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CERTIFICATE

Centificat - Certificado- Ceprmjexar - Zertifikat - B8

APPLICANT: (v finally puts the produ on i manket)
Thajiang Yixi Machinory Co., Lsd.

o101 Yinxing Roed, Misqino Town, Haining, Faxing City, Zhajissg Provinca, Chin
CERTIFICATE NO.- %
FILE REFERENCE: HCTOIL100E}IE

-gi.:_'__‘.&'..i;. "y
=7 7 __i'
R

"
R
4) CAUTHON AROUT CE foor i Appbieant whin pois the prodect on the B madkee
c T kel el ot O Db oy e B sl bl o v i v e ol CF Ml g el B e durution

of Confiarmily ire dalies for B sanufastarer of i appleant who pus e prodoct on Se mvarkal. This ose i
reapornible i abt the CF msking end eentificatios prossdors & paquined by ihe lagislaiion in farce. Doy for
e oty wihich e eataqralicily inchuded inio speeific Directives or Begulations will be feceisarny to sppaint a Botifed Body.

5} TYPE OF FRODUCT: Electnic Cea
MODFLLE): YADOD, YHD-F0, YXD-F80, YRD-F30, TXD-F1E, YXDED-X

) LIST OF MEECTIVES | REGULATIONS /STANDARDS (a1 declaed by the sasafacturer itvelfy
Lo Vbltage Diirective 20143 5ET
EN 813351: 201 2+A11:2014, BN 6{035-2-482003-+A1-0008=A1 1-M01 7, FN £2233-D0E

T} MOTE: The spplizent i sware about the contents sd infoemation incinded in the La00040006 Begnlation for this type
of Cerfificate that ls considered totally aceepled, The kalest revishon of the Regulation b svellable and com be dowmloaded
froa the webahie weenlset-ltalia on This document b not referred o any evaluaiion that could be consldercd m included
in the scope of the sctivitles coversd bey the standund B BN [3008C 1 7055 2002 o European Fegnlation TE3D00E.

%) EEMAFRHE: Ceriificate is Bsued on veluntary application from the Client and it gives to il appBzant the clght to ma
and affix the ISET Mark (s point 3 on el prodecs, even if §i dosss’t imply sy asscssment on the safety and
complissce of the product [SET declares that the caly scope of he smcmment s toverlfly the exlstence of the declaration
turmed by dhe manufechorer or an applicent under its own maponaibilitiea.

¥ DATE OF [SSUE: 18082015 EXPIEY DATE: 1709204

10} SIGMATURE; Ly fhang

itm ZI aof b Logal npeemman
[

T dowzomvesnt {s property of TSET 56 and sy kind of reproduction s to be considered siricfly foatsdden.
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CERTIFICATE

Certificat - Certificado- Ceprapexar - Zortifikat - B

1} APPLICANT: (who flnalby pobs the produd on e sebet)

Thajiamg Yixi Machingry Co., Lsd.

}ia. 101 Yanxing Foad, ¥isgizo Town, Haining, Faxing City, Thejisng Provinca, China
% CERTIFICATE NO.- ITEETC. 0011 H 100918

FILE EEFEEENCE: BCTOIL100EY B, HCTOEE 1922 1EE
3) ISETMARK:

4 CAUTION ABOUT CE for the A ppicant who puts the poduct on the EL markety
c T bl =l e T Maslebng o e lefl sidde shycnald e st e tvan Seven hesglel. CF Mielking s BC Decluruiion

of Confiarmily &fe daliss for e manufacterer oF i applicant who pus S prodoct on Se madd. This ose i
reiporaible 1o st Uhe CF prcking nd costificasion prosedin 5 paguined by ihe lagisiation in Farce. Owly for
e prodducts which s cormprabuily inchued into specific Directives o Begulations will be secemiry o appoint a Motifed Body.

% TYPE OF PRODUCT: Opsn Frysr
MODFL{S): OFE-311, OFE-322, OFE-313

) LIST OF MEECTIVES | EEGULATIONS /STANDARDS (as declaed by the ssasafacturer Hvelfy
Low Vikage Dimective 20143 5ET, Flaciromagnatic Compgatibility 501430
EN #13351: 01 2+A11:2014, EN 60335-2-372002-+-A 12008 =41 1-2000, FN 622332008,

EN §1000-§ 1-3007, BN S1000-5-3 - P00T-A 12010, EM §1000-3-2:2014, EW S1000-3-3:2013

T} MOTE: The spplizant b sware aboul the conlents mnd infrernation included in e Jed000808 06 Begnlation for this type
of Certifleate that i comsidered totally sceepied, The Loest revision of the Regulation b svallable and can be downloaded
from the webaite weemisc-tialia o, This document b nof refierred o any evalnaiion that could be considersd m inzlndsd
in the seope of the activitles coversd by ihe atasdusd B3 EN 19008C 17055202 of Evsopeas Regulation To42008.

%) EEMAFRE: Ceiificate is lssued on voluntary application from the Client and i gives to ihe applizant the elght o me
and affix the ISET Mark (ot polnt 3) on thelr producis, eves if it doss’t imply sy sssessment oa the safety and
copmplisnes of the product ISET declares that the oaly scope of il asemment by tovesifly e existence of the declaration
dwroed by the manufectorer of an spphicent under its com maponaibilitzn.

% DATE OF ISSUE: 16082019 EXPIEY DATE: 170004

16y SIGMATURE: Li fhang

[LE 1] Zlﬂi'lh’l.ml i

Theia document s property of ISET 5 and sy kind of reprodection {8 1o be considersd sivicily fortadden.
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CERTIFICATE

Certificat - Certificadno- Cepraeay - Zortifikat - B3

1) APPLICANT: (whe fimally pots the prodes on the susket)

Thajiamz Yixi Machinsry Co., Lsd.

132,101 Yanxing Road, Yisqiao Town, Haining, Faxing City, Zhajisng Provinca, China
Yy CERTIFICATE NQ.- £

FILE EEFEEENCE: HCTOIL] MEFME

ISET MAEE- LI
) EA e

F o By,

é T = i E

3% i
A

4) CAUTION ABOUT CE MARKING {nstruction for fhe Applicant who puis the product on the EU markety
c Tk el e st O Mg o e B s sbwomalol e v s, ey v il {CF Dolorieing o] BT Derdurution

of Confarmily are datisn o e sarufieserer of &5 applicant who puls e prodod on e sk This ose b
reaparsible i e the OF meeking and centifictios prossdor: i raquired by the laghlation in Farce. Caly for
ke ety which are eamprilaosily included inin speeific Directives or Ragulstions will ke necemary b sppotnl a Botfed Body.
5} TYPE OF FRODULCT: Eotary Conwection Cran
MODELE): YEZ-100, TZD-100, YEG-100
) LIST OF IMFECTIVES / REGULATHONS (STANDARDS (s declawed ey the s fvelfy
Lorar Vedtage Diirsctivs 20143 5EL
EN #1335 1: M0 2ATY:2004, BN 60352422005+ 1 -1008=A11-3000, FN 12332008
T} NOTE: The spplizant b sware about the contents sd infeemation incinded in the M=000004 06 Begnlation for this fype
of Certificate that I considered botally sceepied, The Lulest sevision of the Regulasion & svallable and com be dosmiaded
from the weballe weenlset-italia on. This document b not referred o sny evalnation fhat could be considered m inclnded
in dae seope of the sciivities covered by ihe stendord B3 BN IB008C 1055 302 or Ewopesn Regnlation Toh/H08
1) REMARE- Ceriificaie is sued on voluniary applicaiion from the Clizai and i gives io il applicant the sight io we
and affix the ISET Mark (i point 3) on fhelr prodecis, even if i dosan’t imply sy asscssment on the safiely and
commpliasce of the prodect. [SET doclares fhat the caly scope of the ascmment b tovesifyy the existence of the declaration
dnwned by the manufieciorer of an spplicet under its owe eapondbilite..
¥ DATE OF ISSUE: 180%201% EXPIRY DATE: 1708024
18 SIGMATURE; L1 fhang
1t Tl th Lipal nepoenssmar

Théis dosousent {s propery of ISET 56 and sy kind of reprodeciion s 1o be considered sivicily forbidden.
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CERTIFICATE

Certificat - Certificado- Cepraexay - Zertifikat - B i

1) APPLICANT: (whe fimally pots the produ on the msdet)
Thajiam Yixi Machinery Co., Lsd.
¥32.101 Yanxing Road, Yisqiso Town, Haining, Jiaxing City, Zhajisng Provinca, China
Yy CERTIFICATE NO.- ITEETC. 0DEH10091E
FILFE EEFEEFNCE: HCTOIL1MEY TE, HCTOEEI %0821 TE

A
T 'l .'t
A

" .
Y L
4) ‘CAUTION ABOUT CE MARKING (Instruction for the Applicant who puts the prodct on the EU market
c Tkt el ol o O Mg o e Rl s bl o o i v v il O Dliorieing i BT Dinduradion

of Confarmily &ra dalis [ e manlatae of i applicant who puis e prodo on Se sk This o8 b
reapornible i skt the CF mreeking nd cemiifieatios prossdor: i raquired by the lagisdalion in faree. Coly for
e produets which are eampraiosily included bnio speeific Directives or Begulations will be seceiary to sppaint o Botifed Body.

5 TYPE OF FRODUCT: Countur Prossar Fryur
MODFL{E): MOEE-16

) LIST OF IIFECTIVES / REGULATEONS [STANDARDS (s declsred ey the mamuficmrer ftselfy
Low Voltage Diirective 20143 5EU, Elctromagnatic Compatibiity 201430EL
EM #1335 1: M AT 2004, BER6035-2-37:2002-A 10008 =A1 1-300 0, FN 2233 2008,

EN §1000-5-1-30607, BN S1000-5-32007-A1-2011, FN §1000-3-2:2014, EW S1000-3-3:2013

T} NOTE: The spplizent i sware aboot the contenis md infoemation incloded in the M:000004. 06 Begnlation for this fype
of Certificate that ls considered totally sceepied, The Lutest sevision of the Regulation b svailable and com be dosminaded
froam the webaile weerisct-iliacn, This document i not eferred o any evaluaiion that could be considered m included
in the scope of the sctvitles coversd by the standusd B3 BN [30MBC 17085 2002 or Evopean Regnlation To%2008.

