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Description
Technical Field

[0001] The inventions relate to a method and an ap-
paratus for cutting flattened food dough into an elongated
shape (a long shape), such as a continuous and string-
like, belt-like, or rod-like shape. Particularly, they relate
to a method and an apparatus for cutting the flattened
food dough into a continuous and elongated shape, for
example by cutting the flattened food dough in a zig-zag
manner in a lateral direction.

Background of the Inventions

[0002] Conventionally, when a small piece of food
dough having a desired weight is produced from a big
lump of food dough, such as bread dough, for example,
the lump of the food dough is formed into a belt-like
shape, then, the belt-like shaped food dough is cut into
pieces having a desired weight (see Patent Documents
1 and 2).

[0003]

Patent Document 1: Japanese Patent Laid-open
Publication No. 2001-95468

Patent Document 2: International Publication
No. WO02/080683 A2

Summary of the Inventions

[0004] The invention disclosed in Patent Document 1
has a configuration that has a hopper to load a big lump
of bread dough, etc., and a cutting apparatus disposed
at a rectangular and elongated opening positioned at the
bottom of the hopper. In this configuration, elongated
pieces of food dough having a predetermined length and
an approximately constant size cut by the cutting appa-
ratus fall on a transfer conveyer movable with respect to
a longitudinal direction of the opening. Then, by laying a
distal end of an elongated piece of the food dough that
is being cut on a proximal end of the preceding one that
is being conveyed on the transfer conveyer, long and
continuous food dough is formed.

[0005] The cutting apparatus in the configuration ex-
plained in the above paragraph is so-called "a star-
shaped cutter." It has a pair of rotating shafts that have
a plurality of plate-like cutting blades and rotate in the
opposite direction against one another. Thus, it can con-
tinuously cut the big lump of the food dough into the elon-
gated pieces of the food dough, each of which having a
constant length and a desired weight.

[0006] The invention disclosed in Patent Document 2
has a configuration that has a star-shaped cutter, which
is positioned at an opening of a hopper and cuts food
dough descending from within the hopper. The star-
shaped cutter includes a first blade, which has a cutout
part at one lateral end, and a second blade, which has a
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cutout part at the other lateral end, and wherein the first
and the second blade are alternately positioned. Thus,
when the food dough is cut by rotating the star-shaped
cutter, afirst condition, in which one end of the food dough
remains connected to the food dough in the hopper are
connected together, and a second condition, in which the
other end of the food dough remains connected to the
food dough in the hopper, appear alternately. Namely,
the food dough, which gradually descends from within
the hopper, is cut and formed into an elongated and con-
tinuous shape.

[0007] Namely, in the conventional invention for form-
ing food dough having an elongated and continuous
shape by cutting the food dough by means of the star-
shaped cutter, when the food dough is cut by the star-
shaped cutter, the food dough is stressed not only in the
process thatitreaches at the star-shaped cutter, butalso
at the moment when it is cut by the star-shaped cutter.
[0008] JP 2007 189 955 A refers to a method and an
apparatus for massively producing a sword-slid noodle.
The method for producing the sword-slid noodle com-
prises conveying a flat noodle strip with a conveyer, mov-
ing a cutter in a direction approximately vertical to the
conveyance direction of the noodle strip and in adirection
approximately vertical to the thickness direction of the
noodle stripe to cut out a conveyed displaced portion at
the conveyance end of the noodle strip with the cutter.
[0009] The presentinventions address the aforemen-
tioned problems. The purpose of the present inventions
is to provide a method and an apparatus for forming food
dough having a continuous and elongated shape by cut-
ting the flattened food dough, without compressing the
whole of the food dough and without adding stress to the
food dough.

[0010] To solve the aforementioned problems, the
present inventions have the following technical features:
a method for cutting flattened food dough into a long and
continuous shape, comprising:

(a) a process for cutting the flattened food dough by
moving a cutter relative to the food dough from one
lateral end to the other lateral end of the food dough,
and a process for discontinuing the cutting process
by lifting up the cutter from the food dough so that
an uncut part is left near the other lateral end;

(b) a process for cutting the flattened food dough
from the other lateral end to the one lateral end of
the food dough after moving the cutter relative to the
food dough along the direction perpendicular to the
direction to cut the food dough, and a process for
discontinuing the cutting process by lifting up the cut-
ter from the food dough so that an uncut part is left
near the one lateral end;

(c) a process for moving the cutter relative to the
food dough along the direction perpendicular to the
direction to cut the food dough; and

(d) processes for repeating the processes (a) to (c).
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[0011] Further, the present inventions have the follow-
ing technical features:

an apparatus for cutting flattened food dough into a long
and continuous shape, comprising:

a cutter being able to reciprocate horizontally be-
tween one lateral end and the other lateral end of
the food dough and up and down vertically, relative
to the food dough; and

a means for carrying the food dough in a direction
perpendicular to the direction of the reciprocating
motion of the cutter, in an intermittent manner and
relative to the food dough.

[0012] Further, the present inventions have the follow-
ing technical features:

an apparatus for cutting flattened food dough into a long
and continuous shape, comprising:

a conveyer belt for conveying the flattened food
dough in one direction;

a cutter being able to reciprocate in a direction per-
pendicular to the direction of the motion of the con-
veyer belt, and up and down, near the end of the
conveyer belt; and

a control device for controlling the motions of the
conveyer belt and the cutter.

[0013] Further, the present inventions have the follow-
ing technical features:

the apparatus for cutting the food dough explained
in the above paragraph, wherein the cutter is dis-
posed at a slider, which can reciprocate in a direction
perpendicular to the direction of the motion of the
conveyer belt, so as to be able to up and down; and
the apparatus, further comprising:

a means for detecting a lateral end of the food dough
before the cutter reaches the lateral end.

[0014] Further, the present inventions have the follow-
ing technical features: the apparatus for cutting the food
dough explained in the above paragraphs, further com-
prising:

a transfer conveyer for transferring long-shaped food
dough in a direction perpendicular to the direction of the
movement of the conveyer belt, wherein the long-shaped
food dough is cut from the food dough near the end of
the conveyer belt and is fallen onto the transfer conveyer
due to its weight.

[0015] Further, the presentinventions have the follow-
ing technical features:

the apparatus for cutting the food dough explained in the
above paragraph, wherein the speed of the cutter in the
forward direction corresponds to the speed of the transfer
conveyer, and wherein the speed of the cutter in the back-
ward direction is faster than that in the forward direction.
[0016] Further, the presentinventions have the follow-

10

15

20

25

30

35

40

45

50

55

ing technical features:

the apparatus for cutting the food dough explained in the
above paragraphs, further comprising:

a means for detecting a proximal end of the food dough
being conveyed by the conveyer belt, wherein the control
device includes a calculating means for adjusting a width
of the food dough being cut by the cutter by determining
anumber of cuttings of the food dough based on the data
detected by the means for detecting the proximal end so
that the final process for cutting the food dough is com-
pleted by moving the cutter in the forward direction.
[0017] Further, the presentinventions have the follow-
ing technical features:

the apparatus for cutting the food dough explained in the
above paragraphs, further comprising:

a means for detecting a turned edge of the long-shaped
food dough, which is cut by the cutter.

[0018] Further, the presentinventions have the follow-
ing technical features: the apparatus for cutting the food
dough explained in the above paragraph, further com-
prising:

a transfer conveyer for transferring the long-shaped food
dough, which is cut from the food dough near the end of
the conveyer belt and is fallen onto the transfer conveyer
due to its weight.

Effects of the Inventions

[0019] According to the present inventions, when the
flattened food dough is cut into a continuous and long
shape, it can be cut without compressing the whole of
the food dough and without adding stress to the food
dough.

Brief Description of the Drawings
[0020]

Fig.1 is an explanatory drawing to conceptually and
schematically explain a method for cutting food
dough by an apparatus for cutting the food dough,
which is an embodiment of the present inventions.
Fig. 2 is a functional block diagram of a control de-
vice.

Fig. 3 is an explanatory drawing to explain each of
cutting processes terminates by moving a cutter to
one lateral end of food dough.

