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(57) Abstract: A loading assembly (1) for loading dough portions into baking moulds (7, 8), wherein the loading assembly com-
prises a loading member, wherein the baking moulds (7, 8) comprises a first baking mould having one or more first mould sections
and a second baking mould, interchangeable with the first baking mould and having two or more second mould sections, wherein the
number of first mould sections is different from the number of second mould sections, wherein the loading assembly (1) comprises a
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baking mould and a second mode for positioning the loading member into each one of two or more second release positions above
the respective two or more second mould sections of the second baking mould.
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Loading assembly for loading dough portions, particularly

dough balls, into baking moulds

BACKGROUND

The invention relates to a loading assembly for
loading dough portions, particularly dough balls, into
baking moulds.

EP 1 343 378 Bl discloses a charging device for
introducing dough into baking moulds formed by top and
bottom baking plates. The feeding device has a feeding
station above the path of the bottom baking plates, with a
depositing device which deposits dough pileces at
predetermined position on the baking surfaces of the bottom
baking plates. The depositing device 1is provided with a
continuous transport chain circulating a carriage with
receiving cups transverse to the movement of the baking
plates. Dough pieces are dropped from a tumbler into the
receiving cups and, with each c¢ycle of the continuous
transport chain, are deposited onto the baking plate. The
depositing device is temporarily movable together with the
bottom baking plates to enable the baking plates to
continue moving during the deposition.

The known receiving cups are arranged for
depositing a fixed number of dough pieces onto the bottom
baking plates. The bottom baking plates define a
corresponding number of predetermined positions for the
dough piece. The known charging device 1s unable to
accommodate different baking plates having a different
number or configuration of positions. Generally, different

charging devices are wused for introducing dough into
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various different baking plates.

It is an object of the present invention to
provide a loading assembly for loading dough portions,
particularly dough balls, into a variety of different
baking moulds.

SUMMARY OF THE INVENTION

According to a first aspect, the invention
provides a loading assembly for loading dough portions,
particularly dough balls, into a plurality of Dbaking
moulds, wherein the loading assembly comprises at least one
loading member that is provided with a container element
for receiving one of the dough portions and a releasing
element for releasing the one dough portion from the
container element 1into one of the plurality of baking
moulds, wherein the plurality of baking moulds comprises at
least one first baking mould having one or more first mould
sections for separately receiving one or more dough
portions and at least one second baking mould,
interchangeable with the at least one first baking mould
and having two or more second mould sections for separately
receiving two or more dough portions, wherein the number of
first mould sections is different from the number of second
mould sections, wherein the loading assembly further
comprises a drive system that 1s arranged for positioning
the at least one loading member relative to the one baking
mould and a control system that is arranged for controlling
the drive system and switching, depending on the one baking
mould being one of the at least one first baking mould or
one of the at least one second baking mould, between a
first mode that is adapted for positioning the at least one
loading member into each one of one or more first release
positions above the respective one or more first mould
sections of the at least one first baking mould and a
second mode that is adapted for positioning the at least

one loading member into each one of two or more second
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release positions above the respective two or more second
mould sections of the at least one second baking mould.

The different modes of control can provide for a
switchover to different ©production configurations for
production of dough products with different
characteristics, e.g. different dimensions, without the
need to use a different machine and/or without the need to
replace the at least one loading member by a different
loading member or even a set of loading members.

In an embodiment the loading assembly is provided
with a support member with a substantially horizontal
support surface for supporting the one baking mould
relative to the at least one loading member, wherein the
drive system comprises at least two actuators for moving
the at least one 1loading member 1in two substantially
orthogonal directions, parallel to the support surface.
Thus, the loading members can be moved 1n said two
orthogonal directions, in a substantially horizontal plane
above the support member.

In an embodiment the plurality of baking moulds
comprises a first series of at least two first baking
moulds and a second series of at least two second baking
moulds, wherein each one of the first baking moulds forms
an interchanging pair with one of the second baking moulds,
wherein the loading assembly comprises a plurality of
loading members, one for each interchanging pair, wherein
the drive system 1is operationally coupled to each of the
plurality of loading members for positioning each of the
plurality of loading members relative to the first baking
mould or the second baking mould of a respective
interchanging pair, and wherein the control system 1is
arranged for controlling the drive system and switching
between the first mode and the second mode for each of the
interchanging pairs. By having a plurality of loading
members, the first and second baking moulds of the first or
second series, respectively, can be loaded simultaneously.

