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As part of our commitment to you, Fairbanks Scales continues to watch and monitor 
strategic markets and industries for changing requirements and user trends. As market 
requirements change so must our products. Fairbanks is committed to providing you with 
the best products loaded with features your markets and customers demand. Recently the 
meat and poultry processing industries have developed specifications regarding the 
Sanitary Design of Ready-to-Eat (RTE) and other Food Processing equipment in general. 
Fairbanks has adopted these specifications and incorporated them in the development of a 
great new product, the new QuickSilver Series Bench Scale product line.  
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Fairbanks Scales is pleased to announce the release of the QuickSilver Series of stainless 
steel wash down bench scales. This new product is directed at all type of Food Processing, 
Ready To Eat (RTE), Pharmaceutical and even Chemical applications. This new line was 
developed with input and guidance from the Sanitary Design Task Force (SDTF). The 
SDTF was sanctioned by the AMI (American Meat Institute) to develop a set of 
specifications for processing equipment that will reduce the hazards of food contamination 
and improve food safety. Equipment and manufacturers of equipment meeting these new 
specifications will be afforded favorable status with regard to equipment purchases.  
 
The QuickSilver is the most feature-packed, heavy-duty scale in its class. Fairbanks 
QuickSilver Series bench scales features a low profile shock resistant base designed to 
Scale Manufacturers Association (SMA) standards for shock and overload protection to 
provide years of accurate, reliable and sanitary weighing.  
 
Please read the following information to become familiar with the new QuickSilver ... It is 
really like no other stainless steel bench scale you have ever seen before. If you have any 
questions or comments regarding this great new line of bench scales please contact me at 
816-448-4249 or by email at derrick.s.mashaney@fancor.com 
 

Introducing the QuickSilver Series Bench Scales  

The NEW STANDARD  
 
What is the QuickSilver Series Bench Scale?  The QuickSilver is the new family of Fairbanks 
stainless steel wash down bench scale designed primarily for use in meat, poultry and seafood 
processing, as well as, chemical and pharmaceutical manufacturing applications. It was 
designed to operate in the harshest conditions and still provide a sanitary design that meets the 
sanitary design requirements for Ready-to-Eat (RTE) processing applications. As you read 
through this document, you will see how the QuickSilver features a totally new design concept 
unlike any other bench scale available. We also believe and think you will agree that Fairbanks 
QuickSilver bench scale are the new standard in food processing and Ready To Eat weighing 
applications.  
 
The QuickSilver features scale bases or complete integral units featuring the standard 
platform/pillar/indicator configuration. Sizes and capacities have been expanded over the former 
Eclipse to match the changing requirements of the targeted industries. A broader range of 
dimensions and capacities will allow you to be more competitive. The scale bases have new 
features that have been requested by the largest and most respected companies in the food 
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processing industry.  
 
Recently there have been significant changes in the food processing industry regarding 
sanitation and sanitary design of food processing equipment resulting in a new set of equipment 
design specifications. Fairbanks has closely monitored these changing design requirements and 
have committed our resources to developing new products that meet the new equipment design 
specifications handed down by the industry. This new bench scale meets or exceeds the new 
specifications for RTE processing equipment. Equipment meeting these tougher new 
specifications is suitable not only for RTE applications, but for any other food processing 
applications. The sanitary design of the QuickSilver is sure to be universally acceptable for any 
application in the food processing industry. 
 
Fairbanks new QuickSilver was designed to eliminate niches, lap joints, nooks and crannies. 
Each of these are potential sites or locations within the food processing environment wherein 
microorganisms become established and multiply. The sites serve as a reservoir from which 
microorganisms are dispersed and contaminate equipment during operation. Niches may 
contain spoilage organisms and/or pathogens. Read on to learn more about this unique design. 
 
How are the QuickSilver Series Bench Scales differe nt from Fairbanks previous stainless 
steel bench scales?  The QuickSilver Series Bench Scales were designed following the 
guidelines and recommendations by the new Sanitary Design Task Force (SDTF) for Ready To 
Eat (RTE) and Food Processing applications. The QuickSilver Series is constructed entirely of 
heavy-duty, stainless steel to withstand constant use and frequent wash down with high-
pressure hoses. This 100% stainless steel construction and overall sanitary design of the 
QuickSilver meets the SDTF design criteria for the product zone (Zone 1) and food zone (Zones 
2 - 4) applications.  
 
