
Hoshizaki IM 240 Ice Machine

Frequency

Models

Estimated Time to Complete

© McDonald’s Restaurants Ltd.  May 2011. 204659
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90 minutes

Weekly

Ice Machine:
Hoshizaki IM Series

C
ar

d 
N

o.
 R

E2
00

bHoshizaki KM Series
Ice Machines:

Sanitising/Air Filter Cleaning
Frequency

Models

Estimated Time to Complete

Weekly

Hoshizaki Ice Machine

45 Minutes

© McDonald’s Restaurants Ltd. December 2010. 204659

1.   Wash hands then remove Red cap from tube.

T
T

1   McD Sanitiser
2    Cleaning Gloves
3   Bucket
4    Ice Machine Brush                                  
5   Measuring Jug 
6    Phillips screw driver

Equipment

1 2 3

4

6
5

Health & Safety Hazards Food Safety 

Chemicals

Slippery Floors / Tripping

Wash and dry hands before and after performing this task 

Ensure nuts, bolts & screws are tight

Inspect equipment. Do not use if damaged  

Equipment
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bHoshizaki KM Series
Ice Machines:

Sanitising/Air Filter Cleaning
Frequency

Models

Estimated Time to Complete

Weekly

Hoshizaki Ice Machine

45 Minutes

© McDonald’s Restaurants Ltd. December 2010. 204659

1.   Wash hands then remove Red cap from tube.

T
T

1   McD Sanitiser
2    Cleaning Gloves
3   Bucket
4    Ice Machine Brush                                  
5   Measuring Jug 
6    Phillips screw driver

Equipment

1 2 3

4

6
5

Health & Safety Hazards Food Safety 

Chemicals

Slippery Floors / Tripping

Wash and dry hands before and after performing this task 

Ensure nuts, bolts & screws are tight

Inspect equipment. Do not use if damaged  

Wash and dry hands before and after performing this task

Sanitizing/Air Filter Cleaning 

Chemicals

Slippery Floors/Tripping

Electrical Hazard

Moving Parts Hazard

Health & Safety Hazards

7

8

2    Cleaning Gloves
3   Ice Machine Brush
4
5

   Measuring Jug                                  
   Flat head &
   Philips Screwdriver          

1

7	 Funnel
8	 Tube

Kay-5 Sanitiser

6	 White plastic shake bucket

(Optional)

(Optional)

2

4
3

1

5 6

4	 Red Border Cloth
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In a white plastic shake bucket, 
prepare approximately 10 litres of 
sanitising solution in luke warm water 
to manufacturer’s instruction.

 

21

Close Water Supply line shut-off valve Switch off and disconnect Power Supply.

 
 
 
 
 
 

 

4

Reconnect Power Supply and Switch On.

8 9 107

Move the washing switch located on 
the side of the control box to WASH.

Leave the sanitiser solution to circulate 
for approximately 10 minutes. During 
this period, clean the ice storage bin and 
rinse thoroughly with fresh cold water.
*See card RE200a steps 48 - 50.

Using a clean red border cloth, wipe 
all of the storage bin surfaces with the 
sanitiser solution.

12

18
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Move the washing switch back to ice. Switch off and disconnect Power Supply.

Switch off and disconnect Power Supply.
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Rinse the storage bin area with some 
fresh cold water to rinse away any 
remaining particles of ice.

Re fit the upper front panel, the top insulation and finally the top cover, securing as necessary.

15 1716

CAUTION MOVING PARTS
Fresh water will automatically flush the 
water plate which will return to the fully 
closed position.

After approximately one minute, turn 
off the ice maker power supply and 
turn back on again to thoroughly rinse 
the ice making circuit.   Caution !  The 
plate will lower and rise back to its 
closed position.  Turn off ice maker and 
repeat steps 15 & 16  three times    

19

Angle drain to horizontal position and 
secure in position using the screw

Open the water supply line shut-off 
valve.

13

Reconnect Power Supply and switch on

Remove the retaining screw holding 
the drain in place and angle the drain 
downwards for one minute before 
proceeding.

 
 
 
 
 
 

24 25 26

Air Filter Cleaning

Slide filter out of holder
Spray with hot water, shake off surplus 
moisture, and refit

22 23 
x2

Turn on the Ice maker power supply. Discard first two harvests of ice.

Slowly and carefully 
pour the sanitiser 
solution using a 
funnel into the front 
top left corner of the 
water plate beside 
the evaporator until 
the solution is seen 
to overflow down 
the drain.

5

Remove the upper front panel, the top insulation and finally the top cover. 

CAUTION 
MOVING PARTS

14

6

Wait for completion of the harvest 
cycle, i.e for water plate to lower and 
fully close.

CAUTION MOVING PARTS

2

4
3

1

5 6
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