
 

 

 

PROTEIN ANALYZER KJELDAHL 
DNP SERIES 

 
Food Analysis 

 

PERFECT STEAM DISTILLATION 

SYSTEM FOR PERFORMING NITROGEN 

ANALYSIS ACCORDING TO KJELDAHL 

AND MUCH MORE 

 
Steam distillation system 

 
Our Kjeldahl distillers work according to the 

internationally recognized Kjeldahl method, a 

reference procedure to analyze nitrogen and 

protein content in several fields of application. 

 

KJELDAHL DISTILLERS THAT CAN 
DETERMINEMUCH MORE THAN JUST 
NITROGEN 

 

Besides performing protein nitrogen analysis according to Kjeldahl or volatile 

acidity, you can also determine alcohol, sorbic acid, SO2, phenols, cyanide, 

ammonia and nitric nitrogen content. 

 
DIFFERENT OPTIONS TO ADAPT TO EACH LABORATORY REQUIREMENTS 

 
Different models of our Kjeldahl distillers adapt to each laboratory requirements, from 

semiautomatic models to fully automatic, all options guaranteeing safety for the users 

with automatic distillation interruption on overtemperature or overpressure and fixing 

cooling water input if required. Furthermore, our distillers work according to 

standardized procedures such as AOAC, ISO, EPA and DIN. The DNP Series distillers 

are designed to give reliable, accurate and precise results. 

MAIN FIELDS OF APPLICATION 

FOOD INDUSTRY 

Protein, Non-protein nitrogen, Casein, Total volatile basic nitrogen, 
Sulphur dioxide, Formaldehyde | Milk and derivatives (ISO 8968-1), 
Meat and derivatives (ISO 937, AOAC 981.10), Nuts (AOAC 950.48). 



 

 

 

BEVERAGES 

Alcoholic strength by volume, Volatile acidity, Sorbic acid, Sulphur 
dioxide, Protein | Beer and elaboration raw materials (AOAC 
920.53), Alcohol content (Reg. CEE 2676/90, Reg. CEE 
2870/2000), Sorbic Acid (OIV). 

 
ENVIRONMENTAL ANALYSIS 

Ammonia, Total Kjeldahl nitrogen, Phenol, Formaldehyde, Nitrate, 
Nitrite, Cyanide | Coal (ISO 333:1996), Water (AOAC 973.48), 
Rubber (ISO 1656:1996). 

 

AGRICULTURAL ANALYSIS 

Ammonia, Nitrate, Nitrite, Cyanide, Total nitrogen | Water (ISO 
10048:1991), Industrial waste (EPA 9065), Fertilizers (AOAC 
920.03). 

 

PHARMA 

Organic nitrogen, Ammonia, Urea, Formaldehyde. 
 

COSMETICS 

Protein, Organic nitrogen, Ammonia, Urea, Formaldehyde 
 

ANIMAL FEED 

Protein, Non-protein nitrogen | Cereals and grains (AOAC 979.09), 
Forage (AOAC 978.04), Feeds (AOAC 941.04). 

 

FEATURES 

EASY MAINTENANCE 

DNP distillers are designed to simplify the 
maintenance process. They have predefined 
programs to preheat or perform a cleaning 
cycle when necessary. The calibration system 
for all dosing pumps is also integrated in the 
equipment itself 

 

ADAPTABLE TO DIFFERENT SAMPLES 

DNP distillers allow application notes storage 
according to sample type. It contains a total of 
21 programs of which 18 are editable and can 
be specifically arranged by each user. Steam 
generation intensity, reagents dosage 
volumes, delay, distillation times and sample 
aspiration* can be customised in each 
program, giving our distillers the flexibility to 
be used with a large number of applications. 



 

 

 

ACCORDING TO STANDARDIZED METHODS 
Nitrogen content and several other analyses with DNP distillers are performed in 
accordance to official methods described by international entities such as AOAC, ISO, 
EPA and DIN in order to guarantee accurate results. 

