
A large producer of potato chips and extruded 
snacks operates continuous frying and seasoning 
lines where maintaining precise temperature, oil 
flow, and conveyer speed is essential for product 
quality and yield. 

Variations in the conveyer speed and unstable 
fryer temperatures were causing inconsistencies 
in the chip color and texture. To ensure seasoning 
accuracy, operators frequently had to intervene 
manually. Inefficiencies in heating performance 
led to elevated oil consumption and energy 
usage. Additionally, reactive maintenance 
practices on the lines were causing the plant to 
fall behind on production demands.

U S E  C A S E

Control Loop Performance 
Monitoring
Leveraging advanced analytics to navigate the 
complexities of monitoring and optimizing control loops

CHALLENGE
•	 Equipment loop variability causing 

product inconsistency
•	 Frequent manual intervention in 

processes
•	 Substantial energy and ingredient 

waste

SOLUTION
•	 Set KPIs to understand when loops 

are operating outside of desired 
parameters

•	 Enable near real-time notifications 
to troubleshoot equipment issues
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Learn how one snack foods producer applies 
Seeq advanced analytics to ensure operational 
efficiency and product consistency with control loop 
performance monitoring.

The company implemented control loop 
performance monitoring (CLPM) in Seeq by 
establishing key performance indicators (KPIs) 
to track the health of overall operations. This 
allowed them to identify areas of the process 
that were frequently in override or manual 
mode. Overlaying the signals with equipment 
data helped to correlate equipment issues with 
final product quality metrics. 

Further leveraging Seeq’s machine learning 
(ML) capabilities, the team created models for 
anomaly detection in loop behavior and set 
notifications for operations and maintenance 
teams to act on equipment insights, minimizing 
downtime and waste.

RESULTS
•	 Improved product consistency
•	 Enhanced asset health 
•	 Manual process intervention 

decreased by 30%
•	 Energy usage reduced 12%

In a high throughput manufacturing 
environment, precision is key to achieving 
high yield while maintaining product quality 
standards. With Seeq advanced analytics, the 
snack foods producer can quickly detect and 
address process anomalies before they impact 
product quality or drive up utility costs. The 
team reduced manual operator intervention in 
seasoning and oil flow loops by almost one-
third. The fryer temperature variability also 
reduced significantly, leading to improved 
product consistency, resulting yield, and energy 
savings.


