
B r ixmas t er  
 
 

 
 

1 . Gener al 
 

When grapes  are harves ted, especially table grapes , it is  es sential that the grapes  
be harves ted at the r ight sugar  concentration or  content. When grapes  are 
harves t for  the expor t market, it is  even more important to harves t the grapes  at 
the r ight r ipeness  because grapes  with too low sugar  content will  be rej ected. 
 
Refractometer s  are used to determine the s ugar  level in fruit. T his  ins trument 
uses  a pr is m to determine the amount of sugar  in the grape. Although this  is  a 
very accurate ins trument, it is  too expens ive and delicate to is sue each picker  or  
harves ter  with one. T he result is  that pickers  rely on tas ting the grape ber ry to 
determine the sugar  content. T his  is  a very inaccurate and uncomfor table 
method. 
 
What table grape producers  needed was  a, relatively accurate, low cos t and easy 
to use device with a fas t reading to be able them to is sue one to each of their  
laborer s , independent of their  level of sk il ls .  
 
With the ar r ival of the patented Br ixmas ter , this  need was  fulfi l led. 
 
T he Br ixmaster  is  a mechanical device, us ing the specific gravity to determine the 
sugar  contents  of the grapes . T he higher  the sugar  level, the higher  the specific 
gravity of the grape, and visa versa.  
 



T he Br ixmaster  will not give a direct reading, but wil l,  within seconds , indicate if 
the grape is  above or  below the sugar  level tes ted for . 
 
H ow  t h is  i s  done: 

• A calibration solution is  made up for  the sugar  level to be tes ted for .  
(Method des cr ibed under  “I nformation” 

• T he Br ixmas ter  is  now fi l led with this  solution. 
• T he pickers  can now secure the Br ixmaster  to their  wais ts  by us ing the 

included belt cl ips . T o tes t a grape ber ry, the picker  will put the grape into 
the Br ixmas ter  with the solution.  

• I f it floats , the sugar  content is  too low and the bunch cannot be picked, 
and  

• I f it s inks ,  the s ugar  content is  r ight and the bunch can be picked. 
• T he grape under  tes t can be removed by taking the s trainer  out of the 

solution us ing the finger  holes  and empting it before replacing it again. 
• I f the solution- level in the Br ixmaster  drops  too low, top it up with new 

solution. 
 
T he advant ages  of  t he B r ixmas t er :  

• S imple to use so that unskil led labor  will  be able to use it. 
• Low cos t s o that each picker  can be is s ued with one. 
• Results  within s econds  
• Made from high impact res is tant mater ial. 

 

T he cos t of the Br ixmas ter  is  les s  than a tenth of the cos t of a refractometer  and 
the cos t of the medium wil l be minimal. 

 
 

 
 
 



2 . I n f or mat ion:  
 
2 .1  Cont ent s  ins ide packaging 
I n the Br ixmaster  packaging you wil l find the following:  
• T he Br ixmaster  cons is ting of:  

o T he outs ide cup 
o T he threaded lid 
o T he ins ide s trainer  

• T he operating ins tructions  
• A belt clip  
• A meas ur ing tumbler  
 
T o use the Br ixmas ter , the fir s t s tep is  to determine the concentration of the 
solution needed to tes t for  a cer tain s ugar  level. T o do this , follow the s teps  under  
“How to prepare the calibration medium”.  
 
Please note that once the concentration is  determined, this  data can be us ed over  
and over , so this  calibration proces s  needs  only to be done once for  a specific 
sugar  contents  for  each var iety. 
 
2 .2  H ow  t o pr epar e t he cal ibr at ion  medium 
T o do the calibration one needs  the following:  
• T he Br ixmaster  
• Calibration medium (Powder ) 
• A one l iter  container  
• T he measur ing tumbler  or  a scale with an accuracy of at leas t one gram. 
 
Met hod:  ( I n  t h is  met hod w e as s ume a cal ibr at ion s olut ion t o t es t  f or  1 6  
B r ix)  
1. With the aid of a refractometer  find a grape bunch within the required sugar  

level. (I n our  example, if the grapes  is  meant to be harves t at 16 B r ix , find a 
bunch in that range) 

2. Pick from the bunch s everal grape ber r ies  –  say two from the top of the 
bunch, two from the bottom of the bunch, and two from the middle of the 
bunch. I f your  choice in “1” was  r ight, you will now have ber r ies  with s ugar  
contents  round about 16 B r ix . 

3. Put exactly one liter  of water  into the container . 
4. Us ing the measur ing tumbler  or  the s cale, s tar t by adding 60 gram of medium 

into the water  and s tir  unti l dis solved. 
5. Put all the grape ber r ies  (Point 2) into the solution –  it wil l s ink. 
6. T ake the ber r ies  out and add a small quantity of medium into the solution, 

(about 5 grams) while s tir r ing thoroughly. 
7. Put the grapes  back into the solution –  if it s inks  again repeat from point 6. 
8. While doing this , keep track of the total medium added to the l iter  of water . 
9 . T he aim is  t o det er mine t he point  w her e a ber r y or  ber r ies  is  j us t  

s t ar t ing t o f loat . T h is  point  i s  r eached w hen, i f  t he gr ape is  put  int o 
t he s olut ion, i t  w i l l  s ink in it ial ly and t hen s t ar t  t o r is e t o t he s ur f ace of  
t he s olut ion s low ly. 

