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CATALOGUE

PACKIN MACHINE

Vacuum Machine

Vacuum Tumbler

Tray Sealer

Manual Sausage Clipper
Plastic Film Sealer

Cup Sealing Machine

Electric Pizza Oven
Electric Oven

Gas Oven
Convection Oven
Electric Proofer
Pizza Conveyor Oven
Multifunction Oven
Small Counter top Dough Mixer
Fresh milk dispenser
Spiral Mixer
Planetary Mixer

Food mixer

Dough Mixer

Dough Divider

Dough Sheeter

Cake smearing machine
Shaping machine

Pizza Machine

Bread Slicer

Noodle presses

Pasta Maker

FOOD PROCESSOR

38 Manual Sausage Stuffer
39 Electric Sausage Stuffer
40 Manual Sausage Slicer
41 Meat Slicer

42-44 Meat Grinder

45 Bone Saw

46 Meat Mixer

47 Meatball Forming Machine
47 Meatball Beater

48 Combo Plucker with Scalder
49 Electric Scalder

50 Potato Peeler

51 Meat Tenderizer

651 Hamburger Press

652 Bowl Cutter

653 Vegetable Cutter

54 Vegetable Slicer

65 Potato Spiral Slicer

656 French Fry Cutter

66 Onion Cutter

56 Tomato Cutter

67 Sugar Cane Juicer

68-61 Ice Crusher

62 Orange Juicer
63 Juice Extractor
63-66 Manual Orange press machine

67-68 Immersion Blender
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Packin Machine m

Vacuum Machine

Metal case, high-grade and durable

3 sealing modes (dry, wet and manual), choose the modes based on your
different types of food.

Equipped with external vacuum pumping, it is available for bottle like wine.
Rolling bag slot in vacuum sealer prevents the rolling bag from being dropped.
Built-in cutter so you can create custom-sized bags without using scissors
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DZ-400F DZ-260T
s CED e CED
Model Voltage Power (kW) Size(mm) Model Voltage Power(kW) Size(mm)
DZ-400F 220-240V/50-60Hz 1.4 550*490*970 DZ-260T 220-240V/50-60Hz 0.48 510*350*390
DZ-400FD 220-240V/50-60Hz 1.4 550*490*970 DZ-400T 220-240V/50-60Hz 0.9 550*490*550

DZ-500F 220-240V/50-60Hz 125 652*5787982




Packin Machine m

m Packin Muchihé |
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CE®

Tray Sealer

I 431ainnL INNNDVA

Tray Sealer c € @ Model Power(kw) Voltage Packing speed(min) size(mm)
TDQ-1 1 220V/50Hz 8 630*256*260
Model Power(kw) Voltage Width(mm) size(mm) TDQ-2 0.6 220V/50Hz 7~8 630%256*260
IWM-450 0.33 220V/50Hz 450 700*540%660 TDQ-3 1 220V/50Hz 7~8 660*330*290
e IWM-550 4 220V/50Hz 550 875%650*675 TDQ-4 0.8 220V/50Hz 7~8 650*296*260
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VT-2D
VT-38
MF-200P
Manual Sausage Clipper Plastic Film Sealer (€E®
c € @ Model Power(kw) Max.sealing lenth(mm) Heat time(s) size(mm)
Model Voltage Power(kW) Capacity S Include 1000 Alunimum Clips/Set MF-200I 0.3 200 0.2-15 530*360*380
Material: ABS Shell + Nylon + Steel Steel 201 + Iron with Chrome-plated MF-200A 0.3 200 0.2-15 80*320*150
VT-38 220-240V/50-60Hz 0.24 38L 750*410*815
MF-200P 0.3 200 0.2-1.5 520*350*380
VT-45 220-240V/50-60Hz 0.24 451 860*460*935
c € G MF-300I 0.3 300 0.2-1.5 500%110*200
VT-60 220-240V/50-60Hz 0.33 60L 890*490*1000 _) ME-300A 04 300 0915 85450180
VT-2D 220-240V/50-60Hz 0.03 18L 620*307*465 Model Clip Nail length(mm) Size(mm) MF-300P 03 300 0.2-15 500*110*200
MF-400I 0.3 400 0.2-1.5 590*110*200
D-1 502/506/503/508 11/11.5/13/14 400%1807610
MF-400A 0.6 400 0.2-1.5 540*90%*180
MF-400P 0.3 400 0.2-1.5 540*90*180
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Cup Sealing Machine

CE@ @

Model Voltage Power(k\W) Capacity(cup/h) Size(mm)
CSM-S2 220-240V/50-60Hz 0.3 300-400 205*305*380
CSM-D6 220-240V/50-60Hz 0.3 300-400 206*350*360

CE@@

Model Voltage Power(kW) Capacity(cup/h) Size(mm)
CSM-D1  220-240V/50-60Hz 0.3 300-400 205%265*460
CSM-B9 220-240V/50-60Hz 0.315 300-400 270%260%480
CSM-D8 220-240V/50-60Hz 0.3 300-400 205%265%460

Cup Sealing Machine

CE@@

Model Voltage Power(kW) Capacity(cup/h) Size(mm)
CSM-H3 220-240V/50-60Hz 0.36 300-500 250*340*550
CSM-Q7 220-240V/50-60Hz 0.36 300-400 282*370%540

CSM-A9 CSM-Q9 CSM-D9
e
Model Voltage Power(k\W) Capacity(cup/h) Size(mm)
CSM-A9 220-240V/50-60Hz 0.34 300-400 282*370*540
CSM-Q9 220-240V/50-60Hz 0.36 300-400 282*370*540
CSM-D9 220-240V/50-60Hz 053 300-400 205*265*570

Packin Machine
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Bakery Equipment m

CE®

Model voltage Power(kW) Size(mm)
Feature EP-1ST 220-240V/50-60Hz 2 585*550*280
Stainless steel construction
_ U EP-1AT 220-240V/50-60Hz 2.9 496*490*350
Temperature adjustable from 50-350 C
Fibreglass insulation EP-2ST 220-240V/50-60Hz 3 560*570%440
Extremely heat-resistant EP-2PT 220-240V/50-60Hz 3 560*570*440

Ideal for baking directly on the firebrick
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EP-1ST EP-2ST

KPZ-60M EPST

CE® CE®

Model voltage Power(kW) Size(mm) Model voltage Power(kW) Size(mm)
KPZ-60M 220-240V/50-60Hz 3.6 635*640*411 EP4T ~3N-380V/220-240V 5 950*905*420
KPZ-120M 220-240V/50-60Hz 4.7 838*740*411 EP6T ~3N-380V/220-240V 6.81 950%1235"420
EPST ~3N-380V/220-240V 9 950*905*740

