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please com
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telephone num
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e need to send updated product 

inform
ation to you.
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2
. A

b
o

ut the A
q

ua
La

b
 LITE

T
he A

quaL
ab L

IT
E

 is designed to be a sim
ple, rapid, 

bench-top system
 for m

easurem
ent of w

ater activity. It is 
easy to use, durable, and requires little m

aintenance.

A
q

ua
La

b
 LITE a

nd
 w

a
ter a

ctiv
ity

W
ater activity (a

w
) is a m

easurem
ent of the energy status of 

the w
ater in a system

. It indicates how
 tightly w

ater is 
“bound”, structurally or chem

ically, w
ithin a substance. 

W
ater activity is the relative hum

idity of air in equilibrium
 

w
ith a sam

ple in a sealed m
easurem

ent cham
ber. T

he con -
cept of w

ater activity is of particular im
portance in deter-

m
ining 

product 
quality 

and 
safety. 

W
ater 

activity 
influences color, odor, flavor, texture and shelf-life of m

any 
products. It predicts safety and stability w

ith respect to 
m

icrobial grow
th, chem

ical and biochem
ical reaction rates, 

and physical properties. F
or a m

ore detailed definition of 
w

ater activity as it pertains to products, please refer to 
C

hapter 8: “T
heory: W

ater A
ctivity of P

roducts”.

H
o

w
 A

q
ua

La
b

 LITE w
o

rk
s

A
quaL

ab L
IT

E
 uses a dielectric hum

idity sensor to m
ea-

sure the w
ater activity

 of a sam
ple. W

ith this technique, a 
special hygroscopic polym

er is placed betw
een tw

o porous 
electrodes in the headspace of a sealed cham

ber. T
he elec-

trical properties of the polym
er change depending on the 

relative hum
idity of the cham

ber. T
he electrodes give a sig -

nal based upon the relative hum
idity in the closed cham

ber. 
T

his signal is then translated by the firm
w

are and displayed 
as w

ater activity on the instrum
ent's display. A

t equilib-
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O
ut o

f the Box
C

om
ponents of your A

quaL
ab L

IT
E

 system
:

Y
our A

quaL
ab L

IT
E

 should have been shipped to you w
ith 

the follow
ing item

s:

•
A

quaL
ab L

IT
E

 

•
O

perator's M
anual

•
Q

uick Start G
uide

•
A

C
 pow

er adapter*

•
U

S
B

 interface cable

•
100 disposable S

am
ple cups

•
3 vials each of the follow

ing calibration solutions:
          0.920 aw

 solution (2.33 m
olal N

aC
l)

          0.760 aw
 solution (6.0 m

olal N
aC

l)
          0.500 aw

 solution (8.57 m
olal L

iC
l)

          0.250 aw
 solution (13.41 m

olal L
iC

l)

N
ote: T

he A
quaL

ab L
IT

E
 is shipped w

ith a 110V
 A

C
 pow

er 
connector for use in N

orth A
m

erica and Japan. If you live 
in a country that uses 220V, you w

ill need to acquire a 
220V

 A
C

 adapter before using the A
quaL

ab L
IT

E
.
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8. Theory: W
ater A

ctivity in Products

4
1

tries to use w
ater content to infer the stability or safety of a 

product. Typically, large safety m
argins are built in to w

ater 
content specifications to allow

 for these uncertainties.

W
hile the sorption isotherm

 is often used to infer w
ater 

activity from
 w

ater content, one could easily go the other 
direction and use the w

ater activity to infer the w
ater con-

tent. T
his is particularly attractive because w

ater activity is 
m

uch m
ore quickly m

easured than w
ater content. T

his 
m

ethod gives particularly good precision in the center of 
the isotherm

. In order to infer w
ater content from

 w
ater 

activity, one needs an isotherm
 for the particular product; 

produced, ideally, using the process that brings the product 
to its final w

ater content. D
ecagon now

 offers a Isotherm
 

S
ervice as w

ell as a Isotherm
 G

enerator using a D
yam

ic 
D

ew
point m

ethod.

F
or exam

ple, if one w
ere using the A

quaL
ab to m

onitor the 
w

ater content of dried potato flakes, one w
ould m

easure 
the w

ater activity and w
ater content of potato flakes dried 

to varying degrees using the standard drying process for 
those flakes. A

n isotherm
 w

ould be constructed using those 
data, and the w

ater content w
ould be inferred using the 

m
easured w

ater activity of sam
ples and that isotherm

. 

T
he im

portance of the concept of w
ater activity of foods, 

pharm
aceuticals, and cosm

etics cannot be over em
pha -

sized. W
ater activity is a m

easure of the energy status of the 
w

ater in a system
. M

ore im
portantly, the usefulness of 

w
ater activity in relation to m

icrobial grow
th, chem

ical 
reactivity, and stability over w

ater content has been show
n. 
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3
. G

etting
 Sta

rted

Prep
a

ring
 fo

r O
p

era
tio

n
O

peration of the A
quaL

ab L
IT

E
 is very sim

ple. To ensure 
that your A

quaL
ab L

IT
E

 operates correctly and consis-
tently, alw

ays place it on a level surface w
hen m

easuring. 
T

his reduces the chance that sam
ple m

aterial w
ill spill 

inside the instrum
ent. To avoid inaccurate readings, place 

your A
quaL

ab L
IT

E
 in a location w

here the tem
perature 

rem
ains fairly stable. T

his location should be w
ell aw

ay 
from

 air conditioner and heater vents, open w
indow

s, out-
side doors, refrigerator exhausts, or other item

s that m
ay 

cause 
rapid 

tem
perature 

fluctuation. 
O

nce 
you 

have 
ensured that you have a stable w

orking environm
ent, you 

are ready to begin sam
pling. 

A
fter finding a good location for your A

quaL
ab L

IT
E

,
plug the pow

er cord into the connector on the side of the 
instrum

ent as pictured below
.

Turning
 the A

q
ua

La
b

 LITE o
n

A
fter the pow

er adaptor is connected to the A
quaL

ab L
IT

E
 

and plugged into an outlet, the instrum
ent autom

atically 



A
qu

aL
ab

 L
IT

E
8.

 T
he

or
y:

 W
at

er
 A

ct
iv

ity
 in

 P
ro

du
ct

s

4
0

di
lu

te
s 

th
e 

so
lu

te
, 

de
cr

ea
si

ng
 t

he
 o

sm
ot

ic
 p

re
ss

ur
e,

 a
nd

 
in

cr
ea

si
ng

 th
e 

w
at

er
 a

ct
iv

it
y.

 S
in

ce
 m

ic
ro

bi
al

 c
el

ls
 a

re
 h

ig
h 

co
nc

en
tr

at
io

ns
 o

f 
so

lu
te

 s
ur

ro
un

de
d 

by
 s

em
i-

pe
rm

ea
bl

e 
m

em
br

an
es

, 
th

e 
os

m
ot

ic
 e

ff
ec

t 
on

 t
he

 f
re

e 
en

er
gy

 o
f 

th
e 

w
at

er
 i

s 
im

po
rt

an
t 
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r 

de
te

rm
in

in
g 

m
ic

ro
bi

al
 w

at
er

 r
el

a -
ti

on
s 

an
d 

th
er

ef
or

e 
th

ei
r 

ac
ti

vi
ty

.

M
at

ri
x 

E
ff

ec
ts

T
he

 s
am

pl
e 

m
at

ri
x 

af
fe

ct
s 

w
at

er
 a

ct
iv

it
y 

by
 p

hy
si

ca
ll

y 
bi

nd
in

g 
w

at
er

 w
it

hi
n 

it
s 

st
ru

ct
ur

e 
th

ro
ug

h 
ad

he
si

ve
 a

nd
 

co
he

si
ve

 f
or

ce
s 

th
at

 h
ol

d 
w

at
er

 in
 p

or
es

 a
nd

 c
ap

il
la

ri
es

, a
nd

 
to

 p
ar

ti
cl

e 
su

rf
ac

es
. 

If
 c

el
lu

lo
se

 o
r 

pr
ot

ei
n 

w
er

e 
ad

de
d 

to
 

w
at

er
, 

th
e 

en
er

gy
 s

ta
tu

s 
of

 t
he

 w
at

er
 w

ou
ld

 b
e 

re
du

ce
d.

 
W

or
k 

w
ou

ld
 n

ee
d 

to
 b

e 
do

ne
 t

o 
ex

tr
ac

t 
th

e 
w

at
er

 f
ro

m
 t

hi
s 

m
at

ri
x.

 T
hi

s 
re

du
ct

io
n 

in
 e

ne
rg

y 
st

at
us

 o
f 

th
e 

w
at

er
 i

s 
no

t 
os

m
ot

ic
, b

ec
au

se
 th

e 
ce

ll
ul

os
e 

or
 p

ro
te

in
 c

on
ce

nt
ra

ti
on

s 
ar

e 
fa

r 
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o 
lo

w
 t

o 
pr

od
uc

e 
an

y 
si
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ic
an

t 
di

lu
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on
 o

f 
w

at
er
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T
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 r

ed
uc
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 i
n 

en
er

gy
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s 
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e 
re
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lt

 o
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di
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ct
 p

hy
si
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l 
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nd
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g 
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 w

at
er
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e 

ce
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e 
or

 p
ro

te
in

 m
at

ri
x 
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hy
dr

og
en

 b
on

di
ng

 a
nd

 v
an

 d
er

 W
aa

l 
fo

rc
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. 
A
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hi
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w
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 p
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ro
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.

So
rp
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R

el
at
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W
at

er
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ct
iv

it
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to
 W

at
er

 C
on

te
n

t
C

ha
ng

es
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w

at
er

 c
on

te
nt

 a
ff
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t 

bo
th

 t
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 o
sm
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 a
nd

 m
at
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ri

c 
bi

nd
in
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of

 w
at

er
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 a
 p

ro
du
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. T

hu
s 

a 
re
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ti
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sh

ip
 e

xi
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s 
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tw
ee

n 
th

e 
w

at
er

 a
ct

iv
it

y 
an

d 
w
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er

 c
on

te
nt

 o
f 

a 
pr

od
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T
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s 

re
la

ti
on

sh
ip
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s 

ca
ll

ed
 t

he
 s

or
pt

io
n 

is
ot

he
rm

, 
an

d 
is

 
un

iq
ue

 f
or

 e
ac

h 
pr

od
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t. 
F

ig
ur

e 
1 

sh
ow

s 
a 

ty
pi

ca
l i

so
th

er
m

. 
B

es
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es
 b

ei
ng

 u
ni

qu
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to
 e

ac
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pr
od

uc
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ot

he
rm

 c
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ng
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de

pe
nd
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on
 w

he
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er
 it

 w
as

 o
bt
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d 
by

 d
ry

in
g 

or
 w

et
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ng
 

th
e 

sa
m

pl
e.

