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MACHEREY‑NAGEL

Rapid Tests for the 
dairy industry

	n Fast results

	n Easy to use

	n Precise readings

Dip & Read Tests strips

USER
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乳品業

USER
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■快速結果
■方便使用
■精確讀數
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MN Dip & Read Tests for the dairy industry

The dairy industry uses test strips as easy-to-use tools mainly in quality control. The 
Dip & Read tests in this special selection provide valuable information for dairy farms 
and the millk-product industry. Test strips for peroxide or peracetic acid are used to 
ensure that sanitizers have been fully rinsed from packages prior to filling. Heating 
processes of milk are easily checked using test strips for the enzymes phosphatase 
and peroxidase.

Product information
Product Application Gradation REF

QUANTOFIX® Peroxide 25* 	n Detects peroxide traces down to 0.5 mg/L
	n Strips can be stored at room temperature
	n Protected against false positive results

0 · 0.5 · 2 · 5 · 10 · 25 mg/L H2O2 91319

QUANTOFIX® Peracetic acid 50* 	n Specific for peracetic acid
	n No peroxide interference during reaction 
time

	n Strips can be stored at room temperature

0 · 5 · 10 · 20 · 30 · 50 mg/L peracetic 
acid

91340

Phosphatesmo MI 	n Detection of alkaline phosphatase in milk
	n Easy quality control for pasteurization
	n Easy Dip & Read procedure

Detection limit:

300 U/L alkaline phosphatase in UHT milk

90612

Peroxtesmo MI 	n Detection of lactoperoxidase in milk
	n Easy quality control for high heated milk
	n Odorless and non-toxic for maximum 
usability

Detection limit:

3 % of raw milk in UHT milk

90627

pH-Fix 2.0 – 9.0* 	n Always ready-to-use
	n Brilliant color chart for precise results
	n Reliable results in seconds

pH 2.0 · 2.5 · 3.0 · 3.5 · 4.0 · 4.5 · 5.0 · 
5.5 · 6.0 · 6.5 · 7.0 · 7.5 · 8.0 · 8.5 · 9.0

92118

Others

WATOR Water distribution in buffer for easy quality assessment 90610

Udder test paper Easy indicator for mastitis 90748

QUANTOFIX® Peroxide 1000* Detects peroxide levels up to 1000 mg/L 91333

QUANTOFIX® Calcium Easy detection of 10 – 100 mg/L calcium in milk 91324

QUANTOFIX® Chlorine Sensitive* Detection of total chlorine traces down to 0.1 mg/L 91339

* These tests are suitable for detection with QUANTOFIX® Relax

QUANTOFIX® Relax REF 91346
The instrument is for the automatic reading of QUANTOFIX® test srips. Just place the 
strip on the strip adaptor and the Relax will give a precise and reliable result within 
seconds. The results are printed, saved internally and can be transmitted to a PC. It is 
ideal for QC managers and decision makers in production.

QUANTOFIX® Relax – for easy, reliable QC procedures
	n Highest precision
	n objective results
	n easy result management
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USER
文字框
乳製品行業主要將測試條用作品質控制中易於使用的工具。此特別精選中的 Dip & Read 測試為乳牛場和乳製品行業提供了寶貴的資訊。使用過氧化物或過乙酸測試條來確保消毒劑在填充之前已從包裝中完全沖洗掉。加熱
牛奶的加工過程可以透過測試磷酸酶和過氧化物酶的試紙輕鬆檢查。
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■可偵測低至 0.5 mg/L的過氧化物痕跡
■試紙可在室溫下保存
■防止假陽性結果
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■專門針對過氧乙酸
■反應過程中無過氧化物幹擾
■試紙可在室溫下保存
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■牛奶中鹼性磷酸酶的檢測
■易於巴氏殺菌的品質控制
■簡易浸讀程序
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■牛奶中乳過氧化物酶的檢測
■輕鬆控制高溫牛奶的質量
■無味、無毒，最大程度提高可用性
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■隨時可用
■色彩鮮豔的圖表，可獲得精確的結果
■幾秒鐘內即可獲得可靠結果
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0 · 0.5 · 2 · 5 · 10 · 25 mg/L H2O2
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0 · 5 · 10 · 20 · 30 · 50 mg/L peracetic acid
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檢測極限：
UHT 牛奶中的鹼性磷酸酶含量為 300 U/L
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檢測極限：
超高溫滅菌牛奶中3%的生牛奶
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pH 2.0 · 2.5 · 3.0 · 3.5 · 4.0 · 4.5 · 5.0 · 5.5 · 6.0 · 6.5 · 7.0 · 7.5 · 8.0 · 8.5 · 9.0
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緩衝液中的水分佈便於品質評估
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乳腺炎的簡單指標
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檢測過氧化物濃度高達 1000 mg/L
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輕鬆檢測牛奶中 10 – 100 mg/L 的鈣含量
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檢測低至 0.1 mg/L 的總氯微量
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91319
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91340
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儀器用於自動讀取 QUANTOFIX® 測試條。只需將試紙放在試紙轉接器上，Relax 就會在幾秒鐘內給出精確可靠的結果。結果被列印出來，保存在內部，並可以傳輸到PC。
它是生產中的品質控制經理和決策者的理想選擇。
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■最高精度
■客觀結果
■輕鬆的結果管理




