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P> ABOUTUS

PT.GASTRO GIZI SARANA, KNOWN AS GASTRO, IS A PIONEER OF COMMERCIAL
KITCHEN EQUIPMENT SUPPLIES IN INDONESIA

As the leading supplier in the industry of professional F&B equipment, Gastro has supplied to
numerous F&B establishments including restaurants, hotels, caterings, and many other F&B

businesses and facilities throughout the country.

Gastro is supported by leading HORECA international products of commercial kitchen equipment
and is an exclusive agent for many brand,
e

turbofan HENNY PENNY

CONWVECTION OVEN SYSTEMS Eng|neered tO Last

®Waldorf VENUMASTER cosm.a

\HOBART] robot ¢ coupe | RATIONAL
G170 &SP Jurbo Fir SIRIVII\N
R friviinox

7

Ice Systems

T religo” OvENHON

s EEUENCTTEIN < sammic ) arror J WARING Il s

COMMERCIAL

MOEL Q@macar iy, rijado ROASTER §) IMPERIAL

Stagionellc CT11) ALTC SHAAM. SARSw Y Kolb
BOTAD KIT @ AP Anunes @ Saeco

Robot in kitche

i comenpA

Best price guaranteed

Ready stock for fast-moving equipment
After sales service
Ready stock for spare parts
Top quality equipment with affordable price
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Over 30 years of experience

Pioneer of F&B equipment supplier in Indonesia

Reliable equipment selection and service through years of expertise.

SCOPE OF SUPPLY

i Fryers

Cooking Ranges

& o?:

E1§ Bulk Cooking Equipment

Ovens

Warming & Holding

Ice Machines

[ ]

=

i

E Refrigeration EqQuipment
7

NG

Bakery Equipment

e

Food Preparation

Beverage Equipment

Coffee Machine

[=_o4)

Dishwashing Machines

lle
©

Stainless Steel Furniture

{

Cold Storages

% 0

|ﬁ| Ice Cream Machines @ Kitchen Automation
AFTER For peace of mind to all customers, we
SALES offer high quality after sales service to

all who value time and quality of their
SERVICE businesses
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Our Facilities Demo Kitchen
& Showroom

Our company owns several facilities that are well equipped to give an excellent level of
support with strong focus to our customers in this industry.

The Demo Kitchen and Showroom is available to let our customers experience the
equipment trial and usage, assisted by our professional team. Our mission is to help the
F&B businesses in selecting the right choices of equipment according to the for the
business and operations requirement.

Fryers, ovens, ice cream machines, food preparation machines, blast freezers, blenders,
shack equipment, and many other types of equipment can be seen and tested here on
request in the demo kitchen. Sample equipment on display are also visible anytime in the
showroom.
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Factory - Stainless
Steel Fabrication Our Facilities

PT. Gastro owns a stainless steel fabrication plant and two warehouses in Sentul, Bogor as of
2023. The stainless steel fabrication plant is operated by our expert team, utilizing automatic
machines such as automatic laser cutting machine and automatic bending machines to give a
higher precision, quality and consistency to the stainless steel equipment we manufacture

and supply.
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Our Facilities Warehouse

The imported equipment from various countries, along with parts and components, are stored
in our warehouse in big quantities. We are keeping a good amount of stock for the fast-
moving equipment so that we can cater to our customers with fast delivery times.

D Back To Table Of Contents



Factory - Cold Our Facilities
Storage Panels

Our factory manufactures insulated panels systems and together with our experienced engineers we provide full
installation works and support for cold storages / walk-in chillers and freezers applications with a high quality
standard. With a superior insulation system, a far more stable internal temperature due to the minimum loss of
energy is guaranteed to provide an excellent environment for both the refrigeration system and stored food
items. The refrigeration system will experience a much lower workload burden as it does not have to work as hard
to recover the loss of energy inside the cold storage, thus significantly reducing the risk of downtime, resulting in
a longer lifetime for the machine. Thanks to this, the stored food items are guaranteed to have a better quality
and a longer shelf life due to a more stable temperature.

