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Have	you	ever	wondered	how	your	coffee	machine	works	to	prepare	the	best,	most	delicious	cup	of	coffee	for	you	every	morning?	Do	you	ever	think	about	how	your	coffee	maker	gets	its	job	done	day	in	and	day	out?	Well,	if	you	think	about	how	it	produces	excellent	coffee	and	how	it	does	it	every	day,	youve	probably	also	had	thoughts	regarding	its
well-being.	So,	let	us	ask	you	two	more	questions;	have	you	ever	taken	time	out	of	your	everyday	life	to	clean	the	excess	build-up	inside	of	your	coffee	appliance?	Have	you	considered	using	a	homemade	descaling	solution?	We	know	that	making	a	DIY	descaling	solution	or	a	DIY	descale	Keurig	solution	may	not	be	something	youre	good	at,	but	you	can
get	over	that	hump.	Here,	youll	find	some	options	to	create	the	best	cleaning	agent	for	your	coffee	maker.	(andriano/skorzewiak/123rf.com)	Youll	learn	here	to	use	ingredients	like	white	vinegar,	lemon	juice,	hot	water,	baking	soda,	citric	acid,	and	white	wine	vinegar	for	descaling.	Get	ready,	because	the	taste	of	your	coffee	will	get	you	tingling	while
you	sip	it!	If	youre	into	creating	your	DIY	descaling	solutions,	and	DIY	homemade	recipes	in	general,	you	probably	already	know	that	vinegar	is	an	essential	ingredient	in	almost	all	recipes.	It	also	helps	that	vinegar	is	very	acidic,	therefore	making	it	one	of	the	best	substances	to	use	in	combating	the	limescale	of	your	coffee	appliances.	1/3	cup
vinegar2/3	cup	of	water	Mix	ingredients	and	place	the	cleaning	solution	into	the	machine	you	are	trying	to	clean.	Let	it	sit	and	rinse	well.	This	solution	can	be	used	on	the	outside	of	the	device,	too.	Once	finished,	check	the	areas	you	are	cleaning	and	repeat	the	cycle	if	necessary.	Keep	in	mind;	vinegar	will	get	the	job	done.	Use	this	solution	as	a	home
remedy	on	any	Keurig	coffee	machine	or	espresso	maker.	Its	ideal	to	use	vinegar	as	the	best	coffee	stain	remover	for	your	coffee	pot	and	for	coffee	spills	on	your	clothing,	too.	As	stated	above,	vinegar	is	an	excellent	limescale	build-up	remover	to	clean	a	drip	coffee	maker.	However,	if	you	dont	want	to	smell	the	scent	of	vinegar	for	hours,	we	suggest
you	go	with	citric	acid	as	your	cleaning	agent.	Also,	using	citric	acid	will	ensure	you	taste	that	coffee	flavor	next	time	you	put	your	cup	of	joe	through	its	brew	cycle.	Remember,	citric	acid	has	a	lower	pH	level	than	vinegar	does,	meaning	you	may	have	to	put	your	espresso	machine	or	Keurig	machine	through	a	few	rinse	cycles	to	get	the	best	results.	1
tablespoon	of	citric	acid	pellets1	gallon	of	water	For	the	best	way	to	clean	a	Keurig	coffee	pot	and	descale	it	at	the	same	time,	mix	the	ingredients	and	pour	it	into	the	reservoir.	Run	one	cycle	and	let	it	sit.	Rinse	clean	and	run	a	cycle	with	fresh	water	only	to	ensure	that	all	debris	is	gone	from	the	machine.	If	youd	like	the	solution	to	be	stronger,	mix
the	citric	acid	pellets	with	half	a	gallon	of	water.	For	the	best	homemade	descaling	solution	for	Keurig,	try	using	water	softening	pellets.	Though	you	may	need	a	water	softening	system	to	get	this	job	done,	we	can	assure	you	that	it	is	the	most	time	efficient	Keurig	descaling	solution	youll	find.	Whats	more,	is	that	this	simple	solution	is	the	most	cost-
effective	method	and	its	easy	to	do.	Follow	the	instructions	that	come	with	your	water	softening	system.	Do	not	miss	an	important	step	and	be	sure	to	fill	up	to	the	line	with	water	softening	pellets	as	directed.	Baking	soda	can	help	with	the	interior	and	the	exterior	of	your	coffee	machine;	in	fact,	baking	soda	can	clean	your	k-cup	machine,	your	water
reservoir,	your	pod	holder,	and	your	water	filter	all	in	one	shot!	cup	of	baking	soda1	cup	of	hard	lukewarm	water	Grab	the	coffee	carafe	from	the	coffee	pot	and	fill	it	with	water.	Add	the	baking	soda	and	swirl	the	powder	around	in	the	water	until	dissolved	into	equal	parts.	Pour	the	solution	into	the	reserve	tank	and	continue	to	make	coffee	as	you
usually	would.	Allow	the	solution	to	run	through	one	cycle.	For	the	second	cycle,	fill	the	reserve	with	clean	water	and	let	it	run	through	a	cycle	before	you	start	coffee	drinking	again.	Instead	of	going	to	health	food	stores	or	grocery	stores	to	find	an	over-the-counter	solution	to	clean	your	coffee	pot,	start	using	lemon	juice.	Not	only	is	lemon	juice	very
time	efficient,	but	its	also	extremely	affordable,	and	the	scent	left	behind	is	bearable.	To	get	the	best	results,	mix	equal	parts	water	with	equal	parts	lemon	juice.	You	can	use	freshly	squeezed	lemon	juice	or	lemon	juice	from	the	bottle.	However,	keep	in	mind	that	once	youre	done,	youll	be	left	with	an	intense	lemon	taste;	be	sure	to	let	the	coffee
machine	go	through	several	cycles	before	brewing	some	coffee.	Using	lemon	juice	is	also	a	natural	way	to	clean	grout	with	ugly	mold	or	hard	water	stains	and	many	other	household	items.	Spritz	some	lemon	juice	and	water	on	the	grout	and	gently	scrub	away	to	leave	your	light-colored	grout	gleaming	again.	If	you	have	colored	grout,	take	care,	as
lemon	juice	may	cause	discoloration.	You	may	want	to	use	another	method	for	grout	cleaning.	Youve	discovered	how	to	clean	and	descale	your	coffee	appliances	with	the	help	of	ingredients	found	around	the	house.	Youve	learned	how	to	make	your	cup	of	coffee	taste	great	every	day	by	regularly	using	safe,	non-chemically	related	cleaning	products.
