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B3 | CATALOGUE
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EXREASH | Luxury Cabinet Oven
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ERXASEH | Commercial Gas Ranges

B ABXEN | Electric&Gas Fryer

is#ZE | Oil Filter Cart

EEIAL | Vacuum Tumbler

BZEEN | Vacuum Machine

t€&M | Sous Vide

BABIW | Electric & Gas Griddle

MRSEER | Gas BBQ Grill

EERYF | Crepe Maker

ERINP | Panini Sandwich Grill

XEF | Double-Sided Fryer

BARIRN | Electric Dumpling Griddle
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=X | Elealamander

X EH | Bun Toaster / Humburger Machine

Z+¥ | Electric Toaster

FaEEH | Hot Dog Bun Warmerr

#IM | Hot Dog Roller Grill

2@ | Pasta Cooker

=& | Egg Cooker

EHRIEN | Sauce Cheese Warmer

#13R | Condiment Dispenser

A EE | Electric Soup Kettles

{RimAitt | Electric Bain Marie

5= B4 | Chocolate Melter

BYREBEE | Food Warmer
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ZRT U | French Fry Warmer Station

B¥{RIEXT | Food Heat Lamp

FBEEZE | Food Warmer Trolley

RAHEEN | Meat Pie Warmer

B | Cup Wiping Machine

AR /ERERHL | Cup / Plate Warmer

JISGEER | Knife Steriliser

ASFRIEWR | Gas Shawarma Grill

ML | Coffee Maker

MmENL | Milk Shaker

RN | Candy Floss Maker

@AM | Popcorn Maker

£XH | Waffle Maker
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TiEW | Electric Pizza Oven

ANRBIHK | Convection Oven

EXGYP | Chicken Rotisserie

BAEME | Commercial Oven

#ZIRHE | Rice Cooker

WRERIEE | Drawer Warmer

B#Y | Induction Cooker

BIRE | Rice Cooker

w¥P | Cauldron Cooker

Btz | Teppanyaki

BIEFLEE | Fume Cleaning Machine

&L | Dishwasher




= |nsulated basket handle

BILRE

(AP

Luxury Cabinet Oven

= Stainless steel structure

= Accurate thermostat controls the highest and lowest oil level
markings for safe over temperature cutoff

= More easily removable fuel tank



XN | Vertical Griddle M EIFI | Vertical Casserole Oven MR YEW | Vertical Four Burner Fryer
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85/Model EF-500EM A2 /Model LEF-30L %
&2 /Model EG-800EM &15/Mode ECS-4 A
B [E£/Voltage V/Hz 380V+N B8 [E/Voltage V/Hz 380V+N rl
x V/H 380V+N ; V/H 380V+N
B [£/Voltage z + BB [ /Voltage rd + s Pomer w . R Poner W . =
Th=& /Power KW 8 ThE /Power KW 3.5%4
AE/Capacity L 30 AE8/Capacity L 30 m
~ ,I' i L td Y 1 i L
s o i i o m (il R~T/Size mm 500*800*800+120 R~}iSize mm 470*800"800+120 “
MNP IEYP | Vertical Casserole Oven ABIERIP | Large boiler for lamb meal M ILVAMEWP | Vertical Four Burner Pasta Cooker

= /Model HW-500EM
1= /Model EC-50EM B [E/Voltage V/Hz 380V+N A2 /Model EPC-6EM NC6-14 GPC-6EM
E8 [£/Voltage V/Hz 380V+N IhZE/Power kW 8 BB [E/Voltage V/Hz 380V+N 380V+N 2800/2000Pa
IHEE/Power KW 15 2 it /Capacity L 80 IhEE/Power KW 6+6 6+6 12
R~t/Size mm 1000*800*800+120 R~T/Size mm 700*800*800+120 R~T/Size mm 500*800*800+120 590*800*800+120 750*450*800+120

02



03

BYEY | Electric Fryer

WEIAEY | Pasta Cooker

B\ | Electric Griddle

B | Induction Cooker

El=/Model EF-602 EF-702

B [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
L Z /Power kW 9+9 9+9
R~F/Size mm 600*600*850 800*700*850

it | Electric Bain Marie

B =/Model NC-602 NC-702

B8 [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IhZE /Power kW 6+6 6+6

R~F/Size mm 600600850 800*700*850

Z4F¥P | Gas Burner

&= /Model EG-600L EG-700L
BB [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IHhEE /Power kW 6+6 6+6

| R~F/Size mm 600*600*850 800700850

T{E& | Work Table

1= /Model EM-600 EM-700
B8 [ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IhE [Power kW 6+6 6+6

| R~t/Size mm 600*600*850 800*700*850

&1 5 /Model BM-600 BM-700

FB [%/Voltage V/Hz 220V/50~60Hz 220V/50~60Hz
IHEE/Power KW 15+15 15415
R~1/Size mm 600*600*850 800*700%850

1= /Model GS-600 GS-700

S [E/Pressure V/Hz 2800/2000PA 2800/2000PA
Used Gas kW LPG/Natural Gas LPG/Natural Gas
R~T/Size mm 600*600*850 800*700*850

&l S/Model WT-70-1 WT-70-2
R~F/Size mm 4007700%340+120 8007700*340+120
&5 /Model UCT-70-1 UCT70-2

mm 400*645*560 800*645*560

R~t/Size
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BYEY | Electric Fryer

WEIAEY | Pasta Cooker

B\ | Electric Griddle

B | Induction Cooker

El=/Model EF-70-1 EF-70-2

B [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
ThEE/Power kW 9 9+9

R~t/Size mm 400*700*340+120 800*700*340+120

it | Electric Bain Marie

B =/Model EPC-70-1 EPC-70-2

B8 [ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IhZE /Power kW 6 6+6

R~F/Size mm 400*700*340+120 800*700*340+120

Z4F¥P | Gas Burner

&= /Model EG-704-1 EG-708-1
BB [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IHhEE /Power kW 6 6+6

| R~F/Size mm 400*700*340+120 800*700*340+120

BiE | Single Cabinet

81 S/Model BM-70-1 BM-70-2

FB [%/Voltage V/Hz 220V/50~60Hz 220V/50~60Hz

I ZE/Power KW 15 15415
R~t/Size mm 400*700*340+120 800%700*340+120

B = /Model GS-600T GS-700T

S [E/Pressure V/Hz 2800/2000PA 2800/2000PA
Used Gas kW LPG/Natural Gas LPG/Natural Gas
R~TISize mm 600*600*330 800*700*330

&= /Model UCT-405
BB [E/Voltage V/Hz /

| IhE /Power kW /
R~t/Size mm 4007500560

812 /Model EM-70-1 EM-70-2
EH [£/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
LhEE /Power kW 3 3+3

| R~t/Size mm 400*700*340+120 800"700%340+120

YE | Double Cabinet

= /Model UCT-600
HE [%/Voltage V/Hz /

Ih = [Power kW /

R~TISize mm 600*500*560
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Commercial Gas Ranges

SR | Gas Griddle

CE 0 @

@

B MGG24-M

&= /Model MGG12-M MGG24-M MGG36-M MGG48-M

S E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa
Used Gas / LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas
R~t/Size mm 305*830*393 610*830*393 915*830*393 1220*830*393
1= /Model MGG12-MF MGG24-MF MGG36-MF MGG48-MF
S [E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa
Used Gas / LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas
R~T/Size mm 305*830*900 610" 830*9{]0- 915*830"900 1220*830*900

AAH2EVIN
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MEREP | Gas Charbroiler

] MGL24-M

e 6 @& @

S [E/Pressure: 2800/2000Pa

Used Gas: LPG/Natural Gas

&P | Gas Burner

0 mGB24-M

S [E/Pressure: 2800/2000Pa

Used Gas: LPG/Natural Gas

AAHINVIN

1 2/Model MGL12-M MGL24-M MGL36-M MGL48-M 15 /Model MGB12-M MGB24-M MGB36-M MGB48-M
T3 /Power KWV 10.3 20.6 30.9 41.2 No. of Burners / 2 4 6 8
R~T/Size mm 305"830%388 610*830*388 915*830*388 1220*830*388 R~T/Size mm 305*8307328 610*830*328 915*830*328 1220%830%328
12/Model MGL12-MF MGL24-MF MGL36-MF MGLA48-MF 845 /Model MGB12-MF MGB24-MF MGB36-MF MGB48-MF GB-1 GB-2
IhZE/Power KW 10.3 206 30.9 41.2 No. of Burners / 2 4 6 8 1 2
Rt/size mm 305*830"900 610*830°900 915*830"900 1220"830"900 R~tiSize mm 305*830*900 610830900 915*830*900 1220*830*900 650456660 1350*456"660
OPTIPN O, O[] [ B BNV VAR O s [
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ZEIRP | Gas Burner with Oven ZEIRP | Gas Burner with Oven

B MGR36-4B12GM B MGR36-2B24GM B vMGRr24-GMm B MGR24-48

AAHINVIN

K] MGR60-4B36GM K] MGR60-6B24GM ) MGR36-68B ) MGR60-108B

e @ € @

&= /Model MGR36-2B24GM MGR36-4B12GM MGR60-4B36GM MGR60-6B24GM 7= /Model MGR24-GM MGR24-4B MGR36-6B MGR60-10B

Total Output BTU 151000 183000 274000 306000 Total Output BTU 82000 150000 215000 370000
R~T/Size mm 910*800*1420 910*800%1420 1520*800*1420 1520*800*1420 R~t/Size mm 610*800*1420 610*800*1420 910*800*1420 1520*800*1420
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MRSESIF | Gas Cabinet Oven

i A AFIR

Commercial Fryer

) DCR24-GM
& =/Model MGZH-18
Total Output BTU 240000
R~T/ISize mm 1800*800*850

ZFFP | Gas Burner ce 6

OPTIPN O

N2 N2 NI | e | E iz [ sz | sz M P
LI I R I 215 R Y N I Y A AP
N7 b B
PR Pl e A

"FrY

.HHFHHHUHHI‘HH”H’F” I

7
;r;{mmumﬂmumnm.r

Q O it
= T i i
\‘__ o p
e
| GBR-2H | | GB-2T | | GB-3T | | GB-4T |
R =/Model GBR-2H GB-2T GB-3T GB-4T
S E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa
Used Gas / LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas
No. of Burners / 2 2 3 4

