Product Catalogue

Urin Katalogu

Visit Now:
Hemen Ziyaret Edin:
WWW.CSainox.com




(@)
et
TURK
[PATENT

MARKA TESCIL BELGESi
No: 2022 099205 - Ticaret - Hizmet

TURK
[PATENT

MARKA TESCiL BELGESI
No: 2018 70329 - Hizmet

S-CSAGRUF" Csainox

Marka Sahibs
Marka Sahibs

KARACA BAKIR VE MUTFAK EXIPMAMLARI GIDASAN.VE TiC.LTD.§TL. HARACA BAKIR VE MUTFAK EKIPMANLARI GIDA

Mal { Hizmet Smiltan sanarl Ve TICARET LimiTen girxeTl
11,35 Ml / Hizmet Sifian
s

Bu marka, 6762 sayill Swai Malkiyet Kanunu kapsamexda,
27.07.2018 tarihinden itibacen 10 yil s0reyle komunmak
uzers, 21,12.2018 tashince tescil edilmigir

Bu marka, 6789 sayil Snai Mlkiyet Kanunu kapsaminda,
07072022 tarihinden itibaren 10 yil sireyie koeunmak Ozene,
02,12 2022 tanhinde tescil eclimigr

Gl

Cemil BASPINAR
Rurem Bagkass

Gemil BAFPINAR
Kurum Baghan V.

r - -
(j,m'/f Tecle ()/ € /!)(’yﬁj-’)’ﬂ/f(— 7

S-CSA

mox

KARACA BAKIR VE MUTFAK EKIPMANLARI GIDA SAN. VE TiC. LTD. §TL

IS LA T AL T3 B R GABCEN AP AS A ETANALL

ISO 9001 : 2015 @

KALITE YONETIM SISTEMI WARAGENENT

QUALITY MARAGEMENT SYSTEM

EELGE{LEN‘DIITME KAPSAMI




S-CSA —

inox

Table Of Content

Icindekiler

600 serisi / 600 series 8-22
700 serisi / 700 series 26 - 46
900 serisi / 900 series 50 - 74
Kuzine - Ocak Grubu / Range - Cooker Group 78 - 98
Firinlar / Ovens 102 - 114
Kafeterya Grubu / Cafeteria Group 118 - 166
Hazirlik Grubu / Preparation Group 170 - 194
Bulasik Makineleri / Dishwashers 198 - 200
Servis Hatti - Tezgahlar / Service Line - Workstops 204 - 218
Dikey Buzdolaplari / VVertical Refrigerators 222 - 258

Yatay Buzdolaplari / Worktop Refrigerators 262 - 356




Sirket Hakkinda

Teknoloji ve Sanatin Kesisiminde: Csa - inox

Teknoloji ve Sanatin Kesisiminde: Csa - inox

Her mutfagin bir ritmi vardir.

Ve biz o ritme, teknolojiyle dokunuyor; tasarimla yon veriyoruz.

Csa - Inox , endustriyel mutfak dinyasinda sadece Urin Uretmez — mutfadin akisini, sefin konforunu, isle menin
surdurulebilirligini dusunur. Paslanmaz celigin dayanikliligiyla, insan dokunusunun inceligini birlestirir. CUnku
bizce isin 6zU, dengeyi kurmakta gizlidir: Fonksiyon ile estetik, hiz ile gUvenlik, performans ile sadelik

arasinda...

& Nereden geldik?
2010 yilinda Cemal Karaca'nin éngorusuyle kurulan bu aile sirketi, bugin hem yurticinde hem yurtdisinda
¢dzUm Ureten, danismanlik yapan ve yUzlerce projede tercih edilen bir is ortagi haline geldi. Ama bizim

icin her seyin baslangici hala ayni: lyi bir mutfak, édnce iyi bir anlayisla kurulur.

@ Ne icin Calisiyoruz?
Biz, sadece Uretmiyoruz. Gelistiriyor, sadelestiriyor, iyilestiriyoruz. Gastronomi sektérinun temposuna ayak
uydurmakla kalmayip, o tempoyu daha verimli, daha akici ve daha estetik hale getirmek icin calisiyoruz.
Urdn tasarimi, imalat, montaj ve satis sonrasi streclerin her adiminda sunu sorariz: “Bu ekipman, kullananin

isini kolaylastiriyor mu?” CUnku bizim igin Grun degdil, kullanim deneyimi énemlidir.

@ Bizi Biz Yapan Degerler
Kusursuz iscilik: Paslanmaz celik bizim malzememiz; ama esas uzmanhgimiz, detaylardadir.
Musteriyle Yol Arkadashgi: Satmak icin degdil, surdurulebilir iliski kurmak icin ¢alisiriz.
Yenilikle Harmanlanmis Gelenek: Disiplinli is yapariz ama yenilikten asla geri durmayiz.

Seffaflik ve GUven: Ne vaat ediyorsak, onu veririz. Daha azi degil.

@ Yolumuz Nereye Gidiyor?

Biz, degisen dunya duzenine ayak uyduran degil, onu ongdren markalardan olmak istiyoruz. Yerel
gucumuzu evrensel bir dile donusturerek, global pazarlarda kalici bir iz birakma hedefindeyiz. Ve en

dnemlisi: Yaptigimiz her isi, bugun degil; yarin da galissin diye yapiyoruz.

Her mutfagin bir ritmi vardir.
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Our Story

At the Intersection of Technology and Art: Csa - inox

At the Intersection of Technology and Art: Csa - inox

Every kitchen has it's own rhythm.

And we touch that rhythm with technology, guiding it with design.

Csa - Inox doesn't just manufacture products in the world of industrial kitchens — we consider the flow of the
kitchen, the comfort of the chef, and the sustainability of the business. We combine the durability of stainless steel

with the finesse of human craftsmanship. Because to us, the essence lies in balance: Between function and

& Where Did We Start ?
Founded in 2010 with the foresight of Cemal Karaca, this family-owned company has become a trusted
partner both domestically and internationally, offering solutions, consultancy, and being the preferred choice
in hundreds of projects. Yet for us, the starting point remains the same: A great kitchen begins with a deep
understanding.
& What Drives Us?
We don't just manufacture. We develop, simplify, and improve. We don't just keep up with the pace of
the gastronomy world — we work to make that pace more efficient, more seamless, and more refined.
At every stage — design, production, assembly, and after-sales — we ask ourselves: “Does this equip-
ment make the user's job easier?” Because to us, it's not about the product — it's about the user experi-

ence.

& What Defines Us
Impeccable Craftsmanship: Stainless steel is our material, but our real expertise lies in the details.
Partnership with Customers: We don’'t work to sell — we work to build lasting relationships.
Innovation Blended with Tradition: We're disciplined in our work but never shy away from innovation.

Transparency and Trust: We deliver what we promise. Nothing less.

@ Where Are We Headed?
We don’t aim to merely adapt to the changing world — we strive to anticipate it.
By transforming our local strength into a universal language, we aim to leave a lasting mark in global ma

kets. And above all: We build everything not just to work today — but to keep working tomorrow.

Every kitchen has it’'s own rhythm.
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Dar alanda yUksek performans.

600 Serisi, kompakt mutfaklarin
mMaksimum verimle calismasi icin
gelistirildi. Moduler yapisi sayesinde her
alan milimetrik degerlidir; zamana ve
alana saygl duyar.

High Performance in Compact Spaces

The 600 Series is designed to deliver
maximum efficiency in compact
Kitchens.

With its modular structure, every
centimeter counts — respecting both
time and space.

(2]
g
50
nWn
o)
© O

©




Electric / Gas Fryer

Elektrikli / Gazli Fritoz

Kompakt yapisiyla alani verimli kullanir, yuksek kapasitesiyle servis hizini artirir.
Profesyonel mutfaklarin vazgecilmez yardimcisi.

Compact footprint, high capacity — maximizes space and boosts service speed. An
essential tool for every professional kitchen.

Teknik Technical
Ozellikler Specifications
® ®
- Termostatik isi kontrolU sayesinde sabit sicaklikta pisirme imkani.
Hareketli isitici sistemi, kolay ve hizli temizlik saglar.
Paslanmaz gelik fritdz sepetleri, yUksek isiya dayanikli ve uzun &murld.
Emniyetli yag tahliyesi icin on kisima konumlandiriimis tahliye muslugu.
Limit termostat ile asiri Isinmaya karsi gUvenli kullanim. Kolay temizlene-
bilir ic hazne ve yuvarlatiimis kdselerle hijyenik tasarim.
Dayanikll paslanmaz gévde (AISI 304) ile uzun sureli profesyonel kullanim.

Thermostatic heat control ensures consistent cooking temperature.
Movable heating system allows for quick and easy cleaning.
Stainless steel fryer baskets are heat-resistant and built to last.
Front-mounted drain valve for safe and convenient oil disposal.
Safety ensured with limit thermostat to prevent overheating.
Hygienic design with easy-to-clean tank and rounded corners.
Durable stainless steel body (AISI 304) for long-lasting professional
use

®e ®®

LPG ve Dogal Gaz (NQ) ile uyumlu calisma.

Magnet emniyet ventilli gaz musluklari ile maksimum guvenlik.
Paslanmaz celik fritdz sepetleri, yUksek isiya dayanikli ve hijyenik.
Entegre yag tahliye muslugu ile gtvenli ve pratik bosaltma.

Limit termostat ile asiri Isinmaya karsi koruma.

Kolay temizlenebilir i¢ hazne, yuvarlatiimis koselerle hijyenik kullanim.
AlISI 304 paslanmaz celik govde ile dayanikli ve uzun 6murlu yap.

Compatible with LPG and Natural Gas (NG) operation.

Magnet safety-valved gas taps for maximum safety.

Stainless steel fryer baskets, heat-resistant and hygienic.
Integrated oil drain tap for safe and practical discharge.

