
CONNECTING 
THE DOTS

Turning your line into usable insights
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LIGHTS-OUT 
MANUFACTURING 
STARTS HERE
The future of our industry will be defined by how effectively we consolidate data to create a 
clear, actionable overview. This empowers decision-makers to focus on what matters: making 
the right choices instead of gathering or sifting through endless data.

That’s why Qcify has built a platform of interconnected solutions: so our customers can stop 
worrying about data collection. And we’re taking it further. With Qcify AIR, EYE, RAY, 360 and 
HUB, we’re moving closer to the reality of lights-out manufacturing.

Tomorrow’s facilities will feature fully connected machinery, seamlessly sharing data through 
a central hub or dashboard in the cloud. This level of automation reduces reliance on labor 
and unlocks new opportunities for growth.

Seamless Integration
Fits anywhere in your line

AI-Powered  
Sorting
AI-driven detection 
ensures precise 
analysis and accurate 
classification of defects 
and foreign materials, 
continuously updated for 
peak performance. 

Future-Ready 
Integration
Easily integrates into your 
processing line. Connects 
with the Qcify ecosystem: 
gain centralized control,  
real-time data and 
adjustments through  
our intuitive dashboard.

Plug-and-play 
Installation
Place it, plug in and sort. 
Qcify’s ready-to-use 
sorting algorithms  
make operation 
frustration-free.  
No lengthy calibrations 
or training needed.

TOGETHER,  
WE INNOVATE
Qcify is a proud member of eivis.

eivis is a strategic group of leading companies in the food industry, providing integrated 
solutions for food sorting, inspection, and process optimization. Built on trust, responsibility, 
and technological excellence, eivis brings together innovation from Chemical Imaging 
Technology, AI-powered automation, and intelligent vision systems – all committed to 
advancing safer, smarter, and more sustainable food production.

SUSTAINABILITY 
THROUGH 
SMARTER DATA
Sustainability starts with better data. In food processing, even 
small inefficiencies can lead to significant product loss and wasted 
resources. Qcify addresses this challenge by consolidating data 
across every step of the line, giving nut processors a clear overview 
and actionable insights.

With Qcify, your facility gains a single hub of intelligence that 
simplifies processes and boosts efficiency. This not only streamlines 
decision-making but also minimizes waste, maximizes yields, and 
lowers energy and resource use. The result: more sustainable 
operations that protect margins while reducing food waste 
worldwide.



YOUR NEXT NUT 
SOLUTIONS

QCIFY EYE
A game-changing final quality 
control sorter. With precise air 
nozzle ejection, it integrates 
seamlessly into any line and 
installs easily with minimal 
downtime.

QCIFY RAY
Place it anywhere, connect it to the 
HUB, and monitor your entire line 
with real-time notifications.

QCIFY HUB
Monitor your whole line from one spot 
with a centralized system that brings all 
Qcify machines together. The HUB lets you 
visualize your processing line and simplify 
quality control from computer or mobile.

QCIFY AIR
With high throughput and 
precision sorting using 6 mm 
pitch airguns, double-sided 
detection powered by 4K 
cameras, and smooth handling 
through an S-shaped chute, 
the system delivers unmatched 
performance. It functions fully 
without an operator.

QCIFY 360
Revolutionize your inspection 
process with our advanced quality 
control system. Equipped with six 
cameras, it ensures that nothing 
goes unnoticed. Simple to use and 
easy to install, it delivers reliability 
from day one.



FM & DEFECT 
DETECTION
From the tiniest pinholes to the most stubborn 
foreign materials, the human eye is no match  
for our technology: nothing goes unnoticed by 
our machines. 

We know all possible defects and contaminants  
in tree nuts, peanuts, and beyond.
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 What I like the most 
about the Qcify team 
is that they brought a 
lot of innovations and 
a lot of fresh ideas to 
this industry.”
David Valenzuela 
CEO Invernada Export SPA 
Chile

 The installation 
downtime was minimal, 
and the payback is huge.  
I wish I had made a 
decision earlier”
Stephan Le Roux 
CEO of Robertson Almond Co.  
South Africa

DON’T TAKE 
IT FROM US



Would you like to see your application or how we can 
help you improve your product quality? 

Reach out to us!
info@qcify.com
www.qcify.com

LET’S CHAT ABOUT 
AUTOMATING  

YOUR LINE!


