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Features
Features -Pure copper tube relrigeration, low energy
“Pure copper tube refrigeration, low snergy consumpiicn and bow nokie;
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Al cooling eycls, unitorm cosling, fast cooling

- High-density polyurethane foam, eMectively
insulates external heat;
-Air cocling cycle, unifarm coaling, fast cooling

and fresh-Esping. and freah keeping.
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— \ Dazzling Black Display Chiller
", Display Freezer UnitsOnTop . \_ A
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Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

Three-color lights can be switched at will to
enhance the atmosphere and style;

-Air cooling cycle, uniform cooling, fast cooling

and fresh-keeping.
o -

360" ar cooling cycle | | brand compressor
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Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- High-density pelyurethane foam, effectively
insulates external heat;

-Rir cooling cycle, uniform cooling, (a5t cooling
and fresh-keeping.
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2120mm
2050mm
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LGO-650  Single door commercinl display freezer G556 1130 FTT) 750 BT - . Display chiller for drinks/beer/dairy...
LCD-IZ50  pouble doors commencisl displey freeper 1180705072000 o913 100 BB~ Prod l.lCt SPECIflcatIOHS .
LGD-ISI0  Thres doon commaercial displey freaser 1510750071020 il 165 A8-21C

Commodity name Dimension (mm) | Volume Temperature

LG-1100J Double door beverage refrigerator for bar 1100'600*2050 660 470 2-8°C
LG-1630J) Three door beverage refrigerator for bar  1630*600*2050 880 740 2-8°C
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isplay Freezer Units On Bottom \

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- High-density polyurethane foam, effectively
insulates external heat;

-Air cooling cycle, uniform cooling, fast cooling

LSS

isplay Cooler Units On Bottom '\

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- High-density polyurethane foam, effectively
insulates external heat;

-Air cooling cycle, uniform cooling, fast cooling
and fresh-keeping.

and fresh-keeping.
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Product Specifications:

Product Specifications:

Model No. Commodity name Dimension (mm) Volume Power(w) | Temperature
T Model No. Commodity name Dimension (mm) | Volume Power(w) | Temperature
LGD-660 Single Door Display Freezer 658"690"2120 444 750 -18~-22°C |
LGD-1280 Double Door Display Freezer 1280'690'2120 953 1200 -18~22°C e 2Doors Bottor Mounted Cocoler adenii] el 630 rc
LGD-1910 Three Door Display Freezer 1910690°2120 1450 1650  -18~-22°C LG-15600R 3 Doors Bottom Mounted Coooler 1860°690°2120 1530 1050 2-8°C

LG-2400XP 4 Doors Bottom Mounted Coooler 24006902120 2000 1260 2-8°C



PROFESSIONAL BAKING
EQUIPMENT MANUFACTURING
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CONVECTION OVEN

1.Inside and outside of the oven all in stainless steel, strong function, small size,
low energy consumption, large output

2. Automatic temperature control, double timers to control baking time and spray
steam time separately

3. Adjustable duct to ensure the hot air full convection and uniformly distribution
in the chamber, with lights

4. The motor can be automatically reversed on time to reach baking evenly

3. The special sealing device of furnace door ensures the uniformity of baking
products.

EUROPEAN STYLE INTELLIGENT OVEN

1. The exterior is made of all stainless steel

{optional: Cool Black Wire drawing without fingerprint board)

2. The door is made of inner-open type and heat-refiecting glass.

3. U-type corrugated heating tube is used for heating.

4. Microcomputer control, accurate temperature control, with 16 kinds of baking
products data storage function, with timing alarm system, lighting function, easy
to understand the operation.

3. Separate control of the upper and lower fire, thick insulation, thick low plate
design high temperature deformation, durable. Kill.

6. Can Be customized contfinwous steam injection system, imported mullite plate.
7. Auxiliary heating of thyristor Film Block. Baking Range: Moon cake, cake,
bread, all kinds of pastry, Chinese dim sum, western biscuits, etc.

RETARDER PROOFER

1. Micro-computer touch panel to control the temperature and humidity.

2. Automatic intelligent working by program, chilling or frozen-unfreeze-
farmenting by itsalf.

3. All in stainless steel, PU insulation layers, cutstanding refrigeration and
fermenting system.

4. Adopt high quality blower hot air circulation design, make the temperature and
humidity inside the box uniform.

S.mported compressor, water enter automatic and water outlet device.

EXT.DiM D Wallags &
Madel aatin Capacity LEWXHIL"W*  (L*W*H] Pownar YR

H}
1R S

EXT.Dil [=]1T] Volmge &

Model  Haaling Capaciy (LW H) (L= "H} Powar MW
Way

MC-0D0 Tzsn::‘:nuf:sm 4I:!'.'I:|uﬂl2||:ln1 B0V 3N=-.l1'93 m

10} Wi
Maded 1:r!':!::ral Capacity 3 LE:'I;H 3 "‘;'I‘I.E?:r“

JMC-36L2 A i 2300 =5 .5k'W




Convection oven + Luxury oven + Proofer

CONVECTION CWVEN
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ELECTRIC OWEN
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INTELLIMGEMT ELECTRIC DECK OVEN

Product introduction

1. The exlence is maxds ol ab slainksss sesl

(eponal; Cood Blacs Wink dsving Wil Irgeapind Baand]
2. The doar i miade af innef-opan Bypa andd Haal-relsciog glass  §

2. Lktype cormugaed heatng bibe & used for haating

TMGEIDS

4, Miproocomputer conircl, aooumbs bempe st control, vwih 186 knds of baking preducts dats storag e funchion, with iming alam syste, ighling

funciion, Ragy 0 undarsiand e aparaten

5. Separaie conlrod of fwe upper and kewer fre, Thick insualion, thick low pate design high temoeratere deformalion, durabie. K1

. oy B custonmszed continuous shes ipection syslem. imported mulie plale

T, Auddliary maaiing of thyrstar Fim Block. Baking Ramgs: Moon cake, cae, braad, &l bnds of paairy, Chinesa dim s, sasiarm Dsculs, &

IMCH0DCT | einctic | 3MEE SdeckBirays | 128041 205x2065mm| 400XE00mm  [3BOVIEN —19.3kW | 470kg
JMC-BODE | eleciic | 3MEE Sdeck Ghrays | 1280:1205:2065mm| 400xB00mm  [ROVIEN — 93N | 420kg
AMC-BODST | giocire | ameE doeck Grays | 128001 205x1910mm|  400eB00mm  [I80VAN =860 | 470kg
JMC-BODS | wacirie | 3me 3eck Birays | 1280x1205%1760mm| 400XB00MM  [SBOVIIN — 19.3KW | 420Kg
IMC-s00S | eleciie | AmBE ddeck Strays | 128001205 830mm|  A00EIOMM  [3BOVIIN=(25 THWY Sticlkg
JMC-O005 | eleciic | 3MeE soeckiuays | 1700x1 2050 TEOmm|  A00E00MM  [380YI3N-(28 Sk 540 kg




1 Wtcrocompener caningl, accurale lemperature control, 16 kinds of baiing product dala siorage

fuction, wih Bmed sarm system, |gring funcion, simple and essy 10 cperate

LUXURY ELECTRIC OVEN

2. Blg gksss duor, doutie-biyer insualion, mons vl B 1 checs the bakng products, sasy o dean

3. Use the speca Imporied slainless sles) heater, the namsal e is more than o deesde, (ke main parts

rapafad bom Garmany Schneldar b

4.Specal doos sealks o ensure the urdfeomidy of baked products

8. Each dack can ba separsied, aasy 1o hande, sapaaie conirol of upper and iowes lire, thacer
resulabian, thicker bolom plate desin, high lempemtune resistance durable

. Can ba cusiomized canlinuols shEam spray kywiam and imporiad lava s0na

[Bakingrange-moon cakss.cakes bread.al bnds of crspy, Chinese dim sum,western-shy -e-:h souls, eic)

