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Extrasorter is the most widely used optical sorter on the market for olives.
The optical system is capable of identifying fruit by their colours and of
separating them for a variety of purposes or into different qualities. ‘,
The changing colour in all its shades, from green through purple to black, isan | )
indication of the olive's stage of ripening and the sorting process .
makes it easy to separate olives for use on the table from those

for making olive oil.

The sorter can be located at the beginning of the production

line where there will often be foreign bodies that have been
collected along with the produce, such as leaves, stalks and little
creatures.

Once the vision system has identified the fruit, it blasts it with a
highly accurate jet of air that separates it very efficiently.

Sorting can be carried out on both fresh olives and olives in brine.
The sorter is built in different sizes and can be offered with capacities
ranging from 5 to 30 tonnes/hour.
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Extrasorter 3w

The Extrasorter 3w is a real jewel in the crown, able to separate
the product into 3 different classes.

Some markets require that olives are separated into three
different sorts. At the extremes of the separable colour spectrum are
green, which is sometimes nearer to yellow, and black, which with
fresh olives is a somewhat subtle colour.

Between the two extremes are red, purple, pink and violet

often prized and wholesomely flavoured.

Extrasorter 3W jet separates from the flow green product, black

in the first stage and the desired colour in the second stage.
Processing is possible for both fresh product and in brine

The product is guided to the viewing system by an exclusively-desi-
gned belt, designed to stabilise the product, avoiding rolling, easily
cleaned and durable. The double viewing system, which observes the
product in two different points, once it has identified the fruit it hits it with
a precise jet of air which allows for efficient separation.

Separation can be made both of fresh olives and those for olives in

brine. The selector is built in various dimensions and propositions

with capacities from 5 to 30 tonnes per hour.
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3w For Olive Selection
The new machine, as well as having various new featu-
res in terms of electronic technology, is of a size that
makes it particularly suitable to be used on high capaci-
ty production lines, being able to reach a maximum
width of 150 cm and a loading capacity for olives of
30t/hr (for the Extrasorter 150 3W model). Indeed, the
selection system is available in various formats (mod.
50, 75,100 e 150), in order to adapt to various lines and
production capacities.
The sorter is composed of:
- two viewing units
- a cleaning and washing system for the viewing units
- two expulsion units
« a chassis which functions as a transportation and
motorisation system
- a control panel containing the electronics

for operation.

THE VIEWING SYSTEM

The viewing system uses a high intensity LED-based
illumination system, with six wavelengths (esachroma-
tic technology) which allows it to distinguish between
the olives the undesired colour tones as well as detect
the presence of foreign objects.

Furthermore, there is an infra-red base contrast which
allows for near complete efficiency in detecting black
colour, whether it be rotten product or a foreign object.

IMAGE CAPTURING

The product is examined "on the go", simultaneously
on both sides, by high-precision and sensitivity sensors,
guaranteeing 360° uniformity when detecting. For this
two illumination and viewing units are used which are
completely independent of one another. These units
are positioned at the end of the conveyor belt, and
inspect the product from the top and bottom.

The central elaboration unit analyses and compares
saved images, defining the different types of defects to
discard, based on the pre-selected operating mode.

By using the software installed, fruit of a specified
colour can be identified. In this way the following resul-
ts are obtained:

« Detected green olives-black olives-purples olives

« Black olives are detected and discarded.

« Purple olives are detected and discarded.

- Foreign objects are detected and discarded, such as:
leaves, branches, wood, stones, textiles, animals, tin,
plastic. Foreign objects may be of any colour, even the
same as the fruit.

The viewing unit includes a washing system, on a timer
set from the control unit.

The washing system includes a cleaning device which
avoids resorting to dry cleaning the protective

glass.

The entire unit is housed in a frame capable of IP65
protection.
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EXPULSION

The expulsion is of the pneumatic type, and is made up
of 60 electro-pneumatic ejectors (in the case of the
maximum capacity machine).

The two expulsion units are located immediately after
the viewing system.

The two expulsion units are independent of one
another and can be programmed to discard two
different defects.
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Technical Features: E trasari_:ETr

Selection characteristics 20C 30C 40C 60C
Maximum capacity 6T/h 8T/h 10T/h 30T/h*
*the maximum capacity depends on the size of the product.

Viewing system for optical sensors

Total detection range 500 mm 750 mm 1000 mm 1500 mm
llumination Visible LED / infra-red / NIR

Container AlSI 304 stainless steel

GViewing system protection level IP65

Selection efficiency 96 %

Foreign Objects 90 %

** Efficiency depends on the quantity, size, type of defect and the distribution of the product on the conveyor belt.
Expulsion system 1 pneumatic air jet unit

Air jet expulsion 20C 30C 40C 60C
Air jet expulsion 20 30 40 60
Operating pressure 5-6 bar

Container AlSI 304 stainless steel

Protection level IP65

Air treatment Filtration and lubrication with food-grade lubricant

Nominal operating pressure 6 bar

Average air consumption 500 - 3000 N/I min.

Operator interface with LCD video programme

Washing system With water, brush with automatic temporized actioning

Electromechanical characteristics

Operating power 400V, 50+60 Hz 3F+T
Power consumption 1,5 kW
Control power 24V DC

Supporting technical documentation conforms to CE norms.

Technical Features: E’ trasorter

Extrasorter 3W

Selection characteristics 20C 30C 40C 60C
Maximum capacity 6T/h 8T/h 10T/h 30T/h*
*the maximum capacity depends on the size of the product.

Viewing system for optical sensors

Total detection range 500 mm 750 mm 1000 mm 1500 mm
Illumination Visible LED / infra-red / NIR

Container AlSI 304 stainless steel

Viewing system protection level IP65

Selection efficiency

Green olives 92%

Black olives 92%

Foreign Objects 90 %

** Efficiency depends on the quantity, size, type of defect and the distribution of the product on the conveyor belt.
Expulsion system 2 pneumatic air jet unit

Air jet expulsion 20C 30C 40C 60C
Number of ejectors for expulsion 40 60 80 120
Operating pressure 6 bar

Container AISI 304 stainless steel

Protection level IP65

Air treatment Filtration and lubrication with food-grade lubricant
Nominal operating pressure 6 bar

Average air consumption 200 N/I min.

Operator interface with LCD video programme

Washing system With water, brush with automatic temporized actioning
Electromechanical characteristics

Operating power 400V, 50+60 Hz 3F+T

Power consumption 1,5 kW

Control power 24V DC

Supporting technical documentation conforms to CE norms.
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Electronic inspection systems and machines for the food industry.
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