R~T/Size mm 670"440"400 750*450*400 10407450"400 700*790*400
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B4 EF-700ZSF-1

BYEWR | Electric Fryer

P4 EF-21L
B =/Model EF-700ZSF-1 EF-700ZSF-2
F3 [E/Voltage V/Hz 220/380V 50Hz 220/380V 50Hz
IhZ& /Power KW 3 3+3
7 & /Capacity L 13 13+13
R~F/Size mm 400*700*460 800*700*460
1= /Model EF-21L DEF-21L-2
F [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
ThZE/Power kKW 6 6+6
A it /Capacity L 21 21+21
R~F/Size mm 347*700*510 675*700*510
#1 = /Model EF-21L-2 EF-21L-2F
B8 [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
ThEE /Power KWV 6+6 9+9
A £ /Capacity L 21+21 21+21
R~F/Size mm 675*700%510 6766781181

B4 EF-700ZSF-2

P4 DEF-21L-2

® @

EHYEY | Electric Fryer

(€ @ Y

B2 cr26

= /Model CF-10 CF-20 CF-13 CF-26 CF-15 CF-30

FBIE/ \oltage V/Hz 110~120V/I60HZ 110~120V/60HZ 110~120V/60HZ 110~120V/I60HZ 208~240V/60Hz 208~240V/60Hz
ThZE /Power KW 1.7 17+1.7 18 18+18 27/3.6 2.7/3.6%2

A it /Capacity L 4 4+4 6 6+6 8 848

R~T/Size mm 218%415*368 450%415*398 270%440*350 570%440*350 270%440*400 570"440*400
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CE® L EBYEW | Electric Fryer CE® L

BYEW | Electric Fryer
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| EF-101V | | EF-162VW |

| WT-01 | Base cabinet for fryer Seamless Design

EF-V : Welding Design EF-VW : Seamless Design

AAHINVIN

B8 [/ Voltage: 220-240V/50~60Hz 2 /Model WT-01 WT-02

&1 2/Model EF-101V EF-131V EF-161V EF-102V EF-132V EF-162V EF-16IVW  EF-162VW R</Size o 370450800 R AEARE00
Ih=E/Power kW 3 3 3 3+3 3+3 3+3 3 3+3

B & /Capacity L 10 13 16 10+10 13+13 16+16 16 16+16

R~t/Size mm 279*470°349 310*485"350 340560380 570%470*345 630*475*358 690*560*380 360*500*400 730*500*400

| EF-4L | | EF-8LV | | EF-4L-2 |

HE [ /Voltage: 220-240V/50~60Hz

17

= /Model EF-4L EF-6L EF-8L EF-11L
| EF-101A | | EF-102A |
IhER/Power KW 25 3 3 3
A £ /Capacity L 4 6 8 11
R<F/Size mm 217*385*310 265*420*290 415*270*363 275*475*350 EB % /Voltage: 220-240V/50~60Hz
B =/Model EF-41-2 EF-6L-2 EF-8L-2 EF-11L-2 EF-8LV EF-8LV-2 81 =/Model EF-101A EF-102A
IhER/Power KW 25425 3+3 3+3 3+3 3 3+3 IHh=&/Power KW 3 3+3
A& /Capacity L 4+4 6+6 8+8 11411 8 8+8 7 & /Capacity L 10 10+10
R~t/Size mm 443*385*310 550*410*290 600*415*340 570%475*350 270*415*435 550485405 R~F/Size mm 280%430*270 565*430*270

18



B ABEBYER | Automatic lifting electric fryer

BYEWR | Electric Fryer CED L

| EF-81 | | EF-82 | | EF-83 |
&= /Model EF-81 EF-82 EF-83
8 [£/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
ThE /Power kW 25 2.5+25 3+3
A = /Capacity L 9 9+9 20
R=TiSize mm 280*436*310 570"435*310 550%440*320

AAHINVIN

P4 LeF101 P4 EFL-sL
| EF-201S | | EF-25 | | EF-201V |
£ 2 /Model EF-201S EF-301S EF-25 EF-201V EF-301V
B3 [ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz c € @ W
RoHS
ThEE /Power kW 48 6 g9 4.8 6
A &= /Capacity L 30 38 25 30 38 &= /Model LEF-101 LEF-102
R~T/Size mm 590%525*915 606*575*915 715%585*420 500*525*355 603*575*405 B8 [E/Voltage V/Hz 220V/50Hz 380V/50~60Hz
IhZ= /Power KW 3 3+3
B & /Capacity [ 8 8+8
R~}/Size mm 280"480*400 560*480*400
2 /Model EFL-6L EFL-8L
| B [E/Voltage V/Hz 220~240V/50HZ 220~240V/50HZ
Al
3 WL 4 1 ¢ . ’ ThEE/Power kw 2.5 3
- A £ /Capacity L 6 8
i s o WARCHEF
| EF-26VC | | EF-26-2VC | | EF-161VC | | EF-162VC | RT/Size mm 28675507342 2867550"392 |7 @
# 2 /Model EF-26VC EF-26-2VC EF-161VC EF-162VC A2 /Model EF-12L EF-18L
B [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60HzZ B [E/Voltage V/Hz 220V/50Hz 220V/50Hz
IhE /Power KW 10 10410 5 5+5 IHh3E /Power KW 3 3
A £ /Capacity L 21 21+21 16 16+16 & £ /Capacity L 12 18
R~t/Size mm 420*830*1080 800*830*1080 358*530*915 730*530*890 R~}/Size mm 270*585*390 355*585*395 B4 EF12L

20



BYEY | Electric Fryer EBYEY | Electric Fryer

B Z) F B BN 5 T9 RE B ) F BE B AE NP

Automatic Lifting Electric Fryer Energy-saving Automatic Lifting Electric Fryer

8
*_.."*'ﬂ'-'»::{. o
g4 eF-D12L B4 EF-D17L-E NJ g
B4 EFSJ-9-1S B4 EFSJ-9-1TS %
-
212 /Model EFSJ-9-1S EFSJ-18-1S EFSJ-18-2S EFSJ-9-1TS EFSJ-18-1TS  EFSJ-9-2TS  EFSJ-18-2TS il
FE [E/Voltage V/Hz 380V/50Hz 380V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz m
q
IhEE [Power kW 9 18 18 9 18 9 18 -1
A & /Capacity L 24 24 12+12 24 24 12412 12+12
R~}/Size mm 40078301120 4008301120 400"830%1120 400%830*1120 400"830™"1120 4008301120 400"830"1120

Tiviwi
[ |IIlI.IIl-lIIIIIIIIIIIIEI:IIIIIIIIIIIIII”

“ (1] I—u_

B4 EF-23LF B4 Er-D231-FC

F8 [ /Voltage: 380V/50~60Hz Manual Control i 2
£S5 /Model EF-D12L LEF-8L EF-23L-F EF-131VM
h&/Power kW 3 3 9 3
B E/Capacity L 12 8 23 / " EFS-DP-1 ’ EFS-DP-2
R~f/Size mm  340°505*450 280*480"390 550"600*1000 310*520*390
qJOREA
B8[E/Voltage: 380V/50~60Hz  Digital Control #1 2 /Model EFS-DP-1 712 /Model EES-DP-2
&5 /Model EF-DI17L-E  EF-17L-E EF-23L-E EF-D23L-FC B8 [E/Voltage V/Hz 220/380V 50Hz B8 [E/Voltage V/Hz 220/380V 50Hz
L% /Power KW 4 - 9 9 IHE /Power kW 6 Th=E/Power kW 6+3
B&E/Capacity L 17 17 23 23 A& /Capacity L 20 % & /Capacity L 20+15
R~T/Size mm  505°505*455 550*595'945 550*600*1000 600%595*825+110 B4 EF-131VM  Voltage: 220~240V/50~60Hz R~t/Size mm 1150*700*1000 R~T/Size mm 1500*700*1000

21 22
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B = /Model MGF3 MGF4 MGE5
N B /CaDs 0
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RSYER | Gas Fryer

B} GF-23H
S [E/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas
&= /Model GF-12H GF-12H-2 GF-17H GF-17H-2 GF-23H
B it /Capacity L 13L 13L+13L 17L 17L+17L 23L
R~F/Size mm 340*505*450 650505450 505*505*520 980*505*525 550*595*1000

) GF81 0 Gr182 B} GF-481

S.JE/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas

1= /Model GF-181 GF-182 GF-481 GF-482
B £ /Capacity L 17 17+17 48 48+48
R=FiSize mm 3207653562 6407653562 42076901040 8406901040

| GF-71 | | GF-72 | | GF-73 |

S [E/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas

&= /Model GF-71 GF-72 GF-73
A &2 /Capacity L 10 10+10 20
R~T/Size mm 285*470%480 580*4707480 580*470%480
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BRMRIZIVIER | Electric Fryer B RIZIVIERR | Electric Fryer
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=
B4 EFNTP-14F B4 EFNTP-14FD B4 EFNTP-14-2FT B2 EFNTP-7-3FT B4 EFNTP-7-4FF @
A
B [E/Voltage: 220-240V/50~60Hz B [£/Voltage: 220-240V/50~60Hz ﬂ
8 2/Model EFNTP-14F EFNTP-14FD EFNTP-14-2FT 1 2/Model EFNTP-7-3FT EFNTP-7-4FF ﬁ
LHE& /Power Kw 14 72 7+7+14 IhZ /Power kW 73 7*4 %
A & /Capacity s 27 13.5"2 15*2+30 A & /Capacity L 1573 15*4
R=tisize mm 434*797*1143 434*797*1143 870*797*1143 Rtisize mm 652*797*1143 870*797*1143
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B4 EFNTP-14D B4 EFNTP-184 B4 EFNTP-184-2FD B4 EFNTP-184-3FT F4 GFNTP-14F
B [ /Voltage: 220-240V/50~60Hz B [£/Voltage: 220-240V/50~60Hz
8= /Model EFNTP-14D EFNTP-184 EFNTP-184-2FD &1 =/Model EFNTP-184-3FT GFNTP-14F
IJJEIPowe} W o b 17 D 2 4 b IhEE /Power KW D 17*3 ol 70000
B & /Capacity L 15*2 37.8 37.8%2 A& /Capacity L 37.8*3 24
R~t/Size mm 4437971143 507*797*1143 1014*797*1143 R~tISize mm 1521*797*1143 434*800*1177
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#emZE | Oil Filter Cart

