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Viennese strudel packaged hand-in-hand – Weinbergmaier 
is using Stäubli robots without a safety fence  
 
At Weinbergmaier in Vienna, 'Sissi' and 'Franz', as the employees call the two Stäubli robots, 
package high-quality strudel dough in a 1.5-second cycle. The special features of the fully 
automated and hygiene-friendly packaging station includes the robots' suspended configura-
tion and the omission of a safety fence. 
 

 
Operations manager Peter Baumüller: "We could completely cover a football pitch with the 

amount of Viennese strudel dough we produce in a single day." (Photo: © Stäubli) 

 

Absolutely perfect strudel 
 
Producing wafer-thin strudel dough is a real challenge even for accomplished amateur bakers. 
The sensitive dough has to be kneaded time and again and stretched as thinly as possible – 
ideally, so thinly that it is translucent. Whoever accomplishes that is rewarded by the outstand-
ing taste of the filling, because the strudel contains far less pastry than a puff pastry casing.   
 
The very first strudel recipe familiar today was published in Vienna in 1696. A globally unique 
industrial strudel dough production facility is located here in the 'capital city of pastries', more 
precisely in the 22nd district. There, Weinbergmaier GmbH, which has been part of the Raif-
feisen Group's Vivatis Holding since 2018, produces 'Toni Kaiser' brand stretched strudel pas-
try of absolute perfection and in vast quantities on three production lines. "We could completely 
cover a football pitch with the amount of Viennese strudel dough we produce in a single day, 
and what we produce in a year, placed end to end, would extend over a distance of 800 kilo-
metres", says operations manager Peter Baumüller.  



 

 

AFT QUARTERLY 4/2021 Page 2 of 4 

 

 
 

A type TX2-60 robot picks up four film-packaged units and inserts them into the carton provided by the 

second robot. (Photo: © Stäubli) 

 
Two robots for the dough's secondary packaging  
 
Mechanically stretching the strudel makes very high requirements on the mechanical engi-
neering, because the wafer-thin dough mustn't tear. The highly-specialised production systems 
have already been in operation for around 50 years, and are serviced and kept in top condition 
by the highly dedicated maintenance team. "These systems produce strudel dough of top pas-
try chef quality. We can't get robust machines like these any longer nowadays. That's why we 
love and cherish them", says Baumüller. However, sticking to the tried and tested does not 
mean that innovation falls by the wayside at Weinbergmaier. Quite the opposite. The company 
recently extended the line that produces wide strudel dough for catering establishments by a 
new end-of-line packaging station with two high-performance Stäubli robots from the new TX2 
six-axis series. 

 
 
Sissi grips four units while Franz prepares the carton 
 
The secondary packaging station packs four film-packaged units, each containing two sheets 
of strudel dough weighing 125 grams, into a carton. Coming from the chiller at a temperature 
of six degrees Celsius, the packing units arrive at the station and are then aligned on an infeed 
conveyor and transported into the robot's working area. Here, Sissi, a Stäubli type TX2-60 
robot system, picks up four film-packaged units with her shovel-shaped gripper. In the mean-
while, the second Stäubli robot prepares the carton. Franz is a TX2-60L robot and is slightly 
larger than Sissi thanks to his longer arm. The six-axis robot is equipped with a vacuum gripper 
with which it removes a carton from a magazine, guides it past four glue nozzles and then 
presses it into a negative mould – and the outer packaging is ready in a jiffy. 
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The TX2-60L removes a carton from a magazine, guides it past four glue nozzles and presses it into a 

negative mould – and the outer packaging is ready in a jiffy. (Photo: © Stäubli) 

 
A regal couple in two-shift operation 
 
While Franz is preparing the carton for Sissi, her task is to place the unit carefully into the 
carton. The TX2-60 has to do this at high speed but so that the product is not damaged at the 
same time. Sissi masters this discipline perfectly, therefore ruling out any damage to the sen-
sitive dough. Finally, a tamper-proof seal and an inkjet marking with the batch number and 
production date are applied. The filled and sealed carton is then transported on to the palleti-
sation station. Sissi and Franz usually operate in two shifts, and also around the clock in the 
summer – during peak apple strudel season. And all at high speed. Ayhan Celik, head of work-
shop technology: "We've been able to significantly shorten the cycle time by accordingly opti-
mising the final packaging line. That's mainly because Sissi is now able to grip and put down 
all four of the units at once. During this process, the robots operate at 80 to 90 percent of their 
maximum speed and – if necessary – can actually go faster than the upstream production line." 
 
 

Safety features enable operation without a safety fence 
 
Planning the system, which was carried out by the Viennese automation specialist Christian 
Piras, proved to be a particular challenge. The sticking point was the extremely limited amount 
of space available. Ayhan Celik: "For a long time, it was touch and go whether we would be 
able to implement the system. At first, it appeared that the available space simply wasn't suf-
ficient. It was only possible to install the system by suspending the robots and forgoing a safety 
fence." The TX2 robot series from Stäubli with the CS9 controller made a crucial contribution 
to enabling the construction of the robot cell without physical safety facilities. The robots meet 
the stringent requirements of the SIL3-PLe safety category. Each movement is monitored by 
sensors. The six-axis robots are fitted with six digital safety encoders and an integrated safety 
board. Amongst other items, the comprehensive safety equipment includes the Safe Tool and 
Safe Zone functions, with which a specific area can be precisely defined and permanently 
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monitored. If an obstacle is detected within the defined zone, the robot stops fully automati-
cally, therefore enabling the packaging line to be operated without a safety fence. 

 
 
Encapsulated housings and smooth surfaces  
 
Peter Baumüller mentions a second aspect that was important in planning the project and 
selecting the robots: "Compared to other makes, the Stäubli robots offer a higher level of hy-
giene thanks to their encapsulated housings, smooth surfaces and internal cables." The robot 
controllers are linked to the higher-level Beckhoff control systems via Ethercat – a concept that 
has already proved suitable in the past at Weinbergmaier. "We already operate several Stäubli 
robots – four-axis and six-axis robots in the primary and secondary areas. The robots are 
simply fast, reliable, and a top choice in the food industry thanks to their hygiene design." This 
guarantees that Weinbergmaier delicacies from Vienna will also be available quickly and plen-
tifully for gourmets around the world in the future. 

 
 
Further information and contact 
 
Stäubli Tec-Systems GmbH Robotics  
Marketing Manager & Division Business MarCom Manager 
Sonja Koban 
Tel.: +49 (0)921 883 3212 
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www.staubli.com 
 


