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Part 3:Determination of dry gluten from wet gluten
by an oven drying method
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- . =3 #h

A B C D E F
HREHEENIREHE 6 7 5 7 8 8
{8/ (g/100 g) .15 11. 45 9. 66 12.10 9.49 12.21
EEHARHERE,S./(2/100 g) .28 0. 28 0.13 0.26 0.12 0.14
EEUHERRE/N .49 2.45 1.33 2.11 1.29 1.12
EEEMR r(=2.85,)/(g/100 g) .80 0.78 0. 36 0.71 0.34 0.38
FIHEARHER 2, Se/ (/100 &) .67 1.49 1.68 1.09 0.75 0.92
BRETRRE/Y .24 13.06 17. 35 8.97 7.86 7.57
FEHHER R(=2.8 Sx)/(g/100 g) .88 4.19 4.69 3.04 2.09 2.59

R A2 ISO0214152 ZRF[BEEAH T EESNERE S ENRBE
- . i3 #h

A B C D E F
HHRERHEENERENE 8 8 7 8 7 7
S8/ (g/100 g) .27 11.29 10. 58 12. 83 9.75 12.29
EEVERRMER S,/ (g/100 g) .19 0. 20 0.26 0.26 0.13 0.25
BEREEERRE/ N .35 1.76 2.42 2.42 1.32 2.00
EEHR ~(=2.8 S,)/(g/100 g) 0.55 0.56 0.72 0.72 0.36 0. 69
IR UER 2 5 S/ (2/100 g) 0. 39 0.52 0.68 0.68 0.79 0.91
BRAELRRB/ X .68 4.59 6. 46 6. 46 8.08 7.41
FHHER R(=2.8 Sx)/(g/100 g) . 08 1.45 1.91 1.91 2.20 2.55
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[1] 1ISO 712 Cereals and cereal products—Determination of moisture content—Routine refer-

ence method.
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