
Whole cherries are dispensed onto  a 

vibratory table and then fed via 

loading chutes to the transfer 

mechanism. The cherries are then 

cut into halves and each half is then 

placed accurately onto the centre of 

the product, either Bakewell tarts 

trifles or any other type of 

confectionery or dessert which 

requires a decorative finish. The 

systems are designed to customers 

individual requirements from single 

lane to 24 across. Major benefits 

from the automatic cherry placing 

innovation are substantial labour 

savings, both financial and reduced 

production staff and also repetitive 

strain injury.  
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The efficiency of the 

machine is approximately 

94% is common and by 

careful production control of 

the selected cherries 97/98% 

efficiency is achievable. 

Anyone who has the 

troublesome task of hand 

placing cherries now only 

need to contact Apple for 

the automatic solution.     
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