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01-06 BXREEHSI | Luxury Cabinet Oven 37 EX¥ | Elealamander 45-46 ELRIEL | French Fry Warmer Station 63-66 = | Electric Pizza Oven
07-13 ZRASHP | Commercial Gas Ranges 37-38 MEEHL | Bun Toaster / Humburger Machine 46 B¥FIELT | Food Heat Lamp 67-70 HMNEFRF | Convection Oven
14-26 B RAYEWF | Electric&Gas Fryer 38 Z1JF | Electric Toaster 47 HFEEZE | Food Warmer Trolley 71-72 ¥EXGIR | Chicken Rotisserie
27 igHZE | Ol Fitter Cart 39 MBEEL | Hot Dog Bun Warmerr 48 A HERIEN | Meat Pie Warmer 73-79 BAEE | Commercial Oven
28-29 EEEIH | Vacuum Tumbler 39 AL | Hot Dog Roller Grill 49 #Z#H | Cup Wiping Machine 79 #%1RE | Rice Cooker

28-29 E=Z8EH | Vacuum Machine 40 AMBEY | Pasta Cooker 49 B /RERHL | Cup / Plate Warmer 80 MWERIEE | Drawer Warmer
29 {&@&=# | Sous Vide 41 =&=eE | Egg Cooker 49 JIXEE#E | Knife Steriliser 80 BE#F | Induction Cooker
30-33 ‘AW | Electric & Gas Griddle 41 #&HRIREH | Sauce Cheese Warmer 50 BSIREY | Gas Shawarma Grill 80 B | Rice Cooker

34 WS REEYP | Gas BBQ Grill 42 #31%& | Condiment Dispenser 51-53 e | Coffee Maker 81-84 #|IP | Cauldron Cooker

34 HEZEYR | Crepe Maker 42 A | Electric Soup Kettles 54 MHEHL | Milk Shaker 84 BiRkE | Teppanyaki

35 Ef&{\P | Panini Sandwich Grill 43 fRim#ite | Electric Bain Marie 94 BTN | Candy Floss Maker 84 mEFEES | Fume Cleaning Machine
36 WERF | Double-Sided Fryer 44 I3 B4 | Chocolate Melter 54 ®ATENL | Popcorn Maker 85 B | Dishwasher

36 EBARMIZAL | Electric Dumpling Griddle 45-48 BYRIERE | Food Warmer 55-62 £ | Waffle Maker
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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

» Insulated basket handle

» More easily removable fuel tank
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MARPWP | Vertical Griddle

&S /Model EG-800EM

B [E/Voltage V/Hz 380V+N

Ih 2 /Power KWV 8

R}iSize mm 800*800*800+120

Eﬂ@ﬁﬁf | Vertical Casserole Oven

Eﬂﬁﬁ”ﬂ | Vertical Casserole Oven

A5 /Model ECS-4

B [ Voltage V/IHz 380V+N

LhEE /Power kW 35%4

R=tisize mm 750*800*800+120

ABRP | Large boiler for lamb meal

&1 =/Model EC-50EM

B8 [E/Voltage V/Hz 380V+N
IhEE/Power KW 15

R~1/Size mm 1000°800°800+120

M YEY | Vertical Four Burner Fryer

S /Model EF-500EM

B [ /Voltage V/Hz 3B0V+N
IhZE/Power kW 8

& & /Capacity L 30

R~t/Size mm 500°800°800+120

A= /Model LEF-30L

B8 [ /Voltage V/Hz 380V+N

IhEE /Power kW 9

% 8 /Capacity L 30

R~tiSize mm 470%800*800+120

MNAEW | Vertical Four Burner Pasta Cooker

3= /Model HW-500EM

BB [E/Voltage W/ Hz 380V+N

Lh = /Power kw 8

A8 /Capacity L 80

R~Tisize mm 700"800*800+120

812 Model EPC-6EM NC6-14 GPC-6EM

B8 /Voltage VI Hz 380V+N 380V+N 2800/2000Pa
IhE /Power KW 6+6 6+6 12

Rt/Size mm 500*B00"BO0+120 590*800"800+120 750"450*800+120
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BYEY | Electric Fryer

WEIABEY | Pasta Cooker

B S/Model EF-602 EF-702

BB [ /Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
Ih % /Power kW 9+9 9+9
R~tisize mm 600*600850 800*700*850

At | Electric Bain Marie

8 2/Model NC-602 NC-702

B[ /\Voltage ViHz 380V/50~60Hz 380V/50~60Hz
LhEE/Power kv 6+6 6+6
R~}/Size mm 600600850 800*700*850

&4F¥P | Gas Burner

&= /Model BM-600 BM-700

B8 [E/Voltage ViHz 220V/50~60Hz 220V/50~60Hz
ThEE /Power KW 1.5+1.5 15415
Rt/Size mm 600"600"850 800700850

& =/Model GS-600 G5-700

S HE/Pressure  V/Hz 2800/2000PA 2800/2000PA
Used Gas KWV LPG/Natural Gas LPG/Matural Gas
R~1/Size mm 600°600°850 800*700°850

BI\¥ | Electric Griddle

B | Induction Cooker

S /Model EG-600L EG-700L
EBE/\Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IhEE /Power kw 6+6 6+6
R~tisize mm 600600850 800°700°850

T& | Work Table

ES/Model EM-600 EM-700

B E/Voltage V/Hz 380V/50~60Hz 380\/50~60Hz
IhEE /Power kW 6+6 6+6
Rsfisize mm 600*600*850 800*700*850

#=/Model WT-70-1 WT-70-2
R=1/Size mm 400*700*340+120 800°700°340+120
&5 /Model UCT-70-1 UCT70-2
R~f/Size mm 400%645*560 B800°645°560
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BYE¥ | Electric Fryer

WEIEAEY | Pasta Cooker

BI\¥P | Electric Griddle

BEY | Induction Cooker

B S /Model EF-70-1 EF-70-2

B [£/Voltage ViHz 380V/50~60Hz 380V/50~60Hz
IhE/Power kW 9 9+9

R~tisize mm 400*700%340+120 800*700*340+120

#t | Electric Bain Marie

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

B8 FE/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IhE&/Power kW 6 6+6

R~tisize mm 400*700*340+120 800*700°340+120

ZFP | Gas Burner

£ =/Model EM-70-1 BEM-70-2

B [E/Voltage V/Hz 220V/50~60Hz 220V/50~80Hz
ThEE/Power KW 15 15415
R~t/Size mm 400°700°340+120 800°700"340+120

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

S E/Pressure  V/Hz 2800/2000PA 2800/2000PA
Used Gas KW LPG/MNatural Gas LPG/Natural Gas
R=tisize mm 600*600*330 800*700%330

B! S /Model EG-704-1 EG-708-1

B3 [E/Voltage VI Hz 380V/50~60Hz 380V/50~60Hz
IhEE /Power kW 6 6+6

R=tisize mm 400*700°340+120 800*700*340+120

B4E | Single Cabinet

& =/Model UCT-405
BB £ /Voltage V/Hz /
ThEE/Power KW /

Risize mm 400*500*560

S /Model EM-70-1 EM-70-2

B8 [ /Voltage V/Hz 380\V/50~60Hz 380W/50~60Hz
ThEE /Power KW 3 343

Rtisize mm 400*700*340+120 800*700*340+120

YE | Double Cabinet

&= /Model UCT-600
BB E/Voltage V/IHz /
IhEE/Power kw /

Rtisize mm 600*500*560
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Commercial Gas Ranges

RSIWP | Gas Griddle

0 vcG24-m
B S/Model MGG12-M MGG24-M MGG36-M MGG48-M
S FE/Pressure Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa 2800/2000Pa
Used Gas f LPG/Matural Gas LPG/Matural Gas LPG/Matural Gas LPG/Matural Gas
R=tiSize mm 305*830*393 610830393 915'830*393 1220830393
£ 5/Model MGG12-MF MGG24-MF MGG36-MF MGG48-MF
S FE/Pressure Pa 2800/2000P2 2800/2000Pa 2800/2000Pa 2800/2000Pa
Used Gas i LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas LPG/Natural Gas
RtiSize mm 305'830"900 610830900 915*830°900 1220*830"900

SR T, T T T T T B T} - I T T T T T T W T, T e T W T T T M, T W W, WY B T T e T T, W T, T T T T T T e T M T e e, T W e T, W e T, e S W, T T
MARCHEF* | *
B mGGi12-mF ) vcG24-MF B vMGG36-MF
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MRSIRIEP | Gas Charbroiler %% | Gas Burner

(e 0 & @ (e 0 & @
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¥
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O vcL24-m O mceB24-m §
‘S E/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas S HE/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas r‘
e = — s = _—
£/ = /Model MGL12-M MGL24-M MGL3&6-M MGL48-M A= /Model MGEB12-M MGB24-M MGB36-M MGB48-M ﬁ
: . = - —— -
IhEE /Power KW 10.3 2086 30.9 41.2 No. of Burners / 2 4 6 8 1
q
R~1/Size mm 305830388 610830388 915830388 1220*830*388 R~F/Size mm 305°830*328 610830328 915830328 1220830328
&= /Model MGL12-MF MGL24-MF MGL36-MF MGL48-MF #l=/Model MGB12-MF MGB24-MF MGB36-MF MGB48-MF GB-1 GB-2
IHEE [Power kW 10.3 206 30,9 412 No. of Burners / 2 4 6 8 1 2
R~t/Size mm 305830200 610*830™200 915*630™200 12207830900 R~t/Size mm 305°830°500 610*830*200 915830900 1220*830"900 650*456*660 1350*456*680

OPTIPN = bl = bt L e P = Tafit O b A I ) L ), C 1
| £ e A1 FahY A A1 Fa b Al

N M7 | 1

Al Fa &9 A
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ERP | Gas Burner with Oven ERP | Gas Burner with Oven

B} MGR36-4B12GM ) MGR36-2B24GM B vGRr24-6m ) MGRr24-4B

AAHIEVIN

] MGR60-4B36GM [ MGR60-6B24GM B} MGR36-68 B} MGRré0-108

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

Total Qutput BTU 151000 183000 274000 306000 Total Output BTU 82000 150000 215000 370000

