
      HOME BRIX TESTING GUIDE 

A Simple Step-by-Step Field Method 

Brix testing doesn’t require a lab. With a handheld refractometer and a few simple steps, 
you can measure dissolved solids in minutes. 

        What You Need 

✔ Handheld refractometer (0–32 Brix range 

works well for vegetables) 

✔ Distilled water (for calibration) 

✔ Small dropper or pipette (optional) 

✔ Garlic press (ideal for vegetables) 

✔ Clean cloth or lens tissue 

✔ Notebook or tracking sheet 

⚙ Step 1: Calibrate First (Always) 

1. Let refractometer, water, and air 
reach room temperature. 

2. Place distilled water on the prism. 

3. Close the cover plate. 

4. Look through the eyepiece. 

5. Adjust calibration screw to zero. 

6. Wipe clean and dry. 

✔ Calibration ensures consistent 
comparisons. 

✔ Recheck periodically during long testing 
sessions. 

      Step 2: Collect the Sample 

For vegetables: 

• Cut a small, representative piece 
• Crush using a garlic press 
• Extract 1–2 drops of sap 

For fruits: 

• Squeeze a small sample directly 

Avoid: 

✖ Dirty samples 

✖ Mixed varieties 

✖ Overripe or dehydrated tissue (unless 
testing intentionally) 

       Step 3: Take the Reading 

1. Place 1–2 drops on the prism. 

2. Close cover plate. 

3. Hold toward natural light. 

4. Read where the light/dark boundary 
crosses the scale. 

5. Record the number. 

Clean the prism after every test. 



      Step 4: Record Context  

                       (This Is Critical) 

A Brix number without context is 

incomplete. 

Always log: 

• Crop type 

• Variety 

• Date 

• Time of day 

• Growing conditions 

• Soil inputs 

• Irrigation conditions 

• Source (farm, store, garden) 

Patterns matter more than single readings. 

    Step 5: Compare, Don’t Chase 

Best uses of Brix testing: 

✔ Compare same crop over time 

✔ Compare soil practices 

✔ Compare harvest timing 

✔ Compare different sources 

Avoid: 

✖ Comparing unrelated crops 

✖ Treating Brix as a nutrition label 

✖ Making health claims from single 

readings 

Brix is a signal — not a verdict. 

 

              Bonus Idea: Host a Brix Tasting 

Test: 

• Grocery store vs. farmers market 

• Different varieties 

• Early vs. peak harvest 

Taste first. 

Test second. 

Compare. 

Curiosity turns into understanding. 


