
Q: How do the new GoFa™ and SWIFTI™ 
cobots compare to 1st generation cobots?  
AZ: ABB’s portfolio of collaborative robots 
now offers three different families – YuMi, 
GoFa and SWIFTI, with payload options 
ranging from less than 0.5kg to 5kg, to support 
the most diverse range of collaborative 
applications. Each of our cobots offer a 
different safety system, speed, payload and 
a different mode of collaborative operation. 
 
SWIFTI is a collaborative version of the 
IRB 1100 industrial robot, designed for 
intermittent collaborative working with 
people at industrial speeds (up to five meters 
per second) for payloads up to 4 kg. SWIFTI’s 
concept is based on ABB’s SafeMove software 
and an external safety laser scanner. It slows 
and stops as the operator approaches 
to prevent contact with the operator.  
 
GoFa has a payload 4.5 kg higher than YuMi 
and is designed to safely work directly and 
continuously alongside people, at speeds 
up to 2.2 meters per second. The exact 
safe collaborative speed may be lower, as 
it will depend on the specific application, 
tooling, payload etc. Users can refer 
to the SafeMove configurator App for a 
recommendation. GoFa has a completely 
new joint design with integrated sensors 
inside each of its six joints, so it will stop 
immediately when it comes into contact 
with a person to eliminate the risk of injury. 
 
YuMi® is a precise collaborative robot 
solution for small parts assembly with 
state-of-the-art motion control and a 
0.5kg payload. It can operate in very close 
collaboration with people due to its human-
like dimensions and movements and its 
inherently safe design, which includes 

lightweight soft-padded arms, motion control 
software and speed-limited hardware. 
YuMi® also has no pinch points for its arms. 
 
Q: Are these cobots best suited to any 
specific applications? If so, which are they?  
AZ: Both GoFa and SWIFTI are designed to 
help businesses automate tasks including 
material handling, machine tending, 
component assembly and packaging in 
manufacturing, laboratories, logistics hubs, 
workshops, and small production facilities. 
 
GoFA is engineered for first time users 
and SMEs, helping businesses automate 
processes involving heavier loads and 
longer reaches to assist workers with 
repetitive and ergonomically challenging 
tasks. It has a payload of up to 5kg, is the 
fastest cobot in its class (speeds up to 2.2 
meters per second) and can be mounted 
in any direction (wall and floor mount). 
 
SWIFTI bridges the gap between collaborative 
and industrial robotics. It is a fast and accurate 
collaborative robot for payloads up to 4 kg 
and designed for intermittent collaborative 
work with people at industrial speeds (up 
to five meters per second). It combines 
enhanced collaborative safety measures 
and ease of use with the speed, robustness, 
and precision of an industrial robot. 
 
YuMi is for payloads up to 0.5kg and is 
inherently safe. YuMi is working alongside 
people in factories, workshops and 
laboratories, from assembling electronics to 
testing ATM machines and testing COVID-19 
samples.
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Since 2018, the COTEMACO 
partners have supported multiple 
SMEs across North-West Europe in 
assessing the benefits of integrating 
collaborative robotics (cobots) 
and other shop floor digitalisation 
technologies. With one year to go 
until the completion of the project, 
we’ve started to see second-
generation cobots become available, 
potentially allowing more SMEs to 
adopt cobots that wouldn’t have 
before. The pandemic has forced 
many industries to accelerate their 
adoption of automated solutions 
due to challenges in utilising 
human workforces. However, 
with the growing need for agile 
manufacturing - take for example 
the need to shift from traditional 
production goods to essential ones 
like face masks or PPE - automating 
an entire production line with 
traditional robots is both too time-
consuming and costly, hence the 
increased value of cobot adoption. 
As time goes on, we will see the 
continued improvement of cobots, 
and specifically the human-machine 
interaction capabilities, which gives 
cobots their notable advantage over 
traditional robots. ABB’s second-
generation cobots, offering higher 
payloads and speeds, are beginning 
to deal with one of the main barriers 
of cobot acceptance - their limited 
or niche industrial applications. 
As cobot capabilities increase, 
entire new industries might 
become favourable to their use. In 
COTEMACO’s final year, we are also 
looking towards other industries 
and regions that both cobots and 
the project activities can be brought 
into. 
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ABB’s new  SWIFTI™ cobot

Marc Verbenkov 
Bax & Company

Recently we chatted to Andie Zhang, Global Product Manager of 
Collaborative Robotics at ABB Robotics about their new second 
generation cobots GoFa™ and SWIFTI™.