R~tisize mm 910°800°1420 9108001420 1520°800*1420 1520°800*1420 R=tisize mm 610*800*1420 610°800"1420 910*800*1420 1520°800*1420
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i‘@ﬁzﬂﬁ'#ﬂ | Gas Cabinet Oven

& FFELR

Commercial Fryer

[} pcr24-Gm
& S/Model MGZH-18
Total Output BTU 240000
R=TiSize mm 1800800850

&4F4 | Gas Burner ce o

OPTIPN I— . Sl I— I L Ea Y I |—| “, I —I I Sl . | - | | —I P I
71N 7is | 7R | 715 | ol P B | 75 | 7S
it . -

| GBR-2H | | GB-2T | | GB-3T | | GB-4T |
#=/Model GBR-2H GB-2T GB-3T GB-4T
S.E/Pressure Pa 2B00/2000Pa 2800/2000Pa 2800/2000Pa 2B00/2000Pa
Used Gas / LPG/Matural Gas LPG/Matural Gas LPG/Natural Gas LPG/Natural Gas
No. of Burners f 2 2 3 4
R=tiSize mm 670440400 750*450°400 1040450400 700790400

13
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BYEI | Electric Fryer

BYEW | Electric Fryer

® @

B4 eF-700zsF1

B4 EF-700zsF-2

" MR

B4 cri3
B4 eF-21L B4 DEF-21L-2
1.2 /Model EF-700ZSF-1 EF-7002SF-2 Cce @ ,-,;'f
B8 [E/Voltage V/Hz 2201380V 50Hz 220/380V 50Hz
IhE /Power KW 3 3+3
& B /Capacity L 13 13+13
o
RstiSize mm 4007007460 800700460 % g
12 /Model EF-21L DEF-211-2 x"
E8FE/Voltage V/IHz 380V/50~60Hz 380V//50~80Hz
ThEE /Power KW 6 6+6
A#/Capacity L 21 21421 B4 cr26
Rstisize mm 347°700°510 675°700°510
4= /Model EF-21L-2 EF-21L-2F £ /Model CF-10 CF-20 CF-13 CF-26 CF-15 CF-30
e /Voltage V/Hz 380V/50~60Hz 380\//50~60Hz | B3 /Voltage V1 Hz 110~120V/60HZ 110~120V/60HZ 110~120V/B0HZ 110~120V/B0HZ 208~240V/60Hz 208~240V/60Hz
IhEE/Power KW 646 949 IhEE/Power KW 17 17417 18 18418 27136 27/3.6%2
% & /Capacity L 21+21 21421 7 & /Capacity L 4 4+4 6 646 8 8+8
RtiSize mm 675*700°510 676°678°1181 B3 EF-21L-2F Rtisize mm 218*415°368 450°415°398 270°440°350 570°440°350 270*440°400 570°440*400
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EBXEXF | Electric Fryer BN | Electric Fryer CE® ¢
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| EF-101V | | EF-162VW |

| WT-01 | Base cabinet for fryer Seamless Design

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

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

AdIHIEVIN

& =/Model WT-01 WT-02
B 5/Model EF-101V EF-131V EF-161V EF-102V EF-132V EF-162V EF-161IVW  EF-162VW R/Size s S70°450°800 04504300
Ih=R/Power KW 3 3 3 3+3 343 343 3 343
B B /Capacity L 10 13 16 10+10 13+13 16+16 16 16+18
RT/Size mm 279°470°349 310°485*350  340*560"380  570%470'345 630°475°358  690°560°380 360500400 730*500*400

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

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

17

52 Model EF-4L EF-6L EF-8L EF-11L
| EF-101A | EF-102A 1
IhEE (Power kW 25 3 3 3
%8 /Capacity i 4 6 8 11
R~t/Size mm 217*385"310 265*420"290 4152707363 275°475"350 B [E/Voltage: 220-240V/50~60Hz
1= /Model EF-4L-2 EF-6L-2 EF-8L-2 EF-111-2 EF-8LV EF-8LV-2 = /Model EF-101A EF-102A
Lh=E/Power KW 2.5+25 3+3 3+3 343 3 343 Ih=/Power KW 3 3+3
# 2 /Capacity I 4+4 6+6 8+8 11+11 8 8+8 B8 /Capacity L 10 10+10
R~tiSize mm 443385310 550"410"290 600415340 570°475"350 270°415"435 550485405 R~tISize mm 280°430"270 565°430"270
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B AREBYEF | Automatic lifting electric fryer

EBYEX | Electric Fryer

| EF-81 | | EF-82 |
I E Model EF-81 EF-82 EF-83
3 FE /Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
ThEE/Power kW 25 25425 3+3
% 8 /Capacity L 9 9+9 20
R~tiSize mm 280*436"310 570"435°310 550440320 g
»
, i
A =
3 ™
& N
J B4 LEF101 B4 EFL-sL
| EF-201S | | EF-25 | | EF-201V |
192 /Model EF-201S EF-301S EF-25 EF-201V EF-301V
B8 [ /Voltage VI Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz c € @ F;:S
ThEE Power KW 48 6 9 48 6
B®/Copacty L %0 % 2 2 aa WSModel o (102
RtiSize mm 590"525"915 606"575"915 7155857420 590"525355 603°575"405 B8 /Voltage . VIHz  220VIS0Hz 380V/50~60Hz
_ | ' _ _ _ _ _ _ _ N THE Power KW 3 343
A 8 /Capacity L 8 g+8
R=tiSize mm 280480400 560*480*400
®SModel Bl EFLBL
- EE.!:Ts;U_oltage ik  220-240VI50HZ 220~240VI50HZ
= L@ 1 ¢ ‘ ""' Ih=E/Power KW 25 3
- & 8 /Capacity L 6 8
| EF-26VC | | EF-26-2VC | | EF-161VC | | EF-162VC | RJ/Size L 286°550"342 28675507592 |
345 /Model EF-26VC EF-26-2VC EF-161VC EF-162VC 12 /Model EF-12L EF-18L EI ILI ] TI alolafololo
B E/Voltage VI Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz BB FE /Voltage V/Hz 220V/50Hz 220V/50Hz
THhEE /Power KW 10 10410 5 5+5 Ih= Power kW 3 3
A2 /Capacity L 21 21421 16 16+16 A & /Capacity L 12 18
R+t/Size mm 4208301080 8008301080 358530°915 730530850 R~tiSize mm 2707585390 355585395 B4 eFa2L
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BYES | Electric Fryer BYES | Electric Fryer

#TeK 19 BE B 2 F & EBRE AP

Energy-saving Automatic Lifting Electric Fryer

B &) F fE B XE

dutomatic Lifting Electric Fryer

21

22

E2 eFD121 E4 eF-D17LE J ﬂ_;} ' g
4 EFsJ-9-1s B4 EFSJ-9TS %
==
&5 /Model EFSJ-9-15 EFSJ-18-1S EFSJ-18-25 EFSJ-9-1TS EFSJ-18-1TS  EFSJ-9-2TS EFSJ-18-2TS .
B8 /Voltage V/Hz 380V/50Hz 380V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz m
q
IhZE (Power KWW 9 18 18 9 18 9 18 1
Z & /Capacity L 24 24 12412 24 24 12412 12412
RtiSize mm 4008301120  400°830°1120  400°830°1120 400830*1120  400'830*1120  400°830°1120  400°830*1120
/.
- -
¢
B4 EF-23LF B4 erp23LFC
BB [ /Voltage: 380V/50~60Hz Manual Control CE @ :ﬁs
i S/Model EF-D12L LEF-8L EF-23L-F
HE /Power kW 3 3 9
B4 erFs-DpPa E4 Ers-DpP-2
% & /Capacity E 12 8 23 o
R=tfiSize mm 340°505*450 280*480°390 550*600*1000
CED Y
BB FE/Voltage: 380V/50~60Hz Digital Control &= /Model EFS-DP-1 1= /Model EFS-DP-2
A5 /Model EF-D17L-E EF-17L-E EF-23L-E EF-D23L-FC B E/\Voltage V/IHz 220/380V 50Hz B [E/Voltage VI Hz 220/380V 50Hz
IHEE Power KW 4 5 9 9 IhEE /Power KW 8 IHEE /Power kW 6+3
B & /Capacity i 17 17 23 23 B = /Capacity i 20 & = /Capacity L. 20+15
R~fiSize mm 505505455 550595945 5506001000 B00°595°825+110 R=tiSize mm 11507001000 RtiSize mm 1500*700*1000



RSYEF | Commercial Gas Fryer Series

e @@

5 H/Pressure: 2800/2000Pa Used Gas: LPG/Natural Gas

B =/Model MGF3
7 & (Capacity

E?J'ISEE

RS | Gas Fryer

) GFizH
S FE/Pressure: 2800/2000Pa

BE/Model
& B /Capacity L
R~}iSize mm

B cri8

g
=
o
=)
3
=5
@,
[4)]
!
t
o
0
o
3

B} GFa7H ) GF-23H
Used Gas: LPG/Natural Gas
GF-12H GF-12H-2 GF-17H GF-17H-2 GF-23H
13L 13L+13L 17L 17L+17L 23L
3407505450 650505450 S05*505*520 980"505"525 55075951000

dAHIEVIN

T —

5 E/Pressure: 2800/2000Pa

&= /Model
A & /Capacity L
R=tiSize mm

| GF-71 |

S FE/Pressure; 2800/2000Pa

= /Model
42 B & /Capacity L
534*870°1137 R~tisize mm

K crF82 0 cF-a81
Used Gas: LPG/Natural Gas
GF-181 GF-182 GF-481 GF-482
T 17+17 45 48+48
J20'653"562 640"653"562 420"690"1040 84076501040

| GF-72 | | GF-73 |

Used Gas: LPG/Natural Gas

GF-71 GF-72 GF-73
10 10+10 20
285470480 580470480 580470480

24
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BRMRIZIUYERR | Electric Fryer

ltii;iiiiiii.. -
n 2
= L L

B4 EFNTP-14F B3 EFNTP-14FD

B2 eFnTP-14D

EBIRRRIZIVKEY | Electric Fryer

E2 ernTP184

o

aa
'4!'[."““’“;n

B4 EFNTP-14-2FT B4 EFNTP-7-3FT

nit GRRRRAuRReRE, 05
L] -;tlfliltqin L L]

