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TECHNICAL DATA SHEET /H.A.C.C.P.SPECIFICATIONS 
PULY Grind® 

 Crystals 
COFFEE GRINDER CLEANER ALSO FOR  SUPERAUTOMATIC COFFEE MACHINE WITH BUILT IN GRINDER 

 

...more than just cleaning!   
 
FEATURES:  PULY Grind Crystals from 2002 is the first cleaner in the world specifically created by our 
Special Applications Research Centre for the maintenance of the coffee grinders also incorporated in 
Superautomatic coffee machines.  The active ingredients of PULY GRIND Crystals are made by particularly 
calibrated particles, free of useless and nuisance dust, with features similar to food, even, if it is not destined 
to human consumption.  Superconcentrated, 100 % Crystals,  gluten removed and without allergenics 
substances.  Regenerates the blades/burrs without dissemble.  DOES NOT NEED TO CHANGE THE 
GRINDER SETTING,  (Innovated patented technology).  Leaves the grinder free of any aromatic 
substances: chocolate coffee or vanilla; aroma and/or species; non decaffeinated coffee; substances 
containing gluten; sugar and/or listed allergenics substances, etc.  Properties: it improves the coffee cream, 
exalts the aroma and a 100% clean coffee taste. 
 
 
DIRECTIONS FOR USE. Superautomatic coffee machines with grinderdoser included.  Empty the 
recipient of the coffee beans.  Pour one dose of PULY Grind Crystals in the recipient.  Again, fill up the 
coffee bean recipient and operate as to preparing a cup of coffee. At last discharge the first two grindings or 
the first two espresso.  Any dust developed  during this operation or some product residues, are not 
dangerous for the operator and do not alter the quality of the grinding. 
 
FREQUENCY OF USE.  Puly Grind Crystals is generally used at the end of the day for the maintenance of 
the burrs.  We advise preventive measures to protect the grinder from oil deposits and dirty grinded 
substances and to get the best of the aroma of coffee  without having a bitter taste. 
 
SELF CHECK.  Inspect the grinding result, must be evenly (no fine dust crushed) and eventually change the 
burrs.  Verify the lack of unusual odours.  If necessary repeat the cleaning operation. 
 
CRITICAL POINTS.  Check that the recipient of the coffee beans and the doser are clean.  If necessary 
remove all oil residues from the recipient using a PULYCAFF NSF Powder solution dissolved in water 1%. 
 
INFORMATION AND SAFETY.  Do not introduce brushes, harmful parts or fingers in the burrs when the 
machine is operating. 
 
 
 
 
 
 

PACKAGES 
- box of 10 sachets 
  24 boxes each case 
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