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Ml E T
Enterprise Profile

@B ce@ =wirou

IFHRMERFRRRAS, B—REHMR. &£
FRHEN—ENBAERRENETW. Fi
WEFFRORE, RERMA, ESUVERFRSE
ARERRINA, HEBEANATRIRTL.

BNORAERTM BB FENRANAEK,
EMAER T FNEAEBEZRSMILER,
BMNSERREEMEW . BARMKER, T
K. EERBMELEFEA ZNRABLSS
1. BRI T B m, BMTHRERTL. &
fa B RENE G E, AEIRRIRESEN
WEE5EEMS.

ABRERFUTEHE®. FHEIFNEE, A
RAPEHENSHNTRNBRAE, HAPE
B .

-NopeinOven © series
-GRANDFRYER © series
-NopeinCombi © series
-GRANDOVEN ® series
-GRANDGRILL® series
-LEVENT Appliance series

Formally found in 2015, Nopein Technigues
(Guangzhou) Co., Ltd commits itself to maximize
energy usage into Commercial Kitchens.

Focus on energy innovation, Nopein Techniques
gathered a group of visionary engineers, to devel-
op and build a series new concept commercial
kitchen appliances with application of fast heat-
ing, energy saving, and environmental frindly
technigues.

In the spirit of artisan, Nopien people persists in
combination of modern energy technology and
traditional cooking methods, to benefit Nopien
customers. Nopien Techniques has developed six
families commercial kitchen equipment.

REBHRBEEQEN ZNATMHT. MR,
EFIIE. B, FREXET. QSR. ERTLESE
EBERE.

Those commercial kitchen equipment are widely usad in
coffee shops, bars, convenient stores, QSR, hospitals &
hotels, and other commercial kitchens, etc.
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NOPEINOVEN
[&F=F RS ]

05-12 High Speed Oven HUEAK HRIEFE
13-14 Microwave Meo Oven /NEIHREESS
15-16 Microwave Steamer fHiEZ&AE

17-36

NOPEINCOMBI
[EERREERERERT ]

17-32 NopeinCombi 5 BEZK &5
33-36 Electric Roaster (&1&4P

37-64

GRAND
[R=RBR5]

37-46 GrandFryer KEiP 25

47-54 GrandOven @75 = BRI IR R 71

55-56 Conveyor Fish Roaster 85\ /& & P

57-60 GrandHold {R;E1E 25!

61-62 Single—head double-sided griddle B KIXERIH\ K
63-63 Countertop Heavy-Duty Griddle &4

64-64 Countertop electric dumpling griddle £ 3% 3k BB HRIRAT,

65-70

LEVENT
[ RRER ]

65-68 Electric Hyper Steamer & a5 8EKE
69-69 Electric Auto-lift Noodle Cooker BB FEEE P
70-70 Economic Combi Oven &5k EE
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AR 2 \-
WHY NopeinOven" ?

NopeinOven® R/ R I~ R EEABF IZHHRR, Hhe. _
STRENZEBRRSE, ILAPIEERESENAS .A::*-'f;;s_.
DRI MR . NopeinOven® I E/FEA T HUBRA . e
AR, STHAEMA. MR —BR B RE SRR ;"f

BEFANBEER, SRIERERF, BRIERGER
AR, SEXE, MEmEIIR, AEFESH, BER
MR mthREH 5,

The NopeinOven® 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, NopeinOven®
rapid oven makes food heated fast, evenly and crisp with
attractive color. NopeinOven® Micro computer provides multi—
stages cooking cycle for each recipe. Each cooking cycle

includes a combination settings of microwave, vertical hot ail

impingement, providing a wide range of cooking application.

W Q-]
Lp [

UjIiE(FE AR ERIE
Coffee Shop New Tea Drinks Convenience
stores
| im0
) [ 1
J, —0 O n
REET TR EEMR
Chinese & Western QSR Chain restaurants -
Restaurant

* FERARRRITTNAERE, BASTEN: F@RIMAEYRE, NESHRHESE,
* 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.



NopeinOven® 1% &= 4P

USE FUNC

REZIE | RELE T

CONVENIENT/ INTELLIGENT
EXTREME SPEED

EEARRNA B X

TERRR, MERKRNIBAETRAREE 4 C HOT AR IMPINGEMEN HOT AIR IMPINGEMENT
R BEMES, REBIREK, EIEMMLERHE,
BIS B 20k 2 ik, R HIRT 7RI = L Rl—E =,
MARERE, KFETREFASRURIRIER R
@38 ,140 *""‘Ex?]l]#&o

BN T + SRGOK, B E R IM R
mE, SERER, 8FEA.

IR R S IR

COMBINATION OF M & IMPINGEMENT

(B OAPSES)IEz
The secret of fresh and original flavor is IR CooEhe
that there is no need to thaw, and the

pizza can keep its original flavor at 4 C.

= SR

PORMZIVE S IR EFFICIENT MICROWAVE

When baking, brush a thin layer of oil on
the pizza and put it into the baking plate.

The pizza is quickly thawed and warmed COMBINATION OF MICR
by microwave in the Nopeinoven within

140 seconds.

Strong hot air impingement + high

efficient microwave. Pizza is heated Eﬂ;&ﬁ#/«’f\, Elumﬁfm
rapidly from the inside out, crisp, FROZEN FOCD T!
attractive.
Wk S
R FNFER X R
N=PAN
;l:b o | 7Julu\
COMBINATION OF
MICROWAVE &
IMPINGEMENT
: [ ] | mm-10 l‘l“
C E 6“, * R RISHNETE, RABTEA; PRI E NESHRGESE, ) e::.i m
* 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.




HIGH SPEED OVEN

" AT N A € 6“’
RORR M RIR fS 78

B =]
Color available

£HE 5 HTHERIZHI RS Ho  Ne me rmAme
Features of model with 5—inch
touch screen CTL

© 1024 MrERXBEEEFRED

O RHuigENERZIRRER

O BEBEZMEN, SRZERRBHIAE
10 EEPEHEN. 10 RRECRINREH

O ZEZRRRP, MEHERR TR

© NBEMFEITIER . HEAEEIRE *

O thEXRRER. BRER

O XBREEE. NREE

© REBEIUIINEE

O PF=HIREEINEE. RERIARIEENINEE

O X#F 10T R4 EEL, AIZINSEHIBER

= AER J

IOT WIRELESS INTERCONNECTION

|IOT Tk B BX

NT-ProSiT NT-ProBT NT-WK

®O®® ®O®® ®O®®

© 1024 standard menu storage capacity NI 16A AT B TR IR , KINE IREGE. ATHE.
SEREE BEES, HERER REERTA, TEIEARERARY

© 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 LOW POWER, PLUGS BELOW 16A ARE DUAL MICROWAVE, HIGH POWER DUAL MICROWAVES, HIGH POWER,
© Microwave power range from 10% to 100% in 10% increment AVAILABLE MORE EFFICIENT, FASTER MEAL LARGE INTERNAL CAVITY, CAN COOK
WIDER APPLICABILITY DELIVERY LARGER FOOD

© 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 w 1 L nw
& é ) i
© Anti-empty load reminder function, menu cooking process naming function @ — hlﬂ J)X

© I0T wireless interconnection. Smart connect allows real-time access to your device
via any smart device

I

* FERASRIRTINAEE, BASTEM: FRIMIATRE U ESBRHSE,

* 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. 1 O



NopeinOven® 1% =4

AR

Model Table

F=mE S Model
13 EB BN 3Z Il AR EL S Micro Computer

= && R ~F Product Size WxDxH (mm)
N B# R~ Chamber Size WxDxH (mm)
2 FH Capacity (Liter)
B R ~T Packing Size WxDxH (mm)
B JE / $7R Voltage & Frequency
ZRTE IR Rated Power
JEEE Net Weight (kg)
ZE B Gross Weight (kg)

?’EE&?&( Cooking Stage

1R INZR Microwave Power

X IHFR Hotair Power

E A IR Infrared Radiance Power

X R ES 5 Blower Speed

B TEE 52 B #4 Stock Menu

B 2 E/BE Max Cooking Temp
ﬁbﬁﬁaﬂﬂjjﬁ Microwave Output Range

o RReE
= T & Vertical hot air impingement

I AN .
Cooking 1K Microwave
Mode

EEREF AN, Microwave and convection

{1t H§ Catalytic Converters
USB Port
[Bh 7K Z& 4% IP Rating

IAIEZERY Certificate
B I%ENE Colour Available

® BYes — ZENil

| B2{4%ZR | Accessories List

m @

NT-ProSiT NT-ProBT/ NT-ProBT-D NT-WK

X &

5 J<TfiER (5”7 Touch Screen CTL)

460 x 675 x 660
305 x 305 x 185

17 L

770x565x840
208-240V~, 50/60Hz
3.5kW

64

88.5

15

1.5kW

3 kW

NIL

1014 (Grade)

1024

280°C

0-100%, in 10% increment

IPX3

CE@

TERRE, B, 4, B%
Black/Red/Orange/SSL finish

ROUND PIZZA PAN

iz

{XJEA / GOOD FOR

NT-PROSIT
NT-WK

FAF / USED FOR
i / PIZZA

TEFLON MESH BASKET

L AR IR

&7F / GOOD FOR
NT-PROBT/ NT-PROBT-D
NT-PROSIT
NT-WK
¥ / USED FOR
473%8) / CROISSANT

& / CHICKEN WING
N 2/ BAGELS

ROUND TEFLON MESH PAD

NS A S

&7F / GOOD FOR

NT-PROBT/ NT-PROBT-D
NT-PROSIT

NT-WK

FBF / USED FOR

®i= [ PIZZA

FHEBX, TRRKFERER

Cooking bread, can be used with pizza pan

5 Za~TfRER (5”7 Touch Screen CTL)

460 x 677 x 660

317 x 294 x 193

17 L

770x565x840

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

81

96

15

1.5kW*2

3.0kW+2.5kW

NIL

10 #4 (Grade)

1024

280°C

0-100%, in 10% increment

IPX3

¢

TERNRE, B, 4, B%
Black/Red/Orange/SSL finish

*

5 SRR (5”7 Touch Screen CTL)

515 x 770 x 697
365 x 315 x 170

19L

860x610x880

380-415V 3N~, 220-240V ~, 50/60Hz
7.2kW

80

105

15

1.5kW*2

3.9kW

NIL

10 44 (Grade)

1024

280°C

0-100%, in 10% increment

()

()

®

®

IPX3

THEWEE /SSL finish

FRIBRIZITNEEE, BASTEN; FRININTWE, NESHRHSE,

* 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.

