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PREMIUM
KITCHEN

PATISSERIE OVEN / MANUEL OVEN

MANUEL PATISSERIE OVEN

* Cooking with air circulation
e There is a homogeneous heat distribution in the oven.
* |t causes cooking equal ratio of meal.
* Heat control between 0-300 °C.
* Homogeneous light in the oven
* Has a characteristics work with monofoze(220 V)
and trifaze (380 V)electric capacitate.
* Has a ccharacteristics steaming for yeast product.
* There is a magnetics switch cause stop the fan
when cover opened.

DIMENSIONS WEIGHT
CODE PRODUCT DESCRIPTION MODEL VOLTAGE MEASUREMENT ner cross A VOLUME

1004 || MANUEL PATISSERIE OVEN WITH 4 TRAYSELC. | | PTS 40 6,4 Kw || 220V-380V 50 Hz 0,45
1006 | | MANUEL PATISSERIE OVEN WITH 6 TRAYSELC. || PTS 60 ||97|84|90| | 6,4 Kw || 220V-380V50Hz| [96|88{98 || 105 | 112|| 0,82
1010 || MANUEL PATISSERIE OVEN WITH 10 TRAYSELC) | PTS 100 ||97{84 (116 | 9,6 Kw 380V ||102/88125/| 148 | 155|| 1,12

PLEASE DESCRIBE MONOFAZE OR TRiIFAZE WHEN YOU OFFER FROM US
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PATISSERIE OVEN / DIGITAL OVEN

DIGITAL PATISSERIE OVEN

* Cooking with air circulation

* There is a homogeneous heat distribution in the oven.

* It causes cooking equal ratio of meal.

* Heat control between 0-300 °C.

* Homogeneous light in the oven

* Has a characteristics work with monofoze(220 V)
and trifaze (380 V)electric capacitate.

e~

* Has a ccharacteristics steaming for yeast product. i

* There is a magnetics switch cause stop the fan
when cover opened.

* Speed control system
* Digital temperature display engine speed.

Sy

DIMENSIONS WEIGHT
CODE PRODUCT DESCRIPTION MODEL CM VOLTAGE MEASUREMENT NET  GROSS VOLUME

1004 D| | DIGITAL PATISSERIE OVEN WITH 04 TRAYS ELC. PTS 40 6,4 Kw || 2201380V 50 Hz
1006 D|| DIGITAL PATISSERIE OVEN WITH 06 TRAYS ELC. PTS 60 |[97|84(90| | 6,4 Kw || 220V-380V50Hz | |96(86(98|| 105 | 112 90
1010 D|| DIGITAL PATISSERIE OVEN WITH 10 TRAYSELC. || PTS 100 ||97|84|116 | 9,6 Kw 380V 102/ 88|125(| 148 | 155 116

FERMENTATION CABIN

¢ Fermentation cabinet

e Steinless steel body

* Internal lighting lamb

 Thermostant control between 30 °C-90 °C

* Double engine wind.

| 1050 YR
DIMENSIONS KAGE WEIGHT
CODE PRODUCT DESCRIPTION (CM) VOLTAGE MEASUREMENT NET  GROSS VOLUME

1040

FERMENTATION CABIN

MY-06

2,2 Kw

220V

0,63

1060

FERMENTATION CABIN

MY-08

97

79

2,2 Kw

220V

53

59

0,79

PATISSERIE
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PiZZA OVENS

* Prepared for ecery shelp independently.

* Thermostant controlbetween 85 °C-400 °C.

* There is a izolation system decrease the heat
lose for the boller.

* There are lighter lamp for every shelf.

* Product has a protective thermal.

DIMENSIONS KAGE WEIGHT
CODE PRODUCT DESCRIPTION VOLTAGE MEASUREMENT NET GROSS VOLUME

5200 || 520*520 SINGLE SHELF PIZZA OVEN 25*4 P520-1 1.5 | 4 Kw |[[220V-380V 50 Hz 0,26

5202 ||520*520 DOUBLE SHELF PIZZA OVEN 25*8 || P520-2 ||76|71/80,5 | 8 Kw |[[220V-380V50Hz| |81|75(83|| 73 | 77 0,50

PiZZA OVENS

* Prepared for ecery shelp independently.

* Thermostant controlbetween 85 °C-400 °C.

* There is a izolation system decrease the heat
lose for the boller.

* There are lighter lamp for every shelf.

* Product has a protective thermal.

DIMENSIONS KAGE WEIGHT
CODE PRODUCT DESCRIPTION (CM) VOLTAGE MEASUREMENT NET GROSS VOLUME

6200 || 620620 SINGLE SHELF PIZZA OVEN 30*4 P620-1

15 5 Kw || 220V-380V 50 Hz 0,33
6202 | | 620620 DOUBLE SHELF PIZZA OVEN 30*8 P620-2 [|90(81(805 | 10 Kw 380V 95/83(83|| 81 | 85 0,65
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PIZZA OVENS

PiZZA OVENS

* Prepared for ecery shelp independently.

e Thermostant controlbetween 85 °C-400 °C.

e There is a izolation system decrease the heat
lose for the boller.

* There are lighter lamp for every shelf.

* Product has a protective thermal.

DIMENSIONS KAGE WEIGHT
CODE PRODUCT DESCRIPTION (CM) VOLTAGE MEASUREMENT NET  GROSS VOLUME

9200 || 920620 SINGLE SHELF PIZZA OVEN 30*6 P920-1 {120

15/ | 8 Kw || 220V-380V 50 Hz 0,44

9202 || 920620 DOUBLE SHELF PIZZA OVEN 30*12 | | P920-2 |{120|81(805/ | 16 Kw 380V 125/83 |83 || 146 | 151 || 0,86

DIMENSIONS CKAGE WEIGHT
CODE PRODUCT DESCRIPTION n VOLTAGE MEAS”"EME“T — R

5203 ||520*520 BOTTOM STANT i 75635 i i 0,55
6203 ||620*620 BOTTOM STANT e 1191,5173,5( 99 i i 95|77 |102|| 44 | 45 0,74
9203 || 920%620 BOTTOM STANT e 11,573,509 i i 12577 {102|| 49 | 50 0,98
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PREMIUM

KITCHEN SET / GASS STUFF KITCHEN

™ KITCHEN SET

* Stainless steel
* Ergonomic designed
e Can be used set or separately

DE PRODUCT DESCRIPTION mope J e st ME%‘?“%“T o s ) VOLUME
) ODUCT DESCRIPTIO 0 tan PRESSURE ner ross A YOLU

8 L DISCHARGE VALVE DEEP FRYER FG 80 1,3 Kw || G20-20 mbar 0,11

853 ||8+8 L DISCHARGE VALVE DEEP FRYER FG88 ||74(63(37| | 2,5Kw || G20-20 mbar| [79(67|39|| 18 | 19 0,21

754 | |02 BURNER STOVES (CE-GAS) GO 20 |[|37(58|27| | 4,8 Kw || G20-20 mbar| {42 (62 (29| 14 | 15 0,08
755 || 04 BURNERS STOVES (CE-GAS) GO 40 ||60(58|27| | 9,6 Kw || G20-20 mbar| [65(62 (29| 26 | 27 0,12
346 | |50 CM CAST IRON GRILL (CE-GAS) PG30 |[|48(58|30| | 3,3 Kw || G20-20 mbar| |53 |62 (32| 27 | 28 0,11
348 | |70 CM CAST IRON GRILL (CE-GAS) PG70 ||70(58|30| | 6,6 Kw || G20-20 mbar||75(62|32|| 36 | 37 0,15
745 | |50 CM LAVE STONE GRILL (CE-GAS) LG 470 [|50(58(34| | 6,2 Kw || G20-20 mbar||55(62 (36| 20 | 21 0,12

747 || 70 CM LAVE STONE GRILL (CE-GAS) LG 660 |[70(58|34| | 8,7 Kw || G20-20 mbar||75|62|36|| 27 | 28 0,17

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

-7-
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KITCHEN SET =

* Stainless steel
* Ergonomic designed m

e Can be used set or separately

DIMENSIONS ACKAGE WEIGHT
CODE PRODUCT DESCRIPTION MODEL VOLTAGE MEASUREMENT Sp—_— VOLUME

812 8 L DISCHARGE VALVE DEEP FRYER FE 80 2,75 KW|| 220 V - 50 Hz 0,12
813 8+8 L DISCHARGE VALVE DEEP FRYER || FE88 ||74(65|41|| 55KW ||220V-50Hz| (79|69 (43| 19 | 20 0,23
334 50 CM CAST IRON GRILL PE50 ||48|58|30 2,25 ||220V-50Hz||53(62|32| 29 | 30 0,11
338 70 CM CAST IRON GRILL PE70 ||70|58|30| | 45KW || 220V-50Hz||75|62|32|| 38 | 39 0,15
756 02 BURNER STOVES EO 460 ||37|58|28 3KW |[220V-50Hz||42(67|30( 9 | 10 0,08
757 04 BURNER STOVES EO 660 || 605828 6 KW [|220V-50Hz||65|62(30( 19 | 20 0,12
273 PATATO RESTING PD 460 ||37|58|45 1KW ||220V-50Hz| (42|62 (47| 13 | 14 0,12
336 PASTA BOILED MH 460 |[37|65(41| | 45KW |[220V-50Hz||42{69|43| 10 | 11 0,12
275 NEUTRAL BENCH i 375828 11220V -50Hz| [42(62(30|| 4 | 5 0,08




PREMIUM
600 SERIES / ELECTRIC DEEP FRYER KITCHEN

ST

ELECTRIC DEEP FRYER

* Stainless steel body.
* Pilot lite.Thermostat control (50 °C-200 °C)
* Safety thermostat.

* Drain-oil tap.

* Unheated-oil zone.

GAS DEEP FRYER

= & . Has a thermostatic safe.
.- * Has limit up to 190°C .Turn it self of if heat ”
degree reach to 190 °C. g
* Fryer that activates the burner with the
170 °C help of a pilot without user assitance.

DIMENSIONS KAGE WEIGHT
CODE PRODUCT DESCRIPTION CM VOLTAGE MEASUREMENT g VOLUME

9 L DEEP FRYER ELC. FE 460 75kW || 380V, 50 Hz 0,13

601 9 L DEEP FRYER WITH CUPBOARD ELC.|| FE460 ||40 (61| 85| | 75kw || 380V, 50Hz||45(65|95(| 29 | 30 0,27

602 ||9+9 L DEEP FRYER ELC. FE660 |[60|61|42(| 15kW || 380V, 50Hz ||65|65|47( 31 | 32 || 020

603 || 9+9 L DEEP FRYER WITH CUPBOARD ELC.| | FE660 ||60[61(85| | 15kW || 380V, 50Hz ||65[65|95|| 49 | 50 0,40

CODE PRODUCT DESCRIPTION MoDeL [ D GAS weusewe | WEIGHT lF\o) e
L (W) H PRESSURE L W H A NET GRoss

600 G || 9 L DEEP FREYER CE-GAS FG 460 |[40|61|42 13 KW || G20-20 mbar | | 45|65 |47 || 19 | 20 013
601 G || 9LDEEP FRYER WITH CUPBOARD CE-GAS || FG 460 || 40|61 |85 13KW || G20-20 mbar | | 45|65 95| 29 | 30 027
602 G || 9+9 L DEEP FREYER CE-GAS FG 660 |[60|61|42| | 25KW || G20-20 mbar || 65|65|47 (| 31 | 32 0,20

603 G || 9+9 L DEEP FRYER WITH CUPBOARD CE-GAS || FG 660 || 60 |61|85| | 25KW || G20-20 mbar || 65(65(95|| 49 | 50 0,40

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

Q.-
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600 SERIES / PASTA COOKER

PASTA COOKER

e Stainless steel body.

* Pilot lite.Thermostat control(50 °C-200 °C)
* 4 small pasta basckets.

* Water drain tap

600 SERIES

DIMENSIONS KAGE
CODE PRODUCT DESCRIPTION - . P‘}(‘(,"VER VOLTAGE

PASTA COOKER MH 460 45kw || 380V, 50 Hz 0,13
671 PASTA COOKER WITH CUPBOARD || MH 460 || 40| 61| 85| | 45kw || 380V,50Hz||45|65|95|| 31 | 32 0,27

* Stainless steel body.

m ' * Top side heating with porcelain heater. m
DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION MODEL - P‘f(‘(,"VER VOLTAGE

FRY HOLDING STATION PD 460 1KW |[220V,50 Hz 0,13

¥ . d FRY HOLDING STATION

676 FRY HOLDING STATION WITH CUPBOARD PD460 ||40(61(85| | 1KW [[220V,50Hz || 45|65/ 95|| 26 | 27 0,27

-10-



600 SERIES / GAS GRILLS \\\@ ZfﬁnfallslllvM

GAS GRILL

* Stainless steel body.

* Stainless stell built-in resistance.
* Fat container.

* Safety valve and thermocouple.
* Natural gas fired.

—

DIMENSIONS N POWER GAS PACKAGE WEIGHT
CODE PRODUCT DESCRIPTION MODEL LW) ) PRESSURE MEASUVI\KIEME”T NET GROSS VOLUME

622 | | TABLE TOP GRILL GROOVED CE-GAS PG460 ||40|61|42 5kW || G20-20 mbar| | 45| 65|47 || 30 | 31 0,13
623 || GRILL WITH CUPBOARD GROOVED CE-GAS|| PG460 ||40(61(85|| 5kW || G20-20mbar||45|65|95|| 40 | 41 0,27

624 | | TABLE TOP GRILL FLAT CE-GAS PG660 ||60(61(42| | 87kW || G20-20mbar|| 65|65 |47 || 44 | 45 0,20
625 || GRILL WITH CUPBOARD FLAT CE-GAS PG660 ||60(61(85(| 87kW || G20-20mbar|| 65|65(95|| 62 | 63 0,40
628 | | TABLE TOP GRILL SEMI-GROOVED CE-GAS| | PG 660 ||60|61(42|| 87kW || G20-20mbar|| 65|65 |47 || 44 | 45 0,20
629 | | GRILL WITH CUPBOARD SEMI-GROOVED CE-GAS|| PG 660 ||60|61(85|| 87kW || G20-20 mbar || 65|65(95 || 62 | 63 0,40

448 | | TABLE TOP GRILL GROOVED STD-LPG PG460 |[40|61|42|| 5kW G30-29 mbar | [ 45 [ 65| 47 || 30 | 31 0,13

449 || GRILL WITH CUPBOARD GROOVED STD-LPG| | PG460 ||40|61|85|| 5kW G30-29 mbar | |45 (65|95 || 40 | 41 0,27

450 | | TABLE TOP GRILL FLAT STD-LPG PG660 ||60(61(42(| 87kW || G30-29mbar|| 65|65 (47| 44 | 45 0,20
451 || GRILL WITH CUPBOARD FLAT STD-LPG PG660 ||60(61(85(| 87kW || G30-29mbar|| 65[65(95|| 62 | 63 0,40
454 || TABLE TOP GRILL SEMI-GROOVED STD-LPG || PG 660 ||60(61(42|| 87kW || G30-29 mbar|| 65|65|47|| 44 | 45 0,20
455 | | GRILL WITH CUPBOARD SEMI-GROOVED STD-LPG | | PG 660 ||60|61(85|| 87kW || G30-29mbar||65(65|9 || 62 | 63 0,40

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
-11 -



zz%lzlglllvm // 600 SERIES / ELECTRIC GRILLS

ELECTRIC STOVES

e Stainless stell body.
* 03 Positions swith controlled plates.
* Independently functioning provides heat economy.

