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Composition
Milk, cream and liquids
Butter and spreads
Cheese
Powders
Yogurts
Added value products

Compliance
Freezing point depression
Pasteurisation verification
Quality control
Laboratory supplies

Accuracy and Calibration
Liquid analyser monitoring
On-site calibration
Quality systems
Reference standards

Technical Expertise
Preventative maintenance
Remote and on-site support
Training
Installation
Engineering expertise

Our aim is to ensure you have the best testing solutions, working with you to deliver the 
performance you require through a collaborative approach.

We understand that dairies do not stop, so we have a dedicated team with technical expertise 
through which we deliver excellent customer focussed solutions, rapid engineering services and 
lifetime instrument support. We have vast experience within our team and are knowledgeable in 
ISO17025 as well as BRC and retail auditing.

For over 40 years’ QCL has supplied the dairy industry with laboratory and production analytical 
testing equipment and were the first company to manufacture cryoscope standards in the UK 
under an initiative of the Milk Marketing Board. Now QCL is the UK supplier of cryoscope and 
pasteurisation verification instruments as well as sophisticated composition and quality control 
analysis systems.
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Dairy Analysis Solutions and Support



At QCL we have always focussed on our customers, striving to ensure they receive the highest 
levels of support in all areas of analysis and compliance. From instrument maintenance to lab 
supplies, calibration to training, whatever you need, we are here to help.

Installation and Commissioning
Delivered, Installed, Analysing
Delivery and installation is a crucial part of our service and your new analyser will be set up 
by one of our experts, ready to use. All our instrumentation is installed in accordance with 
manufacturer’s recommendations. We will calibrate the instrument and perform a final 
acceptance test to ensure the analyser is working to specification. We will also provide training 
at both user and super-user levels as required. For LactoScope FTA dairy analysers we also 
provide a follow-up visit a few months after your system has been installed, to ensure that 
everything is working perfectly and the instrument is optimised for your requirements.

Training
Operational and Theory
On-site training is conducted as part of 
instrument installation. We also offer 
re-training tailored to your requirements, 
including operation, user maintenance 
and calibration. Certificates and training 
documents are included along with 
continuous remote support.

Analytical Accuracy
Calibration, Quality Systems and Standards
We provide expert advice and on-site liquid analyser calibration services, enabling you to be 
confident in your analysers accuracy and performance. We use DRRR reference standards, which 
offer excellent precision and stability to create multipoint linear regression calibrations tailored 
for individual requirements. 

QCL have analytical systems available that offer 
continual monitoring of the analytical performance 
of liquid dairy analysers. This involves collecting, 
storing and securing all data from production 
instruments, calibrations and reference laboratories. 
Built-in alert systems automatically send messages 
when results and trends deviate from the criteria 
in the QA plan. You can immediately adjust the 
analysers to ensure the highest product quality.
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Support Whenever You Need It



Remote Support
Guidance and Troubleshooting
As the owner of analytical equipment from QCL the right advice is only a phone call away. Our 
engineers and technical staff provide telephone and email support and can often resolve issues 
remotely.

Our website features a support section containing information about operation, maintenance 
and troubleshooting for our products. They can be used to quickly fix a problem or for staff 
training.

Industry Knowledge
Laboratories and Compliance
If you are setting up a new lab, having a lab audit problem or just need some support in 
analysing data, we can help. Our support team has many years of industry and scientific 
experience and can assist you with production, quality and compliance issues. 

Service
Expert Engineering Support
Preventative maintenance is crucial to ensure uninterrupted operation of analytical equipment. 
We fit manufacturer supplied parts that are replaced according to the manufacturers 
recommended schedules, increasing analyser up-time, reducing breakdowns and easing 
budget planning. By evaluating your analysers workload to determine predictive maintenance 
requirements we can provide recommendations for improving productivity whilst reducing the 
cost of ownership.

