
Frenchstick Moulder BAKERY

SERVICES

This is an easy to use multi function machine, capable of
producing a variety of products from long rolls, to
frenchsticks and baguettes, with loaf weights of up to 900
grams.  The model ESM-380 is fitted with endless non-
stick knitted belts made in France, of course being the
home of the baguette.  The exit tray is retractable for easy
storage and operation.  This unit can also be mounted on
a bench, by removal of the wheel base.

The simplicity of this
machine offers two
adjustments; one of
the belts, and the
o t h e r  o f  t h e
laminating rollers.
For safety, the front
guard is interlocked.
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Features

Electrical Requirements

Voltage

Frequency

Power
Consumption

790mm

400V

50Hz

0.357kW

Phases 3

Dough Weight
Range

50-900gm

Production
Speed

Max. 2500 Pcs Per
Hour

Connection 4-Pin PDL 56 PA 416

Dimensions

Width 975mm

Depth 730mm

Height 1560mm

Weight 180kg

BAKERY SERVICES LIMITED

Auckland Branch
11 Civil Place
Albany 0632
PO Box 101-999
North Shore Mail Centre
Auckland
Phone: 09 478 2445
Fax: 09 478 2145

Wellington Branch
5/49 Kenepuru Drive
Porirua 6006
PO Box 50-185
Porirua 6215
Wellington
Phone: 04 238 9300
Fax: 04 238 9301

Notes:

www.bakeryservices.co.nz - info@bakeryservices.co.nz


