Dairy Analytical Quality System
Using our experience of analytical chemistry and the dairy industry QCL has created the Dairy Analytical
Quality System (DAQS).
Frozen Calibration Standards
Standaron shock frozen raw milk and cream standards are designed for calibrating any infra-red dairy analyser
to ensure linearity, precision and stability.
The quality of any analytical measurement is a combination of the instrument, the reference materials
(calibration standards), correctly trained operators and external validation. Using our experience of analytical
chemistry and the dairy industry QCL has created the Dairy Analytical Quality System. DAQS combines
reference materials, statistical analysis, proficiency testing and training programs to ensure you get the best
out of your analysis.
Fat Roese (%)

Measuring instrument accuracy over time
identifies drift compared with accuracy specifications

Fat Linearity

Linear regression of the IR value and reference analysis
identifies performance and sample preparation

Certified Reference Materials (CRMs)
The accuracy of infra-red analysers is dependent on the quality of the calibration. The quality of the calibration
depends on the quality of the reference materials used for this calibration. Standaron CRMs are characterised
by seven independent, accredited laboratories to provide the most accurate value for their composition. The
samples are shock frozen in liquid nitrogen and stored at -20°C to give a shelf life in excess of 12 months.
Training Courses
Our training courses are designed to give delegates an understanding of the technology, operation, calibration,
maintenance and fault finding techniques for their analysers, enabling them to improve analytical performance
and reduce costs by maximising instrument up time and minimising reliance on service and applications
support.
Calibration Monitoring
The DAQS protocol uses Standaron CRMs to assess the accuracy of the instrument across the whole calibration
range, according to a pre-defined schedule. Using statistical tools QCL is able to profile the accuracy and
precision of the instrument over time and provide real time support to ensure you get the best out of your
analyser.
Proficiency Testing (PTs)
QCL PTs provide an objective and independent assessment of the performance of your routine analysis
compared to the reference method and other participating laboratories. Results of the proficiency test can
be used to demonstrate your performance. Schemes available include milk, raw milk, cream, goats’ milk, milk
residues, cheese, butter, yogurt, whey and dairy powders.

The Standaron range of reference materials is widely
used in the UK dairy industry. They provide a number
of benefits for dairies and testing laboratories:
Accurate
l Certified by ISO reference methods by at least 			
			 seven independent laboratories accredited to 			
			 DIN EN ISO/IEC 17025:2005
Stable
l No oiling off due to unique method of freezing 			
			 and preparation
l Minimum 1 year shelf life with no degradation
Reference Standards
Raw Milk, Pasteurised Milk, Cream, UHT Milk, UHT
Cream and UHT Lactose Free Milk.
Parameters
Fat, Lactose, Protein, FPD, Solids and Urea.
Shelf Life
Standards can be stored on site in a freezer and
be ready to use in 45 minutes using a water bath.
Shelf life is 12 months minimum from date of
manufacture.
National Milk Laboratories is continuously looking for the best analytical performance and
following an extensive period of testing and validation has adopted Standaron reference
materials from QCL for milk calibrations across both NML sites in the UK. Subsequent
performance in independent proficiency tests has been exemplary.
Calibration Sets
Pasteurised Milk

A robust calibration set for skim, semi-skim and
whole milk.
Parameter
Range
Fat
0 - 4.5%
Other parameters: Protein, Total Solids, Lactose,
FPD.

Raw Milk

Designed to accurately represent the true nature of
raw milk.
Parameter
Range
Fat
2 - 5%
Protein
3 - 6%
Other parameters: Total Solids, Lactose, FPD, Urea,
Casein.
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Creams

Exceptionally stable cream standards.
Single cream.
Parameter
Single Cream Range
Fat
12 - 30%
Other parameters: Protein, Total Solids.
Double cream.
Parameter
Double Cream Range
Fat
30 - 50%
Other parameters: Protein, Total Solids.
Combined.
Parameter
Combined Range
Fat
12 - 50%
Other parameters: Protein, Total Solids.
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