
B
lueberry Foods (A division of 
Samworth Brothers) in a new 
purpose built desserts factory 
launched new products for a major 
retailer in 2008. Steck Depositors 
were called in to consult and solve 
some of the depositing applications 
for the new factory.

The result was a purpose designed and built, mini 
loaf cake semi automatic injection line for depositing 
and injecting chocolate, lemon and jam sauces into 
three places into loaf cakes which were carried in a 
standard baking tray containing 48 cakes thus giving 
a total of 144 injections. Given the launch dates 
of the products, delivery time and operation of the 
equipment from day one was of prime importance. 
Although multi head injection systems were 
relatively new to Steck both criteria were achieved 
successfully along with extremely competitive 
pricing all of which gained praise from Production 
Director Jonathan  Zair, who comments;

‘After consultation with various suppliers, we felt 
that the Steck system offered us the most effective 
solution in terms of price and design simplicity. We 
were impressed by the way Steck tackled the brief; 
from concept to design to product trials and final 
commissioning all of which were achieved in a very 
short space of time to enable us to meet our product 
launch deadlines. Having proved that they can meet 

Applications

Ready Meals

Dairy

Chocolate and Confectionery

Biscuit and Bakery

Pharmaceutical and Healthcare

Personal, Household and Industrial

The Dimension Range

Steck ‘Unity’ Safety System

Intelligent ‘MinAir’ System

Reduction in power consumption

Improved depositor accuracy

Improved noise reduction levels

Reduction in product contact parts

Patented ‘Steck Link’ valve drive system

Fully isolated Push On/Push Off air system

Increased power capability

Fully modular ‘cassette’ engine design for ease of maintenance

Fully IP65 sealed pneumatics for protection from the cleaning environment

Steck pilot-less air circuit (including safety circuit)

Transfer Pumps

Fruit Pie Fillings, Meat Slurries, Sauces, Sandwich Fillings, Pasta Salads,

Potato Salads, Coleslaws, Cake Batters, Creams, Jams, Condiments, Preserves, Jelly, Custard,

Meringues, Cream Cheese, Chocolate, Fondant, Icing and most other liquid or semi-liquid

products with or without particulates.

Multi Head Depositors

Latest Developments

depositing and spreading

Upgrades

The Dimension Range of depositors from Steck are capable of handling the widest

range of products from water to high viscosity particulated applications, and find highly

successful applications in the following industries:
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Steck has developed its new Dimension range of depositors based upon the feedback from its customers.

The Dimension range is precision engineered, with many unique features which eliminate the old issues

of reliability, accuracy, performance and safety. To this end Stecks’ new Dimension range has addressed

the issues with features that include:

The Dimension transfer pump will handle a variety of products gently but effectively and is ideal for the

feeding of depositors and filling machines.

Typical products include:

The Dimension range extends from single stand alone machines through to multiple cylinder models

which can be on transverse or cantilever frames to suit conveyor layouts. Other models include multi head

sequencing nozzle machines for depositing over thermo-forming machines. Multi cylinder machines can

be used in conjunction with pie and pasty lines. pizza lines, ready meal lines, bakery and cake make up

lines.

Steck can also provide through industry partners, complete process line solutions including; conveyor

systems, pot dropping, tray de-nesting, heat sealing and special purpose machinery for specific

applications.

The Steck Dimension is the only

machine of its type to display the deposit weight in grams and have the ability to be

programmed for product density.

Steck Dimension fitted with a unique depositing head for pizza toppings in

one single operation.

Keep depositor parts safe with the new Wash & Store mobile rack.

Steck offer a full upgrade service for Turbo and Apple depositors. For increased reliability and performance

the upgrade consists of a full pneumatic replacement using standard SMC components resulting in pilot-

less pneumatic operation. For accuracy and improved cleaning a new block and ‘D’ valve is fitted complete with the patented

‘Steck Link’ ‘D’ valve drive system, which eliminates small parts such as pins, clips and clevis joints.

A NEW DIMENSION IN PRECISION DEPOSITING
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STECK help 
launch Blueberry 
Products...

equipment & services
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exacting requirements we will continue to work with 
Steck on other future depositing projects’

The equipment comprised; two Steck Dimension 
depositors fitted with high pressure rotary valves 
feeding two heavy duty pin-less rise and fall 
nozzles to which an injection distribution plate was 
mounted.  Each distribution plate carried 24 capsules 
containing three injection needles each and both 
plates together covered the dimensions of a baking 
tray. A semi automatic, fully guarded, baking tray 
line allowed for manual loading of baking trays. 
When moved into the depositing, injection area, the 
depositors automatically deposited and injected the 
product into all 48 cakes in one operation. Once a 
tray of cakes had been injected with product the next 
tray into the depositing area pushed the deposited 
tray into the out-feed section ready for manual 
loading into racks.

In addition to the injection line Steck also supplied 2 
Dimension transfer pumps for pumping Cheesecake 
batters and are currently working with Blueberry 
Foods on other development projects.

"After consultation with various suppliers, we felt that the Steck system offered 
us the most effective solution in terms of price and design simplicity"
Production Director, Jonathan Zair, Blueberry Foods


