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NEW PRODUCTS

E20101B
EEE S

> Round 38cm Chafer / Glass Lid

TCE20101B

BT E R IEEIR

> 38cm Round Electrical Chafer

> Electrical > Glass Lid

> Temperature Control

BETREE 40°C -95°CiafEEET

L460 W420 H230
=
L460 W420 H230

AIZ |tem No. A& Capacity FEINER Power  FUEHE[E Voltage  ERTESAER Hertz
E20101B 6L 500W 220-240V~ 50/60HZ i EDB-500 &3 10A [E PRk
TCE20101B 6L 500W 220-240V~ 50/60HZ fi EDB-500F 3&F3 10A [E frihsk
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E20102B
REFEE A

> 2/3 GN Chafer
> Glass Lid
> Electrical

= =

L420 W400 H230

TCE20102B

BT B RIEEIR

> Electrical 2/3 GN Chafer
> Glass Lid

> Temperature Control
BEATIRTHRTE 40°C -95°CZ Rl

L420 W400 H230

AIE Item No. A& Capacity FEINER Power  FAEH[E Voltage  FESRER Hertz
E20102B 5.1L 500W 220-240V~ 50/60HZ EZ EDB-500 & 10A E PRk
TCE20102B S.L 500W 220-240V~ 50/60HZ fZ EDB-500E &M 10A EFriEhk
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E20104B

BRIEEF

>1/1 GN Chafer
> Glass / Steel Lid

TCE20104B

BT ERRIERR

> Electrical 1/1 GN Chafer
> Glass Lid

> Electrical > Temperature Control
BERRETE 40°C -95°C BIFER AT

= — I

L580 W420 H230 ‘ 1 I

1580 W420  H230

B2 |tem No A& Capacity EAEEE Voltage  ERESAER Hertz
E20104B 7.6L 220-240V~ 50/60HZ 2 EDB-500 1&F 10A Elfridk
TCE20104B 7.6L 220-240V~ 50/60HZ fi EDB-500E 1&F 10A EPridsk
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11101

BRIEEF

> Round 38cm Glass Lid Vision
induction Chafing Dish W
> ss insert with electric heater

11102

BRIEEIP

> Square GN2/3 Glass Lid Vision
induction Chafing Dish

> ss insert with electric heater

TRERRETE 40°C -95°CZ Bl RUA T

L440 W540 H310 I e
L490 W480 H310
B2 |tem No A& Capacity FEBME Voltage  FAESAK Hertz
J1101 6.0L 220-240V~ 50/60HZ 2 500RJ 1&FA 10A Efrifk
J1102 5.1L 220-240V~ 50/60HZ fig 500R) 1&A 10A ElRrtEk
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J1103

BRIEEP

> Round Glass Lid Vision
induction soup station
> ss insert with electric heater

e
I i I e I

11104

BRIEEIF

> Oblong GN1/1 Glass Lid Vision
induction Chafing Dish

> ss insert with electric heater

JREBIIZREETE 40°C -95°C 2 Bl R IA TS

[ P il
[ I I e I

1490 w490 H410
L460 W480 H310
RIS Item No A& Capacity FEINE Power  BUEEE Voltage  FRESAER Hertz
J1103 121 500W 220-240V~ 50/60HZ fig 250RJ & 10A EPRiEL
J1104 8.3L 500W 220-240V~ 50/60HZ fig 500R) & 10A EPriEk

Achieve every quality dining experience | 08
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11105 11106

RIER )P PEIER P
> Round 30cm Glass Lid Vision > Square GN1/2 Glass Lid Vision

induction Chafing Dish W induction Chafing Dish
> ss insert with electric heater > ss insert with electric heater
P — SREFHEHE 40°C 95°C2 [FRRIET
[ I IO O I _— e ——

L390 W490 H310 | L_J j__J

L460 W410 H310

RIS Item No A& Capacity RMEINZE Power FEBME Voltage  FAESAK Hertz
J1105 3.8L 500W 220-240V~ 50/60HZ fig 250RJ & 10A ElfriEk
J1106 3.8L 500W 220-240V~ 50/60HZ fig 250RJ & 10A ElfriEk
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11| Achieve every quality dining experience

K882001

20cm 75"

> Soup Pot
> 320%210*180 (L*W*H)

K882401

24cm AR

> Soup Pot
> 365*255*240 (L*W*H)

Achieve every quality dining experience | 12
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13 | Achieve every quality dining experience

K882601

26cm AR

> Soup Pot
> 380%280*255 (L*W*H)

K883001

30cm bR

> Frypan
>320*620*160 (L*W*H)

Achieve every quality dining experience | 14
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TC10805-W

5L BRI

> Ceramic Milk Dispenser
(Temperature Control)

>210*210*430

> 5L

> 150W / max1000W

> Temperature Control 40-80°C
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1G10808-W

8L BRI

> Ceramic Milk Dispenser
(Temperature Control)

>260*260*480

>8L

>200W / max1000W

> Temperature Control 40-80°C

HT205R HT205G HT205B

A1 S tem No. RFR Name SMERS (K * 38 * & )Product Size (CW*H) IHER Power
HT205G 2B IT Golden Droplight $240%980 250W
HT205B BEEMAT Blue Droplight $2407980 250W
HT205R WS B IT Rose Gold Droplight  $240%980 250W
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118006 /
118012 /
118019

MR R P

> Double-wall Coffee Dispenser

o U

L320 B320 H650

o GO

L380 B380 H730

o TH

L420 B420 H780

E

B

@

:
J18006 J18012 J18019
A2 jtem No. A& Capacity FEINZF Power EATEEBJE Voltage FESAZE Hertz
J18006 6L 180W 220-240V~ 50/60HZ
J18006 121 180W 220-240V~ 50/60HZ 1& A 10A EPRiEL &8 DB-180A T HEBHMAIR
J18006 19L 180W 220-240V~ 50/60HZ

GW-06

RNV
> Glass Washer
>330*210*350

EEINER Power  EUEEE Voltage ERESAFR Hertz

200w 220V 50HZ

=
&

DEh 1400 B

A 10A EbrfESk
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36301-2SS

BLE 38 3.6L (BPAFREE)

> Single Cereal Dispenser 3.6L

¥

36302-23S

WkZ 728 3.6LX2 (BPAFREE)
> Double Cereal Dispenser 3.6LX2

H695

1C303

BIER M | BI85

> Round Glass Lid induction
Soup station

> w/ss insert with electric heater

— L — —

[ I N A

L410 W490 H380

1C304

BIEKATER [ BIBE

> Oblong GN1/1 Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

e ——
(IS i I B
L580  W480 H240

S Item No. A& Capacity EREINE Power ERTE FBE Voltage ERTE SRR Hertz
TC303 121 350W 220-240V~ 50/60HZ fi2 DB-350RJ
TC304 8.3L 500W 220-240V~ 50/60HZ iEF 10A ERRiE

TC301

BIERZENR [ KB

> Round 38cm Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

— &——=r &——r . ;
L e -
L390 W490 H240 b

1G302

BIERIEER ) WIRE

> Square GN2/3 Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

v &
[ O R e B
380  W410  H240

RIE tem No A& Capacity FREINZE Power EREFBE Voltage ERESNZR Hertz
TC301 3.8L 350W 220-240V~ 50/60HZ %7 DB-350
TC302 3.8L 350W 220-240V~ 50/60HZ 5 10A EFREX

Achieve every quality dining experience | 18
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CH700

= =
= 0.7 KKkBRTE =
@a _ _ @
= > |ce Display Cabinet =
52 m
@ > 700*460*350 )
=0 > LED XT# 12V/36W =
g > Blue LED g

CH1000

1.0 Kk ERRE

> |ce Display Cabinet
>1000*660*350

> LED ¥Tw 12V/36W
> Blue LED

CH1200

1.2 KkaRErie

> |ce Display Cabinet
>1200*660*350

> LED ¥Tw 12V/36W
> Blue LED

1J3000

: | ;
L : : | % R
%’:‘ : /ﬂ > Electric Frying Stove
i =

- r - i [ 1 [ 1 [ 1
2 - L350 D350 H200

-l,' EAEINE Power  BAEEE Voltage EUESNE Hertz
3000W 220V 50HZ IEF 10A EPRiEk
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KIYB
— (R

> All-in-one Ice Maker

12—

EMNAN

TEWHLEER, LIRS, RIEEKETEE, &ETH

N T A /] B m RRGRIHIEZR,
Low failure rate
l ' ’ The stain igeration channel is smooth and free of welding
slag, w at the expar 1 valve is not blocked and reduces

te of the refrigeration system
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Air-cooled whole stainless steel rice grain

ice machine sk i
2 BERBEMEIRE— R AR R, BFERBIEL. T
o
Techniques
The refrigeration channel ac al refining and one-time forming
technology, so that the evaporator does not deform and leak
EFRFEMgIT
NEE. SNE. BRBIE. KT HZR. Fih ETFIREER A
LR 304 R,

All stainless steel design
The inner wall, outer s

KRR, KTJBMPI MER S LIRENE, 4B E,
RERBEALH)

Convenient maintenance
With modular , the skate

nt can be taken out from the

upper end of the e nvenient for maintenance

(obtained national te

AR BEIFR

= o . RRARENE AR, AR 304 RHN, TREEELAE, TR, 5
RATHEN D AGDS BB, HAEAFFEER. 12m - s - e -

X ks Hig, [FEIE = RENESESE, B4 FDA B RBIEME
SLATIBUTIR. 1R T IR, IR, ;‘fi%’j A ANEEESARERNEEREE, GG FOA RBSIRNMEE

High efficiency and energy saving
| D-type refi o}

TUBREY -T°CBUKE, KA TR, BRBEANKRT -1I°CHEE/ELL, BEERKEM
REERSE], IR/ DBMSRMEAYAOKIER, MIRIERMAVETEORS.

environment protection

ne in

E t he o plating, which is pc
FRUE THR, BRESK, ALthe sametime, no he

L nts of FDA for food gra
Outlook design

S Item No. KIYB300F-2 KIYB500F-2 KIYB300S-2 KIYB500S-2
R T HFEKE standard output/day 0.3T 0.5T 0.3T 0.5T

7K E; Storage capacity 150Kg 200Kg 150Kg 200Kg
IMERST (K * % * & ) Product Size (U'W*H) 1120*675%1985 1120*675*1985 1120*675*1985 1120*675*1985
FAEINER Power 1.66KW 2.19KW 1.66KW 2.19KW

EBE / 37K Voltage 1N 220V~/50Hz 1N 220V~/50Hz 1N 220V~/50Hz 1N 220V~/50Hz
B RN Wiring size 3*1.5mm’ 3*2.5mm’ 3*1.5mm’ 3*2.5mm’
EIKE Water volume / hour 14L/H 22L/H 14L/H 22L/H
i[faﬁfe{réof \ﬁﬁfiﬁgt pipe (external thread) 3/ 4'GAS 3/ 4'GAS 3/ 4'GAS 3/ 4'GAS
HEZKE TR Diameter of drain pipe ®21 ®21 ®21 21

AE NW. 200Kg 210Kg 200Kg 210Kg
1. AEDR: FWERER 25°C; RN 15°C, 4. YB/F ARA—EHo
2. IR R404A. 5. YB/S A7KAE—1EM.

3. f#KEF: 0.15-0.5Mpas
Achieve every quality dining experience | 22
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NEW PRODUCTS

E20101
IR

> Round 38cm Chafer / Glass Lid
> Electrical

L460 w420 H230

BS BB TENE FEBE TEMEX

TCE20101

BIE R TERIER

> 38cm Round Electrical Chafer
> Glass Lid

> Temperature Control
REDIHRETE 40°C -95°C 2 [alfE A TS

= |
1460  W420  H230
BS AE TEEX TEBE FEME

g DB-230

E20101 6L 500W 220-240V~ 50/60HZ FEE 10A EFfEL

g DB-230

TCE20101 6L 500W 220-240V~ 50/60HZ B 10A ERREL

E20102
IR

>2/3 GN Chafer
> Glass Lid
> Electrical

= = b

L420 W400 H230

BS BB TENE FEBE TEMEX

TCE20102

BIE R TERIER

> Electrical 2/3 GN Chafer
> Glass Lid

> Temperature Control
REDIHRETE 40°C -95°CalfE A TS

= -~
1420 W400 H230
S AE TEE TEBE FEME

2 DB-230

E20102 5.1L 500W 220-240V~ 50/60HZ EH 10A ERREL

2 DB-230

TCE20102 5.1L 500W 220-240V~ 50/60HZ B 10A ERRIEL

E20104
IR

>1/1 GN Chafer
> Glass / Steel Lid
> Electrical

[ ] [
L580 W420 H230

BS FE TENE FEBE TEME

g 76L
W 342

2 DB-230
& 10A B

E20104 500W 220-240V~ 50/60HZ

TCE20104

BIE R TERIER

> Electrical 1/1 GN Chafer

> Glass Lid

> Temperature Control
BEATIRTERTE 40°C -95°C 2 BIFERIAT

s Y s B i

L580 W420 H230

S 7B GENE FEBE TEME

g 7.6L
W 342

g DB-230
& 10A Efrik

TCE20104 500W 220-240V~ 50/60HZ

23 | Achieve every quality dining experience

21301 / 21305
Ef R/ AR

> Round 38cm / 30cm full area glass
vision Lid / induction Chafing dish
> ss insert

> 6L
21301
— Y
[ ]| [
L440 W540 H165
21305
— T
[ ] [
1385 W475 H165

21302 / 21306
BRI | KRB

> Square GN2/3 / GN 1/2 full area glass

vision Lid / induction Chafing dish
> ss insert

>5.1L
21302
Y BN
[ | [
L410 W480 H165
21306
Y BN
[ ]| [
L375 w430 H165

21303
E A

> Round full area glass vision Lid /
induction soup station

>ssinsert

>12L

_—

L500 W480 H260

21304
KBFEIP | KRR

> Rectangle GN1/1 full area glass
vision Lid / induction Chafing dish

> ss insert
>8.3L
Y BN
[ ]| [
L580 W480 H165

Achieve every quality dining experience | 24
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HS SERIES &)
NEW CHINESE RED

_ HS301 HS3016
@%‘Eﬁ I::I y HRELZRER / KEE . o PELIETZER / WE

> Round 38cm Glass Lid Vision ] > Round 38cm Steel Lid Vision

Induction Chafing dish Induction Chafing dish
> w/ss insert ; > w/ss insert
> 6L k. > 6L

I

143 T Lk SIYAS MIN

HIGH-TECH MATERIALS

SRR
Special show window, use the Dupont's hightec
material. Original creation making craft, no
steam and greasy stain.
RAMFHAE SR,
IEIHRIIETZ, PIIERAEN, .

BAKING VANISH TECHNOLOGY
BREREA

Using Advanced High Temperature

Painting Technology, Can withstand the

test of 200 degrees Celsius

HS302

PEOIASFEER [ BIEE

> Square GN2/3 Glass Lid Vision

Induction Chafing dish
> w/ss insert
>5.1L

HS302G

RELAATER | W

> Square GN2/3 Steel Lid Vision

Induction Chafing dish
> w/ss insert

>5.1L

KASHISBIERRA,
K215 200 ERERNSEE L,

e o

1480 W410 H160 3 . = W410 H160

HS304 HS304G

PEAKAEER / WBE PEIKEER / S

> Oblong GN1/1 Glass Lid Vision | > Oblong GN1/1 Steel Lid Vision

Red color Chafing dish ! Induction Chafing dish
> w/ss insert . > w/ss insert

>8.3L : >8.3L

L580 W480 H160 W480 H160

25 | Achieve every quality dining experience Achieve every quality dining experience | 26
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J SERIES o0

1801

BEEZ&IP / 38

> Round 38cm Glass Lid Vision
induction Chafing Dish
> w/ss insert

V"l
- Jir J 1

L440 W540 H280

trECENE IR AR AR

1801G
EEL /R

> Round 38cm Steel Lid Vision
induction Chafing Dish
> w/ss insert

e e e o
S O I e
L1440  W540  H280

s e EEIhE MEBE BESNE

1801 6L 500W 22 0-240V~ 50/60HZ %2 DB-500

J801G 6L 500W 220-240V~ 50/60HZ iEA 10A EFRiE
VabiZ =y al ) Vabiz -y Al

> Square GN2/3 Glass Lid Vision
induction Chafing Dish W
>w/ss insert

I i I o
1400  W480  H280

> Square GN2/3 Steel Lid Vision
induction Chafing Dish W
> w/ss insert

I i T W
L400  W480  H280

= e TEINZE ERBE BESNE

J802 5.1L 500W 220-240V~ 50/60HZ # DB-500

802G 5.1L 500W 220-240V~ 50/60HZ EF 10A EFRE.
Bzl | WIS B2 | M=

> Round Glass Lid
induction Soup station
>w/ss insert

> Round Steel Lid
induction Soup station
> w/ss insert

== = . & == =]

1410  W490  H415 - ‘_'_;-_‘;___/ L410  W490  H415

s e BMEINE BEBE LRI ES

J803 121 350W 220-240V~ 50/60HZ %7 DB-350RJ
J803G 12L 350W 220-240V~ 50/60HZ &R 10A EFTHL
J804 J804G

KAFE | RIBE KAEFEIR | NE

> Oblong GN1/1 Glass Lid Vision
induction Chafing Dish
> w/ss insert

I i T o W
1480  W580  H280

> Oblong GN1/1 Steel Lid Visic
induction Chafing Dish
> w/ss insert

=l
L JLJ1r

L480 W580 H280

BS rE TEHE EBE BESNE
Jso4 8.3L 500W 220-240V~ 50/60HZ %2 DB-500
J804G 8.3L 500W 220-240V~ 50/60HZ B/ 10A EFFHEX

27 | Achieve every quality dining experience

J SERIES o0

1805
B A B

> Round 30cm Glass Lid Vision
induction Chafing Dish
> w/ss insert

trCENE IR A& RS AR

1805G
B &L/ W

> Round 30cm Steel Lid Vision
induction Chafing Dish
> w/ss insert

=
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1390 W490  H280 1390  W490  H280
s e EEINE MEBE ENTE SN
1805 3.8L 350W 220-240V~ 50/60HZ %2 DB-350
J805G 3.8L 350W 220-240V~ 50/60HZ iEFA 10A EFRE
VabiZ =y al g FRER | &

> squar§ GN1/2 Glas§ Lid Vision \t?”‘c\\\ Vi
induction Chafing Dish g -
> w/ss insert \( 3

> Square GN1/2 Steel Lid Vision
induction Chafing Dish
> w/ss insert

[ I I s I [ I T O I

1380 W410  H280 1380  W410  H280

ns BE TMEIHE TEBE ESNE

J806 3.8L 350W 220-240V~ 50/60HZ %7 DB-350

J806G 3.8L 350W 220-240V~ 50/60HZ &M 10A EFFHEX
BERER /| KIBE BER&ER | &

> Round 38cm Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

T ¥
(I O I e I
L440  W540  H240

> Round 38cm Steel Lid Vision
induction Chafing Dish
> wy/ss insert with electric heater

&= &=
[ 1 BL ] B ]
I O o T
L440 W540 H240

s BE BMEINE BEBE SN

J901 6L 500W 220-240V~ 50/60HZ % DB-500

J901G 6L 500W 220-240V~ 50/60HZ &R 10A EFRHL
VabiZ -y al Vabis -y L

> Square GN2/3 Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

e ——
- JLJ1r
L400 w480 H240

> Square GN2/3 Steel Lid Vision
induction Chafing Dish

> w/ss insert with electric heater @

LﬁJ I
L400 W480 H240

s BE BE TN BEBE EE SN
J902 5.1L 500W 220-240V~ 50/60HZ % DB-500
J902G 5.1L 500W 220-240V~ 50/60HZ & 10A EFRHEEL

Achieve every quality dining experience | 28
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J SERIES o0

1903

ERZ2iP | B8

> Round Glass Lid induction
Soup station
> wy/ss insert with electric heater

& A e AR

19036

EZ74P | ME

> Round Steel Lid induction
Soup station
> wy/ss insert with electric heater

=== S— S s

} = 1 [ I I e I
1410 W490  H380 ﬁ L410  W490  H380 g
s e EEIhE MEBE BESNE
J903 12L 350W 220-240V~ 50/60HZ %7 DB-350RJ
J903G 12L 350W 220-240V~ 50/60HZ iEA 10A EFRiE
KAEFER | BBE —l KAEFEIF | W=

> Oblong GN1/1 Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

i

L580 W480 H240

> Oblong GN1/1 Steel Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

i

L580  W480 H240

BS e EEINE TERE BE SR
J904 8.3L 500W 220-240V~ 50/60HZ fi2 DB-500
J904G 8.3L 500W 220-240V~ 50/60HZ & 10A EFRL

1905

REE&IP | 3i8E

> Round 30cm Glass Lid Vision
induction Chafing Dish
> wy/ss insert with electric heater

| |

19056

B A | W

> Round 30cm Steel Lid Vision
induction Chafing Dish ~
> w/ss insert with electric heater 3

e e W
Ly 73 ]

-
L390  W490  H240 1390  W490  H240 L
s e EEINE MEBE BESNE
J905 3.8L 350W 220-240V~ 50/60HZ %7 DB-350
J905G 3.8L 350W 220-240V~ 50/60HZ iEA 10A EFREL

1906 ==
HEEI | Wras ‘ !
> Square GN1/2 Glass Lid Vision c :

induction Chafing Dish
> w/ss insert with electric heater ;
— — @l s -—.___Jl
T 4 z

1906G

E&R /W&

> Square GN1/2 Steel Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

—
(NN IO oy B

1380 W410  H240 W 1380  W410  H240
“
s BE EEIhE T BE BUESNE
J906 3.8L 350W 220-240V~ 50/60HZ %7 DB-350RJ
J906G 3.8L 350W 220-240V~ 50/60HZ iEA 10A EFRiE
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J SERIES s

11001

SR | WIBE

> Round 38cm Glass Lid Vision
induction Chafing Dish
> wy/ss insert with electric heater

13& A Fa AR

J1001G

RZ&I [ ME

> Round 38 cm Steel Lid Vision .
induction Chafing Dish %4

> w/ss insert with electric heater \

[ i IR s -5 - [ N e W .
1440  W540  H200 o 1440  W540  H200 o

s BE BETHE FEBE I DIES

J1001 6L 500W 220-240V~ 50/60HZ %2 DB-500
J1001G 6L 500W 220-240V~ 50/60HZ iEA 10A EFRE
FREIR | WiEE FHEIR | M=

> Square GN2/3 Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

e &
(S O I B
L400  W480  H200

> Square GN2/3 Steel Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

[ - — @‘l
(I O I B I
400  W480  H200

s g BEINE TEBE BNE SR

J1002 5.1L 500W 220-240V~ 50/60HZ &2 DB-500
J1002G 5.1L 500W 220-240V~ 50/60HZ A3 10A ERRESL
Bzl ) IBE Bzl | N

> Round Glass Lid induction
Soup Station
> w/ss insert with electric heater

==l |

> Square Steel Lid Vision
induction soup station
> ss insert with electric heater

i |

1410  W490  H330 - 1410  W490  H330

s BE EEINER TMEBE RS ES

J1003 120 350W 220-240V~ 50/60HZ B DB-500
J1003G 121 350W 220-240V~ 50/60HZ B 10A EPREX

KAM&IR | wigE [
> Oblong GN1/1 Glass Lid Vision

induction Chafing Dish

L
F—
> w/ss insert with electric heater E &_:'-—-j
:—\_._r

J1004 r

CJr 11
L580  W480  H200

—

J1004G

KEEIR [ ME

> Oblong GN1/1 Steel Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

= =]

L580  W450 H200

s e BEINER TMEBE LRSI ES
J1004 83L 500W 220-240V~ 50/60HZ B2 DB-500
J1004G 83L 500W 220-240V~ 50/60HZ B 10A EFRHEX
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J/G SERIES )

J1005

FEAABRIEE R

> Round 30cm Glass Lid Vision
induction Chafing Dish W

> ss insert with electric heater

e — —

I I IO B I

L390 W490 H200

& A e AR

110056

EBARIERIR (M=E )

> Round 30cm Steel Lid Vision
induction Chafing Dish
> ss insert with electric heater

—_— e ——
A I I e
L390  W490 H200

s e BEINE BEBE LIhTES
J1005 3.8L 350W 220-240V~ 50/60HZ %2 DB-350
J1005G 3.8L 350W 220-240V~ 50/60HZ & 10A EFRHEL

11006

EAABRIEE R

> Square GN1/2 Glass Lid Vision
induction Chafing Dish

> ss insert with electric heater

[ T e Rl e

I I I

L380 W410 H200

J1006G

EBABRIEER (ME )

> Square GN1/2 Steel Lid Vision
induction Chafing Dish

> ss insert with electric heater

P ¥

S s I B WO

L380 W410 H200

BS E TEHE TEBE EE SR
J1006 38L 350W 220-240V~ 50/60HZ %7 DB-350
J1006G 3.8L 350W 220-240V~ 50/60HZ & 10A EPRHEE%

C1980G
AP

> Stand for Round 38cm Chafing dish

— =3 =3I
1440  W440  H150 L — '

C1990G

EARBRIERIPR (M)

> Stand for Square GN1/2
Chafing dish -

————

| j |
L420 W320 H150

C19104G

BEFRIPRE (S1E)

> Stand for Oblong GN1/1 Chafing dish

[ 1 [ 1 [ 1
= B =3I
L590 W480 H150

C1970G

RIFRIPRE (B1E)

> Stand for Oblong 30cm

Chafing dish
= = = _ =
1390  W390  H150 - .

