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General Information
Omcan Manufacturing and Distributing Company Inc., Food Machinery of America, Inc. dba Omcan and 
Omcan Inc. are not responsible for any harm or injury caused due to any person’s improper or negligent use 
of this equipment. The product shall only be operated by someone over the age of 18, of sound mind, and not 
under the influence of any drugs or alcohol, who has been trained in the correct operation of this machine, 
and is wearing authorized, proper safety clothing. Any modification to the machine voids any warranty, and 
may cause harm to individuals using the machine or in the vicinity of the machine while in operation.

CHECK PACKAGE UPON ARRIVAL

Upon receipt of an Omcan shipment please inspect for external damage. If no damage is evident on the 
external packaging, open carton to ensure all ordered items are within the box, and there is no concealed 
damage to the machine. If the package has suffered rough handling, bumps or damage (visible or concealed), 
please note it on the bill of lading before accepting the delivery and contact Omcan within 24 hours, so we may 
initiate a claim with the carrier. A detailed report on the extent of the damage caused to the machine must be 
filled out within three days, from the delivery date shown in the shipping documents. Omcan has no recourse 
for damaged products that were shipped collect or third party.

Before operating any equipment, always read and familiarize yourself with all operation and safety 
instructions.

Omcan would like to thank you for purchasing this machine. It’s of the utmost importance to save these 
instructions for future reference. Also save the original box and packaging for shipping the equipment if 
servicing or returning of the machine is required.

---------------------------------------------------------------------------------------------------------------------------------------------------
Omcan Fabrication et distribution Companie Limité et Food Machinery d’Amerique, dba Omcan et Omcan 
Inc. ne sont pas responsables de tout dommage ou blessure causé du fait que toute personne ait utilisé 
cet équipement de façon irrégulière. Le produit ne doit être exploité que par quelqu’un de plus de 18 ans, 
saine d’esprit, et pas sous l’influence d’une drogue ou d’acohol, qui a été formé pour utiliser cette machine 
correctement, et est vêtu de vêtements de sécurité approprié. Toute modification de la machine annule toute 
garantie, et peut causer un préjudice à des personnes utilisant la machine ou des personnes à proximité de la 
machine pendant son fonctionnement.

VÉRIFIEZ LE COLIS DÈS RÉCEPTION

Dès réception d’une expédition d’Omcan veuillez inspecter pour dommages externes. Si aucun dommage 
n’est visible sur l’emballage externe, ouvrez le carton afin de s’assurer que tous les éléments commandés 
sont dans la boîte, et il n’y a aucun dommage dissimulé à la machine. Si le colis n’a subi aucune mauvaises 
manipulations, de bosses ou de dommages (visible ou cachée), notez-le sur le bond de livraison avant 
d’accepter la livraison et contactez Omcan dans les 24 heures qui suivent, pour que nous puissions engager 
une réclamation auprès du transporteur. Un rapport détaillé sur l’étendue des dommages causés à la machine 
doit être rempli dans un délai de trois jours, à compter de la date de livraison indiquée dans les documents 
d’expédition. Omcan n’a aucun droit de recours pour les produits endommagés qui ont été expédiées ou cueilli 
par un tiers transporteur.

Avant d’utiliser n’importe quel équipement, toujours lire et vous familiariser avec toutes les opérations et les 
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Safety and Warranty

consignes de sécurité. 

Omcan voudrais vous remercier d’avoir choisi cette machine. Il est primordial de conserver ces instructions 
pour une référence ultérieure. Également conservez la boîte originale et l’emballage pour l’expédition de 
l’équipement si l’entretien ou le retour de la machine est nécessaire.

---------------------------------------------------------------------------------------------------------------------------------------------------
Omcan Empresa De Fabricacion Y Distribucion Inc. Y Maquinaria De Alimentos De America, Inc. dba Omcan 
y Omcan Inc. no son responsables de ningun daño o perjuicío causado por cualquier persona inadecuada o 
el uso descuidado de este equipo. El producto solo podra ser operado por una persona mayor de 18 años, 
en su sano juicio y no bajo alguna influencia de droga o alcohol, y que este ha sido entrenado en el correcto 
funcionamiento de esta máquina, y ésta usando ropa apropiada y autorizada. Cualquier modificación a la 
máquina anúla la garantía y puede causar daños a las personas usando la máquina mientras esta en el 
funcionamiento.

REVISE EL PAQUETE A SU LLEGADA

Tras la recepcion de un envio Omcan favor inspeccionar daños externos. Si no hay daños evidentes en el 
empaque exterior, Habra el carton para asegurararse que todos los articulos solicitados ésten dentro de la 
caja y no encuentre daños ocultos en la máquina. Si el paquete ha sufrido un manejo de poco cuidado, golpes 
o daños (visible o oculto) por favor anote en la factura antes de aceptar la entrega y contacte Omcan dentro 
de las 24 horas, de modo que podamos iniciar una reclamación con la compañia. Un informe detallado sobre 
los daños causados a la máquina debe ser llenado en el plazo de tres días, desde la fecha de entrega que se 
muestra en los documentos de envío. Omcan no tiene ningun recurso por productos dañados que se enviaron 
a recoger por terceros.

