
For The Attentio

Information:

UNITS
Ri ht Hand Dla

Temperature:

Correction:

Cold

18 64

16

57

12 54

10 50

46

43

39

36

32

Note:

ax Number:

Calibration For pegs. Green Peas. Yellow Peas and Lentils.

This table shows the % moisture content (5 hours at 100 oc as a percentage of
the total wet weight) for a given instrument reading.

TENS (Left Hand Dial) UNITS
10

9.9 10.9

10.0

10.1

10.2 11.2

10.3 11.3

10.4 1.4

10.5 11.5

10.6 11.6

10.7 11.8

10.8 11.9

20

12.0

12.)

12.2

12.3

12.4

12.6

12.7

12.8

12.9

13.0

30

13.2

13.3

13.4

13.5

13.6

13.8

140

14.1

14.2

14.4

40

14.5

14.7

14.9

150

15.2

15.4

15.6

15.8

16.0

16.2

50

16.5

16.8

17.2

17.6

18.0

18.5

19.2

20.0

i ht Hand Dia

Reference temperature 2C oc (68 O F).

O. 1% moisture content per o c: 0.06% moisture content per C F

Hot

Add Correction

0.2

0.4

0.6

0.8

1.0

1.2

1.6

1.8

2.0

22

24

26

28

30

32

34

36

38

40

72

75

79

82

86

90

93

97

100

104

Subtract Correction

0.2

0.4

0.6

0.8

1.2

1.4

1.6

1.8

2.0

The calibration is for ground peas or pea flour. At low moisture contents, there
is no difficulty in grinding peas, but damper samples are rather hard to grind.
Very wet peas will be squashed in the cell and need not be ground.



he ftenti

Information:

Grinding;

Page I Of 3
Calibration For Seeds.

The Moisture Meter is suitable for testing practically all the seeds in comrnon use in
British agriculture; the calibrations given in the table below (as determined by the
official method of the International Seed Testing Association. namely oven drying for
5 hours at 103 oc) enable the reading on the instrument dials to be converted directly
into moisture content.

Large seeds, such as beet, should always be ground before testing. There is some
advantage in grinding even the smat:esi seed, especic]y if it has an appreciable
husk, like clover. Any seed which has recently been dried artificially should be ground.

Varieties: Grasses & Trefoils

Readln on Dials
Left Right
ens' units

Grasses
Timothy /

Cocksfoot er. Dogstail

7.0 7.8
7.2 8.0
7.5 8.3
7.7. 8.6
8.0 8.9

8.2 9.2

8.5 9.5

8.8 9.8

9.1 10.1
9.4 10.4

10.8

10.0 11.2

11.6

10.7 12.0

11.0 V2.4

12.8

11,8 13.2

12.2 13.6

12.6 14.1

13.0 14.6

13.5 15.)
14.1 15.7
14.6 16.3

IS.I 16.9
15.7 17.6

16.4 18.4

16.8 19.0

17.2 19.6

17.7 20.2

18.3 20.8
19.0 21.6

Fescues /
Ryegrass

8.8
9.1

9.4

9.6
9.9

10.2

10.5

10.8

11.2

11.6

11.9

12.3

i2.7
13.0

13.4

13.8
14.3

14.8

15.2

16.2

16.8

17.5

18.2
19.1

20,0

20.5

21 .0

21.6

22.3

23.0

Red Clover
/ Lucerne

8.0

8.2

8.5

8.7

9.0

9.3

9.8

10.1

10.4

10.7

11.0

11.4

11.7

12.0

12.4

12.8

13.2

13.6

14.0

14.5

14.9

15.4

16.0

16.7

17.0

17.4

17.8

19.0

Trefoils

White
Clover

7.6
7.9

8.2

8.5

8.8
9.1

9.8

10.1

10.5
10.9

11.3

11.7

12.1

12.6

13.0

13.4

13.9

14.5

15.5

16.1

16.7

17.3

17.9

13.7

19.2

19.7

20.3

Trefoll /
Alsike

9.2

9.5
9.8

10.0

10.3

10.6

10.9

11.2

11.5

11.8

12.1

12.5

2.8

3.1

13.5

13.9

14.3

14.7

15.1

15.6

16.0

16.6

17.1

17.7

18.1

18.4

18.9
19.4

20.0
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See4% (CONTPI.