We offer service contracts to suit your needs, keeping your analysers in optimum condition and 
your expenditure under control. All our engineers are manufacturer trained and strategically 
positioned around the UK, providing a rapid response to emergency breakdowns.
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LactoScope FTA l RELIABLE AND ACCURATE
l EASY TO USE CALIBRATION SOFTWARE
l MEASURES HIGHLY VISCOUS PRODUCTS
l LOW MAINTENANCE COSTS

Accurate and reliable measurement of the composition 
of milk, cream and other liquid dairy products is critical 
to smooth and efficient production. You need an analyser 
which will give you the right result without downtime due to 
unscheduled maintenance.

The LactoScope FTA achieves this by using a high powered, 
dual pump system to optimise sample presentation, ensuring 
accurate results first time.

This industry leading pumping system enables fast analysis 
of everything from skimmed milk to highly viscous products 
up to 55% fat, as well as whey concentrates and other 
derivatives.

Combined with easy to use, intuitive software, low running 
costs and QCL’s calibration and service support, the 
LactoScope FTA will bring significant improvements to your 
testing.

Features
Expert support
Low cost of ownership
Powerful software
Compatible with LIMS
No hidden extra costs
Automatic cleaning
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Products
Raw and processed milks
Cheese milk
Whey, whey concentrates and derivatives
Milk concentrates
Creams up to 55% fat
Creams over 55% fat using Dairy Solver
Yoghurt and ice cream bases
Chocolate milk
Soy milk

Properties
Fat
Protein
Casein
Lactose
Freezing Point Depression (FPD)
Sucrose
Total sugars
Total solids
SNF

Barber’s Cheesemakers
The reliability, low cost of ownership and 
ease of use of the LactoScope FTA resulted in 
Barber’s Cheesemakers installing 2 systems 
for laboratory and process control.

“The LactoScope FTA milk analyser is a 
well-built instrument, with low ongoing 
cost of ownership, needing only small 
quantities of generic chemicals to operate, 
no costly bespoke solutions and no need for 
standardisation as this is not a requirement 
of the LactoScope FTA. Calibrations appear 
to remain stable over long intervals, and 
using DRRR calibration samples, calibration 
verification is very easy, so not requiring a 
calibration expert to use it.

The instruments we have found reliable and 
robust, and now every day, they are just 
there doing their job. For process control 
immediately off-line by process operators, 
and for more reference and specialist 
measurement in our Chemistry Laboratory. 
Based on our excellent experience, I’d have no 
hesitation in recommending this instrument 
from Perkin Elmer for the measurement of 
dairy liquid compositions.”
Martyn Allcorn FIFST, Technical Manager

Cotteswold Dairy
Processing more than 80 million litres of milk 
each year, Cotteswold is one of the largest 
independent family dairies in the UK. The 
LactoScope FTA is more repeatable and faster 
than their previous instrument providing 
great benefits to their production.

“We are very happy to have purchased the 
LactoScope instrument, it is much faster 
than the previous machine and results are 
more repeatable, meaning fewer retests 
during processing and more confidence 
for production. QCL’s excellent support has 
been very valuable while moving to the new 
machine.”
Beccy Christmas, Technical Manager

Testimonials
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InSight Pro l ACCURATE IN-LINE ANALYSIS
l OPERATOR AND AUTOMATED CONTROL
l FAST START-UP AND PROCESS STABILITY
l FULL TRACEABILITY

The InSight Pro is a modern future-ready in-line 
analyser solution. Based on the same robust FT-NIR 
platform in Quant at-line systems the InSight Pro 
technology is powerful and trusted.

Through advanced design the system offers a 
sophisticated solution that is easy for you to 
purchase, install and use for years.

The InSight Pro concept is configured with 
measuring points designed for the different dairy 
product types. One or two measuring points can be 
connected to one system.

With an InSight Pro installation you gain insight into 
your processes with real time data that can be used 
directly by operators or the control system. With 
greater understanding of your process the control 
strategy can be optimised for maximum yield and 
profit.

Features
Maintenance-free system
One or two measuring points
Full CIP/SIP compliance
IP65 protection
3 years warranty
Choice of multiple configurations
24/7 hardware supervision
Same analyser engine used at-line
InSightView operator friendly software
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Measuring Points
All probes and cells are designed to meet 
strict hygienic requirements. The sampling 
systems all comply to CE norms, such as 
EN1935/2004 and the only contact materials 
are SS316L, Sapphire and Teflon.

