


CDR Foodlab® for bakery products and spreads 

8FOODLab®

THE QUALITY CONTROL OF THE BAKERY PRODUCTS AND SPREADS 

HAS NEVER BEEN SO EASY! 

CDR Foodlab"' is the analysis system used to perform a 

complete quality control on bakery products, snacks and 

spreads in a simple and rapid way, from the raw materials 

(oils and fats, milk, eggs) to the finished product. 

The sample preparation is simple and rapid and doesn't 

require toxic solvents. CDR Foodlab
"' allows to evaluate 

the oxidation of the finished product. thus obtaining 

valuable information on rancidity and shelf-life. 

Furthermore, it is possible to determine the presence of 

the appropriate quantity of lactose in the case of lactose

free products or of alcohol used as a preservative and 

antibacterial agent. 

How to determine the shelf life of bakery products and 

spread in 4 steps 

With CDR Foodlab® it is possible to determine Free Fatty 

Acids, peroxide value, anisidine value and the value of 

TOTOX on the extracted fatty material. to monitor the 

oxidation and to ensure the finished product quality. 

In the case of bakery products, it is necessary to grind the 

sample and to add the extraction solution EXTRAFLUID in 

appropriate proportions; in the case of spreads it is enough 

to add the extraction solution. 

In both cases, after brief centrifugation, the fat is obtained 

as supernatant. 

Reagents are pre-vialed, in package of 10 
tests, developed and produced by the 
research laboratories of CDR. 

TESTS Measuring range 

Free Fatty Acids (FFA) 0.01 - 1.10 % 
oleic acid 

Peroxide Value 
0.1 - 25.0 

meqO,/Kg 

p-Anisidine Value 0.5 - 100.0 AnV 

Alcohol by Volume 0.01 - 2.50 % Vol 
(on baked products) 

Alcohol by Volume 
1.0 - 10.0 % Vol (in soaking solution) 

Lactose 0.01 - 2.00 g/100 g 
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Grind the product to be analyzed. 2 minutes. 

> 
Weight 10 gr. of product and add 5 ml of CDR extrafluid.1 minute. 

+ >
Centrifuge for at least 5000 rpm. 10 minutes. 

+ >
After the centrifugation take the oil extracted 
to do the analysis. 5 minutes. 

How to determine the shelf life of bakery products and spread in 4 steps 

8FOODLab® 
Resolution Repeatability 

0.01% oleic acid 0.02% 

O.Ql meqO,/Kg 0.3 meqO,/Kg 

0.lAnV o.5AnV

0.01 % Vol 0.02 % Vol 

0.01 % Vol 0.1 % Vol 

o.oiglloo g 0.05 g/100 g 


