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COMPANY PROFILE

(MANUFACTURING UNIT)

National Company is a renowned name for more
than 28 years in the market. It has a production
capacity of about 25000 Digital Moisture Meter per
annum. The factory also houses a full-fledged
technical support and is spread over an area of
10,000 sqg. ft. which Includes office, Laboratory,
Working area, Godown for Raw material & Finished
Goods, Packing department, pantry etc. It also has
| enough Parking space for working staff and visitors.

( OFFICE )

Spacious & organised office equipped with latest technology like highly configured server,
softwares, printers which creates an efficient working environment, manned by well-trained
and efficient engineers
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( LABORATORY )

Well equipped in-house laboratory with all the latest ' i
equipments which are essential for the testing of Lt = ' -
various raw agricultural produces.




(_ WORKING PLACE )

Working area with proper assembly line
which enables to make large scale production.

Best quality of goods are produced with
intensive care. Various testing methods are
developed by experienced individuals to check
the quality of the product at various stages.

(WAREHOUSING FACILITY)

Proper storage facilities for Raw materials, Finished goods etc. and better material handling to ensure
uninterrupted production & supply in market. More than 3000 sq. ft. area is reserved for racks (for raw
material)& crates (for finished goods) for better storage & handlings.

( PACKING DEPARTMENT )

Spacious packing space equipped with
required packing machine. Good quality
of packing material is used and goods are
packed in such a way that ensures safety
of the goods during transit.

(__ QUALITY&TRUST )

Quality is and will always be the priority of our company's
value. Quality is never compromised. Quality improvement
is a continuous process in National Group.

We have large base of 1 Lakh+ satisfied clients in India ;
as well as overseas.

i We offer a world-class service at every step through our
wide network of sales agents and distributors.
After sales support provided by our company is strong,

prompt and trustworthy.
O

NATIONAL MARKETING




National Company is one of leading manufacturer & exporter of Digital Moisture Meter since
1991. The company has supplied various models to the Laboratories, Exporter’s surveyor,
Government & semi government organization, Co-operative sectors, Agricultural Marketing
Committees, Oil industries, Solvent plants, Rice industries, Flourmills, Poultry feed factories,
Seed industries, Poultry farms, Traders, Exporters, wholesalers, Brokers, Cold storages &
Commission agents etc. and to many others also. The company is known for providing excellent
after sales services.

National Digital Moisture Meter is the most reliable, compact, light weighted, rugged &
sophisticated instruments available in the market to provide you long hours of services &
trouble free operation. The instrument is an easy single step tester that needs no temperature
compensation, calculation or charts. The reading starts settle down in about 40 seconds of sample
pouring and the inside electronics automatically compensates for the temperature. National
Digital Moisture Meter is an impedance type instruments. This measurement principle is
established to be more reliable and less subjected to errors resulting from unevenly distributed
moisture within or among sample Mustiness or sourness of sample, etc. A great deal of efforts has
gone into the development to provide you with years of service and reliability. The body is made of
engineering plastic material and can withstand some abuse. There are no scales, meter with
needle, infect no movable parts that need replacements. The unit is built around the latest state of
the art integrated circuits to provide you with long, trouble free, hours of services.

| WORKING PRINCIPLE : |

National Digital Moisture Meter is an impedance type working on principle of measurement of
Dielectric constant of the material.

| TECHANICAL SPECIFICATIONS : |

ALIENT FEATURES :

Automatic inbuilt temperature compensation provided.

‘LOBAT’ / ‘BAT’ indication on display if pencil cells are weak/down.

ABS Molded body for rugged used in field & for longer life.

No mechanical moving parts hence no wear & tear and maintenance free operation
for long duration.

* Non-destructive sample testing.

* National Moisture Meter Tested as per to IS - 8824 - part - | 1978
* National Moisture Meter is calibrated and tested as per IS

* Measuring range : 0% to 40%

* Moisture Sensitivity : +01%

* Accuracy : +20.2%

* Power consumption : 0.03 watts approximately.

* Power requirement . Four pencil cells

*  Samples size : 250 C.C. Approximately.

*  Size of meter D 125mmH X150 mm W X 210 mm D (approximately)
*  Weight of the meter . Less than one Kilogram

* Measurement time . one sample per minute

S

*

*

*

*

| HOW TO MEASURE % MOISTURE :

Pour specified quantity/size of material sample into Moisture Meter with help of hopper.
Press appropriate switch to read % MOISTURE on the display. Inbuilt temperature calculator is
provided to display the reading after temperature compensation.
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Introduction :-

You have purchased one of the most sophisticated moisture measuring
instruments in the market today. Now you can do away with OVEN, BALANCES, CHARTS
and long waiting periods.

The instrument is an easy single step tester that needs no temperature compensation,
calculati on or charts. The reading starts settle down in about 40 seconds of sample pouring
and the inside electronics automatically compensates for the temperature. National Digital
Moisture Meter is an impedance type instruments. This measurement principle is
established to be more reliable and less subjected to errors resulting from unevenly
distributed moisture within or among sample Mustiness or sourness of sample, etc. A great
deal of efforts has gone into the development to provide you with years of service and
reliability. The body is made of plastic material and can withstand some abuse. There are no
scales, meter with needle, infect no movable parts that need replacements. The unit is built
around the latest state of the art integrated circuits to provide you with long, trouble free,
hours of services. Please follow the instruction carefully to get the best of the instruments.

W=y -

39 W AT 9 ATYD I I b1 < 91 3N AYFP SUPRVIE T S99 91 AIdH
IS AEE A 1Y W AREH DAY B 7 /1Y WHA 3R 1A B YRIA AHD) 9 S, AR,
=1 fe A YA arET ana B g9a M HIaha E1

AT A AI9B T TH AT TP ARONY SR ¥ 3R 3ABT AT A¥aar A fharsnaward 1
WS ST A (A ) DI SIA- B 91€ DI go HHVS ¥ e H AHID! ASH Yo B Al g THe B
3SR TS ATYATBT WA 3 AT (A ACHED ) BIAT1 € T 4 A9 I [ A, A6
T4 9 AleR € 3R 3uH sifra el (V) @g 997 9 O a1fds fwag aRons << g 1991 a5
WA Ud AP YA & 1< g I Fadpaa dR& 3119 9% g o1 812 1HeR o) ars) S99 A0l &
rcis wERae < AT 159 wa, 3 @ A Wi 3R avgd: $Is N gua aren gai snfs 78
@ g fo7 901 T &) SFH1a gSl € 1399 3ie¥ A@YFe 3T Afhe 2 ¥ I8 Sudiu aw
[AY T BRI 21159 SUBIVT | |aad IRons wied A & foag goan feen-facde &1 aRare=
AU A BT

yRUY ;-

AN vilEg Avaius e cRid 1gyfa1s uea(de ciolidg Gus:el 8. dricid Gl H1us el
Heedl dall €35 VdUEIRIall oldailof]l Ziedll @l AVl 1821, dail Yofl ueal (Al Fa § cicel ([Qeyoflon
aaudiafl), 2Alda, A1¥dl, U1E 932 el gesiRl Aadl As2M dasy AHAal ciuIy s3] usel.

