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2021 NEW PRODUCTS

2021 Ffron

E20101

BRIERIP

> Round 38cm Chafer / Glass Lid
> Electrical

TCE20101

BT ERERIER

> 38cm Round Electrical Chafer
> Glass Lid
> Temperature Control

s s i
L460 w420 H230 L460 W420 H230
s RE TENE FERE MEME RS RE FEHE FEHE MEME
F20101 6L 500W  220-240v~ 50/60Hz e PB-230 TCE20101 6L  500W  220-240V~ 50/60Hz EcDB-230

5/ 10A EfrfEk

5/ 10A EfrfEk

E20102

TCE20102

LISy T B RIEN
>2/3 GN Chafer > Electrical 2/3 GN Chafer
> Glass Lid > Glass Lid
> Electrical > Temperature Control
— — = =1 I

L420 W400 H230 L420 W400 H230
BS RE TENE FERE MEHME BS AE DEVEXR TELRE TUEME

fic DB-230 fic DB-230

E20102 5.1L 500W 220-240V~ 50/60HZ B 10A ERREL

TCE20102 5.1L 500W 220-240V~ 50/60HZ B 10A EFREL

E20104

PSS

>1/1 GN Chafer
> Glass / Steel Lid

TCE20104

BT ERERIER

> Electrical 1/1 GN Chafer
> Glass Lid

21301 / 21305

EFZE | KRB E

> Round 38cm / 30cm full area glass
vision Lid / induction Chafing dish
> ss insert

21301
\ ] -
L440 W540 H165
21305
\ T e
L385 W475 H165

21302 / 21306

HRREIR | KIRRE

> Square GN2/3 / GN 1/2 full area glass
vision Lid / induction Chafing dish
> ss insert

21302
= Vo N
\ ] [ I
L410 W480 H165
21306
W
\ ]| ]
L375 w430 H165

21304

KATEIR | RIBE

> Rectangle GN1/1 full area glass
vision Lid / induction Chafing dish
> ss insert

— Yo —

> Electrical > Temperature Control
s — — I
L580 W420 H230 L580 W420 H230
BS AE TENE FELE FEME BS e TENE TERE FEME
876l » fc DB-230 g 7.6L » Ec DB-230
E20104 W 3.40°2 500W 220-240V~ 50/60HZ EH 10A ERRHEL TCE20104 W 3412 500W 220-240V~ 50/60HZ B 10A EFRHEL
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NEW CHINESE RED
EFPELI

HIGH-TECH MATERIALS

SRR
Special show window, use the Dupont's hightec
material. Original creation making craft, no
steam and greasy stain.
KA BAT SRR,
IREIGIETZ, AIMERZEN, Brhk.

BAKING VANISH TECHNOLOGY
BREREA

Using Advanced High Temperature
Painting Technology, Can withstand the
test of 200 degrees Celsius
REASHNERIEREA,

K215 200 REENERZ 50,

HS SERIES &

HS301

PEOIRTER / KIBE

> Round 38cm Glass Lid Vision
Induction Chafing dish

> w/ss insert

> 6L

| N e R
L540 W440 H160

HS301G

PELIRETZER / WE

> Round 38cm Steel Lid Vision

Induction Chafing dish
> w/ss insert

> 6L

— T
[ ] [

L540 W440 H160

HS302

MELAGER | BIBE

> Square GN2/3 Glass Lid Vision

Induction Chafing dish
> w/ss insert
>5.1L

\ N e
L480 W410 H160

HS302G

REAATER | W

> Square GN2/3 Steel Lid Vision

Induction Chafing dish
> w/ss insert

>5.1L

u I e
L480 W410 H160

HS304

PEAKAGENR | BIBE

> Oblong GN1/1 Glass Lid Vision

Red color Chafing dish
> w/ss insert
>8.3L

\ N e N
L580 W480 H160

HS304G

PEAKIZER / W5

> Oblong GN1/1 Steel Lid Vision
Induction Chafing dish

> w/ss insert

>8.3L

u I e
L580 W480 H160
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J SERIES s

1801

REEZ&IP / 3i8E

> Round 38cm Glass Lid Vision
induction Chafing Dish
> w/ss insert

V"l
CJr J 1

L440 W540 H280

tECENE IR AR AR

1801G

R&N [ ME

> Round 38cm Steel Lid Vision
induction Chafing Dish
> w/ss insert

e [ e e
S O I e
L1440  W540  H280

Bs e BEINER BEBE LIhTES
1801 6L 500W 22 0-240V~ 50/60HZ %2 DB-500
J801G 6L 500W 220-240V~ 50/60HZ & 10A EFRHEL
&R | KiEE Vabis =y Al ko
> Square GN2/3 Glass Lid Vision > Square GN2/3 Steel Lid Vision
induction Chafing Dish W induction Chafing Dish W
> w/ss insert > w/ss insert
‘ & - : 7 ; | § T ;
1400  W480  H280 1400  W480  H280
S BE BETHE FEBE IR ES
J802 5.1L 500W 220-240V~ 50/60HZ A DB-500
J802G 5.1L 500W 220-240V~ 50/60HZ & 10A EFRHEL
Bz [ IBE B2 | NE
> Round Glass Lid > Round Steel Lid
induction Soup station induction Soup station
> Ww/ss insert > Ww/ss insert
L410 W490 H415 L410 W490 H415
s e BMEINE BERBE LT ES
1803 12L 350W 220-240V~ 50/60HZ % DB-350RJ
J803G 121 350W 220-240V~ 50/60HZ iR 10A EFTHL
KAFE | WIBE KAERER | WS
> Oblong GN1/1 Glass Lid Vision > Oblong GN1/1 Steel Lid Vision
induction Chafing Dish induction Chafing Dish
> w/ss insert > w/ss insert
= i T i —_——— ——
[ A T I [ I T e
1480 W580  H280 1480 W580  H280
s e BEIhER EEBE (IhTES
1804 8.3L 500W 220-240V~ 50/60HZ % DB-500
J804G 8.3L 500W 220-240V~ 50/60HZ & 10A EPRHEES
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J SERIES 0

1805

RE&IP | B8

> Round 30cm Glass Lid Vision
induction Chafing Dish
> w/ss insert

— — v—
I I, B
1390  W490  H280

trbCENE IR A& R Fa AR

1805G

Rf&I [ ME

> Round 30cm Steel Lid Vision
induction Chafing Dish
> w/ss insert

[ [l s Rl e

L390  W490 H280

s RE BETHE FEBE B SRR
1805 3.8L 350W 220-240V~ 50/60HZ %2 DB-350
J805G 3.8L 350W 220-240V~ 50/60HZ & 10A EFRHEL
Vabis =3 Al s Vabis =y Al Lk
> Square GN1/2 Glass Lid Vision > Square GN1/2 Steel Lid Vision
induction Chafing Dish induction Chafing Dish
> w/ss insert > w/ss insert
[ i I e [ O I I I
L380 W410 H280 L380 W410 H280
s RE BEThE FEBE IR DES
J806 3.8L 350W 220-240V~ 50/60HZ # DB-350
J806G 3.8L 350W 220-240V~ 50/60HZ & 10A EFRHEL
B g /KBS EfE&F /NS
> Round 38cm Glass Lid Vision > Round 38cm Steel Lid Vision
induction Chafing Dish induction Chafing Dish
> wy/ss insert with electric heater > w/ss insert with electric heater
% @E @H [ 1 G’ 1 E{O ]
[ i I e [ O I I I
L440 W540 H240 L440 W540 H240
s BE BMEINE TMEBE SRR
Jo01 6L 500W 220-240V~ 50/60HZ % DB-500
J901G 6L 500W 220-240V~ 50/60HZ &R 10A EFTHSL
FRAER | EBE FHER | NE
> Square GN2/3 Glass Lid Vision > Square GN2/3 Steel Lid Vision
induction Chafing Dish induction Chafing Dish
> w/ss insert with electric heater > w/ss insert with electric heater
[ i I e [ I IO B I
L400 W480 H240 L400 W480 H240
s B BEIHEE BEBE BE SRR
J902 5.1L 500W 220-240V~ 50/60HZ %2 DB-500
J902G 5.1L 500W 220-240V~ 50/60HZ & 10A EFRHEEL
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J SERIES s

1903
B B

> Round Glass Lid induction
Soup station
> w/ss insert with electric heater

L v

L410 W490 H380

& A e AR

19036

EfZ747 | ME

> Round Steel Lid induction
Soup station

> w/ss insert with electric heater

— s — —

I I O e

L410 W490 H380

Bs e BEINER BEBE LIhTES

J903 120 350W 220-240V~ 50/60HZ %7 DB-350RJ
J903G 12L 350W 220-240V~ 50/60HZ & 10A EFRHEL
KABIF | KBS KAEEIR /| NE

> Oblong GN1/1 Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

i

L580 W480 H240

> Oblong GN1/1 Steel Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

=

L580  W480 H240

BE AE TEINE FEBE TESNER

J904 8.3L 500W 220-240V~ 50/60HZ % DB-500

J904G 8.3L 500W 220-240V~ 50/60HZ iEF 10A EFR K
RFEF /MBS RFEN | &

> Round 30cm Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

S |

L390 W490 H240

> Round 30cm Steel Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

T =
Ly 77 ]

L390 w490 H240

Bs e BEINER BEBE LIhETES
J905 3.8L 350W 220-240V~ 50/60HZ %7 DB-350
J905G 3.8L 350W 220-240V~ 50/60HZ & 10A EFRHEL

1906

HIERIR | WIBE

> Square GN1/2 Glass Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

—_ e— —
I O I IO
L380  W410 H240

1906G

E&IR / WE

> Square GN1/2 Steel Lid Vision
induction Chafing Dish
> w/ss insert with electric heater

_ — —
AU I IO s WO
L380  W410 H240

s e BEIhER EEBE (IhTES
J906 3.8L 350W 220-240V~ 50/60HZ %7 DB-350RJ
J906G 3.8L 350W 220-240V~ 50/60HZ & 10A EPRHEES
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J SERIES s

J1001
EFEY | WIEE

> Round 38cm Glass Lid Vision
induction Chafing Dish

> w/ss insert with electric heater \ /

== =]
(A I s I

L440 W540 H200

105E A BB R
J1001G
B &R / NE —
=g

> w/ss insert with electric heater\ = ——-

[ iy IS O
L440 W540 H200

> Round 38 cm Steel Lid Vision, |
induction Chafing Dish K. , 1 ::% ;
4

s BE BETHE FEBE IR DIES
J1001 6L 500W 220-240V~ 50/60HZ %2 DB-500
J1001G 6L 500W 220-240V~ 50/60HZ & 10A EFRHEL
FEIR | WiEE Vabis=v L
> Square GN2/3 Glass Lid Vision > Square GN2/3 Steel Lid Vision

induction Chafing Dish induction Chafing Dish
> w/ss insert with electric heater > w/ss insert with electric heater

) ) | ) )

L400 W480 H200 L400 W480 H200
s e BEINE TEBE BNRE S
J1002 5.1L 500W 220-240V~ 50/60HZ %2 DB-500
J1002G 5.1L 500W 220-240V~ 50/60HZ B 10A EFREA
Bzl ) IS Bzl | =
> Round Glass Lid induction > Square Steel Lid Vision

Soup Station induction soup station
> w/ss insert with electric heater > ss insert with electric heater
L410 W490 H330 L410 W490 H330
S AE FETHE BEBE BESNEE
11003 12L 350W 220-240V~ 50/60HZ B2 DB-500
J1003G 121 350W 220-240V~ 50/60HZ B 10A EPRHEX
KAEEIR | IBBE KAEFER | 5
> Oblong GN1/1 Glass Lid Vision > Oblong GN1/1 Steel Lid Vision

induction Chafing Dish induction Chafing Dish
> w/ss insert with electric heater > w/ss insert with electric heater
U I T O I L J1T J1r ]
L580 W480 H200 L580 W450 H200
s e BEINER BEBE BESNEE
J1004 8.3L 500W 220-240V~ 50/60HZ B2 DB-500
J1004G 83L 500W 220-240V~ 50/60HZ B 10A EPREX
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J/G SERIES )

J1005

FEAABRIEER

> Round 30cm Glass Lid Vision
induction Chafing Dish W

> ss insert with electric heater

e — —

I I IO B I

L390 W490 H200

110056

EBARIERIR (H=E )

> Round 30cm Steel Lid Vision
induction Chafing Dish
> ss insert with electric heater

—_— e m——
A I e
L390  W490 H200

& A e AR

B BE FETHE FEBE IR IES
J1005 3.8L 350W 220-240V~ 50/60HZ %2 DB-350
J1005G 3.8L 350W 220-240V~ 50/60HZ & 10A EFRHEL
EBAARIER P EBRVEIER I (5 )
> Square GN1/2 Glass Lid Vision > Square GN1/2 Steel Lid Vision
induction Chafing Dish induction Chafing Dish
> ss insert with electric heater > ss insert with electric heater
e — — — —
I I IO B I S s I B T
L380 W410 H200 L380 W410 H200
s e BE TN BEBE LRI ES
J1006 3.8L 350W 220-240V~ 50/60HZ %7 DB-350
J1006G 3.8L 350W 220-240V~ 50/60HZ & 10A EPRHE%

C1980G

FB BRI AR

> Stand for Round 38cm Chafing dish

— &3 &=
L440 W440 H150

C1990G

ERRBRIERIPR ()

> Stand for Square GN1/2
Chafing dish

| j |
L420 W320 H150

C19104G

BEFBRIPRE (B1E)

> Stand for Oblong GN1/1 Chafing dish

[ 1 [ 1 [ 1
i A s A |
L590 W480 H150

C1970G

RIFRIPRE (B1E)

> Stand for Oblong 30cm
Chafing dish

[ ] [ ] [ ]
= 3 =l
L390 W390 H150
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C SERIES

C19100G

BRIERIPRE (B1E)

> Stand for Square GN2/3 Chafing dish

= B2 =3I
L420 W380 H150

C1980D

BRIERIPRE (E)

> Stand for Round 38cm Chafing dish

| | |
L460 W460 H115

C1990D
BIERPRE (1)

> Stand for Square GN1/2 Chafing dish

| | I
L440 W340 H115

C19104D
BIERPEE (H1D)

> Stand for Oblong GN1/1 Chafing dish

| | |
L610 W500 H115

C1970D

BRIFRIPIRE (fIRFE)

> Stand for Round 30cm
Chafing dish

| | I
L410 W410 H115

C19100D

BRIERIPRE (RAE)

> Stand for Square GN2/3
Chafing dish

| | |
L440 W400 H115

C1980

BRIFEIPIREE

> Stand for Round 38cm Chafing dish

| | I
L460 W460 H65

C1990

BRIEBPRE

> Stand for Square GN1/2
Chafing dish

| | |
L440 W340 H65

Achieve every quality dining experience | 12
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C SERIES

C19104

BRIFBIPIRE

> Stand for Rectangular GN1/1
Chafing dish

= =3 &l
L610 W500 H65

C1970

BRIFEIPIRE

> Stand for Round 30cm
Chafing dish

1 = I
L410 W410 H65

C19100

BRIFBIPREE

> Stand for Square GN2/3
Chafing dish

ER#Z7
I EERENF—FR0RE

RFHA EREIFRT

R 304 REW, B, PHEHR=TME
HEMAS, SAERE, Bi95,

119301

SRERTEN | B8

> Round 38cm Glass Lid Vision
induction Chafing dish
> ss insert

L440 W540 H165

J19301G

ZRERI / W&

> Round 38cm Steel Lid Vision
induction Chafing dish
> ssinsert

— Vot
l ]| [
L440 W540 H165

119303

ZRRRI AN | BKIBE

> Round Glass Lid Vision
Induction Soup Station

> ssinsert

> Capacity  12L

\ ]| [
L410 W490 H265

J119303G

SRRBE 2R | W5

> Round Glass Lid Vision
Induction Soup Station

>ssinsert

> Capacity  12L

l ] [ I
L410 W490 H265
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J SERIES )

119302

ZRRAEN | KBS

> Square GN2/3 Glass Lid Vision
induction Chafing dish
> ss insert

\ ]| [
L410 w480 H165

1193026

ZRERATER | W&

> Square GN2/3 Steel Lid Vision
induction Chafing dish
> ssinsert

\ ]| [ I .
L410 w480 H165

kAT A

119304

ZRRKATER | BKiB8&

> Oblong GN1/1 Glass Lid Vision
induction Chafing dish
> ss insert

| ]| I
L580 W480 H165

1193046

ZREKGIENR | ME

> Oblong GN1/1 Steel Lid Vision
induction Chafing dish
> ssinsert

l ]| [
L580 w480 H165

119305

ZERELER | BIBE

> Round 30cm Glass Lid Vision
induction Chafing dish
> ss insert

\ ]| [
L390 W490 H165

1193056

ZRERRLER / W&

> Round 30cm Steel Lid Vision
induction Chafing dish
> ss insert

l ] [
L390 W480 H165

119306

SREDEN | BB

> Square GN1/2 Glass Lid Vision
induction Chafing dish
> ss insert

[ [l
A i I s I

L380  W410 H165

J19306G

SRIESEN | W&

> Square GN1/2 Steel Lid Vision
induction Chafing dish
> ssinsert

e el e
I I N e B
L380  W410  H165
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CHAFING DISH SERIES s

2585-6E

KA EZEIR .
> Simple rectangular _
chafing dish [N -
> stackable | Rt f
 waaam

=ag |

L620 W416 H420

2586-40E

tnBC B IR R EC R AR

2586-30E

R E &7 &R

> Simple round chafing
dish
> stackable

mlil

L408 W408 H400

SAUCE CHAFING DISH SERIES w5tz

19001

INEIR

> Sauce pot

>3.5L

L305  W260 H310

19002

NP

> Sauce pot
>7.5L

=
m
=
(2]
m
=
m
(7]
e
B0
N
=

A =P
B EAE 19003-4.5 19003-10
, AT TR

> Simple round chafing
9 dish > Sauce Station > Sauce Station <)/>w
= > stackable > 451 > 10L z
T o
z o
5
dl oA :
%) L508 W508 H500 — %" ﬁ| — ﬁ %| )
T
- [ ] [ ] z
/g L305 W260 H350 L370 W310 H380 o

g
s e BEINER HEBE EIRDIES ("LI“
2585-6E 8.3L 380W 220-240V~ 50/60HZ £ SmE i o
5 %3 DB-380
2586-30E 421 380W 220-240V 50/60HZ B 10A ERES
2586-40E T.2L 380W 220-240V~ 50/60HZ
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Stylist uses clever conception,
change come loose for whole,
facilitate receive, save storage
space already, do not affect the
function of furnace itself and
shape again beautiful, collect
freely!

I MRAYEER, LR, @
T, BERHAMEESE, XAmE
WP S ITIRERI RN, WERE 0!

19001-T3.5

19002-T1.5

iy 7P
> Sauce pot > Sauce pot
>3.5L >7.5L

T3.5 T7.5
L305 W260 H310 L370 W310 H340
19003-T4.5 19003-T10
iy i
> Sauce Station > Sauce Station
>4.5L >10L

T4.5
T10

Ot

L370 W310 H380

)
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IM1206

BEpRE

> Automatic Electric Noodle Boiler with Cabinet

Computer monolithic intelligent core
—More stable performance

304 stainless steel

—Beautiful and durable

New automatic inlet and drain,
constant temperature design

—Easy and convenient

Water brake protection system
—More secure

2 sets of 6000W stainless steel electric heating pipe
—Time saving and more efficient

ItENBERERRO—MREERE

304 RIEEMITIE— =W E R[E 3
efeaa#HAbK, ERIgIT—RBNEER
BRKFERIPFRFE—REERL

2 25 6000W FREEWMBHRE — BN ESN
BEIRETEE: 0-100°C

TERBE: 380V

o

L730  H800mm

B820

2)1530

% FRBRUR

> Multipurpose Electric Griddle with Cabinet

High performance automatic thermostat
—safe and stable performance

304 stainless steel

—beautiful and durable

Temperature control knob adjustment
—simple and more accurate

Two sets of heating devices, separate
temperature control

—save time, save electricity and more efficient
EMREERMIERER —ERREBRE

304 REEWMITIE— EMEREMA

RITHEHIAT — EEES A

FAMARE, RHREEEF —2NEBESN
AP B i

BERETE EREE  MARIhE TERBE
0-300°C +£5°C 1500W+3000W 220V

HEERE

B780

L530

H850mm

GW-04
HERRAL

> Glass Washer
> 340*205*455

FEER FEBE BESIER

8% 1400 ¥

400W 220-240V~ 50/60HZ B 10A EFRHEL

SV6088-43

R ZIENES 3/4 &

> Sous Vide-Immersion
Circulator,Head,Water
basin 3/4 size, and cover

-

B370 L795 H230mm

SV6088-11

ORRENE 1/1 1

> Sous Vide-Immersion
Circulator,Head,Water
basin 1/1 size, and cover

-

B370 L615 H230mm

s BEWR EE BBE BRESER
SV6088-43 1200W 220-240V 50/60HZ & 10A EfrtEk
SV6088-11 1200W 220-240V 50/60HZ & 10A Efrisk
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34115

KINGO LOW TEMPERATURE COOKING MACHINE
DESIGN,ACCURATE WATER TEMPERATURE
CONTROL FOR CLOSED LOOP CIRCULATION,THE
DEVICE IS DESIGNED FOR COMMERCIAL SERVICE
ENTERPRISE INDOOR USE, FOR DOMESTIC,
INDUSTRIAL OR EXPERIMENTAL USE

Intelligent temperature control
Allow you to adjust the water temperature between 16 and 93
degrees freely

Quick freezing
Let you save time at the same time to ensure the loss of food
ingredients

Constant temperature keeping
Completely free up your operation time

Multimode selection
Let you enjoy the fun of low temperature cooking

Try out strong
Suitable for various types of POTS and pans

EEEIER

1HEE 16-93 EEIEHIEFTACR

P SE R

ILEE AN B RIERYI DT RK
1ERREF

e RIS BYIRERYIE)

ZIRAESE
IHEEZWEERIENFRE
HAMEE

BEEZMERNA. TREA

SV5088

R ZIEN

> Sous Vide-Immersion
Circulator,(Head Only)

SV6088

R ZIEM

> Sous Vide-Immersion

Circulator,(Head Only)

s BEThE HERBE EESRE
SV5088 1200w 220-240V~ 50/60HZ & 10A EfrtEsk
SV6088 1200W 220-240V~ 50/60HZ & 10A Efrisk

