
 
 

 
 

 
 
 

 

 

 

Coffee Machine Descaling 

Tablets 
 

Product description: 

 
Descaling tablets are designed to efficiently and  
safely descale espresso machines with water tanks 

and other coffee brewing equipment. The descaling 
process (also know as decalcifying and de-kalking) 
removes hard water scale from the boiler or 

thermoblock and the group head or coffee brewer. 
 

Hard water scale is a white crust (it can be other colours, 
depending on the water condition) that forms when hard  
water is heated to near boiling point. Normal filtration does not remove the “hardness” in 

hard water. 

 

Features & Benefits: 
 

• Quick dissolution time 

• Rapid descaling action 
• Non-corrosive formulation that is safe to espresso machine and coffee brewing 

equipment 

• Accurate dosing 
 

Recommended for: 

 
All espresso machines and coffee brewers with water tanks and pour-over brewers with 

rapid heat thermo-blocks. 
 

 
 

 

 

 
 

 

 

 

 



 
 

 

 

 
 

 

 

 

 
 

Product specifications, packaging and product codes: 

 

Product 
Type of  

unit pack 

Tablet 

weight 

# tablets 

per unit 

# of units 

per case 

# of tablets 

per case 

Product code/ 

carton 

Descaling 

tablets 
Jar 18g 30 4 120 28350 

Descaling 

Tablets 
Jar 18g 4 24 96 28366 

 

Usage directions: 
 
Espresso machines with water tanks: Fill a clean container of at least 1.25 litres (42oz) 

capacity with 1 litre (35oz) of cold or warm (not hot) water. 
Following the guide below place the required number of Cafetto® Descaling Tablets in the 

filled container. 
 

Frequency → 

Hardness ↓ 

Monthly 3 monthly 6 monthly Annually 

Soft Not required Not required 1 tablet 2 tablets 

Moderate Not required 1 tablet 2 tablets 3 tablets 

Hard 1 tablet 2 tablets 3 tablets 4 tablets 

 
Empty the machine’s water tank.  

When the tablets have completely dissolved (which will take a few minutes – warm water 
speed the dissolution) pour the solution into the water tank. Follow the machine’s descaling 

instructions. 
 

If no instructions are available, turn the machine’s power on and put empty containers 
under the brewing group and the steam wand. Operate the brewing cycle until solution 
comes out of the brewing group for about one minute, then stop the pump. Open the 

steam valve and when solution comes out of the wand for one minute and then  
shut the valve. Wait five minutes and then repeat the process.  

Keep repeating this step until there is no flow from either the brewing group or  
the steam wand. 
 

 
 

 
 
 

 
 



 
 

 
 

 
 
 

 
 

 
 
Rinse the water tank and fill with fresh water. Run the water through both the brewing 

group and the steam wand until the tank is empty. 
 

Refill the water tank with fresh water and the machine is ready for use. 
 
Coffee Brewers: Fill a clean container of at least 1.25 litres (42oz) capacity with 1 litre 

(35oz) of cold or warm (not hot) water. 
Following the guide below place the required number of Cafetto® Descaling Tablets in the 

filled container. 
 

Frequency → 

Hardness ↓ 

Monthly 3 monthly 6 monthly Annually 

Soft Not required Not required 1 tablet 2 tablets 

Moderate Not required 1 tablet 2 tablets 3 tablets 

Hard 1 tablet 2 tablets 3 tablets 4 tablets 

 
Insert the filter funnel without paper into its normal position with the empty coffee air-pot 

in position to capture the descaling solution. Turn the brewer on and pour the descaling 
solution into the cold water chamber. Allow the entire contents flow into the air-pot to 

descale the system. 
 

Empty the air-pot and reposition under the brewer. Rinse the container used to dissolve the 
tablets, fill with 1 litre (35oz) of fresh water and pour into the brewer reservoir with the 
brewer switched on. Allow the water to pour completely through the filter funnel into the 

air-pot to rinse the system. 
 

Empty and thoroughly rinse the air-pot in fresh water and rinse the filter funnel. Re-
position the filter funnel and air-pot in the brewer and the descaling process is complete. 
 

Certifications: 
Cafetto is Quality Endorsed to ISO9001:2008. 
 
Cafetto’s manufacturing facility is HACCP and GMP certified. 

 
Issue Date: 
16 July 2010 

 

 


