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] E f OUR PRODUCT CATEGORIES

Café & Ice Cream

Combi Steamer

Rinsing & Cleaning

Kitchenware

Kitchen Appliances

Retail Refrigeration

Table Setting

Pizza & Grill Stainless Steel Furniture

Alongside our excellent advise
and premium quality, what sets
us apart is our varity of catering
equipment. Whatever you require,
we can deliver at the best price!

So you have the opportunity to
buy everything from one supplier.
This means better conditions,
quicker delivery and perfectly
adapted products to meet your
needs.



COOKING
EQUIPMENT
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Electric deep fryer
Electric griddle

Gas stove

Electric stove

Chip heating

Neutral element-with drawer
Gas lava rock grill

Bain marie

Substructure

Electric griddle

Industrial toaster

9 slice toaster

Waffle maker

Cone maker

Salamander

Toaster

Fryer

Automatic donut machine
Tree striezel machine
Takoyaki machine

Egg tart machine

Pasta cooker

Induction series

China vok for open kitchen
Gas cooker

Microwave oven

Pizza oven

Steam oven

Speed oven

Hot air circulating electric oven
Slice toaster

eggs & knives sterilizer
Egg boiler

Rice cooker

Crepes device

Sous vide

Sous vide cooker

Bain marie thermal trolley
Bain marie

Electric hamburger machines
Hot dog grill

Hot dog maker

Hot dog display case
Cotton candy machine
Popcorn machine

Trolley for popcorn machine
Chocolate fountain

Hot chocolate dispenser
Chocolate melting machine
Chip warmer

Cheese warmer

Stainless steel sauce dispenser
Sausage warmer

Thermal bridge

Fries warmers

Heat retaining plate

Cooling plate for gn pan
Stainless steel food warmer
Heat lamp

Heated display case

Food steam showcase
Plate warmer

Cup warmer

Food dehydrator

Banquet trolley

Top bain marie with glass lid
Bain marie hotpot

Chafing dish

Soup warmer

Soup kettle

Coffee percolator

Water boiler

Coffee machine

Coffee station

Hot drinks dispenser
Warming plate

Glass icer with led lighting
Smoker house




ELECTRIC DEEP FRYER ]

m Good quality heater,quick temperature rising,and energy-efficient

m HL+SB stainless steel ,delicate in appearance .- 4 }’

m EGO thermostat.Intelligent temperature control of high precision to make sure the food \Q EFFK600-E
u taste Stainless steel and nickel-plated fryer basket is good enough for frying food EFFK700-E
m Temperature limiter can make the fryer safe when the thermostat out of control

- EFK66-EN
EFK800-EN

_ EFK46-EN

* EFK873H-10+10N
EFK400-EN

6005enes
EFK46-EN 400x600x420 380-415/50 9000 50~190
EFK66-EN 600x600x420 10x2 380-415/50 18000 50~190 204
EFFK600-E 600x630x420 23 380-415/50 15000 30~190 200
700 series
EFK400-EN 400x700x420 380-415/50 9000 50~190
EFK800-EN 800x700x420 10x2 380-415/50 18000 50~190 112
EFK473H-10N 400x700x420 10 380-415/50 9000 50~190 248
EFK873H-10+10N 800x700x420 10x2 380-415/50 18000 50~190 112
EFFK700-E 700x700x420 23 380-415/50 15000 30~190 221
EFFK773 700x700x420 23 380-415/50 15000 30~190 221

ELECTRIC GRIDDLE

m Extra-thick griddle,smooth surface,without welding spot,even heat transmission.
m HL+SB stainless steel ,delicate in appearance.

m EGO thermostat.Intelligent temperature control of high precision.
m The drop pan like the drawing,it is easy to take out.
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Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp ('C) 40 HQ Container loading

EBK46-E 400x600x420 380-415/50 4500 50~300
EBGK46-E 400x600x420 380-415/50 4500 50~300 288
EBK66-E 600x600x420 380-415/50 9000 50~300 204
EBGK66-E 600x600x420 380-415/50 9000 50~300 204




AR

e LR

.

EBK400-E

EGK473M EGK473MG EGK873M EGK873MGG
700 series
EBK400-E 400x700x425 380-415/50 3600 50~300
EBGK400-E 400x700x425 380-415/50 3600 50~300 248
EBK800-E 800x700x425 380-415/50 7100 50~300 112
EBGK800-E 800x700x425 380-415/50 7100 50~300 112
EGK473M 400x700x425 380-415/50 3600 50~300 248
EGK473MG 400x700x425 380-415/50 3600 50~300 248
EGK873M 800x700x425 380-415/50 7100 50~300 112
EGK873MGG 800x700x425 380-415/50 7100 50~300 112

GAS STOVE

m High quality burner,more energy-efficient.
m It features convenient installation, safe use.
m HL+SB stainless steel ,delicate in appearance.

m Special design of the grate,high temperature resistance. ! 13
. GHK46-E GHK66-E GHK126-E
600 series
GHK46-E 400x600x420 Gas Power 6800
GHK66-E 600x600x420 Gas Power 1360 NG 4 204

GHK126-E 1200x600x420 Gas Power 2040 NG 6 104




GHK1200-E

GHK473M GHK173M

700 series

GHK400-E 400x700x420 Gas Power 11000

GHK800-E 800x700x420 Gas Power 25000 NG 4 112
GHK1200-E 1200x700x420 Gas Power 39000 NG 6 92

GHK473M 400x700x420 Gas Power 11000 NG 2 248

GHK873M 800x700x420 Gas Power 25000 NG 4 112

GHK173M 1200x700x420 Gas Power 39000 NG 6 92

E L E CT R I c ST OV E :_m PRI mn-.-mmmum.mmmw‘ﬂfjm’

m HL+SB stainless steel ,delicate in appearance.
m EGO hot plate,even heat transmission,more durable.

m Three-way switch,every hot plate is controlled independently. = “g
m Hi-limit to make sure safe use. ‘\‘ ¢
TR -gmmw'mm. ST

. EHKA473E | EHKS73E

600 series
EHK46-E 400x600x420 380-415/50 4000 50~400
EHK66-E 600x600x420 380-415/50 8000 50~400 204
700 series
EHK400-E 400x700x425 380-415/50 4600 50~400
EHK800-E 800x700x425 380-415/50 9200 50~400 112
EHK473E 400x700x425 380-415/50 4600 50~400 248

EHK873E 800x700x425 380-415/50 9200 50~400 112




CHIP HEATING

m Produced in line with the hygiene and safety directives.
m Meets CE standards

m Can be combined with products in the “Mario 700” range
m Top and bottom heat freely adjustable.

m Easy handling,easy to clean. t o —
600 Series FWK46-E FWK400-EN WK473
Product Dim Voltage 40HQ Contamer
MOdeI (W/D/H mm) /FrequencY (V/HZ) FoNEt (W) Temp ( - )
FWK46-E 400x600x540 1/1 GN Pan 220-240/50 1170 30~110
700 series
Product Dim Voltage 40HQ Contamer
MOdeI (W/D/H mm) /FrequencY (V/HZ) FoNEt (W) Temp ( - )
FWK400-EN 400x700x540 1/1 GN Pan 220-240/50 1170 30~110
WK473 400x700x540 1/1 GN Pan 220-240/50 1170 30~110 186

NEUTRAL ELEMENT-WITH
DRAWER S

m HL+SB stainless steel ,delicate in appearance.
m It can be used alone,or tied with 700 series cooking range.

NEK46-E NK4738

J NEK400-E

600 series

Model Product Dim (W/D/H mm) 40 HQ Container loading

NEK46-E 400x600x420 288
700 series
NK473S 400x700x420 248

NEK400-E 400x700x420 248




GAS LAVA ROCK GRILL

® Quick temperature rising,and heating evenly.

m Intelligent temperature control of high precision to make sure the foods
m taste. Detachable grate,easy to clean.

m Increase the drop pan,easy to clean.

m HL+SB stainless steel ,delicate in appearance.

@~ E:"Q GLGK66-E

~—"""':—' GLGKA400-E = = = A . E | - ' GLK4T3C = . GLKS73C
'\’f:— -
600 series
GLGK46-E 400x600x420 Gas power 5300
GLGK66-E 600x600x420 Gas power 10600 NG 2 204
700 series
GLGK400-E 400x700x420 Gas power 7000
GLGK800-E 800x700x420 Gas power 14000 NG 2 112
GLK473C 400x700x420 Gas power 7000 NG 1 248
GLK873C 800x700x420 Gas power 14000 NG 2 112

m Good quality heater,quick temperature rising, ;
and heating evenly. ‘]

m HL+SB stainless steel ,delicate in appearance. d
m EGO thermostat.Intelligent temperature control v ‘i
of high precision.