11

OVEN SHOVEL

KRS

A"

&7F / GOOD FOR

NT-PROBT
NT-PROBT-D
NT-PROSIT
NT-WK

ALUMINUM GRILL PLATE

= AN

&7F / GOOD FOR

NT-PROBT/ NT-PROBT-D
NT-WK

FA7F / USED FOR
=B3)A / SANDWICH
4-HE / STEAK

87R#3 / CHICKEN WING

INNER HALL GRILL

MREE R

&7F / GOOD FOR
NT-PROSIT

FAF / USED FOR
1£5] / TOAST BREAD
B1E) / EUROPEAN BREAD

12
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1= Model

NT-MWO ‘ 470

*FERIBRIZITNEEE, BASTEM; FRININTE, NESHRHSE,

MICROWAVE MEO OVEN

IINBYRORE S 7A

258051
Sl NEEEZ A

O £FREIIT, FETE
O —frXNIFiRIt. B MARLEREY

O MHRERES + FUENREMRRER, RAR%EE
ZITATE, REHE

© LTk, MIrssl, HEARAREHIER

O 3ERBAES, REEE, RIEEF

© MIRE 10 MefiExe. BmiEAA
© X¥510T ek BBk (RIikERD)

© HHEERX, TEER

E
>

© Compact design saves space

© Integrated handle, linked with door body, Easy to
take foods out

© Heater heat radiation+ Microwave, Dual layer
heating mode, Fast cooking

ERHAIRE

Display current menu

KBRS

Cooking Stage

© Separately controlled for Top and bottom heaters
Meet various baking needs

© Combination of 3" Screen Display and Digital
Controller, Simple interface, easy operation

aosocoocoppoooE

mo
@

3 TRE

10 Menu keys, easy to program 3-inch screen

|OT wireless networking (Optional) %ﬁ T“éj == j:“% 'ﬂ;'f@*”
. /08, 7R

ECO mode, energy saving

SRS 8]

cooking time

© 0 0O

Simple user interface, Easy operation

7] ﬂ%’i@tﬂﬂ]? 7403 = 5% ))

Microwave

Voltage & Frequency

561 ‘ 360 ‘ 250 ‘ 165 ‘ 80 ‘220—240\/50/60Hz 1.0kwW ‘ 0.7kW ‘LSKV\/ ‘ 3.3kW (VSRS =N

Microwave switch indication

EInRsESsE T

Upper heating intensity indicator

TInFsRSSIET

Lower heating intensity indicator

* 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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NopeinOven® % =P s © : 7 @ @ THEE4= S | Features
O =MIFEEREI, K. 45, HEKVREERN
0 ':[ P T EMIORBRR, RRCIREEMHRES
ik £ BREERENSE, HESHH

MICROWAVE STEAMER ©

O 24 MIERBMHTF, 8TRESRRIT

o Uk S == © BIEAZSHELETI 0-100% (0, 10%, 20%,
| 1ﬁ&7&71<¢@ 30%.....90%, 100%) , 11 4@
<7 RN 0 RERIP, BURERBIE 125C, BITURTAE
)) FRANE] T

WHAEE, MEINER, wHHE, SUREMSS
BE#HKER, WIMIKRKETER
ZERERT, MEZEINET
Three working modes, pure microwave, pure steam,
microwave and steam mixed mode. Realize the needs

of various scenes such as fast thawing of food and fast
temperature recovery

© © © 0

©

Simple operation panel, easy to use

© Can store 24 standard menus, 3 cooking stages for each
menu

© Microwave and steam output can be adjusted from 0-100%
(0, 10%, 20%, 30%...90%, 100%), 11 levels

© In the pressure—keeping boiler, the steam temperature can
reach up to 125°C, and the steam is uninterrupted during
the cooking process

© Double magnetron, high microwave power, with stirrer,
microwave more uniform

© Built-in water inlet pump, no requirement for water pressure
of the external water source

© Multiple safety protection, microwave safety door design

1 . B5 A=
AR —
Black Red Orange Stainless — STORES m
RES

Q=)

Color available

Re ae ‘e FEHRe

{EFIE EBEIR 2HBIET
QSR Convenience Chain restaurants 24h stores
stores
= H S Model
3 EB AR R | # BU-S- Control Panel Model NT-WZ 32528 NT-WZ Digital
= & R <f Product Size WxDxH (mm) 515x770x697
N BE R < Chamber Size WxDxH (mm) 365x334x170
2 73 Capacity (Liter) 20 L
B / 573K Voltage & Frequency 380V~/50Hz
Zi T I F Rated Power 5.3kW
= EE%#EN Cooking Stage 8
B FESZ BN Stock Menu 24
M 1R 0 Cooking Mode Microwﬁz%zétgl;ﬁb,’ !\;Irwﬁélr%v?/—a;/z;i Steam
U IR Microwave Power 1.5kW*2
KR IfIE Steam Power 2.2kW
RO ) 1 5B | Microwave Output Range 0-100%
ZX35 581 5B E Steam Output Range 0-100%
BI2E R <J Packing Size WxDxH(mm) 860x610x880
V& EE Net Weight (kg) 85.5
ZE B Gross Weight(kg) 110

* P RS RIZIT

* Produ cification: d d the above parameters are fo s ,] 6
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NopeinCombi® 5 5525 /&5
IOTEHLEER: BEES S E ZB8miER
10T wirgless  Massive menu  Fine steam mass Automatic cleaning
interconnaction

|

\IZ=ENA- = 5 N
L @%%%ﬁb

SVi==RN

/PRECISE COOKING
MULTIFUNCTION

INTELLIGENT /

0

—
o
®

W:ldeag g
Bl |..'ri|'r'

®

B HREEIEFHERT

-

- =@ =
NopeinCombi Sseries

RALFAS2018-2024 " HESRERIERRA )

KRARER ©2018-2024 [ MARSMEERIEHIR/AS) COPY RIGHT©2018-2024 NOPEIN TECHNIQUES ( GUANGZHOU ) CO., LTD.



SHEM NopeinCombi® /8251258
R ZIEBE B EEIR T R 4t

NopeinCombi®, the fourth—generation combi oven intelligent control system

AR AT

Touch screen series

ME Turbo-Booster 1RY”, SBINSIIMEZIVR LR, EHHEHEZ
FRHEBVER, Linux FHRIVEHI RGP IRIE R BT E BB R L STER
MINEERBR, SHFTAMIEEIRINEE.

Built-in Turbo-Booster boiler, strong and efficient fresh steam generator,
fully meet the requirements of fine steam mass. A Linux—based controller can
quickly meet the extended function demand of smart kitchen for internet—based
retail service.

NopeinCombi® /3 BEZXIE 48

IT FITS ANY KITCHENS ¥

E | ESEEE

M NCO0423T Mini £l NC2021T Plus

at

HEIMENREE, TERTHAERSNEZHR
BmNL, HWAREESEE.

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.

[RIRFAI ©2018-2024 [ MARHERRIL AR AT
COPY RIGHT®©2018-2024 NOPEIN TECHNIQUES ( GUANGZHOU ) CO., LTD.
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REFEIRAS)
OPEIN TECHNIQUES ( GUANGZHOU ) CO., LTD.

IEZEHE?E’] ZR
ERmE TSR

Cooking is the art of meals, with the
right temperature

NopeinCombi® /5 BEZIEFR

RIBRE , FiFEE
AN L , ﬁ L fgré‘iﬁglg GUANGZHOU ) CO., LTD.

Variety of cooking, all proficient

rofp TR0

4 FEATURES

ygp Reman

COOKING

X
] FIBEFRIEFRIRIV

| COMBI MODE

X
- =-® == = +,18 =4 -
NopeinCombi 30~300CHEFITREE ™. Delta T RELHIFZ BIEER
L] "ROGRAMMING MOD
FEEAIERE ERIEERIze LR IUEY . M. &, M. RES B
» TEZHEAR. .
, , _ . <> BEERDNER
Wide range cooking temperature regulation at 30 — 300C, : INTELLIGENT AUTOMATIC
Delta T temperature difference control and multi-stage cooking CLEANINC
control perfectly realize different cooking methods such as fried,
steamed, stewed, barbecued, etc.
*ERIBRISTNASE, BRSTEM FRIMMNTIRE, NSRS E, 20

* 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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GUANGZHOU ) CO,, LTD.

RS, KE2

Enormous power, the result of
outstanding engineering

1024
MENU

BIfi#fF 1024 P =R 15 R,

A max. storage capacitly of 1024 menus, up to 15 cooking
stages for each cuisine.

