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SHEETING OF (NON)LAMINATED 
DOUGH
The Radini dough sheeting line produces 
a consistent stress-free dough sheet. 
With advanced sheeting features bakeries 
can create consistent and high-quality 
products. Radini solutions range from a 
straight sheeting line, producing a consistent 
dough sheet or cut dough slaps, to a three-
section laminator, producing a laminated 
dough sheet or laminated dough blocks. 
The equipment can be used for both block 
making and block processing. Also, an 
endless dough sheet feeding a downstream 
system can be produced, for example the 
Radini Universal make-up line. During this 
process, combinations of both manual and 
fully automatic processes are possible. The 
production lines are available with a working 
width of 600mm or 800mm. Sections can be 
extended to make sure the equipment fits an 
existing infrastructure.

UNIVERSAL MAKE-UP LINE
This production system is as versatile 
as the baker’s product portfolio. Radini 
offers a wide range of tools enabling 
endless possibilities to shape beautiful 
and tasty dough products. Rademaker 
developed various tools for carrying out 
these processes and one tool can be used 
to produce multiple products. It is also 
possible to do manual shaping. This allows 
bakers to give their products a personal 
twist and surprise their customers with new, 
innovative products.

CROISSANT MODULE
The croissant module is an addition to the 
universal make up line and consists of a 
small number of additional units, based 

on movable frames. Different specialized 
molders are available. This way, croissants 
in various shapes and sizes can be added to 
the product range.

A LINE FOR EVERY CRISP
Customers are not only looking for variety in 
shape, taste, and texture, but in the types of 
ingredients used to make the snack to suit 
nutritional or dietary considerations. They 
are also more interested in healthy snacking 
options that are baked, not fried.
To meet these consumer needs, Reading 
Bakery Systems developed the RBS Multi-
Crisp Baked Snack System to offer the 
flexibility for manufacturers to create baked 
snack crisps from potato, wheat, multi-grain, 
rice, corn masa or other flour-based doughs 
on one production line.
These Multi-Crisp Systems not only deliver 
high quality products but also are more 
efficient and flexible to run a wider range of 
products than traditional cracker lines.

PRODUCTION LINE DIFFERENCES
There are some key differences between 
traditional production lines and multi-crisp 
production lines. Traditional cracker production 
lines are generally longer (larger footprint), 
require more machines, and are less energy 
efficient than the Multi-Crisp Production Lines. 
Multi-Crisp Lines also are less labor intensive, 
more flexible, and much simpler to run than 
traditional cracker lines using DGF ovens. 
Additionally, convection ovens have only 4 
control points per zone (temp, top & bottom 
air flow, exhaust), as well as overall bake time. 
The operator needs to manage only 1 burner/ 
zone in convection ovens versus a large 
number of burners (up to 300) in DGF ovens. 
Lastly, convection ovens normally use a post-
bake dryer which makes it much easier to 
control product color since the operator does 
not have to bake down to the finished product 
moisture in the oven only. This allows less 
intense energy to be used in the convection 
oven. The dryer also yields more uniform 
moisture extraction from the product thereby 
virtually eliminating the “checking” issue seen 
with other processes.
According to the company, the Multi-Crisp 
Baked Snack System can make a wide 
range of products that will meet today’s 
customer’s desire for healthier snacking 
options. Many snack types can all be run 
on the same system with minimal changes 
to the equipment, while recipes defining 
the equipment parameters can be quickly 
switched to changeover to a different product 
type – all from the operator control screens. �
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W
ireless sensors are now small 
enough to fit in the smallest 
of spaces, have batteries 
that can last for years and 
are designed to securely and 

automatically connect to a gateway that 
relays sensor data to the cloud for storage 
and analysis. These characteristics make 
them a good fit for bakeries that seek to 
maintain or increase productivity without a 
large capital expenditure on smart equipment 
or a time-consuming, expensive wired-
sensor installation process.
The challenges of recent years have had a 
lasting impact on the economy and major 
industries. These disruptive events have been 
a catalyst for an accelerated move towards 
cloud-based solutions, increasing the need for 
monitoring off premise, and emphasizing the 
need for accurate data and analytics to adapt 
to changing environments faster, resulting in 
businesses more nimble in how they operate 
and evolve through uncertainty.
Plant managers are always looking for more 
efficiency, lower costs and better quality. But 
many managers have to work toward these 
goals using plant and equipment monitoring 
systems that are 10 years old – or older.  
A lot has changed during the past decade 
when it comes to monitoring systems. 
Today’s IIoT-connected, AI-supported systems 
offer advantages in cost, implementation, 
scalability and capabilities that simply 
weren’t possible a decade ago.
Although passive monitoring devices such as 

data loggers are commonly used within the 
industry, companies are finding that moving 
to real-time solutions not only improve 
business practices, it also provides insights 
that were simply unknown previously. Such a 
move allows for preventative control instead 
of passive management.

