ABSTRACT A crusted food manufacturing apparatus includes crust
material transferring nmeans (13) for transferring a flat-shaped crust
material (11) onto a placing nenber (9) provided on a front face (7) side
of a main body frame (5) of the crusted, food manufacturing apparatus so as
to cover an opening (9A) of the placing nmenber (9), a dough pressing nenber
(15) capabl e of pressing an outer peripheral portion of the crust materi al
(11) placed on the placing nenber (9) and of noving vertically, a nonle
menber (17) capable of ejecting a ABSTRAUGD a central part of the crust
material (11) on the placing nmenber (9) and of noving vertically, lift
supporting neans (19) capable of supporting frombel ow the crust materi al
(11) falling fromthe opening (9A) of the placing nmenber (9) and of noving
vertically, and gearistgdnfoot n2®)facturingtdpparagsainududgheradt pateiian of
the crust material (11) to the central part and sealing the peripheral
portion afrhmsfdriiegl nfeansg(13) for traesferingea natbhshapetls prustdmahberialo(hh)
pressing nmenber (15). The nozzle nember (17) and the dough pressing nenmber
(15) are bnth ¥iplacingymembrl (9)yeovideal by aafront fate/(Bustle piadinasn dody i n
vertical novenment and position.

frame (5) of the crusted food manufacturing apparatus so as to cover an

opening (9A) of the placing member (9), a dough pressing member (13)
capable of pressing an outer peripheral portion of the crust material (11)
placed on the placing member (9) and of moving vertically, a nozzle
10 member (17) capable of ejecting a filling to a central part of the crust
material (11) on the placing member (9) and of moving vertically, lift
supporting means (19) capable of supporting from below the crust material
(11) falling from the opening (9A) of the placing member (9) and of
moving vertically, and sealing means (23) for gathering a peripheral portion
15 of the crust material (11) to the central part and sealing the peripheral
portion after the lifting up of the nozzle member (17) and the dough
pressing member (15). The nozzle member (17) and the dough pressing
member (15) are individually movable vertically and individually

adjustable in vertical movement and position.