Youll	be	able	to	keep	on	being	that	coffee	lover	that	youve	always	been	using	these	DIY	descaling	solutions!	1	1/3	cups	water	2/3	cup	vinegar	Glass	or	plastic	jar	Measuring	cup	Sponge	Add	the	water	and	vinegar	to	the	jar	and	stir	or	swirl	to	mix.Apply	the	solution	to	calcium	deposits	with	the	sponge.Wait	about	15	minutes	before	rinsing	with	clean
water.	This	mixture	is	perfect	for	descaling	a	coffee	pot.	Be	sure	to	rinse	very	well	afterward.	(andriano/skorzewiak/123rf.com)	We	hope	you	enjoyed	these	recipes	for	a	homemade	descaling	solution.	If	you	did,	please	share	these	DIY	descaling	solution	options	on	Facebook	and	Pinterest	with	your	friends.	You	count	on	your	coffee	makerto	brew
delicious	coffee	for	you	and	your	guests.	But	over	time,	natural	minerals	in	water	can	build	up	in	your	appliance,	affecting	taste,	brewing	time	and	the	overall	performance	of	your	machine.	Thats	why	its	important	to	clean	your	coffee	maker	on	a	regular	basis.	Fortunately,	it	doesnt	take	much	all	youll	need	is	some	coffee	maker	cleaning	tablets	or
white	vinegar,	some	water	and	a	few	minutes	of	your	time.	To	help	get	the	best	possible	brew,	its	important	to	clean	your	coffee	maker	daily	as	well	as	descale	it	periodically.Daily	cleaning	helps	you	keep	up	with	coffee	splashes,	oils	and	other	residues	that	are	easily	removed	with	a	quick	rinse	or	soapy	water.Descaling	removes	limescale	build	up	in
your	coffee	machine	from	calcium,	magnesium	and	other	minerals	that	come	from	your	water.	The	descaling	process	can	include	cleaning	with	vinegar	or	specialized	descaling	tablets.	Cleaning	your	coffee	maker	is	vital	for	great	tasting	coffee.	Read	on	to	learn	how	to	clean	your	coffee	maker	correctly.	SUPPLIES	A	commercial	descaling	agent	or
vinegar	can	be	used	to	descale	a	coffee	maker	if	youre	using	the	former,	follow	the	directions	on	the	package	for	the	recommended	amounts	of	descaling	agent	and	water	to	use.	If	you	dont	have	access	to	a	descaling	agent,	you	can	clean	your	coffee	maker	by	filling	the	carafe	with	a	solution	consisting	of	half	vinegar	and	half	water.NOTE:	To	descale	a
coffee	maker	without	vinegar,KitchenAid	recommendsaffreshcoffee	maker	cleaning	tablets1,which	are	available	online	and	in	retail	stores.	If	you	have	a	coffee	maker	with	a	grid	that	makes	it	difficult	to	put	the	entireaffreshtablet	into	the	water	reservoir,	you	can	crush	the	tablet	into	smaller	pieces	in	a	plastic	sandwich	bag,	then	pour	the	powder	into
the	water	reservoir.1	Affresh	and	the	recommending	brand	products	are	all	owned	and	distributed	by	Whirlpool	Corporation	SUPPLIES	Both	theKitchenAid	12	Cup	Drip	Coffee	Maker	with	Spiral	Showerhead	and	the	step-up	model	with	a	programmable	warming	plate	feature	a	cleaning	indicator	light	and	cleaning	cycle	to	take	the	guesswork	out	of
descaling	your	coffee	maker.	Descaling	a	coffee	maker	with	vinegar	is	a	simple	way	to	keep	your	machine	performing	at	its	best.	With	filters	and	grounds	removed,	fill	the	reservoir	to	max	using	half	water,	half	white	distilled	vinegar.	Run	a	brew	or	cleaning	cycle,	empty	the	carafe	and	run	2-3	more	brew	cycles	with	fresh,	cool	water.	Wash	carafe	and
brew	basket	with	hot,	soapy	water	and	rinse	thoroughly.Vinegar	is	slightly	acidic	which	helps	it	break	down	mineral	build-up	in	your	coffee	maker.	This	is	a	great	at-home	solution	when	you	dont	have	access	to	a	specialized	coffee	machine	descaling	agent.	The	frequency	of	descaling	your	coffee	maker	depends	on	the	hardness	of	the	water	in	your
region	and	how	often	you	use	it.	In	general,	you	should	descale	your	coffee	maker	about	once	a	month	if	you	brew	coffee	daily.	Here	are	a	few	signs	you	can	look	out	for	to	help	determine	when	its	time	to	descale	your	coffee	maker:Cleaning	indicator	light	comes	on	(only	applies	to	select	models).Excessive	brew	times.Gurgling	or	other	unusual	noises
during	the	brew	cycle.White	residue	on	visible	parts	of	the	coffee	maker.Coffee	flavor	tastes	off.The	coffee	maker	should	be	descaled	as	soon	as	possible	after	the	cleaning	indicator	light	illuminates.	Filtered	water	can	help	reduce	the	concentration	of	dissolved	minerals	in	your	coffee	maker.	KitchenAid	brand	recommends	everydropRefrigerator
Water	Filters2featuring	Triple	Filtration	Technology	that	removes	contaminants.	Rinsing	and	washing	removable	parts	daily	can	also	help	reduce	build-up.TIP:	It	is	not	recommended	to	use	distilled	water	in	some	machines,	includingKitchenAid	coffee	makers.	Because	of	its	chemical	composition,	distilled	water	attracts	metal	ions	from	the	internal
components	of	your	coffee	maker	machine,	which	may	lead	to	a	slow	breakdown	of	the	metal	parts	of	your	coffee	maker.Get	more	tips	on	water	for	coffee	and	other	ingredients	when	you	read	our	guide	on	how	to	make	the	best	cup	of	coffee	at	home.Plus,	learn	how	to	descale	your	espresso	machine	to	keep	your	drinks	as	fresh	as	possible.	2
everydropproducts	and	the	recommended	brand's	products	are	owned	and	distributed	by	Whirlpool	Corporation.	If	youre	ready	to	purchase	a	new	KitchenAidcoffee	maker,	you	can	choose	from	several	options	designed	to	give	you	the	perfect	cup	every	morning.	The	best	way	to	descale	a	coffee	maker	is	with	a	descaling	powder,	like	this	one	from
Urnex.	For	cleaning	a	coffee	maker,	we	also	recommend	using	a	cleaning	powder,	which	can	remove	stubborn	residual	coffee	oils	that	can	go	rancid	and	stain	the	carafe.	I	once	had	a	drip	coffee	brewer	that	died	as	it	attempted	to	sputter	water	through	its	gunked-up	spray	head,	hissing	out	only	steam	instead.	My	parents	had	been	using	it	for	years,
and	when	they	gifted	it	to	me	for	my	first	college	apartment,	I	didn't	expect	its	end.	I	also	never	considered	the	shift	in	water	quality	from	Minnesota	to	Chicago,	IL.Now,	as	someone	who's	spent	15-plus	years	in	the	specialty	coffee	industry,	I	certainly	do.	Most	of	the	water	in	the	United	States	is	hard	water,	coming	from	lakes,	rivers,	and	wells,	which
means	it	contains	high	levels	of	various	minerals,	including	the	two	main	culprits	of	scale	build-up:	magnesium	and	calcium.	Its	the	reason	your	faucet	is	grimy,	your	shower	head	looks	crusty,	and	your	hand-me-down	coffee	maker	gives	up	the	ghost	on	one	random	Tuesday	morning.	Coffee	makers	flash-heat	water	in	small	quantities	to	deliver	it	from
the	reservoir	to	the	spray	head,	and	the	higher	the	mineral	content	in	your	water,	the	more	thats	left	behind	as	some	of	the	water	turns	to	steam.	This	becomes	the	dreaded	scale,	which	can	clog	coffee	brewers.	The	other	major	cleaning	culprit	with	drip	coffee	makers	is	the	carafe's	build-up	of	coffee	oils.	While	its	easy	to	wipe	oils	off	of	glass,	the
stainless	interiors	of	thermal	carafes	have	rougher	surfaces	that	these	oils	cling	to.	Over	time,	these	oils	go	rancid,	creating	musty	and	old	flavors	in	your	freshly	brewed	coffee.	Fortunately,	the	best	way	to	clean	your	brewer	is	the	easiest:	While	there	are	multiple	options	on	the	market,	Urnex	is	known	to	manufacture	the	industry	standard	for
commercial	coffee	equipment	cleaning	products.	For	home	equipment,	I	recommend	their	Dezcal	and	Biocaf	line	of	cleaning	packets.	Both	packets	(you	can	also	buy	them	in	larger	jars)	have	simple	instructions,	but	it	never	hurts	to	dig	a	little	deeper,	so	I'veprovided	a	step-by-step	how-to	for	descaling	and	cleaning	your	coffee	maker.	Lets	dive	in.
Fairly	cheap,	widely	available,	and	pre-portioned,	this	Urnex	descaler	will	suit	most	folks	just	fine.	Credit:	Amazon$25	at	AmazonView	on	Webstaurant	Store	Also	from	Urnex,	I	like	this	descaling	powder	because	it's	made	with	eco-friendly,	natural	ingredients.	Credit:	Courtesy	of	Amazon$12	at	AmazonView	on	Seattlecoffeegear.com	The	cleaning
powder	version	from	the	Biocaf	line	is	very	good	and	dislodging	stubborn	coffee	oils.	You	can	also	buy	it	in	a	bulk	container.	A	microfiber	cloth	is	best	for	cleaning	the	outside	of	your	coffee	maker.Serious	Eats	/	Jesse	Raub	Anytime	youve	decided	to	clean	the	inside	of	your	machine	is	also	a	good	time	to	also	quickly	clean	the	outside.	Coffee	makers
with	a	hot	plate	can	develop	scalded	zones	where	brewed	coffee	has	dripped	onto	them,	which	can	cause	a	burnt	or	smoky	aroma	to	waft	through	your	kitchen	every	time	you	flip	the	brewer	on.	A	simple	microfiber	cloth	or	sponge	and	some	all-purpose	cleaner	can	spiff	up	your	machine	and	help	you	wipe	away	any	dust	thats	accumulated	as	well.