600 SERIES

DIMENSIONS ACKAGE
CODE PRODUCT DESCRIPTION MODEL - Pok‘(,"VER VOLTAGE N‘E’XE'GG':!SS

612 ELECTRIC GRILL GROOVED PE 460 45kW || 380V, 50 Hz 2,5|335|| 0,13
613 ELECTRIC GRILL WITH CUPBOARD GROOVED || PE460 ||40|61|85| | 45kw || 380V,50Hz | 45|65|95||42,5(43,5|| 0,27
614 ELECTRIC GRILL FLAT PE660 ||60(61|42|| 9kw || 380V,50Hz ||65|65|47(|455(46,5|| 0,20
615 ELECTRIC GRILL WITH CUPBOARD PE660 ||60(61|85(| 9kw || 380V,50Hz [[65|65|95(|63,5(64,5|| 0,40
616 ELECTRIC GRILL SEMI-GROOVED PE660 ||60(61({42|| 9kW || 380V, 50Hz || 65|65(47|/455(46,5/| 0,20
617 ELECTRIC GRILL WITH CUPBOARD SEMI-GROOVED | | PE 660 ||60(61(85|| 9kW || 380V, 50Hz | 65(65(95||63,5|64,5| 0,40

-12-



600 SERIES / LAVA STONE GRILLS ZIRTE(.'IrIIE‘IlvM
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LAVA STONE GRILLS m

e Stainless stell body.

* Stainless stell pilot burner.
* Volcanic lava stone.

o Stell upper grill.

* Fat container.

* Natural gas and Ipg fired.

FIRGT R FHTHTTT

CODE PRODUCT DESCRIPTION mopeL J oMo GAS W \iihenenr [ WEIGHT N0 e
PRESSURE A "\ w n A nEr coss .

TABLE TOP LAVE STONE GRILL CE-GAS LG 460 G20-20 mbar | {45 65| 47 0,13

641 || LAVA STONE GRILL WITH CUPBOARD CE-GAS| | LG 460 |[40|61|85 5 kw G20-20 mbar| [45(65|95|| 40 | 41 0,27

642 || TABLE TOP LAVE STONE GRILL CE-GAS LG660 ||60|61|42|| 87KW || G20-20 mbar||65|65|47|| 44 | 45 0,20
643 || LAVA STONE GRILL WITH CUPBOARD CE-GAS || LG 660 ||60(61|85|| 87kW || G20-20 mbar||65|65|95|| 62 | 63 0,40
648 || TABLE TOP LAVE STONE GRILL STD-LPG LG460 ||40|61(42 5kw G30-29 mbar| | 45| 65(47(| 30 | 31 0,13

649 || LAVA STONE GRILL WITH CUPBOARD STD-LPG| | LG460 ||40(61|85|| Skw || G30-29 mbar| |45(65|95(| 40 | 41 0,27
604 || TABLE TOP LAVE STONE GRILL STD-LPG LG660 ||60(61|42|| 87kW || G30-29 mbar| |65(65|47|| 44 | 45 0,20
609 || LAVA STONE GRILL WITH CUPBOARD STD-LPG | | LG 660 ||60(61|85|| 87kW || G30-29 mbar||65|65|95|| 62 | 63 0,40

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

-13-



Zf;%’}",é‘,’.,’" // 600 SERIES / GAS STOVES

T LT

GAS STOVES

* Stainless stell body.
* Open fire stove with safety valve and thermocouple.
* Cast iron grill and stoves.
* Natural gas and Ipg fired.

r--.{'w"."m‘mm LT i
|

600 SERIES

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL - P‘L"\)’VER PREGséfJRE

02 BURNERS STOVETOP CE-GAS GO 20 48kW || G20-20 mbar 1,5|22,5|| 013
651 02 BURNERS STOVE WITH CUPBOARD CE-GAS || GO 20 ||40|61|85|| 48kW || G20-20 mbar | |45|65|95|(31,5(32,5(| 0,27
652 04 BURNERS STOVETOP CE-GAS GO40 ||60|61(42|| 9,6kW || G20-20 mbar || 65|65|47|| 33 | 34 0,20
653 04 BURNERS STOVE WITH CUPBOARD CE-GAS || GO 40 ||60|61(85(| 9,6kW || G20-20 mbar | [65[65|95|| 51 | 52 0,40
684 02 BURNERS STOVETOP STD-LPG G020 ||40|61(42|| 48kw || G30-29 mbar||45|65(47|[21,5|22,5(| 0,13
685 02 BURNERS STOVE WITH CUPBOARD STD-LPG| | GO 20 ||40|61|85|| 4,8kW || G30-29 mbar||45|65|95|[31,5(32,5(| 0,27
686 04 BURNERS STOVETOP STD-LPG G040 ||60|61(42|| 9,6kw || G30-29mbar||65|65(47|| 33 | 34 0,20
687 04 BURNERS STOVE WITH CUPBOARD STD-LPG| | GO 40 ||60|61(85|| 9,6 kW || G30-29 mbar||65(65|95|| 51 | 52 0,40

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

-14 -
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666 Y 668

ELECTRIC STOVES

* Stainless stell body.
* 03 Positions switch controlled plates.

DIMENSIONS KAGE
CODE PRODUCT DESCRIPTION MODEL . P?(V\YVER VOLTAGE N‘E":E'GG'::SS

02 BURNERS ELECTRIC STOVETOP EO 460 3KW || 380V, 50Hz 15,5(16,5/| 0,13

666 02 BURNERS ELECTRIC STOVE WITH CUPBOARD | | EO 460 ||40|61|85|| 3 KW || 380V,50Hz ||45|65|95(|25,5(26,5|| 0,27

667 04 BURNERS ELECTRIC STOVETOP E0660 ||60(61|42|| 6KW || 380V,50Hz||65(65(47(|23,5(24,5|| 0,20

668 04 BURNERS ELECTRIC STOVETOP WITH CUPBOARD| | EO 660 | (60|61 (85| | 6 KW || 380V,50Hz | |65|65|95||41,5(42,5(| 0,40

-15-



Zf;%’f,g,’vm /// 600 SERIES / SAUCE BAIN-MARIE
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SAUCE BAIN MARIE

e Stainless stell body.
* Pilot lite.Thermostat control(50 °C-200 °C)
* Water drain tap.

DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION . - Pok‘(,"VER VOLTAGE

SAUCE TABLE TOP BAIN-MARIE SB 460 1.5KW || 220V, 50 Hz 0,13
681 SAUCE BAIN-MARIE WITH CUPBOARD SB460 ||40|61|85|| 15kW || 220V, 50 Hz || 45| 65| 95|| 28 | 29 0,27
682 SAUCE TABLE TOP BAIN-MARIE SB660 ||60|61|42 3kw 220V, 50 Hz || 65| 65| 47|| 24 | 25 0,20
683 SAUCE BAIN-MARIE WITH CUPBOARD SB660 ||60|61|85 3kw 220V, 50 Hz || 65| 65| 95|| 42 | 43 0,40

e ”fmx._rf ity

= NEUTRAL UNIT

TI/ * Stainless stell body.

X CA
DIMENSIONS KAGE
CODE PRODUCT DESCRIPTION MODEL - Pok"v‘(,ER VOLTAGE

NEUTRAL UNIT bl bl 25135/ 0,13
696 NEUTRAL UNIT WITH CUPBOARD ik 40/ 61|85 ks ks 45165 95(|22,5|235(| 0,27
697 NEUTRAL UNIT ok 606142 ok ok 65|65 47(|17,5/185(| 0,20
698 NEUTRAL UNIT WITH CUPBOARD ek 60(61]|85 ok ok 65/ 65| 95(|355|36,5| 0,40
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ELECTRIC DEEP FRYER

* Stainless steel body.

* Pilot lite.Thermostat control(50 °C-200 °C)
* Safety thermostat.

* Drain-oil tap.

S i - GAS DEEP FRYER
; * Has a thermostatic safe .
* Has limit up to 190°C .Turn it self of if
heat degree reach to 190 °C.
* Fryer that activates the burner with the
170 °C help of a pilot without user assitance. —

DIMENSIONS CKAGE WEIGHT
CODE PRODUCT DESCRIPTION VOLTAGE MEASUREMENT NET cross A VOLUME

12 L ELECTRIC DEEP FRYER FE 470 75kW || 380V,50 Hz 1,5/22,5/| 020

701 12 L ELECTRIC DEEP FRYER WITH CUPBOARD| | FE 470 |[[40(71(85|| 7,5kW || 380V, 50Hz ||47|75|95|(31,5(32,5| 033
702 12+12 L ELECTRIC DEEP FRYER FE870 ||80(71|42|| 15kw || 380V,50Hz [|86(75(56|| 43 | 44 0,36

703 12412 L ELECTRIC DEEP FRYER WITH CUPBOARD | | FE 870 ||80(71|85|| 15kw || 380V,50Hz [|86|75(95|| 61 | 62 0,61

CODE PRODUCT DESCRIPTION mopeL o GAS weuiever | WEIGHT Iy e
PRESSURE 2B TR VENT X er cross

700G || 12 LDEEP FREYER CE-GAS FG 470 1,3 KW || G20-20 mbar | | 47 | 75|56 || 20 | 21 0,27

701 G || 12 L DEEP FRYER WITH CUPBOARD CE-GAS || FG470 ||40|71|85| | 1,3KW || G20-20 mbar| |47 [75[95|| 34 | 35 0,40

702 G || 12+12 L DEEP FREYER CE-GAS FG870 ||80(71(42| | 25KW || G20-20 mbar | [86|75|56 || 41 | 42 0,27
703 G || 12+12 L DEEP FRYER WITH CUPBOARD CE-GAS || FG 870 ||80 (71|85 | 2,5KW || G20-20 mbar | |86(75|95|| 60 | 61 0,40

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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IP(IRTEclz'IIE”NM 700 SERIES / PASTA COOKER
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PASTA COOKER

e Stainless steel body.

* Pilot lite.Thermostat control(50 °C-200 °~
* 4 small pasta basckets.

* Water drain tap

DIMENSIONS KAGE WEIGHT
CODE PRODUCT DESCRIPTION [ VOLTAGE MEAS”"EME“T Ner cross A VOLUME

PASTA COOKER MH 470 45Kw || 380V, 50 Hz 0,20
m PASTA COOKER WITH CUPBOARD MH470 || 40|71 (85| | 45Kw || 380V,50Hz ||47|75|95|| 32 | 33 0,33
1 PASTA COOKER MH 870 || 80| 71|42 9 Kw 380V, 50 Hz || 86| 75|56 || 30 | 31 0,36

173 PASTA COOKER WITH CUPBOARD

MH 870 9 Kw

0,61

380V, 50 Hz

700 SERIES

, FRY HOLDING STATION - L
= 'uj * Stainless steel body.

m * Top side heating with porcelain heater. m e c €
DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION MODEL - P‘}("\)’VER VOLTAGE

FRY HOLDING STATION PD 470 220V, 50 Hz 85(19,5(| 020
776 || FRY HOLDING STATION WITH CUPBOARD || PD 470 |[40|71(85|| 1KW 220V,50Hz || 47(75(9||285(295|| 0.33

-18-
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700 SERIES / GAS GRILLS KITCHEN
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GAS GRILL

* Stainless steel body.

* Stainless stell built-in resistance.
* Fat container.

* Safety valve and thermocouple.
* Natural gas fired.

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL . Pok‘(,"VER PREGSQERE

TABLE TOP GRILL GROOVED CE-GAS PG470 ||40|71(42|| 62kw || G20-20 mbar 0,20
723 || GRILL WITH CUPBOARD GROOVED CE-GAS || PG 470 |[40|71|85|| 62kw || G20-20mbar||47 75| 95|| 45 | 46 || 033
724 || TABLE TOP GRILL FLAT CE-GAS PG870 ||80|71|42|| 87kw || G20-20mbar||86 (75|56 || 66 | 67 || 036
725 || GRILL WITH CUPBOARD FLAT CE-GAS PG870 ||80(71|85|| 87kw || G20-20mbar || 86 (75|95 84 | 85 || 0,61

728 || TABLE TOP GRILL SEMI-GROOVED CE-GAS PG870 ||80|71|42|| 87KW || G20-20 mbar||86| 75|56 || 66 | 67 0,36
729 || GRILL WITH CUPBOARD SEMI-GROOVED CE-GAS || PG 870 ||80|71|85|| 87kW || G20-20 mbar||86|75|95| 84 | 85 0,61

789 || TABLE TOP GRILL GROOVED STD-LPG PG470 ||40|71|42|| 6.2kW || G30-29 mbar | |47 |75(56 (| 35 | 36 || 0.20
790 || GRILLWITH CUPBOARD GROOVED STD-LPG || PG 470 |[40|71(85|| 62KW || G30-29mbar |[47|75|95|| 45 | 46 || 033
791 || TABLE TOP GRILL FLAT STD-LPG PG870 ||80|71|42|| 87kW || G30-29mbar||86|75(56 || 66 | 67 || 0,36
792 || GRILL WITH CUPBOARD FLAT STD-LPG PG870 ||80(71|85|| 87KW || G30-29mbar||86|75| 95| 84 | 85 || 0,61

807 || TABLE TOP GRILL SEMI-GROOVED STD-LPG || PG 870 | /80|71 42| | 8 7KW || G30-29 mbar || gg| 75| 56| 66 | 67 || 036
799 || GRILL WITH CUPBOARD SEMI-GROOVED STD-LPG || pG 870 | /807185 | 87KW || G30-29mbar || gg| 75|95/ 84 | 85 || 061

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
-19-



DIMENSIONS KAGE
CODE PRODUCT DESCRIPTION MODEL - P({(‘(,"VER VOLTAGE

PREMIUM //
KITCHEN

ELECTRIC STOVES

* Stainless stell body.
* 03 Positions swith controlled plates.