V 'efie B a Br

Readin on Dials
Left Right

'Tens Units

Temperature:

Add to % m.C.

Sub from % m.c.

SSI as

Beet Brassicas
Ordinary Sugar /

Mangold
Swede / Turnip /

Rape
Cabbage /

Br. S rout / Mustard

7.3

7.5

7.9

8.1

8.3

8.5

8.8
9.0

9.5
9.8

10.0

10.2

10.5

10.8

11.4

12.0

12.3

12.7

13.0

13.4

13.8

14.8

15.1

15.5

5.5

5.7

5.8

6.0

6.3
6.4

6.8

7.1

7.3

7.5

7.9

8.2
8.4

8.7
9.0

9.3

10.0

10.9

11.4

12.0

12.3

12.7

13.2

13.8

14.5

Reference temperature 20 oc (Cd O F)

40 OF

4.5 •c
50 OF

10 oc

60 OF

15.5 •c
70

21 o c

6.0

6.3

6.9

7.5
7.7

7.9

8.1

8.3

8.6

8.8

9.1

9.4
9.7

10.0

10.3

10.6

10.9

11.3

11.7

12.2

12.9

i 3.3
13.7
14.2
14.8

15.5

80 OF

26.5 oc

0.4%

90 OF

32 •c
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Cq%brqtion For Seeds (CONTP),

Varleties:

Other Seeds:

Drying:

The following varieties were used in calibration:

Grasses:

Fescues:

Trefoils:

Brassicas:

Beefs:

Perennial Ryegrass: S.23, B, itish, Irish. Italian Ryegrass-
Cocksfoot: S.26, British, Danish. Crested Dogstail.
Timothy.

Meadow: S.215, Danish. Creeping Red: S.59.
Chewings.

Clover: Red, White. Lucerne.
Trefoil. Alsike

Cabbage. Brussel Sprout.
Turnip, Swede. Rape.
Beet. Sugar Beet.
Mangold.

Within each class, the calibrations are fairly similar, and no great error is likely
if another seed is tested by using the calibration for the nearest type listed.

When drying seed for store, the following notes may be of use:
Readings less than 20: Usually indicates excessive dryness.
Reading of 20: Corresponds roughly to the moisture reached in a well heated room.
Reading 20 to 30: Will olmost certainly store safely.
Readlng 40 or above: Mould will grow.



For T Attention

Information:

UNITS
hi Hand Dia

Temperature:

Correction:

Cold

16

14

12 54

10 50

a umber:

Calibration For.Maize

This table shows the % moisture content (1 hours 130 oc as ct percentage of
the total wet weight) for a given instrument reading.

TENS (Left Hand Dial) UNITS
10

9.0 10.5

9.1 10.6

9.2 10.8

9.4

9.6

9.7 11.3

9.8 11.4

10.0 11.6

10.2 11.8

10.3 12.0

20

12.2

12.4

12.6

12.8

13.0

13.2

13.4

13.6

13.8

30

14.2

14.4

15.6

14.8

15.0

15.2

15.4

15.7

16.1

40

16.6

16.7

17.1

17.7

17.9

18.2

18.4

18.8

50

19.2

19.6

19.8

20.0

20.4

i ht Hand Dia

Reference temperature 20 0C (68 O F).

0.1 % moisture content per c c: 0.06 % moisture content per O F

Hot
Add Correction

0.2

0.4

0.6

0.8

22

24

26

28

30

72

75

79

82

86

Subtract Correction

0.2

0.4

0.6

0.8

Note For instrument reading 23, the moisture content (12.8 %) is found in the column
headed " 20" and row number '1 3". If the temperiure differed from 20 oc apply the correction
tabulated, e.g. for 26 o c subtract 0.6, giving 12.2



For The Atte io 

Sample Cell:

Information:

UNITS
Ri ht Hand Dia

Temperature:

Correction:

Cold

16

14

12

10

Caution:

Of• Fax Numb r

Cgli>ration For

small, TM 417BA or TM 4178.

From data supplied by the Queensland Wheat Research Institute.
This table shows the % moisture content for a given instrument reading.

