Abstract
Raas Alabed is one of the most popular treats among children and adults, particularly in winter when the industry thrives. Many local factories in Palestine, such as the Al-Arz factory, produce this marshmallow-based, chocolate-coated candy. Its foam-like structure and rich chocolate coating make it a favorite childhood sweet, associated with energy and warmth during the colder months. This project aims to fabricate a production line for Raas Alabed while preserving its traditional taste and cultural significance, particularly in the Levantine region. The goal is to enhance local factories’ capabilities by integrating modern computer technologies into traditional production methods. The project focuses on automating the production process through embedded systems. Key objectives include automating production using sensors and microcontrollers. The methodology involves designing mechanical components, integrating them with electronics, and programming software for automation. While similar systems exist for other chocolate-coated marshmallows, this project is unique in its emphasis on blending Levantine traditional methods with modern technology. The production line consists of four stages. In the first stage, the cream is prepared—whipped, and mixed based on user input (standard or cocoa f lavored). The second stage involves placing the biscuits accurately, followed by dispensing the cream onto them. In the third stage, the melted chocolate is poured to cover the cream completely. The main features of this production line are:
 • User-controlled customization: The system allows operators to input preferences for cream type (standard or cocoa).
 • Automated precision: The line is equipped with sensors that ensure accurate biscuit placement and precise dispensing of both cream and chocolate, minimizing human error and increasing efficiency.