BAI N M A R I E T A T TR

BMK46-E BMKG66-E EBK473C EBKS873C

600 series BMK400-E BMKS00-E
BMK46-E 400x600x420 1xGN1/1 or 3xGN1/3 220-240/50 1200 30~85
BMK66-E 600x600x420 1xGN1/1 or 3xGN1/3 220-240/50 1200 30~85 204
700 series
BMK400-E 400x700x425 1xGN1/1 or 2xGN1/2 220-240/50 1200 30~85
BMK800-E 800x700x425 2xGN1/1 or 4xGN1/2 220-240/50 2400 30~85 112
EBK473C 400x700x425 1xGN1/1 or 2xGN1/2 220-240/50 1200 30~85 248

EBK873C 800x700x425 2xGN1/1 or 4xGN1/2 220-240/50 2400 30~85 112




SUBSTRUCTURE

GK466T GK866T GK126T GK166T

UBK1200-E UBK1600-E
UBKI126-E UBKI166-E

UBK400-E
UBK46-E

m Can be combined with products in the 700 series range.
m Highest standard of workmanship
m Material is wash-resistant and can withstand alkali solutions.

m Adjustable stainless steel feet (to 50 mm height-adjustable). i!_ g J | - %_
SS2K466 SSZII(466 -E
m
GK466T 400x660x587
GK866T 800x660x587 2 210
GK126T 1200x660x587 3 130
GK166T 1600x660x587 4 120
UBK400-E 400x660x587 1 390
UBKS800-E 800x660x587 2 210
UBK1200-E 1200x660x587 3 130
UBK1600-E 1600x660x587 4 120
UBK46-E 400x560x587 1 475
UBKG66-E 600x560x587 2 266
UBK126-E 1200x560x587 3 140
UBK166-E 1600x560x587 4 135
SS2K466 400x660x587 / 390
SS2K466-E 400x660x587 / 390




COOKING

m Extra-thick griddle,smooth surface,without welding spot,even heat transmission.

— ;i" m Good quality stainless steel ,delicate in appearance.
‘—‘:— ig J m EGO thermostat.Intelligent temperature control of high precision.
i

m The drop pan like the drawing, it is easy to take out.

“""ﬂ-u, EGKB353

Product Dim Voltage
Model (W/D/H mm) G S Power (W) Temp (C) 40 HQ Container loading

EGKB353 260x500x270 220-240/50 1600 50~300

m Extra-thick griddle,smooth surface,without welding spot,even heat transmission.
m Good quality stainless steel ,delicate in appearance.

m EGO thermostat.Intelligent temperature control of high precision.

m Flat plate, Including power regulator, Grease capture drawer, Easy to clean

EGKS55
Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading
EGK55 550x450x230 220-240/50 3000 50~300
EGK75 730x500x230 220-240/50 4300 50~300 360

INDUSTRIAL
TOASTER

m Contact grill

m Grill plates top & bottom, grooved
m Perfectly suited to professional use
m Adjustable thermostat

m Timer function

m Temperature: From 50°C to 300°C
m Operating light(s)

m Highly space-saving

m Easy to clean

DKGJ432 DKGJ322 DKGJ542
DKGJ432 310x410x210 220-240/50 1800 50~300
DKGJ322 435x410x210 220-240/50 2200 50~300 672
DKGJ542 570x410x210 220-240/50 1800+1800 50~300 336




m Contact grill

m Grill plates top & bottom, grooved
m Panini dimensions

m Temperature: 50 °C to 300 °C

m Perfectly suited to professional use
m Heat-resistant handle

m Perfect ergonomic formation

m Adjustable thermostat

m On/off switch

m Operation control lights

m Highly space-saving

m Easy to clean

m Cast iron grill area with enamelled surface ‘
m Grooved surface KGJ432 KGJ442 KGI542

KGJ432 310x410x210 230/50 1800 50~300
KGJ442 435x410x210 230/50 2200 50~300 672
KGJ542 570x410x210 230/50 1800+1800 50~300 336

B Plastic handle to make sure chef safe use.

m EGO thermostat, Temperature: From 50°C to 300°C.

m Intelligent temperature control of high precision.

m Highly space-saving.

m All sides are grilled simultaneously.

m Convenient installation, safe use, even heat transmission,
waterproof, damp proof, long life and substantial price.

KGKB200 - . KGKB300

KGKB100 310x310x200 220-240/50 2200 50~300 1200
KGKB200 430x310x200 220-240/50 2800 50~300 960
KGKB300 570x310x200 220-240/50 4400 50~300 630

9 SLICETOASTER ==

m Contact grill

m Grill smooth at top & bottom

m Perfectly suited to professional use

m Adjustable thermostat

m Operating light(s)

m Highly space-saving

m Body made of premium stainless steel
m Flat surface

m Castiron grill area

m All sides are grilled simultaneously

Product Dim Voltage
Model (W/D/H mm) e e Power (W) Temp (C) 40 HQ Container loading

KGJ12 355x490x280 230/50 2200 50~300

KGI13

&
B

KGJ13 355x490x280 230/50 2200 50~300 588

71




COOKING

m Very simple manual operation
KGGLI432 m Operation control lights

9 SLICE m Top & bottom, grooved
m Perfectly suited to professional use
TOASTEF ':' m Heat-resistant handle
i m Cast Aluminum grill area
m Housing made of stainless steel
Product Dim Voltage

m Perfect ergonomic formation
KGGEJ432
KGGEJ432 355x490x250 230/50 2200 50~300

KGGLJ432 355x490x250 230/50 2200 50~300 672

m Good quality heater,quick temperature rising,

m and heating evenly.

m HL+SB stainless steel ,delicate in appearance.

m EGO thermostat.Intelligent temperature control of
m high precision.

WEKB-E WEKB100 WEKB200

WEKB-BE 450x350x300 220-240/50 2000 50~300

WEKB-BD 850x350x300 220-240/50 4000 50~300 360
WEKB-E 450x350x300 220-240/50 2000 50~300 630
WEKB100 280x400x290 220-240/50 1200 50~300 775

WEKB200 560x400x290 220-240/50 2400 50~300 500

WAFFLE MAKER

m Outstanding for professional use
m Premium quality

m Waffle diameter: 18 cm

m Operation control lights

m Durable device

m Simple operation "
m Fast and efficient heat distribution

WEJ180 WETJ180 WDJ180
WEJ180 250x490x300 230/50 1300 50~300
WETJ180 250x490x300 230/50 1300 50~300 756
WERJ180 250x390x260 230/50 1300 50~300 1008
WDJ180 500x390x260 230/50 1300+1300 50~300 672




WAFFLE MAKER

m Double waffle iron m On/ off switch

MELJ322N
m Outstanding for professional use m Operation control lights
m 2 baking sheet, heart-shaped m Durable device
m Premium quality m Simple operation

m For 2 waffles

Product Dim Voltage
Model (W/D/H mm) e Power (W) Temp (C) 40 HQ Container loading

MELJ322N 500x390x260 230/50 1300+1300 50 ~300

m Outstanding for professional use

m Premium quality

m Operation control lights

m Durable device

m Simple operation

m Easy to clean

m Fast and efficient heat distributi-
on (Heating up and down )

m The baking pan is made of iron,
the surface is treated with enamel

m Outstanding for
professional use

m Premium quality

m Operation control lights

m Durable device F

m Simple operation

m Fast and efficient heat
distribution

WAEHJ1 WAEEJ1 WAEBJ1
Product Dim Voltage

(W/D/H mm) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading
WAEHJ 250x390x260 230/50 . 50~300 1008
1
WAEEJ1 310x400x230 230/50 1.75 50~300 882
WAEBJ1 310x400x240 230/50 2 50~300 1064
WAEBJ2 590x400x240 230/50 2+2 50~300 560

CONE MAKER

m Outstanding for professional use

m Premium quality

m |ce cream skin diameter:210mm

m Operation control lights

m Durable device

m Simple operation

m Easy to clean

m Fast and efficient heat distribution, The baking pan is made of aluminum,

and the surface is treated with Teflon non-stick layer WAEEHJ1 WAEEHJ2
Product Dim Voltage o~ . .
Model (W/D/H mm) e e Power (W) Temp (C) 40 HQ Container loading
WAEEHJ1 250x390x260 230/50 1300 50~300 1008
WAEEHJ2 500x390x260 230/50 1300+1300 50~300 672




SALAMANDER

m Quick temperature rising,and heating evenly.

m Convenient installation, safe use.

m High quality stianless steel handle to make sure safe use.
m Body made of premium stainless steel.

