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July 2013 Newsletter - Experimenting with Refractometers and Honey.
We have some pretty exciting news to share this month. Instrument Choice (Synotronics Pty Ltd) has
been announced as a finalist in this year’s Telstra Australian Business Awards. We were lucky
enough to be finalist last year and this year we are hoping for the win. We are up against some very
good business’ so it won’t be easy. You can check out our competition on the Australian Business
Awards website.

Product of the month:
HI96801 - Digital
Refractometer for Sugar
Analysis

We will keep you up dated of how we go, and we will be facebooking live from the event, you can
follow us here. Win or lose we are all really looking forward to the Gala Dinner, it is a great night and
a chance for everyone to let their hair down after another big year.
Over the past couple of months we have noticed an increase in the number of refractometer enquiries
we have been receiving. This month Daniel puts a Honey refractometer through its paces, testing a
range of supermarket bought honeys. We have been madly adding new products to our range over
the past couple of weeks so Tim will be introducing you to some of our new standout lines.
Remember; if you have any questions regarding tests you need to conduct or specific instrumentation
please give us a call.
Until next month...
Tyson Grubb

A Digital refractometer ideal for
the analysis of fruits, energy
drinks, puddings, soy milk juices,
jam, marmalade, honey, soups,
jelly, tofu and condiments.
The dual-level LCD displays
measurement and temperature
readings simultaneously along
with "Automatic Temperature
Compensation" for accurate
measurements.

________________________________________________________________

Sweets for my sweet and sugar for my
honey.
This month we will be testing different types of honey with a
refractometer to determine their water content. Honey with a
water content greater than 20% is at a higher risk of
fermentation. Fermentation causes a reduction in honey
quality and adversely affects the taste. Read on to find out
what we did!

Equipment used:
•
IC-MR90ATC – Honey refractometer
•
6 types of honey
•
Beaker
•
Demineralised water
•
Teaspoons
•
Olive oil
•
Lint free cloth
•
Ceramic dinner plate

Method:
Each of the honey containers were opened and a small sample was placed on a ceramic plate ready
for measurement. The IC-MR90ATC refractometer was calibrated to 72% Brix with olive oil (72 % is
the known Brix level of olive oil) prior to the initial test to ensure accuracy. After calibration, each of
the samples were measured for their water content and this was recorded. We also recorded the Brix
and Baume readings for reference. The refractometer was cleaned with a soft cloth and
demineralised water between each measurement. We also recorded the temperature and humidity of
the room prior to each reading for each of the samples for reference using a hygrometer.

View through refractometer eye piece for Blue gum honey
Samples tested:
We tested 6 types of honey to get a good gauge on the types of moisture content that are acceptable
in packaged honey. The samples included Blue gum, Kangaroo Island, Leatherwood, Creamed,
Home brand, and Fast food.
Results:
Sample

Blue
Gum
16.2

Kangaroo
Island
17.5

Leatherwood

Creamed

16.8

Brix %

82.1

80.9

Baume

Off scale

Temperature (°C)

22.6

Moisture Content
%

N/A

Home
brand
17

Fast food
sachet
16.5

81.8

N/A

81

81.9

42.7

Off scale

N/A

42.8

Off scale

22.6

22.6

22.6

22.6

22.6

Humidity (%)

41.1

42

40.7

40.7

41.2

40.7

Discussions and conclusions:
All of the samples we tested were well below 20% moisture content and as such are at less risk of
fermentation. The honey with the lowest moisture content was the Blue Gum honey at 16.2%, whilst
the highest was the Kangaroo Island Honey at 17.5%. It is interesting to note that all of the honeys
are within 1.3% of each other. We were unable to obtain a result from the creamed honey as it kept
giving erroneous values. This was due to the fact it is an opaque liquid that wouldn’t allow the light to
pass through like the other honeys and therefore would not give a correct moisture or Brix
measurement.
Honey with a high moisture content is at risk of fermenting due to the presence of yeast species
within the honey. At low moisture contents these yeasts cannot grow as the sugar depletes the water
from the yeast cells. However, as the moisture content increases the yeast cells no longer remain
dormant and can begin to grow. As the yeast cells multiply they produce alcohol. The produced
alcohols can then break down and turn into acetic acid and water. This gives honey a sour and off
taste. It may also result in a change in texture of the honey, small bubbles within the honey or
foaming on the surface.
It also interesting to note that honey is a hygroscopic liquid, meaning it attracts moisture from the air.
Therefore in a very dry, warm atmosphere the moisture content will actually decrease if it is exposed
to this environment and vice versa if it is exposed to a cold, moist environment. Therefore keeping
your honey stored in an air tight container will lessen the risk of fermentation as it cannot be affected
by moisture in the air.
Hopefully you have found this month’s newsletter enjoyable, if you have any questions please contact
one of our scientists and they will be only too happy to assist you.

________________________________________________________________
What’s new this month?
Every month we are adding new exciting products to the
website, here are the latest for July.
Casella dBadge personal sound exposure meters
Horiba range of water quality meters
Dickson digital chart recorders

This month has seen the addition of the Casella dBadge
personal sound exposure meters to our website. The
dBadge dosimeters are compact and rugged and are
light enough to be worn on the shoulder. The standard
dBadge measurement kit contains everything you need
to start measuring personal noise exposure in the
workplace and will allow you to view cumulative noise
dose data and view time history profiles using the
software provided.
The dBadge Plus has the same features as the
standard dBadge but also allows for the simultaneous
measurement of LCeq and LAeq which can be used for
selection of suitable hearing protection. Intrinsically safe
kits of both the dBadge and dBadge Plus are also
available and it is worth keeping in mind that every
Casella sound level meter, logger, dosimeter and
calibrator comes with a signed and dated calibration
certificate from the manufacturer.

We have also added the Horiba range of water quality
meters to our website. Horiba manufacture a wide range
of high quality water quality meters from compact single
parameter meters through to multi-parameter laboratory
and field instruments.
The compact LAQUA range of single parameter testers
allow you to accurately take measurements of pH,
conductivity and salt as well as sodium, potassium,
nitrate and calcium ions from a single drop of solution.
The B-711 has already been popular with customers
measuring the pH of plant sap. For customers looking to
measure dissolved oxygen or Biochemical Oxygen
Demand (BOD), the OM-51-L1 is a great option as the
electrode has a standard taper designed for use with
standard BOD bottles.

For those of you that are interested measuring
temperature and humidity and considering in moving
from a paper chart recorder over to a digital version, the
Dickson digital chart recorders could be just the ticket.
We currently have the FH525 and the FH635 models on
the website. The FH525 has a temperature and
humidity sensor on a 3m cable and the FH635 has a
temperature and humidity sensor which is built into the
unit.
They both have a 104 x 140mm touchscreen display as
well as audio and visual alarms. The FH635 also
features 2 SPST 24VDC 0.5A NO/NC relays. The touch
screen display has full graphing capabilities so you can
quickly view temperature and humidity history. Optional
software is also available if you want to download the
data to your PC.

________________________________________________________________

Thank you
from everyone at Instrument Choice - stay tuned for next month’s issue.

Contact us.
Our experts are happy to help and discuss your project.
Call 1300 737 871 or write an email to customer-service@instrumentchoice.com.au

Like us on facebook.
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