%) EEMARK:- Ceniificate is lssued on veluntary application from (he Client and it gives to ihe appBeant the sght to me
and affx the ISET Mark (at polnt 3) on iheir products, even if it dosss't dmply sy sssessment on the safety and
coumpliasce of the product. [SET doclares fhat the caly scope of il amcmment s tovesifly the existence of the declaration
twwmed by the manufisciorer of an spphicant under its oo eaponadbilitzs.

¥ DATE OF ISSUE: 180972015 EXPIREY DATE: 170802024

18 SIGNATURE: L1 fhang

im ZI’HII-: lagal m

Thiis doeussent {s propery of 1SET 36 and sy kind of reproduciion | o be considersd siricily forbidden.
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CERTIFICATE

Certificat - Certificado- Ceprafear - Zertiflkat - Bl

1} APPLICANT: {who finally poabs the peviduct on Se market)
Shamglori Vixi Fond Mackisory Co., Lad.
£15, Wo. 1925, Shantizn High-tech Industrial Pork, Mingiang Foad, Scegjiang District, Shanghai Chiza
MANUFACTURER: Fhejtmng Yo Machinary Co., Lsd.
o 101 Yienxing Fned, ¥isgino Town, Haining, Faxing City. Zhejiang Provincs, Chim, 314400
) CERTIFECATE NO.:
FILE EFFERENCE: CTBX03 180325, CTEAM500TER

ISET MAFRE- LF1
5 AR
§» JE ‘*}
2 &
P
B8 e
4} CAUTION ABOUT CE MAEETNG ( lnstruction for Se Applizaat whe pobs the product oa (he EL market):
| Thelehel ol the OF Marking ob e lefl side shonald el leas thin Serem hetghtl OF Marking and BC Dechestion
c . el Confomity are dulis i e manufasiser of i dpplcant wh Pl the prodoct of the meekel. This o 5
| resporsible e st e CF morking snd eesiification procsdors & paquerad by e laghlsiion in Bxee. Oy for
e it which i eatmpailiceily b it speeific Difeatives oo Rt will be secemury b appoil 4 Hailad Body.
5 TYPE OF FRODUCT: Elsctric Prosree Fryer
MODFLLE): FFE-500, PFE-600, PFE-B00, PFE-S0(L.
) LIST OF DIFECTIVES | EEGULATIONS [STANDARDES (s declased by the sssufbeinrer el
Lo Vikags Directive 20143 VET, Elaciromagatic Compatibiliny 1143 0EL
EN §0335-1: 1A 112004041 3-300 FHAL 2019-+-A- M0 0+ A14:2019,
EN 80335-1-37-0002+A0 20E-FA L 201 2-A L 0006, B 62233-0008,
EM 55014-1:2017, BN 55004-2-200 5, BN §1000-3-2-2004, BN §1000-3-3-2013
TOTE: The applicant ds sware sbout the contents end infoesation instoded in the MeaOD004 06 Regulation for this type
of Certificate that i casidesd totally acospied. The latest revisles of e Regulation i avallable sad can be dowalosded
froms e webaite www. inct-ftala en. This decument b not peferred fo sy evalestion at could be conaldened os fneloded
in the scope of e scthvitien covered bey Se shedasd B EN 130080 7065202 of Eurepes Regnlatios 2008,
EFMARE- Certificate i bsoed on volustery spplication from the Client md i gives to the appScant the right to use
and affix the ISET Mark {uf podat 3) on thelr prodocts, eves I it doss® imply any assesamest on fhe aafely and
complisace of the product. TSET deelares that the caly scope of e wssessment is io werifly e exigience of The declarstios
dmweed by the mammdicerer or = applicant nader it oom respomdbilites.
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CERTIFICATE

Certificat - Certificado- Cegmed - Zortifikat -

1y APPLICANRT: (vl finally pobs the prodect on e medet)

Thajimg Yixd Machinery Co., Lad.

o101 Yanxing Fned, Wisqgiao Town, Haining, Faxing City, Zhajisng Provinca, China
Iy CERTIFICATE NQ.:- ITSETC. 0010 1I9091E

FILE EEFERENCE: BCTOIL1S0EY] 68, HCTOEE I 9082 16E

- i
3) ISET MAFRK: f :.u::,: o1
g-lﬁ_':‘ii'.. =y
(= | "
LI s A }
N e
4) CAUTHON ABOUT CE ey e A pplicmnt wrhio s the perodect om the EL madoet)e
Tk Dbl ol oo T Maskeing o e el side shcnaldd e oot eas thuan Seven heiglel. COF Miriking vl BC Declaration
c of Conlarmily ano ditien for The manufactarer o i appicant who pu e product on e sk Thii o b
seapacaible 1o st Uhe OB msking and cotificatios prosedone &a pauined by ihe lagislation in Farce. Ouly o

e prexlucty which wie campralusly inhided flo spesific Dircetives of Regulation will be necemary 1o-appoinl a Hoblfed Body.

% TYPEOF FRODUCT: Flectric Prosss Fryar
MODFL{S): MOET-, MOEZF-15 MONF-30

) LIST OF NMFEECTIVES / REGULATIONS STANDARDS (a3 declwed by the manufacture inelfy
L Viltage Dirsctive 20143 5F1, Flactromagnatic Compatibifity J0043HET]

EN 6033 5-1: 301 HA11: 2004, FM 60335-2-37: 2002412008 +A1 12012, FN #2233 2008,
EN §1000-6-1-3007, EN 61000-6-3-2007=A1-2011, BN S1000-3-2:2014. FK §1000-3-3:2013

T} NOTE: The applicant i sware about the contents md infeemation inchuded in the Mad00080406 Regulation for this type
of Certifieate that Is comidesed totally sceepied, The Lutest sevislon of the Regulation b svailable and can be doemloaded
fooem The webaiie mwrminc-ialiacn, This docament i not referved o any evalusiion that could be consldersd s included
in e scope of the aciivities covered ey il standiond B8 B IB0MSC 17055 2002 or Ewopean Regulaiion To32008.

%) EFEMARE: Ceriificate is lssued on veluniary applicaiion from the Clizet and i gives o ihe spplicant the sight io we
and affix dhe ISET Mark (ol polat 3) on their prodects, even if it dosen’t dmply sy sssessment on the safety and
compliance of the prodect. [SET declares ihad the caly scope of e ssesment s toveeify e existoncs of the declaation
tnmed by the manufctorer or an spplicant under v oo reaponsibilitie.

% DATE OF IS5UE- 18092019 EXMEY DATE: 1718:3024

18y SIGNATURE: Li Zhang

LR ] Zlf{ll‘tl.ﬂll

Theis doeussent is property of ISET 56 and sy kind of reprodeciion is 1o be considered siricily foriddden.
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CERTIFICATE

Certificat - Certificado- Ceprafemer - Zertifikat - B8

1) APPLICANT: {who finally pross the product on the makel)

Thajiamg Yixi Machinery Co., Lsd.

1.101 Yurxing Foed, Nisgizo Town, Haining, Haxing City, Zeajizsg Province, China
2} CERTIFICATE NO.- 15

4) CAUTION ABOUT CE MARETMG-(Instroction for the Applicant who pots the product o the EL markede
The bl ol the CF Miasking on e befl sidde shosld be sl e than Smen heighi. OF Mirling s BC Declanition
c of Confareily an: daties i fhe manufactarer o i applivant who pus e profu on the marke This e b
reiporsibis 1o st the OF mesking and ootificiios prosedons & raquined by fhe lagialation in farce. Only for

i produciy which ane compreliorily inchided inoapecific Directives or Regulations will be rectisary b sppoin a Hotifed Body,

5} TYPE OF FRODUCT: Spiral Mixar
MODFL{E): ZZ-30, ZZ-30, ZZ-50, ZE-80, ZZ-100

) LIST OF MEECTIVES / REGULATIONS [STANDARDS {as declared by the sssafacturer itvelf)
L Violtage Directive 20143 5ET
EN #3351 012+A11: 2014, EN 622332008

T} NOTE: The spplizsnt s sware bout the coments snd infoemation inchuded in the MedOT0402.06 Regulation for this type
of Certificate that is comldered totally sceepied, The kaest revishon of the Regulation b svallable and can be doemioaded
T the webaite wwnlsetdtalia on. This document s nof referred io any evaluaiion that could be considersd i incnded
in the seope of the sctivitles coveped by e stosdeed B3 BN 1900BC 17065 202 or Exsopess Regulation 7632008

f) EEMARK- Ceificate is lssued on volontery application from the Client and i gives to ihe applieant the sght to me
and aifiy dhe [SET Mark (ot point 3) on ibeir prodecis, even if it dossn’t dmply sy assessmnent on the safety and
complisnce of the peoduct [SET declaes that the caly scope of il asesment b toverify ihe existence of the declaration
twvned by the mamuifctorer of an appicant under ity oo reapomdbilisie.

% DATE OF ISSUE: 180872019 EXPIEY DATE: 170902024

18y SIGMNATURE: Li fhang
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T doensent is property of [SET S and sy kind of reprodection is o be considered siviciy frotddden.