Don't	add	descaling	powder	directly	to	your	coffee	makerit	could	cause	clogs.Serious	Eats	/	Jesse	Raub	The	key	to	the	descaler	working	properly	is	to	dissolve	it	fully	in	water.	Adding	the	powder	directly	into	the	coffee	makers	reservoir	is	likely	to	cause	clogs,	the	very	thing	this	product	is	designed	to	prevent.	A	standard	glass	liquid	measuring	cup
works	great,	and	be	sure	to	grab	a	big	one:	The	powder	needs	to	be	dissolved	in	32	ounces	of	water.	Use	warm	water	for	this:	Cold	water	wont	dissolve	the	powder	all	the	way,	and	hot	water	can	actually	damage	the	boiler	when	the	brewer	turns	on.	Pour	the	descaling	solution	directly	into	the	brewers	reservoir	and	run	a	cycle.	As	it	moves	through	the
machine,	it	will	start	to	break	up	any	scale	and	push	it	through	the	spray	head.	If	your	water	is	particularly	hard,	you	might	see	white	flakes	floating	in	the	carafe,	but,	for	most	people,	the	solution	might	just	be	a	little	foamy	once	it	cycles	through.	Run	a	few	brewing	cycles	with	just	water	to	get	rid	of	descaling	powder.Serious	Eats	/	Jesse	Raub	One
cycle	of	descaling	liquid	is	likely	enough	to	clear	any	scale	from	your	brewer,	but	even	if	you	think	you	need	to	run	another	cycle,	its	best	to	rinse	your	carafe	thoroughly	first.	Once	the	descaling	solution	has	gone	through	the	machine,	discard	it,	rinse	your	carafe	with	clean	water,	fill	the	reservoir,	and	run	two	more	cycles	like	this.	This	rinsing
process	not	only	removes	the	solution	so	it	doesnt	taint	your	next	brew,	but	it	also	acts	as	a	way	to	flush	any	remaining	scale.	Once	youve	run	the	solution	through	the	machine,	though,	you	have	to	discard	itits	only	effective	once,	and	future	cleaning	cycles	will	require	a	fresh	packet.	A	final	wipe	with	a	microfiber	cloth	will	get	rid	of	any	remaining
buildup.Serious	Eats	/	Jesse	Raub	Finally,	go	ahead	and	wipe	out	the	inside	of	the	reservoir	if	you	can.	Sometimes	there	can	be	scale	build-up	in	the	reservoir	itself,	so	a	clean	microfiber	cloth	run	along	all	reachable	surfaces	can	help	remove	any	residue.	Once	the	coffee	maker	has	been	descaled,	you	may	notice	stubborn	coffee	oil	stains	still	reside	in
your	carafe.	While	the	descaling	solution	can	help	remove	some	coffee	stains,	the	baked-on	ones	need	a	heavier-duty	cleaning.	Coffee	oils	can	more	easily	glom	onto	the	rougher	surface	of	stainless	steel	than	they	can	glass,	so	thermal	carafes	tend	to	need	more	frequent	cleaning.	Even	worse,	however,	is	how	easily	coffee	oils	can	stick	to	residual
coffee	oil	buildup.	The	dirtier	the	carafe	is,	the	dirtier	it	will	become.	While	the	Biocaf	cleaning	powders	instructions	guide	you	towards	running	it	through	the	brewer,	most	of	the	coffee	oil	build-up	is	in	the	carafe.	You	can	bypass	the	constant	rinse	cycling	by	boiling	water	in	a	kettle	and	pouring	it	directly	over	the	cleaning	powder	in	the	carafe	itself,
cutting	down	on	the	amount	of	time	you	have	to	babysit	your	brewer.	To	clean	a	coffee	carafe,	you	can	pour	the	powder	directly	into	the	carafe.Serious	Eats	/	Jesse	Raub	Its	as	simple	as	that:	the	cleaning	powder	can	go	directly	into	the	carafe,	and	it's	safe	to	use	on	glass,	metal,	and	ceramic	surfaces.	It	can	also	be	used	for	cleaning	a	French	press	or
any	other	coffee	brewing	equipment	thats	showing	build-up.	Extra-hot	water	does	a	better	job	at	cleaning	than	room	temperature.Serious	Eats	/	Jesse	Raub	While	the	cleaning	powder	recommends	32	ounces	of	warm	water	in	its	instructions,	that	ratio	and	temperature	are	designed	mostly	for	a	proper	dilution	ratio	that	can	be	run	through	a	machine.
When	adding	water	manually,	the	hotter	the	water,	the	better	it	cleans,	so	simply	pour	enough	boiling	water	to	fill	your	carafe	to	the	top.	This	way,	youll	be	sure	to	catch	the	stains	all	the	way	near	the	opening.	Its	normal	to	see	it	foam	up	a	bit.	Let	the	solution	soak	for	an	hour,	and	most	of	the	oils	will	have	broken	up.Serious	Eats	/	Jesse	Raub	The
longer	you	can	wait,	the	less	work	you	have	to	do.	If	youre	pressed	for	time,	20	to	30	minutes	will	break	the	oils	up	enough	for	you	to	wipe	any	residual	stains	off	of	the	walls	of	your	carafe.	If	you	can	wait	at	least	an	hour,	the	solution	will	do	the	work	for	you,	and	most	of	the	coffee	oils	will	be	removed	on	their	own.	While	Biocaf	cleaning	products	are
biodegradable	and	made	from	natural	materials,	its	still	best	to	fully	rinse	out	your	carafe	multiple	times	to	remove	any	traces	of	the	cleaning	solution.	If	you	still	have	stubborn,	old	coffee	build-up,	you	can	repeat	the	process	as	much	as	you	need	to,	or	even	use	two	packets	the	next	time	for	extra	strength	cleaning	power.	Check	your	manufacturer's
instructions	for	how	to	clean	lids.Serious	Eats	/	Jesse	Raub	Because	every	carafe	is	different,	its	hard	to	make	blanket	recommendations	for	cleaning	filter	baskets	and	lids.	Coffee	cleaning	powder	is	safe	to	use	on	plastic,	but	some	lids	might	be	assembled	from	multiple	parts	and	arent	designed	to	be	submerged.	One	way	to	clean	a	lid	is	to	pour	the
cleaning	solution	through	it	when	cleaning	out	the	carafe,	but	in	general,	coffee	only	passes	through	filter	baskets	and	lids,	so	coffee	oil	residue	wont	have	enough	time	to	impart	flavor	on	your	freshly	brewed	coffee.	Because	plastic	is	also	porous,	it	can	be	difficult	to	remove	coffee	oil	buildup	entirely,	so	rinsing	in	hot	water	and	wiping	down	with	a
soft	sponge	is	usually	adequate.	The	answer	depends	on	how	often	you	brew,	and	how	hard	your	water	is.	Most	people	should	consider	descaling	their	coffee	brewer	every	six	months.	However,	those	whose	water	comes	from	an	underground	well,	or	people	who	brew	multiple	times	a	day,	should	run	a	descaling	cycle	more	frequently.	While	vinegar
can	break	up	scale,	it	can	also	damage	the	metal	in	the	coffee	boiler	and	leech	trace	metals	into	the	water.	Vinegar	also	can	leave	a	harsh	odor	and	flavor	in	the	brewer	that's	difficult	to	remove.	Skip	the	vinegar	and	choose	a	product	specifically	designed	for	descaling	coffee	makers.	There	are	two	things	that	can	happen	if	you	dont	clean	your	coffee
maker:	scale	build-up	can	clog	the	boiler,	which	can	break	the	machine	altogether,	and	residual	coffee	oils	can	leave	musty,	bitter	odors	and	flavors	in	your	carafe.	Descaling	your	coffee	maker	is	integral	to	it	running	properly,	and	cleaning	your	carafe	can	make	sure	all	your	brews	taste	fresh.	You	shouldn't	use	baking	soda	to	clean	your	coffee	maker
because	it's	just	not	effective.	It	won't	break	up	old,	stuck-on	coffee	oils,	which	cause	carafes	to	have	stale	coffee	smells.	It's	best	to	use	a	coffee	detergent	instead,	which	breaks	down	old	coffee	oils	and	cleans	surfaces	better.Jesse	Raub	was	a	writer	at	Serious	Eats.He	worked	in	the	specialty	coffee	industry	for	15-plus	years,	including	as	a	barista	and
