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GLOBAL OLIVE, based in Seville, Spain, is an advanced services company  

within the table olive sector. Maintaining top service quality, while  

simul  taneously keeping up with customer demands, is their primary goal. 

The solution to this challenge is sample automation.

 

Meeting higher demands
Since its creation, GLOBAL OLIVE has 
implemented new processes in the table 
olive preparation industry in order to im-
prove competitiveness and product quali-
ty. As a result of its quality and innovation 
policy, the GLOBAL OLIVE customer port-
folio has experienced continual growth in 
both Spain and other core production 
countries. The increasing number of sam-
ples to be analyzed has been a limiting 
factor for both the incorporation of new 
customers and for meeting the demands 
of higher production customers.

Challenges and solutions
Chemical analyses are traditionally car-
ried out manually or semi-automated, 
which is only suitable for smaller num-
bers of samples and has limited the com-

pany’s ability to provide quality service to 
the rapidly growing client base. 

The table olive preparation industry also 
struggles to provide services at the com-
petitive rates necessary to confront the 
constant pressure of labor and environ-
mental costs and to cope with increasing 
global market demands.

The analysis of four typical variables in 
each brine sample (pH, free acidity, com-
bined- acidity and chloride concentra-
tion), the corresponding report drafting, 
sample coding and cleaning of all equip-
ment used takes an experienced profes-
sional around 80 minutes. 

Therefore, adjusting times for 60 samples 
takes a process time of 22 hours (in other 
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words; two full days plus six hours for a 
total of 54 hours real time). This, in addi-
tion to growth prospects, led GLOBAL  
OLIVE to study ways of optimizing its pro-
cesses with the aim of increasing analysis 
capacity without affecting customer ser-
vice quality. 

After evaluating the various market op-
tions, the company decided to incorporate
an instrument designed to automate 
analysis tasks. METTLER TOLEDO’s  
T90 Titrator was chosen as the best match 
to the variables studied for providing great 
accuracy while dealing simply with a 
higher number of samples analyzed per 
cycle.

The T90 Titrator can analyze up to  
440 samples per cycle without technical 
analyst intervention and automatically 
generate reports that analyze and store all 
results. The system uses an automatic 
volumetric method for the analyses of 
samples over the four specific variables 
(pH, free acidity, combined acidity and 
chloride concentration). 

Additionally, the acquisition of the T90 
Titrator has generated technological 
analyses innovation within the table olive 
sector by providing the company with a 
significant technological leap positioning 
them as a market sector leader. 

The future is automated
The incorporation of the METTLER  
TOLEDO T90 Titrator has achieved a sub-
stantial reduction in process time, sample 
coding and reporting results. This has 
resulted in a total analysis time reduction 
of 75%-90% in some process phases.

This improved technology has automated 
almost the entire analysis, therefore min-
imizing result tabulation, data analysis 
and data issue phases. This, in turn, has 
improved sample traceability and process 
standardization. As a result of these im-

plemented improvements and simplified 
processes, GLOBAL OLIVE is now certified 
according to the ISO 9001 standard. 

For GLOBAL OLIVE customers, the incor-
poration of this new equipment has in-
creased process speed and efficiency with 
the issue of results, raising service quality 
and maintaining competitive costs.

Text: Lilia Lorente,
Sales Representative, Spain

 www.mt.com/titration-excellence
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Cost-Effective Solution 
for Statistical Quality Control
Statistical Quality Control (SQC) uses statistical methods for control-

ling and monitoring various aspects of the quality of goods throughout 

the manufacturing process. METTLER TOLEDO’s SQC-XP application 

installed on an Excellence XP Balance offers a simple and efficient 

solution for optimizing filling processes for food, food additives and 

beverages.

SQC options
SQC is usually used with one of two types of 
software support. The first is based on the 
balance firmware. This may be the embed-
ded Statistics application or the SQC-XP 
application which can be installed on all 
Excellence XP Balances and has extended 
functions for higher user requirements. 
The second option is a comprehensive and 
expandable external PC-based software 
solution, such as FreeWeigh, a Filling Pro-
cess Control Software, or LabX2010, an Ap-
plication and Data Management Software 
for Balances. If desired, the latter can be 
integrated into existing Laboratory Man-
agement Information Systems (LIMS) or 
an Enterprise Resource Platform (ERP) 
system, such as SAP. 

