
 

DAIRYSCAN JET 1 

DAIRYSCAN JET 1 - 40 sec 

DAIRYSCAN JET 1 - 60 sec 

MEASURED COMPONENTS 

FAT 
SNF 
DENSITY 
PROTEIN 
LACTOSE 
SALTS 
ADDED WATER 
FREEZING POINT 

CONDUCTIVITY 
SAMPLE TEMPERATURE 

RANGES OF MEASUREMENT 

 0,01% to 20,00% 
 3,00% to 20,00% 
 1015 to 1110 kg/m3 
 2,00% to 7,00% 
 0,01% to 10,00% 
 0,1% to 5% 
 0% to 70% 
 -0,3°C to -0,7°C 

 3 to 10 mS/cm (optional) 
 1°C to 40°C (option 43°C) 

ACCURACY 

 ± 0,08% 
 ± 0,15% 
 ± 0,3 kg/m3 
 ± 0,15% 
 ± 0,2% 
 ± 0,05% 
 ± 3% 
 ± 0,001°C 

 ± 0,05% 
 ± 1°C 

        Equipment: 
Sample vessels - 2 
Power supply cable /220V AC/ - 1 
Power supply cable /12V DC/ - 1 
Syringe - 1 
CD /Operators’ manual/ - 1 

Optional equipment: 
- POS Printer 
- Electronic scales 
- pH probe 

Dairyscan JET 1 is equipped with LCD display that allows performing calibration according to local 

specifications 

Dairyscan JET 1 is factory calibrated according to the specific needs of the customer. 

FEATURES: 

* Compact design with robust structure 
* User-friendly interface 
* Autocalibrating (No PC required) 
* One button operation - press only once to start measuring, press only once 
for cleaning 
* One year full warranty 
* Analysis of 3 types of milk (defined by user) 
* Measuring cycle - 90/60 samples per hour 

* Calibration with two samples 
* The samples are precisely dosed and small quantities are required 
* No thermal or mechanical treatment of the sample before analysis 

   * No use of chemical reagents 
   * No “moisture problem” - the front panel of the milk analyzer is designed for operation 

with wet hands 
   * Sample volume: 15 cm³ 
   * Environmental conditions: ambient temperature from 10 ° to 40°C (option 43°C), 

Relative Humidity from 30% to 80% 
   * Two RS232 ports to PC and printer 
   * Power supply: 220V/110V AC, 12V to15V DC 
   * Dimensions (W x D x H) 125x260x205 mm 
   * Weight - 3 kg 
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DAIRYSCAN JET 2 

DAIRYSCAN JET 2 - 40 sec 

DAIRYSCAN JET 2 - 60 sec 

        Equipment: 
Sample vessels - 1 
pH probe 
Power supply cable /220V AC/ - 1 
Power supply cable /12V DC/ - 1 
Syringe - 1 
CD /Operators’ manual/ - 1 

MEASURED COMPONENTS 

FAT 
SNF 
DENSITY 
PROTEIN 
LACTOSE 
SALTS 
ADDED WATER 
FREEZING POINT 

SAMPLE TEMPERATURE 

CONDUCTIVITY 
Ph 

TITRATABLE ACIDITY 

RANGES OF MEASUREMENT 

 0,01% to 20,00% 
 3,00% to 20,00% 
 1015 to 1100 kg/m3 
 2,00% to 7,00% 
 0,01% to 10,00% 
 0,1% to 5% 
 0% to 70 % 
 -0,3°C to -0,7°C 
 1°C to 40°C (option 43°C) 

 3 to 10 mS/cm 
 0 to 14 pH 

 DORNIC/THORNER 

ACCURACY 

± 0,08% 
± 0,15% 
± 0,3 kg/m3 
± 0,15% 
± 0,2% 
± 0,05% 
± 3% 
± 0,001°C 
± 1°C 
± 0,05% 

± 0,05% 

 - 

Optional equipment: 
  - POS Printer 
  - Electronic scales 

Dairyscan JET 2 is equipped with LCD display that allows performing calibration according to local 

specifications 

Dairyscan JET 1 is factory calibrated according to the specific needs of the customer. 

. 
FEATURES: 

* Compact design with robust structure 
* User-friendly interface 
* Autocalibrating (No PC required) 
* One button operation - press only once to start measuring , press only once for 
cleaning 
* One year full warranty 
* Analysis of 3types of milk (defined by user) 

* pH measurement 
* Measuring cycle - 90/60 samples per hour  
* The samples are precisely dosed and small quantities are required 
* No thermal or mechanical treatment of the sample before analysis 

  * No use of chemical reagents 
  * No “moisture problem” - the front panel of the milk analyzer is 
designed for operation with wet hands 
  * Sample volume: 15 cm³ 
* Environmental conditions: ambient temperature from 10 ° to 40°C (option 43°C), Relative 

Humidity from 30% to 80% 
   * Two RS232 ports to PC and printer 
   * Power supply: 220V/110V AC, 12V to15V DC 
   * Dimensions (W x D x H) 125x260x205 mm 
   * Weight - 3 kg 
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DAIRYSCAN 

FIELDJET 

SAMPLING SPEED - 60 sec 

        Equipment: 
Sample vessels - 1 
Power supply cable /12V DC/ - 1 
Syringe - 1 
CD /Operators’ manual/ - 1 

MEASURED COMPONENTS 

FAT 
SNF 
DENSITY 
PROTEIN 
LACTOSE 
SALTS 
ADDED WATER 
FREEZING POINT 
SAMPLE TEMPERATURE 

RANGES OF MEASUREMENT 

 0,01% to 20,00% 
 3,00% to 20,00% 
 1015 to 1100 kg/m3 
 2,00% to 7,00% 
 0,01% to 10,00% 
 0,1% to 5% 
 0% to 70 % 
 -0,3°C to -0,7°C 
 1°C to 40°C (option 43°C) 

ACCURACY 

 ± 0,08% 
 ± 0,15% 
 ± 0,3 kg/m3 
 ± 0,15% 
 ± 0,2% 
 ± 0,05% 
 ± 3% 
 ± 0,001°C 
 ± 1°C 

Optional equipment: 
 - POS Printer 

Dairyscan FIELDJET is equipped with LCD display that allows performing calibration according to local 

specifications 

Dairyscan JET 1 is factory calibrated according to the specific needs of the customer. 

. 
FEATURES: 

* The most compact milk analyzer on the planet 
* User-friendly interface 
* Autocalibrating (No PC required) 
* One year full warranty 
* Analysis of 3 types of milk (defined by user) 
* Measuring cycle - 60 samples per hour 
* The samples are precisely dosed and small quantities are required 
* No thermal or mechanical treatment of the sample before analysis 

   * No use of chemical reagents 
   * No “moisture problem” - the front panel of the milk analyzer is 
designed for operation with wet hands 
   * Sample volume: 15 cm³ 
* Environmental conditions: ambient temperature from 10 ° to 40°C (option 43°C), Relative 

Humidity from 30% to 80% 
   * Two RS232 ports to PC and printer 
   * Power supply: 220V/110V AC, 12V to15V DC 
   * Dimensions (W x D x H) 50x140x180 mm 
   * Weight – 1.5 kg 
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