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Why?

Food Fraud cases are increasing every year
Errors in production are expensive
Quality data is often fragmented

Food quality and authenticity is at the heart and mind of every retailer or food
producer. Still, current control tools reveal difficulties and challenges: 
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In short
Xpectrum offers the tools to counter these food
quality hurdles, by guaranteeing immediate
results, providing reliable data in an efficient,
hands-on manner.

Our Pure&Sure handheld scanner allows you to
create your own product based models, starting
from your own business case.    They can be
used to verify quality and authenticity of raw
materials at reception, or to follow up quality
during different stages of production

Filter your data to get
personalized insights on product
quality, supplier performance,…

Import your products, define quality
tests and even link lab data.

Scale up your quality control
with Xpectrum’s spectrometer

DATA INSIGHTS

DIGITAL QUALITY CONTROL

BOOST YOUR ANALYSIS

http://www.xpectrum.eu/
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1. Build your model
The Pure&Sure handheld scanner allows you to
create your own models to then serve as a
sample selector. You can create a model by
scanning a limited set of samples in R&D mode
and add metadata to the gathered spectra.
Then, our platform based on AI, machine
learning and datascience will create a model
that then can be used in business mode to
perform scans in a live environment.

Typically, to best serve the business case, the platform can create two types of models:

The Classification model
This model is trained to predict which of two possibilities the sample resembles the
most. It can be used for example to determine if a - frozen - fish fillet is either an
Atlantic of Pacific Salmon, Haddock vs Cod,... It can also be used to detect adulteration
in a raw material. Examples are adding water to meat or fish, or adding sugar syrup to
honey. The possibilities are endless and are determined on your actual business case.

Consistent quality model
This model is used to guarantee a consistent quality of the raw
materials or products you receive. Is the quality that a receive
today, the same quality as I received yesterday or last week. To
create your model, you need to scan samples during a short
period of time. Preferably over different lots to include
variation in the samples. Then, our platform will create your
model that is able to detect whether or not new scans deviate
from that model. 

The consistent quality model is typically used to detect
adulteration in herbs & spices, but it can also detect a change
in mixture. We notice that sometimes, when prices for raw
materials rise, producers change the percentages of the
ingredients in the mix. This changes the constitution of the
mix and changes the taste your customer is used to!

The Pure&Sure scanner and software is easy-to-use. Once the quality department has
created a 'business question' in the Xpectrum platform, an operator can start scanning
samples to create the model. A first model can be quickly created. We update the model
regularly to include seasonality and make it more robust. 

http://www.xpectrum.eu/
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2. Scan your sample
Using the scanner and accompanying application is
very intuitive and can be done by any operator.  The
scanner is integrated with a barcode reader. Simply
scan the barcode - or search your product manually -
and the corresponding model will be loaded in the
application. Then, scan your sample and immediately
see the result of your test on the screen. The
Xpectrum application runs on tablet, pc/laptop and
smartphone which makes in interesting to use in any
kind of environment. 

The Pure&Sure scanner even has an infrared thermometer integrated which makes it
ideal for cold chain reception as well. Simply measure your sample with the IR
thermometer and the result will be kept in the application as well. 

As soon as you have scanned your sample with the
Pure&Sure device, the data is sent to your model in
the cloud for verification. 
If ok, the screen will turn green and the goods are
verified.
If not, the screen will turn red and an escalation
procedure can be launched!

3. Connect to the cloud
The Xpectrum application is build as a SaaS application.
All your models are stored in your cloud environment.
Therefore, you will always have the latest version of your
model at hand. This is especially handy when you have
multiple sites. It guarantees that everyone is using the
same and most up-to-date version of your model.  

As an administrator, the application allows you to easily
manage all your models: assign them to devices, locations
and products!

4. Get your result!

http://www.xpectrum.eu/


Entry control of raw materials and
follow-up on own production

Sending selected samples to the lab
results in lower lab costs and a low
cost per analysis

Thanks to the Xpectrum platform
and Pure&Sure spectrometer

Only send suspicious samples
to the lab

RELIABLE QUALITY CHECK LOW COST | SCALABILITY

IMMEDIATE RESULTMEASURE MORE
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Models available anytime, anywhere!

