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Technodust 
MB-02

CONFIGURATION
MB-01 | MB-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit
- Transfer from edge cleaning unit to surface cleaning robot
- Surface cleaning unit station
- Transfer from robot to fi nal conveyor
- Unloading station
- Accumulation disk

PBC-01 | PBC-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit 
- Transfer from edge cleaning unit to the fi nal unloading conveyor
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Technodust MB-02

A technological solution intended to clean the surface and edge of “baked” cosmetic powders produced using 
the “wet” method. Compared to classical “dry” method, where powders are mixed, ground, added with the 
binder, sieved, placed in the dryer and fi nally compressed, this type of method requires a longer and more 
complex production process, which consists of mixing the wet powders and conveying them with a suitable 
solvent (aqueous in most cases, slurry) that is completely eliminated by subsequent passage through an oven.
This solution can clean eff ectively and automatically the edge and the surface of the baked powders after the 
passage into the oven, where a crust is formed under the action of the heating step.

- Best performance of a premium silky textures with an intense, long-lasting colour eff ect and high drop resistance
- Parts in contact with the product made of stainless steel AISI 316
- Production fl exibility thanks to immediate format change
- Ergonomic design for comfort for operators during processing
- Control the access from a single interface with self-diagnostic functionality and intuitive operator support
- Accessibility improved, high product visibility, maintenance and cleaning operations 
- Security guaranteed by 5 mm + 5 mm toughened and laminated glass
- Reliability of robust construction for low maintenance and long service life
- Simplicity of control thanks to management systems, facilitated mechanical procedures and dedicated software
- Premium Partnership with Mitsubishi, Keyence, Festo

MB-01 | MB-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge cleaning 

unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics mounted on a 
carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted on 

a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS TRANSFER FROM EDGE CLEANING UNIT TO SURFACE CLEANING ROBOT
 The baked powders are transferred by pneumatic pick-and-place from the edge cleaning unit to the surface cleaning 

robot

5. BAKED POWDERS SURFACE CLEANING UNIT STATION
 The baked powders are picked up by an anthropomorphic robot that carries it over the cleaning sponges. The 

combination of the linear, rotary and wrist movements of the robot perfectly simulates the movement of the human wrist 
in the cleaning action. The entire cleaning cycle on the sponge can be confi gured to the specifi c needs. The action of the 
pneumatic clamp is fully settable in terms of: pressure on the sponge, linear movement, rotary movement, wrist action, 
passing cycles on the sponge, operating speed. When the sponge surface is fully utilised, the belt automatically steps 
and presents a new sponge at the cleaning station. Used sponges can be replaced by the operator outside the machine, 
in a safe area. The sponge conveyor is guarded to prevent dust deposition

6. BAKED POWDERS TRANSFER FROM ROBOT TO FINAL CONVEYOR
 The baked powders, after edge and surface cleaning, are picked up by a pneumatic pick-and-place and transferred to 

the fi nal unloading conveyor

7. BAKED POWDERS UNLOADING STATION
 The fully cleaned baked powders are deposited on the perforated fi nal unloading conveyor so that excess dust can be 

suctioned off  even below it. Outside the machine, the baked products are conveyed to an accumulation disk where an 
operator can safely take them out

8. BAKED POWDERS ACCUMULATION DISK
 On the accumulation disk positioned at the end of the product unloading belt there will be a dust extraction tunnel, 

together with the installation of blowers, aimed at removing and sucking up the dust settled on the fi nal product

9. REMOTED ELECTRICAL CABINET
 Electrical cabinet manufactured in accordance with current regulations on the level of protection against dust and it is 

kept under overpressure to ensure its internal cleanliness. Overpressure is treated by special fi lters

PBC-01 | PBC-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge 

cleaning unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics 
mounted on a carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at 
the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted 

on a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS UNLOADING STATION
 The baked powders, after edge cleaning, are picked up by a pneumatic pick-and-place and transferred to the fi nal 
 unloading conveyor.

Make-up Eyes, Face & Cheeks
Body & All-over powders

- Supported formats:
 from Ø 20 mm to Ø 80 mm

- Productivity MB-01 up 1000 pcs/h
- Productivity MB-02 up to 2000 pcs/h
- Productivity PBC-01 up to 1000 pcs/h
- Productivity PBC-02 up to 2000 pcs/h

- MB-01 – version designed for cleaning the surface  
 and edge of one-line baked powders 
- MB-02 - version designed for cleaning the surface 
 and edge of the baked powders with two 
 independent lines
- PBC-01 - version designed for cleaning the edge of 
 one-line baked powders
- PBC-02 - version designed for the cleaning of the 
 edge of the baked powders with two independent  
 lines

TECHNICAL FEATURES

DESCRIPTION 

ADVANTAGES

OPERATIONAL SEQUENCE 

APPLICATION and CONSUMER OUTPUT
INSIGHTS
- Electrowelded steel frame with 304 BA polished stainless steel lower casings, 5+5 toughened glass 

top guards, doors with safety microswitch with interlock, anticorodal fl oor covered with 304 BA 
polished stainless steel

- Machine conforms to regulations, complete with instruction manual

Technodust MB-02

A technological solution intended to clean the surface and edge of “baked” cosmetic powders produced using 
the “wet” method. Compared to classical “dry” method, where powders are mixed, ground, added with the 
binder, sieved, placed in the dryer and fi nally compressed, this type of method requires a longer and more 
complex production process, which consists of mixing the wet powders and conveying them with a suitable 
solvent (aqueous in most cases, slurry) that is completely eliminated by subsequent passage through an oven.
This solution can clean eff ectively and automatically the edge and the surface of the baked powders after the 
passage into the oven, where a crust is formed under the action of the heating step.

- Best performance of a premium silky textures with an intense, long-lasting colour eff ect and high drop resistance
- Parts in contact with the product made of stainless steel AISI 316
- Production fl exibility thanks to immediate format change
- Ergonomic design for comfort for operators during processing
- Control the access from a single interface with self-diagnostic functionality and intuitive operator support
- Accessibility improved, high product visibility, maintenance and cleaning operations 
- Security guaranteed by 5 mm + 5 mm toughened and laminated glass
- Reliability of robust construction for low maintenance and long service life
- Simplicity of control thanks to management systems, facilitated mechanical procedures and dedicated software
- Premium Partnership with Mitsubishi, Keyence, Festo

MB-01 | MB-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge cleaning 

unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics mounted on a 
carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted on 

a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS TRANSFER FROM EDGE CLEANING UNIT TO SURFACE CLEANING ROBOT
 The baked powders are transferred by pneumatic pick-and-place from the edge cleaning unit to the surface cleaning 

robot

5. BAKED POWDERS SURFACE CLEANING UNIT STATION
 The baked powders are picked up by an anthropomorphic robot that carries it over the cleaning sponges. The 

combination of the linear, rotary and wrist movements of the robot perfectly simulates the movement of the human wrist 
in the cleaning action. The entire cleaning cycle on the sponge can be confi gured to the specifi c needs. The action of the 
pneumatic clamp is fully settable in terms of: pressure on the sponge, linear movement, rotary movement, wrist action, 
passing cycles on the sponge, operating speed. When the sponge surface is fully utilised, the belt automatically steps 
and presents a new sponge at the cleaning station. Used sponges can be replaced by the operator outside the machine, 
in a safe area. The sponge conveyor is guarded to prevent dust deposition