alRlold HIg2R Hleq] AUlcal YR ¥ 40 8. 120l Vie ool (161) alivil el vo AsosHi ¥
A% AHIUl. Adiofl iER cleRRall diudiciofl 12 BUR S 1uR d] aiell. dofl 2ieR cl&lR GoRIdIMHIsIof
ANIAI Addal Y1 8. A1 Hl2zell yeisal uealld gell o Bedd ial A 8. daliel]l Aisd AUissA
yRen @S [QuRidla & F viriel ci3galiai vl MeilfAd uRena 2410 8. 21 lezd dairl Yell
HisddIAi 24191 YAcall d&l gviiel] #3aidel] 211 RifEe uia A 8. aflerql] Giis] Gual usRall WiRéls
HRAGHIY cioldd 8. dati s1g Udld eiio1 a1l 8 ¥ dal cleddlall URdl % 1l a?]. HleR ild
A1gyfols JodlA2s usleell votidd alaiell diotl A Yl asdls ysd sidd 820, Gegee siFdzial
Angd HI2 AUl YUl €A1y ds dil.
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Sample Preparation & Handlinqg :-

This is most important to get best representative results. The sample taken should
be well mixed and its condition is typical of total batch. If a sample is to be held for a
short time before being tested for moisture content, this should be placed into a
tightly closed (air-tight) container, such as a plastic bag or jar. A sample stored in this
manner will not loose or gain moisture. The temperature of sample, relative humidity
& temperature of the air and the moisture content of the sample will all work together
to determine whether the sample loses or gains moisture. A high moisture sample
spread outand open to air can gain or lose 1% to 2% moisture in only few minutes.

Cold sample when brought into warm atmosphere will condense moisture out of
air and cause erroneous readings. Such samples should be sealed in an air
tight container before being brought to warm atmosphere and allowed to warm

to room temperature before testing.

T B 9N Ud S dead gefd -

[araH aRoH MW H3E S fad I8 waifs s © 91 S aved fiaw fear gan iR QR 9=
fopv @1 71 foran g 13€) 9 @) A9 B 9Qe01 B 99E B 91 fHA1 S 21 A S T4 W 9
1A (WfReE 971 A1 AR ) A Hadd Uar Gufed HXd @ A1t SWH A Wfa W1z RE |
WAdd A a9 w9 AE) Fard 2 a1 SuH A 7 ygvr D 7€ * 19971 arunE a2 Hafdd gaah
A SR 1R A TIRE B AW A D T IS0 A1 HA B & 1Y T 9% ¥ % AP 9 B
TRV HRAT T AT AHATR T

IS A B W B AIGERE H AR W W Y el w@H A T U o ¥ IR MAd
ARSI I B TV Y B o A U8 FATES UIAH RGHR q1e) A4 wrfda @A afa

a3l Glalldd] Aal SI3 AJUIG0 YEL(d -

Becdd uRRNAH Aagyl H1Z2 (A HecaypRl 8 § ddolidl GRIGR AIAC] AHd GHUIY ool Fd
o oidfoll dl. A oi3failell A usIAER IS AHA U] &1 dl ddailal sURIRd ig Ui (vdRéls
aldl Y4l di eRefl) ai el Avil, I dell @y ARl 2.241d] Ad dd ayailiall @1l
qg 5 ue dl a¥ll. ol3yaiig] diudiel Aciella &dloll AI¥ Val GléRg diudiel 9432 ol w0l
cidfollofl Gl 2A6LI S B ¥l I 8. s vicdl oidfall &SI AHAAIY 1% & 2% Yl A AseRl
s g2l A5 8.

8SI oldfoll AR RH dididReiAi dd & AR viedl sul Higl Ay Aadld widlysd
uRena AU 8. Al ool Adi UBAI &UIYRd Al Gig Avidl VLA v AlHIo
dIuaiolai Y2A2id Avidr A,




Technical Specification of Digital Moisture Meter :-

* National Moisture Meter Tested as per to 1S-8824 -Part-l1 -1978
* National Moisture Meter is calibrated and tested as per IS

* Measuring range : 0 % to 40 % moisture

*  Sensitivity : +01%

*  Accuracy . +0.2%

* Power consumption : 0.03 watts approximately.

* Powerrequirement : Four pencil cells

* Samples size : 250 C.C. approximately.

*  Size of meter 2 125 mm H X 150 mm W X 210 mm D (approximately)
* Weight of the meter : Less than one Kilogram

* Measurement : One sample per minute

Siolicd Mgy Mex & daf+4fe bR -

* A HISTER AR 1S-8824 - Part-l - 1978 & Jaiais < fhar gan g 1

* W94 gfk&er @war ! 0% ¥ 8o%

*  Naeqshadn : +0.9%

*  AIPATS : +023%

*  TOIaR : 0.03 watts JiguIfa

*  Ymax AGIAHAT ;AR uf~wd |a

* AYHT THIOT : yo WY JIguEA:

* BT (AMBR) 9y A SAE - ayo I AIBIS - 290 THH MIERIg (Srgwifa)
*  god : 9 fhell & B9

* 99 AHY TP A Ui Wi

sloed AR (A%) Hle? ol 2sdlsd eisid] :-

*  dlcid HgfHR 122 1S-8824 - Part-l - 1978 ua1vl As s3d 8.

* Gl Arudiofl 213dl : 0% ¥l vox%

*  RAdedlddl P +0.1%

*  AYisAlY P +0.2%

* UG 9URIR : o0.03 watts AIRR

* Y9 ¥3RAId : URU[AE Ad

*  ol3follof U3HICI 1 o flRfl 2ieiwd

* st (AISR) 1 auaflfl G - uo el ueloud - 90 Hlafl Gsigf (R1121R)
* 9ol Do Bcina &l Aig

*  uRziel 21adl 1 As a3l uld Redle




OPERATING INSTRUCTION

(A) Setting the Instruments :- Haa Has fEen-fAe- 2iuid6 s2a1 126l Yécti) :-

Locate the Battery compartment at the bottom.
Insertthe 4 X 1.5V pencil cells if not there.

eI d P TR H A 17 B feR JeR Furca< 2 |
A Weva 30X 9 4 Alee AR UfaA AT A I
fesia

ez ol oflAatl ero1ati Yofla Ad (UIUR) ofividl HI2 viialiol]
YAen 8. dlz2 ofl vie2 1.u diceall AR Yofld Adi o &1 dl alivl
gal.

