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ABSTRACT

Currently, many multi-storey household bread industries have been
established, one of which is the Nadya Bakery Sweet Bread industry in Pedekik
Village. Nadya Bakery Bread Business which is located at JI. KH. A. Rasyid,
Pedekik Village produces 3 varieties of bread, namely Sweet Bread (Jon Bread and
Burger Bread), Dry Bread and Filled Bread (Jam Bread) with a weekly production
capacity of 100-200 packs for sweet bread, 300 packs of dry bread and 100-200
packs of sandwiches. The owner of the Roti Nadya Bakery business is still
constrained in the process of increasing bread production to meet the needs and
demand which is quite high on Bengkalis Island, Regencies and Cities outside
Bengkalis Island where the production process for printing bread dough is
currently still manually and where the process of printing the dough is using the
process pressing the molds one by one so that it takes quite a long time so that the
resulting bread production cannot meet the demand from consumers. To overcome
this problem the author made a manual dry bread dough cutter tool with two blade
directions. With this new bread cutting tool, it can help overcome this problem.
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