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Are Bakeries Heading
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Towards Full Automation?

Will we see the robot baker?




TOASTIE

THICK SLICED SOFT WHITE BREAD

Warburton$







THE BRITISH BAKER, July 7, 1972

EUROPEAN PROCESS

Tha direct link with the following |
European manufacturers enables us
with you — the British baker — atj
prices plus a now and batter facto
and service

C. RIJKAART N, V.
& IN-LINE

As already purchased
by leading British bakers

RIUKAART
Typical Universal Line Incorporating Equipment for Continu
Extension and Automatic Production of both Dough and Past
such as Chelsea Buns, Saussge Rolls, Cornish Pasties,

BULK  STO
UNIQUE TRE

New Silo

and lowest s
Interior — E

Variable gaomaetry lifting Silos
One full — one empty

FOR FURTHER INFORMATION ON ABOVE contact GODFRE
NOW AT:

EUROPEAN PROCESS PLANT LIMITED,
79 Commonfield Road, Banstead, Surrey.
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Restaurant




\ Mechanically replicating the physical actions of bakers /




Artisan bread : every one identifiable but uniformly different
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Drivers of automation

1. Need
> Reduced

>Product /4 (

2. Technolog




Automatic handling of minor
ingredients
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Continuous
Dough Process
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LINXIS GROUP

Automated sponge dough systems: with 20 hour resting

)
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Will automation ever handle very delicate doughs?
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AM OVER FLOW OF DOUGH MASS
OCCURS AT THE MIF OF THE ROLLS
THE S5¥STEM WILL AUTOMATICALLY REDUCE THE

SPEED OF THE MACHINERIES UP STREAM TO DOUGH SHEET LOOP RUNNING WITH

ESTABLISH THE STANDARD CONDITION OF THE THE CORRECT TENSION I

DOUGH SHEET. NO OPERATOR INTERVENTION
Micro adjustments: controlling dough sheet tension




\_

Dough cutting: in reach of artisan bakers




/ Baking — improving consistency

STEAM EXTRACTION \

SYSTEM

Micro Adjustments: controlling
pressure within baking chamber to
optimise the bake & energy saving

\_




Automated handling of artisan dough into deck oven
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\_ﬁi) / < g t>/ = Vacuum Cool
Vacuum baking: baking and cooling simultaneously
cetravac

\ VACUUM BAKING & COOLING + /




R i s i cCAVANNA
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Can automation make hygiene simpler ?




D REALITY

SERVICE &MAINTENANCE AUGMENTE

Augmented reality used for maintenance tasks




“No tools” strip down of product
handling system




What we will see next.... /




Are Bakeries Heading Towards
Full Automation?

Will we see the robot baker?




This technology already exists.
Is the robot baker in the next 100 years really that inconceivable?
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With thanks for contributions from

engineering for

e | — a better world
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VACUUM BAKING & COOLING
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