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Food Mixer
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Model Voltage Power(kW) Mixing Flour Capacity(Kg) Bowl Capacity(L) Size(mm)
B-20A 220V /50Hz 1.5 3] 20L 665*535*1000
B-30A 220V /50Hz 1.8 8 30L 680*540*1100
B-20B 220V/50Hz 1.5 5 20L 615*550%1140
B-30B 220V /30Hz 1.8 8 30L 666*560%1240

[l Food Mixer
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| B10K |

Voltage: 220-240V/50-60Hz

Model Power(kw) Mixing Flour Capacity(kg) Bowl Capacity(l) Size(mm)

B10K 0.45 Z 10 450* 350" 640
B20K 1.1 3] 20 580%440*770
B30K | o) 30 560*600*820
B40K 20 8 40 580*630°1105

| B20B |

Voltage: 220-240V/50-60Hz

Model Power(kw) Mixing Flour Capacity(kg) Bowl Capacity(l) Size(mm)

B10B 0.37 1 10 4507 350* 640
B20B 1.1 3 20 550%435*780
B30B 1.5 6 30 560*435*862

B40B 2 8 40 640*500* 1040

Planetary Mixer m
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Fresh Milk Dispenser Spiral Mixer CE®
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| B7LE | | B7LB |
s % | HS20A | | HS208B |
| -"rt
ﬂ_, N A: Single Speed D: Double Speed
- @\ Model Voltage Power(kW) Capacity(Kg) Bowl Capacity(L) Size(mm)
B-L:white paint
HS20A(-D) 110V/220V-240V/3~380V,50Hz/60Hz 1:5 8 20 730*390*900
HS30A(-D) 110V/220V-240V/3~380V,50Hz/60Hz 1.5 12 34 7507435900
HS40A(-D) 220V-240V/3~380V,50Hz/60Hz 3 20 45 800*480*970
HS50A(-D) 220V-240V/3~380V,50Hz/60Hz 3 20 54 850*510*970
| B-5LA | | B-5LS | B-LS:stainless steel HS60A(-D) 220V-240V/3~380V,50Hz/60Hz 3 20 64 850510970
Voltage: 220-240V/50-60Hz Model Voltage Power(kW) Capacity(Kg) Size(mm) g
HS10B(-D) 110~380V/50~60Hz 0.75 4 550*340*530
Model B7LE B7LB B-5LA B-7LA §
HS20B(-D) 110~380V/50~60Hz 1.5 8 730*390*200
Power kKW 0.35 0.35 0.3 0.35 m
HS30B(-D) 110~380V/50~60Hz 1:5 12 750%435*900
Bowl Capacity L 7 7 5 7 r'
HS40B(-D) 220~380V/50~60Hz 3 16 800*480*970 - 2
Size mm 412%235%430 412*235%430 370*220*410 410*250*415 HS50B(.D) 920380V /50~60H:z 3 20 T =
l q l
N '
Power kW 0.50 0.50 0.50 0.50 0.50 0.50
Bowl Capacity L 5 7 10 5 7 10
Size mm 380*240*375 380"240°405 380%240"445 380*240*375 380*240*405 380*240%445
Small Counter Top Dough Mixer CE® |
| HSD10T | | HS130A | | HS1308B |
HSD: Single Speed HSS: Double Speed
Voltage: 220~240V /50Hz 380V /50Hz Voltage: 110-380V/50~60Hz
Model Power(kw) Capacity(kg) Bowl Capacity(L)  Size(mm) Model Power(kw) Capacity(kg) Bowl Capacity(L) Size(mm)
| HS-3L | | HS-5L | | HS-10L | HSD10T / HSS10T 0.37/0.55 2 10 576*370*700 HS80A 3.2 33 80 880*5601100
HSD20T / HSS20T 0.9/1.1 8 20 695*395*630 HS100A/B 4.1 40 100 1080%650*1380
Model Voltage Power(kW) Mixing Flour Capacity Bowl Capacity(L) Size(mm) HSD30T / HSS30T 1815 12 30 8107445715 HS130A/B 6.4 50 130 1160*730%1380
HS-3L 220-240V /50-60Hz 1.5Kg/3L 470*260*440 HSD40T / HSS40T 2.211.5/2.2 15 40 875485765 HS160A/B 6.4 60 160 1160*730%1380
HS-5L 220-240V /50-60Hz 2.5Kg/5L 10 528+278*496 HSD50T / HSS50T 2.211.5/22 20 50 925*535*765 HS200A/B 8.6 i 200 1330*840*1560
HS-10L 220-240V /50-60Hz 1.10 5Kg/10L 15 630*340*600 HS260A 9 100 260 1330"840*1560

Fresh Milk Dispenser / Small Counter Top Dough Mixer Spiral Mixer



Dough Divider CE B Cake Smearing Machine ¢€ ® Shaping Machine CE @
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| CSM-1560 | | TM-380L |

Model Voltage Power(kW) N.W./ G.W. Size(mm)

CSM-1560  220~240V/50Hz 03 25/35kg 500*350*550

Model Voltage Power(kWV) Dough Weight(g) Size(mm)

TM-380L  220~240V/50Hz  0.75kw 50600 1300%665*1050

| DD-30BS/36BS | | DD-30S5/36S | | DD-36SH |

Model Voltage Power(kWW)  Dough Weight(g) Size(mm)
NSO B RE I TM-750L  220-240V/50Hz  0.75kw 50-1250 970*970*1600 | TM-750L | g
Model DD-30BS/36BS DD-305/36S DD-36SH §
Power kW 0.75 0.75 0.5 m
Dough Weight (95 s0-100 30-100 s0-150 Bread Slicer (€ ® Pizza Machine CE® M
Qutput / 30pcs of dough/time 30pcs of dough/time 36pcs/once _l
Size mm 5507201350 710"810"1600 420*450*1250 m

