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CAFFE’ DOC

DEGREASING GEL

FOR CLEANING COFFEE MACHINE GROUPS

Degreasing gel for the circulation removal of organic residue from coffee machine
groups with the help of a blind filter and by immersion in the clearing tray.

It’s a gel designed to avoid spills while inserting the product into the blind filter and, at
the same time, to enable easy solubilization during pressure circulation.

Used daily, it prevents odors, improves the quality of the coffee dispensed, and
ensures the efficient running of your coffee machine.

INSTRUCTIONS

 CLEANING GROUPS WITH A BLIND FILTER:
Remove any coarse residue from the group using the designated brush,
without using water. Subsequently, place a measuring cup (approx. 5 g) of
CAFFE DOC in the blind filter and run the cleaning cycle 10 times, holding it
for 15 seconds each time.
After cleaning, rinse any residue from the blind filter and re-attach the
portafilter to the group for the rinse cycle (15 seconds, 10 times).

 IMMERSION:
Place filters and portafilters in a tray filled with 1L of boiling water (max. 2 per
piece) then add two measuring cups of detergent (approx. 10 g). Minimum
contact time- 15 minutes.
Subsequently, rinse portafilters and filters in water from the espresso machine
boiler and dry them.

CAUTION
Please consult the safety data sheet.


