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Liquid Decalcifying
Concentrate

Product Description

A concentrated liquid designed to decalcify (delime or descale)
espresso machine water tanks and coffee brewing equipment.

Features & Benefits:
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« Safe on aluminium, brass and stainless steel.
 Non-dangerous product.
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Recommended for:

Ideal to use in Schaerer and WMF espresso machines.

Product specifications, packaging and product codes:

# of
Type_ of Product | Product US # Of. units Product Product
Product unit applications code/ code/
volume volume : per Lo
pack per unit ctn individual carton

Liquid
Decalcifying Bottle 750ml | 25.36fl oz Up to 3 12 29274 29263
Concentrate
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Usage Directions:

For professional use only.

Follow the machine manufacturer’s instructions to descale (decalcify or delime) the
espresso machine or coffee brewer. Always rinse the machine at least twice with
fresh water after decalcifying and before re-filling and reusing the machine.

Mix 1 part of Cafetto Decalcifying Concentrate to 4 parts of water.

Volume of solution Liquid Decalcifying
. Water
required Concentrate
1.25L 1L 250ml
2.50L 2L 500ml
3.75L 3L 750ml
Certifications:

Cafetto is Quality Endorsed to 1ISO9001:2008.
Cafetto’s manufacturing facility is HACCP and GMP certified.

Issue Date:
16 July 2010
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