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EXSFLEALAEI | Luxury Cabinet Oven

H3x | CATALOGUE

BRI | Electric&Gas Fryer

A% | Oil Filter Cart

B HEI\P | Electric Griddle

EiRI\4P | Panini Sandwich Grill

HEgE P | Crepe Maker

MK RIEIR | Gas BBQ Grill

EXLAEIF

SNZH | Bun Toaster

mA P | Electric Salamander

%P | Electric Toaster

#3841 | Hot Dog Roller Grill

B mE e | Hot Dog Bun Warmerr
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XM | Waffle Maker

B1E3EN | Candy Floss Maker

IRKIEM | Popcorn Maker

(R:2:73th | Electric Bain Marie

IS a1l | Chocolate Melter

#& | Electric Soup Kettles

241584 | Sauce Cheese Warmer

#71T3R | Condiment Dispenser

=& T kw4 | French Fry Warmer Station

B¥{F:EL | Food Heat Lamp

BY1%81E | Food Warmer

B&E# | Sous Vide

REZEZE | Food Warmer Trolley
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BEAF/BEREAN | Cup / Plate Warmer
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S I%IEIR | Gas Shawarma Grill

15 # | Kebab Slicer

Fk2s | Water Boiler

mniEdL | Coffee Maker

Zmkr | Pasta Cooker

mEM | Milk Shaker

TIXEEF | Knife Steriliser

fEEIH | Vacuum Tumbler

HTH

EH | Vacuum Machine

Az

=P | Electric Pizza Oven

X EIFP | Convection Oven

1% | Gas Oven / Electric Oven
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B2 & %8 | Electric Proofer

ZIheE 8 | Multifunction Oven

RS hEsk JEF | Gas Rotary Oven

XEZH | Hamburger Machine

% R1E | Rice Cooker

BEiYP | Induction Cooker

BIRE | Rice Cooker

i iREIP | Casserole Oven

8P | Cauldron Cooker

KRZE / # kP | Stir Fryer / Soup Stove

A28 | Fume Cleaning Machine

BiRE | Teppanyaki

EIERH P | Swinging Soup Oven
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Luxury Cabinet Oven
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%'X’F'JIF \ Electric Fryer
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iiﬁlﬁﬁﬂtﬁ‘ | Pasta Cooker

380V/50~60Hz

800*700*850

EEEH\'XF‘ | Electric Griddle

BB hZ P | Induction Cooker

380V/50~60Hz

600*600*850

380V/50~60Hz

800*700*850

‘Eﬁﬂﬂ | Electric Bain Marie

380V/50~60Hz

600*600*850

EG-700L

380V/50~60Hz

800*700*850

S R R

1Z{FIR | Gas Burner

EG-600L

380V/50~60Hz

600*600*850

380V/50~60Hz

800*700*850

T{ES | Work Table

380V/50~60Hz

600*600*850

220V/50~60Hz

800*700*850
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220V/50~60Hz

600*600*850

2800/2000PA

L PG/Natural Gas

800*700*850

400*700*330

400*700*850

2800/2000PA

LPG/Natural Gas

600*600*850

400*600*330

400*600*850
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FLELP |

Electric Fryer

RRﬁIﬁE'XF | Pasta Cooker

S /Model EBE/Voltage L= /Power (kW) R ~1/Size(mm)
EF-702 380V/50~60Hz 6+6 800*700*330
EF-602 380V/50~60Hz 6+6 600*600*330

;#7510 | Electric Bain Marie

A5 /Model EBE/Voltage IhE/Power (kW) R~T/Sizelmm)
BM-700 220V/50~60Hz 6+6 800*700*330
BM-600 220V/50~60Hz 6+6 600*600*330

A5 /Model FBE/Voltage IhZE/Power(kW) | R~1/Size(mm)
NC-702 380V/50~60Hz 6+6 800*700*330
NC-602 380V/50~60Hz 6+6 600*600*330

1Z{F¥P | Gas Burner

El=/Model | “SJE/Pressure Used Gas R~t/Size(mm]
GS-700 2800/2000PA LPG/Natural Gas 800*700*330
GS-600 2800/2000PA LPG/Natural Gas 600*600*330

¥\ P | Electric

Griddle

A= /Model HBE/Voltage Ih=/Power(kW) | R~I/Size(mm)
EG-700L 380V/50~60Hz 6+6 800*700*330
EG-600L 380V/50~60Hz 6+6 600*600*330

EB}E | Single Cabinet

A1 5 /Model FBIE/Voltage Ih=/Power(kW) | R~I/Size[mm)
UCT-406 / / 400*600*560
UCT-405 7 / 400*500*560

%ﬁﬁhﬁ | Induction Cooker

A= /Model B [E/Voltage IhE/Power(kW) | R~J/Size[mm)]
EM-700 380V/50~60Hz L*3kw 800*700*330
EM-600 380V/50~60Hz L*3kw 600*600*330

YN#E | Double Cabinet

A1 5/Model B E/Voltage IhE/Power(kW) | R=~1/Sizelmm)
UCT-800 / / 800*600*560
UCT-600 / / 600*500*560

Ud°jaydJelll" MMM

AAHIVIN
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%'X’E'kF' \ Electric Fryer EF-81

I - Stainless steel heating tube provide quick heat-up e
- Stainless steel 201 structure ensure longer life 3 ? @

- The 392°F (200°C) thermostat internal wiring

- Lid prevents boiling oil from splashing

- Durable Frying pan basket with handle for safe operation

COmmerCial Fryer - Non-skid rubber feet prevent slipping

- Easy-to-remove oil pan

- Internal micro-switch disconnects power when element
box is removed

(€ ® X

Bi=/Model | EB[E/Voltage | I

M|

R/Power(kW) | &&/Capacity(L) | R~F/Size(mm)

EF-81 3 10 280*436*310
220-240V/ */QE*

EF-82 50~40H- 3+3 10+10 070™*435™310

EF-83 3+3 20 550*440*320

EF-82

Easy-to-remove oil pan

AAHIVIN
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Stainless steel heating tube
provide quick heat-up

- - ey

= ol d TR
S el B PP~ S
I-.-E.Jalm...;ll.... B ' -

.-E--_;a CHORAR A | GO | | | : T m—— 5 Stainless steel frying basket
Adp iy TN - | g with handle for safe operation

[i{elnlly EF-83
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Safety temperature limiter-Au-
tomatic thermal overload
shutoff for safety
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%’k’ﬁ%ﬁ | Electric Fryer

- Stainless steel heating tube provide quick heat-up

jilelnily EF-101

EBLEXR | Electric Fryer S

09

clean

Easy-to-remove oil pan

Rotating fryer head,Easy to

fi{elnlMy EF-061

- Stainless steel heating tube provide quick heat-up g
" Durable Frying pan basket with handle for safe operation - Stainless steel 201 structure ensure longer life >
- Stainless steel 201 structure ensure longer life . The 392°F(200°C) thermostat internal wiring g
- The 392°F (200°C) thermostat internal wiring - Lid prevents boiling oil from splashing o
- Lid prevents boiling oil from splashing - Easy-to-remove oil pan E
- Easy-to-remove oil pan c € @ Rﬁs g
RIS /Model EBE/Voltage | THZE/Power(kW) | B &/Capacity(L) | RF/Size(mm) C € @ Rﬁ,ﬁs
EF-101 3 10 280*430*270
EF-102 3+3 10+10 565*430*270
EF-061 220-240V/ 2 6 190*440*280 / N A
EF-081 50~60Hz 2 8 190*440*320
EF-062 2+2 6+6 380*440*280 LR
EF-082 2+2 8+8 380*440*320
. # e /
E
- = ”ﬁﬁ b & = 3 @
;::i%" ) g A5 /Model B E/Voltage IhE/Power(kW) 7 &/Capacity(L) R~t/Size(mm)] m
i EF-4L 2.5 4 217*385*310 )
g ,»f EF-6L o0 SR 3 6 265*420%290 =
EF-8L 3 8 265*415*330 Fl
EF-11L 3 17 275*475%350 ﬂ
' EF-8LV EF-4L-2
EF-102 EF-062

A= /Model BB/E/Voltage IHZ [Power(kW] A& /Capacity(L) R~F/Size[mm)]
Can block food residue EF-41-2 2.5+42.5 L+t 443*385*310
effectively increase the life of EF-6L-2 3+3 b+6 550*410*290
i 220-240V/50~60Hz
Wie hiealing ke EF-8L-2 3+3 8+8 545*410*330
EF-11L-2 3+3 T1+11 b7 0%475%330
EF-8LV 3 8 270*485*405
220-240V/50~60Hz
EF-8LV-2 3+3 8+8 550*485*405
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EE'X’IE'XF' \ Electric Fryer

- Lid prevents boiling oil from splashing

- Non-skid rubber feet prevent slipping

- Stainless steel heating tube provide quick heat-up

- Stainless steel 201 structure ensure longer life
- The 392°F (200°C) thermostat internal wiring

- Durable Frying pan basket with handle for safe operation

(€@ &

RIS /Model | EBFE/Voltage IhZ/Power(kW) | &&/Capacity | R~I/Sizelmm)

EF-101V 3 10L 279*470%349
220-240V/ B

EF-131V = 3 13L 310*485*350

EF-161V 3 16L 340*560*380

EF-102V 343 10L+10L 570*470%345
220-240V/ R

EF-132V — 343 13L+13L 630*475*358

EF-162V 343 16L+16L 690*560*380

EF-101N 220-240V/ 3 10L 280*470*330

EF-102N 50~60Hz 343 10L+10L 565%420*327

WT-01 / / 370*450*800

/
WT-02 / / 730*450*800

Ji{elnl 38y EF-101N

Jilejnl 3Ny EF-101V

jilels] i WT-01

jilejnl Iy EF-102V

Base cabinet for fryer

%*’E'kjﬁ \ Electric Fryer

- Stainless steel heating tube provide quick heat-up

- Durable Frying pan basket with handle for safe operation
- Stainless steel 201 structure ensure longer life

- The 392°F (200°C) thermostat internal wiring

- Lid prevents boiling oil from splashing

- Non-skid rubber feet prevent slipping

e ® X

BlS/Model | EBJE/Voltage | INZEE/Power 7 &/Capacity | R/Size(mm)
EF-161TVW 380V/50~60Hz okw T6L 360*500*400
EF-162VW 380V/50~60Hz Skw+bkw T6L+16L 730*500*400
EF-21L 6kw 21L 347*700*510
EF-211-2 380V/50~60Hz bkw+bkw 21L+21L 675*700*510
EF-21L-2F 9kw+Pkw 21L+21L 676*678*%1181
EF-700Z5SF-1 290/380V 501 Skw 13L 400*700*460
EF-700Z5F-2 Skw+bkw 13L+13L 800*700*460

Jilels] SN EF-21L-2F

JilelnlNun EF-700ZSF-1

Jileln| SNl EF-161VW

MODEL EF-21L
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BB }EJR | Electric Fryer CE @ X EF-2015 EBEYR | Electric Fryer

Jilelnilml FF-161VC

- Durable Frying pan basket with handle for safe operation - Stainless steel heating tube provide quick heat-up
- Stainless steel 201 structure ensure longer life - Durable Frying pan basket with handle for safe operation
- The 392°F (200°C) thermostat internal wiring - Stainless steel 201 structure ensure longer life

- The 392°F (200°C) thermostat internal wiring

- Lid prevents boiling oil from splashing

- Lid prevents boiling oil from splashing

- Non-skid rubber feet prevent slipping

MODEL EF-45V
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- Non-skid rubber feet prevent slipping

- Drain valve for easy draining and cleaning

{elp] N EF-26VC

-
A

AAHIEVIN

CE®D Y

712 /Model 8% /Voltage IHE& /Power (kW) & &/Capacity R<t/Size(mm)
EF-161VC 5 16L 358*530%915
380V/50~60Hz
EF-162VC 545 16L+16L 730*530*890

MODEL EF-201V

filels] My EF-26-2 EF-162VC

M ARCHEF

A= /Model B % /Voltage IH=/Power(kW) A& /Capacity(L) R~1/Size[mm)
EF-201S 4.8 30 590%525%915
EF-301S 380V/50~60Hz 6 38 606*575%915
EF-45V 75 45 590*670*1010
EF-25 380V/50~60Hz 9 25 715*585*420 £15/Model BB [%/Voltage THEE/Power (kW) A& /Capacity R~1/Size(mm]
EF-201V 4.8 30 590*525*355 EF-26VC 10 21L 420*830*1080
380V/50~60Hz 380V/50~60Hz
EF-301V b 38 603*575*405 EF-26-2 10+10 21L+21L 800*830*1080
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EBYEJP | Electric Fryer eF 121 EBYE¥P | Electric Fryer EFS-DP-1

- Stainless steel structure

- Stainless steel structure

- Precise thermostat control . Precise thermostat control

- Maximum and minimum oil level marks - Maximum and minimum oil level marks

- Safety overtemperature cut-off - Safety overtemperature cut-off

- Insulating basket handle - Insulating basket handle
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- More convenient way to drain oil. - More convenient way to drain oil.