in	sales	and	education.Making	coffee	at	home	is	easy	with	a	Keurig	just	refill	the	water	reservoir,	pop	in	a	fresh	pod	and	press	a	button.	For	a	lot	of	us,	a	delicious	brew	sets	the	tone	for	the	rest	of	the	day,	but	without	regular	cleaning,	any	single-serve	coffee	maker	could	start	brewing	stale	or	bitter	coffee.	If	you	neglect	it	long	enough,	your	Keurig
could	grow	mold	or	bacteria,	or	just	completely	stop	working.	"Coffee	oils	and	hard	water	minerals	can	build	up	inside,"	says	Carolyn	Fort,	executive	director	of	the	Good	Housekeeping	Institute	Home	Care	&	Cleaning	Lab.	"Not	only	can	build-up	impact	the	taste	of	your	coffee,	but	if	left	unchecked,	the	minerals	can	clog	the	machine	to	the	point
where	it	can	stop	working."Luckily,	it's	easy	to	clean	your	Keurig	if	you	know	what	to	do.	We	tapped	Fort	for	her	step-by-step	instructions	for	cleaning	and	descaling	a	Keurig,	no	matter	the	model.	Wipe	down	the	machine.Every	time	you	brew	a	cup	of	coffee,	Fort	suggests	quickly	wiping	down	the	exterior	of	the	machine.	Use	a	damp	cloth	to	clean	any
splatters,	coffee	grinds	or	stray	fingerprints	on	the	outside	or	drip	try.	Don't	forget	to	wipe	buttons	and	the	display	screen,	too.	Clean	all	removable	parts.	If	you	use	your	coffee	machine	on	a	daily	basis,	wash	all	removable	parts	once	per	week	that	includes	the	water	reservoir,	drip	tray,	K-cup	holder	and	lid.	Most	likely,	the	K-cup	holder	and	the	drip
tray	are	harboring	the	biggest	mess,	but	don't	skip	cleaning	the	water	reservoir.	Unplug	the	machine.Remove	the	water	reservoir,	lid,	drip	tray	and	K-cup	holder.	Remove	the	filter	from	inside	the	reservoir	and	set	it	aside.Hand	wash	all	parts	in	warm,	soapy	water.	Rinse	the	parts	thoroughly	and	towel	dry.	It's	best	to	air	dry	the	interior	of	the	water
reservoir,	so	it	does	not	collect	any	towel	lint.Wipe	down	the	machine's	exterior	surface	with	a	damp	sponge	or	cloth.	Dry	with	a	clean	dish	towel.	Replace	all	the	removable	parts,	re-insert	the	water	filter	and	plug	the	machine	back	in.	Expert	Tip:	To	prevent	a	bigger	mess	(and	ensure	a	tasty	brew),	replace	the	water	in	the	reservoir	every	time	you
make	a	cup	of	coffee.	The	Best	Single-Serve	Coffee	MakersDescale	the	Keurig.	For	a	fresh	brew,	it's	important	to	descale	your	Keurig	every	three	to	six	months	three	months	if	you	use	it	daily.	"If	you	only	use	it	every	few	days	or	once	per	week,	you	probably	only	need	to	descale	it	every	six	months	or	so,"	advises	Fort.	Hard	water	minerals	build	up	in
your	machine	over	time,	which	could	affect	how	well	it	works.	Remove	any	water	filter	and	fill	the	reservoir	with	either	16	ounces	of	white	vinegar	or	Keurig	Descaling	Solution	followed	by	16	ounces	of	water.Place	a	mug	on	the	drip	tray	and	lift	the	brewer	handle	as	if	inserting	a	K-cup.Select	the	largest	cup	size	and	brew	a	cup	as	usual	into	the
mug.Empty	the	mug	and	repeat	this	process	until	the	ADD	WATER	indicator	is	illuminated.Let	the	coffee	maker	rest	for	30	to	45	minutes.Empty	the	reservoir	and	wash	it	thoroughly.	Fill	it	to	the	MAX	line	with	fresh	water	and	perform	12	rinsing	brews	using	the	largest	cup	size	to	remove	any	traces	of	vinegar	or	descaling	solution.Re-insert	or	replace
the	water	filter.Expert	tip:	If	you	descale	your	Keurig	4x	a	year,	try	setting	a	calendar	reminder	at	the	start	of	each	new	season	so	you	never	forget.	Clean	the	needles.	Used	to	puncture	the	lid	of	your	coffee	pod,	the	brewer's	needles	are	located	at	the	top	and	bottom	of	the	pod	holder.	Sometimes,	excess	grounds	can	cling	to	the	needles	and	it's	best
to	remove	them	with	a	sponge	or	cloth	or	else,	they	may	end	up	floating	in	your	next	brew.	If	you're	having	trouble	brewing	or	notice	coffee	grounds	clogging	the	exit	tube	or	stuck	to	the	needles,	you'll	want	to	do	a	more	thorough	cleaning.	Unplug	the	machine.Separate	the	pod	holder	from	the	funnel.	Carefully	unfold	a	section	of	the	paper	clip	and
use	it	to	clear	away	any	debris	lodged	in	the	pod	holder's	exit	tube.	Wash	the	pod	holder,	carefully	handling	the	sharp	exit	needle	and	the	funnel,	and	rinse	well.Next,	use	the	paper	clip	to	clean	the	entrance	needle	under	the	brewer	head.	Insert	the	paper	clip	section	into	the	two	holes	in	the	needle	to	clean	them.Reassemble	the	pod	holder	and	funnel
and	reinsert	in	the	machine.Brew	two	cups	of	clear	water	to	thoroughly	rinse	the	needles.	Replace	the	water	filter.Water	filters	help	remove	chlorine,	calcium	and	other	impurities	from	your	beverage,	improving	the	overall	taste.	Replace	the	water	filter	cartridges	every	two	to	three	months,	according	to	Fort,	who	changes	her	brewer's	filter	on	the
same	schedule	as	she	descales	her	Keurig.	Replacing	the	water	filter	cartridge	immediately	after	de-scaling	with	vinegar	will	help	ensure	that	no	vinegar	taste	remains	for	your	next	brew.	Soak	a	new	water	filter	cartridge	in	water	for	five	minutes,	then	rinse	it	under	running	water	for	60	seconds.	Wash	the	filter	holder	in	warm	soapy	water	and	rinse
well.Insert	the	cartridge	into	the	filter	holder	and	snap	the	holder	back	together.	Lock	the	filter	holder	back	into	the	reservoir.	Everything	Needed	to	Clean	a	KeurigAlyssa	GautieriAssociate	Lifestyle	EditorAlyssa	Gautieri	(she/her)	is	the	associate	lifestyle	editor	for	Good	Housekeeping,	where	she	covers	all	things	home	and	interior	design.	Prior	to
joining	GH	in	2022,	she	wrote	for	publications	including	ELLE	Decor,	Chairish,	BobVila.com,	Unique	Homes	Magazine	and	LODGING	Magazine,	in	addition	to	crafting	product	copy	for	home	brands	like	BrylaneHome	and	VIGO	Industries.(Image	credit:	Keurig)If	you	own	one	of	the	best	Keurig	coffee	makers,	you'll	need	to	know	how	to	descale	a
Keurig.	Not	only	will	this	maintain	its	super	freshness	and	flavor,	but	will	ensure	your	Keurig	coffee	maker	is	in	top	condition,	and	lasts	longer.Regardless	of	your	model,	it's	recommended	that	you	should	descale	a	Keurig	every	three	to	six	months.	Keurig,	of	course,	advises	using	its	descaling	solution	or	liquid	for	best	results,	but	we	reckon	that	you
could	go	for	a	more	general	descaler	if	you	want	to	save	some	cash.	And	for	the	best	clean,	be	sure	to	follow	the	quantities	of	solution	to	water	as	described	on	your	product.There	are	different	approaches	based	on	the	type	of	coffee	maker	that	youve	picked	for	your	kitchen.	Here,	we	are	going	to	talk	you	through	how	to	keep	yours	brewing	coffee
that	tastes	as	fresh	as	the	day	you	bought	it.You	may	like	Today's	best	Keurig	Descaling	Solution	deals(Image	credit:	Keurig)Descaling	traditional	Keurig	brewersIncludes	K-Classic,	K-Caf,	K-Latte,	K-Elite,	K-Compact,	K-SelectAdd	your	descaling	liquid	(or	powder	mixed	with	water)	to	the	water	reservoir.Place	a	large	mug	on	the	drip	tray	and	make
