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Abstract 

Pizza is a highly well-liked dish both domestically and internationally. Pizzerias and pizza 

restaurants usually produce and sell pizzas on an individual basis. Pizza is a labor intensive 

food to make. To prepare the pizza crust in larger pizza shops, one person kneads, rolls, twirls, 

spins, and cuts the dough. Another person cuts the pepperoni or sausage, grinds the cheese, and 

adds the other pizza toppings one at a time with their fingers. The cook receives the pizza and 

uses a shovel or large spatula to put it in the oven. Using a shovel or spatula, the chef removes 

the pizza and cuts it by hand using a knife or a pizza cutter that has a circular blade or a sharp-

edged table disk. For carryout, the sliced pizza is then physically placed on a plate or within a 

cardboard box. The diner will receive the pizza from a waiter or waiters. Usually, the consumer 

pays the cashier for the pizza. The cost of pizza in restaurants is significantly increased by the 

quantity of workers involved in its preparation. This invention is mostly related to the 

production of pizza bases, a popular kind of leavened pastry that is typically made of prepared 

sheet dough that is baked with a layer of cheese, oil, tomato sauce, and seasoning. It just takes 

a few minutes to bake because the dough is a relatively thin, flat sheet that the yeast has already 

worked into, and it is typically eaten hot. However, there are various challenges with this 

straightforward yet well-liked meal in any pizza carry-out business and in food service places 

like restaurants where a sizable number of customers order pizza at almost the same moment. 

It needs a particularly trained cook with a certain amount of manual dexterity to make it as it 

is usually made. This cook is harried at first and may have little to do for extended portions of 

the day. Small businesses can't afford to hire a pizza cook under these circumstances. Therefore, 

this idea will have an effect on these issues and offer useful answers. 
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Introduction 

Pizza is an Italian food that starts with a flat, usually round base made of leavened wheat dough. 

It is then topped with cheese, tomatoes, and a variety of other ingredients (like meat, ham, 

olives, mushrooms, onions, and anchovies)( Finkelstein, Joanne 2011). The pizza is then baked 

at a high temperature, usually in a wood-fired oven(Goulding, Matt. 2015). The bottom crust 

that a pizza is formed on is called a pizza base. Usually, a raw, rolled-out dough composed of 

wheat flour is used to form it. It can also be a pre-cooked dough base, like foccacia, pita, etc., 

or a raw dough made with other non-grain ingredients. The "crust" is another name for the 

pizza base, or the bottom of the pizza. It can be thin, like in a classic hand-tossed Neapolitan 

pizza, or thick, like in a deep-dish Chicago-style pizza, depending on the style (Braimbridge et 

al., 2005). Similar to bread, it is made through a sequence of steps that include mixing, 

kneading, proofing, shaping, and baking. The main ingredients are refined wheat flour, water, 

yeast, and salt (Dewettinck et al, 2008; Banu et al, 2012). Although it is typically plain, it can 

also be stuffed with cheese or seasoned with herbs or garlic. The term "cornicione" can 

sometimes be used to describe the pizza's outer edge (Braimbridge et al, 2005). Sugar is 

frequently added to pizza dough to aid in the yeast's rise and improve crust browning. 

 

Lazerson, who identifies the literal meaning of “pizza.” She uncovers that it is “The Italian 

word for pie, now specifically applied to a spicy, open-faced pie traditionally topped with 

tomatoes, cheese, and herbs. The flavorful topping usually contains other ingredients such as 

onion, green pepper, mushrooms, sausage, ground beef, or anchovies” (Lazerson, 146). 

Furthermore, she gives the origination of pizza which is in Naples, Italy. Her two experiments 

consist of college students who tend to favor pizza most to determine whether contemporary 

American English speakers view a pizza as a pie. The results of her study show that they do 

not view pizza as a pie. Instead, “pizza is more strongly attached to the tomato-cheese-spice 

sauce that goes on top of the pastry crust than to the crust itself” (Lazerson, 148). The findings 

of her study are interesting because most people I know refer to pizza as a pie. Perhaps, in 

certain regions, the word pie is not used.  

