SEQUID RFQ SCAN 3.0

High frequency test device for detecting
quality of frozen fish

Now available the instrument for testing quality
of frozen fish and water binding additives in fish

and shrimps.

Soon available the additional software for

detecting freshness of fish and meat.

In preparation: The module for measurement of

aW value within seconds.
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Measuring Quality of
Frozen Fish
using

SEQUID RFQ Scan



FroQ—
Testing quality of frozen fish

The newFroQmodule for quality assessment of
your frozen fish shows the quality on a scale of 15
units. The scale comprises a spectrum from poor
multiple frozen quality up to high end seafrozen
quality.

No other techniques allows the instant

assessment of the quality of the freezing and
thawing processes. The instrument can help you
to improve your quality management and can be
used as a benchmark for optimisation of the
production process. Besides testing the quality of
raw materials other applications are available and
can be added by specific software plug-in.

Why using FroQ?

*You want to be sure that your products are made of
best quality raw materials?

*You want to have transparency of quality withiruyo

value chain?

*You are interested in an objective result of oyali
testing and avoid discussions about sensory results

°You want an instrument for benchmarking the
optimization production processes

*You need an instant result of testing for qualitf
frozen products?

FroQ pro—
Quality of frozen processed
products

The instrument can be used with an additional
software plug-in to test the quality of frozen
processed finished products such as fish fingers as
well. Transparency of quality is thus possible over
the whole production chain.