ISET 5.rl. Unipersonale

s e U e
Faleirre g CEpIn A i D
CERTIFICATE

Cextificat - Certificado- Cegrrajumar - Zertifkat - R

1) APPLECANT: (who finally puts e product o the market)
Thajiang Yixi Machinery Ca, Ltd
Mo 101 Vianxing Roed, Fisgiao Tows, Hainisg, Tiaxing City, Zhejing Province, Chiza
7 CERTIFICATE NO.: ISETC.0007T20201218
TECHNICAL REFERENCE: HCTU1L150821 7E. HCTUEEIS08217E

{Wezzhom HANCE Geality sd Tochnalogy Sarvice Co_Lad)

3) ISET MARK: :ﬂmfﬁﬁr

4} CAUTION ABOUT CE MARKING ( [nviruction for Se Applizent whe pots the peodurt oa fhe B market):
; © - Ths bl of the CF barking on the beft sids shomld be sot bae than Jmm beight CF haking wnd
c - EC Declaration of Coafsemity are duties for the manudicterer o iy applicant who pats the peodnet
b on fhe market. This one | peaponsible o steet Se CE marking and certifieation proceduers as reaquired
by the: leg balation in force. Ciady for the prodects which sre compoisorily inzlnded inio specifie Directives o Regnistices
willl bt ey 8o appoiat & Natified Body.
T} TYPE OF FRODUCT: Counter Prswars Fryer
MODEL(S): MDGT-X2
) LIST OF DIFECTIVES /! REGULATIONS STANDAEDS (as deelared by the masufbeturer Huelf)
Lo Voltage Divective 20143 ¥EU, Electrem=agsatic Compatibilisy 11430ED
EN 80335-1:2012+A 112001 4, BN 6033 5-2-37:2002+-A1- 0008+ A1 1-2010, EN 622332008,
EN SH000-5-1-3007, BN S1000-5-3-2007+A1:2011, FW S1000-3-2:2004, EW S1000-3-3:2013
T} NOTE: Tk documsat is mot rafurred 1o 2=y evaleation that could be considesed as included in the scope of tha
wctivitias covered by the standard BS EW ISQUEEC 1T065:2012 or Europsen Regulation 732008
E) EEMARK: Cerfificain is issusd on velestary application frons the Chsnt a=d it gives te the applicant the mght to
s 2z affix the ISFT Mark ca ther prodncts, svan if it dossn"t imnply 2=y 2ssesement on e s fety 2nd complizscs
of the product. ISET declares that the only scops of the assessment is to weeif the existeecs of ths declaration ismaed
Ty the meznfactor or an spplicant undar ity owe responsibilites.
%) DATE OF ISSUE: 1B122020 EXFIEY DATE: 17122023
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¥
The OFE/OFG series fryer idmade ofhigh-quality 304 ptainless OFE/OFGZ %I
steel, which is durable. Thgtempergture and time ar

DEEP FRYERS WITH TOUGHSCREEN VERSION SERIES
controlled by a microcomfduter, anq the temperatur

ﬁﬁ?%}?[:fﬁﬂf’ﬁ%ﬁ%?l] accurately controlled to enpure thafjthe food maintaips a

consistent taste. The fryer if equippgd with an oil Tiltging
system, which is Tilterea m{ltiple tirges to extend the gervice

lite of the oil, improve prodpct quallgy, and reduce opfrating
COSTS.
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solutions, allowi

uickly return to terr
he LCD panle versi
adjust the cooking

RIC D

HEERmIIRKRE, #F—B7TA

LEDXRE T,

+1°CiR

h: 10 krda e MR YR R
[ ik n] B HRIAE , BaELEmA

BN IRE BETE R, RAITFIEZIR101 KRR

ARG, ZiEE
mESCEIMEREI200°C (392°F)

ML EESPFRNIT, HEARERE
AHIRT, RIEIRIL

RERBRE, KHRES(E

HIEEERR, ETE
FNERRE, RERE

perature, ach
on can store up to 10
orocess, so that your product can maintain a consistent taste no matter how the food type and weight change!

e built-in oil filtering system can complete oil filtering in 5 minutes, which not only saves space, but also greatly extends the service life of oil
nd reduces operating costs while ensuring that the fried food maintains high quality.

i iRFRE iﬁ

CT
OVERVIEW

IR

RYERWITH TOUCHSCREEN PANE

WERRIRIFRSENEPRIBE. B IB—BNTTRASR, tAPIEERESE. QT ENNABONLE, MBI,
PYEPEE THE OISO, (TR B AMERENERIIAS, EBHRREE, SUSYERESEME RSN TRLNHE.
BEMERERIEFHESA0NES, SEREE, HREHSHETES, TBEEPTELIE TEaNMaXSERNET LRI
R — RO 10

NEBHES, SHBITEREE, MEBATERTE, MEERIEESYERERELREN, MMEALEK THNEREs, REEE
B

The electric deep fryer with touchscreen panel is designed to provide customers with precise, energy-saving, and consistent taste cooking
ng users to handle them with ease even during peak catering and multi-product cooking.
he fryer is equipped with a well-c

esigned oil tank, a band-shaped heating tube with low power density and high thermal efficiency, which can

leving t

ne effect of golden and crisp food on the surface and keeping the internal moisture from losing.

menus, has the function of melting oil, and provides a variety of cooking modes, which can intelligently

Smart LED touch screen, clear operation

LED large screen display, =1°C temperature difference

Accurate display of real-time temperature and time

Lift up to turn over the ribbon heating tube, automatically stop heating
intelligent Computer board control, can store up to 10 menus

Stainless steel body, easy to clean

Temperature range from room temperature to 200°C (392°F)

Slope design at the bottom of the oil tank, convenient for draining the residue
Melting mode, cleaning mode

Built-in oil filtering system, quick and convenient oil filtering

The oil tank is equipped with pulleys for easy movement

Brake universal wheel, stable and safe

GORE STRENGTHS

FZICMIL

) tube

AR B IKINAE

‘%lﬁ O];@ %“fﬁfﬁﬁ_

Reversible heating

warming up fast and
easy to clean

( opE-213L )

BaeRmitiE KR HE R BV EEIR T
T K8 — R IR{E BT S IR IR S
LED control panle Oil sludge separat-
clear operation ed tank design
Fast filtration
' o FPRIURIR IRt A BT
oL Sl eﬁJCIency Cylir::der bogt;tom slope Movable pulley
design

FNZRAREFEX, BIMREAFBEEMRNDRENR, AFFREESL
P AR XNEL, =fIMPUIIFE SIFR, RNEESEHRTIR,

SR, FR 7R BRI R B RN,

Fully considering the needs of different customers, we provide customers with more model choices according to the layout
of the user's kitchen and production needs. In addition to the conventional single-cylinder single-slot fryers and
single-cylinder double-slot fryers, we also provide double-cylinder fryers, triple-cylinder fryers and four-cylinder fryers, and
also accept customized orders.

Al 2R

Cooking Menus

VEXB/E %/ M/ B/ B/ RENFH/8 K [FHiHES
Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets / doughnuts, etc.

EHPS
Good For

RS mRREEDE. THET. ZIEESENFEREALBINEDEFH,

Especially suitable for American brand fast food chains, theme restaurants, cooking and fried chains, and chain stores
that focus on brand development.




05/06

PRODUCT SPECIFICATION

YIS

DIMENSION DIAGRAM
RITEE

‘lz =

OFE-1261 OFE-3261

OFE213L = OFE-226L ~~ = | OFE413L

OFE-1261 OFE-2131L OFE-2261 OFE-413L OFE-3261

FRES
Product Model

2o & o RS HEBIER (AR WL REBIER (AR ) WEDS ABEIEF (R MBI (R —GDEREBIER (BREREF)
Prznduct " Single Tank Electric Deep Double Tank Electric Deep Double Tank Electric Deep ~our Tank Electric Deep Fryer Three Tank Electric Deep
Fryer With Touchscreen Panel -ryer With Touchscreen Panel -ryer With Touchscreen Panel With Touchscreen Panel Fryer With Touchscreen Panel

HaE /57
Voltage/Frequency 3N~380V/30Hz

ated Power ) A INIELS S
8 STAINLESS STEEL FRYER BASKET WEARING PARTS LIST
Capacity(Liter) 26L 13l+13] 26L+26L 13L+13L+130L+15L 13L+13L+26L
1:§EEI§E — = 0 0 0 o
Temp. Range Fm-200°C (392°F) [Room Temp.-200°C (392°F) ]

7S]
?éETﬁELJHEt AR EBAMR (Touchscreen Computer Panel)
TiliF R - |
Menu NO.
iSRG :
Filtration System 220V~ /50Hz 3
B v HER R EaEIR R m
Net Weight (KG) OIL PUMP LCD PANEL GIL FILTER DEVIEE
PR 400x/80x1160 430x/80x1160 790x730x1160 360X /80x1160 330x780x1160
Product Size LXDXH(MM) x780x1160(mm) x780x1160(mm) X780x1160(mm) X780x1160(mm) X780x1160(mm)
BERYT
Packagesize LxDxH(MM)
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Pressure Fryers Series

This series of chic
side and tender o

Ken pressure fryer adopts the principle of low temperature and high pressure, the fried food is crispy on the out-
1 the inside, which can reduce the cooking temperature and shorten the cooking time. The computer contro
panel, automatically controls the pressure and exhaust. Built-in oil filtering system, fast filtering speed, convenient and efficient,

extending the service life of oil. This fryer has a large capacity and can store up to 10 memory menus to meet the various needs of
users.
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WA R B hR EE T FF AR

