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Soxhlet Extractors

Principle
This machine can help manage the sample and process the fat material extraction automatically

and measure the quantity of fat after the gravitational method.

Warning

1. Before the usage of fat extractor, please read this instruction first.

2. Before the heating of crucible (sample container), please remember insert a baffle in front of
the crucible.

3. Ensure the temperature of sample; crucible and infrared heating tube are almost the same.

Caution

It is necessary to select the suitable gasket ring and the optimal heating temperature for different

kinds of solvents (For more detailed information please refer to the original instruction page 21

and 22).

Operation and control plate introduction
1. Main power = Main switch
2. Upper display = upper screen for temperature expression
3. Lower display = lower screen for different parameter setting including
a. The order of different procedure
b. The temperature in different procedure
c. The time limited of different procedure
4. ( Leds ) for parameter expression
( C): temperature
(I'): extracting time in boiling solvent
( W) : sample washing time
( R): solvent recovering time
(set) for select the desirable program
(enter) for confirming the selected order
(™) and (v) for choosing the desirable parameter value
(Start/stop) for initiate the program
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(air) for switching on the pump for cooling down the temperature

Function

Fat determination of
a. Vegetable
Seed
Meat
Fish
Milk power after acid hydrolysis process, Yogurt
High carbohydrate food like rice, bread, baked food and noodle
Animal forage
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