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Abstract

This paper analyzes the shortcomings of the existing filling methods in the process of pastry mak-
ing. The artificial processing method has large error and inaccurate quantification, which affects
the beauty of cakes. The machine processing method is expensive and covers a large area, which is
not conducive to mechanization and batch. Aiming at the defects of manual method and machine
method, an automatic adding machine for pastry flavor materials is designed. This device solves
the existing shortcomings. The utility model has the advantages of reasonable principle, simple
structure, convenient maintenance, energy saving, environmental protection and durability.
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Figure 1. Structure diagram of automatic additive machine for pastry flavor materials
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