-1- Description Title of Invention: PRODUCTI ON DEVI CE AND PRODUCTI ON METHOD
FOR LAYERED FOOD 5 Technical Field [0001] The present invention relates to a
production device and a production nmethod for |ayered food such as
Baunkuchen. Background Art 10 [ 0002] Bauttikuchen is a popul ar traditional
baked cake having a hole at the center, which is produced by |am nating

baked dough around thehol e severalf&ldin Hﬁ%nshape of treerings . Hitherto,

cylindrical Baunkuchen has been proéﬁggaiby repeati ng an operation of
causi ng | iTyuile eédudhveotadher PRODUGHI GUIDHVICEr QNPf #FRODUETHON aMEPBH@D iFOR he
15 shape QEX%nguﬁg ﬁar, baking the liquid dough while rotating the spit in
an oven equippe Mﬁ? a heating device such as a gas burner, then causing
anot her |ayer of liquid dough to adhere onto the baked dough around the
outer gir I, e he spit, and baking the Iiquid dough in the oven
again,gth§$% ﬁlggngg%%% a plurality of 20 pieces of baked dough around the
spit in t HOOHdFheobrasknyeinvenifigly relBaesk e he rpyehertdldny deydcg and a

eyl ndri el SHIRRGohnPhGH Al Ol AN2BB4! BELR Ols Iadilitudledl and an out er

shape of an i nner € 1S also crrcul’ar. There has been proposed a nethod

of produci ng Baunkuchen having an external appearance with a shape

different fr gng §¥Lindrical shape (see, for exanple, Patent Literature
i st Pa

1). Gitation ent Literature [0004][ PTL 1] Japanese Uility Model

Regi sipat i [®90=d BagoBsohsn3is sunnbniabftragiséarhoh bakethicalie Iroblem pOB05] | n
oo LT edeod, YHER, 3KAIANL 00,9, MLl i s bl o s
theholeseveralfoldinthe shapeof treerings. Hitherto, cylindrical
Baumkuchen has been produced by repeating an operation of causing
liquid dough to adhere to an outer circumference of a spit in the
15 shape of a round bar, baking the liquid dough while rotating the
spit in an oven equipped.with a heating device such as a gas burner,
then causing another layer of liguid dough to adhere onto the baked
dough around the outer circumference of the spit, and baking the
liguid dough in the oven again, thereby providing a plurality of
20 pieces of baked dough around the spit in the shape of a layer.
[0003] Baumkuchen generally has a cylindrical shape in which an outer
shape thereof is circular and an outer shape of an inner hole is
also circular. There has been proposed a method of producing
Baumkuchen having an external appearance with a shape different from

25 a cylindrical shape (see, for example, Patent Literature 1).
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Summary of Invention

Technical Problem

[0005] In Patent Literature 1, a baked cake having a plurality of

pieces of baked dough laminated around a heart-shaped baked cake
35 is produced by repeating, for example, an operation of causing liquid

dough to adhere to an outer circumference of another baked cake having



35 is produced by repeating, for exanple, an operation of causing liquid
dough to adhere to an outer circunference of another baked cake having a
heart outer shape and then baking the liquid dough while rotating the baked
dough. [0006] However, the baked cake of-Ratent Literature 1 has an external
appearance in a solid trunk shape although the inside thereof is 5 filled
w th anot her heart-shaped baked cake, and hence has Im) t tf}éa ane

circul ar uPERTSHAFET ShaRPP] SheRAPMY tag;i HiBH 899 ngHiieyrotating
BaunkuchemheTlmm@ﬁoaeughhe external appearance of the baked cake of Patent
Literature |s not so uni gue. or. unex table as to attract atten |on

f rom:onsun[\eoros0 1 Bayigyer;. h@%%ﬁga‘i&ﬂ@ 8$%§598ﬁt1‘1f§rlf‘itf“éﬁe f%’?‘é Rl ot 15

| Mpressi oM aGRRSENBhSa 860id hereK empas aatpds@@h etme nl.rtsfiaie Itheréof hlS ‘
necessary {o _arouse cons nes y 0007] The
present i et 1hEsaRR éﬁe i’ﬁidﬁ 5?1%35 %faf%f gﬁggh e PEbI em
and it is e odyect cDfcliher pdi@ﬁ@ﬂts]haip@n&d)rﬁp’aﬁéﬁ t’Oo pthat defa tmrnaddurdma)]n
devi ce and producﬁmlg ‘Hﬁ% od fo red f h%svf an_ext er nal

appear ancé“? nArgeadPYYeRy netnd el ﬁs%x FHRFAL P OF ol ed

f ood havi ngakesa t:a]aerofla-‘la&,ent L:Lterature 1 is not so unique or unexpectable

cuchaseuTLUENR, Lo paRoUL o apsandanlangt hol o bensdll e etldLome

TOVV e i Oned orbj ect
of theopr asieidraitorenti hasi @ea]cmr@mksiiy)naopr odustmens deuid ehfeae rayaire

food to be pro ced.by nt | ural Lty of |eces f bak h|na
shape of & Ipzﬁ’g’ Sl ihst E {:f‘ eiﬁﬁ% S§Y) fRefTRY ?rhsel%ber odu%gfjg%l &vi ce
i ncl udi ng:ta tﬁhyugthespppliycsectl on for causi ng i qui d dough to adhere to an
outer circ e of a SP a dou bak o] in e 1quid
dough to f@ﬁ%%ﬁgmba‘%%%s% gﬁmé?‘%tlo h‘% ; %%h\%gggzrllce rreaﬁ3wg 31}1 tﬂé
conveyi ng aﬂmr@-mehthenMQirdHiemmlt u[spdtryobeed::t@tf unEjptheed‘ougheBt)lduakl ng

secti Qg att r%%& 8“53&;%[0%' oh% é@f&e %[%91'? aA&&M%n ﬂgeﬁga%éwsg@ffd o

conf orm ng a ape a par nouter s e of the
drive rrearﬁ:dd)r hpuvesg| ngn t hextatrnladaseppeerdiasd @hlﬂorﬂfngmmen&gal n@mdt he

baked dou%e,%r %rd?lgggflt;glpf i efhr% hregadf)% clima%rl?léngnt e3Phb1e 3°

10009] It efe e pr evi ce ere ood havi ng
t he above-snmitd obeadnioorifaguiteitc amofiter seape aed adénper hvileshepadisFernenihs

for rotatigng e n at | east one kind of form ng tool be pressed
agai nst the ﬁgegiggﬁéﬁg g%‘t:‘?ga state in which the baked dough is directed

in a BPedeterm ned direction through rotation of the spit by a

predet er md8d, 49 @D 2rbRP4R] Further, it is preferred that the dough
baki ng section include a water storage container for storing water, and be

conf i gur ed 40984 Visoree AR I ERLIAD IaeE Afatle? PrASehk inEeREICQH 6P aghieved

cont ai ner y.0,t06, AUGR DAk, NGe $o5 1 QPR ¥86A% B8 ARNRIA B¢ 1dWihAGing
baki ng. [0011] Further, 1t is preferred that the water storage contai ner

have 10 arh apaweditigpef BupFascof Amkase JQNOANERA2aFhaPH RS 13 FRVEEl BN The
spit weth ¢heubi-gyhd AP¥ahepaidie: b%ﬁ@%r&%&bn%’ét}ﬂ% dnlciulagngt &f asugd

t hat the dough supply sectlon i nclude:” a dough tray for storing the |iquid
dough; ancFURRly MPHAPT RS | PR TSI IBHY AUy Thdefowes i hg #heBbRigh
tray in aniyRasd@ereficbest hOfpit; a dough baking section for baking the liquid
dough to form the baked dough around the spit; conveyance means for
conveying the spit between the dough supply section and the dough
30 baking section; at least one kind of forming tool including a forming
surface conforming to a shape of at least a part of an outer shape
of the spit; and drive means for pressing the at least one kind of
forming tool against the baked dough in the shape of the layer that
is formed around the spit.
35 [0009] It is preferred that the production device for layered food

having the above-mentioned configuration further include rotation



15 and the |iquid dough be caused to adhere to the outer circunference of
the spit by raising the dough tray and rotating the spit under a state in
which the spit is soaked in the liquid dough. [0013] Further , it is
preferred that the production device furi-her include a shutter for opening
and cl osing a conmuni cati on passage 20 between the dough supply section and

t he dough baki ng sectiop, and the shutter, be de. of eat, i nsulatin
material . c‘{%f’i] TeaPe hg r ]ﬁdtqté'nﬁr E#%r?%JcF't l‘?g't% EHS ﬁgug%a FaleSg %Ié(?:tcl’qfon
i ngl uﬂe a ﬁﬂxht’(iaigijttybomf bbagtagse® gigainstapnbl balkéd bakigly unlter mgquitdteaigh,
and the spit, be delivered to.the do supply_section after being, 2
successi vl Iblcgbm%ba]&eé goflﬁg B ‘ﬁrraqclt{t%? ot g%ﬁéfiﬁgeﬂb‘i‘%‘?\‘g lgﬁc?h%n g%ﬁ‘g‘%ﬁh
baki ng sectdtertilon bifethenypytrse argarsietpfibéd Tiegkbove- nent i oned obj ect

f th ent ion, | I hi i .
Payer ed 1 doiP o B s qubs as e iy Wi APt s P08 b
dough i n a sfaape etomataywntiinee ferteotcwinrpuwadean anddre hwingiguhed to

production _net hod incl.uding: a.coati sie f [ | qui t
adhere to E'avrf—’pé’d:tag:lsa 8chﬁ?ﬁ€$e§1§ eoif"aggﬁpl.‘% l;q:hz% H%%fg%ggg?%%f%gk%#ﬁgrtﬁ%

:cl qui d dougte tdmughr makhegba&ethi o ugh wicgntethegepetatethdlvriingr bekingt ep of
ormng a ter.s e of, the baked do t e hape e 35
baked douglhooolci&ﬁfFourr&E%petrd this ree?gég ﬁ&%e&%k ?ﬁ%wsg%fgf %F;O%rgeesé?%g afe eé'lol\éét.| one
Ki nld abh f amiopgentedolppenchudiace a dnot engrsanfad eat onfrrsitignt dedowhtlpe of
at least apart af .the o r.sh of_t. ' agai nst the baked dough in

t he shape %?ﬁt Weltlha);glfa #ﬁig?l?s&%hn@(?&g%oéﬁgg%ihe spit. [0016]1t is

p lr3 ef err ed R0wEL2 ] Hurthes , pinilspriedarmed tbd tftire daysr edpBlyY sedthaviinglude:

above- nent | C ' at j at. LKkl . f ] ;
pressed ag%%%gghtﬁgi%%%%dg%%&g# \t/%ﬁfal ie“%‘%‘#&"ﬁgﬁaké. ré:%%fsgﬁgor%&?%g%gﬁg%

dough t hr ougins Homracaing andel syrningythe goede tapiiinean apghewn direction,

[ 0017HEUNLAG] bty ]Gl SbAGESKL ARkl LAMLLAO: St B PR hidiRdotonad { or

p an eb re I

the coating ste ing step are perforne Eeatedyaplurality
of times. of the spit by raising the dough tray and rotating the spit under

a state in which the spit is soaked in the liquid dough.
[0013] Further, it is preferred that the production device further
include a shutter for opening and closing a communication passage
20 between the dough supply section and the dough baking section, and
the shutter be made of a heat insulating material.
[0014] Further, it is preferred that the dough baking section include
a plurality of baking regions capable of baking the liguid dough,
and the spit be delivered to the dough supply sectlion after being
25 successively conveyed to the plurality of baking regions in the dough
baking section by the conveyance means.
[0015] The above-mentioned object of the present invention is also
achieved by a production method for layered food to be produced by
laminating a plurality of pieces of baked dough in a shape of a layer
30 so as to surround an inner hole, the production method including:
a coating step of causing liquid dough to adhere to an outer
circumference of a spit; a baking step of baking the ligquid dough
to form the baked dough around the spit; and a forming step of forming
an outer shape of the baked dough so that the outer shape of the
35 baked dough conforms to an outer shape of the spit by pressing at

least one king of forming tool, including a forming surface conforming



[0018] Further, it is preferred that the baking step include baking the

| i qui d dough while evaporating and scattering water stored in a water
storage contai ner by using heat generated during baking. 15 [ 0019 ]
Further, it is preferred that the water-storage contai ner have an opened
upper surface, and be arranged at a position below the spit with the liquid
dough bei ng baked. Advantageous Effects_ of |nvention 20 580020 ] According

to one entRIRNEHMPDPLt Re I6e8EchParhvhitPenoutse SBaPECSHEpSRINY AR M her

hol e shaperry pharer@shdioas €Re Mipobitthd NhgeYath S sShapesd sirvhnastiee
pol ygonal shape, a heart shape, a star shape, and a Japanese apricot shape,
i nst ead ofSBilcircul ar shape. Therefore, the external appearance of the

| ayered foashicamie § wrerebruai guenesis: 2heapdoanexpes treslitess fotonaggneant | v,

H :

Consumr o LbBRHGEE 16 B4 e BHREr o heBr 2RBty | B Bh 1575 3hd A 30

[gOle FI d@fij(o&inl o i;in% 8061 0fd pHeswWedl abayesedHeoobdkbavidogya vanilar ehanybng

shape, an ) , i erspective view thereof. FIG 2(A) iS. r ont

o of 1 dyatimeciah A EnB Babeh deitmn BiahaR ERtatton of 1l '$eB) Y A,

peLspecti\@rédeﬁ&rhh@éaoﬁngEéCi 3(A) is a front view of |layered food having

a hexagon 35 aquter shape, B and FI G 3( [ S..a perspective view thereof.

B G ath 10Oy I el o s oo bk o o g OLRBH, FLaR S PERARE g

::I G 48812 ai%tear pResaeciine stepvarichehe dakiFlgGs t & Ared peafbdbrmoed repewntedly
ayere ood .havi.ng_a Japanese apricot outer shape, and FIG 5(B) is a

per spect i V& Rlliuéﬁﬁlt]'%gr é’%f Elmes' FIG 6is a front view of |ayered

f ood havi ng o ssitRrrtferneit ayepreferaed thdtethshizgeing step indlude Baking

front view.of .l.a eregf od _having _a star_(siX;r ) r e
F e e i ORhsh aaeR i SYaPolatind it AR e Bbluett S R s
10FI G 9 is watfaronttovagw obntaimese by asdnigakeny geberdféedwhrring baking.
i5 [001931 Further, it is preferred that the water stbrage container have
an opened upper surface, and be arranged at a position below the

spit with the liquid dough being baked.

Advantageous Effects of Invention

20 [0020] According to one embodiment of the present invention, the outer
shape and the inner hole shape of layered food can be formed into
various shapes such as a polygonal shape, a heart shape, a star shape,
and a Japanese apricot shape, instead of a circular shape. Therefore,
the external appearance of the layered food can be full of uniqueness

25 and unexpectedness. Conseguently, the layered food can have strong
impression on consumers and arouse consumers' eagerness to buy the

product.

Brief Description of Drawings
30 [0021]FIG. 1(A) is a front view of layered food having a square outer
shape, and FIG. 1(B) is a perspective view thereof.
FIG. 2(a) is a front view of layered food having a pentagonal
outer shape, and FIG. 2(B) is a perspective view thereof.
FIG. 3(A) is a front view of layered food having a hexagonal
35 outer shape, and FIG. 3(B) is a perspective view thereof.

