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f R Global Bakery Solutions

The Company

Global Bakery Solutions provide innovative production and process handling solutions for
the main industrial manufacturers of Bread and Morning Goods.

We design and manufacture equipment for the Bread and Morning Goods market sector
which helps our customers produce goods we all take for granted through a continual
investment in the Latest equipment, techniques and skilled labour.

With extensive experience of processing and material handling globally, developing a
thorough and detailed understanding of our customers requirements enables a solution is
delivered that adds real value to the process which builds margin enhancement for the
individual products manufactured.

This approach is the core strategy in developing the business. The needs and requirements
of the Customer always drive the projects to provide tangible cost saving benefits.

Global Bakery Solutions can provide everything from unit machines through to a complete
turnkey plant. With their expertise in designing and building reliable production solutions and
their expertise in building and programming control systems including full plant SCADA, if
required, right through to installation and commissioning with the GBS you will find a
solution to meet your precise needs.

"Quantifiable benefits and meeting the customers
requirements precisely with practical proven products
and services are the hallmarks of what we offer
anywhere in the world "
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i Design Philosophy

* Proven Designs

* Robust Stainless Steel Construction
« State of the Art Technology

« Ergonomically Designed Controls

* Hygienic Lines

« Operator Friendly

* Full Fault Diagnostics

« Reduced Energy Consumption

« Easy Maintenance

« Standard ‘off the shelf’ components
« Low Cost of Ownership

¢ ngh MTBF (mean time between failure)

« Full After Sales Spares and Service
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BAKERY SOLUTIONS

Software Design — Control Panel Build —

High speed mixers
Bowl elevators
Pan & Tray conveying systems

Hot and Cold product
conveyors

Basket conveying systems

Automatic basket tray stackers
& de-stackers

Dolly loading & unloading
machines

Spiral proofers, coolers &
freezers

Oven loaders & unloaders
Weigh stations

Products

Vertical Tray / Lid stores
Magnetic indexing conveyors

Automatic basket loaders &
pattern makers

Depanner's (Traditional & Robotic)
Barrel handling systems

Platforms & stainless steel
structures

Control panels

Colour recognition sorting units
Circulating tables

Gantry Robotics

Multi Axis Robotics

Proof & Bake Systems

In House Test — On site Commissioning
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WIED o) GBS Mixer

BAKERY SOLUTIONS

The GBS High Speed Dough Mixer utilises the
Chorleywood Bread Process. The GBS Mixer consistently
delivers high quality dough’s with the minimum of operator
iInvolvement for a wide range of bakery products:

tin bread, toast bread, morning goods, burger buns, country
loaves, baguettes, rye breads, pizza bases, fruit bread,
cake batters and many more. Some products may require a
simple change of impact plate.
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BAKERY SOLUTIONS

The Global Bakery Solutions High Speed Mixer Is a
fully integrated, high-output dough mixing system. Its
highly automated design combines excellent product
quality with ease of use and low running costs. It is
suitable for a wide range of products from bread, toast
bread, hamburger buns, hot dog rolls to pastry and
cakes.
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WIED o) GBS Mixer

BAKERY SOLUTIONS

Excellent Product Quality

Consistently high product quality is achieved through
accurate weighing of the recipe, effective blending of the
iIngredients and uniform development of the dough. The
unique GBS high-energy mixing plate lowers mixing time
and improves quality. Constant final dough temperature is
attained via precise control of water temperature and
energy input.
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BAKERY SOLUTIONS

Low Running Costs

Automatic weighing of ingredients and clean dough
discharge transfer of dough to the GBS dough
elevator and thereafter for onward processing reduce
the necessity for operator intervention. Automatic
schedule management guarantees that dough s
mixed only when required to avoid waste. Consistent
and dependable dough quality improves weight
control, minimizes stoppages and leads to less waste.
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I ED o GBS Mixer

