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Vemag Robby 136 Reference

Vemag Robby 136
 
**Exploring the Vemag Robby 136: A Game-Changer in Food Processing Technology**
 

vemag robby 136 has steadily gained attention in the food manufacturing
industry,
 
particularly among small to medium-sized producers looking to enhance their production
 
e?ciency without compromising quality. This innovative portioning and depositing
 
machine by Vemag stands out for its versatility, user-friendliness, and reliability. Whether
 
you're in the bakery business, meat processing, or ready-to-eat food production,
 
understanding what the Vemag Robby 136 o?ers can be a real asset.
 

What is the Vemag Robby 136?
 
The Vemag Robby 136 is a compact and ?exible portioning machine designed to meet the
 
needs of diverse food production lines. It is part of Vemag?s range of vacuum ?ller
 
machines, known for precision and hygienic processing. The Robby 136 excels at
 
portioning, depositing, and ?lling a variety of products, from doughs and batters to
 
minced meat and cheese.
 

Key Features of the Vemag Robby 136
 
One of the standout features is its ease of operation combined with robust engineering.
 
The machine?s compact footprint makes it suitable even for facilities with limited space,
 
while its modular design allows for customization based on speci?c production needs.
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Some important features include:
 
**Vacuum ?lling technology**: Ensures accurate portioning with minimal product
 
waste.
 
**Versatile product compatibility**: Handles a wide range of consistencies, from
 
viscous dough to chunky mixtures.
 
**User-friendly interface**: Simpli?es operation and reduces training time.
 
**Hygienic design**: Easy to clean and maintain, meeting strict food safety
 
standards.
 
**Durability and reliability**: Built from high-quality materials for long-term use in
 
demanding production environments.
 

Applications of the Vemag Robby 136 in Food Production
 
The versatility of the Vemag Robby 136 allows it to be used across multiple sectors within
 
the food industry. Whether you?re producing bakery goods, meat products, or ready
 
meals, this machine can adapt to your production requirements.
 

Bakery and Confectionery
 
In bakeries, the Robby 136 is often used to portion dough with precision, ensuring
 
consistent size and weight for bread rolls, pastries, and buns. It can also deposit ?llings or
 
batters with great accuracy, which is essential for products like ?lled croissants or mu?ns.
 
This helps maintain product quality while increasing throughput.
 

Meat and Sausage Production
 
For meat processors, the Vemag Robby 136 provides a hygienic and e?cient way to
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portion minced meat, sausage mixtures, and other processed meats. Its vacuum ?lling
 
system reduces air pockets, improving product texture and shelf life. The machine?s
 
?exibility means it can handle various types of meat formulations, whether for fresh
 
sausages, patties, or ready-to-cook meals.
 

Ready Meals and Dairy Products
 
The machine is equally e?ective in portioning cheese, processed dairy items, and ready
 
meals. Its precision supports portion control, which is crucial for nutritional labeling and
 
cost management.
 

Why Choose the Vemag Robby 136?
 
Selecting the right portioning equipment can signi?cantly impact production e?ciency
 
and product consistency. The Vemag Robby 136 o?ers several advantages that make it a
 
preferred choice for many manufacturers.
 

Improved Accuracy and Reduced Waste
 
Thanks to its vacuum ?lling technology, the Robby 136 ensures each portion is uniform,
 
reducing product giveaway and waste. This precision contributes to cost savings and
 
consistent product quality, which is essential for brand reputation.
 

Ease of Maintenance and Cleaning
 
The machine?s design prioritizes hygiene, with quick disassembly features and smooth
 
surfaces that eliminate product traps. This reduces downtime during cleaning and helps
 
manufacturers comply with stringent food safety regulations.
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Flexibility and Adaptability
 
Thanks to modular attachments and adjustable settings, the Robby 136 can handle a
 
broad spectrum of food types and portion sizes. This ?exibility allows producers to switch
 
between di?erent product lines seamlessly, enhancing productivity.
 

