
iPourIt requires that lines be cleaned every two weeks or
when tapping in a new keg, per Brewers Association
guidelines. Proper cleaning will keep your system in
working order while ensuring the safety of your guests and
the cleanest, best-tasting beverages.

   Please note: iPourIt advises
against the recirculation cleaning
method used by many beverage
cleaning service companies. For
self-pour systems specifically, this
can move debris from the
cleaning of one line to another
and cause the meter to get stuck
in the next line.

RECORDING YOUR
LINE CLEANING

Self-pour systems have a flow meter and shut-off valve
(FMV) installed in each line. By cleaning your lines every
two weeks, you are not only keeping all of the parts
sanitary but also making sure the meters can correctly
measure the beverages passing through each line. 

The iPourIt system records all ounces going through the  
lines during cleanings while in Maintenance Mode. After a
month of operation, you should see at least 240 ounces
registered for cleanings per draft line. 



1. Put the taps into Maintenance Mode on your
Management Work Stations (MWS) through the Front of
House Client (FC) by tapping the Settings Screen button,
then the Maintenance Screen Mode button.

How to Record Line Cleaning in Maintenance Mode:



2. Then select Put All in Maint. Mode to enable for all taps.
Select Take All Out of Maint. Mode to disable for all taps.

3. Create a maintenance RFID—to do this, select Add
Wristband, name it “Cleaner” or “Maintenance,” and scan
the RFID to activate.



4. For each tap that needs cleaning, touch the maintenance
RFID to the logo on the tap screen to open up the valve,
then proceed to run cleaner and water through. You must
run a total of 120 ounces during each cleaning, which is
required per the Brewer’s Association guideline. 

5. Touch the maintenance RFID to the logo on the tap
screen once completed to close the valve and record the
finished cleaning. This must be completed within 90
minutes of the taps being put into Maintenance Mode
to record the cleaning properly.

6. After the maintenance RFID is scanned at the tap screen
to close the valve, you can take that tap out of maintenance
mode on your MWS in the FC.

7. Once all of the taps have been taken out of Maintenance
Mode on the MWS, close the Maintenance Mode screen
and reopen it. All taps should update to reflect the
recorded line cleaning if you’ve followed these steps in the
correct order and if a minimum of 120 ounces were run
through during the cleaning.

     Please note: To protect the FMVs from damage and
overheating, there is a built-in safety feature that will close
the valves automatically after 90 minutes (even if the
lightbar is still on and the tap is in maintenance mode). For
bigger systems with a large number of taps, we
recommend breaking the cleaning up into sections to
prevent a time-out.


