
Title: PROCESS OF PRODUCING BREAD AND APPARATUS THEREFOR  [err]  Abstract:
Starting materials for bread are  kneaded and the bread dough thus obtained
is  shaped into a sheet. Then the bread dough sheet is  rolled up or folded
to give a bar-type bread dough.  



After cutting, the bread dough slices are put into a  mold with the cut
surface upward. Thus, bubbles remaining in the overlaps of the bread dough
migrate in the overlaps and get scattered from the  cut surface in the
course of the fermentation or rising by baking.   l 


