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DETAILED KM CLEANING By: Miguel Maldonado

In this article we are going to cover the details of
thoroughly cleaning a Hoshizaki ice machine. We find
a great ded of warranty cdams being submitted for
parts that have falled due to lime or calcium scae build
up. Thisis aresult of machines not being cleaned at
dl or not beng cleaned thoroughly. The deaning
ingructions are posted on the ingde of the front pane
of the unit, in the ingtruction manud provided with the
unit generic ingdructions can be found in our Pocket
Guide (Tech.-Spec.’s). Hoshizaki recommends that
the machine is cleaned and sanitized at least once a
year. |In areas where water is undesirable, more
cleaning will be required and externd water trestment

may be necessary.

The firg thing you need to do is remove dl the ice
from the bin. This will prevent any of the deaning
solution from contaminating the ice.  Next, turn the
water off and drain the water sump tank. Depending
on the modd of the unit there are severa ways to
accomplish this. On most smdl KM's, thereisadrain
or suction hose that you can pull off and let the water
drain ingde the bin. In some modds the overflow
pipe can adso be removed to dlow the sump to drain,
turning the pipe CCW will dlow it to be removed. On
the stackable KM’s, there is a plug in the middle of
the ice drop zone, toward the front of the unit, which
can be removed to empty the sump. KML units have
an automatic drain switch, which will dlow the
technician to Smply use the units water pump to drain
the sump. A drain plug is dso included on the KML
models so that the entire reservoir can be drained.

Now you're ready to clean the Evaporator. Because,
of Hoshizaki’s unique stainless sted evaporator any
commercid ice machine cleaner can be used, a nickel

safe type cleaner is not required.  Hoshizaki
recommends LIME —-A- AWAY or Hoshizeki Scae
Away which is available through your local distributor.
Mix you're deaning solution with warm weter in a
bucket, follow the ingtructions on the rear of the front
pand for the correct mixture ratio. Pour the solution
indde the sump and move the toggle switch to the
wash position. The KM units dso have an additiona
cleaning vave that should be moved to the open or
cleen postion. This will dlow the deaning solution to
flow in between the evaporator plates as well as over
the ice making side of the plate. It normaly is only
necessary to leave this vave open for about 5 minutes
a the beginning of the deaning cyde. It is important
to return the valve to the closed position for the unit to
make ice, the compressor will not operate unless this
vave is completely closed. The KML units will not
have the manudly operated cleaning vave, ingead it
has a solenoid vave that autometically energizes when
the second toggle switch is moved to the wash
postion. The KML units have two toggle switches,
one is marked (Service, Off, and Ice) and the other
(Drain, Circulate, and Wash.) The firg switch,
when placed in the Service postion, will dlow you to
disengage the compressor and engage the second
toggle switch.  With this switch you can drain the unit
or circulate the cleaning solution.

The solution should be circulated until the unit is clean.
This may require a subsantid amount of time
depending on how dirty the unit is. There may be
times that a more thorough cleaning may be required.
This may be necessary when units are in bad water
conditions or when the units have not been maintained
correctly. There are acouple of ideas that may help in
these tougher situations. The firg is to move the spray
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tubes out about 1/2° this will dlow the ceaning
solution to run down the fins of the evaporator and
assg in the cleaning Hoshizaki also has an evaporator
brush (Part number 900019) that can be ordered
through you're local Didributor. This brush is a hard
nylon brigtle brush and fits tightly down the channds
on the evaporator. This can be beneficid in removing
scde that is the result of years of poor or no
maintenance.

Now empty the sump by one of the methods
mentioned above. With the sump empty remove the
check valve, spray tube and float switch aong with the
rubber connector. These components should be
taken gpart and soaked in ice machine cleaner to
dlow the acid to bresk down any particle build up.
While these components are soaking, remove the inlet
water vave srainer and cleaniit. It isdso agood idea
to take the water vave apart and insure that the
digphragm is free of scale and the digphragm’s weep
holeisclear.