Visit the COTEMACO website  
to read the full interview

ABB’s second 
generation cobots 
set to unlock 
automation for 
first-time users

https://www.nweurope.eu/projects/project-search/cotemaco-increased-nwe-competitiveness-through-efficient-man-machine-collaboration/news/an-interview-with-abb-second-generation-cobots-set-to-unlock-automation-for-first-time-users/
https://www.nweurope.eu/projects/project-search/cotemaco-increased-nwe-competitiveness-through-efficient-man-machine-collaboration/news/an-interview-with-abb-second-generation-cobots-set-to-unlock-automation-for-first-time-users/


Recently we spoke with Mike Hill, Co-founder of One Planet Pizza, one of the companies that have participated in the COTEMACO 
SME Support programme. Mike and his team are well on their way to increasing sales across Europe, having already chosen 
semi-automated solutions for their highly manual pizza assembly line, with the help of the University of Lincoln’s National 
Centre for Food Manufacturing. 
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COTEMACO News
Update
from the
Lead Partner 

When the COVID-19 virus 
began to spread across the 
world around February of 

last year, it didn’t take very long for the 
COTEMACO project to notice its effects. 
By March, most countries across 
Europe decided to shut down and 
implement restrictions and lockdowns 
that severely limited economic activity 
and mobility and many of these 
restrictions have continued into 2021.

During this pandemic, we have 
been forced to quickly adopt 
online tools and channels 

to collaborate with our colleagues. 
There has never been a more pressing 
need for organisations to rethink and 
reconfigure their businesses towards 
this changed world. Globally, 20% of 
the companies in Europe said the crisis 
had an overall positive impact on their 
business while 70% said their business 
was negatively impacted and were 
treading water in order to survive.

Now companies need to learn 
how to thrive in the post-
pandemic world. Many of them 

emerging from this crisis are aware 
that their organisation requires new 
capabilities to face the digital and  
green future.

This is exactly the purpose of 
the COTEMACO project - to 
support SMEs in future-proofing 

 

 
 
themselves for our new reality. We’re  
helping SMEs become more agile by 
providing a rare opportunity to test 
out cobots and digital shop floor 
solutions through company-specific 
feasibility studies.

Despite  many 
limitations, 
COVID-19 

failed to impact 
our solid alliance 
of business 
and technology 
partners, where 
virtual meetings 
replaced our physical 
gatherings. The partners 
have never been more engaged in 
webinars than they have in the past 
year. Although interested SMEs from 
the automotive and food industries 
were unable to visit our four field 
labs, which are an integral part of the 
COTEMACO support programme, the 
abundant offer of digital platforms and 
technologies made virtual meetings 

 
 
and interactions with these SMEs  
possible, and fruitful. However, the 
partners still managed to arrange 
some COVID-proof on-site SME visits. 
In the near future, Flanders Make 

will also organise more online, 
remote and interactive 

robot and digitization 
demos from field 
lab applications to 
show state-of-the-
art technological 
solutions.

Until now, 34 
SMEs have 
applied to our 

support programme and 5 of them 
have fully completed the COTEMACO 
trajectory. Hopefully vaccines will soon 
get us back to the freer life we knew 
before. Otherwise, at least the latter 
companies will be better equipped 
to face the post-pandemic world. 
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Vegan pizza company improves productivity by 30%  
thanks to COTEMACO support programme

“We’re helping 
SMEs become more 

agile by providing a rare 
opportunity to test out 
cobots and digital shop 
floor solutions through 

company-specific 
feasibility studies.”

Sonia Vanderlinden | Flanders Make

Sonia Vanderlinden

How did you hear about the COTEMACO SME Support 
programme? 

Our Food Safety Consultant introduced us to the 
programme as they were advising us on the best strategy 
to improve our Food Safety Accreditation. It sounded like 
the perfect opportunity for us, as we were looking into 
how we could increase productivity at our production unit 
based just outside Norwich. We have been making our 
pizzas totally by hand and knew we could be a lot more 
efficient with some automation , although we were not at 
all familiar with the options out there – it has been a steep 
learning curve!

What were the main challenges you hoped to solve? 

We wanted to improve our production capacity but also 
our efficiency and productivity. Our pizza assembly has 
been very labour intensive and relatively slow - 
we make about 2000 pizzas a week but our 
goal is to double that. Until very recently, 
our pizza was laid out on the work table, 
and the staff wandered around it as 
they add the sauce, the toppings and 
the cheese. Then we manually wrapped 
them in cling film and put them in the 
box - it couldn’t be much more manual 
than that!

Which solutions did you consider? 

Solutions included automating or semi-automating 
different aspects of the production process, right through 
from laying the bases out to the final wrapping and 
boxing. We were considering cobots and although we may 
decide to integrate them in the future, semi-automated 
solutions seemed like a more realistic and affordable first 
step. We’ve purchased 5 bits of kit which will make a huge 

ZeMA visit Bernd Kraft GmbH to discuss potential concepts for automating their production line

Visit the COTEMACO website
 to read the full interview

Get in touch with Sonia  
by email

         Which equipment have you chosen? 

