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CATALOGUE

07-20

HRIPRT
SmartTech series

07-16 HRBRIRELEF High Speed Oven
17-18  INERURIEFE Microwave Meo Oven
19-20 THUKRZEIE Microwave Steamer

21-40

05

ERAREEEHERY
SmartTech Combi series

c\"

SmartTech

41-68

R=ER —
Grand series I |

41-50 YEWPEF GrandFryer

51-58 REHEREBAURFEF RS GrandOven

59-60 HENEEIT Conveyor Fish Roaster

61-64  fRIBIERF GrandHold

65-66  BINLINEFIH\IF Clamshell Grill Lite

67-67  aII\I Countertop Heavy-Duty Griddle

68-68 IR EHFIRHN Countertop electric dumpling griddle

69-74

21-3¢  FIBEZEIEFE SmartTech Combi
37-40 1RIEIF Electric Roaster

FRERT

Lapiioey series
69-  =mEBEEIE Electric Hyper Steamer

72 AR FERE Electric Auto-lift Noodle Cooker
73- {81 5 Z & F8 Economic Combi Oven

73

T4~

74
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‘\Q WHY SmartTech® 2
S m a rtTe C h SmartTech EEIPRIIFEREENE A IZHIRIE. FhE. The SmartTech series products are designed to provide

SFIRENZEEERRAAE, ILBARPEMEFEERESIEIAE customers with extremely fast, energy-saving and easy to-

DNFE. MBNXT, SmartTech IBEEIFES THEER AR operate cooking solutions, so that operators can still be handy

CRAFTED ANEW MEHRX, SRR, Mg —H N EeYREmKN even during peak hours. With the combination of microwave,
EXPERIENCED BEYO,ND BRIEANBIEHR, ZBZTER, SEZTERETER vertical hot air impingement, SmartTech rapid oven makes
X, SEXNE. FOEEHIE, A8FXE%2EF, BEZ food heated fast, evenly and crisp with attractive color.

HE R EHBT M. SmartTech Micro computer provides multi-stages cooking

cycle for each recipe. Each cooking cycle includes a

S L . . . .
1 combination settings of microwave, vertical hot air
impingement, providing a wide range of cooking application.

Ly [

WAPERE MEIR {EFIE

Coffee Shop New Tea Drinks Convenience
stores

PERT REIE EHRIR

Chinese & Western QSR Chain restaurants
Restaurant

A K2t 1TIBA;
FRINRUSERE, U EBHAMSE,

* Product specifications and design are subject to
change without notice. The appearance of the
product is subject to the actual product, and the
above parameters are for reference only.
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SmartTech

CONVENIENT/ INTELLIGENT
EXTREME SPEED

MEERRBIM IR T RERIE,
RERK.

TRRFERLEBEM, &3
BEEIFERGR RN, L
EFARK, RERYEKRME

Fo

AREF MRS, BYREE
fREle , BFIFEA.

The secret to fresh, flavorful cuisine lies in

rapid cooking that preserves natural
essence.

Whether handling frozen or refrigerated
ingredients, SmartTech leverage high-
efficiency microwave rapid heating to

minimize nutrient loss while retaining
original taste and nutritional integrity.

Complemented by a precision convection
heating system, the technology ensures
uniform heat distribution, delivering
crispy golden exteriors, tender interiors,
and visually appealing results.

* R RIRITINE RS, MASITE;
FEERINILISE A, U ESHAMSE,

* Product specifications and design are subject to
change without notice. The appearance of the
product is subject to the actual product, and the
above parameters are for reference only.

USE FUNCTION

ZIEBTN

@ ‘ IR BRI
HOT AIR IMPINGEMENT

‘ BB R R A N

COMBINATION OF MICROWAVE & IMPINGEMENT

IR BRE IR

MICROWAVE RAPID HEATING

FROZEN FOOD THAWING

‘wwmﬁ,@ﬁam

Lh ¥ = 1O & &3

b T

HOT AIR IMPINGEMENT

=R

EFFICIENT MICROWAVE

10
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EXTREME SPEED ya
COOKING SOLUTION

pu I

%Egﬁ

rtTech Speed Oven

SERE | TRIEL

EFFICIENT INTELLIGENCE ‘
EXTREME SPEED

EMATFEERIB+7ThRR

Features of model with 7-inch touch
screen TFT

¥ SiTngs RA 7 =< TFT iR, DNEES,
R NEREEIR

The new SiTngs features a 7-inch TFT touchscreen
with higher resolution and faster response speed.

|

.

%SL

FEATURES /F‘Zﬁ:.':.ﬁ}f—(_'\

100+ MR ER LAETFREN
REAREDRTIRER

ERELHEN, SRTIFEFEHERE 101
FEMEN. 11 ERCEIIERH
SER2RP, HRBILER2RIT

RE MRS IER. EEERRE *

OER BRI, BiER

KBRTINEE. NRER

b =R

P s ieBRINRE. RBETIRIEE XIhke
X5 IOT B EEK, AISSIREMIEERHE

EHKEE

RIRE=Z B FH R
A brand-new, high-capacity
internal cavity.

¥ SiTngs REEZEIE K, Al
EBVEZS

The new SiTngs chamber offers a
larger capacity, allowing for more
food placement.

INTERCONNECTION

10T B BX

Vg \ \ 10T WIRELESS
]

100+ standard menu storage capacity The menu can be set to phase cooking
program  Equipped with a variable frequency motor  Adjustable blower speed
range from 10% to 100% in 10% increment

Microwave power range from 0% to 100% in 10% increment

Multiple safety protection, microwave lock safety door design

Built-in oil smoke filter and catalytic converter* Standard menu mode,
customized mode  Menu confidential function, authority management  System
self-diagnosis function  Anti-empty load reminder function, menu cooking process
naming function  IOT wireless interconnection. Smart connect allows real-time
access to

your device via any smart device

* FERAERIGITIIERE, BAFTER; FRINIUTE, U ESHRIUSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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QUALITY LIES IN THE DETAILS 1}%& \;& igmll\%ﬁ*% %ﬁ

HIGH SPEED OVEN

puokeg pedousuadxy - meuy paypID

k3
=) =)
NT-SiTngs NT-ProBT NT-WK
ININE 16A LATHEKET A XU , KRIh= R KINZ,
ERMEr HMEES, HBEERER MERTKA, IREFREREY

Dual microwave, high power
More efficient,
faster meal delivery

Low power, plugs below 16A are available
Wider applicability

Dual microwaves, high power,
large internal cavity,
can cook larger food

AEE®

Color available

Cool Black Cool Red Cool Orange Black Red Stainless
REE R RiEE RE e FERREe

Ly T = 1O & 0

* ERAERIGITIIERE, BASTER; FRINIUTAE, U ESHRIHSE,
* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual NN = N
product, and the above parameters are for reference only. *ERIERSITINELE, BABITER,; FRINIUEYE, UESHRHSE,
* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. 14
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SmartTech
ORI XV IRIR M 75

FmE S Model

NT-SiTngs

NT-ProSiT

?ru‘& EEHE }_‘? %‘J Wi EE "E? Micro Computer

7ESTIER (7" Touch Screen CTL) 450 x

SZETREIRRE (5" Touch Screen CTL)

= & R~ product Size WxDxH (mm)

M BE R T chamber Size WxDxH (mm)

647 x 660 (BTAEPZRF)

450 x 647 x 612 (RETRERZEF)
317 x 315 x 188 (12.5"x12.4"%x7.4")
770 x 565 x 840

460 x 675 x 660

305 x 305 x 185 (12"x12"x7.3")

