
AFLASENSOR QUANTI is a rapid assay in dipstick format 
detecting quantitatively the contamination of cereals 
samples by Aflatoxins molecules. 

The test can be used in-situ for daily controls or in labora-
tories for the analysis of series of samples.

  Quantitative Rapid Test Detecting Aflatoxins  

  In Maize  

CEREALS

RESULTSBENEFITS

USER-FRIENDLY 
Easily performed on site or in the lab  
and simple extraction.

RAPID 
Results in 10 minutes.

SENSITIVITY 
Adapted to the MRLs in EU.

RELIABLE AND ROBUST

QUANTITATIVE 
Detection range from 2 to 20 ppb (maize).

The use of Readsensor allows an accurate quantification of 
the Aflatoxins contamination in a range of 2 to 20 ppb in 
maize. 

ROOM
TEMPERATURE

NO NEED TO HEAT / ROOM TEMPERATURE



Reseller

Phone	 +32 4 252 66 02   
info@unisensor.be
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PRODUCTS REFERENCES
KIT062-V2  
AFLASENSOR CEREALS MRL  
24 TESTS

APP061  
MYCOBUFFER

APP058  
2D BARCODE SCANNER

HOW TO USE

SAMPLE  PREPARATION

TEST  PROCEDURE
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Interpret 
results with 
Readsensor

Mix diluted extracts 
and reagents

Pipet 
supernatant

Add solvent
Vortex 2 min. 
and let decant

Dilute with Mycobuffer
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Weigh ground 
sample

Liège Science Park  
Rue Louis Plescia, 8  
B-4102 Ougrée (Seraing)  
BELGIUM
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Place the vial 
to plastic tray 
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Add dipstick 
to the vial
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INCUBATE 

3 MINUTES 
AT ROOM TEMPERATURE

INCUBATE 

7 MINUTES 
AT ROOM TEMPERATURE

Start HEATSENSOR DUO / OCTO

HEATSENSOR
DUO / OCTO
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APP088  
READSENSOR 2