CE® ¥

B4 OF-18L B4 OF-38L
£ S/Model OF-18L OF-38L OF-55L
BB [£/Voltage V/Hz 220-240V/50Hz 220-240V/50Hz 220-240V/50Hz
IhZE/Power KW 0.25 0.25 0.25
A & /Capacity L 19 40 55
R~t/Size mm 4807344400 830*380*375 830*380*375
»
%
| OF48L | | OFO3 | | OFP-1SP | Qil Filter Paper
1= /Model OF48L OFO03 7= /Model OFP-1SP OFP-2SP OFP-3SP
B8 [£/Voltage V/Hz 220V/50Hz 220V/50Hz Usage frequency each time
Th3E/Power kW 0.55 037 Particl efilter material wood pulp/cellulose
BE/Capacity L 48 48 Filtration efficiency up to 8-15um
R~f/Size mm 850415615 8807420*340 Product size mm 4407345 382280 4007360

wiH/ e

Vacuum
Tumbler & Machine
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4 R

fEEI | Vacuum Tumbler

B4 vi-60

i AR

Commercial
Electric&Gas Griddle

Bl =/Model VT-2D VT-45 VT-60 VT-80 VT-150
%Efvﬁitage V/Hz 2-20-240&’!50-6[}Hz 220;240\’!50-6%2 220-240V/50~60Hz 220-240@5&6% 220-240\!!5{;-6%7,
ThEE/Power W 30 240 240 900 900
AE/Capacity L 20 40 60 100 150

R~FISize mm 698*310*485 856*430*906 886%492*979 1083*542*1076 1153*612*1157

HZHEEN | Vacuum Machine

#@&H | Sous Vide

SEALING BAR OPTION

P4 Dz-400s

BB [£/Voltage: 220-240V/50~60Hz

Pumping Rate: 20m%h

F4 Dz-400s-F

(e ®

B =/Model DZ-400S DZ-400S-F DZ-400DS DZ-400DS-F
Seal bar 410mm*2pcs 410mm*2pcs 410mm*1pcs 410mm*1pcs
R~TiSize mm 506*540*512 506*540*970 506*540*512 506*540*970
&= /Model DZ-5008 DZ-5008-F DZ-600S DZ-600S-F
Seal bar 510mm*2pcs 510mm™*2pcs 510mm*2pcs 910mm*2pcs
R=TiSize mm 590"540"512 5907540970 690"620"512 690620970

!
lll] ]]l”ll .
“ .
F4 sv-03A

= /Model SV-03A
B8 [%/Voltage V/Hz 220-240V/50~60Hz
Lh=E /Power kW 15
R=F/Size mm 140*110*332




B\ | Electric Griddle

B\ | Electric Griddle CE D Y

OPTION EG-1 Chrome

OPTION EG-1

EG-2

EG-3

EG-D Chrome

CE® L &

| EG-818 |

Il e

| EG-818-3 |

UMM - es-o

| EG-818D |

=
s
2
=
Ay
=
=
@
D
i w]
=
5
Q)
o
-

F4 £G-24" g
P '
A= /Model EG-24" _ | r'
i [E /\oltage V/Hz 380V/50~60Hz V =
Ih=&/Power KW 6.7 q
R~t/Size mm 610*770*393 -
EE%J’MDdEI ”.E.G-Sé“ Eé-d.B” |
B [E /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz | EG-360 | - e
ThE/Power kW 10.05 134 | 7
RtiSize mm 915*770*393 8731220394 P4 EG-48" S 2 ) ) ) . _ B
1.2 /Model EG-818 EG-820 EG-360 EG-548 EG-738
B8 [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhEE /Power kW 3 4.4 2 3 4.4
M - =% -”””Hl =e H'””””“””” e S R=t/Size mm 550*430*250 730*470*250 4607360225 555475220 735525240

| EG-660 | | EGN-360 | | EGN-500D | | EG-500 | | EG-600 | | EG-1000 |
B = /Model EG-330 EG-660 EGN-300D EGN-360 EGN-550D EGN-720D 8= /Model EG-500 EG-600 EG-750 EG-1000 EG-7070
B8 £ /\Voltage V /Hz 220-240V/50~60Hz 380V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 380V/50~60Hz FB £ /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 380V/50~60Hz
IHhEE/Power KW 3 6 2 2 2.4 4.4 IhZE /Power KW 3 3 5 6 9
R~T/Size mm 360%457*310 6605007310 300*400*260 360%408*175 550*430*260 720*460*260 R~T/Size mm 500*520%330 600*520*330 750*520*330 1000*520*330 700*700*300
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1 Gas Griddl
MBS | Gas Griddle MSRIEW | Gas BBQ Grill

N
m
e 4
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=
=
=
ez = &= = = === = =3 3
ormon covt [N o> [N oo [T cono [ ovors ce 6 i\ i E
40 © o e T e o o
A E_. ks . hee . . . .:I 3
i o = B = <,
= = - = 5
)
! GG-1102A | | GG-1103A | | GG-11028B | | GG-1103B | >
Used Gas: LPG/Natural Gas
£l = /Model GG-1102A GG-1103A GG-1102B GG-1103B
Bumer V/Hz 2pcs 3pcs 2pcs 3pcs
Heat Input kW 10 10 10 10
R~fISize mm 700*560*310 700"560*310 700*560*310 700"560*310
B GGN-500 B GGN-600
% e BIEIF | Electric Crepe Maker €DL o
S [E/Pressure Pa 2800/2000Pa 2800/2000Pa @
Used Gas / LPG/Natural Gas LPG/Natural Gas
R~1/Size mm 500*580*305 600*580*305 H
B =/Model GGN-1000 =
S [E/Pressure Pa 2800/2000Pa m
Used Gas / LPG/Natural Gas ﬂ
R}/size mm 1000*580"305 BJ GGN-1000
orion co | cc> [EEMIIN ccs [N eeo | ctrome ce 6

=y

_ﬂ_rff‘{.-‘g?f{{{f};’{fﬂﬂfff{ﬂﬁﬂ[ 1]

GAS

| EC-2 | | EC-IN |

B JE/Voltage: 220-240V/50~60Hz

- A= /Model EC-1 EC-2 EC-IN
' LhZ /Power KW 3 3+3 3
lﬂ R~T/Size mm 45074907220 890%490%220 400*400*176

RSP | Gas Crepe Maker

GAS
| GG-360 | | GG-600D | | GG-900 |

B =/Model GG-S&U GG-500 GG-600

S [E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa

Used Gas / LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas

R~tf/Size mm 415*570*370 500*580*305 655*570*370

B = /Model GG-750 GG-200 GG-1000 1 G511 i,

S[E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa SHE/Pressure: 2800/2000Pa  Used Gas: LPG/Natural Gas

Used Gas / LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas Bl = /Model GC-1 GC-2

R~F/Size mm 805*570"370 955*570"370 1000"580*345 R=~F/Size mm 485%450220 8607450220
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WEAY | Double-Sided F
E&H\¥ | Panini Sandwich Gril €D REAF | Double-Sided Fryer

OPTION e | PG-A: Full Ribbed — | PG-B: Full Smooth wmanaaany 1 PG-C: Half smooth Half Ribbed

# = /Model PG-811

8 [E/Voltage V/Hz 220~240V/50~60Hz
THhEE /Power KW 1.8
R~TISize mm 360*305*205
£ = /Model PG-812 PG-400
B [E/Voltage V/Hz 220~240V/50~60Hz 220~240V/50~60Hz
IhEE /Power KW 22 2.8
B4 DSF-JL-01 P4 DSF-JL-02
R~t/Size mm 430*365*210 540*480*205
= /Model PG-812D PG-813
H[E/Voltage V/Hz 220~380V/50~60Hz 220~380V/50~60Hz g
IhEE /Power KW 42 36
5.2 /Model DSF-JL-01 @
R~T/Size mm 845*365*210 565*365*210 PG-811C
! [ FB[E/Voltage V/Hz 380V/50Hz m
IhE& /Power kW 85 r'
==
R~t/Size mm 4007985970 ==
&= /Model DSF-JL-02 DSF-JL-03 q
q
BB [E/Voltage V/Hz 380V/50Hz 380V/50Hz
Ih = /Power KW 17 255
R~tiSize mm 735*985*970 1070*985*970 F4 DsF-JL-03

BMAEH | Electric Dumpling Griddle

| PG-812A | | PG-812D |

g4 epG-01 € F4 EDG-02-N ce
5 /Model EDG-O01 EDG-02
BB [E/Voltage V/Hz 220~240V/50~60Hz 220~240V/50~60Hz
LhEE/Power KW 3 6
| PG-813A | | PG-813B | R~t/Size mm 285625438 570"625"438
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XEW | Bun Toaster

