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Abstract

In the present society, our current technology associated with bakery industry has been improved as much as technical
development can get abreast of the Western one where the bread has originated and has been awarded and ranked in the
highest level of many bakery or pastry competitions. In these trends, many people are running for high value added
business such as bakery industry and bakery café, etc. with big interest. However, high labor cost of technician and
difficulties in human resource management become obstruction factors in the growth of the bakery industries. Therefore, in
this paper, the designed system for both dividing and rounding dough quickly and exactly at the same time was studied.
The main function of this system is to divide the original dough into 3 tracks and then, to place 4 doughs in the inner
track, 12 doughs in the mid track, 20 doughs in the outer track, totally 36 doughs in a routine. It takes much energy
because 36 doughs can be completed in a routine. Therefore, this system uses hydraulic pressure and a 0.75Kw induction
motor is used for dough rounding. This system can make primarily fermented dough into 36 divided doughs very quickly
and exactly on a guide panel at the desired weight by dividing it within 1-9 seconds and by rounding each within 1-9
seconds. This system is very effective in bakery industry to minimize labor cost and it is expected to supply more
hygienic products to the customers.
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Fig. 2. Divided Design.
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Table1. Formula of Sweet Dough bread.
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Ingredients g
Strong flour _ 1000
Margarine _ 120
Sugar _ 100
Salt i 18
Non-fat dry milk | 20
Yeast | 30
Ege _ 50
S-500 _ 8
Milk _ 275
Water 274
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