
HOSHIZAKI FOODSERVICE EQUIPMENT
EXCEPTIONAL DESIGN WITH SUPERIOR FEATURES AND BENEFITS
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 UNDERCOUNTER  
 CUBERS  with BUILT-IN BINS

AM-50 KM-116* / 160 KM-301

TYPES OF ICE

ICE MACHINES

 Energy Star qualified products meet strict 
energy-efficiency specifications set by 
the U.S. EPA helping you save energy and 
money while protecting the environment.

•  KM-350*  22”W x 27.4”D x 28”H  Up to 489 lbs./24 Hrs.
•  KM-520* 22”W x 27.4”D x 28”H  Up to 556 lbs./24 Hrs.
•  KM-660* 22”W x 27.4”D x 28”H  Up to 669 lbs./24 Hrs.

 Individual crescent cubes
 Factory-installed ultrasonic bin control 
 Simple, one-hour cleaning

KMEdge XTM  CUBERS
 BINS SOLD SEPARATELY

KM-350* /  520* /  660 on B-300

•  B-900SF 52”W x 32.5”D x 46”H
•  B-1150SS 48”W x 41”D x 60”H
•  B-1300SS 22”W x 24.6”D x 28”H
•  B-1500SS 60”W x 41”D x 62”H
•  B-1650SS 60”W x 41”D x 66”H

•  B-250SF 30”W x 32.5”D x 33.4”H
•  B(D)-300SF 22”W x 32.5”D x 46”H
•  B(D)-500SF 30”W x 32.5”D x 46”H
•  B-700SF 44”W x 32.5”D x 46”H
•  B-800SF 48”W x 32.5”D x 46”H

ICE STORAGE BINS
 Scoop protected by H-GUARD Plus  

    Antimicrobial Agent
 Seamless polyethylene bin liner for  

     sanitary storage
 Sealed door gasket reduces risk of  

    airborne bacteria

•  AM-50(DS)  14.8”W x 22.6”D x 33.5”H Up to 55 lbs./24 Hrs.
•   AM-50 (AD) (ADDS)  14.8”W x 22.6”D x 33.5”H Up to 55 lbs./24 Hrs.
•  KM-81*                                                                                                17.8”W x 24”D x 39”H Up to 78 lbs./24 Hrs.
•  KM-116*   23.8”W x 24”D x 39”H Up to 125 lbs./24 Hrs.
•  KM-161   23.8”W x 28”D x 39”H Up to 163 lbs./24 Hrs.
•  KM-231  24”W x 28”D x 39”H Up to 213 lbs./24 Hrs.
•  KM-301  30”W x 28”D x 39”H Up to 290 lbs./24 Hrs.

B-700

B-300 B-1150SS

KMEdgeTM Crescent Cube
Individual, hard, clear crescent shape

AM - Top Hat Cube
Individual, hard, clear round shape

11/2”
1/2”

1” height

7/8”dia.

Flaked Ice
Soft, light, chewable  
moldable ice

Cubelet Ice
Chewable, soft, small  
pellet shape

SPECIALTY - 1by1 Cube
Individual, hard, clear square shape

SPECIALTY - 2by2 Cube
Individual, hard, clear square shape

SPECIALTY - Sphere
1.8” in diameter, clear and solid
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 MODULAR CUBERS
 BINS SOLD SEPARATELY

•  F-450_-C   22”W x 27.4”D x 22”H Up to 450 lbs./24 Hrs.
•  F-450_-C 22”W x 27.4”D x 22”H Up to 492 lbs./24 Hrs.
•  F-801* 22”W x 27.4”D x 26”H Up to 751 lbs./24 Hrs.
•  F-801_-C* 22”W x 27.4”D x 26”H Up to 690 lbs./24 Hrs.
•  F-1002 22”W x 27.4”D x 26”H Up to 1028 lbs./24 Hrs.
•   F-1002_-C 22”W x 27.4”D x 26”H Up to 890 lbs./24 Hrs.
•  F-1501 30”W x 27.4”D x 34.4”H Up to 1705 lbs./24 Hrs.
•   F-1501_-C 30”W x 27.4”D x 34.4”H Up to 1376 lbs./24 Hrs.
•   F-2001 30”W x 27.4”D x 34.4”H Up to 2098 lbs./24 Hrs.
•   F-2001_-C 30”W x 27.4”D x 34.4”H Up to 1832 lbs./24 Hrs.

