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Electric kitchen
Induction kitchen
Tilting soup boiler
Tilting frying pan
Baking oven

Rice cooker
Water boiler
Coffe machine
Small rice cooker
Toaster

Hot plate

Bain Marie
Sterilizer

Deep fat fryer
Microwave

Universal machine
Bone saw

Meat grinder
Slicer

Potato peeler
Spiral mixer

Vegetable cutting machine

Can opener
Soybean milk maker

Refrigerator
Water fountain
Ice maker

Washing machine
Tumble dryer
Ironing machine
Ironer

Ironing board

Dish washer
Garbage baler

Food waste disposer
Exhaust vent Hood
Furniture

Cold and hot display
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Marine Electric Range Series

E4FA/R

&S
Description
PO Sk ok IE R R (D

Electric Range

VY Sk HLARERE R (5D

Electric Range
ANkHAETFHE )
Electric Range

Ak EEBR )

Electric Range

LIRS
Model

E4FA
E4FA/R

E6FA

E6FA/R

E6FA/R
ZCKEAERERE (77)

ElectricRange

Main Features
Complete S/s Execution
Integrated Hot-plates from EGO, Germany W/Built-in Protector

Plate Surface W/Good Abrasion Proof,
Corrosion Free & High Temperature Resistant Quality

Power Variable on Six Levels
W/Up&down Selecting Switch and Temp. Limiter

Under Cabinet & Under Oven For Options
Oven Temperature Range: 50-300C W/Thermostat
Handrails & Rolling Racks

Adjustable Flanged Feet

o o RO | =&
Power KW Voltage ' Size (AxBxC)™™ Weight K8
16.0 D 800X900X850 105
20. 8 i 800X900X850 120
24.0 228 g:gg 1200X900X850 151
28.8 Zgg %:gg 1200X900X850 178




Marine Electric Range Series

E4FB/R

E6FB
ALK

Description
VY 3k b FAE (R

Electric Range

Electric Range
A IALIE F A (D

Electric Range
ANk ALER R (B

Electric Range

N ==

5
Model

E4FB

E4FB/R

E6FB

E6FB/R

%

E4FB/R
POk E 2T (&) Electric Range

Main Features

« CompleteS/s Execution
» Integrated Hot-plates from EGO, Germany W/Built-In Profector

« Plate Surface W/Good Abrasion Proof, Corrosion Free & High
Temperature Resistant Quality

« Power Variable on Six Levels

« Temperature Limiter

+ Under Cabinet & Under Oven For Option

« OvenTemperature Range: 50-300C W/Thermostat
« Handrails & Rolling Racks

* Adjustable Flanged Feet

wmE | R O
Pover K¥ | Voltage " Size (ABxO)™ [ Weightk®

380 3~50

10. 4 440 3~60 TO0X700X850 45

. 380 3~50 B o

15.2 110 1t 700X700X850 80
380 3~50

15. 6 116 sor 1050X700X850 105

o 380 3~50 B,

20.6 G 1050X700850 120

2




Induction Range Series

Main Features

« Complete S/s Execution

« Elec.Elements & Control System Are Made
in Germany

» Single Knob Controlled

« Power Continuously Adjustable W/10-Section
Digital Display

» Intelligent Design for Self-Detection& Self-
Protection

»  Handrail Is fixed
»  Adjustable Flanged Feet

B BI/E

Model

HL i J

Induction Range

CMG12 12
Ry
Induction Range

HL i A

Induction Range

cMG12S 24
CMG16 16

'k.w.

w

Induction Range

O v
Voltage'

380 3~50

380 3~50
440 3~60

380 3~50

?SiaiimﬁﬁﬁxCJmm
900X900X850
1800X900X850
900X900X850

1800X900X850

At

Weight &

82
164
85

170




Induction Range
|ty
Induction Range
H fl
Induction Range
L

Induction Range

CMG5
CMG5S

CMG8S

Power

CMG5S

B % #PInduction Range

kS o

5.0
8.0
10. 0

16

Main Features

Complete S/s Execution

Elec. Elements & Control System Are Made in Germany

Robust Bowl Type Glass-Ceramic Cooking Top

Single Knob Controlled

Power Continuously Adjustable w/10-Section Digital

Display

Intelligent Design for Self-Detection & Self-Protection

Non-Rolling Wok is Provided & Handrail Is Installed

Adjustable Flanged Feet

R+

V| size axBxo ™

Voltage"
380 3~50

440 3~60
380 3~50

T00X700X850

800X900X850

380 3~50

1400X700X850

1800X900X850

ié-_fﬁf

kg

Weight '

