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 Š0…M�K�R»�
��­xfŸM�K�R»�
��9VPÓR»�
��VÍ[žR»�
��pð,zR»�
��-Bª�xËR»�
��132oR»
Bar Blender, Food Blender, Drink Mixer, Juice Extractor, Ice Crusher,
Ice Shaver, Coffee Machine

8³8fbÜ�
��&rPÇ\ZR»�
��/68×bÜ�
��k+k+5TbÜ�
��hóIþbÜ�
��Zðˆ�bÜ�
��&rOÑ´�c…dÝbÜ�
��p�'ªc”c•bÜ�

dž•×R»

,zxÛR»�
��ª�…�R»�
��/sp�6�,zxÛR»�
��*°,zvò
Ice Cubes Maker, Ice Flaker,  Ice Pebbles Maker, Ice Storage Bin

JdbÜ�
��c=bÜ�
��8Ó9€~�c=bÜ�
��/“.�c=bÜ�
��c…dÝbÜ�
��]'.�c”c•bÜ
Griddle, Fryer, Tempura Fryer,  Pressure Fryer, Smoker Oven, Mobile Outdoor Grill

cš®ÏR»�
��,•† Cß�
��cšD“[•4;�
��Jg9V\˜R»�
��qŠ132o—œR»
Beveraga Dispenser,  Iced Tea Dispenser,  Hot Water Dispenser,
Milk Frother, Coffee Grinder

cwcšgC€ƒR»�
��U<…�VçR»�
��e×x›…�R»�
��¨å-(œ¨
Hot Dog Broiler, Cotton Candy Machine, Popcorn Popper,  Floss Cart

�7�R�D�V�W�H�U�����&�R�Q�W�D�F�W���7�R�D�V�W�H�U�����:�D�I�t�H���%�D�N�H�U�����'�R�Q�X�W���)�U�\�H�U�����&�U�H�S�H���0�D�F�K�L�Q�H�����3�L�]�]�D���(�[�S�U�H�V�V��
Salmon Smoker, Lava Rock Grill, Egg Boiler

}:S�-�0�4;�
��®ÏvÖ-�0�4;�
��­ë}:BÌ-�0�4;�
�� Á[ž-�0�4;�
��)B^›b§�
��cš[•bÜ
Cup Dispenser, Straw Dispenser, Napkin Dispenser, Syrup Dispenser, Food Warmer,
Water Boiler

c”c•bÜ�
����@5bŸc”c•bÜ�
��kOqAbÜ�
��kObÜ�
��eL[^bÜ�
��H�xËbÜ�
��&¥&ŽD­c”c•bÜ�
��(Z^›M�K�R»�

H§ž�c°—HR»
�6�D�O�D�P�D�Q�G�H�U�����,�Q�G�X�F�W�L�R�Q���5�D�Q�J�H�����(�O�H�F�W�U�L�F���5�D�Q�J�H�����*�D�V���5�D�Q�J�H�����3�D�V�W�D���&�R�R�N�H�U�����4�X�D�U�W�]
Rotisseries, Pacojet, Slow Vacuum Cooker

ª�\žR»�
����œ±ª�ygR»�
��p½ª�ygR»�
����cwª�ygmüR»�
��ª�ygW·�
��ª�ygv2-�0�4;
�6�O�X�V�K���0�D�F�K�L�Q�H�����6�R�I�W���,�F�H���&�U�H�D�P�����%�D�W�F�K���)�U�H�H�]�H�U�������&�R�Q�H���%�D�N�H�U�������&�R�Q�H���0�R�O�G��
Cone Dispenser

­xfŸ)B^›S¶�
��)B^›[ÖbÜ�
��­xfŸn9�
��¨å-(‰Q.ªS¶�
����­xfŸ¨å-(Q›S¶�
��®Ï1w¨å-(Q›S¶�
��,†®ÏSS[žR»
Food Warmer, Bain Marie, Food Pan, Bun Steamer, Food Display Warmer,
Beverage Warmer, Cold Drink Dispenser

?�••D­c•bÜ�
��0� ËS¶�
��Ko,†œ¨�
��Ko^›œ¨�
��>t(�œ¨�
��EÍ\šbÜ�
��&p•I‰Qc•bÜ�
��‰Q­xfŸS¶��
Convection Oven, Proofer, Refrigerated/Convection Holding Trolley, Banquet Cart,
Microwave Oven, Combi Oven, Food Steamer

&Ï8Ð-C�
��~_5B/ù.�Kl8Ðc°—HbÜ,'
Italy, USA and Canada Cooking Ranges

PˆD­c”c•Tq�
��?�0@R»�
��uM´�c”bÜ�
��c”®ÝbÜ�
��dY®Û=¨bÜ�
��c”c•bÜ�
��kO®Î§M�
��Q›®Î§M�

\äx›R»�
��Q› ŠR»
Japan Roasting Table, Sushi Maker, Takoyaki Cooker, Obanyaki Pancake Cooker,
�*�\�R�]�D���&�R�R�N�H�U�����*�U�L�O�O�H�U�����5�L�F�H���&�R�R�N�H�U�����5�L�F�H���:�D�U�P�H�U�����5�L�F�H���:�D�V�K�H�U�����6�D�N�H���:�D�U�P�H�U��
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J[.�D­ŠiSS8…i�4;�
��M�K�UN�
��D“}ôR»�
��«�RôR»�
��bi€ƒR»�
-BmüR»�
��\äŠi‡rR»�
��qŠ]0R»�

•´[•R»�
��}`€XR»
Manual Food Processor, Stick Blender, Can Opener, Pasta Machine, Sausage Filling
Machine,  Peeler, Vegetable Washer, Bean Grinder, Rotator, Meat Mincer 

M�K���pð€XR»�
��nªt^.ª‘2R»�
��?�n0R»�
.ª®æIí6�R»�
��-�ŠiSSR»�
��M�K�R»�
��pGqŠR»�

-�€XfYR»
Mixer/Mincer, Packing Machine, Thermosealers, Forming Machine, Grinding
Machine, Slicer

 ŠCÄ­ëœ¨�
��O]q�œ¨�
��Q›­xfŸœ¨�
��dž­ëœ¨�
��,• Šœ¨�
��R«0".�ª�S¶�
��†‹1wª�S¶��
Hotel Trolley, Rack Trolley, Food Warming Trolley, Flambe Trolley,
Wine Trolley, Chocolate Cooler, Medical Cooler 

ª�yg¨å-(,•S¶�
��¨å-((Z^›,•S¶�
��ª�yg•×yg¨å-(,•S¶

-�fYR»�
��§w°¦R»
Slicer, Meat Saw 

ƒH.�­ëbÜ�
��,†��cš®Ï4;�
��ƒH.�n?4;�
��Q›[ÖbÜ�
��R«0".�3�\m�
��­xfŸ)B^›u?
Chafer, Cold / Hot Beverage Dispenser, Cereal Dispenser, Soup Warmer,
Chocolate Fountain, Food Warming Station 

?�0@¨å-(ª�S¶�
��\Ô Š¨å-(ª�S¶�
��®ÏOñ¨å-(ª�S¶�
��´.…�¨å-(ª�S¶�
��k02vR»�

 ŠCÄJ:0!ª�S¶
Sushi Display Cooler, Wine Display Cooler, Drink Display Cooler,
Floral Case, Draft Beer Cabinet, Refrigerator with Built-in Freezer

04_(�
PˆR¤1$YŒ~_-Vž!«�.ª—�8Š
Complete Range of Taiwan, Japan, Europe & USA Bakery Machine

Q›S�q�S¶��œ¨�
��O]q�œ¨�
��c•f‹€Xœ¨�
��Q›��,•­xfŸCß�
��ª�ygS¶�
��,• ŠR»�
��ª� ŠS�S¶�

,z§�S"d6bÜ
Dish Warming Trolley, Dish Dolly, Roast Beef Trolley, Food Display
Cooler/Warmer, Ice Cream Showcase, Wine Dispenser, Glass Froster,
Ice Teppanyaki  

•×yg¨å-(ª�S¶�
��&v§P¦éª���,•S¶�
��B¨(r04ª���,•S¶�
��™„BÐD“O]D­¨å-(ª���,•S¶
Cake Display Cooler,Stainless Steel Refrigerator/ Freezer, Work Top
Refrigerator/ Freezer, Display Cooler / Freezer for Supermarket

Ice Cream Display Freezer, Display Freezer, Ice Cream Cake Display Freezer

\äpüq�R»�
��S�…ä�
��n9…ä�
��-	/÷wr�
��J[L•wrœ¨�
��O]n�œ¨�
��&tT�œ¨
Dish Washing Machine, Glass Rack, Tray Rack, Flatware Rack, Rack Dolly,
Utility Cart 

_Ü[•4;�
��,†��Q›[�BÌS¶�
��kO=¨qG
Water Filter, Towel Warmer/Cooler, Scale

,}\ä¹k8â�
��\ä5‘¹k8â�
��]ŠZéS¶�
��qŠ-	R»
Pre-Rinse Unit, Hose Reel, Sterilizer,  Knife Sharpener

cš•I.ª‘2R»�
��?�0!R»�
��nªt^.ª‘2R»�
��?�n0R»�
��N¬«QR»�
��b£Ž–b§�
��Sb]ÉR»�
��C•J[R»�
��C•0�4;
Wrapper, Sealer, Vacuum Packing, Thermosealer, Shoe Polishing Machine,
Insect Killer, Soap Dispenser, Hair Dryer, Hand Dryer

§>4;JgqŠR»�
��6�5£/“}«R»�
��0§?<0§[•R»�
��\ä5‘œ¨�
��\£[•u?�
��.É^Ž>kR»�
��_Ü\X}÷�
��?{Syy¸-(
Silverware Burnisher, Waste Compactor,  Vacuum Cleaner, Pressure Washer,
Water Station, Waste Disposer, Grease Filter, Chrome Wire Shelves
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Bar Equipment

 Š0…M�K�R¼�
��­yfŸM�K�R¼�
��9WPÓR¼�
��M”M”9W†!R¼�
��VÎ[žR¼
Bar Blender,  Food Blender, Drink Mixer,  Drink Shaking Machine, Juice Extractor

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

,ufÎ
Power

kO/“
Voltage

fµF•
Features

HBB908 /²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

/²}�¬~æ®}�3•æ¯HAMILTON BEACH (USA)

165x203x387 400i�(W) 220

HBB250S 165x203x393 450i�(W) 220 .Y•nB2æ²0��95*•-•%�¦Þ¦xQu æ²P×Bï*©+Æ�
1��2-o°�,q æ².Ž&Toh*ü%�Q½YñK|ór�v

HBH450 165x229x432 600i�(W) 220 .Y•nB2æ²O�¨�+Ææ²1��4*•-••AO:•öQu �
1-o°�,q æ².Ži«-•wg*ü%�Q½YñK|ór�v

HBF510S 190x215x515 1400 i�(W) 220
i¾;ù.i•n æ²Oê(¦+Ææ²1��8*•-•%�¦Þ¦xQu æ²3ÇK|órPÿ¨�æ²¬u%H¨�l².Ž,v*•QMNbK|ór�
��2.4-o°�,q�
��

HBH650 178x203x457 880 i�(W)

1500i�(W)

220

HBF1100S 226x378x481 220
*•-•<Ë¡�%�¦Þ¦xQu�v ��.ŽLÃ•�w7‰<†&æ²Z'Nb.VQ½&��v.Ž.i•næ²P×O�¨�+Ææ²¬ul²P×<g*“¦×Héx§S��v

CB15E l8BAd¿æ®}�3•æ¯WARING (USA) 260x260x650 1600i�(W) 220 4

4

*•-•%�¦Þ¦xQu æ²3%D•nB2+Ææ²Y7+‡¦uiº 15000 ‚� 20000 ›ø•næ².ŽK|óra÷­�dû æ²°�,q ö®3��75-o

°�,q ö®3.5-o (HP)

�v

HBH850 229x305x483 880 i�(W) 220

T2 q­‘Í3‚æ®Fl6û+µæ¯QUAMAR (ITALY)

q­‘Í3‚ æ®Fl6û+µæ¯QUAMAR (ITALY)

q­‘Í3‚æ®Fl6û+µæ¯QUAMAR (ITALY)

q­‘Í3‚æ®Fl6û+µæ¯QUAMAR (ITALY)

190x160x490 200i�(W) 220

T22 260x170x490 2x200i�(W) 220

HMD200 165x171x521 300i�(W) 220 %�%D•nB2æ²%�¦Þ¦xK|,•æ( æ²œÀ1%D%�¦Þ¦xQu�
°�,q ö®1��3-o�v

HMD400 318x229x521 900i�(W) 220

BJ-03B Yç¬y+µæ®.•]wæ¯��YSL (TAIWAN) 330x250x330 75i�(W) 220 ò—P×10Y�•nB2–€N�æ²O�¨�iº 0‚� 360q¯æ²P×x§Dç(¦X[IÝ¦„�v

932 178x230x495 - -

T89 200x200x320 260i�(W) 220

T94 180x290x400 300i�(W)

200i�(W)

220

8 N•7&6–æ®}�3•æ¯SUNKIST (USA) 204x204x432 220

Hamilton Beach (USA) Hamilton Beach (USA)

Hamilton Beach (USA)

Hamilton Beach (USA)YSL (Taiwan)

Hamilton Beach (USA) Hamilton Beach (USA) Hamilton Beach (USA)

Hamilton Beach (USA) Hamilton Beach (USA)

Hamilton Beach (USA)

CB15E HBH850 T22 HMD200 HMD400

HBB908 HBB250S HBH450 HBF510S HBH650 HBF1100S 

°ÖMÞ€�Ÿï.×K|órQ,œÀª•
« |Å Summit Blender

.Y7
7•OEQ,��
2-Head Drink Mixer

°ÖMÞ€�-•7
7•OEQ,
Single Spindle Drink Mixer

°ÖMÞ€�%�7
7•OEQ,
Heavy Duty Triple Spindle
Drink Mixer

Ÿï.×K|órQ,
Bar Mixer

Ÿï.×K|órQ,
Bar Blender

Ÿï.×K|órQ,
Bar Blender

­�dûK|órQ,
Culinary Blender

Z{*üK|órQ,
Tempest Blender

­�dûK|órQ,
Heavy Duty Food Blender

­�dûK|órQ,
Heavy Duty Food Blender

Sunkist (USA)Quamar (Italy) Quamar (Italy)

Waring (USA)

T2
-•7
7•OEQ,��
1-Head Drink Mixer

Quamar (Italy) Quamar (Italy)

T89BJ-03B T94 8932
YâAÖC�.Y7
KúKú7•„ÞQ,��
Drink Shaking Machine

-íl²C�U2VxYñQ,
Juice Extractor with Cover

U2YñQ,���	VxYñ�

Juice Extractor

°ÖMÞ€�U2YñQ,���	VxYñ�
��
Heavy Duty Juice Extractor

HÆ,•U2YñQ,��
Manual Juicer

.Y•nB2æ²1.25*•-••AO:•öQuæ²¬u%H¨�•AO:l².ŽqðBïæ²AÜ3ÇK|órO�.Ž*Ë,v*•.
QMNb�

3/8 -o°�,qæ².Ž&Toh*ü%�Q½YñK|ór�v

.Y•nB2�
��™e™ D!g�+Æ�
��O�¨�+ÆœÀ‚�,•(¦Q,+Æ�
��Qu4€JÓ[~æ(�
1.8 3*•-••A’<•öQu�
 -o°�,q�


.Ž=h*üwg®qNbiºoh©£eo‚�wÖeo®qNb�v

.Y•nB2™e™ D!g�+Æ�
��*“‚�,•K|ór(¦Q,+Æ�
��Qu4€JÓ[~æ(�
��ª•« |Å.Ž6û6û+5&æK|ór« ¡��
1.8
3

*•-•
•A’<•öQu�
��=hoh*ü®qNbK|‚�wÖeoAÜ‚�,•(¦Q,��æ²&T¨Uœ‹+‡K|ór�
 -o°�,qæ²O�¨�+Æ�v

Y7+‡¦u15000 ›ø°Ö•n°�œsK '`AÖrTLé&ü�
��4
3~~(i«%�¦Þ¦x›øœ�.VK|ór+~7
�
��N¡'˜Lé&ü%o‚�
,•Bï*©�v4T.™T2¨m•� 1%D%�¦Þ¦x<ËQu�
��4T.™T22•86·%<%De»s¯°�œs¨m•�%<%D%�¦Þ¦x<ËQu�v

%�%D•nB2�
��%�¦Þ¦xK|,•æ(�
��œÀ3%D¦xQu�
��%�%De»s¯°�œs.Ve»s¯Bï*©+Æ�
��.Ž=h¦xQuMÒ*•QuC�=W
&ä|Ì�
��QhJÝ+ÆK|órBï*©�
��H]i«€�,•æ(QhJÝ+ÆBï*©�
��°�,qö®3 X 1/3-o�v

.ŽU2VxYñ�
��R W	Yñ�
��‘ÍR�Yñ�
��HÆ-íæ(.Ž-í‚�2000o¾,q�
��&T'˜U2+tP¬6âQ½Yñ�
 Q,*ÂœÀœ‹^1¦û
C¬| �
��^€N`/p1%D.Žqð+tl3l¸YñQu�v

°Ö•n°�œs<Uª•3ÐLé&ü�
��+å(oC�Q,š±–;–��
��'˜+µQ½Yñ¬y.¸[r+t�
��<Ñ¨1o2•ö€>B4�
 .Ž¨UX[Q,š±
(o(!�v4T.™ T94•8|Ì-íl²C�‚�,•Bï*©�
��K '`P¬<g*“Lé&ü�v

�v
�v

¡�¡�{Ò˜Ã°ÖMÞ€�°�œs�
��€�3ÇPÄD•O�¨�*Âœ�&s&ð/Ád¿%oU2YñQ,€�6âU2.g25%VxYñ�
 %Y*“gw
PÄiÖ¦Ö%o.±w7U2YñQ,�
����%ò¡���40*•-•��=xO��
��*ÂP×3%DU2Yñ7
�v�	VxYñ7
�
 R W	7
.V‘ÍR�7
�


with Quiet Shield

°�,q ö®0.25-o (HP)

.ŽK|ór+	a÷­�dû���v
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EKTOR 37

Bar Equipment

VÎ[žR¼�
��pñ,zR¼�
��-Bª�xËR¼�
��VÎX�[žR¼�
��VÎŠ4[žR¼
Juicer, Ice Crusher, Ice Shaver, Orange Juicer, Cane Juicer

1000 J4220 50C 68
U2YñQ,���	i”t«Yñ�

Centrifugal Juicer

J·ô�U2YñQ,���	i”t«Yñ�

Pulp Ejection Juicer

J·ô�U2YñQ,���	i”t«Yñ�

Centrifugal Juice Extractor 

°ÖMÞ€�J·ô�U2YñQ,���	i”t«Yñ�

Heavy Duty Centrifugal
Juice Extractor

Quamar (Italy)

Friul Co (Italy) Friul Co (Italy)

Omega (USA) Omega (USA)

Hatsuyuki (Japan) Hatsuyuki (Japan) Hatsuyuki (Japan) 

Santos (France)

Santos (France) Quamar (Italy)

Zumex (Spain) Zumex (Spain) Zumex (Spain) YSL (Taiwan)

+	-íU2YñQ,
Cold Press Juicer

La Felsinea (Italy)

65
°ÖMÞ€�+	-íU2YñQ,���	ZÏ3•�

Heavy Duty Cold Press
Juicer (France)

Santos (France)Santos (France)

HC-S32A HC-77B HB-320AT60 9
°ÖMÞ€�+´©£wVQ,��
Cube Ice Shaver

*ü4	+´©£wVQ,
Block Ice Shaver

oh*üQ,œÀ-¼iŸ•öœ	S�
Ice Crusher With Ice
Holder

oh*üQ,
Ice Crusher

%%%/4T°Ö•n+´©£wVQ,
Profesional Type Cube
Ice Shaver

T65
%�.­%	Ÿï.×{ï.­
3 in 1 Bar Appliance 

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€
Output/Hr

.�hg
Power

kO/“
Voltage

fµF•
Features

1000 7]w&,væ®}�3•æŌMEGA (USA) 203x229x318 - 220 {Ï|�o2•öQ,š±Ÿå%�¦Þ¦xU2YñQ,&mæ²PÄN•–;–�o}4T+q¹E+~d´æ².ŽP×MÞ3ÐU2.g‰<Q½Yñ�v

J4220 7]w&,væ®}�3•æŌMEGA (USA) 229x380x318 - 220 U2YñJ·ô�N¡'˜Lé&üæ²U2YñŸ(&ä%Y%�¦Þ¦x•r�v

50C >�B26–æ®ZÏ3•æ¯SANTOS (FRANCE)

>�B26–æ®ZÏ3•æ¯SANTOS (FRANCE)

260x470x450 100*•-•(LT) 800i�(W)

150i�(W)

250i�(W)

220 %�¦Þ¦xQ,š±.VU2YñŸå&mŸå¦³.­¡�B�B4¨m•�œ	ô�•öS�æ²J·ô�U2Yñ%	˜¯(¢�v

68 330x562x606 140 *•-•(LT) 220 *“%�¦Þ¦xQ,š±�
�� e�6ûØ79mm�
 MÒ‰<Q½*•.~�
 %�¦Þ¦x+~d´.VJ·ô�S��
 \³[2<ËOD�
 Y7+‡¦u 3000›ø•n�v

65 >�B26–æ®ZÏ3•æ¯SANTOS (FRANCE) 236x412x642 60*•-•(LT) 650i�(W) 220
e�¨1*•.~��Ø79.5mm�
��+	-í‰<Q½Yñæ².Ž'Êiô6â%Ù|�&=/]æ²*´&wæ² <æ²nœdû˜Oæ²+5&æ+‡,!.VYÍ�v
.Ž–€œ�•nB2iº��5 ‚���80rpm�
��¨mP×%	%D¨õô�| �v

T60 q­‘Í3‚æ®Fl6û+µæQ̄UAMAR (ITALY) 180x500x270 30*•Nw(KG) 220 ¦³.­¡�Q,š±Ÿå%�¦Þ¦xHÒohQ,&mæ²‚�,•Bï*©-íl²æ²K '`<g*“Lé&üæ²%ò¡�6ûAÜ.Ž§ZO�¨�Lé&ü�v

9 >�B26–æ®ZÏ3•æ¯SANTOS (FRANCE) 250x420x360 50*•Nw(KG) 220 aí^oQ,š±Ÿå%�¦Þ¦xHÒohQ,&mæ²HÆJÝ-íl²æ²K '`<g*“Lé&üæ²%ò¡�6ûAÜ þi«-¼iŸ•öS�)4*ü�v

HC-S32A +¤©£d¿æ®NüQ�æ¯HATSUYUKI (JAPAN) 306x402x429 84*•Nw�	KG) 220i�(W)

350i�(W)

650i�(W)

570i�(W)

550i�(W)

850i�(W)

220
{Ï|�o2•öQ,š±æ².Ž–€ƒcoh*ü&îqà‚�©£wVeoæ²• .­.¨w7­�•��u-t¨š.V<“°0<•t¡=R©£+Æ/Á‘ÑYó%=R²%o
Q,Q˜�vY7Wà<Ë¡�{ÑMÒ35wg*üwg�v

HC-77B +¤©£d¿æ®NüQ�æ¯HATSUYUKI (JAPAN) 290x360x499 150*•Nw(KG) 250i�(W) 220 Y7Wà.ŽMÒ77%D©£wg%Ç¬u*Âl¬æ².Ž=h©£wg–€œ�HÒp�iºwqwg‚�©£wVeoæ²i«%Ç6û4TD•­†B��v

HB-320A +¤©£d¿æ®NüQ�æ¯HATSUYUKI (JAPAN) 355x402x760 108*•Nw�	KG) 130i�(W) 220 =h©£4	MÒ*•Q,*Âl˜æ²*Âl˜=¸=Q��200mm lâCçX160mm °Öæ².Ž–€œ�wqAçæ²&æ+´©£« ¡�.V<ËOD\³[2�v

T65 q­‘Í3‚æ®Fl6û+µæQ̄UAMAR (ITALY) 200x590x510 - 220
°Ö˜O¦³.­¡�Q,š±ö±��öµö¶-o°Ö•n%H7�°�œsæ²Ÿå.­e»s¯Lé&ü%oö³ö¶ö±i�œ�,‚°�œs�viºK|ór�uU2Yñ
.Voh*ü%�,u€�{ïHWæ².¨,u€�3ðŸå6·e»s¯Bï*©�v

EKTOR 37 145x240x450 - 240i�(W)

1300 i�(W)

220

VESUVIO •Ôo}d¿æ®Fl6û+µæ¯FRIUL CO (ITALY) 360x300x380 - 220 ¦³.­¡�Ÿå%�¦Þ¦xQ,š±æ² 0��5-o°ÖMÞ€�%H7�°�œsA`,•Y7+‡¦u15500 ›ø�vNð¬zIwBïQ,l².Ž‚�,•J·ô�.V
\³[2�v4T.™ VESUVIO•8|Ì%	%D220i�œ�,‚°�œsLéJÝU2YñQ,æ²4T.™VULCANO•8|Ì%	%D500i�œ�
,‚°�œsLéJÝK|órQ,�vVULCANO •Ôo}d¿æ®Fl6û+µæ¯FRIUL CO (ITALY) 360x300x480 - 220

MINEX ©£•Bæ®‘Íô1dáæ¯ZUMEX (SPAIN) 365x360x720 780%D 240i�(W) 220 Y7Wà.ŽMÒ6+½7%DVxæ²VxlâCç%Y65‚� 78mmæ²P×l¸Yñl˜æ²Y7=xO�.ŽU243*•-•VxYñ�v

VERSATILE 
PRO

©£•Bæ®‘Íô1dáæ¯ZUMEX (SPAIN) 480x550x850 1320%D 380i�(W) 220 ¬u<Ë¡�.ŽMÒ10*•NwVxæ²P×Bï*©+Ææ²l¸YñS�æ²Y7=xO�.ŽU273*•-•VxYñ�
��VxlâCç������65-81��Yhw&�v

VERSATILE STAR 
ALL-IN-ONE ©£•Bæ®‘Íô1dáæ¯ZUMEX (SPAIN) 480x550x1734 2400%D 280i�(W)

380i�(W)

220
¬u<Ë¡�.ŽMÒ20*•NwVxæ²P×Bï*©+Ææ²+tYâ¹q7
æ²i?Qà.V%�4L3âS�.Ž›<<Ë¡�����52��*•-•�
P×›ú�
��

FZ001001 Yç¬y+µæ®.•]wæ¯YSL (TAIWAN) 580x440x515 - 220
%�¦Þ¦xQ,š±•n›òB4æ²C`,q°�œs°ÖMÞ€�Lé&üæ²%�^"›ú%	Wà-íU2<nHWæ²̂"›úlâCç75mm �v

­�&B'?d¿���	Fl6û+µ�
LA FELSINEA (ITALY) e�+ÆP×%<%DU2Yñ.~�
��.ŽU2†šQ½�
��i”t+�
��‰<Q½w7����P×%<%D+t.~�
��%	%D+tQ½Yñ�
��.•%	%DJ·U2��

VESUVIO VULCANO MINEX VERSATILE PRO VERSATILE STAR ALL-IN-
ONE

FZ001001
B4.•C�*“‚�,•U2YñQ, B4.•C�*“‚�,•U2VxYñQ,

Automatic Orange JuicerAutomatic Orange
Juicer

*“‚�,•U2VxYñQ,œÀ%�R�B4��
Auto Orange Juicer with
Waste Bucket Stand

°ÖMÞ€�%Å.­%	Ÿï.×{ï.­
Heavy Duty 2 in 1 Bar
Appliance

°ÖMÞ€�U2‰�YñQ,
Electric Sugar Cane Juicer

°ÖMÞ€�%Å.­%	Ÿï.×{ï.­
Heavy Duty 2 in 1 Bar
Appliance

°�,q ö®0.5-o (HP)

VxlâCú������65-81��Yhw&�v
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Bar Equipment

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€��>‚¡€
Output/Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

POF žÅ­�æ®}�3•æB̄LOOMFIELD �	USA�


žÅ­�æ®}�3•æB̄LOOMFIELD �	USA�


žÅ­�æ®}�3•æB̄LOOMFIELD �	USA�


žÅ­�æ®}�3•æB̄LOOMFIELD �	USA�


žÅ­�æ®}�3•æB̄LOOMFIELD �	USA�


žÅ­�æ®}�3•æB̄LOOMFIELD �	USA�


���������[�����+ 1, 000C+ - - Y7l¬1�
000C+æ²• .­=x4T.V%H4Tˆ�]¤/~0³Q,i«æ²MÒAÖlâCçö®240mm �v

U-3 7=d¿æ®}�3•æ¯BUNN �	USA�
 ���������[�������+ 250C+ - - Y7l¬250C+æ²• .­6û4Tˆ�]¤/~0³Q,i«æ²MÒAÖlâCçö®450mm �v

REG8900 ���������[�������+

�������[�����+

1.9*•-•��(LT) - - °Ö\ê~(a÷g�hT+Æ•r�
 <Ë¡�ö®��4<g6–æ²·«ƒHHÆQõæ².ŽŸå¬ul²i«�v

8916 - - -

REG8890 ���������[�������+ 1.9*•-•��(LT) - - }�3•.
-ã%�¦Þ¦xB�Ÿ({þQ˜Ÿå%�š±~(cª•ö+Æ•r�
 <Ë¡�ö®��4<g6–æ²·«ƒHHÆQõæ²
.ŽŸå¬ul²i«�v

N5069 ZÏD�+µæ®ZÏ3•æ¯LT �	FRANCE�


ZÏD�+µæ®ZÏ3•æ¯LT �	FRANCE�


�������[�������[������ 1*•-•��(LT) - - %�¦Þ¦x+Æ•r�
 <Ë¡�ö®1*•-•��œ‹^1C�/~0³–;–��
 *ÿ+t/~0³P¬N•´��v

N5316 �������[�������[������ 13.2 *•-•��(LT) 1, ��������i�(W) 220 12.8%�¦Þ¦x*Â•‘'Ê\ê,u€�æ²IÏ%f'Ê\ê���
<g*“–;–��
��N¡'˜KæA`�
��<Ë¡� *•-•�v

¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


BW-2 ¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�
 �������[�������[���� - 200i�(W) 220
°Öq­I�i¾;ùb.JÙQ,š±æ²}�’8 6ûN¡æ²<ËOD\³g|æ²°Ö˜O%�¦Þ¦x+Æ•ræ²4
3~~(i«æ²
N•C�˜ÃŠ�4TQ,š±–;–��v

E22RW {è°Öd¿æ®}�3•æ¯NEWCO �	��USA�
 �������[�������[������ - 1,200 i�(W) 220 %�.Ybú%�.YP	/~0³a@æ²bú/~0³\êB2.Ž–€œ�6ûæ²%Hæ²=xY��v

CPO-2P �������[�������[������

�������[�������[������

180Qu(CUP)/=xO� 2, 510i�(W) 220
%YHÆ,•ZñYâC�æ²%%%Y3U‚�,•ZñYâQc&m%�™	%o3ÐN¡~!–;æ²~!‚�,•ZñYâC�æ²
¨•.Ž HÆ,•ZñYâ6Úœ¸.Ž‚�,•ZñYâæ²+5œ�Lé&ü&�HÆæ²K '`N¡'˜D•J‡PÜ,wæ²
/~0³6£.•˜T�v

CPO-3P 180Qu(CUP)/=xO� 2,��������i�(W) 220

CPO-3RP �������[�������[������ 180Qu(CUP)/=xO� 2,��������i�(W) 220

8540D2F �������[�������[������ 180Qu(CUP)/=xO� 2, 000i�(W) 220 P×2%DP	/~0³a@Q•æ²+åª«P×a÷Yâ¹q7
æ²/~0³g�hT6£.•˜T�v

B-3 �������[�������[������ 180Qu(CUP)/=xO� 3, 800i�(W) 220 P×3%DP	Q•æ²+åª«P×a÷Yâ¹q7
æ²/~0³g�hT6£.•˜T�v

8572D3F �������[�������[������ 180Qu(CUP)/=xO� 2, 100i�(W) 220 P×3%DP	Q•æ²+åª«P×a÷Yâ¹q7
æ²/~0³g�hT6£.•˜T�v

N5316 BW-2 E22RWN5069 CPO-2P
œ‹^1C�a÷/~0³|•
Percolated Coffee Maker

.Y7
P	/~0³a@
2-Plate Coffee Warmer

.Ybõ.YP	/~0³a@
2-Boiler & 2-Warm Coffee Maker

%�¦Þ¦x'Ê\ê/~0³6£
Stainless Steel Isothermical Pot

=x4T.YP	HÆ,•ˆ�®’/~0³Q,
2-Warmer Manual Coffee Brewer

CPO-3P CPO-3RP 8540D2F B-3 8572D3F
=x4T.YP	‚�,•ˆ�®’/~0³Q,œÀ
a÷Yâ¹q7
 2-Warmer Auto
Coffee Brewer With Faucet 

=x4T%�P	‚�,•ˆ�®’/~0³Q,œÀ
a÷Yâ¹q7
 3-Warmer Auto
Coffee Brewer With Faucet 

=x4T%�P	‚�,•ˆ�®’/~0³Q,œÀ
a÷Yâ¹q7
 3-Warmer Auto
Coffee Brewer with Faucet 

=x4T%�P	HÆ,•ˆ�®’/~0³Q,
3-Warmer Manual Coffee
Brewer

=x4T%�P	HÆ,•ˆ�®’/~0³Q,
3-Warmer Manual Coffee
Brewer

POF, U-3 REG8900 8916 REG8890
ˆ�®’/~0³Q,œ‹^1{ã
Coffee Brewer Filter Paper

g�hT/~0³6£
Glass Coffee Decanter

/~0³6£¬ul²
Brew-Thru Decanter Lid

%�¦Þ¦xB�/~0³6£
Stainless Steel Base Coffee Decanter

Grindmaster (USA) Newco (USA)LT (France)LT (France)

132pR¼•B_Ü}:�
��132p8u�
��132pbÝ�
��132pR¼
Coffee Brewer Filter Paper, Coffee Warmer, Coffee Brewer

.Ži«N¥4T.™��REG8900������REG8890��/~0³6£�v

Grindmaster (USA)

Grindmaster (USA)Grindmaster (USA) Grindmaster (USA)
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Bar Equipment

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

PBC-2A ¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


PBC-1A ¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�
 230x500x770 6*•-•(LT) 7, 000i�(W) 220

460x500x770 2x6*•-•(LT) 7, 000i�(W) 220

CL-75N DÙ|�d¿æ®}�3•æC̄ECILWARE (USA)

DÙ|�d¿æ®}�3•æC̄ECILWARE (USA)

DÙ|�d¿æ®}�3•æC̄ECILWARE (USA)

DÙ|�d¿æ®}�3•æC̄ECILWARE (USA)

546x450x720 12*•-•(LT) 7, 000i�(W) 220

CL-100N 850x450x720 2x12*•-•(LT) 7, 000i�(W) 220

%�¦Þ¦xQ,š±�
��‚�,•*ËZñYâ,u€�.V\êJÝ,u€��v7,000i�°Ö•n.`a÷{ê°�,•
ˆ�]¤xM|
�
��.ŽK '`Y7%Z|gY7=xO�72*•-•ˆ�]¤/~0³H]„Þ�
¨•<Ë¡�ö¸ö³*•-•
.ŽiŸ%òˆ�]¤/~0³%o%Z|g6Ú�
,�|g.ŽK '`6û¡�a÷BïYâ�v

%�¦Þ¦xQ,š±�
��*“i¾;ùJÝ+Æ�
��6*•-•+‡qŠC�%�š±'Ê\ê|g�
��.Ž)4<�Z'�
��„Þ�
��H]
A�*a,qt¡®qNb�v°ÖMÞ€�.`a÷{êŸå.­6û<Ë¡�¦Ûa@�
��PBC-1A.ŽK '`Y7=x
O�400Quˆ�]¤/~0³�
��PBC-2A.ŽK '`Y7=xO�600Qu/~0³�
��AÜ€�.±O�K '`
6û¡�a÷BïYâ�v

CL-200 950x500x840 2x24*•-•(LT) 10, 000i�(W) 380 %�¢¼£FV•š±�
��‚�,ÂZñYâ,u€��
��°ÖMÞ€�l*cƒ.V]¾JÝxMy5�
��4TŒ�CL-200Y7
%Z|g<Ë¡���a¡24*•-•�
Y7=xO‡iŸi£114*•-•/~0³�
4TŒ�FE-300*6|g<Ë¡�
a¡40*•-•�
��Y7=xO‡iŸi£171*•-•/~0³�vFE-300 1067x546x889 2x40*•-•(LT) 15, 000i�(W) 380

132pR¼�
��cš[•R¼�
��cš†!R¼
Coffee Urn, Hot Water Boiler, Hot Tea Urn

Cecilware (USA)

CL-100N
6û4T.Y|gˆ�®’/~0³Q,��
Twin Tank Coffee Urn

Cecilware (USA)

CL-200
°ÖMÞ€�6û4T.Y|gˆ�®’/~0³Q,
Heavy Duty Twin Tank Coffee Urn

Grindmaster (USA)

PBC-2A
%H4T.Y7
‚�,•ˆ�®’/~0³Q,œÀa÷Yâ¹q7

Twin Tank Auto Coffee Brewer with Faucet

Cecilware (USA)

CL-75N
6û4T-•|gˆ�®’/~0³Q,��
Single Tank Coffee Urn

Grindmaster (USA)

PBC-1A
%H4T-•7
‚�,•ˆ�®’/~0³Q,œÀa÷Yâ¹q7

Single Tank Auto Coffee Brewer with Faucet

Cecilware (USA)

FE-300
°ÖMÞ€�6û4T.Y|gˆ�®’/~0³Q,��
Heavy Duty Twin Tank Coffee Urn

B-DGP
.Y7
m!rÝE)\ê‚�,•ˆ�®’/~0³Q,œÀa÷Yâ¹q7

Twin Thermal Gravity Pot Coffee Brewer with Faucet

AGP-2.5
m!rÝE)\ê/~0³6£
Vacuum-insulated Gravity Container 

B-SGP
-•7
m!rÝE)\ê‚�,•ˆ�®’/~0³Q,œÀa÷Yâ¹q7

Single Thermal Gravity Pot Coffee Brewer with Faucet

Grindmaster (USA) Grindmaster (USA) Grindmaster (USA)

¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


B-SGP 204x480x776 2.5 *•-•(LT)

2.5*•-•(LT)

1, 805i�(W) 220 œÀ'Ê\ê/~0³6¥æ²i¾;ùJÝ+Æª«Q•æ²m‰m$V�C�æ²¬ƒ[Á/~0³r
C�.Va÷Yâ
¹q7
æ²4TŒ�������B-DGP¨m2%D'Ê\ê/~0³6¥���v

B-DGP  409x477x776 2x2.5 *•-•(LT) 6,025 i�(W) 220

AGP-2.5 200x228x445 -
i«%Ç4T.™��B-SGP��/p��B-DGP /~0³Q,�v'˜Kæ/pNð©Î¬œ6Ú,va÷-Ê.Ž=hN•
´�/~0³'Ê<�N�=xO����v
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Bar Equipment

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

§MbÝ>‚¡€
Boiler Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

GIULIA 1

GIULIA 2

ALPHA TWIN 2

ALPHA TWIN 3

430x560x500

630x560x500

5*•-•(LT) 2,400

5,000

7,000

i�(W) 220

10 *•-•(LT) 3,000 i�(W) 220

i¾;ùJÝ+Æ3LY�+t/~0³r
B��
��HÆ,•IÝ/~0³+Æ�
��P×ˆ�Y°S¬�
��+ta÷Yâ+Æ�
��-í,q+Æ
.Ž–€JÝ\êB2�
��‚�,•*•Yâ�v

620x490x550 3+10 *•-•(LT) i�(W) 220

820x490x550 4.5+13 *•-•(LT) i�(W) 220

DÙ[†Flæ®Fl6û+µ�


NUOVA SIMONELLI (ITALY)

*ÂP×��2��%D=Ä| �u¬uŸ(/p%<œf*¦P×��6 %D;ÿæ²‚�,•*©¨
g�hT¨��u*ÂŸ(�� LED
bèO:a	�u‚�,•¨•ª�æ² 4��%D.Ž–€C�€>l3/p¦×������\êB2�������������´���������������´ �v

MASTER2001 300x510x640 — 230 i�(W) 220 .ŽMÒ36.†Qu%o%�=ÄP	QuQ,æ²Y7=ÄP×1%DMÒQuu÷�v

®ú]=132pR¼�
��,•9Wª�S·�
��Q›S	R¼
Espresso Coffee Machine, Milk Cooler, Coffee Cup Warmer

PRONTOBAR 2 GRINDERS AD

—�†R4T%�«ý©Å;ù®œ_Ç/~0³V•
Deluxe 3-Group Volumetric Espresso Coffee Machine

ALPHA TWIN 3

Brugnetti (Italy)

Brugnetti (Italy)

GIULIA 1
{ú[•4T-•7
i¾;ù®œ[†/~0³Q,
1-Group Volumetric Espresso Coffee Machine

Brugnetti (Italy)

GIULIA 2
{ú[•4T.Y7
i¾;ù®œ[†/~0³Q,
2-Group Volumetric Espresso Coffee Machine 

—�-•4T.Y7
i¾;ù®œ[†/~0³Q,
Deluxe 2-Group Volumetric Espresso Coffee Machine

ALPHA TWIN 2

Brugnetti (Italy)

<gX.Qh���	Fl6û+µ�
BRUGNETTI (ITALY)

<gX.Qh���	Fl6û+µ�
BRUGNETTI (ITALY)

<gX.Qh���	Fl6û+µ�
BRUGNETTI (ITALY)

<gX.Qh���	Fl6û+µ�


BC30 MC TEFCOLD (DENMARK) 356x406x491 20 *•-•(LT) 60 i�(W) 220e�*üd¿���	%X·4�


BRUGNETTI (ITALY)

Tefcold (Denmark)

BC30 MC
%%%/4T*“‚�,•®œ[†/~0³��Q,œÀ2%D*Â|Ìp�/~0³–ÖQ,���� B4.•C�+�7•©£R�
Compact Fully-Automatic Coffee Machine
With 2 Built-In Coffee Grinders

Counter Top Milk Cooler

Nuova Simonelli (Italy)

MASTER2001
P	QuQ,
Cup Warmer

DÙ[†Flæ®Fl6û+µ�


NUOVA SIMONELLI (ITALY)
PRONTOBAR 2 
GRINDERS AD

330x520x600 1.4*•-•(LT) 2, 400i�(W) 220
Y7=xO�.Ž%ò Qu®œ[†/~0³�
��H] Qul+/~0³�
�� *•-•a÷Yâ�
��*Â|ÌHÒ7•ó÷æ(
.V %Dp�/~0³–Öæ(�
��Y7��%D<Ë¡� *•Nw�
��cƒYâ|g<Ë¡� *•-•�
��.Ž+Æ X�%�.±
.~/O/~0³.V X�7•w7®q/Á�
��&îqà›LA��v��

140
0.8 5

70
2

5

10
10

VIOLA GIULIETTA
{ú[•4T-•7
HÆ,•®œ[†/~0³Q,
Economic Type 1-Group Manual Espresso 
Coffee Machine

{ú[•4T-•7
-•‚�,•®œ[†/~0³Q,���	.ŽHÆ,•H]‚�,•*•Yâæ¯
1-Group Manual Espresso Coffee Machine

Brugnetti (Italy)Brugnetti (Italy)

<gX.Qh�	Fl6û+µ�
BRUGNETTI (ITALY)

2HÆ,•ZñYâæ²u�ODLé&üæ²)4Yâut<Ë¡� *•-•æ²P×a÷Yâ.Vˆ�Y°Jo�
 • .­=x4T
­†-ææ²Ÿï.×.V,t*•<•'3i«�v

GIULIETTA 370x420x430 3*•-•(LT) 2, 000i�

VIOLA <gX.Qh�	Fl6û+µ�
BRUGNETTI (ITALY) 260x440x420 1.5 (LT) 1,400 (W) 220*•-• i�

(W) 220 2.8.ŽHÆ,•ZñYâH]‚�,•*•Yâ�
 P×+ta÷Yâ0ì.Vˆ�Y°S¬�� )4Yâ|g<Ë¡� *•-•�v

*Â|Ìi¾;ùJÝ+Æ3LY�+t/~0³r
B��
��HÆ,•IÝ/~0³+Æ�
��P× %Dˆ�Y°S¬�
��1%D+t
a÷Yâ+Æ�
��P×Yâ&äI×p•æ(�
��‚�,•*•Yâ�ve»s¯|Ar
\êB2¦Ûa@i«N¥ˆ�Y°.V/~
0³{ï.­�v

2

Nuova Simonelli (Italy)



6

Bar Equipment

132pcš®ÏR¼�
����,•†!Cà�
��cšD“[•4<�
��Jg9W\™R¼�
��q‹132p—•R¼
Coffee Master, Iced Tea Dispenser, Hot Water Dispenser, Milk Frother, Coffee Grinder

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€��>‚¡€
Output/Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

C/1SEGO 12 GB1HC-CP GTD3-C
a÷A�*a,qa@
Hot Chocolate Pot

*“‚�,•/~0³a÷®qQ,
 All-In-One Coffee Compact 

*“‚�,•a÷A�*a,qQ,
Powdered Hot Chocolate
Dispenser

688.120S3C
-Êa÷C�a÷BïYâæ(
Hot Water Dispenser

%�¦Þ¦x+�„ÞB4
Stainless Steel Iced Tea
Dispenser

DMF1

M80 40A 43N 42

*“‚�,•HÒ7•ó÷Q,
Milk Frother

=x4Tp�/~0³–ÖQ,
Espresso Coffee Grinder

%H4Tp�/~0³–ÖQ,
Espresso Coffee Grinder

6û4Tp�/~0³–ÖQ,
Large Coffee Grinder

6û4Tp�/~0³–ÖQ,
Large Coffee Grinder

%�¦Þ¦x+�„ÞB4
Stainless Steel Iced Tea Dispenser

Bravilor Bonamat (Netherland)

Quamar (Italy)

Dualit (UK)

Qumar (Italy)

Santos (France) Santos (France) Santos (France)

Cecilware (USA)

Cater Chef (Holland)

Grindmaster (USA)

Grindmaster (USA)

EB3FX/HC/PB
*“‚�,•B4QØ+	a÷BïYâæ(
FilterFlow Automatic Water
Boiler and Chiller

Lincat (UK)

¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


¡�0?d¿æ®}�3•æḠRINDMASTER �	USA�


7&6–d¿�	…T‹¬�
CATER CHEF (HOLLAND)

SEGO 12
'Ê·�†R �	…T‹¬�


BRAVILOR BONAMAT (NETHERLAND) 315x450x590 150 Qu(Cup) 2,250i�(W) 220
*ÂP×ö²ö³ö±ö±*a/~0³–ÖNbN`æ²ö³%Dö²ö´ö±ö±*aA�*a,qwV]Öæ(æ².Ž•2I«[†|T/~0³�uOË•`/~0³��
}�C�/~0³�u-¯A-7&–w�uIÍ¦—/~0³�uL6-¯/~0³�ua÷Yâ�ua÷dç7•/pa÷A�*a,qt¡�v

C/1 q­‘Í3‚æ®Fl6û+µæQ̄UAMAR (ITALY) 220x220x450 4*•-•(LT) 650i�(W) 220 4*•-•K|órC�=äp•|g�
 .Ž'Ê\ê/~0³�
 „Þ.VA�*a,qt¡a÷®qNb�
 ’us¯Bï*©�
 \êJÝ,u€��

%�¦Þ¦x%�š±�v

GBIHC-CP DÙ|�d¿æ®}�3•æC̄ECILWARE (USA) 200x480x610 7.6*•-•(LT) 3, 000i�(W) 220
<Uª•C�lâ°�¹E›úŸåqð,•C�m!rÝˆ�]¤Ÿå.­C`,qór/pæ(.V°ÖMÞ€�.`a÷{ê�
 +¡•r%	%D
°ÖMÞ€�a÷A�*a,q'`B�MÞQ½�v‘ÑJÙ°�YâuY�v

GTD3-C 152x343x558 12*•-•(LT) 6Ú’8&•}�æ²i«%Ç­†-æ+åN¡æ²N¡'˜/%A�lâJÙ.g+�„Þ|�<™&��v

S3C 240Øx495 12*•-•(LT) - -

- -

.Ž§ZO�¨�'Ê<�+	+�B2æ²P×2%DHÆJ-.V178mm§ZYâ¹q7
�v

688.120 190x370x520 6*•-• (LT) 2, 500i� (W) 220
i¾;ùJÝ+Æª«Q•�
��‚�,•'`Yâ.VYâAÖ&äJÝ+Æ�
��<Ë¡�ö®ö·*•-•�
��Y7=xO�%ò¡�ö®ö³ö¶*•-•�

*Â|Ì\êJÝ+Æ�
��Yâ¹q7
.V^NYâl˜���v

DMF1 D�,qd¿æ®„O3•æD̄UALIT (UK) 170x120x200 0.5*•-•(LT) 500i�(W)

600i�(W)

600i�(W)

220

M80 q­‘Í3‚æ®Fl6û+µæQ̄UAMAR (ITALY) 160x290x510 6*•Nw/=xO� 300i�(W) 220

40A >�B26–æ®ZÏ3•æ¯SANTOS (FRANCE)

>�B26–æ®ZÏ3•æ¯SANTOS (FRANCE)

>�B26–æ®ZÏ3•æ¯SANTOS (FRANCE)

190x390x580 8*•Nw/=xO� 360i�(W) 220

43N 190x355x690 14*•Nw/=xO� 220

42 190x355x555 14*•Nw/=xO� 220
.Ži«•öS�H]/~0³ˆ�]¤N`l¸/~0³wVæ²P×O�¨�+Ææ².Ž–€œ�&w¡�iº 10‚� 750*aæ²%ò¡�Y7
=xO�35*•Nw�v

Q·•ed¿���	„O3•�
��LINCAT (UK)
�	a÷Yâ�
����
�	+	Yâ�
����

EB3FX/HC/
PB 250x570x596

28*•-•(LT)
12*•-•(LT)

220
*Â|Ì^1Yâ•8|Ìæ².Ž–€œ�O�¨�.V\êB2æ²+	Yâ\êB2 +2�ó/+11�óæ²a÷Yâ\êB2��+70�ó��+98�óæ²
P×^1ƒÆ=]/]O•p•†ÇA �v

3, 000i�(W)

aí^oQ,š±�
 .Ž–€ƒcp�–ÖwqAçB2�
 K|órC�n¿p��
 žu*f/~0³wV+M{þ�
 .Ž–€ƒc(o+t/~0³wV
&w¡��v6Ú4T}�’86û N¡<ËOD\³g|�v4T.™�. 80Y7=xO�p�6*•Nw/~0³wV�
 • .­%	‚˜­†-æ
'3i«æ²4T.™40�"Y7=xO�p�8*•Nw/~0³wV�
 • .­%H4T­†-æ'3i«�
 4T.™42.V43Y7=xO�
p� 35*•Nw/~0³wVæ²• .­6û4T­†-æ.VI	.`0‰'3i«æ².ŽMÒl¸/~0³ •Ñ<Ë¡�iº 250-1
-‰*aæ²•Ñ°ÖB2360�N�N�v

=h´�7•(!*•Q,*Â�
 IÝ+Æ 3+‡¦u*Â,va÷.VK|ór+t7•ó÷Qh�
 =h7•ó÷(!*•/~0³¡�ª«�
 ~!HW
l+/~0³�v%ˆ.ŽK|a÷Q�.•,q�
 /~0³t¡ �v



PGT14

7

8´8fbÝ�
��cw[ª7�.«bÝ�
��&rPÈ\[R¼�
��/68×bÝ

DSMMC SHS-1 PANINI, MAJESTIC

QCS3-1000,
QCS3-1300

DWIMCPST14, PGT14

6û4T=ýAwC�ª«-�6â6–a@

�'�R�X�E�O�H���:�D�I�t�H���%�D�N�H�U�6�P�R�R�W�K���6�D�Q�G�Z�L�F�K���*�U�L�O�O
�*�U�R�R�Y�H�G���6�D�Q�G�Z�L�F�K���*�U�L�O�O

.Y7
%�O:ZªQ,�� -•7
%�NDZªQ,��
�+�R�W���6�D�Q�G�Z�L�F�K���0�D�N�H�U�&�R�Q�W�D�F�W���7�R�D�V�W�H�U

�/�D�U�J�H���%�X�Q���&�R�Q�Y�H�\�R�U
�7�R�D�V�W�H�U

{ú[•4T-•7
����.Y7
4�ª«
%�ND+�Q,

AÖª«�
��4�ª«%�O:ZªQ, .Y7
-•7�a@

Roller Grill (France)

Roller Grill (France)

Roller Grill (France)

Dualit (UK) Dualit (UK)

Dualit (UK)

Suntec (Japan)

Dualit (UK)

APW (USA)

Star (USA)

Star (USA)

Star (USA)

Prince Castle (USA)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€
Output/Hr

.�hg
Power

kO/“
Voltage

fµF•
Features

4ATS ,•~(d¿æ®„O3•æ¯ROWLETT (UK) 370x210x225 1954	 2, 300i�(W) 220 „O3•%Ñ-‡A×~�d¿�
H¦iŸ%ò%oaÓ6â6–a@•f¦Ö%*iá.¨3Ð�
%Y*“gwaÓ6â6–a@%o¦Ö¡�*æ*à�v*­Lé&ü
-‡+‡u�OD�
��Dê€�°Ö˜Ã�
%YH¦P×­†-æ%�.ŽH]|l%oaÓ6â6–a@�va@š± þi«§3ª«%�¦Þ¦x+Æ•r�
B�Ÿ(–;
ñÜQ�JÙl´�
N¡'˜\³g|�
��¨mLé&üI×p•a	Bï*©+Æ�
MºŸå6â6–aÓbHr
B2%oO�¨�+Æ�
ò—lùi¾,u€�%oaÓUÔ
Bï*©•2I«��4T.™öµ�"�5�4.Ž+‡%<d´��.V3Ld´Bï*©�
4T.™ö·�"�5�4.Ž+‡%<d´�u3Ld´.V* d´Bï*©�

4T.™ö¹�"�5�4.Ž+‡%<d´�u3Ld´�u* d´.V*šd´Bï*©�vY7R²=7B2%Yö²öº�N�N�v

6ATS ,•~(d¿æ®„O3•æ¯ROWLETT (UK) 460x210x225 2904	 3, 000i�(W) 220

8ATS ,•~(d¿æ®„O3•æ¯ROWLETT (UK) 560x210x225 3904	 4, 300i�(W) 220

D2VMHA D�,qd¿æ®„O3•æ¯DUALIT (UK) 260x210x220 804	 1, 200i�(W) 220
•2I«+Æ.Že»s¯•2I«aí1�e2�e3H]44	�
��lù-Ìi¾,q�
��%ˆ.Ž•2I«aí-•ª«H].Yª«�
��-Ê.Ž
i«&üaí-•ª«Yý56-�w7�
��Y7R²<ÑB2%Y28mm�
��.Žaí��.�š±6â6–�v��

D4BMHA D�,qd¿æ®„O3•æ¯DUALIT (UK) 360x210x220 1604	 2, 200i�(W) 220

D6BMHA D�,qd¿æ®„O3•æ¯DUALIT (UK) 460x210x220 2404	 3, 000i�(W) 220

DCP4 D�,qd¿æ®„O3•æ¯DUALIT (UK) 350x360x230 2404	 2, 700i�(W) 220 Y7R²<ÑB2%Y30mm�
��.Ž–€ƒcO�¨�+Æ~!aÓ+tH¦©Î\‘H][xƒH6â6–�
aÓ7‘Có&¢‚�,•C^˜¯�v

ST04H OTd¿æ®}�3•æ¯STAR (USA) 257x254x230 2504	 2, 400i�(W) 220
e�<ÑaÓW¶.Ž<Ë30mm.�6â6–H]ª«-��
 u�ODBï*©+Æ�
 iº*Â|Ì.Y\êJÝLé{à%oO�¨�+Æ�

P×Q�JÙl´�
��‚�,•C^+t6â6–,u€��v

D4NMH D�,qd¿æ®„O3•æ¯DUALIT (UK) 360x210x220 88%D 1, 000i�(W) 220 [r{ê4T–;–��
 6Ú4T&•}��
 29§Z×115\‘Yhw&e�<ÑaÓUÔ�
 .†.ŽaÓ%	œf�
 %Z‘ÑaÓYý56-��

MºŸå6â6–aÓbHr
B2%oO�¨�+Æ�
��ò—lùi¾,u€�%oaÓUÔBï*©•2I«�
��N¡'˜\³g|%oñÜQ�JÙl´�v

D6NMC D�,qd¿æ®„O3•æ¯DUALIT (UK) 460x210x220 133%D 1, 500i�(W) 220

D3CMH D�,qd¿æ®„O3•æ¯DUALIT (UK) 310x210x220 654	+ 20%D%�NDZª 1, 700i�(W) 220 [r{ê4T–;–��
��6Ú4T&•}��
��¨m%�¦Þ¦x%�O:Zª7��
��%%%Y%�O:Zªª«-�~!–;�
��MºŸå6â6–aÓbH
r
B2%oO�¨�+Æ�
��ò—lùi¾,u€�%oaÓUÔBï*©•2I«�
N¡'˜\³g|%oQ�JÙl´�vD4CMH D�,qd¿æ®„O3•æ¯DUALIT (UK) 370x210x220 654	+ 40%D%�NDZª 2, 200i�(W) 220

BAR1000 %uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE) 450x300x305 1504	 2, 000i�(W) 220
{Í6Ú{êuYaÓ­�dûO�%�&¢P×aâH]Y°/O�
��œ¹a@.Ži«&ü6â6–a@�
��aí•�a@.Vª«a�aía@i«•N�

.Ž%Ç30q¯*Âœs+½H¦©Î\êB2�v

BAR2000 %uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE) 450x300x420 3004	 3, 000i�(W) 220 .ŽaÓH].Ž}þa÷=x.§­�/Á�
��œÀ1%Dn•„OuY•2I«+Æ�
��15+‡¦uO�¨�+Æ�
��.Žaí-•=ÄH]%<=Ä­�dû�v

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

212-AC l8;ùd¿æ®}�3•æP̄RINCE CASTLE (USA) 406x698x295 1, 440%D 2, 300i�(W) 220
I'Yý56-�H].¨w7ª«-�MÒ3Ç%<a÷Q•%o¨��
��I}%�I'HÆ�
��.†-‡N�q¯¦u�
��=©.ŽI'.Y=ÄH]%�=Ä%oYý56-�aÓD�
®œ€��v%�¦Þ¦xŸå¦³.­¡�{þQ˜�
��w¿o6\êJÝ�
��\êB2–€ƒc.VO�¨�+Æ�vP×•nB2+Æ�
��.ŽMÒª«-�°ÖB2ö´ö¹�N�N�
��
œ¡,•A`–€B2ö³ö¶öµ�N�N�v

AT EXPRESS }�3•<’æ®}�3•æ¯APW (USA) 375x457x337 3004	 1, 725i�(W) 220 P×•nB2+Ææ².ŽMÒª«-�°ÖB238mmæ²œ¡,•A`–€B2254mm �v

QCS1-350 OTd¿æ®}�3•æ¯STAR (USA) 362x479x337 3504	 1, 600i�(W) 220 %�¦Þ¦xa@š±�
��¬uŸ(.V%<'qi«.Y=Ä%�¦Þ¦x+Æ•r�
��¨UX[a÷,qN�+tQ,6Ú�
��%�%�%<{ïOØ&î.`
a÷{ê�
��YC&©|
.`a÷{êP¬°ÖMÞ€��
��.Ž–€ƒc=ýA`•nB2�
��i«&TJÝ+ÆaÓbHr
B2�
��ò—6·lùi¾,u
€�.V'Ê\ê,u€��
��.±R«ò—6·¨UX[aõ&®<™&�<g*“–;–�%oª«-�œ�*•.~*•l¸JÙ+t.~�v
4T.™��QCS1-350�
��Y7=xO�%ò¡�+‡+·%Y3504	6â6–�
4T.™QCS2-800�
��QCS3-1000�

Y7=xO�%ò¡�+‡+·%Y800.V10004	6â6–�
��QCS3-1300Y7=xO�%ò¡�13004	6â6–�

QCS2-600H��.ŽMÒª«-�°ÖB276mm�
��*­<Z.ŽMÒª«-�°ÖB238mm�v

QCS2-600H OTd¿æ®}�3•æ¯STAR (USA) 368x568x397 6004	 2, 800i�(W) 220

QCS2-800 OTd¿æ®}�3•æ¯STAR (USA) 368x568x397 8004	 2, 800i�(W) 220

QCS3-1000 OTd¿æ®}�3•æ¯STAR (USA) 470x568x397 1, 0004	 3, 200i�(W) 220

QCS3-1300 OTd¿æ®}�3•æ¯STAR (USA) 470x568x397 1, 3004	 3, 600i�(W) 220

DSMMC D�,qd¿æ®„O3•æ¯DUALIT (UK) 400x220x190 604	 1, 600i�(W) 220
%�¦Þ¦xQ,š±�
��°Ö•n.`a÷{ê�
��e»s¯Bï*©�
��¦—&û¹q�	�5�Fæ`�P�O�
%�Z­¦Ûª«=Ä�
��°Ö\ê%�’I4T=_Z¯�

Y7=xO�aÓ804	%�O:Zª�v

SHS-1 Nüe�d¿æ®NüQ�æ¯SUNTEC (JAPAN) 185x385x165 304	 600i�(W) 220 %�¦Þ¦xQ,š±�
��P×\êJÝ.VO�¨�+Æ�
��\êB2PÄ°Öœs�������´�v

PANINI 430x385x220 484	 3, 000i�(W) 220 %�%T%�iŸ¦—Q•�
��aíª«=¸=Q: 360x240mm �
��\êB2‚������������´ �
��Yñl˜�
��I×p•a	�
��Bï*©+Æ.V\³[�¦È�v

%�%T%�iŸ¦—Q•�
��aíª«=¸=Q: 535x240mm �
��\êB2‚������������´ �
��Yñl˜�
��I×p•a	�
��Bï*©+Æ.V\³[�¦È�vMAJESTIC 600x385x220 1924	 4, 000i�(W) 380

