
PRODUCT
• Aerobiocollector
• Flow rate: 100 l/minute
• Runs on an internal battery
• 5 sampling volumes adjustable to:
   10, 50, 100, 250 and 500 litres
• Fitted with a sampling screen designed for 
   90 mm diameter Petri dishes

ADVANTAGES
• Optimal collection of micro-organisms
   from 0,3 to 20 µm 
• User friendly: Lightweight (1.2 kg), easy-to-handle and     
   robust (ABS resin)
• Device calibrated by a COFRAC-accredited laboratory 
• Easy programming with scrolling menus 
   and remaining power display 
• Hygienic design: autoclave screen, materials 
   resistant to disinfectants, compliant with 
   international standard ISO/DIS 14698-1
• Produced under quality assurance (ISO 9001, 
   2000 version) and CE compliant

Food safety without compromise

THE TOOL FOR AIR SAMPLING AND PREVENTING 
AIRBORNE BIOCONTAMINATION IN YOUR PREMISES
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AirTest®
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MONITORED AREAS

CONDITIONS OF USE

OPTIONS

THE LCB FOOD 
SAFETY ADVANTAGE

Suitable for any type of environment and business sector

Qualifies and quantifies airborne contamination of
germs present in the environment such as:

 •  Mucor, •  Cladosporium, •  Penicillium, •  Geotrichum,  •  Aspergillus, •  Candida, •  Pseudomonas, •  Listeria

•  3 year warranty extension•  Additional sampling screens for 55 mm and 90 mm diameters•  Tripod with multi-directional ball pivot•  Protective cover

AirTest® pack, our experts at your side:

•  the AirTest® device, 
airborne-biocontamination 
training and 10 counts

LCB food safety
T: +33 (0)3 85 36 81 00 / F: +33 (0)3 85 36 01 28
www.lcbfoodsafety.com / contact@lcbfoodsafety.com

APPLICATION

Technical data sheet available upon request
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Our experts will help you set up
a contamination control plan suited to your activity
while respecting the food safety chain.