 T
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se
 f
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 b

e 
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d 
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 o
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tu
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s 
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. P
re

ss
in

g 
an

y 
on

e 
of
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e 

th
re

e 
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tt
on

s 
w
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l t
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n 
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e 

A
qu
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ab

 L
IT

E
 o
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if
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 i
ns

tr
um

en
t 
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 t
ur

ne
d 
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m
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 s

hu
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ff
 if

 le
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 f
or

 m
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e 
th

an
 1

5 
m
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-

ut
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. T
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 f
ol

lo
w

in
g 

sc
re

en
s 

w
il

l a
pp

ea
r 
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 th

e 
di
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y:
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en

:

T
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s 
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 t
he

 m
ai

n 
di

sp
la

y 
m

en
u 

fo
r 

th
e 

A
qu

aL
ab

 L
IT

E
. T

he
 

to
p 

li
ne

 d
is

pl
ay

s 
w

at
er

 a
ct

iv
it

y 
to

 th
re

e 
di

gi
ts

. T
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 n
ex

t l
in

e 
di

sp
la

ys
 t

he
 s

am
pl

e 
te

m
pe

ra
tu

re
 i

n 
de
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C

el
si

us
. 

T
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re
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an
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r 
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r 
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 m
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su

re
m

en
t 

pr
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ss
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or
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T
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T
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ff

. 
T
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 c
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e 

w
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m
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m
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t. 
T
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 r

ig
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 b
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n 

pr
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ee
ds

 
to
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 n

ew
 m

en
u 

sc
re

en
.
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both phases. It is this fact that allow
s us to m

easure the 
w

ater potential of the vapor phase and use that to determ
ine 

the w
ater potential of the liquid phase. G

radients in 
 are 

driving forces for m
oisture m

ovem
ent. T

hus, in an isother-
m

al system
, w

ater tends to m
ove from

 regions of high 
w

ater potential (high w
ater activity) to regions of low

 w
ater 

potential (low
 w

ater activity). W
ater content is not a driv-

ing force for w
ater m

ovem
ent, and therefore can not be 

used to predict the direction of w
ater m

ovem
ent, except in 

hom
ogeneous m

aterials.

Fa
cto

rs in D
eterm

ining
 W

a
ter 

Po
tentia

l
T

he w
ater potential of the w

ater in a system
 is influenced 

by factors that affect the binding of w
ater. T

hey include 
osm

otic, 
m

atric, 
and 

pressure 
effects. 

Typically 
w

ater 
activity is m

easured at atm
ospheric pressure, so only the 

osm
otic and m

atric effects are im
portant. 

O
sm

otic E
ffects

O
sm

otic effects are w
ell know

n from
 biology and physical 

chem
istry. W

ater is diluted w
hen a solute is added. If this 

diluted w
ater is separated from

 pure w
ater by a sem

i-per-
m

eable m
em

brane, w
ater tends to m

ove from
 the pure 

w
ater side through the m

em
brane to the side w

ith the added 
solute. If sufficient pressure is applied to the solute-w

ater 
m

ixture to just stop the flow
, this pressure is a m

easure of 
the osm

otic potential of the solution. A
ddition of one m

ole 
of an ideal solute to a kilogram

 of w
ater produces an 

osm
otic pressure of 22.4 atm

. T
his low

ers the w
ater activ -

ity of the solution from
 1.0 to 0.98 aw . F

or a given am
ount 

of 
solute, 

increasing 
the 

w
ater 

content 
of 

the 
system

s 

A
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The M
enus

P
ressing the right button from

 the m
ain display m

enu w
ill 

proceed to a system
 m

enu screen show
n below

.

F
rom

 this system
 m

enu, m
any functions of the A

quaL
ab 

L
IT

E
 m

ay be accessed. P
ress the left button to scroll 

through the options on the screen. P
ressing the button an 

additional tim
e w

hen the “A
bout” function is highlighted 

w
ill scroll back to the “C

alibrate” function. P
ress the center 

button to select the highlighted function. P
ress the right 

button to return to the m
ain display m

enu.

“C
alib

rate” F
u

n
ction

P
ress the center button w

hen the “C
alibrate” function is 

highlighted to proceed to the C
alibration m

enu. T
he fol -

low
ing screen w

ill appear:
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In
 a

dd
it

io
n 

to
 e

qu
il

ib
ri

um
 b

et
w

ee
n 

th
e 

li
qu

id
 p

ha
se

 w
at

er
 

in
 th

e 
sa

m
pl

e 
an

d 
th

e 
va

po
r 

ph
as

e,
 th

e 
in

te
rn

al
 e

qu
il

ib
ri

um
 

of
 t

he
 s

am
pl

e 
is

 i
m

po
rt

an
t. 

If
 a

 s
ys

te
m

 i
s 

no
t 

at
 i

nt
er

na
l 

eq
ui

li
br

iu
m

, 
on

e 
m

ig
ht

 m
ea

su
re

 a
 s

te
ad

y 
va

po
r 

pr
es

su
re

 
(o

ve
r 

th
e 

pe
ri

od
 o

f 
m

ea
su

re
m

en
t)

 w
hi

ch
 i

s 
no

t 
th

e 
tr

ue
 

w
at

er
 a

ct
iv

it
y 

of
 th

e 
sy

st
em

. A
n 

ex
am

pl
e 

of
 th

is
 m

ig
ht

 b
e 

a 
ba

ke
d 

go
od

 o
r 

a 
m

ul
ti

-c
om

po
ne

nt
 f

oo
d.

 I
ni

ti
al

ly
 o

ut
 o

f 
th

e 
ov

en
, a

 b
ak

ed
 g

oo
d 

is
 n

ot
 a

t i
nt

er
na

l e
qu

il
ib

ri
um

; t
he

 o
ut

er
 

su
rf

ac
e 

is
 a

t 
a 

lo
w

er
 w

at
er

 a
ct

iv
it

y 
th

an
 t

he
 c

en
te

r 
of

 t
he

 
ba

ke
d 

go
od

. O
ne

 m
us

t w
ai

t a
 p

er
io

d 
of

 ti
m

e 
in

 o
rd

er
 f

or
 th

e 
w

at
er

 to
 m

ig
ra

te
 a

nd
 th

e 
sy

st
em

 to
 c

om
e 

to
 in

te
rn

al
 e

qu
il

ib
-

ri
um

. I
t i

s 
im

po
rt

an
t t

o 
re

m
em

be
r 

th
e 

re
st

ri
ct

io
n 

of
 th

e 
de

f-
in

it
io

n 
of

 w
at

er
 a

ct
iv

it
y 

to
 e

qu
il

ib
ri

um
.

Ef
fe

ct
 o

f 
Te

m
pe

ra
tu

re
 o

n 
W

at
er

 A
ct

iv
it

y
Te

m
pe

ra
tu

re
 p

la
ys

 a
 c

ri
ti

ca
l 

ro
le

 i
n 

w
at

er
 a

ct
iv

it
y 

de
te

rm
i-

na
ti

on
s.

 T
he

 m
os

t 
cr

it
ic

al
 m

ea
su

re
m

en
t 

is
 t

he
 d

if
fe

re
nc

e 
be

tw
ee

n 
sa

m
pl

e 
an

d 
se

ns
or

 t
em

pe
ra

tu
re

. 
B

es
t 

ac
cu

ra
cy

 i
s 

th
er

ef
or

e 
ob

ta
in

ed
 w

he
n 

th
e 

sa
m

pl
e 

te
m

pe
ra

tu
re

 i
s 

ne
ar

 
ch

am
be

r 
te

m
pe

ra
tu

re
.

W
a

te
r 

Po
te

nt
ia

l
S

om
e 

ad
di

ti
on

al
 in

fo
rm

at
io

n 
m

ay
 b

e 
us

ef
ul

 f
or

 u
nd

er
st

an
d-

in
g 

w
ha

t 
w

at
er

 a
ct

iv
it

y 
is

 a
nd

 w
hy

 i
t 

is
 s

uc
h 

a 
us

ef
ul

 m
ea

-
su

re
 o

f 
m

oi
st

ur
e 

st
at

us
 in

 p
ro

du
ct

s.
 W

at
er

 a
ct

iv
it

y 
is

 c
lo

se
ly

 
re

la
te

d 
to

 
a 

th
er

m
od

yn
am

ic
 

pr
op

er
ty

 
ca

ll
ed

 
th

e 
w

at
er

 
po

te
nt

ia
l, 

or
 c

he
m

ic
al

 p
ot

en
ti

al
 (
)

 o
f 

w
at

er
, 

w
hi

ch
 i

s 
th

e 
ch

an
ge

 i
n 

G
ib

bs
 f

re
e 

en
er

gy
 (

G
) 

w
he

n 
w

at
er

 c
on

ce
nt

ra
ti

on
 

ch
an

ge
s.

 E
qu

il
ib

ri
um

 o
cc

ur
s 

in
 a

 s
ys

te
m

 w
he

n 
 

is
 t

he
 

sa
m

e 
ev

er
yw

he
re

 i
n 

th
e 

sy
st

em
. 
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A
u

to
U

si
ng

 t
he

 “
A

ut
o”

 c
al

ib
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tio
n 
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on

 a
ll

ow
s 

th
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en
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to

 d
et
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t 
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e 
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se
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 c
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on
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ol

ut
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ad
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th
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in

st
ru
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en

t w
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 f
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er
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t f
ro
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e 
us

er
.