Antes de utilizar cualquier equipo, siempre lea y familiarizarse con todas las instrucciones de 
funcionamiento y seguridad.

Omcan le gustaría darle las gracias por la compra de esta máquina. Es de la mayor importancia para salvar 
estas instrucciones para futuras consultas. Además, guarda la caja original y el embalaje para el envío del 
equipo si servicio técnico o devolución de la máquina que se requiere.

IMPORTANT INFORMATION 

PLEASE PAY ATTENTION TO THE FOLLOWING WARNING LABELS ON THE ICE MAKER.
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Warning of dangerous voltage that leads to risks of
electric shocks.

WARNING: Risk of fire/flammable materials
Warning that the machine is filled with flammable
refrigerant R290, and caution should be taken for
risks of fire.

Warning of rotating parts that lead to mechanical
injury.

Warning that the inlet of the water for ice making to
the ice maker can only be connected to drinking
water, instead of groundwater or other non-potable
water sources.

Warning of rotating parts that lead to mechanical
injury.

Warning that flammable foaming agent cyclopentane
is employed for the insulation material inside the
machine, and caution should be taken for risks of fire.

Illustrations in this manual

Warning mark, indicating that special caution should be taken

Warning mark, indicating special caution should be taken that the operation is prohibited.
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Safety and Warranty
This product cannot be used outdoors.
This ice machine is not intended for use by children, or those with physical weakness, slow response, or 
mental disorders.
1.	 The installation, repair, or maintenance of this ice maker must be carried out by professional andquali-

fied personnel. Unqualified personnel performing such work may result in electric shocks, fire, or personal 
injury.

2.	 After the ice maker is delivered, please keep the machine upright and leave it to stand for more than 24 
hours to allow full settlement of the lubricating oil in the compressor before starting, otherwise the com-
pressor might be damaged.

3.	 If the power cord is damaged, it must be replaced by a professional from the manufacturer, its service de-
partment, or a similar department to avoid any hazards.

4.	 This ice maker must use the water pipe components from the accessory box of the
5.	 machine. To ensure food hygiene and safety, do not use water pipe components removed from old ma-

chines.
6.	 During handling, try to keep the box upright. The maximum tilt should not exceed 45 degrees. Do not place 

it upside down or lay it down horizontally.
7.	 This ice maker should not be placed in places that are damp or susceptible to water splashes.
8.	 The grounding of this ice maker should not be connected to gas pipes, water pipes, telephone lines, or light-

ning rods.
9.	 The ice maker contains rotating parts in it. Do not insert slender objects into the vents or exhaust outlets, 

as this may cause mechanical injury.
10.	Volatile or flammable substances should not be stored inside the ice maker, or it may result in explosion or 

fire.
11.	Do not store any unrelated objects, or even freeze or refrigerate any food in the ice bin of this ice maker. 

Keep the ice chute clean.
12.	This ice maker must be placed on a countertop building-in.
13.	Warning: Do not use mechanical devices or other means to accelerate the defrosting process, other than 

those recommended by the manufacturer.
14.	Warning: Do not damage the refrigeration circuit.
15.	Warning: Only use electrical appliances in the food that can adequately support its weight. An unstable 

countertop may cause the equipment to tip over, resulting in injury.
16.	Sufficient ventilation space should be provided around the ice maker to ensure smooth airflow.
17.	Only the power supply specified on the machine nameplate should be employed for the ice maker.
18.	The ice maker should not be connected to hot water.
19.	The ice maker must be grounded reliably and provided with a socket with Earth-leakage protection.
20.	Before manual cleaning, maintenance, or servicing, the power supply to the ice maker must be cut off.
21.	Before cleaning, maintenance, or servicing, any remaining ice in the ice bin should be removed to prevent 

ice contamination during these processes.
22.	Never directly splash water on the surface of the ice maker for washing purpose, as this may cause short 

circuits, electric leakage, or other faults.
23.	The insulation material of this ice maker employs a flammable foaming agent, and hence the itsdiscarding 

should be handled by qualified personnel and institutions for disposal andrecycling.
24.	The ice maker should be managed appropriately to prevent access by children.
25.	In case of a malfunction, the power supply should be cut off, and a professional personnel member should 

be contacted for repair.
26.	This product is filled with either R404a or R290 refrigerants.
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Safety and Warranty
27.	WARNING: Risk of fire/flammable materials
28.	For machines filled with the flammable refrigerant R290, please pay special attention:
•	 Warning: Keep clear of obstruction all ventilation openings in the appliance enclosure or in the structure for 

storage compartment that are recommended by the manufacturer.
•	 Warning: Connect to potable water supply only.
•	 Warning: Do not store explosive substances such as aerosol cans with a flammable propellant in this appli-

ance.
•	 Warning: When the appliance is put in place, ensure that the power cord is not trapped or damaged.
•	 Warning: Do not place a portable power strip or multiple outlets at the back of the appliance.
•	 Warning: Do not use electrical appliances inside the food/ice storage compartments unless they are of the 

type recommended by the manufacturer.
•	 Warning: In order to reduce flammability hazards the installation of this appliance must only be carried out 

by a suitably qualified person.