 

According to a report by The Guardian, Dominos made 339.5 million pounds in revenue at the 

end of 2019, which is 5.5% more than their sales from the previous year. According to a typical 

market analysis conducted from 2010 to 2019, this market is experiencing an increase in 

turnover (Jolly, 2019). According to a different article (Links, 2019), Americans spend an 

average of 23 pounds on pizza annually. Dominos sold 500,000 pizzas on Christmas Eve 2019 

in the UK alone, according to the same article published in The Guardian (Jolly, 2019). 

According to statistics in another article, the North American pizza market is expected to grow 

to 10% over the next five years (Littman, 2018). 

 

In a piece about the pizza business, The Economist revealed that 83% of consumers eat pizza 

at least once a month and that, according to the results of the 2018 industry census, 60.47% of 

respondents said their sales had increased from the year before. Additionally, it predicted 

growth of 10.7% over the next five years (The Economist, 2015). 
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He researched heat-transfer apparatus used in the preparation of traditional Indian foods. In his 

study, he discussed the need for new technology in the production of pizza, given that it is a 

traditional staple food in India. The kinematics of the machines play a major role in the 

successful operation of the pizza making machine. The heat transfer through the machine's hot 

plate, which could be made of aluminium, stainless steel, or another material. He looked into 

the ideal cooking temperature for Indian pizza, or flatbread without yeast. If a machine for 

making pizza was made available, it would reduce the amount of labor required and make it 

more challenging to serve a large number of people with consistently good pizza in a short 

amount of time. He investigated the thermal and rheological characteristics of pizza. Pizza is 

devoid of gluten. cereal and makes up the bulk of people's staple diet in the completely arid 

tropical regions. In order to predict the enthalpy and thermal conductivity of solid foods within 

the temperature range of -400C to +400C, N.D. He presented enthalpy data for 58 foods and 

products as well as thermal conductivity data for 40 foods. 

 

 

Schlosser E. (2001) brought up the most much of the time proclaimed the idea of eating at junk 

food eateries were the immediate service of food. Laroche and Parsa (2000) opined that the 

reason behind individuals to choose to pick junk food restaurant is the taste and incline toward 

moment fulfillment of their taste buds. Quick service restaurants include an wide diversity of 

prompt and immediate service, brands and take just brief period to serve it. 

 

 

A Law, Y Hui, X Zhao, (2004) have examined the connections between client fulfillments; 

repurchase recurrence, waiting time and further administration quality factors in junk food 

outlets are demonstrated. The outcome demonstrates that consumer loyalty is altogether 

influenced by waiting time, state of mind of employees, and food variety and the quality of 

food served. 

 

 

The goal of this project is to design and build a  fabrication of automatic pizza base maker with 

the primary objectives being increased productivity and decreased labor and time requirements. 

The task at hand is to effectively handle and savor soft, freshly pizza base . The current manual 

fabrication method is labor-intensive, time- and energy-intensive, and frequently requires a 

great deal of physical exertion. Make sure the fabrication of pizza base maker has a consistent 

quality and taste. Optimize the fabrication procedure to increase the production of pizza base 

while requiring less time and work. 
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Methodology: 

 

 

1. PREPARATION OF DOUGH 

Start with a medium bowl that's been lightly coated with olive oil. Add warm water (about 110 

degrees F), dry yeast and sugar. Note: The activated yeast feeds on the sugar and makes the 

dough rise. In another bowl, combine flour and salt. When the dough starts to come together, 

get in there with your hands and knead it for a few minutes on a lightly floured board. Use the 

heel of your hand to push the dough down and forward. Give it a few turns. You're done when 

the dough is a little tacky. Place the kneaded dough into the oiled bowl, cover with plastic wrap 

and let it rise in a warm spot until it doubles in size. If the dough leaves an indentation when 

poked, it's ready. 

 

2. DIVISION OF DOUGH 

Once the dough has risen properly, use a knife to divide it. The larger the piece, the bigger the 

pizza; the smaller portions are easier to handle at home. Form into balls for individual pizzas, 

and place on a plate. Cover with a damp cloth. Let the balls of dough rest until you poke them 

and see an indentation. 