M
an

u
al

U
si

ng
 t

he
 “

M
an

ua
l”

 c
al

ib
ra

ti
on

 f
un

ct
io

n 
al

lo
w

s 
yo

u 
to

 
se

le
ct

 a
 s

ta
nd

ar
d 

fo
r 

ca
li

br
at

io
n 

as
 s

ee
n 

in
 th

e 
sc

re
en

 b
el

ow
.

N
O

T
E

: 
Se

le
ct

in
g 

on
e 

st
an

da
rd

 t
yp

e 
an

d 
in

se
rt

in
g 

an
ot

he
r 

w
il

l 
in

co
rr

ec
tl

y 
al

te
r 

th
e 

fi
rm

w
ar

e 
on
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he

 i
ns

tr
um

en
t 

an
d 

m
ay

 b
e 

ha
rd

 t
o 

co
rr

ec
t. 

P
le
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e 
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t s
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ar
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M
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 m
od
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U
se

 th
e 

le
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 b
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 s
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ol
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 s
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 s
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d 
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e 

ce
nt

er
 b

ut
to

n 
to

 
be

gi
n 

th
e 
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, p
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s
U

se
 t

he
 “

D
ef

au
lt

s”
 o

pt
io

n 
to

 r
es

et
 t

he
 i

ns
tr

um
en

ts
 c

al
ib

ra
-

ti
on

 to
 th

e 
fa

ct
or

y 
se

tt
in

g.
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ability and tem
perature, can affect the relationships, w

ater 
activity is the best single m

easure of how
 w

ater affects 
these processes. 

F
ig. 1: W

ater A
ctivity D

iagram
—

adapted from
 L

abuza

W
ater activity of a system

 is m
easured by equilibrating the 

liquid phase w
ater in the sam

ple w
ith the vapor phase w

ater 
in the headspace and m

easuring the relative hum
idity of the 

headspace. In the A
quaL

ab L
IT

E
, a sam

ple is placed in a 
sam

ple cup w
hich is sealed inside a cham

ber. Inside the 
cham

ber is a dielectric hum
idity sensor. C

hanges in the 
electrical conductance of the dielectric sensor occur as the 
relative hum

idity of the cham
ber changes. B

y m
onitoring 

the change in electrical conductance, the relative hum
idity 

of the headspace is com
puted. W

hen the w
ater activity of 

the sam
ple and the relative hum

idity of the air are in equi -
librium

, the m
easurem

ent of the headspace hum
idity gives 

the w
ater activity of the sam

ple.

A
quaLab LITE

3. G
etting Started

12

“L
an

gu
age” F

u
n

ction
T

he A
quaL

ab L
IT

E
 com

es to you w
ith E

nglish as the default 
on-screen user language. If you prefer not to use E

nglish, 
you can change it to one of a variety of other languages: 
G

erm
an, French, Spanish, Italian, Sw

edish, D
anish, N

orw
e-

gian, C
zech, Portuguese, Japanese, Polish, Finnish or C

hi-
nese. T

his is done sim
ply by pressing the center button w

hen 
the “L

anguage” function is highlighted to display the fol-
low

ing m
enu.

P
ress the left button to scroll to the next language option. 

O
nce the desired language is highlighted, press the center 

button to accept it, or press the right button to cancel out of 
the m

enu.

“C
on

trast” F
u

n
ction

F
rom

 the configuration m
enu, press the left button to scroll 

dow
n to C

ontrast. P
ress the m

iddle button to enter the con-
trast adjustm

ent screen. Y
ou can then use the up and dow

n 
arrow

s to adjust the contrast level. P
ress the m

iddle button 
to save the contrast.
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8.
 T

he
o

ry
: W

a
te

r 
A

ct
iv

it
y

 i
n 

Pr
o

d
uc

ts

W
at

er
 is

 a
 m

aj
or

 c
om

po
ne

nt
 o

f 
fo

od
s,

 p
ha

rm
ac

eu
ti

ca
ls

, a
nd

 
co

sm
et

ic
s.

 W
at

er
 i

nf
lu

en
ce

s 
th

e 
te

xt
ur

e,
 a

pp
ea

ra
nc

e,
 t

as
te

 
an

d 
sp

oi
la

ge
 o

f 
th

es
e 

pr
od

uc
ts

. T
he

re
 a

re
 tw

o 
ba

si
c 

ty
pe

s 
of

 
w

at
er

 a
na

ly
si

s:
 w

at
er

 c
on

te
nt

 a
nd

 w
at

er
 a

ct
iv

it
y.

 

W
a

te
r 

C
o

nt
en

t
T

he
 m

ea
ni

ng
 o

f 
th

e 
te

rm
 w

at
er

 c
on

te
nt

 i
s 

fa
m

il
ia

r 
to

 m
os

t 
pe

op
le

. 
It

 i
m

pl
ie

s 
a 

qu
an

ti
ta

ti
ve

 a
na

ly
si

s 
to

 d
et

er
m

in
e 

th
e 

to
ta

l 
am

ou
nt

 o
f 

w
at

er
 p

re
se

nt
 i

n 
a 

sa
m

pl
e.

 T
he

 p
ri

m
ar

y 
m

et
ho

d 
fo

r 
de

te
rm

in
in

g 
w

at
er

 c
on

te
nt

 i
s 

by
 l

os
s 

on
 d

ry
in

g 
or

 K
ar

l 
F

is
he

r 
tit

ra
ti

on
, 

bu
t 

se
co

nd
ar

y 
m

et
ho

ds
 s

uc
h 

as
 

in
fr

ar
ed

 o
r 

N
M

R
 a

re
 a

ls
o 

us
ed

. 
M

oi
st

ur
e 

co
nt

en
t 

de
te

rm
i-

na
ti

on
 i

s 
es

se
nt

ia
l 

in
 m

ee
ti

ng
 p

ro
du

ct
 n

ut
ri

ti
on

al
 l

ab
el

in
g 

re
gu

la
ti

on
s,

 s
pe

ci
fy

in
g 

re
ci

pe
s 

an
d 

m
on

it
or

in
g 

pr
oc

es
se

s.
 

H
ow

ev
er

, w
at

er
 c

on
te

nt
 a

lo
ne

 is
 n

ot
 a

 r
el

ia
bl

e 
in

di
ca

to
r 

fo
r 

pr
ed

ic
ti

ng
 m

ic
ro

bi
al

 r
es

po
ns

es
 a

nd
 c

he
m

ic
al

 r
ea

ct
io

ns
 i

n 
m

at
er

ia
ls

. 
T

he
 l

im
it

at
io

ns
 o

f 
w

at
er

 c
on

te
nt

 m
ea

su
re

m
en

t 
ar

e 
at

tr
ib

ut
ed

 t
o 

di
ff

er
en

ce
s 

in
 t

he
 i

nt
en

si
ty

 w
it

h 
w

hi
ch

 
w

at
er

 a
ss

oc
ia

te
s 

w
it

h 
ot

he
r 

co
m

po
ne

nt
s.

 

W
a

te
r 

A
ct

iv
it

y
W

at
er

 a
ct

iv
it

y 
is

 a
 m

ea
su

re
 o

f 
th

e 
en

er
gy

 s
ta

tu
s 

of
 th

e 
w

at
er

 
in

 a
 s

ys
te

m
, a

nd
 t

hu
s 

is
 a

 f
ar

 b
et

te
r 

in
di

ca
to

r 
of

 p
er

is
ha

bi
l-

it
y 

th
an

 w
at

er
 c

on
te

nt
. 

F
ig

ur
e 

1 
sh

ow
s 

ho
w

 t
he

 r
el

at
iv

e 
ac

ti
vi

ty
 o

f 
m

ic
ro

or
ga

ni
sm

s,
 l

ip
id

s 
an

d 
en

zy
m

es
 r

el
at

e 
to

 
w

at
er

 a
ct

iv
it

y.
 W

hi
le

 o
th

er
 f

ac
to

rs
, 

su
ch

 a
s 

nu
tr

ie
nt

 a
va

il
-

A
qu

aL
ab

 L
IT

E
3.

G
et

tin
g 

St
ar

te
d

13

“D
ia

gn
os

ti
cs

” 
F

u
n

ct
io

n
T

he
 d

ia
gn

os
ti

cs
 s

cr
ee

n 
al

lo
w

s 
yo

u 
to

 m
on

it
or

 r
ea

l t
im

e 
se

n-
so

r 
re

ad
in

gs
 o

f 
th

e 
A

qu
aL

ab
 L

IT
E

.  
It

 c
an

 b
e 

us
ed

 f
or

 tr
ou

-
bl

es
ho

ot
in

g 
if

 t
he

 i
ns

tr
um

en
t 

is
n’

t 
re

ad
in

g 
pr

op
er

ly
.  

It
 c

an
 

al
so

 b
e 

us
ed

 t
o 

de
te

rm
in

e 
w

he
n 

yo
ur

 s
am

pl
e 

is
 t

he
rm

al
ly

 
eq

ui
li

br
at

ed
.

“A
b

ou
t”

 F
u

n
ct

io
n

F
ro

m
 t

he
 m

ai
n 

m
en

u,
 p

re
ss

 t
he

 m
id

dl
e 

bu
tt

on
 w

he
n 

th
e 

“A
bo

ut
” 

op
ti

on
 i

s 
hi

gh
li

gh
te

d 
to

 p
ro

ce
ed

 t
o 

an
 i

ns
tr

um
en

t 
in

fo
rm

at
io

n 
sc

re
en

. 
 T

he
 s

cr
ee

n 
di

sp
la

ys
 i

m
po

rt
an

t 
in

fo
r-

m
at

io
n 

ab
ou

t 
yo

ur
 A

qu
aL

ab
 L

IT
E

 w
at

er
 a

ct
iv

it
y 

m
et

er
, 

in
cl

ud
in

g 
th

e 
se

ri
al

 n
um

be
r 

an
d 

ve
rs

io
n 

of
 t

he
 f

ir
m

w
ar

e 
or

 
op

er
at

io
n 

co
de

.
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you.  A
n extra fee w

ill be charged for rush w
ork.  D

ecagon 
w

ill provide an estim
ated repair cost, if requested.