55
75
110




CMG3. 5P
&N B AR

Induction Range

- A /. / —
CMG3. 5A NN
&3t B P |
Induction Range C . e
o
B '
CMG3. 5P
A - A
Main Features | PN
«  Shuts off Automatically If Any Non-Iron Wok is Used o ‘
.
+ FastTemperature Boost to Ensure Short Cooking Time. ‘,_ E
*  Single Knob Controlled B
*  §/sbody & Glass-Ceramic Cooking Surface for Easy " ~
Control & Cleaning CMG3. 5A
T 5 p# | owE | RS ER
Description Model Power “V| Voltage Size (AXBXC) Weight e
MR CMG3. 5P 3.50 220 1~50 390X440X200 16
Induction Range 230 1~60
1 n'ﬁ-ﬁlﬁ: t16n Rouee CMG3. HA F-50 230 1~60 390X440X200 15

o1




Tilting Soup Boiler

RG

Al a7 5
Tilting Soup Boiler

T60

RGT60

R my | o

Description Model Power
TilTﬁ?;%%ﬁf%iiler RGT40 9.0
Til?f?;%?ﬁ%mler i 9.0
Ti l:j.iﬂfgltsﬂfj?%%oiler L 12.0
Til?i-{?fs?ﬁ%%oiler REL100 120
Tiiﬂﬁ?:ﬁfﬁ:ﬁ;ﬁgff?er | RGT40/2 2X9.0

Main Features

« Complete §/s Execution

. PanBody W/Inner & Outer Enclosures

. EnergySwitch Control

. Pressure Gauge Safety Valve and Pressure

Protector

* GearWorm Drived Tiltable Pan

* Bottom Frame For Installation on Deck

GERES i
Voltage"
380 3~50
440 3~60
380 3~50
440 3~60
380 3~50
440 3~60
380 3~50
440 3~60

380 3~50
440 3~60

R s
Size (AXBxC)™m®

930X550X1000
930X550X1000

1130X650X1000

1130X650X1000

1860X550X1000

O
Weight

kg
135
140
152
162

210




WERA
Description

DECENTPT
Tilting Frying Pan

H 5
Model

DCG40

DCG40

a] =X BB kb 8 Tilting Frying Pan

%

Foﬁerkw

Main Features

S/s Execution
Round Corner In The Botfom Of The Pan
Hand Wheel Screw Tilted Pan

The Temperature of the Pan Bottom 50~300 C Is Ad-
justed By A Thermostat

W/Temp. Limited and Water Inlet Device
Displace Protector Of The Pan

Temperature Control Knob Is Fitted W/Anti-Crush
Device

Adjustable Feet

i R o
valtageg Size (AXBxC)™ Weight_kg
380 3~50
440 3~60 700X700X850 96




Baking Oven Series

¥ 76 15 B

DKX201
= | ~ Dual-Chamber Oven
S{RE}%%ET*E W/Under Cabinet
Main Features g
. A
« Complete S/s Execution
« Two Heaters Controlled Separately in Each Chamber
*« W/Thermostat to be Confrolled The Temperature Of TheOven
Between 60-300c
« The Fermentation Temperature to be Confrolled By A Thermo- C
stat Between 30-110c¢
«  Adjustable Flanged Feet 1
« $§/sBaking Trays & Fermentation Trays
For Options
« Several Arrangement of the Chambers B -
for Options -
DKX201
4 4 M| s ok RO LS
Description Model Power ¥ Voltage Size (AXBxC) Weight
FEYe 4] DKX1 420 380 3~50 , _
Single-Chamber Oven KXT00 ’ 440 3~60 2UURGP0RR40 L
L % 380 3~50
SiTg%%fm’i;FJEn DKX101 4,20 800X890X850 145
W/Under Cabinet 440 3~60
AL e T R I A 380 3~50
Single-Chamber Oven DEX111 5.20 800X890X1300 190
W/ Fermentation Chamber 440 3~60
X2 % F 0% HE 380 3~50
Dual-Chamber Oven DKX201 8.40 440 3~60 S800X890X1300 200
W/Under Cabinet ;
AR RS R LT 380 3~50
W/Fermentation Chamber DKX211 9. 40 440 3~60 800X890X1750 245
& Under Cabinet
SR RERIE TR 380 3~50
Tri-Chamber Oven DKX301 12.60 440 3~60 800X890X1750 250
W/Under Cabinet :




P ER
Description
HL 0 75 O A

Rice Cooker

L S LA

Rice Cooker

HL AR R

Rice Cooker

WL AR R A

Rice Cooker

LS
Model

DZH-6A
DZH-8A

DZH-12A

DZH-16A

wit | oo | ow
Capacity'g Power *V Voltage
(8 9.0 380 3~50
' 440 3~60
440 3~60
36 12.0 380 3~50
440 3~60
56 12, [282 370
440 3~60