19 | Achieve every quality dining experience

FOOD VACUUM MACHINE

BEmETE8ENRY

KI280

BmET 8RN

> Vacuum Machine

= [ 1]

L498 D536  H495

Ki250C

BmETEEN

> Vacuum Machine

= [ ]

L500 D355  H315

KI400E

BRmEZEEN

> Vacuum Machine

= L I

L498 D536  H495

KI300T

BmET8EN

> Vacuum Machine

= [ IJ

L515 D442 H390

S FUETHER BERE BRI

KI280 400W 220-240V~ 50/60HZ & 10A EfFtEk
KI400E 400W 220-240V~ 50/60HZ & 10A EfrdEsk
KI250C 400W 220-240V~ 50/60HZ & 10A EfrtEsk
KI300T 400W 220-240V~ 50/60HZ & 10A Efrtsk

Achieve every quality dining experience | 20
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CREATOR OF THE ATMOSPHERE
MAKER

HINEFNA LRSS
EEHHE%TKB’JE.@ %

CHAFING DISH

TS
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TCS24 SERIES o
NEW TC SERIES ™

(o) (o)
= =
§ % ¥FI' TC _IEJ:E ?77_'] TCS2401-1 / TCS2401-2 §
—4 \, f—
2 ¢ /0 23N TCS2402-1 / 1CS2402-2 2
0 RETINES | BKTEBERE -
¥ § < § - s
NEW TC TEMPERATURE REGULATION SERIES FOR i gﬁt";”ghf:;:”feth i igxg’rv;t”:r‘;%omrol

SOUP AND MEAL STOVES

Humanized design, environmental TET 9 WCH

The temperature can be adjus L660 D480 H420 TCS2401-1/ TCS2401-2 TCS2402-1 / TCS2402-2
the food delicious and fresh s e BEINER TEBE IR IES
TRy — el el - : : TCS2401-1 (£24% Single) 8.3L 250W 220-240V~ 50/60HZ B 10A EfFEX
with ter ,“, erature cont nd the ¢ St W TCS2401-2 (W% Double) 412 250W 220-240V~ 50/60HZ &R 10A EfFEX
YelTslllie coi - TCS2402-1 (%45 Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EbFiEk
TCS2402-2 (W& Double) 42 250W 220-240V~ 50/60HZ iEF 10A EFREk

er

For example, the original product model

model with temperature control functior

1CS2403 / TCS2404

2L, BIFFmEE TCIEERT - N b e
i REANES | BHREE AR

& SREAIRRIE 40°C ~85°CLBBERIET, .
B mijjt:ﬁ& - IEIarSiE > Round Chafing Dish > Show Window Bl
a RIS R amPUIRA AT EE > Gilt / Chrome Legs > Temperature Control a
&0 Fzip. &P mEBrE iERTIEE, BIlEEINE ! . &
N 55 FAE=Er LS el 4 . :
R nERNSEAM 7. . _ e A m &
o BIgn: RFEmESH “S2403” , 1EINEIEIIRERIF 7 . L520 D540 H460 TCS2403 TCS2404 =
“TC-52403” o | . Bs e | FEHE FEBE FEIE

TCS2403 6L 250W 220-240V~ 50/60HZ & 10A EfRiE%

TCS2404 6L 250W 220-240V~ 50/60HZ &M 10A Epridsk

REINEE / BRKAEERDF

> Oblong Soup Station > Temperature Control

> Gilt / Chrome Legs

> Show Window

Le60 D480 H 4|20 TCS2405 TCS2406

s BE BEINE BEBE BESNE

TCS2405 4672 250W 220-240V~ 50/60HZ 1EA 10A E PR

TCS2406 4,612 250W 220-240V~ 50/60HZ &M 10A Epridsk

BEAOUNES [ SEREESP

> Round Soup Station > Show Window

> Gilt / Chrome Legs > Temperature Control

L520 D540 H460 TCS2407 TCS2408

s e BEINER BEBE (IhTES

TCS2407 4.6L 250W 220-240V~ 50/60HZ &M 10A Epridk

TCS2408 4.6L 250W 220-240V~ 50/60HZ &M 10A Epridsk
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TCS68 SERIES

1CS6801-1 / TCS6801-2
TCS6801G-1 / TCS6801G-2

EITAIEE / BROEERER

> Oblong Chafing Dish
> Gilt / Chrome Legs

— M

L660 D480 H420

> Show Window
> Temperature Control

TCS6801-1/TCS6801-2

TCS6801G-1/TCS6801G-2

BS e TEE TERBE E SR
TCS6801-1 (££4% Single) 8.3L 250W 220-240V~ 50/60HZ 1EF 10A E PRk
TCS6801-2 (i Double) 4112 250W 220-240V~ 50/60HZ JEA 10A EIFRESL
TCS6801G-1 (1% Single) 8.3L 250W 220-240V~ 50/60HZ 1&E A 10A EpRidsk
TCS6801G-2 (XW4%& Double) 412 250W 220-240V~ 50/60HZ 1&E A 10A EPRiEL
mIEAIESE / BHREERER
> Round Chafing Dish > Show Window
> Gilt / Chrome Legs > Temperature Control
1520 D540 H460 TCS6803 TCS6803G
BS rE TEE TERE EESNE
TCS6803 6L 250W 220-240V~ 50/60HZ 1& A 10A Ebridsk
TCS6803G 6L 250W 220-240V~ 50/60HZ 1&EF 10A EPRiEL
BIEAMEY / BRKAEER P
> Oblong Soup Station > Show Window
> Gilt / Chrome Legs > Temperature Control
L1660 D480 H420 TCS6805 TCS6805G
BS e TENE TERBE E IR
TCS6805 46172 250W 220-240V~ 50/60HZ &M 10A EfRidEk
TCS6805G 4.6L°2 250W 220-240V~ 50/60HZ 1EH 10A EFRER
BITEMEE / BRBEER NN
> Round Soup Station > Show Window
> Gilt / Chrome Legs > Temperature Control
L520 D540 H460

TCS6807 TCS6807G
BS rE TEE TEERE SR
TCS6807 4.6L 250W 220-240V~ 50/60HZ 1&E A 10A EPRiEk
TCS6807G 4.6L 250W 220-240V~ 50/60HZ 1&EF 10A EPR#EL
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TCS67 SERIES

1CS6701-1 / TCS6701-2
TCS6701G-1 / TCS6701G-2

BEDNESE / BRKAEEZEIF

> Show Window
> Temperature Control

> Oblong Chafing Dish
> Gilt / Chrome Legs

=M

L660 D480 H420

TCS6701-1/TCS6701-2

TCS6701G-1/TCS6701G-2

S B8 TEE TERBE TESNE
TCS6701-1 (54% Single) 8.3L 250W 220-240V~ 50/60HZ &M 10A Epridsk
TCS6701-2 (W% Double) 412 250W 220-240V~ 50/60HZ B/ 10A ERRESS
TCS6701G-1 (#4& Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EpriEsk
TCS6701G-2 (3#& Double) 4172 250W 220-240V~ 50/60HZ & 10A EprifEsk
mIEANESE / BHREERER
> Round Chafing Dish > Show Window
> Gilt / Chrome Legs > Temperature Control
1520 @ @ TCS6703 TCS6703G
S E TEhE TEBE BESNE
TCS6703 6L 250W 220-240V~ 50/60HZ & 10A EprisEsk
TCS6T703G 6L 250W 220-240V~ 50/60HZ & 10A EpridEsk
BEFES / #KAEER 2P
> Oblong Soup Station > Show Window
> Gilt / Chrome Legs > Temperature Control

| TCS6705 TCS6705G
L660 D480 H420
BS B8 TEE TERBE TE SRR
TCS6705 46172 250W 220-240V~ 50/60HZ &M 10A Epridsk
TCS6705G 4.6L2 250W 220-240V~ 50/60HZ & 10A EfFiEK
BEDNESE / BHREER P
> Round Soup Station > Show Window
> Gilt / Chrome Legs > Temperature Control
1520 D540 H460

TCS6707 TCS6707G

S rE TEHE EBE EE SR
TCS6707 4.6L 250W 220-240V~ 50/60HZ & 10A EpriEsk
TCS6T707G 4.6L 250W 220-240V~ 50/60HZ & 10A EpPRifESk

Achieve every quality dining experience | 28

(]
==
>
=
=
D
=
(2]
-
O
HE

1% S-DO1 Bept




(]
=
5
=
2
o
&
¥

[16% S-O1 Bept

TCS67/65 SERIES =)

1CS6702-1 / TCS6702-2
16S6501-1 / TCS6501-2

BEEINEWNKAEEREIR

> Oblong Chafing Dish > Show Window
>s.s Legs > Temperature Control

M

L660 D480 H420

TCS6702-1/TCS6702-2

TCS6501-1/TCS6501-2

BS e TEE TEERE TSR
TCS6702-1 (&£14& Single) 8.3L 250W 220-240V~ 50/60HZ 1&E A 10A EPRiEL
TCS6702-2 (W& Double) 412 250W 220-240V~ 50/60HZ & 10A EPR#ESL
TCS6501-1 (£84% Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EFriEk
TCS6501-2 (3% Double) 4172 250W 220-240V~ 50/60HZ 1S 10A EFRER
BEMeMKAEESE R
> Round Chafing Dish > Show Window
>s.s Legs > Temperature Control
1520 D540 H460 TCS6704 TCS6503
BS 58 BEThE TERE TESNE
TCS6704 6L 250W 220-240V~ 50/60HZ 1& A 10A EPRidsk
TCS6503 6L 250W 220-240V~ 50/60HZ 1&F 10A EPRiEL
BIEAAENKAREER AP
> Oblong Soup Station > Show Window
>s.s Legs > Temperature Control

| TCS6706 TCS6505
1660 D480 H420
BS e TEE TERBE E SR
TCS6706 46172 250W 220-240V~ 50/60HZ & 10A E PRk
TCS6505 46172 250W 220-240V~ 50/60HZ &M 10A EfriEk
BITAI 2 MIKEE R 7P
> Round Soup Station > Show Window
>s.s Legs > Temperature Control
L520 D540 H460 TCS6708 TCS6507
ns 58 BEThE TERE RE IR
TCS6708 4.6L 250W 220-240V~ 50/60HZ & 10A EIFRESL
TCS6507 4.6L 250W 220-240V~ 50/60HZ 1&F 10A EpRiEk
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TCB24 SERIES )

TCB2401-1/TCB2401-2

TCB2402-1 / TCB2402-2
BEES  BEKAEERER

> Oblong Chafing Dish
> gilt/chorme Legs

A

L660 D480 H420

> Temperature Control

TCB2401-1/TCB2401-2

TCB2402-1/TCB2402-2

S rE TEHE TEBE ESAE

TCB2401-1 (&1& Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EpriEsk
TCB2401-2 (4% Double) 412 250W 220-240V~ 50/60HZ & 10A EpRidESL
TCB2402-1 (1% Single) 8.3L 250W 220-240V~ 50/60HZ &M 10A EPridsk
TCB2402-2 (W& Double) 4172 250W 220-240V~ 50/60HZ & 10A EfFiRSK
BEES BRIAEESER

> Round Chafing Dish > Temperature Control

> gilt/chorme Legs

1520 D540 H460 TCB2403 TCB2404

S e EMEINE TEBE BE SR

TCB2403 6L 250w 220-240V~ 50/60HZ 1EF 10A EfFiESk
TCB2404 6L 250W 220-240V~ 50/60HZ 1EH 10A EpPrifEsk
BITANEE / BRKAEER AP

> Oblong Soup Station > Temperature Control

> gilt/chorme Legs

| TCB2405 TCB2406

L660 D480 H420

S AE EINE TERBE TESNE

TCB2405 46172 250W 220-240V~ 50/60HZ &M 10A Epridsk
TCB2406 462 250W 220-240V~ 50/60HZ S/ 10A ERRESL
BITAIMEE [ BRI ER TP
> Round Soup Station > Temperature Control
> Gilt / Chrome Legs

L520 D540 H460 TCB2407 TCB2408

s e EMEINE TEBE BE SR

TCB2407 4.6L 250W 220-240V~ 50/60HZ B/ 10A ERRESL
TCB2408 4.6L 250W 220-240V~ 50/60HZ 1EF 10A EpPridEsk
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TCB68 SERIES )

TCB6801-1/TCB6801-2
TCB6801G-1 / TCB6801G-2

BEEINEWNKAEEREIR

> Oblong Chafing Dish
> Gilt / Chrome Legs

M

L660 D480 H420

> Temperature Control

TCB6801-1/TCB6801-2

TCB6801G-1/TCB6801G-2

BS e TEE TEERE TSR
TCB6801-1 (1% Single) 8.3L 250W 220-240V~ 50/60HZ 1&E A 10A EPRiEL
TCB6801-2 (4% Double) 412 250W 220-240V~ 50/60HZ & 10A EPR#ESL
TCB6801G-1 (%1% Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EFriEk
TCB6801G-2 (X1& Double) 4172 250W 220-240V~ 50/60HZ 1S 10A EFRER
RITESEERTESEIR
> Round Chafing Dish > Temperature Control
> Gilt / Chrome Legs
L520 D540 H460 TCB6803 TCB6803G
BS 58 FEE TERE TESNE
TCB6803 6L 250W 220-240V~ 50/60HZ 1& A 10A EPRidsk
TCB6803G 6L 250W 220-240V~ 50/60HZ 1&F 10A EPRiEL
BIEAAENKAREER AP
> Oblong Soup Station > Temperature Control
> Gilt / Chrome Legs

| TCB6805 TCB6805G
1660 D480 H420
BS e TEE TERBE E SR
TCB6805 46172 250W 220-240V~ 50/60HZ & 10A E PRk
TCB6805G 46172 250W 220-240V~ 50/60HZ &M 10A EfriEk
BITEE / BRI ER 7P
> Round Chafing Dish > Temperature Control
> Gilt / Chrome Legs
s @ m TCB6807 TCB6807G
ns e EThE AERE RE SR
TCB680T 4.6L 250W 220-240V~ 50/60HZ B 10A ERfRESL
TCB6807G 4.6L 250W 220-240V~ 50/60HZ 1&EF 10A EPRiEk
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TCB67 SERIES )

TCB6701-1/ TCB6701-2
TCB6701G-1/ TCB6701G-2

BEEE / ERRKAOEESER

> Oblong Chafing Dish
> Gilt / Chrome Legs

A

L660 D480 H420

> Temperature Control

TCB6701-1/TCB6701-2

TCB6701G-1/TCB6701G-2

S rE TEHE TEBE ESAE
TCB6701-1 (&1% Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EpriEsk
TCB6701-2 (i Double) 4172 250W 220-240V~ 50/60HZ & 10A EpRidESL
TCB6701G-1 (£81% Single) 8.3L 250W 220-240V~ 50/60HZ &M 10A EPridsk
TCB6701G-2 (XW4& Double) 4172 250W 220-240V~ 50/60HZ & 10A EfFiRSK
BIEEEeHENTERER
> Round Chafing Dish > Temperature Control
> Gilt / Chrome Legs
L520 D540 H460 TCB6703 TCB6703G
S e EMEINE TEBE BESNE
TCB6703 6L 250w 220-240V~ 50/60HZ 1EF 10A EbrisEsk
TCB6703G 6L 250W 220-240V~ 50/60HZ 1EH 10A EpPrifEsk
BIEEEPENCRER N
> Oblong Soup Station > Temperature Control
> Gilt / Chrome Legs

| TCB6705 TCB6705G
L660 D480 H420
S B8 TEE TERBE TESNE
TCB6705 46172 250W 220-240V~ 50/60HZ &M 10A Epridsk
TCB6705G 4,612 250W 220-240V~ 50/60HZ &M 10A Epridsk
RITEEERETER P
> Round Soup Station > Temperature Control
> Gilt Legs
1520 @) ﬂi} TCB6707 TCB6707G
s BE EMEINE TERE BE SR
TCB6707 4.6L 250W 220-240V~ 50/60HZ S/ 10A ERREk
TCB6707G 4.6L 250W 220-240V~ 50/60HZ 1EF 10A EpridEsk
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TCB67/65 SERIES =)
TCB6702-1 / TCB6702-2 TOUGH M SERIES
TCB6501-1 / TCB6501-2 AR %75”]

BITENERES / IRESER

= HSIA INIHYHI
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=
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¥

> Oblong Chafing Dish
>s.s Legs
> Temperature Control

TET 9 ﬂ% TCB6702-1/ TCB6702-2 TCB6501-1 / TCB6501-2

L680 D460 H420

S e BEIER BEEBE ERE SR

TCB6702-1 (%1% Single) 831 /W42 250W 220-240V~ 50/60HZ iEF 10A EFREL
TCS6702-2 (3% Double) B8 83L /W42 250W 220-240V~ 50/60HZ JEF 10A EPRHESS
TCB6501-1 (&1% Single) 8 8.3 /X412 250W 220-240V~ 50/60HZ 7EF 10A ERFHEK
TCB6501-2 (¥4 Double) 8 831 /42 250W 220-240V~ 50/60HZ iEF 10A EFRES

TCB6704 / TCS6503

BIEeNePERTERER

> Round Chafing Dish
>s.s Legs
> Temperature Control

B

L520 D525 H460 TCB6704

4
&
=<
N
s

[163% 9-01 B

TCB6503
s a8 BEHE BERE EE

TCB6704 6L 250W 220-240V~ 50/60HZ S 10A EPTHhk
TCS6503 6L 250W 220-240V~ 50/60HZ A 10A EPrHEk

TCB6706 / TCS6505

BEEWNERENKER I

> Oblong Soup Station
>s.s Legs
> Temperature Control

= A h TOUCH THE "OPEN" AND "CLOSE", THE COVER
680 D460 Haz0 TCas706 Tesesos WILL OPEN OR CLOSE AUTOMATIC.

= AE EMEINER ENEEBE EESNR

TCB6706 4612 250W 220-240V~ 50/60HZ &M 10A EPriEk
TCS6505 4.61*2 250W 220-240V~ 50/60HZ &5 10A EPrGEL

TCB6708 / TCS6507

REENEBENTER DI

> Round Soup Station ERAEREMEHIERE “OPEN” #1 “CLOSE” #&%H,

>s.s Legs R RESE, 2ENAERS.

> Temperature Control EHIEREFEIE D NEURLN S, FEREBMBFEN ExBhE &E RS,

]Q[ ]q FH BT KSR = BN ER R EME FEERS. AWML, FFRTIEE,
e P4,

TCBOT08 16307 EHREES, BRESENR, KTFEREE,

Bs R et ek W _ WERETEEE, BETREE 40° C~85° C 2 2HMEET.

TCB6708 4.6L 250W 220-240V~ 50/60HZ & A 10A EbRfEk

TCS6507 461 250W 220-240V~ 50/60HZ & 10A EFRESS

L520 D525 H460

33| Achieve every quality dining experience Achieve every quality dining experience | 34
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M24 SERIES s

M2401-1 / M2401-2

M2402-1 / M2402-2
BEANES [ KA RERE

> Oblong Chafing Dish
> Gilt / Chrome Legs

=M

L680 D460 H420

> Show Window
> Automatic Open

M2401-1/M2401-2

M2402-1 / M2402-2

BS E BEThE TERBE BE IR
M2401-1 (81§ Single) 8.3L 250W 220-240V~ 50/60HZ S 10A EFRESL
M2401-2 (31§ Double) 412 250W 220-240V~ 50/60HZ 1EH 10A EFRER
M2402-1 (245 Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EFRER
M2402-2 (W1& Double) 412 250W 220-240V~ 50/60HZ & 10A EFrES
B MES / BKARESER
> Round Chafing Dish > Show Window
> Gilt / Chrome Legs > Automatic Open
L520 D525 H460 M2403 M2404
oS e EELHE TERBE TE SR
M2403 6L 250W 220-240V~ 50/60HZ 1EF 10A EPREL
M2404 6L 250W 220-240V~ 50/60HZ & 10A EPRESL
B REE / BRKAEEZ N
> Oblong Soup Station > Show Window
> Gilt / Chrome Legs > Automatic Open
1680 D460 H420 M2405 M2406
BS e EThE ERE TESRE
M2405 4.6L°2 250W 220-240V~ 50/60HZ & 10A EPFRER
M2406 4672 250W 220-240V~ 50/60HZ & 10A EFriES
oA ES [ BB RAIF
> Round Soup Station > Show Window
> Gilt / Chrome Legs > Automatic Open
1520 D525 H460

M2407 M2408
ns 58 BEThE TERE RE IR
M2407 4.6L 250W 220-240V~ 50/60HZ & 10A EIFRESL
M2408 4.6L 250W 220-240V~ 50/60HZ & 10A EFrER
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M68 SERIES s

M6801-1 / M6801-2

M6801G-1 / M6801G-2
BEANES | EKARELE

> Show Window
> Automatic Open

> Oblong Chafing Dish
> Gilt / Chrome Legs

=S

L680 D460 H420

M6801-1/M6801-2

M6801G-1/ M6801G-2

S AE BEINE TERBE SRR
M6801-1 (£81% Single) 8.3L 250W 220-240V~ 50/60HZ 1EH 10A EPrfdEsk
M6801-2 (4% Double) 4172 250W 220-240V~ 50/60HZ 1EF 10A EfFthk
M6801G-1 (1% Single) 8.3L 250w 220-240V~ 50/60HZ & 10A EfFiESk
M6801G-2 (4% Double) 42 250W 220-240V~ 50/60HZ & 10A EFriESS
BRI MEE / BIKEE BN
> Round Chafing Dish > Show Window
> Gilt / Chrome Legs > Automatic Open
L520 D525 H460

M6803 M6803G
oS e EEINE TERE BE SR
M6803 6L 250W 220-240V~ 50/60HZ 1EH 10A EpriEsk
M6803G 6L 250W 220-240V~ 50/60HZ 1EF 10A EfRiESK
BHPIMES / BKARER N
> Oblong Soup Station > Show Window
> Gilt / Chrome Legs > Automatic Open
L680 D460 H420 16805 -
S AE BEINE TERBE TESRE
M6805 46172 250W 220-240V~ 50/60HZ 1EH 10A EfrfEsk
M6805G 4,612 250W 220-240V~ 50/60HZ &M 10A Epridsk
BRI S / WK E R
> Round Soup Station > Show Window
> Gilt / Chrome Legs > Automatic Open
1520 D525 H460