BAKERY SOLUTIONS

GBS Control System

There is a clear, informative and user friendly touch-screen
HMI, with well-structured software, and industry-standard
hardware that is reliable and fully supported worldwide. It
Includes automatic management and adjustment of the
mixing plan, even after stops. There is a comprehensive
reporting system with excellent connectivity to external
systems. Fault-finding is made easier by alarm filtering that
displays primary alarms only. Process alarms alert
operators to potential variations that might affect the dough.
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BAKERY SOLUTIONS .
Ref: Federation of Bakers

« The Chorleywood Bread Process was introduced into the
UK baking industry in 1961, and revolutionised bread
production whilst continuing to bring a healthy, nutritious
loaf of bread to the UK population. It facilitated larger
scale production of bread but also provided for a longer
shelf life reducing the need to shop for bread every day

* The process is a way of using mechanical energy In the
form of high speed mixing to develop the dough into the
correct state for proving and baking. In essence, it is a
more rapid way of kneading dough. All other aspects of
bread production such as dividing, proving, baking,
cooling and slicing remain the same.
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BAKERY SOLUTIONS

* Premier Foods Ltd (British Bakeries Ltd)
« Allied Bakeries Ltd
 Warburtons

 Braces Bakeries Ltd
 Rathbones Ltd
 Harvestime

 Maple Leaf
 Speedibake Ltd

* Fletchers Bakeries Ltd
 Kara Foods Ltd

« Starburet Norway
 Sunbake SA

Glockenbrot Frankfurt
Kamps Ludersdorf

Harry Brot Berlin

Olz Dornbirn

Spitz Attnang

Harry Brot Hanover
Wendeln Bonen / Leipheim
Ammerlander Dinklage

Olz Wallermat

Harry Brot Soldau
Ammerlander Westerstede

Al Rashid Saudi Arabia

OVER 100 MIXERS INSTALLED WORLDWIDE
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BAKERY SOLUTIONS

100% dough ejection via the recently improved tipping design.

Fast flour discharge Mirror finish, Electric vibrator, Pneumatic aeration pads
and Displaced air.

Weigh frame and safety gates manufactured in St/St RHS through 45
degrees to eliminate dust collection

GBS mixing plate in.conjunction with the main motor inverter control lends
itself to consistent dough development and the inclusion of a variety of
additions.

Main bearing monitoring system giving advanced warning of the need to
carry out preventative maintenance.

Inverter controlled tilt motor gearbox, which enables varying degrees of
speed to be achieved whilst tilting, this enables accurate and repeatable
positioning of the swing frame and mixing chamber at different positions in
the cycle.

Multipoint lid lock system for P/V mixing
Automatic flour & water weighing calibration
Divider hopper dough temperature feedback

A fast track removal of the tilt gearbox assembly
Fast track removal of the mixing plate
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BAKERY SOLUTIONS

Unique Features

Continued

Access to workshop / operator manuals via the HMI.

Remote monitoring and diagnostics via a secure VPN connection (supplied
by the customer)

Special floor mounts, which reduce high/low frequency vibrations and
therefore extend the life cycle of the structure and moving parts.

Optional variable speed main drive to give the benefits of soft starting and
mixing at different speeds

The main mixing chamber is jacketed and insulated to allow the use of glycol
refrigerant

Total system control (mixing, weighing, and dough transfer)

Full recipe control

The main water hopper is jacketed and insulated to prevent condensation
Hot, cold, chilled water blending facility

Matched 3 point load cell weighing for flour and water

Dough consistency control

Wash cycle & auto drain facility

Paib ventura vacuum pump

BS tubular scroll mixing plate to reduce dough shear

Stop motion sensor on main drive

Fast flour drop

Long life main bearing assembly with easy access top seal
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BAKERY SOLUTIONS

Unique Features

Continued

Cut away base unit to facilitate cleaning regime

Full fault diagnostics

Safety gates front & rear

Hygienic surfaces throughout

Full sealed base cladding

Energy efficient main drive motor

Optional water hopper agitator to allow the blending of additional liquid
ingredients

Fail safe lid lift mechanism

Mixing chamber mounted vacuum seal

Weigh frame access gantry and access ladder
Readily available training packages

Readily available servicing and after market support
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BAKERY SOLUTIONS

Jonathan Brace
Owner & Managing Director of Brace’s Bakery Ltd says........................