Another advantage is the superior hygiene of our cold storage. The superior insulation features tight gaps in-
between the panel connection, minimizing the intrusion of moisture, thus preventing bacteria and mold growth
that is harmful for the stored food items. The antibacterial properties of the panel skin also inhibits the excess
growth of bacteria that promotes the food safety standards.

Our vision is to provide a high quality system with a superior performance and low overall cost of ownership to
support your business.

We design, manufacture, and supply our cold storage panels and machines with the highest
quality standard in the market

10
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Our Kitchen
Projects

11
B Back To Table Of Contents




.

COOKING RANGE
EQUIPMENT

TURBO FLAME

BOTAN KIT

Robot in kitchen

PRIMO

» 12
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MOFFRT

THE HEAVYWEIGHT CHAMPION

Hailing from New Zealand and backed by decades of proven reliability in toughest environments — from offshore rigs to
5-star banquets. Blue Seal offers top-tier, heavy-duty performance that outlasts the competition while remaining
surprisingly accessible. It is the gold standard for those who demand "unbreakable" quality without the inflated
European price tag. Part of Moffat Group.

) 13
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OBLUE SERL

 MOFFRT

oy, Powerful, Heavy Duty Cooking Range by MOFFAT New Zealand

G514D-LS

!

G594-LS G596-LS

GT45 GT45E GTGOE G47
(Ph/kW)

Gas Range 4 Burner on Gas Oven GN1/1 G504D 600 x 812 x 915/1,085 118,500
Gas Range 6 Burner on Gas Oven GN2/1 G506D 900 x 812 x 915/1,085 174,300
Gas Range 4 Large Burner on Gas Oven GN2/1 G506-4D 900 x 812 x 915/1,085 135,000
Gas Range 8 Burner on Gas Oven GN 2/1 G508D 1200 x 812 x 915/1,085 222,500
Gas Stove 4 Burner on Leg Stand G514D-LS 600 x 812 x 915/1,085 94,400

Gas Stove 6 Burner on Leg Stand G516D-LS 900 x 812 x 915/1,085 144,500

Gas Griddle 600 mm on Leg Stand GP514-LS 600 x 812 x 915/1,085 49,300

Gas Griddle 900 mm on Leg Stand GP516-LS 900 x 812 x 915/1,085 78,300

Gas Griddle 1200 mm on Leg Stand GP518-LS 1200 x 812 x 915/1,085 105,700
Gas Chargrill 800 mm on Leg Stand G594-1LS 600 x 812 x 915/1,085 67,500
Gas Chargrill 900 mm on Leg Stand G596-LS 900 x 812 x 915/1,085 101,000
Gas Chargrill 1200 mm on Leg Stand G598-LS 1200 x 812 x 915/1,085 134,700
Gas Deep Fryer1x 20 L GT45 450 x 812 x 915/1,085 85,300

Gas Deep Fryer 1 x 20 L with Digital Control GT45E 450 x 812 x 915/1,085 85,300 1Ph/0.12 kW
Gas Deep Fryer 1x31L GTB0 600 x 812 x 915/1,085 85,300
Gas Deep Fryer 1 x 31 L with Digital Control GT60E 600 x 812 x 915/1,085 85,300 1Ph/0.12 kW

