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What DrinkCalc Is

Overview

DrinkCalc is a professional Excel-based beverage 
formulation tool.

Enter your ingredients and dosages, and it automatically 
calculates:

• °Brix, acidity & density
• Batch-scaled quantities (kg)
• Post-water volume (auto-balanced)
• Syrup composition & properties
• Pasteurization units

Ready for development or production use.



DrinkCalc  – Precise beverage calculations made simple

Structure of the Workbook

DrinkCalc1

The main calculator sheet where you build your recipe.
• Select ingredients from dropdowns
• Enter dosages (g/L) and batch size
• Enter the initial amount of water, enabling post-water 

calculation
• Auto-calculates °Brix, acidity & density
• Scales syrup batch to your production volume
• Built-in pasteurization calculators
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Structure of the Workbook

Ingredients Database2

Your ingredient reference library.
• 46 pre-loaded ingredients with Brix, acidity, density & 

alkalinity
• Add your own custom ingredients
• Properties auto-populate in the calculator
• Includes a Flavor Brix Calculator (Refractive Index to °Bx)
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Structure of the Workbook

Ready to Print3

A clean, print-ready output sheet.
• Auto-generated A4 recipe summary
• All values are formula-linked — no manual 

entry
• Export to PDF via File → Export
• Share with production or QA
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How to Fill the DrinkCalc Sheet

• You do not set a target °Brix or 
acidity.

• Instead, select ingredients from 
dropdown menus and enter your 
dosages.

• DrinkCalc automatically calculates:
o °Brix (total soluble solids)
o Titratable acidity (as citric acid 

anhydrous)
o Density and ingredient masses
o Batch-scaled syrup quantities

• To reach a specific °Brix or acidity, 
adjust doses iteratively until the 
output matches your target.

Editable

Protected

Colored boxes marking editable cells
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Step-by-Step Example — Setting Up the Recipe

1 Select ingredients from dropdowns. 2 Enter the dose for each ingredient, including the initial amount 
of water.
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Step-by-Step Example — Reviewing and Adjusting

3 Adjust doses (sugar, citric acid…) until results match your target 
(°Brix, acidity…)

4 Review the syrup batch ingredients list according to your Master 
Recipe setup.



46 pre-loaded 
ingredients with full 
physicochemical data.

New ingredients 
can be added 
manually if needed.

Each ingredient stores: Name, RM Number, °Brix, 
Acidity, Density, and Water Alkalinity.

The DrinkCalc sheet 
automatically pulls data 
from here, including the 
alkalinity from your 
process water.
.
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Ingredients Database Sheet

Includes a Flavor °Brix 
calculator (Refractive 

Index to °Brix).

Enter values from your 
own compounds or 
emulsions.
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Reviewing the Results – master recipe data and final drink values
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Reviewing the Results – syrup batch calculation and resulting syrup values
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Built-in Calculation Aids
Three smart helpers built into the DrinkCalc sheet that save time and reduce errors.

1. Batch Size & Syrup Ratio

Enter your batch volume (e.g. 5,000 L) and syrup 
dosage (e.g. 200 mL/L of final drink).

DrinkCalc automatically computes the syrup-to-
water ratio (e.g. 1+4) and scales every ingredient to 
the selected batch size.

2. Water Balance & Alkalinity

Select an initial pre-water quantity — the post-
water volume is auto-calculated to complete the 
batch.

If your process water has alkalinity (ppm CaCO₃), 
the tool deducts it from final acidity and suggests 
extra citric acid anhydrous to neutralize it.

3. Sugar Inversion Forecast

Enter the amount of crystalline sugar added. 
DrinkCalc estimates the future Brix after a given 
degree of sucrose inversion (default 66.7%) during 
the product’s shelf life, helping anticipate 
sweetness changes.



Processing Parameters
Built-in pasteurization and homogenization calculators at the bottom of the DrinkCalc sheet.

Flash Pasteurization

For continuous (HTST) treatment of syrups 
or beverages.

You enter:
• Temperature (°C)
• Time (seconds)

Output:
• Pasteurization Units (PU, ref. 80 °C)

Tunnel Pasteurization

For in-package pasteurization of filled 
containers.

You enter:
• Temperature (°C)
• Time (minutes)

Output:
• Pasteurization Units (PU, ref. 60 °C)

Homogenization

For recording homogenization parameters 
used in production.

You enter:
• Pressure (bar)
• Temperature (°C)

Note:
• Included on the Ready to Print 

summary

The file also includes an IFU Density reference table used internally for syrup density calculations.
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Ready to Print

Formatted for A4 — all data auto-linked from the 
DrinkCalc sheet. No manual entry needed.
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One-page summary for documentation or production 
records.
Export: File → Export → PDF
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Good Practices

Do not modify protected cells — they contain formulas.

Dosages are in g/L (equivalent to kg per 1000 L of final drink).

Adjust doses iteratively to reach a target °Brix or acidity.

Keep the Ingredients Database updated — you can add new items.

Always review results before using them in production.
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THANK
YOU!
Feedback is welcome

info@drinkcalc.com

mailto:info@drinkcalc.com
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