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A RERE

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.
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® YL BB X EENEAR ® E ohFA [EXUEL ) BB X ERAE R
® Double-tank microcomputer ® Auto-lift double-tank
electric fryer microcomputer electric fryer

e ————————

OFE-239 OFE-H239

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

LhEE/POWER: 21.4kW IhEE /POWER: 21.4kW

SHIAE/OIL CAPACITY: 11.6L+21.5L SHAE/OIL CAPACITY: 11.6L+21.5L

iR ESEE/TEMP.RANGE: 90°C-190°C S EEE/TEMP.RANGE: 90°C-190°C
RELR~T /Inner cylinder size(mm)

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

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

R =T PASERRE 754 /Dimensions are subject to actual measurement

40



AJF+ B A SR AFER

Gas-powered lift fryer FEAT“RES THEESF o

ARG ENASIEREE B oA EINEES T IBEL SR 11,20 This series of microcomputer-controlled gas fryers features an
AR FEABRER, CEEEIT ESMIPRS, B LIEE R automatic lifting function design, ensuring safe and effortless
JES| SRR O, BRrEEE s, BREE MK, operation. Multiple tank options are available to meet high customer

flow demands. Equipped with an intelligent temperature control
and protection system, it effectively prevents overheating, providing

peace of mind throughout the frying process. It delivers higher food
output and improves production efficiency

T IR BN O R B o T

FASIAAINER/GAS INTERNAL HEATING i EE i E M /MICROCOMPUTER PANEL B &fFPE/LIFTING AND LOWERING

RSN EHE T RN EE R T EB At m R, B TE X ARTF Z AP B8, T F R RE R AR (E w B RN FEINEE, TR R AFIE B iR, 5 a7

The gas-powered internal combustion structure is The microcomputer controls the temperature With automatic lifting function, the frying basket
more energy-efticient and has higher efficiency accurately, and multiple menus can be customized will automatically rise when the timer ends, saving
and saved, so even novices can operate it easily time and effort
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SeEiR{EEik, R(EHE @ Intelligent control panel, easy to operate

2E T HAESRNS 1T S FHES 57 H @® Slopingoil pan bottom design is easy to drain residual oil

REHR IV @® Melting mode

NEIRHRS, BHRRELE @ Built-in oil filtering system, oil filtering is quick and convenient
SRR R E T %o @ Theoil tankis equipped with pulleys for easy movement

Z ARG R~ ] kR @® Avariety of cylinder sizes to choose from

B Ami, AFEKBEFEINEE @® Movable universal wheels, large carrying capacity and brake function

® OFG-126 ® OFG-H126 ® OFG-226 ® OFG-H226
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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.

VETE R ~J /Basket size(mm)
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RELR~F/Inner cylinder size(mm)

® ST EMASLIELR ® B [ERE M EMRSIER @ XL BRI A NELR ® B &7 FEXVEL i BB A A IEAP
® Single-tank microcomputer- ® Automatic lifting single-tank ® Dual-tank microcomputer- ® Automatic lifting dual-tank
controlled gas fryer microcomputer-controlled gas fryer controlled gas fryer microcomputer-controlled gas fryer

OFG-126 OFG-H126 OFG-226 OFG-H226

BBE/VOLTAGE: 220V/50Hz HE/VOLTAGE: 220V/50Hz HE/VOLTAGE: 220V/50Hz BBE/VOLTAGE: 220V/50Hz

BE#E/ENERGY: LPG/Natural Gas BE#E/ENERGY: LPG/Natural Gas BE#E/ENERGY: LPG/Natural Gas BE#E/ENERGY: LPG/Natural Gas

FMEMTHF /RATED THERMALLOAD: 14.1kW FMEM 1B /RATED THERMALLOAD: 14.1kW FEM G /RATED THERMALLOAD: 14.1kW gERT1{H /RATED THERMALLOAD: 14.1kW

#MBE/OIL CAPACITY:  38L HMZE/OIL CAPACITY:  38L B E/OIL CAPACITY: 38LX2 B E/OIL CAPACITY: 38LX2
;BESEE/TEMP.RANGE: 90°C-190°C ;REESBE/TEMP.RANGE: 90°C-190°C ;BEESEE/TEMP.RANGE: 90°C-190°C SBESBE/TEMP.RANGE: 90°C-190°C
/2% /NET WEIGHT: / /#E/NET WEIGHT: / /2% /NET WEIGHT: / /#E /NET WEIGHT: /

R~ /DIMENSION: / R~T/DIMENSION: / R~ /DIMENSION: / R~ /DIMENSION: /

R~ PASEERM £ 44 /Dimensions are subject to actual measurement 44
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® OFE-321 ® OFE-322

Electric open fryers

Commercial electric fryer, setting a new standard for efficient kitch-
ens! Made of high-quality stainless steel, durable and easy to clean;
automatic oil filtration extends oil life and reduces costs; automatic
constant temperature and timed temperature control ensure consis-
tent, crispy results; intelligent computer control offers simple, pre-
cise operation, effortlessly handling busy periods. Combining quality
and efficiency to boost your catering business!