Limit thermostat for protection against overheating.
Easy-to-clean inner tank with rounded corners for hygienic use.
AISI 304 stainless steel body for durability and long service life

0 — S-CSA




4 KRCS.SFE.460
» 400 x 600 x 300 A 20 kg

4 KRCS.SFE.660

> 600 x 600 x 300 A 40 kg

#: 1 Adet / Piece 2 420 x 680 x 470

#: 2 Adet / Piece 2% 610 x 680 x 470

@ 380v - 50 Hz /7,5 kW

® 380v - 50 Hz /15 kW

wolt (€ TRM-23-2602/25

€ 1020

wO+9lt (€ TRM-23-2602/25

. €1750]

& KRCS.SFG.460
» 400 x 600 x 300 A 23 kg

& KRCS.SFG.660
» 600 x 600 x 300 A 43 kg

# 1 Adet / Piece & 420 x 680 x 470

# 2 Adet / Piece &% 610 x 680 x 470

& 7,022 KW 20 mbar & NG (Naturel Gas)

& 14,043 KW 20 mbar & NG (Naturel Gas)

w8l C€ 2422-GAR-7115/71

€ 1400

w38+8lt C€ 2422-GAR-7115/71

€ 2550

® KRCS.SFGL.460
¥ 400 x 600 x 300 A 23 kg

® KRCS.SFGL.660

3 600 x 600 x 300 A 43 Kg

# 1 Adet / Piece 82 420 x 680 x 470

#: 2 Adet / Piece %2 610 x 680 x 470

&

® 4,957 KW 30 mbar ® LPC (Liguefied Gas)

@ 9914 KW 30 mbar ® LPC (Liguefied Gas)

L A

x S It C€ 2422-GAR-7115/71

€ 1425

w8+8lt C€ 2422-GAR-7115/71

€ 2575

Electric / Gas Fryer

Elektrikli / Gazl Fritodz

600 Series

600 Serisi




Electric / Gas Flat Plate Grill

Elektrikli / Gazli DUz Pleyt Izgara

Genis ve puruzsUz pisirme yuzeyiyle her porsiyonda mukemmel sonuc. Guclu s
dagilimi ve saglam govdesiyle yogun tempolu mutfaklarda maksimum performans.

Wide, smooth cooking surface for

perfect results every time. Powerful heat

distribution and robust build deliver maximum performance in high-demand
kitchens.

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her Grunde ideal pisirme sicakhgi.
Tam modullerde iki bélgeli isitma ile farkli pisirme ihtiyaglarina ayni anda
cozum.

Kolay gikarilabilir yag haznesi, temizlik ve bakim surecini hizlandirir.
PUruzsUz yUzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz celik gévde, uzun 6murlt ve profesyonel kullanim
icin tasarlandi.

®®

- LPG LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.
Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.
Tam modullerde iki bélgeli isitma ile ayni anda farkl pisirme sicakliklari.
Her brulor icin ayri piezo cakmak kontrolu, hizli ve glvenilir atesleme
imkan.
Kolay gikarilabilir yag haznesi, temizlik sUresini kisaltir.
Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda pratik
kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect cooking temperature
every time.

Dual heating zones on full modules to meet different cooking needs
simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®®

- Compatible with LPG and NG, offering flexibility with multiple energy
sources.
Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.
Dual heating zones on full modules allow different cooking tempera-
tures simultaneously.
Individual piezo ignition for each burner ensures quick and reliable
startup.

®— S-CSA
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4 KRCS.IZPE.1260

4 KRCS.IZPE.460 4 KRCS.IZPE.660

¥ 400 x 600 x 300 A 30 kg ¥ 600 x 600 x 300 A 45 kg ¥ 1200 x 600 x 300 A 60 kg

# 1 Adet / Piece 2 420 x 680 x 470 # 2 Adet / Piece 2 620 x 680 x 470 # 3 Adet / Piece 221210 x 680 x 620

& 380v - 50Hz 4,5 kw @ 380 - 50Hz /9 kw & 380v - 50Hz /13,5 kw

= 1600 cm? € TRM-22-2602/12 W 2400 cm? € TRM-22-2602/12 W 4800 cm? € TRM-22-2602/12
Krom Pleyt Farki € 108 Krom Pleyt Farki € 138 Krom Pleyt Farki € 264

& KRCS.IZPG.1260

& KRCS.IZPG.460 & KRCS.IZPG.660

* 400 x 600 x 300 A 19 kg » 600 x 600 x 300 A 45 kg * 1200 x 600 x 300 A 75 kg

# 1 Adet / Piece 23 420 x 680 x 470 #: 2 Adet / Piece 23 620 x 680 x 470 #: 3 Adet / Piece 231210 x 680 x 620

@ 5804 kw 20 mbar & NG (Naturel Gas) @ 11,607 KW 20 mbar & NG (Naturel Gas) @& 17,411 KW 30 mbar & NG (Naturel Gas)

= 1600 cm? (€ 2422-CAR-7115/78 W 2400 cm? (€ 2422-CAR-7115/78 W 4800 cm? (€ 2422-CAR-7115/78
Krom Pleyt Farki € 108 Krom Pleyt Farki € 138 Krom Pleyt Farki € 264

® KRCS.IZPGL.460 ® KRCS.IZPGL.660 ® KRCS.IZPGL.1260

% 400 x 600 x 300 A 19 kg * 600 x 600 x 300 A 45 kg * 1200 x 600 x 300 A 43 kg

# 2 Adet / Piece 23 420 x 680 x 470 #: 2 Adet / Piece 22 620 x 680 x 470 # 2 Adet / Piece £ 1210 x 680 x 620

& 5577 KW 30 mbar ® LPG (Liguefied Cas) @ 11154 KW 30 mbar ® LPG (Liguefied Gas) ® 16,730 KW 20 mbar  ® LPG (Liquefied Gas)

= 2000 cm? C€ 2422-CAR-7115/78 w 2400 cm? (€ 2422-GAR-7115/78 w 4800 cm? (€ 2422-GAR-7115/78
Krom Pleyt Farki €108 Krom Pleyt Farki € 138 Krom Pleyt Farki € 264

Electric / Gas Flat Plate Grill

Elektrikli / Gazli DUz Pleyt Izgara

600 Series

600 Serisi




Electric / Gas Semi-Channel Grill

Elektrikli / Gazli Yari Kanalli Izgara

Duz ve kanalll yuzeyi bir arada sunar; ayni anda farkl pisirme teknikleriyle menu
cesitliliginizi artirir. Profesyonel mutfaklarda yer ve zaman tasarrufu saglar.

Combines flat and ridged surfaces, enabling multiple cooking techniques at once.
Saves space and time while expanding menu variety in professional kitchens.kitchen.

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her Urunde ideal pisirme sicakligi.
Tam modullerde iki bolgeli isitma ile farkli pisirme ihtiyaglarina ayni anda
cozum.

Kolay ¢ikarilabilir yag haznesi, temizlik ve bakim strecini hizlandirir.
PUruzsUz yuzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz celik gévde, uzun 6murlu ve profesyonel kullanim
icin tasarlandi.

®e

LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek kullanim.
Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayhgi saglar.

Tam modullerde iki bolgeli Isitma ile ayni anda farkli pisirme sicakliklari.
Her brulor igin ayr piezo cakmak kontrolU, hizli ve guvenilir atesleme
imkant.

Kolay ¢ikarilabilir yag haznesi, temizlik sUresini kisaltir.

Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda pratik
kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect cooking temperature
every time.

Dual heating zones on full modules to meet different cooking needs
simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®e

Compatible with LPG and NG, offering flexibility with multiple energy
sources.

Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

Dual heating zones on full modules allow different cooking tempera-
tures simultaneously.

Individual piezo ignition for each burner ensures quick and reliable
startup.

@ — S-CSA
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4 KRCS.IZYE.660 4 KRCS.IZYE.1260
» 600 x 600 x 300 A 45 kg * 1200 x 600 x 300 A 74 kg
#: 2 Adet / Piece ¢ 620 x 680 x 470 # 3 Adet / Piece £ 1210 x 680 x 620
@ 380v - 50 Hz /9 kW ® 380v - 50 Hz /13,5 kW
= 2400 cm? C€ TRM-22-2602/12 W 4800 cm? (€ TRM-22-2602/12
€ 1186 € 2250
Krom Pleyt Farki € 150 Krom Pleyt Farki € 285

& KRCS.IZYG.660

& KRCS.IZYG.1260

* 600 x 600 x 300 A 45 kg * 1200 x 600 x 300 A 74 kg
#: 1 Adet / Piece 22 620 x 680 x 470 #: 3 Adet / Piece £ 1210 x 680 x 470
& 11,607 KW 20 mbar & NG (Naturel Gas) & 17,411 KW 20 mbar & NG (Naturel Gas)
W 2400 cm? (€ 2422-CAR-7115/78 w 4800 cm? (€ 2422-CAR-7115/78
€ 1215 €2260
Krom Pleyt Farki € 150 Krom Pleyt Farki € 285

® KRCS.IZYGL.660 ® KRCS.IZYGL.1260
» 600 x 600 x 300 A 45 kg % 1200 x 600 x 300 A 74 kg
# 1 Adet / Piece ¢ 620 x 680 x 470 # 3 Adet / Piece ¢ 1210 x 680 x 470
@ 11154 KW 30 mbar ® LPG (Liquefied Gas) @ 16,730 KW 30 mbar ® LPG (Liquefied Gas)
= 2400 cm? (€ 2422-CAR-7115/78 w 4800 cm? (€ 2422-CAR-7115/78
€ 1240 € 2270
Krom Pleyt Farki € 150 Krom Pleyt Farki € 285

Electric / Gas Semi-Channel Grill

Elektrikli / Gazh Yari Kanalli Izgara

600 Series

600 Serisi
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Electric / Gas Full-Channel Grill
Elektrikli / Gazli Tam Kanalli Izgara

Derin kanalli yuzeyiyle fazla yagi uzaklastirir, lezzeti muhurler. Profesyonel mutfaklarda
et ve sebzelerde Ustun pisirme performansi sunar.

Deep-ridged surface drains excess fat while sealing in flavor. Delivers exceptional
cooking performance for meats and vegetables in professional kitchens.

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her Grinde ideal pisirme sicakligi.
Tam modullerde iki boélgeliisitma ile farkli pisirme ihtiyaclarina ayni anda
cozum.

