


OMPANY PROFILE

Royal Art Kitchen Equipment Company is working in the field of Kitchen & Laundry Equipments - Hotel & Hospitality Accessories, Central

Kitchen and Restaurants for Food Service Equipments in the whole Qatar.

We have self confidence to import, install Industrial Kitchen Equipments and employment of highly qualified employees have enabled Royal Art

Kitchen Equipment Company to leap forward and specialize in the provision and installation of catering and kitchen equipment for its valued clients.
Royal Art Kitchen Equipment Company is distributor of commercial kitchen & utility equipments (both Electrical & Gas operated) for Hotels,
Resorts, Hospitals, Embassies, and Canteens of Armed Forces, Educational / Professional Institutions & complete range of cooling equipments. We

are fully equipped to cater to any volume of requirements in this regard, with the assurance of best quality workmanship.

We have a wide range of Kitchen Equipment fabricated to meet specific need e.g. preparation, cooking, frying, pantry, storage, washing refrigeration
and service of food for commercial kitchen.

Due to its good business relationships, the company is capable to import all relevant products upon receiving client’s orders. - —
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AND MAINTENANCE = =

To ensure best performance and long life for its products, the company has employed a well-trained and equipped Maintenance

-

Team to provide technical maintenance services upon client’s request.
Operation start up of new installations

Training of the customer’s staff

After-sales service

Technical information service

Spare parts and emergency assistance

Installation manuals

Maintenance manuals

Technical brochures

Electrical and mechanical drawings
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DESIGNING DEPARTMENT

Our company has a specialized Designing Department, which creates the layouts and the technical specifications of the projects.
The company has further succeeded to establish and maintain strong business relationships based on sole distributorship grounds with international

companies dealing in the field of its business and including (but not limited to) the following famous companies:

LACOR - SPAIN

KAPP - TURKEY

Electric Bain Marie
Sink Unit

Work Table

Self Service Line

SIRMAN - ITALY

OZTI - TURKEY

BONNA - TURKEY

Porcelain Chinaware

BEZZERA -ITALY

Coffee Machine

ICEL - PORTUGAL

Kitchen Utensils Cooking Blender Machine Kitchen Knives & Kitchen Utensils
Cookware’s Preparing Vegetable Cutter
| Table Tops Kitchen Appliances Slicer SIS
q Cutleries Serving Planet Mixer Planet Mixer
5. Pastry Utensils Buffet Service Blender Refrigerator
' . :_-E Trolleys Table-Top Beverage Mixer Refrigerated Cold Unit
= Scales Beverage Cheese Grater . .
Microwave Ovens Bar Induction Cooker e T C ORI ¢
Fryers Carrying Industrial Dishwasher
Coffee Machines Dishwashing Vegetable Washing Machine
Food Processing Equipments Salad Bar
Banquet Trolley
Double Sink
Double Deck Oven Gas & Electric Fryer Meat Slicer
. z - : Cupboard
Cooking Range Electric & Gas Range Sandwich Grill
Gas & Electric Boiling Pan Electric Fryer High-Spin Freestanding Washers
Gas & Electric Tilting Pan Microwave Oven Rigid Mounted Washers
Gas & Electric Charcoal Grill Electric Bain Marie Unit Tumble Dryers

Hygienic Barrier Washers
Flatwork Ironers
Washer Extractor



DESIGNING DEPARTMENT

ANIMO - NETHERLANDS

Beverage Dispensers
Coffee per jug
Coffee Machines

—
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PUJADAS - SPAIN

S/S & Aluminum Cookware and Kitchenware
GN Container

Catering Rack System

Frying Pans

Transport Food Container

Flatware

We hope this profile is satisfactory for your needs and that we shall receive your inquiry,
order, drawings and specifications to submit our price Quotation and relevant details in due time.

We are also hoping that we would have a good business relationship with you in the coming days

DUE CIGNI - ITALY

Kitchen Knives and Cutleries

Cooking Equipment

Cook and Chill

Server Equipment

Libro Line Plug-In Equipment
Refrigeration Equipment
Dishwashing Equipment
Preparation Equipment
Ventilation

and we await Confirmations and more Requests in the future.

TECHNOSTEEL - ITALY

Neutral Equipments
Self Service & Bar Equipments
S / Steel Working Table

DALMEC - ITALY

Refrigerated Counter
Refrigerated Upright Cabinets
Blast Chillers

Thanks and Best Regards,

FRIULINOX - ITALY

Refrigerated Counters & Tables
Blast Chillers & Freezers for Baking
Chiller/Cold Room and Freezer Room

TOGNANA - ITALY

Chinaware

Royal Art Kitchen Equipment Co.
P.O. Box 9689

Tel. No. 00974 4488 0711 /22 / 33
Fax No. 00974 4488 0744

Email: info@royalartqatar.net

royal@royalartqatar.net
sales@royalartqatar.net
accounts@royalartqatar.net
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COOKWARE

OCMS. H.CMS AOCMS. H.CMS

20 10.0 2.90 20 20.0 6.20

24 10.0 425 24 24.0 10.50 14 75 1.10
28 11.0 6.70 28 28.0 17.20 16 8.0 1.60
32 12.5 10.00 32 32.0 25.70 18 90 25
36 14.0 14.20 36 36.0 36.50 i 2
40 155 19.40 40 40.0 50.00 20 100 290
45 17.0 27.00 45 45.0 71.50 24 10.0 4.25
50 20.00 38.20 50 50.0 38.20 28 11.0 6.70

Oy —

ROUND
DISH WITH LID

OCMS. H.CMS LTS OCMS. H.CMS LTS
OCMS.
36 7.0 7.00 20 6.5 1.80
16 20 24 28 32
40 8.0 10.00 24 6.5 2.70
45 8.5 12.00 28 7.0 4.00
36 40 45 50
32 8.5 4.70
50 9.0 17.00
36 10.0 7.00




PIZZA FLAT SCOOP

LONG HANDLE TURNER

SPAGHETTI gpRvVER

SQUEEZE BOT




8.00

9.00
10.00
12.00
14.00
16.00

32
42

H.CMS LTS
33.50 0.07
33.50 0.12
44.50 0.20
44.50 0.25
49.00 0.50
54.00 0.75
55.50 1.00

H CMS
33
40

SPINER DRYER
JOCMS

12.0
25.0

LTS

26
32

5.0
8.0

50.00
51.00
53.00
62.00
62.00
73.00
73.00

OCMS DISC
16.5
16.5

OCMS. H.CMS LTS
22 11.0 2.70
26 13.0 4.00
32 17.0 9.50
36 18.0 12.00
40 21.0 14.50

Stainless Steel 18 /10
Size 16 X 56 MM

24 X 50 MM
36 X 46 MM
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Also Available:

*Digital Kitchen Timer Alarm
*Freezer Alarm Thermometer
*Dual Thermometer Infrared Probe
*Oil Analogical Thermometer
*Barbecue Thermometer Fork
*Oven Thermometer




T SPAIN

YES

220-240 V 1450 W 150LTS8 | ---moommee- 1.50 LTS 17x28x38 | 420 KG
50-60 Hz MIN CMS
YES

YES 1980 W | 1.80LTS.8 SOW 1.80 LTS 6.622 KG

MIN PITCHER

2LTS
THERMO
S
2100 W 2X80W | 1.80LTS 5.82KG
«l
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T SPAIN

Voltage 220 - 240 V 5060/ HZ 220 W
Temperature 40 -50 °C
\ Voltage 220 - 240 V 5060/ HZ 475 W Dimension 23 X545 CM Voltage 220 - 240V 5060/ HZ 550W
\ Dimension 345X36CM Capacity 1.8 LTS Dimension 36X 48 X 61 CM
Weight 450 KG Tower Height 38 CM Weight 1.58 KG
Weight 2.83KG



PASTRY
PROCESSING

Voltage
Capacity

Options  of Pasta

Dimension
Weight

Cms.
25 30 35 40 45 50

31 X24X37CM
1.30 KG

al

ACMS BCMS
40 20
48 25

60-80-125-250 ml

Voltage 220 -240 V. 50/60 HZ
250 W

Capacity 550 LTS

Dimension 23 X 31 X 25 CM

Weight 292 KG

300 gr

0.62-1.25-2-5-15 ml

Voltage 220 -240 V. 50 /60
Capacity HZ 150 W
Options 1.40 LTS

Dimension -18 °CTO

-38°C

Weight 38 X 29 X 31 CM

875 GRS



5 T SPAIN

530 X 325 MM 265 X 325 MM 176 X 325 MM 265 X 162 MM

. . HEIGHT LTS HEIGHT LTS HEIGHT LTS HEIGHT LTS
HEIGHT LTS 50 0.80 i s 3 s

20 3 20 1.20 40 €0 20 0.60 65 1.10

40 530 40 250 10 25 65 1.90 100 1.60

Py 230 55 3.20 55 oY 100 2.50 150 2.50

65 8.50 65 4.20 65 250 150  4.10 200 3.30

100 13.30 100 8.00 100 3.80 200  4.90

150 20.60 150 9.90 150 5.90

200 30.00 200 11.60 200 R

-
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GASTRONORM
CONTAINERS

176 X 108 MM 530 X 650 MM 354 X 325 MM 530 X 165 MM SIZES
HEIGHT LTS HEIGHT LTS HEIGHT LTS HEIGHT LTS 1/1 21/3
2
65 0.70 20 6.50 20 7o 40 1.80 o 1//2
100 1.00 20 11.00 40 3.50 65 4.50 13 *
65 18.90 65 5.50 100 5.50 1/6 1/9
100 31.50 100 8.90 150 8.50
150 44.90 150 13.60
200 60.00 200 19.30
\ |
\ —
\ . - e
,\ 3
E “'v
< \\ 530 X325 MM 265 X 325 MM 176 X325 MM 265X 162MM 176X 162MM 176 X 108 MM 11 15 11 Y
7 \ HEIGHT LTS HEIGHT LTS HEIGHT LTS HEIGHT LTS HEIGHT LTS  HEIGHT LTS 13 4 3 Vs
\ 65 850 65 420 65 250 65 1.90 65 1.10 100 1.00 S 74 e o
o \ 100 1330 100 8.00 100 380 100 250 100 1.60 1/6 1/9 6
150 20,60 150 9.90 150 5.90 150 410 150 250
% 200 30,00 200 11.60 200 8.10
- \
-4 -



Voltage
Capacity

Dimension

Weight

20.8 KGS

220-240 V. 50/60 HZ 300W
5.00 LTS
23X 145X 41 CM

KNIFE SHARPENER

Voltage ~ 220-240 V. 50/60 HZ
40W
Dimension 106 X 11X 7.5CM

Weight 560 GRS

Dimension
Voltage
Power
Capacity

Ice Capacity

32 X 32 X 38 CM

220 - 240, 50 - 60 Hz.
150 Watts

1.50 Lts

10-5 Kgr /24hr

Voltage

A 220-240 V 5060/ HZ

B

12 KW

Pilot Position

870 G/H

Height

2245 CM

Weight

22 KG
20 KG




CODE DESCRIPTION
MOV 10KS ~ 8X8.5CM
CODE DIMENSION
MOV28KR — 22X20CM CODE DESCRIPTION
MOV 34 kR zixzolch MOV41DT  36X25CM
MOV 41 KR 32X30CM
CODE DESCRIPTION CODE DESCRIPTION
MOV 49 DT 48 X 15 CM MOV 35 DT 34X15CM
St
| —
CODE DIMENSION —
MOV28KR  22X20 CM CODE DIMENSION
GRM 16 KS 16 CM
MOV 34 KR 27X25 CM CODE DIMENSION CODE DIMENSION
MOV 41KR  32X30 CM GRM 18 KS 18CM GRM 30 CK 30 CM