FIG. 4{A) is a front view of layered food having a heart outer



out er shape. FIG 10 is a front view of |ayered food of a conparative
exanple. FIG 11 is a schematic side view of a production device according
to an enbodi nrent of the present invention. 15FIG 12 is a schematic front
view of the production device of FIG 1l FIG 13 is a schematic
sectional view illustrating an internal structure viewed froma side
surface side of the production device of FIG 11. 20FIG 14 is a schematic
secti onal shiapg. landsFigti AGBANLY m Pergpestiviet vikaw Vira®e®H-rom a front

surface side of ge Bragueli PRV ¢Eelof iGyekba food havi Iapdleds a
plan view of a spit having a square outer shape, and FIG 15(B) is a side

Vi ew t her eafricedFpatencsype s aadpFaf- i & d a BPTePecld ¥Ry Vdepehbabenad

outer shape, angfd G i36{ Byohf vaedite1 Ny EMd PE6&GRving a star KEGrelddyais a
pl an view of a spit having a hexagonal ‘outer shape, and FIG 17(B) is a

si de vPew stfarle@uter shape. FIG 18(A) is a plan view of a spit having
a heart outer shape, 73Q 314k iB6B)1averaastsia Hheihg Reseff (six-rayed FI G

19(A) is a plan view of a spit having a Japanese apricot outer shape, and
FI G 19(B)star)acgited ¥haret her eof . FIG 20(A) is a plan view of a

spit having a st@fg. (ki Y8-4 3¥eatSt ey AUt BYesbaPRoRRAVELG a 2B Esovessi de
view thereof. 35FIG 21(A) is a plan view of a spit having a star

(si x-ray_ed"k‘ted?)Shé@leer shape, and FIG 21(B) is a side view thereof. -6-
FIG 33 is an e @dnat iy avieewht | Vi (o3t 1agededetbod wivimy @ bellayewer

food having a square outer shape.
outer shape.
FIG. 10 is a front view of layered food of a comparative example.
FIG. 11 is a schematic side view of aproductiondevice according
to an embodiment of the present invention.
15 FIG. 12 is a schematic front view of the production device
of FIG., 11.
FIG. 13 is a schematic sectional view illustrating an internal
structure viewed from a side surface side of the production device
of FIG. 1l.
20 FIG. 14 is a schematic sectional view illustrating an internal
structure viewed from a front surface side of the production device
of FIG. 1l1.
FIG. 15(A) is a plan view of a spit having a square outer shape,
and FIG. 15(B) is a side view thereof.
25 FIG. 16(A) is a plan view of a spit having a pentagonal outer
shape, and FIG. 16(B) is a side view thereof.
FIG. 17(A) is a plan view of a spit having a hexagonal outer
shape, and FIG. 17(B) is a side view thereof.
FIG. 18(a) is a plan view of a spit having a heart outer shape,
30 and FIG. 18(B) is a side view thereof.
FIG. 19(A) is a plan view of a spit having a Japanese apricot
outer shape, and FIG. 19(B) is a side view thereof.
FIG. 20(A) is a plan view of a spit having a star (five-rayed
star) outer shape, and FIG. 20(B} is a side view thereof.
35 FIG. 21(A) is a plan view of a spit having a star (six-rayed

star) outer shape, and FIG. 21(B) is a side view thereof.



FIG 23 is an explanatory viewillustrating a nmethod of formng | ayered

food having a pentagonal outer shape. 5FIG 24 is an explanatory view

illustrating a method of form ng | ayered food havi ng a hexagonal outer

shape. FIG 25 is an explanatory-edew illustrating a nethod of

forlm' ng | ayered food having a heart outer shape. FIG 26 is an

explanatory view illustrating a nethod of formpng 10 | ayered fo havi ng a
frator, ST

Japanese apri cotfi§ut ¢f 1§ifpeRplanatoryyew 3F1PSTLQLIRG R rng

i ltl u;st rat i][gg,eha;emegsb@d ggvig?g; r%d@@mdetogﬂab@yi ng a star ( five-rayed
star) outer shape. . IS an, ex natory.view illustrating a
method of form M9 -ager&dt SRR MY Wi gﬁl(lsém({}%gdnes@g%o%g?gp ape.
15FI G 29 igyeredexpbanBhoiyg Va eyerdddenaiabungrash@pdod of forming |ayered
food having a water clqver out X£IFanat ory

r shape.. . |G .30 is an e
U ow i Bl ustrat| HiGe FeUAGHR GRPFORHIG Tigeibharbhat S A et FoTe
O.UEjer shapgyered food hk{ng3d hexaydpaat ographshayen froma front surface
T ooy | e 28 AL SRRl ey LA et il B SR, Y
phot ogr aplmatﬁt@a ffvom Ralingta wsdc @utiede shhpeayered food having a
pent agonal outer ape,. which is produced hy.th oduct | vice of the
present inventi 5&?&2@&95&%%’{?53&%&%% ‘6@‘?‘&5%1?3&5%{%1}%%%9 q}oﬁ %ﬁﬁr ac
S|hde del avereatd deddhhuirigg aa hexagwsal aputieotsbaper sWmmh i s produced by
t he production vj ce_qof the esent_invention. . El .S:
bhot bor aph t akert Itoft dsrbReBLERT iy BHER i ket i paieiMed o b ok,
out er shapeayesiccifoos heodingea syar hefide-pagadcstan) dewier sdfapehe present
i nvention. I .35 is_a.phot ogra . n f . sl de
of | ayered food Fﬁac{ji %%15 %Sﬁﬁjég%a%%% ‘ég Wt&% g?t%%g%?éfgav%%ﬂsgf f|?§r80 h%%d by
t he productayeredefiood bavihe present(dimrenyednstar) outer fHage.36 is an
expl anatory view.l| ratj %5%‘2' i i ion
devi cggaccor di n\g' do' %%t&tsﬁ%dr Q%ﬁg%%ﬁe %%wj["i ééﬁgrggég#&i%n@%rﬂdoﬁ# B
FI G 37 i slayerexiplfapdt bayiugecav vatarstalatviemgoatechehape c configuration of a

modi fied exanpl eE'fHc &6‘?15%{199&51&9&6’&}’{7%& Q.fllE.L,@ra‘g@ng a method of forming

layered food having a bellflower outer shape.

FIG. 31 is a photograph taken from a front surface side of

20 layered food having a square outer shape, which is produced by the
production device of the present invention.

FIG. 32 is a photograph taken from a front surface side of
layered food having a pentagonal outer shape, which is produced by
the production device of the present invention.

25 FIG. 33 is a photograph taken from a front surface side of
layered food having a hexagonal outer shape, which is produced by
the production device of the present invention.

FIG. 34 is a photograph taken from a front surface side of
layered food having a heart outer shape, which is produced by the

30 production device of the present invention.

FIG. 35 is a photograph taken from a front surface side of
layered food having a Japanese apricot outer shape, which is produced
by the production device of the present invention.

FIG. 36 is an explanatory view illustrating a schematic

35 configuration of a production device according to another embodiment

of the present invention.



FIG 38 is an explanatory viewillustrating a schematic 5 configuration of
a production device according to another enbodi nent of the present

i nvention. FIG 39 is an explanatory view illustrating another
met hod of forming |ayered food having a-heart outer shape. FI G
40 is an explanatory view illustrating another nmethod 10 of form ng | ayered

food having a heart outer shape, which is continued fromFI G 39 )
FIG 41 is a schHdfatid fonelyesRisnatpey pYdetici L dRSHERT LRI of EFREMAtLS

the case QfodfQlgira®ibaYsy adnddiad dacvkdih & beatHe prb@ictimpaevibEloEFA2 is a
schematic sectional view illustrating an internal structure of the

product i or&evi ce of FIG 41 viewed froma side surface side.

FIG 43 is a schemntisg segt hAnakpthg¥tbiy Usi&at ENGguabratieg nal sshemstis e of
t he production device of FIG 41 viewed froma front 20 surface, side.

FIG a8 | SO ISBPARAEGTya PROUPELBE ARIIFRGEGAHES HbeNBEPST SPOPHTR

| ayered fond diavipRgsanhednteRti®i. shape. FIG 45 is an

explanatory view illustrating another nethod of formng | ayered_ food having
S beart ouler oS, Nniena corRIATAEg SRoH: ol erH atha HHHE- RS

an expl anajorasriiay 1hiustsatbsd maBchemmheareosttgursiiaps of the
production device of FIG 36 in the case qof fo Eing | ayered nggp havﬂqg a
heart outer shageG: 40 is an e%?%?“@ﬁP%%;W&ﬁWeié AR Y BT TRE UL H T ng a

schemapi ¢ FOreonin@uagbirea robdattsripigatieatvoudeyistapef, #Wiigh 89 contiimeedase
of formng | ayered food having a heart outer shape. FIG 48 is an
explanatoﬂVxW¥§WQ'lPﬁstrating a schematic configuration of the production
device of FIG 38d.natihescasechémd oidrimepntayteedof otite hawddugptd ohedevicrit er

shape. 35 Descriptjon Enbodi ts [0022] Now, .enbodi ments .of th sent
i nvention Oafrglﬁesijr iFed™Ri TH°T é’fg?gﬁ‘& oy é%yﬁge t’lf%cg%g"(?v&rng\mgn%esé}%ﬁgéfl to
5 each il lddgeat e an external appearance of |ayered food 1 produced by a
producti on devi nd.a production nethod for . o an
B b ment of i 57 dsiha el e SRetRperl M EL B AAN AP ARHGHRENIE B
are front simewtwf bifethaypredutiinsh Hevdnd BEGBIGL(8) vew{d Iroar @ side
perspective views of. one end side portion of the |layered food 1. [0023] The

| ayer ed f SBF P2 5 ubul ar shape in which a plurality 10 of pieces of
baked dough 11 ®#ks. adiisas edhiemathe ssrdponef widwjblusiraisingar dnteuhadl an

i nner hol e, 10; AN 3£DBKE DFESH a1 BBUSKYSREN 41 viewed from a front

20 surface side.

FIG. 44 is an explanatory view illustrating another method
of forming layered food having a heart outer shape.

FIG. 45 is an explanatory view illustrating another method
of forming layered food having a heart outer shape, which is continued

25 from FIG. 44.

FIG. 46 is an explanatory view illustrating a schematic
configuration of the production device of FIG. 36 in the case of
forming layered food having a heart outer shape.

FIG. 47 is an explanatory view illustrating a schematic

30 configuration of the production device of FIG. 37 in the case of
forming layered food having a heart outer shape.

FIG. 48 is an explanatory view illustrating a schematic
configuration of the production device of FIG. 38 in the case of
forming layered food having a heart outer shape.

35

Description of Embodiments



is given as an exanple. The |layered food 1 of this enbodiment has a feature
I n that an outer shape and an inner shape (outer shape of the inner hole
10) are substantially simlar to each other as 15 in traditional

Baunkuchen, but are not circular. Furthe, unlike |ayered food 100 obtai ned
by cutting a square shape, for exanple, fromtraditional cylindrica
Baunkuchen as illustrated in FIG 10, the |ayered food 1 of this enbodi nent
has a featlf®23]Navhaembadimeied ofotiyh PreseAt ainveHe qra g e L4SaidiPsg Y19 t he

baked dough, fel-dnteatha¥RE A0 RheANarBRERIDSt Ficde (i fHes Mz hayesirdee the
baked dough 11 in a layer on an outernost side (outernost |ayer) .is

| ani nat ed &b exdersad RPRERPIIe odntayered (fand dr BREEUETI e heradyetigyy,
exanpl e, VAR deRULLHroARBei6h hbtnddyesedidraddl ed beoediry shape of

the hole 10 are a square shape, a pentagonal shape, a hexagonal sha 25 a
heart Shapbosiimenyapintle REASESt 18KSP 1%%-iIIPu§FF§teH £ R E3651 fEAB,
the |ayered, fped Lraagsranteaisws 4 that abavreasrobaked dmughctl) 1eBEhto
havi ng a square, pentagonal, hexagonal, heart, .or Japanese apricot outer
shape ar e BBlasgedrersBeebhceitiewe pht 2% P §H1d§nPPEFé‘Pn G b g?%‘?ﬁ?‘il
edge to anegyg gr. circunferential edge of the 30 | ayered food 1. Note that,

the term"outer shape" refers to a shape ,
[0023] The layered food 1 has a tubular shape in which a plurality

10 of pieces of baked dough 11 are laminated in the shape of a layer
so as to surround an inner hole 10, and a baked cake such as Baumkuchen
is given as an example. The layered food 1 of this embodiment has
a feature in that an outer shape and an inner shape (outer shape
of the inner hole 10) are substantially similar to each other as

15 in traditional Baumkuchen, but are not circular. Further, unlike
layered food 100 obtained by cutting a square shape, for example,
from traditional cylindrical Baumkuchen as illustrated in FIG. 10,
the layered food 1 of this embodiment has a feature in that the baked
dough 11 in all the layers ranging from the baked dough 11 in a layer

20 on an innermost side {innermost layer) to the baked dough 11 in a
layer on an outermost side (outermost layer) is laminated so as to
surround the entire circumference of the hole 10. For example, when
the outer shape of the layered food 1 and the outer shape of the
hole 10 are a square shape, a pentagonal shape, a hexagonal shape,

25 a heart shape, or a Japanese apricot shape as illustrated in FIGS.
1 to 5, the layered food 1 has a feature in that layers (baked dough
11) each having a square, pentagonal, hexagonal, heart, or Japanese
apricot outer shape are arranged in a concentric pattern from an
inner circumferential edge to an outer circumferential edge of the

30 layered food 1. Note that, the term "outer shape” refers to a shape
forming a contour of the layered food 1 or the hole 10. Further,
the term "substantially similar” refers to close similarity of shapes
insteadof referringtoarelationship inwhichonegraphicisperfectly
scaled up or down. That is, for example, in FIGS. 1 to 3, the layered

35 food 1 has round corners and the outer shape thereof is not a pérfect

polygonal shape as in the outer shape of the inner hole 10. However,



formng a contour of the layered food 1 or the hole 10. Further, the term
"substantially simlar" refers to close simlarity of shapes ins tead o f
referring to a relat ionship in which one graphic is perfectly scaled up or
down. That is, for example, in FIGS. 1 tqpn 3, the |ayered 35 food 1 has
round corners and the outer shape thereof is not a perfect polygonal shape
as in the outer shape of the inner hole 10. However, the outer shape of

t he | ayer ethd ouder skape pof yihenabyshepef I ilndst AcPQYRCTHUMISEADE NATHE as

that of 1hgd gt MBhierBe 20fkd e SIAPSLOind Afinkayed &l foaodnd dne SRUAN Y

simlar tot shape o e Inner hole 10. In this respect, the |ayered
food 1 andf Hbei hawered|foor) Loiareoughdat ahni baT e sithel hape adReotRRT

[0024] As descrhBed aPRYss +88pQUt ehinahepfela B84l RYRIEEnEODEhdr hdle 10

different froma conventional” circular shape, and the outer shape of the
i nner h8l e &I isyibgiteptdpfler ahnikan e eecBuPaReBhape. Therefore, the

ext er nal %Rﬂ?%f]%aeetcrw@al@a&f&dtﬁe%tleﬁ@ﬁage SENRARY edybubd £dOL is

uni queness_and "unexpect edness. Accordingly, the |ayered food 1 can have
strong i npHefisitentoAreBnd rRITvendAgnal ofEEC e FhePe. 8afethe tES BSP? he

product. [HO0fRd FhdPRb1e B ) LASEr Ot H8i FEYE4LEh4pOd THErBeyiely a

different shape by cutting a square shape, for _exanple, fromthe 15
tradi ti ondihe PRtRERAE APIRAKAAGENER B AT errAutsedtle FannPe I RgNApFedfull

remai Rigng POhhi Gledf3s And RAeRpLot dhe RAUNKUESLA AODy Whineh1 &psBé D Foalt BT
cutting becones a waste. Myreover, in a corner portign 103 of the Iagered
food 100, 9o BRYeqSHEOM PESREESioh Fat EANSEnats  PduFTGuRE cRESINSTs

ci rcunf er et lesad Rel 8ufObne Thes@i@re, the corner 20 portion 103 is likely

to peel frioonaz%q F?Jq:jt%%?:qt ilnagl'?é cogseb%léegrggggjhﬁg layered food 101 having a
different shape by cutting a square shape, for example, from the

i5 traditional cylindrical Baumkuchen 100 as illustrated in FIG. 10,
a remaining portion 102 of the original Baumkuchen 100 which remains
after cutting becomes a waste. Moreover, in a corner portion 103

of the layered food 100, the baked dough is not laminated so as to
surround the circumference of a hole 104. Therefore, the corner

20 portion 103 is likely to peel from an adjacent layer of baked dough.
and the corner portion 103 comes off from the layered food 100 during
eating, causing a problem of a bad appearance. In contrast, in the
layered food 1 of this embodiment, the baked dough 11 in all the
layers is laminated so as to surround the entire circumference of

25 the hole 10. Therefore, there is no risk that the baked dough 11
peels from another layer of baked dough 11 to come off from the layered

food 1, with the result that a good appearance can also be exhibited
during eating. Accordingly, by using the layered food 1 as a gift
cake for Christmas Day and St. Valentine's Day as well as celebratory

30 occasions such as awedding, admission to a school, and new employment,
dependingon the outer shape, a commodityvalue thereof canbe enhanced.
[0026 1Note that, the outer shape of the layered food 1 and the outer
shape of the hole 10 can be formed into various shapes such as a
square shape, a pentagonal shape, a hexagonal shape, a heart shape,