* Independently functioning provides heat economy.

700 SERIES / ELECTRIC GRILLS

ELECTRIC GRILL GROOVED PE 470 45KW || 380V, 50 Hz 0,20
713 ELECTRIC GRILL WITH CUPBOARD GROOVED || PE470 ||41|71|85| | 45kW || 380V, 50Hz ||47|75(95|| 47 | 48 033
714 || ELECTRIC GRILL FLAT PE870 ||80|71(42|| 9kw 380V, 50Hz |86 [75(5 || 68 | 69 0,36
715 || ELECTRIC GRILL WITH CUPBOARD PE870 [|80(71|85| 9kwW 380V, 50Hz || 86| 75(95|| 86 | 87 0,61
716 || ELECTRIC GRILL SEMI-GROOVED PE870 |[|80|71|42|| 9kw 380V, 50Hz || 86 (75|56 || 68 | 69 0,36
717 || ELECTRIC GRILL WITH CUPBOARD SEMI-GROOVED| | PE 870 |[80|71|85|| 9kw 380V, 50Hz || 86(75(95|| 86 | 87 0,61

=20 -
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700 SERIES / LAVA STONE GRILLS ZIRTE(.'%IE ‘IIVM

T T

LAVA STONE GRILLS

* Stainless stell body. m
e Stainless stell pilot burner.

* Volcanic lava stone.

* Stell upper grill.

* Fat container.

* Natural gas and Ipg fired.

PR FTHTI T

741 Y A 743 ) 7 N
DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL - Pok‘(,"VER PREGS‘;%RE

TABLE TOP LAVE STONE GRILL CE-GAS LG 470 6,2kW || G20-20 mbar 0,20

741 LAVA STONE GRILL WITH CUPBOARD CE-GAS | | LG 470 ||40(71(85|| 62KW || G20-20 mbar||47|75(95|| 47 | 48 0,33
742 TABLE TOP LAVE STONE GRILL CE-GAS LG870 ||80|71|42|| 87kw || G20-20mbar|| 86 |75|56 || 65 | 66 0,36
743 LAVA STONE GRILL WITH CUPBOARD CE-GAS | | LG 870 ||80|71(85| | 8,7kW || G20-20 mbar|| 86 |75|95 || 83 | 84 0,61
476 TABLE TOP LAVE STONE GRILL STD-LPG | | LG 470 || 40| 71|42 || 6,2kW || G30-29mbar || 47| 75|56 || 37 | 38 0,20

471 LAVA STONE GRILL WITH CUPBOARD STD-LPG| | LG 470 ||40(71(85|| 62KW || G30-29mbar||47|75(95|| 47 | 48 033
478 TABLE TOP LAVE STONE GRILL STD-LPG || LG 870 |[80|71|42|| 87kW || G30-29mbar||86|75|56|| 65 | 66 0,36

479 LAVA STONE GRILL WITH CUPBOARD STD-LPG| | LG 870 [[80|71|85|| 8,7kw || G30-29mbar||86|75(95 || 83 | 84 0,61

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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Zf;%’}",é‘,’.,’” // 700 SERIES / GAS STOVES

AT g, T

GAS STOVES

* Stainless stell body.
* Open fire stove with safety valve and thermocouple.
* Cast iron grill and stoves.
* Natural gas and Ipg fired.

LT

700 SERIES

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL AR PREGs/;fJRE

2 BURNERS STOVETOP CE-GAS GO 470 G20-20 mbar 0,20

751 2 BURNERS STOVE WITH CUPBOARD CE-GAS || GO 470 |[40|71]|85 7kw G20-20 mbar| | 47| 75 95{| 35 | 36 0,33

752 4 BURNERS STOVETOP CE-GAS GO 870 ||80|71|42|| 14kW || G20-20mbar|| 86| 75|56 | 43 | 44 0,36
753 4 BURNERS STOVE WITH CUPBOARD CE-GAS || GO 870 |[[80(71(85| | 14kW || G20-20 mbar||86|75|95|| 61 | 62 0,61
758 4 BURNERS STOVE WITH OVEN CE GAS KZN 88 ||80(71|85||20,8kW || G30-29 mbar||85(75/90|| 85 | 86 0,57
480 2 BURNERS STOVETOP STD-LPG GO 470 ||40(71|42|| 7kW || G30-29mbar||47|75(56(| 25 | 26 0,20

481 2 BURNERS STOVE WITH CUPBOARD STD-LPG | | GO 470 ||40|71(85(| 7kW || G30-29mbar|| 47|75|95|| 35 | 36 033
482 4 BURNERS STOVETOP STD-LPG GO 870 ||80(71|42|| 14kW || G30-29mbar|| 86|75|56|| 43 | 44 0,36
483 4 BURNERS STOVE WITH CUPBOARD STD-LPG || GO 870 ||80|71(85(| 14 kW || G30-29mbar|| 86|75|95|| 61 | 62 0,61

759 4 BURNERS STOVE WITH OVEN STD LPG KZN 88 |[80(71|85||20,8 kW || G30-29mbar||85|75|90|| 85 | 86 0,57
*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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LT
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ELECTRIC STOVES

* Stainless stell body.
* 03 Positions switch controlled plates.

DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION . - Pok‘(,"VER VOLTAGE

02 BURNERS ELECTRIC STOVETOP E0 470 3kw 380V, 50 Hz 75(185(| 020
766 02 BURNERS ELECTRIC STOVE WITH CUPBOARD | | EO 470 |[40|71(85|| 3kW 380V,50Hz | |47 |75|95(|27,5(285(| 0,33
767 04 BURNERS ELECTRIC STOVETOP E0870 [[80(71|42|| 6kW 380V,50Hz | [ 86| 75|56 || 29 | 30 0,36

768 || 04 BURNERS ELECTRIC STOVETOP WITH CUPBOARD | | EO 870 |[80|71(85|| 6kw || 380V.50Hz||86| 75|95 || 47 | 48 || 0,61
760 || 4 BURNERS ELECTRIC STOVE WITH OVEN EK870 ||g0|71|85/|| 12kW || 380V, 50Hz | |86 |75|95| 82 | 83 || 0,61

-23-
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LT T

ittt

U

ELECTRIC BAIN MARIE

e Stainless stell body.
* Pilot lite.Thermostat control(50 °C-200 °C)
 Water drain tap.

DIMENSIONS KAGE
CODE PRODUCT DESCRIPTION MODEL - P‘}("\)’VER VOLTAGE

SAUCE TABLE TOP BAIN-MARIE SB 470 1,5kW || 220V, 50 Hz 0,20
781 || SAUCE BAIN-MARIE WITH CUPBOARD SB470 ||40|71(85|| 15kW || 220V,50Hz || 47|75|95|| 30 | 31 || 033
782 || SAUCE TABLE TOP BAIN-MARIE SB870 ||80|71(42|| 3kw || 220V,50Hz | 86|75|56|| 28 | 29 || 0.36
783 || SAUCE BAIN-MARIE WITH CUPBOARD SB870 ||80|71(85|| 3kw || 220V, 50Hz||86|75|95|| 46 | 47 || 061

700 SERIES

e ”fmx._rf ity

il NEUTRAL UNIT
ez | * Stainless stell body.

) 795 m"’

L;J

DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION MODEL - P‘}(‘(,"VER VOLTAGE

NEUTRAL UNIT ik ok ik 13,5[14,5/| 0,20
796 NEUTRAL UNIT WITH CUPBOARD ok 40(71(85 had ok 47175(95(|23,5|24,5/| 0,33
197 NEUTRAL UNIT Hokk 80(71(42 okkk ok 86| 75/56(17,5[18,5/| 0,36
798 NEUTRAL UNIT WITH CUPBOARD ok 80|71|85 bl ok 86 75/95(/355(36,5/| 0,61

=24 -
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Zfﬁ/""l’é”vm // GAS FIRED PASTRY BAKERY OVENS

GAS FIRED PASTRY BAKERY OVEN

e Stainless steel body.

* Stainless steel pilot burner.
* Open fired stove with safety valve and thermocuouple.
* Natural gas and Ipg fired.

GAS FIRED PASTRY
BAKERY OVENS

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL - P‘}("V‘(IER PREGS‘;%RE

SINGLE DECK PASTRY BAKERY OVEN CE GAS GPB 7510 10kW || G20-20 mbar 1,39
852 || DOUBLE DECK PASTRY BAKERY OVEN CE GAS | | GPB 1000 | | 100|100/ 160 | 14,3 kW || G20-20 mbar||105108167(| 135 | 137 1,89
854 || SINGLE DECK PASTRY BAKERY OVEN CE GAS GPB 1000 | |100{100{160| | 14,3 kW || G20-20 mbar | 105|108|167(| 135 | 137 1,89
522 || SINGLE DECK PASTRY BAKERY OVEN STDLPG | [ GPB 7510 || 75 [100{160| | 10kW || G30-29 mbar|| 77 {108[167/| 110 | 112 1,39
523 || DOUBLE DECK PASTRY BAKERY OVEN STD LPG | | GPB 1000 | {100{100|160| | 14,3 kW || G30-29 mbar||105|108|167|| 135 | 137 1,89

524 || SINGLE DECK PASTRY BAKERY OVEN STD LPG | | GPB 1000 | {100{100|160| | 14,3 kW || G30-29 mbar||105|108|167|| 135 | 137 1,89

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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PREMIUM
KITCHEN RANGE & STOVE GROUP / GAS STOVES \\\ KITCHEN

GAS STOVES

* Stainles steel body.
* Open fire stove.

! * Cast iron grill and stoves.
o e , * Natural gas and LPG fired. M $
- *\\ & V/m/lm/@ o \With oven. *

i
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DIMENSIONS GAS PACKAGE WEIGHT
CODE PRODUCT DESCRIPTION MODEL W PRESSURE
100( 72| 85

802 2 BURNERS STOVE CE GAS KZN 20 16,1KW || G20-20 mbar 0,61
803 3 BURNERS STOVE CE GAS KZN 30 |[150{ 72| 85| | 20,8 kW || G20-20 mbar | [155| 77|90 || 105 | 106 0,91

808 80*80 4 BURNERS STOVE CE GAS KZN 88 || 80|80 85 | 208kw || G20-20 mbar||85(85(90 || 88 | 89 0,65

804 100*100 4 BURNERS STOVE CE GAS || KZN 40 |[100/100| 85| | 27,3kW || G20-20 mbar||105/105/ 90 || 117 | 118 0,99

806 6 BURNERS STOVE CE GAS KZN 60 | [150{100| 85| | 36,9kW || G20-20 mbar||155(105| 90 || 180 | 181 1,46

800 8 BURNERS STOVE CE GAS KZN 80 |[200{100| 85| | 54,6 kW || G20-20 mbar||205(105| 90 || 234 | 235 1,94

759 DOUBLE BURNERS STOVE CE GAS KZN 80 |1200{100| 85 | | 54,6 KW || G20-20 mbar||205{105| 90 || 234 | 235 || 1.94

856 2 BURNERS STOVE STD LPG KZN 20 [[100] 72| 85| | 16,1 kW || G30-29 mbar||105| 77 |90 || 88 | 89 0,61

857 3 BURNERS STOVE STD LPG KZN 30 ||150( 72 (85| | 20,8 kW || G30-29 mbar||155| 77 {90 || 105 | 106 0,91

858 80*80 4 BURNERS STOVE STD LPG KZN 88 || 80|80 (85 | 20,8kW || G30-29 mbar||85(85(90|| 88 | 89 0,65

859 100*100 4 BURNERS STOVE STD LPG| | KZN 40 |{100/100( 85| | 27,3kW || G30-29 mbar | |105/105( 90 || 117 | 118 099

860 6 BURNERS STOVE STD LPG KZN 60 ||150{100( 85| | 36,9 kW || G30-29 mbar||155[105( 90 || 180 | 181 1,46

861 8 BURNERS STOVE STD LPG KZN 80 ||200{100( 85 | | 54,6 kW || G30-29 mbar||205|105| 90 || 234 | 235 1,94

818 DOUBLE BURNERS STOVE STD LPG KZN 80 |{200]100| 85| | 54,6 kW || G30-29 mbar||205|105| 90 || 234 | 235 1,94
*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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ELECTRIC STOVES

* Stainles steel body.

* 3 Positions switches.

* Hygienic and easy to clean.
 With oven.

DIMENSIONS
CODE PRODUCT DESCRIPTION MODEL - Pok‘(,"VER VOLTAGE

2 BURNERS ELECTRIC STOVE EK 1060 15 KW || 380V-50Hz 0,61
823 || 3 BURNERS ELECTRIC STOVE EK 1460 ||140( 72 (85| | 21 KW || 380V-50Hz ||145| 77|90 || 120|123 || 0,85
828 || 4 BURNERS ELECTRIC STOVE EK 1000 |[100{100| 85| | 25 Kw || 380V-50Hz | [105{105/90 || 143|148|| 0,99

ELECTRIC STOVE WITH
BOTTOM SHELF.

* Stainles steel body.
* 3 Positions switches.
* Hygienic and easy to clean.

DIMENSIONS KAGE
CODE PRODUCT DESCRIPTION . - P‘{("v‘(,ER VOLTAGE

2 BURNERS ELC.STOVE WITH BOTTOM SHELF | | EO 1270 8 KW 380V-50Hz 0,61

KITCHEN RANGE
STOVE GROUP

831 3 BURNERS ELC.STOVE WITH BOTTOM SHELF | | EO 1470 ||140| 60 | 85| | 12 KW || 380V-50Hz ||145/ 65|90 || 105|108 || 0,85

832 || 4 BURNERS ELC.STOVE WITH BOTTOM SHELF | | EO 1070 ||100(100{ 85| | 16 KW || 380V-50Hz ||105{105/90 || 125|128 || 0,99




PREMIUM

GAS STOVES WITH SHELF UNDERNEATH

* Stainless steel body.

* Open fire stove with safety valve and thermocuople.
e Cast iron grill and stoves.

* Bottom shelf.

