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Gallery a Gallery Plus

automaticky spektrofotometricky pristroj
Magdalena Voldrichova
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Stanoveni ve vodach

Alkalinita
Ammoné ionty
Bromidy
Chloridy

COD

Celkové kyanidy
Celkova tvrdost
Celkové zelezo
Mangan
Dusitany
Celkové fenoly
Kremik

Sulfidy

Hlinik

Bor

Kalcium
Sestimocny chrom
Méd’

Fluoridy
dvoumocné zelezo
Horcik

Molybden
Dusicnany / TON
Fosfore€nany
Sirany
Thiokyanatany



w, ZUSsy, pIvo

« Acetaldehyde

« Acetic acid

* Alpha-Amino Nitrogen (NOPA)
« Ammonia

« Beta-Glucan
e Calcium

« Citric acid
 Ethanol low
 D-Fructose
 D-Glucose
 D-Glucose + D-Fructose
 D-Glucose + D-Fructose + Sucrose
* Glycerol

« Total Iron

 D-Lactic acid

* L-Lactic acid

* Magnesium

e L-Malic acid

« Oxalic acid

* pH (colorimetric)
 Total Polyphenol @

- Total Protein

« S0O2

« Sucrose (Total Glucose)

For sample colour measurement:
* 430 nm filter

For bitterness measurement:

« BCM system liquid
 BC diluent
 BC eluent

Tin
-system reagent



Mery, Gallery Plus — kvalita a

~_ efektivita
e Stolni pristroj

* kolorimetricka, enzymaticka a
elektrochemicka méreni

e Soucasneé provadi nékolik
testu

» Siroka variantnost
optimalizace metod a
reagencii



mmatlcky prumyslovy a enviro

analyzator

e Kombinace 2 méreni — fotometrie a elektrochemie




— vyhody Gallery

* Jednoduché pouziti — jednou
vlozite metody a vSe se provadi
automaticky

N4

* 2 mérici techniky na 1 pristroji

* minimalni krosskontaminace -
separatni kyvety

* Cenovy efekt — nizka spotreba
reagencii — cca 100ul

e Minimalni vliv na ZP — chemikalie
a voda



===PYEsnost a automatizace analyzy

* Rozsah od ppb /pugdo ppm/g

A‘: 1
* Neékolik zptisobu automatického fedeni "

e Automatické prediedéni V' -

e Automatické redéni po analyze

e Automaticka kalibrace z 1 standardu
* Automaticka kalkulace mimo pfristroj
* manualni redéni
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Elektrochemicka mereni

* Vodivost a pH
— 20 uS/cm - 112 mS/cm
— pH2-12
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Colorimetric tests ECM Standard solutions
e Alkalinity « pH « Ammonium
e Ammonia )
. * Conductivity * Chloride
e Calcium .
e Chloride i ° Fluoride
e Chromium (VI) * Nitrite

e Fluoride * Nitrate
e Iron (Ferrous) * Phosphate
e Magnesium

e Sulphate

TON (Enzymatic) - Nitrate
e TON (Hydrazine) - Nitrate
e TON (Vanadium) - Nitrate
e Nitrite

e Phosphate

e Silica

e Sulphate

e Total Hardness
e Urea (Ammonia)

* pH standards

Conductivity standards
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D-Fructose

D-Glucose
D-Fructose+D-Glucose
D-Fructose+D-Glucose+Sucrose
Lactose (Glucose)

Sucrose (Total)
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Acetic acid
L-Ascorbic acid
R-Hydroxybutyric acid
Citric acid
D-Gluconic acid
D-Isocitric acid
D-Lactic acid
L-Lactic acid
L-Malic acid
Oxalic acid
Tartaric acid
Total acids
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Cholesterol Food
Ethanol

Glycerol
Polyphenols (total)

Ammonia
Acetaldehyde
a-Amylase
a-Amino Nitrogen (NOPA)
Bitterness

Beta-Glucan (High MW)
Calcium (Ca)

Copper

Magnesium

pH (Colorimetric)
Potassium

SO2 free and total

Total Iron
Total Protein
Urea (Ammoni

eagencie pro analyzu napoju

m
O

<

siorelqie)d

pH

Alcohol std
Acetaldehyde std
Acid combination std
Beta-Glucan Std

Beta Hydroxybutyrate std
Cholesterol std
Copper std
Glycerol std
Lactose std

NOPA std

Oxalic acid std
Sugar combination




Mutomatick\'y spektrometr

Gallery a Gallery Plus

Vyrobce Thermo Scientific
V pripadé zajmu kontaktujte prosim :
Magdalena Voldrichova

Tel. 603 2893 73
voldrichova@pragolab.cz




