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Description

[0001] The productive cycle of pizzas in pizzerias is
made up of a sequence of phases.

[0002] The operations begin with the extraction of
balls of dough that are purchased from the market and
kept in a refrigerator or, alternatively, that are extracted
a few hours before using from appropriate containers in
which they were positioned by the pizza chef who made
them during the day.

[0003] Inaccordance with the season, the dough balls
extracted from the refrigerator initially undergo a thermal
shock, which creates a layer of condensation water over
them.

[0004] Recently made dough balls that are not cooled
in the refrigerator are generally softer because this film
of condensation does not appear.

[0005] In both cases the pizza chef extracts the se-
lected dough balls of the programmed weight and, after
covering them with flour, begins extending them in order
to obtain thinner disks.

[0006] The number of disks that the worktop holds de-
pends on the size of the worktop and on the receiving
capacity of the oven.

[0007] A period of time that must not exceed the dry-
ing time of the first disk passes between making the first
and the last disk. The longer the disk remains on the
surface, the more difficult it is to remove, because a
glue-like bond is created between the disk and the work-
top.

[0008] Different ingredients which characterise the
pizza are distributed over the surface of these disks
(these ingredients change according to the requests of
the consumer).

[0009] Pizzas with an uncooked dough disk made in
this manner are removed from the worktop using a shov-
el and are placed in the oven for cooking. They are kept
inside the oven for the time necessary to cook the
dough, and after extraction they are ready to be served
to the purchaser.

[0010] Some of the problems that the pizza chef cur-
rently faces in this operative cycle, and in particular re-
garding the extraction of the dough from the refrigerator,
are listed below.

[0011] Current worktops are made of wood or granite.
[0012] As the balls of dough are extracted from the
refrigerator and come into contact with the external en-
vironment, a film of condensate water appears.

[0013] If working on a wooden surface, the following
ocCurs:

[0014] During the dough spreading phase the con-
densate water which has formed on the external surface
of the ball, and also the water contained in the dough
itself, tend to wet the worktop.

[0015] The pizza chef therefore dusts the worktop
with flour in order to neutralise this water.

[0016] Asaresult, the base of the obtained disk is cov-
ered by an excessive layer of dry dough which is un-
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pleasant for the consumer. In addition, a part of this layer
detaches itself during cooking and remains on the cook-
ing surface of the oven.
[0017] These residues accumulate after a few batch-
es, lowering the thermal return because of reduced ther-
mal transmission.
[0018] These crusts must then be removed from the
cooking surface of the oven, which damages the oven
itself and also lowers productive return because of the
time needed to clean.
[0019] All these inconveniences mean notable eco-
nomic damage.
[0020] Other inconveniences connected with the use
of a wooden worktop are determined by the difficulty in
cleaning this type of surface, which causes detrimental
effects from a hygiene-health point of view.
[0021] Ifworking on a granite surface the following oc-
curs:

while extending the dough ball, the condensate
water that has formed on the outside of the ball, as well
as the water contained in the dough itself, tend to wet
the worktop.
[0022] The pizza chef must also in this case dust the
worktop with dry flour in order to neutralise the afore-
mentioned water.
[0023] Asaresult, the base of the obtained disk is cov-
ered by an excessive layer of dry dough (unleavened)
which is unpleasant for the consumer. In addition, part
of this layer detaches itself during cooking and remains
on the cooking surface of the oven.
[0024] Even in this case these residues accumulate
after a few batches, again lowering thermal return be-
cause of reduced thermal transmission.
[0025] These crusts must then be removed from the
cooking surface of the oven, which damages the oven
itself and also lowers productive return because of the
time needed to clean.
[0026] Allthese inconveniences resultin notable eco-
nomic damage.
[0027] Another inconvenience is that granite has a
greater thermal conductivity than wood therefore the
condensation phenomenon is accentuated, which in-
creases adhesion when a ball is placed directly onto the
granite surface. In addition, the surface is not continu-
ous but contains multiple small pores and flaws of a den-
dritic type, which make cleaning difficult. This causes
detrimental effects from a hygiene-health point of view.
[0028] Itis difficult to extend a dough ball on a normal,
shiny glass surface, because the ball tends to stick when
its humidity penetrates. If flour is sprinkled abundantly
over the worktop to stop this, the flour thickens the base
of dry dough (unleavened), which is rather unpleasant
for the consumer.
[0029] In addition, a part of this layer detaches itself
during cooking and remains on the oven base, which
causes subsequent cleaning problems because the ov-
en cannot maintain its original thermal transmission,
and it is obvious that the work of the pizza chef slows.
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[0030] Aglasssheetwith asanded surface was there-
fore tested in order to avoid the inconveniences con-
nected with the shiny surface of an untreated glass
worktop. Instead of obtaining improvements, however,
even more serious problems were found.