- There is a large storage space

€D Y. €D <.

Model - E : Digital control panel

EF-23L-E

MODEL EFS-DP-2

AAHIEVIN

A= /Model B % /Voltage IHZ/Power A2 /Capacity R=~F/Size(mm)
=i LKW 121 505*380*480
220/380V 50Hz _ |
EF-171=E 5kW 17L 550*595*945 = /Model EB[E/Voltage IHZ /Power(kW) A &/Capacity(L) R ~t/Sizelmm)
EF-23L-E kW 23L 550*600*1000 CES-DP-1 4 01 1150%735%95(0
380V/50~60Hz 220/380V 50Hz
EF-23L-F kW 23L 550*600*1000 EFS-DP-2 6+3 21+15 1500*735*950

16



B b FFF B AE AP RASVERR | Gas Fryer

Automatic Llftlng Electric Fl'yel' .. Units ship natural gas or liquid propane gas (LPG) (please

specify when ordering)

- Frying net material are stainless steel wire Flameout protection,automatically cut off gas under

- Heat pipe material for the 304 stainless steel shell, 8mm diameter flame-out.

- The body material is 0.8mm 201 stainless steel Stainless steel 201 structure ensure longer life

- Oll basin material 1.0mm 304 stainless steel Durable Frying pan basket with handle

UD’'JayoJew MMM

Stainless Steel Feet

€D &

ce ¢ @

Model EF-12L EF-18L
Voltage V /HZ 220V/50Hz 220V/50Hz | |
S W — —_— E1S/Model FE[E/Voltage IhZ/Power(kW) A& /Capacity(L] R=~1/Size(mm]
Y ; 19 8 MGF3 20 394*779*1137
Q D n n ) MGF4 2800/2000Pa LPG/Natural Gas 23 394*779*1137
Temperature range & 50 C-200C 50 C-200C |
, e, n ___ MGF5 42 534*870%1137
Temperature limit C 240 C 240 C : wesae oy MARCHEF
Size of frying net mm 205*240*175 277245150 ‘ @ | g
Oil cylinder size mm 270*325*200 330*306*200 @
Product size mm 270*585*390 355*585*395 : :l
Carton mm 672x360x598 672x445x598 7 )
= —
NW/GW kg 16/17.8 20/22.2 i
9
N

FrA 13 5E E BT P R AE AP

Energy-saving Automatic Lifting Electric Fryer

- With timer (1s-99min59s) .12 menu

- Digtal computer panel control

- Stainless steel 304# heater

- Oll tank material :1.0-1.2mmthicker 304SUS

- Machine's body material :0.8-1.2mm thicker

(e ® X

£l = /Model BE/Voltage | IHE/Power(kW) | &E/Capacity | RF/Sizelmm]
EFSJ-18-1TS 380V/50Hz 18 241 400*830%1120
EFSJ-9-1TS 220V/50Hz 9 241 400*830*1120
EFSJ-18-2TS 380V/50Hz 18 12+12L 400*830%1120
EFSJ-9-2TS 220V/50Hz 9 12+12L 400*830%1120
EFSJ-18-25 380V/50Hz 18 12+12L 400*830%1120
EFSJ-18-1S 380V/50Hz 18 241 400*830%1120

EFSJ-9-1S 220V/50Hz 9 241 400*830%1120

18



MRSVEYR | Gas Fryer GF-23H WMASKEIP | Gas Fryer GF-181

- Units ship natural gas or liquid propane gas (LPG) (please - Units ship natural gas or liquid propane gas (LPG) (please
specify when ordering) specify when ordering)

- Stainless steel 201 structure ensure longer life - Stainless steel 201 structure ensure longer life

- Durable Frying pan basket with handle - Durable Frying pan basket with handle

. Flameout protection,automatically cut off gas under flame-out. . Flameout protection,automatically cut off gas under flame-out.

- Precision imported thermostat - Precision imported thermostat

2
=
5
O
>
)

- With Stainless Steel legs - With Stainless Steel legs

ce ¢

Fully-welded oil tank with
safety interlocked

A5 /Model | §E/Pressure | Used Gas = &&/Capacity | R~1/Sizelmm) IL‘
GF-12H 13L 340*505*450 H
GF-12H-2 13L+13L 650*505*450 —
2800/ LPG/ | o Stanless steel feets ,Safe s
R, 2000Pa | NaturalGas | SOk 20572807480 and firm 0
GF-17H-2 30L+30L ?80*580*480 1
, g
GF-23H 23L 550*595*1000

GF-481

ilels] 3NN GF-12H

ileln] 3Ny GF-182 ‘

A=/Model S E/Pressure Used Gas A &/Capacity(L] R~J/Size[mm)
GF-18T 17 320*653*H62
GF-182 17+17 640*6H53*562

2800/2000Pa LPG/Natural Gas - i
GF-481 48 420*690*1040
GF-482 48+48 840*690*1040

20
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JASVERR | Gas Fryer

3

- Easy-to-remove oil pan

o

- Stainless steel heating tube provide quick heat-up
- Durable Frying pan basket with handle for safe operation
- Stainless steel 201 structure ensure longer life
- Lid prevents boiling oil from splashing

- Non-skid rubber feet prevent slipping

({elnlNy GF-71

GAS
A1 S /Model S E/Pressure Used Gas A &/Capacity(L] R~t/Sizelmm)
GF-71 10 285*470*480
GF-72 2800/2000Pa LPG/Natural Gas 10+10 Hh80*470*480
GF-73 20 H80*470*480

Simple ignition switch, Effi-
cient and fast

Non-skid rubber feet
prevent slipping

Simple ignition switch,Ef-
ficient and fast

Nickel plating frying basket
with handle for safe
operation

i{eln] Il GF-72

i(eln]all GF-73

SESHZE | Oil Filter Cart

- Quality pump cycles oil through filter paper

- Low profile design fits under most fryer drains

Extends the life of oil and improves food quality

Efficient and effective draining and refilling

Model OF03 OF48L
Voltage V/HZ 220/50 220/50
Power W 200 550
Capacity L 48 48

Cylinder size mm 630*350*230 715*390%220
Oll filter paper size mm 280*380 /

Spacer box size mm 345*135 /

Dimension mm 880%420*340 850*415"615
Carton mm 900*450*390 850*455*620
Wooden frame mm 930*480*420 858*490*680
NW kg 31.2 36.6

GW kg 35 39.2

MODEL OF03

MODEL OF48L
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RV

Commercial
Electric&Gas Griddle

B3\ JP | Electric Griddle

- Temperature range of 50 to 300 degrees Fahrenheit adjustable.

OPTION

=63 |

({e]n] N EFG-818-2

ileln] Ny EG-820-2 ‘

- Upgrade heating tube,rapid heatingdistribute heat evenly,bring
you better cooking experience.

- Non-skid rubber feet prevent slipping.

- Products tested to meet EU standards(CE certifiaction).

EG-2

EG-D

Jileln] Ny EG-818 ‘

- Stainless steel 201 structure ensure longer life.

A 1

Chrome

i{ejn]l Ny EG-818D ‘

A= /Model BBJE/Voltage Lj1ZR/Power (kW] R~F/Size[mm)
EG-818
EG-818-2
220-240V/50~60Hz 3 550*430*250
EG-818-3
EG-818D
EG-820 220-240V/50~60Hz 4.4 730*470*250

=
>
2
)
-
©
v
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B3\ P | Electric Griddle £G-360 EG-500 B3\ IR | Electric Griddle

. Temperature range of 50 to 300 degrees Fahrenheit adjustable. . Temperature range of 50 to 300 degrees Fahrenheit adjustable.

- Stainless steel 201 structure ensure longer life.

- Stainless steel 201 structure ensure longer life.

- Upgrade heating tube,rapid heating distribute heat evenly,bring
you better cooking experience.

- Upgrade heating tube,rapid heating distribute heat evenly,bring
you better cooking experience.

- Non-skid rubber feet prevent slipping. - Non-skid rubber feet prevent slipping.

- Products tested to meet EU standards(CE certifiaction). - Products tested to meet EU standards(CE certifiaction).

(€D 4 & (€ ® 4 &

OPTION OPTION

o NN e I o N o I

ee-3 || £6-D | Chrome e6-3 || £6-D | Chrome

%\

#15/Model BBE/Voltage LhZE/Power (kW] R~f/Sizelmm] m
EG-500 | 220-240V/50~60Hz .F 3 | 500*520*330 r|
EG-600 220-240V/50~60Hz | 3 .. 600*520*330 =
EG-750 220-240V/50~60Hz | g 750*520*330 m
EG-1000 220-240V/50~60Hz 6 1000*520*330 “
EG-7070 380V/50~60Hz 9 700*700*300

ileln] I8N EG-600

Stainless Steel heating tube
provide quick heat-up

Jilejo]INn EG-7/38

Stainless Steel heating tube
provide quick heat-up

i(ejn]l 3Ny EG-1000 I

|I; . : .
M |
| |

Stainless steel grilling board,
rustproof and easy to clean.

£S5 /Model B E/Voltage IhZE/Power(kW) R~f/Sizelmm)
EG-360 220-240V/50~60Hz 2 360*450*220
EG-548 220-240V/50~60Hz 3 dob™ 4 fH" 220
EG-738 220-240V/50~60Hz I 4.4 . 138%525%240

26



%*’\*F ‘ Electric Griddle #E/Model 5% /Voltage h%/Power | R3F/Sizelmm] %*}\W | Electric Griddle OPTION

EG-330 220-240V/50~60Hz 3kw 360*457*310 EG-1 -

- One U-shaped burner per 12" (30 cm)

o2 |l

. Temperature range of 50 to 300 degrees Fahrenheit adjustable.

EG-660 380V/50~60Hz bkw 660*500*310
“Sfainless steel 201 stracture ensure:langer e, | - Professional safety valve with flameout protection makes Sl HHHHHHHHM e kel
- Upgrade heating tube,rapid heating distribute heat evenly,bring ignition safer
you better cooking experience. OPTION

- Temperature control range 93 C-232C

- Non-skid rubber feet prevent slipping. EG- - EG.7 -|HH . Large front desk, good for quick cooling C € @ Rﬁs C@Ls

- Products tested to meet EU standards(CE certifiaction).