31| Achieve every quality dining experience

C SERIES

C19100G

BRIERIPRE (B1E)

> Stand for Square GN2/3 Chafing dish

C1980D
BIFRIFERE (HE)

> Stand for Round 38cm Chafing dish

N
b

= = =9 " = =5 =3 =
L420 W380 H150 L460 W460 H115 - I
G1990D C19104D
MAEBIPREE (RAE) ERIEBIPREE (RAE)
> Stand for Square GN1/2 Chafing dish > Stand for Oblong GN1/1 Chafing dish
. = | —" &
| i
’ /)
s e s | R i i — ). —_
440  W340 H115 L6710 W500 H115
C1970D C19100D
IRIERIPRE (RAE) IRIERIPIREE (fEAE)
— B ——
> Stand for Round 30cm —— > Stand for Square GN2/3
=
Chafing dish '{1 | - " Chafing dish ,I’r e 4‘\
—_— . =
[ 1 [ 1 [ 1 . = _!. [ ] [ ] [ if - i ;
s A s ) i | ii = =3 =1I _3‘ *%
L410 W410 H115 L440 W400 H115
1980 1990
IRIEB PR EE IRIEBIPEREE
| — o
> Stand for Round 38cm Chafing ¢ - —:_;:‘B\ > Stand for Square GN1/2 o —
{ m ; ‘ Chafing dish —
Rl ) / Ty
=5 C Sy BB s =

L460 W460  H65

L440 W340 H65
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C SERIES

C19104 C1970

BRIFEIPIERE BRIFEIPRE

> Stand for Rectangular GN1/1 > Stand for Round 30cm
—

Chafing dish Chafing dish | —
1 /{(-_-—'. TRy
= = =l & S 1 T
L610 W500 H65 e 4 L410 W410 H65 . o

s ___ & =t ey

ﬁg%gl HEURE
. MET §|;F_ ‘5]5112
C19100 o y
TEER PR RHMHA ERRIFRT =

KM 304 REM, B, FHEK=MMBR
WEMAS, SABRE, B985,

> Stand for Square GN2/3
Chafing dish

119301 J19301G

ZRERTEN | B8 ZRRER | WE

> Round 38cm Steel Lid Vision
induction Chafing dish
> ss insert

> Round 38cm Glass Lid Vision
induction Chafing dish
> ss insert

— Vot
l ]| [
L440 W540 H165 L440 W540 H165

119303 119303G

ZRRRI A | KIBE ZRERL 2 | W&

> Round Glass Lid Vision
Induction Soup Station

>ssinsert

> Capacity  12L

> Round Glass Lid Vision
Induction Soup Station

> ss insert

> Capacity  12L

\ ]| [ I
L4170 W490 H265 1410 W490 H265
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J SERIES )

119302

ZRRAEN | WIBE

> Square GN2/3 Glass Lid Vision
induction Chafing dish ——

. - '-—'—-.__

\ ]| [ .
L410 w480 H165

Rl A

1193026

ZRERATENR | W&

=
m
=
(2]
m
=
m
(]
o
ol
S

N
b

> Square GN2/3 Steel Lid Vision
induction Chafing dish
> ssinsert

L410 W480 H165

119304

ZRRKATER | BKiB8&

> Oblong GN1/1 Glass Lid Vision
induction Chafing dish
> ss insert

| ]| [
L580 w480 H165

1193046

ZREKGIENR | ME

> Oblong GN1/1 Steel Lid Vision
induction Chafing dish
> ss insert

L580 W480 H165

119305

ZERETLER | BIBE

> Round 30cm Glass Lid Vision

induction Chafing dish o _-"‘..:-:;ﬁ

> ss insert

\ ]| [ I
L390 W490 H165

1193056

ZRERRLENR / W&

> Round 30cm Steel Lid Vision
induction Chafing dish
> ss insert

L390 W480 H165

119306

SREDEN | BB

> Square GN1/2 Glass Lid Vision
induction Chafing dish
> ss insert

[ [l
I i I s I

L380  W410 H165

J19306G

ZRIEDEN | W&

> Square GN1/2 Steel Lid Vision
induction Chafing dish F
> ssinsert

e e e
I I N B
L380  W410  H165
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CHAFING DISH SERIES s

2585-6E
KBS

> Simple rectangular
chafing dish
> stackable

M

L620 W416 H420

2586-40E

B &

> Simple round chafing

dish
> stackable

£ A M

L508 W508 H500

2586-30E

R E &7 &R

> Simple round chafing
dish
> stackable

bl

L408 W408 H400

tBC B IR R EC R AR

s e BEINER BEBE (IhTES

2585-6F 8.3L 380W 220-240V~ 50/60HZ . S
5 35 DB-380

2586-30F 421 380W 220-240V 50/60HZ = 10A Ellnid e

2586-40F 721 380W 220-240V~ 50/60HZ

Stylist uses clever conception,
change come loose for whole,
facilitate receive, save storage
space already, do not affect the
function of furnace itself and
shape again beautiful, collect
freely!

G MRAYEER, WERE, @
T, BERHAMEESE, XAmE
WP S IITRERIFZRENL, WERE 0!
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SAUCE CHAFING DISH SERIES etz

19001

INEIP

> Sauce pot

>3.5L

L305  W260 H310

19002

NP

> Sauce pot
>7.5L

19003-4.5

TR

> Sauce Station

>4.5L

L305 W260  H350

!

19003-10
Bt

> Sauce Station
>10L

19001-T3.5

19002-T1.5

iy 7P
> Sauce pot > Sauce pot
>3.5L L A >7.5L

T3.5 T7.5
L305 W260 H310 L370  W310 H340
19003-T4.5 19003-T10
iy s
> Sauce Station = > Sauce Station
>4.51L - >10L

T4.5
T10
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IM1206

ElpE=tEp]!
> Automatic Electric Noodle Boiler with Cabinet

Computer monolithic intelligent core
—More stable performance

304 stainless steel

—Beautiful and durable

New automatic inlet and drain,
constant temperature design

—Easy and convenient

Water brake protection system
—More secure

2 sets of 6000W stainless steel electric heating pipe
—Time saving and more efficient

HEN BRSO —IEREERTE

304 RIEEMITIE— =W E R[E A
efeam#ik, [ERgIt—RREER
ERKFENRIPR G —R2 TR0

2 4 6000W FHEWEHE — B ESH
BEIRESEE: 0-100°C

BEEBE: 380V

HEEgN

B820

L730  H800mm

!

% FRBRUR

> Multipurpose Electric Griddle with Cabinet

High performance automatic thermostat
—safe and stable performance

304 stainless steel

—beautiful and durable

Temperature control knob adjustment
—simple and more accurate

Two sets of heating devices, separate
temperature control

—save time, save electricity and more efficient
=it EMIERIESE — Mt RTeFRE

304 REMITIE— =M E REY A

et e BB EEE

FAMAEE, PREEEH — SANEBRESY
PP R TR

HEERE

B780

L530

H850mm

BERETEE EEEE  MAhE EE BE
0-300° C +5°C 1500W+3000W 220V
HARA

> Glass Washer
> 340%205*455

FEINE BEBE B SRR

8% 1400 ¥

400W 220-240V~ 50/60HZ B 10A EFRHEL

Intelligent temperature control
Allow you to adjust the water temp;erature between
16 and 93 degrees fregely
Quick freezing
Let you save time at the same time fo'ensure the
loss of -food‘ingredients
Constant temperature keeping
Completely free up your operation time
Multimode selection -

# Let you enjoy the fun of low temperature ?oking

BREE 'S
E 16-93 B B RBETKE
R =

IEE RN ERRIERYIB D TIRA

BB REF -

SV6088-43

R ZIENES 3/4 &

> Sous Vide-Immersion
Circulator,Head,Water
basin 3/4 size, and cover

-

B370 L795 H230mm

b -

KINGO LOW TEMPERATURE COOKING
MACHINE DESIGN,ACCURATE WATER
TEMPERATURE CONTROL FOR CLOSED
LOOP CIRCULATION,THE-DEVICE *

IS DESIGNED FOR COMMERCIAL

SERVICE ENTERPRISEINDOOR USE,
FOR DOMESTIC, INDUSTRIAL OR
- -EXPERIMENTAL USE

BERT Bk MEERRMIIFTETORIRTSE

SV6088-11

ORZIENE 1/1 18

> Sous Vide-Immersion
Circulator,Head,Water
basin 1/1 size, and cover

B370  L615  H230mm
L L
\.\ — =

™ =
\:‘____._._.:;;FF"_"—.:_
S TEE EBE TESNE
SV6088-43 1200w 220-240V 50/60HZ 1EF 10A EFFiEk
SV6088-11 1200W 220-240V 50/60HZ 1EF 10A EfRiEsk

37 | Achieve every quality dining experience

Achieve every quality dining experience | 38

=
m
=
(%]
m
=
m
(7]
o
ol
S

N
A

WEXEE




=
m
=
[}
m
=
m
(7]
=
l\:l:l
N
e

S

&3 14E

KINGO LOW TEMPERATURE COOKING MACHINE
DESIGN,ACCURATE WATER TEMPERATURE
CONTROL FOR CLOSED LOOP CIRCULATION,THE
DEVICE IS DESIGNED FOR COMMERCIAL SERVICE
ENTERPRISE INDOOR USE, FOR DOMESTIC,
INDUSTRIAL OR EXPERIMENTAL USE

Intelligent temperature control
Allow you to adjust the water temperature between 16 and 93
degrees freely

Quick freezing
Let you save time at the same time to ensure the loss of food
ingredients

Constant temperature keeping
Completely free up your operation time
Multimode selection

Let you enjoy the fun of low temperature cooking

Try out strong
Suitable for various types of POTS and pans

04k 3 E e
§E BEVEm

1HETE 16-93 EiEIERIETHOR

TRE AR
IHEESN BN RIERY D TRE
1ERREF

e RIS BRI ERYIE)

ZIRAESE

I EERMTE R ERRE
AR

BEEZMMERNA. TEA

-

il

- L
C25 (Wage
" ,..a--rf il ] 3
r ., -.h-li:l
v gy
o3 AN
.F__."-_-ﬁ‘h'h
E Ay

-

F g -
Lﬂfﬁ*f;:
57

A\

A
SN

N

‘\"\

SV5088

TR ZIEN

> Sous Vide-Immersion
Circulator,(Head Only)

SV6088

ORZIEN

> Sous Vide-Immersion
Circulator,(Head Only)

s BEThE HERBE EESRE
SV5088 1200w 220-240V~ 50/60HZ & 10A EfrtEsk
SV6088 1200W 220-240V~ 50/60HZ & 10A Efrisk
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This'machine is mainly used for sealing flexible
packaging materials such as composite film and.4' '\,":c.
aluminum foil. composite film. It-can pack solid%g .
liquid, powder, paste and other properties in

vacuum

KI280

BmET 8RN

> Vacuum Machine

= [ 1]

L495 D490 H390

Ki250C

BmETEEN

> Vacuum Machine

= [ ]

L500 D355  H315

MEHH 6

MEHTET B

KI400E

BEmETEEN

> Vacuum Machine

= L I

L498 D536  H495

KI300T

BmET8EN

> Vacuum Machine

= [ IJ

L515 D442 H390

S FEIhER BERE FRESRE

KI280 400W 220-240V~ 50/60HZ & 10A EfFtEk
KI400E 400W 220-240V~ 50/60HZ 1EF 10A Efrihk
KI250C 400W 220-240V~ 50/60HZ & 10A EfrtEk
KI300T 400W 220-240V~ 50/60HZ & 10A Efrtsk
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CREATOR OF THE AT
MAKER

BINEFHA LRSS
BRmRABIRNRELIE

HAFING DISH
2y
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cH204 . CH204M

RETIRE RATIRE

Temperature at -2°C(36°F)-85°C(185°F) for freely control.

Cold and Hot food love this Chafing Dish ; L R :
Fr o i - ' ‘ ) SBEEAIAE 2° C~85°C BRI, WAMER,
EF X,

Tl %8, SIIARENS 2 ERETR, $8
BIFFT S

D500 H275 L630 D500 H275

EIHE

EIhE g 5
320W : S 10A EF 04 ) 320W




= HSIA INIHVHI

43 S-O1 Tt

NEW TG SERIES
21 TC l{a A7

NEW TC TEMPERATURE REGULATION SERIES FOR
SOUP AND MEAL STOVES

Humanized design, environmental

The temperature can be «

For example, the original pr
model with temperature control functi

2P BIFF@EE TC AERS!

NS, HRTIRE

TREAIFERETE 40°C ~85°CZ ElfER AT,
CSSE=SLSEST I

Bzip. BIRr mER R INVERTIRE, 1BINEIETIH
NERESHIRM “TC” o

Blan: Rremilsa “S24037 , EINEETIEERVF
“TC-S2403” ,
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TCS24 SERIES

(]
==

1CS2401-1 / 1CS2401-2 =
D
—

1CS2402-1 / 1CS2402-2 2

BIEAIES / BRKAREEREIR %’

> Oblong Chafing Dish > Show Window b

> Gilt / Chrome Legs > Temperature Control

L660 D480 H420 TCS2401-1/ TCS2401-2 TCS2402-1/ TCS2402-2

oS e TEINE MEBE BESRE

TCS2401-1 (&£1% Single) 8.3L 250W 220-240V~ 50/60HZ 1EF 10A EbrisEsk

TCS2401-2 (34 Double) 42 250W 220-240V~ 50/60HZ & 10A Ebridsk

TCS2402-1 (£84% Single) 8.3L 250W 220-240V~ 50/60HZ ER 10A EFRESL

TCS2402-2 (XW4%& Double) 412 250W 220-240V~ 50/60HZ 1EF 10A EPFiESL

1CS2403 / TCS2404

EITAIEE [ EHEERER

b
> Round Chafing Dish > Show Window F B
> Gilt / Chrome Legs > Temperature Control | 3
':: n
= 5 M .
i
L520 D540 H460 TCS2403 TCS2404 =
Bs e EEINER BEBE HIRETES
TCS2403 6L 250W 220-240V~ 50/60HZ EF 10A ERREk
TCS2404 6L 250W 220-240V~ 50/60HZ & 10A EprifEsk

TCS2405 / 1CS2406 .

BEDNES / BRKAEER I

> Oblong Soup Station > Temperature Control
> Gilt / Chrome Legs
> Show Window

=S

TCS2405 TCS2406

L660 D480 H420

S rE BEHE EE BBIE BRESRE

TCS2405 4.6L2 250W 220-240V~ 50/60HZ & 10A EfFtEk
TCS2406 46172 250W 220-240V~ 50/60HZ & 10A EfrdEsk

1CS2407 / TCS2408

BITPIMES / BREER NP

> Round Soup Station > Show Window

> Gilt / Chrome Legs > Temperature Control

1520 D540 H460 TCS2407 TCS2408

s e BEINER BEBE LIhTES

TCS2407 4.6L 250W 220-240V~ 50/60HZ & 10A EpriEsk
TCS2408 4.6L 250W 220-240V~ 50/60HZ & 10A EpridESk
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TCS68 SERIES o

1CS6801-1 / TCS6801-2
TCS6801G-1 / TCS6801G-2

BIEAMEY / BRKAEEREIR
> Oblong Chafing Dish > Show Window
> Gilt / Chrome Legs > Temperature Control

| TCS6801-1/TCS6801-2

TCS6801G-1/TCS6801G-2
L660 D480 H420

S =8 TEWE EE BBE FikIES

TCS6801-1 (515 Single) 8.3L 250w 220-240V~ 50/60HZ & 10A EPRiEK
TCS6801-2 (i Double) 412 250W 220-240V~ 50/60HZ 1EH 10A EPFRER
TCS6801G-1 (145 Single) 8.3L 250w 220-240V~ 50/60HZ 1EF 10A ElfriEk
TCS6801G-2 (Wi#& Double) 4102 250W 220-240V~ 50/60HZ 1EF 10A ErtEk

TCS6803 / TCS6803G

TR EE [ BIREERER

> Round Chafing Dish > Show Window
> Gilt / Chrome Legs > Temperature Control

B .

1520 D540 H460 TCS6803 TCS6803G

BES rE BEIhE HERE FESRE
TCS6803 6L 250w 220-240V~ 50/60HZ 1EF 10A EfriEk
TCS6803G 6L 250W 220-240V~ 50/60HZ & 10A EPrtEk

TCS6805 / TCS6805G

EITAIEE [ BROEERP

> Oblong Soup Station > Show Window
> Gilt / Chrome Legs > Temperature Control

=M

L660 D480 HA20 TCS6805 TCS6805G

B rE BREE PRERE RESmE

TCS6805 46172 250W 220-240V~ 50/60HZ & 10A EFRER
TCS6805G 4.61°2 250W 220-240V~ 50/60HZ 1EH 10A EFRER

TCGS6807 / TCS6807G
RETNES / BRI

> Round Soup Station > Show Window
> Gilt / Chrome Legs > Temperature Control

= o

L520 D540 H460

TCS6807 TCS6807G
S rE R B BBIE BRI
TCS6807 4.6L 250w 220-240V~ 50/60HZ 1EF 10A EfRiEk
TCS6807G 4.6L 250W 220-240V~ 50/60HZ 1EF 10A EBrfEK
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TCS67 SERIES =

1GS6701-1 / TCS6701-2
TGS6701G-1 / TCS6701G-2
BRI NS/ ERALERE

> Oblong Chafing Dish > Show Window
> Gilt / Chrome Legs > Temperature Control

— M

L660 D480 H420

(]
==
=
=
=
D
=
(7]
-
o
b3

TCS6701-1/TCS6701-2 TCS6701G-1/TCS6701G-2

S =8 EHE e BBIE SR

TCS6701-1 (221 Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EfFtEk
TCS6701-2 (W% Double) 4172 250W 220-240V~ 50/60HZ & 10A EfrdEsk
TCS6701G-1 (E84% Single) 8.3L 250W 220-240vV~ 50/60HZ & 10A EfrtEsk
TCS6701G-2 (W& Double) 4172 250W 220-240V~ 50/60HZ & 10A EfrtEk

TGS6703 / TCS6703G

EEREE / mREERER

i

> Round Chafing Dish > Show Window B

> Gilt / Chrome Legs > Temperature Control (_3'

%)

- N

T a

1520 D540 H460 €S6703 TCS6703G 2

BS E TEHE HEBE BESNE

TCS6703 6L 250W 220-240V~ 50/60HZ & 10A EfFiEk
TCS6703G 6L 250W 220-240V~ 50/60HZ 1S 10A EPriESL

TGS6705 / TCS6705G

EITAIEE [ BRSEERP

> Oblong Soup Station > Show Window
> Gilt / Chrome Legs > Temperature Control

=S

TCS6705 TCS67056
L660 D480 H420

s nE BEE BERE BESTER

TCS6705 4.6L72 250W 220-240V~ 50/60HZ 1EF 10A ERRiEk
TCS6705G 4.6L72 250W 220-240V~ 50/60HZ IEFA 10A ElRRER

TCS6707 / TCS6707G
RETNES / SRR

> Round Soup Station > Show Window
> Gilt / Chrome Legs > Temperature Control

mEmi

L520 D540 H460

TCS6707 TCS6707G
s 5E BEE EE BBE BRI
TCS6707 4.6L 250W 220-240v~ 50/60HZ & 10A EfrtEk
TCS6707G 4.6L 250W 220-240V~ 50/60HZ B 10A Efrisk
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TCS67/65 SERIES )

1CS6702-1 / TCS6702-2
16S6501-1 / TCS6501-2

BEEINEWKAEERRIR

> Oblong Chafing Dish > Show Window
>s.s Legs > Temperature Control

M

L660 D480 H420 TCS6702-1/ TCS6702-2

TCS6501-1/TCS6501-2

S rE BREWER HRE BE EESNER

TCS6702-1 (4% Single) 8.3L 250W 220-240vV~ 50/60HZ 1EF 10A EFRtEX
TCS6702-2 (3% Double) 4172 250W 220-240V~ 50/60HZ 1EF 10A EPrtEk
TCS6501-1 (52145 Single) 8.3L 250w 220-240V~ 50/60HZ & 10A EFRER
TCS6501-2 (3#& Double) 4172 250W 220-240V~ 50/60HZ 1EF 10A EfriEk

1GS6704 / TCS6503

BRI MWK E 2B )P

> Round Chafing Dish > Show Window

>s.s Legs > Temperature Control

1520 D540 H460 TCS6704 TCS6503

BS 58 TEE TERE TSR

TCS6704 6L 250W 220-240V~ 50/60HZ & 10A EFRER
TCS6503 6L 250W 220-240V~ 50/60HZ 1EH 10A EFrESK

TCS6706 / TCS6505
RETNSMK AT RER A

> Oblong Soup Station > Show Window
>s.s Legs > Temperature Control

= AR L

L660 D480 H420

TCS6505 “ »

S =8 BEWE EE BBIE RESmE
TCS6706 4.6L72 250w 220-240V~ 50/60HZ & 10A EFFiEk
TCS6505 4.61°2 250W 220-240V~ 50/60HZ 1EH 10A EPRER

TCS6708 / TGS6507
REANESRIREER T

> Round Soup Station > Show Window
>s.s Legs > Temperature Control

mEmBiA

L6520 D540 H460

{
l

TCS6708 TCS6507
RS g TEINE TEBE RS
TCS6708 4.6L 250W 220-240V~ 50/60HZ &R 10A EFRfEk
TCS6507 4.6L 250W 220-240V~ 50/60HZ IEF 10A EPrESL
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TCB24 SERIES )

TCB2401-1/TCB2401-2

TCB2402-1 / TCB2402-2
BEES  BEKARERER

(]
==
=
=
=
D
=
(7]
-
o
b3

> Oblong Chafing Dish
> gilt/chorme Legs

M

L660 D480 H420

> Temperature Control

TCB2401-1/TCB2401-2 TCB2402-1/TCB2402-2

s 78 R EE BE FUESRER

TCB2401-1 (%15 Single) 8.3L 250W 220-240vV~ 50/60HZ & 10A EfrtEk
TCB2401-2 (3t Double) 4172 250W 220-240V~ 50/60HZ & 10A Efrdsk
TCB2402-1 (&81% Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EfFtEk
TCB2402-2 (4% Double) 4172 250W 220-240V~ 50/60HZ & 10A EfrdEsk

TCB2403 / TCB2404

BITEE / FRREERER

b
> Round Chafing Dish > Temperature Control E_u:
: o
> gilt/chorme Legs &
N
- &
= o . &
L520 D540 H460 TCB2403 TCB2404
BS 58 MEHE HIEHBE BUESRER
TCB2403 6L 250W 220-240V~ 50/60HZ B 10A EfRHEk
TCB2404 6L 250W 220-240V~ 50/60HZ S 10A EfRHEk

TCB2405 / TCB2406
REANES | BEKSEBERH ; -

> Oblong Soup Station
> gilt/chorme Legs

| TCB2405 TCB2406

L660 D480 H420

> Temperature Control | -f =,
.