This ice machine is fully automatic. With proper installation and connection to potable water and power
source, the ice making will start properly. When the ice bin is full of ice, the machine shuts down auto-
matically. This ice machine is generally intended for the following and similar scenarios:
•	 Kitchen areas in shops, offices, or other workplaces;
•	 Farm, hotel, car hotel and restaurant;
•	 This ice machine is not intended for home use.

3 YEARS PARTS WARRANTY AND 1 YEAR LABOR WARRANTY
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Technical Specifications

Item 48771

Ice Shape Nugget

Output (Daily) 220 lb (100 kg)

Storage Capacity 6.2 lb (2.8 kg)

Condenser Type Air

Refrigerant R290

Amperage 5.4 A

Power 493 W

Electricals 115V / 60 Hz / 1

Net Dimensions (WDH) 13.8" x 23.62" x 32.67” 
(351 x 600 x 830 mm)

Net Weight 102 lb 
(46.26 kg)
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Installation
Requirements on installation location

The installation location of this ice machine should meet the followings:
•	 Indoors, at an altitude no greater than 2,000 meters;
•	 Ambient temperature: 7.2 - 40°C;
•	 Power supply: Rated voltage as indicated on the machine nameplate ±6%;
•	 Water source: potable water, with water pressure from 130kPa to 550kPa; water temperature: 5- 35°C;
•	 The ice machine should be kept away from heat sources, and should be strictly forbidden to use at ex-

tremely high temperature or low temperature environment, and should avoid direct sunlight.
•	 Sufficient ventilation space should be provided around the ice maker to ensure smooth airflow.
•	 The clearance should be at least 30 cm in the front, 4 cm at the back, and 30 cm at the top;
•	 Warning:
•	 No obstructions around the appliance or in the embedded structure to ensure smoothventilation;
•	 Connect only to drinking water source
•	 The ice machine must be placed on a countertop that can adequately support its weight;
•	 The ice machine must be grounded reliably and provided with a socket with Earth-leakage protection.
•	 Proper floor drainage must be provided near the installation location of the ice machine

Installation Steps: 

1.	 Check if the ice machine is in good conditions and if the accessories are complete; and verify the machine 
model and check the machine nameplate.

2.	 Remove the screws securing the top cover of the machine.
3.	 Removal and installation of the top cover of the ice bin:
       Removal and installation of 229D top cover:

a. Press the plastic lock tab on top and lift the 
cover upwards;
b. Pull apart the stainless steel tabs on both sides 
and take out the ice bin cover.
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Installation
Removal and installation of 369D top cover:
a. Open and remove the top cover panel;
b. Unscrew and remove the sliding ice rack cover as indicated by the arrows;
c. Unscrew and remove the ice bin cover as indicated by the arrows.

4.  Use a sponge soaked in warm water and baking soda to clean the ice bin and the interior of the machine, 
and then rinse it with clean water and dry it.
5. Place the ice machine in the operation area and ensure the machine is level.
6. Air-cooled ice machine need good ventilation to ensure excellent performance. Therefore, at least 30 cm of 
ventilation space must be maintained above the machine.
7. The bottom of the ice machine is equipped with adjustable legs for easy leveling and countertop cleaning.
8. The ice machine needs to be connected to drinking water (this machine does not come with a filter).
9. Connect the machine to the water supply pipeline with the supplied 3/4 inlet water pipe. It is
recommended to install a water valve (not a standard accessory of this product) in a convenient location on 
the water supply pipeline.
10. Installation instructions for drainage connection. (Notes: The O-ring seal should be in place at the
connection.)

11.  Connect the supplied drain pipe to the drainage connection. For easier drainage, it is recommended that 
the drainage pipe is provided with a drop of over 3 cm per meter. Make sure that the drain pipe is not blocked 
as well. It is recommended to have the drainage pipe lead to an open drain.
12. No point in the drainage pipeline should ever be higher than the drainage outlet of the machine or the previ-
ous point.
13. Installation instructions for the ice chute. Install the ice chute to the designated position, then rotate it 90 
degrees clockwise or counterclockwise.

14.  Confirm the power supply requirements specified on the machine nameplate, and ensure the power supply 
meets the requirements.
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Installation
15. A circuit breaker or switch should be installed on the power supply line of the machine, and an Earth-leak-
age protection device must be installed and properly grounded.
16. Turn off the switch on the power supply line, and connect the machine to the power supply.
17. Turn on the power switch of the machine.

18. Pre-startup confirmation
•	 Accessories or items inside the ice machine have been removed;
•	 The ice machine has been leveled;
•	 The water pipes have been connected, and the water valve opened;
•	 The plug has been connected to the power supply, and the power switch is off;
•	 Confirm that the ambient temperature, water temperature, and pressure of water supplied to the 

ice machine are within the required ranges.
19. Start-up and operation: Turn on the power switch of the power supply line. After powering on,
press and hold the “Set” button on the LCD for 3 seconds, and the machine will enter fully
automatic ice-making mode.
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Operation
•	 Start-up: Once correctly installed and powered on, the machine operates automatically throughout the 

entire process and does not require constant supervision. For the first startup, please confirm that the ma-
chine operates normally.

