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How often to clean and
maintain your ice machine

External body cleaning
A daily wipe down of the external surfaces should be performed in order to keep the body clean, it is enough to
use a cloth soaked into a specific chlorine-free product suitable for stainless steel.

Cleaning the ice storage area

Recommended at least once a week to maintain proper sanitation, considering that the ice produced is
administered to users. Remove all ice from the bin and clean the inside with a sponge moistened with warm
water and a non-acidic cleaning agent. Rinse with clean water and properly dry it.

Cleaning/replacing water filters

Cleaning and maintenance of water filters should be carried out a minimum of every three months. This includes
changing the filter cartridge. It may be necessary to do this more often depending on your water quality as this
can exhaust the cartridge quicker.

Cleaning the air condenser

In order to make the most of your ice maker in terms of performance and durability, it is necessary to periodically
clean the air condenser of the machine. This should be carried out by a licensed technician at a minimum of every
six months, more often if the machine is subject to high levels of dust, exhaust fumes, etc.

Cleaning and sanitising cycle

Recommended at a minimum of at least twice a year, to remove the presence of limescale and / or mold and / or
algae that inevitably form over time from the entire water circuit and from all parts in contact with the water. The
frequency of cleaning depends on the hardness of the water, so it is possible that in the presence of particularly
“hard” waters, rich in calcium, it is necessary to carry out a more frequent thorough cleaning of three to four times
a year. Icematic ice machines have a special function called “washing cycle”, to be used for this operation.

What to use to clean your ice machine
Only Icematic approved ice machine cleaner should be used during the cleaning process. To purchase this
cleaner, please call us on 1800 222 460. Refer to manufacturers instructions included in the service manual
provided with your equipment on how much to use.
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