* Natural gas and LPG.

|

. M ce

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION . P(}(‘(,"VER PREGS‘;-ERE esIRBiET

02 BURNERS FIRED STOVE WITH SHELF UNDERNEATH CEGAS | | 5GO 20 11,1 kW || G20-20 mbar|{105( 65|90 0,61
202 || 03 BURNERS FRED STOVE WITH SHELF UNDERNEATH CEGAS | | 56030 |{150| 60 | 85 | | 16kw || G20-20 mbar | [155{65(90]| 55 | 56 || 0,90
204 || 04 BURNERS FRED STOVE WITH SHELF UNDERNEATH CEGAS | | SGO 40 || 80 | 80 | 85 | | 20,8 kW || G20-20 mbar| | 85|85(90|| 59 | 60 || 0,65
206 | | 04 BURNERS FIRED STOVE WITH SHELF UNDERNEATH CE GAS | | SGO 40 | {100 100{ 85 | | 20,8 kW || G20-20 mbar | [105105{90| 68 | 69 || 0,99
208 || 06 BURNERS FRED STOVE WITH SHELF UNDERNEATH CEGAS | | SGO 60 |{150{100( 85 | | 33kw || G20-20 mbar | [155[105{90]| 95 | 96 || 1.46
210 | | 0 BURNERS FIED STOVE WITH SHELF UNDERNEATHSTDPG | | 56020 | 100/ 60 | 85| | 11.1 kw || G30-29 mbar|[105/65[90|| 41 | 42 || 0,61
211 || (3 BURNERS FIED STOVE WITH SHELF UNDERNEATHSTD PG | | sG0'30 | 150/ 60 | 85| | 16kw || G30-29 mbar|[155/65[901| 55 | 56 || 0,90
212 || O4BURNERS FIED STOVE WITH SHELF UNDERNEATH STDPG | | 5G40 || 80 | 80 | 85| | 20,8 kw || G30-29 mbar|{85|85[90(| 59 | 60 || 0,65
213 || O4BURNERS FIED STOVE WITH SHELF UNDERNEATHSTDPG | | 5GO 40 || 100|100 85 | | 20,8 kw' || G30-29 mbar | {105[105(90| 68 | 69 || 0,99
214 || 06 BURNERS FRED STOVE WITH SHELF UNDERNEATHSTDLPG || SGO 60 | |150(100| 85 | | 33kw || G30-29 mbar||155(105[90 | 95 | 96 || 1,46

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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KITCHEN // KITCHEN RANGE & STOVE GROUP / PROFESSIONAL GAS FIRED STOVES

STOVE TOPS

* Natural gas and Ipg fired.

| : * Stainless steel body.
W, * Open fire stove with safety valve and thermocuople.
\8\":‘. m A * Cast iron grill and stoves.

CODE PRODUCT DESCRIPTION mopeL e GAS Mmﬁﬁﬁgwr WEIGHT ~ W'y 01umE
L (\c/\’lm H PRESSURE NET  GROSS

1 BURNER PROFESSIONAL STOVE TOP GAS CE | | PSO 10 | |50 | 60|30 || 4,8Kkw || G20-20 mbar 25 | 26 0,11
252 || 2 BURNER PROFESSIONAL STOVE TOP GAS CE | | PSO 20 | [100| 60 | 30 || 9,6 kW || G20-20 mbar ||102| 69 |32 || 35 | 36 0,23
254 | | 3 BURNER PROFESSIONAL STOVE TOP GAS CE | | PSO 30 | [150| 60 [ 30 || 14,4k || G20-20 mbar | [152| 69 | 32 || 40 | 41 0,34
256 || 80*80 4 BURNER PROFESSIONAL STOVE TOP GASCE | | GO 870 || 80| 80 | 30 || 14kW || G20-20 mbar|| 82 (89|32 || 65 | 66 0,23
258 || 100100 4 BURNER PROFESSIONAL STOVE TOP GAS CE | | PSO 40 | [100{100| 30 || 19,2kW || G20-20 mbar | |102|108| 32 || 70 | 71 0,35
260 || 6 BURNER PROFESSIONAL STOVE TOP GAS CE | | PSO 60 | [150|100( 30 || 28,8 kW || G20-20 mbar | [152|108| 32 | 87 | 88 0,53
262 || 1 BURNER PROFESSIONAL STOVE TOP STD LPG| | PSO 10 | |50 |60 |30 || 4,8kw || G30-29 mbar|| 52|69 |32|| 25 | 26 0,11
263 || 2 BURNER PROFESSIONAL STOVE TOP STD LPG | | PSO 20 | [100| 60 | 30 || 9,6 kW || G30-29 mbar ||102| 69 |32 || 35 | 36 0,23
264 || 3 BURNER PROFESSIONAL STOVE TOP STD LPG | | PSO 30 | [150| 60 | 30 || 14,4 KW || G30-29 mbar ||152| 69 |32 || 40 | 41 0,34
265 | | 8080 4 BURNER PROFESSIONAL STOVE TOP STD LPG | | GO 870 | | 80 | 80 [ 30 || 14 kW || G30-29 mbar || 82|89 |32 || 65 | 66 0.23
266 | | 100100 4 BURNER PROFESSIONAL STOVE TOP STD LPG| | PSO 40 | [100{100 30 || 19,2kW || G30-29 mbar || 102108 32 || 70 | 71 0,35
267 || 6 BURNER PROFESSIONAL STOVE TOP STD LPG| | PSO 60 ||150{100| 30 || 28,8 kW || G30-29 mbar | |152]108| 32 || g7 | 88 0,53

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

KITCHEN RANGE
STOVE GROUP
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KITCHEN RANGE & STOVE GROUP / RESTAURANT STOVES \\\ @

RESTAUTANT STOVES

e Stainless steel body.

* Open fire stove.
e Cast iron grill and stoves.
* Natural gas and LPG fired.

PREMIUM
KITCHEN

* Open fire stove with safety valve and thermocuople.

M cc

220 || 01BURNER LONG LEGGED RESTAURANT STOVE GASCE | | SGO 10 || 33|47 |55 || 6,1kw || G20-20 mbar 8| 11| 12 0,10
222 || 2BURNER LONG LEGGED RESTAURANT STOVEGASCE || SGO 20 || 86|47 [ 77 || 11,1 kW || G20-20 mbar|| 88 [ 50|80 || 22 | 23 0,35
224 || 3BURNER LONG LEGGED RESTAURANT STOVEGASCE || SGO 30 ||139| 47| 77 || 16kw || G20-20 mbar||141|50 |80 || 33 | 34 0,56
226 || 4BURNER LONG LEGGED RESTAURANT STOVE GASCE | | SGO 40 |[192| 47 | 77 || 20,8 kW || G20-20 mbar||194|50 | 80 || 43 | 44 0,78
230 || 1BURNER SHORT LEGGED RESTAURANT STOVE GASCE | | SGO 10 || 33|47 [ 23 || 6,1kw || G20-20 mbar|| 35|50 |26 || 9,5 [ 10,5 || 0,04
232 || 2 BURNER SHORT LEGGED RESTAURANT STOVE GAS CE | | SGO 20 || 86 | 47 | 23 || 11,1 kw || G20-20 mbar || 88 50|26 || 185|195 || 0,11
234 || 3BURNER SHORT LEGGED RESTAURANT STOVE GAS CE | | SGO 30 | |139| 47 | 23 || 16Kkw || G20-20 mbar||141|50| 26 || 26,5 | 275 || 0,18
236 || 4 BURNER SHORT LEGGED RESTAURANT STOVE GAS CE | | SGO 40 | |192| 47 | 23 || 20,8 kW || G20-20 mbar | [193|50 | 26 || 35 | 36 0,25
238 | | 01BURNER LONG LEGGED RESTAURANT STOVESTDLPG| | SGO 10 || 33|47 |55 || 6,1 kw || G30-29 mbar||35(50|58 || 11 | 12 0,10
239 || 2 BURNER LONG LEGGED RESTAURANT STOVESTDLPG | | SGO 20 || 86 | 47 [ 77 || 11,1 kw || G30-29 mbar|| 88 [ 50|80 || 22 | 23 0,35
240 || 3BURNER LONG LEGGED RESTAURANT STOVESTDLPG | | SGO 30 |[139| 47 [ 77 || 16kw || G30-29 mbar||141/50 | 80 || 33 | 34 0,56
241 || 4BURNER LONG LEGGED RESTAURANT STOVESTDLPG || SGO 40 ||192| 47 | 77 || 20,8 kW || G30-29 mbar | [194| 50 | 80 || 43 | 44 0,78
242 | | 1 BURNER SHORT LEGGED RESTAURANT STOVESTDLPG | | SGO 10 || 33| 47 | 23 || 6,1 kW || G30-29 mbar || 35(50|26|| 9,5 [ 10,5 || 0,04
243 || 2 BURNER SHORT LEGGED RESTAURANT STOVESTD LPG | | SGO 20 | | 86 | 47 | 23 || 11,1 kw || G30-29 mbar || 88|50 | 26 || 185|19,5 || 0,11
244 | | 3 BURNER SHORT LEGGED RESTAURANT STOVESTDLPG | | SGO 30 |{139] 47 | 23 || 16 kW || G30-29 mbar | |141{50 |26 || 26,5275 || 0,18
245 | | 4BURNER SHORT LEGGED RESTAURANT STOVE STD LPG | | SGO 40 | [192| 47 | 23 || 20,8 kW || G30-29 mbar|[193| 50 | 26 || 35 | 36 0,25

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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PREMIUM
KITCHEN //

GROUND STOVES

* Stainless steel body.

KITCHEN RANGE & STOVE GROUP / GROUND STOVES

* Open fire stove with safety valve and thermocuople.
e Cast iron grill and stoves.
* Natural gas and LPG fired.

M cc

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL - P?(VV‘(IER PREGS’;ERE

01 BURNER FIRED GROUND STOVE GAS CE | |GYO 4050 6,1 kW || G20-20 mbar 14,5(15,5|| 0,11
292 || 02 BURNER FIRED GROUND STOVE GAS CE | |GYO 6070| [60|70(52| | 10,7 kW || G20-20 mbar||77|66|56(|36,5/37,5/| 0,31
294 || 03 BURNER FIRED GROUND STOVE GAS CE | |GYO 8070||70|80(53| | 152kw || G20-20 mbar||74{84|56(|66,5|67,5|| 0,37
280 || 01 BURNER FIRED GROUND STOVE STD LPG| |GYO 4050||40(50(51| | 6,1 kw || G30-29mbar||44(56|52|(14,5/155|| 0,11
281 02 BURNER FIRED GROUND STOVE STD LPG| |GYO 6070 | 60|70 (52| | 10,7 kw || G30-29 mbar||77|66|56|36,5/37,5|| 0,31
282 || 03 BURNER FIRED GROUND STOVE STD LPG| |GYO 8070| |70 (80|53 | 152kw || G30-29 mbar||74|84|56||66,5/67,5|| 0,37

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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PREMIUM
CAFETERIA GROUP / TOAST MACHINE KITCHEN

TOAST MACHINE

* Stainless stell body.

* Stainless stell built-in resistance.

* Pilot light.Thermostat control(50 °C-300 )
e Fat container

* Avaible on LPG and natural gas

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL - P(}(‘(,"VER VOLTAGE

101 08 BREAD SLICE TOAST MACHINE TME 08 1,3 KW || 220V -50 Hz 0,04

102 || 12 BREAD SLICE TOAST MACHINE TME 12 || 40(385/ 26| | 1,6 KW || 220V-50 Hz| | 45|46 |31|| 20 | 21 || 0,06
103 || 20 BREAD SLICE TOAST MACHINE || TME20 ||50(41[26||2,5KW || 220V-50Hz|| 53|47 (34| 28 | 29 || 0,07
104 || 08 BREAD SLICE DOUBLE TOAST MACHINE || TMC 08 | |60(39(29| | 2,6 KW || 220V-50Hz|| gy |a5|32( 28 | 29 || 0,08

105 12 BREAD SLICE DOUBLE TOAST MACHINE | | TMC 12 |[85,5(38,5] 26 | | 3,2 KW || 220V -50Hz| |87 | 45|32 || 38 | 39 0,12

106 || 20 BREAD SLICE DOUBLE TOAST MACHINE || TMC20 | [105(41[26| | 5KW || 220V-50Hz| |08 45 32| 48 | 49 || 015

DIMENSIONS GAS ME&@%‘;@&ENT WEIGHT
CODE PRODUCT DESCRIPTION MODEL e PRESSURE wioss A VOLUME

112 12 BREAD SLICE TOAST MACHINE GAS CE | | TmG 12 || 40{42|26| | 3,5 KW || G20-20 mbar 20,5(21,5(| 0,06

113 || 20 BREAD SLICE TOAST MACHINE GAS CE | | TMG 20 |[50(44|26| | 4,1 KW || G20-20 mbar || 53 [ 47 [ 34 || 26,5(27,5|| 0,07
12 BREAD SLICE TOP AND BOTTOM

1012 BURNER TOAST MACHINE GAS CE GTM 12 40|42(28 3,5 KW G30-29 mbar | | 45 | 46 | 31 22 23 0,06
1020 || B0 R AT Macin cac e || GTM20 |[50|44|28| | 4,1 KW || 630-29 mbar|| 53 |47(34|| 28 | 29 || 0,07

156 12 BREAD SLICE TOAST MACHINE STD LPG || TMG 12 ||40(42(26| |3,5 kW || G30-29 mbar || 45| 46|31/ 20,5/21,5|| 0,06

157 || 20 BREAD SLICE TOAST MACHINE STDLPG | | TMG 20 |[50|44|26| |4,1 kW || G30-29 mbar|| 53|47 |34(|26,5(27,5/| 0.07
*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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ZIRj'Ecnfdlé%M// CAFETERIA GROUP / EKO WAFFLE MACHINE

EKO WAFFLE MACHINE

e PStainless stell body.
* Pilot light.Thermostat control
(50°C-300)

DIMENSIONS ACKAGE WEIGHT
CODE PRODUCT DESCRIPTION CM VOLTAGE MEASUREMENT T VOLUME

152 || SINGLE FLOWER MODEL EKO WAFFLE MACHINE | | WFL 10 1,3 KW || 220V - 50 Hz 0,03
153 | | SINGLE SQUARE MODEL EKO WAFFLE MACHINE || WFL11 ||36|27(27|| 1,3 KW ||220V-50Hz || 44|30 |30|| 23 | 24 || 0,03
154 | | DOUBLE FLOWER MODEL EKO WAFFLE MACHINE| | WFL20 ||56/27|27|| 2,6 KW |[220V-50Hz||62|42|30|| 46 | 47 || 0,08
155 | | DOUBLE SQUARE MODEL EKO WAFFLE MACHINE 220V-50Hz || 62| 42(30(| 46 | 47 || 0,08

WFL 21 2,6 KW

LUKS MODEL STICK WAFFLE

e Stainless stell body.
* Pilot light.Thermostat control(50 °C-300 )

DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION MODEL - P(}(‘(,"VER VOLTAGE