10. I f point 9 is  true, and a ber ry r ise to the sur face, take a reading of the sugar  
content with a refractometer . T he ber ry with the leas t s ugar  content wil l r ise 
fir s t –  in our  example you may find that the ber ry wil l be for  example 15.2 
B r ix . T his  now means  that you have reach a calibration point where grapes  of 
sugar  level 15.2 Br ix  wil l float and any grapes  with s ugar  content higher  of 
15.2 will s ink. 



11. I f this  is  not the s ugar  level you want to tes t for  (l ike in our  example), add 
more medium  (descr ibed in point 6) until more ber r ies  s tar t floating.  (as  
descr ibed in point 9) 

12. Each time a ber ry float the sugar  level mus t be tes ted until you reach the 
concentration representing the sugar  level you want to tes t the grapes  for .  

13. You have reached the cor rect calibration concentration now. 
14. Note the quantity of medium used in the liter  of water .  
15. B igger  quantities  of solution can now be mixed by us ing the data gathered in 

point 14.  For  example, if five- l iter  solution is  needed, us e five times  the 
quantity medium as  noted in point 14.  

16. I t may be advisable to tes t the larger  volume of s olution with ber r ies  to 
ensure that the concentration is  r ight. 

17. I f, per  accident, too much medium is  added, s olute with water  to get back to 
the required concentration. 

 
18. T he Br ixmas ter  cups  can now be fi l led to a level of about 10mm from the top. 
19. T he pickers  can now secure the Br ixmaster  to their  wais ts  by us ing the belt 

cl ips . 
2 0 .  T o tes t a grape, the picker  will put it into the Br ixmas ter . I f  i t  f loat s , t he 

s ugar  cont ent  is  t oo low  ( L ow er  t han calibr at ed f or )  and t he bunch 
mus t  not  be picked, and i f  i t  s inks , t he s ugar  cont ent  is  r ight  ( S ugar  
cont ent  h igher  t han cal ibr at ed f or )  and t he bunch can be picked. 

21. T he grape under  tes t can be removed by taking the s trainer  out of the 
solution us ing the finger  holes . T he s trainer  can now be emptied before 
replacing it again. 

22. I f the solution- level in the Br ixmaster  drops  too low, top it up with new 
solution. 

 

 
 
 
 
 
 



 
 
 
2 .3  I mpor t ant  point s :  
• Use water  from the same source to mix the initial calibration solution and the 

larger  quantity s olutions . 
• S hake or  s tir  the s olution if it was  s tanding for  some time. 
• Different var ieties  of grapes  with the same s ugar  contents  will  require 

different concentration solutions . Determine for  each var iety its  own 
concentration.  

• T he attached graph can be used as  an indication to s implify the calibration 
process . T his  graph shows  Medium mix ing quantities  per  l iter  water  for  
different var ieties  of grapes . Pleas e note that this  is  only an indication and 
may vary from area to area and season to seas on. 

• Please r inse the Br ixmas ter  every evening to prevent incor rect readings . 
• T he medium is  not harmful to human or  plants .  
• I f the water  us ed throughout the s eason s tays  the same, one should only 

have to determine the solution concentration once per  s eason. 
• Please note that becaus e of thermodynamic proper ties , the dens ities  of 

l iquids , including water , will vary with var iations  in temperature. Although the 
effect this  wil l have on the Br ixmas ter  Medium solution will  be minimal, the 
user  s hould try to keep the temperature of the solution as  s table as  pos s ible. 
I n practice this  wil l mean that the solution should not be left in the direct s un, 
or  s hould not be cooled down. 

• Mixed Medium can be re-used as  long as  accuracy is  ens ured by regular  
tes ting. 

• When the cor rect s olution concentration is  reached, a refractometer  reading of 
the s olution can be taken with for  later  reference to speed up fur ther  mix ings . 

•  
 

Graph to assist in initial Calibration
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3 . D is t r ubut or s :  
 
Please Contact us  with any product reques ts , questions  or  information you should 
require:  
 
P r os pect ive I nnovat ions  CC 
 
Pos tal Addres s :  
P.O. Box  5500 
S omers et-Wes t 
7135 
Wes tern Cape 
S outh Afr ica 
 
E-Mail:  
Johan van der  Hoven 
info@pros innovations .com 
 

General I nformation:  
info@pros innovations .com 
 
S ales  / Cus tomer  S upport:  
sales @pros innovations .com 
 
T elephone:  
+ 27 82 9906857 
 
Fax :  
+ 27 21 8555413 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


