
Dedicated Analytical Solutions

The FoodScan™ Dairy Analyser
– your 60-second quality guarantee



Enjoy the confi dence that comes with greater control 
over the quality of the products leaving your plant

Cost management, production effi ciency and quality 
control. The three elements that can keep your company 
competitive – provided they are constantly optimised.  
And there’s no better way to ensure this than by using 
the FoodScan™ Dairy Analyser. 

Easy to use and reliable, FoodScan can be put to work 
immediately helping you to  

• Optimise use of expensive raw materials
• Make laboratory operations more time and cost 
 effective
• Improve production effi ciency, for instance, by mini-
 mising production stops
• Build brand recognition through consistent quality 
 products
• Improve overall quality control

Improved production control with minimal cost
In production, rapid analysis in under a minute lets you 
analyse samples during the start-up phase and identify 
any out-of-spec products immediately. And because you 
can test and test again you can make rapid adjustments 
before mistakes start costing money and affecting quality. 

You can also cut costs compared to traditional analysis: 
on reagents, because near infrared spectrometry makes 
chemicals redundant.

One calibration, many products
FoodScan comes with tried and tested global calibration 
models. A single calibration covers all products within 
a product group, for example, butter or cheese. Plus, 
the calibrations cover the entire process through to fi nal 
products. Online calibration surveillance enabled by FOSS 
Remote Internet Analysis (RINA) software ensures that 
your calibrations are always up to date. 

Analyse with ease and confi dence



Why FoodScan™ won’t let you down

Whether you integrate FoodScan in your laboratory or 
production line, you can count on accurate readings, 
time after time. These are just some of the reasons why 
you can rely on FoodScan:

 Worry-free methodology, in compliance with the 
 ISO 21543/IDF standard 201:2006 governing Infrared 
 Spectrometry is assured. 

 Quick reliable calibration, simply analyse a few 
 products to check the standard calibration and 
 validate according to IDF values. Experience shows 
 that standard calibrations rarely need adjustment, 
 but if so, it is simple to fi ne tune them to your specifi c 
 needs.

  OPC interface, can be connected to your produc-
 tion system

 Easy to follow results, as the software makes all 
 data easy to interpret. An intuitive analysis fl ow and 
 user-friendly presentation of results helps to elimi-
 nate operator errors, and quickly identifi es out-of-
 specs results.

 The right tool for the job, the Near Infrared Refl ect-
 ance (NIR) method yields accurate representative 
 analyses for solid or semi-solid dairy products. Plus, 
 analysis can be easily replicated. 

 Powerful maintenance tools, sophisticated soft-
 ware makes it simple to keep your instrument 
 running perfectly.

Remote INternet Analysis (RINA)
With FOSS RINA software you can connect any number of instruments at any location to a central 
control centre. RINA is all about simplicity and fl exibility. Why have one expert for each instrument 
if you can have one managing your entire network in a fraction of the time? RINA users have found 
that signifi cant cost savings can be achieved with respect to training, reference analysis, reworks, 
recalls and general day-to-day operations.



FoodScan is all about innovative technology tailored to 
fi t your every requirement. A range of features combine 
to keep the cost of analysis – and the time and effort 
involved – to an absolute minimum. 

 Ultimate “plug-and-play solution”. Foodscan’s 
 highly intuitive interface means that no operator 
 training is required 

 One-step analysis ensures accurate results every 
 single time.

 Internet access allows you to monitor results without
 interrupting production

 Data handling facilities help you customise reports 
 for monitoring trends in production.

Why FoodScan™ is so easy to use and run

Precalibrated with FOSS ANN Dairy Calibrations 
Artifi cial Neutral Networks (ANN) Calibrations cover a wide range of dairy prod-
ucts. So you don’t have to gather nearly as many samples as you would for a 
typical PLS calibration. This saves both time and money compared to traditional 
reference analysis. 

Fill up the sample cup and place 
it in the instrument 

Just how easy it is to use

Close the door
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Results delivered in 50 seconds!
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In production with FoodScan™ Pro
Easy to operate via a touch-sensitive screen; built to 

withstand corrosion, and sealed in line with the IP65 

protection class, FoodScan Pro is ideal for use at or in 

production. And being easy to clean, it helps you main-

tain the very highest standards of hygiene.

Laboratory or production-line quality control

For production control, FoodScan™ can either be positioned at the production line or in the laboratory, where it will 

provide all the data necessary for potential process adjustments. Prior to shipping, FoodScan can generate a fast and 

accurate analysis of key quality parameters. 

Products Application examples Parameter

Cheese One calibration for all products: Hard and semi-hard cheese, soft, cream and 
processed cheese. Depending on the product the analysis could be done on 
one or more of the following stages: after the conveyor press, after casomatic 
or brine or during ripening or on the fi nished cheese

Fat, 
Moisture / Total Solids, 
Fat in dry matter, 
Salt, 
Protein

Yoghurt, quark and 
similar products

One calibration for all products: Natural or with added fruit pieces and/or 
sugar

Moisture / Total Solids,
Fat, 
Protein, 
pH

Salad dressings and 
condiments

Mayonnaise, dressings and similar products like ready-made sauces Starter calibration for 
different parameters

Butter and dairy spreads Butter, salted and unsalted, reduced fat dairy spreads and margarine Moisture,
Fat,
Salt,
Solids-non-Fat

In development with FoodScan™ Lab 
FoodScan Lab helps you optimise routine analysis and 

deliver accurate results, as and when required. Operated 

from a PC, it offers the same speed, accuracy and ease 

of use as the FoodScan Pro.
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FOSS in the dairy industry

FOSS 
Slangerupgade 69
DK-3400 Hilleroed
Denmark

Tel.: +45 7010 3370
Fax: +45 7010 3371

info@foss.dk
www.foss.dk

FOSS is one of the world’s leading providers of dedicated 

analytical solutions for the dairy industry. The solutions we 

manufacture enable companies to monitor and analyse 

products at any stage in the development or manufactur-

ing process – helping them optimise quality and increase 

profitability. 

As a privately-owned company with over 1100 employees 

worldwide, FOSS has manufacturing and R&D facilities in 

Denmark, Sweden, China and the USA. Our solutions are 

sold and supported through sales and service companies in 

26 countries, and by more than 75 dedicated distributors. 

Fast pay back, lasting advantage

Among the solutions FOSS provides for the dairy industry, 

FoodScan has become a standard for at-line and laboratory 

analysis of dairy products. Unique advantages of FoodScan 

for Dairy include:

 Simplicity: FoodScan is delivered with an artificial 

neural network (ANN) calibration that works around the 

world for a broad range of products – just take the built-in 

standard calibration and use it straight away. 

 Usability: Anyone can use it and the instrument also 

meets specific demands at the production line or in the 

laboratory. 

 Reliable performance: Proven performance and com-

pliance with ISO 21543/IDF standard 201:2006 governing 

Infrared Spectrometry completes the credentials for Food-

Scan as the optimal solution for control of dairy products.