B4 EFNTP-184-2FD

s

o
ik e L

EQd eFnTP184-3FT

BB [E/Voltage: 220-240\/50~60Hz

BB [ /Voltage: 220-240\/50~60Hz

= /Model

EFNTP-14F EFNTP-14FD
BEPower kW 14 2
% B /Capacity L 27 1352
R<tiSize mm 434*797*1143 4347971143
B S/Model EFNTP-14-2FT EFNTP-7-3FT
Lh=E/Power kW 7+7+14 73
% & /Capacity L 15*2+30 15*3
R=tiSize mm 870°797*1143 6527971143
- &5 /Model EFNTP-7-4FF
- THEE/Power kW 7*4
B 2 /Capacity L 15%4
B4 EFNTP-7-4FF RtiSize mm 870°797*1143

815 /Model EFNTP-14D EFNTP-184

IhEE Power . kW 7*2 X 17 i
B 8 /Capacity L 15*2 378

R~F/Size mm 443°797*1143 5077971143

815 /Model EFNTP-184-2FD EFNTP-184-3FT
ThEE Power KW 172 17°3

= /Capacity L 37.8*2 3783

R<tiSize mm 1014°797*1143 1521*797*1143

715 /Model GFNTP-14F

Total Output BTU 70000

& & /Capacity L 24

R~tiSize mm 434°800°1177 B} GFNTP-14F

AJAHIEVIN

26



wHBZE | Oil Filter Cart

w4/ 8=

| | Vacuum

Tumbler & Machine

CE®

27

E4 oF1sL B3 oF-3sL
B2 /Model OF-18L OF-38L OF-55L
B[/ Voltage V/iHz 220-240M/50Hz 220-2400I50Hz 220-2400/50Hz
Ih=E/Power kW 0.25 0.25 0.25
Z& /Capacity L 19 40 55
R~1/Size mm 4807344400 830"380*375 830380375
I‘\r . |
" L |
-
P -
i »
-
L .
| OF48L | | OFO3 | | OFP-1SP | Oil Filter Paper
& =/Model OF48L 0F03 = /Model OFP-1SP OFP-2SP OFP-3SP
BB E/Voltage V [ Hz 220V/50Hz 220V/50Hz Usage frequency each time
IhZE/Power kW 0.55 0.37 Particl efilter material wood pulp/cellulose
HE/Capacity L 48 48 Filtration efficiency up to 8-15um
R=tiSize mm 850%415*615 880420340 Product size  mm 440345 382°280 400*360
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HHIN | Vacuum Tumbler

g4 vi-2D

& = /Model
88 [E/Voltage
IHhEE /Power

A & /Capacity

R~TiSize

ViHz

W

L

mim

VT-2D

220-240V/50~60Hz

30

20

698*310"485

VT-45

220-240V/50~60Hz

240

40

8564307006

HZ8&4#H | Vacuum Machine

B3 vi-60

VT-60

220-2400/50~60Hz

240

80

B886*492*979

VT-80

220-240V/50~60Hz

200

100

1083*542*1076

VT-150

220-240V/50~60Hz

200

150

1153*612*1157

E#&4#H | Sous Vide

SEALING BAR OPTION

Hy ot @

gy 11! ':

-!I.I] S RLLARS

L “
g4 pz-400s B4 Dz-400s-F Ed sv-03a

1 [F/Voltage: 220-240V/50~60Hz  Pumping Rate: 20m*h C€ @ CE @
&= /Model DZ-4008 DZ-400S-F DZ-400D5 DZ-400DS-F & =/Model SV-03A
Seal bar 410mm*2pes 410mm*2pcs 410mm*1pcs 410mm*1pcs B [E/\oltage W Hz 220-240V/50~680Hz
R<tisize mm 506°540°512 506°540*970 506540512 506°540°970 IhEE Power KW 15
& 2/Model DZ-500S DZ-500S-F DZ-600S DZ-600S-F R+1/Size mm 140*110*332
Seal bar 510mm*2pcs 510mm*2pcs 510mm*2pcs 510mm*2pcs
Rtisize mm 590°540°512 590540970 690°620°512 690°620°970

AR

Commercial
Electric&Gas Griddle
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B\ | Electric Griddle

OPTION EGA1

eo2 |

| EG-660 |

B S/Model
B/ Uﬂltage-
Ih=E /Power
R~tiSize

ViHz

mm

EG-330

220-240V/50~60Hz
3

360457310

P4 Ec-24"
ﬂ%fhﬂoﬁel EG-24"
B [E/Voltage V[ Hz 380V/50~60Hz
IhEE/Power KW 6.7
R=T/Size mm 610"770%393
ﬂ%—m—!ndel - | Eé-Sﬁ" ”.EG-IAIB'.' -
B [E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz
IHEE Power kW 10.05 134
RstisSize mm 915*770*393 873*1220"394

E4 £G-3¢6"

CE® L&

B2 £G-as"

ec3 ([} eco | crvome

| EGN-360 |

EG-660
380W/50~60Hz
]

8660"500*310

EGN-300D

220-2400/50~60Hz

2

300400260

| EGMN-500D |
EGN-360 EGN-550D
220-240V//50~60Hz 220-240V/50~60Hz
2 24
360408175 550430260

EGN-720D

380V/50~80Hz

44

7207480260

BI\¥P | Electric Griddle

(€D Y &

OPTION EG-1

=2 I

EG-3

| EG-818-3 |

| EG-818D |

s
2
3
3
@
o
o)
@
@
0
c,
s
o
o
=

AAHIEVIN

| EG-360 | | EG-548-2 | | EG-738 |
= /Model EG-818 EG-820 EG-360 EG-548 EG-738
B E/\oltage VW IiHz 220-240050~60Hz 220-2400/50~60Hz 220-240\/50~60Hz 220-240\150~60Hz 220-2400{50~60Hz
IHhEE /Power kW 3 44 2 3 44
F=TiSize mm 55074307250 73074707250 4603607225 555*475*220 735*525%240
——
Hh“k,:: =
. ,/’.:-J./ :' -
—" =
ha—
| EG-500 | | EG-600 | | EG-1000 |
#=/Model EG-500 EG-600 EG-750 EG-1000 EG-7070
B [E/Voltage ViIHz 220-2400/50~60Hz 220-2400/50~60Hz 220-2400150~60Hz 220-240\50~60Hz 3800S0~B0HZ
IHEE /Power kW 3 3 5 6 g
R~tiSize mm 500520330 G00*520%330 750520330 1000*520"330 FOO*T00*300
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RSIWF | Gas Griddle
| MSEER | Gas BBQ Grill ce 6

E
=
.-‘. _:'__ & B i | 1 = . -ae i 3
conz I cove (MMM cono | crme ce 6 o ¥ [ ZEEEEEY arin E
= ;l. e o o 'T-.l'l.' e o o 40 © @ ' ® o o o 5:5:
| o 9. @ A a8 3... - E
- ] - - i
o
| GG-1102A | | GG-1103A | | GG-1102B | | GG-1103E | =
Used Gas: LPG/Natural Gas
3 & /Model GGE-1102A GGE-1103A GGE-1102B GG-1103B
Bumer W/ Hz 2pcs 3pcs 2pcs 3pcs
Heat Input kWY 10 10 10 10
Rt/Size mm 700*560°310 700*560*310 700°560°310 700*560*310
B} sGN-500 B} sGN-s00
512 /Model GGN-500 GGN-600 mm!ﬁ”: I EleC'ITIC Crepe Moker CE @ Rl': g
S IE/Pressure Pa 2800/2000Pa 2800/2000Pa %
Used Gas / LPG/Matural Gas LPG/Matural Gas
R=t/Size mm 50045804305 BO0*580°305 ﬁ
= /Model GGN-1000 =
S E/Pressure Pa 2800/2000Pa m
Used Gas ! LPG/Natural Gas ﬂ
Rt/Size mm 1000°580°305 B sen-1000

OPFTION GG-1

I co-

M) oo | ctrome ce ¢

1EC-21 | EC-IN |
B [E Voltage: 220-240V/50~60Hz
wﬁﬂwﬂwﬂw‘-"-’””—’-””-” 2 /Model EC-1 . Ec2 ) EC-IN ) )
ThE/Power KW 3 3+3 3

R/Size mm 45074907220 8904907220 400™400™176

MK | Gas Crepe Maker

33

| GG-360 | | GG-600D | | GG-200 |
B S/Model 2 _(':‘:{;-360 B GG-500 N G{;EDG =
‘%EfPr;;sure F'a_ 4 EBDDFEEH_}Spa 3 EEU{L’ZDGUF_EI a EEUGFEGDDF'_E_ a . i
Used Gas / LPG/MNatural Gas LPG/Natural Gas LPG/Matural Gas .
R~tiSize mm 415%570°370 500580305 655*570°370
B=/Model GG-750 GG-200 GG-1000
S E/Pressure Pa .EBDGJP_GDDPa 2800/2000Pa zsﬂmzﬁmpa S JE/Pressure: 2800/2000Pa Used Gas: LPG/Matural Gas
Used Gas / LPG/Matural Gas LPG/Natural Gas LPG/Matural Gas 22 Model = et
Rt/Size mm 805*570°370 955570370 1000*580°345 R~t/Size mm 485450220 860°450°220
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E#HI\P | Panini Sandwich Grill

CED &

OPTION e | PGA:

B2 /Model

B3 [E/Voltage

IhEE /Power
R~tiSize

#I=/Model

B [E/Voltage

IhZE / Power
R~FiSize
A= /Model

B % /Voltage

IhEE /Power
R~fiSize

| PG-812A |

ViHz

kW

mm

ViHz

kW

mm

ViHz

kW

mm

Full Ribbed

PG-811
220~2400M/50~60Hz
18

360305205

PG-812

220~-240V/30~60Hz

22

430365210
PG-812D
220~3B0VI50~60Hz
42

845*365°210

PG-B: Full Smooth

PG-400

220~240V/50~60Hz

28

540"480*205

PG-813

220~380WY50~60Hz

36

SB5365%210

Rt a TV oV Ve R ary

| PG-811C |

| PG-812D |

PG-C: Half smooth Half Ribbed

| PG-813A |

| PG-813B |

WHERF | Double-Sided Fryer

R=tiSize

B2 DsF-uL-01
| & S /Model DSF-JL-01
| %Ef‘ufo!t;a_ge V/Hz 350~;*me;
IhEE/Power KWV 8.5
R~TiSize mm 400*985*970
- ﬂ%mﬂodel DSF-JL-02 DSI-;-JL-UG
- EEEI‘-.;’oEtage - V' /Hz 380V/50Hz 3snw5m-|_z
IhER/Power KW 17 255
mm 735°985*970 1070°985°970