In a preferred embodiment thereof all of the
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first baking moulds in the first series are arranged to be
interchanged by all of the respective second baking moulds
in the second series simultaneously, wherein the drive
system 1s arranged for synchronously positioning each of
the plurality of loading members above the first baking
moulds or the second baking moulds of the first series or
the second series, respectively. By interchanging all of
the first baking moulds by corresponding second baking
moulds, the switchover between the first mode and the
second mode can be performed for all loading members at
once.

In an embodiment the second baking moulds in the
second series are arranged to be placed in a linear array
with a center-to-center distance, wherein the plurality of
loading members are arranged to extend parallel to the
linear array, with a center-to-center distance between the
loading members that is equal or substantially equal to the
center-to-center distance of at least the second baking
moulds. Thus one of the loading members can be moved to
every corner of the respective second baking mould while
the directly adjacent loading member can do the same at the
directly adjacent second baking mould, without the adjacent
loading members interfering with each others loading
operation.

In an embodiment the plurality of loading members
are operationally coupled to a common carrier, wherein the
drive system is operationally coupled to the common carrier
for moving the plurality of loading members in unison.
Thus, as the drive system only needs to drive the common
carrier to achieve synchronous movement of all loading
members, the drive system can be kept relatively simple.

In an embodiment the loading assembly comprises a
dough supply for supplying the dough portions to the at
least one loading member 1n a receiving position, wherein
the control system 1i1s arranged for returning the at least
one loading member to the receiving position after each

movement of said at least one loading member to one of the
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one or more first release positions or one of the one or
more second release positions, when the respective one of
the first release positions or the second release positions
is different from the receiving position. Thus, the dough
supply can be held stationary in the receiving position.
Preferably, the receiving position 1is fixed relative to
first release positions and the second release positions.

In an embodiment the container element comprises
two container halves which together define a container
volume for receiving the one dough portion, wherein the
releasing element comprises an actuator that is
operationally coupled to both container halves to
reciprocally move said container halves to and fro each
other between an abutting position and a spaced apart
position, wherein, in the spaced apart position, the
distance between the container halves 1is sufficient to
allow the one dough portion to pass from the container
volume between the container halves under the influence of
gravity. Thus, no additional valves, shutters or the like,
are required for the release of the dough portion.

In an embodiment the container halves are each
provided with an inclined bottom surface which together, in
the abutting position, are mutually opposite to define a
tapered bottom section of the receiving wvolume, wherein,
upon movement of the container halves towards the spaced
apart position, the bottom surfaces are arranged to be
spaced apart for a controlled passage of the one dough
portion therein between. Thus, the lowering or deposition
of the dough portion onto the baking mould can be more
controlled and more accurate.

In a preferred embodiment the number of first
mould sections 1is one and the number of second mould
sections is at least two, and preferably at least four.

In a preferred embodiment the drive system is an
XY-drive system.

Preferably, the at least one first baking mould

and the at least one second baking mould each comprise a
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plate-like element, wherein the one or more first mould
sections and the two or more second mould sections are
formed as suitably shaped mould recesses 1in said plate-like
element.

In a preferred embodiment thereof the at least
one first baking mould and the at least one second baking
mould are moulds for the production of pizzas, wherein the
one or more first mould sections of the at least one first
baking mould are dimensioned for the production of mid-
sized to full-size pizzas and wherein the one or more
second mould sections of the at least one second baking
mould are dimensioned for the production of small-sized or
mini-sized pizzas. The loading system can be particularly
suited for the loading of dough portions for the production
of pizzas, since pizzas typically come in all shapes and
sizes.

According to a second aspect, the invention
provides a method for loading dough portions, particularly
dough balls, into a plurality of baking moulds, with the
use of the loading assembly according to claim 1, wherein
the control system controls the drive system and switches,
depending on the one baking mould being one of the at least
one first baking mould or one of the at least one second
baking mould, between a first mode and a second mode,
wherein, in the first mode, the at least one loading member
is positioned into each one of one or more first release
positions above the respective one or more first mould
sections of the first baking mould and wherein, in the
second mode, the at least one loading member is positioned
into each one of two or more second release positions above
the respective two or more second mould sections of the
second baking mould. This allows for the same switchover
functionality as illustrated above.

