
Make It Fresh, 
Make It Fast.
The Bettcher BB-1 is a tabletop batter and breader that 
brings fresh breaded products back into the kitchen. It’s built 
for simplicity and doesn’t slow you down. Easy to run. Easy 
to clean. Cuts labor, reduces waste, and helps you serve 
consistent, made-in-house quality at speed.

From onion rings, 
cheese curds, and 
veggies to tenders, 
thighs, and wings. The 
BB-1 handles high-turn 
items with clean coverage 
and no clumps, breakage, 
or slowdowns.



THE NOTHUM WAY

Since 1971, Nothum Food Processing Systems 
has been a leading manufacturer of batter 
and breading lines for the poultry, seafood, 
alternative protein, appetizer, and food 
service industries.

We’ve built our reputation on being the 
experts in further processing by focusing 
on what matters most: making the very best 
equipment and always putting people first.

BB-1 Batter Breading Machine
Breaded products fresh to order—faster, 
cleaner, and with fewer hands. The BB-1 
delivers better texture, richer flavor, and lower 
cost. One operator. Less mess. More output.

Compact, Simple, and 
Built for Speed
• Fits tight spaces with a 17” x 22” footprint.

• Plugs into a standard 110V outlet.

• Quick to set up, simple to run.

• Disassembles fast for easy hand or 
machine washing.

Smart Coating Starts Here
• Batters and breads in one compact 

system.

• Built-in vibrating springs shake off loose 
crumbs and recover them for reuse.

• Removes extra breading before frying to 
keep the oil clean and help it last longer.

• Open design allows easy tub placement 
for catching finished products.

NOTH U M .com
417-831-2816Nothing beats a nothum.

Explore how the BB-1 reduces waste 
and lowers your breading cost.