S =B BEHE e BBIE ST
TCB2405 4.6L2 250W 220-240V~ 50/60HZ & 10A EfFtEk
TCB2406 4.6L2 250W 220-240V~ 50/60HZ & 10A EfrdEsk

TCB2407 / TCB2408
BIEAMES /| BEREER 7

> Round Soup Station
> Gilt / Chrome Legs

memBA

> Temperature Control

L520 D540 H460 TCB2407 TCB2408
Bes aeE TEINE BEBE BUESER
TCB2407 461 250W 220-240V~ 50/60HZ &M 10A EfRiE%

TCB2408 4.6L 250W 220-240V~ 50/60HZ & 10A EfrtEk
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TCB68 SERIES )

TCB6801-1/TCB6801-2
TCB6801G-1 / TCB6801G-2

BEEINEWKAEERRIR

> Oblong Chafing Dish
> Gilt / Chrome Legs

M

L660 D480 H420

> Temperature Control

TCB6801-1/TCB6801-2

TCB6801G-1/TCB6801G-2

S rE BREWER HRE BE EESNER

TCB6801-1 (%1% Single) 8.3L 250W 220-240vV~ 50/60HZ 1EF 10A EFRtEX
TCB6801-2 (W1 Double) 4102 250W 220-240V~ 50/60HZ 1EF 10A EPrtEk
TCB6801G-1 (21§ Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EFRER
TCB6801G-2 (4% Double) 4172 250W 220-240V~ 50/60HZ 1EF 10A EfriEk

TCB6803 / TCB6803G

BEEEEeBSNITEREIR

> Round Chafing Dish
> Gilt / Chrome Legs

mEmii

> Temperature Control

y

L520 D540 H460 TCB6803T| TCB6803G

s BE HEIhE FERE FEIRE

TCB6803 6L 250w 220-240V~ 50/60HZ 1EF 10A EfRiEk
TCB6803G 6L 250W 220-240V~ 50/60HZ 1EF 10A ErtEk

TCB6805 / TCB6805G
RETNSMK AT RER A

> Oblong Soup Station
> Gilt / Chrome Legs

=M

> Temperature Control

TCB6805 @

TCB6805G
L660 D480 H420
S =8 BEWE EE BBIE RESmE
TCB6805 4.6L72 250w 220-240V~ 50/60HZ & 10A EFFiEk
TCB6805G 4.61°2 250W 220-240V~ 50/60HZ 1& A 10A EPridk

TCB6807 / TCB6807G
BEES / B PENTES P

> Round Chafing Dish
> Gilt / Chrome Legs

B

> Temperature Control

TCB6807G

1520 D540 H460 TCB6807

RS g TEINZE TEBE TESAE

TCB6807 4.6L 250W 220-240V~ 50/60HZ & 10A EFRfEX
TCB6307G 461 250W 220-240V~ 50/60HZ 1EA 10A ERHEk

51 | Achieve every quality dining experience

TCB67 SERIES )

TCB6701-1/ TCB6701-2
TCB6701G-1/ TCB6701G-2

BEES / ERKAOEESER

> Oblong Chafing Dish
> Gilt / Chrome Legs

M

L660 D480 H420

> Temperature Control

TCB6701-1/TCB6701-2

(]
==
=
=
=
D
=
(2]
-
o
b3

t -
@
TCB6701G-1/TCB6701G-2

(163 9-01 Bt

S rE AEINE TERE TESME

TCB6701-1 (1% Single) 8.3L 250W 220-240V~ 50/60HZ &M 10A EPriEL
TCB6701-2 (34 Double) 412 250W 220-240V~ 50/60HZ & 10A EPRESS
TCB6701G-1 (881% Single) 8.3L 250W 220-240V~ 50/60HZ 1EH 10A ElPrisEsk
TCB6701G-2 (XW4& Double) 4172 250W 220-240V~ 50/60HZ 1EF 10A EfFiESK
BIEEEeHERTEERER

> Round Chafing Dish > Temperature Control

> Gilt / Chrome Legs

L520 D540 H460 TCB6703 TCB6703G

S e EEINE TEBE BESNE

TCB6703 6L 250w 220-240V~ 50/60HZ & 10A EfFiESk
TCB6703G 6L 250W 220-240V~ 50/60HZ & 10A EPRiESL

TCB6705 / TCB6705G

BEEEEHEICKER N

> Oblong Soup Station
> Gilt / Chrome Legs

=S

> Temperature Control

TCB6705 TCB6705G
1660 D480 H420
s e BMEINE BEBE EE SRR
TCB6705 4612 250W 220-240V~ 50/60HZ 1S 10A EFriEL
TCB6705G 4,612 250W 220-240V~ 50/60HZ iEF 10A ElPRidEsk
BEETEHENEER 7R
> Round Soup Station > Temperature Control
> Gilt Legs
L520 D540 ﬂi} TCB6T07 TCB6707G
iths) BE TEIhE BEBE B S
TCB6707 4.6L 250W 220-240V~ 50/60HZ & 10A ERFHEL
TCB6707G 4.6L 250W 220-240V~ 50/60HZ &M 10A Epridsk
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TCB67/65 SERIES &)

TOUCH M SERIES
P

TCB6702-1 / TCB6702-2
TCB6501-1 / TCB6501-2

BITENERES / WRESER

P

-~

y

= HSIA INIHYHI

(]
=
5
=
2
o
&
¥

> Oblong Chafing Dish
>s.s Legs
> Temperature Control

TET 9 ﬂ% TCB6702-1/ TCB6702-2 TCB6501-1/ TCB6501-2

L680 D460 H420

RS e BEIER TEEBE B STER

TCB6702-1 (&1% Single) & 83L /W42 250W 220-240V~ 50/60HZ JEF 10A EffiEk
TCS6702-2 (3% Double) B8 83L /W42 250W 220-240V~ 50/60HZ JEF 10A ERRHESS
TCB6501-1 (&41% Single) 8 8.3 /X412 250W 220-240V~ 50/60HZ 7EF 10A ERFHEK
TCB6501-2 (X4 Double) 8 8.3L /42 250W 220-240V~ 50/60HZ JEF 10A EFRESL

TCB6704 / TCS6503 —~

REENEBENTEREIR

i i
T > Round Chafing Dish ;
o
& >s.s Legs N
3 > Temperature Control st
B ~Aah

1520 D525 H460 TCB6704

TCB6503

ns e BENE ERE RE SR

TCB6704 6L 250W 220-240V~ 50/60HZ B 10A EfrfEk

TCS6503 6L 250W 220-240V~ 50/60HZ 1& A 10A EPRidk

TCB6706 / TCS6505

BEEWNEBENKER 7N

> Oblong Soup Station
>s.s Legs
> Temperature Control

= A h - TOUCH THE "OPEN" AND "CLOSE", THE COVER
o0 DasD 120 TeasT06 Teses0s WILL OPEN OR CLOSE AUTOMATIC.

e ®E EEINE MEEE TE SN The Indu under the
TCB6706 46172 250W 220-240V~ 50/60HZ & 10A EPRiEL S ¢
TCS6505 46172 250W 220-240V~ 50/60HZ &M 10A EfridEk

TCB6708 / TGS6507

BEENEBENTER DI from

fEREFIZMIZEIEIRA “OPEN” #1 “CLOSE” 24,

ARHSEEYE, 2ENAAKS,

EhHEREYREIER D AR e, ERERYBERAMDE=EMMESFRS.
BEE X EP= AR ESTEMEFRIERS. ALt MRTEE,

> Round Soup Station
>s.s Legs
> Temperature Control

=AM

L5620 D525 HA460 TCB6708 TCS6507 }‘?i\fio\ e T g

, N o = - BReES, BrEEElhi, NFEaER,

£ a5 EIE TERRE TEE IWEREEEE, REARBE 40° C-85° C 2 2MRET.
TCB6708 4.6L 250W 220-240V~ 50/60HZ 1& A 10A EPRidsk

TCS6507 4.6L 250W 220-240V~ 50/60HZ 1EF 10A EPrtEK
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M24 SERIES =

M2401-1 / M2401-2

M2402-1 / M2402-2
BENANES [ KA RERE

> Oblong Chafing Dish > Show Window

. . -\_\_ !

> Gilt / Chrome Legs > Automatic Open
TET 'yq ﬂ% M2401-1/ M2401-2 M2402-1 / M2402-2

L680 D460 H420

BS e TEE EEE EE IR

M2401-1 (814 Single) 8.3L 250W 220-240V~ 50/60HZ S 10A EFRESL
M2401-2 (Wi#& Double) 412 250W 220-240V~ 50/60HZ & 10A E Rk
M2402-1 (881% Single) 8.3L 250W 220-240V~ 50/60HZ 1& A 10A EPRidk
M2402-2 (Wi#& Double) 4102 250W 220-240V~ 50/60HZ & 10A EPRiEL

M2403 / M2404
R AES / KRR

> Show Window
> Automatic Open

> Round Chafing Dish
> Gilt / Chrome Legs

=AM

L520 D525 H460 M2403

S =8 TEWHR EE BBIE EESNER

M2403 6L 250w 220-240V~ 50/60HZ &8 10A EFFtEK
M2404 6L 250W 220-240V~ 50/60HZ 1EH 10A EFRER

M2405 / M2406
RS / R RERT

> Show Window
> Automatic Open

> Oblong Soup Station
> Gilt / Chrome Legs

=M

L680 D460 H420

M2406
BS rE BEWE EREBE EESNER
M2405 4.61°2 250W 220-240vV~ 50/60HZ 1EF 10A EFFtEX
M2406 4.6L°2 250W 220-240V~ 50/60HZ 1EF 10A EPrfEk

M2407 / M2408
IS | ERE R

> Show Window
> Automatic Open

> Round Soup Station
> Gilt / Chrome Legs

=AM

L520 D525 H460

M2407 M2408
RS g TEINE TEBE ESAE
M2407 4.6L 250W 220-240V~ 50/60HZ &R 10A EFRfEk
M2408 460 250W 220-240V~ 50/60HZ JEA 10A EFRHEL
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M68 SERIES s

M6801-1 / M6801-2

M6801G-1 / M6801G-2
BEAES | EKARELE)

> Show Window
> Automatic Open

> Oblong Chafing Dish
> Gilt / Chrome Legs

=S

L680 D460 H420

M6801-1/M6801-2

M6801G-1/ M6801G-2

S AE BEINE TERBE E SRR
M6801-1 (£81% Single) 8.3L 250W 220-240V~ 50/60HZ 1EH 10A EfrfEsk
M6801-2 (4% Double) 412 250W 220-240V~ 50/60HZ 1EF 10A Efrthk
M6801G-1 (1% Single) 8.3L 250w 220-240V~ 50/60HZ & 10A EfFiESk
M6801G-2 (XW4& Double) 472 250W 220-240V~ 50/60HZ & 10A EPrESS
IR MRS / BIKEE BN
> Round Chafing Dish > Show Window
> Gilt / Chrome Legs > Automatic Open
L520 D525 H460

M6803 M6803G
oS e EEINE TERE BE SRR
M6803 6L 250W 220-240V~ 50/60HZ 1EH 10A EprisEsk
M6803G 6L 250W 220-240V~ 50/60HZ 1EF 10A EfFiESK
BRI MES / BKARES N

|

> Oblong Soup Station > Show Window
> Gilt / Chrome Legs > Automatic Open
L680 D460 H420 16805 p—
S AE BEINE TERBE TE SRR
M6805 46172 250W 220-240V~ 50/60HZ 1EH 10A EfrfEsk
M6805G 4,612 250W 220-240V~ 50/60HZ EA 10A ERRESL
BEAEE / Bk EER 7N
> Round Soup Station > Show Window
> Gilt / Chrome Legs > Automatic Open
1520 D525 H460

M6807 M6807G
Bs e EMEINE TEBE BE SR
M6807 4.6L 250W 220-240V~ 50/60HZ EM 10A ERRESk
M6807G 4.6L 250W 220-240V~ 50/60HZ & 10A EPriESL
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M67 SERIES s

M6701-1 / M6701-2

M6701G-1 / M6701G-2
BEANES [ KA RERE

> Oblong Chafing Dish
> Gilt / Chrome Legs

=M

L680 D460 H420

> Show Window
> Automatic Open

M6701-1/M6701-2 M6701G-1/ M6701G-2

S BE BEINE TEEBE EE SR

M6701-1 (1% Single) 8.3L 250W 220-240V~ 50/60HZ JEF 10A ERFHEX
M6701-2 (IW#& Double) 4172 250W 220-240V~ 50/60HZ JEF 10A EFRES
M6701G-1 (&1& Single) 8.3L 250W 220-240V~ 50/60HZ 1EF 10A EFFHEL
M6701G-2 (W& Double) 4172 250W 220-240V~ 50/60HZ 1EA 10A EpRHESL

M6703 / M6703G
AN TIES /B EE AR

> Round Chafing Dish
> Gilt / Chrome Legs

=AM

> Show Window
> Automatic Open

L520 D525 H460 M6703 M6703G

s e EThE MERE FUESRE

M6703 6L 250W 220240V~ 50/60HZ S 10A EFES
M6703G 6L 250W 220240V~ 50/60HZ EFA 10A EFEL

M6705 / M6705G
BEAIES | KA REL T

> Oblong Soup Station > Show Window L -
> Gilt / Chrome Legs > Automatic Open 1
L680 D460 H420 M6705 M6705G
B e ETHE IERE TESRE
M6705 4672 250W 220-240V~ 50/60HZ & 10A EPREL
M6705G 46172 250W 220-240V~ 50/60HZ 1&E A 10A Elfridsk

M6707 / M6707G

BEAEE / BKAEERIR

> Show Window
> Automatic Open

> Round Soup Station
> Gilt / Chrome Legs

=AM

L520 D525 H460 M6707 M6707G

RS g TEINE TEBE ESAE

M6707 4.6L 250W 220-240V~ 50/60HZ &R 10A EFRfEk
M6707G 460 250W 220-240V~ 50/60HZ JEA 10A EFRHEL
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M67/M65 SERIES =

M6702-1 / M6702-2
M6501-1 / M6501-2

BRI e NKAREERER

> Oblong Chafing Dish > Show Window
>s.s Legs > Automatic Open

TET 9 H% M6702-1/ M6702-2 M6501-1/ M6501-2

L660 D480 H420

RS BE TENE TEBE BN S

M6702-1 (81 Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EfTfEk
M6702-2 (IX#& Double) 41%2 250W 220-240V~ 50/60HZ &M 10A EfRiE%
M6501-1 (8815 Single) 8.3L 250W 220-240V~ 50/60HZ B 10A ERTEk
M6501-2 (i& Double) 412 250W 220-240V~ 50/60HZ & 10A Ef5fEk

M6704 / M6503

B S NKEERE R

> Round Chafing Dish > Show Window
>s.s Legs > Automatic Open

=AM

L520 D540 H460 M6704 M6503

S aE BEHE EE BIE LRI ES

M6704 6L 250W 220-240V~ 50/60HZ 1EF 10A EPrisEsk
M6503 6L 250W 220-240V~ 50/60HZ & 10A EfrdEk

M6706 / M6505

BRI MeNKAREER N

> Oblong Soup Station > Show Window
>s.sLegs > Automatic Open

M

L660 D480 H420

M6706 M6505

s =8 MEHE e BBIE FUESNR
M6706 4.6L2 250W 220-240vV~ 50/60HZ S 10A EfrdEk
M6505 46172 250W 220-240V~ 50/60HZ 1EF 10A EfFiER

M6708 / M6507

B S NKELE R

> Round Soup Station > Show Window
>s.slLegs > Automatic Open

memBA

L520 D540 H460 M6708

Bs BE TEhE TE BE TESAE

M6708 461 250W 220-240V~ 50/60HZ &M 10A EfRiE%
M6507 46L 250W 220-240V~ 50/60HZ B 10A EfTfEk
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H24 SERIES s

H2401-1 / H2401-2
H2402-1 / H2402-2

BieWefFZINTLER 7

> Oblong Chafing Dish
> Gilt / Chrome Legs

=M

L680 D460 H420

> Automatic Open

==

H2401-1/H2401-2

H2402-1/H2402-2

BS BE BMEINE TERBE BESNE

H2401-1 (%1% Single) 8.3L 250W 220-240V~ 50/60HZ SR 10A EFRESL
H2401-2 (4% Double) 4172 250W 220-240V~ 50/60HZ TEA 10A EBriEk
H2402-1 (#1% Single) 8.3L 250W 220-240V~ 50/60HZ S 10A B
H2402-2 (3#& Double) 412 250W 220-240V~ 50/60HZ EF 10A Bk

H2403 / H2404
AN TIES /B EE AR

> Round Chafing Dish
> Gilt / Chrome Legs

=AM

> Automatic Open

L520 D525 H460 H2403 H2404

s e EThE MERE FUESRE

H2403 6L 250W 220240V~ 50/60HZ S 10A EFES
H2404 6L 250W 220240V~ 50/60HZ EFA 10A EFEL

H2405 / H2406
BEES / EELMENLER TN

> Oblong Soup Station
> Gilt / Chrome Legs

— M

L680 D460 H420

> Automatic Open

H2405 H2406
B =8 TEWHR EE BIE EESNER
H2405 4.612 250W 220-240V~ 50/60HZ & 10A EPREL
H2406 4.612 250W 220-240V~ 50/60HZ 1&E A 10A Elfridsk

H2407 / H2408
BEE S BRI ES

> Round Soup Station
> Gilt / Chrome Legs

=M

> Automatic Open

L680 D460 H420 H2407

RS g TEINE TEBE ESAE

H2407 4.6L 250W 220-240V~ 50/60HZ &R 10A EFRfEk
H2408 460 250W 220-240V~ 50/60HZ JEA 10A EFRHEL
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H68 SERIES )

H6801-1 / H6801-2
H6801G-1 / H6801G-2
BN A HRES R

> Oblong Chafing Dish
> Gilt / Chrome Legs

> Automatic Open

(]
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'Vq FH » H6801-1/ H6801-2

L680 D460 H420

BS e EEINE TEBE BESNE

H6801-1 (%1% Single) 8.3L 250w 220-240V~ 50/60HZ & 10A EfFiESk
H6801-2 (1% Double) 4172 250W 220-240V~ 50/60HZ & 10A EPRiESL
H6801G-1 (845 Single) 8.3L 250W 220-240V~ 50/60HZ 1EH 10A EfRiEk
H6801G-2 (XWi& Double) 412 250W 220-240V~ 50/60HZ 1EH 10A EPridsk
BiEL / BeBENTERER

> Round Chafing Dish > Automatic Open

> Gilt / Chrome Legs

1520 D525 H460 H6803 HE803G

S rE FEINE TERE TEIRE

H6803 6L 250W 220-240V~ 50/60HZ & 10A EFRESL
H6803G 6L 250W 220-240V~ 50/60HZ 1EF 10A Epridsk
BEL /| BeBEICKER N

> Oblong Soup Station > Automatic Open l

> Gilt / Chrome Legs
=AM

L680 D460 H420

S rE FEINE TERE TESNE

H6805 4.61°2 250W 220-240V~ 50/60HZ 1S 10A EPFiEL
H6805G 4612 250W 220-240V~ 50/60HZ 1S 10A EPrESL
B2 MR ER7P

> Round Soup Station > Automatic Open

> Gilt/Chrome Legs

L520 D525 H460 H6807

Bs e EMEINE TEBE BE SR

H6807 4.6L 250W 220-240V~ 50/60HZ B 10A ERMEL
H6807G 4.6L 250W 220-240V~ 50/60HZ & 10A EPriESL
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H67 SERIES

H6701-1 / H6701-2

H6701G-1 / H6701G-2
BEESLEES / WEEAEN

> Oblong Chafing Dish
> Gilt / Chrome Legs

=M

L680 D460 H420

> Automatic Open

H6701 h M6701G

BS BE BE=E BERE EESIER

H6701-1 (%1% Single) 8.3L 250W 220-240V~ 50/60HZ SR 10A EFRESL
H6701-2 (3#& Double) 41%2 250W 220-240V~ 50/60HZ JEA 10A EIfRHESL
H6701G-1 (%1% Single) 8.3L 250W 220-240V~ 50/60HZ S 10A EFREL
H6701G-2 (W& Double) 4172 250W 220-240V~ 50/60HZ S/ 10A EFRESS

H6703 / H6703G
BENEE | BRI E AR

> Round Chafing Dish
> Gilt / Chrome Legs

=AM

> Automatic Open

L520 D525 H460 H6703 H6703G

s rE BREWE EE BE EESNER

H6703 6L 250W 220-240vV~ 50/60HZ 1EF 10A EFFtEX
H6703G 6L 250W 220-240V~ 50/60HZ 1EF 10A EBrfEk

H6705 / H6705G

BT eBENKER N

> Oblong Soup Station
> Gilt / Chrome Legs

— M

L680 D460 H420

> Automatic Open

H6705 H6705G

S =8 TEWHR EE BIE EESNER
H6705 4612 250w 220-240vV~ 50/60HZ & 10A EFFtEX
H6705G 4.6L°2 250W 220-240V~ 50/60HZ 1EH 10A EFRER

H6707 / H6701G
BEES BRI ES

=
> Round Soup Station > Automatic Open ‘\ J -
> Gilt / Chrome Legs \f !
L520 D525 H460 H6707 H6707G
ns 5E BEThE TERE RME SR
H2407 4.6L 250W 220-240V~ 50/60HZ & 10A EIFRESL
H2407G 4.6L 250W 220-240V~ 50/60HZ 1&F 10A EPRiEk
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H67/H65 SERIES =)

H6702-1 / H6702-2
H6501-1 / H6501-2

BEHEEEHESR / WSESEIR

> Oblong Chafing Dish
>s.s Legs
> Automatic Open

M

(]
==
=
=
=
D
=
(2]
-
o
b3

H6702-1/ H6702-2 H6501-1/ H6501-2
L680 D460 H420
s aE EHE FERE LS
H6702-1 (£4% Single) 8.3L 250W 220-240vV~ 50/60HZ & 10A EfrtEsk
H6702-2 (W1 Double) 4172 250W 220-240V~ 50/60HZ & 10A EfrtEk
H6501-1 (£1% Single) 8.3L 250W 220-240vV~ 50/60HZ & 10A EfFtEk
H6501-2 (Wi& Double) 4102 250W 220-240V~ 50/60HZ & 10A EfridK

H6704 / H6503

BreNeBENTERER

> Round Chafing Dish
>s.s Legs
> Automatic Open

= A M

L6520 D525 H460 H6704

S rE BEHE EE BBIE BRESRE

H6704 6L 250W 220-240V~ 50/60HZ & 10A EfFtEk
H6503 6L 250W 220-240V~ 50/60HZ 1EF 10A Epridsk

H6706 / H6505

BrieNeBENKER 2N

> Oblong Soup Station
>s.s Legs
> Automatic Open

=S

L680 D460 H420

S aE BEHE EE BBIE BRESRE
H6706 46172 250W 220-240V~ 50/60HZ 1EH 10A EprisEsk
H6505 46072 250W 220-240V~ 50/60HZ & 10A EfrdEk

H6708 / H6507
B HES oS

> Round Soup Station
>s.s Legs
> Automatic Open

= A h

L520 D525 H460

Bes aeE TEINE BEBE BUESER
H6708 461 250W 220-240V~ 50/60HZ &M 10A EfRiE%
H6507 46L 250W 220-240V~ 50/60HZ B 10A EfTfEk
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MD SERIES s

MD201 / MD201G

RAVEE SIS

> Round 38cm Electrical Chafer
> Glass / steel Lid
> Self-opening

SHOW WINDOW S SERIES
BTH S &5

|
L470 W420 H237
MD201 MD201G
s e BEINER ERBE EihIES
MD201 6L 250W 220-240V~ 50/60HZ B2 DB-230 1&F 10A Eprifsk
MD201G 6L 250W 220-240V~ 50/60HZ B2 DB-2303& 8 10A EpridEsk
ivii=3t
> Electrical 2/3 GN Chafer
> Glass / steel Lid
> Self-opening
1 1
L419 W404 H237 MD202 MD202G
s g TEINZE TEBE BE S
MD202 5.1L 250W 220-240V~ 50/60HZ fid DB-230 &8 10A EfriEk
MD202G 5.1L 250W 220-240V~ 50/60HZ B2 DB-230 1&F 10A EPridsk
R E[F
: 9
> Electrical 1/1 GN Chafer i
> Glass / steel Lid
> Self-opening /
— — I
L590 W455 H250 MD204 MD204G
s e EEINE TEBE BNE SRR
MD204 B 7.6L 3 3.4L2 250W 220-240V~ 50/60HZ
MD204G B 7.6L 3 3.4L°2 250W 220-240V~ 50/60HZ

ATIEBHLIPER Designed for KINGO Induction Cooker Only

MD101 / MD101G
= AR

> Induction Round 38cm Chafer
> Glass / Steel Lid
> Self-opening

— >

L470 w420 H192

MD101G
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MD102 / MD102G
= BRIE

.

:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
:
=
:
'

®

> Induction 2/3 GN Chafer
> Glass / Steel Lid
> Self-opening o

MD102

P
T [T 117

L419 W404 H192

MD102G

plane

New style designed in smooth plate, detachable cover

for easy cleaning, stronger body to service long life

FE
REFLBOTELLT, BILE, S8, NETH
SHBE, EREREN,

= HSIA INIHYHI

Special show window

Use the Dupont's high't

ech material, 33"@\*[1 creation

making craft, no
AIME
REMBABSREME, REIFHWELZ, A&
Z1k, BAhbA.

1and g y stain

6% S tit[=

: sculpt

.

.

