How to Measure
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Filtration
Filter the diluted sample through
a cheesecloth or coffee filter for

improved stability.

Measurement in 3 sec.

Apply 2-3 - Press the
drops onto START key.
the sensor

section.

Multiplication - x 10 = 2.9 (Actual salt content %)

The actual salt concentration in percentage is obtained by multiplying the measured value by 10,

Measurement
value is
displayed in 3
seconds.
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Wide measurement range
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