‘l

Dough Sheeter e ®

| BS-31B | | PM-30 |
Model Voltage Power(kw) No. of Slices Size(mm)
BS-25B 220-240V /50-60Hz 0.25 25 515625*585
BS-31B 220-240V /50-60Hz 0.25 31 515*625*585
BS-39B 220-240V 1 50-60Hz 0.25 39 515*625585
| @SJ-400TL | | QSJ-550L | | @SJ-SM550 | BS-53B 220-240V/50-60Hz 0.25 53 51576257585
Model Voltage Power(kw) Size(mm)
Voltage: 220-240V/50-60Hz
PM-30 220-240V 1 50-60Hz 0.37 340 505*700
Model QSJ-400TL QSJ-550TL QSJ-550L QSJ-400BL QSJ-550BL QSJ-650BL QSJ-SM550 QSJ-SM650 PM-40 220-240V /50-60Hz 0.30 370%5654715
Power kW 0.4 0.55 0.55 04 0.55 0.75 0.55 0.75 PM-30T 220-240V /50-60Hz 0.45 4637363 346
Size mm 1990"840*590 2500*960"590 2700"960*1100 2000"820"1040 270079601100 3100*1060*1100 270079601100 3100*1060*1100 PM-40T 220-240V /50-60Hz 0.45 544*363*346 | PM-30T |

Dough Divider / Dough Sheeter Cake Smearing Machine / Shaping Machine / Pizza Machine / Bread Slicer m



Dough Pressing Machine
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Noodle Presses
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450%325*405

Dough Pressing Machine / Noodle Presses / Pasta Maker

DPM-500A | | NM-300 |

Model voltage Power(kw) Dough Weight Size(mm)

DPM-350A 380V /50Hz 2.2 600Kg/h 1130*610*1002

DPM-500A 380V /50Hz 3 P00kg/h 1300*770*1130

Model voltage Power(kw) Roller size(cm) Size(mm)

NM-250 220V /50Hz 1.5 19 390*280* 860

NM-300 220V /50Hz 2.2 24 440* 280* 860

NM-350 220V /50Hz 2.2 29 490*280* 860

NM-Y110 220V /50Hz 2.2 25 590*650*1080

NM-Y130 220V /50Hz 2.2 30 640*670%1090 | NM-Y130 |

NMT-160 | | NMT-160A |

Model voltage Power(kw) Size(mm) Model voltage Power(kw) Size(mm)
NMT-160 220-240V /50-60Hz 0.55 370*325*405 NMT-160A 220-240V /50-60Hz 0.55 328*341*400
NMT-180 220-240V /50-60Hz 0.55 390*325*405 NMT-180A 220-240V /50-60Hz 0.55 348*341 *400
NMT-200 220-240V /50-60Hz 0.55 410°325*405 NMT-200A 220-240V {1 50-60Hz 0.55 368° 341 *400
NMT-220 220-240V f50-60Hz 0.75 430*325*405 NMT-220A 220240V 1 50-60Hz 0.75 388*341*400
NMT-240 220-240V / 50-60Hz 0.75 NMT-240A 220-240V [ 50-60Hz 0.75 408" 341 %400

Commercial
Pizza Oven

Electric Pizza'Oven' 3

]

i ¥



BiiEIP | Electric Pizza Oven BiRiEP | Electric Pizza Oven
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B2 ep-sT C€ B4 ep-2prT C€
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E4 cPO-160 @ ¥4 cro-320

UK UK
2] £p-402 [q £P-16ST CE L@ P4 Ep-17sT CE LE@
B = /Model EP-401 EP-402 #1=/Model EP-1ST EP-25T EP-2PT CPO-160 CPO-320 EP-16ST EP-17ST
H8 [/ Voltage V/Hz 220-380V/50~60Hz 400V/60Hz BE/Voltage V/Hz  220-240V/50~60Hz  220-240V/50~60Hz  220-240V/50~60Hz  120V/60HZ 120V/I60HZ 220-240V/50HZ 220-240V/50HZ
IH3E /Power kW 4.8 96 IHZ /Power kW 2 3 3 16 32 2.4 48
R~F/Size mm 1020*580*260+870 1020*580*600+870 R~t/Size mm 560570280 560570440 560570440 584*548*279 585*570*530 630*510*305 630*510*535

[ Electric Pizza Oven Electric Pizza Oven [



BiiEIP | Electric Pizza Oven
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BBl Electric Pizza Oven
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B4 KPs-22 B4 KPS-36A
£12/Model EO1-1 KPZ-60M KPZ-120M KPS-11/KPS-11A
BB [&/Voltage V/Hz 380V/50~60Hz 220-240V/50~60Hz 380V/50~60Hz 220-240V/50~60Hz
IHE& [Power kKW 4.2 3.6 4.7 3.2
R~T/Size mm 8§70*600%345 635*687*456 838*787*456 930*590"445
512 /Model KPS-12/KPS-12A KPS-22/KPS-22A KPS-24/KPS-24A KPS-36/KPS-36A
BB [E/Voltage V /Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhE/Power kW 6.4 6.62 13.2 19.8
R~F/Size mm 1160*795%445 930"590"825 1160*795%825 1160"795*1205

FETVIEENR | Hot Air Crawler Type Pizza Oven
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B4 HP-10EV

