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01-08 EXFEAS | Luxury Cabinet Oven 39 EX¥P | Elealamander 47-48 EETI e | French Fry Warmer Stafion 65-68 # =P | Electric Pizza Oven
09-15 ZXABY | Commercial Gas Ranges 39-40 W EH | Bun Toaster / Humburger Machine 48 BYRIEXT | Food Heat Lamp 69-72 BRNFEHIF | Convection Oven
16-28 ERYES | Electric&Gas Fryer 40 Z 1P | Electric Toaster 49 FREZE | Food Warmer Trolley 73-74 ¥EIS¥P | Chicken Rotisserie
29 i&iBZE | Oil Filter Cart 41 M\EEH | Hot Dog Bun Warmerr 50 AHEEN | Meat Pie Warmer 75-81 HAEE | Commercial Oven
30-31 s | Vacuum Tumbler 41 #HH | Hot Dog Roller Grill g BHH | Cup Wiping Machine 81 #IR1E | Rice Cooker

30-31 RZFAEY | Vacuum Machine 42 ZEW | Pasta Cooker 51 AR/ BEIRAL | Cup / Plate Warmer 82 i ERIRE | Drawer Warmer
31 1874 | Sous Vide 43 mEss | Egg Cooker 51 TR HEHE | Knife Steriliser 82 BH#IF | Induction Cooker
32-35 ‘YW | Electric & Gas Griddle 43 &iHRiE#l | Sauce Cheese Warmer 52 MESREIP | Gas Shawarma Grill 82 BIRE | Rice Cooker

36 SRR | Gas BBQ Grill 44 #i13 | Condiment Dispenser 53-55 muEHL | Coffee Maker 83-84 @W¥F | Cauldron Cooker

36 HEEEYP | Crepe Maker 44 #E | Electric Soup Kettles 56 MEH | Milk Shaker 85 B®iREE | Teppanyaki

37 FERHWF | Panini Sandwich Grill 45 fRi@i#t | Electric Bain Marie o6 tmieEEHL | Candy Floss Maker 85 AR | Fume Cleaning Machine
38 WERF | Double-Sided Fryer 46 Im AL | Chocolate Melter 56 ®AKIEHL | Popcorn Maker 86 PB4l | Dishwasher

38 BB | Electric Dumpling Griddle 47-50 B¥IRIBIE | Food Warmer 57-64 &4 | Waffle Maker
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Luxury Cabinet Oven
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= 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




MR | Vertical Griddle MAEFI | vertical Casserole Oven MR MW | Vertical Four Burner Fryer
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22 /Model EF-500EM 515 /Model LEF-30L §
2 /Model EG-800EM 712 /Model ECS-4 - p 1|
- - - @f/\oltage  VIHz 380V+N BENollage  V/Hz 3BOVAN E
F8[E/Voltage VIHz 380VHN B E /Voltage V/Hz 380V+N
ThEE/Power kw 8 L= Power KW g =
LHEE Power kw 8 IhEE/Power KW 354
H#/Capacity L 30 H%8/Capacity L 30 gl
R~Fisize mm 800°800°800+120 R=tisize mm 750*800°800+120 P = S EarRatia Rifoe = pEE——— ﬂ
MABIRIEIR | Vertical Casserole Oven ABEIP | Large boiler for lamb meal MINAMERF | Vertical Four Burner Pasta Cooker

S Model HW-500EM
&= /Model EC-50EM B3 [E/Voltage V/Hz 380V+N #S/Model EPC-6EM NC6-14 GPC-6EM
H E /Voltage V/Hz 380V+N THhEE /Power kW 8 e [E/Voltage V/Hz 380V+N 380V+N 2800/2000Pa
IhZE /Power KW 15 % B /Capacity L 80 LhEE/Power kW 6+6 6+6 12
R~TiSize mm 1000*800°800+120 R=tisize mm 700°B00*B00+120 R~t1Size mm 500*800*800+120 590°800*800+120 750°450°800+120
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VXAEN | Vertical Four Burner Pasta Cooker MINAEY | Vertical Four Burner Pasta Cooker

»
£ = /Model ENC3-14-B B = Model ENC&-14-B m
8 £ /Voltage W/ Hz 380V+N BB [ /Voltage V/iHz 3B0V+N 2
Ih=E /Power KW 6 IhEE Power kW 12

