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EVALUATION OF THE ADVANCED LACTOSCOPE FTIR™ ANALYSER

The LactoScope FTIR™ is a mid infrared spectrophotometer manufactured by Delta Instruments
(Netherlands, Advanced group) and commercialized in France by Humeau Laboratories. It is used for the
determination of the principal componentsin milk and cream.

This instrument uses a mono-bundle Fourier transform-based infrared system (FTIR). The apparatus is
connected to a computer that ensuresthe running and the signal treatment. Two mathematical calculations
can becarried out: traditional PLS (MLR) and PLS.

Consumables:
The consumables used are:

- “Zerg” solution: water + 0.1% triton
- Clean solution: Decon 90™ 4% aqueous sol ution.

Thetests:

The evaluation tests were performed in ACTILAIT — CECALAIT's physico-chemistry laboratory (reference and
infrared analyses) in August and September 2009. These tests concerned the following criteria:

- Preliminary linearity and calibration tests on raw milk: fat, equivaent Filter B (MGb), protein (MP) and dry
matter (MS);

- Evaluation of repeatability and accuracy on raw milk: fat, equivalent Filter B, protein, dry matter and freezing
point (FPD);

- Evaluation of repeatability and accuracy on cream: fat (MG).

The appreciation criteria of the estimated parameters were taken from 1SO 9622 / IDF 141C:2000 "Guide for the
operation of mid-infrared instruments", or from the CNIEL/IE handbook concerning the use of infrared apparatus
within the context of milk payment and milk control in France.

The following instrumental parameters were used:

- Manual tests at arate of about 120 samples/ hour;
- No correction of contamination;

- MLR calibration for milk;

- PLS calibration for cream.
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A- PRELIMINARY TESTS

A-1- EVALUATION OF LINEARITY

In all cases, volume/volume dilutions were carried out by calibrated weighing of density. This corresponds to the

principle of quantitative analysis of infrared spectrophotometry and to the reference measurements in France.
A-1.1- Fat

A-1.1.1- Procedure

A range of 14 milk samples from 0 to 120 g/l was prepared by mixing cream and skimmed milk. The range was
analysed in duplicate, in increasing order of fat content.

A-1.1.2- Results

The linearity of the response of the instrument is illustrated in figure 1. The distribution of the deviations from
linearity according to the theoretical dilutions of cream and skimmed milk can be observed.
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Figure 1: Linearity of LactoScope FTIR for MGb parameter (linear regression 0-120 g/l)

The Ar/At ratio (Ar and At: amplitude of residues and amplitude of content respectively) is 1.0 %, which is in
compliance with the 2% limit laid down in 1SO 9622 / IDF 141C standard. The ratios of 0.4 and 0.7% were
obtained for the specific linear regressions carried out on the ranges 0 to 60 g/l and 60 to about 120 g/l respectively.
(figures 2 and 3).

LACTOSCOPE FTIR EVALUATION
FAT LINEARITY

LACTOSCOPE FTIR EVALUATION
FAT LINEARITY

2,00

2,00

1,50 1,50

1,00 1,00
R R
g 050 £ 050
s s
L 000 . L 000 . hd hd
D ' ° e D ' 0 ° A 4 .
u u .
E 050 E 050 -
(an . (g

[ ]
-1,00 -1,00 .
. .
-1,50 -1,50
L]
-2,00 -2,00 e
0,00 60,00 80,00 10000 120,00 140,00 0,00 20,00 40,00 60,00 80,00 10000 120,00 140,00

THEORITECAL VALUES (g/l)

THEORITECAL VALUES (g/l)

Figures 2 and 3: Linearity of the FTIR LactoScope for fat b parameter (linear regressions 0-60 g/l and 60-120 g/I)
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A-1.2- Protein

A-1.2.1- Procedure

A range of 14 milk samples from 0 to 120 g/l was prepared by mixing the proteic retentate and filtrate obtained
from tangantial ultrafiltration (cutoff threshold: 10KD). The range was analysed in duplicate, in increasing order of
protein content.

