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Project’s Abstract:
This project introduces a fully automated crêpe-making machine that operates without human intervention, except for selecting the initial settings. The user selects the type of chocolate (white or milk chocolate) and the preferred topping (small candies or chocolate chips), after which the machine operates autonomously. All mechanical components are powered by motors controlled via an Arduino, running a pre-programmed code.
The process begins with dispensing a precise amount of crêpe mix and combining it with an appropriate quantity of milk. The mixture is then blended and poured onto a heated circular metal plate. A motor-driven metal component lowers to spread the batter evenly and define its edges.
Once the crêpe is fully cooked, the metal plate transitions to the second stage, where the selected chocolate is dispensed, followed by the chosen topping. Finally, the plate moves to the third stage, where the crêpe is served.
[bookmark: _GoBack]This project aims to enhance production efficiency and ensure consistent, high-quality crêpes without manual labor, representing an innovative step toward automating the food industry in a smart and practical manner.
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