


To achieve the desired cycle rates
for the grippers, Technofoods uti-
lizes Vaccon's VP Mid Series Modular
Venturi Vacuum Pumps with Solenoid-
Operated Vacuum and Blow-Off. Ideal
for Pick & Place operations, Vaccon's
VP Mid Series pumps feature individual
electrical connections to permit users
to better control vacuum and blow-
off duration times. Part of Vaccon's
“Green” product line, these pumps
provide instantaneous vacuum but only
when vacuum is needed, minimizing
air and, therefore, energy consump-
tion. Although not called for in the
Technofoods application, Vaccon’s VP
Mid Series Pumps can cycle up to 2700

times per minute.

The redesigned production cell
initially incorporated a four pick-up head
fixture that was further modified into an
eight pick-up head fixture. This allowed
for a reduction in the previously required
crew of six people, and increased the
production rate for this cell in particular,
and the overall line in general.

Results

The redesigned manufacturing cell al-
lowed for the reduction in the production
crew from six people to two people, and
increased production by eight percent.

Final VEOAT design features structural
stability, fast change-out, and doubles
the productivity of the production cell.

Initial VEOAT design for Pick & Place operation lacked stability.
An easy change-out design was also desired.

Vaccon’s VEOAT design utilizes lightweight, compact
pumps that can be installed at the point of use, ensuring
high cycle rates.
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About Vaccon

Vaccon’s VP35 Mid Series pumps are solenoid controlled
and feature a second solenoid to control blow-off air up
to 2700 cycles per minute for rapid part release.

Vaccon Company Inc. was founded in
1972 to supply the packaging, manu-
facturing, food processing, and other
industries with reliable vacuum prod-
ucts characterized by efficient opera-
tion, rugged construction and great
value. Vaccon innovations include
pump designs that place the vacuum
port and exhaust path inline making a
straight-through venturi vacuum pump.
These compact pumps are excellent for
extremely “dirty” and dusty environ-
ments such as food processing, packag-
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ing, foundries, and bagging operations
because they do not clog, lose suction,
or require a vacuum filter. Vaccon'’s
new, modular End-of-Arm Tooling
(VEOAT) components offer everything
you need to create a complete “wrist-
down” EOAT for your material handling
operations. Vaccon's EOAT features an
innovative component design that is
modular, lightweight, compact, and
easy-to-connect. Using Vaccon's EOAT
you can integrate vacuum pumps,
suction cups, spring levelers, fittings,
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and manifolds using simple erector-set
connectivity in minimum design time.
Vaccon's expanded vacuum pump prod-
uct line also includes other unique de-
vices such as Material Transfer Vacuum
Pumps, Variable Vacuum Pumps, Air
Amplifiers and Manifolds.
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Technofoods of Santiago, Chile

Technofoods of Santiago, Chile

was founded in 2007 to provide
manufacturers in Chile and other South
American countries with integrated
production systems. Today Technofoods
specializes in automated machine
design with special emphasis on dosing,
packaging, and End-Of-Line systems.
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The intimate knowledge Technofoods
engineers have of each system improves
communication and understanding
with customers — both on-site during
installation and as factory support.
Technofoods operates out of a 900
square meter facility in Santiago which
houses machining, welding, fabrication,
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and painting equipment.

Technofoods SA, El Roble 425, Lampa,
Santiago, Chile

Website: www.technofoods.com/
Telephone: 56 2 376 5140




