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Nopein Techniques (Guangzhou) Co., Ltd.
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NEIRERBUTEEM. FHOIFNES, REPEE
ERBRSMBASE, HEPAEN,

Nopein Techniques (Guangzhou) Co., Ltd. is a comprehensive
commercial kitchen equipment manufacturer integrating R&D,
manufacturing, and sales. Specializing in microwave, rapid
heating, thermal conduction, and energy—efficient eco—friendly
technologies, we deliver cutting—edge solutions customized
for the foodservice industry.

Our engineering team possesses not only technical expertise
in advanced heating systems but also decades of hands-on
experience in commercial kitchen operations. We maintain
strategic partnerships with global QSR chains, domestic
hospitality groups, and specialized clients across Asia—Pacific,
North America, and Europe. With deep insights into culinary
workflows and operational nuances, our equipment achieves
seamless integration with diverse foodservice models,
ensuring precision in cooking control and energy optimiza.

Guided by artisan ethos and relentless innovation, we provide
customers with convenient and efficient products and
solutions that enhance profitability for customers worldwide.
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1AW ESE Corp. Vision

EHEI,

AU (L RUFTH BE  E R EFAT M

Synchronization, to be a contemporary and

renovating manufacturer

ANMEM Corp. Values

RNEFBIENE Create Value for Customers
WELIEE Integrity | JBKE# Passion for Excellence

FBXIEF Certificates

T varitcation of Conformery

REFAREIRE ZNAETMMEET . #RIR,
BRE. BE. PEAET. QSR ERFEES
SRS,

Those commercial kitchen equipment are widely used in
coffee shops, bars, convenient stores, QSR, hospitals &
hotels, and other commercial kitchens, etc.

-NopeinOven® series -GRANDOVEN® series
-GRANDFRYER® series -GRANDGRILL® series
-Nnneincnmhi® series -I.illliilllﬂl"'I Appliance series

AV EEZ Our Mission

TERBH 7~ B 8l

Spirit of Artisan Continuous Innovations

NEBERPREERN / S8/ BRARE

Built for high efficient cooking & commercial kitchen solutions.
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Nepin Dvin

ERIPRS
NopeinOven series

07-16  HIRFANHORIEFE High Speed Oven
17-18  /NBURURIEFE Microwave Meo Oven
19-20 fHGRERAE Microwave Steamer

21-40

05

EREHREREERT
NopeinCombi series

41-68

R=BR
Grand series

41-50 YENZRFI GrandFryer

51-58 EH BT, RS GrandOven

59-60 HEI{IEEIF Conveyor Fish Roaster

61-64  {RIAHE AT GrandHold

65-66  BUKIRERIY Y Clamshell Grill Lite

67-67 &3 Y\P Countertop Heavy-Duty Griddle

68-68 EXLEBIBIRAH Countertop electric dumpling griddle

69-74

21-36  F5EEZEIEFE NopeinCombi
37-40 1EIEHF Electric Roaster

RRERS
Lapiioey series

69-72  SBEBEZAE Electric Hyper Steamer
73-73  BBRAFAEEEF Electric Auto-lift Noodle Cooker
74-74 B 5 FKEFE Economic Combi Oven
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NAT LI RENR ?
WHY NopeinOven® ?

/\ = N N /_\ NopeinOven® £ E P R R SN P IREMRIER. e, The NopeinOven® series products are designed to provide
1 % 'LZ "L N\ 2N / STFRIFNZIMASE, ILAPEEERESIEAE  customers with extremely fast, energy-saving and easy
1L 7/ DIFE . MBRIX, NopeinOven® I EIPES T HURRAR . to—operate cooking solutions, so that operators can still

FEFAX, SEIARERNR., MRS —B R EYRE R be handy even during peak hours. With the combination

N

CRAFTED ANEW, BRIEANBEENR, ZBZERER, SREITIRFIERER of microwave, vertical hot air impingement, NopeinOven®
EXPERIENCED BEYOND M. SEXIRE, FUEREEINER, AE8Ef=2H#, BER rapid oven makes food heated fast, evenly and crisp with
I RthEEE BT, attractive color. NopeinOven® Micro computer provides

multi-stages cooking cycle for each recipe. Each cooking

el 4 - . :
1E E I cycle includes a combination settings of microwave,
N

vertical hot air impingement, providing a wide range of

. cooking application.

L [

MNEERE IR EFIE

Coffee Shop New Tea Drinks Convenience

=

REE EHBIRIR
Chinese & Western QSR Chain restaurants
Restaurant

o7 NopeinOven
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CONVENIENT/ INTELLIGENT
EXTREME SPEED

cll

FTEEEDRATSIRTE T IR Z1E
{%EEJ?H}RO

TREBRFEZRBEN, £

BRI SBHRIRENR, D
BIRK, REFBRYMRREST.
RRBAIMAGS, BY)REL
BR&EMR , 2FFEA

The secret to fresh, flavorful cuisine lies
in rapid cooking that preserves natural
essence.

Whether handling frozen or refrigerated
ingredients, NopeinOven® 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.

* FERARRITINAEE, BASTEA:
FERIMUAZ I, U ESHRMSE,

* 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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USE FUNCTION

=ZiEAN

B IR M RE AR

HOT AIR IMPINGEMENT

OB AR P TR S N
COMBINATION OF MICROWAVE & IMPINGEMENT
(VAP SENIE]

MICROWAVE RAPID HEATING

MK, CLRRY)

FROZEN FOOD THAWING

p &= 10X

BT |

HOT AIR IMPINGEMENT

= €

EFFICIENT MICROWAVE

TR ANFR X

py=pIEd

COMBINATION OF
MICROWAVE &
IMPINGEMENT

&

N
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NopeinOven®

E h
EXTREME SPEED R =
COOKING SOLUTION fRRF =X

= ®
NopeinOven
SHEEE | MRLE

EFFICIENT INTELLIGENCE ‘
EXTREME SPEED

ERARTEEIE +7 ThER

Features of model with 7—inch touch
screen TFT

FTSITngs KA 7 =~ TFT fiER, DFEES,
REIREFE R

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

NopeinOven®
=+
FEATURES ./ 1= S 45 0

@ 100+ ’Mﬁ?’%ﬁiﬁ%ﬁﬁ“
L 2 xi—_[ 1J__|$£r

* EBE’;&@EEHL, BERRIEERFBEIERE 10 #
FEEPEX. 11 HEURIIR G T

¢ ZERERP, MKRBLEZEMRT

& NERFETIER. EAEBRRIR *

& TERBERN, BiREN

& XBREINEE. REE

& REBIZHIINEE

& [FEHREEINAE. HBETEREENINEE

& X I0T REEHK, IXMREMEERHAE

*
*
*
L 2
*
L 2
*
*
L 2
*
L 2
*

N

EMAB=

R R =S B 4%

A brand-new, high—capacity
internal cavity.

#1SiTngs ARETEIE A, AIK
BRAYES

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

IOT WIRELESS
INTERCONNECTION

|IOT Foék B Bx

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

* @RI RIRITAEE, BASITRA; F@INIImAE, 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. 1 2
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QUALITY LIES IN THE DETAILS

*FERARRIRTNARE, BASTEM; FRIININZYRE, 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.

MW

NEW

NT-SiTngs

®O®®

ININEE 16A LURHESK AT A
EREE

Low power, plugs below 16A are available

Wider applicability

TRIOR R X IR AR & 55

HIGH SPEED OVEN

NT-ProBT

®O®®

IR , RINZR
MEES, HERER
Dual microwave, high power

More efficient,
faster meal delivery

AIXE B
Color available

Cool Black Cool Red Cool Orange Black
7 RIIE RIEE 26 16 FENEE

Lo e 10X & 5

Red

* R RRTTNAEE, BASTEN: FRIIIAEMRE, NESHRESS,

o

NT-WK

®O®®

IR . RINE,
MEERT R, ATRIHFIRBRAEY)
Dual microwaves, high power,

large internal cavity,
can cook larger food

* 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

TORFR XV IR SR K 78

mi= Model

NT-SiTngs

NT-ProSiT

mER

foll FB B 4% ) #R BY S Micro Computer

7 TETANIE R (7" Touch Screen CTL)

5 FTAIERE (5" Touch Screen CTL)

}fz E,:E] R TJ' Product Size WxDxH (mm)

N BE R <I Chamber Size WxDxH (mm)

B3t R <J Packing Size WxDxH (mm)

450 x 647 x 660 (S TREFZEF)
450 x 647 x 612 (RETRERZEF)

317 x 315 x 188 (12.5"%12.4"x7.4")
770 x 565 x 840

460 * 675 x 660

305 x 305 x 185 (12"x12"%7.3")
770 x 565 x 840

2 F2 Capacity (Liter) 18L 7L

B [E / M Voltage & Frequency 208-240V~,50/60Hz 208-240V~, 50/60Hz

ZREINZ Rated Power 3.5kW 3.5kW

J&EE Net Weight (kg) 60.5 66

FE B Gross Weight (kg) 84 88.5

ZITESEN Cooking Stage 10 15

U INZR Microwave Power 1.5kW 1.5kW

X INZR Hotair Power 3kW 3kW

RUIEER %K Blower Speed 1044 (Grade) 1014 (Grade)

O] 7Zi# 52 B8 ) Stock Menu 100+ 100+

=55 218 E Max Cooking Temp 280C 280C

1R 56 1 SE | Microwave Output Range 0-100%, in 10% increment 0-100%, in 10% increment
RS

e Vertical hot air impingement ® b

ZhEEx

Cooking 1#3 Microwave [ ] L4

Mode FEERETR AR ° °
Bottom convection

1&1{@5 Catalytic Converters [ J [

USB Port L4 L4

B 7K & 4% 1P Rating IPX3 IPX3

INIEZERY Certificate C € c E EE @_ @ 'gs ¥ m e (5]

R TENES, BE. A6, NS TENEE, 6. 16

R IEENEE Colour Available Black/Red/Coffee/SSL Black/Red/SSL

® BEYes — ZENil

E24%IR | Accessories List

ALUMINUM GRILL PLATE  5&&F / GOOD FOR
58 3\ iR NT—ProBT/NT-ProBT-D B
NT-WK

FF / USED FOR
=HBA / SANDWICH
44/ STEAK

&3 / CHICKEN WING

ROUND PIZZA PAN

{Xi&F / GOOD FOR
NT-SiTngs

NT-WK

NT-ProSiT

FF / USED FOR
i/ PIZZA

* PRI RIZITNAEE, BASTEA; FaftNEmALE, NESHRRARSE,

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

F=imflS Model

NT-ProBT/NT-ProBT-D

N

NT-WK

1 FE B = I R BL S Micro Computer

5 H<THNIEGRE (5" Touch Screen CTL)

5 HT R 5 (5" Touch Screen CTL)

?i Ell:I]?l R Tf Product Size WxDxH (mm)
AN f# R < Chamber Size WxDxH (mm)

