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01-06 EXAREHSY | Luxury Cabinet Oven 34 Z 1P | Electric Toaster 43 REBZE | Food Warmer Trolley 67 =IRHABRIE | High-Speed Combi Cooking
07-12 ENASHF | Commercial Gas Ranges 3D FEEN | Hot Dog Bun Warmerr 44 AHEEN | Meat Pie Warmer 67 HANTEXOKER | Closed Ventless Oven
13-23 B AXEX | Electric&Gas Fryer 3D #¥H | Hot Dog Roller Grill 45 EM/EEEN | Cup / Plate Warmer 68-71 AR | Commercial Oven

23 ol ZE | Oil Filter Cart 36 =AY | Pasta Cooker 45 JIXEEM | Knife Steriliser 71 #IR1E | Rice Cooker

24-25 BHIH | Vacuum Tumbler a7 AEess | Egg Cooker 45 MEREN | Gas Shawarma Grill 72 BEY | Induction Cooker

26-21 R=Z8%&Hl | Vacuum Machine 37 & HREA | Sauce Cheese Warmer 46-48 NEEA | Coffee Maker 72 BiRE | Rice Cooker

21 12734 | Sous Vide 38 #,T& | Condiment Dispenser 49 mEN | Milk Shaker 73 WERERYP | Cauldron Cooker

26-29 mHAYIF | Electric & Gas Griddle 38 # & | Electric Soup Kettles 49 i@7ERENL | Candy Floss Maker 73-74 YDIEH [ B%P | Stir Fryer / Soup Stove
30 MSREF | Gas BBQ Grill 39 RimAite | Electric Bain Marie 49 @K | Popcorn Maker Py HEFEEE | Fume Cleaning Machine
30 X | Crepe Maker 40 5= HBE4HL | Chocolate Melter 50-57 XN | Waffle Maker 75 #®REE | Teppanyaki

31-32 ERIP | Panini Sandwich Grill 41-44 BYRIEIE | Food Warmer 58-60 =¥ | Electric Pizza Oven {0 HEZEIVZFP | Swinging Soup Oven

33 X EH | Bun Toaster / Humburger Machine 41-42 F&ZT1EU | French Fry Warmer Station 61-63 HAXERE | Convection Oven

33-34 B X | Elealomander 42 B¥{REXT | Food Heat Lamp 64-65 KEISKF | Chicken Rotisserie
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Luxury Cabinet Oven

= Stainless steel structure

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

= |nsulated basket handle

« More easily removable fuel tank




MXH\WP | Vertical Griddle MILEFIP | Vertical Casserole Oven M IUYERR | Vertical Four Burner Fryer
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2 /Model EF-500EM 2 /Model LEF-30L %
8.2 /Model EG-800EM 82 /Model ECS-4 i
B [E/Voltage V/Hz 380V+N B [E/Voltage V/Hz 380V+N r'
: V/H 380V+N i3 V/H 380V+N
b ’ ’ N—— ’ ’ THEE /Power kW 8 IHEE /Power kW 9 =
IR [Power kW 8 I Z /Power kW 3.5%
2 & /Capacity L 30 A & /Capacity L 30 m
R~T/Size mm 800*800*800+120 R~F/Size mm 750*800*800+120 1
R~t/Size mm 500*800*800+120 R~t/Size mm 470*800*800+120 )
. i % .
MW HRIERR | Vertical Casserole Oven ABIP | Large boiler for lamb meal MIVAMEK | Vertical Four Burner Pasta Cooker

75 /Model HW-500EM
£ S /Model EC-50EM B [+ /Voltage V/Hz 380V+N #15/Model EPC-6EM NC6-14 GPC-6EM
B £ /Voltage V/Hz 380V+N I /Power kW 8 B [E/Voltage V/Hz 380V+N 380V+N 2800/2000Pa
I /Power kW 15 A & /Capacity L 80 LHEE /Power kW 6+6 6+6 12
R~t/Size mm 1000*800*800+120 R~1/Size mm 700*800*800+120 R~F/Size mm 500*800*800+120 590*800*800+120 750*450*800+120
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BYEX | Electric Fryer WEAEW | Pasta Cooker BI\¥ | Electric Griddle B | Induction Cooker

=
=
=
=
Q
o
-
M
)
i@
c
=
0
O
=

B

>

&)= /Model EF-602 EF-702 &)= /Model NC-602 NC-702 &)= /Model EG-600L EG-700L &)= /Model EM-600 EM-700 m
B8 £ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz B8 £ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz B8 [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz B £ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz ﬂ
__I)J$lPower | k\;V 9+9 o 9+9 | . IhZ /Power _ kW é+6_ 6_+6 : I)J$/P_ower kW _ 6+6 - 6+6 _ -_I)JEIPower kV;f _ 6+6 o 6+6 o ﬁ
R~t/Size mm | 600*600*850 | 800*700*850 . . -RTI/Size rhm . 600*600*850 | 800*700*850 | . Rﬂ'/Size | mrﬁ 600*("300*856 800*700*850 R~T/Size mm | 600*600*850 800*700*850 %

At | Electric Bain Marie ZFP | Gas Burner T{E& | Work Table

MARCHRY
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&S /Model BM-600 BM-700 &S /Model GS-600 GS-700 &= /Model WT-70-1 WT-70-2

B [£/Voltage V/Hz 220V/50~60Hz 220V/50~60Hz S [E/Pressure V/Hz 2800/2000PA 2800/2000PA R~F/Size mm 400*700*340+120 800*700*340+120
I /|Power kW 1.5+1.5 1.5+1.5 Used Gas kKW LPG/Natural Gas LPG/Natural Gas A= /Model UCT-70-1 UCT70-2
R~t/Size mm 600*600*850 800*700*850 R~t/Size mm 600*600*850 800*700*850 R~1/Size mm 400"645*560 800*645*560
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BYEX | Electric Fryer WEIAEW | Pasta Cooker BI\¥ | Electric Griddle B | Induction Cooker
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£ = /Model EF-70-1 EF-70-2 7= /Model EPC-70-1 EPC-70-2 #1=/Model EG-704-1 EG-708-1 &Y= /Model EM-70-1 EM-70-2
B8 & /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz B8 £ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz B [ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz B [£/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IhE /Power kW 9 9+9 IhZ /Power kW 6 6+6 LhE /Power kW 6 6+6 IhZ /Power kW 3 3+3
. Rt/ ;Size : mm ‘ ;00*700*340+‘| 2;3 800*700*340-*:1 20 - RTIléize r;lm | 400*700*1;40+126 800*70;3*340+_1 20 | | RT."/ Size L mrf:l 400*%00*346“ 20 8(;0*700*5540“20 | | RT.I'ISize‘ | mm ‘ 400*;7_00*340+1 20 : 866*700*340+1 20 ‘

AAHIEVIN

#it | Electric Bain Marie Z{F¥F | Gas Burner BiE | Single Cabinet W18 | Double Cabinet

&1 = /Model BM-70-1 BM-70-2 & =/Model GS-600T GS-700T &) =/Model UCT-405 &= /Model UCT-600
B [£/Voltage V/Hz 220V/50~60Hz 220V/50~60Hz S [E/Pressure V/Hz 2800/2000PA 2800/2000PA B [ /Voltage V/Hz / B [£/Voltage V/Hz /

IhZE /Power kW 15 1.5+15 Used Gas kKW LPG/Natural Gas LPG/Natural Gas IhH3R /Power kKW / Ih= /Power KW /

R~F/Size mm 400*700*340+120 800*700*340+120 R~T/Size mm 600*600*330 800*700*330 R~t/Size mm 400*500*560 R~t/Size mm 600*500*560
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S | Gas Griddle

EILESIR

Commercial Gas Ranges

] MGG12-M ] MGG24-M K] MGG36-M

&= /Model MGGI12-M MGG24-M MGG36-M MGG48-M

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

AAHIEVIN

_ Used Gas X -LPC;iNatural Gas X LPG/NE;\tura_d Gas X LPG/Natural Gés _ LPé/Natural Gas
R~FISize 305*830*393 610*830*393 915*830*393 1220*830*393
&)= /Model MGG12-MF MGG24-MF MGG36-MF MGG48-MF
S [E/Pressure 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 305*830*900 610*830*900 915*830*900 1220*830*900

B AR AR R R AR AR AR R R T

‘A ® @
M ARCHEF * | °

|

AR AR R AR AR AR LR AR R AR LA LA AR AR AR AL LR R RN

" 9 ‘o

”

