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Equipment LLC by

CMFS-550
22” FLOOR MODEL DOUGH ROLLER

Fleetwood by Skymsen’s new single pass 22” HEAVY DUTY Dough Roller will easily handle up 
to 30 lb of dough at a time. Dough Roller model CMFS-550 is perfect for Bakeries, Pastry Shops, 
Restaurants, Pizzerias and Caterers. All types of pasta, bread dough, pizza crusts and pastry 
dough can be processed.

Pizza, Dumpling, Pretzel, Pita 
Bread, Pie Crust, Flour Tortil-
las, Sweet Dough, Cinnamon 

Rolls, Breads!



ORDER TOLL FREE 800-445-6601
www.skyfood.us

Contact your local Skyfood Representative for additional information.
Visit our web site at www.skyfood.us for location and contact information.
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Warehouse:
71 Bloomfield Ave

Newark, NJ 07104 - USA
Phone: 973 482 5070

Fax: 973 482 0725

Office:
12550 Biscayne Blvd. Suite 800-3

North Miami, FL 33181 - USA
Phone: 305 868 1603

Fax: 305 866 2704

Voltage................................. 220 V
Power Rating........................ 3 HP
Height................................... 68 1/2 ”
Width.................................... 32 7/8 ”
Depth.................................... 54 ”
Net Weight............................ 346 lb
Shipping Weight................... 480 lb
Capacity............................... 33 lbs/process
Roller Opening..................... 7/8 ”
Roller Width.......................... 22 ”

Fleetwood by Skymsen’s new single pass 22” HEAVY DUTY Dough Roller will easily handle up 
to 30 lb of dough at a time. Dough Roller model CMFS-550 is perfect for Bakeries, Pastry Shops, 
Restaurants, Pizzerias and Caterers. All types of pasta, bread dough, pizza crusts and pastry 
dough can be processed.

Features/Benefits:

•	 Powerful 3 HP motor 220/60/1

•	 Space saving fold down receiving tray

•	 Easy to clean

•	 3” diameter 22” long rollers

•	 Upper roller opening and closing system easily changes the gap between rollers and guarantees a perfect 
and even sheeting

•	 Emergency push buttons installed on both sides of the machine stop motor instantly when activated

•	 Double shielded ball bearings keep the equipment permanently lubricated and flour free

•	 Transmission system with chain and belts ensures realibity and durability

•	 Rear casters help moving the equipment around for usage and storage purposes

•	 Third roller enables user to handle heavy doughs easily without too much physical effort

•	 No-bac baked enamel finish

CMFS-550
22” FLOOR MODEL DOUGH ROLLER


