
Specifications

Model Motor Voltage
V/HZ/PH Adjustable Thickness Max Dough 

Batch Working Surface Safety 
Guard

Foot 
Pedals

AE-DS45B 1/2 HP 220/60/1 .04” to 1.18” (1mm to 30mm) 8.82 lbs (4kg) 16.9” x 69” (43cm x 175cm) Yes No
AE-DS52B 1/2 HP 220/60/1 .04” to 1.57” (1mm to 40mm) 11lbs (5kg) 19.5” x 81” (50cm x 206cm) Yes No
AE-DS52 1/2 HP 220/60/1 .01” to 1.57” (1mm-40mm) 11lbs (5kg) 19.75” x 81.5” (50cm x 207cm) Yes Yes
AE-DS65 1 HP 220/60/1 .01” to 1.57” (1mm-40mm) 14.3 lbs (6.5kg) 25.6” x 97.5” (65cm x 248cm) Yes Yes
AE-DS65L 1 HP 220/60/1 .01” to 1.57” (1mm-40mm) 15.4 lbs (7kg) 25.6” x 116” (65cm x 295cm) Yes Yes

AE-PS01 1 HP 115/60/1 0.04 to 0.7in (1mm to 18mm) 8” x 3” 
Max Input 18” Diameter Max Output No No

Dough Sheeters

AE-DS52
1/2 HP Dough Sheeter

AE-PS01
1 HP Countertop Dough Roller

AE-DS45B
1/2 HP Dough Sheeter

Dimensions and Weight

Model Overall Dimensions Net Weight

AE-DS45B 69.7”L x 32.3”W x 24.4”H 261 lbs (118 kg)
AE-DS52B 81.9” L x 35.3” W x 24.4” H 274 lbs (124 kg)
AE-DS52 82” L x 35.5” W x 44.5” H 448 lbs (203 kg)
AE-DS65 98” L x 39.8” W x 48.0” H 525 lbs (238 kg)
AE-DS65L 116” L x 39.8” W x 48.0” H 597 lbs (270 kg)
AE-PS01 32.3”L x 27.6”W x 31.9”H 298 lbs (136kg)

Bakers rejoice! Get the consistent dough you want, at a price point 
you want. American Eagle ® commercial dough sheeters produce 
perfect results every time! Bakers can save time and labor, with 
minimal upfront investment or training. The dough sheeter’s 
adjustable thickness produces a wide variety of products. Whether you 
need a bench style, foot pedal, or 2-pass system, we can find the right 
sheeter for your business. Competitive pricing and reliability make us 
the value leader in the industry.

•	 Overload protection for motor, and emergency stop
•	 OSHA compliant safety guard with auto-shutoff 
•	 100% gear and chain driven transmission 
•	 Stainless steel rollers and sanitary polyurethane belts 
•	 Adjustment handle with integrated clutch fixes active roller
•	 Heavy duty 6-ft long power cord (220V/60/1 plug should be 

installed by licensed professional) 
•	 Standard sync drive (output conveyor is faster than input)
•	 Dual retractable trays catch dough on each side (floor model)
•	 Convenient flour tray on top and bottom (floor model)

Easily accessible 
controls 

Stainless steel active roller