MARCHEF* ) ° MARCHEF *

) MGGI12-MF ) MGG24-MF ) MGG36-MF



SR | Gas Griddle Z4FIP | Gas Burner

CE 0 @& @ e 0 @@

K] MGLI2-M ] MGL24-M ] MGL36-M K] MGBI12-M K] MGB24-M §
|
S [E/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas S E/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas )
[E—
£ 5/Model MGL12-M MGL24-M MGL36-M MGL48-M 1S /Model MGB12-M MGB24-M MGB36-M MGB48-M ﬁ
Y
I3 /Power kW 10.3 206 30.9 412 No. of Burners / 2 4 6 8 _1
|
R~t/Size mm 305*830*388 610830388 915*830*388 1220830388 R~F/Size mm 305*830*328 610*830*328 915*830*328 1220830328
25 /Model MGL12-MF MGL24-MF MGL36-MF MGL48-MF 15 /Model MGB12-MF MGB24-MF MGB36-MF MGB48-MF GB-1 GB-2
IH3R /Power kW 10.3 20.6 30.9 41.2 No. of Burners / 2 4 6 8 1 2
R~t/Size mm 305*830*900 610*830*900 915*830*900 1220*830*900 R~F/Size mm 305*830*900 610*830*900 915*830*900 1220*830*900 650456660 1350*456*660
OPTIPN RN O [ YN, B s sz ] s B
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/ql\ /“P /q ‘p /‘ . /‘ ' NANSNNANSS ) NSSSN S :
MARCTHEF ® | * MARCHEF ° | * " " ~ MARCHEF® - . -- ; : - - | - :
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. : | MARCHEF®* ) * WMARCHEF "3 * MARCHEF *
| |
.a . .'. . .
B} MGL12-MF B MGL24-MF ) MGL36-MF E) MGBI12-MF ) MGB24-MF bJ) MGB36-MF B} cs-
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EIRP | Gas Burner with Oven

[J DCR24-GM

k) DCR24-4B

EIBP | Gas Burner with Oven

) DCR36-2B24GM

k) DCR60-4B36GM

k) DCR36-4B12GM

KJ DCR60-6B24GM

610*800*1420

910%800*1420

KJ DCR36-6B K] DCR60-10B
@ @
= /Model DCR24-GM DCR24-4B DCR36-6B DCR60-10B
Total Output BTU 82000 150000 215000 370000
R~T/Size mm 610*800*1420

1520*800%1420

S /Model DCR36-2B24GM DCR36-4B12GM DCR60-4B36GM DCR60-6B24GM
Total Output BTU 151000 183000 274000 306000
R~T/Size mm 910*800*1420 1520*800%1420 1520*800*1420

910*800*1420
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BYEX | Electric Fryer

ZF¥ | Gas Burner ce 6

GAS

OPTIPN RNy HY AR HYINY s [ sz | s B iz | s
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| GBR-2H | | GB-2T | | GB-3T | | GB-4T |
22 /Model GBR2H GB-2T | GB-3T GB-4T P4 EF-700ZSF-
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~F/Size mm 670*440*400 750*450*400 1040*450*400 700*790*400

i A FELF

Commercial Fryer £ er21
ry

&S /Model EF-700ZSF-1 EF-700ZSF-2
B8 [ /Voltage V/ Hz 220/380V 50Hz 220/380V 50Hz
IHhEE /Power KW 3 343

. & = /Capacity L 13 13+13
R~T/Size mm 400*700*460 800*700*460
£ S /Model EF-21L DEF-21L-2

| B8 [£/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IHh3& /Power kW 6 6+6
A & /Capacity L 21 21+21
R~T/Size mm 347*700*510 675*700*510
£S5 /Model EF-21L-2 EF-21L-2F
B8 [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IhZE/Power KW 6+6 9+9
A & /Capacity L 21421 21421
R~t/Size mm 675*700*510 676*678*1181

B4 EF-700ZSF-2

P4 DEF-21L-2

CE @ X
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EBYEY | Electric Fryer
Y BYEXR | Electric Fryer

e ® X

® @

| EF-101V |

EF-V : Welding Design

| EF-162VW |

EF-VW : Seamless Design

B4 CF-13
B8 [ /Voltage: 220-240V/50~60Hz
# S /Model EF-101V EF-131V EF-161V EF-102V EF-132V EF-162V EF-161VW EF-162VW
IhH= /Power kW 3 3 3 3+3 3+3 343 3 343
A = /Capacity L 10 13 16 10+10 13+13 16+16 16 16+16
R~F/Size mm 279*470*349 310*485*350 340*560*380 570%470*345 630*475*358 690*560*380 360*500*400 730*500*400
| EF-4L | | EF-8LV | | EF-41-2 |
B [ /Voltage: 220-240V/50~60Hz
A= /Model EF-4L EF-6L EF-8L EF-11L
P4 cr26 IH= /Power KW 25 3 3 3
A & /Capacity L 4 6 8 11
£ = /Model CF-10 CF-20 CF-13 CF-26 CF-15 CF-30 R~1/Size mm 217*385*310 265*420*290 415*270*363 275*475*350
B [ /Voltage V /Hz 110~120V/60HZ 110~120V/60HZ 110~120V/60HZ 110~120V/60HZ 208~240V/60Hz 208~240V/60Hz #JS/Model EF-4L-2 EF-6L-2 EF-8L-2 EF-11L-2 EF-8LV EF-8LV-2
IHZE /Power kKW 1.7 1.7+1.7 1.8 1.8+1.8 2.7/13.6 2.7/13.6*2 IHZE /Power kW 25+25 3+3 3+3 3+3 3 3+3
A & /Capacity L 4 4+4 6 6+6 8 8+8 A & /Capacity L 4+4 6+6 8+8 11+11 8 8+8
R~F/Size mm 218*415*368 450*415*398 270*440*350 570*440*350 270*440*400 570*440*400 R~T/Size mm 443*385*310 550*410*290 600*415*340 570*475*350 270%415*435 550*485*405
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BYEX | Electric Fryer CE D L EBYEXR | Electric Fryer CE D L
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| EF-81 | | EF-82 | | EF-83 |
7S /Model EF-81 EF-82 EF-83
B8 [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
Ih = /Power kW 25 25+2.5 3+3
2 & /Capacity L 9 9+9 20
| EF-101N | | WT-01 | Base cabinet for fryer R<t/Size —_— 280%436*310 570*435*310 550*440*320 g
B8 [ /Voltage: 220-240V/50~60Hz r|
[e==sma}
%2 /Model EF-101N EF-102N ﬁ
0
IhER /Power kW 3 3+3 ﬂ
A &8 /Capacity L 10 10+10
R~t/Size mm 280*470*330 565*420*327
| EF-45V | | EF-201S | | EF-25 | | EF-201V |
£ S /Model WT-01 WT-02
£ 5 /Model EF-201S EF-301S EF-45V EF-25 EF-201V EF-301V
R~t/Size mm 370*450*800 730*450*800 Seamless Design
B [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz
IHhER /Power kW 48 6 75 9 4.8 6
A 8 /Capacity L 30 38 45 25 30 38
R~t/Size mm 590*525*915 606*575*915 590*670*1010 715*585%420 590*525*355 603*575*405
| EF-101A | | EF-102A |
| EF-26VC | | EF-26-2VC | | EF-161VC | | EF-162VC |
%8 [E/Voltage: 220-240V/50~60Hz 212 /Model EF-26VC EF-26-2 EF-161VC EF-162VC
£ 5 /Model EF-101A EF-102A B [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz
IhZE /Power KW 3 3+3 Ih=& /Power KW 10 10+10 5 5+5
A & /Capacity L 10 10+10 2 & /Capacity L 21 21421 16 16+16
R~F/Size mm 280*430*270 565*430*270 R~t/Size mm 420*830*1080 800*830*1080 358*530*915 730*530*890

18



B AEBIER | Automatic lifting electric fryer

BYEX | Electric Fryer

B4 EF-DI7L-E

AdAHIEVIN

B4 LEF-101 B4 EFL-8L

19

CE® Y
RoHS
A S /Model LEF-101 LEF-102 y
B [E/Voltage V/Hz 220V/50Hz 380V/50~60Hz H “ ¢
THEE /Power kW 3 3+3 g - d‘
2 & /Capacity L 8 8+8 -_;'—'—- = -———-—-—-—ww:-_
R~T/Size mm 280*480*400 560*480*400 (- -l ﬂ er oa1 F " T T
.ﬁ_
A = /Model EFL-6L EFL-8L )
B8 [+ /Voltage: 380V/50~60Hz Manual Control C € @ Rﬁs
B [E/Voltage V/Hz 220~240V/50HZ 220~240V/50HZ
A= /Model EF-D12L LEF-8L EF-23L-F
IH=& /Power kW 25 3
IhHZ /Power 3 3 9
A &/Capacity L 6 8
2 & /Capacity 12 8 23
R~T/Size mm 286*550*342 286*550*392
R~T/Size mm 340*505*450 280*480*390 550*600*1000
£ =/Model EF-12L EF-18L 8 [/ Voltage: 380V/50~60Hz Digital Control
B [ /Voltage V/Hz 220V/50Hz 220V/50Hz = /Model EF-D17L-E EF-17L-E EF-23L-E EF-D23L-FC
L& /Power kW 3 3 IhH= /Power 4 5 9 9
A & /Capacity L 12 18 A & /Capacity 17 17 23 23
R~T/Size mm 270*585*390 355*585*395 ﬂ EF-12L R~T/Size 505*505*455 550*595*945 550*600*1000 600*595*825+110