35 anda Japanese apricot shape iliustratedinFIGS. 1to5, otherpolygonal
shapes, star shapes (illustrated in FIGS. 6 and 7), a bellflower



and the corner portion 103 cones off fromthe |ayered food 100 during
eating, causing a problem of a bad appearance. In contrast, in the |ayered
food 1 of this enbodi nent, the baked dough 11 in all the layers is

| am nated so as to surround the entire-g¢sarcunference of 25 the hole 10.
Therefore, there is no risk that the baked dough 11 peels from anot her

| ayer of baked dough 11 to cone off fromthe |ayered food 1, with the

resul t t hathapegbbblugipadieshte Fdsn &) sanBeé vahebhloyeguFiare datingtrated

Accor di nglyy, pBY¥ US) Ngnlihent ayifadshapd o 2Becalddted @604l Oraddikhet e Day
and St. Valentine's Day as well as celebratory 30 occasi ons such as

aweddi ng, sidpessifofiheohalacHodite awd AéWi Bt oyment . depending on the outer
shape, acqgpgiihedl ug Hheaset:&REdlA _NaRCEEoal JoMS aalBaba £dwa qut er

shape of the_layered food 1 and the outer shape of the hole 10 can be
f or medSi nthewidg s abpapaeertianesscenifimad 1oRlredeschiitdyoRdFC sHdfd a
hexagonal 1$hapeq Rt cS4BReviSPand a schematic front view of a production
andaJapaneseapri cot shapei | l ustrat edi nFl GS. |t 05, otherpolxggn%! shapes,

55 (hegRrprent

star shapéeviiae siaratlederadHass a6CaR toaahAMiadnent
(i 11 ustratigfdn? 16hQ heéPeindFd cd Vel i relioMe s 1 §Papas(iprdidtaoadidvidel £2) 9) ,

?_‘gdaﬁ gengrgq?:ir%-sepsggﬁelgsf . tlgearllé.i %.%r aeuge fs%%gmgitgg dséchc?i.o%lélltlexl;igvpsa F:)L?ngfstzggginhgm €
10 an internal structure of the production device 2.
[0028] The production device 2 of this embodiment includes a dough
supplysectionﬁ3forsupplyingliquiddbughiu)theoutercircumference
of a spit 12, a dough baking section 4 for baking the liguid dough
to form baked dough 11 around the spit 12, conveyance means 5 for
15 conveying the spit 12 between the dough supply section 3 and the
dough baking section 4, forming means 7 for forming an outer
circumferential surface of the baked dough 11 laminated around the
spit 12 so that the outer circumferential surface conforms to the
outer shape of the spit 12 by subjecting the outer circumferential
20 surface to press forming, and rotation control means 8 for rotating
the spit 12.
[0029]In the production device 2 of this embodiment, for example,
as illustrated in FIGS. 15 to 21, a plurality of kinds of spits 12
having various outer shapes are prepared. The spit 12 includes a
25 pair of right and left shafts 12A in the shape of a round bar and
a columnar main section 12b having a predetermined length. The shaft
12A serves as a central axis of the spit 12 and is inserted in a
hollow inner portion of the main section 12B. The shafts 12A are
supported by a pair of right and left bearings 48 (illustrated in
30 FIG. 21) of the production device 2 so that the spit 12 may be set
in the production device 2. The shaft 12A is provided with a pin
12C for positioning, and when the spit 12 is set at the bearings
48 of the production device 2, the initial position of the spit 12
is set depending on the position of the pin 12C. When the initial
35 position of the spit 12 is set, the rotation position of the spit

12 when the spit 12 rotates is to be monitored by a coentrol device



[ 0027] Next, a production device for producing the |layered food 1 5 having

t he above-nentioned configuration is described. FIGS. 11 and 12 are a
schematic side view and a schematic front view of a production device 2 for
| ayered food according to an enbodi nent.1gf the present invention
(hereinafter referred to sinply as "production device 2"). Further, FIGS.
13 and 14 are schematic sectional views illustrating 10 an |nternal

structure ot Foppddudeonatieride for tsBpfhel Y éal}l‘fftr oAmEEGlcens BTt hi s

enbodi Ment o5f f) 14 6S: Ain 18U U BRI nSREIGhY roich QFa S BRREWHEE ahb@sid1 Uowgh to
the outer circunference of a spit 12, a dough baki ng section 4 for baking

the |iqui heffuditHiGtRECM BaR P diiRsh PEELATERAY -t he spit 12, conveyance

means 5 folgoolﬁ) PRI e%i88e8 ol tlsléoﬁﬁéa\@elnatdﬁt@%%@%@fdlﬁ@ht@@@ and
t he dough baking section 4, forming neans 7 for form

ci r cunPer ekt Hllal§Lﬁ€FCé'é'é’rb?‘ 2B h@r’(S]aR%’EIC%I dignhmain Isﬁﬁtﬁﬁngz%FSEﬁﬁ ifeC8bPt 12

so that the, Gt 8F Gl CapERIERbbAIL S4IkbaATaLORE qmms@rtmzeheomﬂ efie Shgpeedf
the spit 12 bd}r/ SUbi. ecting the outer circunferential 20 ace. to ess
form ng, 3t at THF < SRE rsfarid&nsvReR dPer BELRY SYePRe° éﬁ Hain FSE%@‘]’T n

the prodUCizwrisd%tﬁeaZH% bhiguerbadiapnt a d&aitye1Hll ehaps, id hexhyahed in
FIGS. 15 to 21, a g urality of kinds o splts 12 havin varlous %ute

shapes ar eshsharde ea’TFlébs&kﬂec P2IAPRAGRAR SPE 198 3 RAPSF Y GnitahFIEPF 28

ﬁgaf t %olZ&i%hs%ﬂl%t%lmagﬁl pfs?hms#Ed bﬁr ft&milg%téﬁlsmw dfatnesmyam faba
ving a predeterm ne e e shaft erves as a centr ' f
the spit 1b3aRAdthe °Pi’i§€r~°tl"é”g°ei Rt o FIBHF DEr (bSPPs% rSFp?ﬁglﬁ%I'Eﬁ%)éljé%?ﬁgon

12B. The shagfd & ddhass &hswpRp o4 trth thigoaapasiiapg, &ilgdkaduithll ehhpbeasr hagst48
(illustrated in 30 _FIG 21) of, the production device 2 sp_that th it 12
thy be cotshepdnd JRBANEET AERALersper ot ahatat: Shabe D buf v BReE oo

12C for poshdpenicng, s andayeanstde sspipe )12 Astirrighathehmiearihgen 42Boist he
D OBUSL! OB 98 ogt 18, LS nglBREHC L I bR Lsnily dRPRIELNS
of a resin, a metal, a bamboo, or earthenware without being limited
to wood. The main section 12B is covered with a release sheet such
as an aluminum foil or release paper so that dough does not adhere
to the main section 12B during production of the layered food 1.
20 Note that, in the main section 12B having a heart outer shape, a
Japanese apricot outer shape, or a star (five-rayed star or six-rayed
star) outer shape as illustrated in FIGS. 18 to 21, a cord is arranged
along a depressed concave groove portion 12D of the outer
circumferential surface over the full length of the main section
25 12B. This allows the release sheet to be fixed in close contact with
the main section 12B without being floated therefrom, and hence the
outer shape of the hole 10 of the layered food 1 can be formed more
clearly by the main section 12B. The outer shape of the main section
12B is not limited to those illustrated in FIGS. 15 to 21, and can
30 be formed into various shapes such as other polygonal shapes, a
bellflower shape, or a water clover shape in accordance with the
intended outer shape of the layered food 1.
[0031] The spit 12 having a desired outer shape is selected from among
the spits 12 having the above-mentioned various shapes and is set
35 at the bearings 48 of the production device 2. Thus, the layered

food 1 can be produced, in which the outer shape thereof and the



35 position of the spit 12 is set, the rotation position of the spit 12
when the spit 12 rotates is to be nonitored by a control device (not
shown) . The material for the shaft 12A is not Iimted, and for exanple,
stai nl ess steel having high structural _.gbrength and excel |l ent heat

resi stance can be used preferably. [0030] The layered food 1 is formed in a
state of being rolled around 5 the main section 12B, and hence the nain
secti on 12Bitfegr ghapdefothedinakagwlsf 19 W@Vﬁa@éﬁéérﬁécﬁiffea@n\ﬁeﬂa%so‘éw

i nner hol Bﬁﬂaql 9fcithe 1 Layer. a‘%@ éé’ﬁ@sérlﬂ@ﬁ'ﬁbo@@r( o@é%ﬁb@d 1"2&%’} iheepuiEY.

shape of the main section 1I2Bis forned into uare shape, a pentagonal

shape, a hFdds idHaseragefedn tFEHapd ! éOJééan e Gpigh hakipgpsechion
star shapg Re d['.)i‘(ﬂ(ﬁé@i‘&fj deRiELCS. il FolRed lof th @AMl B SHaRE whfichheh

| ayered food 1 an outer shape of the inner hole 10 Can be respectively
f or ned5i ntuPReIs Haat &éng ipelcey 438nad chaPvWeRpra t inh R¥d6Rat LB IREFEINY Heart

shape, a JanAaneserady hEQlarsAaBea d?lru it #ha 3088 slilieke- ray ed appabpslane or
a six-rayed star shape) . Al though the main section 12B is_15 nmade of wood

in this erdwd keavn hasd ing q%e%ﬂezqs §HCH A5 AedpHBURREE. G0 AnFERTst PRt al , a

banboo, or,eagt agewefgc%ém HeeiBgql 481 tRd dp%e‘ﬁoﬁéat:ﬂi@ mlrbesaqm o0 128
is covered with a rel ease sheet such as an al um num f oi | rel ease ga er

so that ddiihleves heatinmdeyics the. it thecirRRT PeBtdngi %Wp%&&ét of
the | ayer add aRfbel nBthaheathbte 418 H1R PRbLYi&EE!E6Nad 2B RAMena @nhemst

outer shape, a Japanese apricot outer shape, or a star (five-rayed star or
si x- r ayed Bt%D- 16dte ALERGHEORSLY |qh?sbpaﬁéag|4PF| &ke 4RP¢h BPALINI HRYIFR

arranged ajhgna €ROresAadneansAYeadFiQRy @ 1B0i+é GbnkdB10kat be @14 ebntrol
circunferential surface over the full |length of the nmajn sectlogttﬁ ‘ﬁé}

This al | o#eViE {ttesRev’ heapdiibeRANINEFTReTAtYLS IhPa el Wrtf
secti on 12Bcwhtheutaheinns hbaated toheiebroaucaish Aenteesthe mlﬁeﬁﬂpesha@ﬁe of

the hole 10 of the |ayered food 1_can forned t he, mai n
Socti o 17EnSRT Mk oGk e DOPVEASS Har et Ui 080 FbShhé tapEEatPES
those il | usididecthd Mol {3y 4d.5ah©e2':bnfa.ﬁrﬁeﬁa:hr3(ighel Hfeiprach thired nda th bilsn
shapes such as ot her gol ygo\?ﬁlﬁ sha(g(f IIrovw;r shape, or a water
clover shapeh deadeurdsAcEowrif PHEYHES Vtiter - shape of the |ayered
food 1. [01&3)1:-13]%fr&ﬁttsu]xzdaﬁvm@tﬂoxdasmmltnutr&ru@}rgoeoi:ls gBd)E:ﬁe&ﬁwitlmm
anong the s

it aving_the ntioned various shapes an
at the beaﬁ? ﬁgaﬁ%u i ?ﬁgn %é&t?@n%??gglﬁg 4%h‘wijesrv Ghe° acyotg,]fr%1 egllf: oo%g can
be prQducq(fhssia@ethm:bughewnmtnrtlsélaq:mﬁ her eetipndcébhes bd@veauttbe shage of
the inner hole 10 have |red di f.f nt sha her C
shape as aseuspcpﬁybﬁac 'b%?/% r|%%‘d91f‘§’t ln?n Ft‘%%@f’? SR
i |l ustrat ethitfradel G8ctibnt 90A4ofttme dm@mlgamongsspcovmem wifth lae spnbtect i on
device 2 i forned of usi ng. 5 hsle CELEL1A
and a Iowe"'lr33 gé’gt %emcp i‘ﬂcg1 %% s Q\}_‘:h% X\gé&#ei?‘ zsoﬂrﬂgg%l argﬁ%%"%gl\gd grrll
upper and érm/tﬂje:snée$s a*,msp@lcmﬂolsopasatce ehabvidouwn anghidiong devd @adrseth as

O R Wfrgnt Ania 1ERE SO BILAE (onAinAac] SEIYH CHRCaLBRoPE URBDS4! IFe
upper eat’ r?g deV| ce e}}ovver héat1 ng devi ce 1 an e upper
heat i ng delua:mma;ﬂioand a pair of right and left loop rollers 45 provided on
an upper surface section 40D of the housing 40. When both the loop

rollers 46 are rotationally driven in synchronization in a
forward/reverse direction by a motor 46 so as to feed and take up

30 both the support chains 44, the shutter 43 is moved up and down,

and the opening 42 is accordingly opened and closed by the shutter

43, Note that, the motor 46 sexrving as a drive source for moving

up and down the shutter 43 is controlled by the control device (not

shown). Drive means for moving up and down the shutter 43 is not

35 limited to this example. Forexample, each one end of both the support

chains 44 is fixed to a mounting plate mounted to a drive rod of



10 the | ower heating device 418 are provided so as to extend in the
right-left direction in the housing 40. The upper heating device 41A and
the | ower heating device 41B are controlled by the control device (not
shown) , and the baking tenperature can;he adjusted through a control panel
15 nmounted to the production device 2. A tenperature 15 sensor (not shown)
I's provided in the housing 40 so that the tenperature inside the housing 40
can be cordn raned cyfinodgh proehget aturtéei pgbeat Fonfags tseld ipsudPBdof othehe

product | o, ifItes @, HRAGRSIHR a4 &gﬁ%e%&‘&& Pl N8 égw&tggeeﬁgaﬁa

is provide ngu ar  openi ng e o eni n serves as a
communi catdsh c2Bitpassaneg theo@xﬁv&MﬂQ§1OihéhGpa1r1QYl¥R§%#(iQapﬁélb@PWEEﬁ t he

dough sup 0 a gﬁﬂﬂﬁHg isng section 4. Further, the front
surface s§h¥ﬁgﬁﬁ) rLl’Oihtﬁfeieho ng 26@3% provided with a shutter 43 for
openi n§ anid @ 4d<They matterdpinforny the. shwtten d3empidierenietehe dlQwerer. 480 s
suspended 5045 bod %%P%Q\éﬁdtk@nm % Y anPhé @bud® vdidhly éeetigﬁte;

support chains e support ns 44 are | ooped around a pair
ri ght and teefthel dopdh ctunmly sscpienidedissenh wpide songhdekidst F%ﬁtm of

the housing 40; Wierl ?g%\l%a Bgl%éé’ﬁgaf Qhkﬁiétﬁﬁgﬁé@eff&ﬁkb?ﬂéhﬂbe@&bf&@cén

synchronlzatlon in a reverse direction by a notor 46 so as to feed
and take uheT bettRirhegsupperiakhdiavsing heakeinfulabton PEPEFEVed i nd

down, ;@nd }h QsRERhNY égné§aﬁ%qrnd'aﬂﬁ| YthPﬂé‘éi angus! osies tanderatabytéer
43. Note t the notor 46 serV|S§yas a drive source for nDV|ngMﬁ§ and
P

down t he §Hﬁ%ﬂéﬂu4@ deugbninof | NPy 1Ry d4neEsRNERY| T hfotdoys PL¥rxive
means for fmwiiRg 4PcaRdbd UL ddift N EEbRT ifkdrdatiHY due to the heat in the

dough baking section 4. A rectangular window 43A is provided at the
center of the shutter 43 so that the inside of the housing 40 can
15 be confirmed visually. Further, illumination means 59 is provided
in the housing 40 so that the inside of the housing 40 is illuminated.
As a result, the inside of the housing 40 can visually be confirmed
satisfactorily through the window 43A.
[0035]In a pair of right and left side surface sections 40B of the
20 housing 40, slide holes 47 extending in a front-back direction are
formed so as to be opposed to each other between the upper heating
device 41A and the lower heating device 41B. The bearing 48 ismounted
to each slide hole 47 so as to move in a front-back direction, and
poth ends of the spit 12 are supported by the pair of bearings 48.
25 The slide hole 47 extends to a side wall section 30, which defines
the dough supply section 3 and is connected to the side surface section
40B of the housing 40. When the pair of bearings 48 are respectively
moved in synchronization in a front-back direction through the slide
holes 47 by the conveyance means 5, the spit 12 reciprocates between
30 the dough supply section 3 and the dough baking section 4.
[0036]1In this embodiment, a pair of right and left chain conveyers
50 are provided as the conveyance means 5 in a lower space S of the
dough supply section 3 and the dough baking section 4. Each chain
conveyer 50 is tensioned by a pair of conveyance pulleys 52 around
35 which an endless conveyance chain 51 is arranged in a front-back