•	 Notes: If there is a thunderstorm or the machine will not be used for an extended period, please cut off the 
power and water supplies!

•	 Self-check: After the ice maker is powered on, the internal controller performs a basic check of all parts of 
the machine. During this period, normal operations such as dispensing ice, water, or ice water is functional.

•	 Drainage before ice making: After the water supply is connected, the machine will start to fill with water; 
press and hold the "Set" button on the LCD screen for 3 seconds, the machine will automatically drain for 
20 seconds to clean the water tank. After cleaning, the drainage valve will automatically close, and once the 
water level reaches the set position, the ice-making cycle will begin.

•	 Ice making: Continuous water flow is stored on the inner wall of the evaporator, where it freezes. The ice 
so made is then cut by the ice drill driven by the reducer and brought out of the evaporator by the spiral ice 
blade.

Warning: Do not insert your hand into the ventilation holes or open the machine’s metal panels during 
the ice-making process to avoid mechanical injury!

•	 Water shortage restart: When the water supply is insufficient to meet the needs of normal ice-making, the 
LCD displays E05, and the machine will restart after 10 minutes.

•	 Shutdown: While the machine is running, press and hold the "Set" button on the LCD screen for 3 seconds. 
The compressor will stop immediately, and the reducer and fan will shut off; it’ll take three minutes.

•	 Automatic shutdown when ice bin is full: While the machine is running, as the ice builds up in the ice stor-
age bin, the LCD screen will display “100%” and the machine will enter standby mode.

•	 Resuming ice making: When the ice in the bin is removed and the ice level drops below 80%, the machine 
will return to the normal icemaking state.

Control Panel Instructions
1.  LCD main screen displays: Ice machine status, ice storage percentage, operation time, and ice retrieval 
operation button.

LCD main screen (ice retrieval screen)
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Operation
•	 Press and hold the Set button at the lower left for three seconds to activate the ice-making mode from the 

standby mode;
a. Preparation cycle: 3 minutes;
b. Ice making cycle: the main screen displays ice making process.
c. Full ice bin cycle: the main screen shows a full bin when the ice storage reaches 100%.

•	 Press the left-side buttons to select between ice, water, or ice water.
•	 Press the right-side buttons for small, medium, or large cups to select ice quantity.
•	 The manual button on the lower right allows you to dispense ice by touching it and stop by releas-

ing it.
•	 Press and hold the Setting button at the lower left for three seconds to activate the ice-making 

mode from the standby mode.
•	 Press the Setting button on the lower left to enter the interface of machine settings.
2. Displays of machine settings:
•	 Cleaning, manufacturer parameters, maintenance instructions, operation monitoring, language, increase 

the amount of ice dispensed.
•	 Click the “Decrease” button on the right to decrease the amount of ice dispensed.
•	 Click the “Confirm” button on the lower right to save the new ice quantity settings
•	 Click the “Return” button on the lower left to return to the previous displays.
•	 Click the Ice icon on the top left to switch betweenice, water, and ice water.
•	 Click the Cup Size icon on the top right to switch between small cup, medium cup, and large cup

•	 Click the Return button on the lower left to return to the main interface.
•	 To enable one-click ice dispensing, click the Oneclick
•	 Ice Dispensing button on the lower right. The machine will continuously dispense ice until the ice bin is 

emptied (to click the button again to cancel the dispensing).
3. Displays of Quantitative Settings:
•	 In the displays of machine settings, click the “Quantitative Settings” button to enter the displays of quanti-

tative settings, where you can modify the amount of ice dispensed per cup.
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Operation
•	 Press the left-side buttons to select between ice, water, or ice water.
•	 Press the right-side buttons for small, medium, or large cups to select ice quantity.
•	 Enter the settings displays of ice dispensing quantity:

•	 Click the “Increase” button on the left to display of languages.

4. Displays of languages:
•	 Click the “Language” button in the machine settings displays to 

enter the language settings. Click the Return button on the lower 
left to return

•	 to the main interface.
•	 To enable one-click ice dispensing, click the Oneclick Ice Dis-

pensing button on the lower right. The machine will continuously 
dispense ice until the ice

•	 bin is emptied (to click the button again to cancel the dispensing)

5. Displays of manufacturer parameters

•	 Click the Languages button on the left to select the desired lan-
guage;

•	 After clicking the “Return” button on the lower left, you will return 
to the machine settings displays, where the selected language 
will be displayed.

•	 Click the “Manufacturer Parameters” button in the machine 
settings displays to enter the manufacturer parameters dis-
plays.

•	 Click the "Alarm Records" button on the top left to view histori-
cal fault records.

•	 Click the button on the top right to activate the infrared auto 
ice dispensing feature (optional component).

•	 Click the "Return" button on the lower left to return to the ma-
chine settings displays.
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Operation

7. Infrared ice dispensing (optional): Place the cup near the position indicated by the arrow in the image below 
to automatically dispense ice. The ice dispensing will stop automatically when the cup is removed.

