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1. Project Summarization

From a scientific point of view, the goal has been to exploit the commercial potential of intelligent web based systems. All partners are aware of the potential of such technology in an environment where knowledge exists, but the key problem lies in how to obtain easy access to it. The scientific challenge will lie in the application of intelligent web oriented software such as rule based system and fuzzy logic to cover the real need for optimising equipment configurations within a sector where SME's are only offering partial solutions within the production chain and where the customer lacks the breath of knowledge required to address the complexity of selecting optimal configurations in the expanding market of bread making.
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The technical achievements of this project lie in the development, verification and validation of a web-based intelligent system that will apply knowledge and intelligent reasoning features to arrive at an e-commerce application to assist potential clients in the selection of bread-making processes and which helps them in the configuration of customised installations. Using this system final clients or vendors are able to design, evaluate and order equipment for a specific installation. The system thus require fundamental installation information: production levels, bread format, local climatic conditions, layout restrictions, plant or room dimensions, etc. and generates a virtual configuration that is analysed by the client in order to determine its suitability. An adaptive and intelligent system such as the one proposed, with a flexible user interface, has covered key areas with the following goals:
· To carry out market requirements research to identify the needs, technological level, foreseen benefits, etc. of potential users of the technology, as well as specifications of existing bread-making equipment.

· To gather information and knowledge on the bread-making processes and equipment which will be used by the applications, including interactions of raw materials, process technology and machinery

· To develop an intelligent web based system on top of existing standards, which ensures that B2B (business to business) e-commerce is carried out in an open and effective way. Development of a intelligent system will be required for this application. 

· [image: image19.emf]To develop a VR environment in which the client can evaluate the suitability of the designed installation before ordering. Special attention is given to solving one of the major inhibitors of VRML e-commerce solutions today, namely bandwidth. Envisaged solutions include the support of 2-D top view and auto-pilot view.

The social objectives is to enhance selling capabilities of equipment producers, reducing the need to have a large number of personnel specialised in the design of installations, to facilitate the supply of specialised equipment to produce regional products throughout the EU [image: image20.png]2 torrenis
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and to propose an e-commerce industry standard for bread-making equipment manufacturers, which can be easily transferred to other related sectors. Furthermore, it increases and promote specialised products in the bakery industry in a globalise market.

The evolution of the project has been correct, but some changes have been carried out during the project development. In this way, a more convenient object oriented approach (instead multi agent approach) has been adopted, due to the fact that the desired system best fits in the object oriented approach. Afterwards, some tasks were bad scheduled, and in M12 were conveniently updated, as can be seen in M12 activity report. The rest of the project has been developed with no major incidences and has been developed in time.
Once finished, as results of the project, the Ebreamaking system for machinery selection is developed. Once the user introduces his needs and characteristics, the system selects the best machinery available in the data bases needed for the indicated bread production. After the initial selection, e-breadmaking includes a VR Toolkit for proper machinery plant situation. Integration has been proved by means of generated XML files.
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This co-operative research project contributes to the policy objectives of the Sixth Framework Programme with regard to SMEs, and in particular: supports SME Proposers in responding to the need for continuous innovation and technological adaptations, a need which has been accentuated due to the expansion of the European bakery internal market and the intensification of competition; and facilitates co-operative relations in research activities between SMEs, research institutions and other organisations and enables SMEs to benefit from the many advantages of networking for innovation.

Co-ordinator Contact details:
Industries Torrents, S.A.