direction, and the conveyance pulleys 52 of the opposed chainconveyers



35 limted to this exanple. For exanple, each one end of both the support
chains 44 is fixed to a nounting plate nounted to a drive rod of -13- an
air cylinder provided on the upper surface section 40D of the housing 40.
Then, the shutter 43 may be noved up andsdown by expandi ng and contracting
the drive rod of the air cylinder to pull up and push down both the support
chains. 5 [0034] The material for the shutter 43 may be a netal However, in
order to Sifppressouplatstereath lpdheri thrdughdsuetpkidihghasst 3omnd Fetateke
dough SUprﬁltry sgﬁsﬁk8ﬁi§a@ﬂh@pegh égr{: he-ARuoB3 halkling 286t H&r bf bbatngs
preferred To use a heat T1nsul atP g material for heat resistance (heat

ret ai ni ng 4fatfdriedl fhevetagitemounisd| o | 61 PedpePt yCORMEANCE 181Bset i n a

gener al k;/zll %ﬁ?%%g 5Reed i k1 viS tnkhBal £MRE ALY hecOhvéPers imiid dosghadd a
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i ncrea$i ngirditbet dovére suane Sn thETFOwRthblFed toét FORAELON shaditaRfuti
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confirmed satisfactorily through the wi ndow 43A. [0035] In_a pair_of right
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t he opposeth« pit candeyetsSuplddt-tob@aaheotinenplidc-dugheacbhaihedl t lamdughe a
coupling shaft 56 .and [otate, in nchroni zation...S [ ing
the pair ofPHedr f‘rasrﬁgaf“?‘ie]cfl tahg?éa"’SrgPée\ﬁ%%snet éi&r%%Q?ﬁé %%ll P o%é% n\%‘%/ance
chai ns 51.pbdarmigonsah bae dirdeving thewpadsrefexdminreohieyerigh5the gotor
provided 5 {n the |l ower space S..A ety fixed ti of
the motor 5% ahgeamgb?%c@gtlsf F?(ré%r?]('s)f%ﬁg’§c%rﬁ%l ing IFscﬁa? t Qgéga{rrg&cai}gfqéé to
each ot herBy hucoitgio 1a iakathe 55. p Whernidheotahiay ahiceeqiuiloneps Eize aratorofat ed

chai nd 351 PravE tand T Cupgor e amsdis 2l o FokAtbacl CAMTRIESy e
in a frontbpaclkmidegeriminedThuglet handain agidibdani ngbe 480 baiath @osgition 2
are reciprocatied and qonyeyed, Hoﬁ‘ifféf’é‘&:b%%%editﬁﬁ | O MRS (dRlis hBE
notor 54 seérving a@ a drive source r1or conveying the spit 12 1s controlled
by the comtecdshailyerégoiraddwnde formed of a servo motor and may be formed
of a brake motor instead. 1In this case, a sensor (proximity switch
30 or limit switch) for detecting the rotation position of the spit
12 isprovided sothat the control device (not shown) detectsadetection
signal of the sensor and monitors the rotation position of the spit
12. Note that, control of rotating the spit 12 intermittently by
a predetermined angle can also be performed through use of a clutch
35 or the like.
[0038]A heat reflection plate 56 is arranged above the upper heating



15 [0037] Therotati oncontrol neans 8 includes a notor 80 which is fixed to
the support frame 53 and reciprocates in a front-back direction integrally
with the spit 12. As the notor 80, a servo notor is used in this

enbodi ment. A sprocket fixed to a rotathen shaft of the notor 80 and a
sprocket fixed to the bearing 48 on one side that supports 20 the spit 12
are coupled to each other through a chain 81, and the spit 12 is rotated in
a forwar d/dee?\wlesfblmme?dltei Imufbylgm apiasgte hateeddnmrighbnlefedireaetion.a
forwar d/ r dﬁgag'xre%ﬁ. W\%Qltteh% '}%tf?@cgg nelte ‘WP:E&{ 1§0ré§ea&%'atﬁ aRf by
the contro evi ce ﬁ ]) control the r.p.m and rotation

di recti on fizfont hiee rpper BERt 8 ﬂﬁﬁlGQ|%1A12t@mr%éhﬁcﬁmltiéélzcﬂﬁﬁq%§?€l}§lﬁvhnd
rotated i r n ]%ngt aMgned,anglesn@nd in addition, the
rotation g%%t %,E% %Jaxﬁwgplt c%r%mgg mr)lﬁltor er1 Not e t hat, the not or 80
i s not 5ned@9S&iA yategusterhdsd deathonaedd bhayiser 9 epeRRd meﬁayma’@%r med
of a brak%ﬁ&g{rlagétﬁﬁ% bé)@tc?] Isr¢a8E s@o1SRS 20c(HF PHeThbYs S 4eh 3fheor
limt swt or detecting the rotation position of the spit 12 is

provi dedsaratieat sthoegat eortaina §7( ABPTrehoTRDCIIet TR St d& FEAPSTYHRA  of
the senson, fﬂqamm%ée& '%‘%ofn%ﬁé'&ﬂbe&oﬁh&'%é? htela%lagl dedfoedNaU R, thEd

control of “rotatin pit 12 intermttentl {)re det erm ned angle can
al so be pemr@méemﬁngaagﬂ a@ét@rea gttt Ee qu%%nsa #E (dough paiolE] seCHERR

reflegpion )pé@tﬁaﬁ%ohahwl%g@b@wsak@@magwaméawgo coﬁ’éalﬁiiﬂbfié?ﬂn"elp\ in
t he housing 40 so as to extend in a right-left direction. The heat

refl ecti orPRHTOPEiSEelFs | dkhis Apablenheriqugly Bp deshakedWaid r\‘?’cﬁﬁ“ﬁ‘?ﬁea@pper

heating deyjifedatAnd awaiﬁ!tyb% §1Pé baﬂe@dqra@%&aad:cbﬁi oW tFg-thRepertiheniidg
devi ce 41A during baking. 5 % 39] A wat er stor%‘%% cont ai ner. 57 having an

opened uppdioragief 8eBLRANGE 0¥ déd ALRARIBO RDIAYS HPPasBLE et iBH ADES PSR

housi ng 4Q,gefEo AR ngt @ . CORbRALPGFe D éveahalRm m@t;@id chghV&tc@fs £Bom
evapor ated by heat rel eased fromthe uEﬁler and | owner gatl n eV| ges 41A,

41B débi nghsaliPAg AAdISEERY &13Ed 9t She nE HH Gy IR0 TR 4B gHe %Ecjt‘? on

10 4 ) so dhatya¥evobt¥hagd denthaineg bakeg fryrHee rakhovetha® waaugh is
noi sture appropriately. This enabl es the dou t o .be ba }é? th noi ure
g tEhe R

and enhand@"se"’ielﬁ’ée&tﬁﬁqrrt SO HEIRhERG ARBELI ARG & P, O &t cfeer
storage cQHiker 40¢ bs €id a:n:gﬂin@ehow tig- toieirt, iﬁe\/\brcﬂﬂpe(S darighg cas eioe f or

baki ng dough. Ther ef wh d h, d th t 12
dur i ng bl LI FEACRGRRd. (S0 gl SFARFSIY He JALEF TR (RS WALSF SEoragh

cont abper dohtadwnkl Ehe result that the dough is prevent ed fromsoili ng t he
housi ng 40 dherii n ottom surf sect on, 400 _qf the h 40.
Furt her, r?é)y“tﬁﬁ@pﬁ’é’a' € Bgﬁlﬁ #)H@ E55PIGS EjSCar o‘ﬁegorheartgllnﬁggg he (\gvat er
in the watss mm&gehaﬁsiﬁgtaor@cs & .td @a4ehA d:nverrmlattel% |d&ractawged
above the | o eatin B in.the housi 4

right-1eft’ Ucﬁmﬁ %r?o‘%fepﬁﬁg?he 859¥%a%$ast°ea§89%rco°\%%o §oié§'gsq{<%8§g%/% t he
| ower heatdmgdéewme é¥Bn when Whmenid idpuictk doogh flropstiie gimitthd 2sgiaring
durin b ghls prevent f Qﬂ”lﬁ

devi c I?ag‘)}nﬁ(gjhg T%’ thé rIeower ef:l}qﬁmnégg dclthg %8%\%/%418@{7& e 58
is arr angeﬂmbqvadhbemgtém ﬁimrlagmxchaamn@rdcﬁﬁiqm 44 B | Thel W@ﬂfepé@t@ hat

dough adhey 0 L9 Lhe COUST. Ahle B8 pelikal Luntabls: o the vetel storage

cont ai ner dough supp I'on I'S” provi In a space
defi ned bysd Ithapasﬂcbugl’i agihgirtingnto | et cevdle Diaitle gémamm tahhedwoethe o
both the side surfa S 0B, of the housing 40, a bottomwall section
31, and theq“fe a?ékgégﬁ?%n%MA of the housing 40. Note that, the
side sarf aidH)@dcmheoﬂonl@B ofipplte seotdngs 46 andvifedsina spach edefineiddey wal |

section 3Q..ar ﬁ)taagvgéeldlf% n?i] ngfdsfge wa? 948 dDE O U cbhA¥cdéa itd bBen

shape of a'Cco iner
the side surface sectlons 40B of the housing 40, a bottomwall section

31, and the front surface section 40A of the housing 40. Note that,
the side surface section 40B of the housing 40 and the side of the
35 side wall section 30 are covered with a cover 17.

[0042] The dough tray 14 in the shape of a container storing liquid



-16- dough is provided in the dough supply section 3. The dough tray 14 is
supported by a support platform60, and a plurality of (two in this

enbodi ment ) support rods 61 extendi ng downward through the bottom wal l
section 31 are fixed to a |lower surfacejgf the support platform5 60. Lower
ends of both the support rods 61 are coupled to a coupling nmenber 64 which
is noved up and down through internediation of a known rack_and pinion

mechani sm®&3:dhy ig PR Gkdsd inTHe dough $vRBIVN #er§iphi Ted TRROPYHEFERY |+ an

up- down difLctipR-RYAMBY HGuhoatdpiavfothies EURREA b Platdnity &F (egsther
with the §bpg%¥? fods 6% th#%% h 18 control of the ngtor 6£ﬂaﬁthkthe

control deVHiEenhritingidingup yutight exbgnding doynrartheruednikne Pettgit 12

in liquidgoughectiiéntdCagpidixbd t8 d Q&@éﬁ%&@%b%@%ﬁ@mﬂ:ﬁbéﬂ 15t 86 €
with the result that the liquid dough is caused to unifor adhere_to the

outer &irchf eberes esrds E byhh the SUPRT RIS B ATeneoTRISE SRF FPHPLHIY 5
mechani smg3ibean@ 4t BR1eAURL | MGydE e anfd db@h MhPOSHH Ui ifidinlcBiti B dBafS 6
for raising and | owering the dough tray 14 in an up-down direction, and are
provi ded i¥aWie TREKepndpRtRIW FrEPRELgBUHR R FHMPTEECEFon BeafgufhetBBgh

baki ng sect4 g 4aibelicatdalowaiR@Nia KAAYH- ERinY @1F8ERLoh ShyseAaTg DNBADT
62, theposition in anup-down direction 20 of the dough tray 14 can be set
in units GOWA Fre FEPRPET HEGASF™ APt QRRIGIF b §h§é&lgﬁp8ﬁt§yq%%88§°‘e%

form mglmﬁﬂ&f bl B_Eretﬁ@Lm?&: ngeans th }:H%@@kasr_cﬂ fa@iﬂxbh' @?(h@@sdﬂ@m?ﬂg 'glié Vﬁ
nmeans or ressi n t e ormn t oo agal nst Lne ayer, a oug
11 forned d:rlaﬁegépﬂts {??Sq‘hg‘:q d"ﬂ?iknﬁhfaoﬁpl‘?oléslréu]ﬂp%’ﬂ%e(@%éfﬁﬁ\'/eaﬁ:e
spit 25 12thy sphe dsiie rRamed’domoiafoudsd yThi ethlis atatdowiitiarthe sesult

configured to press, fraom.above the spit 12, the | ayered baked dough 11
f or rreg ar outt It%kﬁ? dpARigdodong A GRS $CeHBY Pﬁlﬂﬂ% ,aqe'rheeredlrg‘iovg ﬁeg’ﬁge’%l

i ncl udes toMrcrimfes¥hicaders ti@Aspi2612 .Thehangodbr €Y) ittterratkAangd pbuhded t o
the u

e BB SRSt oS e el W SN, 9 ARaDY B souRl nd Enter 7
cyl i nder 7bhdshwough ratiefingdand i owerfing thephbaghnenderl4/4n anduphéown
R N A i T e
contracti eadfionhe andvene ddsghf baking wectiioncyl | Nebdres tHaA, W8y at keown
formng t OsotalerJOmorTfDovrefs d egra]lg t %Vr\{'{]otiorzlr ¢ Q’\Ptﬁé sggftic;rlpfn tampa-lidgwniﬂzeétion
20 of the dough tray 14 can be set in units of millimeters.
[0043] The dough supply section 3 includes the forming means 7. The
forming means 7 includes a forming tool 70 and drive means 71 for
pressing the forming tool 70 against the layered baked dough 11 formed
around the spit 12. The forming tool 70 is supported above the spit
25 12 by the drive means 71 so as to move up and down, and is configured
to press, from above the spit 12, the layered baked dough 11 formed
around the spit 12.
[0044] Inthis embodiment, the drivemeans 71 includes twoaircylinders
72A, 72B. The one air cylinder 72A is mounted to the upper surface
30 section 40D of the housing 40 by a coupling member 73. The other
air cylinder 72B is mounted to a drive rod of the one air cylinder
72A through intermediation of a coupling member 74, and the forming
tool 70 is mounted to a drive rod of the other air cylinder 72B through
intermediation of a coupling member 79. Due to the expansion and
35 contraction of the drive rods of the two air cylinders 72A, 72B,

the forming tool 70 moves up and down in two stages. The two air



cylinders 72A, 728 are controlled by the control device (not shown) . Note
that, although the drive source for noving up and down the formng tool 70
is formed of the air cylinders 72A, 728 in this enbodi nent, the drive
source may be formed of a servo notor. _$;[0045] The form ng tool 70 has a
plate shape with a width and length larger than a width and I ength of the
mai n section 128 of the spit 12, and one plate surface thereof includes a
formi ng suylldndeZ6A 2hi @RABcore oonbrobled b]?id:rh@ ofntrol devicy (@t shewihe

outer shapeQfy ﬁeh]e éfﬂtm%%é ﬁg g&&%%ut_reg ofd rngcegahunﬂ»&lhﬁaé £5 A1 t 00l

70 to 10 the cou S rmunte to t | ate surface of
the form rtgmtlo@O J?f!)fometih@f gihedatt i igdeiree’ 28 of/ 2Bnig @Tﬁbbémﬁﬁﬂ%mefbt

plural ity gl kids hulf8LThad dOUstnkd BaVANGeLfS dOVdENG surfaces 70A of

different s apes are prepared 1 n accordance wth the outer shape of the
spit 12. 1I%0460F6kTRershapaastl VA dFornkinte shprea7ong wideh and depdighar

shape (il 1yus e.act gﬂahrh RH&%n aagt P%I?ﬁ@h o¢r £RS RG] RQheohhe2s W%h@fsﬁit

pl anar porti E of a part o € outer circunferential surface of the
spit 12, fl&r @f@dnpne phitth pesiree therené ipriudes r?a\ﬁwlélgpéwééﬁﬁl'?%t er

shape Sucmﬂ%hacé HaHRs Ol %r s8R £ %@?@E@Q%?ax@ub@ tﬁ@acﬁ%ej‘:z@hﬁf)e Bf

hexagonal outer shape as illustrated in 5to 17. Further, ardi ng
the spit IPehapifiglzr hdafitbinertoshaps fer FPRRsLRGE EATRIRY tupl Fget% hape

of thgf Orﬂﬂe”&aﬁﬂiiﬁ&%e?%x‘ 59561 mbAn@ed O WheCHNEr PLARG ¥hifded Srctiyed
in a convex shape and Is pointed at a tip (illustrated in FIG 25) wth

respect tFormdnghipelofla Eanthe PrEsiuGtdeRelPtids dn 2B HF PhesifeBE - tthe

outer cirgirhangnti 8 1siHdAee Bbrhitfy TRbls1?o AL NS tE8t £donih L BIEAYSeE Ur Ve
shape which is bent substantially in an L shape (illustrated in FIG 25)

with respd®® pé thEferene sﬁapaeScéﬁ@e&rwlﬁ%ﬁnléﬁceFdanﬁar‘fl%’f ROt %er
ci rcunf er efpfdral oguchacgpet ihe spit 12. Further, the shape of the 30

form ng surface 70A is set to a convex curve shape whi ch is curved
[0046] The shape of the forming surface 70A 1s set to a planar shape