PST14 OTd¿æ®}�3•æ¯STAR (USA) 498x592x267 - 1, 800i�(W) 220 aÓ4ø}�C�%�O:Zª%%i«�
��¨•.Ž=h%�O:Zª•‘=ÄaÓD�P¬,vQŒ€�.Ž.~6Ú�
��.R.Ž=h%�O:Zª*Â%o•�
4	aÓD�®œ›û�
6
��,v*•.~´�;
FŠ�v%�¦Þ¦xQ,š±�
%�%�.Y=Ä¦Ûª«Ÿå%�%�%<{ïe»s¯°ÖMÞ€�.`
a÷{êAÜ•8|Ìa÷,q3ð•†æ(�
\êB2.Ž��–€iº�������´ ‚� +288°C �vPGT14 OTd¿æ®}�3•æ¯STAR (USA) 498x592x267 - 1, 800i�(W) 220

DWIMC D�,qd¿æ®„O3•æ¯DUALIT (UK) 400x220x160 60 4	 1, 600i�(W) 220

220

220

%�¦Þ¦xQ,š±�
��°Ö•n.`a÷{ê�
��e»s¯Bï*©�
��¦—&û¹q���7�H�t�R�Q��%�Z­¦Ûª«=Ä�
��aÓ¦xlâCç100Yhw&�

Y7=xO�aÓ100��4	-•7�®•�v

Dualit (UK)

Star (USA)

Dualit (UK)

D6BMHA

QCS2-600H

D4NMH D4CMH

PANINI

MAJESTIC PST14

Rowlett (UK)
6ATS

4ATS, 6ATS, 8ATS D2VMHA, D4BMHA,
D6BMHA

DCP4 ST04H D4NMH, D6NMC D3CMH, D4CMH
3Ld´�
��* d´�
��*šd´6â6–a@��

—�-•4T%Åd´�
��3Ld´�
��* d´
6â6–a@��2-Slot, 4-Slot,

�����6�O�R�W���3�2�3���8�3���7�R�D�V�W�H�U �����6�O�R�W���3�2�3���8�3���7�R�D�V�W�H�U�����6�O�R�W���������6�O�R�W���%�X�Q��

�7�R�D�V�W�H�U

�����6�O�R�W���������6�O�R�W���&�R�P�E�L���7�R�D�V�W�H�U4-Slot, 6-Slot, 8-Slot
�7�R�D�V�W�H�U

3Ld´C^+tC�6â6–a@�� 3Ld´C^+tC�6â6–a@�� -•a÷C�3LR²�
��* R²aÓYý56
-�a@

%�d´�
��3Ld´7�C�%�O:Zªa@��

�����6�O�R�W���7�R�D�V�W�H�U

BAR2000 AT EXPRESS212-AC

�����3�D�U�W�V���%�X�Q�V���7�R�D�V�W�H�U�5�D�G�L�D�Q�W���&�R�Q�Y�H�\�R�U���7�R�D�V�W�H�U

QCS1-350, QCS2-600H,
QCS2-800
=x4T�
��%H4T=ýAwC�ª«-�
6â6–a@
�%�X�Q���&�R�Q�Y�H�\�R�U���7�R�D�V�W�H�U

.Y=Ä{Í6Ú{ên•„OuYaÓ6â
6–a@��aía@

.Y=ÄaÓYý56-�Q,�� {ú[•4T=ýA`C�6â6–a@
BAR1000

�����/�H�Y�H�O���(�O�H�F�W�U�L�F���7�R�D�V�W�H�U��
�4�X�D�U�W�]���%�U�R�L�O�H�U

�����/�H�Y�H�O���(�O�H�F�W�U�L�F���7�R�D�V�W�H�U��
�4�X�D�U�W�]���%�U�R�L�O�H�U

-•=Ä{Í6Ú{ên•„OuYaÓ6â
6–a@��aía@��

�7�R�D�V�W�H�U�����%�X�Q���7�R�D�V�W�H�U�����&�R�Q�W�D�F�W���7�R�D�V�W�H�U�����:�D�I�t�H���%�D�N�H�U

Nemco (USA)

7000A, 7000A-2
°ÖMÞ€�-•7
�
��.Y7
-•7�a@��
He�D�Y�\���'�X�W�\�������+ead, 2-Head 

7000A-2

7000A

7000A <U°Öd¿æ®}�3•æ¯NEMCO (USA)

<U°Öd¿æ®}�3•æ¯NEMCO (USA)

254x467x207 204	 890i�(W)

7000A-2 495x467x207 2x204	 1, 780i�(W)

%�¦Þ¦xa@š±æ²e»s¯C¬eo+Ææ²\êJÝ,u€��u5+‡¦uO�¨�+Æ�uñÜQ�JÙl´æ²%�¦Þ¦xC^h‚{ê3•I'HÆæ²}�3•
178

Yhw&æ²°ÖMÞ€�.`a÷{êY7=xO�Y77
a@aÓ�v
<U°Öd¿%%+µ–;–�%oEÀ[°C�¦Æ&ä–;–�æ²̈UX[\È+tŒÇwòwÖæ²%�Z­¦Ûª«=Äæ².Ž+Æ-•7�®•lâCç
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/68×bÝ�
��k+k+5UbÝ�
��hôIþbÝ�
��Zñˆ�bÝ�
��&rOÒ´�c†dÞbÝ�
��p�'«enc•bÝ�
��dž•×R¼

CSE400, CDE400CFE400 SUSY

SEMANWB 240V-01

616 CUT-N-FRYGES80

YC+µO�-•7�a@

a÷e¡Qc4T-•7�a@�� išiš3•i¾aža@��
Electric Donut Fryer

-•7
3•4Tô1Hfa@��
Round Crepe Machine

ô1Hfa@��
Crepe Machine

-•7
�
��.Y7
ô1Hfa@
1-Head, 2-Head Crepe
Machine

FM3, FM4

PETITE

140, 140D CO60101/ML

°ÖMÞ€�ô1Hfa@
Heavy Duty Crepe Machine

=x4TaíYC†Ëa@��
Pizza Express Napoli

i¾%�ND³áaâc5a@�
��
Electic Salmon Smoker

n•&;i¾añaía@
Lava Rock Electric Grill

i¾bõŒÇQ,
Electric Egg Boiler

Suntec (Japan)

Roller Grill (France)Roller Grill (France)

Roller Grill (France) Roller Grill (France) Roller Grill (France)

Roller Grill (France) Techfood (Italy) Techfood (Italy)

Roller Grill (France)

Belshaw (USA)

Nemco (USA)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€
Output/Hr

.�hg
Power

kO/“
Voltage

fµF•
Features

SBW-100 4/4 255x445x180 20 4	(PCS) 750 i�(W) 220 .Ž+Æ87x87x26mm .�-•7�®•�ve»s¯Bï*©æ²\êJÝ,u€� Y5WàaÓbHO�¨�%Y3+‡¦u30q¯æ² �v

GES10 %uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE) 305x510x310 404	(PCS) 1, 600i�(W) 220 *ÂP×^NZ§l˜æ²Bï*©+Ææ²\êB2+Æiº0��300�óæ²•r+t 100�•170�•22mm°Ö-•7�®•�v

GES20 %uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE) 305x510x310 404	(PCS) 1, 600i�(W) 220
*ÂP×Bï*©+Ææ²\êJÝ+Æiº0‚���300�ó�
��I×p•a	æ²N¥ 2+‡-•¦u.Ž•r+t=¸=Q��100X180X26mm
��°Ö-•7�®•Qh�v

7020A <U°Öd¿æ®}�3•æ¯NEMCO (USA) 254x476x271 204	(PCS) 980i�(W) 220 P×O�¨�+Ææ².ŽN¥3�{+‡¦uaí7‘%	4	35mm.�š±-•7�®•�v

SEMANWB
240V-01 200x480x260 i�(W) 220

ŸåP×¦³+Æ%�ws[Ï=Äaíl ǽ²‚�,•E)\êæ(æ²‚�,•N�<�–�O�æ(œÀ6œ« •œIJ�uI×p•a	/pA���.“ 180B2
›ø.¸&T…ÜD�PÄ'�l3ª«3Y+‡Ÿå�v

GES80 %uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

305x510x310 964	(PCS) 1, 600i�(W) 220 P×4Qc-•7�V�ò—æ²Y7%DV�=¸=Qö®155�•40�•40mm�
��%ÇY7Wà2�{��+‡¦uaí7‘-•7�Qc�v

616 
CUT-N-FRY A�xœd¿æ®}�3•æ¯BELSHAW (USA) 460x560x610 420%D(PCS) 4, 400i�(W) 220

%�¦Þ¦xa@š±æ²œÀ¨�45mmišiš3•-íV�æ(æ²e»s¯Bï*©Ÿå\êJÝ,u€�æ²°ÖMÞ€�.`a÷{êæ²Y7Wà.ŽiŸ%ò
16%Dišiš3•�v

CFE400 400�–x200 604	(PCS) 3, 600i�(W) 220 &îqàYCœ�=x.Ži«N¥H“6Úæ²\êB2iº0‚�300�óæ²I×p•a	�v

CSE400 450x480x240 604	(PCS) 3, 600i�(W) 220
%�¦Þ¦xa@š±Ÿå|ÌlâCç400Yhw&3•4Ta÷Q•a@7
æ².ŽaÓ6û4Tô1Hf�v.Ž%	+‡¦uaÓ7‘%	4	ô1Hf�v

��280�ó.VLé&üI×p•a	�vœÀ1MºQ�S¬�vCDE400 860x480x240 1204	(PCS) 2 x3, 600i�(W) 380

SUSY D<q1d¿æ®Fl6û+µæ¯TECHFOOD (ITALY)

D<q1d¿æ®Fl6û+µæ¯TECHFOOD (ITALY)

570x240x230 1684	(PCS) 1, 150i�(W) 220 =hqð,•C�l¸ô1HfwÖ^€N`Jà+½Q,+åsøæ²b†.µ.¸.µ%	I}æ²ô1HfwÖ'˜&3^€N`• ¡�3Ð^€+½a@ª«%�AÜ
&üô1HfHW4Tæ²-•+‡¦u*Âæ²%	4	§Zn•.�Š�¨îFl*µ®œY°3L]¯l3ô1Hf'˜/�g�3Ça@ª«%�æ²4T.™PETITE
YC4T.™SUSY6â%	(�iŸ%ò¡��vPETITE 770x240x480 2x1684	(PCS) 2, 000i�(W) 220

101/ML ZÏI}+µæ®Fl6û+µæḠ3 FERRARI (ITALY) 340x380x250 124	(PCS)

60%D(PCS)

1, 200i�(W) 220
*ÂP×310mmØlâCçn•Q•�
��.ŽaíŠ�®•�
��ª«-��
��•�®ˆ®•=xw};ùt¡�v.†©Î5+‡¦u.Žaí7‘1%DŠ�®•�
��P×
B2PÄ°Ö.Žœs��450�ó�
��n•Q•.Ž.ù˜¦Š�®•ª«3Y]xB2ª«%�&¢Z­mTn•Q•�v

FM3 1000x410x200 - 250i�(W) 220 .ŽaâŠw•�w7æ²³áw7æ²•Dw7­�dûæ²­�dûl¸æ(=¸=Q��400�•600mm�
��P×O�¨�+Æ�v

FM4 715x415x360 - 250i�(W) 220
+‡%<=ÄaâŠwæ²%�=Ä=¸=Qö®400�•600mm æ²%�=Ä=¸=Qö®315�•545mmH].Ž%�%�=Ä%	˜¯i«QhaâŠw

140 300x545x160 - 2, 500i�(W) 220 a�>�>•n•=ha÷,qAÖ3ð3Ð.[=d3Ça@ª«æ²AÜ=hZ§.ù.<�v.Ž=h³á•�æ²•Dw7%	˜¯MÒN¥a@ª«aíæ²%�&¢=h
/O•ú&©N¥%�.±­�dûæ²a�>�n•.Ž[2.µ*Ëi«�vP× 10Y�\êJÝ.VI×p•a	�v140D 590x500x305 - 2x 2,500i�(W) 220

CO60 225x430x255 - 1, 200i�(W) 220 3Çœ¹GN1��3l˜*ÂP×6%Dˆyæ²PÄ6âbõŒÇ<Ë¡�ö®10%Dæ²P×\êJÝ.VI×p•a	�v

Nül¸d¿���	NüQ��
EISHIN (JAPAN)EOT-60 490x350x260 1, 460i�(W) 220 .Ž+Æ*“cYH]-•iŸcYŒÇæ²\êB2.Ž–€œ�iº���������´ ��‚������������´ �v

EOT-60
i¾\êZ¼ŒÇQ,
Electric Egg Boiler

Eishin (Japan)

7020A GMS-10013-001SBW-100 4/4 GES10, GES20

�%�H�O�J�L�D�Q���:�D�I�t�H���%�D�N�H�U Deluxe Type Belgian
�:�D�I�t�H���%�D�N�H�U

X\N¡4T-•7�a@�� §ZN¡4T-•7�a@�� —�-•4TYC+µO�-•7�a@ =x4TYC+µO�-•7�a@
�0�L�Q�L���7�\�S�H���:�D�I�t�H�W���:�D�I�t�H
Maker

G3 Ferrari (Italy)

CSE400

CDE400

140FM3

FM4

140D

Sephra (UK)

e»s¯Bï*©�v\êJÝiº0‚�

œ�6û•�w7�v

Nüe�d¿æ®NüQ�æ¯SUNTEC (JAPAN)

N¨-•d¿�	„O3•�
SEPHRA (UK)

�%�H�O�J�L�D�Q���:�D�I�t�H���%�D�N�H�U

Sephra (UK)

�:�D�I�t�H���%�D�N�H�U�����'�R�Q�X�W���)�U�\�H�U�����&�U�H�S�H���0�D�F�K�L�Q�H�����3�L�]�]�D���(�[�S�U�H�V�V�����6�D�O�P�R�Q���6�P�R�N�H�U�����/�D�Y�D���5�R�F�N���*�U�L�O�O�����(�J�J���%�R�L�O�H�U

GMS-100
-•7
aÓ¶eŒÇ&;Q,
�%�X�E�E�O�H���:�D�I�t�H���0�D�N�H�U

Sephra (UK)

GMS-10013-
001

200x480x260 804	(PCS)

804	(PCS)

1,500 i�(W) 220 P×O�¨�JÕæ²\êB2JÕæ²I×p•a	/pA���.“180B2.[›ø&T3ð-�·c3Y+‡&Ü¡�/pY7ö³+‡-•¦u.ŽaÓ4%D
Ø75mm3•4T-•7�®•�v

N¨-•d¿�	„O3•�
SEPHRA (UK)

GMS-100 N¨-•d¿���	„O3•�
SEPHRA(UK) 260X480X260 40 4	(PCS) 1,500 i�(W) 220 Y7Wà.ŽaÓ30%D¶eŒÇ&;æ²P×O�¨�+Æ�
��\êB2+Æ�
��.Ž180B2A�.“.[›ø&T3ð-�ª«3Y+‡&Ü¡� �v

1,500

Hwa Yih (Taiwan)

�6�R�X�I�t�H�
Sx%r-ÿô1Hfa@
HY-907

HY-907 -•Y!d¿æ®.•]wæH̄WA YIH (TAIWAN) 545x360x210 – 3, 300i�(W) 220
ª«Q•ö®öºöº��öºöºæ«¦²+Ææ²3U~!+Æ+tH¦P×Sx%r-ÿlè.±MÞQ½.V°Ö˜O¡�æ²‚�,•–€\êæ(JÝ+Æw¿o6\êB2æ²
œÀö³%Dl²�vœ¹a@.Ž+ÆSx%r-ÿæ²ô1Hf/p¦²¦ùañæ®–ÖZ{®•æ¯�v

Pancake Baking Machine
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HDC-4CS3E CK-65DS-1A 3017-01-000
ˆ�a÷e¡•DQ,
Hot Dog Steamer

NÄ›øC�YC†Ë'Ê\êR�
Heated Display Case

{ú[•4TSšƒËUKQ,
Automatic Cotton Candy
Machine

SšƒËwõQ,
Stainless Steel Econo Floss

¨q+œC�a÷e¡ˆ�R�
Hot Dog Display Steamer

31493015AX 3321, 30213943 3201, 3203, 3205,
3212, 3206-¼iŸ•öl²

Double Bubble Cover
°ÖMÞ€�SšƒËwõQ,
Heavy Duty Cotton Candy
Machine

SšƒËwõQ,¨q+œ›ò
Pinkie Floss Cart

SšƒËwõS¬
Plain Cotton Candy Cone SšƒËwõ

Floss Sugar

APW (USA)

Gold Medal (USA)Older Man (Taiwan)APW (USA)

Silanos (Italy) Silanos (Italy)

APW (USA)

Roller Grill (France)

Roller Grill (France)

Gold Medal (USA) Gold Medal (USA)Gold Medal (USA) Gold Medal (USA) Gold Medal (USA)

cwcšgC€ƒR¼�
����Zñˆ�)B^›S·�
��U<…�VçR¼�
��U<…�yjR¼¨å-)œ¨�
��U<…�yjUO�
��U<…�yj
Hot Dog Broiler, Heated Display Case, Cotton Candy Machine, Floss Cart, Cotton Candy Cone,  Floss Sugar

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

fµF•
Features

RG5B %uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL (FRANCE)

545x320x240 600i�(W) 220

R-8 N‹*¥–wæ®Fl6û+µæ¯SILANOS (ITALY) 580x370x170 1, 350 i�(W) 220

R-8L N‹*¥–wæ®Fl6û+µæ¯SILANOS (ITALY) 750x370x170 1, 350 i�(W) 220

SG-31 }�3•<’æ®}�3•æ¯APW (USA)

}�3•<’æ®}�3•æ¯APW (USA)

}�3•<’æ®}�3•æ¯APW (USA)

}�3•<’æ®}�3•æ¯APW (USA)

}�3•<’æ®}�3•æ¯APW (USA)

616x495x229 - - -¼iŸ•öl²æ²i«%ÇHR31a÷e¡•DQ,æ²%�ª«<â=_�v

HR-31 603x473x216 1, 152 i�(W) 220 P×11Mº.`a÷›ø›úæ²Y7=xO�.ŽaÓ510%Da÷e¡•Dæ².Ž–€œ�\êJÝæ².ŽaÓ.µ'Ê\ê&üi«�v

BW-31 603x562x270 400i�(W) 220 .ŽP%72%Da÷e¡-�æ²\êB2.Žœs��70�ó�
��]xY°.Ž•å&Ü3ð-�%ÇN�%DP	R��v

SW-30 ¨V—�d¿���	.•]w�
SUNWARE (TAIWAN) 668x564x335 450i�(W) 220 P×11Mº.`a÷›øœ��
��<Ë¡�����30��%Da÷e¡•D�
��.Ž–€œ�\ê4Ü.VaÓ.µ'Ê\êt¡�v

SW-30C ¨V—�d¿���	.•]w�
SUNWARE (TAIWAN) 668x564x335 - - -¼iŸ•öl²i«%Ç4T.™������SW��30aÓa÷e¡•DQ,�v

DS-1A 406x356x521 735i�(W) 220
%�%�%<&9+‡%�%�.Y¨�Bï.ê�
��%�|Ì)4Yâut+Æ•rˆ�Y°�
��%Ç20+‡¦u*Â.Žˆ�cYæ²<Ë¡�.ŽMÒ150Qca÷e¡•D/p
60%Dª«-��v

CS3E 440x300x400 650i�(W) 220 P×3QcaÓa÷e¡-�S¬æ².•P×%	%Dˆ�•Dutæ²̂�ut%�P×Yâl˜æ².Žˆ�40Qc•D�v

HDC-4 564x564x740 1, 430 i�(W) 220 .ŽMÒ4%D18.°ØlâCçYC†Ëæ²*Â|Ì1%D<Ë¡�3*•-•Yâl˜æ².ŽP	P×Yñ­�dû�v

CK-65 ~�&�d¿æ®.•]wæŌLDER MAN (TAIWAN) 475x475x650 550i�(W) 220 SšƒËl˜lâCç400mm æ²P×« %u6œæ²%�œf-¼iŸ'ÊIIRÂæ²¦³.­¡�QàQ˜•r�v
3017-01-

000 ¡�d¿æ®}�3•æ ḠOLD MEDAL (USA)

¡�d¿æ®}�3•æ ḠOLD MEDAL (USA)

¡�d¿æ®}�3•æ ḠOLD MEDAL (USA)

¡�d¿æ®}�3•æ ḠOLD MEDAL (USA)

¡�d¿æ®}�3•æ ḠOLD MEDAL (USA)

660x660x533 1, 248 i�(W) 220

3943 ¡�d¿æ®}�3•æḠOLD MEDAL (USA) - - -

3015AX 660x660x489 1, 800 i�(W) 220

3149 500x500x950 - - .†• i«%Ç4T.™ö®3017��01��000SšƒËwõQ,æ²P×I�HÆæ²%<%D›ú;ùæ²6Ú4T}�’8�v

3321, 3021 Length: 300 mm - - 4T.™ö®3321��<Ë¡�������1200Mº��ut�
��4T.™ö®3021��<Ë¡�������4000Mº��ut �v

3201, 3203,
3205, 3212

- - - Y7ut6l¬æ²Y7l¬1��5*•Nw�v��ŠºS$/O�
����‡P††/O�
��®œVx/O�
��‘Íhý/O�
����…�…”/O �v

SG-31

HR-31

BW-31

3321

3201
ŠºS$
Boo-Blue

3203
‡P††
Spookie 
Fruiti

3205
®œVx
O-Jay

3212
‘Íhý
Waterm elon

3206
TˆS$
Jolly Berry

RG5B R-8LR-8 SG-31+HR-31+BW-31 SW-30+SW-30C

Sunware (Taiwan)

SW-30C

SW-30

aÓa÷e¡•DQ,
Hot Dog Broiler

aÓa÷e¡•DQ,
Hot Dog Broiler

aÓa÷e¡•DQ,
Hot Dog Broiler

°ÖMÞ€�aÓa÷e¡•DQ,œÀ-¼iŸ•öl²
.VP	®tR� Heavy Duty Hot Dog

{ú[•4TaÓa÷e¡•DQ,•~-¼iŸ•öl²
Hot Dog Broiler with Cover

Broiler with Cover & Bun Warmer 

%�¦Þ¦xQ,š±�
��4
3~~(i«�
��<ËOD\³g|%�¦Þ¦x›øœ��
��&©a÷,u€�e�D•�
��.Ž3ÇPÄD•O�¨�*Â=ha÷e¡•DaÓ‚�®œ€�æ²
I}+tC�l¸l´�
��.ŽJÙœ	,�&øZ§€��
��IÝC�Bï*©+ÆOm.V\êJÝ,u€�l6Ÿå|ÌI×p•a	æ².Ž\³T O•p•Lé&üEï+��v
4X�4T.™.Ž'`•2I«��4T.™RG5%Y5Qc§Z400Yhw&aÓœ��
��Y7WàaÓ20Qc•D�
��4T.™R��8%Y8Qc§Z430Yhw&aÓœ��


%<{ï.`a÷{ê�
��.Ž&ü28Qc•D�
��4T.™R��8L%Y8Qc§Z600Yhw&aÓœ��
��Y7WàaÓ42Qc•D�
��Y74T.™3ð*Â|ÌY7WàaÓ
•2I«DêLé&ü�
��&Tƒclùi¾,q�v

°ÖMÞ€�°�œsA`+	°�C�a÷,qJÝ+Æ.Vw¿o6\êJÝ�
��*Â|Ì3L%Daˆ+Ç+5&æHÒwõ7
Jc~5�
��%�¦Þ¦xQ,š±.Vl´�v
200MºSšƒËwõ�v4T.™3943•öl².Ži«%Ç660mmlâCçSšƒËwõQ,æ²7•4T.™3015AX������

3017��01��000�v
Y7=xO�%ò¡�



10

Snack Equipment

3070210 2031
d7w&ƒËQ,R�B4
Popcorn Stand 

‹d…ú4TAÕfÑw&
Monster Mushroom Popcorn

Paragon (USA) Paragon (USA)

Paragon (USA)

Paragon (USA) Paragon (USA)

Gold Medal (USA) Gold Medal (USA) Gold Medal (USA) Gold Medal (USA) Gold Medal (USA)

Gold Medal (USA)

eØx›…�R¼�
��eØx›…�¨å-))B^›S·�
��C•hjx›�
��eØx›…�SS1�yj�
��Uõ\X�
����eØ§M^a\Ç]Ê�
��eØ—}}:S	
Popcorn Popper, Popcorn Warmer, Popcorn, Glaie Pop, Coconut Oil,  Kettle Cleaner, Popcorn Paper Cone

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

,ufÎ
Power

kO/“
Voltage

fµF•
Features

TP4E æ¯3•}�æ®d¿%\R‡ PARAGON (USA)

æ¯3•}�æ®d¿%\R‡ PARAGON (USA)

æ¯3•}�æ®d¿%\R‡ PARAGON (USA)

420x356x610 92-1<g6–(OZ) 1, 200i�(W) 220 P×Bï*©+Ææ²bèO:a	æ²4<g6–d7fÑw&bú�v

æ¯3•}�æ®d¿%\R‡ PARAGON (USA)TP6E 508x356x660 113-1<g6–(OZ) 1, 200i�(W) 220 {ú[•4Td7w&ƒËQ,%Y}�3•PÄ°Ö¦Ö¡�d7w&ƒËQ,%o%	æ²&T%�¦Þ¦x&ü6Ú=Äl3§$¦xd7¦Û
Ÿå.­EÀ[°C�¦×œ�C^h‚C�¦¾¨�æ²'3d7¦Û4
3~~!~(i«AÜ<ËOD•8-ÒfÑw&æ²¦³.­¡�6ÚRÂæ²
%�ª«°Ö•A’<g�hTæ²%�¦Þ¦xB�l´%�•8|Ì°ÖMÞ€�.`a÷{êæ²%�¦Þ¦xœ	ô�B�l´�væ¯3•}�æ®d¿%\R‡ PARAGON (USA)TP8E 508x356x737 147-1<g6–(OZ) 1, 420i�(W) 220

æ¯3•}�æ®d¿%\R‡ PARAGON (USA)TP12E 610x508x914 221-1<g6–(OZ) 1, 790i�(W) 220 Q,*ÂP×°ÖMÞ€�.V~(i«¦³.­¡�d7fÑw&¦Ûæ²<ËOD\³[2�v%�¦Þ¦xQ,š±œÀ~(a÷g�hT6ÚRÂæ²
–;–�<g*“.V<ËOD\³[2�v%�P×.<Z§l˜æ².Ž©X.­Z†d7fÑw&æ²N¡'˜\³g|�v¬u*ÂP×{Í6Ú{ê
P	a	.V*Â|ÌP	.`a÷uYæ².Ž=hR�*Âd7–µ'ÊP	�vTP16E 711x508x914 295-1<g6–(OZ) 2, 790i�(W) 220

3090010 1168x508x762 - - -

- - -

• i«%Ç4T.™ö®�5�112�&H]�5�116�&d7–µQ,æ²~(i«¦—+Æ•ræ²›ò*ÂP×)4dûQàæ²%�i«O�%ð
.ŽIw+tæ²lù+5rÝ&ä.V)4|Ì�v

2031 ¡�d¿æ®}�3•æḠOLD MEDAL (USA)

¡�d¿æ®}�3•æḠOLD MEDAL (USA)

¡�d¿æ®}�3•æḠOLD MEDAL (USA)

¡�d¿æ®}�3•æḠOLD MEDAL (USA)

¡�d¿æ®}�3•æḠOLD MEDAL (USA)

¡�d¿æ®}�3•æḠOLD MEDAL (USA)

- 22 *•Nw/-� - -

2523, 2522,
2538, 2525

- 12l¬��(28<g6–) / ut - - A�*a,q/O�
����‡P††/O�
����wõª��
����bfwõ/O�v

2041  300�–x450�)���N�N 22 *•Nw/S� - -

2095 -  31 <g6–/|• - -

2067  120�–x230�)���N�N 2, 500(� (8<g6–) / ut - -

2484 89x 64x159  500(� (46<g6–) / ut - -

2523
A�*a,q
Chocolate

2522
‡P††
Grape

2538
wõª�
Pop-N-Glaze

2525
bfwõ
Caramel

20672041 20952523, 2522, 2538, 2525 2484
d7w&ƒËQ½/Owõ
Glaze Pop

TXZ§
Coconut Oil

¦û4Td7–µ{ãQu
Paper Cone for Popcorn

d7¦Û\³[�\�
Kettle Cleaner

AÖB�d7–µ{ãQu
  Popcorn Butter Boxes

TP16E

TP4E TP8ETP6E TP12E
=x4T <g6–d7w&ƒËQ,
Mini Type 4 oz Popcorn Popper

4 {ú[•4T <g6–d7w&ƒËQ,
Economic Type 8 oz Popcorn Popper

8{ú[•4T <g6–d7w&ƒËQ,
Economic Type 6 oz Popcorn Popper

6 %%%/4T <g6–d7w&ƒËQ,
Galaxy 12 oz Popcorn Popper

12

%%%/4T <g6–d7w&ƒËQ,
Galaxy 16 oz Popcorn Popper

16

Paragon (USA)

3090010
%%%/4Td7w&ƒËQ,¨q+œ›ò
Popcorn Machine Cart

Paragon (USA)

æ¯3•}�æ®d¿%\R‡ PARAGON (USA)3070210 508x356x813 • i«%Ç4T.™ö®�5�1ö·�&��H]�5�1ö¹�&d7w&ƒËQ,æ²~(i«¦—œÀaí^o+Æ•ræ²*ÂP×ö³=Ä=ÄQà�v
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Snack Equipment

ª�\žR¼�
����œ±ª�ygR¼
Slush Machine,  Soft Ice Cream Machine

OASIS 1-10

ISI-161TH

OASIS 3-10
-•7
©£ZëQ,
1-Head Slush Machine

OASIS 2-10
.Y7
©£ZëQ,
2-Head Slush Machine

%�7
©£ZëQ,
3-Head Slush Machine

B4.•C�-•7
›û©£wòQ,
1-Head Countertop Soft Ice Cream Machine

501

ISI-163TT407

—�-•4TB4.•C�%�7
›û©£wòQ,
Deluxe Type 3-Head Countertop Soft Ice Cream /
Yogurt Machine

—�-•4TB4.•C�-•7
›û©£wòQ,
Deluxe Type 1-Head Countertop Soft Ice Cream /
Yogurt Machine

B4.•C�%�7
›û©£wòQ,
3-Head Countertop Soft Ice Cream Machine

527ISI-273SHLN
—�-•4TB43ÐC�%�7
›û©£wòQ,
Deluxe Type 3-Head Floor Type Soft Ice Cream /
Yogurt Machine

B43ÐC�%�7
›û©£wòQ,
3-Head Floor Type Soft Ice Cream Machine

Cofrimell (Italy)

Icetro (Korea) Icetro (Korea)

Icetro (Korea)Saniserv (USA)

Saniserv (USA)

Saniserv (USA)

Cofrimell (Italy)Cofrimell (Italy)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€��>‚¡€
Output/Capacity

.�hg
Power

°i.�
Horse Power

kO/“
Voltage

fµF•
Features

°Ö<ë'?d¿æ®Fl6û+µæ¯COFRIMELL (Italy) 210x530x840 1x10*•-•(LT) 530i�(W) 220 3ÇWë[Y0[%	I¦P×%�¬x%%+µ.`O:%o©£ZëQ,+å(oC�Q,<•.Vl¸|gæ²
€�,v•nK|ór.VD!g�,u€�æ²<Ë–5®qNb¬y.¸[r+t�v.YK|ór,u€�
.ŽK '`3ð-�K|órAÜ€�|Tn•+Æ+	O�¨��vOD{ïIw¹q7
.Ž3Ç2q¯
*Â{ï.­æ²&T'˜\³g|l¸|gæ²¨•.Ž+ÆDÙ%u*ü.V©£Zë6Úæ²œ¸.Ž•r
.¨q¨%�.±.~/O+Mª�C�*ü+�®qNb�v

°Ö<ë'?d¿æ®Fl6û+µæ¯COFRIMELL (Italy) 400x530x840 2x10*•-•(LT) 850i�(W) 220

OASIS 1-10

OASIS 2-10

OASIS 3-10 °Ö<ë'?d¿æ®Fl6û+µæ¯COFRIMELL (Italy) 600x530x840 3x10*•-•(LT) 1, 100 i�(W) 220

ISI-161TH ©£UÝd¿æ®«h3œæ¯ICETRO (KOREA)

©£UÝd¿æ®«h3œæ¯ICETRO (KOREA)

©£UÝd¿æ®«h3œæ¯ICETRO (KOREA)

300x775x750 3 *•-•(LT) 220 ‚�,•[ÕY=a÷6²g|xM|
æ²˜ÃŠ�4Tæ²lâJÙi¾Q,°�,•æ²K|óræ(.Ž'Ê<�
\•.­dûæ²\�OØ=Úæ²–j« C�=Wæ²°ÖMÞ•`¬ý�v

2, 200i�(W)

2, 700i�(W)

4, 200i�(W)

6, 600i�(W)

6, 600i�(W)

1, 400i�(W)

407 g'QhN‹æ®}�3•æS̄ANISERV (USA) 356x602x645 9.5

5.5

*•-•(LT)

9.5*•-•(LT) x 2

220 .Ž+Æ›û©£wò/p&• "©£wòæ²Y7+‡¦u.Ž+Æ2Mº4<g6–›û©£wò�v

&æ2}« .V&æJ�,•l3lâJÙ°�œs°�,•æ²N•4TK|óræ(æ²rÝY°œ‹^1| �v

.Ž+Æ›û©£wò/p&• "©£wòæ²Y7+‡¦uY77
.Ž+Æ4Mº4<g6–›û©£wò�v

ISI-163TT 510x745x770 *•-•(LT) 220

501 g'QhN‹æ®}�3•æ¯SANISERV (USA) 610x813x840 2x10.4*•-•(LT) 220

527 g'QhN‹æ®}�3•æS̄ANISERV (USA) 609x572x1440 2x10.4*•-•(LT) 220

ISI-273SHLN 530x832x1500 380
&æ2}« æ²&æJ�,•æ²N•4TK|óræ(æ²P×rÝY°œ‹^1| æ²\�OØO•p•
æ(æ²¨•ª�,u€�æ²C`6ûl3iŸ%ò€�,qæ²*“‚�,•[ÕY=a÷6²g|xM|
 �v

.Ž+Æ›û©£wò/p&• "©£wòæ²Y7+‡¦uY77
.Ž+ÆöµMº4<g6–›û©£wò�v

0.85-o (HP)

0.72-o (HP)

1.16-o (HP)

1.5-o (HP)

0.5-o (HP)

0.85-o��(HP)

1-o (HP)

2-o (HP)

1.55-o��(HP) x 2
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Snack Equipment

p½ª�ygR¼�
��ª�yg/²OñRÄ‡RR¼�
��cwª�ygmüR¼�
��ª�ygW·�
��ª�ygv2-�0�4<
Batch Freezer,  Pasteurizer, Cone Baker,  Cone Mold, Cone Dispenser

BTM5-A P400ABTM10-A
=x4T+Æo2©£wòQ,
Batch Freezer

=x4T+Æo2©£wòQ,
Batch Freezer

©£wò.
NbQ4†�Q,
Pasteurizer

7030A, 7030A-2 1007-024SF1002, SF1002P, 1008-30Z77006, 77005
-•7
�
��.Y7
aÓ©£wòlwQ,
1-Head, 2-Head Cone Baker

?ËRÏC�©£wòt¸+‡.`æ(.VB4��
Desk-Mounted Cone Dispenser &
Z-Stand

3Lª«NÄ›ø©£wòt¸��Qut¸B4
4-Sided Rotary Stand

N•3Ð©£wòV��
��©£wòlw¦û4TV�
Walking Sundae Mold, Cone Form
Roller

Modular (USA) Modular (USA)

Staff (Italy)

Staff (Italy)

Staff (Italy)

Staff (Italy) Staff (Italy)

Staff (Italy)

Staff (Italy)

Nemco (USA) Nemco (USA)

BFX400A

SF1002P

SF1002

SF1002

1008-30Z

SF1002

SF1002P7030A-2

77006

77005

7030A

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€
Output/Hr

.�hg
Power

kO/“
Voltage

fµF•
Features

BTM5-A 435x570x515 5*•-• (LT) 700i�(W) 220

BTM10-A 435x570x515 10*•-• (LT) 1, 100i�(W) 220

P400A 600x850x1335 40*•-• (LT) 3, 450i�(W) 380

BFM10-A 435x710x1080 10*•-• (LT) 1, 100i�(W) 220 4T.™P400A%Y©£wò.
NbQ4†�Q,�
��+Æ•rD_˜Oo2©£wò�
��DR¬z,v*•™	6ë´�7•�
��¶eŒÇH]N•
´�YâQ½4	�
��~!œ¹%Ù��ŸåNb%òiŸ6û¡�{ñ†��
��HX&\l3P400A€�K '`X\o6Q4†�MÞ€��
��*ËMÒ
*•+Æo2©£wòQ,%Hœ½•fK|ór.V+	+�HW��4TA�B��v&T%�.¨4T.™3ð þi«%�¦Þ¦x+Æ•r�
��4

3~=Ri«æ²w¿o6i¾;ùLéJÝæ²I®+áC�%�¦Þ¦xK|ór+~.V%�¦Þ¦x.
��Nbl¸|gæ²Bïl²-Ê*©
Q,<g*“–;–�æ²BFX400A�
��BFX600A©£wò.Ž&3+åª«‚�,•^�+tQhæ²BFX400A<Ë¡���
5*•��-•æ²BFX600A<Ë¡���7*•-•�v��

BFX400A 600x850x1335 35*•-• (LT) 4, 000i�(W) 380

BFX600A 600x850x1335 60*•-• (LT) 5, 800i�(W) 380

RT51A 435x592x595 15*•-• (LT) 2,000 i�(W) 220

R151A MED

-.Q“c+æ®Fl6û+µæ¯STAFF (ITALY)

-.Q“c+æ®Fl6û+µæ¯STAFF (ITALY)

-.Q“c+æ®Fl6û+µæ¯STAFF (ITALY)

-.Q“c+æ®Fl6û+µæ¯STAFF (ITALY)

-.Q“c+æ®Fl6û+µæ¯STAFF (ITALY)

-.Q“c+æ®Fl6û+µæ¯STAFF (ITALY)

-.Q“c+æ®Fl6û+µæ¯STAFF (ITALY)

-.Q“c+æ®Fl6û+µæ¯STAFF (ITALY) 600x850x1335 39*•-• (LT) 4, 800i�(W) 380

7030A <U°Öd¿æ®}�3•æ¯NEMCO (USA) 254x502x207 404	 (PCS) 890i�(W) 220 %�¦Þ¦xQ,š±æ²%Ñ+‡¦uA`/Ï¨�O�¨�æ²¦Î¦³%�Z­¦Ûª«=Äæ²HÚ˜¯I'HÆ-Ê.ŽQŒBï%oa@7
¦×Héæ²
.ŽaÓ+t.�v©%	‚� l3©£wòlwæ²°ÖMÞ€�g�4T.`a÷{êæ².Ž3Ç5+‡¦u*Â<nHW¬ƒa÷æ²a@ª«lâCç
178&�w&���v7030A-2 <U°Öd¿æ®}�3•æ¯NEMCO (USA) 495x502x207 2X40 4	 (PCS) 1, 780i�(W) 220

SF1002 6â%\9�æ®}�3•æM̄ODULAR (USA) 102x102 x610 - - -
•A‘ò•ö©£wòt¸l¸æ(�
��.†©Î%	%D4T.™1008��30Z%o?ËRÏC�B�B4�
��=©.Ž.±O�<gK$3%D4T.™
SF1002%�¢¼£FH]SF1002P5†•ö©£wòt¸l¸æ(�
��.ŽMÒ©£wòt¸lâCúiº56‚�86mm�v

SF1002P 6â%\9�æ®}�3•æM̄ODULAR (USA) 102x102x788 - - -

1008-30Z 6â%\9�æ®}�3•æM̄ODULAR (USA)  280x610x737 - - - Z4TB4.ŽI�HŽ3%D©£wòt¸+‡l*æ(���	©£wòt¸.•˜T�
�v

1007-024 6â%\9�æ®}�3•æM̄ODULAR (USA) 330x330x1070 - - - B4.•C�NÄ›øB4æ².ŽMÒ4%D©£wòt¸��{ãQut¸+‡l*æ(���	©£wòt¸��{ãQut¸.•˜Tæ¯�v

'`B�2gwe�+·®œ^�%o‚�+Æo2©£wò|�¬}<™&ü­†.µiša æ²��=R¬}<™Qh–qOmCí°Ö%ø.hæ²
X]xM+œ%o=x4T©£wòQ,æ²=©Om%Y.¨6û=x­†-æ~!–;�v%�¦Þ¦x¨Ua÷Q,š±æ²��§Z=]I®+áC�
K|ór|gæ²‚�,•*©Q,<g*“l²æ² �
��S�<Ë¡�������6*•-•�v<ËODLé&ü

.Ž=h©£wò.
QMNb°Ö\ê[ÕY=�
��K|órbõa÷‚���85�ó�
��.V.Ž+Æ+	‚���4�ó�
��A�+Æ7‘©£wòiº
ª«P×l¸©£wòS�Q•Qàæ²4T.™RT51A<Ë¡�6*•-•æ²��4T.™R151A

MED<Ë¡�18 *•-•�v
+åª«+t.~]¤+tæ²��.•+å

BFM10-A R151A MEDRT51ABFX400A, BFX600A
+Æo2©£wòQ,
Batch Freezer

+Æo2©£wòQ, B4.•C�%�.­%	+Æo2©£wòQ,
Countertop Multi-Function Machine Batch Freezer
(Batch Freezer/Pasteurizer/Cream Cooker)

B43ÐC�%�.­%	+Æo2©£wòQ,
Floor Type Multi-Function Machine 
(Batch Freezer/Pasteurizer/Cream Cooker)
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Fast Food Equipment

CB184 CB425CB316, CB416CB246
)4©£C�+Æ*üwgQ,
Self-contained Ice Cubes Maker Self-contained Ice Cubes Maker

)4©£C�+Æ*üwgQ,)4©£C�+Æ*üwgQ,
Self-contained Ice Cubes Maker

)4©£C�+Æ*üwgQ,
Self-contained Ice Cubes Maker

CB640, CB840 C150, C300CB955 CB1265, CB1565
)4©£C�+Æ*üwgQ,
Self-contained Ice Cubes Maker

)4©£C�+Æ*üwgQ,
Self-contained Ice Cubes Maker

)4©£C�+Æ*üwgQ,
Self-contained Ice Cubes Maker

+‡&îC�+Æ*üwgQ,
Modular Ice Cubes Maker

HIKU26 VM500, VM900ID70, VM350DSS42
‚�,‚C�+Æ*üwgQ,
Self-Served Ice Cubes Maker

‚�,‚C�*üwgB4.•Ÿå+‡&îC�+Æ*üwgQ,
Ice Cubes Dispenser Combined with
Modular Ice Cubes Maker

+‡&îC�+ÆSpC¬*üwgQ,
Modular Ice Cubes Maker

‚�,‚C�+Æ*üwgQ,
Self-Served Ice Cubes Maker

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

Brema (Italy)

,zxÜR¼
 Ice Cubes Maker

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

+­,zvò>‚¡€
�#�J�O��Capacity

Pˆ'a¡€
Output

.�hg
Power

kO/“
Voltage

fµF•
Features

CB184 *ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

*ü}�d¿æ®Fl6û+µæ¯BREMA (ITALY)

355x404x595 4*•Nw(KG) 22*•Nw(KG) 320i�(W) 220

CB246 390x460x615 6*•Nw(KG) 26*•Nw(KG) 350 i�(W) 220

CB316 500x580x800 16*•Nw(KG) 35*•Nw(KG) 370i�(W) 220

CB416 500x580x800 16*•Nw (KG) 44*•Nw (KG) 450i�(W) 220

CB425 500x580x910 25*•Nw (KG) 47*•Nw (KG) 500i�(W) 220

CB640 738x600x1030 40*•Nw (KG) 67*•Nw (KG) 650i�(W) 220

CB840 738x600x1030 40*•Nw(KG) 85*•Nw(KG) 800i�(W) 220

CB955 738x600x1130 55*•Nw (KG) 95*•Nw (KG) 850i�(W) 220

CB1265 840x740x1185 65*•Nw(KG) 130*•Nw(KG) l,  050i�(W) 220

CB1565 840x740x1185 65*•Nw(KG) 155*•Nw(KG) 1, 400i�(W) 220

C150 862x555x720 - 155*•Nw(KG) 1, 400i�(W) 220

��%	IÝ+Æ*üwg'˜‚�,•™/+tQh�
��*üC¬eoOmQuC¬13�H�v

*üV�Om%	wg%	wg™/†ý)4©£utl3æ²*üC¬eoOmQuC¬ �v
C300

HIKU26

1250x580x848

395x530x790

- 300*•Nw(KG) 2, 600i�(W) 220

220

DSS42 500x630x920 12*•Nw(KG)

7*•Nw(KG)

44*•Nw (KG)

22*•Nw (KG)

450i�(W) 220 %	IÝ+Ææ²*üwg'˜‚�,•™/3ÇQu*Â�v4TŒ�������ID70.Žž`��Ÿå��VM350��H]
TM250*üwgV•«ý�vID70 568x799x817 21*•Nw(KG) - 240i�(W)

250i�(W)

220

VM350 540x544x747 - 140*•Nw(KG) 1, 400i�(W) 220

*üV�Om4IlâC¬HWæ²��N�d·*üwg™/%�)4*üutl3æ²
��*üC¬eoOmSpC¬�v

VM500 770x550x805 - 200*•Nw(KG) 1, 600i�(W) 220

VM900 770x550x805 - 400*•Nw(KG) 3, 000i�(W) 220

CB316

CB1565

C150

C300

VM350

ID70

VM500

Wë[Y¬u{Ò-í|TQ, C`,q°�œsN�a÷xM|
 œ‹^1=‡| 

R]+"*üV� Nð|g.~<n}�*üwg °Ö<âB2©£ƒË

C300
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Fast Food Equipment

Fresh  Maker GB902
)4©£C�+Æ*üwg*üYâQ,
Self-contained Ice Cubes Maker With
Chilled Water Dispenser

)4©£C�+Æ©£ƒËQ,
Self-contained Ice Flaker

BIN200 BIN350
.
-ã)4*üut
Ice Storage Bin

.
-ã)4*üut
Ice Storage Bin

Brema (Italy) Brema (Italy)

BIN110
��.
-ã)4*üut
Ice Storage Bin

GB1540
)4©£C�+Æ©£ƒËQ,
Self-contained Ice Flaker

Brema (Italy)

ª�…�R¼�
��/tp�6�,zxÜR¼�
��*°,zvò
Ice Flaker,  Ice Pebbles Maker,  Ice Storage Bin

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

+­,zvò>‚¡€
�#�J�O��Capacity

Pˆ'a¡€
Output

.�hg
Power

kO/“
Voltage

fµF•
Features

Fresh  
Maker

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

*ü}�d¿æ®Fl6û+µæB̄REMA (ITALY)

540x430x435 4*•Nw(KG)
22*•Nw(KG) /
72*•-•(LT)

320i�(W) 220

GB902 500x660x800 20*•Nw(KG) 95*•Nw(KG) 550i�(W) 220

GB1540 738x690x1030 40*•Nw (KG)

10*•Nw (KG) 55*•Nw (KG)

85*•Nw (KG)

140*•Nw (KG)

30*•Nw (KG)

50*•Nw (KG)

155*•Nw(KG) 650i�(W)

420i�(W)

550i�(W)

650i�(W)

220

G280 560x569x695 - 280*•Nw(KG) 1, 050i�(W) 220

G510

TB551

TB853

TB1405

560x569x695 - 510*•Nw(KG) 1, 700i�(W) 220

G1000 934x684x700

450x620x685

500x660x910

738x690x1,130

- 1, 000*•Nw(KG) 3, 200i�(W) 380

220

220

220

TM250

TM450

560x569x695 1,050 i�(W) 220

560x569x695 1,700 i�(W) 220

BIN200 870x790x1000 200*•Nw(KG)

-

-

-

- -

Ÿå.­4T.™C150, VM350, VM500, VM900, G280, G510, TM250 .V
TM450+‡&îC�+Æ*üwgQ,'3i«�v

BIN350 1250x790x1000 350*•Nw(KG)

- - -

TM450��+‡&îC�+Æ*üwgQ,'3i«�v
Ÿå.­4T.™C150, C300, VM500, VM900, G280, G510, TM250 .V

- - -

BIN110 560x815x1000 100*•Nw(KG) 

250*•Nw(KG) 

440*•Nw(KG) 

Ÿå.­4T.™ VM350, G280, G510, TM250.VTM450 +‡&î+Æ*üwgQ,'3i«�v

TB1405TB551 TB853
)4©£C�+Æ-În•4T*üwgQ,

+‡&îC�+Æ-În•4T*üwgQ,

Self-contained Ice Pebbles Maker
)4©£C�+Æ-În•4T*üwgQ,
Self-contained Ice Pebbles Maker

)4©£C�+Æ-În•4T*üwgQ,
Self-contained Ice Pebbles Maker

G1000
+‡&îC�+Æ©£ƒËQ,
Modular Ice Flaker

Brema (Italy)

G280, G510
+‡&îC�+Æ©£ƒËQ,
Modular Ice Flaker

Brema (Italy) Brema (Italy)Brema (Italy)

TM250, TM450

Modular Ice Pebbles Maker 

Brema (Italy)

Brema (Italy) Brema (Italy) Brema (Italy)Brema (Italy)

*ÂP×.Ž\³[2¨U4u^1YâƒÆ�
��¨õa÷)4<�•8|Ì�
��Y7Nü.Ž+Æ*ü¡�22*•Nw.V
+	Yâ¡� 72*•-•����QuC¬*üwg�
��¡�¡�����13g �v

.Ž+Æ=xC¬*üwg�
��*ÂP×.Ž\³[2¨õ=‡| �
��¨õa÷)4<�•8|Ì�
��¨U=‡Yâl˜�
��
*“‚�,•*•Yâ�
��Q,i¾Lé&ü �v

œ¹X�*üQ,iŸ%ò=xC¬*üwg�
��P×.Ž\³+�¨õ=‡| �
��%�¦Þ{ÝRÂQà�
��.Ži«)4
©£ut4T.™����BIN110, BIN200 & BIN350 �v

œ¹OmD-4T*üwgæ²Om*üwg%�©£ƒË%o&¢.­a �v3UB�<Zl34Teo.VD••n+	-Ì
,u€�æ²Cí• .­i«%Ç¶e=¾Ÿïæ²[¿´�.V‚�,‚­†4ö.­�v*üwg4TeoOm-În•4T �v

4T.™������TB551, TB853 & TB1405  ��������������4T.™������TM250             4T.™������TM450 
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Fast Food Equipment

5500SS 5600 L024, L046 1019467 20LS-032, 1020396
Qu•87•Z§'Ê´�B4
Dairy Creamer Dispenser

6âi«•N+‡l*æ(
Top Service Organizer

IÑ6�C�Qul²+‡.`æ(��
Wall-Mounted Lid
Dispenser

3•¬ul²B4��
Domed Lid Organizer

6âi«•N+‡.`æ(
Universal Dispenser

12002500-032 3825-29 3815-29 4000-T34 4000-TC7,  4000-C10
-�•8–€NbB4��
Condiment Dispenser

®quY+‡.`æ(��
Straw Dispenser

-�•8®quY+‡.`æ(��
Wrapped Straw Dispenser

­†{ãA'+‡.`›ò
Mobile Napkin Dispense

RÏC��
��?Ë*•C�­†{ãA'+‡.`æ(
Desk, Built-in Napkin
Dispenser

6âi«•N+‡.`æ(
Universal Dispenser

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Traex (USA)Traex (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

Modular (USA)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

œ¿S	¡€�	RR([ƒ[RR±��
 }:S	nlEˆ
Lid Diameter 

(mm)

fµF•
Features

KSF-1003 6â%\9�æ®}�3•æM̄ODULAR (USA) 77x77x610 3<g6–(OZ)-7<g6–(OZ)  37-60

KSF-1004 6â%\9�æ®}�3•æM̄ODULAR (USA) 102x102x610 6<g6–(OZ)-11<g6–(OZ)  60-97

KSF-1005 6â%\9�æ®}�3•æM̄ODULAR (USA) 127x127x610 12<g6–(OZ)-24<g6–(OZ)  92-117

KSF-1006 6â%\9�æ®}�3•æM̄ODULAR (USA) 153x153x610 24<g6–(OZ)-44<g6–(OZ)  115-140

SF-1003 6â%\9�æ®}�3•æM̄ODULAR (USA) 79x79x406 3<g6–(OZ)-7<g6–(OZ)  37-60

SF-1004 6â%\9�æ®}�3•æM̄ODULAR (USA) 102x102x610 6<g6–(OZ)-11<g6–(OZ)  60-97

SF-1005 6â%\9�æ®}�3•æM̄ODULAR (USA) 127x127x610 12<g6–(OZ)-24<g6–(OZ)  92-117

SF-1006 6â%\9�æ®}�3•æM̄ODULAR (USA) 152x152x610 24<g6–(OZ)-44<g6–(OZ)  115-140

ESF-1003 6â%\9�æ®}�3•æM̄ODULAR (USA) 76x76x610 3<g6–(OZ)-7<g6–(OZ) 37-60

ESF-1004 6â%\9�æ®}�3•æM̄ODULAR (USA) 102x102x610 6<g6–(OZ)-11<g6–(OZ)  60-97

ESF-1005 6â%\9�æ®}�3•æM̄ODULAR (USA) 127x127x610 12<g6–(OZ)-24<g6–(OZ)  92-117

ESF-1006 6â%\9�æ®}�3•æM̄ODULAR (USA) 152x152x610 24<g6–(OZ)-44<g6–(OZ)  115-140

SF2000 6â%\9�æ®}�3•æM̄ODULAR (USA) 127x127x584 3<g6–(OZ)-44<g6–(OZ)

3<g6–(OZ)-44<g6–(OZ)

57-117
6Ú·«ƒH•ö*^�
��œÀ3%D•ö3•�
��.ŽMÒ&s&ð=¸=Q{ãQuH]•öQu‚�öµöµ<g6–(130cc)H]Qul²lâCçiº
57-117mm�v

*Â|Ì%�¦Þ¦xœ	Quu��
��&T°Öq­I�i¾;ùb.JÙ=_<âC�{þUv�
��…;…Ü}�3•FD°0–>�v4T.™2103a¡3Eï�

4T.™2104a¡4§t�
��.¨§tP×3(�6û�
��%H�
��=x•[3•�
��.ŽMÒ<gQuiº3<g‚�44<g6–�v

b\©Î*‘|Ì&s&ð+	+2V•xÞ�
��.Ž=jQu•k7•Z§&ü§OO‡§t'Ê²r�
��%Z‘Ñ+µi«*•(�A�+	Š¾7‘�
��%>.ŽD!h«
*Ëi«%o+	+2-�&üa¡+	:&�
��=©.Ži£iŸK÷Y¤� ��B2•~{›ö¹=xO‡'Ê²r,u€��v

*“%�¦Þ¦x+Æ•r�
��4
3Y~(i«�
��<ËOD\³g|�
��*µ%&}�’86ûN¡�vu�*Â.Ž+‡ö³=ÄHW3=Ä�
��.Žœ	2H]3q¨%�.±
6û=xQul²�vX]+‡.`æ(%YIÑ6�C�<g•8�
��%ð.Ž<g•83ÇR�.•N°�v

°Ö˜Oaí^o6Úš±�
��*Â|Ì%�¦Þ¦xœ	Quu��
��&T°Öq­I�i¾;ùb.JÙ+Æ•r�
��4
3~~(i«�v<â=_C�Quu�{þQ˜�

…;…Ü}�3•FDA°0–>�v6âi«•N‚�,‚C�–;–��
��¨î.Žœ	Qu6Ú�
��%ð.Žœ	=x-�•8–€NbH]Qul²�v

|�=R-¼iŸ*“<â=_¨
C�{þQ˜�
}�’8&{Q�¬›ƒH�
��J›˜¯C�•A’<•öl²�
��N¡'˜óÿ,v®quY�vY7Wà+‡.`%	Mº
®quY�
��Y7+‡.`æ(.Ž<Ë{Þ{Ñ250Qc228Yhw&§Z%o®quY�v

<â=_§eC�xöUv�
��U<f¡}�3œFDA•}iŸ¯è•\�
��°Ö—íaí^o6Úš±�
��<ËODóÿ,v­†x‹A'“�=Q�
��4TŒ�4000-TC7
a¡RÏC�“�’·�
��4TŒ� 4000-C10a¡?Ë*•C�<g•k“�=Q�
��*•4TŒ�3ð.Ž›<250CW­†x‹A'�v

°Ö—íaí^o6Úš±�
��*‘+‡8(�*6MÒ=û�
��.ŽMDMÒ6ârJ%�.±rJåó%o=x-�”(Nb�v

<â=_C�{þQ˜�vFDA°0–>�v*Â|ÌC^g•�
��<ËODóÿ,v­†{ãA'�
��A`+Æ,•›ò›ú�
��.Ž)4MÒ500C+­†{ãA'�v

i«N¥3i5µ4TDÙ%u*üˆN�u+�®qˆNt¡�
��25mm°Ö%�¦Þ¦xB�B4œÀ•ö€>�
��.Ž•8200%D3iˆN�
��.Ži«N¥B4
.•C�H]?Ë*•C��v

SF2100W4C�MÒS�vh�
��•]3(�3•�
��.ŽMÒ&s&ð=¸=Qx‹Qu�
��«¼%�.ŽMÒ1055606âi«•N+‡l*æ(�
��
*‘P×5R²/p4(�.Ž”(u‘rÝ§t�v

SF2100 6â%\9�æ®}�3•æM̄ODULAR (USA) 203x559x229 57-117

1015560 6â%\9�æ®}�3•æM̄ODULAR (USA) 178x533x102 - -

SF2103 6â%\9�æ®}�3•æM̄ODULAR (USA) 203x635x533 3<g6–(OZ)-44<g6–(OZ) 57-117

SF2104 6â%\9�æ®}�3•æM̄ODULAR (USA) 203x635x711 3<g6–(OZ)-44<g6–(OZ) 57-117

5500SS 6â%\9�æ®}�3•æM̄ODULAR (USA) 168x381x295 - -

5600 6â%\9�æ®}�3•æM̄ODULAR (USA) 168x254x114 - -

L024 6â%\9�æ®}�3•æM̄ODULAR (USA) 108x108x587
Qul²lâCç(CUP DIA) 
86-101(Yhw&��mmæ¯  

-

L046 6â%\9�æ®}�3•æM̄ODULAR (USA) 137x137x587
Qul²lâCç(CUP DIA) 
120-152(Yhw&���N�Næ¯  

-

1019467 6â%\9�æ®}�3•æM̄ODULAR (USA) 552x165x286 200%Dl²  -

20LS-032 6â%\9�æ®}�3•æM̄ODULAR (USA) 204x816x610 3<g6–(OZ)-11<g6–(OZ) 37-97

1020396 6â%\9�æ®}�3•æM̄ODULAR (USA) 330x711x813 3<g6–(OZ)-11<g6–(OZ) 37-97

2500-032 6â%\9�æ®}�3•æM̄ODULAR (USA) 457x459x610 3<g6–(OZ)-11<g6–(OZ) 37-97

1200 6â%\9�æ®}�3•æM̄ODULAR (USA) 203x610x660 - -

3825-29 6â%\9�æ®}�3•æM̄ODULAR (USA) 228x102x178 - -

3815-29 ,q6–d¿æ®}�3•æ¯TRAE× (USA) 228x102x178 - -

4000-T34 360x850x305 - -

4000-TC7 6â%\9�æ®}�3•æM̄ODULAR (USA)

6â%\9�æ®}�3•æM̄ODULAR (USA)

229x279x191 - -

4000-C10 6â%\9�æ®}�3•æM̄ODULAR (USA) 210x165x267 - -

}:S	-�0�4<�
��8´k=ž�-�0�4<�
��®Ïv×-�0�4<�
��­ì}:BÌ-�0�4<
Cup Dispenser, Universal Dispenser, Straw Dispenser, Napkin Dispenser

1015560

SF2100

SF2104
SF2103

L046

20LS-032

1020396

4000-TC7

4000-C10

SF2103,  SF2104SF-1003, SF-1004,
SF-1005, SF-1006

KSF-1003, KSF-1004,
KSF-1005, KSF-1006

ESF-1003, ESF-1004,
ESF-1005, ESF-1006

SF2000 SF2100,  1015560

?Ë*•C�{ãQu+‡.`æ(
Built-In Cup Dispenser

IÑ6�C�.¸%�<g•8{ãQu
+‡.`æ(��Wall-Mounted

IÑ6�C�.¸%�<g•8{ãQu
+‡.`æ(��Wall-Mounted

?Ë*•C�6âi«•N{ãQu
+‡.`æ(��

R�C�{ãQu+‡.`æ(�
��6âi«•N
+‡.`æ( Molded Cabinet,

s¯C�{ãQu+‡.`æ(��
Vertical Cup Dispenser

Gravity Cup Dispenser Elevator Cup Dispenser

Built-In Self-
Adjusting Cup Dis-
penser 

Top Condiment & Lid
Organizer 

KSF-1004
KSF-1005KSF-1006

KSF-1003

}�3•.³-ã6â%\9��	�.�0�%�6�-�"�3�
��D•­†i«ò—+‡.`æ(%Y}�3•mT.³6û-ãZ'=»•3���	�5�0�.�-�*�/�4�0�/�
��

H¦iŸ%ò�
��~!�,�4�'�
���4�'.V�&�4�'{ãQu+‡.`æ(xM+œP¬OmZ'=»•3H¦iŸ%ò%oPÄ—�-•{ãQu+‡.`æ(�
��

*­/Á˜O%ð%Y*“}�3•.±w7%ò/Á%o*æ�vQut¸ þi«°Ö˜O%�¦Þ¦xŸå°Öq­I�i¾;ùb.JÙ+Æ•r�
��

4
3~~(i«�
��<ËOD\³g|�v.Ž–€ƒc6û=x%o+tQu;ÿ.~�
��€�• .­6âq¨%�.±<Ë¡�%o{ãQu%T•öQu

H]ó÷Z’•öQu�
��AÜ%&�
��.Žo6'ÊY7Wà.†€�.g+t%	.†Qu�
��|�%�òÇ.g�
Nð©Î[«˜`�v*­=_¨
C�Qu

t¸{þQ˜�
��.Ž¨UX[]xY°.VZ$4u\È*•�
��&T*f^�iŸ{ñ†��
��3UX]�
��€�•`œ‹}�3•%=R²-¼iŸS‹R'�
��…Ü