2R ~T Packing Size WxDxH (mm)

460 x 677 x 660
317 x 294 x 193 (12.5"x11.6"<7.6")
770 x 565 x 840

515 x 752 x 652
365 x 305 x 170 (14.4"¥13.6"%6.7")
881 x 630 x 767

A FH Capacity (Liter)
F /& / $HZK Voltage & Frequency
gﬁilﬂi Rated Power

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

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

V& EE Net Weight (kg) 81 80

FE B Gross Weight (kg) 96 96
SITEREN Cooking Stage 15 15

G INER Microwave Power 1.5kWx2 1.5kWx2
X INER Hotair Power 3.0kW+2.5kW 3kW
3R EZEY Blower Speed 10 #4 (Grade) 10 14

A {FHESZ B E Stock Menu 100+ 100+
Be 2R E Max Cooking Temp 280°C 280°C

1305 480 HH ST B Microwave Output Range

0-100%, in 10% increment

0-100%, in 10% increment

FARRE

T g g Vertical hot air impingement o o
e A
Cooking 5K Microwave [ ] L
Mode A
FEEBAEFRIRR, ° °
Bottom convection
{& 1Y B8 Catalytic Converters [ ] [ J
USB Port [ ] [
Bf 7K 2 2% IP Rating IPX3 -
IANIEZEBY Certificate C € -
73 o2 Z
B %R & Colour Available THENRE, EE. A6 AEWNEE SSL

Black/Red/SSL

® BEYes — FENil

= 1K &7

TEFLON MESH BASKET

{Xi&F / GOOD FOR

STy NT-ProBT/NT-ProBT-D
NT-SiTngs
NT-WK

FF / USED FOR

456 / CROISSANT
&% / CHICKEN WING
M £/ BAGELS

ROUND TEFLON MESH PAD  {Si&F3 / GOOD FOR
B4 & u WAg

NT-ProBT/NT-ProBT-D
NT-SiTngs

BT / USED FOR
W= / PIZZA
SIEEE, oTHRRRFE SR

Cooking bread, can be used with
pizza pan

* RIS RIZTINAEE, BASTEA: FasINEmAE, NESHRRARSE,

* 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®
FEATURES = G 45 &5
¢ ZEBNGIT, TATE, ANEE, REFERE

& MABESHWRES, TMRER T, L FIIRERESE,
*&BZW{ZMD,M, KIggasE = ERE, REME

& IFE68HTHIRRE, FEELTEWN, BRIEAE

& TIEfE 100+ DRE, BTREG S REERER, I
’:E_UHWJD,“A&%%RZQ XEFUREETH, EF5—

=
& REFAHATRERR, TRHMEEET, TERR, R’
ﬁ):j—’l;&ﬁ@/m:t7l£’{k/u\

& X I0T REERK (Fikk)

FERigit

; 2 : g & Compact design with space-saving footprint, sleek
z / \ - = J E _, ] appearance, and user-friendly operation.
1 : ‘ : | @ Dual heating elements and microwave technology enable
; : I " - & B g rapid cooking: Upper/lower heating elements ensure even

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

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

@ Stores 100+ programmable recipes, each customizable with
5-stage cooking programs with independent control of
heating elements and microwave power. USB port enables
recipe upload/download for centralized management.

COMPACT DESIGN 0 e B ¥ " | @ Energy-saving mode maintains low-power standby during

EASY & TASTY = N R \ ) Bk idle, reducing consumption and with instant recovery to
o i 4 ] ; { cooking temperature.

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

A‘gs_

&S Model NT-MWO-T =@ EE Model NT-MWO-D
=W 490 mW 490
»  MICROWAVE = e R . =5 R < =
MEO OVEN Pro;?ct Size WxDxH (mm) RD 538 Procllell]ct Size WxDxH (mm) A D S44
/W Irl\- BH 36 BH 36
l \ FIJ =W 270 (10.6") =W 270(10.6")
—— rl, PIRRY =D 190 (757) PNRERST WD 190(75")
Chamber Size (mm) Chamber Size (mm)
SH o 168(6.6") 2H 168 (6.6")
BAZER T (mm) Packing Size WxDxH 613 x 601 x 433 BIZER <F (mm) Packing Size WxDxH 613 x 601 x 433
E [ / S Voltage & Frequency 208-240V 1N~,50/60Hz B % / S Voltage & Frequency 208-240V 1N~,50/60Hz
e ZHTE BB37% Rated current 15A %ﬁjﬂf_ FE 37t Rated current 15A
I.- FURINZER Microwave Power 1.5kW FHCRETHER Microwave Power 1.5kW
i A 1ZRESZ B EY Stock Menu 100+ A IFAESZ B ER Stock Menu 10
o
E %E%'ﬂf;ﬁ]g Max.Temp. 250°C ?%?”I)\%F’ Max.Temp. 250°C
E %ﬁilﬁ$ Power 3.3kW % Ij]z Power 3.3kW
a
5 mpvERRE  DIRE e kW mEmmns  LIRET W
:FEE Heating Element Power K& Bottom 0.7kW Heating Element Power TANHVE Bottom 0.7kW
V& EE Net Weight (kg) 40 JEEE Net Weight (kg) 40
ZE B Gross Weight(kg) 45 FE B Gross Weight(kg) 45
4 M 4 M
(NT-MWO-T ) (_NT-MWO-D )

* FRMERRITTNAERE, BASTEN: RN RE, NESHRHESE,

W 7 * 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®

FEATURES 1= G 45 A
¢ =FIEER, SRR, 455, RS ESER
¢ TUBYRERE, WREREZMIIRE

¢ BREEREWSIE, HESH

& 2APNIRERBEMTE, BTEEIBRRET

& HRFZFSHEERIN 0-100% (0, 10%, 20%,
30%......90%, 100%) , 11 #4FT

& REWP, FSBRERSAE 125°C, BRITIRE
hZE A R I q
& Vg, MIRINEX, HHHR, MKEMSS
& BHEHKR, MIMBARKETLER
¢ ZELERY, MEREINRIT
@ 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
@ 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 l

& Multiple safety protection, microwave safety door design

=amES Model NT-WZ

ﬁ‘?l
L\

@HE)

R IHR Microwave Power  1.5k\Wx2
IR INER Steam Power 2.2kW
MICROWAVE STEAMER mL A (D B uthange | 07100%
I icrowave Outpu
“". STORES! %5%&@&?@ 0-100%
. Steam Output Range
N RIFRETIREE ~125°
& ¢E 49&5%}_5 {QEFUE ﬁ%ﬁ%'ﬁ @E%Uiéﬁ AJ 5,7;"5 Eﬁi @; Bow\erfremperoture Range 75-125°C
/7 \\ \ QSR Cor;\{zr;éesnoe Chain restaurants 24h stores Color available >$§ R P
Black Red Stainless
e O FEARS FEFE Gross Weightlkg) 110

gfﬂ%ﬁfj #’fﬁ%q NT-WZ #4525 NT-WZ Digital
@R 515x770%697
Product Size WxDxH (mm)
] W RE R ~F W12 Ll
g"g:::==== PR oy 36530 14.45186%6T)
: : BERRY (mm) X X
E BﬂHEIIiI Packing Size WxDxH 860x610~880
A FA Capoacity (Liter) 20L
R / B 380V~/50Hz
Voltage & Frequency
2 T If) Z Rated Power S5.4kW
= FEREN Cooking Stage 3
BI1ZAESZ B EN Stock Menu 24

ZHEERX

Cooking Mode

R, 08, WK+ R
Microwave, Steam,
Microwave + Steam

* 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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NopeinCombi® 15 %= 5

BEZXIBRE AT

N

NEW DESIGN
REDEFINING CULINARY FRONTIERS
NEXT-GEN EXPERIENCE

EFTRIT

il

5 28 2SS ARG

A NopeinCombi® /552551258
0R| 22 1FEE - HEEiE T R 5

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



®+0--—-—|

NopeinCombi® 15 = BEZXIEFE R T

NEW-GEN
CONTROL PANEL
T0-INCH TFT

TOUCHSCREEN

#—1%
2R

10..

TFT MR

DIMRES, EEERMH,
RELRER 2 £5

Higher resolution, clearer visuals, and
2 times faster response

AP ©2018-2025 |~ MR BEIRAHZ A IRAE)
COPY RIGHT©2018-2025 NOPEIN TECHNIQUES ( GUANGZHOU ) CO., LTD.

é | iZIT 5 E
I

2@1::2’& RIFIAIY

W)

BRAND-NEW Ul DESIGN WITH
INTUITIVE AND SMOOTH OPERATION
FOR AN EXCEPTIONAL COOKING
EXPERIENCE




Fae

NopeinComhi® 17 2 75 45 7% 4 6 7 71

s, KE2

Enormous power, the result of
outstanding engineering

BESRES
BERR, HERBBRMER

Precise high and low temperature control

Precise temperature control to meet the
needs of various ingredients.

ABRERIS
AIfETF 1024+ DRE |, Ak 156 BRI,
Mass Storage Menu

Capable of storing 1,024+ menus with up
to 15 cooking stages.

10 &~ TFT fbig /R
MEMBEER, ZRREHEN
10-inch TFT touchscreen

Microcomputer capacitive screen,
multi-touch control

=
B
SIREA mﬁm,—%gm
Fully automatic cleaning

High-Temp Steam for Effortless Grease
Removal — One-Touch Activation.

AP ©2018-2025 I MR BERFHE AR E]
COPY RIGHT©2018-2025 NOPEIN TECHNIQUES ( GUANGZHOU ) CO., LTD.

12T INEE,
BMAIEEIERS
Powerful data background

management with Self Diagnosis
Function

NopeinCombi® J5BERIEFa458 1185 B2 HTINAE,
@3:&59‘75:5%3%1 TIRAEE

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

HeAREiE ©2018-2025 [~ MARBEREHRARAS)
COPY RIGHT©2018-2025 NOPEIN TECHNIQUES ( GUANGZHOU ) CO., LTD. 26
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HOMALRSE

Imported Fan System

FTHRIRIER, IRFBE.
BEDENSY

Rapid Heating, Precise Temperature
Control, and Even Heat Distribution

o)

—hAC Do A= m
MSTERIR

Dynamic Air Vortex

EFTAREFZR

Brand—-new chamber upgrade

NIEE 2R, FBRET

More compact chamber with improved
thermal efficiency

3ZE I oy
EEREERIZHRE
Brand-New Intelligent Cleaning Control System
FERERERE—ME,

T2 DATIEA

Enhanced All-in—One Cleaning & Descaling
— Safe, Hygienic, and Thorough.

