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Wok Me Up Handbook

wok me up ? the phrase that?s taking the culinary world by storm, blending humor, creativity, and a
passion for Asian-inspired cuisine. Whether you?re a seasoned chef or a home cook looking to
spice up your dinner routine, ?wok me up? is more than just a pun; it?s a call to action to explore the
vibrant, versatile, and delicious world of wok cooking.

In this comprehensive guide, we?Il delve into the origins of the phrase, the art of wok cooking, tips
for mastering the technique, popular recipes, and how to incorporate this flavorful method into your
everyday meals. By the end, you?Il be inspired to ?wok me up? and bring a taste of Asia?s
street-food culture right into your kitchen.

Understanding the Phrase ?Wok Me Up? and Its Cultural Roots
The Playful Pun and Its Popularity

The phrase ?wok me up? is a clever play on words, combining ?woke me up? with ?wok,? the
traditional Asian cooking vessel. It?s often used humorously to suggest that a delicious wok-based
dish can energize or invigorate your palate, or even your day. Social media platforms have
popularized the phrase through memes, food blogs, and cooking challenges, making it a fun
catchphrase among food enthusiasts.

The Significance of Wok Cooking in Asian Cuisine

The wok is a versatile, round-bottomed cooking pan originating from China over 2,000 years ago. Its
design allows for rapid, high-heat cooking, making it ideal for stir-frying, deep-frying, steaming, and
more. Wok cooking is integral to many Asian cuisines, including Chinese, Thai, Malaysian, and
Indonesian dishes.

The technique emphasizes quick cooking at high temperatures, preserving the texture, flavor, and

nutritional value of ingredients. This style of cooking is not only efficient but also allows for creativity
in combining flavors, textures, and ingredients.

The Art of Wok Cooking: Essential Techniques and Tips

Choosing the Right Wok

- Material Matters: Carbon steel woks are preferred for their heat conductivity and durability. Cast
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iron woks offer excellent heat retention but are heavier.
- Size Selection: A 14-inch wok strikes a good balance between capacity and ease of handling.
- Shape and Design: Round-bottomed woks are traditional but require a wok ring on flat
stovetops. Flat-bottomed woks are more suitable for electric stoves.

Preparing Your Wok

- Seasoning: New woks should be seasoned to develop a non-stick patina and prevent rusting.

- Cleaning: Avoid soap; instead, scrub with hot water and a brush, then dry thoroughly to prevent
rust.

- Heating: Preheat the wok on high heat until it?s hot; test by adding a few drops of water?if they
sizzle and evaporate instantly, it?s ready.

Mastering the Stir-Fry Technique

- Prep Ingredients: Slice vegetables, meats, and aromatics into uniform pieces for even cooking.

- Cook in Stages: Start with aromatics like garlic and ginger, then add proteins, followed by
vegetables.

- Constant Motion: Keep ingredients moving with a spatula or wok paddle to prevent burning and
ensure even cooking.

- High Heat: Use high heat to achieve that characteristic wok hei?flavorful smoky aroma.

Flavor Building
- Use sauces like soy, oyster, hoisin, or fish sauce.

- Incorporate aromatics such as garlic, ginger, scallions, and chili peppers.
- Finish with a splash of sesame oil or a sprinkle of chopped herbs for freshness.

Popular Wok Me Up Recipes to Try at Home
Classic Chicken and Vegetable Stir-Fry
Ingredients:

- Chicken breast or thighs, sliced thin

- Bell peppers, sliced
- Broccoli florets
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- Carrots, julienned

- Garlic and ginger, minced

- Soy sauce and oyster sauce
- Vegetable oil

- Sesame seeds (optional)

Instructions:

- Heat wok over high heat and add oil.

- Stir-fry chicken until cooked through; remove and set aside.

- In the same wok, add more oil if needed, sauté garlic and ginger until fragrant.
- Add vegetables and stir-fry until tender yet crisp.

- Return chicken to the wok, add sauces, toss to combine.

- Serve hot, garnished with sesame seeds.

Spicy Thai Basil Stir-Fry (Pad Krapow)

Ingredients:

- Ground chicken or pork

- Thai bird?s eye chili, chopped
- Garlic, minced

- Fish sauce

- Oyster sauce

- Sugar

- Fresh Thai basil leaves

- Rice to serve

Instructions:

- Heat wok on high and add oil.