Press any switch 1, 2, 3, 4, etc. and check whether
'BAT' or ‘LOBAT’ appears on the left side of display.
Insert the fresh pencil cells if ‘BAT’ or ‘LOBAT'
appears on the display.

e d I g wwia (3e9) 9 2,3,8 BIIHR fsaw
Reauv ‘BAT a1 ‘LOBAT’ TfiRfa @1 ai =3 ar afua va
S feshiv T

Hlzz ofl P10 2110d 2d1 (oleal) 4, 2, 3, ¥ Ecllddi Sl
28lal Guz ‘BAT’ 2124l ‘LOBAT’ 114 di sidl AR YoAld Ad
olivil.

No ITEM NAME Qty. Check the appropriate SWITCH number, ITEM NAME
1 | Groundnut seed -y = | Full Vol. (commodity names) & QUANTITY on the sticker
2 | Soyabean seed -wrm= Full Vol.
3 | Maize - wam1 150 Grams . .
2 | Bajara - aa 150 Grams|| | 7 P e aret fv # wda (32 ¥, A B A 3R
5 | Red Gram Whote - sex 1150 Grams | | TA BIAMBI g @M B faa sima <1
6 | Green Gram Whole - 571 150 Grams . . . < .
424ell oflAatl eI 2<fIU (el2al) cioiR, oidfoliilg] olidl ial
7 | Udad Whole - Sz @=1 150 Grams < . n <
ci3fol 1] ol 1] Aoid G21Idd 8 Yol il AR,
8 | Chana Whole - =1 &=t 150 Grams
NATIONAL INSTRUMENTS (INDIA)
1 DMM8 1-10-2018 1373 ||




(A) Setting the Instruments :- Haa" Hael fae-fAge- 2Aduider s2a1 312ell Yot :-

The display should be stable in about 3 to 5 seconds
on the pressing switch. If there is arandom variation,
please contact the company.

e & g (de9) B T @A ¥ feaw R 1=
1T 3P $-Y AHVS P IS Bb ST 3R TR JHGY
Tl S@rE v A HUAT BRI HUD B

lz2ofl 21 (elzat) ecticalugdl Slud 2510t BUR A1l AHiSSI
¥, UASoSdl viez R AL ¥, 2ial ¥R vHAcielld
vl 2ui1AA) 31&R0d16fl 53] Sudllall 2ius 3.

The instrument is now ready to test the commodity samples. For the best result place the
instruments on a solid non-conductive surface like wood, glass etc. avoiding close contact
between the measuring compartment / seed compartment and large metal objects.

AT ANY TIME DO NOT PLACE YOUR FINGERS OR METAL OBJECT OR ANY
ELECTRONIC EQUIPMENTS NEAR THE MEASURING / SEED COMPARTMENTS
A ASER WeR (FF ) Yot &war @ 99 aRev1 F1 & fog iaga SR ¥ 199w aRors ww A
@ oI I3®1 W16 W18 IR W SR A 319 SiR faya garas wurc] R 3 IR 91 &) 46l a1 91 B
AN B ARET

i #§ Wit Wee www T A saretEi, aigERl R A it STl wr e/
HTFIEHEH THATET

agicidl g le (=) Ayel 2l A udlziel sida AR [Giegd dar 8. AssA uRena
Angdl HIZ Aidl AU ¥ BUR RAil, Hal [Ael] 2AdIEs dH ¥ o5 AUId] BUR ysq, XY sdla s
s3uIEA a2 digell ol s ol 28.

A43i A A1udl guid el z1ivi0flAl / aigoll a2g $ gasgifeiss Gusrel Als sauiéaozdl
Ui ol Avil.

't Do




(B) Testing Procedure :-

yferur &Y ufssar - A yilziel siducala ;-

The HOPPER is provided along with instrument / meter
and must be used to pour the sample in the measuring/
seed compartment of the instrument.

A A19P AP A1 TR SIAL B T MR B 3SR A1
19 P fAIT B19R &1 ST BRATAMAITP & 1

~

12z ofl 2118 gu 211U 8. 22 ofl 2ieR ot3yall olivic HIZ &luel)
G121 5] yjoiy w33 8.

First check that HOPPER is clean and flap of hopper
moves freely by rotating the KNOB. Close the flap
with help of KNOB and put the LEVER down to hold
the FLAP in closed position.

AU BIUR P SIh A ¥ A6 ¥ AR WD weq ‘FLAP’
AT FETAT ¥ Y AT AT T 349 A9 B FRI—AR Tl
‘FLAP’ 3! 4 &3 & fo1d foav ‘LEVER’ & fa &1 avw
BB ATD B fAoig T

Uzdi &luRal GRIGR Alg AV, 2l dell §dU ‘FLAP’ allciel]

Heedl Ysdu@l s g, &4 dlcidll seedl sAu ‘FLAP
a oig s2dl dluz ‘LEVER’ dl oflAdf] ciigi vl dis s3l &l.

Take the commodity / Item sample as specified

4
o

ITEM NAME

Qty.

on the sticker on the instrument and pour the
sample in the HOPPER. for the ‘FULL VOL’ take

Groundnut seed g T

Full Vol.

the sample full HOPPER up to the top. For the
Weight basis calibration, Weight the sample.

Soyabean seed -\ad=

Full Vol.

Maize - wam1

150 Grams || | F1ER @ SR <g Y W) # el fafafdsea

Bajara - s

150 Grams $meaﬁ?wWﬁWﬁmT

Red Gram Whole - sre=

& w19 ‘FULL VOL’ & fod 17! g¥Re & 8IR

1950 Grams || | ¥ qof ar fafie oiR i g forw R =

Green Gram Whole - 5

Udad Whole - Ssg @@=t

150 Grams || | I\# qoi SR A1 fafag 1

150 Grams

O IN|O[O|A~[W|IN|~

Chana Whole - == @s1

150 Grams || | 3122011 BURatl ei12131i @219 el 28152 siaiddl [@Qa1d uael

NATIONAL INSTRUMENTS (INDIA)|| | el @l 24dl 8luRaii aivil. yai seai ‘FULL VOL

1

DMM8 1-10-2018 1373 || | M1 a2jatial 2013] d sluRal vdiod 6 € 2ia Jai

go¥ol AU A 8 d 4¥el UAIA) oldfol cll.
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TESTING PROCEDURE for DMM MODEL

(B) Testing Procedure :-

gRe&or 9 ufskar - A udziel siducald :-

Now place the HOPPER on the top of the instrument/
meter so that KNOB & LEVER comes on the right side
as shown. The alignment is important accuracy &
repeatability.