6. BAKED POWDERS TRANSFER FROM ROBOT TO FINAL CONVEYOR
 The baked powders, after edge and surface cleaning, are picked up by a pneumatic pick-and-place and transferred to 

the fi nal unloading conveyor

7. BAKED POWDERS UNLOADING STATION
 The fully cleaned baked powders are deposited on the perforated fi nal unloading conveyor so that excess dust can be 

suctioned off  even below it. Outside the machine, the baked products are conveyed to an accumulation disk where an 
operator can safely take them out

8. BAKED POWDERS ACCUMULATION DISK
 On the accumulation disk positioned at the end of the product unloading belt there will be a dust extraction tunnel, 

together with the installation of blowers, aimed at removing and sucking up the dust settled on the fi nal product

9. REMOTED ELECTRICAL CABINET
 Electrical cabinet manufactured in accordance with current regulations on the level of protection against dust and it is 

kept under overpressure to ensure its internal cleanliness. Overpressure is treated by special fi lters

PBC-01 | PBC-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge 

cleaning unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics 
mounted on a carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at 
the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted 

on a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS UNLOADING STATION
 The baked powders, after edge cleaning, are picked up by a pneumatic pick-and-place and transferred to the fi nal 
 unloading conveyor.

Make-up Eyes, Face & Cheeks
Body & All-over powders

- Supported formats:
 from Ø 20 mm to Ø 80 mm

- Productivity MB-01 up 1000 pcs/h
- Productivity MB-02 up to 2000 pcs/h
- Productivity PBC-01 up to 1000 pcs/h
- Productivity PBC-02 up to 2000 pcs/h

- MB-01 – version designed for cleaning the surface  
 and edge of one-line baked powders 
- MB-02 - version designed for cleaning the surface 
 and edge of the baked powders with two 
 independent lines
- PBC-01 - version designed for cleaning the edge of 
 one-line baked powders
- PBC-02 - version designed for the cleaning of the 
 edge of the baked powders with two independent  
 lines

TECHNICAL FEATURES

DESCRIPTION 

ADVANTAGES

OPERATIONAL SEQUENCE 

APPLICATION and CONSUMER OUTPUT
INSIGHTS
- Electrowelded steel frame with 304 BA polished stainless steel lower casings, 5+5 toughened glass 

top guards, doors with safety microswitch with interlock, anticorodal fl oor covered with 304 BA 
polished stainless steel

- Machine conforms to regulations, complete with instruction manual
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CONFIGURATION
MB-01 | MB-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit
- Transfer from edge cleaning unit to surface cleaning robot
- Surface cleaning unit station
- Transfer from robot to fi nal conveyor
- Unloading station
- Accumulation disk

PBC-01 | PBC-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit 
- Transfer from edge cleaning unit to the fi nal unloading conveyor
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Technodust MB-02

A technological solution intended to clean the surface and edge of “baked” cosmetic powders produced using 
the “wet” method. Compared to classical “dry” method, where powders are mixed, ground, added with the 
binder, sieved, placed in the dryer and fi nally compressed, this type of method requires a longer and more 
complex production process, which consists of mixing the wet powders and conveying them with a suitable 
solvent (aqueous in most cases, slurry) that is completely eliminated by subsequent passage through an oven.
This solution can clean eff ectively and automatically the edge and the surface of the baked powders after the 
passage into the oven, where a crust is formed under the action of the heating step.

- Best performance of a premium silky textures with an intense, long-lasting colour eff ect and high drop resistance
- Parts in contact with the product made of stainless steel AISI 316
- Production fl exibility thanks to immediate format change
- Ergonomic design for comfort for operators during processing
- Control the access from a single interface with self-diagnostic functionality and intuitive operator support
- Accessibility improved, high product visibility, maintenance and cleaning operations 
- Security guaranteed by 5 mm + 5 mm toughened and laminated glass
- Reliability of robust construction for low maintenance and long service life
- Simplicity of control thanks to management systems, facilitated mechanical procedures and dedicated software
- Premium Partnership with Mitsubishi, Keyence, Festo

MB-01 | MB-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge cleaning 

unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics mounted on a 
carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted on 

a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS TRANSFER FROM EDGE CLEANING UNIT TO SURFACE CLEANING ROBOT
 The baked powders are transferred by pneumatic pick-and-place from the edge cleaning unit to the surface cleaning 

robot

5. BAKED POWDERS SURFACE CLEANING UNIT STATION
 The baked powders are picked up by an anthropomorphic robot that carries it over the cleaning sponges. The 

combination of the linear, rotary and wrist movements of the robot perfectly simulates the movement of the human wrist 
in the cleaning action. The entire cleaning cycle on the sponge can be confi gured to the specifi c needs. The action of the 
pneumatic clamp is fully settable in terms of: pressure on the sponge, linear movement, rotary movement, wrist action, 
passing cycles on the sponge, operating speed. When the sponge surface is fully utilised, the belt automatically steps 
and presents a new sponge at the cleaning station. Used sponges can be replaced by the operator outside the machine, 
in a safe area. The sponge conveyor is guarded to prevent dust deposition

6. BAKED POWDERS TRANSFER FROM ROBOT TO FINAL CONVEYOR
 The baked powders, after edge and surface cleaning, are picked up by a pneumatic pick-and-place and transferred to 

the fi nal unloading conveyor

7. BAKED POWDERS UNLOADING STATION
 The fully cleaned baked powders are deposited on the perforated fi nal unloading conveyor so that excess dust can be 

suctioned off  even below it. Outside the machine, the baked products are conveyed to an accumulation disk where an 
operator can safely take them out

8. BAKED POWDERS ACCUMULATION DISK
 On the accumulation disk positioned at the end of the product unloading belt there will be a dust extraction tunnel, 

together with the installation of blowers, aimed at removing and sucking up the dust settled on the fi nal product

9. REMOTED ELECTRICAL CABINET
 Electrical cabinet manufactured in accordance with current regulations on the level of protection against dust and it is 

kept under overpressure to ensure its internal cleanliness. Overpressure is treated by special fi lters

PBC-01 | PBC-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge 

cleaning unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics 
mounted on a carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at 
the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted 

on a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS UNLOADING STATION
 The baked powders, after edge cleaning, are picked up by a pneumatic pick-and-place and transferred to the fi nal 
 unloading conveyor.

