
Dough Manufacture

Ingredients added to mixer

Dough created and kneaded

Dough transferred to rolling machine

Dough rolled out to desired thinness

Transferred to Lamination process

Lamination process incorporates margarine 
Fold over and thinning process repeated 200 times

CONTROLS

· Weight of individual ingredients

· Speed & time for mixing

· Speed &  time for kneading

CONTROLS

     Thickness of dough controlled by
· Distance between rollers
· Pressure exerted by rollers
· Speed of conveyor

CONTROLS

· Thickness of margarine controlled by size of 
extrusion die opening

· Thinness of dough controlled by rollers 
(distance, pressure, speed)

· Number of layers controlled by number of 
passes through machine

Dough packaged for storage 
(8 hour - resting period)

CROISSANT MANFUACTURE
Two Step process

A) dough manufacture
B) baking process

Part A



Baking Process & Packaging

Dough Proofed (allowed to rise)

Croissants baked to golden brown

Croissants shaped
(thin sheets, cut into triangles, rolled)

Cooling tower

Packaging & labeling

      CONTROLS

· Height of tower 
· Speed of conveyer

Product stored in warehouse 
(shipped to consumer)

Part B

      CONTROLS

· Oven Temperature
· Speed of conveyer  

      CONTROLS

· Temperature & humidity of chamber
· Time allotted in chamber

      CONTROLS

· Size of triangles on cutting die
· Distance and pressure between rollers
· Positioning robots
· Tooling used for rolling triangles
· Speed of conveyer

      CONTROLS

· Quantity per bag controlled by weight 
· Label position controlled by position of 

arm relative to bag
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