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Enormous variation in raw material quality!

If you cannot measure, you cannot control!

We must utilize this variation in the best possible way!
• Sustainability
• Increased profitability 
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Smart sensors – sustainable foods
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Digifoods – digital food quality



Digifoods – digital food quality



Deep NIR sampling without 

physical contact is needed!

Production of French fries
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Robots must be able to sense critical 
quality features 



Annual reports
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www.digifoods.no


