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Award 20

The freely scalable vertical flat pouch
machine prototype Sigpack VPF (Ver-
tical Platform for Flat Pouches) has
been honored with the German Pack-
aging Award 2016. The award is
presented on an annual basis by the
German Packaging Institute. The pack-
aging machine won over the jury with
the innovative nature of its overall con-
cept and its execution in technical
terms. In particular, the scalability of-
fered by the machine, which allows
manufacturers to switch production at
any time from one line to as many as
twelve, signals a completely new ap-
proach within this segment. The jurors
gave their verdict on a total of 213 pro-
jects from nine countries.

“We are really pleased that our ma-
chine has managed to win the Pack-
aging Award as early as the prototype
stage. This confirms we have devel-
oped the kind of solution the market is
looking for,” said Bihler.
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Cambridge unveils new
spiral cage conveyor belts

Cambridge Engineered Solutions
have unveiled Variable Cambri-
Link® and Variable DuraLite®,
two highly customizable conve-
yor belts for spiral cage ap-
plications for proofing, cooling
and freezing baked goods such
as bagels, breads and pizza
shells as well as packaged
foods, including ice cream and
frozen entrees. The two patented
products - both adaptations of
existing fixed-size Cambridge belts - allow end-
users to specify desired opening widths during
Cambridge factory production to achieve the
correct support, air-flow and strength-to-weight
ratio for specific products.
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With GEA PerformancePlus, the company is of-
fering service level options that extend beyond
routine preventive maintenance and comple-
ment customers’ Industry 4.0 strategic efforts.
GEA provides monitoring services, comprehen-
sive analysis reports and optimization recom-
mendations, by employing modern condition
monitoring technologies. In turn, service users
receive information to help them make business
decisions and address the challenges they face
in achieving their specific performance-related
goals, says GEA. GEA PerformancePlus creates
transparency with regard to the current health

“This variability allows our custo-
mers to configure the belt to in-
crease balance and air flow and
specify the support they desire,”
said Bob Maine, Cambridge’s di-
rector of engineering. “It eliminates
excess metal and therefore reduces
energy cost and time during cooling
and freezing processes.” Variable
DuraLite was originally designed for
Aunt Millie's Pretzels, in cooperation
with equipment manufacturer 1J
White Systems. It was subsequently installed on
spiral cage conveyor systems for Bimbo and
Pepperidge Farms, and Cambridge is now
making the variable capability available for all
its customers.

Bringing more msight
and performance 1o you
E DEZD
P~

status of the equipment, increases its availability,
ensures optimum productivity, brings efficiency
optimization potential to light and enables a
sustainable utilization of equipment.

The new service enables a speedy evaluation
of the opportunities and risks of changing pro-
duction requirements; orders can be assessed
and scheduled economically, which in turn
leads to higher productivity for GEA customers.
GEA PerformancePlus will initially be available
for GEA separators.
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Identify the issues you may
not realize you are facing

By loana Oancea

The acquisition of steel conveyor belts manufacturer Cambridge Engineered
Solutions by Rexnord reflects clients’ need to consolidate vendors and
choose a single supplier that is capable of providing multiple conveyors belts,
parts and services, as Barry Voshell, Cambridge Engineered Solutions
director of global business development explained.

When talking about trends, the specialist
mentions the use of integrated intelligence to
provide real-time feedback on how a con-
veyor system operates from anywhere in the
world. “Using radio frequency identification
technology (RFID), we will be able to install a
tiny module on a belt that can be monitored
from a computer, smart phone or tablet. The
module reads tension, temperature, belt
speed and other desired operating measure-
ments. We plan to offer this new feature to
our customers in early 2017,” the expert from
Cambridge adds.

MORE THAN TRANSPORT GOODS

Conveyor belts do more than just support and
transport goods during bakery production.
They are also instrumental in the proper for-
ming and finishing of biscuits and other pro-
ducts while they bake, the specialist explains.
“By having the optimal opening widths in
metal conveyor belts, producers can achieve

the correct airflow for baking and make sure Barry Voshell,
the right amounts of sugar, salt or other top- Cambridge
pings fall through the belting to avoid un- Engineered
necessary carryover to the next process”, he Solutions

says. Several customizable straight line and
spiral belts can be tailored at the time of fac-
tory production to achieve the desired ope-
ning widths. This also ensures that bakers

hen we talk about in-

dustrial production, we

cannot say biscuits

without also talking

about conveyor belts.
These are essential in pre-baking, baking and US | n g ra d | fo) freq uency
post-baking processes.

The two companies focus on innovationand - identification technology

equipment product development that allows . o

bakers to move goods more quickly and ef- (RF'D), we W|” be able to mSta”
ficiently from dough to door. “We now have a tlny module ona belt that can

the ability to offer both metal and plastic belts

as well as all the gears, bearings and other e monitored from a computer,
parts needed to move baked goods from
dough to door,” Voshell says. smart phone or tablet.
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have the correct support and strength-to-
weight ratio for their biscuits, which helps
them reach increased production goals while
reducing energy costs, as excess metal is eli-
minated. Typically, conveyor belts are not
what limit production capacity. The producers
can adapt and design belts to handle more
products and to move faster. A more likely
limiting factor may be plant size for accom-
modating conveyor systems or having an
oven with sufficient BTUs (British thermal
units) to cook the amount of product needed
in the time desired.

R&D PROCESS STARTS
WITHAVISIT

The R&D process begins by being good liste-
ners and observers. A specialist frequently
visits plants to observe the operational chal-
lenges bakers face during production. The
visits helps to identify other issues that ba-
kers may not realize they are facing. “If we
are doing our R&D work properly, we under-
stand our customers’ limitations and the
production issues they face. We then design
and develop new products that overcome
those challenges. We may even go as far as
building our own machinery so we can ma-
nufacture a new belt product a customer de-

sires”, Voshell says.

Whenever we specify a new product, they try
and recommend a belt that is positively dri-
ven so it tracks “true”. Cambridge also offers
field service work to align a conveyor, to
make sure the rollers are square and to en-
sure that the belt doesn’t wander off track.
These two measures lead to minimal em-

ployee oversights other than staffing needed -

for standard cleaning and maintenance.

CHALLENGES

FOR BISCUIT PRODUCTION
Maximizing a bakery’s plant footprint (MFO)
is a big challenge in Europe, especially as
smaller independent bakers look to compete
with larger operations. Many European cus-
tomers want to increase volume, but cannot
add a new spiral system because of the li-
mited size of their plant floor. So, bakery sys-
tems are being designed without a cage and
instead, sprockets are used to drive the belt
on its edge. This allows a system to be
placed in areas where traditional spirals
can’t go (such as being constructed around
factory columns). They also reduce the plant
footprint, because the coils, fans and
conditioning systems can be placed at the
center of the spiral. e

Biscuit Lines
PADOVANI SRL

Via L. Da Vinci, 244 - 45021 Z.1. Crocetta

di Badia Polesine (Rovigo) Italy

Moulding & Cutting Rollers

300

engineers,
craftsmen,
market experts ..
and technicians
make up
Cambridge's
team.

tel: +39 0425 594890 - fax: + 39 0425 594911

info@padovani.net
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