EG-3 EG-D Chrome

({HHHHH - 4 inch height adjustable stainless steel feet

- Large size oil receiving box with oil spill hole and inner baffle

lelnliln EG-330 ilels]l3ln EG-660 C€ @ R’;.fs E@ ilela]iNm EG-24" Jlejo]SEy EG-36"

AAHIEVIN

MODEL EGN-ESODJ Jilela]l 3y EG-48"

w
A5 /Model B/ Voltage IhE/Power(kW) R~t/Size(mm] £ = /Model B3[%/Voltage LhZE/Power (kW) R~t/Size(mm]
EGN-300D 220-240V/50~60Hz 2 300*400*260 EG-24" 6.7 873*610*3%4
EGN-550D 220-240V/50~60Hz 2.4 550*430*260 EG-36" 380V/50~60Hz 10:05 873*914*394
EGN-720D 380V/50~60Hz 4.4 720*460*260 EG-48" 1:3.4 873*1220*394

28



JRSHNIP | Gas Griddle ce ¢ cG-360 JRSHNIP | Gas Griddle

. Units ship natural gas (NPG) or liquid propane gas (LPG) - Units ship natural gas (NPG) or liquid propane gas (LPG)
(please specify when ordering). (please specify when ordering).(please specify when
ordering).

- Flameout protection,automatically cut off gas under

flame-out. - Flameout protection,automatically cut off gas under

- Stainless steel 201 structure ensure longer life. flame-out.

- Non-skid rubber feet prevent slipping. - Stainless steel 201 structure ensure longer life.

U }ayd2JeW MMM

- Products tested to meet EU standards(CE certifiaction). * Man-skia rubber fest pravent sipping.

- Products tested to meet EU standards(CE certifiaction).

OFTION OPTION

con-1 [N con-2 I  con-s M  eon-o| chrome

co-1 (I cc> I ces [N e | chrome

A= /Model | S[E/Pressure Used Gas R~I/Sizelmm) c € 6
GAS
GG-360 2800/2000Pa | PG/Natural Gas 418*570%*370
= D _ —+ /i
GG-500 555*570*%370 i"?/MOdEL %EJPFESSUTE USEd Gas R_J‘/Size[mm]
GG-600 2800/2000Pa L PG/Natural Gas 655*570*370 GGN-500 500*580*305
2800/2000Pa | PG/Natural Gas |
GG-1000 1000*580*345

jileln]J3N GG-600D GGN-600

Different gear knobs control
fire power

Precise control of firepower,
simple operation

AAHIHVIN

Small drawer can collect
residue and olil for easy
cleaning

Conveniently collect food
residue and keep it tidy

Conveniently collect food
residue and keep it tidy

Small drawer can collect
residue and oll for easy
cleaning

A mﬂﬂ'ffrf{f/ff/f(ff/frf/{frfm/rmmmﬂ

Heighten the apron to
prevent oil splashing

Can dissipate excess heat

30
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EAR¥\IR | Panini Sandwich Grill

- Grooved plates provide tantalizing grill marks on paninis or

sandwiches

- Specialized hinge allows top plate to lay flat for uniform cooking

- Temperature adjusts between 50°C and 300°C to keep up with

high-demand

- Stainless steel construction and cast iron plate provides durability

- Removable grease tray included for easy cleaning

MODEL PG-812D

OPTION

WY | PG-A: Full Ribbed

‘ jsorfish el ‘ PG-C: Half smooth Half Ribbed

CE® L

PG-B: Full Smooth

A5 /Model EB[E/Voltage IhZ/Power(kW) R~F/Size(mm)]
PG-812D 4.2 845*365*210
380V/50~60Hz
PG-813 3.6 565*365*210

Wl ARCHETF

MODEL PG-813A

EHIIEL IR | Electric Crepe Maker

- Over-heat temperature controller for safety using.

uses at the same time (double unit).

- External shell and grease collector tray are stainless steel.

- Grill temperaturesrills are designed may be set for different

- Equipped with a rotary button for precise temperature control.

qJOR4

A= /Model EB[E/Voltage IZ/Power(kW] | R~f/Size(mm)]
EC-1 3 450*490*220
EC-2 220-240V/50~60Hz 3+3 890*490*220

EC-1N 3 440*440*200

MODEL EC-2 ‘

iﬁﬁf’ﬁﬁt”ﬁ ‘ Gas Crepe Maker

Model Pressure Used Gas Size(mm]
GC-1 450*490*260
2800/2000Pa | PG/Natural Gas
GC-2 890*490*260
el
" pe=tes oY

from Min to Max

Gas regulartor to control the fire

Non-stick cooking plate

MODEL EC-1

GC-1

AAHIEVIN
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wooer [ERiRy A I%IELR | Gas BBQ Grill

- Units ship natural gas (NPG) or liquid propane gas (LPG)
(please specify when ordering). ; Téﬂ A'
I\vsa 3

- Flameout protection,automatically cut off gas under flame-out.

- Stainless steel 201 structure ensure longer life.

- Upgrade heating tube,distribute heat evenly,bring you better
cooking experience.

- Non-skid rubber feet prevent slipping.

- Each machine undergoes air leak test before deliverying to
ensure customer safety.

New Design

ce o

Product details
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A= /Model | Bumer Heat Input(kw] Used Gas R~F/Size[mm)

GG-1102A 2pcs
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ARCHEF © |

GG-1103B 3pcs

I[els]INmN GG-1102B JilelslSiNN GG-1103B
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RS H\IP | Gas Griddle

. per 12 (30 cm) a U-shaped burner, a normally upright

fire

- 3/4” thickness grilling board
- Large front desk, good for quick cooling
- 4 Inch height adjustable stainless steel feet

- Large size oil receiving box with oil spill hole and inner baffle

CE 0 @

MGG12-M

Vel SNl MGG12-M

MGG24-M
MGG36-M
£1=/Model S E/Pressure Used Gas R~t/Sizelmm)
MGG12-M 305*830*393
MGG24-M 610*830*393
MGG36-M 215*830*393
MGG48-M 1220*830*393
2800/2000Pa LPG/Natural Gas
MGG12-MF 305*830*7900
MGG24-MF 610*830*900
MGG36-MF 915*830*900
MGG48-MF 1220*830*900

£ J ("

MARCHEF * ) © MARCHEF* § °

MGG12-MF MGG24-MF

/m

MARCHEF *

MGG36-MF

YRS JEYR | Gas Lava Rock Grill

- One U-shaped burner per 12" (30 cm)

- Normal open flame manual ignition

- Large front desk, good for quick cooling

- 4 inch height adjustable stainless steel feet

- Full size slag tray

Ce &6 @

WMARCHER »

MGL12-M

Jiejni i MGL12-M

O
MGL24-M
MGL36-M S
A5 /Model S E/Pressure Used Gas IhEZ /Power(kW) R~t/Sizelmm)
MGL12-M 10.3 305*830*388
MGL24-M 20.6 610*830*388
MGL36-M 30.9 915*830*3883
MGL48-M 4l 1220%830* 388
2800/2000Pa LPG/Natural Gas

MGL12-MF 10.3 305*830*700
MGL24-MF 20.6 610*830*900
MGL36-MF 30.9 915*830*%00
MGL48-MF 4.2 1220%830*700

. MARCHEF°|°* "~ MARCHEF °
| | = o |

{

MGL12-MF MGL24-MF

MGL36-MF

s
S
5
O
3
o
=

AAHIVIN
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iZ{F¥P | Gas Burner 081 IZ{FIP | Gas Burner oB-2

- Stainless steel 201 structure ensure longer life

- Stainless steel 201 structure ensure longer life e
- Flameout protection,automatically cut off gas under flame-out. - Flameout protection,automatically cut off gas under flame-out. §
- Electronic ignition needle, high-quality combustion valve - Electronic ignition needle, high-quality combustion valve 3
- Units ship natural gas or liquid propane gas (LPG) (please specify - Units ship natural gas or liquid propane gas (LPG) (please ?‘:
when ordering) specify when ordering) g
- Control the flame easily by adjusting the damper - Control the flame easily by adjusting the damper ;,h
- Stainless steel feets, safe and firm - Stainless steel feets, safe and firm >
OPTIPN
I e A e EAEAE OFTIPN
E A <[5 [ Sl T T x| T x|
71N ZIN | ZIN

ce o

A= /Model ‘ S E/Pressure Used Gas No. of Burners | R~f/Size[mm)
GB-2T 2 700*450*400
: LPG *400*
GB-2H | 2800/2000Pa Natura[/GaS 2 670*400*400
GB-3T 3 1040*450*400
GB-4T 4 700*790*400 GB-2T

MGB12-M

MGB24-M

AAH3VIN

MGB36-M
e 6 @
GAS C us .
Product details

A =/Model S E/Pressure Used Gas No. of Burners R~F/Sizelmm)]

GB-1 1 650*%456*660

GB-2 2 1350*456*660
MGB12-M 7 305*830*328
MGB24-M 4 610*830*388

2800/2000Pa L PG/Natural Gas

MGB36-M 6 915*830*328
MGB48-M 8 1220*830*328
MGB12-MF 2 305*830*900
MGB24-MF 4 610*830*900
MGB36-MF 6 915*830*900
MGB48-MF 8 1220*830*900

MODEL GB-4T MODEL GB-3T

s -
._._:;:-‘..-,_.\-5:.: 1 _-“ .. = -. W = 5 E .r i . = ___ g 5 . S 5 |

f%r T @ {'“[’* {/ﬂl "E‘E

 MARCHEF °

D@D ®® ‘® v

MARCHEF °

»  MARCHEF®g*
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MGB12-MF MGB24-MF MGB36-MF
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;RE*R ‘ Bun Toaster i Eﬂ'k? | Electric Salamander RS/ Model | HBFE/Noltage | IHE/Power(kW) | R/Sizelmm)

: . , - U-shaped heating tube provide more quick and evenly heat-up ES-936 2 61073507280
- Adjustable conveyor speed control for ideal bun toasting level — " —
L. . , - Antirust SS201 structure ensure longer life
- Auto-adjusting conveyor for various sizes of buns or bagels | o ' o | —c_ong 220-240V/ - 80435380
B - Green light indicates power on; Orange light indicates heating ) 50~60Hz '
5 Sl - Lifting design can be adjusted up and down at will, which is QT0-260 2 440*280*310
E | convenient for roasting delicious food. QT0-340 315 LA0*300%405
s - Heat dissipation hole can efficiently thermally heat and
Model HBV.1 . 8 engthen service life C€E @
f . . :
Voltage \/ /HZ 220~240V/50Hz f y - Large area barbecue location easily Fleal W[th"[he large
p passenger flow, so that customers will not wait long.
Power W 2000 n _ o
g 4 - Non-skid rubber feet prevent slipping
Capacity L 48 | "
& 4
Packing Size mm 520*350"650 ' £ &
Dimension mm 460*350*610 6 4 I — _‘ " —p— ‘
N kg 231 o
GW kg 24.85
|

AAHIEVIN

E AN ¥R | Electric Salamander

- U-shaped heating tube provide more quick and evenly heat-up

MODEL ES-450L ‘

- Antirust SS201 structure ensure longer life

- Green light indicates power on; Orange light indicates heating

- Lifting design can be adjusted up and down at will, which is e g e
convenient for roasting delicious food. i = —

- Heat dissipation hole can efficiently thermally heat and
engthen service life

: T
—
—
+——
R
—m

- Large area barbecue location easily deal with the large
passenger flow, so that customers will not wait long.