® OFE-H321L ® OFE-H322L

FEATURES 445

<
©

6, ol1]2]3]4]s5]6! E D

i B8 A EI Al /MICROCOMPUTER PANEL /R enE N EMR/LCD PANEL
B T /N, B E X IRF MR R, TF R IIRIE S FEE AThEIES YN, B EERE

The microcomputer controls the temperature
accurately, and multiple menus can be customized English for flexible use
and saved, so even novices can operate it easily

Store multiple menus, switch between Chinese and

® TEeeiR{EmEtk, RELE @ Intelligent control panel, easy to operate

@ FHEI @® Melting mode

® REEHRS, BHARRELE @ Built-in oil filtering system, oil filtering is quick and convenient

® FFEWMME, BAMFE @ Stainless steel material, durable and long-lasting

@ ZMUmEIR~JelHEsE @ Avariety of cylinder sizes to choose from

® #Zohihmie, A= XKHEMNEIIEE @ Movable universal wheels, large carrying capacity and brake function

B&hFFEINEE/AUTO-LIFT FEATURE

5 E T BETHAE, SRS 453K, VR B B FHEER, BT 4 17

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

46
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Cooking Menus

VEIS /B %% [(H%R/ BT/ A KM /FH/ &R AHEEFRINERTRIAMBREEDNSE. THET. ZIEEDIEH
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.

RELR~t/Inner cylinder size(mm)

® T AR RSP ® L1 E R R AR ® [ hFH R T F AR EB P ® [N RERET I FBR B R

® Single-tank microcomputer ® Double-tank microcomputer ® Auto-lift single-tank microcomputer @ Auto-lift double-tank
electric fryer electric fryer microcomputer electric fryer

electric fryer
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OFE-321 OFE-322 OFE-H321L OFE-H322L

B[E/VOLTAGE: 3N~380V/50Hz

BE/VOLTAGE: 3N~380V/50Hz B[E/VOLTAGE: 3N~380V/50Hz BE/VOLTAGE: 3N~380V/50Hz

LhZE/POWER: 12.35kW IhZ¥E/POWER: 12.35kW+12.35kW Ih3E/POWER: 12.35kW IhZE/POWER: 12.35kW

;A =/0IL CAPACITY: 40L JAZAE/OIL CAPACITY: 40L+40L SAZAE/OIL CAPACITY: 40L A E/OIL CAPACITY: 40L+40L

;R FESEE/TEMP.RANGE: 90°C-190°C ;RESEE/TEMP.RANGE: 90°C-190°C ;RFE3EE/TEMP.RANGE: 90°C-190°C ;RFESEE/TEMP.RANGE: 90°C-190°C
AE/NET WEIGHT: 120kg /#E/NET WEIGHT: 185kg /2E/NET WEIGHT: 128kg AE/NET WEIGHT: 212kg
R~F/DIMENSION: 900X450X1140(mm) R~F/DIMENSION: 900X860X1140(mm) R~F/DIMENSION: 925X475X1175(mm) R~F/DIMENSION: 905X905X1175(mm)

R~ LASEBRI = 794 /Dimensions are subject to actual measurement
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® OFG-321 ® OFG-322

Microcomputer gas open fryers

This series of gas fryers uses the technology of fire grill heating to
quickly heat up, fry evenly, and lock in the moisture of the food. The
high-efficiency belt heating tube quickly returns to temperature to
keep the moisture inside the food from being lost. The intelligent
operation panel is simple and easy to operate, can save multiple
menus, and provides multiple cooking modes.