' |iﬁlj]ﬁb,
éikﬁﬁEéﬂEé

Powerful data background
management with Self Diagnosis
Function

NopeinCombi® J5BERIEFE15E 1018 B ISHTINAE,
ET R EIIEE, RS,

The unique self-diagnosis function of NopeinCombi® facilitates timely detection
of faults and rapid maintenance.

24



FR Svey 15
LR
E"Lm !

" NopeinCombi® /5 555X IETE

S

—haAc oA 1A
MSES IR

Dynamic Air Vortex

SIEMEE AT SEA
Affordable Price but High
Configuration e & =taE. ZREMTH

NO Compromises in \ PO RSk
Performances T High precision, multi—point

sensor probe

)
I

REWRIFEARESR

Built—in Boiler

HRARFRE ©2018-2024 [~ MARFEERRHRBIRAS) - > = :
COPY RIGHT©2018-2024 NOPEIN TECHNIQUES ( GUANGZHOU ) CO., LTD.




NopeinCombi® /5 BEZXIE4E

AT | REmR

Quality Makes Us Different
Your Project is in The Best Hands

.
/,?Q |OT Fc&k %

IOT Wireless Interconnection

BreBB B Beeig& L ERA BN E.
Smart connect allows real-time access to your device via
any smart device.

N 1

P

FEZF izt 3 BB ] BZRIREL
Two-step Three Layer of Heat %}z:'—_—\,_—f":\’ffﬂﬂ' |‘ET_| E?ﬂ}fﬂéﬂiu
Opening Door Insulating Glass o
Shelf mode, the cooking time of

each layer is controlled separately

27

28



NopeinCombi® /5 A& (&5

FmAliER

Model Table

=@ ES Model NC2021Tl NC2011Tl NC1011TI - NC1011BLT NCO0611TI NC0611BLT NC0423T

40 BBEER IR 20 BRI 10 RAREEIER 10 R BEEIERS 6 RFREIRIER 6 BHRREH 4 BRREEIER

FHR Name 40~tray combi oven 20-tray combi oven 10~tray combi oven 10~tray combi oven 6-tray combi oven 6-tray combi oven 4—tray combi oven
$2351)22 Control 7 ~TfwiERR (7”7 Touch Screen CTL) 7 ~ThtiER (77 Touch Screen CTL) 7 ~TERR (7”7 Touch Screen CTL) 7 ~TRmER (77 Touch Screen CTL) 7 ~Jf#ER (77 Touch Screen CTL) 7 ~Jf#3ER (7”7 Touch Screen CTL) 7 ~Jf#ER (7”7 Touch Screen CTL)
= m RS 1232 x 1069 x 1918 973 x 878 x 1871 963 x 876 x 1152 963 x 876 x 1152 963 x 876 x 943 963 x 876 x 943 744 x 657 x 704

Product Size WxDxH (mm)

ARE 4% Chamber Size (mm) 736 x 856 x 1510 480 x 660 x 1510 440 x 670 x 735 440 x 670 x 735 440 x 670 x 508 440 x 670 x 508 370 x 460 x 380

@%Rq 1250 x 1140 x 2050 1010 x 960 x 2010 1020 x 970 x 1300 1020 x 970 x 1300 1020 x 970 x 1090 1020 x 970 x 1090 810 x 750 x 875
Packing Size WxDxH (mm)

& / SR _ - _ - _ - _ - _ - . - 380-415V 3N~, 50/60Hz.
\%’Igge/gjl:fquency 380-415V 3N~, 50/60Hz 380-415V 3N~, 50/60Hz 380-415V 3N~, 50/60Hz 380-415V 3N~, 50/60Hz 380-415V 3N~, 50/60Hz 380-415V 3N~, 50/60Hz 220V-240V ~, 50/60Hz
S I Rated Power 64.6kW 36.6kW 18.3kW 18.3kW 12.3kW 12.3kW 6.1TkW
J#E8 Net Weight (kg) 428 SIS 168 168 153 153 75
FEE Gross Weight (kg) 448 411 215 215 187.5 187.5 113
T FR P With Boiler ([ ] [ [ ] - [ - ([ ]
5RIP Boiler
TR Boiler Power 45kW 27kW 18kW - OkW - 5.4kW
MHEE TR Roast Power B64kW 36kW 18kW 18kW 12kW 12kW 5.8kW
A& Capacity 40 x 1/1GNP 20 x 1/1GNP 10 x 1/1GNP 10 x 1/1GNP 6 x 1/1GNP 6 x 1/1GNP 4 x 2/3GNP
e & M ZE£A No. of Rack 10 8 4 4 4 4 2
®F —%
Yes Nil

29

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,

30

* 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.



NopeinCombi® /5 REZXIEFE

THWE
SSL Pan
—n)
— N,
\\ _
.--"’"rﬂf
1/1*%25mm

R~F Size:  530x325x25mm
4%h3 Code : 907010071

PILFFEWE

SSL Perforated Pan

1/1*%25mm

Rf Size:  530x325x25mm
“#h5 Code : 907010073

\EEFEPILTEE

Nonstick Perforated Sheet

1/1%10mm

R~J Size:  530*325%10mm
4&t5 Code : 907010083

BARTHTRER

Nonstick Sheet

THERE
SSL Pan
1/1*40mm

R~F Size:  530x325x40mm
4#h3 Code : 907010072

PILAEWE

SSL Perforated Pan

1/1*40mm

R<f Size:  530x325x40mm
Y%h5 Code : 907010074

TR FLIE R

Nonstick Perforated Sheet

\

1/1*25mm

R~J Size:  530*325*26mm
4@h3 Code : 907010079

HEETHEE

Nonstick Sheet

\

TEEWE
SSL Pan

LY
1/1*65mm

R~f Size:  530x325x65mm
4515 Code : 907010047

PIAERE
SSL Perforated Pan
‘:1 -
e
1/1*65mm

R<f Size:  530x325x65mm
Yh5 Code : 907010075

Il rE &2

Nonstick Perforated Sheet

1/1*40mm

RF Size:  530*325*40mm
485 Code : 907010080

ERETIOER

Nonstick Sheet

BoiF3IR

Accessories List

R (5NH)

Roasting Rack

\

1/1

R~ Size:  530*325mm
4%k9 Code : 907010091

B (FIF)

Cooling Rack

1/1

R=f Size:  470*270mm
k5 Code : 907010092

R E RS

Nonstick Perforated Sheet

1/1*65mm

R~ Size:  530*325*65mm
#4%h5 Code : 907010081

HAESTHER

Nonstick Sheet

1,;#”’

1/1%10mm

R~F Size:  530%325%10mm
4715 Code : 907010082

INILAEISERE R

Nonstick Egg Pan

1/1

R~J Size:  530*325mm
4®i5 Code : 907010084

31

1/1*25mm

R<F Size:  530%325*25mm
4#h% Code : 907010076

IREHHERIER

Reversible Steak Pan

R

R~F Size:  530*325mm
4wh3 Code : 907010085

1/1*40mm

R~F Size:  530%325*40mm
4315 Code : 907010077

Fries basket

A\
1/1

R~ Size:  530*325mm
4%k9 Code : 907010086

1/1*65mm

RF Size:  530*325*65mm
Yh5 Code : 907010078

FERGTESR

Duck Roast Rack

4@h9 Code : 915010075

BoiF3IR

Accessories List

At
Chicken Roast Rack ( 6 )

1/1

R~F Size:  530*%325mm
i3 Code : 907010087

TR

SSL Pan

p—

\} >

2/3*25mm

Rf Size:  325*%354*25mm
“#h5 Code : 907010096

TR

SSL Pan

o

-—

2/3*25mm

R~J Size:  326*354*25mm
4®h5 Code : 907010093

BRI FETEE

Nonstick Perforated Sheet

J\skiE3822

Chicken Roast Rack ( 8 )

1/1

R=f Size:  530*%325mm
7@h5 Code : 907010088

TR

SSL Pan

- N

—

2/3*40mm

Rf Size:  325*%354*40mm
4#h% Code : 907010097

TR

SSL Pan

2/3*40mm

R~J Size:  325*354*40mm
4®h3 Code : 907010094

BRI FETREE

Nonstick Perforated Sheet

+5kpE82

Chicken Roast Rack (10 )

1/1

R~F Size:  530*325mm
Y515 Code : 907010089

THENE

SSL Pan

2/3*65mm

R~ Size:  325*354*65mm
Y715 Code : 907010062

THERE

SSL Pan

2/3*65mm

R~ Size:  325*354*65mm
4&t5 Code : 907010095

AR TIER

Nonstick Perforated Sheet

NopeinCombi® /5 BEZXIERR

TERELR

Potato Roast Rack

3
\
)
e

1/1

R~ Size:  530*325mm
4%k9 Code : 907010090

TEEMER (5MR)

SSL Roasting Rack

1/1

R=f Size:  325*354mm
k5 Code : 907010106

ZJETE R
Stand

R~ Size:  682*842*638mm
515*640*638mm

4589 Code : 10401010001

HESHILTATER

Nonstick Perforated Sheet

2/3*10mm

R~J Size:  325*%354*10mm
4715 Code : 907010105

HEETLTEE

Nonstick Pan

2/3*25mm

R<F Size:  325*354*25mm
4#h% Code : 907010101

ERETLER

Nonstick Pan

2/3*40mm

R~J Size:  325*354*40mm
4315 Code : 907010102

ERETGER

Nonstick Pan

2/3*65mm

R<F Size:  325*354*65mm
4h5 Code : 907010103

ERETGER

Nonstick Pan

2/3*10mm

R~J Size:  325*354*10mm
4®h5 Code : 907010104

* R RIITNAESR, BASTEA;

* 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.