VIBRATION SENSORS
Monitoring equipment for early signs of 
deterioration so that maintenance activity can 
be better planned, while reducing downtime 
and costs can be achieved through a widely 
used measurement for condition monitoring 
- vibration. This is particularly important 
in continuous process and manufacturing 
plants, where failure and downtime can be 
extremely costly. Swift Sensors offers such 
a solution, which can be used to identify a 
number of faults in rotating machinery. 
Wireless vibration sensors installed 
on equipment like ingredient handling systems, 
mixers, conveyors and packaging machinery 
can help bakery managers benchmark and 
improve efficiency by reviewing historical data 
to see how long each machine ran over a 
certain period of time.
Another way to make use of the data 
provided by this type of sensors is to look 
at the vibration amplitude of each piece 
of equipment. Motors, pumps and other 
mechanical items have an ideal vibration 
range that they should operate within. Using 
that range to set parameters can allow 
managers to generate data reports that show 

As industrial bakeries try to meet rising demand with fewer employees, 
remote monitoring via wireless environmental and equipment sensors 
offers a solution that can help them operate more efficiently, prevent 
unplanned downtime related to equipment problems and manage 
employees and production processes more safely.  
By Tudor Vintiloiu

Wireless Sensors Keep 
Production in Check

technology
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when and for how long pieces of equipment 
are operating outside their ideal range. This 
can help highlight issues like equipment 
overloading that can affect productivity and 
the quality of the finished goods, and even 
help schedule preventive maintenance that 
reduces downtime.

BAKING PROCESS MONITORING
When it comes to baking process control 
and quality, the oven temperature can be 
as important as the ingredients in order to 
produce a consistent, repeatable product. 
Paragon Robotics’ wireless temperature 
system with in situ RTD probes can monitor 
multiple zones of a process oven environment 
during the baking process. A well-controlled 
oven environment will improve consistency 
in taste and appearance, as well as optimize 
product safety and shelf life.
Paragon Robotics’ wireless monitoring 
systems, along with battery-operated 
transmitters for standard 3-wire RTD Pt100 
probes, can be used to provide real-time 
oven atmosphere temperatures and logged 
historical data for product analysis, process 
consistency, and auditing. Ambient temperature 
and humidity sensors for raw materials and 
finished product storage area can be added 
to expand the monitoring system throughout 
the production process. RTD probes are 
located in arrays across the width of the oven 
belt and down the length of the entire oven. 
Wireless transmitters connect the probe data 
to the system gateway for network access 

and storage. The array of temperature sensors 
throughout the oven ensures uniform baking 
and heating, and provides notification of cold/
hot spots or oven operation inefficiencies.
According to the company, their system offers 
programmable alarm capability, which provides 
critical notifications for any oven zone heating 
issues through text and email alarm messages 
and/or wireless alarm beacons and buzzers.
Paragon Robotics’ software suite also 
provides monitoring dashboards and 
programmable interface for logging and 
tracking sensor data, as well as custom-
made software design and dashboards to 
suit individual processes.

CONCLUSIONS
The low-to-moderate cost of investments for 
this type of monitoring solution can be easily 
offset by the future benefits of improved 
processing parameters, enhanced product 
quality and fewer production stops, with 
reduced product waste. 
Specialists agree that the opportunity for 
growth over the next few years is clear, given 
the growing pressure to work more efficiently, 
maintain product and employee safety, reduce 
unplanned downtime and meet rising demand 
even when workers are hard to find.  
The future of real-time monitoring, and the 
aggregated data that it provides, entails 
rich dashboard analytics and insights that 
can help focus their attention accordingly to 
drive continuous improvements throughout 
their operation. �

Wireless Sensors Keep 
Production in Check
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M
ore consumers have started to 
switch to artisanal varieties, 
which accounts for 14.7% of 
the bread and bakery items 
bought.