D�%*iá*•–!�'�%�"°0–>�vu�OD{ïI=C�–;–��
��N¡'˜<g•8.V\³g|�v�,�4�'xM+œ%Y?Ë*•C��
��¬z<g

•83ÇR�.•*Â�v�4�'xM+œ.Ž<g•83Ç6�%��
��R�œfH]®qNbQ,N°�
��&ÙDR¬z(!›ø.¸%�<g•8�v���&�4�'

xM+œ%o<g•8Eï+�™G�4�'xM+œlè.[�
��©Î.¸%�<g•8�
��*­*Â|ÌC^g•�
��I'{ãQu¬u.¸%�N¡�
��N¡'˜.g

+t{ãQu�v
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Fast Food Equipment

AT-18WG

N8091IFW-60- GL- 10PN

EBV-AH

6150-24, 6150-36,
6150-48, 6150-60

AT-18HWG

L596-CPL

AQUA 35

L598-CPL

PWB-10

L598-ALL

PWB-20, PWB-30

IÑC�­�dû'Ê\êa	
Infrared Strip Heater

B4.•(!YâC�+	��a÷YâQ,��
Manual Hot & Cold Water
Dispenser

B4.•(!YâC�+	YâQ,��
Manual Water Cooler

‚�Qh+	YâQ,��
Cold Drinking Water
Dispenser

.¯C�­�dû'Ê\êa	���	¦³ƒH�
��
Aluminum Rise and Fall
Heat Shade

.¯C�­�dû'Ê\êa	���	¦²ƒH�
��
Copper Rise and Fall Heat
Shade

.•Qà­�dû'Ê\êa	���	¦²ƒH�

Gantry Heat Shade

‚�,•i¾a÷Yâa@
Auto Water Boiler

‚�,•i¾a÷Yâa@
Auto Water Boiler

nž.•C�C^Dê•ª{Í6Ú{êP	
­�dûa	 Flexible Arm Infra

HÆ,•a÷BïYâæ(
Manual Water Boiler

+	a÷ˆ�®’YâQ,
Hot & Cold Water Dispenser

Cecilware (USA) Cecilware (USA)

Elkay (USA)

Lune (UK) Lune (UK) Lune (UK)

Max Pro (Holland) Roller Grill (France)

Roller Grill (France)Hoshizaki (Japan)Hoshizaki (Japan)

APW (USA) APW (USA)

Crescor (USA) LT (France)

Promet (HK)Promet (HK)

 Á[ž-�0�4<�
��­yfŸ)B^›b§�
��cšD“[•4<�
��,‡��cš[•R¼�
��cš[•bÝ
Syrup Dispenser, Food Warmer, Water Boiler, Hot & Cold Water Dispenser,  Water Boiler

Nemco (USA)

8LL

200CW
+302KS

200JW
+200 344-S

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€��>‚¡€
Output/
Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

200CW+200 DÙ|�d¿æ®}�3•æC̄ECILWARE���	USA�
 187x116x200 2.5*•-• (LT) - -

200JW+200 DÙ|�d¿æ®}�3•æC̄ECILWARE���	USA�
 187x116x270 3.5*•-• (LT) - -

200CW+302 KS DÙ|�d¿æ®}�3•æC̄ECILWARE���	USA�
 187x116x280 2.5*•-• (LT) - -

200JW+323K DÙ|�d¿æ®}�3•æC̄ECILWARE���	USA�
 187x116x360 3.5*•-• (LT) - -

244-S DÙ|�d¿æ®}�3•æC̄ECILWARE���	USA�
 254x222x191 2x2.5*•-• (LT) - -

344-S DÙ|�d¿æ®}�3•æC̄ECILWARE���	USA�
 368x222x191 3x2.5*•-• (LT) - -

444-S DÙ|�d¿æ®}�3•æC̄ECI

MAX PRO (HOLLAND)

LWARE���	USA�
 483x222x191 4x2.5*•-• (LT) - -

921.461 ·76–<’d¿���	…T*¥�
 260x260x430 4.5 *•-• (LT) 500i�(W) 220

WI/2 %uRðd¿æ®ZÏ3•æ¯ROLLER����GRILL���	FRANCE�
 310x210x255 2x1*•-• (LT) 340 i�(W) 220

DW-1A }�3•<’æ®}�3•æ¯APW���	USA�
 330x500x718 - 500i�(W) 220

PD-1A }�3•

=*°Öd¿���	}�3œ�


<’æ®}�3•æĀPW���	USA�
 337x603x432 - 575i�(W) 220

6150-24 NEMCO (USA)

=*°Öd¿���	}�3œ�
NEMCO (USA)

=*°Öd¿���	}�3œ�
NEMCO (USA)

=*°Öd¿���	}�3œ�
NEMCO (USA)

610x170x70 - 500i�(W) 220

6150-36 914x170x70 - 850i�(W) 220

6150-48 1219x170x70 - 1,100 i�(W) 220

6150-60 1524x170x70 - 1,400 i�(W) 220

L596-CPL €�,qd¿æ®„O3•æ¯LUNE���	UK�
 180x180x260 - 250i�(W) 220

L598-CPL €�,qd¿æ®„O3•æ¯LUNE���	UK�
 180x180x400 - 250i�(W) 220

L598-ALL €�,qd¿æ®„O3•æ¯LUNE���	UK�
 180x180x400 - 250i�(W) 220

IFW-60-GL-10PN +d°Öd¿æ®}�3•æ¯CRESCOR���	USA�
 165x165x248

 Ø370x480

- 250i�(W)

450i�(W)

220

N8091 ZÏD�+µæ®ZÏ3•æ¯LT �	FRANCE�
 20*•-•  (LT) 2100i�(W) 220

EBV-AH d•æ$d¿æ®}�3•æ¯ELKAY���	USA�
 324x312x940 45Qu 220

AT-18WG ©£¶¨d¿æ®NüQ�æ¯HOSHIZAKI���	JAPAN�


©£¶¨d¿æ®NüQ�æ¯HOSHIZAKI���	JAPAN�


%uRðd¿���	ZÏ3•�
��ROLLER GRILL (FRANCE)

300x458x610 18*•-• (LT) 155i�(W) 100

AT-18HWG 300x458x610 18*•-• (LT) 755i�(W) 100

AQUA 35 400x440x1250 35*•-• (LT) 280i�(W) 220

PWB-10 l,'�d¿æ®®œô�æP̄ROMET�	HK�
 406x254x712 45*•-• (LT) 3, 000 i�(W) 220

PWB-20 l,'�d¿æ®®œô�æP̄ROMET�	HK�
 458x305x915 90*•-• (LT) 9, 000 i�(W) 380

PWB-30 l,'�d¿æ®®œô�æP̄ROMET�	HK�
 560x356x1118 135*•-• (LT) 12, 000i�(W) 380

{Ï|�o2•ö+Æ•r�
��€�I`.h°Ö\ê�
��4T.™200CW.V200JW5†•ö .YñS�%o°ÖB2+‡+·%Y
180.V260Yhw&�
��4T.™200%Y%H¨�N�&ä-•œfJ›BïC�S�l²4T.™BLL%Y260Yhw&§Z{Ñ�v

Yâ[ÁC�'Ê\ê�
\êB2�����������´���������r�&�v

.Ž'Êo  .Yñ7•Q�.•,q .�
��•Bwõ .�
ƒ•6– .t¡�
 15+‡¦u*Â.Ž'Ê\ê‚��������´�
��¨m2%D .Yññý�v

*“%�¦Þ¦x{þQ˜�
��°ÖMÞ€�{Í6Ú{êa	ó÷�
��.Vò—'Ê\êMÞ€��v­�dûl´¬z.•6Ú˜T%•�v

¨Ua÷.­HW¡�=ï¦²ƒHa	|Å�
��{Í6Ú{êa	ó÷�
��• .­<g•8N¥.•Qà¬ui«�v

°Ö˜O{Ï|�Q,š±�
��°ÖMÞ€�.`a÷{ê.V-í|TQ,{ï.Ž.±O�K '`+	a÷Yâ�v

%�Y�C�+	Yâ\êB2���r�&�����´�������´ �
��.Ž+t72Qu250ml +	Yâ�
¨m220V.i-íæ(�v

%�¦Þ¦xQ,š±�
��JÙ°�‚�QhYâ�
��¨m1%DYâ¹q7
.V1%D1BYâ¹q7
�
��Yâ\êiº�����r�&���������r�&�v

*Â6Ú*“%�¦Þ–J�
��\êB2+Æ�
��Yâ&äI×p•æ(.V%�¦Þ¦x[°Zç�v

.Ž›øiº+	a÷YâH]a÷‚�+	Yâ�
��%�Y�C�\êB2JÝ+Æ+	Yâ\ê���´�����´�������´ �
��a÷Yâ\êB2�����´��
�����´�������´ �
��.Ž+t72Qu250ml �
��i«220V.i-íæ(�v

%�¦Þ¦xQ,š±�
��6Ú|Ì127mm ¨U^NYâ¹q7
�
��Lé&üI×p•a	�
��°ÖMÞ€�\êJÝ.Ž–€ƒc&3�������´��
���������´ �
��HÆ,•ZñYâ�
��‚�,•–€�
����6Ú4T}�’8AÜ<ËODEïg|�
��¨Ua÷I'HÆ�v

C^Dê•ª.Ž–€œ�°ÖB2�
��œÀ7�ò—.ŽnžQØi«�
��H].•˜Tnž6�Ÿå&m•83Ç6�%�i«�
��a	|Å§�¦ÌƒH�
��
B�Ÿ(P×Bï*©+Æ�v

*“%�¦Þ¦x{þQ˜�
°ÖMÞ€�.`a÷{ê�
a÷,q.Ž©X%HI8=d+½­�dûl´%��v­�dûl´¬z.•6Ú˜T%•�v

4T.™323K%Y%�¦Þ¦x .Yñ[��
��.Y=Äl²Já¨UZ$–;–�Ÿå¨U^N0ìuY�
��0.5‚�2<g6–D-–€N�IÝ
+t˜ÃYñ&w¡�,u€��v4T.™200CW.V200JW+‡+·%Y180.V260Yhw&°Ö%o5†•ö .YñS��v

X]xM+œ%H%o4%D4T.™%Y6â7
%�¦Þ¦x–W–�+‡.`æ(�
��.Ž+‡%Y.Y7
%T%�7
.V3L7
�
6Úš±
 þi«˜\N�4	%�¦Þ¦x-íHW�
��|�=R¨UYâ�v þi«°ÖMÞ€�C`,q[�Lé&ü�
.Ž[�.g7•‰l„x .%T
ƒ©Q� ./pwõ[yt¡[†B2Q“°Ö%o[yYñ�
.ŽD-–€N�IÝ+t .Yñ+‡¡��
&Tƒclùi«Nb�
<ËOD{ï
Iw�
'˜+µ\³[2�
+å(oC�S�š±–;–��
N¡'˜[�.g,�®ƒ .Yñ�v

X]xM+œ'Ê\êa	i«•NOm'ÊCèa÷­�/Á\êB2%T€�B2�
��'Êiô*­Yâ&w.V*•.~O�N•´�FŠ’?�
��
%�¦Þ¦x{þQ˜Lé&üI×p•a	�
��¦xgCBï*©+Æ�
°ÖMÞ€�.`a÷{ê�
��œ�%	‚˜¡�=ï.`a÷–;6·P¬%Y
©X%H�
��P×MÞ.VlâJÙ3ÐI8=d+½­�dû%��
��.Ž<g•83Ç��6�%�%T¨q+œR�.•*ÂH]Ÿï.×R�*Â�

3Lq¨§ZB2.Ž'`•2I«�v

¨Ua÷.­HW¡�=ï¦²ƒHa	|Å�
��{Í6Ú{êa	ó÷C^vt4T.Ži¼|T.¯x �
��.¯x .ŽI}§ZB2iºö¹öµö±‚�
1372mm• .­.¯6ÿƒË¬ui«�
��4T.™L598-CPL%Y¦²ƒH6Ú6 �
��~!4T.™����L5981%Y¦ÌƒH6Ú6 �v

Red Warmer

PD-1A244-S, 344-S, 444-S200CW +200, 200JW +200,
200CW +302KS, 200JW+323K

921.461 WI/2 DW-1A

5†•ö .YñS�œÀl²�
��œÀ[�
Plastic Syrup Jar With Cover,
Plastic Syrup Jar With Pump

%�¦Þ¦x .Yñ+‡l*æ(
Stainless Steel Syrup
Dispenser

 .Yñ'Ê\ê+‡l*æ(
Syrup Warming Di spenser

.Y7
 .Yñ'Ê\êa@
Sauce & Chocolate Warmer

­�dû'Ê\êa	
Food Warmer

­�dû'Ê\êa	
Food Warmer
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­yfŸQ›S·�
��Q›[ÖbÝ�
��­yfŸn9
Food Warmer,  Bain Marie, Food Pan

%�¦Þ¦x­�dûl´.Vl²��
Stainless Steel Food
Pan & Cover

Stainless Steel
Perforated Pan

Stainless Steel
Round Insert &
Cover

%�¦Þ¦xP×;ÿ^€l´�� %�¦Þ¦x3•l´.Vl²��

Bumkoo (Korea) Bumkoo (Korea) Bumkoo (Korea)

��'ç��n9���	�������

�������Y�������	�N�N�


��'ç��n9���	�������

�������Y�������	�N�N�


��'ç��n9���	�������

�������Y�������	�N�N�


��'ç��n9���	�������

�������Y�������	�N�N�


��'ç��n9���	�������

�������Y�������	�N�N�


��'ç��n9���	�������

�������Y�������	�N�N�


��'ç��n9���	�������

�������Y�������	�N�N�


��'ç��n9���	�������

�������Y�������	�N�N�


6�0?
Model

±�CÞ
H (mm)

6�0?
Model

±�CÞ
H (mm)

6�0?
Model

±�CÞ
H (mm)

6�0?
Model

±�CÞ
H (mm)

6�0?
Model

±�CÞ
H (mm)

6�0?
Model

±�CÞ
H (mm)

6�0?
Model

±�CÞ
H (mm)

6�0?
Model

±�CÞ
H (mm)

- - 6001 25 - - - - - - - - - - - -

- - 6002 65 6232 65 6122 65 6132 65 6142 65 6162 65 6192 65

7021100 100 6004 100 6234 100 6124 100 6134 100 6144 100 6164 100 6194 100

7021150 150 6006 150 6236 150 6126 150 6136 150 6146 150 6166 150 - -

- - 11200 200 23200 200 12200 200 13200 200 14200 200 16200 200 - -

- - 6000Cl² 6230Cl² 6120Cl² 6130Cl² 6140Cl² 6160Cl² 6190Cl²

��'ç��`)n9�� �	�������


�������Y�������	�N�N�


��'ç��`)n9�� �	�������


�������Y�������	�N�N�


6�0?
Model

±�CÞ
H (mm)

6�0?
Model

±�CÞ
H (mm)

- - - -

6002P 65 6122P 65

6004P 100 6124P 100

6006P 150 6126P 150

- - - -

- - - -

��5PnN
Round Insert

6�0?
Model

(dsd���	nlEˆ���Y±��

�%�*�"���	�—���9���)�
���N�N

7704 190x210

7704CSl²

7707 240x210

7707CSl²

7711 290x210

7711CSl²

CERVO 1/1 CERVO 2/1

-•Ii=Ï�
��.YIi=Ï­�dûP	R�
1-Drawer, 2-Drawer Food Warmer

.Y7
­�dûP	a@ 2-Head Bain Marie .E7
­�dûP	a@ 3-Head Bain Marie

Wells (USA) Wells (USA)

Rocam (Italy)

RW-3HDRW-1HD, RW-2HD

3L7
­�dûP	a@ 4-Head Bain Marie

CERVO 3/1

.EIi=Ï­�dûP	R���
3-Drawer Food Warmer

Roller Grill (France)

CW-1B

TU240

-•7
3•4TP	Z'a@
1-Head Bain Marie

.Y7
3•4TP	Z'a@
2-Head Bain Marie

3L7
3•4TP	Z'a@
4-Head Bain Marie

APW (USA)

Rocam (Italy)

921.452

HVC60GN 
-•|gP	A�*a,qa@œÀl²
Universal Tempering Bowl With Cover

Max  Pro (Holland)

Rocam (Italy)

Arpin (France)

921.454

 HVC120GN 921. 552
%�¦Þ¦x-•¨�P	­�dû›ò
Electric 1-Door Food Warmer

%�¦Þ¦x.Y¨�P	­�dû›ò
Electric 2-Door Food Warmer

.Y7
P	A�*a,qa@
2-Head Chocolate Warmer

Max  Pro (Holland)

Roller Grill (France) Max Pro (Holland)

&v§P¦é­yfŸn9 Stainless Steel Food Pan 1w±�fe �	«ú5B�
 BUMKOO (KOREA)

RW-1HD

RW-2HD

1'ç2 1 'ç1 3 'ç1

3'ç2

9'ç16'ç13'ç14'ç1

2'ç1

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

fµF•
Features

RW-1HD 743x546x378 450i�(W) 220

RW-2HD  743x546x635 900i�(W) 220

RW-3HD 743x546x893 1, 350

1, 000

i�(W) 220

CW-1B ��}�3•<’æ®}�3•æ ĀPW����USA�
 320x320x270 800i�(W) 220 °Ö˜O%�¦Þ¦xNðb.JÙ*ÂS�Dê¨m•�'Ê\êS�l²æ²<Ë¡� 11*•-•�v

921. 452 ·76–<’d¿æ®…T*¥æ¯MAX����PRO���	HOLLAND�
 500x260x290 500i�(W) 220

921. 454 ·76–<’d¿æ®…T*¥æ¯MAX����PRO���	HOLLAND�
 500x500x290 i�(W) 220

CERVO 1/1 %\¡�d¿æ®Fl6û+µæ¯ROCAM���	ITALY�
 406x659x267 1, 500i�(W) 220

CERVO 2/1 %\¡�d¿æ®Fl6û+µæ¯ROCAM���	ITALY�
 730x660x267 1, 500i�(W) 220

CERVO 3/1 %\¡�d¿æ®Fl6û+µæ¯ROCAM���	ITALY�
 1056x660x267 1500i�(W) 220

HVC60GN %uRðd¿æ®ZÏ3•æ¯ROLLER����GRILL���	FRANCE�
 425x460x925 1, 500i�(W) 220

 HVC120GN ��%uRðd¿æ®ZÏ3•æ¯ROLLER����GRILL���	FRANCE�
 800x460x925 3, 000i�(W) 220

TU240   WëB$d¿æ®ZÏ3•æ¯ARPIN���	FRANCE�
 250Øx165 300i�(W) 220 *Â=¸=Q230Ø X110 °Ömm�
 <Ë¡���3.5*•-•æ²��*Â•‘i«%�¦Þ¦x•ræ²��\êB2iº��30�ó ‚��� 80�ó���
��.ŽP%Q�.•,qi«æ²H]*­<Z[yNbi«•N�v

 921. 552 ·7��6–<’d¿æ®…T*¥æ¯MAX PRO���	HOLLAND�
 500x260x290 500i�(W) 220 ��%�¦Þ¦xa@š±æ²e»s¯\êJÝŸåLé&üI×p•a	æ².ŽP	A�*a,qH].¨w7a÷­�Nbæ²\êB2PÄ°Ö.Žœs��40�ó<Ë¡�Y7%D4��5*•-•�v

%�¦Þ¦xa@š±{þQ˜æ²„O3•.³-ã·76–<’.`a÷{êæ² K '`°ÖMÞ€�Lé&üæ²NðY�C�\êJÝ,u€�ŸåBï*©+Ææ²€�&T%�.±\êB2=R%�.±Z'Nb&ü• B�
a	K  {Bï*©�v %�¦Þ¦x6û<Ë¡�3•C¬Z'¦Ûæ²��Y7%D<Ë¡�4��5*•-•�v \êB2.Žœs��90��C�vDêl3'Ê\êæ²Lé&üI×p•

%�¦Þ¦xa@š±{þQ˜æ²4
3~~(i«æ²<ËOD\³g|æ²ƒclùrÝ¨�–;–�æ²}�’86ûN¡æ² .`a÷xM|
Ÿå]¾JÝ,u€�æ²NÄ¦„C�\êJÝ.Ž–€\êiº�� 30�ó‚� 90�ó�

 {Lé&üEï+�æ²+åsø•8|Ì.<<�Yâ uYN¡'˜JfYâ�v4T.™CERVO1��l Ÿå6·2%D1��2­�dûl´æ²4T.™CERVO 2�� l��Ÿå6·��Lé&ü

.<<�YâuYN¡'˜JfYâ�v4T.™CERVO1��l Ÿå6·2%D1��2­�dûl´æ²4T.™CERVO 2�� l Ÿå6·1%D1��1.V
2%D1�� 2­�dûl´æ²4T.™CERVO3��1 Ÿå6·2%D1��1.V2%D1��2­�dûl´�v

Lé&üI×p•a	K 
I×p•a	K  {Lé&üEï+�æ²+åsø•8|Ì

*“%�¦Þ¦xœÀ25mm .�¨õa÷4€æ²��Y7=ÄR�S�P×e»s¯\êJÝ+Ææ²I×p•a	.V^"+t–�–x\êB2æ²��œ¹P%R�.ŽD••nP	­�dûiº�� 32 �ó‚��� 99�ó�

Y7=ÄP×1%D.Žqð,•­�dûl˜æ²=¸=Qö®508§ZX 305\‘ X l50°Ömm�
��.V–€ƒc]xY°Y°;ÿ+Ææ².V4.† 100mm °Ö€>�v

P×\êJÝ+Æ��130�ó���
 P×%�=Ä| æ²��=¸=Q�
300X345mm �
 P×4%Dœ$æ²1%D¬ýH·°�œs&Qa÷,q3ð-�æ²P×Yâ >Z.Ž–€œ�]x Y°æ².ŽP	­�dû%ð.ŽP	
60.†o}æ²lâCç 340Ømm �v

.YJá¨�æ²��\êB2PÄ°Ö.Ž”(°Ö��130�ó�
 P×%�=Ä| æ²Y7=Ä=¸=Q695x345mm æ²P×öµ%Dœ$�
 *ÂP×2%D¬ýH·°�œs&Qcƒ,q3ð-�æ²P×Yâl˜.Ž”(
œ�]xY°�
 P	120.†o}æ²lâCç340Ømm �v.ŽP	­�dûæ²%ð.Ž

WELLS (USA)8Û6–d¿���	}�3•�


WELLS (USA)8Û6–d¿���	}�3•�


WELLS (USA)8Û6–d¿���	}�3•�
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¨å-)‰R.«S·�
����­yfŸ¨å-)Q›S·�
��®Ï1w¨å-)Q›S·
Bun Steamer, Food Display Warmer, Beverage Warmer

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

fµF•
Features

ST-545   ��<g%Hd¿æ®.•]wæ¯AN CHUNG �	TAIWAN�
 380x436x760       800 i�(W) 220

MJ-45AL    ,qBTd¿æ®NüQ�æ¯NIPPON HEATER �	JAPAN�
  400x500x756  885i�(W)      220

WD100  %uRðd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
����   590x350x285      650i�(W)      220

WD200  ��%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
������������  590x350x390 650i�(W)    220

WDL200  %uRðd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
����  590x350x480  650i�(W)      220

WD780DI ��%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
������������  780x490x640         1, 800i�(W)     220

FC-50GN    7�;ùd¿æ®NüQ�æ¯TAIJI���	JAPAN�
��������������������������  450x419x616  500i�(W) 100

TAPAS 6
GN BM

1172x380x255 1,200 i�(W)        220

HD800 ��%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
�� 785x675x720 3,000 i�(W)     220

 CHEF  
DRY 3    

°Öfåe�æ®Fl6û+µæ�̄���COLD MASTER���	ITALY�


°Öfåe�æ®Fl6û+µæ�̄���COLD MASTER���	ITALY�


1067x793x530 3, 280i�(W)    220

15MC       OTd¿æ®}�3•æ¯STAR �	USA�
�������������������������������� 380x430x730   650i�(W) 220

SW30-E2-L ,qBTd¿æ®NüQ�æ¯NIPPON HEATER���	JAPAN�
������ 248x425x484 349i�(W)       220

PW45-E3-L ,qBTd¿æ®NüQ�æ¯NIPPON HEATER���	JAPAN�
������ 248x425x704 518 i�(W) 220

ST-545

WD780DI

¨q+œˆ�-�R�
Bun Steamer

An Chung (Taiwan)

Star (USA)

MJ-45AL

FC-50GN

15MC

—�-•4T¨q+œˆ�-�R�
Bun Steamer

Nippon Heater (Japan)

Taiji (Japan)

WD100

 SW30-E2-L

­�dû¨q+œP	R�
Food Display Warmer

­�dû¨q+œP	R�
Food Display Warmer

­�dû¨q+œP	R�
Food Display Warmer

NüC�­�dû¨q+œP	R�
Food Display Warmer

®q/Á¨q+œP	R�
Beverage Warmer

Roller Grill (France) Roller Grill (France)

Roller Grill (France)

Roller Grill (France)

Roller Grill (France) Cold Master (ITALY)

Nippon Heater (Japan) Nippon Heater (Japan)

WD200

HD800TAPAS 6 GN BM 

 PW45-E3-L
®q/Á¨q+œP	R�
Beverage Warmer

WDL200

CHEF DRY 3

—�-•4T­�dû¨q+œP	R�
Food Display Warmer

­�dû¨q+œP	R�
Food Display Warmer

­�dû¨q+œP	R�
Heated Ventilated Display Case 

­�dû¨q+œP	R�
Display Merchandiser

­�dû¨q+œP	R�
Food Display Warmer

Cold Master (Italy)

BRIO 137 HOT
B43ÐC�­�dû¨q+œP	R�
Food Display Warmer

Tecfrigo (Italy)

KARINA 97 HOT
B43ÐC�­�dû¨q+œP	R�

 Food Display Warmer

Tecfrigo (Italy)

KARINA 97
HOT

941x730x1340 1, 550i�(W)    220e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�


BRIO 137
HOT   

e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�
  1347x720x1342  3, 600i�(W)     220

3Lª«C`-,g�hTR�š±{þQ˜�
��‚�,•\êB2–€ƒc�
��BóA{Yâ&ä*©Q,,u€��
��50*•-•e�6û<Ë¡��
\êB2�������´�v

%Ñ=Ä| Qà�
��‚�,•\êB2–€ƒc�
��N¥50+‡¦u*Â'Ê\ê‚��������´�
��<Ë¡�60*•-•�
��H]<Ë¡�45%D-��
��Yâl˜<Ë¡�
4.5*•-•�
��HÆ,•*•Yâ�v

-•=Ä�
B�Ÿ(Ÿå6·l¸Yâl´�
-–,‚iŸ%òˆ�Y°�
.ŽP	%¯]xª«-��
\êB2.Ž–€iº�������´‚� �������´�
<Ë¡�����1 %DGNI/1l´�v

.Y=Ä�
��P×Yâl˜�
��.ŽAÕ]xP	­�dû'ÊIÏ�����´�
��\êJÝ+Æ.VBï*©+Æ�v<Ë¡�����2XGNI/1l´�v

%�4T.™WD200,uMÞ%	R«�
��¬uŸ(6â%½%	%Dbè%þa	ut�
��6Ú’8YCœ�.ùC��v

*Â=¸=Q350LX314DX450Hmm�
��<Ë/�50*•-•�
��P×4=Ä| Qà�
��\êB2�������´���������´�
��¨m220V.i-íæ(�v

*Â.ŽMÒ6%D1/3 GNl˜ 40Hmm�
��\êB2+30°C ‚� �������´�
��Led��bèO:a	�
��+åª«C;C¬g�hT�
��¦ÌƒH6Ú6 �v

.ŽMÒ2%DGNl/1l˜�
��\êB2iº�������´‚� �������´�
��*ÂP×a	�
��\êB2¬fp•+Æ�
��Bï*©+Æ�vP×Yâl˜�
��.ŽAÕH]]xP	­�dû�v
Q,*Â­�dûl˜.•˜T�v

3Lª«g�hT�
��\êB2+Æ.Ž–€°Ö‚��������´�
��P×3=Ä| Qà�
Y7=Ä=¸=Q����310X320mm�
��=Ä| .Ž–€‚�AÖª«H]Nh’I
&ä|Ì�
��*ÂP×bèO:a	�
��.Žd•Pª7&®•�
��%�NDZªt¡�v

%�ª«g�hT�
��+åCóBï¨��
��.ŽMÒ36Mº250ML®q/Á�
��\êB2.Žiº�����´K -•+½�������´�
��.ŽP	„Þ%T/~0³H]Z'�v

%�ª«g�hT�
��+åCóBï¨��
��.ŽMÒ54Mº250ML®q/Á�
��\êB2.Žiº�����´K -•+½�������´�
��.ŽP	„Þ%T/~0³H]Z'�v

Có.YJ�g�hT¨��
��LEDa	�
��\êB2�����������r�&���������´�
��*ÂP×Yâl´�
��.ŽP	AÕ]x­�dû�
��3%D��(865x400Yhw&) 
,va÷=ÄQà�v

Có.YJ�g�hT¨��
��*ÂP×3L=ÄQà�
��P×bèO:a	�
��\êB2�������´���������´�
��*ÂP×Yâl˜�
��.ŽP	%¯]x­�dû�
��14	=ÄQà=¸=Q
280X1265mm�
��.•34	=¸=Q400X1265mm�v

.ŽMÒö³%DGNI/1l˜�
��\êB2iº+20°C‚� �������´�
��*ÂP×a	�
��\êB2O•p•+Æ�
��Bï*©+Æ�vP×Yâl˜�
��.ŽAÕH]]xP	­�dû�v
Q,*Â­�dûl˜.•˜T�v��NðRÂRÂC;4Tg�hT�
��%�¦Þ¦xB�B4�
��B�B4+åsø•8|ÌK$3‚C�Aï/�=xs+�
��&T-–,‚'¢¦Ö�

=R•†C�.`a÷xM|
�
��K÷Y¤30B2‚�70B2NðY�C�\êJÝ–;6·�
��*Â|ÌYâl˜&T-–,‚%òiŸ]xY°�vQ,*Â­�dûl˜.•˜T�v

*ÂP×%�=Ä=Ä| �
Y7=Ä=¸=Q670x433mm�
��P×i¾;ù\êJÝ+Æiº+20‚��������´�
��Bï*©+Æ�
��Yâl˜�
��bèO:a	�
.Ž.•
˜T6â%<=Ä=Ä| *¦MÒ5=Ä=Ä| �v
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F/­ì—�8Š��Fast Food Equipment

,‡®ÏSS[žR¼
Cold Drink Dispenser

COLDREAM 1S
1B=dC�-•|g+	®qQ½YñQ,
Spray 1-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
200Lx430Dx710H (mm)
<Ë¡�(Capacity): 12 *•-•��(LT)
,ufÎ(Power): 220i�(W)
i¾-í(Voltage): 220 &’(V)

COLDREAM 3S
1B=dC�%�|g+	®qQ½YñQ,
Spray 3-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
600Lx430Dx710H (mm)
<Ë¡�(Capacity): 3x12 *•-•��(LT)
,ufÎ(Power): 330i�(W)
i¾-í(Voltage): 220 &’(V)

JETCOF 120S
1B=dC�-•|g+	®qQ½YñQ,
Spray 1-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
200Lx430Dx740H (mm)
<Ë¡�(Capacity): 20 *•-•��(LT)
,ufÎ(Power): 230i�(W)
i¾-í(Voltage): 220 &’(V)

JETCOF 360S
1B=dC�%�|g+	®qQ½YñQ,
Spray 3-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
600Lx430Dx740H (mm)
<Ë¡�(Capacity): 3x20 *•-•��(LT)
,ufÎ(Power): 330i�(W)
i¾-í(Voltage): 220 &’(V)

COLDREAM 1M
K|órC�-•|g+	®qQ½YñQ,
Stir 1-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
200Lx430Dx710H (mm)
<Ë¡�(Capacity): 12 *•-•��(LT)
,ufÎ(Power): 220i�(W)
i¾-í(Voltage): 220 &’(V)

COLDREAM 3M
K|órC�%�|g+	®qQ½YñQ,
Stir 3-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
600Lx430Dx710H (mm)
<Ë¡�(Capacity): 3x12 *•-•��(LT)
,ufÎ(Power): 330i�(W)
i¾-í(Voltage): 220 &’(V)

JETCOF 120M
K|órC�-•|g+	®qQ½YñQ,
Stir 1-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
200Lx430Dx740H (mm)
<Ë¡�(Capacity): 20 *•-•��(LT)
,ufÎ(Power): 220i�(W)
i¾-í(Voltage): 220 &’(V)

JETCOF 360M
K|órC�%�|g+	®qQ½YñQ,
Stir 3-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
600Lx430Dx740H (mm)
<Ë¡�(Capacity): 3x20 *•-•��(LT)
,ufÎ(Power): 330i�(W)
i¾-í(Voltage): 220 &’(V)

COLDREAM 2S
1B=dC�.Y|g+	®qQ½YñQ,
Spray 2-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
400Lx430Dx710H (mm)
<Ë¡�(Capacity): 2x12 *•-•��(LT)
,ufÎ(Power): 280i�(W)
i¾-í(Voltage): 220 &’(V)

MEGA 125S
1B=dC�g,<’-•|g+	®qQ½YñQ,
Spray 1-Jumbo Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
400Lx410Dx620H (mm)
<Ë¡�(Capacity): 25 *•-•��(LT)
,ufÎ(Power): 240i�(W)
i¾-í(Voltage): 220 &’(V)

JETCOF 240S
1B=dC�.Y|g+	®qQ½YñQ,
Spray 2-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
400Lx430Dx740H (mm)
<Ë¡�(Capacity): 2x20 *•-•��(LT)
,ufÎ(Power): 280i�(W)
i¾-í(Voltage): 220 &’(V)

MEGA 140S
1B=dC�g,<’-•|g+	®qQ½YñQ,
Spray 1-Jumbo Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
400Lx410Dx690H (mm)
<Ë¡�(Capacity): 40 *•-•��(LT)
,ufÎ(Power): 400i�(W)
i¾-í(Voltage): 220 &’(V)

COLDREAM 2M
K|órC�.Y|g+	®qQ½YñQ,
Stir 2-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
400Lx430Dx710H (mm)
<Ë¡�(Capacity): 2x12 *•-•��(LT)
,ufÎ(Power): 280i�(W)
i¾-í(Voltage): 220 &’(V)

MEGA 125M, MEGA 140M
K|órC�g,<’-•|g+	®qQ½YñQ,
Stir 1-Jumbo Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
400Lx410Dx620H, 400Lx410Dx690H (mm)
<Ë¡�(Capacity): 25, 40 *•-•��(LT)
,ufÎ(Power): 240i�(W), 400i�(W)
i¾-í(Voltage): 220 &’(V)

JETCOF 240M
K|órC�.Y|g+	®qQ½YñQ,
Stir 2-Tank Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
400Lx430Dx740H (mm)
<Ë¡�(Capacity): 2x20 *•-•��(LT)
,ufÎ(Power): 280i�(W)
i¾-í(Voltage): 220 &’(V)

CAPRI 2S-H, CAPRI 2S-HC
1B=dC�.Y|ga÷®qNbQ,�
��1B=dC�.Y|g+	a÷®qNbQ,
Spray 2-Tank Hot Drink Dispenser,
Spray 2-Tank Hot & Cold Drink Dispenser

°Ö<ëQhæ®Fl6û+µæ¯COFRIMELL(ITALY)
a÷®q\êB2ö®�������´���������´������+	®q\êB2ö®�����´�������´
270Lx400Dx680H, 270Lx400Dx730H (mm)
<Ë¡�(Capacity): 2x10 *•-•��(LT)
,ufÎ(Power): 280i�(W)
i¾-í(Voltage): 220 &’(V)
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Cooking Equipment

Cà05D­JebÝ
Counter Top Griddle

PSF400E

0039C

SFTG92L

0040

PS400VCL

GS40B

0040B

EG-24i

SFTG92R

0039

G-136

GS39B GS39C

SFT85R

GGM-24S, GGM-36S,
GGM-48S

0039B

G-196

=x4Ti¾AÖHÐa@
Electric Griddle

i¾AÖHÐa@��
Electric Griddle

i¾AÖHÐa@��
Electric Griddle

i¾4�HÐa@��
Electric Grooved Griddle

i¾4�HÐa@��
Electric Grooved Griddle

i¾4�HÐa@��
Electric Grooved Griddle

i¾-•AÖ-•4�HÐa@
Counter Top Half Smooth
Half Grooved Fry Top 

¨¾iBª«i¾AÖHÐa@
Glass Ceramic Flat
Griddle

cªY°-•AÖ-•4�HÐa@��
Gas Half Grooved
Griddle

°ÖMÞ€�i¾AÖHÐa@��
Heavy Duty Electric
Griddle

?Ë*•C�i¾AÖHÐa@��
Built-in Electric Griddle

cªY°AÖHÐa@
Manual Gas Griddle

?Ë*•C�i¾AÖHÐa@
Built-in Electric Griddle

cªY°AÖHÐa@
Gas Griddle

cªY°AÖHÐa@
Gas Griddle

cªY°4�HÐa@
Gas Grooved Griddle

cªY°4�HÐa@
Gas Grooved Griddle

Roller Grill (France)

Roller Grill (France)

Stilfer (Italy)

Stilfer (Italy)

Stilfer (Italy)

Stilfer (Italy) Stilfer (Italy) Stilfer (Italy)

APW (USA)

Stilfer (Italy) Stilfer (Italy)

Wells (USA) Wells (USA)Wells (USA)

Fryland (Italy)

Fryland (Italy)

Fryland (Italy) APW (USA)

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

fµF•
Features

PSF400E 400x475x230 3, 000 i� (W) 220 iŸ¦—AÖHÐbõ­�=¸=Qö®400x400mm �
��P×Bï*©+Ææ²��\•B2+Æ.Ž–€ƒciº0‚� 300�ó�
 I×p•a	æ²̂NZ§l˜�v

0040 N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
 380x500x250 3, 600 i� (W) 220
A,ª«%�%	‚˜E�6û+µi¾HÐa@%o§ZB2%Y300.V600Yhw&�
��~!HX&\N‹e�­�HÐa@%oe�ƒH%Y*­HÐa@ª«
§ZB2%Y380.V760Yhw&�
��e�§ZHÐa@ª«Ÿå.­e»s¯.`a÷{êK '`°ÖMÞ€�Lé&ü�v°Ö˜O%�¦Þ¦xa@š±{þ
Q˜�
��6Ú4T}�’8�
��<ËOD\³g|�
��e�°Öš±•œQ•.V'qQ•�
��¨UX[6Ú]~Z§€��
��%�¦Þ¦xl¸Z§€�B�l´�
780Yhw&
§Z%oHÐa@•8|Ì%<{ï.`a÷xM|
Ÿåe»s¯Bï*©+Æ.V\êJÝ+Æ�
��.Ž&ülùi¾C�+‡BïLé&ü�
 4�HÐa@%o4�ª«
%Y%%+µ–;–��
��*­4�{äœ�%	‚˜l34�HÐa@{ñ<â�
��%YHÐ��w7­�dû+¡•r}�’8bf{ä�v

0040B N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
 760x500x250 7, 200 i� (W) 380

0039 N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
 380x500x250 3, 600 i� (W) 220

SFT85R œ�<Ud¿æ®Fl6û+µæ�̄���FRYLAND���	ITALY�
 400x650x435 3, 900 i� (W) 220

0039B N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
 760x500x250 7, 200 i� (W) 380

0039C N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
 760x500x250 7, 200 i� (W) 380

PS400VCL %u'rd¿æ®ZÏ3•æ¯ROLLER����GRILL���	FRANCE�


%u'rd¿æ®ZÏ3•æ¯ROLLER����GRILL���	FRANCE�


390x420x150 1, 500 i� (W) 220
¨¾iBHÐª«i«.µ.†©Îi«]xA-\³[2æ²<ËOD\³[�æ² HÐª«=¸=Q�
330x280mm �
 P×]¾B2+Æiº0‚��� 300�ó�

Bï*©+Æ�
��I×p•a	æ²̂NZ§l˜�v

E

G19

G-24i }�3•<’ æ®}�3•æ¯APW �	USA�
 610x624x392 8, 200 i� (W) 220

927x598x406 16, 100i� (W) 380

G-136 8Û6–d¿æ®}�3•æ¯WELLS �	USA�


8Û6–d¿æ®}�3•æ¯WELLS �	USA�


630x598 10, 800i� (W) 380 a@ª«=¸=Qö®572x465mm �
��\êB2iº��50�ó‚��� 275�ó�
 9+‡¦u.Ž¬ƒa÷‚� 200�ó�
 19mm .�¦—ª«�v

G-196 8Û6–d¿æ®}�3•æ¯WELLS �	USA�
 927x598 16, 100i� (W) 380 a@~!=¸=Qö®870x465mm �
��\êB2iº��93�ó‚��� 232�ó�
 9+‡¦u.Ž¬ƒa÷‚� 200�ó�
 13mm .�¦—ª«�v

%�¦Þ¦xa@š±{þQ˜æ²6Ú4T}�’8æ²<ËOD[Õg|æ²e�„#š±%�¦Þ¦x•œQ•.V'qQ• æ²̈U6Ú]~Z§€�æ²%�¦Þ¦xl¸
Z§€�B�l´æ²Z§€�.Vô�<´Jà‚�HÐa@+åsø%oMÅ©Xx�*Âæ²*Ë]¤œ½l¸l´%Hæ²e»s¯A`i¾;ùa a�Bï*©.V
\êJÝxM|
æ²•8|Ì%<{ïe»s¯\êJÝxM+œæ².Ž+‡BïLé&ü�v.ŽJ›˜¯J·Y°w¿æ²N¡'˜\³g|æ²4�HÐa@%o4�~!
%%+µ–;–�æ²*­4�{äœ�%	‚˜4�HÐa@{ñ<âæ²%YHÐw7­�dû+¡•r}�’8bf{ä�v

SFTG92L œ�<Ud¿æ®Fl6û+µæ�̄���FRYLAND���	ITALY�
 400x650x435 5, 074 -¯ (KCAL) -

GS40B N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
 660x500x250 7, 800 -¯ (KCAL) -

SFTG92R œ�<Ud¿æ®Fl6û+µæ�̄���FRYLAND���	ITALY�
 400x650x435 5, 074 -¯ (KCAL) -

GS39B N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
 660x500x250 7, 800 -¯ (KCAL) -

GS39C N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
 660x500x250 7, 800 -¯ (KCAL) -

GGM-24S }�3•<’æ®}�3•æ¯APW �	USA�
 610x737x394 8, 800 -¯ (KCAL) -

GGM-36S }�3•<’æ®}�3•æ¯APW���	USA�
 914x737x394 13, 300-¯ (KCAL) -

GGM-48S }�3•<’æ®}�3•æ¯APW���	USA�
 1219x737x394 17, 700-¯ (KCAL) -

G19
°ÖMÞ€�i¾AÖHÐa@��
Heavy Duty Electric
Griddle

GGM-24S

X]xM+œ%ocªY°HÐa@%%%YA�&üzô¡�%o­†-æ~!–;–��
��*­œ‹^1C�œ�Y°xM+œŸå.­.
-ã+‡a�a@7
�
��'3Y°
&î€�%�N‡3Ð��'`B�‚�a@7
�
��+¡•rYç%�X[E\~!.R|�=RAÖ3ða÷,q%oMÞQ½�v*“%�¦Þ¦xa@š±{þQ˜�
��4
3~
~(i«�
��100Yhw&e�°Ö%�¦Þ¦x��•œQ•.V'qQ•�
��¨UZ§€�6Ú]~�
��e�6ûl¸Z§€�B�l´�
��N¡'˜l¸œ	ô�<´�v152
&�w&°Ö.Ž–€€>B4.V+åI}C�+ÆQ•æ²N¡'˜I}+t��œ½•f|�'ä�v]¾B2ö®��ö·ö·�ó��������ö³ö´ö³�ó�v

%�¦Þ¦xa@š±{þQ˜�
��4
3~~(i«�
100Yhw&°Ö%�¦Þ¦x•œQ•.V'qQ•�
��¨UZ§€�6Ú]~�
 e�6ûl¸Z§€�B�l´�

.Žl¸P¬6âZ§��€�.Vô�<´�
��}�3•.
-ã°ÖMÞ€�.`a÷{ê.V\êJÝxM+œ�
��K '`AÖ3ða÷,q.V+5&æ¬ƒa÷/p*Ë
a÷O�¨��
��*Â|Ì6â{ï.`a÷xM|
Ÿåe»s¯Bï*©+Æ�
152&�w&.Ž–€œ�€>B4�v]¾B2ö®��ö·ö·�ó��������ö³ö´ö³�ó�v
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Cooking Equipment

Cà05D­c=bÝ�
��8Ô9€~�c=bÝ
Counter Top Fryer, Tempura Fryer

0011C, 0065

CE12B

F556

0011D, 0065B

CE13B, CE15BE

CE63

CE17

CE63B

EF-15iN

FGF400TPB SEFD-4H

CE12

F65/40FRGV/1V8/T

CE13

EF-30iNT

F65/70FRGV/2V8/T

-•|gi¾aža@
1-Tank Electric Fryer

-•|gi¾aža@
1-Tank Electric Fryer

-•|gi¾aža@
1-Tank Electric Fryer

-•|gi¾aža@
1-Tank Electric Fryer

.Y|gi¾aža@��
2-Tank Electric Fryer

.Y|gi¾aža@��
2-Tank Electric Fryer

.Y|gi¾aža@��
2-Tank Electric Fryer

.Y|gi¾aža@��
2-Tank Electric Fryer

i¾6ÿ7¨|¬aža@
Electric Tempura Fryer

g,<’-•|gi¾aža@��
1-Jumbo Tank Electric Fryer

°ÖMÞ€�-•|gi¾aža@��
Heavy Duty 1-Tank Electric Fryer 

°ÖMÞ€�.Y|gi¾aža@��
Heavy Duty 2-Tank Electric Fryer 

-•|gcªY°aža@
1-Tank Gas Fryer

.Y|gcªY°aža@
2-Tank Gas Fryer

?Ë*•C�-•|gi¾aža@
Built-in1-Tank Electric Fryer

°ÖMÞ€�cªY°6ÿ7¨|¬aža@
Heavy Duty Gas Tempura Fryer

Stilfer (Italy)Stilfer (Italy)

Stilfer (Italy)

Stilfer (Italy)

Stilfer (Italy)Stilfer (Italy)

Stilfer (Italy) Stilfer (Italy) Stilfer (Italy)

APW (USA) APW (USA)

Fujimak (Japan) Nichiwa (Japan)Wells (USA) Modular (Italy)Modular (Italy)

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

œ¿\X¡€
Oil Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

0011C

0011D

N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


180x380x255 3.5 *•-•(LT) 1, 800i�(W) 220

0065 300×400×265

360×380×255

6.5 *•-•(LT) 3, 100i�(W) 220

220

*“%�¦Þ¦xa@š±.Važu÷�
��%�¦Þ¦xaž¦Û�
��.
-ã.`a÷{ê.V\êJÝ,u€��
��Ÿå.­Bï
*©+Æ�
��\êJÝ+Æ.VLé&üI×p•a	�
��+¡•r<n}�~!u�OD%oLé&üxM|
�v

0065B 600×400×265 2×6.5*•-•(LT)

2×3.5*•-•(LT)

2×3, 100 i�(W)

2×1, 800 i�(W)

220

CE63 310×490×390 6*•-•(LT) 3, 100i�(W) 220

X]xM+œ%H%o%
%D4T.™�
��+‡%Y-•|g.V.Y|g%<q¨�
��.Y|g4T.™.Ž.±O�Z§až
%<q¨<n*“%�.±.~/O%o­�dû�
��&T*f*­/OB2%ÎlèCÆ/Ï�v*“%�¦Þ¦xa@š±{þ
Q˜�
*Â|Ì(oNhC�J·<�Z§xM|
�
��<�Z§.Ž3Ç+å|Ì0ìuY�
��œ�OD3ÐJ·+ta@6Ú�
��Ÿå
.­-¯¦×C�HÆ,•0ìuYBï*©�
��K '`l,+‡%ol,<g*“J·<�Z§–;N¨�
��.
-ã.`a÷
{ê.V]¾JÝ,u€��
��Ÿå.­Bï*©+Æ�
��\êJÝ+Æ.VI×p•a	e»s¯Lé&ü�
��X]N�7D��Lé&ü
xMy53ð<g•83Ç.µtm%	%D+Æl¬%��
.Žœ�OD3ÐK ˜¯�
��&TN¡'˜\³g|.V|�'ä�v
CE15BE%Y��2x15*•-•e�6û<Ë¡��
��.±O�Ÿå6·2x9000i�°ÖMÞ€�.`a÷{ê�

K '`D••nLé&ü�v

CE63B 620×490×390 2×6*•-•(LT) 2×3, 100 i�(W) 220

CE12 310×580×420 9*•-•(LT) 3, 450i�(W) 220

CE13 620×580×420 2×9*•-•(LT) 2×3, 450 i�(W) 220

CE12B 310×580×420 12*•-•(LT) 5, 000i�(W) 380

CE13B 620×580×420 2×12*•-•(LT) 2×5, 000 i�(W) 380

CE15BE 730×580×420 2×15*•-•(LT) 2×9, 000 i�(W) 380

N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�
CE17 620×580×420 26*•-• (LT) 9, 600i�(W) 380 °Ö˜O*“%�¦Þ¦x{þQ˜�
��e»s¯Bï*©+ÆœÀ\êJÝ,u€��
��%<{ï°ÖMÞ€�.`a÷{ê�
��
.Žaž*“.†¶eaž�v

EF-15iN }�3•<’æ®}�3•æ¯APW �	USA�


}�3•<’æ®}�3•æ¯APW �	USA�


8Û6–d¿æ®}�3•æW̄ELLS�	USA�


305×610×416 6.8*•Nw(KG) 3, 600i�(W) 220 *“%�¢¼£FdPš±xöUv�
��°ÖMÞ€�l*cƒxMy5�
��%�¢¼£FAwI'HÆZ§|g�
��.Ž›LOD3Ð
K ˜¯�
��N¡g|P¬K6<�Z§�
%�¢¼£Fažv³�
��vhOD]¾JÝ•¯ŸåLé&üI×p•c·�vEF-30iNT 610×610×416 7, 200i�(W) 220

F556 375×587 7*•Nw(KG) 5, 750i�(W) 220

¨m2(�ažv³�
]¾JÝiº�������´‚� �������´�
��ažZ§|g.Ž.g+t\³[2�
��4½+‡¥‰.Ž«Ïcƒ
‚� �������´�
��P×'Ê© ]¾JÝ+Æ�
��„4]¾B2•écƒl*cƒuYPÍc��
��.•x_ƒHI×p•c·‡7•‘
p•]¾B2•écƒ�v

FGF400TPB <ë6–d¿æ®NüQ�æ¯FUJIMAK���	��JAPAN���
 530×700×265 5*•-•(LT) 9, 000 -¯(KCAL) 100
*“%�¦Þ¦xa@š±�
��.ŽK ˜¯až¦Û�
��*“i¾;ùLéJÝ�
��.VOØ&îO•p•�
��NüC�aždû%o%%%/
aža@�v.•¨m•�1%D220V.i-íæ(�v

SEFD-4H ,q%o-•æ®NüQ�æ¯NICHIWA �	JAPAN�
 500×600×300 7*•-•(LT) 4, 000i�(W) 220 *“%�¦Þ¦xa@š±�
��až¦Û=¸=Q����420×115Hmm�
��P×\êB2+Æ.Ž–€œ�iº���´‚�
���������´�v

F65/40FRGV/
1V8/T

F65/70FRGV/
2V8/T

NðMãd¿æ®Fl6û+µæ¯MODULAR �	ITALY�


NðMãd¿æ®Fl6û+µæ¯MODULAR �	ITALY�


400×650×300 8*•-•(LT) 5, 847 -¯(KCAL) - %�¦Þ¦xa@š±�
��+åsø•8|Ì0ìuYŸå-¯¦×C�[h¨�Bï*©�
��N¡'˜J·+t<�Z§�
��–xN�•‘�

Bï*©+ÆœÀ\êJÝ,u€��
��i¾;ùa a�,u€��
��¨U^"Z§]~+t%oe�\‘a@š±–;–��v

700×650×300 2×8*•-•(LT) 11, 694 -¯(KCAL) -

0011C 0065B

13.6*•Nw(KG)
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Cooking Equipment

Cà5‘D­c=bÝ�
��/“.�c=bÝ�
��c†dÞbÝ�
��](.�c”c•bÝ
Floor Type Fryer, Pressure Fryer, Smoker Oven, Mobile Outdoor Grill

CE12DE, CE16E, CE20

0201, 0207

CE14BE, CE16BE

1600SMART

CE20D

1800EXP

LT15G, LT25G

SM025

B43ÐC�-•|gi¾aža@��
Floor Type 1-Tank Electric Fryer

B43ÐC�.Y|gi¾aža@
Floor Type 2-Tank Electric Fryer

B43ÐC�.Y|gcªY°aža@
Floor Type 2-Tank Gas Fryer

i¾-í,qaža@��
Electric Pressure Fryer

B43ÐC�.Y|gi¾aža@
Heavy Duty Floor Type 2-Tank
Electric Fryer

i¾-í,qaža@��
Electric Pressure Fryer

B43ÐC�-•|gcªY°aža@
Floor Type 1-Tank Gas Fryer

i¾aâc5a@��
Electric Smoker Oven

Stilfer (Italy) Stilfer (Italy)

Stilfer (Italy)

Stilfer (Italy)

Broaster (USA) Broaster (USA) Cookshack (USA)

EVO (USA) MagiKitch’n (USA) MagiKitch’n (USA)

Fryland (Italy)

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

œ¿\X¡€
Oil Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

CE12DE N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER���	ITALY�


310x580x900 12*•-• (LT) 7,000 i� (W)

11, 000i� (W)

2x11, 000i� (W)

380
B�Ÿ(•8|Ìœ‹^1C�)4Z§ut�
��<�Z§.Ž‚�,•3Ð{úœ‹œ‹^1–;6·[r+½)4Z§
ut%H�
��Nõ-¼iŸ��.R.Žœ�OD3ÐP¬Jf<�Z§ut�
��a@š±&T*“%�¦Þ¦x+Æ•r�
°Ö
•n.`a÷{êŸå.­6û4T%�¦Þ¦x��ažu÷�
��6âY�C�\êJÝ,u€�Ÿå.­e»s¯Bï*©
.VLé&üI×p•a	�
��K '`u�ODLé&ü�
��I1˜¯C�Lé&üB4�
��.ŽN¡'˜\³g|H]|�
'ä�vA`+Æ,•^�›ú¬z.•6Ú˜T%•�v

CE1

CE20

6E 370x580x900

400x700x900

15*•-• (LT)

20*•-• (LT)

9, 000i� (W) 380

380

CE14BE 620x580xx900 12+12*•-• (LT) 2x7, 000 i�(W) 380

CE16BE 730x580xx900 15+15*•-• (LT) 2X9, 000 i�(W) 380

CE20D 800x700x900 20+20 *•-• (LT) 380 %ò¡�����Y7=xO�90*•Nw�
��Y7%Dažu÷<Ë¡��� 3 *•Nw­�dû�v

LT15G œ�<Uæ®Fl6û+µæ¯FRYLAND���	ITALY�


œ�<Uæ®Fl6û+µæ¯FRYLAND���	ITALY�


375x650x1010 15*•-• (LT) 8, 600 -¯(KCAL) -
xM+œaža@%oe»P×J·Y°xM|
�
��&OPÀ&©|
%oJ·Y°UÔ�
��I'B%Y°J·+ta@6Ú�

iºN¥uY•ú.
g|�
��B%Y°•�©X%H3Ð.¸%�J·+t�
��'3.�H£*Â%oIiY°xM|
€�
œ�OD3ÐI'H¦P×B%Y°Ii.g�v*“%�¦Þ¦xQ,š±�
��A`œ‹^1)4Z§ut�
°Ö•n.`
a÷{ê�
��\êJÝ,u€�.VI×p•a	�
��I1˜¯C�Lé&üB4�v

LT25G 375x750x1010 18*•-• (LT) 8, 600 -¯(KCAL) -

0201  720x600x850+250 15+15*•-• (LT) 2x8,000(KCAL) -

0207 700x700x850+250 25+25*•-• (LT) 2x10, 700(KCAL) -

1600SMART <’N‹e�æ®}�3•æB̄ROASTER���	USA�


<’N‹e�æ®}�3•æB̄ROASTER���	USA�


406x737x1088 10*•Nw (KG) 6, 000i�(W) 380 -í,qaža@+µi«6
-í.
g|æ² ��'3a÷,qlâJÙ\È*••�*Âæ²��•�w7iº*Â‚�6ÚcY•Aæ².Ž+5&æ
•�w7 %oYâ&w•�ˆ�.`æ²��'ÊCè•�w7N•´�FŠæ²��*“%�¦Þ¦x+Æ•ri¾;ùLéJÝ.Vr
C�¬ƒ›4æ²
u�OD-•HÆBï*©a@l²æ²œ‹`+Z§[�æ²��°ÖMÞ€�\êJÝxM|
�v1800EXP 457x908x1152 19*•Nw (KG) 9, 900i�(W) 380

SM025 °Ö-•d¿æ®}�3•æC̄OOKSHACK���	USA�


°Ö-•d¿æ®}�3•æC̄OOKSHACK���	USA�


521x457x807 - 750i�(W) 220
*“%�¦Þ¦xæ²­�dû<Ë¡�ö®10*•Nwæ²P×2=Ä=Ä| Qà=¸=Qö®356X457mm æ²\êB2„v3 
iº ��74�ó‚� ��158�ó�v

SM066 521x495x1016 - 1, 000i�(W) 220
*ÂP×4=Ä| Qà�
��l¸Q�l¬�
��l¸\�l´�
��­�dûJÓ¦^�
��5 o¾R­R¾Q��
��.ŽMÒ<Ë¡�����23 *•Nw�
��
i¾;ùJÝ+ÆO�¨�.V\êB2�
��\êB2„v3t*Â���������´���������������´�v

10-0081 OD4Êd¿æ®}�3•æ¯EVO �	USA�
 1, 016Øx940 - 10,125 -¯(KCAL) -
bõ­�a@ª«lâCç762mm �
��i¾;ù‚�,•a a�æ(æ²��¨m%�¦Þ¦xˆNæ²\êB2.Ž–€œ�iº12l �ó
‚�

MCSS-60 }�J‡d¿æ®}�3•æ¯

æ¯}�J‡d¿æ®}�3•

MAGIKITCH’N (USA)

MAGIKITCH’N (USA)

1580x610x910 - - - %�¦Þ¦x+Æ•ræ²��œÀ%�¦Þ¦xA‹=d| æ²��a a�xM|
.VYâl˜æ²��œÀ'qœfMÒn•Z§Y°ñýQà.V
4%D›´�v

LPAGA-60+
STEAM+HOOD

1590x610x910 - 40, 400-¯(KCAL) -
œÀ%�¦Þ¦xœ�=d| æ²a a�xM|
.V&�Yâl˜æ².V.ŽMÒ40o¾n•Z§Y°ñý[h,•Qà›òæ²œÀ1%Dˆ�
­�dûl˜æ²añaíQ•%�P× 760mm §Ï¬u|Åæ²'qQ•.V4%D›´�v

Cookshack (USA)

SM066 10-0081 MCSS-60 LPAGA-60+STEAM+HOOD
i¾aâc5a@��
Electric Smoker Oven

H“6Ú\�-,Y°[r,•añaía@��
Mobile Outdoor L.P Gas Cooking Station

H“6Ú\�-,Y°[r,•añaía@��
Mobile Outdoor L.P Gas Grill

H“6Ú\�-,Y°[r,•añaí��ˆ�a@
�0�R�E�L�O�H���2�X�W�G�R�R�U���/���3���*�D�V���*�U�L�O�O�������6�W�H�D�P�H�U

37�ó�
 +‡*Â�u6Ú\êB2„v3t-r4Ê�v
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SE60/OCB 0048

GR70E/0

SPEEDY 25

SPEEDY
25 BI

IH 35X2

RE2FA  
V/R

P

PIN70E7N

PCA35G/0
F65/40CPE/
1V20/T

FU65/70CPE

Cooking Equipment

«�b c•bÝæ{c”c•bÝæ{kOqBbÝæ{eM[^bÝæ{džH�xËbÝ
Salamander, Grill, Induction Range, Electric Range, Gas Range, Pasta Cooker

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

fµF•
Features

SEF1 540x400x390 2, 000 i�(W) 220
ª«a�aía@%Z‘Ñ&üi«Om6²g|­�dû%o<nHW¨YY��
��=h­�dû•‘=ÄaÓ+½®œ€��v°Ö˜O*^ª«%�¦Þ¦x
a@š±�
��}�’8~!~(i«�
��°Ö˜O.`a÷{ê<g•83Ç¬uŸ(�
��.Ž<ËOD•8Iw�
��N¡'˜|�'ä�
��A`Lé&üI×p•a	%o
6âY�C�\êJÝ+Æ�
��.Ž¨îFl–€ƒcI×<‹\êB2�
��.±O��
��œ�6û%o4T.™7•SEF2�
��SEL2�
��SE60.VSE80
3ð•86·%<7DA`e»s¯Bï*©%o.`a÷.V\êJÝxM|
�
��H¦P×I'HÆ.V��Bï*©+Æ3ð þi«°Ö˜O¨õa÷{Ï
|�+Æ•r�
��6û4Tl¸Z§€�B�l´�
��i¾§�•‘=ÄañaíQà�vSEFxM+œ%YHÆ,•4T.™�
a@*Â•8��|Ì%�%T%H
.V%�%�Qc™_›ô�
��.ŽR¯Jz©Î‘Ñ=hañaíQàMÒœ½*­%H%	Qc™_›ô�
��™_›ô˜É°Ö�
��™DqŠ<g•83Ç¬uŸ(
%o.`a÷{ê˜Éœ¤�
��a÷,q˜É°Ö�
��SELxM+œ¨m–;*š{ÒqŠ¬uŸ(.`a÷{ê°Ö™D�
��SExM+œ%YNðY�C��
.Ž
¨îFl=h.`a÷{êl´I}&æ‚�™DqŠ­���dûH¦©Î%o°ÖB2�
��SG/0cªY°ª«a�aía@bõi«a@ª«575§Z
X400\‘mm�v