2/3*25mm

R~F Size:  325*354*26mm
4®h3 Code : 907010098

FERINAAE N, UESHRMSE,

2/3*40mm

R~J Size:  325*354*40mm
4®h5 Code : 907010099

2/3*65mm

R~J Size:  325*354*65mm
4®h5 Code : 907010100
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ELECTRIC CONVECTION ROASTER

O,

E Ej]/ﬁ lﬁIjJ Be i

—REMER, MAAAREEER

One-key automatic cleaning, two
cleaning modes for chamber

UANGZHOU ) CO., LTD.

NCR-12/16

INEEYF S | Features

O AGBRMENROLEE, AERE. BEBNRLE
BARBIED ST =RAR

O TR EBILINGE, PIRELRHRP MELH
?%D%ﬁmﬂ_%fﬁﬁ

0 JEESERES, 30C-300°C (8], RILAKEHIIERS, LRhE,
&I 8%

o MER (25C) FIfURE (177C) L7 D%

o BRIFRHIZE I mIZINEE

o HERIT (BF) BRSYREINTLE, 8MHEY
v LN TIIN /m}i XARE. HEE, AIBUHER
SREHIEX

0 RZAIfiETF 16 EiRiExE®

o ZENE, ERESESBN, AEREEMSS

O SBHIFERINGE, AARFBEEEFFIINTE

o —BEMEL , RIFAEERER

o EBRIRINEE, M. REZE—

o ZERFAIINY, FIUIBEMELEIE, ERE

o =R, RENFEAMRERE, BlLeE2(%

o WEHAENNDE, ZT8E REIEREA

ERENENN, RERD, RWEX, BEHS

O SMEEREBEME, 2HMURHR, TEER

© EMIMRES B FTIKIE

©

© Hierarchical management of system operation authority,

three levels of authority for daily operation, manager
authority and background big data analysis and diagnosis

© Cooking counting and equipment locking functions can

meet the individual needs of end users and rental business

© Wide temperature range, between 30°C -300°C, can roast

duck, roast pork, roast pigeon, etc

o It takes about 7 minutes from room temperature (25C ) to

preset temperature (177°C)

© Programmable controller
© Each cooking (program) can set up to 9 stages, and each

stage can independently control the time, temperature, fan
speed, and moisture removal, which can meet the more
complex roasting requirements

© Up to 16 menus can be stored

© Multi-stage wind speed, forward and reverse high
temperature motor, the temperature of the inner chamber
is more uniform

© Forced cooling function, greatly reducing waiting time

© One-key automatic cleaning, two cleaning modes for
chamber

© With holding function, roasting and holding are two in one

© The two-step door lock, which ensures oven stop working
when the door is opened, is safer

© Three—layer glass door, better heat preservation and heat
insulation, prevent high temperature scald

© The corners of the inner chamber have arc structure, which
are easy to clean

© High—efficiency blower, low noise, vortex air supply, uniform
temperature

© High—efficiency thermal insulation material, comprehensive
thermal insulation, energy and electricity saving

© Standard cleaning water gun

NCR-16

FmiS Model

2R Name

1231|122 Control
A

Product Size WxDxH (mm)

MRS

Chamber Size (mm)

% / SR

Voltage & Frequency

BEEE (C)

Temp.Range
TR Power
%% Capacity

S IR Rated Power

BERY

Packing Size WxDxH (mm)
J#EE Net Weight (kg)

FE B Gross Weight (kg)

BEZT (BF) RZAREITTE,
NE RO IR HIET ). SBE. KR }g
HEE, T ERERRBHIEK,

Each cooking (program) can set up to 9
stages and each step can independently
control time, temperature, fan speed, and
moisture removal, which can meet more
complex roasting requirements.

NCR-12 NCR-16
AR B BAE AP RRAEFR SR AP

Electric Convection Roaster Electric Convection Roaster
BB F42% 28 Digital CTL 3 712488 Digital CTL

960 x 851 x 1162 1222 x 1036 x 1154

440 x 670 x 735 740 x 830 x 780

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

30~300C 30~300C
10.8kW 18kW 18kW
9 RKERS (9 Duck) 16 RUEM (16 Duck)
T1.1kW 18.3kW 18.3kW
1020%970*1300 1250%1160*1280
162 221
202 326.5

* PR RARITNEEE,

ORBTEA: @RI, NESBRHSE,

* 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.

34



UK B BE S5 S 4

NT-ProR

ELECTRIC MICROWAVE ROASTER

IheEYS = | Features

O KIPRAENEMEN, SUEWAKT

© WRERAENNLEER, A Ik, 5TEE

O RARMNEIENINR, BESRMMIRER]HHEE,
BERANENERSE, MAEHY, RIESHNERRE.
&, KEZ

O EeEMMIEINEE, RERERMINEBRHAITIRE
R AEFUERR, RIEEW, 64

© BEFEM#EFEINEE, AIMICIZ 30 MR, BRIEEEE
FIREBTMICRELT, HEFERRRR T

O EEBMFERINEE, BAEFENLTY, HAIRE
MERBIEE BITREBAES, BARNRAKRKE
7 3 WEIRI RN

© This roaster’s exterior is made entirely of stainless steel
© to ensure long-lasting durability

The inner chamber adopts arc transition connection, no
garbage, easy to clean

© Eddy current fan is to supply air for heating. Two speeds
can be chosen. The positive run and back run fan makes
heating more even to ensure that the cooked food color,
fragrance, taste are complete

© The humidification function can be set according to the
requirements of food. Equipped with electronic computer
board, the control is accurate

© It can memorize 30 menus

© The automatic cleaning function. The cleaning procedure
has been written in advance, and can also prepare the
cleaning procedure according to the cleanliness of the
chamber. The cleaning can be started by pressing the
cleaning key for 3 seconds

Z R Name

e
o ] i 21|28 Control
BB R RZAR &6 MR, 87

eI AORHIRTE). CRE. NLR B, 50K, 7] RS
DU RIRE 7y JEHIER, Product Size WxDxH (mm)
MBS

Each cooking (program) can be set up to 6
stages and each stage can independently control
time, temperature, fan speed, microwave. It can FE / SR

meet more complex roasting. Voltage & Frequency

RESEE (C)
Temp.Range

R & Capacity

Capacity

EIMTEC B % KAE

Standard cleaning water gun

L

PR AR P TR S0

COMBINATION OF MICROWAVE & IMPINGEMENT

Chamber Size (mm)

S IR Rated Power

BABMEHE (ko)

Elec‘[riﬁL ;\)glzi%nrlg\g/v%a%\%goaster
FEFiZ2% Digital CTL
1030 x 841 x 1327
482 x 641 x 775
380V 50Hz
30~300C
9 R#EH3 (9 Duck)
18.3kW

6 Rf5 (£ 30kg)
6 Duck, about 30kg

= mElS Model NT-ProR

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,

* 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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GRANDFRYERSERIES 3%- 7=/} 23

EIRAT)
TECHNIQUES ( GUANGZHOU ) CO., LTD.

=\ GRANDFRYER® =1BIFIF RIS EBETWRAFREREE. TEE. OR—BNZIRASE.
) HELE SR RS HIR, EAFHEE N R AH FLEX SMART® COOKING #E M 2 B
TITEREES, BEEE, TUWREReR, OBR—N, FRREEERMONLR.

OT WIRELESS INTERCONNECTION

[
4% HE;
IOT %—& H* GRANDFRYER® Series fryer provides precise control, energy saving and consistency of cooking result for

N/
M =1EXEI R
) ISy N
commercial kitchen. It is equipped with intelligent control panel, every stage of a menu is perfectly controlled

® H by FLEX Smart® Cooking system. It has user—friendly simple operation, professional outcomes, consistent
HAN n anEn serles food texture which is not affected by different operators.

BReEBA BT 8RR & LN ERARIENIRE.

Smart connect allows real-time access to

your device via any smart device.
37 RIS RIRITINELE, BABITEH; FRINIUIMRE, NESHRHSE, 38

* 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.



GRANDFRYER®SERIES 3%- 7= ()P 25 GRANDFRYER®SERIES 3%- 7=} 25 C E

E g ﬁ I / 'il abht 5
_— yx *E _IJ K/-E X IjJ ﬁb!l:q"“ | Features © Super high energy efficiency and production capacity

0 BEIEE S A4 © All stainless steel structure with beadblast finished surface, and
N ’ - food grade steel frypot
AN E FEIEAD 40 E
ELECTRIC DEEP FRYER © ‘:EKT%%H/EEI '37fET$ , ﬁﬁ*ﬁ—ﬁﬂuﬂ%% £ © Numerous size of frypot for options to match different product
0 ZMHMEIRT I #HEE  BEBNEESS frying applications
O AEENTIRINAEZ TEE © Swing-up heating element, cleaning is much more easier
O FREEIRIZE , Bik 24 MR BIFELES , EED © Up to 24 programmable menu items
N - R o © Durable and snap-action probe with high grade accuracy +1C
@ N=| L = tE| +1 C
o i:iz*j}fg::im C ) 5 385 °F (1967 ) © Frying temperature range from 195 °F (91°C ) to 385 °F (196C )
mESEH + © 1-1/2” drain valve
© 1-1/2” g9t SR IR |, B LEIEZE © Equipped with hi-limit switch, anti-tilt switch, drain valve switch
% T RIREINEIETER, O FBRE S BRIPFX. BHMAIF*. thmEFF* © Safe with 24V low current control system
HEFS © 24V BEISHAABNRS © Wide frypot (s) with cool zone design, helping collect food debris

and prevent it carbonized

A A W TR R
© RIHBBE LRI BRI © Furnished with 9” heavy duty legs in front and bearing wheel

Toolless removable hanger mounted on

the back splash for baskets O 9ATHINE AEIEERSE castors with brakes i rear
O % TEIFIMIFEER, HEBE © Toolless removable hanger mounted on the back splash for
O BRE: 2 1 oEER baskets

© Twin size baskets
© Optional 10T function

© FIEEE 10T IhEE
NEIRHRS

MEFATEA=ZE, MEERILEZFEVRSREL R
B, ERAER T H@ARERS, BRSEMAS

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

FRANARIZH , 23K 24 R
7 , FREHA

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

RINREE BRRERIR SR IRINAE
RESPURENR, ST RMRE S EEE A R AEAD TRANHRE

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

R 5T Full vat or splited vat design
SRR A Oil filtration system available for option

39 *FERARRIITNARE, BRSTEA; RNk, NESHRHSE, 40

* 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.



