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Delvotest® Fast BT

Sensitivity of Delvotest® Fast BT

Delvotest® Fast BT is test for qualitative detection of antibiotic residues in raw milk, namely B-lactams and
tetracyclines. Delvotest® Fast BT is based on immunochromatographic technology to qualitatively detect
antibiotic residues in milk. The list below is not exhaustive and valid for Delvotest® Fast BT, the sensitivity of the
test is given only for the most commonly used antibiotics. The level of detection is based on 100% positive.

Raw Cow Milk
S/TL | MRL Level of
Antibiotic class Antibiotic (US) | (EV) | detection Cow
ppb

Penicillins Penicillin G 5 4 2-3
Ampicillin 10 4 3
Amoxicillin 10 4 3
Oxacillin - 30 10
Dicloxacillin - 30 10
Nafcillin - 30 15
Cloxacillin 30 5

Cephalosporins Ceftiofur 50 100 4
Cefquinome - 20 10
Cefazoline - 50 25
Cephapirine 20 60 10
Cefacetrile - 125 50
Cefoperazone - 50 10
Cefalexine - 100 1000
Cefalonium - 20 4

Tetracyclines Tetracycline 300 100 60-80
Oxytetracycline - 100 80
Chlortetracycline - 100 >200
Doxycycline - 0 >1000

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.
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Raw Goat and Sheep milk

Level of | Level of
MRL | detection | detection
Antibiotic class Antibiotic (EV) Goat Sheep
ppb

Penicilins Penicillin G 4 1.5 2
Ampicillin 4 3 3
Amoxicillin 4 3 3
Oxacillin 30 10 nd
Cloxacillin 30 5 5

Cephalosporins Cefazoline 50 25 15
Cephapirine 60 10 10

Tetracyclines Tetracycline 100 40 80
Oxytetracycline 100 40 100

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.
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