
X-RAY INSPECTION SYSTEMS,
METAL DETECTORS AND SEPARATORS
FOR THE CONFECTIONERY AND SNACK INDUSTRY
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RELIABLE, PRECISE
AND USER-FRIENDLY

X-RAY INSPECTION SYSTEMS, METAL DETECTORS
AND SEPARATORS FROM MESUTRONIC

Why detect foreign bodies?

Despite all precautionary measures, the contamination of products with 

foreign bodies is unfortunately a problem in every food processing company.  

The effects are often dramatic if it is not reliably detected and removed from 

the production chain. Damage to processing machines, problems during 

audits, loss of supplier contracts and, in the worst case, severe image problems 

among consumers are often the results of inadequate inspection systems.

MESUTRONIC has the remedy.

For over 25 years we have been developing inspection systems with and for 

producers of confectionaries, pastries, cookies or sweet and savoury snacks. 

As a partner of your industry, our systems help you to achieve a high degree 

of security against foreign bodies composed of stainless steel, iron, aluminium, 

copper, brass, stone and glass.

Metal detection, reliable
and user-friendly.
Manufactured in Bavaria,
used throughout the world

Christian Boxleitner
Managing Director
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INCOMING GOODS AREA

The avoidance of foreign bodies in the end product begins with the examination of the 

delivered raw materials. To this end, metal detectors and metal separators inspect flours and 

powders during emptying from trucks and big bags – either in the pneumatic conveying line 

or in free-fall. 25 kg or 50 kg bags can also be examined by means of belt conveyor systems. 

Contaminants can thus already be detected at this point and retraced to the supplier in order 

to follow risk minimisation procedures.

The separators of the type P-TRON 05 GM are available in nominal widths of up to 200 mm. This makes them ide-

ally suited for use in silo feeds or for the main distribution after the silo. They can be used for both overpressure 

and vacuum conveying of powders, granulates or flakes.

Additives, sweeteners or special flours are often delivered in 25 kg sacks.

Metal detectors from the METRON 07 CI series are used to plug these safety gaps in the incoming goods area. 

They work as stand-alone machines in the logistics area, usually in combination with TRANSTRON conveying 

systems. Complaints about contaminated packages of the expensive raw materials can be made directly to the 

supplier without opening the packages. Optionally the bags can also either be ejected automatically onto a 

discharge belt or colour-marked to prevent re-entry into the production process.

QUICKTRON 07 RH free-fall separators can be 

used after silos or in big bag emptying. Various 

nominal diameters, accessories or special versi-

ons such as ATEX-compliant devices are availa-

ble for every application.

Thanks to the possibility to dismantle them 

without tools and their hygienic design, the 

devices can be cleaned in next to no time be-

tween different batches.



PRODUCTION

The use of inspection systems in various stages of the manufacturing process enables process reliability to 

be increased and the costs caused by foreign bodies to be reduced.

On the one hand, mechanical processing machines such as mills or extruders are protected against 

damage. On the other, product constituents with metal ejected at this point entail a much lower loss of 

value in the manufacturing chain. Depending on the type of product, this point in the process can already 

be a CCP, if inspection after final packaging is not possible or if it would be associated with much poorer 

results.

PIPELINE 07 O metal separators are used to 

inspect liquid or pasty masses. The use of this 

technology is recommended in particular where 

the viscosity prohibits the use of fine filters or if 

the filters regularly wear out.

This typically occurs with liquid chocolate, 

dough or fruit preparations.

PROJECT SPECIFIC INDIVIDUALIZED SOLUTIONS

MESUTRONIC offers you viable, econo-

mic solutions. Detectors, conveyors and 

reject systems as well as electronics and 

control systems can be individually com-

bined to offer the optimum solution.

The enormous know-how and the conti-

nuing research and development make 

MESUTRONIC your optimum choice for 

taylor made solutions including high 

line speeds, complex production pro-

cesses or challenging environments.



They are complemented perfectly by conveyor 

belts of the type TRANSTRON K. These belts 

offer an equally high flexibility and can be sup-

plied with rolling or fixed knife edges.

Maximum protection against disruptions and 

damage-free product transfer are thus ensured.

METRON 07 FlatLine metal detection systems 

are placed directly on the forming shoulder of 

the vertical form fill seal machine (VFFS).

Due to the strong shielding, the devices can 

yield high accuracies in the smallest install- 

ation space, regardless of whether potato crisps, 

sweets or pastries are being examined.

With exchangeable hoppers, it is no problem to 

fill bags of different diameters. They represent 

a good alternative, especially with packaging 

foils containing aluminium, because this makes 

subsequent inspection with a metal detector 

difficult or even impossible.



OUTGOING GOODS

The task of quality assurance is the top priority in the packing area.

In accordance with HACCP criteria, a final inspection for foreign bodies should take place if recontamina-

tion cannot be ruled out. In general, this means examining the product with closed primary packaging. 

Inspection in secondary packaging is also possible. However, it is necessary to check whether the detec-

tion accuracy is still adequate at this point.