A-1.2.2- Results

The linearity of the response of the instrument is illustrated in figure 4. The distribution of the deviations from
linearity according to the theoretical dilutions of retentate and filtrate can be observed.
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Figure 4: Linearity of FTIR LactoScope for protein parameter (linear regression 0-120 g/l)

The Ar/At ratio in the range of concentrations studied is 0.3%, which is in compliance with the recommendations
of maximum 2% laid down in 1SO 9622 / IDF 141 standard.

A-1.3- Conclusion

The linearity of the instrument is satisfactory for fat (0-120 g/l) and protein (0-120 g/l) content. For fat, two distinct
linearity ranges can be observed: 0 to about 60 g/l and 60 to about 120 g/l.

A-2- EVALUATION OF THE CALIBRATION

A-2.1- Procedure

The calibration for fat and protein initially installed by the manufacturer was evaluated in August 2009 using 13
commercia "median” and "high" infrared standard reference materials (SRM) commercialized by Actilait-Cecalait.
Each sample was analysed in duplicate.

A-2.2- Results
The results are shown in the table below:
N |[Min-max| Sr d < Sl1 SI3
Fat b (g/) 13 22-53 |0.02| -0.23 0.18 0.10 0.09
Protein (g/l) 13 24-40 |0.07 1.97 0.21 0.04 0.04
Dry matter (g/l) 13 | 103-151 |0.16| -6.85 0.52 0.53 /

Table 1: calibration criteria of FTIR LactoScope for fat b, protein and dry matter parameters
N: number of standards, min and max: minimum and maximum values, S: standard deviation of repeatability , d and Sd: mean and standard
deviation of deviations (instrument — reference), 91 and 93: residual standard deviation of simple linear regression (reference vs
instrument) or multiple (reference vs MG, MP and lactose).
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It can be noted that for fat and protein, the residual standard deviations of regression (S11) are low. The residual
interactions are not significant.

A-2.3- Conclusion

The residual standard deviations of regression obtained for fat and protein are very satisfactory. They are in
agreement with the recommendations in the CNIEL/IE handbook (below 0.20 and 0.15 g/l respectively,
corresponding to the content in cows milk). This handbook is addressed to interprofessional milk payment and
milk control laboratories.

Asno standard criteria exist for dry matter, aresidual standard deviation of 0.53 g/l can be observed.

B- EVALUATION OF REPEATABILITY AND ACCURACY

B-1- RAW MILK

B-1.1- Samples

The tests were performed on 40 samples of herd milk from the Franche-Comté region. Bronopol was added to the
samplesto give afinal concentration of 0.02%.

B-1.2- Repeatability

B-1.2.1- Procedure

The repeatability of the instrument for fat, protein, dry matter and freezing point was evaluated using al the milk
samples. The quantitative analysis of each sample was carried out in consecutive duplicate. A control milk was
analysed every 10 samplesto verify the stability of the analyser.

B-1.2.2- Results

The following table summarizes the results obtained:

n min | max M SX S |IST(W)|

Fat b (g/) 40 | 34.96 | 4495|3864 | 203 | 0.03 | 0.07 | 0.08
Protein (g/l) 40 | 29.65|36.23|3250| 1.20 | 0.04 | 013 | 0.12
Dry matter (g/l) 40 |121.99|133.00{128.08| 245 | 0.13 | 0.10 | 0.35

Freezing point (m°C x-1) 40 | 526 | 538 | 533 | 27 | 08 | 015 | 2.27

Table 2: repeatability criteriaof FTIR LactoScope for fat b, protein, dry matter and freezing point parameters on herd milk samples
n: number of results; min and max: minimum and maximum values, M and Sx: mean and standard deviation of the results; S and S%:
absolute and relative standard deviation of repeatability; r: maximum deviation of repeatability in 95% of cases.

