Safeline metal detectors and x-ray inspection systems are designed fo inspect pumped food products,
typically liquids, slurries and pastes before further processing or additional value is added.
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Processed Meat Poultry Condiments

Pumped Products
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Jams/Preserves

Fruits and Vegetables Yogurt Purees Soup
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Product Inspection
should form part of
a company-wide
approach to
food safety
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Contaminants

Metals including ferrous,

at every stage of the
production process
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Conduct
a HACCP audit to
identify the ideal product
inspection technology
and where it should be
installed on the
production line

X38 X-ray System

e Flow rate of up to 14 tonnes per hour

* |P69 hygienic design

e 3" and 4" (75mm and 100mm) pipe

diameters as standard, other pipe
diameters are available

¢ High speed reject valves with
minimum product waste

e Automatic calibration in under
20 seconds

Contaminants

Metals, bone, glass,

non-ferrous and
non-magnetic
stainless steels

mineral stone,
high density plastic o
and rubber
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An additional
inspection system can be
added at the end of the
production line o
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End Customer

Retailers can
confidently fill their
shelves with safe,
high quality, world class
compliant products

Retailer

Customers
can trust your
brand and enjoy
your products
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X-ray Inspection and Metal Detection
Improves the Safety and Quality of Pumped Food.

To find out more visit www.mt.com/pi-pumpedfoods