EX¥P | Electric Salamander

37
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| ES-450L | | QTO-260 | | ES-938 |
B8 [ /Voltage: 220-240V/50~60Hz
| ;_-“'Q%J’Mcndel .ES-;15UL E$-6UDL. | ES-800L QTO-Ebd
F4 HBv-1 4 HBv-40s
IhE/Power kW 28 4 56 2.1
R~F/Size mm 450*520*520 600*520*520 800+520*520 440*280*310 F8 [ /Voltage: 220-240V/50~60Hz c €
£ S /Model QT0-360 ES-936 ES-937 ES-938 712 /Model HBV-S HBV-1 HBV-2 HBV-40 HBV-408
Ih=&/Power kW 3.15 2 4 2.2 | IhEE /Power kW- 1.2 2 -2.? 16 16 g
R~F/Size mm 440*280*410 610*350*280 790*495*460 580*435*380 | ES-936 | R~t/Size mm 330270610 470*285*610 640285610 638226664 638226664 @
| Speed / 5RMP/minute 5RMP/minute Speed control without tape Tape speed regulation m
0
MSEXIP | Gas Salamander 6 Z14P | Electric Toaster ﬁ
|
@
| 2 /Model CCT-300
| B [E/Voltage V/Hz 120V/60Hz
IhZ /Power kW 1.35
| R~t/Size mm 512*309*400
il Rl 85 /Model . CCT-500
- | B [E£/Voltage V/Hz 120V/60Hz
£ = /Model GS-14 #=/Model GS-16
IhZE /Power KW 1.8
Used Gas / LPG/Natural Gas Used Gas / LPG/Natural Gas X
Rf/size mm 512*370*400 F4 CCT1-500
THhE&/Power btu/hr 23800 IhZ /Power btu/hr 35700
R=t/Size mm 620440610 Rtrfsize mm | 880*440*610
XEH | Humburger Machine i
B3 /Voltage: 220-240V/50~60Hz CE®
&5 /Model HB-211 | MET-450 | | ET-4 |
IhEE /Power KWV 0.8
R~t/Size mm 390%430*280 818 /Model CCT-300 CCT-500 ET-4 ET-6
ES/Model HB-212 [ B[E/\oltage  V/Hz 120V/60Hz 120V/60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhE /Power KW 2 IhZE /Power kW 1.35 1.8 1.8 24
Rt/Size mm 39076607280 | HB-212 | R~T/Size mm 512*309*400 512*370%400 315*270%220 410%270%220



#BMEEMN | Hot Dog Bun Warmerr =HIP | Pasta Cooker

OPTIPN [ C

Y A e e e
PREE, i, el iy e
I

wo2 dinbajayalew mmm

| HDW-H4 | | HDW-1 | | HDW-2 |

39

| EPC-4T | | EPC-6T | | EPC-6A | #
| HDS-2 | Hot dog holding machine | HDW-4 | | HDW-6 |
FE [E/Voltage: 220-240V/50~60Hz @ & r|
- -
£5/Model LB S AP nB e B o) s b [ /Voltage: 220-240V/50~60Hz FEF/Pressure: 220-240V/50~60Hz o
IHEE/Power KW 0.2 0.45 0.55 0.6 0.65 0.75 2 1
&= /Model EPC-AT EPC-6T EPC-6A &= /Model GPC-4T GPC-6T b
R~t/Size mm 305*300*315 288*260*405 390*290*410 540*290*410 540*290*410 660290*410 440*495*691
- - —— — e Ih&E/Power kW 22 2*3 2*3 Used Gas / LPG/Natural Gas LPG/Natural Gas
# & /Baskets / 4 6 6 = /Baskets / 4 6
_ R~t/Size mm 430*580*410 600*580*410 400*700*500 R~t/Size mm 430*580*410 600*580*410
#H, | Hot Dog Roller Grill CE® YL
| HD-7 | | HD-9C | | HDC-7 |
FE [ /Voltage: 220-240V/50~60Hz
£12 /Model HD-5 HD-7 HD-9 HD-11 HD-5C HD-7C | EPC-8L 1 | EPC-16L | | EPC-AL2 |
IhE& /Power kW 0.75 1.05 1.35 1.65 0.75 1.05
No. of Burners / 5 g 9 11 5 7
R~T/size mm 578%225*205 578*325*205 578*380%205 570%465*200 578*225*385 578*325*405 FE & /Voltage: 220-240V/50~60Hz
£ 2 /Model HD-9C HD-11C HDC-5 HDC-7 HDC-9 HDC-11 85 /Model EPC-4L EPC-4L-2 EPC-8L EPC-16L EPC-4 EPC-6 EPC-3A EPC-6A
THhZE /Power kW 1.35 1.65 0.75 1.05 1.35 165 IhZ#E /Power kW 2 2*D 28 28+28 1.5*1.5 2093 6 6
No. of Burners / 9 11 5 ( 9 11 N =/Baskets / 2 4 4 8 4 6 I 6
R~T/Size mm 578*380*405 570*465*400 585*270*380 585*345*405 585*415*405 585*505*420 R~t/Size mm 175*400*305 350*400*305 266*470*364 550*485*405 480*450*318 645*480*285 400*700*500 470*780*580
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=E#8 | Egg Cooker #i1+& | Condiment Dispenser

n.nm:uar]

=
s
=
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O
0
o)
3
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TTr——

| EC-6B | | EC-50 1 | MCD-1 | | MCD-2 | | MCD-3 |

FE [£/Voltage: 220-240V/50~60Hz

#1=/Model EC-6B EC-30 EC-50 £l =/Model MCD-1 MCD-2 MCD-3

IhZE /Power kW 05 0.5 1 B[ /Voltage V /Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz g

A & /Capacity L 30pcs 6 50pcs of egg A= /Capacity L 2.5 2.5%2 253 %

R~}/Size mm 400*2007230 370200255 400290230 R~tiSize mm 180*180*390 360*180*390 540*180*390 m

r:
: :E : ]
giTREN | Sauce Cheese Warmer CE® % | Electric Soup Kettles CEDL ™
3
[ ¥ 3 » A 5 4 -
'5 P a ' ¥y o LAY S fﬁ Sty
|
| ‘ a - J " - - - |
-
. J
| SW-1A | | SW-2A | | SW-3A | | SW-4A | Py '
| SK-10 | | SK-10S |
#1 = /Model SK-10 SK-108
- V/H 220-240V/50~60H 220-240V/50~60Hz
| CW-4.4B | | CW-4.4A | | CW-@2 | | CW-Q3 | FBiE/Voltage - "
INEE /Power KW 0.4 0.4

8 [E/Volta ge: 220-240V/50~60Hz AiE/Ca pacity L 10 10

& = /Model SW-1A SW-2A SW-3A SW-4A R~t/Size mm 340*340*370 340*340*370

IHhEE /Power kW 0.2 0.4 0.6 0.8 #15/Model SK-13

R~F/Size mm 165*220%220 300%220%220 435*220%220 570*220*220 8% /Voltage V/Hz 220-240V/50~60Hz

71 = /Model CW-4.4A CW-4.4B cw-Ql CwW-Q2 CW-Q3 Ih=/Power KW 0.6

Ih=/Power kW 0.66 0.6 0.6 12 1.8 A I /Capacity L 13

R~T/Size mm 230*345*390 230%270*390 230*270*390 445*270*390 650*270*390 R~}/Size mm 400*390 1 SK-13 1

42



{RiEAt | Electric Bain Marie

IR B4 | Chocolate Melter

e ®

OPTION @&

=
s
=
3
o
o
=
M
@
o
<,
s
0
o)
3

| BMH-1 | | BMH-2 | | BMH-3 | | BMH-4 |

OPTION & @ @ @ O

O

43

| CMM-17L4M | | CMM-8LD | | CMM-4L | | CMM-1712 |
BB [E/\Voltage V/Hz 220-240V/50~60Hz
A= /Model CMM-4L CMM-17L2 CMM-8LM CMM-4L2M CMM-74L CMM-17L4M g
IThEE [Power KW 08 0.8 1 1 1 1 %
| BM-1/1 1 | BM-1/6 | | BM-N | | BM-W | A& /Capacity L 14-20knives 172 8 4*2 4*1+1.7*2 1.7*4 m
R~FISize mm 355*203*292 355*203*292 385*353*292 385353292 385353292 385*353*292 r|
B [E/Voltage V/Hz 220-240V/50~60Hz L
&= /Model CMM-8LD CMM-17L4D CMM-4L3D CMM-16LD e
A5 /Model BMH-1 BMH-2 BMH-3 BMH-4 BM-N BM-W m
IhZ/Power kW 1 1 1
ThE/Power KW 0.3 06 0.9 1.2 12 1.2 -.|
A1 /Capacity L 8 4*3 6*1+2.54
R~t/Size mm 240%280*340 4407280*340 650280340 4407480*340 577340240 5773407240
R~t/Size mm 385*353*292 385*353*292 565*353+292 565*353*292
&5 /Model BM-1/1 BM-1/2 BM-1/3 BM-1/4 BM-1/5 BM-1/6
IhZE /Power kW 1.2 1.2 12 1.2 12 12
R~1/Size mm 577*340*240 577*340*240 577*340*240 577*340*240 577*340%240 577*340*240 E
GN Pans GN1/1*15cm*1pcs GN1/2*15cm*2pcs GN1/3*15cm*3pcs GN1/4*15cm*4pcs GN1/5*15cm*5pcs GN1/6*15cm*6pcs 1]
e
OPTION OPTION —
| 0o O a O a i 53 O il o
8-
| BM-4T | | BM-6T | | BM-5 | | BM-3D |
BB [ /Voltage V/Hz 220-240V/50~60Hz | CF-4L | | CF-7L |
S /Model BM-2T BM-4T BM-6T BM-8T BM-3 BM-4 BM-5
B8 [/ Voltage V/Hz 220-240V/50~60Hz
IhEE/Power kW 1.5 15 18 2 15 15 15
R~t/Size mm 355*565+240 685*565*240 1030*565*240 1375*565*240 925*350*320 1205*350*320 1470*350*320 8= /Model CF-4L CF-5L CF-6L CF-7L
35 /Model BM-6 BM-7 BM-3D BM-4D BM-5D BM-6D Ih = /Power kW 0.3 0.3 0.3 0.35
ThEE /Power kW 1.5 1.8 1 1 15 1.8 & &/Capacity kG 3 4 6 8
R~t/Size mm 1740350320 2005*350*320 950*365*330 1215*365*330 1485*365*330 1750"365*330 R~t/Size mm 280*280*580 330*330*680 360*360*820 430*430*1030
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BMRE1E | Food Warmer
CE®

