Ma va utroAoyioTei 0 TBavog aAkooAikdg Babuog (%VOL) Tou kpaaioU TTou Ba
QTTOKOMIOOUPE, TTOAAOTTAQTIACOUPE TN HPETPNON HE €vav OTTO TOUG akOAouBoug

OUVTEAEDTEG:

0.63 yia Aeuko kpaai
0.58 y10 KOKKIVO Kpaadi (Xwpig TOAUTTIOUPa)
0.56 Y10 KOKKIVO KPaai (HE TaAUTTOUPA KOl PAOUBEG)

UOUGTOUETPO babo
babo mustmeter

MPOZOXH: Auto To dpyavo gival EUBPAUTTO Kal TIPETTEI VO AVTIMETWTTIOTEI PE TNV

Tpogoxr. Tov kpartiaTe Enpd kal kaBapd TavTa.

YHMANTIKO: To opyavo eival BaBpovopnpévo yia xprian otoug 15°C. Ta
atokAigelg avw Twv +10°C APAIPEZTE | 0.5 evw yia atrokAigeig avw Twv -10°C

MPOXZOEXTE +0.5 atn pérpnon.

(Xwpig ToGpTTOUP N GPAOUBES)

Mo mepIogoTepn eUKoAia & akpiBeia deite TOV TTivaka OTTIOOEV.

To calculate the approximate degree of alcohol (%VOL) in the resulting wine, we
should multiply the reading on the scale by the following coefficients:

0,63 forwhite wine (without grape stalks and skins)

0,58 forredwine
0,56 forredwine

(without grape stalks and skins)
(with grape stalks and skins)

For greater convenience and accuracy, see table overleaf.

an. 01313
CODE: 61310

CAUTION: This instrument is fragile and should be treated with care. Keep it dry
andclean atalltimes.

IMPORTANT: The instrument has been calibrated for use at 15°C.

For variations over +10°C SUBTRACT | 0.5 and inversely for
variations over -10°C ADD +0.5 to the reading

XPHZHTOY MOYZTOMETPQOY BABO

Avaloya pe Ty TTUKVOTNTa ToU HouaTou 1o MOYZTOMETPO BABO diaBader kateuBeiav 10 TogoaTo (%) {axapng o€ Bapog (kg) Trou
TIEPIEXEI O HOUTTOG aag. AnAadn Ta KIAG {axapng Trou TrepiéxovTal ae 100kg pouaTou. To pyavo auTo UTTOpPE: va TTPOadIOPITE! TV
TIEPIEKTIKOTNTA {AXOPNG TWV OTAGUAILV KOl TO BaBp6 wpipavarg Toug. ETriong pmmopei va 'ITpO%)\éllJEI TO ATTOTEAET A TNG OIVOTTOINONG
UTI'O)\OY%)VTC(Q KATA TTPOCEYYIAN - TNV TIEPIEKTIKOTNTA € AAKOOA TToU Ba aTToKTNBEi atTd Ta aTadUNIa AUTA.

To MOYZTOMETPO BABO ptropei €1miong va UTTOAOYigEI KOTG TTPOTEYYION TNV UTTOAEIMMATIKA TTOdOTNTA {AXapng TTou JevV €XEl
KON PETATPOTTEI € GAKOOA.

OAHFIEX XPHXZHX

1.AlwaTE PEPIKA TOAUTTIA OTAGUAIWY QVTITTPOCWTTEUTIKA TOU HETOU OPOU TOU auTTEAWVA. BAATE TO XUPO péTa O éva YUBAIVO (KOTd
TTPOTIKNGN) SOKINATTIKO CwANVa adou £XETE ATTOPAKPUVEI T OTEPE UTTOAEIPPATA (PAOUSEG, KOUKOUTaIA, KTA.)

2.BuBiaTe TTPOCEKTIKA TO 6pYaVO OTO DOKINAOTIKO dwAfva g Katakopudn BEan. MPoaegTe €701 WATE TO OPYAVO Va ETTITTAEE!
eAelBepa péga aTo awAnva. ZTnv apxn Ba utrapger pia TaAdvTwan. H évdeiEn ptropei va diaaaTei PETA TNV AKIVATOTTOINGN TOU
opydvou (Trepitrou 30sec) H avayvwan el va yivel aTo £TTITTEDO TwV HaTIwV. (BA. OXAKQ).

