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GlutenToxsPro

Quality Control & Allergen Detection Kits for Foods & Surfaces

Recommended Operating Procedures for Commercial Kitchens

When testing surfaces: a positive test indicates the presence of gluten. The entire area should be
re-cleaned and tested again. When testing foods or liquids:
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ClutenTox® Pro holds AOAC certification for detecting gluten in foods and on surfaces, license number .
061502. Validation studies showed no cross-reactivity (false positives) and no false negatives, as well as

100% specificity and 100% sensitivity for food testing.

ClutenTox® Pro has been validated by the AOAC for more matrices than any other LFD kit: bread, rice flour,
paté, rolled oat, yogurt, food-grade painted wood, plastic, rubber, sealed ceramic, and stainless steel.

Your sample

KEEP ON COOKING!

Remember that for large batches and runs,
it's prudent to test from the beginning,
middle point(s), and end. This lowers your
risk of undetected hot spots. Read our
infographic on collecting samples.
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PAUSE PRODUCTION & EVALUATE.
This is a small amount of gluten, but cross-

Your sample contamination is rarely homogenous. There

contains could be hot spots. Test additional samples
5-10ppm to 10ppm to verify that your results remain
gluten. consistent. If this is a final product, test

ingredients to try and identify the source
of contamination.

BE ALERT. If your focus is 20ppm (in line with FDA / Codex
Alimentarius), and/or if the sample is a minor ingredient (eg

seasoning) showing minor contamination, it may be suitable
for use.

RUN AN ADDITIONAL TEST TO 20PPM. If the sample is
between 10 - 20ppm, it falls within FDA guidelines. Before
using, test additional samples from different parts of the bag/
batch to check for hot spots. If your focus is 10ppm, but your
sample is a minor ingredient with consistent levels of minor
contamination, it may still be suitable for use. Always be

sure to test your final product for hot spots, and inform your
supplier of the contamination.

SAMPLE IS ABOVE FDA/CODEX ALIMENTARIUS
STANDARDS FOR GLUTEN. You may wish to send a sample
for quantitative analysis; this can help you understand the
scope of contamination and determine next steps. Clean and
retest any surfaces that have come in contact with the sample.
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Questions or Orders?: orders@emportllc.com - 866-509-4482 - EmportLLC.com



