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CRITICAL SAFETY WARNING

ELECTRICAL HAZARD. FLAMMABLE REFRIGERANT. Read all safety instructions before 
operation. This equipment must only be installed and operated by trained personnel.

1. 	 INTRODUCTION
Thank you for purchasing a Contender Gourmet/Nugget Ice Maker. This professional dual-function ice machine is 
designed for commercial use in restaurants, bars, hotels, healthcare facilities, and catering operations. Featuring 
the ability to produce both gourmet ice cubes and nugget ice, built-in storage, and robust construction, this ice maker 
delivers versatile ice production ideal for premium beverage service and food applications.

2.	 TECHNICAL SPECIFICATIONS
Model IMF046

Refrigerant R404a /  R290 

Ice Type Gourmet Ice / Nugget Ice

Daily Production Capacity (kg)* Gourmet: 63 / Nugget: 62

Storage Capacity (kg) Gourmet: 30 / Nugget: 10

Ice Production per Cycle Gourmet: 44 pcs / Nugget: Continuous

Cooling System Air Cooled

Climate Class 4

Voltage 230V / 60Hz

Maximum Power 1050 W

Daily Energy Consumption 17.2 kW

Rated Current (Fuse) 16 A

Dimensions (W×D×H) 738 x 600 x 822 mm

Packaging Dimensions (W×D×H) 800 x 670 x 1000 mm
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• 	 Dual ice production: Gourmet clear ice cubes and nugget chewable ice
• 	 High daily capacity: 63 kg gourmet / 62 kg nugget ice per day
• 	 Separate storage bins: 30 kg gourmet / 10 kg nugget capacity
• 	 User-selectable ice type: Choose gourmet only, nugget only, or both
• 	 Air-cooled refrigeration system
• 	 Automatic ice-making cycles
• 	 Adjustable ice dimple depth (optional feature)
• 	 Front ventilation for under-counter installation
• 	 Removable air filter
• 	 Self-cleaning function
• 	 Digital display panel with status indicators
• 	 Thermal overload protection

K E Y  F E AT U R E S

Note: Always check the rating plate 
on your specific unit for accurate 
power ratings and specifications.

()* Production capacity measured at 
20°C ambient temperature and 10°C 
water inlet temperature.
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3.	 SAFETY INFORMATION
3 . 1 . 	 C r i t i c a l I n s ta l l at i o n  a n d  E l e c t r i c a l S a f e t y

IMPORTANT ISO 7010 W021 (2011-05) WARNING:
Fire/Flammable materials

Before installing and using this appliance, carefully read the advice and recommendations in this user manual. 
Instructions have been prepared to ensure safe installation, use, and maintenance of the appliance.

Before starting, make sure the appliance is intact. If in doubt, do not use it and contact an authorized technical 
assistance center.

The ice maker can only be operated if installation has been carried out in compliance with local laws and 
regulations and according to the instructions in this manual.

This appliance contains R290 refrigerant (on R290 models), a natural gas that is not harmful to the environment but 
is flammable.

R290 refrigerant is a colorless, odorless gas, and as such its presence cannot be identified by the senses. This 
condition requires special safety measures.

Installation, maintenance, repairs, and any other intervention on the ice maker must only be performed by trained 
staff who are qualified in line with national laws to work with flammable gases (for R290 models). Work performed 
by unqualified staff may result in serious hazards.

Install the ice maker:

• 	 In places with a minimum volume of 1 m³ for every 8 grams of R290 (for R290 models); the quantity is indicated on 	
	 the data plate affixed to the appliance

• 	 On flat, intact flooring, with no channels, grilles, or connections to floors below where, in the event of 		
	 leakage, gas could accumulate (R290 refrigerant is heavier than air and tends to accumulate downward)

• 	 Away from electrical switches, live flames, hot surfaces, and other sources of combustion or ignition
	 Before starting the appliance, CHECK IT IS IN GOOD CONDITION. IF YOU ARE IN ANY DOUBT, DO NOT USE IT.

The ice maker can be operated only if it has been installed in compliance with local laws and regulations and 
following the instructions given in this manual.

It is strictly forbidden for the user to access the refrigeration circuit of the appliance. Call an authorized 
servicer in case of need.

Do not use mechanical devices such as screwdrivers, sharp tools, blades, or other means to speed up the defrosting
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In case of damage to the refrigerant circuit: Switch off the machine immediately, disconnect it from the power 
supply, ventilate the environment, and call an AuthoriSed Technical Service Center.

