when confidence and flexibility count:

EnzyPlus™

enzymatic kits for
food and beverage analysis

EnzyPlus™ offers:
- flexibility through the modular kit concept”

- a wide range of enzymatic solutions
- compact kits that save on space

« 24 h access to information on the web

Diffchamb offers:
- accurate supply through a global network

- adequate support from experienced staff
- continuous extension of the product offer

- to be your specialist in food diagnostics

*) The EnzyPlus™ modular concept means

that separate standards and specific enzymes
can be added to the basic range of sugar and
acid assay kits. You only order what you need.

) Diffchamb

Your specialist in food diagnostics



EnzyPlus™

sugars

EnzyPlus D-Glucose (Art.no EZS781)

EnzyPlus D-Glucose/D-Fructose (Art.no EZS862)

EnzyPlus D-Fructose (PGI) (Art.no EZS782)

EnzyPlus Sucrose (R-Fructosidase) (Art.no EZS783)
EnzyPlus Sucrose/D-Glucose (Art.no EZS863)

EnzyPlus Sucrose/D-Glucose/D-Fructose (Art.no EZS864)
EnzyPlus Lactose/D-Galactose (Art.no EZS784)

EnzyPlus Maltose (a-Glucosidase) (Art. no EZS805)

acids

EnzyPlus Citric Acid (Art.no EZA785)
EnzyPlus L-Malic Acid (Art.no EZA786)
EnzyPlus D-Malic Acid (Art. no EZA806)
EnzyPlus D-Isocitric Acid (Art.no EZA807)
EnzyPlus D-Gluconic Acid / D-Glucono-&-lactone (Art.no EZA808)
EnzyPlus Acetic Acid (Art.no EZA811)
EnzyPlus D-Lactic Acid (Art. no EZA889)
EnzyPlus L-Lactic Acid (Art. no EZA890)
EnzyPlus D-Lactate DH (Art.no EZA772)
EnzyPlus L-Lactate DH (Art.no EZA773)
EnzyPlus D/L-Lactic Acid (Art.no EZA891)
EnzyPlus L-Ascorbic Acid (Art.no EZA941)
EnzyPlus L-Glutamic Acid (Art. no EZA943)

others

EnzyPlus Glycerol (Art.no EZO809)
EnzyPlus Starch (Art.no EZ0942)

standards

EnzyPlus Multi Acid Standard — manual (Art. no EZA857)
EnzyPlus Multi Acid Standard — automation (Art. no EZA858)
EnzyPlus Sugar Standard — manual (Art. no EZS859)
EnzyPlus Sugar Standard — automation (Art. no EZS860)

Our mission

Diffchamb is a dedicated, international group of
companies with the mission to create an efficient
workflow in food diagnostic laboratories by provid-
ing time-saving reagents and system solutions.
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