BERST Packing SizeWxDxH (mm) 770 x 565 x 840
&R Capacity (Liter) 8L 17 L
EE’:T:/&)H\;EA Voltage & Frequency 208—240V~,50/60HZ 208—240V~, 50/6OHZ
g)ﬁiﬂ]% Rated Power 3.5kW 3.5kW
A EE Net Weight (kg) 60.5 66
EE Gross Weight (kg) 84 88.5
ZIEEREL Cooking Stage 10 15
%ﬂ\;&lﬂg Microwave Power 1.5kW 1.5kW
FARINZE Hotair Power 3kW KW
N #
RIREZEX Blower Speed 108 (Grade) 1014 (Grade)
ﬂﬁﬁ%;ﬁ%?& Stock Menu 100+ 100+
&2 ERE Max Cooking Temp 280°C 280°C

ORI B SE R Microwave Output Range

0-100%, in 10% increment

0-100%, in 10% increment

AR T

=R Vertical hot air impingement
RO M i c rowa ve

Cooking JREFEIR X
Mode

Bottom convection

{ﬁﬂﬁg Catalytic Converters
USB Port

5 7K 2 4% 1P Rating
1}\1E¥§2 Cer tificate

RS

Colour Available

IPX3

€

FENRE. BRE. 46, WHeE

Black/Red/Coffee/SSL

IPX3
(CEHOP g - @S

AENRE., 26, 4868
Black/Red/SSL

HYes — ZNil

BRf45IR | Accessories List

=m3S Model NT-ProBT/NT-ProBT-D NT-WK
M EBRIEHIIREL S Micro Computer SZe~HiiE R (5" Touch Screen CTL) S TARIRER (5" Touch Screen CTL)
= @ R ~F Product Size WxDxH (mm) 460 x 677 x 660 515 x 752 x 652

P9 BE R T chamber Size WxDxH (mm)

BERYT Packing SizeWxDxH (mm)

317 x 294 x 193 (12.5"x11.6"x7.6")
770 x 565 x 840

365 x 305 x 170 (14.4"x13.6"%6.7")
881x 630 x 767

AR Capacity (Liter)
EE.E/&E% Voltage & Frequency
gjﬁﬁlﬁ}; Rated Power

7L
380-415V 3N~, 220-240V ~, 50/60Hz
6.3kW

9L
380-415V 3N~, 220-240V ~, 50/60Hz
6.3kW

A EE Net Weight (kg) 81 80

EE Gross Weight (kg) 96 96
FIEERHR Cooking Stage 15 S

UK INZE Microwave Power 1.5kWx2 1.5kWx2
PRIAZE Hotair Power 3.0kW+2.5kW 3kW
XUREEER Blower Speed 10 #4 (Grade) 1014
BT AESE B Stock Menu 100+ 100+
=5 RE Max Cooking Temp 280°C 280°C

%{;&Eﬁﬂj;ﬁ Microwave Output Range

0-100%, in 10% increment

0-100%, in 10% increment

XA

S Vertical hot air impi
/er pingement
15)% Microwave

Cooking [REREIF X,
Mode

Bottom convection

1&1".’:@@ Catalytic Converters
USB Port
Bh 7K & 2K 1P Rating

1}\1E3‘§§E Cer tificate

Eﬁi%ﬁé Colour Available

IPX3

€
TEMEE, B, 46

REMEE SSL

ALUMINUM GRILL PLATE

| IR

iE&FI GOOD FOR
NT-ProBT/NT-ProBT-D
NT-WK

FFI USED FOR
=BH4/ SANDWICH 44
STEAK 355/ CHICKEN
WING

ROUND PIZZA PAN

Bt =R

{XiEAI GOOD FOR
NT-SiTngs

NT-WK

NT-ProSiT

FFI USED FOR
K= PIZZA

* @A RORITIIE RS, BABITER; @MUY, U ESHRARSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.

15

Black/Red/SSL
HYes — ZNil
| N
lop = 11X &9
TEFLON MESH BASKET {iERI GOOD FOR ROUND TEFLON MESH PAD  {Ri&H/ GOOD FOR
el MgE NT-ProBT/NT-ProBT-D BERASE MRS NT-ProBT/NT-ProBT-D
NT-SiTngs NT-SiTngs
NT-WK

FFI USED FOR
4t/ CROISSANT
8533/ CHICKEN WING
M 2 /BAGELS

AT USED FOR
W= PIZZA
ZAme, EERERER

Cooking bread, can be used with
pizza pan

* R RIRITINEEE, BASITER; FEINIATYRE, U ESHRHSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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FEATURES /= G i%

EFRBIG, TETE, SMNEE, BIEER
MAESHKES, RMREZT. L TINREREESSR,
FOREERINA, KiE4sE=IRTE], REME

Bods 6.8 RTAIER, REEEEM, BIFSE

AI7FfiE 100+ MRE, BORENHE 5 REEER, |
IMINATMAER K. U BEETH, EFH—

[=$d

1 A Y | g 2 B ned BEFHNT M, SREHTRIET, TRER, &
HETREERERITRS
12 1 _ : 2R IOT BAEE (RII%AD)
z / \ . . e ’ Al Compact design with space-saving footprint, sleek
- - c appearance, and user-friendly operation.
I - - : - : Dual heating elements and microwave technology enable
. . Y rapid cooking: Upper/lower heating elements ensure even

browning, while microwave accelerates core heating, greatly
reduce cooking time and enhance efficiency.

Features a 6.8-inch touchscreen with intuitive interface for
precise control.

Stores 100+ programmable recipes, each customizable with
5-stage cooking programs with independent control of

heating elements and microwave power. USB port enables
recipe upload/download for centralized management.

COMPACT DESIGN E g 5 i e £) Energy-saving mode maintains low-power standby during

EASY & TASTY B L . % . 4 | i idle, reducing consumption and with instant recovery to
= : e . . 4 cooking temperature.

Optional IOT connectivity supports wireless integration for
remote monitoring and smart kitchen management.

i S Model NT-MWO-T i S Model NT-MWO-D
B w B W 490 544 361270 (10.6"
3  MICROWAVE P o — - e
MEO OVEN Progfct Size WxDxH (mm) ~D 538 Procﬂ?ct Size WxDxH (mm) AD 190(757)
I V4 5 BH 36 BH 168(6.6") 613 x 601x 433
I D 4 ] - . =
” ' E . w270 (10.6") R F W 208-240V IN~50/60Hz
PIRE R~ s . RS ’
Chamber Size (mm) AD  190(7.5") Chamber Size (mm) D 15A1.5kW
BH  168(6.6") BH 10
BERST (mm)Packing SizeWxDxH 613 x 601 x 433 @gRT (mm)Packing SizeWxDxH 250°C
E@;E/&Jﬁ% Voltage & Frequency 208-240V -IN”,50/60HZ %E/$ﬁ$ Voltage & Frequency 3.3kW
—— BE M Rated current 15A E B Rated current kW
E MBI Microwave Power 1.5kW BRI Microwave Power 0.7kW
) | AITEAESE B2 Stock Menu 100+ A FEAES R AN stock Menu 40
: BETERE 250°C BETITRE . 45
E FEm=E Power 3.3kW METHE Power
E ARSI EMAE, KW INAEREINER EIMARET0p
EEE Heating Element Power —FDDH“'%‘:Bottom 0.7kW Heating Element Power —anﬁ"%Bottom
A ENet Weight (kg) 40 #ENet Weight (kg)
EEGross Weight(kg) 45 EEGross Weight(kg)

NT-MWO-D

17 * Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. 18

* FRERIGITHINEEE, BABTEMN; FRIMIUERE, UESHAHSE,
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Smartiech

ERBEEZREERY

NEW DESIGN
REDEFINING CULINARY FRONTIERS
NEXT-GEN EXPERIENCE

ST
2ge iﬁgﬂiﬁ ?:1; %);[ (X

Brand-new 5th Generation SmartTech Combi Oven
Powerful Cooking Performance - Intelligent Control System

22



5 —4¢ 1%
IR
10IN

AR
TFT

DMEES, BEERH,
REEER 2 &

Higher resolution, clearer visuals, and
2 times faster response

'I'ﬁﬁ
lllﬁ;%
2@ £ 7 IR FALE

BRAND-NEW Ul DESIGN WITH
INTUITIVE AND SMOOTH OPERATION
FOR AN EXCEPTIONAL COOKING
EXPERIENCE
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QUALITY LIES IN THE DETAILS

38 R 2 5 FRAEHRATTRER S ELEFBLSTR
MINEERER, ZFABIEEEIEE,

Equipped with an open-source control system for
adaptability to new retail smart kitchens, it delivers
modular scalability and integrated big data
management.