=
=
=
3
=3 2 =
) O
=
@
4]
0
CE® g
O
O
=
B = /Model FDW-1500
3 % /Voltage V/Hz 380-415V/50~60Hz
IhEE/Power kW 42
R~t/Size mm 1540*1100*750
ﬂ%model . FDW-1800 | 801 | French Fries Slot | CW-560 |
2 [E/Voltage V/Hz 380-415V/50~60Hz
% Power ki Er &5 /Model CW-560 CW-8 801 802
Rt/Size - A Z3 Fow-1500 B8 [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhZE/Power kW 0.825 0.825 / /

R~F/Size mm 700%600*700 800*700*1500 520*375*140 520%490%140

ZERI{EW | French Fry Warmer Station BMHRIEXT | Food Heat lamp CE B

AAHINVIN

| CW-500 I | CW-850 I

| CW-1/1 | | CW-B10076 | | CW-B10076-1 |
I3 cw-5715 [3 cw-9714 ik S - | -

FB [ /Voltage: 220-240V/50~60Hz

1.2 /Model CW-250 CW-500 CW-750 CW-800
c E @ IhE /Power KW 0.25 0.5 0.75 1.1
£ 2/Model CW-5715 CW-7715 CW-1715 CW-61314 CW-6714 CW-9714 R~t/Size mm 360*320*600 490*352*675 740335790 500790660
@.Efvmtagem ViHz 220-240V/50~60Hz 200240V/50-60Hz  220-240V/50~60Hz 220240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 1.5 /Model CW-850 CW-900 CW-1/1 CW-B10076 CW-B10076-1
IhE&/Power W 1290 120 2200 2790 1340 1340 IH=& /Power kW 1.35 1.6 06 1:2 1.2
R~T/Size mm 500*715*1500 710*715*1500 1010*715*1500 600*1330*1450 610*750%1450 920*750*1450 R~t/Size mm 1050*500*660 500*1300*660 340*570*437 800*500*620 800*500*620
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BMRE1E | Food Warmer

———

B4 FDW-690-1D B4 FDW-690-1 P4 FDW-900F
12 /Model FDW-690-1D FDW-690-2D FDW-615-1D FDW-615-2D
BB E/ Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhEE /Power kW 12 1.2 2 2
R~T/Size mm 6906101970 690"610*1870 6157871910 615*187*1970
12 /Model FDW-690-1 FDW-615-1 FDW-615-2 FDW-900F
: BBE/ Voltage V/Hz 220-240V/50~60Hz : 220-240V/50~60 Hz- R 220—24{3\.#?50;-60 H:z 22 0-246W 50:-60 Hz
IHhEE /Power kW 1.2 2 2 1.2
Rt/Size mm 690°610+950 615*787+950 615*787*950 900*600*1970

HEBEZE | Food Warmer Trolley

CeE®

| FW-5SA | | FW-11S | | FW-225 |
#=/Model FW-5S FW-11S FW-22S
EEEFVOHEQE V/IHz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IHER /Power kKW 1.3 262 262
R~/Size mm 730%940%1350 73079401820 1540*940*1820

BYRIEHE | Food Warmer

e ®

2
s
2
. 3
; =
o
o N >
N T
f Wy | 5
i N =
i N o
I N =
1> i
| FDW-704 | | FDW-602 | | FDW-604 |
B8 £ /Voltage: 220-240V/50~60Hz
&= /Model FDW-701 FDW-702 FDW-703 FDW-704 FDW-601 FDW-602 FDW-603 FDW-604
I [Power kW 1 1.2 1.5 2 1.2 1.8 2 1
R~F/Size mm 370%450*590 660%450*590 890%450*580 1200*450*590 660°490*645 900*490*645 1200*490%645 380%490*645
0 = O] . @
= | ‘
ESE =
bi ke
= = l n
—_— / ‘
] T —————— |
B
| FDW-1P | | FDW-2P | | FDW-2PS |
B [ /\Voltage: 220-240V/50~60Hz
Bl =/Model FDW-1P FDW-1PD FDW-2P FDW-3P FDW-4P FDW-2PS FDW-3PS FDW-4PS
Ih3E /Power kW 0.525 1.05 08 1 16 0.8 1 1.6
R~T/Size mm 350*350*520 695*380°520 660460600 950*460*600 12407460600 660*460"600 950460600 12407460"600
N =] I
AHHREN | Meat Pie Warmer CE B
| FDW-2-45 | | FDW-2-6S |
8= /Model FDW-2-4S 8= /Model FDW-2-6S
BB [E/Voltage V/Hz 220V/50Hz BB [E/Voltage V/Hz 220V/50Hz
Ih=&/Power kW 0.8 L ZR [Power kW 1
R~FISize mm 560*440*320 R~t/Size mm 750%440*320

48



EB#H | Cup Wiping Machine
up Wiping ' MEFEEF | Gas Shawarma Gill

=
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3
o
o
=
M
@
o
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O
0
o)
3

B4 GP-5H 3 B4 GP-8H 3
&S /Model GP-2H GP-3H GP-5H GP-8H
F8 [/ Voltage V/Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
L1 Z /Power kW 1.2 12 1.2 24 | GS-25 | | TGS-4 |
R~T/Size mm 260*330*510 280*330*510 330*330*510 635*330*510

JIEEFE | Knife Steriliser

AAHINVIN

e @

£ = /Model MKS-14
_ @E!Vﬁlt;ge v; Hz - 220-24-:3;;50@Hz _
I 2 /Power Y 15
A & /Capacity L 14-20L knives
R#réhe mm | : 510*160*605- B | MKS-14 |

RHF/EBREEH | Cup / Plate Warmer Sl - . | | G5C-950 | _

e T =5 I
WJ;___,--“J _'I- - 2= 2
Tllt..'
] £ F3/Pressure: 2800/2000Pa Used Gas: LGS/Natural Gas
o I R~fisize mm 295%300*490

B3 [ /Voltage: 220-240V/50~680Hz R~T/Size mm 680%660"1870 525*630"800
B =/Model PW-101 PW-102 MCW-1 MCW-2 PW-60 PW-120
IHhEE /Power kW 0.4 0.8 0.14 0.14 06 1 A= /Model GSG-950 GSG-1050A
R~T/Size mm 450*550*870 450*910*930 360*250*550 360*320*550 390*560*770 600*560*770 R~t/Size mm 525*630*950 580*630*1050 | GSG-1050A |




HnMERN

Coffee Maker

miEd | Coffee Maker

P4 CFM-02B1

P4 CFm-2086

f4 CFM-386P-BD2

F4d CFM-386P-AD4

AAHINVIN

g4 crFm-2086V P4 crv-386-B 4 CFM-286-VD2 B2 CrMm-386-BD2
3 [ /Voltage: 220-240V/50~60Hz C E @
_ &= /Model CFM-01 CFM-02B1 CFM-2086 CFM-386P-BD2 CFM-286-BD4 CFM-386-BD4 |
IhEE/Power KW 2,02 2,02 2,02 2.02 2.02*2 2.02*2
BE=/Capacity L 1.8 1.8 1.8 18 1.8*2 1.8%2
R~TiSize mm 420%210%420 202*418*420 205*405%455 203*383*455 405*405*455 405*398*453
712 /Model CFM-386P-AD4 CFM-386P-BD4 CFM-2086V CFM-386-B CFM-286-VD2 CFM-386-BD2
ThEE/Power kW 2.02*2 2.02*2 1.9 1.9 1.9°2 1.9*2
A /Capacity L 1.8%2 1.8%2 2 2 9% 245
R=f/Size mm 405*412*398 405*412*398 205*405*527.2 203*383*527 .2 410%405*585 405*398*605
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HIHEHL | Coffee Maker CE® =1 | Milk Shaker
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| : =
% o % .
| MS-1A | | MS-2B | | MS-1 1| | MS-2 |
B[ /Voltage: 220-240V/50~60Hz
LhZ /Power W 300 150 80 80+80
FB % /Voltage: 220-240V/50~60Hz A & /Capacity L 1 1 1 1+1
% 2/Model CB-8LS CB-9LS CB-10LS CB-11LS CB-18LS CB-21LS CB-25LS ~ RiSize iy OIS0 18r160530 10rR0-e 23230530
IhEE /Power KW 0.95 0.95 0.95 0.95 15 15 15 g
A &/Capacity L 5.6/8.9 6.3/9.7 7.6110.9 8.5/11.8 12.7/18.4 14.7/21 19.3/25.1 ﬁ ‘T'E*E m I C d FI M k c € @ §
R~t/Size mm Dia.220%H:412 Dia.220*H:452 Dia.220*H:498 Dia.220*H:500 Dia.220"H:452 Dia.220"H:498 Dia.290*H:558 an y OSS aker m
&= /Model CB-8LD CB-9LD CB-10LD CB-11LD CB-12LD CB-19LD CB-23LD rl
Ih¥E/Power KW 0.95 0.95 0.95 0.95 15 15 15 =
A £ /Capacity L 5.1/8.3 57/8.8 6.9/110 7.8/10.9 11.3/112.9 13.8/19.6 18.2/23.7 3 /Voltage: 220-240V/50~60Hz ) Fl
R~t/Size mm Dia.220%H:420 Dia.220*H:437 Dia.220*H:472 Dia.220*H:504 Dia.290*H:485 Dia.290*H:517 Dia.290"H:581 “
= /Model ECF-520 ECF-520C
IH=E /Power KW 1.08 1.08
;:F7J(§§ | Wq'l'er B0i|er C€ @ Rs}/Size mm 520*520*500 520750910
8= /Model ECF-720 ECF-720C
InZE /Power KW 1.03 1.03
R~t/Size mm 720*720*500 960*720%1280 | ECF-520 | | ECF-520C |

