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3. MIBATIZHANNUYS (Hardness)
v 9 P @ 4? @ W y
IANYINITDIIAUDAUNT Texture Analyser (TA.XT2i)
[ ' I a o @ - 9 o @
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' ¥
Knife Blades & Fixtures (TA-44 Craft Knife) finnuasigasidoad1mivinios il

Test mode and option
Measure force in compression

Return to start

Parameter
Pre test speed 2.0 mm/s
Test speed 2.0 mm/s
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Trigger
Type Auto
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X
1. USuamnu¥Y (Moisture Content)

3% Oven Method (AOAC, 2000)
) ' Y a 13 o 9 9 o a
mmamqmmimﬂuazmﬂﬂ ‘151?131.'58111&! 20 N3y auiuﬂanamaqumwgn

@ o cy @ a @ 3 ' 9
70°C aoldn2udu < 100 mmHg (13.3 kPa) aUaUATEN IMihmiinash nasniniuaselv

S o R

< g : v o 1 ' :J o Y @
Lﬂuiuin@ﬂmm‘?umu 30 UIN VUNAUTHUNAIDY NN UBVUASUI N UNUYIIYIAID Y

9 9y
AUIUMINIINTY ALl

v v
7, 1MINAID819NBUBY — HINUNAIBY RO
AU (Fovazguiun) = Cg—

1M NAIBY1NNBUDY

2. WSinaesndanazaig lanavisa (Total Soluble Solid, TSS)

HAuEAUTRA
9% Refractometer method (AOAC Official Method 932.12, 2005) Pearson (1991)

o [ < c:: & a 1 a [ =1
Wugauuunzuas vminiluldazdon mlduudviusianul asse Uy
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