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Appendix 1

INVERT SUGAR TABLE (25 ml)

ml of sugar solution Invert sugar mg Invert sugar
required factor* per 100 ml

15 123.6 824

16 123.6 772

17 123.6 727

18 12347 687

19 12347 651

20 123.8 . 619.0
21 123.8 589.5
22 123.9 563.2
23 123.9 53847
2k 12440 51647
25 124,0 496,.0
26 12441 L77.3
27 124 41 459.7
28 124,2 L4323 ,6
29 124,2 428,.3
30 124,.3 44,3
31 124.3 401.0
32 124 4 388,7
33 124 .4 377.0
34 124 .5 366.2
35 12L4,5 355.8
36 124 .6 346,.1
37 124 ,6 33648
38 124,7 32841
39 124.7 319.7
Lo 124,8 311.9
L1 124,8 304, 4
L2 124,9 29743
43 124,.9 290,5
Ll 125.0 284 .1
4s 125.0 277.9
L6 12541 272,0
L7 12541 266.3
L8 125.2 260,8
Lo 12542 255.5
50 125.3 250.6

*mg of invert sugar corresponding to 25 ml of Fehling's
solution,
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