Tips for Optimizing Production with the Vemag Robby 136
 
Maximizing the bene?ts of the Vemag Robby 136 requires a good understanding of its
 
capabilities and proper operation techniques.
 

Regular calibration: Ensure the machine is calibrated frequently to maintain
 
1.
 
portion accuracy.
 

Proper product preparation: Adjust the consistency of your product to match
the
 
2.
 
machine?s capabilities for smooth ?lling.
 

Routine cleaning: Follow the recommended cleaning schedules to prevent
 
3.
 
contamination and keep the machine running e?ciently.
 

Training operators: Equip your team with adequate training to handle the
 
4.
 
machine con?dently and troubleshoot minor issues.
 

Utilize modular attachments: Take advantage of available accessories to
expand
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5.
 
the machine?s functionality for di?erent product types.
 

Comparing the Vemag Robby 136 to Other Portioning Machines
 
When considering portioning equipment, it?s helpful to understand how the Vemag Robby
 
136 stacks up against other machines in the market.
 

Compact Design Versus Larger Equipment
 
Unlike larger industrial ?llers, the Robby 136?s compact size allows it to ?t into smaller
 
production spaces without sacri?cing performance. This is ideal for producers who want
 
industrial-grade precision without the footprint of heavy machinery.
 

Vacuum Filling Technology Advantage
 
Many portioning machines rely on gravity or piston systems that can introduce air into the
 
product. The Robby 136?s vacuum system minimizes air incorporation, improving texture
 
and shelf life, especially important in meat and bakery applications.
 

Cost E?ciency
 
Although the initial investment might be higher than some basic ?llers, the Robby 136?s
 
precision reduces product giveaway and waste, leading to lower operational costs over
 
time.
 

The Future of Food Production with Machines Like the Vemag
 

Robby 136
 
As consumer demands evolve toward higher quality, consistency, and food safety,
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machines like the Vemag Robby 136 are becoming essential tools for food manufacturers.
 
Their ability to combine precision with ?exibility and hygiene helps producers stay
 
competitive in a fast-changing market.
 
Integrating such advanced portioning technology also supports sustainable production
 
practices by minimizing waste and energy use. As automation and smart manufacturing
 
continue to develop, machines like the Robby 136 will likely incorporate more intelligent
 
controls and connectivity features, enabling even greater e?ciency and traceability.
 
By investing in equipment that balances innovation with practical usability, food
 
businesses can better meet consumer expectations while optimizing their operations.
 
The Vemag Robby 136 is more than just a machine; it?s a versatile partner in creating
 
high-quality food products e?ciently. Whether you?re scaling up production or seeking
 
consistency in your o?erings, understanding and utilizing the capabilities of this advanced
 
portioning device can make a signi?cant di?erence in your manufacturing process.
 

Question
 

Answer
 
What is the Vemag Robby
 
136 used for?
 
The Vemag Robby 136 is used for automated portioning
 
and depositing of dough, batter, and other food products
 
in the bakery and food processing industries.
 
What are the main features
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of the Vemag Robby 136?
 
The Vemag Robby 136 features precise portioning, easy-
 
to-clean design, adjustable portion sizes, and
 
compatibility with various types of dough and batter.
 
How does the Vemag Robby
 
136 improve production
 
e?ciency?
 
By automating the portioning and depositing process, the
 
Vemag Robby 136 reduces manual labor, increases
 
accuracy, and speeds up production, leading to higher
 
throughput and consistent product quality.
 
Is the Vemag Robby 136
 
suitable for all types of
 
dough?
 
The Vemag Robby 136 is designed to handle a wide range
 
of dough types, including sticky, heavy, and delicate
 
doughs, making it versatile for various bakery
 
applications.
 
What maintenance is
 
required for the Vemag
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Robby 136?
 
Regular cleaning after use, lubrication of moving parts,
 
and periodic inspection of components are essential to
 
maintain the Vemag Robby 136's optimal performance.
 