Fig. 4 is an explanatory side view of the apparatus
for cutting the food dough to conceptually and sche-
matically show a whole constitution of the apparatus.
Fig. 5 is an explanatory elevational view of the ap-
paratus for cutting the food dough to conceptually
and schematically show the whole constitution of the
apparatus.

Fig. 6 is an explanatory plan view to conceptually
and schematically show a constitution of anotherem-
bodiment of the apparatus for cutting the food dough
in which a moving direction of a transfer conveyer is
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changed.

Fig. 7 shows variations of cross-sectional shapes of
blades for a rotary cutter.

Fig. 8 shows a plan view of an apparatus for cutting
food dough not according to the present inventions.
Fig. 9 shows an elevational view of an apparatus for
cutting food dough of a second embodiment of the
present inventions.

Fig. 10 shows a plan and an elevational view, of an
apparatus for cutting food dough of another variation
of the third embodiment.

Preferred Embodiments of the Inventions

[0021] Below, based on the drawings, a constitution of
an apparatus for cutting food dough of a firstembodiment
of the present inventions is explained. To facilitate un-
derstanding of these inventions, first, functions of main
components and a method for cutting food dough are
explained.

[0022] Fig.1 is a set of explanatory drawings to con-
ceptually and schematically explain processes for cutting
food dough by an apparatus for cutting the food dough,
which is a first embodiment of the present inventions. In
each of drawings [A]~[F] of Fig. 1, (a) is an explanatory
plan view to conceptually and schematically shows a
state of the apparatus during a cutting process, and (b)
is an explanatory elevational view to conceptually and
schematically shows a state of the apparatus during a
cutting process.

[0023] As conceptually and schematically shown in
Fig. 1, the apparatus 1 for cutting the food dough of the
first embodiment of the present inventions has a convey-
er belt 5 for conveying the food dough 3 in the front-back
direction (the direction indicated by an arrow "A" along a
Y axis). The food dough 3 has a flattened shape, and is
directly and horizontally disposed on the conveyer belt 5.
[0024] At the near end of the conveyer belt 5, a cutter
7, which is used to cut the food dough 3 in the lateral
direction (the direction along an X axis), is disposed so
as to freely reciprocate in the lateral direction and freely
move up and down in the vertical direction (the direction
along a Z axis). The apparatus 1 further has photo sen-
sors 9A and 9B, as means for detecting a lateral end of
the food dough before the cutter reaches the lateral end,
to detect both lateral ends of the food dough 3 when the
cutter 7 cut the food dough 3 by moving in the lateral
direction. In case of the means for detecting the lateral
end that is configured so as to revolve the photo sensor
in the horizontal plane, only one sensor may be posi-
tioned anteriorly in the direction of movement of the cutter
7.

[0025] A transfer belt 11 is disposed under the distal
end of the conveyer belt 5. The transfer belt 11 carries
the food dough 4 that is cut by the cutter 7 and has a long
shape (long-shaped food dough), such as a continuous
and string-like, belt-like, or rod-like shape, toward the
next step to process weighing and cutting it. In this em-
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bodiment, the transfer belt 11 extends in the direction
along the lateral direction of the conveyer belt 5, which
is perpendicular to the direction of the movement of the
conveyer belt 5 (indicated by the arrow "A"). The transfer
belt 11 carries the long-shaped food dough 3A in the
direction indicated by an arrow "B."

[0026] Movements for carrying the food dough by the
conveyer belt 5 and the transfer belt 11 are driven by a
servomotor (not shown in Fig. 1), for example. Thus, the
movements of the conveyer belt 5 and the transfer belt
11 can be freely controlled by a control device 13, such
as a computer. The cutter 7 moves in the lateral direction
by a driving mechanism (not shown in Fig. 1), such as
an endless belt that can rotate forward and backward, a
ball-screw mechanism, and a fluid pressure actuated cyl-
inder. Further, the cutter 7 moves vertically by an actuator
(not shown in Fig. 1), such as a fluid pressure actuated
cylinder. The movements of the cutter 7 in the vertical
and lateral direction are controlled by the control device
13.

[0027] In the apparatus having the constitution ex-
plained in the above paragraphs, the food dough 3 is
disposed on the conveyer belt 5, and the conveyer belt
5 is driven under the control of the control device 13.
Then, when the food dough 3 is carried forward in the
direction along the Y axis (indicated by the arrow "A"), a
means (a photo sensor) 15 for detecting the distal end
of the food dough 3, which is disposed at the predeter-
mined position that is located at slightly upstream side
of the distal end of the conveyer belt 5, detects the distal
end of the food dough 3. When the photo sensor 15 de-
tects the distal end of the food dough 3, the food dough
3 is further carried forward for a predetermined distance
corresponding to a cut width W of the food dough to be
cut, and then the conveyer belt 5 is stopped.

[0028] Namely, as explained in the above paragraph,
when the photo sensor 15 detects the distal end of the
food dough 3, the distance to be carried forward is cal-
culated by a calculating means 17 (see Fig. 2) included
in the control device 13, based on the relationship be-
tween the position of the cutter 7 and the position of the
photo sensor 15 in the direction of the movement of the
food dough 3, and the predetermined cut width W of the
food dough to be cut. Then, based on the results of the
calculation by the calculating means 17, a rotation of a
Y-axis motor 19, which drives the conveyer belt 5, is con-
trolled. When the distal end of the food dough 3 is carried
forward for the distance corresponding to the cut width
W from the position for cutting the food dough, the Y-axis
motor 19 is stopped.

[0029] As explained inthe above paragraph, when the
distal end of the food dough 3 is carried forward for the
distance corresponding to the cut width W from the po-
sition for cutting the food dough, the cutter 7, which is
positioned at the predetermined location in the lateral
direction, is lowered to the position for cutting, and then
the distal end of the food dough 3 is cut by moving the
cutter 7 in the lateral direction. Since the position for cut-
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ting the food dough 3 is located near the distal end of the
conveyer belt 5, the long-shaped food dough 4A that is
continuously cut from the food dough 3 in the lateral di-
rection falls onto the transfer belt 11 due to its weight.
The transfer belt 11 carries the long-shaped food dough
4A in the lateral direction (indicated by the arrow "B")
perpendicular to the direction of the movement of the
conveyer belt 5.

[0030] Asshownin Fig. 1(A), when the direction of cut-
ting the food dough 3 by the cutter 7 corresponds to the
direction of the movement of the transfer belt 11, which
is defined as "cutting in a forward direction," a velocity of
the movement of the cutter 7 (a velocity of cutting) is
appropriate level corresponding to the velocity of the
movement of the transfer belt 11, such as at about half
of the velocity of the movement of the transfer belt 11.
Thus, when the long-shaped food dough 4A is fallen onto
the transfer belt 11 due to its weight, it does not loop back
on itself.

[0031] As explained in the above paragraphs, when
the food dough 3 is cut by moving the cutter 7 in the
direction indicated by the arrow "B" (cutting in the forward
direction), when the photo sensor 9A, which is positioned
anteriorly in the direction of the movement of the cutter
7, detects the right lateral end of the food dough 3, the
cutter 7 is lifted up at the predetermined position apart
from the right lateral end of the food dough under the
control of the control device 13. Then the cutter 7 is
moved to the position located outside the right lateral end
of the food dough 3 so that an uncut part is left near the
right lateral end. Namely, the food dough 3 and the long-
shaped food dough 4A remain connected each other at
the uncut part 3B near the right lateral end of the food
dough 3.

[0032] As explained in the above paragraph, when the
cutter 7 is moved to the position located outside the right
lateral end of the food dough 3, the conveyer belt 5 is
driven again, and stopped after the food dough 3 is car-
ried forward for the distance corresponding to the cut
width W. Then, the cutter 7 is lowered, and the following
long-shaped food dough 4AA is cut off from the food
dough, wherein the following long-shaped food dough
4AA remains connected with the preceding long-shaped
food dough 4A at the uncut part (namely, they are not
completely separated from each other) by moving the
cutter 7 to the left direction, i.e., in the reverse direction
indicated by the arrow "B" ("in the backward direction").
In this process, the moving direction of the cutter 7 and
that of the transfer belt 11 are opposite to each other.
Thus, when the long-shaped food dough 4AA, which is
cut and partly separated from the food dough 3, is fallen
onto the transfer belt 11 due to its weight, it does not loop
back on itself. Thus, when the direction of the movement
of the cutter 7 for cutting the food dough 3 is opposite to
the direction of the movement of the transfer belt 11 ("cut-
ting in the backward direction"), the transfer belt 11 is
driven under the control of the control device 13 so that
the velocity of the movement of the transfer belt 11 is
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faster than that of the cutter 7.

