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CDR conducts its business in heterogeneous sectors

CDR, a ñworkshopò of ideas and continuous innovation

TELEMATIC SYSTEMS
AutomaticToll

collectionterminals

MEDICAL DIAGNOSTICS
Hematologyand 

hemostasissystems

FOOD DIAGNOSTICS
Analysis systemsfor 
food and beverage

SENSORING SYSTEMS
Sensorsand probesfor QC

SECTORS



ü CDR FoodLab® 

üCDR WineLab®

üCDR BeerLab® 

üCDR CiderLab

üCDR KombuchaLab

üCDR FoodLab® 

üCDR OxiTester

üCDR PalmOilTester

Å Milk and DairyProducts
Å EggProducts
Å Tomato/Vegetablepuree
Å Bakery products

ÅWine
Å Beerand Water
Å Cider
Å Kombucha

Å All kindsof vegetableoils
Å All kindsof animalfats
Å Nuts/hard-shelled fruits



Canada
USA
Mexico
Guatemala
Jamaica
Trinidad e Tobago

Colombia 
Ecuador
Suriname
Perù
Chile
Argentina
Brazil
Paraguay
Uruguay

Ireland
Belgium
France
United Kingdom 
Netherland
Germany
Monaco
Italy
Spain
Portugal
Greece

Island
Finland
Norway
Sweden
Denmark
Russsia
Austria
Switzerland

Estonia
Latvia
Lithuania
Poland
CezhRepublic
Ukraine
Slovakia

Hungary
Romania
Bulgaria
Serbia
Slovenia
Croatia
Albania

Morocco
Algeria
Tunisie
Libya
Egypt
Sudan
Uganda
Ivory Coast
Togo
Ghana
Nigeria
Cameroon
Gabon
Congo

Turkey
Azerbaijan
Cyprus
Syria
Iraq
Kuwait
Iran
Jordan
Lebanon
Israel
Palestine
Saudi Arabia
Emirates
Baharain

Seychelles
Kenya
Tanzania
Burundi
Ruanda
Botswana
South Africa

China
Mongolia
Japan
South Korea
Philippines
Mauritius
Myanmar
Vietnam
Thailand
Taiwan
Bangladesh
India
Pakistan
Indonesia
Malaysia
Singapore
Sri Lanka

Australia
New Zeland
New Caledonia
Papua New Guinea

More than 100 countries



CDR FoodLab® is a range of chemical analysis systems, easy to use and versatile, 
that allows to determine a wide panel of parameters on food and beverage

CDR FoodLab®is composed by thermostated
analyzersbased on photometric technology 
that uses LED emitters at fixed wavelengths

Analysis kits are supplied in package of 10 tests, 
containing ready to use pre-filled reagents, 

designed and produced by CDR

Pipette to collect the sample



Which are the most important features and 
advantages of CDR systems compared to the 

traditional methods?

Reducedtesting times

Easyto use

Possibilityto use the analyzer
at line in the processingplant

Maintenance free

Calibration freeReadyto use reagents

Everyonecan use CDR FoodLab® line



V No maintenance

V No calibration!!!

V 16 analysesin about10 mins(analysesby session)

V Multitasking mode (different analysesat the sametime)

V 3 yearswarranty

V Touch screen whereproceduresare explained
step by step

Lb{¢w¦a9b¢Ωǎ C9!¢¦w9{

Reading cellsand incubation positions
are thermostatedat 37°C 

READING PART

INCUBATION PART

PRINTER



The readingcell

The range in absorbance is
0,000 - 6,000

The range in absorbance is
0,000 - 2,000/3,000

The range in absorbance is 2-3 times more than 
normal standard photometry

Standard 
photometry
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