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Combi-steamer Series

ELECTRIC
3N-~380V
- ]
578
_-_
(&)
EOA-61-CMP Manual EOA-61-AC
CE€ FLHZ AR CRIF B CeE TRl 5 HL 2 B (TG Digital
B R SFHEL00E R
Fr: .
T R e i o reuraoonsetor aainsheat " /%
N 3 =N 73 ici i , heating fas
2. ) U*§B ¥$E‘F$§f}\ 5#:-'})—((‘@1}%]—'—" = ij]u"“?lﬁ’tl N 2.All stainless steel body, oven chgamber stretched by
3 BERC a0 g AR, TRIEEER 3\Win 50 cormonly menus f
=) , 0 5 . .With 50 commonly menus in manual type oven for long-term use
4. EE,HEH&T%Tl%lOOA %ﬁ, Ij]ﬁ%%?ik 4.With 100 menus i% digital controlled ly);l)pe, mult_ifunctior?
SISO A A TR, ol b e
6.0 37 2T R R S Ij] BRIRIEEBNELRE. $.¥he stea{n boiler spray f(tjjnctri]onfendsures sufficiefm steam.
N = 3% F2 .Temperature sensor inside the food ensure the food to be cooked
g @fi%g%ﬁb} F—I{%I}%ﬁ, @“B i §2ﬁ$£ﬁ;‘ 8.Hot and cold air exchange, exhaust function, keep food fresh when
GBS RR AN, LR e G L M ————
B BE, R .Automatic three-level cleaning function, save time and energy
TR IEE RS
Combi- steame'r Series =5 Heigth 868mm
Table Top 6 Layer Combi-Oven #oKn Infall R3/4"
BINREIR (HRK) REASRARR (TED) HKE Outfall DN 32
S Model EOA-61-CMP EOA-61-AC JKJE Water Pressure 150-600kPaz;£0.15-0.6Mpa
JEETIRE  Cleaning  E X Auto B 5] Auto 8 N/W 112.5kg
BE Capacity 6*1/1 GN(100L) BEHNE Hp 11kW
FRZH4 % Output 30-80 RG22 Fuse 3*16A
YEfEtE  Pansize 1/1,1/2,2/3,1/3GN B R R Volts 3NAC 380V
KE Width 847mm S Roast Power 10kW
R Depth 836mm 7 /RN % Steam Power kW

834,4
646,3
A -

873,5

88,9
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Combi-steamer Series

e
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| 11" ]
ELECTRIC El ]
3N~380V f.l
- Jo]
a°a
EOA-101-CMP EOA-101-AC ) -
G FE B R CrYaR ) Manual A b L BRI (T Digital
CE TTEs0 % s CE gnm00r%mzs
==y
i _
1. 2R ENEN Wﬂiﬁﬁa %;&ﬁ.‘ . %%ﬁ ) 1.With USB download/upload , 5-speed fan system
gy m s Efficient heati troller, heating fast
2.1. +'T'E'WSB * HEA ’ 5#:'!};‘[.1%.1@% =) &iﬁﬂﬁ:?§%u N 2.Alﬁlzpainﬁeassl;ngtgglnb?d;rovZﬁ é%ganiger stretched by
REFHE round corner, easy to cleaning :
3. EE,_erﬁTﬁﬁ%a) T%A Fﬁii E‘[_L/cg;q ﬁ{ﬁ.ﬁﬁﬁ ) 3.With 50 commonly menus in manual type oven for long-term use
o 2 v 4.With 100 digital trolled type, multifuncti
4. EE’,HIZJHE FEL00NH 3R, TR A. 5 With 360 Lneeg?:Zénhc;P air rfg:;ti%esteg‘r)fflmlcjtigﬂ?c o
5. 360 B H X Nk, ,7%*/—:\ BE, BELTILHFHY. make temperature more uniform
/= £ 46 = 6.The st boil functi fficient st
S 35O A0 [ 5 3 e .The steam boiler spray function ensures sufficient steam.
6. ﬁﬂif—”:/;fﬁb:uﬁglﬂ ﬁbﬁﬂ&fﬂ}m;ﬁ”%? 7 Temperature sensc?r inyside the food ensure the food to be cooked
7. REMRIRINAE, TR Eﬁ% AMBOABEE. 8.Hot and cold air exchange, exhaust function, keep food fresh when
8. MM, HEATNEE, BUEARERIR. baking and roasting
9.Automatic three-level cleaning function, save time and energy
9. £EHN=FBE LN, ILIREEAT. f
T REZREFE R T
Combi-steamer Series =7 TR 119
. =) eig mm
Table Top 10 Layer Combi-Oven ST nfall Tt
o EBANRIAR (HERK) Rfﬁaaﬁi&ﬁ%ﬁﬁ#& (me) kO Outfall DN 32
Bs Model  EOA-101-CMP JKFE Water Pressure 150-600kPa=§#0.15-0.6Mpa
JEIIRE  Cleaning 5 Auto E ZJJ Auto =8 NIW 132.5kg
RE Capacity 10*1/1 GN(150L) BREINE Hp 18.6kW
’@3&%&:%& Output 80-150 R 2 Fuse 3*32A
?}i\rﬁl?ﬁ*s Pan size 1/1,1/2,2/3,1/3GN R Volts 3NAC 380V
KE Width 847mm FASINE Roast Power 18KW
TE Depth 836mm 7553/ 5% Steam Power okW

933,5

1168,8

88,9
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Combi-steamer Series

ELECTRIC |
3N-~380V i
EOA-201-CMP EOA-201-AC .
ce s Ciirat) Manual ce Tl 2 R (TG Digital
TS0 E AR T FAE1004F FSE R
=+ .
AL _
1. 2R ENEN Wﬂi?ﬁﬁﬂ %;&ﬁ-‘ I HA. %;ﬁﬁﬁ ) 1.With USB download/upload , 5-speed fan system
e f s T S =5 3 Efficient heating controller, heating fast
2. %&-*'E‘T%BE i$§f L'?El E'r]\. 5#%1}%1%151%’ - [= }‘)‘U]H,/*H?%IJ N 2.All stainless gteel body, oven ch%mber stretched by
IR JTTm - round corner, easy to cleaning
> N 3 i 3.With 50 commonly menus in manual type oven for long-term use
i' %ik&?ﬁ?g?gobﬁiﬁ %ii’ EI;JLEQH‘H jj—é%liﬁﬁ 4.With 100 menus i% digital controlled ty);)%, mulgh‘unctiong
. B3 X AR O] 77 £ Vi FE{ =, J BEE3 - 5.With 360 degrees hot air heating, steam function,
5. 360X Nk, 2R TneE, RETLTILAEHSY make temperature more uniform ;
D FEE SR P THAE (R A3 6.The steam boiler spray function ensures sufficient steam.
6' ﬁi’f’gsﬁ{&"ﬁgm 551%1EEE§E’]§’1%F 7.Temperature sens(g)r inyside the food ensure the food to be cooked
7.7 %‘H*/ﬂlj] AE, ﬂ—’f%tﬁjﬁﬁ% ANEBIZERE 8.Hot and cold air exchange, exhaust function, keep food fresh when
8. AN, HERINAE, MEARHRK. baking and roasting
9. % E E}]Eé}l,ﬁ}f’ﬁlj]‘ﬁ"é, 'LJZﬂT\'E z ‘}\j] i 9.Automatic three-level cleaning function, save time and energy
TIRERIEFE R T
C.)ombl-steamer Series =5 Heigth 1950mm
20Layer Combi-Oven kO Infall R3/4"
BRHRER (HBI) Rk (7R LA H OTH DN 32
FiUR=3 Model EOA-201-CMP EOA-201 _ACJ JKE Water Pressure 150-600kPazf#0.15-0.6Mpa
EWEINEE  Cleaning B3 Auto B3 Auto 58 N/W 267kg
BE Capacity 20*1/1 GN(240L) REINE Hp 37kW
BRZHHE Output 150-300 RS 22 Fuse 3*63A
Y EE Pan size 1/1,1/12,2/3,1/3GN BREE Volts 3NAC 380V
KE Width 879mm #S3N%E Roast Power 36kW
RE Depth 853mm 72117 Steam Power 18kW
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Combi-steamer Series

.

ELECTRIC
3N-~380V 1

EOA-401-CMP EOA-401-AC »
ce s Ciirag) Manual ce T2 R (TR Digital
o] FfE50E AR o F{E100 5 3R
’}r%.: ’I‘é W 4E 44 ya =3 1.With USB download/upload , 5-speed fan system
S = VI Wi u| 5 O
% %Gggﬁgi;yjﬁWH)%:‘FJJEE*,}%LEI%%%E@%& ﬁé’%{f—t Efgﬁie{n hleatingtcolnéroéler, heatir;]g fals)t . tyh b
2= ATl (Al stainless steel body, oven chamber stretched by
*& ?‘l’ round corner, easy to cleaning
INER R < H 3.With 50 commonly menus in manual type oven for long-term use
FenRIZSICAIRS AR R T
> - . egrees hot air heating, steam function,
5.360F MM AN, X588, SELEAENY. makle \empera%ure more Lljfniforn: 9 ! ; I
O S e L0 e [ E T 4B /Y HEEE 6.The steam boiler spray function ensures sufficient steam.
6. @l"ff;%ﬁ"ﬁ%m %{%EE%M?}"_\%? 7.Temperature senst?r ir%/side the food ensure the food to be cooked  [¥
g @ﬁ?ﬁ/ﬂ%ﬁb}*ﬁjéiﬁﬂﬁﬁ@ﬂﬁga EE. 8.Hot and cold air exchange, exhaust function, keep food fresh when §
L . JEIE A . baking and roastin
9. %Eﬂ]x,&/ﬁ, %ﬁb’ﬁbu:( E%Aj} i 9.Autgmatic three—lgevel cleaning function, save time and energy
T REZERIER RS
9omb|-steamer Series =F Heigth 1950mm
40Layer Combi-Oven KO Infall R3/4”
RN (R REAEBARR () HKP o] DN 32
U= Model EOA- 401%MP EOA-401-AC  7KJE Water Pressure 150-600kPaz;#£0.15-0.6Mpa
JB#INEE  Cleaning  HzfAuto B 1 Auto 28 N/W 300kg
B8 Capacity 40*1/1GN(480L) RENE Hp 37kW
BRZ 6% Output 300-600 fRBS 22 Fuse 3*63A
HEEEE Pan size 2/1,11GN HRE Volts 3NAC 380V
KE Width 1086mm #5317 Roast Power 36kW
B Depth 912mm 7731 Steam Power 18kW
1086 928
291
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. B: [JEFHX H: HRO
3 C: FhEYAIE 1. TSERE G
D: |E RE)
_.,Lm E: 5x10° B4Rk J: 960H< 0
o ) ) ) E K: #50

E0A-401-AC/E0A-401-CMP
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Combi-steamer Series
KRR

Economlc Series

5

ELECTRIC

3N-~380V

SN e

1%£i Mg, WERMEMBRIT. TXA.
/B 4

2.7USB *i'—?fﬁ—r)\ 54 X2 SE@liEAS

BEgE.

3. B F k] T?ﬁ%50’|‘%ﬁﬁ%$ T‘kﬁﬁﬁﬁﬁﬂ

4360):5;;&'( ﬁ'ﬁ, /_LIj]Hbv /me % i’j

5. W%ﬂ%mﬁ] 4, ol RERYN nBE'J?}Lﬁ&)#

6. 2N, HERINAE, HEARSIK.

7. Fois kBRI, IHREAAT.

1.With USB download/upload , 5-speed fan system

Efficient heating controller, heating fast

2.All stainless steel body, oven chamber stretched by

round corner, easy to cleaning

3.With 50 commonly menus in manual type oven for long-term
4.With 100 menus in digital controlled type, multifunction
5.With 360 degrees hot air heating, steam function,

make temperature more uniform

6.The steam boiler spray function ensures sufficient steam.
7.Manual three-level cleaning function, save time and energy

TIREAR TR R

Combi-steamer Series

Table Top 10 Layer Combi-Oven

c E EOA 101 MP

S Model E(E)%\fg}f-mp
JBEWIIEE  Cleaning AT Manual briz/ g Infall R3/4"
rE Capacity 10*1/1 GN(150L) FE = Outfall DN 32
SR =43 % Output 80-150 JKFE Water Pressure 150-600kPaz#0.6-3Mpa
Y\m#EE  Pansize 1/1,1/2,2/3,1/3GN ES N/W
KE Width 847mm RENE Hp 18kW
R"E Depth 836mm 1RE 22 Fuse 3*16A
aE Heigth 1119mm BB Volts 3NAC 380V
e
}n T l?\yj
4 Economic Series A

ELECTRIC

3N-~380V

LEAL \
LERBMLEN, NIRRT, TR
2.

;

7

PiEH.

HUSB HESHSN, SEKEET . S2IN#E
% Fm .
3. @%Hﬁj—ﬁﬁ%m)/\ AxE, JKIBGEFER.
4. 360 RN, % /'\.Ij]ﬁb 75’1)?9&55%%@’3-
D.MEIRRTIE, TRERYNBHABEE.
0. 2WMNHR, HERINEE, BRSO,
7. FoieEExRINGE, ILREEAN.

1.With USB download/upload , 5-speed fan system

Efficient heating controller, heating fast

2 All stainless steel body, oven chamber stretched by

round corner, easy to cleaning

3.With 50 commonly menus in manual type oven for long-term use
4.With 100 menus in digital controlled type, multifunction

5.With 360 degrees hot air heating, steam function,

make temperature more uniform

6.The steam boiler spray function ensures sufficient steam.
7.Manual three-level cleaning function, save time and energy

TREEEFR RS

Combi-steamer Series

Table Top 6 Layer Combi-Oven ce BT

75 EOA-61-MP
bl Model EOA-61-MP
JEWLINRE  Cleaning AT Manual #HKH Infall R3/4"
=E Capacity 6*1/1 GN(100L) L] Qutfall DN 32 '
X = 5% Output 30-80 KIE_ Water Pressure 150-600kPas};%0.6-3Mpa
HEIEHE  Pansize 1/1,112,2/3,1/3GN Lt NwW 8,
KE Width 847mm BEHE Hp 9kW i
BE Depth 836mm 1RE 24 Fuse 3*16A
SE Heigth 868mm BIRERE Volts 3NAC 380V
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Combi-steamer Series

EiNaYL

Economic Series

%5

ELECTRIC
3N~380V
AL e e
1%1%; NEEH, WEERREFRIT. L
/B4
2.75USB EBSHFAN, MR SEselikad
Z=H. REAR
3. EE?H&EH%%OA AR, JKEASEER.
4360@:?& N#%, Z /_Llj]ﬁbv /mfgi‘l_i % i’]/j
5. AEHRIEIIEE, TRERYK BB .
0. AWM, HERINEE, HEARS 7T<

7. FoiEmEB R, IHREEAT.

1.With USB download/upload , 5-speed fan system

Efficient heating controller, heating fast

2.All stainless steel body, oven chamber stretched by

round corner, easy to cleaning

3.With 50 commonly menus in manual type oven for long-term use
4.With 100 menus in digital controlled type, multifunction

5.With 360 degrees hot air heating, steam function,

make temperature more uniform

6.The steam boiler spray function ensures sufficient steam.
7.Manual three-level cleaning function, save time and energy

TR EFH RS
Combi-steamer Series

Table Top 4 Layer Combi-Oven

ce

BT IR
EOA-41-MP

BT HR
S Model EOA-41-MP
JEWLIIEE  Cleaning AT Manual #KO Infall R3/4"
BE Capacity 4*1/1 GN(90L) KA Outfall DN 25
SRZEHE Output 30-80 JKIE Water Pressure 150-600kPaz;#0.6-3Mpa
ENGE: Pan size 1/1,1/2,2/3,1/3GN £ N/W
KE Width 787mm BRENE Hp 6kW
A Depth 786mm R Fuse 3*16A
5E Heigth 733mm BRE R Volts 220V

KRR

Economic Series

ELECTRIC
220V

REZRIERE (/\6/F)

Combl steamer Series

Table Top 6 Layer Combi-Oven

s Model EOA-61-MX

JEWEIIEE  Cleaning AT Manual #KO Infall R3/4"

BE Capacity 6"2/3GN(50L) kA Outfall DN 25

FX =54 % Output 30-80 JKFE Water Pressure 150-600kPaz #0.6-3Mpa
Z\[@3EE  Pansize 1/2,2/3,1/3GN E% N/W 85kg

KE Width 688mm RENE Hp BkW

BE Depth 695mm 1RG22 Fuse 3*16A

B5E Heigth 716mm HRE Volts 220V

C € ceoasi1-mx
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Combi-steamer Series

KHTARRT

Economic Series

ELECTRIC
220V

TREEERRT UNAR)

Combi-steamer Series

Table Top 4 Layer Combi-Oven

-

C € coa41-mx

6. FhsEBERIE, LR E‘é)\j]

1.Efficient heating controller, heating fast

2.All stainless steel body, oven chamber stretched by

round corner, easy to cleaning

3.With 360 degrees hot air heating, steam function,

make temperature more uniform

4.The steam boiler spray function ensures sufficient steam.
5.Manual three-level cleaning function, save time and energy

S Model EOA-41-MX
J&HEIBE  Cleaning AL Manual #EK O Infall R3/4*
AE Capacity 4*2/3 GN(40L) HokO Outfall DN 25
G R Z 548 Output 30-80 JKE Water Pressure 150-600kPaz} #0.6-3Mpa
Z\[@3EE  Pan size 1/2,2/3,1/3GN £ NW 85kg
KE Width 688mm BEDE Hp BkW
TE Depth 695mm R Fuse 3*16A
=5E Heigth 644mm BIRERE Volts 220V
=
4 bR 55
Basic Series
ELECTRIC
3N-~380V i
i i
1. %iiﬁ Mg, MERHEBRTT. TXA.
/8 1,
2. SR PNFARARH ’f&l_ﬂ-m
3360 AN N, TR, BEERAENS
4. AEHRRIIRE, ﬂﬁﬁ%ﬁ%ﬂ\]%ﬁﬁ’ﬁﬂiﬁfﬁ.
b.AMMNIHR, HERINEE, BiERESK.

C€ cono1sp

C € coa201-sp

<. .
ﬁﬁﬁ?f;%ﬁ%\ﬁu ;E Width 817mm %75%mm
Combi-steamer Series Lo ; :EP:: 17076;6""‘ 195(')“'"
. =X eig mm mm
10/20 Layer Combi-Oven #EK O Infall R34
HkO Outfall DN 32
=2 o o
= Model ~EOA-101-SP EOA201-SP —F " Water Pressure 150-600kPaz} %0.6-3Mpa
JEIIBE  Cleaning A T Manual AT Manual 58 N/W
BE Capacity 101/1 GN(150L)  20*1/1 GN(240L) BEIEK Hp 18.5kW 37kwW
FRZAT 4 Output  80-150 150-300 R 2 Fuse 3*16A
Y ETEE  Pansize 1/1,1/2,2/3,1/3GN HRERE Volts 3NAC 380V
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54 Basic Series _
ELECTRIC
3N-~380V

L REMeEH, AR
Z%ﬁMﬂﬁﬂ\WEﬁﬁ.\

3. 360 A BUINIA, TR Ve, BEERAEYS
Ludihani, TRERhRSORAEL.
5SS, HIAIEE, BRI .

b B AR, TEIRBEA .

