-

Lantminnen
Unibake

T MECALUX

Case study: Lantmadnnen Unibake
Automation, our daily bread

Country: Poland
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Behind every baguette is a complex logistics network that must operate with the utmost efficiency to achieve the
quality customers expect. Well aware of this, Lantmannen Unibake, one of Europe’s leading bakery groups, has relied
on technology to streamline its supply chain and ensure goods traceability. The company has built a new logistics centre
in Nowa Sé6l, Poland, capable of dispatching close to 100 pallets per hour. Connected to production, the facility has two
automatic storage systems that provide a total capacity of 15,920 pallets containing refrigerated and frozen products.

Traditionand innovation

Founded in 1880 and headquartered in
Copenhagen, Denmark, Lantmdnnen
Unibake is one of the main suppliers of
fresh and frozen dough for the production
of baked goods and pastries in Europe.
The company supplies hundreds of res-
taurants, supermarkets, fast-food estab-
lishments, service stations and catering
businesses with bread for their custom-

ers. In recent years, Lantmannen Unibake
has expanded globally, opening produc-
tion plants in Belgium, Denmark, Sweden,
Norway, Poland, Germany, Russia,
Finland, the UK and the US. Currently, the
company has an annual turnover of EUR
1.1 billion and employs over 6,000 work-
ers. It boasts 36 production plants in 20
countries and sales outlets in 60 countries
allover the world.

Technology and traceability

Since its arrival in Poland in the 1990s,
Lantmannen Unibake has constantly in-
creased its production rate. Over the past
few years, it has successfully marketed an
impressive 30,000 tonnes of frozen bread
to hundreds of customersin that country.

To face this rise in demand and strength-
en its growth, the firm has opened a
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Lantmannen Unibake’s storage

and operational areas

Dispatch zone.
Pallets are grouped in live preload
channels based on
order or transport route.
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The transfer car
organises the loading
of the lorries.

new 24,000 m2 production plant in
the town of Nowa Sdl, one of western
Poland’s most industrialised areas. This is
Lantméannen Unibake’s third production
plant in this country (after its first two in
Poznan and Nieporet) and its second larg-
estin Europe.

“At our logistics centre in Nieporet, we
use non-automatic storage systems,
such as pallet, drive-in and mobile racks,”
says Jerzy Sobieszczuk, Supply Chain
Manager at Lantmdnnen Unibake in
Poland and Hungary. However, “we we-
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Automaticaisle.
Operates at a cooled temperature

Entries of pallets sent by
suppliers. All pallets go
through a checkpoint.

4-15°C). e

Clad-rack warehouse.
Runs at a frozen temperature
(-28°0Q).

Entries to the freezer
store take place on the
upper level.
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Lift bridging the
height difference
between the
production plant and
thelogistics centre.

Entries of goods from
- production. All pallets
go through a checkpoint.

Automation of the dispatch area
streamlines the output of between 12 and

18 lorries, approximately 600 pallets,

re managing a flow of about 10 to 12 pa-
llets per hour, which was not enough for
our growth prospects. We needed to look
for more effective storage systems becau-
se we wanted to ramp up the number of
entriesand exits,” he adds.

The company understood that automa-
tion was the only possible way to remain
competitive. Therefore, it has equipped
the installation at its production plant in
Nowa Sol with two automated systems:
one for managing refrigerated products
and a clad-rack structure for frozen prod-

during each shift (8 hours)

ucts (-28 °C). Connected to production,
the warehouse is fitted out with the latest
technology to ensure controlled and pre-
cise good flows. Stacker cranes, convey-
ors and lifts are charged with moving the
products to the various points through-
out the installation, operating 24 hours
a day without interruption. Traceability
is imperative when managing food
products such as those of Lantménnen
Unibake. To guarantee optimal prod-
uct quality, it is necessary to monitor the
goods in all stages of both production
andthe supply chain.




Jerzy Sobieszczuk

Supply Chain Manager at Lantmannen Unibake in Poland and Hungary

“We chose Mecalux after analysing and weighing various options. From the beginning, Mecalux
told us that a few months of tests would be necessary to start up the installation successfully. In our
case, however, the process was carried out relatively quickly. We began testing at the beginning

of May 2019, and the final tests were run at the end of August. Presently, we are thrilled with

the warehouse operations. They are running smoothly, and we can count on them to fulfil their

intended purposes.”

