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Our Solution

The project offers a user-friendly pizza station, streamlining
customization and convenience. It ensures efficient, tailored pizza-
making, reducing waste and meeting time-sensitive demands. With

space-efficient design and ingredient tracking, it provides
uninterrupted operations and high-quality results.
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Isolated Conveyor System



Heat-Tolerant Metal
Conveyor in Oven Segment




Conveyors



Stages
The Ketchup Stage

unique "shower" mechanism, using the force of air
pressure to ensure that these sauce droplets are
evenly distributed across the entire bread surface. 



STAGES
THE OVEN CHAMBER

INGREDIENTS DISPENSER

a plastic roller and stainless steel container specifically
designed for holding various ingredients
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 Oven Temperature
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Innovative Ketchup
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Controllers and Sensors
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Motors and Drivers
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STANDARDS

Remote Control StandardFor coding and hardware
control
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