Lo
a

ner Serv
ice

D
ecagon has loaner instrum

ents to keep you m
easuring 

w
ater activity w

hile your instrum
ent is being serviced.  If 

your A
quaL

ab L
IT

E
 is still under calibration w

arranty or 
you have a service plan w

ith your instrum
ent, there is no 

charge for the loaner service.

A
quaLab LITE

4. A
quaLab LITE O

peration

14

4
. A

q
ua

La
b

 LITE O
p

era
tio

n

Sa
m

p
le Prep

a
ra

tio
n a

nd
 Insertio

n
Y

our A
quaL

ab L
IT

E
 com

es w
ith 100 disposable plastic 

sam
ple cups. T

he sam
ple cups are intended to be single-use 

disposable cups. W
e do not recom

m
end that you w

ash and 
re-use your cups. T

here is a chance that a w
ashed cup m

ay 
still have residual contam

ination from
 the previous sam

ple 
or m

ay not be com
pletely dry from

 w
ashing. M

ore cups are 
alw

ays available from
 D

ecagon w
hen you run out.

Sa
m

p
le Prep

a
ra

tio
n

S
pecial care should be taken in preparing the sam

ple in 
order to get the best readings possible. F

ollow
 these guide -

lines w
hen preparing sam

ples. 

•
M

ake sure that the sam
ple to be m

easured is hom
oge-

neous. M
ulti-com

ponent sam
ples (e.g., m

uffins w
ith 

raisins) or sam
ples that have outside coatings (like 

deep-fried, breaded foods) can be m
easured, but m

ay 
take 

longer 
to 

equilibrate. 
S

am
ples 

like 
these 

m
ay 

require additional preparation (crushing or slicing) to 
obtain a representative sam

ple.

•
C

om
pletely cover the bottom

 of the cup w
ith the sam

-
ple, if possible. A

quaL
ab L

IT
E

 is able to accurately 
m

easure a sam
ple even w

ith sm
all spaces of the cup 

bottom
 exposed. F

or exam
ple, raisins only need to be 
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2.
P

la
ce

 th
e 

A
qu

aL
ab

 L
IT

E
 in

 a
 p

la
st

ic
 b

ag
 to

 a
vo

id
 d

is
-

fi
gu

ri
ng

 m
ar

ks
 f

ro
m

 th
e 

pa
ck

ag
in

g.

3.
D

on
’t

 s
hi

p 
th

e 
po

w
er

 c
or

d 
or

 s
er

ia
l c

ab
le

.

4.
If

 th
e 

or
ig

in
al

 p
ac

ka
gi

ng
 is

 n
ot

 a
va

il
ab

le
, p

ac
k 

th
e 

bo
x

m
od

er
at

el
y 

ti
gh

t w
it

h 
pa

ck
in

g 
m

at
er

ia
l (

e.
g.

 s
ty

ro
fo

am
pe

an
ut

s 
or

 b
ub

bl
e 

w
ra

p)
, e

ns
ur

in
g 

th
e 

in
st

ru
m

en
t i

s
su

sp
en

de
d 

in
 th

e 
pa

ck
in

g 
m

at
er

ia
l.

5.
O

n 
th

e 
R

M
A

 f
or

m
, p

le
as

e 
ve

ri
fy

 th
e 

sh
ip

 to
 a

nd
 b

il
l t

o
in

fo
rm

at
io

n,
 c

on
ta

ct
 n

am
e,

 a
nd

 p
ro

bl
em

 d
es

cr
ip

ti
on

.  
If

an
yt

hi
ng

 is
 in

co
rr

ec
t p

le
as

e 
co

nt
ac

t a
 D

ec
ag

on
 r

ep
re

-
se

nt
at

iv
e.

6.
Ta

pe
 th

e 
bo

x 
in

 b
ot

h 
di

re
ct

io
ns

 f
or

 a
dd

ed
 s

up
po

rt
.

7.
In

cl
ud

e 
th

e 
R

M
A

 n
um

be
r 

in
 th

e 
at

te
nt

io
n 

li
ne

 o
n 

th
e

sh
ip

pi
ng

 la
be

l.

S
h

ip
 t

o:
D

ec
ag

on
 D

ev
ic

es
 I

nc
.

A
T

T
N

:  
R

M
A

 (
in

se
rt

 y
ou

r 
R

M
A

 #
)

23
65

 N
E

 H
op

ki
ns

 C
ou

rt
P

ul
lm

an
, W

A
  9

91
63

R
ep

a
ir

 C
o

st
s

M
an

uf
ac

tu
re

r’
s 

de
fe

ct
s 

an
d 

in
st

ru
m

en
ts

 w
it

hi
n 

th
e 

on
e-

ye
ar

 w
ar

ra
nt

y 
w

il
l b

e 
re

pa
ir

ed
 a

t n
o 

ch
ar

ge
.  

N
on

-w
ar

ra
nt

y 
re

pa
ir

 c
ha

rg
es

 f
or

 p
ar

ts
, l

ab
or

 a
nd

 s
hi

pp
in

g 
w

il
l b

e 
bi

ll
ed

 to
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pl
ac

ed
 in

 th
e 

cu
p 

an
d 

no
t f

la
tte

ne
d 

to
 c

ov
er

 th
e 

bo
tt

om
. 

A
 l

ar
ge

r 
sa

m
pl

e 
su

rf
ac

e 
ar

ea
 i

nc
re

as
es

 i
ns

tr
um

en
t 

ef
fi

-
ci

en
cy

 b
y 

sh
or

te
ni

ng
 t

he
 t

im
e 

ne
ed

ed
 t

o 
re

ac
h 

va
po

r 
eq

ui
li

br
iu

m
.

•
F

il
l t

he
 c

up
 n

o 
m

or
e 

th
an

 h
al

f-
fu

ll
 o

f 
sa

m
pl

e.
 A

qu
aL

ab
L

IT
E

 d
oe

s 
no

t 
re

qu
ir

e 
a 

la
rg

e 
sa

m
pl

e 
si

ze
 t

o 
m

ak
e 

it
s

re
ad

in
g 

(w
at

er
 a

ct
iv

it
y  

is
 n

ot
 a

 v
ol

um
et

ri
c 

m
ea

su
re

-
m

en
t)

. 
A

s 
lo

ng
 a

s 
th

e 
bo

tt
om

 o
f 

th
e 

cu
p 

is
 c

ov
er

ed
 b

y
th

e 
sa

m
pl

e,
 a

nd
 t

he
 s

am
pl

e 
is

 r
ep

re
se

nt
at

iv
e 

of
 t

he
pr

od
uc

t 
to

 b
e 

m
ea

su
re

d,
 a

cc
ur

at
e 

re
ad

in
gs

 s
ho

ul
d 

be
po

ss
ib

le
. I

f 
th

e 
sa

m
pl

e 
cu

p 
is

 to
o 

fu
ll

, y
ou

 r
is

k 
co

nt
am

i-
na

ti
ng

 t
he

 s
en

so
r, 

w
hi

ch
 w

il
l 

le
ad

 t
o 

in
ac

cu
ra

te
 r

ea
d-

in
gs

.

•
M

ak
e 

su
re

 t
ha

t 
th

e 
ri

m
 a

nd
 o

ut
si

de
 o

f 
th

e 
sa

m
pl

e 
cu

p
ar

e 
cl

ea
n.

 W
ip

e 
an

y 
ex

ce
ss

 s
am

pl
e 

m
at

er
ia

l 
fr

om
 t

he
ri

m
 o

f 
th

e 
cu

p 
w

it
h 

a 
cl

ea
n 

ti
ss

ue
. 

M
at

er
ia

l 
le

ft
 o

n 
th

e
ri

m
 o

r 
th

e 
ou

ts
id

e 
of

 th
e 

cu
p 

m
ay

 c
on

ta
m

in
at

e 
th

e 
sa

m
-

pl
e 

ch
am

be
r 

an
d 

af
fe

ct
 th

e 
ac

cu
ra

cy
 o

f 
re

ad
in

gs
.

If
 a

 s
am

pl
e 

w
il

l b
e 

re
ad

 a
t s

om
e 

ot
he

r 
ti

m
e,

 p
ut

 a
 li

d 
on

 th
e 

cu
p 

to
 r

es
tr

ic
t 

w
at

er
 t

ra
ns

fe
r. 

To
 s

ea
l 

th
e 

li
d,

 p
la

ce
 t

ap
e 

or
 

P
ar

af
il

m
®

 c
om

pl
et

el
y 

ar
ou

nd
 t

he
 c

up
/l

id
 j

un
ct

io
n.

 I
t 

is
 

ne
ce

ss
ar

y 
to

 s
ea

l t
he

 c
up

 if
 it

 w
il

l b
e 

a 
lo

ng
 ti

m
e 

be
fo

re
 th

e 
m

ea
su

re
m

en
t i

s 
m

ad
e.
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7
.R

ep
a

ir Instructio
ns

N
O

T
E

:  If you purchased your A
quaL

ab L
IT

E
 from

 one of 
our international distributors, please contact them

.  T
hey 

w
ill be able to provide you w

ith local support and service.

W
hen 

encountering 
problem

s 
w

ith 
your 

A
quaL

ab 
L

IT
E

(that can’t be resolved w
ith the help of this m

anual), 
please 

contact 
D

ecagon 
C

ustom
er 

S
upport 

at 
sup-

port@
aqualab.com

, (509) 332-5601 or fax us at (509) 332-
5158.  P

lease have the serial num
ber and m

odel of the 
instrum

ent ready .

A
ll A

quaL
ab L

IT
E

’s returning to D
ecagon for servicing 

m
ust be accom

panied w
ith a R

eturn M
aterial A

uthorization 
(R

M
A

) form
.  P

rior to shipping the instrum
ent, please con-

tact a D
ecagon custom

er support representative to obtain 
an R

M
A

.

Ship
p

ing
 D

irectio
ns:

T
he follow

ing steps w
ill help to ensure the safe shipping 

and processing of your A
quaL

ab L
IT

E
.

1.
S

hip your A
quaL

ab L
IT

E
 in its original cardboard box

w
ith suspension packaging.  If this is not possible, use a

box that has at least 4 inches of space betw
een your

instrum
ent and each w

all of the box.