1.Efficient heating controller, heating fast

2.All stainless steel body, oven chamber stretched by

round corner, easy to cleaning

3.With 360 degrees hot air heating, steam function,

make temperature more uniform

4.The steam boiler spray function ensures sufficient steam.
5.Manual three-level cleaning function, save time and energy

FREERER RS

Combi-steamer Series

Table Top 6 Layer Combi-Oven

hiezEiasy

Combi-steamer Series

C € eoasisp

S Model EOA-61-SP
JEYEIIRE  Cleaning AT Manual #KA Infall R3/4"
a8 Capacity 6*1/1 GN(100L) HoK O Outfall DN 32
HX % 5H% Output 30-80 KFE  Water Pressure 150-600kPaz}; %0.6-3Mpa
Y ETEE  Pansize 1/1,1/2,2/3,113GN EE N/W
KE Width 817mm BRENE Hp 10.5kW
TE Depth 771mm RG22 Fuse 3*16A
BE Heigth 782mm BIRERE Volts 3NAC 380V
E
eSS
4 Basic Series

ELECTRIC

3N-~380V

6. %E}‘]HL‘T’./E /f'ﬁljlﬁb, LJZT/J\E‘éJ\j]

1.Efficient heating controller, heating fast

2.All stainless steel body, oven chamber stretched by

round corner, easy to cleaning

3.With 360 degrees hot air heating, steam function,

make temperature more uniform

4.The steam boiler spray function ensures sufficient steam.
5.Manual three-level cleaning function, save time and energy

T REE B RS
Combi-steamer Series

Table Top 4 Layer Combi-Oven

C € Eeonstsp

S Model EOA-41-SP

JBEEIIEE  Cleaning AT Manual brizs | Infall R3/4™

rE Capacity 4*1/1 GN(90L) kA Outfall DN 25

HAZ 5% Output 30-80 JK[EE Water Pressure 150-600kPaz}; #£0.6-3Mpa
Y EfE#E  Pansize 1/1,1/2,2/3,1/3GN EE N/W

KE Width 787mm REE Hp kW

TR Depth 786mm R Fuse 3*16A

BE Heigth 733mm HREE Volts 220V
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Combi-steamer Series

Mechanical Series

é; R Z= 7Y

ELECTRIC

3N-~380V

LR

1. %ﬁfﬁ%ﬂ?ﬂ RERBRE AR, TEA.
%%glm%ﬁ BETHE.

360)%_&\)(‘7][]?21\‘.73/13]5!:, RELRAEENS.
4L FHSEBENGE, IHREBAN.

1.Efficient heating controller, heating fast

2.All stainless steel body, oven chamber stretched by

round corner, easy to cleaning

3.With 360 degrees hot air heating, steam function,

make temperature more uniform

4.Manual three-level cleaning function, save time and energy

BEZREFE AT C € eoast-spy C€ consisey

Combi-steamer Series

Table Top 6 Layer Combi-Oven

#E Model  EOA41-SPJ EOA-61-SPJ

JEVEINRE  Cleaning A T Manual ATIManual #EKO Infall R3/4

RE Capacity 4*1/1 GN(9OL) __ 6*1/1 GN(100L) HZKH Outfall DN 32
SXSEHE Output 3080 JKFE  Water Pressure 150-600kPazj;#0.6-3Mpa
HEFEE  Pansize 1/1,1/2,2/3,1/3GN £ Nw

KE Width 787mm 817mm REINE Hp 6kW 10.5kW
I Depth 786mm 771mm ﬁl@ﬁ Fuse 3"16A

2E Heigth 733mm 782mm HRE I Volts 3NAC 380V

% R 2250
Mechanical Series

ELECTRIC

3N-~380V

Tl

1. %ﬁ%ﬁ% @i, WERNEEARIT. £EMH.
2. BRIHIEH . BEFHR.

3 360[%?“&7][]?}1\',7‘3/13]5!:, um f%%%i’]/—_’
A FHEEBENE, ﬂZTIJ\E‘éAjJ

1.Efficient heating controller, heating fast

2.All stainless steel body, oven chamber stretched by

round corner, easy to cleaning

3.With 360 degrees hot air heating, steam function,

make temperature more uniform

4.Manual three-level cleaning function, save time and energy c E
EOA-101-SPJ

T RezE | KE Width  817mm 879mm
Combli‘sfcffnz% iﬁi fug Depth _771mm ES
. =% Heigth mm mm
10/20 Layer Combi-Oven KT fal R
me HoKkA Outfall DN 32
- Model - EOA-101-SPJ EOA-201-SPJ  K[E Water Pressure  150-600kPas}%0.6-3Mpa
TBIRINEE Cleaning A T Manual AT Manual £ N/W 267kg
RE Capacity 10*1/1 GN(150L)  20*1/1 GN(240L) B &IE Hp 18.5kW 37kW
SXRZHME Output  80-150 150-300 Ry Fuse 3*16A

ENGE | Pan size 1/1,1/2,2/3,1/3GN BIREE Volts 3NAC 380V




IS (H1ESE)

Convection Oven (With Spray)

A BYEiaGEIRSE

Convection Oven (With Spray)

ELECTRIC
220V

All stainless steel body, oven chamber stretched by
rougg corner, easy to cleaning

2. BRUMHAIRS] . EFR.

Efficient heating controller, heating fast

TR FREINEARE, S RETRENIE,
o] K HA 7T %

With 10 commonly menus in manual type oven for
long-term use

4. 360 1E REEHNIN B ELILAES.

With 360 degrees hot air heating,

make temperature more uniform

5. FHH AMEABMBNERIEEBHELE.

The steam boiler spray function ensures

sufficient steam.

£ .
F %
1.2 AFEWEN, NENGERARIT. TRA. 5%, i }

N EFR (T E)8E

Convection Oven (With Spray) CE EOoAsIF
S Model EOA-81F
JB%ETIBE  Cleaning AT Manual KO Infall R3/4™
=& Capacity 600X400X25mmX8PCS(150L) EpE) Outfall DN 32
BAZ B Output 30-80 KIE Water Pressure 150-600kPas} £0.6-3Mpa
Y@ FEE  Pan size 600X400X25mm EE N/W
KE Width 847mm BRENE Hp 10kW
"E Depth 836mm 1RG22 Fuse 3*16A
B5E Heigth 1119mm BIRER Volts 3NAC 380V
RDABYEH(HEIRSS)
Convection Oven (With Spray)
ELECTRIC
3N-~380V

= I

F

L2 AFEREN, NENMERRIT. TRA. 58%.
All stainless steel body, oven chamber stretched by
round corner, easy to cleanlng

2. BRMAES] RETHR

Efficient heating controller, heatlng fast

3. B FIRAFEINE RS, JKPAEEM,
With 10 commonly menus in manual type oven for
long-term use

4. 360 1 REEFRUING,BETIEAES.

With 360 degrees hot air heating,

make temperature more uniform

5. FANFENEABBNERIEEBHERE.

The steam boiler spray function ensures

sufficient steam.

R B RS (B IR B )5 R C€  ceonsiF
Convection Oven (With Spray)
S Model EOA-51F
JEYEYIRE  Cleaning AT Manual kA Infall R3/4"
BE Capacity  600X400X25mmx5PCS(100L) KD Outfall DN 32
5K = 4% Output 30-80 JKIE Water Pressure 150-600kPazf; #0.6-3Mpa
HNEiEE  Pansize 600X400X25mm EE N/W
KE Width 847mm RENE Hp 10kW
R"E Depth 836mm REG 22 Fuse 3*16A
BE Heigth 868mm BRI Volts 3NAC 380V

10



IR (s 1652)

Convection Oven (With Spray)

B EmEEIRSS)

Convection Oven (With Spray)

ELECTRIC
220V

=|‘—r
1. %T%ﬁ%ﬂ 1, NENERARIT. TRE. 5%,
All stainless steel body, oven chamber stretched by
round corner, easy to cleaning
2. BRI F] . RETHE.
Efficient heating controller, heating fast
. FIRIFRIONEARE, SIRATRENSER,
KT EER

With 10 commonly menus in manual type oven for
long-term use

4. 360 REFARING,BELIEAES.

With 360 degrees hot air heating,

make temperature more uniform

5. FHNHENEAHENERILEBNERE.
The steam boiler spray function ensures

sufficient steam.

N B EE(TERE)SE

Convection Oven (With Spray) CE EonsiFa
BS Model EOA-81FA
J&EJEINRE  Cleaning AT Manual prizs g m| Infall R3/4™
58 Capacity 600X400X25mmX8PCS(150L) HKn Outfall DN 32
FRZ T4 Output 30-80 KEE_ Water Pressure 150-600kPaz} %0.6-3Mpa
Y\@7EE  Pansize 600X400X25mm i% N/W
KE Width 847mm RENE Hp 10kW
T Depth 836mm REE 22 Fuse 3*16A
=5E Heigth 1119mm BRERE Volts 3NAC 380V

R BYETR(HEIRSS)

Convection Oven (With Spray)

ELECTRIC
3N-~380V

.
R

L 2AFENEN, NENERARIT. LA, 5E5%.
All stainless steel body, oven chamber stretched by
round corner, easy to cleaning

2. ESUINFAR G REFHR .

Efficient heating controller, heating fast

3. BRI FREI0NE AR, TTKETTEER.
With 10 commonly menus in manual type oven for
long-term use

4. 360 1E REEH NI, B ELILAENS.

With 360 degrees hot air heating,

make temperature more uniform

5. FH BMEAHB NEREEBHOERE.

The steam boiler spray function ensures

sufficient steam.

N EBIEFE (TS )DE C€E ceoasiFa
Convection Oven (Wlth Spray)

B Model EOA-51FA

EETIRE  Cleaning AT Manual prid/ gl Infall R3/4™

BE Capacity 600X400X25mmX5PCS(100L)  HZKH Outfall DN 32

HFRZ 445 Output 30-80 JKFE  Water Pressure 150-600kPaz #0.6-3Mpa

Y\@3EE  Pan size 600X400X25mm EE N/W

KE Width 847mm RENE Hp 10kW

RE Depth 836mm R 2 Fuse 3*16A

BE Heigth 868mm BRERE Volts 3NAC 380V




IRDUBRERES ISP =251

High Speed Roast Duck Oven

Product Feature

1.High-effect Galvanothermy Tube Heating Fast

2.Microwave And Hot Air Exchanged Microwave From Within To Out And Hot Air
Outside-in Dual Heating Reduce Cooking Time

3.lt Can Be Stored 6 Menu , 5 Procedure In Each Menu . Easy Used And Editing
Program Any Time

4.Humidification Function Ensure The Roast Effect
ELECTRIC 5. Double Glazmg Design Effective Heat Insulation

220V 1. % i EE#L PnFGE Bk N e R
2.%# /EP‘IT/ A/:l\jlll*'*L mmﬂa%ﬁﬁmﬂﬁmﬁﬁ%, AARGEIEZ TR
3. 7{1%7‘6/\*“ BXE, BOXEFVNTER, BAEE, BN RE:
4. R INEE, RIEEFINER;

5. 2% 1%, BRERRITRE

e DAUR I3 I IS AP C € EOA®61-YS
High Speed Roast Duck Oven

s Model EOA-61-YS

EJEINBE  Cleaning AT Manual #KA Infall R3/4”

s Capacity 6°2/3GN(50L) iKH Outfall DN 32

SR EEEE Output 4 KEE _Water Pressure 150-600kPazj;#0.6-3Mpa
HEEE  Pansize 600X400X25mm 3 NW

KE Width 690mm BEIE Hp 7KW

R"E Depth 785mm R 22 Fuse 3*16A

=& Heigth 759mm BRER Volts AC 220V

Product Feature
1.High-effect Galvanothermy Tube Heating Fast
2.Microwave And Hot Air Exchanged Microwave From Within To Out And Hot Air
Outside-in Dual Heating Reduce Cooking Time : ,'_"
3.It Can Be Stored 6 Menu , 5 Procedure In Each Menu . Easy Used And Editing — ooy P T
4P|[‘ogra(rjn f'Anty Tlrrlge tion E The Roast Effect
.Humidification Function Ensure The Roast Effec!
ELECTRIC 5.Double Glazing Design Effective Heat Insulation
220V Pk
1. OMERRE, MREER
RO AR I, mnm MAPUR S INEEY), AREEZ IR
THEFONERRKE, SIRERNTR, AREE, BT R
TR INEE, RIEFES] 'xi_z%,
SRR, ARERRERE

[SaE NN N )

FA PAUAR 12 I AR

High Speed Roast Duck Oven

C€ eonsiys
S Model EOA-81YS
7% Cleaning AT Manual #KA Infall R3/4™
5B Capacity  600X400X25mmX8PCS(150L) HiKE Outfall DN 32
SIREER output 6 JK[E Water Pressure 150-600kPasj; #0.6-3Mpa
H[AE®E  Pansize 600X400X25mm L3 NW
KE Width 1000mm R & NE bip 12k
RE Depth 840mm RIS 2 huss S™6A

BE Heigth 1110mm BRI Volts 3NAC 380V




IRDUBRERESISRP 3= 51

High Speed Roast Duck Oven

IRpEpeRP

Convection Duck Oven

:

A X f S AP CE€ Eoasiy

Convection Duck Oven

ELECTRIC
3N-~380V

S Model EOA-81Y

JEJIAE  Cleaning AT Manual #oKO Infall R3/4"

BE Capacity 600X400X25mmXx8PCS(150L) HAXH Outfall DN 32
FHCRHEER Output 6 K Water Pressure 150-600kPas};0.6-3Mpa
H=FEE  Pansize 600X400X25mm %i NW

KE Width 847mm REE Hp 10kW

R Depth 771mm REE 2 Fuse 3*16A

BE Heigth 1060mm BRI Volts 3NAC 380V

EG-1J
ELECTRIC
220V

g K
%HNH&/MF%/E?I%IL BEIE
2. ?’Jﬁ?h'um}g, 7L /JmJ:EF 7L£Ej%‘ﬂ ﬁgl\ﬂ(gj—lxg LI RRBNENRE

fRIE
3. ‘Iﬁm&% %ETH%@%%

Features of the Dumpling Frying Machine:

1. Computer-controlled temperature precision with ?3?C deviation

2. Adjustable preheating temperature, cooking temperature, cooking time, and water
replenishment to execute the entire frying/boiling process, ensuring optimal food

gu_rlpidity with a crispy exterior and tender interior. EG-2J
. Transparent glass window for real-time monitoring of food status.
AU RLIRAL
Dumpling Frying Machine Dumpling Frying Machine

pilE=7 Model EG-1J s Model EG-2J

A% Size 300X610X365mm A Size 600X610X365mm

HE Hp 3.5kW ES Hp 7KW

BE Volt 220V BE Vot 220V
HJWRR~F Griddle Size 245X355X15mm HURR~F Griddle Size 245X355X15mmX2

HE  Net Weight 10kg #E  Net Weight 21kg




ELECTRIC
220V

ELECTRIC
220V

Model
Size

Hp

Volt
Capacity
Net Weight

HEERIRIETE
Smart Speed Oven
EOA-1S
409X658X607mm
2.2kW+0.8kW
220V
20L

itk
ik
B &

=
rE

Model
Size

Hp

Volt
Capacity
Net Weight

BRI T
Smart Speed Oven
EOA-2S
580X610X720mm
3.2kW+1.6kW
220V
30L

SatibRS AR I

Smart Speed Oven Oven

1. Storage capacity for 100 standard menus, with each menu supporting up to 5
cooking stages.

2. Equipped with an inverter motor, allowing free selection for each cooking stage.

3. 10 levels of hot air circulation impact wind and 10 levels of microwave power output.
4. Multiple safety protections, featuring a microwave lock safety door design.

5. Built-in oil smoke filter and catalytic deodorization.

6. Standard menu mode and custom mode.

7. USB import/export function for picture menus.

8. Smartphone APP remote control for modifying menus and settings.

L 00 S et 1, 2 8 TR ESR R R
BTG BE R BEEE R

PSR
HES I NS T

EOA-2S

1. Storage capacity for 100 standard menus, with each menu supporting up to 5
cooking stages.

2. Equipped with an inverter motor, allowing free selection for each cooking stage.

3. 10 levels of hot air circulation impact wind and 10 levels of microwave power output.
4. Multiple safety protections, featuring a microwave lock safety door design.

5. Built-in oil smoke filter and catalytic deodorization.

6. Standard menu mode and custom mode.

7. USB import/export function for picture menus.

8. Smartphone APP remote control for modifying menus and settings.

1. IOOAﬁixﬁxfﬁfﬁﬁﬁbﬁ X R BESRRIARRF
BT 2 SEEPEFAhRE

BRI ﬂ(/qlﬁﬂ 10 RHUR &4

%1 . ﬁﬁt&?ﬁtﬁz%ﬂuﬁ'

smamm:
=
fiiem
55
E
24

PN
HESTRSE
%@

(I
pN=tbites

tHE T R TR,
z, BERFEREMRE.