EP12T ~3N-380V/220-240V 13.8 975*1230%745




Bakery Equipment

Stainless steel construction
Stainless steel front panel
Cool-touch door handle

Indpendent charmbers can be operated at different temperatures

KPS-11
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KPS-22

KPS-24 KPS-36
CE®

Model voltage Power(kW) Dimension(mm)
KPS-11 220-240V/50Hz 3.242 930*590*445
KPS-12 220-240V/50Hz 6.62+2 1160*790*445
KPS-22 220-240V/50Hz 6.62+2 930*590%825
KPS-24 220-240V/50Hz 13.2+2 1160*795*825
KPS-36 220-240V/50Hz 19.8+2 1160*795*1205

KPS-11A

KPS-12A

Bakery Equipment

KPS-22A KPS-36A
CE®

Model voltage Power (kW) Dimension(mm)
KPS-11A 220-240V/50Hz 3.2+2 930*590%445
KPS-12A 220-240V/50Hz 6.4+2 1160%795*445
KPS-22A 220-240V/50Hz 6.62+2 930*590*825
KPS-24A 220-240V/50Hz 131242 1160*795*825
KPS-36A 220-240V/50Hz 19.8+2 1160*795*1205
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Bakery Equipment | Bakery Equipment
Model voltage Power (kW) Capacity Size(mm)
Model voltage Gas Type Capacity Size(mm)

EO-102DE 220-240V/50-60Hz 6.6 1 layer 2 trays 1220*850*580

: . GO-102QE 220~240V/50Hz  LPG/Natural Gas 1 layer 1 tray 1350*920*680
Stainless steel construction EO-204DE 380V/50Hz 13.2 2 layers 4 trays 1220*850*1230

Stainless steel front panel GO-204QE  220~240V/50Hz  LPG/Natural Gas 2 layers 4 trays 1340792071330
EO-206DHT 380V/50Hz 16 2 layers 6 trays 1220*850%1230

Cool-touch door handle

GO-306QE 220~240V/50Hz ~ LPG/Natural Gas 3 layers 6 trays  1340%920%1750

Indpendent charmbers can be operated at EO-306DE 380V/50Hz 13.2 3 layers 6 trays 12207850*1645
different temperatures

GO-309QE 220~240V/50Hz  LPG/Natural Gas 3 layers 9trays 1810*970*1800

EO-309DHT 380V/50Hz 24 3 layers 9 trays 1220%850%1230
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EO-101D EO-202D EO-303D GO-101Q G0O-202Q GO-303Q

CE® CE® CE® CE®

Model voltage Power(k\W) Capacity Size(mm) Model voltage Power(k\W) Capacity Size(mm) Model voltage Gas Type Capacity Size(mm) Model voltage Gas Type Capacity Size(mm)
EO-101D 220~380V/50Hz 44 1 layer 1 tray 920*640*410 EO-206D 380V/50Hz 16 2 layers 6 trays 1700*930%1295 GO-101Q 220-240V/50-60Hz LPG/Natural Gas 1 layer 1 tray 1000*730*550 GO-206Q  220-240V/50-60Hz LPG/Natural Gas  2layers 6 trays 1760*890*1330
EO-102D 220~380V/50Hz 6.6 1 layer 2 trays 1220*850*580 EO-303D 380V/50Hz 13.2 3 layers 3 trays 920*640*1100 GO-102Q 220-240V/50-60Hz LPG/Natural Gas  1layer2trays 13507920680 GO-303Q  220-240V/50-60Hz LPG/Natural Gas 3 layers 3trays 1000*730*1700
EO-103D  220~380V/50Hz 8 1 layer 3 trays 1640*800*590 EO-306D 380V/50Hz 19.8 3 layers 6 trays 1220*850*1645 GO-103Q  220-240V/50-60Hz =~ LPG/Natural Gas 1 layer3trays  1810*970*810 GO-306Q  220-240V/50-60Hz LPG/Natural Gas 3 layers 6trays  1340*920*1750
EO-202D 220~380V/50Hz 8.8 2 layers 2 trays 920*640*800 EO-309D 380V/50Hz 24 3 layers 9 trays 1220*850*1230 GO0-202Q 220-240V/50-60Hz LPG/Natural Gas 2 layers 2trays 1000*730*1133 GO-309Q  220-240V/50-60Hz LPG/Natural Gas  3layers 9trays 1810*970*1800

EO-204D 380V/50Hz 13.2 2 layers 4 trays 1220*850%1230 GO-204Q  220-240V/50-60Hz LPG/Natural Gas 2 layers 4 trays 1340*920%1330
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Bakery Equipment

U-shaped heating tube provide more quick heat-up
Antirust stainless steel 201 structure ensure longer life
Non-skid rubber feet prevent slipping

Built-in high temperature resistant lighting, the food status is clearlyvisible, and it is convenient to check the food status.
360° heat dissipation to ensure collective heat dissipation and

lengthen service life of the machine
Double-layer tempered glass is crystal clear and translucent,high-strength insulation and improves thermal efficiency.

Water inlet design is an auxiliary device with spray function, which helps food fermentation

CO-1F CO-2F

CE®

Model voltage Power(kW) Size(mm) Model voltage Power (kW) Size(mm)
CO-1F 220-240V/50Hz 23 595*530*570 CO-6F 220-240V/50Hz 2.67 695*600*580
CO-2F 220-240V/50Hz 2.67 460*570*460 CO-8F 220-240V/50Hz 31ro 51 835*770*575

CO-4F 220-240V/50Hz 2.67 595*600*580
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EC01C ECO1F
Model voltage Power(kW) Size(mm) Model voltage Power (kW) Size(mm)
ECO1-E 220-240V/50-60Hz 6 880*800*600 ECO03D 220-240V/50-60Hz 2.5 670*650*395
EC01C 220-240V/50-60Hz 4.5 6707650470 ECO1F 220-240V/50-60Hz 4.5 590*650*560
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m Bakery Equipment

Stainless steel material which is safe and rustproof; Easy
to use and convenient

High-performance Motor Brings Uniform Baking

Skewer can rotate left and right

Plastic handle to avoid scratches

Inbuilt drip tray keeps machine clean and mess-free

CE®

Model voltage Power (kW) Size(mm)
CKO3D 220-240V/50-60Hz 2.5 670*650*395
CKO02C 220-240V/50-60Hz 4.5 675*640*500
CKO2E 220-240V/50-60Hz 6 920*815*600

CKO03D

CK02C

CO-5D
Model voltage Power(kW) Size(mm) Model voltage Power(kW) Size(mm)
CO-5D 380V/50Hz TES 905*1280*955 CO-5QH 220-240V/50-60Hz 75 905*1450%955
CO-5DH 380V/50Hz 75 905*1280*955 CO-5Q 220-240V/50-60Hz 75 905*1450*955

