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controlling 
contaminants

With hair the number one contami-
nant of food, Aburnet’s free app-
style tool allows you to easily record
staff actions against your best prac-
tice using a smart phone or tablet
and report performance in a simple
graph at the click of a button.

Taken from across industry, a
series of best practice actions can be
monitored using a smart phone,
tablet or Blackberry with results
highlighted as a percentage of com-
pliance. Data can be captured over a
series of mini audits and summarised
as a key performance indicator
every week or month. The data can
be tabulated as required, with

options to segregate line, depart-
ment, job function and site.

This allows you to pin-point
exactly how staff are following your
best practices and where to focus
your attention. This keeps the mes-
sage to staff live and relevant, ensur-
ing higher levels of interest.

Corrective actions can be commu-
nicated to staff, and the messages
rotated frequently, using free best
practice posters,.

Knowing exactly where you need
to improve staff training and having
simple tools to communicate that
message helps reduce your hair con-
tamination quickly and effectively.

sarahc@b
aburnet.co.uk

With global controls on food safety
and contaminants becoming ever
more complex, having the right
technology is key to meeting those
challenges. 

Randox Food Diagnostics devel-
ops and manufactures technology
and products for drug residue
screening, quality analysis and other
contaminants. Tried and tested
immunoassay techniques form the
basis of their products servicing the
meat and seafood, dairy and honey
industries detecting drug residues
such as antimicrobials, anthelmintics,
and growth promoter families.

Within winemaking their RX
Monza and Monaco analysers work
across a full range of quality parame-
ters and they have recently entered
the mycotoxins market. 

Their products are trusted by

some of the world’s most recognis-
able companies, from beef proces-
sors in Brazil and major pork
producers in China, to huge honey
brands in Europe. Increasingly gov-
ernment and regulatory laboratories
are adopting their BioChip Array
Technology as a screening tool. 

Developed through a decade of
research and an investment of
£200m, BioChip Array Technology
detects up to 23 different analytes
from a single sample, adding huge
potential for savings via time and
cost. Their ELISA kits offer excellent
performance in terms of fast sample
turn-around, minimal sample prepa-
ration, shelf-life, precision for both
Inter and Intra precision <15% and
low limits of detection.

enquiries@randoxfoodb
diagnostics.com

Monitoring compliance 
with free app-style tool

The right technology to
meet future challenges

The Myco-Flex, from EuroProxima
BV, uses the MultiAnalyte Profiling
(xMAP) technology of Luminex
(Texas, USA) with different
colour-coded sets of superpara-
magnetic microbeads coated
with monoclonal antibodies
combined with mycotoxins con-
jugated to a fluorescent pro-
tein (phycoerythrin (PE)). 

Six kits are available for
the detection of either afla-
toxin B1 (AFB1),
deoxynivalenol (DON),
zearalenone (ZEA),
fumonisins (FUM),
ochratoxin-A (OTA) and
T-2 toxin (T2) plus HT-2
toxin (HT2) in cereals.

After a simple extraction proce-
dure, the preferred selection of
these kits are combined in a single
multiplex assay for the simultaneous

quantification of up to all six myco-
toxins in a sample extract. 

Competition between free myco-
toxins in the sample
and mixed reporter
molecules for anti-
body-binding sites on
mixed beads creates
a multiplex direct inhi-
bition immunoassay.

The MAGPIX system
of Luminex, a planar

bead array analyser, is
applied for detection and

classification of the
beads and the quantifi-

cation of bound conjugates.
Kit ingredient quantities are suffi-

cient for 48 analyses and 48 wells
can be measured in approximately
30 minutes.

marco.oteman@b
europroxima.com

New format for detection
of mycotoxins in cereals The food industry now recognises

the emerging issue of food crime.
There have been recent suspected
cases concerning meat in China,
France and South Africa. It is impor-
tant to be vigilant and detect unde-
clared meat species in raw meat
products. 

Bio-Check (UK), a specialist
test kit developer, has just
launched its new FlowThrough
range to make testing raw meats
much easier. 

The tests detect cow, horse,
pig, poultry and sheep species
below the 1% action limit.

This is enabling meat proces-
sors to distinguish adventitious con-
tamination from adulteration in only
12 minutes.  

All the components for performing
the tests are included in the single
test packs. Colour coding is used to
differentiate one species specific test
from another. The integrated con-
trol not only verifies the functionality
of the test but also that reagents

have been used correctly making the
tests suitable for use by non-
technical staff.  

The tests are easy
to read and vali-
dated using
Reference

Materials.
These unique

tests improve man-
ufacturers’ traceabil-

ity, thus underpinning the robustness
of their quality systems and evi-
dence-base for third party accredita-
tion. Bio-Check believes the tests
support a key recommendation of
the Food Standards Agency Incident
Report to improve intelligence
through analytical capability. 

info@biocheck.uk.comb

Meat adulteration or 
adventitious contamination?