B-1.2.3- Conclusion

The FTIR LactoScope presents a standard deviation of repeatability (Sr) for fat b and protein content in compliance
with and distinctly lower than the recommendations in the 1ISO 9622/IDF 141 C: 2000 standard and the CNIEL/IE
handbook (Sr < 0,14 g/l and r < 0,4 g¢/l.). No standard criteria exist for dry matter, but the standard deviation of
repeatability (Sr) obtained is lower than the maximum acceptable limit laid down in IDF 21 (0.26 g/l).

Concerning the freezing point (FPD), the standard deviation of repeatability (Sr) obtained isin compliance with the
recommendations of the CNIEL/IE handbook (Sr <2 m°c — r < 5.5 m°c).

The relative standard deviations of repeatability observed (Sr %) are in line with the manufacturer’'s
recommendations, with a maximum acceptable limit fixed at 0.25%.

B-1.3- Evaluation of accuracy

B-1.3.1- Procedure

The accuracy of the analyser for fat b, protein, dry matter and freezing point was evaluated using all the milk
samples. The quantitative analyses were performed in compliance with the evaluation of repeatability (cf. B-1.2).
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The evaluation concerns the values obtained for fat b, protein and dry matter after calibration of the instrument
using commercial SRMs produced by ACTILAIT-CECALAIT (cf A-2). For FPD, the instrumental values are from
acalibration carried out by the manufacturer.

The following reference methods were used:

- Fat: Gerber acido-butyrometric method according to NF V 04-210 (single test);

- Protein: Amido black method according to NF V 04-216 (test in duplicate);

- Dry matter: drying method according to IDF 21 (single test);

- Freezing point: Thermistor cryoscopic method according to 1SO 5764/IDF 108 (single test).

B-1.3.2- Results

The results obtained are noted in the following tables and figures:

Fat b (g/l) Protein (g/l) Dry matter (g/l) Fr(erﬁzg‘g E‘l")”t
n 38 40 39 40
min 34.10 29.63 122.54 514
max 40.90 36.35 134.38 528
Y 37.83 32.60 128.94 520
Sy 1.90 1.24 2.48 3

d +0.52 -0.10 -0.99 113
sd 0.29 0.16 0.36 2,7
Sy X 0.298 0.160 0.348 2,6
Sy x % 0.78 0.49 0.27 0.49

b 1.009 1.026 1.045 0.725
a -0.85 -0.74 -4.75 134

Table 3: accuracy criteriaof the FTIR LactoScope for fat b, protein, dry matter and freezing point on raw milk
n, min, max: number of results, minimum and maximum values; Y,X: mean results using the reference and instrumental methods; Sy:
standard deviation of the results from the reference method; d, Sd: mean and standard deviation of deviations; Sy,x: residual standard
deviation; b, a: slope and intercept of the linear regression.
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Figure 5: Relationship between the FTIR LactoScope and the reference results for fat b in milk
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Figure 6: Relationship between the FTIR LactoScope and the reference results for protein in milk
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Figure 7: Relationship between the FTIR LactoScope and the reference results for dry matter in milk
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Figure 8 : Relationship between the FTIR LactoScope and the reference results for freezing point in milk
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B-1.3.3- Conclusion

The mean and standard deviation of deviations ( +0.52 and 0.29 g/l respectively) for fat b are partially in line with
the recommendations laid down in 1SO 9622/IDF 141 C:2000 standard (limits of 0.17 g/l and 0.7 g/l for a milk
blend). The general exceedance of the deviations is due to the composition of the milk samples, which is different
to the samples used in the calibration. The regression line obtained is not significantly different from 1 (P = 5%)
and the intercept is significantly different from zero (P=1%). The residual standard deviation of regression is equal
t0 0.298 g/l;

For protein, the mean and the standard deviation of deviations ( —0.10 et 0.16 g/l respectively) are in line with the
recommendations laid down in 1SO 9622/IDF 141 C:2000 standard (same limits as for fat). The regression line
obtained is not significantly different from 1 (P = 5%) and the intercept is significantly different from zero (P=1%).
Theresidual standard deviation of regression is equal to 0.160 g/l ;

