NANOBUBBLE INDIA CO.™

NICO/HIGH-QUALITY ICE-REVO

NICO VANTA NANOBUBBLE SYSTEM
ADVANCED WATER CONDITIONING FOR

PREMIUM ICE PRODUCTION

NICO VANTA Nanobubble System transforms purified water using advanced oxygen nanobubble technology to produce crystal-clear,
premium-quality ice. The system enhances ice clarity, structure, and presentation while supporting consistent production for

hospitality, beverage, and food service applications.

Challenges in Premium Ice Production

Premium ice manufacturing often faces quality and
consistency challenges that impact customer experience
and operational efficiency.

° Inconsistent Ice Clarity

o8 Impurities and dissolved gases can reduce ice
transparency and visual appeal.

Poor Ice Structure

g Weak or cloudy ice melts faster, affecting
beverage quality and presentation.

Variable Production Quality

E3 Inconsistent water conditioning leads to uneven ice
T quality across production batches.

g Limited Product Differentiation

Standard ice lacks the premium appearance expected
by luxury hospitality and beverage brands.

Key Benefits

Delivering measurable improvements for premium ice
manufacturing operations.

. Crystal-Clear Ice Production
* Produces visually appealing, high-quality premium ice.

CS\ Enhanced Beverage Presentation

& Consistent Ice Quality

Maintains uniform clarity, density, and structure across
batches.
O Easy System Integration

Retrofit-friendly design with minimal production
disruption.

S
-
d

/TR
ISO
NS

ISO Certified Quality Standards

Improves the overall appearance and customer experience.

Why NICO VANTA?

NICO VANTA utilizes oxygen nanobubble technology to optimize
purified water before freezing, delivering superior ice quality with
enhanced consistency.

@ Food-Grade Oxygen Nanobubble Technology
Conditions purified water using stable oxygen nanobubbles.

Superior Ice Clarity & Appearance
Produces crystal-clear ice with a premium visual finish.

Improved Ice Density & Structure
Creates dense, durable ice with slower melting characteristics.

Compact, Retrofit-Ready Design
Integrates seamlessly into existing ice production systems.

Continuous Production Performance
Designed for reliable, uninterrupted commercial operation.

Premium Product Differentiation
Helps hospitality and beverage brands elevate customer experience.
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Key Application Areas

Premium Ice Restaurants & Cafés

Manufacturers Improves drink quality

Enh duct lit with premium ice
nhances product quaiity consistency.

for premium commercial

ice production.

Event Caterers
Hotels & Resorts Provides high-quality ice for
Delivers premium ice for large-scale hospitality
luxury guest experiences. services.

Bars & Cocktail Lounges Premium Beverage Brands
Supports crystal-clear ice for Optimizes water conditioning
elevated beverage before freezing for superior
presentation. product presentation.
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Global Presence Customizable, Application-Specific Solution

Transform Water Conditioning for Premium Crystal-Clear Ice Production. Contact us for more
X info@niconanobubbles.com & www.niconanobubbles.com +91 88005 88911