Measuring points connect to the analyser 
up to 30 meters away through fibre optical 
cables in self-contained food grade hoses 
typically installed in existing cable trays.

All the measuring points are developed as a 
result of extensive experience and knowledge 
in the field of representative sampling and 
analytical performance.

Data Visualisation
InSightView is the frontend software to 
monitor and control routine operation of 
the InSight Pro system. InSightView offers 
a full overview of measurement results, 
running average and trend curves simply and 
efficiently.

Liquids
In-line milk analysis
Cheese milk blending
WPC process control
Cream input to butter churn
Beverages
Oils and fats

Butters and Spreads
Butter
Margarine
Mozzarella
Processed cheese
Cream cheese

Powders
Milk powders
Whey powders
Food ingredients
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DairyQuant l ADVANCED FT-NIR PLATFORM
l MAINTENANCE FREE
l SIMPLE TO USE
l ROBUST AND RELIABLE
l MULTIPLE CONFIGURATIONS

The DairyQuant is used for analysis of solids, powders, 
pastes and liquids. It presents fast and representative 
results that are quality tested for every analysis. Ideal 
for production optimisation and quality control, it will 
ensure that you know what is really in your product.

Using a unique state-of-the-art FT-NIR spectrometer 
engine the system is configured with patented sample 
accessories to handle nearly all types of samples and 
materials.

The DairyQuant uses the popular InfraQuant software 
which has been developed with customers. It is a 
multilingual wizard driven software system to ensure 
correct analysis every time.

The system can also be connected to the automated 
intelligent analytics service AnalyticTrust. This 
monitors all aspects of an analysers performance, 
from hardware to calibration accuracy, and allows QA 
complete control of an analysers validation.

Features
Operator friendly
No consumables
Ready when you are
Maintenance free
3 years warranty
Average 10 years lamp life
Highest spectral performance
Intuitive user software 
LIMS Interface
AnalyticTrust for online monitoring



Oils, Fats, Solutions
FFA
PV
Moisture
Sugars
Many more

Milk, Cream, Liquid
Fat
Protein
Lactose
Solids

Milk and Whey Powder, Cheese, Ingredients
Protein
Moisture
Fat
Salt
Solids
Lactose

Butter, Spreads, Pastes
Salt
Moisture
Solids
SNF
Fat
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Optimised Sampling Handling
Representative sampling is crucial for accurate analysis. The sampling accessories developed 
for the DairyQuant are the result of extensive experience and knowledge in the field of 
representative sampling and increasing sampling accuracy.

Presenting the sample to the analyser in the right way is a vitally important step to ensure 
results are free from unpredictable sampling errors. The sampling solutions for the DairyQuant 
ensure a large volume of the sample is measured during analysis while smart design makes it 
easy for the operator.

Barber’s Cheesemakers
Working alongside Barber’s Cheesemakers, 
QCL developed DairyQuant applications 
specific to their processes that allows their 
production to make reliable checks for salt, 
moisture, fat and protein levels within the 
factory.

“The Quant instrument is highly suitable 
for process testing and not just for use in a 
laboratory, with sample prep time to results 
in just minutes. No reagents, no mess, just 
results. The accuracy and stability of the 
instrument calibrations give us reliable 
results, needing only relatively few reference 
cross checks to ensure ongoing validation of 
the results accuracy.

A driving choice for the Quant for me, was 
the ability of it to measure salt in cheese curd 
with accuracy and consistency. We accurately 
measure salt (to 2 d.p.), fat, moisture and 
protein, it’s good to hand over to process 
operators for real time, line side sample 
measurement of our curd production.”
Martyn Allcorn FIFST, Technical Manager

Testimonials
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Cryoscope l REFERENCE METHOD FOR FPD
l FAST AND RELIABLE SAMPLE FREEZING
l LONG WORKING LIFE

Measurement of FPD is a CCP for milk intake labs in all dairies. 
It is a measurement of any added water in milk and there 
are industry limits on the FPD of milk. For any milk tanker 
to be rejected for FPD the result must be confirmed by the 
reference method and the 4250 Cryoscope conforms to 
ISO/FDIS-5764/IDF 108.