GRM 20 CK 20CM




BANQUET

CODE
GRM 19 OKY

GRM 24 OKY
GRM 29 OKY
GRM 34 OKY

CODE
RIT 25 OKY

RIT 30 OKY
RIT 35 OKY

CODE DIMENSION
GRM 01 CF 180 CC
GRM 01 CT 16 CM
GRM 01 CFT SET
DIMENSION
19 CM
24 CM
29 OKY
34 CM
CODE DIMENSION
BNC 21 CK 21 CM
BNC 23 CK 23 CM
DIMENSION
25CM
30 CM
35CM
CODE DIMENSION
BNC 28 CK 28 CM

CODE
GRM 12 DKY
GRM 14 DKY

GRM 17 DKY
GRM 20 DKY

CODE

BNC 17 Dz
BNC 19 Dz
BNC 21 Dz
BNC 25 Dz
BNC 27 DZ
BNC 30 Dz

DIMENSION
12 CM
14 CM

17 CM
20C™M

DIMENSION

17 CM
19 CM
21 CM
25CM
27 CM
30 CM

CODE DIMENSION
GRM 01 KF 90 CC
GRM KT 13 CM
FRM KFT SET
p—
CODE DIMENSION
BNC 26 KS 26 CM



COMMON PRODUCTS

25CM

| CODE DIMENSION CODE DIMENSION CODE
RIT 01 DM 850CC  BNCO1ST 290cc BNCO04 KHD
BNC 05 KHD
|
1
|
I
/
A“‘“ »”
/ —
—
CODE DIMENSION CODE DIMENSION CODE
RIT 02 KF 70CC BNC ESP-F 70 cC RIT O1KF
RIT 02 KT 12¢m BNC 01 ESPT-T 12¢CM RIT 01 KF
RIT 02 KFT SET BNC 01 ESP SET RIT O1 KFT
- ——
W
- —
CODE DIMENSION
650 CC
RIT 23 KS e
CODE DIMENSION
VNT 08 KS 8 CM CODE
VNT 18 KS 18 CM BNC 12 KKS
VNT 22 KS 22CM
GRM 17 KKT
CODE DIMENSION
KRM 25 KS 100 cc

DIMENSION

400 CC
750 CC

DIMENSION
70 CC
12 CM
SET

DIMENSION
300 CC
12 CM
17 CM

CODE DIMENSION
BNC 02 ST 60 CC
BNC 03 ST 150 CC
C;)
+
CODE DIMENSION
RITO1KK 27X21CM
CODE DIMENSION
BNC 06 JO 6 CM
BNC 8JO 8 CM
BNC101JO 10 CM
BNC 12 JO 12 CM

CODE DIMENSION
RIT 01 CF 190 CC
RIT 01 CF 16 CM
RIT 01 CFT SET
CODE DIMENSION
KRM 01SK 9X5CM
DIMENSION
PERD1SK 11X7CM
CODE VOLUME
BNC 02 SO 150 CC
BNC 01 SO 270 CC



YNC04TZ

SET

N
= Y
O -
O CODE DIMENSION
= | BNC6JO 6 CM CODE DIMENSION
= | BNC 05 YTB 13 CM BNC 01 VZ 15 CM CODE DIMENSION CODE DIMENSION
Z BNC 04 SST SET PER 01 PC 10CMm VNT 01 PC 10 CM
o) : A
o k ( :
- - L !
CODE DIMENSION CODE DIMENSION CODE DIMENSION
BNC 01 YTZ 7CM BNC 01 KL 10CM GRM 01 KVT 33CM
BNC 01 YBB 7CM GRM 02 KVT 34CM
BNC 01 YPB 7CM
BNC 05 YTB 13CM
YNC 05 TZ SET
J- —
CODE DIMENSION CODE DIMENSION CODE DIMENSION
BNC 01 YTZ 7 CM BNCO01TZ 7CM BNC 01 PB 90 CC
BNC 01 YBB 7CM BNC 01 BB 7CM
BNC 04 YTB 13CM



CODE
MUG 08 KIN

CODE
MUG 03 KKN

CODE

OPT 9RSF
OPT 10RSF
OPT 11RSF

VOLUME
290 CC

VOLUME
335CC

DIMENSION

9 CM
10CM
11C™M

CODE VOLUME
MUG 07 KST 300 CC
CODE VOLUME
MUG 06 KCR 290 CC
CODE DIMENSION CODE
OPT 14 RSF 14 ™ oPT > oM
OPT 17 SH
OPT 20 SH

CODE
MUG 01 KSL

CODE
MUG 02 KAZ

DIMENSION

15CM
17 CM
20CM

VOLUME
290 CC

VOLUME
360 CC

CODE

OPT 31 FK
OPT 36 FK

DIMENSION

31CM
36 CM
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WL 25

Diwided Triangular g EII5.IL.-l‘ 10.5 om

Blirwes Plgie 10" = 1

WL-992387
Saprare Dish & | 1554.5 e

WL-9

WL-992415
Dish 87| 20.5 cm WL-992415

Divided Dish 5.5 14.5 cm

WIL-992605
Dish 4% | 10 cm

WOk |

WL-992416
Diwided Dish 14.5°| 37 cm

Wi
Fish Plate 10

AJ

WL-994005
Pot 12 oz | 350 ml

WL -* LE
Tea Pot 39 oz | 1150 mi

Tea Pot 17 oz

500 ml




MUGS, CUP AND SAUCERS

993039
mi Tl‘-'l c -||1 & Saucer 4oz]170 ml Flea L up & Saucer 4oz 10 ml f 2 5 oz | 140 ml Coffes Cup & Saucer

e

WL-993012 WL-993017 WL-o F.
Accessories Mug 13 oz| 380 ml Mug 8 az| 250 ml 30z | 75 ml Coffee Cup  Jumbo Mug 14 az | 420 mi
SUGAR BOWLS AND CREAMERS

PORCELAIN

WL-55%8011%

Salt & Pepper Set f Sauce Doat & oz|1
Sugar Bowl 11 oz | 340 ml

" WL-996012
WLE-996004 :: ."L J'Ek.. : WL-996044 WL-996015 : # :
Egg Cup Sauce Dish 3"52.5°[Bx6 em Mapkin Ring Soy Dottle G oz 170 ml VL-99502 r i

Accessories Sugar Bowl 8 oz | 250 ml Creamer 2 ox| 50 mi

SpounSS ITEScm
— -

WL-596049 WL-996050 "'F-'-'“'IH“"I-'-
Soy Dish 9 ¢ Soy Dish 4”111 cm Snac ssert Dish 3.57 |9 cm

WL-996064 WL-29G0060
Toothplck Holder Salt & Pepper Set







2C 713/11D
e q 2C 756/13
‘1
\ 2C 766/11 D
‘1 2C 756/15
‘ it
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2C 763/11 D /
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1
| 2C 765/11 .1
/ 2C 413/14NG
2C 713/11
i

2C74907 2C 711/11

-I..! - _ _

2C 7409/7 2C 711/11D
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2C 750/15
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2C 750/18 2C 410/36N

2C 410/26NG

m 2C 710/11 2C 410/31DNG

2C 750/10

<

2C 757715 2C 770118




SALMON KNIFE

CHEESE KNIFE

P _

SANTOKU KNIFE

j }. Ir o :;\zl m

BREAD KNIFE

MEAT SLICER

a

SLICING KNIFE
r MINCING KNIFE
- T i
i -

OYSTER OPENER

N PIZZA KNIFE




2C 780/23

D

2C 780/29

2C 780/35

2C 737720 . l_“

2C 735125 i — %)

L/
2073230 — "x
2C 734/28 | — _"‘\




HH-11
HH-10 Grain 1000

Grain 280

VM-6

HH-12

HH-13
Grain 280/1000 Grain 3000

Lovms

Other Colors:
f
2C 969/21 /
ﬁ

2C 970/21
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Faca para tomear
i e e g " Couteau 4 toumer
- " EFmEDGEEta Bl 3:1208
P Oe chite
" Chirts ke .- iy Faca para legumes
=1 3 O © h— Paring knife
—— el Couteau d'office
—

—————— 271 Bl RRRE]

Faca para tornear
= Pecling knife
— Couteau & tourmear

= _ 5 EEESHR01 06

Faca para vegetais
il Fana pard (mnumis e Vegetable knife
K Hn e — Couteau & legumes
|

Linstwan 3 b Tl g
e RS Hegz 0n

. Faca para vegetais
. " - i Vegetable knife
_x.-nr.-:-n_-nn Frise, werribha e ———— Couteau & fegumes

e
bk

e smz 10

Fata para legumes
' ey _ Paring knife
Faca paca eaimio .

fabrinary hruifer, wrich

g Faca para legumss ——
Pesiting kenity ¥
Coartma o pifice

D R T s 10

o Fata para pao
Ll =§ | Broad knife
™ o i & i =
EERE73 53 B s 20

-y T Fara para logumes, wer
- gy e, wanvy ouigw i

R T ”

F.
amg

Faca de cogiriha

Lty fonafh

allgald dio

B ri B sen ~
3
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r - —
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PRESSURE COOKER
CODE DIMENSION(CM) LT
32383219 32X19 15
32383223 32X23 18
32383230 32X30 23

*» 4 Independent Safety Valves fcr security

» Innovative Lid with easy to use locking system
» Impact Bonded Sandwich Bottom

= Fast and Efficient Heat Distribution

* Heat Resistant Side Handles

» 18/10 Stainless Steel
» Easy Cleaning With Removable Lid attachments

HARD ENOLIZED NON - STICK FRYPAN

NON -STICK COATED CONICAL SAUTE PAN
oM LT CODE (CM)
CODE DIMENSION (CM) 12145024 24
30331605 16X6 0.75 12145028 28
30331805 18X6.5 L0 *Stainless steel 18/10 body
ggg;;ggg 52;(; ;2 *Heat Resistant Stainle{ss Steel Professional Handles
*Impact bonded sandwich bottom
*Multiple size options for various cooking
*Even Heat distribution
Latest in Non  -stick Technology *Satin Finishing

*Eco Friendly: PFOA free

N » i *Excellent Heat Conductivity compared to traditional non stick materials
*Does not deteriorate due to dry heating pans
v- *Induction Compatible
+Easy to clean surfaces
FRY PAN WOK PAN *Hygenic
CODE DIMENSION (CM) CODE  (CM)
50042005 20X 4.5 50042407 24X 6.5
. CREPE PAN
50042405 24X5 50042807 28X 7.5 CODE DIMENSION (CM)
50042806 28X 5.8 50043008 30X 8 50042502 25X2
50043206 32X6 50042802 28X2
T
| L
T 150 ] 482
N\ CODE DIMENSION(CM) CODE DIMENSION(CM) CODE DIMENSION(CM) CASTIRON PANS_
*Good for meat searing
\ 48011224 24 48032632 26X 32 48011324 24 . . .
\ 45011328 08 *Triple enamel coating that ensures hygiene
U7 z «[t absorbs heat rapidly and protects it for a long time
*Also good for food presentation at buffets
*Energy saving is provided by perfect thermal
conductivity and balanced heat distribution
*Cut and scratch resistant surface provides the
convenience of using metal equipments
«Suitable for all kinds of energy hobs and ovens
*Non -stick, easy to clean
CODE DIMENSION(CM) CODE DIMENSION(CM) CODE DIMENSION(CM)
\ 48012626 26 X 26 48012647 26 X 47 48011322 22
N
s
““
b
\\\.



