
American Association of Cereal Chemists 1/31/2005ALV-1

Sub # Moisture
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Alveograph
Method

23 10.67 A1 34.0 84.0 0.41 20.5 76.0 37.20
102 11.21 A1 32.0 94.0 0.34 21.6 74.0 37.00
191 10.72 A1 35.0 91.0 0.38 21.0 70.0 31.40
622 11.00 A1 32.0 113.0 0.28 23.6 71.0 30.60
623 10.60 34.0 103.0 0.33 22.6 82.0 35.80
660 11.27 A7 32.0 88.0 0.36 20.9 71.0 36.30
769 10.11 A1 24.2 111.2 0.22 23.5 86.6
1326 11.20 37.0 84.0 0.44 20.4 78.0 34.20
1352 11.10 A6 22.0 99.5 0.22 22.2 56.0 40.15
1354 11.30 A6 34.1 122.0 0.28 24.5 74.0
1419 11.20 A1 30.0 102.0 0.29 22.0 65.0
1486 10.90 A7 30.0 115.0 0.26 23.9 79.0 38.30
1493 11.24 35.0 94.0 0.38 22.0 72.0 31.00
1498 10.81 A2 27.5 82.8 0.33 20.2 69.8
1556 9.52 AX* 44.0 93.0 0.47 21.4 101.0 37.40
1559 11.05 AX 27.0 102.0 0.27 22.5 65.0 36.40
1575 11.40 A1 31.0 110.0 0.28 23.3 85.0
1591 10.80 AX 30.8 116.0 0.27 23.9 74.0 32.00
1611 10.59 AX 32.0 132.0 0.24 25.6 85.0 36.10
1663 11.01 A2 28.0 110.0 0.25 23.3 73.0 39.30
1707 11.30 A1 29.0 86.0 0.34 20.7 59.0 32.20
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* Not Included in Mean

Confidentiality Notice:  The data contained herein are confidential and intended for subscriber use only.  Data from other subscribers are included for 
comparison purposes only.
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