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Beyond the Bench
How Portable Testing Protects 
Probiotic Quality and Consumer Trust

Three major sectors are leading this transformation

Disease-Focused 
Research

Innovative studies are applying 
probiotics to areas like cancer 
immunotherapy and chronic 
disease treatment.

Food &

Beverage

Probiotic yogurts, drinks, and 
functional foods are staples of 
modern health routines.

Pharmaceuticals & 
Supplements

Capsules and tablets for gut 
and immune health remain 
core delivery methods.



(Fenster, 2019, p. 6)

Why Portability Matters

The Challenge of Real-World Testing



Examples of Regulatory 

Guidelines for Quality Control

DescriptionRegulation

21 CFR 117

21 CFR 111

ICH Q7

Why Portable, Real-Time Testing 
Changes the Game
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Cerillo Research Platform vs. 
Traditional Microplate Reader

Cerillo’s Microplate Reader Traditional Microplate ReaderFeatures

Portable  Yes  No

 Yes (Labrador + Canopy)  No native wirelessWireless + remote access

 Plug-and-play  Requires software setupSetup simplicity

 Yes  NoOperates in real 
time in situations

 Low  HighCost and footprint

 Yes (heated, shaking, anaerobic)  NoWorks in volatile 
environments



Cerillo's Duet Co-Culture Platform

It's not just a tool. It's a rethink of how we 
study life at the microbial level.

 Accelerate discovery

 Reduce risk

 Save time

 Drive decisions

 Enhance reliability

 Increase mobility

Duet Co-Culture 
Platform

Cerillo’s Research Platform for Probiotic Discovery

850+ Global Users.

One Proven Solution.



Anywhere You Need Them.

Cerillo’s Microplate Reader -

Lab-Grade Insights.

Features Benefit



Understand Microbial Behavior Before It’s too Late.

Duet The Industry’s First 
Standardized Co-Culture System

Features Benefit



Features Benefit

Seamless Data. Smarter Decisions. Remote Control.

Labrador + Canopy



Duet’s Role in Probiotic Success

Closing the Loop on Quality

Use Case Benefits for Probiotics:

Supporting Every Stage from Manufacturing to Storage

Duet Co-Culture System

Manufacturing
Monitor fermentation kinetics 
(OD600) in real time to detect and 
correct performance issues early.

Drying
Rapidly assess post-drying cell 

viability in freeze- or spray-dried 
products.

Packaging
Compare probiotic stability across 
different packaging types and 
storage conditions -without the lab.

Shipping
Validate product integrity at 

warehouses, loading docks, or 
delivery checkpoints.

Storage
Identify subtle changes in microbial activity 
caused by prolonged storage or fluctuating 
warehouse conditions, enabling proactive 
shelf-life adjustments or distribution rerouting.

1

2

3

4

5



Unlocking the Future of

Probiotic Innovation

Visit or contact us at to learn more. www.cerillo.bio  info@cerillo.bio 

http://www.cerillo.bio

