PAL-HIKARI 5 catnossss  PAL-HIKARI 10 catnossso  PAL-HIKARI 12 catno.5462
10.0 to 18.0% 8.0 to 20.0%

1 See more , Contact Information:

A detail at this [i=F
L1318 web page.
QR code

URL : http://www.atago.net/dmj/?k=h3h

“) Headquarters: The Front Tower Shiba Koen, 23rd Floor
@ ATAG D CD" LT D' 2-6-3 Shiba-koen, Minato-ku, Tokyo 105-0011, Japan

http://www.atago.net/ overseas@atago.net TEL:81-3-3431-1943 FAX:81-3-3431-1945
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The Brix (sugar level) can be measured by placing the All it takes is to put it against a fruit so each individual
fruit on the sample stage with no need of cutting or fruits’ Brix (sugar level) can be inspected. The measured
squeezing. fruits are intact and can then be shipped and sold after
It requires no more cumbersome wiping and cleansing measurement.

after each measurement.

@per lightweight that fits in your pocket ﬁits well on the surface of a fruit

PAL-HIKARI is the world most compact nondestructive The cushion on PAL-HIKARI allows for a secure surface
Brix meter. The button located on the lateral side of the contact with fruits. Regardless of the fruit shape,

unit makes it possible to take measurements with one PAL-HIKARI’s fits snug which eliminates measurement
hand while the fruits that are on the tree. The unit is discrepancies caused by external light interference or
battery powered which makes it possible to take mea- placement of the fruits.

surements anywhere.
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Series total 360,000 unit - ....

ATAGO is an established manufacture of Brix meters
since 1940. For Brix (sugar level), with ATAGO’s
proven track of history in technology, PAL-HIKARI is
developed on basis of this accomplished technology.
ATAGO products are used in 154 countries worldwide.
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