Main Features

Complete S/s Execution
W /Timer

Water Level Controlls Installed
to Fill Water Automatically

Dry-burning Protector Is Fixed

W/Dehydrating Unit

Feet Suitable For Installation
On Deck

Steam Connector for Option

R TR A

Rice Cooker

R
Size (AXBxC) ™™

830X500X(1110+495)

830X780X (1180+495)

830X780X(1110+495)

830X780X (1180+495)

118

142



WA

Description

Sk
Water Boiler

Tk B
Wati& Boiler

L
Model

BE3S

BE5S

At
Capacity

13

2% 5

IE;

RS

Power

3.0

kw

3.0

Coffee Machine

KLT-01-1200
mMEFL Coffee Machine

W% %W

Description

i - L

Coffee Machine

10

BE3S

7
Wu’reﬁBc}Jﬁlgeﬁr

Main Features

« Water Level Gauge

« Thermostat

GERNS g B
Voltagev Size i
e i ® 255x430
oy | @sasxs20

Main Features

BESS

FK 2%
Water Boiler

Complete §/s Execution

Several Specifications For Option

o
Weight <&
1.0

5.5

Smart Structure & Multi-function

* Pressure Cock for Smooth Flow

* Fineness Adjustable Grinder

Sizes

Adjustable Cock for Different Cup

* Removable Type for Easy Maintenance

M| ERGED | wE | wE
Model -'(-c_ﬂ'p /H R_-{ Power *'| Voltage
220 1~50

KLT-01-1200 y
180 152 930 1~60

RO
Size (AxBxC)™

O

Weight

10




Rice Cooker Series

SR19GHN
IR R

Rice Cooker

SR13GHN
B4 447 o B
Description Model
WL R SR10GHN

Rice Cooker

% _
Rice Cooker SRI3GHN
o 15 2 |
Kice Cookes SR19GHN

"
a“r

SR13GHN SR10GHN

A IR & IR &

Rice Cooker Rice Cooker

e
ASMAIN

e

BB TR 4% fin BR £ Jix A

Main Features

closure & S/s Lid

Color-Painted Outer Enclosure W/Alluminum Alloy Inner En-

* W/Functions of Boiling,Heat Reservation & Auto Comersion

* W/Temperature Limiter & No Load Protector
* W/Cupula

7 it h# GENAS R sf
CapacityL Power kw \f'ol‘lzagt-'.'\'r Size ™
10 1. 60 220 1~50 | 490x360X300
230 1~60
| 9220 1~50
13 1.95 230 160 | 470X390X325
220 1~50 _
19 x -
2.65 230 1-g0 | 530X455X350

11

Ity
Weight

4.90

5.70

10.0

kg



Toaster Series

g T iV
Description Model
PU % gy
4—SlotlToaster AT
VAVATE 2ok G -
6-Slot Toaster 6ATS

Main Features

S/s Execution W/Electric
Materials of Good Quality

4-Slot Toaster

W /Timer & Respectively Conftrolled
W/Toast Take-Off Device & S/s Crumb Tray

% it S K s it
Gapacitys Power X% voltage! | Size (AXBXO) ™| Weight X8
160}4/h 2.30 429 130
r . 230 1-c0 | 370X210X225 7.00
s s 220 1~50
240 3. 30 230 1~60 | 460X210X225 8. 00

Hot Plate Series

E1FB

W& 2R
Description

i Ak
Hot Plate

LN iR
Hot Plate

E2FB
F i # iR
Hot Plate
Main Features
« Easy Operation
* Rolling Rack for Safe Operation
* Orderly Designed
* Easyto Clean
LUEE I % R J sF ik
Model Power KV Voltage' Size (AXBXC)™ | Weight X8
E1FB 1.0 220 1~50 250X250X70 2.5
230 1~60
E2FB 2.0 24010=90 505X250X70 4.5
: 230 1~60 ]

12




Marine Bain Marie Series

Rc1665
1R iR 5

Bain Marie

Main Features

* Complete S/s Execution
+ ThermostatIs Fixed for Regulating the Temperature.
* Food Containers of Different Sizes for Option

* Hotcupboard with Under Cabinet & Adjustable Legs

Bain Marie

B 5
Model

Rcl1665

Rc2065

|
Size (AxBYO™"
1600X650X850 145
1800 151
2000X650X850 160




fe
ASMAIN

Marine Oil Range Series

QHZ200-2
4k 335 L & Oil Range

Main Features

* Tough Structure

*  Oil Pulvarization for High Heating Efficiency &
Strong Fire.