M6807 M6807G
s e EMEINE TEBE BE SR
M6807 4.6L 250W 220-240V~ 50/60HZ B/ 10A ERRESL
M6807G 4.6L 250W 220-240V~ 50/60HZ & 10A EFriEL
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M67 SERIES s

M6701-1 / M6701-2

M6701G-1 / M6701G-2
BENANES / KA RERE

> Oblong Chafing Dish
> Gilt / Chrome Legs

=M

L680 D460 H420

> Show Window
> Automatic Open

M6701-1/M6701-2

M6701G-1/ M6701G-2

BS e BMETHE TERBE BE IR

M6701-1 (2845 Single) 8.3L 250W 220-240V~ 50/60HZ 1&EF 10A Elbrfdsk
M6701-2 (XXi& Double) 412 250W 220-240V~ 50/60HZ 1EH 10A EFRER
M6701G-1 (£84% Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EPFRER
M6701G-2 (4% Double) 412 250W 220-240V~ 50/60HZ & 10A EFriESK
BRI S / B ESER

> Round Chafing Dish > Show Window

> Gilt / Chrome Legs > Automatic Open

1520 D525 H460 Me703 M6703G

BS e EThE IERE TUESRE

M6703 6L 250W 220-240V~ 50/60HZ & 10A EPRER
M6703G 6L 250W 220-240V~ 50/60HZ & 10A EPrES
BRI MES / BKARERZF

> Oblong Soup Station > Show Window

> Gilt / Chrome Legs > Automatic Open

L680 D460 H420 M6705 M67056

BS e EMETHE TERBE TESRE

M6705 46172 250W 220-240V~ 50/60HZ 1EF 10A EPREL
M6705G 4.6L2 250W 220-240V~ 50/60HZ JEF 10A EPREL
Br]MEE / BIKEERZP

> Round Soup Station > Show Window

> Gilt / Chrome Legs > Automatic Open

L520 D525 H460 M6707 M6707G

ns 58 BEThE TERE RE IR

M6707 4.6L 250W 220-240V~ 50/60HZ & 10A EIFRESL
M6707G 4.6L 250W 220-240V~ 50/60HZ & 10A EFrER

37 | Achieve every quality dining experience

M67/M65 SERIES =

M6702-1 / M6702-2
M6501-1 / M6501-2

BRI eNKAREERER

> Oblong Chafing Dish > Show Window
>s.s Legs > Automatic Open

=S

L660 D480 H420

M6702-1/M6702-2

(]
==
>
=
=
D
=
(2]
-
O
HE

M6501-1/ M6501-2

BS e EEINE TERBE BE SRR

M6702-1 (£814% Single) 8.3L 250W 220-240V~ 50/60HZ 1EH 10A EPriEsk

M6702-2 (4% Double) 4172 250W 220-240V~ 50/60HZ & 10A EfrdEsk

M6501-1 (&84% Single) 8.3L 250W 220-240V~ 50/60HZ & 10A ERFiEk

M6501-2 (4% Double) 412 250W 220-240V~ 50/60HZ &M 10A EFriESS

B MM E 8P =
g'l

> Round Chafing Dish > Show Window =

>s.s Legs > Automatic Open 7}‘““

L520 D540 H460 M6704 M6503

BS e EMEINE TERBE BE SR

M6704 6L 250W 220-240V~ 50/60HZ &M 10A EPridzk

M6503 6L 250W 220-240V~ 50/60HZ 1EF 10A EfriESK

BNk A EER7IF

> Oblong Soup Station > Show Window

>s.sLegs > Automatic Open

— = h weros es0s

L660 D480 H420

S & FEINE TERBE TESNE

M6706 46172 250W 220-240V~ 50/60HZ 1S 10A ERRiESL

M6505 4612 250W 220-240V~ 50/60HZ & 10A Epridsk

BRI NKEE RN

> Round Soup Station > Show Window

>s.sLegs > Automatic Open

L520 D540 H460 M6708 M6507

BS rE TFEINE TERE TESAE

M6708 4.6L 250W 220-240V~ 50/60HZ B/ 10A ERRESL

M6507 4.6L 250W 220-240V~ 50/60HZ & 10A EFriEL
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H24 SERIES H68 SERIES )

() ()
= =
= =
= H2401-1 / H2401-2 H6801-1 / H6801-2 =
(—} (—}
(%) (2]
=  H2402-1 / H2402-2 H6801G-1 / H6801G-2 =
E BaeNefl S KT ER 7P Boa el K A REEREIR E

> Oblong Chafing Dish > Automatic Open > Oblong Chafing Dish > Automatic Open

> Gilt / Chrome Legs > Gilt / Chrome Legs

1680 D460 H420 H2401-1/H2401-2 H2402-1/H2402-2 TET -,q ﬂ% H6801-1/ H6801-2 H6801-1 / H6801-2

Bs 58 TEHE TERE MEE Lo80 Daso ez

H2401-1 (%1% Single) 8.3L 250W 220-240V~ 50/60HZ 1S 10A ElfrfEk S aE BEHE FERE BESE

H2401-2 (3#& Double) 412 250W 220-240V~ 50/60HZ 1EH 10A EFRER H6801-1 (£1& Single) 8.3L 250w 220-240V~ 50/60HZ 1EF 10A EbrisEsk

H2402-1 (1% Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EPFRER H6801-2 (Wi#& Double) 4172 250W 220-240V~ 50/60HZ 1EH 10A EpPrifEsk

H2402-2 (3#& Double) 412 250W 220-240V~ 50/60HZ & 10A EfriESK H6801G-1 (£84% Single) 8.3L 250W 220-240V~ 50/60HZ &M 10A Epridk

H6801G-2 (XWi& Double) 412 250W 220-240V~ 50/60HZ 1EH 10A EPridsk

e A [l AR BT A
S [ KT BiEE / BeBENTERER

> Round Chafing Dish > Automatic Open

> Round Chafing Dish > Automatic Open - Gilt / Chrome Legs

> Gilt / Chrome Legs

| H2403 H2404

L520 D525 H460

Fi
be
&
ac
N
e

| H6803 H6803G

e &8 = I RE BT L520 D525 H460

H2403 6L 250W 220-240V~ 50/60HZ &M 10A EbriEk s =2 BEINE T BE ENTE SR

H2404 6L 250W 220-240V~ 50/60HZ & 10A EfriEk H6803 6L 250W 220-240V~ 50/60HZ iEA 10A ERESL
H6803G 6L 250W 220-240V~ 50/60HZ 1EF 10A EPRidEsk

H2405 / H2406 H6805 / H6805G
BXES / BRAHENCLES TP BHELS | BEBENCKER TN

> Oblong Soup Station > Automatic Open

> Oblong Soup Station > Automatic Open - Gilt / Chrome Legs

> Gilt / Chrome Legs

L680 D460 H420

H2405 H2406 | H6805 H6805G

Be =8 TEHE TERE TS 1680 Dae0 Haz0

H2405 4.6L°2 250W 220-240V~ 50/60HZ 1EA 10A ElfFfEk S =8 EHE EBE FUESRER

H2406 4.6L°2 250W 220-240V~ 50/60HZ 1S 10A ElfnfEk H6805 46072 250W 220-240V~ 50/60HZ B 10A EfFHEk
H6805G 4.62 250W 220-240V~ 50/60HZ &M 10A EfREk

H2407 / H2408 16807 7 HosorG
B HERTES 7P i

> Round Soup Station > Automatic Open > Round Soup Station > Automatic Open

> Gilt / Chrome Legs > Gilt/Chrome Legs

1680 D460 H420 H2407 H2408 1520 D525 H460 H6807 H6807G

ns 58 BEThE TERE BESNE s e EMEINE TEBE BESNE

H2407 4.6L 250W 220-240V~ 50/60HZ & 10A EFFEX H6807 46L 250W 220-240V~ 50/60HZ & 10A ERFiEL
H2408 4.6L 250W 220-240V~ 50/60HZ 1&F 10A EpRiEk H6807G 4.6L 250W 220-240V~ 50/60HZ 1EF 10A EpPridEsk
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H67 SERIES

H6701-1 / H6701-2
H6701G-1 / H6701G-2
BEESLEIES / REEAEN

> Oblong Chafing Dish
> Gilt / Chrome Legs

> Automatic Open

TET -,q ﬂ% H6701 M6701G

1680 D460 H420

s AE BMEINZE TMEBE EE SR

H6701-1 (%1% Single) 8.3L 250W 220-240V~ 50/60HZ JEF 10A EFRESL
H6701-2 (W& Double) 412 250W 220-240V~ 50/60HZ 1&F 10A EPRidk
H6701G-1 (%1% Single) 8.3L 250W 220-240V~ 50/60HZ & 10A EFFiEk
H6701G-2 (34 Double) 412 250W 220-240V~ 50/60HZ &M 10A EbriEk
BofEE / BeESREEREIR

> Round Chafing Dish > Automatic Open

> Gilt / Chrome Legs

1520 D525 H460 H6703 H6703G

s e BEIHEE BEBE BNE SR

H6703 6L 250W 220-240V~ 50/60HZ &M 10A EbriEk
H6703G 6L 250W 220-240V~ 50/60HZ & 10A EfriEk
BB 2MENCKER AP

> Oblong Soup Station > Automatic Open

> Gilt / Chrome Legs

1680 D460 H420 H6705 H6705G

s e TE TN TMEBE BNE SR

H6705 4,612 250W 220-240V~ 50/60HZ &M 10A EbriEk
H6705G 4.61*2 250W 220-240V~ 50/60HZ & 10A E PRk
BoEE ST ER 2P

> Round Soup Station > Automatic Open

> Gilt / Chrome Legs

L520 D525 H460 H6707 H6707G

s g TEINE FEBE BE S

H2407 4.6L 250W 220-240V~ 50/60HZ & 10A EFFEX
H2407G 4.6L 250W 220-240V~ 50/60HZ &M 10A EbrEk
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H67/H65 SERIES =)

H6702-1 / H6702-2
H6501-1 / H6501-2

BEHEEEHESR / WSESEIR

> Oblong Chafing Dish
>s.s Legs
> Automatic Open

mAmiiA

L680 D460 H420

H6702-1/ H6702-2

(]
==
>
=
=
D
=
(2]
-
O
HE

H6501-1/ H6501-2

s BE MEIhE BEBE BESNE

H6702-1 (£14& Single) 8.3L 250W 220-240V~ 50/60HZ 1EF 10A EbrisEsk
H6702-2 (W& Double) 412 250W 220-240V~ 50/60HZ 1EH 10A EpPrifEsk
H6501-1 (£14% Single) 8.3L 250W 220-240V~ 50/60HZ &M 10A Epridk
H6501-2 (W4 Double) 4172 250W 220-240V~ 50/60HZ & 10A Epridsk
o2 NS EREIR

> Round Chafing Dish

>s.s Legs

> Automatic Open

L520 D525 H460 H6704 H6503

RS 58 TEHE TEBE e

H6704 6L 250W 220-240V~ 50/60HZ &M 10A Epridsk
H6503 6L 250W 220-240V~ 50/60HZ 1EF 10A EPridsk
BN ENCLER AP

> Oblong Soup Station

>s.s Legs

> Automatic Open
TET -yq fH H6706 H6505

L680 D460 H420

Bs 58 TEIHE BEBE BE SR

H6706 46172 250W 220-240V~ 50/60HZ &M 10A Epridsk
H6505 4,612 250W 220-240V~ 50/60HZ 1EF 10A EpPridsk
BoeNeflEREER AP

> Round Soup Station

>s.s Legs

> Automatic Open

1520 D525 H460 H6708 H6507

s BE TMEIhE BEBE BESNE

H6708 4.6L 250W 220-240V~ 50/60HZ B 10A EpniEk
H6507 4.6L 250W 220-240V~ 50/60HZ 1EF 10A EpPridEsk
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MD SERIES s

MD201 / MD201G

RN BRIEMR

> Round 38cm Electrical Chafer
> Glass / steel Lid
> Self-opening

= = =k

L470 W420 H237

MD201 MD201G

s e BEINER ERBE EihIES
MD201 6L 250W 220-240V~ 50/60HZ g DB-230 &/ 10A E PRk
MD201G 6L 250W 220-240V~ 50/60HZ B2 DB-230 & 10A EpridEsk
ivii=3t
> Electrical 2/3 GN Chafer
> Glass / steel Lid
> Self-opening
1 1

L419 W404 H237 MD202 MD202G
S g TEINZE TEBE BRE S
MD202 5.1L 250W 220-240V~ 50/60HZ B2 DB-230 3&F 10A EPridEk
MD202G 5.1L 250W 220-240V~ 50/60HZ B2 DB-230 1& A 10A [EPridsk
IR E[F
> Electrical 1/1 GN Chafer
> Glass / steel Lid
> Self-opening
— — I

1590  W455  H250 MD204 MD204G
s BE EEINER TEBE BNE SRR
MD204 B T7.6L 3 3.4L2 250W 220-240V~ 50/60HZ
MD204G EB7.6L 3N 3.4°2 250W 220-240V~ 50/60HZ

ATIEBHELIPER Designed for KINGO Induction Cooker Only

MD101 / MD101G
= AR

> Induction Round 38cm Chafer
> Glass / Steel Lid
> Self-opening

— =

L470 W420 H192

43| Achieve every quality dining experience

MD101

MD101G

MD102 / MD102G
= IR

> Induction 2/3 GN Chafer
> Glass / Steel Lid Mp102
> Self-opening

[ o [ B
L419 W404 H192

MD102G

SHOW WINDOW S SERIES
A S &5

@ - reeeree ettt et et et be e e ba e e ta e e aae s

plane
New style designed in smooth plate, detachable cover
for easy cleaning, stronger body to service long life

FE
REFLELTFERT, BHR, SR, NETH
BIRE, EKERSS,

Special show window
Use the Dupont's high tech material, Original creation
making craft, no steam and greasy stain

ARE
KAMMABSREME, IREIGETZ, A&
Z1, Brdi.

sculpt

Perfect design, solid brass legs and line
bt

EEVRIEDEEY, 4&EN, EREME,

Achieve every quality dining experience | 44
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$24 SERIES o

$2401-1 / S2401-2
$2402-1 / $2402-2

IS / BRAEEZEIN

> Oblong Chafing Dish
> Gilt / Chrome Legs
> Show Window

=M

L660 D460 H420

S2401-1/S2401-2

tRECENE IR AR AR

S2402-1/ S2402-2

s BE TENE TEEBE BESNE

S2401-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EfriEk
S2401-2 (3W4& Double) 412 380W 220-240V~ 50/60HZ 1&F 10A ElPRidk
S2402-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ 1&E A 10A EPRiEk
S2402-2 (3X#& Double) 412 380W 220-240V~ 50/60HZ 1&EF 10A EPR#ESL
IS B ESER

> Round Chafing Dish

> Gilt / Chrome Legs

> Show Window

L520 D540 H460 $2403 S2404

BS e BENE BEEBE BESNE

S2403 6L 380W 220-240V~ 50/60HZ & 10A EFriEk
S2404 6L 380W 220-240V~ 50/60HZ 1& A 10A ElPRidsk
AIsEE | BKAEERIP

> Oblong Soup Station

> Gilt / Chrome Legs

> Show Window

L660 D460 H420 S2405 S2406

s e TEIhE TEEE TESAE

S2405 4.6172 380W 220-240V~ 50/60HZ 1E A 10A EPRiEL
S2406 4672 380W 220-240V~ 50/60HZ & 10A EPFRiEk
AIMEE / BIKEERZIF

> Round Shop Station

> Gilt / Chrome Legs

> Show Window

1520 D540 H460 $2407 52408

s e BENE TEBE BESNE

S2407 4.6L 380W 220-240V~ 50/60HZ & 10A EBrHEk
S2408 4.6L 380W 220-240V~ 50/60HZ 1&F 10A EpRiEk

45| Achieve every quality dining experience

S68 SERIES =

56801-1 / S6801-2
S6801G-1 / S6801G-2

IS / BRABEESEIR

> Oblong Chafing Dish
> Gilt / Chrome Legs
> Show Window

=S

L660 D460 H420

S6801-1/ S6801-2

FRECEE IR LA EC AR

S6801G-1/56801G-2

RS 58 TEIHE TERBE BE SRR
S6801-1 (14§ Single) 8.3L 380W 220-240V~ 50/60HZ 1EH 10A EPriEsk
S6801-2 (W& Double) 4172 380W 220-240V~ 50/60HZ 1EF 10A EfriESk
S6801G-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EpRiEsk
S6801G-2 (W1& Double) 412 380W 220-240V~ 50/60HZ & 10A EpridEk
AMES / BSHEESER
> Round Chafing Dish
> Gilt / Chrome Legs
> Show Window
'VQ( ]q FH 56803 S6803G
L520 D540 H460
BS 58 EEINE TERE BE SR
S6803 6L 380W 220-240V~ 50/60HZ &M 10A Epridsk
S6803G 6L 380W 220-240V~ 50/60HZ 1EF 10A EPFiESK
AIMEE / BKAREERN
> Oblong Soup Station
> Gilt / Chrome Legs
> Show Window
L660 D460 H420 S6805 S6805G
S & TEHE TEBE TESNE
S6805 46172 380W 220-240V~ 50/60HZ & 10A EpRidEk
S6805G 4612 380W 220-240V~ 50/60HZ & 10A EPriEL
PIES / KB E 7R
> Round Soup Station
> Gilt / Chrome Legs
> Show Window
'!Q[ ﬁ FH S6807 S6807G
L520 D540 H460
s e EMEINE TEBE BE SR
S6807 4.6L 380W 220-240V~ 50/60HZ &M 10A Epridsk
S6807G 4.6L 380W 220-240V~ 50/60HZ 1EF 10A EpPridEsk
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S67 SERIES

$6701-1 / S6701-2
S6701G-1 / S6701G-2

IS / BRAEEZEIN

> Oblong Chafing Dish
> Gilt / Chrome Legs
> Show Window

— =M

L660 D460 H420

S6701-1/S6701-2

tRECENE IR AR AR

S6701G-1/S6701G-2

BS BE TENE TERBE TSN
S6701-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ 1&EF 10A Elbrfdsk
S6701-2 (W& Double) 412 380W 220-240V~ 50/60HZ 1EH 10A EfrER
S6701G-1 (&4& Single) 8.3L 380W 220-240V~ 50/60HZ 1&E A 10A EPRiEk
S6701G-2 (4% Double) 412 380W 220-240V~ 50/60HZ 1&EF 10A EPR#ESL
EE  BHEESER
> Round Chafing Dish
> Gilt / Chrome Legs
> Show Window
9 ﬁ FH S6703 S6703G
1520 D540 H460
BS B8 BENE TERBE IR
S6703 6L 380W 220-240V~ 50/60HZ & 10A EbriEk
S6703G 6L 380W 220-240V~ 50/60HZ 1EH 10A EFrER
AIMEE /| BKAEER N
> Oblong Soup Station
> Gilt / Chrome Legs
> Show Window
.'q | S6705 S6705G
1660 D460 H420
BS e TEE TEERE TSR
S6705 46172 380W 220-240V~ 50/60HZ 1&E A 10A EPRidk
S6705G 4612 380W 220-240V~ 50/60HZ 1&EF 10A EPR#EL
AIMEE / BHAEER7F
> Round Soup Station
> Gilt / Chrome Legs
> Show Window
ﬁ FH S6707 S6707G
L520 D540 H460
BS e TENE TERBE BE IR
S6707 4.6L 380W 220-240V~ 50/60HZ & 10A EfriEk
S6707G 4.6L 380W 220-240V~ 50/60HZ 1EH 10A EFRER

47 | Achieve every quality dining experience

S67/65 SERIES )

36702-1 / $6702-2
$6501-1 / $6501-2

AMeNKAREESER

> Oblong Chafing Dish
>s.s Legs
> Show Window

=S

L660 D460 H420

S6702-1/ S6702-2

FRECEE IR LA EC AR

$6501-1/56501-2

RS 58 TEIHE TEBE BE SRR

S6702-1 (4§ Single) 8.3L 380W 220-240V~ 50/60HZ 1EH 10A EPriEsk
S6801-2 (W& Double) 4172 380W 220-240V~ 50/60HZ 1EF 10A EfriESk
S6501-1 (2% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EpRiEsk
$6501-2 (3% Double) 412 380W 220-240V~ 50/60HZ & 10A EpridEk
A TR AR
> Round Chafing Dish
>s.s Legs
> Show Window

1520 D540 H460 S6704 56503

RS 58 TEIHE TEBE SRR

S6704 6L 380W 220-240V~ 50/60HZ &M 10A Epridsk
S6503 6L 380W 220-240V~ 50/60HZ 1EF 10A EfFifK
AMENKARERZIF

> Oblong Soup Station

>s.s Legs

> Show Window

9 ]CH S6706 S6505

L660 D460 H420

S rE TEHE TEBE EE SR

S6706 46172 380W 220-240V~ 50/60HZ & 10A EpriEsk
S6505 4612 380W 220-240V~ 50/60HZ & 10A EprifEsk
AL FREE LT

> Round Soup Station

>s.s Legs

> Show Window

L520 D540 H460 S6708 S6507

S B8 TEHE TEBE SRR

S6708 4.6L 380W 220-240V~ 50/60HZ &M 10A Epridsk
S6507 4.6L 380W 220-240V~ 50/60HZ & 10A EfFifRK
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B24 SERIES =

B2401-1 / B2401-2
B2402-1 / B2402-2

RE2BERSR /| WEERER

> Oblong Chafing Dish
> Gilt / Chrome Legs

=M

L660 D460 H420

B2401-1/B2401-2

tRECENE IR AR AR

B2402-1/B2402-2

BS BE BMETHE TERBE TSN

B2401-1 (8815 Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EfriEk
B2401-2 (X4 Double) 412 380W 220-240V~ 50/60HZ 1EH 10A EfrER
B2402-1 (££1% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EFRER
B2402-2 (#& Double) 412 380W 220-240V~ 50/60HZ 1&EF 10A EPR#ESL
EEeBEEESER

