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) Fatness (FAT) 0.01% to 20 % +0,08%
S5y Solids non fat (SNF) 3% to 15 % +0,1%
B Milk density 15 °T 1040 °T +0,3kg/m’
< o Protein 2%to7 % +0,1%
> o Lactose 001%t06 % +0,1%
; Added water to milk 0.0% to 70% +1%
< Temperature 5 t040 °C £1°C
E Freezing point -0,400 to -0,700° C +0,001°C
Solids 0,4 to 1,5% +0,05%
pH /Master Plus/ 0 pgoto 14 +0.04%
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= Fatness (FAT) 0.01% to 20 % +0,1%
p= Solids non fat (SNF) 3% to 15 % +0,1%
o Milk density 15 °Tto40 °T +0,3kg/m®
Sl Protein 2%to7 % +0,1%
S Lactose 0,01 %06 % +0,1%
< Added water to milk 0.0% to 70% +1%
> Temperature 7 t035°C £1°C
Freezing point -0,400 to -0,700° C +0,001°C
Solids 0,4 t0 1,5% +0,05%
>
2 Fatness (FAT) 0.01% to 20 % +0,1%
25| - ) _Solids non fat (SNF) 3%1to15 % £0,1%
o " Milk density 15 °T't040 °T +0,3kg/m’
[Sa| Protein 2%to7 % +0,1%
5; Lactose 0,01 %to6 % +0,1%
<« Added water to milk 0.0% to 70% 1%
> Temperature 7 1035 °C +1°C
Freezing point -0,400 to -0,700° C +0,001°C
Solids 0,4 to 1,5% +0,05%
TECHNICAL CHARACTERISTICS MASTER /| MASTER PLUS MASTER MINI MASTER EASY
Time to measure 60/90sec. 90sec. 90sec.
Air temperature 5°C to 40 °C 10°C to 40 °C 10°C to 40 °C
HR from 30 % to 80 % 30 % to 80 % 30 % to 80 %

Power supply

100 to 240 VAC / 50-60Hz

100t0 240 VAC /50-60Hz

100t0 240 VAC /50-60Hz

12,4V DC 12,4V DC 12,4V DC
Sample volume 20ml. 20ml. 30ml.
Work conditions unlimited unlimited unlimited
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