3 . 2 .  	 G e n e r a l E l e c t r i c a l S a f e t y

•	 THE MAchine MUST be properly grounded – electric shock hazard
•	 Verify voltage matches rating plate before connection
•	 Do NOT wash machine with water – NOT waterproof
•	 IF power cord is damaged, replacement must be by qualified technician
•	 Use only as specified on rating plate
•	 Turn off all switches and unplug when not in use

3 . 3 .  	 O p e r at i o n a l S a f e t y

•	 THE Machine must be on stable work surface
•	 Do NOT operate below 10°C ambient temperature
•	 Maximum water supply pressure: 5 bar (500,000 pascal)
•	 Minimum water supply pressure: 1 bar (100,000 pascal) for operation
•	 Water temperature: minimum 10°C – maximum 30°C
•	 Check components regularly for damage
•	 Stop immediately if abnormal operation occurs
•	 UnauthoriSed repairs void warranty and create hazards
•	 Keep manual with machine at all times

3 . 4 .  	 D i s p o s a l I n fo r m at i o n

		  This product bears the WEEE (Waste Electrical and Electronic Equipment) classification symbol. The 	
		  user must comply with the European directive 2002/96/EC on recycling to minimize environmental 		
		  impact. Contact local authorities for proper disposal procedures.

WARNING:

•	 Do not use mechanical devices such as screwdrivers, sharp tools, or other means to speed up the 		
	 defrosting process
•	 Keep vents in the appliance casing or flush-mounting frame clear from obstructions
•	 Do not damage the refrigerant circuit
•	 Do not use electrical apparatus in the ice compartments
•	 Do not keep explosive substances in the apparatus compartment, such as aerosol spray cans with 		
	 flammable propellant
•	 All ventilation vents on the device or in the building must not be blocked
•	 Do not use electrical devices not of the type recommended by the manufacturer in food/ice storage 		
	 compartments
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Symbol Guide

SYMBOL MEANING

Caution! Information to prevent serious hazards that may cause 
product malfunction, injury, or loss of life and property

Warning against electric shock

Explanatory and facilitating information related to use

4.	 COMPONENTS
4 . 1 .  	 E x t e r n a l C o m p o n e n t s 4 . 3 .  	 I n t e r n a l C o m p o n e n t s

4 . 2 .  	 C o n t r o l Pa n e l D i s p l ay

I n s ta l l at i o n  C l e a r a n c e s  R e q u i r e d :

Part No. Description

1 Ice storage bin lid

2 Stainless steel cabinet

3 Ventilation filter (side panel)

4 Multifunction button group / Digital display

5 Adjustable feet

Part No. Description

6 Gourmet ice evaporator assembly

7 Nugget ice auger motor

8 Ice crusher/breaker

9 Water reservoir (gourmet)

10 Nugget ice water pool

11 Water inlet valve

12 Ice thickness sensors

13 Bin full sensors

14 Drain valvesSymbol Meaning

ST Standby/Starting mode (flashing = ready to 
start; solid = preparing)

ON Ice production in progress

CL Cleaning mode active

FL Both storage bins full

GR Gourmet ice only mode

NG Nugget ice only mode

E0 Sensor error (one of four sensors 
disconnected or short circuit)

E1 Nugget ice pool not filling with water

E3 Condenser overheating

• 	 Sides: Minimum 10 cm clearance when installed next 	
	 to heat-producing electrical equipment

• 	 Rear: Minimum 20 cm clearance from wall

• 	 Front: Ensure ventilation filter is not obstructed

• 	 Do NOT install in enclosed spaces without adequate 	
	 ventilation
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5. 	 INSTALLATION
5 . 1 .  	 L o c at i o n  S e l e c t i o n

		  Your product should not be in direct contact with or in close proximity to any heat source.

•	 If placed next to other electrical equipment that generates heat, leave at least 10 cm distance
•	 If placed next to a wall, maintain minimum 20 cm distance between back surface and wall
•	 Do not place objects in front of ventilation filter that might prevent air circulation
•	 Do not place outdoors – this product is designed for indoor use only
•	 Install in temperature-controlled room – running outdoors or where temperature exceeds operating limits may 	
	 damage the machine and void warranty
•	 Ensure adequate side ventilation – insufficient airflow will cause overheating, decreased performance, and 		
	 shortened lifespan

5 . 2 .  U n pa c k i n g  a n d  P r e pa r at i o n

•	 Remove all packaging materials before installation
•	 Verify all parts and accessories are included (ice slide grate, waterproofing plastics, ice scoop)
•	 If any parts are missing, contact your sales representative
•	 Clean interior cabinet with warm water and soft cloth before first use
•	 Clean ice trays with warm soapy water, then dry with soft cotton cloth
•	 After positioning at installation point, wait 2 hours before operating to allow refrigeration system pressure to 	
	 stabiliSe

5 . 3 .  E l e c t r i c a l C o n n e c t i o n

	        	 The voltage and frequency values of the main power supply must match the rating plate.

