
Parameter Method Range

Hardness AT1000 Total Hardness 

Automatic Titrator Method 20 - 720 mg/L CaCO₃

Mercaptans AT1000 ASTM D3227-13 

Titration Thiols 

(Mercaptans)

1.5 - 100 mg/kg Thiols 

(Mercaptans)

Sodium AT1000 Sodium Chloride 

Titration Automatic Titrator 

Method 0.1 - 5 % NaCl

Parameter Method Range

Chlorine Dioxide 	AT1000 Amperometric 

Titration ClO₂ Automatic 

Titrator Method 0.1 - 5 mg/L ClO₂

Chlorine, Free 	AT1000 Amperometric 

Titration Automatic Titrator 

Method 0.1 - 5 mg/L Cl₂

Chlorine, Total AT1000 Amperometric 

Backward Titration 

Automatic Titrator Method 0.005 - 5 mg/L Cl₂

AT1000 Amperometric 

Forward Titration Automatic 

Titrator Method 0.003 - 5 mg/L Cl₂

Chlorite 	AT1000 Amperometric 

Titration ClO- Automatic 

Titrator Method 0.1 - 5 mg/L ClO⁻

Sulfite AT1000 Amperometric 

Titration Sulfite Automatic 

Titrator Method 0 - 20 mg/L SO₃²⁻

Sulfur Dioxide AT1000 Sulfur Dioxide 

Automatic Titrator Method 4.5 - 430 mg/L SO₂

Parameter Method Range

AT1000 Potentiometric Titrator with 1 Burette 

and 1 Pump - Model AT1112

AT1000 Potentiometric Titrator with 1 Burette 

and 2 Pumps - Model AT1122

AT1000 Potentiometric Titrator with 2 Burettes 

and 2 Pumps - Model AT1222
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https://cdn.brandfolder.io/7FYZVWYB/as/wnnqhx6s4x4bxt4k7jxr9jn/Hardness_in_water_Based_on_ISO_standard_60591984_DOC3165293086.pdf
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https://cdn.brandfolder.io/7FYZVWYB/as/st2f6kvnrcrwkj3rjf8tcpqc/Salt_in_food_products_Based_on_Standard_ISO_17381997_and_International_Standard_ISO_1841-2_DOC3165293096.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/st2f6kvnrcrwkj3rjf8tcpqc/Salt_in_food_products_Based_on_Standard_ISO_17381997_and_International_Standard_ISO_1841-2_DOC3165293096.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/st2f6kvnrcrwkj3rjf8tcpqc/Salt_in_food_products_Based_on_Standard_ISO_17381997_and_International_Standard_ISO_1841-2_DOC3165293096.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/6q2kvwfn3rtw7ph7fpq57t8p/Chlorine_dioxide_chlorite_in_water_DOC3165293097.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/6q2kvwfn3rtw7ph7fpq57t8p/Chlorine_dioxide_chlorite_in_water_DOC3165293097.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/6q2kvwfn3rtw7ph7fpq57t8p/Chlorine_dioxide_chlorite_in_water_DOC3165293097.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/jw9vcf7hhm27s2pp9f73pf3/Free_chlorine_Based_on_4500-Cl_D_in_Standard_Methods_for_the_Examination_of_Water_and_Wastewater_DOC3165293093.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/jw9vcf7hhm27s2pp9f73pf3/Free_chlorine_Based_on_4500-Cl_D_in_Standard_Methods_for_the_Examination_of_Water_and_Wastewater_DOC3165293093.pdf
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https://cdn.brandfolder.io/7FYZVWYB/as/cqft7pk9rhpt7msp4kqqzsj/Total_Chlorine_Back_Titration_Based_on_4500-Cl_C_in_Standard_Methods_for_the_Examination_of_Water_and_Watewater_DOC3165293102.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/q44q66p36xkw95qnxgmmtk4j/Total_Chlorine_Forward_Titration_Based_on_4500-Cl_D_in_Standard_Methods_for_the_Examination_of_Water_and_Wastewater_DOC3165293092.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/q44q66p36xkw95qnxgmmtk4j/Total_Chlorine_Forward_Titration_Based_on_4500-Cl_D_in_Standard_Methods_for_the_Examination_of_Water_and_Wastewater_DOC3165293092.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/q44q66p36xkw95qnxgmmtk4j/Total_Chlorine_Forward_Titration_Based_on_4500-Cl_D_in_Standard_Methods_for_the_Examination_of_Water_and_Wastewater_DOC3165293092.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/6q2kvwfn3rtw7ph7fpq57t8p/Chlorine_dioxide_chlorite_in_water_DOC3165293097.pdf
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https://cdn.brandfolder.io/7FYZVWYB/as/6q2kvwfn3rtw7ph7fpq57t8p/Chlorine_dioxide_chlorite_in_water_DOC3165293097.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/h97n4t4nzns49c5gkpsf5vk/Sulfite_Based_on_4500-SO3_2_B_in_Standard_Methods_for_the_Examination_of_Water_and_Wastewater_DOC3165293090.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/h97n4t4nzns49c5gkpsf5vk/Sulfite_Based_on_4500-SO3_2_B_in_Standard_Methods_for_the_Examination_of_Water_and_Wastewater_DOC3165293090.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/h97n4t4nzns49c5gkpsf5vk/Sulfite_Based_on_4500-SO3_2_B_in_Standard_Methods_for_the_Examination_of_Water_and_Wastewater_DOC3165293090.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/qf3hmrtft9r2j4hwrnns43f/Free_total_and_double_SO2_in_wine_Endpoint_potentiometric_titration_with_imposed_current_DOC3165293088.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/qf3hmrtft9r2j4hwrnns43f/Free_total_and_double_SO2_in_wine_Endpoint_potentiometric_titration_with_imposed_current_DOC3165293088.pdf