Pl. Pla de la Bruguera, C/ Anoia  Pge. Jorba 2-4

08211 Castellar del Vallès – Barcelona (Spain)
Director: Jaume Torrents

Tel: 93 7143162

e-mail: jaume@torrents.com

Project Website: http://e-breadmaking.cric-projects.com
It is envisaged the exploitation of the ebreadmaking system, as is detailed in the Dissemination and Use Plan document;

2. Contractors involved
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- INDUSTRIAS TORRENTS, S.A.: SME Co-ordinator of Ebreadmaking, is located in Barcelona and is one of the leading manufacturers of bakery equipment and accessories in Spain. They were established in 1988 and today they employ approximately 20 people. Their main products are mixers, discontinuous and continuous cutting and shaping machines, from small manual machines to fully automated ones.
[image: image23.emf]- Wolfram Ungermann Systemkälte GmbH & Co KG: Ungermann Manufactures refrigeration, blast freezers, and retarder proofers for the bakery and pastry industries. Their range of products covers many fields of commercial cooling technology, for instance cooling plants and systems, upgrading cooling plants, cooling technology, bakery cooling technology, convenience-store, food machines, shock freezer and –chilling,  cooling and freezing cells, laboratory chilling equipment and blood plasma boxes, ice machines, electronic support, energy optimising systems, air conditioners for control panels, economic alternatives (new cooling agents), general support (air conditioning, heating, electronic, sanitary), service and maintenance. 
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- IZR SOLUTIONS Ltd. / UK: IZR SOLUTIONS Ltd. is a leading provider of ASP, e-commerce and Internet Solutions. IzR specialises in IPVPN implementation and support, VoIP consultancy and solutions and a range of Internet connection services
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- GfB mbH: GfB is specialised in consultancy for bread making plant distribution and configuration. GfB plays an active role as a solution finding partner in the food industry. Outstanding experience in automation of bread making processes, optimization of industrial plant time and space.  
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- SPIROMATIC N.V.: For over 30 years now, Spiromatic has been specialised in the development and production of bulk handling equipment for food-processors and bakers. Spiromatic is today one of the most important manufacturers in Europe. By listening carefully to its users, year after year, Spiromatic has successfully developed a specialised range of products which meet all the requirements of modern industry, be it for heavy industry, semi-industrial or craft applications. User-friendly, simple, energy-saving, dust-free and noiseless solutions discern us from our competitors.
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  - CREEDS (SOUTHERN) LTD: Based in the UK, and employing 7 workers, distributes tools and equipment for the food industry. They are well aware of the importance of providing their customer base with the best possible service.
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- Bäkerei Brüser, GmbH: Brüser is a dynamic German industry. As a bakery, they manufacture biscuits and other types of pastry with extended shelf life. Moreover, they produce flour and other ingredients used in the bakery industry.
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- Golden Harvest Manufacturing Co.: Set up in 1948, as a limited liability Company, by its founder Joseph Aquilina, Golden Harvest Manufacturing Company has expanded from a small bakery to become the leading manufacturer of bakery and confectionery products on the island. With more than thirteen direct distribution outlets and a fleet of twenty-three delivery vans to serve directly customer needs, Golden Harvest Manufacturing Company has reached approximately 30 per cent of the market.
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- Verein Zur Förderung des Technologie Transfers an der Hochschule Bremerhaven e.V. TTZ-Bilb: With over 80 qualified employees in six scientific, business-oriented institutes the TTZ Bremerhaven has conducted more than 1300 projects in the last 10 years. The TTZ-BILB (Food Technology and Biotechnology Institute) has extensive knowledge in the field of Food Technology, especially cereal and baking technology - both at national and international level. TTZ-BILB has established itself in particular in the field of product development, product characterisation, and process engineering. TTZ has an international, qualified and multidisciplinary team of project managers with long experience in project management at both, European and international level.
[image: image31.jpg]