Perfect design, solid brass legs and line

3
HH

*

il

HOHIEHET, SAmY, BRKE, f” —
|

€0 000000000000000000000000000000000000000000000000000000000000000000000000000000000

®0c0ccccc0000000000000000
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$24 SERIES o

$2401-1 / $2401-2
$2402-1 / $S2402-2
ANES | EA AR

> Oblong Chafing Dish
> Gilt / Chrome Legs
> Show Window

=M

trbCEE IR AR AR

S2401-1/S2401-2 S2402-1/ S2402-2

L660 D460 H420

S rE BEWE EE BBIE RESmE

S2401-1 (4% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EFRER
S2401-2 (3% Double) 412 380W 220-240V~ 50/60HZ 1EH 10A EPFRER
S2402-1 (845 Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EfRtEX
S2402-2 (W& Double) 4172 380W 220-240V~ 50/60HZ 1EF 10A EBrtEk

S2403 / $2404

oS / KK ERER

> Round Chafing Dish
> Gilt / Chrome Legs
> Show Window

=AM

L520 D540 H460

$2403
S AE BEE BE BBIE RESME
52403 6L 380W 220-240V~ 50/60HZ 1EA 10A EFRER
$2404 6L 380W 220-240V~ 50/60HZ 1EF 10A ElfriEk

$2405 / $2406

PIMEE / BRAEEZR DN

> Oblong Soup Station
> Gilt / Chrome Legs
> Show Window

M

L660 D460 H420 S2405 L

oS e TEIhE TEEBE TESAE

S2405 4.61°2 380W 220-240V~ 50/60HZ 1EF 10A EPRiEL
S2406 4672 380W 220-240V~ 50/60HZ & 10A E PRk

$2407 / S2408

]S / KA BRI

> Round Shop Station
> Gilt / Chrome Legs
> Show Window

memBA

L520 D540 H460 S2407 S2408

RS g TEINE TEBE ESAE

S2407 4.6L 380W 220-240V~ 50/60HZ &R 10A EFRfEk
S2408 460 380W 220-240V~ 50/60HZ JEA 10A EFRHEL
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S68 SERIES =

56801-1 / S6801-2
S6801G-1 / S6801G-2
ANES | ERARERE

> Oblong Chafing Dish
> Gilt / Chrome Legs
> Show Window

=S

FRBCENE IR L& EC AR

L660 D460 H420 S6801-1/ S6801-2 S6801G-1/S6801G-2

RS BE TENE TEBE BN S

S6801-1 (&4#% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EfTfEk
S6801-2 (¥4 Double) 41%2 380W 220-240V~ 50/60HZ & 10A EfRiE%
S6801G-1 (&% Single) 8.3L 380W 220-240V~ 50/60HZ B 10A EfTEk
S6801G-2 (X#& Double) 412 380W 220-240V~ 50/60HZ & 10A EfTEk

56803 / S6803G

aES / KK ERER

> Round Chafing Dish
> Gilt / Chrome Legs
> Show Window

=AM

L520 D540 H460

56803G

S rE BEHE EE BBIE BRESRE
S6803 6L 380W 220-240V~ 50/60HZ & 10A EfFtEk
S6803G 6L 380W 220-240V~ 50/60HZ & 10A EfrdEk

56805 / S6805G

FIMEE / BRAEER DN

> Oblong Soup Station
> Gilt / Chrome Legs
> Show Window

M

S6805 : S6805G

L660 D460 H420

s =8 BEHE e BBIE FUESNR

S6805 4.6L2 380W 220-240vV~ 50/60HZ & 10A EfrtEk
S6805G 46072 380W 220-240V~ 50/60HZ S 10A ERridck

36807 / $68017G

IS / WIKE BRI

> Round Soup Station
> Gilt / Chrome Legs
> Show Window

=AM

L520 D540 H460

S6807G

s aE BEHE FERE BESE
S6807 4.6L 380W 220-240V~ 50/60HZ 1EF 10A EpridEsk
S6807G 4.6L 380W 220-240V~ 50/60HZ & 10A EfrtEk
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S67 SERIES

$6701-1 / S6701-2
S6701G-1 / S6701G-2

IS / BRAEEZEIN

> Oblong Chafing Dish
> Gilt / Chrome Legs
> Show Window

— et

L660 D460 H420

trbCEE IR AR AR

S6701-1/S6701-2 S6701G-1/S6701G-2

S rE BEWE EE BBIE RESmE

S6701-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EFRER
S6701-2 (W& Double) 4102 380W 220-240V~ 50/60HZ 1EF 10A EfriEk
S6701G-1 (E4% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EfRtEX
S6701G-2 (4% Double) 4172 380W 220-240V~ 50/60HZ 1EF 10A EBrtEk

56703 / S6703G

AEE / BB RE P

> Round Chafing Dish
> Gilt / Chrome Legs
> Show Window

A

S6703 S6703G
L520 D540 H460
S rE BEWE EE BBIE RESmE
S6703 6L 380W 220-240V~ 50/60HZ & 10A EfRER
S6703G 6L 380W 220-240V~ 50/60HZ 1EF 10A EfriEk

S6705 / $67056G

BIMEE / KA EEZ TN

> Oblong Soup Station
> Gilt / Chrome Legs
> Show Window

M

S6705 . S6705G
L660 D460 H420
BES rE BREER B BBE BRI
S6705 4.61°2 380W 220-240V~ 50/60HZ 1EF 10A EfriEk
S6705G 4.61°2 380W 220-240V~ 50/60HZ 1EF 10A EBrtEK

56707 / S6707G
RS | BRI

> Round Soup Station
> Gilt / Chrome Legs
> Show Window

memEiA

S6707 S6707G
L520 D540 H460
S a8 BEWE EE BBIE WRESmE
S6707 4.6L 380W 220-240V~ 50/60HZ & 10A EFRER
S6707G 4.6L 380W 220-240V~ 50/60HZ 1EF 10A EfriEk

67 | Achieve every quality dining experience

S67/65 SERIES )

36702-1 / $6702-2
$6501-1 / $6501-2
AR RKHREL RN

> Oblong Chafing Dish
>s.s Legs
> Show Window

FRBCENE IR L& EC AR

TET 'Vq ﬂ% S6702-1/S67022 $6501-1/ $6501-2
L660 D460 H420
s B8 TEIHE TE BIE BUESNE
S6702-1 (4§ Single) 8.3L 380W 220-240V~ 50/60HZ &M 10A Epridsk
S6801-2 (¥4 Double) 412 380W 220-240V~ 50/60HZ 1EH 10A Eprisk
S6501-1 (21% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EpriEsk
S6501-2 (W& Double) 4172 380W 220-240V~ 50/60HZ & 10A EpPrifEk
ANk E S8 IP
> Round Chafing Dish
>s.s Legs
> Show Window
1520 D540 H460 S6704 56503
s B8 TEHE TEBE EE SRR
S6704 6L 380W 220-240V~ 50/60HZ &M 10A Epridsk
S6503 6L 380W 220-240V~ 50/60HZ 1EF 10A Epridsk
MG EERZF L
> Oblong Soup Station
>s.s Legs
> Show Window
= A 6706
L660 D460 H420
s e BEINER EEBE EE SR
S6706 4,612 380W 220-240V~ 50/60HZ & 10A EpriEsk
S6505 4612 380W 220-240V~ 50/60HZ & 10A EprifEsk
AN E =71
> Round Soup Station
>s.s Legs
> Show Window
L520 D540 H460 S6507
s B8 TEE TEBE TESTE
S6708 4.6L 380W 220-240V~ 50/60HZ &M 10A Epridsk
S6507 4.6L 380W 220-240V~ 50/60HZ 1EF 10A EPridsk
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B24 SERIES =

B2401-1 / B2401-2
B2402-1 / B2402-2

BRE2BESR /| WEERER

> Oblong Chafing Dish
> Gilt / Chrome Legs

trbCEE IR AR AR

TET -yq ﬂ% B2401-1/B2401-2 B2402-1/B2402-2

1660 D460 H420

s BE TENE BE EBE BESNE

B2401-1 (£84% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EfriEk
B2401-2 (W& Double) 412 380W 220-240V~ 50/60HZ TEF 10A EpriEk
B2402-1 (24 Single) 8.3L 380W 220-240V~ 50/60HZ 1A 10A EPRiEk
B2402-2 (3#& Double) 412 380W 220-240V~ 50/60HZ 1&EF 10A E PRk
FeLHENEELRN

> Round Chafing Dish

> Gilt / Chrome Legs

= 5 M 2e05

1520 D540 H460

s B8 BENE BEEE E SR

B2403 6L 380W 220-240V~ 50/60HZ &M 10A EfriEk
B2404 6L 380W 220-240V~ 50/60HZ JEF 10A EpriEsk
EEeMEICLER P

> Oblong Soup Station

> Gilt / Chrome Legs

mEmbii

1660 D460 H420

s e BEIHEE BEBE EE SR

B2405 4,612 380W 220-240V~ 50/60HZ 1EF 10A EpfRiEk
B2406 4.612 380W 220-240V~ 50/60HZ & 10A EPR#EL
EEeMERTEER P

> Round Soup Station

> Gilt / Chrome Legs

L520 D540 H460 B2407

s e TENE TEEE TESAE

B2407 4.6L 380W 220-240V~ 50/60HZ & 10A EfRiEk
B2408 4.6L 380W 220-240V~ 50/60HZ S 10A EIFRHESL
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B68 SERIES =

B6801-1 / B6801-2

B6801G-1 / B6801G-2
HLLBEE / WEELES

> Oblong Chafing Dish
> Gilt / Chrome Legs

=S

L660 D480 H420

B6801-1/B68012  °

FRBCENE IR L& EC AR

B6801G-1/B6801G-2

B BE TENE FEBE LR B

B6801-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A ERFHEk
B6801-2 (X#& Double) 4172 380W 220-240V~ 50/60HZ B 10A EfRiE%
B6801G-1 (&% Single) 8.3L 380w 220-240V~ 50/60HZ & 10A EFFEk
B6801G-2 (W#& Double) 412 380W 220-240V~ 50/60HZ & 10A EfREk

B6805 / B6805G

EE2BEIKER N

> Oblong Soup Station
> Gilt / Chrome Legs

M

L660 D480 H420 B6805 L2 B6805G

s e BEINE TERBE EihIES

B6805 4,612 380W 220-240V~ 50/60HZ 1EA 10A EFREL
B6805G 4,612 380W 220-240V~ 50/60HZ EA 10A EPRESL

B6803 / B6803G

EeeBENTESER

> Round Chafing Dish
> Gilt / Chrome Legs

=AM

L520 D540 H460

RS TR  HENE TWEBE FEME
B6803/ 5 1BF3 10A
B08036 6L 38OW  220-240V- S0/60HZ i

K6801-1

EteHEESER

> Chafing Dish
> All Gold Plated

—

L680 D460 H420

S AE  PEPEX FEBRE JREME

iEF 10A

K6801-1 8.3L 380W 220-240V~  50/60HZ ERFHE L

B6807 / B6807G
B LWENTEL I

> Round Soup Station
> Gilt / Chrome Legs

memEin

L520 D540 H460

BS TE  IEDE FEBE TEME
B6807 / 5 A8 10A
Be807C 46L  380W 220240V~ S0/60HZ  gpbe

K6803
EELWEELEN

> Round Chafing Dish
> All Gold Plated

mEmEiA

L520 D525 H460

S AE  PEDE FEBE FEME

1EF 10A

K6803 6L 380W 220-240V~  50/60HZ ERREL
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trbCEE IR AR AR

B67 SERIES s

B6701-1 / B6701-2 s

B6702-1 / B6702-2
e/ 2WMWED | WERL B

> Oblong Chafing Dish
> Gilt / s.s / Chrome Legs

=M

.u‘a‘.,

B6701G-1/B6701G-2 B6702-1/ B6702-2

L660 D460 H420 B6701-1/B6701-2

s e TEE TEEE EiherES

B6701-1 (&84% Single) 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EPR#EL
B6701-2 (#& Double) 412 380W 220-240V~ 50/60HZ & 10A E PRk
B6701G-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ 1& A 10A EbRidsk
B6701G-2 (X4 Double) 412 380W 220-240V~ 50/60HZ 1&EF 10A EPRiEL
B6702-1 (&814% Single) 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EPR#EL
B6702-2 (#& Double) 412 380W 220-240V~ 50/60HZ & 10A E PRk

B6703 / B6704
#S | 2NEWENTELEN

> Round Chafing Dish
> Gilt / s.s / Chrome Legs

B

1520 D540 H460 B6703G - B6704
s e BMEINZE TMEBE EE SR

B6703 6L 380W 220-240V~ 50/60HZ & 10A EPREK
B6703G 6L 380W 220-240V~ 50/60HZ & 10A EfRESL
B6704 6L 380W 220-240V~ 50/60HZ & 10A EFrEk
FERHEICLES AP X

> Oblong Soup Station

> Gilt / s.s / Chrome Legs

L660 D460 H420 B6705G 2

s g TEINE TEBE B STER

B6505 46172 380W 220-240V~ 50/60HZ &M 10A EPRidEk
B6505G 4612 380W 220-240V~ 50/60HZ &M 10A EFriEsk
B6706 4512 380W 220-240V~ 50/60HZ &M 10A EbrEk
ETeHERER2F

> Round Soup Station

> Gilt / s.s / Chrome Legs

L520 D540 H460 B6707 B6707G B6708

s g BEINZE TMEBE EE SR

B6707 4.6L 380W 220-240V~ 50/60HZ &M 10A EPRiEK
B6707G 4.6L 380W 220-240V~ 50/60HZ & 10A EFriEk
B6708 4.6L 380W 220-240V~ 50/60HZ &M 10A EbriEk

71| Achieve every quality dining experience

B65/20/21 SERIES =

B6501-1 / B6501-2

2NEBER /| WEESER

> Oblong Chafing Dish
>s.s Legs

=S

L660 D460 H420

FRBCENE IR L& EC AR

2001-1 / 2001-2

EEEREIR

> Oblong Chafing Dish
> Gilt Legs

— = h

L660 D490 H400

RS BE TENE TEBE BN S

B6501-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EfTfEk
B6501-2 (X#& Double) 41%2 380W 220-240V~ 50/60HZ & 10A EfRiE%
2001-1 (&21% Single) 8.3L 380W 220-240V~ 50/60HZ B 10A EfTEk
2001-2 (XX4%& Double) 412 380W 220-240V~ 50/60HZ & 10A Ef5Ek

B6503

EWNeBENTEREIN

> Round Chafing Dish
>s.s Legs

=AM

L520 D540 H460

2002
ERELER

> Chafing Dish
> Gilt Legs

mEmin

L640 D350 H340

s aE BEHE FERE BESIE
B6503 6L 380W 220-240vV~ 50/60HZ & 10A EfrdEsk
2002 8.3L 380W 220-240V~ 50/60HZ & 10A Efrtk

B6505
STMLBERLEL TN

> Oblong Soup Station
>s.s Legs

=S

L660 D460 H420

2003
BEELAP

> Oblong Chafing Dish
> Gilt Legs

— 2 h

L640 D350 H340

S rE BEHE EE BBIE BRESRE
B6505 46172 380W 220-240V~ 50/60HZ & 10A EfFtEk
2003 4512 380W 220-240V~ 50/60HZ & 10A EfrdEk

B6507

EWNeBENTEZ 2

> Round Soup Station
>s.s Legs

=AM

L520 D540 H460

2101
SREREN

> Chafing Dish

memia

L660 D360 H350

Bes aeE TEINE BEBE BUESER
B6507 461 380W 220-240V~ 50/60HZ &M 10A EfRiE%
2101 8L 380W 220-240V~ 50/60HZ B 10A EfTfEk
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21/22/23/24 SERIES )

2102

2WNEEIR
> Chafing Dish

—~ = M

L640 D350 H340

trbCEE IR AR AR

2203

BRI

> Soup Station

=

L640 D350 H340

BS rE TEWE EE BBIE ESmER
2102 412 380W 220-240V~ 50/60HZ & 10A EPFiEk
2203 4.51"2 380W 220-240V~ 50/60HZ & A 10A ElPridsk

2103

2WE AW
> Soup Station

= 1

L640 D350 H340

2301

BB
> Chafing Dish

A

Q300 H330

B e ENEIThER BEBE ENTE SN
2103 4502 380W 220240V~ 50/60HZ B 10A EFFHE-

3 - 7\l
2301 460 180W 220-240V~ 50/60HZ Y7 DB-180A BB AR

1S 10A ElfrfEk

2201

BERER
> Chafing Dish

oM

L640 D350 H340

EEEB
> Rectangle Chafing Dish
> Gilt Legs

M

L660 D480 H420

S =8 FETNER EE BE EESNER
2201 4102 380W 220-240V~ 50/60HZ & 10A EFFtEX
2401 8.3L 380W 220-240V~ 50/60HZ 1EF 10A ElfrfEk

2202

BB
> Chafing Dish

— =

L640 D350 H340

EEERIZIP
> RectangleSoup Station
> Gilt Legs

A

L660 D460 H420

s rE BREWER BEBE ERESNER
2202 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EFRtEX
2405 4.51°2 380W 220-240V~ 50/60HZ 1EF 10A EBrtEk

A7905

EZE
> Eco Chafing Dish

— = M

L640 D350 H340

A9801
s

> Half Roll-top Chafing Dish

M

L660 D460 H420

BS BE BREWR BE BBIE BE SR
AT905 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EfriEk
A9801 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EPrtEK
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24/25/26 SERIES =)

2WERIIF
>Rectangle Soup Station
> Chrome Legs

=M

L660 D480 H420

FRBCENE IR L& EC AR

2501
E=EIP
> Chafing Dish

=M

L640 D380 H390

S rE MEHE e BE SR
2406 4.512 380W 220-240vV~ 50/60HZ S 10A Efrdsk
2501 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EfrtEk

2NEEN
> Round Chafing Dish
> Chrome Legs

=S

L660 D460 H420

2502
BB
> Chafing Dish

— =

L640 D380 H340

S 58 BEHE e BBIE SR
2402 8.3L 380w 220-240V~ 50/60HZ & 10A EfFtEk
2502 8.3L 380W 220-240V~ 50/60HZ & 10A EfrdEsk

2403
EEERBIP
> Round Dish

> Gilt Legs

=AM

L520 D540 H460

2503
=Rl
> Soup Station

= h

L640 D380 H340

oS AE FEINE TERBE TE SRR

2403 6L 380W 220-240V~ 50/60HZ & 10A EpRiEk
2503 6L 380W 220-240V~ 50/60HZ &M 10A Epridsk
EWEREI BEREIP

> Round Dish > Chafing Dish

> Chorme Legs

=AM

L520 D540 H460

= M

Q300 H330

S e BEINE EBE BN SN
2404 7L 380W 220240V~ 50/60HZ A 10A RS
2603 5L 180W 220-240V~ 50/60HZ S8 10A EFriEsk

EZ% F3 DB-180A BB R

2407
2WNEEI
> Round Dish

> Gilt Legs

=AM

L520 D540 H460

2408
BB

> Round Dish

> Chorme Legs

mEmiiA

L520 D540 H460

s rE BEHE TERE LS
2407 4.5L 380W 220-240vV~ 50/60HZ & 10A EfrdEsk
2408 4.5L 180W 220-240V~ 50/60HZ 1&F 10A EPriEk
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26/21 SERIES )

2604

BRI
> Soup Station

= &

trbCEE IR AR AR

2103

E=EIP
> Round Chafing Dish

e

V300  H390 L520 D540 H460

BS e TEINE TERBE TE SR

2604 10L 180w 220-240V~ 50/60HZ 1EF 10A E PRk
2703 7L 380W 220-240V~ 50/60HZ & 10A E Rk

2605

2104

BRI BMARNE=EIR

> Soup Station > Round Built-in Chafing Dish

& B L Y

Q300  H400 8560 Hars

BS 5E BEThE BERE RE IR

2605 10L 180W 220-240V~ 50/60HZ & 10A EFridEk
2704 L 380W 220-240V~ 50/60HZ 1EH 10A EFrER

2101

BB
> Rectangle Chafing Dish

M

L660 D470 H420

BALNEZEI
>1/1 GN built-in Chafing Dish
L1

Q660 H230

Bs rE FUEThER BE BE EESNER
2701 4172 380W 220-240vV~ 50/60HZ 1EF 10A EFRtEX
2705 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EBrtEK

2102

2WNE AN
> Rectangle Soup Station

=M

2801

BMAREBEREI
> Chafing Dish

— A

L660 D470 H420 300 H330

s EEBE BE SR

2702 220-240V~ 50/60HZ E 10A ERFHES
2801 5L 180W 220-240v~ 50/60HZ JEF3 10A ElfRiESk

&5 DB-180A T AEHUR

2802

BRI

> Soup Station W
> Chrome Legs

M

L660 D470 H420

BES HE PEMER GERE ERESAER

2802 10L 180W 220-240V~  50/60HZ

IEA 10A EfRHEk
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C24/68 SERIES =)

C2401-1 / C2401-2
C6801-1 / C6801-2

BeeBIERE / WRERER

> Square Chafing Dish
> Gilt Legs

— M

L500 D470 H420

C2401-1/ C2401-2

FRBCENE IR L& EC AR

C6801-1/C6801-2

ith= BE FETHE HEBE BE SRR
C2401-1 (7% Single) 4.8L 280W 220-240V~ 50/60HZ YEF 10A ERREX
€2401-2 (4% Double) 21172 280W 220-240V~ 50/60HZ 1B 10A Bk
C6801-1 (1% Single) 4.8L 280W 220-240V~ 50/60HZ & 10A ERREL
C6801-2 (W& Double) 2.11%2 280W 220-240V~ 50/60HZ iEFE 10A ERREX
EeelENTESE R
> Round Chafing Dish
> Gilt Legs
L450 D470 H420
C2409 C6809

ith= AE TEINE HEBE EE SN
€2409 7.6L 280W 220-240V~ 50/60HZ EF 10A ERFiEL
C6809( /& 6809) 7.6L 280W 220-240V~ 50/60HZ &% DB-280A T AR
EeelERLES7P
> Square Soup Station
> Gilt Legs
L500 D480 H420 C2405 C6805
fith= BE EIRIES FEBE BE SRR
€2405 4.6L 280W 220-240V~ 50/60HZ EF 10A ERFEL
€6805 46L 280W 220-240V~ 50/60HZ &% DB-280A TR
EeeHENTES 7
> Round Soup Station
> Gilt Legs

9 ﬂ% C2409T C6809T
L520 D540 H460
ith= aeE TEINE BEBE TESNE
C2409T( & B2409T) 4.6L 250W 220-240V~ 50/60HZ = 10A ERREL
C6809T( & B680IT) 4.6L 250W 220-240V~ 50/60HZ &% DB-280A T AIFEFAIR
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C67/65 SERIES =») PRI TR R W SERIES =5

Use natural wood materials more heat insulation, not easy to burn.
The temperature can be adjusted from normal temperature to
06701 '1 / 06701 '2 boling. integrated design of wood and stainless steel
C6702-1 / C6702-2 ERRASAMEBIEA. FE%

G | SMATE | RE AR BRI RS AR
/[ 2ME / A S RGENESH— IS

The appearance of the personalized

de convex and concave

SNILR B 5 A MR

o o
= =
= =
- -
= =
= =
= =
[} (<]
= =
» L
T o
b3 b3

> Square Chafing Dish
> Gilt/ s.s Legs

| C6701-1/C6701-2 C6702-1/C6702-2 Notch design for convenient

L500 D470 H420

°
H
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
°

ﬁ@ﬁﬁmﬂﬂuﬁ
ggg% 2;5% gﬁfﬁlﬂzg ngEEEEE gmﬁg&mgg eeecccccccce eeececccccccccccce .
C6701-1 (284 Single) 4.8L 280W 220-240V~ 50/60HZ
C6701-2 (3% Double) 21112 280W 220-240V~ 50/60HZ B 10A EFfEL
C6702-1 (215 Single) 4.8L 280W 220-240V~ 50/60HZ &% DB-280A & AR
C6702-2 (3% Double) 21172 280W 220-240V~ 50/60HZ

C6709 / C6710 )
% | WLBERTELEL '

> Round Chafing Dish f : : Antiskid mat provided
>Gilt/ s.s Legs . Unigue design of cooling hole ¢ + on the bott
2 E . i \ : :
”\f*fﬁi asnm RISERATL : D A AN

L520 D540 H460 €6709
BS rE TEE TEEE TESAE
C6709( & B6709) 76L 280W 220-240V~ 50/60HZ EF 10A BB W104 W102 W101
C6710( /R B6710) 7.6L 280W 220-240V~ 50/60HZ & DB-280A T AR | 2 N

> Oblong Chafing Dish with Glass Lid > Square Chafing Dish with Glass Lid > Oblong Chafing Dish with Glass Lid
06705 / 06706 > Electric Heater Wooden Stand 8.3L > Electric Heater Wooden Stand 4.8L > Electric Heater Wooden Stand 6.0L

Fe / MEBEB LTS HIP = = =l e

> Square Soup Station
>Gilt/ s.s Legs

| C6705 C6706

L500 D480 H420

BS e BENE TERE BE IR
C6705 4.6L 280W 220-240V~ 50/60HZ B 10A EFfEL
C6706 4.61 280W 220-240V~ 50/60HZ I & DB-280A % AR
=}
W2850 W2830 CH2201 v
. ENHIESLETT NI REERB)N
06709T / 0671 OT > Wooden Buffet Stand > Wooden Buffet Stand > Oblong Chafing Dish with Coldice pack

