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No. 01-00906-ENK Quantitative Analysis of Furan and Alkylfurans in Processed
Food Using Headspace GC-MS
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E| =5 X =0T Carrier Gas :He
Carrier Gas Control : Constant Linear Velocity (30 cm/sec)
[ Dlxl AI:II-I% Ix_-|x.| E-l Column : SH-I-5MS (P/N 227-36025-03)
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