A
quaLab LITE

4.A
quaLab LITE O

peration
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Sa
m

p
le Insertio

n

1.
O

pen the A
quaL

ab L
IT

E
 by sliding the latch on the

front of the instrum
ent to the right as show

n:

L
ocation of opening latch

T
he top half of the A

quaL
ab L

IT
E

 w
ill autom

atically 
open to a sam

ple loading position as show
n:

A
quaL

ab L
IT

E
 in open (loading) position
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en
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4.
R

em
ov

e 
th

e 
fi

lt
er

. T
he

 s
en

so
r 

be
ne

at
h 

do
es

 n
ot

 r
eq

ui
re

 
cl

ea
ni

ng
, 

as
 t

he
 f

il
te

r 
do

es
 a

n 
ex

ce
ll

en
t 

jo
b 

of
 p

re
ve

nt
-

in
g 

di
rt

 a
nd

 c
on

ta
m

in
at

io
n 

fr
om

 c
on

ta
ct

in
g 

th
e 

se
ns

or
. 

N
O

T
E

: 
T

he
 

se
ns

or
 

is
 

ex
tr

em
el

y 
se

ns
it

iv
e!

 
D

o 
n

ot
 

to
u

ch
!

5.
T

he
 s

en
so

r 
fi

lt
er

 c
an

 b
e 

ri
ns

ed
 w

it
h 

di
st

il
le

d 
w

at
er

 t
o 

re
m

ov
e 

an
y 

co
nt

am
in

at
io

n.
 

If
 

th
e 

fi
lt

er
 

ca
nn

ot
 

be
 

cl
ea

ne
d,

 t
he

n 
re

pl
ac

e 
it

 w
it

h 
a 

ne
w

 s
en

so
r 

fi
lt

er
. 

Y
ou

r 
A

qu
aL

ab
 L

IT
E

 c
om

es
 w

it
h 

3 
re

pl
ac

ea
bl

e 
se

ns
or

 f
il

te
rs

. 
If

 y
ou

 n
ee

d 
m

or
e,

 p
le

as
e 

co
nt

ac
t D

ec
ag

on
 o

r 
yo

ur
 lo

ca
l 

di
st

ri
bu

to
r. 

R
ep

la
ce

 t
he

 f
il

te
r 

us
in

g 
tw

ee
ze

rs
, 

m
ak

in
g 

su
re

 it
 is

 s
ec

ur
el

y 
pr

es
se

d 
in

 p
la

ce
.

6.
U

se
 a

 l
in

t 
fr

ee
 t

is
su

e 
su

ch
 a

s 
a 

K
im

w
ip

e®
 m

oi
st

en
ed

 
w

it
h 

di
st

il
le

d 
w

at
er

 o
r 

Is
op

ro
py

l 
A

lc
oh

ol
 t

o 
cl

ea
n 

th
e 

su
rr

ou
nd

in
g 

ch
am

be
r 

ar
ea

 
an

d 
in

fr
ar

ed
 

te
m

pe
ra

tu
re

 
se

ns
or

. N
ev

er
 c

le
an

 th
e 

fi
lte

r 
w

it
h 

Is
op

ro
py

l A
lc

oh
ol

.

7.
T

ur
n 

th
e 

A
qu

aL
ab

 L
IT

E
 u

pr
ig

ht
 o

nt
o 

th
e 

fe
et

 f
or

 n
or

-
m

al
 o

pe
ra

ti
on

s.

8.
V

er
if

y 
th

e 
ca

li
br

at
io

n 
ac

co
rd

in
g 

to
 t

he
 i

ns
tr

uc
ti

on
s 

ou
t-

li
ne

d 
in

 th
e 

ca
li

br
at

io
n 

se
ct

io
n 

to
 c

or
re

ct
 a

ny
 li

ne
ar

 o
ff

-
se

t t
ha

t m
ay

 h
av

e 
oc

cu
rr

ed
 d

ur
in

g 
cl

ea
ni

ng
.

A
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2.
P

la
ce

 a
 p

re
pa

re
d 

sa
m

pl
e 

cu
p 

in
si

de
 th

e 
in

st
ru

m
en

t’
s 

cu
p 

ho
ld

er
 a

s 
sh

ow
n,

 m
ak

in
g 

su
re

 th
e 

cu
p 

is
 e

nt
ir

el
y 

w
it

hi
n 

th
e 

ch
am

be
r 

an
d 

th
e 

cu
p 

li
d 

ha
s 

be
en

 r
em

ov
ed

. 

Sa
m

pl
e 

cu
p 

lo
ad

ed
 in

 c
up

 h
ol

de
r

3.
O

nc
e 

th
e 

sa
m

pl
e 

cu
p 

is
 p

ro
pe

rl
y 

in
se

rt
ed

, 
lo

w
er

 t
he

 
A

qu
aL

ab
 L

IT
E

 c
ov

er
 a

nd
 p

re
ss

 f
ir

m
ly

 to
 la

tc
h 

an
d 

se
al

 
th

e 
sa

m
pl

e 
ch

am
be

r. 
Y

ou
 a

re
 n

ow
 r

ea
dy

 t
o 

ta
ke

 r
ea

d-
in

gs
 (

se
e 

th
e 

“T
ak

in
g 

M
ea

su
re

m
en

ts
” 

se
ct

io
n 

be
lo

w
).

N
O

T
E

: 
Yo

u 
m

ay
 n

ee
d 

to
 p

re
ss

 d
ow

n 
fi

rm
ly

 o
n 

th
e 

fr
on

t t
op

 
of

 t
he

 c
as

e 
to

 e
ns

ur
e 

th
at

 t
he

 l
at

ch
 h

as
 f

ul
ly

 e
ng

ag
ed

 a
nd

 
th

at
 th

e 
O

-r
in

g 
is

 c
om

pl
et

el
y 

se
al

in
g 

th
e 

ch
am

be
r.

4.
W

he
n 

yo
u 

ar
e 

fi
ni

sh
ed

 w
it

h 
th

e 
w

at
er

 a
ct

iv
it

y 
m

ea
su

re
-

m
en

t 
on

 t
hi

s 
sa

m
pl

e,
 s

li
de

 t
he

 l
at

ch
 t

o 
th

e 
ri

gh
t 

to
 r

e-
op

en
 t

he
 A

qu
aL

ab
 L

IT
E

 a
nd

 r
em

ov
e 

th
e 

sa
m

pl
e 

cu
p.

 
To

 t
ak

e 
an

ot
he

r 
w

at
er

 a
ct

iv
it

y 
m

ea
su

re
m

en
t, 

in
se

rt
 a

 
ne

w
 s

am
pl

e 
as

 d
es

cr
ib

ed
 a

bo
ve

. 
W

he
n 

fi
ni

sh
ed

 u
si

ng
 

th
e 

A
qu

aL
ab

 L
IT

E
, c

lo
se

 th
e 

in
st

ru
m

en
t t

o 
pr

ev
en

t d
ir

t 
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M
a

intena
nce

S
en

sor F
ilter C

lean
in

g/R
ep

lacem
en

t
Y

ou m
ay periodically need to clean or replace the w

hite 
Teflon sensor filter if it becom

es dirty. To rem
ove the sen-

sor filter, follow
 these steps:

1.
O

pen the A
quaL

ab L
IT

E
 and turn the entire instrum

ent
upside dow

n.

A
quaL

ab L
IT

E
, open and upside-dow

n

2.
L

ocate the w
hite sensor filter inside the s ensor cham

-
ber. T

he sensor filter is press-fit into the ring below
 the

dielectric hum
idity sensor.

3.
To rem

ove the filter, use a pair of fine-tipped tw
eezers

or a sharp knife-point to gen
tly pry the edge of the fil-

ter.

W
ater

A
ctivity

S
ensor

F
ilter

A
quaLab LITE
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or contam
ination from

 entering the cham
ber.

S
am

p
lin

g C
au

tion
s

•
N

ever leave a sam
p

le in
 you

r A
q

u
aL

ab
 L

IT
E

 after a 
read

in
g h

as b
een

 tak
en

. T
h

e sam
p

le m
ay sp

ill an
d

 
con

tam
in

ate th
e sam

p
le ch

am
b

er.

•
N

ever try to m
ove you

r in
stru

m
en

t after a sam
p

le 
h

as b
een

 load
ed

. M
ovem

en
t m

ay cau
se th

e sam
p

le 
m

aterial to sp
ill an

d
 con

tam
in

ate th
e sam

p
le ch

am
-

b
er.

•
D

o n
ot fill th

e sam
p

le cu
p

 m
ore th

an
 h

alf fu
ll. O

ver-
filled

 cu
p

s w
ill con

tam
in

ate th
e ch

am
b

er.

•
If a sam

p
le h

as a tem
p

eratu
re th

at is fou
r d

egrees or 
m

ore h
igh

er th
an

 th
e A

q
u

aL
ab

 L
IT

E
's ch

am
b

er, 
th

e in
stru

m
en

t w
ill d

isp
lay:

If this screen appears, quickly rem
ove and place a lid on 

the sam
ple cup, and allow

 the sam
ple to cool before taking 

another reading. W
arm

 sam
ples can cause condensation in 

the cham
ber, especially if they have a high w

ater activity.
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6
.C

le
a

ni
ng

 a
nd

 M
a

in
te

na
nc

e

Cl
ea

ni
ng

T
he

 A
qu

aL
ab

 L
IT

E
 w

at
er

 a
ct

iv
it

y 
m

ea
su

re
m

en
t 

sy
st

em
 i

s 
de

si
gn

ed
 to

 b
e 

an
 e

as
y-

to
-u

se
, l

ow
 m

ai
nt

en
an

ce
 in

st
ru

m
en

t. 
H

ow
ev

er
, 

it
 i

s 
st

il
l 

im
po

rt
an

t 
to

 k
ee

p 
it

 c
le

an
 t

o 
en

su
re

 i
t 

w
or

ks
 a

nd
 f

un
ct

io
ns

 p
ro

pe
rl

y.
 H

er
e 

ar
e 

so
m

e 
ti

ps
 f

or
 k

ee
p-

in
g 

yo
ur

 A
qu

aL
ab

 L
IT

E
 c

le
an

:

•
U

se
 o

n
ly

 a
 s

of
t 

co
tt

on
 c

lo
th

 t
o 

cl
ea

n
 t

h
e 

L
C

D
. 