Can the portion size be
 
adjusted on the Vemag
 
Robby 136?
 
Yes, the Vemag Robby 136 allows easy adjustment of
 
portion sizes to meet di?erent product requirements and
 
speci?cations.
 
What industries bene?t
 
most from using the Vemag
 
Robby 136?
 
The bakery, confectionery, and food processing industries
 
bene?t most, as the machine enhances precision and
 
e?ciency in portioning and depositing various food
 
products.
 
Where can I purchase the
 
Vemag Robby 136?
 
The Vemag Robby 136 can be purchased through
 
authorized Vemag distributors, specialty food machinery
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suppliers, or directly from Vemag's o?cial website.
 
**Vemag Robby 136: A Detailed Examination of Its Capabilities and Market Position**
 

vemag robby 136 has emerged as a notable contender in the realm of
automated food
 
processing machinery. Designed primarily for medium to large-scale food production
 
environments, this model has attracted attention for its blend of e?ciency, versatility, and
 
reliability. As industries increasingly seek automation solutions to meet growing demand
 
and maintain high standards, the Vemag Robby 136 positions itself as a strategic asset for
 
manufacturers looking to optimize their operations.
 

Understanding the Vemag Robby 136: Core Features and
 

Speci?cations
 
At its core, the Vemag Robby 136 is an automatic ?lling and portioning machine
 
engineered to handle a variety of food products. It is especially popular in sectors such as
 
meat processing, bakery, and dairy, where consistency and precision in portion sizes are
 
critical.
 
The machine is characterized by its robust construction, often featuring stainless steel
 
components to comply with strict hygiene standards. Key speci?cations include:
 
**Filling capacity:** Designed to process a broad range of product viscosities, from
 
pastes to chunky mixtures.
 
**Portioning accuracy:** The Robby 136 o?ers high precision in portion control,
 
minimizing product waste.
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**Automation level:** The system supports programmable settings to tailor
 
operations to speci?c product requirements.
 
**Cleaning capabilities:** Equipped with CIP (Clean-In-Place) options, facilitating
 
rapid sanitation cycles essential for food safety compliance.
 
These features collectively contribute to the machine?s adaptability across diverse
 
production lines.
 

Technical Advantages and Operational E?ciency
 
One of the signi?cant strengths of the Vemag Robby 136 lies in its operational e?ciency.
 
The machine?s design incorporates advanced servo technology, which enables smooth
 
and accurate portioning. This reduces downtime and enhances throughput, making it a
 
valuable asset in high-volume production settings.
 
Moreover, the user interface is designed for intuitive operation. Operators can easily
 
adjust portion sizes, ?lling speeds, and other parameters via a touchscreen panel. This
 
?exibility allows for quick changeovers between di?erent products without extensive
 
recon?guration.
 
The machine also integrates seamlessly with upstream and downstream equipment,
 
supporting continuous production work?ows. This interoperability is crucial for
 
manufacturers who aim to build cohesive, automated production lines.
 

Comparative Analysis: Vemag Robby 136 Versus Industry
 

Alternatives
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In a competitive market, the Vemag Robby 136 stands alongside other ?lling and
 
portioning machines such as the Handtmann VF 600 and the Marel Innova 3. Each model
 
brings unique strengths, but the Robby 136?s balance of precision and versatility
 
distinguishes it in several ways.
 
For instance, compared to the Handtmann VF 600, the Robby 136 generally o?ers a more
 
compact footprint, which can be advantageous for facilities with limited space. While the
 
Marel Innova 3 excels in fully integrated production solutions, the Robby 136 shines in
 
scenarios requiring ?exible batch sizes and product changes.
 
Prices for these machines also vary, with the Vemag Robby 136 often positioned as a cost-
 
e?ective solution without compromising on key functionalities. This pricing strategy
 
appeals to mid-sized manufacturers aiming to increase automation without incurring
 
prohibitive capital investments.
 