Touch screen
series

Smartfech Combi | £TS ANY KITCHENS ¥

TIReEIERE
| € | ESEAEE

MNCO0423T MiniZINC2021T Plus

.-,
‘l-’qn - -

¥
ol

ERMENERE, TERARABFEHEZPR
BmII, HAEEENEE.

From NCO0423T Mini to NC2021T Plus Any size
kitchen, whether it is an open kitchen or a central food
processing plant, can find a suitable configuration.

*FERAMERIRITINEEE, BABITEM; FRINIUAEME, UESBRHEE,
* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual
product, and the above parameters are for reference only.
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SmartTech

»

ZIIEERNZAR
pCT: PR R R

Cooking is the art of meals, with the
right temperature

ZIIRE-FiFEE

Variety of cooking, all proficient

30~300°CHIE Z T REFET. Delta TREEHIFIZ
SR HISERE I ARIUELL, W, &, M. REE
REIZES .

Wide range cooking temperature regulation at 30 - 300°C,
Delta T temperature difference control and multi-stage cooking
control perfectly realize different cooking methods such as fried,
steamed, stewed, barbecued, etc.
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sSmartTech Gombi
SR RS

= miER

MODEL TABLE

NC2021TI NC201INGS+ NCI10TINGS+
EREE Model 40 B8RS 20 BFHERIER 10 B AEFESS
40-tray combi oven 20-tray combi oven 10-tray combi oven
&l Name TREER 105 R 10 HhREER
e (7" Touch Screen CTL) (10" Touch Screen CTL) (10" Touch Screen CTL)
Control

FZ |5:l|?l R Tf (mm)
Product Size WxDxH

1232 x 1069 x 1918

860 x 855 x 1821(&1BF)

853 x 843 x 1063(&1BF)

M BE R~ (mm) x x
Chamber Siae Vr\;T’]DXH 736 x 856 x 1510 440 x 637 x 1500 440 x 637 x 767
P =R
P@'K.Rj— {mm) 1250 x 1140 x 2050 1010 x 980 x 2015 1014 x 974 x 1292
acking SizeWxDxH
R/ 380-415V 3N~, 50/60Hz 380-415V 3N~ 50/60Hz 380-415V 3N~ 50/60Hz
Voltage & Frequency
BINE Rated Power 6 4.6kW 36.6kW 18.3kW
BB Net Weight (kg) 428 323 181
£E Gross Weight (kg) 448 368 208
s IR with Boiler  © ° ¢
Boiler 45kW 27kW 18kW
IHZE Boiler Power
ﬂ(#\i%ljj:_?: Roast Power b4kW 36kW 18kW
A E Capacity 40 x 1/1GNP 20x1/1GNP 10 x 1/1GNP
BRE RIZEEK No. of Rack %L /Optional ¥EAL /Optionall ¥EES /Optional

® BYes — Nl

* @A RIRITINEEE, BASTERN; F@INIUTRE, U ESHRAHESE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.

NC2011INGS+
iEES, REEE BRE

R Size: 462x700%1713mm

NCI1O0TINGSI NCO6TINGS+ NCO6TINGSI NCO0423T

10 B RERER 6 BRBERIER 6 B RERIERS 4 BRRERIER

10-tray combi oven 6-tray combi oven 6-tray combi oven 4-tray combi oven

10 THRiER 10 THRIBR 10 TSR 7 TR

(10" Touch Screen CTL) (10" Touch Screen CTL) (10" Touch Screen CTL) (7" Touch Screen CTL)
853 x 843 x 821(Z1EF)

853 x 843 x 1063(&1EF) 440 x 637 x 525 853 x 843 x 821(&1BE) T4l x 657 x 704

440 x 637 x 767 440 x 637 x 525 370 x 460 x 380

1014 x 974 x 1292 1014 x 974 x 1087 1014 x 974 x 1087 810 x 750 x 875

380-415V 3N~ 50/60Hz

380-415V 3N~ 50/60Hz

380-415V 3N~, 50/60Hz«
220V-240V ~, 50/60Hz

380-415V 3N~ 50/60Hz

18.3kW TIkW TIkW 6.TkW
161 14z 129 75
188 1685 1535 13
- [ ] - [ ]

oKW 5.4KW
18kW 10.8kW 10.8kW 5.8kW
10x1/1GNP 6x1/IGNP 6x1/1GNP 4% 2/3GNP
¥EER /Optional ¥EEDR /Optional ¥EER /Optional ¥EER /Optional
©® BYes — ZNil

* @A RIRITINEEE, BASTEN; F@iNIUTE, U ESHRAESE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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PR RIGTNERE, BABITEA ;, = FERINIUEI R E, UESHAHSE, * Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.

O WIRELESS INTERCONNECTION GRANDFRYER® REZEIEF R EEMEZULAFRMERFE. T, ORX—BNEERAS
/\ R, HEEWEEEMITHIR, ET;?ﬁ%E’J’éﬁ\iﬁi’iEEFLEx SMART® COOKINGH 41
> |OT %é&ﬁﬂ* ZE; ZAEEEES], BREEE, TlgHamR, OR—X, FEREEEEMEmE &,

BREE B A PE B REIR & SR EE I A G AR &, GRANDFRYER® Series fryer provides precise control, energy saving and consistency of cooking result

Smart connect allows real-time access to for commercial kitchen. It is equipped with intelligent control panel, every stage of a menu is perfectly

your device via any smart device. controlled by FLEX Smart® Cooking system. It has user-friendly simple operation, professional
outcomes, consistent food texture which is not affected by different operators.




FEATURES = @ % o5

BERIAES =8

LREWHELSIER , REFEHAGH L2
SMAIL R IR | BRENEERK
AR ES TES
FRIIRIEE], 2k 24 S EikaE 1, 2 REA
BERKEEREI+1C

B RESEE:195°F(91°C) EI385°F(196°C)

1-1/2" B3t iR RS i B L YR 2
RRESREIPFX. BHIRMFX, HhRFFx
24V BEEHIRFEMRS

2 HX B LE BB R

9 TETMRERABRRETSE

R TERIREWERIER, HEEE

BRE: 2 MOEIER

AIEERIOTINAE

Super high energy efficiency and production capacity

All stainless steel structure with beadblast finished surface, and
food grade steel frypot

Numerous size of frypot for options to match different product
frying applications

Swing-up heating element, cleaning is much more easier

Up to 24 programmable menu items

Durable and snap-action probe with high grade accuracy #1°C
Frying temperature range from 195°F (91°C) to 385°F (196°C)

1-1/2" drain valve

Equipped with hi-limit switch, anti-tilt switch, drain valve switch
Safe with 24V low current control system

Wide frypot (s) with cool zone design, helping collect food debris
and prevent it carbonized

Furnished with 9" heavy duty legs in front and bearing wheel
castors with brakes in rear

Toolless removable hanger mounted on the back splash for baskets
Twin size baskets

Optional IOT function

R TEIFEVFEER, HEEE
Toolless removable hanger mounted on the back
splash for baskets

NEIRHRSR

FMETATEATE, MEAERIEZIEEY
RESHEHARFN, BRAEKT Hm
fEREw, BESERE

The built-in oil filtering system not only saves
the space, but also ensures that the fried
food maintains high-quality outcome, while

also greatly extending the service life of the
oil and reducing operating costs

ne “ShbbobbtoBEs 00

ao 988R0eE

HRNARIZTHI | 23X 24 NEEERIEMEREST

SRR

Computer board control, up to 24 menu
storage capabilities, arbitrary call

i

| |
- | | | £
||;I!+1:J;.ULU-UL elole LU

PERNE B 5B SRR RIAE

BERIREENR, SMBYRESEMRRER
RREKD FRAREIZR

Flat-bar heating element transfers heat more
efficiently. With snap-action probe, heating
element(s) heats up rapidly when it detects a
change in the load and/or a drop in temperature,
which helps to return to proper temperature faster

To achieve the effect that the surface of the food
is golden and crispy and keep the internal moisture
not lost

B, 2% Full vat or splited vat design
TERARGHILE Oil filtration system available for option

* @A RORITINEEE, BABITERM; F@INIATE, U ESHRIARSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.

