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by CHMLAB Group

Filtration and microfiltration products

for applications in beer elaboration and

laboratories

The following filter papers and micro-
filtration products are ideal to elabo-
rate, clarify and prepare beer before
further analysis.

FOOD
INDUSTRY
Beer

PROCESS TECHNIQUE TYPE OF FILTER REF. CHM
F1001-
Malt and beer Analysis Qualitative Low Ash filter Eiggg
. o _ (EBC) paper F1004-
Solid - Liquid Separation F1005-
Filtration Qualitative General Pur- F1093-
(Funnel/E.Buchner)  pose Filter Paper
IIiDdeS:[ermlnatlon of suspended so- Glass Microfiber Filter GF3-
Aqueous samples clarification Malta Color. Spectop- Cellulose Acetate Syringe SCA045025Q

hotometry.

Filter, 0,45um

Nitrogen Cuantification

Nitrogen Determination

Weighing boats

Micro organisms Retention

Filtration and
microfiltration

products

for applications
in beer elabora-
tion and labora-

tories Yeast count

Micro organisms Incubation

Microbiological Analysis

Cellulose Nitrate mem-
brane. White with black
grid. Sterile individually
packed. 0,45um, 47mm.

MNWO045047H-SG

Cellulose Nitrate mem-
brane. Grey with white
grid. Sterile individually

packed. 0,45 and 0,65um,

47mm.

MNB045047H-SW
MNB065047H-SW

Petri dishes with ab-
sorvent Pad. (Sterile and
non-sterile version)

SSPO50T-S
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