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APPLICATION :

The Kjeldahl method's universality, precision and reproducibility have made it the internationally recognized method for
estimating the protein content in foods and it is the standard method against which all other methods are judged. It is also
used to assay soils, waste waters, fertilizers and other materials. It does not, however, give a measure of true protein
content, as it measures non protein nitrogen in addition to the nitrogen in proteins.
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FEATURES :

- Housing made of MS duly powder coated.
- Heat controlled by energy regulator.

- Three and Six unit models are available.

- Designed for 300ml, 500mI and 800ml.

TECHNICAL SPECIFICATIONS :

Model : LI-KJEL-43

Types Heater Type Mantle Type

Units 3 units 6 units 3 units | 6 units
Temp controlled by Energy Regulator

Power 230V AC, 50Hz

Models, Features and Specifications subject to change without notice.