CLOUD BASED

In a nutshell

Let's talk! 
Book your online session now  

https://www.linkedin.com/company/xpectrumbe
https://twitter.com/Xpectrum3
http://www.xpectrum.eu/
https://meetings.hubspot.com/simon-steverlinck
https://meetings.hubspot.com/simon-steverlinck
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Business Case

Colruyt Group tested, approved and adopted the Belgian Xpectrum technology, taking it
a step further in terms of innovative quality control of food in its own production
environments and in the distribution centers. Xpectrum works on the basis of NIR (Near
Infrared) Spectroscopy: with the aid of light and its reflection, the composition and
texture of a food product can be measured and, for example, it can be determined
whether water has been added to a food product such as chicken. With this system,
Colruyt Group was able to measure 100 times more samples during the test period and
save considerable costs. Via "machine learning" and "Artificial Intelligence" technology,
the retailer immediately got to see whether or not there was something wrong with the
food product when it was scanned with the "Spectrometer". 

Colruyt Group goes the extra mile in food quality
control thanks to innovative Xpectrum technology 

Assurance of quality and authenticity of food products 
In the food chain, the quality and authenticity of products must be assured. However,
there is always a small chance that food of a (unintentionally) low quality will come from
the supplier, or that in certain cases there is deliberate fraudulent use of food. Today
there are very extensive quality management systems that take different aspects into
account. However, there is often a reliance on certificates and agreed specifications, and /
or few (specific) tests are carried out on, for example, fraud with herbs, olive oil, meat
and fish. 

Stefan Goethaert, responsible for the Quality Service at Colruyt Group:
 “Food safety and quality is and will remain our greatest asset. We already do a lot of
checks within our own quality department, but have also been looking for a way to
efficiently increase the number of quality checks in our production environments
themselves, and on products that arrive as food products in our distribution centers. We
have successfully tested this solution with Xpectrum; a solution that fits in our constant
pursuit of innovation in our processes ”. 

How It Works: Near Infrared Spectroscopy 
Xpectrum is an innovative tool, developed by the Belgian start-up of the same name,
that uses an easy-to-use, fast and reliable spectroscopy technology to improve safety,
quality and authenticity in the field of food controls. It wants to further unburden
retailers in that area. Xpectrum works on the basis of NIR (Near Infrared) Spectroscopy:
with the help of light and its reflection, the composition and texture of a food product
can be measured and, for example, it can be determined whether water has been added
to a food product such as chicken, over which kind of it is, but also whether a product has
the predetermined quality characteristics. 

http://www.xpectrum.eu/
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Thanks to this technology, an employee can very easily perform the measurement
himself on receipt of products or raw materials with a hand scanner (“Spectrometer”)
that emits the NIR light, and he / she can see within a few seconds whether the product
is satisfactory not. By integrating this into daily activities, much larger quantities can be
efficiently controlled than in a lab environment. 

Simon Steverlinck, International Business Development at Xpectrum: “Using machine
learning and Artificial Intelligence technology, you immediately see if there is something
wrong with your food product when you scan it. A sample that has been measured can
again be included in the flow of the other products - for example in production, or when
the product still has to be packaged - there is no food waste. Moreover, the whole is very
scalable: it gives retailers the opportunity to perform as many measurements as
necessary, without additional costs. The more you scan, the more you know, at the same
cost ”. In addition, companies themselves can get started with the tool to create specific
models for their products. 

Early warning system: accurate and, above all, much faster quality check 
A 12-month test at Colruyt Group showed the competitive advantage of NIR
spectroscopy. Stefan Goethaert: “During the test, we now tested 100 times more
samples than we can normally check in twelve months and this was effectively confirmed
by the lab in 70% of the samples where deviations were detected by the new
technology”. With this system, Colruyt Group was able to make its monitoring system
even more efficient. Instead of randomly selecting samples for further analysis by the
external lab, the system told which samples needed further investigation. Goethaert:
“The difference in cost is estimated at € 30,000 per product. More efficient controls like
this one also help us get the Colruyt brand promise to continue to deliver on the lowest
price (lowest price = lowest cost)”. 

The solution that Xpectrum offers is a lot cheaper than having to send the samples to a
lab and an immediate result is also guaranteed. Stefan Goethaert: “This mainly concerns
an“ Early warning system ”: we will never be able to replace the lab 100%, but we will
certainly be sending more targeted samples to the lab. We always have to take into
account a margin of error - with this technology, but also in the lab. The future looks very
promising. ” 

http://www.xpectrum.eu/