 MODULAR 
 FLAKERS / CUBELET
 BINS SOLD SEPARATELY

•  KM-901*  30”W x 27.4”D x 32.5”H Up to 950 lbs./24 Hrs.
•  KM-1100  30”W x 27.4”D x 32.5”H Up to 1156 lbs./24 Hrs.
•  KM-1340*  30”W x 27.4”D x 41.5”H Up to 1428 lbs./24 Hrs.
•  KM-1601*  30”W x 27.4”D x 41.5”H Up to 1653 lbs./24 Hrs.

 Durable stainless steel exterior
 Advanced CleanCycle24TM design
 Stainless steel auger with greaseless bearing

 Individual crescent cubes
 Durable stainless steel evaporator
 CycleSaverTM design for longer equipment life

 KM-1340*/KM-1601M  
on B-900

HIGH-CAPACITY 
CUBER
 BIN SOLD SEPARATELY

 KMH-2100*   
36”W x 40”D x 36.4”H

 Up to 2060 lbs./24 Hrs.

  UNDERCOUNTER 
FLAKERS / CUBELET 
 with BUILT-IN BINS

•  C-80(DS) 14.9”W x 22.6”D x 33.5”H Up to 80 lbs./24 Hrs.
•  C-80(AD)(ADDS) 14.9”W x 22.6”D x 31.5”H  Up to 80 lbs./24 Hrs.
•  F-330 24”W x 26”D x 39”H Up to 332 lbs./24 Hrs.
•  F-330_-C 24”W x 26”D x 39”H Up to 228 lbs./24 Hrs.
•  F-300 36”W x 24.3”D x 39.3”H Up to 353 lbs./24 Hrs.
•  F-500 38”W x 29”D x 42”H Up to 536 lbs./24 Hrs.

 Durable stainless steel exterior
 Stainless steel auger with greaseless bearing

F-1002(-C) on B-500F-450(-C) on B-300

 STACKABLE  CUBERS 
BINS SOLD SEPARATELY

 KM-1900*on B-900

 Stackable for 2-3 times the  
     ice production

 Stainless steel evaporator
 CycleSaverTM design for longer  

    equipment life

•  KM-1301*  48”W x 27.4”D x 27.4”H Up to 1433 lbs./24 Hrs.
•  KM-1601  48”W x 27.4”D x 27.4”H Up to 1671 lbs./24 Hrs.
•  KM-1900*  48”W x 27.4”D x 36.9”H Up to 1933 lbs./24 Hrs.
•  KM-2200*  48”W x 27.4”D x 36.9”H Up to 2221 lbs./24 Hrs.
•  KM-2600*  48”W x 27.4”D x 36.9”H Up to 2617 lbs./24 Hrs.

F-1501(-C) on B-900

 LOW-PROFILE  
CUBERS
 BINS SOLD SEPARATELY

KML-325/500 on B-500

 Better fit in tight spaces
 CycleSaverTM design

•  KML-325 30”W x 27.4”D x 22”H    Up to 385 lbs./24 Hrs.
•  KML-500 30”W x 27.4”D x 22”H Up to 543 lbs./24 Hrs.
•  KML-700* 30”W x 27.4”D x 26”H Up to 756 lbs./24 Hrs.

 KML-700* on B-500   

KM-901*/KM-1100
on B-500

IM-500 on B-800
1by1 Cube

 BIN SOLD SEPARATELY

 Individual 2” square cubes
 Increase revenue per cocktail
 Small footprint easily fits under a bar

 Individual 1” square cubes
 Versatile enough for all beverages
 Perfect for preparation & presentation
 Available in two sizes (200 lb./500 lb.)

 1.8” spheres in diameter, clear and solid
 Increase revenue per cocktail
 Perfect amount of chilling with minimal dilution
 Small footprint easily fits under bar counter

•  IM-200       44”W x 27.6”D x 21.4”H Up to 385 lbs./24 Hrs.
•  IM-500  30”W x 27.4”D x 22”H Up to 543 lbs./24 Hrs.
•  IM-50BAA-Q  24.8”W x 20.8”D x 39.5”H Up to 50 lbs./24 Hrs.
•  IM-50BAA-LM      19.8”W x 17.8”D x 39.5”H Up to 50 lbs./24 Hrs.