At the beginning of the production line, 
we’ve integrated (1) a sauce depositor 

attached to (2) a short conveyor belt 
that leads the pizza to (3) a “cheese 
waterfall”, which then goes into (4) a 
semi-manual shrinkwrap machine and 

finally (5) a checkweigher with metal 
detection. With COTEMACO’s help, we’ve 

redesigned our kitchen, knocked down a 
dividing wall and reorganised the production 

flow. With the new conveyor belt system and simple 
wrap machine, we’ve already improved our productivity 
by 30%.

The One Planet Pizza team

“With COTEMACO’s 
help, we’ve redesigned 

our kitchen, knocked down a 
dividing wall and reorganised 

the production flow...we’ve 
already improved our 
productivity by 30%.”

Mike Hill

https://robot-hub.org/cotemaco-sme-support-programme/
https://robot-hub.org/cotemaco-sme-support-programme/
https://www.nweurope.eu/projects/project-search/cotemaco-increased-nwe-competitiveness-through-efficient-man-machine-collaboration/news/vegan-pizza-company-improves-productivity-by-30-thanks-to-cotemaco-support-programme/
https://www.nweurope.eu/projects/project-search/cotemaco-increased-nwe-competitiveness-through-efficient-man-machine-collaboration/news/vegan-pizza-company-improves-productivity-by-30-thanks-to-cotemaco-support-programme/
mailto:sonia.vanderlinden%40flandersmake.be?subject=
mailto:sonia.vanderlinden%40flandersmake.be?subject=


MEET THE Partners
Discover the experts driving COTEMACO
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PARTNERHighlights
Smart and flexible manufacturing 
for a healthy future in the 
pharmaceutical industry 

JANSSEN PHARMACEUTICA in 
Beerse, Belgium, recently conducted 
a feasibility study for a new cobot 
(collaborative robot) application 
in cooperation with Flanders 
Make. The company intends to 
use this cobot application to take 
over repetitive tasks from a lab 
technician in a flexible manner, 
allowing the lab technician to 
focus on more interesting tasks 
generating higher added value. The 
main drivers for using a cobot in 

laboratory environments are safety 
and flexibility in material handling.  
 
For the realisation of the proof-
of-concept, Flanders Make 
took into account the way in 
which samples are delivered, 
the required manipulations, 
geometrical restrictions and the 
strict safety and hygiene standards.  
The cobot has been equipped 
with technology facilitating its 
programming and configuration. 

It also has a customised gripper 
design and a camera-based feed 
system to automatically locate 
objects.

In addition, Janssen Pharmaceutica 
is working with Flanders Make and 
various partners in a collaborative 
research project on an economically 
f eas ib l e  an d  us e r- f r i e n dl y 
Augmented Reality (AR) application. 

tasks.

Located in the Belgian city of 
Balen, Mariën Bakkerij Producten 
completed the COTEMACO 
support programme with the 
help of Dirk van Ledden of Food 
Tech Brainport. Dirk connected 
the bakery to technology partner 
Van Wees Waalwijk, who then 
developed a mobile robot that 
can be used at multiple locations 
across the bakery. 

Tweety is the cobot increasing 
efficiency, limiting food waste and 
improving ergonomics at Mariën 
Bakkerij Producten in Belgium.

Nowadays, it can be difficult for 
bakeries to recruit people and 
the need for automation is only 
growing stronger. That’s why 
Mariën Bakkerij Producten decided 
to seek automated solutions to 
make the best use of the expertise 
and craftsmanship of its bakers and 
relieve them from monotonous 

Meet 
Tweety: 
the bakery 
cobot

.

Belgian research 
team Chorrobot 
wins KUKA 
Innovation Award 
2021

Belgian research team Chorrobot - a 
collaboration between COTEMACO 
lead partner Flanders Make and 
KU Leuven - won the “Artificial 
Intelligence Challenge” at this year’s 
KUKA Innovation Awards. They won 
the jury over with their innovative 
concept for automating two-handed 
demanding tasks.
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Want to get in touch with one of our partners? Contact us

Janet Bellamy
Associate Professor of Digitalisation and Food Processing
National Centre For Food Manufacturing (University of Lincoln)
Bio: My industry experience spans over 27 years working across several different roles 
from Factory Manager to Head of Operations and in manufacturing sectors that include 
produce, salads, dips and dressings, ready meals, soups, sauces and dairy. As a member 
of a busy manufacturing team, I have led and delivered many projects from new machines 
to new packaging and even new factories. I have extensive supply chain experience 
including planning, procurement, forecasting, supply chain management, warehousing 
and distribution and have worked as a business implant to develop supermarket and 
category performance. Through the University of Lincoln I offer technical support and 
consultancy services to the food and drink industry and lead the emerging technology 
and digitalisation agenda.