7. Each dack £an ha separatad, easy 10 handse, saparate contral of uppar and iewas Tire thcaar

imsulatian, thicker bolom plate design, high lemperature resisianoe dusable

H Canm be ruslomiZan conlinuois Rieam iy sysiam and mpsdiad lava sio0a

IMC-200H | wlecric | deck2trays 13001 TBOTIOM avoubznxzzommen| P00 180kg
K

AMCSODH | obic | 2deckdbays TARET 100KIS10) g et Toza0men | 380van-112cw|  480kg

JMCB00H | electric|  3deck Gxays 135“‘;1":3'}“?”5 910xET0x220mm | 180VIN-118KIN]  620kg
TTBIx 1 200wE65 ] T3A0RETIaz0 | BR0VIN —

JMC-800H abacaric dack dtrays mim mim TRakN TiSkg

IME- 18103 290 2065m | 1460x808x220m|  3BOVEN - .
ooar | eectrie | adeck f2mays A i bt B30kg
e | | ek raaye | 220012502085 | A7S0NGTORRZOM oo el mse
1200H m i

S G 1301290 2065m | S10RET02 20m EEIVEH -~

A00HF paesinc Srlacin dhrayns Bnis @ ok m m 14,500 Gl




LUXRY GAS OVEN

1, Micrcompuiar Conienl, ROOrala tem pesalung conbmed, 18 kinds of Bakng product data sionega fanciion, wiit imed alarm syaien, lighting
lunchion, smple and easy o opemte.

2. Big glass door. double-layes inssation, mos inlu it e check 98 baking products, sasy o dean

3, Lirvicpuss dhecsi g off their dire Tk, i commimmbnn will b mons compbebe and the e e will be Ao

4, The chamber use advanced aluminum coaded sleel which unigus firs reguilation furction to ensune thad the color of the tased product =
unifafm

5, Dot sately gas sokenaid valve, anfi-lnakage alams protaction high-ersegy pubie ignilian meniloing syshem Frsus e senlute safaty of the
product during use.

8 Spacis door saaks o ensurs e urilormity of beed products

7. Each deck can b separaied, asky b0 hamsdke, separain coniral of uppe @ad lowar fine ikckar nsulaten, inickar Bofam plate dasign, bigh
Iemperaturs resistance durable.

f. Can ba customized conlinuous stesm spray sslam and mpared [ave stans

[Bakin grange:moen cakas Draad sl Knds of ciapy, Chinasa dim sam,weslamn-slyie Bacus, aie) a

Capacity  EXT.OIM {LW'H
MC-20RH | gas iockaays | 14APNTIIITENT g5g0gp0000mm | 220v-0 kW | 210ka
JMCHORH | 2dackiirays m”“‘“"”“““”“ﬁ’“ AetAT R 0mm | 2200 — M 2w | 4B0kg
JMC-60RH | gas Mack Birays m145h11mhc15l5rn 0lTORZ3Imm | 220W-10. 3K E3kg
JMC-S0RH | gas Ideck Serays m"“”‘”“ﬂ”“m 133006702 20mm| 220V — 36w | Bhkg
bt I Sdeck t2ways | EOICXIEBSRIBIN yuqn anguaanmm| 220v-i0 3 | BEOkg
m":ﬁ' asa deck 12tays | FIOOXVOOTEEN yrenar0u0anmm| 220 0 3w | 820k

R qas [y | AOOXTI0TISI0N gqgueraxzzomm | 220v ~r2 i | B00Kg




INTELLIGENT ELECTRIC OVEM

Product introduction

Al gdopt micrecompuler digtad conired sysiam, tha quality is stable and he tempseaiune & accumabe and it

Z Doubiesayer lempened iange glass door, e fne of sight s betler, the Axnace door is resistant 1o high lempenature Ssealng, and i s mane enengy=saving and

amviemanialy fiandly,

3. The durmnasce uaas higt-quel ity suminume-platad 0 incaase the design and mase B baking mom mmdorm

A Far-ndarad haaling Wube mekes baking moms anangy-saving and dusable

8. Ench lper & dealgned g be frad up and down, with simpls oparston and Hessd olamm Anction

. il iy meating of thynistar Fim Bloce. Baking Hangs: Woon caks, cate. beead. &) knas of pastrg, Chinese dim sum, wesiee Ssoufs, e

Modal

Haating
Wy

Capacity

EXT.DIM
{L™W™H)

=L
[L*W™H]

LR

JMCA00s | alectric | 2deckdirays ":;m”mn““ﬁﬁ A00wENamm PEAN-13 70| 16Dkg
F 12201 D80 % 1 TR0

IR0 electic | 3deckeivays = izl A0UXB0amM FEVAN-119 8w | 220kg

acsond|  electic | 3deck Srays ":;":“1"’"””1?3“ A00wBI0mm | IBOVIAN-24KW | a00kg

1320mm

1080mm



MULTIFUNCTIONAL COMBINED ELECTRIC FURNACE

.??ﬂﬂmm

1100mm

1360mm
Mol Heating Way Capacity EXT DIM {L*W*H)  DIM [L*W*H] Waltage & Pawer
DBCSD | sieettc i - 1960x1100x2200mm | S00x600mm  BAOVIAN —15 6k | 200kg
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Product introduction
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1.Inside and cutsideof the oven all in stainless steel sfrong function,small size low energy consumption, large
output

2. Automstic temperature control, double timers to control baking time and spray steam time separately

3. Adjustableductto ensure the hot air full comvection and uniformidy distribution in the chamber, with lights

Convection oven

4. The motor can be automatically reversed an time to reach beking evebuy

T25mm

\
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31 Exd35mim Ak




Product feature

INTELLIGENCE ROTARY OVEN

1Inside and outzide of rack oven all good stainless steal.

2. Unique designed doornrith seal mbvheron the frames door lock and whale
plate forthe molley m and cutwhich easy to operate durable and good sealing.
3. Uaing high-density insnlation cotton ope side mznlation cotton thickmmess
mare than 150w, keat logs less.

4 Special desizned duct made by thickened stamless steel donble-lzyer no

= deformation in long time hizh temperanirs state and five adjustable section
.'_‘———___ k to adapt different products.
- - 5. Fireproof part made of mold casting ,Combustion exchange part all

i,

304 5thick stainless steel heat exchange system using seamlass stamless
steal pips walded together to morease the effective heat save enargy.
4. Transmizzion suxiliary components mads of Gearman ball mill made of

carbon, to ensure that the high temperature state is not deformed more
duorahia.

[ Troported Japen nomer "Clbympiaand ITtaly amer Derrote® a5 vour request.
B_AIT mypartant spare parts are mported from Taiwan and Cermany,

Two speeds of hot air circulation to achieve the baking speed and quality of
tha baking products Open the door, the platform can automatically stop in
right place, the sutomatic exhanst system to suck away the heat, The oven

JWX-32C/32R

antomatically working after clozed the door. Automatically temperature
controller and timer to conmal baking time Failure waming and indication of
heating, revolving timer power hot sirspeed. Steam device and trolley for
tray sizeddlx T2 {mem is custarmized

Model  Hesing Capacity  EXT.DIM [LW*H) DIM{L Yokae

Mx-160]  diesel w':"'”“"""'a “1":"":"‘229':'“25’“':' 4607 20enm ﬁg::f,“" 1680kg

Mx320 | desel | “‘:1':'“:?55“25’3':' 46057 Hmm ﬁg:ﬂﬁ“’ 1800kg

il Hqas '-"‘9“93'--32"'3_'!'5 "I|'1I'|?I1Izl:’:.g;‘.\ﬁl\.l:‘MEE’:II:I T ;Hg:':\?ww T

JWAX-320 slacinc ey 3302y II‘::EI:IzE?sE-xEE-:]D 46057 2enen aé.!d':lk'-.:fhl - 1800kg