B4 DsF-JL-02

B4 DSF-JL-03

BRRZA | Electric Dumpling Griddle

E4d eoc-01 C€
B E/Model EDG-01
H & /Voltage V/Hz 220~240V/50~60Hz
IHhEE Power kW 3
R=F/Size mm 285625438

g4 EDG-02-N

Ce

EDG-02
220~240\{50~60Hz
G

ST0"625°438

36
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XEH | Bun Toaster

BEX¥ | Electric Salamander CE®

37

= — -
Egg
| ES-450L | | QT0-260 | | ES-938 |
B3 [F/Voltage: 220-240V/50~60Hz
_ﬂ%mﬂodel _EAEIDL ES-600L ES-800L QTD-EE:_D_
g B4 HBvA B4 HBv-40s
IHEE /Power KW 28 4 56 2.1
R=t/Size mm 450°520°520 600520520 800*520*520 440*280°310 3 [ /Voltage: 220-240V/50~60Hz C €
2 /Model QT0-360 ES-936 ES-937 ES-938 #E/Model HBV-S HBV-1 HBV-40 HBV-40S
I 58 [Power kW 3.15 2 4 2.2 - I EE [Power kW 2 16 1.5 g
RtiSize mm 440°280°410 610"350*280 790"495%460 580*435"380 | ES-936 | R=tiSize mm 330°270'610 470285610 640°285°610 638226664 638*226'664 §
” Speed SRMP/minute SRMP/minute Speed control without tape Tape speed regulation m
] L
MSEXFP | Gas Salamander ¢ Z1¥P | Electric Toaster ﬁ
-3
e - A
' ! | @
: | ﬂ%a"l‘ﬂﬂd&l CCT-300
'I~' . B3 [E /Voltage V/Hz 120V/60Hz
Ih=E Power KW 1.35
R=tiSize mm 512309400
Sk, Sasaid, 81€/Model CCT-500
2 e = = - B [ /\Voltage VIHz 120V/I60Hz
&= /Model GS-14 &1 /Model GS-16
In=ZE/Power kW 1.8
Used Gas / LPG/Natural Gas Used Gas i LPG/MNatural Gas
Rt/size mm §12*370°400 E4 ccr-500
ThEE /Power btu/hr 23800 = Power Btahe 35700
R~tiSize mm 620°440°610 R~t/Size mm 880*440*610
XE#H | Humburger Machine I
B i /Voltage: 220-240V/50~60Hz CE®
25 /Model HEB-211 | MET-450 | | ET-4 |
ThEE /Power KW 0B
R~tiSize mm 390"430%280 #=/Model CCT-300 CCT-500 ET-4 ET-6
& 5/Model HB-212 3 [E /Voltage V/Hz 120V/60Hz 120V/60Hz 220-240V/50~60Hz 220-240V/50~60Hz
ThaE Power KWW 2 IHEE/Power kW 1.35 18 1.8 2.4
RTiSize mm 390°660°280 | HB-212 | RFiSize mm 512*309°400 512*370%400 3157270220 41072707220

38



#EEEMN | Hot Dog Bun Warmerr AHYP | Pasta Cooker

OPTIPN SirYe 8500

L

o T —y
i e )

3
=
g
=
ow
|
O
=
(g1]
—
11
0
e
o
O
o
=

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

| EPC-4T | | EPC-6T | | EPC-6A |
| HDS-2 | Hot dog holding machine | HDW-4 | | HDW-6 |
B E Voltage: 220-240W/50~60Hz @ 0 r|
GAS |
. . 60H ]
ILh=E /Power kW 0.2 045 0.55 06 0.65 0.75 2 1
- - - - - - - - - - - - = /Model EPC-4T EPC-6T EPC-6A = /Model GPC-4T GPC-6T )
RF/Size mm 305*300%315 2882607405 3807290°410 540290410 540*290*410 660"290"410 440495691
L HEET il gy MET A B Fuely AP B i St SR = ThEE/Power KW 2*9 '3 2*3 Used Gas / LPG/Natural Gas LPG/Natural Gas
#1 2 /Baskets / 4 6 B # & /Baskets / 4 B
R~F/Size mm 430*580*410 600580410 400700500 R~tiSize mm 430*580*410 B00*580°410

CED ¥

| HD-7 | | HD-9C | | HDC-7 |

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

£12/Model HD-5 HD-7 HD-9 HD-11 HD-5C HD-7C LERG-BLA $ERC-10L8 FEpCaL2d

ThEE Power kW 0.75 105 1.35 165 075 1.05

NO._ﬁf Burners ! 5 T 9 11 5. 7 -

R<f/Size mm 578205205 578325205 578980205 570465200 578225385 578325405 % E/Voltage: 220-240V/50~60Hz

12 /Model HD-@C HD-11C HDC-5 HDC-7 HDC-9 HDC-11 & S/Model EPC-4L EPC-8L EPC-4 EPC-6 EPC-3A EPC-6A
IhEE /Power KW 1.35 1.65 0.75 1.05 1.35 165 IHEE Power kW 2 28 1.595 2*2*2 6 6
NiolBises o 11 5 7 g 1  $ B /Baskets / i i 4 ) 3 6
Rt/Size = 576380°405  570"465+400 585270380 585345405 585415405 585'505'420 - Rﬂ',n’_s_ize o \75°400°305 350400405 26670384 550°ds5'do5  ABCPAS0IIE  B45480°285  400°T00S00  470°780°580



=m=as | Egg Cooker #&it®R | Condiment Dispenser

-'é.e.amtpl

g
'3
W
=
0
=
m
—ry
@
0
=
5
o
o
3

41

42

_ =
| -~
| EC-6B | 1 EC-50 I | MCD-1 | | MCD-2 | | MCD-3 |
B [ /VVoltage: 220-240V/50~60Hz
= /Model EC-6B EC-30 EC-50 # = /Model MCD-1 MCD-2 MCD-3
IHEE/Power KW 0.5 05 1 B/ Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz g
A8 /Capacity B 30pcs 6 50pcs of egg A B /Capacity L 25 252 253
R~TiSize mm 400*200%230 370°200%255 400"290"230 R=tiSize mm 180*180*390 360180390 540180390 %
e
- B - P
#ZHRIENM | Sauce Cheese Warmer CE® & | Electric Soup Kettles CE®L ™
9
E# -
{-—‘-#, 4..."‘ L',F' a b
L) b e & o ' = =
(] s 7 [ [} == &4 7
J _\_'_‘—\—\_
I SW-1A | I SW-2A 1 | SW-3A | I SW-4A | o] '
_,-""-\ .
1 1Y ; W . ‘
"!J | | |||I Il T
7 i ~ap 'l | SK-101 1 SK-105 1
- hl"—'ﬁ‘ﬁf - “mif P
| ‘% |‘
-@ (‘% 4 % W .
4 J S /Model SK-10 SK-108
E/Voltage V/Hz 220-24DV/50~80Hz ~ 220-240V/50~60Hz
| CW-4.48 | | CW-4.4A | | cw-Q2 | I cw-@3 | " s
IhEE Power kW 04 0.4
B8 [F: /Voltage: 220-240V/50~60Hz 78 /Capacity L 10 10
A S /Model SW-1A SW-2A SW-3A SW-4A R=TiSize mm 3403407370 340340370
IHZE Power kW 0.2 0.4 0.6 08 B =/Model SK-13
R=fiSize mm 165220220 300*220*220 435220220 570220220 HE/Voltage V/Hz 220-240V/50~80Hz
A = /Model CW-4,4A CW-4.48 cw-al cw-a2 Cw-Q3 IHZE IPower kW 06
IHhEE /Power KW 0.66 0.6 0.6 1.2 18 2 & /Capacity L 13
R~f/Size mm 230345390 230°270*390 230°270°390 445°270°390 650°270°390 R~T/Size mm 400°390 1 SK-13 1



{RiEAit | Electric Bain Marie IIRABEN | Chocolate Melter CE®

OPTION o [} 5] o3} O g

d |
- Q_f‘“

=
=
s
3
o
-
9
=X
D
—y
1]
0
=
bt
0
=]

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

OPTION & m| E g 5| =

43

| CMM-17L4M | | CMM-8LD | | CMM-4L | | CMM-17L2 |
B3 [E/Voltage VI Hz 220-240V/50~60Hz
5 /Model CMM-4L CMM-17L2 CMM-8LM CMM-4L2M CMM-74L CMM-17L4AM g
ThER [Power KW 08 08 1 1 1 1 §
| BM-1/1 | | BM-1/6 | | BM-N | | BM-W | 7 8 (Capacity k 14-20knives 172 8 42 4*1+1.7°2 1.7'4 m
R/8Size mm 355203292 355°203*292 385°353+292 385353292 385353292 385*353°292 r'
HB[E/Voltage VI Hz 220-240V/50~60Hz 0
S /Model CMM-8LD CMM-17L4D CMM-4L3D CMM-16LD mien
# 2 /Model BMH-1 BMH-2 BMH-3 BMH-4 BM-N BM-W m
IhEE /Power KW 1 1 1 1
IhEE/Power KW 03 06 0.9 1.2 12 1.2 ﬂ
7 & (Capacity L 8 17*4 43 6*1+2.54
R=tiSize mm 240*280*340 440°280*340 650280340 440°480°340 577*340°240 577*340°240
RtiSize mm 385353292 385353292 565353292 565353+292
B S /Model BM-1/1 BM-1/2 BM-1/3 BM-1/4 EM-1/5 BM-1/6
Ih=E/Power kW 1.2 1.2 1.2 1.2 12 12
R~t/Size mm 577*340°240 577°340*240 577340240 577340240 577340240 577340240
GN Pans GN1/1*15cm*1pes GN1/2*15cm*2pes GN1/3*15cm*3pcs GN1/4*15cm*dpes GN1/5*15cm*5pcs GN1/6*15cm*Bpcs
OPTION OPTION
- “ . . . 5 e 115 5 155 5 1 15155 1 5 01
~ \l/ﬂ
4 _
i -
| BM-4T | | BM-6T | | BM-5 | | BM-3D |
HB[E/Voltage V/Hz 220-240V/50~60Hz | CF-4L | | CF-7L 1
5 /Model BM-2T BM-4T BM-6T BM-8T BM-3 BM-4 BM-5
B E/Voltage V/Hz 220-240V/50~60Hz
THEE/Power KW 15 1.5 18 2 15 15 15
R=t/Size mm 355565240 685565240 1030*565°240 1375"565*240 925*350*320 1205*350*320 1470*350*320 2 /Model CF-4L CF-5L CF-6L CE-7L
= /Model BM-6 BM-7 BM-3D BM-4D BM-5D BM-6D IhEE /Power KW 0.3 03 0.3 0.35
IhEE/Power kw £ 18 1 1 15 18 % B /Capacity kG 3 4 6 8
R/Size mm 1740*350*320 2005*350*320 950°365°330 1215365330 1485365330 1750*365*330 R+t/Size mm 280*280°580 330°330°680 360360820 430%430*1030
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BYREE | Food Warmer