The most important area in RTE and other Food Processing applications is Zone 1 or the food 
contact zone on processing equipment. More than any other area in a processing application, 
sanitation of Zone 1 areas is the most critical since this is the part of the product that contacts 
the food. Fairbanks has teamed up with a company who specializes in a special coating that 
came highly recommended from the processing industry. This coating contains a compound 
comprising of silver ions which is can be applied to the Zone 1 equipment surfaces. When 
biologicals come in contact with this coating, the silver ions effectively disrupt the cell respiration 
process eventually killing the biologicals. As a standard option, this amazing coating material is 
available on the new QuickSilver. This coating is clinically proven to effectively eliminate 
bacterial growth on treated materials and the additional cost is negligible compared to the costs 
associated with a product recall. Fairbanks Scales with the new QuickSilver Bench Scale is the 
very first to incorporate these guidelines into a scale product. You will also find more information 
about SDTF later in this document.  
In 2003, President Bush announced he would seek record level support for the US Department 
of Agriculture’s meat and poultry food safety programs ... in 2004. If approved, the USDA’s food 

safety budget will increase to 797 million, a 20 % increase since 2000, to pay for more 
inspectors, more testing and public education. Success in preventing such incidents as the 

record recall in 2002 of 27.4 million pounds of cooked deli products is crucial for America’s food 
companies. 

Surfaces Magazine - Volume 2 Issue 1 
 

Page 3 of 17Product Information Document

7/7/2006http://intranet.fancor.com/ProductM5.nsf/1e5928604294fe9e862569c400596850/991c018d980c875086256...



The QuickSilver Platforms  - The QuickSilver Series is constructed entirely of heavy-duty, 
stainless steel to withstand constant harsh environment usage and frequent wash down typical 
to Food Processing, Ready To Eat and Pharmaceutical applications. The QuickSilver Bench 
Scales feature a simple but rugged, all stainless steel construction utilizing an open frame and 
one piece spider design with lift off weigh pan for simplified cleanup by providing direct access 
to all of the platform components. There are no springs, or coils or other complicated, multi-
layered spider design. Overload Protection is maximized to keep your QuickSilver working day 
after day, year after year. Use the QuickSilver on a bench or on the floor as your application 
dictates.  
Niches historically have gotten processors into trouble with bacterial contamination and are one 

of their greatest sanitation problems. 
Meat Processing - April 2003 

 

 
 
 
Significant design changes have been made to the scale base to improve it’s sanitary design 
and acceptability for RTE and other Food Processing applications. Gone are the open corners 
formerly found on the platform weighing pan, in favor of a closed corner design, while still 
maintaining the open corner design of the platform base for the easiest clean out available. The 
closed corner design on the weighing pan greatly improves the protection of the interior to 
intrusion from unwanted processing remnants and moisture during operation. It is now virtually 
impossible for food scrap or moisture to splash up and into the interior of the scale base. This 
feature is another excellent example of how we incorporated the direct feed back and 
recommendations of the SDTF.  

The US Centers for Disease Control (CDC) has famously estimated that 76 million cases of 
foodborne illness occur each year in the US, 5000 of them fatal. 

The Bioterrorism Act has given the FDA new authority. Among other things it means FDA 
inspectors might be poking around a little more closely for evidence of microbiological 
contamination or conditions that could lead to it. For instance, dont be surprised to see 

inspectors taking more environmental samples. What are food processors doing in response? 
Many are increasingly adopting Hazard Analysis Critical Control Point (HACCP) plans to control 

food pathogens. 
Food Processing Magazine- April 2003 

 
The growth of bacteria such as Listeria Myocytogenes, E. Coli and other harmful “biologicals” is 
directly proportional to the availability of a suitable environment. Without exposure to food or 
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water, it is much more difficult for biologicals to grow and spread. The scale base can still be 
cleaned and the water and cleaning solution can drain out from the base of the scale through 
drain holes located in the center of the scale base on either side load cell as well as a single 
hole in front of the load cell. Each corner of the base is left open to allow water and materials to 
easily flow through. Positioning all of the drain locations in this manner, in the center of the 
platform and in each corner allows for super quick cleaning and easy access to all of the 
platform components. This is key to a sanitary design, and only the QuickSilver has all of these 
features.  

