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CEM 微波水分/固型物测定、核磁脂肪测定、微波干燥论文索引 

 

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

Products 

肉类、禽类产品中水分和脂肪含量的测量方法 

 

RF002 Moisture in Meat and Poultry Products - Rapid Microwave Drying Method First 

Action 1985 (AOAC Approval). Final Action-l991 AOAC. 

肉类、禽类产品水分测定的 AOAC 方法——微波快速干燥 

  

RF003 Food Chemistry Sample Preparation - USDA FSIC Chemical Laboratory Guidebook  

食品化学样品的制备——USDA FSIC 化学实验室指南 

  

RF004 Subcellular Distribution of Cholesterol within Muscle and Andipose Tissue of 

Beef Loin Steaks  

胆固醇在牛肌肉和脂肪组织中的亚细胞分布 

  

RF005 Properties of Low-Fat Frankfurters Containing Monounsaturated and Omega-3 

Polyunsaturated Oils  

低脂法兰克福香肠中单不饱和脂肪酸和 ω-3 多不饱和脂肪酸的性质 

  

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 肉类分析系统和肉类产品水分脂肪官方标准的对比 

  

RF007 FASY SSF-Report #B-454 by TorLarsen, Sildolji-oG Sildemelindustriens 

Forskningsinstitutt. CEM Instrument for Measuring Fat and Total Solids in Fish. 

FASY SSF-报告#B-454：CEM 仪器测量鱼制品的总固和脂肪含量 

  

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, Geelonq Victoria. 

采用 CEM 全自动分析系统快速测量肉制品的脂肪含量 

  

RF009 Changed to RH021 

37
th
肉类科学与技术国际会议学报 

  

RF010 Testimonial "At Jones Dairy Farm", Refined Process Control Increases 

Profitability - 1986, Meat Processing. 

在 Jones 乳品厂，通过精确的过程控制从而降低成本 
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RF011 Testimonial "The Lean Years" Lead to Profits - Greg Pietraszek, Senoir 

Technical Editor - The National Provisioner Inc., 1988. 

在 Lean Years 肉制品厂如何提高利润 

  

RF012 Testimonial/. Ingredient Control is Key to Quality, Greg Pietraszek, Senior 

Technical Editor - The National Provisioner - February 5, 1990. 

质量控制的关键——成分控制 

  

RF013 Testimonial The CEM Report - Cuddy Farms: Evaluation of Two Rapid Fat Measuring 

Techniques for Process Control, 1993. 

两种脂肪快速测试系统的评价 

  

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. 

采用 CEM LabWave/PrFat2 系统对生肉和肉糜样品的分析 

  

RF015 Maverick Ranch Comparison Data from AVC80/FAS9001 and ProFat 2 on various beef 

trims - RA LaBudde, Consulting Memorandum, from Least Cost Formulations, LTD. 

AVC80/FAS9001 和 Profat2 测量不同牛肉样品的数据对比 

  

RF027 A Preliminary Investigation of Microwave Drying of Coal Samples for Laboratory 

Analysis – M.L. Jacobs, Technical Director, Analytic Laboratories Commercial 

Testing and Engineering. 

煤炭样品微波干燥的初探 

  

RF048 Subcellular Distribution of Cholesterol within Muscle and Adipose Tissues of 

Beef Loin Steaks – Lisa M. Hoelschere, JW Savell, SB Smith, HR Cross. 

胆固醇在牛肌肉和脂肪组织中的亚细胞分布 

  

RF070 Evaulation of Rapid Fat Determination in meats using the CEM automated analyzer, 

- Neil Mann, Andrew Sinclair, Max Watson, Kevin O’Dea. 

采用 CEM 全自动分析系统快速测量肉制品的脂肪含量 

  

RF092 Moisture Determination of bagasse and shredded cane using a CEM MDS-81 

Microwave Oven, - TL Excell, Sugar Milling Research Institute. 