)
I

HRZFRRHRES
Upgraded Steam Emission System

RN, R
Dense, Powerful Steam for
Fast Cooking and Freshness
Preservation.

NEEEFHR

ALL-NEW UPGRADED FEATURES

SRR
Fiikie

Integrated pull-out
handheld sprayer

SRR FRIKAE, (ERAE,
EN=ES

Integrated pull-out handheld sprayer,
convenient to use and space—saving.

R
RERET

High-Precision Six-Point
Temperature Probe

SRR RIRERE, N
REAE)

High-Precision Six-Point
Temperature Probe for
More Accurate Temperature
Measurement.

SIEIRSKT

Cooking status indicator light

LED RXEIRESINRENT, EME
TR

LED interactive status indicator
for clear and intuitive cooking
progress display.

N8
LED BRARKT %

User-friendly dual-side LED
lighting strips

X LED 8RBT %, BREASEES,
THEBEE
Dual-side LED light strips provide

wide illumination coverage while
saving energy.
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QUALITY LIES IN THE DETAILS

* PR RIRITNAELE, BRSTEA FRINNENE, NESHRAMRSE,
* 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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ERERT

Touch screen
series

- -®
opeinCombi

FREZKIERE

7
il

THRIVEH R AT IRE B EHTECEBF R WSLER
MINBERER, ZFFAIEEIEINGE.

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

ITFITSANY KITCHENS VY

B | BEREEE

M NC0423T Mini ] NC2021T Plus

at

EEMRNESRS, TN EBRERTR
B@NI, WRIREESEE.

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.

HEARFRA ©2018-2026 [ MIRIRERRHL AR AE)
COPY RIGHT©2018-2026 NOPEIN TECHNIQUES ( GUANGZHOU ) CO., LTD.
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NopeinCombi®
FEEZKIERE

»

RIIRERINZA
SERmE R EILFAL

Cooking is the art of meals, with the
right temperature

KRAXFR ©2018-2025
MR EERRE A RR A )

COPY RIGHT©2018-2025 NOPEIN
TECHNIQUES ( GUANGZHOU ) CO., LTD.

NopeinCombi® /5 BEZX £ 55

=R E =S G

Variety of cooking, all proficient

30~300°C B S BRERET . Delta T )EERHIFIZ
QTR SeESLI ALY . . 2. M. RIS
ANERERR.

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

SRR HEEZETE

mER

MODEL TABLE

= milS Model NC2021TI NC20TINGS+ NCI10TINGS+
ZH Name 40 BHHEEEIERE 20 BB IERE FHERIER
40-tray combi oven 20-tray combi oven 10 troy combi oven

12351 22 Control 7 T RER 10 ~TREIER 10 ~TRBIERR
- (7" Touch Screen CTL) (10" Touch Screen CTL) (10" Touch Screen CTL)
7= RN ) 1232 %1069 x 1918 860 x 855 x 1821 &EF ) 853 x 843 x 1063( &1BF )
R, 736 % 856 x 1510 440 x 637 x 1500 440 * 637 x 767

dE
B (mm) 1250 x 1140 x 2050 1010 980 x 2015 1014 x 974 x 1292

Packing Size WxDxH

FE / SR

Voltage & Frequency

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

380-415V 3N~ 50/60Hz

380-415V 3N~ 50/60Hz

S I Rated Power b64.6kW 36.6kW 18.3kW
V& B Net Weight (kg) 428 323 181
ZE E Gross Weight (kg) 448 368 208
HEERIP With Boller @ [ ] [ ]
R
Boiler
IfIZ Boiler Power 45kW 27kW 18kW
HEETAER Roast Power 64kW 36kW 18kW
A& Capacity 40 x1/1GNP 20x1/1GNP 10 x 1/1GNP
o B M ZEZ No. of Rack 1%tfe /Optional J%EC /Optional i%fc /Optional
® BEYes — FENil
* RS RIRITTIATE, BMABITERM; FRIIUIAE, UESHRHESE,

* 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.

NC2011NGS+
%k, RREF / BRE

RJ Size:  462x700x1713mm

NCI101INGSi NCO61INGS+ NCO6TINGSI NCO0423T

TREEIETE 6 BhHERIERE 6 BHREIERE 4 B BEKIERE
10 troy combi oven 6-tray combi oven 6-tray combi oven 4-tray combi oven
10 ~T Rt R 10 T hiE R 10 T hbiE R 7 SRR

(10" Touch Screen CTL)

(10" Touch Screen CTL)

(10" Touch Screen CTL)

(7" Touch Screen CTL)

853 x 843 x 1063( Z1EF )
440 x 637 x 767

1014 x 974 x 1292

853 x 843 x 821 SEF )
440 x 637 x 525

1014 x 974 x 1087

853 % 843 x 821 SEF )
440 x 637 x 525

1014 x 974 x 1087

744 x 657 x 704

370 x 460 x 380

810 x 750 x 875

380-415V 3N~ 50/60Hz

380-415V 3N~ 50/60Hz

380-415V 3N~ 50/60Hz

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

18.3kW 1.1kW 1.IkW 6.1kW

161 144 129 75

188 168.5 153.5 n3

- ([ J - [ J

- kW - S.4kW

18kW 10.8kW 10.8kW 5.8kW
10x1/1GNP 6x1/1GNP 6x1/1GNP 4x2/3GNP
1%HS /Optional 1%E /Optional xS /Optional 1%&BL /Optional
® BEYes — FENil

* 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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O Rf - U

TEEWE
SSL Pan

_r_ﬁﬂ"a\.
1/1x25mm

Rt Sizer  530x325%25mm
4%h9 Code : 907010071

PILAFEWE

SSL Perforated Pan

1/1x25mm

R~F Size:  530x325x25mm
/#h5 Code : 907010073

ERETLPILTEE

Nonstick Perforated Sheet

\

1/1x10mm

RF Size:  530x325x10mm
#3753 Code : 907010083

BARTHTER

Nonstick Sheet

TN

SSL Pan

1/1x40mm

RJ Size:  530%x325x40mm
i3 Code: 907010072

P EWE

SSL Perforated Pan

1/1x40mm

R<J Size:  530%x325x40mm
/B3 Code : 907010074

TR FLIE R

Nonstick Perforated Sheet

\

1/1x25mm

T Size:  530x325x25mm
883 Code : 907010079

HEETHEE

Nonstick Sheet

THENE

SSL Pan

1/1%x65mm

R<F Size:  530%x325x65mm
45H9 Code : 907010047

PFLAEEE

SSL Perforated Pan

1/1x65mm

R~f Size:  530x325%65mm
#5153 Code : 907010075

TibmILrE =

Nonstick Perforated Sheet

1/1x40mm

R~F Size:  530%x325x40mm
4%k9 Code : 907010080

HEETGER

Nonstick Sheet

W (5M9)

Roasting Rack

1/1

R~J Size:  530%x325mm
k5 Code : 907010091

EW (FIF)

Cooling Rack

1/1

R<F Size:  470x270mm
k5 Code : 907010092

TbmILIE S

Nonstick Perforated Sheet

1/1x65mm

R~J Size: 530x325x65mm
“%h3 Code : 907010081

HAESTHER

Nonstick Sheet

e

1/1¥10mm

R~F Size:  530x325x10mm
753 Code : 907010082

INILAHISERE R

Nonstick Egg Pan

11

T Size: 530x325mm
4#h3 Code: 907010084

\

1/1x25mm

R<F Size:  530x325x25mm
45t Code : 907010076

IREAHERIER

Reversible Steak Pan
1 '

R~J Size:  530x325mm
/%3 Code : 907010085

1/1x40mm

R~F Size:  530x325x40mm
Yf5 Code : 907010077

Fries basket

11

R~F Size:  530x325mm
4%h3 Code : 907010086

e

1/1x65mm

R<J Size:  530%325x65mm
k5 Code : 907010078

FERGTESR

Duck Roast Rack

“#h9 Code : 915010075

AT

Chicken Roast Rack (6)

11

R=t Size:  530x325mm
4#h3 Code : 907010087

TEEME

SSL Pan

2/3%x25mm

R<F Size:  325x354x25mm
Y@hd Code : 907010096

TR

SSL Pan

2/3%x25mm

T Size: 325x354x25mm
Y15 Code : 907010093

mEEPILETER

Nonstick Perforated Sheet

>

I\SKIEIB2E

Chicken Roast Rack (8)

1/1

T Size:  530%325mm
4®h3 Code: 907010088

THERE
SSL Pan
2/3%x40mm

RF Size:  325x354x40mm
/B3 Code : 907010097

TR

SSL Pan

2/3x40mm

R<f Size:  325x354x40mm
4883 Code : 907010094

EASHILTLTEE

Nonstick Perforated Sheet

+5ksET82

Chicken Roast Rack (10 )

11

R<T Size:  530x325mm
Y15 Code : 907010089

THEWE
SSL Pan
=T\
.-r-:‘_"____.--
2/3%x65mm

R~J Size:  325x354x65mm
75 Code : 907010062

THEME

SSL Pan

2/3%x65mm

=T Size:  325x354x65mm
4515 Code : 907010095

HESHILTETER

Nonstick Perforated Sheet

—=z4
L\

TEBR

Potato Roast Rack

1/1

R<f Size:  530x325mm
4%H9 Code : 907010090

TERMER (5MR)

SSL Roasting Rack

1/1

R<F Size:  325x354mm
k5 Code : 907010106

K JETEIRE
Stand

d

1 1
L L}

T Size:  682x842x638mm
515x640%x638mm

4#h5 Code : 10401010001

HESHILTATER

Nonstick Perforated Sheet

=

2/3%x10mm

R<FSize:  325x354x10mm
43h5 Code : 907010105

BASTHETRR

Nonstick Pan

-

2/3%x25mm

R<F Size:  325x354x25mm
45153 Code : 907010101

ERETLER

Nonstick Pan

2/3x40mm

RJ Size:  325x354x40mm

/75 Code : 907010102

ERETGER

Nonstick Pan

2/3x65mm

RS Size:  325x354x65mm
75 Code : 907010103

ERETGER

Nonstick Pan

2/3%x10mm

T Size:  325x354x10mm
4515 Code : 907010104

*FERIBRIRTNERE, BASTEM; FRIININTE, NESHRHSE,

2/3%x25mm

RJ Size: 325x354x25mm
/%3 Code : 907010098

2/3x40mm

R~J Size:  325x354x40mm

#@t5 Code : 907010099

2/3x65mm

T Size:  325x354x65mm
4#h3 Code: 907010100

* 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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NopeinCombi®
FEATURES 1= 45 A