1560 || SINGLE LUKS MODEL STICK WAFFLE WFL 10 15/ [ 1,3 Kw || 220V -50 Hz 1,5/12,5|| 0,04

CAFETERIA GROUP

1570 || DOUBLE LUKS MODEL STICK WAFFLE WFL20 |[62|30275| | 2,6 Kw || 220V-50Hz || 63(43|32|| 22 | 23 0,08
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CAFETERIA GROUP / LUKS MODEL WAFFLE MACHINE

LUKS MODEL WAFFLE MACHINE

* Stainless stell body.
* Pilot light.Thermostat control(50 °C-300 )

\\N74:

PREMIUM

KiI TCHEN

DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION MODEL - P(}(‘(,"VER VOLTAGE

1520 || SINGLE FLOWER MODEL LUKS WAFFLE MACHINE| | WFL 10 1,3 KW || 220 V-50 Hz 10,5/ 0,03
1530 | | SINGLE SQUARE MODEL LUKS WAFFLE MACHINE | | WFL 11 |[37|30275| | 1,3 KW || 220V -50Hz|| 44|30 |30 (| 9.5 10,5/ 0,03
1540 || DOUBLE FLOWER MODEL LUKS WAFFLE MACHINE| | WFL20 ||62(30(27,5 | 2,6 KW || 220V -50Hz||62 (42 (30| 19 | 20 0,08
1550 | | DOUBLE SQUARE MODEL LUKS WAFFLE MACHINE| | WFL 21 |[62|30(27,5 | 2,6 KW || 220V-50Hz||62 | 42|30 (| 19 | 20 0,08

CAFETERIA GROUP / BUBBLE MACHINE

BUBBLE MACHINE

* Stainless stell body.
* Pilot light.Thermostat control(50 °C-300 )

DIMENSIONS WEIGHT
CODE PRODUCT DESCRIPTION MODEL VOLTAGE MEASUREMENT ner cross A VOLUME

1501 || SINGLE BUBBLE MACHINE WITHOUT COVER || WFL 10 1,3 Kw ||220V-50 Hz 0,04
1502 || DOUBLE BUBBLE MACHINE WITHOUT COVER | | WFL20 |{62|30( 19| | 2,6 Kw |[220V-50Hz|| 63| 43|32|| 9,5 | 10,5 0,08
1503 | | SINGLE BUBBLE MACHINE WITH COVER WFL10 |[37(30(275 | 1,3 Kw |[220V-50Hz|[45|30(32|| 18 | 19 0,04
1504 || DOUBLE BUBBLE MACHINE WITH COVER WFL20 |[62|30275 | 2,6 Kw |[220V-50Hz || 63| 43|32 || 10,5| 11,5 0,08
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IP([RTEcAfdlél[IvM // CAFETERIA GROUP / MINI STOVETOP

P
¢ //_“"/////

MINI STOVETOP

e Stainless stell body

* Open fire stove with safety valve
and thermocouple.

e Cast iron grill and stoves.

* Natural gas and LPG fired.

DIMENSIONS
CODE PRODUCT DESCRIPTION moeL J* Ve P‘f(‘(,"VER VOLTAGE

01 BURNER ECONOMIC STOVETOP GAS CE GO 10 25(35|20( | 2,4kw G20-20 mbar 0,02

272 02 BURNER ECONOMIC STOVETOP GAS CE GO 20 60(35|20( | 48kw G20-20 mbar| |62 (42|26 11 | 12 0,06
274 03 BURNER ECONOMIC STOVETOP GAS CE GO 30 90|35/ 20 7,2 kw G20-20 mbar | |92 (42(26([16,5|17,5 0,10

276 04 BURNER ECONOMIC STOVETOP GAS CE GO 40 60(64|20| | 9,6 kw G20-20 mbar | |63 |71 (26| 21 | 22 0,11

278 06 BURNER ECONOMIC STOVETOP GAS CE GO 60 90(64|20| | 144kW || G20-20 mbar|{93|71|26/|| 31 | 32 0,17

283 || 01 BURNER ECONOMIC STOVETOP STDLPG || GO 10 |[25(35|20| | 2,4kw || G30-29mbar||28(39(26|| 6 | 7 0,02

284 02 BURNER ECONOMIC STOVETOP STD LPG GO 20 60(35/20| | 4,8kw G30-29 mbar| |62 |42|26|| 11 | 12 0,06
285 03 BURNER ECONOMIC STOVETOP STD LPG || GO 30 90|35(20| | 7.2kW || G30-29 mbar||92|42|26||16,5/17,5|| 0,10
286 04 BURNER ECONOMIC STOVETOP STD LPG || GO 40 || 60|64 (20| | 9.6kW || G30-29 mbar||63|71|26(| 21 | 22 0,11

287 || 06 BURNER ECONOMIC STOVETOP STD LPG || GO 60 || 90|64|20| | 14,4kW || G30-29 mbar||93|71|26|| 31 | 32 || 0,17
*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

CAFETERIA GROUP / PANCAKE COOKER

PANCAKE COOKER

e Stainless stell body.
* Pilot light.Thermostat control(50 °C-300 )

o.

e Avaible on LPG and natural gas. g

o

(C)

DIMENSIONS - BFPOWER ACKAGE WEIGHT E

CODE PRODUCT DESCRIPTION MODEL kW VOLTAGE MEASUREMENT atoss A VOLUME [

=

150 SINGLE PANCAKE COOKER ELC. KRE 100 150 1,5 KW || 220V - 50 Hz 0,06 =
151 DOUBLE PANCAKE COOKER ELC. KRE 200 || 9452|215/ | 3 KW ||220V-50Hz||97|55[25|| 22 | 23 0,13
150 G SINGLE PANCAKE COOKER STD LPG TMG 12 || 46 |52(21,5( | 3,5 kw || G30-29 mbar| |49 [55|25|| 11 | 12 0,06
151G SINGLE PANCAKE COOKER STD LPG TMG 20 ||94(52|215| | 4,1 kW || G30-29 mbar| |97 |55|25|| 22 | 23 0,13
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CAFETERIA GROUP / ELECTRIC FRIED PLATE GRILL

e Stainless stell body.

* Pilot light.Thermostat control(50 °C-300 )

* Stainless steel built-in resistance.
* Fat container.

N\ i@

ECONOMIC ELC. PLATE GRILL

PREMIUM
KITCHEN

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL - POIXIVVER VOLTAGE

30 CM PLATE GRILL ELC. PE 30 125kw || 220V-50 He 85| 95 || 004
331 || 50 CM PLATE GRILL ELC. PES0 ||50(50| 201 | 225kw || 220v-50Hz|| 52|54 ] 261] 14 | 15 || 0,07
332 || 70 CM PLATE GRILL ELC. PE70 ||70{50|20| | 45Kw || 220v-50Hz|| 71 |54]26( 20 | 21 || 0,10

100 CM PLATE GRILL ELC. PE70 | (1005 4,5Kw || 220V-50Hz| [105[ 55| 25 || 305 | 315 || 0,14

CAFETERIA GROUP / GAS FRIED PLATE GRILL \\\

GAS FRIED PLATE GRILL

e Stainless stell body.

* Avaible on LPG and natural gas.
* Fat container.

» Safety valve and thermocouple.

IMENSIONS PACKAGE

30 CM PLATE GRILL GAS CE PG 30 3,3 kW || G20-20 mbar 0,04
335 50 CM PLATE GRILL GAS CE PG30 ||5050[20|| 33kW ||G20-20 mbar||52|54|26| 14 | 15 0,07
337 || 70 CM PLATE GRILL GAS CE PG70 ||70]50|20|| 66kw ||G20-20mbar ||71 |54 26| 20 | 21 0,10
336 100 CM PLATE GRILL GAS CE PG70 |[|100{50|20|| 6,6 Kw || G20-20 mbar |[105]| 55|25 27 | 28 0,14
349 || 30 CM PLATE GRILL STD LPG PG30 ||3050(20|| 33kW || G30-29mbar |[31|54|26|| 8 | 9 0,04
350 || 50 CM PLATE GRILL STD LPG PG30 ||50(50|20|| 33kW || G30-29mbar ||52|54|26|| 14 | 15 0,07
351 70 CM PLATE GRILL STD LPG PG 70 705020 | 6,6kW || G30-29mbar ||71|54(26(| 20 | 21 0,10
338 100 CM PLATE GRILL STD LPG PG70 |[|100{50|20| | 6,6 Kw || G30-29mbar ||105( 5525 27 | 28 0,14

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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ZIRTEclz'IIE%M// CAFETERIA GROUP / ELECTRIC FRIED CAST GRILL

ELECTRIC FRIED CAST GRILL

* Stainless stell body.

* Pilot light.Thermostat control(50 °C-300 )
* Stainless steel built-in resistance.

* Fat container.

DIMENSIONS WEIGHT
CODE PRODUCT DESCRIPTION MODEL CM VOLTAGE MEASUREMENT — UL

30 CM CAST GRILL ELC. PE 30 1,25Kw || 220V -50 Hz 0,04
341 50 CM CAST GRILL ELC. PES0 [|50(50(20|| 225Kw ||220V-50Hz||52 (5|26 19 | 20 0,07
342 70 CM CAST GRILL ELC. PE70 |[70(50|20|| 45Kw [|220V-50Hz||71|54|26|| 33 | 34 0,10

a4

GAS FRIED CAST GRILL

* Stainless stell body.

* Avaible on LPG and natural gas.
* Fat container.

* Safety valve and thermocouple.

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL . Pok‘\",’VER PREGSE;{‘JRE wostaion f'

30 CM CAST GRILL GAS CE PG 30 3,3kW || G20-20 mbar || 31|54 | 26 0,04 %
345 50 CM CAST GRILL GAS CE PG 30 50|50(20 || 33kW || G20-20 mbar||52(54|26( 19 | 20 0,07 g
347 70 CM CAST GRILL GAS CE PG 70 70150 (20| 66kW || G20-20mbar||71(54|26(| 33 | 34 0,10 E
352 30 CM CAST GRILL STD LPG PG 30 30(50(20(| 33kw || G30-29mbar||31|54(26( 10 | 11 0,04 3
353 50 CM CAST GRILL STD LPG PG 30 505020 | 33kw || G30-29mbar||52 54|26/ 19 | 20 0,07
354 || 70 CM CAST GRILL STD LPG PG70 |[70]50|20|| 6,6kw || G30-29mbar|| 71 |5a| 26| 33 | 34 || 0,10

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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CAFETERIA GROUP / EKONOMIC ELC. DEEP FRYER \\\@ Z%'E(.'%IE‘IIVM

EKONOMIC DEEP FRYER ELC.

* Stainless stell body.

* Pilot light.Thermostat control(50 °C-200 )
* Unheated oil zone.

* Easy to clean.

DIMENSIONS CKAGE WEIGHT
CODE PRODUCT DESCRIPTION MODEL CM VOLTAGE MEASUREMENT NET GROSS VOLUME

3 L ELECTRIC DEEP FRYER FE30 2,5KW || 220 V-50 Hz 45|55 0,04
304 || 3 + 3 LELECTRIC DEEP FRYER FE33 | 36,550 33 5Kw 220V-50Hz | (39|54 |37 || 75| 85 0,08
305 || 5 LELECTRIC DEEP FRYER FE 50 27|50 33 || 25KW || 220V-50Hz || 29 |54 |37 | 5 6 0,06
306 || 5+ 5LELECTRIC DEEP FRYER FE55 | 54,550 33 5Kw 220V-50Hz || 59| 54|37 || 95 | 105 0,12
308 || 8L ELECTRIC DEEP FRYER FE 80 33|53 (33| | 275KW || 220V-50Hz || 37|54 |37 55| 65 0,07
309 || 8 + 8 LELECTRIC DEEP FRYER FE88 | [66,553|33| | 55KW || 220V-50Hz | |69 |54 |37|| 11 | 12 0,14
310 || 10 L ELECTRIC DEEP FRYER FE 10 33(7033 3 KW 220V-50Hz | 36| 72(35|| 7.5 | 85 0,09
311 10 + 10 L ELECTRIC DEEP FRYER FE 1010 |[66,5 70| 33 6 KW 220V-50Hz || 69 |74 (37| 14 | 15 0,19
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ZIRTEc%lE%M// CAFETERIA GROUP / EKONOMIC GAS DEEP FRYER

EKONOMIC GAS DEEP FRYER

* Stainless stell body.
* Unheated oil zone.
* Easy to clean.

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION - - P‘?(‘(,VVER PREGS‘;BRE

312 B || 5 L DEEP FRYER STD LPG (FLUE) FG 50 11 G30-29mbar 0,06

313 B || 545 L DEEP FRYER STD LPG (FLUE) FG55 ||55/49(36 2,1 G30-29mbar | 59|54 |37/ 9 | 10 0,12

314 B || 8 L DEEP FRYER STD LPG (FLUE) FG80 |[[35/49(36 13 G30-29mbar | |37 [ 54|37 || 55 | 65 0,07

315B || 848L DEEP FRYER STD LPG (FLUE ) FG88 ||66(49(36 2,5 G30-29mbar || 69|54 |37 (| 11 | 12 0,14

CAFETERIA GROUP

314 || 8 L DISCHARGE VALVE DEEP FRYER STD LPG FG80 ||37|63[40|| 13kw || G30-29mbar || 42|67|42|| 9 | 10 0,11

315 || 8+8LDISCHARGE VALVE DEEP FRYERSTDLPG| | FG 88 || 74|63 |37|| 25kw || G30-29mbar || 79|67 39| 18 | 19 0,21

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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PREMIUM
SAUSAGE COOKER / PASTRY COUNTER-TOP / PASTRY COUNTER-TOP KITCHEN

DIMENSIONS WEIGHT
CODE PRODUCT DESCRIPTION o VOLTAGE MEASUREMENT ner oross A VOLUME

SIMPLE SAUSAGE COOKER WITHOUT GLASS | | SSE 100 1 Kw 220V - 50 Hz 5 6 0,04

521 SAUSAGE COOKER WITH VEGETABLS GSE 200
CONTAINER AND NO GLASS 56 [ 46 | 22 1 Kw 220V -50Hz|| 58|48 |25 1 8 0,06

ADDITIONAL PRICE TO BE ADDED FOR THE GLASS IN THE MODELS WITH GLASS.