8. Switch: While the machine is powered, press and hold the "Set" button for 3 seconds to toggle the
produce between shutdown and running.
9. If the ice machine is to be left unused for an extended period after use, it should be powered on and run for 
2 - 4 hours every 2 months.
Other special protection shutdowns:
•	 The ice machine will shut down for protection if the ambient temperature detected is too high.
•	 The ice machine will shut down for protection if an anomaly is detected in the water supply.
•	 When a malfunction occurs, a fault code will be displayed, whose explanation is as follows:

Code Annotation Machine actions

E02 Reducer overload Defensive shutdown

E04 High temperature fault Defensive shutdown

E05 Water shortage fault Defensive shutdown

E07 Open circuit fault of 
condenser sensor No shutdown

E08 Short circuit fault of 
condenser sensor No shutdown

E09 Open circuit fault of 
evaporator sensor No shutdown

E10 Short circuit fault of 
evaporator sensor No shutdown

5. Displays of manufacturer parameters 
•	 Click the “Cleaning” button in the machine settings displays to enter 

the automatic cleaning process.
•	 Click the “Confirm” button at the lower-right corner to begin the clean-

ing process.
•	 Click the “Return” button on the lower left to  return to the machine 

settings displays.

Code Annotation Machine actions

E11 Refrigeration 
system fault No shutdown

E16 Low evaporation 
temperature Defensive shutdown

E19 Reducer current is 0 Defensive shutdown

E21 Ice-making timeout 
fault Defensive shutdown

E22 Full ice bin fault Defensive shutdown

E23 Communication 
fault No shutdown
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Cleaning and Maintenance
1.	 Notes: Maintenance and service must be performed by qualified professionals.
2.	 Warning: Before maintenance and manual cleaning, always be sure to cut off the water and power supplies 

and unplug the machine. Live-line working is prohibited.
3.	 Warning: Do not damage the refrigeration circuit.
4.	 Warning: Do not use mechanical devices or any other methods to accelerate the defrosting process, other 

than those recommended by the manufacturer.

1.  Appearance cleaning
• Regularly clean the area around the ice machine to keep it clean, and do not block the vent.
• The enclosure can be cleaned with neutral detergent, followed by wiping with a soft cloth. If necessary, a 
commercial stainless steel cleaner and polisher can be used.
Notes: Without proper maintenance, stainless steel can also rust.
2. Display panel
• The LCD panel and buttons should be wiped once a week using a towel soaked in alcohol.
Notes: The sponge or towel must be wrung out. Do not rinse directly with water!
3. Cleaning the waste water box
• Remove the stainless steel water tray, clean it with a neutral detergent, and then wipe it dry with a soft cloth.
• Pull out the waste water box. It is recommended to clean and wipe it weekly with warm water and baking 
soda.
4. Cleaning the ice dispensing chute:
• Rotate the nozzle 90 degrees and remove it vertically. It is recommended to clean and wipe it weekly with 
warm water and baking soda.
5. Water inlet filter
• The filter cartridge should be checked regularly.
Ice full switch
• It’s recommended to wipe the mirror surface of the ice full switch every 1 to 3 months.
6. Interior cleaning of ice bin
• When cleaning the interior of the ice bin, use a sponge soaked in warm water and baking soda to clean the ice 
bin and the interior of the machine, and then rinse it with clean water and dry it.
Notes: Never use a water hose to rinse, and never rinse parts other than the ice bin directly to avoid wetting 
electrical components.
Notes: The edges of the air-cooling condenser fins are sharp. Please be careful when cleaning!
7. Water system
• To ensure food hygiene, the water system and water components of the ice maker should be regularly 
cleaned, descaled, and disinfected.
8. Assembly and Disassembly of Ice Bin Top Cover::
• Open and remove the top cover plate.
• Pull apart the stainless steel tabs on both sides and take out the ice bin cover.
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Cleaning and Maintenance
• Unscrew and remove the sliding ice rack cover as indicated by the arrows.
• Unscrew and remove the ice bin cover as indicated by the arrows.

Condenser
• For air-cooled ice machines, the condenser should be cleaned every three weeks. To do this, use a soft brush 
or a vacuum cleaner with a brush and do the cleaning along the direction of the fins to avoid damaging the fins 
and affecting the cooling effect.
• The filter screen should be cleaned every two weeks.
• Diagram of air filter removal: Remove the air filter by pulling it upwards from the filter bracket at the back of 
the machine.

The maintenance and service of the ice machine are not covered under the manufacturer’s warranty!

In Winter
•	 Cut off the water and power supplies, and drain the residual water from the water tank and inlet
pipe of the ice machine.

Automatic cleaning steps

Notes: Before automatic cleaning and sterilization, remove the ice from the bin to avoid contamination.
Notes: Please manually clean and disinfect the ice bin, and rinse it thoroughly.