 

3. DOUGH PLACING 

Place the divided dough on the bottom surface and make sure that the dough was placed on 

centre of the pressing plate. 
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4. PRESSING 

After the placing of dough, the pressing button should be turn on to start the process.The 

pressing plate move downwards to press the dough and it makes a round shape according to 

the size of the pressing plate.After the pressing was completed, the pressing plate move to its 

original place. 

 

 

5. FORMING OF BASE 

The formed base is ready for a further process like adding stuffs over the dough and keep for 

bake. 

 

 

WORKING  

The prepared dough is placed on the bottom surface and after that the use of start button to start 

the process. The start button will activate the DC motor to rotate the thread rod towards 

downside with round plate. The round plate will press the dough and make it uniform shape 

with proper thickness. While the thread rod touches the limit switch, it indicates the pressing 

time has completed and after it will move upward to its original place. 
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Result and Discussion: 

This fabricated pizza base making system can perform specific tasks with better efficiency. The 

results which we have obtained through our simulation analysis are very close to our expected 

or practical results. We have put different amounts of pressure and compared the findings with 

our simulation results. We keep changing the amount of pressure and observe the result 

obtained. The plate that we have used for dough placement contains the most critical region, 

hence it will not break if we use the pneumatic pressure fully around 150psi.The dimensions 

and area of the project provide more strength to the system. The system will break if we use a 

heavier pneumatic system with a higher pressure. Because of this, the system will last longer 

and will be more efficient as compared to other available systems. 

 

Conclusion: 

The dough can be pressed into 8 inches using the constructed pizza base maker. This will 

improve precision, cut costs and time, and enable restaurants to complete tasks more rapidly. 

Even though this project might be viewed as a luxury, once it is utilized, it greatly eases their 

lives an The authors are grateful to Bunge Alimentos S.A. for allowing the use of the rhino 

ferment meter saves them time; as a result, it becomes a necessity rather than a luxury. 

 

Acknowledgement: 

The authors are grateful to the management of Sri Shakthi Institute of engineering 

and technology Coimbatore. 

 

Conflict of interest: 

The authors declared there is no conflict of interest. 

 

References: 

[1] AOAC. 1975. Official Methods of Analysis, 12th Ed., Association of Official Analytical 

Chemists, Washington, DC. 

[2] BECKTEL, W.G. 1990. Staling studies of bread made with flour fractions. Effect of a heat-

stable amylase and a cross-linked starch. Cereal Chem. 36, 368. 

[3]GARCÍA, M.A., MARTINO, M.N. and ZARITZKY, N.E. 2000. Microstructural 

characterization of plasticized starch-based films. Starch/Stärke 52(4), 118–124. 

[4] LAGENDIJK, J. and PENNING, H.J. 1970. Relation between complex formation of starch 

with monoglycerides and the firmness of bread. Cereal Sci. Today 15, 334. 

[5] Groover M P 2010 Fundamentals of Modern Manufacturing. Materials, Processes, and 

Systems. 

[6] Field, K.M.; Duncan, A.M.; Keller, H.H.; Stark, K.D.; Duizer, L.M. Effect of micronutrient 

powder addition on sensory properties of foods for older adults. J. Food Sci. 2017, 82, 2448–

2455. 

[7] K.krantikumar, k.v.ss. saikiran, jakkoju satish, M.tech “pneumatic sheet metal cutting 

machine” International journal & magazine of engineering technology, management and 

research.ISSN:2348- 4845. 

YMER || ISSN : 0044-0477

VOLUME 22 : ISSUE 12 (Dec) - 2023

http://ymerdigital.com

Page No:2119



[8] P.M.Pradhan, “Experimental Investigation and Fabrication of Pneumatic Cutting tool”, 

International Journal of Innovative Research in Science, Engineering and Technology, Vol. 2, 

Issue 6,June 2013. 

[9] V. G. Biradar, S. Patil, And R. M. Lathe, “Automation Of Sheet Bending Machine Using 

Electro Pneumatic Devices,” Vol. 3, No. 9, Pp. 1–4, 2012. 

