
42 Food & Beverage International  February 2016

SAFETY

Foreign object detection in jams
Keeping products free from contamination is vital for any manufacturer.  
Geurts Conservenfabriek in the Netherlands has recently perfected for purpose  
inline detection technology from Food Radar. Claire Rowan spoke to Geurts  
manager quality & development Marcel Swart about the company’s latest  
investment and maintaining safety

What made you select a 
solution from Food Radar?

As the amount of fruit pieces is 
an important quality aspect of 
jam, it is not possible to sieve 
our products. Therefore it is 
always possible to find fruit 
stones and stone fragments in 
apricot, plum or cherry jams, for 
example. We also import some 
fruit, which is supplied in boxes 
with blue plastic liners that can 
cause potential contamination. 
There is always the potential for 
contamination with low density 
pieces of plastic, but also 
packaging material like pieces  
of tape and cardboard.

We had been searching for a 
solution to detect these low 
density contaminants, and 
until we discovered the Food 
Radar solution, this was proving 
absolutely impossible.

We read about the application  
of the Food Radar, which was 
very interesting and after an 
initial test period, we bought  
and installed a Food Radar  
at the end of 2010. 

What work have you done to 
optimise the Food Radar for  
the Geurts line?

Although the mechanism 
functioned properly, we had a lot 
of false rejects in the beginning 
due to the presence of large air 
bubbles in the jam (in the pipe 
where the jam was pumped), 

which were recognised as 
contaminants. This meant we 
had 20 to 30 rejects per hour, 
just for bubbles. In consultation 
with Food Radar, we improved 
our line in many areas, but 
although some reduction was 
achieved, the frequency of false 
rejection remained too high.

Food Radar subsequently 
spent a lot of time, money and 
knowledge in order to find the 
solution and several alternatives 
have now been tested in 
practice. Finally, we installed 
Food Radar’s Air Bubble Trap, 
which evacuates air from the 
jam (inside the pipe). Now, the 
Food Radar in combination with 
the patented Air Bubble Trap 
(known as ‘AirZip’) technology 
has been up and running since 
May 2015 and is proving very 
effective.  

How effective is the Food 
Radar in combination with the 
AirZip technology compared  
to other detection solutions?

It has had an enormous 
effect. Food Radar is the only 
device that is able to emit 
contamination with a density 
that is similar to foods.

Although we haven’t yet 
received all possible customer 
complaints from the past few 
months, there has already 
been an enormous reduction in 
complaints regarding fruit stones 

(reduction 95%) and foreign 
materials (reduction 75%). 

The system is installed  
between where the product is 
pumped from the buffer tank 
and the filler. It is incredible  
to see what is being rejected, 
both in terms of number of 
items, as well as the size  
and nature. The Food Radar 
does not give a 100% 
guarantee, but it does produce 

a very large reduction in 
contaminants.

The inline Food Radar  
equipment is hygienically designed 
with high-end components, and 
does not influence line speed. 
We are still able to process eight 
tonnes per hour with almost no 
false rejects. Of course, we are  
still working on optimising the 
system as it is our goal to be 
better and better.

A private company, Geurts produces 35 million jars of jam and fruit 

toppings per year mainly for private label products for retailers in the 

Netherlands and brands further afield. Although the company has line 

magnets, metal detectors and an x-ray scanner in place to detect high 

density contaminants such as metal and glass, until now it had not 

found a solution for accurately detecting and removing low density 

contaminants such as fruit stones, pieces of plastic, plastic tape etc.

© 2016 FoodBev Media Ltd. Reproduced with the permission of FoodBev Media – www.foodbev.com


