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BACKGROUND 
Contaminated ice machines have been linked to transmission of pathogens in healthcare 
facilities. 
 
OBJECTIVE 
To determine the frequency and sites of contamination of ice machines in multiple healthcare 
facilities and to investigate potential mechanisms of microorganism dispersal from 
contaminated ice machines to patients. 
 
SETTING 
The study took place in 5 hospitals and 2 nursing homes in northeastern Ohio. 
 
METHODOLOGY 
We cultured multiple sites on ice machines from patient care areas. To investigate potential 
mechanisms of microbial dispersal from contaminated ice machines, we observed the use of 
ice machines and conducted simulations using a fluorescent tracer and cultures. 
 
RESULTS 
While mould and slime built up on the inside of your ice machine is undoubtedly disgusting, 
it’s the invisible contaminants that pose a real threat to your customers and employees. More 
than one outbreak of Legionella at a hospital or other healthcare facility has been traced to 
ice machines over the last few decades, and a study of 64 ice machines across 5 hospitals 
and 2 nursing homes found “Gram-negative bacilli and/or Candida were recovered from 100% 
of drain pans, 52% of ice and/or water chutes, and 72% of drain-pan grilles.” During the 
operation of ice machines, ice often fell through the grille, resulting in splattering, with 
dispersal of contaminated water from the drain pan to the drain-pan grille, cups, and the hands 
of those using the ice machine. Contamination of the inner surface of the ice chute resulted 
in contamination of ice cubes exiting the chute. 
 
People can become infected with these bacteria when they consume the contaminated ice 
and when ice falls through the drain pan grille of ice and beverage dispensers, splashing 
contaminated water onto their hands and cups. 
 
CONCLUSIONS 
Our findings demonstrate that ice machines in healthcare facilities are often contaminated 
with gram-negative bacilli and Candida species, and provide a potential mechanism by which 
these organisms may be dispersed. Effective interventions are needed to reduce the risk of 
dissemination of pathogenic organisms from ice machines. 
 
Source: Infect Control Hosp Epidemiol 2018;39:253–258 
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IClean FLO 
 

AUTOMATIC ICE MACHINE 
DISINFECTION SYSTEM 

ProMedUSA + Tersano IClean FLO 
 

The chemical free solution to eliminate biofilm, slime,  
bacteria and germs – automatically 

 
• Tested and proven to remove 99.99% of bacteria and viruses in  

just 5 seconds 
• Kills Biofilm, Slime, Salmonella, E. coli, Legionella, Norovirus, Listeria 
• Eliminates or reduces manual cleaning 
• Leaves no chemical residues behind 
• No change in taste or colour of your ice 
• The IClean FLO generates pure, safe ozonated water that is a 

disinfectant that is 3,000 times faster than chlorine and safer. 
• FDA and USDA approved 
• Ensures best quality hygiene 24/7 

Your Ice Machine is Filthy! 

Continuously disinfect your ice machine and keep your ice  
safe, pure, and crystal clear 

 

Don’t you want your ice to look like this? 

IClean-FLO 

Paul Sussman
V4-0725



 

Manual cleaning of your ice machines using chemicals is difficult, time consuming 
and unreliable. The Biofilm, and Slime inside are hard to completely remove. They 
will continuously breed dangerous pathogens like Salmonella, E. coli, Legionella, 
Norovirus, Hepatitis, Candida that contaminate the ice maker and the ice. 
 
THE IClean FLO is an affordable, chemical free, and sustainable Ice Machine 
Disinfection System that gently and continuously dissolves ozone (activated 
oxygen) into the incoming water supply. This safe, FDA and USDA approved 
natural disinfectant quickly kills those pathogens and prevents the biofilm and 
slime from reoccurring. 
 
The IClean FLO has been tested and proven effective by TUV, and other recognized 
testing laboratories. It is quickly installed and is capable of treating any brand of 
ice maker with up to 1,800 pounds (820Kg) per day capacity 

See the difference between chemical cleaning 
and ozonated water cleaning 

ProMedUSA + Tersano IClean FLO Specifications Simple installation 

5 Star Hotel before and 30 days  
after installing IClean FLO 
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Mmmm! Just 

like Mom 
used to make! 

The ice and water from the IClean-Flo is perfectly 
safe to drink. It is tasteless, crystal clear  

and has an MSDS of 0.0.0.0 

This employee at one of our 5 star hotel clients makes 
tea with Tersano Ozone Water 

One of our associates washing his face with ozone water 

MSDS is 0.0.0.0 
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