T
is

-
su

es
 c

an
 s

cr
at

ch
 t

h
e 

p
la

st
ic

, c
au

si
n

g 
d

am
ag

e.

•
U

se
 a

 m
oi

st
 c

ot
to

n
 c

lo
th

 o
r 

li
n

t-
fr

ee
 t

is
su

e 
to

 c
le

an
 

th
e 

re
st

 o
f 

th
e 

ou
te

r 
ca

se
.

•
B

eg
in

 e
ac

h 
st

ep
 u

si
ng

 a
 n

ew
 K

im
w

ip
e 

st
ri

p 
w

ra
pp

ed
 a

ro
un

d 
a 

pl
as

tic
 s

w
ab

 t
o 

cl
ea

n 
ch

am
be

r 
an

d 
se

ns
or

. F
or

 c
le

an
in

g 
in

si
d

e 
th

e 
sa

m
p

le
 

ch
am

b
er

 a
n

d
 o

th
er

 in
n

er
 a

re
as

, 
u

se
 e

it
h

er
 a

 l
in

t-
fr

ee
 t

is
su

e 
or

 c
ot

to
n

 s
w

ab
 m

oi
st

en
ed

 w
it

h
 w

at
er

 t
o 

cl
ea

n
 s

am
p

le
 r

es
id

u
e.

 I
f 

yo
u

 h
av

e 
sp

il
le

d
 s

am
p

le
 

m
at

er
ia

l o
n

 t
h

e 
se

n
so

r 
fi

lt
er

 a
n

d
 it

 d
oe

sn
't

 c
om

e 
of

f,
 

cl
ea

n
 o

r 
re

p
la

ce
 t

h
e 

fi
lt

er
 a

s 
ex

p
la

in
ed

 i
n

 t
h

e 
n

ex
t 

se
ct

io
n

. I
t 

is
 i

m
p

or
ta

n
t 

th
at

 c
on

ta
m

in
at

io
n

 t
o 

th
is

 
fi

lt
er

 b
e 

m
in

im
iz

ed
, a

s 
th

e 
re

l-
at

iv
e 

h
u

m
id

it
y 

of
 t

h
e 

sa
m

p
le

 is
 m

ea
su

re
d

 v
ia

 t
h

e 
fi

l-
te

r.

•
T

h
e 

in
fr

ar
ed

 
te

m
p

er
at

u
re

 
se

n
so

r 
n

ee
d

s 
to

 
b

e 
cl

ea
n

ed
 w

it
h

 a
 K

im
w

ip
e 

ti
ss

u
e 

m
oi

st
en

ed
 w

it
h

 d
is

-
ti

ll
ed

 w
at

er
 o

r 
is

op
ro

p
yl

 a
lc

oh
ol

. 
T

h
is

 s
en

so
r 

m
u

st
 

b
e 

fr
ee

 o
f 

al
l d

ir
t 

an
d

 li
n

t.
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Ta
k

in
g

 M
ea

su
re

m
en

ts

1.
M

ak
e 

su
re

 th
e 

sa
m

pl
e 

cu
p 

is
 in

se
rt

ed
 a

s 
de

sc
ri

be
d 

in
 th

e 
pr

ev
io

us
 s

ec
ti

on
.

2.
P

re
ss

 t
he

 m
id

dl
e 

bu
tt

on
 f

ro
m

 t
he

 m
ai

n 
di

sp
la

y 
m

en
u 

to
 

st
ar

t t
he

 m
ea

su
re

m
en

t. 
T

he
 w

at
er

 a
ct

iv
it

y 
an

d 
te

m
pe

ra
-

tu
re

 w
il

l 
re

se
t 

to
 z

er
o.

 O
n 

th
e 

le
ft

 s
id

e 
of

 t
he

 d
is

pl
ay

, a
 

th
er

m
om

et
er

 i
co

n 
ap

pe
ar

s 
an

d 
in

di
ca

te
s 

if
 t

he
 s

am
pl

e 
te

m
pe

ra
tu

re
 i

s 
to

o 
ho

t 
(4

°C
 o

r 
m

or
e 

ab
ov

e 
ch

am
be

r 
te

m
pe

ra
tu

re
).

 I
f 

th
e 

th
er

m
om

et
er

 i
s 

co
m

pl
et

el
y 

fi
ll

ed
 

th
en

 th
e 

“S
am

pl
e 

to
o 

ho
t”

 e
rr

or
 m

es
sa

ge
 w

il
l a

pp
ea

r 
on

 
th

e 
sc

re
en

 a
s 

de
sc

ri
be

d 
ab

ov
e.

3.
O

nc
e 

th
e 

m
ea

su
re

m
en

t p
ro

ce
ss

 is
 s

ta
rt

ed
, w

at
er

 a
ct

iv
it

y 
m

ea
su

re
m

en
ts

 a
nd

 t
em

pe
ra

tu
re

 a
re

 d
is

pl
ay

ed
 e

ve
ry

 1
0 

se
co

nd
s.

 D
ur

in
g 

th
is

 t
im

e,
 t

he
 m

ea
su

re
m

en
t 

st
at

us
 w

il
l 

be
 

in
di

ca
te

d 
by

 
th

e 
pr

og
re

ss
 

ba
r 

fi
ll

in
g 

ac
ro

ss
 

th
e 

sc
re

en
 a

nd
 th

e 
lo

w
er

 le
ft

 “
re

ad
” 

ic
on

 s
pi

nn
in

g 
in

 p
la

ce
:

N
O

TE
: 

th
e 

w
at

er
 a

ct
iv

ity
 v

al
ue

s 
di

sp
la

ye
d 

du
ri

ng
 th

e 
m

ea
su

re
-

m
en

t p
ro

ce
ss

 a
re

 n
ot

 th
e 

fin
al

 w
at

er
 a

ct
iv

ity
 v

al
ue

 fo
r 

th
is

 s
am

-
pl

e.
 T

he
 f

in
al

 w
at

er
 a

ct
iv

ity
 v

al
ue

 f
or

 t
he

 s
am

pl
e 

is
 t

he
 v

al
ue

 
sh

ow
n 

af
te

r 
th

e 
in

st
ru

m
en

t 
ha

s 
“b

ee
pe

d,
” 

th
e 

pr
og

re
ss

 b
ar

 i
s 

co
m

pl
et

el
y 

fil
le

d 
(s

ee
 b

el
ow

), 
an

d 
th

e 
“f

in
is

he
d”

 f
la

gs
 a

re
 

sh
ow

n.
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its ow
n term

inal program
 (D

ecaTerm
) w

hich can be dow
n-

loaded 
from

 
http://aqualab.com

/softw
are/D

ecaTerm
.zip. 

Tw
o other options are TeraTerm

, w
hich is a free program

 
that can be found on the internet and H

yperterm
inal w

hich 
cam

e standard w
ith W

indow
s prior to W

indow
s 7.

To use any of these term
inal program

s w
ith your A

quaL
ab 

L
IT

E
, follow

 the instructions for the program
 w

ith the fol-
low

ing settings. B
e sure to pow

er on the A
quaL

ab L
IT

E
 

prior to connecting the U
S

B
 interface cable to your com

-
puter.

•
C

hoose correct C
om

 port

•
S

et/V
erify C

om
 P

roperties


B
its per second 9600


8 D

atabits


N
o parity


1 stop bit


F
low

 control set to none

A
fter successfully connecting the L

IT
E

 to your com
puter 

and upon com
pletion of a w

ater activity reading the data 
w

ill be displayed in the term
inal program

 in the form
at: 

m
easurem

ent 
tim

e 
(m

inutes), 
sam

ple  
tem

perature, 
and 

w
ater activity. H

ere is an exam
ple:

3
.
1
,
 
2
4
.
3
,
 
0
.
8
6
2

tim
e since 

cham
ber w

as 
closed

tem
p

(°C
)

a
w

A
quaLab LITE
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4.
A

fter 5 m
inutes, the instrum

ent w
ill display the final 

w
ater activity and beep 5 tim

es. A
 checkered flag w

ill 
flash w

hen the w
ater activity reading is finished. 

5.
A

t this point, you can either restart the m
easurem

ent by 
pressing the m

iddle button again, or you can record the 
show

n value and take the sam
ple cup out. T

he A
quaL

ab 
L

IT
E

 does not store any data internally. M
ake sure to 

w
rite dow

n the result or send the data to a com
puter via 

A
quaL

ink 4 or a term
inal program

 (see C
hapter 5).

6.
W

hen w
ater activity m

easurem
ent of a sam

ple is com
-

pleted,  push the latch slide to the right to re-open the 
A

quaL
ab L

IT
E

 and rem
ove the sam

ple cup. To take 
another w

ater activity m
easurem

ent, insert a new
 sam

-
ple 

as 
described 

above. 
W

hen 
finished 

using 
the 

A
quaL

ab L
IT

E
, close the instrum

ent to prevent dirt or 
contam

ination from
 entering the cham

ber. 
N

O
T

E
: Sam

ples should be rem
oved after sam

pling. You 
risk 

contam
inating 

the 
cham

ber 
or 

dam
aging 

sensors 
through extended contact w

ith the sam
ple or by spilling liq -

uid sam
ples inside the cham

ber.

Turning
 the A

q
ua

La
b

 LITE o
ff

To turn off the A
quaL

ab L
IT

E
, either press the left button 

or leave it idle for m
ore than 15 m

inutes and it w
ill shut off 
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5.
 C

o
m

p
ut

er
 I

nt
er

fa
ce

Y
ou

r 
A

qu
aL

ab
 L

IT
E

 c
om

es
 w

it
h 

a 
U

S
B

 i
nt

er
fa

ce
 c

ab
le

. 
U

si
ng

 t
hi

s 
ca

bl
e,

 y
ou

 c
an

 c
on

ne
ct

 t
o 

yo
ur

 L
IT

E
 a

nd
 s

en
d 

w
at

er
 a

ct
iv

it
y 

da
ta

 t
o 

a 
co

m
pu

te
r 

fo
r 

fu
rt

he
r 

an
al

ys
is

 a
nd

 
st

or
ag

e.
 T

he
 i

nt
er

fa
ce

 i
s 

ru
n 

th
ro

ug
h 

th
e 

A
qu

aL
in

k 
4 

S
of

t -
w

ar
e 

or
 a

 te
rm

in
al

 c
om

m
un

ic
at

io
n 

pr
og

ra
m

. 