MREAC | ciesel L e ﬁmzl_:anasmnxzmu AE0XTEOMM | 30WiEN-—-skw|  28s0Kg

w:‘"‘r"“ﬂ Capacity EH:LEP\I':T!H] ::-jl.?':l"H_l g:::ar- 2 AMEG4R gas  [Rroley fidtrays n'?r:-mﬂmnx?m i AE047 20mim ABOVISHH S 2830k

mecaacy || e rabey 32ways | PEIORETSSREROOM sanzanmm paowion-mskw | 1900kg il A Errnlhylﬁd.(ra?gmzl:“ PHIOmEEN sntroome | FLNOH S 2850kg
JMA-32R qay | oty S2usys | 1S1OHETSEHIB00M | goxmaomm [paoviaN3 sk 1900kg
SE-3200 | edecine | iobey 32ays ":ﬁﬁ':'mﬁ"”%m"" ARORTIOMM [FROVEN -S4 | 1900kg




DOUBLE CYLINDER

Product feature
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SE0XBION10E| ZROVIIBOVAN —
o || ARERE k2 2k 120 el et
1600mm =
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A, g i il A AS0wPEOX123|  BBOVEN-A.5h
d os | 25k8 i o L B 26 357kg
Ea3mm MM 1 Z3F
M- TEOn1150%14]  3A0WAN-ITK ]
| Seg LR S 120 45 | ashkg
ThDI400x16]  2B0VIN-I10K
MHTS | 75 &
JNH Rlog e W 118 22 fafikg
JhiH- ABAR12E0NIE|  AR0VAN —
IMH-TEF 375 160015600 1820mm | JE0VAN — 1 2kW 130 260 1322k
kg g 100 100kg Bmm HeTow 118 20 A00kg

-1 00F 4100kg VBB G0 162 0mm JROVAN = M13EW 130 260 1530kg

HBH-128F B128kg 1700 8D 1 G EDmm J80VAN-15 Sk 130 260 1800kg




CHRAWLER PIZZA S5TOVE

FROMZEN DOUGH CABIMET

FPASTRY REFRIGERATOR

1P bry Db #p higheparuanesos nesmarmse b s whech
S A T Ml Sl Ol iy
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EXTDIM DM

Model T LM} LW H

Product introduction

i. Microcomputer intelligent control when the baking
temperature and chain speed are set the chain will
automatically deliver food The chain drive can b operated in
positive and negative way. \When the praduct is baked the
product will be discharged automatically.

2. Use high-guality 55304 stainless steel electric heating
pipe and wse it for 30000 hours at ease The shell is made of

stainless steel plate with sufficient thickness of 1.2mm-

2.0rmm The high-pressure hot air is confinuoushy circulated
and radiated to the pizza food through the up and down tiast
system sa thaf the pizza can be svenly colored when it is out
of the oven.

3. Quiet operation d=sign detachable mesh chain easy o
clzan.
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WATER CHILLER

Product introduction
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BLAST FREEZER

Product introduction
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Froduct feature
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FProduct feature

15 ki kot pying caka oo BEsge B dough o Sk Lan PYe doegh (hioo-apoed
e aymcd @ el e o of batides icio mulple ardormiy U oshas heos & Sigh s
w30 0 bakng g o siar goar Bell dreng kowes mosn nd stong mdabng kace Tawan
Fizoriad ok bl asd duribio i ol power

5500 A 30 1350mm

XS 1230mm

v RO T~ MW

Mada| Bowl

iy}

A0V AN

EXT.DIM
{LWH)

140

145

Mixing

it 1

kg

spead [riminérimin]

MY

U iy o S i 180 OS] i b AB0x480xB80 2NV - 165350
LI IMO= 5208
B, Pokeirctern somg som sy Barcbig P JmE-ioL| 10 i e b | SMO0ED | 20kg
G B 0 [E 20T 3By || B
dmp-zoL| zo 40m0ME3 | A3k
Maodel ar bek width W mm = N Bk 0d g
MB-30L| 30 M“ﬁwgn FEOVIN-TKY 13"';2:3"5 A4FEATD | 150G
JME-520 S200mim ETA0XET 0% 1 05 0mm Z20VIFI0NIN 40550 190kg EATa DX 1090 380V a=T = [3a728aT
amB-soL| 40 i 0810 = i‘| 4488170 | 162kg
JMO-ESD A5 0w 2815%1100%1065mm E2OVIBBOVIN — 0TS 230kg mpsoL| sp  [FERTADIISD FAOVIN - (SABEAIS| .00 217kg
mim 2 18
FooaEs0x134c) 380V3EN - [135z2a0
JMO-520% S20mm 1BO0XE10xSESmM Z20V/FA0V IH~/0. TSR 140kg AMB-60L( B0 ik P 75 | 4E7SM25 | 33kg
FEO@O0x1810 J80VAN — [135/2250
M an 25TEM2E | 364
JMQ-520E S20min 2520x965%1 2B5mm ZIONTIRON TN~/ TERW 220Ky e mm 4 e 5 i
JMO-EI0E GE0mm 353010401 ZH5mm ZHOVIFAONIN — 0 THRW #iOkg




DOUGH DIVIDER — Dough moulder & Eread slicer

— BREAD TOA ST ELICER
Product intreduction

! Uming Jeyran ireparind bbdes son-sick pior cul s grooucts misacn m emeois and oo
2.Can o boead Woped shapmed Eun ind Toey o kinds of SID00aE ik geoes
A Srvald sz tuph cHhcenoy oy 10 moes and Save soa0n

DIVIDERAND ROUNDER AITparinsl CopoNents e read of Snkess S and accond eh laod fegiene sadond

Product introduction
LB Eringa in T sohvancad scheningy rodendad sarsen @ -
2 Chwng kD maded (EE0es i o Imve Smgly operains

| ]

i

! "

Mode| dough welght=XT DM (L"W*H

o) MODEL Blade distance Blades quandity [ ] i MW
JMP-31 12mm 2 Blades | CUONTROSTAOM | anavan - 25kw|  78kg
30=-100g | G40NG5A0XZ100 | ISOVIN0.TERW
AME-30 SE
i kg IMPas | 98mm 35 bluidis mBEI:I:.?BﬂﬂEIIIm ifwaaawawm.st akg
HYDRAULIC DIVIDER
Product introduction e
1. Thes ool io syt d-bader comss with high qusily spees pame ard & -
by T Pk, SR s P e kg (Sl s S and Bl TOAST MOULDER | "

2 The tivadtn Swales L Wugh (Rag &N amaIe rpdsdeks syskm

3 Flatins T ohiegh griatasly 10 @ewint dEsiaysng 15 oug™ o 1 hee

4. T dividier i dwede the diugh nin M0 B00 mack recs wiss® it

1ty o eamiaraat orrts Th dough dosder o cmy in o coan snd nae

Product introduction

1]
1. L s thivwsgat kna veases o iy dowes i b ! E

2. Tha: sl weth heed chvomen g non-ssck and nod ey in scrskcs
-

B Fall redusani B masma smics dosgh Hnessod gonds s recnliond
A Rzoad Milpam dnegh pe hour peodecian epned praally impeses Tha sficiency of prodecdion
= Whabi-aiann 1.4 s corpam sih o ordnarg machisn

Modal Bair £ EXT.D

(LW H)

whidth

FREMNCH BAGUETTE MOULDER

135-50ig . 2 4
JWK-Z0H i m':ll B0 S EdeifceiB0mm  A00Kg
Preduct introduction
| Magasvin bl i P apecil vanign ker oo ng Froocs beasd whecs can mll g mod m "_ : - F t‘!
i iy S RO W e 11 B iy cnn b ool Lo S st 1wl e of%r feal B oe ek
AUTOMATICMANUALDOUGH DIVIDER 2 Fronge imaoaned SO5nca0er gk ance Kng sena e e qualty sssonnas Maching ooup i fo
Praoduct introduction st pardur dawen sabe aod ik 3 100% ongee o sooveyor bl wih Sgh gy

e g By W kit i e O ARG wil ek Tl K Spgassid slandan

LS paoiy (B i chrei om0 a5 el ot [riiied §
Ebumric dradng belor efoany

= = = YT T Aalban
AN b rprpysid el Gaslty @ hxdie Mok ad arTpesanls T eryro e He mes e Micddal H'_:'::r'r -ﬂguqﬂl-'n .E:E'I'I.IEII-:.? ;;{:.::;ri!‘ E
widh 2 i Al
50- 10008701 580 2200 AE0IN -
JMZ-TED | T3Imm 1200g/pcs i T 202ky