BU B I D HUR I d1fp I3 B A9 X AR @I IRB
AT (vERE fogaR) 1A Hrad Al eE « o ag
EIERICECE R

8luR al viefl Gu A1, I 122 ofl allet 244l dlu siof] el
2119, (cididd Rzt A1) AUlssA uReNH Aangdl #12 211 ¥3]
8.

Press the rare end of the LEVER to release the flap
while holding the HOPPER firmly in position. The
sample should fall freely. If FLAP gets stuck and the
sample pours gradually, empty the instrument/meter
and the HOPPER and repeat from Step-B2.

BIIR & NaX B NS A 91 HT W Qg 137 B AT AT
Fed ® A1 MRAT AT 138 werg faus 7ar 2 9 2o vd
AT P WIel HRS A : AHHRT -2 ATAR AIRAT B

&9 &luredll dlaral visael el oflAe eolag, ¥ sAU Ay
Ad yaRl. 2Adidll Vie dyall 1esl A1 oflA us] ¥dl FgA. N Ay

A& 2120 81 dl 8luR el Hledl viicdl s3] 2415(d ofl- 2 v
silell auig s2q.

Remove the HOPPER and with light fingers even out
the sample layer on the top.

DO NOT TAP OR SHAKE THE METER OR COMPRESS
SAMPLE WITH HELP OF FINGERS ORANY OTHER OBJECT.
AR H g fHFONT IR JINA | Ted T A AYAD
|qdd faonT 1

FUAT I FI AT AL 7 YA B ST § a1 R s
GEECILE]

gluRal g2 831 al AidAuflAe ecisi 618 o3allal AHYAN 2.

flex o sdiag olgl ud oaiia AivroflAe uq
siguel ag 4S exidg olgl.
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TESTING PROCEDURE for DMM MODEL

(B) Testing Procedure :-

gRe&or 9 ufskar - A udziel siducald :-

Wait 40 seconds. This allows automatic temperature
compensation. This may not necessary if sample and
the meter both were at room temperature for more than
one hour.

& JYOIAT HelId B T Yo HHUS B I Ufian ¥ 1351
AW Td Hiev-S 1 I P dA19919 U 9 =T AT Afdd
AR 9P JB1 8 91 Yafd HRN A TR B T

AU A dv3iiol g [Cd S2aloll 8RR w0 ASeSall Ay IR,
% oi3fall AlAIcA 3ol dIUHIe i s sclIs 5 A&l gg A W)
21 dl 218 Vidldf] %32 012,

Press the appropriate switch and releax Specified
for the sample and read the % MOISTURE on digital
display. The reading becomes steady in 3 to 5
seconds.

T & forg Fefia Suge w@ = e Re o 3R
fefoted Repa o= 1 &5 9= &1 % 3791 ue 1 fsfored
3 3 9 Y Ypvs d Rer B SR 1

oi3yoll 312 e21idd 21 eaiidlal B8] el [Bved Rsol UR
Aol il Aad). sled Aissi 3 &l u Asosai Re gl

m DONOTPLACE YOURHANDS ORMETTALIC OBJECT NEAR THE MEASURING/ SEED

COMPARTMENT OR BACK SIDE OF THE INSTRUMENT / METER.
RYeT01 % A fH¥ A a1g A1 S giad SUHRUT IS BURHT A1 TA & A ARG T
uilzieli sadlguid siguel aig s gasglfoisy Buswel Als sauiédioe 5 iaiofl Ui Avid1 olél.

The meter reading obtained is the moisture content directly in percent.
DON'T APPLY ANY CORRECTION FOR EMOTY CAVITY READING OR ANY OTHER FACTOR.
The Moisture Meter is now ready to test next sample go to B4

s FeRid sid g B TN eH aRIHRT Wi & e gu s d sa A Ieama A PR 1
31g e 37T 997 B uReor s ford SR R

Hlz231i 2119 21isSI olyollofl @l Alell esiaif] 3i oicid 8.

Hlerati e211dd Aiss! 81 5201 2141 cded] 5241 ofdl. &9 2z el ol3jall of UR2iRI S2a1 HIZ2 IR B.

@D




TESTING PROCEDURE for DMC 312

(B) Testing Procedure :-

gfRkeror o5 ufhpan - A yilziel siducala ;-

To Switch ON the meter Power “PRESS AND
RELEASE Any KEY” . Meter will Display Switch /
Channel No. “CH”.

g [ 9 SadHR e B3 |9 Hie “POWER ON”
a1 BT 1 Siefied R T W [ 991a |, “CH”
IR 1

21 / oieal eaiidlal s “POWER ON” g s3.
slwd Rsel U2 2d1 / Aald oi. “CH” 24192

When Meter Cavity is Empty. Meter Display will Show
Empty Reading 00.0

e &1 ¥ FHRAT | AT 1 BH W Siviled
Rep=1 et # 00 .0 fe@mEm 1

Hlzzail 2fls sauiédoeai ool of gl viicdlai sld
s 00.0 GidIdgl.

Now place the HOPPER on the top of the instrument/
meter so that KNOB & LEVER comes on the right side
as shown. The alignment is important accuracy &
repeatability.

BIUR P IF B SR W d1fth T 1 19 3R AR SE OB
AT (wEE fEgaR) AR srad AR @ fad gz
ufarAgEyuUi g1

8IUR al 2iviall BuR 2Avil, ¥ Hl2 of] sl il dlaR sicll cligA
2119, (cid19d Ri21 4fR11R) AlssA URRNIH Angdl 312 11 ¥33]
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TESTING PROCEDURE for DMC 312

(B) Testing Procedure :-

gfRkeror o5 ufhpan - A yilziel siducala ;-

Press the rare end of the LEVER to release the flap
while holding the HOPPER firmly in position. The
sample should fall freely. If FLAP gets stuck and the
sample pours gradually, empty the instrument/meter
and the HOPPER and repeat from Step-B2.

BIUX & <X D1 9IS W T HR @I I 133 & TR A7
FIeH B A1 MNRAT 2T 138 w9 faus 137 81 91 B1uR vd
T P @Il S G : FHRT M- AFAR TARAT BT

&d &luRell dluzal viwael el e ey, Il sAU Ay
AG Y. il VieR alajall 2esl A18 1A us) ¥dl A A sAu
A1 220 &l dl &luR a leza vicl s3 gl ofl- R A
sl u1g s29.

Meter will display “ ch ? ” to select appropriate
switch of sample poured.

Wex & Repep IR T2 =71 a1 & feig
“CH 2" fe@mm 1

22l S121A UR A2 Void URAE s41 HIZ2 “CH 2"’
oidiysl.