(illustrated in FIGS. 22 to 24) corresponding to the shape of a planar
portion 12E of a part of the outer circumferential surface of the
spit 12, for example, with respect to the spit 12 having a polygonal
outer shape such as a square outer shape, a pentagonal outer shape,
20 or a hexagonal outer shape as illustrated in FIGS. 15 to 17. Further,
regarding the spit 12 having a heart outer shape as illustrated in
FIG. 18, the shape of the forming surface 70A is set to a convex
curve shape which is curved in a convex shape and is pointed at a
tip (illustrated in FIG. 25) with respect to the shape of a concave
25 groove portion 12D of a part of the outer circumferential surface
of the spit 12, and is set to a concave curve shape which is bent
substantially in an L shape (illustrated in FIG. 25) with respect
to the shape of a convex portion 12F of a part of the outer
circumferential surface of the spit 12. Further, the shape of the
30 forming surface 70A is set to a convex curve shape which is curved
in a convex shape and is pointed at a tip (illustrated in FIG. 26),
having a degree of curve of a curved surface (curvature} larger than
that in the case of the heart shape, so as to correspond to the shape
of a concave groove portion 12D of a part of the outer circumferential
35 surface of the spit 12, with respect to the spit 12 having a Japanese

apricot outer shape as illustrated in FIG. 19. Further, the shape



in a convex shape and is pointed at a tip (illustrated in FIG 26), having
a degree of curve of a curved surface (curvature) larger than that in the
case of the heart shape, so as to correspond to the shape of a concave
groove portion 120 of a part of the outgg_circunferential 35 surface of the
spit 12, with respect to the spit 12 having a Japanese apricot outer shape
as illustrated in FIG 19. Further, the shape -18- of the formng surface
70A is setoft ¢hg tornbxg ciynf@aceh@pd ishiselt te dawmnviex gurvearchapsuwharh Shape

(il lustratgg i QHFA%u@%é{%ggg:ggﬁp%%ﬁéf(&?ﬁﬁ%f&?@@rﬂ Feckhe FhaRe28) &

concave groove portion e outer circunferential surface
of the spias I» omprrgspopdspecthe shape ofi 8 TONGAVE NGV MOTtipPRel 2Ry

star or six- aeky:egfstt?[e) oRAHLET cPhaARE A nlth hYSLhAE 8k | §¢ RIHS spd@ 28d @ilen

Further, t shape of the formng surface /0A is set to a convex curve
shape whi ctedpecduiQethe pndtcdpviaviginpestdg (veowaged atan an gigsrayed

Il 1ustrated 4,y GLE8r SPaf%s391180tA8dP 1$OFEESPOIW @ e haRGep! #he

concave 10 groove portion 12D of a part of the outer circunferential

surface ofshare gpitihel Porming suespeet’ Wols RetsHP B IONVIRKICHGVE ARG "RiGYer

outer shapg QfrdeBell fd Qé@%{ve%uéﬁé?éfbﬁﬁeis[ﬁ%ﬂdﬁ agteapup% ahoustrafed
re in

plurality of kinds of formng tools 70 are p ared, whi ch t he shape of
the form rigt §FCPacéd78nd| 20 15% ekl FoEXLIRAN DS ShapERaRes Cdc EofHRFRE wi t h

the shgpe ﬁ:ﬁfocayte beashioaPasd & o BRreuterird butBhes entumtedtitiage satrake
spit 12. e forimng tool 70 having the form n% surface 70A with a
pr edet er nidfedhehgpeti 2 sef it ¢@sPE6i BRoHYP tWd Tpilar BRY159 & YatRgschpver

form ng tonlter’@nhpeaseondaater Whidt (R e@UERApEhape of the spit 12 to be
set in the 20 7productl on device 2, and the s_eFect ed formng tool 70 is set
in the pr &7 1A% desredbed abrste. tthe POFREREY &A k?édﬁs%@&gaaa?lr%t
the | ayerefmh bakedrdgugBallid Qiivth aheusitagd&Spne #3rasnfeadadddurdndis
production of the |ayered food 1 to perform press form ng}, W t thg resul t
that the dift@edhRpR G 4Ms Fa%%&nbaﬁ%ar%frg%%hc%e& 28 Ported®R as
to correspopsh-t 6f the RitkeicisheRg2bnt gl sprtadLof kB4 INEXE., ThPEOLWLHG ON
nmet hod for pr.oduci ng_the | ayer ed fOOdﬂé b%/ thewpr}Qlducti on devi.ce 2 lt}aVi ng
t 3T i ey Wi FRe

t he above-iRSHt i7GnBaAYLRAT Fif BT YR Y &1 i 15y r 8t PT¢YR-d6Ggh
suppl i ed ti tdeeeddughriémyarichd Rhiehpldoapht y Wiplky nsecbE ofodninds tobes| Taui d

o L0 Dt BP0 LT X ATPLE, A i FRUA YO oh o8 BeSe o

tray 24 i pdaiwedohydéhecs @, sang @ndskovetedFamansy 6odbd Eoak sdie isptite 12

o e o AR by L oUBReh Sl b Tl PG 18,08, B Hppnto

i qui d dougle Bayaryd®akadsdsi:dlo 1 Ufdmed yradite thetspitthe2 ast reeded dunirey ence

of the Spigro]d%c(tq_%lﬂggf stlfpeohgyg}rgg)food 1 to perform press forming, with the
result that the outer shape of the layered baked dough 11 can be

25 formed so as to correspond to the outer shape of the spit 12.
[0048 ] Next, a production method for producing the layered food 1
by the production device 2 having the above-mentioned configuration
is described. First, liquid dough is supplied to the dough tray 14
in the dough supply section 3. As the liguid dough to be supplied,

30 for example, liguid dough which has been conventionally used for
producing Baumkuchen can be used. Then, the dough tray 14 is raised
by the raising and lowering means 6 to soak the spit 12 in the liquid
dough in the dough tray 14. The spit 12 is rotated continuously by
the rotation control means 8 in this state so that the ligquid dough

35 may be caused to uniformly adhere to the outer circumference of the

spit 12 (dough supply step).



-19 - [0049] After the liquid dough is supplied to the spit 12, the spit 12
is conveyed to the dough baking section 4 (in the housing 40) by the
conveyance nmeans 5, and the spit 12 is held in the housing 40 for

apr edet er m nedperi odof tinmewhil ebei ngratatedconti nuously. 5 Consequently,
the liquid dough is baked with heat fromthe upper heating device 41A and
the | ower heating device 418, and the baked dough 11 is formed around the

spit 12 (d&%?]@aﬂ&ﬁ?gtbﬁeb}qu% dowghbaR| sigpRlEse st the @it His thaeSPHbout

300C to 365Lis RAasHyed L i’:ﬂ;@ &cﬁﬁﬁx %fakahgdyee@goﬁwnd&upm hHQ\A@MgMo)t is
preferred that 10 the baking tenperature be varied apggbgrlatel in

accor dancéwithie FREVRYW%fmqutﬁJF"d apdghthe smid d2eds pobbomafer bWl Mhked

dough is fof#@ds BQeEQ@eﬁQiﬁeé—ﬁeriJS@oﬁ Rife 33?11!1.5 beeRYe%ed taddontt Qubhielgough
supply section 3 by the conveyance neans and t he douqﬁ tray 14 is raised

by t he5r aiGinfeaeatignethagliguifh Ay i §65Rdt‘ﬁ’et}§ﬁﬁ 1zfr°FP the VPRRF d

dough in the 4o g;gﬁe{;iééf At aliaeﬂhe tlhﬁ«e%phba&zng 3l @UBCOMd RUeUBANed O
cause the liquid dough to unifo ere onto the_ baked do qﬁﬂ 11 ar.ound

the outer ¥UByAleldnearmsd @ﬁeugﬁu %/hqu(l&oa gl st pakiing) st , BagHia,

the spit IgdisiCeruphedtiifet e Hough ihrki BBosECEOOC 4 d iFb s lae 1lgoaam@e<20
40) by the conveyance neans 5, and the S%ﬁt 12 is held in the hOUSIE%%
htly,

for apredéﬂbFﬁﬁﬁéﬁﬁ%Pﬁoﬂ%ﬁdQQ%ﬁﬂmﬁPPEBB? ot BP¥E¥EHt i HudGH L BT

the | hgui ditowahin ’@éuk antkd he bakeda dayafopklaite 1l am nedes-dancehei flaked
dough 11whi chhas already been formed (dough baki ng step). Apluralityof

pi eces offﬂEbéﬁ@@dBﬁgﬂlﬂﬂlﬁr@OTﬁﬁfﬂhﬁﬁﬂuf i'n the shape of a |ayer around

the spit lZhdno mﬂ&@ ithg baﬁedmtgigrsu@ptar@é@paramet bgldouz;h 1ha4<|spgts12p
alternately. [0051] During the ocess. in i eces of
baked dough® f’f’né(re efiaﬁ??lg‘i‘ ﬁ@cgg’sl%eﬁp %lﬁsﬁ’&ttlﬁg gpl?if ?}2/3 coﬁg’eﬁ’ﬁﬂ?‘ﬁat ed

baked dougkeahk bS @ubjtaet @slido taags'_&; flermmecbysytﬂee frarimiing amhnewsdPidg
arm &bed TSp B FEaPPYR e SPAndd) FRUNIE doGEH GoBaket THe BB KB oo
70 is pressed agépnsﬁhéfhpﬂtayerfﬁiﬂmﬂa&éddoumhnﬂdouyﬂqumd thessilte 12qﬁnd a
Teans. 71 BEEE SRl qolshe: & g5 Wi baled Salieds fiotia o B4
ci rcunf er efiaesupifeirbacepsf the spit e (dough supply step) Then, again, the
spit 12 is conveyed to the dough baking section 4 (in the housing
20 40) by the conveyance means 5, and the spit 12 is held in the housing
40 for apredeterminedperiodof ‘time whilebeingrotatedcontinuously.
Consequently, the liguid dough is baked and the baked dough 11 is
laminated on the baked dough 11 which has already been formed (dough
bakingstep). Apluralityof piecesof thebakeddoughll arelaminated
25 in the shape of a layer around the spit 12 by repeating the dough
supply step and the dough baking step alternately.
[0051]1During the process in which the plurality of pieces of baked
dough 11 are laminated successively around the spit 12, the laminated
baked dough 11 is subjected to press forming by the forming means
30 7 every time a predetermined number of pieces of the baked dough
11 are laminated. Specifically, after the liquid dough is baked,
the forming tool 70 is pressed against the layered baked dough 11
around the spit 12 for a predetermined period of time (for example,
4 to 5 seconds) by the drive means 71 before new liguid dough is
35 caused to adhere to the outer circumference of the spit 12 in the

dough supply section 3. Thus, the baked dough 11 is subjected to



dough supply section 3. Thus, the baked dough 11 is subjected to -20- a
force in a state of being sandwi ched between the form ng surface 70A of the
formng tool 70 and the outer circunferential surface of the spit 12, and
hence a part of the outer circunferentiah-surface of the baked dough 11 is
formed al ong the shape (outer shape) of 5 the outer circunferential surface
of the spit 12. The formation of the baked dough 11 is perfornmed at a
plural ity ®foyeet ions statenef heidhpaperiched datyeenofheffemE ngyferface

ci reunf er efjd s Suf 26emehgt BoDaPhOwaR d4tubi &erdlifreiint ik berbaidg

rotated by a grede_term ned angle with the rotation control neans 8. 10
[0052] ForofekamArdit 4. tand keree arad pRdhsupetes Ripeugferprtinksar h 11

is formed iMtigeA aRkNIBBALLS NAPEs (NSRRI 408AL ShaPslams (dutest kaLpE) i o
FIGS. 22 to 24, the formng tool 70 having the formng surface 70A of a

pl anar Sshdpte Py tpFesletgmendt al B AGsdOiditih SPit 11t - aThP SR rReY
period of {Hdax@uelyubh ™1 t1e pRh#Bahe@0it iDH1L2 a0l tiyhef W &ions in the
circunferential surface_of the baked dough 11 is directe ugvvard b¥

i nt er mi t t RAGNESERREAG LT Abregiion sfhthasyay ChEFUBkSRpREIabFYAaPReCLase
of a squargsharsi déaghn W 16ASR: 8Hi 8 1PaRIRNeRAro SAERELyY alfte@@ temiled case
of a hexagonal shape) . [0053] Further, in the case where the outer shape
of the bak¥¥lgolgroGhel TPERELPREPI Y Be#8FaRese apricot shape as

i |l ustpat eghdsn Fide e2Bmplibe QMA@ aseolhdBe hind RGiteeshapdl oXy ther baked 70A
of a predeterm ned convex curve shape is pressed agai nsi the baked gou h 11
for a pred¥ithildedspdrrBgdoftnte i PRVEARA] ﬁEaPﬁe?@b‘?} ¥HoSV8PBor Y on
of thg gUtﬂlLﬁt&_%zl’t@deilfi!MiG@. zzwcbamﬁ, eﬁetﬂwmalzagemb7a§ougmoaérﬁdgstm Ifﬁﬁlhfﬁlg 25
upwar Intermttent rotating the spit . 4] Further, in

t IEle cas eyvﬁ*}b‘?fé‘cteng Oﬁ‘uf’g)r/ asﬁéﬁ’éaﬁg ShaRe B%k@ﬁeﬁﬁﬁéhaiﬁl?ét f%fe!‘ré’d'&leﬂt go'égl%t ar
(five-rayed $bara predeterRYREd Pediipdsdrrpemas dudystias ethel plénfiSpo2Tiamd

O S O P A LR S (TG SRR AN Sl PSS Lo
predet er muygehr@Ehy a6 tefrmtiitent 2y eoyating theesgiontavy 36 @oie ( for xempdé, t he
out et el SheshhAagiriaas glathobakeddona Ak 5, oo syl
Further, ishdgee @aseeodhena the caserofShmpexagonhé bbape) dough 35 11 is
tool 70 et By ThE S ng UF Pasd it e B Burb o tne e HLON
curve2shapH iis foeseddiagai aslapaneseakpdidoughapk fer 1alps boetet HONELG-
G cunt or i1 g E0FRRd 5 PR BaRaRERKE sHEROHG SREEREED0R LT MR RPE, 1
spit 12 i scdisieng aquwtvat exhape ersmiptessedy dgpiast ShpodSBRERuAPheh, 1infeneacase
shape as. iTEHiREper ffo 35 EEoddiry e Ink e Tl e Pl PO RIS
surface 70/ bthe autesdstzrumitsgntdnleurfaceotsiapbakedsicagiell &gﬁiﬁ%tﬁ‘ge
gfggseﬁgggﬁ%&g}ﬁ ¥y TREASRLAL R PEL 0y Phe! 5BBe €¥ehy $3ue the concave

[0054] Further, in the case where the outer shape of the baked dough

11 is formed into a star (five-rayed star or six-rayed star) shape

as illustrated in FIGS. 27 and 28, the forming tool 70 having the

forming surface 70A of a predetermined convex curve shape is pressed

30 against the baked dough 11 for a predetermined period of time, every

time the concave groove portion of the outer circumferential surface

of the baked dough 11 is directed upward while the spit 12 is being

rotated intermittently by 72° or 60°.