= aa kiR > EERBMIEXER, BF—BTA e Smart LCD touch screen, clear operation
:SS ] - ?S WITE TO ] CH SC v N PANE > I DEXREET, T1°CRE e LED large screen display, LED large screen display, £ 1°C temperature difference
- - - - > ERE RS REMNERNRS e Accurate display of real-time temperature and timing status
MIREREDIFFEEATFIRERSE. AR—BNZTRIALE, LEFEMETEEESE. 2 me TN} > SEILERINE, BHST e Frying food with high pressure, fresh and juicy
EENEN MFIONTF, MERIT, > ZEHSERP, REBD e Multiple exhaust protection, safe and secure
EUESENNE, B UBROESR RIFEASERARJa/K, RWMBEFH, WTEE, RAPSORMmA, &R > EERINAE, FHERERSS e Return-shaped heating tube, heating up quickly and evenly
REMRAFEIONRE, §TREMSEICMHNEE, BESMHRITRIL, LENDmEREF—RBIEK! > 10EEERNINFRRR, HRRME e 10-stage segmented heating mode to ensure quality
BREIFIR R RENEE IR, NAFRE—TENZ2 I ENZTRENER, BN, HIWERXEINESH FEAT““ES > 101 REEFFEREN, ERFAH e 10 menu storage modes, can be called arbitrarily
o[JEINAVE, IMARER, THRY5), sgeBRRENE, KU RYIRETEEEE REREKD NRAHR, ThagAs &5 > S0ARENANEL, DHEE o 304 stainless steel inner cylinder, sanitary and healthy
NERHRSR, SRR H, MENATERTE, MARFRIEZFEVMEREFESRELREN, Bk T A > RERBRS, K HNERSG e Built-in oil filtering system to extend the life of the oil
K TORRVERES, FREE . > AFEHNE, ZTEE, BAME e Stainless steel body, easy to clean, durable
> FTYHRINA RIKIEHBIE £ e FEasy-to-identify red and black ball screw locking pressure
The pressure fryer of touchscreen version is designed to provide customers with precise, energy-saving, and > BESEEMERZFI200°C (392°F) e Temperature range from room temperature to 200°C (392°F)
consistent taste cooking solutions, allowing users to handle them with ease even during peak catering and > LR RESSHXENEZSD e Equipped with a temperature limiter switch for more safety
multi-product cooking. > Eoh iR E R FE e Mobile universal wheels are stable and reliable
Through low-temperature and high-pressure stuffy frying, it can effectively avoid the shrinkage of the large > IEBEEE. BE/M4AESERE e Frying basket selection: general basket/4-layer basket
chicken legs after frying, soft and easy to tear, rich in gravy, and improve the taste and quality of fried
PO ) chicken. The touch screen version can store 10 menus, and each menu can be set for 10 time periods. It
provides a variety of cooking modes to keep your products consistently delicious!
The heating tube of the electric fryer is a fixed design, which provides users with a safer and more reliable —— I
cooking environment. At the same time, its high-power and high-efficiency recirculating heating tube has fast R.T.I'm,g _ SRR E B
heating speed, uniform heating, and can quickly return to temperature, achieving the effect of golden ana Dimension diagram Standard basket for gas pressure fryers Pn“ n“cT Pnnnm ETEBS
crispy food surface and keeping internal moisture from losing. . R 2z O 47 45
The built-in oil filtering system can complete oil filtering in 5 minutes, which not only saves space, but also " R T | I onrAeE
greatly extends the service lite of oil and reduces operating costs while ensuring that the fried food maintains B e
high quality. “E‘i .
S : 7285 Model PFE-1000
i #h7E H[E Rated Voltage 3N~380V/50Hz
cnnE STBEN GT“S gAETHE Rated Power 13.5kW
fZIMAL S A= Capacity(Liter) 241
}&858E Temp. Range zZ3 (room temp.)~200°C
5B [E] ERART . SR mitE KR HIE D EIVHE T Bl INFARE RE e d (392°F)
Y o DERIVNAFRD [ TISKE —RRME W EE TR TR H REF R ARES Cooking Menus psEI|5 T CTL i 2 FR R
Bvee oo o xeees DD
HE ) SN S Oil sludge VXS /B 55 M5k /B S/ AR/ REN A1/ & 5 /AHEHE < \Touchscreen Computer Panel)
90~190°C EF]']I‘H] 90~190°C ’ . . % - : : z 2 4 i =+
. Time period separated tank Back shape heating Fried chicken / French fries / fried dough sticks / spring rolls / pork chops / prawns / steak / fish fillets / doughnuts, etc. FifESiE Menu NO. 10
mode LED control panle design tube ISBBRL Filtration System ~220V/50Hz
Segmented heating | § Clearoperation Fast filtration 3 Fast heating and higf 7R Product Size LXWxH(mm) | 400x820x1210(mm)
o ehaure-Gialy Improves efficiency elticiency 13 R~} Package Size LXWxH(mm) | 510x1050x1300(mm)
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e 1911‘7&1‘&!_ JIFERR

RN SRR AR, BEEE. M ENRE. BN, RARHERENTIRS DRESSURE FRYERS WITH MECHANICAL

FEEE RS I ARREDSE B INTRRIBARS TS,

GORE STRENGTHS

%ML

A hEsH EAR TFEM

O (et == B Aok 3R Al =
B REEMEE, o UIBROER R Fe RGERRARgEK, RYBFH, WiTFE, BMA/PSORMmM, DAN L L RIFRE7 LT BUEHEET)
BRRIER R RENEEIRIT, A F‘h—tﬂ;— NENZ 2P ENRIERENIR. BN, EXDIEREANES = GAS PRESSURE FRYER m)
NEFEINAE, INRRER, SRS, EBRRLOLE, KU RYIRE®EMYEBFRFAZBKD NMIBI EEEEE B2l Mechanical panel Cross screw
MSRAERER T RENMERS, QSRS ERETANNNTAS, EENTHELM. -~asy 10 operate Stucsure
RIS SAREM TR, EIRRE, RFeRRBN—5, EEE “ven for beginners Efficient sealing and BIFZINAE MRt iR T
| | - | | L S locking pressure Efficient heating tube Curved pot design
The pressure fryer with mechanical knob version is designed to provide customers with economical, simple
operation and convenient maintenance options. At the same time, it still provides high-quality cooking RIS FER R RESE. TTERF. EVEESIEATEREL ERESSEH,
services, which is very suitable for chain stores with small kitchens or take-away quick service stores. Especially suitable for American brand fast food chains, theme restaurants, cooking and fried
Through the low temperature and high pressure frying, it can effectively avoid the shrinkage of the large chains, and chain stores that focus on brand development.

chicken legs after frying, soft and easy to tear, rich in gravy, and improve the taste and quality of fried
FEATURES
The heating tube of the electric fryeris a fixed design, which provides users with a safer and more reliable

cooking environment. The high-power and high-efficiency recirculation heating tube has a fast heating
speed, uniform heating, and rapid temperature recovery, achieving the effect of golden and crisp food on the
surface and keeping the internal moisture from losing.

JI\\

The gas fryer uses a unique combustion system, including a cross-fire burner, a gas valve that automatically HES IS EIRIZESE W % Simple operation of mechanical panel
adjusts the firepower, etc., so that the gas is completely burned. The arc-shaped inner cylinder is = ‘ 1_ _ . _
designed to maximize heat exchange, rapid temperature recovery, and maintain the consistency of fooad =EILFRIE, BHST & W Frying food with high pressure, fresh and juicy
quality. ZEHSEIP, M0 W W Multiple exhaust protection, safe and secure
30ARTEINANEL, PERERE 304 stainless steel inner cylinder, sanitary and healthy
PERINAE, EIRYS] Return-shaped heating tube, heating up quickly and evenly
TX GGk, NT1ih, & Cross-fire burner, strong firepower and gas-saving
A ZEEE TAINE, ZTEE ZANA Stainless steel body, easy to clean and durable
Cooking Menus
ST YRRV R IKIEMPIE £ /4514 Easy-to-identify red and black ball screw lock the pressure

VERGER/ VRIS [N EB S/ NERM S/ IFEE/ Ve B /I AT/ VEB <=
Fried chicken nuggets/fried whole chicken/french fries/fried dough sticks/fried spring rolls/fried pork
cutlet/fried shrimp/fried fish etc.

mESEENZEmE200°C (392°F) Temperature range from room temperature to 200°C (392°F)

NEBRRIFRE,FRELSE Built-in over-temperature protection device for more safety

Boh AR iR En] ¢ Mobile universal wheels are stable and reliable

VEIE Ve EE/AERDEE Frying basket selection: standard basket/4-layer basket

(' PFE-500/PFG-500 )

( MDxz-25 )
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MDXZ-23 PFE-200 PFG-200

M S
e
-\-1

FRES
Product Model

= o o E7JEBXER (WLmaR) RSETINER (W) E7JBIEE (FISHRSR) IMAETIVEEIR (FISRARS)
ARET -lectric Pressure Fryer With Gas Pressure Fryer With -lectric Pressure Fryer With Gas Pressure Fryer With Filtering
Mechanical Panel Mechanical Panel Filtering System System

Product Name

/50
Voltage/Frequency

SETEE
Rated Power (kW) 12kW 0.55kW/LPG/Natural Gas 13.5kW 0.55kW/LPG/Natural Gas

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

B
Capacity(Liter) 241 25L 24| 251
fom e

Temp. Range

el
1:CEETﬂ%I_JTJ-:T:t N E T Mechanical Panel Control

g ] )
Menu NO.

s BRG
Filtration System / / A2 Rz

B
Net Weight (KG) 110kg 120kg 135kg 135kg

= RRT
Product Size Lx\WxH(mm)
BERT
Packagesize LXWxH(mm)
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B AT ECE B EAR D ER RN ER MSFAREC S B
STANDARD BASKET FOR ELETRIC 4-LAYER BASKET FOR ELETRIC PRES-  4-LAYER BASKET FOR GAS PRESSURE ~ STANDARD BASKET FOR GAS PRESSURE
PRESSURE FRYERS SURE FRYERS FRYERS FRYERS

460x960x1230(mm)

REfzZ2ESE: 40MM
610X 1050 X 1220(mm) 610X 1050 X 1220(mm) 510x1030x1300(mm) 510x1030x1300(mm)
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ﬁ%ﬂﬁ*ﬁl‘ JIFERR

PRESSURE FRYERS WITH MICROCOMPUTER

PA N = L *  WERER, EoiE W Microcomputer panel, precise temperature control
— MERWREIDIVEFETATARERSE. OR—BRRER AL R, LEFFETEESE. 27 m=7 TN PRIy
AT O T, MBI,

OVERVIEW I’EATIIBES

Rz 0 gersR RS

W Frying food with high pressure

B EEEINVE, B LIEME S e ACRR AR EK, WA, RTEE, BAVEE ORISR, w CZEHSEIPRER0 W Triple exhaust protection, safe and secure
gjﬁﬁgzﬁi@FTﬁﬁ%w”\iﬁi, RMZMZ IR, TIEBMmESEENMATN, TN mEE— SEIE, FRERERSA Return-shaped heating tube, heating up quickly and evenly
BRI R RE RNEIEIRIT, N F‘ﬂ—tﬂs—- NENZ S ENZTHRIENR, BN, EATIEERNERS XA, KT, B Cross-fire burner, strong firepower and gas-saving
HEFEINARE, IMARER, RS, EBRRENE, LISYRESEREERIFAZIAKD FRKIIIN SRR INBVET, BEDFR (PFE/PFG-800) Segmented heating mode to ensure quality (PFE/PFG-800)
I@i%wﬁa%b PRRIIERS, QERBITURSIK, BRETIINNSE, EORSREL W TREFEED, ERER 10 menu storage modes, can be called arbitrarily

Fo IMERELITERAEBHFTHIR, CIRRR, FREBmMREN—HL, 304ATNEMANEL, DR 304 stainless steel inner cylinder, sanitary and healthy

