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OPTIMIZE PROCESSES
AND MAXIMIZE PROFITS

Providing Industry-Leading
Capabilities for Dairy Analysis

Milk processors and dairies across the globe are challenged every day with ensuring the consistency of incoming
raw materials and making fair payment to suppliers. Quick and accurate compositional analysis

of key components of raw milk and other dairy products is of paramount importance in these industries for
enhancing value and ensuring quality of final products. The supply of a skilled and well-trained staff to ensure
proper verification of incoming and final products is also crucial to optimize processes and maximize profits.

The LactoScope™ system comes in two versions and is designed to address the needs of dairies and processors
of all sizes for quick, accurate analysis of the key components of raw milk and other dairy products. A state-of-the
art FTIR (Fourier-Transform Infrared Spectroscopy) instrument with modern optics and simple to use but powerful
software enables the LactoScope to test raw, standardized and processed milks, whey, cream and other dairy
products. The instrument incorporates the latest mid-infrared (MIR) technology for quick measuring time of 30-45
seconds. The instrument's modular construction minimizes the vibration of the FTIR bench, and its integrated
design provides efficient use of laboratory space. The LactoScope has a low cost of ownership, minimum
downtime, and worldwide support for all its users.

ACCURATE AND USER FRIENDLY

FT-A - LARGE PROCESSORS
AND DAIRY LABORATORIES

LACTOSCOPE 300 - COMPACT
SOLUTION FOR DAIRY PROCESSORS

Models to suit the different needs
of individual dairy operations

Versatile Liquid Dairy Products Analyzer

The LactoScope FT-A is our most versatile mid-infrared
analyzer capable of testing a wide range of dairy product: milks,
creams, whey, concentrates, ice-creams and yoghurt mixes.
The latest hardware innovations allow to easily test the most
challenging dairy products, such as creams with up to 55% fat
and other viscous products. With a typical accuracy under 1%
CV, a measuring time of 30 seconds, low cost of ownership
and minimal downtime, this instrument is the preferred choice
of the large processors and dairy laboratories.

Compact Milk and Cream Analyzer

The LactoScope 300 system, with a typical accuracy of
1.2% CV and a measuring time of 45 seconds per sample, is
a midinfrared analyzer that's designed to answer the needs
of small and medium dairies and milk collection points.

It can test milks, whey, and creams with up to 48% fat

and screen milk for adulterants. Its low cost of ownership
and minimal downtime make it ideal for fast-paced dairy
processing and collection sites.
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FULL MEASURE OF
STREAMLINE YOUR PROCESS RESULTS 24/7 BY NETPLUS INSIGHT AND EXPERTISE FOR YOUR SUCCESS

Technology that delivers Service and support

PRODUCTS FT-A 300
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of fat globules before measurement, for optimal performance.

+ Full-spectrum analysis enables quantification of all components.

. L SPECIFICATIONS
+ The LactoScope includes the calibrations to analyze raw,

standardized and processed milks, whey, and cream. Fat, protein, lactose, totals solids, solidsnot-fat

Components FT-A: FPD, free fatty acids, density, pH, casein, true protein
+ The Intuitive Results Plus software provides rapid Adulterants: Targeted and untargeted detection
Repeatability (typical) FT-A: CV= 0.25%; LactoScope 300: CV< 0.5%
Accuracy (typical) FT-A: CV<1%; LactoScope 300: CV< 1.2% (on cow milk bulk tank samples)

Typical sampleintakevolume 10 ml

Sampleintake temperature  4°C-42°C (35.5°F - 107.5°F)

Power supply 100-120 V, 60 Hz; 220-240 V, 50 Hz; 400 VA

Standards and approvals EMC Directive 2014/30/EU; Low Voltage Directive:2014/35/EU; IDF 141/ISO 9622 compliant; AOAC 972.16 compliant




For sales and support contacts, please visit www.perkinelmer.com/lactoscope

Waltham, MA 02451 USA
P: (800) 762-4000 or
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