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Koolaire ice machines are designed and manufactured by Manitowoc Ice, a trusted brand for over 50 years. They are built for reliability

and longevity. Koolaire ice machines are simple to operate and are a great option for those just starting a restaurant, needing to
replace your existing ice machine, or deciding to add an additional ice machine to your operation. Koolaire ice machines provide you
the basic features you need and the reliability you expect from Manitowoc Ice at a price that fits your budget.

Koolaire ice machines are available in the industry’s most popular sizes. Both 60 Hz and 50 Hz models, dice and half dice “kube” sizes,
air, water and remote cooling options (in selected models) modular and undercounter configurations.

MODULARS UNDERCOUNTERS

K-0170 K-0270

ICE MACHINE K-0500 K-0600

K-400 bin K-400 bin K-420 bin K-570 bin =~ K-570 bin = K-570 bin K-970 bin K-970 bin included included

290 Ibs 290 Ibs 310 Ibs 430 lbs 430 Ibs 430 lbs 710 Ibs 710 Ibs 80 lbs 100 Ibs

ICE STORAGE
1315kg | 131.5kg 141 kg 195 kg 195 kg 195 kg 322kg 322kg 36.6kg | 45.45kg

324 lbs 400 lbs 375 Ibs 519 Ibs 609 Ibs 897 lbs 1539 Ibs 1764 Ibs* 148 lbs 258 Ibs

ICE PRODUCTION
147 kg 181 kg 170 kg 235 kg 276 kg 407 kg 698 kg 800 kg* 67 kg 117 kg

59.5" 59.5" 71.5" 715" 71.5" 79.5" 79.5" 79.5" 385" 385"

HEIGHT W/ BIN
151.1cm 151.1cm 181.6 cm 181.6 cm 181.6 cm 201.9cm 201.9cm 201.9cm 97.8cm 97.8cm

30" 30" 22" 30" 30" 30" 48" 48" 26" 30"
76.2cm 76.2cm 559cm 76.2cm 76.2cm 76.2cm 129.9cm 1299 cm 66 cm 76.2cm
24.5" 245" 24.5" 24.5" 245" 24.5" 24.5" 245" 26.5" 28.2"

DEPTH W/ BIN

62.2cm 62.2cm 62.2cm 62.2cm 62.2cm 62.2cm 62.2cm 62.2cm 67.3cm 71.5cm

AIR COOLED [ [ [ [ ] [ [ ] [ [ [ [

WATER COOLED [ [ ] ([ ] ) [ ] [

TRADITIONAL
REMOTE e ¢ ¢

Half dice pounds produced per day. Approximate ice-making capacity based on air-cooled condenser unit at 70F/21C air and 50F/10C water. Height with bin includes 6"
legs. Ice machine and bin are ordered separately. *K1800 available Q4/2015, preliminary production figures, subject to change upon availability.



CLEANABILITY
Koolaire modular units are easy to maintain and clean.
Getting in and out for fast cleaning and service can save
' time and money. Access to the food zone is obtain by
I removing two screws and an easy lift-off door.

AY

Koolaire modular units uses white plastics in the food
zone making it easy to see exactly what areas need
' cleaning. Smooth rounded surfaces make it easy to
wipe clean. Parts that need cleaning and sanitizing
can be removed with out the use of tools. The
water shield, distribution tube, pump, floats and
even the water trough can removed by hand.

All Koolaire ice machines come with a patented
push button automatic cleaning process. Once in
the cleaning mode, just add cleaner or sanitizer
and let the ice machine do the rest and return to
making ice automatically.

SERVICE

Koolaire ice machines are back by Manitowoc Ice
service network. Never worry about parts availability
or finding an authorized service agent, you Koolaire
will be well taken care of.

TOP AIR DISCHARGE KITS

ARCTIC PURE
WALTER FILTERS

BEVERAGE DISPENSER

THERMOSTAT KIT CLEAN AIR PACKS
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920-682-0161 | WWW.KOOL-AIRE.COM

Affordable reliability.

PARTS & LABOR WARRANTY

3YRS PARTS ~ 3YRSLABOR  5YRS PARTS  5YRS LABOR

ICE MAKER
EVAPORATOR

COMPRESSOR

REMOTE
CONDENSER

Spec sheets available at

California Low Lead, AHRI Auto Quotes, NSF, UL listed, CE 1059001:2008, ENERGY STAR ° Partner

Manitowoc Foodservice is a global leader in foodservice operations that speaks the language of our partners from sales

to aftercare. Purchasing equipment is easy with Manitowoc Finance, which offers direct, low-rate financing options for the
equipment you need today. Manitowoc KitchenCare® helps service, maintain, and protect your foodservice equipment and
facility throughout the lifecycle of your business. Being fluent is more than understanding equipment; it is an understanding

of your foodservice business. If you're ready to talk foodservice, Manitowoc speaks your language.

Our best in class brands include: Cleveland, Convotherm? Dean® Delfield® Frymaster® Garland? Kolpak® Koolaire? Kysor Panel Systems? Lincoln,

Manitowoc® Beverage Systems, Manitowoc® Ice, Merco® Merrychef® Multiplex? RDI Systems, Servend?® U.S. Range & Welbilt®

QanlfOWOC Fluent in Foodservice | mtwfs.com
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