« High-temperature Endurable Jets
« Adjustable Fire for Different Kinds of Cooking

* Pressure Oil Tank is Applied. Gravity Oil Filling &
Manual Oil Filling are Available.

* A Handrailis Installed.

FE i it (kg /h) R+ L+
0i1 Consumption Size (AXBxO)" Weight *8
SR UILAL QHZ30-2 2.2~2.5 1.2~1.38 1060X590X895 95
0 i 1 R an g e
0il - QHZ50-2 2.5~2.8 1.8~2.2 1245X645X850 120
L ?Ill f ’rt d:t
011 Range QHZT5-2 3.0~3.4 2.0~2.3 1445X745X850 145
QHZ100-2 [  3.6~4.1 2.4~2.7 1645X845X850 170
QHZ200-2 4.0~4.6 2.8~3.2 1835X935X850 195

|.A
N




Sterilizer Series

HTP350

Main Features ;& & 46 Sterilizer

Inner & Quter Enclosure of Complete S/s Execution
W/Two Separate Chambers
Upper Chamber: HTP80: For Ozone Sterilizing
HTP128: For Ozone & Mesothermal Temperature
Sterilizing
HTP350: For Sterilizing & Heat Keeping

Lower Chamber : For High Temperature Sterilizing

Each Upper Chamber W/Ozone Sterilizing Function
Is Fixed W/Door Lock to Cut off the Power If The Door
Is Opened

Auto Control System To Cut off The Power When the
Temperature Reaches Expected Level.

The Main Power Can Be Switched off In Case of Eme-
rgency.

Sterilizer

S;;§;§§§§r
N e

Sterilizer

-Model Gapamty 3 Voltage ;,_i kg |
HTP8O 80 0. 60 220 1=50
| , 230 1-60 425X370X800 15
HTP128 128 1.00 7% | 465x380X1220 25
HTP350 350 2.70 220 1-50 720X540X 1540 51
230 1~60




Deep Fat Fryer Series

10DPFR/FEQ

A
Description

LA
CilF K KRG
Deep Fat Fryer
W/Fire Extinguishing System
BT R H R
Citf KK RS
Deep Fat Fryer
W/Fire Extinguishing System

D 20DPFR/FEQ

T K 25 3 WAELRRLSH  Deep Fat Fryer
HATIE (T RKANFRG) W/Fire Extinguishing System

Main Features
Complete S/s Execution

W/Auto Probe, Fire Extinguisher, Alarm &
Electric Breaker
Manual Emergent Extinguisher

Working Thermostat Is Installed To Control the
Oil Temperature to Ranges Between 60-190C

Temperature Limiter Is Installedto Cut off the
Power Then Starts the Alarm

Oil Discharge Valve Is Fixed & Qil Collectorls
Supplied

Handrail Is Fixed

W/Feet Suitable For Installation On Deck ZOD PFR/FEO
x5 i | % fam | R4 ER
Model Capacity &l power kw Voltage |Size (AXBXC) Weight &

- 380 3~50
10DPFR/FEQ 10 4.50 440 3~60 450X820X1755 70
380 3~50
20DPFR/FEQ 20 9 440 3~60| 800X915X1735 110

16
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500

fo 5

Bt 4

Description

1 75 1% Hi
Combi Oven

Combi Oven

PIURRS
Model

0D6. 10

0D10. 10

£

Capaci

GN1/1

ty

6%

104

0OD10.10
Gk
CombiOven

Main Features

S/sInner & Quter Enclosure
Double-panel Window

Double Acting Door Opening
Desing to Prevent from Scald.

Elec. Programme Control
Modes of Baking, Convection Cooking, Defrost,

etc.

Free Standing Type is Availabe with Support.

Adjustable Flanged Feet are Fixed to the Supp-
ort for Installation on Deck.

HE HOE
Power K% | yoltage!
380 3~50

[ 440 3~60
P 380 3~50

=
~

Size (AXBXC)™

860X745X1470

890X900X1670

=0

Weight K&

80

145




« Toughened Glass

Main Features

« Computer-Conftrolled W/Buttons

«  Automatic Cooking

* PressDoor

« Combination Baking

= Roaster
* W/Cupula

UC-11E
Tl B2 kP

Microwave Oven

W # T we | owmo|
Description Model |Capacity
T D
Microwave Oven |[NN-GTH46W 27
W - |
Microwave Oven | UC-1IE 17

Yy %

Pewef:
LB

1.3

18

Kw

Wk

Vol tage v

220 1~50
230 1~60
220 1~50
230 1~60

NN-GT546W
oL IR kP

Microwave Oven

Main Features
« Complete S/s Execution
= Timer W/Digital Display
* Touch Buttons
* Transparent Window