SEF2 790x400x390 4, 000 i�(W) 220

SEL1 550x400x350 2, 000 i�(W) 220

SEL2 750x400x350 4, 000 i�(W) 220

SG 750x400x460 10, 000 -¯(KCAL) -

SE40/OCB 400x510x500 2, 000 i�(W) 220

SE60/OCB 600x510x500 4, 000 i�(W) 220

SE80/0 800x510x500 6, 000 i�(W) 380

0048 380x500x250 3, 300 i�(W) 220 (oNhañaíª«Q•P×<g*“¦×<‹&ä�
��*Âl¸Z§l˜.Ž•8YâQh¨UX[+taâ�
��%�¦Þ¦xañaíª«Q•.Ž.¸%�Jà˜¯�

N¡'˜\³[2�
+åª«��P×.<Z§+Æ�vGR70E/0a@ª«=¸=Q�
��600x400mm�vGR70E/0 700x650x280 6, 000 i�(W) 380

B-406 629x597 5, 500i�(W) 380

*“%�¦Þ¦xa@š±{þQ˜�
 °ÖMÞ€�iŸ¦—+ÆcªañQà.V%ô–€Qà�
 .ŽN�4	I}+t¦³+Æ¨U€©ŒVl¸Z§€�B�l´�
 ŸåP×a�>�n•�

N¡'˜\³g|Z§€�.Vô� <´�
 *Â|Ì6â7D°ÖMÞ€�cªañæ(�
 a�,qC`6û�
 +5&æ¬ƒa÷.V*Ëa÷O�¨��
 Ÿå.­°Ö˜O\êJÝ,u€�æ²
.Ž&ülùi¾C�Lé&ü�v…;…Ü}�3•AGA.V NSF }�3•-¼iŸ.V<g*“°0–>�v

GCRB-24H 610x632x394 18, 300 -¯ (KCAL) -

GCRB-24i 610x632x394 18, 300 -¯ (KCAL) - *“%�¦Þ¦xa@š±{þQ˜�
 °ÖMÞ€�iŸ¦—+ÆcªañQà.V%ô–€Qà�
 .ŽN�4	I}+t¦³+Æ¨U€©ŒVl¸Z§€�B�l´�
 ŸåP×a�>�n•�

N¡'˜\³g|Z§€�.Vô� <´�
 *Â|Ì6â7D°ÖMÞ€�cªañæ(�
 a�,qC`6û�
 +5&æ¬ƒa÷.V*Ëa÷O�¨��
 Ÿå.­°Ö˜O\êJÝ,u€��

.Ž&ülùi¾C�Lé&ü�v…;…Ü}�3•AGA.VNSF}� 3•-¼iŸ.V<g*“°0–>�v*Â|Ì<g*“a a��
 t^.­3•¨n<g*“R]–~�vGCRB-36i 914x 632x394 27, 500 -¯ (KCAL) -

SPEEDY 25 322x440x115 2, 500 i�(W) 220 *“i¾;ùJÝ+Æa�,qæ²€�w¿o6AÜD••n3Ðœs+½I×<‹\êB2æ²b°¦ÛqðBïO��
 ‚�,•c�a@�v

SPEEDY 25 BI 322x500x100 2, 500 i�(W) 220 *“i¾;ùJÝ+Æa�,qæ²€�w¿o6AÜD••n3Ðœs+½I×<‹\êB2æ²R�ª«;ÿ&ä=¸=Q�
307Lx470Dmm '˜.Ž?Ë*•œ¹i¾o¸a@�v

IH 35X2 416x690x130 380 a@ª«=¸=Qö®308x558mm�v

RE2FAV/R 395x690x70 3, 600 i�(W) 220
?Ë*•C�+å.µMÒ6û=xa@7
æ²6ûa@7
.ŽMÒæ(l•‚�170‚� 270mmØ æ²=xa@7
.ŽMÒæ(l•lâCçiº

IH 50 405x523x180 5, 000 i�(W) 380 .Ži«%ÇCí6â%�.±,u€�7•'Ê\ê/pbõ­�æ²°ÖMÞ€�i¾;ùJÝJÕQ•æ²��a@ª«=¸=Q����327 x 327mm���v

PIW 30 390x430x165 3, 000 i�(W) 220 • i«%Ç%H†&aQ¦Ûæ²aQ¦ÛlâCçPÄ6âØ300mmæ²P×O�¨�+Ææ²¦ÛqŠBïi¾o¸a@H]œ‹a÷'˜‚�,•(¦Q,�v

ELR2 350x400x155 2, 000 i�(W) 220 230mm lâCçi¾a÷Q•æ²7Y�.Ž–€œ�\êB2a�,qæ²I×p•a	�v

350x650x280 4, 000 i�(W) 220

700x650x280 8, 000 i�(W) 380

700x700x280 10, 400 i�(W) 380 N¡4Ti¾Q•a@æ²Y7%D=¸=Qö®220x220mm �
 i¾¡�ö®2600W �
 P×7Y�\êJÝ–€ƒca�,q�v

350x650x280 4, 300 i�(W) 380

700x650x280 8, 600 i�(W) 380

PIN35E7N 350x700x280 2x3,500 i�(W)

2x3, 500i�(W)

380 œ¹bõ­�i¾o¸a@D••n,va÷æ²a÷,q.†©X%H3Ç¦Û*‘æ²a@š±Om+	+�l3æ²œ¹R«P¬<g*“'3i«�vœ¹a@i«O‡
&Q/=3 h«5ß\êB2K °Öæ²'3.�A3P×%	%D‚[• g�5ßæ².•œ¸.ŽYC*­&=i¾a@ƒclù50��i«i¾¡��vPIN70E7N 700x700x280 4x3, 500 i� (W) 380

PCA35G/0 350x650x280 7,340 -¯(KCAL) -

PCA70G/0 700x650x280 14,680 -¯ (KCAL) -

F65/40CPE/1V20/T 400x650x300 6, 000 i� (W) 380 <Ë¡�ö®20*•-•æ²��ŸåP×4%Du÷æ²��Y7%D=¸=Qö®140 X 140 X160mm°Ö�
��P×Qh.<Yâ+Æ.V\êJÝ+Æ�v

FU65/70CPE

e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


N‹e�­�æ®Fl6û+µæS̄TILFER �	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


8Û6–d¿æ®}�3•æ¯WELLS �	USA�


}�3•<’æ®}�3•æ¯APW �	USA�


}�3•<’æ®}�3•æ¯APW �	USA�


}�3•<’æ®}�3•æ¯APW �	USA�


­�&BQhæ®Fl6û+µæ¯LA FELSINEA (ITALY)

­�&BQhæ®Fl6û+µæ¯LA FELSINEA (ITALY)

­�&BQhæ®Fl6û+µæ¯LA FELSINEA (ITALY)

­�&BQhæ®Fl6û+µæ¯LA FELSINEA (ITALY)

A-,q6–æ®ZÏ3•æB̄OURGEOIS���	FRANCE�


%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�


%uRðd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


e�,•,qæ®Fl6û+µæT̄ECNOINOX���	ITALY�


NðMãd¿æ®Fl6û+µæ¯MODULAR���	ITALY�


NðMãd¿æ®Fl6û+µæ¯MODULAR�	ITALY�
 700x650x280 9, 000 i�(W) 380 <Ë¡�ö®40*•-•æ²ŸåP×8%Du÷æ²Y7%D=¸=Qö®140 X 140 X160mm °Ö�
 P×Qh.<Yâ+Æ.V\êJÝ+Æ�v

%�¦Þ¦xa@š±{þQ˜æ²°Ö˜Ocªañæ(Ÿå6û=x%<{ï%�.±a�,qa@7
æ²e»s¯A`Lé&üI×p•a	%o\êJÝ+Ææ²650
Yhw&e�§Za@ª«\‘B2.ŽŸå.­ .¨w7a@ò—&ü{ï.­C�'3i«æ²̃F¡�,qC`%oa@Qàæ²e�°Ö%�¦Þ¦x•œQ•�v

La Felsinea (Italy) La Felsinea  (Italy)
La Felsinea  (Italy),

Bourgeois (France)

Tecnoinox (Italy) Tecnoinox (Italy) Tecnoinox (Italy)

Tecnoinox (Italy) Tecnoinox (Italy)

APW (USA) Roller Grill (France)Roller Grill (France)

Modular (Italy)

Stilfer, Tecnoinox (Italy)

SEF1

SEF2

SEL1

SG

GCRB-24i

HÆ,•i¾ª«a�aía@
Manual Electric Salamander

-•‚�,•i¾��cªY°ª«a�aía@��
Semiauto Electric/
Gas Salamander

¬u-•¨yC�i¾ª«a�aía@��
Auto Electric Salamander

i¾añaía@
Electric Grill

?Ë*•C�i¾añaía@��
Built-in Electric Char Broiler

SEF1, SEF2 B-406SEL1, SEL2, SG SE40/OCB, SE60/OCB, 
SE80/0

0048, GR70E/0
cªY°>•a�añaía@
Gas Charrock Charbroiler

GCRB-24H

APW (USA)

añaí| =¸=Q����546Lx368Dmm�
��Y7=xO�.Žaí804	dçHÐ�
��H]3364	Yý56HÐ�
��\êB2PÄ°Ö.Žœs
�������´�
��P×2%D\êB2JÝ+ÆNÄ{è�v

cªY°>•a�añaía@œÀ<g*“a 
a�•8|Ì¨� Gas Charrock B4.•C�-•7
�
��?Ë*•C�-•7


i¾o¸a@Counter Top / Counter Top / Built-In

B4QØC�-•7
i¾o¸a@
Counter Top 1-Induction
Hob 

B4QØC�-•¦Ûi¾o¸a@
1-Wok Induction Range

B4.•C�-•7
i¾a@
1-Plate Electric Range

GCRB-24i, GCRB-36i ELR2PIW 30SPEEDY 25, 
SPEEDY 25 BI

IH 35X2, RE2FA  V/R IH 50

Charbroiler with Safety Pilot 
Built-In 1-Induction Range 2-Induction Range

°ÖMÞ€�.Y7
�
��3L7
bõ­�
i¾o¸a@2, 4 Hot Plate 

.Y7
�
��3L7
cªY°a@
2-Burner, 4-Burner Gas
Range

B4.•C�i¾bõFlwVa@
Electric Pasta Cooker

PIN35E7N, PIN70E7N PCA35G/0, PCA70G/0 F65/40CPE/1V20/T,
FU65/70CPE

Electric Induction Cooktop

Wells (USA)

B4.•C�.Y7
i¾o¸a@���
��
?Ë*•C�.Y7
i¾o¸a@��

PCC35E/0

PCC70E/0

Tecnoinox (Italy) Tecnoinox (Italy)Tecnoinox (Italy)

PC35E/1

PC70E/0

°ÖMÞ€�B4.•C�3L7
i¾a@��
Electric Square Boiling
Tops

.Y7
�
��3L7
¨¾iBª«i¾a@��
2-Plate, 4-Plate Electric
Pyroceramic Cooktop 

B4.•C�.Y7
�
��3L7
i¾a@
2-Plate, 4-Plate Electric
Range

PC35E/1, PC70E/0 PCS70E7 PCC35E/0, PCC70E/0

PC35E/1

PC70E/0

PCS70E7

PCC35E/0

PCC70E/0

SE80/0

PCA70G/0

a@ò—˜O¡�<g*“.V}�’8~(i« �v210mm �
115‚�

%�¦Þ¦xa@š±æ²°Ö˜O.`a÷{êŸåe»s¯A`Lé&üI×p•a	%o\êJÝ+Ææ²650Yhw&e�§Za@ª«\‘B2æ²
a@B�.Ve�°Ö%�¦Þ¦x•œQ•æ²3ð%YN¡'˜\³g|~!–;�vl´4T%�¦Þ¦x

{Í6Ú{ê.`a÷uY.•|Tn•,va÷O�¨�æ²̈ ¾iBa@ª«¨UYâl3æ²\³[�O�Yâ%�&¢[Á*•a@*Âæ²P×‚�,•
'Ê¨£œ‹ a÷.VP×I×p•a	mT�
��•‘p•a@ª«œ¸OmCía÷l3æ²&Tp•<g*“�va÷+Ææ²̈ UX[œ‹

%�PÍ
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Cooking Equipment

«���CÀb c”c•bÝ�
��&¥&ŽD­c”c•bÝ�
��c•¶ƒbÝ�
��([^›M�K�R¼�
��H¨ž�c±—HR¼�
��M�K�-�pñR¼
Top/Under-Fired Broiler, Gyros Grill, Quartz Rotisseries, Pacojet, Slow Vacuum Cooker, Thermal Blender

cªY°| añaía@
Gas Grillvapor

=x4Ti¾aí¶ea@��
Electric Quartz Rotisseries

i¾aí¶ea@�
��¨q+œi¾'Ê]¾R���
Electric Quartz Rotisseries,
Electric  Display Warmer

cªY°%Oañaía@
Gas Grillvapor

%H%1C�i¾4Ilâañaía@��
Electric Gyros Grill

%H%1C�cªY°4Ilâañaía@��
Gas Gyros Grill

&æ\ê.
QMNbC`,qK|órQ,��
Pacojet

m!rÝG�•nb�–€Q,��
Slow Vacuum Cooker

,va÷K|ór+ŠohQ,��
Thermal Blender

GV-1035D GV-1035S

RBE25, RE2 PACOJET 4

GR40E GR60G

CVS400

{ú[•4T\�-,Y°NüC�ª«a�añaía@
Japanese Style LPG Top-Fired
Broiler

{ú[•4T\�-,Y°NüC�B�a�añaía@��
Japanese Style LPG Under-Fired
Broiler

—�-•4T\�-,Y°NüC�ª«a�añaía@œÀa a�<g*“¨�
Japanese Style LPG Top-Fired Broiler with Safety Pilot

—�-•4T\�-,Y°NüC�B�a�añaía@
Japanese Style L.P. Gas Under-
Fired Broiler

BWS-4U, BWS-6U BWS-6D RGP-43SV RGP-46SV RGA-404B, RGA-406B

RBE80 MINICOOKER

Bao Ding (Taiwan) Bao Ding (Taiwan)

Arris (Italy)Arris (Italy)

Rinnai (Japan) Rinnai (Japan) Rinnai (Japan)

Roller Grill (France)

Roller Grill (France) Pacojet (Switzerland) La Felsinea (Italy)

Roller Grill (France)

%H%1C�i¾4Ilâañaía@��
Electric Gyros Grill

GR60E

Roller Grill (France)

Roller Grill (France) Lavezzini (Italy)

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

fµF•
Features

BWS-4U -•,¾d¿æ®.•]wæB̄AO����DING���	TAIWAN�
 620x450x600 5, 000 -¯ (KCAL) - HÆ,•-•¨yaíQàæ²%ð.Ž=haí{ÝI}+t&T'˜MÒ|Ì­�dûæ²B�Ÿ(–;œ	Z§€�B�l´æ²{Í 6Ú{êcªañæ(æ²\êJÝ
+Ææ²*“%�¦Þ¦xæ²4
3~~(i«æ²ƒclù€�]•�v

BWS-6U -•,¾d¿æ®.•]wæB̄AO����DING���	TAIWAN�
 820x450x600 10, 000 -¯ (KCAL) -

BWS-6D -•,¾d¿æ®.•]wæB̄AO����DING���	TAIWAN�
 790x520x310 8, 000 -¯ (KCAL) - .Ž–€ƒcaíQà°ÖB2æ²'˜+µJÝ+Æ­�dû%�cªañæ(°ÖB2æ²B�Ÿ(–;œ	Z§€�B�l´æ²{Í 6Ú{êcªañæ(æ²\êJÝ
+Ææ²*“%�¦Þ¦xæ²4
3~~(i«æ²ƒclù€�]•�v

RGP-43SV Q·*Âd¿æ®NüQ�æ¯RINNAI���	JAPAN�
  613x425x602 4, 900 -¯ (KCAL) - .Ž¨îFl-•¨yañaíQàæ²%ð.Ž=hañaíQàI}+tæ²N¡'˜KùMÒ­�dûæ²añaíQàB�MÒ|Ìl¸Z§€�B�l´æ²MÞ€�
˜Ã-›æ²C`,q{Í6Ú{êcªañæ(æ²e»s¯6âY�C�\êJÝ+Ææ²P×<g*“(¦YÆ•8|Ì�vRGP��43SVañaí| =¸=Q��
330LX400Dmm �
RGP��46SVañaí| =¸=Q 680LX400Dmm �vRGP-46SV Q·*Âd¿æ®NüQ�æ¯RINNAI���	JAPAN�
  988x425x602 9, 800 -¯ (KCAL) -

RGA-404B Q·*Âd¿æ®NüQ�æ¯RINNAI���	JAPAN�
 580x580x305 5, 350 -¯ (KCAL) - .Ž–€ƒc*­<ÑB2%oañaíQàæ²°ÖMÞ€�C`,q{Í6Ú{êcªañæ(æ²Ÿå.­°Ö{Ï|�e�C`,qg�hTæ²i«&T%H/pa÷
,qæ²'3%�‚�&®<º­�dû•‘=Äæ²e»s¯Bï*©.V]¾JÝ–;6·æ²+‡3L4	.V* 4	g� hT%<4T.™�v

RGA-406B Q·*Âd¿æ®NüQ�æ¯RINNAI���	JAPAN�
 780x580x305 8,  080-¯ (KCAL) -

GV-1035D d•,q6–æ®Fl6û+µæ¯ARRIS���	ITALY�
 1000x350x370 6, 800 -¯ (KCAL) - añaía@ª«=¸=Qö®810X251mm �
��.Ž–€œ�]¾B2æ²œÀ24	.ŽK ˜¯C�añaí| æ®4T.™ö®GTL35�
�
 Y74	
=¸=Qö®380X215mm �
����a@%�P×Yâl˜�v

GV-1035S d•,q6–æ®Fl6û+µæ¯ARRIS���	ITALY�
 1000x350x370 6, 800 -¯ (KCAL) - añaía@ª«=¸=Qö®810X250mm �
��6û4Tl¸Z§€�B�l´æ²̈m•�24Qc%Oañ¦æ̂®4T.™S12�
 �v

GR40E %u'rd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
 580x660x690 3, 600 i�(W) 220 MÒ•�¡�¡�ö®15*•Nwæ²��.ŽMÒ•�°ÖB2ö®400mmæ²��P×Bï*©+Ææ²��I×p•a	.Vl¸Yñl´�v

GR60E %u'rd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
 580x660x860 5, 800 i�(W) 380 MÒ•�¡�¡��
 25*•Nwæ²��.ŽMÒ•�°ÖB2�
600mmæ²��P×Bï*©+Ææ²��I×p•a	.Vl¸Yñl´�v

GR60G %u'rd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
 580x660x860 9, 040 -¯ (KCAL) - MÒ•�¡�¡�ö®25*•Nwæ²��.ŽMÒ•�°ÖB2ö®600mmæ²��P×Bï*©+Ææ²��l¸Yñl´�v

RBE80 %u'rd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
 940x450x845 4, 400 i�(W) 380
*ÂP×4Mºn•„O.`a÷uYæ²2%D]¾B2JÝ+Ææ²2MºI×p•a	æ²2Mºañ¶e.Tæ².Žaí4‚� 8.†¶eæ²a@%�ª«%Y
¨q+œP	R�æ²��.Ž&ü'Ê]¾¶e.†i«•Næ²��.Ž.•˜�MÒ¶eu÷ �v

RBE25 %u'rd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
 850x700x850 8, 500 i�(W) 380 °Ö˜O%�¦Þ¦xa@š±{þQ˜æ²C`-,g�hT¨�ŸåbèO:a	æ²*Â|Ì%<Qc°Ö˜O{Í6Ú{ên•„O.`a÷uYæ²K '`AÖ3ð
%	‚�a@*Â\êB2æ²JÝ+ÆBï*©æ²\êJÝ�uO�¨�b�–€.VNÄ›ø�v.
Q,¨m•� 5%DNÄ›øu÷æ²4T.™RBE25Y7Wà
.Žaí 25��45.†¶eæ²RE2P×10=Ä=Ä| �vRE2 %u'rd¿æ®ZÏ3•æ¯ROLLER GRILL���	FRANCE�
 850x700x1050 1, 500 i�(W) 220

PACOJET 4 R�°Öd¿���	h�6–�
��PACOJET (SWITZERLAND) 204x365x497 1, 500 i�(W) 220
=j&æ\ê.
QMNb7••�w7�
��±ùw7�
��©£wò.
Nbt¡«Ï)�7‘�
��MÒ*•1%D0��8*•-•S�*‘�
 *ËMÒ*•&æ\ê©£R�
‚��� 18����22�ó�
��©Î‘ÑO‡I'<Z.g+t�
��%>MÒ*•K|órQ,*Â�
��–€œ�H¦©ÎK|ór&w¡��
 P×10%D&w¡�•2Lâ�

Q,%�C[,qK|ór+~7
I'H¦•2&w¡�.
QMNbK|oh�
��I'<Z.g+ti«����*­<ZQ�K|QMNbMÒ3Q©£R�)�i«�v

CVS400 9�&B8�æ®Fl6û+µæ¯LAVEZZINI �	ITALY�
 350x550x320 1, 000 i�(W) 220
•]Q,æ(i«&üG�%ô”(m!rÝbõ­�a@æ².Žbõ•�w7�
��CŽ•�w7MÒ*•m!rÝ•Ñ*ÂG�bõO�æ²­�dû'Êiô<Z.
P×
yµ&=/].VŒÇl+—í%>.Ž'Êiô��6ÿb†YñNbæ²&Q•�w7P¬R�›û.V.Ž.~�
��<Ë¡�25*•-•�� ]¾B2iº�� 45�ó‚�
��100�ó�v

MINICOOKER ­�&BQhæ®Fl6û+µæ¯LA FELSINEA���	ITALY�
 360x300x290 600i�(W) 220 CŽbõ­�dûO�.Ž.±O�K|ór.V+Šoh­�dûæ²��\êB2PÄ°Ö%Y120�ó�
��Qu<Ë¡�2*•-•æ²œÀ5*• Nw¡�¡�o¾æ²
.Ž–€œ�*¦10{Ò•nB2 �v

BWS-6U RGA-406B

RBE-25

RE2
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Cooking Equipment

?�•‚D­c•bÝ�
��0� ËS·�
��Ko,‡œ¨�
��Ko^›œ¨�
��>u(�œ¨
Convection Oven, Proofer, Refrigerated/Convection Holding Trolley, Banquet Cart

{ú[•4T=R•†C�i¾aía@��
Electric Convection Oven 

=R•†C�i¾aí®•a@œÀˆ�Y°��
Electric Convention Bakery
Oven 

IÏ+	­�dû›ò��
Refrigerated Holding Trolley

—�-•4TIÏ+	­�dû›ò��
Insulated Refrigerated Cabinet

i¾.` 9R�
Electric Proofer 

°ÖMÞ€�=R•†C�i¾aía@
Heavy Duty Electric
Convection Oven

'Ê´�IÏ\êR���
Regenerator/Holding Cabinet Regenerator/Holding Cabinet

'Ê´�IÏ\êR���

°ÖMÞ€�=R•†C�i¾aía@
Heavy Duty Electric
Convection Oven

XF003, XF023

KMR122E R-171-SUA-10E

FC110E

RFP40E

EP800

RTP20E

XV393 XV593

IÏ\êR���
 Static Holding Cabinet Static Holding Cabinet Floor Holding Cabinet Roast N-Hold Convection Oven Banquet Cart

IÏ\êR��� B43ÐC�IÏ\êR� aí��P	%<i«­�dûR� .Y¨�<¾&¢›ò

MCR051B CO-151-FWUA-12DMCR052B MFP40E CCB-120A

Unox (Italy) Roller Grill (France)

Crescor (USA)

Crescor (USA) Crescor (USA)

Unox (Italy) Unox (Italy)

Lainox (Italy) Lainox (Italy) Lainox (Italy)

Lainox (Italy) Lainox (Italy)Lainox (Italy)

Roller Grill (France)

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

XF003 Fl%ud¿æ®Fl6û+µæ¯UNOX���	ITALY�


Fl%ud¿æ®Fl6û+µæ¯UNOX���	ITALY�


Fl%ud¿æ®Fl6û+µæ¯UNOX���	ITALY�


Fl%ud¿æ®Fl6û+µæ¯UNOX���	ITALY�


Fl%ud¿æ®Fl6û+µæ¯UNOX���	ITALY�


480x523x402 3x(342x242)l´��(PAN) 2, 600i�(W) 220

XF023 600x587x472 4x(460x330)l´��(PAN) 3, 000i�(W) 220

FC110E %u'rd¿æ®ZÏ3•æ¯ROLLER GRILL�	FRANCE�


%u'rd¿æ®ZÏ3•æ¯ROLLER GRILL�	FRANCE�


795x755x595 4x(600x400)l´��(PAN) 6, 000i�(W) 380
•]aí®•a@��=R•†C���ˆ�Y°%òiŸ��]xY°�
��%ˆ.ŽD••n’o+2­�dû�
 %Ç10+‡¡¡*‘=j\êB2
K -•‚���300 �´ �vP×\êB2+Æiº0‚��� 300�´ �
120+‡¡¡O�¨�+Æ�
 *ÂP×2%DI×p•a	�

IÝ+Æ.Ži£iŸˆ�Y° �
��.Ž¬ƒ“�ˆ�Y°O�¨�/p&w¡��
.ŽaíSx%r-ÿ/pQŒ­mt¡�v

EP800 795x640x910 8x(600x400)l´��(PAN) 1, 400i�(W) 220

XV393 750x773x772 5xGN1/1 (530x325) 7, 100i�(W) 380

XV593 860x882x930 7xGN1/1 (530x325) 10, 500i�(W) 380

XV893 860x882x1250 12xGN1/1 (530x325)

20xGN1/1 (530x325)

5xGN1/1 (530x325)

10xGN1/1 (530x325)

40xGN1/1 (530x325)

40xGN1/1 (530x325)

15, 800i�(W) 380

KMR122E <U–wN‹æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹æ®Fl6û+µæ¯LAINOX���	ITALY�


800x890x1840 13x(650x530)l´��(PAN) 1, 050i�(W) 220 .ŽMÒ48o}­�dûæ²\êB2iº�� 5�´ ‚��� 18�´�
��'Ê<�­�dûN•´��v

R-171-SUA-
10E

+d°Öd¿æ®}�3•æ¯CRESCOR���	USA�
 719x949x1929 10x(305x510)l´��(PAN) 900i�(W) 220 \êB2'ÊIÏiº 0.5�´ ‚� 4.5�´����‚�,•]Ö©£æ²<Ë¡� 120*•Nwæ²I×p•a	�uBï*©+Æ�u5��Ø›ú�v

RTP20E  940x1020x1950 12,500

23,000

i�(W) 380

RFP40E 1150x1100x1950 i�(W) 380

MCR051B  450x660x565 1, 000i�(W) 220

MCR052B  660x765x565 1, 500i�(W) 220

MFP40E 1150x1100x1950 7, 800i�(W) 380

CO-151-FWUA
1- 2D

+d°Öd¿æ®}�3•æ¯CRESCOR���	USA�


+d°Öd¿æ®}�3•æ¯CRESCOR���	USA�


730x960x1875 12x(305x510)l´��(PAN) 8, 000i�(W) 220 aí­�dû

\êB2.Ž–€œ�iº�������´‚� �������´�
��P×JÓ¦^r
C�+Æ�
��¨m%	.•MÒl˜›ò�v

\êB2.Žœs176�´ æ²��P%­�dû\êB2œs120�´����P×O�¨�+Ææ²P×\êB2+Æ�v

CCB-120A 1500x825x1750 120o} 1, 650i�(W) 220 P×3=Ä=Ä| æ²4%D›ú;ùæ²��.Ž–€œ�\êB2.V]xB2æ²\êB2.Žœs93�´ �v

°ÖMÞ€�=R•†C�i¾aía@
Heavy Duty Electric
Convection Oven

XV893

Unox (Italy)

.Ž=jª«3Y%Ç2=xO�K -•‚��� 29�´�
��.Ž‚�,Â¬ƒ“�O�¨�/p&w¡�%òiŸˆ�Y°�lP×Bï*©
+Æ�
��i¾;ù]¾JÝ+Æ�
��I×p•a	�
��IÝˆ�Y°+Æ�
��Yâl˜����©Î‘ÑJÙ®æ'?Yâ�
.ŽŸå4T.™��FC110E
bD®•a@i«�v

.Žaí•�w7.Vª«-�æ² *ÂP×¬ýH·°�œsI'a÷¬ýAÖ3ðaí­�dûæ².V&1'ÊIÏ­�dû*ÂYâ&w�v
P×\êB2+ÆPÄ°Ö.Žœs260 �´����P×bèO:a	æ²O�¨�+Ææ²4T.™��XF003*Â¨m3%Dl˜æ²
4T.™��XF023 *Â¨m4%Dl˜�v

.Ž=hY7o}­�dûiº�������´��K -•‚����������´�
��©ÎO�8‚� 12+‡¦uæ²AÜ'ÊP	‚��������´�

©ÎO�15‚� 20+‡¦u�
��¨m%	.•MÒl˜šê�v

\êB2.Ž–€œ�iº�������´‚� ���������´æ²P×O�¨�+Æ�
��\êB2.VJÓ¦^r
C�+Ææ²*Â=Ä| 
‘Ñ.•˜T�v

Q,,Âi¾;ùO�¨�+Æ�
��]xB2+ÆD••n+	-Ì§��
��a@*ÂJ·Y°;ÿ§��
 bèO:a	�
 +å.Y=Äg�hT¨��

bDa@\êB2+Æ.Ž–€œ�iº30�´‚�260�´�
��¬ýH·°�œs‚�,•(!›øœ¡•f�
 '3¬ý,qAÖ3ð�

*Â=Ä| ‘Ñ.•˜T�v
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Lainox (Italy)

Cooking Equipment

EÎ\šbÝ�
��&p•J‰Rc•bÝ�
��‰R­yfŸS·
Microwave Oven, Combi Oven, Food Steamer

D-Zça@
Microwave Oven

D-Zça@
Microwave Oven

°ÖMÞ€�D-Zç{ï.­aía@��
Heavy Volume Combination
Oven

=x4Ti¾%�€�ˆ�aía@
 Small Electric Combi Oven

=x4Ti¾%�€�ˆ�aía@
Small Electric Combi Oven

°ÖMÞ€�D-Zça@��
Heavy Duty Microwave Oven

°ÖMÞ€�D-Zça@��
Heavy Duty Microwave Oven

%H4Ti¾�
��cªY°%�€�ˆ�aía@��
Medium Electric, Gas Combi
Oven

°ÖMÞ€�.•›òC�i¾�
��cªY°%�€�ˆ�aía@��
Heavy Duty Electric, Gas Combi Oven
With Roll-In Trolley 

°ÖMÞ€�.•›òC�i¾�
��cªY°%�€�ˆ�aía@��
Heavy Duty Electric, Gas Combi Oven
With Roll-In Trolley 

%H4Ti¾�
��cªY°%�€�ˆ�aía@��
Medium Electric, Gas Combi
Oven

i¾�
��cªY°%�€�ˆ�R���
Electric, Gas Combi Steamer

D-Zç.V=R•†C�{ï.­bDa@��
Commercial Combination Oven

ˆ�­�dûR���
Food Steamer

NNST65JM

MXP5223 COES026R

SAE202BV, SAG202BV, KKS202

NNDS596B

SAE061BS, SAG061BS

RCS511TS

SAE061BV SAE101BV, SAG101BV

DEC18E2

SAE102BV, SAG102BV

JET514

SAE201BV, SAG201BV, NKS201 6600

Panasonic (Japan) Panasonic (Japan) Menumaster (USA) Menumaster (USA) Menumaster (USA)

Menumaster (USA)

Nemco (USA)

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

NNST65JM %u6œd¿æ®NüQ�æ¯PANASONIC���	JAPAN�
 525x388x310 32*•-• ( LT) 1,000i�(W) 220 .ŽaíbDæ²��I;†�¨•=Ä*Â•‘æ²��b�–€O�¨�I×p•�v

NNDS596B %u6œd¿æ®NüQ�æ¯PANASONIC���	JAPAN�
 512x416x347 27*•-• ( LT) 1,250i�(W) 220
.ŽaíbDæ²D-Zç1000W ��i¾;ù%	IÝLé&üæ².Žˆ�bõa[•Ùæ²‚�,•
*Ëa÷æ²‚�,•’o+�æ²I;†�¨•=Ä*Â•‘�v

RCS511TS %�+µœsæ®}�3•æ¯MENUMASTER���	USA�
 559x483x352 34*•-• ( LT) 1,600i�(W) 220 .Y¡�%�¦Þ¦xQ,š±{þQ˜�
��.YC^vt~­¦×�
 *Â|Ì–-DS&î�
4T.™��
RCS511TS & DEC18E2*Â=¸=Q%Y300Lx381Dx216Hmm
& 300Lx381Dx266Hmm, 4T.™JET514%Y=R•†C�D-Zça@�

1400W D-Zç�
34*•-•e�6û<Ë¡��
 2,700i�°ÖMÞ€�.`a÷xM|

=R•†C�aíc�æ²��+åª«%Y%�¦Þ¦x¨��v

DEC18E2 %�+µœsæ®}�3•æ¯MENUMASTER���	USA�
 425x578x343 17*•-• ( LT) 1,800i�(W) 220

JET514 %�+µœsæ®}�3•æ¯MENUMASTER���	USA�
 490x671x461 34*•-• ( LT) 2,900i�(W) 220

MXP5223 %�+µœsæ®}�3•æ¯MENUMASTER���	USA�
 638x699x518 39*•-• ( LT) 5,800i�(W) 380

œ¹bDa@%�q¨b�­�LPC�����=R[r�
��D-Zç.V{Í*^{êaícƒ�
��=R[r\êB2
iº 95�´ ‚� 270�´ �
��i¾¡�2,000W�
��D-Zçi¾¡�2,200W�
 {Í6Ú
{êi¾a÷3,000W�
��.Ž<�)4360X�†&-• �
��,u€�%�©Îi« IiZ§bÆQ,�

3U*‘|ÌZ§aâ›ø-,æ(�v�	=R[r�
��D-Zç/p{Í6Ú{êœ�=d�


COES026R <U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�


510x625x880

6 x 1/1 GN (530x325)
Yhw&��l˜

Yhw&��l˜
10 x 1/1 GN (530x325)

Yhw&��l˜
10 x 1/1 GN (530x325)

Yhw&��l˜
10 x 2/1 GN (530x650)

Yhw&��l˜
10 x 2/1 GN (530x650)

Yhw&��l˜

20 x 2/1 GN (530x650)
Yhw&��l˜

20 x 2/1 GN (530x650)
Yhw&��l˜

6 x 1/1 GN (530x325)
Yhw&��l˜

6 x 1/1 GN (530x325)
Yhw&��l˜

20 x 1/1 GN (530x325)
Yhw&��l˜

20 x 1/1 GN (530x325)
Yhw&��l˜

(Yhw&��l)́

5,250i�(W) 380

SAE061BV 852x797x775

6 x 2/3  (352x325)

11,600 i�(W) 380

SAE101BV 852x797x1055

852x797x1055

18,700i�(W) 380

SAG101BV 18,920-¯(KCAL) +800 i�(W) 220

SAE102BV 1072x907x1055 36,700i�(W) 380

SAG102BV 1072x907x1055 36,120-¯(KCAL) +800 i�(W) 220

SAE201BV 892x862x1812 37,200i�(W) 380

SAG201BV

<U–wN‹d¿æ®Fl6û+µæ¯LAINOX���	ITALY�
NKS201

892x862x1812

470x715x1706

694x835x1706

-

-

- -

- -

37,840-¯(KCAL) +1,300i�(W) 220

SAE202BV 1102x932x1812 73,200i�(W) 380

SAG202BV

KKS202

1102x932x1812 68,800-¯(KCAL) +1,400i�(W) 220

SAE061BS 852x797x775 11,600i�(W) 380

SAG061BS 852x797x775 12,900-¯KCAL) +700i�(W) 220

6600 <U°Öd¿æ®}�3•æ¯NEMCO (USA) 419x438x210
325x256 mm PAN

1,800i�(W) 220
)4YâC�'`Yâæ²30+‡¦u¬ƒa÷O�¨�æ²œÀ�M%D1/2 SIZE 1OO mm
°Ö­�dûl˜æ².ŽMÒ&s&ð3ÐN¡'3i«�v

Lainox (Italy)

Lainox (Italy)Lainox (Italy) Lainox (Italy)Lainox (Italy)

Lainox (Italy)

NKS201 KKS202

b�®mV�C���
�l‚�,•V�C�A�)4<��� 95��%DA�{ú[~–Rl3b�®mr
B�æ²-�I®,va÷r
B��v
�lHÆ,•b�®mŸåP×%�%Db�®mV�C�ö®=R[r&3 30°C��+½��300°C��ö¯
��������ˆ�ZN&3��30°C��+½��130°Cö¯=R[r��ˆ�ZN&3 30°C��+½��300°C���v
�l Autoclima®��‚�,•xM|
i«&T[~¡�/pJÝ+Æa@€³*Âl3]xB2�v��
�l Fast-Dry®��xM|
–&a@€³*ÂD••npÐ]x�v
�l+µi«�� SCROLL & PUSH��,u€�D••n•2I«DP&Yl3r
B��v
�lR­DP\êB2JÝ+Æb�®mæ®6âa JÓ¦^H]JÓ¦^æ�̄v

JÝ+ÆxM|
��
�l‚�,••,›ø ��æ®¬ýH·3Q›ø‚�,••,›øæ&̄Tœs+½<n}�.V%	‚�l3a�(/�v
�l.Ž•2I«�� 6��%D¬ýH·›ø•nö¯+å��3��%D›ø•n&¢’u.`+5=},va÷,ufÎ�v
��������e�X¥b�®m.Ž•2I«¨�X"•nB2�v�	4T.™����SAE061BV, SAE101BVæ¯
�l.Ž•2I«�� 2%D¬ýH·›ø•nö¯¬ý•n˜É&ææ²a÷,q˜É&æ�ve�X¥b�®m.Ž•2I«
��������¨�X"•nB2�væ®4T.™����COES026Ræ¯
�l USB��œÀJÙi«&T%�œ	��HACCP��N�Jzæ²P¬N•›û&m.V,vœ	��-Ò%�b�
��������®mr
B��v

\³[�'Ê*´��
�l VCS��‚�,•\³[2xM|
æ²RÏª«aíut*Â–;[2\�+Øl¬æ²‚�,•Ÿå+Ø[2\�
��������+Øæ²*‘|Ì.Ž&ÈzËHÆIÏƒË`Ò¹T«ý�væ®4T.™����COES026R��¨•6Úæ¯�v
�l¨•4u.<YÍ-,¦—lwxM|
�	4T.™����SAE061BS & SAG061BS�
��CALOUT
��������¨•4uxM|
6·P×*Â–;¨•4u+Øl¬.V‚�,•Ÿå+Ø,u€�æ²¨UX[Yâ4u3Ç¦Ûa@
��������*ÂZa\0�vRÏª«aíutŸå6·%½.ŽD!g�l3COMBICLEAN\�D³[2\�+Øl¬
��������.VCALFREË•4u+Øl¬�v�	i«N¥4T.™����SAE061BS & SAG061BSæ¯��
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’¯­ìbÝ,(—�8Š��Cooking Equipment

H�8Ð-D-Vž#
Standard Duty 700 Series Italy Cooking Ranges

P}Oofe �	H�8Ð-D�

Modular (Italy)

F70/70CFE
3L7
i¾a@œÀ=R•†C�i¾aía@
4-Plate Electric Range with
Convection Oven  
NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)
3La@7
(4 Plates): 4x2600 (W)
bDa@i¾¡�(Oven Power): 3960 (W)
,ufÎ(Power): 14360 (W)
i¾-í(Voltage): 380 (V)

F70/70TPFG
cªY°a÷ª«a@œÀaía@
Gas Solid Top with Oven

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)
a÷ª«a@(Hot Top): 7050 (KCAL)
aía@(Oven): 4300 (KCAL)

F70/70FRESE/2V10/P
.Y|gi¾aža@œÀR�B4
2-Tank Electric Fryer on
Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)

,ufÎ(Power): 15000 (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 10+10 (LT)

F70/40FTE/L/P
400Yhw&i¾AÖHÐa@œÀR�B4
400mm Electric Griddle
on Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx700Dx850H (mm)
,ufÎ(Power): 4500 (W)
i¾-í(Voltage): 380 (V)

F70/70FTE/LR/P
700Yhw&i¾2/3AÖHÐ1/34�HÐ

700mm Electric 2/3 Smooth 1/3

Ribbed Griddle on Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)
,ufÎ(Power): 9000 (W)
i¾-í(Voltage): 380 (V)

F70/40FTG/R/P
400Yhw&cªY°4�HÐa@œÀR�B4
400mm Gas Ribbed Griddle
on Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx700Dx850H (mm)
,ufÎ(Power): 4900 (KCAL)

F70/40CPE/1V40/P
-•|gi¾bõª«a@œÀR�B4
1-Tank Electric Pasta Cooker
on Cabinet 

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx700Dx850H (mm)

,ufÎ(Power): 7600 (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 40 (LT)

F70/70PGI/50
cªY°Z'¦Ûa@
Gas Boiling Pan

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)

,ufÎ(Power): 11780 (KCAL)
<Ë¡�(Capacity): 50 (LT)

F70/70CFGB
3L7
cªY°a@œÀaía@
4-Burner Gas Range with
Oven 

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)
3La@7
(4 Plates): 
(2x3180) + (2x4730) (KCAL)
aía@(Oven): 4300 (KCAL)

F70/110TPFGFB/P
cªY°a÷ª«a@A`.Y7
a@œÀaí
a@.VR�B4Gas Solid Top 

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
1100Lx700Dx850H (mm)
a÷ª«a@(Hot Top): 7050 (KCAL)
.Y7
a@(2-Burners): 
3180+4730 (KCAL)
aía@(Oven): 4300 (KCAL)

F70/40FRGV/1V13/P
-•|gcªY°aža@œÀR�B4
1-Tank Gas Fryer on Cabinet 

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx700Dx850H (mm)

,ufÎ(Power): 9460 (KCAL)
<Ë¡�(Capacity): 13 (LT)

F70/70FTE/L/P
700Yhw&i¾HÐa@œÀR�B4
700mm Electric Griddle
on Cabinet 

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)
,ufÎ(Power): 9000 (W)
i¾-í(Voltage): 380 (V)

F70/40FTG/L/P
400Yhw&cªY°AÖHÐa@œÀR�B4
400mm Gas Griddle on
Cabinet  

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx700Dx850H (mm)
,ufÎ(Power): 4900 (KCAL)

F70/70FTG/LR/P

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)
,ufÎ(Power): 9800 (KCAL)

F70/40CPG/1V40/P
-•|gcªY°bõª«a@œÀR�B4
1-Tank Gas Pasta Cooker
on Cabinet  

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx700Dx850H (mm)

,ufÎ(Power): 10147 (KCAL)
<Ë¡�(Capacity): 40 (LT)

F70/70BRE/44X/S
HÆ,•.Ž(oC�i¾aQ¦Ûa@
Manual Tilting Electric
Braising Pan

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)

,ufÎ(Power): 6300 (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 44 (LT)

F70/110CFGB
* 7
cªY°a@œÀaía@.VR�B4
6-Burner Gas Range with
Oven 

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
1100Lx700Dx850H  (mm)
* a@7
(6 Plates): 
(4x3180) + (2x4730) KCAL
aía@(Oven): 4300 (KCAL)

F70/40FRESE/1V10/P
-•|gi¾aža@œÀR�B4
1-Tank Electric Fryer on
Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx700Dx850H (mm)

,ufÎ(Power): 7500 (W)
i¾-í(Voltage): 380 (V) 

<Ë¡�(Capacity): 10 (LT)

F70/70FRGV/2V13/P
.Y|gcªY°aža@œÀR�B4
2-Tank Gas Fryer on
Cabinet 

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)

,ufÎ(Power): 18920 (KCAL)
<Ë¡�(Capacity): 13+13 (LT)

F70/40FTE/R/P
400Yhw&i¾4�HÐa@œÀR�B4
400mm Electric Ribbed
Griddle on Cabinet 

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx700Dx850H (mm)
,ufÎ(Power): 4500 (W)
i¾-í(Voltage): 380 (V)

F70/70FTG/L/P
700Yhw&cªY°AÖHÐa@œÀR�B4
700mm Gas Griddle on
Cabinet  

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)
,ufÎ(Power): 9800 (KCAL)

F70/80GRLG/P
cªY°>•a�añaía@œÀR�B4

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx700Dx850H (mm)
,ufÎ(Power): 12900 (KCAL)

F70/70PEI/50
i¾Z'¦Ûa@
Electric Boiling Pan

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)

,ufÎ(Power): 12000 (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 50 (LT)

F70/70BRG/44X/S
HÆ,•.Ž(oC�cªY°aQ¦Ûa@
Manual Tilting Gas Braising
Pan

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
700Lx700Dx850H (mm)

,ufÎ(Power): 8599 (KCAL)
<Ë¡�(Capacity): 44 (LT)

2-Burner with Oven

Gas Lava Stone Grill on
Cabinet

y¹-)Sû,¥Oj•Jc±—HbÝ,(700

a@œÀR�B4

700Yhw&cªY°2/3AÖHÐ1/34�HÐ

700mm Gas 2/3 Smooth 1/3

Ribbed Griddle on Cabinet

a@œÀR�B4



R90/120BRE/120F/M
i¾,•.Ž(oC�i¾aQ¦Ûa@
Motorized Tilting Electric
Braising Pan
NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
1200Lx900Dx870H (mm)

,ufÎ(Power): 19000 (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 120 (LT)

R90/80BRE/80F/S
HÆ,•.Ž(oC�i¾aQ¦Ûa@
Manual Tilting Electric
Braising Pan
NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx900Dx870H (mm)

,ufÎ(Power): 15000 (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 80 (LT)

R90/80BRG/80F/S
HÆ,•.Ž(oC�cªY°aQ¦Ûa@
Manual Tilting Gas Braising
Pan

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx900Dx870H (mm)

,ufÎ(Power): 17197 (KCAL)
<Ë¡�(Capacity): 80 (LT)

R90/80PGI/150
cªY°Z'¦Ûa@
Gas Boiling Pan

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx900Dx870H (mm)

,ufÎ(Power): 20637 (KCAL)
<Ë¡�(Capacity): 150 (LT)

R90/80BME/P
i¾'Ê\êa@œÀR�B4
Electric Bain Marie on
Cabinet 

MODULAR (ITALY) NðMãd¿æ®Fl6û+µæ¯
800Lx900Dx870H (mm)

,ufÎ(Power): 4400  (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 52 (LT)

R90/80PEI/150
i¾Z'¦Ûa@
Electric Boiling Pan

MODULAR (ITALY) NðMãd¿æ®Fl6û+µæ¯
800Lx900Dx870H (mm)

,ufÎ(Power): 21300 (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 150 (LT)

R90/80CPG/2V40/P
.Y|gcªY°bõª«a@œÀR�B4
2-Tank Gas Pasta Cooker
on Cabinet 

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
800Lx900Dx870H (mm)

,ufÎ(Power): 24076 (KCAL)
<Ë¡�(Capacity): 40+40 (LT)

R90/80GRLG/P
800Yhw&cªY°>•a�añaía@
œÀR�B4800mm Gas Lava

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx900Dx870H (mm)
,ufÎ(Power): 16340 (KCAL)

Stone Grill on Cabinet

R90/40CPG/1V40/P 
-•|gcªY°bõª«a@œÀR�B4
1-Tank Gas Pasta Cooker
on Cabinet  

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx900Dx870H (mm)

,ufÎ(Power): 12038 (KCAL)
<Ë¡�(Capacity): 40 (LT)

R90/40GRLG/P
400Yhw&cªY°>•a�añaía@
œÀR�B4400mm Gas Lava

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx900Dx870H (mm)
,ufÎ(Power): 8170 (KCAL)

Stone Grill on Cabinet

R90/40FTG/R/P 
400Yhw&cªY°4�HÐa@œÀR�B4
400mm Gas Ribbed Griddle
on Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx900Dx870H (mm)
,ufÎ(Power): 6020 (KCAL)

R90/80FTG/LR/P

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx900Dx870H (mm)
,ufÎ(Power): 12040 (KCAL)

800Yhw&cªY°2/3AÖHÐ1/34�HÐ
a@œÀR�B4
800mm Gas 2/3 Smooth 1/3

Ribbed Griddle on Cabinet

R90/80FTG/L/P
800Yhw&cªY°AÖHÐa@œÀR�B4
800mm Gas Griddle on
Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx900Dx870H (mm)
,ufÎ(Power): 12040 (KCAL)

MODULAR (ITALY) 

R90/40FTG/L/P
400Yhw&cªY°AÖHÐa@œÀR�B4
400mm Gas Griddle on
Cabinet

NðMãd¿æ®Fl6û+µæ¯
400Lx900Dx870H (mm)
,ufÎ(Power): 6020 (KCAL)

MODULAR (ITALY) 

R90/80FTE/LR/P

NðMãd¿æ®Fl6û+µæ¯
800Lx900Dx870H (mm)
,ufÎ(Power): 15000 (W)
i¾-í(Voltage): 380 (V)

800Yhw&i¾2/3AÖHÐ1/34�HÐ
a@œÀR�B4
800mm Electric 2/3 Smooth 1/3

Ribbed Griddle on Cabinet
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H�8Ð-D-Vž# y¹-)±�Oj•Jc±—HbÝ,(
Heavy Duty 900 Series Italy 

900
Cooking Ranges

P}Oofe �	H�8Ð-D�

Modular (Italy)

R90/80CFEQV 
3L7
i¾a@œÀ=R•†C�i¾aía@
4-Plate Electric Range with
Convection Oven  

MODULAR (ITALY) NðMãd¿æ®Fl6û+µæ¯
800Lx900Dx870H (mm)
3La@7
(4 Plates): 4x4000 (W)
aía@(Oven): 6000 (W)
,ufÎ(Power): 22000 (W)
i¾-í(Voltage): 380 (V)

R90/120CFG
* 7
cªY°a@œÀaía@
6-Burner Gas Range with
Oven

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
1200Lx900Dx870H (mm)
* a@7
(6 Plates): 6x7450 (KCAL)
aía@(Oven): 6880(KCAL)

R90/40FRER/1V21/P
-•|gi¾aža@œÀR�B4
1-Tank Electric Fryer on
Cabinet 

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 

400Lx900Dx870H (mm)

,ufÎ(Power): 20000 (W)
i¾-í(Voltage): 380 (V)

R90/80FRGV/2V22/P
.Y|gcªY°aža@œÀR�B4
2-Tank Gas Fryer on
Cabinet

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
800Lx900Dx870H (mm)

,ufÎ(Power): 34400 (KCAL)

R90/80CFVEV
3L7
{Í6Ú{êi¾a@œÀ=R•†C�
i¾aía@4 Infrared Electric

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
800Lx900Dx870H (mm)
3La@7
(4 Plates): 4x3400 (W)
bDa@,ufÎ(Oven Power): 6000 (W)
,ufÎ(Power): 19600 (W)
i¾-í(Voltage): 380 (V)

R90/80TPFG
cªY°a÷ª«a@œÀaía@
Gas Solid Top with Oven

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx900Dx870H (mm)
a÷ª«a@(Hot Top): 10320 (KCAL)
aía@(Oven): 6880(KCAL)

R90/80FRER/2V21/P
.Y|gi¾aža@œÀR�B4
2-Tank Electric Fryer on
Cabinet 

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
800Lx900Dx870H (mm)

,ufÎ(Power): 40000 (W)
i¾-í(Voltage): 380 (V)

R90/40FTE/L/P
400Yhw&i¾AÖHÐa@œÀR�B4
400mm Electric Griddle
on Cabinet  

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
400Lx900Dx870H (mm)
,ufÎ(Power): 7500  (W)
i¾-í(Voltage): 380 (V)

R90/80CFG
3L7
cªY°a@œÀaía@
4-Burner Gas Range with
Oven 

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
800Lx900Dx870H (mm)
3L7
a@(4 Plates): 4x7740 (KCAL)
aía@(Oven): 6880 (KCAL)

R90/80IND/P
3L7
i¾o¸a@œÀR�B4
4-Induction Plate on Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
800Lx900Dx870H (mm)
,ufÎ(Power): 4x5000 (W)
E�,ufÎ(Power): 20000 ( W)
i¾-í(Voltage): 380 (V)

R90/40FRGV/1V22/P
-•|gcªY°aža@œÀR�B4
1-Tank Gas Fryer on
Cabinet

NðMãd¿æ®Fl6û+µæ¯
MODULAR (ITALY) 
400Lx900Dx870H (mm)

,ufÎ(Power): 17200 (KCAL)

R90/80FTE/L/P
800Yhw&i¾AÖHÐa@œÀR�B4
800mm Electric Griddle
on Cabinet  

NðMãd¿æ®Fl6û+µæ¯MODULAR (ITALY) 
800Lx900Dx870H (mm)
,ufÎ(Power): 15000 (W)
i¾-í(Voltage): 380 (V)

<Ë¡�(Capacity): 21 (LT) <Ë¡�(Capacity): 21+21 (LT)
<Ë¡�(Capacity): 22 (LT)

<Ë¡�(Capacity): 22+22 (LT)

Range with Convection Oven
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~`5B-Vž#Sû,¥Oj•Jc±—HbÝ,(
Standard Duty USA Cooking Ranges

W24
3L7
cªY°a@œÀaía@��
4-Burner Gas Range With Oven

eÔd¿æ®}�3•æW̄OLF (USA)
610Lx787Dx1473H  (mm)
3La@7
(4 Plates): 4x7070 (KCAL)
aía@(Oven): 7070 (KCAL)
,ufÎ(Power): 35350 (KCAL)

C36S-6BP
* 7
cªY°a@œÀaía@��
6-Burner Gas Range With Oven

eÔd¿æ®}�3•æW̄OLF (USA)
914Lx864Dx1473H  (mm)
*  a@7
(6 Plates): 6x7500 (KCAL)
aía@(Oven): 9300 (KCAL)
,ufÎ(Power): 54300 (KCAL)

C36S-36GP
914Yhw&cªY°HÐa@œÀaía@��
914mm Gas Griddle Top with Oven

eÔd¿æ®}�3•æW̄OLF (USA)
914Lx864Dx1473H  (mm)
HÐa@(Griddle): 15000 (KCAL)
aía@(Oven): 8800 (KCAL)
,ufÎ(Power): 23800 (KCAL)

C48S-4B24GP
3L7
cªY°a@œÀ610Yhw&HÐa@œÀaía@��
4-Burner Gas Range & 610mm
Griddle with Oven 

eÔd¿æ®}�3•æW̄OLF (USA)
1220Lx864Dx1473H  (mm)
3La@7
(4 Plates): 4x7600 (KCAL)
HÐa@(Griddle): 10000 (KCAL)
aía@(Oven): 8800 (KCAL)
,ufÎ(Power): 4 9200 (KCAL)

C60SS-6B24GP
* 7
cªY°a@A`��610��Yhw&HÐa@œÀ.Yaía@��
6-Burner Gas Rang & 610mm Griddle
with 2 Ovens

eÔd¿æ®}�3•æW̄OLF (USA)
1524Lx864Dx1473H  (mm)
*  a@7
(6 Plates): 6x7600 (KCAL)
HÐa@(Griddle): 10000 (KCAL)
.Yaía@(2 Oven): 5800+8800 (KCAL)
,ufÎ(Power): 70200 (KCAL)

TYG-48C
cªY°NüC�¦—Q•aña@��
Gas Teppan-yaki Griddle

eÔd¿æ®}�3•æW̄OLF (USA)
1260Lx746Dx267H  (mm)
,ufÎ(Power): 7600 (KCAL)

C24S-FT24
560Yhw&cªY°HÐa@œÀaía@��
560mm Gas Griddle Top With Oven

eÔd¿æ®}�3•æW̄OLF (USA)
610Lx864Dx1473H  (mm)
HÐa@(Griddle): 10000 (KCAL)
aía@(Oven): 5040 (KCAL)
,ufÎ(Power): 15040 (KCAL)

C48S-8BP
*š7
cªY°a@œÀaía@��
8-Burner Gas Range with Oven

eÔd¿æ®}�3•æW̄OLF (USA)
1220Lx864Dx1473H  (mm)
*ša@7
(8 Plates): 8x7600 (KCAL)
aía@(Oven): 8840 (KCAL)
,ufÎ(Power): 69640 (KCAL)

C60SS-10BP
-‡7
cªY°a@œÀ.Yaía@��
10-Burner Gas Range With 2 Ovens

eÔd¿æ®}�3•æW̄OLF (USA)
1524Lx864Dx1473H  (mm)
-‡a@7
(10 Plates): 10x7600 (KCAL)
.Yaía@(2 Oven): 5800+8800 (KCAL)
,ufÎ(Power): 90600 (KCAL)

C36RB
°ÖMÞ€�cªY°¬ua�añaía@��
Heavy Duty Gas Salamander Broiler

eÔd¿æ®}�3•æW̄OLF (USA)
914Lx483Dx496H  (mm)
,ufÎ(Power): 12600 (KCAL)

SCB36
36" B4.•C�cªY°añaía@��
36" Gas Char Broiler

eÔd¿æ®}�3•æW̄OLF (USA)
914Lx692Dx330H  (mm)
,ufÎ(Power): 21980 (KCAL)

C36S-2B24GP
.Y7
cªY°a@A6̀10Yhw&HÐa@œÀaía@��
2-Burner Gas Range & 610mm
Griddle Top  With Oven

eÔd¿æ®}�3•æW̄OLF (USA)
914Lx864Dx1473H  (mm)
.Ya@7
(2 Plates):  2x7600 (KCAL)
HÐa@(Griddle): 10000 (KCAL)
aía@(Oven): 8080 (KCAL)
,ufÎ(Power): 33280 (KCAL)

gufe �	~`5B�

Wolf (USA)
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~`5B �� .�Km8Ð-Vž#±�Oj•Jc±—HbÝ,(
Heavy Duty USA & Canada Cooking Ranges

V4B36S
°ÖMÞ€�3L7
cªY°a@œÀaía@��
Heavy duty 4-Burner
Gas Range with Oven 

a�pÖd¿æ®}�3•æ¯VULCAN (USA)
914Lx1060Dx1028H  (mm)
3La@7
(4 Plates):  4x8330 (KCAL)
aía@(Oven): 12600 (KCAL)
,ufÎ(Power): 45920 (KCAL)

V6B36S
°ÖMÞ€�* 7
cªY°a@œÀaía@��
Heavy duty 6-Burner
Gas Range with Oven 

914Lx1060Dx1028H  (mm)
*  a@7
(6 Plates):  6x8330 (KCAL)
aía@(Oven): 12600 (KCAL)
,ufÎ(Power): 62580 (KCAL)

VCBB36S
°ÖMÞ€�cªY°añaía@œÀaía@��
Heavy duty Gas Charbroiler
with Oven

914Lx1060Dx1028H  (mm)
añaía@(Charbroiler):  6x4125 (KCAL)
aía@(Oven): 12600 (KCAL)
,ufÎ(Power): 37350 (KCAL)

VIFT36S
°ÖMÞ€�cªY°a÷ª«a@œÀaía@��
Heavy duty Gas Hot Top with
Oven

914Lx1060Dx1028H  (mm)
a÷ª«a@(Hot Top):  11400 (KCAL)
aía@(Oven): 12600 (KCAL)
,ufÎ(Power): 24000 (KCAL)

VGM36S+36RB
°ÖMÞ€�cªY°HÐa@œÀ%�aía@%�JÇ
cªY°¬ua�añaía@
Heavy Duty Gas Griddle with
Oven and Top Mounted with
Gas Salamander Broiler

914Lx1060Dx1028H  (mm)
HÐa@(Griddle):  3X7600 (KCAL)
aía@(Oven): 12600 (KCAL)
¬ua�añaía@(Broiler): 12600 (KCAL)
,ufÎ(Power): 48000 (KCAL)

DLT20, DLT40, DLT60
.Ž(oC�ˆ�Y°Z'¦Ûa@��
Direct Steam Tilting Kettle

l8*æd¿æ®,vIÍ6ûæC̄ROWN (CANADA)

885Lx696Dx940H  (mm)

<Ë¡�(Capacity):  
76*•-• (LT),

1013Lx765Dx940H  (mm)

152*•-• (LT),

1100Lx861Dx1029H (mm)

227*•-• (LT)

ELT40, ELT60
.Ž(oC�i¾Z'¦Ûa@��
Electric Steam Tilting Kettle

l8*æd¿æ®,vIÍ6ûæC̄ROWN (CANADA)

1041Lx984Dx965H  (mm)

<Ë¡�(Capacity): 152*•-• (LT), 
,ufÎ(Power): 18000 (W)
i¾-í(Voltage): 380 (V)

1130Lx1092Dx1067H (mm)

227*•-• (LT)

GLT20, GLT40, GLT60
.Ž(oC�cªY°Z'¦Ûa@��
Gas Tilting Kettle

76*•-• (LT), 152*•-• (LT), 227*•-• (LT)

l8*æd¿æ®,vIÍ6ûæC̄ROWN (CANADA)
1222Lx1032Dx1019H (mm)

<Ë¡�(Capacity):  

,ufÎ(Power): 
20200 (KCAL), 25300 (KCAL),
30300 (KCAL),

1403Lx1108Dx1099H (mm)
1499Lx1159Dx1115H (mm)

b r_fe �	~`5B�

Vulcan (USA)

ETS30, ETS40
.Ž(oC�i¾aQ¦Ûa@��
Electric Tilting Braising Pan

1499Lx991Dx864H (mm)

27000 (W)

l8*æd¿æ®,vIÍ6ûæC̄ROWN (CANADA)
1264Lx991Dx864H (mm)

<Ë¡�(Capacity):  
152*•-• (LT)114*•-• (LT),

,ufÎ(Power): 18000 (W),
i¾-í(Voltage): 380 (V)