- Sauté garlic and chili until fragrant.

- Add ground meat, cook until browned.

- Stir in fish sauce, oyster sauce, and sugar.
- Toss in basil leaves, cook until wilted.

- Serve over jasmine rice.

Vegetarian Tofu and Noodle Stir-Fry
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Ingredients:

- Firm tofu, cubed

- Rice noodles or egg noodles

- Mixed vegetables (shap peas, mushrooms, bok choy)
- Soy sauce and sesame oil

- Garlic and ginger

- Green onions and sesame seeds for garnish

Instructions:

- Cook noodles according to package instructions; drain.
- In a hot wok, fry tofu until crispy; set aside.

- Sauté garlic and ginger, then add vegetables.

- Add noodles, tofu, and sauces; toss well.

- Garnish and serve.

Tips for Incorporating Wok Cooking into Your Routine

- Meal Prep: Prepare all ingredients beforehand to ensure quick cooking.

- Experiment with Flavors: Don?t be afraid to try different sauces, spices, and ingredients.
- Balance Your Meals: Incorporate proteins, vegetables, and carbs for a nutritious meal.

- Stay Safe: Use heat-resistant utensils and be cautious with hot oil.

Benefits of Cooking with a Wok

- Fast and Efficient: High heat and quick cooking save time.

- Healthy Options: Less oil needed, and vegetables retain nutrients.

- Versatility: Suitable for stir-frying, steaming, deep-frying, and more.

- Flavorful Results: Achieve that smoky wok hei flavor that?s hard to replicate.

Conclusion: Get Woking and ?Wok Me Up?!

The phrase ?wok me up? encapsulates the lively, flavorful essence of Asian stir-fry cuisine.
Mastering wok cooking techniques allows you to create vibrant, delicious dishes that can elevate
your home dining experience. Whether you?re craving a quick vegetable stir-fry, a spicy Thai basil
plate, or a vegetarian noodle bowl, the wok is your best friend in the kitchen.
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Remember, the key to success is preparation, high heat, and a willingness to experiment. So, pull
out your wok, gather your ingredients, and embrace the fun and flavor of wok cooking. Wok me
up?your taste buds will thank you!

Meta Description: Discover the fun and flavor of wok cooking with our comprehensive guide to ?wok
me up.? Learn techniques, recipes, and tips to master stir-frying and elevate your home cuisine
today!

Wok Me Up is a vibrant culinary concept that has taken the food scene by storm, blending the art of
traditional wok cooking with modern fast-casual dining. As a brand that emphasizes fresh
ingredients, customizable dishes, and quick service, Wok Me Up offers a unique experience for
those craving flavorful, Asian-inspired cuisine. In this comprehensive review, we'll explore the
various facets of Wok Me Up?from its menu offerings and culinary techniques to its ambiance,
pricing, and overall value?helping you determine whether this contemporary eatery lives up to the

hype.
Introduction to Wok Me Up

Wok Me Up is a modern take on classic Asian street food, focusing on the fiery, fast-paced art of
wok cooking. Its concept revolves around providing patrons with a customizable menu where they
can select their preferred ingredients, sauces, and spice levels, resulting in a personalized, freshly
prepared meal. The brand positions itself as both a convenient lunch spot and a casual dinner
destination, appealing to busy professionals, students, and families alike.

The name itself suggests a call to awakening?awaken your taste buds with bold flavors and vibrant
dishes. This concept resonates well with the modern consumer's desire for quick, healthy, and
flavorful dining options, making Wok Me Up a notable player in the competitive fast-casual segment.

Menu Overview

One of the most compelling aspects of Wok Me Up is its extensive, customizable menu. The core
idea is to allow diners to build their own stir-fry, selecting from a wide array of proteins, vegetables,
sauces, and spice levels. This approach caters to various dietary preferences, including vegetarian,
vegan, gluten-free, and meat-based diets.

Core Components of the Menu
- Proteins: Chicken, beef, shrimp, tofu, tempeh, and occasionally seafood options.

- Vegetables: Bell peppers, broccoli, snap peas, carrots, mushrooms, bok choy, and more.
- Sauces: Classic options like teriyaki, sesame, soy, garlic, chili, and specialty blends.
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- Noodles & Rice: Choice of jasmine rice, brown rice, rice noodles, or egg noodles.
- Extras: Spring onions, sesame seeds, crushed peanuts, chili flakes, and fresh herbs.