50013424 34x24 12
7)) 50012424 24x24 12
Z. 50012828 28x28 12
5 o 50010122 22 6
R 50010226 26 6
49050404 Classic 4 CM 25x40 50010230 30 6
49030404 Classic 4 CM 30x40 50010234 34 6
49030504 Classic 4 CM 30x50
49030604 Classic 4 CM 40x60 ﬁ:;-;_- :
. P =
49025402 Classic 2 CM 25x40 e
49030402 Classic 2 CM 30x40 p———
49030502 Classic 2 CM 30x50 | e— ; Sieve
e - {Stainless Steel)
49025302 Classic 2 CM 32.5x53 R
49063202 Classic 2 CM 32.5x26.5
49060402 Classic 2 CM 60x40 Storing Shelf

Cutting Board

w for G Pen
' -

\'\.__, 490 491 492 493 4 495

N\ & &8

<




Mandolin

Meat Tenderizer

\
A

Fs

Pineapple Peeler

b

/
s A
— :'}*‘)

HH:,-P'

Mesh Skimmer

LR e

wiit )

.

oS

Colander French Fry Cutter

[

Round Strainer

=

Fish Scale Cleaner
(Polyethylene)

Manual Can

Opener
% Segment Pasta Colander

Balloon Whisk <
Mixing Spatula

Strainer for Pot
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Vegetable Pecler S Pizza Spatula < ol '¢ Pizza Roulette \ I,_.r"' Kitchen Grater
Garlic Press
Decorator Lemon Stripper Pastry Spatula
Double Pastry Wheel Dough |

Scrapper L Honey Spoon

{ﬁ, (] .#ﬁ ! f,-“f-‘l F? | 3 ) 1

f | Perforated Spoon Rest
[ :I
Mono block Sauce V. Ir' . .| Serving Spoon

S ¥ p & .-:‘
- ¢ & @ ¥

/f /7
_. y /?/

4
/ /f? f’ y ! /:}-r'

Hamburger Tong Salad Tong Pastry Tong Grill Tong Steak Tong Multi-Purpose Tong

Mono block

Perforated Spoon
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Open Buffet Bowl Conical Boat Bowl Candy/Nuts Bowl Salad Bowl Triangle Bowl

-

Triangle Bowl

Square Bowl
Rectangular Bowl

Deep

Baguette

—_——
Wide Display :
Oval Open Buffet Long Display

RATTAN
BASKETS



BREAD/FRUIT
BASKETS

Rubber Wood (S/S Grinder)

B
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Sequence Tray Square Tray Fish Serving Tray d

— Rectangular Tray

f
|
e g B o @
i B i
== _ 9 5
Pillar Set Glass Gondola Set Bamboo & Acrylic Set

Leather Sleeved
=Salt & Pepper ®Rectangular Sugar
®Round Sugar ®Tooth Pick Holder
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200 ML X 2
85 ML X 2 100 MLX2 Wooden Stand 85 ML X 2 100 ML X 2 520 ML X 2
5
-;:1 X B 2
T
(" ‘\___'__._n._-»- N ( —
— & )
Standard 3 PARTITION
CODE MODEL
STANDARD SELF SERVICE 35820003 3 PARTITION 5 PARTITION
CODE DIMENSION(CM) (MM) CODE MODEL

35040050 280 X 400 X 25 0.50 35820004 5 PARTITION

35040060 280 X 400 X 25 0.60

35040070 280 X 400 X 25 0.70

35040080 280 X 400 X 25 0.80

35040100 280 X 400 X 25 1.00

= % N
= é \ standard SERVING TRAY (ABS)
N "\ SELF SERVICE (POLYCARBONATE) CODE DIMENSION(CM) reaktast
- . SELF SERVICE FOR BREAKFAST
46013753 370X 530 (POLYCARBONATE)
46013646 360 X 460
46013244 320 X 440
. 46012736 270 X 360
\\\



CHAFING DISH

m ROLL TOP W/ SOUP TUREENS
i
x CODE DESCRIPTION DIMENSION
— (cm)
q 54010738 2X4.5LTS. w/ 2AXA6XA1 GN 1/1 ROLL TOP
m Burner CODE DESCRIPTION DIMENSION (CM)
54010723 9 LT W/BURNER 67.5X53X44.5

Q 54010838 2X4'§ LTS W/. 74X46X41

Electric Heating 54070823 g LT W/ ELECTRICAL 67.5X53X44.5

HEATING

GN 1/1
CODE DESCRIPTION DIMENSION (CM)
54010433 9 LT W/BURNER 60 X 35X 32
54010434 9T W/ ELECTRICAL 60X35X32

GN 11/ ROLLTOP HEATING
CODE DESCRIPTION DIMENSION
(C™m)
= &) 54010733  CNIV/RolTop s iexa1 *%*Stays open at 90°
Z OLTS “*Full t180°
x e GN 11/ Roll T s ovopena
o 54010833 oLTS Flectric 74X46X41 “#For quick & easy cleaning
m ( ) 8l +*Electrical heating unit w/9 Temperature Control
- < Heating) .
m 0 p) +¢Stackable design
€3 e
2 0A \
S
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ACCESSORIES

ROUND SHAPED W/ SOUP TUREEN
CODE DESCRIPTION DIMENSION
(C™m)
54010730 6LTS w/Burner 51.5X51.5X48.5
54010830 BLTS w/Electric o) cye1 sxags
Heating

=% g
& T :

Name Tag Ladle Rest Burner Holder

-

Induction Heating Sauce Tureen

GN 1/1 ROLLTOP

CODE DESCRIPTION  DIMENSION (CM)
54010733 6 LT W/BURNER 74X46X 41

54010833 6LT W/ ELECTRIC /4X46X41
HEATING

Electric Heating Unit

Soup Tureen



7LTS

42X33X62

p:

14 LTS

34X58

7.5
10
12
14
22
38

42X45X62

5LTS

7 LTS

34X58

37X23X60

im"

14 LTS

19 LTS

37X45X69

40
45

2 Teapot Electrical
3 Teapot Electrical
4 Teapot Electrical
5 Teapot Electrical
2 TeapotElec/Gas
3 TeapotElec/Gas
4 TeapotElec/Gas
5 TeapotElec/Gas
49063202
49060402

20

30

40

50

20

30

40

50
Classic2 CM
Classic 2 CM

HOOD

60X95X45
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(ﬂ- “ : Cake Display Stand - Stand = Cutlery Stand
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DISPLAY STAND

Electric Can Opener

Automatic Orange Café Type  Orange

Juicer with  Tank Juicer Machine

(,_’-1 ey Champagne/ Wine Bucket Acrylic Champagne/ Wine Bucket  Bottle Stand

Hammered (D/W) Big (D/W) Round Handled w/Lid

X l? [ ]
h -
] Tr F
i =
Champagne
N /lce Bucket Stand —— B

Wine Bucket Table Stand




DIMENSION (CM) COLOUR
50x50x10 BEIGE

:‘33";3

AKX

.
-

2 16 COMPARTMENT BASE GREY
-

DIMENSION COLOUR DIMENSION COLOUR D'M(EC'\,:/?)'ON COLOUR < 25 COMPARTMENT BASE BLUE

(CM) (CM) S 36 COMPARTMENT BASE GREEN
50x50x10 BLUE 2

50x50x10 MAVI >0x50x10 BLUE = 49 COMPARTMENT BASE RED

2 16 COMPARTMENT BASE GREY DIMENSION (cM)  COLOUR DIMENSION ~ (CM)

S 25 COMPARTMENT BASE BLUE 50x50x4 PETROL BLUE DIMENSION  (CM) COLOUR 58x58x22

>

> 36 COMPARTMENT BASE GREEN 150500 SEIGE GREY oo

Q 49 COMPARTMENT BASE RED

< BLUE BLACK BROWN RED
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MIXER ARM

®_ 3 different functional apparatus included: daugh Kneader , Beater and Mixer
®_ 6 level adjustable speed function

®_ Designed for whipping deeply in a short time

®_ Optional accessories enable pasta, noodle making, and meat, sausage grinding

EQUIPMENTS

®_ Different colors provide elegant design

- Adonized aluminium body

- Sensible thickness adjustment

- Single phase noiseless engine

- Sharpening stone for each model

-DIM: 448 X 363 X 335 MM
-POWER: 0.14 KW

| -BLADE DIAMETER: 220 MM
-SLICE THICKNESS: 0.2 - 15 MM

VEGETABLE PROCESSOR MACHINE
- 5 different blades available for appropriate vegetabl
4 - Optional cubic and chip cutting blades

- Safe usage, easy cleaning and maintenance
- Produced of adonized aluminium casting

*MX-25

- Aesthetic design via corner radius
-DIM: 530 X 240 X 510 MM

-POWER: 0.55 KW
-CAPACITY: 300 KG

- Kneading bowl made of AISI-304 (Cr -Ni 18/10) stainless steel
- Stainless steel dough mixing arm for all models

-Noiseless and vibration

- free working by the help of rubber cushions

-DIM: 430 X 240 MM
-POWER: 0.55 KW
— -WEIGHT: 95 KG

. -CAPACITY (FLOUR): IS5 LT

BEATING ARM o -CAPACITY (DOUGH): 20 LT
*also available:
CAPACITY (FLOUR): (7 LT, 25 LT, 35 LT, 50 LT)

CAPACITY (DOUGH): (15 LT, 35 LT, 50 LT, 75 LT)

®DIM: 330 X 220 X 370 MM - Stainless steel mixing arm and blade

®POWER: 0.325 kW - Protecting head
- Twin engine isolation

Q - Approximately 9000 rotations per minute
\ - Aesthetic and ergonomic design

-DIM: 786 X 157 MM

-POWER: 0.55 KW

-\] - Makes vegetable soup, vegetable mash, sauces, juicy dough,
mayonnaise, tomato mash and pesto

- Easy usage via its ergonomic design

- No need for extra maintenance other than daily cleaning

*DIM: 135 X 100 X 600 MM
*POWER: 0.25 Kw

* RPM: 13000

*MX -40

*DIM: 155 X 120 X 790 MM
*POWER: 0.4 Kw

*RPM: 11000



- Thermal protected engine
- Ergonomic and elegant design

tangerine and pomegranate

DIM: 310 X 220 X 340 MM
POWER: 0.18 KW

EQUIPMENTS

SMALL

- Polycarbonate container
- Easy to use and clean
: - Noiseless working
; - 0-90 °C thermostatic temperature
‘, adjustment

J -DIM: 260 X 320 X 495 MM
-CAPACITY: 3 LT

- Digital control panel

- Automatic "Power -Oft" protection
- Polycarbonate jug

- Noiseless working

- Double sided stainless steel knives
- Ice breaking capability

-DIM: 205 X 230 X 510 MM

POWER: 1.5 KW
CAPACITY: 1.8 LT

- Apparatus in different sizes for orange,

T

- Automatic Power
- Polycarbonate jug
- Noiseless working
- Double sided stainless steel knives

- Elegant design

- Heat isolation. Double hull system provides

heating with minimum energy

- Making tea in a short time; tea does not lose its taste
because of no overheating

- Protection against resistance burn

- Cuts off the power automatically when the

machine is out of water

- Easily demountable and cleanable

-DIM: 370 X 370 X 515 MM -CAPACITY: 15LT

- Off protection

- Ideal for ice breaking and frequent usage

DIM: 240 X 280 X 520 MM
POWER: 1.5 KW

CAPACITY: 1.8 LT

of sauce and beverage

- Motor equipped with thermal protector

- Max. continuous operation time; 30 min.