Make-up Eyes, Face & Cheeks
Body & All-over powders

- Supported formats:
 from Ø 20 mm to Ø 80 mm

- Productivity MB-01 up 1000 pcs/h
- Productivity MB-02 up to 2000 pcs/h
- Productivity PBC-01 up to 1000 pcs/h
- Productivity PBC-02 up to 2000 pcs/h

- MB-01 – version designed for cleaning the surface  
 and edge of one-line baked powders 
- MB-02 - version designed for cleaning the surface 
 and edge of the baked powders with two 
 independent lines
- PBC-01 - version designed for cleaning the edge of 
 one-line baked powders
- PBC-02 - version designed for the cleaning of the 
 edge of the baked powders with two independent  
 lines

TECHNICAL FEATURES

DESCRIPTION 

ADVANTAGES

OPERATIONAL SEQUENCE 

APPLICATION and CONSUMER OUTPUT
INSIGHTS
- Electrowelded steel frame with 304 BA polished stainless steel lower casings, 5+5 toughened glass 

top guards, doors with safety microswitch with interlock, anticorodal fl oor covered with 304 BA 
polished stainless steel

- Machine conforms to regulations, complete with instruction manual

Technodust MB-02

A technological solution intended to clean the surface and edge of “baked” cosmetic powders produced using 
the “wet” method. Compared to classical “dry” method, where powders are mixed, ground, added with the 
binder, sieved, placed in the dryer and fi nally compressed, this type of method requires a longer and more 
complex production process, which consists of mixing the wet powders and conveying them with a suitable 
solvent (aqueous in most cases, slurry) that is completely eliminated by subsequent passage through an oven.
This solution can clean eff ectively and automatically the edge and the surface of the baked powders after the 
passage into the oven, where a crust is formed under the action of the heating step.

- Best performance of a premium silky textures with an intense, long-lasting colour eff ect and high drop resistance
- Parts in contact with the product made of stainless steel AISI 316
- Production fl exibility thanks to immediate format change
- Ergonomic design for comfort for operators during processing
- Control the access from a single interface with self-diagnostic functionality and intuitive operator support
- Accessibility improved, high product visibility, maintenance and cleaning operations 
- Security guaranteed by 5 mm + 5 mm toughened and laminated glass
- Reliability of robust construction for low maintenance and long service life
- Simplicity of control thanks to management systems, facilitated mechanical procedures and dedicated software
- Premium Partnership with Mitsubishi, Keyence, Festo

MB-01 | MB-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge cleaning 

unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics mounted on a 
carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted on 

a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS TRANSFER FROM EDGE CLEANING UNIT TO SURFACE CLEANING ROBOT
 The baked powders are transferred by pneumatic pick-and-place from the edge cleaning unit to the surface cleaning 

robot

5. BAKED POWDERS SURFACE CLEANING UNIT STATION
 The baked powders are picked up by an anthropomorphic robot that carries it over the cleaning sponges. The 

combination of the linear, rotary and wrist movements of the robot perfectly simulates the movement of the human wrist 
in the cleaning action. The entire cleaning cycle on the sponge can be confi gured to the specifi c needs. The action of the 
pneumatic clamp is fully settable in terms of: pressure on the sponge, linear movement, rotary movement, wrist action, 
passing cycles on the sponge, operating speed. When the sponge surface is fully utilised, the belt automatically steps 
and presents a new sponge at the cleaning station. Used sponges can be replaced by the operator outside the machine, 
in a safe area. The sponge conveyor is guarded to prevent dust deposition

6. BAKED POWDERS TRANSFER FROM ROBOT TO FINAL CONVEYOR
 The baked powders, after edge and surface cleaning, are picked up by a pneumatic pick-and-place and transferred to 

the fi nal unloading conveyor

7. BAKED POWDERS UNLOADING STATION
 The fully cleaned baked powders are deposited on the perforated fi nal unloading conveyor so that excess dust can be 

suctioned off  even below it. Outside the machine, the baked products are conveyed to an accumulation disk where an 
operator can safely take them out

8. BAKED POWDERS ACCUMULATION DISK
 On the accumulation disk positioned at the end of the product unloading belt there will be a dust extraction tunnel, 

together with the installation of blowers, aimed at removing and sucking up the dust settled on the fi nal product

9. REMOTED ELECTRICAL CABINET
 Electrical cabinet manufactured in accordance with current regulations on the level of protection against dust and it is 

kept under overpressure to ensure its internal cleanliness. Overpressure is treated by special fi lters

PBC-01 | PBC-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge 

cleaning unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics 
mounted on a carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at 
the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted 

on a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS UNLOADING STATION
 The baked powders, after edge cleaning, are picked up by a pneumatic pick-and-place and transferred to the fi nal 
 unloading conveyor.

Make-up Eyes, Face & Cheeks
Body & All-over powders

- Supported formats:
 from Ø 20 mm to Ø 80 mm

- Productivity MB-01 up 1000 pcs/h
- Productivity MB-02 up to 2000 pcs/h
- Productivity PBC-01 up to 1000 pcs/h
- Productivity PBC-02 up to 2000 pcs/h

- MB-01 – version designed for cleaning the surface  
 and edge of one-line baked powders 
- MB-02 - version designed for cleaning the surface 
 and edge of the baked powders with two 
 independent lines
- PBC-01 - version designed for cleaning the edge of 
 one-line baked powders
- PBC-02 - version designed for the cleaning of the 
 edge of the baked powders with two independent  
 lines

TECHNICAL FEATURES

DESCRIPTION 

ADVANTAGES

OPERATIONAL SEQUENCE 

APPLICATION and CONSUMER OUTPUT
INSIGHTS
- Electrowelded steel frame with 304 BA polished stainless steel lower casings, 5+5 toughened glass 

top guards, doors with safety microswitch with interlock, anticorodal fl oor covered with 304 BA 
polished stainless steel

- Machine conforms to regulations, complete with instruction manual

A MEMBER OF ILPRA GROUP
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Technodust 
MB-02

CONFIGURACIÓN
MB-01 | MB-02
- Estación de carga 
- Transferencia a la unidad de limpieza de bordes
- Unidad de limpieza de bordes 
- Transferencia de la unidad de limpieza de bordes al robot de limpieza de superfi cies 
- Estación de la unidad de limpieza de superfi cies 
- Transferencia del robot al transportador fi nal 
- Estación de descarga
- Disco de acumulación

PBC-01 | PBC-02
- Estación de carga
- Transferencia a la unidad de limpieza de bordes
- Unidad de limpieza de bordes  
- Transferencia de la unidad de limpieza de bordes al transportador fi nal de descarga 

IDM Automation Srl
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Technodust MB-02

A technological solution intended to clean the surface and edge of “baked” cosmetic powders produced using 
the “wet” method. Compared to classical “dry” method, where powders are mixed, ground, added with the 
binder, sieved, placed in the dryer and fi nally compressed, this type of method requires a longer and more 
complex production process, which consists of mixing the wet powders and conveying them with a suitable 
solvent (aqueous in most cases, slurry) that is completely eliminated by subsequent passage through an oven.
This solution can clean eff ectively and automatically the edge and the surface of the baked powders after the 
passage into the oven, where a crust is formed under the action of the heating step.