The menu also offers signature dishes that combine popular ingredients and sauces for those who
prefer a curated experience. Additionally, Wok Me Up often features seasonal specials, adding
variety and excitement to the offerings.

Quality of Ingredients and Culinary Techniques

At the heart of Wok Me Up's appeal is its commitment to using fresh, quality ingredients. Each dish
is cooked to order in a high-temperature wok, which imparts a distinctive smoky flavor and
preserves the freshness of the vegetables and proteins.

Freshness and Sourcing

- Ingredients are typically sourced daily, ensuring minimal preservatives and maximum flavor.
- Vegetables are crisp and vibrant, indicating proper storage and handling.
- Proteins are tender and well-seasoned, with an emphasis on marination and quick stir-frying.

Cooking Technique

The wok cooking method is central to Wok Me Up's culinary identity. The high heat and rapid stir-fry
technique allow for:

- Flavor development: The intense heat creates a slight char and smoky aroma, known as '‘wok
hei' in Chinese cuisine, which imparts a distinctive depth.

- Preservation of nutrients: Quick cooking helps retain the vegetables' crunch and nutrients.

- Customizable spice levels: Chefs can adjust heat precisely, catering to spice lovers and
sensitive palates alike.

Ambiance and Dining Experience
Wok Me Up strives to create a lively, modern atmosphere that complements its fast-casual concept.
The interior design often features vibrant colors, Asian-inspired decor, and open kitchens that

showcase the cooking process.

Atmosphere
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- Bright, energetic environment suitable for quick bites or casual gatherings.
- Efficient layout that minimizes wait times and streamlines service.
- Some locations incorporate communal tables, fostering a sense of community.

Service Experience

- Staff members are generally friendly, knowledgeable, and efficient.
- The ordering process is straightforward, often involving a self-serve or counter-service model.
- During peak hours, wait times are minimal thanks to well-organized workflows.

Pricing and Value for Money

Wok Me Up positions itself as an affordable yet quality-focused dining option. Its pricing structure
reflects its fast-casual ethos, making it accessible to a broad demographic.

Pricing Breakdown

- Build-Your-Own Bowls: Typically range from $8 to $12, depending on protein choices and
extras.

- Signature Dishes: Slightly higher, around $10 to $15.

- Combo Offers: Some locations offer meal deals or discounts for students and seniors.

Value Proposition

- Fresh ingredients and customizable options justify the price.
- Generous portion sizes provide good value.
- The quick service model suits those with limited time, adding to overall value.

Pros and Cons

Pros:

- Customizable menu caters to diverse dietary needs.

- High-quality, fresh ingredients.

- Authentic wok cooking technique with a smoky flavor.

- Quick service suitable for busy schedules.

- Vibrant, modern ambiance enhances dining experience.
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- Reasonably priced with good portion sizes.

Cons:

- Limited seating in some locations may lead to wait times.

- Slightly inconsistent spice levels depending on the chef.

- Not ideal for those seeking traditional sit-down dining or a more formal atmosphere.

- Limited beverage options; some locations may lack a full bar or extensive drinks menu.

Customer Feedback and Popularity

Wok Me Up has garnered a loyal customer base, especially among young professionals and
students. Online reviews often praise the freshness, flavor, and customization options. Many
appreciate the ability to tailor dishes to their preferences, whether they want extra spice, specific
ingredients, or dietary accommodations.

However, some reviews mention variability in service speed during busy hours and occasional
inconsistencies in ingredient availability. Overall, the brand maintains a strong positive reputation,
with many customers returning regularly.

Comparison with Competitors

In the fast-casual Asian cuisine segment, Wok Me Up competes with brands like Panda Express,
Wok & Roll, and local independent eateries. Compared to these:

- Strengths: Greater customization options, higher ingredient quality, and a more modern
ambiance.

- Weaknesses: Slightly higher price point and less extensive global reach than some major
chains.

For consumers seeking a quick, flavorful, and personalized Asian-inspired meal, Wok Me Up stands
out as a top contender.

Final Verdict

Wok Me Up successfully combines the traditional wok cooking techniques with contemporary
fast-casual dining, offering an appealing mix of flavor, freshness, and customization. Its focus on
quality ingredients and authentic flavors makes it a standout in its category. While it may not offer
the ambiance of a formal restaurant, its lively atmosphere and rapid service cater well to the modern
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diner's needs.