* Non-skid rubber feet prevent slipping

Ce®

Model Voltage Power(KW)] Sizelmm)]
ES-450L | 2.8 | 450*520*520
ES-600L 220-240V/50~60Hz 4 600*520*520
ES-800L 5.6 I 300*520*520
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BE/Model | EBE/NVoltage | THE/Power(kW) | R/Sizelmm) %:l:'kF' ‘ Electric Toaster ﬂﬁ*ﬂ | Hot Dog Roller Grill HD-5 ‘
— b | ORISR  AIAREEESET SR BOEus \cmgeriie - Commercial quality stainless steel construction
MET-300 2.25 368*418*387 s ] ' ' ' 2
| 220-240V/ - o J shap:.ad heating tube provide more quick and eve,nly hee.at 1P - Non-stick rollers rotate 360 degrees for even cooking
MET-450 | 50~40M> 2.65 | 468%418%387 . The design of front and back trays can be fully automatic bagging . Caoke § VEFBY of Weds Heludng Tk, sausaGes, et
ET-4 1.8 315%270%220 - Heat sink can stabilize the internal temperature and prevent links and even breakfast sausages
ET-4 25 410%270%220 overheating . Removable and easy-to-clean stainless steel drip tray

- Clear operation panel, simple and convenient

Ce®

A= /Model | BB[E/Voltage | No. of Rollers | IhZ/Power | R~1/Size(mm)]
| | HD-5 5 TKW 560*320*230
el ity HD-7 7 14KW 560*385*200
HD-9 9 1 BKW 560*460*200
HD-5C 5 TKW 600*280*460
HD-7C : g’ffgli Z 7 1 4KW 600*320*460
HD-9C 9 1 8KW 600*440*375
HDC-5 5 0.75KW 585*270*380
HDC-7 7 1.05KW 585*345*405
HDC-9 9 1 35KW 585*415%405
HDC-11 11 1.65KW 585*505*420 ce @ Rﬁgs

MODEL HD-7C

Quality switch can prolong the
service life of the machine

AAHIEVIN

ET-4

Easily adjust the temperature
0-250°C

can meet the different
thickness of bread baking

360° baking uniformly,

Simple operation, can choose ,
attractive color

the number of bread baking

MODEL ET-6 ‘

Jump up and down pressure Can dissipate excess heat

bar, simple and convenient

44
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I E E21]] | Hot Dog Bun Warmerr

- Made of durable,easy care stainless steel

ready for customers

- Stainless steel bun warmers

- Wet heat stainless pot

- With temperature controls holding 35-100 degress, it can
cook,heat and hold freank furters and buns/bread rolls

- Brand now Iin box, no servicing and no installation required,
just plug in and start to service

e @ X

£1=/Model E[E/Voltage & /Power(kW] | R~f/Size[mm]
HDW-1 0.45 320 290%410
HDW-2 0.55 390*290*410
HDW-3 0.6 540%290*410
220-240V/50~60Hz
HDW-4 0.65 540*290*410
HDW-6 D75 660*290*410
HDW-H4 0.2 305*300%315

MODEL

HDW-1

MODEL HDW-H4

EXM

Commercial
Waffle Maker

MODEL




1£LH | waffle Maker TEXHN | waffle Maker wre-

- Non-stick cooking grids form perfectly cooked waffles in
diameter without batter sticking.

- Temperature adjusts between 50°C and 300°C to keep up
with high-demand.

- Non-stick cooking grids form perfectly cooked waffles In
diameter without batter sticking.
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- Temperature adjusts between 50°C and 300°C to keep up
with high-demand.

i

e

- Cooking grids open 90 degrees for easy product removal. - Cooking grids open 90 degrees for easy product removal.

- Green power light indicates the unit is on; Orange light

- Green power light indicates the unit is on; Orange light bk .
indicates pre-heating.

indicates pre-heating.

WFR: Reversible WF-D: Digital control panel C € @ Rﬁs
v
c € @ = #1=/Model B[%/Voltage Ih# /Power(kW) = R~t/Size[mm)
_ * *
£ = /Model B3 %/Voltage LjZ/Power(kW] | R~J/Sizelmm)] w1 290-240V/50~60Hz | | &l ol
WE- 1+1 20*380*
CB-1 1 255*380*270 . ' el el
- * *
CB-2 1+1 520*380*270 WF-6 220-240V/50~60Hz 14 22574207290
220-240V/50~60Hz : ¥ (*
WF-2207 1 255%380*270 Wir-4a ! Pl e
WFR-1 1.3 538*250*313
WF-2207-2 1+1 520*380*270 220-240V/50~60Hz
| | WFR-2S 1.3+1.3 1076*250*313
WF-1RH 1.3 538*250*313
220-240V/50~60Hz
WF-1RHS 1.3 538*250*313

ep)=M CB-1 Ve =Ml WF-2207-2
MODEL RIS 3 i<W WF-6D

=
»
2
)
-
®
)
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Jilejol iy WF-1RH

MODEL WF-1 = MODEL WF-2 Jileloliimm WF-1RHS




‘_‘I‘E**n | Waffle Maker WF-2206 1&**}1 ‘ Waffle Maker WF-D:Digital control panel WEF-J:Mirror C€ @ RDJHS

- Non-stick cooking grids form perfectly cooked waffles in | - Non-stick cooking grids form perfectly cooked waffles in £15/Model BBE/Voltage In=Z/Power(kW) | R~I/Size[mm)
diameter without batter sticking. diameter without batter sticking. PO .5 S
' Tgmpgrature adjusts between 50°C and 300°C to keep up : Tgmperature adjusts between 50°C and 300°C to keep up with WE-2210-2 | 5415 420*371*250
with high-demand. high-demand.
; ; ; : WF-115 1.9 450*390*270
- Cooking grids open 90 degrees for easy product removal. - Cooking grids open 90 degrees for easy product removal. 220-240V/50~60Hz
- Green power light indicates the unit is on; Orange light Wi-2d e L wAl IR 409

- Green power light indicates the unit is on; Orange light

indicates pre-heating. indicates pre-heating.

WF-D: Digital control panel C E @ ﬂ:ﬁs WF-2210 ‘

ilelo] i WF-2212

£15/Model B8 [%/Voltage Ih#E/Power(kW) | R ~J/Size[mm)]
WF-2206 2 L45%345%240
WF-2207D 2.2 320%490*270
WF-2203 1.75 410*305*240
220-240V/50~60Hz
WE-7XC 1.75 410*305*240
WF-10 1.38 390*340%245

AAHIEVIN

MODEL WF-115 Ji(elo] N WF-2210-2

WF-10
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¥ | waffle Maker WF-009) X ¥ | waffle Maker WF-2209

- Non-stick cooking grids form perfectly cooked waffles in - Non-stick cooking grids form perfectly cooked waffles in
diameter without batter sticking. diameter without batter sticking.

. Temperature adjusts between 50°C and 300°C to keep up
with high-demand.

- Temperature adjusts between 50°C and 300°C to keep up

with high-demand.
- Cooking grids open 90 degrees for easy product removal. . Cooking grids open 90 degrees for easy product removal.

- Green power light indicates the unit is on; Orange light
indicates pre-heating.

WEF-J:Mirror CG @ Rﬁs

- Green power light indicates the unit is on; Orange light
Indicates pre-heating.

WF-J:Mirror C€ @ Rﬁﬁ

#J=/Model B[E/Voltage Ih#& /Power(kW) | R~f/Size(mm)
WF-2209 1.79 410*305*240
A= /Model BBE/Voltage IhZE /Power (kW) | R ~F/Size(mm)]
WF-2211 1.9 330*390*260
WF-007J | 260*400*200
WF-117 192 360*340*245
i, * *
WF-007) 0.7 27074207180 WF-118 220-240V/50~60Hz 1.55 390*340*245
=4 = — * *
WF-215 220-240V/50~60Hz 1.5 310*440*235 WE-214 15 300%340%245
WF-113 155 SY0*340%245
WEF-219 1.5 390*340*245
WF-114 1.95 390*340*245 |

MODEL WF-007J ‘ MODEL WF-113 ‘ MODEL WF-2208 ‘ MODEL WF-117 ‘

AAHIEVIN

MODEL WF-215 ‘
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T2 | waffle Maker we210 T2 | waffle Maker

. Non-stick cooking grids form perfectly cooked waffles in - Non-stick cooking grids form perfectly cooked waffles in
diameter without batter sticking. diameter without batter sticking.

MODEL WF-11 ‘

- Temperature adjusts between 50°C and 300°C to keep up
with high-demand.

. Temperature adjusts between 50°C and 300°C to keep up

with high-demand.
- Cooking grids open 90 degrees for easy product removal. - Cooking grids open 90 degrees for easy product removal.

* Green power light indicates the unit is on; Orange light
Indicates pre-heating.

- Green power light indicates the unit is on; Orange light
Indicates pre-heating.

WF-D:Digital control panel WF-J:Mirror ce @ Rﬁs
A= /Model B [%/Voltage I /Power(kW) | R~f/Size(mm) ce @ R;{s
WF-210 1.55 360*340%245
WF-223 220-240V/50~60Hz 1,55 390*340%245
WE-228 | 55 390%340% 245 A2 /Model BBfE/Voltage IhZ/Power(kW) | R~F/Size[mm]
WE-50M 15 340%330% 945 WF-11 1.75 410*305*240
WF-6DM 220-240V/50~60Hz 1.5 360*330%245 WH-14 1.75 410%305*240
e A5 i ™ WF-2240 220-240V/50~60Hz 1.75 450*350*280
WF-002. 220-240V/50~60Hz 155 | 470%255*140 W-Z26d 2.6 320%320%240
WF-2248 1.75 310%370%245

MODEL WF-223 ‘ MODEL WF-228 ‘ MODEL WF-2240 ‘
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MODEL WF-2248

MODEL WF-5DM MODEL WF-12DM MODEL WF-2247




FEXR N | waffle Maker wrss | Ce®

- Non-stick cooking grids form perfectly cooked waffles in £ = /Model F3%/Voltage IhE /Power(kW) | R~F/Size(mm]
diameter without batter sticking.
WF-315 1.4 350*3920*190
- Temperature adjusts between 50°C and 300°C to keep up
with high-demand. WF-442 7 350*525*307
- Cooking grids open 90 degrees for easy product removal. WF-445 | 220-240V/50~60Hz 2 20074007230
* Green power light indicates the unit is on; Orange light -1 L4 Sal"ael’200
Indicates pre-heating. WF-1110D 1.5 380*380*260

| WF-D:Digital control panel

CE® Y

A= /Model B3 E/Voltage IhZ/Power(kW) | R/Size(mm)]
WEF-25 0.85 375*300*170
WF-36 1 485*395*240
WE-350 £ 550*600*180
WF-100 220-240V/50~60Hz 3 670*670*220
WF-2248A 0.85 320*340*180

WF-442

WF-2245 0.85 J7a%300™1 70
WF-2246 3 550*600*180

WF-25

B
N
Al
)
==
9
"9

MODEL WF-100

MODEL WF-50

MODEL WF-2246

MODEL WF-2245

fels] NN WF-2248A
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el Nmn WF-1103A ‘

L | waffle Maker (e ® % T H | waffle Maker

- Non-stick cooking grids form perfectly cooked waffles in B2 Model B8 Noltage % /PowerkWl  R<t/Sizelmm] + Non-stick cooking grids form perfectly cooked waifles in
diameter without batter sticking. : diameter without batter sticking.
WF-1114 1.4 380*380*260 , . i
- Temperature adjusts between 50°C and 300°C to keep up - Temperature adjusts between 50°C and 300°C to keep up
: T WF-1114D 1.5 380*380*260 ith high-demand.
with hlgh demand. 220-240V/50~60Hz Wi g
- Cooking grids open 90 degrees for easy product removal. WiEans L Aalsaauasl - Cooking grids open 90 degrees for easy product removal.
- Green power light indicates the unit is on: Orange light WF-443D 1.5 380*380*260 : Qrgen power Iight_indicates the unit is on; Orange light
indicates pre-heating. indicates pre-heating.