EE / 2WNeBIFTES AP Display

SISIS Do

380 250

> Round Soup Station
>Gilt/ s.s Legs

mEmBiA

1520 D540 H460 C6709T C6710T

500 280 280

S e TEIhE FEBE BE SRR
C6709T( /& B6709T) 4.6L 280W 220-240V~ 50/60HZ B 10A EffiE
C6710T( & B6710T) 461 280W 220-240V~ 50/60HZ &E DB-280A T FIFEFAIR
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J SERIES 5

J302PG / J306PG

— — —

= J302RG / J306RG s % -
E 2 '.-l_'_,_:-'—':b o o = ﬁﬁ::- -|>-|
= : ) . =
g ¢ making craft, no steam and grea J302WG / J306WG J 2
75 R . B ASR) P
;s;;» + Adoption of special technology, : FIUE N o aEs ) = =l ms) = == s = == ®

12 . T INT =R N . L . (M 5.10) 160 (4% 5.11) 160 (4% 5.11) 160 &
QE : (e\;p the lid pe’,mﬂ‘cﬁeﬁt y sesled : Wﬁﬁﬁ:%AE !Eaﬁ#?iﬁj*#j 3%@‘]%”“5 > Square Steel Lid Vision Induction - 210 780 oo 210 780 oo 210 280 ’\E
)}* N ﬂ ﬁi%ﬂ : IZ; ﬂm%;ﬁ%, %EHE o Chaﬂng diSh, W/SS insert (mE3.8L) %}E‘) @m |1sn (a3 8) %380 @m |1sn (381 %ﬂu @m ||sn )H:—

PR :

D OREEHER,
D ETRBRAEE,

The whole body is made of 304

steel

Do J302P / J306P o

- L~
D 25RA 304 FENERITIE, J302R / J306R b e B —— e #
................................... : J1302W / J306W
6 FoEP
> Square Glass Lid Vision Induction A s = & "Eg%Z;”’% =l ‘}&g;‘?y“’$ ==
Chafing dish, w/SS insert (i&;a?g;au = =g« (f&gg%?m% =l (ﬁgg&u$ =1

@

PRECEFE I RS R IR

J301PG / J305PG

BB

> Round Steel Lid Vision Induction
Chafing dish, W/ss insert

J301PG

eI = =l
J305PG
@se) 0 =TI

J301RG / J305RG

BEREIP

> Round Steel Lid Vision Induction
Chafing dish, W/ss insert

J301RG

(93 6L) $ ==
J305RG 0
= =

(#3.8L) 30

J301WG / J305WG

BB

> Round Steel Lid Vision Induction
Chafing dish, W/ss insert

J301wG

(993 6L) % =~
J305WG 160
= =l

($MH3.8L) a0

J101PG / J705PG
J101RG / J705RG
JI01TWG / J705WG

BB
> Round Steel Lid Vision Induction
Chafing dish, w/ss insert,With

J705RG -

(M) oo — s0

J705WG |eo
o

(zE) o

i — R _ —_ _ —_
- e % =2Er WEREEr weE =
= — g '\‘m__- - ws e FEYE  mERE  SENE
+ J701PG/JT05PG 6L 350W 220240V~ 50/60HZ SEF 10A EFRAEL
JT01RG/JT05RG 6L 350W 220240V~ 50/60HZ & DB-500RJ % FRAER
JT01WG/JT05WG 6L 350W 220-240V~ 50/60HZ REERES 100°C

J301P / J305P

BB

> Round Glass Lid Vision Induction
Chafing dish, W/ss insert

J301P

mmEe) == =5
J305P 60
= &3

(RIRE3.8L)

J301R / J305R
EREIP
> Round Glass Lid Vision Induction

Chafing dish, W/ss insert

J301R

mne) = B3I
J305R
= =i

(RIBH3.8L) 50

J301W / J305W
EREIP
> Round Glass Lid Vision Induction

Chafing dish, W/ss insert

J3o01w

e =0 &=
1305W
= e

(RIE3.8L) w0

J101P / J105P
JI01R / J705R
J701W / J705W

BEREIP

> Round Glass Lid Vision Induction

J701R |m

1701W |m

Gt:.——- = — =% l’.‘ﬂc_""'-? ' o Chafing dish, w/ss insert,With (}i}f;) . O _
e / - o stand (=) |m (gag;) |m
5 ., - - - - -
———— —
S ne 58 FrEhE HERE  EmE

JT01P/J705P 6L 500W 220240V~ 50/60HZ N ——
JT01R/JT05R 6L 500W 220240V~ 50/60HZ &4 DB-500RJ & AR
JT0IW/JT05W 6L 500W 220240V~ 50/60HZ EREAES 100°C
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L PR I TR IR
J SERIES =5 J SERIES =

% J102PG / J106PG J402PG / J406PG %
1 JT02RG / J706RG JA02RG / J40BRG :
ki J102WG / JT106WG J402WG / J406WG "
BRE)P TREP
> Square Steel Lid Vision Induction Gl AP T [ -lm o ] |m > Square Steel Lid Vision Induction

: : ) = = ; ; ; J402PG J402RG J402WG
Chafing dish, w/ss insert,With sroeps o] T e ok | 1706w - .l”" Chafing dish, w/ss insert,With prtiai [‘E} ﬁlaso Jaoare E} ﬁlsm siozne E} sﬁ'lm

stand W) e s - (48=) stand and fuel holder
Bs x«;; FEHE TERE TS o0 Eﬂ ﬁl "fﬁgﬁ)ﬂ?ﬂ ﬁ| s sﬁ)ﬂgﬂ ﬁ|
JT02PG/JT06PG 6L 500W 220-240V~ 50/60HZ S 10A BRI me - J— S S
jzgi\?vee/ﬂ%% o 200w 2naon 50/60Hz ggﬁ%ﬁoﬁoim FBRR JA02PG/J406PG 6L 500W 220240V~ 50/60HZ A —
proane = 200w 2202400 20/602 J402RG/J406RG 6L 500W 220-240V~ 50/60HZ &4 DB-500RJ & AR
JA02WG/J406WG 6L 500W 220-240V~  50/60HZ REEBES 100°C

J702P / J106P
J102R / J106R

_ F‘h |
W"’r J402P / 1406P

[ 3 ] 4
J702W /- J706W J402R / JA0GR
pagy ==y
1702P T | J702R = | J402W / J406W
> Square Glass Lid Vision Induction URIEE) o % | (CRIBE) % -| (’,,;2;!)- | ToE
Chafing dish, w/ss insert,With J706P == §=> |, J706R F= o _ = -
stand (}E%i) | (}Eﬁﬁ)§ | (Jﬂ;g;g) |m IS Gl Lid Vision Inducti
o e e . e > Square Glass Lid Vision Induction
S = e TERE B Chafing dish, w/ss insert,With J402P [E} ﬁlm J402R [E} ﬁ . J402W Dg] ﬁ .
JT02P/JT06P 3.8L 350W 220240V~ 50/60HZ =R 108 EFRIEL stand and fuel holder (R 6L) = (R 6L) - (i 6L)
JT06R/JT06R 3.8L 350W 220240V~ 50/60HZ 5B DB-350R) % AR J406P - J206R 0 Ja06W %o
JT06W/JT06W 38L 350W 220240V~ 50/60HZ BERES 100°C w1 | = T =
Bs 58 TEE TERE TESNE
J401PG / J405PG ——— -~ J402P/J406P 6L 350W 220-240V~  50/60HZ iEFE 10A EFREL
e J402R/JA06R 6L 350W 220240V~ 50/60HZ 5 DB-350RJ % FEFAIR
f JA02W/J406W 6L 350W 220-240V~ 50/60HZ REEBES 100°C

JAO1RG / J405RG
JAOTWG / JA05WG

BEREIP

!‘ iL

Jao1w

. C70pP / C80P
> Round Steel Lid Vision Induction s = E e B BT o 1 T

Chafing dish, w/ss insert,With wore 19 =7 |” = = A== C70R / C8OR

stand and fuel holder

R FETy =+

ng a8 BEWE  BESE  GEmE C70W / C8SOW

J401PG/J405PG 6L 500W 220-240v~  50/60HZ =R 108 EFFIEL o

JA01RG/J405RG 6L 500W 220-240V~  50/60HZ 5B DB-500R) % FEBHIR

JAOIWG/JA05WG 6L 500W 220240V~ 50/60HZ BEBES 100°C + Stand for Round 30cm/38cm crop = T o cror =} T=T |eo crow = =T |
- - — Chafing Dish caor [ Tl Joe soor = =T | csow =P =T |

J401P/J405P 3 : = — =
J401R/J405R '
JA0TW/)405W

BEREIR

k- " r C90P / C100P
C90R / C100R

> Round Glass Lid Vision Induction 1401p ﬁ ﬁ |”“ J401R ﬁ ﬁ' | 1401WG ﬁ ﬁ |’“’ CQUW / 01 OOW

(REE) CRIBE ) (49%)

N . . sa0 = ALK

SN e T T =Rl v 75 F59 | B
ms =8 gEE  WEEE  OENE > Stand for Mini Sqare 1/2 Chafing Dish W= T W= ' I W= Bl
J401P/J405P 38L 350W 220240V~ 50/60HZ S 10A EFRIEL > Stand for Sqare GN2/3 Chafing Dish == =PI~ o= T e o= TPl
J401R/J405R 3.8L 350w 220240V~  50/60HZ & DB-500RJ & AR
JA01W/J405W 3.8L 350W 220240V~ 50/60HZ REEES 100°C
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J SERIES 5

J701B / J701BG / J705B / J105BG

B8 IFREE / W

> Round Glass or SS Lid Induction
Chafing dish, w/ss insert,With
stand

trbCEE IR AR AR

— i J705B
J701B  — B 280 i 280 -
() | [ss) Tsazd 17 camp)

———— —_— === r— J705BG
O —— >
($M35) | 390 490 () J701B/J705B J701BG/J705BG
s "E BETHE FEBE R ES
J701B/J701BG 6L 500W 220-240V~ 50/60HZ &3 10A EFREL

i&% DB-500RJ/350RJ & FREB AR

J705B/J705BG 3.8L 350W 220-240V~ 50/60HZ 2=8E< 100°C

J702B / J702BG / J706B / J106BG

BREIFIRIBE | &

> Square Glass or SS Lid Induction
Chafing dish, w/ss insert,With
stand

50 J706B

J702B /4 280 —
(REE) CREE)

7028 = = s = J706BG
(%) 0 |ZB° (BE) J702B/J7068 J702BG/J706BG
BS e TEIhE TEBE BEINE
J702B/J702BG 6L 500W 220-240V~ 50/60HZ iEF 10A ERREL
&4 DB-500RJ/350RJ & FEEE IR
J706B/J706BG 3.8L 350W 220-240V~ 50/60HZ 258/E< 100°C
B ErIES / A N
> Round Glass or SS Lid Induction
Chafing dish, w/ss insert,With
stand
17015 s e/ == =7 |s J705S
CEE®) |- o2 | [ )
170156 = = |, 70556
(W) |28° 0 (i) J7015/J7055 JT01SG/J7055G
440 540
S BE TEE TEBE TEIAE
J7015/J7015G 6L 500W 220-240V~ 50/60HZ iEF 10A EFREL
&4 DB-500RJ/350RJ & FEEB IR
J705S/J705SG 3.8L 350W 220-240V~ 50/60HZ BEEE< 100°C

J702S / J102SG / J106S / J106SG

BEIFIRIBE | ME

> Square Glass or SS Lid Induction
Chafing dish, w/ss insert,With

stand

1702 F— T | e I w— J706S

GRHE) [soz] Lo I crmm)

380 410
J702SG — == F— 50 J706SG
e e |280 : 5 )
J7025/J706S J7025G/J7065G

BE a2 BEINE BEBE BNRE SR

J7025/J7025G 6L 500W 220-240V~ 50/60HZ B 10A EFRiEk

&4 DB-500RJ/350RJ % FR B3R

J706S/J7065G 3.8L 350W 220-240V~ 50/60HZ S=Er< 100°C

83 | Achieve every quality dining experience

FRBCENE IR L& EC AR

J SERIES 5

J401B / J401BG / J405B / J405BG "

B ERIRIBE [ WS =

> Round Glass or SS Lid Induction
Chafing dish, w/ss insert,With
stand and fuel holder -

(]
==
=
=
=
D
=
(7]
-
o
b3

J401B ; | 360 J405B

e 360 2
RIS ) HE@ F qfﬁ F H%O F ﬂ—-ﬁ% e
J401BG ﬁ ﬁ ﬁ ﬁ 160)405BG

= 360 R
) = = - ol (L) J401B/J4058 J401BG/J405BG
ith= RE BEThE EEBE BE SRR
J401B/J401BG 6L 500W 220-240V~ 50/60HZ 5/ 10A EFRHEL

i&%4 DB-500RJ/350RJ & BB AR

J405B/J405BG 3.8L 350W 220-240V~ 50/60HZ 2=8E< 100°C

14028 / 1402BG / J406B / J406BG

AEFIRIBE | ME

> Square Glass or SS Lid Induction
Chafing dish, w/ss insert,With
stand and fuel holder

14028 H%} ﬁ 360 S} %’ 360 J406B
(3&%% ) 490 480 460 410 (WE%L)

J402BG 360 360 J406BG J402B/J406B J402BG/J406BG

($W==) (M=)

460 410 460 410
Be 5E = FEBE TESRE
J402B/J402BG 6L 500W 220-240V~ 50/60HZ B3 10A ERRESL
&% DB-500RJ/350RJ & FREEHUR

J406B/J406BG 3.8L 350W 220-240V~ 50/60HZ 2=8E< 100°C

J401S / J401SG / J405S / 1405SG :

R BIFRIBE | &

> Round Glass or SS Lid Induction
Chafing dish, w/ss insert,With
stand and fuel holder

J4o1s ﬁ ﬁ J405S
(ﬁﬁﬁ ) 440 540 B ﬁ ﬁ * (f&l%% )
390 490
J:ﬁo@:? 360 ﬁ ﬁ 360 J405SG
= H Mj H mi 300 290 () J4015/J4055 J4015G/J4055G
B AE TEhE FEBE BE SRR
J4015/J4015G 6L 500W 220-240V~ 50/60HZ 5/ 10A EfRfEk
&2 DB-500RJ/350R) & AR

J4055/J4055G 3.8L 350W 220-240V~ 50/60HZ S=ErE< 100°C

14023 / 1402SG / J406S / J406SG

HEBINIEIEE | N

> Square Glass or SS Lid Induction
Chafing dish, w/ss insert,With
stand and fuel holder

14028 20 éﬂ ﬁ Lo Y4068
CHEE) GED)
480 460 410
wE B B e
($9=%) 460 410 (BIBE)
J402S/J406S J4025G/J406SG

ith= AE TENE FEBE BE SRR

14025/J4025G 6L 500W 220-240V~ 50/60HZ 5 10A EfRiEk

&4 DB-500RJ/350R) % A B8R

J4065/J4065G 3.8L 350W 220-240V~ 50/60HZ S=ErE< 100°C
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J SERIES 5

J401GCG / J405GCG

J402GCG / J406GCG
HEER /| A

FREC NS kP R EEC FR AR

> Round / Square steel Lid Vision
Induction Chafing dish, w/ss insert

1401GCG [E} ﬁ |360 44026C6

490 480 (M&ES5.10)
J405GCG S} ﬁlm J406GCG .1.
(m=3.8L) (4323.8L)

J401GCG/J405GCG J402GCG/J406GCG
ith=s "E BETHE FEBE ERRIES
J401GCG/J405GCG 6L/3.8L 500W 220-240V~ 50/60HZ &3 10A EFREX
&% DB-500RJ/350R) & FHEHUR

J402GCG/J406GCG 5.1L/3.8L 350W 220-240V~ 50/60HZ 2=8E< 100°C

J301B / J305B / J301BG / J305BG
B RS N

> Round Glass or SS Lid Induction = e
Chafing dish, w/ss insert -
J301B J301BG

gy B v =5 E£1° mae)

J301B/J305B J301BG/J305BG

J305B == | E @-m 1305BG
(RIB3.8L) 3% 750 l l ($M=3.8L)

J302B / J306B / J302BG / J306BG

BIRIPRIEE [ W

> Square Glass or SS Lid Induction
Chafing dish, w/ss insert

J302B

J302BG
Ce T == = =L

13068 = e =5 —r|w J306BG
(REE3 L) e | 5% b | (40353.8L)

J302B/J306B J302BG/J306BG

J301S / J305S / J301SG / J305SG
RFEEIFFEE / NE
> Round Glass or SS Lid Induction

Chafing dish, w/ss insert

J301s J301SG

(IEE6L) % @‘lmu E @‘lmu (4R 6L)

e, @ @r'sc J3058G
(3X¥E==3.8L) 3% "% l l (4¥z53.8L)

J3015/J305S J301SG/J3055G

J302S / J306S / J302SG / J306SG
FEFEER | NS
> Square Glass or SS Lid Induction

Chafing dish, w/ss insert

J302S J302SG
mmEsI) BV Bl B =1 wasi
410 480 410 480

J306S = ey e (0 J306SG
(EmE3.8L) 5 7w | e 7w I 3 e J3025/J306S J3025G/J3065G
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J SERIES 5

J301GCG / J305GCG

BB

> Round Steel Lid Vision Induction
Chafing dish, w/ss insert

J301GCG J302GCG
[CE) %m ng [1e0 % @W” (493 5.1L)

J3056C6 == E—— | @ q;,—wo J306GCG
(5M==3.8L) 390 290 | | (4¥353.8L)

J304K / J304KG
EE B

> Oblong GN1/1 Glass Lid Vision
Induction Chafing dish, w/ss insert

ey e BT B £=1% jhha
(1/18.3L) 580 780 580 280

(1/18.3L)

C1530B / G1538B

BRI & IFIESR

> Stand for Round 38cm/30cm
Chafing Dish

C15308 | oo J|=
390 390
c15388 | soz ][
— a0 T~ a0

C1523B / G1512B

T EIPHESR

> Stand for Square GN2/3 GN1/2

Chafing Dish

|15° C1523B
—m —@ I150 C1512B

C1530S / G1538S
izl

> Stand for Round 38cm/30cm
Chafing Dish

c15308 [ oo ]|
390 390
c15388 | oo JI®
— a0 T a0

015238 / C15128

B IPHESR

> Stand for Square GN2/3 GN1/2

Chafing Dish

|15° C15238
—EE —@ |15° c1512S

J301K / J301KG / J305K / J305KG
B /| SRAEER

> Round Glass Lid Vision Induction
Chafing dish, w/ss insert

J301K J301KG
(1&1‘.%%5.1)% 9@1160 % @rpso (= 5.1)

J305K J305KG
(IEE3.81) f [0 g I (imas L)
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J SERIES 5

J302K / J302KG / J306K / J306KG
AR EIPRIES | Wi

> Square Glass/s.s Lid Vision Induction
Chafing dish, w/ss insert

1302K 302KG
e A ——— @ e\‘l'ﬁﬂ (ﬁgi 5.1L)
410 480

J306K = e J306KG
160 E @ 160
CRImE3.8L) 5 0 ! 380 a0 l (#M53.8L)

J302K/J306K

FREC NS kP R EEC FR AR

J302KG/J306KG

J401K / JA01KG / J405K / J405KG
WREF | AN

> Round Glass/s.s Lid Vision Induction Chafing dish,
w/ss insert, with stand and fuel holder

J401K 30 JA05K
390 490 (i&}%% 3'8L)
J401KG J405KG
(49356L) fm % 0 (492£3.8L)
J401K/J405K J401KG/J405KG
RS BE BEINER BEBE BNRE SR
J401K/J405KG 6L 500W 220-240V~ 50/60HZ &M 10A Epridsk
i& % DB-500RJ & FHEHIR
J401KG/J405KG 3.8L 350W 220-240V~ 50/60HZ BEEE<100°C

J402K / JA402KG / J406K / J406KG

WREN / HRER

> Square Glass/s.s Lid Vision Induction Chafing dish,
w/ss insert, with stand and fuel holder

1402K 0 [EJ ﬁ' s
(B 6L) (x&gé iy 8L)

1J402KG Sﬂ % . [EJ %’ 360 J406KG

(4m=6L) o (453.8L) J402K/J406K JA06KG/J406KG
BS BE TEINE BE B IE BE SR

JA02K/J402KG 6L 500W 220-240V~ 50/60HZ & 10A EFRA

&4 DB-350 & AR

J406KG/J406KG 3.8L 350W 220-240V~ 50/60HZ BEEE<100°C
EEER | BERR
> Rectangle Glass/s.s Lid Vision Induction

Chafing dish, w/ss insert
J404K U§ﬂ ﬁ 250 U§ﬂ ﬁ 150 J404KG

(1/1) 670 480 1/1)

J404K J404KG

BS 58 BEINZE TEHBE BE S
J404K 8.3L 500W 220-240V~ 50/60HZ B 10A EbRiEL
JA404KG 8.3L 500W 220-240V~ 50/60HZ i&# DB-500 & AR
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J SERIES 5

C70B / C80B
B2

> Stand for Round
30cm/38cm Chafing Dish

c708 ﬂ;ﬂﬂ ﬂ;ﬂj |240
?30cm 390 390
csoB ﬂ;ﬁ ﬂ;ﬂl |240
B 3gom 440 440

C90B / C100B
EI & P E2R

> Stand for Mini Square GN
1/2 Chafing Dish

> Stand for Square GN 2/3
Chafing Dish

c90B
@ ﬁ%ﬁ ‘240 b
460 321
DEU w |240 c1008
490 380 a3

C7OS / C80S
BRI ER

> Stand for Round
30cm/38cm Chafing Dish

c70s Lﬂ;ﬂj ﬂ;ﬂ] |240
@30cm 390 390
c80s H EH;HJ |24o
P38em 440 440

C90S / C100S
BRARIPIER

> Stand for Mini Square GN
1/2 Chafing Dish

> Stand for Square GN 2/3
Chafing Dish

u;ﬂ EIH]:' ‘240 co0s
1/2
460 32
H;[I H oo C1008
490 380 B

C70G / C80G
B2

> Stand for Round
30cm/38cm Chafing Dish

c706 ﬁﬂgﬁ =7 |24o

@ 30em 390 390

Cc80G ﬂg} w;w |240
440 440

@ 38em

C90G / C100G

HE I ESR

> Stand for Mini Square GN
1/2 Chafing Dish

> Stand for Square GN 2/3
Chafing Dish

C90G
E EIHF‘MO "
32

460

ﬂ;ﬂ H |240 €100G
2/3

490 380

C104B / C104G / C104S

1/1 ATCEIPHESR

> Stand for Oblong
GN 1/1 Chafing Dish
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J SERIES 5

J301 / 1305
HREL

> Round Glass Lid Vision Chafing
dish, w/ss insert

J1301G / J305G
TREL

> Round Steel Lid Vision Chafing
dish, w/ss insert

J SERIES 5

1401 / J401G / J405 / J405G
TREL

> Round Glass/Steel Lid Vision Chafing dish
> w/ss insert, With Stand and fuel holder

FRECEE IR LA EC AR

(]
==
s
o
=
D
S
(7]
==
#
5
b3

1301 1301G J401 1405
CRIBE) [€::3553)
(€535 53) % @“heo @ @hw ($M=) % 38cm ?38cm
#38cm 6.0L = o %38cm 6.0L 1401G ﬁ ﬁ 30 J405G ]
) = = = = 1 B =1 URT L uossaose
= 390 790 3% 250 ()
#30cm 3.8L #30cm 3.8L
s g TEINE TE EE BESNE
J401/J401G 6L 500W 220-240V~ 50/60HZ & 10A EFRHK
2 DB-500RJ/350RJ & AR
J405/J405G 40 350W 220-240V~ 50/60HZ 2EERE< 100°C

1302 / 1306

J302G / J306G
ERE) z

KB !502 /J4OZG / 1406 / 1406G
> Square Glass Lid Vision Chafing 0
dish, w/ss insert

> Square Steel Lid Vision Chafing
dish, w/ss insert > Square Glass/Steel Lid Vision Chafing dish

> w/ss insert, With Stand and fuel holder

J302 1302G J402 J406
P == = =3l ow w B Tk B Bl
2/3 51L 410 80 480 2/3 51L MO;G Hgﬂ ﬁ - [@] ﬁ o J4OGG
($W5) (iﬂ*) 5
1306 1306G J402/J402G J406/J406G
ans) E2 STl % @O'IW () 213 w0 U
172 381 % /2 38L me S TENE FEBE TSR
J402/J402G 5.1L 500W 220-240V~ 50/60HZ &3 10A EFREX
i&#& DB-500RJ/350RJ & B EB AR
1406/J406G 3.8L 350W 220-240V~ 50/60HZ 258m< 100°C

1303
HER T

13036

g 1403 / 1403G
HE 7

BRI
> Round Glass Lid Vision Soup Station
dish, w/ss insert

> Round Steel Lid Vision Soup Station

. : > Round Glass/Steel Lid Vision Soup Station
dish, w/ss insert

> w/ss insert, With Stand and fuel holder

1403 ‘m 1o 403G
(RIEE) ()
260 J303G 490 490 490 490 J403G
(BIB= (4935)
1ot = 0 12 wg 58 PR TR FEITE
J403 121 350W 220-240V~ 50/60HZ B 10A EFfEL
J403G 121 350W 220-240V~ 50/60HZ &% DB-500RJ/350R) & FEBFAUR
1304 13046 il —
=l Ta)
> Oblong Glass/Steel Lid Vision Chafing dish ;
> Oblong Glass Lid Vision Chafing > Oblong Steel Lid Vision Chafing > w/ss insert, With Stand and fuel holder o =
dish, w/ss insert dish, w/ss insert — ' , ' s
x 1 ¥ L 1404 J404G - - |
'_; S A _|_' (RHEE) U;ﬂ Bﬂﬁ}j * * () '
"m % 14046
i J J304G -

1304
% 160 — 160
(HIE) @I == %' () Be A8 TMEWNE TERE BEIME
1/ 183t 11 83L J404 8.3L 500W 220-240V~ 50/60HZ B 10A EFFEL
J404G 83L 500W 220-240V~ 50/60HZ 1&# DB-500RJ/350R) & FAFBFAMR
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J SERIES 5

J601 / J601G

BB

> Round Glass/Steel Lid Chafing dish
>38cm s/s food insert

J601 J601G

trbCEE IR AR AR

WIS 310 310 M=
a0 = = =
J601G
BS e EIhE BE BIE BESNE
J601 6L 500W 220-240V~ 50/60HZ EFR 10A ERFEL
J601G 6L 500W 220-240V~ 50/60HZ & DB-500R) & A EBAUR
B8R
> Square Glass/Steel Lid Chafing dish
>2/3 s/s food insert
J602 J602G
OrEE) % @ % % 0 ()
2/3 440 480 440 480 2/3
J602

s s TEIhE TEEE TESAE
J602 5.1L 500W 220-240V~ 50/60HZ A 10A EFFEL
J602G 5.1L 500W 220-240V~ 50/60HZ & DB-500R) & FEBFAR
=il
> Round Glass/Steel Lid Soup Station
J603 J603G
GaImE) 0 WE@F TE(T‘ WETT TE{[‘ 0 ()
s s TEIhE TEEE TESNE
J603 121 350W 220-240V~ 50/60HZ B 10A EFRES

&4 DB-350RJ T AR
J603G 121 350W 220-240V~ 50/60HZ S=EE< 100°C
ELEN
> Oblong Glass/Steel Lid Chafing dish
>1/1 s/s food insert
1604 310 % % % % o 6046
(f&}%ﬁ) 580 480 580 480 (mm)
s a8 TEIhE TEEE TESNE
J604 83L 500W 220-240V~ 50/60HZ B 10A EPREXS

&4 DB-500RJ & AR
J604G 83L 500W 220-240V~ 50/60HZ S=EE< 100°C
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J SERIES

J605 / 1605G

BB

> Round 30cm Glass/Steel Lid Vision Chafing dish
> w/SS insert, With stand and fuel holder

FRBCENE IR L& EC AR

(]
==
=
=
=
D
=
(2]
-
O
b3

J605 | — i il f il J605G
mEs |\ = = =T Wﬁ 0 ()
s nE EEINER TEBE BNRE SR
J605 4L 350W 220-240V~ 50/60HZ &R 10A EFRE.

