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NPN
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Ro
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T.CA
TN
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UF
Wid
W.P.C

Assaciation of official analytical ches

Carboxy methyl cellulose.
Concentration

Velocily gradient %vx‘ (sec)
Deox yribo nuclieic acid
Degree of substitutions

Ethylene diamin tri acetic acid.

Efficiency

Gel filtration.
Hydroxyethyl cellulose
Milk solid powder not fat .
Non protein

Optical density.
Ribonticleic acid
Reverse osmosis
sulfosalicylic acid.
Trichioro acetic acid.
Total Nitrogen.

Total proteins
Ultrafiltration.

Weight of dray matter.

Whey protein concentration
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