AT Lk Wil
AILTWCH] WG

s B2 Imm
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i company has besan working with vanous chefs
In prder i progent & bathar product efact

Listen patiently ko their opinions and Suggesiions
Constantly upgrada the procsss, make lat chef

A handy oven for baking

Cluslity is our consistant goal

Jugt 1o hedp tha chal keeg breaking himaslf

Led diners lingar

ONE TRAYS ELECTRIC OVEN SERIES




ELECTRIC OVEN
101 101Y
9 Larpge capaclty, 300-C extenzive {9 Large capacity, J00°C sxtenslve
tamperatura control, computar tamperatura contral, computer
Intalligant tamperatura condral, 85 Intelfigent temperatura control, 55
minutas iming, four heating modee | . minutas timing, four heating modas
thickened stainiess sisel, full window | % w | hickened stainisss steal, full
baking window baking
10T - 101FP
49 Large capacity, 300°C axtensalva * = (g Large capachy, 300°C
temperztura contral, computar gxtanalive tamparatura coniral,
Intaliigant tamparatura contral, 53 compuier Intaliigant
minutas timing, four heating modas temperatura contral, 59
tnickaned stalnises etesl, full window minutes timing, four heating
*  modes thickened atainisas

baking
ven ateal, full window baking

an make be 4 er food.

missands & berad that lnak lkn cromsants
gigsants el Nour: 300G, yeast

i, sugar 150, sall 603, milc 180ML. butter
G {for pasiad | buttar: 160G

Praciss iemparaties conte krab the

temperaiure contral numer can reach
[ F. "2

Full Window baking: Walch (he
bk in real tine

FRODUCT | PRODUICT VOLTAG  MET HLIMBER OF
MODEL HIE FCWER E WEIGHT = HEATING TURES
YEE-101 BE"G7"40 3 W 2 1GKG E YME-101%

FRODUCT PRODUCT VOLTAG  MET NUMBER OF

MODEL H7E POWER E WEIGHT  HEATING TUBE3

YRE-101T BE"5T"40 3ZHW Pl y IEHG ] YME-101P | Ba*ara0 3.IEW 200 35KE i




TWO TRAYS ELECTRIC OVEN SERIES




202

¥ Large capadcily, 300°C
axtengive tampsralune coningl,
compisar intaligan

2027

10 Large capacity, 300°C extensive
lemperalure control, Cormpule
irfallgent tampersture coninl

temperalure control, 99 minutes &% minuirs trming, four heating

modes Mickened slankess slesd,
Tl Wirsd crw Dasineg

ning, four heating modes
fnickened stanlsssg shaed, full
window biaking

3 Lange capacily, 300°C exlanghe o3 Large capacity, 300°C

iernparabune conirgl, Compuiern
miedigant temparatuna control, 45

mlEnsive lempeaiere conlml,
comguier inleligen
tamparatma coninl, B minuies

mirules tmeng, four heating
rmindied IMckenead stainhees sleal,
il wancow haking

frming, faur haating modas
thickened stanless steed, full
window Diaking

OVEn

Can make be er food.

Whiols wheat bread refers 1o bread made with
wihaale whet flour withoul the auter bean and

High tamperatura supioslon-praaf 13mp: 45¢m thick insulation layer:

garm, Az appnead i plain brasd mada with white - ;
baking procass t 2 glance Wrap the oven to ensure heat insulation

Mliaur

PRODUCT  PRODUCT VOLTA  NET HLIMEBER OF
MODEL AFE POWER GE WERSHT . HEATING TLRBES
YME-2012 AR"57"TH B4R 2 TIEG B

PRODUCT: PRDDUCT VOLTA' | HET HLBABER OF

MODEL SIFE POMWER - GE WEKIHT.  HEATING TUBES
YME-202Y BE* 5718 WL Fril HIKG fi

TME-202T BE"5T"TE EAKW =20 TOHG g2 FME-202P RR"RT*TH f.4KW i THEG R




INSTRUMENT OVEN SERIES

PRODUCT  PRODUCT

102

gg Large capacity, 400°C wide

temperature control computer
intelligent temperature contral 33
minutes timing four heating modes
thickened stainless steel Easy for
baking

204

gg Large capacity, 400°C wide

temperature control computer
intelligent temperature control 93
minutes timing four heating modes
thickened stainless steel Easy for
baking

306

gg Large capacity, 400°C wide

temperature control computer
intelligent temperature control 53
minutes timing four heating modes
thickened stainless steel Easy for
baking

NETWEIGHNUMBER OF HEATING

MODEL SIZE FOWER VOLTAGE T TUBES
122*82*55 2200380V | T2KG 12
12282%124 2207380V | 145KG 12
122782%148 aaov 20KG 12




£

|.':E )
rm | 101P USINGGAS

l ‘ ' pp Commercial gas oven, open flame heating,

204P USINGGAS

pg Commercial gas oven, open flame

. '" computer intelligent temperature control heating, computer intelligent

The four heating modes of the thickened
= stainless steel plate are easy to handle

temperature contral The four heating
modes of the thickened stainless ste

baking plate are easy to handle baking
= i- — 102P USINGGAS J06P USINGGAS
s pg Commercial gas oven, open flame pg Commereial gas oven, open flame

heating, computer intelligent heating, computer intelligent

- temperature control The four heating temperature control The four
. maodes of the thickened stainless stzel heating modes of the thickened
——L___ i plate are easy to handle baking stainless steel plate are easy to

- handle baking

o

OVED

Can make be er fﬂaff.

Baguette is one of the most traditicnal

French bread, rich in nutrients. The

French icon is the bapuette, which is a
Computer temperature control:

digital display touch contrel

Exhaust adjustment rod:

long, precious stone.
easy smoke extraction

PRODUCT PRODUCT VOLTA  NET GAS PRODUCT PRODUCT VOLTA  MET GAS
MODEL SIZE POWER GE WEIGHT CONSUMPTION MODEL SIZE POWER GE WEIGHT CONSUMPTION
YMG-101P | 10068258 0.15KGH YMG-204P |124%00%148 | 02KW | 220V | 225KG 0.5KGH

YMG-102P | 134*80%68 | OIKW | 23V [ 115 KG 0.3KGIH YMG-308F [124*00°178 | 0.3KM | 220 | 325KG 0.BKGH
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u 55D Series Spiral Dough Mixer TBL Series Mixer
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Stainless steel work table

STANDARD FEATURES
Materials:201/430/304stainless

steel

Thickness:0. 6-1. 5mm

Backsplash:Optional (100/150mm)

Undershelf: 2/3 Hat channels for bracing
Legs and sockets:Stainless steel or galvanized

Adjustable Bullet Feet:stainless steel or plastics,40mm
adjustable

Table shelf:Optional,width 300mm,height600mm
Wheels:Optional,Dia 100mm,4 Swivel wheels,2 with brakes

ALL CUSTOMIZED IS AVAILABLE



Work table with backsplash

Work table without backsplash

Dimension Package size MOQ
(mm) (mm) (Pcs)
1000%600%850+100 1030x630%200 50
1200+600%850+100 1230%630%200 50
1500+600%+850+100 1530%630%200 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
1000+600+850 1030%630*170 50
1200%600+850 1230%630*170 50
1500%600*850 1530%630*170 50




American type work table

Work table with wheel:

—

Dimension Package size MOQ
(mm) (mm) (Pcs)
610%610%850 640%640%170 50
762%762%850 792%792%170 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
1200%600%850 1230%630%200 50
1500600850 1530%630%200 50
1800600850 1830%630%200 50




