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Optimax® works faster than hand-breading, enabling 
one person to do the job quicker and more consistently. 
Forty minutes of breading with the BB-1 can replace up 
to four hours of manual labor—that’s six times faster 
than breading by hand. Plus, the consistency  
is unmatched.

WATCH HOW IT WORKS

OPTIMAX® BB-1 BATTER BREADING MACHINE

video

SAVE ON
LABOR COSTS
while serving the freshest
battered & breaded products. 

https://vimeo.com/96813446


EASY SETUP
• The space-saving, compact machine has a 20” x 30” footprint and fits easily onto 
most countertops or carts.
• Our unit is easily powered by plugging into a standard 110W outlet and efficiently 
breads almost anything.
• Quick and simple disassembly for handwashing or machine-washing makes
cleanup fast and thorough.

REDUCE WASTE
• Traditional hand-breading can be messy, tedious, and wasteful. The BB-1 can help 
you achieve a consistent coating while excess batter and breading recaptured to
be reused.
• A key to optimizing your ingredient savings are the vibrator springs that shake off 
excess breading, keeping it from ending up in the fryer and extending the life of your 
fryer oil, further reducing waste.

FRESH IS BEST
• As food and labor costs increase, meeting consumer expectations for fresh,
flavorful dishes can be challenging.
• The cost of convenient, pre-breaded frozen products has increased, and the quality
has dropped, leaving everyone wanting a better solution.
• Turn out fresh breaded foods with the Optimax BB-1. No more expensive frozen 
products, no more messy, labor-intensive breading processes. Just consistent, 
great-tasting breaded foods at the lowest cost.

TAKE THE NEXT STEP
To learn more about the Optimax® 
BB-1 Batter Breading Machine plus 
other offerings in Bettcher’s full line 
of breading equipment or to find a 
dealer located near you, call toll-free 
800-321-8763, visit bettcher.com/
breading-machine-tables or e-mail 
your request to sales@bettcher.com.

New, easy-to-clean batter wheel
keeps batter blended and individually
coats each piece of food.

Cantilevered design allows bus tubs to 
fit in closer to collect the breaded food 
coming off the conveyor.

New, more durable and stain 
resistant batter tank and covers.

Unibody construction 
reduces the number of 
parts to assemble.

Integrated handle 
and hook for scoop.
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