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A.	 GENERAL
The periods and the procedures for maintenance and 
cleaning are given as guides and are not to be con-
strued as absolute or invariable.

Cleaning, especially, will vary depending upon local wa-
ter and ambient conditions and the ice volume produced; 
and, each icemaker must be maintained individually, in 
accordance with its particular location requirements.

B.	 ICEMAKER
The following maintenance should be scheduled at least 
two times per year on these icemakers.

Check and clean the water line strainer.1.	
Check that the icemaker is levelled in side to side 2.	
and in front to rear directions.
Clean the water system, the evaporator, the bin 3.	
and spray plates using a solution of ICE O MATIC 
Ice Machine Cleaner. Refer  to procedure C clean-
ing instructions. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
NOTE: Cleaning requirements may vary according 
to the local water conditions and individual user 
operation. Continuous check of the clarity of ice 
cubes and visual inspection of the water spray-
ing parts before and after cleaning will indicate 
frequency and procedure to be followed in local 
areas. 
 

With the ice machine OFF on air cooled models, 4.	
clean condenser procedure C cleaning instructions 
using vacuum cleaner, whisk broom, or non metallic 
brush.
Check for water leaks and tighten drain line con-5.	
nections. Pour water down bin drain line to be sure 

that drain line is open and clear.
Check size, condition and texture of ice cubes. Per-6.	
form adjustment of Cube Size control as required.
Check the bin thermostat to test shut off. Place 7.	
a handful of ice cubes in contact with the bin 
thermostat bulb for at least one minute. This 
should cause the icemaker to shut off. Within 
a few seconds of the removal of the ice from 
bin thermostat bulb, the icemaker restarts. 
 
 
NOTE: Within minutes after the ice is removed 
from the bulb holder tube, the sensing bulb in-
side the tube will warm up and cause the ice-
maker to restart, This control is factory set and 
should not be reset until testing is performed. 

Check for refrigerant leaks. 8.	

C.	 CLEANING INSTRUCTIONS  FOR 
	 WATER SYSTEM

Remove the front and top panels to gain access to 1.	
the control box and to the evaporator.
Make sure that all the ice cubes have been released 2.	
from their cups, then rotate the cube size control 
knob – located on the front control box – counter-
clockwise to switch off the unit.
Prepare the cleaning solution by diluting in a plastic 3.	
container one-two litres of warm water (45-50°C) with 
a 0.1 - 0.2 litres of ICE  O MATIC Ice Machine Cleaner. 
 
 
WARNING: The ICE O MATIC Ice Machine Clean-
er contains Phosphoric and Hydroxyacetic acids. 
These compounds are corrosive and may cause 
burns if swallowed. DO NOT induce vomiting. 
Give large amounts of water or milk. Call Doctor 
immediately. In case of external contact flush with 
water. KEEP OUT OF REACH OF CHILDREN. 
 

Scoop out all the ice cubes stored in the bin in 4.	
order to prevent them from being contaminated 
with the cleaning solution then flush out the water 
from the sump reservoir by removing the overflow 
stand-pipe.
Remove the evaporator cover  then slowly pour the 5.	
cleaning solution onto the evaporator plate. Use a 
brush to dissolve the most resistant stains and re-
move scale deposits in the plate.
Rotate the cube size control knob clockwise to the 6.	
normal operating position (black dot) to start the 
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icemaking process.
Allow the icemaker to operate for about 20 minutes. 7.	
Then turn the cleaning toggle switch to the “cleaning 
position” till the release of the ice cubes from their cups. 
 
 
NOTE: The amount of ICE O MATIC  cleaner 
and the time needed for the cleaning of wa-
ter system depends on the water conditions. 
 

Turn the cube size control knob counterclockwise to 8.	
the OFF position to shut off the ice maker then flush 
out the cleaning solution from the sump reservoir. 
Pour 2 or 3 litres of clean potable water onto the 
evaporator cavity, to rinse the mold cups and the 
plates. If necessary remove the water spray plate to 
clean it separately as per step 3 of paragraph B.
Return the cube size control knob to the normal 9.	
operating position (black dot). The water pump will 
begin operation to circulate the water in order to 
rinse the entire water system.
Do the operation as per steps 8 and 9 twice, to be 10.	
sure no more traces of descaling solution remain 
into the sump.
Pour some fresh water onto the upper 11.	
side of the evaporator plate, then turn the  
machine to normal operating mode to sani-
tise all the water system for approx 10 minutes. 
 
 
NOTE: Do not mix the descaling with disinfectant 
solution. This could generate a very aggressive acid. 
 

Flush out the disinfectant solution from the sump 12.	
reservoir then with the switch in “cleaning “ posi-
tion, turn the cube size control to the normal operat-
ing position.
When the water starts overflowing through the drain 13.	
line, set the switch to “operation” position. The unit 
is now ready to resume normal operation.
Replace the evaporator cover and  the unit service 14.	
panels.
At completion of the freezing and harvest cy-15.	
cle, ensure proper texture and clarity of the ice 
cubes and that they do not have any acid taste. 
 
 
ATTENTION:  If the ice cubes are cloudy/white 
or have an acid taste. Discard immediately. 
 

Wipe clean and rinse the inner surfaces of the 16.	
storage bin. 
 

 
REMEMBER: To prevent the accumulation of 
undesirable bacteria, it is necessary to sanitize the 
interior of the storage bin with an anti-algae disin-
fectant solution weekly.

------------------------------------------------------------

Australian Distributor
Coast Distributors Pty Ltd
Unit 1, 9-11 Ethell Road
Kirrawee NSW 2232

Ph.	 (02) 9545 5162
Fax.	 (02) 9545 3490
Email.	 sales@coastdistributors.com.au
Web.	 www.coastdistributors.com.au

------------------------------------------------------------

Made in China.
No. 85 Yangchuan Road
Jiading Industrial Area
Shanghai, China 201821

Page 22