Agriculture Secretary (U.S. Department of Agriculture) proposes civil fines to enforce food 
safety regulations. 

Meat and Poultry - May 2003 
 
The QuickSilver features a stainless steel load cell in the 10 x 10 to 18 x 18 platforms. The 18 x 
24 and 24 x 24 platforms feature an aluminum load cell standard with an optional stainless steel 
hermetically sealed load cell.  
 

The QuickSilver Pillar Kits  Every aspect of this new scale has been examined for ways to 
make it more acceptable for use in RTE applications. One area other manufacturers overlook is 
how various components of the scale are joined together - for instance the platform/pillar 
interface and the pillar/indicator interface. Sanitary Design dictates there be no lap joints 
anywhere on the equipment. Lap joints are created where two pieces of metal come together or 
overlap to form a joint and are typically held together using some type of fasteners.  
 
The problem with lap joints are they’re a perfect collection point for food remnants and moisture 
thus making them the perfect breeding ground for biologicals. Lap joints are also impossible to 
clean and sanitize. To overcome the problems of lap joints, we utilize stainless steel bushings 
where appropriate to eliminate lap joints and provide accessibility for cleaning. This open design 
allows for more thorough cleaning and sanitation and drastically reduces the potential for 
harmful biological colonization.  

Emmpak (Milwaukee based beef processor) was subject to a 2.8 million pound ground beef 
recall last fall. E. Coli contamination was suspected in a five day production window. 

 
The crises that I have been involved in have all been caused by cleaning issues. If I had my 

way, all equipment would be designed for CIP (Clean In Place) Don Butte, president and CEO 
of Mothers Kitchen (NJ maker of cheesecakes) 

Food Engineering Magazine - June 2003 
 
QuickSilver Indicator  The QuickSilver indicator features an easy to read bright blue Vacuum 
Fluorescent Display (VFD) with large bright LED check weigh status indicators. The often 
copied Fairbanks innovation - the Autotare / Zero toggle switch remains and it is as useful today 
as the day Fairbanks introduced it to the market. The large VFD characters are easy to read in 
any light condition and the large bright yellow/green/red check weigh lights give an immediately 
recognizable go/no go indication to the operator. 
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Checkweighing with the QuickSilver Checkweighing shouldn't have to be difficult. Fairbanks 
QuickSilver features large bright Red, Yellow and Green, Over, Under and Accept lights. So the 
operator knows instantly - with no guessing - whether the product being weighed is within the 
set Tolerances. The check weighing function is easy to set up and features 3 convenient 
methods of performing the check weighing operation.  
 
Three selectable check weighing methods make it convenient for your customer to customize 
scale function to best suit their application. The indicator lights are convenient, but the absolute 
fastest method available to check weigh packages is by utilizing the method Fairbanks 
pioneered years ago. Using a target weight and the toggle switch any user can immediately 
determine if any package is acceptable. The target weight is placed on the platform and the 
target value is “zeroed off” using the toggle switch. Any package then placed on the scale will 
be acceptable if the indicator reads “0”. There is no faster manual method of check weighing 
currently available.  
 
The QuickSilver instrument enclosure is fully gasketed with a solid one piece gasket (not strips 
of gasket pieced together) and sealed to exclude moisture and its damaging effects. Through 
testing, this method proved to provide the best possible method of sealing the electronics 
package from moisture and still offer the best clean ability and sanitation access.  
 
 

 

QuickSilver One Piece Gasket 

The entire seal around the perimeter of the QuickSilver indicator can be cleaned using standard 
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cleaning procedures and can be visually inspected for cleanliness before sanitizers are applied. 
The sanitizes can be applied directly to the sealing material thus greatly reducing the 
colonization of biologicals. As you can see, all aspects of this new product enhances it 
acceptability in all processing applications. We have gone to great extents to ensure the 
QuickSilver was designed with food safety and sanitation in mind. 

