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Predicting alcohol levels
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Table 1. Range of potential alcohol concentrations that can be generated
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Using the extremes of the possible conversion rates described
above, for 250 g/L sugar (~13.9Be), the alcohol concentration
generated could be anywhere between 13.9% and 15.2% v/v.
Table 1 (adapted with permission from ETS Laboratories) gives
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For more information about sugar to alcohol conversion,
please contact the AWRI helpdesk on helpdesk@awri.com.au or
08 8313 6600.
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