SKB80 800x450x470 220-240/50 3600

SKB58 580x390x390 220-240/50 2200

m Uniform heating machine spring system

m With adjustable Top

m Stainless steel baking net

m EGO Proportions

m Bakelite handle high temperature resistance
= Aluminum plated back cover

SMKS5 SMK65

Product Dim Voltage
Model (W/D/H mm) e Power (W) Temp (C) 40 HQ Container loading

SMK55 450x510x525 220-240/50-60 2800
SMK65 600x510x525 220-240/50-60 4000
SMKG64E1 610x340x280 220-240/50-60 2000

i

® Quartz Tube |
® With 15Min Timer
m Efficient cooking time and uniform heat distribution

mm\llh SMK 1700

=

SKB58
, v_

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading

30~250

30~250 360

m Efficient heat

m With 15Min timer

m EGO Proportions

m Stainless steel baking net

SMK64E1

50~300
50~300 240
50~300 680

SMK3000

Product Dim Voltage
Model (W/D/H mm) e s Power (W) Temp (C) 40 HQ Container loading

SMK1700 440x300x290 230/50 1700

SMK3000 440x300x400 230/50 3000

<238

95<Upper, Unders143 480

m Essential for buffets and catering

m Separately adjustable thermostats

m Operation control lights

m Freely detachable stainless steel shelf
m Compact and space saving

m Simple operation

m Operation control lights

m Housing made of stainless steel

Product Dim Voltage
Model (W/D/H mm) e e Power (W) Temp (C) 40 HQ Container loading

SMJ30 440x300x290 230/50 2400
SMJ30D 440x300x405 230/50 3600
SMJ64 485x350x300 230/50 2000

50~300
50~300 630
50~300 882




SALAMANDE
R

m Made by S/S

m Element can be vertically moved for different cooking models
m Removable grid and drip tray for easy cleaning

m Table mounted or wall mounted type available

Product Dim Voltage
Model (W/D/H mm) e Power (W) Temp (C) 40 HQ Container loading

SMH45 450X491X507 220-240/50,60 2800 <240

SMH65

SMH65 650X503X507 220-240/50,60 4600 <240 228

TOASTE
R

m Essential for buffets and catering m Compact and space saving

m Two separately adjustable thermostats m Simple operation

m Operation control lights m Easy to clean

m On/off switch m Housing made of stainless steel

m 2 Heating zones

ﬂf TJ535 = l TI543
| : : ; ‘ 4

Product Dim Voltage
Model (W/D/H mm) e Power (W) Temp (C) 40 HQ Container loading

TJ535 350x510x350 220-240/ 50,60 1300 50 ~300

TJ543 430x510x350 220-240/ 50,60 2200 50~300 440

m Adjustable conveyor speed.

m Easy to clean,simple operation.

m Black plastic foot to make the products have exquisite

m appearance. Good quality heater,quick temperature rising,and
heating evenly.

Product Dim Voltage
Model (W/D/H mm) R () Power (W) Temp (C) 40 HQ Container loading

DTKB200 368x418x400 220-240/50 2300 30~300

DTKB300

DTKB300 468x418x400 220-240/50 2600 30~300 600




FRYER-WITH DRAIN COCK

m Good quality heater,quick temperature rising,and heating evenly.
m Good quality stainless steel ,delicate in appearance.

m Angelopo thermostat.Intelligent temperature control of high

m precision. Production is long-lasting and good healthy for chef.

Product Dim Voltage 40HQ Contamer

EFK653-8 360x650x (330+80) 12-14 380-400/ 50,60 4500 30~190

EFK653-8 EFK653-8+8

EFK653-8+8 600x650x (330+80) (12-14)x2 380-400/ 50,60 4500x2 30~190 300

ELECTRIC FRYER

m Good quality heater,quick temperature rising,and heating evenly.
m Good quality stainless steel ,delicate in appearance.
m EGO thermostat.Intelligent temperature control of high precision.

EFK343-8 ~ EFK344-12
Product Dim Voltage 40HQ Contamer
Model (W/D/H mm) Net capacity (L) /Frequency (V/Hz) Power (W) Temp (C)
EFK343-8 260x410x370 220-240/50,60 3250 30~190 1200
EFK344-12 290x440x410 12 220-240/50,60 2800 30~190 875
m Good quality heater,quick temperature rising,and heating evenly. | = -,
m Good quality stainless steel ,delicate in appearance.
EFK643-8+8

m EGO thermostat.Intelligent temperature control of high precision.

Product Dim Voltage 40HQ Contalner
(W/D/Hmm) Net capacity (L) /Frequency (V/Hz) Power (W) e

EFK643-8+8 550x410x370 220-240/50,60 3250x2 30~190

EFK644-12+12 580x440x410 12x2 220-240/50,60 2800x2 30~190 400

m Good quality heater,quick temperature rising,and heating evenly.
m Good quality stainless steel ,delicate in appearance.
m EGO thermostat.Intelligent temperature control of high precision.

EFJ-30

Product Dim Voltage 40HQ Contamer
el (W/D/H mm) Neteapecty©) | - /frequency (v/H2) Foner(

EFJ-30 550x470x386 400 3N/50,60 5000 50~200



ELECTRIC FRYER

EFH4+4

EFHS8 EFH&+8

m Body made by stainless steel

m anti-corrosion is not rust and easy to clean.

m Safety measures such as anti-scalding handles,
m non-slip feet, and waterproof switches ensure safe use.

Product Dim Voltage 40HQ Contalner
Model (W/D/H mm) Net capacity (L) /Frequency (V/Hz) Power (W) Temp (C)

EFH4 264x548x306 35 230/50 2500 <185 1056
EFH4+4 494x548x306 3.5x2-4x2 230/50 2500x2 <185 624
EFH8 313x568x386 68 230/50 3250 <185 680
EFH8+8 598x568x386 6x2-8x2 230/50 3250x2 <185 400

m Optimal heat distribution

m Rubber feet for secure the
stability

m Made of premium
stainless steel

m Removable lid

m Water drain valve

m Easy to use

-« [EFMHS EFMHS8+8
Product Dim Voltage 40HQ Conta|ner
(wo/Hmm) | Nt O | prequency (kg | Pt
EFMH8 638x295x427 230/50 3250 <185
EFMH8+8 638x594x427 2x8 230/50 2x3250 <185 200

INDUCTION DEEP FAT FRYER

m Efficient heat transfer

m Stainless steel housing for
easy cleaning

m Overheating Protection

m With adjustable feet e | -
® Temperature rang from 60°C- 190°C B > IFB28+8
Product Dim Voltage 40HQ Contamer
Model (L/W/H mm) Neteapacty(l) | erequency (v/H2) s
IFBZ8 288x478x410 220-240/50-60 3500 60~190
|IFBZ8+8 576x478x410 8+8 220-240/50-60 3500+3500 60~190 152




m High pressure deep fat fryer

m Manual control panel

m For frying vegetables, fruit, meat and fish
m Frying in a vacuum saves oil and energy
m Maximum temperature: 200 °C

m Per cooking: 4 - 5 whole chickens

m stand-alone unit

m With 1 sink

m Capacity: max. 24 L

m Outstanding for professional use

m Compact and robust construction %
m Safety lock 3 %' EHFMY491

EHFMY535
m 4 Roller with parking brakes
m Easy to clean

Product Dim Voltage 40HQ Contamer
Model (W/D/H mm) Net capacity (L) Tz ere OITE) Power (W) Temp (C)

EHFMY491 460x960x1230 380 3N/50 12000 <200

EHFMY535 380x530x470 16 220-240/50 3000 <200 460

m High pressure deep fat fryer

m Digital control panel

m Automatic oil cleaning system with special filter
m With oil pump

m Various programmes

m For frying vegetables, fruit, meat and fish
m Frying in a vacuum saves oil and energy
m Maximum temperature: 200 °C

m Per cooking: 4 - 5 whole chickens

m stand-alone unit

m With 1 sink

m Capacity: max. 25 L

m Outstanding for professional use

m Compact and robust construction

m Safety lock

m 4 Roller with parking brakes

m Easy to clean

Product Dim Voltage 40HQ Contamer
(W/D/H mm) Net capacity (L) /Frequency (V/Hz) Power (W) e

EHFDY491 460x960x1230 380/50 13500 <200

EHFDY491

m The computer control panel, elegant, easy to operate.
m High efficiency heating elements.
m Shortcuts to save memory function, time constant temperature,
easy to use for frying different food
m Acylinder double basket, two baskets were timed respectively
m Comes with oil filter system, not additionally oil filteration vehicle.
u Equipped with thermal insulation, save energy and improve efficiency..

Product Dim Voltage 40HQ Contalner
(woHmm) | NP ©) | rrequency (e | Porer W

EFY25N 441x949x1180 380/50 14200 <200

EFY25N




GAS FRYER

m Three burners or five burners, power is high

m The main spare parts are all imported from USA

m Robertshaw gas valve ,hi-limit and thermostat are good quality
m 4 Adjustable stainless steel feet (to 50 mm height-adjustable)
m Good quality stainless steel to make the appearance looks

m better Big basket can be loaded more food

GFK591-40

Product Dim Electrical Power 40HQ Contamer
MOdeI (W/D/H mm) o8 Type POt (W)
GFK481-16 394x770x1160 Gas power 9000x3 30~190

GFK591-40 545x770x1160 Gas power NG 30 9000x5 30~190 60

AUTOMATIC DONUT
!