WF-D:Digital control panel

WF-D:Digital control panel C € @ Rﬁs

A5 /Model EBJE/Voltage Ih= /Power R~t/Size(mm)
WF-1103A 1.0kW 380*380*260
WF-1103A-D 1.5kW 380*380*260
WE-1114 HT-1114D WF-1103B 220-240V/50~60Hz 2kW LL0*425%285
WE-G220 1.4kW 490*490*340
WE-2262 1.6kW 685*350*180

Jileinlimmy WF-1103A-D

AAHIEVIN

MODEL WF-G220 MODEL WF-2262
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TE XM | waffle Maker I v -t101a0 FR{EEMNL | candy Floss Maker ECF-520 |

- Non-stick cooking grids form perfectly cooked waffles in - Stainless Steel heating tube provide more quick heat-up
diameter without batter sticking. N

- Antirust stainless steel 201 structure ensure longer life
- Temperature adjusts between 50°C and 300°C to keep up

with high-demand. - Stainless steel tray is large and strong to prevent the sugar

wire from being turned out

- Cooking grids open 90 degrees for easy product removal. , : .
Stainless steel sugar spoon, convenient to put sugar, safe
- Green power light indicates the unit is on; Orange light and sanitary

indicates pre-heating.

(e ®

WF-D:Digital control panel CE @ R::s

A= /Model BB[E/Voltage IhZ/Power(kW) | R~I/Size(mm)
£JZ/Model BB /Voltage IhZ/Power | R~}/Size[mm] ECF-520 1.08 520%*520*500
WE-1101A-D kW 380*550*240 ECF-520C 220-240V/50~60Hz 1.08 520*750*910
WF-1101A 3kW 380*550*260
WF-1106 220-240V/50~60Hz 1.5kW 380*380*260
WF-1106D 1.5kW 380*380*260
WF-1109 3kW 600*380*300

MODEL WF-1106 ‘

AAHIEVIN

Use simple and convenient
switches, control whatever you
want

High-efficiency motor, stable
speed, high working efficiency

Can dissipate excess heat
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IZRKTEH] | Popcorn Maker

- Non-skid rubber feet prevent slipping

- Antirust stainless steel 201 structure ensure longer life

- Explosion-proof glass door is detachable, with good light

transmission, high temperature resistance and sanitation

Ce®

S /Model B[E/Voltage Ih& /Power(kW) | R~f/Size(mm)
PC-801 1.4 500*360*680
PC-802 1.45 560*420*750
PC-06B 1.35 500*360*680
PC-08B 220-240V/50~60Hz 1.39 500*400*710

PC-808A 2.9 860*420*730
PC-803 1.4 920%370%1530
DH-11 0.4 450*450*570

Wk F
LFEHT

Easy to use and simple to
operate

Can keep warm and show the
food best looking

Rotate to heat the corn evenly
to increase the blasting rate

PC-808A

MODEL PC-802

MODEL PC-803

LR

CAUTION

MOT SURFACE

DO MOT

roucH

TEMPERATURE

ximi At

Electric

Bain Marie




1%55‘ ‘Eﬂ’, ‘ Electric Bain Marie

BMH-4 BM-1/1 1%;5: ;‘& ‘ Electric Bain Marie

. Cook and preserve the product at a food-safe temperature.

. Cook and preserve the product at a food-safe temperature.

- Durable stainless steel food well. - Durable stainless steel food well.

- Reheat food and keep it fresh. * Reheat food and keep it fresh.

- GN Pan with different sizes. - GN Pan with different sizes. CE® L
G Y, #1=/Model B[E/Voltage = /Power(kW) | R~F/Sizelmm)
C€ _) s BM-1/1 577*340%240
A2 /Model B3 Noltage IhE/Power kW) | R~/Sizelmm] BM-1/2 577*340%240
— 015 7355910300 BM-1/3 y 577*340%240
BMH-2 0.3 235%415*320 BM-1/4 577*340%240
BMH-3 220-240V/50~60H2 0.45 235%620*320 BM-1/6 577*340%240
BMH-4 0.6 420*415*320 BM-2T 220-240V/50~60Hz 15 355%565*240
BM-4T 15 685*565* 240
BM-S2 12 577*340%240 OPTION
_ * *x

- - - . BM-6T 1.8 1030%565%240
BM-8T 2 1375%565%240
BM-N 1.2 577*340%240

- O
BM-W 1.2 577*340%240

AAHIEVIN

Thermostat has stainless
steel anti-collision protection

5 levels adjustable tempera-
ture thermostat

Quality switch can prolong the
service life of the machine

Easy to clean the residual
water

Different size of GC Pan

Waterproof heating, heat
preservation faster and more
uniform
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}H_’, | Electric Bain Marie

MODEL BM-5

Rim;

}'|'|_1, \ Electric Bain Marie

N=BM-M01 / BM-M02 / BM-M03 / BM-M04

- Cook and preserve the product at a food-safe temperature. - Glass shelf and cabinet S /Model = HJE/Voltage | IhZF/Power | Rf/Sizelmm) | Z5%U/6N pans §
- Durable stainless steel food well. - Overall stainless steel structure N-3 DKW 1120*470*800+600 X s
* Reheat food and keep it fresh. : ' '
P > Adjustable feet N-4 — PKW 1455*670*800+600 4X g
_ : ; ; Z
GN Pan with different sizes. c € @ RoHS - GN pans: 1/1x150mm N S OO LT R00 400 - o
=
OPTION N-6 3KW | 2125%670*800+600 6% i
- - - OPTION @ ’/ g
- A| Cabinet C| Class Cover (\ c € RoHS
Bl Without Cabinet
A= /Model 3 [%/Voltage IhE/Power(kW) | RF/Size(mm]
BM-3 Q25*350™*320 |
BM-4 B 1205*350*320
BM-5 1470*350%320
BM-6 1740*350*320
BM-7 220-240V/50~60Hz 1.8 2005*%350*320
BM-3D 1 950*365*330
BM-4D 1215*365*330 g
BM-5D 1.5 1485*365*330 ®\
BM-6D 1.8 1750*365*330 m
RIS /Model | BB[E/Voltage | ThZE/Power | R~F/Sizelmm) | #%U/6N pans E
BM-M20-4 1.3kW 1175*460*700 4X ﬁ
g
BM-M20-5 1.8kKW 1450*460*700 5X ﬂ
BM-M20-6 1.8KW 1725*460*700 6X
220-240V/ .
BM-M21-3 A0 1.3kW 1080*660*700 3X
BM-M21-4 1.8kW 1415*660*700 4X
BM-M21-5 1.8kW 1750*660*700 5X
BM-M21-6 1.8kW 2085*660*700 6X

BM-3D

Class Cover Baffle Protect
food safety and hygiene

Water Tap Easy to drain and
clean

Digital temperature display
Smart display temperature
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1%31:51: ‘EH_! \ Electric Bain Marie

B0 Eﬁ'ﬂﬁﬁﬂ[ | Chocolate Melter cmm.mm

- Cabinet and pipe shelf

- Stainless steel 201 structure ensure longer life g
- Overall stainless steel structure - Stainless steel heating tube provide quick heat-up s
- Four casters 100mm dia. with 2 brakes " Digital display panel, more scientific and fashionable g
. " y _ . o,
+ With double side pipe shelf - Can realize automatic constant temperature 2}
C € @ . - Thick high-quality chocolate pan, humanized design f—Dh
0
AIE/Model | B[E/Voltage | IhZE/Power = Rf/Sizelmm)
OPTION
BM-M10 2kW 1450*1240*870 al
BM-M11 2kW 1100*1240*815 azl - - -
220V/50Hz v
BM-M12 2kW 1780*1240*840 a3
BM-M13 3kW 2125%1240%815 ab [ ] [] []
al1=2x(1/1x150mm) + 4x(1/2x150mm)] a2=2x(1/1x150mm]) + 2x(1/2x150mm)
a3=4x(1/1x150mm) + 2x(1/2x150mm] a4=4x(1/1x150mm) + 4x(1/2x150mm]
OPTION CE®
O [ [] [] ] L A2 /Model | BE[E/Voltage | D& /Power | &E/Capacity(L) | R~/Sizelmm) CMM-8LD g
CMM-4L . 14-20 knives
22l 240N 0.8kW 365*%203* 292 %
50~60Hz
CMM-17L2 1.7L*2 =3.4L
CMM-8LM 8L ﬁ
CMM-4L2M | 220-240V/ 4L*2=8L —4
50-40H2 1kW 385*353*292 —
CMM-74L 4L*¥1+1.71L*2=7.41L m
CMM-17L4M 1.7L*4=6.8L ﬂ
CMM-8LD 8L 385*353*2%2
CMM-17L4D | 220-240V/ 1.7L*4=6.8L 385*353*292
50~60Hz TkW
CMM-4L3D 4lL.%3=1.2L H65*363% 292
BM-M11 BM-M12 BM-M13 CMM-16LD 6L*1+2.5L*4=16L | 565*353*292
1% ym 7] ’ﬁ’. ‘ Electric Bain Marie IS /Model  HBFE/Noltage | Bh%/Power | Rf/Sizelmm) | &% /on pans
. BM-MQ7 | 220-240V/50-60Hz LKW 1500*1400*850+700 b1
. Abinet and Lamps CMM-4L CMM-17L2
_ BM-M08 | 220-240V/50-40Hz 3KW 1600*800*850+700 oY,
- Overall stainless steel structure

; Adjustable feet b2=8x(1/1x150mm] b2=2x(1/1x150mm) + 4x(1/2x150mm)
- GN pans: NX(1/1x150mm)

MODEL BM-M07 MODEL BM-M08

68



Eﬁﬁi’é%*ﬂ \ Chocolate Melter

- Stainless steel 201 structure ensure longer life

- Stainless steel heating tube provide quick heat-up

* Digital display panel, more scientific and fashionable

+ Can realize automatic constant temperature

+ Thick high-quality chocolate pan, humanized design

OPTION
O 0 O
O o N
(€D

A S /Model |EBE/Voltage | IhE/Power | A&/Capacity(l) | R~/Sizelmm)
CMM-1QH 12KG 465*355*260
CMM-2QH 25[?#:33\;/ 0.5kW bKG*2=12 KG | 465*355%260
CMM-4QH 3KG*4 465*355*260
CMM-1QD

CMM-2QD 8KG 485*360*180
CMM-4QD | 220-240V/

cvvagn | 50-60Hz TkW

CMM-5QD 12KG 665*360*180
CMM-6QD

CMM-01 220-240V/ 0.04kW 1KG 230*170*110
cMM-02 | 9900HZ 1604,004kW)|  1KG+1KG 350%230*110

MODEL CMM-01 ‘

J(eln]Na CMM-8LM ‘

cutting hands, safer lifting

clean

Red light indicates heating

MODEL SK-13

lels]Nmm CMM-2QD ‘

MODEL CMM-02 W

iR

CHOCOLATE
MACHINE

‘%‘E | Electric Soup Kettles

Stainless Steel heating tube provide more quick heat-up

Convenient lifting ring design smooth edges without

Large capacity of 10 liters, durable, attractive and easy to

Non-skid rubber feet prevent slipping

Easily adjust the temperature
35-80 C

Hanging upside down on the
side saves time and space

Convenient and fast

Not atraid of falling onto the
pot

C€E® Y

BlS/MoAdel = EB[E/Voltage | ThZ/Power |#&&/Capacity RF/Size(mm]
SK-10 -
220-240V 0.4kW 10L 340*340*370
ikl /50~60Hz
SK-13 0.6kW 13L

MODEL SK-10 ‘

MODEL SK-108

5
Al
.
-
B
-3
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MODEL Cw-Q1

2T 1R 54 | Sauce Cheese Warmer SW-1A 2R84 | Sauce Cheese Warmer

. Body material $S430,bowl material SS304 structure ensure - Stainless Steel heating tube provide more quick heat-up
longer life

- Antirust stainless steel 201 structure ensure longer life

- U-shaped heating tube provide more quick and evenly

- Non-skid rubber feet prevent slippin
heat-up d PRI

- Small appearance, high-end, practical
- Work as an ideal dispenser for Caramel, Chili , Sauce, PP 9 P

Gravy and warming cheese etc - When the body is heated, the bottom of the machine is not hot.

