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Dairy Acidification Tester
Dairy Acidification Tester is the most commonly used equipment for detecting perished dairy products in today’s market.  

The equipment identifies spoiled and/or rotten dairy products quickly and accurately. With Dairy Acidification Tester, you don’t need to do any pre-treatments to the products tested or open any packages. It uses the non-destructive inspection method, a highly-valuable technique that not only provides quality control but also saves money and time in product evaluation. 

Dairy Acidification Tester can be used many types of Tetra Pak Aseptic cartons, Tetra Pak brick packaging, Tetra Pak pillow packaging with capacity of 250ml, 500ml, ect. 

Dairy Acidification Tester is popular among big-name Chinese dairy companies like Yili Dairy Group, Mengniu Dairy Group, and Guangming Dairy Group, etc. 

RS-2A is the newest model. It is the newest generation after 5-year developments.

Specifications of RS-2A:

1
Test random samples quickly and accurately without opening any packages. 

Without Dairy Acidification Tester, you need to open cartons for examinations. Thus, it causes a huge waste on both packaging materials and products themselves. 

With Dairy Acidification Tester, you don’t need to open any cartons for examinations. Via the non-destructive testing method, the equipment flags questionable products. You then can do further examinations on them. Thus, Dairy Acidification Tester saves both money and time in product evaluation. 

2
Non-destructive test for the examine products:

If the unexpected products damaging events happens caused by the microbe etc., all the concerned products must be thrown away as before. But Dairy Acidification Tester uses non-destructive testing techniques to detect defects and/or damages, choose the undamaged products to the market. The non-destructive test methods for the examine products do not impair its future usefulness. It not only helps you limit losses when unexpected product damaging events happen, but also helps you save overall costs, ensure reliability, and enhance company’s good image.  

3
Handy: 
The Dairy Acidification Tester is small, light and easy to handle for on-site testing. If many defects and/or damages products have come into the market, you can take the Dairy Acidification Tester to the events site to test. It not only ensures the quality of the products, but also shortens the time to deal with the problems and save the transportation cost to ship the products.
Technology of RS-2A:

1
Use Inertia kinetic energy measurement device with the independent intellectual property rights.  
2
Automatically detect for damages, display and save results. 
3
Easy to operate; highly reliable; low operating costs; no maintenance required; no consumable parts needed 

4
Can be used over Tetra Pak Aseptic packages. Can be used for yogurt testing too.

5
Highly sensitive sensor; works on all samples rapidly and accurately; can even detect signs before the product goes spoiled  

6
Provide different type of trays to accommodate different packaging sizes; satisfaction guaranteed.  
Function:

1
Test various Tetra Pak Aseptic packages etc. UHT products
2
Non-destructive testing; no cartons need to be opened

3
Identify and process information automatically, accurately, and rapidly   
4
Set up the test control standards based on different quality control requirements

5
Results can be displayed, alarmed, tallied, saved, and printed

6
Easy to operate; highly reliable; no special maintenance needed
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Technical data:
Fast: >700 packagings/Hour 

Repeatability: <0.7 %
Ambient temperature: 10-30℃
Supply: 220V AC ±3%

Power: 40W
Accuracy: S≤0.0030

Recognition rate: >99% for curdled and rotten products and bloated packages
After-sale Service:

One year warranty. 

Maintenance and free software upgrades for the life of product. 

Provide different type of trays to accommodate your needs; satisfaction guaranteed
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