  SPECIALTY ICE
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IM-50BAA-LM
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IM-50BAA-Q
Sphere 3

IM-200
1by1 Cube

F-330(-C) F-300 / 500C-80
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DISPENSER STANDS

•  SD-200 30”W x 28”D x 32.8”H
•  SD-500 25.9”W x 22”D x 32.4”H

•  SD-271 16.5”W x 24”D x 35.2”H
•  SD-750 34”W x 28”D x 32.4”H

 Heavy duty stands for floor model icemakers/dispensers
 Corrosion resistant stainless steel exterior
 Easy cleaning with attractive appearance

SD-271 SD-500

 DISPENSER SERIES CUBERS
  DISPENSERS SOLD SEPARATELY

KMD-410 KMD-460 / 530

 DISPENSER SERIES CUBELET
 DISPENSER SOLD SEPARATELY

FD-650-C* FD-1002-C

•  FD-650-C* 22”W x 24”D x 26”H Up to 634 lbs./24 Hrs.
•  FD-1002-C 22”W x 24”D x 26”H Up to 890 lbs./24 Hrs.

ICE and WATER DISPENSERS

•  DCM-271(-OS) 16.6”W x 24.3”D x 31.8”H Up to 257 lbs./24 Hrs.
•  DCM-300(-OS) 26”W x 22.5”D x 40”H Up to 321 lbs./24 Hrs.
•  DCM-500(-OS) 30”W x 16.5”D x 29”H Up to 618 lbs./24 Hrs.
•  DCM-751/752(-OS) 34 .1”W x 28.5”D x 48.1”H Up to 801 lbs./24 Hrs.

 Durable stainless steel exterior
 Advanced CleanCycle24TM design
 Opti-Serve option for hands-free operation

DCM-751 
on SD-752

DISPENSERS

 Designed for dispensing applications
 Individual crescent cubes

DM-4420N
22”W x 30.5”D x 40”H

DKM-500*
30”W x 28”D x 77”H

Up to 545 lbs./24 Hrs.

DB-130
22”W x 30”D x 53”H

130 lbs. ice storage 
capacity

 DB-200 
30”W x 30”D x 53”H

DM-200
30”W x 28”D x 36.4”H

200 lbs. ice storage capacity

•  KMS-822 22”W x 24.6”D x 28”H Up to 851 lbs./24 Hrs. 
•  KMS-1122* 22”W x 18.2”D x 31.3”H Up to 1151 lbs./24 Hrs.
•  KMS-1402   30”W x 24”D x 28”H Up to 1501 lbs./24 Hrs.
•  KMS-2000 30”W x 24”D x 32.8”H Up to 1938 lbs./24 Hrs.

 Quieter operation

•  FS-1001-C 30”W x 11”D x 26”H Up to 851 lbs./24 Hrs.
•  FS-1022-C 22”W x 16.5”D x 26”H Up to 851 lbs./24 Hrs.
•  FS-1501-C 30”W x 16.5”D x 341/4”H Up to 1386 lbs./24 Hrs.

 Quieter operation

•  KMD-410 22”W x 24”D x 24”H Up to 440 lbs./24 Hrs.
•  KMD-460 30”W x 24.3”D x 22.2”H Up to 487 lbs./24 Hrs.
•  KMD-530 30”W x 24.3”D x 22.2”H Up to 560 lbs./24 Hrs.
•  KMD-860 30”W x 24.6”D x 28”H Up to 967 lbs./24 Hrs.

