
THERMAL CAMERA

 QUALITY CONTROL SYSTEMS

Real-time, non-contact, and automated thermal imaging

solutions for food production and packaging lines.

Seal Control

Liquid Fill Control

Cooking Process Control



SYSTEM OVERVIEW
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Thermal Camera Quality Control System

The SMT Teknoloji thermal camera system combines live imaging, thermal imaging, analysis,

recording, and OK/NG decision-making on a single platform. Products on the production line

are inspected without contact and evaluated according to application-specific criteria.

Recording

Inspection results and images can be stored for traceability.

Integration

Designed for seamless integration with PLCs and product rejection mechanisms.

Automatic Decision-Making

OK / NG classification based on predefined criteria.

Real-Time

Continuous analysis while products move along the conveyor.



SEAL CONTROL
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Seal Integrity Control

 The thermal continuity along the seal line between the lidding film and the tray is analyzed to detect gaps and defective sealing areas.
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LIQUID FILL CONTROL
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Liquid Fill Control with Thermal Imaging

 The thermal difference between the liquid and the packaging is used to evaluate fill levels and process deviations in real time.
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COOKING PROCESS CONTROL
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Cooking Process Control at the Oven Exit
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SYSTEM ARCHITECTURE

6

Single- or Multi-Camera Industrial Architecture

Scalable systems can be configured using a computer or PLC, industrial Ethernet infrastructure, and multiple cameras. The number of cameras and

network architecture are designed according to the requirements of the production line.
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ADVANTAGES
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Thermal Inspection for Production Lines
Camera placement, field of view, and analysis criteria are determined according to product geometry, line speed, and process requirements.

Waste Reduction

Helps detect process deviations at an

early stage.

Non-Contact Inspection

Inspection without physical contact

with the product.

High Speed

Continuous analysis without

interrupting the production flow.

Easy Integration

Adaptable to existing conveyor

and automation systems.

Consistent Quality

Standardized inspection criteria.

Recording Infrastructure

Images and inspection results can be

stored.
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