GRANDFRYER®SERIES 3%* 7= ()P 25

Model Table

FmAlER

~miS Model NTP14EF NTP14ESF NTP184EF NTP14-2LSEF NTP7-3EF NTP7-4EF
Full Vat Electric Fryer with Filtration System Dual Vat Electric Fryer with Filtration System Full Vat Electric Fryer with Fltration System Three Vat Electric Fryer with Filtration system Three Vat Electric Fryer with Filtration System Four Vat Electric Fryer with Filtration System
1 Name SRR ERNE XRAE I H FE AP SRR AR =R ERNEN = BRI FE AP OB H PR
= & R ~F Product Size WxDxH (mm) 434 x 797 x 1143 434 x 797 x 1143 507x797x1143 870 x797 x1143 653x797x1143 870x797x1143
=T[4} Cooking Area WxDxH (mm) 366x420x120 177x420x120/ £18 450x420x120 e 177x420x120/ 5548 177%420x120/ 5318
2 & Capacity (Liter) 30L 16L *2 37.8L 16L*%2+30L 15L*3 15L*4
F3 & / SR 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 380-415V 3N~, 240V 3~, 50/60Hz 380-415V 3N~ , 240V 3N~,50/60Hz 380-415V 3N~ , 240V 3N~,50/60Hz
i T I F Rated Power (kW) 14kwW 7KW x2 17kW 28kW (7+7+14) kW 7KW x3 TkW x4
$8E 5T CcTL FEfN#R computer 2 fN#R computer 3 f#R computer FafNtR computer FE 4R computer FE B4R computer
FH{ZZZE Menu No. 24 12/ 1& 24 24 8/ & 12/ 18
Bh 7K £ 2% IP Rating IPX4 IPX4 IPX4 IPX4 IPX4 IPX4
SESHZ ST Filtration System 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W
FHi& 2 5T 3% Optional Lifting System 7] 1% Optional 7] 1% Optional A]i% Optional 7] 1% Optional - A]3% Optional
B R ~T Packing Size WxDxH (mm) 890x520x1300 890x520x1300 900x593x1300 980x910x1300 904x755x1300 980x910x1300
J#E8 Net Weight (kg) 100 106 105 176 143 188
ZE B Gross Weight (kg) 120 126 132 206 175 230

F=mE S Model NTP14E NTP14ES NTP184E NTP14-2EF NTP184-2EF NTP184-3EF
Full Vat Electric Fryer Dual Vat Electric Fryer Full Vat Electric Fryer Dual Vat Electric Fryer with Filtration system Dual Vat Electric Fryer with Filtration system Three Vat Electric Fryer with Filtration system
FFR Name R IEN IRAERLEN B HRIEN SRR LES IR =R
= & R < Product Size WxDxH (mm) 434 x 797 x 1143 434 x 797 x 1143 507 x 797 x 1143 870 x 797 x 1143 1014x797x1143 15621x797x1143
=T X 15 Cooking Area WxDxH (mm) 355 x 420 x 120 177x420x120/ 7518 450 x 420 x 120 355 x 420 x 120/ £1& 450x420x120/ 218 450x420x120/ 218
2R &= Capacity (Liter) 30L 15L x2 37.8L 30L x2 37.8L x2 37.8L x3
F3 % / $73R 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 380-415V 3N~, 220-240V 3~, 50/60Hz 380-415V 3N~, 220-240V 3~, 50/60Hz 380-415V 3N~, 220-240V 3~, 50/60Hz
& E If) F Rated Power (kW) 14kw TkW*2 17kW 28KW (14kW x2) 17kW x2 17kW x3
1845 CTL B3 AR computer FEANHR computer FB AR computer FB AR computer FEANHR computer FE AR computer
FRIFSZE8 Menu No. 24/ 18 12/ 18 24/ 18 24/ 18 24/ 1§ 24/ 1§
A 7K 5 2% IP Rating IPX4 IPX4 IPX4 IPX4 IPX4 IPX4
SESHZ 4L Filtration System - = = 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W
FHR% Z 4138 2E Optional Lifting System A% Optional A% Optional A]i% Optional A]i% Optional A% Optional A% Optional
B R ~F Packing Size WxDxH (mm) 890x520x1092 890x520x1092 900x593x1300 980x910x1300 910x1120x1300 1625x910x1300
7@ B8 Net Weight (kg) 82 85 84 168 175 2515
FE & Gross Weight (kg) 102 105 110 198 208 333
41 * RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE, 42

* 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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PRECISION CONTROL - EASY OPERATION

GRANDFRYER®SERIES 3% - 7= ()P 25

2237 B SRR F JE AP

N

ELECTRIC FRYER

NTG14E

IheeYs s | Features

O BEMBERSEF8ES

O 2NEWMEL, REFBMFELD LR

© ZHEXIE: 14.97%14.3"%3.2 “ (380*363*80mm)
© HIRIHRE

O EFRE

O RERKIBEIRE £1TC

© RESEE: 150 (65.6°C)~375 #£EKE (191°C)
© 1-1/2" {9t IR M S, [hIEIEE

0 EE&ERFRIPFX. HHBFX

© RHXEA L EYEBIR

© 6" ETHRENE (EA@EE)

O FIRENERMERER, THEATA

O JEIERIASE : 2 DOIBIER 3 1 DEIBIER

= mmiS Model

7= G R ~f Product Size WxDxH (mm)
= 1F[X 15 Cooking Area. WxDxH (mm)
2 &= Capacity (Liter)

F3 & Voltage

20 TE ) & Rated Power (kW)
7 oL

FRiFZE Menu

Bh 7K %5 4% IP Rating

SESHZ ST Filtration System
B2ER ~T Packing Size WxDxH (mm)
J&E8 Net Weight (kg)

FE 5 Gross Weight (kg)

© Super high energy efficiency and production capacity

© All stainless steel structure with bead blast finished surface

© Large cooking area 14.97%14.3"*3.2” (380*363*80mm)

© Flat-bar heating element, heat transfers more efficiently

© Electronic thermostat

© Temperature probe accuracy reaches +1°C

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

© 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

NTG14E
434 x 713 x 1006

380 x 363 x 80
211

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

14kW 11.8kW
B F8322% Solid—state Control

IPX4
810x530x1130
49
64

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,

* 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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NTT10E/NTT10-2E

BXE S LIUNE

COUNTERTOP FRYER

IheEdF = | Features

O 2AEMLEN

© —{RRIEHEL, J2HXIZIT
© PIRTEEBANMR , FIFRTF 4 X
© RTD RERIRk

O RIVKRBEHIRENE , RESEMIIIRE,

FapEK

O ESEEE!: 85~385°F (29~196%C)

© 3/4 T

0 ERFEIPAX

© BAfRIFF &

O KNETFTEELER

O FMEXIF: 257%340mm
O hE: 10L/ 1%

O FIESTEIEN51RER

O tRECKFEE 1/ 18

© 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 (29~1967C)

© 3/4 inch drain valve

© Oil capacity: 10L per vat

© Hi-limit switch, antitilt switch

© Cooking area 257*340mm

© Buzz when cooking done

© One frying basket per vat

W

%2 2FR Name

RIS Model

= & R ~<F Product Size WxDxH (mm)
=1 X5 Cooking Area WxDxH (mm)
2 &= Capacity (Liter)

FEE / IR Voltage & Power (KW)

= cTL

FIESZ B2 Menu No.

Bh 7K & 2R IP Rating

B R ~T Packing Size WxDxH (mm)
V& E8 Net Weight (kg)

ZE B Gross Weight (kg)

NTT10E NTT10-2E
gf#Ea FIUMELP Single Vat Countertop Fryer | SX&& _E U VEHF Dual Vat Countertop Fryer
350x700x510 680x700x510
257x340x60 257x340x60/ 18 (vat)
10L 10L x2
380V 3N~ 50Hz 400V 3N~ 50Hz 240V 3N~ 60Hz 380V 3N~ 50Hz 400V 3N~ 50Hz 240V 3N~ 60Hz
5.5KW BkW. 6.5kW 11kW 12kW 13kW.
EBANAR Computer FB AR Computer
4 4
IPX3 IPX3
384x780x578 714x780x578
22.5 38.5
25 44

A5 FrRIBRRITIERE, BTBTEA; FRMNEINE, NESHRHSE.

* 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.