- Centre de Recerca i Investigacions de Catalunya, S.A. (CRIC) / Spain: CRIC is a multidisciplinary research centre based in Spain, which aims at assisting small and medium enterprises to become more competitive through technological innovation, respecting the environment and improving products, processes or services that help better the quality of life. CRIC has been involved in several EU funded projects.
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- Pera Innovation Ltd / UK: Pera has grown from the Production Engineering Research Association of Great Britain, and is a technology research and development organisation with high levels of expertise and facilities. Pera is a non-profit distributing Company, limited by Guarantee, and owned by its 1,000 SME Members. Operating for over 50 years as a non-IPR holding business, its Constitution dictates that it should generate and transfer new technology to manufacturing industry. 
3. System Description
3.1. Purpose and bread types supported
E-breadmaking permits the selection of machinery for the bread production. For proper selection, the user has to introduce the enough information for machinery selection. The different inputs needed and functionality is described in the next points. 
The following are the actually supported products by the e-breadmaking system:

[image: image1]
3.2. Instructions of use
The entrance to the e-breadmaking system (http://www.e-breadmaking.eu/Ebreadmaking/login.jsp
 ) is restricted to authorized personnel only. The authorization is based in the user and password assignment. In this page there is a link to register a new user. There’s a test user and password: ebread/ebread.
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The profile page registers the main characteristics of the user. Among others: nationality (which has influence in things like recipes and machinery selection, among others), or currency. The users registered here can only access to the Ebreadmaking front end.

[image: image3.png]Profile Page
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USER NAME *

PASSWORD *

REPEAT PASSWORD *

FIRST NAME *

LAST NAME *

ADDRESS *
NATIONALITY * T — |
LanGUAGE * ET |

EMAIL *

HOURS PER DAY *

DAYS PER WEEK *
FREQUENCY SUPPLIER FLOUR *

Units / Hour.

WORKERS * Units / Hour.

Units / Hour.

Units / Hour.

SPECIFY YOUR INTEREST (IN E-BREADMAKING, IN
BREAD MAKING EQUIPMENT OR IN THE BREAD MAKING
INDUSTRY) *
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Different fields are shown in the general input page. In this page you select the product to be produced, their ingredients, different plant properties like temperature and relative humidity… 

This is the data that is needed for the machinery selection.
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7. BREAD PROPERTIES

BREAD TYPE

Bread Type * Baguette -]
Bresd sub Type *: [Stake lang extend <

Status of final product *

Fresh, readyto sell =)

Length (mm)*: 590
Widh (mm)*
Heioth (rm)*

Final product weight {gr)*:

Premixing process *

Ascarbic Acid
(0-60) Parts per milion*:

Taste

Lowyeasty Roasty-Litle

PRODUCTION VOLUME (UNITS/HOUR)*:

[FINAL PRESENTATION

Pore Structure *

Crust Structure *

o
o
o
o
o

Oves
Oves
Oves
Oves
Oves

Have Topping *
Have Flouring *
Have Sliing *
Have Cutting *

Have Caling *

FFLOUR CHARACTERISTICS:

Water sbsortion (20-90%)*:

Rye Falling Number (30-250)*

& MAINDOUGH INGREDIENTS

You can also changs thess valuss manually
(nat only by dlicking the arraws)

WHEAT FLOUR (%) 100.0

RYE FLOUR (%) oo
OTHER FLOUR TYPES (%)
WHOLE GRAIN FLOUR (%)
WHOLE GRAIN (%)
WATER (%)

SALT (%)

YEAST (%)

VITAL GLUTEN (%)
SOURDOUGH (%)
SPONGE (%)

FAT (%)

oI (%)

SOURING (%)

BREAD IMPROVER (%)

DT T T T T T T TN T T T TP T TP T

SUGAR (%)

[PLANT PROPERTIES
MAX INDOOR TEMPERATURE (°C):
MAX OUTOOR TEMPERATURE (°C)

TYPICAL RELATIVE HUMIDITY PLANT (%):
SHAPE:
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.

In this page you can see the times recommended in each bread production’s step. You can also see if the system recommends an intermediate process like sponge or sourdough and the percent of ingredients recommended.

