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Quality in Foods Processing
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Achieving Consistent

Product Quality through
Improved Process Visibility...
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InfraLab - the Viable Replacement for Lab Methods
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Primary Reference Techniques



Fast, Accurate, Easy-to-Use

InfraLab e-Series
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InfraLab Food Applications
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Technical Specifications

Dimensions:

470 mm
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Weight: 12kg

490 mm
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