For dry matter, the mean and the standard deviation of deviations are —0.99 et 0.36 g/l respectively. No standard
criteria exist for this component. However, the results obtained enable an accuracy of estimation of +/- 0.70 g/l to
be considered after adjustment using representative samples. Indeed, the significant average deviation is, as with fat
content, due to the composition of the milk samples, which is different to the samples used in the calibration. The
regression line obtained is significantly different from 1 (P = 5%) and the intercept is significantly different from
zero (P=1%). Theresidual standard deviation of regressionis equal to 0.348 g/l ;

For the freezing point, the mean and the standard deviation of deviations are +13 and 2.7 (m°Cx-1) respectively.
With no standard criteria, the results obtained enable an accuracy of estimation of +/- 5.2 (m°C x —1) to be
considered after adjustment using representative samples. The regression line obtained is significantly different
from 1 (P = 5%) and the intercept is significantly different from zero (P=1%). The residual standard deviation of
regression is equal to 2.6 (m°Cx-1). The significant average deviations and line deviations in relation to 0 and 1
respectively, are due to the absence of previous specific calibrations using representative samples.

Finally, for all the parameters evaluated, the relative residual standard deviations (Sy,x %) are in line with the
manufacturer’ s recommendations, with a maximum acceptable limit fixed at 1%.
B-2- CREAM

B-2.1- Samples

The tests were performed on samples of UHT cream sold in supermarkets and hypermarkets. 20 samples were
analysed: 10 were samples as is from the shops and 10 were made up of a mixture of whole cream and skim milk.
Bronopol was added to the samplesto give afinal concentration of 0.02%.

B-2.2- Repeatability

B-2.2.1- Procedure

The repeatability of the instrument for fat was evaluated using all the samples. The quantitative analyses were
performed in consecutive duplicate. A control milk was analysed every 10 samples to verify the stability of the
analyser.

B-2.2.2- Results

The results obtained are presented in the table below:

n min | max M SX S S (W)
Fat (g/1000) 20 | 179731822582 | 507 | 0.05 | 0.19 | 0.13
Table 4: repeatability criteria FTIR LactoScope for fat on cream

n: number of results; min and max: minimum and maximum values, M and Sx: mean and standard deviation of the results; & and S %:
absolute and relative standard deviation of repeatability; r: maximum deviation of repeatability in 95% of cases.
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B-2.2.3- Conclusion

With no standard criteria or recommendations from the manufacturer, the FTIR LactoScope presents a standard
deviation of repeatability identical to the maximum acceptable limit for the reference method NF EN 1SO 2450,
that is 0.05 g/100g.

B-2.3- Evaluation of accuracy

B-2.3.1- Procedure

The accuracy of the analyser for fat was evaluated using all the cream samples. The quantitative analyses were
performed in compliance with the evaluation of repeatability (cf. B-2.2). The instrumental values are from a
calibration carried out by the manufacturer.

The reference method used was the Rose-Gottlieb method according to NF EN SO 2450 (single test).

B-2.3.2- Results

The results obtained are presented in the tables and figures below:

n | min | max Y Sy d Sd | Syx b a
Global fat (g/100g) 18 | 17,97 ]31,82|12494| 495 | 0,85 | 0,47 | 0,189 | 0,954 | 0,35
Table 5: accuracy criteria of the FTIR LactoScope for fat in cream

n, min, max: number of results, minimum and maximum values; Y,X: mean results using the reference and instrumental methods; Sy:
standard deviation of the results from the reference method; d, Sd: mean and standard deviation of deviations, Sy,x: residual standard

deviation; b, a: slope and intercept of the linear regression.
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Figure 9: Relationship between the FTIR LactoScope and the reference results for fat content in cream

It can be noted that:

Overall, the mean and the standard deviation of deviations are respectively 0.85 and 0.47 g/100g. The regression
line obtained is significantly different from 1 (P = 1%) and the intercept is significantly different from zero
(P=1%). Theresidual standard deviation of regression is equal to 0.189 g/I.