Wait 40 seconds. This allows automatic temperature
compensation. This may not necessary if sample and
the meter both were at room temperature for more than
one hour.

I IYOTAT AT B T B0 HBUS B b YIS HY 130
Aol Ud HIev-S1Ai BaY & d19919 U q =T AT Afdd
QY b 21 B A YA B e T B T

1Y A4 dIudiel Ad(Ad Saloll 8GR T0 ASeSdll AAHA AIPIR.
N ol3joll AlIoYU 3Hall dIVIcl Hi 1S IS § Y] ag AN 2wl
&l dl A8 Mdlofl ¥32 018,
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TESTING PROCEDURE for DMC 312
(B) Testing Procedure :- ufReror oY ufthar - Ax ydlzier siiueald :-

Press the appropriate switch and releax Specified
for the sample and read the % MOISTURE on digital
display. The reading becomes steady in 3to 5
seconds.

T & fog el Swgaa we gae Re & 3R
fefrea Repst = N &1 wen &1 % 3tw1 we 1 fsfiea
3P 3 W 4 APvs H RR B SWRAM 1

oi3yoll 312 e21idd 21 eaiidlal B8] el [BM2d Rsel UR
A¥oll il ANl Sled Aissi 3 &l u Asosai Ra agl.

DONOTPLACE YOURHANDS ORMETTALIC OBJECT NEAR THE MEASURING / SEED
COMPARTMENT ORBACK SIDE OF THE INSTRUMENT / METER.

Y8101 % a9 foh il Y a1 A1 SAFH S HaA STV NS BURHT ATAA B U ARG 1
viziel sdlguid siguel g 3 gasglfoisy Guswel Als sauiédioe 5 siofl uIA Avidl oigl.

The meter reading obtained is the moisture content directly in percent.
The Moisture Meter is now ready to test next sample go to B4

Aexs el sig A B T e aRIH -1
3 MER 3= T S IRAU & fad AR BT
122 219l Aiss| aidyailoll Al Alef esiaR Aicidd 8. &4 afl22 of %1 ot3yall of uil2121 SA1 A2 QAR S.

With Empty Cavity Long Press of Any Key / Switch
to POWER OFF meter “ POF ”

A A=< Grell B PisHl Raa 94 @« gy
Hrex 94 B T “POWER off “ POF ”

ez viid] s3] sigf yel Ry clea dicil A4 eciid] o cigl
s?1. “POWER off “ POF ”
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TESTING PROCEDURE for DMC 162

(B) Testing Procedure :-

B-4DIGlTAL MOISTURE METER||

WHEART
B FULL vOL 8.8 %

% MOISTURE

“ NATIONAL INSTRUMENTS (INDIA)

N — VADODARA - 390012, (GUJARAT) INDIA.

gfRkeror oY ufwpan - A yilziel siducala ;-

To Switch ON the meter Power “PRESS AND RELEASE
ANY KEY”. When Meter cavity is Empty, Meter Display
will Show ITEM NAME, QUANTITY AND EMPTY
READING “00.0 % ”.

4 | 91 <9} RE $¥ ¥ Hiex “POWER ON” 91
B T Hed1 WIS BUCH< A 91 7 B R Soied
et TTA®1 A, 91511 3R @rett | “00.0 % " femgn 1
U / cieal eciidla ©is] “POWER ON” g s31. 12l

Als suidaioeai aidfoll of G118 vilcllai SI2Wd UR a3l
all a3, AI2ll Aal vicl 2is “00.0 ” cidIygl.

To Switch ON the meter Power “PRESS AND
RELEASE Any KEY” . Meter will Display Switch /
Channel No. “CH”.

4 [ 92 <ardx RE B | Hiex “POWER ON”
a1 TN 1 Sofied Repd TR W [ A9ad 5. “CH”
SRAT 1

1 / olzal eciidlal ©1s “POWER ON” g s3.
sld Rsel U 214 / Aaid oi. “CH” 24192

f_—_—
IGITO\STUP.E METER .

When Meter Cavity is Empty. Meter Display will Show
Empty Reading 00.0

W &1 ¥ FHEAT | AT 1 BF W Shoiled
TRer1 @elt 9 00.0 fE@mEm 1

Hlzrall Als sauiédeeai o3yl o slidiell viclai Sl
{5 00.0 cidiqgl.

WHERT
| FULL uGo

N: NATIONAL INSTRUMENTS (INDIA) ]

~— VADODARA - 390 012. (GUJARAT) INDIA.—

Now place the HOPPER on the top of the instrument/
meter so that KNOB & LEVER comes on the right side
as shown. The alignment is important accuracy &
repeatability.

BIUR Y I P HUT W F1fh I B N9 AR AR SN Ovb
AT (v E faargar) 13 1w Afvwn uE @ fad ag
ufFarAg@yui &1

&luR al 2iviell GuR 2Avl, ¥ Hl2 ofl sl ial dluz siefl el
219, (cid19d Riol AAgfRA1R) AIssA URRIH ANyl H12 211 ¥33]
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TESTING PROCEDURE for DMC 162

gfRerur &5 ufhpar - A yilziel siducala ;-

(B) Testing Procedure :-

B-8 )

Wait 40 seconds. This allows automatic temperature
compensation. This may not necessary if sample and
the meter both were at room temperature for more than
one hour.

Y AT AT B T Yo AHUS & A% UfIe I 193
W Ug Hiev-S1Hi BHY & dI9HIF R q el A1 AfIH
|HY db ¥l B 9 9afdin e I A8 2 1

1Y Adi dIudliol Ag[Ad SAloll 8RR w0 ASoSdl AHA dI2I2.

¥ o3yl 1210 3ol dIVlol Hi S sclIs 5 defl ag A4y 8l
&1 dl 18 Adlofl ¥32 012,

AN
X St il I -
iyt s £

o s
R

WHEAT
| FUEL " U@l laage:

% MOISTURE

?Nt NATIONAL INSTRUMENTS (INDIA

— VADODARA -390 012. (GUJARAT) INDIA

Read % Moisture on the Digital Display

TR 9= % HUS T

Axdll 31211 % AHi diAl.

m DONOTPLACEYOURHANDS ORMETTALIC OBJECTNEAR THE MEASURING / SEED
COMPARTMENT ORBACK SIDE OF THE INSTRUMENT / METER.

TR1e101 & w3 foh il 1 91 A1 SHI I IUFHU WS BURHT AT AA B U ARE T
vilziel sedlguid siguel elig s gasglfoisy Buswel Als sauiédioe 5 2oiofl uIA Avidl oiél.