- 60 mm diameter tempered steel grinding wheels
- Dispenser capacity: 600 g of ground coffee

- Dispenser adjustment: 5~ 12 g of ground coffee
-ON / OFF Standard version: Manuel start -up

- DIM: 170 X 340 X 410 MM

POWER: 0.27 KW

HOPPER CAPACITY: 2 KG

Automatic Power - Off protection
Polycarbonate jug

Noiseless working

Perfect choice for fruit juice, soup, all kinds

Double sided stainless steel knives
DIM: 205 X 230 X 510 MM

POWER: 1.5 KW
CAPACITY: 2 LT



BLENDER

<
< Ergonomic

% High officiensy motors
| e
i e
1k i control
\ 1" peed control with stabilizer
‘w‘ o Hniety d preventing switching on by mistake
y @ ch for continuous blending
] * | lors
& X3 potzction
b & Okl kg device
e Simit ilnbale in 2 length: 35 and 45 cm
J % Cumupleiely demountable shafts for an accurate
/ it ihger life
| oy tiinless steel shaft and bell

¢ Uemountabhe

“Highly effective patented cooling system

handle
I between motor and shaft

Larings
and dishwashing safe whisk

POWER 750W — HPI
POWER SOURCE 230V 50/60 HZ F+N
R.P.M. 14.000
MOTOR +24.000
JUuG 2LTS
« NET WEIGHT 5KG

i .
A B

POWER 550W 230 V
KNIVES
REVOLUTIONS R.P.M. 13.000
WORKING
CAPACITY 200 LTS
NET WEIGHT 3.2KG
DIMENSIONS A B C

125CM 19CM 38.5CM

- 20 pre -set programs, of which 4 can be linked to 4 keys on the
keypad and the other 16 can be recalled through the menu (all can
be reprogrammed)

-9 programs set in self  -learning mode
-Display to view the programs and machine operation
-Transparent silencing bell available on request
-The square glass has been developed to ideally work with large
quantities of ice, even dry
-2 liter capacity, built out of transparent, indestructible Tritan
be washed in dishwasher, graduated in liters, UK and U.S. gallons
-Glass lid in rubber with airtight seal with cap and graduated glass
-Knife support in stainless steel that can be fully and easily
disassembled from the glass body. Knife with 4 spokes obtained
from a single mould in tempered cutlery steel, easy to disassemble
-Handy and practical: you can pour the product in 3 different
directions
-Perfect to prepare frozen drinks or smoothies with syrups and
concentrates

-Multi -point motor puller in stainless steel

, can
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Disc Holder

£3

—
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H m VENTILATED MOTOR

m . N _ - DFY DF1

H ** Strong AISI 430 steel construction ** Aluminum alloy and S/S construction or4 o '*‘fl i - o ¥

U H %* Detached motor and bowl for a better thermal insulation +%* Ventilated motor for continuous operation | ]

m D +*S/S bowl handles and heav y bottom +%* Thanks to its compact design the machine is easy to install inside every kitchen -
0] Tigh efficiency ventilated motor for continuous operation 3 The exclusive feeding system makes easy to process also soft products

> Q ’:"5:.1'0ng cutlery steel knives like mozzarella cheese POWER 515W 230V
‘:‘S:i:-“:_‘ npu.raliunh' ensured h)«' asystem of micro switches on the lid ’:’Sgllb Qpcl'a[ion 1s ensured b) interlock switches on p]‘odu(;[ pug]]c['_ lid DISC REVOLUTIONS R.P.M. 300
*See -through lexan lid and collecting tray NET WEIGHT 17.5KG
#*Variotronic; speed control with stabilizer +%* Version with dishwashing safe S/S lid available
**Lid with opening to add ingredients during operation ’:’Lzu‘gc number of disco discs available for every purpose

3 Available with sleeplessly variable -speed drive

R/ . . . .
**The induction hobs are easy to install on every working

L. surface in kitchens, restaurants or dining rooms; thanks to e
G the absence of fumes they are perfect for public cooking
> performances or when the preparations is made in view of
4 customers
+* Graduated digital controls

m +*Extremely easy to use and to clean

g +* Smooth cooking surface makes cleaning easy
Z Z +* Safe operations are ensured by the cooking surface which POWER 3500W 230V50HZ
@) @) O SO A5 is never heating up
= m — O B ; o oy v . : USEFUL
o o . +* Induction hobs are energy saving thanks to heating 28 X 28 CM

&) 328 CM o SURFACE
@) (@) M efficiency and no need heat up
- O - O 7.3KG +¢*Electric absorption is stopped when the pan is removed NET WEIGHT SKG
% 8 % g from the hob surface
o) e
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POWER

WHISK

REVOLUTION

BOWL

CAPACITY
NET WEIGHT

¢ Triton allows to crush ice in different sizes

280W 230V50HZ

I l2g fier the traditional Italian granites
wktails or to serve or display cold dishes
witch on the feeding month
11 on the collecting tray

feeding mouth

1 sininless steel internal

*$*Metal cast planetary mixer

+$* Liit able head for bowl and tools removal and
easy cleaning

*Removable, S/S, 7L bowl

4¢3 metal tools

+*D.C. motor with speed control

% Gear drive and grease lubrication

#$*Safety micro switch on the head

£ NVR device

+%* Suitable for medium density mix (for ex. Bread
dough, about 1 kg of flour)

*#*NOT suitable for tough mix

de from thermoformed

R.P.M. 1500

2LTS

POWER 350W 230V50HZ

| structure )

MOTOR R.P.M. 12.000

MAX 10 MM

THICKNESS

BOWL

CAPACITY

NET WEIGHT 8.5 KG

POWER 280W 230V50HZ

WHISK
REVOLUTION
BOWL
CAPACITY
NET WEIGHT

G./1"75+660

POWER

MOTOR

MOUTH
DIMENSIONS

NET WEIGHT

/ . ~ .
**Machine body made from large thickness
powder coated steel

/ . ~ .
**Bowl protection made from metal wire

/7 ~ .
**Easy to remove bowl made from stainless
steel 304

s . . ~ .

** Safety micro switch for the lid and the bowl

/7 .

**3 easy to remove metal tools: aluminum
spatula and hook, steel and aluminum whisk
0’0‘\ . -

+* 3 speed geat
0’0 N . -

+* Steel gear box

+$*Ventilated Motor

+%* Strong machine, simple and compact, gives a high
performance and power

+* 1t offers the possibility of grating cheese and bread with
uniformity and without any waste.

+%* Structure realized in polished aluminum, treated steel

roller anti  -corrosive

R.P.M. 1400

130x70

16 KG



«Designed to cool all types of
drinks (Natural Fruit Juices, Coffee, Tea, Milk)

« Easy to use and versatile
+ W/ Fountain pump

« Quick and Easy cleaning
» Hermetic Compressor

« Air cooled condenser

« Shockproof polycarbonate food grade bowls

« §/S structure

*Designed to make and dispense
granitas and iced drinks

»Easy to use and versatile
»Magnetic System Stirrer

= Excl. patented magnetic
transmission system

*Quick and Easy cleaning
*Hermatic compressor

* Air cooled condenser

= Shockproof polycarbonate food grade bowls
*8/8 structure

. ! Tep—_— *Designed to make and dispense
granitas and iced drinks

* Easy to use and versatile

* Magnetic System Stirrer

* Excl. patented magnetic
transmission system

* Quick and Easy cleaning

* Hermatic compressor
* Air cooled condenser

grade bowls
* S/S structure

ICE SLUSH
DISPENSER

<3
<
=
4
;5
&)

+ Shockproof polycarbonate food

*Designed for all natural fruit juices
* Designed to stir the juice even and
perfect

* Easy to use and versatile

» W/ Stirring paddle

* W/ Digital Thermometer

* Quick and Easy cleaning

* Hermetic Compressor

* Air cooled condenser

* Shockproof polycarbonate food
grade bowls

* S/S structure

*220V

*Designed to mix hot chocolate and all
thick drinks

- Easy to use and versatile

« W/ Stirring paddle

- W/ Double Thermostat

« Quick and Easy cleaning

- Shockproof polycarbonate food grade
bowls

« S/S structure

2220V — 1300 W



ALUMINIUM BONE SAW 1830 HP 1 4 ALUMINIUM BONE SAW 2020 HP 1.5
Blade length 1830 mm, cut height 320 mm. Blade length 2020 mm, cut height 340 mm.
The motors CE are equipped with IP65 g ) I B -
protection grade, while those EXPORT and s " The motors CE are equipped with IP65
ECO T protection grade, while those EXPORT and ECO are equipped with IP55 one.
are equipped with IP55 one. : Blade standard @ 8 - 16 mm, for fresh and frozen.

Blade standard ¢ 8 - 16 mm, for fresh and frozen.
Painted Single phase 230 V 1 hp

i

Painted single phase 230 V 1,5 hp

EQUIPMENTS

BIG

POTATO PEELER 4 KG
Stainless steel case
Painted single phase 230 V 1,5 hp
The machine is equipped with speed
reducer with belt drive, toothed belt
secure and easy in the regulation;
The glass lid allows the operator to control
the process of work; i
Stainless steel; - F
The rotating plate is made of potato e ’
silicate - carbon material and aluminum; o R
Connection to the cold water and drain. ) ) VEGETABLE CUTTER -
DIM: 320 X 420 X 560 MM With adjustable speed from 900 to 2200 rounds p/m
PERFORMANCE: 120 KG/H Painted single phase 230 V 1,5 hp
BOWL SIZE: 24 X 12 CM
VOLTAGE: 230 V 50 HZ 960 W

MEAT MINCER 600 KG
MADE IN AISI 304 18/10 STAINLESS STEEL
MINCING UNIT, TRAY AND HOPPER
1.5 HP, WITH REVERSE GEAR
STANDARD DIE PLATE - ?4.5
SINGLE PHASE - 230 V
DIMENSION: 450 x 300 x 470 H MM 600 KG/HR

MEAT MINCER 300 KG
MADE IN AISI 304 18/10 STAINLESS STEEI
MINCING UNIT, TRAY AND HOPPER
1.5 HP, WITH REVERSE GEAR
STANDARD DIE PLATE - ?4.5
SINGLE PHASE - 230V
DIMENSION: 420 x 260 x 480 H MM
300 KG/HR




3 SHELVES

1 ]
K = '
k e
= ut ———-_'J"ﬂ
# = 0
b
3 SHELVES 90X60X22

#

85X5 1.5X87.5

W)

110x71 x 80

BLACK
BROWN
GRAY

BLACK
BROWN

_ -..ui i%

2 SHELVES

90X60X18

3 SHELVES

98X58.5X88

(CLOSED)

34.5X21X52

BLACK

BLACK
BROWN
GRAY

18-21 CM PLATE
21-24 CM PLATE
24-29 CM PLATE
29-32 CM PLATE

12XGN 21/
17XGN 11/
17XGN 21/

75X60X80
75X60X80
80X70X80
80X70X80

BLACK BROWN GREY
BLACK BROWN GREY
BLACK BROWN GREY
BLACK BROWN GREY

28 X 18 X 36

BLACK
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BOX — 600 INSULATED BOX

DIMENSION (CM) COLOUR
46.5X61X63  BROWN-BLUE-GREY-GREEN

Designed for GN Food Pan Standards.