A satisfactory linearity and aresidual standard deviation of 0.080 g/100g can be observed for the study carried out
on the range of samples made up of a mixture of cream and skim milk.

B-2.3.3- Conclusion

Overal, with no standard criteria or recommendations from the manufacturer, the results obtained concerning fat
enable an accuracy of estimation of +/-0.38 g/100g to be considered after adjustment using representative samples.

From the evaluation report of the infrared Advanced LactoScope FTIR™ analyser - X. QUERVEL, Ph. TROSSAT — Actilait /
Cecalait — September 2009
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STANDARDS, DRAFT STANDARDS

Classification in alphabetic order by theme
1 -1SO standards under development

METROLOGY

METROLOGY

ISO/DIS 21748:2009
June 2009

Guidance for the use of repeatability, reproducibility and
trueness estimates in measurement uncertainty estimation

METROLOGY /
UNCERTAINTY

ISO/IEC DIS GUIDE
98-3/S2:2009

November 2009

Uncertainty of measurement

Part 3: Guide to the expression of uncertainty in
measurement (GUM:1995) — Supplement 2: Model with
any number of output quantities

METROLOGY /

ISO/IEC DIS GUIDE

Uncertainty of measurement

98-4:2009 Part 4. Role of measurement uncertainty in conformity
UNCERTAINTY
October 2009 assessment

SAMPLING

1SO/DI'S 28801:2009 Dpuble_ sampling plans by attribu'tes with .minimal sample
SAMPLING sizes, indexed by producer's risk quality (PRQ) and

September 2009 consumer's risk quality (CRQ)
2 - 1SO published standards

DRIED MILK
DRIED MILK / ISO/TS 27265:2009 DRIED MILK
THERMOPHILIC (IDF 228) Enumeration of the specially thermoresistant spores of
BACTERIA August 2009 thermophilic bacteria
METROLOGY
METROLOGY / |SO/IEC GUIDE 98-1:2009 | UNcertainty of meastrement

UNCERTAINTY

September 2009

Part 1. Introduction to the expression of uncertainty in
measurement

MILK

MILK /

SO 13366-1/Cor 1:2009

MILK
Enumeration of somatic cells

IDF 148-1 . .
SOMATIC CELLS ( ) Part 1: Microscopic method (reference method)
August 2009 . .

Technical corrigendum 1

MILK AND MILK PRODUCTS
ISO/TS 11059:2009

MILK / MILK MILK AND MILK PRODUCTS
PRODUCTS/ (IDF 225) Method for the enumeration of Pseudomonas spp
PSEUDOMONAS August 2009 '
MILK PRODUCTS
MILK PRODUCTS/ IS0 26323:2009 MILK PRODUCTS
ACIDIFICATION (IDF 213) Determination of the acidification activity of dairy cultures
ACTIVITY July 2009 by continuous pH measurement (CpH)
QUALITY MANAGEMENT

QUALITY MANAGEMENT
QUALITY 1SO 10002:2004/Cor1:2009 | Customer satisfaction — Guidelines for complaints handling
MANAGEMENT July 2009 in organizations

Technical corrigendum 1
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NEW EU REGULATIONS
Classification isestablished in alphabetical order of thefirst keyword

DESIGNATION OF ORIGIN

0.J.E.U. C 188, 11" August 2009 — Publication of an amendment application pursuant to Article 6(2) of Council

Regulation (EC) n° 510/2006 on the protection of geographical indications and designations of origin for

agricultural products and foodstuffs [Pecorino Toscano (PDO) (cheese)]
http://eur-lex.europa.eu/L exUri Serv/L exUri Serv.do?uri=0J:C:2009:188:0030:0034:EN:PDF

0.J.E.U. C 199, 25" August 2009 — Publication of an amendment application pursuant to Article 6(2) of Council