For those looking for a quick, satisfying meal that can be tailored to their taste and dietary
preferences, Wok Me Up is a highly recommendable choice. The balance of affordability, quality,
and variety ensures that it remains a popular destination for Asian-inspired comfort food.

In summary:

- Ideal for quick, healthy, and customizable meals.

- Appreciated for its authenticity and ingredient freshness.

- Suitable for casual dining, takeout, or delivery.

- Continually innovating with seasonal and signature dishes.

Whether you're a wok enthusiast or a newcomer eager to explore Asian flavors, Wok Me Up offers a
compelling and flavorful experience worth trying.

QuestionAnswer What does 'Wok Me Up' refer to in popular culture? "Wok Me Up' is a playful
pun that combines ‘woke' culture with the cooking term 'wok," often used in memes and social media
to humorously address social awareness topics or to promote Asian cuisine. Is 'Wok Me Up' a song
or a viral meme? While not an official song, 'Wok Me Up' has become a viral phrase and meme
used in social media to express enthusiasm for Asian cuisine or to make witty comments about
social awareness. How did the phrase 'Wok Me Up' gain popularity online? The phrase gained
popularity through TikTok and Twitter, where users shared memes, cooking videos, and jokes that
play on the pun between ‘woke' and 'wok," making it a trending catchphrase. Are there any viral
videos associated with 'Wok Me Up'? Yes, many users have posted cooking videos featuring wok
dishes with captions or soundbites referencing 'Wok Me Up," contributing to its viral status. Can
'Wok Me Up' be used in a humorous context? Absolutely, it's often used humorously to combine
themes of social awareness with cooking, or as a pun to add a fun twist to conversations about
Asian cuisine. Is 'Wok Me Up' related to any specific social movements? No, 'Wok Me Up'is
primarily a pun and meme; while it plays on the term ‘'woke," it is generally used in lighthearted or
humorous contexts rather than directly linked to social movements. What are some popular dishes
associated with 'Wok Me Up'? Dishes like stir-fried vegetables, fried rice, lo mein, and other
wok-cooked Asian cuisine are commonly featured in content using the 'Wok Me Up' theme. How can
| incorporate "Wok Me Up' into my social media content? You can create funny cooking videos,
memes, or captions that play on the pun, or showcase wok-based recipes while using the hashtag
WokMeUp to join the trending conversation. Is 'Wok Me Up' suitable for branding or marketing
campaigns? Yes, brands that focus on Asian cuisine or cooking accessories can use the playful
phrase to engage audiences, but should do so respectfully and authentically to avoid cultural
insensitivity.



Wok Me Up Handbook Vol. 2025, Issue 12

Related keywords: wok me up, wok, cooking, stir-fry, Asian cuisine, breakfast, breakfast wok,
morning meal, breakfast ideas, breakfast recipes

Catia Vba Tutorial

catia vba tutorial

If you're delving into the world of CAD automation and customization within CATIA, mastering VBA
(Visual Basic for Applications) is an invaluable skill. CATIA, developed by Dassault Systemes, is one
of the most powerful CAD software used in aerospace, automotive, and various engineering sectors.
Integrating VBA scripting allows users to automate repetitive tasks, create custom tools, and
significantly enhance productivity. This tutorial aims to guide beginners through the fundamentals of
CATIA VBA, providing practical steps, example scripts, and best practices to kickstart your
automation journey.

Understanding CATIA VBA: An Overview
What is VBA in CATIA?

VBA (Visual Basic for Applications) is a programming language embedded within CATIA that
enables users to write macros, automate tasks, and customize functionalities. It allows interaction
with CATIA objects such as parts, assemblies, drawings, and documents through scripting.

Why Use VBA in CATIA?

- Automate repetitive tasks like creating features, parts, or assemblies
- Customize user interfaces and add new commands

- Extract data from models for analysis

- Enhance productivity by scripting complex operations

- Integrate CATIA with other applications or databases

Prerequisites for CATIA VBA Development
- Basic understanding of CATIA interface and modeling

- Familiarity with programming concepts (variables, loops, conditions)
- Access to CATIA V5 or later versions with VBA support enabled
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- Knowledge of the Visual Basic Editor (VBE) within Office applications

Getting Started with CATIA VBA
Accessing the VBA Environment in CATIA

To begin scripting in CATIA:

- Open CATIA V5.

