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Electric sieve shaker (Retsch-Laborgerate)

Centrifuge (Medifuge, Heraeus Christ)

Tray dryer (Kan Seng Lee Machinergy Ltd., Type HA-20)
Disk mill (Agricultural Machinery Works, Model ffc-23)
pH meter (Corning, Model 220)

\aTasTvimiingiiaas L 3an (Sartorius, Model A 200 §)

\AT8 9T s miingiianay (Sartorius, Model 1907 MPS)
Eaunﬁﬂdﬂugu (WTB binder, Model E 53)

LATLKWY (Carbolite, Model MEL 11-2)
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2. R duiiRnasi1117 OERB uarini12 AHP-OERB

2.1 31AT1¥M89AUTENAUNIILANDEYT1T1 OERB Waxi1317 AHP-OERB
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Ingredients % (flour basis)
Flour 100.0
Bicarbonate of soda .5
Salt 0.5
Shortening 35.0
Butter 40.0
Granulated sugar 85.0
Whole fresh eggs 25.0
Butter flavor 1.0

Chocolate chip 15.0
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