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INTRODUCTION

BUPAIC:

o “Continuous measurement of the moisture content of the butter produced to

automate the water dosing process, ensuring that the butter has a moisture

content of less than 16%, as required by current legislation.”.

o “% moisture, fat and salt”

Support for SMEs in adopting digital solutions to achieve a digital and ecological transition.
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PROJECT

TASK 4: 

Integration of 

data into Ilaçor's

ERP.

TASK 2

Development of a 

predictive model for 

% moisture, fat and 

salt in butter.

TASK 3 

Validation of the 

correct functioning of 

the water dosing 

system governed by 

the NIR sensor data.

TASK 1

Design of the 

mechanical and 

electrical installation 

system for the NIR 

sensor on the 

production line.
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BUTTER PRODUCTION LINE

CHURNING SEPARATION DRYING AND 
PRESSING KNEADING SALTING VACUUM 

KNEADING
MOISTURE 
CONTROL STORING
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REAL-TIME MOISTURE PERCENTAGE MONITORING
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REAL-TIME MOISTURE PERCENTAGE MONITORING

Error (abs. value)Lab valueMeanMinMaxBatch

0.2015.815.6014.9315.971

0.1015.815.7014.9516.172

0.2115.715.4914.9216.153

0.1315.815.6714.8116.104

0.1715.815.6315.1016.005

0.1915.815.6114.9015.906

0.2115.515.7115.4415.987

0.2215.915.6815.3616.068

0.18Mean error
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MOISTURE ADJUSTMENT
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REAL-TIME MONITORING OF FAT AND SALT PERCENTAGE
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PLATFORM FOR QUALITY DATA MANAGEMENT
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