'HR
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I

1/16% (T7L) #4%: 530X325X40mm

A002
1/16% (57L) #4%: 530X325X40mm

A006
BREENER
#A%: 530X325X10mm

A003

/IR EEE e (T7l)
A% 530X325X15mm

A004
1/ 1HE R REE e R (W)
MA%: 530X325X15mm

ACO7 frsmsze
HH&: 530X325X140mm

L“ .‘\‘,"’,-—""’-
—
ggggﬁﬂﬂﬁﬁﬁ%ﬁ (EE) T8 WA RS (RE) A009
& 530X325X20mm 115 mTER JAE: 470X325X18m

FA&: 530X325X20mm

A010
TIREAR BT L F TR KSR

A011
FREAR AT REER

2 . ¥
.\\_\
- > =
1\ \ X 2 \;
\ : X S —
\ N
\ =
o=
A008

M Mg 530X325X8mm

TREERERT AT

854X803X660mm
789X820X662mm

PTR-10#4%:
PTR-4 #1%:

PRT-AMXHL 4%

FREEER T AT

655X565X650mm




4!.". 2
E 20 a9...4 .,

S

700/9008 <A & 4P C € IAE
700&900 Gas Combination Oven @ ST

- vy

R e e i)
AAARARRARARARARAR R R R RN

o e Features: . .
iz@quemg; Flame sense of security device
FRIBIRRE N B Explosion-proof ignited a fire device
2INBNREEE Accidental flame out protection device
EOIERES Imported temperature-controlled device .
VEER e iRERE Fryer over-temperature safety protection device ERILBST
800 730
ﬁ J—
B & ¢

=
=

#4901 & JEABD L6
BROLa2 o0 1 64

/0 40
T, BT ]

480
75 olg

130




SRR S SK B AFAE SRR

37 RS P SK R AT 4P B
Gas Range With 4-Burner & Gas Oven MRS ISR AFIE i

Gas Range With 4-Burner& Electric Oven

17

A= Model GH-987A GH-787A(700) citl=> Model  GH-987B GH-787B(700)
g Size  800X900X940  800X730X940 B Size  800X900X940 800X730X940
IR BTU 82000+20000  55000+20000 IR BTU  3.5kW-+82000 3.5kw+55000
#E Net Weight 143kg 91kg E  Net Weight 142kg 92kg
#B4FR~F  Oven Size 575X650X300mm #BIFRF  Oven Size 575X650X300mm

e @

GH-987  GH-787(700)

STRRS I RIFAENEE
Gas Range With 4-Burner with Cabinet

ER=S Model GH-987  GH-787(700)
A& Size 800X900X940 800X730X940
M BTU 82000 55000
GE Net Weight 143kg 74kg

GH-977 GH-777(700)

SRS Z L R(FUIEAE
Gas Range With 2-Burner With Cabinet

GH-977 GH-777(700)

400X900X940  400X730X940
41000 27000
45kg 43kg

&)

GH-976 GH-776Z(700)

SERUAR S\ IEAE e
GasGriddle With Cabinet

GH-976
400X900X940
19000
63kg

GH-776Z(700)
400X730X940
17000
56kg



SRR INGPEIEEL/ 3
. Gas Griddle with Cabinet(1/3Grooved)
fill=3 Model GH-986 GH-786(700)
g Size  800X900X940 800X730X940
I BTU 41000 41000
HE Net Weight 138kg 99kg

YWRR~F Griddle Size 735X700X16mm  735X535X16mm

e @

SRS IR EAE (£ )
. Gas Griddle with Cabinet(Flat)
S Model GH-986D
AR Size 800X900X940
I BTU 41000
HE Net Weight 138kg
HY\#R~F Griddle Size 625X500X16mm

c@

[y S S RSHIPEAB EL 347
Gas Griddle with Cabinet(1/3Grooved)
il R=s Model GH-986C
g Size 800X900X940
MR BTU 41000
HE Net Weight 138kg
R~} Griddle Size 625X500X16mm

. SRR SHIPE SR L/ 340
Gas Griddle with Gas Oven (1/3Grooved)
s Model GH-986A GH-786A
A% Size  800X900X940 800X730X940
MR BTU  41000+20000 41000+20000
YE Nt Weight 148kg 128kg

YURR~F Griddle Size 735X535X16mm  625X500X16mm
1B R~T Oven Size 575X650X300mm  575X650X300mm

18
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900/700

S R AR AR S AR 3
French Hotplate With Cabinet
S Model GH-983 GH-783
FAE Size 800X900X940 800X730X940
IR BTU 34000 34000
#E Net Weight 91Kg 85Kg

YRR Griddle Size  780X702X30mm  780X529X30mm

7 2k R AR B A
French Hotplate With Oven
s Model GH-983A GH-783A
A Size  800X900X940  800X730X940
IR BTU  31000+20000  31000+20000
HE Net Weight 119Kg 102Kg

HURR~F Griddle Size  780X702X30mm 780X529X30mm
1Bk R~ Oven Size 575X650X300mm

STVt AR B

Gas Bain Marie with Cabinet

Filp=1 Model GH-984 GH-784(700)
A Size  800X900X940 800X730X940
MR BTU 17000 17000
E  NetWeight 75kg 53kg

S TUMR R 57t i AR R

Gas Bain Marie with Cabinet

pil =) Model  GH-974 GH-774Z(700)
A% Size (mm) 400X900X940 400X730X940
#/1hZ  BTU/Hp 17000 17000
BE Capacity

HE Net Weight 48kg 42kg



900/700

280mm
. SRRSEELERE . TRASEEEEE
Gas Pasta Cooker with Cabinet Gas Pasta Cooker with Cabinet
fill=1 Model GH-988C GH-788C(700) = Model GH-988 GH-788(700)
A% Size  800X900X940 800X730X940 A% Size  800X900X940 800X730X940
MINE BTU 55000 24000 IR BTU 55000 24000
HE Net Weight 82kg 63kg BE Net Weight 82kg 63kg
ce
e

8

3

3

280mm
>R = s NI LR o
) g TapEmLE e
asta Looker Vith Labine Gas Pasta Cooker With Cabinet

il Model GH-978C  GH-778C(700) =y Model ~ GH-978 GH-778(700)
s Size (mm)  400X900X940 400X730X940 A% Size (mm) 400X900X940 400X730X940
#/3%  BTU/Hp 27000 24000 /s BTU/Hp 27000 24000
rE Capacity AE Capacity
%E  NetWeight 48kg 42kg ME  NetWeight 48kg 42kg

20



900/700

S R RS T SAR AT A A IR,
ey e B R .,
FilR=3 Model GH-996A GH-796A(700) pidl=] Model GH-999A GH-799A(700)
HLAE Size  1200X900X940 Cmes s Size  1200X900X940  1200X730X940
I BTU 82000+20000+20000 55000+20000+17000 IR BTU o o
BE  NetWeight 200kg 170kg BE  NetWeight 205kg 175kg
WX R~ Griddle Size  352X600X16mm 352X433X16mm PR~ Oven Size 575X650X300mm
JEHPR=F  Oven Size 575X650X300mm
(e@ ce@

. SRR SN L RTINS . SRR SN RATUP AR
Gas Range With 6-Burner& Oven Gas Range With 6-Burnerwith Cabinet
Fill=? Model GH-997A GH-797A(700) k=) Model GH-997(900) GH-797(700)
A% Size 1200X900X940 1200X730X940 A% Size 1200X900X940 1200X730X940
MIE BTU 122000+20000 82000+20000 P BTU 122000+20000 82000+20000
B Net Weight 200kg 142kg HE Net Weight 200kg 105kg

1Bk R~F  Oven Size 575X650X300mm



900/700

. SRR S /KR IFH ESRP
Gas Range With 8 -Burner & Oven . STRERRE R
ik Model  GH-987AA(900)  GH-787AA(700) Western Gas Wok
A& Size  1600X900X940 1600X730X940 iE= Model  GH-982 GH-782
HINE BTU B6KW+82000 BkW+55000 HE Size  800X900X940  800X730X940
B NetWeight 230Kg 220Kg HINE BTU 40945 40945
JEkPR T Oven Size 575X650X300mm #E NetWeight 148kg 138kg

ce@ e @

RS b v 4 T o .
A= Model GB-989 GB-789(700) ;S Model GB-979 GB-779(700)
i Size 800X900X940 800X730X940 Hig Size(mm)  400X900X940 400X730X940
IR BTU 55000 48000 IR BTU 27000 24000

SE Net Weight 121kg 100.5kg GE Net Weight 77kg 56.5kg
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900/700

GH-981
GH-781

1. RA30441E}, 2.0EkER

2. RERIKEIR, ]

3 KEMEHE, WERERIF
FEREne

A INERNETS, RN IIRE

1.Use SS 304 materials, 2.0 thick

interlayer pot

2.Interlayer water shortage

protection, automatic water inlet

function

3.interlayer double pressure relief,

dual safety protection, and more

secure installation

4.Power adjustment,Energy

saving heating function

c@

Btk II6E

ns
it
e
SE

SRR KE DR
Gas Soup Kettle
Model GH-981
Size  800X900X940
BTU 82000
Capacity 100L~140L
Net Weight 140kg

GH-781
800X730X940
61000
60L~70L
120kg

SR S O A KD $R
Gas Tilting Braising Pan

23 Model GH-980 GH-780
A% Size  800X900X940  800X730X940
HINE BTU 66000 41000
BRE Capacity 80L 60L
ME  NetWeight 140kg 120kg
e@

SR SUME AR % AE B
Gas Fryer(2-Tank&2-Basket) With Cabinet

e Model  GF-985 GF-785(700)
A% Size  800X900X940 800X730X940
MK BTU 68000X2 68000X2
RE Capacity 28L/ET 28L/4%T
HBE Net Weight 138kg 93kg

IR S KEAFERE R

-Tank&1-Basket) With Cabinet

H

GasFryer (

S Model  GF-975 GF-775 (700)
Hig Size  400X900X940 400X730X940
M BTU 68000 68000

RE Capacity 28L/4T 28L/41

2 NetWeight 52kg 52kg



900/700

e@

. 8 IR T SLRAFUPE Y\ AR

Gas Range With 4-Burner& Griddle

e Model GH-996-1 GH-796-1(700)
ﬂ’fﬁ Size 1200X900X460 1200X730X460
IR BTU 82000+20000 55000+20000

YRR ) Griddle Size  352X600X16mm 352X433X16mm

. B TS T SL AR (kL B

Gas Range With 4-Burner&Lava Rock Girill

A Model GH-999-1 GH-799-1(700)
A% Size  1200X900X460 1200X730X460
HMINE BTU 82000+27000 55000+24000

ce@

<

@«

®- ﬁ\b-‘

ARSI\ (1/37591)

Counter Top Gas Griddle(1/3Grooved)
pilR=s Model GH-986-1 GH-786-1(700)
Hi& Size 800X900X460 800X730X460
IR BTU 41000 41000

YUWRR~F Griddle Size  735X535X16mm 625X500X16mm

SRR LR (TP
Gas Range With 6-Burner
s Model GH-997-1 GH-797-1(700)
HAE Size 1200X900X460 1200X730X460
IR BTU 122000 82000
e@

. £ 3IR S SR

Counter Top Gas Range With 4-Burner

A= Model GH-987-1 GH-787-1(700)

Ak Size  800X900X460 800X730X460

MR BTU 82000 55000
e@

BRI AREER
Counter Top Gas Lava Rock Grill
A= Model GB-989-1 GB-789-1(700)
A% Size 800X900X460 800X730X460
IR BTU 55000 48000

24
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900/700
ce

300mmX300mmX4P 4000W/P

. S TCE RO LR R AR AR B
Electric Range With 4-Hot Plate & Cabinet

= Model EH-887
A Size 800X900X940mm
I Hp 16kW
B E Volt 3N~380V
ce

-

EH-897A (F751R)
[#1300mmX300mmX6P 4000W/P

EH-797B(700)(E k)
& 230mmX6P 2600W/P

37T B RS SR R PSR AP
Electric Range With 6-Hot Plate& Oven

S Model  EH-897A(751R) EH-797B(700)(E#R)
A Size  1200X900X940mm  1200X730X940mm
IR Hp 27.5kW 19.1kW

B Volt 3N~380V 3N~380V
JEKFR~F Oven Size 575X650X300mm

#E  Net Weight 110.5kg

Electric Range With 2-Hot Plate With Cabinet
Model  EH-877(J)

;s
ik
[
Tk
%E

¢

300mmX300mmX4P 4000W/P

——

f

-'h'
Ah,/
EH-887F CE )

¢

EH-877(77)
300mmX300mmX2P 4000W/P

. 373 AP L R P S 4

Electric Range With 4-Hot Plate& Oven

BS
A
BE

Mk R~ Oven Sizz

EH-887A /EH-887F GE!)

800X900X940mm
19.5kW
3N~380V
575X650X300mm

STV AR AEE

Size(mm)  400X900X940
Volt 380V
Hp 8kW
Net Weight 63kg

EG-886K

SR AR
Vertical Fryer

EG-886K
800X900X940

220V
4.5kwW



& 230mmX4P 2600W/P

Fitli= Model
FAE Size
TR Hp
H £ Volt
R R=F Oven Size

#E  Net Weight

37T B H P SO R P I AR A
Electric Range With 4-Hot Plate& Oven

EH-887B EH-787B(700)
800X900X940mm  800X730X940mm
13.9kW 13.9kW
3N~380V 3N~380V
575X650X300mm
85.5kg

EH-887C
EH-787C(700)
& 230mmX4P 2600W/P

hviGY

S Model
AR Size
& Hp
BE Volt

HE  Net Weight

BRI LA R P AR

Electric Range With 4-Hot Plate & Cabinet

EH-887C  EH-787C(700)
800X900X940mm 800X730X940mm

10.4kW 10.4kW
3N~380V 3N~380V
58.5kg

900/700

BsS
Mk
mE
BE

S TE FA K UL R UG P AE R
Electric Lava Rock Grill with Cabinet
Model

Size
Hp
Volt

HE  Net Weight

EH-877B([)
EH-777B(17)(700)

& 230mmX2P 2600W/P

SNIE %%ﬁXF:‘ﬁE@

Electnc Range With

EH-877B([)

400X900X940
380V
5.2kW
63kg

H

Plate With Cabinet
EH-777B(11)(700)

400X730X940

380V
5.2kW
35.5kg

EB-889 EB-789(700)
800X900X940mm  800X730X940mm
9.6kW 8.1kW
3N~380V 3N~380V
115kg 84.5kg

BRI 1. 6KW—4&

EB-879 EB-779(700)

37 TR R L e i P T AT B

Electric Lava Rock Grill With Cabinet

EB-879 EB-779(700)
400X900X940 400X730X940
380V 380V
4.8kW 4.05kW
77kg 68kg

KA 1. 6KW—%%

26



900/700
ce ¢

EG-886
EG-786(700) EG-886C
- I RBIPIEEEL/ 3G
Electric Griddle with Cabinet(1/3Grooved)
Fie=! Model EG-886 EG-786(700) EG-886L EG-786L(700) EG-886C
A% Size  800X900X940mm 800X730X940mm 1200X900X940mm 1200X730X940mm 800X900X940mm
IR Hp 11kW 11kW 16kW 16kW 8.1kw
BE Volt 3N~380V 3N~380V 3N~380V 3N~380V 3N~380V
% E  NetWeight 118kg 99Kg 168Kg 118Kg 115kg
HJWLR <+ Griddle Size  735X700X16mm  735X535X16mm 1135X700X16mm  1135X535X16mm 625X500X16mm
(€ ¢

STREBIPEIEE (£ ) STR B I A
. Electric Griddle with Cabinet (flat) . Electric Griddle With Oven
= Model EG-886D itk Model EG-886A EG-786A(700)
st o B00XI00X40mm g Size 800X900X940mm  800X730X940mm
NK Hp 11.6kW 11.6kW

nE a2 R BE Volt 3N~380V 3N~380V

B E Volt 3N~380V %E  Net Weight 128kg 110kg

%E  NetWeight 115kg HURR T Griddle Size §25X500X16mm  625X500X16mm
YURR T Griddle Size 625X500X16mm MBI RT Oven Size 575X650X300mm

27



NREREEIEEE

Electric Pasta Cooker with Cabinet
BS Model EH-888C EH-788C(700)
A Size  800X900X940mm 800X730X940mm
I Hp 9+9kKW. 9+9kW.
B R Volt 3N~380V 3N~380V
%8 Net Weight 82kg 63kg

ce

EH-876Z EH-776Z(700)

BS
ik
B
BE
HE

Model
Size

Hp

Volt

Net Weight

STV AP\ AP 4 R
Electric Griddle With Cabinet

EH-876Z EH-776Z(700)
400X900X940 400X730X940
380V 380V
5.4kwW 5.4kW
63kg 57.5kg

wwogl

280mm

EH-878C EH-778C(700

EH-878C
400X900X940
380V
kW
48kg

900/700

i,
)

S
A%
&R
B
%8 Net Weight

T AL AR R

Electric Pasta Cooker With Cabinet

EH-778C(700)
400X730X940

380V
9kW
42kg

ST A E AP EAE
Electric Pasta Cooker with Cabinet
Model

Size 800X900X940mm 800X730X940mm

EH-888 EH-788(700)

Hp 9KW+9KW 9KW-+9kW
Volt 3N~380V 3N~380V
75.5kg 63kg
At [
ol Al
ce e il

EH-878 EH-778(700)

ST SR A
Electric Pasta Cooker With Cabinet

EH-878 EH-778(700)
400X900X940 400X730X940
380V 380V
9kW 9kW
48kg 42kg

28



900/700
ce ce

Electr%ga%iﬁzigiﬁfﬁ%abinet Electric Fﬁﬁ%&nﬁ%ﬁ&ﬁﬁ%th Cabinet
. me Model  EH-884 EH-784(700) . £ e DF-765(700)
M Size 800X900X940mm 800X730X940mm
A% Size  800X900X940mm  800X730X940mm PIES Hp 9+9kW 9+9KW
RS Il kW kW HE Volt  3N~380V 3N~380V.
BE Volt 220V 220V A& Capacity 28L/4iT 28L/&T
2 Net Weight 68.5kg 60kg #E  Net Weight 72kg 65kg
ce g
S b
. S REHHMIEE . Electric Fwﬁ%&%ﬁ&}%ﬁ-giﬁ%wnh Cabinet
Electric Bain Marie with Cabinet RS Model DF-875 DF-775(700)
k= Model  EH-874Z EH-774Z(700) A% Size (mm)  400X900X940 400X730X940
I Size(mm)  400X900X940 400X730X940 B Volt 380V 380V
HE Volt 220V 220V K Hp 9kW 9kW
TR Hp 3KW 3KW rE Capacity 28L/4T 28L/41

YBE  NetWeight 48kg 42kg #E  NetWeight 52kg 48kg



B3 H o] R R kbR
Electric Tilting Bralsmg Pan

. S Model  EH-880 EH-780(700)

A& Size  800X900X940mm 800X730X940mm

MR Hp  10.2kw 9KW

BE Volt 3N~380V 3N~380V

A&  Capacity 80L 60L

% Net Weight 140kg 120kg
KR~ Oven Size 595X528mm

S
A
HE
BE
rE
BE

900/700

Model

Size

Hp

Volt
Capacity
Net Weight

TREAEEFR
Electric Soup Kettle

EH-881
EH-781(700)

1. RA30411%}, 2.0 XEH
2. REERARRIPF, BafstKIIRE
35 %Eﬂﬁﬂr REZS R

REFERS
EH-881 EH-781(700) 4. Iﬁiﬁ(/]\lﬂjﬁ TRENNFINEE
800X900X940mm 800X730X940mm 1 yse SS 304 materials, 2.0 thick

18kW
3N~380V

100L~140L
140kg

interlayer pot

12kW 2.Interlayer water shortage
protection, automatic water inlet
3N~380V function
3.interlayer double pressure relief,
60L~70L dual safety protection, and more
120kg secure installation

4. Power adjustment,Energy
saving heating function

B T R DR

Electric Tilting Braising Pan

pile=) Model EH-NF-850
. A% Size 1432X858X952mm
I Hp 14.4kW
B R Volt 380V
A&  Capacity 120L
HE  Net Weight 185kg
KR  Oven Size 855X568X430mm