The wvarious aspects and features described and
shown 1in the specification can be applied, individually,
wherever possible. These individual aspects, in particular

the aspects and features described 1in the attached
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dependent claims, can be made subject of divisional patent

applications.

BRIEF DESCRIPTION OF THE DRAWINGS

The invention will be elucidated on the basis of
an exemplary embodiment shown 1in the attached schematic
drawings, 1in which:

figure 1 shows the loading assembly for loading
dough portions, in particular dough balls, into a variety
of baking moulds, and a series of first baking moulds;

figure 2 shows the loading assembly according to
figure 1, and a series of second baking moulds; and

figures 3A-3L show the steps of loading dough
portions, 1in particular dough balls, 1into the series of

second baking moulds according to figure 2.

DETATILED DESCRIPTION OF THE INVENTION

Figures 1 and 2 show a loading assembly 1 for
loading dough portions, in particular dough balls 9, into a
plurality of baking pans or baking moulds 7, 8. The dough
balls 9 are suitably rounded and proofed in prior stages of
a dough production process (not shown), and are preferably
intended for the production of pizzas or pizza crusts. Once
the dough balls 9 are loaded into the plurality of baking
moulds 7, 8, the dough balls 9 are optionally flattened and
subsequently fed into an oven for baking.

The plurality of baking moulds 7, 8 comprises a
first series of first baking moulds 7 and a second series
of second baking moulds 8. Each of the first baking moulds
7 comprises a plate-like element 70 and one or more first
mould sections 71 for receiving one or more dough balls 9,
in this example only one single first mould section 71 for

receiving a single dough ball 9. The single mould section
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71 1is formed as a suitably shaped, preferably circular
mould recess 72 in said plate-like element 70. The diameter
of the mould recess 72 is dimensioned for the production of
mid-sized to full-size pizzas, e.g. with a diameter of at
least twenty centimeters. Each of the second baking moulds
8 similarly comprises a plate-like element 80 and two or
more second mould sections 81, in this example four second
mould sections 81 for separately receiving four dough balls
9. The plate-like elements 70, 80 of the first baking
moulds 7 and second baking moulds 8 preferably have the
same outer dimensions. The second mould sections 81 are
formed as suitably shaped, preferably circular mould
recesses 82 in said plate-like element 80. The diameter of
the mould recesses 82 is dimensioned for the production of
small-size to mini-size pizzas, e.g. with a diameter of
less than twenty centimeters. The second mould sections 81
are evenly distributed over the plate-like element 80 in
the four quadrants thereof.

As illustrated above, the number of first mould
sections 71 in the first baking mould 7 is different from
the number of second mould sections 81 in the second baking
mould 8. The first baking moulds 7 and the second baking
moulds 8 are mutually interchangeable. This allows for an
operator to switchover to different production
configurations for production of dough products, in this
example pizzas or pizza crusts, with different
characteristics. Preferably, the outer dimensions of the
baking moulds 7, 8 are substantially the same or identical,
to allow replacement of one baking moulds 7, 8 for another
baking mould 7, 8 in the same position.

The loading assembly 1 is provided with a support
member, 1in this example in the form of a conveyor 10 with a
transport direction T, for supporting the baking moulds 7,
8 during the loading of the dough balls 9. The conveyor 10
is provided with a horizontal or a substantially horizontal
support surface 11 movable and extending in the transport

direction T for horizontally or substantially horizontally
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supporting the baking moulds 7, 8 with respect to the
loading assembly 1. During loading, either all of the first
baking moulds 7 of the first series or all of the second
baking moulds 8 of the second series are arranged in a row
or in a linear array on the support surface 11, as show in
figures 1 and 2, respectively. The baking moulds 7, 8 in
the linear array are evenly distributed or indexed with a
indexing, heart-to-heart or center-to-center distance Hl1l in
the direction of said linear array.