 
RESOURCES OPTIMIZATION 
Both steam generator and cooling water automatically stop water intake when the 
equipment is not distilling, resulting in a considerable amount of water saved. Reagents 
volumes are also regulated to minimize waste 

 
USER PROTECTION 

DNP has all electrical and mechanical elements properly protected. The elements that may 

come into contact with chemical agents are also reagent- resistant. The equipment has a 

safety thermostat and pressure switch that are activated to stop the process if necessary. 

 
EXCELLENT SAFETY MEASURES 

DNP distillers has warning messages to guarantee operator security, correct 

maintenance and sample loss minimization. The equipment emits an acoustic signal 

and a text is shown on the screen if the steam generator does not have enough water. 

In addition, there are also tube and open door sensors that block the distillation. 

 

INDIVIDUALIZED SOLUTIONS 

We have different distiller models according to the desired degree of automation and we 

have a technical food analysis support service accessible to all our customers. 

 

WORKING PRINCIPLE 

Once the sample is digested and ready 

for distillation, load it into the DNP 

distiller and choose the required 

program. The equipment adds the 

selected reagents in the exact quantity 

and the analyte is separated by steam 

distillation. At first it is evaporated and 

then it condenses falling into the 

receiver flask. In the next step nitrogen 

content is accurately determined 

through titration and results are 

exported into your PC. 

To save water, the steam generator 

and the water refrigeration circuit are 

only activated during distillation. Once 

the distillation is completed, the residue 

left in the sample tube is aspired and removed. 



 

 

 
 
 
 
 

 



 

 

 
 
 

 



 

 

 
 
 

 



 

 

 
 
 
 
 
 

 



 

 

 
 
 
 
 
 
 

 



 

 

 

 



 

 

 
 

 
 
 



 

 

 
 
 

 

Safety 

• Sample tube and open door sensors to protect the users. 
• Several alarms and error messages for maximum safety. 
• Resistant sample door to protect the user. 
• Antidip tray for eventual splashes. 
• Corrosion-resistant easy-to-clean external frame made of stainless steel. 

International standardized methods 
 

• DNP Series Kjeldahl distillers have different automation levels to adapt to each user 
specific requirements and they are fabricated guaranteeing compliance with a variety of 
international standards such as AOAC, ISO, EPA and DIN. 

Regulations: Our DNP Series Kjeldahl distillers are designed to comply with the strictest international 
directives and standards including the following regulations: 

• EN-61010-1 Safety requirements for electrical equipment for measurement, control and 
laboratory use. Part 1: General requirements. 

• EN-61010-2-081 Part 2-081 Requirements for automatic and semi- automatic laboratory 
analyzers. 

• UNE-EN-ISO 9001:2015 Quality management system. 
• EN-61326 Electrical equipment for measurement, control and laboratory use. EMC 

Requirements. 
• 2014/35/UE Low voltage. 
• 2014/30/UE Electromagnetic compatibility 
 

When you work with BASTAK you receive; 
 

 Free technical consultancy for tailor made solutions, 

 High quality instruments with free webinars and on-line trainings, 

 Fast delivery of instruments, spare parts and consumables, 

 Remote technical support (Audio and Video) six (6) days a week,  

 Economical spare parts and consumables available in 10 years, 

 Free factory visits, live tests and demos, 

 On-Site Warranty and On-Site After Sales Service (for >20.000 USD orders) 

 

 



 

 

 

 

 

 

“More Then 23 Years of Experience …” 
 

Bastak Laboratory 
57 Types of Device, 35 Types of Additive 

 

Bastak Factory - 7000 m2 
20.000 instruments in 142 countries 

 
Youtube > Bastak Expert 

https://www.youtube.com/watch?v=ktEz2PHdDQg&t=10s 
Youtube > Bastak Factory 

https://www.youtube.com/watch?v=UbtWWhEbLy4 
 

           
 

You can find all Catalogues and Competitor Comparison Tables in this link: 
https://drive.google.com/drive/folders/1_4aXqIjmISG0Gi7c0KeMuPAGWqvi65mT 

 
 
 
 
 
 
 
 
 
 
 

 
*The information in this document is subject to change without any prior notice or obligation on the part of the manufacturer and should not be 

construed as a commitment by the manufacturer. The manufacturer assumes no responsibility for any errors that may appear in this document. 
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