Srecme oty 0980 | 065 | 0990 | 0995 | 0.1000| 0.4005 | 04010 | 01015 | 01020 | 0.1025| 04030 | 01035 | 01040 | 01045 | 0.1050 | 01055 | 01060 | 01085 | 0.1070 | 0.1075 | 01080 0.1085 | 01090 | 0.1095 | 0.1100 | 04105 | .40 | .1115] 0.H20 | 0425 | 0.430 | 0435 | 04140 | 0145 | 01160
e s sonce o D0 |5 | 0| 5| 0| 5| w5 0| B | | 6| 0| %5 | 0| 65| 0| B | 0| 86| 0| 6| 0| 05| M| 15| 0| 05 w| w%5| w| |
A o Sl BB ) % | B | 6 | T8 | gt | 04| M| 130 | M3 | 156 | 169 | 162 | 195 | 8 | 22| 25| M9 | %2 | 45 | M6 | 01| M5 | 39| M| ¥ | %8
AP H ANA T ANONI (02) S A O O T /A O O O 2 S I O O A O T A -
A K ODMKOr BaomOE (WYOL) 119 | 28 | A3 | A7 | 00 | 08 | 13 | 18 | 26 | 32 | 39 | 45| 83 | 88 | 64 | 73 | 78 | 86 | 83 | 89 | 105 | M3 | M8 | 26 | 132 | B8 | M3 | 1T| 960 | 166 | 173 | 178 | 186

XPHZHTOY MYKNOMETPOY MMYPAZ (SG=Eid1k6 Bapog)

Me TakTikn xprian Tou MYKNOMETPOY tapakoAouBeite Tnv Tropeia TG {UPwaong Tng ptrupag agag. Ogo n
Zaxapn Ba peTaTpeTTeTal ae aAKooAn, Téao To MYKNOMETPO Ba Bubifetal péxpl va oAokAnpwbei n (Upwan.
To apxik6 €1dIkd Bdapog (SG) pmopei va kupaivetal amo 1.030 éwg 1.064 MPAZINH dwvn. NA MHN
EMO®IAAQNETE av 10 €181K0 Bapog dev €xel Téael atnv KOKKINH Cwvn. YTapxel kivduvog va aTragouy Ta
ptToukdAia aag. [MNa dikr) gag eUKOAia N KAIJAKa £ival XpWHOTITUEVN.

ZuvigTatal n ayopd evog kahoU BiBAiou Trepi Bpacpol PTTUPAG VIO TNV QVTIHETWTTION TTPORANPATWY.
ATTOOTEIPWATE EK TWV TTPOTEPWYV OAD TA GUVEPYQ PETPNONG PE EVA KOAO OTTOTTEIPWTIKO TOU EUTTOPIOU.

[MPOZOXH: To épyavo auTo eival e00pauaTo kal XPEIAZETal TTPOTOXI KAT& TN XPrion. Na 1o KpaTdTe TavTa
KaBapo Kal aTEYVO.

USAGE OF THE BEER HYDROMETER (SG=Specific Gravity)

With regular use, the BEER HYDROMETER will enable you to follow the progress of fermentation. As the
sugar turns into alcohol, the hydrometer will gradually sink until fermentation is complete. The initial SG may
vary from 1.030 to 1.064 GREEN band. DO NOT BOTTLE until SG is in the RED band or your bottles may
burst. To facilitate measurements colored bands mark the scale.

We recommend home brewers to invest in a good beer-making book, to be better equipped to deal with any
problems encountered. Sterilize beforehand all of your beer testing equipment with a good sterilizing agent
available on the market.

CAUTION: This instrumentiis fragile and should be treated with care. Keep it dry and clean at all times.

OAHTIEZ XPHZHZ

1.TepioTe pe UTTO €Aeyx0 UYPO Eva YUBAIVO (KaTd TTPOTIUNGN) SOKINACTIKO owArva. O cwAnvag va gival kabapdg
KO OTEYVOG TTPIV TN XPHAON.

2.BuBigTe TTpOTEKTIKA TO OPYAVO aTO SOKINATTIKO OWARVa og Katakopudn B€an. Mpoa€te €101 WOTE TO OPYAVO va
€TMITTAEEl EAeUBEPa PE€Ta aTo awAnva. ZTpipoyupiote To MYKNOMETPO yia va atmopakpUveTe TUXWV GUTaAideg
atd Tov Koppd Tou, aANIWG PTTOPET Ol PETPATEIG va gival AavBaagpéveg. ZTnv apxn Ba utrapgel pia TaAdviwan. H
£vOeIgn ptTopei va diaaaTei ETA TNV aKIVATOTTOINGN Tou opydvou (Trepitrou 30sec) H avayvwan

TIPETTEI VA YiVEI OTO ETTITTEDO TWV HATIWV. (BA. OXAMA).

3.H évdeign diapadel To €101k6 Bapog Tou SIGAUMATOG.

DIRECTIONS FORUSE

1.Pour some of the liquid under test into a glass (preferably) test cylinder. The test tube should be clean and dry
before usage.

