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Water activity meter
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Highly perishable foods a,, > 0.9
Intermediate moist foods a,, = 0.6-0.9

Shelf stable foods a,, < 0.6

https://slideplayer.com/slide/6624031/
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‘ https://www.foodfocus.co.za/home/Industry-Topics/food-safety/Spicier-and-icier-what-does-the-NEW-R638-have-to-say-about-food-temperature




100

Region A ! Region B ! Region C
90 | IFruits & vegetables
| [ .
Whole milk
o 80 ! !
8%, o0 1 I I yogurt
7 | | .
= 0 | " . Meat & fish [ @
©
ﬂ | |
@ 60 - I I
5':. | [
"q:'; 50 I I 3Z
= | | ? g ®
QO 40 - l w l E o 8
@ 2 w [
@ | a i - O ® @
- w = < ® TG
8 301 '3 . E> £E8 & ! 2 8.
2] 15 ) w2 28 € < | ¢ oo
20 4 . =1 i © Wwr 2w = g | [ Q
E = w (@] (%2 1] = 0 = = =
G 5 ol & BT 203 o [ @ ©
o g o X o8 v e i o3
10 - ® S g 9 ﬂ-.:: g S | = >
g o ol < *—o : g 3
U T T T I T T T l T I
0 0.1 0.2 0.3 0.4 0.5 0.6 0.7 0.8 0.9 1
Water activity
\( 1 1 Y
1 = o GL % = o 1 a A a a 6
A1 aw UAT 0-1 ATNILVEBRINITUAT aw mmmwaﬁ;auma%

WsLAUle AagteBnengnisiiusnyivetemsiulilauiu

https://www.researchgate.net/figure/4-Water-activity-and-moisture-content-of-some-common-foods-adapted-from-Schmidt-2007_figl 318417992




* lngUnmAT Water Activity (aw) fUANUSN ALY
Tun@nna  (%moisture content) agdunushUlY
NANILALINY  AB USU184 moisture content ‘ﬁaq
?’n aw ﬂf\]uaﬂL(’UUﬂu LLW‘UWQ@?Q@']@']QVLQJLﬂu‘lﬂmﬁwqﬂ
Lﬂﬁ]?ﬂuﬂiﬂ LGUU quﬂaaﬂJuq@EﬂUﬂﬁﬂquﬂJqﬂ LLmafJu

0 aAaaAa w

GLmum‘Uummwuﬁuﬂumaa (bound vvater) Ut

%&maaauw‘%éﬁﬂﬂiﬂmlﬂ ‘mmaamu aw # wﬂm

Fogduvidisyiulaldenn dundeduinnisides \
dulaenn 3

v =

R http://safwatmc.com/2020/01/07/%E0%B8%95%E0%B8%AD%EQ%B8%99%E0%B8%97%E0%B8%B5%E0%B9%88-25/



/

1 < v o0 o =3 a
A1 Aw 1uilagdrngylunisAvunaign1siNuvaInani

(=

® 98UN3IY

IOBEG

® NAUSA
® | NYUINS

https://fos.cmb.ac.lk/mbl/food-contamination-and-spoilage/
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