& AGRENRORNEE, ABRE. ERENRKE
BAREIEDITIZBT =RANR

& TETHRIREBULINEE, FUE LB METE
SRAIFEER VS5 R

& RESEEIT, 30°C-300°C Z 8, RTLAREHIIERS, RAS,
1BI00%

¢ \EE (25°C) FFMREE (177°C) X7 D%
& BRFIEHIZR R RIZINEE

* FETIT (1RF) BLZUREIHE, SIMSET
IITEHIE . R, RNEE. HE, TUERR
SREHIER

& SZEIf#EF 16 BEIRERSR
& ZERNE, ERESREEN, AREEEMYY

*

*

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

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

L 2K R R 2

& SEIEEINEE, KA RS ST a) The ’E.WO—S’Eep dpor lock, which ensures oven stop working when the
door is opened, is safer

& —REMER, MIPAEERER @ Three—layer glass door, better heat preservation and heat insulation,
prevent high temperature scald

SBTHEE i m—a_
& RERBINEE, BB, RB—S & The corners of the inner chamber have arc structure, which are easy to
& ZHFINS, AT, Bk clean

. . N . e msme & High—efficiency blower, low noise, vortex air supply, uniform temperature
& =RRIE, RENRAKRERE, BESRRD & High-efficiency thermal insulation material, comprehensive thermal
& NERARIE, SFEE, SEDARA insulation, energy and electricity saving

¢ Standard cleaning water gun

© SHENERN, RER)D, RRER, BEHS
& SHEREME, 2HMURR, TEHS
& TOMRECIETRKIE

BERIE (BF) RZAUREITHRE,
PERAIRIZFIRSE, JRE. KAEE.
HOR, PIURERERERIER,

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.

= mES Model NCR-12 NCR-16
SHN AN BIRIE I ANBIGEIE P
4 Name Electric Convection Roaster Electric Convection Roaster
o 1255188 Control BB F 1228 Digital CTL - B3F#&HI25 Digital CTL
F=ERRT (mm) 960 x 851 x 1152 1222 x 1036 x 154
Product Size WxDxH
RS 440 x 670 x 735 740 x 830 x 780
Chamber Size (mm)
EIERRT (mm) 1020 x 970 x 1300 1250 x 1160 x 1280
Packing Size WxDxH
HE / SR 380-415V 3N~, 380-415V 3N~
Voltage & Frequency 50/60Hz 50/60Hz
RESEE (C) 30~300°C 30~300°C
Temp.Range
ELECTRIC CONVECTION ROASTER ® BT o T8 o
A& Capacity 12 RJERS (12 Duck) 16 B RS (16 Duck)

j:;ll )X /, EI 1\ ,Xy K% }XF B RERINAE BINE Rated Power  18.3KW 18.3kW
AUTOMATIC CLEANING S
VAR v n ; D 4 N VB EE Net Weight (kg) 162 221

—REMES., MAAREERER ‘\ NCR-16 /‘
One-key automatic cleaning, two — FE T Gross Weight (kg) 202 326.5
cleaning modes for chamber

*FERIBRIRTNERE, BASTEM; FRIININTE, 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.
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ELECTRIC MICROWAVE ROASTER

UK B BE G IS 1

39

BN R P TR S I

COMBINATION OF MICROWAVE & IMPINGEMENT

NopeinCombi®
FEATURES 1= 45 A

& FIPRBEREMEN, MRS
& NEXRABEGNSEER, fEhk, ZT5E

& RARANEZERIR, BSEMINEEHER, BRIERIERE,
MARERY, RETHNERE. &, WEE

& BAIEINEE, BERERRNERIITIRE
& BIRCRARFIEINR, RIFEN, 1ZHIE

& SEMFINRE, FTLACIZ 30 DRE, RIFEFIH R ARB MR,
fi 737 P AR

o SEENERE EARFETASE, hAREARIEEES
(TR, R R R 3 BRI S5

@ 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

v /8

BETIT (BF) K2R B 6 MR, MR
FIIR STEERIRTE), ORE. KALR E. AR, FILOH
RRER IEHIEK,

Each cooking (program) can be set up to 6 stages
and each stage can independently control time,
temperature, fan speed, microwave. It can meet
more complex roasting.

ﬁ‘?l
L\

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

ERSMTECIE S KAE
Standard cleaning water gun

NT-ProR

*FERIBRIRTNERE, BASTEM; FRIININTE, NESHRHSE,

mES Model

NT-ProR

ZF7 Name

FREREREY

Electric Microwave Roaster

31 2% Control

FB 127123 Digital CTL

FEERR (mm) 1030 x 841 x 1327
Product Size WxDxH

AIRERIAS 482 x 641 % 775
Chamber Size (mm)

BE /iR 380V 50Hz
Voltage & Frequency

mESEE (C) 30~300°C

Temp.Range

A& Capacity
E’Jj]% Rated Power

BRAERMEHE
Capacity (kg)

6 RJERS (6 Duck)
18.3kW

6 RFg (£ 30kg)
6 Duck, about 30kg

* 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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* RIS RIZITNEEE, BABTEN; FRINIAIYIRE, NESHRAESE, * 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.

T RLLESS MTERCONECTON GRANDFRVER® 0= {8/E1P RIS M S WRMBPRINEE. T, DB HOTERANE,
=N\ HIEERIEMIZAIN, HiFHI0E R B LEX SMART® COOKNG HERBIIS
[ ]

IOT %éﬁﬁﬁ* TEBEET, REER, TUAHRER, OB—HN, TRREEESMElEGR.

®

ZO04b 3 MR ED A S R A2
HEEERAITIE ERE SERERAERIRE . 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

Smart connect allows real-time access to

your device via any smart device.
texture which is not affected by different operators.




GRANDFRYER® X =1EV/EIP R 7T

s = 2
* BEHORERS LN
& STHMBISER, REBARDIE
& SFEIIR A HOER  BREHIEERR Numerous size of frypot for options to match different product
& TEENERIIAES T frying applications
o BRI Sk 24 MRS | (R Swing-up heating element, cleaning is much more easier
& BERSREEAT +1°C
¢ 2ESBE 195 °F (91°C) &) 385 °F (196° C)
& 1-1/2" HOtEE R | L
o BEBRRIPHE. BHERFARL, HHEHTX
* 20V BEBHARENR

* SHEB I RYRER

*

Super high energy efficiency and production capacity

*

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

*

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

L 2R R JER JEE JER JER I 4

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
¢ O TETHI R AR IRE R E castors with brakes in rear
& 2T RIFHEERR, AESE ® Toolless removable hanger mounted on the back splash for baskets
@ Twin size baskets

& BE: 2 PHfEEE
& TEED IOT Thee

*

Optional IOT function

=l

iR, “%ﬁéiﬁi‘l‘ Full vat or splited vat design

FEMA L ATIE Oil filtration system available for option

*FERABRIRITNEEE, BASTEM; FRIININTYRE, 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.
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@ @ﬁﬁ@'@‘ﬁ"!'@“““ﬁ

R T EFIFEER, HEFE EANRIZ S , 21K 24 DREBFERES
EREA

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

Toolless removable hanger mounted on the back
splash for baskets

NEIBHRS PR B 5B S EIT R INAE

MEFATEA=E, fAERIEZERY REBRIRENE, SEABRYRETHREAR

REBRBLEREN, TRAERT BB FPERK D FIRARHIHR

BR%EGw, BESERE Flat-bar heating element transfers heat more
o efficiently. With snap-action probe, heating

The built-in oil filtering system not onAIy saves element(s) heats up rapidly when it detects a

the}spa}ce, bF‘t also CIEIES that the fr'?d food change in the load and/or a drop in temperature,

maintains high-quality outcome, while also which helps to return to proper temperature faster

greatly extending the service life of the oil and

. . To achieve the effect that the surface of the food
reducing operating costs

is golden and crispy and keep the internal moisture
not lost

* R RITNAEE, BASTEA: FRsMINZMALE, 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.
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GRANDFRYER® F=1Z

KEXP 25

= mAlER

MODEL TABLE

mE S Model NTP14EF NTP14ESF NTP184EF
AR R EB P AR EBNEN YRR EB P
Z R Name Full Vat Electric Fryer with Dual Vat Electric Fryer with Full Vat Electric Fryer with
Filtration System Filtration System Fltration System
E:{f?c&zgw()’g:h 434 x 797 x 1143 (17.1"%31.4"%45") 434 x 797 x 1143 (71"%x31.4"%45") 507 x 797 x 1143 (20"x31.4"x45")

ZIEXI (mm)
Cooking Area WxDxH

BERT (mm)

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

177 x 420 x 120 (7"x16.5"x4.7")/ D&

450 x 420 x 120(17.7"x16.5"4.7")

o S Wb 890 x 520 x 1300 890 x 520 x 1300 900 x 593 x 1300
%5 8 Capacity 30L (60LB) 15Lx2 (30Lx2) 378L (75.6L8)

% / 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

ENEINZR Rated Power 14kW kW x2 17kW
At ke FEANAR computer FEANHR computer FE AR computer
FRFSEE MenuNo. 24/ 18 12/ 1 x2 24/ 18
RA7KZELR 1P Rating IPX4 IPX4 IPX4
RS A ST Filtration System 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W
2 22 47535 . ) . . . )
gt)[‘;fl E#:Fﬁystem A% Optional AJ3% Optional A% Optional
J&EE Net Weight (kg) 100 106 105
ZE B Gross Weight (kg) 120 126 132
P~ mES Model NTP14E NTP14ES NTP184E
25 Name £ {8 e AP RAB YL £ {8 e AP
Full Vat Electric Fryer Dual Vat Electric Fryer Full Vat Electric Fryer
g: S?CZEZ?W(TDTL 434 x 797 x 1143 (17.1"x31.4"x45") 434 x 797 x 1143 (17.1"x31.4"x45") 507 x 797 x 1143 (20"x31.4"x45")

ZAEX I (mm)
Cooking Area WxDxH

BIERR T (mm)

