Millipore.

Preparation, Separation,
Filtration & Monitoring Products

FLASH® Allergen Indicator Protein Test

Cleaning Verification for Protein Removal and Allergen Control
Programs.

FLASH® is a total protein visual test that
rapidly detects protein residues left on food
contact surfaces after cleaning. Protein is

a difficult food residue to remove. Most
allergens are proteins, so quick verification

of surface hygiene helps minimize the risk

of cross-ontact to allergen-free products.
Using FLASH® regularly also helps reduce the
opportunity for biological contamination.

As part of a HACCP allergen management
program, FLASH® supports process verification
requirements that ensure cleaning methods,
independently validated to effectively remove
allergens, are consistently applied.

Used together with the MVP ICON® for ATP
testing, both can be incorporated into validated
cleaning procedures (SSOPs) as part of a more
comprehensive HACCP management program.

To find out more, visit:
SigmaAldrich.com

The life science business of Merck operates as MilliporeSigma in
the U.S. and Canada



A perfect complement to ATP testing

Two Applications. You Decide.

FLASH® is a self-contained sampling device containing
a pre-moistened tip and all necessary reagents. One
swab provides two sensitivity levels, allowing customers
to choose the appropriate level based on application- or
area-specific limits of detection for protein residue.

Manage Risks. Be Prepared. Everytime.

e Detects total protein including “Big 8” food allergens
e Rapid pass / fail result within 10 minutes

¢ Single product, multi-sensitivity detection. (20 ug at
room temp / 3 pg when incubated)

e Simple online training available 24/7 with certification
for audit compliance

3 - Step Process. Simple.

S S
PASS  CAUTION  FAIL FAIL

SWAB ACTIVATE READ
Sample a 4 x 4 inch Activate swab and Use chart to
(10 x 10 cm) surface shake for 5 seconds interpret result

(Pass, Caution or Fail)

To place an order or receive technical assistance in the U.S. and Canada, call toll-free 1-800-245-0113
For other countries across Europe and the world, please visit: SigmaAldrich.com

© 2018 Merck KGaA, Darmstadt, Germany and/or its affiliates. All Rights Reserved.

Merck, the vibrant M, FLASH, and MVP ICON are trademarks of Merck KGaA,
Darmstadt, Germany or its affiliates. All other trademarks are the property of their
respective owners. Detailed information on trademarks is available via publicly
accessible resources.
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FLASH® RT Allergen Indicator Total Protein Test

Part No. 63003-100
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EerLASH

ALLERGEN INDICATOR PROTEIN TEST

FLASH® is a rapid total protein detection
test which serves as \verification for
adequate removal of proteinaceous matter,
including allergens, on manufacturing
surfaces.

Monitoring adequate removal after cleaning
allows for immediate corrective action and
reduces the potential risk for cross-
contamination of product and food safety
incidents, especially during change-overs.

FLASH is a self-contained sampling device
containing a pre-moistened tip and all
necessary reagents. It is designed with two
levels of sensitivity to accommodate
varying industry needs. When used at room
temperature, FLASH can detect as little as
20 ug of total protein within 10 minutes. If
greater sensitivity is needed, such as prior
to processing critical products or when
sampling

Simple To Use:

&>, swas

Sampleadx4in
(10 x 10 cm) surface

. ACTIVATE
| Activate swab and shake
for 5 seconds

. READ
\ | Usechart to interpret result
\J© W/ (Pass, Caution or Fail)

Validation and Application of FLASH
Rapid Protein Detection Test

key manufacturing areas, FLASH can be
incubated for 10 £ 4 minutes in a dry heat
bath at 70 °C for detection down to 3 ug of
total protein.

Sensitivity Validation & Performance

In an in-house study, FLASH was tested
against common allergenic proteins covering
the Food Safety and Inspection Service’s
(FSIS) “Big 8”, as well as against total
proteins such as raw ground beef and raw
ground turkey. Refer to Table 1 for study
results, which indicate the approximate level
where tests began showing a positive (Fail)
result. All proteins tested were detected by
FLASH with an average detection level of 20
Mg at room temperature and 3 ug at 70 °C.

Results Interpretation

FLASH is a qualitative visual test interpreted
via color change. All tests are initially green
to start. The solution will remain green if no
protein is detected. The solution will turn an
increasing shade of purple with increasing
amounts of protein detected.

BIOCONTROL

www.biocontrolsys.com

Results. Right Now.

-

Table 1 - FLASH Detection of Proteins in Foods

Protein
Milk Powder
Raw Ground Turkey

Soy Flour

Peanut Butter

Egg Powder
Raw Fish (Cod)

Roasted Almonds

Raw Shrimp

Raw Ground Beef

Sesame

Gluten Flour
e —/

If the solution turns grey, trace amounts of
protein are detectable. The surface should
be re-cleaned and then re-tested per SSOP’s
before proceeding.

PASS CAUTION FAIL FAIL

North Amerca: bel +1 425.603,1123 bos_us@blocontrolsys.com

Asia Pacific: tel +852 5808.2443 beos_asiapacific@biocontrolys.com
Boazll: tel +55 19.3213.5919 bos_latinamenca@biocontroliys.com
France: tel +33 (0)4.7271.5680 bos_frbloconirolsys.com

haly: tel +39 05,51 48.831 bes_it@biocontroliyi.com

Hethedands: tel +31 |0)180.333.955 bos_nl#bicconirobys.com
United Kingdom: el +44 (01845 537 9902 bos_uk@blocontrobys.com