* 11 Powerlevels

* W/Cupula
R F L0l
Size "™ | Weight *®
510X280X330 12.5
423X548X335 29.0




*ﬁﬁi%ﬁThe three basic tools

H20
% ikl

Universal Machine

Main Features
* Planetary Movement of the Mixing Attachments

* Mechenical Speed Shift

e

SR

WS

IR

* W/Kneading Hook, Paddle & Whisk
* §/s Mixing Container

* W/Guard Cover Abover The Container

* Support Suitable for Installation on Deck (Optional)

WKL
Description
Z Mgl
Universal Machine

LR b

Universal Machine |

2 Ml

Universal Machine

L.zﬂ:f%
| Model

H20

H30

H40

Capacity

L

20

30

40

'S

R
Weight ¥&

Voltage "
220 1~50
230 1~60
380 3~50
440 3~60
380 3~50
440 3~60

Power

Size (AXBXO ™"

125

0.75 420X530X760

1.50 51016201020 | 180

1.50 580X590X1230 255

19



Universal Machine Series

ARM-02

ﬁ#%ﬁ The three basic tools:

Universal machine

W E ichicsi £
| W | R
e iptior _Madel Capanlt}r
> %Fﬁ;ﬁjﬂ. z ARM-02 20
Universal machine
._:ggﬂi Jﬁ?: N ARM-30 30
Universal machine
% Hig ARM-40 10

Main Features

ARM-40
% FEN

Universal machine

Planetary Movement of The Mixing Atfachments

Mechenical Speed Shift

W/Kneading Hook, Paddle & Whisk

S/s Mixing Container

W/Guard Cover Above the Container

Support Suitable for Installation on Deck (Optional)

Voltage
220 1~50
230 1~60

220 1'-59

230 1~60

Wk |

375X535X760

530X585X1145

580X585X1145

oA
Welght

93

176




Bone Saw Series

Main Features

by Tough Spring

< W/Flanged Feet

Jé#‘*tﬂ,

Bone Saw

Bone Saw

W/Protection Handle

Medel

2000A

2000P

Alluminum Alloy Body & S/s Working Top

Saw Blade Locked by Flywheel & Released

Pawer

kw

2000A

EE

Bone Saw

ok v
Voltage

220 1~50
230 1~60
220 1~50
230 1~60

R sk
Size (AxBxC)

540X470X1400

540X470X880

Welght

60

40

Marine Meat Grinder Series

TS-12
AL

Meat Grinder

Description
2 A BL
Meat Grinder
LA L

Meat Grinder

EE
Model

1S-12

[S=22

FamERERRS
iEE BN
THEME R

SR HE A

Z‘%ﬁ@&*%ﬂ&tﬂlﬁﬂﬁ%i

W5 2 X R R

Main Features

Alluminum Alloy Body of Good Quality

S/sTray
Spiral Axis

TS-22

S/s Meat Mincing Disc & Meat Tray

W/Cupula
R ok
Powerkw VoitageY
0.75 230 1~60
o 220 1~50
L. 10 230 1~60

21

S
Size (AXBxC)""

230X376X450

260X435X450

ER
iWeight

19

22



Descrlptlan

21 v WL

Slicer

Slicer Series

 2506LS

Model

250GLS

300GLS

FPPO5S
T2 EERMN

Potato Peeler

Bt

Deasrlptlon

+ 52 L

Potato Peeler

Potato Peeler

A ]

Potato Peeler|

R
kodel

FPPO5S

FPP10T

FPPIST

&

iner

.20

0.26

250GLS

Y1 Rl

Slicer

Main Features

= Alluminum Alloy Body of Good Quality
=  Alloy Steel Blade W/Good Toughness
*  MeatSlices W/Same Thickness That Easy fo Adjust

«  W/Rotating Indicator & Stillness Indicator of the Blade

« W/Blade Sharpener

« W/Cupula

220 1

w | e
Voltage
~50
230 1~-60
220 1~50
230 1~60

v

Potato Peeler Series

At

(:apacnt.g;tkg

5

10

15

WE .,

Power
0.12

0.37

22

Voltage'

220 1~50

230 1 60

Size (AxBxC) "™

525X425X380

610X500X440

K

Ty
Weight kg
22

28

Main Features

Complete S/s Execution

Water Proof Motor

W/Timer

S/s Flat Filter (Optional)

S/sSupport (Optional)

Support W/Flanged Feet

R

Size (AxBxO)™

314X485X450

454X730X715

454X750X785

"B g,

17

40




Marine Spiral Mixer Series

K25-2V

AME
Spiral Mixer

Main Features
* §/s Container

* The Container & The
Mixer Rotate Simultaneously

T | / ' * W/Guard Cover Above the Container
= Support Suitable for Installation on Deck (Optional)

gaxm | mu | mxmwm, | gk | wE | OR S| W
Description | Model Capacity “®| Power'" | Voltage' |Size (AXBXC) Weight €

