ABSTRACT A Method and an Apparatus for Rolling Food Dough and Di sk-shaped
Food Dough Manufactured by the Method -These inventions provide a

nmet hod"and an apparatus for rolling food dough w thout causing slipping
between the food dough and rolling rollers and without causing tw sted

shrinkages in the food dough, and di sk-shaped food dough manufactured by
t he m®20ad-00Rxrt her, these inventions relate to the 'disk-shaped food

dough manuf act ured by t he method and the apparatus. The apparatus used for
the met hod AggpRAPRHi sed of a cradle that can relatively ascend away from
and descend toward a table, and conical- shaped rolling rollers rotatably
di sposed at the cradle, which rollers can swivel Wen the food dough is

rol l.ed by neans ahmwﬂmdﬁﬂdamspﬁﬁhkﬁéﬁmQM> PSd DéagiBnd 00d dough, the
That when. they ariteud g y”‘r"*é?%?@%%%@“t %&?@%%9%? o’ The
rel ati ve speed of the descent of the rolling rollers toward the fbod dough
is control- I%ssmvhhﬁbnﬁﬁﬁvﬁi@@eﬂlegh@ﬂuﬁdl lay «PQerLas &a dollong food dovght i al
speed. [ Froatidut ]Jausmg slipping between the food dough and rolling rollers and
_ without causing twisted shrinkages in the food' dough, and disk-shaped
food dough manufactured by the method. Further, these inventions relate
to the ‘disk-shaped food dough manufactured by the method and the
apparatus. The apparatus used for the method is comprised of a cradle that
can relatively ascend away from and descend toward a table, and
conical-shaped rolling rollers rotatably disposed at the cradle, which rollers
-can swivel. When the fodd dovigh is rolled by means of the rolling rollers by
pressing the food dough, ths rolling rollers rotate so that the speed of the
+ xotation is higher than that when, they are passively rotated by the swiveling
motion. The relative speed of the descent of the rolling vollers fowaxd the

food dough is controlled so that the speed gradually decreases from the
initial apeed.
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