Cleaning process:
1. Preparation of descaling solution: Dissolve one package of disinfectant powder (2 ounce) in 1000ml of wa-
ter to prepare the descaling solution.
2. Preparation of disinfection solution: Dissolve one package of disinfectant powder (1 ounce) in 1000ml of 
water to prepare the disinfecting solution.
3. Entering the automatic cleaning steps:

a. Press the "Set" button. Press "Cleaning" on the screen. 
The system will ask if you wish to power off the machine.
Click “Confirm” to proceed with the shutdown process;
A prompt pops up to ask if you would like to empty the
ice bin, click “Yes”.
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Cleaning and Maintenance

c. The machine will prompt you to add 800 ml of
descaling solution, and then begin the automatic
cleaning process for 60 minutes after you click the
“Confirm”.

d. After 60 minutes, the machine will open the drain
valve for 20 seconds.
Add 800 ml of clean water to the cleaning agent inlet,
and then open water inlet valve. The machine will start
the rinse cycle (total of five rinses);

e. Follow the screen prompts to manually close the
water inlet valve and click “Confirm”. The machine
will drain for 30 seconds;

f. Add 800 ml of disinfectant solution, and then click
“Confirm” to start the automatic disinfection process
for 60 minutes.

g. After 60 minutes, the machine will open the drain
valve for 20 seconds.
Add 800 ml of clean water to the cleaning agent
inlet, and then open water inlet valve. The machine
will start the rinse cycle (total of five rinses);
 

h. After cleaning (or disinfection), the ice maker will
enter standby mode.

i. Press the “Stop” button to forcibly exit the cleaning
process and shut down the machine.

b. After the cleaning is complete, the machine will
prompt you to manually close the water inlet valve.
Then, click “Confirm” to drain the machine for 30
seconds;
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Cleaning and Maintenance
4. Turn off the machine power after the automatic disinfection is complete. Open the ice bin top cover and 
use a spray bottle filled with 100 ml of disinfectant solution to spray and clean the ice dispensing area and the 
interior walls of the ice bin;
5. Use a spray bottle filled with clean water to rinse the ice dispensing area and the interior walls of the ice
bin, and wipe with a clean towel to remove any residual disinfectant solution;
6. Remove the plastic parts of the ice dispensing area, clean them thoroughly with disinfectant solution, and 
rinse with clean water.
7. Use a brush soaked in disinfectant solution to clean and disinfect the interior of the ice dispensing area.
Then, use a clean water-soaked brush to rinse off any remaining disinfectant solution.
8. After the cleaning, turn on the machine power again to restart the machine. Ice produced from the first 30 
minutes of operation shall be discarded.
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Parts Breakdown
Model IC-CN-0229-D 48771
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Parts Breakdown
Model IC-CN-0229-D 48771

Item No. Description Position Item No. Description Position

AQ997 CONDENSER-120 FOR ICE MACHINE AND WATER 
DISPENSER 48771 1 AX799 LEVER SWITCH FOR ICE MACHINE AND WATER 

DISPENSER 48771 27

AX777 FAN BLADE FOR ICE MACHINE AND WATER DISPENSER 
48771 2 AX800 INFRARED ICE-OUT SENSOR FOR ICE MACHINE AND 

WATER DISPENSER 48771 28

AX778 CONDENSING FAN (NEC4810) FOR ICE MACHINE AND 
WATER DISPENSER 48771 3 AX801 UV-LED GERMICIDAL LAMP BEADS FOR ICE MACHINE AND 

WATER DISPENSER 48771 29

AX779 FAN BRACKET (NEC4810) FOR ICE MACHINE AND WATER 
DISPENSER 48771 4 AX802 GRILLE PANEL -229D/369D FOR ICE MACHINE AND WATER 

DISPENSER 48771 30

AR007 COMPRESSOR NLY80RR FOR ICE MACHINE AND WATER 
DISPENSER 48771 5 AX803 TOP PLATE -229D FOR ICE MACHINE AND WATER 

DISPENSER 48771 31

AX780 EVAPORATOR CYLINDER -220D FOR ICE MACHINE AND 
WATER DISPENSER 48771 6 AV567 SIDE PANEL -229D FOR ICE MACHINE AND WATER 

DISPENSER 48771 32

AX781 FILTER DRYER FOR ICE MACHINE AND WATER DISPENSER 
48771 7 AU937 DRAIN PIPE FOR VERTICLE MACHINE FOR ICE MACHINE 

AND WATER DISPENSER 48771 33

AX782 REDUCER MOTOR CAPACITOR FOR ICE MACHINE AND 
WATER DISPENSER 48771 8 AX804 ICE MOUTH-229D/369D FOR ICE MACHINE AND WATER 

DISPENSER 48771 34

AX783 REDUCER MOTOR FOR ICE MACHINE AND WATER 
DISPENSER 48771 9 AX805 CLEANING WATER CARTRIDGES - 229D/369D FOR ICE 

MACHINE AND WATER DISPENSER 48771 35

AX784 ICE MAKING INLET BALL VALVE FOR ICE MACHINE AND 
WATER DISPENSER 48771 10 AX806 HOSE COLLECTOR - 166 FOR ICE MACHINE AND WATER 

DISPENSER 48771 36

AX785 WATER TANK-229D/369D FOR ICE MACHINE AND WATER 
DISPENSER 48771 11 AX807 DUST CAP FOR CLEANING FLUID REFILL BOX - 229D/369D 

FOR ICE MACHINE AND WATER DISPENSER 48771 37

AX786 WATER TANK SINK COVER-229D/369D FOR ICE MACHINE 
AND WATER DISPENSER 48771 12 AX808 DRAINAGE OUTER CONNECTOR FOR ICE MACHINE AND 