"As consumer taste trends continue to 
move away from traditional and processed 
foods, we've seen that bakeries have had a 
resurgence in terms of their sales because 
of [this] artisanal push," IBISWorld Senior 
Industry Analyst Nathan Cloutman said.
Artisanal breads have become even more 
accessible due to the major supermarkets 
getting in on the action. According to 
IBISWorld, Coles and Woolworths now 
operate over 1,100 in-store bakeries and 
have steadily expanded their own gourmet 
bread offerings. "This is also putting 
pressure on local bakeries to follow suit, 
particularly if there is a major supermarket 
nearby, selling artisanal sourdough for as 
little as USD2 a loaf," Cloutman said.
The two players represent a combined 
51.9% of the USD2.9bn fresh bread market, 
according to the latest results shared by 
the researcher. In total, supermarkets now 
comprise over two-thirds of the entire fresh 
bread market with the remaining 31% split 
between specialty bread shops including 
Bakers Delight, Brumby’s Bakery and other 
bread shops, and between delicatessens, milk 
bars, convenience store, and other stores.
Over the last eight years, there have been 
three stand-out performers in the fresh 
bread market. Coles Group has grown its 
market share by an impressive 6.2% to 
25.3%, German supermarket chain Aldi has 
grown its market share by 3.1% to 7.1%, 

and specialty bread shop Bakers Delight 
now has a market share of 13.6%, up by 
0.5% from June 2010.
Despite facing a resurgent Coles in recent years, 
Woolworths has retained its title as Australia’s 
largest retailer of fresh bread capturing a 
market-leading 26.6% of the fresh bread 
market. However, Woolworths has recorded a 
decrease in its market share of 0.5%.
Other outlets for fresh bread, including IGA 
and other supermarkets as well as Brumby’s 
Bakery and other smaller bread shops and 
delicatessens, milk bars, convenience stores, 
etc., have also suffered declines in their share 
of the fresh bread market of 1 – 2.4%.
These results are from the Roy Morgan 
Single Source survey of over 50,000 people 
per annum, including over 12,000 grocery 
buyers and covered in the latest Roy Morgan 
Supermarket Grocery Currency Reports.
Michele Levine, CEO, Roy Morgan, said that  
the success of Bakers Delight and Aldi in 
growing market share shows there is space 
for nimble competitors, although Woolworths 
and Coles have now comprised over 50% of 
the fresh bread market for over five years:
“The dominance of Australia’s two 
supermarket giants Woolworths and Coles 
is well known with the two now comprising 
over half the Australian markets for fresh 
food including fresh meat, fresh fruit & 
vegetables and fresh bread. Between them, 
Woolworths and Coles now have nearly 
52% of the Australian fresh bread market. 
However, although the two clearly dominate 
Australia’s fresh bread market, the growth 
this decade has been led by Coles Group 
which has significantly increased its market 

According to a 2019 industry report by research firm IBISWorld, consumers' 
taste in bread is changing. Although white bread still accounts for 26.7% of 
bread and baked goods sold in Australia, the consumption of bread overall — 
especially white, factory-made bread, has decreased.
By Tudor Vintiloiu

Bread Market in ANZAC is 
Adapting and Re-shaping

market
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•  Rainbow Sprinkle Bread with Birthday Crumb Topping
•  Mexican Chocolate Fudge Pie
•  Classic Cinnamon Rolls
•  Natural Strawberry Cake with Browned Butter Frosting
•  Dried Cranberry Shortbread Cookies
•  Rum Raisin Hot Cross Buns
•  Peanut Butter Nutella Coffee Cake
•  Traditional Chocolate Chip Cookies
•  Mint Slice Cakes
•  Monte Carlo Cakes
•  Iced VoVo Sponge Cakes

Some of the markets' favorite flavors:
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share by 6.2% to 25.3% while Woolworths 
is little changed with 26.6% of the fresh 
bread market,” Levine says.
She also highlights two competitors, Aldi 
and Bakers Delight, who are outside the 
‘Big Two’ and have grown their share of the 
fresh bread market and they come from 
very different origins (the “Big Two” being 
Woolworths and Coles).
The first company is German discount 
supermarket chain Aldi who has made a huge 
impression on the Australian marketplace 
since opening its first store in 2001 and now 
captures 7.1% of the fresh bread market, up 
3.1% since 2010. “Aldi’s success has been 
built upon not only discount prices, but also 
a reputation for reliability, meeting the needs 
of consumers and being honest about what it 
has to offer,” adds Levine.
In addition to Aldi and Coles, the other success 
story in the fresh bread market over the last 
eight years has been the Australian owned 
bakery chain Bakers Delight. Bakers Delight 
has resisted the strong competition in the 
fresh bread market to grow its share by 0.5% 
to 13.6%. “Bakers Delight trails only the ‘Big 
2’ as an outlet for fresh bread and this shows 
that a well-run business can take on and beat 
more highly capitalized competitors with a 
well-defined strategy in a ‘niche’ market by 
offering great customer service and excelling 
at their core competency,” Levine adds. 