Ce®

s
s
s
3
Q)
o
-
e
o
-

- Cook and preserve the sauce at a regular temperature

(e ®

£12 /Model B8 /E/Voltage % /Power | RsF/Size(mm) A1 /Model Ha[E/Voltage IhE/Power Rt /Size(mm] ‘ -
L

CW-4.4B 0.5kw 206*394*382 , CW-Q1 0.6kW 230%270*390 ¢
CW-4.4A 0.5kw 230*420*388 CW-Q2 | 220-240V/50~60Hz 1.2kW 445*270*390

SW-1A 0.2kw 165%220%220 CW-Q3 1.8kW 650*270*390

220V-240V/50Hz

SW-2A 0.4kw 300%220%220 | |

SW-3A 0.6kw 435*220%220 - P>

SW-4A 0.8kw 570*220*220 L 4

AAHIEVIN

* g = -

\ CW-4.4B %7 ﬁ( ‘ Condiment DISpenser ES/Model A E/Capacity(L RT/Size(mm]
6 levels heating power . Antirust stainless steel 201 structure ensure longer life aliti il : bl
adjustable:35C/51 C/63 C/74 _ o — - ——
C/85C/99C - Non-skid rubber feet prevent slipping

- Fixed pump head can effectively prevent leakage MED-3 I3 ik

- Large capacity, enough seasoning can be put in at one time

- Can be used in sauces such as soy sauce, vinegar, tomato sauce,
chocolate sauce, salad dressing, etc.

Simple operation, better
control of the number of

>opi
SRRl MCD-1 MCD-2 MCD-3

Eensures that the sauce is hot
from start to finish
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MODEL CW-6

MODEL CW-560

%%If’ﬁﬁﬁ \ French Fry Warmer Station

heat-up

40-70°C,keep food warm and no water loss

* Non-skid rubber feet prevent slipping

- U-shaped heating tube provide more quick and evenly

- Antirust stainless steel 201 structure ensure longer life

- Automatic constant temperature accurate temperature

Ce®

B S /MoAdel B [E/Voltage INZ /Power R~t/Size(mm)
CW-1/1 0.6kW 340*570*437
CW-560 220-240V/50~60Hz 0.8kW 700*600*700

CW-6 0.55kW 600*700*1650
801 ) / 2207379140
802 / 020*490*140

801 French Fries Slot

MODEL Cw-1/1

BYIR;BE¥T | Food Heat lamp

- High-quality electroplating lampshade, sturdy and durable,
high temperature resistance, no deformation

hygienic and healthy

play a role of sterilization

(e ®

* Long-lasting heat preservation, lock in the original flavor

- Stainless steel U-shaped chassis, not easy to rust,

- Can enhance the food display effect, and at the same time

A2 /MoAdel B[E/Voltage ThE/Power R~t/Sizelmm)
CW-250 0.25kw 490*370*280
CW-500 220-240V/50~60Hz 0.5kw 490*352*675
CW-750 0.75kw 740* 3357790

&1 = /MoAdel B [E/Voltage THE /Power R~F/Size(mm)
Cw-800 T.1Tkw 570*840*460
CW-850 220-240V/50~60Hz 1.35kw 570*840*460
CW-900 1.6kw 570*1100*460

CW-B10076 290-240V/50~60Hz 1.2kw 800*500*620

CW-B10076-1 1.2kw 800*500*620

MODEL CW-8350

ilelo]iNml CW-B10076

MODEL CW-500

MODEL CW-800

AIAHIEVIN
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A5 /MoAdel E[E/Voltage LnE/Power R3I/Size(mm) a%f*?ﬂ*ﬁ | Food Warmer C€ @
FDW-1P 0.6kW 350*350*520 _ _ _ _
- Stainless Steel heating tube provide more quick heat-up
FDW-1PD 1.2kW 670*360*520 _ _
- Antirust SS201 structure ensure longer life
FDW-2P 0.8kW 660*460*600 . o
* Non-skid rubber feet prevent slipping
FDW-3P 1kW 950*460*600 _ |
220-240V/50~60Hz * Use highly transparent toughened glass, high temperature
FDW-4P 1.6kW 1240%460%600 resistance, high impact resistance.
FOW-2PS 0.8kW 660%460%600 - Separate from temperature, easy to control independent light
FDW-3PS TkW 950*460*600 switch.
EDW-4PS 1 6kW 1240%460*600 " Interior lighting show the best state of food.

FDW-3PS FDW-2P
= _ : N =
215 /MoAdel E3[E/Voltage IhE/Power | R~t/Sizelmm] ﬁ*%{%;ﬂ*ﬁ | Food Warmer
FDW-701 TkW 380*450*590
EDW-702 1 5KW 660%450%590 - Stainless Steel heating tube provide more quick heat-up
FDW-703 1.8kW 890*450*590 - Antirust SS201 structure ensure longer life
FDW-704 kW 1200*450%590 - Non-skid rubber feet prevent slipping
220-240V/50~60Hz _ |
FDW-604 0.8kW 380*490*b45 - Use highly transparent toughened glass, high temperature
resistance, high impact resistance.
FDW-601 1.2kW 660*490*645
- Separate from temperature, easy to control independent light
FDW-602 1.5kW 900*490*645 :
switch.
FDW-603 2kW 1200*490*645

- Interior lighting show the best state of food.

Ce®

MODEL FDW-704

75

ileln] NN FDW-602

MODEL FDW-604

12 M | Sous Vide

- Antirust stainless steel 201 structure ensure longer life
- Non-skid rubber feet prevent slipping

- Stainless steel motor cover has high pressure resistance and

damage resistance, protecting the motor from damage

- Thickened main body and base firmly support the entire

machine

Ce®

A= /Model| EB[E/Voltage

I /Power |&&/Capacity| R1/Sizelmm)

SV-03A 220-240V/50~60Hz 1.5kw /

140*110*332

f%“zﬁ%i | Food Warmer Trolley

- Easy-to-open, solid door maximizes access to food while

minimizing ambient heat

- Adjustable universal slides accommodate full size sheet pans

and full size steam table pans

- 10 adjustable temperature settings help keep cooked food at an

optimal temperature before serving

* Fast, powerful warmup and recovery through a thermostatically

controlled, forced air heating system

(e ®

A1 S /MoAdel B [E/Voltage Ih ¥ /Power R~t/Size(mm)
FW-55 2.6kw 790*970*1350
FW-105 2.6kw 1500*970*1000

220-240V/50~60Hz
FW-115 2.62kw 7207751795
FW-225 5.24kw 1940*975*1795

MODEL FW-22S ‘

MODEL SV-03A

MODEL FW-5S5

MODEL FW-11S ‘

S
S
=
=
o
o
=r
8
0
5

AAHIEVIN

76



77

HEFF/HEE%*H, \ Cup / Plate warmer

1= /MoAdel BB[E/Voltage IhZE /Power R~F/Size(mm)
MCW-1 0.14kW 360*250*550
220-240V/50~60Hz
MCW-2 0.15kW 360*320*550
PW-60 0.6kW 390*560*770
220-240V/50~60Hz
PW-120 TkW 600*560*770
PW-101 0.4kW 450*485*930
220-240V/50~60Hz
PW-102 0.8kW 450" 910*%30

MODEL

PW-102

PW-60

MODEL MCW-1

MASIRIZIR | Gas Shawarma Grill

to use and convenient

(e®

- High-performance Motor Brings Uniform Baking
- Skewer can rotate left and right

* Plastic handle to avoid scratches

- Stainless steel material which is safe and rustproof; Easy

" Inbuilt drip tray keeps machine clean and mess-free

MODEL GS-2S

#=/Model = [EJI/Pressure IB#AS/Used Gas R~t/Size(mm)]
GS-2S 295*300*490
1G5-4 680*660*1870

5 LPG/ p—
GSG-800 2800/2000Pa Nistarsl Gae 525*630*800
GSG-950 525*%630*950
GSG-1050A 525%6307 1050

MODEL GSG-800

GSG-950

MODEL TGS-4

Jilelni SN GSG-1050A

RN IR TR VAR LR LA A R

2
i — T — -

uos"jJayodJew MMM

AAHIEVIN
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Kebab Slicer

KS-100C

0 @..CE @D @

A= /Model EB[E/Voltage I /Power (kW] R ~f/Knife Size
KST100E 80 100mm
KST100T 220-240V/50~60Hz 80 100mm
KS100C / 100mm

H 7K 28 | Water Boiler

- Multi-stage temperature control, free adjustment of water

temperature

- Rapid boiling, heating in the whole chassis, meeting

commercial needs

- Overheating protection, automatically power off if the

temperature is too high

- Long-term heat preservation can save energy and

electricity

- Large capacity for drinking water for many people

I[els]IMuy WB-15LD

MODEL WB-10S ‘

(e ®

A= /Model BE/Voltage | ThEE/Power| %¥ux/Full Capacity(L) | R~1/Size(mm)
WB-6LD 1500w 6/7 230*230%420
WB-7LD 1500w 7/8 230%230*440
WB-8LD 1500w 8/9 230*230%472
WB-10LD 1500w 9/10 230*230*510
WB-15LD | 990-240v/ | 2500w 14/15.5 290*290*485
wB-18LD | °29-60Hz 1 o500y 16/18 290%290%515
WB-22LD 2500w 20/22 290*290*580
WB-25LD 2500w 23/25 290*290*643
WB-8S 2500w 8 190*240*520
WB-10S 2500w 10 190*240*650

v

MODEL

WB-8S ‘

AAHIMVIN
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INMER, | Coffee Maker

temperature

temperature is too high

Ce®

- Large capacity for drinking for many people

- Multi-stage temperature control, free adjustment of water
* Rapid boiling, heating in the whole chassis, meeting commer-
cial needs

- Overheating protection, automatically power off if the

- Long-term heat preservation can save energy and electricity

£S5 /Model EBJE/Voltage| IhE/Power | BE/Full Capacity| R~F/Sizelmm)
CB-8LS 950w 5.6L/8.9L Dia.220xH:412
CB-9LS 950w 6.3L79.7L Dia.220xH:452 |
CB-10LS 950w 7.6L/10.9L Dia.220xH:498 |
CB-11LS 25(;];338'\;/ 950w 8.5L/11.8L Dia.220xH:500
CB-18LS 1500w 12.7L/18.4L Dia.290xH:452
CB-21LS 1500w 14.7L/21L Dia.290xH:498
CB-25LS 1500w 19.3L/25.1L Dia.290xH:558
CB-8LD 950w 5.1L/8.3L Di1a.290xH:420
CB-9LD 950w 5.7L/8.8L Dia.220xH:437
CB-10LD 950w 6.9L/10L Dia.220xH:472
CB-11LD 252[[]]:6233\;/ 950w 7.8L/10.9L Dia.220xH:204
CB-12LD 1500w 11.3L/12.9L Dia.290xH:485
CB-19LD 1500w 13.8L/19.6L Di1a.290xH:517
| CB-23LD 1500w 18.21/23.7L Dia.290xH:581
CFM-02C1 2020w 1.8L 205%405x455
CFM-02C?2 1900w 2] 200x405%x527.2
CFM-02C3 252[?*:62333\;/ 1900w 2.2L 405x205%x605
CFM-2086 2020w 1.8L 205x405%455
CFM-0001 1900w 2.2 405%x205%x605

(i[elo]NmN CFM-02C2

Jilele] MmN CFM-2086 ‘

Ji(els] SN CFM-02C1 ‘

MODEL CFM-0001

ﬁﬁ”ﬁ \ Pasta Cooker

- Antirust stainless steel 201 structure ensure longer life

 Cabinet is insulated to prevent heat dissipation

When opened, steam and smoke can escape

- laminated shelf size 395*320mm

- Distance between each shelves:11cm

- Stainless Steel heating tube provide more quick heat-up

- Smoke exhaust pipe is located on the top of the machine.