&% DB-350RJ THEBHIR
J605G 4L 350W 220-240V~ 50/60HZ S=EE> 100°C
ERBIP

> Square GN 1/2 Glass/Steel Lid Vision Chafing dish

> w/ss insert, With stand and fuel holder

J606 J606G
(iﬁilﬁﬁ) 30 % % % % 310 (%@/.%)
12 440 480 440 480 12
BS e TEINE TERBE EE IR
J606 3.8L 350W 220-240V~ 50/60HZ & 10A ERnEK
&4 DB-350RJ & AR
J606G 3.8L 350W 220-240V~ 50/60HZ SEEE> 100°C

C70 / C80

EAELR J3 FAESR

> Stand for Round
30cm/38cm Chafing Dish

o =1 =T
?30cm 0 290
am =1 11
?38cm o o

£90 / €100 C104

460 320
240
490 380

K HAESR
Stand for Oblong GN 1/1
> Stand for Mini Square GN 1/2 Chafing Dish - h 9 /
) Chafing Dish
> Stand for Square GN 2/3 Chafing Dish
o €90 c104 DEH Eﬂgﬂ] 210
1/2 670 380
Lo C100
2/3

6011

12L 5%

> Soup Bucket 12L

340 303 190

DB-350R) / DB-500R)

EEEAMRAER

> Electrical Heating Plate

S EE BBIE BE SR
DB-350RJ 220-240V~ 50/60HZ SEF 10A EFFHESL
DB-500RJ 220-240V~ 50/60HZ &EnaE = 100°C
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C101

FRE)

Simple and elegant lines

> Clam Chafer
FAH > Steel Lid
ZEEYN. SRME

[~}
=
=
=
=
=
=
7]
=
»
o
b3

w
natural fl VI
BhrE
T NSRS,
ZEEASE
The water vaporwill b
waterpan via thewater th
RE7KIE
SimsIT NIRRT,
AR, BhIEERKIME,
pod, and op

buffet indu me
C2607

S A L A SR e
EETEERML, AR EREIF

iR, EENAEFENREE  Soup Station

{11

s R~ BETHER HEBE IR IES
101 480*445*290 500W 220-240V~ 50/60HZ B 10A B
€2607 480*445*290 500W 220-240V~ 50/60HZ fic % A3 DB-500RJ EEFAIR
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ncrease S/

S thickness,

reinforce and stronger

INERA
FERMENTEAENR, Fibi
#, T5TH.
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TR ER

ERRNARER, BEAEMES
&I, EREEEN; RHARE
[E77RIRFEH BRI T,

The water vapor w
water pan via the v
kg

SN REIERTIFE M, R EK
1, BALERKIME.

000000 000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

J SERIES

J201 / J201G
J205 / J205G

BB

> Chafing dish > With Stand
> Round 38cm/30cm

> Glass / Steel Lid

1201%%% %%% J205

(RIBEE) L425 W475  H300  L380 w430 H280 (=)
(i === ==

FRECEE IR LA EC AR

[}
==
=
=
=
D
=
(<]
-
o
b3

J201/J205 g J201G/J205G

0B=) o5 wars  h3oo 1380 w430  H280 (&)

BS e BENE BE R BESNE

J201/J201G 6L 500W 220-240V~ 50/60HZ =R 10A ERfEL

J205/J205G 4L 350W 220-240V~ 50/60HZ &% DB-500RJ/350R) & FIEEFAIR

1202 / )202G
1206 / 206G
ERE

> Chafing dish > With Stand
>GN2/3/GN1/2
> Glass/Steel lid

L??:ﬁ"l =_ )

ﬁ:i ? ~ -qh e

J202

(ﬁﬁﬁ)% % % % % H280 (ﬂ;é;n) *

J202G % % % % % J20;G J202/J206 J202G/J206G

(#=) L400 w430 H300 L380 W365 H280 (‘fﬂm)

S e TENE TMERBE FESRE

J202/02026G 510 500W 220-240V~ 50/60HZ EF 10A EFEL

J206/J206G 3.8L 350W 220-240V~ 50/60HZ & # DB-500RJ/350R) & FAEBFAMR

J203G - J204 P J204G -
BRI W . EREIP " . | EREIP -
> Soup Station > Chafing dish S > Chafing dish

>1/1 GN Glass Lid m?%“— >1/1 GN Steel Lid

> With stand -%«‘n? 4 > With Stand !
=== o —R=—0-c s — =0
(ME) 1470 w470 H410 (RIBE) L585 W430  H300 (M=) 585 W430  H300
s e BEIh=E EBE EE SR
J203G 38L 350W 220-240V~ 50/60HZ B3 10A ERRESL

&% DB-500RJ T MR

J204/J204G 3.8L 350W 220-240V~ 50/60HZ S=ErE< 100°C

C20 / C30 / G30-1

B ERIEAE

> Round Frame

=
1360  W360 H148

c30-101 = = = j
L410 w410 H148 ¥

C40 / C50 / C60
FTARIEIE

> Square Frame

cs0-106f =t — =
L360 W360 H148

cs0-102f= — =

L358  W360 H148
C60-104f— f—¢
L550  W360 H148
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D SERIES ) D SERIES s

(] (]
= :
= =
= =]
= B101G K101G D101 /D105 D101G / D105G =
%‘ EERTIRIFEIR EETHIERF BEERP (NIBE) IRIEE IR () @
¥ > Round Chafer 38cm > Round Chafer 38cm > Chafer / Glass Lid > Round Chafer 38cm/30cm A
with black 6L with gold 6L > Round 38cm/30cm > Steel Lid

D101G —r — I~ 6L

L470 W420 H180

D105G —r —— ] 4L

L430 W380 L180

D101 —— T 16l

L470 W420 H192

D105 — —— fraL

L430 W380 L180

L470 W420 H180 L430 W380 H180

D101G-BK D101G-GD

EfRagR R acE oy
> Round Black Chafing > Round Gold Chafing
Dish 38cm 6L Dish 38cm 6L

D102 / D106 _ D102G / D106G

EEIS Y BRIERIP

>2/3 GN Chafer / Glass Lid > 2/3 GN Chafer / Steel Lid

L470 w420 H180 >1/2 GN Chafer / Glass Lid > 1/2 GN Chafer / Steel Lid

L430 W380 H180

D102 ——r — (f5.1L D102G —r — (I

L419 W404 H192 L419 W404 H180

D106 ——r — {}38L D106G *— —7 1

L365 W380 L170 L365 W380 L170

D101G-RS
liZeaE

D102G-BK

VaBiZ e s

> Round Rose Gold
Chafing Dish 38cm 6L

> Square Black Chafing
Dish 2/3 GN 5.1L

— =

L430 W380 H180

= = 5

L419 W404 H180

D104

KA ARIERIP

D103
B

> Induction 1/1 GN

- Chafer/ Glass Lid 8L
= = o = = 5

L470 W420 H295 L590 W455 H200

> Soup station 10L

D102G-RS

B IRE BRI

D102G-GD

A EBER

> Square Rose Gold
Chafing Dish 2/3 GN 5.1L

> Square Gold Chafing
Dish 2/3 GN 5.1L

= = 5 = = 5

L419 w404 H180 L419 W404 H180

KJ1002 K202 D104G

BRI | WS ERER KRR
> Square 2/3 Glass Lid Vision > Chafing dish > Induction 1/1 GN
Chafing Dish / Gold Color >GN 2/3 Chafer / Steel Lid 8L
> Glass / Gold Color

> wy/ss insert with electric heater

= =

L590 W455 H200

L400 w480 H200

97 | Achieve every quality dining experience Achieve every quality dining experience | 98



(]
=
5
=
2
o
&
¥

D/J SERIES s

D201G
IR

> Chafer / Steel Lid
> Electrical
> Round 38cm

L470 w420 H237

L430 w380 H220

D202

BRIERIP

>2/3 GN Chafer
> Glass Lid
> Electrical

7 J o o i

L419 w404 H237

L365 w380 H220

s E FEThE TERBE BESNE

D201G 6L 280W 220-240V~ 50/60HZ £c DB-280
D202 5.1L 280W 220-240V~ 50/60HZ £c DB-280
D205G 4L 280W 220-240V~ 50/60HZ 2 DB-280
D206 5.1L 280W 220-240V~ 50/60HZ g DB-280

D201

D202G

IRIEEIP IRIEE P
> Chafer / Glass Lid >2/3 GN Chafer / Steel Lid
> Electrical > Electrical
> Round 38cm
D200 3 T 02026

L470 w420 H237 L419 W404 H237
0205 L430 w380 H220 02066 L430 w380 H220
Bs 5B FEINE TEBE BUESRER
D201 6L 280W 220-240V~ 50/60HZ fic DB-280
D202G 5.1L 280W 220-240V~ 50/60HZ fic DB-280
D205 6L 280W 220-240V~ 50/60HZ fic DB-280
D206G 5.1L 280W 220-240V~ 50/60HZ fic DB-280
L) LER
> Soup Station 10L >1/1 GN Chafer
% 8 a} > Glass / Lid
[480  W480  H330 > Electrical

1 —
L590 W455 H250

RS RE FEINE FEBE TESRER
D203G 10L 280W 220-240V~ 50/60HZ fid DB-280
D204 8.3L 280W 220-240V~ 50/60HZ fic DB-280

D2046G

BERRIP

> Electrical 1/1 GN Chafer
> Steel Lid

J103G

EWREN A / W=

> Sout Station

L590 W455 H250 L470 D470 H420
ns RE BEINZ TEBE TESAER
D204 8.3L 280W 220-240V~ 50/60HZ A7 DB-280
J103G 10L 280W 220-240V~ 50/60HZ B3 10A EfREk
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J SERIES 5

1101
SRETEIR / WES

> Round Chafing Dish
>s.sleg
> Glass Lid

—~ = AR

L470 D425 H325

FRECEE IR LA EC AR

()
==
=
=
D
(—}
J101G =
SPEREY | Wi :
> Round Chafing Dish w*
>s.sleg
> Steel Lid

AR

L470 D425 H325

S BE BEE BE BIE BRESE
J101 6L 380W 220-240V~ 50/60HZ

B¢ DB-280 1&F3 10A EPREk
J101G 6L 380W 220-240V~ 50/60HZ = ’

1102

EWHTEN | BIEE

>2/3 GN Chafer Dish
>s.slLeg
> Glass Lid

Y

L445 D405 H330

11026

EWHTER / W

>2/3 GN Chafer Dish
>s.slLeg
> Steel Lid

Y

L445 D405 H330

S e EEINE BEEBE BNE SN
1102 510 380W 220240V~ 50/60HZ

DB-380 3&A3 10A EFFEX
1026 511 380W 220-240V~ 50/60HZ e SR 10A RS

1104
SMEHTAN | BIEE

>1/1 GN Chafing Dish
>s.sleg
> Glass Lid

—Y

L445 D580 H330

104G

EWRKALEIR / W&

>1/1 GN Chafing Dish
>s.sleg
> Steel Lid

Y

L445 D580 H330

s rE TR FREBE ERESNER
J104 8.3L 280W 220-240V~ 50/60HZ

B2 DB-280 1&M 10A EfRffk
J104G 8.3L 380W 220-240V~ 50/60HZ = =E

DB-180 DB-700

DB-200A DB-380

DB-280D  DB-280

BB PR TER BB HR I EERAIR AR EBHAR BBR
. I T -

s BENER EE BE BRESIER

DB-180/DB-180A 180W 220-240vV~ 50/60HZ

DB-700 T00W 220-240V~ 50/60HZ

DB-200A 200W 220-240V~ 50/60HZ 1&F 10A Elbridsk
DB-280/DB-280D 280W 220-240V~ 50/60HZ

DB-380 380W 220-240V~ 50/60HZ
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TC SERIES )

ACCORDING TO THE NEEDS
OF THE COMBINATION OF
SIMPLE

RERERASHS

1620

AERENCKEREIR

> Double heads chafing dish
with control temperature

i e [

High performance monolithic
computer is used as the
intelligent core control
component.

et Rt BEAERE
BEIZCHTHIER (o

Automatic constant
temperature mode, high
constant temperature accuracy,
thermal insulation temperature
can be adjusted from 40°C

t0 95°C, also can choose no
thermal insulation, to meet the
needs of special food

EEHEREN, BEEFEES,
RRERERE 40°CEI95°C 2
EMERET, BrEEETRE,
U R HEYNEER.

Digital temperature display,
insulation temperature at a
glance

HIBEERT, REEE—H
Tﬁj\io

Temperature memory function
is designed. When the machine
is turned off and restarted, the
set temperature remains the
same as the set temperature
when the machine was turned
off last time. There is no need to
set it again
RITREICIZINEE, HXE
HEHAN, WISERERE
—RRNNBNEERE, T
IETE o

TC10L

BEERIF

> Chafing Dish With control
Temperature(Left)

O

Automatic protection function,
when the temperature sensor
temperature measurement is
not normal, it will automatically
stop heating, and give the error
code

EERIFEE, HRERR
BB EENEEELLEM
A, BRI A,

Touch button, waterproof and
easy to clean

Rz, KEETES.

1940 D540  H265 L410 D410 H330
S rE FEER EE BE BRI
TC20 672 250W*2 220-240V~ 50/60HZ & 10A EfREk
TC10L 10L 250W 220-240V~ 50/60HZ 1EF 10A EliRtEk

TG30

AER=KBERER

> Triple heads chafing dish
with control temperature

i

TC10R
P b

> Chafing Dish With control
Temperature(right)

& &

L1390 D540  H265 L410 D410 H330
S rE FEER E BIE BRESRE
TC30 63 250W*2 220-240V~ 50/60HZ 1EF 10A ElfrtEk
TC10R 10L 250W 220-240V~ 50/60HZ & 10A Btk
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ACCESSORIES SERIES s

D13

1/3 &5
> 1/3 Porcelain Insert

 — —  —
1328 W179 H65

D10

380 E&ERE

> Round 38cm Porcelain Insert

— 3

375 H65

D10S

Wig S FLER

> Round 38cm Porcelain
Insert "S" divided

[I— —
7375 H65

D20

AR EEH

>Round 38cm Divided
Porcelain Insert

— 3

&) 375 H65

D30

23 FER
> GN2/3 Porcelain Insert

 — —  —
1350 W320 H65

D60
11 KARES

> 1/1 Porcelain Insert

 — i — ) —
L530 W325 H65

D70

300 /NEEE

> Round 30cm Porcelain Insert

0 7
7340 H65

D70S

300 /W& S 1 &EE

> Round 30cm Porcelain Insert

's" divided

— 3
7340 H65

D70B

300/ NHBEKERE
> Round 30cm Porcelain

Insert divided

— —
& 340 H 65

N—

D80
12 AR

> GN1/2 Porcelain Insert

i — O —
1330 W270 H65
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ACCESSORIES SERIES s

A10

380 EE&
> Round 38cm aluminum plate

[—
71390 H70

A30

2/3 %85 : ————
> Square GN2/3 aluminum plate ;
N W
1350 W325 H65

A70

300 Ha&E
> Round 30cm aluminum plate

—

3330 H70

A80

1/2 &
> Square GN1/2 aluminum plate

 — [ w—  —
1330 W270 H70

D40

BEIFAEZR

> Round Frame

D50
padicy =

> Squarea Frame

12522 g

2WBREETER

> Round Chafing Dish
>s.sleg
> PC Cover

— = AR

L485 D485 H480

12502
SERE A AR

> Rect Chafer Dish
>s.sleg
> PC Cover

=

L545 D345 H440

BES RE BEER FEBE BRESTER
J2522 6L 380W 220-240V~ 50/60HZ E2 DB-280 i&f8 10A EfRHEk
J2502 8.3L 380W 220-240V~ 50/60HZ E2 DB-280 i&F8 10A EfrtEk
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S SERIES &)

SD2302/20 | SD2302/40

SD2302/60 :
HEEREMERRER i£*

> Roll-top Chafing Dish with
Electric plate

SD2201/20 | SD2201/40

SD2201/60
SWBEBEATELR

> Oblong Chafing Dish with
Electric plate

> PC Cover > PC Cover

/500 Ha40 L574 B269 H276

S BEIhE TERBE EE IR

SD2302/20 | SD2302/40 | SD2302/60 250W 220-240V~ 50/60HZ A DB-200A
SD2201/20 | SD2201/40 | SD2201/60 250W 220-240V~ 50/60HZ IS 10A Btk

$2302/20 | $2302/40
$2302/60

HEERFHEESEN

> Round Roll-top Chafing Dish
> PC Cover

65[5563

500 H340

$2201/20 | S2201/40

$2201/60
EWNERES AR

> Oblong Chafing Dish
> PC Cover

s e [ s

L6574 B269 H276

$2201/20) | S2201/40)
$2201/60J

BRASESEIR

> Chafing Dish

LI

L635 B400 H400mm

SD2201/20) | SD2201/40)
SD2201/60)

BASERRIR (FE)

> Chafing Dish with electric
plate

0 L=

L635 B400 H400mm

SD2511
HEEREMET AR
$2511
ERLBERLEN

> Round Chafing
> Electric plate
> PC Cover

s

550 H430 85

SD2501
HEEREME TR,

> Oblong Chafing Dish with

Electric plate
> PC Cover

L600 B395 H370 85

S rE FEIhER HE BE ERESER
SD2511 6L 250W 220-240V~ 50/60HZ B¢ DB-200A 1&F3 10A ElfRtEK
SD2501 8.3L 250W 220-240V~ 50/60HZ # DB-200A 1&F 10A ElRtHK
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CREATOR OF THE ATMQSPHE
MAKER

HINEFHR LR A
BRmABMNAESSE

REY

OTHER SERIES

AN V4

HEekE
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STEAM OVEN SERIES s

B001

mEs

> Bamboo steamer lid

—— U

© 300 H50

DC20

Rk

> Round water pan

(I

© 425 H105
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B002
B

> Bamboo steamer

300 H75

BIEER, PTUBEREEKESE
METRKEE, BiEKINE,

6010

B HFLER

> Adaptor for steamer

Y[

© 425 H45

D201 (STEAM) B
BIER

> Round steamer

e

L

s FETNER PERE R

1EF3 10A

D201 T00W 220-240V~  50/60HZ EPRIEL

TC30 (STEAM)
TRk EREN

>Triple Steamer g

a

s PENE  HERE

PESE  FIERE

TC30 250WX3  220-240V~

1EF3 10A

50/60HZ  40-95°C i iEss
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SEAFOOD TOWER SERIES sesz5

WEF-001

AN UAE )
> Wine Fountain

7

;

@530 740

BEPWE FERE  FEME
1200W 220-240V~  50/60HZ  iEF3 10A EfFidk

3004A/3004B

MESEBEE /| NEEWEEE

> 4-Tiers Buffet Stand

: %4

O ( D C S(
[  — —J
Q710 W410 V440 H 920

3004B MELMiBEE
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ELECTRIC FAST FOOD HOLDING FURNAGE SERIES

ERREFREBIFRT

D7700

77 EBERRERER

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

/ O

L572 B370 H220

MEME MERE

1200W 220-240V~

50/60HZ

1S 10A EPriEk

D7702/ 34&

77 B BRRERER

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

— O

L572 B370 H220

=8 MEWE  FRERE FEME

5.5LX2 1200W 220-240V~

50/60HZ

& 10A EfriEk

D7706
77 BT AR

> 77 Electrical Fast Food
>Warming Oven
>1200W/100-240V

— O

L572 B370 H220

FENER e BE

1200w 220-240vV~

50/60HZ

JEA 10A ElfFiEk

D7726

77 B 6 IS EBARIRE P

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

— O m

L572 B370 H220

FETER EEBE

1200W 220-240vV~

50/60HZ

IEA 10A ElfRiEk

D7701

77 BB RVRERIEN

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

.