JAKEM | Popcorn Maker

| WB-8LD | | WB-15LD | | WB-8S | | WB-10S |

H3 [ /Voltage: 220-240V/50~60Hz
& = /Model WB-6LD WB-7LD WB-8LD WB-10LD WB-15LD
IhEE /Power kW 1.5 1.5 15 1.5 25
A& /Capacity L 6/7 7/8 8/9 9/10 14/15.5

| PC-068B | | PC-802 | | PC-808A | | PC-803 |
R~F/Size mm 230*230%420 230%230%440 230230472 230"230*510 290*290"485
B = /Model WB-18LD WB-22LD WB-25LD WB-8S WB-10S B [f=/Voltage: 220-240V/50~60Hz BB [f=/Voltage: 380V/50~60Hz
hEE /Power kW 25 25 25 2.5 25 8= /Model PC-801 PC-802 PC-06B PC-08B PC-808A PC-803
-ﬁiﬂ:a|r:|.=_u::it.3;r L 16/18 20/22 23/25 8 10 IHEE /|Power KW 1.4 1.45 1.35 1.35 29 1.4
R~t/Size mm 2907290*515 290%2907580 290290"643 190*240*520 190*240*650 R~T/Size mm 500*360*680 560*420*750 5007360680 5007400*710 860*420*730 920*370*1530
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EXM

Commercial
Waffle Maker

£xH | Waffle Maker

CE® L

| CB-11 | CB-2 1| | WF-1 1 | WF-2 |
£1=/Model CB-1 CB-2 WE-1 WE-2
BB %/ Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhZ&/Power KW 1 1+1 1 1+1
R~F/Size mm 255*380*270 520*380*270 250*430*260 520*380*270

| WF-2207-2 | | WF-6 | | WF-6D |

| WFR-1 | | WF-TRHS | | WF-1RH |
7= /Model WF-2207 WF-2207-2 WF-6 WF-6D
E8[E/Voltage V| Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhEE /Power KW 1 141 1.4 14
R~}/Size mm 255*380*270 520*380*270 225*420%290 225*420%290
1= /Model WFR-1 WER-2S WF-1RH WE-1RHS
EB[E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhZE/Power KW 1.3 1.3+1.3 1.3 13
R~T/Size mm 538*250*313 1076%250*313 538*250*313 538*250*313
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£xM | Waffle Maker

e @ L

| WF-2206 |

| WF-2207D |

| WF-2203 |

XM | Waffle Maker

CED L

| WF-007J |

| WF-009J |

WARTHER]

| WF-113 |

| WF-114 |

| WF-215 |

| WF-2208 |

| WF-2209 |

| WF-7CC | | WF-10 | | WF-2210D |
| WF-2210 | | WF-115 | | WF-2210-2 |
& =/Model WEF-2206 WEF-2207D WEF-2203 WEF-7CC
B E/ Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhEE/Power KW 2 2 1.75 2
R~F/Size mm 445*345%240 300%420*260 300*360%240 420%310"260
= /Model WEF-10 WF-2210 WF-2210-2 WF-115 WF-2210D
BB [£/Voltage V/iHz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
I /Power kW 155 1.5 15+15 15 1.75
R~Tf/Size mm 380*335*230 300*380*270 630*380*270 380*270"235 4107305240

| WF-117 | | WF-118 | | WF-216 | | WF-219 |
85 /Model WF-007J WF-009J WEF-215 WF-113 WEF-114
FJE/Voltage V/Hz 220-240V/50~60Hz ~ 220-240V/50~60Hz  220-240V/50~60Hz ~ 220-240V/50~60Hz ~ 220-240V/50~60Hz
Ih 3 /Power kW 1.1 0.9 15 1.55 1.55
R~F/Size mm 260400200 290*420%180 380*305*225 390*340%245 390*340%245
#1= /Model WF-2208 WF-2209 WEF-117 WF-118 WEF-216 WF-219
B £ /Voltage V/Hz 220-240V/50~60Hz ~ 220-240V/50~60Hz  220-240V/50~60Hz  220-240V/50~60Hz  220-240V/50~80Hz  220-240V/50~60Hz
Ih =2 /Power KW 1.5 1.75 1.55 1.55 1.65 15
R~t/Size mm 330*390%260 410*305*240 360*340+245 390%340*245 390*340*245 385*273*250
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&4 | Waffle Maker CED v X | Waffle Maker CE® Y
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| WF-210 | | WF-223 | | WF-228 | | WF-25 | | WF-36 |
! L
"] ey
[0 =) " | AL
- -,.1
| WF-5DM | | WF-12DM | | WF-11 | | WF-50 | | WF-100 |

59

—
~

| WF-2212 | | WF-2240 | | WF-2248 |
#1=/Model WEF-210 WEF-223 WEF-228 WEF-5DM WEF-6DM WF-12DM
A3 [E/Voltage V f. Hz 220-240V/50~60Hz ~ 220-240V/50~60Hz ~ 220-240V/50~60Hz  220-240V/50~60Hz ~  220-240V/50~60Hz  220-240V/50~60Hz
I 2 /Power kW 155 1.55 1.55 15 15 15
R~T/Size mm 330*360%220 390*340*245 390%340*245 360*330*245 360"330*245 360*330%245
& =/Model WF-002J WE-11 WF-2212 WF-2240 WF-2247 WF-2248
2 [ /Voltage V/Hz 220-240V/50~60Hz ~ 220-240V/50~60Hz  220-240V/50~60Hz  220-240V/50~60Hz  220-240V/50~60Hz  220-240V/50~60Hz
IhE /Power kW 1.55 1.75 1.75 1.75 17 17
R~F/Size mm 470*255*160 410*305*240 410*305*240 450*350*280 320%320*240 310*370*245

| WF-2248A | | WF-2245 | | WF-2246 |
” 88 /Model WF-25 WF-36 WF-50 WF-100
B8 [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
LhZE/Power kW 0.85 1 1.7 3
R~F/Size mm 375*300*170 485*395240 545*390%170 670*670*220
8= /Model WF-2248A WEF-2245 WF-2246
| EEantage foi 220-240V/50~60Hz 22D~24OV!50~6ﬁH2 | 220-240V/50~60Hz
IhZE /Power KW 0.85 0.85 3
R~TiSize mm 320*340*180 375*300*170 550*600*180
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XM | Waffle Maker

CE D L

| WE-315 |

| WE-1110 |

WEF-D:Digital control panel

| WF-442 |

| WE-1114 |

| WF-445 |

| WF-443 |

X | Waffle Maker

CE D L

WEF-D:Digital control panel

| WE-1103A |

| WF-G220 |

| WE-1103A-D |

| WF-2262 |

| WF-1103B |

| WF-1110D | | WF-1114D | | WF-443D |
£2/Model WF-315 WEF-442 WF-445 WEF-1110 WE-1110D
H3 [ /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IH 3 /Power kW 14 15 2 14 14
R~}/Size mm 350*390%190 340*530*220 500400*230 380+380*260 380*380*260
= /Model WF-1114 WF-1114D WEF-443 WF-443D
3 £ /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz |
IHE& /Power kw 1.4 1.4 15 15
R~t/Size mm 380*380*260 380*380*260 370%495*260 370*495*260

| WF-1101A | | WF-1109 | | WF-1106 | | WF-1106D |
85 /Model WF-1103A WF-1103A-D WF-1103B WF-G220 WF-2262
B8 [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
Ih3E /Power kW 15 1.5 2 14 16
R=F/Size mm 380*380%260 380*380*260 490*4907340 490*490*340 685*350*180
1= /Model WF-1101A-D WE-1101A WEF-1106 WF-1106D WF-1109
F3 /% /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
Ih=& /Power kW 3 3 15 1.6 3
R~TISize mm 370"685*260 370"685*260 370*495*260 370%495*260 600*380*300
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BiRiER | Electric Pizza Oven

K2 B kP

Pizza Oven

!, g A1 e i
[ _" Ih‘l'l k
SO Ly
e B '

k';ELj

=
N
Al
)
-
g
9

£ = /Model EP-401 EP-402
EBE/Volta ge 220-380V/50~60Hz 400V/60Hz
LhEE /Power 4.8 96

R~T/Size 10207580*260+870 1020*580*600+870
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BikiEIP | Electric Pizza Oven

UK UK
P4 cro-320 @ B4 Ep-165T 3 Rf.fs cA @ B4 EpP-17sT 3 Rﬁ':s cA @
Bl =/Model EP-1ST EP-2ST EP-2PT CPO-160 CPO-320 EP-16ST EP-17ST
BE/Voltage V/Hz  220-240V/50~60Hz  220-240V/50~60Hz  220-240V/50~60Hz  120V/60HZ 120V/I60HZ 220-240V/50HZ 220-240V/50HZ
I ZE/Power KW 2 3 3 16 32 2.4
R~F/Size mm 560*570*280 560*570*440 560*570*440 584*548*279 585*570*530 630*510*305 630*510*535

CeE®

B4 c01- P4 KPZ-60M
S /Model EO1-1 KPZ-60M KPZ-120M KPS-11/KPS-11A
BB [E/\Voltage V/Hz  380V/50~60Hz 220-240V/50~60Hz  380V/50~60Hz 220-240V/50~60Hz
IhEE/Power kW 42 36 4.7 32
R<tiSize  mm  870°600°345 635°687*456 838+787%456 930590445
12 /Model KPS-12/KPS-12A  KPS-22/KPS-22A KPS-24/KPS-24A  KPS-36/KPS-36A
HE/Voltage V/Hz 220-240V/50~80Hz ~ 220-240V/50~60Hz  220-240V/50~60Hz ~ 220-240V/50~60Hz
IhE&E /Power kW 6.4 6.62 13.2 19.8
R<t/Size  mm 1160795445 930590825 1160795825 116077951205 B4 KPS-36A

