
The task
Raw materials are supplied to mo-
dern production facilities used for 
manufacturing sauces, ketchup, 
mayonnaise, soups or spreads by 
vacuum processing systems, that 
generally involve automatic dosing 
of base liquids and manual feeding 
of powder ingredients, including 
squall quantities of liquid additives.
Since automatic systems tend 
to be inefficient when it comes to 
processing diverse varieties of raw 
materials, the manual feeding of 
powder ingredients is indispensa-
ble in guaranteeing complete fle-
xibility of the production process.

It is indeed the small quantities in 
the recipe that constitute raw ma-
terials which define taste and are 
therefore decisive in terms of pro-
duct quality.
The objective is therefore to com-
bine the automatic and manual 
steps into one unit.

The key challenges are:

• Recipe management

• Reliable dosing and weighing  
   true to recipe

•  Ensuring effective tracking and  
   tracing

Customer benefits and
advantages 
The combination of a vacuum pro-
cessing system and a PC-based 
weighing system provides, over 
the entire production process, 
precisely the transparency and 
reliability that are required in the 
modern food industry.
Guidance of the operating per-
sonnel as well as monitoring and 
documentation of the process are 
of decisive importance as, despite 
the flexibility, the final customer 
demands complete tracking and 
tracing.

ManDos for product feeding to vacuum
processing systems
Operator-guided and documented product feeding to vacuum 
processing systems - tracking & tracing included

THE INNOVATION

The zoamatic smart controller of 
the vacuum processing system 
is combined with the ManDos 
manual weighing system. The 
zoamatic undertakes the process 
control, including automatic do-
sing while ManDos is responsible 
for reliably preparing the small ad-
ditives quantities. If required, the 
entire system can also be connec-
ted to a customer‘s ERP system.

Manual weighing is operator-
guided at the ManDos station for 
each individual batch. A touch 
screen PC guides the operator 
through the recipe.
Every weighing operation is mo-
nitored and documented by the 
touch screen PC, thus ensuring 
automatic tracing. Recipe tole-
rances are, of course, closely 
monitored.

Registering raw material batches 
by barcode reader and labelling 
the finished manually weighed 
container with barcode monito-
ring directly at the feeding point 
in the processing system are a 
further option.

The solution

Gleichzeitige Darstellung von Vorgängen 
und Sekundäreinschränkungen.
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Continuous process

The combination of the zoamatic smart con-
troller and ManDos manual weighing facility 
enables optimum monitoring of the entire 
production process, resulting in continuous 
process control from weighing in through to 
the final product.
The system additionally satisfies even the 
most demanding tracking and tracing requi-
rements. A major feature of the system is 
product weighing with subsequent labelling 
of the containers such as pots, bowls or tubs.
When subsequently adding the containers 
to the process, they can be identified once 
again by way of the barcode so that it is vir-
tually impossible to mix them up. The manual 
weighing operations, including the raw mate-
rial batch numbers, can be effectively traced 
throughout the production process.

Integration in an in-company IT 
system

The overall system can also be linked to an 
ERP system such as SAP to make available 
transparent order and stock data throughout 
the company.
The HostLink interface module is used for this 
purpose.
The component list with the complete reci-
pe is divided into its automatic and manual 
constituents and processed automatically or 
manually in the respective areas.
The consumption data are compiled for each 
batch and sent to SAP as a complete block.
This system ensures automatic data flow, 
avoids unnecessary and error-prone ma-
nual input and guarantees a high level of 
data security.
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Conclusion
Pairing the ManDos manual weighing system 
with the zoamatic smart controller creates the 
perfect combination of vacuum processing sys-
tem control with the advantages of operator-gui-
ded, documented manual weighing.

With complete batch tracking and tracing, the entire 
system can be perfectly integrated in existing IT in-
frastructures. In this combination, a AZO LIQUIDS 
processing system and the ManDos manual weig-
hing system are the ideal partner to the food industry.

Final product

Processing system
Automatic dosing
Manual addition of small 
quantities
Mixing
Homogenizing
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Manual weighing
Small manually
weighed quantities
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Complete recipe
Automatic dosing
Small manually weighed quantities

.

.

SAP

AZO Innovation

AZO GmbH + Co. KG
D-74706 Osterburken
Tel. +49 6291 92 0
azo-group@azo.com
www.azo.com

9925