ERIEY | French Fry Warmer Station CeE®

=
=
”“'"J E
5 o
=
@
4 g
R, O
e g=]
" 0
(=]
-5 = = = — 3
&S /Model FDW-1500
B [E/Voltage V| Hz 380-415V/50~60Hz
IhEE /Power KW 4.2
Rstisize mm 1540*1100*750
ﬂ%fﬁuﬂel | FDW-1800 | 801 | French Fries Slot | CW-560 |
B E/Voltage VI Hz 380-415\/50~60Hz
LhEE /Power KW 55 1= /Model CW-560 CW-8 801 802
R/Size i 8001 100780 ’z EDW-1500 BB [E Voltage V/Hz 220-240M/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhZE /Power kW 0.825 0.825 f i
R=tiSize mm 700°600*700 800*700*1500 520375140 520"490*140

EX I | French Fry Warmer Station BRI | Food Heat lamp

C)
AJHIVVIN

|
: S
I Cw-800 |

I Cw-500 | | CW-850 I

45

60013301450

6107501450

92077501450

1CW-1/11 | CW-B10076 | | CW-B10076-1 |
[4 cw-s5715 [3 cw-s714 N _
B [ /Voltage: 220-240\/50~60Hz
212 Model CW-250 CW-500 CW-750 CWw-800
c € @ IhEE/Power kW 0.25 05 0.75 1.1
A5 /Model CW-5715 CW-7715 CW-1715 CW-61314 CW-6714 CW-9714 R=tiSize mm 360*320°600 490*352*675 740335790 500790660
B [EVoltage V/Hz 220-240V/50~60Hz 220-240MV/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz _ _ﬂEJ-'Model CW-850 _ CW-900 __cw-m - c;';-smum _c_:w-m_uum-]
IHEE /Power W 1290 120 2200 2790 1340 1340 - ;;?]E!Pc:wer KW 1.35 16 06 1.2_- 12 _
Rt/Size mm 5007151500 710*715*1500 1010*715*1500 Rt/Size mm 1050°5007660 5001300660 340*570%437 800*500°620 800*500"620

46
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8MHREE | Food Warmer

B3 Fow-690-1D B4 Fow-690-1 B4 Fow-900F
B2 /Model FDW-690-1D FDW-690-2D FDW-615-1D FDW-615-2D
B3 [ /Voltage V/Hz 220-240V//50~60Hz 220-240V//50~60Hz 220-240V//50~60Hz 220-240V//50~60Hz
IhZE /Power kW 1.2 1.2 2 2
Rtisize mm 690"610*1970 690°610*1970 615*787*1910 615*187°1970
£ E/Model FDW-690-1 FDW-615-1 FDW-615-2 FDW-Q00F
_EEENDIlage ViHz  200240VS0-80Hz  220240V/50-60Hz 220240V/50-60H 220-240V/50~60Hz
IHZE /Power KW 12 2 2 1.2
RFiSize mm 690610950 615787950 615787950 900°600°1970

REEZE | Food Warmer Trolley

e @

| FW-55A 1 | FW-115 | | FW-225 |
= /Model FW-55 FW-11S FW-225
B8 [ /Voltage V| Hz 220-240V/50~60Hz 220-240V/50~60Hz 290-240V/50~60Hz
HEE /Power Kw 13 262 262
FR~tiSize mm 730*940*1350 7309401820 1540"940*1820

EYHRIEE | Food Warmer

ced

-

=

Vi 77

¥
1
¥
|F

| FDW-704 1 | FDW-602 | | FDW-604 |
B3 [/ Voltage: 220-240V/50~60Hz
5 /Model FDW-701 FDW-702 FDW-703 FDW-704 FDW-601 FDW-602 FDW-603 FDW-604
IhZE /Power kW 1 1.2 15 2 1.2 1.5 ol 1
R=}/Size mm 370*450*590 660*450*590 890*450*590 1200*450*590 660490645 900°490°645 1200490645 380°490*645
= B = 04 -
e J
-
| FDW-1P | | FDW-2P | | FDW-2PS |
88 E/Voltage: 220-240V/50~60Hz
B = /Model FODW-1P FDW-1FD FDW-2P FDW-3FP FDW-4P FDW-2PS FDW-3PS FDW-4P5
IhEE /Power KW 0.525 1.05 0.8 1 1.6 0.8 1 16
350350520 695380520 660460600 950*460*600 1240460600 6604607600 9507460600 124074607600

FR=FiSize mm

RHEREN | Meat Pie Warmer

e ®

| FDW-2-45 | | FDW-2-65 |
A= /Model FDW-2-45 A= /Model
B FE/Voltage VI Hz 220V/50Hz 1 [E Voltage
IHhEE IPower KW 0.8 IhEE /Power
R~fisize mm 560"440°320 R~1/Size

WiHz

kW

mm

FDW-2-65
2200150Hz
1

750°440*320
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B#M | Cup Wiping Machine

MSRER | Gas Shawarma Gill

=
s
=
3
o
(9]
=
@
@
i)
<.
s
o)
o
3

Ed GpP-5H Ed cp-8H CE
WARCHEF

A5 /Model GP-2H GP-3H GP-5H GP-8H “—+—

8 FE/Voltage ViHz 220\/50Hz 220V/50Hz 220V/50Hz 220M/50Hz

IHEE/Power kw 1.2 1.2 1.2 24 | G5-251 1 7G5-4 | g

RFiSize mm 260330510 280*330*510 330°330°510 635330510 _ N o e — §
JIXESHE | Knife Steriliser )

iy
B

€ ® b

S /Model MKS-14

H[E/Voltage VI Hz 220-240V/50~60Hz

IH=E Power W 15

% B8 /Capacity . 14-20L knives

R=FiSize mm 510*160°600 I MKS-14 |

| GSG-800 | 1 GSG-950 |
EH/REEH | Cup / Plate Warmer
. IC =D
e = =
. |
l J FE H/Pressure: 2800/2000Pa Used Gas: LGSMatural Gas
| P B S/Model Gs-28
. =+/Si 295*300°490
: 'W-ZI, "%ﬁ'"\ | R~}/Size mm

| PW-102 | I MCW-1 | I PW-60 | | PW-120 | 212 /Model 168-4 GSG-800

%ENO“&QET 220-240050~60Hz ] ET.“SIEE mm_ 2 GE0*EE0"1870 -_EEE'ET'EUU

= /Model PW-101 PW-102 MCW-1 MCW-2 PW-&60 PW-120

IHhEE/Power kW 0.4 0.8 0.14 0.14 06 1 8= /Model GSG-950 GSG-1050A

FR=tiSize mm 450*550°870 450910930 360250550 360320550 390*560°770 600*560*770 R~tiSize mm 525630950 5806301050 | GSG-1050A |
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HnRER

Coffee Maker

miiEd | Coffee Maker

E3 crv-0281

E2 crv-2086

B4 CFM-386P-BD2

E2 cFm-386P-AD4

E

AAHIEVIN

E4 crv-2086v E4 crv-386-8

[4 cFmv-286-vD2

P4 cFm-386-BD2

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

518 /Model  CFM-O1
| ThEE Power KW 202
BE/Capacity L 18
R~t/Size mm 420*210"420
12 /Model CFM-386P-AD4
- ThEE /Power KW 202%2
BE/Capacity L 1.8%2
R~t/Size mm 405412398

C-F;v"l -02B1

2.02

18

202'418*420
CFM-386P-BD4
2.02%2

1.872

405"412"398

CFM-20 36
2.02

18
205"405"455
CFM-2086V
19

2

205"405527.2

CFM-386P-BD2

202

1.8
2033837455
CFM-386-B
1.8

2

2037383527 2

CFM-286-BD4
2-.02*2

1.8%2
405405455
CFM-286-VD2
1972

2*2

410"405"585

e ®

E‘.-F-M- 386-BD4
20272

1.8%2
405398453
CFM-386-BD2
1972

2*2

405"398"605

52



miEd | Coffee Maker &M | Milk Shaker

e ®

FkE& | Water Boiler

e ®

8 =/Model ECF-520 ECF-520C
IhEE/Power KWV 1.08 1.08
R=TISize mm ﬁéﬂ*ﬁzu*ﬁm 520750910
£ /Model ECF-720 ECF-720C
IhEE /Power KW 103 1.03
R~t/Size mm 720*720*500 9607201280

| ECF-520 |

| ECF-520C |

=
=
. =
' |- AR o
i Q AT a
=i B =
| | of
b (@
) O
I | o
-l b i 3
. E . I
I = - - S '
| MS-1A | | MS-2B | | MS-1 1 | MS-2 |
HE/Voltage: 220-240V/50~60Hz
IhEE /Power W 300 150 80 80480
B8 [E/Voltage: 220-240V/50~60Hz # B /Capacity L 1 1 1 1+1
22 Model CB-8LS CB-9LS CB-10LS CB-11LS CB-18LS CB-21LS CB-25LS RJisize mm 170170530 180*160550 190160530 230°230530
INEE/Power kW 0.95 0.95 0.95 0.95 15 15 15 g
ZA 8 /Capacity L 56/8.9 6.3/9.7 76/109 85/11.8 12.7/18.4 14.7/21 19.3/25.1 *E ?E ﬁ I C d Fl M I( C € @ %
Rtisize 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 t an y OSS axker m
5= /Model CB-8LD CB-9LD CEB-10LD CB-11LD CB-12LD CB-19LD CB-23LD r’
IhE/Power kW 0.95 0.95 095 095 15 15 15 =
2 /Capacity L 51/83 57/88 69/10 7.8109 11.3/12.9 13.8/196 18.2/23.7 88 /Voltage: 220-240V/50~60Hz FI
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.200*H:581 ﬂ