® OFG-H321L ® OFG-H322L

FEATURES 445

B2 - 2]3) -- ---
I I T
I () N [ [ (A B

{

{45 B8 BRI ET A& /MICROCOMPUTER PANEL % & B R EHR/LCD PANEL B BETIBE/AUTO-LIFT FEATURE
BT RER, B E X REFZMEE, TFHEEREINIRE FEZMEE AIRESGESF U, R IEEFE T BEIAFEINEE, TN G R, EE B o) HER, 2 & 7]
The microcomputer controls the temperature Store multiple menus, switch between Chinese and With automatic lifting function, the frying basket
accurately, and multiple menus can be customized English for flexible use will automatically rise when the timer ends, saving
and saved, so even novices can operate it easily time and effort

® TEeeiR{EmEtk, RELE @ Intelligent control panel, easy to operate

@ FHEI @® Melting mode

® REEHRS, BHARRELE @ Built-in oil filtering system, oil filtering is quick and convenient

® FFENME, BAMAE @ Stainless steel material, durable and long-lasting

@® S HAKBE, BIMNXIKREMR @ Practical large capacity, effortlessly handling high customer traffic
® #ohhmit, REEKHENEINEE @ Movable universal wheels, large carrying capacity and brake function

50
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Cooking Menus

VEIS /B % %/ BT/ K /FH/ &R AHEEFRINERTRIAMBREEDNSE. THET. ZIFEDEH
A E ok & 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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RELR~F/Inner cylinder size(mm)

® SR EMASIELR
® Single-tank microcomputer
gas fryer
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B[E/VOLTAGE: 220V~/50Hz

Ih#E/ENERGY: LPG/Natural Gas

IhZE/POWER: 0.6kW

SHAE/OIL CAPACITY: 251

e ESeEl/TEMP.RANGE: 90°C-190°C
/2B /NET WEIGHT: 120kg

R~ /DIMENSION: 900X450X1140(mm)

® XUEL W BB A IEIR
® Double-tank microcomputer ® Single-tank microcomputer
gas fryer gas fryer

® SRl SIEIR
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BE/VOLTAGE: 220V~/50Hz BE/VOLTAGE: 220V~/50Hz

Lh#E/ENERGY: LPG/Natural Gas Ih#E/ENERGY: LPG/Natural Gas

INZE/POWER: 0.65kW INZE/POWER: 0.6kW

;A E/OIL CAPACITY: 25L+25L JHAAE/OIL CAPACITY:  25L

;mfEE[E/TEMP.RANGE: 90°C-190°C :mfESEE/TEMP.RANGE: 90°C-190°C

AE/NET WEIGHT: 190kg AE[/NET WEIGHT: 128kg

R~F/DIMENSION: 900X860X1140(mm) R~ /DIMENSION: 925X475X1175(mm)

R~ SEERIE 79:/Dimensions are subject to actual measurement

@ UL BE AN A UAEAR
® Double-tank microcomputer
gas fryer

OFG-321 OFG-322 OFG-H321L OFG-H322L

BE/VOLTAGE: 220V~/50Hz

Ih#E/ENERGY: LPG/Natural Gas

IhZE/POWER: 0.65kW

SIZAE/OIL CAPACITY: 25L+25L

aESEE /TEMP.RANGE: 90°C-190°C
7RE/NET WEIGHT: 217kg

R~T/DIMENSION: 960X925X1300(mm)
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FEATURES 445

EﬁEEﬁ %'X’Eyg*}: Smart electric pressure fryers

ARTIEHIEE PSS ES T 55 s BRI E R A, R SHES A This series of pressure fryers combines high pressure cooking with R

7}(??{7%%7;'\1;?;;; D@'\_J@*%O @E%%E‘;Z;JQ‘EE%}EE;;; ;;j;llgfg intelligent microcomputer control technology to quickly lock in | . ELECTRIC PRESSURE FRYER | PRESSURE R TES

b Z TR B BN AR B M ER, AIRINME ST 8k, moisture in the chicken, making the food crispy on the outside 1 votice | P T S S— .}
and tender on the inside. Equipped with a multi-function | = 772 gz =R P e F = A= R= =0 R
operation panel, precise temperature control and timing, - = = = ' | =il 1] B BB ERBRN
supports multiple preset modes, easily responds to different food = 0 TN BN RS N S N | oy 4 ' . weae
requirements,high-power heating tubes, and high efficiency and B N <N ONSNONNON  NONONLE : AV
energy saving. WER |

B v #lr/MICROCOMPUTER PANEL &1 S A E AR /EASY MECHANICAL PANEL {4 BB A EI AR /MICROCOMPUTER PANEL
A} PB4 R B, BT SCEM 49 B ERSHAE M8 B R SRR, 2 75 1 IR, I T AR S 8 3 T th AR AR