[0055] Further, in the case where the outer shape of the baked dough

35 11 is formed into a water clover shape as illustrated in FIG. 29,

the forming tool 70 having the forming surface 703 of a predetermined



10 of the outer circunferential surface of the baked dough 11 is directed
upward while the spit 12 is being rotated intermttently by 72. [0057] On
the other hand, in the case where the outer shape of the baked dough 11 is
formed into a heart shape as illustrategd;in FIG 25, two kinds of the
formng tools 70 are required to be used in 15 the formation. In this case,
for exanple, two kinds of the formng tools 70 are arranged so as to be

adj acent towryesh corier shapd fisr presee@ againwt fHren brEedbolagr Ylofatheé | ef t

side of Plifes?ibNNEADND O Wil SWLAL E1RBAIR oBnBLOEYRIHENGI TR eX

curve shaﬁ’e I'S presse gai nst the baked "dough or _a predeterm ned
peri od of ofUthé petenddircumsenential GRrERCe BE W¥nkeakrd grugh d 1ot (186 t he

outer cir ent.k f f> t:he d-dosedy lihdesnditieat e Weged.
After thagi,ﬂa{a%ei g%?'?glgﬂ'%s@lgﬁ 3'2t &@abggélst]i:on bel ol\]/rvlﬁt he (;Ctt%er ng}?he
formi ng t dAIOS6IFULEherheln itfiet Caseloherertly optprpshanp ofobRR Pakes RIS 5

and the spigt iéziféﬁnécﬁtiﬂﬁzgda 61589 oh¥r tdifageohat { PR Manitdl iRF1Eans, &nelhus,
the form ng tool 70 having the form ng surface 70A of a concave, curve shape

i s pressedoagdngstoehe’ bdiesdngotign Garning susFaget éPhided pEPAGECTRIGhe

under a st} &ekn ML hRGePAsNeds60AVESaPREE | O Obakdl® @G 11 for a
ci rcunf erecﬁj'ttnl g scurfacg o) e't heS akgd dough 11 is directed upward. 30 [ 00581

Not e t hat presletremined miead PRE G ePVRHAFEMEf Th £OPSRES Rqriion

formedgi Nt and8atbr $h3Remrb ekt 80SuPEat 88T @i baRed a8ligh 10 Tewibectawed
With respect to the spit 12 without noving the spit 12. For exa

| e,_as
i | | ust r at aPWeRAFKESle3bhansPyh 14 i PeARE bPtaked rtRTY HeatLY78Y cih be

sl i dbyar agk @dRin itARMBERERI BAHAClindtRE SBsa whdtk 8Readitér Hapenos3thelwo
ki nds of the formng tools 70 are, arranged so.as to be gdﬁl’acent t.o]ie h
ot her and REgsl eaueh thes fekmedsintesa NeREt Shans, 2831 +89F i DA @é

dri Venl Iby B0 %B;%r ¥ifn@kuat oth&lfomdmichd h.@ﬁn,@ﬁkoSaré Sré@ﬁimsrd)(t@t ed hism;miK by
controlling the rotary actuator P1. with the resu|t at_ t i nds_of the
Form A8t G Eopnak Lok | dn FRLE K arer SOmRresrvos aig 45 e FOPiAthder
a state 5 idp1whi?garehareangaed &aooebpodd jdrend tbheadiubeher| ramdnferent i al
surface of the baked dough 11 is djrected up , .t he formng o] _70 (on
the left Gffe ot tP?GfO%(}JnﬁaW‘??gst e (PG %Pﬁgygﬁgfﬁjc(ieﬁg 0 ‘aztggni\}%‘)’(l% rve
shape i s rwedoaheng therheketbxiagh bredndepnisse dcagansturtviee shakediglough
11 for a predeterm ned perjo f tijre. Atter 10 that, by rotating.the spit
12 by 1800 ASEEY ﬁgaf"B?gt ﬁaﬁd‘&%ﬁ?‘# o‘#geurg@ar%é T} AePTET% %Wlé%g%v %%%&t?éon of
t he ogter tineCuntier entsitaltesis fatiehotht heortakedgdoogd pbI tieondef ddeedutgmar d,
and the rack 82 j

e e SRRty g 8 bR Sl G188 ARt o
noved abowvetdr thetbaked spughldlis Eiem tbhe posirtiheon tixglow Ghies ophes sed
foault ot RECBLE S obtEoE SPriHEE BaRhE et hr R ats Dy b otk pah s
heart shapeanobeatdathe tsipe tr a2kisn tpitedoby nedliamys thet et athicar goatreht or
b e P T bRt RO B Pty g0 1o
i |l ustrat esf iancéhGSve Lurtve 4Bapehis pressed against the baked dough 11 for
a predetermined period of time under a state in which the pointed
convex portion of the outer circumferential surface of the baked
dough 11 is directed upward.
30 [0058] Note that, in the case where the outer shape of the baked dough
11 is formed into a heart shape, two kinds of the forming tools 70
may be moved with respect to the spit 12 without moving the spit
12. For example, as illustrated in FIGS. 39 and 40, two kinds of
the forming tools 70 canbe slid by arack and pinionmechanismincluding
35 a rack 82 and a pinion 83. Two kinds of the forming tools 70 are

arranged so as to be adjacent to each other and coupled to the rack



outer shape of the baked dough 11 can also be forned into a heart shape

t hrough use of one kind of the formng tool 70. In the exanple of FIGS. 41
to 43, the formng tool 70 has a substantially L shape 25 which is curved
in a convex shape and pointed at a tip sg_as to conformto the shapes of

t he concave groove portion 12D and the convex portion 12F of the spit 12 of
a heart shape (illustrated in FIG 18) . Shafts 76 in the shape of a round
bar are noiiht efthatphbotdn &3dipositatimnald yadieven foyiar sotaon asftuatperPl,

s suppor (il Gyearallied A8 raphiated RIELRYAY clicriifind i Sokay 10
support frasteidton #dl, ugéshahheppesusiurthate tyor kinas 7<73?\ the dprmgnghkools
coupl i ng nRet I8 @Nd:8 ARl bxalosbde ukedase poithonsy 78 Rasebnastiom

bot h si de edges Gf the upper surface portion 7 e pair of s
of the535 fromhiiedp tthel cPocave gmwramo;:tg@ppeftme byutrr cinsanegentiiat ace

portions Tdfcdee d@svwe%%a{e /86ubfl TPYY 80-00:40 ARG, ehE Afnkh§ todB-

shafts 76 of 't ormng too I'n one side surface portion of
support fr'émdomtha l¢ﬁh§rﬁd§s PENF Hear39)gBavsng othr é@ﬁy‘lﬁﬁuﬁ‘ﬂéﬁﬁ%d\% ¢he

shaft 76 5 vftal xe rhqﬂééﬂé I?.st Ilﬂgvéjtﬁ ARIVIBRE AR B Pﬂeil &hd Qtak¥ea

act uat or surface portion 77A of 5 the support
frame 77, m@wtm@@%@érdm ilt\hlf@lﬂf 3 prasheaninehreréod ofnbhiesi 8ﬁt‘§’éar

78B i omum-&d 9? I%tra%a? e %%@Lfttli BOt1 0PN Shel ASL L1OLGH YoREL4IROLNE2.

In the exanpl € o the"rotation drive force of the rotary
actuat or F® ithet pahsred tc‘éﬂ“’teéﬁ PRBL10m RiNTEe| VH Sfe i T PRI BYCR Hit ld sHyEagR ar

78C and i s5¢ Wifeh®hked dough 11 is directed upward, and the rack 82 is slid
so that the forming tool 70 (on the right side of FIG. 40) having
the forming surface 70A of a concave curve shape may be moved above
15 the baked dough 11. Then, the forming tool 70 is pressed against
the baked dough 11 for a predetermined period of time, with the result
that the outer shape of the baked dough 11 can be formed into a heart
shape. Note that, the rack and pinion mechanism, the rotary actuator
P1, and the like are mounted to the coupling member 79 and are moved

20 up and down integrally by the drive means 71.
[0059] Further, for example, as illustrated in FIGS. 41 to 43, the
outer shape of the baked dough 11 can alsoc be formed into a heart
shape through use of one kind of the forming tool 70. In the example
of FIGS. 41 to 43, the forming tool 70 has a substantially L shape
25 which is curved in a convex shape and pointed at a tip so as to conform
to the shapes of the concave groove portion 12D and the convex portion
12F of the spit 12 of a heart shape (illustrated in FIG. 18). Shafts
76 in the shape of a round bar are mounted at both end positions
in a length direction of inner surfaces of corner portions of the
30 forming tool 70. The forming tool 70 is supported by a support frame
77 mounted to the coupling member 79. The support frame 77 includes
an upper surface portion 77A fixed to the coupling member 79 and
a pair of side surface portions 77B hanging from both side edges
of the upper surface portion 77A, and the pair of shafts 76 of the
35 forming tool 70 are rotatably supported by both the side surface

portions 77B. A driven gear 78A is mounted on an end of one of the



10 transmtted fromthe transm ssion gear 78B to the driven gear 78A fixed
to the shaft 76 of the formng tool 70, with the result that the form ng
tool 70 is rotated. Therefore, first, as illustrated in FIG 44, under the
condition that the concave groove portigg.of the outer circunferenti al
surface of the baked dough 11 is directed 15 upward, the formng tool 70 is
rotated so as to becone convex downward, and the formng tool 70 is pressed
agai nst trmlatfalsedﬁdoﬁgﬁ‘lq_ﬁ@wmﬂgetd@lv@ mednsore site Funteget RPETHRY Qferi od

of tinme. ﬁ]t e Eu g&l:t ASuld HYStE actr%‘iixsgﬂsgigh r 788 $81dorkd albd yr b @i by

180 with € rotation control neans t he pointed convéx portion of
t he 20 outahovel thaustiafené sala%mha@esmdwréhIsai%@@lér@i}gl@aﬂ?&% Further,

di rect edUdeOQargﬂgcﬁtg%%éprﬂﬂ 18 £efba Y, theAlipBet 0@t etbdYoldlof0r 78 di0

becone convex up orm ng t ool IS pressed against the
baked lougihe“«l&ubpothémwﬁne%n% a7driee geapr d8etvEriinéa PRYIH VAR (e,

Thus, the %hlgeﬁeﬁ gé%J: hﬁsé)al@%o%%ga on &afb’tpﬁt fcﬁ{ @x@f‘tm(ﬁoﬁ mm 25

shape [ 0060] As descri ove form ng tool gesse ai nst the

outer cir@fiftheeRptary sae FEr@n P2 hel hakhed eéF@H‘QF\el‘?LfaFW Al &y 6 tihfes
whil e rot aldiagibieaspib égrcéf@feéné %ttaegngatﬁ@m NP tiRe t98h8hitted to

circunferential surface of the baked dou 11 during one 30 _formation step.
Thus, the ¢ drasisagesapnt geapak 88 a&sughelﬂré‘aﬁ ﬁeaafo?ﬁ‘édapﬂt &S af Wehsied

Shapelﬁonfﬁra!ﬂsﬂﬂtﬁzedt PEoRULRS t3RARRA18EibR eyt t78B2tol PROMdriRRN gear 78a
above-nentioned formation step is perfornmed every tinme the dougu%u% e/
of

step and tiH&edotightRRuEhaf ts78pohridipEPrBLR8dt e BT Upr WHER Y F&:

times, thergbyck-alhgatédy o RLI8tet8d NednRuabereOf £1ayer as ionuskeampie, 24
to 30 Iayersﬁof t he baked dough _-24- 11 around the spit 12. Thus, the

| ayered fdauFIGwi ¢4 teleguibe SPRipdioRetRBE Tt ﬁ@&ceﬁeoglao‘a‘eslp%algﬂafﬁ% can

be produceghe baterididounithechtequanmrele SRS ahngatdaﬁgﬁmmts amrawem can
be apgroprl ately varied in accordance with the outer shag #/(ered
P’F%‘? 8“’“‘?’

food 45t o WwagidodiheeBOT™LRG o hd Orist Rt 1A €0 85 TR EE™D
accor dancegn trhet BeraEhEr tobapPw ofs thieskayengdihooditde tmz@;dy douf® 1hepyough

supply step and the dough_baking ste are forpme once
every two H8 Aryge meads ¢ hef Yo GgRTEUDT Jé’tpeé%pﬁﬁﬂo‘gffgoaﬁﬂ eﬁgﬁg?%'p are
per f or ned. ad\le_ueubhaate&\hﬁﬂ Filoe fLsr rﬂﬁid e@let ep is rparafreaney B0° nmdndtﬂé)
every tinme the dough su S ba Lep are p
t he out er XAt le %F’ngfﬂéﬂ“fs Igb%agﬁngef(sp%{Mj {I%e
presszbor mmxe:@geﬁﬁifweyxt&almﬁ:‘hea Oﬁ'fh:eleh&k}miﬁ dloughl 1is dandctheupwasd a
risk in that, the produced |ayered food beflnl ed fy
food toxt it RRRERSPE toql /T 5 ot &5 Fek At R Rhof Gl e e afrit
per f or med wpiwaaid .apFhap) tatefdmtiergvadod@peirdpngs sed bheiost e:hesﬂmpﬂl @dauglhe
| ayered faoad, 1, but, t.here is robl e - t £ t st S
per f or nedojg]vgyyﬂ?‘? B ﬁemﬁ%ugﬂﬂs %f)”ﬁl g X teg\é%gﬁ@/gﬁ%% A}gﬂul&y ggki'lE ﬁ%“ st?g“%r e
per f or med. tl{eO%&]eerESpeSdftmeaaaﬂ{eei gloaghv il éwsanf bé hodmeteriad of aodedrt
(Baun%guch 20 produced by the above-nenti oned production device 2 and
a

t he ve ft'i oned product ion nmethod , respectively having an outer
shape and [@o6aoier deskeibeatieabshapetie fivathingt @oalswai&e miegsed against

pent agonal,.sh a,.hex %%g el Jé)e t 4 paARG L, fPE COt
shape. Intt%ee%ﬁg?/gre 400 EL%I“Z% rﬁ?’bcfﬁd 8 t@ggg ape ggl ? rs %’? tjlfr]e 25
baked dougit timerewhile nmtedinfuthdepiti ihzt hiehe zaher sdifoodlyd f(OBal}ﬁEut:fP%n)
of 8 Sauarg,oNant. Aehbagens) ahaRee @h%ﬁégegﬁgdsaaagh #0433 265
apr| cot shape e rormation step 1's perfor ned once eve our tines e
dough38updiormsttdpnastep he THosg htb@.lquT@rsﬁb@P%.er ibb@f‘éﬁ}mﬁj dopght ke Cﬁéy‘é@ ed
food 1 (Bqﬁﬂkﬂﬁpqﬂkoog aegffé& §ﬁ§ﬁgiconformlng to the outer shape of the

spit 12.

[0061] The above-mentioned formation step is performed every time

the dough supply step and the dough baking step are performed a

35 predetermined number of times, thereby laminating a predetermined

number of layers (for example, 24 to 30 layers) of the baked dough



30 the formation step is perfornmed once every two tinmes the dough supply
step and the dough baking step are perforned. [0063] As illustrated in
FIGS. 31 to 35, when the layered food 1 is produced by the production
device 2 and the production nethod of the.present invention, the outer
shape of the layered food 1 and 35 the outer shape of the inner hole 10 can
be fornmed into a shape different froma circular shape, and it can be
confir med lharoand thigespilydrs Tipg:, bhe dpeepgReP bl ghlth tha ited $Hanf t he

| nner most iy, £0fo e ks, dauahed Lilsfel i B! SESMEled AV cOtriahe daked

dough 11 are Ian1nate so as to surround the entire circunference of the
hol e 10 t Freiebicy of Reffcaminacthsaf QEiat LonHeP et be dPREOPHLEHRLpYskaf

i nvention,; t%oﬁ:&%&f‘tﬁ oRd o&tﬁi"%hlaﬁeﬁ‘ffo@i/@félyeféﬁ ¥hbgh tdse pHb@licsdhape

and the shape of t nner are formed into various shapes such as a
pol ygohal asapee fszrméaﬁpnsq’c@@emasab@taﬁrfgﬁﬁé Hhacsoydparr ¥d tighiecdit€hape,
instead ofgia ol LeULRE BLARRa 3BaNeNCeyd e BXekRal asppeandig etepend

| ayer ed foo 1 can be rendered full of uniqueness and 10 unexpectedness As

a result, fﬁ%dpﬂghﬂéﬂc$ﬁb§tﬁpé§ﬁ=E&V§°§$¢%ngm‘ﬁ%Fé?@WEHeono%%%§WﬁEVs°§hd

arouse CONYFRKLE t@ﬁ@@ra?ési&@hbgnpbbg ﬂﬁdl&iﬂi th80§4dglosalamO S BB N rof
the present invention has been described above. However, the specific

aspects ofPaforpedseoialbati sheardatormtiamiten lFo‘?etn?'fé’Igﬁgxfbs Ref{ebned

enbodi FeNtey 7t eI Goud s hMeL P& shish d BRe BN GE Baking stBpatb@eerobméd oned
enbodi nent, the baked dough 11 formed around the _sp |%O?ﬂ%l§ sub cted{io

press for filfgOByepCesSuURGeraRtiat rﬁ‘ﬁ’r“ﬁaFBd?f he Rkt 6?1‘@713
fromimediapebys %@%&ny&d&g@e&ed s&ifféi@%\éﬂiakédl&o@@hkﬂd cmghhéﬁe 20
can be subjected to press formng qSjgressm t he_f rn1n q} % §€J$
the baked fodghist 1 Jrﬂaltnﬁaal}%]f%@%g HeweErRE 1Rakd d88§ 1, P% %t ght ,
left, froRftngiuBefosd dexthes eofhepefbrom any p@bfenued dhaeehba@prmitramer ,
a pIurallty of the form ng too ect. the

outer 18 r S HRRePERIH Ot aEeaerP%OPﬁiaBef&glﬁf%gﬂghdelpfrtadimt@ro T DT

a pluralitghaife pErthe®ntaydired Fooe. 1 [ G5} hure hes nd prbbeemrmlmmmn tewi ce
2 of the above-nentioned,enbodinent, one | eregﬁfq&%lﬁ%k1 rodu ﬁh

conveyi ng TGHEaLIOR §5epoifpRe ?Eﬁ$4nﬁﬂﬁ3¥ @?l &ghg eBaﬁlng
section 4.th30 dduigByeakiag btépsdratpd-formeBGS. 36 to 38, a multiple

producti Cm[0062] FIGS. 31 to 35 are plan views of the layered food 1 (Baumkuchen)

20 produced by the above-mentioned production device 2 and the

above-mentionedproductionmethod, respectivelyhavinganouter shape

and an inner hole outer shape formed into a square shape, a pentagonal

shape, a hexagonal shape, a heart shape, and a Japanese apricot shape.