B S AT A IO 4R
Electric Tilting Braising Pan

S Model
A Size
B S Hp
HE Volt

A8  Capacity
HE  Net Weight
KRR Oven Size

EH-NF-800
1432X858X952mm
14.4kW
380V
80L

180kg
855X568X335mm

30
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900/700

B AT AL RO R
Electric Tilting Braising Pan

B A BT R U £R
Electric Tilting Braising Pan
Bs Model EH-NF-400
. & Size 710X850X1010+550mm
hE Hp 8KW
B Volt 380V
AE  Capacity 40L
#E  Net Weight 60kg
KR Oven Size 662X450X185mm

HEPHET/ER HEPHETIER
worktable worktable
8BS Model 900A 700A s Model 900B 700B
A% Size(mm)  800X900X940 800X730X940 A% Size(mm)  400X900X940 400X730X940



6B00/A00HS PR
600/400Combination Oven Series

ce@

600 650
431 7
T g || |5
o@ T @ el wep 7 340
Ty
S 25 2 7582 45 %—l
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400 CE@ BRI MEdP

Counter Top Gas Fryer

A= Model GF-585
A% Size  600X650X480mm
IR BTU 19000X2
BE Capacity 14LX2
BE Net Weight 25Kg
BRI RSIER
Counter Top 1-Tank Fryer (1-Basket)
RS Model GF-535
I Size  400X650X480mm
IR BTU 19000
BE Capacity 14L
HE Net Weight 20Kg
ARMI
Counter Top Gas Griddle
S Model GH-586
A& Size  600X650X480mm
HINE BTU 28000
GE Net Weight 43kg

HUWRLR~J Griddle Size  600X500X16mm

ithy Model GH-536
A& Size 400X650X480mm
HINFE BTU 19000

HE  NetWeight 30Kg

HURR I Griddle Size  400X500X16mm

BINAR T AT ELR

Counter Top Gas Pasta Cooker

itey Model GH-588
A& Size  600X650X480mm
IR BTU 34000

B NetWeight 25kg

pith=s Model GH-538
A& Size 400X650X480mm
HINE BTU 19000

HE Net Weight 17.5Kg




Counter Top Gas Stove

.CE @ 600 400 Ce@ SNRTRIFL

BT T T T YT YT YT OAARARRES T ITT 'mmﬁﬂﬁ'mr'fﬂw i ﬂ% Model GH-587
] A Size  600X650X480mm
' s ———— 4 I BTU 55000
E  NetWeight 45kg
|
| s Model GH-537
% Size 400X650X480mm
B BTU 27200
HE Net Weight 31.5Kg
GH-587 GH-537
BRR[ER M
Counter Top Gas Bain Marie
pill=s Model GH-584
A& Size  600X650X480mm
MR BTU 14000
FE Net Weight 29kg
ARNRIVR DM
Counter Top Gas Bain Marie
s Model GH-534
A% Size 400X650X480mm
MR BTU 13600
HE Net Weight 20Kg
BB L ABEER
Counter Top Gas Lava Rock Grill
S Model GB-589
A& Size 600X650X480mm
B BTU 34000
#E  NetWeight 50kg
s Model GB-539
% Size 400X650X480mm
HINE BTU 17000
FE Net Weight 35Kg

GB-589 GB-539

600A (GEL) 600B (GE L) 400A (JEFL) 400B (L HBL)
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Counter Top Electric Pasta Cooker

Fil=3 Model EH-688
g Size  B00X650X480mm
IR Hp 6kW

HE Volt 220V

#E  NetWeight 20Kg

AR EATEP

Counter Top Electric Pasta Cooker

s Model EH-638
A Size  400X650X480mm
HE Hp 3kW
HE Volt 220V
E  Net Weight 14Kg
AR WAL LA
o Counter Top Electric Fryer(2-Tank& 2-Basket)
.\I"f"””(.‘.\_‘{mm- c = M d I
v S ode DF-685
A Size  600X650X480mm
IhE Hp  4.5kw+4.5kW
B R Volt 220V
AE  Capacity 141.X2
48 Net Weight 18kg
5 TV LA G BB AE AP
Counter Top Electric 1-Tank Fryer(1-Basket)
pil=) Model DF-635
A Size  400X650X480mm
& Hp 4.5kW
B R Volt 220V
DF-685 DF-635 B{E  Capacity 14L
&  Net Weight 12.6Kg
AT BERBHERI
Ce€ Counter Top Electric 4-plate Cooker
S Model EH-687
A Size  600X650X480mm
I Hp 8kW
HE Volt 220V
%E  Net Weight 21.5Kg

alEARRILP

Counter Top Electric 2-plate Cooker

il R=s Model EH-637
A% Size  400X650X480mm
R Hp 4.6kW

BE Volt 220V

%E  NetWeight 16Kg

600A (GEFL) 600B (JE L)



ARBEAGIH

Counter Top Electric Combination Oven

ARBHRFY P ()
Counter Top Electric Griddle(flat)

File=1 Model EG-686
& Size  B00X650X480mm
IR Hp 5.4kW
B E Volt 220V
#E  NetWeight 55Kg
HJWRR~F Griddle Size  600X500X16mm
iE=> Model EG-636
A% Size  400X650X480mm
K Hp 4.05kW
B R Volt 220V
% NetWeight 36Kg

#\#R R~} Griddle Size  400X500X16mm

BB LB
Counter Top Electric Lava Rock Grill
S Model EB-689
g Size  600X650X480mm
I Hp 8.1kW
B & Volt 380V
%E  NetWeight 50Kg
KB 1. 35KW—%%

Fitl o= Model EB-639
g Size  400X650X480mm
IR Hp 4.05kW
HE Volt 220V
E  NetWeight 25Kg

R 1. 35KW— %%

ARmAEHIE
. ce . T T EE— Counter Top Electric Bain Marie
' i) Model EH-684
A% Size  600X650X480mm
I Hp 1.5kW
B E Volt 220V
HE  Net Weight 18.5Kg
B BR S
Counter Top Electric Bain Marie
pill=s Model EH-634
G Size  400X650X480mm
IR Hp 1.5kW
R Volt 220V
HE  Net Weight 13Kg

600

)

o @ T3 G o

2 25 25 4

400A (GEER) 400B (3L HBL)
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B00/A00MRVHBIPERY

600/400 Gas Combination Oven Series

600
AR LA EL
Counter Top Gas Pasta Cooker
A Model  GH-568
A Size  600X650X480mm
IR BTU 34000
GE Net Weight 25kg
ATVARSR L E A
Counter Top Gas Pasta Cooker
AL, Model  GH-548
A Size  400X650X480mm
IR BTU 19000
HE Net Weight 17.5Kg
BIVAERFL
Counter Top Gas Stove
Eitas) Model GH-567
A% Size  600X650X480mm
IR BTU 55000
GE Net Weight 45kg
IR EFL
Counter Top Gas Stove
s Model GH-547
A% Size  400X650X480mm
IR BTU 27200
HE Net Weight 31.5Kg
cc@ , (€@ BTSRRI AP
. e Counter Top Gas Fryer
| et FilR=1 Model GF-565
A Size  600X650X480mm
HINE BTU 41000
rE Capacity 14LX2
“E  Net Weight 25Kg
BE B IR SUEL
Counter Top 1-Tank Fryer (1-Basket)
s Model GF-545
A Size  400X650X480mm
HIE BTU 20500
BE Capacity 14L
GF-565 GF-545 BE Net Weight 17.5Kg

600A (JEHL) 600B (GEHC)



600 550

88

480
: NEETAE
e@® T @ e wen |
i
i 25 25 H 75t%t 485

ARSI

Counter Top Gas Griddle
;S Model GH-566
4% Size 600X650X480mm
IR BTU 34000
SE Net Weight 43kg
HWRR~F Griddle Size  600X500X16mm
e Model GH-546
A& Size  400X650X480mm
IR BTU 17000
B8 Net Weight 30Kg

HJURR T Griddle Size  400X500X16mm

BRI ARER
Counter Top Gas Lava Rock Grill

ﬁl_’—‘% Model GB-569
A% Size  600X650X480mm
MINE BTU 34000

HE Net Weight 48kg

BS Model  GB-549
g Size  400X650X480mm
HIE BTU 17000

GE Net Weight 33.6kg

GH-564 GH-544 GH-544A

ARNARTHR A BRI VR DM
Counter Top Gas Bain Marie Counter Top Gas Bain Marie
S Model  GH-564 S Model GH-544/GH-544A
A Size  600X650X480mm A Size  400X650X480mm
HINE BTU 14000 IR BTU 13600
GE Net Weight 29kg HE Net Weight 20Kg

400A (GEEL) 400B (3EHL)
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600/A00BHSWPEYI

600/400 Electric Combination Oven Series

400
A T DUELI G5 BB A
CE€ Counter Top Electric Fryer(2-Tank& 2-Basket)
(lmmfrrrrm.'.r;_(rﬁ{;m(- 7 ‘Dg Model DF-665
' Hig Size  600X650X480mm
E Hp 4.5KW-+4.5kW
BHE Volt 220V
A[E  Capacity 14LX2
“E  NetWeight 18kg
‘ ¢ & U ELE G B AE SR
2 Counter Top Electric 1-Tank Fryer(1-Basket)
s Model DF-645
A% Size  400X650X480mm
mE Hp 4.5kW
BE Volt 220V
AE Capacity 14L
7T NetWeight 12.6Kg

BB fRitR & TR BT A 7 B A A
Counter Top Electric Fryer(2-Tank& 2-Basket)

m.rm’armrrr.-.'u_!mmm"" c e ﬁl_J-":j—' Model DF-665A
. =X A Size 600X650X480mm
= Hp 4 5KW+4 5kW
BE Volt 220V
AE  Capacity 14LX2
&= Net Weight 18kg
B3 AR & T S L 5 O B A
Counter Top Electric 1-Tank Fryer(1-Basket)
s Model DF-645A
;}I'Ij[iﬁ Size 400X650X480mm
Ih&E Hp 4.5kW
BE Volt 220V
DF-665A DF-645A A2  Capacity 14L
% E  NetWeight 12.6Kg
BB AL A BRER
Counter Top Electric Lava Rock Grill
File= Model EB-669
A% Size  600X650X480mm
i Hp 8.1kW.
HE Volt 3N~380V
AE  Net Weight 36Kg
RAE 1. 35KN—4
R= Model EB-649
AR Size  400X650X480mm
o Hp 4.1KW
BE Volt 220V
#E  NetWeight 25Kg

R IE 1. 35KW—%%



600

ce aftBERELN
TCHTRTTTA110 Counter TOE[:I) EEtlfétn gfpxl};te Cooker
. A= Model EH-667
A% Size  600X650X480mm
&K Hp 8kW
B E Volt 3N~380V
8 Net Weight 18.5Kg
BREAER
Counter Top Electric 2-plate Cooker
A= Model EH-647
I Size  400X650X480mm
R Hp 4.6kW
B E Volt 220V
“E  Net Weight 13Kg
EH-667 EH-647 YRR~
& 190mmX4P 2000W/P @ 230mm 2600W+ 23190mm 2000W
BREHRFY U (42°F)
Counter Top Electric Griddle(flat)
=S Model EG-666
A% Size  600X650X480mm
&R Hp 8.1kW
HE Volt 220V
#E  NetWeight 51Kg
YW R~ Griddle Size  600X500X14mm
pill=s Model EG-646
A% Size  400X650X480mm
IR Hp 41KW
B Volt 220V
#E  NetWeight 36Kg

HUWRR~) Criddle Size  400X500X14mm

EG-666 EG-646

o
ARNMZBER DM
Counter Top Electric Bain Marie
it Model EH-664
A& Size 600X650X480mm
IR Hp 1.5kW
B[R Volt 220V
%8 Net Weight 18.5Kg
ARRAE A
Counter Top Electric Bain Marie
s Model EH-644
AR Size  400X650X480mm
IR Hp 1.5kW
B Volt 220V
EH-664 @i Net Weight 13Kg
BRBEHRETP
Counter Top Electric Pasta Cooker
S Model EH-668
A& Size 600X650X480mm
IR Hp BkW
B[R Volt 220V
“E  NetWeight 20kg
s Model EH-648
A& Size 400X650X480mm
I Hp 3KW
B & Volt 220V
%E  Net Weight 14Kg

EH-648
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ity

Rotisserie Series

— R HE12~16 2

s
Mk
BE
mE
HE

¢

—IRAIFE16~20

B R R G R

Electric Chicken Rotisseries
Model EB-266 (if; ) EB-268 (%)
Size 810X630X610mm 1010X630X770mm

Volt 220V 220V
Hp 4.5kW 6kW
Net Weight 65kg 71kg

BB R IR e 1 38 AR

Gas Chicken Rotisseries

S Model GB-366 (/i)  GB-368A (fi#t)
A Size 810X630X610mm  1010X630X770mm
BE Volt 220V 220V
M BTU 28000 28000
#E  Net Weight 63kg 74kg




—ITTRE12R
VAW Sl =y PP
Gas Chicken Rotisseries
S Model GB-306
A% Size  670X610X1560mm
BE Volt 220V
TR BTU 26000
#E  NetWeight 77kg

ce

—KATRE12R

. TR YRR
Electric Chicken Rotisserie

S Model EB-206

A& Size  670X610X1560mm
BE Volt 220V

& Hp 7.3kW

%8  NetWeight 84kg

. SRR SR DL L JP

Gas Two Full Lamp Rotisserie

Eitlh= Model GB-306-2
A& Size 1400X665X1620mm
B Volts 220V
HIF BTU 9000

B RRLASNEINRRSE, BaiEIEe

42
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WEHERE B ISR
Double Layers Electric Rotisserie
B3 Model EB-202
A& Size  1000X900X2020mm
B E Volt 3N~380V
I Hp 24kW
8 Net Weight 270kg
ool | || EE EE
(@]
a
oo
oo == = =
(@]
a
oo
O O O O

. B R R B G AR

Electric Chicken Rotisserie

il Model
Mg Size
B Volt
I Hp

A& Net Weight

EB-201
1000X900X1060mm
3N~380V
12kW
133.5kg

— KA HE36~42 R4

—IRAIHE36~42 1




ce

B .. oo RSB B . oy

Gas Chicken Rotisseries Gas Chicken Rotisseries Gas Chicken Rotisseries
FiR=3 Model JGT-3P Model JGT-4P 23S Model JGT-5P
S Size  1200X550X730mm Size  1200X550X905mm g Size  1200X550X1080mm
BE Volt 220V Volt 220V B E Vot 220V
#/INFE  BTU/Hp  62000/0.15KW M/ BTU/HP  82000/0.2kW # /TR BTU/HP  100000/0.25kW

%E  Net Weight

77kg HE  Net Weight 92kg

JGT-6P

7% E  Net Weight

107kg

Y=y clis
. Gas C%cl—(gr%gc%i}g:sleries
S Model JGT-6P
A Size  1200X550X1260mm
B Volt 220V
# /IR BTU/Hp  122000/0.3kW
A& Net Weight 126kg
S Model JGT-7P
A% Size  1200X550X1435mm
ZHEY Volt 220V
M/INZE BTU/Hp 143000/0.35kW
A& Net Weight 141kg
JGT-7P
s = gl pp
. Gas Cigigcl_(;%gii;s):eries
A= Model JGT-8P
A% Size  1200X550X1620mm
B [E Volt 220V
#/TE  BTU/Hp 163000/0.4kW
A= Net Weight 156kg
BRS K38 P 4R
Gas Chicken Rotisseries Whit Cabinet
ill=s Model JGT-6P(E Hl)
P Size  1200X550X1260mm
B E Volt 220V
M/IF  BTU/Hp  122000/0.3kW
%2 Net Weight 126kg

JGT-6P(FE#)

44
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B s
Electric Doner Kebab Machine

= Model EB-808
A& Size 580X630X950mm
I Hp 8.1kW

B R Volt 220V

8 Net Weight 25.7kg

GB-1050 (#3k)

. RS TP IR B AP
Gas kebab Machme
s Model  GB-1050 ( {i3%)
% Size  540X630X1050mm
HINE BTU 68000
#E  Net Weight 32kg

GB-950 (J43k)

GB-950 (J4:k)
540X630X950mm

53000
27kg

GB-1150 (733k)

S Model
FAE Size
HINE BTU

B Net Weight

S Model
A% Size
M BTU

#E  Net Weight

PRSP IR BEE AR

KS-100E

FIRBEA T]

Gas kebab Machine Electric Kebab slicer

GB-1150 (/N3k)
540X630X1150mm
82000
36kg

i Ks-100E
200X240X290mm

220V/80W
1.6kg

ce

PR 2R e e AP
Gas kebab Machine
GB-800 (=3k)
540X630X800mm
39000
23kg



ce

Mini Gas kebab Machine
A= Model GB-25A
g Size 440X290X530mm
MR BTU 26000
ME  Net Weight 9.5kg

e

ce

RS PR GEEESR
Mini Gas kebab Machine
il Model GB-25
A Size 330X240X455mm
MR BTU 13000
HE  Net Weight 5kg

et
Hmﬂmnmlmlm

idks;
Mk
BE
BE

FHREE A
Electric Lift Salamander
Model EB-450
Size 450X450X470mm
Volt 220V
Hp 2.8kW
Net Weight 34kg

w2
s
o
Tk
28

TH B A KA

Electric Lift Salamander

Model

Size

Volt

Hp

Net Weight

EB-600
600X450X470mm
220V

3.6kW
49kg

46
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it

s ipmen .