sure	that	there	are	no	pods	in	your	machine.To	perform	the	cleansing	cycle,	lift	and	lower	the	handle,	making	sure	to	select	the	biggest	brew	size.Repeat	this	process	until	the	ADD	WATER	alert	is	illuminated.Leave	your	machine	to	rest	for	30	minutes.After	the	rest	period,	rinse	out	the	reservoir	and	fill	to	MAX	with	fresh	water.Repeat	the	rinse	cycle
12	times	to	ensure	all	of	the	descaling	solution	is	removed.(Image	credit:	Keurig)Includes	K-Supreme,	K-Supreme	Plus,	K-SlimFill	your	reservoir	with	the	descaling	solution	and	water	mix	as	described	on	the	product.Place	a	large	mug	on	the	drip	tray,	making	sure	there	are	no	pods	in	the	machine.To	activate	descale	mode	you	should	power	off	the
brewer	and	hold	down	the	8oz	and	12oz	buttons	together	for	3	seconds.The	light	will	flash	to	indicate	that	your	machine	is	ready	-	press	the	brew	button	at	this	point	to	begin	the	descale.Repeat	this	step	until	the	ADD	WATER	alert	is	illuminated.Rinse	out	your	reservoir	thoroughly,	fill	with	fresh	water	and	press	brew	for	the	rinse	to
commence.Repeat	this	process	until	either	the	DESCALE	alert	turns	off	or,	with	the	K-Slim,	the	ADD	WATER	light	illuminates.(Image	credit:	Keurig)Descaling	Keurig	K-Mini	SeriesIncludes	K-Mini,	K-Mini	PlusFill	your	reservoir	with	the	descaling	solution	and	water	mix	as	described	on	the	product.Place	a	large	mug	on	the	drip	tray	and	check	that
there	are	no	pods	in	the	machine.Perform	a	cleanse	brew	by	lifting	and	lowering	the	handle	and	pressing	the	brew	button.After	the	cleanse	cycle,	refill	the	reservoir	with	clean	water	and	repeat	the	cleanse.	However,	this	time	you	should	keep	an	eye	on	when	the	water	begins	to	dispense	and	quickly	power	off	to	stop	it.Let	the	machine	rest	for	30
minutes.Press	and	hold	the	brew	button	until	all	the	liquid	is	dispensed.	Your	dispenser	should	now	be	free	of	limescale.To	rinse,	fill	the	reservoir	and	brew	another	two	times.(Image	credit:	Keurig)Descaling	Keurig	K-Duo	SeriesIncludes	K-Duo,	K-Duo	Plus,	K-Duo	EssentialsGet	instant	access	to	breaking	news,	the	hottest	reviews,	great	deals	and
helpful	tips.Fill	the	reservoir	with	a	mix	of	descaling	solution	and	water,	as	described	on	your	product.Place	a	large	mug	on	the	drip	tray	and	ensure	that	your	K-cup	pod	holder	is	empty.Start	your	cleansing	brew	by	pressing	the	OZ/POD	button	followed	by	the	12	button	and	then	hitting	brew.Place	your	carafe	on	the	heating	plate	and	press	the
CUPS/CARAFE	and	perform	a	carafe	cleanse	by	pressing	the	12	button	and	hitting	brew	again.Empty	the	carafe	and	turn	off	the	heating	plate.Leave	the	machine	to	have	a	30-minute	rest.Rinse	out	the	reservoir	and	refill	with	fresh	water.	Perform	four	cleansing	brews	with	your	carafe	in	place.	Turn	off	the	heating	plate	and	put	a	large	mug	there
instead.Hit	the	OZ/POD	button	followed	by	the	number	12	button	and	brew	for	another	full	rinse.Repeat	this	rinse	three	more	times.Still	looking	for	some	extra	help?	Keurig	also	has	some	handy	videos	to	help	you	through	the	process,	too.	To	descale	your	coffee	maker	properly,	begin	by	mixing	a	descaling	solution	or	natural	alternative	like	white
vinegar.	Pour	the	mixture	into	the	water	reservoir	and	run	a	full	brewing	cycle	without	coffee	grounds.	Discard	the	solution,	rinse	the	reservoir	with	clean	water,	and	then	refill	it	with	fresh	water.	Run	another	cycle	until	the	water	runs	clear.	This	process	helps	prevent	mineral	buildup	and	guarantees	peak	brewing	performance.	There's	more	to
maintaining	your	coffee	maker	effectively,	so	keep	exploring!Why	Descaling	Your	Coffee	Maker	Is	ImportantDescaling	your	coffee	maker	is	essential	for	maintaining	peak	performance	and	prolonging	its	lifespan.	Over	time,	mineral	buildup	from	water	can	clog	the	internal	components,	leading	to	reduced	brewing	efficiency.	When	this	happens,	you'll
notice	slower	brew	times	and	potentially	uneven	extraction,	which	directly	affects	coffee	quality.	By	descaling	regularly,	you	guarantee	that	water	flows	freely	through	the	system,	allowing	for	maximum	temperature	control	and	consistent	flavor	extraction.	This	not	only	improves	your	daily	cup	but	also	prevents	damage	to	the	machine	that	could	lead
to	costly	repairs	or	replacements.	Ultimately,	descaling	empowers	you	to	enjoy	the	freedom	of	perfectly	brewed	coffee,	savoring	every	sip	without	worrying	about	the	hidden	consequences	of	neglecting	your	coffee	maker.What	You	Need	for	DescalingBefore	you	start	the	descaling	process,	gather	the	essential	materials	to	guarantee	a	smooth	and
effective	experience.	First,	you'll	need	a	descaling	solution,	which	you	can	purchase	from	most	retailers.	If	you	prefer	natural	alternatives,	white	vinegar	or	citric	acid	are	excellent	options.	Make	sure	you	have	enough	of	your	chosen	solutiontypically	about	4	to	6	cups,	depending	on	your	coffee	maker's	size.	Next,	have	fresh,	filtered	water	on	hand	for
diluting	the	solution,	as	well	as	a	clean	container	to	catch	the	used	mixture.	It's	also	important	to	consider	that	CLR	outperforms	vinegar	for	tough	lime	and	calcium	deposits.	Finally,	keep	a	soft	cloth	nearby	for	any	spills.	With	these	items	ready,	you're	set	to	tackle	the	descaling	process	and	restore	your	coffee	maker's	performance	efficiently.Step-by-
Step	Guide	to	Descale	Your	Coffee	MakerWith	all	your	materials	gathered,	you're	ready	to	begin	the	descaling	process	for	your	coffee	maker.	Start	by	mixing	your	descaling	solution	according	to	the	manufacturer's	instructions	or	use	vinegar	alternatives	like	citric	acid	or	lemon	juice.	Pour	this	mixture	into	the	water	reservoir.	Next,	run	a	full	brewing
cycle	without	coffee	grounds,	allowing	the	solution	to	circulate	through	the	machine.	After	it's	completed,	discard	the	solution	and	rinse	the	reservoir	with	clean	water.	Refill	the	reservoir	with	fresh	water	and	run	another	cycle	to	flush	out	any	remaining	solution.	Repeat	this	rinsing	process	until	the	water	runs	clear.	By	following	these	steps,	you'll
guarantee	your	coffee	maker	stays	in	top	shape,	ready	to	brew	your	favorite	coffee.	Regular	descaling	is	essential	for	maintaining	the	performance	and	lifespan	of	your	coffee	maker.Tips	for	Maintaining	Your	Coffee	MakerRegular	maintenance	of	your	coffee	maker	is	essential	for	ensuring	peak	performance	and	longevity.	To	keep	your	machine	in	top
shape,	establish	a	maintenance	schedule	that	includes	regular	cleaning	techniques.	Wipe	down	the	exterior	with	a	damp	cloth	after	each	use	to	prevent	buildup.	Every	month,	clean	the	brew	basket	and	carafe	with	warm,	soapy	water,	ensuring	all	residue	is	removed.	Consider	using	a	vinegar	solution	every	few	months	to	eliminate	mineral	deposits.
