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ABSTRACT

This paper presents a semi-automatic, portable and low cost Pineapple Rolled Tart Machine.
The productivity of man made rolled pineapple tart is very slow to meet market demand compare
topped pineapple because it involves more complicated processes. This machine would improve
processing time, operating cost and affordable for small scale industry (SSI). The machine was
tested at screw rotating speeds from stepper motor as a system drive to carry both dough and jam
with the help of easy driver and controller. As a portable and semi auto machine, dough and jam
will incorporated into the hopper and barrel manually. It was found that the rolled tart produced
machine was acceptable in texture. Estimated processing time is 10 seconds for 1 pieces rolled

tart.



TABLE OF CONTENT

ABRPRONVAL: v+ 54 05 16 o v wimrommssosmisensn s 5531 5 5 s iag s s S E V2L § 558 PV Omamey B Y0 Do i
DEGIARATTOMN. » s e simn s s s v s s 555 5 Soasms e w5y 1y S ii
ACKNOWLEDGEMENT ocussnsssssssiess soevumsommossssnyos s 5y ) o umasaen 458 5 1 s il
ABSTRACT o cvisoiimiimssssssssssoms s S sy oss 51 58 s sy oS S5 0 SR e e v
TABLE OF CONTENTS s s w0 50 s v scisrvssesenssoss s 5 5555 55 198 5 S n e s s v oy 688 1 VlSawomyen s \%
LISTOE FIGUIE. . . o s 015 0350 55 vovvenmnions sy o555 06 56 v yummapons s 58 S 1051 08 DOpasmwssus s 15 £ 118 vii
LISTOF TABLE. . :005 5 sasummansns evss s im samommss 6555 68016 im0 55 Srasass vii
LIST OF ABBREVIATION 05500 smess s ustamseosmsms s s 40w s 6 s s 1 6 1508 g0asms vil
CHAPTER: Lioswrnsnssess o vesson muammems 555 6 550 S s s s 58 055 50 0o sy 58 05353 1
INTRODUCTION s soasenns s e isssvs sy sos s sy e i Susssasss s 58 v sasmsmns 1
11 BACKIGROUNID o 550 50 s snsssmmmmonnmnms s 6o 50850 s amess vy 615 Sy sesss 1
1.2 PROBLEM STATEMENT.. .« sa sosmssursss v 335 550 o sosmmmaamenis o4 50 e +
1L.3: OBIEGTIVE OF PROJEG L 0 s 555 658 s s nummremmmomnmss 15 £4 5 00 00mis 553 533 554 >
14 SCOPE OF WORK: smssmns 554 35 5550 5 s s amomimians 653 +65.6 55 ShasiSnion oss o i 5
1.5 THESIS ORGANIZATION.....cooiiiiiii e, 5
CHAPTER 2.t e e e 7
LITERATURE REVIEW ... ?
2.1 STEPPER MOTOR ..o 7
2.2 THEQRY AND'OPERATION OF STEPPER MOTOR.... .. . oo snmmmmmsns o0 8
2.3 MOTOR WINDING CONPIGURATTCIN...opvmvmenmss s s 3 1 suswmenmpmpnny o s voms 10
2.4 STEPPER MOTOR ADVANTAGES AND DISADVANTAGES............ 11



CHAPTER 1

INTRODUCTION

1.1 BACKGROUND

Pineapples tarts are a sweet pastry in Malaysia and it particularly popular during
the festive season. Pineapple tarts are especially in demand during the Chinese New
Year’s because the pineapple tarts signifies prosperity and giving luck for Chinese people
[1]. The pineapple tarts is small, bite size pastries filled with rolled with or topped with
pineapple jam and they are very popular in Malaysia, Singapore, Indonesia, and Brunei.
The dough for making pineapple tarts consists of lots of butter which give a rich, buttery

and tender and melt in mouth texture [2].

Fig.1. Pineapple Rolled Tart Fig.2. Topped Tart