Optimizing filling control
The SQC-XP firmware was developed spe-
cifically for manufacturers of unfinished 
and finished goods in the food and bever-
age industries for monitoring, controlling 
and optimizing filling processes. It can 
be easily installed on existing analytical 
and precision balances from the Excel-
lence XP Line and can also be validated as 
needed. This ensures that inspectors from 
the International Food Standard (IFS) or 
Legal Metrology will remain completely 
satisfied. 

SQC-XP works as a stand-alone system and 
is very easy to configure. SQC-XP provides 
short- and long-term statistics per batch. 
The operator is guided intuitively through 
the process with instructions on the large 
color TFT display on the balance terminal. 
The results are displayed on the screen 
with any deviations clearly indicated. The 
mean value, scatter and trend can be used 
to determine if the filling machine needs 
to be adjusted. If the balance is located on 
the production line, an external warning 
lamp or warning sound can be added. This 
enables defective batches to be stopped at 
any time. 

SQC-XP is a simple but comprehensive sta-
tistical quality control application which 
supplements the Excellence XP Balance 
Line and is ideal for use in laboratories, 
in shipping and receiving or bottling and 
manufacturing.

Text: Daniel Fuchs
Head of Market Management Team

 www.mt.com/sqc-xp

Tips & Tricks

Optimizing filling 
processes

Filling control is an essential 
operation in the manufacture of 
pre-packed products in many 
industries. 

Learn how filling process can 
be improved with SQC-XP by 
reviewing the documentation 
available at:

 www.mt.com/sqc-xp

The SQC systems ensure easy monitoring and control of  
filling processes.



4

M
oi

st
ur

e 
D

et
er

m
in

at
io

n 
of

 D
ry

 C
on

te
nt

METTLER TOLEDO Food & Beverage News 4

Ice Cream Dry Content
Measured in 8 Minutes

Halogen Moisture Analyzers 

from METTLER TOLEDO provide a 

precise and reliable analysis of 

the dry content in ice cream –  

in just eight minutes! A leading 

Chinese ice cream manufacturer 

is highly impressed with the 

newly developed method for use 

during in-process control and 

quality assurance. 

Taste and texture depend on 
water content
Product stability and the taste of ice cream 
are highly dependent on the presence of 
water. Getting the water content correct is 
important for ice cream manufacturers for 
controlling the costs of raw materials and 
for compliance with legal requirements. 
Analysis is typically performed in terms 
of dry content using the reference meth-
od with a drying oven. However, sample 
preparation with quartz sand is labor-in-
tensive and requires four hours of drying. 
In the search for an efficient and time-
saving alternative, a leading Chinese ice 
cream manufacturer contacted METTLER  
TOLEDO for help with the development of 
a new method for the HR83 Halogen Mois-
ture Analyzer. They specified the method 
should not only be suitable for semi-fin-
ished ice cream on the production line but 
also for product control in the quality lab. 

At the same time, the method should be 
fast, reliable and precise.

The HR83 melts down the 
analysis time
Sample preparation and handling is an 
important prerequisite for repeatability. 
Handling samples for the HR83 is sim-
ple and easy. The softened ice cream is  
distributed evenly on a glass fibre filter. 
This ensures fast and even heating across 
the entire sample to provide reproducible 
results.

The new method was developed using 
the step-drying program of the HR83.  
A higher temperature was used at the 
beginning to quickly remove the water 
content. The HR83 then automatically 
switches to a lower temperature for the 
final drying period in order to avoid deg-
radation or chemical reactions of heat 

Moisture Analyzer HR83
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sensitive ingredients, such as milk solids 
or sugars. Depending on the type of ice 
cream, a stable weight is reached after 6-8 
minutes at a final drying temperature of 
105 °C. Cross-validation against the oven 
drying method clearly demonstrated that 
the HR83 achieves highly repeatable re-
sults corresponding perfectly to those from 
the reference method (see table).

Sweet success
This ice cream manufacturer is really 
pleased with the performance of the HR83 
Halogen Moisture Analyzer. The results 
produced are fast and reliable, and are in 
line with those of the oven drying refer-
ence method. Operating the HR83 is sim-
ple – just one touch of a button and the 
whole method is performed automatically; 
without any need for specialized operators. 
Coupled with easy sample preparation, 
this makes the HR83 particularly suitable 
for use on the production line.

Analysis times have been significantly re-
duced saving both time and money. The 
fast results mean decisions regarding 
batch quality can be made quickly and 
any necessary actions taken without hold-
ing up the production line.

