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Automated
batch-
management
software
increases
accuracy,
efficiency

A bakery’s new batching
system saves time and helps
avoid costly errors.

Accurately tracking inventory
is crucial for plants that
regularly order material to

keep up with production. Running out
of a material can shut down the plant
until a new shipment arrives, and
making  a  smal l  mis take  when
manually weighing a  mater ial
shipment could result in costly
downtime. This used to be a problem
for Papa Pita, Utah’s largest bakery,
located in West Jordan. 

The company, which produces
bage l s ,  b reads ,  t o r t i l l a s ,  and

flatbreads, had been operating out of a
50,000-square-foot plant, which
limited the bakery’s capacity and
ability to offer new products to meet
customer demand. Also, the baking
and inventory management processes
at the small plant were entirely
manual. Measuring and transporting
materials by hand at every stage of the
baking process was both time- and
labor-intensive.

“We used to scale everything by
hand,” says Papa Pita’s president and
owner Farzad Mohebbi. “We would

The batch-management software allows operators to monitor all the
materials delivered and used over a given time period.
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put ingredients in bins, track the lot
codes on a piece of paper, scale each
ingredient with a scoop, and carry all
of the ingredients over to the mixer.”

Hand-adding all materials into the
mixer wasn’t just difficult and time-
consuming, it also created inventory
management inaccuracies. Tracking
each material’s usage manually
resulted in shortages of on-hand
material and caused production
stoppages.

Expanding and automating
Mohebbi decided that Papa Pita
needed to expand and automate its
bakery  to  a l low more  product
offerings, improve product quality,
and enhance worker safety. After
talking to other bakeries that had
automated their processes, however,
Mohebbi had some concerns.

“We were a little hesitant about
ins t a l l i ng  au tomated  ba tch -
management software after talking to
other bakeries and hearing about their
experiences,” says Mohebbi. “They
told us of start-up issues that took a lot
of time to work through and caused a
lot of lost product.”

After considering several options and
talking to the company’s material
handling equipment supplier, Papa Pita
decided to go with the BatchLOGIX
automated batch-management and
reporting software from NorthWind
Technical Services, an automation
services provider and engineering firm
based in Sabetha, Kan.

The new 200,000-square-foot plant,
completed in 2013, has five mixers
and production lines, three 146,000-
pound-capacity flour silos, one sugar
t ank ,  and  12  b ins  fo r  minor
ingredients. A pneumatic conveying
and weighing system transfers major
ingredients from storage to the
mixers. Only yeast and other minor
ingredients are still weighed and
added to the mixers by hand. The
automated  ba tch ing  sof tware
accurately manages batch campaigns,
maintains product recipes, and tracks
lot  numbers and bulk material
inventory.

New system catches errors
With the new, automated system,
each tank, silo, or bin is logged into
the system with a lot number. Before
each ingredient can be added into the
mixing system, an operator must

The automated batching software
accurately manages batch
campaigns, maintains product
recipes, and tracks lot numbers and
bulk material inventory.

The new system has allowed Papa Pita to expand its product line.



enter the vessel’s lot number and the
ingredient amount. The system then
finds each ingredient’s location,
scales the batch to a preset recipe, and
records the lot number and actual
amount used in the database for each
material. The remaining inventory is
then calculated and displayed on a
control panel. The automated process
eliminates operator errors, such as
adding  the  wrong  ingred ien t ,
incorrectly scaling the batch, and
miscalculating inventory.  The
company also uses the system to
generate a daily report to help monitor
inventory and assist with material
costing and purchasing.

“We were able to go back with the
BatchLOGIX system and track our
transactions to make sure they were
what they needed to be.”

When an error  does  occur,  the
batching system allows the company
to quickly figure out what went
wrong. For example, after a year of
operation with the new system, Papa
Pita operations manager Bryan
Malkin noticed that the system was
showing that a tank still held 20,000
pounds of material, but the tank itself
was showing that the material was at
a low level. Malkin generated a report
showing the actual material usage
over the previous several months and
compared that amount to the amount
that had been ordered from the
material supplier.

“We emptied the tank and came up
13,000 pounds short,” Malkin says.
“We were able to go back with the
BatchLOGIX system and track our
transactions to make sure they were
what they needed to be.”

The company quickly determined
that the material supplier had, on
multiple occasions, forgotten to tare
the trailer when delivering material
and had inadvertently added the
trailer’s weight to the weight of the

mater ia l  de l ivered .  Using the
system’s reports, Papa Pita was able
to demonstrate the cause of the
inconsistency to the supplier and
reso lve  the  i s sue  wi thout  any
downtime.

Increased production, expanded
product line
With the new bakery and automated
batch management software, Papa Pita
has been able to increase output and
efficiency. The increased speed and
accuracy has allowed the company to
expand to a wider range of products
and recipes, and Mohebbi’s concerns
about automating the system are gone.
In fact, Papa Pita has been so satisfied;
the company is hoping to add modules
to automate the minor-ingredient
weighing as well.

“NorthWind went over and
beyond their contract to make sure
the system performs as well as or
better than promised”

“NorthWind went over and beyond
their contract to make sure the system
performs as well as or better than
promised,” says Mohebbi. “We were
very satisfied with our experience
from installation to service and
follow-up.”                                PBE

Note: Find more information on this
top ic  in  a r t i c l e s  l i s t ed  unde r
“Weigh ing  and  ba tch ing”  in
Powder and Bulk Engineering’s
article index in the December 2014
issue or the Article Archive on PBE’s
website, www.powderbulk.com. (All
articles listed in the archive are
available for free download to
registered users.) 
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