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Tenepb nydulee cTano ewle ny4yue. FoodScan™ 2 npeaoctaesnAeT HeobxoAuMble BaM aHANMTUYECKUE AaHHbIE O COCTaBe U userte. Ynyql.ume Ka4yeCTBO U KOHCUCTEHUMUO
TBEpPAbIX 1 NoNnyTBepAblX MOSIOYHbLIX NPOAYKTOB U aHaSTIOrM4YHbIX NPOAYKTOB PACTUTEIbHONo NPOMUCXOXAEHUA, OAHOBPEMEHHO ONTUMU3UPYA NPOU3BOACTBEHHbIE NMPOLEeCChl.

OYHKLMN:

MOBbILLEHWE 3®OEKTUBHOCTU U BOSTEE BbICTPbLIE PE3YJILTATHI

Cnpoc Ha noBbILLEHUE 3¢ PEKTUBHOCTU PACTET NO MEPE TOro, KaK MPOU3BOAUTENM MOMOYHBIX NPOAYKTOB W @HAMOMMYHLIX MPOAYKTOB PACTUTENBHOIO MPOUCXOXKAEHUS
YBENMUMBAIOT 06bEeMbI MPOU3BOACTBA U BHEAPAIOT HOBbIE KOHEUYHBIE MPOAYKTHI, YTOObI OCTaBaTLCA KOHKYPEHTOCNIOCOOHBIMI M COOTBETCTBOBATL MEHAOLMMCHA

npeanoyTeHnam nOTpeénTeneﬁ. 310 yBenuviueaet paéoqyro HarpysKy Kak B naéopaTopMM KOHTPONA Ka4yecCcTBa, TaK U Ha NPOU3BOACTBE.

C FoodScan™ 2 Bpems aHasiM3a MOXeT COKpaTUTbCA A0 15 cekyHa, 4To ocBOGOXAaET BpeMaA AN BbINOMHEHUA 6osblUero o6bemMa C TEMU e pecypcamu.

TOYHBIE PE3YNBTATBI — JAXE NMPU PABOTE C MEHEE OHOPOHbIMW OBPA3LIAMA
C nomotybto FoodScan™ 2 Bbl Nosy4aeTe TOUHbIE U PENPe3eHTaTUBHLIE Pe3ynbTaThl aHanM3a npoo, YTo AenaeT Bac MeHee 3aBUCUMbLIMM OT dTarna roMoreHU3aLnm:

FoodScan™ 2 — a70 6onbLLO Lar Briepea 6naroaapa YHWKabHOW TEXHOMOMK nepesayn AaHHbIX B 6nmkHem UK-ananasoHe, koTopas NpoHUKaeT yepes Becb obpasel.
Bnaroaaps 3 AOMONHUTENbHBIM CKAHUPOBAHUAM U3MepAeTcs ele Bonbluasa YacTb obpasya.

FOTOBbIE K UCMOJ1Ib3OBAHUIO KAJIMBEPOBKU — B TOM YAUCIIE MPY BHEAPEHWX HOBbIX TUMOB NMPOAYKLNA

YMEHbBLLUUTE PUCK YENOBEYECKO OLLMOKM 32 CHET MUHUMANBHOM NOATOTOBKM NPOG M MUHUMU3UPYITE YNpaBrieHue KanMBpoBKOM, UCNIONb3yA OAHY rNoGanbHYo KanuBpoBKy
MHC ana Bcex TMNOB MOMOYHbIX U PACTUTESNbHBIX MPOAYKTOB.

Ecnu Bam He06Xx0AMMO KOHTPONMPOBaTh NapamMeTpsl UK NPOAYKTLI, HA KOTOpble He pacnpocTpaHaeTcs kanubposka MHC, Mbl MOXeM NpesoCcTaBUTb BaM MHCTPYMEHTLI U
KOMMeTeHL U1, HEOBXOAUMBIE ANA CO3AAHNUA UHANBUAYaNbHLIX MOAESEN.

M3MEPAMTE LIBET Y KOMMO3MLIMKO OAHOBPEMEHHO

Moaynb uBeTa — oAHa U3 HOBbIX OYHKLMIA, AOCTynHbIX B FoodScan™ 2:

LiBeT namepaertca no ctanaapty CIE L* a*b
MamepeHue LBeTa BbINOMHAETCA 0AHOBPEMEHHO C U3MEPEHUEM NapaMeTpoB COCTaBa.

SMARTCARE

OBecrieysTe HEOCTIOPHUMbIE Pe3ynbTaTsl C noMoLLbko CeparcHoe peluerne SmartCare™ . Bpems 6e30TkasHOM paBoTbl rapaHTUPOBaHO, @ YCTPaHEHNE Henonaaok
COKpALLEHO, YTO NO3BOMAET BaM CBOBOAHO BLINOSHATL CBOKO PaBoTy, CTPEMACH K NOBLILLEHUIO 3 GEKTUBHOCTH BU3Heca. B crnydyae BOZHUKHOBEHWSA NPOBIeMb! Uik MOMOMKM
AOCTynHa yaaneHHaA noaaepxka v noaaepxka Ha mecre.