20



BYEXR | Electric Fryer RSIEX | Gas Fryer

£ 2 FHBE ERYE N CE O @

Automatic Lifting Electric Fryer

1 7A 1 AE B Z 7 B XE AP

Energy-saving Automatic Lifting Electric Fryer

MARTHER

=
N
B4 EFSJ-9-1S B4 EFSJ-9-1TS ':I
r)
A= /Model EFSJ-9-1S EFSJ-18-1S EFSJ-18-2S EFSJ-9-1TS EFSJ-18-1TS EFSJ-9-2TS EFSJ-18-2TS =
B3 [F/Voltage V/Hz 380V/50Hz 380V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 0 MGFs [ mGFa [ vers o
' I}JEE/Pc}Qver kW " 9 | 18 -1-8 9 ;I.8 9 " 18 " -'1
A & /Capacity L 24 24 12+12 24 24 12+12 12+12 & [E/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas
R~t/Size mm 400°830*1120  400*830*1120  400*830*1120 400*830*1120  400*830*1120  400*830*1120  400*830*1120 2 Model MGE3 MGF4 MGES
7 & /Capacity L 20 23 42
R~t/Size mm 394*779*1137 394*779*1137 534*870*1137

21

B} GF-17H B GF-23H
A WOR -
&)= /Model EFS-DP-1 &= /Model * EFS-DP-2 | &= /Model GF-12H GF-12H-2 GF-17H GF-17H-2 GF-23H
l EE.EE/V_olt_age V/Hz 220/350? 50Hz EE. :/\Voltage V_f I-_Iz _ 2_20:‘380V 50Hz S [E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa
IhZ /|Power kW 6 IhZ& |Power kW 6+3 Used Gas / LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas
A & /Capacity L 20 2 & /Capacity L 20+15 A &2 /Capacity L 13L 13L+13l 17L 17L+17L 23L
mm mm R?J;/Size | mm 340*505*450 650*5-05*450 | .505*505*-520 986*505*525 550*595*1d00

R~F/Size

1150*700*1000

R~T/Size

1500*700*1000

22



SN | Gas Fryer *IJ m lﬂﬁm

Vacuum

Tumbler & Machine

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

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

£ 5 /Model GF-181 GF-182 GF-481 GF-482 GF-71 GF-72 GF-73
A & /Capacity L 17 17+17 48 48+48 10 10+10 20
R~T/Size mm 320*653*562 640*653*562 420*690*1040 840*690*1040 285*470*480 580*470*480 580*470*480

sl ZE | Oil Filter Cart cE® ¢

»
9
| OF48L | | OFO3 | | OFP-1SP | Oil Filter Paper
&1 = /Model OF48L OF03 &= /Model OFP-1SP OFP-2SP OFP-3SP
B[E/Voltage  V/Hz 220V/50Hz 220V/50Hz Usage frequency each time
IhZE /Power kKW 0.55 0.37 Particl efilter material wood pulp/cellulose
A 8/Capacity L 48 48 Filtration efficiency up to 8-15 um

R~T/Size mm 850"415"615 880"420*340 Product size mm 4407345 382280 400*360




EHEIM | Vacuum Tumbler

e ®

& AR

Commercial

Electric&Gas Griddle

F4 vr-20 B4 V1-60
#1S/Model VT-2D VT-45 VT-60 VT-80 VT-150
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
IhE /Power W 30 240 240 900 900
-ﬁ%/dabaoity L | 20 . 40 | 6b | 100 B 150
R~t/Size mm 698*310*485 856*430*906 886*492*979 1083*542*1076 1153*612*1157

HZEAXH | Vacuum Machine 1'&# | Sous Vide

SEALING BAR OPTION

| | AN

P4 Dz-400T

B4 Dz-4a00v

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

Pumping Rate: 20m?*h

e ®

&= /Model DZ-400T DZ-400V DZ-400TD DZ-400VD
Seal bar / 410mm*2pcs 410mm*2pcs 410mm*1pcs 410mm*1pcs
R~T/Size mm 506*540*512 506*540*970 506*540*512 506*540*970
&S /Model DZ-500T DZ-500V DZ-600T DZ-600V

Seal bar / 510mm*2pcs 510mm*2pcs 610mm*2pcs 610mm*2pcs
R~T/Size mm 586*640*512 586*640*970 706*740*512 706*740*970

25

&= /Model

B [£/Voltage V/Hz
IhZ /Power kW
R~f/Size mm

ce®

SV-03A
220-240V/50~60Hz

1.5

140*110*332




BI\¥P | Electric Griddle

B\ | Electric Griddle CE @ Y e

CeE @ Rﬁs C@Ls OPTION EG-1

B cc: I =ce (I eso | ctrome

B cc: I =co (NI eso | ctrome

OPTION EG-1

S
S
2
=
O
O
==
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e
C
£
0
O
=

| EG-818 | | EG-818-3 | | EG-818D |

P4 £G-24" P4 £G-3¢" g
>
\
| A
8 2/Model EG-24" )
B [E/Voltage V/Hz 380V/50~60Hz 5 =
IHZ /Power kW 6.7 q
R~t/Size mm 610*770*393 ;
45 /Model EG-36" EG-48"
B8 [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz . | EG-360 | | EG-548-2 | | EG-738 |
| IhE/Power w 1005 134 | w
R~t/Size mm 915*770*393 873+1220*394 B4 £G-48'
Y5 /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
THhER [Power kW 3 44 2 3 4.4
ormon ec1 | S| o= (NI eee (NN eso | ctvome Rmze  mm pr—

-

\

o —

th“ -
=9

-
e ?
i

..-v-'""d-.f
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550*430*260

- N
| EG-660 | | EGN-360 | | EGN-500D | | EG-500 | | EG-600 | | EG-1000 |
= /Model EG-330 EG-660 EGN-300D EGN-360 EGN-550D EGN-720D £ = /Model EG-500 EG-600 EG-750 EG-1000 EG-7070
B [E/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 B [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 380V/50~60Hz
IHZE |Power kKW 3 6 2 2 24 4.4 IH=R |Power kKW 3 3 5 6 9
R~T/Size mm 360*457*310 660*500*310 300*400*260 360*408*175 720*460*260 R~T/Size mm 500*520*330 600*520*330 750*520*330 1000*520*330 700*700*300

28



MSIWF | Gas Griddle

MRSREF | Gas BBQ Grill

S
=
2
3
ovmon oovt [ cov> I oovs [N sono [ owon ce 6
=
g
L.
O
S
| GG-1102A | | GG-1103A | | GG-1102B | | GG-1103B | =
&= /Model GG-1102A GG-1103A GG-1102B GG-1103B
Bumer V/Hz 2pcs 3pcs 2pcs 3pcs
Heat Input kW 10 10 10 10
Used Gas / LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas
n GGN-500 n GGN-600 R~/Size mm 700*560*310 700*560*310 700*560*310 700560310
= /Model EG-500 EG-600 .
BRI | ¢ B
S[E/Pressure Pa 2800/2000Pa 2800/2000Pa %PI EIeCT”C Crepe Maker c € @ ke \\
Used Gas / LPG/Natural Gas LPG/Natural Gas %
R~T/Size mm 500*580*305 600*580*305 rl
A= /Model EG-1000 =
& [E/Pressure Pa 2800/2000Pa m
Used Gas / LPG/Natural Gas ﬂ
RtiSize mm 1000*580*305 K] GGN-1000
| EC-1 | | EC-IN | | EC-2 |
co: [N coo [N eso [ cvors ce 6 o — .
B8 [£/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IHEE/Power kW 3 3+3 3
& ?WMIIWHfff?W{/{ffgfggygfﬂfw_m_ﬂmm il R~T/Size mm 450*490*220 890*490*220 400*400*176

MRS | Gas Crepe Maker ce 6

GAS

29

| GG-360 | | GG-600D | | GG-900 |
£ = /Model GG-360 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 | GC-1 | | GC-2 |
- R~T/Size mm 415*570*370 500*580*305 655*570*370
&2 /Model GG-750 GG-900 GG-1000 &S /Model GC-1 &S /Model GC-2
S E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa S [E/Pressure Pa 2800/2000Pa S [E/Pressure Pa 2800/2000Pa
Used Gas / LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas Used Gas / LPG/Natural Gas Used Gas / LPG/Natural Gas
R~T/Size mm 805*570*370 955*570*370 1000*580*345 R~T/Size mm 485*450*220 R~T/Size mm 860*450*220



