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Fig. 1 Determination of moisture in soybean by

temprature

pulverization. / o—0 4
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A. non-pulverise D. pass by 1000 micron sieve ¢ _ .
B. coarse pulverise E. pass by 500 micron sieve L £ N
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C. pass by 2000 micron sieve
Fig. 3 Fixed point in constant temprature oven.
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Fig. 2 Influences of weighing bottle for 2o + + + 3 ()
determination of moisture
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the inside diameter 4cmx 4cm  4g Fig. 4 Loss in weight of moisture by preservative

pulverization.
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Table. 1 Determination of compare Distillaton method
with Constant temprature oven metbod

Constant temprature
Sample No Open method Distillation
3hr Shr
1 12.84 12.91 13.23
2 12.83 12.95 13.05
3 12.88 12.96 13.08
4 12.47 12,66 12.97
5 12,90 13.20 13.40
6 12.80 13.17 13.40
7 12.03 12,22 12.91
8 12.10 12.20 12.38
9 12.78 12.90 12.20
10 12.39 12.56; 12.91
11 12.51 12.59 12.71
12 12.09 12.17 12.64
13 12.21 12.25 12.53
14 12.05 12.19 12.49
15 12.13 12.13 12.51
Fig. 1
2000
Fig. 2 3 4
Fig. 5
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Observation for determinate condition of

moisture in Soybeans.
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