Acidity 	AT1000 Acidity in Milk 

Titration Automatic Titrator 

Method 7 - 85 C₃H₆O₃ dg/L

AT1000 Acidity in Tomato 

Sauce Titration Automatic 

Titrator Method 2 - 24.3 g/L Citric Acid

AT1000 Acidity in Wine, 

Juice Titration Automatic 

Titrator Method 2 - 24.3 g/L Citric Acid

Alkalinity AT1000 Alkalinity Automatic 

Titrator Method 40 - 2000 mg/L CaCO₃

Hardness AT1000 Total Hardness 

Automatic Titrator Method 20 - 720 mg/L CaCO₃

Langelier Index AT1000 8073 Langelier 

Index, Titrimetric Langelier 

Index 10 - 1000 mg/L CaCO₃

Sodium AT1000 Sodium Chloride 

Titration Automatic Titrator 

Method 0.1 - 5 % NaCl

Sulfur Dioxide AT1000 Sulfur Dioxide 

Automatic Titrator Method 4.5 - 430 mg/L SO₂

Parameter Method Range

Acid-Base AT1000 Total Acid Number 

(TAN) Titration Automatic 

Titrator Method 0.05 - 260 mg/L TAN

	AT1000 Total Base Number 

(TBN) Titration Automatic 

Titrator Method 1 - 100 mg/L TBN

Acidity 	AT1000 Acidity in Milk 

Titration Automatic Titrator 

Method 7 - 85 C₃H₆O₃ dg/L

AT1000 Acidity in Tomato 

Sauce Titration Automatic 

Titrator Method 2 - 24.3 g/L Citric Acid

AT1000 Acidity in Wine, 

Juice Titration Automatic 

Titrator Method 2 - 24.3 g/L Citric Acid

Alkalinity AT1000 Alkalinity Automatic 

Titrator Method 40 - 2000 mg/L CaCO₃

Bromine AT1000 Bromine Number 

ASTM D1159-07 Bromine 

Number 0.500 - 200/100 g g Br₂

AT1000 Potentiometric Titrator with 1 Burette - 

Model AT1102

https://cdn.brandfolder.io/7FYZVWYB/as/8g7b3tqj3kn8s454zqvwgrg/pH_and_acidity_in_milk_Endpoint_potentiometric_titration_DOC3165293099.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/8g7b3tqj3kn8s454zqvwgrg/pH_and_acidity_in_milk_Endpoint_potentiometric_titration_DOC3165293099.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/8g7b3tqj3kn8s454zqvwgrg/pH_and_acidity_in_milk_Endpoint_potentiometric_titration_DOC3165293099.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/mbpwvkq6nfw45mt8s398nrxh/pH_and_acidity_in_tomato_sauce_Endpoint_potentiometric_titration_DOC3165293100.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/mbpwvkq6nfw45mt8s398nrxh/pH_and_acidity_in_tomato_sauce_Endpoint_potentiometric_titration_DOC3165293100.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/mbpwvkq6nfw45mt8s398nrxh/pH_and_acidity_in_tomato_sauce_Endpoint_potentiometric_titration_DOC3165293100.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/fjmcqzqp37kmkjx9wv93b8/pH_and_acidity_in_wine_and_fruit_juice_Endpoint_potentiometric_titration_DOC3165293089.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/fjmcqzqp37kmkjx9wv93b8/pH_and_acidity_in_wine_and_fruit_juice_Endpoint_potentiometric_titration_DOC3165293089.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/fjmcqzqp37kmkjx9wv93b8/pH_and_acidity_in_wine_and_fruit_juice_Endpoint_potentiometric_titration_DOC3165293089.