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Decagon Devices: AgualLab (http://www.decagon.com/aw/)

EminTech: Instrument Comparison Study (2004-2006) (http://www.emintech.com/1251test.htm)
Novasina: LabMaster (http://novasina.com/wEnglisch/Produkte/\WWasseraktivitaet/index.php)
Rotronic: Hygrolab (hitp://www.rotronic-usa.com/v2/products/aw/intro.htm)
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Clostridium botulinum, Type E 0.97 Candida scottii

Pseudomonas 0.97 Trichosporon pullulans

(http://iwww . foodnetworksolution.com/wiki/word/1541/pseudomonas)

spp.

Acinetobacter spp. 0.96 Candida zeylanoides

Escherichia coli 0.96 Staphylococcus aureus

(http:/mvww foodnetworksolution.com/wiki/word/1125/escherichia-

coli-e-coli)

Enterobacter aerogenes 0.95 Alternaria citri

Bacillus subtilis 0.95 Penicillium patulum

Clostridium botulinum 0.94 Aspergillus glaucus

(http://www.foodnetworksolution.com/wiki/word/0695/clostridium-
botulinum-eaaséfiau-Tun &), types A and B

Candida utilis 0.94 Aspergillus conicus
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Vibrio parahaemolyticus U.Y4 Aspergillus echinulatus
Botrytis cinerea 0.93 Zygosaccharomyces rouxii
Rhizopus stolonifer 0.93 Xeromyces bisporus
Mucor spinosus 0.93
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