
Calcium (ppm) Magnesium (ppm) Sodium (ppm) Sulfate (ppm) Chloride (ppm) Bicarbonate (ppm)

4 1 30 9 19 54

61 0 0 147 0 0

50 to 150 0 to 30 0 to 150 0 to 350 0 to 100 as needed

5.00 154 -44

5.3 0 0.00

3.50 5.40

3.50 5.40

Lactic 88.00 %

 Hover cursor over cells w/ red triangles to displa y helpful comments
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Water Adjustment Summary
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(grams)
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Canning Salt (NaCl)

0.0

Estimated Mash pH

0.0

Mash Parameters
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(grams)
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0.0
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