Gas Pasta Cooker 1x 40 L G47 450 x 812 x 915/1,085 46,000

Gas Salamander 900 mm G91 900 x 812 x 915/1,085 30,000

Back To Table Of Contents



 MOFFRT

oy, Powerful, Heavy Duty Cooking Range by MOFFAT New Zealand

GPES506

ES506S E514S-LS E516S-LS EP518-LS

E43 E47 E91
I N e e e
Gas Solid Top on Leg Stand G57-LS 900 x 812 x 915/1,085 42,700
Gas Solid Top on Gas Oven GN2/1 G570 900 x 812 x 915/1,085 72,500
Gas Griddle 900 mm on Electric Oven GN2/1 GPE506 900 x 812 x 915/1,085 78,500 3 Ph/6.50 kW
Gas Griddle 1200 mm on Electric Oven GN2/1 GPE508 1200 x 812 x 915/1,085 105,700 3Ph/6.50 kW
Gas Tilting Bratt Pan 80 L G580-8 900 x 812 x 915/1,085 68,600
Gas Tilting Bratt Pan 120 L G580-12 1200 x 812 x 915/1,085 85,300
Electric Tilting Bratt Pan 80 L E580-8 900 x 812 x 915/1,085 3 Ph/12.00 kW
Electric Tilting Bratt Pan 120 L E580-12 1200 x 812 x 915/1,085 3 Ph/17.00 kW
Electric Range 6 Plate on Electric Oven GN2/1 ES06S 900 x 812 x 915/1,085 3 Ph/22.10 kW
Electric Range 4 Plate on Leg Stand E5145-LS 600 x 812 x 915/1,085 3 Ph/10.40 kW
Electric Range 6 Plate on Leg Stand E5165-LS 900 x 812 x 915/1,085 3 Ph/15.60 kW
Electric Griddle 600 mm on Leg Stand EP514-LS 600 x 812 x 915/1,085 3Ph/7.20 kW
Electric Griddle 900 mm on Leg Stand EP516-LS 900 x 812 x 915/1,085 3 Ph/12.00 kW
Electric Griddle 1200 mm on Leg Stand EP518-LS 1200 x 812 x 915/1,085 3 Ph/18.00 kW
Electric Deep Fryer 1x 27 L E43 450 x 812 x 915/1,085 3 Ph/17.00 kW
Electric Pasta Cooker 1x 40 L E47 450 x 812 x 915/1,085 1Ph /10.50 kW
Electric Salamander 600 mm with Adjustable Top E90 600 x 510 x 514 1Ph/3.60 kW
Electric Salamander 900 mm E9 900 x 420 x 400 1Ph/6.00 kW

15
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COoOBRA

MOFFRT.

The Designer’s Choice.

A sophisticated gas-powered range that bridges the gap between high-street restaurants and 4-star hotels. Known for
its sleek profile and essential functionality, Cobra is the legacy brand for operators who value prestige and proven
performance. Our standout recommendation: The Cobra Gas Salamander — the best-in-class finishing tool for any
professional line. Part of Moffat Group.

CS9

Gas Salamander 900 mm
Dim. 900 x 422 x 450 mm
Wt. 42 kg

Gas Pow. 30,000 BTU/hr

Gas Salamander

Melting, grilling or toasting? Then this salamander is the perfect
choice. Able to be placed either on a bench or wall mounted, this
salamander is a versatile and valuable addition to any modern
kitchen. The power within Cobra salamanders is exceptional - the
strong infrared burners offering far greater efficiency and high
performance when compared to standard blue flame systems.

Even the smallest kitchen will generally have a big need for a good fryer. That's why the Cobra fryer has been carefully
designed to deliver the highest levels of performance - it's vital this valuable tool continues to deliver consistent
quality. The Cobra fryer features a stainless steel pan and external finish. It's the fryer that can take the knocks, and
just keep delivering. It also has an effective ‘cool zone' that delivers longer oil life, high efficiency and it's easy to clean.

Stainless steel
exterior

63mm dia. stainless
steel adjustable legs

Two nickel plated
wire baskets

Double skin door with
stainless steel outer

CF2

Gas Fryer1x18 L
Dim. 400 x 800 x 915+170 mm
‘—I Wt. 57 kg

Gas Pow. 85,300 BTU/hr

25 kg/hour production rate
Complete with 2 baskets
100-190°C mechanical thermostat

Back To Table Of Contents
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COoOBRA

CN4

Gas Noodle Cooker 1x 40 L
Dim. 450 x 800 x 915+170

CB6 CB9
Gas Chargrill 600 mm on Open Gas Chargrill 200 mm on Open

: - mm
Cabinet Cabinet Wt 81k
Dim. 600 x 800 x 915+170 mm Dim. 900 x 800 x 915+170 mm ) g
Wt. 90 kg Wt. 135 kg

