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F-AP Fast Alkaline Phosphatase Test
for Dairy Products

The F-AP Fast Alkaline Phosphatase Test (F-AP) is the fastest available 
phosphatase method to verify effectiveness of pasteurization. The simple one-
step procedure requires no reagent preparationA and delivers results in just 
45 seconds.B Alkaline Phosphatase is a natural milk enzyme that is destroyed 
by conventional pasteurization. This makes Alkaline Phosphatase an excellent 
marker to verify destruction of pathogenic microorganisms in HTST pasteurized 
dairy products.

With a detection limit of 20 mU/L, well below established US and EU regulatory 
thresholds of 350 mU/L, F-AP provides an early warning indicator of improper 
pasteurization.  F-AP is granted approval by US National Conference of Interstate 
Milk Shipments (NCIMS), New Zealand Ministry of Agriculture and Forestry (MAF), 
and Tasmanian Dairy Industry Authority (TDIA). 
A Chocolate milk requires centrifugation
B Creams and chocolate milks require 90 second analysis

Benefits of F-AP Test Include:
Ã	Results in 45 seconds
Ã	All-in-one reagents 
Ã	Room temperature incubation
Ã	Calculation of alkaline phosphatase concentration
Ã	Detection Limit: 20 mU/L (approximately 0.002% raw milk)
Ã	NCIMS, MAF, and TDIA Approved
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Ordering Info

See Operator’s Manual for additional kits and order codes
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Order Codes Each Kit Includes

PAS-FAP-25K 
PAS-FAP-100K 
PAS-FAP-500K

F-AP Vials, Calibrator Tablets, Microtube Adapter, and Reconstitution Vial with Cap

F-AP Integration with HARCP
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