•	 If in doubt or needing assistance, contact nearest AuthoriSed Service or qualified electrician
•	 Ensure power outlet is properly grounded
•	 Circuit breaker rating should be 16A (see Technical Table)
•	 Do not use power strips or extension cords to operate the machine
•	 Machine designed to function normally within ±10% of rated voltage
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5 . 4 .  	Wat e r  C o n n e c t i o n

The ice maker is designed to produce ideal ice within optimal time. However, water quality affects ice quality and 
component lifespan.

Water Supply Requirements:

		  The water supply should:

• 	 Be suitable for human consumption
• 	 Have optimum hardness levels
• 	 Contain minimal chlorine

Water pressure:

• 	 Maximum: 5 bar (500,000 pascal)
• 	 Minimum: 1 bar (100,000 pascal)
• 	 If line pressure exceeds 5 bar, a pressure reducer MUST be installed

Water temperature:

• 	 Minimum: 10°C
• 	 Maximum: 30°C

		  Optimum water filters for your product are available from your Authorized Service. Filter 	
		  cartridge replacement frequency varies depending on usage, but changing every 6 months 	
		  is recommended.

		  The presence of dirt, blockages, installation residue, burrs, slag, or particles in the
		  water supply will adversely affect ice maker operation. Such contamination may cause 		
		  inefficient operation, no ice production, loud noises, etc. Problems due to plumbing and/or 	
		  hard water are NOT covered by warranty.

5 . 5 . 	 I n s ta l l at i o n  V e r i f i c at i o n
Before first operation, verify:

•	 Machine is level on stable surface
•	 Water supply is connected and turned on
•	 Electrical connection matches rating plate
•	 Ventilation is unobstructed
•	 No visible damage to components
•	 Installation follows mounting template (if provided)
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6. 	 OPERATION
6. 1 .  	 F i r s t-T i m e  O p e r at i o n
After installation and waiting 2 hours:

1. 	 Ensure water inlet valve is OPEN
2. 	 Ensure machine is plugged into grounded outlet
3.	 Touch the flashing ON/OFF button on front panel to start machine
4.	 Display shows “ST” symbol (machine preparing to produce ice)
5.	 Machine enters automatic 5-minute (300 second) preparation mode
6.	 After preparation, “ST” symbol disappears and “ON” symbol appears
7.	 Machine begins ice production
8.	 Allow at least 2 hours for machine to produce ice at optimum size and shape

6. 2 .  	N o r m a l O p e r at i o n
The ice maker operates automatically in dual-mode:

Gourmet Ice-Making Cycle:

1.	 Water fills gourmet reservoir
2.	 Evaporator freezes water into clear cubes
3.	 Harvest cycle releases cubes into gourmet storage bin
4.	 Cycle repeats until gourmet bin is full

Nugget Ice-Making Cycle:

1.	 Water fills nugget pool
2.	 Evaporator freezes water
3.	 Auger scrapes ice and pushes upward into crusher/breaker
4.	 Crushed nugget ice falls into nugget storage bin
5.	 Cycle repeats continuously until nugget bin is full

Automatic Operation:

•	 Display shows “ON” during normal ice production
•	 If gourmet bin fills but nugget bin doesn’t: machine continues making nugget ice (display still shows “ON”)
•	 If nugget bin fills but gourmet bin doesn’t: machine continues making gourmet ice (display still shows “ON”)
•	 When BOTH bins are full: machine stops completely and display shows “FL”
•	 Production resumes automatically when ice is removed



10

6. 3 .  	O p t i o n a l F e at u r e s

Adjustable Ice Dimple Depth (if equipped):

•	 Press the adjustment button to change ice hollowness level (see Diagram 2)
•	 Allows customiSation of gourmet ice appearance

6. 4 .  	O p e r at i n g  M o d e s

The machine can be configured for three operating modes:

Mode 1: Dual Production (Default)

• 	 Both gourmet and nugget ice produced simultaneously
• 	 Display shows “ON” during production

Mode 2: Gourmet Ice Only To activate:

