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DIAMOND ICE

CO:2ICE

GENERADOR 10850 C02

GRANULAR ICE

GRANULAR ICE
IN THE FISH MARKET, THE SPA OR
THE COCKTAIL SHAKER

The ICE QUEEN series produces ice cubes or granular ice,
while making use of a vertical cylindrical evaporator and
high resistance spindle. In addition to the traditional uses
of this ice in the food and sanitary sectors, other activities
such as spas, therapeutic treatments and laboratories
have been incorporated with force.

The ice that can be obtained from these machines is of two types:

DIAMOND ICE OR DRY ICE GRANULAR, models 1045C and 1085C,
specially designed for cocktails. The most suitable ice for the new
tendency in international hospitality: the cocktaill

WET GRANULAR ICE, produced by the machines in the rest of the
ICE QUEEN range. It has a larger percentage of moisture, which is
perfect for supermarkets, fish transport, fruit and vegetables, as
well as industrial applications in the food sector.

The oversized condenser is optimal for hot climates in both
versions [refrigeration by air and by water). The manufacturing
system ofice is simple, reliable, and without electronics, prepared
for areas with calcareous water and difficult working conditions.

The body is all stainless steel AISI 304 easily detachable. The
ICE-QUEEN machine comes complete with a water filter, shovel
and ice distributor “in situ”. In both versions it is manufactured to
220v/50 and 220v/60 and triphase 380 V.

The ICE QUEEN machines allow you to regulate the moisture
content of the ice depending on the different applications and
uses allocated to the production, and the user’s preferences and
taste.
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HIELO GRANULAR EN LA
PESCADERIA, ELSPAC
LA COCTELERA

La serie ICE QUEEN produce hielo troceado o granular,
valiéndose de un evaporador cilindrico vertical y husillo de
altaresistencia. Alos usostradicionales de este hielo en los
sectores de la alimentacion y sanitario se han incorporado
con fuerza otras actividades como los spa, tratamientos
terapéuticos y laboratorios.

El hielo que puede obtenerse de estas maquinas es de dos tipos:

DIAMOND ICE 0 HIELO GRANULAR SECO, modelos 1050C e 1085C,
especialmente disefiado para cocteleria. El hielo mas idéneo para
la nueva tendencia en la hosteleria internacional: el cocktaill.

HIELO GRANULAR HUMEDO, producido por las méaquinas del resto
de la gama ICE QUEEN. Tiene un porcentaje mayor de humedad
siendo perfecto para supermercados, transporte de pescado,
frutay verdura, asi como aplicaciones industriales en el sector de
la alimentacion.

A mayor produccion mayor tamafo del hielo.

El condensador sobre-dimensionado es oOptimo para climas
calientes en las dos versiones (refrigeracién por aire o por
agua). El sistema de fabricacion de hielo es sencillo, fiable y sin
electronica, preparado para zonas de agua calcareay condiciones
dificiles de trabajo.

La carroceria es toda de acero inoxidable AISI 304 facilmente
desmontable. La maquina ICE QUEEN viene completa con filtro de
agua, pala vy distribuidor de hielo in situ. En las dos versiones se
fabrica a 220v/50y 220v/60 y trifasica 380 V.

Las maquinas ICE QUEEN permiten regular el grado de humedad
del hielo segun las distintas aplicaciones y usos al que destine la
produccion, y a gusto de las preferencias del usuario.
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AXIAL SYSTEM
SISTEMA AXIAL

50C185C1135C 11501200 |400*| 550*| G550 |
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FEATURES | CARACTERISTICAS

[1100*|G1100

H
Firo QE%& ICE QUEEN

PRODUCTION 24H.
PRODUCCION 24H.

(1)

STORAGE COMPRESSOR MAXIMUM POWER INPUT NET WEIGHT
ALMACEN COMPRESOR POTENCIA MAX. ABSORBIDA | PESO NETO
(2)
WATTS
Kg. C.v. WATIOS

DRY GRANULAR ICE/HIELO GRANULAR SECO

%o
ICE QUEEN SOC AIR/AIRE 45Kg. 20 14 505 55 K
ICE QUEEN 50C WATER/AGUA 50 Kg. g-
r m] WITH EXTRA FEET +95mm. ADJUSTABLE TO 165mm. | CON PATAS +95mm. AJUSTABLE HASTA 165mm.
ICE QUEEN 85C AIr/AIRE 85Kg. 20 4 533 S8 K
ICE QUEEN 85C WATER/AGUA 88 Kg. g-

1.355mm.

5@

ICE QUEEN 135C aIR/AIRE

WITH EXTRA FEET +95mm. ADJUSTABLE T0 165mm. | CON PATAS +95mm. AJUSTABLE HASTA 165mm.