Product Range and Compatibility
 
The versatility of the Vemag Robby 136 is enhanced by its capacity to handle a wide
 
range of product types. From raw minced meat to dough and cheese ?llings, the machine
 
accommodates diverse food consistencies. This adaptability reduces the need for multiple
 
specialized machines, streamlining the production environment.
 
Additionally, Vemag o?ers various accessories and attachments that extend the Robby
 
136?s functionality. These include:
 
Di?erent nozzle types for customized portion shapes
 
1.
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Integrated weighing systems for enhanced accuracy
 
2.
 
Conveyor integration kits to facilitate automated product handling
 
3.
 
Temperature control units to maintain product quality during ?lling
 
4.
 
These options enable manufacturers to tailor the machine precisely to their operational
 
needs.
 

Challenges and Considerations When Implementing the Vemag
 

Robby 136
 
While the Vemag Robby 136 o?ers numerous bene?ts, potential users should also
 
consider certain challenges. For example, the initial learning curve for operators
 
unfamiliar with advanced automation might require dedicated training. Although the
 
interface is user-friendly, maximizing the machine's potential demands a thorough
 
understanding of its programming capabilities.
 
Maintenance is another aspect to factor in. The machine?s complexity, particularly its
 
servo-driven components, necessitates regular servicing to avoid unscheduled downtime.
 
Vemag?s after-sales support and availability of spare parts are critical elements that
 
in?uence long-term performance.
 
Furthermore, integration with existing production lines may require customization or
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additional infrastructure investments. Companies should conduct a comprehensive
 
work?ow analysis to ensure compatibility and capital expenditure alignment.
 

Environmental and Regulatory Impact
 
In today?s food manufacturing landscape, compliance with environmental and safety
 
regulations is paramount. The Vemag Robby 136 is designed with hygiene and
 
sustainability in mind. Its stainless steel construction and CIP functions facilitate
 
compliance with food safety standards such as HACCP and ISO 22000.
 
From an environmental perspective, the machine?s e?cient portioning reduces product
 
waste, contributing to more sustainable production practices. Lower energy consumption
 
relative to older models also supports organizations? e?orts to minimize their carbon
 
footprint.
 

Market Reception and User Feedback
 
Industry feedback regarding the Vemag Robby 136 has been generally positive. Users
 
commend its reliability and the precision of portioning, which directly translate into cost
 
savings and improved product consistency. The ability to swiftly switch between di?erent
 
product types is also highlighted as a signi?cant asset, particularly in facilities with
 
diverse product lines.
 
Some operators note that initial setup and calibration can be time-consuming, but once
 
optimized, the machine?s performance is both stable and e?cient. The quality of Vemag?s
 
technical support and training services often in?uences the overall user experience.
 

Future Prospects and Technological Evolution
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As the food processing industry continues to evolve, automation systems like the Vemag
 
Robby 136 are likely to undergo further enhancements. Trends such as Industry 4.0
 
integration, real-time data analytics, and remote monitoring are increasingly in?uencing
 
machine development.
 
Vemag has started incorporating smart features into its product lineup, which may soon
 
extend to the Robby series. This progression will enable manufacturers to gain deeper
 
insights into production metrics, optimize maintenance schedules, and improve
 
traceability.
 
Ultimately, the Vemag Robby 136 represents a signi?cant step toward modern, e?cient
 
food processing, with potential for future upgrades that align with digital transformation
 
goals.
 
In summary, the Vemag Robby 136 presents a well-rounded solution for food
 
manufacturers seeking a reliable, adaptable, and precise portioning machine. Its balance
 
of technical sophistication and operational practicality ensures that it remains a relevant
 
choice in an increasingly automated industry landscape.
 
vemag robby 136 parts, vemag robby 136 machine, vemag robby 136 sausage ?ller,
 
vemag robby 136 price, vemag robby 136 maintenance, vemag robby 136 accessories,
 
vemag robby 136 manual, vemag robby 136 repair, vemag robby 136 spare parts, vemag
 
robby 136 usage
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