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Fit for use with open food – Stäubli  
qualifies four-axis robot with new hygienic design 
 
Stäubli has launched its TS2 four-axis series to ensure reliable processing of sensitive          
products in the food industry. As with the TX2 six-axis machines, this series also features a 
hygienic design. This means that the new robots are also designed for use with open food 
products. 
 
 

    
 

The TS2 series is available in different versions. The image depicts the TS-40-HE and the TS2-60-HE. 
(Photo: Stäubli) 

 
 

Writing a new chapter in automation 
 
With the development of the TS2-Scaras, Stäubli intends to write a new chapter in the field of 
automation in sensitive production environments. The objective is to qualify the four-axis ma-
chines for the most demanding applications within the food industry, the life science sector and 
wherever strictest hygiene standards apply.  
 
"It had soon become apparent that it would not be possible to meet these requirements by 
further developing the previous series," explains Peter Pühringer. "What we needed was a 
completely new development - a Scara with performance that had never existed before, fully 
encapsulated, slim, washable, highly dynamic even with food-compatible H1 oil. And it is pre-
cisely such machines that our developers have created with the TS2 series," says the General 
Manager of Stäubli Robotics.  
 
 

All variants available in HE design 
 
In addition to the dead-space-free hygienic design, the four-axle machines boast the JCS drive 
technology known from six-axle machines for ultra-short cycle times. In order to provide an 
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optimum solution for all cases, the robot family is made up of four members. These include the 
TS2-40 with a range of 460 millimetres, the TS2-60 with a range of 620 millimetres, the TS2-
80 with a range of 800 millimetres as well as the newly added TS2-100 with a working radius 
of 1,000 millimetres.  
 
 

Fully washable 

 
All variants are available in HE design. HE stands for Humid Environment and signifies models 
that are modified for use in splash water. The advantage: With their wash-down design, they 
can withstand mandatory cleaning procedures in the food industry without incurring any dam-
age. 
 
 

 
 

This was the inspiration for the development of the new Scaras:  
The TX2 six-axis robot in HE version. (Photo: Stäubli) 

 
 

Suitable for primary packaging of baked goods, cookies, and more 
 
With its TS2 series, Stäubli aims at enormously expanding the range of possible uses in food 
applications. "Now our four-axle machines have the same pioneering hygiene design as our 
six-axle machines. This enables them to open up areas of application that were previously 
restricted to six-axle vehicles. And Scaras in particular are ideal for applications on open food-
stuffs such as the primary packaging of baked goods, biscuits, chocolates and the like," says 
Pühringer very pleased.  
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The qualification of the Scaras for hygiene applications is expected to considerably increase 
the demand for these kinematics. This assessment was already confirmed shortly after the 
launch of the four-axle vehicles. The largest member of the series, the TS2-100, has become 
particularly popular among users. "With its remarkable working radius, this machine is practi-
cally predestined to replace delta robots in food applications. In addition, the large Scara in HE 
design is fully washable". With this unparalleled performance, the TS2 series will penetrate 
into many applications where four-axis robots have not been put to use to date," says 
Pühringer. 

 
 
Further information and contact 
 
Stäubli TEC-Systems GmbH Robotics 
Bayreuth, Germany  
Sonja Koban 
Manager of Marketing and Division Business-Marcom 
T: +49 921 883-3212 
s.koban@staubli.com  
www.staubli.com  
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