@KEN | Popcorn Maker

53

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

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

| PC-06B | | PC-802 | | PC-808A | | PC-803 |
R=tiSize mm 230*230*420 230°230°440 230°230°472 230230510 290*290°485
3 E/Model WB-18LD WB-22LD WB-25LD WEB-85 WB-10S EE [ /Voltage: 220-240V/50~60Hz B2 % /Voltage: 380\/50~60Hz
h=E/Power kW 25 25 25 25 25 &S /Model PC-801 PC-802 PC-06B PC-08B PC-808A PC-803
H=/Capacity L 16/18 20022 23/25 8 10 ThE /Power 14 145 1.35 1.35 29 14
R~tiSize mm 290*290°515 290*290°580 290°290°643 190°240*520 190240650 | R=F/Size mm 500*360*680 - 560*420*750  500°360680 500400710 860*420°730 920*370*1530
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EXM

Commercial
Waffle Maker

ol
/’ ’

o X
" |
|
|
»

*
*

B
i -... L

~

il | =

#£xH | Waffle Maker

(€D <

| CB-11

= /Model
B/ Voltage
IHEE Power

RF/Size

V/iHz

KWW

mm

1CB-2I

CB-1
220-240V/50~60Hz
1

255"3807270

| WF-2207-2 |

| WFR-1 |

815 /Model
B &/ Voltage
ThEE/Power
R=tisize

&2 /Model

B [/ Voltage
IhEE/Power
R~tisize

ViHz

KW

mm

ViHz

KW

mm

WF-2207

220-240V/50~60Hz

1

255"380°270

WEFR-1

220-240V/50~60Hz

13

538"250"313

| WF-6 |

| WF-1RHS |

iy

I WF1 1

CB-2
220-240V/50~60Hz
1+1

52073807270

WEF-2207-2

220-240V/50~60Hz

1+1

520"380°270

WEFR-25

220-240V/50~80Hz

13+1.3

1076*250"313

WF-1

220-240v/50~60Hz

.l

25074307260

| WF-2 1

WE-2
220-240V/50~60Hz
1+1

52073800270

I WF-6D |

| WF-1RH |

WF-6
220-240V/50~60Hz
14

225*420*290
WE-1RH
220-240V/50~60Hz
13

538"280"313

WE-6D

220-240V150~60Hz

1.4

2254200290

WEF-1RHS

220-240V150~80Hz

1.3

5382507313
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57

#£xH | Waffle Maker

g

X4 | Waffle Maker

cx 2

I WE-2206 |

il

| WE7CC |

BNEED

A1 /Model
& /Vottage
ThEE /Power
R}/size
12 Model
B3 [ Voltage
—
R/Size

V[ Hz

KW

mm

VI Hz

KW

mm

WF-2206
SR
2

e
WE-10

2L 240N IS0~E0H:
1.55

T

S

R

| WE-2210D |

DN

Auseod

I WE113 |

| WE-114 1

)

e

TR
RN
2

e
——

i St
1.5

S —

WE2203
220-240\/50~60Hz
175

T
WE-2210-2
220-240\/50~60Hz
FEME

o

] WF-2210-2 |

—
—
2

420°310°260
WE-115
290-240V/50~60Hz
15

S S o

WE-2210D

220-240V/50~80Hz

1.75

DR

WET |

12 Model

W iE/Moltags
e
R+t/Size
A2 /Model
B8 [ /Voltage
—
R<}/Size

i

KW

mm

V[ Hz

KW

mm

-

WE-007J
220-240V//50~60Hz
11

S
WF2208
——
15

R

op—
m————
09

R
—

- —
178

41073057240

| WE-2208 |

| WE16 1

AL
SO0 IAMIEO-E0H:
15

e
WE-117
990-240VIE0~80Hz
155

36073407245

WE-113
220-240V/50~60Hz
155

=
—
e
155

390°340°245

| WE-2209 |

o

T
ee——
155

B
—
P
155

A

—
220-240V/50~60Hz
15

385273250
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#£xH | Waffle Maker CED ¥ #£xH | Waffle Maker CED ¥

=
3
®
=
9]
=
L5
11]
0
c
=
0
o
=

e
——
-

&

59

31073707245

60

| WF-210 | | WF-223 | | WF-228 | | WF-25 | I WF-36 |
==
=
i~
9
| WF-5DM | | WF-12DM | | WE-11 | | WF-50 | | WF-100 |
T ———
| WF-2212 | | WF-2240 | | WF-2248 | | WF-2248A | | WF-2245 | | WF-2246 |
& =/Model WE-210 WE-223 WF-228 WF-5DM WE-6DM WF-12DM B S /Model WEF-25 WF-36 WEF-50 WF-100
EEENOI[EQE VIiHz 220-2400i50~60Hz 220-240050~60Hz 220-2400:150~60Hz 220-24050~60Hz 220-240:50~60Hz 220-2400150~60Hz BB/ \oltage V/Hz 220-2400750~60Hz 220-2400150~60Hz 220-2400150~60Hz 220-2400/50~60Hz
IhZE /Power kW 1,55 155 1.55 15 15 15 IhEE /Power K\ 0.85 1 1.7 3
R~TiSize mm 330380220 390"340*245 390"340*245 360"330"245 3607330245 360%330"245 R=tiSize i 375'300170 485*395*240 545*390*170 670*6870*220
#=/Model WEF-002J WE-11 WF-2212 WF-2240 WF-2247 WF-2248 Y= Model WF-2248A WF-2245 WF-2246
EEENoltage V/IHz 220-240\150~60Hz 220-2400:i50~60Hz 220-240V150~-60HZ 220-2400IS0~E0Hz 220-2400150~80Hz 220-240Vi50~60HzZ EEF:EIVDHEQE VIHz 220-2400150~60Hz 220-2400150~80HZ 220-2400150~680Hz
IHZE /Power A 155 1.75 1.75 1.75 1.7 1.7 IhZE /Power kWY 0.85 0.85 3
R=TiSize mm 4707255160 410*305*240 410305240 450*350"280 320"320%240 R=t/Size mim 320340180 375300170 550*600*180



61

£k | Waffle Maker

CED &

| WF-315 |

| WF-1110 |

WE-D:Digital control panel

I WE-1110D 1

5 /Model
EEEN-:JIt:age
IhEE/Power
R=tiSize
2= /Model
B % /Voltage
Ih=E /Power

R=FiSize

ViHz

kW

mm

ViHz

kKW

mm

WEF-315
220:24131{35&-5&!-!2:-
14

350390190
WF-1114
22#3—240‘..#!50-;5_0%!1
14

380"380260

| WF-442 |

| WF-1114 |

| WF-1114D 1

WEF-442
ZEG—ZADWMHE
15

340"530%220
WF-1114D
220—2443"4’."5{]--601-;2
14

380"380"260

WF-445

220-2400/50~-60Hz
2
500"400*230

WF-443

220-240\/50~60Hz

1.5

3707495260

| WF-445 |

| WF-443D |

WEF-1110

220-2400/50~60Hz

1.4

380"380"260
WF-443D
220-240V/50~80Hz -
1.5

370°485°260

WEF-1110D
220-240V/50~60Hz
14

3B80"380"260

£k | Waffle Maker

CED %

| WF-1103A |

| WF-G220 |

I WE-1101A 1

35 /Model
%E;ﬁ;"oltage
Th=E/Power
R~tisize

5= Model

BB FE/Voltage
hE /Power
R=tiSize

WE-D:Digital control panel

ViHz
kW

mem

W/Hz

kWY

| WF-1109 1

WF-1103A
220—24()‘\!’!5{}-5;];42
1.5

380"380*260
WF-1101A-D
220-240V/50~80Hz
3

370685260

| WF-1103A-D |

| WF-2262 |

WEF-1103A-D
22_0—240\#50-50}42
15

380*380"260

WF-1101A

220-2400/50~60Hz

3

370685260

| WE-1106 |

WEF-1103B
220—245‘\&5&*5&&
2

490"490"340

WE-1106

220-240\/50~80Hz

15

370495260

| WF-1103B 1

g
3
o
o
=
L4
1]
0
=
i
0
o)
3

| WF-1101A-D |

I
AAHIMVIN

| WF-1106D |

WF-G220 WF-2262

- 2213—240%1"!50:{'-0}-[1 ZEE—EADUIEG*E'DI-’QI-
14 1.6
480"490"340 BB5*350°180
WF-1106D WF-1109
22;3—24['.;%#5{}-60}-{1 220—24:5#UIED;EDHz
15 3
370°495"260 B00*380°300

62



BIEFEY | Electric Pizza Oven

1R b7 kP

Pizza Oven

Sadpeny

AAHIBVIN

B2 cro-160 E3 cro-320

&= /Model
BB [ Voltage
I ZE Power
R~F/Size

EP-1ST

220-240V/50~80Hz

2

560570280

EP-25T

220-240W/50~60Hz

3

560570440

EP-2PT

220-240V/50~60Hz

3

560570440

CPO-160
120VIB0HZ

16

584"548°279

CPO-320

1200MB0HZ

32

SB5"570"530

EP-165T
220-240V/50HZ
24

B630"510%305

EP-175T

220-2400150HZ

48

630"510"535




BiEiEIP | Electric Pizza Oven

(€ ®

g4 014

B4 kps-22
&= /Model E01-1 KPZ-50M
B [E/Voltage V/Hz 380WI50~60Hz 220-240V/50~60Hz
IhEE /Power kW 42 36
RiSize mm 870600345 635°687°456
12 /Model KPS-12/KPS-12A KPS-22/KPS-22A
B [E/Voltage Vi Hz 220-240\//50~60Hz 220-240V/50~60Hz
IhEE/Power kW 6.4 662
R~tiSize mm 1160795445 930*590°825