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

177 x 420 x 120 (7"x16.5"x4.7")/ D1&

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

Packing Size WxDxH 890 x 520 x 1092 890 x 520 x 1092 900 x 593 x 1300
& £ Capocity 30L (60LB) 15L%2 (30LBx2) 378L (75.6LB)

BIE / R

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

ENETINER Rated Power 14kW TkW*2 17kW

At psEwey FE AR computer FE AN computer FEBNR computer
FRFFSE 8 MenuNo. 24/ 18 12/ 1 x2 24/ 18

Bh7KZE 4R 1P Rating IPX4 IPX4 IPX4

SESHZ 4t Filtration System - - -
afiizf‘ﬁ’%jfystem A% Optional AJ3% Optional AJ3% Optional

V& B8 Net Weight (kg) 82 85 84

FE B Gross Weight (kg) 102 105 1o

*FERMRRRTTNAEE, BABTEN: FRIIIAEMRE, NESHRESS,

* 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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FimflS Model

NTP14-2LSEF

NTP7-3EF

NTP7-4EF

%ﬁ{ Name

= 1ER MR LEP
Three Vat Electric Fryer with
Filtration system

= IEIRm BN
Three Vat Electric Fryer with
Filtration System

POAE S H EBKEAP
Four Vat Electric Fryer with
Filtration System

= @ R ST (mm)

Product Size WxDxH
ZIEXI (mm)
Cooking Area WxDxH

BERRT (mm)

870 x 797 x M43 (34.3"x31.4"x45")

177 x 420 x 120 (7"x16.5"x4.7")/ 531&
355 x 420 x 120 (14"x16.5"x4.7")/ &1&

653 x 797 x 1143 (25.7"x31.4"*45")

177 x 420 x 120 (7"x16.5"x4.7")/ D1&

870 x 797 x M43 (34.3"x31.4"x45")

177 x 420 x 120 (7"x16.5"x4.7")/ D&

ok 26 WaDsiH 980 x 910 x 1300 765 x 910x 1300 980 x 910 x 1300

& & Capacity 15Lx2+30L (30LBx2+640LB) 1513 (30LBx3) 15Lx4 (30LBx4)

BE /xR 380-415V 3N~, 220-240V 3~, 380-415V 3N~, 220-240V 3~, 380-415V 3N~, 220-240V 3~,
Voltage & Frequency 50/60Hz 50/60Hz 50/60Hz

ENZELNZR Rated Power 28kW (7+7+14) kW 7kW x3 TkW x4

=HEA T FEAMHR computer FERNAR computer FEANHR computer

FfFSE 5 Menu No. 12/ K& x2+24/ 1§ 8/ 1&x3 12/ 18 x4

BH7KZE 4R, 1P Rating IPX4 IPX4 IPX4

SESMER S Fitration System  220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W
gfiﬁﬁ%ﬁystem A% Optional A% Optional AJ3% Optional

J&EE Net Weight (kg) 176 143 188

ZE B Gross Weight (kg) 206 175 230

=S Model

NTP14-2EF

NTP184-2EF

NTP184-3EF

%ﬁ{ Name

SN S B MEP Dual Vat Electric Fryer
with Filtration system

A& ESH B YL Dual Vat Electric Fryer
with Filtration system

= &R YL Three Vat Electric Fryer
with Filtration system

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

BT (mm)

Packing Size WxDxH

870 x 797 x M43 (34.3"x31.4"x45")
355x420x120 (14"x16.5"x4.7")/ &1&

980 x 910 x 1300

1014 x 797 x M43 (399"x31.4"x45")
450x420x120 (17.7"x16.5"x4.7")/ 21&

1120 = 910 x 1300

1521 x 797 x M43 (599"x31.4"x45")
450x420x120 (17.7"x16.5"x4.7")/ £1&

1625 = 910 x 1300

& & Capacity 30Lx2 (60LB*2) 37.8Lx2 (75.6LBx2) 37.81x3 (75.6LBx3)

BE /xR 380-415V 3N~, 220-240V 3~, 380-415V 3N~, 220-240V 3~, 380-415V 3N~, 220-240V 3~,
Voltage & Frequency 50/60Hz 50/60Hz 50/60Hz

BIE INZR Rated Power 28kW (14kW x 2) T7KW x 2 T7kW % 3

2tk et FE AR computer FE AR computer FEANHR computer

¥i{F 52 B Menu No. 24/ 1& x2 24/ 18 x2 24/ 1E <3

BH7KZE 4R 1P Rating IPX4 IPX4 IPX4

VSR ZR 4 Filtration System  220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W 220-240V~, 50/60Hz, 250W
ﬂiiﬁfﬁmem A% Optional AJ3i% Optional AJ3% Optional

J& B8 Net Weight (kg) 168 175 245

FE BB Gross Weight (kg) 198 208 288

*FERABRIRTNAEE, BASTEN: FRIIMINEMRE, NESHRHESS,

* 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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GRANDFRYER® X =1EV/EIP R 7T

GAS FRYER

s e s

& SAEMHEL, REBEGDGIE

* ABRBERR

& EEEN . mUdE

& FBANRE BEIE

¢ BERKBERE £1C

& SBESEE: 195°F(91°C) 3 385 °F (196°C)
& 1-1/27 Bl RIE T, B EIEE
¢ REBRRIPAX. SRR X

& 24V BBERFIRRKEMLZE

& RRHX L IR

¢ T RETHELORRELS

& TIREERAOIFEER, THRAEMTA
& BE: 2 DR

& THEER 10T INAE

B =NEL

¢ 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

F=mES Model NTP14GF

7= R RS (mm) 434x800X1T77 (171"%31.5"x46.3")

Product Size WxDxH

SRIERKI (mm) 355x357x100 (14"x14.1"x39")

Cooking Area. WxDxH

;{ N

BERR mm) 530x900x1300

Packing Size WxDxH

2 &= Capacity (Liter) 241 (48LB)

HE[E Voltage 220-240V~,50Hz

e 1) % 70,000BTUs

Rated Power (kW)

2HIFA L CTL AJi% GFO01/ CTT / Optional GFOO1, CTT
- GFO01 B 24, CTTH 4 1

TRFFSR & Menu 24 items for GFOOT, 4 items for CTT

Bf 7K & 2K IP Rating IPX4

SESHZ 4L Filtration System 220-240V ~,50/60HZ 250W

J& B8 Net Weight (kg) 99

FE B Gross Weight (kg) 18

FHI& R Sr k3L Optional lifting system A% Optional

*ERMRRIOTNAEE, BASTEM: RN, NESHRMSE,

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

22571 B BB FENE AT

FEATURES / Rl RE S

¢ BENEEEETEE @ Super high energy efficiency and production capacity
* STRENME, EEEMELE @ All stainless steel structure with bead blast finished surface
/| 8

— , , , & Large cooking area 14.9"x14.3"x3.2" (380x363x80mm)
¢ TITREL: 14.97x14.3'x3.2 7 (380x363x80mm) # Flat-bar heating element, heat transfers more efficiently
& HIRINIARE @ Electronic thermostat
& FBFiERes @ Temperature probe accuracy reaches +1°C

. Temperature range from 150°F-375°F (65.6°C~191°C)
¢ BERKBERE £1°C *

= = & 1-1/2" drain valve

B RFE °C)m 1 o
¢ RESBE: 150 (65.6°C)-375 #KE (191°C) @ Equipped with hi-limit switch, drain valve switch
& 1-1/27 B SH R RIE M SE, BAIEIEE ¢ Wide frypot with cool zone, to prevent carbonization
& BE= S RIPFFE . HmiRFFE 6" adjustable heavy duty legs(bearing wheel castors are

X available for option)

R XRI LE RV B @ Toolless removable hanger mounted on the backsplash for

* ETHREARE (FRHER) baskets
s ¢ Twin size baskets or one full size basket are available for

o TIEVE SRR, EREEIA option

& MEERYESE : 2 DORBKEE 3 1 D EEIFE

P mES Model NTG14E
7= @ RS (mm) 434<713x1006 (171'x28.1"x39.6)
Product Size WxDxH
RAEBCEY ) 380x363x80 (15"x14.3"3.1")
Cooking Area. WxDxH
>| N
B (mm) 530x810x1130
Packing Size WxDxH
2 &= Capacity (Liter) 21L (42LB)
240V 3~, 415V 3N, 220V 3~, 380V 3N,
FB Vottage 50/60Hz 50/40Hz
i T If) & Rated Power 14kW 11.8kW
EIAR et B F38#282 Solid-state Control
BA 7J< % 2 IP Rating IPX4
78 B Net Weight (kg) 49
E B Gross Weight (kg) 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.

48



GRANDFRYER® X =1EV/EIP R 7T

GRANDFRYER®
+
FEATURES / RSP

& SRR
& —{(FAIEMEL, RMEKIRTT

& DJRIZFEMR , PIFRE 4 R

¢ RTD BRIk

¢ RINRBETRENE , AMESEND

SIRGE, FwENK

& 1XE5EE: 85~385°F (29~196°C)

® 1 ETRUBA

¢ SERIPHX

& BHRT X

& RRETILER

& ZIIXe: 257%340mm
¢ f=: 10L/ 18

& ZIEEEIEISIREE

& iRECKFEE 1/ 1B

COUNTERTOP FRYER

B LIUNE

@ Stainless steel construction

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

@ Programmable computer with a max. of 4 menu items

L IR 4

RTD temperature probe

Flat-bar heating element, low watt density and providing

even heat distribution and longer service life

L 2BR ZEE 2R R JER R SRR 2

Tinch 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

Swing-up heating element makes cleaning a snap

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

—

e =

% F BT Name

NTT10E

NTT10-2E

= REIE Model

Bigg EXKEP

Single Vat Countertop Fryer

RIE e NP

Dual Vat Countertop Fryer

= R~ (mm)

Product Size WxDxH

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

680x700%510 (26.8"%x27.6"x20.1")

SIEXAF (mm) W2 S g 25734060

Cooking Area WxDxH 257x340x60 (10.1"13.4"x2.4") (10.1"x13.4"x2.4")/ #& (vat)

BHRT () . .