Effective sanitation is a critical component of the food safety system 
Meat and Poultry Magazine - May 2003 

 
Snap together indicators cannot be used in RTE appl ications . Period! Some competitors 
utilize “snap on” indicator covers. While this method of sealing offers convenience, it offers little 
in terms of durability and it is the absolute worst sealing method where sanitation is concerned. 
This sealing method simply cannot be cleaned to a microbiological level. The lip formed around 
the indicator enclosure is a haven for all types of nasty biologicals. Food material and moisture 
collects there and cannot be removed using standard cleaning procedures. To clean and 
sanitize this area to the level required for RTE Zone 1 applications requires disassembly of the 
indicator enclosure and manual cleaning and sanitation. As you all know, opening any indicator 
enclosure exposes the electronics to moisture intrusion and 

 
damage. If you open the indicator in that environment you will have problems. This is not 
acceptable.  

Settlements resulting from ConAgra’s massive ground beef contamination last summer, 
which sickened 47 people , may exceed $50 million. 

Meat Processing Magazine - May 2003 

 
Snap on type indicator enclosures feature some sort of spring steel clip to provide retention 
force and hold the indicator face plate in position. As with any spring, over time these clips tend 
to lose tensile strength reducing the effectiveness of the water tight seal. When this occurs, the 
potential for moisture penetration into to indicator increases as it becomes harder to maintain a 
tight seal. Once moisture enters the indicator enclosure, failure is not far off. Until a better 
method of sealing the indicator is discovered, Fairbanks will continue to use our reliable current 
mechanical sealing method.  
 

 
 
Additionally, only Fairbanks uses a conformal coating on all electronic circuit boards, to further 
protect electronics from the harsh environment seen in these applications. 

QuickSilver Over Load protection  The 6 to 200 lb (10 x 10 to 18 x 18) capacity QuickSilver 
models boast a 500% Overload protection - that's twice as much as our closest competition. 
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The 300 to 1000 lb (18 x 24 to 24 x 24) capacity models feature a 300% overload protection.  
 
What are the typical applications for the QuickSilv er Series Bench Scales Applications?  
The QuickSilver is a reliable, versatile, stainless steel scale designed for: 
� Food Processing 
� RTE (Ready To Eat) Food Applications  
� Pharmaceutical Applications 
� Chemical Applications 
� Simple weighing 
� Checkweighing 
� Over/Under weighing 
� Weighing in all wash down applications 
 
What is Fairbanks trying to achieve with the are th e QuickSilver Series Bench Scales?  
Fairbanks continues listen and work with our customers. Customers are constantly providing 
information about their ever changing needs. RTE, Food Processing and Pharmaceutical 
customer have spoken load and clear about their bench scale needs and requirements. 
Fairbanks new Quick Silver Series Bench Scale are the answer to these RTE, Food Processing 
and Pharmaceutical customer needs.  
 
We realize that to successfully compete for market share in these markets, a product set with 
features, benefits and pricing dictated by the needs of these markets is required. Fairbanks is 
addressing this need with products designed to current trends and specific needs in these 
targeted markets. We have kept abreast of market trends and have worked very hard at 
developing new products and enhancing existing products to better address the specific and 
ever changing needs of these markets.  

Food safety has emerged as one of the most pervasive considerations affecting both the 
construction and/or rehabilitation of food manufacturing plants today ... In today’s world, safety 
and security have become integral consideration and not unique “extras” when planning new 

facilities. 
Food Engineering Magazine - June 2003 

 
With QuickSilver bench scale line, Fairbanks hopes to address needs for better sanitation and 
increased food safety expressed by the industry with a product that delivers on the promise of 
improved sanitation and food safety. By providing you with a product set designed specifically to 
the current demands of these markets, we feel that you will have a tremendous advantage over 
your competitors. This should allow you to out sell your competitors and gain market share in 
these industries.  
 
