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IM-600 (30%7K;Bi%ET—4) IM-600(10%7K;B%&T—4)

BRABENDER VISCOGRAPH E (USB) BRABENDER VISCOGRAPH E (USB)
Version 2.4.9 Version 2.4.9
Parameter Parameter
Operator i BRABENDER Date 2012/06/20 Operator : BRABENDER Date 7 2012/06/15
Sample H 12sonota(25) Method Sample 3 12sonota(24) Method :
Moisture - 10.3 [%] Correction 10.3 [%]) Moisture : 10.5 [%] Correction 3 10.5 [%]
Sample weight 167.22 [g] Corr. t0 10.3% 167.2 [g] Sample weight % 5587 [g] Corr. to 10.5% H 55.8 [g]
Water F 332,78 [mi) Corr. to 10.3% 332.7 [ml] Water i 44413 [ml] Corr. to 10.5% g 444.2 [mi]
Note g Note
Note Note
Speed ¥ 75 [1/min] Meas. range 700 [emg] Speed : 75 [1/min] Meas. range z 700 [cmg]
Start temperature 30 [°C] Heat /Cool. rate 1.5 [*C/min] Start temperature 30 [°C) Heat./Cool. rate - 1.5 [°Cimin]
Max. temperature : 97 [*C] Upp. hold. time 10 [min] Max. temperature 97 [°C] Upp. hold. time Y 10 [min]
End temperature 30 [°C] Fin. hold. time 0 [min] End temperature  : 30 [*C] Fin. hold. time § 0 [min]
MEASURING RANGE : 700 [cmg] MEASURING RANGE : 700 [cmg]
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TIME [min] TIME [min]
Evaluation: moti(2) Takai Foods Evaluation: moti(2) Takai Foods
Point | Name Time Torque Temperature Point  Name o
[HH:MM:SS] [BU] [rcl I .
A Beginning Gel 00:00:15 1007 303 L A Beginning Gel o
B Max B 00:15:00 534 51.7 B B - 00:15:00
[+] min 00:58:00 244 925 o 00:50:25
D End 01:39:20 843 396
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JU-1500 (30% KB T—43)

JU-1500(10%7K B i%& T —%3)

Version 2.4.9
Parameter Parameter
Operator BRABENDER Date 2012/08/09 Operator BRABENDER Date 2012/08/09
Sample 12scnota(40) Method Sample 12sonota(39) Method &
Moisture 5 101 [%] Correction 10.1 [%) Moisture : 10.1 [%] Correction 10.1 [%])
Sample weight 166.86 [g] Corr. 1o 10.1% 166.8 [g) Sample weight 44.49 [g] Corr. t0 10.1% 444 [g
Water 333.14 [ml) Corr. t0 10.1% 333.2 [mi] Water 455.51 [mi] Corr. to 10.1% 4556 [ml]
Note Note
Note Note
Speed : 75 [1/min] Meas. range 700 [emg] Speed 75 [1/min] Meas. range 700 [cmg]
Start temperature - 30 [°C) Heat./Cool. rate 1.8 [°C/min] Start temperature 30 [°C] Heat./Cool. rate 1.5 [*C/min]
Max. temperature  : 97 [°C] Upp. hold. time 10 [min] Max. temperature  : 97 [°C] Upp. hold. time 10 [min]
End temperature 30 [°C] Fin. hold. time 0 [min] End temperature 30 [*C] Fin. hold. time 0 [min]
MEASURING RANGE : 700 [cmg] MEASURING RANGE : 700 [cmg]
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TIME [min] TIME [min]
Evaluation: Uruti(2) Takai Foods Evaluati Uruti(2) Takai Foods
Point  Name T Time 1 “Temperature “Point “Name o - “Time Torque " Temperature
S _ . [HH:MM:SS) _ : . [HH:MM:SS] [BY) . ey
A Beginning Gel B 00:00:15 - == A ! Beginning Gel 00! 0 ) ]
| B Max - _' — fre B Max N 36 |
_____ c T 1 € Min 15 9 |
b__ o 1 D ___End 50 L 318
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BRABENDER VISCOGRAPH E (USB)