Stainless Steel Sliding Door Work Table

STANDARD FEATURES
Materials:201/430/304stainless
steel

Thickness:0. 6—1. 5mm
Backsplash:Optional (100/150mm)

Adjustable Bullet Feet:stainless steel, 40mm
adjustable

Drawers:Optional
Door:Sliding door, thickness is 14mm, filled with foaming agent to avoid
the

deformation in case of collision. Quiet and very easy to push

ALL CUSTOMIZED IS AVAILABLE



Work table without backsplash without drawers

Work table with backsplash

Dimension Package size MOQ
(mm) (mm) (Pcs)
1500%600%850 1530%630%170 50
1800%600%850 1830%630%170 50
2000%600%850 2030%630%170 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
1500+600%850+100 1530%630%200 50
1800%600%850+100 1830%630%200 50
2000%600%850+100 2030%630%200 50




Work table with drawers (Backsplash optional)

Work table with overhead drawers

Dimension Package size MOQ
(mm) (mm) (Pcs)
1800+600%850 1830+630%200 50
2000%600%850 2030%630%200 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
1500%600%850 1530%630%200 50
1800+600%850 1830*630%200 50
2000%600%850 2030%630%200 50




Warm keeping work table

Dimension Package size MOQ
(mm) (mm) (Pcs)
1500+600%850 1530%630%200 50
1800+600%850 1830*630%200 50
2000%600%850 2030%630%200 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
1500%600*850 1530%630%200 50
1800+600*850 1830%630%*200 50
2000%600%850 2030%630%200 50




Warmer Display Counter

IS

Dimension Package size MOQ
(mm) (mm) (Pcs)
1100%650%800 1120%670%250 50
1500%650%800 1520%670%250 50
1800+650%800 1820*670%250 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
1500%650*800 1520%670%650 50
1800650800 1820%670*650 50




Dimension Package size MOQ
(mm) (mm) (Pcs)
1500%650%1290 1520%670%820 50
1800+650%1290 1820%670%820 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
920%355%420 940%420%230 50
1185%355%420 1200%420%230 50
1450%355%420 1500%420%230 50
705%570%300 720%600%270 50
1050570300 1070%600%270 50
1395%570%300 1410%600%270 50




Stainless Steel Wall Cupboard

STANDARD FEATURES

Materials:201/430/304stainless

steel
Thickness:0. 6—1. 5mm

Door:Sliding, Pull-push door or no

door
Door:Sliding door, thickness is 14mm, filled with foaming agent to avoid

the

deformation in case of collision. Quiet and very easy to push

ALL CUSTOMIZED IS AVAILABLE



Stainless Steel Wall Cupboard

Dimension Package size MOQ
(mm) (mm) (Pcs)

1000450600 1030%480%200 50
1000550600 1030+580*200 50
1200+%450*600 1230%480*200 50
1200550600 1230+580*200 50
1400%450+600 1430%480*200 50
1400%550%600 1430%580%200 50




Stainless steel sink

STANDARD FEATURES

Materials:201/430/304stainless
steel

Thickness:0. 6-1. bmm
Backsplash:Optional (100/150mm)

Drainboard:Optional, Left, right or
both, customized

Legs:38mm Stainless steel pipe
Adjustable Bullet Feet:stainless steel, 40mm

adjustable

Sink bowl height:250mm
Undershelf:Flat plate, Punched hole

ALL CUSTOMIZED IS AVAILABLE



European style single sink

European style Double sink

Dimension Package size MOQ
(mm) (mm) (Pcs)
600%600%850+100 630%630%430 50
700%700+850+100 730%730%430 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
1200%600*850+100 1230%630%430 50
1400%700*850+100 1430%730%430 50




European style Triple

sink
1 - L e l | Dimension Package size MOQ
= (mm) (mm) (Pcs)
1800%600+850+100 1230%630%430 50
1800%700%850+100 1430%730%430 50
Furopean style Double sink with left/right
drainboard
Dimension Package size MOQ
(mm) (mm) (Pcs)
1800%600+850+100 1230%630%430 50
1800%700%850+100 1430%730%430 50




Single sink with single
drainboard

Stainless steel sink with
cabinet

Dimension Package size MOQ
(mm) (mm) (Pcs)
1200%600%850+100 1230%630+430 50
1400%700%850+100 1430%730%430 50
Dimension Package size MOQ
(mm) (mm) (Pcs)
1200%600%850+100 1230%630%980 20
1400%700%850+100 1430x730%980 20




American style sink with backsplash and drainboard

Dimension Package size MOQ
(mm) (mm) (Pcs)
1800%600%800 1830%630%750 50

Side:22 gauge stainless steel Drainboard:400%600mm

Bowl :450%450mm Backsplash:200mm

Knee Operated wall mount hand wash sink

Dimension Package size MOQ
(mm) (mm) (Pcs)
455%455%300 485%485%330 50
455%470%300 455%500%300 50
Bowl size:Square, 380%330%220mm Soup dispenser:Available Auto close after 17s




Stainless steel wall shelves

STANDARD FEATURES

Materials:201/430/304stainless
steel

Thickness:0. 6—1. bmm
Structure:Knock—down type and wall mounted

ALL CUSTOMIZED IS AVAILABLE



Single and Double layer

Dimension Package size MOQ

(mm) (5pes/carton mm) (Pcs)
600%300%600 615%315%235 100
800%300%*600 815%315%235 100
1000%300%600 1015%315%235 100
1200%300%600 1215%315%235 100
1400%300%600 1415%315%235 100
1500%300%600 1515%315%235 100
1800%300%600 1815%315%235 100
2000%300%600 2015%315%235 100




Three Layer

Dimension Package size MOQ
(mm) (5pes/carton mm) (Pcs)
600+%300%900 615%315%235 100
800+300%900 815%315%235 100
1000%300%900 1015%315%235 100
1200%300%900 1215%315%235 100
1400%300%900 1415%315%235 100
1500%300%900 1515%315%235 100
1800%300%900 1815%315%235 100
2000%300%900 2015%315%235 100
Dimension Package size MOQ
(mm) (5pcs/carton mm) (Pcs)
1200%300%300 615%315%235 100
1500%300%300 1515%315%235 100
1800%300%300 1815%315%235 100
2000%300+%300 2015%315%235 100




Stainless steel
trolley

STANDARD FEATURES

Materials:201/430/304stainless
steel

Thickness:0. 6-1. bmm
Structure:Welding or Knock—down type

Wheels:Dia 100mm, 4 Swivel wheels, 2 with brakes
ALL CUSTOMIZED IS AVAILABLE



Double and Triple tiers
Trolley

Dimension Package size MOQ
(mm) (mm) (Pcs)
800%400%900 830%430%165 100
850%450%900 880%480*165 100
900%500%900 930%530%165 100
Dimension Package size MOQ
(mm) (mm) (Pcs)
900%550%900 930%580%165 100




Stainless steel flat
car

Stainless steel flour
trolley

Dimension Package size MOQ
(mm) (mm) (Pcs)
800%500%920 930%580%165 100
900%550%920 930%580%165 100
1000%600%920 800%500%920 100
Dimension Package size MOQ
(mm) (mm) (Pcs)
500%500*600 100
600%600%600 100




