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WP Delta Cutting Robot
Non-stop profit.

•	Laser measurement and image processing of dough strip geometry

•	Thickness measurement for variable dough characteristics

•	Software-controlled cutting process

•	�Performance: 1 Delta Cutting Robot can cut e.g. up  

to 180 rolls/min or up to 10,800 rolls/hr. 

Example of performance: ciabatta weighing 80g – 864 kg/hr per Robot.  
One controller controls up to 3 Robots.  
Two Robots can produce approx. 22,000 items/hr.

•	Level of weight precision: 98-99 %

•	Normal to extremely soft dough with long pre-proofing

•	Right angles, squares, triangles, diamonds, … + decorative cuts

•	�Robot’s measuring and cutting technology enables almost  

all types of small pastries to be processed

•	�Additional downstream functional units, such as long moulder and  

rounder, etc., enable precise processing of dough

•	Exact sequencing/positioning

•	�6 dough strips per robot - use of several robots  

in parallel is possible

Baguettes . White bread . Split rolls . Styrian rolls . Kaiser rolls . Rye rolls . Whole grain rolls . ...
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