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weSHUTTLE

Product details

Individually adaptable to spatial conditions
Gentle transport of individual portions

Expandable through components for flexible line concepts
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Ideal for manufacturing convenience products or generating variety packs

View more information
and videos about this
product online




Versatile and incomparably flexible: the weSHUTTLE transport system.

The Weber weSHUTTLE automated transport system offers a flexible alternative to transporting portions via belt
systems. The weSHUTTLE conveys a wide variety of products and portions from various sources (e.g. slicers) precisely,
gently and individually to one or more handover points on portion carriers that can be adapted to individual products.
Where classic transport systems have limitations, the weSHUTTLE scores points with maximum flexibility: Among other
things, it can be integrated in any desired room due to its flexible lane design. This not only saves valuable space but also
hard cash and allows customized line configurations that can be tailored to individual spatial conditions and modularly

expanded. In this way, the entire production area can be optimally utilized on a minimum footprint.

The Weber weSHUTTLE is ideally suited for the economic, flexible, and highly automated production of sliced-product
variety packs or convenience products such as sandwiches, the automatic filling of all kinds of ready meals, as well as the
automatic application of pizza toppings. A great challenge in the automated production of convenience products is
especially being able to reproduce various speed requirements on a line. The speed has to be adapted depending on the
production step - from a complete stop to a fast transport path to a reduced speed in the area of manual process steps.
The Weber weSHUTTLE masters these challenges with flying colors. Thanks to the integrated buffer function, the
weSHUTTLE combines a wide variety of portioning and dosing tasks, thereby guaranteeing a continuous, efficient, and
optimum production process. These perfectly coordinated processes allow food manufacturers to increase throughput

and save time and costs.

Advantages

> Upstream and downstream machines are decoupled through the integrated buffer function, ensuring continuous
production

> Flexibly expandable: from entry solutions to high-end lines for complex infrastructures (as a stand-alone solution or

in combination with existing Weber slicers)

High dynamics and the product transfer performance guarantee maximum throughput

Use of diverters to connect different production cycles, for example, ready-meal or pizza applications

Tool-free removal of portion carriers for fast intermediate cleaning

Maximum hygiene for longer product shelf lives

v ¥V VvV v v

UVC disinfection to increase product safety (optional)




Technical Data

Portion per minute (double) 110
Portion carrier double (mm) 210x210
Portion per minute (single) 55
Portion carrier single (mm) 270x270

Power consumption (watts per shuttle) 20




Weber means: service across the board.

Weber Academy.

Maximize line performance
through professional training
courses.

At the Weber Headquarter in
Breidenbach, Germany, we have our own
training center, the Weber Academy.
Being a provider of complete line
solutions, we offer training courses for
your Weber Line, tailored precisely to
your needs. In doing so, our focus is
always on increasing efficiency and

optimizing profit in your company.

Weber Guardian.

A safe plan for your production.
Only those who listen can understand.
And those who understand can act. With
our Weber Guardian program, we
harmonize people, machines, and
processes to get the most out of
production. From preventive
maintenance and inspection through
targeted personnel development to

production support and optimization.

We are looking forward to your message.
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Rob Unwin

Operations Director
runwin@interfoodtechnology.com

Weber Food Technology SE & Co. KG

Andre Clareboets
Joint Head of Sales
aclareboets@interfoodtechnology.com

Gunther-Weber-StraBe 3 | 35236 Breidenbach | Germany
Phone: +49 6465 918 - 0 | Fax: +49 6465 918 - 11 00
info@weberweb.com | www.weberweb.com

Weber Portal.

Networked thinking, handling
together.

You will find everything about your
Weber equipment bundled in your
personal Weber Portal. Compact,
individual and interactive. From your
customer profile and that of your
machines to e-learning on your setup as
well as convenient spare parts ordering

and service offers. Are you already

registered?

Tom Foran

Divisional Manager - Slicing & Packaging
Solutions

tforan@interfoodtechnology.com
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Legal notice

This document was generated automatically on 08/10/2026. All information is non-binding. We reserve the right to make
changes in the interest of technical progress. For the latest information on this product, please visit:

https://www.weberweb.com/our-solutions/automation/transportion-systems/weshuttle/?ref=brochure-qr#variant-weshuttle


https://www.weberweb.com/our-solutions/automation/transportion-systems/weshuttle/?ref=brochure-qr#variant-weshuttle