® Ploo] PFlooo
GO O
RIS /Model|  EE/Voltage IhZE/Power = #{2/Baskets | R~f/Sizelmm)
EPC-4T 2%s 4 430*580*410
220-240V/50~60Hz
EPC-6T 2X2Xx2 6 600*580*410
A1 5 /Model| [E71/Pressure| |B#AS/Used Gas | #1&/Baskets | R~f/Size(mm)
GPC-4T 4 430*580*410
2800/2000Pa | LPG/Natural Gas
GPC-6T 6 600*580*410

GAS

@ EPC-4L-2
BIS/Model,  EB[E/Voltage | IhZ/Power | ¥X&/Baskets | R~f/Size(mm)
EPC-16L 2.8+2.8kw 8 550*485*405
¥ 2.8k *470*
EPE8L | 990-240v/50~60Hz ’ : i
EPC-4L 2kw 2 175*400*305
EPC-4-2 2X2kw 4 350*400*305

MODEL

ercsL | C€ @

MODEL EPC-4T

G-) EPC-16L

S /Model

EPC-4

EPC-6

EPC-3A

EPC-6A

3l

=/Voltage

- 220-240V/50~60Hz

IhZ/Power #{&/Baskets R~f/Sizelmm)
1.5x1.5kw 4 | 450*480*285
2x2x2kw 6 690*480*285
bkw 3 400*700*500
bkw 6 470*780*580

EPC-GA‘ C€ @

AAHIEVIN
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A= /Model B[E/Voltage | THE/Power | &&/Capacity | R~ /Size[mm)

MS-1 80w 1L 190*160*530
220-240V/50~60Hz

MS-2 80w+80w TL+1L 2307 230%530

MS-1A 300w 1L 170*170*530
220-240V/50~60Hz

MS-2B 150w 1L 180*160*550

MS-2B MS-1A

Smart induction design, install
the cup, and start immediate-
ly.Automatically stop when
the cup is removed.

360 ° stir evenly and double
disc design make the mixing
more quickly

Stainless steel material,
environmentally friendly,
healthy, easy to clean

Silicone cup holder, high
strength

hE M | Milk Shaker

. Antirust stainless steel 201 structure ensure longer life
- Non-skid rubber feet prevent slipping

- Stainless steel motor cover has high pressure resistance and

damage resistance, protecting the motor from damage

 Thickened main body and base firmly support the entire

machine

ﬂﬂfﬁ%fﬁ \ Knife Steriliser

- UV lamp with metal mesh protection

MODEL MKS-14

MARCHEF

- Wall-hung hole design, you can choose wall-mountedinstallation or table placement

- Using mirror polishing technology, bright can illuminatepeople, green and environmental protection

(e ®

- Stainless steel UV lamp sterilization knife box has good heatinsulation effect and excellent energy saving performance

A= /Model B3 [%/Voltage Ih# /Power A =/Capacity R~F/Sizelmm)
MKS-14 220-240V/50~60Hz 0.015kW 14-20L knives 510*160*600

2
S
=
S
0
o
=
ik
0
S
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ﬂﬁﬂ?'”‘ﬂ, \ Vacuum Tumbler

* Control panel with simple digital controls for smooth operation
. stainless steel body for exceptional strength and durability

MODEL VT-2D

=&

Vacuum Machine
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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

MODEL DZ-260T

MODEL DZ-400T

AAHIVIN

CE®

RS /Model H[E/Voltage IHhZE/Power ZA&E/Capacity R~F/Size(mm) VT-38
VT-38 220-240V/50-40Hz 0.2 38L 750%410*815
VT-45 220-240V/50-40Hz 0.2 451 860*460%935
VT-60 220-240V/50-60Hz 0.2 60L 890*490*1000
VT-2D 220-240V/50-60Hz 0.2 18L 620%307%465

S /Model HB[E/Voltage IHER /Power(kW) R~F/Size(mm]
DZ-260T 220-240V/50-60Hz 0.48 510*350*390
DZ-400T 220-240V/50-60Hz 0.9 550*490*550
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MODEL DZ-400F

elsi S8 DZ-400FD ‘

MARCHEF

N s IO SN

QHS ce @

R~F/Size(mm)]

L .

IHZ /Power(kW)

A1S/Model B[ /Voltage

DZ-400F 220-240V/50-60Hz 1.4 550*490*970

DZ-400FD 220-240V/50-60Hz 1.4 550%490%970

DZ-500F 220-240V/50-60Hz 1:5 652*578%982
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MODEL EP-2PT

%EFEF*F‘ | Electric Pizza Oven

- Stainless steel construction

* Fibreglass insulation

- Extremely heat-resistant

(e ®

- Temperature adjustable from 50-350 C

- |deal for baking directly on the firebrick

£S5 /Model B [%/Voltage IHZ /Power(kW) R~F/Sizelmm]
EP-2PT 3 560*570*440
EP-25T 5 560*570*440

220-240V/50-60Hz

EP-1ST Z 585*550*280
EP-1AT 2.5 496*490*350
KPZ-60M 220-240V/50-60Hz 3.6 635*640%411
KPZ-120M 380V/50~60Hz 4.7 838*740*411

)

%?EFTF \ Electric Pizza Oven

A5 /Model

B3/ Voltage LhZ/Power(kW) | R~F/Size(mm)
KPS-11 3.2 930*590*445
KPS-12 6.4 1160*795*445
KPS-22 220-240V/50~60Hz 6.62 930*590*825
KPS-24 13.2 1160*795*825
KPS-36 19.8 1160*795*1205
KPS-22 380V/50~60Hz 4.2 870*600*345

Ce®

MODEL KPS-11

MODEL KPS-22

MODEL EO01-1 ‘

MODEL KPS-36 ‘

AAHIEVIN

90



i T\, IR = AP HP-136 EIL A XIEIF IR | Convection Oven cK10c

Hot Air Crawler Type Electric Pizza Oven

- Stainless steel construction

* Temperature adjustable from 50-350 C

c € @ R}ﬂs - Fibreglass insulation = e | & i o
| - Extremely heat-resistant I
8-S /Model 3 [%/Voltage IhZ/Power(kW) |  R~t/Sizelmm] - y
. - R — e - |deal for baking directly on the firebrick
HP-19E 10.5 1700%1295*570
HP-33E 27.5 2190%1570*695 T IR
220V/50Hz
HP-13G .3 1390*1040*570
HP-19G 0.4 1700%1295*570
HP-33G 0.5 2190*1570*695

MODEL HP-33E

MODEL CKO05A

(e ®

AAHIEVIN

£ = /Model E3[E/Voltage Ih=E/Power(kW) | R~F/Size(mm) — _T b
CKO5A 3 670*565*550 -
CKO2A 220-240V/50-60Hz 3 670*565*550
CKO6-60 3.5 636*640*614
CKO6-95 4 840*743% 644
CK06-120 290-240V/50Hz 6 840*785*744
CKF-60 4.7 636*645*371
CK10C 6 795*640*920 \'

MODEL CK06-60 MODEL CKF-60

MARCHEF

ARBC
BaAC

—
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FE U X EIF YR | Convection Oven

- 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 clearly

visible, 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

MODEL ECO01-1 ‘

MODEL EC04-35

Ce®

A5 /Model l BH[%/Voltage IhE/Power(kW) R=~F/Sizelmm)
ECO1-1 . 380V/50~60Hz 4.5 670*650*470
CO-2F 220~240V/50Hz 2.67 595*600*580
CO-8F 380V/50~60Hz 5 835*796*572

ECO4-35 T JADYIE0Hs 2 490*490*440
ECO4-60 3 570*585*500
ECO4-120 380V/50~60Hz A 840*725*585
or
y

'[elo] NN EC04-120

4 X 1EIF *R | Convection Oven

- Stainless steel construction

- Fibreglass insulation

- Extremely heat-resistant

CE®

- Temperature adjustable from 50-350 C

- |ldeal for baking directly on the firebrick

A= /Model ‘ BB[E/Voltage IhE /Power(kW) R~F/Size[mm]
ECO1-E 220-240/50Hz 6 880*800*600
ECO3D 220-240V/50-60Hz 2.0 670*650*395

CED

A3 /Model B /Voltage

Ih=/Power(kW)

R~F/Size(mm]

ECO1C 380V/50~60Hz

CE®

4.9

670%6350*470

A= /Model BB [E/Voltage

IHE/Power(kW)

R ~F/Size(mm)

ECO1F 380V/50~60Hz

4.5

590*650*560

MODEL ECO01-E ‘

MODEL

AdAHIEVIN
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A XLIEIA )P | Convection Oven

to use and convenient

- Skewer can rotate left and right

" Plastic handle to avoid scratches

Ce®

- Stainless steel material which is safe and rustproof; Easy

- High-performance Motor Brings Uniform Baking

" Inbuilt drip tray keeps machine clean and mess-free

712 /Model B [E/Voltage IhZ/Power(kW] |  R~f/Size(mm)
CKO3D 220-240V/50-60Hz 2.5 670%650%395
CK02C 4.5 675*640*500

220-240V/50Hz
CKO2E b 920*815*600

L X IEIF IR | Electric Convection Oven

| L

A= /Model EB[E/Voltage ‘ IhZ/Power(kW) | R~f/Sizelmm)

CO-5D 905*1280*955
380V/50~60Hz 1

CO-5DH 905*1280%955

(e ®

S EIA P | Gas Convection Oven

A= /Model BBE/Voltage IhZ/Power(kW) | R~f/Size(mm)

CO-5QH 905*1450*955
220-240V/50-60Hz 0.55

CO-2Q 205%1430*9255

(e ®

MODEL CKO03D ‘

MODEL CKo02C ‘

MODEL CO-5D

X 1EIP P | Convection Oven

to use and convenient

- Skewer can rotate left and right

" Plastic handle to avoid scratches

CO-5DJ

AR ERR RN RS

- Stainless steel material which is safe and rustproof; Easy

- High-performance Motor Brings Uniform Baking

" Inbuilt drip tray keeps machine clean and mess-free

(e ®

A= /Model BB % /Voltage IhZ /Power(kW] |  R=f/Size[mm)

CO-5DJ 905*1280*1570
380V/50~60Hz 7.9

CO-5DHJ 905*1280*1570

NPl

CO-5DHJ

ASSNRRRNSRNSNREEE

CO-8D

Electric Convection Oven C € G)
A= /Model BBJE/Voltage IhE /Power(kW] | R~f/Size(mm)
C0-8D - 205*1280*1280
CO-10D ?05*1280*1520

380V/50~60Hz

CO-8DH - Q05*1280*1280
CO-10DH 905*1280*1520

CO-8DH

Gas Convection Oven
A= /Model B E/Voltage Ih=/Power(kW) |  R~}/Size(mm)
C0O-8Q 905*1450%1280
C0O-10Q Q05*1450*1520

220-240V/50-60Hz 1.