B4 HP-13E

E4 HP-10ET

F4 HP-19E

B ARCHEF

—

P4 Hp-33E [} HpP-33G
#2/Model HP-10EV HP-10ET HP-13E HP-19E HP-33E HP-13G HP-19G HP-33G
FB J%/Voltage V/IHZ 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
I 2 /Power KW 6.7 6.7 12.3 17 27 0.3 0.4 0.5
R~T/Size mm 1000*826*467 1032*826*467 1173*1079*1061 1533*1124*1125 2048*1410*1186 127079207450 15801175450  2070*1450*575

Hot Air Crawler Type Pizza Oven [H
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RRERI | Convection Oven

P4 Ecol-E

8 £ /Voltage: 220-240V/50Hz

£ = /Model CO-2F CO-8F
IHZE /Power KW 267 310r5.1
R~t/Size mm 460*570*460 835*770*575
£ 2 /Model ECO1F ECO1-E
IhEE /Power KW 45 6
R~I/Size mm 590*650*560 880*800*600
£ = /Model CKF-60 CKF-120
IhE/Power KW 25 4
R~}/Size mm 6367068616 840*755"659
£ = /Model CK02C CR1OC
IhEE /Power KW 45 6
R~I/Size mm 675640500 755"640%920

Convection Oven

B4 ckioc

RKER | Convection Oven

Bl = /Model EP-E9Q

B JE/Voltage V/Hz 220-240V/50hz
ThEE/Power KW 4

R~t/Size mm 840*725*375
A= /Model CO-80M

BB [E/Voltage V/Hz 220-240V/50Hz
IhZE /Power KW 26

R~F/Size mm 519*635*545
A= /Model EP-F110S

BB [E/\Voltage V/Hz 220-240V/50~60Hz
IhEE /Power KW 2

R~T/Size mm 538*563*755

F4 co-som

F4 ep-rF110s

Convection Oven m
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HRKERP | Convection Oven
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| CO-5DH | | CO-5DI | CO-5DJ |
&= /Model CO-5DH CO-5D cO-5a CO-5QH
B E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
IhZ/Power kW 75 75 0.55 0.55
R~t/Size mm 905*1280*955 905*1280*955 905*1450%955 905*14507955

1 2
z
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| CO-5DHJ | | CO-8D | | CO-8DH |
Electric Convection Oven
£ S /Model CO-8D CO-10D CO-8DH CO-10DH
B[E/Voltage V/Hz 380V/50~60Hz 380V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
Ih#/Power kW 15 15 15 15
RT/Size mm 905*1280*1280 905*1280*1520 905*1280*1280 905*1280*1520
Gas Convection Oven
1= /Model cOo-8a CO-10a CO-8QH CO-10QH
B [E/Voltage V/Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz 220-240V/50~60Hz
hE/Power kW 1.1 1.1 1.1 1.1
R~t/Size mm 905*1450*1280 905*1450*1520 905*1450*1280 905*1450*1520

IE Convection Oven

EXAKERIP | Convection Oven

P4 MF-COE/208-2

f4 MF-COE-280

&= /Model MF-COE/208-2 MF-COE-280
B8 [E/Voltage V/Hz 110V/60Hz 110V/60Hz
IhZE/Power kW 10 10

BTUH / 540002 54000
R~tiSize mm 9661012*1738 966*1012*1568

Convection Oven
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IS | Chicken Rotisserie IS | Chicken Rotisserie
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B4 ECR-266 B4 ECR-206 B4 ECR-201 BJ GCR-366 B ccr-306
#12/Model ECR-266 ECR-268 ECR-206 ECR-201 #12/Model GCR-366 GCR-368A GCR-306
%EFV{)ItagE V /Hz 220V/50~60Hz 220V/50~60Hz 3N-380V/50~60Hz 220V/50~60Hz Used Gas / LPG/Natural Gas 220V/50~60Hz 220V/50~60Hz
IhE/Power kW 45 6 7.3 9.3 Th= /Power BTU/Mr 27880 9280003 25500
R~t/size mm 810%630°610 1010*630*770 6755501580 1000*900*1060 R~tiSize mm 810630610 1010*630*770 670*550*1580

JdAHIEVIN

B4 ER-4E KJ GR-8ME
EB £ /Voltage: 380V/50Hz Used Gas: LPG/Natural Gas
&l =/Model ER-4E ER-6E GR-4B GR-6B
IHZE /Power kW 8 12 / /
R~t/Size mm 1170*480%1130 1170%480%1490 1170*480*1130 1170%480%1490
Used Gas: LPG/Natural Gas
#4=/Model GR-3P GR-4P GR-5P GR-6P
IhEE /Power BTU/Mr 61200 81600 102000 122400
R~1/Size mm 1200*550*730 1200*550*905 1200*550*1080 1200*550*1260
Used Gas: LPG/Natural Gas BB [ /Voltage: 220V/50Hz
£ = /Model GR-7P GR-8P GR-6ME GR-8ME
IhZE /Power BTU/Hr 142800 163200 0.245kW 0.245kW
R~F/Size mm 1200*550%1435 1200*550%1620 1245*562*1962 1245*562*1962