Stainless steel bakery
trolley

CUSTOMIZED AVAILABLE

STANDARD FEATURES

Materials:201/430/304stainless
steel

Thickness:0. 6-1. bmm
Structure:Welding or Knock—down type

Wheels:Dia 100mm, 4 Swivel wheels,

2 with brakes

Dimension Package size MOQ
(mm) (mm) (Pcs)
510%660%1800 1700%680%110

910%660*1800 1700%680%140




Stainless steel shelves

STANDARD FEATURES

Materials:201/430/304stainless
steel

Thickness:0. 6-1. bmm
Structure:Welding or Knock—down type

Furnace:Flat board, Punched
hole, Slatted

ALL CUSTOMIZED IS AVAILABLE



Package size MOQ

Dimension Package size
(mm) Board (mm) Legs (mm) (Pcs)
1000%400%1500 1030%430%200 1500%100%100 - 50
1000%500*1500 1030%530%200 1500%100%100 50
1200%400*1500 1230%430%200 1500%100%100 50
1200%500%1500 1230%530%200 1500%100%100 50
1200%500%1800 1230+%530%200 1800%100%100 50
- 1500%500%1500 1530%530%200 1500100100 50
1500%500%1800 1530%530%200 1800%100%100 50
1800%500%1500 1830530200 1500%100%100 50
1800%500%1800 1830530200 1800%100%100 50




Stainless steel cooker hood

STANDARD FEATURES

Materials:201/430/304stainless
steel

Thickness:0. 6-1. bmm
Structure:Welding or Knock—down type

Size:Any dimension available

ALL CUSTOMIZED IS AVAILABLE



Dimension Package size MOQ
(mm) (mm) (Pcs)
800%700%350 830%730%220 50
1000%700%350 1030%730%220 50
800%700%450 830%730%220 50
1000%700%450 1030%730%220 50
Dimension Package size MOQ
(mm) (20pcs/Carton mm) (Pcs)
490%490%*50 1020520500 1000




LIPS

\ Flat head cabinet % ".,L Sliding Door Display Chiller H.

p— Frde rE S

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- High-density polyurethane foam, effectively
insulates external heat;

-Air cooling cycle, uniform cooling, fast cooling

and fresh-keeping.
moanted unit

Features

Pure GOt Tuba elriperation, low ener gy
sansumplion and low netiig

+ High:danary Fnli.l.llll.'l'..li'lll loam, afactively
insulates sutevnal Beat;

sidr penlimg oycle, waldorm coaling, fast coaling
and lresh-keeping
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hickened rhy .o-"
| Highdensitytoam | | adustabis shelf J ﬂ:,:f,:.,": | “Sematimpno 3 | o | | - -:'\-_‘_,.o-

RS % 510kl
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Product Specifications:

Model No. Commodity name Dimension (mm) Volume Power(w)
|

LG-2P Double Door Remote Fridge 1440°750°2080 1463 900 2~8°C Froduct 5|'.'Ii'£if|ut|ﬂ-l'l:5- :

LG-3P Three Door Remote Fridge 2160°750°2080 2250 1350 2-8°C

LG-4P Four Door Remote Fridge 2900°750°2080 3057 1800 2-8°C

LG-5P Five  Door Remote Fridge 3600°750"2080 3822 2700 2-8°C L5-Hhecry Dl Shcing i ey by i e
Ll |23 Thres Shdirg Doar Fradge TR e L R 4

LG-NP N Door Remote Fridge N *750°2080 N N 2-8°C



. Island Freezer \ . Island Freezer \
\ Free Combination

LSS

\ Free Combination

LSS

870mm

1450mm

Features

--22 °C low temperature freezing, strong freezing
power, no loss of nutrients;

-The glass door adopts special processes such as
coating, and the outer surface is not easy to condense.
-Island cabinets can be combined arbitrarily, with
beautiful appearance and more sufficient capacity.

Features

--22 °C low temperature freezing, strong freezing
power, no loss of nutrients;

-The glass door adopts special processes such as
coating, and the outer surface is not easy to condense.
-Island cabinets can be combined arbitrarily, with
beautiful appearance and more sufficient capacity.

Product Specifications:
Product Specifications:

Model No, Commodity name Dimension (mm) Volume Power(W) Temperature
. Model No. C dity N Dimension(mm) | Volume(L Power(W) | Ti t
LD-X1450 1.45m island Freezer 14507850870 =5 i -18-22°C

LD-X1850 1.85m island Freezer 1850*850*800 630 450 -18--22°C LD-E185S 1.85m island Freezer 1850*850*800 630 450 -18--22°C
LD-X2100 2.1m island Freezer 2100*850°870 850 533 -18~-22°C LD-E210S 2.1lm island Freezer 2100°850*870 850 533 -18~-22°C
LD-X2500 2.5m island Freezer 2500*850*870 1040 566 -18~-22°C LD-E250S 2.5m island Freezer 2500850870 1040 566 -18~-22°C

Size and color can be customized. Please consult us for detailed information.
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Plug-in System Remote System
\ A-style Multideck Open Chiller \ A-style Multideck Open Chiller

il i il il

P i ddid ——
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Features Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

N
Q - \ %
s S
= o
o g 360" sl cooling ycle | brand. s I_F‘""'F:‘PW" | ml[mtil‘\nulclmrlkiﬂnl
S =
o
 — 5
' [ N~
High-density foam | .udj‘mf:gr‘e?hen 3 i ————— ) | decoratie pane

Product Specifications:

Product Specifications 2 Model No. Commodity name Dimension (mm) | Volume Power(w) | Temperature
Model No. Commodity name Dimension (mm) | Volume Power(w) GHF-20 2.0m Remote System Multideck Chiller 2000"950°2050 1922 2700 2-8°C
GHF-25 2.5m Remote System Multideck Chiller 2500°950°2050 2425 2700 2-8°C
GHF-15 1.5m Built-in System Multideck Chiller 15009502010 1168 1350 2~8°C . =
GHF-30 3.0m Remate System Multideck Chiller 3000*950*2050 2928 3600 2-8°C
GHF-20 2.0m Built-in System Multideck Chiller 2000'950°2010 1583 1800 2~8°C B N m Remote System Multideck Chiller N i N e
GHF-25 2.5m Built-in System Multideck Chiller 2500%950°2010 1997 2700 2~8°C

GHF-30 3.0m Built-in System Multideck Chiller 30007950"2010 2412 2700 2~8°C



Built-in System \
\ Europe-style Multideck Open Chiller

s

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and [
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

N
o sraircoomngorce | | brandcompeessor | |
(@]
t—+t
4 4 |
il | ] e | Prrm—— |

Product Specifications :

Model No. Commodity name Volume Power(w) | Temperature

LDF-2000 2.0m Built-in System Multideck Chiller 2000*950*2000 1420 1800 2-8°C
LDF-2500 2.5m Built-in System Multideck Chiller 2500°950°2000 1807 2700 2-8°C
LDF-3000 3.0m Built-in System Multideck Chiller 3000°050°2000 2194 2700 2-8°C
LDF-N N m Built-in System Multideck Chiller N *950*2000 N N 2-8°C

Pl il i dddd

Remote System
\ Europe-style Multideck Open Chiller

FLAESISIS

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

N / \
o | pure copper e
g | 380" air conling cycle | brand mpressar | tube refrigeration | |
gy <5
13 4 ~
thickamad b ig 1
Hagh-density foam adusiabieshel | | fespimaggen | | Seeniteped |

Product Specifications :

Model No. Commodity name Dimension (mm) | Volume Power(w) | Temperature
LDF-2000 2.0m Remote System Multideck Chiller 2000°1000"2000 1832 2100 2-8°C
LDF-2500 2.5m Remote System Multideck Chiller 2500°1000'2000 2332 2700 2-8°C
LDF-3000 3.0m Remote System Multideck Chiller 3000°1000°2000 2831 3600 2-8°C

LDF-N N m Remote System Multideck Chiller N *1000*2080 N N 2-8°C



Built-in System \ Remote System \
\ Right-angled Multideck Open Chiller \ Right-angled Multideck Open Chiller

LIPS

FLFESISIIS

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

plre copper i
i

380" ar coalieg e | beandcampressor | | tube refrigeration

High dersity faam

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

2080MM

pure copper
360" 8lr cooling oy e beand compressor tube refrigeration

<

decosative panel

2080MM

l t t
[l 'l
thickened o hi

sigh-density fasm |, adjostableshet

:
L]
: T
40M f,= Product Specifications:
;
e RC-1250R 1.5m Right Angle Multideck Chiller ~ 1250+80*880"2080 1350 2-8°C
Product Specifications :
RC-1875R 1.875m Right Angle Multideck Chiller 1875+80*880*2080 1800 2~8°C
RC-1250P  1.25m Built-in System Multideck Chiller 1250+80°880°2080 1350 2~8°C RC3125R | 3.125m Right Angle Multideck Chiller: | 3125:80°880°2080 2700 2Bl
RC-3750R  3.75m Right Angle Multideck Chiller ~ 3750+80%880*2080 2700 2-8°C
RC-1875P 1.875m Built-in Systern Multideck Chiller 1875+80"880"2080 1800 2-8°C
RC-2500P  2.5m Built-in System Multideck Chiller 2500+80'880°2080 2700 28°C Rl NS mintansleMiidecchiloe N Re 80 N 28
RC-NP N m Built-in System Multideck Chiller N *880*2080 N 2~8°C

@ The thickness of the side plate is 40mm, and the 2 pieces are 80mm.

