BEERLINE
CLEANING GUIDE

Our easy-to-follow 25-step guide to effective beerline cleaning

Measure solution Fill vessel with solution Place CIP tagson taps to
(Bee”'zg_; 25%) (Beerkeeper=5%) then top up with water show cleanin progress

: W

Draw cleanmg fluid Soak for 5 minutes B Pull off full length of line
through tap until purple observmg colour changes

Remove dispense tap
fittings, placeinglass

Checkrinse water with test papers
Blue =Pipeline present/ Rmse tap fittings &refit Turnon cooler Reconnect the beer Now serve
Pink =Rinse complete

Health and Safety Notes

It is importants to carry out a local risk assessment before using
these products. We would always recommend the use of
safety goggles and glasses when carrying out this procedure.

For the full set of procedure instructions please

see our Beerkeeper Protocol Manual
Contact Flomatic today for more information regarding

our complete product line flo m a t i C

freephone: 0800 597 7448 restaurant services
email: contactus@flomatic.co.uk
fax: 01536 411210 www.flomatic.co.uk