SEShZ 4 < S A PR . : ;
The pressure fryer with microcomputer panel is designed to provide customers with precise, energy-saving, *  ARSERS, ERENERASD Built-in ol filtering system to extend the life of the oil
and consistent taste cooking solutions, allowing users to handle them with ease even during peak catering ANEWNG, ZTEE ‘LA Stainless steel body, easy to clean, durable
and multi-product cooking. . x

o ¢T ZDIIRME £ 7145 tO-i | i

Through the low temperature and high pressure frying, it can effectively avoid the shrinkage of the large 7 TR 551 Easy-to-identity red and black ball screw locking pressure structure
chicken legs after frying, soft and easy to tear, rich in gravy, and improve the taste and quality of fried chicken. mESEEMERE200°C (392°F) Temperature range from room temperature to 200°C (392°F)
The pressure fryers Witj computer panelcan store 10 menus and provide a varsetyﬁ of cookmg modes. NO HEE RIS E SEERA Built-in over-temperature protection device for more safety
matter how the ingredients and weight change, you can keep your products consistently delicious.
The heating tube of the electric fryer is a fixed design, which provides users with a safer and more reliable Bl SR iE E A 5 Mobile universal wheels are stable and reliable
cooking environment. At the same time, The high-power and high-efficiency recirculation heating tube has a VTR ZE/ARDEE Frying basket selection: standard basket/4-layer basket
fast heating speed, uniform heating, and rapid temperature recovery, achieving the effect of golden and crisp

('PFE-800/ PFG-800 )

food on the surface and keeping the internal moisture from losing.
The gas fryer uses a unique combustion system, including a cross-fire burner, a gas valve that automatically
adjusts the firepower, etc., so that the gas is completely burned. The arc-shaped inner cylinder is designed to

maximize heat exchange, rapid temperature recovery, and maintain the consistency of food quality. cnnE STHENGTHS

IS

G

Cooking Menus

eI TSR PRSP R KR [N TR AT S g " We—
-ried chicken nuggets/fried whole chicken/french fries/fried dough sticks/fried spring rolls/- : 1015 —HEHLF EmiskE °C/F] D ERTVINEA i Ran
fried pork cutlet/fried shrimp/fried fish etc. : r— il BN
RIS o B doniersiti Microcomputer Microcomputer
Sl o panel LCD Panel panel
BREATERRRREENE. TOET. TIPENETIESNE BINEHEER. o g Caadal o s
Especially suitable for American brand fast food chains, theme restaurants, cooking and fried one-click frying control neatingtoensure  HiE+iSHRE SRS R i vt B 7% A
chains, and chain stores that focus on brand development. °C/°F switch quality Oil filtration system Curved pot design Efficient heating tube
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gllﬂ'l' SPEGIFICATION

FRES
Product Model

PFE-600L

o R

Product Name

EIBYVER (REBNR)

-lectric Pressure Fryer With

EIBEVER (R&ER)

lectric Pressure Fryer With

EIBEVER (R MR)

-lectric Pressure Fryer With

NERT

Product Size

HEER T
Basket Size

BRSO S
STANDARD BASKET FOR GAS PRESSURE
FEYERS

=
=
)
- 4 T -
I 1 1
| A L1 .
I T |
- e o ik
—i — o il
L - 1
R — |
— — AT pm——— .
1 -
b i b ol ] bt
. 1 1 g
-
—

P e e
.;- ¥

-
——————
i ! m==fs
] -

APAANGrk el btk

PFG-600L

Computer Panel | CD Panel Computer Panel

H [ /SR
Voltage/Frequency --EB0vaL A
BEINE
Rated Power (kW) 43k
BE
Capacity(Liter) 241
=mseE S e D . .
Temp. Range z=m-200°C (392°F) [Room Temp.-200°C (392°F) ]
T \ 4 ; \
inELJH:T:t A EB AR Micro Computer Panel &M LCD Panel M EBANMR Micro Computer Panel
F{F 3 H 10
Menu NO.
SHRAR
Filtration System 220V~-240V/50Hz
FE
Net Weight (KG) L2

= *
= ““RT_ 460x960x1230(mm)
Product Size Lx\WxH(mm)

:Il *
BxRYT 510x1030x1300 (mm) 510x1030x1300 (mm) 510x1030x1300 (mm)

Package Size LXWxH(mm)

PFE-800,/PFG-800

A
4-LAYER BASKET FOR GAS PRESSURE
FRYERS

FRES
Product Model ‘ |
{% | ;% S — |
] s
= R JJASVER (R EB AN ) SRS NER (R&ETR) £ 7JASVEIR (R EBANAR )
R

Product Name

Gas Pressure Fryer With

Gas Pressure Fryer With LCD

Gas Pressure Fryer With

BRI B
4-| AYER BASKET FOR ELETRIC PRES-

bz,

N q
- II
i S R e il B ST [}

s ""“"'i-"
= b J"r"'-

FREET g *
' . = - i | 28
e gt | e il ;
L. -'J' -. A3 7113 r-.' S T 'I". Aantte | L |
e ————
I 3 By L T r..' Tl II T T F
AL O il T Fa e V|
| |

Microcomputer Panel Panel Microcomputer Panel

/50
Voltage/Frequency EN~ItR
iﬁa‘f&?iwer W) 0.55kW /LPG/Natural Gas
BE
Capacity(Liter) 2oL
'*E:E!fE‘F'EEE 1
?I':;}E .R ange mz=-200°C (392°F) [Room Temp.-200°C (392°F) ]
Tl \ x ; \
*CT*LJEEt A EEAXAR Micro Computer Panel &k LCD Panel A EBANAR Micro Computer Panel
L] 10
Menu NO.
iSRRG
Filtration System 220V~-240V/50HZ
B o
Net Weight (KG) 135kg

&l *
’:::uRct_;Ze - 460x960x1230(mm)

:I )
@éRg;.l‘Size - 510x1030x1300 (mm) 510x1030x1300 (mm) 510x1030x1300 (mm)
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S VEIER

TABLE TOP PRESSURE FRYERS

oo BEiR

AEIBEIEEFERATRITHERR

S, BEER304ARTEINNGL, S AR INAE N I ZEAS R BN

BIE. REE S B E 2 1%,

This desktop high-pressure chicken fr
nigh-effici
nas functi

stainless steel inner tank, a
can pre-store 3 menus and

B, PILFES TSRS, RN®EEARERIFTAFUE. NIRRT EER TEAZENEE, EIF

ver is suitable for cooking fried food. It is equipped with a 304
ency heating ring and a computer panel that can store content. It
ons such as an over-temperature protection switch. The small size is

suitable for almost any compact kitchen, and it is an excellent choice for fried chicken shop and fast food

chains.

s ———— =

“i

( MDxz-22 )

GORE ADVANTAGES

IS

-_l_I BB

————— Tmin/E FIE3 R E

Microcomputer
panel

Accurate temperature
control/ Store 3
menus

I’H\TIIIIES

J'I\'\

» WEBRER, EalEE

> 304RIEMPNEL, DERE

> ARt ERAtR , FATFE3RE

> REWNE, ZTEE SAME
> EESCEMERF200°C (392°F)
> EEBRRIFPAXENZE

> PR BELCENER

1

e Microcomputer panel, accurate temperature control

o 304 stainless steelinner cylinder, hygienic and healthy

e Programmable computer panel, pre-store 3 menus

e Stainless steel body, easy to clean, durable

* Thetemperature rangeis from room temperature to 200 °C (392°F)
e Equipped with temperature limiter switch for more safety

e Frying basket selection: standard basket/3-layer basket

6 E P iERIFIRIT
ZE0 &EEEH

6 explosion-proof
protection design
Safe and secure, high
Dressure seal

AUTO-LIFT OPEN FRYER

STV KER

OFEvHOSAEﬁﬂﬂf%*ﬁ'l”ﬁ’%%TWFB"i“iﬁp HVERERTAG, FFEEMAE, BLNELEEAES
B, P, IMNAEREE SR, BREEENELINA, AT SE, BYFEE5RNEETFINEF,

The OFE-HO8A automatic lifting fryer can pre-store 3 menus. After the frying process is completed,

the frying basket will automatically rise. It does not need to be supervised during busy hours,
which is more efficient. The heating tube can be flipped and cleaned, and it will automatically stop
heating after being lifted. It is safe to use and is a good partner for fried chicken and fries burger
restaurants.

(' OFE-HosA )

GORE ADVANTAGES

%IMLS

Gl A

Cooking Menus

VEXG /B HR/EEFaH/ KA/ A
Cried chicken / French tries / fried dough sticks / spring rolls / pork chops / prawns / steak /
fish fillets / doughnuts, etc.

FEHRTS
Good For

FRE AT ET MR REEDE. FaZ

fthe 2%
5l TREE

— | Auto-lifting system
=y Automatic lifting
7 without supervision

He/ 8 /A HE S

T Eyﬁk—f Ui %D FE2 DDHEE’L\;E Eﬁk—ﬂﬁﬁ

A EEsEmnE

SXNA ZTEE

Reversible heating

Z tube

Efficient heating and
easy to clean

Especially suitable for American brand fast food chains, theme restaurants, cooking and fried

chains, and chain stores that focus on brand development.
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oA

PRODUCT SPECIFICATION

FRES
Product Model

MDXZ-16

MDXZ-16B

o R

Product Name

SINUEINELR (WHiR)
Table-top Pressure Fryer With
Mechanical Panel

SIVENIEGIR (RREEmMm)
Table-top Pressure Fryer With
Microcomputer Panel

BIUEIIEEIR (B R q=hFHRR B S
Table-top Pressure Fryer With .
microcomputer Panel

A
Electric Auto-lift Deep Fryer

/50
Voltage/Frequency

220V~/50Hz

BEINE
Rated Power (kW)

3kW

3kW

3.5kW 3kW

a8
Capacity(Liter)

1oL

1oL

221 MAX TO 5L

FmSE
Temp. Range

Z,2-200°C (392°F) [Room Temp.-200°C (392°F) ]

Rl
CTL

NUARE R Mechanical Panel

fEB AR Micro Computer Panel

g ]
Menu NO.

ISHRGR

Filtration System

FE
Net Weight (KG)

19kg

19kg

27kg 18kg

= RRT
Product Size Lx\WxH(mm)

520x397x500(mm)

527X475X565(mm) 265X615X415(mm)

BERT
Package Size LXWXH(mm)

565x435x565 (mm)

565X435X565 (mm)

655X490X670 (mm) 335X685X605(mm)

R TmEE

S

i : .,
g g
e
i N TS
y " * e e

T

MDXZ-168B

OFE-HOBA

VEIERT

Basket size

. it . .

