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(57) Abstract: A food dough spreading method supplies a food dough (15) between spreading rollers (27) of a spreading means
(25), wherein a plurality of the spreading rollers (27) are disposed in a V-shape, and progressively spreads the same thinner, wherein
the width ot the food dough (15) flowing from the spreading means (25) is adjusted by adjusting the gap of a pair of vibration apply-
ing members (31) provided between the plurality of spreading rollers (27) disposed in a V-shape, and the vibration applying mem-
bers (31) reciprocatingly vibrate in the lengthwise direction of the spreading rollers (27) at the position where the width was adjus -
ted. The reciprocating vibration of the pair of vibration applying members (31) is vibration in the direction of mutual approach and
separation, and when the pair of vibration applying members (31) are mutually approaching, the feed rate of the food dough (15) by
the spreading rollers (27) is stopped or slowed, and when the pair of vibration applying members (31) are mutually separating, the
food dough (15) is fed faster by the spreading rollers (27).

(57 B#:
HREA]



WO 20137180115 A1 IWANT 00N A0 VO R O

(BF, B, CF, CG, CIL, CM, GA, GN, GQ, GW, KM, ML, &ft/ABIE4E:
MR, NE, SN, TD, TG). — ERRESE (EHE250)

BROEERD—F (27) ZVEBRKICEELE-ZEEBFE (25) ITBITHRREEOD—S (27) M
~BEREM (15) EHBLTREICEERT FRBREMBERAETH T, VIRICEE LI-EX
DERO—S (27) MICRAL—NOERBAFEEHM (3 1) ORBEREFTL T, ARERTER (2
5) hofiHEINHBREN (15) OBRTEAZERAL, COBRTEZRME L LMABICE L THIRERE
HEMM (31) EAIRERN—32 7ORFARICEERPS 5, £L T, A2 HORNTSEHH
(31) OEEEDIIEICHAMRI SHRADERBTHY . BIL— I OREF SEHM (3 1) ZEICH
EENMES A& EICIE, MEGERN—S (27) ICEABREH (15) OREYREZFELLXIFERIS
7O, FIR—XNORIFTSHM ZEICRREEST S & EFITIF, FIKERD—F (27) IT&YRREH
(15) OFEYELYERIZITI,