FEtRFI\A

Commercial Panini
Sandwich Grill

Power [E]

31

—— —— e

ERI\P | Panini Sandwich Grill

OPTION PG-A: Full Ribbed

&= /Model
B [E/Voltage
THhEE |Power
R~T/Size

£ S /Model
BB £ /Voltage
Ih=E /Power
R~T/Size
&)= /Model
B [E/Voltage

IhZ& /Power

R~F/Size

| PG-812A |

| PG-813A |

PG-811

220~240V/50~60Hz

1.8

360"305*205

PG-812

220~240V/50~60Hz

i

430*365*210

PG-812D

220~380V/50~60Hz

4.2

845*365"210

N 4ttt

. ("j'
+ . (@)

| ————— | PG-B: Full Smooth

PG-400

220~240V/50~60Hz

2.8

540*480*205

PG-813

220~380V/50~60Hz

3.6

565*365*210

W PG-C: Half smooth Half Ribbed

| PG-811C |

| PG-812D |

| PG-813B |

W ARCHEF

CE @ X

woa dinbajayosiew mmm

AdAHIEVIN



MSEXP | Gas Salamander

XEH | Bun Toaster XEH | Humburger Machine
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| HBV-1 | | HB-212 | | GS-14 | | GS-16 |
#=5/Model HBV-1 HBV-2 c € @
B %/ Voltage V/Hz 220-240V/50Hz 220-240V/50Hz £l S /Model HB-211 HB-212 & = /Model GS-14 &1 = /Model GS-16 g
IhZE /Power kKW 24 0.85 B [+ /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz Used Gas / LPG/Natural Gas Used Gas / LPG/Natural Gas %
A &£ /Capacity L 24pcs each time 4200pcs per hour IhZ/Power kW 0.8 2 IhZE /Power btu/hr 23800 Ih = /Power btu/hr 35700 m
R_T_I‘/Size | mn'; _400*400%10 -390*640*2_15 | RTI/Sizé ﬁmm | 390*436*280 | 396*660*280 R~F/Size mm 620440610 R~}/Size mm 880*440*610 r’
e
.
HX¥ | Electric Salamander CE® Z1¥ | Electric Toaster CE® »
| MET-450 | | ET-4 |
| ES-450L | | QTO-260 | | ES-938 |
B3 [ /Voltage: 220-240V/50~60Hz B8 [ /Voltage: 220-240V/50~60Hz CCT - Voltage: 120V/60HZ
£l =/Model ES-450L ES-600L ES-800L £ = /Model CCT-300 CCT-500
IhZE/Power kW 2.8 4 56 IH=E /Power KW 1.35 1.8
R~T/Size mm 450*520*520 600*520*520 800*520*520 R~F/Size mm 512*309*400 512*370*400
2 /Model QTO-260 QTO-360 2 /Model ET-4 ET-6
Ih R /Power kKW 21 3.15 IH= /Power kW 1.8 24
R~F/Size mm 440280*310 440280410 R~F/Size _n;m 315*270*220 410*270*220
&= /Model ES-936 ES-937 ES-938 = /Model MET-150 MET-300 MET-450
Ih=E/Power kW 2 4 2.2 Ih= /Power kW 1.35 2.25 2,65
R~T/Size mm 610*350*280 790*495*460 586*435*380 | ES-936 | R~T/Size mm 288*418*387 368*418*387 468*418*387 B4 CC1-500 @



#HAPEEN | Hot Dog Bun Warmerr =HEX | Pasta Cooker

OPTIPN O ]
S1

woo dinbajayoiew mmm

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

35

| EPC-4T | | EPC-6T | | EPC-6A | %
| HDS-2 | Hot dog holding machine | HDW-4 | | HDW-6 |
B [ /Voltage: 220-240V/50~60Hz @ & )
i e
& 5/Model HEYCI FEy Sldiss g e Ut HDS-2 1 /Voltage: 220-240V/50~60Hz £ /1/Pressure: 220-240V/50~60Hz o
Ih# /Power kW 0.2 0.45 0.55 0.6 0.65 0.75 2 ﬂ
| = S oo — — — — — £ 2 /Model EPC-4T EPC-6T EPC-6A # 5 /Model GPC-4T GPC-6T ’
R~t/Size mm 305*300*315 288260405 390290410 540*290*410 540*290%410 660*290*410 440*495*691
- - - - = - = - - - : - - IH & /Power kW 2*2 23 o, Used Gas / L PG/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 600580410
#3#H | Hot Dog Roller Grill Ce® L
S8
| HD-7 | | HD-9C | | HDC-7 |
B [E/Voltage: 220-240V/50~60Hz
| EPC-8L | | EPC-16L | | EPC-4L-2 |
B =/Model HD-5 HD-7 HD-9 HD-11 HD-5C HD-7C
THE /Power KW 0.75 1.05 1.35 165 0.75 1.05
No. of Burners / 5 7 9 11 5 7
R~t/Size mm 578225205 578+325*205 578*380*205 570465200 578+225*385 578*325%405 P8 [/ Voltage: 220-240V/50~60Hz
12 /Model HD-9C HD-11C HDC-5 HDC-7 HDC-9 HDC-11 12 /Model EPC-4L EPC-41-2 EPC-8L EPC-16L EPC-4 EPC-6 EPC-3A EPC-6A
IH=E /Power KW 1.35 165 0.75 1.05 1.35 165 ®/Power KW 2 28 28428 1515 2*2*2 5 6
No. of Burners / 9 11 5 7 9 11 & /Baskets / 2 4 8 4 6 3 6
R~t/Size mm 578+380*405 570*465*400 585*270*380 585+345*405 585415405 585*505*420 R</Size m 175*400*305 350*400*305 266*470*364 550485405 480*450*318 645*480*285 400*700*500 470*780*580

36



mEe8 | Egg Cooker #iTR | Condiment Dispenser
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e
| MCD-1 | | MCD-2 | | MCD-3 |
| EC-6B | | EC-50 |
Y2 MCD-1 MCD-2 MCD-3
B3 [ /Voltage: 220-240V/50~60Hz £5/Model
_ B8 [ /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
RS /Model EC-6B EC-30 EC-50 S S pokauiind I o S v vt it P I
75 & /Capacit L 25 252 253
If1 3% [Power KW 0.5 0.5 1 L g
o B | | R~t/Size mm 180*180*390 360*180*390 540*180*390 \
A & /Capacity L 30pcs 6 50pcs of egg .
Rt/Size mm 400200230 370*200*255 400*290*230 m
B
=
. = I S
TEREM | Sauce Cheese Warmer S : .
&R € ® % | Electric Soup Kettles JJOKA.
| SK-10 | | SK-108 |
RS /Model SK-10 SK-10S
E/Volt V/Hz 220-240V/50~60Hz  220-240V/50~60Hz
| CW-4.48 | | CW-4.4A | | CW-@2 | | CW-Q3 | P
Ih= /Power kW 0.4 04
B8 [ /Voltage: 220-240V/50~60Hz % 8 /Capacity . “ -
&= /Model SW-1A SW-2A SW-3A SW-4A R~F/Size mm 340*340*370 340*340*370
IhER /Power kW 0.2 0.4 0.6 0.8 5 /Model SK-13
Rt/Size mm 165220220 300*220*220 435220220 570220220 B [F/Voltage V/Hz 220-240V/50~60Hz
RS /Model CW-4.4A CW-4.4B Cw-Ql Cw-Q2 Cw-Q3 IHZE |Power kW 0.6
IhEE /Power kW 0.66 0.6 0.6 1.2 1.8 A & /Capacity L 13
Rt/Size mm 230*345*390 230*270*390 230*270*390 445*270*390 650*270*390 Rt/Size mm 400*390 | SK-13 |
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{Ri@At | Electric Bain Marie

CE D Y

| BMH-1 |

OPTION

| BM-1/1 | | BM-1/6 | | BM-N | | BM-W |
B £ /Voltage V/Hz 220-240V/50~60Hz
&= /Model BMH-1 BMH-2 BMH-3 BMH-4 BM-N BM-W
IhZE /Power kW 0.3 06 0.9 1.2 1.2 1.2
R~F/Size mm 240*280*340 440*280*340 650*280*340 440*480*340 577*340*240 577*340*240
£ 5 /Model BM-1/1 BM-1/2 BM-1/3 BM-1/4 BM-1/5 BM-1/6
Ih=/Power kW 1.2 12 1.2 1.2 1.2 1.2
R~T/Size mm 577*340*240 577*340*240 577*340*240 577*340*240 577*340*240 577*340*240
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