> Round Chafing Dish

> Gilt / Chrome Legs
9 ﬁ FH B2403 B2404

1520 D540 H460

BS B8 BETHE TERBE IR

B2403 6L 380W 220-240V~ 50/60HZ & 10A EbriEk
B2404 6L 380W 220-240V~ 50/60HZ 1EH 10A EFrER
EZ2BEICKER N

> Oblong Soup Station

> Gilt / Chrome Legs

.'q | B2405 B2406

1660 D460 H420

S rE TEHE TEBE EESAE

B2405 4.6L°2 380W 220-240V~ 50/60HZ S 10A EfRiEk
B2406 4.6L°2 380W 220-240V~ 50/60HZ 1&EF 10A EPR#Ek
FEEBERTEES AR

> Round Soup Station

> Gilt / Chrome Legs

L520 D540 H460 B2407

BS e BETHE TERBE BE IR

B2407 4.6L 380W 220-240V~ 50/60HZ & 10A EfriEk
B2408 4.6L 380W 220-240V~ 50/60HZ 1EH 10A EFRER

49| Achieve every quality dining experience

B68 SERIES =)

B6801-1 / B6801-2

B6801G-1 / B6801G-2
BLLBEE | WEELES

> Oblong Chafing Dish
> Gilt / Chrome Legs

=S

L660 D480 H420

B6801-1/B6801-2

FRECEE IR LA EC AR

B6801G-1/B6801G-2

(]
==
>
=
=
D
=
(2]
-
O
HE

RS e TEINE TERBE BE SRR

B6801-1 (&21% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EPridsk
B6801-2 (W& Double) 4172 380W 220-240V~ 50/60HZ 1EF 10A EfFiRSk
B6801G-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EPFiER
B6801G-2 (W#& Double) 412 380W 220-240V~ 50/60HZ 1EF 10A EPFiESS
EE2BEIKER NN
> Oblong Soup Station
> Gilt / Chrome Legs

L660 D480 H420 B6805

Bs e TEINE TERBE BE SRR

B6805 4612 380W 220-240V~ 50/60HZ & 10A Ebrissk
B6805G 4.612 380W 220-240V~ 50/60HZ 1EF 10A ElFFiESK
EE2UEHRTERER FEEBERTER NN

> Round Chafing Dish > Round Soup Station

> Gilt / Chrome Legs > Gilt / Chrome Legs

L520 D540 H460 L520 D540 H460

RS AE  TEHE TWERE TEMX BS AE  TEHE TWEBE TEME

B6803/ » JEF 10A B6807 / 1EH 10A
B6803G 6L 380W 220-240V~ 50/60HZ bR B6807G 4.6L 380W 50/60HZ i
EE2UEEBNR EeeBEEEN

> Chafing Dish > Round Chafing Dish

> All Gold Plated > All Gold Plated

L1680 D460 H420 1520 D525 H460

BS AE  TEHE FEBRE FEMX BS AE  TEHE TWEBE TEME

- iEF 10A iEF 10A

K6801-1 8.3L 380W 220-240V~  50/60HZ b K6803 6L 380W 50/60HZ i
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B67 SERIES s

B6701-1 / B6701-2

B6702-1 / B6702-2
e/ 2MWED | WERL B

> Oblong Chafing Dish
> Gilt / s.s / Chrome Legs

=M

L660 D460 H420 B6701-1/B6701-2

B6701G-1/B6701G-2

tRECENE IR AR AR

B6702-1/ B6702-2

BS e TEE TEEE TESAE

B6701-1 (£24% Single) 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EPR#EL
B6701-2 (#& Double) 412 380W 220-240V~ 50/60HZ &M 10A E PRk
B6701G-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ 1& A 10A EPRidsk
B6701G-2 (XW4% Double) 412 380W 220-240V~ 50/60HZ 1&E A 10A EPRiEk
B6702-1 (&1 Single) 8.3L 380w 220-240V~ 50/60HZ & 10A EFiEk
B6702-2 (W#& Double) 4172 380w 220-240V~ 50/60HZ & 10A Eprifk
S | SMEBERTELELR

> Round Chafing Dish

> Gilt / s.s / Chrome Legs

L520 D540 H460 B6703 B6703G B6704

BS e BENE EEE BE SR

B6703 6L 380W 220-240V~ 50/60HZ & 10A EfriEk
B6703G 6L 380W 220-240V~ 50/60HZ 1&F 10A Elpridk
B6704 6L 380W 220-240V~ 50/60HZ 1&E A 10A EPRiEk
BEEEZNCRER AR

> Oblong Soup Station

> Gilt / s.s / Chrome Legs

1660 D460 H420 B6705 B6705G B6706

ns e BEINE TEEE BESNE

B6505 46172 380W 220-240V~ 50/60HZ EA 10A EPRESL
B6505G 46172 380W 220-240V~ 50/60HZ 1&F 10A EPRiEk
B6706 45172 380W 220-240V~ 50/60HZ 1&E A 10A EPRiESL
BEEeMERTEER P

> Round Soup Station

> Gilt / s.s / Chrome Legs

L520 D540 H460 B6707 B6707G B6708

BS e BENE EEBE BESNE

B6707 4.6L 380W 220-240V~ 50/60HZ & 10A EFriEk
B6707G 4.6L 380W 220-240V~ 50/60HZ 1& A 10A ElPRidk
B6708 4.6L 380W 220-240V~ 50/60HZ 1&E A 10A EPRiEk
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B65/20/21 SERIES s

B6501-1 / B6501-2

2NEBER /| WEESER

> Oblong Chafing Dish
>s.s Legs

=S

L660 D460 H420

2001-1 / 2001-2

EEEREIR

> Oblong Chafing Dish
> Gilt Legs

— 2 h

L660 D490 H400

FRECEE IR LA EC AR

(]
==
>
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-
O
HE

S rE BEHE EE BBIE BFRESRE

B6501-1 (1% Single) 8.3L 380W 220-240V~ 50/60HZ & 10A EfFtEk
B6501-2 (W& Double) 4172 380W 220-240V~ 50/60HZ & 10A EfrdEsk
2001-1 (£24% Single) 8.3L 380W 220-240V~ 50/60HZ S 10A EfrtEk
2001-2 (4% Double) 4172 380W 220-240V~ 50/60HZ 1&EF3 10A EPriEk

B6503

ENeBENTESEIN

> Round Chafing Dish
>s.sLegs

=AM

L520 D540 H460

2002
ERELER

> Chafing Dish
> Gilt Legs

mEmn

L640 D350 H340

S e EMEINE TEBE BE SR

B6503 6L 380W 220-240V~ 50/60HZ 1EF 10A EPriEsk
2002 8.3L 380W 220-240V~ 50/60HZ & 10A EFRihk
2N EREER AP EEERIN

> Oblong Soup Station > Oblong Chafing Dish

>s.slLegs > Gilt Legs

L660 D460 H420 L640 D350 H340

BS 58 TEIHE TERE BE SR

B6505 46172 380W 220-240V~ 50/60HZ &M 10A Epridsk
2003 4.512 380W 220-240V~ 50/60HZ 1EF 10A EPridsk
MM ERTEEZ IR PWNESBIR

> Round Soup Station > Chafing Dish

>s.s Legs

L520 D540 H460 L660 D360 H350

s e EMEINE TEBE BESNE

B6507 461 380W 220-240V~ 50/60HZ & 10A EfRiE%
2101 8L 380W 220-240V~ 50/60HZ & 10A EPRiEk
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21/22/23/24 SERIES )

2102

2WNEEIR
> Chafing Dish

—~ =

L640 D350 H340

2203

BRI

> Soup Station

=

L640 D350 H340

tRECENE IR AR AR

BS e EMELHE TERBE TE SR
2102 4172 380W 220-240V~ 50/60HZ &R 10A E PRk
2203 4.51*2 380W 220-240V~ 50/60HZ & 10A EfriEk
2WE I BB
> Soup Station > Chafing Dish

1640 D350 H340 Q300 H330
oS e TENE ERBE TUESRE
2103 45172 380W 220-240V~ 50/60HZ 1EF 10A EPRiEL

5 3EF DB-180A EBHUR
2301 4.6L 180W 220-240V: 50/60HZ B 10A EFRIEL
BB EEERBR
hafi “h > Rectangle Chafing Dish

> Chafing Dis > Gilt Legs

1640 D350 H340 L660 .@) ﬂj)
BS e EETHE TERBE TESRE
2201 412 380W 220-240V~ 50/60HZ 1EF 10A EPRiESL
2401 8.3L 380W 220-240V~ 50/60HZ JEF 10A EPREL
BB EBEERIN

) > RectangleSoup Station

> Chafing Dish > Gilt Legs
L640 ﬁo HFgli) L660 D460 H420
BS e EThE ERE TESRE
2202 8.3L 380W 220-240V~ 50/60HZ & 10A EPFRER
2405 4.512 380W 220-240V~ 50/60HZ & 10A E PR

A7905

B2 B
> Eco Chafing Dish

— = M

L640 D350 H340

A9801
s

> Half Roll-top Chafing Dish

M

L660 D460 H420

BES RE HEThE FERE HESRE
AT905 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EfriEk
A9801 8.3L 380W 220-240V~ 50/60HZ & 10A EPrtEK
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24/25/26 SERIES )

2406

EMEZ I

>Rectangle Soup Station

> Chrome Legs

=M

L660 D480 H420

2501
E=EIP
> Chafing Dish

= =M

L640 D380 H390

FRECEE IR LA EC AR
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S AE FEINE TERBE TESNE

2406 45172 380W 220-240V~ 50/60HZ &M 10A Epridk

2501 8.3L 380W 220-240V~ 50/60HZ & 10A Epridsk

2NEEN BB

> Round Chafing Dish > Chafing Dish

> Chrome Legs

L660 D460 H420 L640 D380 H340

RS e TEINE TERBE SRR

2402 8.3L 380W 220-240V~ 50/60HZ &M 10A Epridsk

2502 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EfriESk

EEERBR B2

> Round Dish > Soup Station

> Gilt Legs

L520 D540 H460 L640 I:[j(] @

S B8 FEINE TERBE TESRE

2403 6L 380W 220-240V~ 50/60HZ & 10A EPRiEk

2503 6L 380W 220-240V~ 50/60HZ &M 10A Epridsk

2NEBIF BEREIP

> Round Dish > Chafing Dish

> Chorme Legs

L520 D540 H460 8300 Ha30

S e FEINE TERBE SRR

2404 7L 380W 220-240V~ 50/60HZ &M 10A Epridsk
n & 10A EfrdEsk

2603 5L 180w 220-240V: 50/60HZ At DB-180A B

2WNESEI BB

> Round Dish > Round Dish

> Gilt Legs > Chorme Legs

L520 D540 H460 L520 D540 H460

S E BEINE TEBE BESNE

2407 4.5L 380W 220-240V~ 50/60HZ 1S 10A EfFiESk

2408 4.5L 180W 220-240V~ 50/60HZ 1&EF 10A E PRk
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26/21 SERIES )

2604 2103

B2 E=EIP
> Soup Station > Round Chafing Dish

=5 &8 AN

w300  H3% L520 D540 H460

BS e TEE TERBE TE SR

2604 10L 180W 220-240V~ 50/60HZ &R 10A E PRk
2703 7L 380W 220-240V~ 50/60HZ & 10A E PRk

2605 2104

BRI BMARE=EIR

> Soup Station > Round Built-in Chafing Dish

S B L Y

Q300  H400 560 Hars

BS 58 METhE TERE RE IR

2605 10L 180W 220-240V~ 50/60HZ & 10A EFriEk
2704 L 380W 220-240V~ 50/60HZ & 10A EfrER

2101 2105

BB BMARESER
> Rectangle Chafing Dish >1/1 GN built-in Chafing Dish

— 4 =

L660 D470 H420

Bs rE BREWE ERE BBE EESNER
2701 4172 380W 220-240vV~ 50/60HZ 1EF 10A EFRiEX
2705 8.3L 380W 220-240V~ 50/60HZ 1EF 10A EPrtEK

2102 2801

2WNE AN BMAREBEREI
> Rectangle Soup Station > Chafing Dish

=M — A

L660 D470 H420 300 H330

s e EEINE EEBE BUE SR

2702 42 380W 220-240V~ 50/60HZ E 10A EFFHES
2801 5L 180W 220-240v~ 50/60HZ I 10A EFrfsk

&% DB-180A & HEHWR

2802

BRI

> Soup Station W
> Chrome Legs

L660 D470 H420

BS FE PEMER GERE ERESAER
2802  10L 180W 220-240V~  50/60HZ & 10A EfriEk
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C24/68 SERIES =)

C2401-1 / C2401-2
C6801-1 / C6801-2

BeeBERE / WRERER

> Square Chafing Dish
> Gilt Legs

— M

L500 D470 H420

FRECEE IR LA EC AR

C2401-1/ C2401-2 C6801-1/C6801-2

ith= RE FETHE HEBE BE SRR
C2401-1 (&7% Single) 4.8L 280W 220-240V~ 50/60HZ Y& 10A ERREX
€2401-2 (4% Double) 21172 280W 220-240V~ 50/60HZ 1B 10A EiEk
C6801-1 (15 Single) 4.8L 280W 220-240V~ 50/60HZ & 10A ERREL
C6801-2 (4% Double) 21072 280W 220-240V~ 50/60HZ iEFE 10A ERREX
EeelENTESE R
> Round Chafing Dish
> Gilt Legs
L450 D470 H420
C2409 C6809
ith= AE TEINE FEBE EE SR
€2409 7.6L 280W 220-240V~ 50/60HZ B 10A ERFiEL
€6809( /& 6809) 7.6L 280W 220-240V~ 50/60HZ &5 DB-280A TR
EeelERLES7P
> Square Soup Station
> Gilt Legs
WCH €2405 €6805
L500 D480 H420
fith= BE TEIHE FEBE E SRR
2405 4.6L 280W 220-240V~ 50/60HZ B 10A EbRiEL
6805 4.6L 280W 220-240V~ 50/60HZ &% DB-280A TR
EeeMENTES 7
> Round Soup Station
> Gilt Legs
9 % C2409T C6809T
L520 D540 H460
s RE TEINE MERBE TESNE
C2409T( & B2409T) 4.6L 250W 220-240V~ 50/60HZ EF 10A ERREL
C6809T( & B680IT) 4.6L 250W 220-240V~ 50/60HZ &% DB-280A T AIFRFAIR
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C67/65 SERIES s W SERIES o

Use natural wood materials more heat insulation, not easy to burn.
The temperature can be adjusted from normal temperature to
boling. integrated design of wood and stainless steel

BRARAEAMHBMER. T52
BEAESRNBSERET
A EREWEEN— IRt

The appearance of the personalized
design of convex and concave

SNLSR B 5 MBI

C6701-1 / C6701-2
C6702-1 / C6702-2

EL/ 2WeBER /| WRESER

() ()
= =
5 5
= =
2 2
B o
5 %5
e o

> Square Chafing Dish
> Gilt/ s.s Legs

— M

[ YRR

C6701-1/C6701-2 C6702-1/C6702-2 Notch design for convenient
L500 D470 H420 . . L
F EEERAVER (3231
gg% g% g)ﬁ\ﬁlﬂ$ g}ﬁ\%EEE ﬁ}r‘iﬁﬁg 000000........00000000tt.........0000000000........003
C6701-1 (284 Single) 481 280W 220-240V~ 50/60HZ :
C6701-2 (34 Double) 21072 280W 220-240V~ 50/60HZ B 10A EfRiEL :
C6702-1 (545 Single) 481 280W 220-240V~ 50/60HZ &% DB-280A & AR :
C6702-2 (3% Double) 21072 280W 220-240V~ 50/60HZ .

C6709 / C6710
BEE / NI ESER ®
Collocation thermostat
electric warmer inside

WEHESEEMR

© 0600000000000 0000000000000000000000000

> Round Chafing Dish
> Gilt/ s.s Legs

= o

: Antiskid mat provided
+ onthe bottom

[ERERE BB

Unique design of cooling hole

IREFBVEARFLIZIT

e000c0000c00000000000000000

43 O &\l

e0ccccccccc0cccccce

e0ccccccce

L520 D540 H460 6709 6710

B BE BETHR HEBE BE IR

C6709( /& B6709) 7.6L 280W 220-240V~ 50/60HZ B 10A ERRIESL w104 W102 w101
C6710( & B6710) 7.6L 280W 220-240V~ 50/60HZ 155 DB-280A T ARAMR NIy AP AP

> Oblong Chafing Dish with Glass Lid
> Electric Heater Wooden Stand 8.3L

=
500 365

> Square Chafing Dish with Glass Lid
> Electric Heater Wooden Stand 4.8L

= =
370 365

> Oblong Chafing Dish with Glass Lid
> Electric Heater Wooden Stand 6.0L

= =
390 390

C6705 / C6706
% | 2 WLWESLELTAN

> Square Soup Station
>Gilt/ s.s Legs

| C6705 C6706

L500 D480 H420

ite=3 e TEIhE TMEBE EE SR

C6705 4.6L 280W 220-240V~ 50/60HZ EF 10A EFfEL

C6706 4.6L 280W 220-240V~ 50/60HZ &E DB-280A T FIFEFAIR
W2850 W2830 CH2201 Pl RIR

=4 = nA AN M B A 4 G'J\Hq

NG ESJUT NI ESJUeT REESEP

06709T / 0671 OT > Wooden Buffet Stand > Wooden Buffet Stand > Oblong Chafing Dish with Coldice pack

Ee / 2WNeWEBFEES IR Display

> Round Soup Station % % % % % % E' Q, JahY

> Gllt / S.S Legs 500 280 280 300 280 280 590 380 250

@ @ @ C6709T C6710T

ite=3 e TEhE TEBE EE SN

C6709T( & B6709T) 4.6L 280W 220-240V~ 50/60HZ B 10A EFfEL

C6710T( & B6710T) 461 280W 220-240V~ 50/60HZ &E DB-280A T FIFEAIR
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J SERIES 5

¥ Adoption of special technology,

3 Keep the lid permanently sesled
P AT

¢ RABHEA,

D ETRIBSAEH,

J301PG / J305PG

BB

> Round Steel Lid Vision Induction
Chafing dish, W/ss insert

J301PG

[CE T = =l
J305PG
@se) 0 =TI

ow window use the Duont's

rial, Original creation

S making craft, no steam and greasy stain

¢ AIME
D REMPBABBREME, TeEIE
P IE, AMEREK, FEE.

J301RG / J305RG

BEREIP

> Round Steel Lid Vision Induction
Chafing dish, W/ss insert

J301RG

(93 6L) $ @PG"
J305RG 0
= =

The whole body is made of 304
+ stainless steel
: e
: ©5RMA 304 THEWHIITE

:
:
:
@)

J301WG / J305WG

BB

> Round Steel Lid Vision Induction
Chafing dish, W/ss insert

J301wG

(993 6L) % =~
J305WG 100
= =l

J302PG / J306PG
J302RG / J306RG
J302WG / J306WG

BRI

> Square Steel Lid Vision Induction
Chafing dish, w/SS insert

J302P / J306P
J302R / J306R
J302W / J306W

BEREIP

> Square Steel Lid Vision Induction
Chafing dish, w/SS insert

J302PG

wEs1y BV B=lw
410 480

J306PG

(43%3.8L) %380 @m [0

J302P

m@as) BV B=3*
= =
J306P
Ema) ) =TI

J302RG

wmEs1) BV Bl
410 480

J306RG

dmme) == =31

J302R
mEE s e ETlw
410 480
J306R
s sy =" ==

J302WG

wmEsI) BV Bl
410 480

J306WG

mme) = =31

J302w

s B BT
410 480
J306W
mmms) = E2

PRECEFE I AR EC R IR

J101PG / J705PG
JI01RG / J705RG
JI0TWG / J705WG

BRI

(]
==
>
=
=
D
=
(2]
-
O
HE

(30— 380 > Round Steel Lid Vision Induction 170596 =7 | 170586 =l 109G =l
Chafing dish, w/ss insert,With (&) —=— = (&) = = -
stand e ) ) J= ) =l s =
iths BE BEThE BEBE BE SRR
J701PG/J705PG 6L 350W 220-240V~ 50/60HZ SEF 10A EfREL
J701RG/J705RG 6L 350W 220-240V~ 50/60HZ E?\DBEOORJ TRBHIR
JT01WG/JT05WG 6L 350W 220240V~ 50/60HZ RERES 100°C
EREIR EREIP EREIP
> Round Glass Lid Vision Induction > Round Glass Lid Vision Induction > Round Glass Lid Vision Induction j 0 J 05
Chafing dish, W/ss insert Chafing dish, W/ss insert Chafing dish, W/ss insert 1701 R / 1705R
(ilé:gm) % @1‘“ (lﬁ?ﬂ%iu% @W’ (&i?.%ﬁu? %’P“ 1701 w / j705w
ey =2 ST pean=—R=—1 e e
=
> Round Glass Lid Vision Induction oy j%;_ == O =7~ oy =~
Chafing dish, w/ss insert,With o JT05R ey e R,
stand anen &8 B o 5 T o & B
RS rE EIhER FEBE BUESRE
JT01P/JT05P 6L 500W 220-240V~ 50/60HZ SEF 10A EfFiEL
JT01R/JTO5R 6L 500W 220-240V~ 50/60HZ iﬁﬁ\DB—&JORJ T R BAR
JTOLW/JT05W 6L 500W 220-240V~ 50/60HZ REEES 100°C

59 | Achieve every quality dining experience Achieve every quality dining experience | 60



(]
=
5
=
2
o
&
¥

J SERIES 5

J7102PG / J706PG
J102RG / JT06RG
J102WG / J7106WG

BEREIP

> Square Steel Lid Vision Induction
Chafing dish, w/ss insert,With
stand

s = Bk
osre = 7 |

() =

J702RG
(M=)

J706RG
(0E)

-
[oee]  Toe]
Sl

tRECENE IR AR AR

roawsie]) T
(g==R=ty

380

s e BEINE SEBE TESRER
JT02PG/JT06PG 6L 500W 220-240v~ 50/60HZ =R 10 EFTIEL
JT02RG/JT06RG 6L 500W 220-240V~ 50/60HZ 5&% DB-500R) % AR
JT02WG/JTOBWG 6L 500W 220-240V~ 50/60HZ BEAES 100°C
J702P / J106P
JT02R / JT106R
J702W / J106W
EEIP
B = e & B oaw =3 |m