*ERAERIGITINERE, BASBTERN; FRINIUTRE, U ESHRIHSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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MODEL TABLE

~mES Model NTP14EF NTP14ESF NTP184EF
e EEEEEFT R EEEEF
Full Vat Electric Fryer with Dual Vat Electric Fryer with Full Vat Electric Fryer with
2 = Filtration System Filtration System Fltration System
(mm) 434 x 797 x TI43 (171%31.4"x45") 434 X797 < TIA3 (7.1%31.4'45") 507 x 797 x 1143 (20"x31.4"x45")

Product Size WxDxH

FIEXI (mm)
Cooking Area WxDxH

BERST mm)

355 x 420 x 120 (14"x16.5"x4.7")

177 x 420 x 120 (7"x16.5"x44.7") /73 H&

450 x 420 = 120(17.7"x16.5"x4.7")

Packing SizeWxDxH 890 x 520 x 1300 890 x 520 x 1300 900 x 593 x 1300
A £ Capacity 30L (60LB) 15L x2 (30L x 2) 37.8L (75.6LB)

RBEAE

Voltage & Frequency

380-415V 3N~, 220-240V 3~,
50/60Hz

380-415V 3N~, 220-240V 3~,
50/60Hz

380-415V 3N~, 220-240V 3~,
50/60Hz

i Ty s ROted Power 14kW 7kW x2 T7kW
%ﬁ%iﬁﬁ T EEMNHR computer FafMR computer AR computer
FIIFREE Menu No. 24/FE 12 /¥&x2 24L/1E
37K LR 1P Rating IPX4 IPX4 IPX4
IEHARYE Fiation System 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W
FEERFRSE N ) N '
Opti:zno\ Lil;t\'ngz;ystem Eﬁi Optionol E-Iﬁ OptlonOI E-Iﬁ Optlonol
V& Net Weight (k) 100 106 105
X Gross Weight (kg) 120 126 132
hr_:—ﬁi 'Jf i “£ il
I
@& S Model N T P14E NTP14ES NTP184E
B ome EBfERER S A E L HEREBFER

Full Vat Electric Fryer

Dual Vat Flectric Fryer

Full Vat Electric Fryer

=@ R~ (mm)
Product Size WxDxH
FEXI (mm)
Cooking Area WxDxH

BERS (mm)

434 x 797 x N43 (17.1"%31.4"x45")

355 x 420 x 120 (14"x16.5"x4.7")

434 x 797 x 1143 (17.1"x31.4"%45")
177 x 420 x 120 (7"x16.5"x4.7") f31&

507 x 797 x 143 (20"x31.4"x45")

450 x 420 x 120 (17.7"x16.5"x4.7")

Packing SizeWxDxH 890 x 520 x 1092 890 x 520 x 1092 900 x 593 x 1300
B 2 Capocity 30L (60LB) 15Lx2 (30LBx2) 37.8L (75.6LB)

B E/ARE

Voltage & Frequency

380-415V 3N~, 220-240V 3~,
50/60Hz

380-415V 3N~, 220-240V 3~,
50/60Hz

380-415V 3N~, 220-240V 3~,
50/60Hz

ENE INZE Roted Power 14kW TkW*2 T7kW

ERIA o EBAAR computer iR computer BEAR computer
FRAFE Menu No. 24/¥8 12/KEx 2 24/18

BHIKEFLR 1P Rating IPX4 IPX4 IPX4

‘;@‘;Eﬂ Zzééﬁ Filtration System _ - -

FIERGIRSE . . s ;

Optional Lil;‘ﬁngzzystem Eﬁi Optionol E—rﬁi OpthﬂCﬂ E‘[ﬁ OpthﬂCﬂ
18 Net Weight (ko) 82 85 84

e Gross Weight (kg) 102 105 110

* FRMBRIGITTMERE, BAZTEN; FRIIUTAE, U ESHARSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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NTP7-4EF

= =
@3S Model  NTP14-2LSEF NTP7-3EF
Z# Name =REIRHEBLER =RESHEBLER PO S S EB LR AR
Three Vat Electric Fryer with Three Vat Electric Fryer with Four Vat Electric Fryer with
EZoR Filtration system Filtration System Filtration System
(mm) 870 x 797 x 1143 (34.3'x31.4"x45") 653 x 797 x 1143 (25.7"x31.4"x45") 870 x 797 x 143 (34.3"x31.4"x45")

Product Size WxDxH
X (mm)

Cooking Area WxDxH

BERST mm)

177 x 420 x 120 (7"x16.5"x4.7") 5318
355 x 420 x 120 (14"x16.5"x4.7") 2N

177 x 420 x 120 (7"x16.5"x4.7") 3 1&

177 % 420 x 120 (7"x16.5"x4.7") F31&

Packing SizeWxDxH 980 x 910 x 1300 765 x 910x 1300 980 x 910 x 1300
A 2 capoacity 15Lx2+30L (30LBx2+60LB) 15Lx3 (30LBx3) 15Lx4 (30LBx4)

EIENES

Voltage & Frequency

380-415V 3N~, 220-240V 3~,
50/60Hz

380-415V 3N~, 220-240V 3~,
50/60Hz

380-415V 3N~, 220-240V 3~,
50/60Hz

EUE TN Rated Power 28kW (7+7+14) kW 7kW x3 TKW x4
ERIAR e FR computer BAXHR computer BAXHR computer
FRTFESZER Menu No. 12/ E x2+24/ *E 8/ $§ x3 12/ $§ x4
BHIKZELR 1P Rating IPX4 IPX4 IPX4
TEH AL Fitration System  220-240V~ , 50/60Hz, 250W 220-240V~ , 50/60Hz, 250W 220-240V~ , 50/60Hz, 250W
R RGRIESE N ) N N .
gt}lzzz fﬁ%gz:ystem A% Optional AJ3% Optional HJ3% Optional
'8 Net Weight (kg) 176 143 188
206 175 230

f = Gross Weight (kg)

~mES Model

NTP14-2EF

=3 i

Name

DB HFEFEI Dual Vat Electric Fryer

with Filtration system

NTP18 4-2E F

DB EFEFFI Dual Vat Electric Fryer

with Filtration system

N TP18 4-3EF

=REEHETER Three Vat Electric Fryer

with Filtration system

=@ R (mm)
Product Size WxDxH
ZIEXIH (mm)
Cooking Area WxDxH

BERT mm)

870 x 797 x 1143 (34.3"x31.4"x45")

355x420x120 (14"x16.5"x4.7") 21

1014 x 797 x 1143 (39.9"%x31.4"%45")

450x420%120 (17.7"x16.5"x4.7") 218

1521 % 797 x M43 (59.9"x31.4"x45")

450x420x120 (17.7"x16.5"x4.7") R 1E

by Sz 980 x 910 x 1300 1120 x 910 x 1300 1625 x 910 x 1300
B & capacity 30Lx2 (60LBx2) 37.8Lx2 (75.6LBx2) 37.8Lx3 (75.6LBx3)

