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The way of protection of originality of bread

This invention relates to the way of protection of originality of bread.
The invention concerns the bread, which is defined as traditional food
product made of mixture of flour with water and other raw materials and
additions.

The way of protection of originality of bread is not known. Up till now

information and and offer about bread becomes popular in any form. Then
one receives and confirms an order according to the offer and in the final
stage bread is made basing on the order. That bread as a product is
delivered to one giving an order or to a person appointed by one, moreover,
delivery may be in a direct form, for example it takes place in the shop or
indirecly, for example by sending.
A person who gives an order is not sure, that the received bread is just that
product that was ordered by him. In practice one gets the bread that was
baked earlier. In baking production the date and an hour of baking is the
basis of a quarantee of a quality of bread.

In order to protect the originality of offer for receivers concerning
production of bread for concrete order and also made without an order, an
invention was worked up thanks to which there is a possibility of
confirmation of authenticity of a producer's product and of term of baking
for order, or confirmation of originality of producer's product, which one
baked without an order. '

The way of protection of originality of bread, according to the invention,

moreover bread is a kind of baking and it is a traditional food product made
of mixture of flour with water and other raw materials and additions,
characterised in that, it is realised in at least two stages, where, in the first
stage one makes an identifier in a shape of a mark, and in the second stage
the bread being made one marks with an identifier. The identifier, by means
of which one marks bread, one makes in such a way, that the identifier one
made, is the only one and unique and in the identifier there are data
identifying the originaliy of bread, but marking bread with an identifier
relies on that the identifier which one made one carries to bread.
In the first variant concerning forming an identifier one forms an identifier
basing on the received order and the bread which one makes basing on the
order, one marks with the formed identifier, moreover avantageously one
places the date and the hour of the received order as data in the identifier.
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In this variant, one forms the identifier with participation of one giving an
order or only one giving an order forms the identifier or only one receiving
an order forms the identifier, moveover advantageously one shows formed
identifier to the one who gives an order.

In the second variant concerning forming an identifier, one forms the
identifier without an order and bread which one makes without the order
one marks with the formed identifier, moreover advantageously one places
the date and the hour concerning the marked bread as data in the identifier.
Independently of the variant of forming an identifier, in the first version the
identifier which one made one carries to bread before baking it,
advantageously one carries in such a way that in the formed dough one
places medium with an identifier.

In the second version, one carries the formed identifier to bread during
baking it, advantageously one carries it in such a way that one copies an
identifier by concave or protuberant mark by means of matrix,
advantageously on the bottom of bread.

In the third version, one carries the formed identifier to bread after baking
bread, advantageously one carries in such a way, that one writes the
identifier on bread by means of laser beams.

Advantageously one marks also wrappage of bread with the identifier.

The way, according to the invention appears itself in individual
preparing of the object according to the order and in its specific form of
marking relying on marking bread by the identifier for ensuring originality
of ordered bread. Participation of one giving the order in forming the
identifer assures the one giving the order that the bread was baked only
after giving and confirmation of the order. However, the second variant
enables marking of bread by the identifier which is not connected with the
order . |
First variant of forming the identifier with marking bread with it assures
originalityof producer's product and making bread after giving order for
that bread by one giving the order. However, the second variant of making
the identifier with marking bread with it assures originality of producet's
product .

The invention is represented in the example of the drawing, on
which fig.1 represents the scheme of realization of the way of protection
the originality of bread in the first variant of forming the identifier, and
fig.2 - the scheme of realization of the way of protection of originality of
bread in the second variant of forming the identifier. ‘

Widely understood example of making the invention is as follows :
Information and offer about bread is prepared and it is widespread.
The offer is prepared in basic option and wide option.
Basic option concerns bread itself but wide option concerns bread and
addition or additions. Additions are the articles with are not structurally
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connected with bread. Additions may be the following food products:
butter, lard, jam, plum jam, cucumbers, mushrooms and alcohol etc.
Moreover the additions may be the following non-food products such
as:cultery,utensils,napkins, wooden plank with bread on it etc. and the
additions may also be in a form of information about bread, tradition of its
baking region of baking etc. in written or in electronic version .
Widespreading of information and offer takes place by placing it in the
web-site, in catalogue and name cards and by other forms of
communication. Moreover data about and bread itself may be in the firm
shop of a given bakery.
The essence of protection of originality of bread, according to the invention,
is realised in that the way is done in two stages .
In the first stage one forms an identifier in a shape of a mark, and in the
second stage one marks bread , being made with the formed identifier.
The identifier, one marks bread with, is formed in such a way, that the
identifier one made is the only one and unique and in the identifier there are
. data identifying originality of bread.
There are two variants of forming the identifier:
In the first variant of forming the identifier, one forms it basing on received
order and one marks bread which one makes basing on the order with the
formed identifier. One places the date and the hour of the received order as
data in the identifier. In this variant one formes the identifier with
participation of the one giving the order or only by one giving the order or
only by one receiving the order, moreover, one shows advantageously
formed identifier to the one giving the order.
In the second variant of forming the identifier,one forms the identifier
without an order and bread which one makes without the order one marks
with the formed identifier, moreover, one places the date and the hour
concerning marked bread as data in the identifier
In the second stage of way of protection of originality of bread, one marks
bread in such a way that one carries the formed identifier to bread
independently of variant of forming it.
In the first version the identifier which one formed one carries to bread
before baking it in such a way that one places medium with the identifier in
the formed dough .
In the second version one carries the formed identifier to bread during
baking it in such a way that one copies the identifier by concave or
protuberant mark by means of matrix, advantageously at the bottom of
bread .
In the third version one one carries the formed identifier to bread after
baking it in such a way that one describes the identifier on bread by means
of laser beams.