The most frequently used inspection variant in this area is the installation of belt conveyor systems of the type 

TRANSTRON. As a supplement to our metal detectors they stand for maximum detection accuracy and stability. 

Reject devices such as pusher, blowing nozzle, belt retraction or tilting belt are standard. Long lasting componen-

ts, from bearings to motors to conveyor belts, ensure low-maintenance continuous operation. We will gladly offer 

you systems specially adapted to your production, e.g. rising conveyor belts after the form, fill and seal machine or 

in unusual installation positions. Supplement packages for special retail standards such as BRC, TESCO and others 

are also available.



The classic final inspection is carried out by a tunnel metal detector of the type METRON 07 CI.

Like all systems of the 07 series, it enables complete logging, automated test routines and simple 

reporting via USB, mesuNET network or direct protocol export.

In earlier stages of the production process these systems with available tunnel widths of up to 

more than three metres and high detection accuracy, are very well suited for inspecting products 

such as chocolate bars, baked goods, waffles or jellied confectionery after baking or cooling tun-

nels. In order to be able to detect even the tiniest metal particles despite the large coil crosssection, 

MESUTRONIC offers shielding extensions that minimise the influence of the powerful machines in 

the immediate vicinity.

The inspection of products with metallised foil is also possible, but we recommend the use of an 

 X-ray scanner here.



X - RAY INSPECTION

Foreign body inspection using X-rays offers many advantages in addition to pure metal detection, espe-

cially in the confectionery and snack sector. Apart from the detection of further contaminants such as glass 

or stone, quality algorithms make a significant contribution to customer satisfaction.

For the inspection of products with metallic constituents, X-ray inspection systems are the only meaningful 

way of performing a final inspection complying to legal and trade standards. In the case of products with 

no intrinsic conductivity, which are simple to inspect, metal detectors offer advantages for the detection 

of low-density metals such as aluminium. In very rare cases this can also apply to magnetic contaminants 

such as iron or nickel. A combination of both technologies may be the best solution here for maximum 

security.

The  X-ray appliance conceived for the examination of packed products extends MESUTRONIC’s 

range for the food industry. Even for newcomers to X-ray technology, this appliance represents the ideal entry 

into this method of foreign body control with its moderate price, high-quality and thus low-maintenance 

components, as well as extremely intuitive operation.

The system detects metallic and non-metallic 

contaminants such as glass, stones or plastics 

using an imaging technique – X-ray technology.



The following functions offer significant added value beyond pure foreign body inspection,

especially in confectionery and snack production:

• Clip masking and Clip completeness check
This function checks the completeness of a closure clip with the help of several algorithms. Additionally, it is used 

to ignore the clip, which is usually made of metal, so that the foreign body detection is not negatively affected.

• Weight check
Using this software add-on, complete products or parts of products can be weighed. This helps to avoid, for exa-

mple, missing biscuits in a pile or underfilling in an individual area of a multi-part product.

• Object counting
The classic application for this function is the checking of completeness, for example in single-layer boxes of 

chocolates. In addition, the presence of toy supplements or other inserts can be monitored.

• Integrity check M1
This software functionality which consists of several algorithms, monitors virtually all shape parameters of the 

complete product or parts of products. It detects broken products, products that are too small or too large, hollow 

points, defects in the outer profile and much more. In particular with fragile products in opaque packaging, this 

allows bars, biscuits or chocolates to be checked again for intactness after the packaging machine.

• Segmentation
This function offers the option to divide complete products into individual areas using different processes. 

These can then be observed individually and optimally inspected both for foreign matter and the quality function.



SERVICES

Customer service has always been the top priority for MESUTRONIC.

It doesn’t end for us with comprehensive consultation and the purchase of the device, but 

only after the end of our systems lifecycle. Even today we still service and care for units 

that have been in daily use for over 15 years. Amongst others, our services include:

• Short reaction times
Our own service points, highly trained service personnel and sales partners on all continents 

- thus ensuring the fastest possible availability of maintenance, service and repair for our customers.

• Comprehensive inclusive services
Accessibility around the clock, 7 days a week. Individual repair programs for electronic parts. 

Special commissioning offers with training. All of this is completely natural for us – with every 

device that you purchase from us.

• Security that you can plan
Today, many manufacturers in the meat industry make use of our inexpensive service contracts, 

with which the performance of the device is confirmed by a neutral body. In addition, the device 

is regularly maintained and mechanically checked. The made-to-measure service contracts also 

include reduced prices for spare parts and training programs or other services.



5 CONTINENTS

40 REPRESENTATIVES

50 COUNTRIES

YOUR PARTNER WORLDWIDE
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www.mesutronic.de

Hackenfeld 13
94259 Kirchberg im Wald
Germany

MESUTRONIC
Gerätebau GmbH

Phone  +49 9927 9410 0
Fax +49 9927 1732

sales@mesutronic.de
www.mesutronic.de

  developed for the food, snacks,

 pharmaceutical and hygiene industry

  assure constant quality and high 

 production rates

  document your quality according

 to ISO 9000 and HACCP

Foreign body detectors by MESUTRONIC


