174 2006, Vol. 27, No. 06

( 215633)

6B/T5009.3-2003
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RapidDeterminationof Moisture inFoodstuffwith InfraredMoistureMeter

ZHANG Hui Yl Xiao-juan ZHOU Lu
(Zhangjiagang Entry-Exit Inspection and Quarantine Bureau, Zhangjiagang 215633, China)

Abstract Thisarticleassayed themoisturesofthreesolid foodswithbothGB/T5009.3-2003and infraredmethod. Theresults

showed that the infraredmethod takes less timeandeasier tohandlewithnosignificantdiversity incomparisonwithdryingoven
methodat (105+ 2) , (3+1)h.

Key words moisture infrared moixtrue meter F inspection t inspection

TS201 A 1002-6630(2006)06-0174-03

50mm 30mm

GB/ ( )LI-16
T5009.3-2003  (105% 2)  (3+L)h 1]
1095 FOSSTECATOR  (
)
[2 4] 1.2
13
131
29
F t 0.001g (105 + 2)
GB/T5009.3-2003 ah
. 30min (105 2)
1h
11 0.002g
Mt M
105 130+ 2 %)=
AT201
mi— g
2005-08-25

(1982-)



2006, Vol. 27, No. 06 175

Table 1 Effect of different mass on the determination of moisture
2 3g 59 79
@ () (min) @ () (min) @ () (min)
1 2.650 11.698 8 5.010 12.086 20 7.010 11.897 26
2 2.677 11.916 11 5.007 12.095 19 7.023 12.003 25
3 2.671 11.906 9 5.011 12.076 18 7.001 12.198 24
4 2.622 11.976 11 5.007 12.124 21 7.003 11.995 26
5 2.638 11.872 10 5.008 12.193 20 7.016 11.932 25
11.874 9.5 12.115 19.5 12.005 25
0.008850284 0.000303348 0.009709383
mx— g 2
Table 2 The time need for diferernt sample
ms—
(min) (min)
1.3.2 8 11 9 11 10 11
20 18 19 22 20 22
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Table 3  The result of misture in wheat starch
EiRvE AR RN
K53 (%) K5 (%) R
1 Ix, _ill \ XX X2 |l| _iz| | 'iz{
( 12.128 0.061 0.003721 12.086 0.0288 0.00082944
12.159 0.092 0.008464 12.095 0.0198  0.00039204
11.938 0.129 0.016641 12.076 0.0388 0.00150544
) 50 12.131 0.064 0.004096 12.124 0.0092  0.00008464
1 11.979 0.088 0.007744 12.193 0.0782 0.00611524
5 1 =12.067 T =0.040666 1,=12.115 ¥ =0.008927
g
®4 EEATAHNENE
2.2 Table 4  The result of misture in American soybean
Bk 4 hhik
Omin Sto p 7K4¥(%) 2 K53 (%) )
X \x, %, ! X '—il! X2 |1 ‘izl e ‘iz{
10.36 0.008 0.000064 10.318 0.008 0.0000672
10.25 0.102 0.010404 10.338 0.012 0.000139
11 22 15min 10.43 0.078  0.006084 10.253 0.073  0.005358
10.33 0.022 0.000484 10.376 0.050 0.00248
10.39 0.038 0.001444 10.346 0.020 0.000392
1 =10.352 L =0.01848  71,=10.326 ¥ =0.008437
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Table 5  The result of misture in albumen powder concentrate Table 7 The result of t inspection
X S s t tooss
) ) 12.067  0.10083
. = Lo . - L op 0.074035  1.03
2 e I ST L oy 12.115  0.04724
9.174  0.054  0.002916 9.208  0.0408  0.001665 10.352  0.067971
9.215  0.031  0.000961 9.219  0.0382  0.001459 10.326  0.0a50p4 0-096947 0.722 2.31
9.288 0.06 0.0036 9.255  0.0012  1.44E-06 9.228  0.046915
9.257  0.029  0.000841 9.238  0.0192  0.000369 9957 0.030871 °0-0%8893  1.18
9.206  0.022  0.000484 9.275  0.0178  0.000317
5 =9.228 > =0.008802 =+, =9.257 S =0.003811 3
241 —F (105+ 2)  (3+Dh
1
X1 X2 F 6
Fo.os5¢4 4
t
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Table 6  The results of F inspection
g r F [M  GB/T5009. 3, - [S].
Fo.osa o 1] , . , 2004, 10(6): 79.
0.010167 0.002231 4.56 @ . . [1.
0.00462 0.002109 2.19 6.30 , 2003, (2): 47-48.
0.002201 0.000953 2.31 U . . [31.
, 2004, 40(12): 733.
Bl 1. , 2005, (1): 36-37.
24.2 —t Bl
7 t [91. , 2001, (3): 14-16.
| , . .
, 2003, (2): 47-48.
Bl . : , 1988. 10.
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