The meter reading obtained is the moisture content directly in percent.
The Moisture Meter is now ready to test next sample go to B4

Aews el sisaga Hadi esari A 21
319 e =T 997 D IR B fad IR BT

122311 24190 Aiss! aidfoliol Ay Alefl esiarl i cicaid 8. &9 alez ofli oi3goll of ul2iCI SRUIHIZ AARS.

AL L Pk IVINW IV | W0 Bl IWE R § Bt

K POWER OFF

% MOISTURE

— NATIONAL INSTRUMENTS (INDIA) ]

N — VADODARA - 390 012. (GUJARAT) INDIA.—

With Empty Cavity Long Press of any Key / Switch ot
power off Meter “POWER OFF”

e FURAT Wiell YD BIsal Wa [ e+ o
TETHR Wi 4§ B T “POWER OFF”

122 viidl 3 siguel 2d1J / oled dicl 243y eaiid] vl
il 5. “POWER OFF ”
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To start Auto calibration check kindly press key (5 & 7 simultaneously). DMC 162 “AUTO CALIBRATION”
& DMC 312 will display “CAL”. Release the Key to start AUTO CALIBRATION prosess.

3ITS) AUiH Y& HETD ol HaA1 Wid[qe (5+7 TS A1 Ta1¢) DMC 162 “AUTO CALIBRATION”
3R DMC312 "CAL" YSf¥ SR 1 3Hie] AIHidh Ufhal IYw BAd fol ge ARl X 1

Bl 20121 3(AAR101 WIEH S201 §UA
8l/cizal (U ial © As A1)
ealidl,

DMC162 “AUTO CALIBRATION” |F——
Yldl DMC312 “CAL” UERId 5211.

AL MOISTURE HETER

BRATLON

“RUTO CRLT

o 20121 3[Ad=I0l UlBAI A3 541 HIZ

4 / vizal 3 61€) A, Eee. & q

On completion of Auto Calibration DMC162 “ CAL OK” and DMC312 will display “OC” and meter will
switch off automatically.

3ifel Agie & YT B9 9% DMC 162 “ CAL OK” 3R DMC312 “OC” WafIa & 3iR Wex 31a
31TY deT B S 1

IGITAL MOISTURE METE

N REICTARIE RVETTRYE]

|

DMC162 “ CAL OK” id

* % % [

AUTO CALIBRATION
AL Ok

[l

|

%MOSTURE 1  pMC312 “OC” Ueldd &9

- — NATIONAL INSTRUMENTS (INDI/ Aa Hle: AIu A cigl Y.

N " VADODARA - 390 012. (GUJARAT) IND

Do not keep any object near by or disturbed process. Incase calibration process not completes properly
or meter need repairing / services. Model DMC162 “SERVICE REQUIRED” and DMC312” will display “Srq”.

FraIT a1 9T 71 <@ 1 Ufehan 37eTid 1 PR 13 WIHip fha1 Srbd 7 M WR A1 Hieka! A/
A1 JMTTYBT B IR DMC 162 “SERVICE REQUIRED” 3R DMC312 “Srq” Wf31d BRI 1

ITAL MOISTURE ME T ERPtSEI HRWRaIREn Rt R
ulsal [@21ld s220 oégl. ¥
HiBd ulsal A2y Ad yel
¢ oi®f] 1Y) 21224l A211813 /
HMOSTURET"""1 JqqIlofl «¥32 &, dl 3lsd

DMC162 “SERVICE REQUIRED”
¥ N NAL INSTRUMENTS (INDL
—_*'\?ﬁlzgm.m 012 (ausarat) 80| Bl DMC312 “Srq” UENd 4.

AUTO CALIBRAT IO
SERJICE REGUIREL

lill

Il

®




For Cottonseed :- X! - syl :-

(B) Testing Procedure :-

gfe&ror &Y ufssar :- A yilziel siducala ;-

Take Cottonseed sample as specified on sticker
(100 gms) of the Instrument.

AR § MY ¢ &R A 9 f¥ia a1 & JAgAR
AR BT AHAT Tl 1 (900 WA )

122 u2 danddi 2&1sWi eididd [Q1d uaIRl suillAiel
oi3joll di. (100 2A1H)

DI\G\TAL MOISTURE

Pour 100 grams Cottonseed with hand in to Meter
as shown.

Q00 T AP AT TIATA I 1

200 213 9%¥al S3c1 SUIAJI 818 YS dlvidl.

Press Cottonseed with the tool Provided with
Instrument as shown

eI B 3T D! DI IGESD - AT | AT
B3AT JUBRVT BT SR DS T

Ale2a3i suillal ectiadl A2 Ad210l AN Al BusA2Aail
GuAdl s2q.

Press switch for Cottenseed and Read %Moisture

A & fog fefRia Sugea w@e ar] iR fsfaca
Rep o= =191 1 91T BT % AW UE T

oi3yail H12 €211 d 2<f1U €ai1dl VHal SlV2d 25]ol UR % @Yol
A2l Aadl,
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DO’ with

1)
2)
3)
4)
5)
6)
7)
8)
9)

Fill the warranty card and send us immediately.

Uses always leak proof & good quality of pencil cells.

Always use hopper for pouring seed to get better result.

Contact manufacturer in case of any difficulties or confusion.

Always press appropriate switch to test the moisture correctly.

Clean the measuring/ seed compartment after every measurement.

Keep the moisture meter in on the wooden table while testing moisture.

Take the exact quantity of sample specified on sticker to get correct results.

Clean the meter with wet cotton cloth at the end of day and keep in the carrying case.

10) Take out the battery/pencil cells and stored in safe place if it not to be use for longer time.
11) Replace the pencil cells immediately if display shows ‘BAT’ / ‘LOBAT’ for correct results.

SAAT BN -

./OC\G,O".L'OC—U-’/U.O

. IR BIS BB (FUNB) BRANT ST

. BAATNSYH T4 S| TUIaH & UF-ad A S ST BT

. 31D AR WA A D WS 17 G TN ARFTITRAAA BT
. R NafemE angfaurs R frmiar @ Hue w31

. T B |E IRev vg EHen SugE Raa S ead

. UAP AT B 1€ Hie? [ NS FufeT< B AB BT

. IREUTHRA FHY AISAR HIeX Bl ABSI B AT U TG T

: ﬂé‘mﬁmmﬁiﬁ%ﬁﬂgﬁzﬁ‘rq\ﬁﬁﬁaammﬁ fafagT

. W 3id H WieT 31 A HUS A A% N AR i A PRGa v A v dn

0. IET d FAY T AT HTSIANT A 7l Al ST | 9 /Uf~ae da 31 a1 Marasy s @R

G

99 Ife S RBATR ‘BAT’ A1 ‘LOBAT UeRia a1 9 uRona uin & fat afad Pl dcbicd sed 2 1

A12q 82 :-

NGO wpe

c.

