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Coffee Machine 
Cleaning

Glass Renovator
Glass renovator and machine cleaner

	• Low foaming liquid detergent
	• Highly recommended for use in all water conditions.
	• Very economical in use.
	• See Product Information Sheet for further information.

HOW TO USE
General Application:
	• Clean and rinse the machine as directed by the machine supplier.
	• Glass Renovator is dosed in a 0.5-1% solution depending on the degree of soiling.
	• Brush parts if necessary.

SPECIFIC APPLICATIONS
Vending / Coffee / Espresso Machine:
	• Prepare a solution of 0.5-1% (25–50ml) in 5 litres of warm water (40-50°C)
	• Immerse machine parts for 15 minutes
	• Rinse with clean water.  For heavily soiled items, a higher concentrate may be required.

Cappuccino Machine:
	• To flush machine prepare a solution of 15 (10ml) per 5 litres of warm water (40-50°C)
	• Rinse with clean water
	• For soaking, prepare a solution of 0.5–1% (25–50ml) in 5 litres of warm water (40-50°C)
	• Soak machine parts for 15 minutes
	• Rinse with clean water

Coffee Container:
	• Fill the container with warm water and add 1 dose (20ml) to 4 litres of water
	• Soak the container for 15 minutes
	• Rinse with clean water

Thermos Flask / Coffee Decanter:
	• Add 0.5–1% solution in the thermos flask/coffee decanter and fill with warm water
	• Soak for 15 minutes
	• Rinse with clean water
	• For heavily soiled items, a higher concentration may be required.


