SNBHEMT 104 4212 F 12 [

TFDA00022.01
SEY MR AR 2
Method of Test for Sugars in Foods
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1. AOAC. 1995. Carbohydrates in soluble (instant) coffee. AOAC Official
Method 995.13.

2. AOAC. 2003. Determination of trace glucose and fructose in raw cane
sugar. AOAC Official Method 2000.17.
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