TredE TV K KA

Rotary Corn Roaster

pile= Model EB-18
FAE Size 440X380X520mm
& Hp 3kW

R Volt 220V

A&  Capacity 16 corns
%#E  Net Weight 15kg

i NESERAEE, ERTBEMAK

JrEd T\ 3 1A BB A8 A
Rotary Mutton String Roaster

filk=3 Model EB-36
A Size 440X380X520mm
IR Hp 3kW
zzh Volt 220V
A[E Capacity 33 strings
8 Net Weight 15kg

B NEASERCKE NATERMAK

Hek U KA
Rotary Corn Roaster
S Model EB-18-2
FAE Size 440X380X720mm
IR Hp BkW
B E Volt 220V
A&  Capacity 32 corns
#E  Net Weight 20kg

B DESRRAKE, EXTAEMAR

Te#e 1\ 3 A & P AR
Rotary Mutton String Roaster

A= Model EB-36-2
A& Size 440X380X720mm
B Hp BkW
HE Volt 220V
AE  Capacity 33 strings
& Net Weight 20kg

B NASERCHEE, NATERTMAK



. RS T ARG Jo o

Gas Smokeless Barbecue Oven

s Model GB-580

Mk Size  580X420X235mm
JFelE X Roast Area 400X180mm

B GasSource {RFER{LTFIHS (LPG)
H IR BTU 12000

%E  Net Weight 7ka

. RS T IR

Gas Smokeless Barbecue Oven
S Model GB-110
A% Size 1100X360X210mm
JFIEX  Roast Area 780X180mm
R GasSource EERKILFA S (LPG)
HINE BTU 23000
#E  Net Weight 11.7kg

. RS TR I
Gas Smokeless Barbecue Oven
il Model GB-220
FA% Size  1100X480X235mm
J5e)%X  Roast Area 780X260mm
SR GasSource {EERMLAIMS (LPG)
HIYE BTU 25000
#E  NetWeight 12.7kg
TSR P
Electric Smokeless Barbecue Oven
s Model EB-580
A% Size  580X385X240mm
BEPEX Roast Area 400X180mm
& Volt 220V
IR Hp 2.6kW
%E  Net Weight 6.18kg
B A 7T I s 128 P
Electric Smokeless Barbecue Oven
il Model EB-110
HA Size 1100X385X240mm
BEPEX Roast Area 780X180mm
BE Volt 220V
K Hp 5.2kW
#E  NetWeight 10.6kg
B3 34T MR A 4P
Electric Smokeless Barbecue Oven
s Model EB-220
A% Size  1100X480X240mm
JGEJ%X Roast Area 780X260mm
& Volt 220V
I Hp 7.8kW
%E  Net Weight 14.4kg

48
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BS
AR
BE
BYES
HE

S ok A= Tl
G%als ?rl'n\f%aj%rg% &Eﬂl{g r{;cliil er
B= Model GT-14
g Size  690X490X610mm
RINER BTU 28000
%E  NetWeight 33kg

SR Gas Source R A (LPG)

AT-936 AT-937
FE B E AP
Electric Hanging Salamander
Model AT-936 AT-937
Size  570X340X270mm  800X450X470mm
Volt 220V 220V
Hp 2.2kW 3kwW
Net Weight 9kg 28kg

LGN IR T E KR

Gas Infrared Salamander

il Model
A% Size
MR BTU

E  Net Weight

GT-16
880X440X610mm

36000
42kg

SR Gas Source {fEAR& L FM= (LPG)

EB-550
TE 4% o TE B 4P

Electric Rotary Bread Oven
A= Model EB-550
AR Size 300X550X550mm
BE Volt 220V
IR Hp 3.3kW
AE  Net Weight 32.5kg



HBYFIP 5T

Electric Fryer Series

A7 7 RO HLLE
Electric 1-Tank Fryer (2-Basket)

S
A& Size
& Hp
H £ Volt
RE Capacity

Model

DF-26
400X800X1125mm
OkW
3N~380V
28L

'ﬁ'l’_{: A FN O, THIRR, A
X I RRRR DRI KE (K9 55T o

~7 X BT 0 775 B A AP
Electric 2-Tank Fryer (4-Basket)

(Freestanding Type)

sl Model
A& Size

mE Hp

BE Volt

RE Capacity

DF-26-2
800X800X1125mm
9+9kW
3N~380V
28+28L/ L

'ﬁ’l‘i: A FEN ORI, THRR, KA
PN ]2 B ST Py

SR AR (TS8R
Electric 1-Tank Fryer(2-Basket) With Timer

A= Model
A Size
& Hp
Volt

Capacity

Net Weight

DF-26A
400X800X1125mm
kW
3N~380V
28L/1iT
47kg

’Z‘%"L&L: AN O, THIBR, R4

K B B, PRAIE

I OhE, SERELIRE,

e
s
ThE Hp

Model

Size

DF-26-2A

Volt
Capacity
Net Weight

YER 5.l 7N B it
SEHUBRHE AL B R A

R WAL R A (TR ES)
Electric 2-Tank Fryer (4-Basket)
(Freestanding Type) With Timer

DF-26-2A
800X800X1125mm
9+9kW
3N~380V
28+28L/ i
69kg

'ﬁlﬁ AN R RO, THEDR, I
RIS B P, PRUEIIIE B . 575 BO™ bt
W Irfe, SRRELIRE, SCHUbRAECLE FL AR
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DF-30-2

SR LR G A A
Electric 2-Tank Fryer (2-Basket)

bl e Model DF-28

H#% Size  400X800X1125mm
K Hp 6+6kW

BE Volt 3N~380V

BE Capacity 14+14L/%L

ff’l‘i: A AFA AL, THRY,  KI
Pl R PR B, DRI X 1 5 )5«

7 T = HL= AR
Electric 3-Tank Fryer
(3-Basket)(Freestanding Type)

il e Model DF-26-3
AR Size 700X800X1125mm
HE Hp 6+6+6KW
B E Volt 3N~380V

rE Capacity 14+14+14L/%L

'ﬁ'l‘_&._: RN O, THRBR, R4
PN N1 T B ST R PE T

TR BRI
Vertical 1-Tank Computer Fryer (2-Basket)

ilR= Model DF-29 DF-30
A Size 400X800X1125mm 400X800X1125mm
=R Hp 9KW 18KW

B E Volt  3N~380V 3N~380V
e Capacity 28L/{iL 28L/fiL
& Net Weight 40kg 40kg

B (PR, THRYL, S
AT ORER, PR IEMRERO S s R
R e S

TR B AR OUEL P 7 A AP
Vertical 2-Tank Computer Fryer (4-Basket)
b= Model DF-30-2
A Size 800X800X1125mm
% Hp 18+18kW
B Volt 3N~380V
AE  Capacity 28+28L /%L

%E  Net Weight
S AR RO, FHRIR, R
AMEHER OB, PRIEMER a0 RUBAR
mﬁéﬁ”‘?ﬂii’ﬁﬂ]ﬁﬁy PRI, SRR



DF-32A

¢

DF-30A

DF-30-2A

33 E B R DU X 0 B A
Vertical 2-Tank Computer Fryer (2-Basket)

S Model DF-32

A% Size  400X800X1125mm

I Hp 6+6kW

B R Volt 3N~380V

®RE  Capacity 14L+14L/4T

A2 Net Weight 42kg
ﬁlﬁ?ﬁﬁmﬁiﬁgﬁ%ﬂ%‘?&km% Frifth, itk
% i PRIEMAER AT RUBR 10
%Zfb/ﬁak’?%ﬁé, TRBETIRE, SEIUARUEALE EE Y

37 3, BB i bl LR O 07 BB KB P (B IR S )
Vertical 2-Tank Computer Fryer
with Oil Filter Cart(2-Basket)

pill=3 Model DF-32A

A Size 400X800X1125mm
NE Hp 6+6kW
HE Volt 3N~380V
rE Capacity 14L+14L/%1
%E  Net Weight 42kg

’ffl“_{ B AFAN RO, THRR, I H
N AT, ORUESIE B At B AR 5 10BE
eI AED e, SRIEDIRE, AXEHBIIEMTAE; W
PF LT

7 3 BB AR AR ST OO BB AP (R TR )
Vertical 1-Tank Computer Fryer
with Oil Filter Cart(2-Basket)

A= Model DF-30A
A Size  400X800X1125mm
& Hp 18kW

B E Volt 3N~380V
BE Capacity 28L/%L

’Z‘%']‘_&L: A FAN i OR, THRR, A

A I 1 ﬁwﬁlﬂii’ﬁﬂﬁ:ﬁ: it RUNIRRT 10
B i Dae, SERETIRE, A ZIEMTIAE
WERA, BRI AE BA R .

7 7 B O Al B P 67 A P (o I e )
Vertical 2-Tank Computer Fryer
with Oil Filter Cart (4-Basket)

pide=3 Model DF-30-2A
A Size  800X800X1125mm
I Hp 18+18KW.
B Volt 3N~380V

®E Capacity 28L+28L/#iL

%E  Net Weight

P A, THER, A
AR L, PRI IE R At HLAR s 10
g%;;&?ﬂﬂ’ﬂﬂﬁa JREETIRE, BRI E ET
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B 3 7 B B i hR 2 L XU I B K AP

ce a1 ce P — Lift Digital Electric Fryer (1-Tank & 2-Basket)
' . i 2= Model DF-30K
A Size 400X800X1125mm
MR Hp 18KW
B E Volt 3N~380V
A&  Capacity 28L/fL

TR A AR TUEL P e A A
Lift Digital Electric Fryer (2-Tank & 4-Basket)

S Model DF-38K
A Size  800X800X1125mm
R Hp 18+18kW

B R Volt 3N~380V
A&  Capacity 28+28L/ T

?%ﬁ:ﬁ%I%%%ﬁﬁmﬁyﬂﬁmi&ﬁ%
CEVEIN ORI, (RUE VIR G5 HIR A 10
gg&mmm%,%@mﬁ,immmw%@%
PRTE o

DF-30K DF-38K
B B B BB A Al B2 1T XL B8 M AP (3% TR AR )
Lift Vertical 1-Tank Computer Fryer
CE . ) CE ) DS R —— with Oil Filter Cart(2-Basket)
, | iUl Model DF-30KA
' . A% Size  400X800X1125mm
I Hp 18kW
B Volt 3N~380V
A&  Capacity 28L/1iL

B = e BB B R SOUEEL 0 075 68 KB AP G TR )
Lift Vertical 2-Tank Computer Fryer
with Oil Filter Cart (4-Basket)

Fill=3 Model DF-30-2KA
A Size  800X800X1125mm
I Hp 18+18KW.
HE Volt 3N~380V
BE Capacity 281+28L /L.

%8 NetWeight
?%jlﬁ: WA e IO, THEDE, JZT
CEVEI R, (RUE VIR G5 FIR A 10
L DI, SERRDIAE, SCHUbRYE(L BRI
R o

E

AE
DF-30KA DF-30-2KA
S AR
Vertical Fryer
. pil=s Model DF-5G
AR Size  550X600X970mm
& Hp BkW
BE Volt 220V
AE  Capacity 40L
8 Net Weight 35Kg
B T 5 ELE G B U AP
Counter Top Electric 1-Tank Fryer(1-Basket)
DF-35L DF-500
600X558X410mm 500X500X435mm
5.6kW 4.5kW
220V 220V
35L 15L

10Kg 12Kg




3 3R FL G LA
Counter Top Electric 1-Tank Fryer(1-Basket)

pill=3 Model DF-903

AR Size  330X600X435mm

MR Hp 4.5kW

HE Volt 220V

AE  Capacity 12. 5L/%L

%E  Net Weight 11kg

B TR ET W I B AR AP

Counter Top Electric 2-Tank Fryer(2-Basket)

pill=s Model DF-904

A% Size 660X600X435mm

K Hp 4.5KW+4.5kW.

HE Volt 220V

AE Capacity 12. 5L/4T

e Net Weight 22kg

£ 2L RO P AP (RFit i 28)

Counter Top Electric 1-Tank Fryer(1-Basket)with Timer

. Bs Model DF-903A
S Size 330X532X398mm
NE Hp 4.5kW
B Volt 220V
A8  Capacity 12. 5L/%T
#E  Net Weight 11kg

B UG BB XEAR (AT 88)

Counter Top Electric 2-Tank Fryer(2-Basket) with Timer

s Model DF-904A
DF-903A _ A% Size 660X532X398mm
IhE Hp 4.5KW-+4.5KW
B £ Volt 220V
AE  Capacity 12. 5L/fiL
DF-904A %E  NetWeight 22kg
c E PAgEN b o LA
& TR ELER e LEAR
Ce Counter Top Electric 1-Tank Fryer(1-Basket)
. Fitlh= Model DF-81
A Size 290X440X310mm
iy Hp 2.3kW
B Volt 220V
o5 Capacity 6L/l
%E  Net Weight 4kg
B TUBEL I 5 B KE 4P

Counter Top Electric 2-Tank Fryer(2-Basket)

DF-81 . B Model DF-82
A% Size 550X440X310mm
IR Hp 2.3+2.3kW.
BE Volt 220V
DF-82 AE Capacity 6L/
A2 Net Weight 8kg

54
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B T8 EL 5 G B AR
Counter Top Electric 1-Tank Fryer(1-Basket)

S Model DF-12L
A Size  290X550X410mm
HE Hp 3.25kW
B Volt 220V
RE Capacity 8L /4T
%8 Net Weight 13kg
pAg—S [1-24 2=t ¢=
Counter TDOEESI(/;\CE%XZUE';%IflEFXl');l/er(Z—Basket)
S Model DF-12L-2
= A Size  580X550X410mm
DF-12L T MR Hp  3.25kw+3.25kW
BE Volt 220V
RE Capacity 8L/fiL
#E  Net Weight 24kg
DF-12L-2
ce e
& T\ B ELE G B AR
Counter Top Electric 1-Tank Fryer(1-Basket)
ilE=3 Model DF-10L
% Size  290X550X360mm
& Hp 2.2kW
B E Volt 220V
R Capacity 6L/%T
& Net Weight 11kg
B T EL G5 B AP

Counter Top Electric 2-Tank Fryer(2-Basket)
DF-10L S ' . e Model  DF-10L-2

A% Size  580X550X360mm
T R Hp 2.2+2.2KW
BE Volt 220V
A&  Capacity 6L/ L
DF-10L-2 #E  NetWeight 22kg
C E s 5 A S Ty Y
£ UL B0 F A

Counter Top Electric 1-Tank Fryer(1-Basket)

. S Model DF-11L
K Size 328X450X350mm

ALy ce

=& Hp 3.3kW
. HE Volt 220V
RNE Capacity 11/ %L
%8 Net Weight 6kg
B TUBET X B A
Counter Top Electric 2-Tank Fryer(2-Basket)
s Model DF-11L-2
e A% Size 658X450X350mm

I Hp 3.3kW+3.3kW
B E Volt 220V
RE Capacity 11L /%L
8 NetWeight 10kg




ce

£ LT LA

Counter Top Electric 1-Tank Fryer(1-Basket)

I
A
BE

=

BE

Counter Top Electric 2-Tank Fryer(2-Basket)

Model DF-8L
Size 265X425X330mm
Hp 3KW.
Volt 220V
Capacity 8L/fiL
Net Weight 4kg
B TR EL s B A AR

DF-8L S Model DF-8L-2
s Size 530X425X330mm
& Hp 3KW+3KW
8 £ Volt 220V
TR Capacity 8L/l
A& Net Weight 8kg
€3 B 305 ET 5 i B AP

Counter Top Electric 1-Tank Fryer(1-Basket)

C E . pil = Model DF-6L
A% Size  265X425X280mm
R Hp 3kW
B E Volt 220V
AE Capacity 6L/%L
#BE  Net Weight 4kg
& TUBUET T B A4
Counter Top Electric 2-Tank Fryer(2-Basket)
S Model DF-6L-2
A% Size 530X425X280mm
R Hp 3KW-+3KkW
DF-6L
BE Volt 220V
DF-6L-2 RE Capacity 6L/{iL
%E  Net Weight 8kg
Ce £ 7% 844138 fre
Counter Top Electric 1-Tank Fryer(1-Basket)
. A= Model DF-4L
A% Size 183X425X290mm
By b Hp 2kW
BE Volt 220V
RE Capacity 4L/fT
&= Net Weight 4kg
& TUBUET X s B M 4
Counter Top Electric 2-Tank Fryer(2-Basket)
DF-4L . B Model DF-4L-2
A Size  375x425X290mm
I Hp 2KW-+2kW
DF-4L-2 BE Volt 220V
BE Capacity 4L/ T
“#E  Net Weight 8kg
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JRSUIEAF

GAS FRYER

S IVASIEIRIES (ZE) (Two Tubes)
Vertical Gas Temperature-controlled Fryer

Fil = Model GF-2G (Z%&)
A& Size 396X702X1088mm
AR BTU 55000

A= Capacity 30L/4%L

K Gas Source {EE kLA S (LPG)
HE Net Weight 41kg

GG E

B ARAL e A B

BET AT IR e

BAME KR RE
JEyPti 22 A (R e

Features:

Flame sense of security device
Explosion-proof ignited a fire device
Accidental flame out protection device
Imported temperature-controlled device
Fryer over-temperature safety protection device

SEIUR S AR A
Vertical Gas Temperature-controlled Fryer

File= Model GF-23G (=%&) GF-24G (M%&)
A& Size 396X702X1088mm 560X702X1088mm
HMINE BTU 82000 100800

AE Capacity 35L/4T 451741
SJE  Gas Source EERLE RS (LPG)

HE Net Weight 49kg 59Kg

REE -

ZAIRIERE

B A R KB B

O R E

EAME KR E

Y 22 xRy 2

Features:

Flame sense of security device
Explosion-proof ignited a fire device
Accidental flame out protection device
Imported temperature-controlled device
Fryer over-temperature safety protection device




() SRR

Vertical Gas Temperature -controlled Fryer

S Model GF-500
E A% Size 500X580X520mm
Y f P BUT BKW
g/ﬁ rE Capacity 171
— — SR GasSource  {RERALAMS(LPG)
HE Net Weight 20Kg

. S VRSB IERR

Vertical Gas Temperature-controlled Fryer

= Model GF-5G

GF-500 AR Size  500X645X970mm
o, MINE BUT 58004
BeBIGRE Features: AE Capacity 36L/L

B IR A B Flame sense of security device

Gas temperature-controlled device SR GasSource  {EERAFMS(LPG)
BRI IRERE xplosion-proof ignited a fire device

GF-5G i
RIMEKRIRE A001dental flame out protection device FE Net Weight 35Kg

RS BRI IRIRAE R
Gas Temperature-controlled Fryer
(1 -Tank& 1-Basket)

Model GF-71A
; )L.*% Size 400X650X480mm
I BTU 19000
RE Capacity 14L/41
SR GasSouce {REBKMLEMS(LPG)
%E  NetWeight 15kg
. A SUBUEL B ¥ KE AP
Gas Temperature-controlled Fryer (2-Tank& 2-Basket
S Model GF-72A
GF-71A ;l‘l Size 600X650X480
’%Ilﬁ;ﬁfc 7 4 Features: GF-72A ;:Ez = 19000 190;;m
R Hj:ﬁ Flame sense of security device GF-73A(one tank) ——— -
Eﬁi}% %%ﬁ: o j’éi Gas temperature-controlled device "E Capacity 14L/4T
LA m A Explosion-proof ignited a fire device = " S
BIMEBKIRIPEE Accidental flame out protection device LR GasSource  {RERAEHT(PE
HE Net Weight 29kg

. RS AT
Gas 1-Tank Fryer (1-Basket)

pilR=s Model GF-71

& Size  290X520X460mm
SR GasSource REEAMS (LPG)
RE Capacity 6L/45T

%8 Net Weight 9.5kg

RS TURL I JE AP
Gas 2-Tank Fryer (2-Basket)

pill=3 Model GF-72

%ﬁMﬁ Size 580X520X460mm

GF-72 o

SR GasSource  {RERLFHS (LPG)
BRE Capacity 6L/4T

E  Net Weight 20kg




HUP RS

Griddle Series

EG-818
EG-820
. Electric%r:igjlje }(:);llat plate) . Electric%rfgjljé %)I?Iat plate)
A= Model EG-818 Fitli= Model EG-820
A% Size 550X420X240mm g Size  730X450X240mm
B [E Volt 220V HE Volt 220~240V
HE Hp 3kw hE Hp 4.4kW
G il %E  NetWeight 24kg
H\WRR~F Griddle Size 548X350X8mm YRR~ Griddle Size 727X400X8mm
ce

g

B e
Electric Griddle (2/3 Flat &1/3Grooved)