Regulation (EC) n° 510/2006 on the protection of geographical indications and designations of origin for

agricultural products and foodstuffs [Grana Padano (PDO) (cheese)]
http://eur-lex.europa.eu/L exUri Serv/L exUri Serv.do?uri=0J:C:2009:199:0024:0033:EN:PDF

0.J.E.U. C 234, 29" September 2009 — Publication of an application pursuant to Article 6 (2) of Council

Regulation (EC) n° 510/2006 on the protection of geographical indications and designations of origin for

agricultural products and foodstuffs [Nieheimer Kése (PGI) (cheese)]
http://eur-lex.europa.eu/L exUri Serv/L exUri Serv.do?uri=0J.C:2009:234:0015:0017:EN:PDF

O.J.E.U. C 234, 29" September 2009 — Publication of an application pursuant to Article 6(2) of Council

Regulation (EC) n° 510/2006 on the protection of geographical indications and designations of origin for

agricultural products and foodstuffs [Piave (PDO) (cheese)]
http://eur-lex.europa.eu/L exUri Serv/L exUri Serv.do?uri=0J:C:2009:234:0018:0022:EN:PDF

0.J.E.U. C 235, 30" September 2009 — Publication of an application pursuant to Article 6(2) of Council

Regulation (EC) n° 510/2006 on the protection of geographical indications and designations of origin for

agricultural products and foodstuffs [Canestrato di Moliterno (PGI) (cheese)]
http://eur-lex.europa.eu/L exUri Serv/L exUri Serv.do?uri=0J:C:2009:235:0028:0031:EN:PDF

VETERINARY MEDICINAL PRODUCT

0.J.E.U. L 175, 4" July 2009 — Commission Regulation (EC) n° 581/2009 of 3 July 2009 amending Annex | to

Council Regulation (EEC) n0O 2377/90 laying down a Community procedure for the establishment of maximum

residue limits of veterinary medicinal products in foodstuffs of animal origin, as regards gamithramycin
http://eur-lex.europa.eu/L exUri Serv/L exUriServ.do?uri=0J:L :2009:175:0003:0004:EN:PDF

O.J.E.U. L 175, 4™ July 2009 — Commission Regulation (EC) n° 582/2009 of 3 July 2009 amending Annex | to

Council Regulation (EEC) n0O 2377/90 laying down a Community procedure for the establishment of maximum

residue limits of veterinary medicina products in foodstuffs of animal origin, as regards diclofenac
http://eur-lex.europa.eu/L exUriServ/L exUriServ.do?uri=0J:L :2009:175:0005:0006:EN:PDF

PESTICIDES

0.J.E.U. L 239, 10" September 2009 — Commission Regulation (EC) n° 822/2009 of 27 August 2009 amending
Annexes II, 111 and 1V to Regulation (EC) n° 396/2005 of the European Parliament and of the Council as regards
maximum residue levels for azoxystrobin, atrazine, chlormequat, cyprodinil, dithiocarbamates, fludioxonil,
fluroxypyr, indoxacarb, mandipropamid, potassium tri-iodide, spirotetramat, tetraconazole, and thiram in or on
certain products

http://eur-lex.europa.eu/L exUriServ/L exUriServ.do?uri=0J:L :2009:239:0005:0045:EN:PDF

O.J.E.U. L 256, 29" September 2009 — Commission Regulation (EC) n° 901/2009 of 28 September 2009
concerning a coordinated multiannual Community control programme for 2010, 2011 and 2012 to ensure
compliance with maximum levels of and to assess the consumer exposure to pesticide residues in and on food of
plant and animal origin

http://eur-lex.europa.eu/L exUri Serv/L exUriServ.do?uri=0J:L :2009:256:0014:0022:EN:PDF
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BOOKSHOP: LATEST PUBLICATIONS

The classification in a phabetic order of the first keyword allows you to consult the references according to your interests. The web site
allows you to know more, or to order the book.

| CAMPYLOBACTER

BELL C.; KYRIAKIDES A. — Campylobacter — Wiley-Blackwell Editions — September 2009 — ISBN 978-1-

