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Design and manufacture of a dough conveyor in Sangak bread baking
machine
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Abstract

Bread is an important food in many countries around the world, with a large portion of energy, protein, and minerals
daily. so, local research on the process of bread dough transfer is very poor and has problems including health and
initial costs. Therefore, the purpose of this study was to design a suitable mechanism for the transport of Sangak bread
dough. Designed and made to transfer the dough from a hull with overall dimensions of 50 * 10 cm in diameter. The
results showed that the auger pulp conveying mechanism was suitable for Iranian bread dough such as Sangak bread
because Sangak bread is looser than bread and even bread the rest breads of European. The designed machine

eliminates many of the hazardous mechanisms in terms of safety and health problems in the Sangak bread baking
system.

Key words: Auger - Transfer the dough - Sangak Bread

*Corresponding author
E-mail: vahidhedayatil374@gmail.com

Yoo dlas oS




