
ISM-ICB400

STANDARD FEATURES
High-capacity reserve

Holds 400 kg of ice, enough to absorb a full day of draw plus
an evening service without the machine having to keep pace
in real time.

Built for operations where ice is a raw material rather than a
garnish: banqueting kitchens, fish handling and central
production units.

Stainless-steel outer shell over high-density polyurethane
foam insulation, holding the cold chain through a long supply
interruption.

Food-grade polyethylene inner tank with radiused corners for
routine stripping and sanitising.

Accepts the full range of modular heads across the KP, SP, KS,
KQ and KFE families. Confirm door widths before delivery —
the unit is over 1.2 m wide.

PRODUCT SPECIFICATIONS

Dimensions 123.5 × 87.3 × 127 cm

Storage capacity 400 kg

Exterior Stainless steel

Interior Food-grade polyethylene

Insulation Polyurethane foam

Compatible heads KP · SP · KS · KQ · KFE
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