
[kg]    [lb]    N°     

Medium Gourmet
20 g

Large Gourmet
39 g

Ø 29 x H 34 mm Ø 38 x H 41 mm

MC 1210 

Features
• Produces individual Gourmet crystal clear supercubes
• Up to 660 kg (1452 lb) daily ice cubes production
• Resistant stainless steel exterior
• Computer controlled with advanced diagnostics capabilities
• AgION antimicrobial agent embedded in moulded plastics parts
• CFC-free R-404A Refrigerant
• 2 years manufacturer warranty
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R404A

[WxDxH mm]
1677 x 775 x 810

[kg]    [lb]    N°      

13900

13600

28500

28000

[V/Hz/ph]

230/50/1
400/50/3N

+C°

-C°

627

570

660

600

MC L 1210 AS

MC L 1210 WS

MC M 1210 AS

MC M 1210 WS

1380

1254

1451

1319

16100

14600

33000

30000

541

532

570

560

1193

1173

1253

1231

10°C : 10°C 21° C: 15°C
**

[WxDxH inches]
66”x 30 1/2”x317/8”

2

*Estimated number of cubes

Years Warranty

Subject to certain limitations and exclusions

This product quali�es for the following listings:

Models and speci�cations are subject to change without notice.

MC 1210 Technologies

Gourmet Cube Ice Machine up to 660 kg
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Certi�ed ISO 9001:2008

CondenserElectronic

Other models in this range:
MC 16 SHORT - MC 46 -
MC 46 SPLIT 

MC1210 with UBH1600

(sold separately)
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W

D

GEPRUFTE

SICHERMEIT

www.scotsman-ice.it

www.scotsman-ice.com



+C°

-C°
FUSE

16 A

16 A

16 A

16 A

100 kg

[Btu/h]

2x26000

2x26000

2x26000

2x26000

 [W]

7625

7625

7625

7625

[W]

4800

4800

4800

4800

[kWh] - 100 kg

25,7

21,2

24,4

20,2

[l/h]

2x26

2x221,2

2x26

2x221,2

[gal/h]

2x6,8

2x58,4

2x6,8

2x58,4

32°C
90°F

21°C
70°F

[kg]

234

234

234

234

[lb]

515

515

515

515

[kg]

245

245

245

245

[lb]

539

539

539

539

MC 1210 

Gourmet Cube Ice Machine up to 660 kg

Other models in this range:
MC 16 SHORT - MC 46 -
MC 46 SPLIT
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[Ø mm  ]

5x2,5

5x2,5

5x2,5

5x2,5

2

MC 1210  AIR COOLED

24h

MC 1210 WATER COOLED

24h

10°C (50°F) 43°C (110°F)

-10% +10%

5°C (41°F) 38°C (100°F)

1 bar
14 psi 

5 bar
70 psi

Minimum Maximum

V

3/4” GAS

Ø20 mm 
(12/16” OD)

Ø20 mm (12/16” OD)

10°

50°

21°

70°

32°

90°

38°

100

90°

32°

70°

21°

60°

15°

645

1418

570

1253

445

978

385

846.5

630

1385

555

1220

430

945

370

813.5

600

1319

525

1154

400

879.5

340

747.5

50°

10°

660

1451

585

1288

460

1011

400

880

kg

lb

kg

lb

kg

lb

kg

lb

°F
°C°C

°F

90°

32°

70°

21°

60°

15°

50°

10°

kg

lb

kg

lb

kg

lb

kg

lb

10°

50°

21°

70°

32°

90°

38°

100

°F
°C°C

°F

MC L 1210 AS

MC L 1210 WS

MC M 1210 AS

MC M 1210 WS

600

1319

580

1275

560

1231

540

1187

580

1275

560

1231

540

1187

520

1143

560

1231

540

1187

520

1143

500

1099

520

1143

500

1099

480

1055

460

1011

FRONT VIEW SIDE VIEW REAR VIEW

1677 mm (66”)
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TOP VIEW

MIN. FOR UTILITY CONNECTIONS
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Milano      Madrid      Chicago      Dubai      Singapore      Shanghai      Johannesburg
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