B
A 8 /Capacity L 18 % & (Capacity L 40 ﬂ
R~1/Size mm 330“800*800+120 Rt/Size mim /OD*B00“800+120

= /Model EPC6-14-A2 72 Model GPC6-14-C

B8 [E /\/oltage V/Hz 380V+N BE % /Voltage Vi Hz 220V+LPG

INZE Power KW 6+65 IhEE /Power ! LPG

A& /Capacity L 20%2 & & /Capacity L 48

R~1/Size mm 600*800*800+120 R~tiSize mm 600°800"800+120
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BYEW | Electric Fryer WEIAEY | Pasta Cooker B\ | Electric Griddle BE#¥F | Induction Cooker
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‘= /Model EF-602 EF-702 B = /Model NC-602 NC-702 Bl=/Model EG-600L EG-700L 2= /Model EM-600 EM-700 m
B FE/Voltage W/ Hz 380V/50~60Hz 380V//50~60Hz B E Voltage V/Hz 380V/50~60Hz 380V/50~60Hz B3 E/Voltage Vi Hz 380V/50~60Hz 380V/50~60Hz B [E Voltage W/ Hz 380V/50~80Hz 380V/50~B0Hz ﬂ
IHEE IPower KW 9+9 9+9 IHEE /Power KW 6+5 546 IHhE /Power KW 5+6 6+6 IhEE /Power kW 6+6 6+5 ﬁ
]
R~tiSize mm 600"600"850 8007007850 R~}Size mm 600°600"850 800*700*850 R~TiSize mm 60076007850 80077007850 R~t/Size mm 600600850 800*700*850 ﬂ

i#itt | Electric Bain Marie &{F¥P | Gas Burner T{EES | Work Table

#=/Model BM-600 EM-700 & = /Model G5-600 GS-700 #S/Model WT-70-1 WT-70-2 —
B8 FE /Voltage V/Hz 220V/50~60Hz 220V/50~60Hz SE/Pressure V/Hz 2B00/2000PA 2800/2000PA, R~t/Size mm 400*700"340+120 800°700*340+120

IHEE Power kw 15+15 15+15 Used Gas kw LPG/Natural Gas LPG/Natural Gas ‘= /Model UCT-70-1 UCT70-2

R~tiSize mm 600"600"850 800700850 R=t/Size mm 600°600"850 800°700*850 R~FiSize mm 400"645*560 800"645"560
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BYEX | Electric Fryer

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

B FE /Voltage VI Hz 380V/50~60Hz 380V/50~60Hz
ThEE /Power kW 9 9+9

R~tisize mm 400*700*340+120 B800°700°340+120

it | Electric Bain Marie

WEIABE | Pasta Cooker

B\ | Electric Griddle

B | Induction Cooker

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

& Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
LhEE Power KW 6 6+6

R+t/size mm 400°700°340+120 800*700"340+120

Z{F¥P | Gas Burner

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

B E /Voltage VI Hz 220V/50~60Hz 220\/50~60Hz
IhE Power kW 15 15+15
R~tiSize mm 400"700%340+120 B800°700°340+120

8= /Model GS5-600T GS-700T7
SHE/Pressure V/Hz 2800/2000PA 2800/2000PA
Used Gas kW LPG/Matural Gas LPG/Matural Gas
RtiSize mm 600°600*330 800*700*330

#=/Model EG-704-1 EG-708-1

& /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IHhEE /Power KW 6 6+6

R~TiSize mm 4007700"340+120 800°700°340+120

B4 | Single Cabinet

m

~ M ARCHEE

& =/Model UCT-405
B/ Voltage ViHz /

LhZE /Power KW /

R~tiSize mm 400500560

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

B [E/Voltage V/Hz 380V/50~80Hz 380V/50~60Hz
LhEE /Power kW 3 3+3

RFisSize mm 400°700°340+120 800*700"340+120

YWiE | Double Cabinet

A= /Model UCT-600

B £ /Voltage V/Hz /

IhE /Power KW /

Rstisize mm 600*500"560
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Commercial Gas Ranges

