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 04  05 \\  Product Introduction

SMART ELECTRIC
Deep Fryer
Single Tank, Double Tank, 2/3/4 Compartments

● Smart Control
24 one-touch menus, Simple and intuitive

● Independent Heating
Multi-zone, precise temperature control

● Energy Efficient
Auto-temp, low-peak mode, quick oil filtration

● Safety Protection
Overheat cut-off, lift-up shutdown, low-oil alert

● Precise Temperature Control
Flat heating elements deliver efficient, even heating

● Easy Maintenance
Lift-up heater, anti-oil back panel

● USB Menu Transfer
Quick menu import and updates

DZ-18-S DZ18-2-S

DZ7-2-S DZ7-2-S DZ7-4-S

DZ-18-S

DZ7-4-S

Model Product Dim (WxDxH mm) Power(W) Voltage(V) Capacity(L) Net Weight(KG)

DZ-18-S 495x950x(920+200) 17.5 AC 380 35 164

DZ18-2-S 990x950x(920+200) 34.5 AC 380 35x2 243

DZ7-2-S 400x850x(920+200) 14.5 AC 380 10x2 100

DZ7-3-S 600x850x(920+200) 21.5 AC 380 10x3 134

DZ7-4-S 800x850x(920+200) 28.5 AC 380 10x4 173



 06  07 \\  Product Introduction

SMOKELESS
Deep Fryer
Dual Tanks & Dual Baskets

• Built-in Fume Purification 
Internal circulation system for smokeless operation 

• Smart Control 
Bilingual interface, 10-program memory presets 

• Auto Lift 
Auto-lift system for baskets – labor-saving & 
efficient 

• Precise Heating 
Delivers uniform heat distribution with   
electronically controlled temperature variance for  
precise and stable performance.

• Dual Tanks 
Cook two foods simultaneously without flavor 
mixing 

• Unique Detachable Design 
Heating tubes can be lifted and oil tanks easily 
removed for simple maintenance and cleaning 

• Safety Protection Design 
Power-off protection when the heating element is 
lifted.

KD-WYZ-2

KD-WYZ-2

Model Product Dim (WxDxH mm) Power(KW) Heating power
(KW) Voltage(V) Capacity(L) Net 

Weight(KG)

KD-WYZ-2 650x840x1060 6.5 3kWx2 10L AC 220V 165
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AUTO DOUBLE-
Sided Griddle
Single/Double/Triple Head

• Smart Control 
Bilingual interface with multi-stage menu settings 
and storage. 

• Auto Dual-Side Grill 
Top plate auto-lift system with adjustable gap 
control 

• Efficient Heating 
Independent top & bottom heating with precise 
temperature control for consistent results.

• Safe & Easy 
Auto-lift safety feature, removable oil tray for easy 
maintenance 

• USB Menu Import 
USB interface for centralized menu updates

ZJL-01 ZJL-02 ZJL-03

ZJL-01

ZJL-03

Model Product Dim  (W×D×H mm) Upper Plates Power (KW) Voltage (V) Net Weight (KG)

ZJL-01 400×985×970 1 8.85kW AC 380V 209

ZJL-02 735×985×970 2 17.7kW AC 380V 372

ZJL-03 1070×985×970 3 26.55kW AC 380V 537
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JZ-1

JZ-2

JZ-1 JZ-2

Model Product Dim  (W×D×H mm) Power (KW) Voltage (V) Net Weight (KG)

JZ-1 300×600×400 3 AC220V 28

JZ-2 600×600×400 6 AC220V 53

AUTOMATIC
Dumpling Fryer
Single/ Double Tank

• One-Touch Start 
Automated heating, water supply, and temp-control. 

• Precise Water Control 
High-performance solenoid valve ensures steady 
flow 

• Compact Footprint 
Space-saving design for kiosks and small chain 
kitchens

• Even Heating Pot 
Composite heating plate for uniform heat 

• Easy to Use & Maintain 
SUS304 stainless steel body for simple cleaning
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MICROWAVE
Speed Oven
Microwave + High-Speed Hot Air Circulation

• Hybrid Heating System 
Microwave + high-speed hot air for fast, even 
heating 

• 7” HD Touchscreen 
Bilingual interface with customizable multi-menu 
modes 

• Intelligent Temperature Control 
High-precision sensors ensure accurate heat and 
timing

• Efficient Fume Management 
Built-in grease filtration for easy maintenance and 
compliant emissions 

• Easy-Clean Chamber 
Stainless steel interior with smooth surfaces and 
no dead corners

WK-D

Model Product Dim (W×D×H mm) Power (KW)  Microwave 
power (KW)

 Hot Air Power 
(KW) volume (L) Net Weight 

(KG)

WK-D 440×645×700 3.5 1.5 3 17 62

WK-S 440×645×700 6.3 3 5.5 17 76.5

WK-SWK-D
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ULTRA-FAST
Smokeless Grill
Heats up to 1000°C in Seconds - Smokeless & Efficient Grilling

• Rapid Heating System 
Special heating elements heat up to over 1000 oC 
within 60 seconds. 