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/qcvt9f2fg4hshgqxf5b7vf/pH_Alkalinity_of_water_Based_on_ISO_standard_9963-11994_DOC3165293085.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/qcvt9f2fg4hshgqxf5b7vf/pH_Alkalinity_of_water_Based_on_ISO_standard_9963-11994_DOC3165293085.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/wnnqhx6s4x4bxt4k7jxr9jn/Hardness_in_water_Based_on_ISO_standard_60591984_DOC3165293086.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/wnnqhx6s4x4bxt4k7jxr9jn/Hardness_in_water_Based_on_ISO_standard_60591984_DOC3165293086.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/f4vsj9wjm5g93xrjprnqq6mn/Langelier_index_in_water_Based_on_Hach_Method_8073_and_ISO_Standards_Total_Alkalinity_and_Ca_Hardness_DOC3165293108.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/f4vsj9wjm5g93xrjprnqq6mn/Langelier_index_in_water_Based_on_Hach_Method_8073_and_ISO_Standards_Total_Alkalinity_and_Ca_Hardness_DOC3165293108.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/f4vsj9wjm5g93xrjprnqq6mn/Langelier_index_in_water_Based_on_Hach_Method_8073_and_ISO_Standards_Total_Alkalinity_and_Ca_Hardness_DOC3165293108.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/st2f6kvnrcrwkj3rjf8tcpqc/Salt_in_food_products_Based_on_Standard_ISO_17381997_and_International_Standard_ISO_1841-2_DOC3165293096.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/st2f6kvnrcrwkj3rjf8tcpqc/Salt_in_food_products_Based_on_Standard_ISO_17381997_and_International_Standard_ISO_1841-2_DOC3165293096.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/st2f6kvnrcrwkj3rjf8tcpqc/Salt_in_food_products_Based_on_Standard_ISO_17381997_and_International_Standard_ISO_1841-2_DOC3165293096.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/qf3hmrtft9r2j4hwrnns43f/Free_total_and_double_SO2_in_wine_Endpoint_potentiometric_titration_with_imposed_current_DOC3165293088.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/qf3hmrtft9r2j4hwrnns43f/Free_total_and_double_SO2_in_wine_Endpoint_potentiometric_titration_with_imposed_current_DOC3165293088.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/5nw8nqcgjrwxwnfbjjmc36jj/Total_acid_number_TAN_Potentiometric_titration_ASTM_D664_DOC3165293095.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/5nw8nqcgjrwxwnfbjjmc36jj/Total_acid_number_TAN_Potentiometric_titration_ASTM_D664_DOC3165293095.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/5nw8nqcgjrwxwnfbjjmc36jj/Total_acid_number_TAN_Potentiometric_titration_ASTM_D664_DOC3165293095.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/mxqj7mwfk4vqq3s8j43v4gh6/Total_base_number_TBN_forward_titration_Potentiometric_titration_ASTM_D2896-11_DOC3165293101.