Text: Claas Boerger, 
Product Specialist

  www.mt.com/HR83

Vanilla Vanilla Diet

Oven HR83 Oven HR83
Dry Content (%) 45.80 45.73 32.32 32.90

Standard Deviation 0.09 0.11 0.08 0.09

Time (min) 240 6 240 8

Comparison of dry content analysis using the oven drying reference method and the HR83.
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Each measurement bears risks, which can impair the quality of food products. The Good Titration Practice™ 

Risk Checker evaluates the main risks associated with titration and estimates the reliability of titration  

results.

Check Your Risks
for Consistently Accurate Titration

METTLER TOLEDO Food & Beverage News 4

Secure equipment qualification 
with GTPSecure™

The dependable titration of food samples 
starts long before daily routines in the 
laboratory. A requirements-based selec-
tion of the titration system, as well as 
professional installation, forms the basis 
for dependable and risk-free titration. For 
the installation and qualification process, 
METTLER TOLEDO offers GTPSecure™, 
a package of innovative service solutions, 
including qualification documents, to 
ensure that the execution of equipment 
qualification processes are in line with 
standard regulations. 

GTP™ Risk Checker reveals 
the main risks
Consistently reliable results can only be 
achieved if environmental factors, such 
as high temperature fluctuations, are 
prevented and sensor and titrant perfor-

mance are verified regularly. But, by far, 
the biggest source of random errors re-
sulting in precision problems is sample 
handling and human influence. 

Professional commissioning, training, 
qualification and seamless documenta-
tion guarantee compliance with process 
requirements in food quality control from 
the very first titration and help to pro-
tect investments far into the future. The 
GTP™ Risk Checker leads you through 
the main factors that can affect the qual-
ity and reliability of titration results and 
lists valuable recommendations to mini-
mize titration risks. 

Text: Claudia Keller,
 Product Management Titration

To estimate titration result reliability  
go to:

 www.mt.com/gtp-riskchecker

Now also available for Smartphones! Just 
scan the QR Code to evaluate individual 
titration risks!

Scan the QR Code with a smart phone 
(iPhone, Symbian, Android, Windows 
Phone 7) to start the mobile Titration  
Risk Checker.  
Get QR reader from www.beetagg.com.



7METTLER TOLEDO Food & Beverage News 4

Besides providing accurate measuring results, modern melting point 

systems have to incorporate functions for work process optimization. 

High sample throughput leads to an increased amount of data, which 

has to be managed efficiently and remain traceable. New software 

for Excellence Melting Point Systems is now available which helps to 

keep track of melting point data.

Melting Point Traceability
Guaranteed by LabX Software

Custom-made melting points
A system consisting of an Excellence Melt-
ing Point instrument and LabX 2010 soft-
ware is the ideal tool for quality control 
and release testing. It offers full melting 
point determination user guidance di-
rectly at the instrument. Work according 
to workflow from the creation of mea-
surement tasks to automatic result report 
printouts for conformity checks.

Automated production environments gen-
erally provide sample lists containing all 
the relevant data for quality control in 
an electronic format. LabX can use such 
data directly to automate the entire QC 
processes.

Simple search and sort functions make the 
administration of users, methods, system 
suitability tests, adjustments and results 
easy. If necessary, the data of several con-
nected instruments can be stored in the 
same database.

Automatic transfer of result data to LIMS 
and ERP systems ensures efficient data 
organization and control.

Regulation compliant
As an option, LabX laboratory software 
offers full compliance to FDA regulation  
21 CFR Part 11: audit trails and electronic 
signatures. Version control (for measure-
ment methods) and a free programmable 
user management are already included in 
the starter package. Furthermore, mea-
surement, test and adjustment reports can 
be customized. A built in reference sub-
stance database facilitates the program-
ming of calibration methods.

With LabX 2010 Thermal Values, complex 
methods, such as mixed melting point, 
screening and analyses that apply statis-
tics over multiple measurements can be 
generated.

Text: Matthias Wagner, 
Product Manager Materials Characterization

 www.mt.com/fp

Know-how

Determine the 
melting point easily, 
efficiently and video-
recorded 

The melting point is, without 
doubt, the thermal value most 
frequently used to character-
ize materials. With METTLER 
TOLEDO Melting Point Systems, 
operators only need to press 
one button to run a melting point 
determination!