Don't	forget	to	replace	the	water	filter	as	recommended	by	the	manufacturer.	Finally,	check	the	power	cord	and	connections	for	wear	and	tear.	By	following	these	straightforward	tips,	you'll	enhance	your	coffee	maker's	performance	and	enjoy	a	consistently	delicious	brew	without	interruption.	Additionally,	it	is	important	to	perform	regular	cleaning
to	avoid	calcium	deposits	and	limescale	build-up.Signs	That	Your	Coffee	Maker	Needs	DescalingHave	you	noticed	a	change	in	your	coffee's	taste	or	brewing	time?	These	could	be	signs	that	your	coffee	maker	needs	descaling.	If	you	see	visible	coffee	buildup	or	encounter	slower	brewing	cycles,	it's	time	to	take	action.	Mineral	deposits	accumulate	over
time,	affecting	both	flavor	and	efficiency.	You	might	also	notice	an	unusual	noise	during	brewing	or	a	decrease	in	temperature,	which	signals	that	the	internal	components	are	struggling.	Additionally,	if	you	find	your	coffee	grounds	aren't	fully	saturated,	this	can	indicate	clogs	caused	by	mineral	buildup.	Regularly	checking	for	these	signs	will	help
maintain	your	coffee	maker's	performance	and	guarantee	that	each	cup	tastes	as	good	as	it	should.	Don't	waitdescale	to	enjoy	your	coffee	again!	Regular	descaling	prevents	the	descale	light	from	reactivating.Frequently	Asked	QuestionsHow	Often	Should	I	Descale	My	Coffee	Maker?You	should	aim	for	a	descaling	frequency	of	every	three	to	six
months.	Regular	coffee	maker	maintenance	prevents	mineral	buildup,	ensuring	peak	performance	and	flavor.	Adjust	based	on	water	hardness	and	usage	for	best	results.Can	I	Use	Vinegar	Instead	of	Descaling	Solution?Yes,	you	can	use	vinegar	instead	of	descaling	solution.	Vinegar	benefits	include	being	a	natural	cleaner,	but	make	certain	you	rinse
thoroughly	afterward	to	maintain	coffee	safety,	as	residual	vinegar	can	affect	your	brew's	taste.Will	Descaling	Remove	Coffee	Stains?Descaling	won't	remove	stubborn	coffee	residue	stains.	For	effective	cleaning	tips,	use	a	mixture	of	water	and	vinegar	or	a	commercial	cleaner.	Regular	maintenance	keeps	your	coffee	maker	fresh	and	enhances	your
brewing	experience.What	Happens	if	I	Skip	Descaling?If	you	skip	descaling,	scale	buildup	can	clog	your	coffee	maker,	leading	to	poor	performance	and	a	significant	decline	in	coffee	flavor.	Regular	maintenance	guarantees	peak	brewing	and	preserves	the	quality	of	your	coffee	experience.Is	It	Safe	to	Descale	a	Single-Serve	Coffee	Maker?Yes,	it's	safe
to	descale	a	single-serve	coffee	maker	using	safe	methods.	Aim	for	descaling	every	three	to	six	months,	depending	on	usage,	to	maintain	performance	and	prolong	your	machine's	lifespan.	Here's	how	to	descale	your	Keurig	K	Express	to	remove	mineral	deposits	and	help	your	machine	last	longer.What	you	need:large	ceramic	mugKeurig	descaling
solution	or	white	vinegarTime:	20	minutesDirections:1.	Make	sure	there's	no	k	cup	in	the	pod	holder2.	Pour	a	bottle	of	Keurig	descaling	solution	into	an	empty	water	reservoir3.	Fill	the	empty	bottle	with	water	and	pour	into	the	water	reservoir4.	Place	a	mug	on	the	drip	tray5.	To	activate	Descale	mode,	make	sure	the	coffee	maker	is	plugged	in	and
turned	off.	Press	and	hold	the	6	oz	and	10	oz	buttons	together	for	3	seconds.6.	When	flashing,	press	the	8	ounce	button	to	start	the	descaling	process.7.	Wait	until	the	solution	is	dispensed	and	discard	mug	contents.8.	Continue	to	brew	using	8	ounce	button	until	ADD	WATER	light	illuminates.9.	Empty	the	water	reservoir	and	fill	with	fresh	water	to	the
MAX	fill	line.10.	When	flashing,	press	the	8	ounce	button	to	start	the	rinsing	process.	Discard	hot	liquid	into	the	sink.11.	Continue	to	brew	using	8	ounce	button	until	the	DESCALE	light	turns	off.12.	Remove	the	tank,	rinse	and	refill	with	fresh	water	and	you're	ready	to	make	the	coffee.HOW	TO	DESCALE	KEURIG	K	EXPRESS	WITH	VINEGARWhile
commercial	descaling	solution	is	more	efficient	for	removing	mineral	deposits,	you	can	use	white	vinegar	to	descale	Keurig	K	Express.	Instead	of	using	descaling	solution,	pour	16	ounces	white	vinegar	and	16	ounces	of	water	into	the	water	tank	and	follow	the	steps	above.You	should	descale	your	coffee	maker	every	3	months	or	when	the	DESCALE
notification	turns	on.	You	might	like	these:	If	your	k-cup	coffee	always	tastes	weak	and	watery,	or	you	simply	can't	get	a	good	cup	even	at	the	smallest	cup	setting,	you	must	Looking	for	the	cheapest	k	cup	coffee	maker?	Here's	a	full	review	of	the	most	affordable	Keurig	on	the	market	Keurig	K	Mini.	DESIGN	At	just	5	inches	wide,	Keurig	K	Slim	fits
neatly	on	your	counter	space	but	it	comes	with	a	refillable	water	tank	so	you	don't	Scroll	to	TopI	may	get	commissions	for	purchases	made	through	links	in	this	post.If	you	are	a	new	owner	of	coffee	maker,	you	may	have	heard	about	descaling.	What	does	descale	mean	on	a	coffee	maker	and	why	is	it	important?	Understanding	descaling	is	one	of	the
most	important	things	you	can	do	to	keep	your	coffee	maker	and	coffee	pot	in	great	shape.	Keep	reading	to	get	answers	to	common	descaling	questions.The	water	used	to	brew	coffee	causes	limescale	buildup	inside	your	machine.	While	not	toxic,	this	can	impact	the	machines	water	flow,	temperature	and	performance.	It	can	even	affect	the	taste	of
your	drink.	Descaling,	also	known	as	deliming	or	decalcifying,	is	the	name	of	the	deep	cleaning	process	that	removes	these	minerals.A	good	rule	of	thumb	is	that	a	you	should	descale	every	2	or	3	months.	This	is	true	if	you	are	using	filtered	water,	bottled	water	or	tap	water	with	a	low	to	normal	mineral	count.	Regular	descaling	will	extend	the	life	of
your	machine.You	should	descale	your	machine	monthly	if	your	tap	has	hard	water,	meaning	it	contains	higher	level	of	minerals.	This	will	cause	the	limescale	to	buildup	inside	your	machine	even	faster.	If	you	are	not	sure	about	the	level	of	minerals	in	your	water,	you	can	always	get	a	low-cost	water	testing	kit.If	you	start	to	have	any	of	these	issues,
you	will	also	want	to	descale	your	coffee	maker	ASAP:brew	speed	is	too	slowthe	volume	brewed	is	less	than	you	expectcoffee	does	not	come	outmachine	makes	a	rumbling	noisedescale	with	vinegarIf	you	look	in	your	coffee	maker	user	manual,	you	may	see	descaling	instructions	with	vinegar.	If	you	have	some	around	and	you	are	comfortable	using	a
homemade	solution,	go	for	it.	Follow	the	steps	below.	Just	know	that	many	other	manufacturers	advise	against	using	vinegar.White	vinegar	contains	5-8%	acetic	acid	and	apple	cider	vinegar	has	5-6%.	This	type	of	acid	can	wear	down	metal	and	cause	leaks.	Vinegar	is	also	less	effective	than	other	cleaners	at	removing	oils	left	by	used	coffee	beans.
Plus,	it	may	leave	a	taste	or	odor	which	may	make	your	drink	unpleasant.	That	isnt	how	I	like	my	coffee	to	tasteWhen	it	comes	to	descaling	solution	vs	vinegar,	I	personally	think	the	best	way	to	deep	clean	your	coffee	pot	and	coffee	maker	is	with	one	of	the	below	descaling	solutions.	I	only	use	descaling	solution	for	my	own	coffee	machines,	never
vinegar.A	descaling	solution	is	a	formula	specially	made	with	safe	and	effective	acids	to	deep	clean	your	coffee	maker.	The	ingredients	are	also	odorless	so	they	wont	impact	the	taste	of	your	drink.The	Impresa	descaler	is	a	top	selling	coffee	machine	cleaner.	It	has	citric	and	sulfamic	acids.	Both	of	these	are	gentle	on	metal.	Each	pack	contains	two
bottles.	Each	bottle	can	be	used	twice.The	Essential	Values	cleaning	solution	has	a	citric	acid	that	is	both	odorless	and	powerful.	Each	bottle	is	good	for	two	uses.	A	two	pack	will	provide	four	doses.	Thats	a	year	supply	if	you	descale	every	three	months.If	your	machine	has	a	filter	holder	in	the	water	tank,	remove	it.Prepare	the	solution	following	the