GTS30, GTS40
.Ž(oC�cªY°aQ¦Ûa@
Gas Tilting Braising Pan

1257Lx1092 Dx953H (mm)
1489Lx1070Dx953H (mm)

152*•-• (LT)

22,800 (KCAL), 30,300 (KCAL)

l8*æd¿æ®,vIÍ6ûæC̄ROWN (CANADA)

<Ë¡�(Capacity):  
114*•-• (LT),

,ufÎ (Power): 

a�pÖd¿æ®}�3•æ¯VULCAN (USA)

a�pÖd¿æ®}�3•æ¯VULCAN (USA)

a�pÖd¿æ®}�3•æ¯VULCAN (USA)

a�pÖd¿æ®}�3•æ¯VULCAN (USA)
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PˆD­c”c•Tq
Japan Roasting Table

?�0@R¼
Sushi Maker

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

Pž'a¡€
Output/Hr

.�hg
Power

kO/“
Voltage

7]D<d¿æ®NüQ�æ¯AUTEC�����	JAPAN�
 598x743x989 7-14*•Nw (KG) 200i�(W) 220

7]D<d¿æ®NüQ�æ¯AUTEC�����	JAPAN�
 280x321x454 1, 800%D(PCS) 40i�(W) 220

7]D<d¿æ®NüQ�æ¯AUTEC�����	JAPAN�
 310x513X636 2, 400%D(PCS) 80i�(W) 220

7]D<d¿æ®NüQ�æ¯AUTEC�����	JAPAN�
 310x513x692 1, 650%D(PCS) 80i�(W) 220

7]D<d¿æ®NüQ�æ¯AUTEC�����	JAPAN�
 358x555x628 360Qc(ROLLS) M Size 50i�(W)

35i�(W)

220

7]D<d¿æ®NüQ�æ¯AUTEC�����	JAPAN�
 379x290x497 600%D(PCS) 220

ASM780CE

ASM405SCE

ASM410SCE

ASM545CE

ASM890CE

ASM260

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

MDRK-
1443T

>�>nd¿���	NüQ��

SILK ROOM (JAPAN)

>�>nd¿���	NüQ��

SILK ROOM (JAPAN)

>�>nd¿���	NüQ��

SILK ROOM (JAPAN)

>�>nd¿���	NüQ��

SILK ROOM (JAPAN)

1200x800x700 3,010-¯
(KCAL)+5i�(W) 220V

MDR-140 1200x800x700 2,494-¯
(KCAL)+2.4i�(W)

220V

S-98K 1200x800x700 4,500-¯(KCAL)
-

S-50E 1200x800x700 2,200i�(W) 220V

S-98K S-50E
3ÐuYC�cªY°MÒa÷Q•añaía@œÀ.•
Ducted Type Smokeless Gas Griddle
with Table 

3ÐuYC�i¾añaía@œÀ.•
Ducted Type Smokeless Electric
Roaster with Table 

ASM780CE

ASM545CE

ASM405SCE ASM410SCE
+	+�K|®pæ(
Shari Maker

6â,u€�+Æ=].šQ,œÀ%	7DV�ò—
Multi - Nigiri Maker

=x4T+Æ=].šQ,
Compact Sushi Maker

*“‚�,•+Æ=].šQ,œÀ6û4Tœ	N`
Auto Sushi Maker with Large Hopper

ASM260ASM890CE
*“‚�,•+Æ7�-Ñ=].šQ,
Automatic Norimaki Maker

7�-Ñ+‡4	Q,
Norimaki Divider

Silk Room (Japan) Silk Room (Japan)

Autec (Japan) Autec (Japan)

Autec (Japan)

Autec (Japan)

Autec (Japan) Autec (Japan)

Silk Room (Japan) Silk Room (Japan)

MDRK-1443T MDR-140
3ÐuYC�cªY°MÒa÷Q•Nðaâañaí��a�¦Ûa@œÀ.•
Ducted Type Smokeless Gas Metal
Heating Plate Roaster/Hot Pot with Table

3ÐuYC�cªY°Nðaâañaía@œÀ.•
Ducted Type Smokeless Gas Burner
Roaster with Table
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uN´�c”bÝ�
��c”®ÝbÝ�
��dZ®Û=©bÝ�
��PˆD­c”c•bÝ
Electric Takoyaki Cooker, Obanyaki Pancake Cooker, Gyoza Cooker, Griller

TG-2A

MAZE-C6S2

OH-24

OH-48

RCI-300B

NüC�i¾sÖ³áaña@
Electric Takoyaki Cooker

NüQ�-•7
i¾b°®};ùa@
Electric Automatic Gyoza Cooker

MEKN-2T
NüC�i¾³á4Tañ®•a@
Electric Taiyaki Cooker

NüC�i¾añ®•a@�	&+@÷añ�

Electric Japanese Obanyaki Pancake
Cooker 

‚�,•NÄ›øi¾,•aQ®pQ,
 IH Rotary Cooker

MREK-045T
NüC�i¾bõª«a@
 Electric Ramen Boiler 

MAZE-C44S2
NüQ�.Y7
i¾b°®};ùa@
Electric Automatic Gyoza Cooker

3H-215YC3P-206KC 3P-212C
°ÖMÞ€�NüC�i¾añaía@
Electric Griller

°ÖMÞ€�i¾añaía@
Electric Griller

CVS-6D
NüC�*©%1bõ¦Û
Oden Pot

°ÖMÞ€�NüC�i¾añaía@
Electric Griller

Maruzen (Japan) Maruzen (Japan) Maruzen (Japan)

Eishin (Japan)

Maruzen (Japan)

Eishin (Japan) Eishin (Japan) Maruzen (Japan)

Higo-griller (Japan) Higo-griller (Japan)Higo-griller (Japan)

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

TG-2A 420x450x250 - 3, 600i�(W) 220Nül¸d¿æ®P§Q�æ¯EISHIN���	JAPAN�


OH-24 580x660x272 - 3, 200i�(W) 220
¦²añQ•*ÂP×24%DrÍæ²Y7%DrÍ=¸=Q%YØ78 �Y17 °Ömm�
��bõ7‘añ®•.ŽMÒ
+åª«'Ê\ê.•æ²P×3%D\êB2–€ƒc+Æ�v

Nül¸d¿æ®P§Q�æ¯EISHIN���	JAPAN�


MAZE-C44S2 600x700x330 60%D
3 x 2, 000

i�(W) 220
‚�,•*•Yâ�
��Y7œfb•ª«=¸=Q����220 x 330 mm�
��–;\êB2–€ƒc+Æ�
��b°+t®};ù
a�,qAÖ3ð.V3UZñYâb°+t®};ù*Â&1A`P×Yñ�v°�s¯'Ô���	NüQ��
MARUZEN  (JAPAN)

4, 500i�(W)MAZE-C6S2 410x700x330 30%D 220
‚�,•*•Yâ�
��Y7œfb•ª«=¸=Q����330 x 330 mm�
��–;\êB2–€ƒc+Æ�
��b°+t®};ù
a�,qAÖ3ð.V3UZñYâb°+t®};ù*Â&1A`P×Yñ�v°�s¯'Ô���	NüQ��
MARUZEN  (JAPAN)

MEKN-2T 710x580x330 12%D 5, 200i�(W) 200
24	añQ•*Â*¦P×12%DrÍæ².Ž+Æ12Qc³á4Tañ®•æ²]¾B2iº0‚� �������´æ²
¨m1%D380V.i-íæ(�vNül¸d¿æ®P§Q�æ¯EISHIN���	JAPAN�


3P-206KC 760x410x390 - 6, 000i�(W) 380
añª«=¸=Q����600 x 110 mm�
��P×%�Y�C�i¾a÷\êB2+Æ�
��*ÂP×Yâl˜�
*•YâJÕ
.VJ·YâJÕ���v

1�°Öd¿æ®NüQ�æ¯HIGO��GRILLER���	JAPAN�


3P-212C 1�°Öd¿æ®NüQ�æ¯HIGO��GRILLER���	JAPAN�
 810x550x380 - 12, 000i� (W) 380
cÍª«=¸=Q610x270mm �
��P×%�Y�C�©ÅcÍ]¾B2+Æ�
��PÄ°Ö�������´�
 %H¨�
600�´�
 PÄ&æ450�´�
 a@*ÂP×Yâl˜æ²P×'?Yâ.VJ·Yâ+Æ�v

1�°Öd¿æ®NüQ�æ¯HIGO��GRILLER���	JAPAN�
 15, 000i� (W)3H-215YC 890x550x450 - 380 añª«=¸=Q����690 x 300 mm�
��%<œfP×.Ž–€°Ö&æ[h,•¦xQ•�
��.ŽI�HÚb•aíS¬
Qhañaí­�dû�
��a@B�P×¦—| .Žaí­�dû�
��P×Yâl˜�
��*•YâJÕ.VJ·YâJÕ�v

*ÂP×24	¦—Q•æ²Y74	P×28%DrÍæ²Y7%DrÍ=¸=QØ38 �Y24°Ömmæ²*¦ 56%D
rÍæ².Že»s¯JÝ¦`Y7œf¦—Q•�v

64%D
*ÂP×24	¡áQ•æ²Y74	P×32%D�
��Y7%DrÍ=¸=Qö®Ø42x24°Ömm�
��*¦64%Dæ²
Y7%D¡áQ•.Že»s¯\êB2JÝ+Æ�
��P×‚�,•<g*“a a�•8|Ì�v°�s¯'Ô���	NüQ��
MARUZEN  (JAPAN)MGKT-2 525x600x285 6, 600-¯

(�,�$�"�-�

-

21
(LT)

*•-• *ÂP×4%Du÷�
��P×,va÷Yâ+Æ�
��¨UAÕañ.`a÷'Ê¨£+Æ�
��Yâ]¯[r+Æ�
��*Â=¸=Qö®
380L X 317D mm�
��‘ÑJÙ°�Qh.<Yâ�v°�s¯'Ô���	NüQ��
MARUZEN  (JAPAN)MREK-045T 450x530x300 4, 600i�(W) 220

-Nül¸d¿æ®P§Q�æ¯EISHIN���	JAPAN�

*ÂP×1%D¦Û�
��=¸=Qö®275x370x125H mm�
��+‡6 ¨õ­�dûR²�
��P×\êB2O•p•
+Æ�
��.Ž'Ê\êB2{Ñ�Ð�����´�
��¨m1%D220 V.i-íæ(�vCVS-6D 370x470x279 750 i�(W) 100

°�s¯'Ô���	NüQ��
MARUZEN  (JAPAN) -RCI-300B 460x535x645 5, 000i�(W) 200
*Â¦Û=¸=Q����Ø300 x 300 H mm�
��.Ž'`6-8��&�i«�
��Ÿå&mœÀK|órJo1%D.V
K|órQ•1%D/p¨m.i-íæ(1%D�v

MGKT-2
NüC�\�-,Y°sÖ³áaña@
L.P. Gas Takoyaki Cooker

Maruzen (Japan)
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Japan Cooking Equipment

kO®Î§M�
��Q›®Î§M�
��\äx›R¼�
��Q› ŠR¼
Rice Cooker, Rice Warmer, Rice Washer,  Sake Warmer

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

SW-5400 ¨V—�d¿æ®.•]wæ¯SUNWARE���	TAIWAN�


¨V—�d¿æ®.•]wæ¯SUNWARE���	TAIWAN�


¨V—�d¿æ®.•]wæ¯SUNWARE���	TAIWAN�


¨V—�d¿æ®.•]wæ¯SUNWARE���	TAIWAN�


432x432x320 5. 4*•-• (LT) 1, 650 i�(W) 220 0‰i«i¾aC®pæ(æ²��i¾;ùb�–€.V'Ê\ê�v{Ñ 60os®p�v

SW-6000 433x433x405 6*•-• (LT) 1, 650 i�(W) 220 66.Žbõ os®p�
��P×i¾;ùb�”(.V.Ž§ZO�¨�'Ê\ê �v

SW-10000 572x572x381 10*•-• (LT) 3, 200 i�(W) 220 .Žbõ110os®pæ²��P×i¾;ùb�–€.V'Ê\ê,u€��v

RR-550C Q·*Âd¿æ®NüQ�æ¯RINNAI���	JAPAN�
 569x485x447 10*•-• (LT) 9, 500 -¯ (KCAL) -
KÄiB6Ú6 æ²��IÏ+Æ¦³+Æ<Ëæ(æ²��V†•ö0ìuY<ËOD<g•8æ²‚�,•~(i«G�a�'Ê\êæ²
u�ODLé&ü�vP×50&�&w¡��v

SW-9600 432x432x462 9.6*•-• (LT) 88i�(W) 220

NK-40P Nül¸d¿æ®NüQ�æ¯NETSUKEN���	JAPAN�
 415x415x401 4*•-• (LT) 130i�(W) 100

FRC54FA <ë6–d¿æ®NüQ�æ¯FUJIMAK���	JAPAN�


<ë6–d¿æ®NüQ�æ¯FUJIMAK���	JAPAN�


<ë6–d¿æ®NüQ�æ¯FUJIMAK���	JAPAN�


<ë6–d¿æ®NüQ�æ¯FUJIMAK���	JAPAN�


<ë6–d¿æ®NüQ�æ¯FUJIMAK���	JAPAN�


<ë6–d¿æ®NüQ�æ¯FUJIMAK���	JAPAN�


<ë6–d¿æ®NüQ�æ¯FUJIMAK���	JAPAN�


<ë6–d¿æ®NüQ�æ¯FUJIMAK���	JAPAN�


750x600x517 9*•-• (LT) 5, 400 i�(W) 380

FRC7FA 750x710x517 9*•-• (LT) 8, 500 -¯ (KCAL) -

FRC108FA 750x600x934 2x9*•-• (LT) 10, 800 i�(W) 380

FRC14FA 750x710x934 2X9 *•-• (LT) 17, 000 -¯(KCAL) -

FRC162FA 750x600x1351 3X9 *•-• (LT) 16, 200 i�(W) 380

FRC21FA 750x710x1351 3X9 *•-• (LT) 25, 500 -¯(KCAL) -

FRW15W 460x340x800 15*•Nw (KG) - -

FRW22W 570x450x800 22*•Nw (KG) - -

KP90KN –µ<’d¿æ®NüQ�æ¯KUBOTA���	JAPAN�
 602x623x1802 7. 5*•Nw (KG) 1, 100i�(W) 220

+µi«N•´�Yâ]¾Zñ*•[2w&UÔ%oNÄ›ø,q�
��%òiŸY7s¯N¡-ÿw&¡�.á%	*•NwYâ-í�v
%�N‡[2+Çw&wg�
��&3~!%òiŸ%	%DNõu�-•.Rg�'Ê�
��-Êlù¦‡.Rlù,q%o*“‚�,•[2
w&,u€��v

[2w&6²g|¡�iº 1��5‚� 7��5*•Nwæ²{Ñ2+‡¦u[2 6*•Nww&æ².Ž)4w&130*•Nw�v

7�;ùd¿æ®NüQ�æ¯TAIJI���	JAPAN�


TS-1 7�;ùd¿æ®NüQ�æ¯TAIJI���	JAPAN�
 160x345x484 2. 4*•-• (LT) 600i�(W) 220 =hŸïi?(!›ø%ØK$œ½3ÇQ,š±%�Ÿ(–;|Ì%o3•C¬œ½.~%Hæ²i?%HŸïYâ`ÉZñ*•*Â
|Ì YâG�G�3ÐP	-,æ²��X]%Y¨�JÙ,va÷æ²��P	Ÿï\êB2.Ž–€œ�iº��45�ó‚���65�ó�v
4T.™ö®TSK��220B‘Ñ.•,v220V.i-íæ(�v7�;ùd¿æ®NüQ�æ¯TAIJI���	JAPAN�
TSK-220B 330x375x595 7*•-• (LT) 1, 000 i�(W) 100

HS-120 427x295x210 12*•-• (LT) 720i�(W) 100 [ÁYâC�,va÷æ²��.Ž–€\êB2iºK÷Y¤40‚� 80B2æ²̈ îQ,¨m•� 220&’.i-íæ(�v

SW-5400 RR-550CSW-10000

FRC162FA, FRC21FANK-40P

SW-9600

FRC54FA, FRC7FA FRC108FA, FRC14FA

i¾®p¦Û
Electric Rice Cooker

\�-,Y°®p¦Û
L.P Gas Rice Cooker

6û4Ti¾®p¦Û
Electric Rice Cooker

—�-•4T'Ê\ê®p¦Û
Delux Type Electric Rice Warmer

i¾;ù'Ê\ê®p¦Û
Electric Rice Warmer

°ÖMÞ€�.Y=Äi¾ˆ�®pR���cªY°ˆ�®pR�
Heavy Duty 2-Drawer Electric /
Gas Rice Cooker 

°ÖMÞ€�%�=Äi¾ˆ�®pR���cªY°ˆ�®pR�
Heavy Duty 3-Drawer Electric /
Gas Rice Cooker

°ÖMÞ€�-•=Äi¾ˆ�®pR���cªY°ˆ�®pR�
Heavy Duty 1-Drawer Electric /
Gas Rice Cooker 

Taiji (Japan) Taiji (Japan) Taiji (Japan)

Netsuken (Japan)

Sunware (Taiwan)

Fujimak (Japan) Fujimak (Japan) Fujimak (Japan)

Fujimak (Japan) Kubota (Japan)

KP90KN TS-1 TSK-220BFRW15W, FRW22W HS-120
°ÖMÞ€�Yâ-íC�[2w&Q,
Heavy Duty Rice Washer

i¾;ù‚�,•[2w&Q,
Electric Rice Washer

-•7
P	ŸïQ,
1-Head Sake Warmer

.Y7
P	ŸïQ,
2-Heads Sake Warmer

P	ŸïQ,
Sake Warmer

Sunware (Taiwan) Sunware (Taiwan)Rinnai (Japan)

SW-6000
i¾®p¦Û
Electric Rice Cooker

Sunware (Taiwan)

FRC54FA FRC108FA FRC162FA

%�¦Þ¦x+Æ•ræ²9��6*•-•6û<Ë¡�æ²i¾;ù'Ê\ê�v'` 60&�&w¡��v
�v\êB2��70�ó�� �� 75�ó

¦xB�Ÿå°Ö˜O+qª«aí\�æ²}�’86ûN¡æ²i¾;ù'Ê\êæ²\êB2�� 70�ó�
 ¨m1%D220
&’.i-íæ(�vu�ODLé&ü�vP×50&�&w¡��v

i¾;ù–€JÝ Jà*•C�®p¦Û–;–� i¾;ùa a�b�–€3‚’o



55650
+Š†&%2Q,
Lettuce Cutter
=*°Öd¿���	}�3œ�
��Nemco  (USA)

†&%2=¸=Q��(Cutting Size)����
25x25��Yhw&(mm)

=¸=Qö®330Lx457Wx508H (mm)
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/²RÞOñ8…i�—�8Š��Food Processing Equipment

J[.�D­ŠjSS8…i�4<
Manual Food Processor

55900
BïŒ„Q,
Power Shell Separator
=*°Öd¿���	}�3œ�
��Nemco  (USA)

=¸=Q: 114Lx171Wx133H (mm)
O�%ò¡�(Output): 720 .†(pcs)
,ufÎ(Power): 400 (W)
i¾-í(Voltage): 220 (V)

=¸=Q: 152Lx406Wx102H (mm)

55825
HÐa@Q•+º+áæ(
Easy Grill Scraper
=*°Öd¿���	}�3œ�
��Nemco  (USA)

55500-1, 55500-2
‰<Q½+Š%
+ŠQcQ,
Easy Chopper
=*°Öd¿���	}�3œ�
��Nemco  (USA)

+Š†&=7B2��(Cutting Grid)����
6.3, 9.5��Yhw&(mm)

=¸=Q: 203Lx203Wx483H (mm)

56600-1, 56600-2
‰l„x+Šd´Q,
Tomato Slicer
=*°Öd¿���	}�3œ�
��Nemco  (USA)

Y7+ŠN�¡���(No. of Cutting)����
14, 11��d´(pcs)
Y7+Š.�B2��(Cutting Thickness) ��
4.7, 6.3 Yhw&(mm)

=¸=Q: 387Lx185Wx210H (mm)

55700
+Š[$‡}ƒËQ,
Flowering Onion Cutter
=*°Öd¿���	}�3œ�
��Nemco  (USA)

=¸=Q: 343Lx286Wx432H (mm)

55350A
HÆ,•+Šƒ•6–Q,
Easy Cheese Blocker
=*°Öd¿���	}�3œ�
��Nemco  (USA)

Y7Wà.Ž+Š20 *•Nwƒ•6–
=¸=Q: 305Lx311Wx546H (mm)

55300A-1, 55300A
ƒ•6–+Š%
Q,
Easy Cheeser
=*°Öd¿���	}�3œ�
��Nemco  (USA)

Y7+Š=7B2��(Cutting Width)����
9.5, 19��Yhw&(mm)

=¸=Q: 114Lx171Wx318H (mm)

56750-1, 56750-2
‰<Q½+Šd´Q,
Onion Slicer
=*°Öd¿���	}�3œ�
��Nemco  (USA)

Y7+Š.�B2��(Cutting Thickness) ��
4.7, 6.3 Yhw&(mm)

=¸=Q: 254Lx483Wx762H (mm)

55550-4, 55550-6
‰<Q½+‡4	Q,
Fruit & Vegetable Wedger
=*°Öd¿���	}�3œ�
��Nemco  (USA)

Y7+ŠN�¡���(No. of cutting)����
4, 6 4	 (pcs)

=¸=Qö®203Lx203Wx483H (mm)

55050AN
+Šò63•Q,
Spiral Fry Cutter
=*°Öd¿���	}�3œ�
��Nemco  (USA)

+Š+~=7B2��(Cutting Width)����
5��Yhw&(mm)

=¸=Q: 140Lx558x228H (mm) 

55450-1, 55450-2
nžd³C�+Šò6QcQ,
Wall Mounted Easy Fry Cutter
=*°Öd¿���	}�3œ�
��Nemco  (USA)

+Š†&=7B2��(Cutting Width)����
6.3, 9.5��Yhw&(mm)

=¸=Q: 203Lx318Wx394H (mm)

55250A
‰<†&+Šd´+ŠY�Q,
Green Onion Slicer
=*°Öd¿���	}�3œ�
��Nemco  (USA)

Y�™D��(Cutting Distance)����4.7��Yhw&(mm)
=¸=Q: 158Lx286Wx318H (mm)

55200AN
‰<Q½+Šd´Q,
Adjustable Easy Slicer
=*°Öd¿���	}�3œ�
��Nemco  (USA)

=¸=Q: 318Lx279Wx406H (mm)
+Š+~lâCú��
.Ž”(.�B2iº1.5‚�12��Yhw&

(Blade Dia)����235��Yhw&(mm)�
��
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RACL01
a÷]Öƒ•6–æ(��
Cheese Raclette
ZÏD�+µ���	ZÏ3œ�
��

LT (France)
460Lx265Dx400H  (mm)

N3042
i¾,•­�dû€pYâQ,
Food Dehydrators

741-T8CE
*šY�e»s¯Lé&üO�¨�JÕ
8-Channel SingleFunction Timer

640Lx265Dx102H
 (mm)

H04218
i¾,•+´aí•�+~
Kebab Electric Knife Immersion Blender

OEXTC
i¾,•Bï|•+~
Electric Can Opener

-�fYR¼�
 D“}õR¼
Food Cutter, Can Opener

X3
HÆ,•‰<Q½p�ohæ(
Stainless Steel Mill

CNX225-V
HÆ,•C�+Šò6d´%OQ,
Spiral Frit'n Chips

EA
HÆ,•Bï†0†½Q,
Manual Pineapple Peeler
ZÏD�+µ���	ZÏ3•�
��LT (France)

390Lx450Dx720H  (mm)

MicroMix
=x4Ti¾,•K|órS¬

Robot Coupe (France)

O5V55
HÆ,•Bï|•+~
Manual Steel Can Opener
ZÏD�+µ���	ZÏ3•�
��LT (France)

N4230
HÆ,•C�†šQ½+´lw+Šd´.<R­DPQ,
Apple Peeler Kali
ZÏD�+µ���	ZÏ3•�
��LT (France)

55800
HÆ,•.ÉIÍ³á-íYâæ(
Easy Tuna Press
=*°Öd¿���	}�3•�
��Nemco (USA)

FX42F
HÆK C�i¾,•ŒÇ| K|S¬
Hand Mixer Whisk
›_}�d¿���	Fl6û+µ�
��Fimar (Italy)

170Lx120Dx660H

220Lx120Dx780H (mm)

240Lx100Dx120H (mm)

220Lx120Dx780H (mm)

 (mm)

OXV55
HÆ,•%�¦Þ¦xBï|•+~
Manual Stainless Steel
Can Opener
ZÏD�+µ���	ZÏ3•�
��LT (France)

OE750M
6û4Ti¾,•Bï|•+~
Large Capacity Electric
Can Opener 

*¦* =Ä�
��P×O�¨�JÕ
ZÏD�+µ���	ZÏ3•�
��LT (France) 

435Lx290Dx210H  (mm)
]¾B2�������������´��‚����������´

ZÏD�+µ���	ZÏ3•�
��LT (France)
330Lx150Dx220H  (mm)
.Ž+Šd´.�B2������2.25��Yhw&

ZÏD�+µ���	ZÏ3•�
��LT (France)

+~š±=¸=Q��  Ø310Yhw&(mm)
•~35up�+~ : 
Ø1.5, 2.5������4 Yhw&��(mm)

%uA�HÚ���	ZÏ3•�


61Øx430H  (mm)
S¬§OB2����165��Yhw&
,ufÎ(Power): 220 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 400 (W)
i¾-í(Voltage): 220 (V)

ZÏD�+µ���	ZÏ3•�
��LT (France)

250Lx450Dx670H (mm)
O�%ò¡�(Output): 80 |•(cans)

,ufÎ(Power): 75 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 850 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 90 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 10 (W)
i¾-í(Voltage): 220 (V)

%uRðd¿���	ZÏ3•�
��Roller Grill (France)
+~=¸=Q�� 80Ø Yhw&(mm)

S�§OB2�� 550 Yhw&(mm)

S�§OB2�� 550 Yhw&(mm)
ZÏD�+µ���	ZÏ3•�
��LT (France)

300Lx300Dx750H  (mm)
O�%ò¡�(Output): 500 |•(cans)
.ŽBï|•°ÖB2: 50-270 Yhw&

��+~š±=¸=Q��������89mmØ l8;ùd¿���	}�3•�
���1�S�J�O�D�F���$�B�T�U�M�F���	�6�4�"�


,ufÎ(Power): 530 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 260 (W)
i¾-í(Voltage): 220 (V)

.ŽBï|•°ÖB2: 50-270 Yhw&
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Food Processing Equipment

«�RõR¼�
��bj€ƒR¼�
��[ª7�f‹€XIí6�R¼�
��-BmüR¼�
��\äŠj‡rR¼�
��S €XR¼
Pasta Machine,  Sausage Filling Machine, Burger Maker,  Peeler, Vegetable Washer, Tenderiser

Imperia (Italy) Imperia (Italy)

Fimar (Italy)La Felsinea (Italy) Fimar (Italy) La Minerva(Italy)

Imperia (Italy)

Fimar (Italy)La Minerva(Italy)La Minerva(Italy)

Fimar (Italy)

La Minerva(Italy)

Fimar (Italy) La Felsinea (Italy)La Felsinea (Italy)

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€��'a¡€
Capacity/Output

.�hg
Power

kO/“
Voltage

fµF•
Features

<g˜D+µæ®Fl6û+µæ¯IMPERIA���	ITALY�
 200�Y190�Y170 �� �� �� .†¬z•8%�+Æª«+~æ²��I'ª«3YMÒ3Ç+Æª«+~%�æ²��–€œ�ª«Qc<ÑB2æ²Kp,•I'HÆ-Ê.Ž+ÆHWª«æ²̈m1%D+Æª«
.Y+~7
æ²2mm �� 6��5mm �v

<g˜D+µæ®Fl6û+µæ¯IMPERIA���	ITALY�
 300x220x250 12*•Nw��=xO� �� ��

<g˜D+µæ®Fl6û+µæ¯IMPERIA���	ITALY�
 300x220x250 12*•Nw��=xO� 290i��	�8�
 220

œ�}�d¿æ®Fl6û+µæ¯FIMAR���	ITALY�
 307x594x610 750i��	�8�
 380 <Ë¡� 3.5 *•Nwæ²°�,q1-oæ²̈mR]+"+ÆFl6û+µª«Qc+~g�1%Dæ²01‚� 06%Y%�.±w74Tª«Qcæ²+~7
.•Q˜�v

­�&BQhæ®Fl6û+µæ¯LA FELSINEA���	ITALY�
 200�Y660�Y220 8*•-•�	�-�5�
 �� �� %�¦Þ¦x^"t¸*ÂŸ(æ²HÆKúJà-íŸå.­^"t¸*Â%oŽXNÄ^"œ�æ².Žœ�ODI'•�3YJà+t�v%<4T.™%o^"t¸lâCç
+‡+·%Y165.V200Yhw&æ²��3ð¨m•�%�%DlâCç+‡+·%Y10�u18.V25&�w&%o+t•�3Y5†•ö^€N`�v

­�&BQhæ®Fl6û+µæ¯LA FELSINEA���	ITALY�
 240�Y820�Y250 16*•-•�	�-�5�


13*•-•�	�-�5�


�� ��

­�&BQhæ®Fl6û+µæ¯LA FELSINEA���	ITALY�
 490�Y370�Y1200 15*•-•�	�-�5�
 520i��	�8�
 220 %�¦Þ¦xQ,š±æ²P×4%D›ò›´æ²̈ m•�3%D10��18��25mm ^€N`æ²°�,qö®0��7-o�v

­�&BQhæ®Fl6û+µæ¯LA FELSINEA���	ITALY�
 730�Y550�Y1250 55*•-•�	�-�5�
 520i��	�8�
 220 %�¦Þ¦xQ,š±æ²P×4%D›ò›´æ²��P×€>™•+Ææ²̈ m•�3%D10��18��25mm ^€N`æ²��°�,q�
 0 7-o�v

œ�}�d¿æ®Fl6û+µæ¯FIMAR���	ITALY�
 190�Y300�Y285 �� �� �� ¦³.­¡�Q,š±æ² ��e�C`HÆ-í¡�,qæ²��.Ž=hdç•�4
3~3ÐHW4T%Y%	%DlâCç100&�w&%oYý56V��v

%�%\-•æ®Fl6û+µæ¯LA MINERVA�	ITALY�


%�%\-•æ®Fl6û+µæ¯LA MINERVA�	ITALY�


575x590x570 1, 000%D��=xO� 300i��	�8�
 220
<Ë¡�18*•-•æ².Ž•2I«Ø50‚�Ø120mmYý56dç•�V�ò—1%Dæ².Ž–€.�B2iº10��23mm�

°�,q0.4��-o/p400mm§Zœ¡œ�A`�v

485�Y555�Y650 2, 200%D��=xO� 710i��	�8�
 220
<Ë¡� 22*•-•æ²��.Ž•2I«lâCç90Øæ²100Øæ²110Ø H]120 Ømm Yý56dç•�V�ò—1%Dæ²
°�,q 1-oæ²*Â|Ì +	Š¾R�æ².Ž'Ê´�•�w7�v

œ�}�d¿æ®Fl6û+µæ¯FIMAR���	ITALY�
 540x900x1,040 25 *•Nw�	�,�(�
 220

¨•.Ž&T+¡ò6lw6Úœ¸.Ž&T+¡•Ê†½-¨�v*Â6Ú*“%�¦Þ¦x{þQ˜æ²i¾;ùJÝ+ÆQ•æ²Q,¬u|Ì•A’<•ö
l²æ².±O�•8|ÌBïl²-Ê*©Q,<g*“–;N¨æ²Q,š±.µ•œ|ÌQhYâJÙ0ìuYæ²Bïl²-Ê‚�,•*©¨
YâJÙæ²
P×0‚� 4+‡¦u–€œ�O�¨�+Æ�v%ò¡�����PPN/10M%YY7=xO�120*•Nwæ²PPN/18M%YY7=xO�
220*•Nw�
��PPN25%YY7=xO�450*•Nw�v

œ�}�d¿æ®Fl6û+µæ¯FIMAR���	ITALY�
 400�Y770�Y860 10*•Nw�	�,�(�
 750i��	�8�
 220

œ�}�d¿æ®Fl6û+µæ¯FIMAR���	ITALY�
 400�Y770�Y930 18*•Nw�	�,�(�
 1, 100i��	�8�


1, 100i��	�8�


220

%�%\-•æ®Fl6û+µæ¯LA MINERVA�	ITALY�
 442�Y690�Y945 240*•Nw��=xO� 750i��	�8�
 220
*“%�¦Þ¦xQ,š±æ²Y7Wà.ŽMÒ8*•Nw[$‡}���
«¼•~¤xl²æ²+åª«P×[$‡}+t.~&äæ²HÆ,•&�Yâæ²B�Ÿ(P×
l¸ [$‡}lw l˜æ²Y7Wà,�lwr
B� 2+‡¡¡æ²1-o°�,q�v

%�%\-•æ®Fl6û+µæ¯LA MINERVA�	ITALY�
 442�Y690�Y945 80*•Nw��=xO� 750i��	�8�
 220 <Ë¡� 8*•Nwæ²��+åª«P×‡×7
+t.~&äæ²��HÆ,•*•Yâæ²��B�Ÿ(P×l¸‡×7
lwl˜�v

œ�}�d¿æ®Fl6û+µæ¯FIMAR���	ITALY�
 450�Y610�Y800 25*•Nw��=xO� 370i��	�8�
 380
•AO:l²P×<g*“'Ê¨£+Ææ²<Ë¡�4*•Nw‰<†&æ²P×O�¨�+Ææ²Y7Wà.Ž[24��5+‡¦uæ²u÷=¸=Q����
280Ø X270Hmm �v

­�&BQhæ®Fl6û+µæ¯LA FELSINEA���	ITALY�
 450�Y400�Y497 �� �� �� i«±4•�Q,±4•�.µæ²©ÎbõcYO�¨�=} 40��æ²bõcY.µæ²��•�4	YCœ�AÖ4�7‘m�æ²��.•ª«=½=Q
300X450mm�
P×324	+~�v

SP150

R220

RM220

PF40E

IS8XM

IS16XM

IS15VARIA

IS50VARIA

F��10

C/E H SMART

C��E653R

PPN/25

PPN��10M

PPN��18M

C��EOP8

C��EGP8

LAV

FOX

STEAKSTAR 25 ­�&Bw&æ®Fl6û+µæ¯LA FELSINEA���	ITALY�
 480�Y390�Y460 �� 370i��	�8�
 220
*•.~=¸=Q 30X250mm �
 Ÿå1%D±4•�+~7
æ²*ÂP×96d´+~�
 l%D10mm +ŠSI+~7
æ²*ÂP×48
d´+~.V1%D15mm +ŠQc+~7
æ²*ÂP×32d´+~�v

La Felsinea (Italy)

IS50VARIA

R220SP150 PF40E
=x4THÆ,•+Æª«QcQ,������
Mini Manual Pasta Maker

HÆ,•+Æª«QcQ,
Manual Pasta Machine

°ÖMÞ€�+Æª«QcQ,
Heavy Duty Electric
Pasta Machine

RM220
i¾,•+Æª«QcQ,
Electric Pasta Machine

=hª«3YMÒœ½+Æª«+~%H%Ø–€ƒcH¦©Î%o<ÑB2æ²¨m•�öµI'.Ž+Æ%�.±ª«Qc%o+Æª«+~+‡+·%Y
1.5mm, 2mm, 4mm,& 6.5mm.��
��4T.™RM220%Yi¾,•Lé&ü�v

C/EOP8

PPN/10M, PPN/18M

C/EGP8 LAV FOX STEAKSTAR 25
B43ÐC�+´‡×lwQ,
Garlic Peeler

+´[$‡}lwQ,��
Onion Peeler

*“‚�,•[2‰<†&.VAÕ†&Q,
Auto Vegetable Washer
& Dryer

i¾,Â±4•�.V+ŠQcQ,
Electric Steak Tenderizer
& Stripes Cutting Machine

HÆ,Â±4•�Q,
Manual Tenderiser

*“‚�,•+´lwQ,
Auto Potato Peeler

PPN/25

C/E653RIS8XM, IS16XM IS15VARIA, IS50VARIA F/10 C/E H SMART
HÆ,•`É•DQ,
Manual Sausage Filling
Machine

*“‚�,••�®•HW4TQ,
Automatic Patty Former

HÆ,•Yý56dç•�HW4TQ,
Manual Burger Maker

6û4Tlâs¯C�i¾,•`É•DQ,��
Electric Sausage Filling
Machine

*“‚�,•Yý56dç•�HW4TQ,
œÀ'Ê´�R�

*“‚�,•+´lwQ,
Auto Potato Peeler

 Refrigerated
Hamburger Forming
Machine

Fimar (Italy)

MPF2.5N
°ÖMÞ€�+Æª«QcQ,
Heavy Duty Electric
Pasta Machine

œ�}�d¿æ®Fl6û+µæ¯FIMAR���	ITALY�
 260�Y600�Y560 8*•Nw��=xO� 370i��	�8�
 220
*“‚�,•3Ð 5+‡¦u*Â+Æ7‘ª«Qcæ²<Ë¡�2��5*•Nwæ²��¨mR]+"+ÆFl6û+µª«Qc+~g�æ²01‚� 06%Y.¨
q¨%�.± w74T.•˜T+~g��v

MPF2��5N
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Food Processing Equipment

BL-10FE-05, FE-06 M-16, F-16
p�[yQ,
Rice & Bean Grinder

°Ö•n€pYâQ,
High Speed Rotator

%Å.­%	p�[y€pYâQ,
High Speed Grinding /
Separating Machine 

Spirit (Taiwan) YSL (Taiwan)

Happy (Japan)

Robot Coupe (France) Roboqbo (Italy) Robot Coupe (France)

YSL (Taiwan)

Happy (Japan)Happy (Japan)Happy (Japan)

Robot Coupe (France) Univex (USA)

Happy (Japan)Happy (Japan)

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€��'a¡€
Capacity/Output

.�hg
Power

kO/“
Voltage

°i.�
Horse-
power

fµF•
Features

FE-05 =xg	w¿æ®.•]wæ¯SPIRIT (TAIWAN) 490x299x1033 40*•Nw��=xO�

FE-06 =xg	w¿æ®.•]wæ¯SPIRIT (TAIWAN) 531x333x1067 60*•Nw��=xO�

BL-10 Yç¬y+µæ®.•]wæ¯YSL (TAIWAN) 450x450x830 6*•Nw�	KG�
 *“%�¦Þ¦x+Æ•ræ²��°ÖMÞ€�°�œs&ü°Ö•nNÄ›øæ²��&TqŠDP.
g|æ²��.ŽI'–Ö[y.V–Öô�<n*“+‡¨õ�v

M-16 Yç¬y+µæ®.•]wæ¯YSL (TAIWAN) 393x353x950 45*•Nw��=xO�

F-16 Yç¬y+µæ®.•]wæ¯YSL (TAIWAN) 510x426x1085 135*•Nw��=xO�

F-801EM Yç¬y+µæ®.•]wæ¯YSL (TAIWAN)
900x960x

1,140/1,800 68*•-•�	LT �
 %�Z­¦ÛœÀK|óræ(æ²��%�añbfæ²��%�]¯+tæ²+t[y.~Bï*©OD•8æ²ODIwæ²<ËOD\³[2�v

MP-450  
ULTRA

%uA�HÚæ®ZÏ3•æ¯ROBOT COUPE (FRANCE)

%uA�HÚæ®ZÏ3•æ¯ROBOT COUPE (FRANCE)

%uA�HÚæ®ZÏ3•æ¯ROBOT COUPE (FRANCE)

%uA�HÚæ®ZÏ3•æ¯ROBOT COUPE (FRANCE)

%uA�HÚæ®ZÏ3•æ¯ROBOT COUPE (FRANCE)

%uA�HÚæ®ZÏ3•æ¯ROBOT COUPE (FRANCE)

%uA�HÚæ®ZÏ3•æ¯ROBOT COUPE (FRANCE)

125x125x825 100*•-•�	LT �


æ²

ór .Q,%Z‘Ñi«&üór/pZ'Nb.V .Nb7•7•Z§�uFïN‹�u[$‡} .�u.¨C�‚�+Æ‰<†&Q½ .i—‚�.¨C�–€/O
Nbæ~́!HX&\l3=x4T.V%H4Tór .Q,&THÆK C�–;–�æ²��*­&•a 3Ç*­.ŽKæDêæ²��.†‘Ñ=hK|óræ(K$œ½¦Û
%H-Ê.Žæ²��Nð¬z=h&üNb(o*•K|órQ,%oK|I9|g%Hæ²MP��350.VMP��450%oY7+‡¦u›ø•n3ð%Y9500›ø
HÒ,•&üNb€�,q+‡+·%Y50*•-•.V100*•-•æ² MP350COMBI.VMP450COMBI �� þi«.Ž–€.i•næ²
i«HÒŒÇ{ÝO�%oY7+‡¦u›ø•n%Y250��900���
��CŽi«&üK|órS¬O�%o•nB2æ²��-•%Y1500��9000, ~!%<4T.™
%oHÒ,•&üNb€�,q+‡+·%Y50*•-• .V100*•-•�v

MP-550  
ULTRA

125x125x925 200*•-•�	LT �


MP-350
COMBI

125x125x725 50*•-•�	LT �


MP-450
COMBI

125x125x890 100*•-•�	LT �


1P >�B26–æ®ZÏ3•æ¯SANTOS (FRANCE) 250x320x550 6*•Nw��=xO� .Ž–€œ�wqAçp�•ÊT,wVH]AÕœ8­�/Áæ²œÀ1%D•öl¸æ(<Ë¡�800 *a�v

MAGIC SET 3C °�e½d¿æ®Fl6û+µæ¯ROBOQBO (ITALY)

°�e½d¿æ®Fl6û+µæ¯ROBOQBO (ITALY)

°�e½d¿æ®Fl6û+µæ¯ROBOQBO (ITALY)

°�e½d¿æ®Fl6û+µæ¯ROBOQBO (ITALY)

210x280x375 3*•-•�	LT �


WORKMATIC 6 240x300x450 6*•-•�	LT �


R3-3000 210x320x400 3����7*•-•�	LT�
 *ÂP×%	I'+~7
æ²��-••nY7+‡¦u3000›øæ²��•ö°�œsB4æ²��.Ž%Ç4+‡¦u*Â+Æ10‚�30&w­†�v

MAGIC 
SET 3S

300x250x450 25��200��*•Nw��=xO� A`I×p•a	%o%	IÝi¾;ùLé&üR]Q•æ²6ûæ²=x%<%D‰<†&œ�*•.~æ².Žu�OD3ÐP¬Jf+~d´æ²��IwBïQ,l²-Ê*©
Q,<g*“•8|Ì���
��%<.™3ð¨m•�* I'+~d´æ².Ž+Š%
æ²+Š%2�u+Šd´�u+ŠQc.Vp�„ãæ²4T.™WORKMATIC6��
TVK '`750.V 1�
500.Y›ø•næ²��~!4T.™MAGIC SET 3S%Y-••n��1�
400›ø�vWORKMATIC

6/TV
330x300x520 40��400*•Nw��=xO�

R301 ULTRA 325x300x550 3����7*•-•�	LT�

�
œÀ1%D3��7*•-•%�¦Þ¦xS�.V1I'+~7
�
.ŽHÒoh­�dû�v.•P×+Š†&*•.~æ(.V4I'+Š†&+~d´�
��4T.™��1904

.Ž+Šd 2́mm������4mm�
��+Š%22mm�
��+ŠQc2x2mm�
��-••nY7+‡¦u1500›øæ².Ž+Æ10‚�70&w­†�v

CL50 ULTRA 390x310x610 300*•Nw��=xO�
œÀ7I'+~7
æ²��4T.™����2023�
��.Ž+Šd´2mm������5mm�
��+Š%22mm�
��+ŠQc2x2mm�
����+Šwg10mm��
10x10mm�
��-••nY7+‡¦u 375›ø�v

BC-14 |�+µN‹æ®}�3•æŪNIVEX (USA) 711x457x406 7*•-•�	LT �
 °Ö˜O¦³.­¡�Q,š±æ²��%�¦Þ¦x¦Û.V+Š,!+~æ²��IÝC�Bï*©+Æ.V•nB2JÝ+Ææ²��.ŽHÒoh‰<Q½.V.¨C�•�w7�v

OHC-50 %1%ud¿æ®NüQ�æ¯HAPPY (JAPAN) 245x402x420 60*•Nw��=xO� .†©Î=h%	Q`‡}‡×MÒ3Ç&�.~6²æ²��'˜.Ž+Š+t‡}ƒËQhæ²��.Ž–€œ�.�B21�
2H]4mm�
����¨m220V.i-íæ(�v

RHG-16 %1%ud¿æ®NüQ�æ¯HAPPY (JAPAN) 220x305x445 480Qc��=xO� .Ž=h†½l+æ²8xæ²[$‡}t¡‰<Q½p�„ãæ²��¨m220V.i-íæ(�v

HNK-25 %1%ud¿æ®NüQ�æ¯HAPPY (JAPAN) 320x339x237 60*•Nw��=xO� .Ž+Šd´=¸=Q110 x 1mm�
����.Ž+Š%2=¸=Q1 x 1mm�
����5+‡¦u*Â.Ž+Š+Ìš±ŸåNb100&�i«æ²��¨m220V
.i-íæ(�v

OBS-01 %1%ud¿æ®NüQ�æ¯HAPPY (JAPAN) 333x405x491 3.6 *•Nw��=xO�
.Ž+Š6û‡×�
��[$‡}�
��ª‚hýt¡‰<Q½æ².Ž+ŠNh��B230�
���
��.�B2.Ž–€iº1‚�15mm�
��%ˆ.Ž+Š6û‡×Aç§Z%2
‚�PÄ§Z191mmæ²̈m220V.i-íæ(�v

OHC-13G %1%ud¿æ®NüQ�æ¯HAPPY (JAPAN) 172 x302x317 80*•Nw��=xO� .Ž+Š6û‡×–€œ�.�B2iº1mm‚�15mm�
����§ZB2.Ž‚�60mm�
����¨m•�220V.i-íæ(�v

RCS-71 %1%ud¿æ®NüQ�æ¯HAPPY (JAPAN) 364x364x439 30%D��=xO�

220

220

220

220

220

380

220

220

220

220

220

220

380

220

220

380

220

220

220

100

100

100

100

100

100
.Ž+ŠTX†&%2Y7%D2��3+‡¦uæ²*]=hTX†&+Š%	-•æ²��MÒ*•¬u2%D;ÿ*Âæ²��%�i«HÆ-í~!.Ž‚�,•^�%�+Š%2æ²
–€œ�+Š%2.�B2ö®0.3 - 5 mm�
��¨m220V.i-íæ(�v

Roboqbo (Italy)

F-801EM
*“‚�,•i¾bõ–Ö[yQ,œÀ
K|órQ,
Electric Auto Soy Milk
Cooker with Mixer

1PMP-450 ULTRA, MP-550 ULTRA
MP-350 COMBI, MP-450 COMBI

K|órS¬œÀHÒŒÇ| 7D•8
Stick Blender with Wire Whisk Set 

K|órS¬����Stick Blender
p�•ÊT,wVQ,
Pepper Grinder

Robot Coupe (France) Santos (France)

RHG-16OHC-50 HNK-25 OBS-01 OHC-13G
NüC�‰<Q½+Šd´+Š%2Q,
Tsuma & Katsura

NüC�‰<Q½p�„ãQ,
Orosee

NüC�‰<Q½Nh+Šd´.V+Š6û
‡×%2Q,Shalicer

NüC�+ŠTX†&%2Q,
Cabbetsu

NüC�+Š6û‡×%2Q,
Negee

NüC�+Š‡}‡×wgQ,
Negee

RCS-71

YSL (Taiwan)

q‹]0R¼�
��•´[•R¼�
��M�K�UO�
��JgpñR¼�
��-�‡rR¼�
��q‹†%R¼�
��-�&•R¼
Bean Grinder, Rotator, Stick Blender, Cutter,  Vegetable Slicer, Orosee, Cabbetsu

*“.•]wp�[yQ,A,3Ü-­P×fÎœs%
HWæ².¨–Ö/ÁB�3ð3Ç'3i«�v.ŽD-–€N�n•p�Ÿå%�¦Þ¦xn¿p�{ï&mæ²
o6'Ê§Z=]~(i«æ²��¨UYâC�°Ö•n°�œsæ²%Y+·<ÄH¦Z†P×æ²•`œ‹.•]w<g*“.V-¼iŸ°0–>�v

p�[yQ,%oPÄN•TîDž�
��I'p�[y.V€pô�%<%DA�B�%Ç%	Q,*Â<nHWæ²¨•ƒclù&�,q.VO�¨�6Ú�
��P¬€�
K '`<t6û%oiŸ%ò€�,q�
��• .­+Æ&ü–Ö€©�
��–ÖAÕ�
��–ÖƒË.V–Ö[yt¡­�dû.V­�Nb�vQ,š± ýi«%�¦Þ
¦x.V¦³.­¡�+Æ•r�
��&îqà=xA��
��%�-­rÝ¨��
��Y7+‡¦u2�
ö¹ö±ö±.V3,600›øŸå.­.Ž–€ƒcp�n•�
��<g*“Lé
&ü–;–��v

¨•€�HÒoh‰<†&Q½6Úæ²œ¸.Ž=h•�w7HÒohæ²��*­S4T+Š,!+~æ²��.Ž=h•�w7HÒoh‚�•�Zëeoæ²��%�¦Þ¦xQ,š±æ²
i¾;ùLéJÝæ²��4T.™MAGIC SET 3CY7+‡¦u1�
500›øæ²4T.™WORKMATIC 6Y7+‡¦u1�
500.V3�
000
.Y›ø•n�v

BC-14CL50 ULTRAMAGIC SET 3C
WORKMATIC 6

R3-3000 R301 ULTRA

°ÖMÞ€�­�dûHÒohQ,
Heavy Duty Food Cutter

%%%/4T­�dûHÒoh.V+Š†&Q,
Cutter & Vegetable Slicer°ÖMÞ€�+Š†&Q,Heavy Duty

%%%/4T­�dûHÒohQ,
Table-Top Cutter Mixer

%%%/4T+Š†&Q,Vegetable °ÖMÞ€�­�dûHÒohQ,
Heavy Duty Bowl Cutter

MAGIC SET 3S
WORKMATIC 6/TV

Vegetable Slicer

Preparation Machine

�


�


�


�


�


12,000

500i��	W�


380i��	W�


380i��	W�


750i��	W�


1,200 i��	W

1,500 i��	W

�
i��	W

750i��	W�


440i��	W�


500i����	W�


600i��	W�


370i��	W�


1, 500i��	W

650i��	W�


������250i����	W

1, 500i��	W

650i��	W�


550i��	W�


89i����	W�


168i��	W�


90i����	W�


69i��	W�


66i����	W�


150i��	W�


380i��	W�


0.5-o(HP)

1.5-o(HP)

0.5-o(HP)

0.5-o(HP)

1-o(HP)

2-o(HP)

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

-

Happy (Japan)

Negee
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Food Processing Equipment

TS-8 TS-12, TS-22

F-19S

TR-32TI32R

ME50M BANCO

TI-12, TI-22

KT-S

|	•�Q,
Meat Mincer

|	•�Q,
Meat Mincer

%�¦Þ¦x|	•�Q,
Stainless Steel Meat Mincer

+Š•�d´Q,���	rêSxQ,�
������

%�¦Þ¦x|	•�Q,
Stainless Steel Meat Mincer

•�w7K|ór\•.­Q,������

+�Š¾|	•�Q,
Refrigerated Meat Mincer

+´³á´CQ,����
Slicing Machine MeatMixerFish Scaler

La Felsinea (Italy)

Fama (Italy)Fama (Italy) Fama (Italy) Fama (Italy) Fama (Italy)

Fendo (Finland) Fendo (Finland)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

'a¡€��?-Pž
Output/Hour

.�hg
Power

°i.�
Horsepower

kO/“
Voltage

fµF•
Features

TS-8 ­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

­�°�d¿æ®Fl6û+µæF̄AMA (ITALY)

260X270X360 20*•Nw�	KG�
 220 °Ö˜O¦³.­¡�Q,š±æ²3Ç°�œs.µŸ(•8|Ì¬ýH·-–,‚N�a÷æ²'3°�œs§Z%f~(i«æ²
%�¦Þ¦xl¸•�l´.VJÙ•�l´æ²ŽXNÄC�›øœ���.Ž'3•�4	€�¬y+µJà•�‚�K|•�+~6²æ²
%�¦Þ¦xK|•�+~.V+t•�;ÿo}æ².Ž=h•�4	HÒoh‚�=xwgeo�v4T .™��TS��12.V4T.™
TS��22¨m•�›øœ�3QNÄ,u€�æ².ŽI'-¯3Ç›øœ�%H%ooh°M.É.·+tQh�v��

TS-12 220X370X440 200*•Nw�	KG�
 220

TS-22 240X440X510 300*•Nw�	KG�
 220

TI-12 215X430X440 200*•Nw���	KG�
 220 *“%�¦Þ¦xQ,š±æ²°ÖMÞ€�Y°;ÿC�°�œsæ²%�¦Þ¦xl¸•�l´æ²ŽXNÄC�›øœ�.Ž'3•�
4	€�¬y+µJà•�‚�K|•�+~6²æ²%�¦Þ¦xK|•�+~.V+t•�;ÿo}æ².Ž=h•�4	HÒoh‚�
=xwgeoæ².¨4T.™3ð¨m–;›øœ�3QNÄ,u€��v4T.™TI32R%Y%�-o°�œsæ²Y7=xO�
.Ž|	oh600*•Nw•�w7æ²• .­6û4T­†-æi—‚�•�B�'3i«�v

TI-22 215X440X440 300*•Nw�	KG�
 220

TI32R 300X475X560 600*•Nw�	KG�
 380

TR-32 350X530X555 450*•Nw�	KG�
 380 .Ž=h•�w7+�Š¾%Ç|	•�Q,*Âæ²©Î|	•�O�HÉi«�
��i¾¡� 1��85KW�v

GS 220X380X380 70*•Nw�	KG�
 220
*­g�4T+q¹EHÒoh+~æ²��€�=hAÕƒ•6–HÒoh‚�D-wgeoæ²��¨•ƒ•6–6Úæ²œ¸.ŽHÒohAÕª«
-�æ²YâQ½AÕ.V®•AÕt¡­�dû�v

GTXHP2 560x360x490 110*•Nw�	KG�
 380 K '`Q“°ÖMÞ€�ƒ•6–HÒohA�&üæ²iŸ¦—B�B4Ÿåª„aí^oæ²%�¦Þ¦xg�4T+q¹E
HÒoh+~æ²‚�,•N�a÷°�œsæ²=R%Ç°Öi«¡�%oi«H“PÄ%Y• .­æ².¨Q,&m3ð{ú
œ‹§ZO�¨�[~–Ræ²H¦&TQ“ò—/Á˜O'Ê–>�vGT-HP4 750x640x640 250*•Nw�	KG�
 380

TG-12 220X550X460 200*•Nw�	KG�
 220 ò—6·oh•�.Vohƒ•6–%<q¨,u€�MÒ%	Q,*Âæ².Žohdç•�i«&ü+ÆYý56dç•�æ²
+Æ•�%V.V•�•Dæ²oh–Öw7.V®œ…�–€Nbæ²��.R€�ohƒ•6–æ²AÕª«-��uAÕQ½.V
®•AÕt¡­�dûæ²��Om.¨w7HÒohQ,%HPÄ<“i«Q,q¨%o%	�vTG-22 220X610X460 300*•Nw�	KG�
 220

VTS-42 DR,•d¿æ®}�3•æB̄IRO (USA) 712X534X470 55*•Nw�	KG�
 220 .Ž%Ç20+‡¦u*Â€ž+Æ•�w7.V[¿´�æ²��&Q­�dûP×Yñ.VODbõ�v

ƒ½B2d¿æ®ƒ½*¥æ¯FENDO (FINLAND) -KT-S 210X350X250 �� 180i��	W �
 220 6Ú6 ¨UYâæ²��¨U¦Þæ²��¨õa÷æ²��i«3ÇYâ%HDê€�<g*“æ²��°�œs.Ž§ZO�¨�Bï,•�v

ME50M
BANCO 750X465X1180 50*•Nw�	KG�
 220 K|ór|g=¸=Q410X480mm�
 <Ë¡� 88*•-•æ²��*ÂP×1I'.ŽIw+~7
æ²��*“%�¦Þ¦x6Ú6 �v

­�&BQhæ®Fl6û+µæ¯LA FELSINEA (ITALY)

­�&BQhæ®Fl6û+µæ¯LA FELSINEA (ITALY)

­�&BQhæ®Fl6û+µæ¯LA FELSINEA (ITALY)

}`€XR¼�
��pñ„Ï8fR¼�
��•ç€XR¼�
��-�€XfYR¼�
��-B´�´pR¼�
��^J0VR¼
Meat Mincer, Cheese Grater,  Vacuum Tumbler, Slicing Machine, Fish Scaler, Meat Mixer

Ding Han (Taiwan)

380i��	W�


750i��	W�


750i��	W�


750i��	W�


750i��	W�


750i��	W�


1,100 i��	W�


750 i��	W�


1,100 i��	W�


1,200 i��	W�


1,850 i��	W�


1,500 i��	W�


3,000 i��	W�


2,300 i��	W�


F-19S ƒ½B2d¿æ®ƒ½*¥æ¯FENDO (FINLAND) 500X770X750 1,500*•Nw�	KG�
 1,500i��	W�
 380-

%�¦Þ¦xQ,š±æ²¬uP×*“<g|Åæ²��%�ODJÙ’u+~d´�
��.Ž+Šd´æ²+Š%<Wà'˜HWQc4Tæ²+Š%�Wà
1%D+~7
æ².Ž•2I«+~7
.�B2æ²P×4mm�
��6mm�
��9mm�
��12mm�
��

15mm ������18mm�
��+Šd´Y7=xO�1500*•Nw�
��+ŠQcY7=xO�500*•Nw�
��+Š•�wgY7
200*•Nw�
%�B4.•˜T�v

'˜HWwgeoæ²¨m

0.5-o (HP)

1.5-o (HP)

1-o (HP)

1-o (HP)

3-o (HP)

1.5-o (HP)

4-o (HP)

2-o (HP)

1.5-o (HP)

1-o (HP)

1-o (HP)

1-o (HP)

1.5-o (HP)

1-o (HP)

DH905-150
m!rÝIÝL6Q,
Vacuum Tumbler

GS VTS-42TG-12, TG-22GTXHP2, GT-HP4
ohƒ•6–Q,����
Cheese Grater

°ÖMÞ€�ohƒ•6–Q,������
Heavy Duty Cheese Grater

ƒ•6–oh•�%<i«Q,������
Meat Mincer / Cheese Grater

m!rÝ€ž•�Q,������
Vacuum Tumbler

Fama (Italy) La Felsinea (Italy) Fama (Italy) Biro (USA)

GTXHP2

DH903-102
+Š•�d´Q,���	rêSxQ,�

Meat Shred Machine

Ding Han (Taiwan)

MÒ•�*•3F=
B2ö®300mm�
��+~¨�™DqŠö®15mm�
��+Šd´.�B23ð-�æ²<g*“*•3F–;
–�.V*“%�¦Þ¦x�v1,200*•Nw�	KG�
 1,500i��	W�


DH903
-102 556x586x850 2202-o (HP)¸2}ãd¿���	.•`ó�
 DING HAN (TAIWAN)

60*•Nw�	KG�
¸2}ãd¿���	.•`ó�
 DING HAN (TAIWAN)DH905
-150 1150x700x1760 380

.Ž=h€ž•�O�¨�|Tn•æ²›ø•n.Ž‚�•f–;<‹æ².ŽX\.[›øæ².Ž–;<‹O�¨�æ²

.ŽK|ór%�m!rÝ�v380i��	W�
 0.5-o (HP)
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Food Processing Equipment

350ACE K 200VV300BF350A
°ÖMÞ€�lâ+~+Šd´Q,
Heavy Duty Vertical Slicer

°ÖMÞ€�*“‚�,•+Šd´Q,
Heavy Duty Auto Slicer

.•*¯C�HÆ,•+Šd´Q,��
Manual Hand-Wheel Slicer

RÏC�§�°MQ,
Meat Saw

250GSE, 300GLT, 275GSE 300TCS K350GLX300GXE

Economic, Professional Type
Gravity Slicer

Delux Type Heavy Duty Gear-Drive
Gravity Slicer

Delux Type Gear-Drive Gravity Slicer
{ú[•4T�
%%%/4TNh+~+Šd´Q, —�-•4T°ÖMÞ€�¹E›úA`,•Nh+~+Šd´Q,—�-•4T¹E›úA`,•Nh+~+Šd´Q, lâ+~+Šd´Q,

Vertical Slicer

2000 400ST380320
RÏC�§�°MQ,
Meat Saw

B43ÐC�§�°MQ,
Floor Type Meat Saw

%�¦Þ¦xB43ÐC�§�°MQ,
Stainless Steel Floor Type Meat Saw

B43ÐC�§�°MQ,
Floor Type Meat Saw

Savioli (Italy) Savioli (Italy)

Omega (Italy)

Omega (Italy)

Omega (Italy)

Omega (Italy)

Omega (Italy)

Fimar (Italy)

Omega (Italy)

Savioli (Italy)

Savioli (Italy) Savioli (Italy)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

æ¯w&Yhæ®Cçlâ+~
Blade Diam eter

(mm)

.�hg
Power

kO/“°i.�
VoltageHorse-

power

fµF•
�'�F�B�U�V�S�F�T

250GSE g,<’d¿æ®Fl6û+µæŌMEGA (ITALY) 620x440x390 250 220 ¦³.­¡�˜ONbæ²+~lâCç����250mm�
��*Â|Ìp�+~n•æ².Ž–€Mø+~d´.�B2iº0‚�16mm æ²qð,•HÚQà
270mm�
��+Šd´°ÖB2190mm�
��lwA`›ø,•æ²+~d´<g*“|Å�v

+~d´<g*“|Å�v

+~d´<g*“|Å�v

+~d´<g*“|Å�v

+~d´<g*“|Å�v

300GLT g,<’d¿æ®Fl6û+µæŌMEGA (ITALY) 610x490x430 300 220 ¦³.­¡�˜ONbæ²+~lâCç����300mm�
��*Â|Ìp�+~n•æ².Ž–€Mø+~d´.�B2iº0‚�15mm æ²qð,•HÚQà
290mm�
��+Šd´°ÖB2200mm�
��lwA`›ø,•æ²