Kolay cikarilabilir yag haznesi, temizlik ve bakim surecini hizlandirir.
PUruzslz yuzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz ¢elik govde, uzun 6murlt ve profesyonel kullanim
icin tasarlandi.

®e

LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek kullanim.
Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

Tam modullerde iki bélgeliisitma ile ayni anda farkh pisirme sicakliklari.
Her brulor icin ayri piezo cakmak kontrolu, hizli ve glvenilir atesleme
imkani. Kolay cikarilabilir yag haznesi, temizlik stresini kisaltir.

Hijyenik ve kolay temizlenebilir ylUzey, yogun tempolu mutfaklarda pratik
kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect cooking temperature
every time.

Dual heating zones on full modules to meet different cooking needs
simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®®

Compatible with LPG and NG, offering flexibility with multiple energy
sources.

Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

Dual heating zones on full modules allow different cooking
temperatures simultaneously.

Individual piezo ignition for each burner ensures quick and reliable
startup.

inox



4 KRCS.IZTE.660 4 KRCS.IZTE.1260

4 KRCS.IZTE.460

3 400 x 600 x 300 A 30 kg » 600 x 600 x 300 A 45 kg » 1200 x 700 x 300 A 74 kg
# 1 Adet / Piece £ 420 x 680 x 4700 # 2 Adet / Piece £ 620 x 680 x 470 # 3 Adet / Piece ¥ 1210 x 680 x 620
& 380v - 50Hz 4.5 kw @ 380v - 50 Hz /9 kW @ 380v - 50 Hz /13,5 kW
w 1600 cm? (€ TRM-22-2602/12 w 2400 cm? (€ TRM-22-2602/12 w 4800 cm? (€ TRM-22-2602/12
€ 840
Krom Pleyt Farki € 138 Krom Pleyt Farki € 180 Krom Pleyt Farki € 336

& KRCS.IZTG.460 & KRCS.IZTG.660 & KRCS.IZTG.1260

¥ 400 x 600 x 300 A 19 kg % 600 x 600 x 300 A 44 kg » 1200 x 600 x 300 A 74 kg

@1 Adet / Piece 2 420 x 680 x 470 #: 1 Adet / Piece 8 620 x 680 x 470 #: 3 Adet / Piece 22 1210 x 680 x 620

@ 5804 kw 20 mbar & NG (Naturel Gas) @ 11,607 KW 20 mbar & NG (Naturel Gas) @ 1741 KW 20 mbar & NG (Naturel Gas)

w 1600 cm? C€ 2422-CAR-7115/78 W 2400 cm? (€ 2422-GAR-7115/78 w 4800 cm? (€ 2422-CGAR-7115/78
€ 2270
Krom Pleyt Farki € 138 Krom Pleyt Farki € 180 Krom Pleyt Farki € 336

® KRCS.IZTGL.660 ® KRCS.IZTGL.1260

® KRCS.IZTGL.460

¥ 400 x 600 x 300 52 420 x 680 X 470 % 600 x 600 x 300 ¥ 620 x 680 x 470 3 1200 x 600 x 300 £ 1210 x 680 x 620
# 1 Adet / Piece A 19 kg #1Adet/ Piece A 44 kg # 3 Adet / Piece A 74 kg
@ 5,577 KW 30 mbar ® LPG (Liquefied Gas) @ 11154 KW 30 mbar ® LPG (Liguefied Gas) ® 16,730 KW 30 mbar ® LPG (Liquefied Gas)
w 1600 cm? C€ 2422-GAR-7115/78 w 2400 cm? € 2422-GAR-7115/78 = 4800 cm? (€ 2422-GAR-7115/78
€ 2280
Krom Pleyt Farki € 138 Krom Pleyt Farki € 180 Krom Pleyt Farki € 336

Electric / Gas Full-Channel Grill

Elektrikli / Gazli Tam Kanalli Izgara

600 Series

600 Serisi




Gas Stone Cast Iron Grill

Teknik
Ozellikler

®®

LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

Magnet emniyet ventilli ve pilotlu musluklar, maksimum
guvenlik ve kullanim kolayhgi saglar.

Tam modullerde iki bolgeli isitma ile ayni anda farkl pisirme
sicakliklarl.

Her brulodr igin ayri piezo cakmak kontrold, hizh ve gtvenilir
atesleme imkanu.

Kolay cikarilabilir yag haznesi, temizlik stresini kisaltir.
Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu
mutfaklarda pratik kullanim.

Gazli Lavatas DokUm lzgara

Lavatas Isislyla eti mUhurler, lezzeti icine hapseder. DOkum yuzeyiyle yuksek IsI tutusu
saglar, profesyonel mutfaklarda essiz izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat,
delivering unmatched grilling performance in professional kitchens.

Technical
Specifications

®e

Compatible with LPG and NG, offering flexibility with multiple
energy sources.

Gas taps with safety magnet valve and pilot light for maximum
safety and ease of use.

Dual heating zones on full modules allow different cooking
temperatures simultaneously.

Individual piezo ignition for each burner ensures quick and
reliable startup.

@ — S-CsA
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& KRCS.IZLDG.660 & KRCS.IZLDG.1260

& KRCS.IZLDG.460

¥ 400 x 600 x 300 52 420 x 680 x 470 % 600 x 600 x 300 8 620 x 680 x 470 % 1200 x 600 x 300 £ 1210 x 680 x 620
# 1 Adet / Piece A 44 kg #: 1 Adet / Piece A 52 kg #: 3 Adet / Piece A 90 kg

@ 5,804 kw 20 mbar & NG (Naturel Gas) @ 11,607 KW 20 mbar & NG (Naturel Gas) @ 17411 KW 20 mbar & NG (Naturel Gas)
W 1600 cm? C€ 2422-CAR-7115/57 w 2400 cm? (€ 2422-GAR-7115/57 W 4800 cm? (€ 2422-GAR-7115/57

€ 1250 € 2146

® KRCS.IZLDGL.460 ® KRCS.IZLDGL.660 ® KRCS.IZLDGL.1260

* 400 x 600 x 300 € 420 x 680 x 470 * 600 x 600 x 300 ¢4 620 x 680 x 470 > 1200 x 600 x 300 ¢4 1210 x 680 x 620

#: 1 Adet / Piece A 44 kg #: 1 Adet / Piece A 52 kg # 3 Adet / Piece A 90 kg

& 5577 KW 30 mbar ® LPG (Liquefied Gas) @ 11,154 KW 30 mbar ® LPG (Liquefied Gas) @ 16,730 KW 30 mbar @ LPG (Liquefied Gas)
w 1600 cm? C€ 2422-CAR-7115/57 = 2400 cm? (€ 2422-CAR-7115/57 = 4800 cm? (€ 2422-CAR-7115/57

€ 1275 € 2170

Gas Stone Cast Iron Grlil

Gazli Lavatas Dékum lzgara

600 Series

600 Serisi




Electric / Gas Cooker

Elektrikli / Gazli Ocak

Elektrikli veya gazli secenekleriyle her mutfaga uyum saglar. Guclu isitma performansi
ve dayanikli yapisiyla yogun tempolu profesyonel mutfaklarda uzun émurla, guvenilir
kullanim sunar.

Available in electric or gas versions to suit any kitchen. Delivers powerful heating
performance and durable construction for long-lasting, reliable use in high-demand
professional kitchens.kitchen.

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her
Urtinde ideal pisirme sicakligi. I RRTRRIRR
Tam modullerde iki bolgeli isitma ile farkli N WW ]
pisirme ihtiyaclarina ayni anda ¢ézum.
Kolay c¢ikarilabilir yag haznesi, temizlik ve
pbakim sUrecini hizlandirir.

PUrlzsuz yuzey ve hijyenik tasarim ile
zahmetsiz temizlik.

Dayanikli paslanmaz gelik gévde, uzun
omurlt ve profesyonel kullanim igin
tasarland.

®®

LPGC ve NG ile uyumlu tasarim, farkli enerji
kaynaklariyla esnek kullanim.

Magnet emniyet ventilli ve pilotlu
musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

Tam modullerde iki bolgeli isitma ile ayni
anda farkl pisirme sicakliklari.

Her bruloér igin ayri piezo cakmak kontrold,
hizli ve glvenilir atesleme imkani.

Kolay ¢ikarilabilir yag haznesi, temizlik
sUresini kisaltir.

Hijyenik ve kolay temizlenebilir ylzey,
yogun tempolu mutfaklarda pratik
kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect
cooking temperature every time.

Dual heating zones on full modules to
meet different cooking needs simulta-
neously.

Removable grease tray for faster, easier
maintenance.

Smooth, hygienic surface ensures effortless
cleaning.

Durable stainless steel body, built for
long-lasting, professional use.

®®

Compatible with LPG and NG, offering
flexibility with multiple energy sources.
Gas taps with safety magnet valve and
pilot light for maximum safety and ease of
use.

Dual heating zones on full modules allow
different cooking temperatures simulta-
neously.

Individual piezo ignition for each burner
ensures quick and reliable startup.

@ — S-CsSA
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4 KRCS.SOE.460

% 400 x 600 x 300 £ 420 x 680 x 470

4 KRCS.SOE.660

» 600 x 600 x 300 £ 620 x 680 x 470

#: 2 X 22 Pleyt A 20 kg @ 4 X 22 Pleyt A 33 kg
® 220V - 50Hz 3 kw ® 220v - 50 Hz / 8 kW
= 2000 cm? € TRM-23-2602/23 w 4000 cm? € TRM-23-2602/23

€ 556

€ 1000

& KRCS.SOG.460
» 400 x 600 x 300 2 420 x 680 x 470

& KRCS.SOG.660

3 600 x 600 x 300 £ 620 x 680 x 470

# 2 Adet / Piece A 25 kg

# 4 Adet / Piece A 34 kg

@ 7,022 kw 20 mbar & NG (Naturel Gas)

® 28,660 KW 20 mbar & NG (Naturel Gas)

= 2000 cm? (€ 2422-GAR-7115/84

= 4000 cm? (€ 2422-GAR-7115/84

€ 1290

® KRCS.SOGL.460

¥ 400 x 600 x 300 53 420 x 680 x 470

# 2 Adet / Piece A 25 kg

& 4,957 KW 30 mbar ® LPG (Liquefied Gas)
= 2000 cm? (€ 2422-GAR-7115/84

® KRCS.SOGL.660

» 600 x 600 x 300 ¢4 620 x 680 x 470

# 4 Adet / Piece A 34 kg

& 22.307 KW 30 mbar ® LPG (Liquefied Gas)
= 4000 cm? (€ 2422-GAR-7115/84

€ 1315

Electric / Gas Cooker

Elektrikli / Gazli Ocak

600 Series

600 Serisi




Electric Pasta bollers

Elektrikli Makarna
Haslama

Yuksek kapasiteli haslama kazani, suyu
hizli isitarak kesintisiz Uretim saglar. Kolay
kullanimi ve hijyenik tasarimiyla
profesyonel mutfaklarin vazgecilmezi.

