
AICON SCAN 
XR-600 FA
FAT ANALYSIS APPLICATION
 A most modern X-ray inspection system designed for 
analyzing the quality and fat content percentage in meat. 
Thanks to the advanced AICON Photon Counting Techno-
logy™, the device ensures an unprecedented level of quali-
ty control. It offers high fat measurement accuracy, long-
-term stability regardless of environmental conditions, and 
introduces a new standard in contamination detection. 
Enhanced by Aicon AITM, the system delivers superior 
performance in identifying defects and foreign materials.

ADVANTAGES
Effective Analysis - The highest level of accuracy and 
efficiency in fat content analysis in meat.

   Standardization - Thanks to advanced measurement 
     and mixing systems, it is possible to accurately determi
      ne the fat content of each meat piece. This enables later 
  precise selection and combination of raw material 
   fragments to ensure that the entire prepared batch 
      meets the desired fat content standard.

Multifunctional Software - With an industry-leading 
number of image analysis algorithms, AICON X-ray 
detectors perform effectively in any type of application.

AICON PCTTM - AICON PHOTON COUNTING TECHNO-
LOGYTM diodes achieve an unmatched level of contami-
nation detection, surpassing standard scintillator tech-
nology. Precise energy reading of each photon passing 
through the product allows the creation of X-ray 
images with a resolution of up to 0.1 mm and an excep-
tional contrast of contaminants relative to the product. 

Product Traceability - Complete production process 
history and easy access to detailed product data for 
quality control departments.

Automatic Calibration - daily manual calibration using “phan-
tom blocks” is no longer required. The calibration process has 
been fully automated and integrated into the AICON Scan 
XR-600 FA. To initiate calibration, simply press a button on the 
operator panel.

THE MOST
ADVANCED

FAT ANALYZER 
FOR MEAT INSPECTION
AND STANDARIZATION

40 m/min
Loose meat

60 tons/h
Speed E2 Crates

2500 pcs/h



Aicon BCTM - our software enables fast and precise creation of 
production batches with a defined fat content. The system sup-
ports operators in preparing production lots that meet quality 
standards and customer specifications.

Aicon AITM - Artificial Intelligence brings measurable benefits 
to AICON X-ray applications by significantly enhancing the 
detection of foreign bodies and product defects. By combining 
advanced mathematical algorithms with machine learning 
models, we achieve hybrid image analysis that exceeds the pre-
cision and consistency of human inspection.

AICON SCAN XR FA

HC HD - A hygienic structure with increased 
durability - a construction standard suited to 
the most difficult unpackaged product produc-
tion conditions requiring increased hygienic 
standards. The Heavy Duty devices are robust, 
easy to wash, approved for contact with unpac-
kaged foodstuffs and have an IP69K rating for 
everyday pressure washing.

Servo Drive System - an advanced drive system 
consisting of a servo motor and controller that pre-
cisely controls movement, speed, and positioning.

1.4401 (AISI 316) 

1650 mm x 1213 mm x 2135 mm (L x B x H) 

600 mm at belt level
Loose meat layer width: 500 mm

E2 crate handling width: 450 mm

Belt speed 40 m/min

Loose meat: 60 tons/h, E2 crates: 2500 pcs./h
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See more on
our website

Quick conveyor belt removal system – it takes 
about 1–2 minutes to prepare the unit for washing.