TENS (Left Hand Dial) UNITS
20

8.3

8.4

8.5

8.6

8.7

30

8.9

9.0

9.1

9.3

9.4

9.5

9.7

9.8

9.9

10.1

40

10.2

10.3

10.7

10.9

11.1

11.3

11_9

12.2

50

12.5

i ht Hand Dia

Reference temperature 20 oc

0.05% moisture content per cc

Add Correction

0.1

0.2

0.3

0.4

0.5

Hot

24

26

30

Subtract Correction

0.1

0.2

0.3

0.4

05

Oilseeds may leave a residual deposit of oil on the thin black insulating ring
between the electrodes of the celi base. This should be wiped clean with a
dry tissue or rag after each reading.



For The Attention Of:

information:

UNITS
i ht Hand Dial

Temperature:

Correction:

Cold

18 64

16 61

14

12 54

10 50

46

43

39

36

32

Cautionary Notes;

ax Number

C-qljugtLemEoc-éer/gy-G.!.ey.n4-SgmpJe5L

This table shows the % moisture content for a given instrument reading.

TENS (Left Hand Dial) UNITS
10

9.3 10.7

10.9

9.6 11.0

9.7 11.2

9.9

10.0 1 1.5

10.1

10.3 11.3

10.4 12.0

10.6 12.2

20

12.4

12.5

12.7

12.9

13.1

13.3

13.5

13.7

13.9

30

4.3

) 4.5

4.7

15.0

15.2

15.4

15.7

16.2

16.4

40

16.7

16.9

17.2

17.5

17.8

16.1

18.4

18.8

19.5

50

19.9

20.3

20.7

21.2

21.8

22.4

23.1

24.

Ri ht Hand Dial

Reference temperature 20 oc (68 O F).

0.1% moisture content per Q C: 0.06% moisture content per O F

Hot

Add Correction

0.2

0.4

0.6

0.8

1.0

1.2

1.4

1.6

1.8

2.0

22

24

26

28

30

32
34

36

3B

40

72

75

79

82

86

90

93

97

104

Subtract Correction

0.2

0.4

0.6

0.8

1.0

1.2

1.6

2.0

Use only hand operated grinders e.g. Spong coffee mill '80'. Do not use power driven
mills as the operating temperature of the mill will tend to dlY out the sample,

Make measurements on ground sårnples promptly as the sample will •air-dry' rapidly
after grinding if left exposed (e.g. a reduction in moisture content from 14% to
can occur in a ground sample lett fully exposed for IS minutes.)

The first ground sample of a new batch should be discarded after completing one
cell measurement, as it serves to 'flush-out' traces of material/moisture from the
previous tests. Any readings token from the first grinding should be ignored.

Refer to TF933 Moisture Meter Instruction Manual for full details ot operation.
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CAIlhrgtien-f-QLQllseed-Rgpe.

Information:

Readin on Dials
Left Right
ens' Units

*Note:

Temperature:

Correction:

Add to % m.c.

Sub from % m.c.

Oii Content: (Soxhlet Method);
Cell: Small TM 4178A or TM 41 78;
oven Method: 16 hours, 103 oc ± 2 oc (BS4289:part 3:1978 = ISO 665-1977)

Varie of Oilseed Ra e

Jet Neuf
4.0

4.2

4.7
4.9

5.2

S.S
s.8

6.2

6.9

7.3

7.8

8.3

8.8

9.5

10.2

10.9

11.7

12.6

13.5
14.0

15.1

15.6

16.2

Primor

5.9

6.0

6.2

6.4

6.6

6.8

7.0
7.2

7.5

7.8

8.1

8.7
9.1

9.6

10.1

10.6

11.1

11.7

12.3

13.1

13.5

13.9
14.4

14.8

15.3

Quinta

5.1

5.3

5.5

5.7

5.9

6.2

6.4

7.1

7.4

7.8

8.2

8.6
9.1

9.6

10.1

10.7

11.4

12.1

12.8

13.7
14.1

14.6

15.1

15.7

16.2

Rafal*

5.4

5.5

5.9

6.1

6.3
6.5

6.7

7.0

7.3

7.6

8.0

8.3
8.7
9.1

9.6

10.1

12.1

13.0

13.9

14.5

IS.I

15.8

Garan±

6.2

6.3

6.4

6.6

6.8

7.0

8.0

8.3

8.6

8.9
9.3

9.6

10.2

10.7

11.3

11.9

12.5

13.2

13.6

14.4

14.9

15.4

Elvira

5.8
59

6.3

6.S

6.7

6.9

7.2

7.7

8.0

8.3
8.6
9.0
9.4

9.9

10.4

11.0

11.6

12.3

13.2

13.6
14.1

14.6

15.2

158

Bien Venu variety equivalent to Rafat,

Reference temperature 20 o c (68 OF).

