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The brand new 30,000 square foot Reading Bakery 

Systems Science & Innovation Center in Sinking 

Spring, PA, USA, is a unique, fully equipped, licensed food 

processing research and development facility. The Center 

provides a complete processing line capable of producing a 

wide assortment of baked snacks including crackers, bis-

cuits, pretzels, bread snacks and other food products. The 

Innovation Center will be used to demonstrate Reading Bak-

ery Systems (RBS) equipment and by customers and indus-

try partners who will be able to confi dentially demonstrate new 

processes, validate ingredients and test ingredient changes, 

test new machinery and processing techniques, research in-

novations in mixing, forming, baking and  drying to maxi-

mize profitability and produce market samples for testing.

Additionally, the Science & Innovation Center includes a 

QC lab with analytical equipment and private customer con-

ferencing areas. Reading Thermal Systems, a division of RBS 

that manufactures and supports the SCORPION® Data Log-

ging Measurement System, is also located in the new Inno-

vation Center. Customers using the Center will have access 

to the SCORPION® to help measure and record conditions 

in the processing oven.

The Science & Innovation Center is located in Sinking 

Spring, Pennsylvania, near the RBS manufacturing plant. 

This close proximity provides access to a fully equipped 

manufacturing and fabrication facility for machinery modi-

fications required prior to or during customer trials. Cus-

tom equipment and die design assistance is also available on 

site from the engineering department. The Innovation Cent-

er includes a variety of dough mixing and forming process-

es, as well as, a complete process line for making baked 

snacks, crackers, biscuits and many other food products.

Dough Mixing Equipment: A dedicated mixing area fea-

tures a wide range of mixing technologies. A Shaffer Hori-

zontal Mixer, a Hobart bowl mixer, and a Collette high speed 

mixer offer various batch mixing technologies. The ExACT 

line of continuous mixers offers single screw, twin screw and 

high shear technologies in a continuously mixed, automated 

process. Various size mixers are available for Science & In-

novation Center work or in plant demonstrations. Bulk han-

dling and ingredient metering equipment include the Shick 

bulk handling system, the Hayes and Stolz horizontal dry 

blender, Accurate gravimetric dry feeders and mass flow 

liquid systems.

Forming Equipment: A variety of sheeted, laminated, ex-

truded and co-extruded products can be developed and test-

ed at the Science & Innovation Center. The T. L. Green 

sheeting equipment consists of a 3-Roll Sheeter, 2 Gauging 

Stations, with adjustable roll speed differential and a 2-sta-

tion Rotary Cutter. The entire sheeting line is controlled by 

a remote Operator Interface Terminal. The Reading Pretzel 

& Snack LP Extruder with band cutter is ideal for extruding 

baked snacks, pet treats, bread snacks, cookies, as well as 

potato, corn and rice based products. T.L. Green Rotary 

Molder and Wirecut Machines are available for producing 

formed and soft dough cookies and biscuits. RBS Guillotine 

Cutters, topical applicators and sodium hydroxide cookers 

are available, as well as a wide variety of extrusion and cut-

ting dies.

Baking: Flexibility and easy product changeovers are key 

factors in any processing line. The Innovation Center has a 

600 mm wide PRISM Oven which is capable of baking every-

thing from pretzels & bread snacks to pecan pies and bis-

cuits. The 9.75M long PRISM Oven utilizes an open mesh 

band and consists of 2 zones of radiant and / or convection 

baking. The product is then transferred into a single 4.8M 

long, 600 mm wide forced convection dryer. The oven and 

dryer are individually controlled using a remote OIT control 

station.

Science & Innovation Center customers also have access to 

the Reading Thermal Systems SCORPION® Data Logging 

Measurement System. The SCORPION® measures and 

records conditions in processing ovens, such as air flow, hu-

midity, heat flux and temperature. This system is an excel-

lent tool for analyzing the product baking curve and can 

also be used to mimic Innovation Center oven conditions in 

a larger production oven.

Packaging: All finished products can be either bulk pack-

aged or hand filled/sealed in pre-formed bags and shipped 

to the customer location.

The Innovation Center is available for customer rental on a 

half day, daily or weekly basis. +++
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