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refrigeration
equipments

1

size ve çevreye saygılı
derin dondurucu ve soğuk dolaplar

soğutma
ekipmanları
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33

6 çekmeceli

6

9

6

9

6

T-143.1K.6C.NTV

0.60

0.60

TA-188.3C.NTV

TA-188.6C.NTV

T-188.1K.9C.NTV
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Tek

İki

Tek

35

1 / 5
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100x75x120

0.5

0.5

0.5

0.5

0.5

0.9

0.9

1.01

1.01

1.01

100x75x135

100x75x135

100x75x135

100x75x135



S 2100.31V

S 2100.32V

S 2100.32S

PSTE-NTV

PSTE-NTS

37
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0.5

0.5

0.5

0.5

0.5



Supermarket Cabinet

90x70x205 140

1.080.5

0.5

0.5

0.5

0.5

Süpermarket Dolabı
0° + 10° C

38
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S 2114

S 2011.10

SMD-NTV



EIS 45.3 67x69.2x195.7 125

0,09

148

0,09

6.57

17.5

STAR 45.2 67x71.6x195.7

FENICE S7 LED

I.S 2100.21

I.S 2001.45

I.S 2001.55

6.40

7.20I.S 2100.22

16.5I.S 2011.1

FENICE E9 LED

SVABA 150 N/P

131,4x70,2x116,5
İarp Dondurma Dolabı
Çalışma sıcaklığı: -18°C/-25°C 
7 adet dondurma küveti - 381 lt.  

İarp Havuz Tip Derin Dondurucu  
Çalışma sıcaklığı: -25°C/+7°C  
227 Lt.

İarp Dondurma Dolabı
Çalışma sıcaklığı: -18°C/-25°C 
9 adet dondurma küveti - 499 lt.  

164,9x70,2x116,5

154,6x104,2x90,5

Scoopy ice cream cabinet,
operating tempature -25 to -18°C
7 climatic class

Impulse Cabinet
operating tempature from
 -25 to +18°C

Impulse Cabinet
ice cream cabinet
operating tempature from
-25 to -10°C

UNI 
Deep Freeze
Operating tempature from
 -10 to -45°C

Scoopy ice cream cabinet,
operating tempature -25 to -18°C
9 climatic class

397

397

MINI B-ICE

UNI 21 / 226 Lt.

S 21LL

UNI 31 / 300 Lt.

S 31LL

UNI 41 / 360 Lt.

S 41LL

UNI 51 / 416 Lt.

S 51LL

80x79,3x127

105x65.5x86.5

130x65.5x86.5

150x65.5x86.5

170x65.5x86.5

İarp Rokoko ve Paket 
Dondurma Dolabı
Çalışma sıcaklığı: -10°C/-25°C

UNI 
Derin Dondurucu 
Çalışma sıcaklığı: -10°C/-45°C

39
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117

1,07

138

1,35

1,46

75

59

0,59

67

0,74

74

0,85

80

0,96

0,81

152

4.90I.S 2111.1



188x70x85/135PSH-3K-NTV

6 çekmeceli,

PSH-6C-NTV 188x70x85/135 1.58

1.58

40
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6 drawers,



60.2x52.4x91

92x51.4x91

138x51.4x91

0.19

32

42

52

35

0.21

0.25

1.7

1.9

0.70

41
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210

290 MAXI 120/350G

S 2041.45

310

240

290
310



MRDM051S 

MRDM121S 

MRDM161S 

MRDM122S 

MRCM081S

5 x 1/1

8 x 1/1

12 x 1/1

12 x 1/1

16 x 1/1

16 x 1/1

24

8 x 1/1

79x70x85 110

120

230

300

300

0.6

79x80x132

230V-3N-50Hz

1.20KW

2.10KW

2.10KW

3.60KW

5.10KW

79x80x195

110x88x180

1.37

1.60

1.90

5 x 1/1

42
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24
12xGN 2/1

12xGN 2/1



MRDMC20T 89x122x218

150x135x223

150x148x223

150x248x223

400V-1n-50Hz

S 2057.20
7KW

11.50

11.50

16.50

5.67

4.30

1.47

3.90

MRDMC40T

MRDMC42T

MRDMC82T

20x 1/1 GN 
Ayaklı Model, 
uzaktan kondenser üniteli
1 arabalı

Floor standing model. Equipped with 
remote condensing unit

40x 1/1 GN 
Ayaklı Model, 
uzaktan kondenser üniteli
1 arabalı

Floor standing model. Equipped with 
remote condensing unit

40x 1/1 GN

40x 1/1 GN 
Ayaklı Model, 
uzaktan kondenser üniteli
1 arabalı

Floor standing model. Equipped with 
remote condensing unit

40x 1/1 GN

2x40  1/1 GN 
Ayaklı Model, 
uzaktan kondenser üniteli
1 arabalı

Floor standing model. Equipped with 
remote condensing unit

2x40 1/1 GN

43

1 / 13

70

150

150

300
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Dik Tip Camlı Tek Kapılı 
Dry Aged Dolap
4 sıra paslanmaz tel raflı
Et askı borulu 
Aydınlatmalı - Fanlı soğutma

Dik Tip Camlı Çift Kapılı 
Dry Aged Dolap
4 sıra paslanmaz tel raflı
Et askı borulu 
Aydınlatmalı - Fanlı soğutma

Upright glass single door
Dry Aged Cabinet,Meat hanger piped
lighting, cooling by fan4 tieis 
stainless wire shelf

Upright glass double door
Dry Aged Cabinet, Meat hanger piped
lighting, cooling by fan
4 tieis stainless wire shelf

Upright glass trible door
Dry Aged Cabinet, Meat hanger piped
lighting, cooling by fan
4 tieis stainless wire shelf

Upright glass four door
Dry Aged Cabinet, Meat hanger piped
lighting, cooling by fan
4 tieis stainless wire shelf

Rand type Dry Aged Cabinet, 
glass door, in sulating glass or closed 
pannel door Rotating type hanger 
piped Lighiting cooling by fan

45
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85x75x215 SDRY-1

S 2014.21 1,370,75

1,50

2

2

2

2,58

3,71

4,68

3,58

S 2014.22

S 2014.23

S 2014.24

S 2014.20DY

160x75x215 SDRY-2

Dik Tip Camlı Üç Kapılı 
Dry Aged Dolap
4 sıra paslanmaz tel raflı
Et askı borulu 
Aydınlatmalı - Fanlı soğutma

230x75x215 SDRY-3

Dik Tip Camlı Dört Kapılı 
Dry Aged Dolap
4 sıra paslanmaz tel raflı
Et askı borulu 
Aydınlatmalı - Fanlı soğutma

290x75x215 SDRY-4

Yuvarlak Tip Dry Aged Dolap
Cam Kapılı,Çevresi ısı cam 
veya kapalı panel duvar olabilir
Döner tip askı borulu
Aydınlatmalı - Fanlı soğutma

130x110x250SDRY-D

DRY AGED
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buz
makineleri

ice machines

2
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49

Küp Buz
ice cube

Küp Buz
ice cube

Küp Buz
ice cube

Küp Buz
ice cube

Küp Buz
ice cube

Küp Buz
ice cube

S 2120.09

S 2120.42

S 2120.40

S 2120.55

S 2120.65

S 2120.68
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50

Küp Buz
ice cube

Küp Buz
ice cube

Konik Buz
fast ice

Konik Buz
fast ice

Konik Buz
fast ice

S 2121.155

S 2121.300

S 2121.200

S 2121.400

S 2121.700



2 / 3

51

G280

G160

G510

Kar Buz
ice frakes

Kar Buz
ice frakes

Kar Buz
ice frakes

Kar Buz
ice frakes

Kar Buz
ice frakes

Kar Buz
ice frakes

50 x 66 x 69

56 x 56.9 x 69.5

56 x 56.9 x 69.5

S 2123.90

S 2123.150

S 2123.151

S 2123.152

S 2123.153

S 2123.154

510 Kg/Gün

510 kg/day

56 x 56.9 x 60
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125 x 79 x 100

S 2122.200

S 2122.350

S 2122.550

S 2122.100

S 2122.150

S 2122.500

S 2122.120

156 x 133 x 178



dondurma
makineleri

ice - cream
machines

3
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Set üstü, tek musluk (1çeşit)
40 kg/h üretim, pompalı model

Sert dondurma makinaları.
Hard ice cream machines.
400 V - 3N - 50Hz

Set üstü, 3 musluk 
(2çeşit+1 karışım)
60 kg/h üretim, pompalı model

Ayaklı, 3 musluk 
(2çeşit+1 karışım)
60 kg/h üretim, pompalı model

Her yüklemede 3/5 lt. karışım
40 lt/h, 24 saatte 28-40 kg
dondurma üretimi, hava soğutmalı

400 V - 3N - 50 Hz

400 V - 3N - 50 Hz

400 V - 3N - 50 Hz

401 BIB

S 2140.1

S 2140.2 5 0.79

93x70x180 235

603 BIB 128x62x183 325

S 2140.3 5 0.75

603 BIB
REVERSE

128x62x183 325

0.632.5

STARGEL 40

S 2140.11

105x60x169 230

0.512.9

STARGEL 60

EASYFREEZE
2000 HT

S 2140.13

S 2140.20

105x60x169

105x60x167

270

225

0.48

0.514

MASTER 
CHEF20

S 2140.21

105x90x170 265

0.574

Table top, one tap (one flavour)
40 kg/h production, model w/pump.

Table top, 3 taps (2 flavour+1mixed)
60 kg/h production, model w/pump.

Floor type, 3 taps (2 flavour+1mixed)
60 kg/h production, model w/pump.

3/5 mix per cycle 40 lt/h
(28-40 kg for 24 h) of ice cream 
production air cooled.

Her yüklemede 5/7.5 lt. karışım
60 lt/h, 24 saatte 42-60 kg
dondurma üretimi, hava soğutmalı

Her yüklemede 3/7 lt. karışım
20-50 lt/h, 24 saatte 120-140 kg
dondurma üretimi, hava soğutmalı

5/7 mix per cycle 60 lt/h
(42-60 kg for 24 h) of ice cream 
production air cooled.

3/7 mix per cycle 20-50 lt/h
(120-140 kg for 24 h) of ice cream 
production air cooled.

Her yüklemede 5/12 lt. karışım
20 lt/h, dondurma, 6/15 kg krema
su soğutmalı
5/12 mix per cycle 20 lt/h
of ice cream, 6/15 kg custard 
water cooled.
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LUCKY MOON K

S 2140.25

53x30x53 25-28

0.050.38

Tank Kapasitesi 2 lt. - 35 kg/h
üretim

Tank capacity 2 lt. - 35kg/h
production

LUCKY PANNA K

S 2140.26

35x60x73 29-32

0.050.6

Tank Kapasitesi 2 lt. - 50 kg/h
üretim

Tank capacity 2 lt. - 50kg/h
production

LUCKY SUN K

S 2140.27

66x39x57 53-57

0.100.4

Tank Kapasitesi 5 lt. - 80 kg/h
üretim

Tank capacity 5 lt. - 80kg/h
production

PSK KEL 65 S

380 V-3N-50Hz

S 2140.23

110x45x130 204
224

0.376.6

Pastörizator, 1.5 20/60 lt. üretim
hava soğutmalı

Electronic pastorizator, 20/60 lt
production
in 1.5 hour air cooled.



kahve
makineleri

coffee machines
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Süper Otomatik Espresso ve
Cappuccino Makinesi
Milk PS Sistemi
Kahve Kapasitesi 260 (fincan/sa)
Cappuccino Kapasitesi 190
(150 cc fincan/sa)
Sıcak Su  Kap. 50
(litre/sa - 500cc bazında)
İçecek Isıtma Kap. 40
(litre/sa-500cc bazında)

4 / 1

59

S54
DOLCEVITA

MILK PS

51x 66 x 83

35 x 62 x 76 3.6

3.6

7

260

50
40

COFFEE MACHINES

S 2150.205

S 2150.210

S 2150.260



M24
PREMIUM C/2

77 x 51 x 49

M24
PREMIUM C/3

M24
PLUS DT/2

2 Gruplu Kompakt Otomatik
Espresso Kahve Makinesi
2 Buhar Kolu
Boyler Kapasitesi 5 lt

2 Group compact automatic
espresso coffee machine.
2 steam wand
Boiler capacity 5 lt

3 Gruplu Kompakt Otomatik
Espresso Kahve Makinesi
3 Buhar Kolu
Boyler Kapasitesi 5 lt

3 Group compact automatic
espresso coffee machine.
3 steam wand
Boiler capacity 5 lt

2 Gruplu Otomatik
Espresso Kahve Makinesi
2 Buhar Kolu
Boyler Kapasitesi 10 lt

2 Group automatic
espresso coffee machine.
2 steam wand
Boiler capacity 10 lt

4 / 2

60

97 x 51 x 49.5

77 x 51 x 49

1.4

4.9

7.3

4.9

COFFEE MACHINES

S 2150.100

S 2150.200

S 2150.300

S 2150.400



M34
SELECTRON DT/2

2 Gruplu Otomatik
Espresso Kahve Makinesi
2 Buhar Kolu
1Sıcak Su Kolu
Boyler Kapasitesi 10 lt

2 Group compact automatic
espresso coffee machine.
2 steam wand
1hot water wand
Boiler capacity 10 lt

4 / 3

M29 
SELECT

Restyling DT/2

61

77 x 51 x 51

85 x 57 x 59

85 x 57 x 59

3.2

4.9

5

5

COFFEE MACHINES

S 2150.150

S 2150.160

S 2150.170

S 2150.180



M100 HD
DT/2

M100 HD
DT/3

2 Gruplu Otomatik
Espresso Kahve Makinesi
3 Buhar Kolu
1 Sıcak su kolu
Boyler Kapasitesi 10 lt

2 Group automatic
espresso coffee machine.
2 steam wand
1 hot water wand
Boiler capacity 10 lt

3 Gruplu Otomatik
Espresso Kahve Makinesi
3 Buhar Kolu
1 Sıcak su kolu
Boyler Kapasitesi 10 lt

3 Group automatic
espresso coffee machine.
2 steam wand
1 hot water wand
Boiler capacity 10 lt

4 / 4

62

81 x 55 x 60

101 x 55 x 60.5

5.5

7.5

7.1

8

COFFEE MACHINES

85.5 x 57 x 59.7

105.5 x 57 x 59

S 2150.310

S 2150.320

S 2150.330

S 2150.340



1,6 kg bowl

4 / 5

LA CIMBALI
Dokunmatik Kahve Değirmeni
1,6 kg hazne

Magnum

Magnum On
Demand
Touch

22x40x62
Touch coffee grinder
1,6 kg bowl

Coffee grinder
1,6 kg bowl

Coffee grinder
1,2 kg bowl

Filter coffee grinder
Semi automutic, 
fastert grinding system
1,6 kg bowl

GRINDMASTER 
Filtre Kahve Değirmeni
Yarı otomatik, Hızlı öğütme sistemi
1,6 kg hazne