MDXZ-16FrEl & 15
standard basket for MDXZ-16

MDXZ-227 BIE
348}/@{” basket for MDXZ-22

MDXZ-1677 =&
4-layer basket for MDXZ-16

OFE-HOBAT AT & I
standard basket for OFE-HO8A
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OPEN DEEP FRYERS SERIES WITH GOMPUTER PANEL

rl FEE ARG AFIR R S

= e meel Tt e e
i, i T
e T L T T

—

|'1 ,'l |
'-i:l.' I |
1]
| 1I.: f
| 1II

i | 1I

OFE/OFGR Y HIFRAF A S mARMANENITR, LAMA, HBK
THEEMNE, ITEAE, MERYERSF—EIOR, IFmAEE
ERAZ, ZOYE, EKHNERED, BRermh=s, Bies

A,

The OFE/OFG series fryer is made of high-quality 304 stainless steel,
which is durable. The temperature and time are controlled by a mi-
crocomputer, and the temperature is accurately controlled to ensure
that the food maintains a consistent taste. The fryer is equipped with
an oil filtering system, which is filtered multiple times to extend the
service lite of the oil, improve product quality, and reduce operating

COSIS.

= o 1
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WRIGS R

FEATURES

- CT Q‘ C : ? \/\/ ‘ T H OFE/OFG%§|J§EWE%%E‘E?€J%TF%LJ’E“

s, P OE—FNFERASE, LAADEERESE. S8R ENE ThaES &
:) — D —_— =_HU‘_/L: ) M%Q'EZRTD
M U LT‘ _TAN K & CO M U T - R AN = L LZ/“‘/LF@EET%‘EE@%T‘ETEE%L {KINRZE BN ENRSHNEIRIIAE, BERFRRLE, LUEYFREEEMIEE RS Microcomputer panel, precise temperature control

AEB KD A MRAI R
EEEER BRI SA10 MR, BARATHAE, HERMSHEEER, IBEETEIIRE, TLarRXsE8Nnm > WRBRERIER, ERiEE
T EREELL SR e RS — 3 AV 10K ! +2°C:aEiRECHE
NEEHARL, 5%1&17?55;@&9 METHN THEATE, METREZIFEBYRSFESREL MBI, TIRREK T H HiREREEEFERIKE
TNERES, BT ERAS, AR IRINAE, P Lk R E L
HfikRiEH], AJfEELON R
PAREI R SEES ES
AESEEMEREZE200°C (392°F)
R TUHRIERSISIT 7 T HEE
R HRIR T
REIEBRS, SHRESE
HERE B ET20)
2R HEL R < D] e
Bohei, AEEABENEIRE

+2°C temperature error range
Accurate display of real-time temperature and timing status
Reversible ribbon heating tube, automatically stops heating when lifted up

Computer version control, can store 10 menus

All stainless steel cylinder and cabinet are easy to clean

Temperature range from normal temperature to 200°C (392°F)

Sloping oil pan bottom design is easy to drain residual oil

Melting mode

Built-in oil filtering system, oil filtering is quick and convenient
The oil tank is equipped with pulleys for easy movement

A variety of cylinder sizes to choose from

Movable universal wheels, large carrying capacity and brake function

The OFE/OFG deep open fryer is designed to provide customers with precise, energy-saving, and consistent taste cooking
solutions, allowing users to handle them with ease even during peak catering and multi-product cooking.

The fryer is equipped with a well-designed oil tank, a band-shaped heating tube with low power density and high thermal
efficiency, which can quickly return to temperature, achieving the effect of golden and crisp food on the surface and keep-
ing the internal moisture from losing.

The computer version can store up to 10 menus, has the function of melting oil, and provides a variety of cooking modes,
which can intelligently adjust the cooking process, so that your product can maintain a consistent taste no matter how the
food type and weight change!

The built-in oil filtering system can complete oil filtering in 5 minutes, which not only saves space, but also greatly extends
the service life of oil products and reduces operating costs while ensuring that the fried food maintains high quality.

T T T T -yYT ¥*©<2T T T ¥"r T 2

EPRRIET

Customer Tips

ANZERTAENEFEX, HMIRERFNEEMENERER, MRAFRERTESZNRESHE LR, K7 S0
ER ] BB BN ERELYNIE, %Ihﬁmfﬂﬂ, —tINEIFARE S, MEAGIIME, S MEIERR] LIRER 2 B XRMAE

B EXNE, LUk NENEF S cnnE STRENGTHS

Taking full account of different customer needs, we provide users with more models for customers to choose according ML
to their kitchen layout and production needs. In addition to the conventional single-cylinder single-slot and single-cylin-
der double-slot, we also provide different models such as double-cylinder, triple-cylinder and four-cylinder. Without ex-

FHE VTR I GIEEp L
ception, each cylinder can be made into a single groove or a double groove according to customer needs to meet differ- BB i I iR B ST HE IRt RTEAE A SR pHh E@%E%ﬁiﬁ;ﬁa%’zﬁﬁiﬁ 5 ~ho {5 2
el bl IORFUR RS RIF— WELIS RIS R ol,2B 5 a5 Sloping pot bottom Movable pulley
Ed:hy 7R design Easy to move and clean
Good For . \ Cawemeﬂtly drain oil and
Al ZIER S OIISIUng — 'y Reversible ribbon hiacc
BAGER TR SRREENE, THET. TEERETERRE RN Cooking Menus ok il P B . , heating tube
HE= control design |
5 = A R ) N | _ | | quickly warms up/ easy to
tis especially suitable for customers of American brand fast food chains, main YEXS /B2 /B[ BE/ A/ XU/ /8 A [AHHES 10 preset menus the 7, Double filter /fast oil
‘estaurants, cooking and fried chains, and chain stores that focus on brand de- ~ried chicken / French fries / frﬁied FOUQh sticks / spring rolls / operation is clear filtering clean
velopment. bork chops / prawns / steak / fish fillets / doughnuts, etc.
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oA

PARAMETER SPECIFICATION

FRES
Product Model

[l TR

Product Name

BT EENFAR
One Tank Electric Deep Fryer
With Filtration System

WL BB LA
Double Tank Electric Deep
Fryer With Filtration System

—

W LS H B EAR
Double Tank Electric Deep
-ryer With Filtration System

JUET S H BB LA
~our Tank Electric Deep Fryer
With Filtration System

XL S i EENEAP
Double Tank Electric Deep
Fryer With Filtration System

F 5 /SR
Voltage/Frequency

3N~380V/50Hz

BEINE
Rated Power (kW)

14kW

28kW

14kW

28kW

TkW+14kW

a8
Capacity(Liter)

20L

20L+26L

Lal+1sl

Lal+1al #1531 4130

L3426

1 imSCEl
Temp. Range

z=,2-200°C (392°F) [Room Temp.-200°C (392°F) |

Rl
CTL

BN Micro Computer Panel

g A
Menu NO.

12

24

12

24

138

ISHRG

Filtration System

220V~/50Hz

FE
Net Weight (KG)

FamRT
Product Size LXWxH(mm)

400X780X1160 (mm)

790X780X1160 (mm)

430X780X1160 (mm)

360x780x1160 (mm)

360x780x1160(mm)

BERT
Package Size LXWxH (mm)

R TmEE

AIAWAELR

STAINLESS STEEL FRYER BASKET

mInfF iR R
WEARING PARTS

4,
Y O S O ] [ ]

JHZR
OIL PUMP

2)(3](2)(E)e) [u2][E.

5.

B ATl A
COMPUTER PANEL

gl
OIL FILTER DEVICE
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El%ﬁl’ﬁiﬁ(fﬁiﬁﬂﬁﬁ) e

FZIIII:II:I-—FE

ot
?OCOM

RIC/GAS DEEP FRYER WITH
PUTER PANE

[t EB AR N EER B FE N B P IR 5T

RIFEISE. P BN, HECEHEBMEGIR, FELI0MRE, A&

IFRE—TEINR 2 ENRITRER, BN, EXIEBFESHIMI
) %bﬂ %\&k@ = ﬁgﬁﬁ*ﬁf_ {%}:L‘ng?}«f I fﬁ?iﬁq%i?t

BRI X IANRSK. BohA T ARSI, EEREETEERR. A

IREBEERMEMEm, RFOR—
_f_,LF‘ ﬁ?ﬂﬁﬁ IR, A,
=, BETFRIR[ELE
Wi lﬁﬁﬂ%l_; ] 7 IR IR R R,
MO ER A EMH TR, [BE

NEERHRS, EHRRERERSS, #
NEE, THEFERE

>8]

, PRIz ERZ,

R, FRIFEmAREN—E%,

TINFRM, TR T HIERF, NANMRRSHES TR, TR

This open deep fryer with microcomputer panel is designed to provide customers with economical,
easy-to-operate, and easy-to-maintain options. It is equipped with a computer control panel that stores 10 types

of menus, which will not affect the production due to operator differences, and maintain a consistent taste.
The heating tube of the electric deep fryer is a fixed design, which provides users with a safer and more reliable
cooking environment. At the same time, its high-power and high-efficiency annular heating tube can quickly

return to temperature, achieving the effect of golden and crisp food on the surface and keeping the internal

moisture from losing.
The gas deep fryer uses a unique combustion system, including a cross-fire burner, a gas valve that automatically
adjusts the firepower, etc., so that the gas is completely burned. The arc-shaped inner cylinder is designed to

maximize

The built-i

neat exchange, quickly return to temperature, and maintain the consistency of food quality.
n oil filtering system makes oil filtering fast and easy, which facilitates frequent oil filtering and prolongs

the service lite of oil. The stainless steel oil filter tank is easy to pull the pan, and it isinside the fryer, saving storage
space and reducing operating costs.