[0031] The surface, which had been sculpted by abra-
sive lapilli, presented a high level of superficial rough-
ness that was very irregular.

[0032] Extending the dough resulted as being difficult
and the disks broke during the final thinning phase be-
cause of the resulting grip.

[0033] The surface could not be cleaned in a satisfac-
tory manner between one cycle and another while work-
ing, nor when working was completed.

[0034] Inthis case, the productivity that the pizza chef
must achieve is not obtained, therefore the rhythm of
delivery to the waiting clients slows and the normal client
turnover reduces as a consequence.

[0035] The ideal solution for all the aforementioned
inconveniences that occur with the different types of
worktop is obtained using a worktop of tempered glass,
the surface of which has undergone an acid and subse-
quent frosting treatment.

[0036] The surface no longer presents the character-
istic shine of normal glass but a smooth, opaque sur-
face.

[0037] The surface is regular, without the character-
istic roughness of glass that has undergone sand treat-
ment.

[0038] Frosting the glass worktop stops the dough
from sticking to the surface and also stops the problem
of friction.

[0039] This means that less flour can be used, which
in turn means that less flour is deposited inside the oven
during cooking and this gives a double result. Firstly, the
surface on which the disk cooks is cooled (caused by
the accumulation of flour which acts as a thermal insu-
lator) in a limited manner, and secondly, the mainte-
nance that needs to be carried out on the oven being
used reduces notably.

[0040] Oven brushing and cleaning are, indeed, di-
rectly connected to the accumulation of flour.

[0041] Another advantage of the frosted glass work-
top is that the dough can stay longer in contact with the
frosted surface before it begins sticking, because of sur-
face impermeability.

[0042] The result of this advantage is verified by the
increase in the hourly production caused by the possi-
bility of increasing the number of pizzas to be baked and
the reduction of the rejects (pizzas that break because
difficult or impossible to detach normally from the work-
top).

[0043] To prevent the glass from chipping, and to
avoid chips from being included in the dough that is be-
ing worked, the worktop is tempered before being bev-
elled and before rounding the corners.

[0044] Itis well known that when tempered glass un-
dergoes knocks or strong vibrations it does not release
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chips, and its possible yielding is shown by well defined
signs. Any fragmentation and crushing arising from
these signs create innocuous grains.

[0045] To clarify what has been expressed previously,
the diagram tables (enclosed) should be examined.

Fig. 1 shows a worktop for pizza chefs positioned
above a bench equipped with drawers and a section
for personal objects. The two shelves at the rear are
kept cool by a refrigerator group.

Fig. 2 shows a schematic, much enlarged drawing
of a reduced portion of a wooden worktop, and fig.
2' shows a section of the portion of wooden surface
shown in fig. 1 which highlights the surface flow of
the worktop.

Fig. 3 shows a schematic, much enlarged drawing
of a reduced portion of a granite worktop, and fig.
3' shows a section of the portion of granite surface
shown in fig. 3 which highlights the surface flow of
the worktop.

Fig. 4 shows a schematic, much enlarged drawing
of a reduced portion of a glass worktop with sanded
surface, and fig. 4' shows a section of the portion of
sanded glass surface shown in fig. 4 which high-
lights the surface flow of the worktop.

Fig. 5 shows a schematic, much enlarged drawing
of a reduced portion of a glass worktop with a sur-
face that has been frosted before acid treatment,
and fig. 5' shows a section of the portion of same
glass surface shown in fig. 5 which highlights the
surface flow of the worktop.

[0046] It can be seen in fig. 1 that the pizza chef has
a suitable bench (1), the worktop (2) of which in the case
of this patent is made up of a thick sheet of tempered
glass, the surface of which has been frosted before acid
treatment.

[0047] Whenever necessary, the pizza chef extracts
a batch of balls (not shown in the diagram) from a re-
frigerator or from a previously prepared store and places
them on the rear section which is kept cool by a cooling
source.

[0048] Inthe diagram, this rear section is represented
with shelving but is usually made with underlying con-
tainers into which the food that is to be placed on the
already extended pizza is inserted from above.

[0049] As this bench is to be used for working, it is
equipped with drawers (3) to hold any equipment that
may be necessary and a cupboard (4) with door, suitable
for containing cleaning items (cloths, detergents, etc.).
[0050] The discontinuity of the surface of the wooden
worktop (8) can be clearly seen in fig. 2, which shows a
small enlarged section of same.