Packing Size WxDxH 384x780%578 714x780x578

Z & Capacity (Liter)  10L (20LB) 10Lx2 (20LBx*2)

B3 [ Voltage 380V 3N~ | 400V 3N~| 240V 3N~ 380V 3N~ | 400V 3N~| 240V 3N~
s oTag 50Hz 50Hz 60Hz 50Hz 50Hz 60Hz

AR Power 5.5kW ‘ 6kW ‘ 6.5kW kW ‘ 12kW ‘ 13kW

|5 CTL FE AR Computer FEANAR Computer

FH{F 3Z B Menu No. 4/ F8 4/ 18 x2

B 7K & 2R IPRating  IPX3 IPX3

JEEE Net Weight (kg)  22.5 38.5

ZFE B Gross Weight (kg) 25 44

GRANDFRYER®
4
FEATURES / R S=

& = AREMEN
& SHELFRED, BETEE

& BEFEINRE, —HRIR(E, £ EITMEYN
HAERIE

& TIRIZEEAR , 3 BRRIE, 9 TIUFERE 11
iing=d=s

& BH. BEHRTRG

& UESEE: 76~391°F (25~200° C)
* SRRIPFX

& [HIRRF X

& KRBTSR

& ZIITEEISIRER

& ARECHEE 1/ 1B

& 220V 16A, Eow sk IR 2 K

AUTO-LIFT COUNTERTOP FRYER

=2 LIV REENET

& 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

IRE R Name NTT8E
FRELS Model BiEs EXEP

Single Vat Countertop Fryer

= i R ST mm)

Product Size WxDxH
SHEXIE (mm)
Cooking Area WxDxH

BERT (mm)

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

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

Packing Size WxDxH SHSXOA5X555

25 8 Capacity (Liter) 5L (10LB)

FE /& Voltage 220-240V ~, 50/60Hz
IfER Power (kW) 3.2

FIifF 3 8 Menu No. 9/ 18

B 7K % 4R 1P Rating IPX3

V& B8 Net Weight (kg) 17

FE B Gross Weight (kg) 195

* R RIOTNAESR, BASTEN; FadMINE)NE, UESE

Rtz =,

* 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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* R RITINAEE, BASTEA: FastUEmALE, UESY

Ritz=,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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GRANDOVENR® /&5 = FE UK = 4P 2251
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< P, L,

* FERAERITNARE, BASTERN: FRsINEmAE, N ESHRARSE,

NTE-1620-T /2 GRANDOVEN® = /& 7 =0t iP R 5/~ 2
—, BENRITLEFRBECGEEARIENEHEINHE
REFRSIEER, ANEETRESXNRIT (FJHS2R) ,
CHPETEZEENHEAES ENRNERTR.
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.

AIE 3B COOKING MENU
EMIEE / B / BIRES

Pizza, Chicken wings, Baked Rice, etc

( ]
IOT WIRELESS INTERCONNECTION

|OT o G Bk

BEEERATPET B REREIIERSRERIRE.

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

N

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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GRANDOVENR® /&5 = FE UK = 4P 2251

GRANDOVEN®
FEATURES / RSP

ELECTRIC CONVEYOR OVEN

F& & T BB VR B

Y52 fifemis, B

a High Efficent and Low Energy Consumption

REAHOMSEFHERRIEXIT, SMRATNMRETET -8, EEsRIRAEZRERTE IR

By, RERFES.

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.

& ARBHENIEA | BTN R AR ARG ¢ Hot airimpingement. The hot air jet technology and hot
WEBTFARMER, $12 MRS IRE , (R air circulation act on the food surface, which makes the
- - Lo T food heated more quickly and the taste is more crisp

® Can be stacked to save space while meeting
& THEEEN, TETE, ANHESENRE TR production requirements during peak hours
@ PID E3EHAMESE EHE IR B REE  RE ¢ With PID Microprocessor controller, baking temperature
and time are always under perfect control
Iz i< S 3 > A:rg.l‘ -

@ BUSPIEBIZ 1028mm, fEISEEE 815mm, K # 1028mm long cooking chamber with 813mm belt width
1936mm and 1936mm Length

& EREWNEN , BERFaRRI4AENR # All stainless steel structure, comply with food hygiene

I - e requirements
& FEAEENE, THUET, HEENESS i
@ Floor-type design with 5" heavy duty castors, all with
& EMIRTT, 5 THRELL brakes
& 2T EIFHNEN @ Toolless-open access panels
o " # Reversible conveyor direction
& EREFIEREINEE )
@ 5inch touch screen

& 5TRERE

= @ES Model NTE-32101-T
T Width (mm) 2048
SR Depth (mm) 1410
o I . o . | 812 single Stack 186
RIEREE, ZHEE EFENAEIBAE, FENIEF, BE EivXigit, 5 THNEER BE (mm) ‘ IR/Z Double Stack 1542
Simply and easy operation. nas Floor-type design with 5" heavy duty castors, Overall Height ‘ o= . 1969
All stainless steel structure, comply with food all with brakes =& Tri-Stack
hygiene requirements BIZE R <J Packing Size WxDxH (mm) 2160x1580x824
=R E Max Operation Temp 300C
IR Power ‘ 2 (Per Deck) 27kW
B [8)38 I Boke Time Range 1~ 14 28 (minutes)
EE,:E Volts 380V 3N ~
SRR Hz 50Hz
* FRARRBTIRES, BASTEN FRINSRE, DESHR Bh7K SR 1P Roting PXS
* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. }%E Net Weight (kg) 419
ZFE B Gross Weight (kg) 498
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GRANDOVENR® /&5 = FE UK = 4P 2251
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ELECTRIC CONVEYOR OVEN

GRANDOVEN®

FEATURES / RSP

& ARUREIFIRA | BERXERIRATIRRARBIMERT
BYRE, EEEMINRENRE, ORERENRE

& FENCHEIBIE, TEREF, BEENSS
& HERIRSERE, MMERRERE, BOEMA/ MBI
¢ S5FHESE, TETE, BNHEEEASNEAES

& PID BiEMALERS , SBEERIMERENEETEE , MG mmR
Rl

& 2REMEN, BREERIEER
& SEI0RIT, 5 IHRIEREE

¢ % T EIREER

& ERHIEREINEE

¢ Hot airimpingement. 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

F& & T BB VR B

4]

KAHOMSE

AN,

LETHRXHEIFRSEA

Hot Air Impingement Technology

IR RIRENIT, SHMANIRBEET -8, #8sESREEER T MR
RAEEES.

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

NTE-2060-T

NTE-2090

NTE-2090-T

* RIS R NAEE, BASTEA; FastUNEmAE, NESHRAMSE,

* 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.

F=mE S Model NTE-2060 NTE-2060-T NTE-2090 NTE-2090-T
7 s 5 AR ﬁ i 5 ~T R
s o CTT+ #2488 (Digital CTL) R BPERZ ) CTT+ 5 (Digital CTU 5700 Sereen CTL)
n73 173 1533 1533
T Width (mm) (EFDIEIR 1599 with (ETBIER 1599 with (THRIEMR 1927 with (EFWIER 1927 with
extention sheet plates) extention sheet plates) extention sheet plates) extention sheet plates)
S Depth (mm) 1078 1078 124 1124
o ‘ B2 single Stack 1061 1061 125 125
OveralHeight | TR/ Double Stack 1528 1528 1592 1592
) SR Tista 1760 1760 1759 1759
BIZER~J Packing Size WxDxH (mm) 1250x1180%650 1250x1180%650 1670x1230%780 1670x1230%780
MG RE 610 610 910 910
long Cooking Chamber (mm)
(1% 55T Belt Width (mm) 530 530 530 530
Ei,%;mg Max. Operation Temp. 300°C 300TC 300C 300C
INER Power / 2 (Per Deck) 12.3kW 12.3kW T7kW T7kW
A [E)38 5 Bake Time Range 2~14 38 (minutes) 2~14 738 (minutes) 1~14 3% (minutes) 1~14 3% (minutes)
HE Volts 380-415V 3N~, 380-415V 3N~, 380-415V 3N~, 380-415V 3N~,
> 220-240V 3N~ 220-240V 3N~ 220-240V 3N~ 220-240V 3N~
SRR He 50/60Hz 50/60Hz 50/60Hz 50/60Hz
Bh7K 4% 1P Rating IPX3 IPX3 IPX3 IPX3
JEEE Net Weight (kg) 170 170 260 260
E & Gross Weight (kg) 202 202 306 306
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ELECTRIC CONVEYOR OVEN

GRANDOVEN®
FEATURES / RSP

& ARURIIREA, BERREREATIMRRRBIMERT
BYRE , S EVMIAEINRRE , ORENAE

& RAFRERRENE , EMRNAREET -5 , 558
SRESFERPE NPT, BIERREMLE

& HRIRSEAE , MMEERERK , B BMA/NNERE

& TEEEN, TETE , ANHESENRERER

& OPD HAMANER: , FBIRERIMENBIEETRE , JBiE
DIAE /RS

& Hot airimpingement. 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

F& & T BB VR B

& EREWEN, ERNEGRMIEER

& NEECHNEERR, FUSRINEE

& EFRHFRI A 32~ /375 /50 F

& HREC 4 STEIR

& BT HIRHTEW

& EXTERENRE

& 5 RRER

& EamiRit

& 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

Reversible conveyor direction

*
*
@ Toolless-open access panels
.
@ 5Sinch touch screen

L 2

Countertop design

EAENEN , ERERmBEER
All stainless steel structure, comply with food
hygiene requirements

BRIFEE, 1ZHIEE

Simply and easy operation.

*FERARRRITTNARE, BABTEMN: FRIIAEYRE, NESHRESE,

* 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.

RS, SRTIEE
7,

High Efficent and Low Energy Consumption

RKA#OMSRIEWERRENT, SHATMMARET -5, EESESREFERTT HIRR

S, RMEREES.

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

—_—

NTE-1620-V

NTE-1620-T

F=mE S Model

NTE-1620-V

NTE-1620-T

ZH 730 cTL

CTT+ #2588 (Digital CTL)

5 <Tf% R (5" Touch Screen CTL)

B Width (mm)

1000 ( & iBER 1400 with extention
sheet plates)

1032 ( &84 1400 with extention
sheet plates)

SR Depth (mm) 826 826

o B sngesack 467 467

Overall Height ‘ ¥ /= Double Stack 837 838

B3 R <J Packing Size WxDxH (mm) 1100x920x620 1100x950%620
BIERERE 518 518

long Cooking Chamber (mm)

FEIEEEE Belt Width (mm) 436 436

R E Max. Operation Temp. 300C 300C

INER Power / FZ (Per Deck) 6.7k W 6.7kW

A< [8)38 3 Bake Time Range

EA[E Volts

125"~11 588 (minutes)
380-415V 3N~, 220-240V ~

125"~11 2% (minutes)
380-415V 3N~, 220-240V ~

SR Hz 50/60Hz 50/60Hz
BH7K 4R 1P Rating IPX3 IPX3

J# B Net Weight (kg) 85 85

FE 5 Gross Weight (kg) 107 107
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GRANDOVEN®
FEATURES / RSP

¢ SESRLEBRE, MIEHHE 600C, TEREERE
450°C, #BIRRIF

& ERIRIT, L TRER, TETE, HEAMEL®R
BR, IR, RE LA E]RT

& PID BAMALERS, BIERIIEEEMEETRE,
RS m B (E

& BUEREKE 830mm, ZiXHEE 530mm, ES &
BITHE

€& REEKE, WROVPMMALSE, BhER, HBAE,
Kim B, —RIUBMEEHK

& 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

*FERARRRITTNARE, BABTEMN: FRIIAEYRE, NESHRESE,

& SUEUARE, IPARMERIGE, BEcHsak, &
TIEN R A RERER

& BEWMRFER, ETEEFH 3C, NELEM®
BIRITREER, S THEE

& AREBMBUEITTEINEE, BE wifi BURERXES,
HEEEUREIREREER

& 2TERNEN, ERGRAIDERK
& EINIRIT, 5 THRIERME

& EEFIERYEINGE

* 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.

