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About City Baking
City Baking was founded with the belief that bakery

No additives or preservatives are used so every bite

products are best when made by real bakers. That’s
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why our bakery products taste so good! Fernando

on superior taste!

Lopez learned the trade early in life, at the hands of
his father in Columbia, South America. He honed his
skills as a pastry chef for Eli Zabar. Barry Blaine has
spent the last twenty years making gourmet bakery
desserts that are second to none.
Bakers by trade, Fernando and Barry, know that
the best baked goods are made so irresistible with
only the finest ingredients. City Baking makes every
one of their gourmet goodies fresh with top quality
sweet butter, whole eggs and premium ingredients.
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citybaking@aol.com
www.citybakingcorp.com

The system automatically stores reject images for HACCP traceability

contamination issues in the event

nant in an item, we dispose of it,”

containing steel and ferrous mate-

they occur. With its previous metal

explains Rey, “but we keep detailed

rials. The results of those tests

detection solution, quality control

corrective logs, and the addition-

are also logged daily, an important

associates had no idea where

al information we glean from our

process that ensures the quality

to examine products that had

MIDMEKI machine will help us take

that City Baking customers expect,

‘alarmed’ for metal contamination.

corrective action more quickly.”

and one that’s requisite to the
HAACP inspection process. “The

In contrast, the MIDMEKI interface features an on-screen display

To ensure the continuous perfor-

X-ray system is very easy to use,

of the suspect item, a visual that

mance of its MIDMEKI installa-

and it gave us more features and

includes pinpoint direction on the

tion, quality control specialists at

benefits at a better price point than

exact location of the contaminant in

the bakery test the machine daily

metal detection technology,” Rey

the product. “If we find a contami-

using Mekitec-provided test cards

concludes.

About Mekitec
About Mekitec

Mekitec has a combined experience of several

X-ray technology system called MEKI. It is

decades in the development, industrialization

revolutionary as it provides 100% food quality

and manufacturing of X-ray imaging systems,

control with high precision X-ray inspection

applied in medical, security and safety

that is designed to replace the simple metal

areas. This unique combination of in-depth

detector with a similar investment. What’s

knowledge of various industries has enabled

more, MEKI with its small and compact

the management to invest in long-term

footprint, easily fits in every production line,

research and development especially for the

thereby saving useful space in the factory.

food industry. The results of this focus and
dedication are the state-of- the-art X-ray food

With the MEKI range, food producers finally

safety systems that Mekitec supplies to its

have the choice: To enjoy a fully automated,

customers globally.

high precision and small yet cost-effective
X-ray food inspection system. The ground-

The product range is a high-performance, user-

breaking MEKI systems provide food quality

friendly and very space and cost competitive

control without compromise!

www.mekitec.com
info@mekitec.com