Bakery Equipment m

CE®

Stainless steel material which is safe and rustproof; Easy Model voltage Power(kW) Size(mm)

to use and convenient CO-5DJ 380V/50Hz 75
High-performance Motor Brings Uniform Baking
Skewer can rotate left and right

Plastic handle to avoid scratches

Inbuilt drip tray keeps machine clean and mess-free

905*1280*1570

CO-5DHJ 380V/50Hz 79 905%1280%1570

//////////////f%’
SISl

CO-5DJ CO-5DHJ

CO-8D CO-8DH

<30 CE®D

Model voltage Power(k\W) Size(mm) Model voltage Power(kW) Size(mm)
CO-8D 380V/50Hz 15 905*1280%1280 CO-8QH 220-240V/50-60Hz 1.1 905*1450%1280
CO-10D 380V/50Hz 15 905*1280%1520 CO-10QH 220-240V/50-60Hz 1.1 905*1450%1520
CO-8DH 380V/50Hz 5 905*1280%1280 CO-8Q 220-240V/50-60Hz 15 905*1450%1280
CO-10DH 380V/50Hz 745) 905*1280*1520 CO-10Q 220-240V/50-60Hz 1:1 905*1450%1520
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Bakery Equipment

MF-COE/208 MF-COE/208-2

Feature (_)
Precision temperature control, adjustment range 66 C-260 C
Antirust stainless steel 201 structure ensure longer life Model voltage Power (kW) GW(kg)  Dimension(mm)
£10) DRITALESS Wlately Bt et T MF-COE/208 208V/3 phase 10 21.9 970*1130*1520
Fully enamel inner chamber is easy to clean
Two-speed motor speed 950-1437 rpm MF-COE/240 240V/single phase 10 21.9 970*1130*1520
Professional ignition control module with hot surface ignition is safe
and reliable MF-COE/208-2 208V/3 phase 10 43.8 970%1130%1760
Reversible control panel, easy and reliable maintenance

RElS Aoy MF-COE/240-2  240V/single phase 10 43.8 970*1130*1760

Single layer use, or double layer stacking to make better use of

U-shaped heating tube provide more quick heat-up
Antirust stainless steel 201 structure ensure longer life
Non-skid rubber feet prevent slipping

Bakery Equipment

Built-in high temperature resistant lighting, the food status is clearlyvisible, and it is convenient to check the food status.

360° heat dissipation to ensure collective heat dissipation and

lengthen service life of the machine

Double-layer tempered glass is crystal clear and translucent high-strength insulation and improves thermal efficiency.

Water inlet design is an auxiliary device with spray function, which helps food fermentation

CK06-60
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CKF-60
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CK06-95L CKF-120
CcE® CE®
Model voltage Power (kW) Size(mm) Model voltage Power(kW) Size(mm)

CKO06-60 220-240V/50Hz 4 636*640"614 CKF-60 220-240V/50Hz 2.7+2 636645571
CKO06-60L 220-240V/50Hz 35 636*704*659 CKF-60L 220-240V/50Hz 2.7+2 636669639
CKO06-95 220-240V/50Hz 4 840*745*644 CKF-120 220-240V/50Hz 4 840*755*659
CKO06-95L 220-240V/50Hz 4 840*809"659 CKF-120L 220-240V/50Hz 4 840*755*659
CK06-120 220-240V/50Hz 6 840*785*744
CK06-120L 220-240V/50Hz 6 840*849*789
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Easily adjustable for any dough thickness

Reversible belt and durable stainless steel body for versatile,
high-volume use

Conveniently sits on the countertop to open up floor space; folds up
for compact storage

CeE®

Model voltage Power(kw) NW/GW(kg)  Size(mm)
FH40 220-240V 0.3 18/20 490*490*506
FHG60 3N-380V/220-240V 0.0 D2.9100 636*647*870

FH120 3N-380V/220-240V 0.5 DL DISD 838*745*830

FH60
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HP-33E HP-33G
| 1 %
EP-18LC
c € G_) c € @ Model voltage Power(kw) N.W/G.W.(kg) Dimension(mm)
Model voltage Power(kW) No.of Trays  Size(mm) Model voltage Power(kW) No.of Trays  Size(mm) HP-13E 380V/50Hz 6.3 200/230 1270%920*450
EP-13 220-240V/50Hz 2.6 13 490*690*1660 EP-18LC 220-240V/50Hz 16 18 590*1020*1800 HP-19E 380V/50Hz 10.5 230/260 1580*1175"4350
EP-16 220-240V/50Hz 2.6 16 490*690*1800 EP-36LC 220-240V/50Hz 1.8 36 780%1220*2100 HP-33E 380V/50Hz 27-5 260/290 2070*1450*575
EP-26 220-240V/50Hz 2.6 26 1000*690*1660 EP-18LD 220-240V/50Hz 16 18 590%1020*1800 HP-13G 220V/50Hz 03 200/230 1270*920*450
EP-32 220-240V/50Hz 2.6 32 1000*690*1880 EP-36LD 220-240V/50Hz 1.8 36 780*1220*2100 HP-19G 220V/50Hz 03 200/230 12707920*450

HP-33G 220V/50Hz 0.5 260/290 2070%1450*575




Bakery Equipment Bakery Equipment

Multifunction Oven .

Stainless steel construction
Temperature adjustable from 50-350 C
Fibreglass insulation

Extremely heat-resistant

Ideal for baking directly on the firebrick
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EOA-61-AC EOA-10-AC EOA-51F EOA-81F
EOA-20-AC
Model voltage Power(k\W) Size(mm) Model voltage Power(k\W) Size(mm) Model voltage Power(kW) Size(mm) Model voltage Power(kW) Size(mm)
EOA-61-CMP 3N~380V 9+10 850*770*785 EOA-61-CMP 3N~380V 9+10 850*770*785 EOA-41-MX 220V 6 687*681*642 EOA-51F 3N-680V 9 817*771*782
EOA-10-CMP 3N~380V 18+18 850*770*1050 EOA-10-CMP 3N~380V 18+18 850*770*1050 EOA-61-MX 220V 6 830*830*940 EOA-81F 3N-680V 9 817*771*1060

EOA-20-CMP 3N~380V 18+36 900*790*1880 EOA-20-CMP 3N~380V 18+36 900*790%1880 EOA-61-MP 3N~380V 18 850*770*780




E Bakery Equipment Bakery Equipment

- resn milk dispenser

Small Counter top Dough Mixer

i J

T

Feature
Feature

Various capacity available: 10/15/20/30/40/50/60L ,etc

Spiral mixer design mixes dough more efficiently than other mixing styles
P 9 J d 9oy Planetary mixing action combines ingredients evenly and quickly

|deal for bakeries and pizzerias that use large amounts of dough

Various capacity available: 3/5/10/20/30/40/50/60L ,etc
Intelligent control, operate easily.