- Best performance of a premium silky textures with an intense, long-lasting colour eff ect and high drop resistance
- Parts in contact with the product made of stainless steel AISI 316
- Production fl exibility thanks to immediate format change
- Ergonomic design for comfort for operators during processing
- Control the access from a single interface with self-diagnostic functionality and intuitive operator support
- Accessibility improved, high product visibility, maintenance and cleaning operations 
- Security guaranteed by 5 mm + 5 mm toughened and laminated glass
- Reliability of robust construction for low maintenance and long service life
- Simplicity of control thanks to management systems, facilitated mechanical procedures and dedicated software
- Premium Partnership with Mitsubishi, Keyence, Festo

MB-01 | MB-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge cleaning 

unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics mounted on a 
carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted on 

a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS TRANSFER FROM EDGE CLEANING UNIT TO SURFACE CLEANING ROBOT
 The baked powders are transferred by pneumatic pick-and-place from the edge cleaning unit to the surface cleaning 

robot

5. BAKED POWDERS SURFACE CLEANING UNIT STATION
 The baked powders are picked up by an anthropomorphic robot that carries it over the cleaning sponges. The 

combination of the linear, rotary and wrist movements of the robot perfectly simulates the movement of the human wrist 
in the cleaning action. The entire cleaning cycle on the sponge can be confi gured to the specifi c needs. The action of the 
pneumatic clamp is fully settable in terms of: pressure on the sponge, linear movement, rotary movement, wrist action, 
passing cycles on the sponge, operating speed. When the sponge surface is fully utilised, the belt automatically steps 
and presents a new sponge at the cleaning station. Used sponges can be replaced by the operator outside the machine, 
in a safe area. The sponge conveyor is guarded to prevent dust deposition

6. BAKED POWDERS TRANSFER FROM ROBOT TO FINAL CONVEYOR
 The baked powders, after edge and surface cleaning, are picked up by a pneumatic pick-and-place and transferred to 

the fi nal unloading conveyor

7. BAKED POWDERS UNLOADING STATION
 The fully cleaned baked powders are deposited on the perforated fi nal unloading conveyor so that excess dust can be 

suctioned off  even below it. Outside the machine, the baked products are conveyed to an accumulation disk where an 
operator can safely take them out

8. BAKED POWDERS ACCUMULATION DISK
 On the accumulation disk positioned at the end of the product unloading belt there will be a dust extraction tunnel, 

together with the installation of blowers, aimed at removing and sucking up the dust settled on the fi nal product

9. REMOTED ELECTRICAL CABINET
 Electrical cabinet manufactured in accordance with current regulations on the level of protection against dust and it is 

kept under overpressure to ensure its internal cleanliness. Overpressure is treated by special fi lters

PBC-01 | PBC-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge 

cleaning unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics 
mounted on a carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at 
the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted 

on a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS UNLOADING STATION
 The baked powders, after edge cleaning, are picked up by a pneumatic pick-and-place and transferred to the fi nal 
 unloading conveyor.

Make-up Eyes, Face & Cheeks
Body & All-over powders

- Supported formats:
 from Ø 20 mm to Ø 80 mm

- Productivity MB-01 up 1000 pcs/h
- Productivity MB-02 up to 2000 pcs/h
- Productivity PBC-01 up to 1000 pcs/h
- Productivity PBC-02 up to 2000 pcs/h

- MB-01 – version designed for cleaning the surface  
 and edge of one-line baked powders 
- MB-02 - version designed for cleaning the surface 
 and edge of the baked powders with two 
 independent lines
- PBC-01 - version designed for cleaning the edge of 
 one-line baked powders
- PBC-02 - version designed for the cleaning of the 
 edge of the baked powders with two independent  
 lines

TECHNICAL FEATURES

DESCRIPTION 

ADVANTAGES

OPERATIONAL SEQUENCE 

APPLICATION and CONSUMER OUTPUT
INSIGHTS
- Electrowelded steel frame with 304 BA polished stainless steel lower casings, 5+5 toughened glass 

top guards, doors with safety microswitch with interlock, anticorodal fl oor covered with 304 BA 
polished stainless steel

- Machine conforms to regulations, complete with instruction manual

Technodust MB-02

A technological solution intended to clean the surface and edge of “baked” cosmetic powders produced using 
the “wet” method. Compared to classical “dry” method, where powders are mixed, ground, added with the 
binder, sieved, placed in the dryer and fi nally compressed, this type of method requires a longer and more 
complex production process, which consists of mixing the wet powders and conveying them with a suitable 
solvent (aqueous in most cases, slurry) that is completely eliminated by subsequent passage through an oven.
This solution can clean eff ectively and automatically the edge and the surface of the baked powders after the 
passage into the oven, where a crust is formed under the action of the heating step.

- Best performance of a premium silky textures with an intense, long-lasting colour eff ect and high drop resistance
- Parts in contact with the product made of stainless steel AISI 316
- Production fl exibility thanks to immediate format change
- Ergonomic design for comfort for operators during processing
- Control the access from a single interface with self-diagnostic functionality and intuitive operator support
- Accessibility improved, high product visibility, maintenance and cleaning operations 
- Security guaranteed by 5 mm + 5 mm toughened and laminated glass
- Reliability of robust construction for low maintenance and long service life
- Simplicity of control thanks to management systems, facilitated mechanical procedures and dedicated software
- Premium Partnership with Mitsubishi, Keyence, Festo

MB-01 | MB-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge cleaning 

unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics mounted on a 
carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted on 

a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS TRANSFER FROM EDGE CLEANING UNIT TO SURFACE CLEANING ROBOT
 The baked powders are transferred by pneumatic pick-and-place from the edge cleaning unit to the surface cleaning 

robot

5. BAKED POWDERS SURFACE CLEANING UNIT STATION
 The baked powders are picked up by an anthropomorphic robot that carries it over the cleaning sponges. The 

combination of the linear, rotary and wrist movements of the robot perfectly simulates the movement of the human wrist 
in the cleaning action. The entire cleaning cycle on the sponge can be confi gured to the specifi c needs. The action of the 
pneumatic clamp is fully settable in terms of: pressure on the sponge, linear movement, rotary movement, wrist action, 
passing cycles on the sponge, operating speed. When the sponge surface is fully utilised, the belt automatically steps 
and presents a new sponge at the cleaning station. Used sponges can be replaced by the operator outside the machine, 
in a safe area. The sponge conveyor is guarded to prevent dust deposition

6. BAKED POWDERS TRANSFER FROM ROBOT TO FINAL CONVEYOR
 The baked powders, after edge and surface cleaning, are picked up by a pneumatic pick-and-place and transferred to 

the fi nal unloading conveyor

7. BAKED POWDERS UNLOADING STATION
 The fully cleaned baked powders are deposited on the perforated fi nal unloading conveyor so that excess dust can be 

suctioned off  even below it. Outside the machine, the baked products are conveyed to an accumulation disk where an 
operator can safely take them out

8. BAKED POWDERS ACCUMULATION DISK
 On the accumulation disk positioned at the end of the product unloading belt there will be a dust extraction tunnel, 

together with the installation of blowers, aimed at removing and sucking up the dust settled on the fi nal product

9. REMOTED ELECTRICAL CABINET
 Electrical cabinet manufactured in accordance with current regulations on the level of protection against dust and it is 

kept under overpressure to ensure its internal cleanliness. Overpressure is treated by special fi lters

PBC-01 | PBC-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge 

cleaning unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics 
mounted on a carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at 
the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted 

on a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS UNLOADING STATION
 The baked powders, after edge cleaning, are picked up by a pneumatic pick-and-place and transferred to the fi nal 
 unloading conveyor.

