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Technology area: 

☐  Artificial Intelligence  

☐  Big Data 

☐  Digital Twins 

☐  IoT and IIoT 

☐  Cybersecurity 

☐  VR/AR 

☐  Robotics 

☒  Automation 

☐  System Integration 

☐  Smart Sensors 

☐  Additive Manufacturing 

☐  Other 

 

Type of good practice: 

☒  Company 

☒  Project 

☐  Initiative 

☐  Programme 

☐  Other 

 

 

 

Target market segments: 

☐  Discrete (smart) manufacturing  

☐  Automotive 

☐  Aerospace   

☐  Metal processing   

☐  Consumer goods   

☐  Pharmaceuticals and chemistry   

☒  Food and agriculture  

☐  Health   

☐  Textiles   

☐  Others  

  

Summary:  

As part of a project with Arla Foods, Au2mate upgraded a control system for a Cheese Dairy facility 

in Denmark. Upgrading the software to Au2mate’s ISA 88 standard, generated an improved and 

structured design philosophy. This ensured that phase sequence control was more efficient, trimming the 

programs to recover valuable time and recover from wash cycles quicker. Ultimately, this led to reduced 

waste, energy savings and to improved profit margins. 

 

Detailed description  

According to the Waste and Resources Action Programme (WRAP), dairy processors waste over 13,000 

tonnes of milk every year. Combined with the competitive nature of the sector, dairy processors are under 

increasing pressure to keep waste, and therefore costs, low. When evaluating profitability in dairy, there 

are a huge scope of factors that can impact costs. However, there’s no doubt that minimising energy and 

product waste is essential. 

As part of a project with Arla Foods, Au2mate upgraded a control system for a Cheese Dairy facility in 

Denmark. With a yearly production of 58,000 tonnes of cream cheese, the facility contained over 3,500 

individual components, all of which had the potential to reveal valuable insight into their functions, energy 
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usage and waste. Upgrading the software to Au2mate’s ISA 88 standard, generated an improved and 

structured design philosophy. This ensured that phase sequence control was more efficient, trimming the 

programs to recover valuable time and recover from wash cycles quicker. The result was a reduction in 

electricity, steam, and ice water use by more than 20 per cent and a 30 per cent reduction in costs for 

water and chemicals. 

Alongside energy reduction, process automation technologies can be used to reduce product waste in 

dairy processing. Manufacturing Execution Systems (MES) have long been used for waste identification 

in processing, but when integrated with enterprise technologies such as Enterprise Resource Planning 

(ERP), can provide an additional safety net to reduce waste to an absolute minimum. 

In a milk processing environment, for instance, a decision-maker can use production data to manage 

processing execution. Tracking the transformation of products from raw materials right through to finished 

goods, for instance, from unprocessed milk through to a skimmed or semi-skimmed product and ensuring 

all cleaning-in-place (CIP) is completed effectively. 

 

Beneficial Results 

The upgrading of the control system led to a number of benefits for Arla Foods, some of which are: 

• A reduction in electricity, steam, and ice water uses by more than 20%; 

• A 30% reduction in costs for water and chemicals; 

• The dairy processing facility has reduced their maintenance costs for the control system and 

increased the flexibility and integration opportunities; 

• Increased horizontal and vertical integration, combined with the applied MES elements (product 

definitions and recipes) has led to a more effective production with minimum downtime and 

maximum traceability and reporting; 

• Ultimately improved profit margins. 
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