
RESIDUAL BREAD
CHOPPERS 



Residual bread choppers are machines used to process and
repurpose leftover or unsold bread into smaller pieces or

crumbs that can be used in other food products. These machines
are commonly used in bakeries, cafes, and other food

production facilities to minimize food waste and maximize
profitability.

Working Principle

Equipped with a hopper or
feeding mechanism where the
bread or breadcrumbs are loaded
into the machine.

Crushed or ground into smaller
pieces using a series of rotating
blades or rollers.

Size of the resulting bread pieces
can be adjusted based on the
specific needs of the user.



Components
1. Hopper or feeding mechanism

Machine where the bread or breadcrumbs are loaded into the machine
for processing.

2. Blades or rollers
Rotating components that crush or grind the bread into smaller pieces.

3. Screening or sifting mechanism
Separate the bread from any packaging or other materials that may be
present.

4. Motor or energy source
Motor or other energy source that drives the blades or rollers.

5. Control panel
Machine where the user can adjust the speed and force of the blades or
rollers to ensure that the bread is crushed or ground into the desired size
and consistency.

6. Collection bin
Used to store the resulting bread pieces or crumbs.