Gas Pow. 61,000 BTU/hr

CR6D

Gas Range 4 Burner on Oven GN1/1
Dim. 600 x 800 x 915+170

Wt. 115 kg

Gas Pow. 104,800 BTU/hr

CR9D

Gas Range 6 Burner on Oven GN2/1
Dim. 900 x 800 x 915+170

Wt. 145 kg

Gas Pow. 138,300 BTU/hr

Back To Table Of Contents

Gas Pow. 91,500 BTU/hr

steel

C6D

Gas Range 4 Burner on Open Cabinet
Dim. 600 x 800 x 915+170

Wt. 72 kg

Gas Pow. 75,100 BTU/hr

CcaoD

Gas Range 6 Burner on Open Cabinet
Dim. 900 x 800 x 915+170

Wt. 100 kg

Gas Pow. 112,600 BTU/hr

Pan 1.5 mm 316 stainless

CP4

Gas Pasta Cooker1x 40 L
Dim. 450 x 800 x 915+170 mm
Wt. 81kg

Gas Pow. 43,700 BTU/hr

Gas Pow. 43,700 BTU/hr

Pan 1.5 mm 316 stainless steel
Complete with 6 stainless steel
baskets

Basket immersion depth 165 mm

ceéB

Gas Griddle 600mm on Open Cabinet
Dim. 600 x 800 x 915+170

Wt. 72 kg

Gas Pow. 34,000 BTU/hr

COA

Gas Griddle 200mm on Open Cabinet
Dim. 900 x 800 x 915+170

Wt. 100 kg

Gas Pow. 51,200 BTU/hr

17




American Specs with Heavy-Duty Power.

Our signature American-styled gas range designed for high-output restaurant kitchens. Turboflame is
built for the "workhorse" mentality: high performance, durable construction, and zero fluff. It's
arguably the most "worth-it" investment for chefs who need maximum BTU for every Rupiah spent.

Gas Range with Oven

U

TFCR-36-BO

Gas Stove

TFOB-36

Gas Deep Fryer

TFDF-50

“ = (BTUIhr]

Features:

« Full stainless steel body with an anti-rust electrophoresis internal gas pipe system.

« 30,000 BTU/H cast iron burners featuring an anti-clogging, easy-to-clean design.

+ Equipped with premium ltalian SABAF thermostatic valves and USA Robertshaw thermopiles.

+ Includes a full-width removable crumb tray and an easy-clean enamel oven interior.
Specifications:

+ Configuration: TFCR-24-BO (4 Burners + 1 Oven) | TFCR-36-BO (6 Burners + 1 Oven)

« Burner & Oven Output: 30,000 BTU/H per burner / 30,000 BTU/H oven linear burner

« Oven Temperature: Adjustable from 93°C to 232°C

+ Standard Accessories: High back splash with shelf, 2 heavy-duty baking racks

Features:
+ Full stainless steel body with polished, welded seams for maximum durability in commercial kitchens.
« 30,000 BTU/H cast iron burners featuring a lift-off, anti-clogging design for effortless individual removal and
cleaning.
+ Equipped with premium Alpha A18 gas valves and an anti-rust electrophoresis internal piping system.
+ Includes durable aluminum alloy knobs and a full-width removable crumb tray.
Specifications:
« Configuration: TFOB-12 (2 Burners) | TFOB-24 (4 Burners) | TFOB-36 (6 Burners)
+ Power Output: 30,000 BTU/H per burner (Total output up to 180,000 BTU/H for the 36" model)
+ Top Grates: 303x303mm heavy-duty, high-density cast iron grates
+ Standard Accessories: Adjustable bullet legs

Features:
+ Constructed with a durable stainless steel body and a heavy-duty S5439 fry tank for maximum longevity in
high-volume kitchens.
+ Engineered with a V-shape cold zone to trap food debris, effectively prolonging oil life and maintaining
consistent food quality.
« Equipped with precision Robertshaw thermostat controls 200°F to 450°F (93°C to 232°C), a Hi-limit shut-off
protector, and a CSA-certified gas safety valve for unmatched safety and performance.
« Designed for effortless maintenance, featuring a 1-1/4" ball-type drain valve, an extending oil tube, and a
removable fry basket hanger.
Specifications:
+ Configuration: 4-burner system with V-shape cold zone
+ Capacity: Up to 27 Liters oil tank
+ Standard Accessories: 2 commercial fry baskets, extending oil drain tube, and adjustable bullet legs