采用 CEM MDS-81 微波炉测量甘蔗渣的水分含量 

  

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  

采用核磁脂肪测试仪简单快速测量排泄物中脂肪含量 

 

Reference Paper List 

RM001 An Evaluation of the AVC-80 for Application in Solids Management MMDS Treatment 

Plants - 5/86 Read Warriner, Milwaukee Sewerage. 

在 MMDS 处理厂中，采用 AVC-80 测量固形物含量 

  

RM002 Microwave Drying to Determine the Solids Content of Milk and Cottage Cheese 

1994, Journal of Food Protection. 

用微波干燥测定牛奶和干酪的固形物含量 

  

RM003 Comparison of AOAC Microwave and Vacuum Oven Methods for Determining Total 

solids in Milk - W. C. Green and K. K. Parkt California Department of Food and 

Agriculture, Sacramento, CA Journal of Food Protection Vol 43, No. 10, Pages 782-783 

(October 1980). 

AOAC 微波干燥方法和真空干燥方法测定牛奶固形物含量数据的对比 

  

RM004 Determination of Total Solids in Processed Tomato Products: Collaborative 

Study - J. Association of Analytical Chemists, 1985. 

番茄制品生产过程中总固含量的控制 

  

RM005 Tomato Variety Process Tomato Variety Processinq Trials - University of 

California. 

番茄品种筛选试验（University of California） 

  

RM006 Sweet Corn Comparison of Microwave Techniques to Refractometer for Determining 

Moisture Level in Sweet Corn. 

微波水分测试和折光法测量甜玉米中水分含量的对比 

  

RM007 Microwave Utilization in the Rapid Determination of Flour Moisture 1984 - 

American Association of Cereal Chemists. 

利用微波技术快速测量面粉中的水分含量 

  

RM008 A Preliminary Investigation of Microwave Drying of Coal Samples for Laboratory 

Analysis - Dr. M.L. Jacobs, Commercial Testing and Engineering 1984, Coal Quality. 

煤炭样品微波干燥的初探 

  

RM009 Evaluation of a Microwave Drying Technique for the Determination of Total 

Moisture in Eight-Mesh Coal - Journal of Coal Quality. 
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微波干燥法测量 8 目的煤块中的水分含量 

  

RM010 Using Microwave Technology for Moisture and Solids Analysis Mike Collins, Lee 

Gilman - 1988, Powder and Bulk Engineering. 

微波技术在水分/固形物测定中的应用 

  

RM011 Comparison of Moisture Determination Techniques over a Range of Sweet Corn 

Seed Maturities - Alicia M. Borowski, Department of Horticultural Science, 

University of Minnesota, St. Paul, MN and Vincent A. Fritz, Southern Experlment 

Station, University of Minnesota, Waseca, MN. HortScience, vol. 25(3), March 1990. 

采用不同水分测定方法测量成熟甜玉米种子水分含量数据的比较 

  

RM012 Total Moisture in Coal Determined by Using Microwaves for Partial Drying and 

D3173 for Residual Moisture. 

采用微波干燥法和 D3173 的方法测量煤炭中的水分含量 

  

RM013 Methods for the Determination of the Solids Content of Resins Frank C. Peelen, 

Anton A.M. de Krom, Marco A.A.M. Koenraadt AKZO, Synthese B.V., Bergen op Zoom, The 

Netherlands. 

树脂固形物含量的测定方法 

 

RM014 Solids Chemical Technology - Comparison of Measurement Techniques for 

Determining the Solids content of Paints - H. Bettzieche, BASF AG January 1993. 

不同油漆固形物含量测定方法的比较 

  

RM015 Changed to RD120 

湿法消解和微波消解的对比 

  

RM016 Testimonial/ System Smooths Butter Production - 1984 Dairy Field, Beaver 

Meadow Creamery. 

黄油生产过程中的水分控制（Beaver Meadow 公司） 

  

RM017 Testimonial/ CEM's Analyzer Uses Microwave Oven - 9/87 McIlva Inc.Newsletter. 