Angela Driver
Enterprise Growth Manager
Greater Lincolnshire Local Enterprise Partnership
Bio: I have worked for the Lincolnshire County Council Economic Development Team 
since 2011 following an 18 year career in the Retail, IT and Financial Services sectors. My 
role is to manage the Enterprise Growth Team that delivers a wide range of business 
support / advice activities and programmes that enable Greater Lincolnshire businesses 
to realise their growth aspirations, measured in terms of new job creation and increased 
productivity. One of our current priorities is to support businesses to achieve increased 
digitisation, and COTEMACO is an important project to help our food manufacturing 
sector achieve increased automation through the use of robotic technologies.

Christoph Speicher
Team leader - Robotic and human-technology-interaction
ZeMA gGmbH – Center for Mechatronics and Automation Technology
Bio: Since 2012, I have been working as a researcher at ZeMA, after studying mechatronics 
and production technologies at the University of Saarland. Today I’m leading the ‘robotic 
and human-technology interaction’ research team and managing our research and 
transfer activities in various projects. With the other research teams at ZeMA, we deliver 
a wide range of services centred around topics like Industry 4.0, AI in production, and 
robotics. Transferring the latest research results to manufacturing companies in the 
automotive, special machine, white goods, and food sectors, among others, is one 
of our main tasks. COTEMACO is an important project for us to support regional and 
transregional SMEs with their digital transformation.

Source: Flanders Make

Read more

Source: KUKA

Read more

Read more

http://robot-hub.org/cotemaco/
https://blog.flandersmake.be/en/smart-flexible-manufacturing-pharmaceutical-industry
https://blog.flandersmake.be/en/smart-flexible-manufacturing-pharmaceutical-industry
https://www.blog.kuka.com/2021/04/22/artificial-intelligence-in-the-industry-these-are-the-winners-of-the-kuka-innovation-award-2021/?lang=en
https://www.nweurope.eu/projects/project-search/cotemaco-increased-nwe-competitiveness-through-efficient-man-machine-collaboration/news/meet-tweety-the-bakery-cobot/
https://www.blog.kuka.com/2021/04/22/artificial-intelligence-in-the-industry-these-are-the-winners-of-the-kuka-innovation-award-2021/?lang=en
https://www.nweurope.eu/projects/project-search/cotemaco-increased-nwe-competitiveness-through-efficient-man-machine-collaboration/news/meet-tweety-the-bakery-cobot/
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COMING UP...                                                                                                     

Send mail

Project coordinator
sonia.vanderlinden@flandersmake.be

Press and communications
a.mccready@baxcompany.com

FOLLOW US ON LINKEDIN

CONNECT WITH US  

CONTACT US 

COTEMACO PARTNERS

VISIT THE ROBOT-HUB WEBSITE

Send mail

REGISTER NOW

mailto:a.mccready%40baxcompany.com?subject=COTEMACO
mailto:sonia.vanderlinden%40flandersmake.be?subject=
https://www.linkedin.com/company/cotemaco/
https://robot-hub.org/contact/
mailto:sonia.vanderlinden%40flandersmake.be?subject=
https://robot-hub.org/
https://robot-hub.org/cotemaco/
https://www.best-saarland.de/startseite/
https://www.linkedin.com/company/cotemaco
https://www.uef.fi/en/etusivu
https://www.baxcompany.com
http://www.tmonfort.es/%3Flang%3Den%23contacto
http://www.enagas.es/portal/site/enagas
https://www.repsol.com/en/index.cshtml
https://www.mantruckandbus.com/en/index.html
https://www.bosch.com/
http://www.applusidiada.com/en/
mailto:a.mccready%40baxcompany.com?subject=
http://www.colhdproject.eu/contact
http://www.colhdproject.eu/contact
http://www.twitter.com/COLHD_H2020
mailto:a.mccready%40baxcompany.com
http://www.twitter.com/COLHD_H2020
https://www.eventbrite.co.uk/e/hygienic-design-in-the-smart-factory-tickets-157927382051?aff=estw&utm-campaign=social&utm-content=attendeeshare&utm-medium=discovery&utm-source=tw&utm-term=checkoutwidget
https://www.eventbrite.co.uk/e/hygienic-design-in-the-smart-factory-tickets-157927382051?aff=estw&utm-campaign=social&utm-content=attendeeshare&utm-medium=discovery&utm-source=tw&utm-term=checkoutwidget

