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Abstracts: The principle of quick determining water content of milk power by microwave method is studied. The calibration models of

water content of milk power are established with least square method and the results achieved using microwave method are compared with the

results determined by standard methods. It was found that the standard deviation using microwave method was less than 0.2% Therefore,

microwave technique would be a powerful tool to determine water content of milk power in the production of milk powder.
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