F T AL 380 3~50
R BL S 3803~50 | _ .
o ity || BB 35 110 | 40 3~60 | 450X750X760 95

AT AL o 380 3~50
Spiral Mixer | K55-2V 55 1. 60 140 3~60 | 520X930X1100 | 180

Vegetable Preparation Machine Series

Main Features
W/Slicing & Chopping Devices

W/Alloy, Alluminum & S/s Components
* Two Levels of Ratating Speed

Different Discs to Cut Vegetables into Different Shapes
High Processing Speed
* Multi-Protection Devices Are Applied for Safe Operation

R502
E

Vegetable Cutting Machine

W 4 my | owe | owE | R omm
Name Model Power " Voltage' [Size (AXBXC) | Weight ' °
5 HL _ 380 3~50 )
Vegetable Cutting Machine k502 LY 440 3~60 Galidadiado a0

23



fe
ASMAIN

Marine Can Opener Series

Main Features

* Easy Operation

* Tough Structure

0XV55
FraEl

Can Opener

* Alloy Bit

* Adjustable Bracket for Easy Mounting & Removing

R+
; ) mm
Size (AXBXC)

Can Opener

Marine Soybean Milk Maker

100X350X450 4

Main Features

4~~~ =+ EasyOperation

* High Efficiency Fm35
. «  Grinding & Centrifuging Functions Soybean Milkﬁa\/%gk&

.Soybean Milk Maker 385X445X645 | 28
Sayb—. Ml 5 wﬂ}m 390X480X825 40
AL Fm150 | 150kg/h

Soybean Milk Maker 460X560X875 55




/f'
ASMA

Marine Refrigerator Series

Main Features

« Color-Spray Steel Outer
Enclosure

« Plastic Inner Enclosure

« Integrated Foam Lagging

BC-71 BC-71 « Compressor Group of Good
Quality

« Temperature Conftrol

Main Features

» Inner & Quter Enclosurein
Complete S/s Execution

« Built-in Evaporator

» Air Cooling Condenser

* Door Locks

PROSR1FM « Controller W/Digital Display

Jix o) KA BC-50 50 0.09 ' o 500X500X520 22
Refrigerator _ | 230 1~60

220 1~50
P A ! _ _ |
Refrigerator BCD-156 156 0.14 99 : 475x560X1275 60

16 33 vk 4 _ _ 220 1~50 _ _

2 K 220 1~50 _
Retrronielior | PRIORIFIN 1000 0.75 930 1~60 | 1200x730X1980 138




fE IR RN = 51

Water Fountain Series

UW-061D

(P& E AR
Description

7&K BL
Water Fountain

LK BL

Water Fountain

4‘55&325
Main Features UW-061D
S/s Enclosure
» Single Temperature Type Or Dual
Temperature Type for Option
+  Water Boiled Indicator
+ Adjustable Spraying Water
*  Built-in Filter
» Flanged Feet
15 i L S N
Model Capacity Power Voltage
s 220 1~50
W-086 0. 965
UW-061DS 6.6 230 1~60
220 1~50
= 0. 250
UW-061D 33 230 1~60

§8 FA & i i 55 51

Marine lce Maker Series

ICE1ASE
il Ik A

lce Maker

W& 2
Description
vk AL
lce Maker
il vk Bl
lce Maker
il vk AL
[ce Maker
il vk Bl
lece Maker
il UK L

lce Maker

£
i

Liv}
Model

ICE1ASE

ICE2ASE

ICE3ASE

ACM125

ACM175

Fﬂhkﬁi (kg/24h)
Capacity
23
31
38
71

86

Main Features
S/s Enclosure
Ice Storage

Automatic lce Making
Adjustable Flanged Feet

26

ThE MR
Power Voltage
0-28 | 530 160
00 | 320130
057 | 350 1~00
0.85 | 550 1%60

UW-061DS
R~ — i
Size (AxBxC) Weight
380X330X1020 37
380X330X1020 30

= IGE1ASE
Si);\le (TJJR-xBxC)mm wfl g_llit ke
457X522X875 41
45T7X522X875 45
457X552X927 56
675X520X1020 75
457X520X1020 78

kg
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& T AL ,
\C‘\\ Washing Machine
@)
o
N\
e
S
W O

Main Features

. Long Working Duration w/
Good Efficiency & w.o/Failure

. Main Parts Made Of §/s

. Safety Door Lock System

= B-Series Of Microprocessor Conftrol Panel & M-Series
Of Electro-mechanical Timer Panel For Options