L5672 B370 H220

rE FENE  JERE JEmE

12.5L 1200W 220-240V~

50/60HZ

1EF 10A EPRiEK

D7703

77 B EBRREREN

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

— O

L572 B370 H220

rE PEME  FERE  SEmE
3.3LX3 1200W 220-240vV~ 50/60HZ  1&F8 10A EFRHEK

D7720

77 BB RRERE DN

> 77 Electrical Fast Food
>Warming Oven
>1200W/100-240V

— O

L572 B370 H220

rE PENER  FERE  #EmE
TLX2 1200W 220-240vV~ 50/60HZ  1&F8 10A EFFEK
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GP-40

552 IR

> Chocolate fountain/4KG

SERVICE WAGON ===

(=) (=}
= =
5 =5
(7] (7]
= =
5 W-0101 W-0102 W-0103 5
A = = (L | = = (L | = = A pug
§ J— J— J— ﬂ;%+i%¢@$kﬁk< WE%+i%¢@$kﬁk< WE%+i%¢@$ %

350W 220-240V~ 50/60HZ B 10A EFRiES > Contiental Roast 10— > Contiental Roast 10— > Contiental Roast 3

——550—
~—510—=
Beef Service Wagon { g Beef Service Wagon { Beef Service Wagon ] Q‘_

CP-60

TH5e IR

> Chocolate fountain/6KG

2440 H855
TEME TEBE TEIAE
350W 220-240V~ 50/60HZ & 10A EBRESL

CP-80

552 IBUR

> Chocolate fountain/8KG

i
it
Rit
:I-;F..
2
N
o

2480 H962
BEHE EE BE ERESNER
350W 220-240vV~ 50/60HZ & 10A EfrisEk

W36301 W36302 W36303

LE 28 (BPAFREE) WkZE 28 (BPAFREE) =28 (BPAFREE)
> Single Cereal Dispenser 3.6L > Double Cereal Dispenser 3.6LX2 > Triple Cereal Dispenser 3.6LX3
> Wooden Stand > Wooden Stand > Wooden Stand

B200 B360
H695 H695
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36301-2
Y F 2R 360 (BPAFREE)

> Single Cereal Dispenser 3.6L

|
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oo
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CEREAL DISPENSERS zxs=5

36302-2

k2 Fr28 3.6LX2 (BPAFREE)
> Double Cereal Dispenser 3.6LX2

36303-2

=3LZ 28 3.6L.X3 (BPAFREE)
> Triple Cereal Dispenser 3.6LX3

B200
ﬁ%gs
&
1 10304
& B EHAER 100
> Cereal Dispenser
>10L

10305
WELZE a8 10LX2

> Cereal Dispenser/Double
> 10LX2

10306
=3kZFZ 78 10LX3

> Cereal Dispenser/Triple
> 10LX3

L490

®

B490

H665

10301
HkEF R 100

> Cereal Dispenser
>10L

- -

w —
s xR
g‘? [s3

ik
¥

—_—

H 660

10302
WK 58 10X2

> Cereal Dispenser/Double
>10Lx2

S T

4

L 478
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JUIGE DISPENSERS s:tnz

W36401
LA R (BPA FREE)

> Single Juice Dispenser 3.6L
> Wooden Stand

Lo

L365

e

B200

=

H695

W36402
WELER AR (BPA FREE)

> Double Juice Dispenser 3.6LX2
> Wooden Stand

L365

B360

H695

=K (BPAFREE)
> Triple Juice Dispenser 3.6LX3
> Wooden Stand

B530

H695

36401-2
LR HR (BPAFREE)

> Single Juice Dispenser 3.6L
> Wooden Stand

36402-2
WLER AR (BPAFREE)

> Double Juice Dispenser 3.6LX2
> Wooden Stand

=K+ (BPAFREE)
> Triple Juice Dispenser 3.6LX3
> Wooden Stand

L365 L365

B200 B360

H695 H695 H695
F10401-2 EB10401 36406 36306
BARTR/HIKESL BRRBRRIE 8L = KRR =R A

BI3%A3 DB-180A EBFAMR

> Single Juice Dispenser

> Single Juice Dispenser

> infusion 8L > Heating plate 180W 8L

> Triple Juice Dispenser 3.6LX3

H665

> Triple Cereal Dispenser 3.6LX3
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JUIGE DISPENSERS s:tnzs

= i [nmi =
E [| C12401 / G12401G C12401-2 / C12401G-2 E
g SHEERF TR (FEE) (HE) 6 FWEXRITR (EE) (FBES) g
1% > Juice Dispenser > Juice Dispenser b3

- > 5L > 5LX2
‘Nh“h_ 3 — 8

Rotary chassis can be purchased for more -@
convenient use. _@
. L . L350 1348
FNEANE A, EAERE, @ @Q
W243 W556
H540 H540

v A
5 C12403 / C12403G C12403-2 / C12403G-2 =
& SFEBBLER (D) (5845) SFIBLRAHR () () 3
> Polygonal Juice Dispenser > Juice Dispenser
> 6L > 6LX2

Modeling design of Roman column Special drip trough design,
Elegant and luxurious Easy to disassemble and clean.
T EHERIgIT KEREKEST, 2R,
BRI REKXRA BB E,

L348 L1348
01 2402 / CT 2402G 01 2404 / c1 2404G W243 W556
STHEERRITR (BE) (EH) SFHEERRTR () (1)
> Juice Dispenser > Polygonal Juice Dispenser H540 H540
>5L >5L

312401 / $12401G $12401-2 / $12401G-2

SHEBEERR TR (FEE) (HER) SFNERRTIR (L) (BE)
> Polygonal Juice Dispenser > Polygonal Juice Dispenser
_@ > 5L k4 > 5LX2
L300
i g
w243 @
w243
] i}
H540
g o
H540 H540
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63 -Has

B10402
SMVERTR /111

> Juice Dispenser
>2/11L

Particular tube design, E
keep fresh lasting. f
WA :
Efigit, HREREK
REGIt, IHRRFARE,

.
e000ccc00000000000000000

10402-1
BHWERI 8L

> Polygonal Juice Dispenser
> 8Lx2

L560 H580 B220

10401-1 A10401 10401-2

FEEPERTR /8L 2WRERTR /8L EMEPERTER /8L
> Juice Dispenser > Juice Dispenser > Juice Dispenser
> 8L > 8L >8L

=

HD HID

B220

=

H580

B10401
2NWEERAR

> Polygonal Juice Dispenser
>8L

L348

B315

C10401-1 C10401-2

BT RERTR 2WEERT
> Juice Dispenser > Juice Dispenser
> 6L > 6L

juny w —
N w N}
® N =
= ~ o

Drainage in the back, easy to following the cooling water out.
Convenient and useful, easy to use

EESEHKFLIRT
BFOKHE, HESRA, 1RIFRE %,

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

10402-2
SMPER I 8Lx2

> Polygonal Juice Dispenser
> 8Lx2

L560 H580 B220

J10401
ZRFERAR /1L

> Juice Dispenser
>11L

L 240 B 347 H 686

JUIGE SERIES )

10403-1
BESERHR 813

> Polygonal Juice Dispenser
> 8Lx3

L895

H760 B355

10403-2
M= R T 8Lx3

> Polygonal Juice Dispenser
> 8Lx3

L 895

H760 B355
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2580G-9E
Rt

> Juice Dispenser
> 8L

FCID

L 280

H=p D

H520

194016
Rt

> Juice Dispenser
>8L

19401-10
S

> Juice Dispenser
>10L

L 285

H=p D

H540

19401-15
Bt

> Juice Dispenser
>15L

L270

D

=
]
S
8

H=

H820

19402

EWPERTR

> Polygonal Juice Dispenser
> 8L

L348

B315

I

H580
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JUIGE SERIES )

W19401-5
AIERE

> Wooden frame Juice
Dispenser
> 5L

L170

H—D

W160

=

H570

W19401-6
NER T
> Wooden frame

Dispenser
> 6L

L 285

H=D

W280

=

H560

W19401-9
AIERFH

> Wooden frame Juice
Dispenser
>9L

| 4

L 300

H=D

W270

=

H560

W19401-13
RIER

> Wooden frame Juice
Dispenser
>13L
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JUIGE SERIES )

F19401-10
TENERER TR
> Stainless steel base

Juice Dispenser
>10L

L270

H—D

W200

=

H550

F19401-10B

REBNUR FREER T

S E SIIYIS YIH10

> Stainless steel base
Juice Dispenser
>10L

L270

H=D

W200

=

H550

1635 3

F19401-15
FANEEER

> Stainless steel base

Juice Dispenser
>15L

L270

H—D

W200

=

H700

F19401-15B

NEPIER KRR
> Stainless steel base

Juice Dispenser
>15L

L270

|CD

=
N
S
8

H700
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JUIGE SERIES )

F19401H-10
TR R

> Stainless steel hollow
base stand Juice Dispenser
>10L

FCID

L270

H—D

W200

=

H550

F19401H-10B
FRME SRR

> Stainless steel hollow
base stand Juice Dispenser
>10L

L270

H=D

W200

=

H550

F19401H-15

PR KRR

"
> Stainless steel hollow Iﬁ
base stand Juice Dispenser
>15L

A D)

L270

H—D

W200

=

H700

F19401H-15B

I = ORI EE SR

> Stainless steel hollow ||lj|_ .
base stand Juice Dispenser
>15L

|CD EHID

=
bS]
S
8

T
3
=3
1S3

COFFEE DISPENER SERIES ez

10501

B TIMMEER /110

> Brass-plated
Coffee dispenser
>11L

L2756 B240 H520

10701
FEEIMNMRER /111
> Brass-plated

Coffee dispenser
>11L

1275 B220 H520

tRECERE IR AEEC AR

10801

IR /13L

o
=
==
m
=
@
=
m
(7<)
i
(=
o

> Brass-plated
Coffee dispenser
>13L

L300 B265  H540

1635 3

i
Be TENE TERE TEIRE
10501 180W 220-240V~ 50/60HZ =/ 10A EiRIEL
5 SEF 10A ERFES
10701 180W 220-240V 50/60HZ & DB-180A £/ B HUR
10801 180W 220-240V~ 50/60HZ
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10501G
SMETZMIHER /110
> Stainless Steel

Coffee dispenser
>T1L

L2756 B240 H520

10701G
SRR /10L
> Stainless Steel

Coffee dispenser
>10L

L2756  B220 H520

108016

2 WIMNEER R /131

> Stainless Steel
Coffee dispenser
>13L

L300 B265  H540

s BEE BERE BESTE
10501G 180w 220-240V~ 50/60HZ S —

s &M 10A EFriES
10701G 180W 220-240V 50/60HZ & DB-180A £/ B R
10801G 180W 220-240V~ 50/60HZ

Achieve every quality dining experience | 122



(=]
=
=
m
=
(7]
m
=
=
(2]
at
&=
b3

[i& 3% ki

tRECERIR AEE AR
10502

NSRS /111

> Stainess-Stell
Coffee dispenser
>T11L

L300  B240 H540

10802
SR /13L

> Stainess-Stell
Coffee dispense

>13L .

L340 B265 H560

10702
SPMIMEER /110
> Stainess-Stell

Coffee dispenser
>T11L

L285 B220 H560

BS TEThE HEBE EESNE
10502 180W 220-240V~ 50/60HZ —
5 1EFB 10A EFRHE
10702 180W 220-240V 50/60HZ =75 DB.180A £ RIS AR
10802 180W 220-240V~ 50/60HZ

10901L

2WMEER /111

> Stainess-Stell
Coffee dispenser
>11L

L300 B240 H545

10902
SRR 110

> Stainess-Stell
Coffee dispenser
>11L

L300 B240 H545

RS BENE BAE FE BESRE
10901L 180W 220-240V~ 50/60HZ E 10A ERRiEL
10902 180W 220-240V~ 50/60HZ i&F DB-180A T FIFBHAR

J10801
SUEREMHER /121

> Coffee um with
double wall
>12L

L370 B330  H640

-BEMNNERBIIEE,
KR BAEREIR.

J10801B
SR REMHER /121

> Coffee um with
double wall
>12L

L370 B330  H640

- BAMNHRBIIEE,
T HBHEREIR.

110801
TR RRMIHER /120

> Coffee um with
double wall
>12L

L370 B330  H640

-BEMNHRRIIEE,
T B AERE IR
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COFFEE SERIES s

10602

SMHER CTINAIIRE) /111

> Stainess-Stell
Coffee dispenser
(No heatting function)

>11L

1275 B220 H560

10601

WEMMER CTINATIRE) /111

> Brass-piated
Coffee dispenser
(No heatting function)

>11L

BRERI

L270 B220 H560

2581K-9E

I

> Stainless steel Coffee
Dispenser

g

L280 W270 H540

199016

I

> Stainless steel Coffee

Dispenser

g

L300 W290 H520

ith= A2 TEINE HEBE RGBS
2581K-9E 10L 180W 220-240V~ 50/60HZ & DB-180A & FEAR
19901G 10L 180W 220-240V~ 50/60HZ iEF 10A EFREL

10904
MR /110
> Stainless Steel

Coffee dispenser
>11L

1275 B220 H520

10903

2HNMIMEEE R /10L

> Stainless Steel
Coffee dispenser
>10L

1275 B220 H520
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143 o7 B

INDUCTION SERIES sz

EB-1200
e

> Buffet Induction

( ] [ [ -
L340 D400 H90

EBR IR FLE

400

MEHE EE BE EESAER

EB3300K / EB3300P
P

> Induction Cooker

L360 D330 H110

HEIhE HERE EESRE

2100W 220-240V~ 50/60HZ & 10A EfriEk

3300W 220V 50HZ & 10A EfrdEk

CF-1800 EB-450A
SR it

EB-450B

800W [E BB RN

> Infared Cooker > Induction Cooker > Induction Cooker
 — — —1
L344 @251 7180
— 1
Dao4 H86 H82 K
Ho0 f}
s BEThE BEBE IR DIES
CF-1800 1800W 220-240V~ 50/60HZ
EB-450A 450W 220-240V~ 50/60HZ &R 10A EPRiESL
EB-450B < 800W 220-240V~ 50/60HZ

CF-3600
XUk

> Infared Cooker Double

i

EEIhE MERE EESRE
3600W 220-240V~ 50/60HZ & 10A ERFiEL
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EB-2400
prERt

> Buffet Induction Double

TEThE TEBE BESNE
1800W 220-240V~ 50/60HZ & 10A EPFRER

MEB-1200
AP

> Buffet Induction (only for automatic chafer)
> 5L

L344 D404 H90

=)
=
=
m
=
=]
=
m
19
i
(=3
HE

HG1313

KBRS

> Square glass
warming tray

[ ] | [ ——
L 335 D 369 H 36

BEER BERE BUESRER
320W 220-240V~ 50/60HZ 1EF 10A Ebnifk

HGO707

KBRS

> Square glass
warming tray

L185

—/
D185

— —
H36

FEINE FERE BE SR

50W 220-240V~ 50/60HZ 1EA 10A EPFRER

HG2113

RIBRES

> Rectangle glass
warming tray

[ ] o | 1 1
L 535 D 370 H 36

143 ol B

TEINE TEEBE TESAE
400W 220-240V~ 50/60HZ & 10A EBRiEL

HG1407

KBRS

> Rectangle glass
warming tray

—
L 365
D185

[ ——
H36

HEINE HERBE L TES
100W 220-240V~ 50/60HZ

& 10A ERFiEk
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WARMING TRAY SERIES #zzz

72 162
s : s
rm 2711 m
= =
e @
= 0 =
A HG13130 D S HG1901Q 2
) . N . R | | L N o R
i BARBIBEES —— — BARBIBEES 5 & 2
W > Square glass | *377j“ { > Rectangle glass WE
N
warming tray S star Built-in warming tray
| ]
[ 1 | — 1260
L ] [ I I 1 —
{361 D35 H39 & LRATRE 13136 ERFFILRT 133X PRFHLRT L 1260 D498  H39 iéii
FEHE FERE FEIE FEHE FERE WEIE et
300W 220-240V~ 50/60HZ &M 10A EPridsk 1KW 220-240V~ 50/60HZ & 10A EFriEk
HG21130 e raiIoae
. b T 00 I I /m =
BRANTURIBRE S 42— 569—— > Rectangle glass
> Rectangle glass { 542 W warming tray
warming tray S SER
l l } L L 11 1 [ | | ]
L1440 D800 H 1285
L 1 [ 1 [ I ] =
{560 D 396 H 39 WrAREHE 213X EXFART 211XBFRF AR
BEIhE TE BE BESNE TEIhE ENE BIE BESNE
350W 220-240V~ 50/60HZ 1EF 10A EprisEsk 1KW 220-240V~ 50/60HZ 1&E A 10A EpRidsk
‘ 1350 460
)
&
| 1440
4
3
i O O O O
L s00—

&1 ~eEen|
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MIRROR PLATE SERIES sasezs TRAY SERIES sssnazs

Round Plate Oblong Tray Oval Plate G8530-1 / G8540-1 G8530-2 / G8540-2
FARE FE FAR7 T R E R FARHET RER G8550-1 G8550-2

é’ b é‘ ".’ é > ek RE _ NSk RE
3 B 'y B P i > Compote With Brass Leg H > Compote With
H c
) . ¥ 1 // -, Stainess Steel Leg
H z H : LAy w :
o e

N> — B = =

(=) (=}
= =
-_ -_
m m
= =
@ 2
= =
m m
w (7<)
i ind
(=3 &
o o

s A( &) H = A(FEHR) B H s A(EHR) B H

880122 560 20 880222 560 420 20 880322 575 445 20

870120 515 20 870220 520 370 20 870320 505 365 20 s A H iti= A H

860118 480 20 860218 475 325 20 860318 460 320 20 G8530-1 305 175 (G8530-2 305 175
G8540-1 405 185 G8540-2 405 185

Round Plate/W.Handles Oblong Tray/W.Handles Oval Plate/W.Handles 68550-1 505 195 68550-2 505 195

B S A SES T A SRR S E A

A 38804 58805 38806

A A
— S— S— £ N~ A N £ N Lz

B v 5 B -) EERRES EWMRORE EEROERES
— - — — | > Roll Top cover > Roll Top cover > KPL/D
C';': :t‘: L : :I_J:o : > Mirror plate > Mirror plate > ALE Multiplex

o, == & ‘\ > Gilt handle > Chrome handle
1580  B395 H235 1580  B395 H235 ®E10 H280
S A(EH) B H S A(XEHE) B H BS A(XEH) B H
880122-1 670 560 38 880222-1 670 420 38 880322-1 665 445 38 )
870120-1 625 515 38 870220-1 630 370 38 870320-1 600 365 38 ¥ .'w | i
860118-1 590 480 38 860218-1 585 325 38 860318-1 550 320 38 r ’ % T — g?‘ i
- - - il !
. | v -y [ : =T =

Round Plate/W.Handles Oblong Tray/W.Handles Oval Plate/W.Handles . /? ——— j ——
= = T[4 £2 = o 3T == =1 T[/ £= e L
SRR REE SRATRERE SRR RERE

A A A
A— A— A—

B B B
e— o \e— B - e— ‘ S§807 . 4020_?_ . 4122B_H_H_

H AT H - H _ it & LHBDHEE EfAEHE KA EREHES
 — g ¥  — g ~— - -

' #"" | i >KPL/D > Round Mirror Prate/Rose > Oblong Mirror Prate/Rose
o ¢ : > ALE Multiplex , o 1
_ S— “F o
1510 Heo L550 D400 H8o

Bs A(EHE) B H Bs BS A(EHT) B H VERWA Y S ; —
880122-2 635 560 65 880222-2 880322-1 645 445 65 0510 H280 -""r- E i
870120-2 585 510 65 870220-2 870320-1 560 365 65 ' J_)
860118-2 530 480 65 860218-2 860318-1 505 320 65 {_ A 'I\_\ iy - = ‘,!'I i : !=E I E .l= : 2 :

Round Plate/W.Handles Oblong Tray/W.Handles Oval Plate/W.Handles -

BIREEES BIRATEES BiRHER B
L B L L 42208 43228 44248

> B —~ B VabIZ =Rz HRZETRS NEERRE

> Oblong Mirror Prate/Rose > Hxagon Mirror Prate/Rose

H 1 H T > Oblong Mirror Prate/Rose
]  — -""‘-FFH-FH- ] lr fa ! ) — r = i-“‘.h g
- wll & . F ¥ - | o I — — f ] | 1 [ | ] f T T 1 [ T 1 [ | -
) 4 ) e t!; 4 L510 H80 —————— L550 D400 H80 L700 D 600 H80
, ---;EF - e ———— e s
= / I.-' ey i
I G J M
e A(EH) B H e A(EHE) B H ne A(EHE) B H .h o o o
68801222 635 460 65 8802222 655 420 65 8803221 645 445 65 e T H-.— o % . a8
68701202 585 510 65 68702202 580 370 65 G870320-1 560 365 65
68601182 530 480 65 68602182 540 325 65 G860318-1 505 320 65
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ARTICLES SERIES=z=» ARTICLES SERIES ==z

= =
Z 6003-1 6003-2 6003-3 6003-4 3
- e s BABE RE 4
1% > Deluxe Ladie >Tong > Slotted Spoon > Spoon b3

T q{ Q,’ 3
s d | s

H30 | H30 \

H28
FS #=E E=4i R HiRER (&) RILER (3)
1 6006 B 74P EiR Round Buffet Stand 380 220
2 6007 KFEAPER Oblong Buffet Stand 540 330 ]

) [
6001 6002 6005  + < u =
YRz i i ot . : 6012 6008 6009
> Service Tong Holder > Service Tong Holder %’j REYiE 31565 R e 380*65 EXIE B¥)E 380*65
H
> Staineless Steam Table Pans > Staineless Steam Table Pans > Round insert Divided
@ > 4L > 6L > 6L

o — T m T m T m

315 H65 $380  H65 $380  H65

H285

5035/5045
RN

> Stainless Steel Punch Bowl
> 5L

S N N

$370 245 D265 5035
$440 245  d300 5045

1001
1L R AT

> |ce Bucket

O

Q125

il

H185

131 | Achieve every quality dining experience Achieve every quality dining experience | 132



SOUP KETTLE SERIES ez

=1 =
-_ -_
= =
e @
= =
5 D8001 D8004 D8005 019010 5
1 600w BE75% 600w BE7 1% 600w BE7 1% 600w SBESREH R 2
1% > Soup Kettle > Soup Kettle > Soup Kettle > Soup Kettle b3
>T11L >11L >11L >T11L

$355 $350 H375 $355 $350 H375 $355 $350 H375

.-{'

LE=1 =] 2z — < l-"!l ﬁ» z
as e e e - _— 58 TETHE WEEE T
L 600w 220-240V~ S0/60HZ A 10A EiRES 101 600W 220240V~ 50/60HZ B 10 EIFER

D8002 D9001-R
600w BB 7% 600w BE 7% : D9001-Q

S S IR 1R
> Soup Kettle > Soup Kettle 800w #R AT 7%

> Soup Kettle Built-in table

>11L >11L
=S =
$339  H405 $339  H405 % m
$380 H320
rE BREE EE BBIE BRESRE
10L 600W 220-240V~ 50/60HZ 1EF 10A ElfRiER
rE MEHE P BE RSN
11L 800W 220-240V~ 50/60HZ & 10A EFFiEX

D3001-A D3001-H
800w BE7 5% . 800w BE 7%
> Soup Kettle > Soup Kettle

BMATVZR T EE

>11L >11L

$315 H355 $315 H355

RE BETHER FEBE IR DIES ' '
11L 800W 220-240V~ 50/60HZ 1EF 10A EprisEsk
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BUFFET STAND ensssz

Hex buffet stand Fs  ms L w H

AN=Sp e . S11361 415 360 240
S1130-1 346 300 230

S E S1143S ¥3HI0
S E SIIYIS YIH10

2 S1136-2 415 360 240
3 $1136-3 415 360 240
4 51120-4 230 200 200
5 S1120-5 230 220 200
6 S1120-6 230 200 200

Square buffet stand Fe  ms L w H

B FHgEe F1120-1 200 200 200
7 F1125-2 250 250 250
F1130-3 300 300 300

Round huffet stand 7S msS L w H

B HE%e Y1120-1 230 230 140
8 Y1125-2 265 265 190
Y1130-3 300 300 240

T

ST

S = B8

.
r

LR TR

66536 G6069 G6010

Fan-shaped glass B3HZ35738 Glass plate /Hexagon 7N IS Round glass EIFZIE1E
|
| " Hex huffet stand
T ___R'.Eh"%h /_\%ﬁ;?@% BS L W H b g o = . : . ) : b
! o | 650 ' I !
‘I._.l = 'L%‘ G1054 1000 540 10 \Il\--__'_“—'r — ¥ \\-_...’/- ‘
: A 68042 800 420 10 *-., ! - @ 2600
o, 66034 600 340 10 . | . -
64242 420 420 10 ‘
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-3
3-TIER BUFFET CORNERS : zem=ss: BUFFETCORNER a2z

S E SIIYIS YIH10

(=]
=
=
m
=
=
=
m
(2]
at
&=
ik

&+ E
163 44} 2

3 $4250 NG196 NG113
“ x‘: Three buffet tray rack Step glass Step glass

S— ZREBERAR BRI 1S PRI S
|
[T b " =N
i i R Buffet cross "choice
y \ _ ¥ BEIE A
i‘*\} e | 52 e L W H T 1
1 c1112 120 120 120 g ?‘g
2 Cl1-24 120 120 240 11
770 3 C11-36 120 120 360
R RIRT 5 v 420%x420x480 680x500%x120 350x305%x120
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MANHATTAN/BUFFET STAND/SKYLINE swsmz - ms

SHE SI1Y3S YIH10
SEHE SAIYIS YIHLO0

&+ E

| ,ﬂammt?n/ Buffet Stand Natural slate
SIRINES PN =]
Fs ES L w H
Lo 1 M1120-1 256 256 470
T e
= S M1120-1G 256 256 470
R 'E M1120-1RG 256 256 470
i = 2 M11202 214 214 349
S i
. - = M1120-2G 214 214 349 D]
M1120-2RG 214 214 349
- - - 3 M1120-3 256 256 27
3 4 3 3
a8 H (3] . M1120-3G 256 256 27 Ee me L W H
- o T M1120-3RG 256 256 27 A Saom 420 420 10
G N = e 4 M11204 256 256 106
-‘__- E. | = e L A a B S6042 600 420 10
e = S gl_: e ,.-T il M1120-4G 256 256 106 C  S6960H 693 600 10
Lo . . M1120-4RG 256 256 106 D  S6010C 600 10
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FOOD SHOWCASE &z« COMBINATION BUFFET PLATE essasuns

