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I n a rare combination of
simplicity, functionality,
and afford-ability, Howe’s Rapid
Freezeg Ice Flaker has earned its
reputation as the world’s best
value in ice equipment.

@ Corrosion-
resistant

water distribution

system

® Open style
stationary
evaporator with
no refrigerant
seals

Stainless
steel shaft

SIMPLY THE BEST ICE

Arguably superior to any competing
brand, Rapid Freeze features a
unique warranty of 25 years
covering the evaporator, 10 years for
the ice blade and 2 years on parts. At
the heart of this reliable industrial
grade ice flaker is a sophisticated
design with only one moving part.

Durable components are constructed
of high-strength, light-weight,
corrosion-resistant materials for
years of trouble free service. Rapid
Freeze’s cylindrical shape is the
most compact in design of any like-
capacity ice maker on the market.

@ Heavy-duty
industrial gear
box & motor

® Stainless

Steel Ice
Blade

@ Large
insulated
corrosive-
resistant
water sump
tank

® Food grade

® Oversized
bronze
sleeve bearing

neoprene
squeegee



RAPID FREEZE APPLICATIONS

Perishable Foods Food Processors Farming & Agquaculture
Supermarkets Sausage Processors Distribution Shrimp Farms
Seafood Retailers Poultry Processors Produce Farming Salmon Farms
Meat Retailers Seafood Processors Fresh Produce Catfish Farms
Produce Retailers Bakeries Wholesalers Talapia Farms
Delicatessen Dairies Seafood Wholesalers
Restaurants & Salad Bars Seafood Importers & Industrial
Caterers Health Care Exporters .
Chemical Plants

Hospital Burn Centers Ink Plants
Blood Banks Zoos & Theme Parks Leather Tanners

Polar Animal Exhibits Concrete Plants
Rides & Attractions

=

Commercial Fishing

Factory Ships
Draggers
Long-Liners
Scallop Boat
Shrimp Boats
Unloading Facilities
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CAPACITY RATINGS, TONS OF ICE PER 24 HOURS, FRESHWATER

Model Nomin.al Evaporating Temperature
Series Capacity
Tons Ice/24 hr. | -20°F /-28.8°C | -10°F/-23.2°C | -5°F/-20.4°C 0°F /-17.8°C +5°F / -15°C
1000 S5 - - - - .50
2000 1 - 1.10 1.0 .88 5
3000 1.5 - 1.65 1.5 1.32 1.13
4000 2 - 2.2 2.0 1.76 1.50
6000 3 - 33 3.0 2.64 2.25
5 Ton 5 6.0 5.5 5.0 4.40 3.75
7.5 Ton 7.5 9.0 8.25 7.5 6.60 5.62
10 Ton 10 12.0 11.0 10.0 8.80 7.5
20 Ton 20 24.0 22.0 20.0 - -

Note: For optimum quality ice and efficiency of operation, it is recommended that the model 1000 ice flaker be operated between 0°F and +5°F, the 20

ton model be operated at -10°F, and all other models be operated between -5°F and -10°F evaporating temperature.

REFRIGERATION REQUIREMENTS, FRESHWATER

Water Temperature
Model .
. Units
Series
50°F / 10°C 60°F / 15.6°C 70°F / 21.1°C 80°F / 26.7°C
1000 BTU/HR 8,400 8,950 9,500 10,050
kcal /hr 2,120 2,260 2,394 2,530
2000 BTU /HR 15,250 16,150 17,050 18,000
keal /hr 3,840 4,070 4,300 4,540
3000 BTU /HR 22,875 24,225 25,575 27,000
kcal /hr 5,770 6,140 6,450 6,825
4000 BTU /HR 30,500 32,300 34,100 36,000
kcal /hr 7,690 8,140 8,590 9,070
6000 BTU /HR 45,750 48,450 51,150 54,000
kcal /hr 11,530 12,210 12,890 13,610
5 Ton BTU /HR 76,250 80,750 85,250 90,000
kcal /hr 19,220 20,350 21,490 22,680
7.5 Ton BTU /HR 114,500 121,250 128,000 135,000
) kcal /hr 28,860 30,540 32,260 34,020
10 Ton BTU /HR 152,500 161,500 170,500 180,000
keal /hr 38,430 40,700 42,970 45,360
20 Ton BTU /HR 310,500 328,750 346,500 365,500
kcal /hr 78,250 82,850 87,320 92,100

Note: Based on operating the ice flaker at -5° F (-20.4°C) (1000 # series at +5°F, and 20 ton model at -10°F,) evaporating temperature.

Conversion Factors:
1. Ton of refrigeration = 12,000 BTU/HR. To obtain TR divide BTU/HR by 12,000.

2.1 Watt = .860 kcal/hr. To obtain watts divide kcal/hr by .860.