Microcomputer temperature control is accurate, Mechanical temperature control timing knob The microcomputer controls the temperature
and frying can be achieved in different time periods operation, simple and convenient accurately, and multiple menus can be customized
and saved, so even novices can operate it easily

PRESSURE FRYER

=

u :"] |

HEEIRIFEINR, BRIFH{E

RRHR T

NEBEIRHBERS, RBRESE
BB, KAl

SSAARBE, BMNIAER
B hmie, REEXEBFEINEE

Intelligent control panel, easy to operate

Melting mode

Built-in oil filtering system, oil filtering is quick and convenient
Stainless steel material, durable and long-lasting

Practical large capacity, effortlessly handling high customer traffic
Movable universal wheels, large carrying capacity and brake function

= “ 2 al

® PFE-800 ® PFE-600 ® PFE-500 ® MDXZ-24 ® MDXZ-24D




® SEEIEEIF
® Electric pressure fryers

@ SEEIEEIF
® Electric pressure fryers

® SEEIESGIF
® Electric pressure fryers

® SEREIEGIF
® Electric pressure fryers

® SEEIEEIF
® Electric pressure fryers

A RERE
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Cooking Menus

VERS B4 [ /B S R AT /4 B B A SR EA T 2RI REENE. THEF. SYHEMEH
S Sk R AT S . g i fanases,

Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets 08
/ doughnuts, etc.Especially suitable for American brand fast food chains, theme restaurants, cooking “' TR
and fried chains, and chain stores that focus on brand development. -
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RELR~F/Inner cylinder size(mm)
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PFE-800

=7

3

112 304150647 3 £l

MDXZ-24 MDXZ-24D

PFE-600
BE/VOLTAGE: BE/VOLTAGE: % /VOLTAGE: BE/VOLTAGE: BE/VOLTAGE:
3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz 3N~380V/50Hz
I /POWER: L)% /POWER: L% /POWER: Ih%E /POWER: 1% /POWER:
12.35kW 12.35kW 12.35kW 12.35kW 12.35kW

SHAE/OIL CAPACITY:
25L

;mfE B E/TEMP.RANGE:

SHAE/OIL CAPACITY:
251

e ESeE/TEMP.RANGE:

SAAE/OIL CAPACITY:
251

;mfEEEl/TEMP.RANGE:

SHAE/OIL CAPACITY:
251

ymfZEE /TEMP.RANGE:

SAZAE/OIL CAPACITY:
251

;m[ZEE/TEMP.RANGE:

90°C-190°C 20°C-200°C 20°C-200°C 50°C-200°C 20°C-190°C

8B /NET WEIGHT: ¥ E/NET WEIGHT: FE/NET WEIGHT: ¥ E/NET WEIGHT: ¥ E/NET WEIGHT:
130kg 130kg 130kg 110kg 110kg
R</DIMENSION: R~F/DIMENSION: R<F/DIMENSION: R</DIMENSION: R<}/DIMENSION:
960X480X1195(mm) 960X480X1195(mm) 960X480X1195(mm) 960X480X1195(mm) 960X480X1195(mm)

-

T USEBRIN 2 73 4£/Dimensions are subject to actual measurement
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FEATURES 165 =
et I ASVEXR IR Smart gas pressure fryers ;

RAGRSEAVECIPRES S ES TS S BRI H R A i Bl This series of gas pressure fryers combines high pressure cooking
FERKS, BYIINAR I, OB, B0 ZTIeEiR(EmiR, BETE with intelligent microcomputer control technology to quickly lock

Y, 2 2R TSER BRI N RE B MER AR RS, S80S In moisture in the chicken, making the food crispy on the outside
BEo 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,

PRESSURE FRYER

NOTICE o 'l\-#-_-_:?;:'f_-‘f.a__.--'f;’.'i’;u__.if:* _:Z-.‘,__. D

PO\\%R

THERMOSTAT START

I‘I@Il@@
x Jn Lol
- -- --

high-power heating tubes, and high efficiency and energy saving. i FE ATET#R/MICROCOMPUTER PANEL i EEAXE AR /MICROCOMPUTER PANEL  TRISEA/IAREIAR/EASYMECHANICALPANEL eI SRATIARIEIAR/EASYMECHANICALPANEL AFJERASERS/ FIREBOXCOMBUSTION SYSTEM
1 BB A3 m T, BT SEIN 9 B B S E 1 B Ax i BB, B T X R TF 2K VIR I B e 1R 1E, R 2 5 & MU R I B e IR, B 2 L &# E dlAHE, A TR TR IR
——,%T'mﬁéii‘:*’z}?%{’ﬁ
Microcomputer temperature control ~ The microcomputer controls the Mechanical temperature control Mechanical temperature control Customized fire bar, strong firepower,
is accurate, and frying can be temperature accurately, and timingknob operation, simple and timing knob operation, simple and fast heating
achieved in different time periods multiple menus can be customized  convenient convenient

