M oisture(%o)

Dried Bean Starch Vermicelli

Model: MX-50
16.00 Anaysis Mode:
I I I I ‘ ‘ ‘ ‘ ‘ Standard mode
(Accuracy: MID)
Weight 2g
Temperature 200C
AnaysisTime 15.8min
Moisture Content
Mean Value 14.80%
Repeatability 0.150%
CV Vaue 1.01%
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4.00 Remarks:
Cut the sample by
about 3cm.
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