As shown in figures 1 and 2, the loading assembly
1 further comprises an elongated common carrier, in this
example in the form of a U-shaped carrier profile or
carrier beam 12, and a plurality of loading members 2, one
for each baking mould 7, 8 in the series, arranged on,
suspended from or coupled to the carrier beam 12. The
carrier beam 12 1is arranged to extend parallel +to or
substantially parallel to the linear array on the support
surface 11 and/or transverse to or perpendicular to the
transport direction T of the conveyor 10. The loading
members 2 have an 1indexing, heart-to-heart or center-to-
center distance HZ along the carrier beam 12 that is equal
to the indexing, heart-to-heart or center-to-center
distance H2 of the baking moulds 7, 8 in the array, such
that one of the loading member 2 can be moved to every
corner of the respective baking mould 7, 8 without one of
the other loading members 2 overlapping with the same
baking mould 7, 8. The carrier beam 12 1is slidably or
movably supported on a track beam 13, which track beam 13
is slidably or movably supported on a frame 14. The frame
14 is placed on a factory floor and that forms the basis
for the loading assembly 1.

The loading assembly 1 further comprises a dough
supply 15 for supplying the dough balls 9 to the plurality
of loading members 2 1in predetermined receiving positions
R, one for each of the plurality of loading members 2. The
dough supply 15 can for example comprise a plurality of

supply tubes 16, debouching vertically and directly or
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concentrically above the respective receiving positions R.
During the loading of the dough balls 9, the receiving
positions R are fixed with respect to the frame 14 and are
preferably located vertically above or in 1line with the
center of the respective baking mould 7, 8 underneath.

The loading assembly 1 is provided with a drive
system 3 that 1is operationally coupled to the carrier beam
12, the track beam 13 and the frame 14 for moving the
carrier beam 12, and the loading members 2 supported
thereon, relative to the conveyor 10 and the baking moulds
7, 8 supported thereon. The drive system 3 comprises a
first actuator 31, e.g. a linear actuator, operationally
arranged between the frame 14 and the track beam 13, for
moving the track beam 13 relative to the frame 14 in a
first direction X, transverse or perpendicular to the
linear array of baking moulds 7, 8 on the conveyor 10
and/or parallel or substantially parallel to the transport
direction T of the conveyor 10. The drive system 3
comprises a second actuator 32, e.g. a linear actuator,
operationally arranged between the track beam 13 and the
carrier beam 12, for moving the carrier beam 12 relative to
the track beam 13 in a second direction Y, parallel to or
substantially parallel to the linear array of baking moulds
7, 8 on the conveyor 10 and/or transverse or perpendicular
to the transport direction T of the conveyor 10. The first
direction X and the second direction Y are orthogonal or
substantially orthogonal and extend parallel or
substantially parallel to the support surface 11 of the
conveyor 10. The drive system 3 can thus effectively drive
the plurality of loading members 2 in the first direction
X, the second direction Y or a combination thereof, and can
therefore be considered as an ‘XY’ drive system.

The loading assembly 1 is provided with a control
system 4 (only schematically shown in figures 1 and 2 by a
box), for controlling the drive system 3 in a manner that
will be described in more detail hereafter.

As shown 1in more detail in figures 3A and 23C,
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each of the loading members 2 1is provided with a container
element 20 for receiving one of the dough balls 9 from the
dough supply 15 in the respective receiving position R and
a releasing element 25 for releasing the one dough ball 9
from the container element 20 into the one or more mould
sections 71, 81 of the respective baking mould 7, 8 in a
number of release positions S1, S2. The release positions
S1, S2 are defined by the centers of the respective one or
more mould sections 71, 81. In case of the single first
mould section 71 of the first baking mould 7, the single
first release position S1 1s the same as the respective
receiving position R for said first baking mould 7. In case
of the four second mould sections 81 of the second baking
mould 8, the four second release positions S2 are shifted
with respect to the respective receiving position R in four
offset directions D1, D2, D3, D4.