[0033] When the cutter 7 comes close to the left lateral
end of the food dough 3, and when the photo sensor 9A,
which is positioned anteriorly in the direction of the move-
ment of the cutter 7, detects the right lateral end of the
food dough 3, the cutter 7 is lifted up so as to leave an
uncut part 3C, as the same way in cutting in the forward
direction. Then, after the cutter 7 is moved to the position
located outside the left lateral end of the food dough 3,
and the food dough 3 is carried forward for the distance
corresponding to the cut width W, the food dough 3 is
again cut by moving the cutter 7 in the right direction.
[0034] Fromthe explanationsinthe above paragraphs,
it can be understood that:

By repeating that the flattened food dough 3 disposed on
the conveyer belt 5 is carried forward for the distance
corresponding to the cut width W, and by cutting the food
dough 3 alternately in the left and right directions by the
cutter 7 with the uncut parts being remained at the near
left and right lateral ends of the food dough 3, the con-
tinuous and long-shaped food dough 4 can be cut out
from the flattened food dough 3.

[0035] In the apparatus 1 for cutting the flattened food
dough of the first embodiment of the present inventions,
since the long-shaped food dough 4 cut out from the food
dough 3 is fallen onto the transfer belt 11 from the distal
end of the conveyer belt 5 due to its weight, and since
the transfer belt 11 moves only in one direction (indicated
by the arrow "B"), the movements of the conveyer belt 5
and the cutter 7 are controlled so that a final cut point of
the food dough 3 is positioned at the right lateral end of
the food dough 3, namely, so that the final cut point is
positioned at the downstream side in the direction of the
movement of the transfer belt 11.

[0036] A means (a photo sensor) 21 for detecting a
proximal end of the food dough 3 is disposed at the side
of the conveyer belt 5 and at a predetermined position
that is located at the back (the upstream of the conveyer
belt 5) of the means 15 for detecting the distal end of the
food dough 3. The photo sensor 21 detects the food
dough 3 that is carried by the conveyer belt 5. As ex-
plained in the above paragraphs, the food dough 3 is cut
into the continuous and long-shaped food dough 4 by the
cutter 7, and is carried by the conveyer belt 5, while the
cutting operations are repeated. Then, when the photo
sensor 21 detects the proximal end of the food dough 3,
the calculating means 17 calculates a number of cutting
by the cutter 7 and a new cut width WA, for the remaining
food dough 3.

[0037] Fig. 3 shows the condition that the food dough
3 is temporarily stopped at the position where the food
dough 3 is carried forward for the distance corresponding
to the cut width W from the position where the food dough
3 was previously cut, after detecting the proximal end of
the food dough 3 by the photo sensor 21.

[0038] The length between the position 7C for cutting
the food dough 3 and the proximal end of it is defined as
(L-L1), wherein the distance between the position 7C for
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cutting by the cutter 7 and the photo sensor 21 is L, and
wherein the distance between the photo sensor 21 and
the proximal end ofthe food dough 3is L1. The calculating
means 17 calculates the distance L1, wherein L1 is the
distance that the food dough 3 is further carried from the
position when the photo sensor 21 detects the proximal
end of the food dough 3, based on the information of the
distance that the food dough 3 is conveyed from the time
when the food dough 3 was previously cut to when the
photo sensor 21 detects the proximal end of the food
dough 3.

[0039] The length (L-L1) between the position 7C for
cutting the food dough 3 and the proximal end of it, that
is a remaining length, is calculated by a calculating
means 23 to calculate the remaining length based on the
length L and L1. The length L1 may be determined by
measuring a distance that the food dough 3 is carried
from the position when the photo sensor 21 detects the
proximal end of the food dough 3 to the position when
the movement of the food dough 3 is stopped.

[0040] However, productivity is improved by calculat-
ing the length L1 when the photo sensor 21 detects the
proximal end of the food dough 3.

[0041] Then, a calculating means 25 calculates (L-
L1)/W, based on the length (L-L1) and the cut width W,
and then the number N (integer number) of cutting the
rest of the food dough 3 is determined. Then, based on
the results of the above calculation and information re-
lating to the present position of the cutter 7, it is calculated
at which lateral end of the food dough 3 the cutter 7 is to
complete the cutting process, when the final cutting proc-
ess to cut the food dough 3 is terminated. Further, the
final cut width R of the food dough 3 that includes the
proximal end is calculated.

[0042] Below, the method for calculating the new cut
width WA is explained, in the case where it is calculated
that the final cutting process to cut the food dough 3 is
terminated when the cutter 7 completes the cutting proc-
ess near the right lateral end of the food dough 3 after
the cutter 7 cuts the food dough 3 in the direction indicated
by the arrow "B" (in the forward direction). Since the final
cut width R of the food dough 3 is narrower than the cut
width W, the final cut width R may become extremely
narrow as compared to the cut width W. In this case,
pieces having predetermined weight cut from the long-
shaped food dough 4 have a narrow shape, and this is
not preferable in the following process, such as a process
for rounding the pieces of the food dough.

[0043] Thus, to preventthe final cut width R from being
extremely narrower than the predetermined cut width W,
the calculating means 17 determines the new cut width
WA as follows:

If the final cut width R becomes wider than one-half of
the cut width W, it is determined that the new cut width
WA is equal to the cut width W, and if the final cut width
R becomes narrower than one-half of the cut width W,
the calculating means 17 calculates the new cut width
WA based on the equation, WA=(L-L1)/(N+1), wherein
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the (L-L1) is the remaining length of the food dough 3.
The threshold value, one-half of the cut width W, is just
an example. The threshold value, a ratio of (the final cut
width R)/(the cut width W), may be set as 70%, for ex-
ample.

[0044] If the final cutting process to cut the food dough
3 is terminated when the cutter 7 completes the cutting
process near the left lateral end of the food dough 3 after
the cutter 7 cuts the food dough 3 in the reverse direction
indicated by the arrow "B" (in the backward direction), a
new cut width WA is calculated as follows: First, the set-
ting of the number of cutting is changed so that one (1)
is added to or subtracted from, the number N of cutting
the rest of the food dough 3, and next, the new cut width
WA is calculated based on the newly-set number of cut-
ting the food dough 3.

[0045] At this time, for example, if the final cut width R
of the food dough 3 becomes wider than one-half of the
cut width W, one (1) is added to the number N of cutting
the rest of the food dough 3, and the calculating means
17 calculates the new cut width WA based on the equa-
tion, WA=(L-L1)/(N+2), wherein the (L-L1) is the remain-
ing length of the food dough 3 and the (N+1) is the newly-
set number of cutting the food dough 3.

[0046] Further, if the final cut width R of the food dough
becomes narrower than one-half of the cut width W, one
(1) is subtracted from the number N of cutting the rest of
the food dough 3, and the calculating means 17 calcu-
lates the new cut width WA based on the equation,
WA=(L-L1)/(N), wherein the (L-L1) is the remaining
length of the food dough 3 and the (N-1) is the newly-set
number of cutting the food dough 3.

[0047] Inthisway, the food dough 3 having the remain-
ing length (L-L1) is cut into the long-shaped food dough
4 having the new cut width WA. Then, the apparatus 1
may be controlled so that the final cutting process to cut
the food dough 3 is terminated when the cutter 7 cuts it
in the direction indicated by the arrow "B" (in the forward
direction), and completes the cutting process near the
right lateral end of the food dough 3.

[0048] Thus, atthe end of the processes for cutting the
food dough 3, when the thin and long-shaped part of the
food dough 3 that is placed on the distal end of the con-
veyer belt 5 is fallen onto the transfer belt 11, it does not
loop back on the preceding long-shaped food dough 4
on the transfer belt 11.

