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CRAFTED ANEW,
EXPERIENCED BEYOND

WHY SmartTech® ?
® 

诺宾炉

SmartTech 诺宾炉系列产品旨在为客户提供极速、节能、
易于操作的烹饪解决方案，让用户即使在配餐高峰仍然得
心应手、从容应对。SmartTech 诺宾炉集合了微波技术、
冲击热风，实现极速加热、加热均匀一致及食物表面爽脆
色泽诱人的烘焙效果。多段烹饪程序，每段烹饪灵活选择
热风、高低风速、微波输出功率，组合丰富多样，再复杂
的菜品也能出色完成。

Coffee Shop

Chinese & Western
Restaurant

QSR

New Tea Drinks

* 产品规格及设计如有变更，恕不另行通知；
产品外观以实物为准，以上参数只供参考。
* 

Convenience 
stores

Chain restaurants

咖啡店

中西餐厅 

新茶饮

快餐店 

便利店 

连锁餐饮 

The SmartTech series products are designed to provide

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

operate cooking solutions, so that operators can still be handy

even during peak hours. With the combination of microwave,

vertical hot air impingement, SmartTech rapid oven makes

food heated fast, evenly and crisp with attractive color.

SmartTech Micro computer provides multi-stages cooking

cycle for each recipe. Each cooking cycle includes a

combination settings of microwave, vertical hot air

impingement, providing a wide range of cooking application.

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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CONVENIENT/ INTELLIGENT 
EXTREME SPEED

新鲜美味的秘诀在于快速烹饪，
保留原味。

无论是冷冻还是冷藏食材，经过
诺宾炉高效微波快速加热，减少
营养流失，保持食物原味和营

养。
热风循环加热均匀，食物表面鲜
酥香脆 , 色泽诱人。 微波快速加热

MICROWAVE RAPID HEATING

超强热风快速加热
HOT AIR IMPINGEMENT

微波解冻，回温食物
FROZEN FOOD THAWING

微波和热风冲击混合加热
COMBINATION OF MICROWAVE & IMPINGEMENT

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. 

全
新
设
计
·
非
凡
体
验

* 产品规格及设计如有变更，恕不另行通知；
产品外观以实物为准，以上参数只供参考。
* 

USE FUNCTION

烹饪方式

超强热风冲击
HOT AIR IMPINGEMENT

高效微波
EFFICIENT MICROWAVE

微波和热风冲击
混合加热

COMBINATION OF
MICROWAVE & 
IMPINGEMENT

C
ra

fted
 A

new
 · Exp

erienced
 B

eyo
nd

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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高效智能丨极速出餐
EFFICIENT INTELLIGENCE
EXTREME SPEED

全新大平面玻璃+7寸触摸屏
Features of model with 7-inch touch
screen TFT

内膛空间升级
A brand-new, high-capacity
internal cavity.

全新大容量

新 SiTngs 采用 7 英寸 TFT 触摸屏，分辨率更高，
反应速度更快
The new SiTngs features a 7-inch TFT touchscreen
with higher resolution and faster response speed.

◆
◆
◆

◆
◆
◆
◆
◆
◆
◆

新 SiTngs 内膛空间更大，可放
置食物更多
The new SiTngs chamber offers a
larger capacity, allowing for more
food placement.

极 速 烹
饪  解 决
方案

产品特点

100+ 个标准菜单储存能力
菜单可设置分段烹调程序
配置变频电机，每段烹调程序自由选择 10 档
垂直冲击风、11 档微波功率输出
多重安全保护，微波锁止安全门设计
内置油烟过滤网、催化酶除味 *

标准菜单模式、自选模式
菜单保密功能、权限管理
系统自诊断功能
防空载提醒功能、菜单烹调流程定义功能
支持 IOT 无线互联，可实现设备数据信息共享

SmartTech Speed Oven 

IOT WIRELESS
INTERCONNECTION

IOT无线互联

EXTREME SPEED
COOKING SOLUTION

FEATURES
 

全
新
设
计
·
非
凡
体
验

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

C
ra

fted
 A

new
 · Exp

erienced
 B

eyo
nd

◆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

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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微波热风快速烤箱
HIGH SPEED OVEN

全
新
设
计
·
非
凡
体
验

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

* 

冷黑色 冷红色 冷橙色 黑色 红色 不锈钢原色

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
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.

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.

小功率 ,16A 以下插头可用
适用性更广

可 选 颜 色 
Color available

双微波 , 大功率
效率更高，出餐速度快

Dual microwave, high power
More efficient,

faster meal delivery

双微波、大功率、
内膛尺寸大，可烹饪体积较大食物

Cool Black  Cool Red Cool Orange Black Red Stainless

NT-SiTngs NT-ProBT NT-WK

Low power, plugs below 16A are available
Wider applicability

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

品质源于细节
QUALITY LIES IN THE DETAILS

C
ra

fted
 A

new
 · Exp

erienced
 B

eyo
nd

全 ·新 ·推 ·出

NEW
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产品型号

配件列表丨Accessories List

产品型号

16

Model NT-SiTngs
7英寸触摸屏 (7" Touch Screen CTL) 450 ×

647 × 660（含顶部架子）
450 × 647 × 612（不含顶部架子）
317 × 315 × 188 (12.5"×12.4"×7.4")

770 × 565 × 840

18L

208-240V~,50/60Hz

3.5kW

60.5

84

10

1.5kW

3kW

10 档（Grade)

100+

280℃
0-100%, in 10% increment

 ●

 ●

 ●

 ●
 ●
IPX3

NT-ProSiT

5英寸触摸屏 (5" Touch Screen CTL)

460 × 675 × 660

305 × 305 × 185 (12”×12”×7.3”)

770 × 565 × 840

17 L

208-240V~, 50/60Hz

3.5kW

66

88.5

15

1.5kW

3kW

10 档（Grade)

100+

280℃
0-100%, in 10% increment

 ●

 ●

 ●

 ●
 ●
IPX3

Model NT-ProBT/NT-ProBT-D
5英寸触摸屏 (5" Touch Screen CTL)

460 × 677 × 660

317 × 294 × 193 (12.5”×11.6”×7.6”)

770 × 565 × 840

17 L

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

6.3kW

81

96

15

1.5kW×2

3.0kW+2.5kW

10 档 (Grade)

100+

280°C

0-100%, in 10% increment

 ●

●

●

 ●
 ●
IPX3

NT-WK
5英寸触摸屏 (5" Touch Screen CTL)

515 × 752 × 652

365 × 305 × 170 (14.4"×13.6"×6.7")

881 × 630 × 767

19 L

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

6.3kW

80

96

15

1.5kW×2

3kW

10档
100+

280°C

0-100%, in 10% increment

 ●

●

●

 ●
 ●
-

-

催化酶

USB Port

防 水 等 级 

认证类型

可选颜色 

微电脑控制板型号 

产 品 尺 寸 

內 膛 尺 寸 

包装尺寸
容 积 

 

