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UV lighting is
becoming the
preferred solution
for operators
looking to prevent
ice machine
contamination. says
industry veteran
Mike Walrath

ommercial foodservice ice machines are
magn or mould and bacteria. Mould
black flakes in or on the ice,

affecting its appearance, taste and smell.
And, along with bacteria, it is a potential health
risk to consumers. Health code inspectors have
become incre concerned, during equipment
inspections, with ice machine cleanliness, and
particularly mould accumulations.

The main cause of mould and bacteria in
commercial ice machines is frequent opening of the
unit’s doors. Microbe-laden ambient air that’s
humid from kitchen cooking steam or wash downs
enters through the opened doors, eventually
accumulating into mould growth and thriving in
the perfect environment of wet and dark ice
machines interiors. On a more basic
employees with dirty hands can also introduce >
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bacteria to the ice machine.
So foodservice consultants should find a
solution before the ice machine operates and

costly periodic maintenance cleanings by
refrigeration service contractors or preventative
measures such as ultraviolet lamps that disinfect
surfaces inside ice machines. Conventional ice
machines can need cleaning as frequently as every
month depending on the source water minerals
and the environment.

For years, it was commonly believed that ice

that can foul the taste and smell of ice, and so
sump tabs, regular flushing and filters can
control scale accumulation. However, mould is
produced from the ambient environment and
airborne microorganisms.

Ice machines located in kitchens where
yeast-based baked bread or micro-brewing
processes distribute airborne baking and brewing
yeast into the air present a particularly tough
environment for ice machines to operate in.

Mould is almost a certainty in these
environments when airborne yeast is present and
near ice machines.

One market-leading US sandwich chain that
bakes bread daily is now offering
franchisees UV light kit options on
new and existing ice machine
equipment. And a US-based Top 10

recommending UV light kits for ice
machines to franchisees.

These foodservice franchisors are proactive
with mould, because ice machine biological
contamination is now recognised as a pervasive
problem in the industry. Evaporator coils are the
most common contamination point, but other
ice machine components also provide suitable
mould growth environments, such as the service
door rubber gasket, the collection bin, the
interior walls, the drip curtain, and pump and
drain hose interiors.

Ice chutes, which are open to airborne
contaminants, acquire a unique slimy biological
accumulation that’s different from what grows
inside the ice machine’s enclosed parts.
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develops a mould problem. But solutions are either

machine microbial contamination was mainly due
to the source water. Source water contains minerals

Therefore the foodservice industry is now
borrowing the heating and ventliation industry’s
preferred mould remedy of UV light disinfection,
which has grown exponentially in the past 10
years. When installed on air conditioning coils, UV
light systems kill surface mould that can lead to
corrosion and coil heat transfer inefficiencies.
UV lamps also kill mould before it appears on
HVAC system interior surfaces. For example,
hospitals have been installing UV lights to kill
airborne microbes during the HVAC airstream
re-circulation process in a quest to prevent
hospital-acquired infections (HAI).

ith proven results in HVAC

systems, manufacturers have

recently designed UV light kits that

specifically target ice machines and
their unique microbial challenges. For example, ice
machine UV light systems offer “tight-fit™ designs
and strategies such as dual lamps energised from
the same power source to provide UV disinfection
to the ice bin as well as the ice production area.

The lamp and its quick-connect cable

receptacle are less than eight inches long and
designed to fit nearly every ice machine model
over 500-Ibs/hr. and most configurations under
that capacity.

lce machine UV light systems
offer “tight fit" designs and
quick serve restaurant (QSR) chainis ~ Strategies such as dual lamps

Larger ice machines can accommodate
longer UV light systems with 32-inch-long,
polytetrafluoroethylene (PTFE)-coated lamps
originally designed for large HVAC air
handling units.

UV technology has yet to be designed for
ice chippers and flaker applications, but
solutions are expected in the future.

UV light systems are typically positioned
inside the ice machine’s evaporator coil area to
provide a continuous, chemical-free
disinfection source of UV-C wavelengths.

