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The meat industry has been
rocked by recent scandals,
such as ‘Horsegate’ where

some meat products were adver-
tised as containing beef or pork but
contained undeclared horse meat.
This has led consumers to be more
aware than ever of the origins, qual-
ity and integrity of the food they
buy. 
Consumers rely on the brands

they trust to deliver high quality
products, and damage to this trust
can be highly detrimental to the
brand owner both in terms of repu-
tation and cost. This cost goes
beyond the initial product recall,
affecting future profit as well due to
loss of customer loyalty. These
implications reach further down the
supply chain, to the meat producers
and processors who are relied upon
to deliver meat at the quality that
the brand owners and retailers spec-
ify. 

Safeguarding reputation

The quality of this raw material,
whether it is sold in its current for-
mat or manufactured as a processed
food product, such as a ready meal
or fast-food ingredient, is key to
safeguarding a brand’s reputation. 
In many ways, maintaining product

quality and protecting brand image is
similar to solving a mathematical
equation, and product inspection is
an essential element of this process.
There are a number of variables to

take into account before arriving at
the appropriate solution for a pro-
duction line to ensure product qual-
ity is upheld. 
With increasingly savvy consumers

driving retailers and brands to
demand the highest quality products
available, product inspection for
meat has moved beyond evaluating
the product for contaminants – now
flavour, nutritional value and ingredi-
ent integrity are equally as impor-
tant. Advanced X-ray inspection
technology has evolved to provide
this quality assurance, combining the

ability to identify and remove foreign
bodies from the production line,
while delivering accurate fat analysis
for the specified ratio of lean to fat
and generating documentation at
every stage of production to show
due diligence, if required. 

Health and taste

Aside from upholding food safety by
minimising foreign body contamina-
tion, an important aspect of meat
quality is its nutritional value and
flavour. Consumers want the food
they buy to be as tasty as possible
and will be loyal to brands that con-
sistently deliver this quality.
Increasingly, consumers also want

their meat to be as nutritionally
‘guilt-free’ as possible, as shown by
an increase in the number of healthy
and low-fat meat products in super-
markets. 
For brands looking to target these

customers, advanced fat analysis
ensures that the meat they buy is at
the exact specification they desire in
terms of fat and lean levels, provid-
ing the first step to producing prod-
ucts that meet these growing health
and nutrition demands. 
Innovations such as Dual Energy

X-Ray Absorptiometry (DEXA)
offer a non-invasive method to
determine the precise Chemical
Lean (CL) content for each meat
product as it passes down the pro-
cessing line. 
In addition, DEXA can inspect for

contamination from foreign bodies,
such as glass, calcified bone, mineral
stones or metal fragments. 
DEXA works by using two X-ray

energy spectra to discriminate
between tissue types of different
densities by measuring the amount
of X-ray energy absorbed in the
meat, accurately measuring CL val-
ues to within ±1CL at high through-
put speeds while simultaneously
measuring product weight. 
Meat can be packaged to ‘point of

lean’ for a given batch weight or
blended to a target CL, which ulti-
mately will help brands to achieve
the balance between nutrition and
flavour in the end product. 
Accurate fat analysis also enables

the elimination of costly ‘giveaways’
through too much lean muscle in a
particular pack, or expensive ‘fat
claims’ when meat with higher levels
of fat is sold. 
Such fat analysis technologies help

meat producers deliver the preci-
sion measurement necessary to
uphold their customers’ brand repu-
tation in the eyes of consumers.

Supply chain maze

With consumer concern about food
quality at an all-time high, not having
full control or oversight of the sup-
ply chain can have drastic conse-
quences for a brand. Being able to
show due diligence in the event of a
product recall is essential, as
reflected in recent changes to the
regulatory landscape for food manu-
facturers. 
X-ray and fat analysis are key in

documenting the quality of products
as they move through production,
with advanced software and data
storage enabling processors to
access historical and real-time data
for products that have been
inspected. 
In the European Union (EU), the

European Food Safety Authority
(EFSA) states in the General Food
Law (Article 18) that you must be
able to track any food through all
stages of production, processing and
distribution to prevent unsafe and
substandard food reaching con-
sumers. In addition, manufacturers
must also notify regulators within 72
hours of any corrective action as a
result of a safety issue. 
The Rapid Alert System for Food

and Feed (RASFF) allows rapid
exchange of such information across

EU borders, so bad news can and
must travel quickly. 
Similarly, the US Food Safety

Modernization Act 2011 includes
new requirements for traceability of
meat products through the food
chain, and the Food and Drug
Administration (FDA) is developing
an extensive product tracing plan for
food manufacturers to enable them
to locate the source of any meat
quality issues.
X-ray inspection can meet the

demand for this due diligence, fea-
turing advanced networking capabili-
ties that gather data from separate
machines and store it in one central-
ized location for future analysis. 
These programs also enable meat

producers to monitor line perfor-
mance by generating reports from
images and statistics collected from
X-ray machines. 
Networking software like this

allows manufacturers to trace any
quality issues back to their source,
allowing any corrective action to
take place as quickly as possible.
If consumers lose trust in a brand’s

ability to deliver quality meat prod-
ucts, they will purchase from other
brands. Brand owners need to be
confident that the meat they receive
from their suppliers will provide
their consumers with the quality
product they expect. 
Quality goes beyond ensuring

meat is contaminant free; it also
includes delivering accurate levels of
flavour and nutrition. With regula-
tors and consumers demanding
more transparency at all stages of
the meat supply chain, the onus is
on meat producers to solve the
quality equation, and X-ray technol-
ogy can enable them to do the
math. n

Solving the quality equation 
– transparency at all stages
of the meat supply chain


