Automatic Flake Ice
Making Machines
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GENERAL INTRODUCTION

Porkka ice flakers produce ice flakes that are dry
and compact, this allows the ioe to remain free
flowing for easy use even atter long storage perieds,
The ice is idzal lor use in restaurants and hotels Tor
salad bars, food displays and cocktails.

Built using the most up to date technology Porkka
ice flakers are designed to produce ice year afier
year, quigtly and afficienthy.

PORKKA ICE FLAKERS

Flake ice is used a5 bolh an aid 1o selling as well as
prolonging the fif2 of the product being displayed.
The machines are cost effective 1o operate as well as
saving the user money, if they 2re already buying ice
from another source.

The auger production system used by Porkka is a
tried and tested method of making fiake ice and is
used by many other manufzciurers. One great
advantage when selacting Porkka ice flakers is the
indirect belt drive system allowing easy BCccess to
the whole system for senvicing.

THE ICE PRODUCTION
METHOD

As the diagram depicts, Porkka machines produce
the ica in a vertical evaporalor oparated by a
hermatically seabed compressor, warking with
environmentally friendly refrigarants, The log formed
on the innar surface Is constantly scraped off by tha
auger (endless screw). As the (oe ks browght to the Lop
of the chambar excess water is pushad out of the lce,
and back into the maching, to ba reformad into ice,
The auger is driven through a reducing gearbo, 1o
maintain a consiant speed and Improve the quality
of tha ice flakes.

The gearbaox in turn /s driven by a belt drive from
an electric motor, eliminating the very expansive
seli-contained motor and gearbox assemblies used
b other manufacturers.

STANDARD ICE FLAKE

Dry and compact, Porkka |ce fake Is produced at
the Idenl temparature of -0.5 deg.C. made from pura
drinking water tha ke is (deal for use In evary
process or display thal requires kygienic ice.

iz either laboratary or food processing operations,

PRESSED ICE FLAKE

Some operations requina hardar, drier ice flakes. The
Porkka KF-P machings meel these ndeds, the ice is
squeezed al higher pressure to produce harder
idirber ftake ice. This type of ice ks preferred, where
longer lasting ice is required.

TECHNICAL FEATURES

Porklka ice flakers have béen manulactured to the
highest specification this includes a body work of
high quality stainless steel grade 304 S 01. This
eliminates amy possibility of rusting when warking
in harsh anvironments. All intémal components
utilised are of sither ABS (food grade) plastic or
materials for use with potable water.

Other features inchide oplional watar cooled
condensers, should site conditions dictata,

The maghings which are fully automatic ara also
fitted with mains on/off switches and a bin
tharmostat on integral models shuts the system off
when he storage bin s full. On medular machines
the production is controlled whan the storaga is full
by an afectronic aye.

A MULTITUDE OF USES

Porkka lce flaka |8 used in many divarse areas each
and avary day, some of thesa flields are;
* Restaurants and hotels.
For salad display - cocktails - wine cooling.
» Supermarkets.
For wet fish displays - frash satad and eootic: fruit
and vegelable displays,
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KF-P

7 Models: KF 75-165-180-250-500 KF1000 and
KF2500 produce flake ice using the Auger mathod.
Triad and fasted over the yvears these machines
produce quality flake ice at competitive prices.

3 Models: KF-P 400-800-1600

KF-P Machines produce pressed flake ice at -0.5°C.
This i5 a drler ice which kasts longer on display and
Is preferred in some procasses.

* Fishmongers.
Ice fakes are by far the best display method for
wel fish. The'ice also prolongs the storage life af
the product

# Bulchers and meal processors.
loe flakes are the idesl mediom for chilling
sausage/hambyrger mest especially during
minging or grinding process.
It has the advantage of keeping bacterial growth
o a minimum, adding sheli-ifz to the products
produced.

= Bakeries.
Baich cooling of various mixes (o retard proving In
the products. Ic2 is easy Lo use just mix with ihe
required volume of waler in 2ach recipe.

+ Hospitals.
Ice flakes are used widely throughoul hospitals,
in physiotherapy depariments in heat and cool
treatment of injured or diseased Embs - also usad
in oparating theatres fo cool body tl2mperatures in
major surgery to slow the metabalism.
Chilling during transport of donar organs is yet
angther use of Porkka ice flakes.

* Lahoratories.
Calibration of varous instrumeants is another figid
for Porkka ice flakes, along with many other
processes in the modern laboratory.

= Vegelable growars
Packing various vegetabies with Porkka ice flakes
during transport to market, ensures that the
product keeps fresher and more maist for langer,
therafore allowing sale af grade ‘A’ quality for
higher pricas.

Attention:

The production rates indicated are based over a 24 hour
pariod with ambiant temperature of +10°C and water
tamperatura of +10°C. I walar supply lemperature is
likety to fall Bebow +5°C tha machine can be damaged.
Pleass ask about the Pre-Heater Kit.