In addition to ISO compliance the 4250 Cryoscope uses a 
highly robust Peltier controlled cooling system ensuring fast, 
reliable sample analysis even with a high sample throughput 
and ambient temperature. 

With approximately 200 instruments in use across the UK the 
4250 Cryoscope is a proven workhorse.

QCL manufacture ISO compliant freezing point calibration 
standards and sample tubes for the UK market as well as bath 
liquid.

Features
ISO compliant
Reliable results
Stable calibration
Robust construction
Fast sample freezing
Built-in printer
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Fluorophos l PASTEURISATION VERIFICATION
l EU REFERENCE METHOD
l FAST AND RELIABLE TEST

Pasteurisation is one of the most important CCPs for all 
dairies. Milk that is labelled pasteurised must produce a result 
of less than 350mU/L, with most dairies using the tighter limit 
of less than 100 mU/L.

Alkaline Phosphatase (ALP), found naturally in raw milk, is 
destroyed at temperatures slightly above the temperature 
necessary to destroy micro-organisms pathogenic to humans. 
Measurement of residual ALP after pasteurisation offers a 
means of verifying the products are heated to the proper 
temperatures and are not contaminated with raw milk post 
pasteurisation. Temperature control checks alone are unable 
to provide this confirmation.

The Fluorophos is the reference method for pasteurisation 
verification so is, by definition, the most accurate and 
sensitive pasteurisation test. The Fluorophos ALP test 
is globally proven and is the ISO/IDF reference method 
(ISO11816-1:IDF 155-1 and ISO11816-2:IDF 155-2).

QCL is the exclusive supplier of Fluorophos reagents to the 
UK so you can be sure of reliable UK held stock levels and full 
batch traceability for your testing.

Features
Accurate results
Results in 3 minutes
Industry proven
Highly sensitive
ISO compliant
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FoodLab l RAPID FFA, PV AND AnV ANALYSIS
l LACTOSE ANALYSIS
l SAFER THAN REFERENCE METHODS
l NO CALIBRATION OR MAINTENANCE

FFA and PV
Testing cream and butter for FFA and PV enables detection 
of rancid fats. Testing dairy fats before they are used in your 
process can prevent making product with rancid fats which 
could result in off flavours, reduced shelf life and even product 
recalls.

The FoodLab enables these tests to be brought on-site for fast 
and easy analysis of these important parameters.

Traditional PV and FFA testing is slow and laborious and 
uses large volumes of highly toxic chemicals. The FoodLab 
simplifies and speeds up this process with results in less than 
5 minutes. Reagents are low toxicity and used in very small 
quantities, improving health and safety and reducing disposal 
costs.

Lactose Free
The FoodLab can also test Lactose in Lactose free products. 
With a detection limit of 0.01% (100ppm) the FoodLab is 
compliant with the limit for product declared as Lactose free 
so you can check your production for compliance.

Features
Simple to use
Tests in a few minutes
Pre-filled reagent vials
Calibration free
Maintenance free
Built-in printer
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Laboratory Supplies l CONSUMABLES
l CHEMICALS
l EQUIPMENT

Autoclave Company

The

We have been working with dairies since the very beginning, 
providing a wide range of equipment, glassware and 
chemicals for traditional laboratories.

We source your requirements from different manufacturers, 
saving you time searching and ordering from multiple 
suppliers.

From Gerber tubes to ADPI standards we supply all the 
laboratory items you require. If you are refurbishing a 
laboratory or building a new facility we undertake complete 
laboratory installations.

Our chemicals range features solvents and chemicals to suit 
any application. If you are unsure of the specification you 
require please contact us for advice.

We also supply a wide range of standard and specialist 
glassware, plastics, PPE and other laboratory consumables.

Features
Excellent customer service
40 years’ experience
Industry expertise
Sourcing your requirements
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