- Go to "Tools™ > "Macros™ > "Macros... .
- Click "Create..." to create a new macro.
- Choose 'VBA' as the language.

- Name your macro and click "Create".

- The Visual Basic Editor (VBE) opens, where you can write and edit your code.

Understanding the VBA Macro Structure
A simple CATIA VBA macro typically consists of:

- Declaration of variables

- Access to CATIA application object

- Operations performed on CATIA objects

- Subroutine encapsulation ('Sub Main()’)
Example:
“vba
Sub Main()

MsgBox "Hello, CATIA VBA!"

End Sub

Basic Concepts and Common Tasks in CATIA VBA

Accessing CATIA Application and Documents

Vol. 2025, Issue 12
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To manipulate CATIA models, you need to access the CATIA application and active documents.
“vba

Dim CATIA As Application

Set CATIA = GetObject(, "CATIA.Application")

Dim doc As PartDocument

Set doc = CATIA.ActiveDocument

Creating and Modifying Parts

You can create new parts, add features, and modify geometries.
Creating a new part:

“vba

Dim newPart As PartDocument

Set newPart = CATIA.Documents.Add("Part")

Adding a new sketch:

“vba

Dim part As Part

Set part = newPart.Part

Dim sketches As Sketches

Set sketches = part.Constraints

Dim hybridBodies As HybridBodies
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Set hybridBodies = part.HybridBodies

hybridBodies.Add

Automating Geometric Operations

You can perform operations like extrusions, cuts, and fillets.
Example: Extruding a profile

“vba

" Assumes a profile sketch exists

Dim shapeFactory As ShapeFactory

Set shapeFactory = part.ShapeFactory

Dim pad As Pad

Set pad = shapeFactory.AddNewPad(profile, 10) ' Extrude by 10 units

Step-by-Step Guide: Creating a Simple Cube in CATIA Using VBA
Step 1: Open the VBA Editor and Create a New Macro

- Access ‘Tools™ > "Macros™ > "Macros..."

- Click "Create’, name your macro (e.g., "CreateCube")

- Select "VBA' as the language

- Click "Create’ to open VBE
Step 2: Write the Script

Insert the following code into the editor:

““vba
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Sub CreateCube()

Dim CATIA As Application

Set CATIA = GetObject(, "CATIA.Application")
" Add a new part document

Dim partDoc As PartDocument

Set partDoc = CATIA.Documents.Add("Part")
Dim part As Part

Set part = partDoc.Part

Dim factory As ShapeFactory

Set factory = part.ShapeFactory

' Create a cube of 50mm size

Dim cube As Box

Set cube = factory. AddNewBox(50, 50, 50)

" Update the part

part.Update

End Sub

Step 3: Run the Macro

- Save the macro.
- In CATIA, run the macro via Tools™ > "Macros™ > "Macros...
- Select your macro and click ‘Run’.
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Outcome
A new part with a 50x50x50 mm cube appears in CATIA.
Advanced Techniques and Best Practices
Working with Parameters and Constraints
To make models parametric:
- Define parameters for dimensions.
- Use VBA to modify parameter values.
- Update the model to reflect changes.
Example:
“vba
Dim parameters As Parameters
Set parameters = part.Parameters
Dim param As Parameter
Set param = parameters.ltem("D1")
param.Value = 100 ' Change dimension to 100 mm

part.Update

Creating User Forms for Interactive Scripts
Enhancing scripts with user forms enables user input:
- Use VBA UserForm editor.

- Add input controls (text boxes, combo boxes).
- Retrieve user input within the macro.

Vol. 2025, Issue 12
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Error Handling and Debugging

- Use "On Error Resume Next™ for basic error handling.
- Use breakpoints and step through code.
- Log outputs to the Immediate Window for debugging.

Best Practices for Efficient VBA Coding in CATIA

- Always close documents when done.

- Use meaningful variable names.

- Comment your code for clarity.

- Modularize code with functions and subroutines.
- Backup your scripts regularly.