High-capacity boiling tank rapidly heats
water to ensure uninterrupted produc-
tion. Easy to use and hygienically
designed, it's an essential in professional
kitchens.

Teknik
Ozellikler

®

- Hassas termostatik kontrol ile ideal haslama sicakligi saglar.

- Paslanmaz gelik sepetler, dayanikli ve hijyenik kullanim sunar. Pratik su
doldurma muslugu, kolay ve hizli dolum imkani verir.

- Tahliye muslugu ile gtvenli su bosaltma, temizlik sUrecini kolaylastirir.
Tasan su tahliye sistemi, mutfakta glvenligi artirir.

- Kolay temizlenebilir ve hijyenik tasarim, yogun kullanimda pratiklik
saglar.

- Dayanikl paslanmaz celik gévde, uzun d6murlu profesyonel kullanim igin

tasarlandi.

Technical
Specifications

®

- Precise thermostatic control ensures the perfect boiling temperature.

- Stainless steel baskets offer durable and hygienic use. Convenient water

filling tap enables easy and quick filling.

- Safe water drainage with drain tap simplifies cleaning. Overflow drainage

system enhances kitchen safety.

- Easy-to-clean and hygienic design provides practicality for intensive use.

- Durable stainless steel body built for long-lasting professional
performance.

Electric Potato Rester

Elektrikli Patates
Dinlendirme

Kizartilmis patatesleri sicak ve citir
tutmak icin tasarlanmistir. Delikli
haznesi fazla yagi suzerken, homojen isi
dagilimi sayesinde Urunlerin tazeligini
korur. Kolay temizlenebilir ve hijyenik
yvapisilyla profesyonel mutfaklarin
vazgecilmezidir.

Designed to keep fried potatoes hot
and crispy. The perforated pan drains
excess oil, while even heat distribution
preserves freshness. With its
easy-to-clean and hygienic structure,
it's an essential in professional kitchens.

Teknik
Ozellikler

®

- Termostatik kontrollU pisirmePaslanmaz ¢elik gévde Kompakt tasarim,
sinirlialanlar icin uygun

- Kolay temizlenebilir yUzeyler. Yogun profesyonel kullanim icin dayanikli
yapi

Technical

Specifications

®

- Thermostatic-controlled cooking. Stainless steel body. Compact
design suitable for limited spaces.

- Easy-to-clean surfaces . Robust construction for heavy-duty professio-
nal use

4 KRCS.SMHE.460
3% 400 x 600 x 300

& 420 x 680 x 470

4 KRCS.SPDE.460

» 400 x 600 x 300 ¢ 420 x 680 x 470

@ 4 SEPET A 17 kg # 2/3 GN 100 A 15 kg
& 380v - 50 Hz /2,5 kW & 220v - 50 Hz /1 kwW
w 125 LITRE € TRM-22-2602/08 = GN 2/3100 € TRM-22-2602/10

€ 1100

€ 538




600 Series

600 Serisi

Electric Sauce Bainmarie
Elektrikli Sos Benmari

Elektrikli 1sitma sistemiyle soslariniz ideal sicaklikta kalir. Kolay kullanimi ve hijyenik
tasarimiyla profesyonel mutfaklarin vazgecilmezi.

Electric heating system keeps sauces at optimal temperature. Easy to use and hygienically
designed, it's an essential in professional kitchens.

Teknik
Ozellikler

®

Hassas termostatik kontrol ile ideal haslama
sicakligi saglar.,

Paslanmaz celik sepetler, dayanikli ve hijyenik
kullanim sunar.

Pratik su doldurma muslugu, kolay ve hizli dolum
imkani verir.

Tahliye muslugu ile gUvenli su bosaltma, temizlik
sUrecini kolaylastirir.

Tasan su tahliye sistemi, mutfakta glvenligi artirir.
Kolay temizlenebilir ve hijyenik tasarim, yogun
kullanimda pratiklik saglar.

Dayanikli paslanmaz celik gévde, uzun 6murlt
profesyonel kullanim igin tasarlandi.

Technical
Specifications

®

Precise thermostatic control ensures the perfect
boiling temperature.

Stainless steel baskets offer durable and hygienic
use.

Convenient water filling tap enables easy and
quick filling.

Safe water drainage with drain tap simplifies
cleaning.

Overflow drainage system enhances kitchen
safety.

Easy-to-clean and hygienic design provides
practicality for intensive use.

Durable stainless steel body built for long-lasting
professional performance.

4 KRCS.SBE.460

4 KRCS.SBE.660

¥ 400 x 600 x 300 8 420 x 680 x 470 3 600 x 600 x 300 8 620 x 680 x 470
# 305x420x200 A 15 kg # 480x420x200 A 20 kg

® 220v - 50Hz 1.2 kw ® 220V - 50 Hz /1,2 kW

= GN1/2&1/3150 € TRM-22-2602/02 w GN 1/2-1/3-1/4-1/6 150 € TRM-22-2602/02




Neutral Worktop
Notr Ara Tezgah

Her mutfak duzenine uyum saglayan, dayanikli ve islevsel notr ara tezgah. Esnek kul-
lanim alanlariile hazirlik sUrecinizi hizlandirir.

Durable and functional neutral worktop that adapts to any kitchen layout. Its versatile
workspace streamlines your preparation process.

Teknik Technical
Ozellikler Specifications
® ®

- Hazirlk, porsiyonlama veya servis alanlarinda ek ¢alisma yUzeyi . Designed to provide additional workspace for preparation,

portioning or service areas.

- The stainless steel body ensures hygiene and durability, while its flat
surface allows easy cleaning and compatibility with various
equipment.

saglamak amaciyla tasarlanmistir.
- Paslanmaz gelik gdvdesi hijyen ve uzun émur sunarken, duz yuzeyi
kolay temizlik ve farkli ekipmanlarla uyum imkani verir.

4 KRCS.SNAT.460 4 KRCS.SNAT.660
3 400 x 600 x 300 52 420 x 680 x 470 > 600 x 600 x 300 ¢ 610 x 680 x 470
A 13 kg A 18 kg
€ 275
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Undercounter Cainet

Set Alti Dolap

Set alti dolaplar, mutfak ekipmanlarini duzenli ve erisilebilir sekilde saklamak icin
tasarlanmistir. Dayanikli paslanmaz celik govde ile uzun dmurlu kullanim sunar.

Undercounter cabinets are designed to store kitchen equipment neatly and within easy
reach. Durable stainless steel body ensures long-lasting use.

Teknik Technical
Ozellikler Specifications
® ®

Precise thermostatic control ensures the perfect boiling temperature.
- Stainless steel baskets offer durable and hygienic use.
- Convenient water filling tap enables easy and quick filling.
- Safe water drainage with drain tap simplifies cleaning.
- Overflow drainage system enhances kitchen safety.
- Easy-to-clean and hygienic design provides practicality for intensive

- Hassas termostatik kontrol ile ideal haslama sicakligi saglar.

- Paslanmaz celik sepetler, dayanikli ve hijyenik kullanim sunar.

- Pratik su doldurma muslugu, kolay ve hizli dolum imkani verir.

- Tahliye muslugu ile glvenli su bosaltma, temizlik sUrecini kolaylastirir.

- Tasan su tahliye sistemi, mutfakta glUvenligi artirir. Kolay temizlenebilir
ve hijyenik tasarim, yogun kullanimda pratiklik saglar.

- Dayanikli paslanmaz celik gévde, uzun 6murli profesyonel kullanim use.
icin tasarland. - Durable stainless steel body built for long-lasting professional
performance.

4 KRCS.SAD.460 4 KRCS.SAD.660 4 KRCS.SAD.1260

3% 400 x 600 x 500 A 15kg 3 600 x 600 x 500 A 27 kg 3% 1200 x 600 x 500 A 27 kg

€ 622
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700 Serisi

— S-CSA




0
©
n
o
<]
53

(0]
=

(0]
n
(@]
(@]
o~

Her gun yogun, ama hep dengeli

Gun boyu calisan profesyonel
mutfaklara dzel gelistirilen bu seri,
hem dayanikli hem esnek cozum-

ler sunar. Servis akisinin kesintisiz
devam ettigi alanlar icin konforlu
pir calisma ritmi yaratir.

Intense Every Day, Yet Always in
Balance

Developed for professional kitch-
ens that operate non-stop, this
series offers durable yet flexible

solutions.

It creates a comfortable working

rhythm for environments where
service flow must never be inter-




Electric / Gas Fryer

Elektrikli / Gazli Fritoz

Kompakt yapisiyla alani verimli kullanir, yuksek kapasitesiyle servis hizini artirir.
Profesyonel mutfaklarin vazgecilmez yardimcisi.

Compact footprint, high capacity — maximizes space and boosts service speed. An

essential tool for every professional kitchen.

Teknik
Ozellikler

®

Termostatik I1si kontrolU sayesinde sabit sicaklikta pisirme imkani.

Hareketli isitici sistemi, kolay ve hizli temizlik saglar.
Paslanmaz celik fritdz sepetleri, yuksek istya dayanikli ve uzun
omuarla.

Emniyetli yag tahliyesi icin 6n kisima konumlandirimis tahliye
muslugu.

Limit termostat ile asiri Isinmaya karsi guvenli kullanim. Kolay

temizlenebilir i¢ hazne ve yuvarlatiimis kdselerle hijyenik tasarim.

