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AM Group offers a comprehensive range of modern technologies tailored for the
professional kitchen. With a commitment to quality and continuous improvement,
we help entrepreneurs, chefs, baristas, and kitchen professionals make their

visions a reality.
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AM Groups represents a shared commitment to innovation, quality, and
performance — each one bringing unique expertise to create a complete

ecosystem of solutions for the professional kitchen.
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At AM Group, we offer end-to-end solutions for the professional kitchen —
from restaurant and luxury kitchen design and build, to chef consultancy, as
well as expert repair and maintenance services to keep your operations
running at their best.

WE HAVE TAILOR-FIT SOLUTIONS TO YOUR NEEDS.
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Traditional Bar

Linea Classic

no. groups:
configurations:

customization:

GBS

no. groups:

configurations:

customization:

Linea PB

no, groups:

configurations:

customization:

e

Color

!
i

1121314
MP | EE | AV

Color

21314
MP | EE | AV

21314
AV | ABR

Color

Linea PB

no. groups: 21314

configurations: AV | ABR

customization: Color

Strada

no. groups: 213

contgratons:  MP| EP* | EEI AV | ABR

customization: Color & Other
* special order

KB30 213

no. groups: 213

customization: Color



Under-Counter

Modbar

no. groups:
configurations:

customization:

Light Commercial / Home

Linea Mini

no. groups:

6S3

no. groups:

customization:

configurations:

customization:

configurations:

Any Number Possible
AV | ABR

Color

13

Color

.t:olor Panels & Flnishes

About Our Nomenclature
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1: Model
2: No. of Groups

3: Configuration

Configurations

MP | EP | LEVER (Manual)
EE (Semi-Automatic)
AV (Auto-Volumetric)

ABR (Auto with Scales)
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P

TUL/IPANO

The matte colored enamel finish helps
to enhance and transmit the cup’s unique
feel to the “touch” , thanks to the silky
soft and velvety enamel surface that
stimulates the filaments of the nerves in
our brain that generate pleasure.

Matte colors
White 7688c¢ Cool Gray 9c 187¢ 576¢ 130c 7514c¢ 4975¢
Black C 196¢

Complete set
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CLUBHOUSE

coffee aroma not included

-

MAN/KO

The special cavity in the structure of

the cup keeps your coffee at the optimal
drinking temperature without warming the
outside, so you can sip it at ease and savour
it during a pleasurable coffee break, either in
company or alone. The unique design gives
Maniko lightness and refinement :

an item to be handled and kept in good care
to maintain its qualities over time.

Glossy colors

1
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Bianco Dark Blue C Cool Gray 9c 187¢

576c¢

130c

2032c

564ct

Matte color
N

Black C

Complete set
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INNOVATION

The world first deck oven '
with Inclusive Technology™. 'm@zeE |

>
Pizza §Bakery Pastry @Gastronomy E-‘
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= 7~ SmartBaking® A
serie3 SRR

E VOL UTI1ION

The most customizable advanced
oven in the world.

D
Pizza §Bakery Pastry @Gastronomy
v,

serie(z]

TR ADITI ON

The reliable and effective
traditional deck oven.

o D
Pizza § Bakery Pastry
v,

serield

F A N B A K E

The high performance and fast
convection oven with calibrated heat.

P
§Bakery Pastry @Gastronomy
\J

The essential
deck oven.
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The SmartBaking Company®

AM GROUP

‘ . MV" e . #~ SmartBaking® App
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‘ The wood burning oven
| i WL turns electric.
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C ONV E Y OR

The conveyor oven with - -
the best baking quality in the world. ' EzrcE
b

772 D
& oo‘i Pizza § Bakery Pastry @ Gastronomy
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#~ SmartBaking® App
CORE

The first oven with Condecktion® Technology .
that takes Refining® into the future. EEE
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serie(Z])

R OT ORB A KE

The rotary oven for high
productivity in small spaces.

|
§ Bakery Pastry
v,

Link

The technologic solution
specific for the perfect heat.
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SMARTGEL
\Y Mantecatori orizzontali / Horizontal batch freezers

Elettromeccanico / Electro-mechanical - Time control

BIG

o
HTE 200 HTE 200 HSE300 HSE400 HBE400
CON SUPPORTO HSE600 HBEG600
WITH SUPPORT HSE800 HBESOO
HSE1000 HBE1000

¢Y)  Gelati
V leceams  Digitale / Digital - Density control
@ Basi e creme

Bases and creams

HTX 200 HTX 200 HSX300 HSX400 HBX400

CON SUPPORTO HSX600 HBX600
WITH SUPPORT HSX800 HBX800

HSX1000 HBX1000



STAF- N

the friendly ice cream company
AM GROUP

Mantecatore - Pastorizzatore - Cuocicrema - Digitale
Batch freezer - Pasteurizer - Cream cooker - Digital - Density control

l SMARTMIX - MACCHINE COMBINATE / COMBINED MACHINES

Digitale 7/ Digital - Density control

RHT 4/20

RHT 4/20 RHS 15/40 - RHS 15/60
CON SUPPORTO RHS 4/30 RHS15/80-RHS15/100 RHB15/40-RHB15/60
WITH SUPPORT RHB 15/80 - RHB 15/100

Portioning Tap
HSX - HBX - RHS - RHB

PASTOMIXER
Pastorizzatori / Pasteurizers

Digitale / Digital

PT151 P400 P 600









/ »
@

ba
. ; 4 - . '» s .
%iag:f)écql_lence in Refrigeratic

s /,U-. : . #
0 {



2200

1750

WDONE

Vake It Yours

S350 b
SKETCH MAP SIZE:203°125H SIZE:203°250H

AM GROUP
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LET'S GELATO
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MECNOSUD g

SPO1

FORK MIXERS
E35EE

MOULDERS FOR PIZZA
A0




PLANETARY MIXERS MANUAL SHEETERS
o0 ;

DIVIDERS - MOULDERS

BAGUETTE MOULDERS

185-DYN
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KLIVI 20

Maximpiego NEW MINI-COLD ROOM SEMI-REBATE BUFFER

SELF

SELF-SERVICE CABINETS
AND COLD ROOMS




KLA

NEW CABINET

Double







K12BF GP2GC CFWM16
Nj o 36-42 chickens
1600 x 810 x 1000 mm 2

_ 1200 x 825 x 1550 mm E

il @1
1330 x 700 mm 4 1600 x 770 x 750 mm

500 x 620 mm
(=2 (=18 )
1EeLlol & 1x220volt 250 kg
X Vv
S 220 kg

3 baskets 6 skewers

Churrasco Parrilla Charcoal Charcoal / Wood-fired
Charcoal Grill Grill F Series Chicken Rotisserie



Restaurant Restaurant

Restaurant

Elevate
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