CEM 公司的微波水分/固形物测试系统(McIlva Inc) 

  

RM018 Testimonial/ BASF Analyzer Slashes Polymers Testing Time from Two Hours to 

Under Four Minutes - 1986 Chemical Processing, BASF. 

聚合物水分含量的测量时间从 2 小时缩短至 4分钟（BASF 公司） 

  

RM019 Testimonial/ Microwave Oven, microprocessor deliver rapid moisture/solids 

analysis-Food Development/Casebook, Prepared Foods, July 1986 



                             

 5

地址：北京市朝阳区吉庆里 14 号佳汇国际 A1005 
电话：86（10）-65528800 传真：86（10）-65519722 
网址：www.analyx.com.cn 

微波水分/固形物快速测试系统（McCormick 公司） 

  

RM020 Testimonial/Tobacco Analyzer uses recent Microwave Technology - Tobacco 

International 187 (6): 94, March 22, 1985. 

微波技术在烟草水分含量测定中的应用（INDIAN TRAIL, N.C.） 

  

RM021 Testimonial/ Microwave analyzer quickly determines maturity of fruits and 

vegetables- Field Report - Food Engineering, September, 1982. 

微波水分/固形物测试系统快速测量成熟水果和蔬菜的固形物含量（Agripac 公司） 

  

RM022 Testimonial/ Rapid Chip Moisture Analysis by Microwave - American Pulpwood 

Association, Inc. - Technical Release 89-R-56. 

微波技术在碎木片水分快速测量中的应用（American Pulpwood Association, Inc） 

  

RM023 Hyperion's Recipe for Dry Cake - Andrew Zachack, Patrick Shields, Michael Burns, 

David Bianchi, Varouj Abkian - Operation Forum, August, 1992. 

Hyperion 在糕点生产中的诀窍 

  

RM024 Intelligent Instruments/Ingredient Technology-Clem Honer, Refriqerated and 

Frozen Foods - June, 1993. 

智能化的仪器（微波水分测试仪在食品行业中的应用） 

  

RM025 Standard Test Method for Determination of Water (Moisture) Content of Soil 

by the Microwave Oven Method - ASTM Designation: D 4643 93 Published September 1993. 

ASTM D4643 微波干燥法测定土壤中的水分含量 

  

RM026 Moisture Determination of Bagasse and Shredded Cane Using a CEM MDS-81 

Microwave Oven - T. L. Excell, Sugar Milling Research Institute - Technical Report 

No. 1566 - University of Natal, King Georve V Avenue, Durban 4001 - January 5, 1990. 

采用 CEM MDS-81 微波炉测量甘蔗渣的水分含量 

  

RM027 WERF: Evaluation of a Microwave Drying Device for Solids Analysis and Sludge 

Conditioning Control -Steven K. Dentel, Kelly Momberger, and Mohammad M. Abu-Orf, 

Department of Civil and Environmental Engineering, University of Delaware, Newark, 

DE lg7ll-Presented at the WEFTEC, October, 1995. 

微波干燥系统在淤泥固形物含量分析及其处理条件控制方面的应用（Department of Civil 

and Environmental Engineering, University of Delaware） 

  

RM028 Production of Anhydrous Borax Using Microwave Heating - Sidika Kocajusak, 

Julide Koroglu, Ekrem Ekinci, and Rasit Tolun of the Chemical Engineering Department, 

TUBITAK-MRC, Gebze, Koceli, Turkey. Taken from the Ind. Eng. Cem. Res. 1995 
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微波加热在无水硼砂生产中的应用 

  

RM029 Total Solids Determination in Dairy Products by Microwave Oven Technique - 

Christoph T. Reh and Adiane Gerber of the Nestlé Research Center, Quality and Safety 

Department, Vers-chez-les-Blanc, Lausanne, Switzerland - Food Chemistry 82, 2003, 

Pages 125-131  

微波干燥法测量乳制品中的总固形物含量 

 