Dayanikli paslanmaz gévde (AISI 304) ile uzun sureli profesyonel
kullanim.

®®

@ — S-CSA

LPG ve Dogal Gaz (NQ) ile uyumlu calisma.

Magnet emniyet ventilli gaz musluklari ile maksimum guvenlik.
Paslanmaz celik fritdz sepetleri, yuksek isiya dayanikli ve hijyenik.
Entegre yagd tahliye muslugu ile glvenli ve pratik bosaltma.
Limit termostat ile asiri Isinmaya karsi koruma.

Kolay temizlenebilir i¢ hazne, yuvarlatiimis koselerle hijyenik
kullanim.

AlSI 304 paslanmaz gelik gdvde ile dayanikli ve uzun 6&murlu
yapl.

Technical
Specifications

®

Thermostatic heat control ensures consistent cooking tempera-
ture.

Movable heating system allows for quick and easy cleaning.
Stainless steel fryer baskets are heat-resistant and built to last.
Front-mounted drain valve for safe and convenient oil disposal.
Safety ensured with limit thermostat to prevent overheating.
Hygienic design with easy-to-clean tank and rounded corners.
Durable stainless steel body (AISI 304) for long-lasting professio-
nal use

®®

Compatible with LPG and Natural Gas (NG) operation.

Magnet safety-valved gas taps for maximum safety.

Stainless steel fryer baskets, heat-resistant and hygienic.
Integrated oil drain tap for safe and practical discharge.

Limit thermostat for protection against overheating.
Easy-to-clean inner tank with rounded corners for hygienic use.
AISI 304 stainless steel body for durability and long service life

Inox



4 KRCS.PSFE.470

» 400 x 700 x 300 € 420 x 780 x 470

# 1 Adet / Piece A 20 kg
® 380v - 50 Hz /10,5 kW
w210t (€ TRM-23-2602/25

€ 1225

4 KRCS.PSFE.870

3 800 x 700 x 300 8 820 x 780 x 470
# 2 Adet / Piece A 36 kg

® 380v - 50 Hz / 21 kW

w2+120 (€ TRM-23-2602/25

€ 2075

& KRCS.PSFG.470

¥ 400 x 700 x 300 ¢3 400 x 650 x 380
# 1 Adet / Piece A 22 kg

& 8,061 KW 20 mbar & NG (Naturel Gas)
w10 It (€ 2422-CAR-7115/71

€ 1625

& KRCS.PSFG.870

3 800 x 700 x 300 ¥ 820 x 780 x 470
# 2 Adet / Piece A 525kg

& 16,121 KW 20 mbar & NG (Naturel Gas)
= 38+8lIt (€ 2422-GAR-7115/71

€ 2674

® KRCS.PSFGL.470
* 400 x 700 x 300

# 1 Adet / Piece A 22 kg

@ 6,274 KW 30 mbar ® LPG (Liguefied Gas)
w10 It (€ 2422-GAR-7115/71

€ 1650

2 420 x 780 x 470

® KRCS.PSFGL.870

* 800 x 700 x 300 ¢ 610 x 680 x 470

# 2 Adet / Piece A 525 kg

® 12,548 KW 30 mbar ® LPG (Liguefied Gas)
w10 +10 1t (€ 2422-GAR-7115/71

€ 2698

Electric / Gas Fryer

Elektrikli / Gazl Fritodz
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Electric / Gas Flat Plate Grill

Elektrikli / Gazli DUz Pleyt Izgara

Genis ve puruzsuz pisirme yuzeyiyle her porsiyonda mukemmel sonug. GUclu isi

dagilimi ve saglam govdesiyle yogun tempolu mutfaklarda maksimum performans.

Wide, smooth cooking surface for perfect results every time. Powerful heat
distribution and robust build deliver maximum performance in high-demand

kitchens.

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her Urunde ideal pisirme
sicakhgi.

Tam modullerde iki bolgeli isitma ile farkl pisirme ihtiyaclarina
aynianda ¢ozum.

Kolay cikarilabilir yag haznesi, temizlik ve bakim strecini
hizlandirir.

PUrlzsUz yluzey ve hijyenik tasarim ile zahmetsiz temizlik.
Dayanikli paslanmaz cgelik gévde, uzun 6murlu ve profesyonel
kullanim igin tasarlandi.

®e

LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

Magnet emniyet ventilli ve pilotlu musluklar, maksimum
guvenlik ve kullanim kolayhgi saglar.

Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme
sicakliklari.

Her brulor igin ayr piezo cakmak kontrolU, hizli ve gavenilir
atesleme imkani.

Kolay cikarilabilir yag haznesi, temizlik sUresini kisaltir.

Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklar-

da pratik kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect cooking temperature
every time.

Dual heating zones on full modules to meet different cooking
needs simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional
use.

®e

Compatible with LPG and NG, offering flexibility with multiple
energy sources.

Gas taps with safety magnet valve and pilot light for maximum
safety and ease of use.

Dual heating zones on full modules allow different cooking
temperatures simultaneously.

Individual piezo ignition for each burner ensures quick and
reliable startup.

inox



4 KRCS.PIZPE.470

» 400 x 700 x 300 €8 420 x 780 x 4700

4 KRCS.PIZPE.870

» 800 x 700 x 300 €8 820 x 780 x 470

4 KRCS.PIZPE.1270

% 1200 x 700 x 300 €3 1210 x 780 x 620

# 1 Adet / Piece A 37 kg

# 2 Adet / Piece A 70 kg

# 3 Adet / Piece A 10 kg

@ 380v - 50Hz 6 kw

® 380 - 50Hz /12kw

® 380v - 50Hz /13,5 kw

= 2000 cm? C€ TRM-23-2602/12

Krom Pleyt Farki €114

= 4000 cm? € TRM-23-2602/12

€ 1350

Krom Pleyt Farki €228

w 6000 cm? € TRM-23-2602/12

€ 2176

Krom Pleyt Farki €342

& KRCS.PIZPG.470

» 400 x 700 x 300 & 420 x 780 x 470

& KRCS.PIZPG.870

» 800 x 700 x 300 ¢ 820 x 780 x 470

& KRCS.PIZPG.1270

3 1200 x 700 x 300 €% 1210 x 780 x 620

# 1 Adet / Piece A 36 kg

# 2 Adet / Piece A 73 kg

# 3 Adet / Piece A5 kg

@ 765 kw 20 mbar & NG (Naturel Gas)

® 14,330 KW 20 mbar & NG (Naturel Gas)

@ 21,495 KW 30 mbar & NG (Naturel Gas)

= 2000 cm? (€ 2422-GAR-7115/78

€ 1000

Krom Pleyt Farki €114

= 4000 cm? (€ 2422-CGAR-7115/78

€ 1426

Krom Pleyt Farki €228

w 6000 cm? € 2422-GAR-7115/78

€ 2370]

Krom Pleyt Farki €342

® KRCS.PIZPGL.470

» 400 x 700 x 300 € 610 x 680 x 470

® KRCS.PIZPGL.870

» 800 x 600 x 300 €3 820 x 780 x 470

® KRCS.PIZPGL.1270

% 1200 x 700 x 300 € 1210 x 780 x 620

@ 2 Adet / Piece A 36 kg

@ 2 Adet / Piece A 73 kg

#: 2 Adet / Piece A 115 kg

® 6545 KW 30 mbar  ® LPG (Liquefied Gas)

® 13,090KW 30 mbar @ LPG (Liquefied Gas)

® 19,635 KW 20 mbar & LPG (Liquefied Gas)

w 2000 cm? (€ 2422-GAR-7115/78

€ 1025

Krom Pleyt Farki €114

w3+81t (€ 2422-GAR-7115/78

€ 1450

Krom Pleyt Farki €228

w38+8It (€ 2422-CGAR-7115/78

€ 2350]

Krom Pleyt Farki €342

Electric / Gas Flat Plate Grill

Elektrikli / Gazli DUz Pleyt Izgara



Electric / Gas Semi-Channel Grill

Elektrikli / Gazli Yari Kanalli Izgara

DUz ve kanalli yUzeyi bir arada sunar; ayni anda farkli pisirme teknikleriyle menu
cesitliliginizi artirir. Profesyonel mutfaklarda yer ve zaman tasarrufu saglar.

Combines flat and ridged surfaces, enabling multiple cooking techniques at once.
Saves space and time while expanding menu variety in professional kitchens.kitchen.

Teknik Technical
Ozellikler Specifications

® ®

Hassas termostatik kontrol sayesinde her Grinde ideal pisirme Precise thermostatic control for the perfect cooking temperature
sicakligr. every time.

© — S-CSA

Tam modullerde iki bolgeli isitma ile farkl pisirme ihtiyaglarina ayni
anda ¢ozum.

Kolay c¢ikarilabilir yag haznesi, temizlik ve bakim strecini hizlandirir.
PUrlzsuz yuzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz gelik gévde, uzun 6murlu ve profesyonel
kullanim igin tasarland.

®®

LPGC ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik
ve kullanim kolayligi saglar.

Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme
sicakliklari.

Her bruldr icin ayr piezo cakmak kontrolu, hizl ve gtvenilir
atesleme imkani.

Kolay ¢ikarilabilir yag haznesi, temizlik stresini kisaltir.

Hijyenik ve kolay temizlenebilir yizey, yogun tempolu mutfaklarda
pratik kullanim.

Dual heating zones on full modules to meet different cooking
needs simultaneously.

Removable grease tray for faster, easier maintenance.
Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional
use.

®e

Compatible with LPG and NG, offering flexibility with multiple
energy sources.

Gas taps with safety magnet valve and pilot light for maximum
safety and ease of use.

Dual heating zones on full modules allow different cooking
temperatures simultaneously.

Individual piezo ignition for each burner ensures quick and
reliable startup.

