gﬁgk_tjj EE‘k'ﬁiE_,*F Smart electric pressure fryers F T“nEs THREsS &

ARNEAEBP RS o J i This series of pressure fryers combines high pressure cooking with

K4y, EHNERE, ¥ intelligent microcomputer control technology to quickly lock in

FEMARRR, BRI RE /7K, X hE M3 moisture in the chicken, making the food crispy on the outside and
tender on the inside. Equipped with a multi-function operation panel,
precise temperature control and timing, supports multiple preset
modes, easily responds to different food requirements,high-power
heating tubes, and high efficiency and energy saving.

TREBRIER AR, BE R SRS, M F AR

high-power heating tube, rapid heatin e The microcomputer controls the temperature With automatic lifting function, the frying bas|
cooking time rately, and multiple menus can be customized automatically rise when the timer ends, savin

ven novices can operate it easily and effort

Large capacity for frying 6 chickens
Stainless steel material, safe and durable
Can store a variety of menus

Automatic lifting, saving time and effort
Built-in oil filter system, fast oil filtering

® BZE-H1800 ® BZG-H2400 5 Mobile universal wheels, easy to move
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Electric pressure fryers ® Auto-lift electric pressure fryers

A RIERE

Cooking Menus
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Fried chicken / French fries / fried dough sticks / spring rolls / pork
chops / prawns / steak / fish fillets / doughnuts, etc.Especially
suitable for American brand fast food chains, theme restaurants,
cooking and fried chains, and chain stores that focus on brand
development.

BZG-H2400

BZE-H1800

BE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 220V~/50Hz
IHEE/POWER: 12kW BEJE/ENERGY: LPG/Natural Gas
A E/OIL CAPACITY: 28L FE M D175/RATED THERMAL LOAD: 18kW
;R FESBE/TEMP.RANGE: 90°C-190°C SHZE/OIL CAPACITY: 43L

® CNIX-H1800E ® CNIX-1800E AE[NET WEIGHT:  176kg ;mESEE/ TEMP.RANGE: 90°C-190°C
R~F/DIMENSION: 910X580X1630(mm) AE/NET WEIGHT:  215kg

AELR~T/Inner cylinder size(mm)
R~F/DIMENSION: 1060X630X1670(mm)
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® C(CNIX-E2000

® C(CNIX-E2000K

LCD Series Fried Chicken Oven

Touchscreen Series Pressure FryersThe touchscreen series pressure fryers allow
operators tomanage logistical production costs more easily while providing

customers with more delicious and tender chicken than conventional open frying.

Customized menu, large touch screen, one-touch control, convenient and fast,
providing multiple cooking modes.

® C(CNIX-ET1000 ® CNIX-G1000

FEATURED 16045
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LCD touch screen display, custom menu, large
touch screen, convenient and fast

Automatic lifting function provides a safer and
easier-to-operate working environment

AR NN#A/GAS INTERNAL HEATING

RSN GE M B TR EES

The gas-powered internal combustion structure is
more energy-efficient and has higher efficiency
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@ THERIMEBEAR, BE—BTA @ Smart LCD touch screen, clear operation "*Q\:'* \ :
@ RIFEIUHRmIEKS LTS THZT®) @® Slopingoil pan bottom design is easy to drain residual oil \\ % r
® FumiEt ® Melting mode | i
® KEEHZRS, EHIRIEHE @ Built-in oil filtering system, oil filtering is quick and convenient
® HELEFRETFZE @® Theoiltankisequipped with pulleys for easy movement
® A<BEIFE @ Big-capacity fryer
® #Zshhmit, RHE=AKEEBERNEINRE @® Movable universal wheels, large carrying capacity and brake function
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AT ® 8-head touchscreen electric ® 8-head touchscreen electric ® 4-head touchscreen electric ® 4-head touchscreen electric
n FARNY
Cooking Menus pressure fryer Open fryer pressure fryer pressure fryer
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Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets
/ doughnuts, etc.Especially suitable for American brand fast food chains, theme restaurants, cooking

and fried chains, and chain stores that focus on brand development.
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CNIX-E2000 CNIX-E2000K CNIX-E1000 CNIX-G1000