B E/ARE

Voltage & Frequency

380-415V 3N~, 220-240V 3~,
50/60Hz

380-415V 3N~, 220-240V 3~,
50/60Hz

380-415V 3N~, 220-240V 3~,
50/60Hz

ENEINZ Roted Power 28kW (14kW x 2) 7KW x 2 17kW x 3

BERA e HBXR computer FERXIR computer FEAXAR computer

FTESZER Menu No. 24/ 1& x2 24/ T x2 24/ & x3

BRIKZELR 1P Rating IPX4 IPX4 IPX4

TETMARLE Fitation system  220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W
B Rk . ) N i N

ﬂ;i fﬁ%;;ystem AJ3% Optional A]i% Optional AJ%& Optional

1% 88 Net Weight (kg) 168 175 245

E£5 Gross Weight (kg) 198 208 288

* FRABRIGITTNEEE, BASTEN, FRIIUTALE, UESHIARSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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GAS FRYER

GRANDFRYER®
FEATURES /= G 1% o

SREWHEL, REFABDLE RER
MARLZ  EEEN. BUhER  BRIRSEER
& CBRERKEERER +1°C RESEE: 195
°F (91°C ) 2 385 °F (196°C)  1-1/2"AYitthiER
B, PHILEE EEEERIPAX. HHiE
FX 24V BEEFHRZENRE REYBKX
PHIERYFEBRY ETHRAIRARRERS

OIRENERRVEEER, THRERTIAE B
B 21MO1EIFE  ALERCIOTIAE

l\ 9

RSN

All stainless steel structure with fine sand blasting
surface, and food grade steel oil tank

Built in oil filter system

Clean mode & oil meltdown mode

Intelligent computer controller

Temperature probe accuracy *1°C

Temperature range: 195°F to 385°F (91°C~196°C)

1-1/2" oil drain valve

Hi-limit switch, drain valve switch

24V control system is more secure

Cool zone design, help to collect food debris and
prevent it carbonized

9" adjustable legs & universal castor wheels

Toolless removable basket hanger is easy for cleaning
Twin size baskets

ELECTRIC FRYER
4233 e fa

1)1

GRANDFRYER®
FEATURES / FmiF s

BENENSEFEN SFEWHhE, REEAHA

moR & I 2K i 0 14.9%x14.3'x3.2
”(380x363x80mm)

TRINAE

BFRE

BERABEREL1C

SBEESEE: 150 (65.6°C)~375%EFKE(191°C)
1-1/2 B9 R RIS, B LIRS
FEEBRFRIPAX. MRRFX

A X B L B YIRE R

ATHRERE (ANERAR)

AP

Super high energy efficiency and production capacity

All stainless steel structure with bead blast finished surface
Large cooking area 14.9"x14.3"'x3.2" (380x363x80mm)
Flat-bar heating element, heat transfers more efficiently
Electronic thermostat

Temperature probe accuracy reaches #1°C

Temperature range from 150°F-375°F (65.6°C~191°C)

1-1/2" drain valve

Equipped with hi-limit switch, drain valve switch

Wide frypot with cool zone, to prevent carbonization

6" adjustable heavy duty legs(bearing wheel castors are
available for option)

Toolless removable hanger mounted on the backsplash for
baskets

Twin size baskets or one full size basket are available for

Optional IOT function

~miS Model

NTP14GF

@R mm)
Product Size WxDxH
FHEXE (mm)
Cooking Area. WxDxH

BERT (mm)

434x800x1177 (17.1"x31.5"x46.3")

355x357x100 (14"x14.1"x3.9")

530x900%1300
Packing SizeWxDxH
A B Capacity (Liter) 241 (48LB)
BE Voltage 220-240V~,50Hz
E 70,000BTUs

Rated Power (kW)

=HIA CTL
FFSE Menu
5 7K 5 4R 1P Rating

TSRS Fitration System

AJi%& GFOO1/ CTT / Optional GFOO1, CTT

GF001E 244, CTTH 4D
24 items for GFOO1, 4 items for CTT
IPX4

220-240V ~,50/60HZ 250W

B 5 Net Weight (kg) 99
EE Gross Weight (kg) 18
FHERGESE Optional lifting system A]IEOptional

AFEERFEER, TREFMTAR
VEIERDIERR: 2 D REIFIE 51 12 fEIFE

option

~m3S Model

NTG14E

FmR T (mm)
Product Size WxDxH
FHEXE (mm)
Cooking Area. WxDxH

BERST (mm)

434x713x1006 (17.1"%28.1"x39.6")

380x363%80 (15"x14.3"x3.1")

530x810x1130
Packing SizeWxDxH
RE Capacity (Liter) 21L (42LB)

240V 3~ 415V 3N, | 220V 3~, 380V 3N
BBJE voltage 50/60Hz 50/60H> '
£ 7€ I ZE Rated Power TakW N.8kW

=HEIAR e

383788 Solid-state Control

B 7K 2 4% 1P Rating IPX
#EE Net Weight (kg) 449
%E Gross Weight (kg) 64

* FERAERIGITIIERE, BASTEN; SRR, U ESHRRHSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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* @A RIRITINEEE, BASTEN; F@iNIUTE, U ESHRAESE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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COUNTERTOP FRYER

B IRE S LI

GRANDFRYER®
FEATURES /= G 4%
SARENLEN Stainless steel construction

One-piece deep-drawn frypot, food hygiene design with
cold zone

—{ARIEGHEL, 2RI
AIRIZEBANAR, AITRTF4 R

RTD BRIRk
RIWEBETREAE, AMESEMY
SREE, FaEMK

=838 85~385° F (29~196° C)

Programmable computer with a max. of 4 menu items
RTD temperature probe

Flat-bar heating element, low watt density and providing
even heat distribution and longer service life
Swing-up heating element makes cleaning a snap

Cooking temperature ranges from 85~385°F (29~196°C)

Tinch drain valve

1 &~ IR
Oil capacity: 10L per vat
28
FRERIFFR Hi-limit switch, anti-tilt switch
AR FF % Cooking area 257*340mm

Buzz when cooking done

KAE LA
ZEXIE: 257*340mm
SHE: 10L/48

One frying basket per vat

RIETTERIGIRER —
WRECAFIEL B : M

K&y

L = v 9=

AUTO-LIFT COUNTERTOP FRYER

8 EIVFRENEIR

GRANDFRVER®
FEATURES /sz'ﬁ':.ﬁ =

ERFME
SHELRTIRED, BT EE
BENFRRINEE, —HHE(E, S EMTRRYI

Stainless steel construction
Removable oil vat for easy cleaning
Basket automatically lift-up when cooking done

9 menu key pads (+1 temporary menu), 3 programmable

HKFRIE stages for each cooking cycle
ARIZEENR, 3R =E, oM EFE+1 Automatically extend cooking time when adding extract

[N Eal:=:] portions
. e Temperature range: 76~391°F (25~200°C)
BH. BEHZEIEH

Hi-Limit switch
$=5E3EE 76~391°F (25~200°C) Anti-Tilt switch

=S EFRIPF* Swing-up heating element makes cleaning a snap
B AT Buzz when cooking done

. . Standard configuration: 1basket/vat
ARErIEIRRSR 220V 16A with plug power cord 2 meters
RIS ISiRRE
TRECVEIE LG

220V 16A, EerrifhskBIRL& 2K

REF B Name

NTT10E

NTT10-2E

Flﬁlﬂ% Model

Bga EUER

Single Vat Countertop Fryer

WiE & LR

Dual Vat Countertop Fryer

& R~ (mm)
Product Size WxDxH

350%x700x510 (13.8"x27.6"x20.1")

680x700%510 (26.8"x27.6"%20.1")