GN 11/ INSULATED BOX
MODEL DIMENSION (CM) COLOUR

ISOTHERMIC TRAY (5)

DIMENSION (CM) COLOUR
BLUE -GREY

53X37X12

w/o accessories
Available on 6 Tray

MAX. GN 11/-100 63.5X43.5X20  BROWN-BLUE-GREY-ARMY GREEN

MAX. GN 11/-150  63.5X43.5X25  BROWN-BLUE-GREY-ARMY GREEN
MAX. GN 11/-200  63.5X43.5X31  BROWN-BLUE-GREY-ARMY GREEN

Designed for GN Food Pan Standards.

12 SHELVES 230V 1350 W

INTEGRAL 100X33X 54

DIMENSION CM
EXTERNAL 132.5X53 X76.5
DIMENSION M
WEIGHT 61 KG

+* Superior short heat time

**Hot air fan to immediate compensate temperature loss
*»*Adjustable thermostat

**Welded inside of stainless steel

¢ Pressed racks for easy cleaning

+*32 MM polyurethane foaming enables consistent isolation

INGREDIENT BIN W/
SLIDING LID _f|
42 X75X71CM ‘

L



Technical Characteristics

GROUPS 2 3 4

- VOLTAGE \ 230/400 240/415  230/400 240/415  230/400 240/415
EVD
. A, N > 79 5 7.100 7.73
ENERGY SAVING ELECTRONIC COFFEE MACHINE WITH MULTIPLE POWER " LT 20006100 H00 7750
BOILERS POWER PER GROUP W 150 x2 165 x 2 150x 3165 x 3 150 x 4 165 x 4
* Raised groups with 122 mm clear drop from spout tip to lower grid. POWER OF COFFEE W 1.000x21.090x2 1.000x 3 1.090x3 1.000 x 4 1.090 x 4
* Pull out cup stands for 82 mm drop. WATER TANK

ELEMENT
* Side panels and work area illuminated by white led lights.

STEAMBOILER LT./ US gal 3.000 3.270 3.000 3.270 5.000 5.445

* Retro-illuminated touch pads, with 6 doses selection, POWER
R
in addition to continuous flow push button.
e : COFFEE WATER LT./ US gal 8/2.11 3/3.43 13/3.43
» Two steam wands with slide lever control taps. RESERVOIR

» Temperature controlled hot water supply, with two different quantity settings.

WIDTH L=cm./in 80/31.50 104 /40.95 128 /50.40
¢ Alphanumeric display with navigational capabilities for the control and programming of the machine.

DEPTH P=cm./in 60/23.63 60/23.63 60/23.63
* Electronically controlled cup warmer.

HEIGHT H=cm./in 59/23.23 59 2323 59/23.23

* Multiple boiler system, with individual group boilers in addition to a service boiler for hot water and steam.

EVD
ELECTRONIC COFFEE MACHINE.

» Touchpads, waterproof and retro -illuminated.

* 6 programmable doses per group, with manual brewing button. Technical Characteristics
* Programmable dose hot water tap with mixer for balanced temperature.
- . . . . . GROUPS 2 3
» Two polished stainless steel wands, with ergonomically designed knobs.
* Electric cup warmer with electronic temperature control. VOLTAGE \% 120%/230 -240-400 230-240-400
e Autolevel and volumetric pump.
) POWER AW 3.100%/3.900/4.200 5.600 6.100
EPU
SEMI AUTOMATIC COFFEE MACHINE WITH ELECTROMECHANICAL BOILER Lt. / US gal. 12/3.17 17/ 4.49
PUSH BUTTONS.
» Two polished stainless steel wands, with ergonomically designed knobs. WIDTH L=cm./in 80/31.50 104/ 40.95
* One manual hot water tap.
« Electric cup warmer. DEPTH P=cm./in 60 /23.63 60 /23.63
' Autolevel and volumetric pump. HEIGHT H=cm. /in 59/2323 59/2323

"




EVD

ELECTRONIC COFFEE MACHINE.

* Four programmable doses per group, with manual brewing button.
* Two stainless steel steam wands, one manual hot water tap.

* Autolevel , built in volumetric pump.

* Options for:

- downlighters illuminating the work area

- electric cup warmer

EVD- COMPATTA

ELECTRONIC TWO GROUPS COMPACT COFFEE MACHINE.
* Four programmable doses per group, with manual brewing button.
» Two stainless steel steam wands, one manual hot water tap.

* Autolevel , built in volumetric pump.

* Options for: - downlighters not available

- electric cup warmer not available
EPU

PUSH BUTTONS.

» Two stainless steel steam wands, one manual hot water tap.
 Autolevel , built in volumetric pump.

* Options for:

- downlighters illuminating the work area

- electric cup warmer

EPU - COMPATTA

SEMEAUTOMATIC COMPACT COFFEE MACHINE
WITH ELECTROMECHANICAL PUSH BUTTONS.

* Two stainless steel steam wands, one manual hot water tap -Autolevel
¢ Built in volumetric pump.

* Options for: - downlighters not available

- electric cup warmer not available

SEMIAUTOMATIC COFFEE MACHINE WITH ELECTROMECHANICAL

Technical Characteristics

2 3 Comp
\% 120*%/230 -240-400 230-240-400 120%/230 -240-400
W 2.900* /3.700 / 5.300/5.800 2.900%/2.900 /
4.000 3.100
Lt. / US gal. 12/3.17 17/4.49 7/1.85
L=cm./in 74/29.13 98 /38.58 53/20.87
P=cm./in 58/22.83 58/22.83 58/22.83
H=cm./in 52/20.47 52/20.47 52/20.47

Model: 5.8A Minimax
LxPxH (cm): 16,5x30,5x49,5
M ills @ mm: 58

RPM /W :1.340/93

———
Production Kg/h : 6
i Voltage (V) : 110/230

Automatic grinder/ doser with body and doser in aluminium . Upper and lower

dose divider, ring and dosing lever in
aluminium.Continuous micrometric grind setting, dose counter and auto -stop
standard. Pre -regulated for espresso.

Available colours : black, platinum.

Model: 6.4A

LxPxH (cm): 21x36,5x63,5
M ills @ mm: 64

RPM /W :1.300/245
Production Kg/h : 11
Voltage (V) : 110/230/380

Automatic grinder/ doser with body and doser in aluminium . Upper and lower

dose divider, ring and dosing lever in aluminium

. Dose regulating spindle in aluminium . Continuous micrometric
grind setting, dose counter and autostop standard.

Available colours : black, platinum.



+%*Manual filling +Manual filling at the front

D3 Entirely made of stainless steel 18/9 A jug detector which starts and stops the brewing process

+%*High hour capacity; 18 LTS/ 144 cups #* Leak stop

+%*Supplied with 1 glass jug, 1.8 LTS +%* Acoustic signal which indicates when the coffee is ready

®, . .
92 self -regulating hot plates, can be ust ** Descalandicator

+%* Dry boil protection % Self -regulating hot plates

o .
X -
**Easy to operate +* Continuous brew and pre - wet brew

+$* Easy to clean +%* Easy soft keys
- $$220 240V /2250 W % Dry boil safety guard
Excelso M100 o
*%*220 -240 V/2250 W
OPTIVEND NG
Drink variations
Standard 10 Flexible drink selections, 10 preset: R%QIEELS Canisters Mixers
**TFixed water connection 3/4" 1. Coffee créme OV 32 NG ]351512 )I(Xl '223Lg¥1'{) 2
2. Coffee with milk ’ ’
#%* Separate water boiler with no - drip tap 3. Coffee with sugar OV33ING ° (2X 2.3 LTR. 3
4 . EN IX5.1LTR)
o . . . . Coffee with milk & sugar
*%* A jug detector which starts and stops the brewing process 5. Espresso OV42NG 4(4X23LTR) 2
% Leak stop 6. Hot chocolate OV43NG 4(4X23LTR)) 3
N . S . 7. Coffee chocolate OV 53 NG ; (33]i(T11{.2[l::"1NR2X 3
** Acoustic signal which indicates when the coffee is ready 8. Cappuccino ’ : )
6 (5X 1.2 LTR.
i OV 63 NG 3
% Descale indicator 9. Wiener Melange EN 1X 23 LTR.)

10. Hot water
¢ Self -regulating hot plates
The drink selections depend on the chosen ingredients, other options:
« coffee black * double espresso * espresso chocolate  decaf « latte
macchiato ¢ hot milk ¢ tea * soup © etc.

+%* Continuous brew and pre -wet brew
+$* Easy soft keys

%* Dry boil safety guard *%*Easy to install

R +%*High capacity; up to 360 cups per hour
RS VG600 W +%* Adjustable settings

+%* Cleaning program

+%* Consumption registration

+% Descaldndicator

% Dry-boil protection

+%*Stainless steel boiler (5.5 LTR., temp. can be set at 7( © 97°C)
+%* Stainless steel housing (18/9),

+%*Stylish user panel

220 -230 V/3275 W



+$* Unique brewing system

+3*Permanent stainless steel filter

+%*1 canister for fresh brew coffee: abt. 1800 GR

%1 canister for instant ingredients

+*Plug & play

% Dosing time (120 ML): 28 SEC

+$* Coffee capacity per hour: 130 (120 ml)

$* Compact size: 403(W)X573(D)X773(H) MM.

% Electrical connection: 1N~230V/50 602Cy/2300W
+%* Adjustable cup tray: 60 115 MM. (CUP)

OPTIBEAN

—

+#*Espresso brewing system (MIN.MAX. 9.5 GR.)
+%* Grinder with ceramic burrs

$* Bean hopper

+* Dosing time (120 ML): 2530 SEC.

