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Eagle Product Inspection to Spotlight Enhanced Detection Capabilities at North America’s Largest Seafood Event, Seafood Expo North America/Seafood Processing North America

Lutz, Fla. – Jan. 15, 2025 – Eagle Product Inspection is highlighting its advanced x-ray technologies for contaminant detection and quality checks during North America’s largest seafood event, Seafood Expo North America/Seafood Processing North America. The Expo will take place from March 16-18, 2025 in Boston, MA at the Boston Convention and Exhibition Center. 

At Booth 1180, attendees can see firsthand and talk to Eagle’s experts about the RMI 400 and the Eagle Pack 400 HC machines. The systems are equipped with the “Dynamic Duo” of PXT™ dual energy photon-counting technology and SimulTask™ PRO image analysis software that enable superior detection of bone pieces and foreign materials across a wide range of fresh, frozen and shelf-stable seafood products. The hygienically constructed equipment is designed for often-harsh environments including seafood processing facilities. 

Featuring a unique curtain-less design for easy product handling, the RMI 400 can find and reject bone fragments down to .5 mm and other foreign materials such as hooks, blades, shells, sharp objects, wire, staples, metal shavings and more. The system also offers quality control checks such as fat measurement, weight verification, missing items, fill level and package integrity. 

The PACK 400 HC X-ray machine will also be on display, designed with interlocked hinged louvers that enable fast cleaning and an easy-belt removal system. In addition to the detection of contaminants that would otherwise go unseen by the naked eye, this system can test for mass measurement, package integrity and component count. 

“From detecting the smallest bone fragments in fish filets to inspecting large frozen fish blocks for metal fragments, Eagle’s x-ray inspection capabilities deliver superior results with consistent reliability,” said Christy Draus, Head of Marketing for Eagle. “Our experts understand challenges in seafood production, such as freeze-thaw conditions, the potential introduction of foreign contaminants and the increasing diversification of products, and have engineered x-ray technologies for optimal flexibility, versatility and cost-effectiveness.”

About Eagle Product Inspection
Eagle Product Inspection is an industry leader in advanced x-ray inspection technology. With a focus on enhancing the contamination detection and quality inspection capabilities of food manufacturers, the company offers solutions across a broad range of industries, including red meat, poultry, seafood, and dairy, for in-process and packaged products. Eagle Product Inspection's systems are designed to ensure the highest level of safety and efficiency in the food manufacturing process. For more information, contact us at eaglesales@eaglepi.com or call 1-877-379-1670.
###
About Seafood Expo North America/Seafood Processing North America
Seafood Expo North America/ Seafood Processing North America is North America’s largest seafood exposition. Thousands of buyers and suppliers from around the world attend the annual, three-day exhibition to meet, network and do business. Attending buyers represent importers, exporters, wholesalers, restaurants, supermarkets, hotels, and other retail and foodservice companies. Exhibiting suppliers offer the newest seafood products, processing and packaging equipment, and services available in the seafood market. The exposition is sponsored by the National Fisheries Institute. SeafoodSource is the official media. The exposition is produced by Diversified, the international leader in seafood-industry expositions and media. For more information, visit: www.seafoodexpo.com/north-america.
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