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Lactose Assay Kit - Lactose/Galactose
Sequential/High Sensitivity Assay Kit (Rapid)

AOAC
INTERNATIONAL S——
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——

Megazyme Method 2006.06
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g D-Glucose D-Lactose = Lactose

g p-Galactosidase

g glucose oxidase | H.0. D-Glucose + D-Galactose ﬁ-gafacﬁuddassl

g o hexohkinase et o ;E u-D-galactose « D-Glucose

g et D-Glucose-6- ph-w;hn:t’e g galactose mutarotase

1 NADP E
cleiydiesanise ~— NADPH g [i-D-Galactose
D-Gluconate-6-phosphate & 2
— NADP o — NAD
6-phosphogluconate - (-galactose dehydrogenase
R . NADFH —- NADH
ZAballoss-f-phosphate | D-Galactonic acid
K-LOLAC K-LACGAR
Content: 65 assays per kit 115 assays per kit
Analyte: Lactose D-Galactose, Lactose
) 1to 50 ug of lactose (or 0.50 to 4 to 80 ug of D-galactose (or 8 to
Linear Range
25 ug of D-glucose) 160 ug of lactose) per assay
Limit of
Detection 1.62 mg/L 2.96 mg/L
R_eactlop ~ 28 min ~18 min
Time (min):
Method Methods based on this principle have
etho
. AOAC Method 2020.08 been accepted by AOAC Method
recognition:
2006.06, NBN, DIN, GOST and IDF
_ Milk, dairy products (e.g. cream, milk /
o free-glucose and lactose in )
Application ) whey powder, cheese, condensed milk
conventional, low-lactose and o )

examples: and yogurt), foods containing milk (e.g.

lactose-free dairy products.

dietetic foods, bakery

BEEE

0 PowerTechChemicalindustry @ sales@ptci.co.th www.ptci.co.th e 02 1710091-3



