
Catering with Brita

For further information contact your 
equipment supplier. Alternatively, 

you can contact Brita on 0870 487 0990
or email: professional@brita.co.uk

Whether your cooking equipment is a combination

oven, pasta cooker, bratt pan, tilting kettle or bakery

oven, all the electronics and menu sophistication in

the world cannot overcome the very specific problems

created by heating water.

Although perfectly safe for cooking, UK water contains

impurities which can cause a build up of scale around

heating elements, water boilers, valves, sensors,

probes and oven chambers.

In excess of 70% of catering 

equipment faults can be linked 

to water.

Common problems include:

• Inefficient appliance heating

• Machine downtime

• Increased service costs

• Reduced appliance life

• Inconsistent results

In a typical combi oven temporary hardness, the

cause of scale can have a significant impact on

running costs and annual maintenance costs can easily

exceed £1,000.

Protect your equipment from scale at a fraction 

of the cost with Aquaquell Purity

Leading to 

dissatisfied customers,

lost sales

and lost profits.