Gear-driven transmission powers through dense recipes

Bowl, whip, hook, and beater all are made of stainless steel

WIRE WHI FLAT BEATER DOUGH HOOK

M
A

HS-3L HS-5L HS-10L
B-5L B-5LS
Model Voltage Power(kW)  Bowl Capacity  Dimension(mm) Model Voltage Power(kW) Bowl Capacity Dimension(mm)
Model Voltage Power(kW) Mixing Flour Capacity Bowl Capacity Dimension(mm)
B-5L 220-240V/50-60Hz 0.50 5L 380%240*375 B-5LS 220-240V/50-60Hz 0.50 5L 380%240*375
HS-3L 220-240V/50-60Hz 0.55 1.5Kg/3L TAL 470%260*440
B-7L 220-240V/50-60Hz 0.50 7L 380*2407405 B-7LS 220-240V/50-60Hz 0.50 74 380*240%405
HS-5L 220-240V/50-60Hz 0.55 2.5Kg/5L 10L 528*278%*496
B-10L 220-240V/50-60Hz 0.50 10L 380240445 B-10LS 220-240V/50-60Hz 0.50 10L 380"240%445

HS-10L 220-240V/50-60Hz 1.10 9Kg/10L 15L 630*340*600
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~ Spiral mixer design mixes dough more efficiently than other mixing styles | N
~ Ideal for bakeries and pizzerias that use large amounts of dough - N
~ ~ - ~
~ Various capacity available: 3/5/10/20/30/40/50/60L ,etc ~
-~ -~
~ Intelligent control, operate easily. HS80A =
Py ~
]|

HS20A

HS20B HS100A HS10C

HS20A~HS60A(Low) HS20A-D~HS60A-D(Fast Double Speed) C € @ HS20B~HS60B(Low) HS20B-D~HS60B-D(Fast Double Speed) c € @ C € @ c € G_)

Model Voltage Power Mixing Flour Capacity Bowl Capacity Size(mm) Model Voltage Power Mixing Flour Capacity Bowl Capacity Size(mm) Model Voltage Power Mixing Flour Capacity Bowl Capacity Size(mm) Model Voltage Power Mixing Flour Capacity Bowl Capacity Size(mm)

HS20B 110~380V/50~60Hz 1.5kw 8Kg 20L 730*390*900 HS10B 110~380V/50~60Hz  0.75kw 4Kg 10L 550*340*530 HS100A 110~380V/50~60Hz 4.1kw 40Kg 100L 10807650*1380 HS10C 110~380V/50~60Hz 1.1kw 5Kg 10L 520%290*670
HS30B 110~380V/50~60Hz 1.5kw 12Kg 34L 750435900 HS20B 110~380V/50~60Hz 1.5kw 8Kg 20L 730*390*900 HS130A 110~380V/50~60Hz 6.4kw 50Kg 130L 1160*730*1380 HS20C 110~380V/50~60Hz 1.5kw 8Kg 20L 630*390*800
HS40B 220V/50Hz 380V/60Hz  3kw 20Kg 45L 800*480*970 HS30B 110~380V/50~60Hz 1 5kw 12Kg 34| 750*435*900 HS200A 110~380V/50~60Hz 8.6kw 75Kg 200L 1330*840%1560 HS30C 110~380V/50~60Hz 1.5kw 12Kg 30L 720*440*870
HS50B 220V/50Hz 380V/60Hz  3kw 20Kg 541 850*510*970 HS40B 220V/50Hz 380V/60Hz  3kw 16Kg 45L 800*480*970 HS40C 220V/50Hz 380V/60Hz  1.5kw 15Kg 40L 720%440*870
HS60B 220V/50Hz 380V/60Hz  3kw 20Kg 64L 850*510*970 HS50B 220V/50Hz 380V/60Hz  3kw 20Kg 54L 850*510*970 HS50C 220V/50Hz 380V/60Hz  2.2kw 15Kg 50L 720%440*870

HS60B 220V/50Hz 380V/60Hz  3kw 25 64L 850*510*970
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Feature

Various capacity available: 10/15/20/30/40/50/60L ,etc
Planetary mixing action combines ingredients evenly and quickly

Gear-driven transmission powers through dense recipes

Bowl, whip, hook, and beater all are made of stainless steel

WIRE WHI FLAT BEATER DOUGH HOOK
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B10K B20B

CE® CE®

Model Voltage Power Mixing Flour Capacity Bowl Capacity Dimension(mm) Model Voltage Power Mixing Flour Capacity Bowl Capacity Dimension(mm)
B10K 220-240V/50-60Hz  0.45kw 2Kg 10L 450*350*640 B10B 220-240V/50-60Hz  0.37kw 1Kg 10L 450*350*640
B20K 220-240V/50-60Hz  1.10kw S5Kg 20L 580%440*770 B20B 220-240V/50-60Hz 1.1kw 3Kg 20L 550%435*780
B30K 220-240V/50-60Hz 1.1kw 6Kg 30L 560*600*820 B30B 220-240V/50-60Hz 1.5kw 6Kg 30L 560"435"862
-
-
\ B40K 220-240V/50-60Hz  2.0kw 8Kg 40L 580*630*1105 B40B 220-240V/50-60Hz  2kw 8Kg 40L 64075001040
\ / .
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Bakery Equipment

Food mixer

Model

WIRE WHI

Voltage

60

LITER

Power (kW)

FLAT BEATER

Mixing Flour Capacity(kg)

DOUGH HOOK

Bowl Capacity()

(E®

Dimension(mm)

B-20A

220V/50Hz

fiz5

S

20L

665"535"1000

EMB-50K

Model

Voltage

Power

E ectiveness

Capacity

EMB-100K

CE®

Dimension(mm)

B-30A

220V/50Hz

1.8

8

30L

680*540*1100

EMB-50K

220v/50Hz

2.2kw

50kg

130L

850"545*970

B-20B

220V/50Hz

1.5

20L

615*550*1140

EMB-100K

3800v/50Hz

4kw

100Kg

275L

1560%820*1200

B-30B

220V/50Hz

1.8

30L

666"560*1240

Bakery Equipment

(AT 4 3XITIN HONOA
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Bakery Equipment

