
MILK SYSTEM CLEANER FOR MILK AND COFFEE RESIDUES
Milk dries very quickly in the steam pipes after frothing, and dried milk is incredibly difficult to remove once it has 
accumulated. Clumped milk will accumulate and cause bacteria etc. to be mixed with fresh milk within a few hours. 
In addition, in automatic cappuccino machines, milk proteins always remain in the pipe system, causing bacteria and 
clogging. Protein and bacteria in the pipes will be effectively cleaned with CMC Milk System Cleaner solution. CMC Milk 
System Cleaner prolongs the clogging time of your machine.

Directions For Use on Automatic Milk Frothers:
•Gently squeeze the bottle until the reservoir measures 50ml, remove red labeled lid and pour from the reservoir. 
• Add 50 ml of cleaner to 1 liter of clean and cold water.
• Insert suction tube into solution.
• Press a menu such as making a milky coffe and let it take the solution instead of milk.
• Run entire solution through frother.
• Repeat above with clean cold water to thoroughly rinse all components.

For use on Steam Wands and other Dairy-related Equipment: 
•Gently squeeze the bottle until the reservoir measures 50ml, remove red labeled lid and pour from the reservoir.
• Add 50 ml of cleaner to 1 liter of clean and cold water.
• Soak parts or steam wand into the solution.
• Open and close the steam valve to the inside of the steam rods while the steam valve is in solution. With this process, 
the solution will be drawn into the steam bar.

Exp. Date: 2 years after production date.
Package Included: 1 Lt.
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