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Calibration standards

fresh, preserved material with a shelf-life of 10 days

Reference values

Shelf-life Preservatio Scope of . . Every Communication of the Production Delivery
. Basic price bottle b ;
n delivery oW values always Thursdays frequency y courier
by e-mail
Standard raw milk Fat according to Rose-
Gottlieb
10 days o . Protein digestion according
after 0.05 % Bottles each with to Kjeldahl weekly Wednesday
. bronopol 50 ml €77 €0.25 .
producting Lactose enzymatic
Urea
Dry matter
Standard low fat milk Fat according to Rése-
10 days Gottlieb
0.05 % Bottles, each Protein digestion according
after bronopol with 50 ml €50 €0.25 to Kjeldahl weekly Wednesday
producting .
Lactose enzymatic
on request: Dry matter
Standard milk for consumption Fat according to Rose-
fat content approx. 3.5 % 10 days 0.05 % Bottles. each . Gottlieb ,
after bronopol - €0.60 Protein digestion according weekly Wednesday
. with 50 ml €66 ;
producting to Kjeldahl
Lactose enzymatic
Milk row fat 10 days
0, i e -
Fat fat cgnetgng/from approx 2.60 % to after b(r)b(:150 /(O)I 10 vk\)/ic;Ltlgz’ ﬁ?eh €85 €16.50 Fat acccérgtlgi% l;o Rose monthly Thursday
approx. 6. 0 producting P
Milk row protein 10 days
. o Lo ) .
Protein (io%er; from approx 2.60 % to after b?b?lSO /(c)JI 10 \Zﬁﬁlgg :ﬁm €85 €16.50 Protein (ilc?igg%r;ﬁlccordmg monthly Thursday
approx. 4. 0 production P !
Inter-laboratory comparison 10 days Evaluation of fat and protein
. . h 3 x 10 bottles, approx. 20 participants, 6 times per
0,
For IR analysis devices after 0.05 % each with 50 ml €103 / further parameters approx. year Wednesday
production bronopol

8 participants:
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