Now that your ice machine is clean the unit should be
sanitized. The de-scding chemicals will not clear the
dgee and bacteria that can develop on the ice
mechine.  You should run the sanitizing chemica
through the unit in the same manner that the cleaner
was circulated. Be sure that the cleaner and sanitizer
are not mixed. Doing so could be harmful.

Remember mantaning your customers unit will
increase the life of the machine and decrease service
cdls. It is the responshility of the owner to maintain
his or her equipment properly. Components that have
faled due to scde build up or alack of preventative
mai ntenance are not considered warranty issues

WARRANTY PARTSRETURN (FLOAT SWITCH)

This month, as part of our continuing series of articles
concerning warranty parts returns, we will discuss the
KM float switch.

The float switch is a very smple component. It usesa
magnet attached to a Styrofoam float to open and
close an dectricd switch. It has two basic functions,
the firg and its main function is to initiate the harvest
cycle, the second is to offer a low or “no” water

safety. The switch smply opens or closes depending
on the water leve in the machine.

This part is located directly in the ice making water
therefore it is susceptible to scae build up. In fact of
the KM float switches that are returned under
warranty gpproximately 84% check good and al that
is needed is agood cleaning.

The float switch is composed of three or four basic
parts depending on the modd, the body (which
includes the switch), the float, the retaining pin and for
most models the rubber float switch connector.

The operation of the float switch can be checked by
draining the sump tank and removing the float body
from the rubber float switch connector (The KML
units do not use a float switch connector). Then
atach an ohmmeter to the float switch leads and
check for continuity. If the float is in the up pogtion
the switch should read closed. When thefloat isin the
down position it should read open. The float can be
moved up and down with your finger, however a
better way is to move the float and float body up and
down in a container of water. This gives the float a
more redistic movement and a more accurate tes.
For more detalled ingructions on the float switch
operaion and cleaning see Tech-Tip Voals. 135,136
and 153.

The float switch and rubber connector should be
thoroughly cleaned and the float switch tested before
replacement.  The switching mechanism of the float is
encased in pladtic, o it is not affected by scde build
up. In most cases a float switch falure is a result of
scae build up on the float, insde the body or on the
float shaft. Hoat switches that fail due to scale build
up or other preventative maintenance related issues
are not consdered warranty issues and should be
billed to the customer.

COMING NEXT MONTH...

1. Detailed Haker cleaning.

2. Warranty parts return (Bin stat)
Volume 186 Pac
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BIN CLEANING AND MAINTENANCE

In Tech Tip volumes 186 and 187 we discussed the
importance and the details of cleaning both the KM-
cuber series as well as the F-series Flakers.  Along
with the ice machine, it isimportant not to forget the ice
dorage bin. After al, it would not do us a lot of good
to have a clean and sanitized ice machine and dlow the
ice to be stored in a less than sanitary bin.  Since the
bin has no actuad mechanica parts there is no red
“maintenance’ to perform on the bin however, bin
deaning and sanitizing are an important part of the tota
ice system cleanliness.

Bin ceaning can be divided into two different areas
indde the bin and outsde. The cleaning for these areas
should be handled in two different ways. First we will
discuss deaning the interior.

The best time to clean the interior of the bin is when the
ice machine is cleaned. Since the bin should be empty
a this time per our norma cleaning recommendations.
If the bin is not empty then the ice must be removed
and ether bagged and stored in the walk-in cooler or

disposed of properly.