MSIVP | Gas Griddle

B vee24-m
8= /Model MGG 2-M MGG24-M MGGE36-M MGG48-M
S E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800r2000Pa 2800¢2000Pa
Used Gas / LPG/Matural Gas LPGMatural Gas LPG/Matural Gas LPG/Matural Gas
R=I/Size mrm 305830393 610*830*393 915*830%393 1220*830*393
8= /Model MGG 2-MF MGG24-MF MGG36-MF MGG48-MF
S E/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa
Used Gas { LPG/Matural Gas LPGMatural Gas LPG/Natural Gas LPG/Matural Gas
R=tiSize mrm 305830300 610*830™300 915*830™300 1220%830™900

._. TR R R TR TR R RTRR B TR RETE TR TR TR R R TR R TR R R R R R R RN RN -r' B B e T T T e . e T P T e T T T T e T T T T T P e . e T TR
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RARACHEFR* || * MARCHEF* | *
B meGi2-mF B} vMGG24-MmF B} MGG36-MF
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MRSEEP | Gas Charbroiler &P | Gas Burner

e 60 @& @ (€ 0 & @

B mGL24-m ) mceB24-m %
S E/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas S FE/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas rl
&
&2 Model MGL12-M MGL24-M MGL36-M MGL48-M 712 Model MGB12-M MGB24-M MGB36-M MGB48-M ﬁ
L |
Ih=E /Power kw 10.3 206 309 412 No. of Burners / 2 4 5 8 1
q
R~t/Size mm 305830388 610"830"388 915*830*388 1220"830"388 R~tiSize mm 305*830%328 610°830°328 915*830*328 1220*830*328
#1-= /Model MGL12-MF MGL24-MF MGL3&-MF MGL48-MF 12 Model MGB12-MF MGB24-MF MGB36-MF MGB48-MF GB-1 GB-2
LhEE/Power kW 10.3 206 309 412 No. of Burners / 2 4 6 8 1 2
RtiSize mm 305830900 610"830"900 9158307900 1220"830"900 R~tiSize mm 305°830°900 610°830°900 915°830°900 1220*830"900 650*456°660 1350*456*660
OPTIPN  H[, O Tar B Tae Ty [ ae
" rd P A rd Y
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B mGLI2-MF 0 vGL24a-MF B MGL36-MF B meei2-mF ) vGB24-MF B mee3s-mF 0 ce4
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=M/ | Gas Burner with Oven EIRP | Gas Burner with Oven

,."

B} MGR36-4B126M B} MGR36-2824GM ) vGRr24-6Mm B} mGRr24-48

AAHIEVIN

B MGR60-4B36GM ) MGR60-6B24GM B MGR36-68 B} vGRré0-108

@& @ & @

# = /Model MGR36-2B24GM MGR36-4B12GM MGR60-4B36GM MGR60-6B24GM §1= /Model MGR24-GM MGR24-4B MGR36-6B MGR&0-10B

Total Qutput BTU 151000 183000 274000 306000 Total Qutput BTU B2000 150000 215000 370000
R+t/size mm 910*800*1420 9108001420 15208001420 15208001420 RtiSize mm 610°800°1420 61080041420 910°800°1420 15208001420
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ﬂqﬁﬂﬁﬁ’ | Gas Cabinet Oven

B mezH-18
12 /Model MGZH-18
Total Output BTU 240000
R=tiSize mm 1800*800*850

Z4FP | Gas Burner ce 6

HAS

OPTIPN Ei. B [ A BT RV SNV BN
Pl Y P - RN b i I~ |
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- -"*—“.".'.._._"
| GBR-2H | | GB-2T | | GB-3T | | GB-4T |
#=/Model GBR-2H GB-2T GB-3T GB-4T
S E/Pressure Pa 2800/2000Pa 2B00/2000Pa 2800/2000Pa 2800/2000Pa
Used Gas / LPG/Matural Gas LPG/Matural Gas LPG/MNatural Gas LPG/Matural Gas
MNo. of Burners / 2 P 3 4
R=t/Size mm 400*799°400 T00*480*400 1046*460"400 T00*730"400

& A FELR

Commercial Fryer
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B4 er-700zsF-1

EBYEY | Electric Fryer

B4 eF21L
 B12/Model EF-700ZSF-1 EF-700ZSF-2
| B E/Voltage _ VI Hz 220/380V éﬁn—z 220/380V 50Hz
ThEE/Power kW 3 343
7 B8 /Capacity L 13 13+13
R~t/Size mm 400°700%460 800700460
| &= /Model EF-21L DEF-21L-2
B FE Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
ThEE/Power KWW 6 6+6
# & /Capacity L 21 21421
R=tiSize mm 347*700°510 675°700°510
1= /Model EF-21L-2 EF-21L-2F
B8 [ /\oltage V/Hz 380V/50~60Hz 380V/50~60Hz
IhZE/Power KW 6+6 949
% & /Capacity L 21+21 21421
RtiSize mim 675*700*510 675°678*1181

