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DESCALES AND SANITISES soona
A high performance liquid descaler that descales and sanitises using a synergistic PRODUCT CERTIFICATIONS

blend of 4 organic acids.
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LOD Green is registered by Australian Certified Organic (ACO) as an
allowed input in organic systems. LOD Green is free from phosphate and
Genetically Modified Organisms. Ress

PHOSPHATE FREE, BIODEGRADABLE
AND GMO FREE DESCALER

SAFE FORYOU AND YOUR MACHINE

Safe for all machine parts, LOD Green is listed with NSF. It has been tested, evaluated
passed the most stringent toxicology and corrosivity standards. The ingredients and
formulation of the products that are NSF certified are safe, leave no harmful residues s E
and do not cause corrosion within the coffee machine. Safe to use on aluminium, ‘

brass, stainless steel and nickel. [=]
RAPIDLY BIODEGRADABLE CAN BE USED ON A WIDE RANGE OF EQUIPMENT
All ingredients are all rapidly biodegradable meeting international standards. Designed for espresso machine water tank, boilers and coffee brewers,

LOD Green can also be used in kettles, urns, bain maries and all ice machines.

HOW TO USE

ESPRESSO MACHINE BOILERS

Slightly loosen cap over measuring chamber
and ensure other cap is tight.

ESPRESSA_ROILERS

U «  Gently squeeze the bottle until reservoir measures 100mL,
A

P remove cap and pour from reservoir into jug.
Hy0 .

Add 500mL cold water to prepare descaling solution.

WATER TANK

Follow the machine manufacturer’s instructions to

Squeeze for 100mL LOD Green/ Leave for Hy0 x2
decalcify, delime or descale the machine.

measured dose 500mL Hy0 m‘ 30 minutes Rinse

Always rinse the machine at least twice with fresh water
after decalcifying and before re-filling and reusing the
machine.

ICE MACHINES
P « Add 50mL of LOD Green to 1 litre (4 cups) of water.
H0 . Pump through the water distribution
system for 10 minutes or as per machine

Squeeze for 50mL LOD Green/ Refer to manufacturer’s Pump through Rinse with manufacturer's recommendation.
measured dose 1L H0 instructions 10 minutes Hp0 ’ ) I
L . Rinse machine with potable water.
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WATER SYSTEM
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PRODUCT

LOD GREEN

LIQUID DESCALER

PRODUCT

LOD Green

TYPE OF NET UNIT APPLfC?—\'T’IONS # OF UNITS PRODUCT CODE/ PRODUCT CODE/
UNIT PACK WEIGHT PER CASE INDIVIDUAL CASE
PER UNIT
Bottle oL Up to 40 2x5L £26249 E26200
(169.07 fl 02) P
1L
Chamber Bottle (33.82f 07) 8 6x1L E25404 E25482
250mL
Bottle (845 fl 02) 2 250mL E25408 E27434
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