GRANDFRYER®SERIES 3%- 7=} 25

NTT8E

& LR TR

AUTO-LIFT COUNTERTOP FRYER

IheEds = | Features

O ERHENLEH

O MEIFIHFE], ETESE

© BmFREINEE, —HEFEMF, EENTAEDHN
HFRIE

o FIRIZBMR, 3RRME, 9 TMEFERSE +1 1
EAy & A

O B, BEHREIEH

O ERBE: 76~391°F (25~2007C)

O BERIFTTX

CNYHITEVAES

O RINEFIEFEIEIRN

O RIETHEIGIREE

O tRECIEEE 1 1/ 18

© 220V 16A, B IEKBIRE: 2 K

F=mES Model

7= & R <t Product Size WxDxH (mm)
= 1E XA WxDxH (mm)

B3 / 573K Voltage & Frequency

£ 7E If) & Rated Power (kW)
FR{F 32 B8 Menu No.

Bh 7K 25 4% IP Rating

BI2ER T Packing Size WxDxH (mm)
V& E8 Net Weight (kg)

ZE B Gross Weight (kg)

© 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 (25~200C)

© 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

{EF17AF GOOD FOR
ARNIREE. PXNREE. BERREE, BE. 7. BRE. FHEESE

Western—style Fast Food Restaurant, Chinese Fast Food Restaurant, Japanese
Cuisine, Hotel, Light Dining, Bakery, Convenience Store, etc.

NTT8E
351 x 576 x 426
240 x 300 x 100
220-240V ~, 50/60Hz
3.2kW
9
IPX3
645 x 345 x 555
17
195

*FERARRIITNARE, BRSTEA; RNk, NESHRHSE,
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* 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.



2

IOT WIRELESS INTERCONNECTION

|IOT ok G Bk

& e T BRI = AP
GRANDOVEN series

BREEHEAPET SRR ELINERNRTRNIRE.

Smart connect allows real-time access to
your device via any smart device.

47

NTE-1620 2 GRANDOVEN® B8 szt
FPRIFFmZ—, ZBENRITLSEIEEES
BEAAREDELE IR IRFRSEE
B, NEETREXRIT (FEE22) ,
LRAFPETBEZRRMNBEHESIEN RN
HRFEK,

NTE-1620 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.

{EF17Fr GOOD FOR

KEFEESUE / RERIE /IBEEYE / TEET
B / EFE /EE / FEE&RNRmRIHIE
[ NBUREERE [ VR ERIES S,

Pizza Chains, Simple Light Food Store, Roast Fish
Chains, Theme Restaurant, Convenient Store, Bar
Snack Shops, Pizza stores, Take—away stores, etc.

AZ RS COOKING MENU
FRhIERE /383 / BIRES

Pizza, Chicken wings, Baked Rice, etc.

a
I
I

L

NTE-1620-V NTE-2090

NTE-2060 NTE-32101-T

* RS RARITTINALTE, BARBTEM: FRIIMUEZYRE, NESHRHESE, 48

* 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"SERIES % =t B2 AR 4P

e e
l@ ™ I\, Jjﬂ JlLEZ 37~ ’pj NTEZSOTT EEAS S | Features

O AP EMPIXA , BERXBURIL AT IR R ANXEIFME

ELECTRIC CONVEYOR OVEN BTFeYRE, 5 SMMAENRE , QR—REMRE
O FIEEIEN, TEZE , ANHESENR LM
O PID EEMALERS, FEHITH UGB EEHEE
O HEMABKE 1028mm, £i%5E% 813mm, £ 1936mm
O ENEWEMN , BRERMIEEK
O EERHIIBNE, ~ENIEF, BEENES
© BRI, 5 <THENIBRER o

. BRIEEE, BREE
O % T EAFENHER Simply and easy operation.
O ZIXH EREINRE
© 5 ~TbE R

© 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 EIRIT, 5 THER BRI
Floor-type design with 5” heavy duty castors,

all with brakes

© Toolless—open access panels

© Reversible conveyor direction
© 5 inch touch screen

F=&ES Model NTE-32101-T
B Width (mm) 2048
& Depth (mm) 1410
B = Single Stack 1186
S5 Overall Height (mm) XY & Double Stack 1542
== Tri-Stack 1969
=R Max Operation Temp 300C
. N Ty IR Power S 2 (Per Deck) 27kW
(Y42 tifmis, s e B e
a High Efficent and Low Energy Consumption FJIE]F8T3 Bake Time Range 7
FBJE Volts 380V 3N ~
e S A D S . PR - " S SR He 50Hz
KEHOMEREHRERRENN, SHANTREYHT—5, FESESMEREMATHAVMRNEIMN, ARERIEES. B K2R P Rating IPX3
The imported high—temperature—resistant special mixed—flow turbine blades combine the properties of axial flow and circulation, so that 2 R <T Packing Size WxDxH (mm) 2160x1580x824
the high—-temperature airflow has DC impact force and uniformity of circulation, and the thermal efficiency is very high. VB EE Net Weight (kg) 419
FE & Gross Weight (kg) 498
49 * RIS KRBTSR, BASBITEA; FRIMNUIMRE, U ESHRHSE, 50

* 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"SERIES % =t B2 AR 4P

ELECTRIC CONVEYOR OVEN

& T\ BB VR B

NTE-2060

NTE-2060-T

L TR E IR A

Hot Air Impingement Technology

BT R R S R A B R R A
IMERTRYEE, LHRSE
A1,

The hot air jet technology and
circulating heat circulation act
on the food surface, and the
height of the upper sealing
plate is adjustable.

NTE-2090

NTE-2090-T

57

IheEYS s | Features

O ARPEHMARA , BEAXNBURIR AT RAXBMER T RYRE,
FEERMMAEINRE, ORRENMNMREE

O FENVEBAE, AHNEF, FEENES

O HNXIRBERRE, MMEEREREK, BOBMANYFBRME

O&mEAHE3E, TETNE, BNFEEEAENERES

O PID BEiEMAbEESS | SR BIRERENEETRE , HISmRRE

O EFHWEN, BFEGRMIEEK
© Eih=0i1RIt, 5 THRAEERE

© " TRIRHER

O 1B IE REEINAE

© 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

=S Model NTE-2060 NTE-2060-T
. - - 5 ~TRbIE
73 Eidll
#5755 oTL CTT+ #4528 (Digital CTL) (5” Touch Soreen CTL)
=y 1173
5, Wi (Gw) ( &FHNIYHR :1599 with extention sheet plates)
% Depth (mm) 1078
B3 2 Single Stack 1061
/%\_,%_
Overall Height X /Z Double Stack 1528
(mm)
= /= Tri-Stack 1760
HERRBRE 610
long Cooking Chamber (mm)
(1% 5EFE Belt Width (mm) 530
=R E Max. Operation Temp. 300C
IHER Power 2 (Per Deck) 12.3kwW
A< |&) 17 Bake Time Range 2~14 % (minutes)
F3 [ Volts 380-415V 3N-~, 220-240V 3N~
SR Hz 50/60Hz
BA7KZE 4R 1P Rating IPX3
BHE R ~J Packing Size WxDxH (mm) 1250x1180x650
J&E8 Net Weight (kg) 170
ZE B Gross Weight (kg) 202

CTT+ #4588 (Digital CTL)

NTE-2090 NTE-2090-T

5 < RbIE R
(5” Touch Screen CTL)
1533

( &8#4TR 1927 with extention sheet plates)

1124
1125
1592
1759
910
530
300C
17kW
1~14 2% (minutes)
380-415V 3N~, 220-240V 3N~
50/60Hz
IPX3
1670x1230x780
260

306

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,
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* 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"SERIES % =t B2 AR 4P

7= L2 kay

B VIR = A

ELECTRIC CONVEYOR OVEN

P _
|

NTE-1620-T

NTE-1620-V

RILKE, SRTIEE

High Efficent and Low Energy Consumption
RA#HOWNSBEHRRMRENIT, EHR
MIREMT—8, FEsESRE8ER
MEAMIRTENHIMNE, REEXERES.

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.

ENFEMEN , ERFEBRMIEER
All stainless steel structure, comply with food
hygiene requirements

IRERIE, =HEHE

Simply and easy operation.

IhEE4S = | Features

© FRRREHMFA, BIARRBIRE AN RAXEAER T
BYERE , EERWINRENRE , QRREMRE

O RARKEMRENE  EHRMITRELET—5 , EE5E
SRESERRHE NIRRT, BIERREMEE

O HRRSEFITE , MR EREIRE , BO BT AN ERIE

O FTHBEN, TE=E , BiHES BN R RS

© OPD BIARMAMESS , IRz Hl S R R EXHEE , )BiEE
DR AEREAE

O ENFMEHN , BENERMBEER
O NERNFIEERR, FISRINEE

O BEIXHRIPI%E: 32<F /37 ~F /50 ~F
© #rlc 4 TEDIH

O BT AIFHHEN

O ZIEH ERIEINRE

© 5 JHER

O Eazmigit

© 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

© Al 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

53

=miElS Model NTE-1620-T NTE-1620-V

T% Width (mm) 1032( EFA#%EHR 11400 with extention sheet plates)

SR Depth (mm)
B /= Single Stack

S\ 5 Overall Height (mm)
XN /= Double Stack

2 A RB4< & long Cooking Chamber (mm)
{E1£5ETT Belt Width (mm)
%%;ﬂfgﬁ Max. Operation Temp.

IHER Power G2 (Per Deck)

A< [8)3& 7 Bake Time Range

1'25”~11 £ (minutes)

125"~11 2% (minutes)

F [ Volts 380-415V 3N~, 220-240V ~ 380-415V 3N~, 220-240V ~
SR He 50/60Hz 50/60Hz
Bh7KZE 4R 1P Rating IPX3 IPX3