Make-up Eyes, Face & Cheeks
Body & All-over powders

- Supported formats:
 from Ø 20 mm to Ø 80 mm

- Productivity MB-01 up 1000 pcs/h
- Productivity MB-02 up to 2000 pcs/h
- Productivity PBC-01 up to 1000 pcs/h
- Productivity PBC-02 up to 2000 pcs/h

- MB-01 – version designed for cleaning the surface  
 and edge of one-line baked powders 
- MB-02 - version designed for cleaning the surface 
 and edge of the baked powders with two 
 independent lines
- PBC-01 - version designed for cleaning the edge of 
 one-line baked powders
- PBC-02 - version designed for the cleaning of the 
 edge of the baked powders with two independent  
 lines

TECHNICAL FEATURES

DESCRIPTION 

ADVANTAGES

OPERATIONAL SEQUENCE 

APPLICATION and CONSUMER OUTPUT
INSIGHTS
- Electrowelded steel frame with 304 BA polished stainless steel lower casings, 5+5 toughened glass 

top guards, doors with safety microswitch with interlock, anticorodal fl oor covered with 304 BA 
polished stainless steel

- Machine conforms to regulations, complete with instruction manual

A MEMBER OF ILPRA GROUP

A MEMBER OF ILPRA GROUP

Technodust 
MB-02

CONFIGURACIÓN
MB-01 | MB-02
- Estación de carga 
- Transferencia a la unidad de limpieza de bordes
- Unidad de limpieza de bordes 
- Transferencia de la unidad de limpieza de bordes al robot de limpieza de superfi cies 
- Estación de la unidad de limpieza de superfi cies 
- Transferencia del robot al transportador fi nal 
- Estación de descarga
- Disco de acumulación

PBC-01 | PBC-02
- Estación de carga
- Transferencia a la unidad de limpieza de bordes
- Unidad de limpieza de bordes  
- Transferencia de la unidad de limpieza de bordes al transportador fi nal de descarga 

IDM Automation Srl
Via Oroboni 6, Vigevano (PV) ITALY
+39 0381 81887 - info@idmautomation.it - www.idmautomation.it



A MEMBER OF ILPRA GROUP

A MEMBER OF ILPRA GROUP

Technodust 
MB-02

CONFIGURATION
MB-01 | MB-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit
- Transfer from edge cleaning unit to surface cleaning robot
- Surface cleaning unit station
- Transfer from robot to fi nal conveyor
- Unloading station
- Accumulation disk

PBC-01 | PBC-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit 
- Transfer from edge cleaning unit to the fi nal unloading conveyor

IDM Automation Srl
Via Oroboni 6, Vigevano (PV) ITALY
+39 0381 81887 - info@idmautomation.it - www.idmautomation.it

Technodust MB-02

A technological solution intended to clean the surface and edge of “baked” cosmetic powders produced using 
the “wet” method. Compared to classical “dry” method, where powders are mixed, ground, added with the 
binder, sieved, placed in the dryer and fi nally compressed, this type of method requires a longer and more 
complex production process, which consists of mixing the wet powders and conveying them with a suitable 
solvent (aqueous in most cases, slurry) that is completely eliminated by subsequent passage through an oven.
This solution can clean eff ectively and automatically the edge and the surface of the baked powders after the 
passage into the oven, where a crust is formed under the action of the heating step.

- Best performance of a premium silky textures with an intense, long-lasting colour eff ect and high drop resistance
- Parts in contact with the product made of stainless steel AISI 316
- Production fl exibility thanks to immediate format change
- Ergonomic design for comfort for operators during processing
- Control the access from a single interface with self-diagnostic functionality and intuitive operator support
- Accessibility improved, high product visibility, maintenance and cleaning operations 
- Security guaranteed by 5 mm + 5 mm toughened and laminated glass
- Reliability of robust construction for low maintenance and long service life
- Simplicity of control thanks to management systems, facilitated mechanical procedures and dedicated software
- Premium Partnership with Mitsubishi, Keyence, Festo

MB-01 | MB-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge cleaning 

unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics mounted on a 
carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted on 

a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS TRANSFER FROM EDGE CLEANING UNIT TO SURFACE CLEANING ROBOT
 The baked powders are transferred by pneumatic pick-and-place from the edge cleaning unit to the surface cleaning 

robot

5. BAKED POWDERS SURFACE CLEANING UNIT STATION
 The baked powders are picked up by an anthropomorphic robot that carries it over the cleaning sponges. The 

combination of the linear, rotary and wrist movements of the robot perfectly simulates the movement of the human wrist 
in the cleaning action. The entire cleaning cycle on the sponge can be confi gured to the specifi c needs. The action of the 
pneumatic clamp is fully settable in terms of: pressure on the sponge, linear movement, rotary movement, wrist action, 
passing cycles on the sponge, operating speed. When the sponge surface is fully utilised, the belt automatically steps 
and presents a new sponge at the cleaning station. Used sponges can be replaced by the operator outside the machine, 
in a safe area. The sponge conveyor is guarded to prevent dust deposition

6. BAKED POWDERS TRANSFER FROM ROBOT TO FINAL CONVEYOR
 The baked powders, after edge and surface cleaning, are picked up by a pneumatic pick-and-place and transferred to 

the fi nal unloading conveyor

7. BAKED POWDERS UNLOADING STATION
 The fully cleaned baked powders are deposited on the perforated fi nal unloading conveyor so that excess dust can be 

suctioned off  even below it. Outside the machine, the baked products are conveyed to an accumulation disk where an 
operator can safely take them out

8. BAKED POWDERS ACCUMULATION DISK
 On the accumulation disk positioned at the end of the product unloading belt there will be a dust extraction tunnel, 

together with the installation of blowers, aimed at removing and sucking up the dust settled on the fi nal product

9. REMOTED ELECTRICAL CABINET
 Electrical cabinet manufactured in accordance with current regulations on the level of protection against dust and it is 

kept under overpressure to ensure its internal cleanliness. Overpressure is treated by special fi lters

PBC-01 | PBC-02 

1. BAKED POWDERS LOADING STATION
 The baked powders are positioned manually by the operator on the conveyor that transport them to the edge 

cleaning unit. The stoppage of the baked powders in position is set at the format change by a pair of fi bre optics 
mounted on a carriage with recirculating ball bearing guides. The side guides of the loading belts are replaced at 
the format change

2. BAKED POWDERS TRANSFER TO EDGE CLEANING UNIT
 The baked powders are taken from the loading conveyor by means of a self-centring three-fi ngers clamps mounted 

on a pneumatic pick-and-place that transfers them to the edge cleaning unit

3. BAKED POWDERS EDGE CLEANING UNIT
 The baked powders are put into axial rotation and held on the pin itself by means of a suction system above which a  

cover is placed to optimise suction during turning. The baked products edge are cleaned by means of three blades 
tangent to the edge itself.  The speed of rotation is set from the operator panel with the possibility of saving them 

4. BAKED POWDERS UNLOADING STATION
 The baked powders, after edge cleaning, are picked up by a pneumatic pick-and-place and transferred to the fi nal 
 unloading conveyor.

