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https://shopee.co.th/...A7-i.942613.7634126084
https://www.posttoday.com/economy/news/595988
http://www.bankaset-foodfarm.com/category/32...87




Moisture meter (1A5299AAUBUIUDINS) /Moisture analyzer
(LAF992LASZAUTUTIUBIS) /Moisture balance (LATDIVIAMUIU)
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https://www.sisweb.com/lab/ohaus-mb-moisture-analyzer.htm

https://www.witeg.de/en/products/laboratory-equipment/miscellaneous/moisture-analyzer/moisture-analyzer-wba-110m-0-01-110g
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https://www.mt.com/th/th/home/library/guides/laboratory-weighing/guide-to-moisture-analysis.html
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General View of the Equipment
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Pos. Designation Pos. Designation
1 Hinged cover with heating 9 Disposable sample pan
1 element 10 Pan support
2 Leveling feet n Pan draft shield
3 On/off key 12 Display
4 CF key (clear function; delete) 13 Keypad
5 Enter key (confirm) 14 Interface port
12 6 ‘Down/Back’ key 15 Power jack
2 7 ‘Up/Forward’ key
13 8 Print key
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https://link.springer.com/article/10.1007/s00231-019-02644-8
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https://www.researchgate.net/figure/The-graph-of-drying-kinetics-in-terms-
of-moisture-content-with-respect-to-minimum-and_figl 323503139