‘:’Compact size: 402(W) X 564(D) X 790(H) MM
#% Electrical connection: 220240V/50- 60CY/2275W
+%* Separate outlet for hot water

% Adjustable cup tray=-60115 MM

«%* Suitable for jugs: 167 MM
+%* Separate outlet for coffee and hot water

¥ Max. drain height: 167 MM
+*Simple to operate

+% Simple to operate

+¥* Large waste compartment: 6.7 |
#3* Stainless steel boiler: 3 1

+* Adjustable coffee strength (also for milk and sugar)
+*STOP button
*OptiLight

COFFEE MACHINES

FRESH BREW

«* Adjustable coffee strength «* Intelligent Energy Save Mode
‘?Stop hulion +%* Automatic cleaning

+*LED OptiLight +%* Consumption registration
“E‘lﬂtel]igcnt Energy Save Mode ¥*Rotary Vane Pump (Procon) 10 bar
%* Cleaning program +* Fixed water connection 3/4”

+%* Consumption registration
% Water connection: 3/4"

OPTIBEAN 2

OPTIFRESH 2 NG . S |
Drink variations Drink variations |
L. Coffee ke
2. Coffee with milk 1. Coffee (cup/mug)
3. Cappuecino ﬂ 2. Coffee with milk
4. Latte Machiato L 3. Espresso.
5. Hot water 4. Cappuccino
5. Latte Machiato
6.  Hot water

5 The drink selections depend on the chosen ingredients,

other options: ) ) ) )
\ « Clisiolie o Coffes ciocolite + Espresso (fresh brew) » T}Le drmlf selections depend on the chosen ingredients,
t tions:
double espresso (fresh brew) » tea * Espresso chocolate other options

(Ercil B Hot milk * Coffee chocolate * Chocolate « Espresso chocolate * Decaf
W -
Tea < Coffee with sugar » Hot milk ¢ Choclate ~ with milk ¢

Double espresso ¢ Cold water



SPECIFICATIONS
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U Outer Covering: PLASTIC (ABS)  Coffee Powder Volume 5-15¢ SPECIFICATIONS
; ; Adjusting Range:
< Voltage: 110V~240V Coffee volume 30 -240ml Outer Covering: ABS+SAN(SAN for Pump Pressure: 20 +2Bar
m Adjusting Range: - X
z water tank, food
m | 50HZ/60HZ Coffee Flow: 100cups/hour
o = | grade)
H m | Rated Power: 1200 -1400W Upright of Waterspout 70 -110mm
‘oltace: 740V~ o i dracal rar q
S S “‘,‘ Pummp Pressure:_ Adjusting Range: Voltage: 110V~240V Inner Working Pressure: ) BAR
AN ey - dtatic Ms Shar N ° P, ~ - : ox. 1.3 . _ ; . o .
< O | Frequency g Static.Max.15bar Length of Power Cord: approx.1.3m |‘I'CL1UCHC)' : SOHZ/60HZ Coffee Outlet Pressure: 0
/ Inner Working Pressure: 8- 9bar Measurements of 280mmx360mmx
Mochine AHomm > 1200 -1400W Outlet Coff 75-85°
ate ) _1¢ y - 5 .85 °¢
Outlet Coffee 378 ¢-90 Rated Power: 2 utlet Coffee 5-85°
T'emperature: [emperature:
Coffee Powder Fineness 6 levels Heating for Stream 30 -60 seconds Measurements 260 x W220 x H280 [.Cﬂglh of Power Cord: approx. 1.3m
Adjusting Range: S . .
shaios lime: of Machine: Mm
Certificate of approval: CE, CB, GS, 14001:2004RoHs , REACH, LFGB, SAA, KC, ISO 9001:2000, ISO

Heating for 30 -60 seconds

Stream Time:

Certificate of approval: CE, CB, GS,
14001:2004

RoHs , REACH, LFGB, KC, ISO 9001:2000, ISO

FEATURES:

*Revolutionary single serve capsule hot beverage system for coffee, tea, herbal, etc.

*Suitable for Nespresso / Lavazza blue/ Lavazza point/ Cafittaly/Espresso Cap, etc., (Not one time)
*Patented auto used capsule ejection system with collection container up to 12 pcs max.

*Single mechanical button for customized manual coffee volume control(without PCBA);

*Three buttons for different volume choices: short, lungo , customized volume;

= *Multi function control knob for coffee or steam selections;

Z *FEATURES

E SPECIFICATIONS +Sliding brewing chamber cover;

) A o an *Super strong instant steam frothing system(optional);

@] Rated Voltage: 220 -240 V «Instant heating thermo block boiler keeps no furring and energy saving;

< Rated Frequency: 50 HZ *Removable drip collection tray with s/s grill;

E §11r0<i E‘A’WC“. ) }-};)l()‘)ﬁ()l - tvpe Removable water tank with visible water level gauge;
= “Lvlrl‘]l?r Tl:]:].\ulu. ]Dj I 20bars, &1 *Energy saving system: 8 minutes auto turn off when idle;
= = (‘Zl(pilcit\k" ) o *Patented venturi richer crema system for hard capsules;
D = Drip Tray Capacity: 350 ML *Detachable coffee outlet for dishwasher cleaning.
gi E Protection Class: 1
< o Material: ABS plastic housing.

S Certificates: CE,GS, ETL,
(ORE; . ETL,SAA,ROHS
b
-



CLASSIC FOUNTAIN

w"\\ ﬁ‘jl‘ ﬁ

| «MADE IN AISI 304 18/10 STAINLESS STEEL
| «REQUIRES ONLY 900g OF CHOCOLATE
| + CLASSIC STYLISH DESIGN
/ *EASY TO CLEAN  + ADJUSTABLE FEET
*DIM: 22 X37HCM. «WEIGHT: 22 KG
« CAPACITY: 900g MELTED CHOCOLATE

*«ELECTRICAL: AC 220 -240 V 240 W 50 HZ

SMALL
EQUIPMENTS

CLASSIC FOUNTAIN

FEATURES:
* Available in stainless steel or Electro Gold Plated.
* Unique modern Design. « Removable bowl.
* A unique new style of cascading tiers.

» Works on minimum of 3 kg to maximum 6 kg on

eachside (6 kg - 12kg total). « Built in Safety system.
« Ideal for buffet restaurants, Hotels and events.
* CE approved.

SPECIFICATION:

TOTAL HEIGHT: 845 MM

HEIGHT OF TOP SECTION: 486 MM
WIDTH OF DRUM: 359 MM

HEIGHT OF DRUM: 359 MM

WIDTH OF BASIN: 408 MM

WEIGHT: 25.5 KG

ELECTRCAL: 110/230 V| 60/50 Hz | 500 W

KEBAB ROTISSERIE GRILL

FEATURES:
* Grill your own rotisserie chicken,
shawarma doner kebab , kebab
skewers, fish and vegetables.
« Stainless steel * 21 Litre Capacity
« Indicator light and Timer with bell ring
SPECIFICATION
* Height: 48.7cm  » Width: 34cm  « Weight: 2.5kg

« Electrical: AC 220/240V 50Hz 1500W

N
/N

CASCADE CHOCOLATE FOUNTAIN
FEATURES:
*« THE ONLY TRIPLE chocolate fountain.
« Capacity: minimum 4kg per section
(total 8kg), maximum 6kg per section (total 12 kg).
« Patent pending.
* Available in stainless steel or Electro Gold Plated

* Unique modern design. « Removable bowl.

* A unique new style of sloping tiers.
* Built in Safety system.

« Ideal for buffet restaurants, Hotels and events.
« CE approved.

SPECIFICATION

* Total height: 1165 mm

* Height of top section: 800 mm

» Width of drum: 367 mm

 Height of drum: 365 mm

* Width of basin: 495 mm

* Weight: 46 kg

* Electrical: 110/230V | 60/ 50Hz | 550W

STONE BAKE PIZZA

FEATURES:

* Make perfect pizza quickly and easily

* Heats up within minutes

* Simple to use and clean

* Stone base for even cooking

* Authentic wooden pizza paddle included

SPECIFICATION:

* Height: 19cm  « Width: 4lcm  » Weight: 4kg
* Electrical: AC 220/240V

50/60Hz 850 - 1000W
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FEATURES:
* Removable kettle. « Removable unpopped Kernels tray.
* Built in warmer deck to keep popcorn at ideal serving temperature.
* Sturdy cabinet construction.
* Finished in stainless steel for a professional finish.
* Popcorn graphic on glass. ¢ Can pop continually.
* Produces 80z or 160z of fresh popcorn.
SPECIFICATION:
* FULL SET UP e« Height: 1530 mme Width: 760 mm
* Depth: 400 mm « Weight: 31.55 kg * MAIN UNIT
* Height: 630 mm « Width: 460 mm * Depth: 385 mm
» Weight: 19.30 kge CART * Height: 900 mm
* Width: 770 mm Depth: 400 mm

* Electrical: 230V 50Hz | 860W

SMALL
EQUIPMENTS

» Weight: 12.25 kg

FEATURES:

* Pusher system with interlock
feature for safe operation.

* Durable Stainless Steel Cutting
Blades shave ice in seconds.

* Perfect for making your favourite slushies and snow cones.

* Easy to use, removable ice bin.e Recipes included.

* Fun, classic retro style.

* A blast and so fast, shaves ice for 4 - cones in less then a minute.
* Easy ingredients, Ice cubes and flavoured syrups
SPECIFICATION:

* Height: 40cm « Width: 32cm « Weight: 3kg

* Electrical: AC 220- 240V 50Hz 80W



REFRIGERATED
COUNTER

TYPE
DIMENSIONS

VOLUME
TEMPERATURE
CASE MATERIAL
DOOR QUANTITY
NET WEIGHT

TYPE

DIMENSIONS

POWER

SALADETTE

139.6x  70x90CM
1105 LTS

2°C-10 °C
STAINLESS STEEL
2

118 KG

BLAST CHILLER
CABINET
79 X 80 X 190 CM

400 V 50/60 HZ 2.2 KW

-l
=
=
=
T
O

BLAST

TEMPERATURE
CASE MATERIAL
GN CAPACITY

. GN CONTAINER  SIZE

3°C

STAINLESS STEEL
16

GN 1/1 -40

TYPE REFRIGERATOR COUNTER
DIMENSIONS 139.6x 70x85CM
VOLUME 257 LTS

TEMPERATURE -2°C- 8°C

CASE MATERIAL STAINLESS STEEL

DOOR QUANTITY 2
NET WEIGHT 250 KG

TYPE

DIMENSIONS

POWER
TEMPERATURE

CASE MATERIAL

GN CAPACITY

GN CONTAINER = SIZE

BLAST CHILLERABINET
79 X 80 X 85 CM

230V 50/60 HZ 1 KW
3°C

STAINLESS STEEL

5

GN /1 -20

RANGE

ECG9%4G - Essence 900
Fires 3 burner 6KW - 1 burner 9KW
*Supply — Gas
*Dimension — 80 X 90 X 90 CM
+Volume — 1M 3

FOUR -BURNER GAS ON OPEN COMPARTMENT

+% Price changes for enhanced kitchens

(the change must be requested at time of order)
hob gas made of stainless steel AISI 304.

% Pressed top with 20/10, prepared for the union's head.

+%*Standard equipment consists of No. 4 main burners with maximum
output of No. 3 and No. 1 to 6 kW 9 kW, fixed tightly to the floor.