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/mxqj7mwfk4vqq3s8j43v4gh6/Total_base_number_TBN_forward_titration_Potentiometric_titration_ASTM_D2896-11_DOC3165293101.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/mxqj7mwfk4vqq3s8j43v4gh6/Total_base_number_TBN_forward_titration_Potentiometric_titration_ASTM_D2896-11_DOC3165293101.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/8g7b3tqj3kn8s454zqvwgrg/pH_and_acidity_in_milk_Endpoint_potentiometric_titration_DOC3165293099.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/8g7b3tqj3kn8s454zqvwgrg/pH_and_acidity_in_milk_Endpoint_potentiometric_titration_DOC3165293099.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/8g7b3tqj3kn8s454zqvwgrg/pH_and_acidity_in_milk_Endpoint_potentiometric_titration_DOC3165293099.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/mbpwvkq6nfw45mt8s398nrxh/pH_and_acidity_in_tomato_sauce_Endpoint_potentiometric_titration_DOC3165293100.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/mbpwvkq6nfw45mt8s398nrxh/pH_and_acidity_in_tomato_sauce_Endpoint_potentiometric_titration_DOC3165293100.pdf
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https://cdn.brandfolder.io/7FYZVWYB/as/fjmcqzqp37kmkjx9wv93b8/pH_and_acidity_in_wine_and_fruit_juice_Endpoint_potentiometric_titration_DOC3165293089.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/fjmcqzqp37kmkjx9wv93b8/pH_and_acidity_in_wine_and_fruit_juice_Endpoint_potentiometric_titration_DOC3165293089.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/fjmcqzqp37kmkjx9wv93b8/pH_and_acidity_in_wine_and_fruit_juice_Endpoint_potentiometric_titration_DOC3165293089.pdf
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https://cdn.brandfolder.io/7FYZVWYB/as/hwwxjz75xqrbfvwnt8xqvmc/Bromine_number_in_petroleum_products_Based_on_ASTM_D1159-072012_Potentiometry_with_Imposed_Current_Forward_Titration_DOC3165293103.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/hwwxjz75xqrbfvwnt8xqvmc/Bromine_number_in_petroleum_products_Based_on_ASTM_D1159-072012_Potentiometry_with_Imposed_Current_Forward_Titration_DOC3165293103.pdf
https://cdn.brandfolder.io/7FYZVWYB/as/hwwxjz75xqrbfvwnt8xqvmc/Bromine_number_in_petroleum_products_Based_on_ASTM_D1159-072012_Potentiometry_with_Imposed_Current_Forward_Titration_DOC3165293103.pdf


FOS/TAC AT1000 FOS/TAC Automatic 

Titrator Method 400 - 25000 mg/L CaCO₃

AT1000 FOS/TAC Automatic 

Titrator Method 600 - 80000 mg/L CH₃COOH

Parameter Method Range

Moisture Determination KF1000 Titration Automatic 

Titrator Method

1 - 100 mg H₂O (Moisture 

content)

KF1000 Volumetric Titrator for Karl Fischer 

Titrations with 1 Burette and 2 Pumps

https://cdn.brandfolder.io/7FYZVWYB/as/4xnsxk3347kt8x98q96v8qb9/FOS-TAC_Based_on_the_Nordmann_method_DOC3165293087.pdf
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