DD-30BS/36BS DD-30S/36S DD-36SH
Model voltage Power(kW) Dough Weight(g/pc) Output Size(mm)
DD-30BS/36BS 220-380V/50Hz, 110V/60Hz 0.75 30~100 30pcs of dough/time 550*720*1350
DD-30S/36S 220-380V/50Hz, 110V/60Hz 0.75 30~100 30pcs of dough/time 710*810*1600
DD-36SH 220-380V/50Hz, 110V/60Hz 0.5 30~150 3'6pcslonce 420*450*1250

Dough Sheeter

Easily adjustable for any dough thickness

Reversible belt and durable stainless steel body for
versatile, high-volume use

Conveniently sits on the countertop to open up floor space;
folds up for compact storage

Perfect for bakeries or pizzerias

QSJ-400TL

QSJ-550L

QSJ-SMS50

Bakery Equipment E

ce®

Model Voltage Power (kW) Size(mm)
QSJ-400TL 220-240V/50-60Hz 0.4 1990*840*590
QSJ-550TL 220-240V/50-60Hz 0.55 2500*960*590

CE®

Model Voltage Power(kW) Size(mm)

QSJ-550L 220-240V/50-60Hz 0.55 270079601100
QSJ-400BL 220-240V/50-60Hz 0.4 2000*820*1040
QSJ-550BL 220-240V/50-60Hz 0.55 27007960*1100
QSJ-650BL 220-240V/50-60Hz 0.75 3100*1060*1100

CE®

Model Voltage Power(k\W) Size(mm)
QSJ-SM550 220-240V/50-60Hz 0.55 2700*960*1100
QSJ-SM650 220-240V/50-60Hz 0.75 3100*1060*1100
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E Bakery Equipment o Bakery Equipment
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Pizza Vlachine Bread Jlicel

o

Feature

Versatile machine perfect for creating house-made pizzas, pie
crusts, pitas, and tortillas

Innovative weighted catch arm guides dough through rollers to
eliminate need for manual adjustment

Two stage roller design produces consistent dough thickness with
fewer passes through the machine

VQuickly and easily rolls out up to 250 pieces per hour with a
maximum diameter of up to 18 inches

Ergonomic, compact design helps save on valuable countertop
space and allows for easy storage

>
2

Model Voltage Power N.W./ G.W. Dimension(mm)

¥IOITS AVINE / ANIHOVIN VZZId

CSM-1560 220~240V/50Hz 0.3kw 25/35kg 500*350*550

CSM-1560

. ':'_'_r_ ad Wl

i,

AR NN : ~
LEEE R ".i‘i‘

|
q
TM-380L '
TM-750L PM-30 BS-31B
ol ld ;[:_’ 18 \ E Iriacriirie c € @ Model voltage Power (kW) Size(mm) Model voltage Power(kW) No. of Slices Size(mm)
Model Voltage Power(kw) Dough Weight(g) Dimension(mm) PM-30 220-240V/50-60Hz 0.37 340*505*700 BS-25B 220-240V/50-60Hz 0.25 745 915*625*585
TM-380L 220~240V/50Hz 0.75kw 50-600 1300*665*1050 PM-40 220-240V/50-60Hz 0.39 37075657715 BS-31B 220-240V/50-60Hz 0.25 31 515%625*585
TM-750L 220~240V/50Hz 0.75kw 50-1250 970*970*1600 BS-39B 220-240V/50-60Hz 0.25 39 515*625*585

BS-53B  220-240V/50-60Hz 0.25 23 515%625*585
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Bakery Equipment

DPM-500A

NM-300

Noodle presses

CE®

Automatic dough pressing machine

Ce®

Model Voltage Power Dough Weight Size(mm)
DPM-350A 380V/50Hz 2.2kw 600Kg/h 1130*610%1002
DPM-500A 380V/50Hz 3kw 900Kg/h 1300*770*1130

NM-Y130

High speed noodle press

CE®

Model voltage Power(kW)  Rollersize(cm)  Size(mm) Model voltage Power(kW) Rollersize(cm)  Size(mm)
NM-250 220V/50Hz 135 390%280%860 NM-Y110 220V/50Hz 2.2 29 590*650*1080
NM-300 220V/50Hz 2.2 440*280*860 NM-Y130 220V/50Hz 2.2 30 640*670*1090
NM-350 220V/50Hz 2.2 490*280*860

Bakery Equipment

NMT-160
CE®
Model voltage Power(kW) Size(mm)
NMT-160 220-240V/50-60Hz 0.55 370*325%405
NMT-180 220-240V/50-60Hz 0:55 390%325"405
NMT-200 220-240V/50-60Hz 0.55 410*325*405
NMT-220 220-240V/50-60Hz 0.75 4307325*405
NMT-240 220-240V/50-60Hz 0.75 450*325%405

NMT-160A
CE®
Model voltage Power(kW) Size(mm)
NMT-160A 220-240V/50-60Hz 0.55 328*341*400
NMT-180A 220-240V/50-60Hz 0.55 348*341*400
NMT-200A 220-240V/50-60Hz 0.55 368*341*400
NMT-220A 220-240V/50-60Hz OIS 388*341*400
NMT-240A 220-240V/50-60Hz 0.75 408*341*400

WY S3AYIN VLSV
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Manual Sausage Stu er

Feature

Vertical design & horizontal design that counter space
Stainless steel 201 Body for durability and easy cleaning

Include16/19/25/38mm stainless steel funnels so you can
make a variety of snack sticks, sausage, and luncheon meats

Enclosed steel gears turn with 2 speed options, combining
with a heavy-duty pressure release valve for ultimate control
over sausage consistency

A 4344N1S 39vSNVS TVNNVIA

SF-3L SFH-7L

CE® CE®

Model Voltage Power(kW) Capacity Size(mm) Model Voltage Power (kW) Capacity Size(mm)
SF-3L / / 3L 320*280*530 SFH-3L [ / Sl 430%200*210
SF-5L / / oL 315275620 SFH-5L / / oL 560*200*210
SF-7L / / 7L 320*280*800 SFH-7L / / 7L 690*200*210

SF-10L / / 10L 415*315%650

SF-12L / / 12L 37/0*300*720

SF-15L / / 15L 415*315*770

dd
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Food Processor

Electric Sausage Stu er

ESF-10L
CE®
Model Voltage Power (kW) Capacity Size(mm)
ESF-10L 220-240V/50-60Hz 0.12 10L 415*315%655
ESF-15L 220-240V/50-60Hz 0.12 15L 415*315*780
ESF-20L 220-240V/50-60Hz 0.25 20L 870*470*410
ESF-25L 220-240V/50-60Hz 0.25 251 940*470*410
ESF-30L 220-240V/50-60Hz 0.25 30L 1050*470*410
ESF-150
CE®@
Model Voltage Power(kW) Capacity Size(mm)
ESF-150 220-240V/50-60Hz 0.75 15L 600*400%1240
ESF-260 220-240V/50-60Hz 1.10 26L 640*480%1240
ESF-350 220-240V/50-60Hz 1.50 35L 735%560%1250

ESF-10LK
CE®
Model Voltage Power(kW) Capacity Size(mm)
ESF-10LK 110V/60Hz 0.09 10L 370*310*630
ESF-12LK 110V/60Hz 0.09 12L 370*310%680
ESF-15LK 110V/60Hz 0.09 15L 370*310*760

PQ-KN69

Pneumatic Quantitative Kink
Enema Machine

Range of application:Minced meat/ small pieces of meat

Model

Voltage

Power(kW)

Capacity

CE®

Size(mm)

PQ-KNG69

220V

/

35L

560*578*1330

SS-8

Body Material:SUS202

Blade material:3Cr13

Stable footing by suction cups, High-quality serrated blades,
Easy to clean.