EilR=s Model EG-822
i Size  730X450X240mm
H £ Volt 220~240V
HE Hp 4.4kW

%2 NetWeight 25kg

#\#RR <} Griddle Size 727X400X8mm Hi% : 231mm




ce

CEFEP A
Electric Griddle (Flat plate)
S Model EG-48
g Size  1200X616X406mm
B R Volt 3N~380V
& Hp 16kW

HWRR~F Griddle Size 1195X490X16mm

ce

EG-24
Electric Griddle (Flat plate)
it e Model EG-24
Fip - d Size  609X616X406mm
BE Volt 3N~380V
IR Hp 8KW
#E  NetWeight 51kg

YUWRR~F Griddle Size  605X490X16mm

ce

Electric Griddle (Flat plate)
;S Model EG-36
AR Size 914X616X406mm
HE Volt 3N~380V
s Hp 12kW

HUWRR~F Griddle Size  910X490X16mm

EG-68
EG-88

5
ik
BE
Ih&

ALK 5 T e
ElectricTeppanyaki( Griddle)
Model EG-68 EG-88
Size  1200X800X830 1500X800X830
Volt  380Vv/50HZ 380V/50HZ
Hp 8.1kW 8.1kW

60
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'l CEFEP 4P
Electric Griddle (Flat plate)

il Model
A% Size
HE Volt
= Hp

¥E  Net Weight
YWRR~F Griddle Size

cc

EG-43
300X560X330mm
3N~380
4kW

22Kg
298X465X12mm

Ay
. Electric Griddle (Flat plate)
ill=s Model EG-49
AR Size  900X560X330mm
B Volt 3N~380
I Hp 12kW
%E  Net Weight 56Kg
YWRR~F Griddle Size 898X465X12mm

NP2 (=

Electric Griddle (Flat plate)

il Model
A Size
HE Volt
NE Hp

¥E  Net Weight
YRR T Griddle Size

EG-46
600X560X330mm
3N~380
8kW

39Kg
598X465X12mm

ce

EH\ AP

Electric Griddle (Flat plate)
Gill=] Model EG-412
A Size  1200X560X330mm
BE Volt 3N~380
hE Hp 16kW
HE  Net Weight 72Kg

YRR T Griddle Size 1198X465X12mm



e |

Y

PRI

PLATE PANIN{ GRILL

2=
Mk
BE
HE

YRR~ Griddle Size

EG-811D HBEEH, T8, i*/\*&ﬂ?’f&?}\*&$§i?ﬂ%f§@
SJFEMANEE, TR HESREFELER, X
JEMRH\RPER 1)
Plate Panini Grill(Grooved)
Model EG-811D EG-813D
Size 425X370X210mm 570X370X210mm

Volt 220V 220V

Hp 2.2kW 3.6kW.

Net Weight 15Kg 27Kg

EHURRF: 344x206mm

THWRRF: 495x235mm
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e
ik
BE
nE
BE

Model
Size

Volt

Hp

Net Weight

YUWRR~F Griddle Size

0
it
B
i
SE

YRR ~F

63

EG-811B

Model
Size

Volt

Hp

Net Weight
Griddle Size

ce

EG-811
310X370X210mm
220V
1.8kW
12.3Kg
EHWRR~F: 212x212mm

EG-811B
310X370X210mm

220V
1.8kW

12Kg
EHWRR~F: 212x212mm

EG-812B

ERS/AVIEmany)

Plate Panini Grill(Grooved)

EG-812
425X370X210mm
220V

2.2kW
15Kg
EHWRR~F: 344x206mm

JE i WPCETR R

Plate Panini Grill(Top Grooved Bottom Flat)

EG-812B
425X370X210mm

220V

2.2kw

15Kg
EHWRRSF: 344x206mm

EG-813
570X370X210mm

220V

3.6kW
27Kg

THWRRF: 495x235mm

EG-813B

EG-813B
570X370X210mm
220V

3.6kW
27Kg
THUWRRF: 495x235mm



EG-811C

s Model EG-811C
A Size 310X370X210mm
B Volt 220V

I Hp 1.8KW

8 NetWeight 12Kg

YWRR~F Griddle Size

BS
ik
BE
mE
BE

s
ik
SR
#E
HURR~F

EHYHRRF: 212x212mm

RS
1| ]

Electric Crepe Maker

Model
Size

Volt

Hp

Net Weight

DE-2
860X485X240mm
220V
6kW
36kg

BHZR~: @395mm

BRE 2\ hE
Gas ;gkrw_%ii(zgalate) .
Model GH-718
Size  550X500X290mm
BTU 32000
Gas Source  fRE &R A #M= (LPG)
Net Weight 19.4kg
Griddle Size 548X350X8mm

EG-812C

EG-812C
425X370X210mm

220V
2.2kW
15Kg

EHPWRRF: 344x206mm

e

EG-813C
JERRH\WP(E ) Plate Panini Grill(Flat)

] (=

Electric Crepe Maker

. Eite= Model
A& Size
zzH Volt

B S Hp

#E  NetWeight

AV
Gas Griddle(Flat plate)
;= Model GH-720
A& Size  731X596X290mm
I BTU 53000
SJE  GasSource RKE#AHS(LPG)
B NetWeight 31kg

YRR~ Griddle Size

727X400X8mm

BS
A&
SR
#E
HURRT: 727X400X8mm HTE:231mm

DE-1
450X485X240mm
220V
3kW
19kg

BHZR~: ©@395mm

s f— e

. B StV
Gas Griddle

EG-813C
570X370X210mm

220V

3.6kW
27Kg

THWRRT: 495x235mm

(2/3 Flat &1/3Grooved)

Model GH-722
Size 731X586X290mm
BTU 53000
Gas Source X&KL A M= (LPG)
Net Weight 28kg



ST IR

Gas Griddle(Flat plate)
Fil= Model GH-43
A Size  300X610X400mm
I BTU 15000
S8  GasSource EE&RMLA MBS (LPG)
%#E  Net Weight 22Kg

YWRR~F Griddle Size 298X465X12mm

T (i1

ACCATCeimoe

S AY
. Gas Griddle(Flat plate)
S Model GH-46
g Size  600X610X400mm
HINE BTU 31000
SJE  GasSource {RERKILAMHS(LPG)
%2 Net Weight 39Kg

YUWRR~F Griddle Size ~ 598X465X12mm

T (s

A AY S
Gas Griddle(Flat plate)
S Model GH-49
ik Size  900X610X400mm
AINE BTU 46000
SR  GasSource {EE#&IAMS(LPG)
%E  Net Weight 56Kg

YHRR~F Griddle Size ~ 898X465X12mm

SR AY
. Gas Griddle(Flat plate)
S Model GH-412
A Size  1200X610X400mm
IR BTU 61000
S8  Gas Source {EKE#&LAMS(LPG)
#E  Net Weight 72Kg

YURR~F Griddle Size  1198X465X12mm



BRI FIIP
Gas Griddle(Flat plate)
File= Model GH-36
g Size  900X660X480mm
IR BTU 46000
SJE  Gas Source fRE# k. f#HS (LPG/NG)
#E  Net Weight 76kg

YRR~} Griddle Size 895X469X16mm

SRS FEIUR
Gas Griddle(Flat plate)

s Model GH-48
A% Size  1200X660X480mm
MR BTU 61000

SJE  Gas Source {/E#& A H =S (LPG/NG)

%E  NetWeight 105kg
YRR T Griddle Size  1195X469X16mm

SR YR

Gas Griddle(Flat plate)
;= Model GH-24
AR Size 600X660X480mm
IR BTU 31000
S  Gas Source {&E LA S (LPG/NG)
B Net Weight 51kg

HWR~F Griddle Size 595X469X16mm
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v
A -

y

I ittt T PP

BRI
. Table Top Gas Griddle

;s Model GH-486A
A Size  1200X680X365+100
IR BTU 18500X4
B  Gas Source LPG/ING
#E  Net Weight

YURR~F Griddle Size 1200X600X16mm

e @ e @

ARSI aRBIIR
. Table Top Gas Griddle . Table Top Gas Griddle
S Model GH-366A s Model GH-246A
g Size  900X680X365+100 g Size  600X680X365+100
MK BTU 18500X3 M IR BTU 18500X2
SJE  Gas Source LPG/NG SJE  Gas Source LPG/NG

HE  Net Weight H#E  Net Weight

YWRR~F Griddle Size

67

900X600X16mm

YWRR~F Griddle Size

596X500X14mm



e@

SRSk
Table Top Gas Grill
Filp=2 Model GB-489A
g Size  1200X680X365+100
IR BTU 30000X4
SJBE  Gas Source LPG/ING

#E  Net Weight

e@ e@

aIVR AR VR = AP
. Table Top Gas Grill . Table Top Gas Grill
k= Model GB-369A = Model GB-249A
A% Size  900X680X365+100 A% Size  600X680X365+100
MIhE BTU 30000X3 MIE BTU 30000X2
S8  Gas Source LPG/NG SJE  Gas Source LPG/ING

#E  Net Weight #E  Net Weight



69

e @

ce

GH-6S

. A SRR

P pe
Table Top Gas Stove With 6 Burner Table Toglgtats%tgl\jﬁv’!tf f}jBurner

FiUE=3 Model GH-6S GH-1S

g Size  915X760X365+100 460X550X500

IE BTU 14000X6 LPG14.6KW/NG22KW

SE Gas Source LPG/ING LPG/NG

%2 Net Weight

c@

e @

GH-4S
AR SLE TP
Table Top Gas Stove With4 Burner
s Model GH-4S
A Size  610X760X365+100
K BTU 14000X4
KB  Gas Source LPG/NG

B NetWeight

GH-28

BB FIR

Table Top Gas Stove With 2 Burner

s Model GH-2S

g Size  305x760x365+100
I BTU 14000X2
KB  Gas Source LPG/ING

B NetWeight



ce ce

BRI
Electric Teppanyaki

. BT T ke
Electric Teppanyaki( Griddle )
EilE= Model  EG-68ACiiA)  EG-88ACH M) EG-68 EG-88
s Size 1200X800X830  1500X800X830 1200X800X830 1500X800X830
B E Volt 380V/50HZ 380V/50HZ 380V/50HZ 380V/50HZ
S Hp 8.3kW 8.3kW 8.1kW 8.1kW

PRSERIRIE
Gas Teppanyaki

. WK TEHtbs

14 Gas Teppanyaki(Griddle)

3 s Model GH-68A GH-88A
Mg Size  1200X800X830  1500X800X830
B R Vot~ 380v/50HZ 380V/50HZ
FEMAE  Consumption 3m® 3m®
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BE
HE
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SIMIPEY Pasta Cooker Series

RS E P

Lift Pasta Cooker

Model EH-678
Size 620X760X970mm

Volts 3N~380
Hp BKW+6KW

Net Weight 78kg
capacity eaLiIx2,

TR g :
1K%€@@L ﬁlfﬂiﬁuﬁﬂi%i@ Pugstimen
s ﬁﬂﬂ§ , “"\ Jafe, EB$ %ﬂ%?iwuﬁ#ﬁf@ﬁﬁﬂ

S
A
B
Thk
%E

]]J\ l)lLﬁ%E*ﬂ:

Convection pasta Cooker&Bam Marie

Model  EH-876B(rh) GH-776B(%)
Size 1025X700X850mm 1025X700X850mm

Volts 3N~380 LPG
Hp 10kW 20kW
Net Weight 42kg 45kg

HHE: 6LBEmP T AR BERA
i % (Temperature) : 30 ~ 110°C



S IR TR R E AL (95%)

Gas Convection pasta Cooker

Eitlh= Model GH-779 Filp=1 Model
A Size 600X870X890mm A Size
BIE BTU 41000 HIE BTU
SJE  GasSource {RERLAMHS(LPG) SJE  Gas Source
#E  Net Weight 36kg #E  Net Weight

V5L (Temperature) : 30 ~ 110°C

ce

EH-676
4 At HAEE
Counter Top Electric Pasta Cooker
S Model EH-676 EH-674
Hi% Size 640X360X360mm  360X330X295mm
HE Volts 220V 220V
IR Hp BkW. 3KW.
%E  Net Weight 16kg 6.5kg

SRR R S ZE L (65F)
Gas Convection pasta Cooker

GH-776
600X700X890mm
29000
R E R A= (LPG)
26 kg

s
ik
BE
By
BE

SEIUBOR TR R L (45%)

Gas Convection pasta Cooker

;S Model
A& Size
RINE BTU
SR  Gas Source
B Net Weight

GH-774
430X700X890mm
19000

RERKAHS (LPG)

21kg

BB AR
Counter Top Electric Pasta Cooker
Model EH-672
Size 180X370X315mm
Volts 220V
Hp 2kw
Net Weight 5.5kg

72



BRI AR E AL (9%%)

Electric Convection pasta Cooker

ST TR T

A Model EH-879 pill=3 Model
AR Size 600X870X850mm s Size
H £ Volts 3N~380 BE Volts
HE Hp kW I Hp
#E  Net Weight 36kg E  Net Weight
5% (Temperature) : 30 ~ 110°C
ce q3

EH-488 EH-688A
= ARBAFXEI
Counter Top Electric Pasta Cooker

S Model EH-488 EH-688A
A Size  430X600X340mm  600X600X340mm
B R Volts 220V 220V
I Hp 4KW BKW
%#E  Net Weight 14kg 20kg

73

A EAL65)

Electric Convection pasta Cooker

EH-876
600X700X850mm
220V
B6kW

26 kg

ST IR T B AR R EAL(A %)

Electric Convection pasta Cooker

FitlE= Model
AR Size
BT Volts
mE Hp
%E Net Weight

EH-874
430X700X850mm
220V

4kW
21kg

GH-676

. SXBUR VR TR EAL

Gas Convection pasta Cooker

A= Model
A% Size
HINFE BTU
SJBE  Gas Source
M E  Net Weight

GH-676
600X630X410mm
32000
1R E & LA iH= (LPG)
21.5kg



M IVRBIR

=0

DH-8P

BS
Mk
B &
E
HE

DH-5P
DH-4P

Model
Size

Volts

Hp

Net Weight

DH-6P DH-8P
1500X760X860mm  1200X760X860mm
220V 220V
3.6kW 3.6kW
69kg 59kg

DH-2X4
S Model
FAE Size
==)5y Volts
I Hp
HE Net Weight

R FRFIRETE

Electric Display Showcase
DH-2X4
1200X640X730mm
220V
1kW
43kg

. BREHRIRAE
Electric Food Warmer

DH-5P
1800X760X860mm
220V

3.6kW

B%Y Fast Food Equipment Series

(€

B eoses
Electric Display Showcase
DH-4P DH-2X2
2200X760X860mm 700X640X730mm
220V 220V
3.6kW 0.8kW
27kg

(€

DH-2X3

. WEFEFIRRAE

Electric Display Showcase
DH-2X3
980X640X730mm
220V
kW
35kg
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Gl Model

A Size

H £ Volts

iy ped Hp

#E  NetWeight
ce

BS
ik
BE
mE

Model

Size

Volts

Hp

Net Weight

R60-1

Electric Curve%(%l%&%ﬁ%ng Showcase
R60-1
900X490X615mm
220-240V
1.84kW
56kg

DH-828 DH-827
SN EY(RIRAE

Curved Glass Warming Showcase
DH-828 DH-827

950X466X610mm 660X466X610mm
220V 220V
1.2kwW 0.8kW
30kg 21kg

C€

R60-2

(€

SMAVRRAE

Electric Curved Glass Warming Showcase

R60-2
660X490X615mm
220-240V

1.2KW
36kg

(€

DH-580 DH-850

. BRFIRIRAE
Display Showcase

DH-580
640X360X530mm
220-240V

1KW
21.3kg

DH-850
850X360X530mm
220-240V

2kW
38kg



BERBRTIE
Hot Showcase
Fil = Model DH-211
I Size 645X440X320mm
B Volts 220V
IR Hp 0.18kW
q3 €

DH-E1
. e R
Electric Pizza Warmer
S Model DH-E1
g Size 495X530X700mm
==lEy Volts 220V
I Hp 1.2KW

DH-E1X

SERABRRBL

Electric 5-Shelve Food Warmer
DH-E1X
495X530X700mm
220V
1.2kW

ggl:l

=

ik

B
o

£

4

Model
Size
Volts
Hp

BES
Mk
BE
HE

RIBRTAE
Hot Showcase
HT-600 HT-900
600X500X520mm  900X500X520mm
220V 220V
0.6kW 0.8kW

DH-1P
{RIB1E
Hot Display Warmer
Model DH-1P
Size 350X425X500mm

Volts 220V
Hp 0.75kW

Net Weight 16kg
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ce [Prrzess (zaue)

Mobile Electric Food Warmer Cabinet

;S Model DH-11-22
& Size  1540X975X1795mm
A4E BoreSize  540X680X1380mm
A& Capacity 2E
/=5 Per Tray Height 115mm

HE Hp 5. 24kW

8 E Volt 220V~240V
8B NetWeight 249kg

DH-11-22

ce

DH-11-21A

DH-11-21
. - N - < S

MNREEE (EZREE) BNREEE (ESEEF) ANREEE (BHBIESESF)
Mobile Electric Food Warmer Cabinet Mobile Electric Food Warmer Cabinet Mobile Electric Food Warmer Cabinet
S Model DH-11-21 ;= Model DH-11-21A ;= Model DH-15-22
A Size 790X975X1795mm g Size 487X530X1715mm A% Size 653X850X1880mm
A#tg Bore Size 540X680X1380mm A#itg Bore Size 338x596x1379mm W#it% Bore Size 515X735X1500mm
BRE Capacity 112 ARE Capacity 112 ARE Capacity 152
/=5 PerTray Height 115mm /=5 PerTray Height 115mm /=5 PerTray Height 77mm
R Hp 2.62kW IR Hp 2.62kW IR Hp 2.2kW
B R Volt 220V/~240V HE Volt 220V/~240V HE Volt 220V/~240V
8 Net Weight 182kg & Net Weight 2 Net Weight 183kg



ce

_ 1
1
5
A Tl
"
y
DH-6F-2
DH-11-5F
N=FAS = AHX S
i’d\I\'M{%/ﬂn%$ (EZ‘%E) HNREELE (E58%E)
Mobile Electric Food Warmer Cabinet Mobile Electric Food Warmer Cabinet
. il Model DH-6F-2 . Bl e DH-11-5F
A& Size 1500X780X850mm A% Size 800X970X1350mm
SE S Per Tray Height 115mm == Per Tray Height 500mm
A#4E BoreSize  1340X580X630mm 4% Bore Size 540X680X940mm
hE Hp 2.62kW kS Hp e
BE Volt 220V~240V % Volt 220V~240V
ME  NetWeight 120Kg ¥E  NetWeight 98Kg

i1

. BB =i7z%1tE REIE
pill= Model EH-1J Eilh= Model EH-3J S Model EH-6J
A% Size  652X800X648mm AR Size  730X800X1610mm kS Size  1480X800X1610mm
BE Vi 220V BE Volt 220V HE Vit 220V