[0049] Next, the whole constitution of the apparatus 1
for cutting the food dough of the first embodiment of the
present inventions is explained.

[0050] As itis conceptually and schematically shown
in Fig. 4, the apparatus 1 for cutting the food dough of
the first embodiment of these inventions has a frame 29
like a box having casters 27. A conveyer frame 31 being
attached to an axis 33 is disposed at the back side (the
left side in Fig. 4) of the frame 29, and can rotate about
the axis 33. In particular, right and left conveyer brackets
35L and 35R (see Fig. 5) are disposed apart from each
other in the lateral direction (indicated by the X axis) and
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at the nearly central part of the frame 25 in the vertical
direction.

[0051] Further, the conveyer frame 31 is disposed at
the back side (the left sidein Fig. 4) of the conveyer brack-
ets 35L and 35R, and is rotatable about the axis 33. The
left end and the right end of the driving roller 37 extending
in the lateral direction are rotatably supported at the con-
veyer brackets 35L and 35R, respectively. Then, the con-
veyer belt 5 having an endless loop is wound around a
driven roller 39 disposed at the back end of the conveyer
frame 31 (the left side in Fig. 4) and the driving roller 37.
[0052] A motor 41, such as a servomotor, is disposed
at the frame 29 to drive the driving roller 37. A driving
chain 47 having an endless loop is wound around a driv-
ing sprocket 43 rotated by the motor 41 and one relay
sprocket 45A rotatably supported by the conveyer brack-
ets 35L and 35R. Then, the driven chain 51 is wound
around the other relay sprocket 45B connected in parallel
to the relay sprocket 45A and a driven sprocket 49 con-
nected to the driving roller 37. Further, the photo sensor
21 is disposed at one side of the conveyer frame 31 in
the lateral direction, and the photo sensor 15 is disposed
at either of the conveyer bracket 35L or 35R.

[0053] In the apparatus 1 having the configuration ex-
plained inthe above paragraphs, the food dough 3 placed
on the conveyer belt 5 can be carried forward (the right
direction in Fig. 4). Further, the photo sensor 15 can de-
tect the forward end (the distal end) of the food dough 3,
and the photo sensor 21 can detect the proximal end of
the food dough 3.

[0054] To cut the food dough 3 in the lateral direction
near the distal end of the conveyer belt 5, upper and
lower guide members 55 are disposed above the distal
end of the conveyer belt 5, wherein the left and right ends
of the upper and lower guide members 55 are supported
by left and right side frames 53L and 53R of the frame
29. Further, a slider 57 is supported by the guide mem-
bers 55 and is movable in the lateral direction. A actuator
59 driven vertically, such a fluid pressure actuated cylin-
der, is disposed at the slider 57. A supporting axis 63
horizontally extending in a front-back direction is dis-
posed at the lower part of an up-and-down moving mem-
ber 61, such as a piston rod, which is connected to the
actuator 59 driven vertically and is vertically movable.
The cutter 7 is rotatably attached to the supporting axis
63.

[0055] To move the slider 57 in the lateral direction, a
motor bracket 65 is disposed above the space between
the side frame 53L and the side frame 53R of the frame
29, and a motor 69 having a driving sprocket 67 is at-
tached to the right part of the motor bracket 65. Further,
a supporting bracket 72, to which a driven sprocket 71
is rotatably attached, is disposed at the left part of the
motor bracket 65. A chain 70 having an endless loop is
wound around the driving sprocket 67 and the driven
sprocket 71, and the chain 70 and a part of the slider 57
are integrally connected to each other by means of a
connecting plate 76.
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[0056] Thus, the slider 57 can be moved in the lateral
direction by rotating the motor 69 in clockwise and coun-
ter-clockwise direction. Further, the cutter 7 can be
moved up and down by driving the actuator 59 driven
vertically. Thus, as explained in the above paragraphs,
the food dough 3 being carried forward by the conveyer
belt 5 can be cut into the long-shaped food dough 4.
[0057] Atransferconveyer 73, which has the conveyer
belt 11 for carrying the long-shaped food dough 4 cut
from the food dough 3, to the right side in the lateral di-
rection, is disposed below the distal end of the conveyer
belt 5.

[0058] Further, a carrying conveyer 75, which carries
the long-shaped food dough 4 moved downward from
the distal end of the transfer conveyer 73, in the reverse
direction, is disposed under the transfer conveyer 73.
[0059] A cutting device 77, such as a guillotine cutter,
for cutting the long-shaped food dough 4 into pieces 4C
having a predetermined weight is disposed at the down-
stream of the carrying conveyer 75. A weighing conveyer
79, which weighs the long-shaped food dough 4 to be
cut when itis cut into the pieces 4C by the cutting device
77, is also disposed at the downstream side of the car-
rying conveyer 75. Further, a second weighing conveyer
81, which weighs the pieces 4C cut from the long-shaped
food dough 4, is disposed at the downstream of the
weighing conveyer 79.

[0060] Since the carrying conveyer 75, the cutting de-
vice 77, and the weighing conveyer 79 and 81 are already
well-known, the explanation of the constitutions of these
devices is omitted.

[0061] The cutter7 of the firstembodimentis not limited
to a disk-like rotary cutter shown in Fig. 1, 5, and 6. An
ultrasonic cutter (not shown), which cuts while vibrating
a knife-like blade with about tens of microns of small am-
plitude and with tens of KHz of high frequency, may be
used for the cutter 7.

[0062] Further, in case of using the disk-like rotary cut-
ter, the rotary cutter having shapes of the blades as
shown in Fig. 7 may be used for the cutter 7. Namely,
the rotary cutters that have a blade having a sharp edge
atits periphery (see Fig. 7(a)), a blade having a bluntand
rounded edge at its periphery (see Fig. 7(b)), a blade
having a sharp edged part at a blunt and rounded edge
atits periphery (see Fig. 7(c)), and a blade having a step-
like part, where the thickness of the blade is different from
the other part, near the edge at its periphery (see Fig.
7(d)), may be used for the cutter 7.

[0063] The flattened food dough 3 in the present in-
ventions contains not only a plate-like food dough formed
by a well-known apparatus for extending food dough, but
also a flattened food dough fermented in a tray.

[0064] From the explanation in the above paragraphs,
it can be understood that:

According to the first embodiment, in the apparatus 1,
the food dough 3 is directly placed on the conveyer belt
5 and intermittently carried forward, and the food dough
3 is cut in a zig-zag manner by alternately moving the
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cutter 7 in the lateral direction. Thus, the food dough 3
can be cut into the long-shaped food dough 4 under a
nearly stress-free condition.

[0065] In particularly, for the flattened food dough 3
fermented in a tray, since the food dough 3 is not stressed
at all before the cutting process by using the method and
apparatus of the present inventions, the long-shaped
food dough, such as a continuous and string-like, belt-
like, or rod-like shape, can be easily manufactured under
the nearly stress-free condition.

[0066] In the first embodiment explained in the above
paragraphs, itis possible to appropriately modify the con-
figuration of the first embodiment.

[0067] Namely,itis possible to preliminarily set the po-
sition to move up and down the cutter 7 according to a
width of the food dough 3 placed on the conveyer belt 5
in the lateral direction. In this configuration, the photo
sensors 9A and 9B disposed at the right and left sides
of the cutter 7 may be omitted. Further, a contact-type
sensor contacting the food dough 3 may be used instead
of using the photo sensors 9A and 9B.

[0068] Also, as shown in Fig. 6, it is possible that the
apparatus 1 may include a transfer conveyer 11A, dis-
posed under the conveyer belt 5, carrying the long-
shaped food dough 4 in the same direction as that of the
conveyer belt 5. If the width of the transfer conveyer 11A
is narrower than that of the conveyer belt 5, the food
dough 3 is cut in a zig-zag manner, while reciprocating
the conveyer belt 5 in the lateral direction as shown in
Fig. 6, so that the long-shaped food dough 4 cut from the
food dough 3 is always placed on the transfer conveyer
11A. The guillotine cutter 77A is disposed near the down-
stream end of the transfer conveyer 11A. Further, the
first and the second weighing conveyers 79A and 81A
are disposed at the downstream side of the transfer con-
veyer 11A, and weigh the pieces 4C cut from the long-
shaped food dough 4.