WET GRANULAR ICE/HIELO GRANULAR HUMEDO

135Kg.

ICE QUEEN 135C water/acua 139 Kg. 60 38 640 7>Kg.
WITH LEGS +80mm. | CON PATAS+80mm.
] 0%7 oo
I i
ICE QUEEN 150 aR/AIRE 140 Kg.
ICE QUEEN 150 waTer/asun 145 Kg. MODULAR — 3/8 650 49Kg.
T l._l
’ % C
I i
ICE QUEEN 200 Ar/AIRE 220 Kg.
ICE QUEEN 200 wATER/AGUA 225Kg. MODULAR 12 780 >2Kg.

29



Ct QUEE

AXIAL SYSTEM
SISTEMA AXIAL

50C[85C1135C 11501200 |400*| 550*| G550 |

FEATURES | CARACTERISTICAS

[1100*1 G1100

o &
"% &y |CE QUEEN

PRODUCTIQN 24H. STGRAQE COMPRESSOR MAXIMUM POWER INPUT NET WEIGHT
PRODUCCION 24H. ALMACEN COMPRESOR POTENCIA MAX. ABSORBIDA PESO NETO
(1) (2)
WATTS
Kg. C.v. WATIOS
Q@@)) @6«\\(\‘
ICE QUEEN 400* AIR/AIRE 390 Kg. M:)DULI}\R 13/8 1300 82 K
ICE QUEEN 400* wATER/AGUA 395 Kg. g-
*10 400 TRIPHASE 380V., OPTIONAL SINGLE-PHASE
=
\290/%2 61‘3«\«\.
ICE QUEEN 550* AIR/AIRE 565 Kg. MUODULI;AR 112 1700 L05 K
ICE QUEEN 550* waTeR/AGUA 570 Kg. g-
*10 550 TRIPHASE 380V., OPTIONAL SINGLE-PHASE
é -1 *REQUIREMENTS: EVAPORATION TEMP. -15°, 2675W. 2300 F/h. WITHOUT REFRIGERATOR SYSTEM.
0 TO CONNECT WITH COOLING EQUIPMENT
- @ [ —] *REQUERIMIENTOS: TEMP. EVAPORACION -15°, 2675W. 2300 F/h. SIN EQUIPO FRIEOR[FICD.
| p PARA CONECTAR A CENTRAL DE FRIO
i N I I
GENERATOR 10550* 565 Kg. MODULAR NO 600 70 Kg.
E’ - i
- -
5 (114 % 5@%‘“‘“'
| ¥
- _ . ,
HE =
ICE QUEEN 1100* aAR/ARE  1125Kg. I\"IODUL:R ol 1/2 £100 20K
X .
ICE QUEEN 1100* waTer/AGuA 1130 Kg. g
*TRIPHASE 380 V.
‘ I -
.E = - *REQUIREMENTS: EVAPORATION TEMP. -15°, 5350W. 4600 F/h.WITHOUT REFRIGERATOR SYSTEM.
= TO CONNECT WITH COOLING EQUIPMENT
| © { ] *REQUERIMIENTOS: TEMP. EVAPORACION -15°, 5350W. 4600 F/h. SIN EQUIPO FRIBOR[FICO.
= & ‘ PARA CONECTAR A CENTRAL DE FRIO
== — S/%. =t ! y
GENERATOR 1Q1100* 1121 Kg. MODULAR NO 1200 140 Kg.

BIN: ALL THE BIN CAN BE SUPPLIED WITH OR WITHOUT COVER | SILOS: TODOS LOS SILOS SE PUEDEN SUMINISTAR CON O SIN TAPA

(1) PRODUCTION AT 20°C ROOM TEMPERATURE>15°C WATER TEMPERATURE.

(2) MAXIMUM POWER ABSORBED IN CONDITIONS OF ROOM TEMPERATURE OF 43°C, ACCORDING TO THE NORMS FOR CLASS T CLIMATIC CLASSIFICATION (TROPICALIZED). THE CONSUMPTION DECREASES IN LOWER ROOM TEMPERATURES.

(1) PRODUCCIﬁN A 20°C TEMPERATURA AMBIENTE>15°C TEMPERATURA AGUA

(2) MAXIMA POTENCIA ABSORBIDA EN CONDICIONES DE TEMPERATURA AMBIENTE DE 43°C, SEGUN NORMAS PARA LA CLASIFICACION CLIMATICA CLASE T (TROPICALIZADA). EL CONSUMO DISMINUYE EN TEMPERATURAS AMBIENTE INFERIORES.