Food Processor

ESS-45
Model Voltage Power(kW) Thickness Size(mm)
SS-8 / / 8mm 337*162*221
SS-18 / / 18mm  337*162*221
ESS-45 220-240V/50-60Hz 0.135 / 244%188*327

=
>
2
=
>
r
(0
>
C
(7).
>
@
m
n
r
O
L
A
o
N
N
o
N
o,
N
~S
.
N
NS




Food Processor Food Processor

eat Grinder
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Voltage Power(kW) Size(mm) Voltage Size(mm)

220-240V/50-60Hz 0.85 440*270*385 220-240V/50-60Hz 200*370%420
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220-240V/50-60Hz 1.9 555*350*560 220-240V/50-60Hz | 230%470%445
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Meat Grinder

Durable Stainless Steel Construction

Stainless Steel Food Tray

Easily disassembles for cleaning

Replacement knife, plstic pusher included
Durable,offset head design for high speed operation

VAN

0! @..CE @ @

, MG-22 MG-C42A
Model Voltage Power(kW) Size(mm)
I I
2ol 2ol
MC-90T 220-240V/50-60Hz 0.8 390*500*730 QI’ r{“Hs c € @ @ Q f %'S c € @
MC-130L 220-240V/50-60Hz 0.85 545*330*660 Model Voltage Power(kW) Size(mm) Model Voltage Power(kW) Size(mm)
MG-12 220-240V/50-60Hz 0.55 429*382*405 MG-C42A 220-240V/50-60Hz 4 1150*620*1065
MC-130L
MG-22 220-240V/50-60Hz 0.75/1.1 479%*420%416 MG-C52A 220-240V/50-60Hz 5.8 1302*684*1198
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MG-L12 MG-HM12 MG-22N MG-JR-12A

0l #..CED @ Sl s CED €D 0l #..CE D) @ 0l Z..CE D @

Model Voltage Power(kW) Size(mm) Model Voltage Power(kW) Size(mm) Model Voltage Power(kW) Size(mimi Model Voltage Power(kW) Siza(mim)
MG-ALS 220-240V/50-60Hz 0.45 435*200*385 MG-HM12 220-240V/50-60Hz 0.85 472*220*377 MG-12N 220-240V/50-60Hz 1:1 5152655315 MG-JR-12A 220-240V/50-60Hz 1.5 560*300*360
MG-AL12 220-240V/50-60Hz 0.65 410*200*385 MG-HM22 220-240V/50-60Hz 1.10 493*220*397 MG-22N 220-240V/50-60Hz 1.1 01572657315 MG-JR-22A 220-240V/50-60Hz 1.8 560"300"360
MG-32N 220-240V/50-60Hz 1.1 9157265315 MG-JR-32A 220-240V/50-60Hz 2.2 560*300*360

MG-AL22 220-240V/50-60Hz 0.75 440%210*370




Food Processor

E Food Processor

Bone Saw

Feature

Durable Stainless Steel Construction

Stainless Steel Food Tray

Easily disassembles for cleaning

Replacement knife, plstic pusher included
Durable,offset head design for high speed operation
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BS-1650 BS1650N BS-2020
FMEO02 FMMO1

0l @..CE B @

T 7. e DD 0 @..CE® @

Model Voltage Power(kW) Blade Lenght(mm) Size(mm)
BS-1650 220-240V/50-60Hz 0.75 1630 55079207500 Model Voltage Power(kW)  Capacity(kg)  Size(mm) Model Capacity(kg) Size(mm)
BS-2040 220-240V/50-60Hz 1.1 2040 500*470%*1200 FMEO2 220-240V/50-60Hz 0.3 13-16 240*220*310 FMMO1 11 320*230*300
| | FMEO3 220-240V/50-60Hz 0.55 20-25 390*220*410 FMMO2 20 420%250*360
BS1650N 220-240V/50-60Hz 1.1 1650 500*550*950
FMEO4 220-240V/50-60Hz 0.55 26-35 390*220*410 FMMO3 30 440*310*400
BS1200 220-240V/50-60Hz 0.65 1200 400*480*720 FMEO5 220-240V/50-60Hz 0.9 35-43 300*240*360 FMMO04 40 480*350*450
FMEOG6 220-240V/50-60Hz 0.9 39-55 300*240*360 FMMO5 50 550*350*460
BS-2020 220-240V/50-60Hz 1.5 2020 587*67/0*1584 |
FMMOG6 60 550*380*475
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Food Processor

Meatball Forming Machine ¢€®

MFM-200

Model Voltage Power(kw) Capacity Size(mm)
MFM-200 220-240V/50-60Hz 1.1 300pcs/min 420*360%820
MFM-280 220-240V/50-60Hz i 230pcs/min 640*380*1230

MFM-280S 220-240V/50-60Hz 1.1 230pcs/min 670*380*1240

Vleatball Beater

C€E®

MFM-280

EMB-18R

Veatball Beater

CE®

Combo Plucker with Scalder

Body materil: S.S. 201
Natural rubber fingers
Motor: Copper Motor

With water inlet & hose / With water valves at side face
With 4 wheels (2 lock, 2 without lock) - Bottom water proof cover
Auto thermsotat / Over temperature limiter

On/Off power switch

Suits for quall, pegion, chicken,etc.