= fmES Model NTF20-1S NTF20-1D
£ Name PRy E) ' WEE RS
Single Deck Conveyor Fish Roaster Dual Deck Conveyor Fish Roaster
F& Width (mm) 1580 1580
3R Depth (mm) 752 752
S5 Overall Height (mm) 853 1424
B8 E Max. Operation Temp. 450°C 450°C
INER Power / /2 (Per Deck) 15kW 15kW x2
18] 5 Bake Time Range 1~14 minutes 1~14 minutes
F3 [ Volts 380-415V 3N~ 380-415V 3N~, 220-240V ~
STR Hz 50/60Hz 50/60Hz
Bh7KZE 4 1P Rating IPX3 IPX3
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NopeinHold°SERIES

M=1E (R EERY @

o
'ﬂeﬂ.e.mam

60@'00@0“

BEe] (FIif) ER2EMEmEE 660x460x25 o & BRFHEIETR, BERNRE]
Multi-deck Flip Door (optional) 1/1GNP Self-closing and lift-off doors with
Accomodated for both 660x460%x25mm tempered glass window

pan and 1/1GNP

*FERABRIRTNEEE, BASTEM; FRIIMINTYRE, NESHRHSE,

NOPEINHOLO®
4+
FEATURES / RS

& = RENEH

& FIRIEREIRITHITE R IRE

& BFRE, AERE >

& RERE, HBRBYOR

& REFE, M 25C~99C

L np=tALANESES

¢ EETEEA 660x460x25mm K& GNP1/1x65mm
& F[EFFIEE BRI *

& [ R rTEM Rl %

& BERRE+3CTH

@ 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~99°C
@ Magnetic door gaskets

& Accomodated for both GNP 1/1x65mm and bun
pan 660x460x25mm

@ Front loading or pass through for options

® Casters or adjustable legs available for options

# The temperature difference inside the cabinet is
within + 3°C

* 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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= mAlER

MODEL TABLE

PS Bl E : EEE T,
PRAZLSHY IR E] INE 0 BFEE)

Flip door is available for option

= mES Model

HFC-F-M

HFC-P-M

Z R Name

TR L B [ B I (RIRAE
Upright Food Holding Cabinet

TR0 BN E (R IRAE
Upright Food Holding Cabinet

= mES Model

HFC-F/P

UFC-F/P

HE4IF Description

SRIRZERY Thermostat

EA[B)FF|7] Front loading

FHF381% Electronic temperature control

SN3E[ ] Pass through

H 3812 Electronic temperature control

2% Name

BT R / B RIRAE
Upright Food Holding Cabinet

B2 En / WaEIZREIE
Upright Food Holding Cabinet

#Z4F Description

SRIRZERY Thermostat

B @[] Front loading/ X[ ] Pass through

H 3812 Electronic temperature control

B @ FF 7] Front loading/ X[ ] Pass through

F3F38#% Electronic temperature control

HMIZR < Product Size WxDxH (mm)
B3 R <F Packing Size WxDxH (mm)

636x832x990( £[0] )/636x859x990( XX @)
742x944x71195

636x832x1854 (B [d) /636x859x1854 (XX [H])
TL2x94Lx2075

ANFZR ~T Product Size WxDxH (mm) 636%x832x990 636x859x990
B2 R T Packing Size WxDxH (mm)  742x944x1195 742x944x1195
H[E Voltage 220-240V ~, 120V ~ 220-240V ~, 120V ~
IHER Power 1IkW 11kW
SR Frequency 50/60Hz 50/60Hz
BH7KE5 4R 1P Rating IPX4 IPX4
2K Number Of Layers 5 5
E@ﬂRTj’ Sheet Pan Size (mm) 660x460%25 660x460%25
B E B &£ = No. of Sheet Pan 5 5
B R ~<F GNP Size (mm) 530%325%65 (1/1GNP) 530x325%65 (1/1GNP)
RIRUD ELEENE Noof GN pan 4 4
IANIEZEBY Certificate - -
V& EE Net Weight (kg) 93 97
E B Gross Weight (kg) 131 135
Pl R

= mES Model

v =
%.
{

UFC-F-M

o -
%.
]

UFC-P-M

Z R Name

TN 2R R @ BT RRE
Upright Food Holding Cabinet

TR 2B @B ILREE
Upright Food Holding Cabinet

B % Voltage 220-240V ~, 120V ~ 220-240V ~, 120V ~

TR Power 1.IkW 2.2kW

SR Frequency 50/60Hz 50/60Hz

BA7KEZE 4R 1P Rating IPX4 IPX4

B E1 Number Of Layers 5 15

E B & R T Sheet Pan Size (mm) 660x460%25 660 x 460 x 25

T E B 2% & No. of SheetPan 5 15

1R ERE R T GNP size (mm) 530x325x65 (1/1GNP) 530 x 325 x 65 (1/1GNP)

B B BN BN & No.of GN pan 4 14

TANIEZERY Certificate ql’ €"l

7888 Net Weight (kg) 91 95 160 168
EE Gross Weight (kg) 125 129 219 227

FmiE S Model

EconHold-HF/HP

EconHold-UF/UP

HE4IF Description

SRIRZERY Thermostat

B @ FF|7] Front loading

HAIE3E Mechanical temperature control

SN3E| ] Pass through

232 Mechanical temperature control

2% Name

MA@ / IR @ B ILRORIE
Upright Food Holding Cabinet

M2 R @ / WEEIRRIE
Upright Food Holding Cabinet

#Z4F Description

SRIRZERY Thermostat

B @[] Front loading/ X[ ] Pass through

FH 3842 Electronic temperature control

B @ FF( 7] Front loading/ X[ ] Pass through

FHF384% Electronic temperature control

SMIZR < Product Size WxDxH (mm)
B3R ~T Packing Size WxDxH (mm)

636x832x990 (E[E]) /636x859x990 (IN[E])
T42x944x1195

636x832x1854( B[] )/636x859x1854( I )
T42x94Lx2075

HMFZR T Product Size WxDxH (mm)  636%x832x1854 636%x859x1854
B2 R T Packing Size WxDxH (mm)  742x944x2075 742x94L4x2075
H[E Voltage 220-240V ~, 120V ~ 220-240V ~, 120V ~
IfER Power 2.2kwW 2.2kW
SR Frequency 50/60Hz 50/60Hz
BH7KZE 4R, 1P Rating IPX4 IPX4
B 5 Number Of Layers 15 15
E B8R ~J sheet Pan Size (mm) 660x460%25 660x460x%25
B FE B £ = No. of Sheet Pan 15 15
BEE R ~T GNP Size (mm) 530x325%65 (1/1GNP) 530%325%65 (1/1GNP)
ﬂﬁﬁ[fﬁﬁf{ﬁﬁﬂ(% No.of GN pan 14 14
TANIEZE B! Certificate - -
V8B Net Weight (kg) 162 170
EE Gross Weight (kg) 221 229
* RIS RIRITMAEEE, BRABTEM: FRIUTRE, U ESHRHSE,
63 * 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.

B & Voltage 220-240V ~ 220-240V ~

THER Power 1.IkW 2.2kW

SR Frequency 50/60Hz 50/60Hz

Bh7KZE LR 1P Rating IPX4 IPX4

B2 Number Of Layers 5 15

E 8 £ R ~J sheet Pan Size (mm) 660%x460%25 660x460%25

T E B &%= No. of SheetPan 5 15

888 R~ GNP Size (mm) 530%325%65 (1/1GNP) 530%325x65 (1/1GNP)
ﬂﬁifﬁﬁf{ﬁﬁﬂ(% No.of GN pan 4 14

JANIMEZE R Certificate - -

7&E Net Weight (kg) 82 86 138 150
E B Gross Weight (kg) 120 124 Al 219

*ERARRIRITNALE, [ASBTEN; FRIMIATYRE, RESHRMtsE,

* 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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CLAMSHELL GRILL LITE

=BV

RERW\PEAZEFAY, VA=A, HEEMNLREHERMMIRIT.