IR Hp 7KW & Hp 7KWX3 I Hp 7KWx6
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S
Mk
BE

BE

BS
ik
B E
mE
HE

B8 i AR S 1 471,
Marinated Machine
Model YA-901
Size 910X680X1030mm
Volts 220V
Hp 0.09kw
Net Weight 29kg

FEHIA
Marinated Machine
Model YA-900
Size 910X680X1030mm
Volts 220V
Hp 0.09kw
Net Weight 29kg

BS
Mk
BE
kS
HE

B fEHI
Vacuum Marinated Machine
&= Model YA-908
A& Size 910X680X1030mm
B R Volts 220V
IR Hp 0.24kw
T NetWeight 41kg

Model

Size

Volts

Hp

Net Weight

e
Oil Filter Cart
LU-400
620X470X650mm
220V
0.37kW
49kg



Bs
A
BE
BE

= B W\ 2N
|
Electric Breading Table

Model GU-1200
Size 1200X750X1100mm
Volts 220V
Hp 0.18kW
Net Weight 60kg

s
s
B
%8

R E G
Electric Bun Toaster
Model GF-221
Size 430x250x600mm
Volts 220V\50Hz
Hp 2kW
Net Weight

BS
Mk

#2S
ik
BE
E
BE

e =1
Manual Breading Table
Model GW-1000
Size 1000X700X800(950)mm

BRG]
Electric Bun Toaster
Model GF-212
Size 410X700X330mm
Volts 220V
Hp 2kW
Net Weight 25.6kg
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EB-S3
EB-S5

BS
ik
S
BE

rE

ce

. Tabletop%]?gllé%g?\g%tﬁ)}fried Cooker
Model EB-S3 EB-S5 A=
Size 495x430x630mm 450x385x656mm HAk
Hp 5kW 3.5kW B
Volt 220V 220V o
Capacity 7.5L 5.5L g;
Pot Size (ZJ 300mm (79 250mm

R

Freezzgr?d%g’ \hi:rl):s IN/Ea?néer Free %r%nglcﬂﬁg%armer
FilR= Model VF-9 VF-10
HA Size  600X700X1500mm 1000X700X1570mm
B Volts 220V 220V
& Hp 0.75kW 0.75kW
#E  Net Weight 38kg 52kg

DH-310

BYREY

Hot Showcase Manual Chips Cutter

Model DH-310
Size  330X560X500mm

Volts 220V
Hp 1kW
Net Weight 7.4kg

FHER

ST-02
280X130X150mm

VF-8 VF-6
Cﬁt:_g' %}%hi:;l):stvﬁa%ré er
VF-8 VF-6
800X710X650mm  600X700X650mm
220V 220V
0.6kW 0.6kW
27.5kg 17kg




S
bk
BE

vy

.
|
fE51 (%84T 30°C~85°C
pile= Model HL-02
fIES Size  850X450X600mm
BE Vi 220V
I Hp  0.275kW+0.275kW

J\IBIE TR #=
Eight Channel Timer
Model JG-8
Size 300X112X60mm
Volt 220V
Hp 20W

PHIE
FFE (Size) :
Q2QRY214ANY 1 1nmm

=

i 1
FHE (Size) :
315X165X130mm

BS
A%
BE
HE

NIRRT %
Six Channel Timer
Model JG-6
Size 250X130X60mm
Volt 220V
Hp 12W
Net Weight 1.1kg

R
Chips Scoop

R

KikE (Size) :
®220X150 (430) mm

Lyviy

s
v
R %1% 84T 30°C~80°C
8= Model HL-03
A% Size  1150X450X600mm
B Volt 220V
HE Hp 0.275+0.275+0.275kW

WB-21

B
Water Boilers

R= Model
A% Size
B E Volts
by Hp
AFR Capacity

= Output

B Net Weight

DL

Hamburger Sauce Bucket

AL

Sauce Dispenser

WB-21
190X240X640mm
220V
2.5kW

20L
50L/h

12.68kg

WM

Sauce Dispenser

G

Cup Dispenser
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CAFE STAR®

MBI R 5
ITALIAN COFFEE | TEA MACHINE

83



CAFE STAR®

K301T K302T

5o = N
AN B DI HE]
Italian Semi-automatic Coffee Machine
s MODEL K301T K302T
iﬂﬁ%ﬁé@gg{% : INERY  size 490x550x570mm  780x550x570mm
. BB voLT 220V/50Hz 220V/50Hz
MR TR HP 2.5kW 3.8kW
. ' . BB CAPACITY 6L 11L
B A4 B 55 NETWEIGHT 36Kg 56Kg

ce ce

K201T

K202T
T~ o=#N
Italian gﬁﬂiﬁ?ﬁﬁ@ﬁf@ﬁ@achine
MERREMENE WS wooer Ll K20zt
Z1.201830346268.X INERY  size 490x550x570mm  780x550x570mm
B R voLT 220V/50Hz 220V/50Hz
PREOERE I HP 2.5kW 3.8kW
. , ] . 7S CAPACITY 6L 11L
Rer g A B3 NET WEIGHT 36Kg 65Kg

84
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CAFE STAR®
ce

K401T

HBERENENS
71 201830213966.2

BRI PR

L AR
2 AL A

ce

K402T
F—=op =8
- _

Italian gﬁfgtiaﬁﬂc@%ﬂiimachine
s MODEL K401T Ka02T
INERY  size 490x550x570mm  780x550x570mm
B voLT 220V/50Hz 220V/50Hz
& HP 2.5kW 3.8kW
78 CAPACITY 6L 1L
BB NET WEIGHT 36Kg 60Kg

KS530

IBHRENERNS
71 201830346268.X

PR

@ OO
PR

CAFE STAR

INR

KS535
=G0 =#N
. _
Italian liﬁigi{rgt?g(@f@fmachine

s MODEL KS530 KS535
INERT  size 4 450mm

EEJa VOLT 220V/50Hz 220V/50Hz
B HP 3.5kW 5.5kW
S8 CAPACITY SL+IL 5L+1L 5L+1L
BB NET WEIGHT 36Kg 56Kg




MBRREMEIRS :
71 201830346268.X

T+ k101T

PRER
L 2§

a Fk R

o'

EARBHD Q64mm g

Wi HE T RO 7S

°

°

o EIURABHERIEE
o Lt BRils

)

A BB S eSDWEBINL

Features

powder control.

Italy |mported®64mm grinding disc.
Accurate quantitative coffee

Easily control Espresso.

All aluminum body.

Built-in silent 250W motor. KM900N
=S

TS E
Electric Coffee Grinder

s MODEL KM900N
INERY SIZE 400x250x590mm
)R voLT 220V/50Hz
B HP 0.3kW
S5 EB cAPACITY 1.5L
PERAR ¢ 64mm
ZRESER 1500r/min
WSk 861
EEH  NET WEIGHT 13.2Kg

CAFE STAR’

v

EARBHD QT4MM sy
T IR NS
ErORABN R
2EBOENG

A E B 360w,

Features

T+ #K102T
=0 ='=__ 'Fi
D=2
RO Bzh L
Italian Semi ic Coffee Machine
s MODEL TF 2057 k101T 2 Hkk102T K10A/B %
478x500x458
IMERT  s1IZE  |355x530x515mm  500x530x515mm  ggoasoxesor
B VOLT 220V/50Hz 220V/50Hz 110/V220V/50Hz
ARVIESS HP 2.5kW 3.8kW 2.15kW
5 CAPACITY 6L 8L 6L
H555 NET WEIGHT 36Kg 56Kg 30Kg/33Kg
R i s
v =
_! ! = r nn!I\j.."—.i.

»
H control.
Easily control Espresso.

All aluminum body.

KM700B Built-in silent 360W motor.

e =
o

D=1
=

BN E BEL (F)

Electric coffee grinder

s MODEL KM700B
SMERY SIZE 400x275x570mm
IR voLT 220V/50Hz
LS HP 0.36kW
20538 capAciTY 15L
BEREE @ 74mm
BBl &R 3000r/min
WSk BA%
BB NET WEIGHT 13.5Kg

Italy imported®74mm grinding disc.
Accurate quantitative coffee powder
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IEZfH Z:Yl) Oven Series

EENHRNEIRE LR (FHIF)

Perspective Convection Oven

A= Model EB-4B
A Size  595X530X570mm
B Vel 220V

I Hp 2KW/2.6KW
8 NetWeight 39kg

JE# R~ 435X315mm/4P

il Model EB-8A
S Size  835X770X575mm
B Yl 220V
EB-4B o EB-8A hE Hp BKW/3kW
8 NetWeight 55Kg
JEfE R 600X400mm/ 4P
SIE AR PEIRER 4
q3 ce Perspective Convection Oven
S Model EB-1AE
A& Size  595X530X570mm
B Vel 220V
& Hp 2.6kW
8 NetWeight 39kg

Bef2R5F: 435X315mn/4P
2 ARG IR I AP (5 I )

Perspective Convection Oven (With Spray)

Eilh=] Model EB-4AE
A& Size 595X530X570mm
BE Voit 220V

E Hp 2KkW/2.6KW
8 Net Weight 39kg

L R~F: 435X315mm/4P

EB-4A
SEAHRNEIR B LR E AR NI B L EHERHA NGB EL (HHE)
Perspective Convection Oven Perspective Convection Oven Perspective Convection Oven
Lithe Model EB-1AM S Model EB-1A Eile= Model EB-4A
A% Size  487X568X495mm & Size  595X530X570mm HAg Size  595X530X570mm
HE Volt 220V B E Volt 220V B E Volt 220V
T Hp 1.7kW E Hp 26kW HE Hp 2kW/2.6KW
& Net Weight 25kg A8 Net Weight 39kg A8 Net Weight 39g
W R~ 265X315mm/3P JE#E R~ 435X315mm/4P JE#E R~ 435X315mm/4P



%@ﬁ%ﬁﬁg?ﬂ Oven With Fermenting Room Series

e

EB-8C

EB-8CX

EB-4C

6 EEcEeRsam
L LT T
OoncaEeEeS

EB-8C

EB-1AL

EB-6C

¢

B ARG ST (I E)
Perspective Convection Oven (With Spray)

FitlE=] Model EB-4C
% Size  665X596X467mm
B R Volt 220V
N Hp 2.6KW+2kW
HE  Net Weight 30kg

4% R~F: 435X315mm/4P
FilE=3 Model EB-1C
A& Size 665X596X467mm
R Volt 220V
K Hp 2.6kW
%E  Net Weight 30kg

#e#2R~F: 435X315mm/4P
SBEIRNAEIL B AR (T )

Perspective Convection Oven (With Spray)

FitlE=] Model EB-4AL
A& Size 665X596X467mm
iz Volt 220V
T Hp 2.6kW+2kW
&  Net Weight 30kg

#4 R~ 435X315mm/4P
A= Model EB-1AL
4% Size  665X596X467mm
HE Volt 220V
NE Hp 2.6kW.
%8 Net Weight 30kg

B R~ 435X315mm/4P
B YA NAEIL B BB (T E)

Perspective Convection Oven (With Spray)

= Model EB-8C

AR Size  840X780X650mm

BE Volt 220V

R Hp 4kW

4E  Net Weight 89kg
B R T 600X400mm/4P

S Model EB-6C

A& Size 636X665X615mm

B R Volt 220V

N Hp 2.6kW

#E  Net Weight 30kg

P R~F: 435X315mm/4P
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ce

EB-8CX
ce
e
4 9 /
EB-8B
B H4 Electric Oven
. iR Model EB-8B
A& Size 750X650X410mm
B R Volts 220V
IR Hp 4.2kW
HE  Net Weight 30kg
4 7= B /] Output 10Kg/Hr

JE#&R~F: 600X400mm

ce

ce

EB-1

=
ik
B
%E

LB = Y1

PiIZZA OVEN SERIES

SENRERELE
Perspective Fermenting Room With Spray

Eith= Model EB-8CX
A& Size  840X775X900mm
B Vi 220V

By Hp 0.5kW

%E  Net Weight 52kg

& R~F: 600X400mm/10P

SENREERE
Perspective Fermenting Room With Spray

RS Model EB-4CX
Mg Size  670X656X900mm
B Vel 220V

By Hp 0.5kW

8 Net Weight 29kg

JE#R~F: 435X315mm/10P

EB-2
W= B L I
Electric Pizza Oven(Double Layer)
Model EB-1 EB-2
Size 900X820X430mm  900X820X750mm

Volts 3N-380V 3N-380V

Hp 4.2kW 8.4kW

Net Weight 47.6kg 90kg



EB-1B EB-1M

B b =40 Electric Pizza Oven

. Ei Model EB-1B
SMIAE Unitsize 527X450X315mm
A& Internal size 400X300X250mm
B E Volts 220V
R Hp 2.5kW
%E  NetWeight 18kg

EB-2M

BB EE =P Electric Pizza Oven
pilk= Model

EB-1M EB-2M
St Unitsize  560X530X250mm  560X530X400mm
AHLE  Intemalsize  425X385X210mm  425X385X210mm
HE Volts 220V 220V
I Hp 1.5kW 3kW
#E  NetWeight 18kg 36kg

BT T%tt?ﬁéﬁ)ﬂ Electric Pizza Oven

JE U LE = R AP

Electric Pizza Oven(single Layer)

il Model LD-1S LD-2S

A Size  1100X620X380mm  1570X800X380mm
TEX I work area  560X385mm 800X530mm

BHE Volts 220~240V 3N-380V

IR Hp 6.5kW 10KW.

#E  Net Weight 49kg 69Kg

LUB=t"

Fg?‘ PIZZA SHOVEL SERIES

8~ EHAE Y B X T 12 B A4 5+ 47
E K S20mmAL (P)8"-20. 5" (32)  350mmAL=12" () +35 0mm

X

P-AL9" (Y) 4

5
6“ (1

a4
80+

B4
390+390) mm

ol L'

9~ B A5 45 )
AL9" () =32" (430+370)mm  TS=40" (500+500) mm

4l
PG-40" (485+455) mm
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EH-3

BIIEIRhERE R

Supermarket Chain Store

Fast

BS
Mk
B
RS
HE

Food Series

F )
Electric Bain-marie(Two Pans)
. itk Model EH-2
Size 580X360X260mm
etk 1/2%6"%2
HE Volts 220V
I Hp 1.5kW
HE  Net Weight 8kg

SN
SZS

patSwi7i g
Electric Bain-marie(Three Pans)

. S Model EH-3
A& Size 580X360X260mm

1/3x4"x3
B R Volts 220V
= Hp 1.5kW
HE  Net Weight 8.5kg
- B
Electric Bain-marie(Six Pans)
Model EH-6 EH-6V
Size 690X580X260mm 690X580X260mm
1/3x4"%6 1/3x6"x6
Volts 220V 220V
Hp 1.5kW 1.5kW
Net Weight 11kg 12kg
| B
Electric Bain-marie(Four Pans)
;S Model EH-4
M o 690X580X260mm
A Size APyt
B R Volts 220V
TR Hp 1.5kW
% E  Net Weight 13kg
B A
Electric Bain-marie
S Model EH-1
Mg Size 370X630X270mm
B & Volts 220V
IR Hp 1.5kW
%E  Net Weight 6kg
BRHM
Electric Bain-marie(One Pans)
= Model EH-1A
Size 370X630X270mm
L 1/1%6"x1
22y Volts 220V
I Hp 1.5kW
%E  Net Weight 7kg



g
it
B
iz
%E

EH-2A

SN
SZ S

AWl
Electric Bain-marie(Two Pans)

Model EH-2A EH-3A
Size 370X630X270mm 370X630X270mm
1/2x6"x2 1/3%6"x3
Volts 220V 220V
Hp 1.5kW 1.5kW
Net Weight 8kg 11kg

S
A%
B
T
%E

B

Electric Bain-Marie

Model

Size

Volts

Hp

Net Weight

EH-1X3
1060X630X700mm
1/1x6"x3
~220V
3kW
42Kg

EH-3A

EH-3AE
B 57
Electric Bain-marie(Three Pans)
]S Model EH-3AE
i 370X630X270mm
i e 1/3%6"x3
zzlany Volts 220V
I Hp 1.5kW
ME  Net Weight 11kg
q3

A
Electric Bain-Marie
Model EH-1X4
Size 1400X630X700mm
1/1x6"x4
Volts ~220V
Hp 3kW
%#E  NetWeight 48Kg
BRI
Electric Bain-Marie
S Model EH-1X5 EH-1X6
AR Size 1750X630X700mm  2100X630X700mm
1/1%6"x5 1/1%6"x6
HE Volts ~220V. ~220V
I Hp 3kW 4.5kW
#E  Net Weight 50Kg 60Kg
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BS
Ak
BE
mE
HE

0
it
0
Tk
4

EH-6D

Model
Size

Volts

Hp

Net Weight

Model
Size

Volts

Hp

Net Weight

R&RE 7

Electric Bain-Marie

EH-6D

700X600X300mm

~220V
2.2kW

EH-4D
460X600X300mm

~220V
2.2kW

c E EH-24
55 14
Chocolate Stove
EH-24 EH-23
480X365X175mm 620X220X175mm
1/6%x4"x4 1/6%x4"%x3

220V 220V
1.5kW 0.8kW

6.5kg 5kg

EH-4D c e

EH-2D
250X600X300mm

~220V
2.2kW

cCr-<zuw

C €EH-23

EH-22
470X220X175mm
1/6%x4"x2
220V
0.8kW
4kg




B BAKETEE
ElectricDonut Fryer ElectricDonut Fryer

pilE=] Model EH-10 (2291%) Eilh=) Model EH-20 (X £187%)
ik Size 400X340X280mm A% Size 580X370X280mm
B E Volts 220V B E Volts 220V

MK Hp 1.5kW hyES Hp 1.5+1.5kW

& Net Weight 6.5kg %E  Net Weight 11.7Kg

EH-20C (¥4

. HHRKRER
ElectricDonut Fryer
BS Model EH-20C (#.7) EB-20A=#/EB-20B_ 7
A Size 374X445X280mm 635X445X316mm
B £ Volts 220V 220V
IR Hp 1.5kW 1.5+1.5kW

#E  Net Weight 7Kg 12Kg
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. MR GEL
Electric Food Warmer

S Model EH-450(5/2 )

% Size 420X480X810mm

BE Volts 220V

I Hp 1.1kW

#E  Net Weight 20Kg

. MRS AL
Electric Food Warmer

Bs Model EH-600D(6)% )