A
q

ua
Li

nk
 4

 S
o

ft
w

a
re

A
n 

op
ti

on
al

 s
of

tw
ar

e 
pr

og
ra

m
, A

qu
aL

in
k 

4,
 is

 a
va

il
ab

le
 f

or
 

us
e 

w
it

h 
yo

ur
 A

qu
aL

ab
. 

A
qu

aL
in

k 
4 

is
 a

 W
in

do
w

s 
ba

se
d 

pr
og

ra
m

 d
es

ig
ne

d 
fo

r 
da

ta
 c

ol
le

ct
io

n 
an

d 
cu

st
om

iz
ed

 r
ep

or
t 

ge
ne

ra
ti

on
 f

or
 a

ll
 A

qu
aL

ab
 m

od
el

s.
  

A
qu

aL
in

k 
4 

lo
gs

 
w

at
er

 a
ct

iv
it

y,
 t

em
pe

ra
tu

re
, t

im
e 

of
 m

ea
su

re
m

en
t, 

an
d 

da
te

 
st

am
ps

 a
lo

ng
 w

it
h 

ot
he

r 
in

fo
rm

at
io

n.
  A

qu
aL

in
k 

4 
al

so
 h

as
 

sa
m

pl
e 

id
en

ti
fi

ca
ti

on
 a

nd
 c

om
m

en
t 

fi
el

ds
 t

ha
t 

yo
u 

ca
n 

us
e 

to
 h

el
p 

an
no

ta
te

 th
e 

da
ta

 y
ou

r 
A

qu
aL

ab
 is

 g
at

he
ri

ng
. 

A
 3

0 
da

y 
tr

ia
l 

C
D

 o
f 

th
is

 p
ro

gr
am

 i
s 

at
ta

ch
ed

 t
o 

th
e 

fr
on

t 
co

ve
r 

of
 t

hi
s 

m
an

ua
l. 

 I
f 

yo
u 

ar
e 

in
te

re
st

ed
 i

n 
pu

rc
ha

si
ng

 a
 

li
ce

nc
e 

of
 A

qu
aL

in
k 

4,
 c

on
ta

ct
 D

ec
ag

on
 o

r 
yo

ur
 l

oc
al

 d
is

-
tr

ib
ut

or
.  

U
si

ng
 a

 C
o

m
m

un
ic

a
ti

o
n 

Pr
o

g
ra

m
 

N
O

T
E

: I
f 

us
in

g 
th

e 
U

S
B

 in
te

rf
ac

e 
ca

bl
e 

w
it

h
ou

t 
A

qu
aL

in
k 

4,
 y

ou
 w

il
l 

ne
ed

 t
o 

in
st

al
l 

th
e 

dr
iv

er
 f

or
 t

he
 U

S
B

 i
nt

er
fa

ce
 

ca
bl

e.
 

 
T

he
 

dr
iv

er
 

ca
n 

be
 

do
w

nl
oa

de
d 

at
 

ht
tp

:/
/

w
w

w
.a

qu
al

ab
.c

om
/s

up
po

rt
/u

sb
-c

ab
le

-a
da

pt
or

-d
ri

ve
r/

T
he

re
 a

re
 s

ev
er

al
 t

er
m

in
al

 p
ro

gr
am

 o
pt

io
ns

. 
D

ec
ag

on
 h

as
 

A
qu
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IT

E
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au
to

m
at

ic
al

ly
. I

f 
th

e 
A

qu
aL

ab
 L

IT
E

 h
as

 a
ut

om
at

ic
al

ly
 s

hu
t 

it
se

lf
 o

ff
, 

pr
es

s 
an

y 
bu

tt
on

 t
o 

w
ak

e 
up

 t
he

 i
ns

tr
um

en
t 

an
d 

di
sp

la
y 

th
e 

la
st

 w
at

er
 a

ct
iv

it
y 

m
ea

su
re

m
en

t.

C
a

li
b

ra
ti

o
n

A
s 

m
en

ti
on

ed
 e

ar
li

er
, t

he
 A

qu
aL

ab
 L

IT
E

 ta
ke

s 
w

at
er

 a
ct

iv
-

it
y 

m
ea

su
re

m
en

ts
 b

y 
m

ea
su

ri
ng

 t
he

 c
ha

ng
e 

in
 e

le
ct

ri
ca

l 
pr

op
er

ti
es

 o
f 

a 
sp

ec
ia

l 
po

ly
m

er
 h

el
d 

be
tw

ee
n 

tw
o 

el
ec

-
tr

od
es

. D
ue

 t
o 

th
e 

na
tu

re
 o

f 
th

e 
di

el
ec

tr
ic

 h
um

id
it

y 
se

ns
or

, 
th

er
e 

m
ay

 b
e 

ti
m

es
 w

he
n 

yo
u 

ne
ed

 t
o 

ca
li

br
at

e.
 T

hi
s 

se
c-

ti
on

 e
xp

la
in

s 
ho

w
 to

 d
o 

so
. 

C
al

ib
ra

ti
on

 n
ee

d
s 

to
 b

e 
ve

ri
fi

ed
 d

ai
ly

 o
r 

b
ef

or
e 

ea
ch

 u
se

 
(i

f 
n

ot
 u

se
d

 d
ai

ly
) 

w
it

h
 s

al
t 

st
an

d
ar

d
s.

C
al

ib
ra

ti
on

 S
ta

n
d

ar
d

s
T

he
 A

qu
aL

ab
 L

IT
E

 m
ay

 o
nl

y 
be

 c
al

ib
ra

te
d 

us
in

g 
on

e 
of

 
th

e 
fo

ll
ow

in
g 

ca
li

br
at

io
n 

st
an

da
rd

s 
li

st
ed

: 

Y
ou

 r
ec

ei
ve

d 
a 

sm
al

l 
su

pp
ly

 o
f 

sa
lt

 s
ta

nd
ar

ds
 w

it
h 

yo
ur

 
in

st
ru

m
en

t. 
T

he
se

 
st

an
da

rd
s 

ar
e 

sp
ec

ia
ll

y 
pr

ep
ar

ed
 

sa
lt

 

Ve
rif

ic
at

io
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St
an

da
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W
at

er
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A
q

ua
La

b
 LITE a

nd
 Tem

p
era

ture
A

quaL
ab 

L
IT

E
 

m
akes 

its 
m

ost 
accurate 

m
easurem

ents 
w

hen the tem
peratures of the sam

ple and instrum
ent are 

w
ithin 1°C

. If the sam
ple is too w

arm
, the “m

ercury” on the 
anim

ated therm
om

eter icon on the left of the screen w
ill fill 

the therm
om

eter. If the m
ercury reaches the top of the ther-

m
om

eter, the “S
am

ple too hot” screen w
ill appear. If you 

get this w
arning w

hile sam
pling, rem

ove the sam
ple, place 

a lid on the sam
ple cup and w

ait until it has reached am
bi-

ent tem
perature before attem

pting to read again.

If a sam
ple is colder than the am

bient tem
perature of the 

A
quaL

ab L
IT

E
, the accuracy of the reading after 5 m

inutes 
m

ay be questionable. W
ait until the sam

ple's tem
perature is 

sim
ilar to that of the A

quaL
ab L

IT
E

.
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solutions at specific concentrations for constant and accu-
rate w

ater activity m
easurem

ents. T
hey have been pro-

duced under a strict quality-assurance regim
e, and their 

accuracy is verified by quality assurance testing. T
hey are 

very accurate, easy to use, and readily available from
 D

eca-
gon D

evices. M
ost im

portantly, they greatly reduce prepa-
ration errors. B

ecause of these reasons, w
e require using 

these standards for the m
ost accurate calibration of your 

A
quaL

ab L
IT

E
. T

he calibration standards are shelf-stable 
for one year.

H
ow

 to V
erify if C

alib
ration

 A
d

ju
stm

en
t Is N

eed
ed

To verify if a calibration adjustm
ent is needed, do the follow

-
ing:

1.
C

hoose a verification standard that is close to the w
ater 

activity of the sam
ple you are m

easuring. M
ake sure 

that the standard is at am
bient tem

perature before you 
place it into the sam

ple cham
ber.  F

or exam
ple, if your 

running a sam
ple w

ith a high w
ater activity of around 

0.96 a
w

 use the 0.92 a
w

 standard for verification.  N
ote: 

w
e do not recom

m
end using distilled w

ater to verify 
perform

ance in the A
quaL

ab L
ite.

2.
E

m
pty the w

hole vial of solution into a sam
ple cup and 

place it in the A
quaL

ab L
IT

E
's sam

ple cham
ber.

3.
C

lose the lid of the A
quaL

ab L
IT

E
 to seal the standard 

w
ithin the m

easuring cham
ber. 

4.
P

ress the m
iddle button from

 the m
ain display m

enu to 
start a reading. T

he final reading should be w
ithin 

±0.015 a
w

 of the given value for the chosen salt solu-
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9.
D

ec
ag

on
 r

ec
om

m
en

ds
 r

ea
di

ng
 th

e 
ve

ri
fi

ca
ti

on
 s

ta
nd

ar
d 

ag
ai

n 
in

 t
he

 n
or

m
al

 s
am

pl
in

g 
m

od
e.

 I
t 

sh
ou

ld
 r

ea
d 

th
e 

pr
op

er
 v

al
ue

 ±
0.

01
5a

w
 f

or
 y

ou
r 

pa
rt

ic
ul

ar
 s

ta
nd

ar
d.

 I
f 

it
 

do
es

n’
t, 

cl
ea

n 
th

e 
ch

am
be

r 
on

ce
 a

ga
in

, a
nd

 r
e-

ca
li

br
at

e 
th

e 
in

st
ru

m
en

t. 
If

 y
ou

 s
ti

ll
 c

an
no

t r
ea

d 
th

e 
pr

op
er

 v
al

ue
 

af
te

r 
re

pe
at

in
g 

th
e 

ca
li

br
at

io
n,

 c
on

ta
ct

 D
ec

ag
on

 o
r 

yo
ur

 
lo

ca
l d

is
tr

ib
ut

or
 f

or
 a

ss
is

ta
nc

e.