> Square Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand

706 = 7 |2w
) [sel Lo

= ek

() oo

nmew V65 /35
GRon) [
360 410

ns e BEINE MERBE TESRER

JT02P/J706P 38L 350W 220-240v~ 50/60HZ =R 10 EiRiEL

JT06R/JTO6R 38L 350W 220-240V~ 50/60HZ 5B DB-350R) % AR

JTOBW/JTO6W 38L 350W 220-240V~ 50/60HZ RERES 100°C

JA01PG / J405PG

JA01RG / J405RG

JAOTWG / J405WG

2B

360 0 1401W

> Round Steel Lid Vision Induction g ﬁ ﬁ |3w i % ﬁﬂ |m Jf:v; ﬁ ﬁ ‘
Chafing dish, w/ss insert,With uoses 3] T | uosre T3 = | e =1 T=7 |«
stand and fuel holder o o R

ns RE ENEIHER MEBE TESRER

J401PG/J405PG 6L 500W 220-240V~ 50/60HZ =R 108 EFFIEL

J401RG/J405RG 6L 500W 220-240V~ 50/60HZ 5&% DB-500R) % FEBHIR

JA0IWG/J405WG 6L 500W 220-240V~ 50/60HZ REAES 100°C

J401P/J405P

J401R/J405R

JA0TW/J405W

E=EIR

> Round Glass Lid Vision Induction 1401P o J401R 30 1401WG 0
Chafing dish, w/ss insert,With () ﬁ ﬁl . ﬁ %‘ |m B ﬁ ﬁ| -
stand and fuel holder iy ﬁ ﬁ | ) @ % | g ﬁ ﬁ |

= RE ENEITHE ERBE TESRZR

J401P/J405P 38L 350W 220-240V~ 50/60HZ =M 10 EIEL

J401R/J405R 3.8L 350W 220-240V~ 50/60HZ 5B DB-500R) % AR

JA01W/J405W 38L 350W 220-240V~ 50/60HZ RERES 100°C
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J SERIES 5

J402PG / J406PG
J402RG / J406RG
J402WG / JA06WG

FRE)

> Square Steel Lid Vision Induction
Chafing dish, w/ss insert,With
stand and fuel holder

1402PG ”i} ﬁ'lm
($R35 6L) 490

J406PG

(FE3.8L) U§U Ufﬂ |35°

FRECEE IR LA EC AR

s 5 i
(4R 6L)
J406RG
(493%3.8L) 30
460 410

e ERE
(5¥3s 6L) 280
J406WG

(sﬁﬁssuﬂgﬂ f |“°

= e TEhE TEBE BE SRR

J402PG/J406PG 6LL 500W 220-240V~ 50/60HZ SR 108 EFIEL
J402RG/J406RG 6LL 500W 220-240V~ 50/60HZ 52 DB-500R) % FIEHIR
JA02WG/JA06WG 6LL 500W 220-240V~ 50/60HZ EEBES 100°C

J402P / J406P
JA02R / J406R
J402W / J406W

BERBIP

> Square Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand and fuel holder

Jao2P

(I 6L) 30
480

J406P

(}mﬁasL)@J i |“°

360

J402R
s (= 2T

480
J408R @1 ﬁ
(3IE=E3.8L)

360

360

J402W Dg] ﬁ
(BEE 6L)

1406W
(MEE3.8L)

360

s E TEINE TEBE TESTE
J402P/J406P 6LL 350W 220240V~ 50/60HZ S 10A EFRIEL
J402R/J406R 6LL 350W 220240V~ 50/60HZ 782 DB-350R) & AR
J402W/J406W 6LL 350w 220-240V~  50/60HZ REEBES 100°C
C70P / G80P
C70R / C8OR
C70W / C80W
EREP
cror = Tl fee g ol Tl feo crow =9 Tl =

> Stand for Round 30cm/38cm
Chafing Dish

caop T Tl foo

cur = T feo
440

csow ﬂ;ﬁ Eﬂ;ﬂlm |240

C90P / C100P
C90R / C100R
CI0w / C100W

BERBIP

> Stand for Mini Sqare 1/2 Chafing Dish
> Stand for Sqare GN2/3 Chafing Dish

coop D;ﬂ w
by |2A0
32
c1o0p E RFW ‘240
2/3

490 380

Co0R 20
12
460 32
C100RH F{F
23

490 380

| 240

coow 20
7
460 '320°
c1 OOWH Fﬂj |20
23 380

490
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J SERIES 5

J701B / J701BG / J705B / J105BG

CRIPIIBE [ W5

> Round Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand

tRECENE IR AR AR

—— i J705B
J701B F—— & 280 N 280
(IEZ) | (3HBEE)
_— = o= J705BG
J701BG g TV |w [M/— T=— |=o e
(4R=%) | Mz% Mm (=) J701B/J7058 J701BG/J705BG
BS e TEIhE BE BIE BESNE
J701B/J701BG 6L 500W 220-240V~ 50/60HZ iEF 10A EFRiEL
&% DB-500RJ/350RJ T AAEHMIR
JT05B/J705BG 3.8L 350W 220-240V~ 50/60HZ BEEEE< 100°C
FREFRIEE /| &
> Square Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand
17026 8 @3 e — J706B
(R * [l " ()
380 410
R — = J706BG
(%) [ |28° (B%) J702B/J7068 J702BG/J706BG
RS e TEhE TEBE BEINE
J702B/J702BG 6L 500W 220-240V~ 50/60HZ iEF 10A ERRESL
&4 DB-500RJ/350RJ & FEEB IR
J706B/J706BG 3.8L 350W 220-240V~ 50/60HZ 258/E< 100°C
R &IFIFIEE | N
> Round Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand
17015 S e == =7 |. J705S
(EE®) |- OREEE)
170156 — = |, 70356
(W) |25° 0 (i) J7015/J7055 JT01SG/J7055G
440 540
RS B2 TEE TEBE TEIAE
J7015/J7015G 6L 500W 220-240V~ 50/60HZ iEF 10A EFRE.
i&% DB-500RJ/350RJ & AEBHR
J705S/J705SG 3.8L 350W 220-240V~ 50/60HZ BEEE< 100°C
FRAIFINIEES / NE
> Square Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand
7028 BV s 7/ J706S
() o] [P [see] Tox] [™ cams
380 410
J702SG — == F— 50 J706SG
e —— |m - ; ()
J7025/J706S J7025G/J7065G
RS BE TEE TEBE TEIAE
J7025/J7025G 6L 500W 220-240V~ 50/60HZ iEA 10A EFRE.
i&& DB-500RJ/350RJ) & FEBHR
J7065/J7065G 3.8L 350W 220-240V~ 50/60HZ EEEE< 100°C
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J SERIES 5

J401B / 1401BG / J405B / 1J405BG

B EPIRIBE [ WS

> Round Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand and fuel holder

FRECEE IR LA EC AR

J401B ; | 30 J405B
EE) H%F =T | ﬂ;w T=T | o)
440 540 390 490
J401BG 140 J405BG
(M=) ﬁ ﬁ 360 (4m=L)
” . 39 490 J401B/J405B J401BG/J405BG
RS BE BEINE FEEBE BESNE
J401B/J401BG 6L 500W 220-240V~ 50/60HZ B 10A ERREL
&4 DB-500RJ/350RJ & FEBHMR
J405B/J405BG 3.8L 350W 220-240V~ 50/60HZ BEEEE< 100°C
FRAIPRIBE | W&
> Square Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand and fuel holder
14028 H%} ﬁ 360 S} %’ 360 J406B
mmE) [, o o o (RImEL)
J402BG [@J ﬁ' 260 [@J ﬁ' 160 1406BG J402B/J406B J402BG/J406BG
(R3%) (=)
460 410 460 410
ik BE BEE T BE BESME
J402B/J402BG 6L 500W 220-240V~ 50/60HZ B3 10A ERREL
&% DB-500RJ/350R) T A EBHUR
J406B/J406BG 3.8L 350W 220-240V~ 50/60HZ 25ErE< 100°C
BEFEIFIFIEE | NE
> Round Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand and fuel holder
J401s 14058
(REEE ) i E o ﬁ ﬁ 30 ()
440 540 390 490
140156 - ﬁ ﬁ |3so 1405SG
(M) (93%)
o oo 390 420 J4015/J405S J4015G/J405SG
k= BE BENE TEBE BEIRE
J4015/J401SG 6L 500W 220-240V~ 50/60HZ A3 10A ERRESL
&% DB-500RJ/350R) & A EBHR
J405S/J405SG 3.8L 350W 220-240V~ 50/60HZ BEEE< 100°C
FRAIFINIES | &
> Square Glass Lid Vision Induction
Chafing dish, w/ss insert,With
stand and fuel holder
14028 . L5 4068
[€5:3559) ($M3=)
460 410
w e Tk B B
(%) - o ()
J4025/J406S J40256/J406SG
RS BE BEINE TEBE TEIRE
J4025/J4025G 6L 500W 220-240V~ 50/60HZ A3 10A ERREL
&% DB-500RJ/350R) & A EB R
J4065/J4065G 3.8L 350W 220-240V~ 50/60HZ EEERE< 100°C
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J SERIES 5

J401GCG / J405GCG

J402GCG / J406GCG
HEER | AN

FREC RSP R EEC FR AR

> Round / Square steel Lid Vision
Induction Chafing dish, w/ss insert

1401GCG [E} ﬁlm 44026C6
= = (M= 5.10)
J405GCG S} ﬁlm J406GCG
(m=3.8L) (#33.80)
J401GCG/J405GCG J402GCG/J406GCG
S "E BETHE FEBE FUESRE
J401GCG/J405GCG 6L/3.8L 500W 220-240V~ 50/60HZ &3 10A EFRfEL
&4 DB-500RJ/350R] % FR B3R

J402GCG/J406GCG 5.1L/3.8L 350W 220-240V~ 50/60HZ 2=8E< 100°C
B8 IFIFIEE / S
> Round Glass Lid Vision Induction

Chafing dish, w/ss insert

J301B J301BG
(el % @-hee % @pse (mE6l)

J301B/J305B J301BG/J305BG

J305B == | E @-m 1305BG
(RIB3.8L) 390 750 l l ($M=3.8L)

J302B / 1306B / J302BG / J306BG

HIRIPRIEE [ W

> Square Glass Lid Vision Induction
Chafing dish, w/ss insert

J302B

J302BG
CeEEA— = = =L T

J306B = a0 = |0 J306BG
CRImE3.8L) 380 M | 380 a0 | (M353.8L)

J302B/J306B J302BG/J306BG

J301S / J305S / J301SG / J305SG
RFEEIFFEE / NE
> Round Glass Lid Vision Induction

Chafing dish, w/ss insert

J301s J301SG

(IEE6L) %‘ @‘lmu E‘ @‘lmu (4R 6L)

e, @ stc J3058G
(3X¥E==3.8L) 3% 750 l l (4¥z53.8L)

J3015/J305S J3015G/J3055G

J302S / J306S / J302SG / J306SG

FREEIFREE s

> Square Glass Lid Vision Induction

Chafing dish, w/ss insert
o) e = = =" @aei0

410 480 410 480
0&%33*335»“) T E 0 e e L 70 e (%3%?&) J3025/J306S J3025G/J306SG
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J SERIES 5

J301GCG / J305GCG

BB

> Round Steel Lid Vision Induction
Chafing dish, w/ss insert

J301GCG J302GCG
[CE) %m ng [1e0 % @W” (493 5.1L)

J305GC6 == e e q;,—wo J306GCG
(4¥=53.8L) 390 750 | 380 | ($M=53.8L)

J1304K / J304KG
EE B

> Oblong GN1/1 Glass Lid Vision
Induction Chafing dish, w/ss insert

ey e BT B £=T1% jhha
(1/18.3L) 580 780 580 280

(1/18.3L)

C1530B / G1538B

R & IFESR

> Stand for Round 38cm/30cm
Chafing Dish

C15308 | oo J|=
390 390
c15388 | soz ][
— a0 T~ a0

C1523B / G1512B

FHRAEIPESR

> Stand for Square GN2/3 GN1/2
Chafing Dish

|15° C1523B
—m —@ I150 C1512B

C1530S / G1538S
izl

> Stand for Round 38cm/30cm
Chafing Dish

c15308 [ oo ]|
390 390
c15388 | oo JI®
— a0 T~ a0

C1523S / C15128
pabite el

> Stand for Square GN2/3 GN1/2
Chafing Dish

Lo J|  crszas
[ 0o | [soo | cisizs

J301K / J301KG / J305K / J305KG
B /| SRR ER

> Round Glass Lid Vision Induction
Chafing dish, w/ss insert

J301K J301KG
(wﬁs.n% ggﬂwo % @rpso (W= 5.1)

J305K J305KG
(IEE3.81) f [0 g ' (ima3.L)
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J SERIES 5

J302K / J302KG / J306K / J306KG
FEFREZ | NS
> Square Glass/s.s Lid Vision Induction

Chafing dish, w/ss insert

1302K 302KG
e A ——— 1 @ e\‘l'ﬁﬂ (mi 5.1L)
410 480

BOBK = e = | J306KG

FRECENE kP R EEC FR AR

CRImE3.8L) 5 0 380 a0 (4M=53.8L)
J302K/J306K J302KG/J306KG
EEE | BRI
> Round Glass/s.s Lid Vision Induction Chafing dish,
w/ss insert, with stand and fuel holder
J401K 30 JA05K
390 490 (}&}%% 3'8L)
J401KG J405KG
(4Mz6L) fm % 0 (§9z3.8L)
J401K/J405K J401KG/J405KG
BS B8 TEINE TERBE BESRE
J401K/JA05KG 6L 500W 220-240V~ 50/60HZ 1EF 10A EpPrissk
&% DB-500RJ & FHEBHAIR
J401KG/J405KG 3.8L 350W 220-240V~ 50/60HZ BEEE<100°C
EEE | BRI
> Square Glass/s.s Lid Vision Induction Chafing dish,
w/ss insert, with stand and fuel holder
1402K 0 [EJ ﬁ s
(RIEE 6L) (x&gé 3 8L)
1402KG Sﬂ % . [EJ %’ 360 J406KG
(6L o (3.8L) J402K/J406K JA06KG/J406KG
BS B8 TEINE TERBE EESRE
JA02K/J402KG 6L 500W 220-240V~ 50/60HZ &M 10A EFRHEA
&5 DB-350 T AR
J406KG/J406KG 3.8L 350W 220-240V~ 50/60HZ BEEE<100°C
EEE | BRI
> Rectangle Glass/s.s Lid Vision Induction
Chafing dish, w/ss insert
J404K U§ﬂ % 250 U§ﬂ ﬁ 50 J404KG
(1/1) 670 480 1/1)
J404K J404KG
oS e TEINE TERBE ESRE
J404K 8.3L 500W 220-240V~ 50/60HZ B 10A EbRiEL
JA04KG 8.3L 500W 220-240V~ 50/60HZ i&# DB-500 & AR
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J SERIES 5

C70B / C80B
EEZ

> Stand for Round
30cm/38cm Chafing Dish

c70B ﬂ;ﬂﬂ ﬂ;ﬂj |240
?30cm 390 390
cso0B ﬂ;ﬁ ﬂ;ﬂl |240
B 3gom 440 440

C390B / C100B
ERZ

> Stand for Mini Square GN
1/2 Chafing Dish

> Stand for Square GN 2/3
Chafing Dish

Cc90B
@ ﬁ%ﬁ ‘240 b
460 321
DEU w |240 C1008
490 380 a3

C7OS / C80S
BRI ER

> Stand for Round
30cm/38cm Chafing Dish

c70s Lﬂ;ﬂj ﬂ;ﬂ] |240
@30cm 390 390
c80s H EH;HJ |24o
P38em 440 440

C90S / C100S

T BIPHESR

> Stand for Mini Square GN
1/2 Chafing Dish

> Stand for Square GN 2/3
Chafing Dish

u;ﬂ E[H]:' ‘240 co0s
1/2
460 32
H;[I H oo C1008
490 380 o

C70G / C80G
E & IPIELR

> Stand for Round
30cm/38cm Chafing Dish

c706 ﬁﬂgﬁ =7 |24o

@30em 390 390

Cc80G ﬂg} w;w |240
440 440

@ 38em

C90G / C100G

H A ESR

> Stand for Mini Square GN
1/2 Chafing Dish

> Stand for Square GN 2/3
Chafing Dish

C90G
E EIHF‘MO "
32

460

ﬂ;ﬂ H |240 c100G
2/3

490 380

C104B / C104G / C104S

1/1 FEIPIESR

> Stand for Oblong
GN 1/1 Chafing Dish

clo4B | — F |24o

670 380
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J SERIES 5

J301 / 1305
HREL

> Round Glass Lid Vision Chafing
dish, w/ss insert

J301

ERm) =) ==l

?38cm 6.0L

J305
(=) ? %’heo

»30cm 3.8L

J1301G / J305G
TREL

> Round Steel Lid Vision Chafing
dish, w/ss insert

J301G

= —= ($M)
440 540 |150 ?38cm 6.0L

= = L

390 490 (35)
#30cm 3.8L

1302 / 1306

FRE)

> Square Glass Lid Vision Chafing
dish, w/ss insert

J302

(W%%)E§§§3 %f%?ihw

2/3 5.1L

J306
() ) @F""

1/2 38L 3%

J302G / J306G
LB

> Square Steel Lid Vision Chafing
dish, w/ss insert

J302G

===
23 5L

J306G

ES 1% em
@0 172 38L

1303
HR T

> Round Glass Lid Vision Soup Station

dish, w/ss insert

(K=
12L

13036
el

> Round Steel Lid Vision Soup Station

dish, w/ss insert

J303G
($M35)
12L

1304
BRENR

> Oblong Glass Lid Vision Chafing
dish, w/ss insert

J304
e ——=K —— [t
1/1 8.3L

13046

FRE)

> Oblong Steel Lid Vision Chafing
dish, w/ss insert

J304G
S=R=——Jl =
580 480 (M=)

1/1 83L

69 | Achieve every quality dining experience

J SERIES 5

1401 / J401G / J405 / J405G
TREL

> Round Glass/Steel Lid Vision Chafing dish
> w/ss insert, With Stand and fuel holder

FRBCEE IR LR EC AR

1401 1405

(F%) CRIEE)
#38cm o #38cm

14016 1405G
S @ % 3%':,’,, J401/J401G J405/J405G
S rE FEThER BE BBIE SRR
J401/J401G 6L 500W 220-240vV~ 50/60HZ & 10A Btk

&5 DB-500RJ/350R) & FHERBHAIR

J405/J405G 4L 350W 220-240V~ 50/60HZ E58E<100°C

1402 / 1402G / 1406 / )406G

2

> Square Glass/Steel Lid Vision Chafing dish
> w/ss insert, With Stand and fuel holder

% 2 T 2 T

J40iG [@] ﬁ - @1 ﬁ . 14086

() - = ) 402/1402G J406/J406G

BS B8 TEINZE BMEHBE BE SR

J402/1402G 5.1L 500W 220-240V~ 50/60HZ & 10A EFRK

&4 DB-500RJ/350RJ & A EHMR

J406/J406G 3.8L 350W 220-240V~ 50/60HZ S=EE< 100°C

BRI

> Round Glass/Steel Lid Vision Soup Station

> w/ss insert, With Stand and fuel holder

1403 403G
(RE®) @ @ ‘“" E E 0 (3)

490 490 490 490 J403 J403G

RS 52 MEIhE MEBE BUESRE

J403 12U 350W 220-240V~ 50/60HZ S 10A ERRIEL

J403G 121 350W 220-240V~ 50/60HZ &% DB-500RJ/350R) & FIEBHAUR
EREN
> Oblong Glass/Steel Lid Vision Chafing dish
> w/ss insert, With Stand and fuel holder

1404 14046
et ;U =t * ()
J4046

S B2 BEINE MEBE BUESRE

Jao4 8.3L 500W 220-240V~ 50/60HZ S 10A ERREL

J404G 8.3L 500W 220-240V~ 50/60HZ &% DB-500RJ/350R) & AERFAIR
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J SERIES 5

J601 / J601G

BB

> Round Glass/Steel Lid Chafing dish
>38cm s/s food insert

J601 J601G

tRECENE IR AR AR

FIEE) 30 30 (4R
a0 = = =
J601 J601G
e aE BEINE TEBE BNRE ST
J601 6L 500W 220-240V~ 50/60HZ EF8 10A EFFEL
J601G 6L 500W 220-240V~ 50/60HZ i&& DB-500R) & A EBAUR
EREIP
> Square Glass/Steel Lid Chafing dish
>2/3 s/s food insert
J602 J602G
GrEE) % @ % % 0 ()
2/3 440 480 440 480 2/3
J602
ith=s AE BTN EERBE HihiES
J602 5.1L 500W 220-240V~ 50/60HZ A 10A EFFEL
J602G 5.1L 500W 220-240V~ 50/60HZ &% DB-500R) E AR
= LA
> Round Glass/Steel Lid Soup Station
1603 J603G
(BmE) 40 {E{Tl [EZT‘ [ﬁ [E{[‘ a0 () -
450 450 49 490 J603 J603G
S AE BEINER EERBE LI ES
J603 12L 350W 220-240V~ 50/60HZ 5/ 10A EfRfEL
&4 DB-350RJ T RHEBHR
J603G 12L 350W 220-240V~ 50/60HZ 2=8E< 100°C
BB
> Oblong Glass/Steel Lid Chafing dish
>1/1 s/s food insert
1604 10 % % % % o 6046
(}&%ﬁ) 580 480 580 480 (mm)
J604G
ith= AE BEINER EERBE LI ES
J604 8.3L 500W 220-240V~ 50/60HZ B 10A EFREXS
&4 DB-500R) T HEBHUR
J604G 8.3L 500W 220-240V~ 50/60HZ 2=8E< 100°C
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J SERIES

J605 / 1605G

BB

> Round 30cm Glass/Steel Lid Vision Chafing dish
> w/SS insert, With stand and fuel holder

FRECEE IR LA EC AR

(]
==
>
=
=
D
=
(2]
-
O
HE

J605 | —] i il i il J605G
mEm | = = =T Wﬁ 0 ()
1605 1605G
s nE EEINER TMEBE BNE SR
1605 4L 350W 220-240V~ 50/60HZ 1EF 10A EFRE.

