HEALTH AND
SAFETY NOTES
It is important to carry out

a local risk assessment
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recommend the use of

Effective dispense cleaning in 25 steps [N Yr s

» Connect to the
cleaning ring

Use the pre-measured container Fill vessel with BOK and Place CIP tags on taps to Bleed fobs until full of Remove dispense tap
2.5L = 25L of solution top up with water show clean in progress cleaning solution fittings, place in glass
5L =50 L of solution
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Draw cleaning ﬂUId i Pull off 1 pint ofﬂu|d i Pull off 1 pint of fluid
through tap until visible per line per line

Empty & rinse vessel, fill > Bleed fob detectors & y Flush out cleaning solution Inspect rinse water for
with water & reconnect rinse bleed tube with a minimum of 10 litres debris - ensure none
of water per line
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Check rinse water with Rinse tap fittings & refit Turn on cooler Reconnect the beer Now serve
test papers

Blue = Pipeline present

Pink = Rinse complete
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