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ABSTRACT

With the requirements formalized by the Department of Mechanical Engineering,
UiTM, here we would like to present our final project that is design of curry puff
machine. The main purpose of the curry puff machine is to save time of making curry
puff using the old fashion ways. Besides, the curry puff machine will increase the
amount of curry puff that can be made in the same time as used in the old fashion ways.

From this project, we hope that it will fulfill all the desired requirements for our
final project. This report will take us to understand more about the sensor, relay,
comparator and conveyer concepts; we hope that this project will encourage other

students in future to develop this project.
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CHAPTER 1

INTRODUCTION

In this chapter we will explain details about the background of this project,
objective of this project, scope of this project and finally the significant of this project.
In order to meet consumer’s need, we must always be innovative and creative in our
way. The important thing is to reduce time and energy, as we want to increase our
production. In this report, we will explain in term of ideas, concepts and also how this

practical device operates.

11 Background Of Project

The old way of making curry puff is complicated. It takes a lot of time to make
it. There are too many steps to be followed. First, you must make the dough and the
ingredient. Then, you must knead the dough until it fairly flat. The next step is to put the
ingredient on the top of the dough. After that, you must fold the dough into two and hem

the end of the dough so that the ingredient would not split out.