4051-5628-8 — 384 pages
http://eu.wiley.com

This book includes information concerning the taxonomy of Campylobacter spp., the control to set up, the
standardisation, the regulation and the methods used for their isolation and characterisation.

| FOOD SCIENCE

|

CAMPBELL-PLATT G. — Food science and technology — Wiley-Blackwell Editions — September 2009 — ISBN

978-0-632-06421-2 — 520 pages
http://eu.wiley.com

This book, containing 21 chapters, give information about numerous themes concerning food science and
technology, as chemistry, microbiology, biochemistry, biotechnology, nutrition, sensory evauation, quality

assurance and legislation ...

IN THE PRESS—ON THE WEB

Classification in alphabetical order of keywords

ANTIBIOTICS

Online SPE-L C-M S assay for antibioticsin milk
http://www.labor ator ytalk.com/news/sr k/srk106.html

» Spark Holland developed a new system for the
identification and quantification of the p-lactam
antibioticsin milk.

ENTEROBACTER SAKAZAKI |

Oxoid culture media for Cronobacter identification
http://www.labor ator ytalk.com/news/oxo/0x0395.html

» Oxoid has launched 2 new media for the fast and
reliable identification of' Enterobacter sakazakii.

MELAMINE

Application note details melamine analysis
http://www.labor ator ytalk.com/news/fot/fot115.html

Bioo launches M axsignal melamine detection kit
http://www.labor ator ytalk.com/news/bfa/bfg109.html

New enzyme makes melamine detection easier and
cheaper, say researchers

http://www.foodpr oductiondaily.com/content/view/prin

/254716

» These 3 articles concern the last knowledges about
the detection of melamine in food, and in particular
in milk and dairy products.

STANDARDISATION

Report on the thirty-second session of the Codex
Alimentarius Commission — Rome, Italy, 29 June —
4 July 2009

http://www.codexalimentar ius.net/web/ar chives.jsp?ye
ar=09

» The Codex Alimentarius commission has adopted
28 new, reviewed or amended standards during the
32" session.
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IN BRIEF

PUBLICATION OF OUR 2010 CATALOGUE OF SERVICES

Thisyear, CECALAIT's catalogue of services will be sent by e-mail (pdf file attached) during week 43. Asthe last
years, you will then find it on-line in the "Catalogue" section on our website http://www.cecalait.com (remember:
you can not send your order on-line, you must print, sign and send us your order form by post or by fax).

Only the form of the catalogue changes, the information concerning the descriptions of the samples, the tariffs and
the estimated calendars, the order forms to the different standard reference materials (SRMs) or proficiency tests
(PT), the information and training services, are aways available.

We hope that this innovation will suit you, we are staying listening to your comments and if you need any further
information, do not hesitate to contact us.

CECALAIT's Newsletter n°70, 3 quarter 2009 12







LaLettrede CECALAIT est éditée par ACTILAIT / CECALAIT, B.P. 70129, 39802 POLIGNY CEDEX
ACTILAIT : association. Président : Patrick RAMET ; Directeur : Vincent OVERNEY
Directeur de la publication : Patrick RAMET
Créatrice : Annette BAPTISTE
Maquette : A. BAPTISTE, |. BECAR
Responsable de larédaction : Carine TROUTET - E-mail : c.troutet@actilait.com
A collaboré a ce numéro : X. QUERVEL, Ph. TROSSAT
Relecture : C. FISCH-FARKAS, Ph. TROSSAT, X. QUERVEL, P. ROLLIER
Rédaction achevée le 5 octobre 2009 — Traduction achevée le 8 octobre 2009
Impression : ACTILAIT / CECALAIT, B.P. 70129, 39802 POLIGNY CEDEX
Tél. : 33.(0)3.84.73.63.20 - Fax : 33.(0)3.84.73.63.29
3°™ trimestre 2009
Dépbt 1égal : aparution
ISSN 1298-6976




