A et hod of manufacturtng vari ous shapes: of bread that~ conprises the steps
of form ng a continuous sheet of bread dough (3), w nding up the sheet of
bread dough 5 traveling on a horizontal conveyor (21) fromone of its sides
into a bar of bread dough (.5), causing the bar to fall fromthe downstream
end of the conveyor, and cutting the 14l+ing dough body into dough pieces
(11) by neans of squeezing it with the fl at %s&:érf%%es- (20) of a cutter (9),
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Abstract
A method of manufacturing various shapes of bread that
comprises the steps of forming a continuous sheet of
bread dough (3), winding up the sheet of bread dough
5 traveling on a horizontal conveyor (21) from one of its s:.des
into a bar of bread dough (5), causing the bar to fall from '
the downstream end of the conveyor, and cutting the
falling dough body into dough pieces (1ll) by means of
squeezing it with the flat surfaces (20) of a cutter (9),
10according to 1its presét. weight or length.

Most illustrative draw1ng to accompany the abstract for
publication is’ Flgure 1.