电压/频率 
额定功率 
净重
毛重

烹饪段数 

微波功率
热风功率
风速段数

可存储菜单数 

最高烹饪温度
微波输出范围

烹饪模式
Cooking
Mode

用于/ USED FOR
三明治/ SANDWICH 牛排/
STEAK 鸡中翅/ CHICKEN
WING

适合于/ GOOD FOR
NT-ProBT/NT-ProBT-D
NT-WK 

不锈钢原色、黑色、红色、咖啡色
Black/Red/Coffee/SSL 

不锈钢原色、黑色、红色
Black/Red/SSL

用于/ USED FOR
披萨/ PIZZA

仅适用/ GOOD FOR
NT-SiTngs
NT-WK
NT-ProSiT

催化酶

USB Port

防 水 等 级 

认证类型

可选颜色 

微电脑控制板型号 

产 品 尺 寸 

內 膛 尺 寸 

包装尺寸

容 积 

 

电压/频率 
额定功率 

净重
毛重

烹饪段数 

微波功率
热风功率
风速段数
可存储菜单数 

最高烹饪温度
微波输出范围

烹饪模式
Cooking
Mode

用于/ USED FOR
牛角包/ CROISSANT
鸡中翅/ CHICKEN WING
贝 果 / BAGELS

仅适用/ GOOD FOR
NT-ProBT/NT-ProBT-D
NT-SiTngs
NT-WK 

不锈钢原色、黑色、红色
Black/Red/SSL 不锈钢原色

用于/ USED FOR
披萨/ PIZZA
烹饪面包类 , 可搭配披萨盘使用
Cooking bread, can be used with
pizza pan

仅适用/ GOOD FOR
NT-ProBT/NT-ProBT-D
NT-SiTngs

SSL 

Cer tificate

IP Rating

Colour Available

Catalytic Converters

Micro Computer

Product Size W×D×H (mm)

Chamber Size W×D×H (mm)

Packing SizeW×D×H (mm)

Capacity (Liter)

Voltage & Frequency

Rated Power

Net Weight (kg)

Gross Weight (kg)

Cooking Stage

Microwave Power

Hotair Power

Blower Speed

Stock Menu

Max Cooking Temp

Microwave Output Range

Cer tificate

IP Rating

Colour Available

Catalytic Converters

Micro Computer

Product Size W×D×H (mm)

Chamber Size W×D×H (mm)

Packing SizeW×D×H (mm)

Capacity (Liter)

Voltage & Frequency

Rated Power

Net Weight (kg)

Gross Weight (kg)

Cooking Stage

Microwave Power

Hotair Power

Blower Speed

Stock Menu

Max Cooking Temp

Microwave Output Range

热风冲击

Vertical hot air impingement
微波
底部循环热风
Bottom convection

ALUMINUM GRILL PLATE

铝 扒 板
ROUND PIZZA PAN

圆形批萨盘

热风冲击

Vertical hot air impingement
微波
底部循环热风
Bottom convection

TEFLON MESH BASKET

特氟龙网格篮
ROUND TEFLON MESH PAD

圆形特氟龙网格垫

M i c rowa ve M i c rowa ve

微波热风快速烤箱

有Yes 无Nil 有Yes 无Nil

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

SANITATION LIS
TE

D

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. 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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产品型号 产品型号

18

MICROWAVE
MEO OVEN

小型微波烤箱

Compact design with space-saving footprint, sleek
appearance, and user-friendly operation.

Dual heating elements and microwave technology enable 
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. 

Energy-saving mode maintains low-power standby during 
idle, reducing consumption and with instant recovery to 
cooking temperature. 

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

宽
产 品 尺 寸 
Product Size W×D×H (mm)

深
高

宽
內膛尺寸 
Chamber Size (mm)

深

高
包装尺寸  

电压/频率 

额定电流
微波功率
可存储菜单数
最高烹饪温度
额定功率

加热管输出功率 上加热管
下加热管Heating Element Power

净重Net Weight (kg)

毛重Gross Weight(kg)

宽
产 品 尺 寸 
Product Size W×D×H (mm)

深
高

宽
深內膛尺寸 

Chamber Size (mm)

高
包装尺寸  

电压/频率 

额定电流
微波功率
可存储菜单数
最高烹饪温度
额定功率

加热管输出功率 上加热管
下加热管Heating Element Power

净重Net Weight (kg)

毛重Gross Weight(kg)

紧凑型设计，节省空间，外观简洁，操作便捷
加热管与微波结合，实现快速烹饪。上下加热管烘烤着色，
微波整体加热，大幅缩短烹调时间，提高效率
配备 6.8 英寸触摸屏，界面简洁直观，操作方便
可存储 100+ 个菜单，每个菜单支持 5 段烹饪程序，可
独立调节加热管及微波。支持 U 盘上传下载，便于统一
管理
设备可进入节能模式，空闲时低温运行，节省能源，退
出后可快速回温至烹饪状态
支持 IOT 无线互联（可选配）

 
FEATURES 产品特点

◆
◆

◆
◆

◆

◆

◆

◆

◆

◆

◆

◆

紧凑型设计
美味更轻松

COMPACT DESIGN
EASY & TASTY

Model NT-MWO-T Model NT-MWO-D
490 544 361 270 (10.6'')

190 (7.5’’)

168 (6.6’’) 613 x 601 x 433

208-240V 1N~,50/60Hz

15A 1.5kW

10

250°C

3.3kW

1kW

0.7kW

40

45

 W 490

538

361

270 (10.6'')

190 (7.5’’)

168 (6.6’’)

613 x 601 x 433

208-240V 1N~,50/60Hz

15A

1.5kW

100+

250°C

3.3kW

1kW

0.7kW

40

45

 D

H 

 W

 D

H 

 W

 D

H

W

 D

H 

(mm)Packing SizeWxDxH

Voltage & Frequency

Rated current

Microwave Power

Stock Menu

Max.Temp.

Power

Top

Bottom

(mm)Packing SizeWxDxH

Voltage & Frequency

Rated current

Microwave Power

Stock Menu

Max.Temp.

Power

Top

Bottom

NT-MWO-T NT-MWO-D
* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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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NEW DESIGN
REDEFINING CULINARY FRONTIERS

NEXT-GEN EXPERIENCE

全新设计
重塑烹饪格局·新体验

全新第五代 万能蒸烤箱

®

®

诺宾万能蒸烤箱系列

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

24

新一代  控
制板
10IN

全新 UI 设计界面
操作直观顺滑
绝佳烹饪操作体验

触摸屏
TFT
分辨率更高，画面更清晰，
反应速度快 2 倍

NEW-GEN

CONTROL PANEL

10-INCH TFT

TOUCHSCREEN

Higher resolution, clearer visuals, and

2 times faster response

BRAND-NEW UI DESIGN WITH

INTUITIVE AND SMOOTH OPERATION

FOR AN EXCEPTIONAL COOKING

EXPERIENCE
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触摸屏系列

®

万能蒸烤箱

30

品质源于细节
QUALITY LIES IN THE DETAILS

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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.