Make-up Eyes, Face & Cheeks
Body & All-over powders

- Supported formats:
 from Ø 20 mm to Ø 80 mm

- Productivity MB-01 up 1000 pcs/h
- Productivity MB-02 up to 2000 pcs/h
- Productivity PBC-01 up to 1000 pcs/h
- Productivity PBC-02 up to 2000 pcs/h

- MB-01 – version designed for cleaning the surface  
 and edge of one-line baked powders 
- MB-02 - version designed for cleaning the surface 
 and edge of the baked powders with two 
 independent lines
- PBC-01 - version designed for cleaning the edge of 
 one-line baked powders
- PBC-02 - version designed for the cleaning of the 
 edge of the baked powders with two independent  
 lines

TECHNICAL FEATURES

DESCRIPTION 

ADVANTAGES

OPERATIONAL SEQUENCE 

APPLICATION and CONSUMER OUTPUT
INSIGHTS
- Electrowelded steel frame with 304 BA polished stainless steel lower casings, 5+5 toughened glass 

top guards, doors with safety microswitch with interlock, anticorodal fl oor covered with 304 BA 
polished stainless steel

- Machine conforms to regulations, complete with instruction manual



A MEMBER OF ILPRA GROUP

A MEMBER OF ILPRA GROUP

Technodust 
MB-02

CONFIGURATION
MB-01 | MB-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit
- Transfer from edge cleaning unit to surface cleaning robot
- Surface cleaning unit station
- Transfer from robot to fi nal conveyor
- Unloading station
- Accumulation disk

PBC-01 | PBC-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit 
- Transfer from edge cleaning unit to the fi nal unloading conveyor
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Via Oroboni 6, Vigevano (PV) ITALY
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A MEMBER OF ILPRA GROUP

A MEMBER OF ILPRA GROUP

Technodust 
MB-02

CONFIGURATION
MB-01 | MB-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit
- Transfer from edge cleaning unit to surface cleaning robot
- Surface cleaning unit station
- Transfer from robot to fi nal conveyor
- Unloading station
- Accumulation disk

PBC-01 | PBC-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit 
- Transfer from edge cleaning unit to the fi nal unloading conveyor

IDM Automation Srl
Via Oroboni 6, Vigevano (PV) ITALY
+39 0381 81887 - info@idmautomation.it - www.idmautomation.it

Technodust MB-02

Solución tecnológica diseñada para la limpieza de la superfi cie y el borde de polvos cosméticos “horneados”, es 
decir, polvos compactos producidos mediante el método “mojado”.

A diferencia de las soluciones tecnológicas clásicas destinadas a la producción de polvos compactos utilizando 
el método “seco”, donde los polvos se mezclan, muelen, combinan con un aglutinante, tamizan, secan y 
fi nalmente se comprimen, este tipo de polvo requiere un proceso de producción más largo y complejo. Este 
proceso consiste en mezclar los polvos húmedos y transportarlos con un solvente adecuado (generalmente 
acuoso, en forma de suspensión) que se elimina completamente en un paso posterior a través de un horno.

MB-01 | MB-02 

1. CARGA MANUAL DE PRODUCTOS HORNEADOS EN LA CINTA
 Los productos horneados se colocan manualmente por el operador en las dos cintas de carga. Estos pueden ser 

cargados separados o apilados. Las cintas transportan los productos a la unidad de transferencia hacia la estación de 
limpieza de bordes. La detención de los productos en la posición adecuada se ajusta durante el cambio de formato 
mediante un par de sensores de fi bra óptica montados en un carro con guías de rodamientos de bolas recirculantes. Las 
guías laterales de las cintas de carga se reemplazan en el cambio de formato

2. TRANSFERENCIA DE PRODUCTOS HORNEADOS A LA UNIDAD DE LIMPIEZA DE BORDES
 Los productos horneados son retirados de la cinta de carga mediante una garra autocentrada de tres mordazas montada 

en un sistema neumático de pick-and-place, que transfi ere los productos a la unidad de limpieza de bordes

3. UNIDAD DE LIMPIEZA DE BORDES
 El producto horneado se pone en rotación axial y se mantiene en el pin mediante un sistema de succión, sobre el cual 

se coloca una campana para optimizar la aspiración durante la rotación. El borde del producto horneado se limpia 
mediante tres cuchillas tangentes al borde. La velocidad de rotación, el acercamiento y la entrada de las cuchillas, 
así como el tiempo de rotación, son programables desde el panel del operador, con la posibilidad de guardar estas 
confi guraciones en la receta 

4. TRANSFERENCIA DEL PRODUCTO HORNEADO DESDE LA UNIDAD DE LIMPIEZA DE BORDES                     
 AL ROBOT DE LIMPIEZA DE SUPERFICIES
 Los productos horneados son transferidos mediante un sistema neumático de pick-and-place desde la unidad de 

limpieza de bordes al robot de limpieza de superfi cies

5. UNIDAD DE LIMPIEZA DE SUPERFICIES
 El producto es recogido por un robot antropomórfi co que lo lleva sobre las esponjas de limpieza. La combinación de 

los movimientos lineales, rotativos y de muñeca del robot simula perfectamente el movimiento de la muñeca humana 
durante la acción de limpieza del producto en las esponjas. Todo el ciclo de limpieza puede confi gurarse según las 
necesidades específi cas del producto. La acción de la pinza neumática es completamente ajustable en términos de 
presión sobre la esponja, movimiento lineal, movimiento rotativo, acción de la muñeca, ciclos de pasada sobre la 
esponja y velocidad de operación. Cuando la superfi cie de la esponja está completamente utilizada, la cinta avanza 
automáticamente para presentar una nueva esponja en la estación de limpieza. Las esponjas usadas pueden ser 
reemplazadas por el operador en una zona segura fuera de la máquina. La sección de recorrido de las esponjas está 
protegida para evitar que el polvo depositado caiga al suelo

6. TRANSFERENCIA DEL PRODUCTO HORNEADO DESDE EL ROBOT A LA CINTA FINAL
 Después de la limpieza de bordes y superfi cies, los productos horneados son recogidos mediante un sistema neumático 

de pick-and-place y transferidos a la cinta de descarga fi nal

7. CINTA DE DESCARGA DEL PRODUCTO
 Los productos completamente limpiados se depositan en una cinta transportadora perforada para que el exceso de 

polvo sea aspirado incluso desde la parte inferior. Fuera de la máquina, los productos son transportados a un disco de 
acumulación donde un operador puede retirarlos de forma segura

8. DISCO DE ACUMULACIÓN
 En el disco de acumulación, posicionado al fi nal de la cinta de descarga, hay un túnel de extracción de polvo junto con 

la instalación de sopladores para remover y aspirar el polvo asentado en los productos

9. CUADRO DE CONTROL REMOTO PARA LA MÁQUINA
 El cuadro de control está fabricado según las normativas actuales sobre el grado de protección contra la entrada de 

polvo. Este cuadro se mantiene en sobrepresión para garantizar su limpieza interna. El aire utilizado para la sobrepresión 
es tratado mediante fi ltros especiales

PBC-01 | PBC-02 

1. CARGA MANUAL EN LA CINTA DE PRODUCTOS HORNEADOS
 Los productos horneados se colocan manualmente por el operador en la cinta de carga. Pueden ser cargados 

separados o en pilas. La cinta transporta los productos a la unidad de transferencia hacia la estación de limpieza 
de bordes. La detención de los productos en la posición adecuada se puede ajustar durante el cambio de formato 
mediante un par de fi bras ópticas montadas en un carro con guías de rodamientos de bolas recirculantes. Las 
guías de las cintas de carga se defi nen según el formato

