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Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to 
imply any representation or warranty for which we assume legal responsibility, including without limitation any warranties as to the accuracy, 
currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document 
is subject to change without further notice. This document is non-controlled and will not be automatically replaced when changed. Please 
contact us for the latest version of this document or for further information. Since the user’s product formulations, specific use applications 
and conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained by the 
user. It shall be the responsibility of the user to determine the suitability of our products for the user’s specific purposes and the legal status 
for the user’s intended use of our products.

Date of issue: June 9, 2016 

© DSM Food Specialties B.V. 

 
 

Regarding the product with the above mentioned brand name we can inform you that: 

the Delvotest® test kits produced by DSM Food Specialties B.V. have to be stored upright in their 
original packaging following the indications on the box (arrows), in a dark and cooled place at a 
constant temperature between 4 and 8°C. 

Tests have shown that the Delvotest® test kits can be transported at ambient temperatures for a 
maximum of 3 times 4 days without any adverse effects to the test kits when stored correctly for at 
least 24 hours in between. 

When this period takes longer than 4 days the test can no longer be used. 

The test kits should never be frozen during transport or storage. 
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