WATER DISPENSER 48771 38

AL115 DRAIN VALVE FOR ICE MACHINE AND WATER DISPENSER 
48771 13 AX809 O-RING FOR ICE MACHINE AND WATER DISPENSER 48771 39

AX787 WATER INLET VALVE FOR ICE MACHINE AND WATER 
DISPENSER 48771 14 AX810 STAINLESS STEEL SEALING PLATE SILICONE MAT FOR ICE 

MACHINE AND WATER DISPENSER 48771 40

AX788 PRESSURE-REDUCING VALVE FOR ICE MACHINE AND 
WATER DISPENSER 48771 15 AX811 PLASTIC ICE OUTLET SEALING PLATE FOR ICE MACHINE 

AND WATER DISPENSER 48771 41

AX789 FLOAT VALVE FOR ICE MACHINE AND WATER DISPENSER 
48771 16 AX812 ICE BLADE SPRING FOR ICE MACHINE AND WATER 

DISPENSER 48771 42

AX790 TRUE-COLOR SCREEN -4.3INCH FOR ICE MACHINE AND 
WATER DISPENSER 48771 17 AX813 ICE DRILL-229D FOR ICE MACHINE AND WATER 

DISPENSER 48771 43

AX791 PC BOARD EXPLOSION-PROOF R290 FOR ICE MACHINE 
AND WATER DISPENSER 48771 18 AX814 ICE CHURNER/PULLER BAR-229D FOR ICE MACHINE AND 

WATER DISPENSER 48771 44

AX792 KEYPAD - RIGHT FOR ICE MACHINE AND WATER 
DISPENSER 48771 19 AX815 M8 SPIN MATING FOOT - ICE & WATER DISPENSER FOR ICE 

MACHINE AND WATER DISPENSER 48771 45

AX793 KEYPAD - LEFT FOR ICE MACHINE AND WATER DISPENSER 
48771 20 AX816 ALUMINUM FILTER - 229D FOR ICE MACHINE AND WATER 

DISPENSER 48771 46

AN300 CONDENSATION SENSOR FOR ICE MACHINE AND WATER 
DISPENSER 48771 21 AX817

POLYETHYLENE FOAM INSULATION WOOL-220D 
(EVAPORATOR CYLINDER) FOR ICE MACHINE AND WATER 
DISPENSER 48771
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AX794 EVAPORATION TEMPERATURE SENSOR LINE FOR ICE 
MACHINE AND WATER DISPENSER 48771 22 AX818 EVAPORATOR BOTTOM SEAT ASSEMBLY FOR ICE 

MACHINE AND WATER DISPENSER 48771 48

AX795 CURRENT  TRANSFORMER FOR ICE MACHINE AND WATER 
DISPENSER 48771 23 AX819 TOP COVER ASSEMBLY -229D- FOAM FOR ICE MACHINE 

AND WATER DISPENSER 48771 49

AX796 ICE&WATER DISPENSER OPENER (ELECTROMAGNET) FOR 
ICE MACHINE AND WATER DISPENSER 48771 24 AX820 ICE SQUEEZE NOZZLE ASSEMBLY - 229D/369D FOR ICE 

MACHINE AND WATER DISPENSER 48771 50

AX797 PHOTOELECTRIC LEVEL SENSOR FOR ICE MACHINE AND 
WATER DISPENSER 48771 25 AX821 ICE BIN - FINISHED BIN BODY AFTER FOAMING FOR ICE 

MACHINE AND WATER DISPENSER 48771 51

AX798 LASER RANGING FULL ICE SWITCH FOR ICE MACHINE 
AND WATER DISPENSER 48771 26
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Electrical Diagram
Model IC-CN-0229-D 48771
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Troubleshooting
Call for service
If the ice machine incurs an anomaly, please confirm the following before making a call:
1. Confirm if the water supply is normal.
•	 Check if the LCD displays any faults;
•	 Ensure that the water pressure entering the ice maker is no less than 130 kPa and no more than 550 kPa. 

The water temperature shall be between 5°C and 35°C.
•	 Ensure the water valve is open;
•	 Ensure there are no leaks.
2. Check if the power is on.
•	 Check if the LCD is lit;
•	 Ensure the LCD does not indicate standby mode;
•	 If the LCD is not lit, check if the plug and socket of the power supply line are working properly, and the 

power switch at the back of the machine is on.
3. Check the nameplate and machine number
•	 Check the nameplate on the side of the ice machine, and record its model and number.

Notes: On-site service will result in a service fee if the faults are caused by the user instead of the 
product itself, e.g. no water, no electricity, environmental factors, etc.