SETVIEEN | Hot Air Crawler Type Pizza Oven

CE® X

g2 HP-10EV

P4 HP13E

E4 HP-10ET

Ed HP-19E

AAHINVIN

B ARCHEF

e

F4 HP-33E [} HpP-33G
2 /Model HP-10EV HP-10ET HP-13E HP-19E HP-33E HP-13G HP-19G HP-33G
BBIE/ Voltage VIHZ 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
IhE& /Power KW 6.7 6.7 12.3 17 27 0.3 0.4 0.5
R~T/Size mm 1000*826*467 1032*826*467 1173*1079*1061 1533*1124*1125 2048*1410*1186 127079207450 1580"1175*450

2070*1450"575
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HNBERP | Convection Oven

P4 ECo1-E

H3 [ /Voltage: 220-240V/50Hz

B =/Model CO-2F CO-8F
IHZE /Power KW 2 67 3.10r51
R~f/Size mm 460*570%460 835*770*575
£ 2 /Model ECO1F ECO1-E
h#E/Power KW 45 6
R~T/Size mm 590*650*560 880*800*600
B =/Model CKF-60 CKF-120
Th&E /Power KW 2.5 4
R~f/Size mm 636708616 840*755*659
7= /Model CKO02C cK10C
IhEE/Power KW 45 6
R~f/Size mm 675640500 755*640*920

B4 CKF-60

P4 cxioc

HBNERP | Convection Oven

Bl = /Model EP-E9Q
BB £ /Voltage V/Hz 220-240V/50hz
LhHEE /Power KW 4
R~T/Size mm 840*725*375
Bl=/Model CO-80M

| BB [E/Voltage V/Hz 220-240V/50Hz
IHE/Power KW 26
R~T/Size mm 519635545
12 /Model EP-F110S
%E /Voltage V/ H.:;: 220-240V/50~60Hz
IhEE /Power KW 2
R~T/Size mm 538*563*755

F4 co-som

F4 ep-rF110s

14
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EXRXERYP | Convection Oven

HBNERIP | Convection Oven CE®
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| CO-5DH | | CO-5D | | CO-5DJ |
B =/Model CO-5DH CO-5D CcO-5Q CO-5aH g
FB[E/\Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz @
Ih&E /Power kW 75 7.5 0.55 0.55 ﬁ
R~t/Size mm 905*1280*955 905*1280*955 905*1450*955 905*1450*955 ===}
Z4 MF-COE/208-2 - - -
B
9
N Z
=:~ .
N 7
2
| CO-5DHJ | | CO-8D | | CO-8DH |
Electric Convection Oven
£ = /Model CO-8D CO-10D CO-8DH CO-10DH
HB[E/\Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
F4 MF-COE-280 Ih®/Power kW 15 15 15 15
R~FiSize mm 905*1280*1280 905*1280*1520 905*1280*1280 905*1280*1520
= /Model MF-COE/208-2 RS /Model MF-COE-280 Gas Convection Oven
R [E/Voltage V/Hz 110V/60Hz B8 [%/Voltage V/Hz 110V/60Hz 8= /Model CO-8Q CO-10Q CO-8QH CO-10aH
ThZE /Power KW 10 I ZE/Power KW 10 HB[E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
BTU/H / 54000*2 BTU/H / 54000 Lh&/Power kW 1.1 14 1.1 1.1
R~t/Size mm 966*1012*1738 R~t/Size mm 966*1012*1568 R~F/Size mm 905*1450*1280 905*1450*1520 905*1450*1280 905*1450*1520
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¥IB¥P | Chicken Rotisserie KEI5¥P | Chicken Rotisserie

B4 ECR-266 P4 ECR-206 B4 ECR-201 B} cCRr-366 B} ccr-306

=

#12/Model ECR-266 ECR-268 ECR-206 ECR-201 #12/Model GCR-366 GCR-368A GCR-306 @
%EFVDItage V /Hz 220V/50~60Hz 220V/50~60Hz 3N-380V/50~60Hz 220V/50~60Hz Used Gas / LPG/Natural Gas 220V/50~60Hz 220V/50~60Hz m
THhEE/Power kW 45 6 7.3 9.3 IhZR /Power BTU/Hr 27880 9280003 25500 )
R~t/size mm 810%630°610 1010*630*770 6755501580 1000*900*1060 Rt/Size mm 810*630°610 1010*630*770 670*550*1580 —

| .

.

SREREEEIESSISRY 2

B4 ER-4E K] GR-8ME
E8 £ /Voltage: 380V/50Hz Used Gas: LPG/Natural Gas

__ﬁéfﬁﬂndel N ER-4E N ER-6E R GR-4B N GR-&E R
IhZE /Power kW 8 12 / /
R~t/Size mm 1170*480%1130 1170%480%1490 1170*480*1130 1170%480%1490
Used Gas: LPG/Natural Gas
A= /Model GR-3P GR-4P GR-5P GR-6P
IhEE /Power BTU/Mr 61200 81600 102000 122400
R~T/Size mm 1200*550*730 1200*550*905 1200*550*1080 1200*550*1260
Used Gas: LPG/Natural Gas B8 [ /Voltage: 220V/50Hz
£ = /Model GR-7P GR-8P GR-6ME GR-8ME
Ih=E/Power BTU/Hr 142800 163200 0.245kW 0.245kW
R~t/Size mm 1200*550%1435 1200*550%1620 1245*562*1962 1245*562*1962

71 72



& A5

Commercial Oven

B AMERP | Commercial Microwave Oven

B4 MOO025FAT-SOSEOQ

[
l=f<f=1-J=]-J-1-]]-]

P4 MOO034NS1-SO0EQO

P4 MOB34GTQ-SOOE

1= /Model

8 £ /Voltage V/Hz
LhZE/Power kW
R~fiSize mm

MOO25FAT-SOSEODO
230V/50Hz
1.5

511*432*311

MOO34NS1-SO0EQO
230V/50Hz
15

553*488*343

MOB34GTQ-S00E
230V/50Hz
3.2

574.2*528.4*367.5
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B4 Hs CO1-16A

| High-Speed Combi Cooking

BBYEFE | Electric Oven

B4 Hs CO2-16A
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& = /Model HS CO1-16A HS CO1-30A
2 % /Voltage V/Hz 208-240v 380-440v g
| EO-102D | | EO-204D | | EO-306D |
T3 /Power W 35 6.5 S, == == x - - @
R~fISize mm 383*677°610 383677610 E S
= /Model GO-102QE GO-204QE GO-206QE GO-306QE GO-309QE EO-101D EO-102D m
# = /Model HS-CO2-16A HS CO2-30A r'
B JE/Voltage V/Hz 220-240V/50Hz 220-240V/50Hz 220-240V/50Hz 220-240V/50Hz 220-240V/50Hz 380V/50~60Hz 380V/50~60Hz
BB [ /Voltage V/Hz 208-240v 380-440v :
IhEE/Power kW 0.1 0.2 0.2 0.3 0.3 44 6.6
I /Power KW 35 6.5 gl
B E/Capacity L 1 layer 2 tray 2 layer 4 tray 2 layer 6 tray 3 layer 6 tray 3 layer 9 tray 1 layer 1 tray 1 layer 2 tray ﬁ
R~F/Size mm 403*599*608 403*599*608 . b
: R~T/Size mm 13507920*680 1340*920*1278 1700*930*1295 1340*920*1750 176079201750 92076407410 1220*850*580
& =/Model EO-103D EO-202D EO-204D EO-206D EO-303D EO-306D EO-309D
F8 [%/Voltage V/Hz 380-440v 380-440v
B[E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/I50~60Hz 380V/50~60Hz
IhZE /Power kW 6.5 10
IHEE /Power KW 8 8.8 13.2 16 13.2 19.8 24
Rt/Size mm 615706590 715*806*590 F4 Hs CO-30A
B /Capacity L 1 layer 3 tray 2 layer 2 tray 2 layer 4 tray 2 layer 6 tray 3 layer 3 tray 3 layer 6 tray 3 layer 9 tray
R~t/Size mm 1640*800*590 920*640*800 1220*850%1230 16407850*1230 920*640*800 1220*850%1645 1640*850*1645
R IEFE | Closed Ventless Oven
MS¥EHE | Gas Oven
=1 il
= it ||
F4d cvo- F4d cvo-2 | GO-102Q5 | | G0-204Q5 | | GO-3068S |
12 /Model CVO-] A2 /Model CVO-2 B % /Voltage: 220-240V/50~60Hz Gas Type: LPG/Natural Gas
EE £/ Voltage V/Hz 208/240VAC, 50/60 Hz BB £/ Voltage V/Hz 208/240VAC, 50/60 Hz & =/Model GO-103QS G0-202Q5S G0O-204QS G0O-206QS GO-303Q GO-306QS GO-309QS GO-102QS
IhZ/Power kW 48/55 IhZE/Power KW 8.32/9.6 BE/Capacity L 1 layer 3 fray 2 layer 2 tray 2 layer 4 tray 2 layer 6 tray 3 layer 3 tray 3 layer 6 tray 3 layer 9 tray 1 layer 2 tray
R~T/Size mm 450*698*789 7007698*790 1810*970*810 1050*810%1200 13409201330 1760*890*1330 1340*920"670 13409201750 1760"920"1750