Chicken Rotisserie Chicken Rotisserie



ommercial Oven

19 Commercial Oven

AR | Commercial Microwave Oven

B4 MOO025FAT-SOSEOO

[
l=f<l=1-d=]-1-1-]]-]

g4 MOO034NS1-SO0EQD

P4 MOB34GTQ-SO0E

1= /Model

8 £ /Voltage V/Hz
| .iJJ = Power KW

R~t/Size mm

MOO25FAT-SOSEOO
230V/50Hz
1.5

511*432*311

MOO034NS1-SO0EOO
230V/50Hz
15

553*488*343

MOB34GTQ-SO0E
230V/50Hz
3.2

574.2*528.4*367.5

Commercial Microwave Oven m
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B4 Hs CO1-16A

| High-Speed Combi Cooking

1 2 /Model HS CO1-16A HS CO1-30A
| F3 [E/Voltage V/Hz 208-240v 380-440v

IhEE/Power KW 35 6.5

Rt/Size mm 383*677*610 383*677*610

£l /Model HS-CO2-16A HS CO2-30A

EB [%/Voltage V/Hz 208-240v 380-440v

IhEE /Power KW 35 6.5

R~T/Size mm 403*599*608 403*599*608

& 2/Model HS CO-30A HS CO-50A

B8 [E/Voltage V/Hz 380-440v 380-440v

IhZE/Power KW 6.5 10

R=F/Size mm 615*706*590 715*806*590

X X5 FE

| Closed Ventless Oven

¥ | Electric Oven
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| EO-102QE | | EO-204QE |

B4 Hs CO2-16A

| i

e
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B4 cvo-
B2 /Model CVO-1
B [E/Voltage V/Hz 208/240VAC, 50/60 Hz
IhEE/Power kW 4.8/55
R~T/Size mm 450*698*789

Bl High-Speed Combi Cooking

——— g | EO-102D | | EO-204D | | EO-306D |
A | :F'E%fMt-Jdel GO-1 U2QE. GO-2049E 6-0-206QE GO-SD&QI& GO-SO‘?QE EO-101D | EO-102D |
BE/Voltage V/Hz  220-240V/50Hz 220-240V/50Hz 220-240V/50Hz 220-240V/50Hz 220-240V/50Hz 380V/50~60Hz 380V/50~60Hz
Th& /Power kW 0.1 0.2 0.2 0.3 0.3 44 6.6
A E/Capacity L 1 layer 2 fray 2 layer 4 tray 2 layer 6 tray 3 layer 6 tray 3 layer 9 tray 1 layer 1 tray 1 layer 2 tray
: R~t/Size mm 1350%920*680 1340*920*1278 1700*930%1295 1340*920%1750 1760*920%1750 920*640*410 1220*850*580
ﬂ%fﬁﬂt-}-t-iel. | EO-103D 7 EO-QUZD .EO.-QDdt.‘r“ | EO-ZDﬁb 7 .E(.Z.)-3D3D EC_JSUC:D EO-SU‘?‘DM
BH[E/Voltage V/Hz  380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz 380V/50~60Hz
IhE/Power kW 8 8.8 132 16 132 19.8 24
E4 Hs co-30A
A iE/Capacity L 1 layer 3 tray 2 layer 2 tray 2 layer 4 tray 2 layer 6 tray 3 layer 3 tray 3 layer 6 tray 3 layer 9 tray
R=T/Size mm 16407800*590 920640800 12208501230 1640*850%1230 9207640800 1220*850%1645 1640*850"1645
MS¥ERE | Gas Oven
= .
= -
= £ 35 |
F4 cvo-2 | GO-102QS | | GO-204QS | | GO-306QS |
12 /Model CVO-2 B3 & /Voltage: 220-240V/50~60Hz Gas Type: LPG/Natural Gas
B8 [£/Voltage V/Hz 208/240VAC, 50/60 Hz B =/Model GO-103Qs GO-202QS G0O-204QS GO-206QS GO-303a GO-306QS GO-309Q5S GO-102QS
ThZE /Power KW 8.32/9.6 ABE/Capacity L 1 layer 3 tray 2 layer 2 tray 2 layer 4 tray 2 layer 6 tray 3 layer 3 tray 3 layer 6 tray 3 layer 9 tray 1 layer 2 tray
R~T/Size mm 700*698*790 10508101200 1340"920"1330 17608901330 13407920670 134079201750 1760"920*1750 1350*920*680

R~F/Size mm  1810*970*810

Electric Oven B4
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B2 & f | Electric Proofer ZINEEIEF | Multifunction Oven CE®
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| FH40 | | FH120 |
[ onC ]
| EOA-61-CMP | | EOA-61-AC | | EOA-61-MP |
"__-iﬁ
—
|
—
B
| —=
i
|
B>l
| ==t
-
| EP-13A | | EP-26A | | EP-18LC |
B £ /Voltage: 220-240V/50~60Hz
82 /Model FH40 FH60 FH120 EP-13A EP-16A g
LhZE/Power kW 0.3 05 0.5 26 26 @
No.of Trays / 3 8 8 13 16 m
Rt/Size mm 490*490*506 636694940 838793004 490*690*1660 490"690*1800 r|
[EEEE
12 /Model EP-26A EP-32A EP-18LC EP-36LC EP-18LD EP-36LD =
IhZE/Power kW 28 28 16 18 16 18 Fl
— — - — | EOA-20-CMP | | EOA-20-AC | ﬂ
No.of Trays / 26 32 18 36 18 36
Rt/Size mm 1000*690*1660 1000*690*1880 590*1020*1800 78012202100 59010201800 780*1220*2100

ZIEErEF | Multifunction Oven CE®

| EOA-41-MX | | EOA-61-MX | | EOA-51F | | EOA-81F |
B = /Model EOA-61-CMP EOA-61-AC EOA-61-MP
F8 [ /Voltage V/Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
| EOA-81Y | | EOA-10-MP | | EOA-10-CMP | | EOA-10-AC | IhE /Power KW 19 19 18
| R~F/Size mm 850*770*785 850*770*780 850*770*780
Bl = /Model EOA-81Y EOA-10-MP EOA-10-CMP EOA-10-AC B = /Model EOA-41-MX EOA-61-MX EOA-51F EOA-8TF
B [E/Voltage V/Hz 3N-380V/50Hz 3N-380V/50Hz 3N-380V/50Hz 3N-380V/50Hz E8 [£/Voltage V/Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
IhEE/Power _ km:r. 9 - 18 - 1.8-. _ : 18_. _ | -Iﬂﬁfpuwer kW_ : 6 - 6 9 - 9 -
R~t/Size mm 847*771%1060 850*770*1050 850*770*1050 850*770*1050 R~T/Size mm 687681642 687*681*740 817*771*782 817*771*1060