Inox



4 KRCS.PIZYE.870

3 800 x 700 x 300 & 820 x 780 x 470

# 2 Adet / Piece A 70 kg
@ 380v - 50 Hz /12 kw
w 4000 cm? (€ 2422-CGAR-7115/23

€ 1375

Krom Pleyt Farki €264

* 800 x 700 x 300 2 820 x 780 x 470
# 1 Adet/ Piece A 73 kg

& 14,330 KW 20 mbar & NG (Naturel Gas)
w 4000 cm? (€ 2422-CGAR-7115/78

€ 1475

Krom Pleyt Farki €264

» 800 x 700 x 300 €3 820 x 780 x 470
#1Adet / Piece A 73 kg

& 13,090 KW 30 mbar ® LPGC (Liquefied Gas)
w10t (€ 2422-GAR-7115/78

€ 1500

Krom Pleyt Farkl €264

4 KRCS.PIZYE.1270

3 1200 x 700 x 300 €3 1210 x 780 x 620

% 3 Adet / Piece A 115 kg
@ 380v - 50 Hz /13,5 kW
w 6000 cm? (€ 2422-GAR-7115/23

€ 2380

Krom Pleyt Farki €384

& KRCS.PIZYG.1270

¥ 1200 x 700 x 300 23 1210 x 780 x 620
# 3 Adet / Piece A5 kg

& 21,495 KW 20 mbar & NG (Naturel Gas)
W 8+8It (€ 2422-CAR-7115/78

€ 2375

Krom Pleyt Farki €384

® KRCS.PIZYGL.1270
» 1200 x 700 x 300

€ 1210 x 780 x 620

# 3 Adet / Piece A 115kg

& 19,635 KW 30 mbar ® LPGC (Liquefied Gas)
W 10+101t (€ 2422-GAR-7115/78

€ 2400

Krom Pleyt Farkl €384

Electric / Gas Semi-Channel Grill

Elektrikli / Gazh Yari Kanalli Izgara



Electric / Gas Full-Channel Grill
Elektrikli / Gazli Tam Kanalli Izgara

Derin kanalli yUzeyiyle fazla yagi uzaklastirir, lezzeti muhurler. Profesyonel
mMutfaklarda et ve sebzelerde Ustun pisirme performansi sunar.

Deep-ridged surface drains excess fat while sealing in flavor. Delivers exceptional
cooking performance for meats and vegetables in professional kitchens.

Teknik
Ozellikler
®
- Hassas termostatik kontrol sayesinde her Grtnde ideal pisirme
sicakhigr.

Tam modullerde iki boélgeliisitma ile farkl pisirme ihtiyaglarina ayni
anda ¢ozum.

Kolay ¢ikarilabilir yag haznesi, temizlik ve bakim surecini hizlandirir.
PUrlzsuz yuzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz gelik gévde, uzun &murlu ve profesyonel
kullanim igin tasarlandi.

®e
- LPG ve NG ile uyumlu tasarim, farkl enerji kaynaklariyla esnek
kullanim.

Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik

ve kullanim kolayligi saglar.

Tam modullerde iki bélgeli isitma ile ayni anda farkli pisirme
sicakliklari.

Her brulér icin ayri piezo gakmak kontrold, hizli ve gUvenilir
atesleme imkani. Kolay ¢ikarilabilir yag haznesi, temizlik stresini
kisaltir.

Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda
pratik kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect cooking temperature
every time.

Dual heating zones on full modules to meet different cooking
needs simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®®

Compatible with LPG and NG, offering flexibility with multiple
energy sources.

Cas taps with safety magnet valve and pilot light for maximum
safety and ease of use.

Dual heating zones on full modules allow different cooking
temperatures simultaneously.

Individual piezo ignition for each burner ensures quick and reliable
startup.




4 KRCS.PIZTE.470

% 400 x 700 x 300 & 420 x 780 x 4700

4 KRCS.PIZTE.870

4 KRCS.PIZTE.1270

1200 x 700 x 300 €3 1210 x 780 x 620

» 800 x 700 x 300 € 820 x 780 x 470

%1 Adet / Piece A 37 kg

@ 3 Adet / Piece A 110 kg

#: 2 Adet / Piece A 70 kg

@ 380v - 50Hz 4.5 kw

& 380v - 50 Hz /9 kW & 380v - 50 Hz /13,5 kw

w 2000 cm? (€ TRM-23-2602/12

Krom Pleyt Farki €144

€ 1388

Krom Pleyt Farki €324

w 6000 cm? (€ TRM-23-2602/12

€ 2400

Krom Pleyt Farki €480

= 4000 cm? (€ TRM-23-2602/12

& KRCS.PIZTG.470

* 400 x 700 x 300 & 420 x 780 x 470

& KRCS.PIZTG.1270

» 1200 x 700 x 300 €% 1210 x 780 x 620

& KRCS.PIZTG.870

> 800 x 700 x 300 ¢ 820 x 780 x 470

#1Adet / Piece A 36 kg

# 1 Adet / Piece A 73 kg # 3 Adet / Piece A5 kg

@ 765 kw 20 mbar & NG (Naturel Gas)

& 14,330 KW 20 mbar & NG (Naturel Gas) ® 21,495 KW 20 mbar & NG (Naturel Gas)

w 2000 cm? (€ 2422-GAR-7115/78

€ 1006

Krom Pleyt Farki €144

= 6000 cm? (€ 2422-CGAR-7115/78

[ €2500]

Krom Pleyt Farki €480

= 4000 cm? (€ 2422-CAR-7115/78

€ 1475

Krom Pleyt Farki €324

® KRCS.PIZTGL.470

* 400 x 700 x 300 & 420 x 780 x 470

# 1 Adet / Piece A 36 kg

& 6.545 KW 30 mbar ® LPG (Liguefied Gas)
w 2000 cm? (€ 2422-CAR-7115/78

€ 1030

Krom Pleyt Farki €144

® KRCS.PIZTGL.1270

3% 1200 x 700 x 300 #1210 x 780 x 620

# 3 Adet / Piece A 115kg

& 19,635 KW 30 mbar @ LPGC (Liquefied Gas)
w 6000 cm? (€ 2422-GAR-7115/78

€ 2525

Krom Pleyt Farki €480

® KRCS.PIZTGL.870

% 800 x 700 x 300 8 820 x 780 x 470

# 1 Adet / Piece A 73 kg

& 13,090 KW 30 mbar @ LPG (Liquefied Gas)
= 4000 cm? (€ 2422-GAR-7115/78

€ 1500

Krom Pleyt Farki €324

Electric / Gas Full-Channel Grill

Elektrikli / Gazli Tam Kanalli Izgara

700 Series
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Gas Stone Cast Iron Grill
Gazli Lavatas Dokim lzgara

Lavatas isislyla eti muhurler, lezzeti icine hapseder. DOkum yuzeyiyle yuksek isi tutusu
saglar, profesyonel mutfaklarda essiz izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat,
delivering unmatched grilling performance in professional kitchens.

Teknik Technical
Ozellikler Specifications
OJC) 010)

- LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkl pisirme
sicakliklari.

- Her brulodr igin ayri piezo cakmak kontrolU, hizl ve glvenilir atesleme
imkani.

- Kolay c¢ikarilabilir yag haznesi, temizlik stresini kisaltir.

- Compatible with LPG and NG, offering flexibility with multiple energy

sources.

- Gas taps with safety magnet valve and pilot light for maximum safety

and ease of use.

- Dual heating zones on full modules allow different cooking tempera-

tures simultaneously.

- Individual piezo ignition for each burner ensures quick and reliable

startup.

- Hijyenik ve kolay temizlenebilir yUzey, yogun tempolu mutfaklarda
pratik kullanim.

e




S

& KRCS.PIZLDG.470
» 400 x 700 x 300 ¥ 420 x 780 x 470

& KRCS.PIZLDG.1270

» 1200 x 700 x 300 € 1210 x 780 x 620

& KRCS.PIZLDG.870

» 800 x 700 x 300 & 820 x 780 x 470

# 1 Adet / Piece A 50 kg

# 1 Adet / Piece A 90kg # 3 Adet / Piece A 142 kg

& 7165 kw 20 mbar & NG (Naturel Gas)

® 14,330 KW 20 mbar & NG (Naturel Gas) @ 21,495 KW 20 mbar & NG (Naturel Gas)

w 2000 cm? (€ 2422-GAR-7115/79

€ 1125

w 6000 cm? (€ 2422-GAR-7115/79

[ €2500

w 4000 cm? (€ 2422-GAR-7115/79

€ 1675

S

® KRCS.PIZLDGL 470

¥ 400 x 700 x 300 2 420 x 780 x 470

# 1 Adet / Piece A 50 kg

& 6.545 KW 30 mbar ® LPG (Liguefied Gas)
w 2000 cm? (€ 2422-GAR-7115/79

€ 1150

® KRCS.PIZLDGL.1270

3% 1200 x 700 x 300 £ 1210 x 780 x 620

# 3 Adet / Piece A 142 kg

& 19,635 KW 30 mbar ® PG (Liquefied Gas)
w 6000 cm? C€ 2422-GAR-7115/79

€ 25)5]

® KRCS.PIZLDGL.870

3 800 x 700 x 300 £ 820 x 780 x 470

# 1 Adet / Piece A 90 kg

& 13,090 KW 30 mbar ® PG (Liquefied Gas)
w 4000 cm? C€ 2422-GAR-7115/79

€ 1700

Gas Stone Cast Iron Grlil

Gazli Lavatas Dékum lzgara
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Electric / Gas Grill With Water Pan
Elektrikli / Gazli Sulu Izgara

Yogun kullanima uygun tasarimiyla et, tavuk ve sebzeleri lezzetini koruyarak pisirir. Su
haznesi sayesinde yiyecekler kurumaz, pisirme sureci daha saglikl ve kontrollu ilerler.

Designed for heavy-duty use, it cooks meat, poultry, and vegetables while preserving
flavor. The water pan prevents drying, ensuring healthier and more controlled cooking.

Teknik
Ozellikler

®

- Hassas Termostatik kontrol ile hassas sicaklik
yoénetimi.
- Buharlastirma kabini sayesinde yiyecekler kuruma-
dan, lezzetini ve dokusunu koruyarak piser. » A
- Duz yUzey ve paslanmaz celik govde, kolay
temizlenebilirlik ve hijyen saglar. Wt
- Dayanikli ve uzun é6murlt yapl, yogun profesyonel ”’;”-“ y
mutfak kullanimina uygundur. i

©® |

- LPGBuharlastirma kabini sayesinde daha verimli
pisirme.