- m Professional device
?‘ DMANP4  w Excellently suited for use in professional kitchens
m Manufacturable donut sizes: 40-50 mm;
60-70 mm; 80-90 mm
m Body made of premium stainless steel

Product Dim Voltage 40HQ Contalner
Model (W/D/H mm) Net capacity (L) /Frequency (V/Hz) Power (W) Temp (C)

DMANP2 360x965x640 220-240/50 3000 60~200

DMANP4 525x620x440 4.8 220-240/50 2800 50~200 288

TREE STRIEZEL
MACHINE

m Professional device

m Excellently suited for use in professional
kitchens

m Easy toclean

m High quality stainless steel

Product Dim Voltage
Model (W/D/H mm) /Frequency (V/Hz) Power (W) Temp(C) 40 HQ Container loading

BSMNP16 375x760x535 220-240/50 3500 50~300




TAKOYAKI
MACHINE

CPMJ3

EGG TART

mE A san IR

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading

TMNP

675X450X180

230/50

6000

m Excellently suited for use in professional kitchens
m Machine for baking tartelettes
m Machine is supplied without mold

m Fitting baking plates: PLTMNP13, PLTMNP38, PLTMNP36, PLTMNP9, PLTMNP14, PLTMNP12, PLTMNP15

tvnp ® Digital screen
m Temperature indicator lamp
m fast and efficient heat distribution
m Body made of premium stainless steel
m Surface Teflon coated
m Stands on 4 stainless steel feet

440x470x465

220-240/50

3200

m Separately adiustable thermostats
m Aluminum baking tray, Teflon coated

m Simple operation

m Easy to clean

m Housing made of stainless steel

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp(C) 40 HQ Container loading

50~300

0~400

PLTMNP9

Pro Di Tartlet top diameter . . . . .
(W/D/H mm) bottom _height (mm) Interior&Exterior Material NW/GW(kg) 40 HQ Container loading

PLTMNP9

PLTMNP12

PLTMNP13

PLTMNP14

PLTMNP15

PLTMNP36

PLTMNP38

PLTMNP12

380x328x50

380x328x50

380x328x50

380x328x50

380x328x50

380x328x50

380x328x50

PLTMNP13 PLTMNP14

Tartlet top:80
bottom:80
height:18

Tartlet top:72x72
bottom:62x62
height:19

Tartlet top :47
bottom :29
height :20

Tartlet top:110x60
bottom:100x48
height:20

Tartlet top: 90x26
bottom:85x26
height:19

Tartlet top:37
bottom:37
height:16

Tartlet top:49
bottom:38
height:18

PLTMNP15

cast aluminium+Teflon

cast aluminium+Teflon

cast aluminium+Teflon

cast aluminium+Teflon

cast aluminium+Teflon

cast aluminium+Teflon

cast aluminium+Teflon

PLTMNP36

12/13

12/13

12/13

10.79/13

12/13

12/13

1113

PLTMNP38

3909

3909

3909

3909

3909

3909

3909




PASTA
COOKER

m Pasta cooker

m Temperature infinitely adjustable

m Operation control lights

m Perfectly suited to professional use
m Easy handling

m Adjustable thermostat

m Simple operation

m Easy to clean

Product Dim Voltage
Model (W/D/H mm) G S Power (W) Temp (C) 40 HQ Container loading

NKJ4 420x580x340 230/50 3000 30~110

NKJ6 600x580x350 230/50 3000 30~110 504

INDUCTION COOKER m Fast cooking

m Fault indicate

m Empty pan & overheat protection

m LED Display

m 5 exhaust fans to drop the internal temperature less than 60 C

m Full oil sealed circuit board design provides waterproof surface and
keep insects out

m Automatic shutdown without any operation after 4 hours
(Except timer setting)

ms4 m EMC test, aging test, leakage test, high voltage test, mainboard
test, total 5 testing

m Oil-proof and corrosion-proof power line

IDS5 IDS6 IDS7 IDS8 IDS9

IDS1 360x380x125 220-240/50-60 3500 <235 1000
IDS2 400x400x125 220-240/50-60 3500 <235 1000
IDS3 375x500x186 220-240/50-60 3500 <235 600
IDS4 335x435x119 220-240/50-60 3500 <235 1000
IDS5 360x460x129 220-240/50-60 3500 <235 1000
IDS6 400x510x240 220-240/50-60 5000 <235 560
IDS7 320x393x119 220-240/50-60 2700 <235 1080
IDS8 375x500%186 220-240/50-60 3500 <235 600
IDS9 400x400x190 220-240/50-60 3500 <235 600




INDUCTION STOVE

m Maximum energy saving: The energy is only transferred to the
pot/pan and not to the entire surface of the hob or

m surroundings Automatic switch-off: Immediate switch-off as
soon as something is removed from the hob

m Fast heat development: Induction hobs heat up placed pots and
pans significantly faster than conventional gas and electric hobs

IDBH2 IDBH4 EWO050C-H7-D

IDBH2 400x700x980 380-420/50,60 10000 60~240
IDBH4 800x700x980 380-420/50,60 20000 60~240 48
EWO050C-H7-D 400x700x980 380-420/50,60 5000 60~240 96

TABLETOP INDUCTION GRIDDLE

=
/ IDGB500
Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading
IDGB500 550x530x390 380-420/50,60 5000 80~300

INDUCTION GRIDDLE

m Fast heating: The grill plate is heated directly
by induction, which significantly reduces the
heating time of the plate

m Even heat distribution: Thanks to induction,
the entire plate is heated directly and thus
maintains the desired temperature over the
entire surface

m Accurate temperature control compared to
conventional griddles that run on gas or electricity

" IDGB400 IDGBS800 IDGB800-G
IDGB400 400x700x980 380-420/50,60 5000 80~300
IDGB800 800x700x980 380-420/50,60 5000 80~300 48
IDGB800-G 800x700x980 380-420/50,60 5000 80~300 48




AUTO-LIFTING INDUCTION DEEP FRYER

automatically lifted using the timer function.

m Short heating time thanks to surface induction, which creates a heat vortex that evenly distributes
the temperature in the frying oil

m Reduction of harmful substances by discharging the frying residues into the cold zone

m Safety device for switching off the power supply with heating elements in vertical position

m Automatic & individually controlled basket lifting - no more burning while frying - baskets are m
B
|

's? | IFLB30
Product Dim Voltage
Model (W/D/H mm) e Power (W) Temp (C) 40 HQ Container loading
IFLB30 400x700x1010 380-420/50,60 10000 60~190

INDUCTION COOKER m Portable induction hob

m Tabletop unit

m Smooth glass ceramic surface

m Energy-saving

m Temperature and time switch via sensor touch control
m Particularly suitable for canteens, bistros, catering services and buffets
m Touch-pad control panel & manual controls

m Double display

m 2 Hot plate(s), round

m Overheat protection

m Non-slip feet

m Plastic housing

Product Dim (W/D/H Voltage . . .
JFrequency (V/H2) oty feme (€) | 401a Cortainero=cng

IDBZ2 602x360x60 220-240/50-60 3500 60~240 1821

IDBZ2

CHINA VOK FOR OPEN KITCHEN

m PG or NG can be used

m Delicate in appearance.

m Quick temperature rising,and energy-efficient.

m Protect valve can make the fryer safe when the thermostat out of control.

Product Dim Electrical Power
Model (W/D/H mm) Gas Type Power (W) 40 HQ Container loading

MCWK460 @460x330 Gas power PG/NG 10000

MCWK460

GAS COOKER

m PG or NG can be used

m Delicate in appearance.

m Quick temperature rising,and energy-efficient.

m Protect valve can make the fryer safe when the thermostat out of control.

Product Dim (W/D/H Electrical Power
MOdeI o Type POt (W) “oHa containet loadmg

GKK1 500x500x510 Gas power 10000




MICROWAVE OVEN

m Top and bottom heaters ensure faster, even heat delivery to the food, large capacity, pre-set memory,
m one button for common

m Three power levels and automatic fault diagnosis

m Stainless steel cavity: scratches, water corrosion and heat resistance
m Enhanced design, withstands frequent usage( hundreds of times per
m day) Smooth internal and external design, easy to clean

m Heating performance, not compromised by large capacity

MWMI1718 MWM1721 MWM2510

MWM3410 MWM3414 MDM25-1000

MDM34-2100
MWM2070 MWM2010
MWM1718 420x563x340 230/50 1800
MWM1721 420x563x340 17 230/50 2100 360
MWM2510 511x432x311 25 230/50 1000 504
MDM25-1000 511x432x311 25 230/50 1000 504
MWM3410 553x485x343 34 230/50 1000 360
MWM3414 553x485x343 34 230/50 1400 360
MDM34-2100 574x528x368 34 230/50 2100 360
MWM2070 439x357x258 20 230/50 1050 1336
MWM2010 439x357x258 20 230/50 1050 1336




PIZZA

0 de of premium stainless steel
Wrms insulation
m Extremely heat-resistant
m Thermally insulated electric oven

m Interior lighting
m Easy to clean

Product Dim Voltage 40HQ Contamer

PEKG20 580x550x280 230/50 2000 50~350

PEKG20S

PEKG20S 590x570x310 27 230 /50 2000 50~350 324

m Body made of premium stainless steel
m Fibreglass insulation

m Extremely heat-resistant

m Thermally insulated electric oven

m Interior lighting

m Easy to clean

Product Dim Voltage 40HQ Contamer
Model (W/D/Hmm) Neteapacty(l) | erequency (v/H2) s

