
High-Confidence 
Milk Fat Analysis 
For Dairy Products

Easy Solution For Milk Fat Determination With BrevisTM GC

Authenticate Dairy Products With Confidence
Achieve excellent accuracy in dairy authentication using Brevis™ GC’s advanced technology - Confidently 

verify milk fat content with precise analysis of triglycerides (TGs) and fatty acid methyl esters (FAMEs).

Robust, Space-Saving, And User-Friendly
Save valuable lab space with its 350 mm by 620 mm footprint (without piping), enjoy 

effortless operation, and benefit from full compatibility with common GC consumables.

Maximize Efficiency With Throughput And Automation 
Drive higher throughput with the Brevis™ GC, which runs two analytical lines 

simultaneously to multiply your productivity. Automate sample preparation for 

TGs and FAMEs by adding a robotic autosampler to streamline your workflow.
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Ghee Spiked With Palm Oil Scan For End-to-End Solution
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https://www.shimadzu.com.sg/Shimadzu (Asia Pacific)

https://www.shimadzu.com.sg/an/sites/shimadzu.com.sg.an/files/pim/pim_document_file/sap_an/technical/technical_reports/25599/Fatty_Acid_Profiling_Of_Cow_Ghee_Using_Brevis_GC_With_Helium_As_Carrier_Gas.pdf