[0069] In the above explanation, the apparatus 1 has
the transfer conveyer 11A having the width narrower than
that of the conveyer belt 5, and has the transfer belt 5
reciprocating in the lateral direction. However, it is pos-
sible that the apparatus 1 has the transfer conveyer 11A
having the width equal to that of the conveyer belt 5, and
places the long-shaped food dough 4 on the transfer con-
veyer 11A in a zig-zag manner.

[0070] Below, another cutting apparatus notrepresent-
ing an embodiment of the presentinventionsis explained.
[0071] The difference between an apparatus 101 for
cutting food dough depicted in Fig. 8 and the apparatus
1 of the first embodiment is a cutter. In the first embodi-
ment, the apparatus 1 for cutting the food dough has the
cutter 7 that is the disk-like rotary cutter or the ultrasonic
cutter. But, in the non-embodiment depicted in Fig. 8 the
apparatus 101 uses a reel-type cutter 107.

[0072] Asshownin Fig. 8, the reel-type cutter 107 has
a plurality of blades, which are spirally protruded from an
outer periphery of a cylindrical structure. Each blade of
the reel-type cutter 107 has an uncut part, wherein a part
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of the one end of the blade is trimmed away. The uncut
parts of the neighboring spiral blades are alternately dis-
posed side by side, at the right and the left ends of the
blades (the right and the left sides in Fig. 8).

[0073] Namely, in the first spiral blade, the uncut part
is disposed at the rightend of the blade, and in the second
spiral blade, the uncut part is disposed at the left side of
the blade. In the following spiral blades, the uncut parts
are alternately disposed in the same manner.

[0074] Inthe apparatus 101 for cutting the food dough
having the configuration explained in the above para-
graphs, the food dough 103 carried by the conveyer belt
105 has a width slightly narrower than that of the spiral
blade (the length of the cylindrical structure in its longi-
tudinal direction) disposed at the outer periphery of the
cylindrical structure.

[0075] As shown in Fig. 8, the flattened food dough
103 carried by the conveyer belt 105 is cut in a zig-zag
manner, by rotating the reel-type cutter 107 in synchro-
nization with the velocity of the conveyer belt 105, by
means of a servomotor (not shown), so as to push the
reel-type cutter 107 toward the conveyer belt 105.
[0076] Namely, as explained in the above paragraph,
since the uncut parts, i.e., a part of the blade trimmed
away, are alternately disposed at the right and the left
ends of the neighboring spiral blades, uncut parts are
alternately formed at the right and the left ends of the
flattened food dough 103.

[0077] Since the reel-type cutter 107 has the spiral-
shaped blades, the whole spiral blade does not cut the
food dough 103 at one moment, but one point of the spiral
blade contacts with the conveyer belt 105, and then the
spiral blade sequentially cuts the food dough 103. Thus,
the food dough 103 can be cut without receiving heavy
stress.

[0078] As shown in Fig. 8, the food dough 103 cut on
the conveyer belt 105 is fallen onto a transfer belt 111
disposed at the downstream side of and below, the con-
veyer belt 105 due to a weight of the cut food dough. By
setting the velocity of the transfer belt 111 faster than the
velocity of the conveyer belt 105, a continuous and string-
like, belt-like, or rod-like shaped food dough can be
formed.

[0079] Below, a second embodiment of the presentin-
ventions is explained based on Fig. 9. In the explanation
of the second embodiment, to avoid duplication, the ex-
planation of the constitution having the same configura-
tion as that of the first embodiment is omitted. Thus, be-
low, only the different points are explained.

[0080] The difference between an apparatus 201 for
cutting food dough of the second embodiment and the
apparatus 1 of the first embodiment is that the apparatus
201 has a photo sensor 203 for detecting a turned edge
4E of the long-shaped food dough 4A, which is cut by
the cutter 7. The photo sensor 203 is disposed in front
of the cutter 7 (at the near side from a viewer of Fig. 9),
namely, above the distal end of the conveyer belt 5, and
between the photo sensors 9A and 9B (see Fig. 9). The
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photo sensor 203 is disposed so as to move together
with the cutter 7. A first weighing conveyer 79B, a second
weighing conveyer 81B, and a carrying-out conveyer 205
are sequentially disposed at the downstream side of the
transferbelt 11. The guillotine cutter 77B is disposed near
and above the downstream end of the transfer conveyer
11.

[0081] The food dough 3 has a different physical prop-
erty per food dough. In case where the food dough 3 is
relatively soft and is fermented food dough with a high-
viscosity, sometimes the long-shaped food dough 4 ad-
heres to the conveyer belt 5 and is not fallen downwardly
right away. In this case, if, as the same as in the first
embodiment, the cutter 7 starts to cut the food dough 3
in the reverse direction under the control of the control
device 13, before the long-shaped food dough 4 cut in
first does not fall downward from the conveyer belt 5, the
following long-shaped food dough 4 is cut. Thus, the pre-
vious food dough 4 and the following food dough 4 over-
lap and fall onto the transfer belt 11.

[0082] The overlapped long-shaped food dough 4
causes a trouble, namely it causes the first weighing con-
veyer 79 to reduce its precision.

[0083] Next, an operation of the cutter 7 of the appa-
ratus 201 for cutting the food dough of the second em-
bodiment is explained. When the food dough 3 is cut by
moving the cutter 7 in the direction indicated by the arrow
"B" (in the right direction in Fig. 9) (a cutting operation in
the forward direction), after the photo sensor 9A posi-
tioned anteriorly at the cutter 7 detects the right lateral
end of the food dough 3, the photo sensor 203 detects
the turned edge 4E of the long-shaped food dough 4A,
which is cut by the cutter 7, and the cutter 7 is lifted up
at the predetermined position apart from the lateral end
ofthe food dough 3, under the control of the control device
13.

[0084] By controlling the motion of the cutter 7 in this
manner, when the cutter 7 changes its movement for
cutting the food dough 3 from one direction to the other
direction, the long-shaped food dough 4A is prevented
from overlapping.

[0085] Further, another modified example of the appa-
ratus 201 for cutting the food dough of the second em-
bodiment is explained based on Fig. 10.

In this modified example, bar-like food dough 6 having a
longitudinal cut width WA is cut from rectangular-shaped
food dough 3 having a longitudinal length LA and a lateral
length LB, and then pieces 6C having a lateral cut width
WB are cut from the bar-like food dough 6.

[0086] The calculating means calculates the longitudi-
nal cut width WA and the lateral cut width WB based on
the longitudinal length LA and the lateral length LB of the
food dough 3, by inputting an arbitrary dividing number
for each cut width by means of an input device (not
shown), such as a touch panel.

[0087] In the apparatus 201 for cutting the food dough
of the modified example, the cutter 7 is designed so as
to reciprocate for a predetermined interval. Further, a
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photo sensor 207 for detecting a downstream end of the
bar-like food dough 6 is disposed at a side of and near,
the distal end of a transfer belt 11. Further, a first weighing
conveyer 79B and a second weighing conveyer 81B are
used as carrying conveyers continuously driven at the
same velocity as that of the transfer belt 11.

[0088] In the apparatus having the constitution ex-
plained in the above paragraphs, the food dough 3 is
placed on the conveyer belt 5, and the conveyer belt 5
is driven under the control of the control device 13. When
the food dough 3 is carried forward in the Y axis direction,
the distal end of the food dough 3 is detected by the photo
sensor 15. Next, the distal end of the food dough 3 is
carried forward for the distance corresponding to the lon-
gitudinal cut width WA from the position for cutting the
food dough 3 by the cutter 7, and then, the conveyer belt
5 is stopped.

[0089] Then, the cutter 7, which is positioned at the
predetermined location at the left side in the lateral di-
rection, is lowered onto the conveyer belt 5, and next,
the distal end of the food dough 3 is cut by moving the
cutter 7 toward the right side in the lateral direction at a
high velocity. The bar-like food dough cut by the cutter 7
is fallen onto the stopped transfer belt 11. When the bar-
like food dough 6 is carried in the direction indicated by
the arrow "B" by the transfer belt 11, the photo sensor
207 detects the distal end of the bar-like food dough 6.
When the bar-like food dough 6 is carried forward for the
distance corresponding to the lateral cut width WB, based
on signals from the photo sensor 207, the bar-like food
dough 6 is cut into pieces 6C by driving a guillotine cutter
77B. For the last piece 6C, the guillotine cutter 77B is not
driven. Namely, if the bar-like food dough 6 is cut into six
equal pieces, the guillotine cutter 77B is driven at five
times.