UV-A (that is used for black lights and is
harmless), UV-B (used in tanning salons and causes
sunburn) and UV-C wavelengths are all present in




The ice lamp and its'-
quick-connect cable
are less than 8" long

lce mounting dual
parts in action

Preventing
bacterial
growth

Inside an ice machine,
micro-contaminants
such as fungus and
bacteria can grow at

an incredibly quick rate.
There are several
species of bacteria that
can expand at geometric
growth rates and are
capable of doubling

in population size
every 10 minutes.

UV LIGHTING ©®

sunlight. However, higher
frequency, more lethal UV-C wavelengths
are filtered by the Earth’s atmosphere and don’t
reach the ground, therefore microorganisms have
no experience or defense against it. UV-C light kills
microbes by scrambling their DNA, which prevents
reproduction. For that reason, UV light systems in
foodservice use UV-C to sterilise microbes so they
can no longer grow in ice machines.

UV light disinfection systems should
not be confused with ozone generarors.
Ozone generators do use UV lights, but
they don’t shine directly on mould-
inhabited surfaces. Instead, an enclosed
UV light produces airborne ozone
molecules. These molecules have a sanitising effect,
but because they’re airborne, they typically stratify
and are not distributed evenly to all enclosed ice
machine areas for oxidation. Furthermore, the
American Society of Heating, Refrigerating and
Air-Conditioning Engineers (ASHRAE), Atlanta,
is now studying airborne ozone as an alleged
respiratory irritant. The results are expected
early in 2015.

The advantage of direct UV light disinfection is
that lamps can be positioned in nearly any place
mould tends to accumulate. The same lamp
positioning will not necessarily work for every
model due to each ice machine manufacturer’s
unique component configuration.

here is no rule-of-thumb UV light
positioning that provides comprehensive
coverage for every ice machine model on
the market. Positioning and the required
number of lamps will depend on the size of the
machine, the number of evaporator coils it uses
and the extent of anticipated or historical mould
contamination. A typical lamp placement is above
the evaporator coil. Surrounding areas such as
walls and gaskets will most likely get ample UV
light reflected from an evaporator coil
positioning,. If not, systems with multiple
lamps can be connected via quick-
connect cables to the same power
supply, so simultaneous multiple areas can
be disinfected.
Direct exposure of UV light can damage
both eyes and skin. Therefore, any enclosed ice

For more go to foodserviceconsultant.org

machine area using a UV lamp, whether it’s the
evaporator coil area or the ice bin, must have a door
interlock switch that deactivates the system when
opening the door.

The UV light system power supply can be casily
hard-wired to the ice machine’s line voltage and
inline before the control package. It can also be
specified with a grounded plug for use with any
nearby electrical outlet.

Foodservice consultants that
specify UV light kits for ice
machines will save clients costs

Once the UV light system is mounted, it should
run continuously and not cycle on and off. UV light
systems are designed to run 24/7 with the exception
of door openings. The only maintenance required is a
lamp replacement every one to
two years.

UV light does not compromise the structural
integrity or chemical composition of internal ice
machine plastics. However,a UV lamp may discolour
some plastics, therefore it’s a good practice to adhere
vinyl blocking tape (typically included in a UV light
system kit) on any plastic surfaces within two inches
of the lamp.

Foodservice consultants that specify UV light kits
for ice machines will also save their clients
maintenance costs in the long run. A typical ice
machine service call cleaning ranges from $200
to $300 and machines often require several cleanings
every year. A UV light costs less than $300, therefore
the end-user’s return-on investment is quick.

Most importantly however, UV lights will
proactively prevent potential ice machine mould
accumulation that could affect a client’s quality
control or make their patron’s sick. ®

Mike Walrath is a 15-year HVAC industry

veteran and the sales engineer for the

commercial products division of Fresh-Aire UV,

a division of Triatomic Environmental Inc,

Jupiter, Florida. Fresh-Air UV is an international
manufacturer of UV systems for all types of HVAC,
refrigeration ice machine systems. Its premier ice

machine product is the award-winning ICE-UV.
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