 Chewable ice  
    for dispensers

 Stainless steel
    auger with
    greaseless bearings

 WATER DISPENSER

•  DWM-20A     14.88”W X 21.75”D X 16.63”H

 Four water options: Chilled, Alkaline, Hot, and Sparkling
 High capacity flow (20 gal/hour sparkling & chilled)
 Attractive modern design with LED touch buttons
 Designed to fit on C-80 or AM-50

Installation kit included
CO2 tank must be sourced from local vendor

 STANDS SOLD SEPARATELY
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REFRIGERATION
 REFRIGERATORS & FREEZERS

•  R1A-FS(L)* / F1A-FS(L) 27.5”W x 33.5”D x 79.5”H
•  R1A-HS(L)* / F1A-HS(L) 55”W x 33.5”D x 79.5”H
•  R2A-FS / F2A-FS 55”W x 33.5”D x 79.5”H
•  R2A-HS / F2A-HS 55”W x 33.5”D x 79.5”H
•  R2A-FSN / F2A-FSN 52”W x 33.5”D x 79.5”H
•  R3A-FS / F3A-FS 82.5”W x 33.5”D x 79.5”H

•  R3A-HS / F3A-HS 82.5”W x 33.5”D x 79.5”H
•  R1A-FG / F1A-FG 27.5”W x 34.5”D x 79.5”H
•  R1A-HG / F1A-HG 27.5”W x 34.5”D x 79.5”H
•  R2A-FG / F2A-FG 55”W x 34.5”D x 79.5”H
•  R2A-HG / F2A-HG 55”W x 34.5”D x 79.5”H
•  R3A-FG* / R3A-HG* 82.5”W x 34.5”D x 79.5”H

R1A-FS* F2A-HS R3A-FS F1A-FG R2A-HG R3A-FG*

 Maximum interior storage capacity with smallest external footprint
 Stainless steel interior and exterior front, sides and top 
 Unique ducted air distribution system

 •  DT1A-HS     27.5”W x 35”D x 79.5”H •  DT2A-FS     55”W x 33.5”D x 79.5”H

  DUAL-TEMPS
 Refrigerator/Freezer 

     combinations for 
     maximized space

 Stainless steel interior and  
     exterior front, sides and top

 Environmentally friendly 
    R290 Refrigerant

DT1A-HS
DT2A-FS

 ROLL-IN & ROLL-THRUS
 Stainless steel interior 

     and exterior front, sides 
     and top

 Unique ducted air 
    distribution system

 Environmentally friendly 
     R290 hydrocarbon
     refrigerant

 •  RN1A-FS         35”W x 34.5”D x 87.5”H 
 •  RN2A-FS         68”W x 34.5”D x 87.5”H

•  RT1A-FS-FS   35”W x 36.75”D x 87.5”H 
•  RT2A-FS-FS  68”W x 36.75”D x 87.5”H

RN1A-FS RT2A-FS-FS

  Top-mounted heating element with fan to circulate
     heat through cabinet; heat shield foamed in next to
     heating element

 Maximum interior storage capacity 
    with smallest external footprint

 Additional storage fits 12 sheet pans

HEATED CABINETS
REACH-INS & PASS-THRUS Engineered to maintain NSF-7 temperatures   

     in 100°F ambient 
 Stainless steel interior and exterior  front, 

     sides and top
 Unique ducted air distribution system

 •  PT1A-FS-FS*        27.5”W x 35.75”D x 79.5”H
 •  PT1A-HS-HS*        27.5”W x 35.75”D x 79.5”H
 •  PT1A-FG-FG         27.5”W x 37.75”D x 79.5”H
 •   PT2A-FS-FS         55”W x 35.75”D x 79.5”H
  •  PT2A-HS-HS         55”W x 35.75”D x 79.5”H
 •  PT2A-FG-FG        55”W x 37.75”D x 79.5”H

 PASS-THRUS

•  HC1A-FS*     27.5”W x 33.5”D x 79.5”H
•  HC1A-HS*     27.5”W x 33.5”D x 79.5”H 
•  HC2A-FS*      55”W x 35.5”D x 79.5”H
•   HC2A-HS*     55”W x 35.5”D x 79.5”H

PT1A-FS-FS*
PT2A-FG-FG • HC1A-FS-FS*         

    27.5”W x 35.75”D x 79.5”H
• HC1A-HS-HS*
    27.5”W x 35.75”D x 79.5”H
• HC2A-FS-FS*        
    55”W x 35.75”D x 79.5”H
• HC2A-HS-HS*
    55”W x 35.75”D x 79.5”H

HC1A-FS*

HC1A-FS-FS*
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 SANDWICH PREP  
 REFRIGERATORS 
  DRAWER / DOOR  COMBINATIONS AVAILABLE 

