DESCRIPTION PASTA MACHINE FOR DOMESTIC USE WITH
IMPROVED COVER Itis known how pasta machines for domestic use
present on the market are manufactured. = They are made up of a roller
bearing structure, consisting of one base and two shoulders; completing
the machine are the guards that prevent access to the mechanisms and
carters that leave the channel open to the pastry to be worked. The pastry
is introduced between the (adjustable) spacing of the two rollers to enable
rolling.  The machine is provideHSCRIRiIGcessory parts for roller
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varnished steel. ~ Such machin&@&f@ﬁ_ahtiauy present two types of
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inconvenience concerning functionality is the following: It is known that
thdlpasarketoarovorraufizcébrathed by kneading flour and eggs (and/or
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one base and two shoulders; completing the machine are the guards
that prevent access to the mechanisms and-cart'ers that leave the
channel open to the pastry to be worked. The pastry is introduced
between the (adjustable) s‘pa‘cing of the two rollers to enable
rolling. | ‘ |

The.machine is provided also with accessory parts for roller
scraping in case résidues of the .pastry being worked remain
attached. ' ;

All the above-mentioned parts are currently made of chromate
or varnished steel. _ _

Such machines substantially present two types of
inconvenicnz:es | |

One concerns functioﬁélity and the other health.

' The inconvenience concerning 'fl_mct'ionélity is the following:

It is known that the pastry to be worked is obtained by
kneading flour and eggs (and/or water) and needs to be reduced. to
the thickness desired by adjusting the distance between the two
smooth rollers.

Once a regular layer'of. pastry hés been obtained, it is passed
through the grooved rotating rollérs for thé pastry to be cut into
the usual fbrms of pasta such as tagliatelle, fettuccine, trenette,

etc,




Once a regular layer of pastry has been obtained, it is passed through the
grooved rotating rollers for the pastry to be cut into the usual forms of
pasta such as tagliatelle, fettuccine, trenette, etc. 2  The pastry, in
order to be rolled out or cut, must not be dry but must contain a certain
quantity of moisture released by the eggs or the water in the mixture. This
mixture creates a certain adhesion between the pastry (which on the
contrary should roll out smoothly) and the parts below it which, as said,
are of chromate or varnished steel (carters).  This adhesion impedes

the smogth running qf the pastry which should instead be runnin
smooth@, nBAsy n-catﬂm%g @aﬁvserﬂée&r%foaagt}y {BBRERot be dry

trapsversally. coiRaaaNauBRtain thisandRe. villA6dRsAliSTigea0d WY hAve
to start the rolling process again.  The, other type of inconvenience (of a
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components) of the varnis apﬁ)lled to the sheet. This release of
!

costBRfHRkRY dithe perss batowrié phicksnsfuptddharccaficramate or
CoRgvHIShUda vl RaLRG §ware immediately of the harmfulness.  The
purpose of this patent is to’overcome these inconveniences. The
surfaced bis efdhfipignimperlashtieinsmeeth wapning pievidet pasicikes
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The .other type of inconvenience (of a health aspect so to
speak), which occurs on the Varnished machines currently on sale,
regards the release on the pastry of particles (dr components) of |
the varnish applied to the sheet. This release of contaminated
particles could in time be harmful to the health of the consumer
who will not be aware immediately of the ha_rmfuh_léss_. 4
The purpose of this patent is to 'oyercome these
inconveniences. | |
The surfaces on examination are finished in such a way as to
prevent particles of pastry or flour from sticking to the parts or
* components. |
| F'urthermore, the hardneés of the surfaces is such that they
will last in time'and, t'h'erefore, their characteristic is that of not
~ leaving particles on the pastry during working.
Apart from surface hardness, the material used for this