1. 	 When machine is first plugged in (while “ST” symbol is flashing)
2. 	 Press and hold CLEANING button + Ice Making Time Decrease button for 10 seconds
3. 	 Display shows “GR” symbol when successful
4. 	 Press ON/OFF button to start machine
5. 	 Display continuously shows “GR”
6.	 Machine produces only gourmet ice

Mode 3: Nugget Ice Only To activate:

1. 	 When machine is first plugged in (while “ST” symbol is flashing)
2.	 Press and hold CLEANING button + Ice Making Time Increase button for 10 seconds
3.	 Display shows “NG” symbol when successful
4.	 Press ON/OFF button to start machine
5.	 Display continuously shows “NG”
6.	 Machine produces only nugget ice

6. 5 .  S h u t t i n g  D o w n

For temporary shutdown:

1. 	 Press and hold ON/OFF button on display for 6 seconds
2.	 Display shows “ST” symbol flashing
3.	 Ice-making stops
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For extended shutdown:

1.	 Turn power OFF (press and hold 6 seconds)
2.	 Unplug machine
3. 	 Turn off water supply
4. 	 Empty and clean both ice storage bins
5. 	 Leave bin lids open to prevent odors

		  For THE machine to produce ice at optimum size and shape, allow at least 2 hours of 		
		  operation after first power-on.

7. 	 CLEANING AND MAINTENANCE

7. 1 .  	 Da i ly  E x t e r i o r  C l e a n i n g
• 	 Turn OFF and unplug machine
•	 Wipe stainless steel exterior with damp cloth and mild detergent
•	 Do NOT spray with water
•	 Dry thoroughly with soft cotton cloth
•	 Clean and dry bin lids

7. 2 .  	W e e k ly  A i r  F i lt e r  C l e a n i n g
The ventilation filter must be cleaned weekly:

1.	 Locate ventilation filter on side panel
2.	 Remove filter from housing
3.	 acuum or rinse filter under running water
4.	 Allow to dry completely
5.	 Reinstall filter

		  Dirty filters reduce ice production and may cause machine failure

Safety rules before cleaning:

1.	 Turn OFF and UNPLUG before any cleaning unless specified otherwise
2.	 Do NOT spray exterior with water – this causes electrical faults and safety hazards
3.	 Always wear protective gloves before starting cleaning
4.	 Do NOT use cutting, piercing, or corrosive cleaning agents – this voids warranty
5.	 Only use cleaning agents recommended by AuthoriSed Service
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7. 3 .  	S y s t e m  C l e a n i n g  C yc l e  ( M i n i m u m  E v e ry  4 - 5  U s e s )
This cleaning removes mineral deposits and bacteria from water system:

Required: Cleaning solution recommended by AuthoriSed Service

Procedure:

1.	 Ensure display shows “OFF” but water inlet valve is OPEN
2.	 Remove all ice from both storage bins
3.	 Remove slide grate inside gourmet basin (Diagram 3)
4.	 Remove water level drain plastic from slot to drain water
5.	 After draining, replace water level drain plastic in slot (Diagram 4)
6.	 Turn nugget ice pool drain valve to drain water, then close valve
7.	 Pour recommended cleaning solution into water pools
8.	 Turn power button to ON
9.	 While “ST” symbol is solid (not flashing), press and hold CLEANING button for a few seconds
10.	 Display shows “CL” symbol
11.	 Cleaning cycle runs automatically for 10 minutes
12.	 Do NOT turn off during cleaning cycle
13.	 After cleaning ends, discard all ice produced
14.	 Drain cleaning solution from pools (use level drain plastic and nugget drain valve)
15.	 Rinse pools thoroughly with clean water
16.	 Refill with fresh water

		  Do not stop machine during cleaning cycle

7. 4 .  	G o u r m e t  I c e  C o m p o n e n t  C l e a n i n g
After completing cleaning cycle above:

1.	 Turn OFF and unplug
2.	 Remove screws and lift top cover (Diagram 5/6)
3.	 Remove plastic cover over cooling pipes
4.	 Clean cooling pipes and visible evaporator surfaces with cleaning solution/soapy cloth
5.	 Rinse with clean water
6.	 Dry thoroughly
7.	 Replace plastic protective cover
8.	 Replace top cover and screws

7. 5 .  	N u g g e t  I c e  P o o l C l e a n i n g
1.	 Empty pool by opening drain valve at bottom
2.	 Close valve after draining
3.	 Wipe interior with cleaning solution/soapy cloth
4.	 Rinse thoroughly
5.	 Ensure no lime scale or cleaning solution remains
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7. 6.  	 S t o r a g e  B i n  C l e a n i n g
Gourmet and Nugget Bins:

1.	 Turn power OFF and unplug
2.	 Remove all ice
3.	 Wipe interior with cleaning solution/soapy cloth
4.	 Rinse and dry thoroughly
5.	 Ensure no lime scale or cleaning solution remains

7.7.  Wat e r  I n l e t  F i lt e r  M a i n t e n a n c e

1.	 Unplug machine
2.	 Turn off water supply
3.	 Remove and inspect water inlet filter
4.	 Clean or replace filter cartridge (replacement every 6 months recommended)
5.	 Follow filter manufacturer’s maintenance instructions
6.	 Reinstall filter

		  The applications specified in product cleaning instructions should be performed at least 	
		  4-5 times per year.

