*Adjustments of the
measurement accuracy
can be done by the

RS 232 interface
*ESC POS Printer Support

0 . *Two samples
SPECIFICATIONS Lactoscan LA: s self-calibration

Parameter Measuring range Accuracy
MEASURING
Fat from 0.01 % to 45% +0.06% i PARAMETERS.:
SNF from 3% to 40% +0.15 % %
Density from 1000 to 1160 kg/m3 + 0.3 kg/m3 “{4 Fat .
. ) o Solids-non-fat (SNF)
Protein from 2% to 15% +0.15% Total Solids
Lactose from 0.01 % to 20% +0.20% £R Density
Added Water content from 0 % to 70 % +3.0% G‘P\ Protein
Temperature of milk from 5°C to 40°C +1°C ¢ s and ;-Vla'(l:ltfose le | ’
. . - . 5 ilk sample temperature
Freezing point from — 0,400 to — 0,700°C +0.005 °C Addediwater
Salts from 0,4 to 4% + 0.05% Salts
pH from 0 to 14 +0.05% Freezing point
Conductivity from 2 to 14 mS/cm + 0.05 (mS/cm) ,.q o Total solids
f from 0 to 50 % +0.17 kg 1 O PH
Total solids rom U 1o o 3\\‘,&' Conductivity
Milk analyzer Lactoscan makes quick analyses of milk and liquid dairy products: ’;g o Sl
Cow milk (25%) Whey Concentrated milk (up to 1160kg/m3) lon meter
Sheep milk Cream (up to 45%) Recovered milk
Buffalo milk Skimmed milk (0,01% FAT) Ete.

: : rs 5 This project is *
And can be calibrated by the customer with specific samples of: cofundad by the *

Yoghourt, Flavoured milk, lce-cream mixtures etc. European Union