purpose also has a sub-layer with hardness that graduually‘

dimiﬁishes down to the hardness of the base mgtal itself for which




3 the entirety of its characteristics, such as tenacity and tolerance, can be
matched up only with those of steel.  For this purpose, the material
utilised is aluminium (or aluminium alloy) treated as described here below.
The parts of the cover are hung from a frame to be immersed in a bath for
the following treatments that are of kpth a chemical and an electrolytic
type. Firstly surfactant degreasing is carried out.  Then glazing is carried
out in a hot bath (at approx. 500) containing dissolved aluminium and

causitic eadeetusfobsatliagaleresibbizsAacHnaingdetoatng issliaede,
outin as\ﬂaeid solution. The,%kaove-me tioned parts of cover are then
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hardness close to the surfaces. = The surface of the levelled tyke for the

predlgmuninm sy issprtrdah dsereilrd Rs1sebsheMnorous. Following
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temperature, the parts are immersed in a hot bath of demineralized water
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hydja8on, electrolﬁié ge finishing is obtained which enables the pastry
to run smoothly withoutthe occurrence of adhesion. -
Firstly surfactant degreasing is carried out.

Then glazing is- carried out in a hot bath (at approx. 50°)
containing dissolved aluminium and caustic soda, thus obtaining
levelling. ' | -

. After rinsing, decoating is carried out in an acid solution.

‘Tﬁe above-mentjoned parts of cover are then treated with a
suitable process -of electrolytic anodizing, thus obtaining a thin
coating which, well anchored to the base, gradually increases the

- hardness close to the surfaces. |

The surface of the Ilevelled type for the previous
electrochemical treatment results to be mi'cr_op.orous. Following
this is a chemical treatment. |

After a series of washings at room temperature, the parts are
immersed in a hot bath of déminefalized water at 90°. Thus
“sealing” of the porosities is obtained with a process of hydration.

A surface finishing is obtained which enables the pastry to
run smoothly without the occurrence of adhesion.

Surface solidity and hardness prevent the particles from being
released on the pastry. .

Another advantage of the process described above for the
realisation of this patent is that of obtaining, if one wants, machine

fairing colouring, without risk of particles being released which




Surface solidity and hardness prevent the particles from being released on
the pastry.  Another advantage of the process described above for the
realisation of this patent is that of obtaining, if one wants, machine fairing
colouring, without risk of particles being released which could occur when
varnishes are applied. In fact, befare sealing it is possible to immerse
the various parts in baths of organic pigments (of the type provided for
food) which are gradually. introduced into the pore cavities.  The shade

of eRald desiresvilepangdaishdioxrdongpliedoarts remain in the bath.
The abo ec%é%l’a atjons are further clarified by examination of the drawing
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pasl;ftérg, with scraping laminas that remove any pastry remaining on the
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that cover the rollers are highlighted.  Fig. 3 shows a simplified and
schematieatytBgratied out split part of the sheet element constituent of
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aluminium, the configuration of the levelled-type surface and the presence

of %thaiéf@ﬁdﬂgs%b@_s. attaghedibesewitbtration corresponding to fig. 3,
where sggling Qixﬁws”y%899&9&%&?51@?E%é‘%‘éﬁ'éht%ﬂﬁ‘ﬁ%a%e&&@ﬁ&%’ P

domestic use with two cylindrical rollers that roll out the pastry,
with scraping laminas that remove any paétry remaining on the
parts. '

Fig. 2 shows in a simplified and suitably enlarged manner the
schematically sketched out upper part of fig. 1 from which the
carter parts that cover the rollers are highlighted. |

Fig. 3 shows a simplified and schematically sketched out split
part of the sheet element constituent of the machine cover treated
anodically. Outlined are the different layers of aluminium, - the
configuration of the levelled-type surface and the presence of the
microporosities. )

Fig. 4 is the illustration corresponding to fig. 3, where sealing
of the microporosities here result to have been carried out.

Fig. 5 is the illustration corrc.sponding to fig. 3, where the
presence of the pigmentation substance previously introduced can’
be seen at the bottom of the micropores.

