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Quickest ROI, Lowest Maintenance.

Compare us with any other in-line analyzer in the world, and you will find
the Process Quantifier boasts the fastest ROI in the industry. And because
the Process Quantifier uses no moving parts, it keeps returning on that
investment as the lowest maintenance analyzer available.

The Most Versatile In-Line Analyzer Available.
The Process Quantifier is the only analyzer on the market capable of ana-
lyzing a wide variety of foods such as:

» Milk * Cream » Natural Cheese * Ice Cream
« Cream Cheese * Powders *Processed Cheese * MPC

* WPC * Butter » Salad Dressings * Mayonnaise
* Ketchup *Soups * More!

Engineered for Accuracy.

While other analyzers get tainted results because of residue
from past samplings, the Process Quantifier is engineered to

e read the actual product flow with no slipstream, no residue and

no wasted product! By reading the entire product flow, the
Process Quantifier is able to more accurately identify variations
in the product mix, immediately alerting the operator so maxi-
mum yield can be maintained.

Big Brother to the Proven Food Quantifier.

Utilizing the proven lab analysis capabilities of the Food
Quantifier, ESEAnalytical has developed the Process Quantifier
to bring in-line capabilities plant-wide with equal reliability.

The Results Are In.

Take a look at the Process Quantifier. You'll find better engineer-
ing, better design, faster return, and more versatility than any other
in-line analyzer.

Give us a call at (800) 236-4778 to learn more about the Process
Quantifier— the next generation of food analysis!
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