IT FITS ANY KITCHENS

丨它丨适合任何厨房
从NC0423T Mini到NC2021T Plus

任何规模的厨房，无论是开放式厨房或者是中央
食品加工厂，均可找到适合的配置。
From NC0423T Mini to NC2021T Plus Any size
kitchen, whether it is an open kitchen or a central food
processing plant, can find a suitable configuration.

开源式控制系统可快速满足新零售智能厨房业态延展
性功能需求，支持大数据管理功能。
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

SmartTech Combi



31 32

30~300°C宽域烹饪温度调节、Delta T温差控制和多
段烹饪控制完美实现中式爆炒、焖、蒸、炖、烧烤等
不同烹饪方式。
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.

烹饪是膳食的艺术
合适的温度恰到好处
Cooking is the art of meals, with the
right temperature

烹饪百变·样样精通
Variety of cooking, all proficient



33

产品型号
名称 Name

控制器

34

SmartTech Combi
全新第五代万能蒸烤箱

产品规格表
MODEL TABLE

Model
NC2021TI
40 层万能蒸烤箱
40-tray combi oven

7寸触摸屏 
(7" Touch Screen CTL)

1232 × 1069 × 1918

NC2011NGS+
20 层万能蒸烤箱
20-tray combi oven

10寸触摸屏 
(10" Touch Screen CTL)

860 × 855 × 1821(含把手)

NC1011NGS+
10 层万能蒸烤箱
10-tray combi oven

10 寸触摸屏
(10" Touch Screen CTL)

853 × 843 × 1063(含把手)

NC1011NGSi
10 层万能蒸烤箱
10-tray combi oven

10 寸触摸屏
(10” Touch Screen CTL)

853 × 843 × 1063(含把手)

440 × 637 × 767

NC0611NGS+
6 层万能蒸烤箱
6-tray combi oven

10 寸触摸屏
(10” Touch Screen CTL)
853 × 843 × 821(含把手)

440 × 637 × 525

NC0611NGSi
6 层万能蒸烤箱
6-tray combi oven

10 寸触摸屏
(10” Touch Screen CTL)

853 × 843 × 821(含把手)

440 × 637 × 525

NC0423T
4 层万能蒸烤箱
4-tray combi oven

7 寸触摸屏
(7” Touch Screen CTL)

744 × 657 × 704

锅炉 
Boiler

烘烤功率

容量

配置网架数

产 品 尺 寸 

內 膛 尺 寸 

包装尺寸
 

电压/频率 

Voltage & Frequency

总功率 

净重

毛重

●

45kW

●

27kW

●

18kW

选配

●

9kW

●

5.4kW

、 

Control

Rated Power

Net Weight (kg)

(mm)
Product Size W×D×H 

(mm)
Chamber Size W×D×H 

(mm)
Packing SizeW×D×H

Gross Weight (kg)

Roast Power

No. of Rack

Boiler Power

With Boiler

 Capacity

 

64kW

40 × 1/1GNP

选配 /Optional

736 × 856 × 1510

1250 × 1140 × 2050

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

6 4.6kW

428

448

36kW

20×1/1GNP

选配 /Optional

440 × 637 × 1500

1010 × 980 × 2015

380-415V 3N~ 50/60Hz

36.6kW

323

368

18kW

10 × 1/1GNP

/Optional

440 × 637 × 767

1014 × 974 × 1292

380-415V 3N~ 50/60Hz

18.3kW

181

208

1014 × 974 × 1292

380-415V 3N~ 50/60Hz

18.3kW

161

188

-

-

18kW

10×1/1GNP

选配 /Optional

10.8kW

6×1/1GNP

选配 /Optional

1014 × 974 × 1087

380-415V 3N~ 50/60Hz

11.1kW

144

168.5

1014 × 974 × 1087

380-415V 3N~ 50/60Hz

11.1kW

129

153.5

-

-

10.8kW

6×1/1GNP

选配 /Optional

5.8kW

4 × 2/3GNP

选配 /Optional

370 × 460 × 380

810 × 750 × 875

380-415V 3N~, 50/60Hz
220V-240V ~, 50/60Hz
6.1kW

75

113

带锅炉

功率

NC2011NGS+
可选配，保温餐车/ 层架车

尺寸 Size:

有Yes 无Nil 有Yes 无Nil

全
新
设
计
·
重
塑
烹
饪
格
局
·
新
体
验

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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. 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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歌兰德炸炉系列
GRANDFRYER series

GRANDFRYER® 歌兰德炸炉系列旨在向专业级用户提供精准、节能、口感一致的烹饪解决方
案。 其配备的智能电脑控制板，其存储的每个菜单均由FLEX SMART® COOKING精准控制和
多段 烹饪智能控制，操作简单，专业级出品品质，口感一致，不因操作者差异而影响出品。

智能互联允许通过智能设备实时连接访问您的设备。
Smart connect allows real-time access to

your device via any smart device.

GRANDFRYER® Series fryer provides precise control, energy saving and consistency of cooking result
for commercial kitchen. It is equipped with intelligent control panel, every stage of a menu is perfectly

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

IOT WIRELESS INTERCONNECTION

IOT 无线互联

*产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。 * 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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内置滤油系统
不但节约了使用空间，而且在保证烹炸食物
保持高质量出品同时，还极大延长了油品的
使用寿命，降低运营成本
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

免工具拆卸炸篮挂板，方便清洁
Toolless removable hanger mounted on the back
splash for baskets

热效率极高且易清洁维护的带状加热管
能够快速回温，实现食物表面金黄酥脆且保
持内部水分不流失的效果 
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

电脑板控制 , 多达 24 个菜单存储能力 ,
任意调用
Computer board control, up to 24 menu

storage capabilities, arbitrary call 

44

超高的能效与生产能力

全不锈钢油缸与柜体 , 表面精细喷砂处理

多种油缸尺寸可供选择 , 满足您的运营需求

可翻转的带状加热管易于清洁

电脑板控制,多达24个菜单存储能力,任意调用

温度探头精度达到±1°C

温度范围:195℉(91°C)到385℉(196°C)

1-1/2”的泄油阀快速泄油,防止堵塞

配备高温保护开关、防倾斜开关、泄油阀开关

24V 弱电控制系统更加安全

冷油区防止食物碎屑碳化

9 寸调节脚及万向轮稳定可靠

免工具拆卸炸篮挂板，方便清洁

配置：2 个分槽炸篮

可选配IOT功能

Full vat or splited vat design 

Oil filtration system available for option

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

◆

◆

◆

◆

◆
◆
◆

◆

◆

◆

◆

◆

◆

◆

◆

整锅、分锅设计 

滤油系统可选 

◆
◆

◆

◆

◆

◆

◆

◆

◆
◆

◆

◆

◆

◆

◆

 
FEATURES 产品特点

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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. 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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产品型号
名称 Name

产 品 尺 寸 

产品型号
名称

产品型号
名称 Name

产 品 尺 寸 

产品型号
名称
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* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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. 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.