Watch the video and see how 
operator only needs to press 
one button to run a melting point 
determination.

 www.mt.com/one-click-melting
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Many lab instruments require multiple steps to get an analysis or other 

processes started. This can be a true hassle especially for routine op-

erations, but also makes it hard to use instruments for infrequent us-

ers. Therefore METTLER TOLEDO has worked with its broad user base to 

develop One Click operation: All your routine tasks are executed at the 

press of One Click! See how it works…

Refractometer

Karl Fischer Titrator

Simplify Your Daily Routines 
With One Click™

1

The home 
screen of the 
instrument 
shows all the 
key tasks of a 
certain user

4

The “home” 
button on the 
instrument 
brings the user 
always to the 
home screen, 
nobody can get 
lost in the user 
interface

3

All the com-
mon routines 
of a user can 
be a One Click 
operation – 
e.g. measure-
ment, calibra-
tion routines, 
data evalua-
tion, cleaning 
procedures 
etc.

2

If a key is 
pressed, the 
complete rou-
tine is started. 
No further 
confirmations 
and con-
figurations are 
needed: Just 
One Click.
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Karl Fischer Titrator

Excellence Titrator

Analytical Balance

Density Meter

Melting Point

See One Click in action 
in this short video:

  www.mt.com/one-click-titration

Key benefits of One Click operation:

• Easier and faster execution of tasks
• Each user sees only the functions/actions he needs
• Routine users e.g. in production only see what they need    
   and are not confused by unneeded functionality
• Operation mistakes are avoided
• SOP are automatically followed
• Less training is needed

Most of the METTLER TOLEDO instruments share the same One Click us-

er interface. This means e.g. that once you know using a titrator it’s very 

easy to use a density meter or melting point instrument as well.

One common operation interface
across all key Lab instruments
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Ion Measurement in Fruit Juice
Maximum Precision and Flexibility

Direct measurement of ions 

using an ion meter and an ion-

selective electrode is a standard 

analysis method in a fruit juice 

manufacturer’s quality control 

lab. This analysis is normally 

used as a quality control step 

and for fulfilling labeling require-

ments. SevenMulti™ combined 

with a perfectION™ ion-selective 

electrode provide uncomplicated 

determinations of free calcium 

ion in fruit juice.

Modular expansion at any time
Thanks to its modular design, two 
parameters (e.g. pH and ions) can be 
measured simultaneously with further 
measurement expansion opportunities 
from additional units meeting the lat-
est requirements for quality control, 
data management and legal GLP regu-
lations.

Perfection measurements
The robust design, easy maintenance 
and long lifetime of perfectION™ ion-
selective electrodes make them ideal 
for precise and efficient analysis. The 
new Click & Clear™ reference junction 
enables optimum contact between the 
electrolyte and measurement solution, 
guaranteeing stable, drift-free readings 
even in dirty or viscous samples. 

Complete solution offering 
The perfectION™ offering includes all 
the solutions necessary in order to mea-
sure ion concentrations. Comprehensive 
guidebooks guide operators through the 
system setup analysis for even the most 
challenging applications. To order your 
personal guidebook please visit 
  www.mt.com/perfectION 

SevenMulti™ pH meter

  www.mt.com/pH
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Density and Refractive Indexes
in One Single Run

Liquids can be characterized in various ways and the determination of their physical and 

chemical properties are routine yet essential requirements. Whether the sugar content 

of soft drinks, incoming raw material analysis of food ingredients or alcohol content in 

finished produce, the newly introduced LiquiPhysics Excellence proves an ideal tool for 

analysts in the food and beverage industry.

Efficient and safe
The SC1 automation unit’s cleaning 
solvents are automatically pumped 
through the system. This protects oper-
ators from direct contact with toxic 
solvents or vapors.

Rugged
Protect your instrument from spoilage 
and contamination with ErgoSens.  
A simple hand movement across the 
sensor starts the measurement without 
even touching the instrument.

Modular solutions
Upgrading a RM refractometer with a 
DX density cell module is a cost- and 
space-saving solution allowing the 
determination of both density and 
refractive index.

  www.mt.com/LiquiPhysics

DX density cell module RM Refractometer Automation Unit
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Hints & Tips

Comprehensive Guide
for Day-to-Day Titration Practice

 www.mt.com/gtp-PracticeGuide

Simply sign up to receive a 
free hard copy of the brochure!

What is the most effective way to get the best titration results? METTLER TOLEDO's Hints & Tips  
brochure, which forms part of the 'Good Titration Practice™', provides information on the parameters  
that influence the accuracy and repeatability of titration results. It also recommends correct titration  
practices for secure operation and to maintain quality results.

Content highlights:
• Important aspects of general, coulometric and  

volumetric titration systems.
• Hints and Tips for daily use.
• Theoretical description of GTP influencing factors, e.g. 

types of errors, reagent handling, how to get the best 
titration results.

To check your titration result reliability go to: 
 www.mt.com/gtp-riskchecker