Electric Proofer / Multifunction Oven Multifunction Oven



Vacuum Machine

s CE @

P2 Dz-260T ¥4 DZ-400F
B [E/Voltage: 220-240V/50~60Hz
&= /Model DZ-260T DZ-400T DZ-400F DZ-400FD DZ-500F
IhEE/Power KW 0.48 0.9 1.4 1.4 15
R=~TiSize mm 510*350*390  550%490%550 550%490*970 550*490%970 652578982
FE % /Voltage: 220-240V/50~60Hz Pumping Rate: 20m¥h
#1= /Model DZ-400S DZ-400S-F DZ-400DS DZ-400DS-F  DZ-500S
IhEE/Power kW 16 16 1.3 1.3 16
Seal bar / 410mm*2pcs  410mm*2pcs 410mm*1pcs 410mm*1pcs 510mm*2pcs
R~¥/Size mm 506*540*512  506*540*970 506*540*512 506*540*970 590*540*512
&= /Model DZ-500S-F DZ-600S DZ-600S-F
IhE /Power kW 1.6 2 2
Seal bar / 510mm*2pcs 510mm*2pcs 510mm*2pcs
R~}/Size mm 590*540*970  690*620*512 690*620*970

Vacuum Tumbler

P2 DZ-400S

¥4 DZ-400S-F

(eE®

g4 vr-2D

P4 vr-60

B8 [E/Voltage: 220-240V/50~60Hz
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A= /Model VT-2D VT-45 VT-60 VT-80 VT-150

IHZE [Power 30 240 240 900 900
BE/Capacity L 20 40 60 100 150

R~T/Size mm 698*310%485 856*430%906 886*492*979 1083*542*1076 1153*612*1157

Vacuum Machine / Vacuum Tumbler




Tray Sealer

ce®

Cup Sealing Machine

s
=
2
=
QO
O
=3
o
)]
L
=
O
Q
e
=

| CS5M-S2 | | CSM-Dé6 |
| IWM-550 | | TDQ-1 | | TDQ-2 |
Model Power(kW) Voltage Width(mm) size(mm) Model Power(kW) Voltage Packing speed(min)  size(mm)
IWM-450 0.33 220V /50Hz 450 700*540*660 TD&-1 1 220V /50Hz 7~8 630*256* 260
IWM-550 4 220V /50Hz 580 875*650*675 TDa-2 0.6 220V /50Hz 7~8 630*256* 260
TDQ-3 1 220V /50Hz 7~8 660*330%290
TDQ-4 0.8 220V /50Hz 7-8 650*296* 260 | CSM-D1 | | CSM-B9 | | CSM-DS8 | g
Manual Sausage Clipper Plastic Film Sealer =
==
B
"
1
| CSM-H3 | | CSM-Q7 |
| MF-200P | ( E @
l:lron P :Plastic A :Aluminum
Model Power(kw) Max.sealing lenth(mm) Heat time(s) size(mm)
MF-200I 0.3 200 0.2-1.5 530*360*380 | CSM-A9 | | CSM-Q9 | | CSM-D9 |
MF-200A 0.3 200 0215 80*320*150
MF-200P 0.3 200 0215 520*350*380 Model Voltage Power(kW) Capacity(cup/h)  Size(mm) Model Voltage Power(kW) Capacity(cup/h)  Size(mm)
CE B MF-3001 03 S0d Dala  200r1IG5200 CSM-S2  220-240V/50-60Hz 03 300400 205*305* 380 CSM-H3  220240V/50-60Hz 0.36 300-500 250*340*550
| D-11 « AR
MF-300A 04 300 02-1.5 85*450*180
CSM-Dé&6  220-240V /50-60Hz 0.3 300400 206*350* 360 CSM-&7 220-240V/50-60Hz 0.36 300-400 282*370*540
MF-300P 0.3 300 0215 500*110*200
- 220-240V H . 205*265%4 L 220-240V H 34 282+370*
| ‘ . ME-400I 03 400 0215 500*110°200 CSM-D1 0-240V /50-60Hz 0.3 300400 05*265*460 CSM-A@Q 0-240V/50-60Hz 0.3 300400 82*370*540
Model Clip Nail length(mm) Size(mm)
MF-400A 06 400 0215  540°00*180 CSM-B9  220240V/5060Hz 0315 300400 270*260°480 CSM-Q9  220240V/50-60Hz 0.36 300400 282*370"540
D-1 502/506,/503/508 11/11.5/13/14 400*180%610 MF-400P 03 400 0215 540%90*180 CSM-D8  220-240V/50-60Hz 0.3 300400 205*265° 460 CSM-D9  220-240V/5060Hz 03 300400 205*265°570

Tray Sealer / Manual Sausage Clipper / Plastic Film Sealer

Cup Sealing Machine



ommercial
Food Processor

. |

EJ Food Processor

Meat Slicer

| MS-300 |

@.. CE 5l @

| MS-3008B |

MS-A : Painted base

MS-B : Polished and anodized base

Model MSD-195 MS-220 MS-250 MS-300
Power(kW) 0.20 0.125 0.15 0.25

Slicing Thickness(mm) 0~10 0~10 0~10 0~15

Blade Dia(mm) 195 220 250 300
Size(mm) 384*232*280 575465415 575*465*415 615*525*510
Model MS-220B MS-250B MS-300B

