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In the food industry, safety and quality are 
not optional. A failure in the thermal process 
or a packaging defect can compromise 
product safety, lead to costly recalls, and 
jeopardize consumer confidence.

Detect the invisible.
Total control.
Absolute quality.

Official distributor 
and integrator

APPLICATIONS

BAKING AND DRYING

PACKAGING AND PACKAGING

MACHINERY MAINTENANCE

·Undercooking temperature alarms

·Temperature uniformity

·Fire detection

OTHERS

·Contactless heat sealing verification

·Fill level

·Thermocompression packaging

·Continuous monitoring of critical equipment

·Furnace efficiency

·Leak detection in cooling systems

·Mastitis detection in dairy cows

·Temperature measurement in food animals

https://bcbingenieria.com/en/


Calendario

El contenido generado por IA puede ser incorrecto.

Food Industry

Ensures uniform and safe cooking

Real-time thermal traceability

Reduces waste and unplanned downtime

Easy integration into automated processes

Compliance with health regulations

BENEFITS

Over 25 years of experience developing intelligent 

thermographic solutions, 100% tailored to your 

production line, designed to guarantee safety, quality, 

and complete control in highly demanding industrial 

environments.

OUR SOLUTIONS FOR THIS SECTOR:

bcbMonitor5

Thermographic monitoring

For industrial processes

Request a free demo and evaluate the real 
impact on your production plant

bcbSealCheck

Checking and verification on 

heat-sealing lines

Thermography 
Experts

https://bcbingenieria.com/en/thermographic-systems/bcbmonitor/
https://bcbingenieria.com/en/thermographic-systems/bcbsealcheck/
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