2.Gently immerse the instrument into the cylinder keeping it vertical. Pay attention so that the instrument floats
freely inside the test tube. Spin the HYDROMETER to eliminate any air bubbles clinging to the stem. Failure to
do so may result to a false reading. At first a swinging motion will occur. The results may be read after
immobilization of the instrument (approx. 30sec). Take the reading at eye level (see image)

3.Thereading is the specific gravity of the liquid.

Dépte TO PATI 0OG KOVIG OTO Onpeio
emimAeuang. Maparnenate T dnuioupyia
Tou KoiAou $akoU yUpw atréd To Opyavo.
EuBuypappioTte 10 pdm gog pe TO Gvw
onyeio Tou pakou. Ekei TTou n ypappn auth
guvavTa TV KAidaka SiaBadeTe Tnv €vaeign

METPHZH ANQ ZHMEIO KOIAOY ®AKOY

Zg—

READING UPPER MENISCUS

DO NOT BOIL

Bring your eye close to the flotation point.
Observe the meniscus forming round the
instrument stem. Level your eye with the
upper meniscus. Where this line meets the
scale you may take down your reading like
inthe drawing.

YTMNOAOIIZMOZ %VOL | MNa va uttoAoyigeTe TNV TOAVI TTEPIEKTIKOTNTA AAKOOA TNG PTTUPAG TAG UTTOAOYIOTE TO €18IKO BAPOG TOU

HiypaTog TpIV Kal PETA TN {UPWAanN Kal ONUEIWTTE TIG avaAoyeg evdeitelg ard Tov Trivaka Mbavig MepiekTikdTNTAG 08 AAKOOA.

ESTIMATION OF THE % ALCOHOL CONTENT | To calculate the potential Alcohol content of your beer, measure the SG of the

beer wort before and after fermentation, and simply note the equivalent readings on the Potential Alcohol Scale. OEPMOKPASIA  AIOPOMSH
E— I TEMPERATURE CORRECTION
MPINTHZYMQIH  APXIKO EIA. BAP.: 1.090 = 11.6 METATHZYMOIH TEAIKO EIA. BAP.: 1.010 = 1.3 TNEP/THTA AAKOOA = 10.3%VOL (=11.6-1.3), BEFORE FERMENTATION INITIAL SP.GR: 1.090 = 11.6 AFTER FERMENTATION FINAL SP.GR: 1.010 = 1.3 ALCOHOL CONTENT IS = 10.3%VOL (=11.6-1.3) 7C 7F
2] EXAMPLE 2
APXIKO EIA. BAP.: 1.090 = 11.6 METATHZYMOIH  TEAIKO EIA. BAP.: 0.995 = -0.7 MEp/THTA AAKOOA = 12.3%VOL (=11.6+0.7) BEFORE FERMENTATION INITIAL SP.GR.: 1.090 = 11.6 AFTER FERMENTATION FINAL SP.GR.: 0.995 = -0.7 5| COHOL CONTENT IS = 12.3%VOL (=11.6+0.7) 10 kil 0002
YIMNOAOIZMOZ NPOZOHKHZ ZAXAPHZ | To MYKNOMETPO ptopei va utroAoyioel Tnv avaykaio TToodtnta Tpoadnkng 15 % L0
{axapng, TTou Ba oag dWael Hiat ETIBUUNTI TTEPIEKTIKOTNTA 0€ AAKOOA. ATTAG adaIpEDTE TNV TTEPIEKTIKOTNTA T€ {Axapn TTPIV TN 20 68
¢Upwan aTé TV 1I008UVaN TTOTOTNTA TG ETMBUKNTAG TTEPIEKTIKOTNTAG Kal TIPO0BETTE TN Bladopd aTo piyua. ESTIMATION OF SUGAR ADDITION NEED | Your hydrometer can also be used to calculate the amount of sugar to add, to 2% 7 +0.001
give the alcohol content you desire. Simply subtract the sugar content before fermentation from sugar content equivalent to :
MAPAAEITMA | Tia pia emBupntr mepiekTikdTnTa 5.8 %VOL, n otAn {axapn ot gr/lt utrodeikvuel TTpoadrkn 117gr {axapng. desired strength, and add the difference. 30 8 +0.003
MeTpwvtag 1o deiypa oag Bpiokete SG 1.030. AkoAouBwvTag Tov TTivaka BPICKETE OTI TWPA N TIEPIEKTIKOTNTA O {axapn eivar 78gr/lt.
SUVETTWG YIo GTACETE OTNV EMBUUNTI TTEPIEKTIKOTNTA TTPpoaBEaeTe 39gr/It {axapng (117gr-78gr=39gr) EXAMPLE | For a desired strength of 5.8 %VOL, the sugar in the gr/It scale shows you that you require 117gr/It of sugar. On 3 % +0.004
testing your sample, you find it has SG of 1.030. Using the equivalent scale you note that at present the sugar content is 78gr/It.
Therefore to arrive at desired strength add 39gr/It of sugar (117gr-78gr=39gr)
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S10pBwang. (BA. 0mMobev)

>HMANTIKO: To 6pyavo givai BaBpovopnuévo yia xprion atoug 20°C/68°F.
Ze TEPITITWAN aTTOKAIOEWV BepOKpaaiag dlopBwaTe BAael Tou Trivaka

IMPORTANT: This instrument is calibrated for use at 20°C/68°F.
In case of temperature variations the final reading should be adjusted
according to the correction table shown overleaf.