BB/E/VOLTAGE: 3N~380V/50Hz EB/E/VOLTAGE: 3N~380V/50Hz /£ /VOLTAGE: 3N~380V/50Hz BB/E/VOLTAGE: 220V~/50Hz
IHEE /POWER: 17kW IHEE /POWER: 17kW LHEE /POWER: 12.35kW Be/®/ENERGY: LPG/Natural Gas
JAZE/OIL CAPACITY:  45L JHZE/OIL CAPACITY:  45L JHAZE/OIL CAPACITY:  25L ZME T2 7a/RATED THERMAL LOAD: 14.1kW
RELR~F/Inner cylinder size(mm
/ y ( ) ;mESBE/TEMP.RANGE: 90°C-190°C ;mESBE/TEMP.RANGE: 90°C-190°C ;mESBEl/ TEMP.RANGE: 90°C-190°C SHAE/OIL CAPACITY: 251
SEREYS 3 o _ o
VEWE R~} /Basket size(mm) RELRT/Inner cylinder size(mm) ® CNIX-E1000 @ CNIX-G1000 HRNETRRGNT: Ny AR/NETWEIGHT:  / AR/NET WEIGHT: 130kg R TEHERANEE wiE
R~F/DIMENSION: 1040X615X1530(mm) R~F/DIMENSION: 1040X615X1530(mm) R~F/DIMENSION: 1015X480X1195(mm) AE[NET WEIGHT: 139kg
® CNIX-E2000 @ CNIX-E2000K
R~F/DIMENSION: 960X480X1195(mm)

R~ LASEBRil & J 4 /Dimensions are subject to actual measurement



Touchscreen auto-lift electric open fryer
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FEATURES r5:45 =
This series of touch screen automatic lift fryers can meet the needs

of your restaurant, with a touch screen display operation panel, AREENO. 2 @ 6

7 BIREE, ZREANARE, URIEENE. Erembh. EHHNEmA

O
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o

convenient and fast, and multiple slots to choose from to achieve
operational efficiency, produce high-quality, delicious food and
bring excellent value returns to operators.
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RS R EMNR/TOUCHSCREEN PANEL

AR B R ER, Al IR B RFSMRE, — iR FE(ERE

Touch screen display panel, can set and save
multiple menus, one-button operation is more

=

REBEMRK, AUEG, IWHEIRIME DN, KINFIERF

/Mo

The flat tube has a large surface area, high thermal
efficiency, minimal damage to oil, and high power

B &hFFEINEE/AUTO-LIFT FEATURE
B EhF AR, BT LA IR, MEIE B B FHIER, M AT & 7]

With automatic lifting function, the frying basket
will automatically rise when the timer ends, saving

convenient for rapid heating. time and effort
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Smart LCD touch screen, clear operation

Sloping oil pan bottom design is easy to drain residual oil
Melting mode

Built-in oil filtering system, oil filtering is quick and convenient
The oil tank is equipped with pulleys for easy movement
A variety of cylinder sizes to choose from

Movable universal wheels, large carrying capacity and brake function

® CNIX-213L

® CNIX-H213L ® CNIX-413L ® CNIX-H413L
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Cooking Menus
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B mhE & REVEDEER,

Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets
/ doughnuts, etc.Especially suitable for American brand fast food chains, theme restaurants, cooking

and fried chains, and chain stores that focus on brand development.

