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TECHNICAL
Physical state:  Liquid
Colour:   Purple
Odour:   Hypochlorite
pH:    > 11.5
Density:   1.08 – 1.11

DIRECTIONS
Dilute 1 part with approximately 100 parts of water (50ml per 5 litres of water) and run through 
the pipes.
If the pipes are clean the beer line cleaner will flow through purple and the pipes do not require 
cleaning.
If the exiting colour is clear or green, it is a sign of contamination.
Repeat the process using a fresh 1:100 solution, this time leave for 15 minutes and flush with 
clean water.
Refill the system and if the solution is slightly green or clear repeat the process.
Finally wash thoroughly with water until the solution runs clear and the system can be put back 
into use.

USE
A powerful cleaner with a purple indicator for beer lines and
pumps to maintain beer in perfect condition.
For professional use only.
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