Model

Model N T P14E
单槽电炸炉
Full Vat Electric Fryer

434 × 797 × 1143 (17.1”×31.4”×45”)

355 × 420 × 120 (14”×16.5”×4.7”)

890 × 520 × 1092

30L (60LB)
380-415V 3N~, 220-240V 3~,
50/60Hz

14kW

电脑板 computer
24/槽
IPX4
-

可选 Optional

82
102

NTP14EF
单槽滤油电炸炉
Full Vat Electric Fryer with
Filtration System

434 × 797 × 1143 (17.1"×31.4"×45")

355 × 420 × 120 (14”×16.5”×4.7”)

890 × 520 × 1300

30L (60LB)

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

14kW

电脑板 computer
24/槽
IPX4
220-240V~, 50/60Hz, 250W

可选 Optional

100
120

NTP14ES
双槽电炸炉
Dual Vat Electric Fryer

434 × 797 × 1143 (17.1”×31.4”×45”)

NTP14ESF
双槽滤油电炸炉
Dual Vat Electric Fryer with
Filtration System

434 × 797 × 1143 (7.1"×31.4"×45")

NTP184E
单槽电炸炉
Full Vat Electric Fryer 

507 × 797 × 1143 (20”×31.4”×45”)

450 × 420 × 120 (17.7”×16.5”×4.7”)

900 × 593 × 1300

37.8L (75.6LB)
380-415V 3N~, 220-240V 3~,
50/60Hz

17kW

电脑板 computer
24/槽
IPX4
- 

可选 Optional

 84
110

NTP184EF
单槽滤油电炸炉
Full Vat Electric Fryer with
Fltration System

507 × 797 × 1143 (20"×31.4"×45")

450 × 420 × 120(17.7”×16.5”×4.7”)

900 × 593 × 1300

37.8L (75.6LB)

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

17kW

电脑板 computer
24/槽
IPX4
220-240V~, 50/60Hz, 250W

可选 Optional

105
132

Model

Model NTP14-2EF
双槽滤油电炸炉

NTP14-2LSEF
三槽滤油电炸炉
Three Vat Electric Fryer with
Filtration system

870 × 797 × 1143 (34.3"×31.4"×45")

NTP7-3EF
三槽滤油电炸炉
Three Vat Electric Fryer with
Filtration System

653 × 797 × 1143 (25.7”×31.4”×45”)

N T P18 4-2E F
双槽滤油电炸炉

NTP7-4EF
四槽滤油电炸炉
Four Vat Electric Fryer with
Filtration System

870 × 797 × 1143 (34.3”×31.4”×45”)

N T P18 4-3E F
三槽滤油电炸炉

烹饪区域 

包装尺寸
 

容 量 

电压/频率 
Voltage & Frequency

额定功率 
控制方式
预存菜单 
防水等级 
滤油系统 
升降系统选装 
Optional Lifting System

净重
毛重

产 品 尺 寸 

烹饪区域 

包装尺寸
 

容 量 

电压/频率 
Voltage & Frequency

额定功率 
控制方式
预存菜单 
防水等级 
滤油系统 
升降系统选装 
Optional Lifting System

净重
毛重

分槽

分槽

烹饪区域 

包装尺寸
 

容 量 

电压/频率 
Voltage & Frequency

额定功率 
控制方式
预存菜单 
防水等级 
滤油系统 
升降系统选装 
Optional Lifting System

净重
毛重

产 品 尺 寸 

烹饪区域 

包装尺寸
 

容 量 

电压/频率 
Voltage & Frequency

额定功率 
控制方式
预存菜单 
防水等级 
滤油系统 
升降系统选装 
Optional Lifting System

净重
毛重

全槽

分槽
全槽 分槽

全槽

分槽

全槽

(mm)
Product Size WxDxH 

(mm)
Cooking Area WxDxH 

(mm)
Packing SizeWxDxH

Capacity 

Name

(mm)
Product Size WxDxH 

(mm)
Cooking Area WxDxH 

(mm)
Packing SizeWxDxH

Capacity 

Net Weight (kg)

Gross Weight (kg)

Net Weight (kg)

Gross Weight (kg)

Rated Power 

CTL

Menu No.

IP Rating

Filtration System

Rated Power

CTL

Menu No.

IP Rating

Filtration System

(mm)
Product Size WxDxH 

(mm)
Cooking Area WxDxH 

(mm)
Packing SizeWxDxH

Capacity 

Name

(mm)
Product Size WxDxH 

(mm)
Cooking Area WxDxH 

(mm)
Packing SizeWxDxH

Capacity 

Net Weight (kg)

Gross Weight (kg)

Net Weight (kg)

Gross Weight (kg)

Rated Power 

CTL

Menu No.

IP Rating

Filtration System

Rated Power 

CTL

Menu No.

IP Rating

Filtration System

Dual Vat Electric Fryer 
with Filtration system

870 × 797 × 1143 (34.3”×31.4”×45”)

Dual Vat Electric Fryer 
with Filtration system

1014 × 797 × 1143 (39.9”×31.4”×45”)

Three Vat Electric Fryer 
with Filtration system

1521 × 797 × 1143 (59.9”×31.4”×45”)

177 × 420 × 120 (7”×16.5”×4.7”)/ 

890 × 520 × 1300

15L x2 (30L x 2)

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

7kW x2

电脑板 computer
12 /槽x2
IPX4
220-240V~, 50/60Hz, 250W

可选 Optional

106
126

177 × 420 × 120 (7”×16.5”×4.7”)/

890 × 520 × 1092

15L×2 (30LB×2)
380-415V 3N~, 220-240V 3~,
50/60Hz

7kW*2

电脑板computer 
12/槽× 2
IPX4
-

可选 Optional

85
105

355×420×120 (14”×16.5”×4.7”)/ 

980 × 910 × 1300

30L×2 (60LB×2)
380-415V 3N~, 220-240V 3~,
50/60Hz

28kW (14kW × 2)

电脑板 computer
24/ 槽 ×2
IPX4
220-240V~, 50/60Hz, 250W

可选 Optional 

168
198

177 × 420 × 120 (7”×16.5”×4.7”)/ 
355 × 420 × 120 (14”×16.5”×4.7”)/

980 × 910 × 1300

15L×2+30L (30LB×2+60LB)

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

28kW（7+7+14）kW

电脑板 computer
12/ 槽 ×2+24/ 槽
IPX4
220-240V~ ，50/60Hz，250W

可选 Optional

176
206

177 × 420 × 120 (7”×16.5”×4.7”)/

765 × 910× 1 300

15L×3 (30LB×3)

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

7kW x3

电脑板 computer
8/ 槽 ×3
IPX4
220-240V~ ，50/60Hz，250W

可选 Optional

143
175

450×420×120 (17.7”×16.5”×4.7”)/

1120 × 910 × 1300

37.8L×2 (75.6LB×2)
380-415V 3N~, 220-240V 3~,
50/60Hz

17kW × 2

电脑板 computer
24/ 槽 ×2
IPX4
220-240V~, 50/60Hz, 250W

可选 Optional

 175
208

450×420×120 (17.7”×16.5”×4.7”)/

1625 × 910 × 1300

37.8L×3 (75.6LB×3)
380-415V 3N~, 220-240V 3~,
50/60Hz

17kW × 3

电脑板 computer
24/ 槽 ×3
IPX4
220-240V~, 50/60Hz, 250W

可选 Optional

245
288

177 × 420 × 120 (7”×16.5”×4.7”)/

980 × 910 × 1300

15L×4 (30LB×4)

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

7kW x4

电脑板 computer
12/ 槽 ×4
IPX4
220-240V~ ，50/60Hz，250W

可选 Optional

188
230

产品规格表
MODEL TABLE
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产品型号
 

产品型号
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* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

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.
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.