OPTION OPTION

O [ O i ] O O O

IDRAE&N | Chocolate Melter

OPTION

| BM-4T | | BM-6T | | BM-5 | | BM-3D |
B [E/Voltage V/Hz 220-240V/50~60Hz
= /Model BM-2T BM-4T BM-6T BM-8T BM-3 BM-4 BM-5
IhEE /Power kW 15 15 1.8 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
A= /Model BM-6 BM-7 BM-3D BM-4D BM-5D BM-6D
Ih =R /Power kW 15 1.8 1 1 15 1.8
R~F/Size mm 1740*350*320 2005*350*320 950*365*330 1215*365*330 1485*365*330 1750*365*330

| CMM-17L4M | | CMM-8LD | | CMM-4L | | CMM-1712 |
B [£/Voltage V/Hz 220-240V/50~60Hz
£ S /Model CMM-4L CMM-17L2 CMM-8LM CMM-4L2M CMM-74L CMM-17L4M
Ih= /Power kW 0.8 0.8 1 1 1
2 & /Capacity L 14-20knives 17*2 8 4*2 4*1+1.7%2 1.7*4
R~t/Size mm 355*203*292 355*203*292 385*353*292 385*353*292 385*353*292 385*353*292
£ 5/Model CMM-8LD CMM-17L4D CMM-4L3D CMM-16LD
IHh=Z /Power kKW 1 1 1 1
2 & /Capacity L 8 17*4 4*3 6*1+2.5*4
R~t/Size mm 385*353*292 385*353*292 565*353*292 565*353*292
OPTION [ O O] O O O
g
ﬂ/
| CMM-1QH | | CMM-2@D | | CF-4L | | CF-7L |
BB £ /Voltage V/Hz 220-240V/50~60Hz
£ S /Model CMM-1QH CMM-2QH CMM-4QH CMM-1&D CMM-2QD CMM-4QD
Ih= /Power kW 0.5 0.5 0.5 1 1 1
2 & /Capacity kG 12 6*2 3*4 8 8 8
R~t/Size mm 465*355*260 465*355*260 465*355*260 485*360*180 485*360*180 485*360*180
#1 -5 /Model CMM-3QD CMM-5QD CMM-6QD CF-4L CF-5L CF-6L CF-7L
IhEE /Power IW 1 1 1 0.3 0.3 0.3 0.35
A & /Capacity kG 12 12 12 3 4 6 8
R~tF/Size mm 665*360*180 665*360*180 665*360*180 280*280*580 330*330*680 360*360*820 430*430*1030
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BMREBE | Food Warmer
n BR TR | French Fry Warmer Station

=
S
s
3
’ !
O
=3
@
()
b
CE® 3
O
(@)
O
' 3
1.5 /Model FDW-1500
B [E/Voltage \V /Hz 380-415V/50~60Hz
Ih =& /Power kKW 4.2
R~}/Size mm 1540*1100*750 "
| CW-8 | 801 | French Fries Slot | CW-560
%12 /Model FDW-1800 _ ; | 801 | Frenct | -
B [E/Voltage V/Hz 380-415V/50~60Hz
o o o - - : _
IHZ& /Power kW 55 g:*;MOde' | _CW 560 | CW-8 80]_ 802
R~t/Size mim 1800*1100*750 n EDW-1500 B8 [/ Voltage \V /Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
Ih= /Power kKW 0.825 0.825 / /

R~T/Size mm 7007600*700 800*700*1500 520*375*140 520%490*140

=xI1{Ed | French Fry Warmer Station BMHREXT | Food Heat lamp

e @

AdAHIMVIN

| CW-500 | | CW-800 | | CW-850 |

(|

4]

710*715*1500

1010*715*1500

600*1330*1450

6107501450

920*750*1450

| CW-1/1 | | CW-B10076 | | CW-B10076-1 |
B4 Cw-5715 B4 cw-9714

B8 [£/Voltage: 220-240V/50~60Hz

= /Model CW-250 CW-500 CW-750 CW-800
ce @ IhE/Power kW 0.25 0.5 0.75 1.1
£S5 /Model CW-5715 CW-7715 CW-1715 CW-61314 CW-6714 CW-9714 R~F/Size mm 360*320*600 490*352*675 740*335*790 500*790*660
B [E/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 . EE%/Model | | Cw-850 6W-900 | Cw-lh CW-B10676 CW-_B10076-1 |
Ih=R /Power w 1290 120 2200 2790 1340 1340 I Z. /Power KW 1.35 16 06 1.2 1.2
R~T/Size mm 500*715*1500 R~T/Size mm 1050*500*660 500*1300*660 340*570*437 800*500*620 800*500*620

42



BYREE | Food Warmer

BYREHE | Food Warmer
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| FDW-704 | | FDW-602 | | FDW-604 |
B3 [E/Voltage: 220-240V/50~60Hz
4 5/Model FDW-701 FDW-702 FDW-703 FDW-704 FDW-601 FDW-602 FDW-603 FDW-604
L2 /Power kW 1 12 15 2 1.2 1.5 1
R~t/Size mm 370'450*590  660"450*590  890*450*590  1200*450*590  660*490*645  900*490*645  1200*490°645  380*490*645
B4 FDW-690-1D B4 FDW-690-1 B4 FDW-900F -5\,
Ce-0]M =
845 /Model FDW-690-1D FDW-690-2D FDW-615-1D FDW-615-2D i ﬁ
B [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz B i] ==
=t1 J ==
I /Power kW 1.2 12 2 2 —
Ji AL,
R~T/Size mm 690*610*1970 690*610%1970 615*787*1910 615*187*1970 S e / -11
£S5 /Model FDW-690-1 FDW-615-1 FDW-615-2 FDW-900F o
B [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
N /Power KW 12 2 2 12 | FDW-1P | | FDW-2P | | FDW-2PS |
Rt/Size mm 690*610*950 615*787*950 615*787+950 900*600*1970 1 FE /Voltage: 220-240V/50~60Hz
55 /Model FDW-1P FDW-1PD FDW-2P FDW-3P FDW-4P FDW-2PS FDW-3PS FDW-4PS
IhEE /Power kKW 0.525 1.05 0.8 1 1.6 0.8 16
B
REEZE | Food Warmer Trolley CE B
Rt/Size mm 350*350*520  695*380*520  660*460*600  950*460*600  1240*460*600  660*460*600  950*460*600  1240*460*600
' . N = -
S AiHGREH | Meat Pie Warmer CED
e ————
I
| FW-53A | | FW-115 | | FW-225 | | FDW:2:45 | | FDW-5-65 |
&S /Model FW-5S FW-11S FW-22S &)= /Model FDW-2-4S &= /Model FDW-2-6S
B [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz B8 E/Voltage V/Hz 220V/50Hz B8 [E/Voltage V/Hz 220V/50Hz
Ih3E /Power kW 1.3 2.62 2.62 IhZE /Power kW 0.8 IHZE /Power kW 1
Rt/Size mm 730*940*1350 730*940*1820 1540*940*1820 R~t/Size mm 560*440*320 R~t/Size mm

750*440*320
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=R /IREEH | Cup / Plate warmer lel Hﬁm

N 1l
< \g > _ ——
| l.c,.
| | Coffee Maker
| PW-102 | | MCW-1 | | PW-60 | | PW-120 |

B8 [E/Voltage: 220-240V/50~60Hz

R =/Model PW-101 PW-102 MCW-1 MCW-2 PW-60 PW-120
Ih= /Power kKW 0.4 0.8 0.14 0.14 06 1
R~T/Size mm 450*550*870 4507910*930 360*250*550 360*320*550 390*560*770 600*560*770

JIREEFE | Knife Steriliser

CE® ¢ n
812 /Model | | MKS-14
B [£/Voltage V/Hz 220-240V/50~60Hz

| IJJ_$/P0wer | W : | _15 --

“ ;EE/Capacitym L /N 14-20L knivesm
R#/Size mm ' 510*160*606

MEREP | Gas Shawarma Gill

h

i
o
o e

| GS-2S | | TGS-4 | | GSG-800 | | GSG-950 |

& 73/Pressure: 2800/2000Pa Used Gas: LGS/Natural Gas

A= /Model GS-2S TGS-4 GSG-800
R~F/Size mm 295*300*490 680*660*1870 525*630*800
&= /Model GSG-950 GSG-1050A

R~t/Size mm 525*630*950 580*630*1050 | GSG-1050A |




WHEF | Coffee Maker

miEE# | Coffee Maker e @
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4 CFM-02B1 B4 CFM-2086 B4 CFM-386P-BD2 | CB-8LS | | CB-12LD |

B8 [£/Voltage: 220-240V/50~60Hz

RIS Model  CB-8LS CB-9LS CB-10LS CB-11LS CB-18LS CB-21LS CB-25LS

Lh = /|Power kW 0.95 0.95 0.95 0.95 1.5 1.5 15 g
AE/Capacity L 5.6/8.9 6.3/9.7 7.6/10.9 8.5/11.8 12.7/18.4 14.7/21 19.3/25.1 &
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 h
£ S/Model CB-8LD CB-9LD CB-10LD CB-11LD CB-12LD CB-19LD CB-23LD )
WE/Power KN 095 095 095 095 5 5 5 -
A& /Capacity L 5.1/8.3 5.7/8.8 6.9/10 7.8/10.9 11.3/12.9 13.8/19.6 18.2/23.7 B
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 ﬂ

