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Dispensing selected quantities of

flour, water and optionally one or

more additives into a container of
a mixing assembly
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Mixing the selected quantities
dispensed into the container to
produce a pasta dough
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Dispensing the pasta dough into
an inlet end of an extrusion
assembly via a mixing outlet of the

container
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Axially rotating a least one
conveyor screw of the extrusion
assembly to extrude the pasta
dough into a pasta product

Figure 4
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Inputting a desired pasta product
to be produced via the user
interface
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Controller
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Dispensing selected volumes of
flour, water, and optionally one or
more additives into a mixing
portion of the container of the

device N
530

Axially rotating the at least one
conveyor screw of the mixing and
extrusion assembly to mix the
selected volumes dispensed into
the mixing portion to produce a
pasta dough and extrude the pasta
dough through the extrusion
portion to form the desired pasta
product

Figure 5



