
SEP-795

Automated 
Mini Tortilla Press

Ideal for: Highlights:
• Tortillas
• Tacos
• Roti
• Flat Breads

• Pita Bread
• Wraps
• Chapati
• Naan

• Over 1,000 pcs per hour
• �Presses dough up to 8” (20cm) 

in diameter
• Compact tabletop design
• All electric, heavy-duty drive
• Accurate, consistent, even product

• Dual temperature controls
• Heavy-duty, maintenance-free
• Quick and safe product discharge
• Efficient energy consumption
• Non-stick work surfaces

Manufacturers of foodservice 
equipment since 1946MADE IN 

THE USA



Contact us
978.667.3355  |  800.772.440 
Fax: 978.671.9466 
Email: somerset@smrset.com

smrset.com

SEP-795 

Automated 
Mini Tortilla Press
Our most compact automated 
tortilla press 
Features
• �Adjustable product thickness with the turn of a handle

• �Reliable, safe operation

• �Easy to operate and clean

• �Dual heated platens

• �Fast and efficient

• �Programmable PRESS TIMER 

• �Dough piece COUNTER

• �Heavy duty stainless steel construction ensures long 
and trouble free operation

Industry Uses

APPROVED

Somerset Industries, Inc. 
137 Phoenix Ave 
Lowell, MA 01852  USA

Manufacturers of foodservice equipment since 1946
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Specifications
(Specifications subject to change without notice)

Electrical Data: �208VAC, 50-60HZ, 2780W 
220VAC, 50-60HZ, 3100W

Plug Configuration: NEMA 6-20P

Temperature Range: 0-400˚ F (0-205˚ C)

Construction: All Stainless Steel

Shipping Weight: 100lbs (46kgs)
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• Mexican establishments
• Gluten-free dough
• Ethnic food production

• Pizzerias
• Restaurants
• Institutions
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