275GSE g,<’d¿æ®Fl6û+µæŌMEGA (ITALY) 620x440x390 275 220 ¦³.­¡�˜ONbæ²+~lâCç����275mm�
��*Â|Ìp�+~n•æ².Ž–€Mø+~d´.�B2iº0‚�16mm æ²qð,•HÚQà
270mm�
��+Šd´°ÖB2210mm�
��lwA`›ø,•æ²

300GXE g,<’d¿æ®Fl6û+µæŌMEGA (ITALY) 670x460x450 300 220 ¦³.­¡�˜ONbæ²+~lâCç����300mm�
��*Â|Ìp�+~n•æ².Ž–€Mø+~d´.�B2iº0‚�15mm æ²qð,•HÚQà
320mm�
��+Šd´°ÖB2190mm�
��¹E›úA`,•æ²

350GLX g,<’d¿æ®Fl6û+µæŌMEGA (ITALY)  839x562x479 350 220 ¦³.­¡�˜ONbæ²+~lâCç����350mm�
��*Â|Ìp�+~n•æ².Ž–€Mø+~d´.�B2iº0‚�23mm æ²qð,•HÚQà
340mm�
��+Šd´°ÖB2240mm�
��¹E›ú®î,•æ²

300TCS K g,<’d¿æ®Fl6û+µæŌMEGA (ITALY) 760x548x503 300 220 ¦³.­¡�˜ONbæ²+~lâCç����300mm�
��*Â|Ìp�+~n•æ².Ž–€Mø+~d´.�B2iº0‚�15mm æ²qð,•HÚQà
300mm�
��+Šd´°ÖB2230mm�
��lwA`›ø,•æ²+~d´<g*“|Å�v

350ACE K g,<’d¿æ®Fl6û+µæŌMEGA (ITALY) 785x766x578 350 220 ¦³.­¡�˜ONbæ²+~lâCç����350mm�
��*Â|Ìp�+~n•æ².Ž–€Mø+~d´.�B2iº0‚�23mm æ²qð,•HÚQà
340mm�
��+Šd´°ÖB2260mm�
��lwA`›ø,•æ²+~d´<g*“|Å�v

BF350A g,<’d¿æ®Fl6û+µæŌMEGA (ITALY) 734x552x594 350 220
%�¦Þ¦x/p¦³.­¡�˜ONbæ²*“‚�,•-••nqð,••f,•H].ŽHÆ,•qð,•�v+~lâCç���� 350mm�
��*Â|Ìp�
+~n•æ².Ž–€Mø+~d´.�B2iº0‚�23mm æ²qð,•HÚQà325mm�
��+Šd´°ÖB2230mm�
��+Šd´°�œs
0��5-o�
��qð,•HÚQà°�œs0��25-o�
��lwA`›ø,•�
��.Ž+Š•�\êB2PÄ&æ%Y�����´�
���[�"�†
¶���v

VV300 œ�}�d¿æ®Fl6û+µæ¯FIMAR (ITALY) 720x600x500 300 �� �� - œ¹Q,.Ž+Š+�•�æ²ƒ•6–t¡æ².Ž–€.�B2iº 0‚�20mm�
��.ŽMÒ•�=¸=Q��260X190Hmm�
+Š+~P×x§
3~3•g�'ÊII•8|Ìæ²{ÍƒHQ,š±�v

200 N‹|�¹qæ®Fl6û+µæS̄AVIOLI (ITALY) 460x430x730 1, 520 220 ¦³.­¡�˜ONbæ²P×<g*“|�i­æ(æ²D-,•+Æ.V<g*“HÆQõ•8|Ìæ²§�Qc§ZB21520X 16mmæ²+Š•�¨1
B2����185mm°ÖB2190mm�v

2000 N‹|�¹qæ®Fl6û+µæS̄AVIOLI (ITALY) 540x470x890 1, 830 220 ¦³.­¡�˜ONbæ²P×<g*“|�i­æ(æ²D-,•+Æ.V<g*“HÆQõ•8|Ìæ²§�Qc§ZB21830X 16mm æ²+Š•�¨1
B2����210mm°ÖB2260mm�v

320 N‹|�¹qæ®Fl6û+µæS̄AVIOLI (ITALY) 730x700x1810 2, 640 380 Z§^o˜ONbæ²P×<g*“HÆQõ•8|Ìæ²œÀ%�€>B4æ²§�Qc§ZB2��2640X20mm�
��.Ž+Š¨1B2300mm�

°ÖB2360mmæ²QØª«qŠ3Ð°ÖB2%Y920mm�v

380 N‹|�¹qæ®Fl6û+µæS̄AVIOLI (ITALY) 980x750x1800 2, 940 380 Z§^o˜ONbæ²œÀ<g*“qð,•Ÿ(&äæ²§�Qc§ZB2��2940X20mm�
��.Ž+Š¨1B2350mm�
��°ÖB2
400mmæ²QØª«qŠ3Ð°ÖB2920mm�v

400ST N‹|�¹qæ®Fl6û+µæS̄AVIOLI (ITALY) 960x920x1830 2, 940 380
*“%�¦Þ¦xQ,š±æ²3~<‹.•ª«=¸=Q: 360X750mm�
����^�•f.•ª«=¸=Q: 390 x 560 mm�

.Ž<Ë{Þ=¸=Q�
��335X405mm°Ö•�w7�v

-�fYR¼�
��§w°§R¼
Slicer, Meat Saw

275GSE

220i��	W�


230i��	W�


300i��	W�


300i��	W�


310i��	W�


560i��	W�


900i��	W�


900i��	W�


2,400i��	W�


2,400i��	W�


2,400i��	W�


260i��	W�


200i��	W�


0.3-o
(HP)

0.25-o
(HP)

0.3-o
(HP)

0.4-o
(HP)

0.4-o
(HP)

0.41-o
(HP)

0.75-o
(HP)

1.2-o
(HP)

1.2-o
(HP)

3-o
(HP)

3-o
(HP)

3-o
(HP)

0.35-o
(HP)
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Food Processing Equipment

C/E900 VG800

CL55

ALPINA LX 350 AUT

FMB-60

DH903-506K6

DH903-501

 JUMBO

HM-727

BLIXER 5 - 2V

K|ór��oh•�Q,
Meat Mixer Mincer

6û4TB43ÐC�m!rÝ-�•8Q,
Super Tech Vacuum Packing Machine

B43ÐC�*“‚�,•a÷€�m!rÝ=_l¬Q,
Automatic Floor Type Thermosealers

B4QØC�+Æ®};ùQ,
Desktop Dumpling Forming  Machine

*“‚�,•6û4T+Š‰<Q½Q,œÀœ$B4Vegetable

*“‚�,•³á%V%�•�%VHW4TQ,��
Automatic Meat Ball and Fish Ball Machine

­�dûHÒohx¸+ŠQ,
Electric Chopper / Hasher 

+Š8xd´��y8Q,
Electric Ginger Cutter

*“‚�,•+Š•�d´Q,œÀN�&w¡�,u€�
Frozen Meat Slicer with Slice Counter

­�dû\•.­K|órQ,
Blender - Mixer

BLIXER 3
­�dû\•.­K|órQ,
Blender - Mixer

Ding Han (Taiwan) Ding Han (Taiwan)

Ding Han (Taiwan)

La Felsinea (Italy) 

La Minerva (Italy) Lavezzzini (Italy)Lavezzini (Italy)

HM  (Taiwan) Robot Coupe (France)

Robot Coupe (France)

Robot Coupe (France)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

'a¡€Iô>‚¡€��?-Pž
Output or Capcity/

Hour

.�hg
Power

kO/“
Voltage

fµF•
Features

C/E900 æ¯+µ6ûFlæ®-•%\%� LA MINERVA���	ITALY�
 755x1160x1300 1, 500��*•Nw���	KG�
 380
oh•�Q,œÀK|•�Q,æ²l˜<Ë¡� 117*•-•æ²%�¦Þ¦xQ,š±P× 2%D°�œsæ²K|•�°�œs��
2��5-o�	1��9KW�
�
��oh•�°�œs7-o�	5����2KW�
 �v

JUMBO æ¯+µ6ûFlæ®8�&B9� LAVEZZINI���	ITALY�


æ¯+µ6ûFlæ®8�&B9� LAVEZZINI���	ITALY�


1160x800x1150 �� 2, 500i����	W�


5, 300i����	W�


750i����	W�


380
*Â<•=¸=Qö®1050x660x230Hmm�
��=_.~��550��l000mm�
i¾;ùJÝ+ÆQ•P×
6â,u€�•2I«+Æ�v.Žm!rÝZ'w7�
��\³[2m!rÝ[�æ²*•Y°O�¨�t¡æ²MÒ­�dû%ÇQ,%�
ª«Q•=_l²-Ê.ŽIim!rÝæ²i«•NN¡'˜æ²• .­˜ÃA,H]6û4TA�%/iŸ%ò%oi«�v

VG800 610x600x1100 �� 1, 800i����	W�
 220
.Ž•2I«&T%�*­%H%	q¨V�ò—������GN1��2mm 265X320H]GN1��4mm 
265xl60H]GN1��8mm160X130 V�ò—æ²i«ZÏ*]Bçs¯m!rÝ%Ç*Â<•æ²

FMB-60 <g—�d¿æ®.•]wæ¯ANKO���	TAIWAN�


¸2}ãd¿æ®.•]wæD̄ING HAN���	TAIWAN�


¸2}ãd¿æ®.•]wæD̄ING HAN���	TAIWAN�


¸2}ãd¿æ®.•]wæD̄ING HAN���	TAIWAN�


500x800x1400 12, 000��%D���	PCS�
 380

P¬JfHW4TV�ò—'˜.Ž(¢+tdç•�%V�
��f •�%V�
��³á%V/pƒËQ¿%V�
��%ò¡�.g+�%Ç.

QMNb.áYâ¡��
��iŸ%ò•n��B2/pV�ò—=¸=Q����20, 25/p35mm�v%ò¡�����„4lâ'½
20mm�
��.ŽiŸ%ò300%D��+‡¦u�
��„4lâ'½20mm�
��.ŽiŸ%ò200%D��+‡¦u�
��„4lâ
'½35mm�
��.ŽiŸ%ò150%D��+‡¦u�
��³á%VY7=xO�300‚�500*•Nw�
��˜H%V��200‚�
400*•Nw�
��oh•�%V150‚�250*•Nw�v

HM-727 820X630X635 2,500��%D���	PCS�
 2,400 i����	W�
 220 Y7+‡¦u.Ž+Æ+t30%D®};ù�
��R]+"V�ò—+Æ+t®};ù�
��¡�¡�%Y25 - 30g �v

DH903-
506K6  735x635x760

600 -

380i����	W�
 220
%Y,vA�•�-�æ²Yâ®}æ²-�®ˆw7­�/ÁPÄ'�Q,q¨�vwq{ñ3ð.Ž–€N�æ²\³[2<ËOD�v

CL55

æ¯3•ZÏæ®HÚA�%u ROBOT COUPE���	FRANCE�


æ¯3•ZÏæ®HÚA�%u ROBOT COUPE���	FRANCE�


222x300x430 220

æ¯3•ZÏæ®HÚA�%u ROBOT COUPE���	FRANCE�
 865x396x1272 600��*•Nw���	KG�
 1, 100i����	W�
 380

BLIXER 5 

BLIXER 3 

- 2V
280x350x500 5����9��*•-•���	LT�


3.7��*•-•���	LT�


6��*•-•���	LT�


1, 500i����	 W�


3, 750i����	W�


380
.Y•nB2����1500��3000 rpm�
��°�œsQ,(¦<g*“•8|Ì�
��Oê(¦+Æ�
��.Ž=h­�dûH]Z'w7
K|ohH]\•/p�
��%ˆ.Ž&TI'®œNb7•ƒ•·s�
��8x�
��/~17�
��œ8T,n¿p��v

DH903-
501

530x430x600 250 ��*•Nw���	KG�
 560i��	W�


750i��	W�


220 .Ž+Š8xd´æ²8x%21.5mm.��v¨m=x+~4€d´3Qc�v°�,q ö®0.75-o(HP)

DH801  1,500x800x1,500 800 ��*•Nw���	KG�
 380 +Š+�•�.Ž–€œ�.�Š�iº6‚�8mm�
��+�•�\êB2�����´H]&T%��vP×+5•n+Æ�v

ALPINA LX
350 AUT

­�&BQhæ®Fl6û+µæ¯LA FELSINEA���	ITALY�
 816x732x730 �� 380��400i��	W�
 220
+~lâCç350mm�
��0��52��0��54-o°�,q�
.Ž+Š•�d´.�B2‚�25mm �
��§ZB2365mm�
��
.Ž+Š•�\êB2‚���2�ó�
��.Ž¬ƒ+Šd´N�¡��
��%�q¨•nB2•2I«.V‚�,•(¦X[,u€��v

M�K���pñ€XR¼�
��n«t_.«‘3R¼�
��?�n1R¼�
��.«®æIí6�R¼�
��-�ŠjSSR¼�
��pGq‹R¼�
��-�€XfYR¼
 Mixer/Mincer, Packing Machine,  Thermosealers, Forming Machine, Grinding Machine, Slicer

Anko (Taiwan)

DH801
‚�,•+	+�•�+´d´Q, Automatic Frozen

*ËZñ*•Y°&îæ²��PÄ.µ=_.~�v

œ¹Q,.á2%D6û<Ë¡�‚�,•œ½Nb7
�
��%�¦Þ¦x[h,•Qà�
��œÀ4T.™����2023������7%D+~7
�
��
.Ž+Šd´2mm�
��5mm�
 ��+Š%22mm�
��+ŠQc3x3mm�
����+Šwg10mm��10x10mm�

.Y•n 375rpm������750rpm�v

-••nB2����3000 rpm�
��°�œsQ,(¦<g*“•8|Ì�
��Oê(¦+Æ�
��.Ž=h­�dûH]Z'w7K|ohH]
\•/p�
��%ˆ.Ž&TI'®œNb7•ƒ•·s�
��8x�
��/~17�
��œ8T,n¿p��v

Preparation Machine With Stand

l,4®d¿���	.•]w�
����HM (TAIWAN)

°�,q ö®7-o (HP)

°�,q ö®1-o (HP)

°�,q ö®0.5-o(HP)

°�,q ö®5-o��(HP)

Block Meat Slicing Machine 
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ƒH.�­ìbÝ

861120
i¾a÷‚�,‚­†a@
Electric Chafer

A�†\d¿���	…T*¥�
��
Buffet Line (Holland)
620Lx360Dx280H (mm)

,ufÎ(Power): 1000 (W)
i¾-í(Voltage): 220 (V)

*ÂP× 1/1 GN l˜,
\êJÝ+Æ.VBï*©JÕ

861130
i¾a÷3•C¬‚�,‚­†a@
Electric Round Chafer

A�†\d¿���	…T*¥�
��
Buffet Line (Holland)

<Ë¡�(Capacity):
6.8*•-•��(LT)
g�hT¬ul²æ²\êJÝ+Æ

7850-11BH
{ú[•4T‚�,‚­†a@
Economic Type
Chafer

/Á°Öd¿���	«‘3•�

Bumkoo (Korea)
640Lx450Dx520H (mm)

510Lx450Dx250H (mm)

15301, 11259
N•TîDž3•4T‚�,‚­†a@
œÀ€>QàNew Concept

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
435Lx505Dx202H,
410Lx295Dx150H (mm)
<Ë¡�(Capacity):
6.5*•-•��(LT)

1281D-BOO
%%%/4T‚�,‚­†a@
Professional Type
Chafer

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
515Lx497Dx468H (mm)
<Ë¡�(Capacity):
6 *•-•��(LT)

1271D-BOO
%%%/4T‚�,‚­†a@

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
667Lx488Dx452H (mm)
<Ë¡�(Capacity):8*•-•��(LT)

7820
<“i«4T‚�,‚­†a@��
Chafer 

/Á°Öd¿���	«‘3•�

Bumkoo (Korea)
350Lx300Dx300H (mm)

7806
<“i«3•4T‚�,‚­†a@��
Chafer

/Á°Öd¿���	«‘3•�

Bumkoo (Korea)
�������–�[�������+�����P�P��

921.150
<“i«4T‚�,‚­†a@��
Chafer

·46–=O���	…T‹¬�
��
Max Pro (Holland)
650Lx340Dx350H (mm)
<Ë¡�(Capacity):8*•-•��(LT)

16500
‚�,‚­†Z'a@
Odin Soup Urn

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
352Lx320Dx500H (mm)
<Ë¡�(Capacity):
10*•-•��(LT)

12260, 12240
%%%/4T‚�,‚­†a@
Professional Type
Chafer

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
360Lx360Dx380H,
460Lx460Dx470H (mm)

13210
%%%/4T‚�,‚­†Z'a@
Professional Type
Beverage Urn

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
460Lx460Dx470H (mm)
<Ë¡�(Capacity):
4.2*•-•��(LT)

11731-DGT
i¾a÷Q•
Spring Electric Heater

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
120Øx270H (mm)
,ufÎ(Power): 370 (W)
i¾-í(Voltage): 220 (V)

7825
<“i«4T‚�,‚­†a@��
Chafer 

/Á°Öd¿���	«‘3•�

Bumkoo (Korea)
350Lx300Dx430H (mm)

7860-100
{ú[•4T‚�,‚­†a@
Economic Type Chafer

/Á°Öd¿���	«‘3•�

Bumkoo (Korea)
450Lx450Dx450H (mm)

15601, 11261
N•TîDžN¡4T‚�,‚­†a@
œÀ€>QàNew Concept

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
453Lx407Dx195H,
415Lx353Dx150H (mm)
<Ë¡�(Capacity):
5.5*•-•��(LT)

11758+11120
-•7
B4QØC�i¾o¸a@•~
€>Qà��
Induction Range with

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
417Lx459Dx85H (mm)
,ufÎ(Power): 1000 (W)
i¾-í(Voltage): 220 (V)

1282D-BOO
%%%/4T‚�,‚­†a@
Professional Type
Chafer

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
435Lx425Dx410H (mm)
<Ë¡���(Capacity):
4.5*•-•��(LT)

1271D-CHO
%%%/4T‚�,‚­†a@

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
667Lx488Dx452H (mm)
<Ë¡�(Capacity):8*•-•��(LT)

25087
—�-•4T‚�,‚­†a@
Silver Plate Serpentine
Chafer

–T%X7y���	}�3•�
������
Sterno (USA)
650Lx400Dx450H (mm)

11120

11758

Square Chafer with
Stand

Round Chafer with
Stand Stand 

11758, 11120
-•7
B4QØC�i¾o¸a@�

€>Qà��
Induction Range,

Zÿ1Úd¿���	«h3•�
��
Tiger (Korea)
335Lx355Dx77H (mm)
417Lx459Dx85H (mm)
,ufÎ(Power): 1000 (W)
i¾-í(Voltage): 220 (V)

Stand 

�&�K�D�“�Q�J���'�L�V�K���:����
Chrome Plated Legs

�&�K�D�“�Q�J���'�L�V�K���:����
Brass Plated Legs

,ufÎ(Power): 310 (W)
i¾-í(Voltage): 220 (V)

Chafer
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VULCANO 1/1

VULCANO 2/1

ƒH.�­ì—�8Š��Buffet Equipment

0819UN COMP
—�-•+	a÷®qNb{ï.­
Delux Cold & Hot Beverage Dispenser

—•—Çd¿�����	Fl6û+µ�
��CPM (Italy)
700Lx450Dx640H (mm)
<Ë¡�(Capacity):8+5+5*•-•�� (LT)

DSKH
—�-•4T‚�,‚­†P	Z'a@
Soup Kettle
D�,qd¿���	„O3œ�
��Dualit (UK)

<Ë¡�(Capacity):11 *•-•��(LT)
,ufÎ(Power): 850 (W)
i¾-í(Voltage): 220 (V)

EURONORM VISTA
—�-•­�dû'Ê\êsÇ
Delux Food Warming Station
°Öh(e�d¿���	Fl6û+µ�
��Cold Master (Italy)
650Lx525Dx540H (mm)

,ufÎ(Power): 700 (W)
i¾-í(Voltage): 220 (V)

DCN1706
‚�,‚C�i¾a÷®qæ(
 Hot Coffee Dispenser

Ø290 x 440H (mm)
<Ë¡�(Capacity): 7 *•-•��(LT)

VULCANO 2/1 INFRA
­�dû'Ê\êsÇ
Food Warming Station

·�¡�d¿�����	Fl6û+µ�
��Rocam (Italy)
706Lx553Dx831H (mm)

,ufÎ(Power): 750+2x250 (W)
i¾-í(Voltage): 220 (V)

HELIOS CUT LE

HELIOS AL FIX P2 CR +
HELIOS CUT LE

P	a	B4nÙQ•
Cutting Board for Free Stand Lamp

532Lx392Dx67H (mm)
,ufÎ(Power): 250 (W)
i¾-í(Voltage): 220 (V)

DS10402
.Y7
)4*üC�+	®qæ(
Double  Beverage Dispenser

320Lx320Dx580H (mm)
<Ë¡�(Capacity): 5 + 5 *•-•��(LT)

DS10401
)4*üC�+	®qæ(
Beverage Dispenser
q­1Úd¿�����	Fl6û+µ�
����Forcar (Italy)

q­1Úd¿�����	Fl6û+µ�
����Forcar (Italy)

q­1Úd¿�����	Fl6û+µ�
����Forcar (Italy) q­1Úd¿�����	Fl6û+µ�
����Forcar (Italy)
270Lx220Dx580H (mm)
<Ë¡�(Capacity): 8 *•-•��(LT)

DC10302
.Y7
·7d´��Q½&���/~0³–Ö‚�,‚l¸æ(
Double Cereal Dispenser

480Lx260Dx660H (mm)
<Ë¡�(Capacity): 8 + 8 *•-•��(LT)

CF27
27"��°ÖQ�.•,q1BZ¼
27" Chocolate Fountain

N¨†Rd¿���	}�3œ�
��Sephra (USA)
Ø375x690H (mm)

Ø380x340H (mm)

,ufÎ(Power): 1250 (W)
i¾-í(Voltage): 220 (V)

VULCANO 1/1, VULCANO 2/1
­�dû'Ê\êQ•
Food Warming Plate

·�¡�d¿�����	Fl6û+µ�
��Rocam (Italy)
325Lx553Dx60H, 650Lx553Dx60H (mm)
,ufÎ(Power): 500, 750 (W)
i¾-í(Voltage): 220 (V)

SW-1200
{ú[•4T‚�,‚­†P	Z'a@
Electric Soup Warmer

¨Ê—�d¿���	.•`ó�
����Sunware (Taiwan) ����
445Lx445Dx356H (mm)
<Ë¡���(Capacity):11.8 *•-•��(LT)
,ufÎ(Power): 450 (W)
i¾-í(Voltage): 220 (V)

VULCANO 3/1 INFRA
­�dû'Ê\êsÇ
Food Warming Station

·�¡�d¿�����	Fl6û+µ�
��Rocam (Italy)
1036Lx553Dx831H (mm)

,ufÎ(Power): 1500+3x250 (W)
i¾-í(Voltage): 220 (V)

CSH-122-10SGPB
—�-•aídç•�'Ê\êsÇ
Delux Carving Station

+f°Öd¿�����	}�3œ�
��Crescor (USA) ����
830Lx595Dx914H (mm)
,ufÎ(Power): 1100 (W)
i¾-í(Voltage): 220 (V)

,‡��cš®Ï4<�
��ƒH.�n?4<�
��Q›[ÖbÝ�
��R«0".�3�\n�
��­yfŸ)B^›u@
Cold / Hot Beverage Dispenser, Cereal Dispenser, Soup Warmer, Chocolate Fountain, Food Warming Station 

HELIOS 2AL FLEX P2 BR
.Y7
P	a	B4
Free Standing Double Heat Lamp

220Lx570Dx980H (mm)
·�¡�d¿�����	Fl6û+µ�
��Rocam (Italy)

·�¡�d¿�����	Fl6û+µ�
��

<“Q�˜ONbæ²nÙQ•P×%	%DZƒ•úæ²=h•�YñC�[r
‚�%�l˜*Â�v

Rocam (Italy)

,ufÎ(Power): 500 (W)
i¾-í(Voltage): 220 (V)

HELIOS AL FLEX P2 CR
-•7
P	a	B4
Free Standing Heat Lamp

224Lx399Dx908H (mm)
·�¡�d¿�����	Fl6û+µ�
��Rocam (Italy)

,ufÎ(Power): 250 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 1,100 (W)
i¾-í(Voltage): 220 (V)

]¾B2��(Temperatur�H�������������´��

.ŽMÒ2 x GN 1/1l˜ .ŽMÒ3 x GN  1/1l˜ ]¾B2��(Temperatur�H�������������´���������´��
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GEMMA30
P	Quo}R� Dish Warmer

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)������
393Lx454Dx624H (mm)
<Ë¡�(Capacity): (30 x 320ØYhw&�
��o}
]¾B2���	Temperature)�����������������������´ ����

DW110
P	o}Q,
Dish Warmer

UÝV[d¿�����	ZÏ3œ�
������Roller Grill (France)
400Lx215Dx475H (mm)
«Ïcƒ��15��+‡¥‰.Ž'ÊP	��10��.†o}•ý��45��+‡¥‰�
����“�P×
]¾JÝ+Æ.VI×p•c·�
����MÒo}=¸=Q������270���Y��150��Yhw&

6310, 6410
%��
��3L7
P	o}›ò
3,4-Stack Heated Plate Dispenser
Trolley
]7OÍd¿���	}�3•�
��Lakeside (USA)
1178Lx470Dx1013H,
813Lx813Dx1013H (mm)
.ŽMÒo}lâCç����235�_257Yhw&
\êB2�������������������´ \êB2�������������������´

501D
.Ž–€ƒclâCçMÒo}›ò
Adjustable Deluxe Dish Dolly

+d°Öd¿æ®}�3•æ¯Crescor (USA)������
585Lx585Dx815H (mm)
.ŽMÒo}lâCç����100��273Yhw&

GEMMA80
P	Quo}›ò Dish Warming Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)������
698Lx454Dx805H (mm)
<Ë¡�(Capacity): (80 x 320ØYhw&�
��o}

,ufÎ(Power): 1000 (W)
i¾-í(Voltage): 220 (V)

934
?Ë*•C�.Ž–€ƒcP	o}B4
Adjustable Built-In Plate Dispenser

]7OÍd¿���	}�3•�
��Lakeside (USA)
406Lx406Dx705H (mm)

,ufÎ(Power): 450 (W)
i¾-í(Voltage): 220 (V)

S6212
.Y7
N¡4TP	o}›ò
2-Stack Heated Square Plate
Dispenser Trolley

]7OÍd¿���	}�3•�
��Lakeside (USA)
927Lx527Dx1013H (mm)

,ufÎ(Power): 900 (W)
i¾-í(Voltage): 220 (V)

20110
aídç•�›ò
Roast Beef Trolley

Zÿ1Úd¿���	«h3•�
��Tiger (Korea)����
1140Lx600Dx1070H (mm)

GEMMA60
P	Quo}R� Dish Warmer

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)������
393Lx454Dx936H (mm)
<Ë¡�(Capacity): (60 x 320ØYhw&�
��o}

,ufÎ(Power): 700 (W)
i¾-í(Voltage): 220 (V)

6012
?Ë*•C�P	o}B4
Built-In Plate Dispenser

]7OÍd¿���	}�3•�
��Lakeside (USA)
403L x 403D x 711H (mm)

,ufÎ(Power): 450 (W)
i¾-í(Voltage): 220 (V)

937, 975, 929
.Y�
��%��
��3L7
.Ž–€ƒcP	o}›ò
Adjustable 2,3,4-Stack Heated Plate
Dispenser Trolley
]7OÍd¿���	}�3•�
��Lakeside (USA)
892Lx495Dx994H, 1316Lx487Dx994H,
778Lx778Dx994H (mm)
.ŽMÒo}lâCç����222�_305, 165~248Yhw&

501-10-240, 501-13-180
MÒo}›ò
Dish Dolly

+d°Öd¿æ®}�3•æ¯Crescor (USA)������
585Lx585Dx815H,
690Lx690Dx815H (mm)
<Ë¡���(Capacity): 240,180 æ¯R²*¦3Læ®o}.†
.ŽMÒo}lâCç����255-280, 295-330Yhw&

GEMMA120
P	Quo}›ò Dish Warming Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)������
698Lx454Dx1016H (mm)
<Ë¡�(Capacity): (120 x 320ØYhw&�
��o}

,ufÎ(Power): 1500 (W)
i¾-í(Voltage): 220 (V)

6112, 6212
-•�
.Y7
P	o}›ò
1, 2-Stack Heated Plate Dispenser
Trolley

]7OÍd¿���	}�3•�
��Lakeside (USA)
571Lx470Dx1013H, 927Lx527Dx1013H (mm)
.ŽMÒo}lâCç����260�_311Yhw&�
\êB2�������������������´

ATLAS T
%�¦Þ¦xMÒl˜›ò
Tray Dispenser Trolley

650Lx560Dx900H (mm)
<Ë¡���(Capacity): 150 %Dl˜
Y7%Dl˜=¸=Q���� 530 x 370��Yhw&

ARTEMIDE BM
i¾aídç•�›ò
Electric Roast Beef Trolley

1303Lx609Dx873H (mm)

Q›S	q�S·��œ¨�
��O^q�œ¨�
��c•f‹€Xœ¨
Dish Warming Trolley,  Dish Dolly,  Roast Beef Trolley

6310 937

501-13-180

6112

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)������

<Ë¡�(Capacity): 1 x GN1/1 & 2 x GN1/3
,ufÎ(Power): 2250 (W)
i¾-í(Voltage): 220 (V)

��P×+~B4�unÙQ•/pl¸Yñl˜

,ufÎ(Power): 1350, 1800 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 990, 1350, 1800 (W)
i¾-í(Voltage): 220 (V)

\êB2�������������������´
.ŽMÒN¡MÒo}lâCç����292�_309Yhw&

,ufÎ(Power): 450,900 (W)
i¾-í(Voltage): 220 (V)

.ŽMÒo}lâCç����222-305Yhw&
\êB2�������������������´

.ŽMÒo}lâCç����260�_311Yhw&
\êB2�������������������´

,ufÎ(Power): 1300 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 500 (W)
i¾-í(Voltage): 220 (V)

]¾B2���	Temperature)�����������������������´ ���� ]¾B2���	Temperature)�����������������������´ ���� ]¾B2���	Temperature)�����������������������´ ����

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)������



TG3
B4.•C�&æ\ê¨q+œ©£wòR�
Ice Cream Showcase
*üQ“d¿���	%X·7�
��Frigor (Denmark)
700Lx675Dx515H (mm)
*ÂP×3%D5*•-•©£wòl˜,Y7%Dl˜=¸=Q:360§Zx165\‘x120°ÖYhw&

,ufÎ(Power): 170 (W)
i¾-í(Voltage): 220 (V)

\êB2��(Temp)�������������´���_���������´

MICROGEL 3 GN
B4.•C�+�­�dûB4
Food Display Cooler

897Lx560Dx467H (mm)
*ÂP×��3%DGN 1/3 - 150H mm ��­�dûl˜

,ufÎ(Power): 190 (W)
\êB2���������������´e�D•°Öd¿ �	Fl6û+µ�
Tecfrigo (Italy),ufÎ(Power): 190 (W)

i¾-í(Voltage): 220 (V)

i¾-í(Voltage): 220 (V)

\êB2�������������´�������������´

MICROGEL 4
B4.•C�&æ\ê¨q+œ©£wòR�
Ice Cream Showcase

1072Lx560Dx467H (mm)
*ÂP×4%D5*•-•©£wòl˜,Y7%Dl˜=¸=Q:360§Zx165\‘x120°ÖYhw&

e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)

LAMPO 2+1
D••n+�ŸïQ,
Minitop Wine Cooler

611Lx490Dx385H (mm)

*].ê,•6‚�7=xO�,Cè\êB2¨y‚������������������´���� HÉI'ŸïMÒ*•Q,*Â,.Ž
=hŸïY7+‡¦u¨y�������´

,ufÎ(Power): 380 (W)
i¾-í(Voltage): 220 (V)

<Ë¡���(Capacity): 1Mº(124Ømm) + 2 Mº(96Ømm) Ÿï

e�D•°Öd¿ �	Fl6û+µ�
Tecfrigo (Italy)

e�D•°Öd¿ �	Fl6û+µ�
Tecfrigo (Italy)
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GF200VSG
+Mª�©£ŸïQuR�
Glass Froster

e�*üd¿�����	%X·4�
��Tefcold (Denmark)
595Lx525Dx875H (mm)

Q›��,•­yfŸCà�
��ª�ygS·�
��,• ŠR¼�
��ª� ŠS	S·�
��,z§�S#d6bÝ
Food Display Cooler/Warmer, Ice Cream Showcase, Wine Dispenser, Glass Froster,  Ice Teppanyaki

*ÂP×24	*ü4€i«Qh+	+�­�dû
.Ži«N¥5=xO�

\êB2�����������´�����������´

PCC 4730
i¾P	­�dûB4
Hot Plate with Plexiglas Dome

1000Lx500Dx300H (mm)

WD4
‚�,‚+�ŸïQ,
Wine Dispenser

470Lx450Dx625H (mm)

PANDORA Q
*ü4€C�+�­�dûB4
Refrigerated Display Case 

·�¡�d¿���	Fl6û+µ�
 Rocam (Italy)
693Lx570Dx357H (mm)

712.040
*ü¦—Q•b•a@
 Ice Teppanyaki

680Lx600Dx800H (mm)

,ufÎ(Power): 280i� (W)
i¾-í(Voltage):  220 (V)

,ufÎ(Power): 135 (W)
i¾-í(Voltage): 220 (V)

\êB2�������´���a���������´

VODKA 6
B4.•C�©£Ÿï.V©£QuQ,
Display Wine and Glass Cooler

355Lx400Dx400H (mm)
<Ë¡���(Capacity): .ŽMÒ 6 MºŸï.VQu

<Ë¡���(Capacity): .ŽMÒ 4 Mº(750Yh-•�
Ÿï

,ufÎ(Power): 262 (W)
i¾-í(Voltage): 220 (V)

\êB2���������������´

TAPAS 6 GN
B4.•C�+�­�dûB4
Food Display Cooler

°Öfåe�d¿ �	Fl6û+µ�
Cold Master (Italy)
1,437Lx380Dx255H (mm)
<Ë¡���(Capacity):6(� GN 1/3-40Hmm l˜

,ufÎ(Power): 340 (W)
i¾-í(Voltage): 220 (V)

\êB2���������������´

PLANET 3 GN 1/1
B4.•C�+�­�dûB4
Food Display Cooler

°Öfåe�d¿���	Fl6û+µ�
Cold Master (Italy)
1045Lx900Dx430H (mm)
<Ë¡���(Capacity): 3xGN 1/1-65Hmm
l˜ ¬u*ÂP×a	,+å.µJ�-•3•C¬g�hTl²¨�

,ufÎ(Power): 1220 (W)
i¾-í(Voltage): 220 (V)

\êB2�������������������´

PLANET 2 GN 1/1 BM
B4.•C�P	­�dûB4
Food Display Warmer

°Öfåe�d¿���	Fl6û+µ�
��Cold Master (Italy)
705Lx680Dx346H (mm)
<Ë¡���(Capacity): 2xGN 1/1-100Hmm
l˜ ¬u*ÂP×a	,+å.µJ�-•3•C¬g�hTl²¨�

,ufÎ(Power): 600 (W)
i¾-í(Voltage): 220 (V)

[¨©£d¿���	…T*¥�
��Cater Cool (Holland)
,ufÎ(Power): 1300 (W)
i¾-í(Voltage): 220 (V)

\êB2�������´���������´

ö¸+‡¦u*Âœs+½�������´ æ²2+‡¦u*Âœs+½���´

G115A
=xC¬&æ]¾+2R�
Chest Freezer

570Lx550Dx845H (mm)
*üQ“d¿���	%X·7�
��Frigor (Denmark)

,ufÎ(Power): 70 (W)
i¾-í(Voltage): 220 (V)

\êB2�����������������´

<Ë¡���(Capacity): 106*•-•  (LT)

q­1Úd¿�����	Fl6û+µ�
����Forcar (Italy)

\êB2�����������´�������������´

,ufÎ(Power): 166 (W)
i¾-í(Voltage): 220 (V)

\êB2��(Temp)�������������´

ICE POINT 2
B4.•C�&æ\ê¨q+œ©£wòR�
Ice Cream Showcase
e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
475Lx750Dx420H (mm)
*ÂP×2%D5*•-•©£wòl˜�
����Y7%Dl˜=¸=Q������360§Zx165\‘x120°ÖYhw&

<Ë¡���(Capacity):  79 *•-• (LT)

e�*üd¿�����	%X·4�
��Tefcold (Denmark) \êB2���������´�������������´
,ufÎ(Power): 120i�  (W)
i¾-í(Voltage):  220 (V)
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­ìœ¨y¹-)��Trolley System

 ŠCÅ­ìœ¨
Hotel Trolley

HIRA 500M3
PÜ,w›ò������
Service Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
1030Lx540Dx920H (mm)

ARIANNA S
PÜ,w›ò������
Service Trolley

775Lx594Dx900H (mm)

VENERE
ŸïYâ›ò
Liquor Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
500Lx500Dx800H (mm)

COMPASS 3 REF
¨q+œ+�­�dû›ò
Refrigerated Trolley

ARIANNA VINI
¨q+œ©£Ÿï›ò��������
Wine Trolley

i«*ü4€+	+� 4%DMÒŸïB4�
��©£Ÿï\êB2.Ž|�IÏ5=xO�

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
1015Lx570Dx1019H (mm)

SCORPIONE 3
PÜ,w›ò������
Service Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
970Lx560Dx820H (mm)

MINERVA BAR
ŸïYâ›ò
Liquor Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
770Lx480Dx800H (mm)

 COMPASS 3BM
P	­�dû›ò
Bain-Marie Thermic Wagon
%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
1303Lx609Dx873H (mm)

,ufÎ(Power): 352 (W)
i¾-í(Voltage): 220 (V)

ARIANNA TEA
PÜ,w›ò������
Service Trolley
%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
1020Lx570Dx900H (mm)

MINERVA PO/2
6â,u€�PÜ,w›ò��
Multi-Function Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
 980Lx480Dx800H (mm)

AURORA
ŸïYâ›ò
Liquor Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
820Lx530Dx1120H (mm)

20420
ŸïYâ›ò
Liquor Trolley

Zÿ1Úd¿���	«h3•�
��Tiger (Korea)
1240Lx520Dx1000H (mm)

MINE-GD2B
PÜ,w›ò������
Service Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
960Lx460Dx800H (mm)

SATURNO A3
6â,u€�PÜ,w›ò
Multi-Function Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
890Lx480Dx810H (mm)

SCORPIONE PB
ŸïYâ›ò
Liquor Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
970Lx560Dx1070H (mm)

D-45A1-20, D-45A-30
20, 307
A`¦×&§B4��
20,30-Head Umbrella Stand with
Key Lock

Zÿ1Úd¿���	«h3•�
��Tiger (Korea)
1560Lx460Dx890H (mm)

1303Lx609Dx873H (mm)
%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)

<Ë¡���(Capacity): 3 x GN 1/1l˜(Pan)
,ufÎ(Power): 2250 (W)
i¾-í(Voltage): 220 (V)

<Ë¡���(Capacity): 3 x GN 1/1l˜(Pan)

*ÂP×+�Q•�
��.Ž©£‘Í®•5=xO�

\êB2�����������������´ \êB2���������������������´



CARRELLINO 250
¨q+œ+�®•›ò
Refrigerated Cake Display Trolley
e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
1339Lx560Dx1078H (mm)

,ufÎ(Power): 260 (W) 
i¾-í(Voltage): 220 (V)

\êB2�����������������´

­ìœ¨y¹-)��Trolley System

 ŠCÅ­ìœ¨
Hotel Trolley

HIRA F1
-•7
bõ­†›ò
1-Burner Flamble Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
960Lx500Dx940H (mm)

ISOLA 4M BM
‚�,‚C�¨q+œa÷­�dû›ò
Hot Buffet Trolley

e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
1422Lx750Dx1524H (mm)

,ufÎ(Power): 3300 (W) 
i¾-í(Voltage): 220 (V)

\êB2�������������������´

PLEIADI-T
i¾P	­†R�
Electric Warmer
%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
380Lx405Dx512H (mm)

,ufÎ(Power): 500 (W) 
i¾-í(Voltage): 220 (V)

\êB2�������������������´

PLEIADI-F
LUC�H£¨�PÜ,w›ò
Mobile Folding Table
%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
900Ø x 770H (mm)

RIGEL
H£¨�\³[�›ò
House Keeping Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
910Lx470Dx1110H (mm)

ISOLA 4M
‚�,‚C�¨q+œ+�­�dû›ò
Refrigerated Buffet Trolley

e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
1422Lx750Dx1528H (mm)

,ufÎ(Power): 340 (W) 
i¾-í(Voltage): 220 (V)

\êB2�����������������´

MARTE
H£¨�\³[�›ò
House Keeping Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
820Lx530Dx1290H (mm)

OASI 8M
‚�,‚C�¨q+œ+�­�dû›ò
Refrigerated Buffet Trolley
e�D•°Öd¿���	Fl6û+µ�
��

œÀ2%D=Ä| æ²1%D+	-Ì-�.Ž'Ê+	­�dû 5=xO�

Tecfrigo (Italy)
1400Lx1400Dx1710H (mm)

,ufÎ(Power): 420 (W) 
i¾-í(Voltage): 220 (V)

\êB2�����������������´

PLEIADI-P
LUC�H£¨�PÜ,w›ò
Mobile Folding Table
%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
900Ø x 760H (mm)

EUROPA TC/2
H£¨�\³[�›ò
House Keeping Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
1480Lx570Dx1310H (mm)

CARRELLINO GELATO
¨q+œ©£wò›ò
Display Ice Cream Trolley
e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
1027Lx575Dx1210H (mm)

,ufÎ(Power): 250 (W) 
i¾-í(Voltage): 220 (V)

\êB2�������������������´

20532
¨q+œ®•›ò��
Cake Display Trolley

Zÿ1Úd¿���	«h3•�
��Tiger (Korea)
1000Lx500Dx960H (mm)

CARRELLINO 10
¨q+œ+�Z{I}›ò
Refrigerated Salad Display Trolley

e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
1008Lx555Dx1066H (mm)

,ufÎ(Power): 200 (W) 
i¾-í(Voltage): 220 (V)

\êB2�����������������´

PLEIADI-R
LUC�H£¨�PÜ,w›ò
Mobile Folding Table
%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
900Øx786H (mm)

46

PLEIADI REF
'Ê+	­†R�
Refrigerated Box 

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
385Lx438Dx444H (mm)
œÀ2%D=Ä| æ²1%D+	-Ì-�.Ž'Ê+	­�dû 5=xO�
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­ìœ¨y¹-)��Trolley System

 ŠCÅ­ìœ¨�
��R«0".�¨å-)ª�S·�
��†‹1wª�S·�
��•×yg¨å-)ª�S·�
��\Õ Š¨å-)ª�S·
Hotel Trolley, Chocolate Display Cooler, Medical Display Cooler, Cake Display Cooler, Wine Display Cooler

IDRA
MÒo}›ò��Plate Rack Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
650Lx650Dx1700H  (mm)
<Ë¡���(Capacity): {Ñ72‚�90.†o}

CERERE
%�¦Þ¦x%�=ÄPÜ,w›ò��Stainless Steel 3 Shelves Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
1,113Lx622Dx1111H  (mm)

ISOLA BRINA 4M
¨q+œC�+	+�ª«Q•­�dû›ò Food Display Cooler
e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
+	+�Q•=¸=Q: 1280 X 600 Yhw&

ATHENA PLC28
-•7
P	o}›ò Heated Plate Dispenser Trolley

585Lx743Dx893H  (mm)

769 GIROSOLE
¨UYâB43ÐC�H“6ÚP	a	Outdoor Infrared Heater

IId•d¿���	Fl6û+µ�
��Moel (Italy)
Height: 2350mm

%�¦Þ¦xP	­�dû›ò Stainless Steel Food Warming Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
487Lx637Dx1570H  (mm)
<Ë¡���(Capacity):  16 x GN 1/1 l˜

ISOLA 4M HOT
¨q+œC�¨¾iBª«P	­�dû›ò Glass-Ceramic Plates 

e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
1422Lx750Dx1524H  (mm)

ARIANNA REF 2
¨q+œ+�ƒ•6–.V‘Í®•›ò����Refrigerated Cheese and 

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
1020Lx570Dx1200H  (mm)

MSU400
…G/Á°Ö\ê©£R�Medical Cooler

595Lx640Dx1840H  (mm)
<Ë¡���(Capacity):347*•-•

<Ë¡���(Capacity):550*•-•

*ÂP×��5=Ä| �
 Y7%D=¸=Q: 490 x 360Yhw&

THERMOVEGA  2 C16 THERMOVEGA 1 C16 
%�¦Þ¦xP	­�dû›ò Stainless Steel Food Warming Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
757Lx839Dx1570H  (mm)
<Ë¡���(Capacity): 16 x GN2/1 l˜  /  32 X GN1/1 l˜

ARIANNA F1
-•7
bõ­†›ò Single-Burner Flambe Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)
1020x570Dx940H  (mm)

ARIANNA BREAK
¨q+œ+�‘Í­m›ò Refrigerated Pastry Trolley

%\¡�d¿���	Fl6û+µ�
��Rocam (Italy)

%\¡�d¿���	Fl6û+µ�
��

.ŽMÒo}����50.†���	Ø280 ‚� 330mm �


Rocam (Italy)

1015Lx570Dx1197H  (mm)

BRIO 97Q CIOCCO
Q�.•,q¨q+œ©£R� Chocolate Display Cooler

e�D•°Öd¿���	Fl6û+µ�
��

e�*üd¿���	%X·4�


Tecfrigo (Italy)

Tefcold (Denmark)

e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)

947Lx720Dx1342H  (mm)

795Lx760Dx2015H  (mm)

1422Lx750Dx1528H  (mm)
,ufÎ(Power): 390 (W)
i¾-í(Voltage): 220 (V)

\êB2 : -1/ 0ºC

\êB2���������������������´��
]xB2 : 40%

,ufÎ(Power): 295 (W)
i¾-í(Voltage): 220 (V)

\êB2 : +2/+10ºC

,ufÎ(Power): 1200 (W) x3
i¾-í(Voltage): 220 (V)

P×MÞ„v3t: 12-18 mq

MELANIE 26.0R
ŒÇwò¨q+œ©£R�

*ÂP×NÄ›øg�hT=ÄQà30%D��(260ØYhw&)�

�-�F�Ea	bèO:

Cake Display Cooler

,ufÎ(Power): 530 (W)
i¾-í(Voltage): 220 (V)

e�D•°Öd¿���	Fl6û+µ�
��Tecfrigo (Italy)
900Lx710Dx1910H  (mm)

\êB2�������������������´

��I�¡áQà����57(��
��P×¤x.VLed��c·bèO:��
,ufÎ(Power): 450 (W)
i¾-í(Voltage): 220 (V)

MARILYN 651 WINE
[$Ÿï¨q+œ©£R�Wine Display Cooler

,ufÎ(Power): 600 (W)
i¾-í(Voltage): 220 (V)

\êB2�������������´���������´

*ÂP×24	*ü4€i«Qh+	

¨mP×6œ« IJ•œ'Ô.™�
��
6ÚŸ(•œ¥‰œÀJÙ�
��P×¤x

¬u=Ä.VB�=Ä.¨¨mP×*ü4€i«'?
+	+�­�dû§Zœs5=xO� +�­�dû

,ufÎ(Power): 2100 (W)
i¾-í(Voltage): 220 (V)

\êB2: +30/+90 ºC

P×18=Ä�
��.ŽMÒo}lâCçiº
260‚�320Yhw&

,ufÎ(Power): 1700 (W)
i¾-í(Voltage): 220 (V)

,ufÎ(Power): 1700 (W)
i¾-í(Voltage): 220 (V)

<Ë¡���(Capacity): 650*•-•�
 .ŽMÒ114Mº(75ØYhw&)[$Ÿï

Food Warmer

Pastry Trolley

,ufÎ(Power): 800 (W)
i¾-í(Voltage): 220 (V)

\êB2�������������������´
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Coolers and Freezers

?�0@¨å-)ª�S·�
��­yfŸ¨å-)ª�S·�
��\Õ Š¨å-)ª�S·
Sushi Display Cooler, Food Display Cooler, Wine Display Cooler

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

_qCÞ
Temperature

_*CÞ
Humidity

.�hg
Power

kO/“
Voltage

fµF•
Features

OHCR-1200 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1200x300x275 41*•-• (LT) �����������´

�����������´

�����������´

�����������´

�����������´

�����������´

�����������´

�����������´

�����������´

�����������´

�����������´

80% 100i� (W) 100 NüQ�6ûr™Om*“NüQ�¦Ö¡�tm%	%o=].šR�iŸ%ò0‰æ²H¦iŸ%ò
%o=].šR�3Ç˜O¡�N¡ª«€�œs+½%*iá¬u{ÒYâAÖæ²~!OHxM
+œOmPÄ4ùQ�%ò/Á�u%ðOm¦Ö¡�PÄ°Ö%oxM+œ�v°Ö˜O.­HW{Ï
|�R�š±Ÿå%�¦Þ¦xR�RÂæ²C;4TC`-,g�hTæ²%�%ò2}« .V|�
%�©à,•%oNüQ�.
-ã°ÖMÞ€�-í|TQ,Ÿå.­<‹O�.VE)\êæ(æ²
K '`E)%f\êB2&To6'Ê­�dûN•´�æ²*f<g•8%oRÏ%�4T–;
–��ug�|�0ì+	æ² ��K '`%	‚�%oR�*Â\êB2æ²̈ m220V.i-íæ(�v

OHCR-1500 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1500x300x275 56*•-• (LT) 80% 100i� (W) 100

OHCR-1800 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1800x300x275 71*•-• (LT) 80% 130i� (W) 100

OHCR-2100 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 2100x300x275 86*•-• (LT) 80% 130i� (W) 100

OH“-6�-1200 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1200x300x275 41*•-• (LT) 80% 100i� (W) 100 OH’I4TxM+œ%oN�°È“�’·JÑi«›4)Iy5%oN¡C¬W4š±xöUvæ²
6Ú’5›4a¡6ûN¡'Ê<eæ²JÑi«›4O#—•QMNbæ²ž7.­°Öx•NüQ�Nb
g|­†BØ'3i«�v°Ö—í.­HW{´yµW4š±Ÿå%�¢¼£FW4RÂæ²N¡C¬C[
-,g�hTæ²%�i£2}« .Vxÿ %�©à,Â%oNüQ�.
B°°ÖMÞ€�6izË
V•Ÿå.­<‹O‡.VE�]¾æ(æ²K '`E�%f]¾B2&To­'Ê­�dûN•²ræ²
*f<g•k%oRÏ%�4T“�’·�uh«{80ì+	æ²K '`%	‚�%oW4*‘]¾B2æ²
¨m220V

220V

.i-íæ(�v

OH“-6�-1500 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1500x300x275 56*•-• (LT) 80% 100i� (W) 100

OH“-6�-1800 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1800x300x275 71*•-• (LT) 80% 130i� (W) 100

OHCR-
1500NM

6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1500x300x260 42*•-• (LT) 40%-60% 100i� (W) 100

OHU“-6�-1800 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1800x283x275+300 88*•-• (LT) 80% 160i� (W) 100
CóLçg�hT§[æ²+	+2V•xÞ3ÇW4%�%H§t&ä|Ìæ²̈m%	(�220V
.i-íæ(�v

OH SQUARE-
1500 OSV

6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1500 x400 x415 109*•-• (LT) 80% 130i� (W) 100 %H§tP×%	=ûg�hTQàæ².ŽMÒ2=û­�dûæ²̈m220V.i-íæ(�v��

OHLM-1200 6ûr™d¿æ®NüQ�æ¯OHO �	JAPAN�
 1200x400x515 95*•-• (LT) 80% 150i� (W) 100
R�*Â&T.Y=Ä–;–�æ².Ž=äp•NüQ�Nbg|.VŒÇwò®•w7­�/Áæ²
+åª«C;C¬g�hTæ²̈m .i-íæ(�v

CD800 UÝV[d¿���	ZÏ3œ�
����ROLLER GRILL���	FRANCE�
 785x650x735
2xGN1/1+2 g�hT=û
Qà(645x490mm) �������������´

�������������´

70% 390i� (W) 220
*ÂP×%<=Ä=ûg�hTQà�
��Y7=Ä=¸=Q�
645x490mm�
 ©•óŽ
g�hT§[�
����P×bèPÚa	.V\êB2O•p•Q•�v

ORIZONT 101Q

e�D•°Öd¿æ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�D•°Öd¿æ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�D•°Öd¿æ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�D•°Öd¿æ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�D•°Öd¿æ®Fl6û+µæ¯TECFRIGO���	ITALY�


�


1000x390x515 100*•-• (LT) 75% 350i� (W) 220
¦³.­¡�R�š±{þQ˜�u.µ.YóŽg�hT¨�æ².Y=Äg�hT=ÄQàY7=Ä�
��
600x275mm�v

CHEF 2 COLD °Öh(e�d¿���	Fl6û+µ�
��������COLD MASTER���	ITALY�


°Öh(e�d¿���	Fl6û+µ�
��������COLD MASTER���	ITALY�


737x793x530 2xGN 1/1l´ �����������´

�����������´

60% 260i� (W) 220 +åª«C;4Tg�hTæ².µ¨�P×HÆQõ.ŽKO˜¯­�dûæ²¬uŸ(P×bèO:
a	æ²*ÂP×%<=Äæ²%�=Ä¦xQàæ²%�=ÄMÒ­�dûl´�v

CHEF 3 COLD 1067x793x530 3xGN 1/1l´ 60% 280i� (W) 220

TFW160F e�*üd¿���	%X·4�


��*üTÖd¿���	%X·4�
��������FRIGOR���	DENMARK�


 595x570x820 141*•-• (LT) �������������´ 60% 160i�(W) 220
NðRÂg�hTJá¨�æ²C;C¬%�¦Þ¦xI'HÆ�u4%DQ�+Æ=ÄQà�u.ŽMÒ45Mº(750Yh-•) 
[$Ÿï�uLED bèO:a	�u\êB2–��u��i¾;ùJÝ+Æ�u4%D.Ž–€C�€>l3/p‚�,•¨•ª��v

CPV1380 595x640x1840 350*•-• (LT) �������������´ 60% 180i� (W) 220
P×ƒHg�hTJá¨��uö·��%D.Ž–€ƒcQ�+Æ=ÄQà�u.ŽMÒö²ö²ö¹Mº�	ö¸ö¶ö±Yh-•�
[$Ÿï�uQ,
,•JÝ+Æ�u\êB2–��uö³��%D.Ž–€C�€>l3�uö³��%D^"›úæ²�-�&�%��a	�u¦×/p‚�,•¨•ª�

E341-3TV 595x711x1810 340*•-• (LT) �������������������´

�������������������´

�����´���������´

�����´���������´

65% 600i� (W) 220 %�q¨\êB2• .­+	Š¾%�.±[$Ÿï�
��3Lª«m!rÝg�hT�
��e»s¯Bï*©
+Æ.VbèPÚa	+Æ�
��]¾B2O•p•�
��R�¨�¦×.V^�›ú�vE341-3TV
.ŽMÒ90MºŸï�
��E681-3TV.ŽMÒ180MºŸï�vE681-3TV 1000x711x1810 680*•-• (LT) 65% 700i� (W) 220

CANTINETTA
GLX

695x650x1880 355*•-• (LT) 60% 125i� (W) 220
°Ö˜O{ÍV†Q�R�š±Ÿå.­WëC�*¯©U6Ú4T–;–�æ²e»s¯Bï*©JÕ.V
bèO:a	JÕæ²\ê–€JÕ.V\êB2O•p•æ²¨m^�›ú�v CANTINETTA
GLX.ŽMÒ106MºŸïæ²MAXICANTINETTA GLX��.ŽMÒ
106 + 106MºŸï�v

MAXICANTINETTA
GLX 1325x650x1880

355+355
*•-• (LT) 60% 250i� (W) 220

TFW 365-2S 595x680x1760 350*•-• (LT)  

%�=Ä��

%�=Ä�� 60% 220i� (W) 220
*‘P×145u=ûQàæ²Y7=û=¸=Q����510x540mmæ².ŽMÒ150Mº
0.75*•-•Ÿïæ²P×bèO:c·æ²%�%�=û]¾B2.Žf•s¯JÝ+Ææ²+åª«
¨Ux­6Úz�g�hT§[æ²P×§[¤x.V]¾B2JÕ�v

OHCR-1200,OHCR-1500,
OHCR-1800, OHCR-2100,
OH“-6�-1200, OH“-6�1500,
OH“-6�1800

OHU“-6�-1800OHCR-1500NM OH SQUARE-1500 OSV OHLM-1200

Japanese
Japanese Style Invisible Pipe
Sushi Display Cooler

Japanese Style Sushi Display
Cooler with Compressor

Japanese Style Double-decker
Sushi Display Cooler

ORIZONT 101Q CHEF 2 COLD, CHEF 3 COLD TFW160FCD800 CPV1380
B4.•C�[$Ÿï¨q+œ©£R�­�dû¨q+œ©£R�

Food Display Cooler Food Display Cooler Food Display Cooler Wine Display Cooler
­�dû¨q+œ©£R� ­�dû¨q+œ©£R� {ú[•4T[$Ÿï¨q+œ©£R� Economic

E341-3TV  E681-3TV CANTINETTA GLX MAXICANTINETTA GLX TFW 365-2S
—�-•4T[$Ÿï¨q+œ©£R� ��—�-•4T[$Ÿï¨q+œ©£R� 6â=ÄC�[$Ÿï¨q+œ©£R�%%%/4T[$Ÿï¨q+œ©£R�

Professional Type Wine
Display Cooler

Professional Type Wine
Display Cooler

Delux Type Wine
Display Cooler

Delux Type Wine
Display Cooler

14 Shelves Wine Display Cooler
%%%/4T[$Ÿï¨q+œ©£R�

Japanese Style Food Display
Cooler

OHO (Japan) OHO (Japan) OHO (Japan) OHO (Japan) OHO (Japan) 

Cold Master (Italy) Tefcold (Denmark) Tefcold (Denmark)

Frigor (Denmark)

Tecfrigo (Italy)

Tecfrigo (Italy) Tecfrigo (Italy) Tecfrigo (Italy) Tecfrigo (Italy)

Roller Grill (France)

OH’I4T.“Q,7


A�Q,7
 .“Q,7


CHEF 2 COLD

OHCRA�Q,7


NüC�=].š¨q+œ©£R�

NüC�=].š¨q+œ©£R�
�	©	ò4C�0ìuY�


NüC�=].š¨q+œ©£R�œÀ%�%H¨�Q,{ïNüC�.Y=Ä=].š¨q+œ©£R� NüQ�Nbg|¨q+œ©£R�

Style Sushi Display Cooler

�������������´

���������������´

Type Wine Display Cooler

Tefcold (Denmark)

TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
TEFCOLD (DENMARK)
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6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

_qCÞ
Temperature

.�hg
Power

kO/“
Voltage

fµF•
Features

BC30 e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

8Û©£d¿���	Fl6û+µ�
VITRIFRIGO (ITALY)

356x406x491 20*•-• (LT) �������������´

�������������´

60i�(W) 220 *‘=¸=Q������280§O��x 271\‘��x 380°Ö��Yhw&�u‚�,•*©¨
g�hTJá¨��u
2��%D=Ä| �uLEDbèO:a	�u4 %D.Ž–€C�€>l3�u¨�¦×/p‚�,•¨•ª��v

BC85 503x567x775 92 *•-• (LT) �������������´

�������������´

165i�(W) 220
¦x-,C;C¬g�hT¨�æ²LEDbèO:a	æ²¨�¦×�u3%D.Ž–€C�=Ä| �u
4 %D.Ž–€C�€>l3�uQ,SqJÝ+Æ�u\êB2–�/p‚�,•¨•ª��v

*‘=¸=Q������ö´ö¶ö·§O���Y��ö´ö²ö²\‘���Y��ö¶ö¶ö¸°Ö��Yhw&�u‚�,•*©¨
g�hTJá¨��u
ö´%D.Ž–€ƒc=Ä| �u�-�&�%bèO:a	�u��öµ%D.Ž–€C�€>l3�u¨�¦×/p‚�
,•¨•ª��v

.Y=Äg�hT‚�,•*©¨
JàI}¨�æ²•`¬ý+	-Ìæ²i¾;ùJÝ+Æ�ui¾;ù\êB2
–��u���-�&�%bèO:a	�uöµ��%D.Ž–€C�€>l3�u��öµ��%D.Ž–€ƒc§�¦Â=Ä| �u
¨�¦×��/p‚�,•¨•ª��v

432x496x668 58 *•-• (LT) 70 i�(W) 220BC60

°Öh(e�d¿���	Fl6û+µ�
��������COLD MASTER���	ITALY�


SCU1375 595x640x1840 347*•-• (LT) �������������´

�������������´

�������������´

�������������´

�������������´

295i�(W) 220 ¦xB�aí^oR�š±æ²5%D=Ä| æ²Q,,•JÝ+Æ�u\êB2–��uLEDbèO:a	æ²
2 %D.Ž–€C�€>l3�u2 %D^"›úæ²¨�¦×/p‚�,•¨•ª��v

‚�,•*©¨
g�hT¨��ui¾;ùJÝ+Æ�u\êB2–�æ²���-�&�%bèO:¬uv
æ²
�-�&�%*ÂŸ(4IlâQcC¬a	�u��ö¶��%D.Ž–€C�=Ä| æ²öµ��%D.Ž–€ƒc€>l3æ²
öµ��%D^"›úæ²¨�¦×/p‚�,•¨•ª��v

SCU2375 595x640x1840 347*•-• (LT) 295i�(W) 220

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

e�*üd¿���	%X·4�
��������TEFCOLD (Denmark)

�������������´FSC890S 890x740x1990 462*•-• (LT) 410i�(W) 220

FS1002S 1000x735x1990 540*•-• (LT) 450i�(W) 220

FS1202S 1200x735x1990 660*•-• (LT) 450i�(W)