[10] Amy C. Rowat, Daniel Rosenberg, Kathryn A. Hollar, and Howard A. Stone,‟ The Science 

of Pizza: The Molecular Origins of Cheese, Bread, and Digestion Using Interactive Activities 

for the General Public”, Research in Food Science Education. 

[11] AUTIO, K.; LAURIKAINEN, T. Relationships between flour/dough microstructure and 

dough handling and baking properties. Trends in Food Science & Technology, v.8, p.181-

185,1997. 

[12] LARSEN, D. M.; SETTER C. S.; FAUBION, J. M. Effects of flour type and dough 

retardation time on the sensory characteristic of pizza crust. Cereal Chemistry, v.70, n.6, p.647-

650,1993. 

[13] Dhen, N.; Rejeb, I.B.; Boukhris, H.; Damergi, C.; Gargouri, M. Physicochemical and 

sensory properties of wheat-Apricot kernels composite bread. LWT-Food Sci. Technol. 2018, 

95, 262–267. 

[14] "Largest pizza". Guinness World Records. Archived from the original on 2017-02-07. 

Retrieved 2016-11-17. 

[15] Preeti Singh G.K. Goyal, (2011),"Functionality of pizza ingredients", British Food 

Journal, Vol. 113 Iss 11 pp. 1322 – 1338. 

[16]  Finkelstein, Joanne. 2014. Fashioning Appetite. Restaurants and the Making of Modern 

Identity. London, New York: I.B. Tauris. 

[17]  Lazerson, Barbara Hunt. “Is Pizza a Pie?” American Speech, vol. 55, no. 2, 1980, pp. 

146–149. Accessed April 9, 2019. 

[18]  Kinnarry Thakkar and Mrunmayee R.Thatte, “Consumer Perceptions of Food Franchise: 

A Study of McDonald’s and KFC”, International Journal of Scientific and Research 

Publications, Volume 4, Issue 3, March 2014, Pp 1. 

[19] David Mastrascusa, Patricia Vázquez-Villegas, José Ignacio Huertas , “Increasing 

productivity and reducing energy consumption in the pizza industry by the synergetic 

combination of cooking technologies”, 19 January 2021. 

[20] Araki, T., Meng, L., Kono, S., Imamura, H., Ueno, S., Do, G., & Maeda, T. (2018). Baking 

and coloring characteristics for frozen pizza dough in a hot-air and superheated steam 

oven. Transactions of the Japan Society of Refrigerating and Air Conditioning 

Engineers, 35, 245–250. 

[21] David Mastrascusa, Patricia Vázquez-Villegas, José Ignacio Huertas, Esther Pérez-

Carrillo & Roberto Nevarez , “Determination of pizzas quality and acceptability by physic-

mechanical tests”,05 June 2021. 

 

 

YMER || ISSN : 0044-0477

VOLUME 22 : ISSUE 12 (Dec) - 2023

http://ymerdigital.com

Page No:2120

https://www.jstor.org/stable/3050509?seq=1#metadata_info_tab_contents
https://ifst.onlinelibrary.wiley.com/authored-by/Mastrascusa/David
https://ifst.onlinelibrary.wiley.com/authored-by/V%C3%A1zquez%E2%80%90Villegas/Patricia
https://ifst.onlinelibrary.wiley.com/authored-by/Huertas/Jos%C3%A9+Ignacio
https://ifst.onlinelibrary.wiley.com/authored-by/Mastrascusa/David
https://ifst.onlinelibrary.wiley.com/authored-by/V%C3%A1zquez%E2%80%90Villegas/Patricia
https://ifst.onlinelibrary.wiley.com/authored-by/Huertas/Jos%C3%A9+Ignacio
https://link.springer.com/article/10.1007/s13197-021-05148-8#auth-Esther-P_rez_Carrillo-Aff1
https://link.springer.com/article/10.1007/s13197-021-05148-8#auth-Esther-P_rez_Carrillo-Aff1
https://link.springer.com/article/10.1007/s13197-021-05148-8#auth-Roberto-Nevarez-Aff2