3.H évdeign diaBdadel To TogoaTd TNG {aXAPNG TTOU TIEPIEXEI O HOUTTOG.

USAGE OF BABO MUSTMETER

Depending on the density of the must, the BABO MUSTMETER gives a direct percentage (%) of sugar in weight (kg) contained in
100kg of must.

With this instrument you can determine the sweetness of the grapes and their ripeness level. It can also predict, by approximation,
the success of winemaking by establishing the potential degree of alcohol (%VOL).

The BABO MUSTMETER gives also an approximate measurement of sugar residue that has not yet been transformed into
alcohol.

DIRECTIONS FORUSE

1.Crush some grapes representative of the quality of the vineyard. Pour the juice into a glass (preferably) test cylinder, having first
removed the solids (skins, seeds e.t.c.)

2.Gently immerse the instrument into the cylinder keeping it vertical. Pay attention so that the instrument floats freely inside the
test tube. 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)

MINAKAZ YNOAOTIEMOY MIOANHE NEPIEKTIKOTHTAZ AAKOOA TABLE FOR THE CALCULATION OF THE POSSIBLE ALCOHOL CONTENT

ME BAZH TA ZTOIXEIA NOY AEIXNEI TO MOYZTOMETPO BABO ON THE BASIS OF THE DATA GIVEN BY THE MUSTIMETER BABO

BAGMOI

MNEPIEKTIKOTHTA AAKOOA (Trepitrou)

BABO ";gﬁg}rg}“ ALCOHOL CONTENT (approx.)
BABO ZAXAPH lMa oivotroinon/ with winemaking
DEGREES MUST SUGAR Neuk6 kpaoi Kokkivo kpaaoi Koékkivo kpaoi
Zroug/at 15°C DENSITY (kg/HIy (Xwp. ToGPTIOUPa) | (XwP. TOGuTIoUPa) | (ME ToGuTIOUPQ)
(Zaxapn se kg) White wine Red wine Red wine
(Sugar in kg) kg/it (without stalks) (without stalks) (with stalks)
5 .040 8,50 5,10 4,76 4,59
.0 .04 9.15 5.4 5,12 4,94
.5 .04 9.70 . 5,43 .24
0.0 .04 0.35 . 5,80 .5
0.5 .05 1,00 .60 .10 5,94
1,0 ,05 1,60 ,96 ,50 6.
1.5 ,055 2,15 .29 ,80 6,
.0 .058 2,80 7.6 A7 6,
.5 .061 .40 .04 7.50 7.24
.0 .063 4,05 4 7.87 7.59
.5 .066 4,64 .7 .20 7.9
4,0 .0 .25 15 .54 8,2
4,5 . .90 54 ,90 .59
.0 .07 .50 .90 .24 .91
5 ,07! ,05 10,23 .55 .21
.0 .079 7.80 10,68 .97 .61
.5 ,081 8,45 .07 0.33 9,96
.0 .084 9,10 .46 0.70 0.3
7.5 .086 9,65 .79 .00 0.6
.0 .0 0,40 4 4 .02
.5 ,092 1,05 7! .37
.0 ,094 1,65 A .69
5 ,097 2,22 2 4 .99
20,0 1,100 22,90 13,74 12, 12,37
0.5 102 23,60 4,16 22 .74
.0 05 24,30 4,58 .61 A2
.5 .108 24,95 4,97 .97 .47
.0 25,70 5,42 4, .88
22,5 26,30 5,78 4, 4,20
23,0 27,00 6,20 5.1 4,58
23,5 . 27,65 6,59 5.4 4,93
24,0 1,122 28,40 17,04 15,90 15,34
24,5 1,124 29,00 17,40 16,24 15,66
25,0 1127 29,70 17,82 16,63 16.04

DépTe TO PATI TOG KOVTA OTO ONMEIO ETTITTAEUONG.
Maparnpnate TN dnuioupyia Tou Koidou ¢akou
YUpw atroé 1o opyavo. EuBuypappioTe To HaT oag e
TO dvw anpeio Tou pakou. Ekei TTou n ypapun auTtr
guvavtd TNV KAipaka diaBadete TV £vOeign OTTwg
aTo OXAHA.

METPHZH ANQ ZHMEIO KOIAQY ®AKOY

=

1000

1010

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 in the drawing.