Gas Range 4 Burner with Oven & High Back TFCR-24-BO 610 x 827 x 911/ 1532 150,000
Gas Range 6 Burner with Oven & High Back TFCR-36-BO 915 x 827 x 911/ 1532 210,000
Gas Deep Fryer TFDF-50 395 x 765 x 1162 120,000

Gas Stove 2 Burner, Countertop TFOB-12 305 x 738 x 335 60,000

Gas Stove 4 Burner, Countertop TFOB-24 610 x 738 x 335 120,000

Gas Stove 6 Burner, Countertop TFOB-36 915 x 738 x 335 180,000

Back To Table Of Contents
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Gas Griddle

Features:

+ Premium Body Construction: Built with a full stainless steel body engineered to withstand the toughest
commercial kitchen environments.
Uniform Heat Burners: Powered by proprietary U-shape stainless steel burners designed to ensure

g * uniform heat distribution and eliminate hot spots across the cooking surface.
+ Ergonomic Maintenance: Includes heavy-duty aluminum alloy knobs and a fully removable, full-width

1 ;b ;b “?sm
) ' |

TFG-36

Thermostatic Gas Griddle

steel grease tray for quick and effortless daily cleaning.

Specifications:
+ Configuration: Available in TFG-24 (24-inch model) & TFG-36 (36-inch model).
+ Power Output: High-efficiency performance delivering 60,000 BTU/H (24" model) and up to 90,000
BTU/H (36" model).
« lgnition & Controls: Manual ignition system featuring independent burner controls and durable Alpha A18
manual gas valves for straightforward flame adjustments.
+ Standard Accessories: Comes with height-adjustable heavy-duty steel bullet legs.

Features & Specs for "T" Thermostatic Version:

s Equipped with world-class Italian SABAF thermostatic gas valves for precise temperature management
during delicate cooking. Upgraded with a highly polished 1-inch thick steel plate and an integrated probe
for ultimate heat retention and instant temperature recovery.

+ Available in TFG-24-T & TFG-36-T with an adjustable Temperature Range from 200°F to 450°F (93°C to

TFG-36-T 232°C). Fully certified by ETL and NSF, meeting the highest sanitation and safety regulations
Features:
Gas Chargrill + Beautifully finished full stainless steel body equipped with highly reliable Alpha brass gas valves.

-

I

e

TFCB-36-RH

+ Heavy-duty angled radiants ensure optimal heat distribution while effectively minimizing flare-ups.
+ Commercial-grade top grates designed to deliver perfect grill marks, featuring integrated grease
runners to direct runoff.

+ Fully removable radiants and a full-width grease pan make daily cleaning quick and easy.
Specifications:

« Configuration: TFCB-24-RH (4 Burners) | TFCB-36-RH (6 Burners)

+ Burner System: Powerful, high-density cast iron burners equipped with pilot control

+ Top Grates: Heavy-duty reversible cast iron

+ Standard Accessories: 4" adjustable heavy-duty steel bullet legs

Gas Pasta Boiler

-y

TFPB-16G

Features:
« Durable full stainless steel body and commercial-grade boiling baskets designed for long-
lasting use.
« Engineered to perfectly cook all types of noodles and pasta while maintaining low running
costs.
« Equipped with a built-in water faucet and an overflow system for effortless refilling,
skimming, and maintenance.
Specifications:
« Configuration: 6-hole cooking basket system
« Water Capacity: 24 Liters
+ Dimensions (WxDxH): 403 x 773 x 920 (+150) mm
« Standard Accessories: Adjustable bullet legs

“ Gas Fower (BTL”hr)

Gas Griddle 24 inch, Countertop TFG-24 610 x 738 x 327 / 405 60,000

Gas Griddle 36 inch, Countertop TFG-36 910 x 738 x 327 / 405 90,000

Gas Griddle 36 inch with Thermostatic Control, Countertop TFG-36-T 910 x 738 x 333 90,000
Gas Griddle 48 inch with Thermostatic Control, Countertop TFG-48T 1210 x 738 x 333 120,000
Gas Chargrill 24 inch, Countertop TFCB-24-RH 610 x 738 x 334 / 416 80,000

Gas Chargrill 36 inch, Countertop TFCB-36-RH 915 x 738 x 334 / 416 120,000

Gas Pasta Boiler 1x 24 L TFPB-16G 403 x 760 x 890 + 150 54,600

Back To Table Of Contents
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PRIMO

The Unmatched Value Entry

Primo is the definitive King of the Entry Tier, delivering the absolute highest build quality among budget
commercial options. Designed for rapid scaling and continuous production, it strips out unnecessary
corporate compliance markups to focus entirely on solid mechanical durability. For businesses that
need high-output Western cooking equipment on a strict budget, Primo is the most reliable, high-
yielding choice in its class.

