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Founded in 1924, Boulangerie St-Donat is well known all over Quebec for its selection 

of pies, cakes and pastries. The Canadian manufacturer explains how integrating a 

second Eagle x-ray inspection system into its production process has strengthened its 

contamination detection capabilities and dramatically improved product traceability. 

X-ray Inspection Technology Enhances Bakery’s Quality Assurance Traceability 

Located in the Lanaudière-Laurentides region,  
St-Donat produces an array of authentic baked goods, 
which can be found in local grocery stores and major 
chain stores throughout Canada. The bakery makes 
around 12,000 pies and 3,000 cakes daily, working on 
a schedule of five days a week. 

High-quality products and a passion shared by 
all bakery staff for a job well done are the special 
ingredients that keep the company growing as 
President Guillaume St-Amour, who bought the 
company in 1989, explains, “Quality and food security 
are our main concerns in doing business; that’s why 
we need reliable product inspection equipment and 
the assurance of good service from our equipment 
suppliers.”

As part of St-Donat’s commitment to providing 
quality assurance, the company was keen to improve 
its contamination detection capabilities as  
Mr. St-Amour explains, “We were using a metal 

detector to inspect some problematic products, 
but that was all and we were keen to find a 
product inspection solution capable of detecting a 
wider range of contaminants in cakes and pies in 
aluminium trays.”
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Metal Packaging Has No Effect on Sensitivity 
of Detection

Unlike traditional inspection systems, x-ray 
inspection has the ability to see straight through foil 
and metalized film packaging to obtain a better view 
of any metal contaminants within a variety of food 
applications.

In its search for a solution, the bakery contacted 
a couple of x-ray system manufacturers, before 
deciding to purchase Eagle’s Pack 320 PRO through 
Eagle’s partner/distributor Plan Automation.

Designed specifically to inspect high-speed flow-
wrap lines and small to mid-sized packaged 
products, the Pack 320 PRO x-ray system detects 
and rejects glass shards, metal fragments, mineral 
stone, calcified bone and some plastic and rubber 
compounds, regardless of a contaminant’s shape or 
location. 

Eagle Wins Through Performance and 
Service

Several factors influenced the investment decision as 
Mr. St-Amour recalls, “We contacted two x-ray system 
suppliers and, after studying their equipment and 
service offerings, we decided to go with Eagle/Plan 
Automation.” 

“We had a good experience with Plan Automation 
and Eagle when we purchased our first Pack 320 PRO¹ 
machine in 2012 and this was taken into account 
during our decision making, as well as the fact that 
the two systems were the same to operate and 
maintain.” 

Installed in October 2014, the latest x-ray system 
inspects fruit pies, creamy sugar pies and date 
squares and is positioned at the end of the 
production line just before products are placed in a 
corrugated case. In addition to checking for physical 
contaminants, the machine simultaneously weighs 
each product and currently inspects 20 pies per 
minute.

Eagle™ Pack 320 PRO is designed for x-ray inspection of high-speed flow-wrap lines and small to mid-sized packaged products.



Eagle’s TraceServer™ Software Makes 
Traceability Effortless

The bakery is pleased with its recent x-ray inspection 
purchase, in particular with the system’s ability to 
track production data as Mr. St-Amour explains, 
“Eagle’s TraceServer™ data collection software 
records valuable data and consolidates it into a single 
centralized database.” 

“It’s given us data on common contaminants, as well 
as on over and underweight products, and we’ve 
dramatically increased the number of products that 
were captured with a contaminant before they were 
sent to the market.” 

“Every product that passes through the x-ray system 
is tracked and that data is kept in a file so if we need 
to search for a past problem, it’s easy and fast.” 

As well as detecting physical contaminants and 
measuring mass, the Pack 320 PRO can help 
manufacturers maximize overall line efficiency 
by simultaneously inspecting product seals and 
counting components. 

“  By tracking production through every stage, 
TraceServer™ provides us with due-diligence 
capabilities and has enhanced product traceability 
and overall quality assurance.”
Guillaume St-Amour, President, Boulangerie St Donat

¹ Eagle’s first Pack 320 PRO is also installed at the end of a production line where it is used to inspect 20 cakes or pies per minute, which 
are packed in round, transparent plastic packaging, before being put into corrugated cases.
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“  Quality and food security are our 
main concerns in doing business; 
that’s why we need reliable product 
inspection equipment and the 
assurance of good service from our 
equipment suppliers.”
Guillaume St-Amour, President, Boulangerie 
St Donat