[image: image6.png]Results parametres

Ttens marked with 5 * are required unless stated otherise

This parameters are recommended by the system but you can change them if you want

H RECOMMENDED TIMES

Ripening time 1 phase (hours) *

Kneader slow speed time (minutes) *
Kneader fast speed time (minutes) *
First Resting time (minutes) *

Second Resting time (minutes) *

Baking time (minutes) *

& RECOMMENDED INGREDIENTS.

- Sponge is possible

WARNING! YOU HAVE FILLED SOME INGREDIENTS VALUES
THAT ARE DIFFERENT OF SYSTEM RECOMMENDATIONS

- % of Water recammended= 58,56%
% of Yeast recommended= 5,05%
% of Fat recommended= 1,5%

% of Sugar recommended= 2%
% of Salt recommended= 1,8%

% of Vital Gluten recommended= 31,36%

(View resuts )
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This is the results page. Here you can see some information like the bread’s recipe, the process step necessary to produce chosen bread type, the machinery needed for each step and finally, the labour and space required to these machines.

If you click on a process step square you could see more information about the machine recommended to this step. If you click on the Launch Plant distribution 2D/3D viewer, you will execute an application that can allow drawing your plant and placing the recommended machineries here.
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Baguette Stake long extend, 530 cm

pelesteriostizZon Mixing time: slow: 2 fast: 7
First Resting time : 10
Second Resting time : 20

Production rate: 1800(Units/hour) || Wheat flour, 100.0
Water, 5.0
Dough amount Yeast, 2.0

per production day: 5.717,1 Kg vital Gluten, 25.0 eniagjtime]2/phase-100]

Ripening time 3 phase: 0.0
Max baking time: 35

Flour amount
per production day: 3.090,3 Kg

[FPROCESS STEPS

5,153 ks

Proofins

Mas baking time: 35

Ripening time 3 phase: 0.0

FMACHINERY SUGGESTED FOR YOUR PRODUCT/S:

Ref
Link to
Machinery
mm Desci

- Number of Silos to store flour
Silos to store | Wheat flour: 2 Big-Bag or
flour Wheat |- Power compsumption (KW): 0.1 | Bulker-bag hitp://wwm spiramatic.com
Flaur - Operating voltage (V): 220 installatians
- Type of silo (): ormal

- Number of Silos to store
ingredient Yeast: 1

- Power compsumption (KW): 12.0
Silos to store |- Operating voltage (V): 220 Bag-dump HE
ingredient Yeast - Type of silo (): Tank with dedusting

- Indoor (): true

- Automatic Ingredients dosage
into Kneader / Bowl (): true

hitp://wwm spiramatic.com

- Number of Ice productios
- Power compsumption (KW:
- Operating voltage (V): 220
- Devices (): Cross cut

Ice production hitp: /fwwn torrents.com

- Number of Weighting to store
flour Wheat flour: 1 Standard Weigh
- Power compsumption (KW): 2.0 | hoppers for dry
- Operating voltage (¥): 300 powders & spiral
- Type (): Bin transport

- Min capacity (): 1000

weighting to
store flaur
Wheat flaur

hitp://wwm spiramatic.com

- Number of Weighting to store Standard Weigh
ingredient Yeast: 1 hoppers for dry
- Power compsumption (KW): 2.0 | powders & spiral
- Operating voltage (¥): 300 transport

weighting to
store ingredient
Yeast

hitp://wwm spiramatic.com

- Number of Kneader: 1

- Power compsumption (KW): 3.7

- Operating voltage (V): 220

- Kneading Tool (): Spiral

- Max dough capacity (Kg): 140

Kneader |- With Elevator Machine ( hitp: /fwwn torrents.com
- Max flour capacity (kg): 80

- High speed (rpm): 110.0

- Unloading of ready dough ():

Mabile bawl

- Automating dosing (): true

- Number of Divider: 1
- Power compsumption (KW): 1.5
- Operating voltage (¥):

- Anti-adherence devices (): false
- Flour device output (): false.

