
×ÑÇÓÇ ÔÏÕ ÐÕÊÍÏÌÅÔÑÏÕ ÌÐÕÑÁÓ (SG=Åéäéêü ÂÜñïò)

ÐÑÏÓÏ×Ç:

ÊÏÊÊÉÍÇ

Ìå ôáêôéêÞ ÷ñÞóç ôïu ÐÕÊÍÏÌÅÔÑÏY ðáñáêïëïõèåßôå ôçí ðïñåßá ôçò æýìùóçò ôçò ìðýñáò óáò. ¼óï ç
æÜ÷áñç èá ìåôáôñÝðåôáé óå áëêïüëç, ôüóï ôï ÐÕÊÍÏÌÅÔÑÏ èá âõèßæåôáé ìÝ÷ñé íá ïëïêëçñùèåß ç æýìùóç.
Ôï áñ÷éêü åéäéêü âÜñïò (SG) ìðïñåß íá êõìáßíåôáé áðü 1.030 Ýùò 1.064 æþíç. ÍÁ ÌÇÍ
ÅÌÖÉÁËÙÍÅÔÅ áí ôï åéäéêü âÜñïò äåí Ý÷åé ðÝóåé óôçí æþíç. ÕðÜñ÷åé êßíäõíïò íá óðÜóïõí ôá
ìðïõêÜëéá óáò. Ãéá äéêÞ óáò åõêïëßá ç êëßìáêá åßíáé ÷ñùìáôéóìÝíç.

ÓõíéóôÜôáé ç áãïñÜ åíüò êáëïý âéâëßïõ ðåñß âñáóìïý ìðýñáò ãéá ôçí áíôéìåôþðéóç ðñïâëçìÜôùí.
Áðïóôåéñþóôå åê ôùí ðñïôÝñùí üëá ôá óýíåñãá ìÝôñçóçò ìå Ýíá êáëü áðïóôåéñùôéêü ôïõ åìðïñßïõ.

Ôï üñãáíï áõôü åßíáé åýèñáõóôï êáé ÷ñåéÜæåôáé ðñïóï÷Þ êáôÜ ôç ÷ñÞóç. Íá ôï êñáôÜôå ðÜíôá
êáèáñü êáé óôåãíü.

ÐÑÁÓÉÍÇ

ðõêíüìåôñï (õãñüìåôñï åéäéêïý âÜñïõò)

1,030-1,064
START BEER

BOTTLE

FINISH BEER

1,030-1,064

ÕÐÏËÏÃÉÓÌÏÓ %VOL

ÕÐÏËÏÃÉÓÌÏÓ ÐÑÏÓÈÇÊÇÓ ÆÁ×ÁÑÇÓ

ÐÁÑÁÄÅÉÃÌÁ

–Ãéá íá õðïëïãßóåôå ôçí ðéèáíÞ ðåñéåêôéêüôçôá áëêïüë ôçò ìðýñáò óáò õðïëïãßóôå ôï åéäéêü âÜñïò ôïõ
ìßãìáôïò ðñéí êáé ìåôÜ ôç æýìùóç êáé óçìåéþóôå ôéò áíÜëïãåò åíäåßîåéò áðü ôïí ðßíáêá ÐéèáíÞò Ðåñéåêôéêüôçôáò óå Áëêïüë.

– Ôï ÐÕÊÍÏÌÅÔÑÏ ìðïñåß íá õðïëïãßóåé ôçí áíáãêáßá ðïóüôçôá ðñïóèÞêçò
æÜ÷áñçò, ðïõ èá óáò äþóåé ìéá åðéèõìçôÞ ðåñéåêôéêüôçôá óå áëêïüë. ÁðëÜ áöáéñÝóôå ôçí ðåñéåêôéêüôçôá óå æÜ÷áñç ðñéí ôç
æýìùóç áðü ôçí éóïäýíáìç ðïóüôçôá ôçò åðéèõìçôÞò ðåñéåêôéêüôçôáò êáé ðñïóèÝóôå ôç äéáöïñÜ óôï ìßãìá.