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION -- P‘}(‘(,"VER VOLTAGE N‘E":E'GG':;S

506 60 CM PASTRY COUNTER-TOP(WITHOUT GLASS) SBE 60 Kw 220V - 50 Hz

95 || 0,10
508 || 80 CM PASTRY COUNTER-TOP(WITHOUT GLASS) || sBego || 80|62 22| | 2,5kw || 220V-50Hz| |82 |65]25( 9,5 |105|| 013

510 || 100 CM PASTRY COUNTER-TOP(WITHOUT GLASS)| | SBE 100 ||100| 62 | 22| | 2,5Kw || 220V -50Hz|[102 65|25 || 11,5| 125|| 0,16
ADDITIONAL PRICE TO BE ADDED FOR THE GLASS IN THE MODELS WITH GLASS.

DIMENSIONS PACKAGE WEIGHT
CODE PRODUCT DESCRIPTION (CM) VOLTAGE MLEASUVTIEME::T NET GROSS VOLUME

SAUCED-UP HAMBURGER MACHINE WITHOUT GLASS | | HMB 40 1.5 KW || 220V -50Hz| | 42 | 65| 25 7 8 0,06

560 SAUCED-UP HAMBURGER MACHINE WITHOUT GLASS | | HMB 60 || 60 | 60 | 22 2 KW 220V -50Hz| | 62 | 651 25 8 9 0,10
ADDITIONAL PRICE TO BE ADDED FOR THE GLASS IN THE MODELS WITH GLASS.

CAFETERIA GROUP / KUNEFE & ISKENDER COOKER N\

IMENSIONS GAS PACKAGE WEIGHT
MEA REMENT

2002 2 BURNER KUNEFE COOKER GAS CE GO 20 4,8 KW || G20-20 mbar 5 6 0,07

2003 || 3 BURNER KUNEFE COOKER GAS CE GO 30 ||80(34|22| | 7,2 KW || G20-20 mbar | |92|42|28|| 7 8 0,10

2004 || 4 BURNER KUNEFE COOKER GAS CE GO 40 |[56(62|22||9,6 KW || G20-20 mbar ||63|71|28(| 12 | 13 0,12

2006 || 6 BURNER KUNEFE COOKER GAS CE || GO 60 14,4 Kw | | G20-20 mbar 0,18
IMENSIONS GAS PACKAGE WEIGHT
MEASUREMENT
2190 || 90 CM ISKENDER COOKER GAS CE GO 20 4,8 KW || G20-20 mbar 0,07

2120 || 120 CM ISKENDER COOKER GAS CE GO 20 |(120[34(22| | 4,8 KW || G20-20 mbar | {12337 (23 || 17 | 19 0,10

2150 || 150 CM ISKENDER COOKER GAS CE GO 20 |[150[34(22]| | 4,8 KW || G20-20 mbar | {15337 (23 || 22 | 24 0,13
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ZIRTEC%IE%M // CAFETERIA GROUP / STANDART DONER MACHINES

DONER MACHINES

e Stainless steelbody.

* Available on LPG or Naturaal gas.
* Safety valve.

* Fire panel.

* Easy to clean.

* Heating elements able to work separetely.
* Fat collecting tray.

DIMENSIONS @ POWER GAS
CODE PRODUCT DESCRIPTION MODEL

402 | | 02 BURNERS NATURAL GAS FIRED DONER MACHINE GASCE | | GDO 20 ||45|53 (77| | 6,7 Kw || G20-20 mbar

PACKAGE

weastnevent | WEIGHT o) e
L W H NET  GROSS

57050 (77| 12 | 13 0,24

403 | | 03 BURNERS NATURAL GAS FIRED DONER MACHINE GAS CE | | GDO 30 | |45|53(100( | 9,4Kw || G20-20 mbar|| 57 | 50 {103|| 16,5| 17,5|| 0,32

404 | | 04 BURNERS NATURAL GAS FIRED DONER MACHINE GAS CE | | GDO 40 | |52|53(100( | 12,9 Kw || G20-20 mbar|| 57 | 52 {103|| 18,5| 19,5|| 0,32

405 | | 05 BURNERS NATURAL GAS FIRED DONER MACHINE GAS CE | | GDO 50 | |52 |53 (121| | 16,4 Kw || G20-20 mbar || 57 | 52 [122|| 23 | 24 0,38

406 | | 02 BURNER LPG FIRED DONER MACHINE STDLPG | | GDO 20 ||45(53|77|| 6,7Kw || G30-29 mbar||57 [50|77 || 12 | 13 0,24

407 | | 03 BURNER LPG FIRED DONER MACHINE STDLPG | | GDO 30 | |45|53|100| | 9,4Kw || G30-29 mbar||57 |50 [103|| 16,5 17,5/ 0,32

408 | | 04 BURNER LPG FIRED DONER MACHINE STDLPG | | GDO 40 ||52|53(100( | 12,9Kw || G30-29 mbar|| 57 | 52 {103|| 18,5 19,5|| 0,32

409 | | 05 BURNER LPG FIRED DONER MACHINE STDLPG | | GDO 50 ||52|53|121| | 16,4Kw || G30-29 mbar|| 57 [ 52 |122|| 23 | 24 0,38

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

=~/

CAFETERIA GROUP / TOP DRIVE DONER MACHINES

3

553
i

-

=¥

TOP DRIVE DONER MACHINES

* Stainless steel body.

* Avaible on LPG or Natural gas.

* Safety valve.

* Fire panel.

* Easy to clean.

* Heating elements able to work separetely.
o Electric top drive.

* Fat collecting tray.

DIMENSIONS I POWER GAS PACKAGE WEIGHT
PRODUCT DESCRIPTION MODEL PRESSURE MLEASUVr;EME”T \er ross A VOLUME
56 | 66 100 61| 75/103|| 24 | 25

CODE
463 | |03 BURNERS TOP DRIVE DONER MACHINE GAS CE | | GDO 30 9,4kW || G20-20 mbar 0,47
464 | |04 BURNERS TOP DRIVE DONER MACHINE GAS CE || GDO 40 | |56 |66 |119| | 12,9 kW || G20-20 mbar || 61 75 |113|| 27 | 28 0,52
465 | |05 BURNERS TOP DRIVE DONER MACHINEGAS CE || GDO 50 || 56|66 |134| | 16,4 kW || G20-20 mbar| |61 |75|130|| 29 | 30 0,59
436 | |03 BURNERS TOP DRIVE DONER MACHINE STDLPG| | GDO 30 || 56 |66 |100| | 9.4 kW || G30-29 mbar|| 61|75 [103|| 24 | 25 0,47

437 | |04 BURNERS TOP DRIVE DONER MACHINE STD LPG| | GDO 40 | |56 | 66 | 119| | 12,9kW || G30-29 mbar || 61| 75 [113|| 27 | 28 0,52
438 | |05 BURNERS TOP DRIVE DONER MACHINE STDLPG| | GDO 50 || 56 | 66 |134| | 16,4 kW || G30-29 mbar|| 61|75 [130|| 29 | 30 0,59

Wy

XX N

%

CAFETERIA GROUP

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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PREMIUM
CAFETERIA GROUP / BOTTOM DRIVE DONER MACHINE \\\ KITCHEN

BOTTOM DRIVE DONER MACHINES.

* Stainless steel body.

* Avaible on LPG or Natural gas.

* Safety valve.

* Fire panel.

* Easy to clean.

* Heating elements able to work separetely.
* Electric bottom drive.

* Fat collecting tray.Discharge drawer.

DIMENSIONS W POWER GAS PACKAGE WEIGHT
CODE PRODUCT DESCRIPTION MODEL Ner cross A VOLUME
53175

430 03 BURNERS BOTTOM DRIVE DONER MACHINE GAS CE GDO 30 59 | 71 1103| | 9,4 kw G20-20 mbar 103(| 37 | 38 0,47
434 04 BURNERS BOTTOM DRIVE DONER MACHINE GAS CE GDO 40 59| 71115 | 12,9kw || G20-20 mbar|| 53 | 75 [120{| 40 | 41 0,52
435 | | 05 BURNERS BOTTOM DRIVE DONER MACHINE GAS CE || GDO 50 || 59 | 71 [129| | 16,4 kW || G20-20 mbar|| 53 | 75 [128|| 44 | 45 0,59
444 08 BURNERS BOTTOM DRIVE DONER MACHINE GAS CE | | GDO 80 10{ 71 {110 | 26,9kw || G20-20 mbar | |115| 75 [ 15| 70 | 72 0,99
445 4 + 4 BURNERS BOTTOM DRIVE DONER MACHINE GAS CE | | GDO 80 1071 | 110| | 26,9kW || G20-20 mbar | |115| 75 | 115|| 70 | 72 0,99
984 10 BURNERS BOTTOM DRIVE DONER MACHINE GAS CE | | GDO 80 110] 71 1129] | 26,9kW || G20-20 mbar| |115| 75| 133|| 75 | 76 1,07
985 5+5 BURNERS BOTTOM DRIVE DONER MACHINE GAS CE GDO 80 10( 71 1129] | 26,9kW || G20-20 mbar| |115| 75 |133|| 75 | 76 1,07
431 | | 03 BURNERS BOTTOM DRIVE DONER MACHINE STD LPG GDO30 |[59|71(103| | 9,4kw || G30-29 mbar||53 |75 103|| 37 | 38 0,47
432 (04 BURNERS BOTTOM DRIVE DONER MACHINE STD LPG GDO 40 59| 71 (115 | 12,9 kw || G30-29 mbar|| 53 | 75 [120{| 40 | 41 0,52
433 05 BURNERS BOTTOM DRIVE DONER MACHINE STD LPG GDO 50 59| 71 (129 | 16,4 kw || G30-29 mbar|| 53 |75 [128|| 44 | 45 0,59
473 08 BURNERS BOTTOM DRIVE DONER MACHINE STD LPG GDO 80 10| 71 {110| | 26,9kw || G30-29 mbar || 115| 75 [115|| 70 | 72 0,99
474 || 4+ 4 BURNERS BOTTOM DRIVE DONER MACHINE STDLPG| | Do so || 10| 71 [ 110| | 26,9kw || G30-29 mbar| [115| 75 [ 15| 70 | 72 0,99
954 10 BURNERS BOTTOM DRIVE DONER MACHINE STD LPG GDO 80 1071 |129| | 26,9kw || G30-29 mbar| [115|75|133|| 75 | 76 1,07
955 5+5 BURNERS BOTTOM DRIVE DONER MACHINE STD LPG GDO 80 10| 71 [ 129] | 26,9kw || G30-29 mbar||115(75|133|| 75 | 76 1,07

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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ZlRTEc%lE%M // CAFETERIA GROUP / ELECTRIC DONER MACHINES

'F
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ELECTRIC DONER MACHINES

* Stainless steel body.

e Easy to clean.

¢ Heating elements able to work separetely.
* Electric.

* Fat collecting tray,discharge tray.

DIMENSIONS PACKAGE
CODE PRODUCT DESCRIPTION MODEL o Pok‘(,"VER voTAGE  Jf wensurement J' WEIGHT By e
L W H L W H NET  GROSS
50| 28| 80

489 || 02 BURNERS ELECTRIC DONER MACHINE || EDO 30 |[45|53|77| | 48Kw || 380V-50Hz 16| 17 || 0,11
490 || 03 BURNERS ELECTRIC DONER MACHINE || EDO30 || 96|66 100 | ,gyi || 380v.504; ||50|28(102|| 20 | 21 0,16
491 || 04 BURNERS ELECTRIC DONER MACHINE || EDO 40 || 56 |66 |121) | ¢4y || 3g0v50mz | [55]36(102|| 24 | 25 || 0,19

492 || 05BURNERS ELECTRIC DONER MACHINE || EDO 50 ||56|66|134] | ¢ 380V-50Hz || 55 (36(115/| 28 | 29 || 0,22
443 || 02 BURNERS TOP DRIVE DONER MACHINE | | EDU 30 ||56|66|77| | 48Kw || 380v-50Hz ||50(36(80(| 18 | 19 || 0,14
493 || 03 BURNERS TOP DRIVE DONER MACHINE | | EDU 30 || 36| 66 [100| | 4 gy, || 3g0v.50H, ||°0]36]102]| 25 | 26 || 0,15

494 || 04 BURNERS TOP DRIVE ELECTRIC DONER MACHINE | | EDU 40 | [ 56| 66 (1191 | ¢ 4y || 3g0v-s0Hz || 22| 44(102)| 28 | 29 || 0,18
495 | | 05 BURNERS TOP DRIVE ELECTRIC DONER MACHINE | | EDU 50 || 36| 66134} | ¢\, 380v-50Hz | |25 44|115]| 31| 32 || o020
496 || 03 BURNERS BOTTOM DRIVE DONER MACHINE | | EDA 30 || 36| 66100\ | 4 gy || 3g0v50mz || 23|72 |103|| 37 | 38 || 0,47
497 || 04 BURNERS BOTTOM DRIVE DONER MACHINE || EDA 40 || 56| 66 (119 | ¢4y || 30v-50Hz || 23| 7°|120)| 40 | 41 || 051
498 || 05 BURNERS BOTTOM DRIVE DONER MACHINE || EDA 50 || 56 | 66134 | gy || 3g0vs0h; || 23| 72 [128]| 43 | 44 || 059

CAFETERIA GROUP
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PREMIUM
CAFETERIA GROUP / TABLE TOP BAIN-MARIE KITCHEN

TABLE TOP BAIN-MARIE

* Stainless steel body. B e — F
* Pilot light.Thermostat control(30 °C-110) . W

DIMENSIONS ACKAGE WEIGHT
CODE PRODUCT DESCRIPTION MODEL CM VOLTAGE MEASUREMENT NET GROSS VOLUME

1/2 2 PANS TABLE TOP BAIN-MARIE SBM 1220 1,5KW || 220v-50Hz 0,08
503 || 1/2 3 PANS TABLE TOP BAIN-MARIE SBM 1230 || 87 | 40| 29 2KW || 220v-50Hz||89 42|30 85| 95 0,11
504 || 1/2 4 PANS TABLE TOP BAIN-MARIE SBM 1240 | |113| 40 | 29 2KW || 220V -50Hz||115] 42| 30| 9.5 | 10,5 0,14
505 || 1/2 3 + 1 PAN TABLE TOP BAIN-MARIE | [sBM 1231 | [113] 40 | 29 2KW || 220v-50Hz||115| 42| 30| 105] 11,5 0,14
512 1/1 2 PANS TABLE TOP BAIN MARIE SBM 1120 || 73 | 60 | 29 2KW || 220v-50Hz||75]62130]|| 95 | 105 0,14
513 1/1 3 PANS TABLE TOP BAIN MARIE SBM 1130 | |105{ 60| 29| | 2,5 KW || 220V -50Hz| [107| 62 | 30 | 12 | 12,5 0,20
514 || 1/1 4 PANS TABLE TOP BAIN MARIE SBM 1140 | |140{ 60 | 29| | 2,5 KW || 220 v -50 Hz| [142| 62 | 30 || 13 | 13,5 0,26
515 || 1/1 3 + 1 PAN TABLE TOP BAIN-MARIE | |sem 1131 | [140{ 60 | 29 | | 2,5 KW || 220 v -50 Hz| [142| 62 | 30 || 13,5 | 14,5 0,26

ADDITIONAL PRICE TO BE ADDED FOR THE GLASS IN THE MODELS WITH GLASS.