[0051] Itis known thatwood is characterised by a mix-
ture of hard and soft fibres. The fibre structure can also
be seen in the corresponding section of fig. 2' and the
run of the worktop surface (10) is neither smooth nor
continuous.
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[0052] Wood initselfis a warm material, butis inclined
to absorb any water it comes into contact with.

[0053] The discontinuity of the surface of the granite
worktop (11) can be seen in fig. 3, which shows a small
enlarged section of same.

[0054] Granite, in fact, is a matrix surrounded by hard
granules. The matrix is softer than the granules and
presents pitted, dendritic discontinuities.

[0055] The run of the worktop surface (13) is shown
in fig. 3', and it can be seen that the phenomenon of
material constitution regarding the matrix and the hard
granulesis true eveninternally (12). Granite is a material
with small pores that are positioned in particular around
the granules, therefore water can penetrate more easily
because of capillarity.

[0056] From fig. 4, which represents (enlarged) a
small portion of the glass with sanded surface worktop
(14), a diffusion of upward projecting bumps can be
seen, therefore the surface (16) as schematised in the
section of fig. 4' results as having indents and as being
uneven.

[0057] Internally (15), the homogeneous and compact
structure that is characteristic of glass is maintained.
[0058] Fromfig. 5 whichrepresents (enlarged)asmall
portion of the glass with frosted surface worktop (16), it
can be seen that the surface does not have interrup-
tions. An examination of the section of fig. 5' shows that
the surface is slightly aggressive at a molecular level,
while maintaining its original flat profile almost un-
changed.

[0059] Internally (15), the material maintains the ho-
mogeneous, compact structure that is characteristic of
glass.

[0060] Itshould be noted that the worktop for pizzerias
is also ideal for working dough that can be sweetened
in order to obtain pastries.

[0061] In other words, different dough mixtures can
be used to obtain sweet pastry disks in the same manner
as dough balls can be used to make thin savoury disks.
[0062] As already demonstrated, the glass worktop
described in this patent has been frosted before acid
treatment and thanks to its special surface (which lets
the dough slide) it is ideal in all cases where the dough
(for pizzas, cakes, bread, etc.) tends to stick and the
chef is forced to use methods for avoiding this, such as
flour or oil.

[0063] The patent can also be favourably applied to
other food sectors because the surface is easy to clean
and any damage (chips, etc. which are difficult to see
and clean), arising also from dirt and microbes nestling
inside interstices, can be verified easily.

[0064] When applied to other sectors similar to the
non-limiting example given, the patented surface has
another advantage, namely the consistency of the ma-
terial used. This material is almost impermeable to the
water contained in the dough, therefore same water or
other liquids do not penetrate the compact matrix of the
glass.
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[0065] In addition, the size or frosting degree of the
surface can be varied according to the needs of the
dough or other food that is worked upon it, favouring slid-
ing either with or without lubrication (e.g. flour, oil, etc.)
and without compromising total cleanliness.

[0066] The patent covers any improvements that per-
sons who are experts in the field may make using the
claims deriving from this invention.

Claims

1. Worktop for pizzerias characterised by the fact
that the surface on which the pizza chef handles the
dough to obtain thin disks for pizzas is made of
glass. Same glass surface has been frosted after
acid treatment in order to cause uniformly distribut-
ed small pores without compromising the original
levelling.

2. The worktop for pizzerias of claim 1) characterised
by the fact that the frosted glass surface is temper-
ed, in order to support the pressure stress imposed
by the pizza chef while working.

3. The worktop for pizzerias of claim 2) characterised
by the fact that the corners of the perimeter are bev-
elled and/or rounded in order to exclude indenta-
tions that in normal glass would be a trigger for
breakage.

4. The worktop for pizzerias of claim 1) characterised
by the fact that the surface is non-stick during work-
ing to obtain pastries for food consumption, as are
pizzas.

5. The worktop for pizzerias of claim 1) characterised
by the fact that the surface results as being basical-
ly without friction while the dough is being expanded
by the pizza chef during the dough manipulation
phase.

6. Worktop for food businesses made of glass, the
worktop of which is frosted, possibly obtained from
previous acid treatment, which causes evenly dis-
tributed small pores without compromising the orig-
inal levelling.

7. Worktop for food businesses of claim 6) character-
ised by the fact that the frosting is carried out to
obtain small pores that are suitable for the product
being used, which permits the product or similar to
slide easily over the surface while being worked.
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