SR48B- 12D4

 Engineered to maintain NSF-7 temperatures in  
    100°F ambient  

 Stainless steel interior and exterior front, sides and top
 Front breathing air flow design

•  SR27B-8                27”W x 30”D x 44.3”H     
•  SR36B-10                 36”W x 30”D x 44.3”H 
•  SR48B-8 / 12               48”W x 30”D x 44.3”H    
•  SR60B-8 / 12 / 16      60”W x 34”D x 44.3”H 
•  SR72B-12 / 16 / 18     72”W x 30”D x 44.3”H 

 UNDERCOUNTER / WORKTOP  REFRIGERATORS & FREEZERS
  Drawer / Door combinations available (-01) with locks

•  UR48B(-01)* / UF48B(-01) 48”W x 30”D x 33.6”H
•  UR48B-GLP01* 48”W x 32”D x 31.9”H
•  UR60B(-01)* / UF60B(-01)* 60”W x 30”D x 33.6”H
•  UR72B(-01)* 72”W x 30”D x 33.6”H
•  WR27B(-01)* 27”W x 30”D x 40”H
•  WF27B(-01) 27”W x 30”D x 40”H

 Engineered to maintain NSF-7 temperatures in 100°F ambient 
 Stainless steel interior and exterior front, sides and top
 Front breathing air flow design

•  WR36B(-01)* 36”W x 30”D x 40”H
•  WR48B(-01)* 48”W x 30”D x 40”H
•  WF48B(-01) 48”W x 30”D x 40”H
•  WR60B(-01)* 60”W x 30”D x 40”H
•  WF60B(-01)* 60”W x 30”D x 40”H
•  WR72B(-01)* 72”W x 30”D x 40”H

With Drawers:   UR27B-D2
  UF27B-D2

UR60B-D4 UR72B-D6UR48B-D4
UF48B-D4

HR15A* HR24C* UR36B(-01)* UR27B-LP*UR27B-GLP01 WR60B* WR27B-01*

•  SR27B-12M 27”W x 34”D x 44.3”H
•  SR48B-12M / 18M 48”W x 34”D x 44.3”H
•  SR60B-12M / 18M / 24M 60”W x 34”D x 44.3”H
•  SR72B-18M / 24M / 30M 72”W x 34”D x 44.3”H

   MEGA TOP 
 REFRIGERATORS 
 DRAWER / DOOR COMBINATIONS AVAILABLE 

 Engineered to maintain NSF-7 temperatures in 
     100°F ambient.   

 Stainless steel interior and exterior front, sides and top
  6” stem casters standard - 2 with brakes

With Drawers:   WR27B-D2
   WF27B-D2

WR60B-D2
WR48B-D4

WF48B-D4 
WR60B-D4

WR72B-D2

 SR72B-30MD6

With Drawers:   SR27B-12MD2
                          SR48B-18MD4

SR60B-24MD4
SR72B-30MD6

     PIZZA PREP  
 REFRIGERATORS 
  DRAWER / DOOR COMBINATIONS AVAILABLE 

PR93A

  Engineered to maintain NSF-7 temperatures in 
     100°F ambient  

 Stainless steel interior and exterior front, sides and top 
  Adjustable ducted air distribution system distributes 

     air evenly and maintains product temperature

•  PR46B 46”W x 32.25”D x 43.25”H  
•  PR60B 60”W x 32.25”D x 43.25”H
•  PR67B   67”W x 32.25”D x 43.50”H    
•  PR93A 93”W x 32.25”D x 43.50”H    

With Drawers:   PR46B-D2
  PR60B-D4
  PR67A-D2
  PR67A-D4

PR93A-D2
PR93A-D4
PR93A-D6

With Drawers:   SR27B-8MD2
  SR48B-12D4

•  HR15A* / HR15A-G 14.8”W x 25.75”D x 31.5”H
•  HR24C* / HR24C-G 23.4”W x 24.7”D x 31.5”H
•  UR27B(-01)* / UF27B(-01) 27”W x 30”D x 33.6”H
•  UR27B-LP* / UF27B-LP 27”W x 30”D x 31.9”H
•  UR27B-GLP01 / UF27B-GLP01 27”W x 32”D x 31.9”H
•  UR36B(-01)* 36”W x 30”D x 33.6”H
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 SUSHI CASES

 BOTTLE COOLER   
   REFRIGERATORS
 STAINLESS STEEL (-S) MODELS AVAILABLE.  