Resources and Further Learning
Official Documentation and Forums

- Dassault Systemes' Developer Community

- CATIA VBA programming guides

- Online forums like Eng-Tips or GrabCAD
Sample Scripts and Libraries

- Explore open-source VBA scripts for CATIA

- Study macro repositories for ideas

Additional Tools and Add-ins

- Use CATIA Automation API with other languages like VB.NET or C
- Integrate with external databases or Excel for data-driven automation

Conclusion

Vol. 2025, Issue 12

Mastering CATIA VBA opens up a world of automation possibilities that can drastically reduce
design time and improve consistency. Starting with simple macros, understanding the core concepts
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of accessing and manipulating CATIA objects, and gradually progressing to advanced features like
parametric models and user interfaces will empower engineers and designers to optimize their
workflows. Remember, practice is key?experiment with scripts, explore the API, and leverage
community resources to deepen your expertise. With dedication, you'll transform your CAD
environment into a powerful, customized tool tailored to your specific needs.

Catia VBA Tutorial: Unlocking Automation and Customization in CAD Workflows

Catia VBA Tutorial: Unlocking Automation and Customization
in CAD Workflows

In the fast-paced world of product design and engineering, efficiency, precision, and customization
are paramount. Dassault Systemes' CATIA (Computer-Aided Three-dimensional Interactive
Application) is a leading CAD software used by industries ranging from aerospace to automotive to
shipbuilding. One of its powerful features is the integration of Visual Basic for Applications (VBA),
allowing users to automate repetitive tasks, customize workflows, and extend the software's
capabilities. This article provides a comprehensive Catia VBA tutorial, guiding both beginners and
seasoned users through the essentials of scripting within CATIA to enhance productivity and
innovate design processes.

Understanding the Basics of CATIA VBA
What is VBA in CATIA?

VBA (Visual Basic for Applications) is a programming language developed by Microsoft that is
embedded within many Office applications and compatible with other software like CATIA. In CATIA,
VBA enables users to create macros?small programs that automate tasks, manipulate geometries,
generate reports, and interface with other software. The VBA environment in CATIA is accessible
via the built-in macro recorder and editor, making it easier for users to get started with automation
without deep programming knowledge.

Why Use VBA in CATIA?

- Automation of Repetitive Tasks: Automate routine modeling, drawing, or data management
activities.

- Customization: Develop tailored tools and interfaces suited to specific engineering workflows.

- Data Extraction and Reporting: Generate reports, extract parameters, or export data efficiently.

- Integration: Interface CATIA with other software or databases for seamless workflows.
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Prerequisites for a Successful VBA Tutorial

- Basic familiarity with CATIA interface and operations.

- Familiarity with programming concepts is helpful but not mandatory.

- Access to CATIA with VBA enabled (most standard installations include this).
- Some understanding of Visual Basic syntax and logic.

Getting Started with CATIA VBA: Setting Up the Environment
Accessing the Macro Editor
To begin scripting in CATIA, you need to access the macro environment:
- Open CATIA and navigate to the 'Tools' menu.
- Select 'Macros' and then 'Macros..." from the dropdown.
- In the 'Macros' dialog box, click 'Create..." to start a new macro.
- Choose 'VBA' as the language and give your macro a name.
- Click 'Create’ to open the VBA editor (Microsoft Visual Basic for Applications IDE).
Understanding the VBA IDE in CATIA
The VBA IDE provides an interface similar to that of Excel or Word:
- Project Explorer: Displays your open projects and modules.
- Code Window: For writing and editing code.
- Immediate Window: Testing expressions or debugging.
- Properties Window: Viewing or editing object properties.
Basic Macro Structure
A simple VBA macro in CATIA typically has the following structure:
“vba

Sub MyFirstMacro()

' Declare variables
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Dim product As Product

' Set the product to the active document

Set product = CATIA.ActiveDocument.Product
' Perform actions, e.g., display a message
MsgBox "Hello from CATIA VBA!"

End Sub

This template can be expanded to automate complex tasks.

Core Concepts and Techniques in CATIA VBA
Accessing CATIA Objects

At the heart of CATIA VBA scripting is understanding how to access and manipulate objects within
the application. The primary object is "CATIA", which represents the application itself. From there,
you navigate to documents, products, parts, features, and parameters.

- ActiveDocument: Refers to the currently open document, such as a product or part.

- Products and Parts: Use "ActiveDocument.Product’ or "ActiveDocument.Part™ to access the
geometry.