810S

68x47x32

63

COFFEE MACHINES

S 2150.45

S 2150.50

S 2150.55

S 2150.60



64
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NOVO 21.4x39.1x42.4

MATIC 19.5x40.6x44.6

B-SAP 64x20x46

B-DGP 73x41x45

2.14

2.13

COFFEE MACHINES

NOVO Filtre Kahve Makinesi

BRAVILOR Filtre Kahve Makinesi

GRINDMASTER PrecisionBrew 
Filtre Kahve Makinesi
Su Temini Bağlantısı - Dijital Kontrol

GRINDMASTER PrecisionBrew 
Professional Filter Coffee Machine 
Water supply connection
Digital control 

GRINDMASTER PrecisionBrew 
Professional 2 pots Filter Coffee 
Machine, Digital control 
High productivity
Stainless steel fitler basket

GRINDMASTER PrecisionBrew 
Profesyonel Çiftli Filtre Kahve 
Makinesi - Dijital Kontrol
Yüksek Verim - Paslanmaz Çelik 

S 2150.10

S 2150.20



BRAVILOR BONAMAT FİLTRE KAHVE MAKİNELERİ

ÇAY MAKİNELERİ

B5

B10 95.5x51.2x84

117x60x94.7

130x65.2x110

3,8

5,36

9,15

2.5

B20

B40

63.5x44x79.9

4 / 7

65

COFFEE MACHINES
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5
içecek ve bar
ekipmanları

beverage and
bar equipments
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20

19

18

23

26

69
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S 2082.19

S 2082.11

S 2082.21

S 2082.12

S 2082.22

iÇECEK VE BAR EKiPMANLARI
BEVERAGE AND BAR EQUIPMENTS



37

11

13

26

70
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S 2082.36

S 2082.6

S 2082.10

S 2082.20

iÇECEK VE BAR EKiPMANLARI
BEVERAGE AND BAR EQUIPMENTS



71

5 / 3

6

6

6

S 2172.50

S 2172.51

S 2172.52

iÇECEK VE BAR EKiPMANLARI
BEVERAGE AND BAR EQUIPMENTS



BAR BLENDER

Bar Blender

SANTOS

SANTOS

SANTOS

SANTOS

No:33

18x18x42

No:54

182x186x530

No:62

20x24.7x44.1

No:37

30.3x22x56.6

DRINK MIXER

Drink Mixer

BLENDER

Blender

BRUSHLESS BLENDER

Brushless Blender

3.5

10.4

13

6.5

72
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S 2162.33

S 2162.62

S 2162.37

S 2162.54

iÇECEK VE BAR EKiPMANLARI
BEVERAGE AND BAR EQUIPMENTS



No:53

5.6

16

26

28

1123.6x35.3x47.4

SANTOS
Buz Kırıcı, 50 kg/saat,
paslanmaz çelik ve döküm
alüminyum konstrüksiyon
1500 devir / dk.

Ice crusher, 50kg/h, stainless steel
and sanitary cast aluminium, 
1500 RPM/min.

220V - 1N - 50Hz

73
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No:68

56.2x33x60.6

30x23x350

26x47x45

48x32x57

S 2162.11

S 2162.50

S 2162.28

S 2162.68

S 2162.53

iÇECEK VE BAR EKiPMANLARI
BEVERAGE AND BAR EQUIPMENTS
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fast - food
ekipmanları

fast - food
equipments

6
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77

TM5H

TMI10H

22x26x35

22x21x46VARIO 6

VARIO 4



Mikrodalga fırın, 17 lt
10 program hafızalı

Microwave oven, 17 lt.
10 programable memorites

Mikrodalga fırın, 23 lt

Microwave oven, 23 lt.

DEC18E2 3134.3X41.9X57.8

1.800W

8.1

22

26

38

41

8.1

4.8

4.8

S 2293.01

S 2293.02

0,11

15

0,11500W

RMS510DS

13-50152

RG.S2506

31.1X50.8X41.9

6 / 2
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80x60x73

6 / 3SICAK TUTUCULAR VE ISITMALI TEŞHIR ÜNİTELERİ

79

10-10553



30x32x30

2,2

30x32x30

2,2

24

24

55x45x22 23

50x45x22 23

6 / 4

80

Börek Pişirici
Elektrikli

Börek Pişirici
Gazlı

Borek Booker
Electrical

BÖREK PİŞİRİCİ
BOREK COOKER

S 2313.1

S 2313.2

55x58x30

0,10

SBP-48 N

5S2323.E1

78x78x30

0,19

SBP-68 E

7S2323.E2

Borek Booker
Gas

55x58x30

0,10

SBP-48 G

5S2323.G1

78x78x30

0,19

SBP-68 G

7S2323.G2

S 2313.3

S 2313.4



38x44x19,8 13

38x44x19,8 13

6 / 5

81

Endüksiyon Ocak

Tekli Ocak
Çalışma yüzeyi genişliği 32 cm

Endüksiyon Ocak

Tekli Ocak
Çalışma yüzeyi genişliği 32 cm

Endüksiyon Ocak
SH/BU/BA 3500

İkili Ocak
Çalışma yüzeyi genişliği 58 cm

SH/BA 3500

SH/BA 5000

38x44x13,8 

S 2300.1

S 2301.1

S 2301.2

S 2301.3

S 2301.4

0,1

0,1

11

0,1

0,1

0,1

38x44x13,8 

38x70x16 

3.5

11

5

24

3.5 KW

INDUCTION UNITS
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3170x36x45

0,18

70

105
0,50

0,80

0,18

90x51x78

0,46

0,66
P 7/5 (20P)

100,8x66x95

130x66x84

0,85

0,68

0,95

0,50

0,67

0,1

CB-ITALY

CB-ITALY

CB-ITALY

CB-ITALY

CB-ITALY

CB-ITALY

CB-ITALY

CB-ITALY

CB-ITALY



6 / 7

83

50x70x75
2 çekmeceli model,
25-30 adet/saat

2 drawers model, 25-30 pieces/h

3 çekmeceli model,
36-45 adet/saat

3 drawers model, 36-45 pieces/h

2 çekmeceli model,
25-30 adet/saat

2 drawers model, 25-30 pieces/h

3 çekmeceli model,
36-45 adet/saat

3 drawers model, 36-45 pieces/h

50x70x98

45

0,26

60

50x70x95

4,9

KA2 55

50x70x120KA3 73

0,33

4,9 0,42

0,344,5

3

S 2510.10

S 2510.20

ÇORBA POTLARI
SOUP POTS

BAKED POTATO OVENS TABLE TOP MODELS, GAS HEATED

BAKED POTATO OVENS FLOOR TYPE W / CABINET, GAS HEATED

Elektrikli, 9 Lt.
Çıkartılabilir paslanmaz iç hazne, 
ayarlanabilir termostat+30/+95 ºC

ASB1 33x36

400W

6

ASB2 33x36

400W

6

Electric
Removable s/s insert pot
Adjustable thermostat
+30 / +95°C

Elektrikli 9 Lt., Paslanmaz çelik, 
Çıkartılabilir paslanmaz iç hazne, 
ayarlanabilir termostat+30/+95 ºC
Electric
made of stainless steel
Removable s/s insert pot
Adjustable thermostat +30 / +95°C

KUMPiR FIRINLARI VE ÇORBA POTLARI
BAKED POTATO OVENS AND SOUP POTS

KUMPİR FIRINLARI SETÜSTÜ MODELLER, GAZLI

KUMPİR FIRINLARI AYAKLI MODELLER, ALTI DOLAPLI, GAZLI
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pişirme grupları
seri 60

cooking equipments
serie 60

7
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87

0.13

0.19

0.13

0.19

EN64C

EN64

EN66

LA60

EN66C
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70x65x87

12,4 0,7

14.6 0,7

12,4 0,7

12,2 0,7

70x65x87

70x65x87

70x65x87

60 SERiSi ELEKTRiKLi KUZiNELER
60 SERIES ELECTRIC COOKING RANGES & OWENS

88

222.6kW

2.6kW,Ø 22cm

57x49x29.5
4.2

4x2.6KW, 22cm
1 turbo fırın 4.2KW
57x49x29,5

22
57x49x29,5cm

57x49x29,5cm

57x49x29,5cm

4,2

4,2

4,2

57x49x29,5

57x49x29,5cm

2x2.5

4.2

57x49x29,5cm

2x2.5
Ø22cm,

4.2

C6FEV7E

C6FES7EP

C6FES7E

C6FEV7E



7 / 3

70x60x29.5

70x60x29.5

89

0.13

0.22

2x2.5
2

2
5

1x1.2kW

Hob with 1 hotplates
1x3.3 kW, Ø33cm

1x1.2kW

C64E

C67E

C64EM

V67E

3,5 0,13

8 0,22

1 plakalı ocak, 
1x3.3 kW, Ø33cm



7 / 4

90

0.32

FT64EL

FT64ER

FT66EL

FT66EM

FT610EL



7 / 5

91

0.32

0.32

FT610EM

FT64ELC

FT66ELC

FT610EMC



7 / 6

80x60x29.5

92

0.13

0.25

26.5x42

54x42

26.5x42

54x42

YER OCAKLARI
FLOOR ELECTROCAL COOKER

Floor Electrocal Cooker
Stainless steel body
Heavy duty top cast iron
Adjustable thermostat

Elektrikli Yer Ocağı, 
Paslanmaz Çelik Gövde
Pik dökümlü Pleyt
3 kademeli kontrol edilebilir

TC.KOE500

380V-400V 3 - 50Hz

50x50x55

4kW 0.13

35

TC.KOG500 60x60x55

14kW 0.13

28

Floor Gas Cooker
Stainless steel body
Available LPG or Natural Gas
Heavy duty top cast iron

Gazlı Yer Ocağı, 
Paslanmaz Çelik Gövde
LPG veya Gaz uyumla
Sanayi tipi döküm

CW64E

CW68E

8.16

4.08

S 2005.12

S 2005.11



7 / 7

80x60x29.5

93

0.131

0.191,8

0.252

0.32

B64E

B66E

B68E

SP64E



7 / 8

20 litre hazneli, makarna pişirici,
30.8x34x18 cm ölçüsünde,
doldurma ve boşaltma musluğu 
arkada, rezistanslı,
2 sepetli, delikli çift dip levhası
ve kapağı ile birlikte

20 litre-capacity pasta cooker well,
dimensions 30.8x34x18 cm draing/filler
tabs on rear, heating element, complete
with 2 baskets, false bottom and lids.

