5 RS ] S

salisnpuj yosioig

P00} 18I0

S199MS

sionpoid |ealen

ﬂoscem r_wm




FOODQUALITY

- Other parameters and Multicalibrators

Reagént‘ ‘

Other parameters

Glycerol

Histamine

Ethanol

Multicalibrators
lons Multical

Pretreatments

Ethanol

Ethanol is the type of alcohol produced when any sugars present ~ Ethanol in the sample reacts with alcohol dehydrogenase in the
in a sample are fermented by yeasts, which are generally presence of NAD* in a basic media generating a compound
Saccharomyces. These yeasts occur naturally in fruits and can be  measured spectrophotometrically

transferred to the corresponding juices during processing. If ethanol
is observed in a juice, then it means the presence of these undesired
microorganisms can be indirectly monitored and it offers the
opportunity to ensure the total absence of any alcohol, thus
guaranteeing product hygiene or a zero alcohol content that is
necessary in certain diets, e.g., Halal.

Ethanol + NAD* ——22—»  Acetaldehyde + NADH
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Allergens

ADVANTAGES

Food allergens are protein substances from different sources that
can cause mild-to-severe immune reactions when consumed by
sensitive individuals, even at low concentrations. Potentially
allergenic foods are listed in Annex II of Regulation (EU)
1169/2011 and in bodies of regulation around the world, and
labelling is compulsory.

It is estimated that 2% to 4% of adults and 6% of children have
some kind of food allergy, a trend on the rise in recent years.
Consequently; these substances must be detected in raw materials
and finished products to ensure consumer safety.

The ELISA allergen test kits are a rapid, efficient tool for
analyzing the presence of these substances at very low
concentrations, due to the specificity of antigen-antibody
binding reactions.

Also rapid tests detect the presence of these substances in
a fast and reliable way (screening).
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Gluten

Gluten is the protein portion of various cereal grains (wheat, rye,
barley and oats). Continuous consumption by people affected by
celiac disease will cause the condition to worsen and become
chronic. Consequently, it is included in the allergic substances
annex of Regulation 1169/2011 and must be listed on the label.

Because the condition is common, a legal limit has been set for the
labelling of gluten-free products (20 ppm) to inform consumers
and provide products that improve their quality of life.

The ELISA Sandwich kit is used to determine the substance in
various raw materials and finished products quickly and
efficiently. The rapid kits are used to detect gluten on surfaces
and in foods and include all items needed for on-site gluten
testing, in accordance with current legislation.
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 ADVANTAGES

Biogenic amines are produced by microorganism action on
amino acids present in foods. The substances cause some odors
and can trigger adverse effects for health at high concentrations.

Histamine - a biogenic amine present in fish, wine and cheese -
is the result of bacterial decarboxylation of histidine, an amino
acid which causes headaches, vasodilation and increased
temperature at high concentrations, an effect also known as
histamine shock. The maximum limit for histamine in fish has
been set at 100 to 200ppm, according to the body of legislation.

The histamine kits provide efficient histamine testing in a
variety of matrices, using different formats (rapid tests, ELISA
and enzymatic kits).

Histamine ' Presentation

Histamine

96 wells FCE3100

Histamine High Sensitivity

00

*Automation in BioSystems Instruments
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Mycotoxins

Mycotoxins are toxins produced by fungi from the Fusarium,
Aspergillus and Penicillium genera. These molds colonize a wide
variety of products, such as cereals, nuts, dried fruits, grapes, coffee
and cocoa, and have carcinogenic or neurotoxic effects. They are
highly stable to processes used in the food industry and pose a high
risk to health and, therefore, must be tested, as established in
current regulations.

Mycotoxins are highly stable to food industry treatments and
represent a huge risk to human health. Regulation UE 1881/2006

and other legislation around the world stablish the maximum level

permitted in different foodstuff.

ELISA kits and rapid tests to determine mycotoxins are a
rapid, efficient tool to analyze the presence of these
substances at the levels required by the legislation and have
been validated in various matrices.

' e = = X




(NOQ) |ousjeaiuAxoaq
auouseleaz

V UIX0}eIyoQ

[e10L uixore|ly

19 UIxolel}y

auous|eleaz

uixol ¢-1

V UIX0Je1y20

1 g euIsiuown

(NOQ) |ousjeauAxoaq
LN BUIXOJRI}Y
UIXoie|}y [ej0L
SAIlSUSS | g uIxoley
19 UXOjely

|

sobeionag

SLINIWNHLSNI B SINIOVIH

SWISAQOIq




FOODQUALITY

Mycotoxins ELISA

Aflatdxm B1 Sensitive

Aflatoxin M1 Fast 96 wells

Deoxynivalenol (DON)

Ochratoxin A 96 wells

Zearalenone 96 wells

Mycotoxins Rapid Test

Total Aflatoxin ‘ 10 tests 14201

Ochratoxin A in wine 10 tests

Deoxynivalenol (DON) 10 tests 14205




D

8G19/3 'POO

"elep peulelqo ey}

10 JusWwabeuBW 8y} SMOJ[B pue awl} seziwido Gusy) ‘spes)
VSIT3 yum Jayieboy pesn 'es/emios usoe pue 1sngod
‘alqixa|{ :(papnjoui) juswabeuew elep Guar) alemyos

Cuan)

gl

"S8AINO UONE.JI[eD SNOLBA 01 SUOIRJIUSoU0D 1Snipe
PUB UIBIQO 0] S [|aM S JusluaBeuew Blep 8)eljioe) 0] (GUsw)
0JBMOS PSOUBAPE APUSLJ-IOSN UlIM SSWO00 Jopeal 8y)

(089 ‘06% ‘0S¥ ‘GOY) sAesse yS|13 ul pesn syibusjsnem sy}
1e Buipeas 80URQIOSOR UO paseq S! Jepesa) a1e|d ye|-olg 8y |

gusn MSwJepeas ajed vsiT1d :S.L008

651923 'POD
‘apow Buisuadsip e sepnjoul pue
$68s5900.4d Bulysem a1e|d serewoine Jaysem a1e|d ya| -oig oy |

Jaysem aje|d yS|13 :S10S

Burpear pue urysem
ared yS17q 105 2uowrdmba ajqerper A[ySry ‘osn-01-Asea asnqoy

SINIWNHULSNI @ SLNIDVIY

SW2ISAGOI]

sjusWnIIsu| YS|13

2