Advantageously, one marks also wrappage of bread with the identifier. =~
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The identifier may also be carried on parts connected with bread during ‘its
storage.

During making bread one markes bread with the identifier, which, in the
first variant, is connected with one giving and one receiving the order, and
in the second variant it is not connected with an order.

The identifier, formed both in the first and in the second variant is the only
one and unique, that means that it is not repeated on other breads.

The identifier concerns always only one formed bread . If one made more
than one bread by order, according to the above principle, one marks each
made bread with a different identifier.

The identifier, by which one one marks bread may be of any mark for
example it may be a number mark a number-literal mark, moreover, the
mark which makes the identifier one doesn't repeat while marking other
breads made both basing on the order and made without the order. Data,
which ensure uniqueness will be the date, the hour, the minute, and the
second for example of confirming the order or of baking bread .

A formed identifier is a physical medium connected with the order which
opens individual production order and it is connected with making bread
and preaparing it for sale and it is always integrally connected with bread.
Bread, marked by such formed identifier is recognizable for one giving an
order and for one receiving an order.

A formed identifier distinquishes also bread which is bought by a customer
without giving an order.

Setting together the object of the order, in wrappage one puts only bread or
bread and additions to it. Wrappage of bread imay be marked by the
identifier or may not have the identifier.

The customer may check authenticity of bread after receiving it. Customer
may check originality of bread by comparing the formed identifier which is
shown to him with the identifier on bread which is formed according to the
order .

Checking of originality of bread is esspecially essential when ordering
bread from afar which occurs when ordering it for example by internet.
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Claims

1. The way of protection of originality of bread, moreover bread is a
kind of baking and it is a traditional food product made of mixture of
flour with water and other raw materials and additions,
characterised in that , it is realised in at least two stages, where, in
the first stage one makes an identifier in a shape of a mark, and in the
second stage the bread being made one marks with the formed
identifier, moreover the identifier, by means of which one marks
bread, one makes in such a way, that the identifier one made, is the
only one and unique and in the identifier there are data identifying
the originaliy of bread, but marking bread with an identifier relies on
that the identifier which one made one carries to bread.

2. The way, according to claim 1, characterised in that , one forms an
identifier basing on the received order and the bread which one
makes basing on the order, one marks with the formed identifier,
moreover avantageously one places the date and the hour of the
received order as data in the identifier.

3. The way, according to claim 2, characterised in that one forms the
identifier with participation of one giving an order. .

4. The way, according to claim 2, characterised in that , only one
giving an order forms the identifier.

5. The way, according to claim 2, characterised in that, only one
receiving an order forms the identifier.

6. The way, according to claim 2, characterised in that,
advantageously one shows formed identifier to the one who glves an
order.

7. The way, according to claim 1, ‘characterised in that , one forms the
identifier without an order and bread which one makes without the
order one marks with the formed identifier,moreover advantageously
one places the date and the hour concerning the marked bread in the
identifier as data.
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8. The way, according to claim 1, characterised in that, the identifier
which one made one carries to bread before baking it,
advantageously one carries in such a way that one places medium
with an identifier in the formed dough. '

9. The way, according to claim 1, characterised in that , one carries
the formed identifier to bread during baking it, advantageously one
carries it in such a way that one copies an identifier by concave or
protuberant mark by means of matrix, advantageously on the bottom
of bread. :

10.The way, according to claim 1, characterised in that, one carries the
formed identifier to bread after baking bread, advantageously one
carries in such a way, that one describes the identifier on bread by

- means of laser beams.

11.The way, according to claim 1, characterised in that,
advantageously one marks wrappage of bread with the identifier.
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