Sa
m

p
li

ng
 P

re
ca

ut
io

ns

1.
V

ol
at

il
es

/H
ig

h
 W

at
er

. 
L

on
g 

ex
po

su
re

 t
o 

hi
gh

 c
on

ce
n-

tr
at

io
n 

of
 c

er
ta

in
 v

ol
at

il
e 

su
bs

ta
nc

es
 o

r 
to

 s
am

pl
es

 w
it

h 
w

at
er

 a
ct

iv
it

ie
s 

ne
ar

 1
.0

0 
m

ay
 s

hi
ft

 t
he

 s
en

so
r 

ca
li

br
a-

ti
on

. 
T

he
re

fo
re

, 
al

w
ay

s 
re

m
ov

e 
sa

m
pl

es
 a

s 
so

on
 a

s 
th

e 
A

qu
aL

ab
 L

IT
E

 i
s 

fi
ni

sh
ed

 s
am

pl
in

g 
(b

ee
ps

) 
to

 a
vo

id
 

ca
li

br
at

io
n 

sh
if

ts
 t

o 
th

e 
se

ns
or

. 
If

 a
 s

am
pl

e 
is

 a
cc

id
en

-
ta

ll
y 

le
ft

 in
 th

e 
ch

am
be

r 
fo

r 
an

 e
xt

en
de

d 
pe

ri
od

 o
f 

ti
m

e,
 

be
 s

ur
e 

to
 c

he
ck

 t
he

 c
al

ib
ra

ti
on

 p
ri

or
 t

o 
m

ea
su

ri
ng

 t
he

 
ne

xt
 s

am
pl

e.

2.
E

th
yl

 A
lc

oh
ol

. 
A

qu
aL

ab
 L

IT
E

's
 s

en
so

r 
ca

n 
be

 d
am

-
ag

ed
 b

y 
lo

ng
-t

er
m

 e
xp

os
ur

e 
to

 h
ig

h 
co

nc
en

tr
at

io
ns

 o
f 

et
hy

l a
lc

oh
ol

. R
ea

di
ng

 s
am

pl
es

 w
it

h 
al

co
ho

l c
on

ce
nt

ra
-

ti
on

s 
ab

ov
e 

ab
ou

t 
10

%
 c

an
 s

hi
ft

 t
he

 c
al

ib
ra

ti
on

. 
If

 t
he

 
in

st
ru

m
en

t i
s 

us
ed

 to
 r

ea
d 

w
at

er
 a

ct
iv

it
y 

of
 e

xt
ra

ct
s 

an
d 

ot
he

r 
sa

m
pl

es
 w

it
h 

hi
gh

 a
lc

oh
ol

 c
on

ce
nt

ra
ti

on
s,

 th
e 

ca
l -

ib
ra

ti
on

 s
ho

ul
d 

be
 c

he
ck

ed
 f

re
qu

en
tl

y 
to

 m
ak

e 
su

re
 t

he
 

re
ad

in
gs

 a
re

 a
cc

ur
at

e.
 E

ff
ec

ts
 o

n 
th

e 
se

ns
or

 c
an

 b
e 

re
du

ce
d 

by
 

re
m

ov
in

g 
th

e 
sa

m
pl

e 
im

m
ed

ia
te

ly
 

af
te

r 
re

ad
in

g 
an

d 
al

lo
w

in
g 

th
e 

A
qu

aL
ab

 L
IT

E
 t

o 
st

an
d 

op
en

 
fo

r 
a 

ti
m

e 
be

tw
ee

n 
re

ad
in

gs
 to

 a
ll

ow
 th

e 
al

co
ho

l t
o 

di
f-

fu
se

 o
ut

 o
f 

th
e 

se
ns

or
 c

ha
m

be
r, 

or
 b

y 
m

ea
su

ri
ng

 a
 c

up
 

of
 a

ct
iv

at
ed

 c
ha

rc
oa

l.
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ti
on

.

5.
If

 y
ou

r 
A

qu
aL

ab
 L

IT
E

 i
s 

re
ad

in
g 

w
it

hi
n 

±0
.0

15
 a

w
 o

f 
th

e 
sa

lt
 s

ol
ut

io
n 

th
en

 t
he

 i
ns

tr
um

en
t 

is
 i

n 
ca

li
br

at
io

n.
 

Y
ou

 m
ay

 b
eg

in
 m

ea
su

ri
ng

 t
he

 w
at

er
 a

ct
iv

it
y 

of
 y

ou
r 

sa
m

pl
e.

6.
If

 y
ou

 c
on

si
st

en
tl

y 
ge

t 
re

ad
in

gs
 t

ha
t 

ar
e 

ou
ts

id
e 

of
 t

he
 

w
at

er
 a

ct
iv

it
y 

of
 y

ou
r 

sa
lt

 s
ol

ut
io

n 
by

 m
or

e 
th

an
 0

.0
15

 
a w

 th
en

 a
 c

al
ib

ra
ti

on
 a

dj
us

tm
en

t i
s 

ne
ce

ss
ar

y.

N
O

T
E

: 
M

ak
e 

su
re

 t
ha

t 
th

e 
ch

am
be

r, 
in

fr
ar

ed
 t

em
pe

ra
tu

re
 

se
ns

or
, a

nd
 f

il
te

r 
ar

e 
cl

ea
n 

be
fo

re
 p

ro
ce

ed
in

g 
to

 a
dj

us
t 

th
e 

ca
li

br
at

io
n.

 A
 c

on
ta

m
in

at
ed

 c
ha

m
be

r, 
di

rt
y 

in
fr

ar
ed

 t
em

-
pe

ra
tu

re
 s

en
so

r 
or

 f
il

te
r 

m
ay

 c
au

se
 t

he
 s

al
t 

so
lu

ti
on

s 
to

 
m

ea
su

re
 

ou
ts

id
e 

of
 

sp
ec

if
ic

at
io

n.
 

P
le

as
e 

re
vi

ew
 

th
e 

A
qu

aL
ab

 
Se

ri
es

 
4T

E
 

C
le

an
in

g 
Vi

de
o 

at
 

ht
tp

:/
/

w
w

w
.a

qu
al

ab
.c

om
/e

du
ca

ti
on

/s
er

ie
s-

4t
e-

cl
ea

ni
ng

-v
id

eo
/ f

or
 

an
 e

xa
m

pl
e 

of
 h

ow
 t

o 
cl

ea
n 

th
e 

sa
m

pl
e 

ch
am

be
r 

an
d 

se
n-

so
rs

.  
A

lt
ho

ug
h 

th
is

 is
 n

ot
 s

pe
ci

fi
ca

ll
y 

fo
r 

th
e 

A
qu

aL
ab

 L
it

e 
th

e 
st

ep
s 

fo
r 

cl
ea

ni
ng

 a
re

 th
e 

sa
m

e 

A
d

ju
st

in
g 

th
e 

C
al

ib
ra

ti
on

1.
O

nc
e 

yo
u 

ar
e 

ce
rt

ai
n 

th
at

 
a 

ca
li

br
at

io
n 

of
fs

et
 

ha
s 

oc
cu

rr
ed

,  
us

e 
th

e 
0.

76
 a

w
 s

ta
nd

ar
d 

to
 c

on
du

ct
 a

 c
al

ib
ra

-
ti

on
. I

f 
yo

u 
do

 n
ot

 u
se

 t
he

 0
.7

6 
st

an
da

rd
 t

o 
ve

ri
fy

 y
ou

r 
L

IT
E

s 
pe

rf
or

m
an

ce
, 

us
e 

th
e 

st
an

da
rd

 c
lo

se
st

 t
o 

yo
ur

 
sa

m
pl

e’
s 

a w
.. 

 D
O

 N
O

T
 u

se
 w

at
er

 t
o 

ca
li

br
at

e 
yo

ur
 

L
IT

E
. M

ak
e 

su
re

 th
e 

st
an

da
rd

 is
 a

t a
m

bi
en

t t
em

pe
ra

tu
re

 
be

fo
re

 p
ou

ri
ng

 i
t 

in
 a

 s
am

pl
e 

cu
p 

an
d 

pl
ac

in
g 

it
 i

n 
th

e 
in

st
ru

m
en

t f
or

 c
al

ib
ra

ti
on

.
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ing screen w
ill appear:

7.
F

ollow
 the on-screen instructions and place a standard 

in the cham
ber. P

ress the center button to start the cali -
bration procedure. T

he w
ord “C

A
L

” w
ill appear after 

the w
ater activity value on the display during the cali-

bration procedure, as show
n below

.

N
O

T
E

: If you decide to stop the calibration procedure, just 
press the right button to return to the calibration m

enu 
screen.

8.
A

fter 5 m
inutes, the calibration m

easurem
ent w

ill be 
com

pleted and the follow
ing screen w

ill appear:

P
ress the center button to accept the new

 calibration or 
press the right button to exit and return to the configu-
ration m

enu.
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2.
E

m
pty the w

hole vial of solution into a sam
ple cup and 

place it in the A
quaL

ab L
IT

E
's sam

ple cham
ber as 

described above. 

3.
C

arefully close the lid of the A
quaL

ab L
IT

E
 to seal the 

standard w
ithin the m

easuring cham
ber.

4.
E

nter the system
 m

enu by pressing the right button. 
O

nce in the system
 m

enu, press the m
iddle button w

ith 
the “C

alibrate” function highlighted to enter calibration 
m

ode. T
he follow

ing screen w
ill appear:

5.
P

ress the left button to scroll dow
n to the calibration 

options and press the m
iddle button to select an option. 

S
electing “M

anual” w
ill allow

 you to choose the spe -
cific standard that you are calibrating. If you select 
“A

uto”, the A
quaL

ab L
IT

E
 w

ill autom
atically deter-

m
ine w

hich calibration solution (0.250, 0.500, 0.760, 
0.920aw

) w
as inserted, select “D

efaults” to restore the 
factory calibration settings and begin the verification 
process again.

6.
A

fter selecting the desired option, you w
ill be guided 

through the autom
atic calibration routine.  T

he follow
-