- Range of application (): Whest
Dough

- Water flour ratio max (%): 75

Divider hitp: /fwwn torrents.com

- Number of Rounding: 1
- Power compsumption (KW): 1.1
- Operating voltage (V): 220

- Water flour ratio max (): 100

- Cone rounder anti-adherence
devices (): false

- Belt rounder anti-adherence
devices (): false

Canical
Roundmalder | htp://www.emil-kemper.de|
100-600

Rounding

- Number of Resting room: 4
- Power compsumption (KW): 0.0
- Operating voltage (V): 220

- Max weight per piece (Kg): 1.1
- Min weight per piece (Kg.

- Dynamic (): false

- Humidity control (): false

- Range of application (): Whest
Dough

- water flour ratio min (%;

- Water flour ratio max (%): 90

- Anti-adherence devices (): false
- Number of pockets min ():

- Number of pockets masx (): 120

Resting room hitp: /fwwn torrents.com

- Power compsumption (KW): 0.6

- Operating voltage (¥):

Moulding |- Range of application (): Whole hitp: /fwwn wp-l.de
Grain Dough

- Anti-adherence devices (): true

- Integrated topping (): * true

- Number of Proving room:

- Power compsumption (KW): 4.0

Proving rooms | - Operating voltage (¥): 220 hitp://wwm spiramatic.com
- Type (): Fast-Proofing

- Air circulation (): Dynamic

- Number of Ovens: &
- Power compsumption (KW): 95.0
- Operating voltage (V): 220

- Oven type (): Rack

- Heat transfer (): Air

- Steam (): true

- Damper (): true

winner
oo s/ - e

* Thess characteristics can be 3 separsted process step

[FPLANT DISTRIBUTION:

THE FIRST TIME YOU LAUNCH THIS PLANT DISTRIBUTION 2D/3D VIEWER,
YOU NEED TO PREVIOSLY DOWNLOAD AND INSTALL M3 NET FRAMEWORK 2.0,

PLEASE DOWNLOAD AND EXECUTE TE SCRIPT EBREADPERMISSIONSSCRIPT BAT TO PROVIDE PERMISSIONS

ant distribution 2D/3D Viewer
LABOUR SUGGESTED FOR YOUR PRODUCT/S:

Labour needed |Workers cost[Labour cost| Acummulated
(Workers/hour) [ (€/hours) | (€/hours) (e/hours)
0,2 10 2 2

Silos to stare flour
Wheat flaur

Silos to stare

ingredient Yeast a2 w0

Ice production 01 10

Weighting to store

flour Wheat flour a8 e

Weighting to store.

ingredient Yeast a8 e

Kneader 03 18

Divider 04 25

Rounding 0z 12

Resting room 01 18

Moulding 03 18

Proving raoms 03 18

ovens 05 25

[SPACE REQUIREMENTS:

Machinery| Length Area per
units per unit (m) unit (m?)
2 3 6 3

Silos to stare flour Wheat
flour

18

Silos to store ingredient

tore 0,23 0,23

Ice production [ 05

Weighting to store flour

Wheat flour & a3

Weighting to store.

ingredient Yeast & a3

Kneader

Divider

Rounding

Resting room

Moulding

Proving raoms

ovens

(General input )
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- Number of Kneader: 1

- Power compsumption (KW): 3.7

- Operating voltage (V): 220

- Kneading Tool (): Spiral

- Max dough capacity (Kg): 140

Kneader |- With Elevator Machine ( hitp: /fwwn torrents.com
- Max flour capacity (kg): 80

- High speed (rpm): 110.0

- Unloading of ready dough ():

Mabile bawl

- Automating dosing (): true

- Number of Divider: 1
- Power compsumption (KW): 1.5
- Operating voltage (¥):

- Anti-adherence devices (): false
- Flour device output (): false.