Power(kW) 0.21 0.24 0.27

Slicing Thickness(mm) d~1 3mm 0~13mm O~17mm

Blade Dia(mm) 220 250 300

Size(mm) 410*400*350 470*420*390 590*525*440

Meat Slicer [E3
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Bowl| Cutter

Meat Grinder

(€e® @

P4 zB-350 S P4 vc-650L
Model ZB-6L ZB-10L ZB-350 VC-650L
Voltage V/Hz 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz 230V/50HZ
Power kW 04 0.75 0.37 1.8
Capacity L 6 10 5 25
Size mm 680%441*385 760"515%452 500*420*530 860*670*1050

Ell Bowl Cutter

Qlil RoHS C€ @ @

I TK-22 |

Voltage: 220-240V/50-60Hz

| TK-F22 |

| TC-22 |

Model TK-22 TK-32 TK-12A TK-22A TK-F8 TK-F22 TK-F32 TC-12 TC-22
Power(kWW) 0.85 1.5 0.8 1.1 04 0.85 1.5 0.55 09
Size(mm) 440%270%385 555"350%560 20073707420 2307470445 470%220%355 585"270"390 63072707440 40072207450 430*230"510
>
AL
-
B,
- h . =
| MG-ALI2 | | MG-22N | I MG-JR-12A |
Voltage: 220-240V/50-60Hz
Model MG-AL8 MG-AL12 MG-AL22 MG-12N MG-22N MG-32N MG-JR-12A MG-JR-22A MG-JR-32A
Power(kW) 0.45 0.65 0.75 1.1 v 4.3 1.5 1.8 2.2
Size(mm) 435%*200%385 410*200*385 440210370 515%265*315 515*265'315 515*265*315 560*300*360 560*300*360 560*300*360
'
AL

-
=
=
=

| MG-22 | | MG-C42A | | MC-130L |
Voltage: 220-240V/50-60Hz
Model MG-12 MG-22 MG-C42A MG-C52A MC-Q0T MC-130L
Power(kW) 0.55 0.75M1.1 4 5:5 0.8 0.85
Size(mm) 42973827405 47974207416 1150762071065 1302%684%1198 390*500*730 545*330*660

Meat Grinder EH



Electric / Manual Meat Mixer

0l #s CE D @

| FMEO2 | | FMMO1 |
Voltage: 220-240V/50-60Hz
Model Power(kW) Capacity(kg) Size(mm) Model Capacity(kg) Size(mm)
FMEO2 0.3 1316 240*220*310 FMMOT1 11 320*230*300
FMEO3 0.55 20-25 390*220%410 FMMO2 20 420*250* 360
FMEOQ4 0.55 26-35 390*220*410 FMMO3 30 440*3107400
FMEOS 0.9 3543 300*240*360 FMMO4 40 480*350*450
FMEOQ6 0.9 39-55 300*240* 360 FMMOS 50 550* 3507460
FMMO6 60 550*380*475

Electric Sausage Stuffer

e ®

| ESF-10L | | ESF-10LK | | ESF-150 | | PQ-KN69 |
Model ESF-10L ESF-15L ESF-20L ESF-25L ESF-30L
Voltage 220-240V/50-60Hz  220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz
Power(kW) D‘|2 0.12 “ 0.25 “ 0.25 | 0,2;5 _

| Capacity(L) | 10 15 20 2-5 30
Size(mm) 415*315"655 415*315*780 870"470%410 940%470%410 1050*470%410
Model ESF-10LK ESF-12LK ESF-15LK ESF-150 ESF-260 ESF-260 PQ-KN69
Voltage 110V/60Hz 110V/60Hz 110V/60Hz 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz
Power(kW) 0.09 0.09 D 0.09 | 0.?5 1.10 ol 1.50 v 1.50 “
Capacity(L) 10 12 15 15 26 35 35
Size(mm) 370310630 370*310*680 370"310*760 600%400%1240 640°480%1240 735*560*1250 960*578%*1330

Meat Mixer / Electric Sausage Stuffer

Manual Sausage Stuffer

i s CEE @D

| SF-3L | | SFH-7L |
Model SF-3L SF-5L SF-7L SF-10L SF-12L SF-3L SF-5L SF-7L
Capacity(L) 3 5 7 10 3 5 7
Size(mm) 320*280*530 315*275%620 320*280*800 415*315%650 370*300*720 415*315*770 430*200%210 560*200*210 690*200*210

i CED

__?_‘u .“1:1 .
ﬁ
| §S-8 1
Model Thickness Size(mm)
SS-8 8mm 337*162*221
55-18 18mm 337 ¥ 162*22]

| ESS-45 |
Model Voltage Power(kW) Size(mm)
ESS-45 220-240V /50-60Hz 0.135 244*188*327

Manual Sausage Stuffer / Manual Sausage Slicer
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Meat Tenderizer CED
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| EMT-1 | | MT-1 1
Model Voltage Power(kW) Size(mm) Model Voltage Power(kW) Size(mm)
 BS-1650N =
: 3 EMT-1 220-240V /50-60Hz 0.45 430%*170*420 MT-1 / / 390+320*440
0
=
y (9
Hamburger Press 7.5l -
Voltage: 220-240V/50-60Hz
Model BS-1650 BS-2040
Power(kW) 0.75 T3
Blade Lenght(mm) 1650 2040
Size(mm) 550*920*500 500*470%1200
Voltage: 220-240V/50-60Hz
Model BS-1650N BS-1200
Power(kW) 1.1 0.65
Blade Lenght(mm) 1650 1200
Size(mm) 500*550*950 400*480*720 | HB-100 | | HB-1305 |
Voltage: 220-240V/50-60Hz
Vo o Model Bow! Diameter(mm) Size(mm) Model Bowl! Diagmeter(mm) Size(mm)
Power(k) 1 HB-100 100 290*210%275 HB-100S 100 265*200*270
Blade Lenght(mm) 2020 HB-130 130 290*210*275 HB-130S 130 280*200*270