B4 CFM-386P-AD4 P4 CFM-386-BD4

Fr7k8& | Water Boiler CE B

a7

P4 CFM-2086V B4 CFM-386-B P4 CFM-286-VD2 P4 CFM-386-BD2 | WB-8LD | | WB-15LD | | WB-8S | | WB-10S |
B8 [ /Voltage: 220-240V/50~60Hz C€ @ B3 [ /Voltage: 220-240V/50~60Hz
%12 /Model CFM-01 CFM-02B1 CFM-2086 CFM-386P-BD2 CFM-286-BD4 CFM-386-BD4 B2 /Model WB-6LD WB-7LD WB-8LD WB-10LD WB-15LD
IHER /Power kW 2.02 2.02 2.02 2.02 2.02*2 2.02*2 IhE /Power kW 15 15 15 15 25
AE/Capacity L 1.8 1.8 1.8 1.8 1.8*2 1.8%2 A &E/Capacity L 6/7 7/8 8/9 9/10 14/15.5
R~t/Size mm 420*210%420 202+418*420 205*405*455 203+383*455 405*405*455 405*398*453 R/Size  mm 230:230°420 2307230440 230230472 230*230*510 290*290485
212 /Model CFM-386P-AD4  CFM-386P-BD4  CFM-2086V CFM-386-B CFM-286-VD2 CFM-386-BD2 %12 /Model WB-18LD WB-22LD WB-25LD WB-8S WB-10S
IhZE /Power KW 2.02*2 2.02*2 1.9 1.9 1.9*2 1.9*2 IJZE/Power kW 25 25 25 2.5 2.5
A &/Capacity L 1.8°2 1.872 2 2 22 22 A& /Capacity L 16/18 20/22 23/25 8 10
R~1/Size mm 405*412*398 405%412*398 205*405*527 .2 203*383*527.2 410*405*585 405*398*605 R~T/Size mm 290*290*515 290*290*580 290*290"643 190*240*520 190*240*650
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MmaEM | Milk Shaker

| MS-1A | | MS-2B | | MS-1 |

B8 [E/Voltage: 220-240V/50~60Hz

£J=/Model MS-_lA | MS-2B
-I)J$/Power | W_ _300 | | | 150 |
A & /Capacity L 1 1
R~T/Size mm 170*170*530 180*160*550

BN | Candy Floss Maker

MS-1
80
1

190*160*530

N ~
e >
- — F
| MS-2 |

MS-2

80+80

1+1

230*230*530

e ®

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

&= /Model ECF-520 ECF-520C
I_i)JEE/Power _ M 1_.08 : 1.0_8 |
R~F/Size mm 520*520*500 520*750*910
| EE%/Mode-l . | ECF-720 | ECF-720C
IhZ /Power kW 1.03 1.03
R~T/Size mm 720*720*500 960*720*1280 | ECF-520 |

JEAREN | Popcorn Maker

| ECF-520C |

| PC-06B | | PC-802 | | PC-808A | | PC-803 |
BB £ /Voltage: 220-240V/50~60Hz B8 [+ /Voltage: 380V/50~60Hz
A= /Model PC-801 PC-802 PC-06B PC-08B PC-808A PC-803
Ih = /Power kW 14 1.45 1.35 1.35 29 14
R~F/Size mm 500*360*680 560*420*750 500*360*680 500*400*710 860*420*730 920*370*1530
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£ | Waffle Maker CED Y #£xH | Waffle Maker CED Y
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| CB-1 1| | CB-2 | | WF-1 | | WF-2 |
— ~ = - = . : | WF-2206 | | WF-2207D | | WF-2203 |
#£1=/Model CB-1 CB-2 WF-1 WF-2
B [E/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 g
>
\s
=
s
o
N
| WF-7CC | | WF-10 | | WF-2210D |
| WF-2207-2 | | WF-6 | | WF-6D |
y - ——
| WF-2210 | | WF-115 | | WF-2210-2 |
| WFR-1 | | WF-T1RHS | | WF-1RH |
A= /Model WF-2207 WF-2207-2 WF-6 WF-6D R =/Model WF-2206 WF-2207D WF-2203 WF-7CC
B [E/Voltage \V /Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz B & /\oltage \V / Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IHZE /Power kW 1 1+1 1.4 1.4 IH = /Power kW 2 2 1.75 2
R~t/Size mm 255*380*270 520*380*270 225*420*290 225*420*290 R~t/Size mm 445*345*240 300*420*260 300*360*240 420*310*260
R =/Model WFR-1 WFR-2S WF-1RH WF-1RHS R =/Model WEF-10 WF-2210 WF-2210-2 WF-115 WF-2210D
B [E/Voltage \V / Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz B8 [E/Voltage \/ / Hz 220-240V/50~60Hz 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 1.3 IHZE /|Power kKW 1.55 15 1.5+1.5 15 1.75
R~t/Size mm 538*250*313 1076*250*313 538*250*313 538*250*313 R~}/Size mm 380*335*230 300*380*270 630*380*270 380*270*235 410*305*240
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#£xH | Waffle Maker

e ® X

| WF-007J |

| WF-009J |

| WF-113 |

| WF-114 |

| WF-215 |

| WF-2208 |

| WF-2209 |

| WF-117 | | WF-118 | | WF-216 | | WF-219 |
= /Model WEF-007J WF-009J WEF-215 WEF-113 WEF-114
B [ /Voltage V/Hz 220-240V/50~60Hz ~ 220-240V/50~60Hz  220-240V/50~60Hz  220-240V/50~60Hz 220-240V/50~60Hz
Ih3& /Power kW 1.1 0.9 1.5 1.55 1.55
R~F/Size mm 260*400*200 290*420*180 380*305*225 390*340*245 390*340*245
&= /Model WF-2208 WF-2209 < WE-117 X WF-118 WEF-216 WEF-219
BB [ /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 1.5 1.75 1.55 1.55 1.55 15
R~T/Size mm 330*390*260 410*305*240 360*340*245 390*340*245 390*340*245 385*273*250

XM | Waffle Maker

e ® L

| WF-210 |

| WF-5DM |

| WF-223 |

| WF-228 |

| WF-12DM |

| WF-11 |

| WF-2212 | | WF-2240 | | WF-2247 | | WF-2248 |

_ = /Model V_\;F-_210 ;Vl:-223 _\#{IF-228 P ;VF-SDM 5 WF-6DM P WF-12DM P
B % /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
IhZE /Power kW 1.55 1.55 1.55 15 1.5 15
R~F/Size mm 330*360*220 390*340*245 390*340*245 360*330*245 360*330*245 360*330*245

| &= /Model WF-_002J Wﬁ-n _V\_IF-22'I2 _ WF-2240 _WF-2247 WF-2248
B [£/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
IHhER /Power kW 1.55 1.75 1.75 1.75 1.7 1.7
R~F/Size mm 470*255*160 410*305*240 410*305*240 450*350*280 320*320*240 310*370*245
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#£XH | Waffle Maker

e ®

| WF-25 |

| WF-36 |

| WF-50 |

#£XH | Waffle Maker

e ®

| WF-315 |

WF-D:Digital control panel

| WF-100 |

| WF-1110 |

| WF-442 |

| WF-1114 |

| WF-445 |

| WF-443 |

| WF-2248A | | WF-2245 | | WF-2246 |
£)=/Model WF-25 WEF-36 WF-50 WF-100
B [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
Ih=& /Power kW 0.85 1 1.7 3
R~F/Size mm 375*300*170 485*395*240 545*390*170 670*670*220
&)= /Model WF-2248A WF-2245 WF-2246
B [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
Ih=/Power kW 0.85 0.85 3
R~F/Size mm 320*340*180 375*300*170 550*600*180

R~T/Size

380*380*260

380*380"260

370*495*260

370*495*260

| WF-1110D | | WF-1114D | | WF-443D |
&= /Model WEF-315 WF-442 WEF-445 WEF-1110 WF-1110D
B £ /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 1.4 15 2 1.4 1.4
R~t/Size mm 350*390*190 340*530*220 500*400*230 380*380*260 380*380*260
&5 /Model WF-1114 WEF-1114D WF-443 WF-443D
B8 [ /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
Ih =& /Power kW 1.4 1.4 15 15
mm
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#£XH | Waffle Maker CED Y

