Snack Food Equipment

Electric / Gas Pressure Frye

- High quality stainless steel body, aluminum lid, makes
the machine stable with elegent appearance. 5.5.304

rectangular fry pot promotes more even cooking.

« Build-in oil filtration system can filter and return hot oil
in less than four minutes with no extra pumps or pans

and no handling of hot oil, provides quick, easy and

safe cooking oil filtration.
- Standard electro-mechanical control with easy to use
temperature and timer controls. Automatic pressure

release valve to ensure the safety.
« Pre-programmable of 10 different cook cycles for quick
and easy preparation of various menu items, as well as
automation, energy-saving, filtration and cook
management features.
- Lower cooking oil consumption, very low oil absorption

into food.

- With programmable panel. With oil filter.
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Code Model Dimension(mm) Capacity ~ Power Voltage Gas Consumption NW

0300103940 PPF-25EPO 460 x 970 x 1220 251 12.5 KW 380V

0300103941 PPF-25GPO 460 x 1000 x 1240 251 047 KW 220V About 048 kg/h

0300103942 PPF-55EPO 1140 x 620 x 1550 551 17 KW 380 V

135 kg
165 kg
310 kg
Electric / Gas Open Fryer =g
——r)
« Built-in automatic oil filter system, easy to use and high efficient. =-
—_—O
- The computer control panel ,elegant,easy to operate,accurately §$
control time and temperature. é§
- High efficiency heating elements, can be ready for food in short time. Eu
- Shortcuts to save memory function, constant time and temperature. —
- With programmable panel. With oil filter. =
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Code Model Dimension(mm)  Capacity = Power Voltage ~ Gas Consumption =
0300103944  POF-321EPO 440 x 900 x 1180 35L 125 KW 380V r:El
0300103945  POF-322EPO 880x 900 x 1180 2x35L 2x125KW 380V =
0300103946  POF-323EPO  1320x950x 1180 3 x35L 3x125KW 380V m
0300103947  POF-321GPO 440 x 950 x 1180 25L 047 KW 220V About 048 kg/h 8
0300103948  POF-322GPO 880 x 950 x 1180 2x 251 2x047 KW 220V About 0.96 kg/h =]
0300103949  POF-323GPO  1320x950x 1180  3x25L 3x047KW 220V About 144 kg/h =
m
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Marinator Snack Food Equipment

Electrical Marinator with Vacuum Pump

- Stainless steel structure

- Stainless steel tank with leak proof gasket

- Vacuum pump to marinate meat much faster

- 4 swivel castors for mobility

- Timer control inside

- Buzzer alarms when marinating cycle is finished
- Vacuum meter to monitor inside

- On/off switch to control vacuum pump

- Two plastic containers (one perforated pan)

- Deeper flavor profile can be infused inside proteins
- Marinate on demand to avoid waste
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Code: 0300101823
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Code Model Dimension(mm) Capacity Timing Power Voltage
0300101823 EM-36V 950 x 500 x 940 36 KG 10 Min 250W 230V
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Electrical Marinator without Vacuum Pump

- Stainless steel structure

- Stainless steel tank with leak proof gasket

« 4 swivel castors for mobility

« Timer control inside

« Buzzer alarms when marinating cycle is finished

- Two plastic containers (one perforated pan)

- Deeper flavor profile can be infused inside proteins
+ Marinate on demand to avoid waste

ARy
Code: 0300102068

Code Model Dimension(mm) Capacity Timing Power Voltage NW
0300102068 EM-36 950 x 500 x 940 36 KG 10 Min 250W 230V
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KITCHEN EQUIPMENT



Snack Food Equipment Holding Cabinet

Holding Cabinet / Pass Through Holding Cabinet

- Stainless Steel Body. - With LED lights. With tray no grid.
- Magnetic Door Handle. - America size pan. Tray Size: 460x660 mm.
- Adjustable and Detachable Shelf .
« Heavy Duty Castors, Easy front-mounted control.
« Push Pull Side Handle, Conveniently move the machine .
- 360° Hot air circulation, Consistent

temperature control.
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- Vertical distance of tray slides: 100mm %g %g
- Power: 2 KW, Voltage: 220V =3 =5
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Code Model Dimension(mm) Capacity Door NW
0300103962  HC-6AS-S  610x790x995  6Trays One side open, glass door 98 KG
0300104034  PHC-6AS-2S 610%x 790x 995  6Trays Two side open, Front glass door, back glass door 98 KG
0300103950  HC-6AS 610x790x995  6Trays One side open, three flip-open glass door 98 KG
0300103951 PHC-6AS-2 610x790x995  6Trays Two side open, Front three flip-open glass door, back glass door - 98 KG
0300103952  PHC-13A  670x610x1950 13Trays  One side open, glass door 255 KG
0300103953  PHC-13A-2 670x610x 1950 13 Trays  Two side open, Front glass door, back glass door 255 KG
Pass Through Mobile Holding Cabinet
« Stainless steel structure, four doors design
«Two blowers on the top for better hot air circulation
- Digital thermostat
- Self-locking latch
+ Good insulation to improve holding efficiency
+ 110°C EGO thermostat controlled, durable and robust
« Water-proof on/off switch
« Double durable stainless steel round heating element
- Forced air circulation with special baffle plate
« Stainless steel lock
- Four swivel heavy duty 6" castors with brake
- Recessed hand-grasping handle on both sides =
- Rubber seal on the doors =0
- Water tray on the top to keep food humidity when needed Eg =
- : : — |
+ GN2/1 wiring grid optional =3 =
- Capacity: 14 x America size pan (450x650mm) E% I_:EI
- Vertical distance of tray slides:100mm (14 level) = 2
« Stainless steel heating elements = S
c
Code Model Dimension(mm)  Capacity Power  Voltage Temp. NW  GW =
0300102458 PTHC-14 636 x 786 x 2000 14 x (450 x 650mm) 2 KW 220~240V 30~110°C  120KG 150KG E
2
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Meat Patty Warmer/
Breading Table

Snack Food Equipment

Holding Cabinet Meat Patty Warmer

- Doubles the holding time while keeping food fresh.
- Alphanumeric displays for each pan

- =,
- Program up to six different menus. =2
- Independent temperature setting =-
- Imported food grade baking pans with rack. =5
- Insulated handle for easy access. =
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Code Model Dimension(mm) Capacity Power Voltage NW
0300103954 RB-1-2S 560 x 440 x 200 1 layers 2 trays 0.6 KW 220V / 50Hz 23KG
0300103955 RB-2-2 360 x 440 x 320 2 layers 2 trays 0.6 KW 220V /50Hz 23KG
0300103956 RB-2-4S 560 x 440 x 320 2 layers 4 trays 0.8 KW 220V /50Hz 27 KG
0300103957 RB-2-6S 750 x 440 x 320 2 layers 6 trays 1 KW 220V / 50Hz 35KG
0300103958 RB-2-8S 920 x 440 x 320 2 layers 8 trays 1.8 KW 220V / 50Hz 39KG
0300103959 RB-3-9S 750 x 440 x 520 3 layers 9 trays 24 KW 220V /50Hz 45 KG
0300103960 RB-4-4 500 x 600 x 560 4 layers 4 trays 2 KW 220V / 50Hz 35 KG
Breading Table
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Code Model Dimension(mm) Power Voltage NW
0300104032 BTGU-1220A 1150 x 450 x 850 120W 220V 50KG
0300104033 BTGU-1220B 1150 x 760 x 850 120W 220V 55KG
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