The container element 20 comprises two container
halves 21, 22 which together define a container volume V
for receiving the dough ball 9. The releasing element 25
comprises an actuator 26, e.g. a linear actuator, that is
operationally coupled to both container halves 21, 22 to
reciprocally move said container halves 21, 22, preferably
with respect to the carrier beam 12, to and fro each other
between an abutting position as shown in figure 32 and a
spaced apart position as shown in figure 3C. In the spaced
apart position, the distance between the container halves
21, 22 1is sufficient to allow the dough ball 9 to fall,
drop or pass from the container volume V between the
container halves 21, 22 under the influence of gravity G.
To control the drop of the dough ball 9 from the container
volume V, the container halves 21, 22 are each provided
with an inclined bottom surface 23, 24 which together, in
the abutting position, are mutually opposite to define a
tapered bottom section of the receiving volume V. Upon
movement of the container halves 21, 22 towards the spaced
apart position, the bottom surfaces 23, 24 are gradually

spaced apart for a controlled passage or lowering of the
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dough ball 9 therein between.

The control system 4 is operationally coupled to
the actuators 26 of the releasing elements 25 of each of
the plurality of loading members 2 to control the release
of dough balls 9 from the loading members 2 in a manner
which will be described hereafter.

The method for loading dough balls 9, into a the
plurality of baking moulds 7, 8, with the use of the
aforementioned loading assembly 1 will be elucidated below,
with reference to figures 1, 2 and figures 3A-L.

In figure 1, the loading assembly 1 is in a first
mode for loading dough balls 9 into the single first mould
sections 71 of an array of first baking moulds 7 of the
first series. As the receiving positions R match the
respective first release positions S1, the loading assembly
1 can be operated 1in a relatively simple manner. The
control system 4 controls the drive system 3 to position
the plurality of loading members 2 vertically, directly or
concentrically above the first release positions S1. The
dough supply 15 supplies dough balls 9 to the loading
members 2 and the control system 4 subsequently controls
the simultaneous release of the dough balls 9 from the
plurality of loading members 2 into the single first mould
sections 71 of the respective first baking moulds 7 (not
shown) .

However, when a switchover i1is required from the
production of mid-size or large-size pizzas to small-size
or mini-size pizzas, each of the first baking moulds 7 of
the first series is interchanged or replaced by one of the
second baking moulds 8 of the second series. Thus, every
first Dbaking mould 7 1in the first series forms an
interchanging pair with one of the second baking moulds 8
in the second series. After the switchover, a new linear
array of second baking moulds 8 is formed on the conveyor
6, having a different number of second mould sections 81
with respect to the single first mould sections 71 of the

first baking moulds 7. An operator provides an input (e.g.
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via a screen, button or similar control) to the control
system 4 indicating that a different mode 1s required.
Alternatively, the loading assembly 1 may be provided with
detection means (not shown) for detecting the type of
baking moulds 7, 8 being placed on the conveyor 6. The
control system 4 now switches to a second, more complex
mode for loading one dough ball 9 into each of the mould
sections 81 of each of the second moulds 8 in the linear
array.

In figure 3A, the situation is shown in which the
control system 4 has controlled the drive system 3 to move
the loading members 2 to their respective receiving
positions R above the centers of the second baking moulds
8. The container halves 21, 22 of the container element 20
of each of the locading members 2 are 1in the abutting
position, thereby forming the container volume V for
receiving a dough ball 9. The dough supply 15 supplies one
dough ball 9 to the container wvolume V of each of the
loading members 2. As shown in figure 3B, once the dough
balls 9 are received 1in the container volumes V, the
control system 4 controls the drive system 3 to move the
loading members 2, for each respective second baking mould
8, in a first of the offset directions D1-D4 towards one of
the second mould sections 81 in one of the quadrants of the
respective second baking mould 8. Figure 3C shows the
situation when the loading members 2 have arrived in the
respective second release positions S2 for the second mould
sections 81 towards which the loading members 2 have been
moved. The control system 4 subsequently controls the
actuators 26 of the releasing elements 25 of all of the
loading members 2 simultaneously to release the dough balls
9, contained in the respective container volumes V, from
sald container volumes V and into the second mould sections
81 directly or vertically underneath.