[0090] The cutter 7 is moved to the predetermined po-
sition at the right side while cutting food dough 3 into the
bar-like food dough 6, and then lifted up. When the bar-
like food dough 6 placed on the transfer belt 11 is carried
from the area under the distal end of the conveyer belt 5
to the outside of the area, the conveyer belt 5 is driven
again, carries the food dough 3 forward for the distance
corresponding to the longitudinal cut width WA, and then
is stopped.

[0091] Next, the following bar-like food dough 6 is cut
from the food dough 3 by lowering the cutter 7 and then
moving it at a high velocity toward the left end in the
lateral direction, and the bar-like food dough 6 is fallen
onto the transfer belt 11. Then, as the same as explained
in the above paragraphs, the pieces 6C are cut from the
bar-like food dough.

[0092] From the explanation in the above paragraphs,
it can be understood that:

The rectangular-shaped food dough 3 placed on the con-
veyer belt 5 is cut into the bar-like food dough 6 having
the longitudinal cut width WA, which is equally divided
the food dough 3 having a longitudinal length LA, by a
predetermined number based on the longitudinal length
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LA. Further, the bar-like food dough 6 is cutinto the pieces
6C having the lateral cut width WB, which is equally di-
vided the food dough 3 having a lateral length LB, by a
predetermined number based on the lateral length LB.
In this way, the rectangular-shaped food dough 3 can be
cut into a predetermined number of pieces 6C.

[0093] Also, in this embodiment, the fine-shaped piec-
es 6C can be cut from the food dough under the nearly
stress-free condition.

Explanations of Denotations

[0094]

1

3B, 3C

4E

6C

7C

9A, 9B

11
13

15

17

21

23

25

101

an apparatus for cutting food dough
food dough

an uncut part

long-shaped food dough

a turned edge

a conveyer belt

bar-like food dough

a piece

a cutter

a position for cutting food dough

aphoto sensor (a means for detecting a lateral
end of food dough)

a transfer belt
a control device

a photo sensor (a means for detecting a distal
end of food dough)

a calculating means

a photo sensor (a means for detecting a prox-
imal end of food dough)

a calculating means to calculate a remaining
length

a calculating means to calculate a number for
cutting a rest of food dough

an apparatus for cutting food dough of a type
not representing an embodiment
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10

103 food dough

105 a conveyer belt

107 a reel-type cutter

111 a transfer belt

201 an apparatus for cutting food dough of a sec-

ond embodiment

203 a photo sensor

205 a carrying-out conveyer

207 a photo sensor

LA a longitudinal length of food dough
LB a lateral length of food dough

WA a longitudinal cut width

wB a lateral cut width

Claims

1. A method for cutting flattened food dough (3, 103)
into a long and continuous shape, comprising:

(a) a process for cutting the flattened food dough
(3, 103) by moving a cutter (7) relative to the
food dough (3, 103) from one lateral end to the
other lateral end of the food dough (3, 103), and
a process for discontinuing the cutting process
by lifting up the cutter (7) from the food dough
(3, 103) so thatan uncut part (3B, 3C) s left near
the other lateral end;

(b) a process for cutting the flattened food dough
(3, 103) from the other lateral end to the one
lateral end of the food dough (3, 103) after mov-
ing the cutter relative to the food dough (3, 103)
along the direction perpendicular to the direction
to cut the food dough (3, 103), and a process
for discontinuing the cutting process by lifting up
the cutter (7) from the food dough (3, 103) so
that an uncut part (3B, 3C) is left near the one
lateral end;

(c) a process for moving the cutter (7) relative
to the food dough (3, 103) along the direction
perpendicular to the direction to cut the food
dough (3, 103); and

(d) processes for repeating the processes (a) to

().

2. The method for cutting flattened food dough (3, 103)
accordingto claim 1, wherein (c) the process for mov-
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ing the cutter (7) relative to the food dough (3, 103)
along the direction perpendicular to the direction to
cutthe food dough (3, 103)is a process for conveying
the food dough (3, 103) for a predetermined distance
by driving a conveyer belt (5, 105) on which the food
dough (3, 103) is placed.

The method for cutting the flattened food dough (3,
103) according to claim 2, further comprising:

a process for transferring long food dough (4) in
the forward direction by a transfer conveyer (11,
111) positioned below the end of the conveyer
belt (5, 105), wherein the long food dough (4) is
cut from the flattened food dough (3, 103) and
is fallen onto the transfer conveyer (11, 111) due
to its weight,

wherein the speed of the cutter (7) in the back-
ward direction is faster than that in the forward
direction.

The method for cutting the flattened food dough (3,
103) according to claim 3, wherein the speed of the
cutter (7) in the forward direction corresponds to the
speed of the transfer conveyer (11, 111).

The method for cutting the flattened food dough (3,
103) according to claim 3 or 4, wherein the final proc-
ess for cutting the food dough (3, 103) is the process
wherein the cutter (7) is moving in the forward direc-
tion.

The method for cutting the flattened food dough (3,
103) according to any of claims 1-5, wherein the flat-
tened food dough (3, 103) is fermented on a tray.

An apparatus for cutting flattened food dough (1) into
a long and continuous shape, comprising:

acutter (7) being able to reciprocate horizontally
between one lateral end and the other lateral
end of the food dough (3, 103) and up and down
vertically, relative to the food dough (3, 103); and
a means for carrying the food dough (3, 103) in
a direction perpendicular to the direction of the
reciprocating motion of the cutter (7), in an in-
termittent manner and relative to the food dough
(3, 103); characterized by

a control device (13) for controlling the motions
of the cutter for discontinuing the cutting process
by lifting up the cutter (7) from the food dough
(3, 103) so thatan uncut part (3B, 3C) s left near
the one lateral end and the means for carrying
the food dough (3, 103).

8. The apparatus for cutting flattened food dough (1)

according to claim 7,
wherein the means for carrying the food dough (3,
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1"

10.

1.

12.

13.

20

103) is a conveyer belt (5, 105) for conveying the
flattened food dough (3, 103).

The apparatus for cutting the food dough (1) accord-
ing to claim 8,

wherein the cutter (7) is disposed at a slider, which
can reciprocate in a direction perpendicular to the
direction of the motion of the conveyer belt (5, 105),
so as to be able to up and down; and

the apparatus (1), further comprising:

a means for detecting a lateral end of the food dough
(3, 103) before the cutter (7) reaches the lateral end.

The apparatus for cutting the food dough (1) accord-
ing to claim 8 or 9, further comprising:

a transfer conveyer (11, 111) for transferring
long-shaped food dough (4) in a direction per-
pendicular to the direction of the movement of
the conveyer belt (5, 105), wherein the long-
shapedfood dough (4)is cutfrom the food dough
(3, 103) near the end of the conveyer belt (5,
105) and is fallen onto the transfer conveyer (11,
111) due to its weight.

The apparatus for cutting the food dough (1) accord-
ing to claim 10,

wherein the speed of the cutter (7) in the forward
direction corresponds to the speed of the transfer
conveyer (11, 111), and wherein the speed of the
cutter (7) in the backward direction is faster than that
in the forward direction.

The apparatus for cutting the food dough (1) accord-
ing to any of claims 8-11, further comprising:

a means for detecting a proximal end of the food
dough being conveyed by the conveyer belt (5, 105),
wherein the control device (13) includes a calculating
means (17) for adjusting a width of the food dough
(3, 103) being cut by the cutter (7) by determining a
number of cuttings of the food dough (3, 103) based
on the data detected by the means for detecting the
proximal end so that the final process for cutting the
food dough (3, 103) is completed by moving the cut-
ter (7) in the forward direction.

The apparatus for cutting the food dough (1) accord-
ing to any of claims 8-12, further comprising:

a means for detecting a turned edge of the long-
shaped food dough (4), which is cut by the cutter (7).

