
Technology can be used to test the
quality, ripeness, and flavor of fresh
fruit in less than 15 seconds and in a 
reliable and non-destructive manner

This solution helps you reduce the costs
associated with food waste and improve the 
bottom line, and at the same time improve 
the quality

Tellspec’s Fruit QC Accuracy
1. Brix: accuracy < 0.99 °Bx
2. Titratable Acidity: accuracy < 0.99 g/L

Brix

HOW RIPE IS MY FRUIT?
HOW SWEET AND HOW SOUR IT IS?

How sweet is it?

Titratable Acidity
How sour is it?

With Tellspec Enterprise Scanner and Fruit QC application
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