K2 B kP

Pizza Oven

WEF-D:Digital control panel

| WF-1103A | | WF-1103A-D | | WF-1103B |

| WF-G220 | | WF-2262 | | WF-1101A-D |

| WF-1101A | | WF-1109 | | WF-1106 | | WF-1106D |
&= /Model WF-1103A WF-1103A-D WF-1103B WF-G220 WF-2262
B [ /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 1.4 1.6
R~F/Size mm 380*380*260 380*380*260 490*490*340 490*490*340 685*350*180
ﬂ%/Mbdel WF-HO]A-D_ _ WF-]]OiA WF_--ﬁ06 _-\;VF-HObD WF-1109 :
B8 [ /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
LhZ /Power kW 3 3 15 1.5 3
R~t/Size mm 370*685*260 370*685*260 370*495*260 370*495*260 600*380*300
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BiEEP | Electric Pizza Oven

B4 EP-1ST

B4 CPO-160

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

EP-2PT

&S /Model EP-1ST EP-2ST

Ih = /Power kW 2 3 3
R~t/Size mm 560*570*280 560*570*440  560*570*440
&)= /Model CPO-160 CPO-320
B[E/Voltage V/Hz  120V/60HZ 120V/60HZ

IHE /Power kW 16 3.2

R~T/Size mm 584*548*279 585*570*530

£ S /Model KPZ-60M KPZ-120M

e _ /Voltage  V/Hz 220-240V/50~60H2_ 380V/50~60Hz

LhEE /Power kW 3.6 47

R~T/Size mm 635*687*456 838*787*456

B4 ep-2PT

B4 cPO-320

B4 KPz-60M

BiEFEP | Electric Pizza Oven

B4 KPs-22 B4 KPs-36
1S /Model KPS-11 KPS-12 KPS-22 KPS-24 KPS-36 EO1-1
B8 £/ Voltage V/Hz 220-240V/50~60Hz ~  220-240V/50~60Hz ~ 220-240V/50~60Hz ~ 220-240V/50~60Hz ~ 220-240V/50~60Hz 380V/50~60Hz
Ih = /Power kW 3.2 6.4 6.62 13.2 19.8 4.2
R~t/Knife Size ~ mm 930*590*445 1160795445 930*590825 1160795825 11607951205 870*600*345

PEVEBIEFENP | Hot Air Crawler Type Electric Pizza Oven

CE D %

| HP-13G | | HP-33E | | HP-33G |
= /Model HP-13E HP-19E HP-33E HP-13G HP-19G HP-33E
B [£/Voltage V/HZ 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
IhEE /Power KW 6.3 105 27.5 0.3 0.4 0.5
R~T/Size mm 1270*920*450 1580*1175*450 2070*1450*575 1270%920*450 1580*1175*450 2070*1450*575

AAHIEVIN
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HRERIF | Convection Oven

P4 ECO1-1 B4 CO-2F

B4 ECOIF B4 ECO1-E

B4 ECoIC B4 EC04-35

£ S /Model ECO1-1 CO-2F CO-8F

B[E/\Voltage V/HZ 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz

IhZE /Power KW 45 267 3.10r5.1

R~F/Size mm 670*650*470 460*570*460 835*770*575

& = /Model ECO1-E ECO1C ECOITF EC04-35
B % /Voltage V/HZ 220-240V/50Hz 220-240V/50~60Hz 220-240V/50Hz 220-240V/50Hz
Ih3 /Power KW 6 4.5 4.5 2
R~T/Size mm 880*800*600 670*650*470 590*650*560 490*490*440

EXAKBEHFRP | Convection Oven

P4 CKF-60

P4 CKo2A

P4 CKO2E P4 CKo3D B4 ckiocC
B8 [£/Voltage: 220-240V/50Hz
S /Model CKF-60 CKF-120 CKO2A CKO5A CKO3D CK02C CKO2E CK10C
IhEE/Power KW 25 4 4.5 25 4.5 6
R~T/Size mm 636*708*616 840*755*659 670630550 670"630*550 670*650*395 675*640*500 920*815*600 755"640%920

4 MF-COE/208-2

B8 [ /Voltage: 220-240V/50Hz

£ = /Model

MF-COE/208-2

IHER /Power kW 10
BTU/H / 54000*2
R~T/Size mm 970*1130*1750

B4 MF-COE/208

B8 [ /\Voltage: 220-240V/50Hz

&1 S /Model E 4 MF—COE;208
IhZE /Power kW 10

BTU/M / 54000
R~F/Size mm 970*1130*1520

AdAHIMVIN
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¥EIB¥ | Chicken Rotisserie

AR BEHRP | Convection Oven CE®

ANANNNNNNNNNNNNNN

ECR-266 ECR-206
| CO-5DH | | CO-5D | | CO-5DJ | £ 4
- /Model CO-5DH CO-5D coO-5Q CO-5QH C € g\
B[E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz P Z b
7.z
A 12 /Model ECR-266 ECR-268 P i
IhZ /Power kW 75 75 0.55 0.55 r.l
BBE/\Voltage V/Hz 220V/50~60Hz 220V/50~60Hz
R~}/Size mm 905*1280*955 905*1280*955 905*1450*955 905*1450*955 d —
IhE/Power kW 4.5 6 ﬁ
- g
R~/Size mm 810*630*610 1010*630*770
v
&= /Model ECR-201 ECR-206
- B[E/\Voltage V/Hz 220V/50~60Hz 3N-380V/50~60Hz
I IhZE/Power kW 9.3 73
{ ECR-201 R~F/Size mm 1000*900*1060 675*550*1580

S | Gas Chicken Rotisserie C€
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| CO-5DHJ | | CO-8D | | CO-8DH |

Electric Convection Oven

&= /Model CO-8D CO-10D CO-8DH CO-10DH
BB[E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhZ&E/Power kW 15 15 15 15
R~t/Size mm 905*1280*1280 905*1280*1520 905*1280*1280 905*1280*1520
Gas Convection Oven n e n i it
&= /Model CO-8Q CO-10Q CO-8QH CO-10QH Used Gas: LPG/Natural Gas
B[E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz = /Model GCR-366 GCR-368A GCR-306
IhZE /Power kW 1.1 1 1.1 1.1 IhZE /Power  BTUMr 27880 28000 25500
R~T/Size mm 905*1450*1280 905*1 45G*1 520 905*1450*1 280 905*1450*1520 R~1/Size 810*630*610 1010*630*770 670*550*1580




ISP | Chicken Rotisserie

T Commercial Oven

i [E/Voltage: 380V/50Hz C€
ﬁ%/MOdel | ER-4E | ER-6E
IhE. /Power kW 8 12
R~T/Size mm 1170*480*1130 11704801490
Used Gas: LPG/Natural Gas c €
£S5 /Model GR-4B GR-6B
. Ih3 /Power kW / /
. Rt/Size mm 1170*480*1130 1170*480*1490 B4 ER-4E

B GR-6P K} GR-8ME

Used Gas: LPG/Natural Gas

812 /Model GR-3P GR-4P GR-5P GR-6P
IhZE /Power BTU/Hr 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 BB [£/Voltage: 220V/50Hz

A= /Model GR-7P GR-8P GR-6ME GR-8ME
IH=R /Power BTU/Hr 142800 163200 0.245kW 0.245kW
R~T/Size mm 1200*550*1435 1200*550*1620 12455621962 1245*562*1962
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SIRHASZIE | High-Speed Combi Cooking

BY¥EfH | Electric Oven

B4 HS COI-16A

B4 HS CO2-16A

LR
ELIRARY

gy
Hpun

| EO-102QE |

| EO-204QE |
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&)= /Model HS COI1-16A HS CO1-30A

B [E/Voltage V/Hz 208-240v 380-440v | EO-102D | | EO-204D | | EO-306D | g
| iﬂ%lPower _- kV\_I 35 6.5 _ = §

R1Size i e AT z 212 /Model GO-102QE GO-204QE GO-206QE GO-306QE GO-309QE EO-101D EO-102D I:I

&5 /Model HS-CO2-10A HS CO2-30A BFE/\Voltage V/Hz  220240V/50Hz ~ 220-240V/50Hz ~ 220-240V/50Hz ~ 220-240V/50Hz ~ 220-240V/50Hz ~ 380V/50~60Hz  380V/50~60Hz )

fE/Voltage  V/Hz  208-240v 50440 h®/Power KW 01 02 02 03 03 44 66 .

