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Making it work

One dilemma that plant bakers are frequently faced with when starting up, or
growing and developing product portfolios is how to purchase the right machinery
for new tumkey operations. Adam Boutcher reports
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Turnkey

tumbey solutions to meet indiidual bakery requremerts,
“As a trusted systerns integrator within the British baking
industry, we are also looking 1o develop our relationships
with other international bakeries, Yve will b explonng the
supply of our systerns to bakeries in Mew Zealand and
Australia in the very near future, Operating as an
independent systems integrator, C F Controls i able to
provide solutions that best serve the customer’s
requirements,” said managing director Chis Fenlen

The tearn specialises in the developrnent and installation of
'high leve!' tumkey systems designed to optimise productivity,
minimise waste and ensure product conwstency in both large
industrial bakenes and specialty bakers. fs speciabst
knowiedge extends from High Speed Counting to Advanced
Product Tracking, state-of-the-art Image Analysis, Volumetnc
Calculation and Double Dough Detaction, Fenlon explained
some of the major advantages of choosing, 0 particular, a
Double Dough Detection system: "With bakery lines running
to the absolute maamum capacity, it is essential that each
piece of equipment 1§ running at its optimum efficency
dauhie dough's, cause vast amounts of wactage, especilly on
highar capacity lines producing around | 0,000 loaves per
hour. An average ine would produce around 02% double
dough's when running &t ts optimurm. This would relate to
approx 10 ‘doubles’ per hour or 3120. In a normal &f day
week, this woulkd equate 1o just under 2.5 tons of wasted
dough st from doubles. Many of the systems that we
provide incorporate fully automatic reject and holding
conveyors, which prevent the ‘doubles’ from entering the
prover and causing massive damage to the prover and oven
in the farm of proverioven ‘jam ups, but also provide a safe
area where operstors can retrieve the dough and rework it
back into the mixers and drviders minirmising waste",

Mel White, engineening manager from Betish Bakeries in
the UK, noted: “That the (C F Controls) Double Dough
system fitted to our Mo 2 Plant farmhouse product has
reduced waste by 3% and this s 2 relaovely slow line at
around 3000 per hour”

Felon said “inial sstup costs for 2 stand-alone double
dough systern 15 usually between €| 4,000 and €29,000. We
have bean told that even on less efficent lines, the systemn
can pay for rself withn a matter of months.”

CF Controls has many systems to menitor product
consistency. Fenlon highlighted: “The twe main areas we
have been asked to monitor are product heght and bake
eodour. Product height systems use fasers to measure | (0%
of production. These sysiems are able to accurately measure

s woridbakers.ocom

the averall average height to within | mm accuracy and if
necessary sound an alarm or remove loaves that do not
conform 1o the preset specifications.

The RGE Colour aralysis systems uislise full-colour, hgh
resolution cameras and software developed by the company,
to montor the siightest changes in bake colour and feedback
this mformation 1o the cven mantzining the exact colour
that = recuared.

Eoth these systems are incorporated into exstng process
contral / product tradking ( upstream equipment, whaich
enables the systemn 1o automatically change over dunng
production runs. This is especially useful on lines, which
produce marry afferent products - in short production muns.

This technology has meant bakers can mamtain the
irmmensely high standard of product quality required by
certain markets. Ferdon explained “We are also currently
developing 2 tumkey operation for a major independent
bakery that supplies bread to producers of sandwiches. This
bread has o pass very stict guidelines for shape and sze.
The system we are developing will be taking our laser
bread height system a ittle further. We are actually using
lasers and a high-level visica system to calculate the
3Dimensicnal profile of each loef and chedking for comer
roundress, visible four piece, side and top indertations”,
Fenlon further explained the company’s continued Product
Duality Management systern: “Our Product Tracking systems
operate in Real Tine ensuring product consistency,
management of orders, ingredients and recpes and allow
effective PLC fault dagnosis across the whaole plant.
Authonsed personnel can manitor the entire plart from sile
to stacker or an area such as the cooler depending on
access level"”

Felon said that its Integratad bar-code scanners are able,
a the point of bagging te ensure that the product is geing
into the comect bag and chedks can also be made (usng
QOCR. or OCV) that the best befors’ date it come

He alse noted: "Cur Offine 30wmensonal QC Scanning
System alows the customes to manitor product dimensions
such as bread height, volume and texture to ensure product
corsisteny. The 30 Scanner sofoware provides a graphic
display of product venations that can be exported to a
nurrber of formats such as an Excel spreadsheet for
miformation analysis”

As for the future, turnkey cperations will progressively
gevelop mo more sophisticated systerns and manufacturers
befbeve, will see robats playing an increasing role in offering
plant bakers effectve tumkey solutionsm
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