
Moisture in Breakfast Cereals

Knowledge of the moisture content at the exit of the cooker, cooker extruder 
and exit of the toaster, yields important information which can be utilized to 
maintain the consistent form, taste and texture of the cereal in addition to 
optimizing product yield, reducing scrap and saving on energy costs. On-line 
measurements give instantaneous information, enabling tighter process control 
than can be obtained through lab analyzed data.

Cereal Production Process
Processes vary, but one such example might contain: a Mixing stage where dry 
and liquid ingredients are mixed, Cooker, Extruder or Former, Cutter, Cooler, 
Flaking Roll, Dryer/Toaster, Froster/Sprayer and Dryer.

Measurement Location
Moisture measurement at the exit of the Cooker, prior to the Former, reduces 
the quantity of misshapes through product sticking or disintegrating in the 
flaking process. Moisture measurement post Toaster enables maximization of 
final moisture, this optimizes yield, without compromising taste, texture and 
shelf life characteristics.

Gauge Installation
Typically the gauge is installed over a conveyor, approximately 8” from the 
product. It is important to maintain sufficient product bed depth to cover the 
conveyor, and continuous product flow, especially if the gauge is used in 
closed loop control of the toaster or dryer. The gauge is best positioned at a 
location several feet from the exit of the toaster/dryer as this gives the 
product a chance to reach a degree of equilibration. If possible measurement 
should be made on well mixed product; an ideal location is after a short drop 
from one conveyor onto another.

The Food Grade MCT 300 incorporates a food grade electro less nickel 
enclosure and either a kel F polymeric, or sapphire viewing window. An 
optional water/air cooling panel or vortec cooler are available if the ambient 
temperature exceeds 55ºC.

Measurement Performance

Measurement            Location                Range %            Typical Accuracy %

Moisture          Exit of               9-15%           0.25%
           Pelletizer 
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Moisture in 
Hot Melt Adhesives

Application Briefs - Paper/Converting

The MCT 300 can measure hot melt adhesives on paper, board and textiles. Hot melt 
adhesives are typically solvent free thermoplastics, they melt or decrease in viscosity at 
temperatures in excess of 180˚ F, then rapidly set upon cooling. They can be repeatedly 
softened by heating, and hardened by cooling, this property makes them very useful in 
discontinuous manufacturing processes where one of the 2 substrates may be applied 
in a separate location. Different polymer systems are used to form hot melts depending 
upon the application:

Acrylates (hot melt PSA) are used in packaging and construction 
Styrenes (SIS and SBS) are used in pressure sensitive applications 
Polyamides are used in high strength hot melt adhesive systems 
Polyethylene (PE), Polypropylene, and other olefins are used for a variety of applications 
Polyurethane (PU) adhesives are used in applications where excellent flexibility and 
durability are required.

Measurement of coat weight is important for 2 main reasons:  
lf wound: 
1. Adhesive coating needs to be uniform to provide a high coefficient of adhesion 
between the two substrates.

2. For cost effectiveness, the aim is to apply the minimum quantity of coat weight in  
order to achieve adhesion.

Manufacturing Process 
Polymer granules are apportioned into an extruder whereupon they are melted, and applied 
with a doctor blade into the engravings of an engraved roller through a slit die, before being 
applied to the substrate. Alternatively the molten adhesive is extruded through a slit die 
onto the substrate at the nip between a pressure roll and a metal chill roller.

Manufacturing Locations 
Measurement is made immediately after the chill roller, on the set adhesive. The gauge 
should be mounted approximately 8 inches from the surface of the web.

Measurement Performance
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Measurement Range % Typical Accuracy %
Hot-Melt Adhesives 10-50 gsm +/- 0.3 gsm
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