
Page 1 / 1HD_V12_ClassCheck_180319_EN

ClassCheck completely checks the visual appearance of your products and objects. 
The Vision inspection system detects mechanical damages and visual defects. Faulty 
products are reliably rejected. Ideally suitable to evaluate and classify the product 
quality. ClassCheck can be easily integrated in your production. It optimizes the 
quality in the process and of the merchandise before being packaged.

More information
High performance with 
a wide range of 
solutions and options.
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ClassCheck offers you optical real time control of objects. The inspection system checks 
their appearance for geometrical errors or mechanical damages such as holes, wrinkles 
or incorrect alignment. Depending on the product, its appearance is checked in terms of 
intactness, completeness or color deviation. 
In the case of cooked ham, for example, the system checks for the presence, location 
and thickness of rind. In raw ham it records fat content, fat pieces, how it is marbled or 
slices containing sinews and dark veins. Products not meeting the quality requirements 
are automatically sorted out by ClassCheck. 
Analogously check and qualify cookies, donuts, pizzas and other food for conformity 
and appearance. Another possibility: You can check the dosing of ingredients and adjust 
it as needed. 
Optimize your production: The system classifies up to 100 objects per minute and lane. 
Ideally suitable to constantly monitor and adapt the parameters during the 
manufacturing or processing process.

– Ensuring a constant product quality which also meets consumer expectations 
– Evaluation and classification of the product quality, e.g. appearance completeness, 
   intactness, color deviations 
– Increase in productivity due to automated processes 
– Continuous process optimization: 
    – Ideal database for analyzing and optimizing upstream processes 
    – Complete tracking of production data: Archiving of images and production history 
    – Hygienically flawless control without touching 
    – Synchronous inspection on parallel running lanes 
    – Reliable sorting out of non-conforming products 
– Can be easily integrated in monitoring software or a company's own ERP system 

– Asynchronous checking on several lanes possible 
– Remote support via Internet or secure website 
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