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ABSTRACT

In this global era, most people still use a manual flour sieve which is a colander when
they are cooking or preparing a mixture for cakes. It takes a very long time to prepare a
cake because they cannot multitask while preparing the mixture and more energy is
needed in the making of it. Therefore, this project is designed for those who like to cook
alone at home because it can save consumers time when cooking and baking cakes.
Other than that, it also can reduce human energy consumption. The main mechanical
engineering concept used in this project is the dynamic concept which contains
rotational and linear motion. The crank and slider mechanism will be used to convert
rotational motion to linear motion. When the motor is turned on, the horizontal
rotational motion will be transferred to the vertical rotational motion by a bevel gear.
Hence, simple wiring is needed to complete the project. Since this project used electrical
and mechanical parts that can be harmful to the consumer, the mechanism will be

housed within a cover to ensure its safety
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CHAPTER ONE
INTRODUCTION

11 Background of Study

Malaysia is known as a paradise of foods because of its multiracial society. It is
normal for a Malaysian family to have a high tea in the evening with a variety of desserts
which are from other races tradition. For example, kuih putu mayam, kuih pau and kuih
seri muka. Normally, the housewives will prepare the foods for their family. However,
nowadays most of them cannot spend so much time in the kitchen anymore. This is
because, in the modern era women tend to be independent which make them want to
have a job even though their husband has done enough for them. Therefore, a machine

to help them prepare the foods is needed to ease their burden.

1.2 Problem Statement

From a survey that have been done in Figure 1.1, most common problem that
consumers face is when they are sieving flour in the kitchen manually, the excess of
flour will make a mess around the area. 27% of the 54 respondents faced cleanliness
problem when they are using strainer. This will make them to do extra work to clean
the mess and it could delay their other activities for that time. Other than that, 18.5% of
them agree that the existing strainer is not meant to filter a lot of flour. The consumers
must do a few times to get the exact amount of flour needed for cooking and baking
since it requires a lot of amounts of flour. In addition, 13% of the respondents feel pain

on their hand and 18.5% of them are unable to multitask during the process.
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