In the layered food 1 (Baumkuchen) of any shape, 24 layers of the

25 baked dough 11 are laminated. Further, in the layered food 1

(Baumkuchen) of a square shape, a pentagonal shape, a hexagonal shape,

and a Japanese apricot shape, the formation step is performed once

every four times the dough supply step and the dough baking step

are performed. In the layered food 1 (Baumkuchen) of a heart shape,

30 the formation step is performed once every two times the dough supply
step and the dough baking step are performed.

[0063]As illustrated in FIGS. 31 to 35, when the layered food 1 is

produced by the production device 2 and the production method of

the present invention, the outer shape of the layered food 1 and

35 the outer shape of the inner hole 10 can be formed into a shape different

from a circular shape, and it can be confirmed that all the layers



device 2 may be used, which is capable of producing a plurality of pieces
of the layered food 1 at a tine by conveying a plurality of the spits 12 to
t he dough supply section 3 and the dough baking section 4. Note that, the
basi c configuration of the production deyice 2 35 illustrated in FIGS. 36
to 38 is simlar to that of the production device 2 of the above-nentioned
enbodi nent illustrated in FIGS. 11 -26- to 14, and the description thereof
i s omttedhyhddrtachdoubb thmeagppadivan sbapbmeneesii thveReoEihe hakast ence
symbol s. - [{008] 14 td RRPEGEMGISAN 185KE G Enbl biadd ol 11 G 18Rindda pai T
of right an eft charn conveyers 50 are provided as t'he conveyance 5 means
5 for conwsyhada serspind the eEhtre chacimEensese cfsthe hiodent? diveekbib¥our
conveyance, pylb&ysy IR, URBRE AL QURY 1 BAE DAL WHRR e

ﬁ%g%@t \

endl ess conveyance chain 51 Is arranged in a front-back direction, and
conveyancedaveredgésoinlt aen ipparraveedondh whigsthe oyhegyishene e the
ConveyanC%h?jr&]He' 8¥St1§% Pind"8ARPEBEL-E NI rhefORN BY OGS A6 GiRipR sC OB &k t O
each ot her through the coupling shaft 56 so as to rotate in ]
synchr oni Zappbygonkphobpk et #e3iddshape ha TGpFraRe sRBf® depgregmapricot

pr edet er mped CoRYeYancss RUL] S R4 8thb& aRE dehek fHe8dréndNappeiAdinan
shaft of the conveyance notor 54 are coupled to each other through the

chai n 55. afhethe hbaxerrdyaned puldedy Pesxepdenes Hfiwld- 1o | ynhqueness and
forwar g/ r eygESRAEEAREE50N AW 4 hRcuaRVeYRBC Pt Riba tiheapahhyvef stiady and
|l eft conveyance chains 51 travel. A plurality of pairs of bearln%s (not
shown) ar dMOLREG1O8 PHEIFEUNESE ANYATORTE FRRTURRITY o PNEENERS TR PBY, thihd
both ends Qlodue.spit 12 are supported by each bearing, with the result
that a plurality of (14 _in the 20 illustrated exanple) the spits 12 turn
around t wd Af§de1Ongn EPEREMERT age st ARECRENVBYERELOD RELREEN ACSRTHIbw X
di recti on ARredl eHGREWEY ednReEpeENF i@ sgendh Sfifpley psasthd N iyeaitdohheralough
baking section 4, The ugﬁer and | ower co ni cation pgssages bitmeen t he
dought8uppiaf $8ttemh 9 bh| aRnyeadegh B3Ry fyPe Bh - 4 BT TRATRER: HPetRP 25
opened angrd@eedohyabhecehttéerims3 arMdivehmehvesned ensbdionsnt Fithe hieskedeach
spit 12 is_rotatably controll&& q¥ t he rg%ation control nmeans ngt shown)
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angle in a forward/reverse direction with the rotation 30 caontral |
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formi ng tool. .70, agal NSt L 0% Qe 1 CEESH TSNt 2l , BI85 bakea dougn

11, from a right, left, front, or back side thereof, or from any
obligue direction. Further, a plurality of the forming tools 70 may
be arranged so as to subject the outer circumferential surface of
25 the baked dough 11 to press forming in a plurality of portions at
a time.
[0065]1Further, in the production device 2 of the above-mentioned
embodiment, one layered food 1 is produced by conveying one spit
12 to the dough supply section 3 and the dough baking section 4.
30 However, as illustrated in FIGS. 36 to 38, a multiple production
device 2 may be used, which is capable of producing a plurality of
pieces of the layered food 1 at a time by conveying a plurality of
the spits 12 to the dough supply section 3 and the dough baking section
4. Note that, the basic configuration of the production device 2
35 illustrated in FIGS. 36 to 38 is similar to that of the production

device 2 of the above-mentioned embodiment illustrated in FIGS. 11



t he baked dough 11 to be | am nated around the spit 12 by noving up 35 and
down the formng tool 70. Note that, in the case where the outer shape of
t he baked dough 11 is fornmed into a heart shape, it is necessary -27- to
formthe outer shape through use of twaskinds of the formng tools 70

(illustrated in FIG 25). Therefore, as illustrated in FIG 46, two kinds

of the formng tools 70 are provided so that the heart-shaped spit 12 is
arranged ttverkbet ar@nthandesaehotirmi Hptasdi 0 Bkt trd shyvdewe v and®own

by the driyg RARSaAq! BahpSAGHLd AFFNNENEOShnd Ord feiiRES @9mBaaLNSt the
outer circunferénti al gsurf%ce of thle baked dough 11 to be | am nated around
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means ( notosshown} 4 tagsedieviangui chalioisghl ejrestedd A @urhéinpzA paissto
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12 i s conveyetkyamca Bhaishsbak| nand dgitan eofist b€ tbegdpbakihgreesupparidedy

t he conveyance ns 9 while the spit 12 i eing. . Nt RUOUS
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each spit 12 is rotatably controlled by the rotation control means
(not shown), and is conveyed in the arrow X direction by the conveyance
means 5 and rotationally driven continuously and intermittently by
apredetermined angle ina forward/reverse directionwith the rotation
30 control means.
[0067] The dough supply section 3 includes the formingmeans 7 including
the forming tool 70 described above and the drive means 71 for pressing
the forming tool 70 against the outer circumferential surface of
the baked dough 11 to be laminated around the spit 12 by moving up
35 and down the forming tool 70. Note that, in the case where the outer

shape of the baked dough 11 is formed into a heart shape, it is necessary



[0071] When the spit 12 delivered fromthe dough baking section 4 10 is
conveyed to a position below the form ng neans 7, the baked dough 11 forned
around the spit 12 is subjected to press formng by the form ng nmeans 7
while the spit 12 is being rotated inteppittently by a predeterm ned angle
(formng step). Thus, the outer shape of the baked dough 11 can be forned
into a desired shape along the outer 15 shape of the spit 12. [0072] Then,
the spit > Fermgdenoeben shepet tridvepuse tiforwe &lLadst e the NG, TRMEP t he

l'iquid dough hil arsgdbdq fnuiat(f;orjgi)y afier e Y 0o & Ny Raked rdaugh Fig . agpund

the outer ci r erence of the spit 12. After that, the Sﬁlt 12 is conveyed
to each bmwn%pﬁrtr@ffqmww@ﬁo BaRIFGVSEedisontizat 5heReartnehapefi d
dough, wit %! g8 trd 74 ttf&%r%&%deéﬂucghdlleaba Eaphnag ethan 7ioheakaked
dough 11 |ch as al rea been formed. The above-nentioned step is
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that the layered food 1 be produced. Note that, it is preferred
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confi gur atesRs 4 nEi F’P@Hnlxby denoting the conponents -29- with the sane
reference mqulqsheaaoh@ﬁsgakmngl :ﬁac@ﬁm lan mﬁauaé@dacpimxiew ©€ 2six in
illustrated in.FIG 37, _I|iqui {d) i S nat su(g%)R elﬁetgteouter

ci r cutPer dittel bHus Heatsst x48P §) lﬁgﬁgelofg a0 09 B8P 11994 %r i ng
li qui d dougdughs BRhaceHei épiﬁleiquugheﬁw@fe(d Sﬁﬁttlh@ndBu@hl suppley Seoeivay3 as
in the production, device he above- {:fé ﬁb% g illustrated in
Flas 11 (4 S DYHIS R9GGRsPLEs LN FRY Y aPds Faa By ere Mo BrE Lt SEREPNT 6o,
~and the swehk a6dgiebdkded sketachoner IﬁUéaﬁ@l@&lcﬂfgﬂ hak&ngpmglqﬂ aff tinen 60
is nmoved u d d wn or_.62 and the.r i han 63,
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up-down di 43@:t1trmwmtér i;h@rm@dmmtanmmm amd the bbuer patee 5B rarEIp@odee,adt he
l'iquid do an be_c us form adhe e 48 ce
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dough. Notg, N3l RakBRCRRE YRSIS (e, Q62080810 pL o dgked dough 11

is formedi ear ape’in e produ evic ustrated in FIG
37, it is [ ]decébsarrodurtfiommiehicot it lehbpatadiougic usé . ofinsto kheds

OF gt OB oL 98! P Monfdildd!Bf PREDd 1 15 and DowerlHY REGRE: (A shown)
so as to be brought close to the spit 12 conveyed to a position below
the nozzle 18. Then, the spit 12 is rotated continuously or
intermittently by the rotation control means (not shown) to cause
the liquid dough ejected from the nozzle 18 to uniformly adhere to

30 the outer circumference of the spit 12 (dough supply step).
[00701After the liguid dough is supplied to the spit 12, the spit
12 is conveyed to a first baking region of the dough baking section
4 by the conveyance means 5 while the spit 12 is being rotated
continuously. While the spit 12 is held in the first baking region

35 for a predetermined period of time, the liguid dough is supplied

by the nozzle 18 to the spit 12 on an immediately downstream side



20 formng tools 70 are provided so that the heart-shaped spit 12 is
arranged t herebetween, and each formng tool 70 can be noved up and down by
the drive neans so that each fornming tool 70 is pressed against the outer
circunferential surface of the baked daygh 11 to be | am nated around the
spit 12. 25 [0074] Next, the production device 2 illustrated in FIG 38

I ncl udes, as the conveyance neans 5 for conveying the spit 12, a pair
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both the rofafiLo d&ﬁ‘f@tde%gr ngﬁ§t£(9a1ﬁ Qiakeid h’f‘orf\/‘gy%td' 88 €HIns rish bakl?)nog

synchronlzatlon an ri've notor 22 serving as a drive source for
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ot her through a chain he rofation druns 20 are rotated in an
arrow Y didaagh @ﬁk\méns‘#%%l%&pl ﬁﬁ@ Bhygg tthe ddauid deuglyif dgked E%%USH’H ve
not or 22. {Badt gegq‘g gf t he splt 12 are supported by the pair of right and

| eft rotation O through internediation of bearlng{ﬁnot shown % and

a plural i thPOfl I(&ieghtthien sphE WI‘%%]EW&I@@ EXamprRy <SPty SBEBYPUEH i n

the 5qgir Cl%@ﬁ@@%vé@'tcﬂh&ﬁ?élt&%noﬁei&ﬁ thet 84 teihffeaEs 20, thaayeﬁce]aFammer
two | arge and sprockets 25A, 25B are Ioosel fltted]?tothe I|ng

shaft 21 it 5:9?#5‘?%13330%@ 0 st | éS%?l%JQ:HS’&Ieé]d PhPBEYH THIE e %n of

a chain 2%dmmidgSpeanket dhxed the spiotad |1%nb§ﬂﬁ§t rétated Glna:'fetrmﬁltﬂéﬁmiy 26
formng the rotation control 10 rreans 8 for tatin gégs | t 1%8and
2 |

control | i Ry ehBredeterBinehengde. ﬁ%“’d}%&teg ro U sPeRe ough

i nt er medi %ﬂ@ﬂa@éd@&@ﬂ 11 221! Be EFoeReackaio 28 ddited swappnalend tofe eatdr spit
12. Note that, in gure there is provided a tension sprocket 90 for
| oopi B§, e P@nﬁ“&nsP helthain 29 bent in the shape of a star, and the

[0072] Then, the spit 12 is again conveyed to the position below the
nozzle 18, and the liquid dough is caused to uniformly adhere onto
the baked dough 11 around the outer circumference of the spit 12.
After that, the spit 12 is conveyed to each baking region of the
20 dough baking section 4 to bake the liquid dough, with the result
that the baked dough 11 is laminated on the baked dough 11 which
has already been formed. The above-mentioned step is repeatedly
performed, and the baked dough 11 is laminated around the spit 12
by a predetermined number of layers (for example, 24 to 30 layers)
25 so that the layered food 1 may be produced. Note that, it is preferred
to subject the baked dough 11 to press forming by the forming means
7 every time a predetermined number of pieces of the baked dough
11 are laminated around the spit 12 in accordance with the outer
shape of the layered food 1 in the same way as in the production
30 device 2 of the above-mentioned embodiment.
[0073] The production device 2 illustrated in FIG. 37 is a modified
example of the production device 2 illustrated in FIG. 36, and is
the same as the production device 2 illustrated in FIG. 36 except
for only the configuration for supplying liquid dough to the outer
35 circumference of the spit 12. Therefore, the detailed description

of the remaining configuration is omitted by denoting the components



15 tension sprocket 90 is axially supported by the rotation druns 20.

[ 0076] Each spit 12 is rotated (revolved) in the arrow Y direction
integrally with the rotation druns 20 by the conveyance neans 5 and
conveyed between the dough supply sectigg.3 and the dough baki ng section 4.
Further, the spit 12 is rotated (turned around on its 20 own axis)
contlnuously and intermttently by a predeterm ned angle in a

f or war d/ r evdihsEhegsane resareneosyhbeheasdhpeetin@Blehap ns Z7thepreguehieonri ve

of the rOtd%t\fd%%gEDH?iu%@rag&? PRS0, | gEs PRI 3 koA BABHANEE co

bet ween t he supply section and f he baki ng section 4 are
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d 004 T |
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form ng tooI above and the drive neans r preSsing the
formi ng t Goin rhempinyaytaselindherpredusioar daitics 2 af Fae absierhenbgaaf

dough 11 tq]b%alheﬂkniaiﬁsef&w ihersd t 182 Y 1PV e UBoAGh abghglomn the

formng too In the case where the outer shape of the baked
dough 11 issipperked bytiden SHERPET ShkaiEonm 60 %&@aﬁmeﬂmﬁ phef Biftckr

shape_t hrqugh Péﬁeﬁfs&md@ Beseid o &Qrﬁwgféﬁm@ 19 fhbvéesiy ahgtadvh FI G

25). Therefore, as il ustrated I n FI two kinds of the formng tools

70 are pr Wi Hee motorheE amet%aﬁf:kﬁsﬁpéanaen Sisichandsmsd By pAhfddpe result

t her ebgt wagR+ 8 geagh £: U1 BY d P94 s agaM A ra ef aPupidowlo Wbyt ide,
drive neans so that eéach formng tool 70 -31- is_pressed agldJ nst the outer

ci r cunf er it Fhe RHAduEtd opr dewkCd Ak d41 udtEmtett ipot He- 1%dni AEE el BGutd dthe

spit 12. Ryt Bercadded ke EoudinBiyPRENeBEAd Qﬁe:’ouﬁélf—‘cﬁlﬁdgﬂﬁféféyceléflﬁle
supported so as_to be raised and |owered in an up-down direction.b

rai si ng aff®Pitohdr?ngFaisang the dpuap §6§‘Vt}%@”&n%%bﬁﬂ%‘ﬁ?%”érﬁ%ﬁénéfﬂfene
form ng negnag 12i dndde é%&‘é@éaﬂﬁeﬂldld}ﬁezhboaﬂi)ﬁ thasspbhkdd. i @Bé8)1quide

sane \:/Lvay %Soulgrll. thl\?o@er otdhuactt ! ?.?1 %Iﬁgl case W%Iez.:[e the outer shape of the baked
dough 11 is formed into a heart shape in the production device 2
illustrated in FIG. 37, it is also necessary to form the outer shape
through use of two kinds of the forming tools 70 (illustrated in
FIG. 25). Therefore, as illustrated in FIG. 47, two Kinds of the

20 forming tools 70 are provided so that the heart-shaped spit 12 is
arranged therebetween , and each forming tool 70 can be moved up and
down by the drive means so that each forming tool 70 is pressed against
the outer circumferential surface of the baked dough 11 to be laminated
around the spit 12.

