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TurbiGuard

TurBiScat 90°

TurBiScat / TurbiGuard / PhaseGuard T
TurBiScat 90/25°

PhaseGuard C

Turbidity in Free-run Must
Turbidity for Wine Filtration Monitoring (Crossflow Filter)
Turbidity for KG Dosing

Turbidity for Wine Filtration Monitoring (e.g. Kieselguhr Filter)
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