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Compac Inspectra System

Compac’s innovative Inspectra system is our safe, non-invasive,
near-infrared (NIR) technology used for testing the internal

properties of your produce.

NIR is an internal testing method that does not damage produce. To

sort for internal properties, light is projected at a piece of produce,

using halogens. The light that is reflected and transmitted is measured

and analysed. By comparing the spectra of the projected light with the

returned light, the rate of absorption can be measured.

Our advanced internal quality software uses the light absorption

measurements to calculate grade values that then determine the internal

properties in the produce and it is sorted accordingly.

Because these measurements are taken using only light, your produce is

never punctured, bruised or otherwise damaged.

INCREASING QUALITY OF PACK

Your brand is everything, Inspectra enables you to
protect it by keeping bad fruit out of the consumer’s
hands.

Customers are becoming more demanding on what
they do and don’t want, ‘One bad apple can spoil the
whole bunch.’ Inspectra gives you peace of mind and
complements Compac’s external sorting systems.

INTERNAL DEFECT

With Inspectra, you can detect a defect that is not
seen externally. This can recover an entire coolroom of
produce that would otherwise be discarded. Inspectra
sorts the good from the bad -you no longer have to cut
the fruit to know what is inside.

TASTE

By grading on different attributes like sugar levels or dry
matter you can ensure your produce goes to the correct
market for the best return. Inspectra can be used to
ensure customer acceptance and an enjoyable eating
experience from the produce.
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INTERNAL COLOR

Internal color can be measured so you know what is
inside without cutting it open. Find out which kiwis are
gold inside or if a mango is ripe.

INVENTORY MANAGEMENT

Managing your inventory is a crucial part of any
business, especially with produce that has a shelf life.
Inspectra gives you the ability to choose what to export
and indicates what sort of ripening process is required
for the produce to get to the optimal level.

SOFTNESS

Grading fruit on softness is important as packhouses
are dealing with customers that operate in different
parts of the supply chain. There are customers who

will prefer to purchase only firm fruit in their packs

and others are happy to buy softer fruit in their packs,
but both want the very soft removed. Inspectra can
remove soft produce, keeping it out of the hands of the
consumer.
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Compac Inspectra Grading Capabilities

APPLE ° ° °

CITRUS ° °

KIWI ° ° ° ° °
AVOCADO ° ° ° °
STONEFRUIT °

TOMATO °

MANGO ° ° ° °

POTATO ° ° °
MELON ) °

The above specifications are dependent on produce sorted and
machine configuration. They are subject to change without
notice due to continuous developments.
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