1,100 i�(W)

1,200 i�(W)

1,200 i�(W)

1,600 i�(W)

220

GDM-26-HC m!o6d¿æ®}�3•æ¯TRUE���	USA�


m!o6d¿æ®}�3•æ¯TRUE���	USA�


m!o6d¿æ®}�3•æ¯TRUE���	USA�


m!o6d¿æ®}�3•æ¯TRUE���	USA�


m!o6d¿æ®}�3•æ¯TRUE���	USA�


762x759x1998 737*•-• (LT)
+0.5/
���������´

+0.5/
���������´
+0.5/
���������´

+0.5/
���������´

220 *“}�3•¦Ö¡�*æ*à%o®qNb¨q+œ+	Š¾R�iŸ%ò0‰æ²°Ö˜Oó÷Z’7�=Ä
{Ï|�R�š±�
��.Ž¨Ua�.V¨õa÷æ²6û4TAï/�O•p•a	ut æ²pÖ7&5†•ö4€
.Ž'ÊR�¨�q�¨
�u‚�,•3QC^R�¨�æ²%�¦Þ¦xB�Q•ŸåJ·YâUÔ�u3L=Ä
.­HWRh€�-�¦x=ÄQàæ²+å|ÌC�i¾.
•8JÙæ²*Â|Ì\êB2–�æ²…?*^bè
O:xM|
æ²•8.¨°ÖMÞ€�¬ýH·-–,‚3ð•†+	B2æ²°ÖMÞ€�D!g�+Æ+	
xM|
�v

GDM-47-HC-LD 1375x753x1998 1,  331*•-•  (LT) 220

GDM-69-LD 1985x753x1998 1, 954 *•-• (LT) 220

GDM-47FC-LD 1375x753x1998 1, 331 *•-• (LT) ���������´ 220 \êB2.V]xB2• %H.Ž'Ê<�´�ƒË§Z

360B2*“’<¡�3Lª«g�hT¨q+œR�æ².Y=Äm!rÝg�hTæ²3%D.Ž–€C�
=Ä| �uBï*©�u\êJÝ.VLEDbèO:a	3ðe»s¯JÝ+Æ/p‚�,•¨•ª��v

O�¨�N•´�æ²*ÂP× 4=Ä| Qà.Va	�v

UPD80  428x386x1000 80 *•-• (LT) �������������´ 184i�(W)

280i�(W)

220

TDD-1 597x809x1010 - 220 .ŽMÒ1%D-•S�iŸ0¸æ²¬u%�¦Þ¦xæ²R�š±·«¦³¦—æ²P×4(�›´�v

FKGR 403 1260x600x895 307*•-• (LT) 260i�(W) 220 Y°+	°�,•æ²-·C�–;–�æ²6ÚP×\êB2–�æ²Bïi?æ(.Vœ$�v

C39i 390x415x544 39*•-• (LT) �������������´ 40i�(W) 220
i«%ÇŸïB�H£¨�æ²·«ƒHbD^o6Ú6žæ²*ÂP×a	æ²P×1%D=Ä| æ²
¬u*ÂP×*Â|ÌC�&æ\ê©£R²�
����<Ë¡�����3.6*•Nw�v

®ÏOñ¨å-)ª�S·�
��´.…�¨å-)ª�S·�
��k02wR¼�
�� ŠCÅJ;0!ª�S·
Drink Display Cooler, Floral Case, Draft Beer Cabinet, Refrigerator with Built-in Freezer

BC30

FS1002S

GDM-47FC-LD

BC85

FS1202S

UPD80

GDM-26-HC

TDD-1

GDM-47-HC-LD

SCU1375

GDM-69-LD

SCU2375

FKGR 403 C39i

B4.•C�=x4Tg�hT¨�¨q+œ
©£R�
Display Cooler

B4.•C�g�hT¨�¨q+œ©£R�
Display Cooler

3Lª«g�hT¨q+œ©£R�
Refrigerated Display Case
Countertop

—�-•4T®qNb¨q+œ©£R�
Delux Type Drink
Display Cooler

iŸ0¸Q,
Draft Beer Cabinet

—�-•4T.YJ�g�hT¨�®qNb¨q+œ©£R�
Deluxe Type 2-Glazed Sliding
Door Drink Display Cooler

—�-•4T%�J�g�hT¨�®qNb¨q+œ©£R�
Delux Type 3-Glazed Sliding
Door Drink Display Cooler

g�hT¨�®qNb¨q+œ©£R�
Glazed Door Drink Display
Cooler

%�%�g�hT¨�®qNb¨q+œ©£R�
2-Split Glazed Door Drink
Display Cooler

.YJ�g�hT¨�®qNb¨q+œ©£R� .YJ�g�hT¨�®qNb¨q+œ©£R�

—�-•4T.YJ�g�hT¨�´�ƒË¨q+œ©£R�
Delux Type 2-Glazed Sliding Door
Floral Case

.YJ�g�hT¨�®qNb©£R�
2-Glazed Sliding Door Bottle
Cooler

ŸïB�H£.~©£R�
Refrigerator with Built-in
Freezer

True (USA)

True (USA)

True (USA)

True (USA)

True (USA)

Cold Master (Italy)

Tefcold (Denmark) Tefcold (Denmark) Tefcold (Denmark) Tefcold (Denmark)Tefcold (Denmark)

Tefcold (Denmark) Tefcold (Denmark)

Vitrifrigo (Italy)Tefcold (Denmark)

BA25S
B4.•C�.YJ�g�hT¨�¨q+œ
©£R�2-Glazed Sliding
Door Display Cooler

‚�,•*©¨
g�hT¨�æ²��i¾;ùJÝ+Æ�u\êB2–��u�-�&�%4IlâQcC¬bè
O:a	�uö¶��%D.Ž–€C�=Ä| �uöµ��%D.Ž–€ƒc€>l3�uöµ��%D^"›ú�u
¨�¦×/p‚�,•¨•ª��v

2-Glazed Sliding Door
Drink Display Cooler

2-Glazed Sliding Door
Drink Display Cooler

BA25S 900x515x870 183*•-• (LT) 230i�(W) 220

BC60
B4.•C�g�hT¨�¨q+œ©£R�

Tefcold (Denmark)

Display Cooler

Tefcold (Denmark)

FSC890S
.YJ�g�hT¨�®qNb¨q+œ©£R�
2-Glazed Sliding Door
Drink Display Cooler

Cooler

GDM-47-HC-LD

Tefcold (Denmark)

Tefcold (Denmark) Tefcold (Denmark)

FS1202S

Tefcold (Denmark)
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•×yg¨å-)ª�S·�
��ª�yg•×yg¨å-),•S·
Cake Display Cooler, Ice Cream Cake Display  Freezer

SNELLE 351R

SNELLE 701G

SNELLE 351G

LPD903F

SNELLE 600R

SNELLE 751 GBT

NÄ›øC�ŒÇwò¨q+œ©£R�
Rotating Cake Display Cooler

.YJá¨�ŒÇwò¨q+œ©£R�
Cake Display Cooler

ŒÇwò¨q+œ©£R�
Cake Display Cooler

ŒÇwò¨q+œ©£R�
 Refrigerated Cake Display Showcase

* ’INÄ›øC�ŒÇwò¨q+œ©£R�
Hexagon Rotating Cake Display Cooler

.YJá¨�©£wòŒÇwò¨q+œ+�R�
Ice Cream Cake Display  Freezer

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

_qCÞ
Temperature

_*CÞ
Humidity

.�hg
Power

kO/“
Voltage

fµF•
Features

SNELLE 351R e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�


e�*üd¿���	%X·4�
TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
TEFCOLD (DENMARK)

e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�


595x645x1780 �������������´ 75% 440i�(W) 220
*‘P× 6 5ug�hTæ²Y75u430mm �–æ²P×bèO:c·æ²4(�›´æ²
<Ë¡�����350*•-•�v

SNELLE 600R 925x800x1750 �������������´ 75% 1,150 i�(W) 220
*‘P× 5 5ug�hTæ²560mm �–æ²P×bèO:c·æ²]¾B2JÕæ²
<Ë¡�ö®600*•-•�v

SNELLE 351G 595x645x1780 �������������´

�������������´

75% 440i�(W) 220 *ÂP×54	=Ä| æ²Y74	=¸=Q450X450mm �
 bèO:a	�
4%Dœ$æ²
<Ë¡�����350*•-•�v

SNELLE 701G 1145x645x1780 75% 650i�(W)

850i�(W)

220
3Lª«g�hT�
10=Ä=Ä| =¸=Q470X470 Yhw&�
 <Ë¡���700*•-•�


a	bèO: .Vœ$�v

SNELLE 751
GBT 1145x645x1780 ���������������´ 60% 220

°Ö˜O¦³.­¡�R�RÂ�
��+åª«.YJág�hT¨��
 12=Ä=Ä| �

<Ë¡��� 375+375 *•-•�
 LED��a	bèO:.Vœ$�v

LPD903F 905x745x1350 �����������´ 70% 530i�(W) 220
*ÂP×3=Äg�hTQà750x330mm�
��<Ë¡�����390*•-•�
��.µ.YJ�g�hT
¨��
��LEDbèO:a	�
��4%D€>l3œÀNÄ›ø›ú�
��i¾;ùJÝ+Æ/p‚�,•¨•ª��v

*ÂP×3=Äg�hTQà1050x330mm�
��<Ë¡�����530*•-•�
��.µ.YJ�g�hT
¨��
��LEDbèO:a	�
��4%D€>l3œÀNÄ›ø›ú�
��i¾;ùJÝ+Æ/p‚�,•¨•ª��v

*ÂP×3=Äg�hTQà1350x330mm�
��<Ë¡�����680*•-•�
��.µ.YJ�g�hT
¨��
��LEDbèO:a	�
��4%D€>l3œÀNÄ›ø›ú�
��i¾;ùJÝ+Æ/p‚�,•¨•ª��v

C;C¬¨U©Ë+åg�hT�
��*ÂP×3=Äg�hTQà�
��<Ë¡�����328*•-•�
��.µ.YJ�
g�hT¨��
��LEDbèO:a	�
��4%D€>l3œÀNÄ›ø›ú�
��i¾;ùJÝ+Æ/p‚�,•
¨•ª��v

C;C¬¨U©Ë+åg�hT�
��*ÂP×3=Äg�hTQà�
��<Ë¡�������418*•-•�
��.µ.Y
J�g�hT¨��
��LEDbèO:a	�
��4%D€>l3œÀNÄ›ø›ú�
��i¾;ùJÝ+Æ/p‚�
,•¨•ª��v

�����������´

e�*üd¿���	%X·4�
TEFCOLD (DENMARK)LPD1203F 1205x745x1350 �����������´ 70% 530i�(W) 220

LPD1503F 1505x745x1350 70% 685i�(W) 220

e�*üd¿���	%X·4�
TEFCOLD (DENMARK) �����������´LPD1200C 1205x745x1360 70% 580i�(W) 220

e�*üd¿���	%X·4�
TEFCOLD (DENMARK) �����������´LPD1500C 1505x745x1360 70% 798i�(W) 220

GILDA 3 1386x763x1195 �������������´ 70% 340i�(W) 220 .ŽMÒ %D600 x 400mm l˜�
 LEDa	bèO:�
����.µ.YJ�g�hT¨��v3

LPD1203F, LPD1503F
ŒÇwò¨q+œ©£R�

 Refrigerated Cake Display Showcase

Tecfrigo (Italy)

Tecfrigo (Italy) Tecfrigo (Italy)

Tecfrigo (Italy)

Tecfrigo (Italy)

Tecfrigo (Italy)

GILDA 3

ŒÇwò¨q+œ©£R�
Refrigerated Cake Display Showcase

ŒÇwò¨q+œ©£R�
Refrigerated Cake Display Showcase 

LPD1200C, LPD1500C

Tefcold (Denmark) Tefcold (Denmark) Tefcold (Denmark)

LPD1503F LPD1500C

LED
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A70/2MB��
%�¦Þ¦x°Ö&æ\ê©£R�
Stainless Steel Refrigerator / Freezer

MEAT 302DA
¬ýAÕC�cYHW¨q+œ°Ö\ê©£R�
Dry Aged Display Refrigerator

&v§P¦éª���,•S·
Stainless Steel Refrigerator/ Freezer

A70/1ME
%�¦Þ¦x°Ö\ê©£R�
Stainless Steel Refrigerator

A70/1BE
%�¦Þ¦x&æ\ê+�R�
Stainless Steel Freezer

Stainless Steel 2-Door Freezer

A120/2BE
%�¦Þ¦x.Y¨�&æ\ê+�R�

UNICO FA 150
+ÆYC†Ë©£R�
Pizza Table 

<Ë¡�(Capacity): 481*•-• (.ŽMÒ6%DGN1/3l˜
150°Ö��Yhw&)

°Öh(e�d¿���	Fl6û+µ�
������Cold Master (Italy)
1510Lx800Dx1435H (mm)

]¾B2(Temperature): �����������´
,ufÎ(Power): 350+150 i�(W)
i¾-í(Voltage): 220 &’(V)

A70/1BV
%�¦Þ¦x-•g�hT¨�&æ\ê+�R�

 Stainless Steel 1-Glazed Door Freezer

%������������´����%���18/�������´ ����

740Lx815Dx2085H (mm)

<Ë¡�(Capacity): 562*•-• (LT)
]¾B2(Temperature): 
,ufÎ(Power): 720 i�(W)
i¾-í(Voltage): 220 &’(V)

*üz�d¿���	Fl6û+µ�
Coldline (Italy)

*‘P×��4%DGN2/1 ��•ö=ÄQà

*üz�d¿���	Fl6û+µ�
Coldline (Italy)

��18/�������´

740Lx815Dx2085H (mm)
*‘P×��3%DGN2/1 ��•ö=ÄQà
<Ë¡�(Capacity): 601 *•-• (LT)
]¾B2(Temperature): 
,ufÎ(Power): 1000 i�(W)
i¾-í(Voltage): 220 &’(V)

SALAD FA 1300
Z{[E©£R�
Salad Refrigerated Table 

<Ë¡�(Capacity): 400*•-• (.ŽMÒ4%DGN1/1l˜
150°Ö��Yhw&)

�����������´

°Öh(e�d¿���	Fl6û+µ�
������Cold Master (Italy)
1365Lx700Dx882H (mm)

]¾B2(Temperature): 
,ufÎ(Power): 230 i�(W)
i¾-í(Voltage): 220 &’(V)

TA17/1ME-710
%�¦Þ¦x%�¨�A�&ü.•°Ö\ê©£R�
Stainless Steel 3-Door Work Top
Refrigerator 

TA17/1B-710
%�¦Þ¦x%�¨�A�&ü.•&æ\ê+�R�
Stainless Steel 3-Door Work Top Freezer

A140/2MB��

%�¦Þ¦x.YJá¨�°Ö&æ\ê©£R�
Stainless Steel 2 Door Refrigerator/
Freezer 

A120/2NE
%�¦Þ¦x.Y¨�°Ö\ê©£R�
Stainless Steel 2-Door Refrigerator

A140/2MV
%�¦Þ¦x.YJág�hT¨�°Ö\ê©£R�
Stainless Steel 2-Glazed Door
Refrigerator 

e�D•°Ö���	Fl6û+µ�
������Tecfrigo (Italy) 
730Lx625Dx2015H (mm)

<Ë¡�(Capacity): 400 *•-• (LT)
]¾B2(Temperature): �����������´
,ufÎ(Power): 400 i�(W)
i¾-í(Voltage): 220 &’(V)

*ÂP×3%D572x402Yhw&{ÝQà�
��2QcV&Qà.V5%D-�

*üz�d¿���	Fl6û+µ�
Coldline (Italy)
740Lx815Dx2085H (mm)

<Ë¡�(Capacity): 601 *•-• (LT)
]¾B2(Temperature): �����������´
,ufÎ(Power): 220 i�(W)
i¾-í(Voltage): 220 &’(V)

*‘P×��3%DGN2/1 ��•ö=ÄQà

*üz�d¿���	Fl6û+µ�
Coldline (Italy)
1480Lx715Dx2085H (mm)

<Ë¡�(Capacity): 1155 *•-• (LT)
]¾B2(Temperature): �����������´
,ufÎ(Power): 260 i�(W)
i¾-í(Voltage): 220 &’(V)

*‘P×��6%D��530x530mm ��•ö=ÄQà

��18/�������´

1480Lx715Dx2085H (mm)

<Ë¡�(Capacity): 1155 *•-• (LT)
]¾B2(Temperature): 
,ufÎ(Power): 1000 i�(W)
i¾-í(Voltage): 220 &’(V)

*üz�d¿���	Fl6û+µ�
Coldline (Italy)

*‘P×��6%D��530x530mm ��•ö=ÄQà

*üz�d¿���	Fl6û+µ�
Coldline (Italy)
740Lx815Dx2085H (mm)

<Ë¡�(Capacity): 601 *•-• (LT)
]¾B2(Temperature): ��18/�������´
,ufÎ(Power): 810 i�(W)
i¾-í(Voltage): 220 &’(V)

*‘P×��3%DGN2/1 ��•ö=ÄQà

�����������´

1480Lx815Dx2085H (mm)

<Ë¡�(Capacity): 1356 *•-• (LT)
]¾B2(Temperature): 
,ufÎ(Power): 260 i�(W)
i¾-í(Voltage): 220 &’(V)

*üz�d¿���	Fl6û+µ�
Coldline (Italy)

*‘P×��6%DGN2/1 ��•ö=ÄQà

1480Lx815Dx2085H (mm)

<Ë¡�(Capacity): 1203 *•-• (LT)
]¾B2(Temperature): A������������´����.“��18/�������´ ����
,ufÎ(Power): 1055 i�(W)
i¾-í(Voltage): 220 &’(V)

*üz�d¿���	Fl6û+µ�
Coldline (Italy)

*‘P×��6%DGN2/1 ��•ö=ÄQà

�����������´

1780Lx700Dx950H (mm)

<Ë¡�(Capacity): 440 *•-• (LT)
]¾B2(Temperature): 
,ufÎ(Power): 250 i�(W)
i¾-í(Voltage): 220 &’(V)

*üz�d¿���	Fl6û+µ�
Coldline (Italy)

*‘P×��3%DGN1/1 ��•ö=ÄQà

1780Lx700Dx950H (mm)

<Ë¡�(Capacity): 440 *•-• (LT)
]¾B2(Temperature): 
,ufÎ(Power): 850 i�(W)
i¾-í(Voltage): 220 &’(V)

��15/�������´����

*üz�d¿���	Fl6û+µ�
Coldline (Italy)

*‘P×��3%DGN1/1 ��•ö=ÄQà
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,‡‹á,‡,•—�8Š��Coolers and Freezers

PDC125
.YJ�g�hT¨�¨q+œ°Ö\ê©£R�
Refrigerated Showcase

™„BÑD“O^D­¨å-)ª���,•S·
Display Cooler / Freezer for Supermarket

BABY 90
lâs¯C�Bï.~¨q+œ°Ö\ê©£R�
Refrigerated Wall Display Unit 

OCEANUS 150
¨q+œ°Ö\ê©£R�
Display Cooler

°Öh(e�d¿���	Fl6û+µ�
������Cold Master (Italy)
1500Lx1000Dx1195H (mm)
]¾B2(Temperature): �����´
,ufÎ(Power): 465 i�(W)
i¾-í(Voltage): 220 &’(V)

SHALLOW 200-CF
-·C�¨q+œ°Ö&æ\ê©£R�
Supermarket Freezer / Cooler

SPACE 151.1 INOX
lâs¯C�¨q+œ°Ö\ê©£R�
Front Hinged Door Wall Display Cooler

�����������´

°Öh(e�d¿���	Fl6û+µ�
������

+åª«P×.YJág�hT¨�æ²*ÂP×öµ=Ä=ÄQàæ²
�-�&�%bèO:a	.V6å¨�¨�Bx�v

Cold Master (Italy)
1510Lx665Dx1920H (mm)

]¾B2(Temperature): 
,ufÎ(Power): 1930 i�(W)
i¾-í(Voltage): 220 &’(V)

SHOPPING 2000 DRY GN
¨q+œP	­�dûB4
Display Food Warmer

UHD200
¨q+œ°Ö&æ\ê©£R�
Island Dual Temp Freezer / Cooler 

NF5000G
.YJá¨�¨q+œ&æ\ê+�R�
2 Self Closing Glazed Door Display
Freezer

°Öh(e�d¿���	Fl6û+µ�
������Cold Master (Italy)
965Lx590Dx1986H (mm)
]¾B2(Temperature): 
,ufÎ(Power): 898 i�(W)
i¾-í(Voltage): 220 &’(V)

�����������´

���������������´

°Öh(e�d¿���	Fl6û+µ�
������Cold Master (Italy)
2038Lx960Dx1117H (mm)

]¾B2(Temperature): 
,ufÎ(Power): 3550 i�(W)
i¾-í

*ÂP×��LED��bèO:a	æ².µ.YJ�¨�

(Voltage): 220 &’ (V)

.ŽMÒ��6%D�(�/ 1/1 ��l˜

e�*üd¿���	%X·4�
Tefcold (Denmark)
2020Lx920Dx790H (mm)

]¾B2(Temperature): 

,ufÎ(Power): 462 i�(W)
i¾-í(Voltage): 220 &’(V)

<Ë¡�(Capacity): 800 *•-• (LT)

°Ö\ê\êB2�������������������´
&æ\ê\êB2���������������������´

1250Lx1203Dx971H (mm)

]¾B2(Temperature): �������������´����
,ufÎ(Power): 1178 i�(W)
i¾-í(Voltage): 220 &’(V)

e�*üd¿���	%X·4�
Tefcold (Denmark)

<Ë¡�(Capacity): 270 *•-• (LT)

1255Lx1015Dx962H (mm)

]¾B2(Temperature): 

,ufÎ(Power): 661 i�(W)
i¾-í(Voltage): 220 &’(V)

e�*üd¿���	%X·4�
Tefcold (Denmark)

<Ë¡�(Capacity): 200 *•-• (LT)

°Ö\ê\êB2�������������������´
&æ\ê\êB2���������������������´

<Ë¡�(Capacity): 930 *•-• (LT)

1370Lx720Dx2020H (mm)

]¾B2(Temperature): 
,ufÎ(Power): 1000 i�(W)
i¾-í(Voltage): 220 &’(V)

���������������´

*ÂP×10%D=Ä| �
��Y7%D=¸=Q����615 x 445 mm
�-�&�%bèO:a	.V¨�¦×�v

e�*üd¿���	%X·4�
Tefcold (Denmark)
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Coolers and Freezers

ª�yg¨å-),•S·�
����([^›,•S·�
����ª�yg•×yg¨å-),•S·
Ice Cream Display Freezer,  Chest Freezer, Ice Cream Cake Display Freezer

6�0?
Model

1wfeæw'a5‘�

Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

_qCÞ
Temperature

.�hg
Power

kO/“
Voltage

fµF•
Features

l+ƒHaí^oR�š±�uC;C¬g�hT¨UII|Å�u.µKV%�•AO:•ö¨�l²�u%�N¡¨�¨õ.Ž)4<�
12%D5*•-•©£wòl˜�
��i¾;ùJÝ+Æ�
��\êB2–��u�-�&�%bèO:a	�u4 %D.Y€>›ú/p‚�,•¨•
ª��
��©£wòl˜=¸=Q������360§Z x 165\‘ x 120°ÖYhw&

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

e�*üd¿���	%X·4�
��TEFCOLD (DENMARK)

UDRS7 e�*üd¿���	%X·4�
��TEFCOLD (DENMARK) 1341x723x1253  7 %D 5*•-•©£wòl˜ ���������������´ 500i�(W) 220

CARISMA 6+6 e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�
 1190x780x1230 6+6%D��4.5*•-•©£wòl˜ ���������������´ 725i�(W) 220

CARISMA 4+4 e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�
 860x780x1230 4+4%D��4.5*•-•©£wòl˜ ���������������´ 650i�(W) 220 ¦xB�aí^oR�š±�
��C;C¬C`-,g�hT�
��*Â|ÌbèO:a	�
��.Ž–€\êB2�
��.µ|ÌA�&ü.•�
��e�°Ö¨q
+œ&9.Ž.Y=Ä)4MÒ©£wò�
��¨m^�›ú�
���$�"�3�*�4�.�"öµ��öµ¨m•�öµ��öµ(�öµ��ö¶*•-•©£wòl˜�

�$�"�3�*�4�.�"ö·��ö·¨m•�ö·��ö·��(�öµ��ö¶*•-•©£wòl˜�
�$�"�3�*�4�.�"ö¸��ö¸¨m•�ö¸��ö¸(�öµ��ö¶*•-•
©£wòl˜�
Y7(�=¸=Q��ö³ö¶ö¹§O�Yö²ö¶ö·\‘���Yö²ö¸ö±°Ö��Yhw&�vCARISMA 7+7 e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�
 1350x780x1230 7+7%D 4.5*•-•©£wòl˜ ���������������´ 755i�(W) 220

LT U250 UÝœÞd¿���	%X·4�
NORDIC LAB (DENMARK)

UÝœÞd¿���	%X·4�
NORDIC LAB (DENMARK)

UÝœÞd¿���	%X·4�
NORDIC LAB (DENMARK)

600x630x2055 ���������������´ 685i�(W) 220
*ÂP×ö¶=Ä=Ä| �
��öµ%Dœ$�
��HÆ,•]Ö©£�
��öµö¹=xO�i¾Z".µ6·•8|Ì�
��°Ö��&æ\êB2•œIJ
xM|
�
��i¾;ù\êJÝ��O•p•�
��¨�¦×�vXLT U250 600x630x2055 ���������������´ 685 i�(W) 220

ULT U250 600x630x2055 ���������������´ 1124i�(W) 220

256*•-• (LT)

256*•-• (LT)

256*•-• (LT)

IC200SC 720x630x892 165*•-• (LT) -14/-24ºC 98 i�(W) 220 l+ƒHaí^oR�š±�
��¬u.YJ�g�hT¨��
��P×¤x�
��4%D€>›ú2%DA`+Æ,•æ(�
��\êB2+Æ�u
HÆ,•¨•ª��v��4TŒ�����IC200SC�
��¨m2%D¦x%2u÷ö¯4TŒ�����IC300SC�
��¨m4%D¦x%2u÷ö¯
4TŒ�����IC500SC�
��¨m6%D¦x%2u÷�v

IC300SC 1010x630x892 255*•-• (LT) -14/-24ºC 119i�(W) 220

IC500SC 1550 x 630 x 892 430*•-• (LT) -14/-24ºC 191i�(W) 220

FR205 SL 734x700x945 185*•-• (LT) -14/-24ºC 150 i�(W) 220 ŸåP×%�KVC�<“DPl²�
��A`¦×HÆQõ�
��Q,,•C�JÝ+Æ�
��\êB2–��
��¨•ª�J·Yâ�u4%D.Y€>›ú�u
HÆ,•¨•ª��ul+ƒH1B^o¦x*ÂŸ(®sª«/pl+ƒH6ÚŸ(®sª«�v

4TŒ�������FR205 SL�
��FR305 SL��¨m1%D| %2u÷
4TŒ�������FR405 SL�
��FR505 SL��¨m2%D| %2u÷/pbèO:a	

FR305 SL 984x700x945  273*•-• (LT) -14/-24ºC 185i�(W) 220

FR405 SL  1284x700x945 377*•-• (LT) -14/-24ºC 230i�(W) 220

FR505 SL  1504x700x945  454*•-• (LT) -14/-24ºC 230i�(W) 220

GLE10 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 725x735x865  130*•-• (LT)

 130*•-• (LT)

���������������´ 190i�(W) 220

Y7œf¨õa÷.�B2100Yhw&�
��P×Ž�©£.<Yâ&ä�
��i¾;ù\êB2–��
��¨�¦×�
��\êB2.Ž–€iº
�������´‚��������´�v

Y7œf¨õa÷.�B2100Yhw&�
��P×Ž�©£.<Yâ&ä�
��i¾;ù\êB2–��
��¨�¦×�
��\êB2.Ž–€iº
�������´‚��������´�v

GLE20 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 1055x735x865 230*•-• (LT) ���������������´ 305i�(W) 220

GLE30 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 1305x735x865 300*•-• (LT) ���������������´ 340i�(W) 220

GLE40 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 1505x735x865

725x735x865

360*•-• (LT) ���������������´

���������������´

360i�(W) 220

375i�(W) 220

GLK20

GLK10

*üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�


*üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�


1055x735x865  230*•-• (LT) ���������������´ 455i�(W) 220

GLK30 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 1305x735x865 300*•-• (LT) ���������������´ 544i�(W) 220

GLK40 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 1505x735x865  360*•-• (LT) ���������������´ 587i�(W) 220

GLK50 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 1705x735x865  485*•-• (LT) ���������������´ 612i�(W) 220

CIF45 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 570x530x520  50 *•-• (LT) ���������������´ 154i�(W) 220 *ÂP×��2 =Ä| Qàæ²bèO:a	������¨�¦×�v

UF100G 610x540x670 90 *•-• (LT) ���������������´ 230i�(W) 220 *ÂP×��3��=Ä| Qàæ²bèO:a	������¨�¦×�v

UFSC 370G 595x640x1840 270*•-• (LT) -14/-24ºC 570i�(W) 220 *ÂP×��6��%DMÒ­�dû3~<‹| Qàæ²a	.V¨�¦×�v

NFG 309 *üQ“d¿���	%X·7�
��FRIGOR���	DENMARK�
 595x595x1850 282*•-•  (LT) -16/-25ºC 680i�(W) 220 *ÂP×��5 %D.Žqð,•=ÄQàæ²a	.V¨�¦×�v

SNELLE 401 GBT e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�
 595x645x1780  400*•-• (LT)

 450*•-• (LT)

-10/-20ºC 370i�(W) 220 *Â��6 4	=ÄQàæ²Y74	=¸=Qö®470 x 470Yhw&æ²<Ë¡���400��*•-•æ²P×bèO:a	æ²]xB2��40% �v

BRIO 137 BTQ BIS e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�
 1347x745x1342 +5/-18ºC 600 i�(W) 220 ¦³.­¡�R�RÂŸå3Lª«.Y=ÄC`-,g�hTæ²%�=Äg�hTæ².µ.YJá¨�P×bèO:a	�v

UDRS7

UF100G UFSC 370G

IC200SC, IC300SC, IC500SC

NFG 309

CARISMA 4+4, CARISMA 6+6,
CARISMA 7+7

FR205 SL, FR305 SL, FR405 SL,
FR505 SL

SNELLE 401 GBT

GLE10,GLE20,
GLE30,GLE40

LT U250, XLT U250

BRIO 137 BTQ BIS

©£wò¨q+œ+�R���������
Ice Cream Display Freezer

.YJ·©£wò¨q+œ+�R�
2-Row Ice Cream Display Freezer

&æ\ê+�R�
Chest Freezer

˜Ã&æ\ê+�R� Low

°Öš±˜Ã&æ\ê+�R�
Upright Freezer

ULT U250
°Öš±˜Ã&æ\ê+�R�
Upright Freezer

©£wò¨q+œ+�R�
Ice Cream Display Freezer

°Öš±¨q+œ&æ\êNðª�+�R�
Upright Display No Frost Freeze

°Öš±¨q+œ&æ\ê+�R�
Upright Display Freezer

B4.•C�¨q+œ&æ\ê+�R�
Display Freezer

°Öš±¨q+œ&æ\ê+�R�
Upright Display Freezer

©£wòŒÇwò¨q+œ&æ\ê+�R�
Ice Cream Cake Display Freezer

Frigor (Denmark)

Tecfrigo (Italy)

Tefcold (Denmark)

Tefcold (Denmark) Tefcold (Denmark)

Tefcold (Denmark)Tefcold (Denmark) Tecfrigo (Italy)

Tecfrigo (Italy) Nordic Lab (Denmark) Nordic Lab (Denmark)

Frigor (Denmark)

GLK10,GLK20,GLK30,
GLK40,GLK50

CIF45

e�˜Ã&æ\ê+�R�
=x4TB4.•C�¨q+œ&æ\ê+�R�
Display Freezer

Frigor (Denmark) Frigor (Denmark)

CARISMA 7+7

Temperature Chest Freezer
Ultra Low 

Temperature Ch est Freezer

LABOR 70 BTFC
)4©£wò&æ\ê+�R�
Ice Cream Storage Freezer

Tecfrigo (Italy)

FR505 SLIC500SC

LABOR 70 BTFC e�D•°Öæ®Fl6û+µæ¯TECFRIGO���	ITALY�
 672x989x1995  550*•-• (LT) ���������������´ 380i�(W) 220 .ŽMÒ��58 %D��5��*•-•©£wòl˜�
��©£wòl˜©Î.•˜T�v
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Bakery Equipment

05_)-Vž#«�.«—�8Š����M�K�R¼�
��M1xËR¼
Complete Range of Taiwan Bakery Machine : Mixer, Spiral Mixer

SP-5M, JET-20

KL-201, KL-202

JET-30, JET-40W SP-800A

KL-200 KL-202A

SP-100A, SP-200A

KL-204A, KL-206A

lâs¯C�K|órQ,
Planetary Mixer

lâs¯C�K|órQ,
Planetary Mixer

��B4.•lâs¯C�M°órQ,•~<g*“|Å
Table Top Planetary Mixer With Safety
Guard

lâs¯C�M°órQ,•~<g*“|Å
Planetary Mixer With Safety Guard

ŽXNÄC�K’wVQ, ŽXNÄC�K’wVQ, ŽXNÄC�K’wVQ,
Spiral MixerSpiral MixerSpiral Mixer

qŠ|gŽXNÄC�K’wVQ,
Spiral Mixer With Removing Bowl

Spar (Taiwan) Spar (Taiwan) Spar (Taiwan) Spar (Taiwan)

Spar (Taiwan) Spar (Taiwan) Spar (Taiwan)

Keljen (Taiwan) Keljen (Taiwan) Keljen (Taiwan) Keljen (Taiwan)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€��
Capacity

.�hg
Power

fµF•
Features

SP-5M 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 430x360x700 10*•-• (LT)

%�¦Þ¦xK|órS��
��%�¦Þ¦xK|órgw�
��¦³.­¡�ª«3Y¦•�
��¦³.­¡�K|órH·�
��
~ºo  B *<g*“|Å�
��e»s¯.ê,•/px§Dç(¦X[IÝ¦„�
��%�Rî•nB2�
��N�<�
O�¨�JÕ/pS�<g*“~­¦×�v

ŸåP×JàNbæ(�uœ½NbN`�u5.5Yhw&|	•�| �uK|•�+~d´/p+tNbuY�v

ŸåP×+~d8́d´����+Šd´����2Yhw&�
��3Yhw&/p8Yhw&�vp�oh����2Yhw&�
��
3Yhw&�
����4Yhw&�
��7Yhw&/p12Yhw&�v

%�¦Þ¦xK|órS��
��%�¦Þ¦xK|órgw�
��¦³.­¡�ª«3Y¦•�
��¦³.­¡�K|órH·�

%Î¦×<g*“|Å�
��e»s¯.ê,•��x§Dç(¦X[IÝ¦„�
��O�¨�JÕ�
��S�<g*“~­¦×�
��
%�Rî•nB2/p¨m&mQÅ{èæ(�v

4TŒ�����SP-50HA, SP-60HA, SP-A80HI��ŸåP×MÒS�›ò�v
4TŒ�����SP-A80HI��ŸåP×S�‚�,Â-•¨y–;6·/p 4Rî•nB2�v

JET-20 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 650x550x800 20*•-• (LT)

JET-30 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 520x630x1100 30*•-• (LT)

JET-40W

SP-800A

6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�


6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�


520x630x1100

350x450x580

40*•-• (LT)

8 *•-• (LT)

SP-100A 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 460x450x760 10*•-• (LT)

SP-200A 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 530x520x870 20*•-• (LT)

SP-30HA 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 670x550x1170 30*•-• (LT)

SP-40HA 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 750x650x1310 40*•-• (LT)

SP-50HA 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 750x650x1310 50*•-• (LT)

SP-60HA 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 780x650x1310 60*•-• (LT)

SP-A80HI 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 1080x790x1560 80*•-• (LT)

VH-12 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 106x223x226 - -

V99S 6–žÅd¿æ®.•]wæ¯SPAR���	TAIWAN�
 296x414x322 - -

KL-200 q­&�d¿æ®.•]wæK̄ELJEN�	TAIWAN�
 600x980x1090 25*•Nw (KG)
i«%ÇK|órwV3Y�
��®ˆNb.V.áYâ&w��75%��&T%�dû/Á3ð.Ž�
��P×D•G�%<
q¨•nB2�
��.Y–�O�æ(�
��%�¦Þ¦xK|órS��u<g*“| %�K|óræ(�
��K|órS�
.ŽA�.“›ø,•%òiŸK��uK’�uJJ�u/p�u|	�uH÷t¡,•&ü�
��€�œ�OD
=h.¨q¨wV3Y3Çn•O�¨�*ÂK|ór<nHW�v4T.™����KL-204A�
��KL-206A
Q,š±/pK|órS�.Ž+‡Bï�
��K|órS�.Ž'd©Î‘Ñ‚�iºqð,•�
��.ŽŸå.­%^
|gQ,=hdû/Á%	Wà.g+tH]Ÿå.­6â.•K|órS�'3i«�
��K|órª«3Yt¦
B2°Ö�v• i«%Ç6ûA�-ã�v

KL-201 q­&�d¿æ®.•]wæK̄ELJEN�	TAIWAN�
 640x1060x1175 38*•Nw (KG)

KL-202 q­&�d¿æ®.•]wæK̄ELJEN�	TAIWAN�
 680x1100x1175 50*•Nw (KG)

KL-202A q­&�d¿æ®.•]wæK̄ELJEN���	TAIWAN�
 795x1200x1260 75*•Nw (KG)

KL-204A q­&�d¿æ®.•]wæK̄ELJEN���	TAIWAN�
 960x1750x1330 100*•Nw (KG)

KL-206A q­&�d¿æ®.•]wæK̄ELJEN���	TAIWAN�
 1150x1800x1350 150*•Nw (KG)

kO/“
Voltage

220

220

220

220

220

220

220

220

220

380

380

380

-

-

380

380

380

380

380

380

SP-A80HISP-30HA, SP-40HA VH-12, V99S
|	•�Q,�
+Š†&7
���	i«%Çlâs¯C�K|órQ,œÀ<g
*“|ÅŸå7D–;6·�
��

lâs¯C�M°órQ,•~<g*“|Å
Planetary Mixer With Safety Guard

lâs¯C�M°órQ,•~<g*“|Å
Planetary Mixer With Safety Guard

SP-50HA, SP-60HA
lâs¯C�M°órQ,•~<g*“|Å
Planetary Mixer With Safety Guard

Spar (Taiwan)

VH12
V99S

250i��	W�


250i��	W�


250i��	W�


380i��	W�


380i��	W�


750i��	W�


750i��	W�


750i��	W�


1,200 i��	W�


1,500 i��	W�


2,300 i��	W�


2,300 i��	W�


2,700 i��	W�


3,600 i��	W�


5,100 i��	W�


6,100 i��	W�


7,900 i��	W�


11,500i��	W�


°i.�
Horsepower

0.3-o (HP)

0.5-o (HP)

1-o (HP)

2-o (HP)

3-o (HP)

3-o (HP)

-

-

3.5-o (HP)

7.5-o (HP)

10-o (HP)

12-o (HP)

4.75-o (HP)

6.75-o (HP)

1.5-o (HP)

0.3-o(HP)

0.3-o (HP)

0.5-o (HP)

1-o (HP)

1-o (HP)

%�¦Þ¦xK|órS��
��%�¦Þ¦xK|órgw�
��¦³.­¡�ª«3Y¦•/p¦³.­¡�K|
órH·�v

Meat Mincer, Vegetable Slicer (Attach-
ment of Planetary Mixers With Safety
Guard)
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05_)-Vž#«�.«—�8Š���� ¬müR¼�
��O®6�R¼�
��-�5ÌR¼�
��/“«�müR¼�
��Jg•×R¼�
��-�fYR¼
Complete Range of Taiwan Bakery Machine : Dough Sheeter, Moulding, Divider, Press, Beater, Slicer

450A CM-750

D-14

F-250

520B

CM-246S

R100

CM-535

B-18

BM-130

320N

CM-A30A

CM-30A

T300

TR205, TR206

°ÖMÞ€�ª«3YN�C¬Q,
Heavy Duty Dough Moulder

B4.•C�ª«3Y+‡,!Q,
Desk Type Dough Divider

B43ÐC�ª«3Y+‡4	Q,
Floor Type Dough Divider

°ÖMÞ€�-•‚�,•ª«3Y+‡4	^"3•Q,
Heavy Duty Semi-Auto Dough 
Divider / Rounder

n•4T.·.šN�4TQ,
Dough Moulder

°ÖMÞ€�*“‚�,•ª«3Y+‡4	^"3•Q,
Heavy Duty Auto Dough
Divider / Rounder 

B4.•C�ª«3YK’3•Q,
Dough Rounder

B4.•C�-íª«lwQ,
Desk Type Dough Press

HÒŒÇQ,
Egg Beater

ª«-�+Šd´Q,
Bread Slicer

Torng Yuen (Taiwan)

Torng Yuen (Taiwan)

Torng Yuen (Taiwan)

Chanmag (Taiwan)

Chanmag (Taiwan)

Chanmag (Taiwan)

Chanmag (Taiwan)

Chanmag (Taiwan)

Success (Taiwan) Success (Taiwan)

.Y.¸B4.•C� �lwQ,
Desk Type Reversed Dough
Sheeter

.Y.¸B43ÐC� �lwQ,
Floor Type Reversed Dough
Sheeter

ZÏ3•ª«-�N�4TQ,
Moulding Machine

-íª«Q,
Dough Rolling Machine

B4.•C�.·.šN�4TQ,
Table Top Dough Moulder

Success (Taiwan) Success (Taiwan)

Success (Taiwan)YSL (Taiwan) YSL (Taiwan)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

fµF•
Features

450A HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


1800x760x600

520B 2100x850x1100

CM-750 ¢t·4d¿æ®.•]wæC̄HANMAG�	TAIWAN�


¢t·4d¿æ®.•]wæC̄HANMAG�	TAIWAN�


¢t·4d¿æ®.•]wæC̄HANMAG�	TAIWAN�


¢t·4d¿æ®.•]wæC̄HANMAG�	TAIWAN�


¢t·4d¿æ®.•]wæC̄HANMAG�	TAIWAN�


980x850x1540 œ¹Q,æ(.Ž+Æ.¨q¨6û=xª«-�æ²��e�+·Om+ÆZÏC�§ZB2ª«-�æ²��%ò¡�Y7=xO�1200%Dæ²��ª«3Y¡�¡�iº50‚�1250g �v

CM-535 1020x1260x1360 2,250i�(W) €�œÀ|�3Ð=hª«‚�,•LUòÇ.V^"-íæ²%Y.¨w7%H‘Í-�a +Æ•r°Ö˜Oª«3Yæ².Ž–€ƒc^"-íWàN�æ²i¾;ùFŠB�[,wV�v

T300 .±*Ud¿æ®.•]wæT̄ORNG YUEN���	TAIWAN�


.±*Ud¿æ®.•]wæT̄ORNG YUEN���	TAIWAN�


.±*Ud¿æ®.•]wæT̄ORNG YUEN���	TAIWAN�


900x580x490
›—•�Aw.ŽX\•,›º�
��+º+~.Ž*‘�
��6Ú%<Y�C�”(N�<‹&ä�
��*‘Y�a¡'3i«O‡<‹&ä�
��6ÚY�a¡\³g|O‡<‹&ä�
��+º+~Iw-Ò
N¡'˜�
��<g*“�v

320N 900x580x1200
.Ž%	&�Lé&ü�
��Lé&üO‡%�DR`ÒwV�
��ª«3¯%ÅWàN�4TO‡.Ž‚�,ÂI}§O�v›—•�Aw.ŽX\•,›º�
��+º+~.Ž*‘6Ú%<Y�C�”(N�
<‹&ä�
��%<xÞV•›y�
��›—•�Aw/�=Q����350X1435mm �
��ž7i«%Ç+Æ&ü.·.šª«-��
��²r7•®�«ý�
��ZÏ3œª«-��
��cÍ­m�
��.¨C�
išª«-�t¡6ârJª«3¯�v��

CM-246S 560x1220x1142 400i�(W)

380i�(W)

380i�(W)

380i�(W)

380i�(W)

750i�(W)

200i�(W)

200i�(W)

200i�(W)

200i�(W)

750i�(W)

1,500 i�(W)

£FB�aí^oV•š±�
��%�¦Þ¦xQ,š±%�Ÿ(�
.Ž”(©•.¸C�=ýAw�
yõDç(¦V•+Æ�
Aw¬fp•.Ž”(6i›(�
`ÒwVæ(.V°ÖMÞ€�®Ê•ý�v
.ŽN�4T7•.·.šª«-��
ZÏ3œª«-��
.¨C�”(g|ª«-�l36iAÖN�C¬�
•ÝC¬ª«-��
cƒe¡ª«-��
.~•Ñª«-�N�C¬�v
<Ë¡�ö®30-400*a�
��3000(���=xO‡�v

D-14 510x500x620 ž7i«N¥›46ûª«3¯%o.¨C�išª«-��
.·.š�
��ZÏ3œª«-��
IQŠj�
l˜ª«“�’·260mmlâCú�
<Ë¡�����112(���+‡¥‰�v

B-18 410x510x1310

CM-30A 640x780x2050

CM-A30A 706x696x1640
%Y*“‚�,•%	IÝC�Lé&ü�v¦xB�aí^oQ,š±.V%�¦Þ¦x{ï&m�u°ÖMÞ€�°�œsD••n.VœÀ|�%�N‡Lé&üæ²��.Ž+Š304	æ²
¡�¡�%Y30 ‚�100*a�v

R100 730x670x520 i«HÆ<‹™DI8*•ª«3Y-Ê.Žæ²%�DR–;<‹¡�¡�æ²•nB2.Ž‚�iº–;<‹æ²<Ë¡�ö® 1��1000%D��=xO��v

F-250 Yç¬y+µæ®.•]wæ¯YSL�	TAIWAN�
 530x389x857 3,  200i� (W)
%�%�b°lÆ¥Û&T¥¹&û¹T%�ws£Ýª«=û�
.±O‡.Ž“�<‹*­\êB2.VO‡§t�uP¬.Ž&sFl”(N�lw%o.�Š�B2�vvhODC�%	IÝ
Lé&ü�
<g*“©ÅmM•k|Ì�v¨m,v1-orÝ6iV•�v

BM-130 Yç¬y+µæ®.•]wæ¯YSL�	TAIWAN�
 700x340x760 D••n°�œsŸå.­.YK|óræ(æ²��.Ž3ÇPÄn•O�¨�*ÂI'¶eŒÇHÒ˜¯æ²��%ð.Žór/p.¨w7 .Nb/pª«3Yæ²<Ë¡�ö®2*•Nw�v

TR205 710x630x680 190i�(W)

TR206 710x730x680 190i�(W)

kO/“
Voltage

220

220

380

380

220

220

380

220

220

220

380

220

220

220

220

220

.�Š�”(N�a¡b\Y��
��PÄCó.�B2.Ž<‹&ä�
��.Ž”(.�Š�iº1‚�38mm�vž`i«PUQM—í›—•�Aw�
��HÆ,ÂC�§g§ï�v
4TŒ�450A�
��›—•�Aw/�=Q����430X1700mm�
��4TŒ�520Ba¡515X2000mm�vž7i«%Ç%X·4ª«-��
��‡PC�
ŒÇ5•�
��N¡5u ��
��‡}Z§­m�
��=x‘Í­m�
��˜¯ �lwt¡.¨C�i£/Á�v

4T.™ö®B����18%Y%�¦Þ¦x+Š,!Ÿ(&wæ²��%�J›C�¨UZ$'ÊIIl²æ²��u�ODC�Lé&üæ²��Y7Wà.Ž=h35‚�100*a%oª«3Y+‡%Y
364	�v��4T.™CM30A%Yu�ODC�-•‚�,•Lé&üæ²��€�=hª«3Y%o+‡4	.V^"3•&T%	WàDê<nHWæ²��Y7Wà.Ž=h30‚�
100*a%oª«3Y+‡%Y304	�v

4T.™TR205•8|Ì314	+~d´æ².ŽMÒª«-�§OB2����375&�w&�
��°ÖB2����110 Yhw&������4T.™TR206•8|Ì394	+~d´æ²
.ŽMÒª«-�§OB2����475&�w&�
��°ÖB2ö®130 Yhw&����%<4T.™%o+~d´™DqŠ%Y12&�w&�vY7=xO�.Ž+Š240Qcª«-��v

0.5-o (HP)

0.5-o (HP)

0.75-o (HP)

0.25-o (HP)

0.25-o (HP)

0.5-o (HP)

0.25-o (HP)

0.25-o (HP)

1-o (HP)

2-o (HP)

0.5-o (HP)

-

-

-

-

-
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05_)-Vž#«�.«—�8Š����c•«�.«bÝ�
��0� ËS·
Complete Range of Taiwan Bakery Machine : Baking Oven,  Proofer

CH-339G

SH-36F

SH-18F

FUDC-36F

CH-001, CH-002

FUDC-18F

CH-320E, CH-320G

SH-2C
.Y¨�i¾.` 9R�
2-Door Electric Proofer

-•¨�+�Š¾.` 9R�
1-Door Retarder Proofer

GP-36E CH-336GCH-339ECH-336E
-•=Ä=ÄòÇC�i¾aíª«-�a@
Electric Baking Oven

°ÖMÞ€�-•=Ä=ÄòÇC�i¾aíª«-�a@
Heavy Duty Electric Baking Oven

°ÖMÞ€�-•=Ä=ÄòÇC�i¾aíª«-�a@
Heavy Duty Electric Baking Oven

-•=Ä=ÄòÇC�cªY°aíª«-�a@
Gas Baking Oven

.Y¨�+�Š¾.` 9R�
2-Door Retarder Proofer

.•›òC�.Y¨�i¾.` 9R�
2-Door Electric Proofer With Trolley

Chih Hsing (Taiwan) Chih Hsing (Taiwan) Chih Hsing (Taiwan)

Chih Hsing (Taiwan) Chih Hsing (Taiwan) Chih Hsing (Taiwan) Chih Hsing (Taiwan)

Success (Taiwan) Success (Taiwan) Success (Taiwan) Success (Taiwan)

Success (Taiwan)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

8ª(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

,
(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

fµF•
Features

GP-36E lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


lâ*ªd¿æ®.•]wæC̄HIH HSING�����	TAIWAN�


1400x970x500 970x790x200 6, 000 i�(W) 380
\êB2PÄ°Ö��300�ó�
°Ö—íl*cƒxMy5�
*#j�xÿz+“�’·�
.Ž+‡=û˜�—™�
%ð.Ž=ûòÇ�

Y7=û.Ž¨m,v<g•kˆ�YÆxMy5�vbDdPB�P×4(�›y;ù175mm°Ö�v

CH-336E 1400x1040x500 970x790x220 6, 000 i�(W) 380

CH-339E 1930x1040x500 1500x790x220 9, 000 i�(W) 380

CH-336G 1400x1040x500 970x790x220
5,200-¯
(KCAL)

-
°Ö—ícªcÍxMy5�
��•`•é.•`óYÆ°È<g*“¯è•\�
��.Ž+‡=û˜�—™�
��%ð.Ž=ûòÇ.VY7=û.Ž
¨m,v<g•kˆ�YÆxMy5�vbDdPB�P×4(�›y;ù175mm°Ö�v

CH-339G 1930x1040x500 1500x790x220
7,800-¯
(KCAL)

-
%�J›C�dP§[“�’·�
��D-©Å€ÕLéJÝ�
3ð-�aÓbH�
��.Ž+‡=û˜�—™�
��%ð.Ž=ûòÇ.VY7=û.Ž
¨m,v<g•kˆ�YÆxMy5�vbDdPB�P×4(�›y;ù175mm°Ö �v

CH-320E 1975x1540x2260
.•›ò=¸=Q

793x917x1870
48,000 i�

(W)
380 yz©Å€ÕLéJÝ%o=t[r¬§aÓbHxMy5�
��Ÿå.­€�&QY7=ûaíQàŸID�AÖ3ðcƒ¡�%oNÄ›º

Qà.•�
��NüQ�• .~°ÖMÞ€�cªcÍæ(�
��+‡©–C�<g•k%ocƒMÞK6æ(�
��.Ž3QMÅcƒ¡�%o3Q
¬§xMy5�
��‚�,Â-•¨y.•šê™•Q•�
��©•=ûC[16l˜�vCH-320G 1975x1540x2260

.•›ò=¸=Q
793x917x1870

47, 000-¯
(KCAL)

-

CH-001 670x490x430 460x360x205 2, 000 i�(W) 220

CH-002 670x460x690 4x(450x350)l˜ 2, 000i�(W) 220

SH-18F HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


HW,ud¿æ®.•]wæ¯SUCCESS���	TAIWAN�


730x880x2070 18x(460x720)l˜ 1, 700i�(W) 220

SH-36F 1200x880x2070 36x(460x720) l˜ 2, 200i�(W) 220

SH-2C 1600x930x2050 - 2, 900i�(W) 220

FUDC-18F 685x800x2110 18x(460x720)l˜ 1, 000 i�(W) 220
%�¢¼£F6ÚY��
��JÑi«©Å;ù’–JÝC�‚�,ÂJÝ+ÆxMy5�
��°Ö<âB2'Ê\ê�
5�3~lù©Å\ê_ãB2
“ñA�=}�
��.Ž*]“�<‹O‡§t/p\êB2�
��tm%	6ÿ(¢7‘%oª«-�+	Š¾0�ó‚���4�ó+½tm%Å
6ÿ\³OÁ§g8O,v\êx]��24�ó+½‘Ñ§g8Oˆ�aíO‡\êB2a¡��38�ó�
��ª«-�A�l* 9<nHW�
��
Y7=ûl˜Qà™D©–°ÖB280MM�vFUDC-36F 1240x900x2110 36x(460x720)l˜ 1, 700i�(W) 220

CH-336E x3=Ä CH-339E x3=Ä CH-336G x3=ÄGP-36E x3=Ä

CH-339G x3=Ä

°ÖMÞ€�-•=Ä=ÄòÇC�cªY°aíª«-�a@
Heavy Duty Gas Baking Oven

.•›òC�NÄ›øi¾aíª«-�a@�
��.•›òC�NÄ›øcª
Y°aíª«-�a@ Electric Rotating Baking

B4.•C�=x4Ti¾aíª«-�a@�
��3Ll´C�.` 9R�
Table Top Electric Baking Oven,
4-Tray Proofer

-•¨�i¾.` 9R�
1-Door Electric Proofer

Oven WithTrolley, Gas Rotating Baking
Oven With Trolley

%�J›C�a@¨�–;–�æ²e�6ûC`-,g�hTs+æ²°ÖMÞ€�i¾a÷xM|
Ÿå.­rÝY°D!g�xM|
æ²
3ðiº*Â|ÌD-i¾€-LéJÝæ²ODLé&üæ²��Dê€�'�æ²��.Ž+‡=Ä˜T%•æ²��%ð.Ž=ÄòÇ.VY7=Ä.Ž
¨m,v<g•8ˆ�Y°xM|
�vbDdPB�P×4(�›y;ù175mm°Ö�v

*“%�¢¼£F+Æ•r�
��%�=û=x4Taíut�
 þi«°ÖMÞ€�l*cƒxMy5�
��ŸåEGO\êJÝ�
��%�%�f•
s¯cƒ]•LéJÝ�
��%�|Ì.ŽMÒ3Ll¬l* 9R��
��K '`D••nl* 9,u€��v

%�¢¼£F+Æ•r�
��.Ž•A‘òC[-,g�hTs+�
��¡«¡�=ï©ÅcƒxMy5€�~( BI;-²�
��Ÿå.­EGO
w¿o­\êJÝ�
��'3l* 9MÞQ½3ð-�<n}��
��B�Ÿ(,v•k¥¹Q•�
��6
,v'3i«6ª/]�
��°ÖMÞ€�_ã
YÆxMy5�
��K '`^f<•AÖ3ð_ãYÆ�
��,)•r<n}�~!6â*U-,l* 9MÞ€��v12§[4TŒ�18lÆ�
��
©•§[4TŒ�a¡2 X 18lÆ�
��4TŒ�SH-2C¨m•�Jà*•C�.•šê%<Ÿ(�vSH-18F & SH-
36F‚�,Â,vYâ�v
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Y•~`-Vž#«�.«—�8Š����M�K�R¼�
��M1xËR¼
Complete Range of Europe and USA Bakery Machine :  Mixer,  Spiral Mixer

KF80, KF100, KF130, KF160

SP-502A

K15-2V, K25-2V, K35-2V, K55-2V

5K5SSWH, KN1PSKMM770

PL40, PL60

PL30PL20

=x4TK|órQ,
Tilting Mixer

=x4TK|órQ,œÀ<g*“|Å
Stand Mixer With Safety Guard

=x4TK|órQ,�
��Zñ-Òl²����
Stand Mixer, Pouring Shield

K|órQ,
Planetary Mixer (Pastry Machine)

K|órQ, Planetary Mixer (Pastry Machine)

K|órQ,
Planetary Mixer (Pastry Machine)

ŽXNÄC�K’wVQ,Spiral Mixer (Pizza Machine) ŽXNÄC�K’wVQ,Spiral Mixer (Pizza Machine)

Kenwood (UK)

Kitchen Aid (USA)Kitchen Aid (USA)

Kitchen Aid (USA)Spar (Taiwan)

Kosmica (Italy)

Kosmica (Italy)Kosmica (Italy)Kosmica (Italy)

Kosmica (Italy)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

,ufÎ
Power

kO/“
Voltage

fµF•
Features

KMM770 Bç[hd¿æ®„O3•æ¯KENWOOD�����	UK�
 230x390x340 6.7*•-• (LT) 1,200i�(W) 220
°Ö—í¡�{´yµR�š±�
S�%�•~%	(�•AO:<g*“•[ˆN�
©Å;ù›º•n�
¨m•�3rJM°órŸå&m.V
¨m•�%	(�M°órQu�
��<Ë¡�1.5*•-•�v

SP-502A 6–žÅd¿���	.•]w�
SPAR (TAIWAN) 345x389x434 5*•-• (LT) 750i� (W) 220

5K5SSWH .�<’d¿æ®}�3•æ K̄ITCHEN AID�	USA�
 264x338x416 5*•-• (LT) 315i�(W) 220 °Ö˜Oaí^oQ,š±æ²��¨m•�3q¨K|órŸå&mæ²��.Ž¨m,v* q¨­�dû6²g|æ(�væ®m�Ÿå&mæ¯

¨îQ,¨m•�K’wV-�æ²��HÒŒÇæ(.Vór®ˆæ(.¨%	%Dæ²��K '`6â,u€�K|órQc&mæ²��• .­6û=x
­†-ææ²��®•B�.V©£wòB�'3i«�v.�š±¦xB�Q,š±{þQ˜æ²��Q“4
3~~(i«æ²��°Ö˜Oaí^oæ²��}�’8
6ûN¡æ²��°ÖMÞ€�°�œsæ²��Nõ°Ö•n.R<Uª•æ²��Q,*ÂH¦A`[h,•%oQ,&m3ð þi«¦xgCœ�I�§M
?Ëæ²%�©Î–€ƒcæ²��.Ž§Z%f~(i«æ²��J›˜¯-Ê*©Q,<g*“| æ²%�¦Þ¦xl¸¦ÛŸåODI}C�<g*“¦×
Héæ²•8|Ì\Àœ½C�i¾;ù–€•n+Æ�v

PL20 X.}�1Úæ®Fl6û+µæ¯KOSMICA �	ITALY�
 500x680x1130 20*•-• (LT) 750i� (W) 220

PL30 X.}�1Úæ®Fl6û+µæ¯KOSMICA �	ITALY�
 550x820x1340 30*•-• (LT) 1, 100 i� (W) 380

PL40 X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 630x920x1510 40*•-• (LT) 1, 500 i� (W) 380

PL60 X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 630x920x1510 60*•-• (LT) 1, 500 i� (W) 380

K15-2V X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 390x730x685 18*•Nw (KG) 1,100i�(W) 380

ŽXNÄC�œ¡›øæ²K '`D••n~!P×MÞ%oª«3YK|/pMÞ€�æ²• .­.¨w7®•B�'3i«�v.�š±
¦xB�Q,š±{þQ˜Ÿå°Ö˜Oaí^oæ²°Ö•n°�œsŸåi¾;ùIÝ+ÆC�Lé&üæ²J›˜¯-Ê*©Q,<g*“
{Ý.Vx§Dç(¦Q,+Ææ²Q,*ÂH¦P×[h,•.
&m3ð þi«¦xgCœ�I�§M?Ëæ²%�¦Þ¦xl¸¦Û.V
K|7
æ².¨4T.™3ð•86·.Y•nB2���	<Ë¡�&Tª«3Y¡�¡�–�u@�
�v

K25-2V X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 420x720x760 25*•Nw (KG) 1, 400i� (W) 380

K35-2V X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 480x825x783 35*•Nw (KG) 1,800i� (W) 380

K55-2V X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 520x930x1100 55*•Nw (KG) 2, 500i� (W) 380

KF80 X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 730x 1245x 1400 80*•Nw (KG) 4, 800i� (W) 380
 þi«.Y•nB2.VO�¨�+Æ+‡+·LéJÝK|7
.Vl¸¦Ûœ¡›øæ².±O�'d¨m3ÇHÆ,•JÝ+Æ.Vi¾;ù
JÝ+Æ.YJÝ+Æ,u€�%�æ²Ÿå.­e�6û,ufÎ°�œsæ²��~(i«¦xgCœ�I�{þQ˜.Vw¿o6¹E›úA`,•æ²
'3X]xM+œK’wVQ,€�K '`°ÖMÞ€�Lé&ü�
��¦xB�aí^oQ,š±�
��N�a÷°�œs�
��%�¦Þ¦xl¸¦Û.V
K|7
�
��<g*“{Ý.Vx§Dç+Æ�	<Ë¡�&Tª«3¯¡�¡�’·u@�
�
��• .­.¨w7ª«-�B�'3i«�v

KF100 X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 730x 1245x 1400 100*•Nw (KG) 4, 800i� (W) 380

KF130 X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 840x1370x1600 130*•Nw (KG) 4, 800i� (W) 380

