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FANUC for Suteria

Task To find an autormated solution capable of increasing
productivity at a cake factory, By improving throughput,
the new systerm would reduce the need for nightshifts
and the monotonous manual work that decorating huge
numbers of cakes involves. Meedless to say, quality and
craftsmanship had to remain as high as ever

Solution Usze robots to help produce and finish Suteria’s
popular Swiss Solothurner Torte cakes. Since Fanuc LR
Mate compact robots were already part of the solution
proposed for the bakery, LR Mates were also enlisted to
decorate the Torte as well as other cakes

Result The FAMUC LR Mate robot has proven to be
ideally suited to completing these intricate yet, for
humans, extremely monotonous tasks. With the
approximate reach and dexterity of 3 human arm, the LR
tate has becorme 3 real asset o the bakery
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Handmade style

Suteria deploys robots to decorate cake bases and covers

It's sweet, it's famous, and it looks sensational. It is also delicious, Suteria’s Solothurner
Torte. In the bakery, a Fanuc robot assists in production.

Actually, using robots to make cakes is not a novel
idea at all. The idea to automate cake decoration
iz even older. Because some 30 years ago, prior to
holidays, when company owner Manfred Suter often
had to work for nights on end in the bakery, jousting
with the pastry bag, he had a flash of inspiration
to find a solution. And over the years he tried out
various mechanical approaches to autormnation. Initial
attempts to emulate the mechanism of a phonograph
remainead in their infancy, The toil continued, and
wages continued to increase.

At ajazz concert, Suter then met the enginger Ernst
Famseyer who had developed a machine for applying
salt to the round cheese loaves in the production of
“Tete de moineg” cheese. Suter took up the topic and
adapted his own solution - thanks to Adrian Albiez,
automation specialist and owner at the time of Altron
Systems AG, Meuhausen am Rheinfall. & Fanucrobot
was already part of the initial proposed solution for
Usg in the bakery; it successfully completed the task,
and from that point on, itwasenlisted to decorate the
Japonais filling - like the Solothurner Torte, but with
a ground hazelnut mixture.

The "Original Solothurner Torte" is produced according
toa recipe which in the vear 2015 will be ong hundrad
years old. Thetorte is a best-selling product at Suteria
Chocolata AG, in the Swiss town of Solothurn. The
second main product is "Champagne Truffles”. For
both traditional specialities, the company garnered
two gold medals at the 2010 Swiss Bakery Trophy in
competition with 1,400 other products.

“An LR Mate robot from
Fanuc contributed to
the success”.

The role that the robot plays in finishing the cake is

modest, vet the rationale for its useis truly 2 “classic”

scenario. It completes a monotone and, what's more,
gxtremely tedious tasks. There ware no praconceaived
ideas about the deployment. Howevear, as Michael
Briderli pointed out: "Our business had grown to such

avolume that we had to be mindful of our resources

The CEQ is a trained pastry chef and chocolatier in
his own right, and after his apprenticeship at Suteria,
he gained several years of experience and gained
further training in various departments working for
alarge chocolate manufacturer, He has been back in
Solothurn for three years now.

Traditional crafts are well renowned at Suteria.
Throughout the entire region, aleaving certificate for
a successful apprenticeship is considerad a ticket
into the world of chocolates, pastries and pralines.
Monetheless, it's understandable why many work
steps are automated or at least mechanised . There
is a “filling maching” for the filling of the truffles, and
batters are mixed in a maching. All this takes place
within a limited scope andwithout any pressura. Whilst
robots are exprassly deployed in other industrigs for
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reasons of quality, Michael Brilderli remarks: "Where
the robot has no influence an quality, but can relieve
and asszist us in the work flow, we are delighted to put
itto use”

It was high time to deplay robots, as Manfred Suter
recalls: "We logt people who were required to do
this work." Mo wonder the pastry chefs at Suteria
appreciate their new colleague Suter: "If you can
combine the traditional craftsmanship with the use
of the robot, vet still remain unigue with your product,
then there are compelling reasons to automate " He
zaid the right combination was also an important
factor for preserving the product and the location,

Congidering the thousands of cakes per year, the LR
tMate became a highly-regarded asset in the bakery.

Wfith a reach of approx. 700 mm and a payload of 5
kg, "he" is the technical epitome of a hurman arm and
alzo anidealhelperin food production. Like all pastry

chefs, he wears a white protective apron. He is not
required toweara cap, hawever The operation of the
cell iz streamlined to just a few rautines.

“The dispensing unit, containerand
hoses are naturally designed for
optimal cleaning properties, even
though the same product is always
produced and there is no danger of
“contamination” of other recipes".

‘Incidentally, the injection nozzle is the same one we
use for manual operation”, remarks Briderl
Onasmall touchscreen, the cperator specifies one out
of 5ix cake sizes between 12 and 26 cm in diameater
The employee fills the dispensing unit with the
hazalnut- meringue mixture, provides for a stack of
baking trays, and he is ready to press the start button.
Depending uponthe cake size selected, eightor twe bve
meringue covers fit on a baking tray. Each cake has
a base and a meringue cover. Using the dispensing
unit, the robot distributes the mixture in circular
movements. Occasionally, a few manual corractions
are reguired, because the meringue mixture i not
allowed to be processed under high pressure, and air
enclosures can lead to flaws. Once the baking tray is
full, the employee remaoves it from the cell, and it goes
into the cven, where it is baked atways at the same
low temperature Anempty tray is then pulled from a
stack into the robot cell.

"Uncompromising quality” is Suteria's motto. Michael
Briuderli explaing what that means in real terms.
"It takes good ingredients to make a good product.”
Briderl says there's nothing wrang with purchasing
more economically. His "Swiss Made" strategy goes
in the otherdirection, however: "lt's important for us
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to always have consistently high quality " Suteria's
customers expect no less.

Thiz alzo includes the freshness of all their products.
That's why the robot gets by working half-day shifts,
The Fanuc doesn't reach the Limits of its performance,
It's not supposed to either Sales determine the
produced quantity Only before major holidays doas
the robot occasionally put in an extra shift.

And nonetheless: “We earned our reputation through
a traditional craft.” That will always stay the same.
“"Alzoin the future, we will be exclusively producing a
‘Swizs Made' product”, says the designated Managing
Director He does indeed have ideas for expansion,
He says China is a potential project. But it would
exclusively involve sales outlets and only the chocolate
business. In the future, the "Original Solothurner
Torte” will still continue to originate exclusively from
Salothurn. Michael Briderli: "We produce as much as
we can manually produce. That's enough.”
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