Temperature correction to % moisture content for temperature of sample:

41 OF

1.1%

10 o c

50 •F

0.7%

15 oc

59 OF
20 •c
68 OF

25 •c
77

0.4%

30 oc

86 OF

0.7%
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Cqli>rgtiqn Oilseed Rape {CONTP),

Cautionary Notes: The indicated % moisture content is also dependent on oil content. If the

content is known, apply correction to % moisture content as shown below:

Varieties: Primor Rafal Garant Elvira
46 47% 48%

Oil % Soxhlet)

Add to % m.c.

Sub from % m.c.

Varieties: (Guinfa

Oil (Soxhiet

Add to 70 m.c.

Sub from % m.c.

Varieties: Jet Neu

Oil % (Soxhlet

Add to % m.c.

Sub from % m.c.

Mechanical Mill:

Sampling Cell:

43%

0.8% 0.5%

42% 43%

0.6%

43%

1.2% 0.8%

44%

0.3%

44%

0.3%

45%

o

45%

o

o

%

0.3%

0.3%

0.4%

0.5%

47%

0.6%

0.8%

1.0%

1.2%

Use only a hand operated miti that is easy to clean and can be adjusted to

give a particle size of approx. I mm without heating the sample (e.g. Soong

coffee mill '80').

Ensure the mill is clean before grinding the sample; use the first ground

sample to 'flush-out' any traces of materjat/moisture remaining in the mill and

the measuring cell from previous tests: disregard any readings taken.

Make cell measurements promptly after grinding as the sample wili 'air-dry'

rapidly if left exposed.

Ensure that the sample taken from the mill is a balanced mix- i.e. there has

been no disproportionate separation of seed coat and endosperm.

Due to tne high oil content of rape, a deposit is jett on the thin black

insulating ring between the electrodes of the cell base. This should be vviped

off with a piece of clean, dry tissue or rag after each reading.

Refer to the Moisture Meter instruction Manual for full details of operation.



T e Attention Of' ax N

Calibration Fqr.$vnflower Seed

Information: This table shows the % moisture content (4 hours at 105 o c as a percentage of
the total wet weight) for a given instrument reading.

UNITS
i ht Hand Dial 10

TENS (Left Hand Dial) UNITS
20 30 40 50 Ri ht Hand Dia

Temperature:

Correction:

cold

18 64

14 41

14 57

12 54

10 50

46

43

39

36

32

Note:

4.8

4.9 5.8

4.9 5.9

5.0

6.1

5.2 6.2

5.3 6.3

6.4

5.5 6.5

6.7

6.8

6.9

7.0

7.1

7.4

7.5

7.8

7.9

8.0

8.1

8.3

8.5

8.6

8.8

8.9

9.3

9.6

9.7

10.1

10.3

10.6

10.8

11.0

1 1.2

11.7

12.2

12.6

13.0

Reference temperature 20 o c (68 O F).

0.06 % moisture content per G C: 0.03 % moisture content per O F

Hot
Add Correction Subtract Correctlon

0.1 22

0.2 24
0.4 26

0.5 2B
0.6 30

32

0.9 34

1.0 36

3B

1.2 40

Oil content of samples tested 26 %

79

82

86

90

93

97

100

104

0.1

0.2

0.4

0.5

0.6

0.7

0.9

1.0

1.2



For The Att nti

Information:

UNITS
Ri ht Hand Dial

Temperature:

Correction:

Cold

18

16

14

12 54

10 50

46

39

36

32

Cautionary Notes:

ax Number

Calibration F.or_Wheat Ground Sample;.

This table shows the % moisture content for a given instrument reading.

