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WORRY FREE PROCESS CLEANING FOR

BREWERIES & DISTILLERIES
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ABOUT SIS

We understand the importance of protecting all aspects of your

brand, including the cleanliness and efficiency of your facility.
As your process cleaning chemical partner, we work with your

team to provide custom cleaning solutions and products to
ensure your facility is always running at peak performance.

We know what it takes to craft your best product.

Our brewery and distillery partners receive access to an assortment of

cleaners and sanitizers that keep yeast and bacteria at bay.

Specialty Products for Breweries and Distilleries:

CIP PRODUCTS

Circulate

A heavy duty caustic cleaner used to
prevent water hardness and beer stone
deposits from forming.

A-CIP

A circulation cleaner specially-formulated
to dissolve beer stone, milkstone, and a
variety of inorganic deposits.

SPECIALTY PRODUCTS

TLC - Tank & Line Cleaner
A specially-blended, softer alternative to heavy
caustic circulation cleaners.

. Oxy Boost

An oxidizing additive to improve the cleaning
performance of alkaline and acid cleaners,
effective at aiding in the removal of
proteinaceous soils.

‘ LSR - Last Step Rinse
An acid anionic formula for rinsing kegs, draft
lines, brewing tanks and lines. Helps eliminate
odors and flavors while leaving equipment
fresh and sanitary.

‘ NBD - Neutral Brewer's Detergent
A unique and versatile product that can be
used everywhere from soaking equipment to
foaming applications. A great alternative
cleaner to caustic formulas.

FOAMING CLEANERS

Brewfoam

A chlorinated alkaline cleaner designed
to remove greasy, oily, and proteinaceous
soils from the surface of your equipment.

Brewfoam Descaler

A high-foaming detergent that leaves the
surface of your equipment bright and
shiny.

SANITIZERS

Peracetic Acid Sanitizer

An EPA-registered sanitizer perfect for
preventing the formation of bacteria, yeast,
and mold in pipes and tanks.

lodine Sanitizer

An EPA-registered sanitizer perfect for
circulation through tanks and lines, as well
as on food contact surfaces and equipment

Products used during the cleaning process:

BARLEY & WHEAT MASH &
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MILLING

FERMENTATION
MATURATION TANK

FERMENTATION
BREWING ALE FERMENTER

KETTLE

PARAFLOW
HEAT EXCHANGER

RACKING

BRIGHT BEER
PACKAGING TANK

FILTRATION
TANK

CONDITIONING
TANK

All Equipment Exteriors -
Parts Soaking -

We understand the need to clean.

We provide the cleaners and sanitizers, solutions, and service you need to keep your
facility running smoothly at all times. Essentially, we'll keep your equipment clean and
facility safe, so that you can focus on crafting your best product.

SIS

800.467.8826 sisbrew.com customerservice@sisclean.com



