ZIEGRA - Advantages
for supermarkets

Ideal ice temperature -0,5C

Easy to handle
Ice stays loose for easy coverage of fish,
mussels, and seafood.

Perfect for counter and display
Allowing easy shaping of ice bed.

Ice Refill:

Standard Ice or Macro Ice with a thickness
of up to 9.5 mm has slower melt
characteristics

Better preservation

Ice that is cold enough to perfectly preserve
but does not discolour the fish, as colder ice
can.

High quality ice o
Optimum hardness, without sharp edges. Automatisation

Automatic silo

Ice dosing at the push of a button.

Conveying system

Distribution of chip ice directly into the display, the
ice boxes, or trolleys.

Made in Germany

Complete range
up to 10.000 kg / 24 h

Guaranteed capacity
also for high ambient temperatures

Spare parts
available for minimum 15 years.

Continuous quality control
to ensure a long product life.

Reliable hygiene
due to closed water system

No moving parts inside the evaporator
which could cause loss of refrigerant (Freon).
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