RELR~F/Inner cylinder size(mm)

® il ARiRFBIEIR ® BrAREFENEAIRREEBEIELR ® [l FEEVELR ® B [EIUELARIR R EBLELR
® Double-tank touchscreen @® Auto-lift double-tank ® Four-tank touchscreen ® Auto-lift four-tank

touchscreen electric fryer

electric fryer touchscreen electric fryer electric fryer

CNIX-213L CNIX-H213L CNIX-413L CNIX-H413L

BE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

BE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

Ih3%/POWER: 14.3kW+14.3kW 1% /POWER: 14.3kW+14.3kW

IhZE/POWER: 14.3kW 1% /POWER: 14.3kW

SHZE/OIL CAPACITY: 11.6LX2 SHZ 2 /0IL CAPACITY: 11.6LX2 SHZE/OIL CAPACITY: 11.6LX4 SHIZ & /0IL CAPACITY: 11.6LX4

;mfEEE/TEMP.RANGE: 90°C-190°C mfEEE/TEMP.RANGE: 90°C-190°C mfEEE/TEMP.RANGE: 90°C-190°C ;mEEE/TEMP.RANGE: 90°C-190°C

AE[/NET WEIGHT: 100kg AE[NET WEIGHT: 115kg /FE[/NET WEIGHT: 165kg /AE[NET WEIGHT: 197kg
R~ /DIMENSION: 820X430X1175(mm) R~ /DIMENSION: 865X430X1210(mm) R~ /DIMENSION: 820X820X1175(mm) R~F/DIMENSION: 865X820X1210(mm)
R~F ASEFRE 754 /Dimensions are subject to actual measurement 12
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® CNIX-126L
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® CNIX-H126L

Touchscreen electric open fryer

This series of touchscreen fryers can meet the needs of your restau-
rant, with a touch screen display operation panel, convenient and

fast, multiple slots to choose from, and automatic lifting function to
achieve operational efficiency, produce high-quality, delicious food

and bring excellent value returns to operators.

® CNIX-226L

® CNIX-H226L

FEATURES 445

2021-10-18 09:27:26

R e AR R EIR/TOUCHSCREEN PANEL Az & E/FLAT HEATING TUBE

VAR

AR B R ER, S E R F SR R, — R R FE(ERE REBEMA, AXMES, XHABRA TN, KIDFINER

/Mo

Touch screen display panel, can set and save The flat tube has a large surface area, high thermal
multiple menus, one-button operation is more efficiency, minimal damage to oil, and high power
convenient for rapid heating.

RemBEi1t, —B T, B#EAE LCD screen design, clear at a glance, easy to operate

S T SHIRE SRS 1 5 F HES 5 H Sloping oil pan bottom design is easy to drain residual oil

RHIR IV Melting mode

NEEHRY, EHEAE Built-in oil filtering system, oil filtering is quick and convenient
B E s E T 2o The oil tank is equipped with pulleys for easy movement

Z MRl R~ Ak iE A variety of cylinder sizes to choose from

o Ami, AEsEAXBEFEINEE Movable universal wheels, large carrying capacity and brake function

w B RN FEINEE, TR R AFIE B iR, 5 a7

With automatic lifting function, the frying basket
will automatically rise when the timer ends, saving
time and effort
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Cooking Menus

VEIS /B % %/ BT/ K /FH/ &R AHEEFRINERTRIAMBREEDNSE. THET. ZIFEDEH
Bk & REEDEER.

Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets
/ doughnuts, etc.Especially suitable for American brand fast food chains, theme restaurants, cooking
and fried chains, and chain stores that focus on brand development.
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® FHf[ARIRFEIEF ® B [FRIARIRE EIEF @ Vil ARIRFEIEIF ® B ohFA [N AR IR R EBLEAR
® Single-tank touchscreen ® Auto-lift single-tank touchscreen @ Double-tank touchscreen ® Auto-lift double-tank
electric fryer electric fryer electric fryer touchscreen electric fryer