• Three-Level Power Adjustment 
Adapts to different ingredients and cooking needs 

• Independent Temperature Zones 
Each zone controlled separately for simultaneous 
multi-item grilling

• Built-in Water & Oil Management 
Integrated drip tray and water supply prevent dry 
burning and oil overflow 

• Compact & Easy to Clean 
Compact stainless steel build for easy daily 
maintenance

JKL-1

JKL-1

Model Product Dim
 (W×D×H mm) Power (KW) Microwave power 

(KW) Voltage (V) Net Weight (KG)

JKL-1 780×800×800 4kW×3 3-level power × 3 
temperature zones AC 380V 200
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SMART
Noodle Boiler
Multi-Zone Precise Boiling - Efficient & Continuous Noodle Cooking

• Self-developed multifunction control system 

• Low-water & dry-burn protection 

• Automatic overflow protection 

• Independent boiling function 

• USB interface for convenient menu data transfer

Model Product Dim       
(W×D×H mm)

Tank Size         
(W×D×H mm)

Power 
(KW)

Cooking 
Heads

Voltage 
(V) Control Net Weight 

(KG)

ZM70-3 239×700×(800+100) 166×500×236 6 3 AC 380V Independent 23

ZM70-6 430×700×(800+100) L/R:166×500×236 6+6 6 AC 380V Dual Tank 
Dual Control 38

ZM70-9 575×700×(800+100) L:166×500×236    
R:311×500×236 6+12 9 AC 380V Dual Tank 

Dual Control 54

ZM70-6S 540×700×(800+100) L/R:166×500×236 6+6 6 AC 380V Dual Tank 
Dual Control 38

ZM70-9

ZM70-6S

ZM70-3

ZM70-9

ZM70-6

ZM70-6S
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SOUP
Boiler Series
Stock Pot Range/Soup Holding Range

• Large capacity with adjustable power 

• High-power electromagnetic heating for rapid, stable boiling 

• Thickened composite bottom for more efficient and even heat transfer 

• Proprietary 8-level power control panel for intuitive operation

TL135 TL90

TL135

TL90

Model Product Dim           
(W×D×H mm) Power (W) Voltage (V) Tank Size         

(W×D×H mm) Capacity (L) Net Weight 
(KG)

TL135 700×700×(800 + 100) 12 AC 380V Ø550×600 mm 5–135 68

TL90 650×700×(800 + 100) 6 AC 380V Ø500×500 mm 5–90 50
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DZG-4 DZG-8 DZG-12

DZG-4SMART ELECTRIC
Steam Cabinet
High-Efficiency Steam - Fast & Fresh Cooking Performance

• Intelligent Temperature Control 
Precise time and temperature management for 
consistent results 

• Anti-Drip Design 
Top condensation device prevents water from 
dripping onto food 

• Safety Protection 
Features dry-boil, overheat, and leakage 
safeguards

• Independent Boiler Steam System 
Preserves freshness and ensures safe, 
efficient cooking 

• Proprietary 5-Inch Touch Screen 
Supports counting, multi-menu cooking, and 
fault alerts

Model Product Dim          
(W×D×H mm) Power (KW) Voltage (V) Number of Slots Net Weight (KG)

DZG-4 600×700×650 6 AC 380V 4 68

DZG-8 600×700×1150 12 AC 380V 8 85

DZG-12 600×700×1650 18 AC 380V 12 108
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RICE COOKER
Machine
Single/Double/Triple Layer

• Multi-Layer Heating System 
Single, double, or triple layers to meet different 
output needs 

• Proprietary 5-Inch Touch Screen 
Intuitive interface with adjustable gelatinization 
temperature for precise rice texture 

• Multiple Texture Modes 
Customize softness, medium, or firm rice by setting 
the gelatinization level

• Durable Construction 
SUS430 stainless-steel housing with reinforced 
rails for long-term reliability 

• Safe & Stable 
High-temperature insulation design ensures 
consistent and secure operation

ZFJ-1

ZFJ-3

ZFJ-1 ZFJ-2 ZFJ-3

Model Product Dim         
(W×D×H mm) Power (KW) Voltage (V) Single-Layer 

Capacity Net Weight (KG)

ZFJ-1 750×600×500 5.4 380V 3–5KG Rice 50

ZFJ-2 750×600×900 10.8 380V 3–5KG Rice / Layer 98

ZFJ-3 750×600×1300 16.2 380V 3–5KG Rice / Layer 147
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VERTICAL
Cabinet Warming
Single Access/Dual Access/Flip Door/Half-Height Models

• Precision Temperature Control 
Digital temperature display system with ±2°C 
accuracy 

• Efficient Hot-Air Circulation 
Independent dual-air channel design for rapid 
reheating 

• Double-Layer Insulated Glass Door 
Visible display with anti-fog coating for optimal 
presentation

• Auto-Rebound Door 
Improves retrieval efficiency and reduces heat 
loss 

• Multiple Configurations Available 
Single/double door, flip-up, half-height, or multi-
layer options 

• Dual-Layer Insulation 
Thickened PU insulation for energy saving and 
reduced heat loss