◆ 全不锈钢油缸，表面精细喷砂处理 ◆ 内置滤
油系统 ◆ 清洁模式、融油模式 ◆ 电脑板智能控
制 ◆ 温度探头精度达到 ±1℃ ◆ 温度范围：195

℉ (91℃ ) 到 385 ℉ (196℃ ) ◆ 1-1/2”的泄油阀快
速泄油，防止堵塞 ◆ 配备高温保护开关、泄油阀
开关 ◆ 24V 弱电控制系统更加安全 ◆ 深冷油区
防止食物碎屑碳化 ◆ 9”调节脚及万向轮稳定安全
◆ 可拆卸清洗的炸篮挂板，无需任何工具 ◆ 配
置：2 个分槽炸篮 ◆ 可选配IOT功能

◆ 超高的能效与生产能力 ◆ 全不锈钢油缸，表面精细

喷 砂 处 理  ◆ 烹 饪 区 域 ： 14.9”x14.3”x3.2

”（380x363x80mm）

◆ 带状加热管

◆ 电子温控器

◆ 温度探头精度达到±1°C

◆ 温度范围：150（65.6°C)~375华氏度(191°C)

◆ 1-1/2”的泄油阀快速泄油，防止堵塞

◆ 配备高温保护开关、泄油阀开关

◆ 冷油区防止食物碎屑碳化

◆ 6”调节脚稳定可靠（可选万向轮）

◆可拆卸清洗的炸篮挂板，无需任何工具 

◆炸篮的选择: 2个分槽炸篮 或 1个全槽炸篮

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

Optional IOT function

434×800×1177 (17.1”×31.5”×46.3”)

355×357×100 (14”×14.1”×3.9”)

530×900×1300

24L(48LB)

220-240V~,50Hz

70,000BTUs

可选 GF001 / CTT / Optional GF001, CTT

GF001 有 24 个、CTT 有 4 个
24 items for GF001, 4 items for CTT
IPX4

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

99

118

可选Optional 

IPX

4 49

64

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 

option

434×713×1006 (17.1”×28.1”×39.6”)

380×363×80 (15”×14.3”×3.1”)

530×810×1130

21L (42LB)

240V 3~, 415V 3N,
50/60Hz 

14kW 

220V 3~, 380V 3N,
50/60Hz

11.8kW

电子温控器 Solid-state Control

产品尺 寸

烹饪区域 

包装尺寸
 

容 量 

电压
额 定 功 率 
Rated Power (kW)

控制方式 CTL

预存菜单 Menu

防 水 等 级 

滤油系统 

净重
毛重
升降系统选装

产品尺 寸

烹饪区域 

包装尺寸
 

容 量 

电压

额 定 功 率 

控制方式

防 水 等 级 

净重

毛重

◆

◆

◆

◆

◆

◆

◆

◆

◆
◆

◆

◆

◆

◆

◆
◆

◆
◆
◆

◆

◆

◆
◆

◆

◆

◆

GRANDFRYER® 
FEATURES

GRANDFRYER® 
FEATURES产品特点 产品特点

Model NTP14GF

Model NTG14E
 (mm)

Product Size WxDxH

 (mm)
Cooking Area. WxDxH

 (mm)

Packing SizeWxDxH

Capacity (Liter)

Voltage

IP Rating

Filtration System

Net Weight (kg)

Gross Weight (kg)

Optional lifting system

 (mm)
Product Size WxDxH

 (mm)
Cooking Area. WxDxH

 (mm)

Packing SizeWxDxH

Capacity (Liter)

Voltage

Rated Power 

CTL

IP Rating

Net Weight (kg)

Gross Weight (kg)

GAS FRYER 

单槽燃气炸炉 
ELECTRIC FRYER

经济型单槽电炸炉 
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* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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. 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.

◆ 全不锈钢结构

◆ 一体拉伸油缸，冷油区设计

◆可编程电脑板, 可预存4个菜单

◆ RTD 感温探头

◆低功率密度带状发热管, 热传导更加均
匀快捷，寿命更加长

◆ 控温范围：85~385° F（29~196° C）

◆ 1 英寸放油阀

◆ 高温保护开关

◆ 防倾斜开关

◆ 发热管可翻转清洗

◆ 烹饪区域：257*340mm

◆ 油量：10L/槽

◆ 烹饪完毕蜂鸣提醒

◆标配炸篮1个/槽

设备名称

◆ 全不锈钢结构

◆ 油缸可拆卸，便于清洁

◆ 自动升降功能，一键操作，全自动完成食物的
油炸烹饪

◆可编程电脑板, 3段烹饪，9个预存菜单+1个
临时餐单

◆ 重载、超重载烹饪控制

◆ 控温范围：76~391°F（25~200°C）

◆ 高温保护开关

◆ 防倾斜开关

◆ 发热管可翻转清洗

◆ 烹饪完毕蜂鸣提醒

◆标配炸篮1个/槽

◆220V 16A, 配带插头电源线2米

设备名称

4/

IPX3

22.5
25

350×700×510 (13.8”×27.6”×20.1”)

257×340×60 (10.1”×13.4”×2.4”)

384×780×578

10L (20LB)

380V 3N~ 
50Hz 

5.5kW 

400V 3N~ 240V 3N~ 
50Hz 

6kW 

60Hz

6.5kW

 Computer 

Stainless steel construction

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

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）
1 inch drain valve

Oil capacity: 10L per vat

Hi-limit switch, anti-tilt switch

Cooking area 257*340mm

Buzz when cooking done

One frying basket per vat

680×700×510 (26.8”×27.6”×20.1”)

257×340×60 
(10.1”×13.4”×2.4”)/ 槽(vat)
714×780×578

10L×2 (20LB×2)

380V 3N~ 400V 3N~ 240V 3N~ 
50Hz 

11kW 

50Hz 

12kW 

60Hz

13kW

电脑板 Computer 

4/槽x2

IPX3

38.5
44

265×575×425(10.4”×22.6”×16.7”)

240×300×100 (9.4”×11.8”×3.9”)

3 45×6 45×555

5L (10LB)

220-240V ~, 50/60Hz

3.2

9/槽
IPX3

17

19.5

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 
stages for each cooking cycle

Automatically extend cooking time when adding extract 
portions
Temperature range: 76~391°F (25~200°C)