=iFXiE

RERBL mm) 57,340x60 (10.17%15.4"2.4") 257%340x60

Cooking Area WxDxH (10.1"x13.4"x2.4") / *g(vot)
BERST (mm) 714x780x578

Packing SizeWxDxH 384x780~578

A B capacity (Liter) 0L (20LB) 10Lx2 (20LB*2)

- 380V 3N~ | 400V 3N~ 240V 3N~ 380V 3N~ 400V 3N~ 240V 3N~
"BEVoltage 50Hz S0Hz ~ 6OHz SOHz  50Hz | 60Hz
IHE power 5.5kW 6kW 6.5kW kW 12kW 13kW
EHAN cn BR Computer EBfHR Computer
?’)ﬁﬁi% Menu No. 4/ *ﬁ 4/$§X2
B 7K % 2R P Rating  IPX3 IPX3
EE Net Weight (kg)  22.5 385
EE Gross Weight (kg) 25 L,

* ERAERIGITIIEEE, BASTER; FRINIUTRE, U ESHIHSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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gFZBHR Name NTT8E
A S Model Bigs ERXVEP

Single Vat Countertop Fryer
=& R (mm)

Product Size WxDxH
FEXIE, (mm)
Cooking Area WxDxH

BERT (mm)

265x575x425(10.4"%22.6"x16.7")

240x300x100 (9.4"x11.8"x3.9")

Packing SizeWxDxH 34516 654959

A £ copoacity (Liter) 5L (10LB)

FBIE voltage 220-240V ~, 50/60Hz
INER Power (kW) 32

FRTFHE Menu No. 9/tE

B3 7K 5 2R P Rating IPX3

78 B Net Weight (kg) 17

EE Gross Weight (kg) 195

*ERAERIGITINEEE, BABTER; FRINIUTNE, U ESHRIRSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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GRANDOVENR series...
?'L'ITH ¥

SR RARIHTINE T E, BABITEMN; FRINIUASEYI A, U ESHAHSE, * Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.

NTE-1620-T @ GRANDOVEN® BB F XA MIFRII =R 2
—, BEMNRTECIEREERABEAARNEMEREIHLE R
EIRSIEER, ANEREAEERXNRIT (AEE28), <8
FETEZERE#ERESIENENERER.

~N\
[ ]
IOT WIRELESS INTERCONNECTION

10T L& HEEX

-
NTE-1620-T is one of GRANDOVEN® series electric baking oven. It is = -"":..-E! 'L!
ideally suited for express-style or chain restaurants where smaller 1
ovens are required yet provide high baking output as its self-contained, EREE B AT 5 AR B S ANERE R RIS & il
conveyorized and stackable up to two (2) units high. Smart connect allows real-time access to your T— — I
device via any smart device. L] " '\3

FFIREE /3688 [ IBIREE

Pizza, Chicken wings, Baked Rice, etc.
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ELECTRIC CONVEYOR OVEN (J52 tRILRiE, S

% L ‘\ Ea j:il' ?& B? i’F a 0 High Efficent and Low Energy Consumption
J I I —J /1N FABROMSREHEMANN, SMANTREET -5, €RSESREEERAE HMIFRR

1=17m
BE%, RAREREES.
The imported high-temperature-resistant special mixed-flow turbine blades combine the properties of axial flow

and circulation, so that the high-temperature airflow has DC impact force and uniformity of circulation, and the
thermal efficiency is very high.

GRANDOVEN®
FEATURES /F"’-S‘:ﬁ =

X P IR, @IT RIS RN IR R X 1E Hot air impingement. The hot air jet technology and hot

WERTFRYER, $18 aWnASEmniE, =% air circulation act on the food surface, which makes the

SR food heated more quickly and the taste is more crisp
Can be stacked to save space while meeting

FREBREN , DEEE , FN ARSI HmE> production requirements during peak hours

PID EEHAM RS, KIS H R a F (e R TR E With PID Microprocessor controller, baking temperature

and time are always under perfect control

Jand < 3 = <
HUBPIBEKE1028mm, fEXFEEE813mm, K 1028mm long cooking chamber with 813mm belt width

1936mm
SR BHA AR DASR and 1936mm Length
ANZEM, B TS Eon All stainless steel structure, comply with food hygiene
EERUKBRE, FENEF, BEENES requirements
" . " Floor-type design with 5" heavy duty castors, all with
BTG, 5 THRERMR
brakes
G T EIFE5ERN Toolless-open access panels
(IR T R EINAE Reversible conveyor direction
5 inch touch screen
5 THRRE

EaEE Model NTE-32101-T
i 5 1 FEWidth (mm) 2048
- — ADepth (mm) 1410
_ N . . o . . . " o4 = £ |Z single Stack 186
BIEEE, B EENCRIBNE, RENBE, H5E  ®oseit, 5 THHEnme S5 (mm) T2 ouble Stack
Simply and easy operation maH Floor-type design with 5" heavy duty castors, Overall Height P/ Double Stae 1542
All stainless steel structure, comply with food all with brakes =& Ti-Stack 1969
hygiene requirements BEERT Packing Size WxDxH (mm) 2160x1580%x824
e 5 B Max Operation Temp 300°C
INE power 852 (Per Deck) 27kW
BY1E]IAF3 Bake Time Range 1~ 14 3% (minutes)
BIE volts 380V 3N~
SR He 50Hz
ERMBRGHIEEE, RASTEN; FRIUUTIAE, L ESRAEE, P2k %4 p Roting PXS
* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. )%E Net Weight (kg) 419
FEE Gross Weight (kg) 498
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ELECTRIC CONVEYOR OVEN

& T PR B A

=4 THRRAPTIMHRER

’ = Hot Air Impingement Technology
it ek REMOMSERHERARIEAN, SRANFABET—5, BESESRASERPT NN

ARSI, PMERFES,

55

HRPE AR, B AXERE AN RANBEIRERT
BYRE, EREYMMAEMNIE, OREMIAME

EENEKBAE, FENEF, BEENES
MRS ERE, MTRERERK, BOBMANNERYE
REAHE IR, HETE, FRRERENHAFER

PID BUARAMESS | AT BUEREMEETIRE | g
hfE

ERFEWNEN, BENGRBIEEER
FEigit, 5 THMERME
ST RIFEER

RIXHIEREThAEE

Hot air impingement. The hot air jet technology and hot air
circulation act on the food surface, which makes the food
heated more quickly and the taste is more crisp
Front-access window, robust stainless steel handle

The height of the windshield is adjustable to reduce heat
loss and reduce the limitation of the size of the food

The imported high-temperature-resistant special mixed-flow turbine blades combine the properties of axial
flow and circulation, so that the high-temperature airflow has DC impact force and uniformity of circulation,
and the thermal efficiency is very high.

NTE-2060-T

NTE-2090

NTE-2090-T

Stackable up to 3 units high ~mEE Model NTE-2060 NTE-2060-T NTE-2090 NTE-2090-T
With PID Microprocessor controller, baking temperature and EHIB en CTT+BRE DigitalCT) iR CTT+ ZEE DigtalCT) 2,
time are always under perfect control (5" Touch Screen CTL) (5" Touch Screen CTL)
All stainless steel structure, comply with food hygiene = 73 e 1533 1533
f D4, Width (mm) N . A b ] extention sheet plates
i (EPFIDIIR1599 with (BFILIIR1599 with 4451927 wit 1 P
requirements _ ;te;;m et F‘)”l’(‘nes) extontion shoet plates) SRR R 9 B RnR 027 with )
Floor-type design with 5" heavy duty castors, all with brakes A Depth (mm) 1078 1078 n24 124
Toolless-open access panels o EE IR Single Stack 1061 1061 125 125
Reversible conveyor direction W JZ Double Stack 1528 1528 1592 1592
Overall Height ==
(mm) Tri-Stack 1760 1760 1759 1759
BERST Packing SizeWxDxH (mm) 1250x1180%650 1250x1180%650 1670%1230x780 1670%x1230x780
RIERREKE
910
long Cooking Chamber (mm) 610 610 210
FEIXHETE Bett width (mm) 530 530 530 530
e R FE Max. Operation Temp. 300°C 300°C 300°C 300°C
IhEE power / BIR (Per Deck) 12.3kW 12.3kW 17kW 17kW
BYIE1ETS Bake Time Range 2~14 53 ¥h(minutes) 2~14 S ¥h(minutes) 1~14 53 ¥ (minutes) 1~14 S5 (minutes)
EIE vors 380-415V 3N-~, 380-415V 3N-~, 380-415V 3N~ 380-415V 3N~
220-240V 3N~ 220-240V 3N~ 220-240V 3N~ 220-240V 3N~
BA7KZE4RIP Rating IPX3 IPX3 IPX3 PX3
ENet Weight (kg) 170 170 260 260
E&HGross Weight (kg) 202 202 306 206

