
A bakery’s ability to clean pans thoroughly has taken on 
greater importance as quality assurance and cross-contami-
nation issues continue to play a larger role in the baking in-
dustry. High-volume bakeries simply cannot afford to have 
dirty pans with debris continue to cycle through a produc-
tion line.

One equipment manufacturer has discovered a solution 
to various pan cleaning system defi ciencies with a new pan 
cleaner that accommodates different sizes and pan orienta-
tions. The pan cleaning system accepts pans after products 
have been depanned. The system uses a series of brushes, 
air knifes and a vacuum to remove debris from pans and 
prepare them for the return trip to the makeup department, 
unstacking or storage. The manufacturer says cleaning pans 
prior to storage is a better alternative than cleaning debris 
from pans later, as it keeps the bottoms of the pans cleaner.  

By automatically cleaning pans every production cycle, 
the pan cleaning system minimizes the build up of debris on 
pans. Cleaning and removing debris each cycle also eases 
the cleaning process and eliminates debris buildup that may 
occur after a few runs. This pan cleaning system also dimin-
ishes cross contamination of allergens by using a vacuum to 
remove debris, such as sesame seeds, after each cycle. 

Debris is sucked into a waste receptacle as the cleaning 
process occurs, leaving the fl oor under the system free of 
debris piles. The pan cleaner is powerful enough to suck 
whole loaves of bread and buns up and into the waste con-
tainer when the depanner skips them. However, the system’s 
manufacturer does not guarantee or recommend this func-
tion as a standard operating procedure, but in a fully auto-
mated process, this function is advantageous if undepanned 
product is removed automatically. 

Besides the effi cient removal of debris, the pan cleaning 
system also keeps the bottoms of pans clean, which elimi-
nates baking of pan debris. Without proper cleaning of the 
bottoms of pans, debris may turn black and fall on the plant 
fl oor, or worse, on the tops of products as pans are conveyed 
overhead. 

EQUIPMENT

Most wholesale bakers that specialize in cakes have 
grown their businesses by being fl exible and adjusting 
to market trends. As production demands increase with 
any growing business, smart bakery automation becomes 
essential. Bakers often look to raise production volume 
while maintaining the quality and fl exibility in their cake 
lines that helped grow their business in the fi rst place. 

“I think it is a mistake to design a cake line just to do 
one type of cake,” says Luc Imberechts, president, Bakon 
USA Food Equipment, Van Nuys, Calif. “Today, bakeries 
are much more creative with their cakes. � ere is a greater 
use of chocolate and fruit garnishes, for example.”

Consumers are not only demanding more variety in 
their cake fi llings, layers, toppings and decorations, they  
also are seeking more options in their portion sizes, par-
ticularly smaller single- or two-serving whole cakes and 
cake slices.

Automating the cake icing process with a piston de-
positor can speed production, reduce labor and control 
costs by introducing more consistency in the amount of 
icing deposited on each cake. 

Bakon’s Multi-depositor Satellite takes piston deposit-
ing to a new level with a digital control that allows bakers 
to upload diff erent cake parameters either from a laptop 
computer or directly through the machine’s control panel. 
Operators can adjust several diff erent variables, such as 
the height of the depositor, amount of the icing being 
deposited, and the speed of the piston and the rotation 
table and suction. 

“When operators use the machine, they just have to 
select the name of the product, such as ‘8-in. cheesecake,’ 
for example. � e machine will automatically know the 
parameters,” Imberechts adds.

“We’ve observed many bakeries with a table positioned 
next to the cake line where people take the cake off  the 
depositor and manually fi nish icing the cakes. � is de-
feats the purpose of automation,” Imberechts says. By 
programming the Bakon Multi-depositor Satellite for 
each cake product’s variables, production managers can 
accommodate current bakery processes and adjust for 

new formulas in the future. “� is is a piston depositor 
equipped with a brain,” he says.  

Introduced at the iba bakery industry trade show in 
Munich, Germany last year, the Bakon Multi-depositor 
Satellite is currently being used in several large-scale cake 
lines in Spain, Italy, France and Germany. Based on posi-
tive feedback from European bakers, Bakon debuted the 
depositor in the United States at the International Bak-
ing Industry Exposition (IBIE) in Orlando last month. 

� e Bakon Multi-depositor Satellite’s “brain” brings 
consistency to cake lines and provides the fl exibility to 
change with the business. 

Solution: A cake depositor and icing system can be easily 
incorporated into cake lines and eliminate operator error 
with programmable digital controls.
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Problem: Automating cake production 
with maximum efficiency

Quick Tip

Automating any step of a cake line requires 
consistent cake portions. An automatic 
depositor and icer is one way to ensure iced 
cakes are the same size all the way through 
the line.  
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