- Range of application (): Whest
Dough

- Water flour ratio max (%): 75

Divider hitp: /fwwn torrents.com

- Number of Rounding: 1
- Power compsumption (KW): 1.1
- Operating voltage (V): 220

- Water flour ratio max (): 100

- Cone rounder anti-adherence
devices (): false

- Belt rounder anti-adherence
devices (): false

Canical
Roundmalder | htp://www.emil-kemper.de|
100-600

Rounding

- Number of Resting room: 4
- Power compsumption (KW): 0.0
- Operating voltage (V): 220

- Max weight per piece (Kg): 1.1
- Min weight per piece (Kg.

- Dynamic (): false
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Grain Dough
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winner
oo s/ - e
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flour Wheat |- Power compsumption (KW): 0.1 | Bulker-bag hitp://wwm spiramatic.com
Flaur - Operating voltage (V): 220 installatians
- Type of silo (): ormal

- Number of Silos to store
ingredient Yeast: 1

- Power compsumption (KW): 12.0
Silos to store |- Operating voltage (V): 220 Bag-dump HE
ingredient Yeast - Type of silo (): Tank with dedusting

- Indoor (): true

- Automatic Ingredients dosage
into Kneader / Bowl (): true

hitp://wwm spiramatic.com

- Number of Ice productios
- Power compsumption (KW:
- Operating voltage (V): 220
- Devices (): Cross cut

Ice production hitp: /fwwn torrents.com

- Number of Weighting to store
flour Wheat flour: 1 Standard Weigh
- Power compsumption (KW): 2.0 | hoppers for dry
- Operating voltage (¥): 300 powders & spiral
- Type (): Bin transport

- Min capacity (): 1000

weighting to
store flaur
Wheat flaur

hitp://wwm spiramatic.com

- Number of Weighting to store Standard Weigh
ingredient Yeast: 1 hoppers for dry
- Power compsumption (KW): 2.0 | powders & spiral
- Operating voltage (¥): 300 transport

weighting to
store ingredient
Yeast

hitp://wwm spiramatic.com

- Number of Kneader: 1

- Power compsumption (KW): 3.7

- Operating voltage (V): 220

- Kneading Tool (): Spiral

- Max dough capacity (Kg): 140

Kneader |- With Elevator Machine ( hitp: /fwwn torrents.com
- Max flour capacity (kg): 80

- High speed (rpm): 110.0

- Unloading of ready dough ():

Mabile bawl

- Automating dosing (): true

- Number of Divider: 1
- Power compsumption (KW): 1.5
- Operating voltage (¥):

- Anti-adherence devices (): false
- Flour device output (): false.

- Range of application (): Whest
Dough

- Water flour ratio max (%): 75

Divider hitp: /fwwn torrents.com

- Number of Rounding: 1
- Power compsumption (KW): 1.1
- Operating voltage (V): 220

- Water flour ratio max (): 100

- Cone rounder anti-adherence
devices (): false

- Belt rounder anti-adherence
devices (): false

Canical
Roundmalder | htp://www.emil-kemper.de|
100-600

Rounding

- Number of Resting room: 4
- Power compsumption (KW): 0.0
- Operating voltage (V): 220

- Max weight per piece (Kg): 1.1
- Min weight per piece (Kg.

- Dynamic (): false

- Humidity control (): false

- Range of application (): Whest
Dough

- water flour ratio min (%;

- Water flour ratio max (%): 90

- Anti-adherence devices (): false
- Number of pockets min ():

- Number of pockets masx (): 120

Resting room hitp: /fwwn torrents.com

- Power compsumption (KW): 0.6

- Operating voltage (¥):

Moulding |- Range of application (): Whole hitp: /fwwn wp-l.de
Grain Dough

- Anti-adherence devices (): true

- Integrated topping (): * true

- Number of Proving room:

- Power compsumption (KW): 4.0

Proving rooms | - Operating voltage (¥): 220 hitp://wwm spiramatic.com
- Type (): Fast-Proofing