412021 1531 Y3 [Qa1d eidlal 2A4lal (Sudllal ) gid Hisell 241,

&2l dls Ys el Gda szliell Uofld Ad drudl.

AI3 idl AlssA uRenH Aagd) 112 s 211 &luell GuAlal sdl.
siguel asdls 3 32 A U1 dl [aldl (Suol) ol 21us sdl.

€35 A Al UsiAel sad] guid A2 21 eaitad.

€38 dl3yall ofl UsIRARM e s sauIéA e ol A1 §3.

uilziel s2dl guid 122 dl dissioli 2oid Gu YSI.

AlssA URRNH AN HI2 of3yal iAol ciell A1n2(] Ao warieiHi Adl.
[Raiol1 2id 122 ol 119N6l eflali sus &l 2115 531 cuaRua Ui ysqg.

10,1 gg) A 220l GuAiol 524 of 812 dl Aedl /UGuc At 18] cAuaRéd ¥21 Y.
19. % SlRivd 25lel ‘BAT’ AT ‘LOBAT’ 6idid dl g2d % Uold Ad (uiuR) cied] otivial.

(20




Don’t with

1)
2)
3)
4)
5)
6)
7)
8)
9)

Don’t press the switch when no sample in the instrument.

Don’t pour or test the sample of higher temperature than ambient.

Don’t subtract or make any correction on the reading of the display.

Don’t wash the instrument by any liquid soap or chemicals or water.

Don’t keep the pencil cells inside if instrument is kept ideal for longer.

Don’t keep instrument directly exposed to sunlight or any hazard place.

Don’t allow any unauthorized person to repair or recalibrate the instruments.

Don’t allow opening seals or instrument in any condition by any one to availwarranty.
Don’t keep instrument on any metallic object or conductive surface to get correct resulit.

YT A BN -

q9) SRR HAAGATA R AN @A DI AIAYT

R) AT SOEIN & AI9HI alel 1A BT IRAT A BT

3) ey s faRia gy sidl A s aTagaE@ I

) SUBRUI DI YAIE AT AT AT AT AN A AH A BT

4) IS Y FHY AP HIS 1 HIH A 2 A1 U0 A Pl AT AE T

g) AT G B IR H A WARAF (TGRS ) AR ARG

©) Torl N1 3IR it <afda $1 Aiexd Aa B A1 YA HRIRA (A1) BRA fp srgafia

¢) MU B foAd Faw1 e vd BiE Yot {6 N afed o A Naaad e dr@igfiad
]) wErAfa um @ ford Hex a1 for st aig a1 Rga gaes e & w1 w1

lec ol 82 :

1) ¥R 231 SIS o312 of &1 dli 21 eatiad] il

) ol&RRell diValel Sdli dg] 21 ol3yaliA] o UsIARN HIZ of ofividl.

3) alleRai cididd AissI3i cligctiSs] 3 Giedid s A1 JEIRAI olE].

v) ¥leza siurIusRe MdIg] ¥ § Al0] A1d) SH1sc o] 2A15 5 oldl.

u) Al agyAHA UcIgdlgf o Sl Uofld Ad (UIaR) vieel 51d] Adl o eleR.
§) dleal YA usi2A1A Yl 40301 63 dd) slolls1RS Y21 i ot AL,

©) sigyelolloifBgd culSdad fl22 U2 sRu1 v As salell uAIe 2A1ud] ol
¢) diedl AN €310t 129 Aflct &1 S1E @121 SiguRI sIddHi vidd 29 ofdl.
€) AUssAuReNH ANyl A2 flera Siaig Al [Qgyd Yd18S dg BuR of Avil.

@




Tester is Warranted free from defects in mateiral and workmanship for a period of one year
from the date of purchase. This does not cover the battery of damage caused by misuse or
negligence or a moisture tester repaired of altered by unauthorised agent(s).

Written authorisation from the factory is necessary before any moisture tester can be returned
under the terms of this warranty. In the event that service is required and authorisation has been
abtained, remove the battery from the moisture tester, pack the unit carefully, and return to the factory
with transportation pre-paid. Donot return the battery, If the tester is retuned within the warranty
period,this will be sent back to the customer after repair free of charge. Howerver, components,
replacements shall be charged.

After the warranty period, your tester will be repaired at the cost of the material, labour and
shiping. Enclose a letter with details of trouble experienced with the tester.

1. What seed was being tested ?
2. How wuch error ? if any, was found with dry, medium and high moisture samples ?
3. Whattestwas used for comparison ? Give complete details.

4. Sendthe Moisture Analyser at following address: As per table given below

Name :-

Sr. | Sample Quantity | % Moisture | % Moisture in Remarks

No.| Tested Taken in National | Other Method /
Moisture Make Moisture

Meter Meter used for
comparison

1

2

3

4

5

6

7

8

9

10

** Please mention method used / Other make Name used for comparison

(22




Minimum % MOISTURE expected in summer dry samples / Calibration available
This information provided based on the experience of the company representative to help the user to get idea.
The variation may cause due to relative humidity, temperature and weather condition of the area.

Calibration of following items available

ITEM AVAILABLE % MOISTURE ITEM AVAILABLE % MOISTURE
Ambadi - 3Rt 5.0 Ash Gourd / Pumpkin - &g §/1 7.5
Castor - w&&t 5.0 Bhindi/Okra Seed - firét &t 9.0
Copra pieces - @1 TFHe 3.5 Tomato - 2™l 9 8.5
Cotton seed - W=, Tl 5.5 Bunty Seed - 9=t 951 7.5
Groundnut [ Peanut seed - el 21 45 Onion Seed - @<t 91 8.0
Natural Till / Sesame / Gingly - fereeit 5.0 Watermelon seed - axg §it 6.5
Hulled Till | Sesame / Gingly - &cs fireeit 45 Bottle Gourd - @i €1 7.0
Jethropha Seed - wieifer §1 5.0 Brocolli - srere e 6.0
Karanja seed [ Minnari / Pungum 8.5 Bitter Gourd - ®ve €%t 7.0
Lin/Flax seed - 3reril 5.5 Radish Seed - Feirdrat 8.5
Mahua seed - gai, Teett, Srarit 9.0 French beans / Fansi seed - %Rl §iot 7.0
Mustard/Lahi/Rape/Toria/Sarson - wrwai, @@~ 5.0 Cucumber - Eri/@®<l 4 8.0
Neem Fruit - < wal, e 6.5 Chilli - firef dret _ 8.0
Neem Kernal - < Teeii 6.0 Beet Roots - drewe | g a 7.5
Neem seed - 19 9w 5.5 Ridge Gourd - g%‘s:hﬁ 7.5