8.	 TROUBLESHOOTING
trouble Possible Cause SOLUTION

Ice maker does not work

Power button is OFF Turn power button to ON

No power to outlet Check circuit breaker/fuse

Power connection faulty Have qualified electrician check connection

Machine in protection mode Check location - ensure adequate ventilation; clean 
air filter

Compressor stops shortly 
after starting

Ambient temperature too high Improve ventilation; clean air filter; check 
installation clearances

Grid voltage too low Have qualified electrician check power supply

Ice production insufficient

Water valve faulty Contact AuthoriSed Service

Low water supply pressure Ensure water pressure exceeds 1 bar

Water level drain plastic leaking Tighten water level plastic securely in housing

Cooling system fault Contact AuthoriSed Service

Ice is not transparent

Water nozzle blocked Check water nozzle spray; clean blocked nozzles

Water pool dirty Clean ice maker following cleaning instructions

Water pump pressure low Contact AuthoriSed Service

Water is cloudy/dirty/hard/chlorinated Use water filter
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9.	 WARRANTY TERMS
9 . 1 .  	 C o v e r a g E
 
24-month limited parts warranty against manufacturing defects from date of purchase.

Your ice maker was manufactured at facilities meeting environmental standards. Please have installation performed 
by AuthoriSed Service. Warranty may become void if installed by unauthoriSed third parties.

9 . 2 .  Wa r r a n t y  C o n d i t i o n s
This warranty provided by the manufacturer does not cover repair of malfunctions caused by abnormal use, and the 
following are excluded from warranty:

• 	 Malfunctions and damage during use by operator
• 	 Damage during shipping, loading, unloading after delivery to end user
• 	 Damage due to low/high voltage not matching rating plate
• 	 Damage due to electrical installation issues
• 	 Damage from fire or lightning
• 	 Malfunctions from use contrary to user manual instructions

trouble Possible Cause SOLUTION

Ice cubes too small
Insufficient water Tighten water level plastic securely; check for 

water leaks

Cooling system fault Contact AuthoriSed Service

Ice cubes too large
Time setting incorrect Lower time setting on electronic control

Sensor faulty Contact AuthoriSed Service

Machine does not stop
when bins full Sensor faulty Contact AuthoriSed Service

Display shows E0 One of four sensors disconnected or 
short circuit Contact AuthoriSed Service

Display shows E1 Nugget pool not filling with water Contact AuthoriSed Service

Display shows E3 Condenser overheating Check ventilation; clean air filter; Contact 
AuthoriSed Service

E r r o r  R e c o v e ry
If display shows fault pattern:

• 	 Turn machine OFF
• 	 Unplug for 5 minutes
• 	 Restart
• 	 If error persists, contact AuthoriSed Service
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• 	 UnauthoriSed repairs or modifications
• 	 Improper installation
• 	 Water damage from incorrect cleaning
• 	 Plumbing issues or hard water damage
• 	 Normal wear including component agEinG

Repairs of above malfunctions are NOT covered by warranty – repair will be charged.

Product shipping to use location and installation are NOT included in product price.

Responsibility for issuing and validating warranty certificate belongs to the seller, dealer, agency, or 
representative from whom the consumer purchased the product.

Warranty is valid only for malfunctions occurring within warranty period. No other claims for refunds, repairs, or 
replacements can be made.

If destruction/falsification of original serial number on warranty certificate or product is detected, product will 
be out of warranty.

For warranty repairs, only authoriSed services specified in warranty certificate or on website are authoriSed.

U s e  o n l y  a s  i n t e n d e d .  O p e r a t e  s a f e l y .  M a i n t a i n  r e g u l a r l y .

SAVE THIS USER MANUAL FOR FUTURE REFERENCE



S T E P  U P  T O  T H E  P L AT E

I M F 0 4 6   •   C O N T E N D E R  G o u r m e t/ N u g g e t  I c e  M a k e r

Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               