&% DB-350R) T REEHUR
1605G 4L 350W 220-240V~ 50/60HZ 25> 100°C
FREN
> Square GN 1/2 Glass/Steel Lid Vision Chafing dish
> w/ss insert, With stand and fuel holder

12 440 480 440 480 12
J606 J606G
s g EEINZE TMEBE BNRE SR
J606 3.8L 350W 220-240V~ 50/60HZ & 10A EfniEK

i&& DB-350RJ & FHEHIR

J606G 3.8L 350W 220-240V~ 50/60HZ BEEE> 100°C

C70 / C80

EAELR J3AELSR

> Stand for Round
30cm/38cm Chafing Dish

o =1 =T
#30cm 0 290
am =1 11
?38cm o o

£90 / €100 C104

460 320
240
490 380

K HAESR
Stand for Oblong GN 1/1
> Stand for Mini Square GN 1/2 Chafing Dish - ’ 9 /
) Chafing Dish
> Stand for Square GN 2/3 Chafing Dish
o €90 c104 DEH Eﬂgﬂ] 210
1/2 670 380
Lo C100
2/3

6011

12L 5%

> Soup Bucket 12L

340 303 190

DB-350R) / DB-500R)
I B R PR AP

> Electrical Heating Plate

RS TEBE BESNE
DB-350RJ 220-240V~ 50/60HZ BF 10A EFFES
DB-500RJ 220-240V~ 50/60HZ RBRE> 100°C
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Simple and elegant lines

FHR

5B, BEME

IR SRR,
BREATE

Thewater vaporwill b to the

water pan vio thewater through

R47kiE
SRR N E RIS,
RS, 51RO

BEHIZE
ERTZE2MR, FItiCERIFs
AR, BENREIFEMTESE.

C101

BRENP

> Clam Chafer
> Steel Lid

C2607

BEREIP

> Soup Station

{11

fich=] R~ BETHE FEBE IR DIES
101 480*445*290 500W 220-240V~ 50/60HZ B 10A EFREL
€2607 480*445*290 500W 220-240V~ 50/60HZ fic % F3 DB-500RJ EEFAIR
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ol HSIU INIHVHD

INEARA
ERIMEMNLRA T MR, Hikt
B, ~5Z.

75 | Achieve every quality dining experience

Hinge mechanism guarantees
1 and durable ope

sing.
TR ER

ERMAENRERH, BEMES
®it, EREEEN; RHARE
[EFIRIRFELH BRI T,

/ill back to the

&
SR RIEIERTIFa, 1BREK
&, BhLEEEKINE,

©00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

J SERIES

J201 / J201G
J205 / 12056

FRBCEE IR LR EC AR

BB
> Chafing dish > With Stand
> Round 38cm/30cm
> Glass / Steel Lid
J201 % % % % % J205
(RIBEE) 1425 WA475  H300  L380  W430 H280 (=)
1201G 1205G J201/J205 J201G/J205G
0B=) o5 wars  h3oo 1380 w430 H280 (&)
s g BEINZE TMEBE BNRE S
J201/J201G 6L 500W 220-240V~ 50/60HZ B 10A EffE
J205/J205G 4L 350W 220-240V~ 50/60HZ &5 DB-500RJ/350R] & A EBHVR
BB
> Chafing dish > With Stand
>GN2/3/GN1/2
> Glass/Steel lid
I = J206
CRIEE) "La00 % % 1380  Ww3e5 H2g0 (IEE)
1202G == == Jzoie J202/J206 J202G/J206G
(ﬁz%) L400 W430 H300 L380 W365 H280 (mm)
s BnE EEINER TEBE BNE SR
J202/5202G6 5.1L 500W 220-240V~ 50/60HZ EF 10A EFFEL
J206/J206G 3.8L 350W 220-240V~ 50/60HZ i&#& DB-500RJ/350RJ & AIFEFR
BRI EREIP BB
> Soup Station > Chafing dish > Chafing dish

>1/1 GN Glass Lid >1/1 GN Steel Lid

> With stand > With Stand

>1/1 GN Glass Lid
e — == P —8—8-= = &=
(ME) 1470 w470 H410 (RIBE) L585 W430  H300 (W) L1585 W430  H300
s e TEIh=E ERBE EE SR
J203G 38L 350W 220-240V~ 50/60HZ B3 10A ERRESL

&% DB-500RJ T MR

J204/J204G 3.8L 350W 220-240V~ 50/60HZ 2=8E< 100°C

C20 / C30 / G30-1

B ERIFAE

> Round Frame

=
1360  W360 H148
=

W410  H148

C40 / C50 / C60
FTARIEIE

> Square Frame

ca0-106 = —t =
L360

W360 H148

cs50-102f= — =

L358
C60-104 =)
L550 W360 H148

W360  H148
=
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D SERIES )

B101G

ERTEIFRR

> Round Chafer 38cm
with black 6L

L470 W420 H180

K101G

WETHRIFRI

> Round Chafer 38cm
with gold 6L

L430 W380 H180

D SERIES s

D101 /D105
SR (RED)

> Chafer / Glass Lid
> Round 38cm/30cm

D101 —— T 16l

L470 W420 H192

D105 — —— fraL

L430 W380 L180

D101G / D105G

HRIERIP (W)

> Round Chafer 38cm/30cm
> Steel Lid

D101G —r — I~ 6L

L470 W420 H180

D105G ——r —— ] 4L

L430 W380 L180

D101G-BK

(i ek s

> Round Black Chafing
Dish 38cm 6L

L430 W380 H180

D101G-GD
liZeaE

> Round Gold Chafing
Dish 38cm 6L

L470 w420 H180

D102G-BK
AR EEP

> Square Black Chafing
Dish 2/3 GN 5.1L

= =

L419 W404 H180

D101G-RS
liZeaE

> Round Rose Gold
Chafing Dish 38cm 6L

— >

L430 W380 H180

D102G-GD
A& B ER

> Square Gold Chafing
Dish 2/3 GN 5.1L

= £ 5

L419 w404 H180

D102G-RS

ABIRE BRI

> Square Rose Gold
Chafing Dish 2/3 GN 5.1L

= £ 75

L419 W404 H180

KJ1002
BRAEN | BBE

> Square 2/3 Glass Lid Vision
Chafing Dish / Gold Color
> w/ss insert with electric heater

o | |

L400 w480 H200

K202

BB

> Chafing dish
>GN 2/3
> Glass / Gold Color

8 8 &8

L400 W430 H300

77 | Achieve every quality dining experience

D102 / D106
I

>2/3 GN Chafer / Glass Lid
>1/2 GN Chafer / Glass Lid

D102 ——r {—J ([ )5.1L

L419 W404 H192

D106 —T —7 {1 738L

L365 W380 L170

D102G / D106G

BRIERIP

>2/3 GN Chafer / Steel Lid
>1/2 GN Chafer / Steel Lid

pu2e = = £

L419 W404 H180

L365 W380 L170

D103
BRI

> Soup station 10L

= b

L470 W420 H295

D104

KA ARIERIP

> Induction 1/1 GN
Chafer/ Glass Lid 8L

= =

L590 W455 H200

D104G
KBTI

> Induction 1/1 GN
Chafer / Steel Lid 8L

= =

L590 W455 H200
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D/) SERIES =5 J SERIES 0 R R T AR IR

(] (]
- ==
= =
= =
D D
[—] (—]
2 D201G D202 J101 J101G =
% RIEEIR RIEBIF 2WELEIR [ WiBE SNMREAFBIF | M= ?j;
w* > Chafer / Steel Lid >2/3 GN Chafer > Round Chafing Dish > Round Chafing Dish a*

> Electrical > Glass Lid >s.sleg >s.sleg

> Round 38cm > Electrical > Glass Lid > Steel Lid

L470 w420 H237 L419 W404 H237 ’
L470 D425 H325 L470 D425 H325
ns & BEIhE BE FBIE LihEES s e BETNE BE EBE BESNE
D201 L 280W 220-240V~ HZ DB-2 101 L W 220-240V~ HZ
01G 6 80 0-240 50/60 i) 80 J10 6 380 0-240 50/60 B2 DB-280 SEF 10A EFRIESL
D202 5.1L 280W 220-240V~ 50/60HZ fic DB-280 J101G 6L 380W 220-240V~ 50/60HZ

D201 D202G 1102 102G

pE IR RegEE Iy WNHEHER | FIEE 2WNHEHER | NE
> Chafer / Glass Lid >2/3 GN Chafer / Steel Lid >2/3 GN Chafer Dish >2/3 GN Chafer Dish
> Electrical > Electrical >s.sLeg >s.sleg
> Round 38cm > Glass Lid > Steel Lid

L470 W420 H237 L419 W404 H237

L445 D405 H330 L445 D405 H330

s e BEINER EERBE HihIES ith= e EEINE TMEBE BESNE

D201 6L 280W 220-240V~ 50/60HZ fic DB-280 J102 5.1L 380W 220-240V~ 50/60HZ = s
D202G 5.1L 280W 220-240V~ 50/60HZ 2 DB-280 J102G 5.1L 380W 220-240V~ 50/60HZ C DB-380 32/ 10A EIFRAES:

D203G D204 1104 104G

IE7IR RIEZIP EWKATEIN | BIBE 2WMKAERIF / NE
> Soup Station 10L >1/1 GN Chafer >1/1 GN Chafing Dish >1/1 GN Chafing Dish

> Glass / Lid >s.sleg >s.sleg
% % 83 > Electrical > Glass Lid > Steel Lid

e e e A A AR

L445 D580 H330 L445 D580 H330

= = = Th s = - oo s
£5 a8 e e e ws 58 TEHE TR T
D203G 10L 280W 220-240V~ 50/60HZ Ec DB-280 1104 83L 280W 220-240V~ 50/60HZ S ——
D204 8.3L 280W 220-240V~ 50/60HZ fc DB-280 104G 83L 380W 220-240V~ 50/60HZ = UREEES
D204G 11036 FIniR R AR P BBV FIAIR FIAUR AR
BB SMEAF 7 /| M=
> Electrical 1/1 GN Chafer > Sout Station >
> Steel Lid
— — Q g FH S TEhE TEEBE TESNE

L590  W455  H250 L470 D470 H420 J1036G DB-180/DB-180A 180W 220-240V~ 50/60HZ

DB-700 T00W 220-240V~ 50/60HZ

s & BEIhE TEBE BNRE ST DB-200A 200W 220-240V~ 50/60HZ &M 10A ElfriEk
D204 8.3L 280W 220-240V~ 50/60HZ A7 DB-280 DB-280/DB-280D 280W 220-240V~ 50/60HZ
J103G 10L 280W 220-240V~ 50/60HZ & 10A EfRER DB-380 380W 220-240V~ 50/60HZ
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TC SERIES =)

ACCORDING TO THE NEEDS
OF THE COMBINATION OF
SIMPLE

RERERASHS

High performance monolithic
computer is used as the
intelligent core control
component.

KABMREREAITENIENE
BEIZCATHIER (o

Automatic constant
temperature mode, high
constant temperature accuracy,
thermal insulation temperature
can be adjusted from 40°C

t0 95°C, also can choose no
thermal insulation, to meet the
needs of special food

LEHERENX, BEEES,
RRERERE 40°CEI95°C 2
EMERET, BEEERE,

Digital temperature display,
insulation temperature at a
glance

MPEEET, mEEE—H
T ﬁj\io

Temperature memory function
is designed. When the machine
is turned off and restarted, the
set temperature remains the
same as the set temperature
when the machine was turned
off last time. There is no need to
set it again

WITREEIZIZIRE, HXE
BERA, WREEEFRS
E—RINBIREERE, T

Automatic protection function,
when the temperature sensor
temperature measurement is
not normal, it will automatically
stop heating, and give the error
code

EEHRIFEE, HRERR
BB EENEBEELLEM
A, BRI A,

Touch button, waterproof and
easy to clean

iR, KEETFES.

LU RSB, FHERILE.
AARNCKEREI RITE R
> Double heads chafing dish > Chafing Dish With control
with control temperature Temperature(Left)
1940 D540 H265 L410 D410 H330
B e TEINE TERBE BE SRR
TC20 6172 250W*2 220-240V~ 50/60HZ & 10A EfridEsk
TC10L 10L 250W 220-240V~ 50/60HZ 1EH 10A EfRiER
AAR=kE=E BITERZN
> Triple heads chafing dish > Chafing Dish With control
with control temperature Temperature(right)
L1390 D540  H265 L410 D410 H330
S e BEINE TERE BE SRR
TC30 6L"3 250W*2 220-240V~ 50/60HZ 1&EF 10A Elfnidsk
TCIO0R 10L 250W 220-240V~ 50/60HZ 1&F 10A EfnisEk
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ACCESSORIES SERIES s

D13

13 &#
> 1/3 Porcelain Insert

 — —  —
1328 W179 H65

D10

380 EIER

> Round 38cm Porcelain Insert

— 7
71375 H65

Wig S AR
> Round 38cm Porcelain
Insert "S" divided

I—
7375 H65

D20

Wi EER

>Round 38cm Diveided
Porcelain Insert

— ]
7375 HE65

D30

23 FERE
> GN2/3 Porcelain Insert

 — —  —
1350 W320 H65

D60

/1 KAHEERE
> 1/1 Porcelain Insert

o w— ) —
L530 W325 H65

D70

300 NREE
> Round 30cm Porcelain Insert

0 7
71340 H65

D70S

300 /NE S HEER

> Round 30cm Porcelain Insert

"s" divided

—J 3
7340 H65

D70B
300 /)\EEKRELE
> Round 30cm Porcelain

Insert divided

— —
2 340 H 65

D80

12 NEER
> GN1/2 Porcelain Insert

 — i — O —
1330 W270 H65
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ACCESSORIES SERIES s

A10

380 EE&
> Round 38cm aluminum plate |

[—
73390 H70

A30

2/3 54

> Square GN2/3 aluminum plate

 — —  —
1350 W325 H65

A70

300 Ha&E
> Round 30cm aluminum plate

0

3330 H70

A80

1/2 &

> Square GN1/2 aluminum plate

 — w—  —
1330 W270 H70

D40

BEIFAEZR

> Round Frame

D50

FHRELR

> Squarea Frame

12522

2WNBREETER

> Round Chafing Dish
>s.sleg
> PC Cover

— — AR

L485 D485 H480

12502
SERE A AR

> Rect Chafer Dish
>s.sleg
>PC Cover

=M

L545 D345 H440

BES RE BEER I BE BRESTER
J2522 6L 380W 220-240vV~ 50/60HZ E2 DB-280 i&F8 10A EfRHEk
J2502 8.3L 380W 220-240V~ 50/60HZ E2 DB-280 i&F8 10A EfrtEk
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S SERIES &)

SD2302/20 | SD2302/40
SD2302/60

HEERFHEEREN

> Roll-top Chafing Dish with
Electric plate

SD2201/20 | SD2201/40

SD2201/60
SMBEBESTER

> Oblong Chafing Dish with
Electric plate

> PC Cover > PC Cover
65[3563
o b R
oS TEINE TERBE IR
SD2302/20 | SD2302/40 | SD2302/60 250W 220-240V~ 50/60HZ B2 DB-200A
SD2201/20 | SD2201/40 | SD2201/60 250W 220-240V~ 50/60HZ &M 10A BTSSR
$2302/20 | S2302/40 $2201/20 | S2201/40
$2302/60 $2201/60
HHEERFHEESENR 2WNERZH BN
> Round Half Roll-top Chafing > Oblong Chafing Dish with
Dish with Electric plate Electric plate
> PC Cover > PC Cover
= EBIES s e [ s
1500 H340 L574 B269 H276
$2201/20) | S2201/40) SD2201/20) | SD2201/40)
$2201/60) SD2201/60)
BRSESER BRSESE ()
> Chafing Dish > Chafing Dish with electric
plate

F m H400mm W m H400mm
SD2511 SD2501
HEERLTEESER AT AR
3251 1 > Oblong Chafing Dish with
BAFHEESE R Electric plate

> PC Cover
> Round Chafing
> Electric plate
- PC COVer L600 B395 H370 85
= b
550 H430 85
S e TEThE TEEE TESAE
SD2511 6L 250W 220-240V~ 50/60HZ B DB-200A & 10A ElfrfdEk
SD2501 8.3L 250W 220-240V~ 50/60HZ B DB-200A &M 10A ElfrfdESk
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CREATOR OF THE ATM@SPHE E‘
MAKER

HNEFHNA LRSS
EEHHE%T’KG’JR.@ f%

OTHER SERIES

HEekE
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STEAM OVEN SERIES s

(=) (=}
= D201 (STEAM) TC30 (STEAM) =
= BIERN RS XEREN 5
E BO[" Booz > Round steamer > Triple Steamer E
)IDI farani= =3 farasl )[I[t
= s IR =
b3 b3
> Bamboo steamer lid > Bamboo steamer
— O — [
® 300 H50 300 H75
B o Bs EEINE EEBE LRSI ES s MENE FERE BESME  FlHEARE
SIEDR, PIUEEHIKESE — —
EEIFANEZE, BHLE SN, D201 T00W 220-240V~  50/60HZ Eir s TC30 250Wx3 220-240V~  50/60HZ  40-95°C EiriEss

DC20 6010

EkE Rz HEFLER

> Round water pan > Adaptor for steamer

7 L Y[
Q425 H105 ® 425 H45
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SEAFOOD TOWER SERIES sez5

WF001

AN UAE )
> Wine Fountain

7

@530 740

BEPWE FERE  FEME

1200W 220-240V~  50/60HZ & 10A EfRtEk

3004A/3004B

MESEBEHE /| NEEWEEE

> 4-Tiers Buffet Stand

: %4

> ( PX¢ >(
A  — —J
Q710 W410 V440 H 920
3004A FUES1EBEE
3004B ME £ 5B
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ELECTRIC FAST FOOD HOLDING FURNACGE SERIES

BRREFREBINRT

D7700

77 BB RRER B

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

/ O

L572 B370 H220

MEWE e BIE

1200W 220-240V~

50/60HZ

& 10A EFRiER

D7702/ 34&

77 B BRRERER

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

— O m

L572 B370 H220

=8 MEWE  FEBE

fikiES

5.5LX2 1200W 220-240V~

50/60HZ

& 10A ElfRiEkR

D7706

77 BB ERAR

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

— O m

L572 B370 H220

FEHE FEEBE

FESNER

1200w 220-240vV~

50/60HZ

IEA 10A ElfFiEk

D7726

77 B 6 ISR AIRE P

> 77 Electrical Fast Food
>Warming Oven
>1200W/100-240V

— O m

L572 B370 H220

FEINER R EBE

1200W 220-240vV~

50/60HZ

IEA 10A ElfFiEk

D7701

77 BB RVRERIEN

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

.

L5672 B370 H220

78 PEWE GERE  FERE

12.5L 1200W 220-240V~  50/60HZ

& 10A EFRER

D7703

77 BB RRERIEN

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

— O

L572 B370 H220

e TEWE TEBE TEME
3.3LX3 1200W 220-240V~ 50/60HZ  iEAR 10A EPRiEk

D7720

77 BB RRERE DN

> 77 Electrical Fast Food
> Warming Oven
>1200W/100-240V

— O

L572 B370 H220

78 PEWE  PEBE  FERE
TLX2 1200W 220-240vV~ 50/60HZ  1&F8 10A EFREK
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ras SERVICE WAGON ===

> Chocolate fountain/4KG

(=] (=]
= =
& &
= =
(7] (2]
= =
5 W-0101 W-0102 W-0103 B
I WESREREA RN WESRER RN WESREREA RN A
& FEWE EBE P S o S s S N &
b3 350W 220-240V~ 50/60HZ B 10A EFRiES > Contiental Roast —510— > Contiental Roast —510— > Contiental Roast —510— bz

Beef Service Wagon { Q Beef Service Wagon { Q Beef Service Wagon { Q

J I I J I I J I I

—1020——— —1020———

CP-60
TSR AR

> Chocolate fountain/6KG

-1

CEREAL DISPENSERS =xs=5

2440 H855
TEME TEBE TEIAE
350W 220-240V~ 50/60HZ & 10A ERRESL

CP-80

552 IBUR

> Chocolate fountain/8KG

=1

i
47
Rt
3
=
N
et

2480  H962
BEHE EE BE ERESNER
350W 220-240V~ 50/60HZ & 10A EfrisEk

W36301 W36302 W36303

BE 2 (BPAFREE) WkZ 28 (BPAFREE) =3kZ 28 (BPAFREE)
> Single Cereal Dispenser 3.6L > Single Cereal Dispenser 3.6LX2 > Single Cereal Dispenser 3.6LX3
> Wooden Stand > Wooden Stand > Wooden Stand
A % % %
L 305 L305 L305
B200 B360 B%EO ‘
H695 H695 H695
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CEREAL DISPENSERS zxs=s

36301-2

L FE 2R 360 (BPAFREE)

> Single Cereal Dispenser 3.6L

36302-2

XWkZ Fr28 3.6LX2 (BPA FREE)
> Double Cereal Dispenser 3.6LX2

36303-2

=3kZ 28 3.6LX3 (BPAFREE)
> Triple Cereal Dispenser 3.6LX3

:

L305 1305
B200 B305 ~B530
H%% H695 H695
BLE AR 100 WLZ Fr 28 10LX2 =3kZFZ 78 10LX3
> Cereal Dispenser > Cereal Dispenser/Double > Cereal Dispenser/Triple
>10L > 10LX2 > 10LX3
L500 L490
B%O B490
H665 H665

10301
kR 100

> Cereal Dispenser
>10L

= D kD

H 660

10302
WK 58 10X2

> Cereal Dispenser/Double

>10Lx2

4

L 478

g

B 268

|

H 660
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JUIGE DISPENSERS s:tnz

W36401
LA R (BPA FREE)

> Single Juice Dispenser 3.6L
> Wooden Stand

Lo

L365

e

B200

=

H695

W36402
WLER AR (BPA FREE)

> Double Juice Dispenser 3.6LX2
> Wooden Stand

L365

B360

H695

W36403
=3kR+&® (BPAFREE)
> Triple Juice Dispenser 3.6LX3

> Wooden Stand

L365
B530

H695

36401-2
LR HR (BPAFREE)

> Single Juice Dispenser 3.6L

> Wooden Stand

36402-2
WLERAR (BPAFREE)

> Double Juice Dispenser 3.6LX2
> Wooden Stand

=KFH® (BPAFREE)
> Triple Juice Dispenser 3.6LX3
> Wooden Stand

L365 L365
B200 B360
H695 H695 H695
F10401-2 EB10401 36406 36306
BRI ) HFLIKE 8L EBAETR 8L = KEiR SRR =P Sid: Ak
L270 L 270 L490
@ @‘ @ L490
B 200 B 200 B490 @
% B490
H 580 H 580 H665 %

> Single Juice Dispenser

> infusion 8L

B[R DB-180A EB#R
> Single Juice Dispenser
> Heating plate 180W 8L

H665

> Triple Juice Dispenser 3.6LX3 > Triple Cereal Dispenser 3.6LX3
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JUIGE DISPENSERS s:tnzs