steps	on	the	descaler	packaging.	It	will	tell	you	how	much	solution	and	how	much	fresh	water	to	add	to	the	tank.Make	sure	there	are	no	grinds	in	the	basket.	Insert	a	filter.Place	the	coffee	pot	under	the	outlet.	Begin	a	brew	cycle	as	you	normally	would.When	half	of	the	solution	has	been	brewed	into	the	pot,	turn	the	unit	off.	Let	it	sit	for	at	least	30
minutes.	This	will	give	the	solution	time	to	clear	mineral	buildup	from	the	inside.Turn	the	unit	on	again	and	brew	the	remaining	solution	into	the	pot.When	done,	discard	the	contents	of	the	pot.	Rinse	it	thoroughly.Put	a	new	filter	into	the	machine.	Add	a	pot	full	of	fresh	water	only	to	the	brewer.Brew	all	of	the	water	through	to	rinse	away	any	descaler
residue.	You	may	want	to	repeat	this	rinse	cycle	a	total	of	two	times.Follow	these	steps	for	descaling	a	coffee	machine	with	a	homemade	vinegar	solution.If	your	machine	has	a	filter	holder	in	the	water	tank,	remove	it.Add	equal	parts	(50	/	50)	white	vinegar	and	water	to	the	water	tank.	Other	DIY	recipes	call	for	one	cup	of	vinegar,	1	tablespoon	of
lemon	juice	and	the	rest	of	the	tank	filled	with	water.Make	sure	there	are	no	grinds	in	the	basket.	Insert	a	filter.Place	the	coffee	pot	under	the	outlet.	Begin	a	brew	cycle	as	you	normally	would.When	half	of	the	vinegar-water	solution	has	been	brewed	into	the	pot,	turn	the	unit	off.	Let	it	sit	for	at	least	half	an	hour.Turn	the	machine	on	again	and	brew
the	remaining	vinegar-water	solution	into	the	pot.When	done,	discard	the	liquid	in	pot.	Rinse	it	thoroughly	with	warm	soapy	water.Put	a	new	filter	into	the	machine.	Add	a	pot	full	of	clean	water	only	to	the	brewer.Brew	all	of	the	water	through	to	rinse	away	any	vinegar	and	odor.	Repeat	this	two	or	three	times,	or	more,	until	the	vinegar	smell	has	gone
away.If	you	have	a	machine	from	one	of	these	brands,	click	the	relevant	link	for	more	specific	steps	I	have	written	on	how	to	descale	your	specific	coffee	maker:If	you	also	drink	tea,	check	out	my	guide	on	how	to	descale	a	tea	kettle.	Take	out	the	reservoir	and	fill	it	with	equal	parts	water	and	white	vinegar.Brew	a	cup	of	the	vinegar	mixture	and	dump
it	in	the	sink.	Keep	brewing	and	dumping	the	mixture	until	the	reservoir	is	almost	empty.Let	the	remaining	vinegar	mixture	sit	in	the	reservoir	for	4	hours.	Then,	dump	out	the	mixture	and	refill	the	reservoir	with	fresh	water.Brew	and	dump	the	fresh	water	cup	by	cup	until	the	reservoir	is	empty	to	remove	any	lingering	vinegar.1Remove	any	Keurig	k-
cup	packs	from	the	brewer.	You	can	take	out	the	funnel	or	cup	holder	as	well,	or	you	can	leave	them	in.	Leaving	the	funnel	or	cup	holder	inside	will	help	guide	the	vinegar/cleaning	solution	into	the	exit	spout	and	prevent	any	spills.[1]	2Take	the	reservoir	out	of	the	Keurig	and	pour	any	water	into	the	sink.	If	there	is	a	water	filter	inside,	take	it	out	and
set	it	aside.	Advertisement	3Make	sure	that	the	automatic	shut-off	setting	is	turned	off.	You	will	need	to	let	any	cleaning	solution	sit	in	the	larger	Keurigs	for	a	long	time,	and	the	brewer	will	need	to	be	on	during	this	time.	Advertisement	1Fill	the	water	reservoir	half-way	with	distilled	white	vinegar.	You	will	be	using	one	part	white	vinegar	to	one	part
water.	Using	straight,	undiluted	vinegar	can	damage	the	inside	of	the	machine.[2]Avoid	using	apple	cider	vinegar.	While	is	it	possible	to	use	apple	cider	vinegar	to	descale	a	Keurig,	you	will	need	to	do	extra	rinses	with	fresh	water	in	order	to	get	all	of	the	flavor	out.You	can	also	use	lemon	juice	instead.	Simply	fill	the	water	tank	half	way	with	lemon
juice.	If	the	build-up	is	not	too	bad,	then	fill	it	only	a	third	of	the	way.EXPERT	TIP	James	Sears	Professional	Cleaner	James	Sears	leads	the	customer	happiness	team	at	Neatly,	a	group	of	cleaning	gurus	based	in	Los	Angeles	and	Orange	County,	California.	James	is	an	expert	in	all	things	clean	and	provides	transformative	experiences	by	reducing
clutter	and	renewing	your	home	environment.	James	is	a	current	Trustee	Scholar	at	the	University	of	Southern	California.	Did	You	Know?	White	vinegar	is	safe	to	consume	and	is	slightly	acidic,	which	is	why	it's	effective	at	breaking	down	the	scale	in	your	Keurig.	Scale	is	mostly	made	of	mineral	deposits	such	as	calcium	that	are	found	in	your	water,
and	over	time	they	settle	in	the	machine.2Fill	the	reservoir	the	rest	of	the	way	with	water.	Do	not	go	past	the	top	fill	line.	The	water	will	dilute	the	vinegar	and	make	it	safer	for	the	Keurig.3Place	a	ceramic	mug	on	the	tray	beneath	the	spout.	Aim	for	something	that	holds	about	10	ounces	(300	milliliters)	so	that	you	do	not	get	any	overflows	or	spills.
[3]4Brew	a	cup	of	hot	water,	then	pour	the	water	out	into	the	sink.	The	vinegar	will	flow	through	the	machine	and	dissolve	any	lime	scale	build-up.5Keep	brewing	and	dumping	the	water	out	until	the	reservoir	is	almost	empty.	Most	Keurig	brewers	will	say	"Add	Water"	on	the	screen	or	flash	a	light.	If	you	are	using	a	smaller	brewer,	such	as	a	K10	Mini
Plus	or	a	K130	Brewer,	then	turn	it	off	just	as	it	begins	to	drip	hot	water	into	your	mug.[4]6Allow	the	remaining	vinegar	to	sit	in	the	reservoir	for	four	hours.	Once	the	reservoir	is	almost	empty	and	the	machine	indicates	"Add	Water,"	stop	the	brew	cycle	and	let	the	Keurig	sit	for	four	hours.	This	will	allow	the	vinegar	to	do	its	work	inside	the
machine.Keep	the	machine	on	during	this	stage.	If	the	"Auto	Off"	feature	is	enabled,	press	Menu	twice	to	access	the	Auto	Off	settings,	then	press	the	Left	button	to	cycle	through	the	number	of	hours	until	it	displays	"Off."7Pour	remaining	vinegar	into	a	sink	and	rinse	it	well.	You	want	to	get	all	of	the	vinegar	out	of	the	reservoir	before	moving	on	to	the
next	step.	8Fill	the	reservoir	with	fresh	water.	Your	Keurig	will	still	have	some	vinegar	inside	it,	so	you	will	have	to	flush	it	out	using	fresh	water.	If	you	don't	do	this,	you	will	get	bad-tasting	coffee	the	next	time	you	use	your	Keurig.9Brew	a	cup	of	hot	water.	You	may	notice	a	strong,	vinegar	smell.	This	is	normal.	The	smell	will	lessen	with	each	cup	of
hot	water	that	you	brew.10Pour	the	water	out	and	put	the	mug	back	beneath	the	dispenser.	Tip	the	mug	over	the	sink	and	dump	the	water	out.	You	do	not	need	to	rinse	the	mug;	just	put	it	back	onto	the	tray.11Keep	brewing	cups	of	hot	water	until	the	reservoir	is	empty.	Dump	each	mug	of	hot	water	into	the	sink	before	brewing	another.	The	strong
vinegar	smell	will	get	weaker	with	each	brew.Small-capacity	brewers,	such	as	the	K10	Mini	Plus	and	the	K130	Brewer	will	need	about	three	brews.You	may	need	to	refill	the	reservoir	with	fresh	water.Larger	brewers,	such	as	the	Keurig	K-Cup	Home	series,	the	K145,	K155	Brewers,	Vue	Brewers	(V500,	V600,	V700),	and	Rivo	Brewers,	will	need	about
12	brews.	You	may	need	to	refill	the	water	reservoir	in	order	to	get	that	many.	Advertisement	1Prepare	the	citric	acid	solution.	You	will	need	1	to	2	tablespoons	of	citric	acid	per	4	cups	(1	liter)	of	water.	You	can	find	citric	acid	in	the	canning	department	of	grocery	stores.	It	may	also	be	labeled	as	"sour	soda"	instead.	Stir	with	a	spoon	to	mix	the	citric
acid	into	the	water.If	you	are	using	a	smaller,	single-cup	brewer,	such	as	a	K10	Mini	Plus	or	a	K130	Brewer,	consider	using	1	cup	(240	milliliters)	of	liquid	citric	acid	instead.2Pour	the	citric	acid	solution	into	the	reservoir.	The	citric	acid	will	dissolve	any	lime	scale	build-up	inside	your	machine.3Place	a	mug	beneath	the	drainage	spout.	Make	sure	the
cup	matches	the	brew	size	so	that	you	do	not	get	any	spills.	You	can	also	use	a	larger	cup.4Brew	a	cup	of	hot	water.	The	citric	acid	will	flow	into	the	Keurig	and	dissolve	any	build-up	inside.5Pour	out	the	hot	water	and	brew	another	cup.	Keep	repeating	until	the	reservoir	is	empty.If	you	are	using	a	small	brewer,	such	as	the	K10	Mini	Plus	or	a	K130
