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Product name

Product model

Rated voltage

Rated frequency

Rated power

Daily Ice Production

Ice storage capacity

Number of ice cube trays

Condensation method

Refrigerant Type
Product Dimensions 
(Wx Dx H)

Note: In the event of technical modifi cations, please refer to the product nameplate for 
the most current specifi cations. No further notice will be provided. We appreciate your 
understanding.

Main Technical Parameters

Under-counter Ice Machine

�������

50Hz

850W

63KG

25KG

48

Air cooling

R290

675 x 600 x 795

79
5m

m

600mm 675mm
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Ice Storage Bin 
Cover Plate

Operation panel

Ice storage bin 
door panel

Ventilation holes

Dust-proof net

Main application
This product is a commercial ice maker that produces edible square ice cubes.The applications of 
the machine are as follows:
-Shops, offi ces or other workplaces.
-Homes, farms, hotels, restaurants, motels;
-Restaurants and similar non-retail businesses.

Environmental condition
This ice maker is for indoor use only. Normal operating ambient temperature should be between 
5°C and 38°C. For optimum performance.
*Do not place the ice maker near a stove, grill or other equipment that generates high
temperatures.
*Situate in a location that is fi rm enough to support the weight of the unit.
*Do not expose the machine to direct sunlight or high temperatures.
*Leave at least 5cm of clearance between the air inlet/outlet of the unit and the wall or other
equipment to ensure smooth air fl ow. Enough space should be left in front of the unit to ensure
smooth temperature regulation inside the cabinet. If the ambient temperature may exceed
38°C, the mechanical side of the chamber should be kept at least 10cm from the wall to prevent
overloading and damage to the refrigeration circuit.

Product  introduction

Accessory List (Ice Maker All-in-One) 
Main Unit x 1           Ice Scoop x 1           Water Inlet Pipe x 1 
Drain Pipe x 1          Operating Manual x 1
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Display Touch Key Instructions
Power button: Press and hold to turn on, tap to turn off.

Mode button: Tap to switch modes.

Clean/Set button: When the device is powered off, press and hold to enter cleaning mode.

Schedule/Add button : 1. Enter reservation mode; 2. Set status and execute the “+” function.

Lighting/Dimmer Button：1. In setup mode, execute the “-” function. 2. In non-setup mode, 
control the blue light's on/off state.

Parameter Settings

Ice Thickness Setting: To enter ice-making mode, press and hold the Schedule/Add button for 
10 seconds. Press the Add button to increase by 1 minute, or the Subtract button to decrease by 1 
minute. The default setting is 15 minutes.

Other Settings: Ice Maker If no button presses occur within 60 seconds, the screen locks and the 
lock icon illuminates. Press and hold the Settings button for 3 seconds to unlock.

Display Status

Power On: The LCD is fully illuminated, displaying the version number in four digits.
Water Inlet: Time display C00, ice making, ice ejection, and ice full indicators all lit.

Pressure Balance: Cleaning, Ice Making, Ice Removal, Ice Full Indicator Fully Lit.
Ice Making: The ice-making indicator is lit, and the time displayed indicates the ice-making 
duration.

Defrost: The defrost indicator is illuminated, and the time displayed indicates the defrost 
duration.

Load Status

LCD Screen - Full Display Diagram

Ice making
Lock screen

Temperature 
Display

Touch button

Operating Instructions
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After-Sales Service and Warranty
• This product is warranted for 2 Years Parts and Labour.

• The warranty provided by our company is limited liability and does not cover any consequential 
damages beyond the machine itself.

• The warranty coverage of this company does not include routine maintenance, cleaning, or 
maintenance and malfunctions resulting from failure to install or use the product in accordance 
with the requirements of this manual.

• Warranty service shall be performed by our company, authorized dealers, or authorized 
personnel.

• Additional product confi gurations, consumables, and wear parts are not covered under this  
warranty service.

• The following actions will void the free repair service.
A、 Products beyond the warranty period.
B、 Failure to install, use, clean, wash, dust, maintain, or store the product in accordance with 

the product manual.
C、 Unauthorized modifi cations or repairs, misuse, overuse, incorrect adjustments, and  

intentional damage.
D、 Damage caused by operating in excessively high or low ambient temperatures, or exposure 

to outdoor and humid environments.
E、 Consumers who cannot provide the Product Warranty Card and valid proof of purchase. 
F、 Damage caused by accidents or other force majeure events.





Federal Hospitality Equipment Pty Ltd

Australia
ABN 84 169 357 448
3B, 400 Moorebank Ave, Moorebank NSW 2170 Australia
P: 1300 887 055
F:+61 2 9771 3061
www.foodequipment.com.au

New Zealand
NZBN: 942 903 654 5568
146 Neilson Street Onehunga 1643, Auckland, New Zealand
P: 09 415 6470
F: 09 415 6471
www.fedproducts.co.nz



Return completed forms to: 
FEDERAL HOSPITALITY EQUIPMENT Pty Ltd 

PO BOX: 382 Moorebank 2170 (For AU) 
PO BOX: 13833 Onehunga Auckland 1643 {For NZ) 
Email: service@fedservices.com.au 
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Product Registration 

To register your product for warranty with Federal Hospitality Equipment, please fill out this form. 

Person Details 
Contact N ame: 
Email: 
Contact Number 1: I Contact Number 2: | 
The equipment is for 口Business Use I Business N ame: 

D Residential Use 

Product Details 
Where the equipment is located 
Street Address: 
Suburb: I State: 
Postcode: I Country: 
Purchase From: 
Purchase Date: 
Invoice Number from Whom You Purchased the Equipment: | 

Please attach a copy of your invoice with this form. 

Model Number 
Model Number 
Model Number 
Model Number 
Model Number 

Serial Number 
Serial Number 
Serial Number 
Serial Number 
Serial Number 

If you have purchased gas units, please supply certificate o f  compliance and pro vide the fully 
licenced gas fitter details below: 

Gas equipment warranty will not be valid until your commissioning certification has been 
submitted. 
Was the gas equipment installed by a cer tified gas fitter/Plumber? 

口 Yes 口 No

Please attach the gas commission certification with the form if any. 






