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ABSTRACT

The Automatic Dough Roller Machine is an improvised version that adds some new features to
increase the effectiveness of form and flatten dough. Most people use the manual rolling pin that
will slow down the process of flattening dough for use as food. An upgraded dough roller that
has a longer roller length will definitely make it easier to use for thoroughly get a clean and
smooth surface of dough from the entire surface. This project is made from two rollers that are
attached to gears. It uses electrical power that supplies power to the motor to move the gears. This
makes use of previously mastered brazing, cutting, and welding techniques for the making the
important parts of the project. The dough roller machine is used by simply inserting the dough
between two rollers that will rotate and roll the dough in just one way. This project can definitely
be marketed because small and medium industries must use dough roller machine to flatten the
dough with a perfect thickness. The hope for this project to help the small and medium industries

reduce the manpower and time consumption for flatten the dough.
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CHAPTER ONE
INTRODUCTION

1.1 Background of Study

From past, people use a cylindrical tool for food preparation known as a rolling pin is used
to form and flatten dough [1]. Two styles of rolling pin which has been created which are roller
and rod. Roller type have a thick part in the middle and connect with small handles at each end.
It can made of a variety of materials and the measurement around 3-4 inches in diameter. Rod
type rolling pin is just a thin tapered batons and straight bottom. The rod typically made of wood
around 1-2 inches in diameter. Most East Asian of French use roller-style and the Turkish Oklava

use rod style.

Rolling pins are said to have been invented by the Etruscan civilization in ancient Italy
about the year 800 BC. J. W. Reed created the rolling pin with handles attached to a central rod
around the end of the nineteenth century. This invention is comparable to the equipment we use
today and keeps chefs' hands off the rolling surface while they are shaping pastry [2]. These
products were used to flatten dough and then it is ready to bake according to a predetermined

temperature to make pizza or other food.

Making homemade cut-out sugar cookies or pie crust requires rolling out dough, which is
what discourages many from doing so. Sure, it looks simple enough, all you have to do is roll the
dough with a rolling pin back and forth until it reaches paper-thin consistency. The best work
surface is marble because it keeps the dough cold and firm, preventing it from warming up and

getting sticky. However, any flat countertop will suffice (such as a wooden table) [3].
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