) . Jute Seed - 3¢ 8.5
- 5.0

Rgm T.'” / nger SEY =" i Round Gourd [ Tinda Seed - <fe1 41 7.0
Nirmali Fruit - fofell Bel 8.5

T Carrot Seed - eR 9 8.0

Nirmali Seed - friett i1 4.5
. Cluster beans | Guar Seed - R 91 7.0
Groundnut Pod - §rdett 5.0
, 40 Sponge Gourd - et 95 7.0
Roasted GN seed - 371 et T 5.5 Brinjal Seed - ¥ & 70
Safflower - #t i : Cabbage Seed - Tarm i &1 7.0
Soya bean - WRITH 75 Cauliflower Seed - Berinft 1 7.0
Sunflower - g 9 9.5 Caraway Seed - &1 ©iR 9151 75
Jojoba seed / Goatnut . . 9.0 Hulled Magaj - w7t et 85
Taramira Seed/Eruca sativa - TR 5.5 Moringa/Drumstick/Saragava seed - Wgs €1 7.0
Cake - Castor - T8l 39 75 Pomegranate seed - 3R 9151 6.0
Cake - Cottonseed - wva 39 7.5 Musk Melon - et §i 7.0
Cake - Groundnut - it 29 7.5
Cake - LinSeed - 3=t gu 75
Cake - Mustard Pakki - Terad |<di ¢ 75 Batri - 98 9.5
Cake - Mahuva - wigsn <9 75
Chana/Bengal/Horse gram - =om, g1 9.5
CateRNesmissedEinn s 75 Masoor / Lentil - 11.0
Cake - Safflower - #%< <9 75 i R :
Moth / Turkish Gram - Hig 95
Cake - Sunflower - 3% <9 7.5 . _
) 2 Mung / Adzuki Beans j Green Gram = 911 95
Cake - Till - freett <9 75 Peas / Cow P
Cake - Taramira - IR <9 eas | Lowreas - Fex 9.0
7.5 Chick Peas - @rgeh == 8.0
NORVERUITSEFSIN | Tevda - 9.5
Almond - se™ 55 Toor/Pigeon Peas/Red Gram - {¥, 3R& 95
Raisin | Dry grapes / Kismis - féeifirer 7.0 Urad / Black Gram - Ss& 9.5
Raw Cashew Nut - &=t Ta], 6.0 Wal/Vaal/Field beans/Flat Green beans- ara 9.0
Walnuts - sr/ERIe 5.0 Lobiya / Black eyed Peas - 4!, aiifean 9.0
Hazelnut - g9e1 9 45 Kidney Beans / Rajma - IremH1 9.5
Cashew Kernel - @15, 4.0 Lakakd Peas - clahs 95
Pistachio Seed - firam 6.0

123




ITEM AVAILABLE % MOISTURE

Ajwain Seed - 3oEE™T 7.0
Coriander - afern 7.5
Fennel seed - Wi, T/l 7.0
Fenugreek - Aeh 7.0
Jeera seed - wiNI1 7.0
Kala Jiri / Kalonji - @eiieit 6.0
Suva / Dill Seed - qar 6.0
Poppy Seed / Khas-Khas - @@ 5.0
Psyllium Husk (Isabgol) - s@emia 8.5
Chily Whole / Hot Pepper - 3t fird 9.0
Chilly Seeds - fird 9w 75
Cardamom - S 10.0
Charoli seed - RIS, TRl 6.0
Black pepper - ®reit fird 10.0
Dry Garlic - @ ere 5.0
Mace-Javantri - S 6.5
Cassia Seed - B s 5.0
Dry Ginger - difs, 9@l 3ev® 5.0
Chia Seed 5.0
Betel Nut - guri 5.0
Cinnamon | Cassia Pieces - dui 10.0
Nutmeg / Jaayfal - iI®e 8.0
Coffee seeds - wTe 10.0
Green Coffee Beans 10.0
Dry Cherry Coffee 11.0
Wet Parchment Coffee 125
Sheanut 75
Cloves 35
Toli-Toli Cloves ’

Bali Cloves 8.0
Steam Cloves 10.0
Jawa Cloves 8.0
Manado Cloves 8.0
Cocoa Beans 7.5

~ PULSESDAL-TeeA Tl

Batri Dal - 931 g1 9.5
Chana dal - 9T, &1 g1 9.5
Green Chola Dal - =i, afean <1t 9.0
Mutter Dal - Hex gTa 9.0
Dun Peas Dal - gfts g@ 9.5
Cow Peas Dal - =irell g1 9.0
Masoor dal - w9z T 11.5
Lakad Peas Dal - olqws T 10.5
Pinto Beans Dal 9.5
Moth dal - ®ie <1 10.5
Toor/Pigeon Peas | Red Gram - @}, 3ReXs@@ 5.5
Dhana Dal - g1 <1t 9.5
Tevda Dal - daeT T 10.5
Chick Peas Dal - &t == 10.5
Mung Dal - %71 <1 9.5
Peas Dal - 9c™1 <11 9.0
Wal Dal - g1 <1t 11.0
Urad Dal - Ssg T1e1 11.0

ITEM AVAILABLE % MOISTURE

Animal Feed

Mash Feed

Besan

Fish meal

Maida

Maize Flour

Maize Gluten

Maize Grit

Methi Kuria

Mustard Kuria

Wheat - Rava

Wheat - Suji

Tamarind Imli seed / Ambila
Wheat Atta

Soya Meal

Soya Flakes

Soya Flour

Maize Germs

Poultry Feed

Wheat Bran Fine/Wheat Bran Coarse
Makhana

Dry Water Chestnut Flour/Singhada Flour
Tapioca Pearl Seed / Sabudana
Sago starch ball

Bajra / Pearl millet - |rer=1

Barley / Jav - it

Jowar / Sorghum - waR

Maize - 5ia1, Ye1

Paddy - &=, <irY, 3

Ragi / Nachni / Finger millet - =i
Parboil Rice - e =maa

Raw Rice - =mae

Broken Rice - amad &

Wheat - 7¢, &1

Barnyard | Sava / Sama millet - 5=an
Kodo / Vargu Millet - ®rext

Quinoa Seed
Rajgira/ Foxtail millet - IR iR

Haliv seed / Asaliya - srrferan

11.0
11.0
11.0
11.0
10.0

9.5
11.0
1.0

9.5
11.0

DOC-Linseed
DOC-Castor
DOC-Cotton seed
DOC-Karanja
DOC-Copra
DOC-Groundnut
Rice Police
DOC-Safflower
DOC-Mustard
DOC-Till
DOC-Soya bean
De-Oiled Rice Bran
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