- LPG ve NG ile calisabilme 6zelligi. Magnet emniyet
ventilli ve pilotlu musluklar.

- Tam modullerde iki boélgeli isitma.

- Her bruloricin piezo cakmak ile kontrol. Pik dokum
1zgara.

- Kolay temizlenebilir ve hijyeniktir.Paslanmaz celik
govde.

Technical
Specifications

®

- Thermostatic control for precise temperature
management.

- Steam chamber ensures food cooks without drying,
preserving flavor and texture.

- Flat surface and stainless steel body allow easy
cleaning and maintain hygiene.

- Durable and long-lasting construction suitable for
heavy-duty professional kitchen use

®®

- More efficient cooking thanks to the steam
chamber.

- Operates with LPG and NG gas.Magnetic safety
valves with pilot taps.

- Two-zone heating on full modules. Piezo ignition for
each burner.

- Cast iron grill plate. Easy to clean and hygienic.
Stainless steel body. ; ) \




4 KRCS.IPZSDE.470 4 KRCS.PIZSDE.870
» 400 x 700 x 300 & 420 x 780 x 4700 % 800 x 700 x 300 2 820 x 780 x 470 7% 1200 x 700 x 300 22 1210 x 780 x 620

# 1 Adet / Piece A 37 kg # 2 Adet / Piece A 70 kg # 3 Adet / Piece A 10 kg

& 380v - 50Hz 3,75 kw ® 380v - 50 Hz /8,75 kW ® 380v-50 Hz /13,5 kW

w 2000 cm?2 C€ 2422-CAR-7115/23 w 4000 cm? C€ 2422-GAR-7115/23 w 6000 cm? (€ 2422-GAR-7115/23

€ 1418

€ 1698 € 2370

& KRCS.PIZSDG.470

& KRCS.PIZSDG.870 & KRCS.PIZSDG.1270

%€ 400 x 700 x 300 83 420 x 780 x 470 » 800 x 700 x 300 & 820 x 780 x 470 1200 x 700 x 300 & 1210 x 780 x 620
# 1 Adet / Piece A 50 kg # 1 Adet / Piece A 90 kg # 3 Adet / Piece A 142 kg

® 7165 kw 20 mbar & NG (Naturel Gas) @ 14,330 KW 20 mbar & NG (Naturel Gas) @ 21,495 KW 20 mbar & NG (Naturel Gas)
w 2000 cm? (€ 2422-CGAR-7115/79 w 4000 cm? (€ 2422-CGAR-7115/79 w 6000 cm? (€ 2422-GAR-7115/79

€ 1250

€ 1940 € 2475

® KRCS.PIZSDGL.470

* 400 x 700 x 300 ¥ 420 x 780 x 470

# 1 Adet / Piece A 50 kg

@ 6545 KW 30 mbar @ LPG (Liquefied Gas)
w 2000 cm? (€ 2422-GAR-7115/79

€ 1275

® KRCS.PIZSDGL.870 ® KRCS.PIZSDGL.1270

% 800 x 700 x 300 52 820 x 780 x 470 > 1200 x 700 x 300 €% 1210 x 780 x 620

# 1 Adet / Piece A 90 kg # 3 Adet / Piece A 142 kg

@ 13,090 KW 30 mbar @ LPG (Liquefied Gas) ® 19,635 KW 30 mbar @ LPG (Liquefied Gas)
= 4000 cm? (€ 2422-CAR-7115/79 = 6000 cm? (€ 2422-GAR-7115/79

€ 1965 € 2500

Gas Grill With Water Pan

Gazlh Sulu Izgara
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Gas Wok Cooker
Gazli Wok Ocagi

Lavatas Isislyla eti muUhurler, lezzeti icine hapseder. DOkum yuzeyiyle yuksek isi tutusu
saglar, profesyonel mutfaklarda essiz izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat,

@ — S-CSA

delivering unmatched grilling performance in professional kitchens.

Teknik Technical
Ozellikler Specifications
ole) ®

- LPC ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik
ve kullanim kolayhgi saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme
sicakliklari.

- Her brulor icin ayri piezo cakmak kontrold, hizli ve guvenilir
atesleme imkani.

- Kolay ¢ikarilabilir yag haznesi, temizlik sturesini kisaltir.

- Hijyenik ve kolay temizlenebilir yUzey, yogun tempolu mutfaklarda
pratik kullanim.

®

Compatible with LPG and NG, offering flexibility with multiple
energy sources.

- Gas taps with safety magnet valve and pilot light for maximum

safety and ease of use.

- Dual heating zones on full modules allow different cooking

temperatures simultaneously.

- Individual piezo ignition for each burner ensures quick and reliable

startup.

inox



& KRCS.PSWOG.470 & KRCS.PSWOG.870

3 400 x 700 x 300 ¥ 420 x 780 x 470 ¥ 800 x 700 x 300 5 820 x 780 x 470
# 1 Adet / Piece A 33 kg # 2 Adet / Piece A 62 kg

@ 16,121 kw 20 mbar & NG (Naturel Gas) @ 32,243 KW 20 mbar & NG (Naturel Gas)
= 2000 cm? C€ 2422-GAR-7115/76 w 4000 cm? (€ 2422-CAR-7115/76

€ 1625

® KRCS.PSWOGL.470 @ KRCSPSWOGL.870

3 400 x 700 x 300 8 420 x 780 x 470 ¥ 800 x 700 x 300 82 820 x 780 x 470
# 1 Adet / Piece A 33 kg # 2 Adet / Piece A 62 kg

@ 15,491 KW 30 mbar ® LPG (Liquefied Gas) @ 30,982 KW 30 mbar ® LPG (Liquefied Gas)
= 2000 cm? C€ 2422-GAR-7115/76 W 4000 cm? € 2422-GAR-7115/76

€ 1650

Gas Wok Cooker

Gazli Wok Ocagdi
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Electric / Gas Cooker

Elektrikli / Gazli Ocak

Elektrikli veya gazli secenekleriyle her mutfaga uyum saglar. GUclu isitma
performansi ve dayanikli yapisiyla yogun tempolu profesyonel mutfaklarda uzun

omurla, gavenilir kullanim sunar.

Available in electric or gas versions to suit any kitchen. Delivers powerful heating
performance and durable construction for long-lasting, reliable use in high-demand

professional kitchens.kitchen.

Teknik
Ozellikler

®

- Hassas termostatik kontrol sayesinde her Grinde ideal
pisirme sicakligi.

- Tam modullerde iki bolgeliisitma ile farkli pisirme
ihtiyaclarina ayni anda ¢ézum.

- Kolay ¢ikarilabilir yag haznesi, temizlik ve bakim sUrecini
hizlandirir.

- PUruzsuz yuzey ve hijyenik tasarim ile zahmetsiz
temizlik.

- Dayanikli paslanmaz celik gévde, uzun 6murlt ve
profesyonel kullanim igin tasarlandi.

®e

- LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla
esnek kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksi-
mum guvenlik ve kullanim kolayligi saglar.

- Tam modullerde iki bdlgeli isitma ile ayni anda farkli
pisirme sicakliklari.

- Her bruloér icin ayri piezo cakmak kontrold, hizli ve
gUvenilir atesleme imkani.

- Kolay cikarilabilir yag haznesi, temizlik stresini kisaltir.

- Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu
mutfaklarda pratik kullanim.

Technical
Specifications

®

- Precise thermostatic control for the perfect cooking

temperature every time.

- Dual heating zones on full modules to meet different

cooking needs simultaneously.

- Removable grease tray for faster, easier maintenance.
- Smooth, hygienic surface ensures effortless cleaning.
- Durable stainless steel body, built for long-lasting,

professional use.

®®

- Compatible with LPG and NG, offering flexibility with

multiple energy sources.

- Gas taps with safety magnet valve and pilot light for

maximum safety and ease of use.

- Dual heating zones on full modules allow different

cooking temperatures simultaneously.

- Individual piezo ignition for each burner ensures quick

and reliable startup.




4 KRCS.PSOE.870 4 KRCS.PSOE.1270

4 KRCS.PSOE.470

¥ 400 x 700 x 300 & 420 x 780 x 4700 * 800 x 700 x 300 € 820 x 780 x 470 ¥ 1200 x 700 x 300 €3 1210 x 780 x 620
#: 2 X 22 Pleyt A 20 kg @ 4 x 22 Pleyt A 33 kg #: 6 X 22 Pleyt A 55 kg

& 220v - 50Hz 5 kw ® 220v - 50 Hz /10 kW & 380v - 50 Hz /15 kW

w 2000 cm? € TRM-23-2602/23 W 4000 cm? € TRM-23-2602/23 W 6000 cm? € TRM-23-2602/23

€ 1050 € 1450

& KRCS.PSOG.470 & KRCS.PSOG.870 & KRCS.PSOG.1270

¥ 400 X 700 X 300 52 420 x 780 X 470 % 800 x 700 x 300 52 820 x 780 x 470 » 1200 x 700 x 300 € 1210 x 780 x 620
# 2 Adet / Piece A 25kg # 4 Adet / Piece A 73 kg # 6 Adet / Piece A 45 kg

® 14,330 kw 20 mbar & NG (Naturel Gas) @ 28,660 KW 20 mbar & NG (Naturel Gas) @ 42,990 KW 20 mbar & NG (Naturel Gas)
W 2000 cm? C€ 2422-CAR-7115/84 = 4000 cm? (€ 2422-CAR-7115/84 = 6000 cm? (€ 2422-CAR-7115/84

€ 1438 € 2125

@ KRCS.PSOGL.470 ® KRCS.PSOGL.870 ® KRCS.PSOGL.1270

3% 400 x 700 x 300 52 420 x 780 x 470 3% 800 x 700 x 300 52 820 x 780 x 470 3£ 1200 x 700 x 300 521210 x 780 x 620

# 2 Adet / Piece A 25 kg @ 4 Adet / Piece A 73 kg # 6 Adet / Piece A 45kg

@ 11,154 KW 30 mbar ® LPG (Liquefied Gas) ® 22307 KW 30 mbar @ LPG (Liquefied Gas) @ 33,461 KW 30 mbar  ® LPG (Liquefied Gas)
W 2000 cm? C€ 2422-CAR-7115/84 w 4000 cm? (€ 2422-CAR-7115/84 w 6000 cm? (€ 2422-CAR-7115/84

€ 1463 € 2150

Electric / Gas Cooker

Elektrikli / Gazli Ocak
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Electric / Gas Range

Elektrikli / Gazli Kuzine

Kuzine, profesyonel mutfaklarda temel pisirme islemleri icin tasarlanmistir. Gaz
veya elektrik ile calisabilen modelleri, hizli ve esit 1si dagilimi ile farkl yemeklerin
aynl anda pisirilmesini saglar. Paslanmaz celik gévde, kolay temizlenebilirlik ve
uzun édmur sunar. Termostatik kontrol ve guvenlik sistemleri sayesinde guvenli
kullanim saglar.