25 [0074] Next, the production device 2 illustrated in FIG. 38 includes,
as the conveyance means 5 for conveying the spit 12, a pair of right
and left circular rotation drums 20, a coupling shaft 21 for coupling
both the rotation drums 20 so as to rotate the rotation drums in
synchronization, and a drive motor 22 serving as a drive source for

30 rotating the rotation drums 20. Both ends of the coupling shaft 21
are supported by bearings {(not shown) provided at a pair of right
and left side walls 20 for defining the dough supply section 3 and
the dough baking section 4. A sprocket 23 fixed to the coupling shaft
21 and a sprocket fixed to a rotation shaft of the drive motor 22

35 are coupled to each other through a chain 24, and both the rotation

drums 20 are rotated in an arrow Y direction when the coupling shaft



above-nenti oned enbodinment illustrated in FIGS. 11 to 14, the dough tray 14
i's supported by the support platform 60, and the support 10 rod 61 fixed to
a |lower surface of the support platform60 is noved up and down by the
motor 62 and the rack and pinion mechankgm 63, with the result that the
dough tray 14 is raised and |lowered in an up-down direction. When the dough
tray 14 is raised, and the spit 12 is rotated continuously in a state of
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to the first baking on of the douhbak ection 5 4 by
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t he dough 88519 dectiont S fRS 49 §Oat8SughUTEeHaK dgl(ddo gh
baki ngost efyn axif) [&ﬁ&%}ﬂﬂmuyhanapmtemudebnueyaw far preddee hoirgdi aaglmg
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around t he's5 tfof /Eﬁﬁfﬁﬁ?e‘gnf%cq%lroé’sggf’r(??lﬁpngﬁ% r?%%ecgtor‘% r?éjarlrégng?7
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[0077] The dough supply section 3 includes the formingmeans 7 including
the forming tool 70 described above and the drive means 71 for pressing
the forming tool 70 against the outer circumferential surface of
the baked dough 11 to be laminated around the spit 12 by moving up
30 and down the forming tool 70. Note that, in the case where the outer
shape of the baked dough 11 is formed into a heart shape, it is necessary
to form the outer shape through use of two kinds of the forming tools
70 (illustrated in FIG. 25). Therefore, as illustrated in FIG., 48,
two kinds of the forming tools 70 are provided so that the heart-shaped
35 spit 12 is arranged therebetween, and each forming tool 70 can be

moved up and down by the drive means so that each forming tool 70



the liquid dough is caused to uniformy adhere onto the baked dough 11
around the outer circunference of the spit 12. After that, the 20 spit 12

i s conveyed to each baking region of the dough baking section 4 to bake the
l'iquid dough, with the result that the_baked dough 11 is I|am nated on the
baked dough 11 which has already been fornmed. The above-nentioned step is
repeatedly perfornmed, and the baked dough 11 is |am nated around the spit
12 bK a prie;dlgn:esmaﬂemiganinmerthef ovtgersirimfefrent dainphefac] of o tBO Waieat s)
so that the |ayered food_1. d. Note, th T to
subj ect t%é’uggkg%et o%%hgﬂlrfr%e{eg? gggﬁggﬁﬁn}eenap%? )te%fe ? gFFnh%E ?rlergrrﬁgggﬁe ery
tinme a predepdynseedionrthethefdpighc tvapfld He bupeertislgh ad tar be| zadgest ed

around the _spjt . ' ' tq ' f
he. above MnIusHss 18 TnbBt iR EehEs B, M Eape BhT BB L R ©
producki o dévageoRitEion ont Acdemmidieansidefof|ths. £geming 3Garg @l ik dileay of

pi eces of ed. .1 C uced at a tinme, and hence the
productivictogl%g}"%%gﬁé ﬁé%‘g‘?g%&? o% %cghggeighhanced. 35 [0085] Note that, in

the foregdiodgsddscrip: i samet wave dmsibedinedeserdustdon n@ Wt of Pfodthd ng
the ! ayer eg (Q0feh PYnblrAIHERE Ot 1istiardVif $18sACEORY 19, el dbugn

present invention so e outer shape thereof and the outer shape of
t he inner telye 1201iar sunpertdd du dhe BowPoEE, PhaklEs $ 4.0 adgy thehaupport

tradi E??g%loggghiéﬂg&faclo aySgdsh0odce of Ineddors BeaRESEH RS iBYmd-Rea

pr oduc Vi C so that the outer 5 shape thereof and the_ outer shape
of the inmar ahdl down By eths redbar 62 Ry ridec #askghrd | RSIqrOO8cheRaFeret f ood

with the result that the dough tray 14 is raised and lowered in an
up-down direction. When the dough tray 14 is raised, and the spit
12 is rotated continuously in a state of being soaked in the liquid
15 dough, the liguid dough can be caused to uniformly adhere to the
outer circumference of the spit 12.
[0079] The dough baking section 4 includes a plurality of (five in
the illustrated example) baking regions capable of baking the liquid
dough, and the spit 12 is delivered to the dough supply section 3
20 after being successively conveyed to the plurality of baking regions
of the dough baking section 4. The dough baking section 4 includes
the heating device 41 and the water storage container 57. Further,
in the dough baking section 4, a window (not shown) for visually
confirming the inside therethrough and illuminationmeans (not shown)
25 for illuminating the inside are appropriately provided.
[0080]1 In the production device 2 illustrated in FIG. 38, first, the
dough tray 14 is raised by the raising and lowering means (not shown)
to soak the spit 12 at a predetermined position in liguid dough.
Then, the liquid dough is caused to uniformly adhere to the outer
30 circumference of the spit 12 by rotating the spit 12 continuously
with the rotation control means 8 (dough supply step).
[0081]After the liquid dough is supplied to the spit 12, the spit
12 is conveyed to a first baking region of the dough baking section
4 by the conveyance means 5 while the spit 12 is being rotated
35 continuously. While the spit 12 is held in the first baking region

for a predetermined period of time, the spit 12 on an immediately



2production device 10 3dough supply section 4dough baking section
5conveyance neans 6rai sing and | oweri ng neans 8rotation control neans 15
10hol e 11baked dough 12spit 14dough tray 43shutter 20 57water storage
container 70foiiiting tool 71ldrive neang,_-34- Clains [Caim1l] A
production device for layered food to be produced by lamnating a plurality
of pieces of baked dough in a shape of a |ayer so as to surround an inner
hol e, the denositticerunsiideict Wenppiisi hy:hadl doughestippty wdeicomesden ceusi ng
liquid doygh,t.o 29N8[L158uia dough in the dough tray 14 to supply the liguid
dough thereto. Then, the spit 12 on the immediately downstream side
is conveyed to the first baking region of the dough baking section
5 4 by the conveyance means 5, and the spit 12 on an immediately upstream
side is conveyed to a second baking region of the dough baking section
4. This step is repeated to cause the spit 12 to pass through all
the baking regions of the dough baking section 4, and thus the liquid
dough is baked (dough baking step}.
10 [0082]When the spit 12 delivered from the dough baking section 4
is conveyed to the forming means 7, the baked dough 11 formed around
the spit 12 is subjected to press forming by the forming means 7
while the spit 12 is being rotated intermittently by a predetermined
angle (forming step). Thus, the outer shape of the baked dough 11
15 can be formed into a desired shape along the outer shape of the spit
12.
[0083] Then, the spit 12 is again conveyed to the dough tray 14, and
the liquid dough is caused to uniformly adhere onto the baked dough
11 around the outer circumference of the spit 12. After that, the
20 spit 12 is conveyed to each baking region of the dough baking section
4 to bake the liguid dough, with the result that the baked dough
11 is laminated on the baked dough 11 which has already been formed.
The above-mentioned step is repeatedly performed, and the baked dough
11 is laminated around the spit 12 by a predetermined number of layers
25 (for example, 24 to 30 layers) so that the layered food 1 may be
produced. Note that, it is preferred to subject the baked dough 11
to press forming by the forming means 7 every time a predetermined
number of pieces of the baked dough 11 are laminated around the spit
12 in the same way as in the production device 2 of the above-mentioned
30 embodiment.
[0084]1By constructing the multiple production device 2 as in the
embodiments of FIGS. 36 to 38, a plurality of pieces of the layered
food 1 can be produced at a time, and hence the productivity of the
layered food 1 can be enhanced.
35 [0085]Note that, in the foregoing description, there has been
described a method of producing the layered food 1 by the production



an outer circunference of a spit; a dough baking section for baking
the liquid dough to formthe baked dough around the spit;
conveyance neans for conveying the spit between the dough supply 10 section

and the dough baking secti on; atstieast one kind of form ng tool
including a form ng surface conformng to a shape of at |east a part of an
outer shape of the spit; and drive neans for pressing the at

| east one devigeo? acsoFdAgot boIthesprgeeHs inVABLBAR P §Ba§hths orRer sHhape of

the layer dRabokSah@ dRA oRktQUNShANE o3Pthe 1t Wo2d foREQMueki eNrdlandrce for
| ayered food accordlégit() claimI, further conprising_rotation control

nmeans for Howederngiedfblassi to sa0 wher BrgfitHengl rEaibdbhead dagered iy
tool is prneggedagal Bel pibQuldk ey RAGTJiRER 0f Gdwic RNs¥hiiEt the alead
dough is directed in a predeterimined direction through rotation of the spit
by a pPedehappi teregiyped the petar ftfperobridGuéPreh e £8 a56r SHE5RYEd f ood
according to claim1l, wherein the dough baking section conprises awater
storage container for storing water, and is configured to evaporate and
scatter tRefgaeBre| alghe Wei'er storage container to the dough baking
section byoguskna heat 1ggaeeat edoguring baking. 30 [Caim4] A production
device for layered food according to claim3, wherein the water storage
cont ai ner 2has aRTEPBREHDpPRYISRrface, and is arranged at a position bel ow

the sphpt wth theughddugpdgugécbrimg baked. 35 -35- 1, wherein the dough

supply section conprises: . a dough tray for storing the liquid
dough; and rai si%RY9RNBKONEr FHGEHFaNSs for raising and | owering the 5 dough
tray in anm up-d@wﬂvayaggéiﬁgangnd wherein the liquid dough is caused

to adhere to the quter circunference of the spit by raising the dough tray
and rotatifng t h&adFiPIuAler TSt HSE M%7 %%hi ch the spit is soaked in the
l'iquid dowgh. 1@of@tabm 6bnfrer atkrid on device for |ayered food according
to claim
15

10 hole
11 baked dough
12 spit
14 dough tray
43 shutter
20 57 water storage container
70 forming tool

71 drive means



1, further conprising a shutter for opening and cl osi ng aconmuni cati on
passage between the dough supply section and the dough baki ng secti on,
wherein the shutter is made of a heat insulating material. 15 [Claim7] A
production device for |ayered food accarding to claim1, wherein the
dough baki ng section conprises apluralityof baking regions capable of
baki ng the liquid dough, and 20wherein the spit is delivered to the dough
supply section after being successivel32dBfveyed to the plurality of baking

regions i mdhedqyoR Bakhige$6LtdQR Y Fohe 1698¥EY 361 NRAe produce& 8y m 8]
A production nethod for |layered food to be produced by 25 Ianlnatin%¥a
$ound

plurality Fmigiaddes am dtyafgpireea ofhapeed Aoy dfer PRt R &

an inner hQl @s tHeREQUHRE hAN: AR 9 160MPhe Priddiuct 16A34Piks ompel s Cagisi ng
i quid dough to adhere to an outer circunference of a sp

s
baki ngSstep of baKkeHght FHePP1¥Fegtdengien &aﬁlﬁllﬁﬂt%jél%éi&hgb waMeEFothd :

the spit; 8Guter cirduh@bPbR8e &€ Apiftgr M ng an outer shape of the baked
dough so that the outer shape of the baked dough conforns to an gutg& shape
Pn

of the spit by p&uighybakipgagechirR Kad P8Fipgr FRfgltautd darghy m

form ng sufacprkeantoughndrbend siapmiaf;, at least a part of the 35 outer
shape of the spit, against the baked dough in the shape of. the | hat

is formed ar oundFIVEYSHICE Meanseh o ¢MSGH IS e PRy Re FErPHERR 8“?§¥8§% red

f ood agcorghdg dro aeldaitRe8doube el tdhe&citibaast one kind of forming tool is

pressed agai nst the baked dough while changing. a directiop of. the baked
dough t hrough 5 30t&2F6PRS ktlgé hiferpyng ‘%ﬂ”@géf“éf?r‘ﬁjrfé% aaﬂﬂj.‘ng Supfacs

conforming to a shape of at least a part of an outer shape of the
spit: and

drive means for pressing the at least one kind of forming tool

15 against the baked dough in the shape of the layer that is formed

around the spit.

[Claim 2] A production device for layered food according to claim
1, further comprising rotation control means for rotating the spit,
20 wherein the at least onekindof forming tool is pressedagainst
the baked dough under a state in which the baked dough is directed
in a predetermined direction through rotation of the spit by a

predetermined angle.

25 [Claim 3] A production device for layered food according to claim
1, wherein the doughbaking section comprises awater storage container
for storing water, and is configured to evaporate and scatter the
water in the water storage container to the dough baking section

by using heat generated during baking.

30
[Claim 4] A production device for layered food according to claim
3, wherein the water storage container has an opened upper surface,
and is arranged at a position below the spit with the liquid dough
being baked.

35

[Claim 5] A production device for layered food according to claim



[Claim 101 A production nethod for |ayered food according to claim8,
wherein the formng step is perfornmed after the coating step and the baki ng
step are performed repeatedly a plurality of tinmes. 10 [Claim1l] A
production nethod for |ayered food accogding to claim8, wherein the baking
step conprises baking the liquid dough while evaporating and scattering

wat er stored in a water storage container by using heat generated during
baki ng. 13,[C aim 121 A production nethod for | ayered food according to

claim 11, wher el f g Waher astol ABHONLARTENASARL AAEned upper sur face,
and is arranged at a position belowthe spit wt _he_lqu|d_dou%h bei ng
baked. a dough tray for storing the liquid dough:; an
raising and lowering means for raising and lowering the
5 dough tray in an up-down direction, and
wherein the liguid dough is caused to adhere to the outer
circumference of the spit by raising the dough tray and rotating
the spit under a state in which the spit is soaked in the liquid
dough.
10
[Claim 6] A production device for layered food according to claim
1, further comprisingashutter for openingandclosingacommunication
passage between the dough supply section and the dough baking section,
wherein the shutter is made of a heat insulating material.
15
[Claim 7] A production device for layered food according to claim
1,
wherein the doughbaking section comprises apluralityof baking
regions capable of baking the liguid dough, and
20 wherein the spit is delivered to the dough supply section after
being successively conveyed to the plurality of baking regions in

the dough baking section by the conveyance means.

[Claim 8] A production method for layered food to be produced by
25 laminating a plurality of pieces of baked dough in a shape of a layer
so as to surround an inner hole, the production method comprising:
a coating step of causing liquid dough to adhere to an outer
circumference of a spit;
a baking step of baking the liquid dough to form the baked
30 dough around the spit; and
a forming step of forming an outer shape of the baked dough
so that the outer shape of the baked dough conforms to an outer shape
of the spit by pressing at least one kind of forming tool, including
a forming surface conforming to a shape of at least a part of the
35 outer shape of the spit, against the baked dough in the shape of

the layer that is formed around the spit.
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[Claim 9] A production method for layered food according to claim
8, wherein the at least one kind of forming tool is pressed against
the baked dough while changing a direction of the baked dough through

rotation of the spit by a predetermined angle.

[Claim 10] A production method for layered food according to claim
8, wherein the forming step is performed after the coating step and

the baking step are performed repeatedly a plurality of times.

[Claim 11] A production method for layered food according to claim
8, wherein the baking step comprises baking the liquid dough while
evaporating and scattering water stored in a water storage container

by using heat generated during baking.

[Claim 12] A production method for layered food according to claim
11, wherein the water storage container has an opened upper surface,

and is arranged at a position below the spit with the liguid dough

being baked.



