
        Ice Machine Sanitation & Odor Treatment System 

 

 

- Fully automatic 
- Easy to use and install 

- No costly and complicated chemicals 

- Leaves no residue / operates unattended 

- Low power consumption, 110 or 220 volt 
- Very low maintenance 
- Two years continuous operation average  

- No tools required for cell replacement 

 

Commercial ice machines are prone to microbial contamination, and if not cleaned well 

regularly, can cause the spread of harmful germs to customers, patrons and employees. 

Microbial growth in ice machines is a common problem and can cause a biofilm or slime 

build up. Pathogens that have been found in contaminated ice include Listeria, Salmonella, 

E.Coli, and B. Cereus. Airtech’s Ice Machine Sanitation & Odor Treatment System is your 

ideal solution to keep ice machine heads and bins clean and reduce the risk of microbial 

contamination. 

 

 



 

The Physics Our Proprietary Technology 

 

A high intensity UV light targeted on a hydrated Quad-Metallic target creates safe low level 

Hydroperoxides, Super Oxide Ions, Hydroxyl Radicals, and Hydroxides. All are very 

aggressive friendly gaseous oxidizers. By friendly we mean oxidizers that revert back to 

oxygen and hydrogen after they oxidize the organics, bacteria, odor or gases. 
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Installation kit includes Bacteria reduction 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

High Intensity 

HE/UV Light 



 

•25” of additional hose 

 

•Five (5) 3/4" grommets 

 

•One (1) wall hose bracket 

 

•Two (2) hose clamps 

 

  Specifications 

 MODEL IMSB-GA 

 VOLTAGE 240V 60 HZ 1 AMPS 14 WATTS 

 WEIGHT 10 LBS.  

 MATERIAL STAINLESS STEEL 

 DIMENSIONS 18” x 4” x 4”  

 FINISH BRUSHED STAINLESS STEEL  

 CONTROLS INDICATOR LIGHT / ON OFF SWITCH  

 FAN VOLUME 45 CFM  

 

 