: Washing & Extraction Function

HW50 . Options Of Volt (220V, 380V, 440)
B 4 K o | A % R A ¥ G
Name Model [Capacity®8| Power i Voli-agev Size (AXBXC) Weightkg
Wash i;‘;rjitgzi;ldlj}chine Hc20 9.0 11 :jg 2:22 660X754X1089 177
washiiicfmﬁhine He30 13. 6 e | e oo | 7a7xssoxines 226
wmh;fﬁ.&lme Hed0 18.0 22. 1 :?g 2:;3 778X1022X1216 321
st e | e 27. 0 33.2 | 200 oo | sesxiosexizen 375
washfi?ﬁﬂ‘chim Hw50 5.0 2.21 jig }ng 595X595X850 65

27
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Tumble Dryer Series

Main Features

* HighSpeed & Good Efficiency

* Axial Flow TDS302T
* Digital Or Microprocessor Control Panel T F1
Tumble Dryer Dt25

*  Working Programme Changeable
*  Options Of VoIt (220V, 380V, 440)

&R s A ik . HE ok R~F o | ke
Description | Model Capacity Power Voltage | Size (AXBXC) Weight
,l.umﬂjll?lﬁ'\,m‘ DT25 11.3 12.0 ffg ;:653 711X1038X1622 135
Tunble Beger | DT8O 13. 6 21.0 j’fg ;’:gg 711X1191X1622 150
Tuang\!;{J‘-[ﬁjllzyer DT30S -5 & s 42.0 ffg ‘::g’g 800X1089X1937 247
Tumi%ll%;[:[?{iyer DT35 15.9 24.0 iig g:gg 800X1191X1622 164
Tuntle Bever |TDS302T 5 2 ;jg ::;g 600X570X850 58

fig FHEBI @M &= 3l

Ironing Machine Series

Main Features F“-:m_"
* Stable Steel Execution, -'-:.F ' _1;
* Easyto Control & Comp- 4 '
act Structure
* Frequency Adjusting Motor
« Guarding Device & Handle ubD1 3F1Q;563
* Up-to-date Air Vent System Ironing Moﬁélﬁgg

* Options Of Volt (120V, 220V, 380V, 440)

% & 4 i M 42 | ¥ #n/min If) % - GERES v R~ | B 3
Name Model |[Capacity Power "V Voltage Size (AXBXC) Weight 8
) ; . 380 3~50 _

Ironing Machine UDO8FORY % B 10.9 440 3~60 1880X445X1110 190
52 UD13F063 9.0 16.0 Je0 a=ol
trodb il 3 : : 440 5~60 || ZLgzeeLxIis 599

28
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Marine lroner Series

Gc2620
57 5}
Marine lroner

Main Features -
« SUITABLE FOR USE WITHTAP WATER

* LARGE WATER TANK WITH WATER LEVEL INDICATION -}’

* SPRAY AND EXTRA STEAM FUNCTION S Y\

AUTOMATIC SHUT-OFF

Description Model Power kW Voltage Size (AXBxC) Weight *®
HL B ) ‘ ~
-LﬂI I Ge2620 1. 85 220, 1%80 190X115X135 5
Marine Ironer 230 1~60

fig H & iR

Ironing Board Series

IBW1225
R IR
Ironing Board

Main Features

* S/sSupport

« Heat Enduarable Clothing with Elegant Appearance.
* Height Adjustable

*+ Wall-mounted & Foldable Type.

B4 4 9K L R W
Description Model Size (AXBXC) Weight °8
Ironing Board IBW1225 380X1225X850 12

29
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Pre-rinse Unit

REHK

Description

e L
Dish Washer

P b
Dish Washer
ok i AL
Dish Washer

R
Dish Washer

L)
Model
H50U
WT38

AM3

WT65

Main Features
Complete S/s Execution

Washing Capacity Up To 33racks/hr
Four Washing Programmes

Water Consumption: 3.3 Litres/Cycle

Auto Washing Programmes

Main Features
Complete S/s Execution

Flanged Feet for Installation on Deck
Three Options of Time of Washing Cycle
Temperature Display

Auto Washing Programmes

L ER /AN | MR, | AR
Capacityracks/hr| Power Voltage
53 680 | 140 3-80
0 | es |
o | e |
i gt |2

o

R s
Size (AXBxC) ™

HT7HX625X820
600X600X850
610X700X1864

668X815X1507

H50U
e BE A

Dish Washer

=&

kg
68

70

122

128

(
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9030C

HWiRFT 8
G.crbc:geﬂBclglr'

Main Features

. Safety Lock Fixed on Loading Hatch & Compacting Door

OilHydraulic Cylinde & Moving Parts Encased for Personnel
Safety

. Bale Releasing Button Fixed on the Right Side of the Machine for
Personnel Safety

. The Compacting Door May Be Pushed out When It Is Opened. A Door
Latch can Stop It. Then Open It Completely.