- Selections: You can select objects within CATIA to manipulate or analyze.

Common Operations in VBA

- Creating and Modifying Geometry: Automate the creation of points, lines, surfaces, and
features.

- Parameter Management: Read or update parameters within parts or assemblies.

- File Operations: Save, close, or export documents via scripts.

- Iterating through Collections: Loop through features, bodies, or parameters.

Example: Extracting Parameters from a Part
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“vba

Sub GetParameterValue()

Dim partDoc As PartDocument

Dim part As Part

Dim parameters As Parameters

Dim param As Parameter

Set partDoc = CATIA.ActiveDocument
Set part = partDoc.Part

Set parameters = part.Parameters

For Each param In parameters

Debug.Print param.Name & ": " & param.ValueAsString

Next

End Sub

This script lists all parameters in the active part document in the Immediate window.

Practical CATIA VBA Scripts and Tutorials

Automating a Basic Part Creation

Vol. 2025, Issue 12

One of the first projects for VBA beginners is automating the creation of a simple part with

predefined dimensions.

Steps:

- Open a new part document.
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- Use VBA to create a sketch, draw a rectangle, and extrude it into a solid.
- Save the part with a custom name.

Sample Snippet:

““vba

Sub CreateSimpleBlock()

Dim partDoc As PartDocument

Dim part As Part

Dim bodies As Bodies

Dim partBody As Body

Dim sketches As Sketches

Dim sketch As Sketch

Dim factory As Factory2D

Dim pad As Pad

Set partDoc = CATIA.Documents.Add("Part")
Set part = partDoc.Part

Set bodies = part.Bodies

Set partBody = bodies.Add()

Set sketches = partBody.Sketches

' Create a new sketch on XY plane

Set sketch = sketches.Add(part.OriginElements.PlaneXY)

Set factory = sketch.OpenEdition()
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' Draw rectangle

factory.CreateLine 0, 0, 50, 0

factory.CreateLine 50, 0, 50, 30

factory.CreateLine 50, 30, 0, 30

factory.CreateLine 0, 30,0, 0

sketch.CloseEdition

' Pad (extrude) the rectangle

Set pad = part.ShapeFactory.AddNewPad(sketch, 20)
part.Update

End Sub

This script automates the creation of a simple rectangular block.
Batch Processing and Data Management
VBA can be used to process multiple files, update parameters across assemblies, or generate

reports. Techniques include:

- Looping through files in directories.
- Updating parameters based on external data sources.
- Exporting geometry or attribute data to Excel or text files.

Creating User Interfaces
Advanced users can develop custom forms and dialog boxes within VBA to make scripts

user-friendly. These interfaces can allow users to input dimensions, select options, or trigger specific
tasks without editing code.

Best Practices and Tips for Effective CATIA VBA Programming
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- Start Simple: Begin with small scripts to automate basic tasks.

- Use the Macro Recorder: Record your actions to generate initial code snippets, then refine and
customize.

- Comment Your Code: Write clear comments to explain logic, making maintenance easier.

- Debugging: Use the Immediate window and breakpoints to troubleshoot issues.

- Leverage the APl Documentation: Dassault provides detailed documentation on CATIA's
automation API.

- Backup your work: Keep copies of your scripts before making significant changes.

Advanced Topics for Power Users

- Interfacing with Excel: Automate data exchange between CATIA and Excel for parametric
control and reporting.

- Creating Custom Commands: Embed VBA macros into toolbars or menus for quick access.

- Event-Driven Automation: Respond to CATIA events such as document opening or feature
creation.

- Integrating with External Databases: Connect to SQL or other databases to fetch or store design
data.

Conclusion: Elevating Your CAD Workflow with CATIA VBA

A well-crafted VBA macro can dramatically streamline your design process, reduce errors, and free
up valuable time for innovation. Whether you?re automating simple tasks like parameter extraction
or developing complex custom interfaces, mastering CATIA VBA opens a new dimension of
productivity and flexibility. As with any programming endeavor, patience, experimentation, and
continuous learning are key. With this tutorial as your starting point, you?re well on your way to
harnessing the full potential of CATIA?s automation capabilities?transforming how you design,
analyze, and manage your projects.

Read the full article online: catia vba tutorial



https://server.jcpdowntown.org/document/uBNCDFFLNJA0/Catia-Vba-Tutorial