= | =

2 i 2

E l ‘ C12401 / G12401G C12401-2 / C12401G-2 E

i STHEBRFHIR (%) (155) 6FIMELRI R () () i

1% > Juice Dispenser > Juice Dispenser b3
> 5L > 5LX2

Rotary chassis can be purchased for more
convenient use. _@ _@
) L350 1348
FNENANE A, ERERE, @ @_@
W243 W556
H540 H540
# #
= =+
% C12403 / C12403G C12403-2 / C12403G-2 T
& SHEBEERTE (%) (115) SFIBERR (%) (155) 3
> Polygonal Juice Dispenser > Juice Dispenser
> 6L > 6LX2
Modeling design of Roman column Special drip trough design,
Elegant and luxurious Easy to disassemble and clean.
ZoiTsaigit ARG, BIFE,
BRI, REKRA BB E,

)

,_
w
S
©
-
w
N
<]

HOD
5

C12402 / C12402G C12404 / C12404G was3 ws56

5FHEBEHR (D) (F55) STRERARITM () (%)

> Juice Dispenser > Polygonal Juice Dispenser H540 H540

> 5L >5L
' $12401 / S12401G $12401-2 / S12401G-2
o SHEBETR (HEE) () SFMWECR TR (HS) ()

> Polygonal Juice Dispenser
> 5L

> Polygonal Juice Dispenser
> 5LX2

=

-

HDS

o

¥
=

£
N}
~
w
—
w
o
S

H D

=
n
N
w

()

I
o
&
o
—
w
@
o

e =
A 'ﬁ_ :

H540 @ @_@
W243 W556
H540 H540
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> Juice Dispenser > Juice Dispenser > Juice Dispenser > Juice Dispenser
>2/11L >6L >6L >6L
o o
= =
== =
2 E 10403-1 10403-2 %
ﬁ EE =R 8Lx3 M=K TR 8Lx3 ﬁ
/[—-_g L245 @ @ > Polygonal Juice Dispenser > Polygonal Juice Dispenser E%f
ik E > 6Lx3 > 6Lx3 £
B220 B220
B355 @ m
E L895 L895
H595 H580
H530 - -
B10401 610401-1 610401-2 A T e
SWPERT BT RERITR DWEERTR
> Polygonal Juice Dispenser > Juice Dispenser > Juice Dispenser
> 6L > 6L > 6L
. 1348

25806-9E 19401G 19401-10
Rt Rt RitR

# &
3O T
] e

> Juice Dispenser > Juice Dispenser > Juice Dispenser
> 6L > 6L >10L

T w
SH=P <D
o =

o (&)

T w —
® N N
<) ~ o
T w —
o w N
g sH_ D xH D
<) ~ o

Particular tube design,
keep fresh lasting.
ThEVKiIERT

EEIGI, HHEBEIREK
RS, IHREFARE,

e000ccc0c000c00000000000

L 280 L 285 L270

Drainage in the back, easy to following the cooling water out.
Convenient and useful, easy to use

EERERHIKTLIZT

BFOKH, HESRA, 1RIFRE %,

©00000000000000000000000000000000000000000000000000000000000000000000

H520 H540 H620

© 0000000000000000000000000000000000000000000000000

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

10402-1 10402-2 110401

FLIVERTH 6Lx2 LRMIE R 6Lx2 SRATRTE /11L 19401-15
> Polygonal Juice Dispenser > Polygonal Juice Dispenser > Juice Dispenser B34 1 9402 .
> 6Lx2 > 6Lx2 >11L SMEERTH
> Juice Dispenser ) _
E E Hﬁ > 15L > :’gll_ygonal Juice Dispenser
L560 H580 B220 L560 H580 B220 L 240 B 347 H 686 -

L270

D

=
]
S
8

L348

m B315
H820 @
H580
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JUIGE SERIES )

W19401-5
AERT ] i

> Wooden frame Juice
Dispenser
> 5L

L170

H—D

W160

=

H570

W19401-6
ANERTH
> Wooden frame

Dispenser
> 6L

L 285

H=D

W280

=

H560

W19401-9

AESR 57
> Wooden frame Juice
Dispenser I

>9L e

L 300

H=D

W270

=

H560

W19401-13
AR

> Wooden frame Juice
Dispenser
>13L
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JUIGE SERIES )

F19401-10

AR

> Stainless steel base
Juice Dispenser

>10L f_:—_—_-—i =

L270

W200
—\.— = = p—
L

H= D

H550

i d

F19401-10B

A NBUR R RE R AR
> Stainless steel base

Juice Dispenser
>10L

L270

H=D

W200

=

H550

F19401-15

B WEERT

> Stainless steel base
Juice Dispenser

>15L g
S e

L270

W200 J‘I

H700

H—D sHID

=

F19401-15B

NFMBURERER TR

> Stainless steel base
Juice Dispenser *

>15L i m

|CD EHID

=
N
S
8

=

H700
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JUIGE SERIES )

F19401H-10
TR R

> Stainless steel hollow
base stand Juice Dispenser
>10L

FCID

L270

H—D

W200

=

H550

F19401H-10B
TEWNESIRRER AR
> Stainless steel hollow

base stand Juice Dispenser
>10L

L270

H=D

W200

=

H550

F19401H-15

PR KRR

> Stainless steel hollow
base stand Juice Dispenser
>15L

A D)

L270

H—D

W200

=

H700

F19401H-15B

NI = BUR RS

> Stainless steel hollow
base stand Juice Dispenser
>15L

|CD EHID

=
]
S
8

T
3
=3
1S3

COFFEE DISPENER SERIES ez

10501
FEEaMIEER /8L
> Brass-plated

Coffee dispenser
> 8L

L2756 B240 H520

10701
P INHEBR S /7L
> Brass-plated

Coffee dispenser
>7L

L2756  B220 H520

tRECEREIR AEEC AR

10801
FEBMNHERE SR /101
> Brass-plated

Coffee dispenser
>10L

L300 B265  H540

s BEE BERE BESTE
10501 180w 220-240V~ 50/60HZ T —
s &3 10A EFriES
10701 180W 220-240V 50/60HZ & DB-180A £/ B R
10801 180W 220-240V~ 50/60HZ
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10501G
SWEFMIEER /8L
> Stainless Steel

Coffee dispenser
> 8L

L2756 B240 H520

10701G
SENINMERE SR /7L
> Stainless Steel

Coffee dispenser
>7L

L2756  B220 H520

108016

L2 WIMNEER T /100

> Stainless Steel
Coffee dispenser
>10L

L300 B265  H540

s BEHE BERE BESTE
10501G 180w 220-240V~ 50/60HZ T —

N &M 10A EFriES
10701G 180W 220-240V 50/60HZ & DB-180A £/ B R
10801G 180W 220-240V~ 50/60HZ
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tRECERIR ADEE AR
10502

INETEER /8L

> Stainess-Stell
Coffee dispenser
> 8L

L300 B240 H540

10802
2NMIHER /100

> Stainess-Stell
Coffee dispenser
>10L

L340 B265 H560

10702
SR /7L

> Stainess-Stell
Coffee dispenser
>7L

L285 B220 H560

s BEThE TERE FESRE
10502 180W 220-240V~ 50/60HZ £ 10A EFREL
b 1EA 10A ElfrtEk
10702 180W 220-240V 50/60HZ 5 DB-180A £ B HUR
10802 180w 220-240V~ 50/60HZ

10901L
LML /8L

> Stainess-Stell
Coffee dispenser
> 8L

L300 B240 H545

10902
SRR 8L

> Stainess-Stell
Coffee dispenser
> 8L

L300 B240 H545

= TEhE BEBE TESRER
10901L 180W 220-240V~ 50/60HZ B 10A Bl
10902 180W 220-240V~ 50/60HZ iEF3 DB-180A & AIFRFAIR

J10801
SUEREMHER /121

> Coffee um with
double wall
>12L

L370 B330  H640

-BEMNERBIIEE,
KR BAERE R

J10801B
SUEREMHER /121

> Coffee um with
double wall
>12L

L370 B330  Hé640

- BRENHRBIIEE,
T HBHERIR.

110801
TR BRI /120

> Coffee um with
double wall
>12L

L370 B330  H640

-BEMNHRRIIEE,
T AERE IR
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COFFEE SERIES

10602
ST (EMATIEE) /8L

> Stainess-Stell
Coffee dispenser
(No heatting function)

> 8L

1275 B220 H560

10601
EERIMER (EIAIIEE) /8L

> Brass-piated
Coffee dispenser
(No heatting function)

> 8L

BRI

L270 B220 H560

2581K-9E

IR

> Stainless steel Coffee
Dispenser

g

L280 W270 H540

199016

I

> Stainless steel Coffee
Dispenser

g {

L300 W290 H520

ith= AE TEINE FEBE TESNE
2581K-9F 7L 180W 220-240V~ 50/60HZ &M DB-180A & FEAR
19901G 7L 180W 220-240V~ 50/60HZ &R 10A ERREL

10904
SWMFIESR /111
> Stainless Steel

Coffee dispenser
>11L

1275 B220 H520

10903
SRR R /10L
> Stainless Steel

Coffee dispenser
>10L

1275 B220 H520
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INDUCTION SERIES sz

EB-1200
FERLIP
> Buffet Induction

[ 1 [ N —
L340 D400 H90

BBHIP T FLE

400

FEINE TERE FESRE
2100W 220-240V~ 50/60HZ & 10A EfriEk

CF-1800 EB-450A

EB-450B

MEB-1200
EBRE P

> Buffet Induction
> 5L

FERIP FBHLIP 800W BN
> Infared Cooker > Induction Cooker > Induction Cooker
— — —1
L344 @251 7180
— 1
1
D404 H86 Hao
 ——
H90
s BEThE BEBE BE SN
CF-1800 1800W 220-240V~ 50/60HZ
EB-450A 450W 220-240V~ 50/60HZ &M 10A EPridk
EB-450B < 800W 220-240V~ 50/60HZ

CF-3600
XUk

> Infared Cooker Double

—
L604

—
D404

[ ——
H90

EIhE HERE ESRE
3600W 220-240V~ 50/60HZ & 10A EfriEsk
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EB-2400
TR Sk E A

> Buffet Induction Double

—
L664

—
D404

— —
H90

ENE TERE

1800w 220-240V~

50/60HZ & 10A EfriEk

L344 D404 H90

=)
=
=
m
=
[
=
m
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i
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HG1313

KBRS

> Square glass
warming tray

[ ] | [ ——
L 335 D335 H36

FEHER e BIE

300W 220-240V~

& 10A EFRiER

HGO707

KBRS

> Square glass
warming tray

L185
D185
 — —
H36
BEER BE BBIE
50W 220-240V~

5/ 10A EfwkEk

HG2113

KIBRES

> Rectangle glass
warming tray

[ ] o | 1 1
L535 D335 H36

14 3% Y pEn

TEINE TEEBE TESAE
350W 220-240V~ 50/60HZ & 10A EBRESL

HG1407

KBRES

> Rectangle glass
warming tray

L 365
D185
| — —
H36
BER BEBE BESTER
1800W 220-240V~ 50/60HZ & 10A EfriEk
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WARMING TRAY SERIES =

HG13130

MARNKIBERES

> Square glass
warming tray

[ ] 1 — —
L 369 D 404 H39

BEHE

EE BBIE SRR

300W 220-240V~ 50/60HZ 1EF 10A ElfRiER

N =2
e

EX T

& EXRRE

—342—
I

1313x & ERFART

131X PRFFART

HG2113Q

MAEIBRES

> Rectangle glass
warming tray

L 1 [ ][ I 1
L 569 D404 H39

FEINE TERE

FESRE

350W 220-240vV~ 50/60HZ & 10A EfriEk

Pl

Y

syt 1 S\

542——

569———

542—#

77—

~
N~
T

—404—

BerAREE

213X ERXFART

2113XBFFRFART

113 | Achieve every quality dining experience

HG1901Q

MANKBRES

> Rectangle glass
Built-in warming tray

L 1260 D 498 H39
TEE BUEBE BUESMER
1KW 220-240V~ 50/60HZ & 10A EFREL

72

162
w Eﬁé 5
N

'

3 g
1260
1239
182

HG1901QC

MARIEBREDS

> Rectangle glass
warming tray

L L1 1 1T 1

L1440 D800  H1285
ENEThER EMEBE ENTE SN
1KW 220-240V~ 50/60HZ & 10A EFRiEk
| 1350 460
|
o
| 1440.
4
3
i O O O O
L s00—

&1 TeEe|
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MIRROR PLATE SERIES sasezs

Round Plate

Oblong Tray

Oval Plate

TREE SRR TR SRR TR R SR E A

A A A
S— — S—

H é é

) — — ) w— —

s A(E1A) H = A(FEHR) B H s A(EHR) B H
880122 560 20 880222 560 420 20 880322 575 445 20
870120 515 20 870220 520 370 20 870320 505 365 20
860118 480 20 860218 475 325 20 860318 460 320 20
Round Plate/W.Handles Oblong Tray/W.Handles Oval Plate/W.Handles
EREF SRR ENRA R R EREEE RIS

A A A
S— S— S—

B B B
e— e— e—

H H H
— — —
s A(XHE) B H = A(EiE) B H s A(XiE) B H

880122-1 670 560 38
870120-1 625 515 38
860118-1 590 480 38

880222-1 670 420 38
870220-1 630 370 38
860218-1 585 325 38

880322-1 665 445 38
870320-1 600 365 38
860318-1 550 320 38

Round Plate/W.Handles

SRENREER

RS A(E#) B H

Oblong Tray/W.Handles

SRATRERE

S A(XH@) B H

Oval Plate/W.Handles

SRR RERE

B A(EHE) B H

880122-2 635 560 65
870120-2 585 510 65
860118-2 530 480 65

880222-2 655 420 65
870220-2 580 370 65
860218-2 540 325 65

880322-1 645 445 65
870320-1 560 365 65
860318-1 505 320 65

Round Plate/W.Handles
B mE EEL

A
A

H

RS A(E#) B H

Oblong Tray/W.Handles

SN AE T RER

S A(XHR) B H

Oval Plate/W.Handles

SRR RE A

B A(EHE) B H

G880122-2 635 460 65
G870120-2 585 510 65
G860118-2 530 480 65

(G880222-2 655 420 65
G870220-2 580 370 65
(G860218-2 540 325 65

(6880322-1 645 445 65
G870320-1 560 365 65
(G860318-1 505 320 65

115 | Achieve every quality dining experience

TRAY SERIES sssaszm

G8530-1 / G8540-1

G8550-1
EE KR
> Compote With Brass Leg

I

L

G8530-2 / G8540-2

G8550-2
SREMARE

> Compote With
Stainess Steel Leg

A

CA D

s A H Bs A H

(8530-1 305 175 (G8530-2 305 175
G8540-1 405 185 (G8540-2 405 185
(8550-1 505 195 (G8550-2 505 195

$8804
FEROES
> Roll Top cover

> mirror plate
> gilt handle

N R

L580 B395 H235

S8805
2WRLES
> Roll Top cover

> mirror plate
> gilt handle

N R

L580 B395 H235

38806
EEROEE

> KPL/D
> ALE Multiplex

VAR WA Y

w510 H280

S8807
2WRES
> KPL/D

> ALE Multiplex

VARWA RS

510 H280

4020B
BfEERE
> Round Mirror Prate/Rose

o Y
L510 H8o

41228
KATERERS
> Oblong Mirror Prate/Rose

f 1 [ [ I —
L5650 D400 H80

4220B
FBEES
> Oblong Mirror Prate/Rose

o o —
L510 H80

43228
WHREEEES
> Oblong Mirror Prate/Rose

f ] | [ —
L550 D400 H80

44248
NAETETERS
> Hxagon Mirror Prate/Rose

f T T 1 f T 1 11
L700 D 600 H80
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ARTICLES SERIES=z=» ARTICLES SERIES =zz

= =
: ® 6003-1 6003-2 6003-3 6003-4 ;
] e s BABE IRE 4
1% > Deluxe Ladie >Tong > Slotted Spoon > Spoon b3

g 4 ¢ ¢
@ 9 A 3 L6

H285

| | |

H28 H30 H30

Fs RS E=4i R ERER (K) HAILERE (55)
1 6606 B 74P EiR Round Buffet Stand 380 220
2 6607 KA EIR Oblong Buffet Stand 540 330
6001 6002 6005  + ¢ n =
YRz it . : 6012 6008 6009
> Service Tong Holder > Service Tong Holder %’j REYiE 31565 REYE 380*65 EXIE B¥)E 380*65
H
> Staineless Steam Table Pans > Staineless Steam Table Pans > Round insert Divided
@ > 4L > 6L > 6L
o — T o T m T m
Q 315 H65 $380  H65 380 H65

H285

5035/5045
RN

> Stainless Steel Punch Bowl
> 5L

6004 1001 EE%/Egi/Eég/sms

STEEE I 1L WEKE $440 245  d300 5045
>Lamp > Ice Bucket

O

Q125

il

H185
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SOUP KETTLE SERIES mzzs

D8001
600w BE371%

> Soup Kettle
>11L

==

$355 $350

BEE

D8004
600w BB 1%

> Soup Kettle
>11L

=Rty

$355 $350 H375

EE BBIE

D8005
600w BE371%

> Soup Kettle
>11L

=Ry

$355 $350 H375

600W

220-240V~

50/60HZ

& 10A EfriEck

D8002

D9001-R

Q19010

600w 2 E B 7%

> Soup Kettle
>T11L

600w BE 75 600w BE 7%
> Soup Kettle > Soup Kettle
>11L >11L
®339  H405 $339  H405
58 BEINE TEEBE BUESNE
10L 600W 220-240V~ 50/60HZ &M 10A EPridsk
800w BE7 5%
> Soup Kettle
>11L
315  H356 v ? - -
e EEINER BEBE (IhTES
11L 800W 220-240V~ 50/60HZ 1EF 10A EprisEsk

119 | Achieve every quality dining experience

rE TEHE TEBE TESAE

10L 600W 220-240V~ 50/60HZ & 10A EFRER
800w ERATUBR 7%

> Soup Kettle

>11L

380 H320

e BEINE TERE FESRE

11L 800W 220-240V~ 50/60HZ & 10A EFRER

BAN 2R EE

Achieve every quality dining experience | 120
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BUFFET STAND ewsssz

S1136-2 415 360 240

o S
= =
- ==
m m
=0 =
(%) = o= ]
=ll  Hex huffet stand FS BS L W H =
&5 S fafhane . S1136-1 415 360 240 &
i S1130-1 346 300 230 i
= &
bl ik

2

3 $1136-3 415 360 240
4 51120-4 230 200 200
5 S1120-5 230 220 200
6 S1120-6 230 200 200

Square buffet stand s s L w H
Eﬂgﬂgéﬁ F1120-1 200 200 200

7 F1125-2 250 250 250
F1130-3 300 300 300

Round buffet stand Fs  ms L w "
FRRZEES 11201 230 230 140

8 Y1125-2 265 265 190
Y1130-3 300 300 240

| Hex buffet stand G6536 G6069 G6010
AT hEe Fan-shaped glass B Glass plate /Hexagon 7B I Round glass [RfZIFIE
: e BE L w H
ﬁ‘aﬁi\ 61054 1000 540 10 | .
68042 800 420 10 e S - ~
x" G6034 600 340 10 Xf 650 s
64242 420 420 10 N 22— \\_//
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3-TIER BUFFET CORNERS : zem=ss: BUFFET CORNER 25

S E SIIYIS YIH10
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&+ E
163 44} 2

54250 NG196 NG113

x_ Three buffet tray rack Step glass Step glass

el CEEREHAE,. MR M

A

Buffet cross "choice'
EENE T

Fs B L w H

1 C11-12 120 120 120

2 Cl11-24 120 120 240
Ij Ij Ij 3 C11-36 120 120 360
L W H L W H L H
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MANHATTAN/BUFFET STAND/SKYLINE swsmz - ms

HE SI1Y3S ¥IH10
SEHE SAIYIS YIHLO0

£
_ﬁ
M
el

,ﬂanha-t;;n/Buﬁet Stand Natural slate

ZIRWZ PN =

Fs BS L W H

1 M1120-1 256 256 470 8]
M1120-1G 256 256 470
M1120-1RG 256 256 470

2 M1120-2 214 214 349
M1120-2G 214 214 349 (D
M1120-2RG 214 214 349

3 M1120-3 256 256 227

a a M1120-3G 256 256 207 Ee me L W H

M1120-3RG 256 256 227 A 4242 420 420 10

4 M1120-4 256 256 106 B S6042 600 420 10
M1120-4G 256 256 106 C S6960H 693 600 10
M1120-4RG 256 256 106 D S6010C 600 10
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FOOD SHOWCASE am=«

0
L W H
Trapezoidal combination Mirror
WAEEA
Fs s L W H
1 A1101-1 435 200 155
A1101-2 480 230 200
A1101-3 525 260 245
Square Showcase
FRASEA
Fs Bes L w H
2 A1102-1 110 110 110
A1102-2 140 140 140
A1102-3 170 170 170
A1102-4 200 200 200
A1102-5 230 230 230
A1102-6 260 260 260
oo
L W H

127 | Achieve every quality dining experience

COMBINATION BUFFET PLATE essasuns

o w . Square Plate S
: Vehia =
4]
FS S L w H E
1 800140C 250 150 35 ot
800141C 315 165 40 ﬁ
800142C 315 255 45
2 800143C 5i5 315 50
L W H -
: Willow Plate
e
2
2 Fs BE L W H
2 880150C 470 260 40
L ' H
: Small-S shaped Plate
NS B
3
o) FS ES L w H
3 880160C 470 310 40
L W H
Large-S shaped Plate
* S Bz
4
o FS BS L w H
4 880170C 470 450 40
1 260mm 310mm 450mm 310mm 260mm
N / N AIN \/\
£
5 _ _ _ _
T
\ N\ \ \
BRI AAH S .
)mm