FEATURES

2SS

>  BRREREIES], HmieE
» BITFELON R, EERAHE
> RAERBRE, ST HTH
» BiNIET e REIRE £2°C
» RESCEMERE200°C (392 E)

> %W%{H %I 561K,

T =E=24
/B /.3

fﬁ !I:l &I?EJEE *7%%

> j( TROHE, TORRRE

> EERERRIPAXEZ S

BRZEINEE

» BohhE, AEEAX

fﬁxgﬂ E’%lﬁl | 27

T ES

> IEIEERE . 2P RBIEE/ 1 T2 EIFE
e Computer board intelligent control, precise temperature control
e 10 menus can be stored and called arbitrarily
e Built-in oil filtering system, oil filtering is completed in 5 minutes
e The temperature error of the computer controller is =2°C
e Temperature range from room temperature to 200°C (392°F)
e All stainless steel cylinder and cabinet, easy to clean

e Clean and melt oi
o [ arge-caliber oil drain valve

mode

for quick oil drain

e Equipped with over-temperature protection switch for more safety

Movable universal wheels, large carrying capacity and brake function
The lightweight design of the oil filter tank is easy to extract and clean

e Basket selection: 2 sub-slot baskets/1 full-slot basket

( oFe321 )

IS

Fo—— B’
WAIT READY |
I@ r@ |
|
g
|

EPRDBER BRPREREBR
[0 I [ O O

W= HINRE

Annular three heating
tubes

Fast heating and high
efficiency

sz iRiF It
R IeeER AL [BLE

Curved pot body
design

Maximum combustion
and rapic
temperature

R EE R I E AR
10K FM IR R
_— @; Hf—

Reversible ribbon
heating tube quickly
warms up and is easy
to clean

‘E*E T dovmbER A

SRR BT ETE)

Oil and residue separat-
ed oil tank design

Fast filtration improves effi-
clency

(' OFE-322/0FG-322 )

L

o

I
| i/
. u
.f{l

i
| ’fl
| 4
|
| ul
[ 0
| ul
I :q

Gl s ]

Cooking Menus

VBB /E % A% /B At/ RINFH/ &5 [tHEHE S
Fried chicken / French fries / fried dough sticks / spring rolls /
pork chops / prawns / steak / fish fillets / doughnuts, etc.

Ed:zhsr=y
Good For

SRS HETEMEREENE. TEET. SVEEIEMTEE g s BRNE IS E .

Espec&atly suitable for American brand fast food chains, theme restaurants, cooking and fried chainson brand
development.
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PRODUCT SPECIFICATION

YIS

FRES
Product Model

o R

Product Name

BB LS M BB ENF XL S BB N EAP
One Tank Electric Deep Fryer Double Tank Electric Deep
With Filtration System -ryer With Filtration System

BB AL MR SN EIF XEL S A SN EA
One Tank Gas Deep Fryer Double Tank Gas Deep Fryer
With Filtration System With Filtration System

/50
Voltage/Frequency

3N~380V/ 50Hz

220V/ 50Hz

BEINE
Rated Power (kW)

14.2kW 27.TkW

| PG / Natural Gas

a8
Capacity(Liter)

2oL 2X25L

2oL 2X25L

FmSE
Temp. Range

E8~200°C (392°F) [Room Temp~200°C (392°F) ]

Rl
CTL

fEEAR  (Micro Computer Control)

g ]
Menu NO.

10

ISHRGR

Filtration System

220-240V/ 50Hz

FE
Net Weight (KG)

128kg 185kg

138kg 212kg

= RRT
Product Size LxDxH(MM)

440X900X1180(mm) 850X900X1180(mm)

440X900X1130(mm) 850X900X1130(mm)

BERT
Package Size LxDxH (MM)

500X950X1230(mm) 910X950X1230(mm)

500X950X1230(mm) 910x950x1230(mm)
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AIAWAELR
STAINLESS STEEL FRYER BASKET

OFG-321

it ia g

WEARING PARTS LIST

JHZR
OIL PUMP

0FG-322

AN HE
GAS BURNER

gl
OIL FILTER DEVICE
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JTO-LIFTING OPEN DEEP FRYERS SERIES

O HIHBERE TEAD Automatic lifting system saves manpower

2 ReiREeEET, 101ERE, £5AH LCD panelintelligent control, 10 menus, arbitrary call

/3R 3E S TR Chinese/English language switch

il |
|I |
b
Il |
i
|
| !
]
i ' o
= _'-_-F_ -_____.-_ .-'___ |.I 1 .
| |
EEris i
e
e b L S .1
e - .-.:-'_.-_ -
3y |

RIEKE (°C/°FiJi% Celsius/Fahrenheit (°C/°F switch

I:I
[T 2

REEHRS, ReHm Built-in oil filtering system to improve oil quality

e e e . -
. e ]
] = = Ny e e

=

B AT s m B 1R E 1 2°C The temperature error of the computer controller is £2°C

L]

OFE-H321LAF B AR RIERET NE BT, EHEBERSA, 1LIREHWNTF, HERE, d8FNE . LFE
FEMEERESIE, 2R ENTREBONE, MBR,

Jﬁﬁﬁmzmmmmﬁ REFRE—ENT LTSNS TIRERE, BN, EAHEBRMESHIR
FIRE, BEIERLER, SUASYRES BRI BRSO TRANME,
s %ﬁthﬁ*ﬁWW%ﬁjaﬁﬁﬁkﬁ RNBNIPLE, EEIRSEEe G, NN
FIZEHIRTHAIE, EERMRE, FEaRREN—5iE,
BRIRITE L RASES SRS, FETHNEERE, AIEEI0NTS, hEESTGR, BREC/ v
ERECFH, RESHTIER, PERREDIMAR, TRETIFLBRENTR. oLk D B spE
NEEHERSZ, EHLRERS, FTEER, T T HRNERER, NENMRIEES TH, S AR
EVEIPES, BAERSE, BIGEEME,

SESEEMNSEZE200°C (392°F) Temperature range from normal temperature to 200°C (392°F)

X MNIFR, RIS Cross-fire burner head, evenly heated

S AFIHILSERE, ZT55 All stainless steel cylinder and cabinet, easy to clean

Clean mode, melt oil mode

EEFE W KORHOMGE, BURRGE Large-caliber oil drain valve for quick oil drain
. o . . . . . . . . - Good For
OFE-H321Ll5er|es automatic lifting fryeris spec:iallly (jessgned or commercial use. _t s equipped with a lifting D) EEEERFL SR Fquipped with an over-temperature switch for more safety
system, which allows you to free your hands, which is convenient and fast, saves time and effort. Even at the

BFRE AT EmEREEDE. TRET. FEEINEAFEREA BRNEIER P ER—,

peak of catering, users can still handle multi-product cooking easily and calmly. s D BIFERETES
The heating tube of the electric fryer is a fixed design, which provides users with a safer and more reliable tis especially suitable for customers of American brand fast food chains, main restaurants, - -
cooking and fried chains, and chain stores that focus on brand development

cooking environment. At the same time, its high-power and high-efficiency annular heating tube can quickly -* - W PERERR: IAEIER /1 T
return to temperature, achieving the effect of golden and crisp food on the surface and keeping the internal J
moisture from losing.

(OFE-H321L )

Mobile universal wheels are stable and reliable

Basket selection: 2 sub-slot baskets/1 full-slot basket

The gas fryer uses a unique combustion system, including a cross-fire burner, a gas valve that automatically e s

adjusts the firepower, etc., so that the gas is completely burned. The arc-shaped inner cylinder is designed to Cooking Menus cnnE STH ENGT“S

maximize heat exchange, quickly return to temperature, and maintain the consistency of food quality. AN

The LCD panel controller uses a high-precision intelligent control system to ensure a small temperature VENS /B4 S /B E HE AT AR B s R R -

deviation, can store 10 menus, switch between Chinese and English languages, switch between Celsius °C/ Cried chicken / French fries / fried douch sticks / sorine rolls / pork choos / orawns / steak N —

Fahrenheit °F, and provide multiple cooking modes, even for untrained personnel , Can still cook high-quality fich fillets/do/ughnutsj otc. / ) / IOE (F b : : Eiﬁbﬂ'l‘%.ﬁéﬁ }ﬁﬂ%&ﬁﬁ_*ﬁ . ﬂﬁﬁjﬁﬁﬂ' -

e | BEhFHE BEAS ) 10T R — 5 AR R LR RR

The built-in oil filtering system makes oil filtering fast and easy, which facilitates frequent oil filtering and D e WE

prolongs the service life of oil products. The stainless steel oil filter tank is easy to pull the pan, and it is inside Automatic lifting e Curved pot body IR = AN hiEEhES

the fryer, saving storage space and reducing operating costs. system @nasnai jesnsue LCD control panel design TR LA BT ETEE
Automatic lifting, == | 10 preset menus, Maximum combustion Annular three heating Oil tank + oil filter
saving manpower ; ] B Oone-click frying and rapid temperture tubes device

| Fast heating and high Convenient oil filtering to

- § —

[ecovery

efficiency save space
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PRODUCT SPECIFICATION

YIS

DIMENSION DIAGRAM
RITEE

‘lz =

OFG-H321L = —,

OFE-H32IL - OFG-H322L

FRES
Product Model

2 0 o EREL TP FBAFAR WEL TP BB N EA BB AL R A SNEAR XL PR SNERF

ARET One Tank Auto-lift Electric Double Tank Auto-lift Electric One Tank Auto-lift Gas Deep Double Tank Auto-lift Gas
Product Name

Deep Fryer Deep Fryer Fryer Deep Fryer

HaE /57
Voltage/Frequency 3N~380V/ 50Hz 220V/ 50Hz
HE )= 13.5kW 13.5kW+13.5kW LPG / Natural Gas
Rated Power (kW) RS ME TS B0
AE STAINLESS STEEL FRYER BASKET WEARING PARTS LIST
Capacity(Liter) 2oL 2X250 2oL 2X251

fom e

E8~200°C (392°F) [Room Temp.~200°C (392°F) ]

Temp. Range ’

6 B = N 7T o opg
CTL ReeEMR (LCD Panel) Ayl - oon

1 - . BnoB
A ] . R, .
Menu NO. ; 1§ Mansaga gauosam
N TR =3 /
ISR 220~240V/ 50Hz )
Filtration System ,
% 5 IR Sl npGHIL N TS H
Net Weight (KG) 110kg 185kg 110kg 212kg OIL PUMP COMPUTER CONTROL OIL FILTER
PANEL

i’:nnnRﬂ" 440X890X1150(mm) 890X905X1210(mm) 440X890X1150(mm) 960X920X1310(mm)
Product Size LxDxH(MM) b B
3R STANDARD BASKET FOR

package Size LXDxH (MM) 950X500X1230 (mm) 950X910X1230 (mm) 950X500X1230 (mm) 950X910X1230 (mm)




BRI & e S

E I_ E C_I_ R | C C H | C K E N B R E A D E R S s |\/| A R | N A D E |\/| AC H | N E YA-SOOTBE IR ERR, AR ERY, BHMREE, NERE, ERREEE, B

L | Bl LABRILLER RN, LENARNAXTmER, XASRERREY, RERERNSE, B TR, BE/\.
S RBERZBM Large capacity and easy to clean YA-Q00 B Z= fEmI| B HE I AL HEY B x xﬁ; AEERIE AV ;@ﬁP‘?ﬂﬁJ&Eka HETERAAT-0.02MPa, SREAKREIRES!
E@E_ ‘A&Lﬁb: @ZMHE*JFE:%E}E AW%JDDW {Eﬂ | é*" éH]L: E 2

TENMR, BAME Stainless steel material, durable

| The YA-809 type pickling marinade machine adopts advanced microcomputer control, which can comply the two-way for-

O EXS N EIE T RN Spedal equipment for fried chicken burger Shop ' }_ o " __ ward and reverse rotation of the barrel. The pickling effect is better, the time is shorter, the panel operation is simple, and the
| ' picking time can be changed by customers at will to adapt to different The use of meat products, the use of copper wire click,

O ENEYIZE, BINEY)= 8] Bottom shelf to increase storage space - 1] : the quality is stable and reliable, the operation is stable, and the noise is low.

