
Mayonnaise (Egg yolk type)
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 1st 21.95%

 2nd 21.99%

 3rd 22.05%

Model: MX-50
Analysis Mode:
     Standard mode
            (Accuracy: MID)
Weight                       1g
Temperature           160C
Analysis Time        8.5min
Moisture Content
   Mean Value      22.00%
   Repeatability     0.050%
   CV Value           0.23%