Simple combination on demand
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ART DE BUFFET 2=

o (=]
= | =
= =
=] ‘a
= =
7% 5%
E D H L W I.-| L W I.-| H
(=3 =
o3 L W i b3
a
D H
NZAN V4
B
D L W H L W H
Round Plate L W
RZLEE ;
3
Fe me D H B
1 ALLO7T 250 85
7 T
Round Plate Oblong Tray Oval Plate
Art Plate FARE B FARFT B TARHE, B
ARG
FE ms L w H Fe me D H Fe  ®ms L w H e mE L w H
2 Al108 185 185 80 _ G.a D H 1 880122C 560 20 5 880222C 560 420 20 9 880322C 575 445 20
%ﬂ%: — 870120C 515 20 870220C 520 370 20 870320C 505 365 20
R Y e 860118C 480 20 860218C 475 325 20 860318C 460 320 20
Round Plate ' =
GET
FS RS D H
BE =0 Round Plate/W.Handles Oblong Tray/W.Handles Oval Plate/W.Handles
L W H EMEFEEE (B EMATEEEE (B EMRETEEEmE (Fs)
- O
Art P|ate Fs BS L W H FS BS L W H FS BS L W H
S 2 880122C1 670 560 38 6 880222C1 670 420 38 10 880322C-1 665 445 38
mn
_ . 870120C-1 625 515 38 870220C-1 630 370 38 870320C-1 600 365 38
FS ES L w H 860118C-1 590 480 38 860218C-1 585 325 38 860318C-1 550 320 38
4 AL110 205 205 56
Round Plate & Round Plate/W.Handles Oblong Tray/W.Handles Oval Plate/W.Handles
P ENEFEEE (B EBWATEEE (R SRR EEmE (FR)
Fe i w H
5 ALLLZ-L 390 240 D H FS  BS L W H Fs  BS L W H Fs  BS L W H
All122 500 260 3 G880122C2 635 560 65 7 G880222C2 655 420 65 11 G880322C2 665 445 65
G870120C2 585 515 65 G870220C2 580 370 65 G870320C2 600 365 65
RDIII][I BOW| D H G860118C-2 530 480 65 G860218C-2 540 325 65 G860318C-2 550 320 65
R Y H56 . 1
Fs s W H
6 ALLZ 180 80 Round Plate/W.Handles Oblong Tray/W.Handles Oval Plate/W.Handles
Alll4 280 130 ENREFEEE (B EWATEEE (B ERHRETEEmE (F)
Fs fith= L w H Fs fith= L W H Fs ith= L W H
Bg&'ﬂd Bowl 4 880122C2 635 560 65 8 880222C2 655 420 65 12 880322C2 665 445 65
=R 5 y 870120C2 585 515 65 870220C2 580 370 65 870320C-2 600 365 65
Fs S w H ANV 860118C-2 530 480 65 860218C-2 540 325 65 860318C2 505 320 65
7 Alll5 180 80
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CERAMIC PLATEm== mmz)

CERAMIC PLATEwz= )

Stripe plate

SOHR

s L w H
NC8863-1 400 400 26
NC8863-2 460 460 28
Hexagonal plate
N

ith=3 L w H
NC8864-1 440 400 26
NC8864-2 530 480 28
Turtle plate

e

Bs L w H
NC8872 118 88 16
Hippocampal plate
i

B L W H
NC8871 190 110 15
Starfish plate

BEA

B L w H
NC8870 178 170 28
Shell plate

S

Bs L w H
NC8874 95 85 7.5

Jewel tracery plate
TRSFR

Bs D H

NC8865-1 ®400 22
NC8865-2 ®480 26

Burr plate
MEL A

s D H

NC8866-1 ®400 22
NC8866-2 ®480 26

Ribbon plate
T
e L w

NC8873 200 85

Peanut shell bowl
AR

S L w

NC8869 167 70

Barley bucket blow
=31

BS L w

NC8868 90 90

Tripod blow
—RRm
S L W

NC8867 95 90

(=}
—
=
m
=
(<]
m
=
=
o
ot
=
¥




GLASS(GLASS MELTING) sm casmesm)

Oval Food Frame
WBEAYRTS

Oval Food Frame
WHER YR T

S L W H s L w H
= =
3 @E m%ﬁﬂﬂ@’ﬂi @E m ISR 5
2 @ G1 300x110x17.5 ® B1 520x200x10 )
E @ G2 420x110x17.5 @ B2 720x200x10 ;
\‘[]?I W H ® G3 300x110x17.5 L W H ® B3 580x200x10 ‘:E’[t
< I @ &
9 n . R @ 9
BS L w : 5
NC8867 445 445 8 S R : ®
®
- ®
SD2511
HEBRFHEESEIR
Champange bucket Showcase Tray
BIEH JShiZEaS
Be L w H
A1105 200 525
NSG126 NG152
IR MR E KZ glz
Be L w H
BE w H BE L w H A1106-1 200 200 40
NSG126  $500 6 NG152 420 420 8 A11062 300 300 40
A1106-3 400 400 60
A1106-4 500 500 60
— T vt
L w H
A1103
TERNKRE
NA131 NG137 + Fruit Basket
CINNABAR SERIES
BE w H BE L w (&)
NAI31  $400 6 NC137 350 350 6
w3008 w3012
e 121
'lw=—£="ﬂ.\
> Pine ornaments > Pine ornaments i i —— I_I‘F
NC104 NA113 ) LI ) ]
T AT I 1302  W300 H75 1302 W300 H115
e L w H e w H
NC104 390 390 6 NAI3L  ®380 6 W3016
B

> Pine ornaments

N N I A

L302 W300  H155
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W1104-3

N

> Display stand

5

250 160

W1104-4

=R URETRR

> Display stand

3=

285 525

W1104-5

—ERTETRER

> Glass Display Wheels

IS§

W1104-6

=ERTR

> Glass Display stand

Xl

G5850
KATHRE
> Oblong Mirror Plate

G6050

KA RaHFIR

> Oblong Mirror Plate
with handle

HEATING LAMPS/SINGLE

B ZThEERMIRIET

HL1818
HL1818-2

> L:450 W:440 H:680 n
- ]ﬁ
WMEIE BE B E BESE 2 -
250W 220-240V~ 50/60HZ & 10A E PRk
e

G5250

WERTA
> Serving display
s 8

G6300

WIRER A Serving display

> Serving display
— —
630 365

317501

HERTER

> Combination Display
with steel base
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HERT

P!
S

317502
(BB RS )

> Combination Display
with steel base

uuuuuuuuuuu

HL1005
HL1005B
HL1005D

1{1

o

TEHE e sBE TEIE -
1200W 220-240V~ 50/60HZ B 10A ERRIEL H1005 H1005B H1005D

HEATING LAMPS/DOUBLE

WL ZIEERMIRIELT

HL2418

>L:610 W:440 H:680

I

FENER e BE ESNER

HL2418-2

>L:610 W:440 H:680

I

WEME WRERE BRESRE

1200W 220-240V~ 50/60HZ

& 10A EFRiER 1200W 220-240V~ 50/60HZ & 10A EfFiEkR
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HEATING LAMPS/DOUBLE wssusamsan

KHL2518
HL2518 / HL2518-2

>1:635 W:460 H:690

L

BEHE EE BBIE BESAER

KHL2518

HL2418R

£)
>L:6710 W:410 H:680 ,

500W 220-240V~ 50/60HZ

& 10A Efrick

—

BEWE FERE SR

HL4020-2

>1:1020 W:500 H:730

BEHE EE BBIE BE SR

500W 220-240V~ 50/60HZ S 10A ElfRtEk

600W 220-240V~ 50/60HZ

& 10A EfriEk

HL4020

TREME BRERE RN

500W 220-240V~ 50/60HZ

1EF 10A EfFiER

r—

HEATER PROOFER sz

HP1500

Dol

L815 W545 H1750

MEHE FE BE SN
1500W 220-240V~ 50/60HZ

B 10A EfFHEk

HL4030/HL4030-2

>L:1020 W:500 H:730

FEINE BRE BBIE BRI

500W 220-240V~ 50/60HZ

EA 10A EfRHEk
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HP50/HP100

miugl

L530 W460 H1520

FENE EEBE FESNER

1500W 220-240V~ 50/60HZ & 10A EFriEk

CB-4

g2

PTA-1

w8
BZiF L W H
a8 660mm 458mm 25mm
Ex4 L W H
£ 320mm 220mm 45mm
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WD19001
& SLBBIEA

> Single dish warmer

FLOIAH 70 £ 100 MER,
EART 1530 EXERNER,
RERZ BT FEEETT

UERER

L550 W445 915

s TENE TERE

WD19001 380W 220-240V~

1EF 10A ERFiER
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WD19002
TR BB

> Dual-head dish warmer

FRPIBH 70 £ 100 MER,
EAT15-30 ERERRA,
REAZ ] ETHFEEBTT

=

RN
L1000  W445 915

s EEThER MEBE TESME
WD19002 380w 220-240V~ 50/60HZ 1EF 10A EPFRER
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NEW STAN DARD NEW DESIGN 652mm 327mm 327mm +163mm 327mm 327mm
iR FER £Fngit p P | — T T ST s
> 1/3 3
172 ElS S I E
9 3 5 2/3 ———— =
= STACKABLE AND NESTABLE WE HAVE GOT THE PATENT OF DESIGN IN 9 S =
S RECEPTACLES PATENT. CHINA, AMERICA, JAPAN. 3 2/ " 2/4 e 3 p
= 2 (. /|- J =
o =RE. JuiEL. BEER. B, BEFE. EE. HERKEEF, S P
ot a (|l va || 8 E - it
L o . 3 o 1/9(1/9(111/9 1/6 1/6 % =
B New Anti-jamming GN Pans (Steam Table Pans) \ )|\ J—|\ LT & H
A ZARENOHE (BYRE) 163mm 1163mm T 163mm 109mmT109mmT109mm! ™ 763mm T 163mm T
Stackable and Nestable Receptacles ) ~— ———
patent put and down easy. Slotted lid could put ladle \ ' J_25mm : y —|_ T |

Strength designed in the rim.
Resistance touch. Keep the style

BSARNE, FihitiE, THE.

Insiae. 4

| 1 : T T
- T 100mm
) % 40m|m ’\_'_f\_r | 150mm 200mm
HE, BFRELRHY, - = &m L._J_L

T, BEER, ThE,
WARFRIK,

é NEW ANTI-JAMMING GN PANS
(STEAM TABLE PANS)

ES V= = P N
ARG (B 4
|
=
® &
- )= - [ =] f N
S 2/1 size pa“s A5 Item Code. R~ Description AE Capacity(L) o
: 2/1 R~t A21025 2/1X1*(25mm) 7.0 2
. s
: > 530mmX652mm g A21040 2/1X1.5"(40mm) 13.0
® : A21065 2/1X2.5'(65mm) 18.0
S E - A21100 2/1X4"(100mm) 28.3
|/ A21150 2/1X6"(150mm) 43.0
s S A21200 2/1X8" (200mm) 57.3
E s 1/1 SIZB pans E)= |tem Code. R=F Description AE Capacity(L)
E 3 Electric polish in surface 1/1 R~ A11025 111X1" (25mm) 35
» Special slot for put out water « Looks very fine and smooth
: : > 530mmX327mm A11040 1/1X1.5" (40mm) 6.5
: 2 Y E1%1 ® My iSH
s BTFEIKIIKIEILIT, . eBRENIE, EWEA. A11055 1/1X2.1°(55mm) 70
A11065 1/1X2.5"(65mm) 8.3
. - A11100 1/1X4" (100mm) 12.5
Standard Anti-jamming GN Pans(Steam Table Pans) :
B SRS (@W}) A11150 1/1X6" (150mm) 18.8
A11200 1/1X8" (200mm) 25.7
1/2 SiZE paIlS A5 Item Code. R~ Description A Capacity(L)
1/2 R~F A12025 1/2X1" (25mm) 1.6
>265mmX327mm A12040 1/2X1.5"(40mm) 3.0
A12065 1/2X2.5" (65mm) 3.8
A12100 1/2X4" (100mm) 6.0
A12150 1/2X6" (150mm) 8.9
A12200 1/2X8" (200mm) 11.6
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2/4 size pans
2/4 R~f
> 530mmX163mm

S |tem Code.

R~} Description

A& Capacity(L)

A24025 2/4X1" (25mm) 1.5
A24040 2/4X1.5" (40mm) 3.2
A24065 2/4X2.5" (65mm) 4.3
A24100 2/4X4" (100mm) 59
A24150 2/4X6" (150mm) 8.3

2/3 size pans
2/3 R~
> 353mmX327mm

#5 |tem Code.

R~ Description

A& Capacity(L)

A23025 2/3X1" (25mm) 1.4
A23040 2/3X1.5" (40mm) 3.5
A23065 2/3X2.5" (65mm) 5.1
A23100 2/3X4" (100mm) 7.9
A23150 2/3X6" (150mm) 12.2
A23200 2/3X8" (200mm) 16.5

1/3 size pans
1/3 R~f
>176mmX327mm

S Item Code.

R=F Description

A& Capacity(L)

A13025 1/3X1" (25mm) 1.0
A13040 1/3X1.5" (40mm) 16
A13065 1/3X2.5" (65mm) 2.3
A13100 1/3X4" (100mm) 3.6
A13150 1/3X6" (150mm) 5.2
A13200 1/3X8" (200mm) 7.0

1/4 size pans
1/4 R~f
>265mmX163mm

S |tem Code.

R~} Description

A& Capacity(L)

A14025 1/4X1" (25mm) 0.6
A14040 1/4X1.5" (40mm) 1.1
A14065 1/4X2.5" (65mm) 1.6
A14100 1/4X4" (100mm) 2.5
A14150 1/4X6" (150mm) 3.7

1/6 size pans
1/6 R~F
>176mmX163mm

A= |tem Code.

R~ Description

A& Capacity(L)

A16025 1/6X1" (25mm) 0.4
A16065 1/6X2.5" (65mm) 0.9
A16100 1/6X4" (100mm) 1.4
A16150 1/6X6" (150mm) 2.2

1/9 size pans
1/9 R~f
>176mmX109mm

#IE |tem Code.

R~ Description

A8 Capacity(L)

A19025 1J9X1" (25mm) 0.2
A19065 1/9X2.5" (65mm) 0.6
A19100 1/9X4" (100mm) 0.9
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Perforated pans
LA

#Z |tem Code.

R~ Description

PA21025 2/1X1" Perforated
2/1 R~ PA21040 2/1X1.5" Perforated
size pans
530mmX652mm PA21065 2/1X2.5"Perforated
PA21100 2/1X4" Perforated
PA21150 2/1X6" Perforated
PA11025 1/1X1" Perforated
PA11040 1/1X1.5" Perforated
VAT
sizeé pans PA11065 1/1X2.5" Perforated
530mmX327mm
PA11100 1/1X4" Perforated
PA11150 1/1X6" Perforated
PA12025 1/2X1" Perforated
1/2 Rt PA12040 1/2X1.5"Perforated
/ size pans
PA12065 1/2X2.5" Perforated
265mmX327mm
PA12100 1/2X4" Perforated
PA12150 1/2X6" Perforated
PA23025 2/3X1" Perforated
2/3 R~t PA23040 2/3X1.5"Perforated
/ size pans
PA23065 2/3X2.5" Perforated
353mmX327mm
PA23100 2/3X4"Perforated
PA23150 2/3X6" Perforated

Standard Covers

A= |tem Code.

R~ Description

D= 21000 2/1 Lid
11000 171 Lid
12000 1/2 Lid
13000 1/3 Lid
\ \ - : \h 14000 1/4 Lid
\ _ = 16000 1/6 Lid
k 19000 1/9 Lid
23000 2/3 Lid
24000 2/4 Lid

110008 11 Lid FFEE WSloted

120008 1/2 Lid FF A E W/Sloted

13000S 1/3 Lid FFA 8 WSloted

14000S 1/4 Lid FFO 88 WSloted

16000S 1/6 Lid 7F A E W/Sloted

19000S 1/9 Lid FF 8 WiSloted
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NEW ANTI-JAMMING GN PANS
(STEAM TABLE PANS)

B e (BRYE)

1/6 size pans
1/6 R~F
>176mmX163mm

A1 Item Code.

R=F Description

A E Capacity(L)

16065 1/6X2.5" (65mm) 0.9
16100 1/6X4" (100mm) 1.4
16150 1/6X6" (150mm) 2.2

1/9 size pans
1/9 R~F

#JS Item Code.

R=F Description

A £ Capacity(L)

‘I/‘] S|Ze pans #1S Item Code. R=F Description A E Capacity(L)
1/1 R~F 11025 1/1X1" (25mm) 35
> 530mmXx327mm 11040 1/1X1.5" (40mm) 6.5

11065 1/1X2.5"(65mm) 8.3

11100 1/1X4" (100mm) 12.5

11150 1/1X6" (150mm) 18.8

11200 1/1X8" (200mm) 25.7
1/2 SIZG pans &5 Item Code. R=F Description A& Capacity(L)
1/2 R~ 12025 1/2X1" (25mm) 1.6
>265mmX327mm 12065 1/2X2.5" (65mm) 3.8

12100 1/2X4" (100mm) 6.0

12150 1/2X6" (150mm) 8.9

12200 1/2X8" (200mm) 11.6

2/4 size pans

19065 1/9X2.5" (65mm) 0.6
>176mmX109mm 19100 1/9X4" (100mm) 0.9
)5 Item Code. I Description
Perforated pans = T Deserp
FLE P11025 1/1X1" Perforated
]/] ):Z_Je. e P11040 1/1X1.5" Perforated
P11065 1/1X2.5" Perforated
530mmX327mm
P11100 1/1X4" Perforated
P11150 1/1X6" Perforated
P12025 1/2X1" Perforated
172 57
size pans P12065 1/2X2.5" Perforated
265mmX327mm
P12100 1/2X4" Perforated
P12150 1/2X6" Perforated
2/3 ):Z_Z e P23025 2/3X1" Perforated
P23040 2/3X1.5" Perforated
353mmX327mm
P23065 2/3X2.5" Perforated
P23100 2/3X4" Perforated
P23150 2/3X6" Perforated

Standard Covers

S Item Code.

R~} Description

2/4 R~f AS Item Code. RF Description A& Capacity(L)
> 530mmX163mm 24065 2/4X2.5" (65mm) 4.3
24100 2/4X4" (100mm) 5.9
24150 2/4X6" (150mm) 8.3
2/3 s|ze pa“s #1S Item Code. R~ Description XE& Capacity(L)
2/3 R~f 23025 2/3X1* (25mm) 1.4
>353mmX327mm 23065 2/3X2.5" (65mm) 5.1
23100 2/3X4" (100mm) 7.9
23150 2/3X6" (150mm) 12.2
23200 2/3X8"(200mm) 16.5
1/3 s|ze pans A |tem Code. R=F Description A& Capacity(L)
1/3 R~ 13065 1/3X2.5" (65mm) 2.3
>176mmX327mm 13100 1/3X4" (100mm) 3.6
13150 1/3X6" (150mm) 5.2
13200 1/3X8" (200mm) 7.0
1/4 SIZB pans A5 Item Code. R=F Description A& Capacity(L)
1/4 R~ 14065 1/4X2.5" (65mm) 1.6
>265mmX163mm 14100 1/4X4" (100mm) 2.5
14150 1/4X6" (150mm) 3.7
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DR 11000 1/1 Lid
12000 1/2 Lid
13000 1/3 Lid
14000 1/4 Lid
16000 1/6 Lid
19000 1/9 Lid
23000 2/3 Lid
24000 2/4 Lid
11000S 1/1 Lid FFE 2 W/Sloted
12000S 1/2 Lid FF 8 W/Sloted
13000S 1/3 Lid FF A8 W/Sloted
14000S 1/4 Lid FF O 88 W/Sloted
16000S 1/6 Lid FF 88 W/Sloted
19000S 1/9 Lid FF O 88 W/Sloted
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COLOR STEAM TABLE PAN SERIES wessasm

11065R
/1 168YE

> 1/1 food insert with red color
>0.8mm

| e— O —
L530  B327 B65

12065R
12 I68YE

> 1/2 food insert with red color
>0.8mm

 — O —
L327  B265 B65

11065B
11 BEaya

>1/1 food insert with Black color
>0.8mm

| o— O — )
L530 B327 B65

120658

12 2e8YE 0.8mm
> 1/2 food insert with Black color
>0.8mm

| e—  w—
L327 B265 B65

11065W
1/1 @ EYE 0.8mm

> 1/1 food insert with White color
>0.8mm

| — O —
L530 B327 B65

12065W

12 BBRYE

> 1/2 food insert with White color
>0.8mm

| E— O w—
L327 B265 B65

11025AP

/1 %ERE (BFE)

>1/1 Coating Aluminum Pan

23025AP

23 REER (BEA)

>2/3 Coating Aluminum Pan

RS R~ B8 BS R~ 58
11025AP 1/1X1" (25mm) 35 20325AP 2/3X1" (25mm) 1.6
/1 azEERE (F&) 23 7EEE (&)

>1/1 Coating Aluminum Pan >2/3 Coating Aluminum Pan

BS R~ B8 BS R~F 58
11025AF 1/1x1" (25mm) 35 20325AF 1/2x1" (25mm) 1.6
/1 %B%EE (RTEE) 2/3RERE (EEA)

>1/1 Coating Aluminum Pan >2/3 Coating Aluminum Pan

S R~ rE BS R~ rE
11025AW 1/1X1" (25mm) 35 20325AW 1/2X1" (25mm) 1.6
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STEAM TABLE PAN SERIES «sass

P11065

mEp s €N

> GN pan 1/1*65mm*304*0.8mm
with polished rim

| — N w— O .
L 530 B 327 H65

P12065

imEvEs N

> GN pan 1/2*65mm*304*0.8mm
with polished rim

| — N E— N
L327 B265 H65

P13065

mEp s N

> GN pan 1/3*65mm*304*0.8mm
with polished rim

| N — T )
L176 B 327 H65

P23065

M e

> GN pan 2/3*65mm*304*0.8mm
with polished rim

L 353 B 257 H65

P11065H

mEp s N

> GN pan 1/1*65mm*304*1.0mm
with polished rim

| — N w— W
L530 B 327 H65

P12065H

MmO

> GN pan 1/2*65mm*304*1.0mm
with polished rim

| e— O w— .
L327 B265 H65

P13065H

M €N

> GN pan 1/3*65mm*304*1.0mm
with polished rim

| — O w— . )
L176 B 327 H65

P23065H

O

> GN pan2/3*65mm*304*1.0mm
with polished rim

| — O — T
L 353 B 257 H65

P6008 _
OB e
U

> Round 38cm ss food pan
>304*0.8mm with polished rim

| — )
9380  H65

4

P6008H

OB e ' )
\Ve

> Round 38cm ss food pan
>304*1.0mm with polished rim

— 17
9380  H65

P6009
HOBERIE S

> Round 38cm ss food pan
>304*0.8mm with polished rim

380 H65

P6012
mlElg

> Round 38cm ss food pan
>304*0.8mm with polished rim

-
9315 H65
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