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(Determination of water activity in canned vegetables)
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Water Activity Meters (Novasina)
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\NFRNINSFIU (salt standards) lglunsaeuiiey

Salt aw
MegCl, 0.328
K,COs 0.432

Mg(NO3), 0.529

NaBr 0.576
CoCl, 0.649

SrCl, 0.709
NaNO- 0.743

NaCl 0.753

KBr 0.809

(NH,4),SO, 0.810
KCl 0.843
Sr(NO3), 0.851
BaCl, 0.902
KNO- 0.936
K2SOq 0.973
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