65

Ed kPz-60M

B4 Kps-36A

KPZ-120M
380\/50~60Hz
4.7

B838"787"4565

KPS-24/KPS3-24A
220-240V/50~60Hz
13.2

11607795825

KPS-11/KPS-11A
220-240VIS0~B0Hz
3.2

5307590445

KPS-36/KPS-36A
220-240V/50~60Hz
19.8

116077951205

dHOF-<

Ed HP-10EV

F4d HP-13E

E4 Hp-33E
5= /Model HP-10EV
BE/Noltage V/HZ  220V/50Hz
IhEE/Power KW 6.7
R~fisize mm 1000826467

HP-10ET

2200/50Hz

6.7

1032*826"4657

HP-13E

220\150Hz

123

117310791061

BEIVIEFER | Hot Air Crawler Type Pizza Oven

B4 HP-10ET

B4 HP-19E

[} Hp-33G
HP-19E HP-33E HP-13G
2200/50Hz 220V/50Hz 220MI50Hz
17 27 03
15333"1124"1125  2048"1410°1186  1270"920"450

HP-19G

2200/50Hz

04

1380"1175"450

HP-33G

220W/50Hz

05

2070714507575

66
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ANRERF | Convection Oven

Ed ecoi-E

1/ Voltage: 220-240V/50Hz

B = /Model CO-2F
= /Power KW 267
R~tiSize mm 460"570*460
= /Model ECO1F
INEE /Power KW 45
R=tiSize mm 590"650*560
= /Model CKF-60
IHEE /Power KW 25
R<tiSize mm 636'708'616
&S /Model CK02C
IhE/Power KW 45
RiSize mm 675"640*500

CO-8F
31o0r5.1

B35*770°575

ECO1-E

6

880°800"600

CKF-120
4

B40°755°659

CKioC
5]

7556407820

B2 ckr-60

Bd cxioc

ARRERP | Convection Oven

B2 EpP-E9

B4 ep-Fii0s

T

J'_'l.'— !

il
E4 co-som

A= /Model EP-EQ
B [ /Voltage V/Hz 220-240V/50hz
IHEE Power K\ 4
R+1/Size mm 840°725*375
A= /Model CO-80M
BB /Voltage V/Hz 220-240V/50Hz
IHEE /Power kW 26
R=t/Size mm 519°635*545
&= Model EP-F110S
BB /Voltage VI Hz 220-240V/50~60Hz
IHhEE /Power kW 2
R~t/Size mm 538563755

68
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ANBERP | Convection Oven

e ®

| CO-5DH |

2= /Model
BE/Voltage V/Hz
hEE /Power kW

R=~tiSize mm

CO-5DH
380V/50~60Hz
75

905712807955

-
o
o
A
o
“
-~
ﬁ
oy
-
s
#

| CO-5D |

CO-5D
380V/50~60Hz
7.5

905%1280"955

| CO-5DJ |

cO-5a
220-240V150~60Hz
0.55

9051450955

| prrissirarisimrs N ]

SRR

CO-5aH
220-240V/50~60Hz
0.55

90571450955

| CO-5DHJ | | CO-8D I | CO-8DH |
Efectric Convection Oven
= /Model CO-8D CO-10D CO-8DH CO-10DH
BENoltage V/Hz 380VIS0~60Hz 3B0V/50~60Hz | .22ﬂ-2.4ﬂWS°D--EDHz 220-240V150~60Hz
IhZE /Power kW 15 15 15 15
R~t/Size i a905*1280"1280 90512801520 905"12801280 905128071520
Gas Convection Oven
B=S/Model co-8a co-10a CO-8aH cO-10aH
BE/NVoltage V/Hz 220-240V/50~60Hz 220-240\/50~60Hz 220-240\/50~60Hz 220-240V/50~80Hz
IhEE/Power kW 1.1 1.1 11 11
R~tiSize mm 905*1450*1280 90514501520 90514501280 90514501520

EZXANERFIF | Convection Oven

B4 MF-COE/208-2

E4 MF-COE-280

4= /Model
B [E/Voltage
ThEE Power
BTU/MH

- R~F/iSize

ViHz

KW

mm

MF-COE/208-2
110Vi60Hz

10

5400072

2966"1012"1738

H=/Model
B8 % /Voltage
IhEE /Power
BTUMH
R~tiSize

V/Hz

kW

MF-COE-280

110VIB0Hz

10

54000

96610121568

70
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EIBH | Chicken Rotisserie

L
— N ;. L

EBH | Chicken Rotisserie

W ARCHEF]

B3 /Voltage: 380V/50Hz C€ N o ';‘: ';_H il
f 215 /Model ER-4E ER-6E ‘
aIs Ih=E /Power kw 8 12
R=t/Size mm 11704801130 1170%480"1490
P4 ecr266 F4 ECcRr-206 Used Gas: LPG/Natural Gas CE
| # = /Model GR-4B | GR-6B
IhEE/Power kW / ! g
C€ R=f/size mm 1170%480*1130 1170°480*1490 P4 £rae %
812 /Model ECR-266 ECR-268 m
| EE.ENaltége ViHz 220V/50~60Hz 220VI50-60Hz r|
INE/Power kW 45 6 :
R=t/Size mm 810°630°610 1010°630*770 _m|
| 3= /Model ECR-201 ECR-206 .
. %FI-EP;ﬁ::-Itage V/Hz  220V/50-60Hz 3N-380VIS0~60Hz
IhEE/Power kKW 93 73
E4 ecr-201 Rt/Size mm 1000°9001060 6755501580
MSIEBY | Gas Chicken Rofisserie C€
O cr-6P ] GRr-8ME CE
Used Gas: LPG/Natural Gas
= /Model GR-3P GR-4P GR-5P GR-6P
IHE IPower BTU/MHr 61200 81600 102000 122400
I GcRr-366 B} ccr-306 R+t/Size mm 1200°550*730 1200550905 12005501080 1200*550*1260
Used Gas: LPG/Natural Gas Used Gas: LPG/Natural Gas B £ /Voltage: 220V/50Hz
& =/Model GCR-366 GCR-368A GCR-306 _ﬂ%ﬂwc:-del GR-7P GR-8P GR-éME- GR-8ME
IhEE/Power  BTUMr 27880 28000 25500 IhEE Power BTUMr 142800 163200 0.245KW 0.245KW
RtiSize mm 810°630°610 1010'630°770 6705501580 Rt/Size mm 120075501435 1200*550"1620 12455621962 12455621962

71 72
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Commercial Oven

BRAMEYP | Commercial Microwave Oven

' MOO025F4T-SOSEDD

B4 MO034NS1-S00E0D

B4 MoB34GTQ-S00E

8= /Model
B [E/Voltage
ThaE /Power

R=tiSize

MOD25F4T-SOSEQD
230V/50Hz
15

511%432*311

_ |
-t | |

| EEEERRQE

oopoooooEOoe

MOO034NS1-S00EQD

Z3NB0Hz

MOB34GTQ-SO0E
230V/50Hz

3.2

AAHIEVIN



Rk | High-Speed Combi Cooking

B8 | Electric Oven

=
=
o
7 |
o
o
o4
@
Q
=
o
0
o
=)

B4 Hs cot1-16A B4 Hs coz216A

FH
3

3

L

mun
RNE

e — -

A= /Model HS CO1-16A HS CO1-30A
B [EVoltage V/Hz 208-240v 380-440v g
| EQ-102D | | EO-204D | | EO-306D |
LhHEE /Power KW 35 65 = §
R~t/Size mm 383677610 383677610 =
£5/Model GO-102QE  GO-204QF  GO-206QE  GO-306QF  GO-309QE  EO-101D £O-102D p i |
#1=/Model HS-CO2-16A HS CO2-30A r'
B[E/Noltage V/Hz  220-240V/50Hz 220-240V/50Hz 220-240V/50Hz 220-240V/50Hz 220-240\//50Hz 380V/50~60Hz 380V/50~60Hz
B [E/Voltage V/Hz 208-240v 380-440v =
IhEE /Power kW 0.1 0.2 0.2 0.3 0.3 44 6.6
IhE& [Power KW 35 65 gl
A8 /Capacity L 1 layer 2 tray 2 layer 4 tray 2 layer 6 fray 3 layer 6 tray 3 layer @ tray 1 layer 1 tray 1 layer 2 tray 1
R~t/Size mm 403599608 403°599"608 : . : : Z . - . .
R+tiSize mm 1350920680 134092071278 1700"930%1295 1340"920*1750 1760"920%1750 920*640"410 1220"850*580
#2/Model HS CO-30A HS CO-50A Rk il 24 e S0 e e
#=/Model EO-103D EOQ-202D EO-204D EOQ-206D EO-303D EO-306D EO-309D
B8 [ Voltage V/Hz 380-440v 380-440v
B[E/Voltage V/Hz  380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V//50~60Hz
ThEE /Power kW 6.5 10
IhEE /Power kW 8 8.8 13.2 16 13.2 19.8 24
R+t/Size mm 615706590 715°806*590 P4 Hs co-30A
: ; HE8/Capacity L 1 layer 3 tray 2 layer 2 tray 2 layer 4 tray 2 layer 6 tray 3 layer 3 tray 3 layer & tray 3 layer 9 tray
R=t/Size mm 1640"800"590 920°640°800 1220"850"1230 1640"850"1230 920"640"800 12208501645 1640"850*1645
HAMIEFE | Closed Ventless Oven
= ~t
= .
i
2 A
4 cvoq F4d cvo-2 | GO-102QS | | GO-20485 | | GO-3068S |
812 /Model CVO-1 2 Model CVO-2 B [ /Voltage: 220-240V/50~60Hz Gas Type: LPG/MNatural Gas
BB [E/Voltage V/Hz 208/240VAC, 50/60 Hz BB [E/Voltage V/Hz 208/240VAC, S50/60 Hz #=/Model GO-103as G0O-202a5S GO-204a5 G0O-206Q5 GO-303a GO-306Q5 GO-309a5 G0O-102Q5
Th=E/Power kW 48/55 IhEE /Power KW B.32/96 &8 /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 1 layer 2 tray
R~t/Size mm 450°698°789 R~t/size mm 700°698*790 R~tisize mm  1810°970°810  1050°810*1200  1340°920*1330  1760°890°1330  1340°920%670  1340"920*1750  1760"920*1750  1350"920°680
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EE&F8 | Electric Proofer

| FH40 | I FH120 |
e
——
[ ==
-
[ =]
[ ]
[ ==
[ ==
[ =)
-
i =)
 —
| EP-13A | | EP-26A | | EP-18LC |
B [E/Voltage: 220-240V/50~60Hz
&S /Model FH40 FH60 FH120 EP-13A EP-16A
hEE/Power kW 03 05 05 26 26
No.of Trays ! 3 B 8 13 16
R=tiSize mm 490*490°506 636*604040 838*793004 4906901660 490*690*1800
B2 /Model EP-26A EP-32A EP-18LC EP-36LC EP-18LD EP-36LD
InZE /Power kW 28 28 16 18 16 18
No.of Trays / 26 32 18 36 18 36
RF/Size mm 1000*690*1660 1000*690*1880 59010201800 780*1220"2100 590*1020*1800 780*1220°2100