# The thickness of the side plate is 40mm, and the 2 pieces are 80mm.



560MM

Built-in System \
\ Mini Multideck Open Chiller *

Pl s e

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

e

360 alr

2080MM

t—t
4 4

doubbe-{ayes high
transparensy s

10

aluminum
allay frame

thickenod
| High-censity foam | adjustable shalf

Freezer use
P AP

DRINKS DAIRY  VEGETABLES FRUITS

Dimension (mm) Power(w)

1000%650*2080 1350 2-8°C
1250*650*2000 1350 2~8°C
1450*650*2000 1350 2~8°C

Product Specifications:

Model No. Commodity name

RCX-100P 1.00m Built-in System mini Multideck Chiller
RCX-125P 1.25m Built-in System mini Multideck Chiller
RCX-145P 1.45m Built-in System mini Multideck Chiller

Right Angle \
\ Mini Multideck Open Chiller *

ELSELIIAT

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.
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0 alr
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pure copper

2080MM
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Freezer use
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DRINKS DAIRY  VEGETABLES FRUITS
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Product Specifications :

Model No. Commodity name Dimension (mm) Power{w)

10006502080 1350 2~8°C
12506502000 1350 2~8°C
1450*650*2000 1350 2~8°C

RCX-100R 1.00m Right Angle mini Multideck Chiller
RCX-125R 1.25m Right Angle mini Multideck Chiller
RCX-145R 1.45m Right Angle mini Multideck Chiller



Remote System \
e-style Fruit Showcase

.\\ Europ

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

° - .. |

|, 360 air cooling cycle

pure copper e i cempute intedipet
| tube refrigerati L 2

g 1= 10 s

Thickenad iy
Q mgpsemtyion ) | _saiiliter | | et | | e
e g o, oo

1550MM
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Product Specifications :

Dimension {(mm) | Power(w)

Model No. Commodity name

LDS-2000F  2.0m Remote System Multideck Chiller ~ 2000*1000*1550 1800 2-8°C
LDS-2500F 2.5m Remote System Multideck Chiller 2500*1000*1550 2700 2~8°C
LDS-3000F  3.0m Remote System Multideck Chiller 3000°1000"1550 3600 2~8°C

LDS-NF N m Remote System Multideck Chiller N *1000*1550 N 2~8°C

. Remote System \
\ Europe-style Vegetable Display Case

LIS SIS

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere.

e

pure copper

| 360" air coaling cycle | brard compressor | tube refrigeration
t t
] 4
thickaned dondbe-bayer high- aluminum
| High-density foam | adjustable shell i N:m;vcz:".g.f\l\\ P allay frame

Product Specifications :

Model No. Commodity name Dimension (mm) [ Power(w)

LDP-2000F 2.0m Remote System Multideck Chiller 2000*100071800 1800 2-8°C
LDP-2500F 2.5m Remote System Multideck Chiller 2500710001800 2700 2-8°C
LDP-3000F 3.0m Remote System Multideck Chiller 3000710001800 3600 2-8°C
LDP-NF N m Remote System Multideck Chiller N *1000*1800 N 2-8°C



- Square Multideck Open Chiller \
\ with Dual-Air Channel System *

il i dddddd

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling and |
onger-lasting freshness;

-Produces a surrounding diffuse radiant airflow from top
to bottom to ensure uniform temperature everywhere,

360 air eocling cyele brand cempressor

High-densty foam

Product Specifications :

Model No.

RCS-1875
RCS-2500
RCS-3750
RCS-N

Commodity name Dimension (mm) | Volume Power(w) | Temperature
1.875m Right Angle Multideck Chiller 1875+80°880*2080 1258 1800 -2~5°C
2.5 m Right Angle Multideck Chiller 2500+80*880°2080 2000 2700 -2~5°C
3.75 m Right Angle Multideck Chiller 3750+80°880*2080 3000 2700 -2~5°C

N m Right Angle Multideck Chiller N *880°2080 N N -2~5°C

# The thickness of the side plate is 40mm, and the 2 pieces are 80mm.

il dd

\ Rounded Multideck Open Chiller

\— el e ddsd

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;
- Frost-free air-cooling cycle, faster cooling and |

Freezer use

- ) b
onger-lasting freshness; e ' -~ oF
-Produces a surrounding diffuse radiant airflow from top w " . 24
to bottom to ensure uniform temperature everywhere. DRINKS DAIRY  VEGETABLES FRUITS

Product Specifications:

Model No. Commodity name Dimension (mm) Temperature

RYD-2120 2.12m Multi-deck Round Island Open Chiller 2120%2120*1580 2-8°C
RYD-3370 3.37m Multi-deck Round Island Open Chiller 3370*2120*1580 2~8°C
RYD-3995 3.995m Multi-deck Round Island Open Chiller 39952120*1580 2-8°C
RYD-4620 4.62m Multi-deck Round Island Open Chiller 4620"2120*1580 2~8°C
RYD-5245 5.245m Multi-deck Round Island Open Chiller 5245*2120*1580 2-8°C
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* Vertical Glass Door Multideck Chiller

\_ SRR

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling
and longer-lasting freshness;

-Cool lighting, super atmosphere, improve
the grade of the store.

1 beand ar

36" air cooling cy che

High-density faam

2080MM

Product Specifications:

Fiain i ‘mm:‘

Model No. Commodity name
LG-3240 Four doors liquor display multideck chiller 324078002080 1800 2-8°C
LG-4020 Five doors liquor display multideck chiller 4020*800*2080 2700 2~8°C
LG-4800 Six doors liquor display multideck chiller 4800*800* 2080 3600 2~8°C
LG-N N doors liquor display multideck chiller N *800*2080 N 2-8°C

% Multideck Chiller With doors \,
LSS

Features

-Pure copper tube refrigeration, low energy
consumption and low noise;

- Frost-free air-cooling cycle, faster cooling
and longer-lasting freshness.

-Beautiful appearance, dustproof and cold,
keeping the freshness displayed correctly.