3

40x60x29,5

49x34x18

3

400V 3N 50-60Hz

60 SERIES ELECTRIC FRYERS AND PASTA COOKERS

0.13

0.19

21

94

0.19

0.19

60 SERiSi ELEKTRiKLLi FRiTÖZLER ve MAKARNA PiSiRiCiLER

PC 66E

5.67

PC 64E

F64ER

F66ER

F66ERP

12

18

6

S 2208.02



7 / 9

95

70x65x29.5

70x65x29.5

19

24

0.24

0.23

9,5

12

6

0.146

C64G

C64GP

C67G

C67GP

FB1GS1 açık ateşli ocak,
1x3,5 kW

Hob with 1 burner,
1x3,5 kW

2 açık ateşli ocak,
1x3,5 kW, 5 kW

Hob with 1 burners,
1x3,5 kW, 1x5.5 kW

40x47x23

FB2GS 80x47x23

3,5 0,093

9 0,176



7 / 10

96

70x65x87

6

24 0.7

70x65x87

19g-4.2e 0,7

110x65x87

6

6

33.5 1.09

6

VAC 400 3N 50/60 Hz

6

C6FG7G

C6FES7G

C6FG11G

2x6 kW,



7 / 11

97

40x65x29.5

0.145

59.6

0.2110

0.2110

0.2812.5

FT64GL

FT66GL

FT66GM

FT68GL



7 / 12

98

59.6

0.2812.5

0.145

0.2110

FT68GM

FT64GLC

FT66GLC



7 / 13

99

0.14

0.28

GPL64G

B46G

B66G

GPL68G

GCG



7 / 14

100

0.147

22x42

22x42

22x42

22x42
0.2114

F64G8

F66G8

NC-1/2M 8.5x30x105 2

0.27



7 / 15

101

40x53.5x60

60x53.5x60

80x53.5x60

100x53.5x60

0.22

0.34

0.45

12

14

16

0.56

BV64

BV66

BV68

BV610



7 / 16

100

65 SERiSi GAZLI DÖKÜM SULU IZGARALAR
65 SERIAL CAST JUICY GRILLED / GAS

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas 

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas 

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas 

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas 

SDI60 G

S2213. G1

60x65x32.5

18.5

SDI80 G

S2213. G2

80x65x32.5

27.8

SDI120 G

S2213. G3

120x65x32.5

37.5

SDI150 G

S2213. G4

150x65x32.5

46.5
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8 / 1

105

40x73x25NC74G12 32

58

84

116

NC78G24

NC712G36

NC7FG8G32

36

2x6 Kw

4x6 Kw

6x6 Kw

2x6 Kw

4x6 Kw

6x6 Kw

80x73x25

12 0.08

24 0.16

32

4 x 6 kw, 1x8 kw,

0.56

0.24

80x73x87

120x73x25



8 / 2

106

6x6 KW, 

6x6 KW, 1x10 KW

97.5x70x39

97.5x70x39 cm

6x6 KW, 1x8 KW

44 0.84

46 0.84

120x73x87

NC7FGM12G

NC7FG12G44 180

180120x73x87

1x8 KW,

6x6 KW, 1x10 KW



8 / 3

107

NC7FE8G24 138

168NC7FE12G36

S 2218.01

120x73x87

80x73x87

36g-6e 0.84

24g-6e 0.56

4 x 6 KW, 1x6 KW

4 x 6 KW, 1x6 KW

4 x 6 KW, 1x6 KW

4 x 6 KW, 1x6 KW



8 / 4

108

NT78G

NT7FG8G

78

141

80x73x25

80x73x87

0.16

0.56

NT7FG12G 192120x73x87

0.8429

2x6 Kw,

2x6 Kw,



8 / 5

109

NS78GS 40

NS7FG8GS

80x73x25

0.1618

1826 0.55
2x6 Kw,

2x6 Kw,

2x6 Kw,

2x6 Kw,



8 / 6

110

5.2 0.08

10.4 0.16

16.4 0.56

40x73x25NC74EC

S 2220.03

NC78EC

NC7FE8E

27

55

106

80x73x25

80x73x87

2x2.6 Kw, 22 cm

4x2.6 Kw, 22 cm, 1x6 Kw

4x2.6 Kw, 22 cm, 1x6 Kw

4x2.6 Kw, 22 cm, 1x6 Kw

4x2.6 Kw, 22 cm, 1x6 Kw

4x2.6 Kw, 22 cm

4x2.6 Kw, 22 cm

16.4 0.56

NC7FE8E2 10580x73x87



8 / 7

111

16.4 0.56

5 0.08

10 0.16

seramik
2x2,5 kW, 22cm

2x2,5 kW, 22cm

4x2,5 kW, 22cm

4x2,5 kW, 22cm

NC7FE8EQ

NV74EC

NV78EC

106

38

55

80x73x87

40x73x25

80x73x25

4x2.6Kw, 22 cm

4x2.6Kw, 22 cm

5.2 0.08

NC78EQC 5580x73x25

2x2.6 Kw, 22 cm,

2x2.6 Kw, 22 cm,



8 / 8

112

40x73x25NI74TE 27

55

27NIW74TE

NI78TE 80x73x25

40x73x25

0.16

5 0.08

0.08



8 / 9

113

58

79

24

0.28

0.49

40x73x87NVB74E

NVB76E

NSP74E

60x73x87

40x73x25



8 / 10

114

0.42

0.28

0.56

0.08

0.12

60x73x87NF76G10

NF74G15

NF78G15

NF74E10T

NF76EN

85

54

88

27

40

40x73x87

80x73x87

40x73x25

60x73x25



8 / 11

115

15

15

15+15

15+15

12 0.28

24 0.56

40x73x87NF74E15

NF78E15

27

8080x73x87

S 2223.06

S 2223.07



8 / 12

116

NC 1/2M

XFR7BR

8.5x30x10.5

8.5x30x10.5

1

2.55

0.01

0.01

70 SERiSi FRiTÖZ AKSESUARLARI
ACCESSORIES FOR 70 SERIES FRYERS



8 / 13

117

0.12

0.12

NFT74GL

NFT74GR

NFT76GL

NFT76GM

58

55

67

70

40x73x25

40x73x25

60x73x25

60x73x25



8 / 14

118

14

14

0.16

0.16

0.16

0.16

80x73x25NFT78GL

NFT78GTL

NFT78GM

NFT78GTM

82

95

94

92

80x73x25

80x73x25

80x73x25



8 / 15

119

0.16

7

14

7

0.16

NFT78GR

NFT78GTR

NFT74GTLC

NFT74GTRC

82

95

95

50

80x73x25

80x73x25

40x73x25

40x73x25



8 / 16

120

11 0.12

11 0.12

14 0.16

14

NFT78GTMC

NFT76GTMC

NFT78GTLC

0.16

60x73x25NFT76GLC

91

50

95

67

60x73x25

80x73x25

80x73x25



8 / 17

121

5.4

5.4

7.5 0.12

7.5 0.12

40x73x25NFT74EL

NFT74ER

NFT76EL

NFT76EM

50

50

72

73

40x73x25

60x73x25

60x73x25



8 / 18

122

80x73x25NFT78EL

NFT78EM

NFT74ELC

NFT76ELC

94

93

53

70

80x73x25

40x73x25

60x73x25

10.08 0.16

10.08

5.4

0.16

7.5 0.12



8 / 19

123

NFT76EMC

NFT78ELC

NFT78EMC

70

93

90

80x73x25

80x73x25

60x73x25

10.08 0.16

10.08 0.16

7.5 0.12



8 / 20

124

NXFTC4

NXFTP4

NXFTP6

NXFTP8

NXFTT



8 / 21

125

NBR78GF

NBR78GI

NBR78EF

NBR78EI

124

135

120

137

80x73x87

80x73x87

80x73x87

80x73x87

0.56

0.56

0.56

0.5610

10



8 / 22

126

80x73x25

80x73x25

40x73x25NB74G

NB78G

NB74E

NB78E

24

40

25

50

40x73x25

0.16

0.16



8 / 23

127

NEN72

NEN74

NEN76

NEN78

17

19

35

50

40x73x25

20x73x25

60x73x25

80x73x25

0.12

0.16



8 / 24

128

NPC74G

NPC76G

NPC78G

56

65

93

40x73x87

60x73x87

80x73x87

0.28

0.42

0.56

2x28 lt.



8 / 25

129

NPC74E

NPC76E

NPC78E

45

58

70

40x73x87

60x73x87

80x73x87

0.28

0.42

0.56

9

2x28 lt.



8 / 26

130



8 / 27

131

2

27.5x16.5x20

0.01

0.01

0.01

27.5x16.5x20

27.5x32.7x20

27.5x24.5x20



8 / 28

132

8.5x30x10.5

25x10x2 2

0,01

2,5

0,01

35x10x2

1.8

0.02



8 / 29

133

40x73x25NGPL74PG

XGL74GC

NGPL78PG

49

12

0.14

70x40x5

8980x73x25

0.0710

20



8 / 30

134

NPD76G5

NPI76G5

NPI76E5

72

99

100

XP9 I5

XP9 C5

XP9 CV5

60x73x87

60x73x87

0.41

0.42

0.429.8



8 / 31

135

20x66.5x62NBV72

NBV76

NBV78

NBV712

NBV74

12

17

21

25

14

60x66.5x62

80x66.5x62

120x66.5x62

0.08

0.15

0.23

0.39

0.46

40x65x62



136

8 / 32

136

70 SERiSi GAZLI DÖKÜM SULU IZGARALAR
70 SERIAL CAST JUICY GRILLED / GAS

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas  

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas  

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas  

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas  

SDI60 G

S2234. G1

60x73x32.5

18.5

SDI80 G

S2234. G2

80x73x32.5

27.8

SDI120 G

S2234. G3

120x73x32.5

37.5

SDI150 G

S2234. G4

150x73x32.5

46.5
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9 / 1

40x90x25NC94G16

NC94G20

NC98G28

NC98G40

NC912G44

43

35

74

75

112

40x90x25

80x90x25

80x90x25

120x90x25

139

1x6 Kw, 1x10 Kw

3x6 Kw, 1x10 Kw

2x10 Kw

1x6 Kw, 1x10 Kw

3x6 Kw, 1x10 Kw

2x10 Kw

4x10 Kw

4x10 Kw

4x6 Kw, 2x10 Kw

4x6 Kw, 2x10 Kw

16

20

28

40

44



9 / 2

80x90x87

120x90x87

160x90x87

140

80x90x87NC9FG8G32

NC9FG8G36

NC9FG12G52

NC9FG16G72

150

147

200

303

3x6 Kw, 1x10 Kw

4x6 Kw, 2x10 Kw

6x6 Kw, 2x10 Kw

6x6 Kw, 2x10 Kw

1x8 Kw

4x10 Kw, 1x8 Kw

4x6 Kw, 2x10 Kw, 
1x8 Kw

4x6 Kw - 1.8 fırın Kw brülörü

32

36

52

72

4x6Kw, 



9 / 3

120x90x87NC9FGM12G

NBF912GH

220

170

5

0,57

2

0,09

120x90x87

141

1x12 Kw

1x12 Kw 12

2x10 Kw, 1x12
4x6Kw, 

4x6Kw, 
2x10 Kw, 1x12



9 / 4

80x90x87

120x90x87

142

3x6 Kw,

4x6 Kw,

3x6 Kw,

1x10 Kw,

2x10 Kw,

4x6 Kw, 2x10 Kw,
1x6 Kw,

1x10 Kw,
28g-6e

44g-6e

NC9FE8G28

NC9FE12G44

NXC9PL

NXC9PR

NXCAPZ

138

150

6

0,04

0,05

0,01

8

0,25

6

6

6

6



9 / 5

80x90x25

80x90x87

120x90x87

143

1x11Kw,
1x6 Kw,

1x6 
1x8 kw 

1x10 Kw,

35

NT98G

NT9FG8G

NT9FG12G

96

160

227



9 / 6

40x90x25

40x90x25

80x90x25

80x90x25

144

NC94E

NC94E2

NC98E

NC98E2

S 2241.04

39

50

70

69



9 / 7

80x90x87

80x90x87

80x90x25

80x90x87

145

NC9FE8E

NC9FE8E2

NCT98E

NCT9FE8E

138

138

60

137

16

22



9 / 8

40x90x25NV94E

NV98E

NVB96E

NSP94E

60x90x87

40x90x25

80x90x25

28

82

0,47

28

52

146

2x4 Kw

4x4 Kw

4x4 Kw

2x4 Kw



9 / 9

40x90x25NI94TE

40x90x25

5 0,1

0.25

80x90x25

54

0,09

54

78

NIW94TE

NI98TE

147



9 / 10

21

23g-0,1e

40x90x87NF94G15

40x90x87

40x90x87

62

74

84

148

1x23 lt

1x23 lt

1x23 

1x23 

NF94G23

NF94G23K



9 / 11

40g-0,2e

42

3

NF96G10

NF98G15

60x90x87

80x90x87

80x90x87NF98G23

NF98G23K 80x90x87

87

124

128

115

149



9 / 12

40x90x25NF94E10

40x90x871x15 lt

1x22 lt 40x90x87

30

54

62NF94E22

NF94E15

18

12

0.5

150

1x15 

1x22 



9 / 13

40x90x87

18 0.5

NF94E22K

NF96E10 60x90x25

80x90x87

24

80x90x87

58

46

78

90

1x22

2x15

2x22

151

1x22 

2x15 

2x22 

NF98E15

NF98E22

36



9 / 14

2x22 80x90x87

8.5x10x15

16x10x15

98

1

0,01

36

NF98E22K

NXFR9C

XFR9BR

152

2x22 

22 23

22 23



9 / 15

40x90x25NFT94GL

NFT94GR

NFT96GL

NFT96GM

40x90x25

60x90x25

60x90x25

62

58

87

83

153



9 / 16

80x90x25

80x90x25NFT98GTL

NFT98GM

NFT98GL

21

21

NFT98GTM

80x90x25

80x90x25

115

121

134

108

154



9 / 17

40x90x25

40x90x25

10.5

10.5

80x90x25NFT98GTR

NFT98GR

NFT94GTLC

NFT94GTRC

21

80x90x25

61

61

110

108

155



9 / 18

60x90x25

14

14

21

21

NFT96GLC

NFT96GMC

NFT98GTLC

NFT98GTMC

60x90x25

80x90x25

80x90x25

115

83

104

116

156



9 / 19

40x90x25NFT94EL

NFT94ER

NFT96EL

NFT96EM

.5

.5

.5

.5

40x90x25

60x90x25

60x90x25

40

63

85

80

157



9 / 20

60x90x25

40x90x25

80x90x25

80x90x25NFT98EL

NFT98EM

NFT94ELC

NFT96ELC

15

15

7.5

10.5

110

115

60

85

158



9 / 21

NFT96EMC

NFT98ELC

NFT98EMC

60x90x25

80x90x25

80x90x25

15

15

10.5

85

115

90

159



9 / 22

NXFTC4

NXFTP4

NXFTP6

NXFTP8

NXFTRR

NXFTT

160



9 / 23

NBR98GF

NBR98GI

NBR98GFM

NBR98GIM

80x90x87

20g-0.2e

20g-0.2e

20g-0.2e

80x90x87

80x90x87

80x90x87

160

180

180

172

20g-0.2e

161



9 / 24

120x90x87

120x90x87

220

243

NBR912GFM

NBR912GIM

S 2248.06

162

24g-0.2e

24g-0.2e



9 / 25

80x90x87

9

9

9

9

80x90x87

80x90x87

80x90x87

152

168

155

168

NBR98EF

NBR98EI

NBR98EFM

NBR98EIM

163



9 / 26

120x90x87NBR912EFM

NBR912EIM

13.5

13.5

120x90x87

225

240

164

8.900 €

10.950 €



9 / 27

40x90x25NB94G

NB98G

NB94E

NB98E

40x90x25

1.8

5.4

80x90x25

80x90x25

15x2 0,15

0,3

28

30

40

50

165



9 / 28

20x90x25NEN92

NEN94

S 2251.02

NEN98

NEN96

40x90x25

60x90x25

80x90x25

25

29

38

48

166



9 / 29

40x90x87

14g-0.1e

14g-0.1e

28g-0.2e

NPC94G

NPC96G

NPC98G

60x90x87

80x90x87

63

70

123

167



9 / 30

80x90x87

60x90x87

9

40x90x87

82

70

59NPC94E

NPC96E

NPC98E

168

3.350 €

4.650 €

5.500 €
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29.5x32.7x20

XPCC 1/6

29.5x24.5x20

170
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40x15 2,5

0,06

171
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40x90x25NGPL94G

NGPL98G

XGL94GC

10

80x90x25

53

93

20

172
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60x90x87NPD96G5

NPI96G5

NPD98G10

NPI98G10

10.5g-0.2e

60x90x87

10.5g-0.3e

21g-0.2e

21g-0.3e

80x90x87

80x90x87

78

78

105

105

173
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24g-0.2e

24g-0.3e

24g-0.3e

24g-0.3e

80x90x87NPD98G15

NPD98G15A

NPI98G14

NPI98G14A

S 2255.08

80x90x87

80x90x87

80x90x87

124

134

134

134

174
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60x90x87NPI96E5

NPD98E10

NPI98E10

NPD98E15

NPI98E15

9,6

12

21

21

80x90x87

80x90x87

80x90x87

80x90x87

119

129

129

126

126

175
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KAYNATMA KAZANLARI
ROUND BOILING

PTF.GD
300/N 140x155x130 170

2.82

YUVARLAK KAYNATMA KAZANI
Normal Kapak
Direkt Gaz
Round Boiling Pans 
Normal Lid
Direct Gas

PTF.IG
300/N 140x155x130 250

2.82

YUVARLAK KAYNATMA KAZANI
Normal Kapak
İndirekt Gaz
Round Boiling Pans 
Normal Lid
Indirect Gas

PTF.V
300/N 140x155x130 160

2.82

YUVARLAK KAYNATMA KAZANI
Normal Kapak
Buharlı
Round Boiling Pans 
Normal Lid
Steam

PTF.IE
300/N 140x155x130 210

2.82

YUVARLAK KAYNATMA KAZANI
Normal Kapak
İndirekt Elektrik
Round Boiling Pans 
Normal Lid
Indirect Electric

PTF.GD
300/A 140x155x130 185

2.82

YUVARLAK KAYNATMA KAZANI
Otamatik buhar basınç kapağı
Direkt Gaz
Round Boiling Pans 
Autocleve Lid
Direct Gas

PTF.IG
300/A 140x155x130 260

2.82

YUVARLAK KAYNATMA KAZANI
Otamatik buhar basınç kapağı
İndirekt Gaz
Round Boiling Pans 
Autocleve Lid
Indirect Gas

PTF.V
300/A 140x155x130 165

2.82

YUVARLAK KAYNATMA KAZANI
Otamatik buhar basınç kapağı
Buharlı
Round Boiling Pans 
Autocleve Lid
Steam

PTF.IE
300/A 140x155x130 170

2.82

YUVARLAK KAYNATMA KAZANI
Otamatik buhar basınç kapağı
İndirect Elektrik
Round Boiling Pans 
Autocleve Lid
Indirect Electric
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20x76.5x62NBV92