Figure 3D shows the return of the loading members
2, controlled by the control system 4 and actuated by the

drive system 3, to the receiving position R in the center
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above the second baking moulds 2. The above steps of the
method are now repeated in a second cycle for each second
mould section 81 of each of the second baking moulds 8§,
until all second mould sections 81 have been loaded with
one of the dough balls 9. In particular, figures 3D, 3E and
3F show the steps for receiving a dough balls 9 1in the
receiving position R, the subsequent controlled movement of
the loading members 2, in unison, in another, second offset
direction D2 to another of the respective second release
positions S2 above of another of the respective second
mould sections 81, and the subsequent controlled release of
the received dough balls 9 into the other of the respective
mould sections 81. Similarly, figures 3G, 3H and 31 show a
third cycle of said steps for another of the respective
second mould sections 81 and finally, figures 3J, 3K and 3L
show the final fourth cycle in relation to the last of the
respective second moulds sections 81 to be loaded.

In summary, the invention provides a loading
assembly 1 for loading dough portions 9 into baking moulds
7, 8, wherein the loading assembly 1 comprises a loading
member 2, wherein the baking moulds 7, 8 comprises a first
baking mould 7 having one or more first mould sections 71
and a second baking mould 8, interchangeable with the first
baking mould 7 and having two or more second mould sections
8, wherein the number of first mould sections 71 1is
different from the number of second mould sections 81,
wherein the loading assembly 1 comprises a drive system 3
and a control system 4 for controlling the drive system 3
and switching between a first mode for positioning the
loading member 2 into one of one or more first release
positions S1 above the respective one or more first mould
sections 71 of the first baking mould 7 and a second mode
for positioning the locading member 2 into second release
positions S2 above the respective two or more second mould
sections 81 of the second baking mould 8.

It is to be understood that the above description

is included to 1illustrate the operation of the preferred
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embodiments and is not meant to 1limit the scope of the
invention. From the above discussion, many variations will
be apparent to one skilled in the art that would yet be
encompassed by the scope of the present invention.

For example, it will be apparent that the loading
system 1 1s adaptable for a variety of alternative baking
moulds, e.g. an alternative first baking mould having more
than one first mould section and an alternative second
mould have more second mould sections than the number of
first mould section of the alternative first baking mould.
Accordingly, the both modes of the control system should be
adapted to accommodate loading of dough balls 9 into each
of the mould sections of the alternative baking moulds.
Furthermore, it can be appreciated that more than two
different series of baking moulds may be provided, in which
case the control system is adapted for switching between
more than two modes of operation. Finally, in an
alternative embodiment of the invention, the conveyor 10 is
controlled by the control system 4 1in the transport
direction T to effectively position the loading members 2
relative to the baking moulds 7, 8 in the first direction
X, as an alternative to having the first actuator 31. In
that case, the conveyor 10 can be considered to be a part

of the drive system 3.
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CLATIMS

1. Loading assembly for loading dough portions,
particularly dough balls, into a plurality of Dbaking
moulds, wherein the loading assembly comprises at least one
loading member that is provided with a container element
for receiving one of the dough portions and a releasing
element for releasing the one dough portion from the
container element 1into one of the plurality of baking
moulds, wherein the plurality of baking moulds comprises at
least one first baking mould having one or more first mould
sections for separately receiving one or more dough
portions and at least one second baking mould,
interchangeable with the at least one first baking mould
and having two or more second mould sections for separately
receiving two or more dough portions, wherein the number of
first mould sections is different from the number of second
mould sections, wherein the loading assembly further
comprises a drive system that 1s arranged for positioning
the at least one loading member relative to the one baking
mould and a control system that is arranged for controlling
the drive system and switching, depending on the one baking
mould being one of the at least one first baking mould or
one of the at least one second baking mould, between a
first mode that is adapted for positioning the at least one
loading member into each one of one or more first release
positions above the respective one or more first mould
sections of the at least one first baking mould and a
second mode that 1s adapted for positioning the at least
one loading member into each one of two or more second
release positions above the respective two or more second
mould sections of the at least one second baking mould.

2. Loading assembly according to claim 1,
wherein the loading assembly is provided with a support

member with a substantially horizontal support surface for
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supporting the one baking mould relative to the at least
one loading member, wherein the drive system comprises at
least two actuators for moving the at least one loading
member in two substantially orthogonal directions, parallel
to the support surface.