+* Smooth power from 1.6 to 6 kW and from 2.5 to 9 kW,

through safety valve with thermocouple.

+%*Main burner ignition by pilot burner permanent low -power (170 W).
+*Pilot burner and thermocouple are placed under the body

of the main burner, protected from accidental impacts and any overflow.
+%*Floor with rounded corners for easy cleaning,

with RAAF enameled cast iron pan (resistant to acids, alkalis and flame).
+%* Available in the version with storage cupboard 80 cm

with hinged doors or in the version compartment 80 cm.

<& Height adjustable feet in stainless steel.

*%Four -burner gas on open compartment

<> Changes in the price for upgraded kitchens,

each change must be requested at the time
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GAS SOLID TOP
CLOSED  BOTTOM
CUPBOARD

1 x 9 KW BURNER

R
-
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FRYER

TYPE GAS COOKER
HEATING ELEMENTS 4

OVEN TYPE ELECTRIC

GN CONTAINER  SIZE 2/1

OVEN POWER 6 KW/400 V
POWER 24 KW/LPG
DIMENSIONS 80 X 73 X 90 CM

GAS PASTA COOKER
CLOSED  BOTTOM
CUPBOARD

42 LTS

POWER: 14 KW/LPG
DIMENSION:

40 X 90 X 90 CM

9 KW/LPG

80 X73X90CM

TYPE
BATHS  QUANTITY

CAPACITY
OIL DRAIN TAP

DIMENSIONS

GAS POWER
CASE MATERIAL

OPEN FRYER
1

15LTS
TRUE

40X70 X90CM
14 KW
STAINLESS STEEL

RANGE

TYPE

HEATING ELEMENT
QUANTITY

BAKE OVEN TYPE
OVEN POWER
GAS POWER
DIMENSIONS

NET WEIGHT

GAS RANGE

6

GAS

8§ KW

42 KW

120 X 90 X 90 CM

118 KG
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VERSION GAS ELECTRONIC CONTROL VAC 230V 50 HZ

BATH CAPACITY 23 LTS

VOLUME 0.65 M’
DIMENSION 40x 90x90CM
EQUIPMENTS 2 BASKETS 1CAP 1SCREEN BACKGROUND

TYPE FRYING TOP
**Gas fryer to a spa with electronic temperature
DIMESIONS 40x65x29.5CM control, made of stainless steel AISI
POWER 400 V 50/60 HZ 3.9 KW 304 . Plan to union head 20 /10, with backsplash
o fireplace 300 mm . Cooking tank printed
TEMPERATURE 300 C stainless steel AISI 304 , with interior radius
SURFACE MATERIAL CHROME  -PLATED STEEL Tank capacity ~ Lt. 23 . Bath with a large
front invaded for the expansion of the ‘oil
SURACE STRUCTURE SMOOTH . .
and foam and large cold zone for collecting
INSTALLATION TYPE TABLE the cooking  residues . Heating  obtained with
CASE MATERIAL STAINLESS STEEL

stainless steel burners  flame  optimized,
positioned outside the tank. Control and regulation

of temperature with precision +/- 1°C by electronic

control  unit that displays  the temperature

. Control provided with melting cycle and maintaining

FRYER

at 100 °C, provided with self -diagnosis for abnormalities

Main  burner ignition by pilot burner - Electronic
Lighter continuous discharge of sparks, with button built

into the gas valve control . Safety thermostat with

manual  reset. Removable filter, basket, cover and collector for

the drain cock provided Height adjustable feet in stainless steel
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SHELVING
STORAGE
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SERVICE
TROLLEY

SPECIFICATIONS

945X 79X 145CM

STEAM GENERATION STEAM GENERATOR

CASE MATERIAL

TYPE

DIMESIONS

LEVELS

STEAM GENERATION
TYPE
GN SIZE

CASE MATERIAL

POWER

CONVECTION

CONVECTION OVEN

94.5 X 79 X 108 CM

10

STEAM GENERATOR
(BOILER)
GN1/1 -65

STAINLESS STEEL

400 V 50/60HZ 16 KW

TRUE



P1ZZA OVEN
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CONVECTION OVEN
HOT SHOWCASE

TYPE

PIZZA CAPACITY
DIMENSIONS
WORK DIMENSION
TEMPERATURE
NET WEIGHT
POWER

PIZZA OVEN

8 PIECES

97.5X 925X 74.5CM
66X 66X 13.5CM
450 °C

135 KG

400V 50/60 HZ 9 KW

TYPE
DIMESIONS
TEMPERATURE
GROSS WEIGHT
GN SIZE

POWER

CASE MATERIAL

TYPE

LEVELS

ENERGY SOURCE
DIMENSION
TEMPERATURE

NET WEIGHT

POWER

CONVECTION OVEN
4

ELECTRICITY

59.5X 57X 57CM

50 - 300 °C

40 KG

230V 50/60 HZ 2.5 KW

BAIN MARIE
87.5X41.5X33CM
0°CTO9% °C

16 KG

1/3 -200

230V 50/60 HZ 1 KW
STAINLESS STEEL

TYPE
CAPACITY
DIMENSIONS
TEMPERATURE
NET WEIGHT
POWER

HEATED DISPLAY UNIT
120 LTS

86.5 X 56.8 X 67 CM

30 -90 °C

50 KG

230V 50/60 HZ 1.5 KW



COLD SHOWCASE

THERMOS
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TYPE REFRIGERATED DISPLAY CASE

CAPACITY 120 LTS

DIMENSIONS 975X 925X 74.5CM TYPE

TEMPERATURE ~ 2-12 °C CAPACITY

NET WEIGHT 64 KG DIMENSIONS

POWER 230V 50/60 HZ 0.164 KW NET WEIGHT
POWER

TYPE

VOLUME

DIMENSIONS
TEMPERATURE

NET WEIGHT

POWER

CONTAINER MATERIAL
LID MATERIAL

CASE MATERIAL

Drip -brew coffee maker
1.6 LTS

21.5X 38X 46 CM
2-12 °C

6.4 KG

230V 50/60 HZ 2 KW
GLASS

PLASTIC

STAINLESS STEEL

HOT WATER URN
18 LTS

25x 51CM

42KG

230V 50/60 HZ 1.2 KW

-1 : ,,:- ;
TYPE MILK SHAKER
VOLUME 500 ML
DIMENSIONS 26X 17X 49 CM
SPEED R.P.M. 15.000
POWER 230 V 50/60 HZ 0.8 KW

ey -
--f -
- -
-

TYPE HAMBURGER PRESSER
DIMENSIONS 10 CM
NET WEIGHT 52KG

— j e — ||

TYPE TROLLEY

NET WEIGHT

4 SWIVEL CASTORS

9KG

2 WITH BRAKES
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REFRIGERATOR WITH GLASS DOOR

TYPE GN WITH DOUBLE DOOR

CAPACITY 1410 LTS TYPE GN 2/1 SIZE REFRIGERATOR

TEMPERATURE -2/+8 °C WITH GLASS DOOR

DIMENSIONS 84X 141 X210 HCM CAPACITY 1410LTS
TEMPERATURE -2/+8 °C

POWER 220 V/50  HZ 0.39 KW

D 224 KG DIMENSIONS 84 X 138 X210 HCM
POWER 220 V/50  HZ 0.41 KW TYPE PLANET MIXER
WEIGHT 234 KG Main  body, mixing tools and bowls are made of

=
Z
=
@) TYPE GAS BARBECUE
< BURNERS 2
> @ TYPE S DRIVE GAS TYPE NATURAL GAS:LPG
A D DIMENSIONS 78 x53 x65CM CONSUMPTION 0259 M3¥H
d 8 POWER 5.4 KW 400230 V NATURAL GAS
Qﬂ SKEWER 73.6 CM LPG 0.394 KG/H
==
U m MEAT CAPACITY 50 KG DIMENSIONS 32X 19X 37 CM
5 é NET WEIGHT 28 KG POWER SKW
% Q WEIGHT 4.67KG
20

stainless steel

3 different tools for beating, mixing, kneading
It operates with speed control inverter and It can
operate in different speeds between

minutes

It operates without noise and vibration

The safety guard is switch controlled

40 -160 tour
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REFRIGERATOR COUNTER

PREPARATION COLD UNIT

TYPE
CAPACITY
TEMPERATURE
DIMESIONS
POWER
WEIGHT

REFRIGERATOR COUNTER WITH DOUBLE DOOR
252 LTS

-2/+8 °C

60 X 142 X 85 HCM

220V/50HZ 0.30 KW

122 KG

OSYMS

TYPE PREPARATION COLD UNIT WITH GLASS

GN CAPACITY 6x GN%

TEMPERATURE +2/+8 °C
DIMESIONS 142 X34X44CM
POWER 220V/50HZ 0.2

WEIGHT 45 KG

+$* Stainless steel body

% Water pressure adjustable, Without drying

’:‘Washing tank specially designed for easy cleaning

K/ .
*¢* Water overflow prevention system

*$ Leaf vegetables 4 -6 kg/hour

‘:‘Heavy vegetables 10

o . .
*#* Pressing part remove easily

- 15 kg/hour

3 The level of the appliance is adjustable

K/ . . -
** Electrical components are separated in the appliance

K/ . .
** Electrical connection (D

#$#200 MM

-E): 200

Kw

Model OBM 1080

o3¢ Stainless steel body.
‘:‘Washing tank is mono block and gastronomic size, hygienic

3 Selectable washing programmers
Cycle 52/ 102 /132 seconds

*®* Saves energy, detergent and water

’:’Washing arms both available in stainless steel

and reinforced polypropylene

+%* Adjustable feet for height optimization

’:‘Easy start up: one button to fill in and heat water in the boiler tank
¥ Electrical components and cabling according

to international standards and security regulations

8 Thermostat - controlled rinse and washing temperature
for efficient washing

*¥Non -return - Check valve system

69 racks per hour (Rack dimension 50 x 50 CM

$* Electrical connection (D -E):200

245 MM

*$* Water connection (F -G -N): 60
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DOUBLE RIGHT DRAINER SINKS

WITH SLIDING

o . .
*#* Internal and external structure in stainless steel.

$* Mono block body, Environment friendly insulation polyurethane

SALAD BAR injection at the density 50 - 55 KG/M3

Unit is made of Aisi 304 er -ni . Under need refrigerator with 2 doors and suitable KX . °

#* Operating temperature +65/+70 ° C.
for GN 1/1 size. Plexiglas roofing can be electrically raised and lowered, analogue o ) ) ) .
thermometer, roof light. #* The ventilated heated system with electrical resistance.

o Digital Thermometer Thermostat control; external digital temperature display.