NBV94

NBV96

NBV98

NBV912

0.2

40x76.5x62

60x76.5x62

80x76.5x62

120x76.5x62

177
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178

90 SERiSi GAZLI DÖKÜM SULU IZGARALAR
90 SERIAL CAST JUICY GRILLED / GAS

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas  

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas  

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas  

Gazlı Döküm Sulu Izgara 

Cast juicy Grilled / Gas  

SDI60 G

S2246. G1

60x93x32.5

18.5

SDI80 G

S2246. G2

80x93x32.5

27.8

SDI120 G

S2246. G3

120x93x32.5

37.5

SDI150 G

S2246. G4

150x93x32.5

46.5



kombi fırınlar
combi ovens

10



180



SCC 62 E

S 2290.3

Elektrikli

Electric

Elektrikli

Electric

Elektrikli

Elektrikli

Electric

Electric

106.9x97.1x78.2

106.9x97.1x104.2

10 / 1
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84.7x77.1x78.2

11

18.6

22.3

36.7

84.7x77.1x104.2

KOMBi FIRINLAR

SELFCOOKING CENTER 5 SENSES SERiSi FIRINLAR

COMBI OVENS

 SELF COOKING CENTER 5 SENSES

SCC 5 SENSES



Elektrikli

Elektrikli

Gazlı

Gas

Gazlı

Gas

Gazlı

Gas

Electric

Electric

106.9x97.1x78.2

87.9x79.1x178.2

108.4x99.6x178.2

65.5

10 / 2

182

84.7x77.1x78.2

84.7x77.1x104.2

KOMBi FIRINLAR
COMBI OVENS

SELFCOOKING CENTER 5 SENSES SERiSi FIRINLAR
SELF COOKING CENTER 5 SENSES

SCC 5 SENSES



Gazlı

Gas

Gazlı

Gas

Gazlı

Gas

106.9x97.1x104.2

87.9x79.1x178.2

108.4x99.6x178.2SCC 202 G

10 / 3

183

KOMBi FIRINLAR
COMBI OVENS

SELFCOOKING CENTER 5 SENSES SERiSi FIRINLAR
SELF COOKING CENTER 5 SENSES

SCC 5 SENSES



KONVEKSiYONLU FIRINLAR
CONVECTION OVEN
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184

KOMBi FIRINLAR
COMBI OVENS

LAINOX
Konveksiyon Fırın
Elektrikli 
5 tepsili 60x40 mm
Manuel
Lainox  
Convection Oven, Electrical, 
5 trays 60x40mm
Manuel

LAINOX
Konveksiyon Fırın
Gazlı 
5 tepsili 60x40 mm
Manuel

Lainox  
Convection Oven, Gas, 
5 trays 60x40mm
Manuel

81.2 x 72.5 x 77ICEM051

7.25

81.2 x 72.5 x 77ICGM051

0.25

LAINOX
Konveksiyon Fırın
Elektrikli 
10 tepsili 60x40 mm
Manuel
Lainox  
Convection Oven, Electrical, 
10 trays 60x40mm
Manuel

LAINOX
Konveksiyon Fırın
Gazlı 
10 tepsili 60x40 mm
Manuel
Lainox  
Convection Oven, Gas, 
10 trays 60x40mm
Manuel

81.2x72.5x114.5ICEM101

14.5

81.2x72.5x114.5ICGM101

0.50

LAINOX
Konveksiyon Fırın
Elektrikli 
7 tepsili 60x40 mm
Manuel
Lainox  
Convection Oven, Electrical, 
7 trays 60x40mm
Manuel

LAINOX
Konveksiyon Fırın
Gazlı 
7 tepsili 60x40 mm
Manuel
Lainox  
Convection Oven, Gas, 
5 trays 60x40mm
Manuel

81.2 x 72.5 x 93.5ICEM071

12.5

81.2 x 72.5 x 93.5ICGM071

0.50

S 2283.010

S 2283.014

S 2283.015

S 2283.018

S 2283.019

S 2283.011



185

LAINOX By Sapiens Konveksiyon Fırın
Elektrikli, 7 tepsi, 1/1 GN, Manuel
Lainox By Sapiens Convection Oven, 
Electrical, 7 trays 1/1GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Elektrikli, 7 tepsi, 2/1 GN, Manuel
Lainox By Sapiens Convection Oven, 
Electrical, 7 trays 2/1GN, Manuel

Lainox By Sapiens Convection Oven, 
Electrical, 10 trays 1/1GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Gazlı, 7 tepsi, 1/1 GN, Manuel
Lainox By Sapiens Convection Oven, 
Gas, 7 trays 1/1GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Gazlı, 7 tepsi, 2/1 GN, Manuel
Lainox By Sapiens Convection Oven, 
Gas, 7 trays 2/1GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Gazlı, 10 tepsi, 1/1 GN, Manuel
Lainox By Sapiens Convection Oven, 
Gas, 10 trays 1/1GN, Manuel

SAP 71E 87.5x82.5x82 117

SAP 71G 87.5x82.5x82 125

PROFESYONEL YEMEK PiŞiRME FIRINLARI
PROFESSIONAL GASTRONOMY COMBI STEAMER

10 / 5

KOMBi FIRINLAR
COMBI OVENS

SAP 72E 117x89.5x82 158

SAP 72G 117x89.5x82 203

LAINOX By Sapiens Konveksiyon Fırın
Elektrikli, 10 tepsi, 1/1 GN, Manuel

Lainox By Sapiens Convection Oven, 
Electrical, 10 trays 2/1GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Elektrikli, 10 tepsi, 2/1 GN, Manuel

SAP 101E 93x82.5x104 142

SAP 101G 93x82.5x104 180

SAP 102E 117x89.5x104 201

Lainox By Sapiens Convection Oven, 
Electrical, 20 trays 1/1GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Elektrikli, 20 tepsi, 1/1 GN, Manuel SAP 201E 96x82.5x181 330

SAP 201G 96x82.5x181 345

SAP 202E 129x89.5x181 395

SAP 202G 129x89.5x181 465

LAINOX By Sapiens Konveksiyon Fırın
Gazlı, 10 tepsi, 2/1 GN, Manuel
Lainox By Sapiens Convection Oven, 
Gas, 10 trays 2/1GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Gazlı, 20 tepsi, 1/1 GN, Manuel
Lainox By Sapiens Convection Oven, 
Gas, 20 trays 1/1GN, Manuel

Lainox By Sapiens Convection Oven, 
Electrical, 20 trays 2/1GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Elektrikli, 20 tepsi, 2/1 GN, Manuel

LAINOX By Sapiens Konveksiyon Fırın
Gazlı, 20 tepsi, 2/1 GN, Manuel
Lainox By Sapiens Convection Oven, 
Gas, 20 trays 2/1GN, Manuel

SAP 102G 117x89.5x104 218

S 2286.020

S 2286.021

S 2286.022

S 2286.023

S 2286.024

S 2286.025

S 2286.026

S 2286.027

S 2286.028

S 2286.029

S 2286.030

S 2286.031



 S 2286.04.1

Dijital Konveksiyonlu Nemli Fırın 
Elektrikli - 4 tepsili 44,2x32,5 cm veya 
GN 2/3Tepsiler Arası Boşluk: 7,5 cm
Nemlendirmeli
Sıcaklık aralığı: 30-260 °C 

Dijital Konveksiyonlu Nemli Fırın
Elektrikli - 4 tepsili 60x40 cm veya 
GN 1/1 - Tepsiler Arası Boşluk: 7,5 cm
Nemlendirmeli
Sıcaklık aralığı: 30-260 °C

Konveksiyonlu Nemli Fırın 
Dönüştürücülü - Elektrikli
4 tepsili 60x40 cm veya GN 1/1
Tepsiler Arası Boşluk: 7,5 cm
Nemlendirmeli
Sıcaklık aralığı: 50-280 °C

Birinci Sınıf Dijital Kombi 
Buharlı Fırın - Elektrikli 
6 tepsili 60x40 cm veya GN 1/1
Tepsiler Arası Boşluk: 8 cm
Sıcaklık aralığı: 30-260 °C

Crispy Digital 
Convection Humidity Oven 
Electrical - 4 Trays 442x325 or GN 2/3,
Space between trays: 7,5 cm - 
Temperature: 30-260 °C - Outside 

Crispy Digital 
Convection Humidity Oven
Electrical - 4 Trays 60x40 cm or GN 2/3
Space between trays: 7,5 cm
Temperature: 30-260 °C -

Crispy Digital Convection 
Humidity Oven - Electrical 4 Trays 
60x40 cm or GN 2/3 - Space between 
trays: 7,5 cm
Temperature: 50-280 °C

First Class Digital Combi Steam Oven
Electrical - 4 Trays 60x40 cm or GN 1/1 
Space between trays: 8 cm
Temperature: 30-260 °C

60x67,5x53,5

80x76x53,5

PF6004D

S 2286.05.2

S 2286.06.2

S 2286.07.1

S 2286.07.2

PF8004L

PF8004

3.3

6.5

38

55

80x76x53,5

6.5

55

PF9006D 92x89,5x85,5

9.7 0,70

0,33

0,33

0,22

116

10 / 6
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KOMBi FIRINLAR
COMBI OVENS

KONVEKSiYONLU FIRINLAR
CONVECTION OVEN
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KOMBi FIRINLAR
COMBI OVENS

ACCESSORIES FOR OVEN
FIRIN AKSESUARLARI

TEZGAH ALTI DOLAPLAR ve TERMİK ÖRTÜ

Tezgah UG II
14 çitf tepsi sürme rayı, yan 
duvarlar ve tavanı kapalı,
arkası açık.
Model 61 ve 101 için

60.30.328

84.3x72.4x67.1

BASE FRAME AND THERMOCOVER

TERMİK ÖRTÜ
THERMOCOVER

Base Frame UG II
14 pairs of supporting rails
for Model 61 and 101

Tezgah UG II
14 çitf tepsi sürme rayı, yan 
duvarlar ve tavanı kapalı,
arkası açık.
Model 62 ve 102 için

Model 61 için
For Model 61

For Model 101

For Model 62

For Model 102

For Model 201

For Model 202

Combi-Duo 61/101

Combi-Duo 62/102

Model 62 için

Model 101 için

Model 102 için

Model 201 için

Model 202 için

Combi-Duo 61/101 alt

Combi-Duo 62/102 alt

60.30.331

6004.1007

6004.1009

6004.1016

6004.1014

6004.1011

6004.1012

60.70.856

60.70.884

106.7x93.4x67.1

Base Frame UG II
14 pairs of supporting rails
for Model 61 and 102

Special insulation materials enable 
dishes to be parked hot for up to 
20 minutes after Finishing®. 
The simple magnetic seal means the 
Thermocover can opened and closed 
quickly. It is also easy to clean and 
takes up little
storage space.

Yımaka sürecinden sonra özel 
koruma maddeleri sayesinde 20 
dakikaya kadar tabakların sıcak 
durmasına imkan verir. 
Mıknatıslı damga, termo 
örgütünün çabukça açılıp 
kapanabildiğinin teyidi anlamına 
gelmektedir. Ayrıca temizlikte 
çok kolaydır ve küçük bir 
depolama alanı gerektirir.

S 2289.011

S 2289.012

S 2289.111

S 2289.112

S 2289.113

S 2289.114

S 2289.115

S 2289.116

S 2289.117

S 2289.118
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ACCESSORIES FOR OVEN
FIRIN AKSESUARLARI

KOMBi FIRINLAR
COMBI OVENS

YOĞUŞTURMA ÜNİTELERİ

60.72.320
Elektrikli

Electrical

60.72.325
Elektrikli

Electrical

60.72.323
Gazlı
Gas

60.72.322
Combi-Duo

85.4x122.6x45

85.4x122.6x45

85.4x122.6x45

107.6x142.7x45

CONDENSATION HOODS

UltraVent® Emitted steam is bound and
discharged by the condensation 
technology of the UltraVent®. Measures 
wich require a substantial amount of 
work for installations of exhaust air
technology are not necassary. The 
installation is simple and subsequently
possible at all times. An external
connection is not necessary.

UltraVent® Emitted steam is bound and
discharged by the condensation 
technology of the UltraVent®. Measures 
wich require a substantial amount of 
work for installations of exhaust air
technology are not necassary. The 
installation is simple and subsequently
possible at all times. An external
connection is not necessary.

UltraVent® yoğuşma teknolojisi 
sayesinde buharı absorbe eder ve 
giderir. Egzoz havasını ortadan 
kaldırmak için komplike ve pahalı 
kurulumlara gerek yoktur. 
Kurulumu basittir ve istenildiğinde 
iptal edilip/devreye alınabilir. 
Ayrıca, bir baca bağlantısına 
ihtiyaç duyulmamaktadır.
1 NAC 230V

Model 61 ve Model 101 için

UltraVent® yoğuşma teknolojisi 
sayesinde buharı absorbe eder ve 
giderir. Egzoz havasını ortadan 
kaldırmak için komplike ve
pahalı kurulumlara gerek yoktur. 
Kurulumu basittir ve istenildiğinde 
iptal edilip/devreye alınabilir. 
Ayrıca, bir baca bağlantısına 
ihtiyaç duyulmamaktadır.
1 NAC 230V

Model 62 ve Model 102 için

S 2289.211

S 2289.212

S 2289.213

S 2289.214
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ACCESSORIES FOR OVEN
FIRIN AKSESUARLARI

DELİKLİ FIRIN TEPSİLERİ, KIZARTMA VE FIRIN TEPSİLERİ

GRANİT EMAYE KAPLAR

MUFFİN VE TİMBAL ŞEKİLLERİ

IZGARA VE PİZZA TEPSİLERİ

Fırın tepsisi delikli,1/1 GN

Pastane Normu

Pastane Normu

Kızartma ve fırın tepsileri
deliksiz, 1/1 GN

Granit Emaye Kaplar, 1/1 GN
20 mm derinlik

Granit Emaye Kaplar, 1/1 GN
40 mm derinlik

Granit Emaye Kaplar, 1/1 GN

300x400 mm için (1/1 GN)

400x600 mm için (6/1 GN)

1/1 GN

Pastane normu

60 mm derinlik

6015.1103
S 2289.311

S 2289.312

S 2289.313

S 2289.314

S 2289.321

S 2289.322

S 2289.323

S 2289.411

S 2289.331

S 2289.332

S 2289.412

6015.1000

6013.1103

6013.1003

6014.1102

6014.1104

6014.1106

6017.1002

6017.1001

60.70.943

60.71.237

PERFORATED OVEN TRAYS, ROASTING AND BAKING TRAYS

Barking tray/perforated

Unperforated roasting and baking trays

Bakery standard

Bakery standard

For 300x400 mm

For 300x600 mm

Bakery standard

GRANITE-ENAMELED CONTAINERS

Granite-enameled containers, 
20mm deep

Granite-enameled containers, 
40mm deep

Granite-enameled containers, 
60mm deep

MUFFIN AND TIMBAL MOULD

GRILLING AND PIZZA TRAYS

KOMBi FIRINLAR
COMBI OVENS



COMBI GRILL IZGARASI

TAVUK VE ÖRDEK SUPER SPIKE

MULTI BAKER

RATIONAL VARIOSMOKER

Combi grill ızgarası,1/1 GN 6035.1017
32.5x53

32.5x53

Kapasite H6, 1/1 GN 6035.1016

Kapasite H8, 1/1 GN 6035.1006

Kapasite H10, 1/1 GN 6035.1010

Kapasite H12 6035.1011

Multi baker, 1/1 GN 60.71.157

VarioSmoke

VarioSmoke

60.73.008

1.8

1.3

0.95

0.95

COMBI GRILL

CHICKEN AND DUCK SUPER SPIKE

MULTIBAKER

Multibaker

VARIOSMOKER

Combi grill

Capacity

Capacity

Capacity

Capacity

KOMBi FIRINLAR
COMBI OVENS

10 / 10
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ACCESSORIES FOR OVEN
FIRIN AKSESUARLARI

