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Cleaning Your Flextank
It is vital to the integrity of your equipment and your final products to keep your tanks and hardware 
clean. 

Cleaning your tank and hardware properly and frequently will help you avoid build-up, stains, etching, 
pitting, rusting, and contamination. 

For our customers who do not have an automatic cleaning system or do not want to use their automatic 
system on smaller tanks, these procedures will guide you through the recommended methods to hand 
clean your plastic tank and hardware.  

There are, of course, many various methods to clean plastic tanks and more chemicals than are suggest-
ed here, but these instructions provide a detailed set of procedures and the most common cleaners and 
items which are safe-tested to not cause damage to plastic tanks and hardware.

Safety Preparation
Prior to cleaning tanks, be sure to understand all chemical hazards and handling requirements and 
wear the proper protective gear. We do not recommend climbing inside the tanks unless you are trained 
in access of enclosed spaces in a safe manner.

Cleaning, Sanitization and Sterilization- 
What’s the Difference?

In the wine, cider, mead and spirit industries we strive to maintain a level of sanitation that keeps 
spoilage organisms in check, but we can never entirely eliminate them.  

Cleaning: 
the removal of all surface deposits that could provide an environment where spoilage 
organisms could thrive

The first step in this process involves cleaning all surfaces of the tank and hardware that will come in 
contact with the product you are making. Cleaning will also remove most, but not all active 
microbes and their spores and eliminate deposits (organic or mineral) that might make good future 
homes for spoilage organisms.

Sanitization: 
the removal of 99% of the microbes and can be performed using either heat or chemicals

Following the cleaning process the tank and hardware needs to be sanitized.  To sanitize with heat, we 
generally use a steam generator but sanitizing with chemicals is a much more common practice.  

Sterilization: 
the total removal of 100% of all microbes

Sterilization is very difficult to achieve and impossible to maintain for any significant period of time.



Flextank Recommeded 
Cleaning chemicals

A large variety of cleaners are available at your local supply center. Be sure to discuss the type of tank and 
hardware you are cleaning with your supplier.

Types of cleaners fall into two groups
• Very low pH Acidic Cleaners
• High pH Caustic/Alkaline Cleaners

Sanitizers
• Acid-based sanitizer

*Never mix caustics and acids together, follow the manufacturer’s instructions for your chosen cleaner. 

Cleaning: Let’s Get Started
1. Remove the lid assembly (including gasket and clamp if a Dexter Lid)  

2. Verify any drain or sample valves are in the closed position.

3. Fill the tank with hot (120F/50C) non-chlorinated water.  The hot water will 
readily dissolve tartrates and most other wine deposits.



Cleaning: Cont.
4. While the tank is soaking disassemble the lid and associated hardware
 a. Remove the airlock if present and set in a parts tub
 b. On lids with an internal gasket i.e. ECO lids remove the gasket and set in the tub, with lids  
  that have a separate gasket like the Dexter lids place the gasket in the tub.

 c. Remove all the caps and place in the tub with the lid body.

5. Drain the tank into the appropriate drain or holding tank. 

When draining the tank use both the sample valve and drain valve if present to flush their internal 
parts. If the interior of the tank is not clean, repeat the hot water soak to get any remaining tartrates.  
Stubborn deposits might require scrubbing with a soft cloth or soft brush.  Do not use any metal or 
rigid tools that would scratch the tanks surface as this will become a site that will be more difficult to 
sanitize in the future.  Cleaning the larger tanks can be more challenging, but there are a variety or tools 
available to reach difficult locations.

Cleaning: Cont.
6. Prepare enough cleaning solution to thoroughly cover the interior walls 
and some additional for cleaning the hardware. 
Follow the manufacturer’s recommendations when preparing your cleaning solution.

7. Add the cleaning solution to the tank and soak for 20-30 min.

Using a soft cloth or brush wipe all the walls and bottom of the tank don’t forget the inside top of the 
tank.  Also wipe down the exterior surfaces of the tank paying particular attention to the gasket grooves 
and threads. You might have to apply the solution more than once rinsing with warm water the same 
temperature as the cleaning solution until the tank is clean.

8. Rinse by spray water onto all surfaces with cleaning solution. 

Rinse the tank a minimum of 2 times with clean water and drain through the sample valves and drain 
valves if present.



Cleaning: Cont.
9. We recommend removing your hardware for a thorough cleaning.  

Hardware should be placed in the parts tub and cleaned with the same alkaline cleaner used for the 
other parts. Do Not use any abrasive scrubs or brushes.  Following the cleaning rinse all the parts with 
clean water at least twice.

10. thoroughly rinse the hardware with water and let them air dry. 

It is very important to rinse your hardware at least two times.  The sooner you wipe off standing water, 
especially when it contains cleaning chemicals, the less it will corrode the stainless.  After wiping down 
the hardware, let them air dry. This procedure will allow oxygen to dry your hardware which will help 
maintain the protective film.

11. The cleaned tanks and parts can be reassembled and are ready for use. 

Always inspect tanks and hardware prior to use to ensure that no contaminants have managed to access 
the vessel while being stored. A quick water rinse is all that is required followed with a sanitization 
prior to being placed back in service.

sanitizing
Prior to putting your tank back into service, a thorough sanitizing is required. 

1. Prepare an appropriate quantity of sanitizing solution following the 
manufacturer’s procedure.

2. Using the sanitizer, flood all the loose parts in the parts tub for the 
recommended period of time then rinse with clean cold water.  

We recommend rinsing even the “no-rinse sanitizers” at least once.

3. Assemble the lid and any stainless hardware that was removed and install 
on the tank with the valves in the closed position.

4. Rinse the internal tank walls with sanitizer and ensure all the internal 
surfaces were wetted for the recommended period of time.  

You do not need to completely fill the tank with sanitizer, a few gallons of sanitizer is sufficient to wet 
all the surfaces of a large tank.  A hand pump garden chemical sprayer (that has never been used for 
any garden chemicals) is an efficient way to ensure all the surfaces are wet with sanitizer.

5. Rinse the tank twice, draining through all available valves.  

Use your final rinse to fill the tank to the top and perform your leak check on all valves and fittings then 
drain.

Your tank is clean, sanitized and ready to be put back in service.



Preventing Hardware
Rust or Tarnish

Here are a few to do steps that can help prevent your stainless-steel hardware from Tarnishing or Rust.

1. Rinse your hardware

It is very important to rinse your hardware not once but a least twice.  The sooner you wipe off standing 
water especially when it contains cleaning chemicals the less it will corrode the stainless.  After wiping 
down the hardware, let them air dry. This procedure will allow oxygen to dry your hardware which will 
help maintain the protective film.

2. Use proper tools

Use non-abrasive tools when cleaning your tank. Example soft clothes, plastic scouring pads. 
DO NOT use Scotch Brite, steel pads, wire brushes or scrapers.

3. Always keep your wine or other beverage equipment clean

Clean your tank and hardware frequently to avoid build up, stains and contaminations. Check the 
stainless equipment visually as the surface should look and feel clean without any coating or stains.  
Stains or discoloration may be signs of improper rinsing, make sure to follow the chemical manufactur-
er’s instructions.  Improper rinsing can lead to etching the stainless thus resulting in pitting which will 
lead to rust.  

For additional Cleaning questions: 
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