=) =)
= o w . Square Plate S
= : Vakic ! 5
2 g
= FS S L W H =
L (7]
it J— — 1 800140C 250 150 35 ot
ﬁ ' ; ' 800141C 315 165 40 ﬁ

800142C 315 255 45

2 800143C 515 315 50

L W H -
Willow Plate
At
l_‘T_l_' I%l IEI Fe ms L w H
2 880150C 470 260 40
Trapezoidal combination Mirror
WAEEA
L W H
e ms L W H ; Small-S shaped Plate
F A
1 A1101-1 435 200 155 S NS B
A1101-2 480 230 200 v - _-3.-— _-:—'_—/,,’r B2 me L W H
A1101-3 525 260 245 e 3 880160C 470 310 40
L W H I_
arge-S shaped Plate
Square Showcase ~arge-s shiap
BRASEA =
Fs 8BS L W H
Fs Bes L w H
4 880170C 470 450 40
2 A1102-1 110 110 110
A1102-2 140 140 140
A1102-3 170 170 170
A1102-4 200 200 200
A1102-5 230 230 230
A1102-6 260 260 260

~UJ
=[]
=[]

260mm

RHEHBER HAEE 5 )—) %

Simple combination on demand

40mm

141 | Achieve every quality dining experience Achieve every quality dining experience | 142



(=]
=
=
m
=
(7]
m
=
=
(2]
at
&=
b3

ART DE BUFFET 2=

Round Plate

A
Fs RS D H
1 A1107 250 85

Art Plate

ZARE
FS 8BS L W H
2 A1108 185 185 80

Round Plate

FA A
FS S D H
3 A1109 276 55

Art Plate

ZARE
FS 8BS L W H
4 ALL10 205 205 56

Round Plate

IR

FS ide= W H

5 Al112-1 390 240
Al112-2 500 260

Round Bowl

e

FS RS w H

6 All13 180 80
All14 280 130

Round Bowl

L

RS iR w H

T Al1115 180 80
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Round Plate

Oblong Tray

Oval Plate

TREFRE LR TR AR E R AR R E A

e BS D H FS  ®s L w H FS  ®s L w H

1 880122C 560 20 5 880222C 560 420 20 9 880322C 575 445 20
870120C 515 20 870220C 520 370 20 870320C 505 365 20
860118C 480 20 860218C 475 325 20 860318C 460 320 20

Round Plate/W.Handles

Oblong Tray/W.Handles

Oval Plate/W.Handles

EREFEER (B ERAFEER (BE) ERBREERE (B
Fs Be L W H Fs s L W H Fs ith=s L W H
2 880122C-1 670 560 38 6 880222C-1 670 420 38 10 880322C-1 665 445 38

870120C-1 625 515 38
860118C-1 590 480 38

870220C-1 630 370 38
860218C-1 585 325 38

870320C-1 600 365 38
860318C-1 550 320 38

Round Plate/W.Handles

EMETREE ()

Fs S L W H

Oblong Tray/W.Handles

EWHTREE ()

Fs S L W H

Oval Plate/W.Handles

=
=
=

WHETRER (B8

= BS L W H

3 G880122C-2 635 560 65
G870120C-2 585 515 65
(6860118C-2 530 480 65

7 (G880222C-2 655 420 65
G870220C-2 580 370 65
(860218C-2 540 325 65

(G880322C-2 665 445 65
G870320C-2 600 365 65
(6860318C-2 550 320 65

Round Plate/W.Handles

EMETREE (BE)

Fs S L W H

Oblong Tray/W.Handles

WL REE (BE)

Fs S L W H

Oval Plate/W.Handles

=
=
=

WHETREER (EL)

= BS L W H

4 880122C-2 635 560 65
870120C-2 585 515 65
860118C-2 530 480 65

8 880222C-2 655 420 65
870220C-2 580 370 65
860218C-2 540 325 65

880322C-2 665 445 65
870320C-2 600 365 65
860318C-2 505 320 65
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CERAMIC PLATE mzs mm= CERAMIC PLATEszz mm=

= =
= . =
@ Stripe plate Jewel tracery plate @
= SO SRNTE 5
g B L w H we D H g
W NC8863-1 400 400 26 NC8865-1 400 22 W

NC8863-2 460 460 28 NC8865-2 480 26

Hexagonal plate Burr plate

N B

ith=3 L w H e D H

NC8864-1 440 400 26 NC8866-1 ®400 22

NC8864-2 530 480 28 NC8866-2 480 26

Turtle plate Ribbon plate

S it

pith= L w B L W H

NC8872 118 88 16 NC8873 200 85 33

Hippocampal plate Peanut shell howl

BOA TR

ithss L W H s L W H

NC8871 190 110 15 NC8869 167 70 19

Starfish plate Barley bucket blow

SR = 34%

BE L w B L w H

NC8870 178 170 28 NC8868 90 90 45

Shell plate Tripod blow

M =)

s L w H s L W H

NC8874 95 85 7.5 NC8867 95 90 45




GLASS(GLASS MELTING) s cusmesm Oval Food Frame gﬁa!gl%gfme

BE L W H = L W H
A1104-1 420 130 470 A1104-2 630

HEED#IHR IRIRHAR
@ G1 300x110x17.5 @ B1 520x200x10
@ G2 420x110x17.5 @ B2 720%x200x10
W H®G f L W H®B A

3 300x110x17.5 3 580x200x10

NF114

RIBE

s L W
NC8867 445 445 8

(=) (=}
= =
-_ -_
m m
= =
(7] (7]
m m
= =
m m
w (7<)
i i
(=3 &
o o

Champange bucket Showcase Tray
FIEA BB

BS L W H

NSG126 NG152 A1105 200 525

RIER WiEs ) g
RS L w H

RS w H e L w H A1106-1 200 200 40

NSG126 @500 6 NG152 420 420 8 A1106-2 300 300 40
A1106-3 400 400 60
A1106-4 500 500 60

e
i o o L w H
= . oy

A1103

FEEMARE

NA131 NCG137

> Fruit Basket

- - CINNABAR SERIES s»
NA131 400 6 NC137 350 350 6
o W3008 W3012
: ar, . . 3= B
“:E‘ﬂ "";_:-ﬂ fl === Ti__, > Pine ornaments > Pine ornaments

"

NC104 NA113

L302 W300 H75 L302 W300 H115

I WIEE
Bs L w H Be w H
NC104 390 390 6 NAI3L @380 6 W3016

=

> Pine ornaments

L302 W300  H155
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W1104-3

N

> Display stand

307

250 160

W1104-4

=R URETRR

> Display stand

3=

285 525

W1104-5

—ERTETRER

> Glass Display Wheels

IS§

W1104-6

ZERTR

> Glass Display stand

XL

G5850
KATERS
> Oblong Mirror Plate

G6050

KA RaHFIR

> Oblong Mirror Plate
with handle

F— 9
L6065
I=-

G5250

KIBRTRE
> Serving display
s 8

G6300

WIRERE Serving display

> Serving display
— —
630 365

$17501

HERTER

> Combination Display
with steel base

149 | Achieve every quality dining experience

$17502

HERTR (PEBRIIRT NS )

> Combination Display
with steel base

uuuuuuuuuuu

HEATING LAMPS/SINGLE

B ZThEERMIRIET

HL1818 HL2018
HL1818-2 HL2018R

>L:450 W:440 H:680

1

FETNER e BIE EESNER
250W 220-240V~ 50/60HZ

e,
6-

|

—

HL1818
&M AEREL  HL2018 HL2018R HL1818-2

>L:540 W:460 H:690

il

-

HL1005 T \

HL1005B V/ B
HL1005D 'g;v
HL-1010 I

‘ 670
260 LS '

180 .-’Af
==
HL-1010 H1005B H1005D
FEWE FEBE FEE
250W 220-240V~ 50/60HZ 1&E A 10A Elbridsk

HEATING LAMPS/DOUBLE

WL ZIEERMIRIELT

HL2418 HL2418-2

>L:610 W:440 H:680 >L:610 W:440 H:680

Th <t If]

FEER e BE UESNER MEHE EE BBIE BRESRE
1200W 220-240V~ 50/60HZ &8 10A EPriEk 1200W 220-240V~ 50/60HZ

i i

& 10A ElfFiEkR
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HEATING LAMPS/DOUBLE wssusamsan HEATER PROOFER sazs

KHL2518 HP1500

HL2518 / HL2518-2 " HL2418R

o o
= =
= ==
m m
= =
(7] (7]
m m
= =
m m
w (7<)
g i
= (=
s B

>1:635 W:460 H:690 >L:610 W:410 H:680
L815 W545 H1750
BEIHEE TMEBE EihES
1500W 220-240V~ 50/60HZ &M 10A Epridsk

1D 4= LTL

L

‘%

BEHE EE BBIE EE SRR BEE BERE SR
500W 220-240V~ 50/60HZ 1EF 10A ElfFiER 500W 220-240V~ 50/60HZ TS 10A ElfRtEk

=

A HL4020-2 ®
5 >1:1020 W:500 H:730 ]
F &
| -] 1 K 19

— £ - i HP50/HP100

TENE TEEBE TEISAE

600W 220-240V~ 50/60HZ & 10A EfFEX D D m

| L530 W460 H1520
1
BEINE TEBE BUESRE

H|.4020 E 1500W 220-240V~ 50/60HZ 1EF 10A ERREX

TEME TEBE SRR

500W 220-240V~ 50/60HZ &R 10A EpPRiE%

HL4030/HL4030-2 @ CB-4
14 &
>1:1020 W:500 H:730 " = c e
| PTA-1
2
I—I [—I W ‘ na J]IL
f ] —— & L w H
B 660mm 458mm 25mm
EEINE BERBE ENTE SN
500W 220-240V~ 50/60HZ & 10A ElRFEL
BFR L W H
£2=2 320mm 220mm 45mm
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WD19001
& SLBBIEAL

> Single dish warmer

FLOIAH 70 E 100 MER,
ERT 1530 EXRERNER,
REFRZ NI BITFHEBTT

BT

L550 W445 915

BS TEINE

WD19001 380W

B 10A EfRHEk

WD19002

UK BREA,

> Dual-head dish warmer

FRAIBH 70 £ 100 MER,
EAT15-30 ERERRA,
REAZ BT EEBTT

yERER

L1000 W445 915

s EThE
WD19002 380W*2

EA 10A ElfRfEk
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NEW STAN DARD NEW DESIGN 652mm 327mm 327mm +163mm 327mm 327mm
?‘ﬁﬁ)ﬁ ?‘ﬁmﬁ Q?ﬁiﬁi‘l‘ s N | N N N T s N N
> 1/3 3
1/2 3 £ R | RE
= e 2/3 —_—— =
= STACKABLE AND NESTABLE WE HAVE GOT THE PATENT OF DESIGN IN © 3 =
P RECEPTACLES PATENT. CHINA, AMERICA, JAPAN. ] 2/1 11 2/4 13 3 P
= 2 (. /|- J =
5 ERE. MiBE. BEEK. A8, BEFE. £E. BEREEF, > &
Yot 1/4 1/4 (3)1 g Z s
L4 3 sl |[1/9]|[17of||1/9]|] 176 176 {113 =
B New Anti-jamming GN Pans (Steam Table Pans) \ )|\ |\ L~ & H
AFEMDEE (B 163mm 1163mm | 163mm TO9mmNTO9mmT09m ! 183mm 1 T63mm 1
Stackable and Nestable Receptacles ) ~—
patent put and down easy. Slotted lid could put ladle “L . /" 25mm C : ), 55r|nm ‘|‘ —

Strength designed in the rim. :
Resistance touch. Keep the style :

T, MEER, ThE,
WAFRIK,

: T T
T‘CG : % A We—— \ : _L‘mo . 150mm 200mm
HLE. BTHE KR . y [ T ] 65r|nm l

BSARNE, FihitiE, S5

NEW ANTI-JAMMING GN PANS
(STEAM TABLE PANS)

ececocccccccccccccccccco e

g TR BT (BYER) g
Eig 2/1 SIZB pans 2 Item Code. R~ Description A& Capacity(L) 3
2 2/1 R~F ' A21025 2/1X1*(25mm) 7.0 2

> 530mmX652mm A21040 2/1X1.5"(40mm) 13.0

A21065 2/1X2.5(65mm) 18.0

A21100 2/1X4"(100mm) 28.3

g A21150 2/1X6"(150mm) 43.0

: A21200 2/1X8" (200mm) 57.3

g g 1/1 SIZB pans A5 Item Code. R=F Description A& Capacity(L)

E Special slot for put out water g Esgigiss‘;:e‘,ﬂa;!riﬁzom VLIRS ATIOzS M Eomm =

. : > 530mmX327mm A11040 1/1X1.5" (40mm) 6.5

:+ BT EIKEKIERT, . eBRENE, ENEKA. A11055 1/1X2.1(55mm) 70

A11065 1/1X2.5"(65mm) 8.3

Standard Anti-jamming GN Pans(Steam Table Pans) e . -

BTG (R A11150 1/1X6" (150mm) 18.8

A11200 1/1X8" (200mm) 25.7

1/2 SIZE pa“s #1S Item Code. R=F Description A £ Capacity(L)

12 R~F A12025 1/2X1" (25mm) 1.6

> 265mmX327mm . A12040 1/2X1.5"(40mm) 3.0

' A12065 1/2X2.5" (65mm) 3.8

= A12100 1/2X4" (100mm) 6.0

/ A12150 1/2X6" (150mm) 8.9

A12200 1/2X8" (200mm) 11.6
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2/4 size pans
2/4 R~F
> 530mmX163mm

S |tem Code.

R~} Description

A& Capacity(L)

A24025 2/4X1" (25mm) 15
A24040 2/4X1.5" (40mm) 3.2
A24065 2/4X2.5" (65mm) 4.3
A24100 2/4X4" (100mm) 5.9
A24150 2/4X6" (150mm) 8.3

2/3 size pans
2/3 R~
> 353mmX327mm

#5 |tem Code.

R=F Description

A& Capacity(L)

A23025 2/3X1" (25mm) 1.4
A23040 2/3X1.5" (40mm) 3.5
A23065 2/3X2.5" (65mm) 5.1
A23100 2/3X4" (100mm) 7.9
A23150 2/3X6" (150mm) 12.2
A23200 2/3X8" (200mm) 16.5

1/3 size pans
1/3 R~f
>176mmX327mm

S |tem Code.

R~} Description

A& Capacity(L)

A13025 1/3X1" (25mm) 1.0
A13040 1/3X1.5" (40mm) 1.6
A13065 1/3X2.5" (65mm) 2.3
A13100 1/3X4" (100mm) 3.6
A13150 1/3X6" (150mm) 5.2
A13200 1/3X8" (200mm) 7.0

1/4 size pans
1/4 R~f
>265mmX163mm

S |tem Code.

R~} Description

A8 Capacity(L)

A14025 1/4X1" (25mm) 0.6
A14040 1/4X1.5" (40mm) 1.1
A14065 1/4X2.5" (65mm) 1.6
A14100 1/4X4" (100mm) 2.5
A14150 1/4X6" (150mm) 3.7

1/6 size pans
1/6 R~F
>176mmX163mm

A= |tem Code.

R~ Description

A8 Capacity(L)

A16025 1/6X1" (25mm) 0.4
A16065 1/6X2.5" (65mm) 0.9
A16100 1/6X4" (100mm) 1.4
A16150 1/6X6" (150mm) 2.2

1/9 size pans
1/9 R~f
>176mmX109mm

#5 |tem Code.

R~ Description

A8 Capacity(L)

A19025 1J9X1" (25mm) 0.2
A19065 1/9X2.5" (65mm) 0.6
A19100 1/9X4" (100mm) 0.9

157 | Achieve every quality dining experience

Perforated pans
LA

#E |tem Code. R~ Description
PA21025 2/1X1" Perforated
2/1 R~F PA21040 2/1X1.5" Perforated
size pans
530mmXé652mm PA21065 2/1X2.5"Perforated
PA21100 2/1X4" Perforated
PA21150 2/1X6" Perforated
PA11025 1/1X1" Perforated
PA11040 1/1X1.5" Perforated
VAT
size pans PA11065 1/1X2.5" Perforated
530mmX327mm
PA11100 1/1X4" Perforated
PA11150 1/1X6" Perforated
PA12025 1/2X1" Perforated
1/2 Rt PA12040 1/2X1.5'Perforated
/ size pans
PA12065 1/2X2.5" Perforated
265mmX327mm
PA12100 1/2X4" Perforated
PA12150 1/2X6" Perforated
PA23025 2/3X1" Perforated
2/3 R~t PA23040 2/3X1.5"Perforated
/ size pans
PA23065 2/3X2.5" Perforated
353mmX327mm
PA23100 2/3X4"Perforated
PA23150 2/3X6" Perforated

Standard Covers

RS

S Item Code.

R~ Description

21000 2/1 Lid
11000 171 Lid
12000 1/2 Lid
- . 13000 1/3 Lid
./ \3) 14000 1/4 Lid
- 16000 1/6 Lid
19000 1/9 Lid
'l‘ 23000 2/3 Lid
24000 2/4 Lid
110008 1/1 Lid FFAE& wW/Sloted
120008 1/2 Lid FFAE& w/Sloted
13000S 1/3 Lid FF A8 WiSloted
14000S 1/4 Lid FFO 8 W/Sloted
16000S 1/6 Lid FF 88 WiSloted
19000S 1/9 Lid FF 88 WiSloted
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132303 43771 22N 4

NEW ANTI-JAMMING GN PANS

(STEAM TABLE PANS)

RAFNOBE (BYE)

1/1 size pans
1/1 R~F
> 530mmX327mm

A= |tem Code.

R=F Description

A Capacity(L)

1/6 size pans
1/6 R~F
>176mmX163mm

A1 Item Code.

R=F Description

A £ Capacity(L)

16065 1/6X2.5" (65mm) 0.9
16100 1/6X4" (100mm) 1.4
16150 1/6X6" (150mm) 2.2

11025 1/1X1" (25mm) 3.5
11040 1/1X1.5" (40mm) 6.5
11065 1/1X2.5'(65mm) 8.3
11100 1/1X4" (100mm) 12.5
11150 1/1X6" (150mm) 18.8
11200 1/1X8" (200mm) 25.7

1/9 R~F

>
1/9 size pans ‘
< /

#JS Item Code.

R=F Description

A £ Capacity(L)

1/2 size pans
12 R~f
>265mmX327mm

&5 Item Code.

R=F Description

A £ Capacity(L)

12025 1/2X1" (25mm) 1.6
12065 1/2X2.5" (65mm) 3.8
12100 1/2X4" (100mm) 6.0
12150 1/2X6" (150mm) 8.9
12200 1/2X8" (200mm) 11.6

2/4 size pans
2/4 R~
> 530mmX163mm

A5 Item Code.

R~ Description

A& Capacity(L)

24065 2/4X2.5" (65mm) 4.3
24100 2/4X4" (100mm) 5.9
24150 2/4X6" (150mm) 8.3

2/3 size pans

2/3 R~F
>353mmX327mm g A

A |tem Code.

R Description

£ Capacity(L)

19065 1/9X2.5" (65mm) 0.6
>176mmX109mm 19100 1/9X4" (100mm) 0.9
)5 Item Code. I Description
Perforated pans =5 T Deserp
FLE P11025 1/1X1" Perforated
]/] }:;g e P11040 1/1X1.5" Perforated
P11065 1/1X2.5" Perforated
530mmX327mm
P11100 1/1X4" Perforated
P11150 1/1X6" Perforated
P12025 1/2X1" Perforated
172 57
size pans P12065 1/2X2.5" Perforated
265mmX327mm
P12100 1/2X4" Perforated
P12150 1/2X6" Perforated
2/3 ):\:Z_g e P23025 2/3X1" Perforated
P23040 2/3X1.5" Perforated
353mmX327mm
P23065 2/3X2.5" Perforated
P23100 2/3X4" Perforated
P23150 2/3X6" Perforated

23025 2/3X1" (256mm) 1.4
23065 2/3X2.5" (65mm) 5.1
23100 2/3X4" (100mm) 7.9
23150 2/3X6" (150mm) 12.2
23200 2/3X8"(200mm) 16.5

1/3 size pans
1/3 R~
>176mmx327mm

S |tem Code.

R=F Description

A Capacity(L)

13065 1/3X2.5" (65mm) 2.3
13100 1/3X4" (100mm) 3.6
13150 1/3X6" (150mm) 52
13200 1/3X8" (200mm) 7.0

Standard Covers
s

S Item Code.

R~} Description

1/4 size pans \

1/4 R~f /
>265mmX163mm

#5 |tem Code.

R=F Description

A& Capacity(L)

14065 1/4X2.5" (65mm) 1.6
14100 1/4X4" (100mm) 2.5
14150 1/4X6" (150mm) 3.7

159 | Achieve every quality dining experience

11000 111 Lid
12000 1/2 Lid
13000 1/3 Lid
14000 1/4 Lid
16000 1/6 Lid
19000 1/9 Lid
23000 2/3 Lid
24000 2/4 Lid
110008 1/1 Lid FFEE& W/Sloted
120008 1/2 Lid FFE 8 W/Sloted
13000S 1/3 Lid FF A8 W/Sloted
140008 1/4 Lid FF O 88 W/Sloted
16000S 1/6 Lid FF 88 W/Sloted
19000S 1/9 Lid 7F O 5 W/Sloted
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COLOR STEAM TABLE PAN SERIES wessasm STEAM TABLE PAN SERIES «sass

(=] (=]
= =
& &
= =
[ [
= =
-8  11065R 12065R P11065 P12065 =
\ \
i MOH R i L OB » i
ke NRAR=SS= 0= 1/2 T Ems ) \\ - - &

>1/1 food insert with red color >1/2 food insert with red color > GN pan 1/1*65mm*304*0.8m > GN pan 1/2*65mm*304*0.8mm A

>0.8mm >0.8mm with polished rim - with polished rim

 — —  — — — |y A — - : | om—" A w— - -

L530 B327 B65 L327 B265 B65 1530 B 327 H65 L327 B 265 H65

110658 120658

1/1 BEemE 12 BEEWE 0.8mm P13065 P23065 . »
>1/1 food insert with Black color > 1/2 food insert with Black color MG EE o~ SR ‘&
>0.8mm >0.8mm N -
> GN pan 1/3*65mm*304*0.8mm “L//J > GN pan 2/3*65mm*304*0.8mm e
o 57 558 TR with polished rim h with polished rim
— w— - - | m— -
L176 B 327 H65 L 353 B 257 H65

¥ 11065W 12065W S
= P11065H P12065H " =
& 1/1 B&EYE 0.8mm 12 BeasyaE WO - » WO ’ : &
‘)jm“ >1/1 food insert with White color >1/2 food insert with White color 1 \ '-:% ! t_% ‘5\5}
- >0.8mm = >0.8mm -1 — > GN pan 1/1*65mm*304*1.0mm > GN pan 1/2*65mm*304*1.0mm =
——m _,_..--—""_'_ — . with polished rim i with polished rim
L530 B327 B65 L327 B265 B65

| — O w— W ——o— g
L 530 B327 H65 L327 B265 H65

11025AP 23025AP

P13065H e wio.  P23065H a
. . - - W
/1 xzEER (EFR) 23 RRER (EVE) HOmEa S HOmEHR ».\\
>1/1 Coating Aluminum Pan >2/3 Coating Aluminum Pan l‘~._ :

> GN pan 1/3*65mm*304*1.0mm > GN pan2/3*65mm*304*1.0mm

with polished rim with polished rim
15 N e = < P
s Rt ; BE s R~ : =& - -
11025AP 1/1X1" (25mm) 35 20325AP 2/3X1" (25mm) 1.6 L176 B327 H65 1353 B257 H65
VLAREE (&) 23 RREE (TH) ‘ R ¢ 4 P ¢ 4
. . . . ! ‘ Yl 5 LT
>1/1 Coating Aluminum Pan >2/3 Coating Aluminum Pan > Round 38cm ss food pan h > Round 38cm ss food pan
> 304*0.8mm with polished rim —_— > 304*1.0mm with polished rim pr—

s Rt e s R~ e — o —
11025AF 1/1X1" (25mm) 35 20325AF 1/2X1" (25mm) 16 0380 Hes %0 Hes

11025AW 23025AW P6009 - P6012 :

DU DU HOERXNEEYE — MOEEYE : %
1/1RBE1EE OREaE) 2/37EEE (REA) ¥y : " .‘v‘ ,
>1/1 Coating Aluminum Pan >2/3 Coating Aluminum Pan > Round 38cm ss food pan > Round 30cm ss food pan \ , /
> 304*0.8mm with polished rim B — > 304*0.8mm with polished rim e
s R~ rE BS R~ rE [e— - o s
9380 H65 9315 H65

11025AW 1/1X1" (25mm)

w
&

20325AW 1/2X1" (25mm)

g
o
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