S 2289.511

S 2289.611

S 2289.612

S 2289.613

S 2289.614

S 2289.711

S 2289.811



KOMBi FIRINLAR
COMBI OVENS

MANGAL IZGARASI

KAPLAR, PASLANMAZ ÇELİK

DELİKLİ KAPLAR, PASLANMAZ ÇELİK

Mangal ızgarası, 
paslanmaz çelik,1/1 GN 32.5x53

40x62

6010.1101

6010.0103
Pastane Normu

Kaplar, paslanmaz çelik 1/1 GN
20 mm derinlik

6013.1102
32.5x53

1/1 GN katlama tutucuları ile
90 mm derinlik

6016.1195
32.5x53

1/1 GN katlama tutucuları ile
140 mm derinlik 6016.1115

32.5x53

1/1 GN
55 mm derinlik

6015.1165 32.5x53

1/1 GN
90 mm derinlik 6015.1195

32.5x53

1/1 GN
140 mm derinlik

6015.1115
32.5x53

Kaplar, paslanmaz çelik 1/1 GN
40 mm derinlik

6013.1104
32.5x53

Kaplar, paslanmaz çelik 1/1 GN
65 mm derinlik 6013.1106

32.5x53

Kaplar, paslanmaz çelik 1/1 GN
100 mm derinlik

6013.1110
32.5x53

Bakery standard

GRID, RUST-FREE, STAINLESS STELL

CONTAINER, RUST-FREE, STAINLESS STELL

CONTAINER PERFORATED, RUST-FREE STAINLESS STEEL

Container, Rust-free, Stainless Stell
20mm deep

Container, Rust-free, Stainless Stell
40mm deep

Container, Rust-free, Stainless Stell
65mm deep

Container, Rust-free, Stainless Stell
100mm deep

1/1 GN With folding handles
90mm deep

1/1 GN With folding handles
140mm deep

1/1 GN 
55mm deep

1/1 GN 
90mm deep

1/1 GN 
140mm deep

Grid, Rust-Free, Stainless Stell

10 / 11
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ACCESSORIES FOR OVEN
FIRIN AKSESUARLARI

S 2289.521

S 2289.341

S 2289.351

S 2289.352

S 2289.353

S 2289.354

S 2289.355

S 2289.342

S 2289.343

S 2289.344

S 2289.522



KOMBi FIRINLAR
COMBI OVENS
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ACCESSORIES FOR OVEN
FIRIN AKSESUARLARI

BAKIM ÜRÜNLERİ

COMBIMASTER® VE CLIMA PLUSCOMBI® İÇİN SIVI TEMIZLEYİCIİ

Tüm SelfCookingCenter® için 
RATIONAL temizlik tableti
Temizlik Tabletleri, 100 adet

CareControl 'lü 
SelfCookingCenter® üniteleri 
için RATIONAL Care tableti
Care-Tabletleri, 150 adet

CareControl' süz 
SelfCookingCenter® üniteleri 
için RATIONAL durulama tableti
Durulama-Tableti, 50 adet

Tüm SelfCookingCenter® 
için RATIONAL köpük kırıcı
Köpük Kırıcı Tabletler, 120 adet

Pişirme uygulamalarında 
oluşan kirlenmeler için,10 litre

Kireç sökücü, 
10 lt giderme

Elektrikli, 
kireç temizleme pompası

El basınçlı 
Püskürtme tabancası
Manuel temizleme için 
el basınçlı-püskürtme pompası

Izgara temizleyici, 
inatçı kirler için, 10 litre

Durulama,10 litre Sadece 
CleanJet® özelliği olan CPC için

56.00.210

56.00.562

56.00.211

56.00.598

9006.0136

9006.0153

9006.0137

6006.0110

60.70.409

6004.0100

CARE PRODUCTS

LIQUID CLEANING AGENT FOR ALL COMBIMASTER® VE CLIMA PLUSCOMBI® 

Cleaning tab, 100 units

Care tabs, 150 units

Clear rinsing tabs, 50 units

Defoamer tabs, 120 units

Speical cleaning soft-for kitchen dirt

Grill cleaner for stubborn dirt

Clear rinsing agent only for CPC
with cleanjet

Descaler, 10 lt.

Electrical, descaler hand pump

Hand pressure spaying pistol
for manuel cleaning

S 2289.901

S 2289.902

S 2289.903

S 2289.904

S 2289.911

S 2289.912

S 2289.913

S 2289.914

S 2289.915

S 2289.916



pizza sistemleri
ve fırınları

pizza systems
and ovens
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0.33

0.40

0.45

0.75

0.62

122x82x44
92x62x15

PiZZA VE EKMEK FIRINLARI
PIZZA AND BAKERY OVENS
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S 2602.09

1.01

0.60

1

0.85

1.35

130

ınt-62x92x15-iç

ınt-92x62x15-iç

PiZZA VE EKMEK FIRINLARI
PIZZA AND BAKERY OVENS
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TPOLISPW2ST/MC18

Z.S 2604.1 6

Z.S 2604.2 6

Z.S 2604.3 6

Z.S 2604.4 7.8

Z.S 2604.5 7.8

Z.S 2604.6 10

102x121x36 136

TPOLISPW2ST/MC18 125x101x36 136

TPOLISPW3ST/MC30 125x101x48 155

TPOLISPW3ST/MC18 164x101x36 179

TPOLISPW3ST/MC30 166x101x48 207

TPOLISPW4ST/MC18 125x161x36 200

Z.S 2604.7 10

Z.S 2604.8 13

Z.S 2604.9 13

Z.S 2605.1 1

Z.S 2605.2 1

Z.S 2605.3 1.5

Z.S 2605.4 1.5

Z.S 2605.5 1.5

TPOLISPW4ST/MC30 125x161x48 230

TPOLISPW6DL/MC18 166x161x36 275

TPOLISPW6DL/MC30 166x161x48 310

TPOLISPW2J/CL 102X107X94 / 70 112

TPOLISPW2/CL 125X87X94 / 70 112

TPOLISPW3/CL 166X87X94 / 70 144

TPOLISPW4/CL 125X147X94 / 70 152

TPOLISPW6/CL 166X147X94 / 70 196

PiZZA VE EKMEK FIRINLARI
PIZZA AND BAKERY OVENS
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TPOLISPW25/TP 102x148x23

Z.S 2603.1

Z.S 2603.2

Z.S 2603.3

Z.S 2603.4

Z.S 2603.5

28

TPOLISPW2/TP 125X128Xx23

TPOLISPW3/TP 166X128Xx23

TPOLISPW4/TP 125X188Xx23

TPOLISPW6/TP 166X175X20

28

Tekli ekmek tepsisi 

/ Single bread batch frames (Width cm.60) 

/ Single bread batch frames (Width cm.40) 

/ T2–T2 S baking  surface in refractory metarial

/ T2–T2 S baking  surface in refractory metarial

/ T2–T2 S baking  surface in refractory metarial

/ T2–T2 S baking  surface in refractory metarial

/ 2,8 Kw steam generator for bake unit

/ 3 Kw steam generator for bake unit 

Tekli ekmek tepsisi 

Ateşe dayanıklı pişirme yüzeyi

Ateşe dayanıklı pişirme yüzeyi

Ateşe dayanıklı pişirme yüzeyi

Ateşe dayanıklı pişirme yüzeyi

Pişirme yüzeyi için buhar jeneratörü

Pişirme yüzeyi için buhar jeneratörü

PiZZA VE EKMEK FIRINLARI
PIZZA AND BAKERY OVENS
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110x130x168

138x152x178

148x165x188

168x185x188

188x208x188

220x240x204

110x130x168

138x152x178

350

900

1100

1325

1650

2800

375

975

PiZZA VE EKMEK FIRINLARI
PIZZA AND BAKERY OVENS



11 / 6

200

148x165x188

168x185x188

188x208x188

220x240x204

138x152x188

148x165x188

168x185x188

1200

1450

1650

2825

1250

1100

188x208x188 1900

1500

PiZZA VE EKMEK FIRINLARI
PIZZA AND BAKERY OVENS



11 / 7

201

ROTOR WIND 1E

ROTOR WIND 2E

ROTOR WIND 3E

ROTOR WIND 4E L

ROTOR WIND 4E F

ROTOR WIND 5E L

ROTOR WIND 5E F

92x124x226

107x144x226

98x144x226

112x193x236

150x148x236

133x245x270

184x185x270

1.9m2 pişirme sathı. 8 (40x60) tepsi

2.3m2 pişirme sathı. 
8 (45x65 / 50x70) tepsi.

3.6-4.3m2 pişirme sathı. 15/18 
(40x60) tepsi.

4.35-5.25m2 pişirme sathı. 15/18 
(45x65 / 50x70) tepsi.

5.25-6.3m2 pişirme sathı. 15/18 
(45x65 / 50x70) tepsi.

8.6m2 pişirme sathı. 18/36 
(60x80 / 40x60) tepsi.

8.6m2 pişirme sathı. 18/36 
(60x80 / 40x60) tepsi.

1.9m2 baking surface.8(40x60) pans

                         3.6-4.3m2 baking surface.
15/18(40x60) pans

                                        4.35-5.25m2 
baking surface.15/18(45x65/50X70) pans

                                        5.25-6.3m2 
baking surface.15/18(45x65/50X70) pans

                                        8.6m2 baking 
surface.18/36(60x80/40X60) pans

                                        8.6m2 baking 
surface.18/36(60x80/40X60) pans

                                           2.3m2 baking 
surface. 8 (45x65 / 50x70) pans

350

410

650

800

700

1.100

1.380

13

13

23,5

28

28

47

47

Z. S 2601.1

Z. S 2601.2

Z. S 2601.3

Z. S 2601.4L

Z. S 2601.4F

Z. S 2601.5L

Z. S 2601.5F

ROTOR WIND 1G

ROTOR WIND 2G

ROTOR WIND 3G L *

ROTOR WIND 3G F **

ROTOR WIND 4G L *

ROTOR WIND 4G F**

ROTOR WIND 5G L *

ROTOR WIND 5G F **

92x124x234

107x144x234

98x175x236

137x135x236

112x193x236

150x148x236

133x245x270

184X185X270

1.9m2 pişirme sathı. 8 (40x60) tepsi

2.3m2 pişirme sathı. 8 
(45x65 / 50x70) tepsi.

3.6-4.3m2 pişirme sathı. 15/18 
(40x60) tepsi.

3.6-4.3m2 pişirme sathı. 15/18 
(40x60) tepsi. 3.6-4.3m2 baking 
surface.15/18(40x60) pans

4.35-5.25m2 pişirme sathı. 15/18 
(45x65/50X70) tepsi. 4.35-5.25m2 baking 
surface.15/18(45x65/ 50X70) pans

5.25-6.3m2 pişirme sathı. 15/18
(45x65/50x70) tepsi. 5.25-6.3m2 baking 
surface.15/18(45x65 X 50X70) pans

8.6m2 pişirme sathı. 18/36 
(60x80/40x60) tepsi. 8.6m2 baking 
surface.15/18(60x80 / 40X60) pans
8.6m2 pişirme sathı. 18/36 
(60x80/40x60) tepsi. 8.6m2 baking 
surface.15/18(60X80 / 40x60) pans

1.9m2 baking surface.8(40x60) pans

                           3.6-4.3m2 baking 
surface. 15/18(40x60) pans

                                        2.3m2 baking 
surface.8 (45x65 / 50x70) pans

470

470

650

650

800

700

1.100

1.380

2

2

1

1

1

1

2

2

2,58

3,49

4,48

5,10

5,24

8,80

9,20

2,67

3,60

4,47

4,36

6,12

5,24

8,80

9,19

Z. S 2602.1

Z. S 2602.2

Z. S 2602.3L

Z. S 2602.4F

Z. S 2602.4L

Z. S 2602.5F

Z. S 2602.5L

Z. S 2602.6F

ELEKTRİKLİ DÖNER ARABALI FIRINLAR
ELECTRIC ROTOR CONVECTIONS OVENS

GAZLI DÖNER ARABALI FIRINLAR
GAS ROTOR CONVECTIONS OVENS

PiZZA VE EKMEK FIRINLARI
PIZZA AND BAKERY OVENS
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EKMEK PİŞİRME TEPSİLERİ
Delikli alüminyum tepsi

BAGET İÇİN TEPSİLER
Delikli alüminyum pişirme tepsi,
60x40 / 50x70 / 60x80 boyutlarında
5 kanallı oluklu

60x40x2Z. S 2603.01

Z. S 2603.11

Z. S 2603.12

Z. S 2603.13

Z. S 2603.21

Z. S 2603.22

S 2603.31

S 2603.32

S 2603.33

S 2603.34

S 2603.35

Z. S 2603.02

ZS 2603.03

40x60x2

40x60x4

45x65x2

BREAD BAKING TRAYS
Perforated aluminium tray

TRAYS FOR BAGUETTE
perforated aluminium baking tray
60x40 / 50x70 / 60x80 cm 
longitudinally carrugated with 
5 chanels

RAFLAR
Galvanizli, tek taraflı 19 sabit 
pozisyonda tava rafları

PASTA TEPSİSİ
Alüminize edilmiş sac tava

RACKS
Galvanized one-side pan rack with 
19 fixed positions

PASTRY
Aluminized sheet metal pan

50x70x2

60x80x2

60x40

50x70

60x80

19’lu

38’li

Polis, Planet, 
Rotor için

Polis, Planet, 
Rotor için

Rotor için

50x70x2
Rotor için

60x80x2
Rotor için

ZANOLLI AKSESUARLAR
ZANOLLI ACCESSORIES

PiZZA VE EKMEK FIRINLARI
PIZZA AND BAKERY OVENS



patisserie hazırlık
ekipmanları

patisserie preparation
equipments
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PATISSERIE HAZIRLIK EKiPMAKANLARI
PATISSERIE PREPARATION EQUIPMENTS
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PATISSERIE HAZIRLIK EKiPMAKANLARI
PATISSERIE PREPARATION EQUIPMENTS

206



67x66x142

53x53x73

S 2340.01

S 2340.02

S 2290.01

S 2290.02

DIRO 15 SA
semi automatic

PATISSERIE HAZIRLIK EKiPMAKANLARI
PATISSERIE PREPARATION EQUIPMENTS

207



S 2310.03

S 2311.01

PATISSERIE HAZIRLIK EKiPMAKANLARI
PATISSERIE PREPARATION EQUIPMENTS

208



kitchen equipments
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mutfak

ekipmanları



210



211

CL30 
Bistro/24401 34x30x59 13

0.05500

20.2

0.07550

44

0.111100

44

0.111100

CL50 
Ultra/24340 35x32x59

CL55 48x35x66

38x32x92CL55/2567 

Otamatik /2569, 2 kafalı

Automatic /2569, 2 feed heats

itme kafalı

Pusher Feed Head

MUTFAK EKiPMANLARI
KITCHEN EQUIPMENTS



SEBZE DOGRAMA MAKiNELERi AKSESUARLARI
ACCESSORIES FOR VEGETABLE CUTTER MACHINES

212

For CL 30 Bistro için
5’li disk paketi, 
dilimleme 2-4mm
rende 2mm, 
julien 4x4-8x8 mm

For CL 50 ultra için.
8’li disk paketi, dilimleme 2-5 mm
julien 3x3 mm, küp kesme (10mm)
dilimleme+küp yapma 10x10 mm)
parmak patates 10x10 mm

For CL 55 için.
8’li disk paketi, dilimleme 2-5 mm
rende 2-3 mm, küp kesme (dilimleme
10mm + küp yapma 10x10 mm,
20 dilimleme+küp yapma 20x20mm)
duvara monte disk kutusu.