BIZE R <J Packing Size WxDxH (mm) 1100x950x620 1100%920x620

J#EE Net Weight (kg) 85 85

FE 5B Gross Weight (kg) 107 107

1000( &FIB34HR :1400 with extention sheet plates)
826 826
467 467
838 837
518 518
436 436
300C 300C
6.7kW 6.7kW

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,

* 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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GRANDOVEN"SERIES 5=t/ & 1

NTF20-1SL/NTF20-1D

HET S B

CONVEYOR FISH ROASTER

55

IheEYs s | Features

O BESUTIMEME, AESHE 600C, TERBIEE 450C, BRR
o ERLIZIT, FTRES, TEATE, HBEANMBERER, Wi, BEREEN
© PID BiEMANES, BIRSHIREREMNERMEE, BERRRE

© HHEABHKEE 830mm, {51%HE5 530mm, BEASTRMSE

0 ABEKZ, WMIRLVBTRLE, HHEE, TBAE, KHEE —RI BRI
O WMEHNE, IPIERMEE, BRTHEHK, BRIINSEEREREE

o BEMMBES, L TRETH 3T, W EIMINHTRER, SUHH
O GEBMHEITRINEE, A wifl BUBEEEN, SESESRBERESE .‘2
0 ERGBNEN, EFSBERIEER

© EHRIGI, 5 THIERLML

© fEkH ERFEINAE

ac

© High—temperature and high—efficiency smokeless electric heating element, heat radiation over
600°C , maximum working temperature 450°C , hi-limiter protection

© Dual-deck and independent control system design
© With PID Microprocessor controller, baking temperature and time are always under perfect control

© The length of the baking chamber is 830mm, and the width of the conveyor chain is 530mm,
suitable for cooking all kinds of food

© The large—capacity water basin ensures that the food is tender. It catches the oil to cool down the
roaster, prevents fire and the water overflows by itself. One—button solenoid valve for water supply

© Dual cooling fans, low temperature on the surface of the roaster body, long life of electrical
components. Indicator light to monitor heat pipe information in real time

© Untra-thick environmentally friendly thermal insulation cotton. The temperature deviation is 3°C .
The upper part of the inner chamber is uniquely designed with energy—collecting plate, which is
highly efficient and energy—saving

© Counting function, wifi data transmission and query, it is convenient for data collection and control
at various shops

© All stainless steel structure and hygiene design
© Free standing design, 5 inch heavy duty casters with brake
© Reversible conveyor direction

n - BREEaIP BNEHEE P
1% B Name ; ; .
Single Deck Conveyor Fish Roaster Dual Deck Conveyor Fish Roaster

= ERES Model NTF20-18 NTF20-1D
% Width (mm) 15680 1580
% Depth (mm) 752 752
S5 Overall Height (mm) 853 1424
=58 E Max. Operation Temp. 450C 450°C
IR Power = (Per Deck) 15kW 15KW x2
A< (8] 38 T7 Bake Time Range 1~14 minutes 1~14 minutes
FEJE Volts 380-415V 3N~
SR Hz 50/60Hz
Fh7KZE LR IP Rating IPX3

* RIS RIRTMATE, BABTEM: FmRIMUTRE, U ESHRMSE, 56

* 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.



M =1EREERTY
NOPEINHOLO series

NoneinHold ™

e (Arik)
Multi-deck Flip Door (optional)

EAEEHEEE 660¥460%25
& 1/1GNP

Accomodated for both
660*460*25mm pan and 1/1GNP

A

NOPEINHOLOSERIES 37 1=(RiR1E 27

B Kmib

UPRIGHT HEATED FOOD

HOLDING CABINET

I‘

IheEdF = | Features

ENEMEN

B 5RE B8 R il 78 R PR
BFRIE, AEEm
RIBINEE, HWREMOR
BRERE, M 25T ~99T
BRBEMEIER, Rl
[yt Ak ESES
ERATFERR 660%460%25 &
GNP1/1*65MM

o REFIIFEN B IAIE *
© fil%e & PIIEMI AT

o ERRE =+ 3 CH

© © 00 00 00

© ©

© 0 © © © ©

o ©

Stainless steel construction

Interchangeable heating module to make maintenance easy and
minimize downtime

Digital thermometer for fast and clear reading*

Humidity function helps food to maintain moisture
Adjustable temperature setting from 25°C ~99C
Self-closing and lift—off doors with tempered glass window
Magnetic door gaskets

Accomodated for both GNP 1/1X65MM and bun pan
660*460*25MM

Front loading or pass through for options
Casters or adjustable legs available for options
The temperature difference inside the cabinet is within + 3 C

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,

* 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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NOPEINHOLO®SERIES 37 1E({RIRE A7

AR

Model Table

NOPEINHOLD™ Series

EconHold-UF

EconHold-UP

EconHold-HF

EconHold-HP

&R Name

#Z4F Description

SSIRZEAY Thermostat

IMEZRT size (mm)
EH3 [ Voltage

IHER Power

TR Frequency

Fh7K 4% 1P Rating

E £ Number Of Layers
EfZRT

Sheet Pan Size (mm)

B B E B B M= No. of Sheet Pan
1R E R~ GNP Size (mm)
RIPUR N 2= No.of GN pan
TATEZERY Certificate

B R ~T Packing Size WxDxH (mm)

J#E8 Net Weight (kg)

ZE 8 Gross Weight (kg)

BFAEESOEILRBIE
Upright Food Holding Cabinet

B EFF ] Front loading

ErR2ENEEIREE
Upright Food Holding Cabinet

BFRAFEBOEIRBIE
Upright Food Holding Cabinet

WiE|] Pass through E[@FF(7] Front loading

Electronic temperature control BF383%

636X805X1854

636X805X990

220-240V ~, 120V ~

2.2kW
50/60Hz
IPX4
15
660x460x25
15

530X325X65 (1/1GNP)

14
€
950x720x2010 950x720x2010
165 168
190.5 227

PS : BIEINE : ). PREELSHY e AE N ENEE]

Flip door is available for option

59

1.17kW
50/60Hz
IPX4
5
660x460x25
5

530X325X65 (1/1GNP)

4
€
950x745x1200 950x745x1200
91 95
129 125.5

M 2B R [ E I RIRE
Upright Food Holding Cabinet

BFAF R EEILIRBIE
Upright Food Holding Cabinet

IX3&@| 7] Pass through B mFF(] Front loading

N2 IR @ EILRRE
Upright Food Holding Cabinet

IW3E|] Pass through

A BL B @ B I ARRE
Upright Food Holding Cabinet

@] Front loading

AR H B B B AL RORAE
Upright Food Holding Cabinet

Y| ] Pass through

Mechanical temperature control H#21%

636X805X1854
220-240V ~
2.2kW
50/60Hz

IPX4

15
660x460x25

15

530X325X65 (1/1GNP)

14

950x720x2010 950x720x2010
138.5 150
211 211

636X805X901

1.1kW
50/60Hz
IPX4
5
660x460x25
B

530X325X65 (1/1GNP)

4
950x745x1200 950x745x1200
82 86
120 124

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,

* 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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NTCS1F

=
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A

CLAMSHELL GRILL LITE

61
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Iheeds = | Features

O®NEMNIRIt, ETRUREIZIEME, 5=
ZIA 50%

O LRk RMBEAAEIRIT, ENAREEN M,
HATEHMEN R 45° / 85°

O LRURA FRIARFI DR IEHIRE, TIERESEEM
30°C E 300°C
OFIMRBMRHARITRE, BhLMEETEE RIRRER
P, EBTHEENZERP

OFIFENHER, ETIFE

© 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 300C

© 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

REFW\PEAZIEFAY, BA=RA, BB LREHERYMIRIT.

Clamshell Grill Lite is designed to cook beef patties, chicken, sandwiches, panini and wraps etc.

=S Model |
= am RN

Dimension WxDxH2/H1 (mm)

SIEXE

Cooking area WxDxH (mm)
B \ $ZR Voltage & Frequency
IR Power (kW)

H\IREFE Grill Plate Thickness (mm)
BZER ST Packing Size WxDxH (mm)
J&E8 Net Weight (kg)

ZE B Gross Weight (kg)

NTCS1F

354x657x437
300x400

220V~ 380V 3N~ 50/60Hz
5.25kwW
EH\WR (Upper griddle) 20 + FH\# (Lower griddle) 18
526x820x625
54

57!

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,

* 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.



GRANDSERIES & =t 1/ /P

NTL24 / NTL36

24 <F /36 STATLY P «

COUNTERTOP HEAVY-DUTY GRIDDLE

IhEEYS s | Features

© MEEIAE 260CRE 19 4

© BEAE 24mm BERY\IR

O #E. MEMESEEE

O BHEEEMABT 20% KB AT EFE 57
O 1EH\IRASB R RIS & ( ZIIR +5T)
© 3.8”HTBRIENRALEHAS Ek

O SEIR S A IR BV

O 5 12 EmMIIEE

O g fry B (FEHEE +1T)

O amEmsaMpBRIERED

O gFEuaoEmiE

O spmBrs

FamiS Model

)
m R~
Dimension WxDxH2/H1 (mm)

SEXE,

Cooking area WxDxH (mm)

FBJE \ 43K Voltage & Frequency
IHER Power (kW)

H\MR/ERE (mm)

Grill Plate Thickness

BIHE R ~T Packing Size WxDxH (mm)
J#E8 Net Weight (kg)

ZE B Gross Weight (kg)

© Heat up rapidly. Only take 19 minutes to reach temperature
2607 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 =5C )

© Flat-bar type heating element. Heat transfers more efficiently
© Independent temperature control every 12 inches

© Accurate temperature controller (probe accuracy =1C)

© Recessed grease collection port on the top

© Removable oil tray at bottom

© LCD display

* Iy Arik

Customized grill plate
is available for option

NTL24 NTL36
614x747x443 919x747x443
610x610 915x610

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

8kW 12kwW
24, 24
860x730x590 1030x880x580
108 156
132 185

63 * RS RARITTINALTE, BARSTEM: FRIMUEYRE, NESHRHESE,

* 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.