“At Braces we evaluate companies and their equipment supply very
carefully prior to ordering. During this procedure we were convinced Global
Bakery Solutions, given their vast knowledge and understanding of the
bread making process were the right preference for our business. This was
proven to be the right choice when in 2004 we purchased 4 GBS High
Speed Dough Mixers. From the moment they went into production they
have consistently developed quality dough, which meet the needs of our
strict quality control procedures and without doubt have significantly
contributed to our overall process success and exceeding our
expectations.......... ”

Richard Spooner
Senior Projects Engineer of Premier Foods Ltd says..........c..ccccvvvunen....

“At British Bakeries Ltd (Premier Foods Ltd) we have some 35 GBS High
Speed Dough Mixers currently employed on our sites. This alone speaks
volumes for our belief in the build quality of the equipment and its reliable
performance in what is a very demanding industry. We are very proud of our
ability to consistently produce quality products on different sites. The control
technology utilised in the development of the dough helps us deliver a
consistently hlgh level of products to our customers time and time
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Wi High Speed Mixer

BAKERY SOLUTIONS
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(5635 High Speed Mixer

BAKERY SOLUTIONS

Pressure Vacuum Mixing




'Av‘ :-‘ G,

I3+ High Speed Mixer




¢ ‘ v , : A'
Round scrofl /e
W Mixing-plate i

Cut away design
base unit

g |
I ey 1
2




'AV‘ ‘:-‘ A

333 High Speed Mixer

BAKERY SOLUTIONS

* No flat surfaces

* All RHS section through
90 degrees

» All electrical cabling
houses in sealed dairy
pipe containment system

» Control panel can be
sited remotely with all
operation control via
locally mounted HMI
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I3+ High Speed Mixer

Access gantry and
access ladder as
standard with option for
extensions

All front and rear safety
guards are housed in the
RHS frame work through
90 degrees with a
combination of lower
fixed and upper sight
guards
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BAKERY SOLUTIONS
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WILD D GBS Roll Plant Mixers

BAKERY SOLUTIONS




s [om) g

WILD D GBS Roll Plant Mixers

BAKERY SOLUTIONS
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BAKERY SOLUTIONS

Pressure
vacuum seal
located in
mixing
chamber top
flange for
maintenance
purposes

GBS Unique

round scroll

mixing late
design

Mixing Chamber

integral
insulated outer
jacket

Glycol cooled
jacketed mixing
chamber and
baffles
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BAKERY SOLUTIONS
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100% dough
discharge c/w Teflon i,
coated dough hoist
bhowl
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BAKERY SOLUTIONS

Twin Mixqu@ilﬁ))ut F\.‘M,OOO |

per hour reﬁd ines,
| |

Feeding third party Dividers
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Water Blending Feed

RHS Through
90 Degrees

Kick Plates
Throughout

Access Walkway
Extension
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BAKERY SOLUTIONS

Control Panel
located on first
floor, machine
driven by locally
mounted HMI
panel

Typical Installation
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BAKERY SOLUTIONS

GBS Mixer with
Third Party
Ingredient Feed
System

Typical Installation
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BAKERY SOLUTIONS Flour Feed SySte m
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WICID <D 50,000 Per/Hr Roll Plant Mixer

BAKERY SOLUTIONS

GBS Mixer with Third
Party Ingredient Feed
System
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The whole Tilt
Gearbox and,
associated parts
are designed to
be removed as a
complete sub
assembly
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