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WMH has recently completed  building  their new 

state-of-the-art twin-robot in-line ultrasonic cu�ng 

unit. 

 

The unit sits at the top of WMH’s range of cu�ng 

cells and is designed for in-line produc�on in a high-

care food manufacturing environment and benefits 

from WMH’s years of exper�se building hygienic 

systems for sensi�ve food producers. 

 

The twin-robot in-line 

system incorporates two 

Mitsubishi Electric Melfa 

robots, fi$ed with 

Telsonic cu�ng blades 

with WMH conveying 

and controls technology 

to provide an accurate 

and compact solu�on for 

cu�ng and slicing of 

cakes, pies and other 

foods products. 

 

WMH’s inline cu�ng cell has been designed to 

handle platens of product, which enables the 

product to be accurately located for each cut and 

provides product containment during cu�ng. The 

platens also act as a cu�ng surface, protec�ng the 

conveyor belt from damage. Each platen is designed 

so the system can iden�fy the orienta�on of the 

product and adjust the orienta�on of the cu$er to 

suit. Working in tandem the two robots provide a 

produc�on rate of up to 12 pieces per minute, 

depending on the nature of the product and the 

number of slices required. 

The inline cu$er will be programmed to cut 

rectangular slabs into small squares and round cakes 

into wedge slices. Control of the line is via a touch-

screen HMI panel with operator and engineering 

level func�on control. 

 

As with all WMH systems hygiene is paramount 

during opera�on and for post-produc�on cleaning. 

An integrated wash-tank with air knife provide 

interval cleaning of the cu�ng blades during 

opera�on. The complete line is designed with 

washdown features built-in including; can�lever 

conveyor design for quick and easy belt removal, 

spaced off brackets and bearings to eliminate areas 

where debris could accumulate and enclosed cabling 

and fully welded stainless-steel frame construc�on. 

 

“We are very pleased with the way our new product 

looks and are looking forward to seeing it in full 

produc�on l within the next few months” Said a 

spokesman for WMH. 

Two Robots 
are Better 
than One 

WMH are pleased to announce they have been 

nominated and shortlisted for an award at the 2018 

Food Processing Industry awards organised by Food 

Processing magazine. 

WMH are up 

against two other 

companies in the 

Robo�cs and 

Automa�on 

category.  The 

nomina�on is for 

our innova�ve 

new twin-robot 

inline flexible ultrasonic cu�ng unit (see above) 

which has been developed and built over the course 

of the past year and the first unit is now fully 

opera�onal at our customer's factory. 

"We are really excited to be shortlisted for this 

award, especially following our success last year in a 

different category." Said a spokesman for WMH 

To vote for WMH in this category please email 

Western Mechanical Handling UK Ltd, to 

Suzanne.gill@imlgroup.co.uk with Robo�cs and 

Automa�on in the subject line. 
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WMH has developed an automated packing system 

with machine vision capable of processing 96,000 

bacon rashers per hour. The system harnesses the 

power of 16 machine vision inspec�on systems to 

increase quality and reduce produc�on costs for large 

scale food producers who need to pack product by 

item count rather than weight. 

WMH built two 8-lane systems, producing up to 800 

cooked streaky bacon rashers per minute, to take 

individual bacon rashers from chiller; through a vision 

system, into a mul�-�er ver�cal colla�on system and 

out into plas�c trays. Each of the 16 lanes in the 

system has its own dedicated PC controlled vision 

system which enables every rasher to be inspected 

and monitored to ensure the correct product count is 

achieved and all the rashers are within the 

customer’s specifica�on. Any rashers considered to 

be a reject or not within the specified size are tracked 

and rejected prior to the colla�on system.  

The colla�on area allows in-specifica�on rashers to 

be accumulated un�l the desired rasher count is 

achieved. At this point an empty tray is precisely 

moved into posi�on using a servo motor. The tray is 

filled before being moved on, via a WMH divert 

system, to a tray sealer. The divert system ensures 

filled trays are managed from two systems and feed 

in a con�nuous stream into the tray sealer. 

The construc�on was completely modelled in 3D CAD 

and designed to be hygienic and suitable for a high-

risk food environment. The system has also been 

designed to be easy to strip down for maintenance 

and cleaning, without the need for any tools.  

At the core of the project has been the establishment 

of robust communica�on links between the camera, 

vison system, PLC and encoders; which when all 

working in sync enable the system to track and count 

the good rashers into the colla�on system whilst at 

the same �me tracking and rejec�ng any of out of 

specifica�on rashers. 

Count Your  
Bacon 

WMH has been working with a major European 

vegetable processor to develop an inline, flexible 

hygienic grilling unit for adding a finishing colour and 

taste to cooked sliced vegetable for use in the food-

service industry. 

 

WMH has been building inline infrared grill units for 

many years and used their small trial unit to develop 

a solu�on to suit the needs of the end user. The final 

produc�on unit features a 10.5-metre-long fine pitch 

wire belt conveyor, running through an 8-metre long 

grilling chamber with 6 independently controlled, 

72kW grill panels able to process up to 600kg of 

vegetables per hour. 

 

The flexible design of the grill incorporates mul�-

height grill panels to cater for varied product sizes, 

and independently controlled panels which enable 

the browning of the product to be fine-tuned to 

achieve the exact final product finish. The unit is also 

fi$ed with product turning to ensure all-round 

product browning. 

 

With all food produc�on machines hygiene is of 

paramount importance and this new grill unit is no 

excep�on being fi$ed with integrated belt wash 

units, wheel-out undertrays for removal of debris and 

removable heater panels to enable the inside of the 

grill chamber to be thoroughly cleaned without risk of 

damage to sensi�ve electronic components. In 

addi�on, the extrac�on duc�ng is fi$ed with hatches 

for inspec�on and cleaning to reduce the fire risk. 

 

Control of the grill unit is via a touch screen HMI with 

operator and engineer controls and diagnos�cs 

including an element feedback loop which will shut 

down a casse$e panel if a single element fails and 

allows the remaining panels to be adjusted to 

compensate in the short term un�l a replacement can 

be fi$ed. 

 

“We have been very pleased to work with this new 

client who came to us aHer seeing our website. By 

carrying out extensive tes�ng and working closely 

with the customer we were able to develop a solu�on 

tailored to their needs” said Tom Tomlinson project 

manager for the project. 

Flexible Grilling 
for Vegetable 
Processing 
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