Brewer,	then	turn	it	off	just	as	it	begins	to	brew	and	let	it	sit	for	30	minutes.6Fill	the	reservoir	with	fresh	water.	Once	the	reservoir	is	empty,	take	it	out	of	the	Keurig	and	refill	it	using	cool	water.	Put	it	back	into	the	Keurig	once	it	is	full.	The	machine	will	still	have	some	citric	acid	inside,	so	you	will	need	to	flush	it	out.	If	you	don't,	you	will	get	a	bad
taste	the	next	time	you	try	to	brew	coffee.7Keep	brewing	cups	of	hot	water	until	there	is	nothing	left	in	the	reservoir.	After	you	brew	a	cup	of	hot	water,	pour	the	water	into	the	sink	and	replace	the	mug	beneath	the	dispenser.If	you	are	using	a	small	brewer,	such	as	the	K10	Mini	Plus	or	a	K130	Brewer,	then	you	will	need	to	run	the	water	through	it
about	six	times.[5]	Advertisement	1Fill	the	reservoir	with	one	part	Keurig	Cleaning	Solution	and	one	part	water.	You	can	also	use	a	different	type	of	cleaning	solution,	but	make	sure	to	follow	the	recommended	proportions	on	the	label.	Here	are	some	guidelines	as	to	how	much	Keurig	Cleaning	Solution	and	water	you	should	use:[6]For	the	K10	Mini
Plus	and	K130	Brewer,	use	one	third	of	a	bottle	(4.6	ounces/136	milliliters)	of	cleaning	solution	liquid.	Fill	the	tank	the	rest	of	the	way	with	clean	water.For	all	other	Keurig	K-Cup	Home	series,	the	K145,	K155	Brewers,	Vue	Brewers	(V500,	V600,	V700),	and	Rivo	Brewers,	use	the	entire	bottle	of	cleaning	solution.	Fill	the	empty	bottle	with	clean	water,
and	pour	that	into	the	water	tank	as	well.2Place	a	large	mug	beneath	the	dispenser.	Make	sure	that	the	brew	size	matches	the	cup	size	so	that	you	do	not	get	any	spills.3Brew	one	cup	of	hot	water,	then	pour	the	water	out.	Lift	the	handle,	wait	5	seconds,	then	lower	the	handle.	Press	the	"brew"	button	and	wait	until	the	cup	fills.	Dump	the	hot	water
into	the	sink	and	replace	the	mug.4Repeat	until	the	water	is	all	gone,	then	wait	30	minutes.	Keep	brewing	cups	of	hot	water	and	pouring	the	water	out	of	the	mug	until	there	is	no	more	water.	When	the	"Add	Water"	warning	comes	on,	stop	and	wait	30	minutes.	Make	sure	that	the	machine	stays	on	during	this	time.	The	cleaning	fluid	will	work	on
dissolving	any	build-up	inside	the	machine	during	this	time.If	you	have	a	K10	Mini	Plus	or	a	K130	Brewer,	start	to	brew	another	cup,	then	turn	the	Keurig	off	just	as	the	water	starts	to	come	out.	Wait	30	minutes,	then	turn	the	Keurig	on	and	finish	brewing	the	last	cup.	You	may	have	to	lift	the	handle	and	press	back	down	on	it	get	it	to	start	brewing.If
you	have	one	of	the	Rivo	Brewers,	there	is	no	need	to	wait	30	minutes.	Simply	proceed	to	the	next	step.5Rinse	the	reservoir	and	fill	it	with	fresh	water.	Once	the	reservoir	has	no	more	cleaning	solution	in	it,	pull	it	out	and	rinse	it.	Refill	it	using	cool	water.	There	will	still	be	some	cleaner	inside	your	machine,	so	you	will	need	to	clear	it	out	using	fresh
water.6Brew	a	cup	of	hot	water,	then	pour	it	out.	You	will	need	to	repeat	this	step	several	times	until	there	is	no	cleaner	left	inside	your	Keurig.	If	you	don't	do	this,	you	will	get	a	bad	taste	the	next	time	you	use	your	machine.	Here	are	some	guidelines	as	to	how	many	brews	you	should	do:[7]For	the	K10	Mini	Plus	and	K130	Brewer,	you	will	need	to	do
about	three	brews.For	all	other	Keurig	K-Cup	Home	series,	the	K145,	K155	Brewers,	Vue	Brewers	(V500,	V600,	V700),	and	Rivo	Brewers	you	will	need	to	do	about	12	brews.	Advertisement	Add	New	Question	Question	How	do	I	clean	the	needle?	See	Keurig's	instructional	video	about	descaling.	They	show	how	to	use	a	paperclip	to	clear	both	the
upper	needle	as	well	as	the	lower	one.	Be	careful	-	they	are	very	sharp!	Question	Does	scale	still	build	up	if	I'm	using	filtered	water?	I	use	the	Pur	faucet	filter	to	filter	my	water.	It	depends	on	your	filter.	You	want	distilled	or	reverse-osmosis	filtration	to	remove	minerals	(iron	and	calcium)	from	the	water.	Many	filters	combine	techniques.	Particulate
filters	reduce	turbidity	but	not	minerals	or	dissolved	substances.	Activated	carbon	filters	remove	most	volatile	organic	chemicals	and	larger	particulates	but	not	minerals	(fluoride,	nitrates,	sodium).	Non-carbon	filters	can	be	designed	to	do	more	than	carbon	filters.	Distilling	water	will	pass	anything	that	boils	off	at	212	degrees	(water	and	some	VOCs).
Question	Can	I	use	baking	soda	or	baking	powder	to	clean	my	Keurig	coffee	system?	No,	baking	soda	(sodium	bicarbonate)	is	basic.	Baking	powder	is	essentially	neutral	as	it	is	a	blend	of	baking	soda	and	cream	of	tartar	(an	acid)	as	well	as	starch,	which	would	only	help	gunk	up	the	works.	The	scaling	in	your	Keurig	is	from	minerals	in	your	water
which,	when	deposited	and	dried,	are	basic	in	nature	and	need	an	acid	to	dissolve	the	scaling.	Vinegar	is	a	dilute	acetic	acid	solution	and	citric	acid	is,	well,	citric	acid	and	is	contained	in	lemons.	Both	are	mild	organic	acids	that	work	quite	well	to	remove	mineral	deposits.	See	more	answers	Ask	a	Question	Advertisement	Thanks	Thanks	Helpful	34	Not
Helpful	13	Thanks	Helpful	36	Not	Helpful	17	Show	More	Tips	Advertisement	Thanks	Thanks	Advertisement	Distilled	white	vinegar/citric	acid/Keurig	cleaning	solutionWaterCeramic	mugSink	This	article	was	co-authored	by	James	Sears.	James	Sears	leads	the	customer	happiness	team	at	Neatly,	a	group	of	cleaning	gurus	based	in	Los	Angeles	and
Orange	County,	California.	James	is	an	expert	in	all	things	clean	and	provides	transformative	experiences	by	reducing	clutter	and	renewing	your	home	environment.	James	is	a	current	Trustee	Scholar	at	the	University	of	Southern	California.	This	article	has	been	viewed	2,358,347	times.	Co-authors:	16	Updated:	June	5,	2025	Views:2,358,347
Categories:	Cleaning	Kitchen	Appliances	|	Coffeemakers	Article	SummaryXBefore	you	descale	your	Keurig,	shut	it	off,	remove	any	remaining	K-cups,	and	pour	all	the	water	out	of	the	reservoir.	If	your	Keurig	has	a	water	filter,	take	that	out	as	well.	Then,	fill	the	reservoir	all	the	way	up	to	the	top	fill	line	with	1	part	distilled	white	vinegar	and	1	part
water.	If	you	prefer,	for	this	step	you	can	also	purchase	a	descaling	solution	online.	Next,	put	a	mug	on	the	tray	under	the	spout,	and	press	the	brew	button.	Once	it's	done	brewing,	dump	out	the	mug	and	place	it	back	on	the	tray.	Keep	brewing	until	the	display	tells	you	to	add	more	water.	Instead	of	adding	water,	let	the	Keurig	sit	for	30	minutes.
After	30	minutes,	dump	out	the	remaining	vinegar	in	the	reservoir,	and	refill	it	with	fresh	water.	Finally,	continue	to	brew	cups	of	fresh	water	until	the	reservoir	is	empty.	For	more	details	on	descaling	your	Keurig,	refer	to	your	manual.	To	learn	how	to	use	citric	acid	to	descale	your	Keurig,	scroll	down!	PrintSend	fan	mail	to	authors	Thanks	to	all
authors	for	creating	a	page	that	has	been	read	2,358,347	times.	"I	have	had	my	Keurig	2.0	for	3	months	and	I	love	it,	but	all	of	a	sudden	it	quit	working.	I	had	thrown	the	instructions	out	3	months	ago.	The	descaling	light	came	on;	I	had	no	idea	what	descaling	meant,	what	was	I	to	do?	I	searched	for	Keurig	descaling;	many	things	popped	up;	I	chose
the	one	in	"wikiHow	to	do	anything,"	and	30	minutes	later	I	sit	here	drinking	a	hot	cup	of	fresh	coffee	from	my	descaled	Keurig,	thanks."..."	more	Share	your	story	

How	to	descale	tommee	tippee	steamer.	How	to	descale	tommee	tippee	steam	steriliser	with	oust.	How	to	descale	my	tommee	tippee	steam	steriliser.	How	to	descale.tommee	tippee	steriliser.	How	to	clean
tommee	tippee	steam	steriliser.	How	to	descale	tommee	tippee	steam	steriliser	with	white	vinegar.	How	to	descale	tommee	tippee	super	steam	steriliser.	How	to	descale	tommee	tippee	ster.
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