* FERAERORITINE RS, BABTER; F@RINIUATNE, U ESHRIARSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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ELECTRIC CONVEYOR OVEN

GRANDOVEN®
FEATURES /F:‘ﬁ':ﬁ =

AR EMRSEAR BIRRNBURRANIFRANEIRERTF
BYRE , FEERYIIAENDE , DREMARE
RARKKERRIENE , RMANERELET—5  £5=8R
SRASERAPTAMIFRIHYOIN | BERREMHE
HRIRSERE , AEERERX  BO BN ERYE

BB, SUDIE , B BRBRNEERBR

OPD EUEMAM ISR , FEIITHIMUS I B MEXHRE , JRiEE
DOXEAE S

Hot air impingement. The hot air jet technology and hot air
circulation act on the food surface, which makes the food
heated more quickly and the taste is more crisp

The special mixed-flow turbine wind wheel is used to integrate
the properties of axial flow and circulation, so that the
high-temperature airflow has DC impact and uniformity of
circulation, and the baking effect is even better

The height of the windshield is adjustable to reduce heat loss
and reduce the limitation of the size of the food

Can be stacked to save space while meeting production
requirements during peak hours

EXFMEN EFEERIEEER
All stainless steel structure, comply with food
hygiene requirements

* FERAERORITINE RS, BABTER; F@RINIUATNE, U ESHRIARSE,

1BIFRIE, 2%

& T FE AR = AP

SXRENEN , BERSBERIEER
AEBERVFIEERE, TSR
R RTENE: 32 <F /37 <F /50 <F
ARED 4 <TE IR

o T EARENHERM

1R IE R FEINRE

5 ~Hbig

BEEHigit

With OPD Microprocessor controller, baking temperature
and time are always under perfect control

All stainless steel structure, comply with food hygiene
requirements
Conveyor belt size optional: 32 inches / 37 inches / 50 inches

Furnished with 4" heavy duty legs
Toolless-open access panels
Reversible conveyor direction

5inch touch screen

Countertop design

K57

Simply and easy operation.

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.

Q RIERiE, ETIEE

a High Efficent and Low Energy Consumption

RAHOMSREHFERRENN, SWANEREET—8, ®FSESRESERPEHMITR

B, AREIEES.

The imported high-temperature-resistant special mixed-flow turbine blades combine the properties of axial

flow and circulation, so that the high-temperature airflow has DC impact force and uniformity of circulation,

and the thermal efficiency is very high.

NTE-1620-V

NTE-1620-T

m3S Model

NTE-1620-V

NTE-1620-T

=875 R

CTT+Z52 8! (Digital CTL)

5 HiE R (5" Touch Screen CTL)

1000 (B FZI#41R:1400 with extention

1032 (B3R 1400 with extention

CTL £

sheet plates) sheet plates)
Width (mm) 826 826
s (Deoth | PR Spgaseke 467 467
Pr\r/}%cj\l Height W= 837 838
@gRT Packing SizeWxDxH (mm) 1100%x920%620 1100%x950%x620
)=z <
RUENREKE 518 518
long Cooking Chamber (mm)
FRIEEEE Belt Width (mm) 436 436
B2 E Max. Operation Temp. 300°C 300°C
INE power / BF/E (Per Deck) 6.7kW 6.7kW

E?‘IEﬂﬂﬁ*ﬁ Bake Time Range

125"~11 53 #h(minutes)

125"~11 53 #h(minutes)

EE volts 380-415V 3N~, 220-240V ~ 380-415V 3N~, 220-240V ~
B 1, 50/60Hz 50/60Hz

BH7KZELR 1P Rating IPX3 IPX3

B EE Net Weight (kg) 85 85

%E Gross Weight (kg) 107 107
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GRAND® sERIES

FeaTures . 1F G R
EEIRIT , E TRURER = TFmE, 3§ 2T Compact and portable design. The upper and lower grill
Bl 23K 50% plates cooking both sides simultaneously, reducing cook

time by up to 50%

LRI ERE IR, FIENARIEER
D HEEEER 45° / 85° Upper plate hinge equipped with damping design to
L EURA FRUR A LU TSR, TERE accommodate various of product thickness, and can be
SBEIM 30°C E 288°C positioned at 45° / 85° automatically
RURE MBS MRRIPER, B hAERE BT R Upper plate and lower platen can be on/off controlled
ReRIP, EFRENL2RP independently with operating temperature from 30°C up to
AIREVHEER, ETEE 288°C

Side splash guard on lower platen panel to protect against
grease spills / upper heat safety guard in place for easy
operation and safety protection

Removable grease box foreasy cleanup

NTCSIF NTCS2F

~mE S Model NTCSIF NTCS2F
o =+ (mm)

P& R T 354x660x437 (13.9"%25.9"x17.2") 704x660%437 (27.7"%26"x17.2")

Dimension WXxDxH2/H1

FRIEBCE (mm) 300x400 (11.8"x15.7") 300400 (11.8"x15.7")( B MZEXE )

Cooking area WxDxH

;‘ N

BERRT (nm 526x820%625 876x820x625

Packing SizeWxDxH

R AT 220V~ 380V 3N~ 50/60Hz 380V 3N~ 50Hz

Voltage & Frequency

IHER Power (kW) 5.25 5.25+5.25
CLAMSHELL GRILL LITE HURERE (mm) IR (Upper griddle) 20 I\ (Upper griddle) 20

. A Grill Plate Thickness ; .

E é y N y —&— ﬁ u Wl TH\R(Lower griddle) 18 TH\IR(Lower griddie)18
=T ; ~N VALY 7% BB Net Weight (kg) 54 115

FE & Gross Weight (kg) 57 120

RERH\FE ARIEFAG, BR=REA, mERUNEHEFRYMIZIT.
Clamshell Grill Lite is designed to cook beef patties, chicken, sandwiches, panini and wraps etc. * RIS RIGHIEEE, MRSHEM; FERIUASYIE, U ESHamss,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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COUNTERTOP HEAVY-DUTY GRIDDLE

24 ~F 136 ~TE Y \UP

COUNTERTOP ELECTRIC DUMPLING GRIDDLE

58 XN Sk BB A RTIRAL

GRANDOVEN © .
reaTuRES 10 GRANDOVEN®
FEATURES /= 4%
MEBIAE260°CREL197

Heat up rapidly. Only take 19 minutes to reach temperature 260°C from

ambient 25°C TEEYWR, RESMAEERNERERS

LEEERT, MEEENUE, BEEAE
ERIERAEERE, RRESZESER, M

=
EEXT 24mm MNERYIR
K= MENEERERE
EERRER VBT 20% RYE SR E AN S

Hard chrome plated grill plate to ensure efficient heat transfer and

Up to 24mm thickness steel griddle plate with chrome finished surface better corrosion resistance