As with the ice machines the deaning and sanitizing of
the bin is a two-part process. The unit should first be
de-limed usng a de-scder such as Lime-A-Way or
Scae-A-Way. To clean the interior, mix a solution of
water and descaer together following the
manufactures  recommendations from the bottle
(Usudly 56 ounces per gdlon). Hoshizaki’s
recommendations can be found in the Tech Spec
Pocket Guide, the cleaning ingtructions on the front
pand of the ice machine or in the Ingruction Manud.
You will find it helpful to use a spray bottle to goply

this cleaner to the insde of the bin. It is best to
remove the baffle from the interior of the bin by
removing its thumbscrews. Then using ether a
cleen cloth or a nylon brush scrub the entire
interior of the bin as well as the baffle and soak
the scoop until al scae deposts are removed.
After the scae has been removed flush the bin,
baffle, scoop and cleaning utens|s thoroughly with
fresh water until al traces of the de-scder has
been removed.

Next, the unit should be sanitized. This is done
following the same method as used &bove
however, thistime you will use a sanitizing solution
of Sodium Hypochlorite (Chlorine Bleach) and
water. Mix the sanitizing solution of 1/2 oz of
chlorine bleach to 1 gdlon of water. Apply this
solution with another spray bottle and with a clean
rag wipe down the entire interior surface of the bin
as well as the baffle, thumb screws and scoop.
Thoroughly flush the interior of the bin as well as
the other parts that were sanitized again more with
fresh water until dl traces of the sanitizer is
removed.

Note: It isimportant not to mix the de-limer and
the sanitizing solution.  When mixed thee
chemicals can create gases that may be harmful if
inhaled.

Now to the exterior of the bin athough this part of
the bin does not normaly come in contact with the
ice it is important to keep it cleean. This will
prolong its gppearance and prevent any sort of
damage from rust colored sain or corroson
caused by high leves of chlorine dther in the
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incoming water supply or cleaning agents which may be
used in dose proximity to the ice machine. The
customer should be ingtructed on the need to clean the
exterior surfaces of the bin and the icemaker on a
regular basis. This cleaning can be done as often as
every day but should be done at least once a week.
This deaning can be done by smply using a clean soft
cloth and aneutrd cleaner, such asamild sogp solution
or a commercid cleaner such as 409 and wiping the
entire exterior surface clean. Cleaning the exterior will
reduce the effects of lingering chlorine gases that can
damage the gainless sted surface of the unit and bin.

Cleaning ingructions for bins that dready have some
rus colored stain and corroson damage due to
heavy concentrations of Chlorine in the water will be
discussed in a future volume of Tech Tips. If you
have any questions concerning this maiter please do
not hestate to contact the Technicd Support
Department at 1-800-233-1940.

DB SERIESHOTEL/MOTEL DISPENSERS
Hoshizaki manufactures two models of hotel/motel type
dispensing bins. The DB-130H is 22 inches wide with
gpproximately 130 pounds of ice storage. The DB-
130H will work with any of the 22-inch wide KM
series icemakers.  The DB-200H is 30 inches wide
and stores gpproximately 200 pounds of ice. The DB-
200H will aso accept any of the 22-inch wide KM
series icemakers with the use of top kits. However,
gnce this unit is 30 inches wide it is ided for the KML
series. The shorter height of the KML dlows this
combination to fit into areas where a normd KM and
DB combination istoo tall.

The spout assembly of the DB as wdl as the entire
mechanica operation of the DB series is very smple.
When the dispense button is pushed a solenoid
energizes, opening the spout, the gearmotor turns,
rotating the agitator and dispensing theice. Thereisa
spout shutter and a safety switch located on the right
gde of the spout assembly that will prevent someone
from reaching into the bin from the spout opening. If
this occurs the switch will open and stop the dispensing
process. This will prevent a hand from coming into
contact with the solid stainless stedl auger and powerful
gear motor.

To access the drive mechanism of the DB series
remove the left Sde pand of a DB-130H and the
right sde panel of a DB-200H. There you will
find the solenoid that operates the shutter
assembly, capacitor for the gearmotor and the
chain sprocket drive. The gear motor is located
undernegth the storage bin assembly.  Preventive
maintenance in this area is limited to a couple of
drops of ail annualy and checking chain tenson.
The chain tenson should be gpproximately 3/8” to
/2’ of deflection.