2080MM

pure copper
coolingeycle | | brand compressar tube refrigeration

1§ @ <

aluminum
agh-donsity faam alioy framo

Product Specifications :

Dimension (mm) | Power(w) | Temperature

Model No. Commodity name
RC-1250SD Double Doors Open Chiller 125088072080 1350 2-8°C
RC-18755D Three Doors Open Chiller 1875*880*2080 1800 2=RC
RC-2500SD Four Doors Open Chiller 2500"880"2080 2700 2-8°C
RC- N SD N  Doors Open Chiller N *880*2080 N 2-8°C

# The thickness of the side plate is 40mm, and the 2 pieces are 80mm.



\ Builtin System < " ‘?)i.f-c?f)lecdh.u \
\  Fresh Meat DisplayFreezer \ eat Disptay Chiller

LSS
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Features
-Microcomputer digital display temperature
E_eaturtesd_ N , - control, simple and easy to operate;
-Microcomputer digital display temperature control, G HL : P
gl ok C‘ljrculatlng :E]:II’ coollng,t;hefcor:mg |stI‘as;tEr l Freezer Application
- Circulating air cooling, the cooling is faster and more ane morsunl ok, ang e esanEsy TIAL e ongs
uniform, and the freshness that belongs to you is locked; toyou is locked; i : o™
-The inside of the cabinet is made of stainless steel, a‘, 7 -The inside of the cabinet is made of stainless ’-‘ '
which is corrosion-resistant, easy to clean, and does - steel, which is corrosion-resistant, easy to clean, 2
not contaminate food. aid does notcantaminate food. FRESH MEAT VEGETABLES  DAIRY FRUITS
Product Specifications: Product Specifications:
e e A ‘ ooty s iy
GHE-15 1.5m Fresh Meat Display Chiller 15001180930 114 900 5-5°C GHE-15 1.5mDeli/Fresh Meat Display Freezer 1500711807930 -5~5°C
GHE-20 2.0m Fresh Meat Display Chiller 20001180930 155 900 5-5°C GHE-20 2.0mDeli/Fresh Meat Display Freezer 2000*1180*930 155 900 -5~5°C
GHE-25 2.5m Fresh Meat Display Chiller 2500*1180*930 195 1350 5-5°C GHE-25 2.5mDeli/Fresh Meat Display Freezer 2500* 1180930 195 1350 -5~5°C
GHE-30 3.0m Fresh Meat Display Chiller 3000"1180*930 236 1800 5-5°C GHE-30 3.0mDeli/Fresh Meat Display Freezer 3000*1180*930 236 1800 -5~5°C

GHE-N N m Fresh Meat Display Chiller N *1180°930 N N 5~5°C GHE-N N mDeli/Fresh Meat Display Freezer N *1180*930 N N -5~5°C
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ight-angled Deli Showcase " 16 Pans Ice Cream Showcase
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1180MM

9 75
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Features
-Microcomputer digital display temperature Featu res

control, simple and easy to operate; ; o

- Circulating air cooling, the cooling is faster Interior LED lighting

and more uniform, and the freshness that belongs Self contained,fan cooling system
Intelligent temperatuer control

to you is locked;
- The inside of the cabinet is made of food-grade

Stainless steel GN pans for display
Four caster wheels

stainless steel, which is corrosion-resistant and
easy to clean.Does not contaminate food.

Product Specifications:

Product Specifications :

Model No, Commaedity name Dimension (mm) Temperature

IM-12505D 1.25m Right angle deli cabinet 1250+140°1122°1180  2+8°C [ odelNo. | __ Dimenson(mm) _ “ = L
- WBQ-12 1200°1050°1200 18~ 22°C 12pans R404a
IM-18755D 1.875m Right angle deli cabinet 1875+140°1122°1180  2+8°C
IM-2500D 2.5m Right angle deli cabinet 2500+140*1122°1180  2-8°C WeQ-14 L DTN Ly Lipans -
IM-31255D 3.125m Right angle deli cabinet 3125¢140°1122°1180  2-8°C W15 b L0 i Hojens sclo
IM-37505D 3.75m Right angle deli cabinet 3750+140°1122°1180  2+8°C WEQ-18 T i fpacs i
WBQ-20 1900*1050*1200 -18~-22°C 20pans RA04a

# The thickness of the side plate is T0mm), and the 2 pieces are 140mm.
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% Right-angled Deli Showcase ! Pans Ice Cream Showcase
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Features Features
-Microcomputer digital display temperature _ . .
control, simple and easy to operate; Interior LED lighting

- Circulating air cooling, the cooling is faster

and more uniform, and the freshness that belongs
to you is locked;

- The inside of the cabinet is made of food-grade
stainless steel, which is corrosion-resistant and
easy to clean.Does not contaminate food.

Self contained,fan cooling system
Intelligent temperatuer control
Stainless steel GN pans for display
Four caster wheels

Product Specifications: N
. Product Speaflcatlons i

Model No. Commodity name Dimension (mm) Temperature
4 | Model No. Temperature Pan Qty Refrigerant

IM-1250SD 1.25m Right angle deli cabinet 1250+140%1122"1180 2=8°C WBQ-12 1200*1050*1200 ~-22°C 12pans R404a
IM-18755D 1.875m Right angle deli cabinet 1875+14071122"1180 HYC WBQ-14 1350*1050*1200 -18~-22°C 14pans R404a
IM-2500SD 2.5m Right angle deli cabinet 2500+140*1122*1180 228°C WBQ-16 1550*1050*1200 -18~-22°C 16pans R404a
IM-31255D 3.125m Right angle deli cabinet 3125+140%1122*1180 2~8°C WBQ-18 1700°1050°1200 18 ~ 22°C 18pans R4042a
IM-37505D 3.75m Right angle deli cabinet 3750+140"1122"1180 2~8°C WEQ-20 1900*1050*1200 18~ -22°C 20pans RA042

@ The thickness of the side plate is T0Omm, and the 2 pieces are 140mm.



il il dd

Horizontal Type Fruit Showcase ',
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Features

-Pure copper tube cooling, cooling is faster.
-360° circulating air cooling, better cold storage
and freshness.

-The inside of the cabinet is made of food-grade
stainless steel, which is anti-corrosion, beautiful
and easy to clean.

Product Specifications :

GHT-20 2.0m horizontal fruit showcase
GHT-25 2.5m horizontal fruit showcase
GHT-30 3m horizontal fruit showcase
GHT-N Nm horizontal fruit showcase

o &

FRUITS ~ VEGETABLES  DAIRY

FRESH MEAT

2000710007900 2-8°C
2500"1000"900 575 1350 2-8°C
3000"1000*900 695 1800 2=8°C

N *1000*900 N N 2-8°C

i

. Promotion Item

\  Europe-style Food Chiller

il

N\

L

Features

-Pure copper tube cooling, cooling is faster.
-360° circulating air cooling, better cold storage
and freshness.

-The inside of the cabinet is made of food-grade
stainless steel, which is anti-corrosion, beautiful
and easy to clean.

Product Specifications:

L

FRUITS

VEGETABLES

GHE-15 1.5m Open Island Chiller 1500*1130*900
GHE-20 2.0m Open Island Chiller 2000*1130%900
GHE-25 2.5m Open Island Chiller 25001130900
GHE-30 3.0m Open Island Chiller 3000*1130*900

GHE-N N m Open Island Chiller

N *1130%900

DAIRY

900
1350
1800

N

Freezer use

FRESH MEAT

e commadlw hE m

2-10°C
2~10°C
2~10°C
2~10°C
2~10°C
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Classification of cold storage doors -
:ustomized according to the needs of different

i ndustriesGreen association cold storage door,

! reasonable structure design, good sealing

serformance, external Beautiful appearance,
‘eliable quality, flexible control and long
service life,
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As lonil as Yuu provide the following Information,
Lvdl will design the best cold storage solution for you

@Area and capacity of cold storage  @Type and packaging of stered food
@Tomperature of food before storage ®Usage site [outdoor of indoor)
@ Warehouse temparature requirements for storing food @ Cold storage dally throughput

Refrigeration unit compressor is the heart of cold storage
We are divided Into the following units
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SL900C2-GL

SL13685C3-GL

SL900C2-5

Classihcation

Chilber

Chiler

Chiller

Dimansion
(WxDpdH mm)

Ponesar (W]

B40*84 001 8360

BE80w220v

B40*540 (6 surfacas) #1860

7 20wW220v

126046801860

TEOW2200

Capacity (L)

Mat waight
(KG)

Rafrigarant

alKaG

134a

150KG

150KIG

134a

Tamparatura
()

G 15
4100

AT~107T

4T-10T

Cooling
systam

Air cooling

Alr cooling

Alr cooling



Cake Showcase










i

A
i i
i










‘:T 10 Y —




DOUBLE ARK CURVED GLASS CAKE SHOWCASE 145°C CURVE CAKE SHOWCASE
L*W*H (1200/1500/1800) 900*1100 L*W*H (1200/1500/1800) 800*1380















