
ICE MACHINE CLEANING PROCEDURES 

Ice is utilized as a part of each foodservice setting, from eateries, bars, cafeterias and coffee 
firms, to nursing institutions, clinics, and social insurance offices. Since ice is such a vital piece 
of sustenance service, it is critical for experts to know how to clean an ice machine. Truth be 
told, these machines are regularly a portion of the dirtiest bits of hardware in the kitchen. While 
each ice machine has its own exceptional upkeep requirements, most take after a fundamental 
general procedure. This article will take you through a point by point, orderly clarification of the 
ice machine cleaning procedure. 

WHY IS IT NECESSARY TO CLEAN AN ICE MACHINE? 

 

Ice is characterized as a food, which implies it must be taken care of and handled in the same 
way as other food items. Regardless of what kind of ice machine your restaurant or bar operates, 
it is basic that you clean, maintain and sterilize or sanitize it. Any piece of the unit that has 
contact with water can create scale, mucus, or mold at any time, which will debase your ice and 
conceivably hurt your customers.  

Your ice machine must be cleaned, purified and sanitized at regular intervals for efficient and 
effective productive operation. This upkeep procedure needs you to first perform a cleaning 
process to take away scale, mineral deposits and lime, followed by a purifying and sanitizing 
process to sanitize the machine and take away green growth (i.e. Algae) and mucus. On the off 
chance that you do not keep up on maintenance, scale buildups and mineral deposits can make 
ice stick to the evaporator trays, which can hinder heat movement and result in freeze-ups, longer 
gather times, decrease in capacity, and immoderate repairs. Not cleaning your machine can 
likewise prompt the arrangement of dangerous mud, fungi and mold.  

If you encounter a percentage of the following issues, it might be time to clean your ice machine:  
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• Ice machine does not discharge ice; 

• Ice machine does not cycle into harvest mode; 

• Ice quality is soft and not clear; 

• Ice machine produces incomplete cubes; 

• Low ice volume. 

Presently, we will get into the correct ice machine cleaning,  disinfecting and sanitizing process, 
however, let us start with a couple of tips and guidelines:

 

 

• Your ice machine must be cleaned at regular intervals; either 4 or 6 months; 

• If you notice it is obliging more frequent cleaning, disinfecting and sanitizing, consult a 
qualified service organization to test your company's water quality. Water treatment may 
be needed;  

• Be sure that you follow all the best possible directions and instructions on your ice 
machine's manual; 

• Some producers require a particular or an endorsed cleaner and sanitizer solutions to be 
utilized with their machines; 

• All ice made during the cleaning, purifying and sanitizing process must be disposed of. It 
is additionally suggested to toss out the first group of ice made after cleaning; 

• Do not combine cleaner and sanitizer solutions; 



• Wear elastic gloves and defensive security glasses when taking care of cleaner and 
sanitizer solutions; 

• Read and follow any guidelines, alerts and cautions recorded on the solution bottles; 

• To avoid harm to the water pump, don't leave the power switch in a service position for 
long duration of time when the water tank is void during cleaning; 

• Know your hardware. Nuggets and flakes machines commonly have more moving parts 
that require extra consideration. Likewise, know your machine's material instructions so 
that you do not utilize substance that will damage it. 

THE MOST EFFECTIVE METHOD TO CLEAN AN ICE MACHINE (Can get at Restaurant Depot) 

 

1. Open the front way door to get to the evaporator compartment. All ice must be separated 
and removed from the evaporator during the cleaning, disinfecting and sanitizing 
processes.  

2. Remove all ice from the dispenser or bin. To separate or remove the ice, consider this 
instruction; press the power switch and allow the ice to totally and completely dissolve.  

3. Press the "clean" or "wash" switch depending the one labeled on your ice machine. Water 
will run through the water dump valve and down the drain channel. Wait till the water 
trough refills and the display shows to apply appropriate substances or chemicals. This 
ordinarily takes no less than 1 minute. At that point, add the best possible measure of ice 
machine cleaner on your machine's manual.  

4. Wait until the cleaning process is finished. This will ordinarily take no less than 25 
minutes. After the process is finished, disconnect the power switch of the ice machine 
and the dispenser.  



5. Detach parts for cleaning. For right and safe removal, refer to the instructions on your 
machine's manual. When all the parts have been detached or removed, proceed to the 
following step.  

6. Mix a solution of cleaner and tepid water. Refer to the instructions on your machine's 
manual for a suitable measure of solutions. The machine's manual should provide an 
outline that has the right proportion for every product line. General water to cleaner 
proportion is 1 gallon of water to 16 ounces of cleaner. Contingent upon the measure of 
mineral deposits, a bigger and higher amount may be needed.  