–Ãéá ìéá åðéèõìçôÞ ðåñéåêôéêüôçôá 5.8 %VOL, ç óôÞëç æÜ÷áñç óå gr/lt õðïäåéêíýåé ðñïóèÞêç 117gr æÜ÷áñçò.
Ìåôñþíôáò ôï äåßãìá óáò âñßóêåôå SG 1.030. Áêïëïõèþíôáò ôïí ðßíáêá âñßóêåôå ïôé ôþñá ç ðåñéåêôéêüôçôá óå æÜ÷áñç åßíáé 78gr/lt.
Óõíåðþò ãéá öôÜóåôå óôçí åðéèõìçôÞ ðåñéåêôéêüôçôá ðñïóèÝóåôå 39gr/lt æÜ÷áñçò (117gr-78gr=39gr)

USAGE OF THE BEER HYDROMETER (SG=Specific Gravity)

CAUTION:

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 band. DO NOT BOTTLE until SG is in the 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.

This instrument is fragile and should be treated with care. Keep it dry and clean at all times.

GREEN RED

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
in the drawing.

ÖÝñôå ôï ìÜôé óáò êïíôÜ óôï óçìåßï

åðßðëåõóçò. ÐáñáôçñÞóôå ôç äçìéïõñãßá

ôïõ êïßëïõ öáêïý ãýñù áðü ôï üñãáíï.

Åõèõãñáììßóôå ôï ìÜôé óáò ìå ôï Üíù

óçìåßï ôïõ öáêïý. Åêåß ðïõ ç ãñáììÞ áõôÞ

óõíáíôÜ ôçí êëßìáêá äéáâÜæåôå ôçí Ýíäåéîç

ÌÇ ÔÏ ÂÑÁÆÅÔÅ

DO NOT BOIL

ÌÅÔÑÇÓÇ ÁÍÙ ÓÇÌÅÉÏ ÊÏÉËÏÕ ÖÁÊÏÕ

READING UPPER MENISCUS

1000

1010

SUGAR PER LITRE (lt)

SUGAR PER GALLON (oz)

POTENTIAL ALCOHOL CONTENT (%VOL)

SPECIFIC GRAVITY

specific gravity beer

hydrometer

specific gravity beer

hydrometer

ðõêíüìåôñï ìðýñáòðõêíüìåôñï ìðýñáò
(õãñüìåôñï åéäéêïý âÜñïõò)(õãñüìåôñï åéäéêïý âÜñïõò)

IMPORTANT: This instrument is calibrated for use at 20 C/68 F.º º

In case of temperature variations the final reading should be adjusted
according to the correction table shown overleaf.

ÓÇÌÁÍÔÉÊÏ: Ôï üñãáíï åßíáé âáèìïíïìçìÝíï ãéá ÷ñÞóç óôïõò 20 C/68 F.º º

Óå ðåñßðôùóç áðïêëßóåùí èåñìïêñáóßáò äéïñèþóôå âÜóåé ôïõ ðßíáêá
äéüñèùóçò. (âë. üðéóèåí)

ESTIMATION OF THE % ALCOHOL CONTENT

ESTIMATION OF SUGAR ADDITION NEED

EXAMPLE

– 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.

– Your hydrometer can also be used to calculate the amount of sugar to add, to
give the alcohol content you desire. Simply subtract the sugar content before fermentation from sugar content equivalent to
desired strength, and add the difference.

– For a desired strength of 5.8 %VOL, the sugar in the gr/lt scale shows you that you require 117gr/lt of sugar. On
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/lt.
Therefore to arrive at desired strength add 39gr/lt of sugar (117gr-78gr=39gr)

ÏÄÇÃÉÅÓ ×ÑÇÓÇÓ

1.

2.

3.

