5‘" Hidike AL SCHT IR X 75 DG 14 5 (R bR AL005

7 6 tﬁ #‘ Hiif: 86 (10) -65528800 f4Fi: 86 (10) -65519722
47 =

M Ak: www.analyx.com.cn

CEM f i K4/ Bl R S 2 . AZRENE v & . fok TR L& 5l

RF001 Automated Methods for Determination of Fat and Moisture in Meat and Poultry

Products
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RF002 Moisture in Meat and Poultry Products — Rapid Microwave Drying Method First
Action 1985 (AOAC Approval). Final Action—1991 AOAC.
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RF003 Food Chemistry Sample Preparation — USDA FSIC Chemical Laboratory Guidebook
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RF004 Subcellular Distribution of Cholesterol within Muscle and Andipose Tissue of
Beef Loin Steaks
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RF005 Properties of Low-Fat Frankfurters Containing Monounsaturated and Omega—3

Polyunsaturated Oils
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RF006 An Evaluation and Comparison of the CEM Meat Analysis System with Official

Standard Methods for the Determination of Moisture and Fat in Meat and Meat Products

CEM PRI S0 H 28 GEAT 1A 287 i 7K 73 B 5 R 1 B PR B

RF007 FASY SSF-Report #B-454 by TorLarsen, Sildolji—oG Sildemelindustriens
Forskningsinstitutt. CEM Instrument for Measuring Fat and Total Solids in Fish.
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RF008 Evaluation of Rapid Fat Determination in Meats Using the CEM Automated Analyzer
- Neil Mann, Andrew Sinclair, Max Watson and Kerin O’ Dea — Department of Human

Nutrition, Deakin University, Geelonqg Victoria
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RFO10 Testimonial “At Jones Dairy Farm”, Refined Process Control Increases
Profitability — 1986, Meat Processing
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RFO11 Testimonial “The Lean Years” Lead to Profits — Greg Pietraszek, Senoir
Technical Editor — The National Provisioner Inc., 1988.
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RF012 Testimonial/. Ingredient Control is Key to Quality, Greg Pietraszek, Senior

Technical Editor — The National Provisioner — February 5, 1990.
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RF013 Testimonial The CEM Report — Cuddy Farms: Evaluation of Two Rapid Fat Measuring

Techniques for Process Control, 1993.
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RF014 Sampling and comminution of raw meat materials and preblends for chemical
analysis via CEM LabWave/PrFat 2 systems — RA LaBudde, Recommended Manufacturing

Practices, from Least Cost Formulations, LTD.
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RFO15 Maverick Ranch Comparison Data from AVC80/FAS9001 and ProFat 2 on various beef
trims — RA LaBudde, Consulting Memorandum, from Least Cost Formulations, LTD.
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RF027 A Preliminary Investigation of Microwave Drying of Coal Samples for Laboratory
Analysis - M.L. Jacobs, Technical Director, Analytic Laboratories Commercial

Testing and Engineering.
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RF048 Subcellular Distribution of Cholesterol within Muscle and Adipose Tissues of
Beef Loin Steaks - Lisa M. Hoelschere, JW Savell, SB Smith, HR Cross.
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RFO70 Evaulation of Rapid Fat Determination in meats using the CEM automated analyzer,

- Neil Mann, Andrew Sinclair, Max Watson, Kevin 0’ Dea.
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RF092 Moisture Determination of bagasse and shredded cane using a CEM MDS-81
Microwave Oven, — TL Excell, Sugar Milling Research Institute.
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RF093 Simple & Rapid Determination of Fecal Fat by Nuclear Magnetic Resonance
Spectroscopy-by Karen M. Kloke, Jennifer E. Brown, Jennie N. Word, and Joseph P.
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McConnell; Biochemical Genetics Laboratory, Mayo Clinic, Rochester, NY; presented
at AACC 2004
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