and saved, so even novices can
operate it easily

-

SRR (FEIR, BIEAE
FHCHAR T
NEIEHARS, EHRESE
REWMR, EAME
SSHARE, BN KER

o hmie, AEEKXKEERNEINEE

Intelligent control panel, easy to operate

Melting mode

Built-in oil filtering system, oil filtering is quick and convenient
Stainless steel material, durable and long-lasting

Practical large capacity, effortlessly handling high customer traffic
Movable universal wheels, large carrying capacity and brake function

® PFG-800 ® PFG-600 ® PFG-500 ® MDXZ-25 ® MDXZ-25D
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Cooking Menus

VEIS /B %% [(H%R/ BT/ A KM /FH/ &R AHEEFRINERTRIAMBREEDNSE. THET. ZIEEDIEH
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.

FASRNNFRELE R
Gas internal heating structure
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PRSI IMINFALE R
Gas external heating structure

® RS IEXGIF
® Gas pressure fryers

BE/VOLTAGE:
220V~/50Hz

BE¥2/ENERGY:
LPG/Natural Gas

IhZE /POWER:
0.6kW

SIAE/OIL CAPACITY:
251

yaE3EE/TEMP.RANGE:

90°C-190°C

/S E/NET WEIGHT:
130kg

R~ /DIMENSION:
960X480X1195(mm)

® £ MASIEISIR

® Gas pressure fryers

BE/VOLTAGE:
220V~/50Hz

BE¥2/ENERGY:
LPG/Natural Gas

IhZE/POWER:
0.6kW

SAAE/OIL CAPACITY:

251

i ESEE/TEMP.RANGE:

20°C-200°C

/S E/NET WEIGHT:

130kg

R~ /DIMENSION:
960X480X1195(mm)

}

® A IEXSIR
® Gas pressure fryers

BE/VOLTAGE:
220V~/50Hz

BE¥2/ENERGY:
LPG/Natural Gas

IhZE /POWER:
/

SHAE/OIL CAPACITY:
25L

iaE3EE/TEMP.RANGE:

20°C-200°C

/S E /NET WEIGHT:
130kg

R~ /DIMENSION:
960X480X1195(mm)

® & /IMASIEIBAR
® Gas pressurefryers

URE FRYER ()8

O i
. O t |

BE/VOLTAGE:
220V~/50Hz

BE¥2/ENERGY:
LPG/Natural Gas

IhZE /POWER:
/

SIAE/OIL CAPACITY:
25L

yaESEEl/TEMP.RANGE:

50°C-200°C

/S E/NET WEIGHT:
110kg

R~ /DIMENSION:
960X480X1195(mm)

R~ ASEBRM 2 A /Dimensions are subject to actual measurement

® & /IMASIEIBAR
® Gas pressurefryers

PFG-800 PFG-600 m MDXZ-25 MDXZ-25D

BE/VOLTAGE:
220V~/50Hz

BE¥2/ENERGY:
LPG/Natural Gas

IhZE/POWER:
/

SAAE/OIL CAPACITY:
251

i ESEE/TEMP.RANGE:

20°C-1907C

/S E/NET WEIGHT:
110kg

R~ /DIMENSION:
960X480X1195(mm)
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B 217t % MR
Auto-lifting Electric Open Fryer

#=/MODEL:
OFE-HO8A

BE/VOLTAGE:
220V~/50Hz

Ih=ZE /POWER:
2.8kW

VETE R ~F /Basket size(mm)

SHZ=/OIL CAPACITY:
8L

B EBE/TEMP.RANGE:
20°C-190°C

/35 [NET WEIGHT:
18kg

R~}/DIMENSION:
615X265X415(mm)

RELR~F/Inner cylinder size(mm)

aNHEE TR
Tabletop Electric Pressure Fryer

A= /MODEL:
MDXZ-22

B[E/VOLTAGE:

220V~/50Hz

IhZE/POWER:
3.5kW

a3 ER
Tabletop Electric Pressure Fryer

HMZ 2 /0IL CAPACITY: #J2 /MODEL:
12.5L MDXZ-16
;BEESEE/ TEMP.RANGE: B E/VOLTAGE:
20°C-190°C 220V~/50Hz
%2 /NET WEIGHT: T2 /POWER:
27kg 3kW

