
Checker for Riceter

Options

Wheat and Rice Flour Moisture Tester PRv-930    

2403・SN・XX・0100・000

Kett has been researching and providing moisture mea-
surement technology and long selling Riceter series since 
1961. This special experience has become the core of the 
technology of our grain moisture testers. Using accurate 
and reliable moisture testers will improve the quality of 
your grain and maximize your profits. The investment in 
Kett moisture testers will meet your expectations.

Specification
Measurement 
method Electrical resistance

Accuracy Flour : 0.25% (SEC, full range) 
Grain : 0.5% (SEC, below 20%)

Operating 
temperature 0 to +40˚C

Display Digital LCD with backlight illuminator 
Minimum display digit, 0.1%

Power source 1.5V batteries x 4

Dimensions and 
Weight 

(Only main unit)
 164(W)x94(D)x65(H)mm,  
approx. 0.44kg 
(Shipment gross)
 310( W )x150(D) 
x120(H)mm, approx. 1.8kg

Accessories

Sample tray for grain (2), Sample tray for flour 
(2), Metal plate (3), Spoon with tweezers (1), 
Cleaning brush (2 types), AA size Battery 
(4), Carrying case (1), Operating manual (1), 
Inspection certificate (1)

Options Checker for Riceter

•	 Easy operation & comfortable design with non-slip 
treads

•	 Large and highly visible backlit LCD
•	 Constant grinding pressure mechanism to keep ac-

curacy for long time
•	 Comes with hard carrying case
•	 Durable even in tough field conditions
•	 Displays average moisture value instantly
•	 Equipped with auto power off function

Features

1-8-1 Minami-Magome, Ota-ku, Tokyo 143-8507, JAPAN 
+81-3-3776-1121
+81-3-3772-3001

https://www.kett.co.jp/english/contacts/

Right Investment Choice
for Flour Mill

Applications, Measuring range & Accuracy

No. Applications Abbre 
viation

Measurement 
range (%)

Accuracy 
(SEC)*1

1 Wheat flour WFLO 11-18% 0.25%

2 Wheat WHEA 9-30% 0.50%

3 Rice flour RFLO 8-18% 0.25%

4 Long milled rice LMR 10-20%

0.50%
5 Short milled 

rice SMR 10-20%

6 Long paddy LPAD 10-35%

7 Short paddy SPAD 10-30%
*	 Compared to reference drying oven method in the range less than 20%
*	 SEC : Standard Error of Calibration curve


