


Project Highlights

 �The automation system integration resulted in 
signi�cant production e�ciencies, around double 
that of the task being conducted manually.  The 
robot is currently icing 18,000 biscuits per day. 

 �This system is capable of being integrated into a 
more complex production line in the future and is 
�exible in design to be applied to other products.  
Importantly, it also meets all hygiene and safety 
requirements within the food production industry.  

Project Challenges

 �A challenge in designing the solution was the 
biscuit’s random placement on the bakers tray.  
The vision system utilised enabled the machine  
to identify the exact position of the biscuits, cre-
ating an accurate repositioning of the dispensing 
nozzle for each application.

 �The abrasive nature of the icing resulted in faster 
wearing of the icing gun.  This was overcome  
by replacing the o�-the-shelf gun with a cus-
tom part, able to tolerate the abrasive icing and 
reduce the frequency of parts replacement. 

Project Outcomes

 �SAGE Automation conducted the mechanical 
design, build and commissioning, electrical design, 
build and commissioning and provided a complete 
turn-key project for Perryman’s.

 �The unique solution integrated a number of 
systems, including: Robot - ABBIRB140, Control-
ler, Human Machine Interface, Vision - Cognex 
Insight 5401, Hygienic icing system and custom 
built dispersing nozzle.

“The robot is quite remarkable, 
it eliminates the fatigue factor 
and has doubled our output”
Perryman’s owner - Neil Perryman


