
Industry Standard Performance
•  Beer Line Cleaners: Brewers recommend 2-3% caustic in solution

•  Wine Line Cleaners: Vintners recommend 1% caustic in solution

Latest Additive Technology
•  Optimum cleaning ef! ciency

•   Surfactants (wetting agent) reduce surface tension between the 

deposit and the cleaning agent

•  Surfactant agent enables fast, thorough rinsing – ensuring all the

    chemical is washed out of the line, leaving no residue

Effective in All Water Conditions
•  Hard to soft water is not an issue for delivering consistent 

    cleaning performance

•  Effective in any water temperature

Lowest Foaming Cleaner
•  Less foam means less air bubbles, and greater contact with the line

•  Saves time and labor by reducing clean-up from excess foam

Color Indicator
•  Eliminate guess work – color indicator lets you know when the 

    chemical solution is in the line and when it has been safely 

    rinsed out. Always verify with pH paper.

Beer line cleaner is an 

odorless liquid containing 

sodium hydroxide. 

1. ALWAYS follow directions.

2. ALWAYS wear safety glasses to protect eyes and rubber gloves for skin protection.

3. ALWAYS wash hands with soap and water after using chemical.

4. ALWAYS flush chemical completely with water before re-tapping keg.

5. KEEP OUT of reach of children.

6. ALWAYS dispose of used chemical in accordance with federal and local regulations.

7. CALL physician if product is swallowed. If ingested, drink large quantities of water to dilute chemical.

MICRO MATIC LINE CLEANER FEATURES:

Customers Know When the Beer Tastes Great 
and it Will Show Up in the Sales!

MAINTAIN BREWERY
FRESH TASTE!



Beer Line Cleaner - Alkaline

Beer Line Cleaner - Acid
Acid cleaner attacks and dissolves calcium oxalate (beer stone) and other 

harmful organic soils. It is recommended that this product be used after 

every four or ! ve cleanings.

Wine Line Cleaner - Acid
Citric acid cleaner removes stubborn buildup, ensuring lines remain 

free of tartrates, tannins and bio! lm.

Wine Line Cleaner - Alkaline
Attacks and dissolves tartrates, tannins and bio! lm. Kills bacteria, 

molds and yeast.
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Designed to attack and dissolve proteins, hop resins, bio" ims, 

bacteria, molds yeast and other inorganics.

Available in economical 55 gallon drums. Call for pricing.

Beer lines and equipment should be cleaned every 2 weeks or change of product.

Always clean wine lines and equipment each time with Wine Line Cleaner AND Wine Acid Line Cleaner. Wine lines and 

equipment should be cleaned evry 3 months, or change of product.
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Clean Flo

Clean Flo is shipped via standard UPS rates.

Heavy duty non-hazardous formulation contains no 

chlorine to leave an off-taste affecting the beer.
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LIQUID LINE CLEANERS - WINE

POWDER LINE CLEANER - BEER

LIQUID LINE CLEANERS - BEER

 “Micro Matic line cleaning 

chemical meets all New Belgium 

and Brewers Association required 

speci� cations and is one of the 

longest standing New Belgium 

approved line cleaning chemicals.  

I consider it to be one of the market 

leaders in the cleaning industry.”
Matt Meadows, National Director of Field Quality

New Belgium Brewing Company

“Best overall caustic solution for 

professional recirculation beer line 

cleaning to Brewers Association 

recommendations.” 
 Willie Priaulx, Draught Line, LLC
“

“Best overall caustic solution for 

Part No. Description

MM-B68* Beer Line Cleaner - Alkaline

MM-A68* Beer Line Cleaner - Acid

6-68 oz. Bottles Per Case

6-68 oz. Bottles Per Case

Part No. Description

CFP-1 Clean Flo Powder (16 oz. Tub) Convenient Package for Home Use

Part No. Description

CFP-25 Clean Flo Powder (25 lbs. Pail) Economocial Package for Commercial Use

Part No. Description

MM-W68* Wine Line Cleaner - Alkaline

MM-WA68* Wine Line Cleaner - Acid
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