From the figures, it emerges that the machine échematically
represented like the usual machines on sale, structurally consists
of a base 1, two sides 2 that rise from the base, from the rollers, 3,

" 4 the shafts of which are sustained by the sides and by the scraping




Fig. 5 is the illustration corresponding to fig. 3, where the presence of the
pigmentation substance previously introduced can be seen at the bottom
of the micropores.  From the figures, it emerges that the machine
schematically represented like the usual machines on sale, structurally
consists of a base 1, two sides 2 thas rise from the base, from the rollers,
3, 4 the shafts of which are sustained by the sides and by the scraping S
elements 5, 6. The notch adjuster that controls the eccentric shaft of
rollefetninehange the light L is not illustrated.  There is the illustration of

the shaped plates 7, 8 sifuated above rollers 3, 4 to epable the .
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central zone 12, the base metal of which

of the fajyng 1,.2, 7, 8,.the
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whereas on both its sides, near the said central area, three orders of
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diffusion in the base metal, determines suitable anchora%g a thin second
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ending at the surface with a decidedly diffused microporosity creating a
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.anchorage; a thin second transition layer 14 which carries out an
intensification of compact aluminium; a third layer 15 which is
differentiated by a decreasing solidity ending at the surface with a
decidedly diffused microporosity creating a microroughness on the
surface 10. This microroughness is determined by a porous layer of
aluminium in both the Al203 crystalline form and a layer of
amorphous aluminium.
With the sealing of the micropores 11 the microroughneés
becomes almost impercepti‘ble. |
The realisation of this pafent permits machine fairing
colouring without the risk .of pafticles being released that could
occur when applying the varnishes adopted in substitution of
chromium plating. This is made possible by depositing inside the

micropores 9 a number of fairings done as described previously




6 before sealing 11, of the colour pigments 12 (preferably of an organic
type). From what has been illustrated even if visually (especially for
machines not treated with colour pigments) the machine in the present
patent is presented like the usual machines on sale. Actually, the
innovations to be found in this machine eliminate the inconveniences
relative to adherence of the pastry due to moisture while running over the
surface of the fairing which on the other hand concern the machines to be
fobedora theahmgkdtiyidfctiiomiotoyapégnentarnihépriafeirgh IWhe isn
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characterised by the fact that the various parts forming the cqver (1,.2, 7,
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both the Al203 crystalline form and in the amorphous material form and
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according to claim 1 characterized by the fact that various parts forming
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colouring having been obtained by depositing colour pigments (1.2’),
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following steps: degreasing with surfactant; bath glazing at 50 with
dissolved aluminium and caustic soda; 25acid-base depatination;
electrolytic anodizing treatment; deposit of colour pigments at bottom of
pores prior to sealing; pore sealingj by hydration at 90.

CLAIMS

1.

Pasta machine for domestic use with improved cover
characterised by the fact that the various parts forming
the cover (1, 2, 7, 8) present a non-stick surface for
moist pastry to be worked thanks to the microroughness
determined by a porous layer of aluminium oxide in both
the Al203 crystalline form and in the amorphous
material form and thanks to sealing (11) for hydration of

the micropores (9) with a hydration treatment.

2. Pasta machine for domestic use with improved cover

according to claim 1 characterized by the fact that
various parts forming the cover (1, 2, 7, 8) present a
coloured surface with no possibility of releasing
polluting  particles deriving from the varnish surface,
colouring having been obtained by depositing colour
pigments (12), generally organic, at the bottom of the
micropores (9) of the surface microporosities before their

sealing (11).

3. A process for obtaining a surface finishing of the cover of a

pasta machine for domestic use, comprising the

following steps:

» degreasing with surfactant;

* bath glazing at 50° with dissolved aluminium and
caustic soda;

+ acid-base depatination;

* electrolytic anodizing treatment;

» deposit of colour pigments at bottom of pores prior to
sealing;

* pore sealing by hydration at 90°.