PDKG20 585x550x430 230 /50 3000 50~350

PDKG20S

PDKG20

PDKG20S 590x570x525 54 230 /50 3000 50~350 216

m Body made of premium stainless steel
m Extremely heat-resistant

m |deal for ready made pizzas

m Heating mode: top & bottom heat

m Analog control

m Timer function up to 15 min

m Removable crumb drawer

Product Dim Voltage
Model (W/D/H mm) G S Power (W) Temp (C) 40 HQ Container loading

MPOFP235 486x358x360 230 /50 2260 50~300

MPOFP135

MPOFP135 486x358x217 230 /50 1130 50~300 640

m Fast heating time: 15-20 minutes reaches the
optimum operating temperature.

m Various use: compatible for pizzas, baguettes,
bread, vegetables, steaks etc.

m Compact and portable design: light weight and
easy to carry, perfect for use in the garden,
on the balcony or camping

m Short cooking time: bake your pizzas perfectly in a very
short time

m Corpus and chamber made from stainless steel

Product Dim Cooklng are— 40 HQ Container
(W/D/H mm) et Type PO (W) Temp Ignmon Ioadlng

16 inch Gas Pizza

- ’

TPOGLA4 TPOGL3 TPOHL3 TPOML3

TPOGL4 562x720x370 Oven 492x466 7500 Piezo ignition
12 inch Gas Pizza

TPOGL3 400x646x309 Oven 350x305 4650 500 Piezo gnition 880

12 inch Wood

TPOHL3 400690x309 ot pivza 350x305 / 500 Wood pellet 880
Oven
12 inch Multi-Fuel Pi igniti

TPOML3 400X760x309 350x305 4650 500 EED I 680

Pizza Oven /wood pellet




STEAM OVEN

m Fast and efficient heat distribution

m Speed and convenient cooking

m Applied to baking, vegetable and meat |
m Comes with forced air convection to cook evenly and consistently g
m Stainless steel interior and exterior for easy cleaning 2
m Full insulated cabinet and double pane glass door to improve the reliability and efficiency greatly

Product Dim Voltage 40HQ Contamer
Model (W/D/H mm) Net capacity (L) ey eSS Power (W) Temp (C)

DBFP21 475x510x375 230 /50 2100 70~250

DBFP21

m Including water tank

m Steam regulator

m Timer function

B Housing made of high quality stainless steel

EHKS500

Product Dim Voltage
(W//H ) JFrequency (V/He) o e

EHK500 550x476x380 230/50 2. 25~200

SPEED OVEN

Combination oven with impingement hot air and microwave m Digital control
Reduces cooking times by up to 80% m Capable of Storing up to 8 recipes
Even, fast tanning m External air filtation

m Stainless steel rack on top to minimize the risk of
utensiles dropping

m With S/S lampblack filter, less exhaust and eviron-
ment pollution

m Aluminium die-cast control panel makes it robust and
durable

m Easy clean with S/S internal chamber

m Top-launched hot air impingement, lock up moisture
in food

m Bottom radiant heater

m Rapid cooking, combining impingement, microwave,
infrared radiance

m Color option available: black

Product Dim Voltage 40HQ Contalner
Model (W/D/H mm) Net capacity (L) JFrequency (V/Hz) Power (W) Temp (C)

EHONP17 460x675x660 230/50 3500 25~280

Ideal for front cooking

Perfect for quick preparation of snacks
Variably adjustable fan (10-100%)
Height-adjustable feet

1024 Recipes storable

Self diagnostic system

Energy-saving

Integrated catalyst

Rapid heating

EHONP17 EHONP10

EHONP10 460x600x610 10 230/50 3300 25~280 180




HOT AIR CIRCULATING ELECTRIC OVEN

m Modern design

m Reasonable structure,

m The operation is simple and convenient,

m Fast heating,

m Good insulation.

m The surface of the food is easy to be colored during cooking, the color is

m beautiful It can be used to cook a variety of dishes, suitable for making meat food

EHJ300

Can also make Western-style pastries,

Product Dim Voltage
Model (W/D/H mm) R () Power (W) Temp (C) 40 HQ Container loading

EHJ300 590x595x570 230/50 2400

SLICE
TOASTER

m Essential for buffets and catering
m On/off switch

m Compact and space-saving

m Housing made of stainless steel

Product Dim Voltage 40HQ Contamer
MOdeI (W/D/H mm) Frodict cetedoy /FrequenCy (V/HZ) FONEt (W)

TOET4 310x270x220 4-slice Toaster 230/50 1800 1920

TOET4 TOET6

TOET6 410x270x220 6-slice Toaster 230/50 2500 110 1440

EGGS & KNIVES
st

m |deal for the disinfection of eggs & knifes

m UV lamps switch off automatically when the drawer is opened
m Circuit breaker protects from UV radiation

m 30 eggs or 16 knives can be disinfected simultaneously

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power(W) 40 HQ Container Loading

"220-240/
ESH001-A1 471x360x226 50-60" 1350

ESHO01-A1

EGG BOILER

m Outstanding for professional use

m Premium quality

m With a boiled egg spoon, can boil liquid eggs
m Operation control lights

m Durable equipment

m Easy to use

m Easy to clean

m Fast and efficient heat distribution

Product Dim Number of Egg Voltage
(W/D/H mm) Spoon(pcs) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading

EKJ6 375x220x290 230/50 2200 30~110 1764

EKJ10 380x295x300 10 230/50 2600 30~110 1323




COOKING

m Housing made of high quality
stainless steel

m Overheating protection

B Excellently suited for use in
professional kitchens

m Also suitable for sushi rice

Product Dim Voltage
(W/D/H mm) Net capacity (L) /Frequency (V/Hz) Power (W) 40 HQ Container loading

RKV16 390x390x350 230/50 1950
RKF100 455X455X370 5.4 230/50 1950 860
RKK100 548X480X410 8.2 230/50 2500 500

CREPES DEVICE

B Pancake maker

m Quick and easy crepes

m Separately switchable plates

m Manual temperature control

m Temperature 50 - 300 °C

m Operation control lights

m Castiron plate with teflon coating
m Made of stainless steel

gastro = CGJ40-2

m Quick temperature rising,and heating evenly.

CGK40-1 j - S : CcGK40-» ® Convenient installation, safe use.

- m High quality stianless steel handle to make
sure safe use.

m Body made of premium stainless steel.

Product Dim Voltage
Model (W/D/H mm) e S Power (W) Temp (C) 40 HQ Container loading

CGJ40-1 450x485x240 230/50 3000 50~300

CGJ40-2 860x485x240 230/50 3000+3000 50~300 294
CGK40-1 450x480x235 220-240/50,60 3000 30~300 800
CGK40-2 860x485 x235 220-240/50,60 6000 30~300 416

SOUS VIDE

m LCD control setting

m Time and power display

m Water circulation system to insure the water temperature be same
m Stainless steel housing and shelf

m Drainage valves with safety locker

m Seamless stretching water tank

m Silicone seal cover

Product Dim Voltage 40HQ Contalner
Model (W/D/H mm) Net capacity (L) e Power (W) Temp (C)

SVGVA16 360x450x301 220-240/50,60 30~90

SVGVA24

SVGVAI16

SVGVA24 360x623x301 24 220-240/50,60 700 30~90 480




SOUS VIDE COOKER

m With standard level to ensure machine real in
waterproof quality

m Use stainless steel for whole+PC material ,
slim and easy control

m LED lights on the increment,easy cooperation
choose temperature from 20°C-90 °C

m Easy to make food with the desired taste, color,
tenderness and texture.

m It can fit into any container or pot, very good
to make flavorful and high quality food.

m Error indication and low water level alarm and

easy removable assembling clamp included. SVGFP1500 SVGFW15 m All material we use get approval for certification
m Memory function for settings to ensure long _Iife_tir_ne.
m Integrated circulation pump for a uniform ,r,.s il e m Food cooks in its juices so flavor can't escape.
temperature sgg 1.,“: m This ensures that the food is moist,
|I - P
m Overheat protection & L juicy and tender.
SVGFP1500 140x110x332 230 /50 1500 3000
SVGFW15 160x107x397 230/50,60 1200 8880

BAIN MARIE THERMAL
TROLLEY

m High quality handle made of corrosion resistant stainless steel
m Double-walled tray for good thermal insulation

m Made of high quality stainless steel

m Water drain cock

TWK1756 TWK1758 TWK1758TD TWK1760 TWK1760TD
TWK1756 560x650x850 220-240/50 30~90
TWK1758 840x650x850 20 220-240/50 1800 30~90 190
TWK1758TD 840x650x850 20x2 220-240/50 1800 30~90 190
TWK1760 1170x650x850 20x3 220-240/50 2700 30~90 135
TWK1760TD 1170x650x850 20x3 220-240/50 2700 30~90 135




BAIN MARIE

m Bain marie are obtained CE ,ETL certification ¢
m Body made by stainless steel and easy to clean
m Rubber feet for secure the stability

BMH200
Product Dim Voltage
Model (W/D/H mm) Net capacity (L) /Frequencyg(V/Hz) Power (W) Temp (C) 40 HQ Container loading
BMH230 600x338x243 220-240/50, 60 1200
BMH200 600x338x285 5.7 230/50 1200 <95 720
BMY11150A 590x340x245 19 230/50 1200 <100 1220