TENS (Left Hand Dial) UNITS
10

10.2 11.7

10.3 11.8

) 0.5 12.0

10.6 12.2

10.8 12.3

10.9

11.1 12.7

11.2 12.9

11.4 13.0

11.5 13.2

20

13.4

13.6

13.9

14.1

14.3

14.5

14.7

15.0

15.2

30

15.4

15.6

16.1

16.3

16.6

16.8

17.4

17.6

40

17.9

18.2

18.8

19.4

19.7

20. I

20.5

20.9

50

21.3

21

22.

22.7

23.3

23.9

24.6

Ri ht Hand Dia

Reference temperature 20 o c (68 O F).

0.1 % moisture content per oc: 0.06% moisture content per O F

Hot
Add Correction

0.2

0.6

0.8

1.0

1.8

2.0

22

24

28

30

32

34

36

38

40

Subtract Correction

0.2

0.4

79 0.6

82 0.8

86 1.0
90 1.2

93
97 1.6
100 1.8

104 2.0

use only hand operated grinders e.g. Spong coffee mill '80'. Do noi use power driven
mills as the operating temperature of the mill will tend to dry out the sample.
Make measurements on ground samples promptly as the sample will •air-dry' rapidly
after grinding if left exposed (e.g. a reduction in moisture content from to 13%
can occur in a ground sample left fully exposed for 15 minutes.)
The first ground sample of a new batch Should be discarded after completing one
cell measurement, as it serves to 'flush-out' traces ot material/moisture from the
previous tests. Any readings taken from the first grinding shouid be ignored,
Refer to TF933 Moisture Meter Instruction Manual for full details of operation.



Attention Of:

Information:

UNITS
i ht Hand Dial

Temperature:

Correction:

18 64

16 61

14

12 54

10 50

43

39

36

32

Fax Numbe

Calibration For Tick (A4)

This table shows the % moisture content for the given instrument reading,

TENS (Left Hand Dial) UNITS
10

10.5

10.6

9.0 10.9

9.1 11.1

11.2

9.6 11.4

11.5

10.0

10.1 11.8

0.3 12.0

20

12.1

12.3

12.5

12.6

13.0

13.1

13.3

13.5

13.7

30

13.9

14.1

14.2

14.4

14.6

14.8

15.0

15.3

15.5

15.7

40

15.9

16.1

16.3

16.5

16.8

17.0

17.3

17.5

17.8

18.0

50

18.3

19.0

19.3

19.8

2C.2

20.8

Ri ht Hand Dla

Reference temperature 20 oc (68 

O. moisture content per •C: 0.06% moisture content per O F

Hot
Add Correction

0.2

0.4

0.6

0.8

1.2

1.8

2.0

22

24

26

28

30

32

34

36

38

75

79

82

86

90

93

97

100

Subtract Correction

0.2

0.4

0.6

0.8

1.2

1.4

1.3

2.0



Cqlibrafion For.Mgize White Pextrine

Information:

UNITS
Ri ht Hand Dia

Temperature:

Correction:

cold

18 64

16 61

14 57

12 54

10 50

This table shows the % moisture content (15 hours 105 oc as a percentage of
the total wet weight) for a given instrument reading.

TENS (Left Hand Dial) UNITS
10

6.6 7.8

6.7 7.9

6.8 8.c

6.9 3.2

7.0 8.3

7.2 8.4

7.3 8.6

a.7

7.5 8.8

9.0

20

9.2

9.3

9.6

9.8

9.9

10.1

10.2

10.4

10.6

30

10.7

10.9

11.0

11.2

11.4

11.6

n.a
12.0

12.2

12.3

40

12.5

12.7

12.9

13.0

13.2

13.4

13.7

13.9

14.1

14.3

50 Ri ht Hand Dia

14.6

14.8

15.0

Reference temperature 20 oc (68

0.08 % moisture content per QC: 0.045 % moisture content per OF

Hot
Add Correction

0.2

0.3

0.5

0.6

0.8

22

24

26

30

72

75

79

82

86

Subtract Correction

0.2

0.3

0.5

0.6

08

Note For instrument reading 23, the moisture content (9.6 %) is found in the column
headed " 20" and row number "3". If the temperture differs from 20 o c apply the correction
tabulated, e.g. for 26 oc subtract 0.5, giving 9.1 %.