The DB auger is condructed of solid sainless
ded rods. The curled portion of the auger will
pull the ice towards the center of the storage bin
and the “T” shaped bresker bars will break up
any ice that may have bridged together and
disoense it through the spout.  This unit has no
periodic agitation.  Since the unit will be
dispensing KM ice, bridging is not a mgjor issue.
If ice does bridge together in the storage bin, the
grength of the gearmotor and agitator will bresk
the ice up and dispense it through the spouit.

Sometimes the end user would like to redtrict the
use of their ice machine to therr customer’s only.
There are three types of accessories that can be
used to accomplish this. First are the Key Mech.
and Card Mech. which when ingdled take the
place of the push button assembly. When
ingaled you must have a room key to activate
dispensing. The other option is a Coin Mech.
This device mounts on the side of the DB unit and
requires the customer to deposit coins or tokens
to receve ice from the bin. All of these
mechanisms are sold as accessories to the DB
and can be purchased through your loca

digtributor.

COMING NEXT MONTH...
1. KM 20 minute harvest lockout (2 Beeps)

Volume 193 Page 2
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Open Thermistor??
Sorry, we failed to include the symptoms of an open
thermigtor in last months article about thermistor
operation.

The symptom of an open thermigtor will be long harvest
(15 minutes for “C’ boards, 20 minutes for Alpine
boards). The reason for thisisif the control board does
not receive the resstance signal of 3.9 K- ohms, a
back-up harvest timer takes over and completes the
harves  automaticaly. This will definitdy cut
production, however the unit will operate on the back-
up timer until the thermistor can be replaced.

KM Water System and Cleaning

Before we discuss cleaning the KM series units, let’s
discuss some differences between Hoshizeki and our
competitors. Firdt, the reservoir of the KM series units
is larger than any other ice machine on the market. This
dlows for a larger ice drop weight which relates to
longer cycles/fewer cycles per day. Second, the water
flows down across the fla surface of the evaporator.
Thisadlows pure water to freeze first on the evaporator
and diminates trgpping of minerds in the cube during
the freeze, providing crysta clear, hard, crescent cubes.
Lastly, the sequence of operation alows cleaning of the
reservoir twice during each harvest cycle through the
pump out and flush period. Obvioudy, this will keep
the water system cleaner for alonger period.

Now let's tak scale. Remember that water conditions
vary across the country. In some areas you will find a
lime or cacium build-up on evaporators as a white or

yellow, hard crust. It can be transparent when wet. In
other aress of the country, you will find a red, rust
colored, stain which is caused by iron in the water.
That's right, iron, not rust or chlorine stain as you have
heard from our competitors. You may dso find gd or
dime that will be pink, green , black or brown. Thisis
caused by air-borne bacteria and may be found around
the ice drop zone. Normdly this type of scale does not
enter the KM evaporator section because there is no
outside airflow into the sealed evaporator compartment.

On any ice maching, when scae accumulates it will
insulate the evaporator which impedes heat transfer.
This could cause longer freeze cycles or poor harvest
which melts ice away or causes cubes to stick and
refreeze, resulting in a possble freeze-up. This scae
must be removed using an acid based cleaner which is
recommended for ice machine gpplications.

Hoshizaki recommends Lime-A-Way or Hoshizaki
brand ice machine cleaner. Any other brand cleaner
which is recommended for ice machines can be used
due to the durability of the stainless stedl evaporator.
Nicked safe cleaners, which must be used on plated type
evaporators, can be used on Hoshizaki, however they
contain a wesker acidic solution and may require longer
cleaning times or less dilution with weter.

