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SPECIFICATIONS :

Dimensions : \ y
Slurry ice Making Capacity : 5-6 Tons Length L .\w\

Width 4" '/
Compressor : BOCK F4 Height . o
Compressor RPM :1,800 'Height with wheels : 62 A" i
Diesel Engine — SIMPSONS S2 :22.5HP Total weight 950 kgs.
Evaporator SS 316 12
Inlet liquid flow :1200 L/hr LB
Nominal Condensing Temp. r85°C ] |
Ice Temperature 1:2°C 16 -4°C I w
Type of Refrigerant :R22 h ;M
Electrical Panel 1220V AC g g M ;
Comp. Oil Type : FUCHS Reniso SP 46 i kil
Comp. Oil charge : 2 Ltr. =
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Chirag Ice Factory Pvt. Ltd. C-105/2, M.LD.C., Pawane, Navi Mumbai - 400 705. Tel.: 022-2761 3300/ 2761 2500. E-mail: rustom@icelings.com / slurry@icelings.com
Website: www.icelings.net




