
Automatic Ice Cube machines
KL Series

For bars, cafes, restaurants and hotels 
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Machines

Porkka Automatic Ice Making Machines 
produce hard, crystal clear ice cubes that 
are long lasting in drinks. They are ideal 
for use in hotels, restaurants, cafes and 
nightclubs where drinks are made much 
more attractive giving greater customer 
satisfaction.
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KL Series 
Automatic Ice Cube Machines
Continued development allows Porkka Ice Machines to produce  
ice as economically as possible, the positive spray method uses  
the minimum of water and electrical power to produce round,  
clear ice cubes that last well in the glass.
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KL32

KL22 KL32 KL42

AVAILABLE WITH

R290
REFRIGERANT

Specifications

	 KL22 (E) 	 KL32 (E)	 KL42 (E)	

Air cooled/Water cooled A                      W A                      W A                      W

Production Kg/24h 24                     25 30                     31 40                     42

Width (mm) 345 417 495

Depth (mm) 460 531 560 

Height (mm) (feet) 587 + (25) 654 + (25) 700 + (140) 

Cubes produced (24h) 1050               1110 1550               1610 2160               2270

Bin Storage (Kg) 6.5 11 17 

Connection Power (kW) 0.29 0.42 0.455

Voltage 230V/50Hz 230V/50Hz 230V/50Hz 

Gross Weight (kg) 36 50 59

Features

•	 Bodywork made from stainless steel grade  
	 AISI 304

•	 One piece insulated and moulded food safe  
	 ABS plastic storage bin

•	 Spray system for cristal clear, hygienic and  
	 long lasting ice cubes 

•	 Fully automatic production system

•	 All models equipped with cleaning system

•	 All parts for cleaning are accessible without  
	 use of tools

•	 Bin thermostat to control production when  
	 bin is full

(E) = available with R290 refrigerant

Optional Features

•	 Front ventilation for models KL 32 & KL 42

•	 Voltage 230V/60Hz or 115V/60Hz

•	 Water cooled condenser

Optional front ventilation
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KL132

KL172

KL152

KL302

B/BK150 B/BK250

Specifications

Specifications

Specifications

	 KL132 	 KL152	

Air cooled/Water cooled A                      W A                      W

Production Kg/24h 125                     127 145                     147

Width (mm) 1002 1002

Depth (mm) 560 560 

Height (mm) (feet) 920 + (140) 920 + (140)

Cubes produced (24h) 6940               7050 8050               8160

Bin Storage (Kg) 50 68 

Connection Power (kW) 1.2 1.35

Voltage 230V/50Hz 230V/50Hz 

Gross Weight (kg) 113 113

	 B150	 BK150	 B250	 BK250	

Width (mm) 960 Essential for operation 1200 Essential for operation

Depth (mm) 845 - 845 -

Height (mm) (feet) 768 + (140) - 768 + (140) -

Bin Storage (Kg) 150 - 250 -

Gross Weight (kg) 63 12 84 12

	 KL172 	 KL302	

Air cooled/Water cooled A                      W A                      W

Production Kg/24h 145                     152 260                     262

Width (mm) 960 960

Depth (mm) 640 640 

Height (mm) 484 774 

Cubes produced (24h) 8330               8440 14440              14550

Bin Storage (Kg) - - 

Connection Power (kW) 1.5 2.4

Voltage 230V/50Hz 230V/50Hz 

Gross Weight (kg) 116 166

KL52 KL72 KL102

Specifications

	 KL52 (E)	 KL72 (E)	 KL102 (E)	

Air cooled/Water cooled A                      W A                      W A                      W

Production Kg/24h 50                     52 70                     72 88                     90

Width (mm) 495 680 680

Depth (mm) 560 560 560 

Height (mm) (feet) 800 + (140) 890 + (140) 890 + (140) 

Cubes produced (24h) 2770               2880 3880               4000 4880               5000

Bin Storage (Kg) 20 30 45 

Connection Power (kW) 0.475 0.73 0.9

Voltage 230V/50Hz 230V/50Hz 230V/50Hz 

Gross Weight (kg) 61 78 81

(E) = available with R290 refrigerant



Porkka in Finland is an internationally recognised 
designer and manufacturer of Refrigeration and 
Food Storage/Display Equipment

Porkka in Finland is an internationally recognised designer and manufacturer 
of Refrigeration and Food Storage/Display Equipment. The range incorporates 
Chilled, Frozen and Heated options. Major clients include commercial kitchens, 
restaurants, fast food outlets, hotels, industrial canteens, hospitals, laboratories 
and retailers throughout the World.

Our main markets outside of Finland include Scandinavia, United Kingdom, 
Germany, Switzerland, Holland, Belgium, Russia and the Baltic regions. 80% 
of the companies’ turnover is derived from foreign transactions and exports. 
On going and adaptive development by numerous foreign subsidiaries and 
representatives ensures our continued growth.

Porkka’s success is based on decades of experience, customer focused design 
and continuous product development.

Porkka is part of the Huurre Group. Porkka and Huurre brands are well known 
for their quality and reliability throughout the world.

Porkka in Finland   
Mukkulankatu 19 
FI-15210 Lahti, Finland 
Tel.  +358 20 5555 12 
Fax  +358 20 5555 497 
e-mail: contact@porkka.com 
www.porkka.com

Porkka in Sweden      
Industrigatan 21 
S-61933 Trosa, Sverige 
Tel. +46 156 348 40 
Fax +46 156 167 50 
e-post: porkka@porkka.se 
www.porkka.se 

Porkka in Norway      
Lensmannslia 30 
N-1386 Asker, Norge 
Tel. +47 66 98 77 77 
Fax +47 66 98 77 88 
e-post: salg@porkka.no 
www.porkka.no 

Porkka in UK     
29B Greenhill Crescent 
Watford Business Park, Watford 
Hertfordshire, WD18 8YB, UK 
Tel.  +44 1923 23 36 75 
Fax  +44 1923 80 57 17 
e-mail: sales@porkka.co.uk 
www.porkka.co.uk 

Porkka designs and manufactures to a quality standard ISO 9001 which is controlled  
and certified by Lloyd’s Register Quality Assurance. We also hold the environmental certificate 
ISO 14001 which also has been issued by LRQA, where environment impact in production is 
kept to a minimum.

	 marked products. The manufacturer through continuous research and development 
reserves the right to change technical specification and design without notice.

Porkka reserves the right to make any changes without prior notice.
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