COLD BANQUET TROLLEY
< Cavity drain ~ $® Wheels 11 pieces GN 2/1
Inside and outside of body made of stainless steel Aisi 304 cr.-ni . Environment .
friendly insulation polyurethane injection at the density of 32-35 kg. M3. GN 2/1 **100 gastro norm container % Glass doors o Key locking
tray can be fitted. Special key -locking. The refrigeration is ventilated, plastic
coated adjustable wire shelves. Digital thermometer. Wheels. ELECTRICAL FREQUENCY 50 HZ

ELECTRICAL POWER 2
ELECTRICAL VOLT 220 VNPE

GLASS DOOR. BANQUET TROLLEY

Unit is made of completely  Aisi 304 cr -ni stainless steel. Isolated with glass wool

; HEIGHT 1.760 MM
and special stones to prevent any heat losses. Thermostat can be operated between
30 -90. Analogue thermometer(digital thermometer is optional) LENGTH 770 MM
Rack stacking trolley MODEL OBAC 70180
N Units are made of Aisi 304 stainless steel. NET WEIGHT 120 KG

(21
o
e
§m
= 5
@)

—
¥ <
=k
¥ n



_
p
7
=
) o
“
=
C <
o~

PROFESSIONAL
WASHER

+%* Stainless steel look

+%* Stainless steel drum and tub X Draining valve
< Easy to use timer mop and medical program
’:’Soap hopper at the front

’:’Matching dryer available space saving when placed on top

K7 ..
** Draining pump

<& Large capacity - 6kg
+$* Stainless steel cabinet (AISI 304)

+$* Stainless steel drum and tub

%*Short washing cycle
<& Large drain valve (diam. 50mm)
<& Soap hopper on the front
+*Matching dryer available

X ** Frequency controlled motor

N “*Power Wash  ®

action, lower water consumption

7 .
** External coin meter

X Liquid soap pumps

e

CAPACITY

DRUM VOLUME
DRUM DIAMETER
EXTRACTION SPEED
G -FACTOR

ELECTRICAL
CONNECTION

ELECTRICAL HEATING
CIRCUIT BREAKER
WATER CONNECTION
DRAIN

DIMENSIONS
(H xW xD)
FOIL PACKING
(H xW xD)

NET WEIGHT
GROSS WEIGHT

VOLUME (PACKED)
LSC65

—

7 .
** External coin meter

2 .
** Drain pump

® .
** Easy to use timer, economy program, mop program

- space saving when placed on top

perforated lifting ribs: more mechanical

6.5KG
60L

048 CM
1400 RPM
530

1x230 -400 V 50 HZ
3x400 V50 HZ

32KW
230V -10A/400V
3/4"

Pump Standard drain valve available

-16A

85 x59.5 x58.5CM

91.5 x61 x66 CM

73 KG
77 KG

053M 3

- Professional Washer Extractor

CAPACITY
DRUM VOLUME
DRUM DIAMETER

FREQUENCY CONTROLLED MOTOR

EXTRACTION SPEED
G-FACTOR
ELECTRICAL CONNECTION

ELECTRICAL HEATING

WARM WATER CONNECTION (MAX 70°C)
COLD WATER CONNECTION

DRAIN VALVE
PUMP
DIMENSIONS (H
FOIL PACKING (H
NET WEIGHT
GROSS WEIGHT
VOLUME (PACKED)
WATER CONSUMPTION

(COLD AND HOT WATER PER CYCLE¥*)
LA 60 - Professional Washer Extractor

xW xD)
><W><D)

6 KG
60 LTS
053 CM

STANDARD
1150 RPM
390
1x220-240 V 50/60 HZ
3%220-240 V 50/60 HZ
3x380-440 V 50/60 HZ
1x380-440 V 50/60 HZ
STANDARD 6 KW
OPTIONAL 3 OR 9 KW
3/4"

3/4"
STANDARD
AVAILABLE

94 x 68.5 x 64.5 CM
106 x 71 x 74 CM
160 KG

165 KG

054M°

40+8 L

CZECH REPUBLIC



CAPACITY 7 KG
DRUM VOLUME 65 L
DRUM DIAMETER 053 CM
WASH SPEED 49 RPM
EXTRACTION SPEED 1165 RPM CZECH REPUBLIC
m G -FACTOR 400
ELECTRICAL HEATING STANDARD 6 KW
= OPTIONAL ~ 9KW
: STEAM HEATING 1 - 8 BAR & CAPACITY 2x13 KG
(75} HOT WATER HEATING 90°C z DRUM VOLUME 2x285 LTS
< WATER VALVES CONNECTION 314" S DRUM DIAMETER 243 76 M
WATER PRESSURE 100 - 800 KPA 2 NUMBER OF DRUMS 2
B RECOMMENDED WATER PRESSURE 300 - 500 KPA § NUMBER OF LOADING DOORS 2
WATER INLET 20 LIMIN 2 AIRFLOW 1050 MYH
>
- DR VALVE 076 MM = DRYING AVERAGE 2X 225 G/MIN
< FLOW AMOUNT WITH DRAIN VALVE 210 L/MIN <
=) MOTORS
o STEAM VALVE CONNECTION 12" s 5
@) STEAM PRESSURE 100 - 800 KPA Z FAN 075 KW
m DIMENSION (HXWXD) 115X 71X 74 CM o DRIVE GAS HEATING 2x0.25 KW
m WEIGHT NETTO 170 KG 2 GAS CONNECTION 2x3/4 INCH
SOUND PRESSURE LEVEL 65 DB(A) @ ELECTRICAL CONNECTION 3x380-415V 50HZ
2 LH 60 ~ COMMERCIAL WASHER % 3x220-240V 50HZ
2 1x220-240V 50HZ
ENERGY 2x19.5 KW
@) N STEAM HEATING 2%66.5 KBTU/H
@) +%* Large capacity - 7kg ** Control Plus - Fully programmable STEAM CONNECTION 2x3/4 INCH NPT
+%*Stainless steel top panel & Anthracite grey #%* Coin operated timer (CPS) ELECTRICAL CONNECTION 3x220-240V 50HZ
. o 1x220-240V 50HZ
front and side panels +*USB plug (on the back panel) 3x380-415V 50HZ
+%* Patented soap hopper +%* Stainless steel front and side panels STEAM OUTPUT (DEPENDING ON  2x19.5-27 KW
o i i *$* Easy soaj Liquid soaps connection STEAM PRESSURE)
X R
#* New perforation of inner drum (Cascade) N 'y soap q P! STEAM PRESSURE 3.6/7-10 BAR
+%* Large drain valve (@ 76 mm) *#*Liquid soap pumps ELECTRICAL HEATING
7 .
o @ Water recovery kit ELECTRICAL CONNECTION 3x220-240V 50 HZ
#* Frequency controlled motor N Ty 3x380-415V 50 HZ
o ] . .
** Easy access to all vital parts from the front “#*Steam heating version ENERGY (ECT)  2X18KW

. K3 .
o Large door opening for easy loading & unloading **Drain pump EASY CONTROL - ANTIVANDAL  STANDARD

FULL CONTROL (FCT) AVAILABLE
EXHAUST © 200 MM
CAPACITY 6.5 KG DIMENSIONS (HxWxD) (HXWD) 203x79.5%x 124 CM
DRUM VOLUME 111 LTS TRANSPORT DIMENSIONS 212x88x132.5CM
NET WEIGHT 370 KG1
DRUM DIAMETER 0571 M CARDBOARD PACKING 385 KG

ELECTRICAL CONNECTION 1 x 230 V50HZ 3 x 400V 50 HZ

PROFESSIONAL TUMBLER DRYER

ELECTRICAL HEATING 2.5KW o
| ** Standard stainless steel drum with large diameter

CIRCUIT BREAKER 230V - 10A 400V - 16 A o .

o **Easy -to -use microprocessor

= 3 . . L

) AIRFLOW 123M - M +* Combination of Radial and Axial airflow

E AIR EVACUATION RADAX ® concept: - maximal heat transfer

5 DIMENSIONS 85 x 59.5  x 59.5CM - low energy consumption

- short drying time

TRANSPORT DIMENSIONS 915 > 61 > 66 CM X Large door opening for easy loading and unloading

NET WEIGHT 47KG
R . CARDBOARD PACKING 50 KG % Coin operated version
*+* Stainless steel look PACKED VOLUME 053M 3

. <> Reversing drum
** Stainless steel drum and tub

‘:‘Large door opening (@ 45 CM

+*Full Control programmer

+* Residual moisture control Sensory - safe drying of delicate linen

+%* Stainless steel front - humidity detection in %
- ideal in combination with Soft Wash
- ideal for dry cleaners, fire depts.
-available on Easy and Full Control

R/ 0
** External coin meter

/) 5
** Condense unit
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PROFESSIONAL FLATWORK IRONER

ROLLER DIAMETER
ROLLER LENGHT
ROLLER SPEED
OUTPUT

RESIDUAL MOISTURE
HEATING

COIN METER

| CONSUMPTION
HEATING ELEMENTS

BED MOTOR

ROLLER MOTOR
CONNECTION

¢ High ironing pressure

PROFESSIONAL TRONER

¢ Built - in large laundry box

+¢ Cabinet in galvanized steel

Electric heating

LSR 3316
COMMERCIAL FLATWORK IRONER

O o o0
KR XX

%

D3

>

KR )
SR X4

A

D3

.

3

2

+» Safety finger protection and emergency button for more safety

DIMENSIONS (H x W x D)
TRANSPORT DIMENSIONS

NET WEIGHT
GROSS WEIGHT
VOLUME (PACKED)

+* Foot pedal for easy start and stop operation

+%+ Unlimited variable temperature control

+% Automatic lifting and lowering of the heating bed

«* Space saving installation against the wall is possible: front return

o
Large surface contact with linen over an angle of 300

Finger protection and emergency button for more
Durable NOMEX ironing belts

Automatic cool down

Easy to operate microprocessor

Indication of ironing speed and temperature
Frequency controlled motor

safety

(H x W x D)

ROLLER DIAMETER
ROLLER LENGHT
ELECTRIC HEATING
GAS HEATING
ROLLER MOTOR
FAN MOTOR
IRONING CAPACITY*

ELECTRICAL HEATING

GAS HEATING
ROLLER SPEED

ELECTRIC CONNECTION
DIMENSIONS (H x W x D)

25CM

100 CM

3.9 M/MIN

30 KG/H

10 -15%

ELECTRICAL

AVAILABLE

5 KW

0.18 KW

3 x 380 -400V 50 HZ

OTHERS ON REQUEST

100.5 x 140 x 42CM

115 x 148 x 50CM

100 KG

119 KG

085M 3
32CM
166.4 CM
243 KW
25 KW
0.18 KW

0.095 (S0HZ); 0 . 125 (60HZ) KW

62 KG/H

58 KG/H

1 -6 M/MIN.

3x208 - 240V 50/60HZ 3 x 380
111 X208.4 X 75.5CM

TRANSPORT DIMENSIONS (H x W x D) 124.5 X 218.5 X 75.5 CM

NET WEIGHT
GROSS WEIGHT

410 KG
460 KG

+%+ Coin operated version

CZECH REPUBLIC

- 415 V+N 50/60 HZ

s Chrome - plated cylinder for better thermal conduction and ironing quality

#% Overheating check system (OCS) with 3 temperature sensors

«% Pedal of insert table stop system

<o Exhaust output on the right

Space saving installation against the wall is possible: front return



Royal Art Kitchen Equipment Co

P.O box: 9689 Doha Qatar
Tel:+974 44880711

Tel:+974 44880722

Tel:+974 44880733

Fax:+974 44880744

Mob :+974 70710043 - +974 70730096
Web: www.royalartqatar.net
Email: royal@royalartqatar.net
info@royalartqatar.net
sales@royalartqatar.net
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