Patentanspriiche

1.

Verfahren zum Schneiden von geplattetem Lebens-
mittelteig (3, 103) in eine lange und durchgangige
Form, umfassend:
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(a) einen Vorgang zum Schneiden des geplat-
teten Lebensmittelteigs (3, 103) durch Bewegen
eines Schneidelements (7) in Bezug aufden Le-
bensmittelteig (3, 103) von einem seitlichen En-
de zu dem anderen seitlichen Ende des Lebens-
mittelteigs (3, 103), und einen Vorgang zum Un-
terbrechen des Schneidvorgangs durch Anhe-
ben des Schneidelements (7) von dem Lebens-
mittelteig (3, 103), sodass ein ungeschnittener
Teil (3B, 3C) in der Nahe des anderen seitlichen
Endes verbleibt;

(b) einen Vorgang zum Schneiden des geplat-
teten Lebensmittelteigs (3, 103) von dem ande-
ren seitlichen Ende zu dem einen seitlichen En-
de des Lebensmittelteigs (3, 103), nach dem Be-
wegen des Schneidelements in Bezug auf den
Lebensmittelteig (3, 103) entlang der rechtwin-
keligen Richtung zu der Richtung zum Schnei-
den des Lebensmittelteigs (3, 103), und einen
Vorgang zum Unterbrechen des Schneidvor-
gangs durch Anheben des Schneidelements (7)
von dem Lebensmittelteig (3, 103), sodass ein
ungeschnittener Teil (3B, 3C) in der Nahe des
einen seitlichen Endes verbleibt;

(c) einen Vorgang zum Bewegen des Schneid-
elements (7) in Bezug auf den Lebensmittelteig
(3, 103) entlang der rechtwinkeligen Richtung
zu der Richtung zum Schneiden des Lebensmit-
telteigs (3, 103); und

(d) Vorgéange zum Wiederholen der Vorgange
(a) bis (c).

Verfahren zum Schneiden von geplattetem Lebens-
mittelteig (3, 103) nach Anspruch 1, wobei (c) der
Vorgang zum Bewegen des Schneidelements (7) in
Bezug auf den Lebensmittelteig (3, 103) entlang der
rechtwinkeligen Richtung zu der Richtung zum
Schneiden des Lebensmittelteigs (3, 103) ein Vor-
gang zum Beférdern des Lebensmittelteigs (3, 103)
Uber eine vorbestimmte Distanz durch Antreiben ei-
nes Foérderbandes (5, 105) ist, auf dem der Lebens-
mittelteig (3, 103) platziert ist.

Verfahren zum Schneiden des geplatteten Lebens-
mittelteigs (3, 103) nach Anspruch 2, weiter umfas-
send:

einen Vorgang zum Transportieren von langem
Lebensmittelteig (4) in der Vorwartsrichtung
durch einen Transportférderer (11, 111), der un-
ter dem Ende des Férderbandes (5 105) positi-
oniert ist, wobei der lange Lebensmittelteig (4)
von dem geplatteten Lebensmittelteig (3, 103)
abgeschnitten wird und durch sein Gewicht auf
den Transportférderer (11, 111) fallen gelassen
wird,

wobei die Geschwindigkeit des Schneidele-
ments (7) in der Riickwartsrichtung schneller als
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jene in der Vorwartsrichtung ist.

Verfahren zum Schneiden des geplatteten Lebens-
mittelteigs (3, 103) nach Anspruch 3, wobei die Ge-
schwindigkeit des Schneidelements (7) in der Vor-
wartsrichtung der Geschwindigkeit des Transport-
forderers (11, 111) entspricht.

Verfahren zum Schneiden des geplatteten Lebens-
mittelteigs (3, 103) nach Anspruch 3 oder 4, wobei
der Endvorgang zum Schneiden des Lebensmit-
telteigs (3, 103) der Vorgang ist, bei dem sich das
Schneidelement (7) in der Vorwartsrichtung bewegt.

Verfahren zum Schneiden des geplatteten Lebens-
mittelteigs (3, 103) nach einem der Anspriiche 1-5,
wobei der geplattete Lebensmittelteig (3, 103) auf
einem Tablett fermentiert wird.

Vorrichtung zum Schneiden von geplattetem Le-
bensmittelteig (1) in eine lange und durchgangige
Form, umfassend:

ein Schneidelement (7), das sich in Bezug auf
den Lebensmittelteig (3, 103) horizontal zwi-
schen einem seitlichen Ende und dem anderen
seitlichen Ende des Lebensmittelteigs (3, 103)
und vertikal nach oben und nach unten hin und
her bewegen kann; und

ein Mittel zum Tragen des Lebensmittelteigs (3,
103) in einer rechtwinkeligen Richtung zu der
Richtung der Hin- und Herbewegung des
Schneidelements (7), auf intermittierende Art
und in Bezug auf den Lebensmittelteig (3, 103);
gekennzeichnet durch

eine Steuervorrichtung (13) zum Steuern der
Bewegungen des Schneidelements zum Unter-
brechen des Schneidvorgangs durch Anheben
des Schneidelements (7) von dem Lebensmit-
telteig (3, 103), sodass ein ungeschnittener Teil
(3B, 3C) in der Nahe des einen seitlichen Endes
und des Mittels zum Tragen des Lebensmit-
telteigs (3, 103) verbleibt.

Vorrichtung zum Schneiden von geplattetem Le-
bensmittelteig (1) nach Anspruch 7,

wobei das Mittel zum Tragen des Lebensmittelteigs
(3, 103) ein Forderband (5, 105) zum Beférdern des
geplatteten Lebensmittelteigs (3, 103) ist.

Vorrichtung zum Schneiden des Lebensmittelteigs
(1) nach Anspruch 8,

wobei das Schneidelement (7) auf einem Schlitten
angeordnet ist, der sich in einer rechtwinkeligen
Richtung zu der Richtung der Bewegung des For-
derbandes (5, 105) hin und her bewegen kann, um
sich nach oben und nach unten bewegen zu kénnen;
und
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wobei die Vorrichtung (1) weiter umfasst:

ein Mittel zum Detektieren eines seitlichen Endes
des Lebensmittelteigs (3, 103), bevor das Schneid-
element (7) das seitliche Ende erreicht.

Vorrichtung zum Schneiden des Lebensmittelteigs
(1) nach Anspruch 8 oder 9, weiter umfassend:
einen Transportférderer (11, 111) zum Transportie-
ren von langférmigem Lebensmittelteig (4) in einer
rechtwinkeligen Richtung zu der Richtung der Be-
wegung des Forderbandes (5, 105), wobei der lang-
férmige Lebensmittelteig (4) von dem Lebensmit-
telteig (3, 103) in der Nahe des Endes des Forder-
bandes (5, 105) abgeschnitten wird und durch sein
Gewicht auf den Transportférderer (11, 111) fallen
gelassen wird.

Vorrichtung zum Schneiden des Lebensmittelteigs
(1) nach Anspruch 10,

wobei die Geschwindigkeit des Schneidelements (7)
in der Vorwartsrichtung der Geschwindigkeit des
Transportforderers (11, 111) entspricht, und wobei
die Geschwindigkeit des Schneidelements (7)in der
Ruckwartsrichtung schneller als jene in der Vor-
wartsrichtung ist.

Vorrichtung zum Schneiden des Lebensmittelteigs
(1) nach einem der Anspriiche 8-11, weiter umfas-
send:

ein Mittel zum Detektieren eines proximalen Endes
des Lebensmittelteigs, der von dem Férderband (5,
105) befordert wird, wobei die Steuervorrichtung
(13) ein Rechenmittel (17) zum Anpassen einer Brei-
te des Lebensmittelteigs (3, 103) aufweist, die von
dem Schneidelement (7) geschnitten wird, indem ei-
ne Anzahl von Schnitten des Lebensmittelteigs (3,
103) auf der Grundlage der durch das Mittel zum
Detektieren des proximalen Endes detektierten Da-
ten bestimmt wird, sodass der Endvorgang zum
Schneiden des Lebensmittelteigs (3, 103) durch Be-
wegen des Schneidelements (7)in der Vorwartsrich-
tung abgeschlossen wird.

