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Ultrasnap™ ATP swab is an integrated device using a unique liquid-stable reagent and Snap-Valve™ 
technology to deliver unbeatable accuracy and reproducibility. Simply swab an area, snap, squeeze and read 
the results with the systemSURE II™ luminometer in just 15 seconds. Ultrasnap™ swab and the systemSURE 
II™ puts the most accurate, reliable and affordable ATP-monitoring system in the palm of your hand.

Ultrasnap™ATP Swab

Key Features
• Costs up to 50% less than competitor ATP swabs
• All-in-one reagent device   
• Pre-wetted swab
• Tests both solid surfaces and liquid samples
• Unique liquid-stable reagent
• Unprecedented accuracy and reproducibility
• Robust, tolerant to temperature abuse
• 12-month shelf life at refrigerated temperature/
 6-week shelf life at room temperature
 

Designed exclusively for the systemSURE II™ luminometer

Most Affordable ATP Swab!

User Benefits
• Significant cost savings
• Precise and sensitive   
• Consistent and reliable
• Ready to use
• Simple, quick and convenient
• No reagent wastage
• Instant results within 15 seconds
• Objective measure of cleanliness
• Double your testing at no extra cost
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Histogram showing the reproducibility 
of 60 positive Ultrasnap™ ATP swab results.
An identical amount of pure ATP was added
to each swab tip; 6 different operators each 
activated 10 replicate devices.

Use the Ultrasnap™ ATP swab and
systemSURE™ luminometer to:

• Determine the cleaning efficiency and 
 hygienic status of surfaces in food and 
 beverage processing plants, restaurants,  
 supermarkets and other industries 
• Detect contamination in liquid samples 
 particularly in water treatment plants 
 or Clean In Place (CIP) systems
• Ensure food safety, improve product 
 quality and reduce costs