KF160 X.}�1Úæ®Fl6û+µæ¯KOSMICA�����	ITALY�
 940x1470x1600 160*•Nw (KG) 6, 300i� (W) 380

5KSMPRA 5KSMFGA
+Æª«lw������ª«Qc7
��
Pasta Roller & Cutter Set

|	•�7
��
Meat Mincer

P×3%DK|ór7
�
��¨m&mQÅ{èæ(�
��10 Rî•nB2�
��ª«wV<Ë¡�������750 *a�v

Kitchen Aid (USA)

FVSP5KICA0WH
+Æ©£wòæ(��Ice Cream Maker ‰<Q½œ‹^1æ(��Vegetable Strainer

Kitchen Aid (USA)Kitchen Aid (USA)

SSA RVSA
‰<Q½+Šd´p�oh7
Rotor Slicer`É•D7
 Sausage Stuffer

Kitchen Aid (USA)
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Bakery Equipment

H�8Ð-D-Vž#«�.«—�8Š����M1xËR¼�
�� ¬müR¼�
��Zñˆ�Ií6�R¼�
��-�5Ì_Î5PR¼�
��/w.«O®6�R¼�
��0� ËS·�
��ž�,•S·
Complete Range of Italy Bakery Machine: Mixer, Dough Sheeter, Divider, Moulder,  Proofer, Blast Chiller

FOF 160 IBT5, IBT8

A70/1FHFRC 2-5

SFB 507

SAA30 ZO081SA

.TC�K’wVQ,
 French Type Fork Mixer

.Y•ªŽXNÄC�K’wVQ,
Twin Arms Spiral Mixer

.Y.¸C�B4.• �lwQ,
Pastry Rolling Machine

C3 M61SFL 510, SFL 613-2V SA30
%�.­%	K’wV����+‡,!����K’3•Q,
Combination Dough Mixer +
Divider + Rounder

.Ž+Æ3•4TH]§Z4TYC†ËHW4TQ,
Dough Sheeter For Rectangular
& Round Shaped Pizzas

-•‚�,•ª«3Y+‡4	^"3•Q,
Semiauto Dough Divider /
Rounder 

.Y.¸C�B43Ð �lwQ,
Reversed Dough Sheeter

Friul (Italy) Friul (Italy)

Kosmica (Italy) Kosmica (Italy)

Kosmica (Italy)

Kosmica (Italy)Kosmica (Italy)Kosmica (Italy)

Kosmica (Italy)

Coldline (Italy) Lainox (Italy)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

>‚¡€
Capacity

.�hg
Power

kO/“
Voltage

fµF•
Features

FOF 160 X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�


X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�


X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�


X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�


X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�


X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�


X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�


X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�


1060x1510x1290 160 *•Nw��(KG) 5, 200i���(W) 380

Wë[YPÄ&©|
%oK’wVQ,�
��ŽXNÄl¸¦ÛŸå.­NÄ›ø¦x%l.±X`&Ù.[N¡.¸›ø,•�
��%òiŸA	6û.[.¸I},q�
��
.ŽK’,•Dê˜Oœ�o2H]·¦,qC`6û%oª«3Y�
OmPÄ°ÖMÞ€�K’wVQ,%o%	�
��C`,q°�œs�
��w¿o6¹E›ú�
��.Y
•nB2�
��%�¦Þ¦xl¸¦Û.VK|ór¦x%l�
��i¾;ùIÝ+ÆC�Lé&ü�
��<g*“| .Vx§Dç(¦Q,+Æ�
• .­.¨w7Š�®•
B�'3i«�v(<Ë¡�&Tª«3Y¡�¡�–�u@)

IBT5 620x770x1420 50*•Nw��(KG) 1, 900i���(W) 380 %�¦Þ¦x.Y•ªC�K|7
æ²lè%Î3ÐœÀ|�%�N‡&3%�.¸%�I�˜¯æ²%òiŸ%	•FNð.Ž¨bJ�JJ,qæ².Ž=hQ“4

,¾%oª«3YK’7‘æ²PÄ• .­R¯˜Oª«3Y'3i«æ²Om°ÖMÞ€�K’wVQ,%o%	ŽXNÄl¸¦ÛŸå.Y¦x•ª�u.Y•nB2�u
i¾;ùIÝ+ÆC�Lé&ü�u<g*“{Ý.Vx§Dç(¦Q,+Ææ²• .­.¨w7®•B��
��ª«-�.VŠ�®•B�'3i«�v (<Ë¡�&Tª«
3Y¡�¡�–�u@)

IBT8 720x920x1620 80*•Nw��(KG) 2, 200i���(W) 380

SFB 507 1800x640x750 �� 1, 000i���(W) 380 -••næ²��œ¡œ�A`§ZB2500x715mm�
��.�B2.Ž–€œ�iº0‚�35mm �v

SFL 510 2400x850x1250 �� 750i���(W) 380 ª«3Y{ú{Ï|�=ýA`Qh3QA`,•�
{úœ‹%H|Ì-íœ�~!=h<Z-íAÖ�
7•X]%	=ÄòÇ%	=Ä�
CíD•3Ð'˜HW%Y.¨
X� �­�wò®•H¦DR¬z‘Ñl3 �lwæ²4T.™��SFL510 .V4T.™��SFL613-2V %o-íœ�§ZB2+‡+·%Y��500
.V��600 Yhw&�
��=ýA`§ZB2+‡+·%Y2,000.V2,600Yhw&�
��•nB2+‡+·%Y-••n.V.Y•n�v����SFL 613-2V 3300x1000x1250 �� 750i���(W) 380

C3 •Ô•Ù1Úæ®Fl6û+µæ¯FRIUL���	ITALY�


•Ô•Ù1Úæ®Fl6û+µæ¯FRIUL���	ITALY�


890x720x1610 44*•-•��(LT) 1, 650i���(W) 220
Y7=xO�.ŽiŸ%ò400*•Nwª«3Y�
��.Ž+‡,!ª«3Y¡�¡��
��.Ž–€œ�iº��180 ‚�650*a�
����1.•Q,iº
PÄ4ùQ�ª«wV.
QMNb�
��+½PÄ.µ.Ž•r+t+‡,!.VK’3•ª«3YMÞQ½Qh�v

M61 630x580x840 �� 750i���(W) 220
œ¹Q,.Ž+ÆŠ�ª«3Yiº¡�¡�150‚�1,000*a�
��.V.Ž+Æ3•4TŠ�®•ª«3YlâCçiº��250��‚���510Yhw&
H]‚� 2000*a��§ZN¡4Tª«3Y�
��.Ž–€œ�.�B2�v����

SA30 590x660x2010 25��90*a��(GR) 750i���(W) 380 =hª«3YMÒ*•;ÿo}I}%�JàQa'˜.Ž+‡%Y��303ðt¡=x4	�
��*ËIÝ©à,•Q,+Æ�
����30=x4	ª«3Y'˜^"HW3•
4T�
����X]%Y4T.™SA30%o-•‚�,•Lé&üQ,q¨�v~!4T.™SAA30%Y*“‚�,•4T.™�
��.†©Î%	IÝ'˜.Ž‚�
,•+‡4	AÜ^"3•�vSAA30 605x660x1420 40��135*a��(GR) 1, 500i���(W) 380

X.}�1Úæ®Fl6û+µæ¯KOSMICA���	ITALY�
FRC 2-5 790x690x1230 �� 750i���(W) 380
*Â|Ì6â%D›øœ��
=hª«3Y%�N‡-Ñ-í�
��&3~!+ÆHW.¨w7-Ñ-�4Teo�v��°ÖMÞ€�°�œsA`,•%�¦Þ¦x.Ž–€
ƒc›øœ��
4T.™��FRC2��5•8|Ì%<Qc500Yhw&§Zœ��v

.Ž%�(¦X[.` 9r
B�%�6â%Ç76ÿ�
+	Š¾‚�72=xO��
¡�N•.` 9r
B��
.` 9O�.ŽJÝ+Æ\êB2.V]xB2�

.` 9.µ.Ž)4Š¾{Ñ 5‚�10=xO��
��œ¹.` 9R�.Ž–€ƒc\êB2iº�����´���������´�
��*ÂP×LEDa	/p¨�¦×�v

<U–wN‹æ®Fl6û+µæ¯LAINOX �	ITALY�
ZO081SA 790x870x1460 9x(530x325) l˜ 1, 730i���(W) 220
=hA�+Æ©£wò�
��FïDÙt¡MÒ*•R�*Â%Ç��240+‡¦uiº�������´¨y‚��������´'Ê<�H].Ž=h‘Í®•�
��ª«-�%Ç
90+‡¦uiº�������´¨y‚������´'Ê<�§ZO�¨�.V.Ž'ÊIÏN•´�æ²*Â=ÄQà.•˜T�v

*“‚�,•ª«3Y+‡4	^"3•Q,
Auto Dough Divider / Rounder

-Ñ-�N�4TQ,
Roll Bread Moulder

*“‚�,•+�Š¾.` 9R�
Automatic Programmed
Retarder Proofer

°Ö&æ\ê•n+�R�
Blast Chiller and Deep Freezer

A70/1FH COLDINE �	ITALY�
  740x815x2085 20x(600x400)��l˜ 1, 360i���(W) 220*üz�d¿���	Fl6û+µ�
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EXR-7EX-2 FK-25TPT BUE01B
ª«-�+Šd´Q,
Bread Slicer

B43ÐC�+Šª«-�Q,
Automatic Bread Slicer

+Š‘Í®•Q,
Cake Slicer

.�+Šª«-�Q,
Bread Slicer

NüC�‚�<Ä+Æaí‘Í®•a@
Baumkuchen Oven

Kosmica (Italy)

Fujishima (Japan)Fujishima (Japan)Fimar (Italy)

Kosmica (Italy) Kosmica (Italy)

Doughpro (USA)

Kosmica (Italy)

IGF (Italy)

SI520L40 FK-7TDP3300 RHC-3
YC†ËHW4TQ,
Pizza Dough Moulder

YC†Ë.Vª«Qc^"-íQ,
Pizza & Pasta Roll Machine

Yý56-�+‡,!Q,
Bun Slicer

6âY�Š�+Š‘Í®•Q,
Cake Slicer

*“‚�,•-íª«3YQ,
Automatic Dough Press

Kosmica (Italy) Fujishima (Japan)Fujishima (Japan) Fujishima (Japan) Chubu (Japan)

Y•~`1$PˆR¥-Vž#«�.«—�8Š����§Ë.«O®6�R¼�
��Zñˆ�Ií6�R¼�
��-�-¶R¼�
��-�«�.«R¼�
��-�’¯®ÝR¼
Complete Range of USA, Europe and Japan Bakery Machine :  Dough Press,  Pizza Moulder, Slicer

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

'a¡€��?-Pž
Output/Hr

.�hg
Power

kO/“
Voltage

fµF•
Features

FRIO 100 X.}�1Úæ®Fl6û+µæ¯KOSMICA (ITALY)

X.}�1Úæ®Fl6û+µæ¯KOSMICA (ITALY)

X.}�1Úæ®Fl6û+µæ¯KOSMICA (ITALY)

X.}�1Úæ®Fl6û+µæ¯KOSMICA (ITALY)

X.}�1Úæ®Fl6û+µæ¯KOSMICA (ITALY)

X.}�1Úæ®Fl6û+µæ¯KOSMICA (ITALY)

750x530x620 %ò¡�����100*•-•��+‡¦u 1, 200i���(W) 220
œ¹Q,i«Qh=hYâ\êB2¨y&æ�
��&T‚�•r+tQhl3ª«3Y.Ž'ÊIÏ‚�\êB2��18�ó‚���3�ó�
��
%ò¡�Y7=xO�100*•-•�
��Q,š±6Ú6 %Y•öbD^o�
��|g*Â%Y%�¦Þ¦x•r�v

DMIX S1 265x170x225 [r¡�����15*•-•��+‡¦u 750i���(W) 220
.Ž•r+tw¿o6l3Yâ[r.V\êB2JÝ+Æ�
\êB2.V[r¡�.Ž¬ƒ–;�
\êB2–€ƒc„v3tiº��2�ó��
‚�60�ó�v

FLB 1090x980x1610 50������1�
500*a (GR) 750i���(W) 380
.Ž•`œ‹*­*Â|Ì-íœ�æ²=hiº 100������1,300*a%oª«3YHW4T%Y.¨w7%�.±§ZB2�
��PÄ§Z
700mm%oZÏC�§ZQc4Tª«-��v

RF2 810x480x1180 �� 1, 100i���(W) 380
*Â|Ì%<%D.Ž–€ƒcn•p��
��%Z‘Ñi«&ü=h.¨w7Q½&�H]A�*a,qt¡ŸåNbp�oh‚�.Ž&üª«
-�ŸåNbi«•N�v.Ž–€œ�œ$%o¨�™DqŠ%Yö±��‚�öµö¶�N�N�v

MPT 350x350x850 %ò¡�����150*•Nw��=xO�

O�%ò¡�����200%D��

1, 100i���(W) 380
*Â|Ì.Ž–€ƒcn¿p�=¸=Q�
��3Ø������4Ømmª«-�oh�
%Z‘Ñi«&ü=hAÕª«-�t¡wVoh‚�.Ž
&üª«-�ŸåNb�
��°�,q1.1-o�v

DP3300 6â<’d¿���	}�3•�
����DOUGHPRO (USA) 432x635x650 1,450 i���(W) 220
.Ž–€œ�H¦©ÎYC†Ëlw.�B2�
��.Ž-íHWlâCç‚� �N�N%oYC†Ë®•lw�
��¬uQ•P×.`a÷uY
.Ž,‚+	+�ª«3YD••n[r,•�v

L40 =xNÄ¬ýæ®Fl6û+µæ¯IGF (ITALY) 520x520x800 50������1000*a��(GR) 370i���(W) 220

SI520 œ�}�d¿æ®Fl6û+µæ¯FIMAR�	�*�5�"�-�:�
 780x480x400 �� 370i���(W) 220
œ¹Q,• .­^"-íŒÇ�
��Š�®•.Vª«-�ª«3Y�
��^"-í=
B2520mm�
��.Ž–€œ�.�B2iº��0‚�
10mm�
��œÀ1%D2mm+Šª«Qc+~7
�v

FK-7T <ëOÝd¿æ®NüQ�æ¯FUJISHIMA�	�+�"�1�"�/�


<ëOÝd¿æ®NüQ�æ¯FUJISHIMA�	�+�"�1�"�/�


<ëOÝd¿æ®NüQ�æ¯FUJISHIMA�	�+�"�1�"�/�


<ëOÝd¿æ®NüQ�æ¯FUJISHIMA�	�+�"�1�"�/�


<ëOÝd¿æ®NüQ�æ¯FUJISHIMA�	�+�"�1�"�/�


415x562x620 �� 200i���(W) 100
.Ž+Šª«-�PÄ6û125mm�
��.Ž+‡,!ª«-�§ZB2110mm�
��°ÖB2iº30‚�70mm.Ž–€+~
d´°ÖB2iº15‚�35mm �
��+~lâCç��������330mm�
��œÀ+~p�n•�
��.ŽAÖ3ð+‡,!ª«-�%Y%<&w�
��
¨m•�220V.i-íæ(�v

RHC-3 865x1300x1030 %ò¡�ö®300%D��=xO� 90i���(W) 100
.Ž=h‘Í®•Y7WàAÖ3ð+‡,!%Y3H]4d´æ²A�&ü.•ª«=¸=Q�
��395X400X70Hmm�
��.ŽPÄ
Š�+‡,!‚�5mm.�æ²��¨m•�220V.i-íæ(�v

TPT 760x835x640 �� 360i��� (W) 380
.Ž•2<‹+Šª«-�.�B2.†%	X�.�B2æ²��iº 9��5‚�23mmª«-�°ÖB2iº100‚�170mm
ª«-�§ZB2%Y540mm�v

EX-2 680x1090x1565 �� 400i���(W) 200
–�Q,O�.Ž•2<‹+Šª«-�%	q¨.�B2iº8mm‚�400mm�
��„4©Î‘Ñ+Š.•%	.�B2�
��.Ž.•
%•6â1%D+~7
P¬Jf�
��A�&ü.•ª«=¸=Q�
��390§ZX145°Ömm�
��¨m•�380V.i-íæ(�v

EXR-7 1020x660x1420 �� 400i���(W) 200
°ÖMÞfÎ+Š‘Í®•=¸=Q����Ø12 ‚�15 X 380mm�
A�&ü.•ª«=¸=Q������380 X 380 X
120Hmm �v¨m•�380V.i-íæ(�v

FK-25 530x530x310 �� 100i���(W) 100 +~lâCç195mm�
��.Ž+Šª«-�.�B2‚�6‚�55mm �v̈m•�220V.i-íæ(�v

BUE01B %HŸ(d¿æ®NüQ�æ¯CHUBU �	�+�"�1�"�/�
 880x800x895 10*•-•��(LT) 5, 400i���(W) 380
=hª«3YMÒ3ÇañS¬����=¸=Q������150ØlâCçX380mm§Z�
3Q›ø•nB2������30rpm�
��¡�6Äaí.V
=hª«3YMÒ3ÇañS¬6âWà�
��'˜.Ž+ÆHW¨�*ÂP×*¦25=Ä150ØlâCçX300mmœÀ¨��v

FRIO 100 FLBDMIX S1 RF2
+Æ*üYâQ,
Water Chiller

¡�Yâæ(
Dosing & Mixing Station

ZÏC�§Z-�N�4TQ,
French Loaf Machine

ohQ½&���ohwõQ,
Pastry Grinder

MPT
ohª«-�Q,
Bread Grinder

Kosmica (Italy)

*“%�¦Þ¦x{þQ˜�
%�%�%<{ï{Ï|�-íœ�.ŽD••nHW3Ð=hª«3YHW4T%Y100

460

‚�400Yhw&
lâCç%oYC†Ë®•lw�v
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Bakery Equipment

PZ330

PD105.105 + L/100

LP100-CBV

PD60/60, PD105/65

210HX, 214HX, 314HX

FCM/2

MD/CO/S-B25 + MD/CO/SP

TSR-12E

FCM/1

MD-B25 + MDP

SIZE TWO

=x4T-•=Äi¾aíYC†Ëa@
Single Deck Pizza Oven

-•=Äi¾aíYC†Ëa@
1-Deck Electric Pizza Oven

.Y=Äi¾aíYC†Ëa@œÀ.` 9R�
2-Deck Electric Pizza Oven with Proofer Electric Baking Oven with Proofer Electric Baking Oven with Proofer Gas Pizza Oven with Proofer

=ÄòÇC�i¾aíª«-�a@œÀ.` 9R�

cªY°aíYC†Ëa@
Wood Gas Fired Oven

.Y=Äi¾aíYC†Ëa@
2-Deck Electric Pizza Oven

=ÄòÇC�i¾aíª«-�a@œÀ.` 9R� =ÄòÇC�cªY°aíYC†Ëa@œÀ.` 9R�

NÄ›øC�i¾aí®•a@
Electric Rotating Baking Oven With Trolley

.Y=Äi¾aíYC†Ëa@
2-Deck Electric Pizza Oven

=ýA`C�i¾aíYC†Ëa@
Miniveyor Multi-Purpose Oven

cªY°-ÅB2Š�®•aía@
Gas Fired Shani Tandoor

Cimav (Italy) Star (USA)

Roller Grill (France)

Moretti Forni (Italy)

Cimav (Italy)

Cimav (Italy) Cimav (Italy) Cimav (Italy)

Cimav (Italy) Moretti Forni (Italy)

Morello Forni (Italy) Clay (Uk)

6�0?
Model

/Ád¿æw%ò3Ð�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

,;(dsd�	 §Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

.�hg
Power

kO/“
Voltage

fµF•
�'�F�B�U�V�S�F�T

PZ330 %u'rd¿æ®ZÏ3•æR̄OLLER GRILL (FRANCE) 480x465x240 345x355x110 2, 000i� (W) 220
P×nÁB��
��15+‡¦uO�¨�+Æ�
��%�%�e»s¯Bï*©{Í6Ú{ê.`a÷uY�
��\êB2+Æiº0‚� ���������´ �
��I×p•
a	.ŽN¥3.5+‡¦u*Âaí 1%D330mm lâCçŠ�®•�v

FCM/1 a�¹qd¿æ®Fl6û+µæC̄IMAV (ITALY)

a�¹qd¿æ®Fl6û+µæC̄IMAV (ITALY)

720x640x370 500x500x120 3, 000i� (W) 220

FCM/2 720x640x540 2x(500x500x120) 4, 500i� (W) 220

q­ƒTd¿æ®Fl6û+µæ¯MORETTI FORNI (ITALY)

q­ƒTd¿æ®Fl6û+µæ¯MORETTI FORNI (ITALY)

q­ƒTd¿æ®Fl6û+µæ¯MORETTI FORNI (ITALY)

CIMAV (ITALY)

q­…{d¿�	Fl6û+µ�
MORELLO FORNI (ITALY)

PD60/60 q­ƒTd¿æ®Fl6û+µæ¯MORETTI FORNI (ITALY) 850x930x660 2x(610x660x140) 8, 400i� (W) 380
~(a�nÁB��
��%�%�%<{ï.`a÷{êŸåe»s¯\êJÝ.VBï*©�
��\êB2.Žœs�������´ �
��.Žaí8%D300mm
lâCçŠ�®•H]2%D450mm lâCçŠ�®•�v

PD105/65 1320x1000x660 2x(1050x660x140) 16, 300i� (W) 380 %�¦Þ¦xŸåaí^o�
��¦³+Æa@<•6ÚŸå~(i«a�nÁB��
��%�%�%<{ï.`a÷{êŸåe»s¯\êJÝ.VBï*©�
��
\êB2.Žœs�������´ �v.Ž,vŸå.` 9R��
��.` 9R�4T.™�
��L/100.Ži«N¥4T.™����PD105.105
aía@�v4T.™����PD105/65 aía@.Žaí��12%D300mm lâCçH]4%D450mm lâCçŠ�®•�v
4T.™����PD105/105 ��aía@.Žaí18%D300mm lâCçŠ�®•H]8%D450mm lâCçŠ�®•�v

PD105.105 1320x1400x660 2x(1050x1050x140) 23, 100i� (W) 380

L/100 1320x1400x1000 20x(600x400) l˜(PAN) 1, 500i� (W) 220

MD-B25 1000x1300x500  620x900x250 6, 000i� (W) 380

MDP 1000x1160x740 10x(600x400) l˜(PAN) 1, 600i� (W) 220

MD/CO/S-B25 1630x1300x500 1250x900x250 11, 200i� (W) 380 a@<•°ÖB2%Y250Yhw&�
��• .­aíaÓYC†Ë.Vª«-��
��%�¦Þ¦xŸåaí^o�
��A`[°©u{ä| B�%o¦³
+Æaí<•�
��D-i¾€-r
C�LéJÝ\êB2.VO�¨��
��.Ž,vŸå.` 9R��
��Y7=Äaía@.Ž¨m,v<g•8ˆ�Y°
xM|
�
��°ÖB2a¡720mm; ��.` 9R�P×\êJÝ+Æ�vŸåP×N�<�JÝ+Æª«Q•æ²i«%Ç–;|Ì+‡+·'3
i«¬uŸ(/pB�Ÿ(&Tƒclù€�]•����Y7=Ä.ŽMÒöµ%D600x400mm ��aíl˜�vMD/CO/SP 1630x1160x740 20x(600x400) l˜(PAN) 1, 600i� (W) 220

CP/GAS/S 1200x1400x520 820x620x180 14, 500-¯ (KCAL) ��

CP/GAS/SP 1200x1140x760 14x(600x400) l˜(PAN) 1, 600i� (W) 220

LP100-CBV 1540x1620x2240 - 21,500 - Y7Wà.ŽaÓ��4��%D��Ø300 Yhw&��IQ†Ë�v%ò¡�%YY7=xO�60%D�v-¯

SIZE TWO 7&,¾d¿æ®„O3•æ¯CLAY (UK) 715x825x890 660x660x710 8, 840-¯ (KCAL) ��
*ÂP×a�>�n•>•3tmT+ta�&ä�
��'3­�dûaí+tQhP×aˆañ/O•ú�
��¨mbõ­�S¬.V%�¦Þ¦xl²�
��
a@¬uBï.~lâCç%Y340mmØ �v

TSR-12E a�¹qd¿æ®Fl6û+µæC̄IMAV (ITALY) 970x1780x1800 12x(400x600) l˜(PAN) 17, 500i� (W) 380
¨m•�12=Ä%o.•›ò�
��*“%�¦Þ¦x+Æ•r�
��aí®•O�.•›ò&¢NÄ›ø�
P×ˆ�Y°xM|
,u€��
+åª«P×
IiY°¬u�
��¬u%�ª«P×J·Y°xM|
©ÎJÙ°�Qh.<Yâ.VIiY°0ì&ä�v

210HX OTd¿æ®}�3•�
��STAR (USA) 925x392x356 �� 2, 800i� (W) 220
Y7=xO�aÓ31%D229Yhw&YC†Ë®•�
��=ýA`%Y787X356Yhw&\‘�
��6âq¨•nB2�
��*•.~°ÖB2.Ž
–€œ�_Â��38mm‚�76mm°Ö�v
Y7=xO�aÓ14%D300Yhw&YC†Ë®•�
��=ýA`%Y787X254Yhw&\‘�
��6âq¨•nB2�
��*•.~°ÖB2.Ž
–€œ�_Â��38mm‚�76mm°Ö�v
Y7=xO�aÓ16%D300Yhw&YC†Ë®•�
��=ýA`%Y965X355Yhw&\‘�
��6âq¨•nB2�
��*•.~°ÖB2.Ž
–€œ�_Â��38mm‚�76mm°Ö�v

214HX OTd¿æ®}�3•�
��STAR (USA) 925x493x356 �� 4, 000i� (W) 220

314HX OTd¿æ®}�3•�
��STAR (USA) 983x541x409 �� 5, 400i� (W) 220

Y•~`-Vž#«�.«—�8Š����c•Zñˆ�bÝ�
��c•«�.«bÝ�
��0� ËS·�
��/jCÞZñˆ�c•bÝ
Complete Range of Europe and USA Bakery Machine : Pizza Oven, Baking Oven, Proofer, Shani Tandoor

CP/GAS/S + CP/GAS/SP

PD60/60

+åª«Bï*©+Æ�
��%�%�\êJÝ+Æiº�������´ ‚� ���������´ �
��a@B�~(a�nÁ�va@<•°ÖB2%Y120Yhw&�

• .­aíaÓYC†Ë.V=x4Tª«-��
��%�¦Þ¦xŸå.­aí^o�v

ŸåP×N�<�JÝ+Æª«Q•æ²i«%Ç–;|Ì+‡+·'3i«¬uŸ(/pB�Ÿ(&Tƒclù€�]•ö¯°ÖMÞ€�cªañxM
|
�
��D-i¾€-r
C�LéJÝ\êB2.VO�¨��
��%�¦Þ¦xB�Ÿåaí^o6Úš±�
��¦³+Æa@<•Ÿå~(a�oèB��
��
Y7=Ä.ŽMÒ2%D600x400mm ��aíl˜�v.` 9R�P×\êJÝ+Æ.V 4%Dœ$�v

a�¹qd¿���	Fl6û+µ�


CIMAV (ITALY)a�¹qd¿���	Fl6û+µ�


CIMAV (ITALY)a�¹qd¿���	Fl6û+µ�


CIMAV (ITALY)a�¹qd¿���	Fl6û+µ�


CIMAV (ITALY)a�¹qd¿���	Fl6û+µ�


CIMAV (ITALY)a�¹qd¿���	Fl6û+µ�


a@<•°ÖB2%Y250Yhw&�
��• .­aíaÓYC†Ë.Vª«-��
��%�¦Þ¦xŸåaí^o�
��A`[°©u{ä| B�%o¦³
+Æaí<•�
��D-i¾€-r
C�LéJÝ\êB2.VO�¨��
��.Ž,vŸå.` 9R��
��Y7=Äaía@.Ž¨m,v<g•8ˆ�Y°
xM|
�
��.` 9R�P×\êJÝ+Æ�vY7=Ä.ŽMÒ4%D600x400mm ��aíl˜�v

(KCAL)
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Cleaning Equipment

\äpýq�R¼
Dish Washing Machine

Elettrobar (Italy)

Elettrobar (Italy)

Elettrobar (Italy)

Elettrobar (Italy)

Elettrobar (Italy)

Elettrobar (Italy)

Barmaid (USA)

Elettrobar (Italy)

OCEAN 360 DP

SS-101

RV82

FAST 70D

FAST 30

FAST 80

FAST 40

RIVER 347 CDE

+åKV¨�C�[2Quo}Q,��
Front - Load Dishwasher

[2QuQ,��
Glass Washer

[2QuQ,��
Glass Washer

KV¬ul²C�[2Quo}Q,
Hood Type Dishwasher

[2Quo}Q,
Undercounter Dishwasher

¨UYâ°�œs[2QuM�Q,
Submersible Glass Washer

J›l²C�°ÖMÞ€�i¾;ùr
C�[2oso}Q,
Hood Type Dishwasher (Electronic Control)

°ÖMÞ€�[2búQ,
Utensil And Pot Washer

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

n?wr�	§Ë�–^?�
[�x›
Rack (L×D×H) mm

^a\ä}¾>‚¡€
Tank Capacity

\#\ä}¾>‚¡€
Boiler Capacity

Pž'a¡€
Basket/Hr

^a\ä}¾.�hg
Tank Element

\#\ä}¾.�hg
Boiler Element

.�hg
Power

kO/“
Voltage

SS-101 l,}�d¿æ®}�3•æ¯ BARMAID���	USA�
 305x205x254 - - - - - - 920i�(W) 220

FAST  30 FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�
 401x490x595 350x350 600i�(W) 2,600i�(W) 3,500i�(W) 220

FAST  40 FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�
 436x535x670 390x390 600i�(W) 2,600i�(W) 3,500i�(W) 220

OCEAN 360  DP FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�
 575x605x820 500x500 2,100i�(W) 4,900i�(W) 5,400i�(W) 380

FAST 70D FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�
 600x600x1250 500x500 1,400i�(W) 6,000i�(W) 7,900i�(W) 380

FAST  80 FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�
 634x744x1529 500x500 2,100i�(W) 7,000i�(W) 9,600i�(W) 380

RV82 FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�
 716x740x1500 500x500 3,000i�(W) 9,500i�(W) 11,100i�(W) 380

RIVER 347 CDE FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�
 850x850x1960 700x700

7*•-•(LT)

8*•-•(LT)

20*•-•(LT)

15*•-•(LT)

15*•-•(LT)

30*•-•(LT)

68*•-•(LT)

2.6*•-•(LT)

2.6*•-•(LT)

6*•-•(LT)

6*•-•(LT)

6*•-•(LT)

12*•-•(LT)

7*•-•(LT)

30u÷

30u÷

40u÷

60u÷

60u÷

72u÷

30u÷ 8,000i�(W) 8,000i�(W) 18,700i�(W) 380
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Cleaning Equipment

\äpýq�R¼
Dish Washing Machine

?¶C�D­\äpýq�R¼}US,5C“R
Construction of Conveyor Dish Washing Machine

Elettrobar (Italy)

Elettrobar (Italy)

Elettrobar (Italy)

Elettrobar (Italy)

C221, C160V, C221V

C160V, C221V

NIAGARA 412.2, DRYING MODULE

NIAGARA 411.1

NIAGARA41 l. 1, C221

NIAGARA 411.2

NIAGARA411. 2, NIAGARA412. 2

=ýA`C�i¾a÷[2oso}Q,�
��=ýA`C�ˆ�Y°[2oso}Q,��
Electric, Steam Rack Conveyor Dishwasher

=ýA`C�[2oso}Q,�
��.Ž¨m,v.•˜T.ûAÕæ(����
Rack Conveyor Dishwasher / Drying Unit

=ýA`C�[2oso}Q,��
Rack Conveyor Dishwasher

=ýA`C�[2oso}Q,��
Rack Conveyor Dishwasher

B©•s08-���
SX

B©•s08-���
SX

i¾,q°�,•��Electric

i¾,q°�,•��Electricˆ�Y°°�,•��Steam

6�0?
Model

1wfeæw'a5‘�
��
Brand (Origin)

(dsd�	§Ë�–^?�–±��
[�x›
Dim (L×D×H) mm

^a\ä}¾>‚¡€
Tank Capacity

\#\ä}¾>‚¡€
Boiler Capacity

Pž'a¡€
Basket/Hr

^a\ä}¾.�hg
Tank Element

\#\ä}¾.�hg
Boiler Element

.�hg
Power

kO/“
Voltage

NIAGARA 411.1 FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�


FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�


FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�


FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�


FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�


FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�


FlªHd¿æ®Fl6û+µæ¯ELETTROBAR���	ITALY�


1150x770x1620 17*•-•(LT) 120u÷ 8000i�(W) 12000i�(W) 28, 500i�(W) 380

C221 1550x770x1555 20*•-•(LT) 120u÷ 10000i�(W) 16000i�(W) 27, 750i�(W) 380

C160V 1550x742x1555 20*•-•(LT) 90u÷
Y7=xO�'`ˆ�Y°¡����� HRY STEAM SUPPLY

42 *•Nw(KG) 1, 650i�(W) 380

C221V 1550x742x1555 20*•-•(LT) 120u÷
Y7=xO�'`ˆ�Y°¡��� HRY STEAM SUPPLY

42 *•Nw(KG) 1, 650i�(W) 380

NIAGARA 411.2 1968x770x1620 17*•-•(LT) 200u÷ 8000i�(W) 19000i�(W) 41, 000i�(W) 380

NIAGARA 412.2 1968x770x1620 17*•-•(LT) 270u÷ 8000i�(W) 21500i�(W) 41, 200i�(W) 380

DRYING  MODULE 600x770x1775

69*•-•(LT)

125*•-•(LT)

125*•-•(LT)

125*•-•(LT)

69*•-•(LT)

69*•-•(LT)

- - - - - 6, 400i�(W) 380

NIAGARA 412.2 + DRYING MODULE
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^a\Ç—�8Š��Cleaning Equipment

S	…å�
��n9…å�
����-	/øwr�
��J[L€wrœ¨�
��O^n�œ¨�
��&tT�œ¨
Glass Rack, Tray Rack, Flatware Rack, Rack Dolly, Utility Cart

TR-1
osu÷
Open Rack

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H (mm)

TR-3
o}u÷
Dish & Plate Rack

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H (mm)

TR-4, TRD
16R²„ÞQuu÷�
��16R²3tœf
16-Compartment Cup Rack, 
16-Compartment Extender

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H,
500Lx500Dx40H (mm)
Y7R²*Â=¸=Q : 112 x 112 Yhw&

TR-6, TRB
25R²YâQuu÷�
��25R²3tœf
25-Compartment Glass Rack, 
25-Compartment Extender

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H,
500Lx500Dx40H (mm)
Y7R²*Â=¸=Q : 89 x 89 Yhw&

TR-8, TRD
16R²YâQuu÷�
��16R²3tœf
16-Compartment Glass Rack, 
16-Compartment Extender

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H
500Lx500Dx40H (mm)
Y7R²*Â=¸=Q : 112 x 112 Yhw&

TR-10, TRF
9R²YâQuu÷�
��9R²3tœf
9-Compartment Glass Rack,
9-Compartment Extender

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H
500Lx500Dx40H (mm)
Y7R²*Â=¸=Q : 152 x 152 Yhw&

1697+1698
HÆJàu÷›òœÀHÆJ-
Rack Dolly With Handle

,q6–d¿���	}�3•�
��Traex (USA)
Dolly Base : 533 x 533 mm
Handle : 520 x 760 (mm)

F63/501
[r,•[2HÆ.•
Mobile Hand Wash Station
�*�.�$���	„O3•�
IMC (UK)
450Lx543Dx1250H (mm)

TR-2
+~.Tu÷
Flatware Rack

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H (mm)

TR-30
l´u÷
Tray Rack

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H (mm)

TR-5, TRA
20R²„ÞQuu÷�
��rÝR²3tœf
20-Compartment Cup Rack,
Open Extender

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H,
500Lx500Dx40H (mm)
Y7R²*Â=¸=Q : 89 x 112 Yhw&

TR-7, TRC
36R²YâQuu÷�
��36R²3tœf
36-Compartment Glass Rack, 
36-Compartment Extender

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H,
500Lx500Dx40H (mm)
Y7R²*Â=¸=Q : 74 x 74 Yhw&

TR-9, TRE
49R²YâQuu÷�
��49R²3tœf
49-Compartment Glass Rack, 
49-Compartment Extender

,q6–d¿���	}�3•�
��Traex (USA)
500Lx500Dx100H
500Lx500Dx40H (mm)
Y7R²*Â=¸=Q : 63 x 63 Yhw&

1371
+~.Tu÷
Flatware Rack

,q6–d¿���	}�3•�
��Traex (USA)
429L x 206D x 149H (mm)

VEGA 1C16
MÒl˜›ò
Stainless Steel Rack Trolley

%\¡�d¿�	Fl6û+µ�
Rocam (Italy)
612Lx447Dx1603H (mm)

Y7=Ä™DqŠ������ö¸ö¶Yhw&
�™
Ž : 16 x GN1/1l˜��(530 X 325��Yhw&�


CP1008
5†Nb%�=Ä%�Re›ò
Polyethylene Utility Cart

��q­1Úd¿���	Fl6û+µ�
Forcar (Italy)
850L x 430D x 950H (mm)
%�=Ä5†NbœÀ3LMº¦³.­¡�R<

TR8DD

P×¨U]~Q•�u•Nl0/p{ãA'Qàæ²��%<%D›ú;ù
/p€>.ê,•l3{Í6Ú{êLé&üYâ¹q7
�v
<Ë¡�(Capacity): 10 *•-• (LT)
]¾B2(Temperature): 
,ufÎ (Power): 3000 i�(W)
i¾-í (Voltage): 220 &’(V)

�������´



64

^a\Ç—�8Š��Cleaning Equipment

B-0133-B
6�+t*ÿ[2¹q7

Wall-Mounted Pre-Rinse Unit

B-0156
12"(305mm) KúKù1B/a
Add-On Faucet For Pre-Rinse Unit

�5���4���	}�3•�
��T&S (USA)
<g•8%Çg�P×l3*ÿ[2¹q7
B�B4%�

�5���4���	}�3•�
��T&S (USA)

œÀ1.15 GPM1B©Ë¨��
��1,118mm§Z›û0ì
.V152mmd³%�HÚQà

EC-3100
.•+ti¾;ùFŠB�Yâ¹q7

Deck - Mounted Goose Neck

�5���4���	}�3•�
��T&S (USA)

B-7222-C01
30��/�=_¨
C�[23Ð¹q7

Enclosed Retractable Hose Reel

�5���4���	}�3•�
��T&S (USA)
30'(9m)§Zl3ˆyƒH¡�A�›ûuY
*ÂCç3/8"

STER EL
*•YâC�i¾,•+~ò—[ÕY=B4
Electric Knife Sterilizer

­�&BQhd¿���	Fl6û+µ�
����La Felsinea (Italy)
318Lx140Dx500H (mm)

,ufÎ(Power): 1500 i�(W)
i¾¡�(Voltage): 220 &’(V)

]¾B2(Temperature): 0/+110 �´

FEDB 10
.Y¨�i¾a÷[ÕY=oso}R�œÀ10%Du÷
Electric Dish Sterilizer with
10pcs Basket

<ë6–d¿���	NüQ��
����Fujimak (Japan)
900Lx550Dx1900H (mm)
,ufÎ(Power): 5000 i�(W)
i¾¡�(Voltage): 220 &’(V)

STR-35
x­6Ú*^Q4†�[ÕY=R�
UV Sterilizer Cabinet

,~\ä¹k8â�
��\ä5‘¹k8â�
��]ŠZëS·�
��q‹-	R¼
Pre-Rinse Unit,  Hose Reel, Sterilizer,  Knife Sharpener

B-0113-B
.•+t*ÿ[2¹q7

Desk-Mounted Pre-Rinse Unit

œÀ1.15 GPM1B©Ë¨��
��1,118mm§Z›û0ì
.V152mmd³%�HÚQà

�5���4���	}�3•�
��T&S (USA)

MPY-2DLN-08
•�'�4T.•+t*ÿ[2¹q7
œÀ
8"KúKù1B/a
Mini Pre-Rinse Unit

œÀ0.65GPM1B©Ë¨��
��610mm§Z›û0ì
.V152mmd³%�HÚQà

�5���4���	}�3•�
��T&S (USA)

B-1120
.•+tKúKù¹q7

Deck - Mounted Workboard
Faucet

�5���4���	}�3•�
��T&S (USA)
6"(152mm)§Zl3KúKùC�1B/a

B-7212-01, B-7232-01
15, 35��/�óŽBïC�[23Ð¹q7

Open Retractable Hose Reel

F64/100
IÑ6�C�[2+Çæ(l•Q,
Wall-Mounted Pot / Pan Scrubber

�*�.�$���	„O3•�
��IMC (UK)
625Lx245Dx265H (mm)

,ufÎ(Power): 370 i�(W)
i¾¡�(Voltage): 220 &’(V)

›û0ì§ZB2: 2m,  +Ç7
›ø•n:360›ø/+‡¦u

STER UVA 24W
x­6Ú*^+~ò—[ÕY=R�
UV Knife Sterilizer

­�&BQhd¿���	Fl6û+µ�
����La Felsinea (Italy)
400Lx300Dx620H (mm)
<Ë¡�(Capacity): 20 I'+~
,ufÎ(Power): 100 i�(W)
i¾¡�(Voltage): 220 &’(V)

401
i¾,•p�+~Q,
 Electric Knife Sharpener

ƒ[€�d¿���	}�3•�
��Edlund (USA)
248Lx102Dx121H (mm)

,ufÎ(Power): 110 i�(W)
i¾¡�(Voltage): 220 &’(V)

.Žp�+~iº4.9Yhw&+½+Š•�+~/pH·C¬œf|C
ª«-�+~

�5���4���	}�3•�
��T&S (USA)
15'(4.5m), 35'(10.7m) §Zl3ˆyƒH¡�

*ÂCç3/8"

A�›ûuY

7�;ùd¿���	NüQ��
 Taiji  (Japan)
450Lx419Dx616H (mm)

,ufÎ(Power): 22 i�(W)
i¾¡�(Voltage): 100&’(V)+220 &’

.i-íæ(
(V) 

.Ž[ÕY=+~ò—æ²Quo}æ²•Šdû/pfûò—t¡

*‘P×öµ=ûyÀQà
<Ë¡�(Capacity): 35 *•-• (LT)
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_Ü[•4<�
��,‡��Q›[�BÌS·�
��kO=©qH
Water Filter, Towel Warmer/Cooler, Scale

EC10+P5+L
^1Yâæ(������10"| ˜O^1YâƒÆ
����nž6�Qà
Filter Housing + 
10" Polypropylene Filter
Cartridge + Wall Bracket   

ST1+C1+LS
%�¦Þ¦x^1Yâæ(������10"[hDê
aˆ^1YâƒÆ������nž6�Qà��
Stainless Steel Filter
Housing + 10" Carbon
Filter Cartridge
+ Wall Bracket  

<ë<gd¿ (}�3•) Pentek (USA)

VF-20, VF-40
IÑd³C�x­6Ú*^Q4†�^1Yâæ(
Wall Mounted U.V. Water
Sterilizer System

D-OØd¿�	®œô��
��Crystal-Fine(HK) 
VF-20
89Lx149Dx520 H (mm)
O�%ò¡���(Output): 1500(LT)
,ufÎ(Power): 20 (W)
i¾-í(Voltage): 220 (V) 

89Lx159Dx930 H (mm)
VF-40

O�%ò¡���(Output): 3000 (LT)
,ufÎ(Power): 40 (W)
i¾-í(Voltage): 220 (V) 

MT150E
P	YSA'R�
Towel Warmer

%HŸ(d¿���	NüQ��
��Chubu (Japan)
415Lx440Dx450H (mm)
<Ë¡�(Capacity): 150 QcYSA'
]¾B2(Temperature): +75�´
,ufÎ(Power): 320 (W)
i¾-í(Voltage): 220 (V)

HC-38
—�-•P	YSA'R�
Delux Towel Warmer 

7�;ùd¿���	NüQ��
��Taiji (Japan)
450Lx410Dx450H (mm)
<Ë¡�(Capacity): 200 QcYSA'
]¾B2(Temperature):+70/+80 �´
,ufÎ(Power): 400 (W)
i¾-í(Voltage): 220 (V)

HC-12UVe
x­6Ú*^Q4†�P	YSA'R�
Hotcabi with UV Lamp

7�;ùd¿���	NüQ��
��Taiji (Japan)
455Lx320Dx290H  (mm)
<Ë¡�(Capacity): 70 QcYSA'
]¾B2(Temperature): +70/+80 �´
,ufÎ(Power): 200 (W)
i¾-í(Voltage): 220 (V)

N3694, N3673
i¾;ùo¾
Electronic Scale

ZÏD�+µ���	ZÏ3•�
LT (France)
240Lx240Dx80H,
300Lx320Dx115H (mm)
.Žò�¡�¡�������20*a���_��10*•Nw�
��
100*a���_��50*•Nw

ACS-1
x­6Ú*^Q4†�^1Yâæ(
U.V. Water Sterilizer
System

[�%ud¿�	®œô��
��Aqua-Crystal 
(HK)
330Lx115Dx292H

O�%ò¡���(Output): 
240 (LT)
,ufÎ(Power): 8 i�(W)
i¾-í(Voltage): 220 &’(V)

MT25SE, MT50SE,
MT75SE
P	YSA'R�
Towel Warmer

%HŸ(d¿���	NüQ��
��Chubu (Japan)
350Lx285Dx250H (mm)
420Lx285Dx290H (mm)

<Ë¡�(Capacity): 25,50,75 
QcYSA'
]¾B2(Temperature): +75�´
,ufÎ(Power):130,150,180 (W)
i¾-í(Voltage): 220 (V)

CC-8
+	+�YSA'R���
Cool Cabi

7�;ùd¿���	NüQ��
��Taiji (Japan)
300Lx340Dx261H (mm)
<Ë¡�(Capacity): 35 QcYSA'
]¾B2(Temperatur�H�������������������´
,ufÎ(Power): 85 (W)
i¾-í(Voltage): 220 (V)

MC75SA
{ú[•4T-•=Ä+	P	YSA'R�
Economic Type Cold &
Hot Cabinet

%HŸ(d¿���	NüQ��
��Chubu (Japan)
450Lx320Dx330H (mm)

<Ë¡�(Capacity): 75 QcYSA'
,ufÎ(Power): 180 (W)
i¾-í(Voltage): 220 (V)

]¾B2(Temperature):
C�R�O�G���������������´
W�D�U�P�������������´

HC-21UV Pro
.Y=Äx­6Ú*^Q4†�P	YSA'R�
2-Deck Hotcabi with UV
Lamp

7�;ùd¿���	NüQ��
��Taiji (Japan)
450Lx363Dx562H  (mm)
<Ë¡�(Capacity): 110 QcYSA'
]¾B2(Temperature): 

,ufÎ(Power): 380 (W)
i¾-í(Voltage): 220 (V)

N3686
B43Ði¾;ùo¾
Floor Type Electronic
Scale

ZÏD�+µ���	ZÏ3•�
LT (France)
430Lx670Dx870H (mm)

,ufÎ(Power): 6.7 (W)
i¾-í(Voltage): 220 (V)

.Žò�¡�¡�������1000*a���_��300*•Nw

MT25SE

ACM-1
x­6Ú*^Q4†�^1Yâæ(
U.V. Water Sterilizer
System

[�%ud¿�	®œô��
��Aqua-Crystal 
(HK)
360Lx165Dx690H  (mm)

O�%ò¡���(Output): 
600 (LT)
,ufÎ(Power): 20 i�(W)
i¾-í(Voltage): 220 &’(V)

450Lx285Dx355H (mm)

HC-18S
—�-•P	YSA'R�
Delux Towel Warmer 

7�;ùd¿���	NüQ��
��Taiji (Japan)
450Lx275Dx355H (mm)
<Ë¡�(Capacity): 96 QcYSA'
]¾B2(Temperatur�H�������������������´
,ufÎ(Power): 180 (W)
i¾-í

220V .i-íæ(
(Voltage): 100 (V) +

HC-11LX Pro HC-21LX Pro
-•=Ä+	P	YSA'R�
1-Deck Cold &
Hot Cabinet

.Y=Ä+	P	YSA'R�
2-Deck Cold &
Hot Cabinet

7�;ùd¿���	NüQ��
��Taiji (Japan)
450Lx363Dx562H (mm)

<Ë¡�(Capaci ty): 110 QcYSA'
,ufÎ(Power): 300 (W)
i¾-í(Voltage): 220 (V)

]¾B2(Temperature):
C�R�O�G���������������´
W�D�U�P�������������´

7�;ùd¿���	NüQ��
��Taiji (Japan)
450Lx363Dx322H (mm)

<Ë¡�(Capaci ty): 55 QcYSA'
,ufÎ(Power): 150 (W)
i¾-í(Voltage): 220 (V)

]¾B2(Temperature):
C�R�O�G���������������´
W�D�U�P�������������´

N3692
Q,,•o¾
Mechanical Scale

ZÏD�+µ���	ZÏ3•�
LT (France)
180Lx258Dx325H (mm)
.Žò�¡�¡�������100*a���_��20*•Nw

ERS-300
IÑd³C�i¾;ùo¾
Digital Receiving Scale

ƒ[€�d¿�	}�3•�
 Edlund  (USA)

,ufÎ(Power): 12 (W)
i¾-í(Voltage): 220 (V)

AÖ.•=¸=Q������654Lx500D (mm)
.Žò�¡�¡�������0.05 *•Nw���_��150 *•Nw

ST1

EC10

C1

P5

N3694

���������������´
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cš•J.«‘3R¼�
��?�0!R¼�
��n«t_.«‘3R¼�
��?�n1R¼�
��N­«QR¼�
��b£Ž–b§�
��Sb]ÊR¼�
��C•J[R¼�
��C•0�4<
Wrapper, Sealer, Vacuum Packing,Thermosealer, Shoe Polishing Machine,  Insect Killer, 

Soap Dispenser, Hand Dryer, Hair Dryer

DIPA SMALL
a÷€�-�•8Q,
Heated Wrapper

7307
m!rÝ-�•8Q,
Vacuum Packing Machine

DG35
m!rÝ-�•8Q,
Vacuum Packing Machine

BIG BOXER
%%%/4Tm!rÝ-�•8Q,
Vacuum Packing Machine

900S
%%%/4Tm!rÝ-�•8Q,
Vacuum Packing Machine

SV300
-•‚�,•a÷€�=_l¬Q,
Semi-Automatic Thermosealer

FC004003
RÏ%�4T‚�,•=_.~Q,
Table Type Sealing Machine
Yç«Â+µ���	.•`ó�
YSL (Taiwan)
370Lx400Dx660H (mm)

,ufÎ(Power): 600 (W)
O�%ò¡� (Output/Hr):  350 %D

i¾-í
• i«%Ç+	��a÷­�/Áæ².Ži«%�.±QM˜O7•
5†•öH]{ãw7<Ëæ(��(Qu;ù)

(Voltage): 220 (V) 

309
a�•…a	
Insect Killer

XL-BW
*“‚�,•%¯HÆQ,
Hand Dryer

˜Ã-›d¿���	}�3•�
����Xlerator (USA)
298Lx170Dx322H (mm)
,ufÎ(Power): 1500 (W)
i¾-í(Voltage): 220 (V)

S40
HÆ,•=_.~Q,����
Hand Sealer Machine

MINI PACK
{ú[•4Tm!rÝ-�•8Q,
Vacuum Packing Machine

DG45
m!rÝ-�•8Q,
Vacuum Packing Machine

550S
%%%/4Tm!rÝ-�•8Q,
Vacuum Packing Machine

1000SL
%%%/4Tm!rÝ-�•8Q,
Vacuum Packing Machine

W2000
‚�,•M�ªäQ,
Shoe Polishing Machine

O�O�N•d¿���	D<3•�
��Seitz (Germany)
360Lx260Dx260H (mm)
,ufÎ(Power): 50 (W)
i¾-í(Voltage): 220 (V)

790
i¾;ùQË\�Q,
Electronic Soap Dispenser

IId•d¿���	Fl6û+µ�
��Moel (Italy)
95Lx85Dx185H (mm)
DC6V

320GT
AÕ.`æ(
Hair Dryer

IId•d¿���	Fl6û+µ�
��Moel (Italy)
150Lx200Dx250H (mm)
,ufÎ(Power): 700 (W)
i¾-í(Voltage): 220 (V)

­�&BQhd¿���	Fl6û+µ�
��La Felsinea (Italy)
485Lx600Dx140H (mm)

,ufÎ(Power): 120 (W)
i¾-í(Voltage): 220 (V)

]¾B2(Temperature): 70-120�´
a÷ª«§ZB2: 400Yhw&

­�&BQhd¿���	Fl6û+µ�
��La Felsinea (Italy)
75Lx555Dx260H (mm)

,ufÎ(Power): 700 (W)
i¾-í(Voltage): 220 (V)

=_|/��(Seal)����400��Yhw&

IId•d¿���	Fl6û+µ�
��Moel (Italy)
420Lx170Dx95H (mm)

,ufÎ(Power): 160 (W)
i¾-í(Voltage): 220 (V)

=_|/��(Seal)����320��Yhw&

9�&B8�d¿���	Fl6û+µ�
 Lavezzini (Italy)
420Lx310Dx180H (mm)

,ufÎ(Power): 400 (W)
i¾-í(Voltage): 220 (V) 

=_|/��(Seal)����400��Yhw&

9�&B8�d¿���	Fl6û+µ�
 Lavezzini (Italy)
460Lx530Dx420H (mm)

,ufÎ(Power): 1050 (W)
i¾-í(Voltage): 220 (V)

*Â<• : 360§Zx400\‘x190°Ö Yhw&
=_|/ (Seal): 350Yhw&

9�&B8�d¿���	Fl6û+µ�
 Lavezzini (Italy)
560Lx630Dx450H(mm)

,ufÎ(Power): 1150 (W)
i¾-í(Voltage): 220 (V)

*Â<• : 460§Zx500\‘x220°Ö Yhw&
=_|/ (Seal): 450Yhw&

9�&B8�d¿���	Fl6û+µ�
 Lavezzini (Italy)
620Lx650Dx450H (mm)

,ufÎ(Power): 1, 200 (W)
i¾-í(Voltage): 220 (V)

*Â<• : 520§Zx520\‘x220°Ö Yhw&
=_|/ (Seal): 500Yhw&

9�&B8�d¿���	Fl6û+µ�
 Lavezzini (Italy)
840Lx700Dx1050H (mm)

,ufÎ(Power): 2000 (W)
i¾-í(Voltage): 380 (V)

*Â<• : 720§Zx570\‘x220°Ö Yhw&
=_|/ (Seal): 2x550Yhw&

9�&B8�d¿���	Fl6û+µ�
 Lavezzini (Italy)
1040Lx700Dx1050H (mm)

,ufÎ(Power): 2500 (W)
i¾-í(Voltage): 380 (V)

*Â<• : 920§Zx570\‘x220°Ö Yhw&
=_|/ (Seal): 900/500Yhw&

9�&B8�d¿���	Fl6û+µ�
 Lavezzini (Italy)
1040Lx550Dx1050H (mm)

,ufÎ(Power): 2000 (W)
i¾-í(Voltage): 380 (V)

*Â<• : 1020§Zx420\‘x200°Ö Yhw&
=_|/��(Seal)����1000��Yhw&

9�&B8�d¿���	Fl6û+µ�
 Lavezzini (Italy)
280Lx500Dx600H (mm)

,ufÎ(Power): 600 (W)
i¾-í(Voltage): 220 (V)

PÄ6û=_l¬=¸=Q: 
265§Zx196\‘x100°ÖYhw&

8Û8Ûd¿���	Fl6û+µ�
��Cri Cri (Italy)
355Lx150Dx320H (mm)

,ufÎ(Power): 45 (W)
i¾-í(Voltage): 220 (V)

P×MÞª«qà������320m² 

308
a�•…a	
Insect Killer

8Û8Ûd¿���	Fl6û+µ�
��Cri Cri (Italy)
685Lx200Dx380H (mm)

,ufÎ(Power): 95 (W)
i¾-í(Voltage): 220 (V)

P×MÞª«qà������ 850m² 
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5T^�›ú��
Caster

5TB +Æ,•^�›ú
Caster with Brake

5M ^�›ú��
Caster

5MB +Æ,•^�›ú
Caster with Brake

Cleaning Equipment

ABR-200
¦Ìæ(HÒp�Q,��
Rotary Silverware Burnisher

ƒ[e�d¿���	}�3•�
��Adamation (USA)
730Lx502Dx792H (mm)
<Ë¡�(Capacity):  200 %Dæ(l•
,ufÎ(Power): 700 (W)  
i¾-í(Voltage): 220 (V)

SM-06-12-03N
°Ö-í[23Ð›ò��Mobile Pressure Washer

…‡„¤d¿���	„O3•�
��Sage (UK)
584Lx777Dx1016H (mm)

,ufÎ(Power): 1,200 (W)
i¾-í(Voltage): 220 (V)

SS-100, SS-300, SS-500
-,ô�<´Q,�� Food Waste Disposer
OD-,ô�d¿���	}�3•�
��ISE (USA)
335Lx247Dx432H,
425Lx335Dx597H,
425Lx355Dx647H (mm)

,ufÎ(Power): 800 (W), 2300 (W), 3800 (W)
i¾-í(Voltage): 220 (V), 380 (V), 380 (V)

§>4<Jgq‹R¼�
��6�5¤/“}«R¼�
��0¨?=0¨[•R¼�
��\ä5‘œ¨�
��\¤[•u@�
��.Ê^•>lR¼�
��_Ü\X}ø�
��?{Syy¹-)
Burnisher, Waste Compactor,  Vacuum Cleaner, Pressure Washer, Water Station, Waste Disposer,

Grease Filter, Chrome Wire Shelves

ABV-300
6û4T¦Ìæ(HÒp�Q,��
Vibratory Silverware Burnisher

ƒ[e�d¿���	}�3•�
��Adamation (USA)
1642Lx635Dx1004H (mm)
<Ë¡�(Capacity):  300 %Dæ(l•
,ufÎ(Power): 1800 (W)  
i¾-í(Voltage): 380 (V)

B-3942, B-3962, B-3942-01,
B-3962-01
H÷C���-íC�¦âl´.<Yâ�
��H÷C���-íC�¦âl´
.<YâœÀ^-YâŸå&m (3"Ø)
Twist/ Lever Handle Waste Valve,
Twist/ Lever Handle Waste Valve with
�2�Y�H�U�t�R�Z���$�V�V�H�P�E�O�\���������š��

�5���4���	}�3•�
��T&S (USA)

A5-20-1, A5-20-2, A5-25-2
| 4T^1Z§| ��
Mesh Grease Filter

~(~!C`d¿���	}�3•�
��Aircon (USA)
508Lx508Dx24.5T,
508Lx508Dx50.8T,
508Lx635Dx50.8T (mm)

F56/700
4L3â-í|TQ,
Waste Compactor
�*�.�$���	„O3•�
��IMC (UK)
840Lx858Dx1930H (mm)

,ufÎ(Power): 780 (W)  
i¾-í(Voltage): 220 (V)

B-1210, B-1230

JàQu¹q7
�
��ZñYâsÇ
Glass Filler, Water Station

�5���4���	}�3•�
���5���4���	�6�4�"�


50X
m!rÝC�A�%/.ù=‡.ùYâQ,
Industrial Vacuum Cleaner

nsHô,qd¿���	Fl6û+µ�
��Gisowatt (Italy)
470Lx475Dx850H (mm)
<Ë¡�(Capacity):  50 LT

<Ë¡�(Capacity): 240��*•-•���	Q�6izËO‡1,200*•-•�


,ufÎ(Power): 1200 (W)  
i¾-í(Voltage): 220 (V)

FW-510

\³[2*ü\<\B-3,ÿ����
Dipperwell and Faucet

DÙ|�d¿���	}�3•�
��Cecilware (USA)

.•]w+Æ•ri¾§�=ÄQàxM|

Taiwan Shelving System
HW,ud¿��(.•]w) Success (Taiwan)

HW,ud¿��(.•]w) Success (Taiwan)
i¾§�MºR<��Posts

HW,ud¿��(.•]w) Success (Taiwan)

6�0?����Model
§ËCÞ�	[�x›�
��

Length (mm)

P34 880L

P54 1385L

P63 1615L

P74 1800L

}�3•+Æ•ri¾§�=ÄQàxM|

USA Chrome Shelving System
}�~(d¿��(}�3•) Metro (USA)

i¾§�=Ä| �� Chrome Wire Shelves
}�~(d¿��(}�3•) Metro (USA)

6�0?����Model
(dsd�	^?�–§Ë�
[�x›
Dim (D×L) mm

1424NC 356x610

1430NC 356x762

1436NC 356x910

1442NC 356x1070

1448NC 356x1220

1460NC 356x1520

1472NC 356x1820

1824NC 460x610

1830NC 460x762

1836NC 460x910

1842NC 460x1070

i¾§�=Ä| �� Chrome Wire Shelves
}�~(d¿��(}�3•) Metro (USA)

6�0?����Model
(dsd�	^?�–§Ë�
[�x›
Dim (D×L) mm

1848NC 460x1220

1860NC 460x1520

1872NC 460x1820

2424NC 610x610

2430NC 610x762

2436NC 610x910

2442NC 610x1070

2448NC 610x1220

2460NC 610x1520

2472NC 610x1820

i¾§�=Ä| �� Chrome Wire Shelves

6�0?����Model
(dsd�	^?�–§Ë�
[�x›
Dim (D×L) mm

W1836 455x910

W1842 455x1060

W1848 455x1220

W1860 455x1525

W1872 455x1825

W2436 610x910

W2442 610x1060

W2448 610x1220

W2460 610x1525

W2472 610x1825

}�~(d¿��(}�3•) Metro (USA)

6�0?����Model
§ËCÞ�	[�x›�


Length (mm)

33P 880 L

54P 1390 L

63P 1590 L

74P 1900 L

86P 2200 L

B-3942 B-3962

B-3962-01B-3942-01

B-1230

B-1210

SS-100 SS-500

��-í|TYC'G���� 5:1

-,<#[�-í,q : 600PSI / (41 bar)
0ìœ$§ZB2 : 30 /� (9144 Yhw&)

°�,q ö®1-o (HP), 3-o (HP), 5-o (HP)
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