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

S

E

IV

GRAND® SERIES
=
FEATURES /J’Ic':::':'fm =

& BEERIRIT, EFRUIRENRIEIME, BRIEN
[ER/D 23R 50%

& RURRHEEAEEIRIT, BN TEEERN
=, HEBMENMRN 45° / 85°

& LRI TRURFIDAOIIIEHIRE, TIFRE
SBEIM 30°C £ 288°C

& FURBMRERIPESR, PhILMHAEE T RIH
ZERYP, ETRIENZZRP

& TIRENRER, ®TEE

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

NTCS1F

NTCS2F

F=mES Model NTCSIF NTCS2F
7= @ RS (mm) 354x660%x437 (139"x259"x17.2") 704x660x437 (27.7"%26"x17.2")
Dimension WxDxH2/H1

RAER I (mm) 300%400 (11.8"x15.7") 300x400 (11.8"x15.7")( BN =T X3 )
Cooking area WxDxH

EIRRT () 526x820%625 876x820%625

Packing Size WxDxH

FBIE \ SR 220V~ 380V 3N~ 50/60Hz 380V 3N~ 50Hz

Voltage & Frequency

IHER Power (kW) 525 5.25+5.25

PIREE (mm) ¥\t (Upper griddle) 20 £\ (Upper griddle) 20

Grill Plate Thickness TH\IR (Lower griddle) 18 TH\HR (Lower griddle)18

JEEE Net Weight (kg) 54 15

FE & Gross Weight (kg) 57 120

*FERIERIGTNALE, BRASBTEA: FRIMINEMRLE, NESHRMSE,

* 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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O

GRANDOVEN®

FEATURES / RS

COUNTERTOP HEAVY-DUTY GRIDDLE

& NERMAZE 260CRF 19 H
& EEIXE 24mm R IR

¢ R MENERRE

& FEHREFNBT 20% 175 SR EIFEET
& HEY\IREREIRHARIDR
& 3.8"EIHRIEIDRL LR O

& ABEMBHIFIRBRE

@ 512 HEPMIISE

M (RIEXE +5C)

& BENRERGIER REBE £1T)
& SEEAMEAHEWED

® STIERNEMIE

B B — oo
¢ RBETE

24 <1 /36 T xUH\IF

¢ 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

*

temperature control (cooking area #5°C)

® & 6 6 o o

LCD display

Recessed grease collection port on the top

Removable oil tray at bottom

The temperature probe inserted into the grill plate ensures accurate

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

Accurate temperature controller (probe accuracy +1°C)

NTL36

PR EIE Model NTL24 NTL36
7 R RS o) SVLXTLTXLLT QIOXTLIXLAD
Dimension WxDxH2/H1
SRR o) £10x610 915x610
Cooking area WxDxH

;{ N
BRERT () 860x730x590 1030x880x580
Packing Size WxDxH
HBE \ SR 380-415V 3N~ 380-415V 3N~

Voltage & Frequency
IR Power (kW)
HIREE (mm)

240V 3~, 50/60Hz
8kW

240V 3~,50/60Hz
12kW

Grill Plate Thickness 24 24
J&EE Net Weight (kg) 108 156
FE B Gross Weight (kg) 132 185

* 1f#\AI % Customized grill plate is available for option
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* 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.

COUNTERTOP ELECTRIC DUMPLING GRIDDLE

B3NS BB IABIIARA,

GRANDOVEN®
FEATURES / R RE =

& EEEIR, FRISKMEEERNNBLELS
& LEEIERIT, BEEIEUE, BEEAHE

® SHERTERLE, BEESEARR, TN
BRI\ LB

¢ SHRBERARE, MER30°CEH210°C1X

=11 Hh

& KR KERIFRE

@ 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

((( ’)) RIESTEREIS R e T IR ER

Buzzer and indicator light to remind after cooking

= miS Model  PYJ-01 PYJ-02

R~F Dimension (mm) 285 x 596 x 341 570 x 596 x 341
Tty 317204 20002
2L R <F Maximum Cooking 410 x 695 x 510 665 x 695 x 510

Quantity (mm)

LRER
R / S 220-240V~, 50/60Hz 220-240V~, 50/60Hz
oltage & Frequency

IHER Power kW 6kW
ZRARAE “TT A 2T A
Maximum Cooking Quantity 28~337 28~33 7" x2
J&EE Net Weight (kg) 27 52
FEEE Gross Weight (kg) 295 55

=E = PYJ-01/02 PY-01/02

]

Fa@ES Model I BABH Default SHILEBE Range
iR 210C 50~250C

Pre-heating Temperature

S IEAT[E] Cooking Time 5:40 00:30~30:00 (mm:SS)

RITRE 205°C 50~250C
Cooking Temperature
KB E] 00:10 (mm:SS) 00:01~10:00 (mm:SS)

Water Feeding Time

Feeding Water Volume

0~950ML

PYJ-02

* 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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* 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.

* FERAERITNARE, BASTERN: FRsINEmAE, N ESHRARSE,

L) REAS | FERE

_\_ /_}’:D ZA ——
J 77< E FLEXIBLE COMBINATION - ARBTRARY COLLOCATION

= /\\\

RO RS

lal’iioev'“series ® N e —

TR WIURBWPE  BoieEE BHAS TRBREN =/ RIRTR
Secondary heating  Independent boiler %ﬁ Wj B’%ﬂé Free combination Heatrecycle  Cook / heat hold switch

Descaling reminder
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LAPIOEY™ RIERT - 58 EBAEZEE

ELECTRIC HYPER STEAMER

Sm e Ao ib

GRANDOVEN®
FEATURES / RSP

& S TRINFATNEE, PNEIE 120TC -130CHE RS R
H - EEESERAR MR BN R IR TG 30%, OQREAE(E

& [RIEINEE, BRERINEEEEH BT aRIrKES
BRIEALTTREFEERR

& R EMHIKINEE, PR E R SR E), HRFIS583D,
#K 20 RERBIEBKAL, —IRIEASTRIRE KL,

& HOKINEE , BRERFNY , BIHEERIPIEK , (RIS
B, LR HK B B sIHEK  BEHEKEBRIE, HEKE
TiBIRE

& REINEE , MZHPAS TRIRE R A UMREIRIRE
FRHITTHE BN RIBRT

@ During secondary reheating, steam temperature can be
chosen from 120-130, 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

& 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

¢ 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

KB BB 4 TRE , 8 ERRERSS
BER , RERHIATE 99 5 99 ¥, AR EEITR
WRE , 702, REIIRRK

FORTIRIREUSINEE | WG AR A0S IREL
IARBKBHNEIRY , WIRFISIFERDN , IR HE
e

& ERIRITAS , RIREIRITIZH] , EMER KEE

BEMEIE W AElT, MESRAE, AEREAE
“#efE,

& AT

From cooking state press the heat preservation key can
switch to heat preservation mode, or after cooking into
heat preservation mode automatically

Built in 4 menus, each of which can be set to high
temperature steam or not. Max cooking time is 99'99".
Only when chamber temperature reaches to preset,
cooking can start

Built-in heat exchange mainfold system for energy
recycle, so steam is efficient and abundant

Independent module control, even if there is a failure can
be achieved uninterrupted business. Problem code is
shown on the screen for maintenance

Reservation cooking function

NTS-2S-L

NTS-4S-L
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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.

REAE, IREKR

Flexible combination

RBERMCRITAIERAS, IMEMRANMRETESE1N
MIIEH, WEARESREMERAIEME T IREMERA.

Modular design, flexible for any sacale of kitchens

Vv BT UU BT

PUEE Mz PUERE MR x2 TEEMFAE x2 MERHEE
Four layers superimposed Four layers, two Four layers superimposed,two
on four layers layersx2 layersx2 plus left and right
combination
- 218
R Bl = ome Moge TS5 NTS-4S-L
E 2 =SS Model (£717) (ZFi7)
: :: R <J Dimension (mm) 672 x 650 x 420 672 x 650 x 620
. =
M PRZRS 350 x 548 x 177 350 x 548 x 377
Chamber size (mm)
BERT (mm)
A i Packing Size WxDxH 740 x 730 x 480 740 x 730 x 680
g o Rk / 4 220-240V ~, 220-240V ~,
. g Voltage & Frequency 380-415V 3N~, 50/60Hz  380-415V 3N~, 50/60Hz
] : IjJ3R Power 4.4kW 6.4kW
: : AY I 00:01~99:59 00:01~99:59
: v Time Range (mm:ss)
e BBKZL, PRatng  IPX4 IPX
‘ , J$ 8 Net Weight (k) 53 68.5
-
FE & Gross Weight (kg) 62 77

{8844

£

*gEHTBIAREF], "hEET]

rrrrerrene

the right opening door is optional

* The device defaults to the left opening door, and

* 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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LAPIOEY™ RIVEZRT - FHEEE TP

(2-TANK,6-BASKET)

GRANDOVEN®

FEATURES / RS

& =RFEMINGIRT, SPAEE

& SHLEEMFAENMBRKIRT, AEBIERSSANRA

& FBIERARTRITX, ERFHNTHITN, S8TREs2

3

& SEINF-—AMUITX, REDERMEINER

& EEERAKEMIENKE, BEKINEE

& SERRBEAERREN, BERENE, RBEEEE
& EHERRIPINEENTRKIZEEINRE

& IPEFNBTRINIRTT, SR THEE

& FIfER, AERETRETRRE

ELECTRIC AUTO-LIFT NOODLE COOKER

FERNEL7 NS PR E

& 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

ECONOMIC COMBI OVEN

Bl 57 EF8

( R&E4RYP) (without boiler)

e =it A

€ —MIMEELR, &, B BBRE, IBEZMIEIEK
¢ EHRE, ZEFEANREER, BrRIEERE

¢ JEEFINTKE, RaIRE 3 KER

¢ RERANER, RS, BREREEN—

& BERFEME, B|AKS, RIIEW

¢ MEEBERSEE, ERENS, Z3TURERLEER
& WEMNBERA], SRR, BR2H

€ MIEXFHEKE, BEAHE, BOEN

@ 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.

around

= imilS Model

NTG-6A

7= iR ~T Product Size WxDxH (mm)

IR ~J Cylinder Block Size (mm)

BHE R ~T Packing Size WxDxH (mm)

600 x 800 x 1038
192 x 560 x 200
910 x 720 x 1200

A& Capacity (Liter)

HJE / $MF Voltage & Frequency

9L x 2
380-415V 3N~, 50/60Hz

ZREINZR Rated Power (kW) 12.3kW
FRIFSZEA Menu No. 12

Bf5 7K 5 4] IP Rating IPX4
8 EE Net Weight (kg) 75

FE B Gross Weight (kg) 83

=mES Model NC0423S-B NCO0611S-B NC1011S-B

2 ¥R Name PUZ B FhR B BERIEFE INEB TR BEEIERE +ERB TR ER
4-Layer Electronic Combi Oven 6-Layer Electronic Combi Oven 10-Layer Electronic Combi Oven

7= & RS (mm) 660x658%716 880%876x943 880x876x1150

Product Size WxDxH

PR RS (mm) 370x460%380 440%670%508 LLOX6T0X735

Chamber Size

EERT (mm) 789x764x875 1014x974x1075 1014x974x1290

Packing Size WxDxH

b ERETES 380V 3N~ 50Hz 380V 3N~ 50Hz 380V 3N~ 50Hz

Voltage & Frequency

RINZ (kW) 6.1kW 12.3kW 18.3kW
Rated Power
A& Capacity 4x2/3GNP 6x1/1GNP 10x1/1GNP
k2 | BT hEHIEHl83 BT e HiEHIEs BT e HIEHl83
12|28 Contro Electronic knob controller Electronic knob controller Electronic knob controller
BEEHEE 25-300°C 25~300°C 25~300C
Temperature range
BB7K LR P Roting IPX3 IPX3 IPX3
JEEE Net Weight (kg) 60 153 157
FE B Gross Weight (kg) 90 187 204

fic & MZEZN No. of Rack

j%&E /Optional

%HL /Optional

j%&E /Optional

* 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.
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