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TECHNOLOGY

The seam in the right position
TWO I N NOVATIVE F E ATU R E S FO R L AM I NATI NG EQU I PM E NT WE R E DEVE LOPE D BY F R ITSCH GM BH,
M A R K T E I N E R S H E I M , G E R M A N Y, A N D I M P L E M E N T E D I N TO A N I N D U S T R I A L L I N E F O R A C U S TO M E R I N F R A N C E . B E F O R E D E L I V E RY, T H E E D I TO R S O F B A K I N G + B I S C U I T I N T E R N AT I O N A L
HAD TH E OPPO RTU N IT Y TO TAKE A LOOK AT TH E EQU I PM E NT AN D TO S E E TH E I N NOVAT ION S
THAT TH E MACH I N E DE SIG N E RS HAD IMPLE M E NTED I N ACTION

++ figure 1

++ figure 1
At the first stage of the punching
and turning system, the dough
pieces are punched out and then
separated across the belt in six
rows
++ figure 2
After separating the dough pieces
in a longitudinal direction as well,
tools turn the individual triangles
into the right direction for coiling

The first innovation of the laminating
line for coiled products such as croissants and crescent rolls is a further development of the STR (punching and turning system) which is still divided into two steps in
the new equipment. However, the individual
processing sections are arranged differently in
order to boost the hourly output of the machine.
First of all, the laminated dough is cut lengthwise into strips and trimmed. After this, the
dough sheet passes the first STR module
which punches out the triangles. Tools with
needles are used to separate the triangles from
each other and to form six rows across the
1,200 mm wide, blue plastic conveying belt.
The separation of the triangles in a longitudinal direction and the turning of the dough
pieces take place in the second STR module.
Here again, tools equipped with needles handle
the dough triangles and align them accordingly so that the separated dough pieces are
now arranged for easy coiling. The separation
of the individual processing steps of punch-
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ing and turning allows for the hourly production of e.g. up to 60,000 miniature croissants
with a weight of 25 g or 72,000 micro croissants with a weight of 15 g on the new line.
Second innovation
After the dough pieces have been coiled up,
they are transported to the next innovation
feature which is located at the end of the laminating line. The French customer requested
that the seam position of the croissants could
be controlled for improved quality assurance.
For the first time, Fritsch employed a camera
system instead of point measurements for
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++ figure 2

control purposes on the new line and these on-line cameras
continuously monitor the dough pieces with one camera being responsible for two dough pieces each. During production, the cameras detect a certain part of the coiled dough
pieces which runs underneath the lenses and the unbaked
croissants are illuminated by a strong red light which displays a picture with improved contrast. In this way, the position of the dough piece can be recognized more easily. The
dough pieces stop underneath the cameras and are turned by

a special device until the correct positioning of the seam is
achieved. This allows for the alignment of the seam of the
dough piece depending on further requirements. As to
whether the seam points upwards or downwards is merely a
matter of machine setting and control. After the camera has
recognized the right position of the seam, the turning of the
dough piece is stopped so that the dough pieces can be transported for further processing while remaining in the correct
position with regard to their seam position. For the SLC 왘

Daub brings new technology into traditional bakeries.
As a leading manufacturer we supply solutions to
quality conscious customers around the world.
Our extensive experience has resulted in a range of
machines that deliver an optimal blend of product
quality, flexibility and cost effectiveness.

The new D-slicer combines an eye catching design
and user friendly functionality to meet with future
requirements and safety regulations in every bakery
shop. The radient appearance lends a personal touch
to bakeries which value an outstanding presentation.
The unique arrangement of the knives treats the bread
gently.

P.O.Box 51, 5050 AB Goirle, Holland, Tel.: +31 13 530 87 00, E-mail: sales @ daub.nl

www.daub.nl
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++ figure 3

system (seam position control system), Fritsch guarantees a
position preciseness of ±15 degree. The processing speed is
about 70 cycles/minute. The line speed is only limited by the
performance of the camera software. Efforts towards further
increase in performance are already in the pipeline. With
this equipment, the detection is much more precise than
with other systems and, according to the company, the error
rate is less than 5%.
Additional options
Fritsch also offers the optional feature of rejecting non-conforming products automatically. Additionally, the croissants
++ figure 3
The camera recognizes the

++ figure 4

correct position of the seam
++ figure 4
Finally, the croissants are arranged
in the required position. The error
rate is below 5%
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may be realigned after the seam positioning, as for example,
if the dough pieces need to be deposited automatically onto
baking trays. This feature is not required at the French industrial bakery because here, the croissants are dispatched
immediately into a freezer.
The last business year has been very successful for Fritsch
The company realized a turnover of EUR 68.9m. This in an
increase in sales volume of more than 26% compared to the
previous year. According to the company, foreign orders had
a share of 73%. The machine manufacturer is present in
more than 40 countries via subsidiaries, branches and sales
offices. +++

The true in-store
bakery ovens:
IN-STORE
RELIABLE
USER-FRIENDLY
PROFITABLE
EASY-TO-LEARN
PRODUCTIVE
DURABLE
STAINLESS
ECONOMIC

All Sveba-Dahlen’s ovens are built to meet with your
demands on high productivity at low operating and
maintenance costs. An investment that always gives
you a fast pay off. In our product range you will find
ovens adapted to bake everything from
cookies to heavy loaves and rye bread –
all of them reliable, easy-to-use, productive,
durable, stainless and economic.

With our relieable and user-friendly in-store product range
S200 and S400 you will have every basis needed for a
profitable in-store bakery. We istall the equipment, train
your personell and makes it possible to start baking
the same day your new oven arrives. With a
complete service and support organisation
we make sure your new oven always delivers.
That’s why we call them true in-store ovens.

Scandinavian know-how – worldwide