Ãåìßóôå ìå õðü Ýëåã÷ï õãñü Ýíá ãõÜëéíï (êáôÜ ðñïôßìçóç) äïêéìáóôéêü óùëÞíá. Ï óùëÞíáò íá åßíáé êáèáñüò
êáé óôåãíüò ðñéí ôç ÷ñÞóç.

Âõèßóôå ðñïóåêôéêÜ ôï üñãáíï óôï äïêéìáóôéêü óùëÞíá óå êáôáêüñõöç èÝóç. ÐñïóÝîôå Ýôóé þóôå ôï üñãáíï íá
åðéðëÝåé åëåýèåñá ìÝóá óôï óùëÞíá. Óôñéöïãõñßóôå ôï ÐÕÊÍÏÌÅÔÑÏ ãéá íá áðïìáêñýíåôå ôõ÷þí öõóáëßäåò
áðü ôïí êïñìü ôïõ, áëëéþò ìðïñåß ïé ìåôñÞóåéò íá åßíáé ëáíèáóìÝíåò. Óôçí áñ÷Þ èá õðÜñîåé ìßá ôáëÜíôùóç. Ç
Ýíäåéîç ìðïñåß íá äéáâáóôåß ìåôÜ ôçí áêéíçôïðïßçóç ôïõ ïñãÜíïõ (ðåñßðïõ 30sec) Ç áíÜãíùóç
ðñÝðåé íá ãßíåé óôï åðßðåäï ôùí ìáôéþí. (âë. ó÷Þìá).

Ç Ýíäåéîç äéáâÜæåé ôï åéäéêü âÜñïò ôïõ äéáëýìáôïò.

DIRECTIONS FOR USE

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. Ñay 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.The reading is the specific gravity of the liquid.

ÐÅÑ/ÔÇÔÁ ÁËÊÏÏË = 12.3%VOL (=11.6+0.7)

ÐÁÑÁÄÅÉÃÌÁ 1

ÁÑ×ÉÊÏ ÅÉÄ. ÂÁÑ.: 1.090 = 11.6ÐÑÉÍ ÔÇ ÆÕÌÙÓÇ ÔÅËÉÊÏ ÅÉÄ. ÂÁÑ.: 1.010 = 1.3ÌÅÔÁ ÔÇ ÆÕÌÙÓÇ ÐÅÑ/ÔÇÔÁ ÁËÊÏÏË = 10.3%VOL (=11.6-1.3)

ÐÁÑÁÄÅÉÃÌÁ 2

ÁÑ×ÉÊÏ ÅÉÄ. ÂÁÑ.: 1.090 = 11.6 ÔÅËÉÊÏ ÅÉÄ. ÂÁÑ.: 0.995 = -0.7ÐÑÉÍ ÔÇ ÆÕÌÙÓÇ ÌÅÔÁ ÔÇ ÆÕÌÙÓÇ = 12.3%VOL (=11.6+0.7)ALCOHOL CONTENT IS

EXAMPLE 1

INITIAL SP.GR: 1.090 = 11.6BEFORE FERMENTATION FINAL SP.GR: 1.010 = 1.3AFTER FERMENTATION ALCOHOL CONTENT IS = 10.3%VOL (=11.6-1.3)

EXAMPLE 2

INITIAL SP.GR.: 1.090 = 11.6 FINAL SP.GR.: 0.995 = -0.7BEFORE FERMENTATION AFTER FERMENTATION
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TEMPERATURE

ÄÉÏÑÈÙÓÇ
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ÅÉÄÉÊÏ ÂÁÑÏÓ

ÊËÉÌÁÊÁ OECHSLE (Oe)

ÆÁ×ÁÑÇ ÁÍÁ ËÉÔÑÏ (lt)

ÆÁ×ÁÑÇ ÁÍÁ ÃÁËÏÍÉ (oz)

ÐÉÈÁÍÏÓ ÁËÊÏÏËÉÊÏÓ ÂÁÈÌÏÓ (%VOL)

61520