Goodsarrival

The logistics centre is right next to the
production lines, and the two buildings
are connected by a conveyor circuit. The
conveyors transport the palletised prod-
ucts to the storage area. Once there, they
go through a checkpoint, where their
characteristics and compliance with sev-
eral established and required parame-
ters (mainly weight and size) are verified.
Subsequently, the warehouse manage-
ment system (WMS) determines whether
the goods should be stored in the refrig-
erated or frozen section, assigning them
alocation.

In the words of Jerzy Sobieszczuk, “the
productive capacity of a single production
line at the new plant in Nowa Sl is grea-
ter than that of the entire manufacturing
facility in Nieporet.” An entry point has al-
so been set up for products arriving from
other Lantmannen Unibake production
centres. Itislocated alongside the loading
docks and — just like the production en-
try zone — has two hydraulic tables and a
checkpoint through which products pass
before being placed on the racks.

Oneinstallation,

two automaticsystems

The storage area for frozen products
(-28 °Q) is a clad-rack warehouse occupy-
ing a surface area of 2,625 m2. With this
type of structure, the racks not only sup-
port the unit loads, but also the rest of the
building, since the roof and side walls are
attached to the racking. This construction
system optimises both the available sur-
face area and height to achieve the maxi-
mum storage capacity.

This zone has five aisles with double-deep
racking on both sides that can hold
15,120 pallets (mainly with frozen bread).
In the end, Lantméannen Unibake chose
this option because the 40-metre-tall dou-

ble-deep racks cut costs related to energy
consumption. The more space the goods
take up, the less the volume that needs to
be cooled.

In each aisle, a stacker crane moves at a
speed of 220 metres per minute. These
machines are equipped with telescop-
ic forks to be able to reach pallets in the
deepestlocations.

Just in front of these aisles and inside the
site is a lower (18.5 m) automatic storage
aisle, which operates at a cooled temper-
ature of between 4 and 15 °C. It is made
up of a single aisle with double-deep
racking and capacity for 800 pallets (fresh
products).

Dispatch organisation
At the front of both automatic systems is

a conveyor circuit distributed among two
floors where different operations are car-
ried out. Entry and exit points to/from the
cold storage area have been set up on the
lower level, as has the exit point of flows
fromthe freezer store to dispatch zone.

Meanwhile, the entry of goods from pro-
duction to the freezer store takes place on
the upper level. “The plantin Nowa Sél has
an extensive dispatch area where we load
between 12 and 18 lorries, approximately
equivalent to 600 pallets, during every
work shift (8 hours). We aim to increa-
se this figure in the future,” affirms Jerzy
Sobieszczuk.

This zone comprises three groups of three
preload channels, each of which can store
eleven pallets. Each channel group holds a
total of 33 pallets, the full capacity of alorry.



Awarehouse withapresent

and afuture

Lantmannen Unibake has automated its
logistics systems with the aim of stream-
lining and optimising the goods storage,
preparation and dispatch processes at its
factory in Nowa Sél. Technology has also
helped it to achieve total traceability of its
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Advantages for Lantmannen Unibake

goods. Automation has offered the com-
pany numerous advantages, including
reduced operating costs, speedy goods
management, product control and im-
proved hygiene in the installation, among
others. Ultimately, the firm’'s productiv-
ity has been boosted considerably. In ad-
dition, the installation is prepared for the

business’s future growth. According to
Jerzy Sobieszczuk, Supply Chain Manager
at Lantmannen Unibake in Poland and
Hungary, “the automated clad-rack ware-
house was designed ina modular way; that
is, we can expand the installation as our
production pace quickens, adding more
aisles to the five we have now.”

- Total traceability: automation enables extremely strict control of the goods throughout Lantmannen @
Unibake’s entire supply chain. Lantminnen
Unibake
- Uninterrupted activity: the installation operates 24 hours a day, guaranteeing entries of pallets from
the production plant and other warehouses, as well as the distribution of approximately 100 pallets/
hour from the company’s customersin Europe.
- Automatic connection with production: the logistics centre is directly linked to the production lines
via a conveyor circuit, slashing logistics costs considerably.
- Two temperatures: Lantmannen Unibake has a storage area for frozen products and another for
cooled goods to ensure optimal food quality.
Technical data
Frozenzone Cooled zone
Storage capacity 15,120 pallets Storage capacity 800 pallets
Warehouse height 40m Warehouse height 18m
Palletsizes 800/1,000x 1,200 mm Palletsizes 800/1,000x 1,200 mm
Max. palletweight 1,000kg Max. pallet weight 1,000kg
Temperature -28°C Temperature 4-15°C

T MECALUX