Besleme kafası, otomatik.
CL 55 için

5 disc pack, 
slicers 2-4 mm, gralir 2mm,
julienn 4x4-8x8 mm.

Feed head, automatic.
For CL 55

8 disc pack, slicers 2-5 mm, 
gralir 2 mm, julienn 3x3 mm, 
dicing(slicer 10 mm+dicing
grid 10 mm) frenchfries 10x10 mm

8 disc pack, slicers 2-5 mm, 
gralir 2-3 mm,  dicing (slicer 10 mm+
dicing grid 10x10mm, slicer 20mm+
dicing grid 20+20 mm) 
wall mounted disc holder

MUTFAK EKiPMANLARI
KITCHEN EQUIPMENTS



SET ÜSTÜ DOGRAMA MAKiNELERi
TABLE - TOP CUTTERS

213202

11.2

0.3

17.6

0.3

17

0.3

22.6x30x46

Trifaze
24

0.05

24

0.05

28x35x52 26

0.05

MUTFAK EKiPMANLARI
KITCHEN EQUIPMENTS
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UPS-10 44x75x85 42

0.75 0.28

UPS-25 55x85x95 67

1.1 0.44

SEBZE YIKAMA, KURUTMA VE PATATES SOYMA MAKiNELERi
VEGATABLE WASHER, SPIN DRYERS AND PEELING MACHINES

SEBZE KURUTMA, paslanmaz çelik
SPIN DRYERS, VEGATTABLE DRYER

SEBZE YIKAMA VE KURUTMA, paslanmaz çelik
VEGATABLE WASHER & SPIN DRYERS

Sebze Kurutma Makinesi, 
otomatik, paslanmaz çelik,
sepetli kapasitesi 65 Lt.,
kapasite 10 kg

Sebze Yıkama ve Santrifüjlü
Kurutma Makinesi,otomatik 
yıkama programlı 
kapasite 2/6 kg, 
paslanmaz çelik

ELX65XF5 S 2305.10

S 2305.26LVA 100D

57.8x63.9x100.5

70x70x100

Spin dryers, vegatable dryer,
Basket Volume 65 Lt.
10 kg

Vegatable washer&Spin dryers, 
2/6 kg,programmable model

MUTFAK EKiPMANLARI
KITCHEN EQUIPMENTS



S 2304.25

S 2304.27

S 2304.30

S 2304.35

S 2304.31

57x56x47.5 18

0,147 0,15

0,147 0,15

0,210 0,20

0,380 0,39

0,31

57x56x47.5 17

64x61x51 20,5

84x72x64 61

85,5x62,5x59 60

Bıçak Çapı 25 cm

Blade diameter 25 cm.

Bıçak Çapı 27.55 cm

Blade diameter 27.55 cm.

Bıçak Çapı 30 cm

Blade diameter 30 cm.

Bıçak Çapı 35 cm

Blade diameter 35 cm.

Bıçak Çapı 30 cm

Blade diameter 30 cm.

MUTFAK EKiPMANLARI
KITCHEN EQUIPMENTS
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NO 48

BIZERBA
FK23

Et Kemik Testeresi
Paslanmaz çelik

Meat and bone saw
stainless steel

52 x 58 x 85.7

S.2803.01

54

42 x 25 x 35 15

0,04

42 x 25 x 58 17

0,06

ET KEMiK TESTERESi, PEYNiR RENDELEME MAKiNELERi VE TARTILAR   
BONE SAW, CHEESE GRATER MACHINES AND SCALES

MARKET TERAZİLERİ
PRICE COMPUTING SCALES

MACHINES

S 2306.30

PC-100W-30 27.8x35.2

Fiyat hesaplar, hafızada tutar
dahili şarz edilebilir akülü
32 tek tuşlu ilave200kodlu 
fiyat hafızası 30 kgx5-10 kademeli

S 2306.6

PC-100W-6 27.8x35.2

Fiyat hesaplar, hafızada tutar
dahili şarz edilebilir akülü
32 tek tuşlu ilave200kodlu 
fiyat hafızası
6 kg x1-2g kademeli
Price computing function
Price add up,32 One Touch 
Plus 200 Indirect PLU Memory.

Price computing function
Price add up,32 One Touch 
Plus 200 Indirect PLU Memory.

TARTIM TERAZI VE BASKÜL 
WEIGHING SCALES AND WEIGHBRIDGES

Otomatik sıfırlama yapar,
dara alır. LCD göstergeli
Şarz edilebilir batarya

SI-60 PC

SI-150 PC

SI-150 PC

SI-300PC

SI-600 PC

35x45
(60 kg x 20 g.)

35x45
(150kg x 50 g.)

50x60
(150 kg x 50 g.)

70x80
(300 kg x 100 g.)

80x90
(600 kg x 200 g.)

High quality powder coating 
finish.
Zero - Tare - High-Low 
limit function.
Battery operation.

0,26

D.S 2551.11

D.S 2551.12

D.S 2551.13

D.S 2551.14

D.S 2551.15

MUTFAK EKiPMANLARI
KITCHEN EQUIPMENTS



60x60x36

1.5

MV20 75

0,13

0,13

VAKUM MAKİNESİ MV20
18m3/h, iç hazne 36x47x12

400 kg/h kap. 380 V
400 kg/h capacity

400 kg/h kap., soğutmalı 380 V
400 kg/h capacity, cooling system

600 kg/h kap. 380 V
600 kg/h capacity

600 kg/h kap., soğutmalı 380 V
600 kg/h capacity, cooling system

800 kg/h kap. 380 V
800 kg/h capacity

1.500 kg/h kap., soğutmalı 380 V
1.500 kg/h capacity, cooling system

ET KIYMA MAKİNESİ
MEAT MINCING MACHINES

Paslanmaz gövde, paslanmaz tepsi, bıçaklar ve ayna
Aluminium body, stainless emouvable plate and knives.

VACUUM MACHINE MV20
18m3/h, interior bowl 36x47x12

60x60x36

1.5

MV30 75

0,01

4.6

0,01

4.9

0,01

5.2

VAKUM MAKİNESİ MV30
18m3/h, Gazlı iç hazne 36x47x12

VACUUM MACHINE MV30
18m3/h, Gas interior bowl 36x47x12

VACUUM MACHINE

800 kg/h kap., soğutmalı 380 V
800 kg/h capacity, cooling system

ET KIYMA - VAKUM MAKiNELERi VE EL BLENDERLERi
MEAT MINCING  / VAKUUM MACHINES AND HAND BLENDERS

1.5

UKM-22

S 2301.400

S 2301.401

S 2301.600

S 2301.601

S 2301.800

S 2301.801

S 2301.1500

S 2302.20

S 2302.30

29X73X40 67

1.5

UKMS-22 31X68X48 90

3

UKM-32 32X83X42 85

3

UKMS-32 31X83X50 100

5.5

UKM-42 47X97X48 120

5.5

UKMS-42 47X97X48 120

11.5

UKM-130 56X130X126 300

MUTFAK EKiPMANLARI
KITCHEN EQUIPMENTS
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bulaşık makineleri
ve ekipmanları

dishwashers
and equipments

bulaşık makineleri
ve ekipmanları

dishwashers
and equipments
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BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS



BARDAK YIKAMA
385*385 sepet
2 pompalı

2GW41E 3.444x54x67

2GW41 3.446.5x51x71

3GW41 3.446.5x51x71

UNDER COUNTER 
GLASS WASHER
385*385 Rack
2 pumps

BARDAK YIKAMA
385*385 sepet
2 pompalı

UNDER COUNTER 
GLASS WASHER
385*385 Rack
2 pumps

BARDAK YIKAMA
385*385 sepet
3 pompalı

UNDER COUNTER 
GLASS WASHER
385*385 Rack
3 pumps

222
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BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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14 / 3

72.1 x 83.6 x 156.5Lux NS 100

Çift Cidar
LCD Panel
Kendi kendini temizleme

Double woll
LCD Panel
Automatic cleaning cycle

8.7

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS



GC - 10A 46x59x70 5.4

46x59x70 4.7

60x60x70 7.7

60x60x82 7.7

60x60x82 7.7

GCP - 10A

GXC - 11A

FX - 10A

FP - 10A

STANDART 
BARDAK YIKAMA
400*400 - 48 Sepet / S
770 Bardak / S

UNDER COUNTER 
GLASS WASHER
400*400 - 48 Rack
770 glass/hour

STANDART 
BARDAK YIKAMA
400*400 - 48 Sepet / S
770 Bardak / S

PREMİUM
BARDAK YIKAMA
500*500 - 60 Sepet / S
2160 Bardak / S

UNDER COUNTER 
GLASS WASHER
400*400 - 48 Rack
770 glass/hour

STANDART 
BULAŞIK YIKAMA
40 Sepet
720 Bardak

DISH WASHER
40 Rack
720 glass/hour

PREMIUM
GLASS WASHER
500*500 - 60 Rack
2160 glass/hour

PREMİUM
BULAŞIK YIKAMA
500*500 - 45 Sepet / S
810 tabak / S

PREMIUM
DISH WASHER
500*500 - 45 Rack
810 glass/hour

227

14 / 7HOBART BULAŞIK VE BARDAK YIKAMA MAKiNELERi
HOBART GLASS AND DISHWASHING MACHINES

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS



AM 900  -10A 71x81.5x151

71x81.5x151

7.1

17.5

81.1x81.5x161 17.5

135x81x151 19.4

AUP - 10A

AUPL - 10A

AMXT - 10A

STANDART GİYOTİN
BULAŞIK YIKAMA
500x500 Basket
60 sepet/S
1080 Tabak/S

Standart Hood Type
Dish Washer
500x500 Mm Rack
60 Rack/hour
1080 Plate/hour

PREMIUM GİYOTİN
BULAŞIK YIKAMA
500x500 Basket
60 sepet/S
1080 Tabak/S

Premium Hood Type
Dish Washer
500x500 Mm Rack
60 Rack/hour
1080 Plate/hour

STANDART DIŞI GIYOTIN
BULAŞIK YIKAMA
500x500Mm Basket veya
600x400Mm Basket, 70 sepet/S
1680 Tabak/S

Premium Hood Type
Dish Washer
500x500 Mm Rack or 600x400 Rack
70 Rack/hour
1680 Plate/hour

ÇIFT GİYOTİN
BULAŞIK YIKAMA
2x500x500Mm Basket
120 sepet/S
2160 Tabak/S

Double Hood Type
Dish Washer
2x500x500 Mm Rack Rack
120 Rack/hour
2160 Plate/hour

228

14 / 8HOBART GiYOTiN TiP BULAŞIK YIKAMA MAKiNELERi
HOBART HOOD TYPE DISH WASHING MACHINES

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS



FXL - 10A 60x64x82 7.7

UX - 10A 78x94.5x198.4 15.6

137.5x94.5x198.4 21.6

144.7x93x6x173.2 21.6

UXT - 10A

UXTH - 10A

TEZGAH ALTI 
TEPSI YIKAMA MAKİNESİ   

Undercounter   
Tray Wash Machine

KAZAN YIKAMA MAKİNESİ
60x76x86 cm
Kullanılabilir alan,
30 Sepet/S

Pot & Pan Washer
60x76x86 cm Free Area
30 Rack/hour

KAZAN YIKAMA MAKİNESİ
124x70x86 cm
Kullanılabilir alan,
30 Sepet/S

Pot & Pan Washer
124x70x89 cm Free Area
30 Rack/hour

KAZAN YIKAMA MAKİNESİ
Çift Giyotin
124x70 cm
30 Sepet/S

Pot & Pan Washer, Double Rack
124x70 cm Free 
30 Rack/hour
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14 / 10HOBART KONVEYÖRLÜ BULAŞIK YIKAMA MAKiNELERi
HOBART RACK TYPE DISH WASHING MACHINES

CS-A-10 L/R
CS-A-20 R/L

DRYER D

135x77.3x147.4

200x77.3x204.9

650 3

31

34

KURUTMALI KONVEYÖRLÜ 
BULAŞIK YIKAMA
500x500 mm / 120 Basket/s - 
2160 Tabak/s, Yıkama + Çift Durulama 
+ Kurutma (3 kw)
Tek Hız Ana Kumanda - Acil Stop
Kilitli Yalıtımlı Kapak

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm / 120 Basket/s -
2160 Tabak/s, Yıkama + Çift Durulama
Tek Hız Ana Kumanda

CS-A- Mono

DRYER D

135x77.3x147.4

650 3

31

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm / 90 Basket/s -
1620 Tabak/s, Yıkama + Tek Durulama
Tek Hız Ana Kumanda

CS-A-14 L/R
CS-A-24 R/L

CS-A-12 L/R
CS-A-22 R/L

200x77.3x204.9 34

KURUTMALI KONVEYÖRLÜ 
BULAŞIK YIKAMA
500x500 mm / 120 Basket/s - 
2160 Tabak/s,Yıkama + Çift Durulama 
+ Kurutma (3 kw)Tek Hız Ana Kumanda 
Acil Stop, Kilitli Yalıtımlı Kapak, 
Isı Geri kazanımlı

Rack Type  Dishwasher 
500X500 mm/90 Baskets /h
1620 plates/h
Wash  and mono rinse system 
Single Main Switch

Rack Type  Dishwasher 
500X500 mm/120 Baskets /h
2160 plates/h
Wash + dual rinse system 
Single Main Switch

Rack Type Dishwasher WithDryer 
500X500 mm/120 Baskets /h
2160 plates/h, Wash + dual rinse 
system + drying(3kw)
Single Main Switch,Emergency off
Insulated  Cover

Rack Type Dishwasher WithDryer 
500X500 mm/120 Baskets /h
2160 plates/h, Wash + dual rinse 
system + drying(3kw)
Single Main Switch,Emergency off
Insulated cover , with heat recovery

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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14 / 11HOBART KONVEYÖRLÜ BULAŞIK YIKAMA MAKiNELERi
HOBART RACK TYPE DISH WASHING MACHINES

CS-E-A-10 L/R
CS-E-A-20 R/L

DRYER D

185x77.3x147.4

650 3

31

ÇİFT TANKLI KONVEYÖRLÜ 
BULAŞIK YIKAMA
500x500 mm / 150 Basket/s -2700 Tabak/s   
Ön Yıkama + Yıkama + Çift Durulama
Tek Hız Ana Kumanda, Acil Stop

250x77.3x204.9

KURUTMALI KONVEYÖRLÜ 
BULAŞIK YIKAMA
500x500 mm / 150 Basket/s, 2700 Tabak/s
Ön Yıkama + Yıkama + Çift Durulama
Tek Hız Ana Kumanda, Acil Stop
Yalıtımlı kapak, Kurutma (3kW), Isı geri 
kazanımlı CS-E-A-11 L/R