CNIX-126L CNIX-H126L CNIX-226L CNIX-H226L

BE/VOLTAGE: 3N~380V/50Hz HE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

IhEE/POWER: 14.3kW LHhEE /POWER: 14.3kW IHZE /POWER: 14.3kW+14.3kW LhZE /POWER: 14.3kW+14.3kW

A E/OIL CAPACITY: 21.5L A E/OIL CAPACITY: 21.5L JHAE/OIL CAPACITY: 21.5LX2 A E/OIL CAPACITY: 21.5LX2
LRSI /Inner cylinder size(mm) ;RFESEEl/TEMP.RANGE: 90°C-190°C ;RRESEE/TEMP.RANGE: 90°C-190°C ;BFESEE/TEMP.RANGE: 90°C-190°C ;BFESCE/TEMP.RANGE: 90°C-190°C

/BB /NET WEIGHT: 86kg /RS /NET WEIGHT: 98kg /#E/NET WEIGHT: 145kg 75 /NET WEIGHT: 165kg

R~F/DIMENSION: 820X400X1175(mm) R~F/DIMENSION: 865X400X1210(mm) R~F/DIMENSION: 820X800X1175(mm) R~}/DIMENSION: 865X800X1210(mm)

R =T KLSEBRNE A #/Dimensions are subject to actual measurement

16



Touchscreen electric open fryer
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FEATURES 445

Touchscreen electric open fryerThis series of touchscreen fryers

AR
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operation panel, convenient and fast, multiple slots to choose from,
and automatic lifting function to achieve operational efficiency,
producehigh-quality, delicious food and bring excellent value returns
to operators.

KBS can meet the needs of your restaurant, with a touch screen display BN, 2 @ 4 BN, 2 @
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RIS Mk /TOUCHSCREEN PANEL

AR B R ER, Al IR B RFSMRE, — iR FE(ERE

Touch screen display panel, can set and save
multiple menus, one-button operation is more

REBEMRA, ANES, HRIRIMEDN, KINFIMEAT

/Mo

The flat tube has a large surface area, high thermal
efficiency, minimal damage to oil, and high power

BnfFPE/LIFTING AND LOWERING
w B EOFEEIIRE, 1TSS R, M EIE B apFriee Rk, 5 i & 77

With automatic lifting function, the frying basket
will automatically rise when the timer ends, saving

convenient for rapid heating. time and effort
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The touchscreen operation is simple and convenient, clear at a glance.
Sloping oil pan bottom design is easy to drain residual oil

Melting mode

Built-in oil filtering system, oil filtering is quick and convenient

The oil tank is equipped with pulleys for easy movement

A variety of cylinder sizes to choose from

Movable universal wheels, large carrying capacity and brake function

® CNIX-239L ® CNIX-H239L
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® Double-tank touchscreen @® Auto-lift double-tank

A T3 i '
AR TERS electric fryer touchscreen electric fryer

Cooking Menus

VEXS /B &R (% /FE AR/ KIF/FH/ & R AHSHEFRER TRIImhE
REEZEDE. ERET. IIEEDEFETEmMBR A RBIVEDIEER.

Fried chicken / French fries / fried dough sticks / spring rolls / pork
chops / prawns / steak / fish fillets / doughnuts, etc.Especially
suitable for American brand fast food chains, theme restaurants,
cooking and fried chains, and chain stores that focus on brand

development.

CNIX-H239L

CNIX-239L

& /VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

IHZE/POWER: 21.4kW IHZE/POWER: 21.4kW

AR /OIL CAPACITY: 11.6L+21.5L A E/OIL CAPACITY: 11.6L+21.5L

;aESEE/TEMP.RANGE: 90°C-190°C ;R ESEE/TEMP.RANGE: 90°C-190°C
RELR~T/Inner cylinder size(mm)

/AE[/NET WEIGHT: 125kg /AE[NET WEIGHT: 145kg

R~}/DIMENSION: 820X600X1175(mm) R~F/DIMENSION: 865X600X1210(mm)

S Enmmnn  jana s R~t AL PRl 2 4 4 /Dimensions are subject to actual measurement
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