ELECTRIC HAMBURGER
MACHINE

m Contact grill

m Grill smooth at top & bottom

m Perfectly suited to professional use
m Specially designed for burger patties
m Adjustable thermostat

m Temperature: From 50°C to 300°C

Operating light(s)

Highly space-saving

Easy to clean

Body made of premium stainless steel
Flat surface

Cast iron grill area

All sides are grilled simultaneously

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading

HMEJ642 410x660x290 230/50 2200 50~300

HMEJ642

HOT DOG GRILL

m Table equipment

m Simple operation

m Outstanding for professional use

m Even heat distribution

m Two separately adjustable thermostats

m Heating zones can be adjusted separately
m 2 Heating zones

m 2 Operating control lights

m On/off switch

-L/, HDGII1
m Easytoclean
Product Dim Voltage . .
Model (W/D/H mm) S Power (W) Temp (C) 40 HQ Container loading

HDGJ5 560x320x200 220-240/50,60 1000 50~200 1120
HDGJ7 560x385x200 220-240/50,60 1400 50~200 920
HDGJ9 560x460x200 220-240/50,60 1800 50~200 800
HDGJ11 560x530x200 220-240/50,60 2200 50~200 800




HOT DOG MAKER

m Glass cylinder height: 245 mm
m Glass cylinder diameter: @ 200 mm
m Glass cylinder for warming and keeping sausages warm
m Removable cover
m Temperature infinitely adjustable
m Rubber feet for secure stability
m Operation control lights
m Simple operation
m Easyto clean
Made of premium stainless steel

Product Dim Voltage 40HQ Contamer
Model (W/D/H mm) Net capacity (L) ey Power (W) Temp (C)

HDMHN 289x337x400 6. 230/50 <9

HDMHN HDMH4N

HDMH4N 528x337x400 6.7 230/50 1100 <95 600

HOT DOG DISPLAY CASE

m Simple operation

m Operation control lights

m Adjustable thermostat

m Elegant presentation of goods
m Easytoclean

m Housing made of stainless steel

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading

HDVJ446 410x435x640 220-240/50,60 1200

COTTON CANDY _ 2
MACHINE ‘ |

m Integrated sugar drawer with 4 separate compartments
m Non-slip feet é

m Safety switch

m Adjustable thermostat

m Voltmeter indicates the voltage

Product Dim Voltage
Model (W/D/H mm) G S Power (W) Temp (C) 40 HQ Container loading

ZWJ950
ZWJ950S 520x520x485 220-240/50,60 800 50~300 336
ZWJ950E

HDVJ446

ZWJ950S ZWI950E

<wn o e

m Safety switch

m Adjustable thermostat

m Voltmeter indicates the voltage

m Revolutions per minute: 3100 rpm

m Tub made of high quality stainless steel

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp ('C) 40i HQ Container loading

ZWET52S/ZWET52 520x520x910 220-240/50,60 1080

ZWETS528 ZWETS52




m Heating tube in the base - keeps the products warm and crispy for a long time
m Even heating of the products thanks to the multi-ring heating tube in the base of the
pan

PMHBS5S NWHBS55
Product Dim Voltage
Model (W/D/H mm) /Frequency (V/Hz) Power (W) Temp (C) 40 HQ Container loading
0~65
PMHB5S 423x470x720 220-240/50,60 1305 0~260
NWHB55 423x470x720 220-240/50 305 0~65 210

m Non-stick lined kettle and easy cleaning before cooking

m Built-in warmer light and built-in heating element beneath the deck.
m Keep popcorn fresh and warm for long time

m Kettle detaches for easy clean up

m Flip-up kettle lids allow popcorn to pop out of kettle.

m Machine with tempered Glass .easy clean up and more safety

m Stainless steel fold out tray and removable ,drop the residue very

convenient
m Package with contoured foam and master box.More safety during
deliver :
PMET5SS PMETS5SA PMETS5S2
Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp ('C) 40 HQ Container loading
PMET5SS 560x417x770 220-240/50,60 1500
PMET5SA 900x420x760 220-240/50,60 1800 230 120
PMET5S2 900x420x760 220-240/50,60 2900 230 120

TROLLEY FOR POPCORN MACHINE

m With integrated shelf
m Suitable for PMET5S & PMET5R
m Easy to clean

Product Dim (W/D/H mm) 40 HQ Container loading

WPMET/WPMETS 940x500x825 320

WPMETS




CHOCOLATE FOUNTAIN . , ;

m Convenient and safe to operate -
m Melt chocolate directly without destroying the ingredients -

m Made of high quality stainless steel 2 i —j: = = i
® Extra-smooth cascades for improved flow W*  SBCH4 ‘wf  SBCHS I SBCH6 "W poy7
Product Dim Voltage 40HQ Contamer

Model (W/D/H mm) Net capacity (kg) e Power (W) Temp(C)
SBCH4 ®330x600 230/50,60 Heating130+ 0~110
SBCH5 ®330x700 6 230/50,60 Heating200+ 0~110 700
SBCH6 ®370x840 8 230/50,60 Heating200+ 0~150 700
SBCH7 ®440x1000 10 230/50,60 e 0~150 380

HOT CHOCOLATE

DISPENSER

: Adjustable temperature: 0-90°C SSK108
a 120°C temperature limited
Stlr mechanism for even mixed v

Simple design for easy operation

Product Dim Voltage 40HQ Contamer
woHmm | NetesPet L) | requency (e | "o

SSK10S 410x280x580 220-240/50 1000

SSK10W 410x280x580 10 220-240/50 1000 0~90 478

CHOCOLATE MELTING MACHINE

m Suitable for GN 1/4

= With lid

m Dry heating without water both on the bottom and sides to ensure a homogeneous
m temperature. Removable stainless steel tank

m Perfect for ice cream parlors and pastry shops

m High-quality stainless steel

Product Dim Voltage 40HQ Contamer
wo/Hmm) | ey O | Frequeny (v | P R

SCSGH14 345x285x295 3. 220-240/50 30~110 1260

CHIP WARMER

SCSGH14

m |deal for the sales room

m Digital display

m Rubber feet for secure stability
m Simple operation

m Extremely robust

m Easy to clean

m Operation control lights

m Housing made of stainless steel

Product Dim Voltage
Model (W/D/H mm) e e Power (W) Temp (C) 40 HQ Container loading

NWJ55 350x350x520 220-240/50,60 0~85

NWIJ55




CHEESE WARMER

m Stainless steel construction
m Food grade plastic pump

m 6 Power levels

m On / off switch

m Easy to clean

Product Dim Voltage 40HQ Contalner
(woHmm) | NP © | srrequency (va) | Porer

KWFR 230x388x420 4 230V/50

STAINLESS STEEL SAUCE DISPENSER

m Convenient to keep sauce in a certain temprature at a safe, servable liquid form.

B Hot sauces are perfect for adding value and creating intriguing flavour combinations.
® Stainless steel constructure with independent simple dial control for each bottle.

a Fit 1000ml sauce bottle for each pot

u Power ON/OFF switch with non-skidding rubber feet.

m Easy to use and clean.

SSPFR3
Product Dim Voltage 40HQ Contalner
(wo/Hmm) | Netereet D | prequency (v | Pt Y
SSPFR2 270x220x205 230/50 40~90 1260
SSPFR3 400x220x205 3x1 230/50 600 40~90 840

SAUSAGE WARMER

m Made by premium stainless steel
m Digital thermosat

m Dry protection

m Simple operation

3 SR\ X N7

Product Dim Voltage 40HQ Contalner
(W/D/H mm) Net capacity (L) /Frequency (V/Hz) Power (W) e
<90

WWH10 270x375x265 230/50 1000 1400

THERMAL BRIDGE

m High-quality stainless steel.
m High-quality heating lamp,make the food keeping warm.
m Use GN pans,good quality and big volume.

© WBK366-2
Product Dim Voltage
Model (W/D/H mm) /Frequency (V/Hz) Power (W) 40 HQ Container loading
WBK366-1 400x285x560 1 pcs 1/2GN pan 220-240/50,60
WBK366-2 600x330x560 1 pcs 1/1GN Pan 220-240/50,60 600 432




FRIES WARMER

m Keep foods warm at constant level
m Particularly suitable for canteens, bistros, catering services and buffets
m High degree of stability
m Temperature: 0 ~ +55 °C
SPWJ11 m Electrical heating element
m Premium workmanship
m Modern design
m Easy to clean
m The heat of this machine can be emitted from the top and bottom

together
Voltage
Product Dim (W/D/H mm) /Frequency (V/Hz) Power (W) 40 HQ Container loading
SPWJ11 335x565x 570 220-240/50,60 1000

m Safe use, even heat transmission.

m Good quality stainless steel ,delicate in appearance.
m Quartz lamp keep the chips warming.

m The lamp on the top, easy take off and clean.