ZIEEIEFE | Multifunction Oven

e ®

| EOA-81Y | | ECA-10-MP | | EOA-10-CMP | |1 ECA-10-AC |
712 Model EOA-81Y EQA-10-MP EQA-10-CMP EOA-10-AC
B [E/Voltage V/iHz 3N-380V/50Hz 3N-380VI50Hz IN-380V/I50Hz 3N-380V/50Hz
hZE /Power kW g 18 18 18
R=t/Size mm 847*771*1060 850*770*1050 850*770*1050 850*770*1050

ZINEEEM | Multifunction Oven

CED

|

i-" -

| EOA-61-CMP | | EOA-61-AC |

| EOA-20-CMP | | EOA-20-AC |

| EQA-61-MP |

| EOA-41-MX | | EOA-61-MX | I EOA-51F | | EOA-81F |
S /Model EOA-61-CMP EOA-61-AC EOQA-61-MP
B [E/Voltage VIHz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
IhEE /Power KW 1§ 19 ' 18
| R=F/Size mm 850*770*785 sa&?m*?sﬁ 850°770°780
B = /Model EOA-41-MX EOQA-61-MX EOA-51F EOQA-B1F
3 [E/Voltage V/Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
IhEE /Power KW 6 6 9 9
| Eﬂ'féize mm - sa?*aavsqé - sa?-as:l*?m 8177714782 _ sw*wrmsu_
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im D W
S KEHIEE | Gas Rotary Oven i Efr:@iE | Drawer Warmer

B
..
ﬂ%fh’lodél GO-16a e
BE/Voltage V/iHz  380W/50~B0Hz ®
IhEE /Power kW 2.84
RTiSize mm 2290712802420 . U _
E4 pw-1A | F4 Dw-12A U
B E/Model GO-32Q GO-64Q
B[E/Voltage V/Hz  380\W/50~60Hz 380V/50~60Hz “ﬂ% Model N7 S 7 ﬁ%’mﬂodel == T —
IhZE /Power kW 3.5 55 - BB [E/Voltage ‘u'.f-Hz 22'[3—240\!."50HZ_ _ éI:ENoltage V_I-Hz 220—241]\1!5{!!-&;- E
R=tiSize mm 1902*2630°2535 207331452535 | GO-32Q | ThEE Power - 09 T Power o a5
F<t/Size mm 705*534'616 R F/Size mm 705*534*854

#ZIR¥E | Rice Cooker B | Induction Cooker CE B

AV IN

e
;/ :
1 1C-35A | 1 1IC-508B |
112 /Model IC-1 IC-35A IC-35B IC-50A IC-50B
- B8 Voltage V/Hz 240-240V/50~60Hz 240-240V/50~60Hz 240-240V/50~60Hz 220V/50Hz 220V/50Hz
ThEE/Power kW 35 35 35 5 5
R~tiSize mm 350430105 350*450*145 350450155 380°500°200 380*500°200

BiFEE | Rice Cooker CE®

B E/\oltage V/Hz 220-240V/50~60Hz

&5 /Model RC-10L RC-13L

ThEE/Power kW 125 1.35
| RS-6E | | R5-12G | Capacity L 10 13
R~t/Size  mm 425363351 425363390
?'E%IM::\CIEI _ R_S-ﬁE - RS-12E _ | ’_"i_l%ﬂw_{:;del B I?_S-ﬁG _ RS-12G ) _ &= /Model RC-16L RC-20L RC-25L
%EN@!tags-g_ a W /Hz EZDWED_H?_ - 380V/50Hz N _ Gas Type N N ViHz LPGaNa:cural t-:-ias LPG/Matural Gas 3 IhEE /Power KW 155 1.95 265
IHhEE /Power kw 8 12 IHEE /Power kW 20 20 Capacity L 16 20 25
R=fiSize mm 7206701050 7206701530 R~t/Size mm 720°670*1050 7206701640 | R~tiSize  mm  484*422*375 540°470°375 540470414 I RC-20L |
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Ei{‘ﬂiﬁ | Vertical Casserole Oven *ﬂﬁ”ﬁ | Large boiler for lamb meal iﬁktiﬁﬂ" | Two-headed cauldron cooker EEEC%F | Swinging Soup Oven
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8 £ /Voltage V/Hz 380V/50Hz B/ Voltage V/Hz 380V/50Hz B [E/Voltage V/IHz 380V/50Hz £/ Voltage ViHz 380V/50Hz
IhEE/Power kW 12~18 Ih=/Power KW 20 LHhE Power kW 20 IhEE/Power KW 20
RtiSize mm 1000*1100*800+450 R=t/Size mm 1000*1100°800+400 R~tiSize mm 2000*1100*800+450 R=}/Size mm 1550*1100*1 150

*’J\ﬂﬂﬁm | Large and small stir fryer ﬂ%&ﬂﬁm | Double-headed stir tryer **Eﬁiﬁﬂh | Soup stove ﬂ*%ﬁ%”ﬁ | Soup stove

B8 [E Voltage W/ Hz 380\/50Hz BB £ \Voltage W/ Hz 380V/50Hz B [E/Voltage V/Hz 380V/50Hz e [E/Voltage V/Hz 380V/50Hz
ThEE/Power KW 15~20 Ih=E /Power kw 12~18 IhEE [Power KW 12~18 LhEE/Power kW 12~18
R+tiSize mm 1800*1000°800+450 R=t/Size mm 1800*1100°800+450 R~tiSize mm 700*750*450+800 R~t/Size mm 1350°750*450+800
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EE.#&%%E | Electric Soup Kettle %%iﬁﬁ | Gas Soup Kettle ﬁﬁﬁ | Teppanyaki Eit E%QHF | Vertical Casserole Oven
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B [E /Voltage: 380V

#=/Model ESK-1-60L ESK-1-100L  ESK-1-200L B = /Model GSK-1-100L  GSK-1-200L GSK-1-330L

ThEE /Power KW 6 10 15 S8 /Capacity L 100 200 330

8 /Capacity L 60 100 200 RtiSize em 80*80"120 100*100*120  110*110*135 g
R~1/Size cm 70°70*115 80*80*120 100*100*120 8= /Model GSK-1-500L §
B E/Model ESK-1-330L  ESK-1-500L & & /Capacity L 500 RH/Voltage  V/Hz Stk BfENoltage ~ V/Hz 380V/50H2 p i
T Power KW 29 20 R}/size i 130130*135 Ih3E/Power KW 15 IhEE /Power kW 20 ﬂ
#B/Capacity L 330 500 R+tisize mm 1200*800*800+150 R~tisize mm 800°B50°800+150 ﬁ

[ ]

RiSize cm 110*110*135  130*130*135 ﬂ

SRR T\ I R L 28
Eﬁ.ﬂﬁf@ﬂﬂﬁ I Electric Tilting Frying Pan ﬁﬁﬁ”‘ﬁﬁ”ﬁ I Gas Tilting Frying Pan Mﬂ ;g'{‘bii I Net electric restaurant grease puirifier

Integrated fume cleaning machine

I ILAL270
BB [ /Voltage: 380V _ = ;
#=/Model ESK-4A-80L  ESK-4A-115L ESK-4A-150L #=/Model GSK-4A-80L GSK-4A-115L GSK-4A-150L
LhEE/Power kW g g 135 BE/Capacity L 80 115 150
B /Capacity L 80 115 150 R~tiSize cm 105*80*100 125*80*100 150*80*100
R}iSize em 105807100 125"80100 150*80*100 1= /Model GSK-4A-200L GSK-4A-280L GSK-4A-320L
ES/Model ESK-4A-200L ESK-4A-280L ESK-4A-320L B8 /Capacity L 200 280 320 B FE/Voltage V/Hz 380V/50Hz i E Voltage V/Hz 220~380V/50Hz
IhEE /Power kW 135 18 18 RFiSize cm 153*80*107 18084107 182°84*107 IhE/Power KW 03 IhE /Power kW 182
B8 /Capacity L 200 280 320 Handling air volume / 6000m*h R~tiSize mm 20001200950
R=tiSize em 153*80*107 180*84*107 180*84*107 R~TISize mm 840°640°610
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ﬁ'FitﬁEﬁHl l Undercounter Dishwasher

3= /Model DD-50
HE[E/Voltage / 220V | 380V/50Hz /3P
ThEE/Power KW 59|74

R=tiSize mm 570"620"796
Washing temperature  © 55-65

Rinsing temperature C B0-90

Washing capacity basket/h 50

Touchscreen
B =/Model DT-50
B [E \oltage ! 220V | 380V/50Hz /3P
ThEE /Power KW 59|74
Rt/Size mm 570°620°796
Washing temperature  © 55-65
| Rinsing temperature C 80-90
Washing capacity basket/h 50

Eii%ﬁm | Hood Type Dishwasher

E S/Model WD-60

8 [ /\Voltage / 380V/50Hz /3P
ThEE/Power KW 15.8
R=fiSize mm 700*800*1450
Washing temperature U 55-65
Rinsing temperature C §2-90
Washing capacity basket/ h 60

S /Model LD-60 WT-60

B[ /Voltage / 3B0V/50Hz /3P 380\V/50Hz /3P

IhE/Power KW 158 158

R~t/size mm 700*800*1450 700*800*1450
| Washing temperature  C 55-65 55-65

Rinsing temperature e 82-90 82-90

Washing capacity basket/h B0 60




