
All ATAGO refractometers are designed and manufactured in Japan. 

http://www.atago.net/  overseas@atago.net

* Specifications and appearance are subject to change without notice.

PAL-COFFEE
Digital Hand-held “Pocket” Refractometer

Headquarters : The Front Tower Shiba Koen, 23rd Floor 
2-6-3 Shiba-koen, Minato-ku, Tokyo 105-0011, Japan
TEL : 81-3-3431-1943  FAX : 81-3-3431-1945
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PAL-COFFEE
Cat.No.4523

PAL-COFFEE(TDS)
Cat.No.4532

PAL-COFFEE(BX/TDS)
Cat.No.4533

Measurement
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Protection Class

Dimensions
and Weight

10 to 100°C (Automatic Temperature Compensation)

10 to 40°C

At least 0.3ml

Two (2) AAA alkaline batteries

IP65 Dust-tight and Protected against water jets.

55 (W) × 31 (D) ×  109 (H)mm,100g (main unit only)

Approx. 5 seconds 120 seconds of continuous measurement

Brix : 0.00 to 25.00%(ATC)
Temperature : 10.0 to 100°C

Brix : 0.01% 
Temperature : 0.1°C
Brix : ±0.10%
Temperature :±1°C

TDS : 0.00 to 22.00%(ATC)
Temperature : 10.0 to 100°C

TDS : 0.01% 
Temperature : 0.1°C
TDS : ±0.10%
Temperature :±1°C

Brix : 0.00 to 25.00%(ATC)
TDS : 0.00 to 22.00%(ATC)
Temperature : 10.0 to 100°C
Brix : 0.01%,  TDS : 0.01% 
Temperature : 0.1°C
Brix : ±0.10%,  TDS : ±0.10%
Temperature :±1°C

Approx. 3 seconds

ATC=Automatic Temperature CompensationTo control coffee concentration using TDS%, PAL-COFFEE (TDS) is recommended.
To ascertain both Brix% and TDS%, PAL-COFFEE (BX/TDS) is recommended.
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Brix and Yield (with target value examples provided by our co�ee shop customers)

Yield calculation example

*The Brix / concentration of coffee may not always be indicative of its yield.

•Too low a yield = sour-tasting coffee •High Brix = strong coffee

•Too high a yield = bitter-tasting coffee •Low Brix = weak coffee

1.8×140

12
= 21%

1.6×1600

100
= 25.6%

Typical correlation

When 140g (ml) of coffee brewed from 
12g of grounds measures 1.8% Brix:

When 1,600g (ml) of coffee brewed from 
100g of grounds measures 1.6% Brix:

Before & After Measurement

• Zero-set the unit with room temperature water.

Make sure that both the unit and water for 

zero-setting have been acclimated to room 

temperature.

• Keep the prism clean.

Residues left behind may cause erroneous readings. 

Clean the prism thoroughly after each measurement. 

Cotton swabs work well for cleaning the edges.

Tips for Measuring Di�erent Types of Co�ee

• Common for all types

The concentration of co�ee changes over the 

course of the extraction process.

Gently stirring the co�ee will  even out the 

consistency and promote measurement stability.

•French press co�ee

Pour the co�ee into a cup and let it sit undisturbed 

for a while to allow particles to sink to the bottom. 

Avoid sampling from the oily surface. 

• Espresso

Espresso generally contains more particles than drip co�ee. 

Measurement �uctuation by 0.5% is common.

• When cupping

Scoop out any �oating grounds and oil thoroughly as they may cause 

unstable measurements. 

MY COFFEE RECIPE

Ideal for top quality co�ee recipe 
management.

FUGLEN TOKYO
Sitio Canaa Natural

Ethiopia Yirgacheffe

HOSHIKAWA CAFE

BEAR POND ESPRESSO

1st feel

2nd taste

FLOWER CHILD (contracted farm)

SUNSHINE STATE ESPRESSO
Mizusumu Blend

Paul Bassett
Kenya Kianjiru Farm

HORIGUCHI COFFEE
ORIGINAL BLEND #7 BITTERSWEET & FULL-BODIED



MY
COFFEE
RECIPE

Ideal for top quality coffee recipe management.

open iTunes to buy and download this application

MY COFFEE RECIPE