CAFETERIA GROUP / COAL GRILLS WITH HOOD

DIMENSIONS WEIGHT
CODE PRODUCT DESCRIPTION .

190 || 90 CM COAL GRILL WITH HOOD 0,36
191 ||120 CM COAL GRILLWITH HOOD  ||120| a5 | 90| | 45 | 46 || 0,48
192 || 150 CM COAL GRILL WITH HOOD |15/ 45| 90| | 55 | 56 || 0,60

CAFETERIA GROUP / DONER WINDING LEG

&
W / i

DIMENSIONS CKAGE WEIGHT
CODE PRODUCT DESCRIPTION MODEL CM VOLTAGE MEASUREMENT NET  GROSS VOLUME

DONER WINDING LEG
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IP(IRTECA;I’E‘IIVM // CAFETERIA GROUP / STEEL TAP TEA AUTOMAT

DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION -- POWER W vo1TaGE N‘E":E'GG':JSS
1 kw

170 40 CUP S.T TEA AUTOMAT CM 40 40 CUP 220V - 50 Hz 251 3 0,03
171 60 CUP S.T TEA AUTOMAT CM 60 60 CUP 1,5kW ||220V-50Hz||30(30|40(| 3 | 35 0,04
172 80 CUP S.T TEA AUTOMAT CM 80 80 CUP 1,5kW || 220V-50Hz||32(33 |45 35| 4 0,05
173 || 120 CUP S.T TEA AUTOMAT M 120 || 120 CUP || 2kW ||220V-50Hz||34 (34|47 45| 5 0,05
174 160 CUP S.T TEA AUTOMAT CM 160 160 CUP 2kW [|220V-50Hz||34(34|47|| 45| 5 0,05
175 250 CUP S.T TEA AUTOMAT CM 250 250 CUP | | 2,5kW |[220V-50Hz|[3939 |53 55| 6 0,08
118 350 CUP S.T TEA AUTOMAT PM 400 || 350 CUP || 3,5kW ||220V-50Hz || 44 |44 | 61 9 10 0,11
128 || 500 CUP S.T TEA AUTOMAT PM 500 || 500 CUP || 3:5KW |220V-50Hz|| 49|49 64| 10 | 11 |1 015

®

coaKEM

DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION -- P‘{(‘(,VVER VOLTAGE N‘E":E'GG':JSS

40 CUP PT TEA AUTOMAT PM 40 40 Cup 220V - 50 Hz 25| 3 0,03 =
177 || 60 CUP PT TEA AUTOMAT PM60 || 6OCUP 1} 15kw ||220v-50Hz|[30/30|40|| 3 |35 || 004 %
178 || 80 CUP PT TEA AUTOMAT pmsgo || 80CUP 1,5KW || 220V-50Hz||3233|45]| 35| 4 0,05 %
179 || 120 CUP PT TEA AUTOMAT PM120 || 120CUP | | 2kw |[220V-50Hz||34|34 47| 45 | 5 0,05 T
180 || 160 CUP PT TEA AUTOMAT PM160 || 160 CUP || 2kw || 220V-50Hz||34 (34 |47|| 45| 5 0,05 S
181 250 CUP PT TEA AUTOMAT PM 250 250 CUp 25kW || 220V-50Hz||39(39 (53 55| 6 0,08
143 || 350 CUP PT TEA AUTOMAT PM 400 || 350 CUP || 3,5kW |[220V-50Hz||44|44|61| 9 | 10 || o011
163 || 500 CUP PT TEA AUTOMAT PM 500 || 500 CUP || 3,5KW ||220V-50Hz|| 49|49 |64|] 10 | 11 0,15
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PREMIUM
CAFETERIA GROUP / THERMOS FAUCET TEA BUCKET KITCHEN

DIMENSIONS CKAGE WEIGHT
CODE PRODUCT DESCRIPTION MODEL VOLTAGE MEASUREMENT NET  GROSS VOLUME

15 LELECTRIC WELDED THERMOS FAUCET TEABUCKET | | kcE 15 15Kw || 220V-50 Hz 6,575 0,06

125 || 25 LELECTRIC WELDED THERMOS FAUCET TEABUCKET | | kg 25 ||62|30| 44| | 25¢w || 220v-50z| (645 3¢ |45 1| 7 | 8 || 0,10

140 || 40 LELECTRIC WELDED THERMOS FAUCET TEABUCKET | | kc 40 || 62|30(48| | 25kw || 220v-50H2| | 66 |35/ 91| 8 | 9 || 0,11

160 || 60 LELECTRIC WELDED THERMOS FAUCET TEABUCKET | | kce 60 || 81(30( 48| | 25kw || 220v-50Hz| [825(355(525| 11 | 12 || 0,15

DIMENSIONS CKAGE
CODE PRODUCT DESCRIPTION .- P(}(‘(,"VER VOLTAGE MEASUREMENT WEIGHT W\ yme
NET  GROSS
1,5K

116 ELECTRIC WELDED THERMOS FAUCET TEA BUCKET WITHOUTPLATES | | KPE 15 w || 220V-50Hz 5,5 0,03

126 | | 25 LELECTRICWELDED THERMOS FAUCET TEA BUCKET WITHOUTPLATES | |  KPE 25 | |3830|43| | 2,5Kw || 220V-50Hz||40|35|45|| 55| 6,5 0,06

141 | | 4LELECTRICWELDED THERMOS FAUCET TEA BUCKET WITHOUTPLATES | | KPE 40 | |38 (30|48 | | 2,5Kw || 220V -50Hz| 39.535(49|| 6,5 | 7,5 0,07
161 || 60 LELECTRICWELDED THERMOS FAUCET TEA BUCKET WITHOUTPLATES | |  KPE 60 || 55(30| 48| | 2,5Kw || 220V -50Hz| |57 [35,5(49,5/| 8 9 0,10
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KITCHEN

CAFETERIA GROUP / ELECTRIC GAS WELDED THERMOS FAUCET TEA BUCKET

O IR O 6 B £ D (B
117 | | 151 GAS WELDED THERMOS FAUCET TEABUCKET GAS CE | | GCK 15 7KW || G20-20 mbar 65| 75| 0,06
127 | | 25LGAS WELDED THERMOS FAUCET TEA BUCKET GAS CE | | GCK 25 ||62(30|48|| 7kw || G20-20mbar|| 65|34 /45| 8 | 9 0,10
142 | | 40 L GAS WELDED THERMOS FAUCET TEA BUCKET GASCE | | GCK 40 || 62|30/ 51 7kw || G20-20 mbar||66(35[49|| 9 | 10 0,11
162 | | 60 L GAS WELDED THERMOS FAUCET TEA BUCKET GASCE | | GCK 60 || 81|30/ 51 7kw || G20-20 mbar||82(35(52(| 11 | 12 0,15
119 | | 151 GAS WELDED THERMOS FAUCET TEABUCKET STDLPG| | GCK 15 || 47|28|45|| 7kw || G30-29 mbar||49|28|46/|| 6,5 | 7,5 || 0,06
120 | | 25L GAS WELDED THERMOS FAUCET TEABUCKETSTD LPG | | GCK 25 | (62|30 48| | 7kw G30-29 mbar | | 65(34(45|| 8 | 9 0,10
121 | | 401 GAS WELDED THERMOS FAUCET TEABUCKETSTDLPG | | GCK40 || 62|30/ 51 Tkw G30-29 mbar||66(35(49(| 9 | 10 0,11
130 | | 60 L GAS WELDED THERMOS FAUCET TEABUCKET STD LPG | | GCK'60 | 81|30/ 51 7kw || G30-29 mbar||82(35(52(| 11 | 12 0,15

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

DIMENSIONS PACKAGE
PRODUCT DESCRIPTION  WMODEL - ‘}(‘(,"VE VOLTAGE PREGS‘;URE

129 || 25 WELDED THERMOS FAUCET TEA BUCKET CE-GASANDELK | | GCK 25 7 kW | | 220V-50 Hz || G20-20 mbar 0.1

144 || 40 L WELDED THERMOS FAUCET TEA BUCKET CE-GASANDELK | | GCK 40 | [ 62 [ 30 | 51| | 7 kW ||220V-50Hz | |G20-20 mbar|| 66 (35| 49| 10 | 11 0,11
164 | | 601 WELDED THERMOS FAUCET TEA BUCKET CE-GAS ANDELK | | GCK 60 | | 81|30 | 51| 7 kW || 220V-50Hz | |G20-20 mbar|| 82| 35(52|| 12 | 13 0,15
145 || 5L WeLDED THERMOS FAUCET TEA BUCKET STO-P6 ANDELK| | GCK 25 | | 62| 30| 48 || 7 KW || 220V-50Hz | [G30-29 mbar|| 65| 34| 45(| 9 10 0,10
146 | | 401 WeLDED THERMOS FAUCET TEA BUCKET STO-LPG ANDELK| | GCK 40 | | 62| 30 | 51 || 7 kW || 220V-50Hz | |G30-29 mbar|| 66|35[49(| 10 | 11 0,11
T47 || 60 WELDED THERMOS FAUCET TEA BUCKET STD-PG NDELK| | GCK 60 | | 81 (30| 51 || 7 kKW ||220V-50Hz | |G30-29 mbar|| 82|35|52|| 12 | 13 0,15

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
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PREMIUM
SERVICE LINE / PASTRY COUNTER TOP KITCHEN

PASTRY COUNTER TOP bh\

* Stainles steel body

* Pilot light. Thermostat control
(30°C-100°C)

* Safety valve in the gas fired models

* Available on Natural Gas or LPG

DIMENSIONS
CODE PRODUCT DESCRIPTION - W VOLTAGE

120 CM ELECTRIC PASTRY COUNTER TOP WITH GLASS | | BTE 100 2,5KW || 220V - 50 Hz 0,89
962 | |150 CM ELECTRIC PASTRY COUNTER TOP WITH GLASS| | BTE 150 || 150 | 70 | 85125 | | 2,5 KW || 220V - 50 Hz| | 155| 75 | 95 1,10
963 || 180 CM ELECTRIC PASTRY COUNTER TOP WITH GLASS | | BTE 180 || 180| 70 | 85/125| | 3 KW || 220V -50Hz|[185| 75 | 95 1,32
964 | |200 CM ELECTRIC PASTRY COUNTER TOP WITH GLASS | | BTE 200 ||200| 70 | 85125 | | 3 KW || 220V -50Hz| {205 75 | 95 1,46

THE DEKOR WILL BE PRICED SEPARATELY 0 C€
DIMENSIONS GAS PACKAGE
CODE PRODUCT DESCRIPTION MODEL CM MEASUREMENT VOLUME
PRESSURE
120 CM PASTRY COUNTER TOP WITH GLASS GAS CE BMG 10 4,5 Kw G20-20 mbar | |125] 75 | 95 0,89

972 150 CM PASTRY COUNTER TOP WITH GLASS GAS CE BMG 10 150 [ 70 | 85125 4,5 Kw G20-20 mbar | | 155| 75 | 95 1,10
973 | 180 CM PASTRY COUNTER TOP WITH GLASS GAS CE || BMG 10 ||180| 70 | 85125 || 4,5Kw || G20-20 mbar||185| 75 | 95 1,32
974 | 200 CM PASTRY COUNTER TOP WITH GLASS GAS CE BMG 10 | |200| 70 | 85125 | | 4,5Kw G20-20 mbar | {205] 75 | 95 1,46

THE DEKOR WILL BE PRICED SEPARATELY

ELEKTRIC HOD FOOD SERVICE DISPLAY BAIN-MARIE TYPE

e Stainles steel body

* Thermostat control (30°C - 100°C)
* Tray sliding stand

* Top service shelf

DIMENSIONS
CODE PRODUCT DESCRIPTION MODEL W VOLTAGE

1/2 4 HOT FOOD DISPLAY B-M TYPE (WITHOUT A SINK) | | BME 1204 85/125 220V -50 Hz 0,60

902 || 1/1 3 HOT FOOD DISPLAY B-M TYPE (WITHOUT A SINK) | | BME 1103 | | 115| 65 |85/125| | 2,5 KW || 220 V- 50 Hz| [120| 70 | 95 0,80

903 || 1/14 HOT FOOD DISPLAY B-M TYPE (WITHOUT A SINK) | |BME 1104 || 150 | 65 |85/125| | 2,5 KW || 220 V- 50 Hz||155| 70 | 95 1,03
904 || 1/13 41 HOT FOOD DISPLAY B-M TYPE (WITHOUT A SINK) | | BME 1131|150 | 65 |85/125| | 2,5 KW || 220 V- 50 Hz| [155| 70 | 95 1,03
905 || 1/15 HOT FOOD DISPLAY B-M TYPE (WITHOUT A SINK) | |BME 1212|180 | 65 (85/125| | 3 KW || 220V-50Hz||185/70 | 95|| 1,23

906 || 1/1 6 HOT FOOD DISPLAY B-M TYPE (WITHOUT A SINK) | [BME 1106 |210| 65 |85/125| | 3 KW || 220V - 50 Hz||215| 70 | 95 1,43
THE DEKOR WILL BE PRICED SEPARATELY

-h3-



IP(IRTEch'IIEl’IvM // SERVICE LINE / HOW FOOD SERVICE DISPLAY BAIN-MARIE TYPE

HOW FOOD SERVICE DISPLAY BAIN-MARIE TYPE

e Stainles steel body
* Safety valve in the gas fired models
* Available on Natural Gas or LPG

DIMENSIONS
CODE PRODUCT DESCRIPTION MODEL - P(}(‘(,VVER PREGS‘;BRE

1/2 4 HOT FOOD DISPLAY B-M TYPE GAS CE (WITHOUT ASINK) | | BMG 10 45kW || G20-20 mbar 0,60

908 || 1/13HOTFOOD DISPLAY B-M TYPE GAS CE (WITHOUTASINK) | | BMG 10 || 115 65 | 85/125| | 4,5kW || G20-20 mbar||120| 70 | 95 0,80
909 || 1/1 4HOT FOOD DISPLAY B-M TYPE GAS CE (WITHOUTASINK) | | BMG 10 | [150| 65 | 85125 | | 4,5kW || G20-20 mbar||155| 70 | 95 1,03
910 || 1/13+ 1 HOT FOOD DISPLAY B-M TYPE GAS CE(WITHOUTASINK) | | BMG 10 || 150 | 65 | 85125 | | 4,5kW || G20-20 mbar||155| 70 | 95 1,03