3100

CBEAK (A5 | OBARRS Lok BE ) R R
Description | Model [Hizeof Loadinglatell poye ) yoltage | Size (AXBXC) | Weight *®
1 54T AL 500X600 0.75 220 1~50 1 ¢ 6x695X1990 318

Garbage Baler | 3100 ' * 230 1~60
BT | .. N o QUL=B0 ||| .
Garbage Baler | 3200 800X500 2.20 230 1~60 | 833X833X2170 342
B B 4T L 220 1~50
Garbage Baler | 5030C ® 700 0.37 030 1-60 | 780X980X1640 310
o - 220 1~50
- WRATEN | 5030BMT ® 700 o | 780%980%1470
Garbage Baler ol Zao i=enl|| He0ZRTEEEID a0

|.A

(.
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Food Waste Disposer Series

275
75 MR REAL

Food Waste Disposer

Main Features

= S/sOuter Enclosure
*  Motor & Confrol System W/Protection Class of Ip44

Humidified Grinding Is Applied

* Free Standing Type W/Support & Undercounter Type
for Option

510 SS-100
B 4 BR B 5 (oS Ty & IR v R ol 1 K
Description Model | Capacity kg/hlpoyer K9 Voltage Size ™ Weight "8
SR W 220 1~50
5 W0k WEBL 275 150 0. 55 N @2”))(.;20 10
Food Waste Disposer 230 1~60
e 220 1~50
55 ) K i L SS-100 150 0.75 @ 248%X460 20
Food Waste Disposer 230 1~60
; 380 3~50
5 49 B #EHL 510 300 0.75 5 5 253X425 97
F()O:’iJWF!RIC Disposer 440 3~60 Qj o 9 2l
G ; 380 3~50
75 ) B 1 L 515 400 1.10 , 253X425
Food Waste Disposer 440 3~60 ® 29
5 M AL $5-300 500 2.25 | 3803790 1 360x665 56
Food Waste Disposer 440 3~60

32



A LOO
%cﬁ‘c%st Vent Hood

Main Features

Complete §/s Structure
Oil Filter Plate
Removable Filter Plate

Oil Drainage Valve is Fitted under the
Collection Channel

Air Vent Hole for Easy Installation of
Fan Motor

Adjustable Hood for Hanging

Variable Dimension and Type

Auto Fire Extinguishing System for Option

The Fire Extinguishing System Will Start Automatically and Give Qut Alarm
The Main Power will be Cut Off When the Fire Extinguishing System Starts
Manual Starter of the Fire Extinguishing System for Emergency

33
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h S/surniture Series

REZTIER

Double-Sink Dresser

Main Features

Complete S/s Execution

Drawer Sliding Racks

Drawers & Doors W/Cylinder Lock & Handle
Scupper W/Filter & Overflow

W/Hot & Cold Water Tap

Left or Right Set Sink for Option

This Series match for Galley Furniture & Equipment

W/Adjustable Flanged Feet

The Sizes of the Furniture can be Made According

to usersrequirements

34

fe
ASMAIN

TEA
Working Table

Main Features

Complete S§/s Execution

W/Under Rack

To Match for Other Galley Furniture &
Equipment

W/Adjustable Flanged Feet

The Size of the Table can be Made
According to User’ srequirements
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old&Hot Display

DLR18

BRATLR MR
Cold&Hot Display

FEEE

Main Contlollel

Main Features

This advance equipment provided either COLD or HOT function by using TEC semi-conductor element.

The beautiful stainless stain structure is easy to handle.

Thermostat can be adjusted to your desire temperature with a self-monitor system.

Preference temperature setting and actual temperature shows on an intelligent numeral digital display.

This user friendly equipment is an ideal product to fulfill your special COLD/HOT food handling demand.

HINEIRE 925°CHfWhen the ambient temperature is 25°C

SR E R AREH2512°C ’ SRR E B AFHEN2545°C
The max. temperature fall willbe 25+2°C The max. temperaturerise willbe 25+ 5°C

WiEREE T BETop temperature range

#/$BfRefrigeration, -6~16°C | H#ABtHeating, 45~65°C
W 44K BN B R KA Sh % o B A P A B 90
Description Rated Input Voltage|Max. Input Power Suitable Ambient Temperature
fik A 374 AR 220V 50/60Hz 1400W 18~26C

Cold&Hot Display

35









Su seguro aliado
Your reliable ally