(€E®

Model Voltage Power(kw) NW(kg) Size(mm)
CHZ-N45-8 220~240V/50~60Hz; 110V/60Hz 0.55+1.8 66.3 920*502*842
CHZ-N50-S 220~240V/50~60Hz; 110V/60Hz 1.5+1.8 80.1 1020*554*955
CHZ-N55-S 220~240V/50~60Hz; 110V/60Hz 1.5+1.8 85.9 1122*602*955
CHZ-N60-S 220~240V/50~60Hz; 110V/60Hz 1.5+1.8 93.4 1221*652*955

Model Voltage Power(kw) Output  Weight(kg) Size(mm)
MB-18R 220V/50Hz 1.5KW 2KG/1 23 320*320*820
MB-20R 220V/50Hz 1.5KW 2.5KG/1 25 320*350*820
MB-22R 220V/50Hz 2.2KW 3KG/1 30 370*390*830
MB-24R 220V/50Hz 3KW 3.5KG/1 35 370*420*830

Model Voltage Power(kw)  Output  Weight(kg)  Size(mm)
EMB-18R 220V/50Hz 1.5KW 2KG/1 23KG 320*320*820
EMB-20R 220V/50Hz 1.5KW 2.5KG/N 25KG 320*350*820
EMB-22R 220V/50Hz 2.2KW 3KG/1 30KG 370*390*830
EMB-24R 220V/50Hz 3KW 3.5KG/1 35KG 370*420*830
EMB-30R 220V/50Hz 3KW 8KG/1 S0KG 460*410*860

CHZ-40
CE®

Model Voltage Power(kw) NW(kg) Size(mm)

CHZ-40 220V/50Hz 0.18 23.68 446*446*680
CHZ-45 220V/50Hz 0.55 38 510*510*800
CHZ-50 220V/50Hz 1.5 50 570*570*890
CHZ-55 220V/50Hz 1.5 53 613*613*890
CHZ-60 220V/50Hz 115 58 670"670*890
CHZ-65 220V/50Hz 1.5 64.1 702*703*945

Food Processor

CHZ-N45-S

GNZ-N45
CeE®
Model Voltage Power(kw) NW(kg) Size(mm)
CHZ-N30 220V/50Hz 0.15 18 347*347"668
CHZ-N45 220V/50Hz 0.55 40 510*510*890
CHZ-N50 220V/50Hz 1.5 50 570*570*1100
CHZ-N55 220V/50Hz 1.5 59 610*610*1100
CHZ-N60 220V/50Hz 1.5 Y 9] 670*670*1100
CHZ-N65 220V/50Hz 1.5 64.1 702*703*945
CHZ-N50-1 220V/50Hz 1.5 53.2 570%570*1100
CHZ-N80 220V/50Hz 2.2 80 862*862*1150

/0l 43atvos HLIM 43Monid 090D
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Food Processor

[

ES-70L

Body material: S.S. 201
Basket material: S.S. 201
Include device:.Thermostat, temperature limiter, power switch

ES-120L
Model Voltage Power(kw) NW(kg) Capacity(L) Dimension(mm)
ES-70L 220-240V/50-60Hz 1.8 18.92 095 350*350*640
ES-120L 220-240V/50-60Hz 3/2 30 100 600*500*640

Potato Peeler

Feature

Durable Stainless steel construction.

High efficency ventilated motors for continuous operation.

Stainless steel peeling disc.

Easy to replace abrasive surface.

Patented removable dishwashing safe container and bottom
peeling disc (no tools required)

Food Processor

PP-10
U . CE®
Model Voltage Power(kW)  Capacity(kg)  Size (mm)
PP-10 220-240V/50-60Hz 0.55 10 680*410*960
PP-15 220-240V/50-60Hz 0.75 20.6L 415*586*1090
PP-20 220-240V/50-60Hz 0.95 271 465*615*1120

PP-10C
Ul A CE®D
Model Voltage Power (kW) Capacity Size (mm)
PP-10C 220-240V/50-60Hz 0.55 10Kg 4607450785
PP-15C 220-240V/50-60Hz 0.75 15Kg 520*500*850
PP-30C 220-240V/50-60Hz 1:9 30Kg 590*580%1020

Tl 43133d o1viod
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Meat Tenderizer Bowl Cutter

Bowl lock safety cover

Include bowl knife comb,and stainless steel legs with rubber feet
Chops meat, bread crumbs and other foods uniformly

Knives are easy to remove for cleaning

Housing doesn't have crevices to tra food particles

d311N2D TMOSd

EMT-1

ZB-10L ZB-24L
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Model Voltage Power(kW) Size(mm)
EMT-1 220-240V/50-60Hz 045 430*170%420
MT-1 / / 390%*320*440

ZB-350 ZB-24

A, ceE@O@ ceE@®O@

Model Voltage Power (kW) Bowl Diameter Size(mm) Model Voltage Power(kW) Capacity(L) Size(mm) Model Voltage Power(kW) Capacity(L) Size(mm)
HB-100 / / 100mm 290*210%275 ZB-6L 220-240V/50-60Hz 04 6 680*441*385 ZB-24L 220-240V/50-60Hz i) 24 885%695%992
HB-130 / / 130mm 290%210*275 ZB-10L 220-240V/50-60Hz 075 10 760%515%452 ZB-24  220-240V/50-60Hz 155 24 899*7077926
HB-150 / / 150mm 290%*210%275 ZB-350 220-240V/50-60Hz 0.37 5 500*420%530

HB-100
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E Food Processor

Potato Spiral Slicer

Full stainless steel food-zone: no aluminum

French Fry Cutter

New generation patented EZY-Clean System Il which
saves you time (you can easily remove the cover, bowl
and basket thanks to the new ergonomics)

New generation patented EZY-Clean System |l which saves you time

(you can easily remove the cover, bowl and basket thanks to the new
ergonomics)

HO01 PC004

Manual Potato Slicer (Aluminum Casting)
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H002 PCO005
Manual Potato Slicer (Stainless steel)
Model NW/GW(kg) Power(kw) Machine Size(mm) Model NW/GW (kg) Power Dimension(mm)
HO01 1/d =2 By hand 250*120%140 PC004 (125 Operated by hand 280*170*215
HO002 6.3/6.67 0.02 460*160*180 PCO005 6.5/7 Operated by hand 290*200*210

Onion Cutter

Model

Number of petals

DRB-SDYC

Processing capacity

Onion diameter

Size(mm)

DRB-SDYC

24 petals

300-700pcs/hour

within 155mm

280*170%*215

TS-4

Full stainless steel food-zone: no aluminum

New generation patented EZY-Clean System Il which saves
you time (you can easily remove the cover, bowl and basket

thanks to the new ergonomics)
TS-4 Carton:450*210*210mm
TS-5.5 Carton:450*210*210mm

TN/ ¥310N0 OLVINOL / ¥3.11ND NOINO



Food Processor __ HE——— — o _. m
Sugar Cane Juicer Ice Crusher § iDea SRR |

Stainless Steel, Heavy-Duty Hopper

Ergonomic Handle
Easy Product Visibility

High Efficienty
Easy to operate
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MF-L8ON MF-T8ON MIC-118 MIC-128