At this time, Fairbanks is the only scale manufacturer to embrace these new and tougher 
equipment design specifications. Doing so gives you immediate differentiation and allows you to 
sell true features with measurable benefits to your customers. Delivering product features based 
upon design requirements mandated by the industry will put you in a tremendous competitive 
advantage. The cost argument has no place in negotiations. What is the cost of safety worth to 
a food processor. Certainly worth much more that any price difference that may exist between 
you and any of your competitors.  

Today, the importance of clean up and safe operations is acknowledged by good managers.  
Food Engineering Magazine- February 2003  
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Designed with Food Processing and “Ready To Eat” Fo od Processing and  
Pharmaceutical Manufacturing applications in mind.  

 
What is the purpose of the Sanitary Design Task For ce and who makes up its members ?  
In 2001 the American Meat Institute formed the Sanitary Equipment Design Task Force and 
charged it with “developing sanitary design principles that meet the expectations of the meat 
and poultry industries.” Members of the committee created a list of 10 Principles of Sanitary 
Design to guide equipment manufacturers in modifying he current equipment designs. Basically, 
the principles address making all parts of the machine easily accessible for cleaning and 
sanitation and reducing or eliminating places on the machine that could trap meat particles and 
other material and contaminate subsequent products. 
 
Members of this grou include: 
� AMI 
� Kraft Foods 
� ConAgra Refrigerated Foods 
� Hormel Foods Inc. 
� Tyson Foods Inc. 
� Sara Lee Foods 
� Ed Miniat Inc. 
� Hatfield Quality Meats 
� Smithfield Foods 
� Excel/Cargill 
� Bar-S Foods 
 
What Instrument options are available with the Quic kSilver Series Bench Scales?  
Fairbanks has the widest variety of instrumentation & feature options available in the stainless 
steel bench scale market. Review the chart below: 
 
 

Instrumentation Application Examples
QuickSilver � Basic Weighing 

� Check weighing 
QuickSilver with RS232 � Basic Weighing 

� Check weighing 
� Serial Outputs 

RS 232 
EtherNet 

2300 SS � Basic Weighing 
� Keyboard Tare 
� Serial Outputs 

RS 232  
485 
20 ma  

� 4-20 mA 
� Numeric 0 - 9 keys 

2300 SS Battery � Basic Weighing 
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� Keyboard Tare 
� Serial Outputs 

RS 232  
485 
20 ma  

� 4-20 mA 
� Battery Power 
� Numeric 0 - 9 keys 

5200A � Basic Weighing 
� Check Weighing 
� Keyboard Tare 
� Serial Outputs 

RS 232 
EtherNet 
485 
20 ma  

� 4-20 mA 
� Set points 
� Mini- Batching 
� Numeric 0 - 9 keys 

FB350 � Basic Weighing 
� Check Weighing 
� Auto Tare 
� Serial Outputs 

RS 232 
485 
20 ma  

� 4-20 mA 
� Set points 

FB350 Battery � Basic Weighing 
� Check Weighing 
� Auto Tare 
� Serial Outputs 

RS 232 
485 
20 ma  

� 4-20 mA 
� Set points 
� Battery Power 

2500 Q Series 
Desk mount NEMA 4X

� Basic Weighing 
� Keyboard Tare 
� Serial Outputs 

RS 232 
485 
20 ma  

� 4-20 mA 
� Barcoding 
� PLC Interfaces 
� EtherNet 
� Numeric 0 - 9 keys 
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As the chart indicates, Fairbanks has a weighing solution for virtually ever bench scale 
application your customers require. Additionally, Fairbanks has a QuickSilver pillar kit for all of 
our stainless steel instruments.  
 
How do I order the QuickSilver Series Bench Scale a nd related accessories?  For extreme 
flexibility, The QuickSilver Series is ordered by component. Simply select the platform size and 
capacity you need, along with the pillar kit and instrumentation. This is just like ordering your 
favorite dishes at your favorite restaurant ! 
 
What is the lead time for the are the QuickSilver S eries Bench Scale?  Standard lead time 
on the QuickSilver Series Bench Scales is 2 days. 

Basic product description:  The QuickSilver Series Bench Scale is a 100% stainless steel 
constructed bench scale. The QuickSilver conforms to the Scale Manufacturers Association 
(SMA) standards and is the very first bench scale designed around the Sanitary Design Task 
Force (SDTF) and National Sanitation Foundation (NSF) guidelines to address sanitary design 
of food processing equipment.  

