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DoughXpress has closed. Find the customer's DoughXpress model, then quote the Proluxe press it points to.

-SS (stainless) and -W / -WH (white) versions match the same Proluxe model.

C U S T O M E R  H A S  (D O U G H X P R E S S ) Q U O T E  (P R O L U X E )

DM-18
Manual clamshell

Q U O T E

PP1818 FLEX X1

Needs thickness control or more volume? Step up to the

DP1100 Endurance X1.

DM-18NH
Manual clamshell, cold press

Q U O T E

PP1818 FLEX X1

Heat helps cold dough press out and keeps it from

shrinking back.

DMS-18
Manual swing-away

Q U O T E

PP1818 FLEX X1

Needs thickness control or more volume? Step up to the

DP1100 Endurance X1.

DXM-SS · DXM-W
Manual, lower platen swings

out
Q U O T E

DP1100M ENDURANCE X1M

Replaces the interchangeable platens. Order the mold

sizes the customer runs.

DXA-SS · DXA-W
Air automatic

Q U O T E

DP1350 APEX PRO X1

Store already runs shop air and wants to keep it? The

DP1300 pneumatic press fits that setup.

DXE-SS · DXE-W
Electro-mechanical automatic

Q U O T E

DP3300M IMPACT X1M

Replaces the interchangeable platens. Order the mold

sizes the customer runs.

Hotter platens

Proluxe presses heat to 425°F.

DoughXpress upper-heat presses

top out at 200°F.

Embedded elements

Cast into the platen, with a limited

lifetime warranty on the element.

Cast aluminum body

DoughXpress used sheet-metal

housings.

Ceramic platens

Ceramic-coated platens available,

and 120, 208 or 240V on most

models.

Matches are by function. Confirm voltage, plug and platen coating with Proluxe before quoting. Specifications subject to change. W W W.P R O LU X E .C O M  · Rev. 10/2026

Heated upper platen, to 200°F

18" max diameter

120V

Manual clamshell

Heated upper platen, to 425°F

120 / 208 / 240V · 50–100 pies/hr

No heat

18" max diameter

No electrical

Same clamshell format

Adds a heated upper platen, to 425°F

120 / 208 / 240V · 50–100 pies/hr

Heated, analog control to

400°F

18" max diameter

120V

Manual clamshell

Heated upper platen, to 425°F

120 / 208 / 240V · 50–100 pies/hr

Upper heat, to 200°F

Interchangeable platens 8"–17"

120V

Manual, interchangeable LPMI molds 8"–16"

Upper heat, to 425°F

120 / 208 / 240V · 100–200 pies/hr

Air compressor required

Upper heat, to 200°F

120V

Fully automatic, hydraulic

Self-contained: no compressor

Upper heat to 425°F · 150–250 pies/hr

Upper heat, to 200°F

Interchangeable platens 8"–17"

120V

Fully automatic, electro-mechanical

Interchangeable LPMI molds 8"–16"

Upper heat, to 425°F

120 / 208 / 240V · 150–250 pies/hr
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C U S T O M E R  H A S  (D O U G H X P R E S S ) Q U O T E  (P R O L U X E )

DMS-2-18
Manual swing-away, dual heat

Q U O T E

PP2018 FLEX X2

Higher volume or thickness control? Step up to the

DP2000 Endurance X2.

D-TXM-2-18
Manual, dual heat

Q U O T E

DP2000 ENDURANCE X2

Tortillas only, lower budget? PP2020 Flex X2T. Wants

molds? DP2010M Endurance Pro X2M.

TXM-20
Manual clamshell tortilla press

Q U O T E

PP2020 FLEX X2T

Our platen is 18" round, not 16" × 20". Confirm tortillas per

press. Higher volume or auto leveling? Step up to the
DP2000 Endurance X2.

TXM-15
Manual swing-away tortilla

press
Q U O T E

DP2000 ENDURANCE X2

Lower budget? Alternate: PP2020 Flex X2T dual-heat

clamshell tortilla press.

D-TXA-2-18
Air automatic, dual heat

Q U O T E

DP2350M APEX PRO X2M

Interchangeable MID molds 8"–16" sold separately.

D-TXE-2-18
Electro-mechanical automatic,

dual heat
Q U O T E

DP2350M APEX PRO X2M

Proluxe has no electro-mechanical dual-heat press. The

Apex Pro X2M is our automatic dual-heat match.

Pies-per-hour figures are typical service rates by series (Flex 50–100 · Endurance 100–200 · Impact and Apex 150–250). DoughXpress specs from published dealer listings.
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Upper and lower heat, to 400°F

18" max diameter

240V

Manual clamshell

Upper and lower heat

208 / 240V · 50–100 pies/hr

Upper and lower heat, to 450°F

18" pizza or tortilla

220V

Manual, dual heat, auto leveling

Pizza or tortilla

208 / 240V · 100–200 pies/hr

Dual heat, to 450°F

16" × 20" platens, about 6

tortillas a press

220V

Manual clamshell tortilla press

Upper and lower heat

208 / 240V

Dual heat, to 400°F

15" × 15" platens

220V

Manual, dual heat, auto leveling

18" round platen

208 / 240V · 100–200 pies/hr

Air compressor required

Upper and lower heat, to 450°F

18" pizza or tortilla · 220V

Fully automatic, hydraulic

Self-contained: no compressor

Dual heat · 208 / 240V · 150–250 pies/hr

Upper and lower heat

18" pizza or tortilla

220V

Fully automatic, hydraulic

Dual heat · auto leveling

208 / 240V · 150–250 pies/hr


