PROCESS CONTROLAND AUTOMATION

generated data to improve processes and settings
quickly. TOMRA Food has enhanced this data-driven
fine-tuning even further by introducing TOMRA Insight,
their optional, cloud-based data platform which can
monitor sorting machines in real-time. This provides
graphical statistics about the machine and line
performance, remote access, and easy ordering

of spare parts.

Confectionery productions require technologies that
provide high levels of accuracy in weighing, dosing and
tracking processes, to ensure quality and safety in high
volume productions. Operations must be efficient and
reliable, with dosing equipment that can deliver
homogeneity and a process that protects the unique
flavour of each product, minimises consumptions and
waste, and ensures compliance with hygiene and food
safety regulation. The automation allows control on
parameters such as temperature, pH, atmosphere,
which is crucial in preserving the properties

of ingredients such as flour or fats.

CEPI provides a fully integrated

automation of their bulk-handling systems,

with production management through multiple operator
panel solutions such as customised 4-15" operator
panel on Siemers or Allen Bradley platform for non-
typical processes, CEPI native PLC Leonardo

for typical processes and weighing processor WP140
with LCD display for simple one line productions. Their
native software Tracking System provides process
control, warehouse management and full traceability
with production
statistics and data
management, as well
as total information
exchange through
SQL database and
communication with
ERP or MES.
Weighing control in
real time is provided
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utomatising the dosing
system will improve
working conditions and eliminate human error, optimise
space in the production area and the warehouse and
reduce consumptions and pollution. An automated dosing
system is more hygienic, with total separation between
production and warehouse, and enhances traceability of
materials and processes, communication with other software
and ERP. Because of the very close and personalised
analysis we do when designing a dosing system and
the flexibility of our process, our solutions are easy to
adapt or expand with addition of new ingredients.

We are seeing an increasing push towards vertical
integration of production data beyond those regarding
materials, like data on energy consumptions or compressed
air, or anything that is useful to establish the exact value
of a product.

The automation CEPI develops matches this demand by
providing total interconnection and information exchange. We
can send and receive information to and from any third party
in the line. Our solutions provide full horizontal and vertical
integration, managing dialogue and data among our devices
and those of other partners, after the dosing and before the
raw ingredients management. All our data can be easily
integrated with global ERP to achieve organisation-wide
traceability. It can generate important information for not
only for the production departments and management,
but for departments such as Quality Control (lot usage
information for each raw material) and Purchases
(schedule of raw material purchase, spare part purchase).

The move toward a total digitalisation extends to a
preference for remote control of all operations, from any
location and on all devices such as smartphones and
tablets, which CEPI is already providing alongside with
remote commissioning, maintenance and monitoring.

Our automation team provides full 24/7 remote support on
all tools with live visualisation on VPN network, management
of production and intervention on the source code. Testing,
optimisation, start-up and training have long been
delivered remotely, as well as virtual and
personalised tutorials and
live assistance
with
dedicated
devices.
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for all their storing and dosing stations, along with
the management of all other variables involved
such as temperature and pH.

Each of the automation systems is fully customised to
match analysis of raw materials, site evaluation, environment
and consumptions, and designed through a comprehensive
study of the manufacturer’s processes. This regards all
operations from warehouse to marketing in order to allow
the inclusion of future projected productions. Hardware

and software design is done completely in-house, which
allows them to provide technical and human continuity
through the development of a project that can

become very specific and complex.

TRACEABILITY IS KEY

The complete traceability of all ingredients is

fundamental to achieve hygienic productions.

CEPI’s native software Tracking System provides

complete traceability of all powdered and liquid ingredients.
This covers the digitalisation of all movements, lot control
with barcode system and warehouse management, which
greatly enhances food safety and the optimal management
of related alarms. Receiving and visualising data from the
operator panels managing the production, Tracking System
creates a history of storing and recipe production
operations, providing production analysis with statistics

of ingredient consumption, batch report with deviation
analysis, stock visualisation and dynamic graphics
illustrating product, recipe or lot trends.

As well as this, automated systems allow remote control
of all operations, ensuring that loading and production
operations are completely hygienic and shielding against
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TL recently installed a new

automated production

system for a well-known artisanal confectionery

producer in the USA. The client has been making a
popular seasonal chocolate product by hand for over 20
years. The manual production process required dozens of
highly skilled workers which was both slow and costly. PTL
was approached for a solution to meet increasing demand
while maintaining the high quality they are famous for.

Industry trends such as SKU pressure have resulted in
shorter production runs needing quick changeovers, massive
demand for bars and confectionery products and first class
clean label and sanitation requirements. Fewer operators will
be responsible for more product throughput, variety and
higher quality than ever before. We want PTL systems to
enable a partnership between humans and machines for
optimal outcomes. The COVID-19 pandemic also highlighted
the need for effective remote support to maintain productivity
during lockdown conditions. The network architecture on PTL
systems allows for fast and efficient remote support while
maintaining our clients’ network security.

A core part of PTUs philosophy is a collaborative approach
to projects with our clients. Every application is unique and
we create innovative machinery together. We are excited
about the potential of working even more closely with our
clients by harnessing remote working technology. Being part
of the Cocoa Association of Asia also helps us understand
where the industry needs are.

contamination. Both digitalisation and automation also
protect operators’ safety by making distancing easier.

CEPI's systems are tailored to the needs of each process,

with flexible management that allows a manual option for all
operations, while still supplying all necessary weighing and
dosing information such as weights, times and temperatures.
However the general preference is for automated operations.
Even during automatic productions, operators in possession of
the required authorisation level can always intervene to stop or
adjust the process, for example by changing a recipe on the fly.
All utilities can be commanded manually during maintenance.

In an increasingly digital world, and with greater advancements
in technology, automating processes has been an effective
way to efficiently produce confectionery products that

are hygienic, without fault and full of flavour. 1C
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