Designed with Food Processing, RTE (Ready to Eat) F ood 
Processing and  

Pharmaceutical manufacturing applications in mind .  
 
Designed for RTE Processing Applications  
Food sustains life. However, when food is improperly processed or handled, it can also threaten 
health. Food service, supply, and processing companies must take action to assess their risk, 
monitor their operations, and utilize production equipment and processes that minimize the 
possibility of problems associated with unsanitary conditions. In response to these demands, 
leading processing companies have formed the Sanitary Design Task Force (SDTF) to address 
sanitary design of food processing equipment.  
 
The SDTF was sanctioned by the American Meat Institute (AMI) to develop a set of standards 
to be used by processing equipment manufacturers in designing equipment for RTE 
applications. The SDTF is made up of Sanitation Directors and Managers, Engineering 
Directors, Food Scientists, Chemists and Technology Directors from major companies like Kraft, 
Tyson, Hormel, Con Agra Foods, Sara Lee, and AMI.  
 
The SDTF works with willing manufacturers to add valuable input regarding sanitation during all 
stages of new product development. The SDTF also developed a 10 point Sanitary Design 
Checklist and audit system that processors can also use to evaluate overall sanitary conditions 
of not only processing equipment, but their entire processing facility.  
 

3052 � Basic Weighing 
� Keyboard Tare 
� Intrinsically Safe 
� Battery Power 
� Numeric 0 - 9 keys 

Page 11 of 17Product Information Document

7/7/2006http://intranet.fancor.com/ProductM5.nsf/1e5928604294fe9e862569c400596850/991c018d980c875086256...



Fairbanks Scales  has embraced this new industry initiative addressing sanitary design and has 
been working closely with several members of the SDTF on new product design, including the 
new QuickSilver Series. The QuickSilver has been evaluated by several key members of the 
SDTF at several points during the design and prototype phase of it’s development. Direct input 
on design recommendations, recommended changes and beta site testing were provided by the 
SDTF and have been incorporated into the design of this new Fairbanks bench scale so you 
can be assured that this new design can be used in any food processing application including 
RTE.  
 
Other processing equipment manufacturers have involved the SDTF in development of new 
processing equipment, but Fairbanks is the only scale manufacturer currently utilizing the 
Sanitary Design Equipment Checklist and the assistance of individual task force members in 
new product design. Fairbanks will continue to lead the way in development of processing 
equipment that addresses the specific needs of an ever changing industry.  
 
The Quicksilver series meets or exceeds the specifications for food processing equipment as 
outlined in the Sanitary Design of Processing Equipment Checklist as presented by the Sanitary 
Design Task Force. This standard explicitly defines design specification requirements for 
equipment used in food processing with respect to materials, cleanliness, sanitation and safety. 
RTE standards are the strictest in the industry and equipment meeting this standard is not only 
safe to use in all RTE areas, but any other production application as well.  
 

Reasons to Purchase   
� A lot of thought went into the QuickSilver name. The QuickSilver is  quick.  
� It is very quick to clean  - No other bench scale even comes close.  
� Weighing is very quick  - Place the product on the platform, and within a heartbeat you 
have a stable displayed weight. 
� Quick check weighing  - no guess work with the QuickSilver - large bright, easy to read 
over, under and accept lights quickly identify the if the products weight is acceptable.  
� Reliability  
� Speed  
� Ease of Use  
� Easy to Clean Design 
� Product Safety  
� Sanitation  
� Optional Anti microbial Materials  
� Peace of mind 
� Product Safety - Product safety, and the possibility of a illness or worse causes by tainted 
product, is a major issue to any processor. The discovery of Listeria or E.coli bacteria in 
packaged food products and the subsequent recall of large amounts of contaminated or 
adulterated products not only hurt the original manufacturer but the industry as a whole. It is 
well documented that a product recall of an individual product such as hot dogs or hamburger 
patties will negatively impact not just the producer of the recalled product, but every 
manufacturer of that type of product. Sometimes the effect of a product recall on an entire 
industry can last up to 2 years. The QuickSilver series has many features that greatly reduce 
the potential of colonization by dangerous biologicals. These features, together with effective 
cleaning and sanitation procedures will result in a dramatic improvement in sanitation audit 
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scores.  
� Sanitation  - Sanitation begins with intelligent design. If a product is not manufactured using 
sanitary design principles, no amount of cleaning or chemical sanitizers will make up for poor 
design. A key element of sanitary design is accessibility. If you can’t reach it you can’t clean or 
sanitize it. The QuickSilver features offsets, spacers, bushings and design treatments in critical 
areas to open the design and makes all surfaces of the product easily accessible. All surfaces 
on our scale are accessible for thorough cleaning and application of sanitizers. There are no 
hard to clean lap joints, niches, nooks, crannies or corners. Lap joints are impossible to clean or 
sanitize without disassembly. Disassembly of a scale just to clean and sanitize it properly is not 
an option in the processing environment. There are no lap joints on the Fairbanks QuickSilver. 