Chrome finished griddle plate makes cleaning very easy and save Simple design of the top cover, stopping at any position, more

cleaner by 20% LN NES =y 1 Co!']venient t? clean .
158 IR BB B IR S RIS B (T X 8i45°0) 3.8inch splash plate EMEEARE, W8 30° C 3 210° C ¥ Edltcb.le settlng§ on the control panel to meet more cooking needs,
=11 5% pan fried dumplings and steaks

3.8"5 = BIE M L HAE T

The temperature probe inserted into the grill plate ensures accurate
temperature control (cooking area +5°C)

kBRI R KB RIEIRE

Flexible setting of water filling time and volume

PHERBFIRERE ; ot o Ny . cicint High-efficiency low-density heating tube, only 11 minutes from room
S1oRPRTEE at-bar type heating element. Heat transfers more efficiently temperature 30°C to 210°C
N 7

BHEREERSIE (RHBELLC)
aETHEMMAAERAERED

IZE A A £ S Al =y et 4 ]

2FF /ﬁE’J%/E*E Removable oil tray at bottom KEEEﬁﬁug&?EkahEEEE

rEE—= (( )) Buzzer and indicator light to remind after cooking
RemEBnes

Independent temperature control every 12 inches

Accurate temperature controller (probe accuracy #1°C)

Recessed grease collection port on the top

LCD display

=35 Model  PYJ-01 PYJ-02
R bimension (mm) 285 x 596 x 341 570 x 596 x 341
?’E'XRTI Maximum
Cooking Quantity (mm) 317 x 204 317 x 204 x2
SR . .
Ez:ignn%oxlmum Cooking 410 x 695 x 510 665 x 695 x 510
RS Model NTL24 NTL36 B | B
=B R - 220-240V~, 50/60Hz 220-240V~, 50/60Hz
RIS A mm) B1UXTLTXGUS 9NOXTLTXLL3 Voltage & Frequency
Dimension WxDxH2/H1 Power W BkW
=X (mm) b
Cooking area WxDxH 610x610 715x610 %%Eﬁjﬁ%k a it 28~33 /I\ 28~33 /I\ x2
BRERT (mm) aximum Cooking Quantity
Packing SizeWxDxH B60x730x590 1030x880x580 B EE Net Weight (kg) 27 52
NTL24 RS 380-415V 3N~ 380-415V 3N~ EE Gross Weight (kg) 295 55
Voltage & Frequency 240V 3~,50/60Hz 240V 3~,50/60Hz
. 8kW 12kW
IR Power (kW) EEEZ Model PYJ-01/02 PY-01/02
HIREE (mm) HITERINBE Default 28 EEE Range
POV M 24 24 TREE .
Grill Plate Thickness N mE 210°C 50~250°C
78 BB Net Weight (ko) 108 156 ;@éﬁgﬁ ;Z:E:;;un:ee 540 00:30~30:00 (mm:SS)
%E Gross Weight (kg) 132 185 %Eiﬂ%g 205°C 50~250°C
Cooking Temperature
SEKET 8] 00:10 (mm:SS) 00:01~10:00 (mm:SS)
*#\Rl&Customized grill plate is available for option Water Feeding Time
SEkE 250ML 0~950ML

NTL36

* FERMIERIRITIIEEE, BABITEN; Rt RUEymE, UESHBRHSE,

Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.

PYJ-02

Feeding Water Volume

* @A RIRITINEEE, BASTEN; F@iNIUTE, U ESHRAESE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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(2-TANK,6-BASKET)

GRANDOVEN®

FEATURES /F:‘f&.ﬁ,ﬂﬁ“

2REWNE g, SMREE S\ BsAENEPKIE
it, ABEBIEREGANRA AERARARFX, £F
FMTHEITN, SRS 2

EE

SRR TTR, RIERDERAEE

B E R KEFIER KR, BiEkIEE
FEINARE sEAE A TTRITRY, RAREDE, MBEERR
BEBRRIFAEMGUKIZEETAE

IWFRBURNIRIT, SHTEE

gifilERe, HERENEERERE

ELECTRIC AUTO-LIFT NOODLE COOKER

B PASNEL 7 < Sk P R E AP

Stainless steel body design, simple appearance

Waterproof design of the automattic lifting structure on the
table, greatly improving the service life of the lifting motor

The service life of the lifting push button is longer than that
of the flap type. Each button has two menus

Multi-power gear switch, select the required power
according to cooking

Equipped with fast water inlet valve and slow water refill
valve with overflow function

Intelligent computer panel controls temperature and time

precisely. It has the function of heat preservation and the
heat preservation temperature is adjustable

With over-temperature protection and water shortage
reminder function

Unique water jet design, high efficiency and energy saving

The front feet and rear casters are convenient for moving
around

ECONOMIC COMBI OVEN
Y\ ax
B 5 Z 125

(RHEIRIP) (without boiler)

GRANDOVEN®
FEATURES /= G 1% £

=MIEER, & B ZERS, URESMEERES
BEHiES, SFFRMEXMEREN, BPIRFEER
HfEF 9 MRE, RadikE 3 RIEF
REANER, mRes, mReREFEN—
BHEARE, |AKS, ZEEN

MEERSRAE, E6ENE, 2TURXEELBER
WEMKIKIBIRAI], SRR, BRZH
MEXFHRKIE, BRALE, H0EN

Three operating modes: steam, bake, and steam-bake

combination, catering to various cooking needs.

Rotary knob control supports both manual and menu modes

for user-friendly operation.

Stores up to 9 menus with a maximum of 3 programmable
cooking stages.

Turbo hot air circulation ensures even heating for consistent
food color and texture.

Built-in steam spray delivers powerful steam for precise
cooking.

High-temperature-resistant neon lighting with high color
rendering index for easy dish monitoring.

Double-layer tempered glass door provides effective heat
insulation and prevents burns.

Side-mounted handheld spray gun for convenient and

effortless cleaning.

Eﬁl_/ﬁi-.- Voltage & Frequency

=& S Model NTG-6A
F=EaRST Product Size WxDxH (mm) 600 x 800 x 1038
TR R ST cylinder Block Size (mm) 192 x 560 x 200
BEE R ST Packing Size WxDxH (mm) 910 x 720 x 1200
AE Capacity (Liter) 9L x2

380-415V 3N~, 50/60Hz

BRE R flited Power (kW) 12.3kW
FRE  MenuNo. 12

5 7K & 2R P Rating IPX4

3 B8 Net Weight (ko) 75
EE Gross Weight (kg) 83

PmES Model NC0423S-B

NCO0611S-B

NC1011S-B

£ Name MR EBF R RERIERE

4-Layer Electronic Combi Oven

NERETFhRGRERER

6-Layer Electronic Combi Oven

TEBFRGRERIERE

10-Layer Electronic Combi Oven

R~ (mm) 660x658x716 880x876x943 880x876x1150
Product Size WxDxH
ABERAE (mm) 370x460%380 440x670%x508 440x670%735
Chamber Size
BERT (mm) 789x764x875 1014x974x1075 1014x974x1290
Packing SizeWxDxH

FRIEE 380V 3N~ 50Hz 380V 3N~ 50Hz 380V 3N~ 50Hz
Voltage & Frequency
BINE (w) 6.0kW 12.3kW 18.3kW
Rated Power
RE Capacity 4x2/3GNP 6x1/1GNP 10x1/1GNP

- BB FhEsiEHIes BB T hEsHIEHIER BT hEsHIE ISR
=528 Control
B RS E Electronic knob controller Electronic knob controller Electronic knob controller
. 25-300°C 25~300°C 25~300°C

emperature range
BRIKZELR P Rating IPX3 IPX3 IPX3
E Net Weight (k) 60 153 157
EE Gross Weight (kg) 90 187 204
BREPIZRE No. of Rack #%EAE /Optional %A /Optional AL /Optional

* R RIRITIIERE, BABITEN; Rt RUEymE, UESHBRHSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.

* @A RIRITINEEE, BASTEN; F@iNIUTE, U ESHRAESE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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