des grains

CONVERSION TABLE FOR
MODEL 919/3.5 MOISTURE METER

CHICK PEA

§ Commission

s
¥
A
%

v L . . . .
“‘g Canadian Grain Commission canadienne

SAMPLE / ECHANTILLON
250 g

Canada
TABLEAU DE CONVERSION POUR
HUMIDIMETRE DE MODELE 919/3,5
POIS CHICHES

Relevé
d'humidi-

TEMPERATURE °C TEMPERATURE

25 | 26 | 27 [ 28 | 29 | 30

Meter
1 |12 |13 [ 14 ]

17 |18 [ 19 [20 [ 21 [ 22 [ 23 | 24 |
MOISTURE % TENEUR EN EAU

Reading

14.7 | 14.6 42.0

15.2 | 15.1 [ 149|148 | 14.7

42.0 16.7 | 16.5 | 16.4 | 16.3

CALIBRATION : Two-stage, 130°C, 1 h, Air Oven
ETALONNAGE: Deux étapes, 130 °C, 1 h, Etuve

TABLE NO. 1« JULY 1998
TABLEAU N° 1 « JUILLET 1998
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CONVERSION TABLE FOR SAMPLE / ECHANTILLON TABLEAU DE CONVERSION POUR
MODEL 919/3.5 MOISTURE METER 250 g HUMIDIMETRE DE MODELE 919/3,5

CHICK PEA POIS CHICHES

TEMPERATURE °C TEMPERATURE Relevé
11 |12 |13 14 1516 |17 |18 |19 [ 20 [ 21 [ 22|23 |24 |25 [ 26|27 28] 20 |30] dhumidi
MOISTURE % TENEUR EN EAU métre

42.5 16.7 | 16.6 | 16.5 | 16.4 | 16.2 | 16.1 | 16.0 | 159 | 158 | 15.7 | 156 | 154 | 153 | 15.2 | 15.1 | 15.0 | 149 | 14.8 | 14.7 | 14.6 42.5
43.0 16.8 | 16.7 | 16.6 | 16.5 | 16.3 | 16.2 | 16.1 | 16.0 | 159 | 15.7 | 156 | 155 | 15.4 | 153 | 15.2 | 15.1 | 15.0 | 14.9 | 14.8 | 14.7 43.0
43.5 169 | 16.8 | 16.7 | 16.5| 16.4 | 16.3 | 16.2 | 16.1 | 159 | 15.8 | 15.7 | 15.6 | 155 | 154 | 153 | 15.2 | 15.1 | 15.0 | 14.9 | 14.8 43.5
44.0 17.0| 169 | 16.8 | 16.6 | 16,5 | 16.4 | 16.3 | 16.1 | 16.0 | 159 | 158 | 15.7 | 15.6 | 155 | 15.4 | 153 | 15.2 | 15.1 | 15.0 | 14.9 44.0
44.5 171|170 | 16.8 | 16.7 | 16.6 | 16.5 | 16.3 | 16.2 | 16.1 | 16.0 | 159 | 158 | 15.7 | 15.6 | 15.4 | 153 | 15.2 | 15.1 | 15.0 | 14.9 44.5

45.0 172|171 (169 | 16.8 | 16.7 | 16.5 | 16.4 | 16.3 | 16.2 | 16.1 | 16.0 | 158 | 15.7 | 15.6 | 155 | 154 | 15.3 | 15.2 | 15.1 | 15.0 45.0
45.5 173|172 (170|169 | 16.8 | 16.6 | 16,5 | 16.4 | 16.3 | 16.2 | 16.0 | 159 | 15.8 | 15.7 | 156 | 155 | 154 | 153 | 15.2 | 15.1 45.5

Meter
Reading

79.5 255|252 [ 249 | 24.6 2201218 (216|214 (212|210 208 79.5

TABLE NO. 1« JULY 1998 CALIBRATION : Two-stage, 130°C, 1 h, Air Oven
TABLEAU N° 1 « JUILLET 1998 ETALONNAGE: Deux étapes, 130 °C, 1 h, Etuve