 DIRECT DRAW  
 REFRIGERATORS
 STAINLESS STEEL (-S) MODELS AVAILABLE.   

  BACK BAR 
 REFRIGERATORS
 STAINLESS STEEL (-S) MODELS AVAILABLE. 

•  CC50 50.5”W x 26.5”D x 33.4”H
•  CC65 65.5”W x 26.5”D x 33.4”H
•  CC80 80”W x 26.5”D x 33.4”H
•  CC95 95”W x 26.5”D x 33.4”H

CC50

•  BB59 59.5”W x 29”D x 36.9”H
•  BB69 69.5”W x 29”D x 36.9”H
•  BB80 80”W x 29”D x 36.9”H
•  BB95 95.5”W x 29”D x 36.9”H

•  BB59-G 59.5”W x 29”D x 36.9”H
•  BB69-G 69.5”W x 29”D x 36.9”H
•  BB80-G 80”W x 29”D x 36.9”H
•  BB95-G 95.5”W x 29”D x 36.9”H

BB59

BB80-G

•  DD24 24.9”W x 30”D x 36.9”H
•  DD59 59.5”W x 29”D x 36.9”H
•  DD69 69.5”W x 29”D x 36.9”H
•  DD95 95.5”W x 29”D x 36.9”H
•  DD80 80”W x 29”D x 36.9”H

DD69

•  HNC-120BA-R(L)-SLH 47.3”W x 13.6”D x 11”H
•  HNC-150BA-R(L)-SLH 59.1”W x 13.6”D x 11”H
•  HNC-180BA-R(L)-SLH 70.9”W x 13.6”D x 11”H
•  HNC-210BA-R(L)-SLH 82.7”W x 13.6”D x 11”H

 LED lights create a perfectly illuminated display
 Elegant curved front glass design enhances product on display
 Condenser airflow comes in the back and out the side

 Stainless steel interior
 Heavy duty 18-gauge stainless   

     steel top
 Durable slide top lids include locks
 Vertical LED lights

 Heavy duty 18-gauge stainless steel top
 Stainless steel interior with LED lights
 Polished stainless-steel insulated towers 

    with plated brass faucet
 Vertical LED lights

 Stainless steel interior with LED lights
 Heavy duty 18-gauge stainless steel top
 Maximum product storage capacity with the   

     ability to store tall boys three high per section

CHEF BASE REFRIGERATORS

•  CR36A 36.5”W x 32.3”D x 26”H
•  CR49A  49”W x 32.3”D x 26”H
•  CR60A 60.5”W x 32.25”D x 26”H
•  CR72A 72.5”W x 32.3”D x 26”H
•  CR85A 85”W x 32.3”D x 26”H
•  CR98A 98”W x 32.3”D x 26”H
•  CR110A 110.5”W x 32.3”D x 26”H CR85A

Without compromising performance, HOSHIZAKI seeks natural 
solutions such as sustainable materials and hydrocarbon 
refrigerants for a clean and healthy environment.

  GLASS DOOR  MERCHANDISERS
REFRIGERATORS & FREEZERS

 Curved vertical corners with silver aluminum exterior provide 
     enhanced product display

 Forced air evaporator for quick temperature pull down
 Vertical LED lights

RM-45-SD-HC*

•  RM-7-HC             21.25”W x 25”D x 37.75”H
•  RM-10-HC*         25.5”W x 23”D x 54.5”H
•  RM-26-HC*         30”W x 29.8”D x 78”H
•  RM-45-SD-HC*  51”W x 30.3”D x 78.3”H

•  RM-49-HC*      60”W x 29.8”D x 78”H
•  RM-65-HC          78”W x 29.8”D x 78”H
•  FM-23-HC      30”W x 29.75”D x 78”H

 Heavy duty 16 gauge stainless steel top with marine edge (front/rear), drip edge (sides)
 Ceramic heat shield integral to top protects food from high heat
 700 pound capacity provides sturdy base for cooking equipment

HNC-120BA-L-SLH

HNC-150BA-L-SLH

DD24
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