Videometer

Introduction to VideometerLab?2
for the analysis of meat and fish

For more information contact:

analytikLtd (UK and Ireland Distributor)

Barn B, 2 Cygnus Business Park, Middle Watch, Swavesey, Cambridge, CB24 4AA
T: +44 (0)870 991 4044 F: +44 (0)870 135 2488 E: info@analytik.co.uk www.analytik.co.uk
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y use.imaging on food

Mimic human vision

Eliminate subjective
assessment

Non-homogeneous
samples

Focusing on certain areas
of a sample

When shape, size and
texture are of special
interest
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Conforming product
Quality grading
Shelf life
Formulation

Derived
characteristics

Spectral imaging enhances color measurements
into the domain of surface chemistry mapping
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. 3. Absorption curves for Mb, MbCO, and MMbCN in the visible region
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Videometer

Microbiological analysis...
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e There are many other applications of
spectral imaging using VideometerLab
in the meat and fish research and
processing industries

e For more information contact Analytik
(UK and Ireland distributor)



http://www.analytik.co.uk/