Size(mm) 987*670*1564 | BS-2020 | HB-150 150 290*210%275 HB-1508 150 205*200*270

E Bone Saw Meat Tenderizer / Hamburger Press



Vegetable Cutter

Meatball Forming Machine CED

| MFM-200 | F4d vC-300 F4 vC-400D
Voltage: 220-240V/50-60Hz
Model Power(kW) Capacity(pcs/min) Size(mm)
MFM-200 1.1 300pcs/min 420*360*820 g
MFM-280 1.1 230pcs/min 640*380*1230
MFM-280S 1.1 230pcs/min 670+380*1240 | MFM-280 | %
[EEEE
=
Meatball Beater CE® O
N '
: P4 HR-6
py e Model VC-300 VC-400D HR-6 HR-9 HR-12
s -.. Voltage / 220-240V/50-60Hz 220V/50Hz or 110VI60Hz ~ 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz
| ¥ Power W 0.56 0.75 18 18 2
' L / / 6 9 12
| MB-18R | | EMB-18R | Capactty
Size mm 614*246*506 655*325*535 523*316.5*394 523*316.5"444 523*316.5%489
Voltage: 220V/50Hz Voltage: 220V/50Hz
Model Power(kW) Qutput Weight(kg) Size(mm) Model Power(kW) Qutput Weight(kg) Size(mm)
Model VC-5 VC-7 VC-10 VC-15
MB-18R 1.5KW 2KG/1 23 320%320*820 EMB-18R 1.5KW KG/1 23KG 320%320*820
Voltage / 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz
MB-20R 1.5KW 2 5KG/1 25 320*350*820 EMB-20R 1.5KW 2 5KG/1 25KG 320*350*820
MB-22R 2 2KW 3KG/1 30 370*390*830 EMB-22R 2 2KW 3KG/1 30KG 370*390*830 Power kKW Q.55 073 1418 140
MB-24R 3KW 35KG/1 35 370%420%830 EMB-24R 3KW 3.5KG/1 35KG 370%420*830 Capacity L 5 7 10 15
EMB-30R 3KW 8KG/1 50KG 460*410*860 Size mm 360*400*530 380%420*540 400*440*570 420460620

Meatball Forming Machine / Meatball Beater

Vegetable Cutter



Poultry Plucker
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Potato Peeler
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| CHZ-N45-S | | CHZ-40 | | CHZ-N45 |
Voltage: 220~240V/50~60Hz; 110V/60Hz Voltage: 220V/50Hz
| PP-10C | | PP-10 | | PP-20 |
Model CHZ-N45-5 CHZ-N50-S CHZ-N55-S CHZ-N60-S CHZ-40 CHZ-45 CHZ-50 CHZ-55 CHZ-60
Power(kW) 0.55+1.8 1.5+1.8 15+1.8 1.5+1.8 0.18 0.55 15 1.5 15
NW(kg) 66.3 80.1 85.9 93.4 2368 38 50 53 58 voRage: 222 O0VINOE0nZ
Size(mm) 920*502*842 1020*554*955  1122*602*955  1221*652*955  446*446*680 510*510*800 570*570*890 613*613*890 670*670*890 Model PP-10C PP-15C PP-30C PP-10 PP-15 PP-20
Power(kV\) 0.55 0.75 15 0.55 0.75 0.95
Voltage: 220V/50Hz _ g
Capacity(kg) 10 15 30 10 20.6 27
Model CHZ-65 CHZ-N30 CHZ-N45 CHZ-N50 CHZ-N55 CHZ-N60 CHZ-N65 CHZ-N50-1 CHZ-N80
Size(mm) 460*450*785 520*500*850 590*580%1020 680*410*960 415*586*1090 465*615*1120
Power(kVWV) 15 0.15 0.55 1.5 1.5 1.5 1.5 1.5 2.2 m
NWi(kg) 64.1 18 40 50 59 57.5 64.1 532 90 rl
[
Size(mm) 702*703*945 347*347*668 510*510*890 570*570*1100  610*610*1100  670*670*1100 702*703*945 570*570*1100  862*862*1150 -
Vegetable Cutter il
KL
| ES-70L | | ES-120L |
P4 vc-861 P4 vc-860
Model Voltage Power(kW) NW(kg) Capacity(L) Size(mm)
ES-70L 220-240V /50-60Hz 1.8 18.92 55 350*350*640 Model Voltage Power(kW) Size(mm) Model Voltage Power(kW) Size(mm)
ES-120L 220-240V /50-60Hz % ) 30 100 600*500*640 VC-861 220240V /50-60Hz 0.33 410*315*360 VC-860 220-240V /50-60Hz 0.25 320*240*380

Poultry Plucker / Electric Scalder Potato Peeler / Vegetable Cutter



Vegetable Slicer Ol #s CE @ @

| PS-04 | | PS-14 |
.
| PS-12 | | PS-13 |
Operated by hand
Model PS-04 PS-14 PS-12 PS-13
N.W(Kg) 7.3 225 6.7 76
G.W(Kg) 7.8 2.8 .3 8.3
Size(mm) 215*175*500 210210%475 430*320"520 520%260"490

French Fry Cutter s SO

| PCOO04 | | PCOO5S |
Model Power(kW) NW/GW(kg) Size(mm) Model Power(kW) NW/GW(kg) Size(mm)
PC004 Operated by hand 7/7.25 280*170*215 PCO005 Operated by hand 0.5/7 290* 200210

