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L mixed indicator Bromocresol green 001 methyl red 0.02

ethanol 1 10
2. Inner ring solution 10 ethanol 200
mixed indicator ( )10 . 1
3, saturated K03 60  KXO03 50
10
4. 4% trichloro acetic acid (TCA) trichloro acetic acid 40
90 .
5. 0.02 N HCI
L 2
2 4% TCA 8
30
3 41 10
10
1 grease Conway
2. (I Conway
3. innerring 1. Conway
4, saturated K2C03 Conway

inner ring
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Hunterlab Digital Color Difference Meter (Minolta, CR 300)

power on all data clear
index set
D65 enter
calibrate Y Xy
calibrate
measure reflect 3
color space select Hunter L* a*, b*
measure
stat max, min, mean

(Texture Analyzer, TA-XT20)

load cell

D
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