R~T/Size mm R~}/Size mm 1350*920*680
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EE&fH | Electric Proofer ZINgekEE | Multifunction Oven CE®
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| FH40 | | FH120 |
| EOA-61-CMP | | EOA-61-AC | | EOA-61-MP |
—
-
e
| |
| =
|~
et
L=
=
| EP-13A | | EP-26A | | EP-18LC | #
8 [ /Voltage: 220-240V/50~60Hz r'
==
£ = /Model FH40 FH60 FH120 EP-13A EP-16A ﬁ
g
ThEE/Power kW 03 05 05 26 26 -l
q
No.of Trays / 3 8 8 13 16
R~t/Size mm 490*490*506 6367694940 838793904 490"690"1660 490"690"1800
3 =/Model EP-26A EP-32A EP-18LC EP-36LC EP-18LD EP-36LD
IhEE/Power kW 2.8 2.8 16 1.8 16 1.8
e o = | EOA-20-CMP | | EOA-20-AC |
No.of Trays / 26 32 18 36 18 36
R~TiSize mm 1000*690*1660 1000*690*1880 590*1020*1800 780*1220*2100 590*1020*1800 780*1220%2100

ZIaElEFE | Multifunction Oven CE®

| EOA-41-MX | | EOA-61-MX | | EOA-51F | | EOA-81F |
&= /Model EOA-61-CMP EOA-61-AC EOQA-61-MP
BB [E/Voltage V/Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
| EOA-81Y | | EOA-10-MP | | EOA-10-CMP | | EOA-10-AC | IhZE /Power kW 19 19 18

R=T/Size mm 850"770*785 850*770%780 850*770%780
&5 /Model EOA-81Y EOA-10-MP EOA-10-CMP EOA-10-AC &= /Model EOCA-41-MX EOA-61-MX EOA-51F EOA-81F
EBE/Voltage V/Hz 3N-380V/50Hz 3N-380V/50Hz 3N-380V/50Hz 3N-380V/50Hz BB [E/Voltage V/Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
ThE& /Power _ k'\.-"\;' 9 - | 18 | | 18- | “ 18". - -I;'J$fpower kW | | 6 - _ 6 ) k 9 _ | 9 | |
R~t/Size mm 847*771*1060 850*770%1050 850*770*1050 850*770*1050 R~t/Size mm 687*681%642 687*681*740 817*771%782 817*771*1060
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i D Y
MRS EEEH | Gas Rotary Oven EfimtE | Drawer Warmer
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| RC-20L |

80

£ = /Model GO-16Q
B[E/\Voltage V/Hz  380V/50~60Hz
h&E/Power kW 2.84
R~T/Size mm 2290%1280%2420
P4 pw-11A g4 pw-12A
£ = /Model G0O-32Q GO-64Q
H[E/\oltage V/Hz  380V/50~60Hz 380V/50~60Hz 7.2 /Model DW-11A ' 712 /Model DW-12A
WE/Power KW 35 55 5 /Voltage V/Hz 220-240V/50Hz 8 /Voltage V/Hz 220-240V/50Hz
R ISize mm 1902726302535  2073"31452535 | GO-32Q | IhE. /Power KW 0.9 IhE /Power W 135 g
R~tiSize mm 705*534*616 R~t/Size mm 705*534*854 @
A
ﬁfﬁ*ﬁ | Rice Cooker EE.M’F I Induction COOker C¢ @ g
™
|
| 1IC-35A | | 1IC-508B | 11C-1 1]
| ﬂ%};i—l.odel Y |c;_1__ _____ |c-35; 5 lc-asg e IC-50A I IC-508B B
BB [E/Voltage V/Hz 240-240V/50~60Hz 240-240V/50~60Hz 240-240V/50~60Hz 220V/50Hz 220V/50Hz
Ih& /Power KW 35 35 3.5 5 5
R~F/Size mm 350*430*105 350*450*145 350*450*155 380*500*200 380*500*200
BIEE | Rice Cooker CE®
B E/Voltage V/Hz 220-240V/50~60Hz
- BE/Model RC-10L RC-13L
Ih&E/Power kW 125 1.35
| RS-6E | | RS-12G | Capacity z 10 13
| R~f/Size @ mm  425363*351 425*363*390
& 2/Model RS-6E RS-12E £ 5/Model RS-6G RS-12G &5 /Model RC-16L RC-20L RC-25L
FE [+ /\Voltage V/Hz 220V/50Hz 380V/50Hz Gas Type V/IHz LPG/Natural Gas LPG/Natural Gas IhZE/Power kW 1.55 1.95 265
IhEE /Power kW 8 12 IHEE /Power kW 20 20 Capacity L 16 20 25
RT/Size mm 720*670*1050 720*670*1530 R~1/Size mm 720*670*1050 720*670*1640 R~t/Size  mm  484*422*375 540470375 540*470*414



SZECH’ iﬁ | Vertical Casserole Oven tﬁ!fﬁ#" | Large boiler for lamb meal m%*iﬁ”: | Two-headed cauldron cooker Eﬁit%”: | Swinging Soup Oven
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B[E/Voltage \V /Hz 380V/50Hz B8 [E/Voltage V/Hz 380V/50Hz BB [E/Voltage V/Hz 380V/50Hz BB JE/Voltage V/Hz 380V/50Hz
IhE /Power kW 12~18 IHhEE /Power KW 20 LhZE /Power KW 20 IhZ /Power kw 20
R~F/Size mm 1000*1100*800+450 R~t/Size mm 1000%1100*800+400 R~T/Size mm 2000%1100*800+450 R~t/Size mm 1550*1100*1150

Large and small stir fryer . Double-headed stir tryer < =] Soup stove LS8 Soup stove
RN | LR R | BisEARF | NEEERDP |

B [E/Voltage V /Hz 380V/50Hz BB [E/Voltage V/Hz 380V/50Hz EB[E/Voltage V/Hz 380V/50Hz BB [E/Voltage V/Hz 380V/50Hz
IHEE /Power kW 15~20 Ih= /Power kW 12~18 IHZ& /Power KW 12~18 Ih=E /Power kW 12~18
R~F/Size mm 1800*1000*800+450 R~T/Size mm 1800*1100*800+450 R~t/Size mm 700*750*450+800 R~1/Size mm 1350*750*450+800
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Eﬂ.mﬁﬁ | Electric Soup Kettle m%ﬁﬁ | Gas Soup Kettle ﬁﬁﬁ | Teppanyaki ﬂﬁ%!ﬁﬁ”ﬂ | Vertical Casserole Oven
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B [E/Voltage: 380V

2 /Model ESK-1-60L  ESK-1-100L  ESK-1-200L 2 /Model GSK-1-100L  GSK-1-200L  GSK-1-330L

IhEE/Power kW 6 10 15 BE/Capacity L 100 200 330

BE/Capacity L 60 100 200 R~}/Size cm 80*80*120 100100120  110%110*135 g

RF/Size cm 7070115 8080120 100*100*120 #2/Model GSK-1-500L %

25 /Model ESK-1-330L  ESK-1-500L Zi/Capacity L 500 Bk /Voltage  V/Hz 380V/50Hz BE/Voltage  V/Hz 380V/50Hz p |

The#E/Power kW 22 30 Rt/Size em 130130135 ThEE [Power w = Tha [Power ki & E

B /Capacity L 330 500 R~}/Size mm 1200*800*800+150 R<}/Size mm 800850*800+150 =
B,

RtiSize cm 1101107135  130*130*135 “

£ AU MR R 4L BS
%m E.I.{tﬁitmiﬁ I Electric Tilting Frying Pan %q E_Hhﬁ i» fﬁ I Gas Tilting Frying Pan fﬂﬂﬁﬂﬁg I Net electric restaurant grease purifier |nfegrq:§:fume cleaning machine

B [E/Voltage: 380V

2= /Model ESK-4A-80L  ESK-4A-115L ESK-4A-150L £l =/Model GSK-4A-80L GSK-4A-115L GSK-4A-150L

IhEE/Power KW 9 9 13,5 & /Capacity L 80 115 150

B E/Capacity L 80 115 150 R~t/Size cm 105*80*100 125*80*100 150*80*100

R~T/Size cm 105*80*100 125*80*100 150*80*100 £l = /Model GSK-4A-200L GSK-4A-280L GSK-4A-320L

S /Model ESK-4A-200L ESK-4A-280L ESK-4A-320L B=/Capacity L 200 280 320 B [E/Voltage V/Hz 380V/50Hz BB [E/Voltage V/Hz 220~380V/50Hz
ThEE /Power kW 135 18 18 R~t/Size cm 153*80*107 180"84*107 182*84*107 IhEE/Power kW 0.3 IhEE/Power kW 1.82
Bi®/Capacity L 200 280 320 Handling air volume / 6000m*h R~I/Size mm 200012007950
R~t/Size cm 153*80*107 180*84*107 180*84*107 R~T/Size mm 840*640*610
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‘.:?'Fitii'&ﬁm | Undercounter Dishwasher

85

Touchscreen
&= /Model DD-50 1= /Model DT-50
B [E/Voltage / 220V | 380V/50Hz /3P B8 [E/Voltage / 220V | 380V/50Hz /3P
ThEE/Power KW 59|74 LhZE /Power kw 59|74
R~t/Size mm 570"620*796 R~t/Size mm 570"620*796
Washing temperature  C 55-65 Washing temperature € 55-65
Rinsing temperature C 80-90 Rinsing temperature C 80-90
Washing capacity basket/ h 50 Washing capacity basket / h 50

Eﬁiiﬁﬁm I Hood Type Dishwasher
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&= /Model WD-60

F3 [E/Voltage / 380V/50Hz /3P
Ih=E/Power kW 15.8
R~t/Size mm 700*800%1450
Washing temperature  C 55-65
Rinsing temperature G 82-90
Washing capacity basket / h 60

&2 /Model LD-60 WT-60

B8 [E/Voltage / 380V/50Hz /3P 380V/50Hz /3P
IhE /Power KW 15.8 15.8
R~t/Size mm 700*800%1450 700*800%1450
Washing temperature  C 55-65 55 -65
Rinsing temperature L 82-90 82 -90
Washing capacity basket / h 60 60




