Project’s Abstract: 
The Manqushti system revolutionizes the production of traditional Middle Eastern flatbreads, particularly Manakish with Zaatar or Nablus Cheese, through a fully automated process. This innovation enhances efficiency and accuracy in bakery operations while preserving the authentic taste of this beloved dish. By automating every step—from dough preparation to topping selection and baking—the system minimizes manual labor and streamlines the baking experience, catering to the demand for quicker food production. 
Unlike standard bakery automation systems that focus on bread, the Manqushti system is specifically designed for the intricate process of making Manakish. It automates tasks such as forming dough balls, rolling out the dough, adding toppings, and baking, allowing bakers to work more efficiently while ensuring customers enjoy fresh, perfectly topped Manakish in less time. 
Approach: 
· Research and Analysis: An in-depth investigation of the traditional Manakish-making process identified areas for improvement and automation, revealing stages where technology could enhance efficiency without compromising quality. 
· Design and Development: The system automates key processes like dough portioning and topping selection, enabling users to choose between Zaatar or cheese before baking in a robotic oven, allowing for customization. 
· Interactive Interface: An intuitive interface allows bakers to oversee production while enabling customers to easily customize their orders, enhancing user experience and satisfaction. 
· Baking and Conveyor System: The dough is flattened, topped, and transported to the oven via a conveyor belt, ensuring consistent baking and reducing human error. 
· Prototyping and Testing: The system underwent multiple testing rounds to ensure smooth operation, high product quality, and suitability for commercial bakeries, addressing operational challenges. 
Innovation and Impact: 
This project presents the first automated Manakish bakery system developed at An-Najah National University, marking a significant advancement in food automation. By addressing the unique requirements of Manakish production, the Manqushti system fills a gap in current bakery technologies and sets a new standard for convenience and quality.  With no similar automated systems in the market, the Manqushti project stands as a pioneering initiative poised to transform how this cherished dish is prepared and enjoyed.