Version 2.4.9

Date

Method
[%] Correction
[a] Corr. to 13.4%
[ml] Corr. to 13.4%
[1/min] Meas. range
[°C] Heat./Cool. rate
[*C] Upp. hold. time
°c] Fin. hold. time

MEASURING RANGE : 700 [cmg]

Parameter
Operator : BRABENDER
Sample 2 12sonota(23)
Moisture ; 13.4
Sample weight 4 57.74
Water : 442.26
Note
Note
Speed : 75
Start temperature 30
Max. temperature : 97
End temperature 30
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Evaluation: moti(2) Takai Foods
"~ Point  |Name

"~ A 'Beginning Gel

B |MaxB
C min -
D  End

40.0 500 60.0 70.0
TIME [min]

~ Time

[HHMM:SS] |

00:00:15

all

N
2012/06/13
134 (%)
57.7 [g]
4423 [mi]
700 [cmg]
1.5 [*C/min]
10 [min]
0 [min]
- 100
e - 90
S 80
S— ] e -t 70 o
o
— 60 3
m
@
— 50 =
/ &
— - =i 40
i 2
—— 20
= rosm—— |
80.0 90.0 100.0
" Torque | Temperature |
[BU] re
O ] 300
810 516
198 o 968
385 403

TIL 7L 10%K B8R T

—43

BRABENDER VISCOGRAPH E (USB)

Version 2.4.9
Parameter
Operator BRABENDER Date 2012/06/20
Sample 12sonota(26) Method
Moisture = 11.4 [%] Correction 1.4 [%]
Sample weight : 56.43 [g] Corr. to 11.4% 56.4 [g]
Water 3 443.57 [ml] Corr. to 11.4% 4436 [ml]
Note
Note
Speed 4 75 [1/min] Meas. range 700 [cmg]
Start temperature 30 [°C) Heat./Cool. rate 1.5 [°C/min]
Max. temperature  : 97 [°C] Upp. hold. time 10 [min]
End temperature  : 30 [°C] Fin. hold. time 0 [min]
MEASURING RANGE : 700 [cmg]
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TIME [min]
Evaluation
[ Point [Name - " Time | Torque Temperature
S I ) [HH:MM:SS] _BU e
L A ! Beginning of gelatinization 2951 30.3
B |Maximumviscosity 31 319
1 C | Start of holding period 314 97.6
| D |Startof cooling period 189 i 96.8
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BRABENDER VISCOGRAPH E (USB)

Version 2.4.9
Parameter
Operator : BRABENDER Date H 2012/06/28
Sample : 12sonota(27) Method H N
Moisture 5 56 [%] Correction : 56 [%] ~ I .
Sample weight s 158.88 [g] Corr. to 5.6% 3 1568.8 [g]
Water C 341.12 [ml] Corr. to 5.6% 1 341.2 [ml]

o ERPOEET—R2EHFETE

Speed 75 [1/min] Meas. range 2 700 [cmg] iy ] —

Start temperature  : 30 [°C) Heat/Cool. rate  : 15 [°C/min] r’ﬁk *i *%%1§ % z < 0) “EII E I_ ' - ,

Max. temperature 97 [°C] Upp. hold. time E 10 [min] IR >
End temperature 30 [°C) Fin. hold. time § 0 [min]
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TIME [min]
Evaluation: moti(2) Takai Foods
Point Name Time Torque Temperature
[HH:MM:SS] [BU] [°C)
A Beginning Gel 00:00:10 261 31.2
B Max B 00:15:00 45 51.8
c min 00:50:00 19 96.9
D End 01:39:20 62 40.4
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5C 23°C 50°C 70°C 90°C
(unit) mPa-s 5°C 23°C 50°C 70°C 90°C
[E 72 5330% 10,500 3,500 1,925 1,155 762
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PEEET—42
Unit (Sec) El#5320% El#9330% El#5340%
PIEAHRER 80~90 40~45 42 ~44
50 % #RL S 100~110 50~55 46~48
100%FHE A 120~130 60~70 52~54
e E#:KSM4F—220g/m
BAE: /\—2—4#30 TAPPIi&

DR 23°C X 65%
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ME2 = EB - TEL(0258)-66-2487 FAX(0258)-66-7685
BBILVEHEHE-maill 7L X marutaka@seagreen.ocn.ne.jp
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