R~ /DIMENSION:
515X465X565(mm)

SHAZ=/OIL CAPACITY:
10L

;mE B E/TEMP.RANGE:
50°C-200°C

/38 [NET WEIGHT:
19kg

R~ /DIMENSION:
490X445X530(mm)

a3V E /1R
Tabletop Electric Pressure Fryer

A= /MODEL:
MDXZ-16B

HE/VOLTAGE:

220V~/50Hz

IhZE/POWER:
3kW

S =/OIL CAPACITY:
10L

;mE B E/TEMP.RANGE:
20°C-190°C

/35 [NET WEIGHT:
19kg

R~} /DIMENSION:
490X445X530(mm)
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iR &R B AR FE =xRRmE =ina
Warming Showcase

Electric Chicken Breader

Vertical Warming Showcase

LCD Vertical Warming Showcase Chips Warmer
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N\

#1=/MODEL: 21=/MODEL: 84=/MODEL: A2 /MODEL: 84=/MODEL: 2 /MODEL: A= /MODEL:
DBG-1200 DBG-1600 CNIX-1200 HHC-980 HHC-903 HHC-930L HHC-903L p— 1% /HODEL:
8 /VOLTAGE: B F/VOLTAGE: i3 /VOLTAGE: fE /VOLTAGE: 8 /VOLTAGE: i FE/VOLTAGE: i3 /VOL TAGE: VF-60 VE-100 BIS/MODEL: %3 /NET WEIGHT:
3N~380V/50Hz 3N~380V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz P— PE—— GW-2400 80kg
I)Z [POWER: I)ZE [POWER: IhZE [POWER: IHZ /POWER: IhZE /POWER: IHZE /POWER: I)Z /POWER: 220V~/50Hz 220V~/50Hz & /VOLTAGE: R~F/DIMENSION:
3.2kW 3.6kW 4.1KW 5 1KW 2.1KW p—_— 2.1KW | 220V/50Hz 1200X760X1260(mm)
IhZ /POWER: IhZE /POWER:
/R E /INET WEIGHT: /R /INET WEIGHT: /RE /INET WEIGHT: B EIEE/TEMP.RANGE: ;aESEE /TEMP.RANGE: SBEESEE/ TEMP.RANGE: /A8 /NET WEIGHT: 0.55kW 1.1kW IhZE /POWER:
119k 145k 130k °C_110° 20°C-110°C 0 0 "C-110° 0.55kW
: : . 1L 20D T /% /NET WEIGHT: %2 /NET WEIGHT:
R'5t/DIMENSION: R<t/DIMENSION: R<t/DIMENSION: R'5t/DIMENSION: R /DIMENSION: R<+/DIMENSION: FRY/MMERSION 46kg 65kg
1350X800X950(mm) 1750X800X950(mm) 880X1405X990(mm) 745X570X1775(mm) 745X570X1065(mm) 745X570X1775(mm) 745X570X1065(mm)
R~ /DIMENSION: R~ /DIMENSION:
FEER~t/Tray Size: FEER~/Tray Size: FEER~F/Tray Size: FE& R ~F/Tray Size: FEER<t/Tray Size: R /Tray Size: 2R~ /Tray Size: 730X600X1570(mm) 1000X730X1570(mm)
400X600(mm) 400X600(mm) 400X600(mm) 400X600(mm) 400X600(mm) 400X600(mm) 400X600(mm)

64



	米迦锆_页面_01
	米迦锆_页面_02
	米迦锆_页面_03
	米迦锆_页面_04
	米迦锆_页面_05
	米迦锆_页面_06
	米迦锆_页面_07
	米迦锆_页面_08
	米迦锆_页面_09
	米迦锆_页面_10
	米迦锆_页面_11
	米迦锆_页面_12
	米迦锆_页面_13
	米迦锆_页面_14
	米迦锆_页面_15
	米迦锆_页面_16
	米迦锆_页面_17
	米迦锆_页面_18
	米迦锆_页面_19
	米迦锆_页面_20
	米迦锆_页面_21
	米迦锆_页面_22
	米迦锆_页面_23
	米迦锆_页面_24
	米迦锆_页面_25
	米迦锆_页面_26
	米迦锆_页面_27
	米迦锆_页面_28
	米迦锆_页面_29
	米迦锆_页面_30
	米迦锆_页面_31
	米迦锆_页面_32
	米迦锆_页面_33
	米迦锆_页面_34