3. Loading assembly according to claim 1 or 2,
wherein the plurality of baking moulds comprises a first
series of at least two first baking moulds and a second
series of at least two second baking moulds, wherein each
one of the first baking moulds forms an interchanging pair
with one of the second baking moulds, wherein the loading
assembly comprises a plurality of loading members, one for
each 1interchanging pair, wherein the drive system is
operationally coupled to each of the plurality of loading
members for positioning each of the plurality of loading
members relative to the first baking mould or the second
baking mould of a respective interchanging pair, and
wherein the control system is arranged for controlling the
drive system and switching between the first mode and the
second mode for each of the interchanging pairs.

4. Loading assembly according to claim 3,
wherein all of the first baking moulds in the first series
are arranged to be interchanged by all of the respective
second baking moulds in the second series simultaneously,
wherein the drive system 1s arranged for synchronously
positioning each of the plurality of loading members above
the first baking moulds or the second baking moulds of the
first series or the second series, respectively.

5. Loading assembly according to claim 3 or 4,
wherein the second baking moulds in the second series are
arranged to be placed in a linear array with a center-to-
center distance, wherein the plurality of loading members
are arranged to extend parallel to the linear array, with a
center-to-center distance between the loading members that
is equal or substantially equal to the center-to-center
distance of at least the second baking moulds.

6. Loading assembly according to claim 5,
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wherein the plurality of loading members are operationally
coupled to a common carrier, wherein the drive system 1is
operationally coupled to the common carrier for moving the
plurality of loading members in unison.

7. Loading assembly according to any one of the
preceding claims, wherein the loading assembly comprises a
dough supply for supplying the dough portions to the at
least one loading member 1n a receiving position, wherein
the control system 1s arranged for returning the at least
one loading member to the receiving position after each
movement of said at least one loading member to one of the
one or more first release positions or one of the one or
more second release positions, when the respective one of
the first release positions or the second release positions
is different from the receiving position.

8. Loading assembly according to claim 7,
wherein the receiving position is fixed relative to first
release positions and the second release positions.

9. Loading assembly according to any one of the
preceding claims, wherein the container element comprises
two container halves which together define a container
volume for receiving the one dough portion, wherein the
releasing element comprises an actuator that is
operationally coupled to both container halves to
reciprocally move said container halves to and fro each
other between an abutting position and a spaced apart
position, wherein, 1n the spaced apart position, the
distance between the container halves 1is sufficient to
allow the one dough portion to pass from the container
volume between the container halves under the influence of
gravity.

10. Loading assembly according to claim 9,
wherein the container halves are each provided with an
inclined bottom surface which together, in the abutting
position, are mutually opposite to define a tapered bottom
section of the receiving volume, wherein, upon movement of

the container halves towards the spaced apart position, the
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bottom surfaces are arranged to be spaced apart for a
controlled passage of the one dough portion therein
between.

11. Loading assembly according to any one of the
preceding c¢laims, wherein the number of first mould
sections 1s one and the number of second mould sections is
at least two, and preferably at least four.

12. Loading assembly according to any one of the
preceding claims, wherein the drive system is an XY-drive
system.

13. Loading assembly according to any one of the
preceding claims, wherein the at least one first baking
mould and the at least one second baking mould each
comprise a plate-like element, wherein the one or more
first mould sections and the two or more second mould
sections are formed as suitably shaped mould recesses in
said plate-like element.

14. Loading assembly according to any one of the
preceding claims, wherein the at least one first baking
mould and the at least one second baking mould are moulds
for the production of pizzas, wherein the one or more first
mould sections of the at least one first baking mould are
dimensioned for the production of mid-sized to full-size
pizzas and wherein the one or more second mould sections of
the at least one second baking mould are dimensioned for
the production of small-sized or mini-sized pizzas.

15. Method for loading dough portions,
particularly dough balls, into a plurality of Dbaking
moulds, with the use of the loading assembly according to
claim 1, wherein the control system controls the drive
system and switches, depending on the one baking mould
being one of the at least one first baking mould or one of
the at least one second baking mould, between a first mode
and a second mode, wherein, in the first mode, the at least
one loading member 1is positioned into each one of one or
more first release positions above the respective one or

more first mould sections of the first baking mould and
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wherein, in the second mode, the at least one loading
member 1s positioned into each one of two or more second
release positions above the respective two or more second

mould sections of the second baking mould.
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