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Please walk us through the components 
of a typical Low Pressure Extrusion line 
and highlight RBS' expertise with this 
technology. 
The RBS Low Pressure Extruded Snack 
Line consists of the Low Pressure Extruder, 
Guillotine Cutter for sticks and nuggets, 
pretzel cooker, salter or seeder and 
convection oven and dryer. We offer a 
variety of manual and automated mixing and 
dough handling options. The Low Pressure 
Extruder, Pretzel Cooker and Advanced Oven 
Technology are all proprietary to RBS. 

Please provide details about the extruders in 
your company’s portfolio and their attributes 
that differentiate them from competitors'.
In the early 1950s, Reading Bakery 
Systems developed the industry’s first 
low pressure extruder and dies for 
the automated production of pretzels 
and other extruded snacks. As with 
many RBS solutions, it was a key 
technological development that helped 
change the shape of the industry. 
Since then, Reading Bakery Systems 
has pioneered several other advances in 
low pressure extrusion. All of them have 
gone into the development of our current 
Low Pressure (LP) Extruder Series 
machines. Featuring interchangeable 
compression head and die assemblies, 
the LP Extruder series offers a flexible, 

efficient and cost-effective solution for a 
wide variety of snack shapes and sticks. 
The machine is able to process a variety of 
doughs from pretzel dough, potato-based 
dough to even meat-based dog kibble. All of 
our interchangeable compression heads and 
extrusion dies are designed and manufactured 
in house with decades of experience to ensure 
the best quality piece shapes. 

Please discuss how you adapt to bakers’ 
needs, and what customization options are 
available in your extruding equipment?
We offer several different widths of the Low 
Pressure Extruder, as well as a modular oven 
length, to fit a range of production capacities. 
Depending on the product, common options 

Low Pressure Extruders: 
Automation Drives Demand
Completely redesigned to improve safety, efficiency and ease of cleaning, Reading 
Bakery Systems' Low Pressure (LP) Extruder enables consistent and accurate 
production of a wide array of products including hard pretzel shapes, sticks, 
braids, sushki and co-extruded products. Product changeover is as simple as 
exchanging one compression head and die for another one with a different shape.
Nico Roesler, North American Pretzel & Snack Equipment Sales Manager, 
Reading Bakery Systems shared with Asia Pacific Baker & Biscuit some of the 
advantages and working principles of their equipmen
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include pre-feed rollers to help feed stiffer 
doughs, and co-extrusion systems for 
popular filled snacks, with cheese, chocolate, 
peanut butter, and other fillings.  

How do you avoid product piece weight 
variability and how do you keep a 
constant rate of extrusion? How does the 
dough recipe factor in?
We offer a digital pressure sensor that is 
tied back to the PLC system. The machine 
can then automatically adjust the speed 
of the extrusion augers to maintain a 
consistent extrusion pressure for accurate 
dough piece weights. 
These speed changes will have a minimal 
effect on the overall line output, but rather 
will make the overall dough piece weights 
more precise.

What capacities can the extruders 
handle, and how do you minimize 
downtime and maintenance 
requirements? 
Multi-unit LP Extruders can process up to 
3,000 pounds of dough per hour. With the 
consolidation of companies in the snack 
food business, these automated, high-
capacity lines are in high demand. Snack 
manufacturers are looking for automation 
and advanced controls to make a lot of 
product with less people. 
At RBS, our parts and service department 
wants to minimize downtime and make 
maintenance easy. RBSConnect, our 
proprietary controls platform, offers advanced 
production line controls that may include the 
use of predictive maintenance tools such 
as vibration analysis equipment designed 
to detect symptoms typical of impending 
equipment failure. With RBS equipment 
customers also have access to the RBS 

eZone, an online portal where they 
can view interactive 3D models of 
their equipment to easily select the 
parts and also see how to assemble/
disassemble your machines. 

How are changeovers handled 
and what are the added 
challenges in multi-product 
lines?
What really sets the RBS LP Extruder 
apart is the interchangeability of the 
forming dies. Product changeover 
is as simple as switching one 
compression head and die for 
another. It’s an easy, low-cost 

process that takes just minutes, but enables 
countless product possibilities.
From hard pretzel shapes and sticks to 
bread snacks and other extruded products, 
the LP Extruder allows snack makers to test 
new product ideas, expand product lines, 
and increase throughput – more reliably and 
cost-effectively than ever before.
With our decades of experience, we 
understand the Dough Viscosity is different 
between varying dough types. We have 
speed adjustment for the extrusion augers 
to help with this. We also offer jacketed 
extrusion housings and compression heads 
to allow the dough to be heated or cooled 
to help with extrusion efficiency.

Please touch upon food safety standards 
and hygienic design in your equipment 
as well as sustainability and waste 
reduction. 
Our latest Series 8 Low Pressure Extruder 
has been re-designed to allow easier access 
for cleaning and has one-piece plastic dough 
hoppers that are lightweight and can be 
easily removed, without tools, for cleaning.

Lastly please comment on the evolution 
of demand for this type of equipment in 
recent times (pre-/pandemic) and what 
innovations you think will shape the 
market medium- to long-term? 
The healthy, baked snack food market 
continues to grow. Today’s labor market has 
snack manufacturer’s looking for ways to 
simplify their processes. They are struggling 
to staff production lines, so equipment must 
run with fewer operators per shift. New 
automated systems can not only make those 
operators’ jobs easier and safer, but these 
systems can help plant directors reallocate 
the limited human resources they have to 
other parts of the operation. Customers 
have expressed increased interest in our 
fully automated production lines with 
Exact continuous mixers to simplify mixing 
operations. Manual batch mixing exposes 
a process to errors throughout a run. Our 
Continuous mixers are fed automatically 
using loss-in-weight feeders that limit any 
changes in dry or liquid ingredient feeds 
to less than a 1% variance in ingredient 
weights. The systems are recipe driven, so 
operators just need to select a recipe and 
ensure the ingredient streams are prepped. 
The simpler the controls and changeovers, 
the easier it is for operations to run smoothly 
and limit downtime. �

What really 
sets the RBS 
LP Extruder 
apart is the 
interchangeability 
of the forming 
dies. Product 
changeover is 
as simple as 
switching one 
compression 
head and die for 
another.

Nico Roesler, North American Pretzel & 
Snack Equipment Sales Manager,
Reading Bakery Systems
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