CE® €E®

Model Voltage Power(kW) Output Capacity(kgs/h) Size (mm) Model Voltage Power(kW) Output Capacity(kgs/h) Size (mm)
MIC-108 220-240V/50-60Hz 0.2 200 400*300*380 MIC-128 220-240V/50-60Hz 0.18 200 480*420*580
MIC-108P 220-240V/50-60Hz 0.18 120 400*300*380 MIC-128L 220-240V/50-60Hz 0.2 200 400*4907620

MIC-118 220-240V/50-60Hz  0.18 200 260*400*420
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Food Processor

lce Crusher

Stainless Steel, Heavy-Duty Hopper

Ergonomic Handle
Easy Product Visibility
High Efficienty

Easy to operate

BL-818S BL-16
Model Voltage Power(kW) Jug Capacity Size (mm)
BL-818S 220-240V/50-60Hz 1.3 1.5L 250%220%420
BL-16 220-240V/50-60Hz 1.8 1L 2207220490

lce Crusher

Stainless Steel, Heavy-Duty Hopper
Ergonomic Handle

Easy Product Visibility

High Efficienty

Easy to operate

BL-9001

BL-9002S

Food Processor

BL-9003S BL-9005S
CE®
Model Voltage Power (kW) Jug Capacity Size (mm)
BL-9001 220-240V/50-60Hz 1.8 1L 220%220%490
BL-9002S 220-240V/50-60Hz 1.8 1.5L/2L 220%220*490
BL-9003S 220-240V/50-60Hz 1.8 2L 22072207490
BL-9005S 220-240V/50-60Hz 1.3 1L 250%220*420

@)
m
(@
)
cC
(¢
-
Im
A
NG
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
S
\




@)
m
O
Y
C
(¢
L
m
Py
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
\
NS
\

Food Processor

lce Crusher

Stainless Steel, Heavy-Duty Hopper
Ergonomic Handle

Easy Product Visibility

High Efficienty

Easy to operate

BL-9006

BL-8318B

Orange Juicer

Small size, attractive design, versatility and speed, it is the ideal squeezer for almost

any type of establishment: Office, cafeteria, special event stand, shop, gas station, any

type of restaurant, school, hospital, fitness center, ice cream parlor, bar and many

more.
High quality components.

Full body without joints of grade stainless steel.

Easy to serve (push a button) and very easy to clean (only once a day, 5-10 minutes).

CE®

Model Voltage Power(kW) Size (mm)
MF-2000E-1 220-240V/50-60Hz 012 400*330*790
MF-2000E-2 220-240V/50-60Hz 0.12 400*300*770

BL-818C BL-818D
CE®
Model Voltage Power (kW) Jug Capacity Size (mm)
BL-9006 220-240V/50-60Hz 13 1.5L 250%220%420
BL-818B 220-240V/50-60Hz 1.3 1L 250%220%420
BL-818C 220-240V/50-60Hz 153 e 25072207420
BL-818D 220-240V/50-60Hz 1.3 1L 250%220*420

MF-2000E-2

Food Processor

CJ-50MH CJ-50MC CJ-50MS
Model Voltage Power(kW) N.W./G.W.(kg) Size (mm)
CJ-S0MH 220V-240V~ 50/60Hz,110V-120V~ 60Hz 0.25 8.65/9.95 375*245*460
CJ-50MC 220V-240V~ 50/60Hz,110V-120V~ 60Hz 0.25 8.15/8.95 200%425*228
CJ-50MS 220V-240V~ 50/60Hz,110V-120V~ 60Hz 0.25 8.0/8.7 200%425%228
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Food Processor

Juice Extractor

MF-A2000 MF-B2000
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Manual Orange press machine

[

i
Sdize(mm)

I el *0 AL AOC*ACN*TC
570*385*315 185*150*375
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Food Processor

Manual Orange press machine

Handle maximizes your leverage while juicing, delivering excellent yield while

minimizing waste.

four non-skid feet securely hold the juicer in place on your countertop, so this

unit won't slide around during use.

Intelligent operation, make your work more efficient.

Removable strainer and funnel catch waste, the only thing your customers

will be enjoying is freshly squeezed juice.

Model Weight Meas (mm)

QTY/CTN

Size (mm)

HJ-G 9.5KGS 425*285*520

1pcs/ctn

265"205*500

HJ-A1 HJ-D HJ-2
Model Weight Meas (mm) QTY/CTN Size (mm)
HJ-A1 13.5KGS 570%420*315 1pcs/ctn 85150410
HJ-D 15KGS 475*385*530 1pcs/ctn 230%185%515
HJ-2 10.8KGS 570*385*315 1pcs/ctn 185"150*375

Manual Orange press machine

Model Weight Meas (mm)

QTY/CTN Size (mm)

GRS-U 6.75KGS 445*395*510

2pcs/ctn 37472097485

HJ-U(BLACK)

Food Processor
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HJ-U(RED)
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HJ-WS HJ-WS HJ-WS
Model Weight Meas (mm) QTY/CTN Size (mm)
RED 10.6KGS 385*245*325 1pcs/cin 230%185*410
GREY 10.6KGS 385*245*325 1pcs/ctn 230*185%410
BLACK 10.6KGS 385*245*325 1pcs/ctn 230*185*410
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Food Processor

Immersion Blender

Stainless steel blending shaft; easily removable

Stainless steel blade and sturdy motor housing ensure reliable
performance in commercial settings

User-Friendly Design

Stainless Steel Components

7N

W

J

MIB350CF MIB750LF
W 7. ® CEQ @
Model Voltage Power (kW)
MIB350CF 220-240V/50-60Hz 0.35
MIB350CV 220-240V/50-60Hz 0.35
MIB500LF 220-240V/50-60Hz 0.5
MIB750LF 220-240V/50-60Hz 0.75
MIB750LV 220-240V/50-60Hz 0.75

MHM-750SW MHM-550S
I
U @@ CEQ @

Model Voltage Power (kW) Size(mm)
MHM-550S 220-240V/110V 0.35 306*87
MHM-550SW 220-240V/110V 0.35 306*87
MHM-350S 220-240V/110V 0.35 306*87
MHM-350SW 220-240V/110V 0.35 306*87
MHM-750S 220-240V/110V 0.75 3315113
MHM-750SW 220-240V/110V 0.75 331113

Food Processc

Whisk

Model

MWIK185

MWIK250
MWIK185

B

Blender Tube

Model MBLD350 MBLD400  MBLD450 MBLD500

Size(mm) 350mm 160mm 200mm 250mm

Size(mm) 400mm 450mm 500mm
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MBLDS550

300mm

550mm




