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Key System Benefit
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2. 87 M=o 23 23U Method
3. LCF(Least Cost Fomulation) % Ast 2™ HH s
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6. No Recalibration
7. 8oll HZ7[2Y = MoK HH &M
8. AOACH| &¢Il =N 8 ZHY

(AOAC 985.14 Moisture in Meat and Poultry Products, AOAC 2008.06 Moisture and Fat in Meats)
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Table 1. B2 =tQl; CtYet 7 MEOAM2| +F, XY, THE =7 H» Ho|H

AY o= +2 x|t cH A
A= ProFat | Oven | MXAt | ProFat | Soxhlet | M™%} | ProFat | Kjeldahl | Tt
Beef, Ground 62.11 62.18 | 0.07 19.9 20.03 0.13 17.4 17.36 0.04

Beef/Pork Blend 60.5 60.53 | 0.03 21.99 21.81 0.18 16.95 17.25 0.3
MSC, 15% Fat 66.96 | 66.86 0.1 16.84 16.77 0.07 15.7 14.35 0.35

Pork, Ground 57.46 57.47 0.01 26.55 26.55 0 15.45 15.5 0.05
Turkey, 18% MDB | 67.03 | 66.89 | 0.14 18 17.97 0.03 13.67 13.89 0.22
Turkey Breast,
73.32 | 73.48 | 0.16 1.39 1.61 0.22 23.98 23.63 0.35
Skinless

Average 0.09 0.11 0.22
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Table 2. X{&Hd =tQl; CtYTt K7 MR +E, XY, THYE =7 33 85 O o|E

A= = 1 2 3 e He BEHKL
2 19.79 19.94 19.97 19.9 0.18 0.1
Beef, Ground Nl 62.2 62.08 62.08 62.11 0.14 0.08
THIHE 17.42 17.39 17.39 17.4 0.03 0.02
T 21.74 21.82 21.82 21.99 0.66 0.36
Beef/Pork Blend Nl 60.69 60.63 60.63 60.5 0.52 0.28
THHE 17 16.98 16.98 16.95 0.14 0.08
T 16.99 16.65 16.65 16.84 0.34 0.17
MSC, 15% Fat N 66.84 67.12 67.12 66.96 0.28 0.14
mELES 14.67 14,73 14.73 147 0.06 0.03
2 26.52 26.45 26.45 26.55 0.22 0.11
Pork, Ground N 57.48 57.54 57.54 57.46 0.17 0.09
CHEHE 15.46 15.47 15.47 15.45 0.05 0.03
2 1.34 1.38 1.38 1.39 0.1 0.05
Turkey, 18% MDB Nl 73.36 73.33 73.33 73.32 0.08 0.04
CHEHE 23.99 23.98 23.96 23.98 0.03 0.02
T 18.01 17.98 18 18 0.03 0.02
Turkey Breast,
NIy 67.02 67.05 67.03 67.03 0.03 0.02
Skinless
mELES 13.67 13.67 13.67 13.67 0 0

Crefet |7 A|Z0IA ProFat £H7|Q] Hafddt MHMLS =22st7| {6 AOACH 7[ME EE 24
el HiW Melg TSIt 2 2t HIO[E{= Table 10 LIEILHA}CH, ProFatE 0|t Z21Ht2 39

EHUC HRUS MESIUCL 24 ZIh, $E2 ProFat HH|2t HEFE AYY(RE)D HUSHRS o
0.01~0.16%2| Xt0|E ERCt X2 Soxhletdt 0.00~0.22%, THHAEZ KjeldahlHIt 0.04~0.35%°2
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