 
 
 

If conditions are right, one bacterium can become a billion bacteria in just 10 hours through binary fusion.  
American Society for Microbiology  

 
Anti Microbial Coating Provide Exceptional Efficacy  in Preventing Bacterial Colonization 
- AGion, an anti microbial coating, is available for the QuickSilver Series and is proven to 
eliminate the colonization of biologicals on surfaces treated with the coating. Microbes such as 
bacterial can multiply extremely rapidly given the right conditions - conditions that are present in 
all processing environments. The way it works is the optional coating contains an ion that 
interrupts the normal process of cell respiration of any microbe that comes in contact with it. 
This eventually leads to the death of the individual microbe and obviously prevents it from 
multiplying. (See attached report). Additional information and efficacy reports are available at 
www.agion.com. 
 
AGion and How It Affects Microbes  Silver ions are released from the coating, come in contact 
with microbes and the microbes are inhibited. Researchers at numerous universities and 
facilities have presented findings for ionic silver's anti microbial mechanism, a simplified version 
of which follows: Monovalent or ionic silver (silver with a +1 charge) has an affinity for hydrogen 
ions, joining with them on the sulfhydryl groups present in microbes, disrupting electron transfer 
and respiration in bacteria and other microbes. Other non-ionic forms of silver employ other, 
equally effective mechanisms, such as catalyzing the interaction of atomic oxygen (O) with the 
sulfhydryl group resulting in an OH molecule and a sulfur bond that prevents further respiration 
within the microbe.  
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Fairbanks offers an optional AGion coating for the weighing surface of the QuickSilver Series 
Bench Scale. The QuickSilver weigh pan is treated with this anti microbial coating. It is applied 
in a process similar to powder coating and is then baked at high temperatures to product an 
extremely durable surface that cannot be chipped, peeled or scraped off. The coating is 
currently being used in many applications in the processing industry such as ovens, sprayers, 
liquid dispensers and HVAC equipment.  
 
AGion Endorsements  - The Food and Drug Administration (FDA) has listed the AGion anti 
microbial compound for use as an additive in food contact polymers. The National Sanitation 
Foundation (NSF) has certified the compound as safe and acceptable for product zone (Zone 1) 
and food zone (Zones 2-4) applications.  
 
Customer Problems Solved - The new Quicksilver series will greatly reduce the potential for 
developing food safety issues resulting from contaminated or adulterated product within your 
processing facility. One of the greatest fears of a food or chemical processors is experiencing a 
product recall or having a customer become ill or worse after consuming or using their product. 
Processors are taking great care and incurring tremendous expense to gain even slight 
improvements in sanitation and overall product safety. They feel that anything they can do to 
improve product safety and reduce the risk of customers contracting a food borne illness will be 
money well spent.  
 
Adoption of sanitary design principles and keen attention to detail has allowed Fairbanks to 
create a bench scale that is far superior, and a major improvement with regard to food safety, to 
any product currently available. The new QuickSilver Bench Scale will reduce the pot ential 
for microbial contamination of the customers produc ts.   
 
Approvals: The QuickSilver Series Bench Scale is both UL and NTEP approved.  
 