LEVENT Appliances series  FEFARIIRA

PYJ-01/PYJ-02

B3 NN Sk EB FARIIRA,

COUNTERTOP ELECTRIC DUMPLING GRIDDLE

IheeYs s | Features

O EEHEY IR, RIILSBAEEETNEEELE

O LERNEIRIT, BEEEUE, BEELE

O ZHIERABERE, HEBSRERBR, FJRURRY\EEHT
O BRRBELANE, MEE30°CEH 210°CXF 11 o

O NKRSE KK E RIFIRE

© 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

((( ))) RTINS R IR T IR ER

Buzzer and indicator light to remind after cooking

i~ A S Model PYJ-01

B & / SR Voltage & Frequency 220-240V~, 50/60Hz
IR Power 3kW

= 1F R K& Maximum Cooking Quantity 28~33 P

R ~J Dimension (mm) 285 x 596 x 341

=1 X R ~F Maximum Cooking Quantity (mm) 317 x 204

B2ER < Maximum Cooking Quantity (mm) 410 x 695 x 510

J&E8 Net Weight (kg) 27

ZE B Gross Weight (kg) 29.5

PYJ-01/02 H]” BkiAS £ Default

=miS Model

FRFEE Pre-heating Temperature 210C

= 10T [8] Cooking Time 5:40
ZAERFE Cooking Temperature 205C
SE7K B8] Water Feeding Time 00:10 (MM:SS)
3¥E7K & Feeding Water Volume 250ML

PYJ-02

B6KW

28~33 > x2
570 x 596 x 341

317 x 204 x2
665 x 695 x 510

52
55

PY-01/02 S¥i%EEE Range

50~250C

00:30~30:00 (MM:SS)

50~250C

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

0~950ML

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,
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* 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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LEVENT Appliances series R I2 27 - 538 & AE%1E INEEYS = | Features

NTS-25-L

NTS-45-L

© TR TIRIIAINGE, TSR 120°C ~130CHBBER

—— N, —+—— ’

= B ZEZ045 e E B - LA ARABRIHRTIRF G 30%, IRE(E

=] /Im = ﬁ 5~ © IBIEINEE, EEERIEEEEA SHFHARIP KRS
YA e A

© SRIPEENAKINEE , AR BB KA | BIRESE

3, 4K 20 R ERBIREKAL, — RN RIRE A,

© HEKINEE , SREDRFFANAS , BEDHELSRIPHEK , RIS

I L B, ERIRHKR A AHK  REHEKEEE, HK
REAER, EERE EFEIE

Flexible combination © RBINEE , MEEIRAS TR R R AT AR RIER |

ELECTRIC HYPER STEAMER

HEHIFARE BN RIRIE NTS-25-L
REABRLRITTEHAS, BHENSANMKSEFEAIN O R, BE4TRE, SITREVREREBEBR

AL, EREKSEIRE 9995 99, ARBEITHVEE,
ZRRE, BRIRIERER

O ZFI[RRMENLINRE , AR BZIS AR, Ik
ROZKEBANEESRIP | BRIRZOSITERDD , IRTFTRERL.

IR, MEPEERERERAZIMECIRENER.

Modular design, flexible for any sacale of kitchens

ﬁ - N O MIRLIBTER , BIRERTTIEH , BV APt A
= 5 e BB, KBTS, HEREHEEE, -
@ B 15 o FUYTEIAE
I, Tl
| i EI 4

vV BT U U BT U V BT UV BT U
mESEMNUE MEREBMME 2  WREBNHE *2 NEAAE

Four layers superimposed  Four layers, two layers * 2 Four layers superimposed,two layers * 2 plus left
on four layers and right combination

© During secondary reheating, steam temperature
can be chosen from 120-130°C, 30% higher steam
efficiency than a tranditional steamer

© After start-up, add the specified detergent to automatically
start the boiler scale cleaning operation without manual
cleaning

PranaRR Y
PURRRRAYN

© Automatic water filling of boiler to ensure constantly
strong & fresh steam. If water level didn’t reach
max. after 20 times replenishment, make up to the
max. in one time

NTS-45-L

© Automatically or manually discharge the dirty water
from the first power on every day, which ensure
steam is clean and fresh. Electric drain valve helps
water diacharge of boiler more quickly

© From cooking state press the heat preservation = 2 RIS Model NTS-2S-L( ZFI 1) NTS-4S-L( £F1)
key can switch to heat preservation mode, or after

SN T T U T Y

cooking into heat preservation mode automatically FBE / SR 220-240V ~, 380-415V 3N~, 50/60Hz
Voltage & Frequency
© Built in 4 menus, each of which can be set to high IR Power 4.4kW 6.4KW

temperature steam or not. Max cooking time is
99’99”. Only when chamber temperature reaches to

R ~J Dimension (mm) 672 x 650 x 420 672 x 650 x 620

-~ . AIRE R~F
~ preset, cooking can start G () 350 x 548 x 177 350 x 548 x 377
: © Built-in heat exchange mainfold system for energy ESTENERE 00:01~99:59
& recycle, so steam is efficient and abundant Time Range {mm:ss)
=29 i IPX4
: © Independent module control, even if there is a failure Bﬁﬂié}’& IP Rating
Pl
- can be achieved uninterrupted business. Problem @Z‘?Rj 740 x 730 x 480 740 x 730 x 680
5 ) A Packing Size WxDxH (mm)

code is shown on the screen for maintenance

J&E8 Net Weight (kg) 53 68.5

© Reservation cooking function
ZE B Gross Weight (kg) 62 77

67

REH BIAREZHT, BHEAF]

The device defaults to the left opening door, and the right opening door is optional

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,
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LEVENT Appliances series IR 7! - FEEEE P

NTG-6A

LEVENT Appliances series R IR R - X IEFE

NC04235-A/NC05235-A

(2

~-TANK,6-BASKET)

BEYS S | Features

ETNFEMNGIRIT, IMLEE
BE BN KIRTT, FEEBIEREFHANRETT

BIERHATETX, ERFHMTHITN, 8RR 2T

ZIYINERM AR, RIBER AR EINE

fe B R KERFNIEFN KR, BiEKINEE

BANARESEES EIRRIZE, BEREEE, RBERERE
BEEBRRIFINEEMRKIZEEINEE

MIFHERIVZIT, S8 TEE

IR, HERSTIRERRBE

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

7= @EE Model |
FEERR ST Product Size WxDxH (mm)

$1{A& R~ Cylinder Block Size (mm)

A& Capacity (Liter)

% / 5% Voltage & Frequency
ZREINZR Rated Power (kW)

FRIZSZEE Menu No.

B 7K 25 4% IP Rating

BIZE R ~J Packing Size WxDxH (mm)

JEEE Net Weight (kg)

FE 5 Gross Weight (kg)

69

—I—/_I_

3K EL NSk BERE

ELECTRIC AUTO-LIFT NOODLE COOKER

NTG-6A
600 x 800 x 1038
192 x 560 x 200
19L x 2
380-415V 3N~, 50/60Hz
12.3kW
12
IPX4
910 x 720 x 1200
75
83

~~

A8 |

8] 5 2% fE FE
ECONOMIC COMBI OVEN
(A#5RUP) (without boiler)

IheeYs s | Features

B SIRE, RE=""hH, RTHEE. HEEE
ARIERE. BENSESE E’]IJ.LF
B&EZMZITINEE: HkE,

PR, RERIES, zﬁ'ﬁlé/ ¥
ERERMEN, REEHS

MBER A 304 ﬂ@*&ﬂ%ﬂ& S, BEE

JRESEE: 30-300C

©©©©©©©

© Simple and easy to operate, only need three knobs to control
temperature, time and humidity

© It can automatically set the appropriate humidity according to the

. EBELN. M. 83 © Multiple cooking functions including baking, steaming, roasting,
steaming & roasting, stewing and reheating

© Fast steam, best cooking ability, energy saving

© Positive and negative vortex air supply, more uniform temperature

© The inner chamber adopts 304ss mirror panel arc structure, which

© Temperature range: 30-300 C

= mES Model NC0423S-A

27 Name Féﬁ% R0 ERN B K EFE
yer Economic Combi Oven

FBE \ SR Voltage & Frequency 380V, 3N~ 50/60Hz

S IR Rated Power (kW) 6.1kW

7= & R <t Product Size WxDxH (mm) 744 x 657 x 704

A BZENAE Chamber Size (mm) 370 x 460 x 380

& Capacity 4 x 2/3€NP

¥275112§ Control E\ectfglﬁcﬁi;%}gfiﬁro\\er

BA7KZE4R 1P Rating IPXx4

fi2 B M ZE%R No. of Rack 2

BIZE R <J Packing Size WxDxH (mm) 770 x 770 x 830

J&E8 Net Weight (kg) 63

ZE & Gross Weight (kg) 84

is easy to clean

NC0523S-A

BT AR ERANEEIERE
5-Layer Economic Combi Oven

380V, 3N~ 50/60Hz
6.1kW
744 x 657 x 784
370 x 460 x 460

5 x 2/3GNP
BB F e E IRl 23

Electronic knob controller
30~300C
IPX4
2
770 x 700 x 950
72
93

* RS RARITTINALE, BARBTEM: FRIMUTRE, NESHRHESE,
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