GLUTEN-FREE
Gluten-free baked foods are known to 
have a low Glycemic Index (GI) and calorie 
content. This helps to reduce weight and 
fight obesity providing more energy than 
the normal baked products. However, when 
gluten is removed from the baked product, 
the product adapts some undesirable 
traits such as grittiness, low volume and 
reduced shelf life. Hence, more bakers are 
conducting R&D and trying to improve the 
quality of gluten-free baked products.    
The Australian New Zealand Food Standards 
Code has requirements in respect to both 
ingredient listing and products claiming 
to be gluten-free. Mandatory Warning and 
Advisory Statements and the Declaration 
of the Food Standards Code require a 
declaration of the presence of cereals 
containing gluten in foods.
Related to the frozen and packaged product 
segments, our data has shown that they 
are both gaining traction. However, frozen 
bakery products, cakes, pastries, bread, 
muffins have a very limited shelf-life and 
are prone to spoilage.

BUSINESS COMPETITION
The bakery scene is fragmented throughout 
the ANZAC. Smaller artisanal bread companies 
are more numerous and more likely to focus 
on the production of bakery products, while 
the markets' main players typically have 
diversified operations, which helps them 
alleviate competition to some extent.
Also, in China’s bakery market, top 10 Chinese 
bakeries each with an average annual revenue 
of over USD16 million make up only 10% of 
the market, whereas over 1,000 companies 
each with annual revenue around USD3 million 
are spread across the country.

BREAD PRODUCTION IN NEW 
ZEALAND
The bread production industry has faced 
numerous challenges over the past years, 
which have dragged down its performance. 
Changing dietary and food consumption 
patterns have significantly affected the 
industry, as many consumers have reduced 
their grain or carbohydrate consumption, 
including breads. Moreover, among the 
consumers that continue to purchase bread, 
there is now a growing preference for 
unpackaged, freshly baked artisanal bread, 
rather than the traditional factory-baked 
packaged loaf of sliced white bread. 

Threats and opportunities:
 • Changing dietary and food 

consumption patterns have 
significantly affected the industry;

 • In-store supermarket bakeries have 
contributed to downward price and 
volume pressures;

 • Innovation and ongoing product 
development will be crucial to the 
industry’s success.

The bread production industry has 
a moderate degree of market share 
concentration. The industry is dominated 
by two major players, Goodman Fielder 
and George Weston, which supply branded 
packaged bread from their large-scale, 
multi-plant industrial bakery operations. 
These companies also produce private-label 
bread sold by the two major grocery chains, 
Progressive Enterprises (Countdown, Fresh 
Choice and Super Value) and Foodstuffs 
(New World and PAK'nSAVE). The industry 
also comprises smaller regional players, 
several of which supply bread on behalf of 
the larger players within defined geographic 
markets to ensure nation-wide coverage for 
the major bread brands. �

market



worldbakers.com	 35

2022 feature planning
1 SPRING 

Technology
Dividers & Rounders
Proofers

Process
Topping & Glazing
Cooling & Freezing

Ingredients and nutrition
Flour Mixes

EXPERT VIEW
Vacuum Cooling

Packaging
Depanning

Market trends
Crackers, pretzels & extruded snacks

snacks
Boiled,steamed and fried specialties in Asia

Deadlines:
Ad/editorial - 14.02
Publishing - 25.02

In addition to the listed features, the publications will include regular features on 
new equipment launches, bakeries, training, industry associations, company profiles, 
expert views, business and regulations, professional competitions, and mapping test 
centers. Virtual visits - facility walkthrough, feature descriptions, operations detailed.

3 autumn
Deadlines:

Ad/editorial - 15.08
Publishing - 29.08

Technology
Hybrid Ovens
Conveyor Belts

Process
Proofing
Scaling Production

Ingredients and nutrition
Proteins & fibers 

EXPERT VIEW
Closing & Bagging

Packaging
Developments in Materials

Market trends
East Asia’s bakery flavors

snacks
Flatbreads in India

Trade shows
IBIE

- IBIE special issue

2
Deadlines:

Ad/editorial - 04.04
Publishing - 18.04summer

Technology
Flexible Lines
Software & Sensors

Process
Product Handling
Optical & X-Ray Inspection

Ingredients and nutrition
Sustainability in ingredient sourcing & supply

EXPERT VIEW
Metal detectors

Packaging
IoT in packaging solutions

Market trends
ANZAC Bread Ranges

snacks
Local Taste in Baked Snacks

Trade shows
Bakery China, Fi Asia

4
Deadlines:

Ad/editorial - 20.11
Publishing - 30.11winter

Technology
Sheeters & Laminators
Trays & Coatings

Process
Mixing & Kneading
Cutting & Forming

Ingredients and nutrition
Nutraceutical Ingredients

EXPERT VIEW
Rotary Molders

Packaging
Printing & Labeling

Market trends
Steamed buns

snacks
Cakes & Pies

Trade shows
2023 Events Preview
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