CS-E-A-21 R/L

250x77.3x204.9

KURUTMALI KONVEYÖRLÜ 
BULAŞIK YIKAMA
500x500 mm/150 Basket/s - 2700 Tabak/s
Ön Yıkama + Yıkama + Çift Durulama
Tek Hız Ana Kumanda, Acil Stop
Yalıtımlı kapak, Kurutma (3kW), Isı geri 
kazanımlı, Ayrı Tank Dolumu CS-E-A-12 L/R

CS-E-A-22 R/L

250x77.3x209.4

KURUTMALI KONVEYÖRLÜ 
BULAŞIK YIKAMA
500x500 mm/150 Basket/s - 2700 Tabak/s
Ön yıkama + Yıkama + Çift durulama
Tek Hız Ana Kumanda, Acil Stop, Yalıtımlı 
kapak, Kurutma (3kW), Ayrı tank dolumu, 
Vantilatörlü davlumbaz Egzoz CS-E-A-13 L/R

CS-E-A-23 R/L

Two Tank Automatic Rack 
Type Dishwasher,500X500 MM / 150  
baskets /h –2700 plates/h, Pre-wash+
wash+ Dual rinse system, Single speed 
main switch – Emergency off

Rack  Type Dishwasher with Dryer
500X500 mm/150 baskets/h, 2700 
plates/h,Pre-wash+wash + dual rinse 
system, Single speed main switch,
Emergency off, Insulated cover, 
Drying (3 kw), With heat recovery, 
Separate tank fill

Rack  Type Dishwasher with Dryer
500X500 mm /150 baskets/h,
2700 plates /h, Pre-wash+wash+ dual 
rinse system, Single speed main switch
Emergency off, Insulated cover, 
drying (3 kw) separate tank fill , 
Exhaust hood with ventilator

Rack  Type Dishwasher with Dryer
500X500 mm/150 baskets/h,2700 
plates /h, Pre-wash+wash + dual rinse 
system,Single speed main switch,
Emergency off,Insulated cover, 
Drying (3 kw), With heat recovery

36.4

36.4

36.4

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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14 / 12HOBART KONVEYÖRLÜ BULAŞIK YIKAMA MAKiNELERi
HOBART RACK TYPE DISH WASHING MACHINES

CN-A 195x77.3x215

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm, 120 Basket/s 2160 Tabak/s   
Ön Yıkama + Yıkama + Çift Durulama
Çift Hız Ana Kumanda, Acil Stop, 
Yalıtımlı kapak, Davlumbaz Egzozu

KURUTMA TÜNELİ / DRYING TUNNEL

KURUTMA TÜNELİ / DRYING TUNNEL

KURUTMA TÜNELİ / DRYING TUNNEL

KURUTMA TÜNELİ / DRYING TUNNEL

CN-E-A 215x77.3x215

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,150 Basket/s 2700 Tabak/s,  
eko Ön Yıkama + Yıkama + Çift Durulama,
Çift Hız Ana Kumanda, Acil Stop, 
Yalıtımlı kapak, Çıkarılabilir çöp toplama 
alanı, Vantilatörlü Davlumbaz egzozu

CN-L-A 260x77.3x215

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,180 Basket/s -3240 Tabak/s   
hp L Ön Yıkama + Yıkama + Çift Durulama
Çift Hız Ana Kumanda, Acil Stop, Yalıtımlı 
kapak, Çıkarılabilir çöp toplama alanı, 
Vantilatörlü Davlumbaz egzozu

CN-S-A 285x77.3x215

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,220 Basket/s -3960 Tabak/s   
hp S Ön Yıkama + Yıkama + Çift Durulama
Çift Hız Ana Kumanda, Acil Stop, Yalıtımlı 
kapak, Çıkarılabilir çöp toplama alanı, 
Vantilatörlü Davlumbaz egzozu

Rack Type Dishwasher 
500X500 mm /120 baskets/h, 2160 
plates /h, Pre-wash+wash + dual rinse 
system, Two speeds main switch
Emergency off
Insulated cover, Hood Exhaust

Rack Type Dishwasher 
500X500 mm /150 baskets/h,2700 
plates/h,With Economy ,Pre-wash+wash
+ dual rinse system,Two speeds  main 
switch, Emergency off, Insulated  cover, 
removable  dust collection space,
Exhaust hood with ventilator

Rack Type Dishwasher 
500X500 mm /180 baskets/h,3240 
plates/h,HP L Pre-wash+wash
+ dual rinse system,Two speeds  main 
switch, Emergency off, Insulated  cover, 
removable  dust collection space,
Exhaust hood with ventilator

Rack Type Dishwasher 
500X500 mm /180 baskets/h,3240 
plates/h,HP S Pre-wash+wash
+ dual rinse system,Two speeds  main 
switch, Emergency off, Insulated  cover, 
removable  dust collection space,
Exhaust hood with ventilator

DRYER CDS 850 3

DRYER CDS 850 3

DRYER CDS 850 3

DRYER CDS 850 3

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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14 / 13HOBART KONVEYÖRLÜ BULAŞIK YIKAMA MAKiNELERi
HOBART RACK TYPE DISH WASHING MACHINES

KURUTMA TÜNELİ / DRYING TUNNEL

KURUTMA TÜNELİ / DRYING TUNNEL

KURUTMA TÜNELİ / DRYING TUNNEL

KURUTMA TÜNELİ / DRYING TUNNEL

CN-E-S-A 331x87.2x215

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,250 Basket/s -4500 Tabak/s, eko Ön 
Yıkama +hp S Yıkama + Yıkama+Çift Durulama,
3 Hız Ana Kumanda, Acil Stop, Dokunmatik 
Protronic kontrol,Yalıtımlı kapak, Çıkarılabilir çöp 
toplama alanı, Ventilli Davlumbaz egzozu

CN-L-A-A 405x87.2x215

CN-S-A-A 390x87.2x215

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,280 Basket/s -5040 Tabak/s   
hp S Ön Yıkama +hp S Yıkama + Yıkama+
Çift Durulama,3 Hız Ana Kumanda, Acil Stop, 
Dokumatik Protronic kontrol,Yalıtımlı 
kapak, Ventilli Davlumbaz egzozu

CN-E-S-A-A 450x87.2x215

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,320 Basket/s -5760 Tabak/s   
eko Ön Yıkama +hp S Yıkama +hp S Yıkama
+ Yıkama +L Çift Durulama,3 Hız Ana Kumanda, 
Acil Stop, Dokunmatik Protronic kontrol,
Yalıtımlı kapak, Çıkarılabilir çöp toplama 
alanı, Ventilli Davlumbaz eksozu

KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,260 Basket/s -4680 Tabak/s   
hp L Ön Yıkama +hp S Yıkama + Yıkama+
L Çift Durulama,3 Hız Ana Kumanda, Acil Stop, 
Dokunmatik Protronic kontrol,Yalıtımlı 
kapak, Ventilli Davlumbaz egzozu

3

Rack Type Dishwasher 
500X500 mm/250 baskets/h,4500 plates/h 
With Economy  Pre-wash+hp S wash+wash+ 
Dual rinse system, Three speeds Main switch, 
Emergency off, Protronic control, Insulated 
cover, removable dust collection space,
Exhaust hood with ventilator

Rack Type Dishwasher 
500X500 mm/320 baskets/h,5760 plates/h 
With Economy  Pre-wash+hp S wash+hp S wash
+ Dual rinse system, Three speeds Main switch, 
Emergency off, Protronic control, Insulated 
cover, removable dust collection space,
Exhaust hood with ventilator

Rack Type Dishwasher 
500X500 mm/260 baskets/h,4680 plates/h 
HP L Pre-wash+hp S wash+wash+ 
L Dual rinse system, Three speeds Main switch, 
Emergency off, Protronic control, Insulated 
cover, Exhaust hood with ventilator

Rack Type Dishwasher 
500X500 mm/280 baskets/h,5040 plates/h 
HP S Pre-wash+hp S wash+wash+ 
Dual rinse system, Three speeds Main switch, 
Emergency off, Protronic control, Insulated 
cover, Exhaust hood with ventilator

DRYER CDS 850 3

DRYER CDS 850 3

DRYER CDS 850 3

DRYER CDS 850 3

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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14 / 14HOBART KONVEYÖRLÜ BULAŞIK YIKAMA MAKiNELERi
HOBART RACK TYPE DISH WASHERS

CP-L-A 315x87.2x215

PREMIUM KURUTMALI 
KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,240 Basket/s -4320 Tabak/s   
hp L Ön Yıkama +Yıkama +Üçlü  Durulama +
Kurutma, 3 Hız Ana Kumanda, Acil Stop, 
Dokunmatik Protronic kontrol,Yalıtımlı kapak, 
Isı geri kazanımlı,Çıkarılabilir çöp toplama alanı, 
Kirlilik sensörü, Vantilatörlü Davlumbaz egzozu

CP-S-A 340x87.2x215

PREMIUM KURUTMALI 
KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,300 Basket/s -5400 Tabak/s   
eko Ön Yıkama + S Yıkama + Yıkama + Üçlü  
Durulama + Kurutma, 3 Hız Ana Kumanda, 
Acil Stop, Dokunmatik Protronic kontrol,
Yalıtımlı kapak, Isı geri kazanımlı, 
Çıkarılabilir çöp toplama alanı, 
Kirlilik sensörü,Vantilatörlü Davlumbaz egzozu

CP-E-S-A 340x87.2x215

PREMIUM KURUTMALI 
KONVEYÖRLÜ BULAŞIK YIKAMA
500x500 mm,320 Basket/s -5760 Tabak/s   
hp L Ön Yıkama + Yıkama + Üçlü Durulama 
+ Kurutma, 3 Hız Ana Kumanda, Acil Stop, 
Dokunmatik Protronic kontrol,Yalıtımlı kapak, 
Isı geri kazanımlı,Çıkarılabilir çöp toplama alanı, 
Kirlilik sensörü,Vantilatörlü Davlumbaz egzozu

DIRECTION

DIRECTION

DIRECTION

Rack Type Dishwasher WithDryer 
500X500 mm /240 baskets/h – 4320 plates /h
HP L pre-wash + washing + triple rinse
+drying, Three speeds main control, 
Emergency stop, Protronic control, 
Isolated cover,  Head protection, removable 
dust collection space, 
Ventilated Hood Exhaust, 
with heat recovery

Premium Rack Type Dishwasher 
With Dryer
500X500 mm /320 baskets/h – 5460 plates /h
HP L pre-wash + washing + triple rinse
+drying, Three speeds main control, 
Emergency stop, Protronic control, 
Isolated cover,  Head protection, removable 
dust collection space, 
Ventilated Hood Exhaust, 
with heat recovery

Premium Rack Type Dishwasher 
With Dryer
500X500 mm /300 baskets/h – 5400 plates /h
With Economy Pre-wash + S washing +
washing+ triple rinse +drying,
Three speeds main control, Emergency stop, 
Protronic control, Isolated cover,  
Head protection, removable dust 
collection space, Ventilated Hood Exhaust, 
with heat recovery

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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14 / 15TIRNAKLI BULAŞIK YIKAMA MAKiNELERi
FLIGHT TYPE DISH WASHERS

FTNİ 1-E-A-D3L

TIRNAKLI (FLİGHT TİP) BULAŞIK YIKAMA
2530 Tabak/s,3 tanklı, eco Ön Yıkama 
+Yıkama + Durulama + L Kurutma, 

FTNİ 1-L-A-DL3

TIRNAKLI (FLİGHT TİP) BULAŞIK YIKAMA
2770 Tabak/s, 3 tanklı, L Ön Yıkama 
+Yıkama +Durulama + L Kurutma, 

FTNİ 2-S-A-DS5

FTNİ 1-ES-A-DS5

TIRNAKLI (FLİGHT TİP) BULAŞIK YIKAMA
3230 Tabak/s, 3 tanklı, L Ön Yıkama 
+ Yıkama +Durulama + S Kurutma, 

TIRNAKLI (FLİGHT TİP) BULAŞIK YIKAMA
3820 Tabak/s, 4 tanklı, eco Ön Yıkama 
+ S Yıkama + Yıkama + Durulama 
+ S Kurutma, 

FTNİ 2-S-A-A-DS5

TIRNAKLI (FLİGHT TİP) BULAŞIK YIKAMA
5190 Tabak/s, 4 tanklı, S Ön Yıkama 
+ Yıkama + Yıkama + Durulama 
+ S Kurutma, 

FTNİ 2-ES-A-A-DS5

TIRNAKLI (FLİGHT TİP) BULAŞIK YIKAMA
5580 Tabak/s, 5 tanklı, eco Ön Yıkama + 
+ Yıkama + Yıkama + Yıkama + Durulama 
+ S Kurutma, 

FTNİ 2-S-A-A-A-DS5

TIRNAKLI (FLİGHT TİP) BULAŞIK YIKAMA
6550 Tabak/s, 5 tanklı, S Ön Yıkama + 
+ Yıkama + Yıkama + Yıkama + Durulama 
+ S Kurutma, 

FTNİ 2-ES-A-A-A-DS5

584x98x215

654x98x215

774x98x215

764x98x215

864x98x215

914x98x215

954x98x215

1004x98x215

33.7

33.6

33.8

33.8

41

41

46.4

46.4

TIRNAKLI (FLİGHT TİP) BULAŞIK YIKAMA
7200 Tabak/s, 6 tanklı, eco Ön Yıkama+ 
+Yıkama +Yıkama+Yıkama +Yıkama +
Durulama+S Kurutma, 
FLİGHT TYP
7200 plates/h, 6 tanks+ With economy 
pre-wash + wash+wash+ wash+wash+
Rinse + S Drying

FLİGHT TYP
2530 plates/h, 3 tanks+ With economy 
pre-wash + wash+ Rinse + L Drying

FLİGHT TYP
3820 plates/h, 4 tanks+ With economy 
pre-wash+S wash+wash+Rinse+S Drying

FLİGHT TYP
2770 plates/h, 3 tanks+ L pre-wash + 
wash+ Rinse + L Drying

FLİGHT TYP
3230 plates/h, 3 tanks+ L pre-wash + 
wash+ Rinse + S Drying

FLİGHT TYP
5190 plates/h, 4 tanks+ S pre-wash + 
wash+ wash + Rinse + S Drying

FLİGHT TYP
5580 plates/h, 5 tanks+With economy pre-
wash+wash+wash+wash+Rinse+S Drying

FLİGHT TYP
6500 plates/h, 5 tanks+ S pre-wash + wash
+wash+ wash+Rinse + S Drying

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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14 / 16TIRNAKLI BULAŞIK YIKAMA MAKiNELERi
FLIGHT TYPE DISH WASHERS

FTPİ 1-L-A-DS4

TIRNAKLI (FLİGHT TİP) 
BULAŞIK YIKAMA
3280 Tabak/s,3 tanklı, L Ön Yıkama + 
+Yıkama + Durulama + S Kurutma, 

FTPİ 2-S-A-DS5

TIRNAKLI (FLİGHT TİP) 
BULAŞIK YIKAMA
3820 Tabak/s,3 tanklı, S Ön Yıkama + 
+Yıkama + Durulama + S Kurutma, 

FTPİ 2-ES-A-DS5

TIRNAKLI (FLİGHT TİP) 
BULAŞIK YIKAMA
5230 Tabak/s,4 tanklı, eco Ön Yıkama + 
+Yıkama + Durulama + S Kurutma, 

FTPİ 2-S-DA-DS5

TIRNAKLI (FLİGHT TİP) 
BULAŞIK YIKAMA
5590 Tabak/s,4 tanklı, S Ön Yıkama + 
+D Yıkama + Durulama + S Kurutma, 

FTPİ 2-S-A-A-DS5

714x98x215

774x98x215

824x98x215

824x98x215

864x98x215

32.4

33.1

33.1

40.3

45.2

TIRNAKLI (FLİGHT TİP) 
BULAŞIK YIKAMA
7200 Tabak/s,4 tanklı, S Ön Yıkama + 
+ Yıkama + Yıkama + Durulama + 
S Kurutma, 

FLİGHT TYP
5230 plates/h, 4 tanks+ With economy 
pre-wash + wash+ Rinse + S Drying

FLİGHT TYP
5590 plates/h, 4 tanks+ S pre-wash + 
D wash+ Rinse + S Drying

FLİGHT TYP
5590 plates/h, 4 tanks+ S pre-wash + 
wash+ wash + Rinse + S Drying

FLİGHT TYP
2770 plates/h, 3 tanks+ L pre-wash + 
wash+ Rinse + S Drying

FLİGHT TYP
3820 plates/h, 3 tanks+S pre-wash + 
wash+ Rinse + S Drying

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS
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14 / 17TIRNAKLI MAKiNE TERMiNOLOJiSi 
NOMENCLATURE FLIGHT-TYPE MACHINES

Giriş/Entry  
(0, 1, 2)   

Ön Yıkama/Pre-Wash  
(E, L, S, ES)

Ana Yıkama/Main wash  
(A, D-A,A-A, A-A-A)

Durulama/Rinse Kurutma/Dryer  
(DL, DS)

Çıkış/Exit  
(1, 2, 3...)

