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Milk and milk products - Determination of alkaline phosphatase activity -
Fluorimetric microplate method

Contents Page
Forewords
1
2
3
4 PIAIICIPIE ...k 1
5 REAGEIIES ...t 2
6 APParatus and MATETTALS ...t 3
7 SAIMPLIIIG .. 4
8 PIEPATATION ..o
8.1 Preparation of alkaline phosphatase-free sample
BLL T GEIETAL oo
8.1.2  Alkaline phosphatase-free milK ...
8.1.3 Alkaline phosphatase-free cheese.
8.2 Preparation of test sample.........ccee
8.2.1 Milk samples......ccnee
8.2.2  CREESE SAIMPLES ..o
9 PTOCEAUIE. ...
9.1 Instrument
0.1.1  INSTIUMENTE SETEITIES ..ottt
9.1.2 Testthe linearity range of the iNStrumMent ...
9.1.3  Quality control
9.2 Calibration ...
9.2.1 General
9.2.2 Preparation of the working standard solutions
9.2.3 Preparation of the calibration curve.............cooren
9.3 D EEETIIIIIIATION .t
0.3.1  MILK SAIMIPIES ..o
0.3.2  Cheese SAMPIES ...
9.3.3 Plate layout and fluorescence measurement.................
9.4 Test sample-related CONLIOlS.....iiis
9.4.1 Recommended negative and positive controls
9.4.2 Interfering SUbStanCe teSt. ...
9.4.3 Heat-stable microbial alkaline phosphatase control test ..., 10
10 Calculation and eXpression Of F@SUIES ...
0 I OF: 1o ) 0= ) o o1 0 1001
10.2  Calculation of ALP activity of unknown samples
10.2.1 MilK SAMPIES.....oooiicirsee e
10.2.2 Cheese samples.......cco.
10.2.3 Calculation example
10.3  EXPIeSSION OF TESULES ..o
11 PI@CISIONL.......coo et
11.1 Interlaboratory test
11.2  Repeatability.....
11.3  Reproducibility
12 T@STT@POT T ... 15



Annex A (informative) PreciSion data ...
Annex B (informative) Method COMPATISON ...

Annex C (informative) Examples of preparation of test sample

BIDLEOGIAPIY ...t




		2026-06-01T17:39:14+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