Hi-Limit switch 

Anti-Tilt switch

Swing-up heating element makes cleaning a snap

Buzz when cooking done

Standard configuration: 1 basket/vat

220V 16A with plug power cord 2 meters

产品型号

产 品 尺 寸 

烹饪区域 

包装尺寸
 

容 量 

电压Voltage 

功率 

控制方式
预存菜单
防 水 等 级 

净重
毛重

电脑板
槽

单槽台上式炸炉
Single Vat Countertop Fryer

双槽台上式炸炉
Dual Vat Countertop Fryer 产品型号

产 品 尺 寸 

烹饪区域 

包装尺寸
 

容 量 

电压
功率 

预存菜单
防 水 等 级 

净重
毛重

单槽台上式炸炉
Single Vat Countertop Fryer

◆
◆

◆

◆

◆

◆

◆

◆

◆
◆

◆

◆

◆

◆
◆

◆
◆

◆

◆

◆

◆

◆
◆

◆

◆

GRANDFRYER® 
FEATURES

GRANDFRYER® 
FEATURES产品特点 产品特点

COUNTERTOP FRYER

单双槽台上式炸炉 台上式升降炸炉 
AUTO-LIFT COUNTERTOP FRYER

 Name
 Name

NTT10E NTT10-2E NTT8E
Model

(mm)
Product Size WxDxH

(mm)
Cooking Area WxDxH 

(mm)

Packing SizeWxDxH 

Capacity (Liter)

Power 

CTL

 Menu No.

IP Rating

Net Weight (kg)

Gross Weight (kg)

Model

(mm)
Product Size WxDxH

(mm)
Cooking Area WxDxH 

(mm)

Packing SizeWxDxH 

Capacity (Liter)

Voltage 

Power (kW)

 Menu No.

IP Rating

Net Weight (kg)

Gross Weight (kg)
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履带式电热披萨炉
GRANDOVENR series

NTE-1620-T是GRANDOVEN® 电力履带式烘炉系列产品之
一，紧凑的设计令它非常适合厨房不大的连锁店或者外带类 快
捷服务店使用，同时因它可层叠式的设计（可堆叠2层）， 令用
户在节省空间同时满足用餐高峰时段的出品需求。
NTE-1620-T is one of GRANDOVEN® series electric baking oven. It is

ideally suited for express-style or chain restaurants where smaller

ovens are required yet provide high baking output as its self-contained,

conveyorized and stackable up to two (2) units high.

智能互联允许通过智能设备实时连接访问您的设备。
Smart connect allows real-time access to your

device via any smart device.

IOT WIRELESS INTERCONNECTION

IOT 无线互联

*产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。 * 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 NTE-2090 NTE-2060 NTE-32101-T可烹饪菜单COOKING MENU

各种披萨 / 鸡翅 / 焗饭等等 
Pizza, Chicken wings, Baked Rice, etc.
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产品型号
宽Width (mm)

深Depth (mm)

总高 (mm)
Overall Height 

54

ELECTRIC CONVEYOR OVEN

履带式电热披萨炉

◆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

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

With PID Microprocessor controller, baking temperature 

and time are always under perfect control
1028mm long cooking chamber with 813mm belt width 

and 1936mm Length
All stainless steel structure, comply with food hygiene 

requirements
Floor-type design with 5” heavy duty castors, all with 

brakes
Toolless-open access panels

Reversible conveyor direction

5 inch touch screen

2048

1410

1186

1542

1969

2160×1580×824

300℃
27kW

1 ～ 14 分钟 (minutes)

380V 3N～
50Hz 
IPX3

419

498

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.

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

采用进口耐高温特殊混流涡轮风叶，集轴流和环流属性于一身，使得高温气流具备直流冲击力和环流的
均匀性，热效率非常高。

◆

◆

◆

◆

◆

◆

◆

◆

GRANDOVEN® 
FEATURES 产品特点

操作简便，控制精准 
Simply and easy operation 

热风冲击加热技术, 通过热风喷流技术和环流热风循
环作用于食物表面，使得 食物加热更加迅速,口感
更加松脆 

可堆叠摆放 , 节省空间 , 同时满足高峰时段出品需求

PID 算法微处理器，精确控制烘焙时间和传送带速度

烘焙内胆长度1028mm, 传送链宽813mm, 长
1936mm
全不锈钢结构,更符合食品卫生要求 

正面钢化玻璃视窗，不锈钢把手，清洁更加容易

落地式设计，5 寸带刹重型脚轮

免工具拆卸链网 

传送带正反转功能

5 寸触摸屏

正面钢化玻璃视窗，不锈钢把手，清洁更
加容易
All stainless steel structure, comply with food

hygiene requirements

落地式设计，5 寸带刹重型脚轮
Floor-type design with 5” heavy duty castors,

all with brakes
包装尺寸
最高温度
功率
时间调节
电压
频率
防水等级
净重
毛重

单层
双层
三层

每层

Model NTE-32101-T

Packing Size W×D×H (mm)

Max Operation Temp

Power

Bake Time Range

Volts 

Hz 

IP Rating

Net Weight (kg)

Gross Weight (kg)

(Per Deck) 

Single Stack

Double Stack

Tri-Stack 

NTE-32101-T

优化风道，高效节能 
High Efficent and Low Energy Consumption

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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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产品型号

56

ELECTRIC CONVEYOR OVEN

履带式电热披萨炉

◆

◆

◆

◆

◆

◆

◆

◆

◆

采用进口耐高温特殊混流涡轮风叶，集轴流和环流属性于一身，使得高温气流具备直流冲击力和环
流的均匀性，热效率非常高。
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.

◆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

Stackable up to 3 units high 

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

All stainless steel structure, comply with food hygiene 
requirements 

Floor-type design with 5” heavy duty castors, all with brakes

Toolless-open access panels

Reversible conveyor direction

NTE-2060

CTT+

1173 
(含两边挡板:1599 with
extention sheet plates)

1078

1061

1528

1760

1250×1180×650

610

530

300℃
12.3kW

2~14 分钟(minutes)

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

IPX3

170

202

NTE-2060-T

5

1173 

(含两边挡板:1599 with
extention sheet plates)

1078

1061

1528

1760

1250×1180×650

610

530

300℃
12.3kW

2~14 分钟(minutes)

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

IPX3

170

202

CTT+

1533
(含两边挡板:1927 with 

NTE-2090

）

1124

1125

1592

1759

1670×1230×780

910

530

300℃
17kW 

1~14 分钟(minutes)

380-415V 3N~, 
220-240V 3N~

50/60Hz　
IPX3

260

306

5

1533

(含两边挡板:1927 with 

NTE-2090-T

）

1124

1125

1592

1759

1670×1230×780

910

530

300℃
17kW 

1~14 分钟(minutes)

380-415V 3N~, 
220-240V 3N~

50/60Hz　
IPX3

260

306

上下热风冲击加热技术 
Hot Air Impingement Technology

Model NTE-2060 NTE-2060-T NTE-2090 NTE-2090-T
寸触摸屏

热风冲击加热技术, 通过热风喷流技术和环流热风循环作用于
食物表面，使得食物加热更加迅速，口感更加松脆

正面钢化玻璃视窗，不锈钢把手，清洁更加容易

挡风板高度可调，从而降低热量损失，减少食材大小的局限性

最高可堆叠 3 层，节省空间，同时满足更大量的出品需求

PID 算法微处理器 , 精准控制烘焙温度和传送带速度 , 烘焙品质
极佳
全不锈钢结构，更符合食品卫生要求

落地式设计，5 寸带刹重型脚轮

免工具拆卸面板

传送带正反转功能

控制方式

宽

深

总高
Overall Height 
(mm)

单层
双层
三层

包装尺寸  

烘焙内胆长度
long Cooking Chamber (mm)

传送链宽
最高温度

功率 每层
时间调节

电压

频率Hz 

防水等级IP Rating

净重Net Weight (kg)

毛重Gross Weight (kg)

按键型 寸触摸屏 按键型

Width (mm)

Depth (mm)

CTL

Belt Width (mm)

Max. Operation Temp.