Impact on Other Products  With the release of the QuickSilver Series bench Scale, the Eclipse 
bench scale line is discontinued. Fairbanks will continue to support the Eclipse with Service and 
parts until the time that major repair parts are unavailable.  
 
How to Order  We have made it easy to order the best possible combination of platform, pillar 
and indicator that best suits the requirement of the application. You can build an order in the 
exact same manner that you are used to from the Eclipse line. You first select the appropriate 
size and capacity for the scale base, add a pillar or indicator mounting bracket and then select 
the indicator. As with the Eclipse line, the QuickSilver can utilize the same Fairbanks alternate 
indicators. The standard QuickSilver indicator, when ordered as part of the package, will ship 
from the factory calibrated and ready to weigh. Alternate Fairbanks indicators will still require an 
additional charge for Factory Calibration. You can order this new product just as you would any 
standard Fairbanks product by contacting the Fairbanks Order Entry department. 
 
PRIMARY SCALE MARKETS:  
 

Market SIC Code 

� Food Processing 2015, 2016, 2017, 2032, 2034, 2038, 
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Examples of Sanitary Design 

 
 
Figure 1 
Stainless Steel bushings are used to eliminate lap joints and create open areas that 
facilitate mechanical cleaning and promote a more thorough application of sanitizers 

 
 

 

Figure 2 
Corners of the weighing platform are open to allow for easy cleaning and sanitizing 
 
 

 

Figure 3 
Corners of the weighing pan are closed to prevent particles and materials from splashing 
into the platform base 

 
 

2053, 2053, 2064, 2066, 2068, 2091

� Chemical 2812, 2816, 2819, 2821, 2822

� Pharmaceutical 2833, 2834, 2835, 2836 
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Figure 4 
Optional AGion, a USDA and NSF approved anti microbial coating demonstrated to kill bacteria 
and other harmful microbes, is applied to the food contact zone to eliminate the growth of 
microbial CFU’s 
 

Feature / Benefit Overview  

Features  Description and Benefit  

Simple operation Uncluttered display matches the QuickSilvers’ no-nonsense operation. 
Three (3) simple controls perform all necessary functions. This means 
shorter training time and minimized human error.

Simple setup Change target values, over and under tolerances, in seconds.

Five units Select to read in lbs, kgs, g, oz, or lbs/oz for added versatility.

Bright BLUE VF 
displays

Bigger brighter display - easy to read from as far as 30 feet away.

Metal Zero / 
Autotare Switch

Can not be cut or punctured with a knife. Metal toggle switch 
withstands the toughest abuse

Large Bright 
Easy to See 
Over / Under 
Lights 

The Bright color coded Over (Red) , Under (Yellow) & Accept (Green) 
checkweigh indicators.

Rugged 
Construction

304 Stainless Steel construction ensures a durable, easy to clean long 
life.

Adjustable Filter Four (4) point digital filter eliminates "bouncy display" caused by 
vibrations or air movement near the scale.

No Lap Joints By their nature, lap joints are excellent breeding grounds for microbes. 
Processing remnants and moisture can penetrate lap joints and provide 
the perfect environment for microbial colonization. Lap joints are 
impossible to clean to a level required by processors unless 
disassembled. The QuickSilver Series bench scale eliminates lap joints 
by adding spacers and bushings thus enabling a thorough cleaning and 
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sanitation of this critical area. 

Open Design There are no dead ends, partially closed tubes, niches, nooks, crannies 
or other areas where particles and contaminants can get trapped 
during cleaning

Optional Anti-
bicrobial Coating

This optional coating, when applied, is documented to eliminate the 
microbial colonization of treated materials, even in ideal growing 
conditions. This coating can prevent the colonization of harmful 
microbes such as E. Coli, Lysteria Myocytogenes and other significant 
threats to food safety. 

Optional 
Instruments

Virtually all of Fairbanks stainless steel instruments can be mated up 
with a QuickSilver pillar and platform giving the flexibility of Fairbanks 
instrumentation line with the sanitary design of the QuickSilver 
platforms.

Optional Wheel 
Kit for 24 x 24 
models

The optional wheel kit gives the QuickSilver 24 x 24 model an extra 
level of portability. 
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