CO-8QH 905*1450*1280
CO-10QH 905*1450*1520

AAHIEVIN
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MF-COE/240-2 ETLAXEIF R | Convection Oven WA }JEF8 | Gas Oven

- Precision temperature control, adjustment range 66 C-260 C £S5 /Model H[E/Voltage Sik38!/Gas Type| BE/Capacity(L) R F/Sizelmm)
- Antirust stainless steel 201 structure ensure longer life G0-102QE 1 layer 2 tray 1350*920*480
- 60 minutes timer reminder function GO-204QE | 220~240V/ LPG/ 2 layers 4 trays | 1340%920*1330
- Fully enamel inner chamber is easy to clean co-306qe | 20HZ Natural Gas | 4 \3vers gtrays | 1340%920%1750
R > - Two-speed motor speed 950-1437 rpm GO-309QE 3 layers 9 trays 1810*970*1800
:: e :___ :L - Professional ignition control module with hot surface ignition | | |

Is safe and reliable

- Reversible control panel, easy and reliable maintenance

- Single layer use, or double layer stacking to make better use
of space and increase productivity

LR | R |1 =
-._. I*I:_.hh—:l.rlllllp-—lr— (e — r-

GO-102QE GO-204QE GO-306QE

AAHIEVIN

MODEL MF-COE/240
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GO-102QS GO-204QS GO-306QS

A= /Model EEB[E/Voltage S&%E! /Gas Type| B &/Capacity(L) | R~F/Size[mm)
60-101Q 1000*760*580
| | 1 layer 1 trays
50-102QS | layer 2 trays | 1350*920*680
1 layer 3 trays
G0-103Q5S 1810%970*810
60-202Q 2 layers 2 trays 1050*810*1200
60-204qs | 220-240V/ i 2 layers 4 trays | 1340%920*1330
Gas Convection Oven C € @ 20-60Hz2 Natural Gas | layers 6 trays
G0-206QS 1760%890*1330
#1=/Model B[E/Voltage IHEE /Power (kW] BTU/H 5T /Dimension(mm] G0O-3030 1340%720%670
| 3 layers 3 trays
MF-COE/240 10 54000 970*1130%1520 G0-306Q5 3 layers 6 trays | 1340%920%1750
220~240V/50Hz 3 layers 9 trays fOn A%
MF-COE/240-2 10 540002 970%*1130%1750 G0-309QS 1760%920*1750
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%'l%ﬁ ‘ Electric Oven #1-E /Model BB E/Voltage IhZ /Power 728 /Capacity R~t/Sizelmm] Eiﬁ | Electric Proofer BIS/Model H[E/Voltage | IZ/Power ¥&/No. of Trays R/Size(mm)
PR —— GO-102QE b.6kw | layer 2 trays 1350%920*680 . Can pul 3 layers of baking tiay FH60  220~240V/50Hz = 0.55kW 8 636*647*870
, Stuinless steel front panel GO-204QF 13.2kw 2 layers 4 trays 1340%920%1278 . Adjustable temperature 5-80 € FH120  220-240V/50Hz | 0.55kW 8 838*745*830
. Cool-touch door handle G0-206QF 220-240V/50Hz 16kw 2 layers 6 trays 1700%930%1295 . Adiustable humidity 50-99% FHAO  220~240V/S0Hz | 0.3kW 3 490*490*504
- Indpendent charmbers can be operated at SO Pk odepers omye | (060l TR0 . 2-stage automatic fermentation and water vapor _

different temperatures G0-309QE 24kw 3 layers 9 trays 1760*920*1750 . atomization fermentation function c € @

Built-in water storage box

99

(e®

MODEL FH40

MODEL FHG0

w
GO-102QE GO-204QE GO-306QE
EO-102D EO-204D EO-306D
Electric Oven c € @

Model Voltage Power(kW) Capacity Size(mm]
EO-101D L.b 1 layer 1 tray 920%640*410
EO-102D 6.6 1 layer 2 trays 1220*850*580

380V/50~60Hz

EO-103D 8 1 layer 3 trays 1640*800*590
EO-202D 8.8 2 layers 2 trays 920*640*800
EO-204D 13.72 2 layers 4 trays 1220*850*1230 c E @ _
EOQ-206D 16 2 layers 6 trays 1640*850*1230 c € @
E0-303D 380V/50~60Hz 13.2 3 layers 3 trays 920*640*1100 Model ‘ Voltage Power(kW] No. of Trays | Size(mm)] Model Voltage Power(kW) No. of Trays Size(mm)
EO-306D 19.8 3 layers 6 trays 1220%850*1645 ~EP-13A 220-240V/ - 13 - 490%690%1660 EP-26A  220-240V/ . 26 ~ 1000%690*1660
£0-309D 24 3 layersPirays 1220%850*1230 EP-16A 2z 14 490*690*1800 EP-32A 50-60Hz | 32 1000%690*1880

AAHIEVIN
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B2 4& #8 | Electric Proofer EP-18LC Z I 8EME ¥ | Multifunction Oven

* Stainless steel construction

Can put 3 layers of baking tray

* Temperature adjustable from 50-350 C

- Adjustable temperature 5-60 C
- Adjustable humidity 50-99%

- 2-stage automatic fermentation and water vapor
. atomization fermentation function

- Fibreglass insulation

- Extremely heat-resistant

* |deal for baking directly on the firebrick
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Built-in water storage box
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AAHIVIN

c € @ EQA-61-MP
> . _ EOA-61-AC

£1=/Model B [E/Voltage IhE /Power(kW) ¥12/No. of Trays & /Temperature = & /Capacity

EP-18LC 1.6 | 18 5C 590%1020*1800 EOA-61-CMP , . i
- _Ri * *

EP-36LC 56 1.8 36 5¢C 780*1220%2100
EP-18LD 1.6 18 5C 590*1020%1800
EP-36LD 1.8 36 5C 780*1220%2100

%Iﬂﬁléﬁfﬁ \ Multifunction Oven

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

- Extremely heat-resistant

- Ideal for baking directly on the firebrick C€ @
#12/Model B E/Voltage Ih#/Power(kW)  R<t/Sizelmm)
EOA-81Y 9 847*771*1060
EQA-10-MP 18 850*770*1050
3N~380V/50Hz
EOA-10-CMP 18 850*770*1050
EOA-10-AC 36 850*770*1050

EOA-20-CMP EOA-20-AC
&S /Model E3[%/Voltage IhE/Power(kW] R~T/Size(mm]
EOA-61-CMP 19 850*770*785
FEOA-61-AC 3N~380V/50Hz 19 850*770*780
EOA-81Y EOA-10-MP EOA-10-CMP EOA-10-AC EOA-61-MP | '8 89077707780
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£3 % : |
szJ HE%*E | Multifunction Oven ﬁiﬁﬁﬁﬁ#%*ﬁ | Gas Rotary Oven A5 /Model H3[E/Voltage Ih&/Power R~t/Sizelmm)
: Bigiless sisel esnsiustion GO-16Q 380V/50-60Hz 2.84kw 2290*1280*2420
- Room temperature~300 C
, : _2EQ G0-32Q 3.5kw 1902*2630*2535
Temperature adjustable from 50-350 C . Neutral packaging 380V/50~60H2
- Fibreglass insulation GO-64Q 5.5kw 2073*3145*2535

- Inner chamber rotating frame
- Extremely heat-resistant

- ldeal for baking directly on the firebrick Vlels] GO-16Q

AdAHIVIN

EOA-61-MX

wopeL O ~y

2
2 .,
v A
ﬂ— = = “
EOA-41-MX EOA-51F EOA-81F — ;
#1=/Model BB[E/Voltage I /Power(kW) R~t/Sizelmm)
EOA-61-MX 6 687*681*740
EOA-41-MX b 687*681*642
3N~380V/50Hz
EOA-51F 9 817*771*782
EOA-81F 9 817*771*1060 -
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* = I = e - - “ .
‘;R{:E*n | Hamburger Machine £15/Model B3 [E/Voltage IhZ/Power(kW) | R~F/Size(mm) %EH*F ‘ Induction Cooker Model Voltage Power(kW] Size(mm]
FY-212 2.4 / : : : : , IC-1 390*430*105
- Antirust stainless steel 201 structure ensure longer life - - Thick stainless steel body, oil-resistant, temperature-resistant
T g ' i S | _— i I HB-212 220-240V/50~60Hz 2 390*660*280 and high-load-bearing IC-35A 220-240V/50~60Hz 3.5 350*450*145
- Durable and fine workmanship, in line with internationa
health standards HB-211 0.8 390*430*280 - The pure copper coil heats evenly and the firepower is super IC-35B 350*450*155
flerce
. ' ” i i g i |IC-50A 380*500*200
Fast production, labor-saving and time-consuming c € @ I | . . . 220V/50Hz g
_ - Intelligent imported electronic components, energy saving and C_EOR 380*E00*200
- Easy to clean, clean as new after cleaning power saving
- Black crystle glass surface, high temperature resistance, c € @

non-slip and wear-resistant
Tel]{H HB-212
le]s]IMMN IC-35A Tlels]SM IC-50B

B =i

AAHIEVIN

MODEL IC-1

7% YR1E | Rice Cooker

FIr%

Knob control, convenient

- Product body material is 201 stainless steel operation
- Anti-dry burning water shortage device

- Thickness of Food tray :0.6mm

CeE®

Can watch the temperature at

H[E/Voltage V/HZ 220/ 50 220/ 50 any time
IhZ /Power W 8 /

R~F/Food tray size ~ mm 600*400*48 600*400%48

#1#& /Dimension mm 720%670*1050 720*670*1050

£ /1/Pressure / / LPG gas

M ARCHEF|
Can protect components and
iImprove overall life
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LTV AL RIS AP AEIFRIF

Vertical Four Burner Casserole Oven Large boiler for lamb meal

B IR 1% | Rice Cooker

- Single-sided black non-stick liner: 1240g, liner material: aluminium
- White plate: 1200g

- Stainless steel shell: 0.4mm, inner: 0.5mm

- Includes rice spoon, measuring cup

- With ce certificate

uos’jaydlew MmMmm

- With energy saving switch

MODEL RC-20L

B[E/Voltage IHZ/Power R~F/Size(mm) BB E/Voltage I /Power R~f/Size(mm)

AAHIVIN

380V/50Hz 12~18KW 1000*1100*800+430 380V/50Hz 20KW 1000*1100*800+400

S *’J\ﬂlkb i*ﬂ: ;R gi*ﬂ} ﬁ*ﬂ:

e Large and small stir fryer Double-headed stir tryer

(e®

75 /Model B8 [E/Voltage IhZ/Power(kW) A& /Capacity R~t/Sizelmm)
RC-10L 1.29 10L 425%363%3b1
RC-13L 1.39 13L 425%363"370
RC-16L 220-240V/50~60Hz 1.88 16L LBL*422*375
RC-20L 1 95 20l 5 40*470%375 E[E/Voltage IhE/Power R~t/Sizelmm)] B [E/Voltage IHZ/Power R~/Sizelmm)
— - - T 380V/50Hz 15-20KW 1800*1000*800+450 380V/50Hz 12~18KW 1800*1100*800+450
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Two-headed cauldron cooker Vertical Four Burner Casserole Oven Net electric restaurant grease purifier Teppanyaki
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BE/Voltage InZE/Power R~t/Size(mm) B [E/Voltage IhZE/Power R~t/Size(mm) B [%/Voltage | Ih%/Power | Handlingairvolume | RH/Sizelmm) FE[E/Voltage . IhE/Power Rt/Sizelmm)

AAHIEVIN

380V/50Hz 20KW 2000*1100*800+450 380V/50Hz SKW*4 800*850*800+150 380V/50Hz 0.3KW 6000m3h 840%640*610 380V/50Hz 15KW 1200*800*800+150

BAXSHEIIR WEEHE AR 5= R TV IR 1L 2% FRIEIUAF

Single high-backed short soup stove Double-headed high-backed short soup stove Integrated fume cleaning machine Swinging Soup Oven
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B [E/Voltage IH=/Power R~t/Size(mm) B [E/Voltage Ih=/Power R~t/Sizelmm) EBE/Voltage IhZ/Power R~t/Size(mm) B[E/Voltage IHE& /Power R~F/Size[mm)
380V/50Hz 12~18KW 700*750*450+800 380V/50Hz 12~18KW 1350*750*450+800 220-380V/50Hz 1.82KW 2000*1200*950 380V/50Hz 20KW 1550*1100*1150
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