2. TRANSFERENCIA DE PRODUCTOS HORNEADOS A LA UNIDAD DE LIMPIEZA DE BORDES
 Los productos horneados son retirados de la cinta de carga por dos pinzas autocentradas de tres mordazas, 

montadas en un sistema neumático de pick-and-place. Una pinza transfi ere los productos a la unidad de limpieza 
de bordes, mientras que la otra transfi ere simultáneamente el producto previamente procesado a la cinta de 
descarga

3. UNIDAD DE LIMPIEZA DE BORDES
 El producto horneado se coloca en rotación axial y se mantiene en el pivote mediante un sistema de succión, sobre 

el cual se coloca una campana para optimizar la aspiración durante la rotación. El borde del producto horneado 
se limpia mediante tres cuchillas tangentes al borde. La velocidad de rotación, el acercamiento y la entrada de las 
cuchillas, así como el tiempo de rotación, son programables desde el panel del operador, con la posibilidad de 
guardar estas confi guraciones en la receta 

4. TRANSFERENCIA DEL PRODUCTO HORNEADO A LA CINTA DE SALIDA PERFORADA
 Las piezas horneadas se transfi eren mediante un sistema neumático de pick-and-place desde la unidad de 

limpieza de bordes al robot que las lleva a la cinta de descarga, con la carga simultánea de nuevas piezas en la 
unidad anterior Make-up Eyes, Face & Cheeks

Body & All-over powders

- Formatos soportados:
 de Ø 20 mm a Ø 80 mm

- Productividad MB-01 hasta 1000 piezas/h
- Productividad MB-02 hasta 2000 piezas/h
- Productividad PBC-01 hasta 1000 piezas/h
- Productividad PBC-02 hasta 2000 piezas/h

- MB-01 – diseñada para la limpieza de la superfi cie y  
 borde de productos horneados en una sola líneas 
- MB-02 - diseñada para la limpieza de la superfi cie  
 y borde de productos horneados con dos líneas   
 independientes
- PBC-01 - diseñada para la limpieza del borde de   
 productos horneados en una sola línea
- PBC-02 - diseñada para la limpieza del borde   
 de productos horneados en una o dos líneas   
 independientes

TECHNICAL FEATURES

DESCRIPCIÓN

SECUENCIA OPERATIVA

APLICACIÓN

ADJUNTO
- Estructura de acero electrosoldado con carcasas inferiores en acero inoxidable 304 BA pulido, 

protecciones superiores de vidrio templado de 5+5 mm, puertas con microinterruptores de seguridad 
con enclavamiento y plataforma de Anticorodal cubierta con chapa de acero inoxidable 304 BA 
pulido. Cierre superior de la máquina con paneles de acero inoxidable e iluminación LED 
interna

- La máquina cumple con las normativas e incluye manual de instrucciones 
completo

- Cuadro eléctrico remoto de la máquina, fabricado según las 
normativas actuales sobre el grado de protección contra la 
entrada de polvo. El cuadro se mantiene en sobrepresión 
para garantizar su limpieza interna. El aire utilizado 
para la sobrepresión es tratado mediante 
fi ltros especiales. La ubicación del cuadro 
eléctrico en relación con la máquina 
es discrecional.

- Mejor rendimiento con texturas sedosas, efecto de color intenso y duradero, además de alta resistencia a caídas
- Piezas en contacto con el producto fabricadas en acero inoxidable AISI 316
- Flexibilidad de producción con cambio de formato inmediato para optimizar tiempos de operación
- Diseño ergonómico que brinda comodidad a los operadores durante los procesos
- Control avanzado mediante una interfaz única con funcionalidades de autodiagnóstico y soporte intuitivo
- Accesibilidad mejorada con alta visibilidad del producto y facilidad en las operaciones de mantenimiento y limpieza 
- Alta seguridad gracias al vidrio templado y laminado de 5 mm + 5 mm que proporciona máxima protección
- Fiabilidad asegurada por una construcción robusta diseñada para bajo mantenimiento y una larga vida útil
- Simplicidad operativa con sistemas de control y gestión que facilitan los procedimientos mecánicos y software dedicado
- Asociación premium con Mitsubishi, Keyence y Festo, que garantiza componentes de alta calidad

VENTAJAS
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Technodust 
MB-02

CONFIGURATION
MB-01 | MB-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit
- Transfer from edge cleaning unit to surface cleaning robot
- Surface cleaning unit station
- Transfer from robot to fi nal conveyor
- Unloading station
- Accumulation disk

PBC-01 | PBC-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit 
- Transfer from edge cleaning unit to the fi nal unloading conveyor
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Technodust 
MB-02

CONFIGURATION
MB-01 | MB-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit
- Transfer from edge cleaning unit to surface cleaning robot
- Surface cleaning unit station
- Transfer from robot to fi nal conveyor
- Unloading station
- Accumulation disk

PBC-01 | PBC-02
- Loading station
- Transfer to edge cleaning unit
- Edge cleaning unit 
- Transfer from edge cleaning unit to the fi nal unloading conveyor

IDM Automation Srl
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Technodust MB-02

Solución tecnológica diseñada para la limpieza de la superfi cie y el borde de polvos cosméticos “horneados”, es 
decir, polvos compactos producidos mediante el método “mojado”.

A diferencia de las soluciones tecnológicas clásicas destinadas a la producción de polvos compactos utilizando 
el método “seco”, donde los polvos se mezclan, muelen, combinan con un aglutinante, tamizan, secan y 
fi nalmente se comprimen, este tipo de polvo requiere un proceso de producción más largo y complejo. Este 
proceso consiste en mezclar los polvos húmedos y transportarlos con un solvente adecuado (generalmente 
acuoso, en forma de suspensión) que se elimina completamente en un paso posterior a través de un horno.

MB-01 | MB-02 

1. CARGA MANUAL DE PRODUCTOS HORNEADOS EN LA CINTA
 Los productos horneados se colocan manualmente por el operador en las dos cintas de carga. Estos pueden ser 

cargados separados o apilados. Las cintas transportan los productos a la unidad de transferencia hacia la estación de 
limpieza de bordes. La detención de los productos en la posición adecuada se ajusta durante el cambio de formato 
mediante un par de sensores de fi bra óptica montados en un carro con guías de rodamientos de bolas recirculantes. Las 
guías laterales de las cintas de carga se reemplazan en el cambio de formato

2. TRANSFERENCIA DE PRODUCTOS HORNEADOS A LA UNIDAD DE LIMPIEZA DE BORDES
 Los productos horneados son retirados de la cinta de carga mediante una garra autocentrada de tres mordazas montada 

en un sistema neumático de pick-and-place, que transfi ere los productos a la unidad de limpieza de bordes

3. UNIDAD DE LIMPIEZA DE BORDES
 El producto horneado se pone en rotación axial y se mantiene en el pin mediante un sistema de succión, sobre el cual 

se coloca una campana para optimizar la aspiración durante la rotación. El borde del producto horneado se limpia 
mediante tres cuchillas tangentes al borde. La velocidad de rotación, el acercamiento y la entrada de las cuchillas, 
así como el tiempo de rotación, son programables desde el panel del operador, con la posibilidad de guardar estas 
confi guraciones en la receta 