Power / (Per Deck) 

Bake Time Range

Volts 

Single Stack

Double Stack

Tri-Stack

Packing SizeW×D×H (mm)

extention sheet plates
extention sheet plates

(Digital CTL) (5" Touch Screen CTL) (Digital CTL) (5" Touch Screen CTL)

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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.

◆

◆

◆
◆

◆

◆

◆
◆

GRANDOVEN® 
FEATURES 产品特点
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产品型号

58

ELECTRIC CONVEYOR OVEN

履带式电热披萨炉

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

◆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

5 inch touch screen

Countertop design

NTE-1620-V

1000 
sheet plates)

826

467

837

1100×920×620

518

436

300℃
6.7kW

1‘25”~11 分钟(minutes)

380-415V 3N~, 220-240V ~

50/60Hz 

IPX3

85

107

NTE-1620-T

1032 
sheet plates)

826

467

838

1100×950×620

518

436

300℃
6.7kW

1‘25”~11 分钟(minutes)

380-415V 3N~, 220-240V ~

50/60Hz 

IPX3

85

107

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.

◆

◆

◆

◆

◆

◆
◆
◆
◆
◆
◆
◆
◆

采用进口耐高温特殊混流涡轮风叶，集轴流和环流属性于一身，使得高温气流具备直流冲击力和环流
的均匀性，热效率非常高。

◆

◆

◆

◆

全不锈钢结构,更符合食品卫生要求 
All stainless steel structure, comply with food 
hygiene requirements

◆

◆

◆

◆

◆

◆

操作简便，控制精准 
Simply and easy operation. 

GRANDOVEN® 
FEATURES 产品特点

热风冲击加热技术。通过热风喷流技术和环流热风循环作用于
食物表面 , 使得食物加热更加迅速 , 口感更加松脆

采用特殊混流涡轮风轮 , 集轴流和环流属性于一身 , 使得高温
气流具备直流冲击力和环流的均匀性 , 烘焙效果更加出色
挡风板高度可调 , 从而降低热量损失 , 减少食材大小的局限性

可堆叠摆放 , 节省空间 , 同时满足高峰时段出品需求

OPD 算法微处理器 , 精确控制烘焙时间和传送带速度 , 温控更
加精准烘焙

全不锈钢结构 , 更符合食品卫生要求
内置催化剂具备除臭，抗污染功能
传送带尺寸可选：32 寸 /37 寸 /50 寸
标配 4 寸重力脚
免工具拆卸链网
传送带正反转功能
5 寸触摸屏
座台式设计

控 制 方 式

CTL 宽

Width (mm)

深 Depth

(mm)

总高 单层
双层

包装尺寸  

烘焙内胆长度
long Cooking Chamber (mm)

传送链宽
最高温度

功率 每层
时间调节
电压
频率

防水等级
净重
毛重

Model NTE-1620-V NTE-1620-T
寸触摸屏(5” Touch Screen CTL)5

Belt Width (mm)

Max. Operation Temp.

Power / (Per Deck) 

Bake Time Range

Volts 

Hz 

IP Rating

Net Weight (kg)

Gross Weight (kg)

Single StackDouble Stack(mm)
Overall Height 

Packing SizeW×D×H (mm)

CTT+按键型(Digital CTL)

(含两边挡板:1400 with extention (含两边挡板:1400 with extention 

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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.

优化风道，高效节能 
High Efficent and Low Energy Consumption
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产品型号
产 品 尺 寸

66

CLAMSHELL GRILL LITE

单双头双面煎扒炉

NTCS1F

54

57

354×660×437 (13.9”×25.9”×17.2”)

300×400 (11.8”×15.7”)

526×820×625

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

5.25

上扒板(Upper griddle) 20

下扒板(Lower griddle) 18  

115

120

NTCS2F

704×660×437 (27.7”×26”×17.2”)

300×400 (11.8”×15.7”)(

876×820×625

380V 3N~ 50Hz

5.25+5.25

上扒板(Upper griddle) 20

下扒板(Lower griddle)18

Compact and portable design. The upper and lower grill
plates cooking both sides simultaneously, reducing cook
time by up to 50%

Upper plate hinge equipped with damping design to 

accommodate various of product thickness, and can be 
positioned at 45° / 85° automatically

Upper plate and lower platen can be on/off controlled 
independently with operating temperature from 30°C up to 
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

双面煎扒炉专为烹饪牛肉饼，鸡肉三明治，帕尼尼以及卷饼等食物而设计。
Clamshell Grill Lite is designed to cook beef patties, chicken, sandwiches, panini and wraps etc.

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

SERIES GRAND® 

FEATURES 产品特点

烹饪区域

包装尺寸
 

电压频率

功率

扒板厚度 

净重

毛重

简洁的设计 , 上下煎板同时烹饪两面，将烹饪时
间减少多达 50%

上煎板铰链配有阻尼设计，可适应不同厚度的
产品，并可自动定位为 45° / 85°
上煎板和下煎板可以独立控制温度，工作温度
范围从 30° C 至 288° C
煎板有侧防溅保护装置，防止油脂溢出及过热
安全保护，便于操作和安全保护
可拆卸油脂盒，便于清洁

单侧烹饪区域 )

Model
(mm)

NTCS1F NTCS2F

Dimension WxDxH2/H1 

(mm)
Cooking area WxDxH 

(mm)

Packing SizeWxDxH 

\
Voltage & Frequency

Power (kW）

(mm)
Grill Plate Thickness 

Net Weight (kg)

Gross Weight (kg)

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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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产品型号
 

产品型号
尺寸

68

COUNTERTOP HEAVY-DUTY GRIDDLE

24 寸 /36 寸台式扒炉
®

单双头电热煎饺机
COUNTERTOP ELECTRIC DUMPLING GRIDDLE

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

烹饪完毕蜂鸣及指示灯提醒
Buzzer and indicator light to remind after cooking

GRANDOVEN
FEATURES

 
GRANDOVEN® 
FEATURES

产品特点
产品特点

从室温加热至260℃只需19分钟

厚度达到 24mm 的重型扒板

光亮、耐磨的镀铬表面

镀铬表面减少超过 20% 的清洁时间和清洁剂

插进扒板的温度探针确保控温精准(烹饪区域±5℃)