Vegetable Slicer / French Fry Cutter

Potato Spiral Slicer

€®

| HOO1 |
Model Power(kW) NW/GW(kg) Size(mm)
HOO1 By hand Tl 250*120%140

Onion Cutter

| TS-4 |

TS-4 Carton:450*210*210mm

T5-5.5 Carton:450*210*210mm

lce Crusher
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| HOO2 |
Model Power(kW) NW/GW(kg) Size(mm)
HOO2 0.02 6.3/6.67 460*160*180

Tomato Cutter

— |
-~

| DRB-SDYC |

AdAHIEVIN

Model Number of Processing Onion Size(mm)
petals capacity diameter

DRB-SDYC 24 petals 300-700pecs/hour  within 155mm 280*170*215

e®

| MIC-118 |

Voltage: 220-240V/50-60Hz

Model Power(kW) Qutput Capacity(kgs/h) Size(mm)

MIC-108 0.2 200 400*300*380
MIC-108P 0.18 120 400*300*380
MIC-118 0.18 200 260*400"420

| MIC-128 | -
Voltage: 220-240V/50-60Hz
Model Power(kW) Qutput Capacity(kgs/h) Size(mm)
MIC-128 0.18 200 480*420*580
MIC-128L 0.2 200 400*490*620

Potato Spiral Slicer / Onion Cutter / Tomato Cutter / Ice Crusher



Commercial Blender CE® Orange Juicer CE®
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| BL-818S | | BL-16 | | BL-9001 |

| MF-2000E-2 |
Model Voltage Power(kW) Size(mm)
MF-2000E-1 220240V /50-60Hz 012 400*330*790
MF-2000E-2 220-240V /50-60Hz 012 400*330*790

AdAHIEVIN

| BL-2002S | | BL-9003S | | BL-2005S |
“_4;5“5-1

| BL-2006 | | BL-818B | | BL-818C | | BL-818D | | CJ-50MH | | CJ-50MC | | CJ-50MS |
Voltage: 220-240V/50-60Hz
Model BL-818S BL-16 BL-2001 BL-9002S BL-2003S BL-2005S BL-9006 BL-818B BL-818C BL-818D —— Voltage Powar(KW) NW./GW.(kg) S LS
Power(kw) 1.3 1.8 1.8 1.8 18 1.3 1.3 1.3 13 1.3 CJ-50MH 220V-240V~ 50/60Hz,110V-120V~ 60Hz 0.25 8.65/9.55 375*245* 460
Jug Capacity(L) 1.5 1 1 1572 2 1 1.5L 1 1 1 CJ-50MC 220V/-240V~ 50/60Hz,110V-120V~ 60Hz 0.25 8.15/8.95 200*425%228
Size(mm) 250%220*420  220°220*490 220220490  220*220*490  220°220*490  250*220%420  250*220%420  250%220*420  250*220%420  250*220*420 CJ-50MS 220V-240V~ 50/60Hz,110V-120V~ 60Hz 0.25 8.0/8.7 200*425*228

Commercial Blender Orange Juicer



Juice Extractor

CE®

Manual Orange Press Machine

| MF-A2000 | | MF-B2000 |
| HJ-2 | yellow | HJ-P |
Voltage: 220-240V/50-60Hz -
Model MF-A2000 MF-A3000 MF-B2000 MF-B3000
Power(kW) 0.55 0.37 0.55 0.55
Capacity(kg/H) 100~120Kg/h 80~100Kg/h 100~120Kg/h 80~100Kg/h
Size(mm) 430*350"450 340"270*360 4303507450 3407270360
Sugar Cane Juicer CE®
| HJ-U | L | HJ-WS | black
| MF-L8O | | MF-T80 |
| MF-L8ON | | MF-T8ON | | HJ-G | | HJ-AT | | HJ-D |
Voltage: 220-240V/50-60Hz
Model MF-L80 MF-T80 MF-L80ON MF-T8ON Model HJ-2 HJ-P HJ-U HJ-WS HJ-G HJ-Al HJ-D
Power(kW) 14 0.35 1.1 0.35 Weight 10.8 13.2 13.5/15 10.6 9.5 13.5 15
Capacity(kg/H) 300 200 200 300 QTY/CTN 1pcs/ctn 1pcs/ctn 1pcs/ctn 1pcs/ctn 1pcsictn 1pcs/ctn 1pcs/ctn
Size(mm) 480*380*780 480*380*580 480*380*780 480*380*580 Size(mm) 185"150*375 195*165*380 374*209*485 230185410 265*205*500 85*150%410 230"185*515

13 Juice Extractor / Sugar Cane Juicer

Manual Orange Press Machine
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Immersion Blender 7. ©CeED @

Model Voltage Power(kW)

MIB350CF  220-240V/50-60Hz 0.35

MIB350CV  220-240V/5060Hz 0.35 g - = f
=

MIBSOOLF 220-240V /50-60Hz 0.5

MIB750LF 220-240V /50-60Hz 0.75

MIB750LV 220-240V/50-60Hz 0.75 | MIB350CF | | MIB750LF |

| MHM-750SW |

Model Voltage Power (kW) Size(mm)

MHM-5508 220-240V/110V 0.35 306*87

MHM-550SW 220-240V/110V 0.35 306*87

MHM-3508 220-240V/110V 0.35 306*87

MHM-350SW 220-240V/110V 0.35 306*87

MHM-750S 220-240V/110V 0.75 331*113

MHM-750SW 220-240V/110V 0.75 331*113 | MHM-550S |

Immersion Blender



