
Now available:
Pacojet cleaning tabs

FOR THE BEST POSSIBLE CLEANING
OF YOUR PACOJET

The high-quality Pacojet Cleaning Tabs were 
specifically developed for the professional and 
efficient cleaning of Pacojet devices and can 
be used very easily.

WHAT ARE THE ADVANTAGES OF
THE PACOJET CLEANING TABS?

WHY IS A REGULAR CLEANING OF
THE PACOJET IMPORTANT?

Dosage and efficiency are perfectly 
matched to the needs of the Pacojet

Antibacterial cleaning (non-foaming),
which eliminates 99,99 % of bacterial
contamination

Compact and easy to handle

Support cleaning according to 
HACCP standardss

Preventing germ infestation of the
device and ensuring necessary 
hygiene standards (HACCP)

Extending the service life of the 
Pacojet

Ensuring high product quality and
unadulterated taste experience

pacotizing® excellence since 1992



pacotizing® excellence since 1992

Pacojet App
Recipe inspiration and digital kitchen organisation

Attach the pacotizing® blade and spray 
guard, fill the pacotizing® beaker to the 
maximum fill line with 40-58 °C warm 
water, add a Pacojet Cleaning Tab, attach 
the pacotizing® beaker and protective 

beaker, start cleaning process.

The Pacojet Cleaning Tabs can also be used in the 3-step cleaning process. 
In this case, the cleaning tab is added during the second cleaning step.

Perform rinsing cycle with clear water 
and stop cleaning process.

Important notes
Avoid direct contact with Pacojet Cleaning 
Tabs – may cause burns to the skin and 

severe eye damage.

Protect from heat: The cleaning tabs must 
not be stored (even for a short time) in 
the immediate vicinity of a heat source 

(heater, direct sunlight).
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Easy application in the new
2-step cleaning process More

information:

Become part of the ever-grow-ing 
Pacojet community with over 
80,000 satis ied customers 
world-wide and immerse yourself 
in the digital world of pacotizing®.
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