3.8”英寸高的围边防止油脂飞溅

热效率极高的带状电热管

每12英寸独立控温

精准的温度控制器（探针精度±1℃ ）

台面带有凹陷的油脂收集口

易于清洗的集油槽

液晶显示器

产品尺寸

烹饪区域

包装尺寸
 

电压频率

\
功率

扒板厚度 

净重

毛重

镀硬铬扒板，保证高效热传递同时抗腐蚀更出色

上盖简洁设计，随停任意位置，清洁更方便

控制面板可编程设置，满足更多烹任需求，可煎
饺及扒类食材
高效低密度发热管，从室温 30° C 到 210° C 仅
需 11 分钟
加水时间及注水量灵活设置

烹饪区尺寸

包装尺寸

电压 / 频率

Voltage & Frequency

功率烹饪最大量
Maximum Cooking Quantity 

净重
毛重

产品型号

预热温度
Pre-heating Temperature
烹饪时间
烹饪温度
Cooking Temperature

注水时间
Water Feeding Time

注水量
Feeding Water Volume 

NTL24

NTL36

614x747x443

610x610

860x730x590

380-415V 3N~
240V 3~, 50/60Hz
8kW

24

108

132

919x747x443

915x610

1030x880x580

380-415V 3N~
240V 3~, 50/60Hz
12kW

24

156

185

Heat up rapidly. Only take 19 minutes to reach temperature 260°C from
ambient 25°C

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

Chrome finished griddle plate makes cleaning very easy and save 
cleaner by 20%

3.8inch splash plate

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

Flat-bar type heating element. Heat transfers more efficiently

Independent temperature control every 12 inches

Accurate temperature controller (probe accuracy ±1°C)

Recessed grease collection port on the top 

Removable oil tray at bottom

LCD display

PYJ-02

PYJ-01

Model PYJ-01/02 

210℃

5:40

205℃

00:10 (mm:SS)

250ML

285 x 596 x 341

317 x 204

410 x 695 x 510

220-240V~, 50/60Hz

3kW

28~33 个

27

29.5

PY-01/02 
参数设置范围

50~250℃

00:30~30:00 (mm:SS)

50~250℃

00:01~10:00 (mm:SS)

Hard chrome plated grill plate to ensure efficient heat transfer and
better corrosion resistance

Simple design of the top cover, stopping at any position, more 

convenient to clean
Editable settings on the control panel to meet more cooking needs, 

pan fried dumplings and steaks
Flexible setting of water filling time and volume

High-efficiency low-density heating tube, only 11 minutes from room 
temperature 30°C to 210°C

570 x 596 x 341

317 x 204 x2

665 x 695 x 510

220-240V~, 50/60Hz

6kW

28~33 个 x2

52

55

0~950ML

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。

*坑扒可选Customized grill plate is available for option

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 

出厂默认参数

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. 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.

Model NTL24 NTL36

Model PYJ-01 PYJ-02

Gross Weight (kg)

(mm)
Dimension WxDxH2/H1 

(mm)
Cooking area WxDxH 

(mm)

Packing SizeWxDxH 

Voltage & Frequency

Power (kW）

(mm)
Grill Plate Thickness 

Net Weight (kg)

Power

Cooking Time

Net Weight (kg)

Gross Weight (kg)

Dimension (mm)

Maximum 
Cooking Quantity (mm)

Maximum Cooking 
Quantity (mm)

Default Range



73

产品型号
 

74

ELECTRIC AUTO-LIFT NOODLE COOKER
(2-TANK,6-BASKET)

电热双缸六头升降煮面炉 简易蒸烤箱
(不带锅炉）(without boiler)

ECONOMIC COMBI OVEN

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

GRANDOVEN® 
FEATURES

GRANDOVEN® 
FEATURES

产品特点

产品特点
全不锈钢机身设计，外观简洁 台面上自动升降机构防水设

计，升降电机使用寿命大为提升 前置按钮式升降开关，使用

寿命优于拍打式，每个按键有 2
个菜单
多档功率档位档位开关，根据烹饪选择所需功率

配置快进水阀和慢补水阀，有溢水功能

电脑版智能精准控温控时，具有保温功能，保温温度可调

具有超温保护功能和缺水提醒功能

独特的喷流式设计，高效节能

前脚后轮，方便搬运和设备安装调整

产品尺寸

缸体尺寸

包装尺寸

容量 

电压 / 频率 

额定功率 预

存菜单 

防 水 等 级 

净重

毛重

产品型号

名称

产 品尺寸

 内膛规格

包装尺寸
 

电压频率

总功率

容量

控制器 Control

温度控制范围
Temperature range

防水等级

净重

毛重

配置网架数 

电子旋钮控制器
Electronic knob controller

℃

四层电子版万能蒸烤箱
4-Layer Electronic Combi Oven

660×658×716

370×460×380

789×764×875

380V 3N~ 50Hz

6.1kW

4×2/3GNP

三种工作模式，蒸、烤、蒸烤混合，可满足多种烹饪需求

旋钮控制，支持手动模式和菜单模式，用户操作便捷

可储存 9 个菜单，最高可设置 3 段程序

涡轮热风循环，加热均匀，确保食品色泽如一

自带蒸汽喷雾，强大蒸汽，烹饪自如

耐高温氖气照明，显色指数高，易于观察菜品上色情况

双层钢化玻璃隔热门，高效隔热，避免烫伤

侧挂式手持水枪，清洗方便，省心省力

电子旋钮控制器
Electronic knob controller

℃

六层电子版万能蒸烤箱
6-Layer Electronic Combi Oven

880×876×943

440×670×508

1014×974×1075

380V 3N~ 50Hz

12.3kW

6×1/1GNP

电子旋钮控制器
Electronic knob controller

℃

十层电子版万能蒸烤箱
10-Layer Electronic Combi Oven

880×876×1150

440×670×735

1014×974×1290

380V 3N~ 50Hz

18.3kW

10×1/1GNP

600 x 800 x 1038

192 x 560 x 200

910 x 720 x 1200

19L x 2

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

12.3kW

12

IPX4

75

83

Stainless steel body design, simple appearance

Waterproof design of the automatic 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

Model

Name

25-300

 IPX3 

60

90

选配 /Optional

25~300 

IPX3 

153

187

选配 /Optional

25~300

IPX3

157

204

选配 /Optional

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.

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

◆

Model NTG-6A

NC0423S-B NC0611S-B NC1011S-B

Product Size W×D×H (mm) 

Cylinder Block Size (mm) 

Packing Size W×D×H (mm)

Capacity (Liter)

Voltage & Frequency

Rated Power (kW)

Menu No. 

IP Rating

Net Weight (kg)

Gross Weight (kg)

(mm) 
Product Size WxDxH 

(mm) 
Chamber Size 

(mm)

Packing SizeWxDxH 

\
Voltage & Frequency

(kW)
Rated Power

Capacity

IP Rating

Net Weight (kg)

Gross Weight (kg)

No. of Rack

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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.

* 产品规格及设计如有变更，恕不另行通知；产品外观以实物为准，以上参数只供参考。
* 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.