The deaning ingructions are located indde the front
pand on every unit, as wdl as, in the cusomers
Ingruction Manual. Be sure to follow the dilution
indructions when mixing the deaning solution and use
warm water. Remove the top pand and insulation to
access the evaporator for inspection. Dran the
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reservoir.  Pour the cleaning solution and turn the
meachine to the wash pogtion. The pump will circulate
the cleaner across the outside of the evaporator and
back to the reservoir. Turn the wash handle to the
vertica postion to dlow cleaner to circulate down the
indde of the evaporator. After 5 minutes turn the wash
handle back to the horizontal postion to dlow dl the
cleaner down the outside surface where the scding is
greatest.  When the flat surface of the plate is clean,
dide the water digtributors out approximately 3/8 inch
to alow the cleaner to pass down the evaporator ribs or
fins. Once the evaporator is clean, drain the system and
rinse thoroughly. Some prefer to use a brush through
the tip of the evaporator to speed the cleaning process.
A nylon or teflon bristle 1 1/2 in. round brush works
fine for this. (Sparta brush #413 or 41.) Sanitizing is
recommended especidly in aeas with ar-borne
bacteria dime. Follow the same procedure using an ice
machine sanitizer or 5.25% sodium hypochlorite. Be
aure to flush the sysem thoroughly usng clean weter
before making the firg batch of ice. Cleaning and
sanitizing time will depend on the amount and type of
scae.

Hoshizaki recommends annua cleaning, however, more
frequent cleaning may be required depending on loca
water conditions. A good filter system that is properly
maintained will also extend the time between cleanings.

Flaker/DCM Water System & Cleaning

The Flaker and DCM water system is very simple and
easy to maintain. An inlet water valve supplies water to
a small capacity reservoir. The inlet water vave is
controlled by a dual float switch which is mounted in the
reservoir. A tube connects the reservoir to the stainless
steel evaporator cylinder. A drain hose exits the
evaporator and is ether capped off, connected to a hand
valve or attached to the flush valve solenoid.

The symptoms of a dirty evaporator are as follows. 1.
Poor ice production; 2. Poor ice quaity-soft, mushy or
wet ice; 3. Noisy extruson; and 4. lce bridging in the
bin.

If these are your symptoms, its time to clean the
complete water system, following the instructions on the
front pandl.

Mix your cleaning solution with warm water in a separate
container, turn the incoming water supply off and drain
thereservoir. Lift the reservoir cap and turn it to the side
s0 that you can pour in the cleaning solution. Fill the
reservoir until it overflows the standpipe, replace the cap
and let the unit set for 15 to 20 minutes. The acid
cleaner will begin to loosen the scale. Take a bucket and
place it under the ice drop area, turn on the unit and
make ice with the cleaner. As ice is extruded out, the
cleaner will clean the extruding head and top of the
evaporator cylinder. Allow the unit to operate until it
shuts off on low water safety. The noise you hear from
the extruding head is normal.

Be sure to catch al the ice that is made with the cleaner
and discard it. When the unit shuts down, inspect the
reservoir. If it is clean, the evaporator is clean. If not,
pour in more solution and clean again. Flush the system
thoroughly and repeat the procedure using sanitizer.
After sanitizing, flush the system again, turn on the water
supply and start up the unit. Discard the first 10 minutes
of ice production to assure clean ice for your customer.

You will notice a definite difference in the quaity and
quantity of ice after cleaning.

Hoshizaki Refrigeration Driers

A liquid line drier is standard on al modd Hoshizaki ice
machines. Until recently we have utilized a bullet type
OEM drier. We are converting to Sporlan driers. You
will find the new Sporlan drier on al KM-500 models
and salect KM-1600/2000 models. We will convert to
Sporlan on al modes except the KM-250 in the
coming months.

You must keep in mind, that if you are repairing a unit
under warranty, you are expected to use the correct
standard Hoshizeki OEM part. You should dways
order a Hoshizaki drier with any refrigeration
component replacement part order. However, in the
cae of a refrigerant lesk repair without other
component replacement, we will accept the use of a
properly sized non OEM drier.

Coming Next Month...

1. TXV Diagnosis

2. KM Pump Assembly

3. Sarvice Seminar Results
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