9IMn 1/1'5 HOT FOOD DISPLAY B-M TYPE GAS CE(WITHOUT ASINK) | | BMG 10 || 180 | 65 | 85125 | | 45kW || G20-20 mbar| 185 70 | 95 1,23

912 || 1/1 6 HOT FOOD DISPLAY B-M TYPE GAS CE(WITHOUTASINK) | | BMG 20 || 210| 65 | 8/125| | 9KW || G20-20 mbar| (215/ 70|95 || 1.43
*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)

THE DEKOR WILL BE PRICED SEPARATELY
o // SERVICE LINE / HOT FOOD SERVICE DISPLAY

ey -n,.o

HOT FOOD SERVICE DISPLAY

* Stainles steel body
* Safety valve in the gas fired models
* Available on Natural Gas or LPG

DIMENSIONS GAS
CODE PRODUCT DESCRIPTION MODEL (cw PRESSURE MEASUREMENT VOLUME

948 || 8+2 HOTFOOD DISPLAY GAS CE (WITHTRAYS) || gmgao || 175] 85 [85125| | 18kw || 620-20 mbar!|180[ 90| 95| | 1,53

949 || 10-+2 HOT FOOD DISPLAY GAS CE (WITH TRAYS)| | gmG 40 | 1205| 85 [85125| | 18 kw || G20-20mbar||210[ 90| 95| | 1,79

950 || 12+2 HOT FOOD DISPLAY GAS CE (WITH TRAYS)| | BMG 50 || 235| 85 |85/125 | 225 kw || G20-20 mbar| |240| 90 | 95 2,05
957 6+4 HOT FOOD DISPLAY GAS CE (WITH TRAYS) BMG 40 || 185/ 85 |85/125 18 Kw G20-20 mbar | [190| 90 | 95 1,62
952 8+4 HOT FOOD DISPLAY GAS CE(WITH TRAYS) BMG 50 ||210| 85 |85125| | 22,5 Kw || G20-20 mbar| |215| 90 | 95 1,83

953 || 10+4 HOT FOOD DISPLAY GAS CE (WITH TRAYS)| | BMG 60 || 240 85 [850125| | 27 Kw || G20-20 mbar ||245( 90 | 95| | 2,09

954 1244 HOT FOOD DISPLAY GAS CE (WITH TRAYS)| | BMG 60 || 270| 85 |85125| | 27 Kw || G20-20 mbar||275| 90 | 95 2,35

951 1444 HOT FOOD DISPLAY GAS CE (WITH TRAYS)| | BMG 60 || 300| 85 |85125| | 27 Kw || G20-20 mbar | |305| 90 | 95 2,60

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
THE DEKOR WILL BE PRICED SEPARATELY
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PREMIUM
KITCHEN

HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE

e Stainles steel body

* Pilot light. Thermostat control
(30°C - 100°C)

* Safety valve in the gas fired models

* Available on Natural Gas or LPG

DIMENSIONS
CODE PRODUCT DESCRIPTION MODEL W VOLTAGE

4+ HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS) | | BME 042 85125 | 4 KW | {220V -50Hz 1,03

921 || 6+2 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS) | | BME 062 | 145 85 |85/125| | 4 KW || 220V -50Hz|[150/90 (95| | 1,28

922 || 8+2 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS) | | BME 082 | |175| 85 (85125 | 4 KW || 220V -50Hz||180{90 |95 || 1,54

923 | | 10+2 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYs) | | BMIE 102 | | 205 85 |85/125| | 4 KW || 220y .50z |[210[90|95| | 1,80

924 | | 1242 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS) | | BME 122|235 85 [85/125| | 4,5 KW || 220y .50 Hz | |240[ 90 [95| | 2,05

925 || 6+4 HOTFOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS) | | BME 062 | [185| 85 (85125 | 4 KW | |70y .50 1z |[300{ 90|95 | 2,56

932 || 8+4 HOTFOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS) | | BME 082 | |210 85 (85125 | 4 KW ||220V-50Hz |(215/ 90|95 || 1.83

933 || 10+4 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS)| | BME 102 | {240 85 |851125| | 4 KW ||220V-50Hz |[245{90 95| | 2,09
934 || 12+4 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS)| | BME 122 /| {270 85 |851125| | 4,5 KW || 220V -50 Hz | [275[90 {95 | | 2,35
935 || 14+4 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS) | | BME 144 {300| 85 [85/125| | 6,5 KW || 220 -50 Hz |305[90 (95| | 2,60

THE DEKOR WILL BE PRICED SEPARATELY

SERVICE LINE / FOOD SERVICE DISPLAY WITH TRAY \\\ m C€
T L
PRESSURE

4+2 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE GAS CE (WITHTRAYS) | | BMG 20 | [115 85 [85/125| | 9 KW || G20-20 mbar| [120/ 90 | 95 1,03

927 | | 6+2 HOTFOOD SERVICE DISPLAY BAIN-VARIE TYPE GAS CEQWITH TRAYS) (CE-GAS) | | BMIG 20 | | 145/ 85 |85/125| | 9 KW || G20-20 mbar|{150| 90 | 95 1,28
928 | | 8+2 HOTFOOD SERVICE DISPLAY BAIN-MARIE TYPE GAS CEQWITH TRAYS)ICE-GAS) | | BMIG 20 | | 175/ 85 |85/125| | 9 KW || G20-20 mbar|{180| 90 | 95 1,54
929 | | 10+2 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE GAS CE (WITH TRAYS) (CEGAS] | | BMG 20 || 205 85 |85/125| | 9 KW || G20-20 mbar|{210] 90 | 95 1,80
930 | | 12:+2 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE GAS CE(WITH TRAYS)(CE-GAS) | | BMG 30 || 235 85 |85/125| | 13,5 KW|| G20-20 mbar | 240/ 90 [95| | 2,05
931 | | 6+4 HOTFOOD SERVICE DISPLAY BAIN-MARIE TYPE GAS CE(WITH TRAYS) (CE-GAS) | | BMIG 20 | 185 85 |85/125| | 9 KW || G20-20 mbar | [190] 90 | 95 1,62
936 | | 8+4 HOTFOOD SERVICE DISPLAY BAIN-MARIE TYPE GAS CE (WITH TRAYS) (CE-GAS) | | BMIG 20 | [210| 85 |85125| | 9 KW || G20-20 mbar||215|90 |95 1,83
937 | | 10+4 HOTFOOD SERVICE DISPLAY BAIN-MARIE TYPE GAS CE (WITH TRAYS) (CE-GAS) | BMIG 20 | {240 85 |85/125/ | 9 KW || G20-20 mbar||245/ 90|95 || 2,09
955 | | 12+4 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS)(CE-GAS) | | BMG 30 | {270 85 |85/125| | 13,5 KW/|| G20-20 mbar||275/90 |95 || 2,35
956 | | 14+4 HOT FOOD SERVICE DISPLAY BAIN-MARIE TYPE (WITH TRAYS) (CE-GAS) | | BMG 30 | {300 85 |85/125| | 13,5 KW/|| G20-20 mbar||305/90|95|| 2,60

*PLEASE NOTIFY WHICH GAS TYPE OF THE PRODUCT WHEN ORDERING. (NATURAL GAS OR LPG GAS)
THE DEKOR WILL BE PRICED SEPARATELY
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SPARE PART LIST

TOAST MACHINE SPARE PART PATISSERIE OVEN SPARE PART
MODEL MODEL

THERMOSTAT
08 BREAD SLICE TOAST MACHINE RESISTANCE (TOP-BOTTOM)
TIME CLOCK
12 BREAD SLICE TOAST MACHINE RESISTANCE (TOP-BOTOM)
ENGINE
20 BREAD SLICE TOAST MACHINE RESISTANCE (TOP-BOTTOM) HEATING COMPONENT
08 BREAD SLICE TOAST CASTING SET CONTAKTOR
12 BREAD SLICE TOAST CASTING SET LEFT-RIGHT ROLE
20 BREAD SLICE TOAST CASTING SET WATER VALVE
THERMOSTAT 50-300 C CERAMIC R
INNER LIGHTING LAMP
TOAST MACHINE ARM SET
DOOR SWITCH
INDUSTRIAL TAP (DOCUMENTED) COVER EXTERNAL GLASS 4 TRAY
TOAST MACHINE ARCH SET
TOAST MACHINE LIGHTER + SPARK BLUG

[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ COVER INTERIOR GLASS 4 TRAY ]
[ )
TOAST MACHINE BURNER [ ]
[ )
[ )
[ )
[ )
[ )
[ )
[ )
{ J

COVER EXTERNAL GLASS 6 TRAY
COVER iNTERIOR GLASS 6 TRAY

TOAST MACHINE THERMOCOQUPLES

TOAST MACHINE FLEX

COVER EXTERNAL GLASS 10 TRAY
COVER iNTERIOR GLASS 10 TRAY

VALVE TAP (DOCUMENTED)

TOAST MACHINE BUTTON

GLASS HINGE
DOOR HANDLE
GAS OUTLET
HOOD

FAN

SIDE WIRE SHELF

UNDER TRAY WIRE SHELF
DIGITAL CARD
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[
[
[
[
[
[
[
[
[
[
[
[
[
[
[
[
[
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DEEP FRYER SPARE PART
MODEL
3 L DEEPFRYER RESISTANCE

5 L DEEPFRYER RESISTANCE

8 L DEEPFRYER RESISTANCE
10 L DEEP FRYER RESISTANCE
60-200 CERAMIC THERMOSTAT

3 L DEEPFRYER BATHTUB 1/3 150

5 L DEEP FRYER BATHTUB 1/2 150
8 L DEEP FRYER BATHTUB 2/3 150
10 L DEEP FRYER BATHTUB 1/1 150

600 AND 700 SERIES SPARE PART
IVIODEL

VALVE TAP 117 )
FLEX ]
THERMOCOUPLES )
LIGHTER SET ]
600 SERIES DEEP FRYER BASKET )
600 SERIES DEEP FRYER BATHUB ]
DEEP FRYER VALVE )
)
)
)
)
)
)

[
[
[
[
[
[
[
[ PROFESSIONAL SERIES DEEP FRYER THERMOSTAT
[
[
[
[
[

600 SERIES DEEP FRYER RESISTANCE
700 SERIES DEEP FRYER RESISTANCE
NO 1 SUPER BURN BURNER
NO 2 SUPER BURN BURNER
700 SERIES DEEP FRYER RESISTANCE
[ 700 SERIES DEEP FRYER BATHTUB ]

PANCAKE AND WAFFLE MACHINE SPARE PART
MODEL

| PANCAKE CASTING )
| THERMOSTAT 50-300 CERAMIC ]
[ SMALL BUTTON ]
| WAFFLE EKO MODEL RESISTANCE )
[ ]
( )

5 L DEEP FRYER BASKET

8 L DEEP FRYER BASKET

10 L DEEP FRYER BASKET

3 L DEEP FRYER HEAD

5 L DEEP FRYER HEAD

8 L DEEP FRYER HEAD

10 L DEEP FRYER HEAD

GAS DEEP FRYER THERMOSTAT TAP
GAS DEEP FRYER PILOT SET

WAFFLE LUXURY MODEL RESISTANCE
TIME CLOCK

[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ 3 L DEEP FRYER BASKET ]
[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ )
[ )




SPARE PART LIST

PASTRY BAKERY OVEN SPARE PART RANGE AND STOVES GROUP SPARE PART
MODEL MODEL

PASTRY BAKERY OVEN DOOR LOCK 25*25 CASTING
PASTRY BAKERY OVEN THERMOCOUPLE 30*30 CASTING
PASTRY BAKERY OVEN CLOCK 33*33 CASTING
PASTERY BAKERY OVEN FLEX 40*40 CASTING
VALVE TAP (DOCUMENTED) 60760 CASTING

INDUSTRIAL TAP (UNDOCUMENTED) 0 NO SLIT BURNER
DOOR HINGE 02 NO SLIT BURNER

05 NO SLIT BURNER
01 NO SUPER BURN BURNER
02 NO SUPER BURN BURNER

[
[
3
[«
[
[
[
{
[
[
[ FLEX (DESCRIBE MODEL)
[
[
{
[
[
[
[
[
{
[
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GRILL SPARE PART
IVIODEL
30 CM GRILL RESISTANCE
50 CM GRILL RESISTANCE
70 CM GRILL RESISTANCE
100 CM GRILL RESISTANCE
30 CM GRILL PLATE
50 CM GRILL PLATE
70 CM GRILL PLATE
100 CM GRILL PLATE

)
)
)
)
)
)
)
)
THERMOSTAT 50-300 CERAMIC ]
)
)
)
)
)
)
)
)
J
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THERMOCOUPLE (DESCRIBE MODEL)
RANGE DOOR HANDLE

RANGE SCISSORS SET

RANGE OVEN BURNER

RANGE DOOR WICK

LIGHTER AND BURNER CABLE
BUTTOM LITTLE

BUTTOM BIG

VALVE TAP (DOCUMENTED) 117 ECA
INDUSTRIAL TAP (UNDOCUMENTED)

30 CM GRILL CASTING

50 CM GRILL CASTING

70 CM GRILL CASTING

GRILL LIGHTER + SPARK PLUG
GRILL BURNER

GRILL THERMOCOUPLE

GRILL FLEX

GRILL BUTTOM

DONER MACHINE SPARE PART
MODEL

RADIANT CE

RADIANT STANDART

VALVE TAP (DOCUMENTED) 147 ECA
INDUSTRIAL TAP (UNDOCUMENTED)
THERMOCUPLE

Vomes w w = = Y o wm o wm o wm wm s = ' = s =

GAS OUTLET
FLEX
AUTOMATIC AND TEA BOILER SPARE PART DONER ENGINE
MODEL DONER SWORD
40-60-80 CUP AUTOMATIC RESISTANCE DONER PIN

120-160 CUP AUTOMATIC RESISTANCE
250 CUP AUTOMATIC RESISTANCE
40-60-80 CUP DEM CONTAINER
120-160 CUP DEM CONTAINER

250 CUP DEM CONTAINER

ROTARY METAL TAP

INDICATOR PIPE

BOTTOM ENGINE DONER WEDGE
DONER MACHINE SARTEL

GAZ OUTLET

DONER MACHINE RAMP

BUTTON LITTLE

BUTTON BIiG

BOTTOM ENGINE WITH SAFE
TOP ENGINE WITH SAFE

DONER MIRROR
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