O PexTuBHO ynpasnsaiTe cBoumM FoodScan™ 2. HesaBUCMMO OT TOro, €CTb 1K y Bac oaHa Unu 6onee 20 pasnuuHbIX KOHdUrypauui NnpuGopoB AnA pe3epBHOro
KOMMUPOBAaHWSA, MOHUTOPHUHIA U OBHOBIEHHSA, Mbl paspadoTanv yCoBEepLUEHCTBOBAHHLIELIM(MPOBLIE PELLUEHUA , KOTOPbIE Aat0T BaM MOSHbIA KOHTPOMb Haj Ballen
aHanUTUYecKon AeATeNbHOCTbIO B NtoBoe Bpemn 1 B Nto6OM MecTe.

OTnMyHaA NepeHoCUMOCTb Mexay aHanusaTopamu
OTnnuHaA NepPeHOCMMOCTb AaHHbIX C NoMoLbio FoodScan™ 2 o6ecneunBaeT HOBbIM ypoBeHb ONTUMMU3aLMKU MaccoBoro GanaHqca.

KAKUMU Bbl HA BblJT1 BALLW NMOTPEBHOCTU — Y HAC ECTb NOAXOAALLEE PELLEHUNE

FOODSCAN 2 PRO

C CeHCOpHbIM 3KpaHOM M BCTPOEHHbIM MK

Knaccuoukauua IP65

JinfA obLero MCNonb3oBaHus, B TOM YUCIE B NPOM3BOACTBEHHO cpeae
FOODSCAN™ 2 LAB TS

C CEHCOPHBLIM 3KPaHOM M BCTPOEHHbIM MK

Jina ucnonb3oBaHuA B n1abopatopun UK B 3aLUULLEHHOW cpede
FOODSCAN™ 2 LAB

YnpaeneHue yepes BHeLHUIA cTanaapTHbIX MK ¢ nporpaMmHbIM npunoxernem FoodScan™ 2.
JinfA “cnonb3oBaHuA B nabopaTtopuu Uu B 3aLLMLLEHHON cpene
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XapakTepucTUKU AHanusaTop MOOUYHbIX npoaykToB - FOSS FoodScan™ 2 Pro

MapameTpbi

MCTOUHMK nuTanua

3HaueHue ‘

100—-240 B nepemeHHoro Toka, 50-60 .

MoTpebnaeman MOLLHOCTb

Maxc. 110 BA

Temneparypa oKpyxaroLen cpeas!

5-35 °C (41-95 °F) ana FoodScan 2 Pro n FoodScan 2 Lab TS (co BcTpoeHHbIM 1K)
5-40 °C (41-104 °F) ana FoodScan 2 Lab (6e3 BctpoerHoro 1K)

BeicoTa

Jo 2000 m

OTHOCHTENbHAA BNAXHOCTb

<93 % OTHOCHTENLHOM BIYKHOCTH

MuHumanbHble TpeGosarua K MK
(ans BHewHero MK ana FoodScan 2 Lab)

JlByxbaaepHbI npoueccop 2,8 My
8B O3y
2 uHtepdenca Ethernet 100 M6uT (1, ecnu MK He noakntouaetca k FossManager™)
Jucnneit ¢ paspelieHnem 1024 x 768
PekomenayeTtcs 20 M6 cBOB0AHOTO MecTa Ha Ancke
1 nopt USB

TpebyeTca onepauuoHHasa cucTema
(ans sHewwHero MK ana FoodScan 2 Lab)

Windows 10 (64-paspsaaHas Bepcua) Pro, KopnopatusHas

Mporpammtoe oGecnedeHne

ISIScan™ Hosa

WHTepdeiics 1 USB u 1 Ethernet ana FoodScan 2 Pro
2 USB u 1 Ethernet ana FoodScan 2 Lab TS
TexHonoruu BUK-nponyckaHue, AnvHa BonHbl 850—1100 Hm
BUK-oTpaxeHue, annHa BonHbl 400-700 HM
Ha ocHose moHoxpomatopa
Otobpaxarb CeHcopHblit TFT-akpaH ¢ anaroHansto 10,4 aroiimva ana FoodScan 2 Pro u FoodScan 2 Lab TS

I'Iomep)KKa CUYMTbIBAHUA LUTPUX-KOAA

HID-POS

Knacc sawutsl

IP 65: FoodScan 2 Pro
IP 43: FoodScan 2 Lab TS, FoodScan 2 Lab

Bpema aHanusa

Mpunoxehue. 25 cek. ¢ 18 He3aBUCUMbIMM NPoGamMm (GonblUaA YaLlKa)
Mpun. 20 cek. ¢ 7 He3aBUCHMbIMK 0Opa3Lamm (CpeaHAnR yatlka)
Mpun. 15 cek. ¢ 3 He3aBUCUMBIMU NMPOBaMK (ManeHbKas YallKa)

MposepuTh AYeiiky

BxntoueHo

Macca

31 kr ana FoodScan 2 Pro
30 kr ana FoodScan 2 Lab TS
29,5 kr anA FoodScan 2 Lab

Paamepsl (LW x A x B)

52 x 49 x 35 cm (20,8 x 19,6 x 14 aroiimoB)

PexomeHayemoe npocTpaHcTeo Ha ckameitke (LU x I)

Lincdpossie ycryru

60 x 70 cm (24 x 28 aroiivoB) npu paboTe co BeTpoeHHbIM MK ans FoodScan 2 Pro u FoodScan 2 Lab

100 x 70 cm (40 x 28 aroiimoB) npu padoTe ¢ BHewHuM MK ana FoodScan 2 Lab

JononHutenbHble ycnyru ‘

FossAssure™, FossManager™

Pewwenua no yxoay

FossCare™, SmartCare™
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