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ufacturers like Müller and private label retailers such as Aldi 
and Lidl. Ministries and other governmental agencies also often 
rely on muva kempten for independent product analyses.   

Muva kempten’s capabilities include product composi-
tion analyses, packaging performance, microbiological qual-
ity assays and detection of contaminants, including allergens, 
pathogens, contaminants and residues. The analytical proce-
dures in the institute include more than 300 accredited meth-
ods, with the ability to test more than 800 chemical, physical, 
microbiological and sensory variables. Technologists perform 
around 250,000 analyses every year on the more than 75,000 
samples of dairy and other foods that the institute receives 
annually. This equates to about 1,000 tests conducted on an 
average work day. 

The sensory department at muva kempten is much more than 
product evaluation. It includes sensory education, panel train-
ing, proficiency testing and reference materials. Proficiency 
testing is one of muva kempten’s greatest prides (see sidebar 
above).

Without a doubt, Kempten is Germany’s dairy heartland. As 
the dairy industry becomes more global, U.S. dairy processors 
will most likely do business with the Bavarian Milk & Dairy 
Center — and this will more likely be sooner than later.  �

• Flush mount slimline 
design

• Loop powered 
(4-20 mA output)

• Suitable for washdown 
 (IP68 rated connections)

KING-GAGE 
ES2 Liquid Level Transmitter 
new slimline design embodies robust protection 
against a full range of environmental challenges 
such as extreme washdown practices, aggressive 
cleaning agents, and extreme humidity. 

• 10.4" color touch screen 
HMI display

• Data logging and 
Ethernet connectivity

• Monitor up to 32 tanks

KING-GAGE 
LP3 Tank Level System 
simplifi es process control integration, inventory 
monitoring, and even shares data plant wide via 
Ethernet. Now with data logging for reporting and 
compliance monitoring. 
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The concept of proficiency testing, also often simply referred 

to as ring testing, is still rather “foreign” to the United States, 

but in the European Union, it is a critical component of most 

quality control programs.

“Ring tests are independent checks on the reliability of a 

food manufacturer’s quality program. This includes evalua-

tion of chemical, microbiological and sensory tests,” says 

Ute Braun, food chemist and leader of the proficiency and 

reference materials division at muva kempten. Ring tests 

include a minimum of 10 participants, which is never a prob-

lem to reach. Participants receive a reference sample that 

they evaluate, using chemical, microbiological or sensory 

techniques. Evaluations are compared and scored.

Ring tests use the same standardized sample. Partici-

pants analyze the sample without any knowledge of what 

compounds are present, and/or what concentration to ex-

pect. Each lab sends its results to the organizer. The results 

are statistically processed and the overall results are distrib-

uted to the participants. Each participant also receives their 

individual results. 

“Ring tests permit the detection and correction of failures 

in a company’s quality control program, among other ben-

efits,” says Braun. “The investment is minimal, and the long-

term benefit invaluable.”

For more information, visit www.muva.de.
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