B4 EF-700z5F-2

B4 DEF-21L-2

® @

BYEW | Electric Fryer

o JOREA

B2 eF-21L-2F

B4 cFa3
5 _,_,_-o-'""f!-f#
B4 cr-26
B2 /Model CF-10 CF-20 CF-13 CF-26 CF-15 CF-30
B FE Voltage V/Hz 110~120V/60HZ 110~120V/80HZ 220~240V/50Hz 220~240V/50Hz 220~240V/50Hz 220~240V/50Hz
IhEE/Power kW 17 17417 18 18+18 27136 27136*2
2 &8 /Capacity L 4 4+4 6 646 8 8+8
R~t/Size mm 218*415*368 450415368 2707440350 570"440°350 270440400 570"440°400
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BYEWF | Electric Fryer BYEW | Electric Fryer
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| EF-101V | | EF-162VW |

| WT-01 | Base cabinet for fryer Seamless Design

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

BB FE/Voltage: 220-240V/50~60Hz

AJAHIEVIN
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= /Model WT-01 WT-02
A= /Model EF-101V EF-131V EF-161V EF-102V EF-132V EF-162V EF-161VW EF-162VW R<t/Size i 370450800 30450800
ThZE /Power KW 3 3 3 343 3+3 3+3 3 3+3
% &8 /Capacity L 10 13 16 10+10 13+13 16+16 16 16+16
R~tisize mm 279*470*345 310485350 340560380 570°470°345 630°475*350 6905607380 360*500*400 730500400

I EF-4L | | EF-8LV | | EF-4L-2 |
BB /Voltage: 220-240V/50~60Hz
#=/Model EF-4L EF-6L EF-8L EF-11L EF-8LV EF-8LV-2
| EF-101A | | EF-102A |
Lh = /Power kW 25 3 3 3 3 3+3
B 8 /Capacity L 4 8 8 11 8 8+8
R=~tiSize mm 217*385*310 265420290 415*270*363 275*475*350 270"415%435 550485405 B[ /Voltage: 220-240V/50~60Hz
& = /Model EF-4L-2 EF-6L-2 EF-8L-2 EF-11L-2 &= /Model EF-101A EF-102A
ThE Power KW 25425 343 3+3 3+3 IHhEE Power KW 3 343
&8 /Capacity L 4+4 B+6 848 11+11 # B /Capacity L 10 10+10
R~t/Size mm 443385310 550410290 600415340 570475350 R /Size mm 280°430°270 565°430°270

20
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BYEW | Electric Fryer

R=t/Size

420783071080

800783071080

358"530"915

| EF-81 | | EF-82 | | EF-83 |
A= /Model EF-81 EF-82 EF-83
HFE/\Voltage V[ Hz 220-240V//50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhEE /Power KW 25 25+25 3+3
A2 /Capacity L g 9+9 20
R~1/Size mm 280°440*320 570"440°320 550"440*320
! TN
ey
| EF-2015 | | EF-25 | | EF-201V |
#1-5/Model EF-2015 EF-3015 EF-25 EF-201V EF-301V
B FE \Voltage W [ Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/I50~60Hz 380VIS0~60HZ
Ih=E /Power KW 48 6 9 48 6
A& /Capacity L 30 38 25 30 38
R~t/Size mm 590°575°915 606*575*915 715585420 590"525*355 603575405
-d B
i J ‘ L Y
| EF-26VC | | EF-26-2VC | | EF-161VC | | EF-162VC 1
12 Model EF-26VC EF-26-2VC EF-161VC EF-162VC
B /Voltage V[ Hz 3B0VI50~60Hz 380V/50~60Hz 380W/50~60Hz 380VI50~60Hz
IhEE /Power KW 10 10+10 5 545
% & /Capacity L 21 21421 16 16+16
mm