R — YA-900 vacuum pickling machineis the best pickling machine. It can quickly form a vacuum state in the drum, and its vacuum

can reach -0.02MPa, and you can experience the best pickling performance and make the seasoning The materials can fully

penetrate into the meat products, saving materials, time and electricity!

PARAMETERS

RYTEE

- M =k 4 FEAT“ n Es Dimension diagram

#E BIE Rated Voltage: 3N~380V/50Hz — N

ZMEIHZ Rated Power: 0.4kW

® S=~fEH|, ABKER Vacuum marinated for a deeper flavor

Fan R Product Size: 1200x700x30mm ® Y alhes:, TR Two-way rotation, balanced speed

GW-2400 B3 R~ Package Size: 1230x810x1360mm

o SIEE BIRB, High-precision geared motor

FENet weight: 120g i | ;; TEPMMERGF B Stainless steel material is easy to clean

|:|1~.
oA

=S Model: YA-809 =S Model: YA-900

GW-2400E R XA T WEBMEM BN, 2T UHNBERENSFEIFRIENAEIRE. BAIMNEIEIT, BREMNLZETE ( N — = e l ” _ " :
LM TR R NESBRANE LRI, FEEESNTTRTANEE TIFNE, SofYEBETERENETRH ' BT RH: Rated Voltage: | 220V-240V/50Hz WIS Rated Voltage: | 220V-240V/50H:
I BMEmABERAETHLI N IAZ, | LB gNEINZE Rated Power: 0.18kW ZIEINZE Rated Power: 0.18kW+0.17kW

M2 R~ Dimension: 953X660X914mm 9M2R~F Dimension: 053X660X914mm

1.The GW-2400 electric chicken breader adopts a professional vibrating breader motor, which is an indispensable equipment for your professional west- a8 __
ern kitchen and special frying shop. Simple design, safe and reasonable overall structure, itis made of all stainless steel material. The protessional verti- - L= I H8EE Mixing Speed: 32r/min I ¥FHEE Mixing Speed: 32r/min
cal dleagm, powder coatmg'tank left 51@@ gnd pro'fesswima{ water soaking bucket desigr right side great:y improve youmork eﬁlmerjmzy durrng'the poﬁwder @13 R<tPackage Size: S @3 R Package Size: 1000X88EXG 75 M
coating process. The electric powder sieving device will screen and recover the remaining powder coating. While ensuring the quality of food ingredients, oW . - I
it saves you processing costs. HE Net Weight: 59kg 8 Net Weight: 65kg




xmRRiE o il 5tE
\/\// \R M ‘ N G S ‘ \ O \/\/ C/ \S E DBG-1200% 5 BA & o fom B TMEE A TTHAS, ff'- | C E N I E R ‘ S LA N D Dimension dia_gram
| h =59 / R Rt r2E

T, XAESHMETERMEENET. NIE%F

WEME, 1E1KE ENARE TR SR REET A & o

= ST RN R, O AT A S M7 (R B TRES, | . U s o
K RF ENERE, BRREMEH LIRS A, | > iy :

S es, FEIRGE

Design with cup divider

| ANEN R Z B A

DBG-1200 series electric food insulation display cabinet is suitable for food insulation and display in - | _. Stainless steel material is easy to clean
hotels, restaurants, refreshments and other places. The chassis uses high-efficiency electric heating
pipes, and the transparent flat glass around the cabinet plays a role in keeping warm, energy-saving | = | % PRI AI ik

and good for display. The light box advertisement can be posted on the top of the cabinet, and the ' ' A variety of specifications are available

new electric light source can be used to illuminate the food to make the food more prominent to at-
tract customers.

RNEEEYIE

Large capacity ice storage tank

UCI-120/160/200 G EiwiEG:

Reasonable layout, multiple functions in one machine

FEATURES
ThiEts

=]

MoZnw

o MXEN EEBERILIT ® Design of energy-saving circuit of hot air circulation ““E““IEW Pnnn“cT PnnnMETEns
i

o FINIE, LIRS ® See-through glass. display food in all directions e it i
BRI 1B shg play Pz o i = an RS

® S EERm, PSR ® High-efficiency heat preservation, uniform heating
DBG-1200/1600/2000 E VC-120%h0) SIER LR R R BITRISIE, BERENS. T1.2K,
o REEMMBRZ A ® Stainless steel material is easy to clean LEKROKRT RS, BALHIGITAERS, BRAHE, TFENE #)2 MODEL VCI-120 VCI-160 VCI-200
EEBlE =fLB oM es LA JZE BB, INIBHTT BRI, H5E
“ffg%;? Al R R L U T ;8558 TEMP RANGE %38~100°C(ROOM TEMP. - 100°C)

£4S MODEL DBG-1200 DBG-1600 DBG-2000

The VCI-120 central island cabinet is made of all high-quality stainless S R RATED VOLTAGE 220V

steel materials and has a solid body. There are 1.2m, 1.6m and 2m sizes to

~3N~380V choose from. The overall structure design is reasonable and safe, and easy FEINZE RATED POWER 550\
to use. The stainless steel console is equipped with a three-hole automat-

ZEINZE RATED POWER 3.5kW 3.9kwW 4.2kW ic cup bomber and a double-door storage cabinet. The appearance is
" finely polished and flawless, and the edges are carefully handled without
7 anR~F PRODUCT SIZE (MM) L370X/50X950mm LEAORTS0X950mm 2LIORTS0RI50mm hurting hands. It is durable and easy to clean. It is suitable for Chinese

restaurants, western restaurants, hotels, food factories and other places. &8 WEIGHT (KG) 18kg

4558555 TEMP RANGE =38~100°C(ROOM TEMP. - 100°C)

Z7E BBE RATED VOLTAGE

=2 R PRODUCT SIZE (MM) 1200X760X780mm

&8 WEIGHT (KG) 119kg 145kg /




HHC %oﬁmﬁm MRBFREISIT, WIS, KNEERERYEEEK

g S G fﬁ A R = = B, MEANE, SYBTHRT. RN ESEINEkE, 8YF
C H ‘ P S \/\/A R M E R e '\ =] | _R ‘ ‘CAL WA?M ‘ N G SHO\/\/CAS = SEBY, Eﬁ”l\%?ﬂ‘&“%%ﬂ(%%, REEREN %—’T@;’éﬁﬂ ;}i BEEF /]
@ ‘iw , ¥ W O AU EAE SEEES,

HHC-980 heat preservation cabinet adopts heat preservation ana
moisturizing design, which is evenly heated to keep food fresh and delicious
for a long time. The four sides of plexiglass have a good food display effect.
FEnT"nEs PR“““GT PnnnM ETEHS There is a humiditying water box in the upper part of the heat preservation
— — . cabinet. When the food is moisturized, water can be filled in this water box.
5 = an U | Food that does not need to be moisturized does not need to be added

water. It is suitable for small and medium fast food restaurants and pastry
bakery.

=5 LIFus ;B OVERVIE -

= RA = Model: VF-100

MEAEINE 5875
Thicken stainless steel body is easy to clean & %E BB Rated Voltage: 220V/50Hz

SRR R EME LI Rated Power: 1.1kW = FEAT“RES

High-efficiency heat and heat preservation

J"'I\"i

< <1 Product Size:1000x700x1500mm

ElR7iNiz N5 w15
Detachable body £ R <+ Package Size: 1020X755x1580mm . o ¢ PGB S Stainless steel material is easy to clean

BofF o] LAPE R A #R '* | o MyAIIE, FEAEE Heat-resistant glass, strong perspective
Accessories can be exchanged at will

o SXirm, RigHRX Efficient heat preservation to maintain the taste

o SR e, RfFEE Safe structure and simple operation
Dimension diagram

0!!““' Ew - P22 2% PRODUCT NAME Wi R4 DOUBLE DOOR HOLDING CABINET | #1 EEAE SINGLE DOOR HOLDING CABINET
I~ onf i | 2 MODEL HHC-980 HHC-900

41 TRAY QTY 15 7

VF-981Z T\ &% LIFIL 2N ESMNE R~ miI L R TR, BB XMV, EM51E, BFHE, A aRER, m:ufngj/j THRERFFR, SATAE. B / - )" }55SB35E] TEMP RANGE =B ( 0 =8 ( 0
5. 8. BRBANI. AR, UERIZIB, BN R— RN KEEAEN, MREENEE, TERESENOER, e n e NI — S =m (ROOM TEMP.)-110°C Em (ROOM TEMP.)~1107C
E, FTEIRNFHE, NRAWER. ) &% FE RATED VOLTAGE ~220V~ ~220V~

=y

: I
VE-98 Chips warmer is designed to absorb the advantages of similar foreign products. It has novel style, reasonable structure, convenient operation, fast heating g BETNZE RATED POWER 2. TKW 2. 1kW
speed, uniform temperature and energy saving.ltis suitable for hotels,shopping malls and supermarkets. L L = | I'“'“} 980 B R PRODUCT SIZE (MM) 630X800X1800mm 630X800X1060mm

E2 WEIGHT (KG) 85kg 110kg