- Air circulation (): Dynamic

- Number of Ovens: &
- Power compsumption (KW): 95.0
- Operating voltage (V): 220

- Oven type (): Rack

- Heat transfer (): Air

- Steam (): true

- Damper (): true

winner
oo s/ - e

* Thess characteristics can be 3 separsted process step

[FPLANT DISTRIBUTION:

THE FIRST TIME YOU LAUNCH THIS PLANT DISTRIBUTION 2D/3D VIEWER,
YOU NEED TO PREVIOSLY DOWNLOAD AND INSTALL M3 NET FRAMEWORK 2.0,

PLEASE DOWNLOAD AND EXECUTE TE SCRIPT EBREADPERMISSIONSSCRIPT BAT TO PROVIDE PERMISSIONS

ant distribution 2D/3D Viewer
LABOUR SUGGESTED FOR YOUR PRODUCT/S:

Labour needed |Workers cost[Labour cost| Acummulated
(Workers/hour) [ (€/hours) | (€/hours) (e/hours)
0,2 10 2 2

Silos to stare flour
Wheat flaur

Silos to stare

ingredient Yeast a2 w0

Ice production 01 10

Weighting to store

flour Wheat flour a8 e

Weighting to store.

ingredient Yeast a8 e

Kneader 03 18

Divider 04 25

Rounding 0z 12

Resting room 01 18

Moulding 03 18

Proving raoms 03 18

ovens 05 25

[SPACE REQUIREMENTS:

Machinery| Length Area per
units per unit (m) unit (m?)
2 3 6 3

Silos to stare flour Wheat
flour

18

Silos to store ingredient

tore 0,23 0,23

Ice production [ 05

Weighting to store flour

Wheat flour & a3

Weighting to store.

ingredient Yeast & a3

Kneader

Divider

Rounding

Resting room

Moulding

Proving raoms

ovens

(General input )
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For example, if you click on the Silos square you can see all the characteristics of the recommended silo. The image below shows this:

[image: image10.png]silos list ta store flour.
Big-Bag o Bulker-bag installations

silos list to store ingredients
Bag-dump HE with dedusting

[ COMMON CHARACTERISTICS

PRODUCER

TR e

PRODUCT

M| propuCT NavE: Big-Bag or Bulker-bag installations NUMBER: WEIGHT (KG):

Gr

[{] Power compsumpion () 0.1 OPERATING VOLTAGE (V) ROy ()

DIMENSIONS AND WEIGHTS.

I WIDTH () 60 DEPTH (M) HEIGHT (1),

NEEDED

SURFACE AREA (M) i i

Lasour

LABOUR NEEDED
(WORKERS/HOUR) QUALIFICATION:

PRICES (€) 200000

HMachinery characteristics document:

[ SPECIFIC NON EDITABLE CHARACTERISTICS

TYPE OF SILO
STORAGE CAPACITY (KG)

MAX WEIGHING HOPPERS 8
ELECTRONIC CONNECTION TO OTHER PROCESS STEPS No

™ wheat Flour Silo ¥ Rye Flour silo
STORAGE GOODS I™ whole Grain Flour Sila ¥ Grain Flour Silo
7 other Flour Type Silo

INDOOR Yes
TEMPERATURE CONTROL No
AUTOMATIC INGREDIENTS DOSAGE INTO SMALL COMPONENTS : Na
AUTOMATIC INGREDIENTS DOSAGE INTO KNEADER / BOWL

[ SPECIFIC EDITABLE CHARACTERISTICS

(& Previous )
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Loaf-Round 


(with final flouring)





Loaf Round





Roll-Long Extend





Mould-Long Roll Up





Mould-Long four pieces





Stake Long Extend French Type





Stake Long Extend























GfB mbH






















































































Roll Round





Roll Square





Mould-Long Extend





Mould-Long Extend Batch





Mould-Long Extend Tin
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