4. TRANSFERENCIA DEL PRODUCTO HORNEADO DESDE LA UNIDAD DE LIMPIEZA DE BORDES                     
 AL ROBOT DE LIMPIEZA DE SUPERFICIES
 Los productos horneados son transferidos mediante un sistema neumático de pick-and-place desde la unidad de 

limpieza de bordes al robot de limpieza de superfi cies

5. UNIDAD DE LIMPIEZA DE SUPERFICIES
 El producto es recogido por un robot antropomórfi co que lo lleva sobre las esponjas de limpieza. La combinación de 

los movimientos lineales, rotativos y de muñeca del robot simula perfectamente el movimiento de la muñeca humana 
durante la acción de limpieza del producto en las esponjas. Todo el ciclo de limpieza puede confi gurarse según las 
necesidades específi cas del producto. La acción de la pinza neumática es completamente ajustable en términos de 
presión sobre la esponja, movimiento lineal, movimiento rotativo, acción de la muñeca, ciclos de pasada sobre la 
esponja y velocidad de operación. Cuando la superfi cie de la esponja está completamente utilizada, la cinta avanza 
automáticamente para presentar una nueva esponja en la estación de limpieza. Las esponjas usadas pueden ser 
reemplazadas por el operador en una zona segura fuera de la máquina. La sección de recorrido de las esponjas está 
protegida para evitar que el polvo depositado caiga al suelo

6. TRANSFERENCIA DEL PRODUCTO HORNEADO DESDE EL ROBOT A LA CINTA FINAL
 Después de la limpieza de bordes y superfi cies, los productos horneados son recogidos mediante un sistema neumático 

de pick-and-place y transferidos a la cinta de descarga fi nal

7. CINTA DE DESCARGA DEL PRODUCTO
 Los productos completamente limpiados se depositan en una cinta transportadora perforada para que el exceso de 

polvo sea aspirado incluso desde la parte inferior. Fuera de la máquina, los productos son transportados a un disco de 
acumulación donde un operador puede retirarlos de forma segura

8. DISCO DE ACUMULACIÓN
 En el disco de acumulación, posicionado al fi nal de la cinta de descarga, hay un túnel de extracción de polvo junto con 

la instalación de sopladores para remover y aspirar el polvo asentado en los productos

9. CUADRO DE CONTROL REMOTO PARA LA MÁQUINA
 El cuadro de control está fabricado según las normativas actuales sobre el grado de protección contra la entrada de 

polvo. Este cuadro se mantiene en sobrepresión para garantizar su limpieza interna. El aire utilizado para la sobrepresión 
es tratado mediante fi ltros especiales

PBC-01 | PBC-02 

1. CARGA MANUAL EN LA CINTA DE PRODUCTOS HORNEADOS
 Los productos horneados se colocan manualmente por el operador en la cinta de carga. Pueden ser cargados 

separados o en pilas. La cinta transporta los productos a la unidad de transferencia hacia la estación de limpieza 
de bordes. La detención de los productos en la posición adecuada se puede ajustar durante el cambio de formato 
mediante un par de fi bras ópticas montadas en un carro con guías de rodamientos de bolas recirculantes. Las 
guías de las cintas de carga se defi nen según el formato

2. TRANSFERENCIA DE PRODUCTOS HORNEADOS A LA UNIDAD DE LIMPIEZA DE BORDES
 Los productos horneados son retirados de la cinta de carga por dos pinzas autocentradas de tres mordazas, 

montadas en un sistema neumático de pick-and-place. Una pinza transfi ere los productos a la unidad de limpieza 
de bordes, mientras que la otra transfi ere simultáneamente el producto previamente procesado a la cinta de 
descarga

3. UNIDAD DE LIMPIEZA DE BORDES
 El producto horneado se coloca en rotación axial y se mantiene en el pivote mediante un sistema de succión, sobre 

el cual se coloca una campana para optimizar la aspiración durante la rotación. El borde del producto horneado 
se limpia mediante tres cuchillas tangentes al borde. La velocidad de rotación, el acercamiento y la entrada de las 
cuchillas, así como el tiempo de rotación, son programables desde el panel del operador, con la posibilidad de 
guardar estas confi guraciones en la receta 

4. TRANSFERENCIA DEL PRODUCTO HORNEADO A LA CINTA DE SALIDA PERFORADA
 Las piezas horneadas se transfi eren mediante un sistema neumático de pick-and-place desde la unidad de 

limpieza de bordes al robot que las lleva a la cinta de descarga, con la carga simultánea de nuevas piezas en la 
unidad anterior Make-up Eyes, Face & Cheeks

Body & All-over powders

- Formatos soportados:
 de Ø 20 mm a Ø 80 mm

- Productividad MB-01 hasta 1000 piezas/h
- Productividad MB-02 hasta 2000 piezas/h
- Productividad PBC-01 hasta 1000 piezas/h
- Productividad PBC-02 hasta 2000 piezas/h

- MB-01 – diseñada para la limpieza de la superfi cie y  
 borde de productos horneados en una sola líneas 
- MB-02 - diseñada para la limpieza de la superfi cie  
 y borde de productos horneados con dos líneas   
 independientes
- PBC-01 - diseñada para la limpieza del borde de   
 productos horneados en una sola línea
- PBC-02 - diseñada para la limpieza del borde   
 de productos horneados en una o dos líneas   
 independientes

TECHNICAL FEATURES

DESCRIPCIÓN

SECUENCIA OPERATIVA

APLICACIÓN

ADJUNTO
- Estructura de acero electrosoldado con carcasas inferiores en acero inoxidable 304 BA pulido, 

protecciones superiores de vidrio templado de 5+5 mm, puertas con microinterruptores de seguridad 
con enclavamiento y plataforma de Anticorodal cubierta con chapa de acero inoxidable 304 BA 
pulido. Cierre superior de la máquina con paneles de acero inoxidable e iluminación LED 
interna

- La máquina cumple con las normativas e incluye manual de instrucciones 
completo

- Cuadro eléctrico remoto de la máquina, fabricado según las 
normativas actuales sobre el grado de protección contra la 
entrada de polvo. El cuadro se mantiene en sobrepresión 
para garantizar su limpieza interna. El aire utilizado 
para la sobrepresión es tratado mediante 
fi ltros especiales. La ubicación del cuadro 
eléctrico en relación con la máquina 
es discrecional.

- Mejor rendimiento con texturas sedosas, efecto de color intenso y duradero, además de alta resistencia a caídas
- Piezas en contacto con el producto fabricadas en acero inoxidable AISI 316
- Flexibilidad de producción con cambio de formato inmediato para optimizar tiempos de operación
- Diseño ergonómico que brinda comodidad a los operadores durante los procesos
- Control avanzado mediante una interfaz única con funcionalidades de autodiagnóstico y soporte intuitivo
- Accesibilidad mejorada con alta visibilidad del producto y facilidad en las operaciones de mantenimiento y limpieza 
- Alta seguridad gracias al vidrio templado y laminado de 5 mm + 5 mm que proporciona máxima protección
- Fiabilidad asegurada por una construcción robusta diseñada para bajo mantenimiento y una larga vida útil
- Simplicidad operativa con sistemas de control y gestión que facilitan los procedimientos mecánicos y software dedicado
- Asociación premium con Mitsubishi, Keyence y Festo, que garantiza componentes de alta calidad

VENTAJAS