FAE Size 480X550X880mm

B E Volts 220V

R Hp 1.1kW

#E  Net Weight 22Kg

BS
Mk
B &
&
HE

S
stk
B
SE

BYORIRME GREHLD

Electric Food Warmer

Model EH-450A(5)2 )
Size 420X480X810mm
Volts 220V
Hp 1.1kW
Net Weight 20Kg

Model

Size

Volts

Hp

Net Weight

BYREE (AL

Electric Food Warmer

EH-600A(6)2 ) EH-600B(7)2)
480X550X880mm 600X570X940mm

220V 220V
1.1KW 1.9KW
22Kg 28Kg



RENEE B
Rolling Hot-Dog Grill
S Model EH-211
HA Size  580X490X360mm
IE Hp 220V
B Volt 2.2KW
e Net Weight 20kg

. RERNEE
Rolling Hot-Dog Grill
BS Model EH-207
A Size  575X375X360mm
= Hp 220V
B £ Volt 1.05KW
“E  NetWeight 15kg

2
i
kS
i
P E

BS
Mk
S
B
HE

BB A fRIR R AR & (B 50)

Electric plate warmer cart(1-Holder)

Model ER-1
Size  450X550X870mm
Hp 0.4kW
Volt 220~240V
Net Weight 31kg

B3 IR fRIR AR AR 2 (WK)

Electric plate warmer cart(2-Holder)

Model ER-2
Size  450X970X930mm
Hp 0.8kW
Volt 220~240V
Net Weight 48kg

ER-1

EH-205

BS
Mk
S
B &
HE

2=
Mk
BE
HE

RENEE B
Rolling Hot-Dog Grill

Model
Size

Hp

Volt

Net Weight

EH-209
580X415X360mm

220V
1.35KW

15kg

RERNER
Rolling Hot-Dog Grill
Model EH-205
Size  380X275X360mm
Hp 220V
Volt 0.75KW
Net Weight 10kg
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INIZIR 25
SNACK EQUIPMENT

M A

. DB
Heart Shape Waffle Baker
S Model EG-5A
A Size  255X500X190mm
B[R Volts 220V
iy Ped Hp 1.09kW.
S Model EG-5A-2
g Size  515X500X190mm
B Volts 220V
IR Hp  1.09KW-+1.09KW

EG-5A

I A% 2 FRATL
Crisps Machine
il Model EG-7A
g Size  255X500X190mm
B Volts 220V
K Hp 1.09kW
k= Model EG-7A-2
A Size  515X500X190mm
BE Volts 220V
IR Hp  1.09KW+1.09KW

EG-7A

EHEH A
Donut Machine

S Model EG-6A

A% Size  255X500X190mm

B[R Volts 220V

&R Hp 1.09kW

S Model EG-6A-2

g Size  515X500X190mm

=) Volts 220V
EG-6A K Hp 1.09KW+1.09KW



UWB-1AD

UWB-1A

EG-30

X G

Waffle Baker
A= Model UWB-2B
AR Size  225X500X190mm
B E Volts 220V
By P Hp 1.75KW
BS Model UWB-2B-2
A& Size  515X500X190mm
B & Volts 220V
IR Hp  1.75KW+1.75KW

Jie# He K 4P
Rotary Waffle Baker

s Model ~ UWB-1AD/UWB-1A
g Size  220X500X270mm
B & Volts 220V
& Hp 1KW

%E  Net Weight

BB
Electric Egg Cake Baker

&= Model EG-30
A Size  220X360X270mm
22y Volts 220V

R Hp 1.4kW

¥E  NetWeight 5.5Kg

. HE LA
Cone Baker

itk Model ZU-1

g Size  250X380X270mm
B E Volts 220V

& Hp 1kW

HE  Net Weight 6.46kg

S Model ZU-2

A Size  500X380X270mm
B[R Volts 220V

I Hp 1KW+1KW
E  Net Weight 11.65kg
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FU N EHEHR

Korean fish crisp maker

S Model EG-6Q
A Size  385X330X300mm
BE Volts 220V
I Hp 1.5kW
HE  Net Weight 8kg

. KBTI

Corn Crisp Maker

S Model EG-5B
A Size  435X410X325mm
BE Volts 220V
I Hp 1.5kW
#E  Net Weight 9kg

TR A BRAL INHE A IRAL TR L

Crisp machine (five parts) Crisp machine(six parts) Donut Machine

HE (Model) :EG-5X M5 (Model) :EG-6X 5 (Model) :EG-50

A% (Size) :335X330X260mm A% (Size) :380X330X260mm A% (Size) :340X320X260mm
M (Volts):220V L (Volts) :220V M (Volt) 1220V

Ih# (Hp) : 1. 5kwW Ih# (Hp) : 1. 5kw Hy# (Hp) : 1. 2kw

#H (Net weight) :8kg 14 (Net weight) :9kg

X Ip
Waffle Baker

il Model UWB-1
g Size  250X380X270mm
B Volts 220V

I Hp 1kW

#E  Net Weight 5.28kg

il Model UWB-2

A Size  500X380X270mm
B R Volts 220~240V
I Hp TKW-+HTKW
%E  NetWeight 10kg



Gas Takoyaki Machine
(Two Plates)

. R8P (AR )

= Model GH-767

g Size 465X530X 230mm

SR Gassouce  (ERERILFEHS (LPG)

AE  Net Weight 14kg

. MREBIIP (ZHR)
Gas Takoyaki Machine
(Three Plates)

S Model GH-768

Hig Size 670X530X 230mm

SR Gas source RERLA S (LPG)
4 %E  Net Weight 22.7kg

B R 4R
Electric Takoyaki Machine
S Model EH-767 (—#R)
A& Size 450X450X 230mm
B E Volts 220V
R Hp 4kW
HE  Net Weight 13kg
Bk & AR
Electric Takoyaki Machine
Fie= Model EH-768 (=1k )
Az Size 650X450X 230mm
B[R Volts 220V
hE Hp ekw
%E  Net Weight 21kg

EH-768 (=#R )

Z SR
Electric Candy Floss Machine

= Model MH-500
A5 Size 500X500X530mm
B Volts 220V
HE Hp 900W
#E  Net Weight 12.8kg

. WRRSREE

Commercial Candy Floss Machine

Bs Model MH-480
AR Size  550X550X530mm
BE Volts 220V/12V
HE Hp 50W
[JE  GasSource {RE&MLA NS (LPG)
E  Net Weight 7.5kg

MH-480
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EB-300
EB-450A

BS
Mk
B E
S
HE

=

k=
ik
BE
ME
BE

==}

£ BAYL
Popcorn Machine

s Model EB-801
A% Size  500X360X680mm
& Volts 220V
I Hp 1.4kW
#H Capacity 8 oz
#E  Net Weight 18kg
< mar
Popcorn Machine
S Model EB-802
% Size  560X420X740mm
ZENEN Volts 220V
IhER Hp 1.4kW
HH  Capacity 8 oz
#E  Net Weight 20kg
Electrii]%%g\%y:c!:r i'IZ(:)laster
Model EB-150 EB-300
Size  288X418X387mm 368X418X387mm
Volts 220V 220V
Hp 1.5kW 2kW
Net Weight 13.7kg 16Kg

Output 150-180Slices/Hr  300-350 Slices/Hr

Electriik%%tn\%y:c!:r i'Iztz)laster
Model EB-450A
Size 468X418X387mm
Volts 220V
Hp 2.5kW
Net Weight 20.5Kg
Output 450-500 Slices/Hr

1

4-Slice Electric Toaster

Model 4ATS
Size 300X270X225mm
Volts 220V
Hp 1.8kW
Net Weight 3kg
Output
6-Slice Electric%'oaster
Model B6ATS
Size 420X270X225mm
Volts 220V
Hp 2.5kW
Net Weight 5.5kg
Output



BiZIP &= 91900

INDUCTION COOKER
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RS
Mk

BE
BE

SRSk B R AE AR
Freestanding 2 Burner Induction
Cooker With Cabinet

Model JG-277
Size 400x900x940mm
Hp 2.5kKW+2.5kW.
Volt 3N~380V
Net Weight

BsS
A
BE
BE

ST SK R AP AR
Freestanding 2 Burner Induction
Cooker With Cabinet

Model JG-277B
Size 400x730x940mm
Hp 2.5kW+2.5kW
Volt 3N~380V
Net Weight

BS
Mk
BE
HE

32T K APEAE R .
Freestanding 4 Burner Induction
Cooker With Cabinet

Model JG-487B
Size 800X900X940mm
Hp 4X2.5kW
Volt 3N~380V
Net Weight




377 P Sk ER R P AR JEE
Freestanding 4 Burner Induction
Cooker With Cabinet

S Model
AR Size
By Hp
B Volt
%8 Net Weight
TS @R

JG-487
800X900X940mm

4X3.5kW
3N~380V

300x300mm

900/700

fill=3 Model
A% Size
By P8 Hp
B £ Volt
8 Net Weight
TR

STRISLRRAPESE
Freestanding 4 Burner Induction

Cooker With Oven
JG-487A

800x900x940mm
4X3.5kW+3.5kW

3N~380V

300x300mm

 wRAKBmPEEE _
Freestanding 6 burner induction cooker with cabinet
itk Model JG-497
A& Size 1200x900x940mm
IR Hp 6X3.5kW
HE Volt 3N~380V
AE  Net Weight
IR 300x300mm

ST 7N Sk BB B APE AR
Freestanding 6 Burner Induction Cooker With Oven

S Model JG-497A

A% Size 1200x900x940mm

&R Hp 6X3.5kW+3.5kW

B £ Volt 3N~380V

B NetWeight

T &R 300x300mm
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900/700

o B ——
—
-
Freestandi%ﬁr%ﬁ%?o%%mgﬁﬁ%%ﬁt}% Cabinet
s Model JG-482
A Size 800x900x940mm
THEE Hp 12kW
R Volt 3N~380V
E  Net Weight
#E DiEA S00ME iR

BS
A
BE
BE

ST EB K SRR
Freestanding Induction Cooker With Cabinet
Model JG-483
Size 800x900x940mm
Hp 15kW
Volt 3N~380V
Net Weight

7 3B B8 S D AP AR B
Freestanding Induction Cooker With Cabinet

A= Model
A& Size
I Hp
B Volt

%E  Net Weight
=E

JG-492

1200x900x940mm
12kW

3N~380V

OER 500WEH R

SR BGH AP E AR R
Freestanding Induction Cooker With Cabinet
S Model JG-489
A% Size 800x900x940mm
R Hp 15kW
HE Volt 3N~380V

%E  Net Weight



]
s
5
P E

SR AR B PIEIRE
Freestanding Induction Cooker With Cabinet
Model JG-489B
Size 800x900x940mm
Hp 15kW
Volt 3N~380V
Net Weight

S
A
W&
BE
BE

Model
Size

Hp

Volt

Net Weight

37 TR R E AP

Induction Pasta Cooker

JG-488B

800x900x940mm
16kW

3N~380V
82Kg

900/700

ne
it

BE
HE

37T AR AP E AR R
Freestanding Induction Cooker With Cabinet
Model JG-489C
Size 800x900x940mm
Hp 15kW
Volt 3N~380V
Net Weight

BS
Mk
BE
HE

ST AT
Induction Pasta Cooker
Model JG-488C
Size 800x900x940mm
Hp 12kW
Volt 3N~380V
Net Weight 82Kg

wwogl
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#2S
Mk
BE
BE

900/700

JG-485

. SR BB
Induction fryer(2-tank)

ite Model JG-485
g Size 800x900x940mm
R Hp 12kW+12kW
HE Volt 3N~380V
BRE Capacity 28L/%T

8 NetWeight 82Kg

A B
Table Induction Cooker
Model JG-350
Size 350x440x114mm
Hp 3.5kW
Volt 220V

Net Weight
TSR 300x300mm

JG-401

JG-402

a3 I
Table Induction Cooker
JG-403

400x490x190mm
5kW

220V
12Kg
TS &R 300x300mm

JG-486
B
Induction Griddle

S Model JG-486
A% Size  800x900x940mm
IR Hp 12kW
B Volt 3N~380V
%3 Net Weight 118Kg
PP R 700x580x16mm

ne
it

EES AR

Table Induction Cooker
JG-404

400x490x190mm
5kW

220V
12Kg
MR S 300m  EAF D 400mmiR

]

a1
Table Induction Cooker

Model JG-401
Size 400x560x300mm
Hp 5kW
Volt 220V
Net Weight 15Kg

T &R 300x300mm

BB MR
Table Induction Cooker
Model JG-402
Size 400x560x300mm
Hp 5kW
Volt 220V
15Kg
M &R D 300m  EAT O 400mmsR



Jo S s iAIND

JG-1.2FA

/7 ?Xk

JG-680FA
LURss Frk = % L7 ES BFjE il ¥ 711 HE
Model Size(mm)WxDxH Temp(°C) Volts(V) Frequency(Hz) Power(W) Refrigerant Net Weight
JG-1.2FA 1260X680X2130mm 2~8 220 50 1000 R22a/R134a 155kg
JG-680FA 630X680X2130mm 5~20 220 50 700 R22a/R134a 75kg

KRS R

Ice Cream Display Showcase

RHIE
-ﬁD“ﬂ1%ﬁﬁ”Ef¢§$n R
o S| KA IR 730, VAT
. Tﬂﬁzwﬂﬂ’m%d\ﬂ"c

V0 2T s U P
é@k#t%&}% w4 Z A
2h52, PRUE [ PLIE

ﬂ:? IKEBNAK
HE TS A, 3

m}
b

&
&r
&

}Mﬁﬁ&

Feature

Imported compressor brand"DANFOSS " quiet and energy-saving
Fan cooling, cooling fast, temperature uniformity

High-accuracy electric thermostat and LED shows the temperature
Automatically defog and defrost system; R404 Refrigerant
Tempered glass body, Four casters, convient to move;

I Temperature difference among the pans less than 2°C;
9bm@ }2 Four casters, easy to move
g ik BE - aE i kS R 77 B
Model Size(mm)WxDxH Temp(°C)  Volts(V) Frequency(Hz) Power(W) Weight(kg) Refrigerant Capacity
CB-1200 1200X1130X1250 -16~-20 220/110 50/60 1060 170 R404 1/3X4"12 pans
CB-1500  1500X1130X1250 -16~-20 220/110 50/60 1260 210 R404 1/3X4"16 pans
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HT-600

HT-900
LRI
Counter Top Warming et
Display Showcase SO ERE A
40~85°C Counter Top Cake Display Showcase
IR, FE AL
e enth b 4~10°C
= ] 1 ~1

N - SERAET “BafiAhs ™ J& 4EAL5 15 g 2

mm%%%}zo’%g’c AR LER) FARIBAAFIAT, %ﬂ%\ I

IR, Eﬁiﬂl?/mmﬁm’rl
EMIN iX)u)U:H

Stainless steel construction and good looking and durable
The shelves glass can be put in and taken out freely, and easy for cleaning

The height of shelves glass can be adjustable Stainless steel construction and good looking and durable;
The temperature inside is 40-85°C Imported compressor, brand" ASPERA", quiet and energy-saving;
High-accuracy electric thermostat and LED shows the temperature.
ks - %‘)’M)?é ‘ZE‘.&(QC) Hi pES - ES 8 o E3 o
Model ize(mm)WxDxH ~ Temp Volts(V Frequency(Hz, Power(W Layers ‘apacity(L
) Loy T wE_ aE E T T TR

nr-600 C€  600XS00X520 4085 220/110 50/60 600 2 95 Model  Size(mm)WxDxH Temp(°C) Volts(V) Frequency(Hz) Power(W) Layers Refrigerant Capacity(L)
HT-900 c G 900X500X520 40~ 85 220/110 50/60 800 2 145 CT-900 900X500X725 4~10 220/110 50/60 450 2 R134 110

EARFEWAGEMA

Ice Cream Machlne

BS Model BQL-838N BQL-838T
g Size  715X480X1260mm  771X480X690mm
B E Volt 220V 220V
% Hp 1.6kW 1.6kW
AR Capacity 4LX2 ALX2

= Output 18L/Hr 18L/Hr
#E  Net Weight 110kg 100kg

CHCREAN MACHINE

CREAM MACHINE

N

:
|

’f
4
4
gg
z

27
27z
2
727
Z

27
Z

BQL-838N BQL-838T
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SD-22

SD-90
SD-120

SD-43
SD-60

SD-150

1 KA

Ice Makers
il Model SD-22
A% Size  500X500X810mm
B E Volts 220V
By P8 Hp 0.28kW

H 77k (Daily production) :28-30kg
fE UK & (Bin capacity) : 10kg

=S Model SD-43

A Size  500X560X890mm
205 Volts 220V

IR Hp 0.4kW

H 7=k (Daily production) :48-50kg
f VKA 2 (Bin capacity) :20kg

S Model SD-60

A Size  706X560X1010mm
B R Volts 220V

& Hp 0.48kW

H 7= yk & (Daily production) :60-70kg
ffUKFI 25 & (Bin capacity) : 35kg

=

KA
Ice Makers
s Model SD-90
A& Size  830X570X1010mm
HE Volts 220V
& Hp 0.68kW.

H 77 vk & (Daily production) :90-100kg
fEUKAH & (Bin capacity) :45kg

e Model SD-120

A Size  830X570X1010mm
B R Volts 220V

hE Hp 0.75kW.

H 779K & (Daily production) :120-130kg

fif UK 75 & (Bin capacity) :45kg

i Model SD-150
A Size  770X880X1470mm
B E Volts 220V

I Hp 0.78KW.

H 7=k & (Daily production) :150-165kg
iUk %5 (Bin capacity) : 150kg

110
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GD-2

X8 AR EARTE
2-door Commercial Kitchen Freezer
S Model GD-2
A& Size  600X730X1950mm
B Volt 220V
E Hp 0.21kW

VR (Temperature) : 0~ -15°C

GD-4

M0 RE AR
4-door Commercial Kitchen Freezer
s Model GD-4
A& Size  1200X730X1950mm
B Volts 220V
T Hp 0.45kW

AR E (Temperature) : 0 ~10°C
AFIEE (Temperature) : -5~ -18°C

GD-6

AR AR EATE

6-door Commercial Kitchen Freezer

pili Model GD-6

A% Size  1820X730X1950mm
ZREY Volts 220V

R Hp 0.68kW

IR JE (Temperature) : 0~ -15°C

RIETEG

Freezer Work Table
i) Model  TW-1500
A& Size  1500X600X800mm
B R Volts 220V
mE Hp 0.19kW

6% (Temperature) : 0~ -10°C

S Model TW-1800
HAE Size  1800X600X800mm
B R Volts 220V
hE Hp 0.2kW

W% (Temperature) : 0 ~10°C

e
bk
BE

W (Temperature) : 0 ~10°C

10
i
B
T

WRITIES
Salad Fridge Table
Model TS-1500
Size  1500X800X800mm
Volt 220V
Hp 0.2kW
WRLTIES
Salad Fridge Table
Model TS-1800
Size  1800X800X800mm
Volt 220V
Hp 0.25kW

I (Temperature) : 0 ~10°C
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