BWKS80

Product Dim (W/D/H mm) /Freql\J/grlsygFV/Hz) Power (W) 40 HQ Container loading

BWK80 800x710x650 220-240/50,60

HEAT RETAINING
m Hot plate

PLATE m Temperature range: 0 °C to 85 °C
m With double-sided glass sneeze guard
m Hot plate m Sneeze guard conducts the heat of the heat lamps

m Temperature range: 0 °C to 85 °C l_: directly on the food
m Keep foods warm at constant level \ m 2 Heat lamps
m Adjustable thermostat 1 m 2 Trays

m Operation control lights m 2 Operating control lights

E ic handl m On/off switch .
: N?n(ir;ﬁ;n flgetan e m Two separately adjustable thermostats

m Easytoclean n Keep foods warm at constant level

m Made from stainless steel - ® m Non-slip feet
n Glass surface WHPJ537 WHPWIJ756 m Easytoclean

a Made from stainless steel
u Glass surface

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp(C) 40 HQ Container loading

WHPJ537 565x380x75 220-240/50,60 1428

WHPWJ756 730x585x625 220-240/50,60 1070 85 138




COOKING

COOLING PLATE FOR GN = Easy o ciean

m Eco-friendly
PAN m The cooling pockets inside keep the temperature below +8 °C
for at least 4 hours after storage
= Suitable for direct contact with food or GN containers
.,M \ I“'“”‘ m ldeal as a substitute for ice cubes, because the food
,m-n does not get wet when thawing.
m Highly resistent and durable
m Cooling plate made of high quality stainless steel

Product Dim . -
Model (W/D/H mm) 40 HQ Container loading
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KPGNHI11 KPGNHI12 KPGNHI13

KPGNH11 530x325x45 3480
KPGNH12 325x265x45 6873
KPGNH13 325x176x45 8700

STAINLESS STEEL FOOD
WARM ER Food warmer for keeping food warm
Heating by solid wax which is safe for using

u
" & ® ]
{ { m Modern design
SWH2B SWH3B
‘e seeseseceson = Easy to clean
u

Frame made of high gloss stainless steel

Model Product Dim (W/D/H mm) 40 HQ Container loading

SWH2B 380x175x65 7460

SWH3B 465x175x65 6525

HEAT
LAMP

® Lampshade is made of stainless steel

m The perforation on the lamps’ upper section
prevents an overheating WLH290-R WLH290-G WLH290-S WLH290 WLK-S

m |deal solution for professional use

m Stylish & functional. Elegant design.

m Easy to clean

/1

Model Product Dim (W/D/H mm) /Freql\J/eorI\t:yg(eV/Hz) Power (W) 40 HQ Container loading

WLH290-R dia.290 H:600-1500 220-240/50-60 1920
WLH290-G dia.290 H:600-1500 220-240/50-60 550 1920
WLH290-S dia.290 H:600-1500 220-240/50-60 550 1920
WLH290 dia.290 H:600-1500 220-240/50-60 550 1920
WLK-S dia.228 H:814-2114 230/50 250 2464




HEATED DISPLAY
CASE

]
a Heating display cabinet with 3 levels
a Curved front panel

a Simple operation

m On/off switch WHVI3 WHVI3N

a Operation control lights

= Adjustable thermostat

= Elegant presentation of goods

a Easy to clean

Housing made of stainless steel
Product Dim Voltage
WHVJ3
355x460x475 220-240/50,60
WHVJ3N X

FOOD STEAM
SHOWCASE

m 5 floor heating

m Steamed food and display

m Temperature range 30-110°C

m The operation control lamp

m Adjustable thermostat controller

m Elegant display of merchandise

m Easy to clean and operate

m The case is made of stainless steel
m All sides made of glass

Product Dim Voltage
Model (W/D/H mm) ey Power (W) Temp(C) 40 HQ Container loading

KNDJ437 380x410x745 220-240/50,60 30~110

PLATE -
WARMER ==t

m Good quality stainless steel ,delicate in appearance.

m EGO thermostat.Intelligent temperature control of
high precision.
m Good quality heater,quick temperature rising, ! ‘ ,)
and heating evenly. k | | - N T e
| ol L () %)

TWK60 TWKI120 TWHB40 TWHBS0
TWK60 400x420x800 220-240/50,60 30~85
TWK120 800x420x800 220-240/50,60 1500 30~85 112
TWHB40 430x460x890 220-240/50,60 1000 30~85 275
TWHBS80 430x900x890 220-240/50,60 2000 30~110 157




CUP WARMER

m Two heating levels, One reserve shelf

m Holding capacity: ca. 80 - 120 Tassen

m |deally suited for coffee bars and Christmas markets
m On/off switch for each heating element

m Easy to use, Easy to clean

TWI335

Product Dim Voltage
(W/D/H mm) /Frequency (V/Hz) Power (W) Temp(C) 40 HQ Container loading

TWJ335 360x320x550 220-240/50,60

FOOD DEHYDRATOR

m Body made of premium stainless steel

m Precise - controlled process by 0 - 15 h adjustable timer

m Drying process ensures longer lasting and edible products

m Digital display

m The double shell heat insulation drying efficiency is higher
and faster, and the universal wheel is convenient to move
(DGHB10 has no wheel, the other three models have)

m The built-in LED light is convenient to observe the drying
state at any time, and the noise is ultra-low

m Suitable for all kinds of fruits, meat, vegetables,
medicinal materials, pet snacks, etc

.)j
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DGHBI0 DGHBI6 DGHB20
DGHB24
Model g/;?gl;:'tn[:?) Net capacity (L) /Fre\(/l?::;:r;%il (v/ Power (W) Shelves No. Temp(C) 40 H%;);z;ainer
DGHB10 385x345x427 30 220-240/50,60 800 10 30~90 699
DGHB16 570x465x670 85 220-240/50,60 1500 16 30~90 255
DGHB20 570x465x820 106 220-240/50,60 2000 20 30~90 150
DGHB24 570x465x820 106 220-240/50,60 2000 24 30~90 150

Body made of premium stainless steel

Precise - controlled operation by 0-15 h adjustable timer

Drying process ensures longer lasting and edible products

Digital display

Uniform bakingby rotating design,360° heat flow cycle to improve

drying effect

m Multi-stage temperature regulation to meet different product baking
requirements

m Product safety and durability by stainless steel grill mesh.

m Large capacity with many layers. A variety of ingredients can be baked

m Smart touchscreen panel for easy operation

Product Dim Voltage 40HQ Contalner
Mode! woHmm | NP | rrequency (v | oY

DGH16 545x420x750 220-240/50 1800 40~90



BANQUET TROLLEY

m Stainless steel body

m Special design for slide-out heating unit with 3.5M
power line

m Microcomputer temperature control system

m Display screen clearness and directness,and simple to
operate more accurate in temperature control

m With a box of humidifier to keep the food in original state

m Put rubber anti-collision stripes for 4 corners and fix
handle of both sides to provide the protection during transportation

BWKI1121

single door

BWK2221 BWKIS511 | BWK711

double door 15 layers | 7layers

Product Dim Voltage 40HQ Contamer
(W/D/H mm) /Frequency (V/HZ) POt (W) Temp( - )

BWK1121 730x940x1860 GN 2/1-100MM 220-240/50,60
BWK2221 1540x940x1860 GN ZAC100MM 220-240/50,60
BWK1511 555x740x1500 1/1 GN pans 15pcs 220-240/50,60
BWK711 555x740x950 1/1 GN pans 7pcs 220-240/50,60

TOP BAIN MARIE WITH GLASS

ABMJ5

Product Dim Voltage
Model (W/D/H mm) e S Power (W) Temp(C) 40 HQ Container loading

ABMJ4 1245x350x370 220-240/50,60 1500

ABMJ5 1512x350x370 220-240/50,60 1800

BAIN MARIE
HOTPOT

m Humanized coutour design, fully
displays the art of delicate life

u Totally ensures the nutrition and
primary taste of the delicacy
Made by stainless steel,
clean and convenient,

BHPV35-2
BHPV65-2

BHPV35-1
BHPV65-1

Model (Pv\r,‘;d“mrgimm)
BHPV35-1 210x240x320 220-240/50,60
BHPV65-1 255x286x320 6.5 220-240/50,60
BHPV35-2 415x240x320 3.5x2 220-240/50,60
BHPV65-2 505x285x320 6.5x2 220-240/50,60
BHPV35-3 610x240x320 3.5x3 220-240/50,60
BHPV35-4 415x445x320 3.5x4 220-240/50,60

2750 30~85

2750 30~85 12
1050 30~85 60
1050 30~85 120

m Buffet and dining essential

m Automatic temperature control

m Operating light(s)

m Top with tempered glass (clean and hygienic)

m Separate food basin, can be filled with different food
m Easy to use

m Easy to clean

m Housing made of stainless steel

30~110

30~110 420

BHPV35-3 BHPV35-4

Voltage 40HQ Contalner
- /Frequency (V/HZ) POt (W) -

2112
150 0~95 1188
300 0~95 1344
400 0~95 792
450 0~95 672
600 0~95 528




CHAFING DISH

m Graceful lines form the coutour,
pleasing both the eye and the mind

m The outer casing is made of high grade
stainless steel, which is durable

m Large capacity, rapid heating, covenient in use

CDBV11 CDBGVI1 CDEV11
Product Dim Voltage 40HQ Contamer
Model (W/D/H mm) Net capacity (L) e Power (W) Temp(C)
CDBV11 570x360x325 220-240/50,60 1200
CDBGV11 630x360x415 13 220-240/50,60 1200 0~95 880
CDEV11 630x360x390 13 220-240/50,60 1200 0~95 880

m Perfect in workmanship with fully
m Stainless steel and easy to clean.

