Technical

. Cc25 C35 c45 C45P C60 C60P c80 C135
Details

930 x
565 x
915mm**

Dimensions
(w,d,h mm)

Production
(kg/24hr)*** 22kg 82kg 134kg
Storage Bin 6kg 40kg 60kg -
Ice Cube Size S-14g M -22g M - 22g \ A S
Refrigerant R290 R290 R290
Refrigerant
Charge 70g 759 659 659 95¢g 95¢g 135¢g 150g Ex
Climate Class T (Tropical)  T(Tropical) T (Tropical) T (Tropical) T (Tropical) T (Tropical) T (Tropical) T (Tropical) ;#.u
g;sr;:sqnsatlon Air Cooled Air Cooled Air Cooled Air Cooled Air Cooled Air Cooled Air Cooled Air Cooled \. 5 ’
Inlet Connection  3/4”BSP 3/4"BSP 3/4” BSP 3/4" BSP 3/4"BSP 3/4"BSP 3/4”BSP 3/4"BSP
Drain Type Gravity Gravity Gravity Pumped Gravity Pumped Gravity Gravity
Drain Connection 20mm 20mm 20mm 20mm 20mm 20mm 20mm 20mm <
Drain Exit Height 101Tmm 10Tmm 10Tmm 101Tmm 101Tmm 101Tmm 10Tmm 10Tmm
o

Electrical Con- =

. 13amp 13amp 13amp 13amp 13amp 13amp 13amp 13amp
nection
Electrical Ratin 230V N+T 230V N+T 230V N+T 230V N+T 230V N+T 230V N+T 230V N+T 230V N+T .

9 s50hz 50hz 50hz 50hz 50hz 50hz 50hz 50hz C S er|es | ce I\/\ a ke I'S

Power Rating 260w 356w 510w 510w 540w 540w 720w 1150w

Operating Ranges
Air Temp. 10°c - 40°c 10°c - 40°c 10°c - 40°c 10°c - 40°c 10°c - 40°c 10°c - 40°c 10°c - 40°c 10°c - 40°c
Water Temp. 5°c-35°c 5° - 35° 5°-35°C 5°-35°C 5°-35°c 5°c-35°% 5°c-35° 5°-35°

Water Pressure 0.7 - 6 bar 0.7 - 6 bar 0.7 - 6 bar 0.7 - 6 bar 0.7 - 6 bar 0.7 - 6 bar

Water Filter Optional Optional Optional Optional Optional Optional Optional Optional

M guhn
* Legs +12-20mm : c35, cas, Goh, 030, G135
** Legs +105-155mm
***Production values calculated at 21°c ambient air temperature, 15°c water temperature
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- Specifically designed for the hospitality
industry

« Crystal clear super hard slow melting ice
cubes

« European manufactured to 1ISO9001
standards

« Proven and reliable ice production system

+ Front venting

» High drain exit height for easy installation

- Patented flexible spray jets to minimise ; |

C Series e 1 y limescale build-up {
« Front mounted mains on off switch
« Injected HCFC free polyurethane for
V4 outstanding insulation
« A range of under counter icemakers '

specifically designed for the hospitality
market. Perfectly suited to bars, pubs,
restaurants and cafes.
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Production to Storage Ratios

« Crystal clear super hard ice cools drinks

90% 6
quickly but melts slowly allowing drinks to 80% £ - 30 40 o0
stay colder for longer. M 0%
60%
- All machines are rated to climate class s —— 50%
T (Tropical) allowing them to operate in ' m.__—— —— 40%
ambient temperatures up to 40°c making ﬂ — — 30%
them suitable for installation in the most #:___"""': 4 20%
demanding environments. e} 0%
=i :
. . i — _—-—_ 0%
« The C series are fitted with patented —'_:_"'"_'.'..'—-l C25 c35 c45 C60 Cc80 (135
flexible spray nozzles to minimise limescale m— = #_ B Production kg per 24 hours Storage capacity*
build up and reduce maintenance e — 3_"'"""_._-
intervals. A 3. T ——

« All machines are injected with high
density  polyurethane insulation to
preserve the consistency and quality of ice
for longer.

« All components in contact with water
have been designed to minimise friction
and surface tension to reduce sound levels
during production.
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Opray System C25 C35 C45/C45P C60/C60P Cc80 C135

22kg Production 32kg Production 43kg Production 62kg Production 82kg Production 134kg Production
6kg Storage 15kg Storage 15kg Storage 30kg Storage 40kg Storage 60kg Storage




