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Under or over degassing can have a significant impact on measures of beverage samples acidity. 

The Somex degasser gives the user control over ramp rates and total volume of air delivered. This eliminates 
foaming while degassing the sample. A program can be stored for each sample type. The accuracy is unaffected by 
factors such as empty sample cups, differing levels of samples or variations in air supply pressure etc.

benefits:
- EXACT DEGASSING

- REPLICATE DEGASSING STUDY RESULTS 

- DEGASSING COMPLETE IN LESS THAN 3 MINUTES

WITH EVERY SAMPLE EVERY TIME

features:
- PROGRAMMABLE DELIVERY AND RAMP RATE

- TOTAL CONTROL WITH NO FOAMING

- MEASURES TOTAL VOLUME OF AIR DELIVERED

- AVAILABLE IN 2, 5, 10 AND 15 HEAD FORMAT

Advantages:
- PROVEN TO BE THE MOST ACCURATE

CRITICAL WHEN OBTAINING BRIX, PH OR TA

SOMEX FORMULA

Load sample + press start + machine alert when finished

= EFFICIENCY2

BEVERAGE DEGASSER