7307530915

BahAREEBIEFR | Automatic lifting electric fryer

E2 LeFa01

Ed erLsL

(€ ® L

B S /Model LEF-101 LEF-102
B8 & Voltage W iIHz 220V/50Hz 380V/50~60Hz
IhZE/Power kW 3 343
A B /Capacity L 8 848
RtiSize mm 280°480°400 560480400
= /Model EFL-6L EFL-8L
B8 [ /Voltage V/Hz 220~240V/50HZ 220~240V/50HZ
IH=E/Power kW 25 3
% & /Capacity L 6 8
RtiSize mm 286"550"342 286*550+392

- S /Model EF-12L EF-18L

_ %E;ﬁmltage . V/Hz 220V/50Hz _ EEDWE_I;H?_
THEE/Power kW 3 3
& & /Capacity L 12 18
R~t/Size mm 270585390 3555854395 B4 EF2L

22
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BYEY | Electric Fryer

Ed D121

B2 EF-D17LE

CED L

B &) F B B AEIF

Automatic Lifting Electric Fryer

BYEX | Electric Fryer

B
e ul
E4 ersu-9-1s
&2 /Model EFSJ-9-1S EFSJ-18-18 EFSJ-18-2S
B [ /Voltage V/Hz 380V/50Hz 380\V/50Hz 380V/50Hz
Ih2E/Power KW g 18 18
& & /Capacity L 24 24 12412
Rt/Size mm 400°830*1120  400°830%1120  400°830°1120

k13 A B Bl A B ER XE NP

Energy-saving Automatic Lifting Electric Fryer

B2 EFss-9Ts

EFSJ-9-1TS
220V/50Hz
9

24

400*830°1120

EFSJ-1 é-'l T5
aéuvfﬁmHz
18

24

40078301120

EFSJ-9-2T5
220M50Hz

9

12+12

400"830"1120

EF5J-18-2TS
380M50Hz

18

12+12

400"830"1120

AAHIBVIN

B4 EF-23L-F B4 er-p23LFC

B [ /Voltage: 380V/50~60Hz Manual Control

£ =/Model EF-D12L LEF-8L EF-23L-F EF-131VM
hE¥E/Power kW 3 3 9 3
A@/Capacity L 12 8 23 I F4 Ers-DP- F4 ers-op-2
R~1/Size mm  340°505°450 280°480*390 550°600*1000 310520390
CED Y
& /Voltage: 380V/50~60Hz  Digital Control 12 /Model EFS-DP-1 2 Model EFS-DP-2
| 8= /Model EF-DI7L-E  EF-17L-E EF-23L-E EF-D23L-FC B & /Voltage VIHz 220/380V 50Hz B [E/Voltage V[ Hz 220/380V 50Hz
IhEE/Power KW 4 5 9 g ThEE/Power kW 6 IhEE/Power kW 6+3
ZE#/Capacity L 17 17 23 23 . & &8 /Capacity L 20 B8 /Capacity L 20+15
R /Size mm  505'505°455 550°595'945 550°595'955  600°595'825+110 B4 EF-131VM  Voltage: 220~240V/50~60Hz R~TiSize mm 11507001000 R=tiSize mm 1500"700*1000
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MRSKEW | Commercial Gas Fryer Series

CE &6 @& @

S [E/Pressure: 2800/2000Pa

£ /Model
F & /Capacity

R=t/Size

MSKEY | Gas Fryer

B} cF12H

B} GF7H

S [E/Pressure: 2800/2000Pa

& =/Model
& & /Capacity L

R~tiSize mm

) GF81

Used Gas: LPG/MNatural Gas

GF-12H GF-12H-2
13L 13L+13L
340°505450 850505450

GF-17H
17L

505660570

£ =/Model
HE/Ca pacity L

R~T/Size mm

| GF-71 |

Used Gas; LPG/MNatural Gas

MGF3 H15/Model

20 23 42 & /Capacity L

39483671144 394783671144 53378361144 RTiSize mm

S E/Pressure: 2800/2000Pa

S E/Pressure: 2800/2000P3

B cFis2
Used Gas: LPG/Natural Gas
GF-181 GF-182
17 17+17
320"653*6562

| GF-72 |

Used Gas: LPG/Matural Gas

GF-71
10

28574707480

B40*653"562

GF-72

10410

5807470480
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K) GF-23H
GF-17H-2 GF-23H
17L+17L 23L
1050660570 550"595*1000

AAHIBVIN

GF-481 GF-482
48 48-+48
4206901040 840*690*1040

| GF-73 |

GF-73
20

58074707480
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