Faults Possible Causes Troubleshooting

LCD screen not lit

•	 Power supply circuit switch not 
turned on

•	 Power switch on theback of the 
machine not turned on

•	 Loose plug

•	 Turn on the power circuit switch
•	 Turn on the machine's power switch
•	 Check the plug and outlet

High temperature (E04)
•	 High ambient temperature
•	 Dirty or blocked condenser
•	 Fan failure

•	 Ensure ambient temperature is 41-
104°F

•	 Clean the condenser
•	 Check and fix the fan

Ice making malfunction

•	 Low ambient temperature
•	 Dirty condenser or filter
•	 High ambient temperature
•	 Poor ventilation
•	 High water temperature

•	 Maintain ambient temperature 
between 41-104F

•	 Clean the condenser and filter
•	 Check ventilation
•	 Ensure water temperature is 41-95°F

Excessive noise •	 Unstable machine placement
•	 Suspended outriggers

•	 Place the machine on a stable 
surface

Water shortage (E05) •	 Inlet valve not opened
•	 Blocked water inlet filter

•	 Open the valve
•	 Replace the water purifier filter 

element
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Troubleshooting

Faults Possible Causes Troubleshooting

Reducer motor overload 
(E02)

•	 High reducer current
•	 Ambient temperature too low 

(<41°F)

•	 Inspect for abnormal operation
•	 Improve the working environment

Condensation and 
evaporation temperature 
sensor faults(E07 to E10)

•	 Loose or damaged sensor 
connectors

•	 Check and secure or replace the 
connectors

Refrigeration faults (E11) •	 Low refrigerant
•	 Abnormal compressor

•	 Check refrigerant levels and 
compressor function

Low evaporation 
temperature   (E16)

•	 Ice jamming
•	 Water shortage
•	 Power interruptions

•	 Inspect the reducer
•	 Ensure water inlet valve is open
•	 Wait at least 1 hour after a sudden 

power-off

Reducer current issues 
(E19) •	 Loose connections •	 Check reducer and transformer 

connections
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Warranty Registration

Gracias por comprar un producto Omcan usted. Para registrar su garantía para este producto, complete la información a continuación, 
cortar la tarjeta en la perforación y luego enviarlo a la dirección indicada a continuación. También puede registrarse en línea en:

Merci d’avoir acheté un produit Omcan. Pour enregistrer votre garantie pour ce produit, complétez les informations ci-dessous, détachez la 
carte au niveau de la perforation, puis l’envoyer à l’adresse spécifié ci-dessous. Vous pouvez également vous inscrire en ligne en visitant:

Thank you for purchasing an Omcan product. To register your warranty for this product, complete the information below, tear off the card at 
the perforation and then send to the address specified below. You can also register online by visiting:

OMCAN
PRODUCT WARRANTY REGISTRATION

3115 Pepper Mill Court, 
Mississauga, Ontario

Canada, L5L 4X5

https://omcan.com/warranty-registration/

or email to: service@omcan.com

Purchaser’s Information

Name: Company Name:

Address:

Telephone:

City: Province or State: Postal or Zip: Email Address:

Country: Type of Company:

     Restaurant      Bakery      Deli

Dealer from which Purchased:      Butcher      Supermarket      Caterer

Dealer City: Dealer Province or State:      Institution (specify):

Invoice:      Other (specify):

Model Name: Model Number: Serial Number:

Machine Description:

Date of Purchase (MM/DD/YYYY): Date of Installation (MM/DD/YYYY):

Would you like to extend the warranty?      Yes      No



Por correo en Canadá
Pour postale au Canada
For mailing in Canada

Por correo en los EE.UU.
Pour diffusion aux États-Unis

For mailing in the US

OMCAN
PRODUCT WARRANTY REGISTRATION

4450 Witmer Industrial Estates, Unit 4, 
Niagara Falls, New York

USA, 14305

Thank you for choosing Omcan | Merci d’avoir choisi Omcan | Gracias por elegir Omcan



Since 1951 Omcan has grown to become a leading distributor of equipment and supplies 
to the North American food service industry. Our success over these many years can be 
attributed to our commitment to strengthen and develop new and existing relationships with 
our valued customers and manufacturers. Today with partners in North America, Europe, Asia 
and South America, we continually work to improve and grow the company. We strive to offer 
customers exceptional value through our qualified local sales and service representatives 
who provide convenient access to over 6,500 globally sourced products.

Depuis 1951 Omcan a grandi pour devenir un des “leaders” de la distribution des équipements 
et matériel pour l’industrie des services alimentaires en Amérique du Nord. Notre succès 
au cours de ces nombreuses années peut être attribué à notre engagement à renforcer et à 
développer de nouvelles et existantes relations avec nos clients et les fabricants de valeur. 
Aujourd’hui avec des partenaires en Amérique du Nord, Europe, Asie et Amérique du Sud, 
nous travaillons continuellement à améliorer et développer l’entreprise. Nous nous efforçons 
d’offrir à nos clients une valeur exceptionnelle grâce à nos ventes locales qualifiées et des 
représentants de service qui offrent un accès facile à plus de 6500 produits provenant du 
monde entier.

Desde 1951 Omcan ha crecido hasta convertirse en un líder en la distribución de equipos y 
suministros de alimentos en América del Norte industria de servicios. Nuestro éxito en estos 
años se puede atribuir a nuestro compromiso de fortalecer y desarrollar nuevas relaciones 
existentes con nuestros valiosos clientes y fabricantes. Hoy con socios de América del Norte, 
Europa, Asia y América del Sur, que trabajan continuamente para mejorar y crecer la empresa. 
Nos esforzamos por ofrecer a nuestros clientes valor excepcional a través de nuestro local 
de ventas y representantes de los servicios que proporcionan un fácil acceso a más de 6,500 
productos con origen a nivel mundial.



