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Integrace zpétné vazby od

zakazniku
Informace online o spotfebé
Online informace o pocasi

Presné parovani
lahve a receptury



Zakladni funkéni celky
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Mindsphere + Mendix
« Cloud
* Aplikace pro sbér zakaznicke
spokojenosti
* Dlouhodobé trendy v datech

Industrial Edge
* Prace s daty
* Optimalizace provozu

Braumat V8.0
 Rizeni technologie
* Vizualizace + ovladani
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Industrial Edge SIEMENS
Rozsireni moznosti vasi vyrobni technologie lngenuity for ife

Vyroba a cloud E

—> Konektivita

 Flexibilita na urovni vyroby
- - s s . . —> Alni ANi
« Lokalni procesovani dat a vizualizace n Lokalni zpracovani dat

+ L Aplikace”
—>ﬂ Zabezpeceni

Otevienost

— B AUML ve vyrobs

0' ’, , .
—> Zrychleni nasazeni novinek

Automatizace

Rizeni procest, stabilni s vysokou
dostupnosti.
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Virtualni sensor SIEMENS

monitoring fermentace lngesuity for Life
Virtualni senzor je matematicky model procesu ktery se S —Growthon '
meéfit neda nebo je to narocné nitrogen
- Fermentace s variabilitou vstupniho materialu Ethanol inhibition
+ Nezname pfesné vlastnosti surovin E 1-
- Detekce zaCatku a konce fermentace >
+ Predpovéd prubéhu fermentace :
- . °
« Alarmy a korekce procesu pfi problémech “~
- Online zpracovani méfeni Q os Sugar
* Navratnost béhem jednoho roku - idcplclnon
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Transparentnost a zpétna vazba v celém retézci SIEMENS
Ib\gfev\uffyfor&'ft

Suroviny Pivovar — ukladani procesu a receptur Informace ze spotrebitelského fetézce
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Alert Message

My Notification
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b easyDash
#5088 Craft Brewery Templates / Batch Detail ¢ =% e
Q Batch Detad o 2
Equipment Montorng o
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Overview 3 75 i 0
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~ Batch in Vessel 1
Astonishingly Hoppy Beer
Vessel 1 Temp History Bateh 0 MuimumTem. | CatchupTime [r—
- N/A 58 °C 37 min 52 °C
w g —
g
2 Minutes
ot Total Batch Duration
»
94 Minutes
»
0 Batch Time Remaining.
. n» 120 = 20 n» "o 81 Minutes
Step History s Step Time
W
Minutes

20210121 140408
20210121 135807
2210121135807
20210121 135607
210121135207
20210121 135108
20210121 135008

20210121 134807
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Current Time
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Batch History

20210121 149907 Astonishingly Hoppy Beer
20210121 140808 J———
2210121 140707 Astonsshingly Hopgy Beer
20210121 140607 Astonishingly Hoppy Beer
20210121 140507 Astonshinghy Hoppy Beer
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Astonishingy Hoppy Beer
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Astonishingly Hoppy Beer

TEnNEN
9302019 9:37:42AM
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Mill + Pre-Masher

Lauter tun
Mash filter
Wort kettle

|Cellar tanks 1-8
Cellar tanks 9-14

SIEMENS
Iingeseiy for Gife
BRAUMAT

SIEMENS



| Kontakt

Page 7

Published by Siemens DI-CZ FA
Tomas Fronek

Head of Factory Automation
Digital industries

Factory Automation
Siemens s.r.o., Siemensova 1, Praha
+420 727 921 204

E-mail tomas.fronek@siemens.com

LinkedIn: https://www.linkedin.com/in/tomasfronek/

Unrestricted | © Siemens 2021 | Tomas Fronek

SIEMENS


mailto:tomas.fronek@siemens.com
https://www.linkedin.com/in/tomasfronek/