2ZbR03-S 4ZbR01-S 4ZbR02-S 4ZbR03-S

2ZbR01-S

4ZbR01-S

Model Product Dim           
(W×D×H mm)

Inner Chamber Dim          
(W×D×H mm) Power (KW) Voltage (V) Volume (L) Net Weight 

(KG)

4ZbR01-S 625×820×1930 525×710×1560 2.5 AC220V 14 91

4ZbR02-S 625×820×1930 525×710×1560 2.5 AC220V 14 114.5

4ZbR03-S 625×820×1930 525×710×1560 2.5 AC220V 14 111

2ZbR01-S 625×820×1930 525×710×675×2 2.5 AC220V 12 125.5

2ZbR02-S 625×820×900 525×710×675 1.25 AC220V 6 60

2ZbR03-S 625×820×1030 525×710×675 1.25 AC220V 6 62.5
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PROOFING
Cabinet
Single Door/Double Door

• Constant Temperature Control 
Intelligent system ensures optimal proofing curve 

• Hot Air Circulation 
Evenly distributed air channels maintain 
consistent fermentation temperature, preventing 
local overheating

• Large-Capacity Multi-Layer Structure 
Compatible with multiple proofing racks 

• Compact Space-Saving Design 
Ideal for kitchens and bakery counters with 
limited space

DFJ-1 SFJ-2

DFJ-1

SFJ-2

Model Product Dim      (W×D×H mm) Power (KW) Voltage (V) Net Weight (KG)

DFJ-1 670×850×1950 1 380V 95

SFJ-2 1350×850×1950 1.5 380V 155
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MULTI-FUNCTION
Countertop Cooker
• 3-in-1 Function Modes 
Switch between steaming, boiling, and warming 
for versatile food preparation 

• Precise Temperature Control 
Adjustable range with stable, energy-efficient 
performance 

• Countertop or Built-In Installation 
Flexible setup to fit various kitchen layouts

• Fast & Even Heating 
Cast-aluminum heating plate for quick heating 
and uniform temperature 

• Full Stainless-Steel Housing 
Durable, hygienic, and easy to clean

SYB-01DSYB-01

SYB-01

SYB-01D

Model Product Dim      
(W×D×H mm) Power (KW) Voltage (V) Modes Net Weight (KG)

SYB-01 370×570×250 1 AC220V Heat Preservation 7.6

SYB-01D 370×570×250 4 AC220V Steaming / Heat 
Preservation 12.5
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HOT AIRDISH
Cabinet Warmer
Warm Plates, Better Meals- Preserve Serving Temperature Perfectly

• Electronic Temperature Control 
±3°C accuracy, ensures uniform dish temperature 

• Efficient Hot-Air Circulation 
Built-in axial fan for even heating on all levels 

• Double-Layer Insulation Structure 
Thickened insulation reduces energy 
consumption

• Adjustable Stainless Steel Interior Racks 
Multi-layer structure adaptable to different utensil sizes 

• Double Sliding Door Design 
Smooth operation for quick loading and unloading of 
dishes

FRG-03 Warming Dish Cabinet

FRG-1Z Lift & Warming Dish Cabinet

FRG-03

Model Product Dim      
(W×D×H mm) Power (KW) Voltage (V) Temperature Range 

(°C) Net Weight (KG)

FRG-03 1500×700×800 2.05 AC220V 30–80 120

FRG-1Z 1500×700×800 2.05 AC220V 30–80 120
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SMART THAWING
Cabinet
6-Layer/10-Layer Models

• Multi-Stage Program Control 
Supports 8 defrost programs, each with 8 
temperature & humidity steps 

• Central Touchscreen Control 
7” touch screen, bilingual interface, intuitive 
operation 

• Precise Temp & Humidity System 
Enables efficient, gradual low-temperature 
defrosting, preserving nutrients

• High-Efficiency Cooling & Heating Modules 
Fast and responsive hot/cold switching 

• Casters & Fixed Feet 
Mobile yet stable, convenient for workstation 
repositioning

JDB-3-S JD-2-S

JDB-3-S

JD-2-S

Model Product Dim      (W×D×H mm) Power (KW) Voltage (V) Net Weight (KG)

JDB-3-S 710×840×1270 1.85 AC220V 75

JD-2-S 710×835×2090 2.8 AC220V 150
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AUTOMATIC
Breading Table
Single/Double Bowl

• Automatic Flour Sifting 
Processes ≥7 kg of dry powder per minute, 
prevents clumping 

• Ergonomic Breading Trough 
Easy to operate, ergonomically designed 

• Food-Grade SUS304 Contact Areas 
Hygienic, durable, and easy to clean

• Single / Double Station Options 
Flexible configuration for different workloads 

• Stable Stainless-Steel Structure 
Adjustable feet ensure stability on various floor 
conditions

GF-02-SGF-01-S

GF-01-S

GF-02-S

Model Product Dim          
(W×D×H mm) Power (KW) Voltage (V) Bowl Size        

(W×D×H mm) Net Weight (KG)

GF-01-S 1220×815×(885+100) 0.25 AC220V 590×340×200 91

GF-02-S 1500×815×(885+100) 0.5 AC220V (590×340×200)×2 114.5