CDHU11

CDHI11100E - . - CDH230 : CDH807

CDH11100E 580x347x289 230/50
CDH230 629x360x298 14 230/50 1.6 720
CDH807 630x362x327 15.5 / / 720
CDHU11 630x362x327 15.5 / / 936

m Stainless steel housing
m Container for keeping food warm
m Modern design. Easy to clean

CDY11ID CDYIIR CDYI11 CDY55R
CDY11ID 580x440x260 8. 230/50
CDY11R 645x475%x435 8.5 / / 510
CDY11 580x440x260 8.5 / / 432
CDY55R 500x530x450 5 / / 660




CHAFING DISH

m 3-layer steel bottom for fast and even heating

m Lid close & open automatically

m Lid is removable, easy for cleaning

m Tempered glass, food inside could be seen

m Hydraulic systerm on the lid, for smooth opening & closing
m Easy to repair the hinge for the hydraulic system

m Mirror polish for whole item

CHDYKI1 CHDYKS55 CHDYKS57 cHDYK14 m Stainless steel for food pan
GCHDYKI11 GCHDYKS55 GCHDYK57 GCHDYKI14
CHDYK11 580x471x168
GCHDYK11 597x391x153 / 930
CHDYK55 404x472x172 5.5 930
GCHDYK55 391x421x153 / 1056
CHDYK57 455x535x170 57 930
GCHDYK57 516x446x175 / 1056
CHDYK14 435x475x265 14.3 1056
GCHDYK14 430x370x175 / 1056

m Keep warm at 90°C

m For use as an alternative to conventional fuel holder

m Only suitable for chafing dishes with a flat bottom

m Extremely suitable for chafing dishes without preparation for electrical elements

Product Dim (W/D/H mm) /Freqt\J/grlsygFV IHz) Power (W) 40 HQ Container loading

EHCDBZ13 ®138x110 220-240/ 50,60 8424

EHCDBZ13

SOUP WARMER

m Body made of premium stainless steel
m Removable stainless steel insert

m Lockable lids. Adjustable temperature
m Easy to clean

SWHS7E SWHS7S

Product Dim Voltage 40HQ Contalner
MOdeI (W/D/H mm) Setespacy ) MRETHEE) (V/HZ) POt (W)

SWH57E $285x352 220-240/50,60 1365

SWH57S $285x352 5 220-240/50,60 300 95 1365

101




SOUP KETTLE

m Removable stainless steel insert
m Adjustable temperature
m Lockable lids

Product Dim Voltage 40HQ Contalner
(W/D/H mm) Net capacity (L) /Frequency (V/Hz) Power (W) Maximum temp(C)

SWSH13 ®414X401 220-240/50

SWSH13 SWSH10

FEAN SOUP

SWSH10 $341X366 9 220-240/50 400 133 1188

m Removable stainless steel insert
m Easy to clean

m Temperature infinitely adjustable
m Sealable lids

m Holding capacity: 9 Liter

Product Dim Voltage 40HQ Contamer
MOdeI (W/D/H mm) e capacny (L) /FrequencY (V/HZ) FoNer (W)

SWH9S SWHOE SWHOR

SWH9S ®385x366 220-240/50 1188

SWH9E $385x366 9 220-240/50 400 95 1188

SWH9R »385x366 9 220-240/50 400 95 1188
= W E

m Removable stainless steel insert

m Easy to clean

m Temperature adjustable with digital control
m Sealable lids

m Holding capacity: 9 Liter

Product Dim Voltage 40HQ Contamer
Model ) Net capacity (L) e Power (W) Maximum temp(°C)

SWH9SD ¢385x366 220-240/50 1188

SWH9SD SWHI9ED

SWH9ED ¢385x366 9 220-240/50 400 95 1188

COFFEE
PERCOLATOR

Product Dim | Net capa- Voltage Power 40 HQ Cont-

Model (W/D/Hmm) | city(L) | /Frequency (V/Hz) | (W) .~y | ainerloading
WKHO06  378x314x429 6 220-240/50,60 1150 85 1320
WKHO10 350x344x441 10 220-240/50,60 1500 85 1080
WKHO15 350x344x543 15 220-240/50,60 1500 85 1080

WKHO06 WKHO010 WKHO015




WATER BOILER

m Level indicator

m Integrated drip tray

m Ergonomically shaped synthetic grip
m Anti-slip handle

m Stylish design

m Fast and efficient heat distribution

m Operation control lights

m Withfilling tap

WKHI10 WKH20 WKH30 WKH40
WKH10 321x314x429 220-240,50-60 2000 1320
WKH20 350x344x543 17 220-240,50-60 2500 100 864
WKH30 440x434x427 21 220-240,50-60 3000 100 540
WKH40 440x434x533 35 220-240/50 3000 100 552

COFFEE MACHINE

m Modern look of stainless steel housing
m Easy access to controls on top black panel with brewing indicator
m Warming surfaces on top and/or bottom for optimal taste
m Large capacity for continuous brewing

m Double-walled flask to maintain coffee temperature

FIKAMAV17 FKMV20D FKMV20E
FIKAMAV17 215x410x460 2. 220-240/50-60 2000
FKMV20D 430x410x520 46 220-240/50-60 3300 520
FKMV20E 215x410x520 23 220-240/50-60 2000 832

m Body made of premium stainless steel
m Vacuum jug with screw cap

m Drain mechanism inside the lid

m Easy to clean

IKV20P IKV20 KAKGV17
Product Dim (W/D/H mm) Net Capacity(L) 40 HQ Container loading
IKV20P 150x150x315 6240
IKV20 140x140x270 2 7488
KAKGV17 165x200x170 17 6240




COFFEE MACHINE

B Made of high quality stainless steel

m The coffee machine has a high brewing life
of 300,000 cups and a high quality cup

m Can also achieve a one-click cup,
without any coffee making experience,
but also easily make a strong coffee,
very simple and convenient, suitable for
various scenarios

KMHB218 KMHB220
KMHB218 400x 415 x423 1.8x4 230/50,60 2020x2 93-96
KMHB18 413x212x429 1.8x2 230/50,60 2020 93-96 720
KMHB220 426x201x594 22 230/50,60 1900 93-96 520
KMHB22 426x201x594 22 230/50,60 1900 93-96 520

COFFEE
STATION

m Multi-function, convenient and practical

m Drinks, snacks a taste, heart enjoy

m Suitable for all vacuum jugs up to 190 mm diameter

m 5 Storage compartments for cups, spoons/stirrers, milk and sugar
m Modern design. High quality. Easy to clean

KSV1 KSv2
KSV1 435x330x145 1716
KSV2 650x330x145 1144

HOT DRINKS DISPENSER <

il

T~ HGDH75

a

m Made of high quality stainless steel

m Coffee urn with stainless steel legs o

m Especially used for keeping beverages warm %]
o

m Particularly suitable for canteens, bistros, catering services and buffets
Product Dim
“ (W/D/H mm) Net Capacity(L 40HQ Containerloacing

HGDH5 312x321x539 1260

HGDH75 269x350x518 7.5 792




WARMING
PLATE

m Graceful lines form the coutour, pleasing both the eye and the mind
m The outer casing is made of high grade stainless steel, which is durable
m Large capacity, rapid heating, covenient in use

m Humanized coutour design, fully displays the art of delicate life

WPVA1 174x174x68 220-240/50,60 1232
WPV2 354x174x68 220-240/50,60 60x2 448
WPV21 180x360x250 220-240/50,60 60x2 448
m Made of high quality aluminium alloy
m This glass icer brings the glasses to a temperature of up to -78.5 °C !
m Sterile and hygienically perfect cooling within 7 seconds - ‘
m Works both for beverage cooling and as an impressive show object
m The latest innovation for bars and clubs with a taste for the extraordinary L -
m There is NO danger of burns or injuries with frozen glasses, even when drinking directly
m Suitable for all types of drinking glasses (cocktail glasses, long-drink glasses, champagne glasses,
etc.)
GVS410
,-Q—
e
GVS410 240x130x410 Silver Aluminium Alloy AA X2 CGA320 2800

SMOKER OVEN

m Perfect for smoking vegetables, meat or fish

m For hot and warm smoking

m Temperature range: 30 °C to 120 °C

m Thermometer - easily readable on the front door

m Precise - controlled operation by 0 - 12 h adjustable timer
m 9,50 cm Space between grids

m Uncomplicated - filling or refilling the wood chips via a drawer |

ROHB4 ROHBS
ROHB4 640x450x910 220-240/50,60 1000 30~120
ROHBS 640x450x1300 111 220-240/50,60 1000 30~120 84




