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One-step immunochromatografic test for the 
detection of casein glycomacropeptide (cGMP) 

in milk.



STICK cGMP

The test is very sensitive and it is able to detect levels of GMP that could indicate adulterations of 4% whey 
cheese in milk. Even if milking, storage, transport and processing conditions are optimal, it could be as low as 
2% or 1%. 

One-step immunochromatografic test for the detection of casein 
                       glycomacropeptide (cGMP) in milk

Procedure

Results

InvalidNegative Positive

Highlights

Reliable results.

High sensitivity.

Different coloured bands. No errors in 
interpretation of results.

Easy to use.

Results in 5 minutes.

Sample of liquid and powdered milk.

Long shelf-life: 24 months.

Most convenient transportation cost: room 
temperature.
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Prepare the dilutions 
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Cost-effective.


