
USAGE OF BABO MUSTMETER

DIRECTIONS FOR USE

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.

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. Ñay 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)

×ÑÇÓÇ ÔÏÕ ÌÏÕÓÔÏÌÅÔÑÏÕ ÂÁÂÏ

ÏÄÇÃÉÅÓ ×ÑÇÓÇÓ

ÁíÜëïãá ìå ôçí ðõêíüôçôá ôïõ ìïýóôïõ ôï ÌÏÕÓÔÏÌÅÔÑÏ ÂÁÂÏ äéáâÜæåé êáôåõèåßáí ôï ðïóïóôü (%) æÜ÷áñçò óå âÜñïò (kg) ðïõ
ðåñéÝ÷åé ï ìïýóôïò óáò. ÄçëáäÞ ôá êéëÜ æÜ÷áñçò ðïõ ðåñéÝ÷ïíôáé óå 100kg ìïýóôïõ. Ôï üñãáíï áõôü ìðïñåß íá ðñïóäéïñßóåé ôçí
ðåñéåêôéêüôçôá æÜ÷áñçò ôùí óôáöõëéþí êáé ôï âáèìü ùñßìáíóÞò ôïõò. Åðßóçò ìðïñåß íá ðñïâëÝøåé ôï áðïôÝëåóìá ôçò ïéíïðïßçóçò
õðïëïãßæïíôáò–êáôÜðñïóÝããéóç - ôçíðåñéåêôéêüôçôáóåáëêïüëðïõèááðïêôçèåßáðü ôá óôáöýëéá áõôÜ.
Ôï ÌÏÕÓÔÏÌÅÔÑÏ ÂÁÂÏ ìðïñåß åðßóçò íá õðïëïãßóåé êáôÜ ðñïóÝããéóç ôçí õðïëåéììáôéêÞ ðïóüôçôá æÜ÷áñçò ðïõ äåí Ý÷åé
áêüìçìåôáôñáðåßóåáëêïüë.

Ëéþóôå ìåñéêÜ ôóáìðéÜ óôáöõëéþí áíôéðñïóùðåõôéêÜ ôïõ ìÝóïõ üñïõ ôïõ áìðåëþíá. ÂÜëôå ôï ÷õìü ìÝóá óå Ýíá ãõÜëéíï (êáôÜ
ðñïôßìçóç) äïêéìáóôéêü óùëÞíá áöïý Ý÷åôå áðïìáêñýíåé ôá óôåñåÜ õðïëåßììáôá (öëïýäåò, êïõêïýôóéá, êôë.)

Âõèßóôå ðñïóåêôéêÜ ôï üñãáíï óôï äïêéìáóôéêü óùëÞíá óå êáôáêüñõöç èÝóç. ÐñïóÝîôå Ýôóé þóôå ôï üñãáíï íá åðéðëÝåé
åëåýèåñá ìÝóá óôï óùëÞíá. Óôçí áñ÷Þ èá õðÜñîåé ìßá ôáëÜíôùóç. Ç Ýíäåéîç ìðïñåß íá äéáâáóôåß ìåôÜ ôçí áêéíçôïðïßçóç ôïõ
ïñãÜíïõ (ðåñßðïõ30sec) Ç áíÜãíùóç ðñÝðåé íá ãßíåé óôï åðßðåäï ôùíìáôéþí. (âë.ó÷Þìá).

Ç Ýíäåéîç äéáâÜæåé ôï ðïóïóôü ôçò æÜ÷áñçò ðïõ ðåñéÝ÷åé ï ìïýóôïò.

1.

2.

3.

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 üðùò

óôï ó÷Þìá.

ÌÇ ÔÏ ÂÑÁÆÅÔÅ

DO NOT BOIL

ÌÅÔÑÇÓÇ ÁÍÙ ÓÇÌÅÉÏ ÊÏÉËÏÕ ÖÁÊÏÕ
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ÐÉÍÁÊÁÓ ÕÐÏËÏÃÉÓÌÏÕ ÐÉÈÁÍÇÓ ÐÅÑÉÅÊÔÉÊÏÔÇÔÁÓ ÁËÊÏÏË

ÌÅ ÂÁÓÇ ÔÁ ÓÔÏÉ×ÅÉÁ ÐÏÕ ÄÅÉ×ÍÅÉ ÔÏ ÌÏÕÓÔÏÌÅÔÑÏ BABO

TABLE FOR THE CALCULATION OF THE POSSIBLE ALCOHOL CONTENT

ON THE BASIS OF THE DATA GIVEN BY THE MUSTIMETER BABO

Êüêêéíï êñáóß
(÷ùñ. ôóÜìðïõñá)

Ãéá íá õðïëïãéóôåß ï ðéèáíüò áëêïïëéêüò âáèìüò (%VOL) ôïõ êñáóéïý ðïõ èá
áðïêïìßóïõìå, ðïëëáðëáóéÜæïõìå ôç ìÝôñçóç ìå Ýíáí áðü ôïõò áêüëïõèïõò
óõíôåëåóôÝò:

0.63 ãéá ëåõêü êñáóß (÷ùñßò ôóÜìðïõñá Þ öëïýäåò)
0.58 ãéá êüêêéíï êñáóß (÷ùñßò ôóÜìðïõñá)
0.56 ãéá êüêêéíï êñáóß (ìå ôóÜìðïõñá êáé öëïýäåò)

Ãéá ðåñéóóüôåñç åõêïëßá &áêñßâåéá äåßôå ôïíðßíáêá üðéóèåí.

Áõôü ôï üñãáíï åßíáé åýèñáõóôï êáé ðñÝðåé íá áíôéìåôùðéóôåß ìå ôçí
ðñïóï÷Þ.ÔïíêñáôÞóôå îçñü êáé êáèáñü ðÜíôá.

Ãéá
áðïêëßóåéò Üíù ôùí +10 C ÁÖÁÉÑÅÓÔÅ –0.5 åíþ ãéá áðïêëßóåéò Üíù ôùí -10 C
ÐÑÏÓÈÅÓÔÅ +0.5 óôç ìÝôñçóç.

º º
Ôï üñãáíï åßíáé âáèìïíïìçìÝíï ãéá ÷ñÞóç óôïõò 15 C.º

ÐÑÏÓÏ×Ç:

ÓÇÌÁÍÔÉÊÏ:

babo mustmeter

ìïõóôüìåôñï baboìïõóôüìåôñï babo

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 for white wine (without grape stalks and skins)
0,58 for red wine (without grape stalks and skins)
0,56 for red wine (with grape stalks and skins)

For greater convenience and accuracy, see table overleaf.

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

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

º
º

The instrument has been calibrated for use at 15 C.º

CAUTION:

IMPORTANT:

K :
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61313

61310