7. Use 50% of the water and cleaner blend to clean all segments and parts you have 
detached. Most solutions will begin to froth once they come in contact with scale, mineral 
deposits and lime. When the frothing stops, utilize a delicate swarm nylon brush, fabric, 
or sponge to precisely clean all parts. All parts aside from the ice thickness test can be 
drenched when intensely scaled. Wash all segments and components with clean water.  

8. While you sit tight for the parts to drench, utilize the other 50% of the water and cleaner 
blend to clean all food area surfaces of the ice machine, bin, and dispenser. Utilize a 
nylon brush or soft material to clean the following ice machine zones: side dividers or 
walls, base (zone above the trough), evaporator plate parts (top, base, sides) and the bin 
or dispenser.  

9. Rinse all zones with clean water, which will help to remove the remaining chemicals 
from the ice machine to prevent ice from being contaminated  

THE MOST EFFECTIVE METHOD TO SANITIZE AN ICE MACHINE  

(can get at Restaurant Depot) 

 



1. Mix a solution of ice machine sanitizer and tepid water. Refer to the instructions on your 
machine's manual for a proper measure of solution. General water to cleaner proportion is 
3 gallons of water to 2 ounces of sanitizer.  

2. Use 50% of the water and sanitizer blend to disinfect and sanitize all segments and parts 
you have removed. You can utilize a spray container to generously apply the solution to 
all surfaces of the parts removed.  

3. While you sit tight for the parts to drench, utilize the remaining 50% of the water and 
sanitizer blend to clean all food area surfaces of the bin, dispenser and ice machine. 
Utilize a spray bottle to generously apply the solution. At the point when cleaning and 
sanitizing, consider the following: side dividers or walls, base (range over the trough), 
evaporator plate parts (top, base, sides), and the bin or dispenser.  

4. Replace every single part removed. You may need to refer to the instructions on your 
machine’s manual for proper rearranging.  

5. Wait for 20 minutes. This permits the sanitizer to legitimately sterilize and disinfect.  

6. Reapply power to the ice machine. Press your machine's "wash" or "clean" switch.  

7. Wait until the water trough refills and the display shows to apply chemical or any 
substance. Add the correct measure of sanitizer to the water trough as it is being 
instructed on the machine’s manual.  

8. Set your machine to automatically begin making ice after the cleaning and sanitizing 
process is complete. This will ordinarily take no less than 25 minutes.  

9. Upon completion, it is much prescribed to note two processes which are; harvest process 
durations and freeze monitoring. Make sure you toss out the first group of ice made after 
cleaning and disinfecting.  

OUTSIDE CLEANING  

1. Clean the zone around the ice machine as frequently as important. This will keep up 
cleanliness and effective operation.  

2. Wipe surfaces down with a wet fabric rinsed in water to remove dirt and dust from the 
exterior parts of the ice machine. Never utilize a rough cushion or brush.  

3. If an oily deposit remains, utilize a wet fabric washed in a gentle dish cleanser and water 
solution. Refer to the instructions on your machine's manual for limitations. Some nickel-
plated machines oblige nickel-safe solutions. You will never need to utilize chlorinated, 
citrus-based, or grating cleaners on outside boards and plastic trim.  



CLEANING THE CONDENSER AND ITS FILTER  

 

The launder able filter on an independent and self-contained ice machine is important to 
trap dust, soil, build up and oil. To clean the filter, just wash it with gentle cleanser and 
water.  

Presently, you can clean the condenser. In the event that this condenser is not washed, air 
flow will be confined, bringing about high working temperatures, which can reduce your 
machine's life and lead to decrease in ice creation. Like different parts of your ice 
machine, this filter must be cleaned at regular intervals.  

1. Unplug electric power to the ice machine head area and the remote condensing unit. 
There must be buttons to turn these off. 

2. Shine a spotlight through the condenser to check for grime between the blades. These 
blades are sharp, so continue with caution.  

3. Blow compacted air through the condenser to remove grime or soil. You can likewise 
wash it with water from the back to front.  

4. Check again for the remaining grime, soil or dirt. In the event that soil or grime still 
remains, we suggest that you contact service specialists.  

 

Whether you are utilizing ice for beverage service, bundling it for retail purposes, or 
topping off plate of salad bars to keep nourishment cooled, it is essential to dependably 
utilize new, clean and fresh ice. By finishing the cleaning, disinfecting and sanitizing 
procedures plot above, you will have the capacity to keep up your business ice machine's 
proficiency, avoid increased energy expenses, and keep safe and clean ice prepared to 
use. Keep in mind to clean, purify and sanitize your ice machine at regular intervals and 



remember to refer to the instructions on your ice machine's manual for uncommon 
directions. 