Eco Series Cooking Range

PGF-35 PGNC-6 PGBWO-6 PGS-36

o Ty

PGHP-4 PGG-24 PGCRB-24 PGSP-1
Gas Range 4 Burner with Oven PGBWO-4 609 x 830 x 957 151,000
Gas Range 6 Burner with Oven PGBWO-6 915 x 830 x 957 211,000
Gas Deep Fryer 18.5-23 L PGF-35 394 x 764 x 1182 90,000
Gas Noodle Boiler 24 L with 6 Basket PGNC-6 400 x 744 x 902 33,000
Gas Stove 2 Burner, Countertop PGHP-2 305 x 745 x 380 50,000
Gas Stove 4 Burner, Countertop PGHP-4 610 x 745 x 380 100,000
Gas Griddle 12 inch, Countertop PGG-12 336 x 761 x 412 30,000
Gas Griddle 24 inch, Countertop PGG-24 610 x 761 x 412 60,000
Gas Griddle 36 inch, Countertop PGG-36 915 x 761 x 412 90,000
Gas CharRock Broiler 12 inch, Countertop PGCRB-12 356 x 745 x 400 40,000
Gas CharRock Broiler 24 inch, Countertop PGCRB-24 610 x 745 x 400 80,000
Gas CharRock Broiler 36 inch, Countertop PGCRB-36 914 x 745 x 400 120,000
Gas Salamander 36 inch PGS-36 914 x 475 x 580 30,000
Gas Stockpot Stove 1 Burner PGSP-1 457 x 625 x 520 85,000

Back To Table Of Contents
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PRIMO

The most premium of all entry-level equipment

Primo "900 Series" is the solution for a fully functioning European-style cooking ranges suitable for all
kitchens, offering good quality at a competitive price. Along with other equipment from Primo product
lines, Primo is a strong generalist, offering all-in-one solutions for the majority of F&B equipment
businesses.

900 Series Cooking Range

P9G-GF-1 P9G-GF-2 P9G-GNB-12 PSG-AB-60

v
P9G-GGR P9G-AB-40 P9G-GGB P9G-GFTO
[ Oeeipion | Medl | Dimemion | GosPower(BTUM

Gas Range 4 Burners With Oven POG-AB-40 800 x 900 x 850+60 166,000
Gas Range 6 Burner with Oven P9G-AB-60 800 x 900 x 850+60 234,000

Gas Deep Fryer With Cabinet 21 L P9G-GF-1 400 x 900 x 850+60 72,000

Gas Deep Fryer With Cabinet 21 L x 2 P9G-GF-2 800 x 900 x 850+60 144,000

Gas Griddle With Cabinet PO9G-GGRH 400 x 900 x 850+60 21,000

Gas Griddle With Cabinet P9G-GGR 800 x 900 x 850+60 42,000

Gas Infrared Broiler With Cabinet P9G-GGBH 400 x 900 x 850+60 21,000

Gas Infrared Broiler With Cabinet P9G-GGB 800 x 900 x 850+60 42,000

Gas French Top With Cabinet POG-GFT 800 = 900 = 850+60 34,120

Gas French Top With Oven P9G-GFTO 800 x 900 x 850+60 50,000

Gas Wok With Cabinet P9G-GCW 800 = 900 = 850+60 82,000

Gas Bain Marie With Cabinet PO9G-GBM 800 = 900 x 850+60 57,000

Gas Noodle Boiler 26 L P9G-GNB-6 400 x 900 x 850+60 41,000

Gas Noodle Boiler 26 L x 2 POG-GNB-12 800 x 900 x 850+60 82,000

21
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