Heat 
recovery 

(C25)

GİRİŞ VE ÖN YIKAMA ALANI
ENTRY AND PRE-WASH ZONES

ANA YIKAMA ALANI
MAIN WASH ZONES

KURUTMA VE ÇIKIŞ ALANI
EXIT AND DRYER ZONES

DURULAMA ALANI (İkili ve Üçlü) / RINSE (DUO AND TRIPLE)

Z

L

Z

L

Z

L

Z

L

900 mm
1 400 mm

1800 mm

2700 mm

A

A

A

With prewash E (500 mm)

L Z

1E 1,300 440

With prewash L (900 mm)

L Z

0L 1,400 440

1L 1,700 740

With prewash S (900 mm)

L Z

1S 1,700 440

2S 2,000 740

With prewash ES  
(1,400 mm)

L Z

2ES 2,500 740

DA**
Without dryer A

1 700

2 1,000

3 1,300

With dryer DL A

DL3 800

DL4 1,100

DL5 1,400

With dryer DS A

DS4 800

DS5 1,100

DS6 1,400

DS7 1,700

A

A-A

A-A-A

R

500 mm 650 mm 500 mm

600 mm

1,100 mm

1,400 mm

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS



BULAŞIK YIKAMA BASKETLERİ
DISH WASHER BASKETS

Orta ve sert sular için 
yoğun kıvamlı ağartıcılı 
makine deterjanı
12 kg

HLU 30

For middle and hard waters, 
machine detergent with dense 
consistency and bleach
12 kg

Orta ve sert sular için yoğun 
kıvamlı durulama maddesi
10 kg

HLU 3000

HLU 30

HLU 3000

12

10

For middle and hard waters, 
rinsing metarial with dense 
consistency
10 kg

50x50x10 0,25 m3Düz Bardak Basketi
Flat glass basket

0,25 m350x50x10Tabak Basketi
Plate basket
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14 / 18BULAŞIK YIKAMA EKiPMANLARI
DISH WASHERS EQUIPMENTS

0,25 m350x50x10

45x25x20

Düz Basket
Flat basket

Çatal Kaşık Basketi ( 8 bölmeli)
Cutlery basket ( 8 segments)

BULASIK MAKiNELERi VE EKiPMANLARI
DISHWASHING MACHINES AND EQUIPMENTS



self servis
üniteleri

self service units

15



240



241

4



242

Sıcaklığı kontrol etmek için 
ayrı termostatlar.
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244



245



246



hazırlık üniteleri ve
mutfak tezgahları

hazırlık üniteleri ve
mutfak tezgahları

kitchen preparation 
units and work tables

16



248



249

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
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HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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Kokteyl hazırlık tezgahı

KHZ60

Cocktail preparation counter
60x60x85

S 2401.701

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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S 2402.204

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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Tablalı, hareketli tezgah

Mobile counter with stand

110x70x85
HTR 110

HTR 140

HTR 190

140x70x85

190x70x85

S 2402.250

S 2402.251

S 2402.252

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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Balık hazırlama tezgahı

BHT 90

190x70x85Fish preparation counter

S 2402.731

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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POLYMIT TABLALI TEZGAHLAR [ 70 ]
WOODEN TOP WORK TABLES ( 70 )

S 2405.001

S 2405.002

S 2405.003

S 2405.004

S 2405.101

S 2405.102

S 2405.103

S 2405.104

S 2405.111

S 2405.112

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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S 2406.001

S 2406.011

S 2406.012

S 2406.013

S 2406.014

S 2406.201

S 2406.202

S 2406.203

S 2406.204

S 2406.211

S 2406.212

S 2406.213

S 2406.214

S 2406.002

S 2406.003

S 2406.004

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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BULAŞIK VE KAZAN YIKAMA TEZGAHLARI
DİSHWASHİNG AND POT WASHİNG WORK TABLES

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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çarpma

DDK - 090

DDK - 190

DDK - 140

S 2408.001

S 2408.002

S 2408.003

S 2408.004

S 2408.101

S 2408.102

S 2408.103

S 2408.104

S 2408.001

S 2408.002

S 2408.001

S 2408.003

S 2408.002

S 2408.003

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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91x46x160

107x46x160

122x46x160

137x46x160

152x46x160

183x46x160

91x53x160

122x53x160

137x53x160

152x53x160

183x53x160

91x61x160

107x61x160

122x61x160

137x61x160

152x61x160

183x61x160

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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50x50x25

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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PASPAS YIKAMA EVYESİ
iki katlı PYE 50

Mop wash sink 50x70x90

S 2420.005

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES
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YAĞ TUTUCU
GREASE TRAP

YAĞ TUTUCU
Yağ kapasitesi 46kg

GREASE TRAP
Oil capacity 46 kg

YAĞ TUTUCU
Yağ kapasitesi 23kg DSG 16

S 2430.010

S 2430.020

S 2430.021

DSG 32

60x44.5x41.5

78.8x59x44.5

18,81

GREASE TRAP
Oil capacity 23 kg

15,31

HAZIRLIK ÜN TELER  VE MUTFAK TEZGAHLARI
PREPARATION UNITS AND KITCHEN WORK TABLES



arabalar
trolleys

17
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273

0,41

0,41

0,43

0,27

0,42

0,14

Un Şeker Arabası Cambro
IBS27

S 2341.16

42x75x71
Ingrediet trolley
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0,38

0,60

0,25

0,38

0,46

0,38

S 2341.11

S 2341.12
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0,25

0,48

0,34

0,66

0,46
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0,44

0,76

0,23

0,41

0,94

1,12

1,40
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1,23

1,15

0,30

0,38

0,30

0,38

TROLLEYS
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Hastane Arabası, 24 tepsili, 
Cook & Serve, tepsiler dahil
Hot - Cold Food
transportation trolley
for hospitals,24 trays included

Hot - Cold Food
transportation trolley
for hospitals,24 trays included

Hot - Cold Food
transportation trolley
for hospitals,30 trays included

Hot - Cold Food
transportation trolley
for hospitals, 30 trays included

FRIDGE 3 PHASE
400V 50 Hz

Hastane Arabası, 24 tepsili, 
Cook & Serve, tepsiler dahil, WI-FI

Hastane Arabası, 30 tepsili, 
Cook & Serve, tepsiler dahil, 

FRIDGE 3 PHASE
400V 50 Hz

Hastane Arabası, 30 tepsili, 
Cook & Serve, tepsiler dahil,WI-FI 

Hospitals trolley tray

Hastane Arabası tepsisi 

FRIDGE 3 PHASE
400V 50 Hz

FRIDGE 3 PHASE
400V 50 Hz

RTSHL
Short 106x80x170

400V
5,8kW

RTSHL
Short

400V
5,8kW

1,44

190

106x80x170

1,44

190

RTSHL
Tall

400V
6,2kW

106x80x196

1,67

217

RTSHL
Tall

400V
6,2kW

106x80x196

1,67

217

BLS00.000.02 57.5x32.5

0,03

1

ARABALAR
TROLLEYS

TROLLEYS

S 2346.24

S 2346.30

S 2346.31

S 2346.25

S 2350.01



18
soğuk odalar

coold rooms
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18 / 1

°C

-18 °C

-18 °C

215x255x240

255x255x240

135x175x240 +4 °C

+4 °C

+4 °C

+4 °C

+4 °C

+4 °C

+4 °C

135x215x240

135x255x240

175x175x240

175x215x240

175x255x240

215x215x240

SOGUK ODALAR VE DEEP FREEZE
COOLD ROOMS - DEEP FREEZE

DEEP FREEZE
DEEP FREEZE



282



mutfak ve servis
ekipmanları

kitchen and 
service 

equipments

19



284
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19 / 1

S 03015

S 03615

S 03620

S 04017

S 04520

S 05020

S 05520

S 06020

S 06525

S 07030

S 08030

S 09030

KITCHEN AND SERVICE EQUIPMENTS

COOKING EQUIPMENTS



286

19 / 2

S 2119

S 01611

S 01812

S 02013

S 02415

S 02817

S 03219

S 03622

S 04025

S 04528

KITCHEN AND SERVICE EQUIPMENTS

COOKING EQUIPMENTS
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19 / 3

S 5040

S 016.11

S 018.11

S 020.11

S 024.11

S 028.11

S 030.11

S 032.11

S 036.11

S 040.11

S 045.11

S 050.11

KITCHEN AND SERVICE EQUIPMENTS

COOKING EQUIPMENTS
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19 / 4

S 00411

S 44511

S 60511

S 80511

S 25511

S 4011.01

S 5012.01

S 6014.01

S 7015.01

S 8016.01

S 10018.01

KITCHEN AND SERVICE EQUIPMENTS

COOKING EQUIPMENTS
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19 / 5

S 02441

S 02445

S 02605

S 02805

S 03255

S 00120

S 00122

S 00124

S 00128

S 80303

KITCHEN AND SERVICE EQUIPMENTS

COOKING EQUIPMENTS
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19 / 6

S 1675.1

S 1611.2

S 1808.2

S 1812.3

S 2009.3

S 2013.4

S 2410.5

S 2415.7

S 2812.7

S 2817.11

KITCHEN AND SERVICE EQUIPMENTS

COOKING EQUIPMENTS
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19 / 7

S 31812

S 42013

S 50201

S 72415

KITCHEN AND SERVICE EQUIPMENTS

COOKING EQUIPMENTS
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19 / 8

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 9

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 10

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 11

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 12

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 13

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 14

S 14650.D

S 0021.10
S 0011.10
S 0023.10
S 0012.10
S 0013.10
S 0014.10
S 0016.10
S 0019.10
S 0024.10

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 15

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 16

KITCHEN AND SERVICE EQUIPMENTS

EQUIPMENTS
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19 / 17
EQUIPMENTS

KITCHEN AND SERVICE EQUIPMENTS
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19 / 18
EQUIPMENTS

KITCHEN AND SERVICE EQUIPMENTS
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19 / 19

S 04011

S 05012

S 06014

S 07015

S 08016

S 02012

S 02009

S 02015

EQUIPMENTS

KITCHEN AND SERVICE EQUIPMENTS
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19 / 20
EQUIPMENTS

KITCHEN AND SERVICE EQUIPMENTS
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19 / 21
EQUIPMENTS

KITCHEN AND SERVICE EQUIPMENTS
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19 / 22
EQUIPMENTS

KITCHEN AND SERVICE EQUIPMENTS
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19 / 23
EQUIPMENTS

KITCHEN AND SERVICE EQUIPMENTS

Yuvarlak sıcak kuver ünitesi
pirinç tutma saplı

Z 0650

Z 0668

Z 0667

BH / HO / IN
450 CNS

322 x 322 

Chafing Dish round
brass fitting 

Yuvarlak sıcak kuver ünitesi

Chafing Dish round
 

Chafing Dish GN 2/3 

Yuvarlak sıcak kuver 
Ünitesi GN 2/3

Chafing Hold Line with 
CNS-frame for built-in

Tezgaha gömülü sıcak 
servis ünitesi 
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19 / 24
EQUIPMENTS

KITCHEN AND SERVICE EQUIPMENTS

045K.0326D.07 S 2701.18G 40 Ø

045K.0326D.07 S 2701.18E 40 Ø

045K.0026D.07 S 2701.18G 40 Ø

045F.05269.16 S 2701.07 35x64x35

045F.0526L.16 S 2701.08

Küresel Chafing dish
Jet yakıtlı 35x6 Ø kapasite
Global chafing dish with gel fuel
Küresel chafing dish 
35x6 Ø capacity
Küresel Chafing dish
Elektrikli 35x6 Ø kapasite
Global chafing dish with Elect.
Küresel chafing dish 
35x6 Ø capacity

Küresel Chafing dish
Elektrikli ayaksız gömme tip
35x6 Ø kapasite

Lüx 180° Rolltop Kapaklı 
Chafing Dish Jel Yakıtlı

Global chafing dish with 
Electiricty / non - foot
35x6 Ø capacity

Lux 180° Rolltop With Cover
Chafing Dish, Gel Fuel  

045F.0526L.16 S 2701.07G 35x64x35

Lüx 180° Rolltop Kapaklı 
Chafing Dish Gömme Tip
Elektirikli

Lüx 180° Rolltop Kapaklı 
Chafing Dish Elektrikli
Lux 180° Rolltop With Cover
Chafing Dish Built-in type Elect.

045N.0326D.07 S 2701.41 40 Ø

Küresel Kapaklı Çorbalık
Jel  yakıtlı
Global Soup Pot With Cover 
Gel Fuel 

Lux180° Rolltop withcover
chafing dish built-in type electricity

045N.0326M.07 S 2701.42

Küresel Kapaklı Çorbalık
Elektrikli
Global Soup Pot With Cover 
Electiricty

045N.0026M.07 S 2701.41G

8917.00002.04 S 2701.30

8917.00002.05 S 2701.31

Küresel Kapaklı Çorbalık
Gömme tip Elektrikli

600 W

600 W Isı ayarlı

Global Soup Pot With Cover, 
Built-in Type Electiricity
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