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Delvotest® Milk Controls
Negative Control - Instructions

Description

The Delvotest® Milk Controls are lyophilised samples of commingled milk (cow, goat or ewe). The Delvotest®
Milk Controls can be used for checking and monitoring the performance parameters of standard diffusion tests
for the detection of residues of antibacterial substances in milk.

Remarks

- Be careful not to contaminate this product with substances like antibiotics, other drugs, cleaning agents or
disinfectants.

- Clean hands, bench etc. with soap and rinse extensively with tap water.

Preparation

- Tear off the aluminum seal of the bottle. Carefully remove the stopper from the bottle and place it upside
down on the bench.

- Add 15 ml (+ 0.5 ml) of distilled or demineralized water to the bottle with a clean pipette.

- Replace the stopper. Hold the stopper in place and gently mix the contents by inverting the bottle twenty
times.

Avoid foaming. Make sure that a homogeneous solution is obtained. Otherwise proceed with the mixing till all
particles are dispersed.

Allow the contents to equilibrate at room temperature for 20 minutes and remix gently.

Storage

- Store bottles between 2 - 8°C.

- Keep reconstituted Controls at 2 - 8°C (or on ice) between uses, and use only on the day of reconstitution.

- Reconstituted Controls may be portioned out into small volumes and frozen for later use as follows:

Use clean vials of appropriate size. Label vials with the batch number and date of preparation. Reconstitute as
described above and without delay pipette the required amount (e.g. 2 ml) into vials, close the vials tightly and
place vials directly in a freezer of -18°C. Use within 2 months.

On the day of use, thaw the sample by putting the closed vial for a short time in lukewarm water and mix the
contents. Thawed samples may be used on the same day only, if kept at 2 - 8°C (or on ice).

Shelf-life
The cow milk controls have a shelf life of 5 years, goat and ewe milk controls have a shelf life of 1 year, under the
recommended storage conditions of 2-8°C, protected from light.

Technical Service
The DSM Food Specialties tests product range is supported by the use of these Controls. The Technical Sales
Team can support you with the correct use of the product.

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be
construed to imply any representation or warranty for which we assume legal responsibility, including without limitation any
warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual
property rights. The content of this document is subject to change without further notice. This document is non-controlled and will
not be automatically replaced when changed. Please contact us for the latest version of this document or for further information.
Since the user's product formulations, specific use applications and conditions of use are beyond our control, we make no warranty or
representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the
suitability of our products for the user's specific purposes and the legal status for the user's intended use of our products.

DSM Food Specialties B.V. | A. Fleminglaan 1 | 2613 AX Delft | The Netherlands | info.food@dsm.com | Trade Register Number 27235314
Date of issue: December 13, 2016
© DSM Food Specialties B.V.

HEALTH * NUTRITION * MATERIALS
Page 1 of 1



