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Design of Intelligent Leakage Detection Equipment for Aluminum Plastic

Blister Packaging

ZHANG Xue-song , SHI Zhan-qun, ZHANG Hao, LI Kai

(Hebei University of Technology, Tianjin 300130, China)

Abstract; Current leakage detection technology for blister packaging has the defects of the waste of products, low
working efficiency, and low automation level. In order to solve the problems, an intelligent leakage detection equip-
ment of the blister packaging was developed. The primary hardware of the equipment concludes laser displacement
transducer, data acquisition card and PC. The software development platform is based on the mixed programming be-

tween LabVIEW and MATLAB. The experiment results showed that this equipment has the features of nondestructive

testing, high efficiency, and intelligent detection.
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Fig. 1 Hardware of the detection equipment
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Fig. 2 The picture of the detection equipment
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Fig.3 The schematic of the vacuum system
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Fig. 4 The schematic diagram of the laser measurement system
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Fig.5 The workflows of the automatic identification

and detection of aluminum plastic blister packaging
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Fig. 6 Structure of the software
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Fig. 7 Front panel of the intelligent leakage detection

equipment for aluminum plastic blister packaging
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Fig. 8 Flow chart of the main program
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Fig.9 A part of automatic control block diagram
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