Vorrichtung zum Schneiden des Lebensmittelteigs
(1) nach einem der Anspriiche 8-12, weiter umfas-
send:

ein Mittel zum Detektieren einer gewendeten Kante
deslangférmigen Lebensmittelteigs (4), dervon dem
Schneidelement (7) geschnitten wird.

Revendications

1.

Procédé de découpe d’'une pate de cuisson alimen-
taire aplatie (3, 103) en une forme longue et continue,
comprenant :

(a) un traitement pour découper la pate de cuis-
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son alimentaire aplatie (3, 103) par déplacement
d’un couteau (7) par rapport a la pate de cuisson
alimentaire (3, 103) d’'une premiére extrémité la-
térale a l'autre extrémité latérale de la pate de
cuisson alimentaire (3, 103), et un traitement
pour interrompre le traitement de découpe par
levage du couteau (7) par rapport a la pate de
cuisson alimentaire (3, 103) de telle sorte qu’une
partie non coupée (3B, 3C) est laissée pres de
'autre extrémité latérale ;

(b) un traitement pour découper la pate de cuis-
son alimentaire aplatie (3, 103) de 'autre extré-
mité latérale a la premiére extrémité latérale de
la pate de cuisson alimentaire (3, 103) aprés
avoir déplacé le couteau par rapport a la pate
de cuisson alimentaire (3, 103) selon la direction
perpendiculaire a la direction de découpe de la
pate de cuisson alimentaire (3, 103), et un trai-
tement pour interrompre le processus de décou-
pe par levage du couteau (7) par rapport a la
pate de cuisson alimentaire (3, 103) de telle sor-
te qu’une partie non coupée (3B, 3C) estlaissée
prés de la premiére extrémité latérale ;

(c) un traitement pour déplacer le couteau (7)
par rapport a la pate de cuisson alimentaire (3,
103) selon la direction perpendiculaire a la di-
rection de découpe de la pate de cuisson ali-
mentaire (3, 103) ; et

(d) des traitements pour répéter les traitements

(a) a (c).

Procédé de découpe d’'une pate de cuisson alimen-
taire aplatie (3, 103) selon la revendication 1, dans
lequel (c) le traitement pour déplacer le couteau (7)
par rapport a la pate de cuisson alimentaire (3, 103)
selon la direction perpendiculaire a la direction de
découpe de la pate de cuisson alimentaire (3, 103)
est un traitement pour transporter la pate de cuisson
alimentaire (3, 103) sur une distance prédéterminée
par entrainement d’un transporteur a courroie (5,
105) sur lequel la pate de cuisson alimentaire (3,
103) est placée.

Procédé de découpe de la pate de cuisson alimen-
taire aplatie (3, 103) selon la revendication 2, com-
prenant en outre :

un traitement pour transférer une pate de cuis-
son alimentaire longue (4) dans une direction
vers 'avant par un transporteur de transfert (11,
111) positionné au-dessous de I'extrémité du
transporteur a courroie (5, 105), la pate de cuis-
son alimentaire longue (4) étantdécoupée a par-
tir de la pate de cuisson alimentaire aplatie (3,
103) et tombant sur le transporteur de transfert
(11, 111) en raison de son poids,

la vitesse du couteau (7) dans la direction vers
I'arriere étant plus rapide que celle dans la di-
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rection vers I'avant.

Procédé de découpe de la pate de cuisson alimen-
taire aplatie (3, 103) selon la revendication 3, dans
lequella vitesse du couteau (7) dans la direction vers
'avant correspond a la vitesse du transporteur de
transfert (11, 111).

Procédé de découpe de la pate de cuisson alimen-
taire aplatie (3, 103) selon la revendication 3 ou 4,
dans lequel le traitement final pour découper la pate
de cuisson alimentaire (3, 103) est le traitementdans
lequel le couteau (7) se déplace dans la direction
vers l'avant.

Procédé de découpe de la pate de cuisson alimen-
taire aplatie (3, 103) selon I'une quelconque des re-
vendications 1 a 5, dans lequel la pate de cuisson
alimentaire aplatie (3, 103) est fermentée sur un pla-
teau.

Appareil de découpe d’une pate de cuisson alimen-
taire aplatie (1) en une forme longue et continue,
comprenant :

un couteau (7) apte a se déplacer horizontalement
en va-et-vient entre une premiére extrémité latérale
et l'autre extrémité latérale de la pate de cuisson
alimentaire (3, 103) et verticalement vers le haut et
vers le bas, par rapport a la pate de cuisson alimen-
taire (3, 103) ; et

un moyen pour transporter la pate de cuisson ali-
mentaire (3, 103) dans une direction perpendiculaire
a la direction du mouvement en va-et-vient du cou-
teau (7), d’'une maniére intermittente et par rapport
a la pate de cuisson alimentaire (3, 103) ; caracté-
risé par

un dispositif de commande (13) pour commander
les mouvements du couteau pour interrompre le trai-
tement de découpe par levage du couteau (7) par
rapport a la pate de cuisson alimentaire (3, 103) de
telle sorte qu’'une partie non coupée (3B, 3C) est
laissée prés de la premiére extrémité latérale et du
moyen de transportde la pate de cuisson alimentaire
(3, 103).

Appareil de découpe d’une pate de cuisson alimen-
taire aplatie (1) selon la revendication 7,

dans lequel le moyen de transport de la pate de cuis-
son alimentaire (3, 103) est un transporteur a cour-
roie (5, 105) pour transporter la pate de cuisson ali-
mentaire aplatie (3, 103).

Appareil de découpe de la pate de cuisson alimen-
taire (1) selon la revendication 8,

danslequelle couteau (7) est disposé au niveau d’'un
chariot, qui peut se déplacer en va-et-vient dans une
direction perpendiculaire a la direction du mouve-
ment du transporteur a courroie (5, 105), de fagon a
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étre apte a se déplacer vers le hautet vers le bas ; et
I'appareil (1) comprenant en outre :

un moyen pour détecter une extrémité latérale de la
pate de cuisson alimentaire (3, 103) avant que le
couteau (7) n’atteigne I'extrémité latérale.

10. Appareil de découpe de la pate de cuisson alimen-

1.

taire (1) selon la revendication 8 ou 9, comprenant
en outre :

un transporteur de transfert (11, 111) pour transférer
une pate de cuisson alimentaire de forme longue (4)
dans une direction perpendiculaire a la direction du
mouvement du transporteur a courroie (5, 105), la
pate de cuisson alimentaire de forme longue (4)
étant découpée a partir de la pate de cuisson ali-
mentaire (3, 103) pres de I'extrémité du transporteur
a courroie (5, 105) et tombant sur le transporteur de
transfert (11, 111) en raison de son poids.

Appareil de découpe de la pate de cuisson alimen-
taire (1) selon la revendication 10,

dans lequel la vitesse du couteau (7) dans la direc-
tion vers I'avant correspond a la vitesse du transpor-
teur de transfert (11, 111), et la vitesse du couteau
(7) dans la direction vers l'arriére est plus rapide que
celle dans la direction vers I'avant.

12. Appareil de découpe de la pate de cuisson alimen-

taire (1) selon I'une quelconque des revendications
8 a 11, comprenant en outre :

un moyen pour détecter une extrémité proximale de
la pate de cuisson alimentaire transportée par le
transporteur a courroie (5, 105), le dispositif de com-
mande (13) comprenant un moyen de calcul (17)
pour ajuster une largeur de la pate de cuisson ali-
mentaire (3, 103) coupée par le couteau (7) par dé-
termination d’'un nombre de découpes de la pate de
cuisson alimentaire (3, 103) sur labase des données
détectées par le moyen de détection d’extrémité
proximale de telle sorte que le traitement final pour
découper la pate de cuisson alimentaire (3, 103) est
achevé par déplacement du couteau (7) dans la di-
rection vers l'avant.

13. Appareil de découpe de la pate de cuisson alimen-

taire (1) selon I'une quelconque des revendications
8 a 12, comprenant en outre :

un moyen pour détecter un bord tourné de la pate
de cuisson alimentaire de forme longue (4), qui est
coupé par le couteau (7).
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Fig. 7
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