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Table 0.1. Moisture content of some foods

Food Moisture Food Moisture
content content
(weight-%) (weight-%)
Meat 65-75 Cereal flour 12—14
Milk 87 Coffee beans,
Fruits, roasted 5
vegetables  70-90 Milk powder 4
Bread 35 Edible oil 0
Honey 20
Butter,
margarine 16-18
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Fig. 0.1. Water. (1) Molecular geometry, (2) orbital
model
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a,, = P/Py = ERH/100 (0.3)
P = partial vapor pressure of food moisture
at temperature T
Py = saturation vapor pressure of pure
water at T

ERH = equilibrium relative humidity at T.
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Table 0.5, Moisture content of S‘O[’l’lﬁ food or food in-
gredients at a water activity of 0.8

Moisture Moisture
content content
(%) (%)
Peas 16 Glycerol 108
Casein 19 Sorbitol 67
Starch Saccharose 56

(potato) 20

Sodium chloride 332
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