)3 [Power kW 3.5 6.5 é%/Capaci:cy L 1 Iayer2_tray 2 Iayer4_tray 2 layer 6 tl;ay ._ 3 layer 6 trr;iy _3 layer 9 tra; 1 layer 1 tray_ . 1_Iayer2 tray_ n

R /Size i et kaidion R<t/Size ~ mm 1350920680 13409201278~ 1700°930*1295  1340'920*1750  1760°9201750 920'640*410 1220*850*580 L

A5 /Model HS CO-30A HS CO-50A %2 /Model EO-103D EO-202D EO-204D EO-206D EO-303D EO-306D EO-309D

fBE/Voltage  V/Hz i i B[E/\oltage V/Hz  380V/50~80Hz  380V/50~60Hz 380V/50~60Hz 380V/50~60Hz  380V/50~60Hz 380V/50~60Hz  380V/50~60Hz

Hh3 [Power W G 8 ¥ /Power kW 8 8.8 132 16 132 19.8 24

RTISize T 61577067590 7158067590 " HS CO-30A A& /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

 Ri/Size mm 1640800590 920°640°500 1220°8501230  1640°8501230  920°640°800 1220°850*1645 1640°850*1645
HANTEXOREFE | Closed Ventless Oven
RSB | Gas Oven
‘H“- z222
2 | GO-102QS | | GO-204Qs | | GO-306Qs |
B8 £ /Voltage: 220-240V/50~60Hz Gas Type: LPG/Natural Gas
B4 CvO-i B4 cvo-2 %12 /Model GO-103QS G0-202QS G0-204QS GO-206QS
B = /Capacity L 1 layer 3 tray 2 layer 2 tray 2 layer 4 tray 2 layer 6 tray

21 2/Model CVO-1 %2 /Model CVO-2 R~t/Size mm 1810970810 1050*810*1200 1340*920*1330 1760*890*1330

B[E/\Voltage  V/Hz 208/240VAC, 50/60 Hz BfE/\oltage  V/Hz 208/240VAC, 50/60 Hz £ 2/Model GO-303Q GO-306QS GO-309QS G0-102QS

IhZE /Power kW 4.8/55 IhE /Power kW 8.32/9.6 B E/Capacity L 3 layer 3 tray 3 layer 6 tray 3 layer 9 tray 1 layer 2 tray

R+t/Size mm Rt/Size mm Ritisize mm 1340920670 1340°920*1750 1760920*1750 1350°920°680

450"698"789

700698790
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EER 8 | Electric Proofer ZIhEENEFE | Multifunction Oven CE®

s
S
2
=
Q
- o
= =
y ]
q))
0
=3
‘ O
O
O
| =
-
w -
| FH40 | | FH120 |
| EOA-61-CMP | | EOA-61-AC | | EOA-61-MP |
—
—_
-y
et
[ ]
|
[ =]
[
-
L
L
| EP-13A | | EP-26A | | EP-18LC | %
B8 [£/Voltage: 220-240V/50~60Hz 2
&)= /Model FH40 FH60 FH120 EP-13A EP-16A m
Ih& /Power kW 0.3 05 0.5 26 26 ﬂ
No.of Trays / 3 8 8 18 16
R~T/Size mm 490*490*506 636*694*940 838*793*904 490*690*1660 490*690*1800
&= /Model EP-26A EP-32A EP-18LC EP-36LC EP-18LD EP-36LD
IhZE /Power kW 2.8 2.8 1.6 1.8 1.6 1.8 | EOA-20-CMP | | EOA-20-AC |
No.of Trays / 26 32 18 36 18 36
R~T/Size mm 1000*690*1660 1000*690%1880 590*1020*1800 780*1220*2100 590%1020*1800 780*1220*2100

ZINgekEf | Multifunction Oven CE®

| EOA-41-MX | | EOA-61-MX | | EOA-51F | | EOA-8TF |
= /Model EOA-61-CMP EOA-61-AC EOA-61-MP
B8 [E/Voltage V/Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
| EOA-81Y | | EOA-10-MP | | EOA-10-CMP | | EOA-10-AC | Ih = /Power KW 19 19 18
R~F/Size mm 850*770*785 850*770*780 850*770*780
& /Model EOA-81Y EOA-10-MP EOA-10-CMP EOA-10-AC &= /Model EOA-41-MX EOA-61-MX EOA-51F EOA-81F
B[E/Voltage V/Hz 3N-380V/50Hz 3N-380V/50Hz 3N-380V/50Hz 3N-380V/50Hz B [E/Voltage V/Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
. IhE /Power kW 9 18 18 18 IHZE /Power kKW 6 6 9 9
RTI/Size | mm | 3;7*771*10;50 '_ | 850*770*1b50 _- | 850*7%0*1050 " | 850"—‘-770*1050_- '_ ' Rﬂ‘/Size | mm __ 687*68{*642 | | 68_7*681*740 '_ _' 3_1 7*771*752 | _' 817*771*:I060
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MSEERIEHE | Gas Rotary Oven B | Induction Cooker €@
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71

| RS-6E |

/2

| GO-16Q | | GO-32Q |
| IC-35A | | IC-508B |
&)= /Model GO-16Q L\\
: i
B[E/Voltage V/Hz  380V/50~60Hz - m
-~ — B8 [E/Voltage: 240-240V/50~60Hz r|
I3 /Power kW 2.84 e
- )= t > : =
Rst/Size ~ mm 229012802420 _— £5/Model IC-1 IC-35A IC-358B .
— hEE/Power kW 35 35 35 .
2 /Model G0O-32Q GO-64Q — | E#/SIZE “ mm 350 430_105 _ 350*450 14_5 3?0 450*155 1
H[E/\oltage V/Hz  380V/50~60Hz 380V/50~60Hz &5 /Model IC-50A IC-508 g i)
IhE/Power kW 35 55 B[E/Voltage V/Hz  220V/50Hz 220V/50Hz
R~t/Size mm 1902*2630*2535  2073*3145*2535 | GO-64Q | INZE/Power kW S 5
R~F/Size mm 380*500*200 380*500*200 1 1C-1 |
i ol []
#%iR#E | Rice Cooker
&)= /Model RS-6E
B [E/Voltage V/Hz 220V/50Hz 2 /Model RC-10L RC-13L
IhZ/Power W 8 B [%/Voltage V/Hz 240-240V/50~60Hz 240-240V/50~60Hz
#A%/Power kKW 720'670"1050 Gty ]
R~f/Size  mm  425*363*351 425*363*390
&)= /Model RS-6G £ = /Model RC-16L RC-20L RC-25L
8 [%/Voltage V/Hz 220V/50Hz B [E/Voltage V/HZ 240-240V/50~60Hz 240-240V/50~60Hz 240-240V/50~60Hz
£ 71/Pressure W LPG gas THEE /Power KW
R~T/Size mm 600*400*48 Capacity L
HA&/Power KW 720*670*1050 R~t/Size  mm  484*422*375 540*470*375 540*470*414 | RC-20L |



1‘1‘.:‘:‘2@ iﬁ | Vertical Casserole Oven *ﬂiﬁ”z | Large boiler for lamb meal iﬂ%kﬂ(iﬁ”’ | Two-headed cauldron cooker E:_I:t %ﬁ‘ﬁ”ﬂ | Vertical Casserole Oven
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B [%/Voltage V/Hz 380V/50Hz B [£/Voltage V/Hz 380V/50Hz BB [E/Voltage V/Hz 380V/50Hz B8 [+ /Voltage V/Hz 380V/50Hz
Ih=&/Power kW 12~18 Ih= /Power kW 20 IhE& /Power kW 20 Ih = /Power kW 20
R~T/Size mm 1000*1100*800+450 R~F/Size mm 1000*1100*800+400 R~T/Size mm 2000*1100*800+450 R~T/Size mm 800*850*800+150

Jtl]\ﬂﬂﬁm | Large and small stir fryer ilikﬁbﬁm | Double-headed stir tryer E*%%%”’ | Soup stove 5&%&%%‘%”’ | Soup stove

B [E/Voltage V/Hz 380V/50Hz BB [E/Voltage V/Hz 380V/50Hz B [E/Voltage V/Hz 380V/50Hz B3 [E/Voltage V/Hz 380V/50Hz
IhZE /Power kKW 15~20 Ih3Z /Power KW 12~18 Ih= /Power kKW 12~18 Ih= /Power kKW 12~18
R~}/Size mm 1800*1000*800+450 R~}/Size mm 1800*1100*800+450 R~}/Size mm 700*750*450+800 R~}/Size mm 1350*750*450+800
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ﬁﬁﬁ I Teppanyaki m ﬂ ;g' ‘".’.EE I Net electric restaurant grease purifier

B [E/Voltage V/Hz 380V/50Hz B E/Voltage V/Hz 380V/50Hz

IH=E/Power kW 15 Ih = /Power kW 0.3

R~T/Size mm 1200*800*800+150 Handling air volume / 6000m*h
R~FISize mm 84076407610

BEFELAF | Swinging Soup Oven 5% A TV iH KB 4 B

Integrated fume cleaning machine
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s /\Voltage V/Hz 380V/50Hz 2]

s /Voltage V/Hz 220~380V/50Hz

IhZE /Power kKW 20 IHZR /Power kW 1.82

R~}/Size mm 1550*1100*1150 R~}/Size mm 2000*1200*950