The range cooker is designed for essential cooking tasks in professional kitchens.
Available in gas or electric models, it provides fast and even heat distribution,
allowing multiple dishes to be cooked simultaneously. The stainless steel body
ensures easy cleaning and long-lasting durability. Thermostatic control and safety
features provide secure operation.

Teknik o e — -,

i -___g_i-',_———'""" >
o _ £
A
N
® i
- Hassas termostatik kontrol sayesinde her Grtunde

ideal pisirme sicakligl.
- Tam modullerde iki boélgeliisitma ile farkli pisirme
ihtiyaclarina ayni anda ¢ézim.
- Kolay cikarilabilir yag haznesi, temizlik ve bakim
sUrecini hizlandirr.
- PUrUzsUz yUzey ve hijyenik tasarim ile zahmetsiz
temizlik.
- Dayanikli paslanmaz ¢elik gbvde, uzun 6murld ve ’_l'

profesyonel kullanim igin tasarlandi.

- LPG ve NG ile uyumlu tasarim, farkli enerji
kaynaklariyla esnek kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar,
maksimum guvenlik ve kullanim kolayligi saglar.

- Tam modullerde iki bélgeliisitma ile ayni anda farkl
pisirme sicakliklari.

- Her brulér icin ayri piezo gakmak kontrold, hizl ve
guvenilir atesleme imkani.

- Kolay c¢ikarilabilir yag haznesi, temizlik stresini
kisaltir.

- Hijyenik ve kolay temizlenebilir ylzey, yogun
tempolu mutfaklarda pratik kullanim.

Technical
Specifications

®

- Precise thermostatic control for the perfect cooking
temperature every time.

- Dual heating zones on full modules to meet different
cooking needs simultaneously.

- Removable grease tray for faster, easier maintenan-
ce.

- Smooth, hygienic surface ensures effortless cleaning.

- Durable stainless steel body, built for long-lasting,
professional use.

®®

- Compatible with LPG and NG, offering flexibility
with multiple energy sources.

- Gas taps with safety magnet valve and pilot light for
maximum safety and ease of use.

- Dual heating zones on full modules allow different
cooking temperatures simultaneously.

- Individual piezo ignition for each burner ensures
quick and reliable startup.

@ — S-CSA
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700 Series

Electric Galley

Elektrikli
Gemi Kuzine

Elektrikli gemi kuzinesi,
kompakt tasarimi ve
termostatik kontrollu
pisirme sistemiyle sinirli

alanlarda verimli ve gtvenli

3% 800 x 700 x 850 & 820 x 780 x 4700 3% 1200 x 700 x 850 & 1210 x 780 x 1050 kullanim saglar.

#* 4 +1Finn/4x22 Pleyt & 97 kg #6+1Firn/6x22 Pleyt & 115 kg

@ 380v - 50Hz 8 kw @ 380v - 50 Hz /156 kw

w 2000 cm? (€ TRM-23-2602/24 = 4000 cm? (€ TRM-23-2602/24 The electric shi p range

€ 2550 PRl - oker offers efficient and

safe operation in limited
spaces with its compact
design and
thermostatic-controlled
cooking system.

Teknik
Ozellikler

®

- Termostatik kontrollU pisirmePaslanmaz celik
govde
Kompakt tasarim, sinirli alanlar igin uygun
Kolay temizlenebilir ylzeyler. Yogun profesyonel
kullanim icin dayanikli yapi

Technical
Specifications
% 800 x 700 x 850 22 820 x 780 x 470 » 800 x 700 x 850 € 1210 x 780 x 1050 @
# 4 +1Finn A 102 kg #6+1Fmnn A 125 kg - Thermostatic-controlled cooking. Stainless steel
@ 35825 kw 20 mbar & NG (Naturel Gas) ® 50,155 KW 20 mbar & NG (Naturel Gas) body.
= 2000 cm? € 2422-GAR-7115/80 = 4000 cm? C€ 2422-GAR-7115/30 - Compact design suitable for limited spaces.

Easy-to-clean surfaces . Robust construction for

€ 2580 € 3570 . heavy-duty professional use

3 800 x 700 x 850 % 820 x 780 x 470 3¢ 800 x 700 x 850 & 820 x780 x 470 3 800 x 700 x 850 & 1210 x 780 x 620
@ 4 +1Firn A 102 kg #6+1Firn A 125 kg #* 4 +1Finn/6x22 Pleyt & 98 kg

® 27,884 KW 30 mbar ® LPG (Liquefied Gas) @ 39,037 KW 30 mbar @ LPGC (Liquefied Gas) ® 440v-50 Hz /22 kW

= 2000 cm? (€ 2422-CAR-7115/80 w 4000 cm? (€ 2422-GAR-7115/80 w 6000 cm? (€ TRM-23-2602/32

€ 2605 € 3595 € 2925




Electric Pasta boilers

Elektrikli Makarna
Haslama

Yuksek kapasiteli haslama kazani, suyu
hizli 1sitarak kesintisiz Uretim saglar.
Kolay kullanimi ve hijyenik tasarimiyla
profesyonel mutfaklarin vazgecilmezi.

High-capacity boiling tank rapidly
heats water to ensure uninterrupted
production. Easy to use and
hygienically designed, it's an essential
in professional Kitchens.

Teknik
Ozellikler

®

- Hassas termostatik kontrol ile ideal haslama sicakligi saglar.

- Paslanmaz celik sepetler, dayanikli ve hijyenik kullanim sunar. Pratik
su doldurma muslugu, kolay ve hizli dolum imkani verir.

- Tahliye muslugu ile guvenli su bosaltma, temizlik strecini kolaylas-
tirir. Tasan su tahliye sistemi, mutfakta guvenligi artirir.

- Kolay temizlenebilir ve hijyenik tasarim, yogun kullanimda pratiklik
saglar.

- Dayanikli paslanmaz celik gévde, uzun &murlt profesyonel kullanim
icin tasarlandi.

Technical
Specifications

®

- Precise thermostatic control ensures the perfect boiling temperatu-
re.

- Stainless steel baskets offer durable and hygienic use. Convenient
water filling tap enables easy and quick filling.

- Safe water drainage with drain tap simplifies cleaning. Overflow
drainage system enhances kitchen safety.

- Easy-to-clean and hygienic design provides practicality for intensive
use.

- Durable stainless steel body built for long-lasting professional
performance.

4 KRCS.PSMHE.470

¥ 400 x 700 x 300 ¢ 420 x 780 x 470
# 4 Sepet / 4 Baskets A 20 kg
® 380v - 50 Hz /6 kW

(€ TRM-23-2602/08

€ 1170

Electric Potato Rester

Elektrikli Patates
Dinlendirme

Kizartilmis patatesleri sicak ve citir
tutmak icin tasarlanmistir.  Delikli
haznesi fazla yagi suzerken, homojen isi
dagilimi sayesinde urunlerin tazeligini
korur. Kolay temizlenebilir ve hijyenik
yapislyla profesyonel mutfaklarin
vazgecilmezidir.

Designed to keep fried potatoes hot
and crispy. The perforated pan drains
excess oil, while even heat distribution
preserves freshness. With its
easy-to-clean and hygienic structure,
it's an essential in professional kitchens.

Teknik
Ozellikler

®

- Termostatik kontrollU pisirmePaslanmaz ¢elik gévde Kompakt
tasarim, sinirlialanlar icin uygun

- Kolay temizlenebilir yUzeyler. Yogun profesyonel kullanim icin
dayanikli yapi

Technical
Specifications

®

- Thermostatic-controlled cooking. Stainless steel body. Compact
design suitable for limited spaces.

- Easy-to-clean surfaces . Robust construction for heavy-duty
professional use

- Ry
," S

4 KRCS.PSPDE.470

¥ 400 x 700 x 300 82 420 x 780 x 470
#1/1 GN 100 A6 kg
® 220v - 50 Hz /1 kW

C€ TRM-23-2602/10

@— S-CSA



Electric Sauce Bainmarie
Elektrikli Sos Benmari

Elektrikli isitma sistemiyle soslariniz ideal sicaklikta kalir. Kolay kullanimi ve hijyenik
tasarimiyla profesyonel mutfaklarin vazgecilmezi.
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700 Series

Electric heating system keeps sauces at optimal temperature. Easy to use and
hygienically designed, it's an essential in professional kitchens.

Teknik
Ozellikler

®

Hassas termostatik kontrol ile ideal haslama sicakligi
saglar.,

Paslanmaz gelik sepetler, dayanikli ve hijyenik kullanim
sunar.

Pratik su doldurma muslugu, kolay ve hizli dolum
imkani verir.

- Tahliye muslugu ile gtvenli su bosaltma, temizlik
surecini kolaylastirir.

- Tasan su tahliye sistemi, mutfakta gUvenligi artirir.
Kolay temizlenebilir ve hijyenik tasarim, yogun
kullanimda pratiklik saglar.

Dayanikli paslanmaz celik goévde, uzun 6murlu
profesyonel kullanim igin tasarland.

Technical
Specifications

®

Precise thermostatic control ensures the perfect
boiling temperature.
- Stainless steel baskets offer durable and hygienic use.
- Convenient water filling tap enables easy and quick
filling.
- Safe water drainage with drain tap simplifies cleaning.
- Overflow drainage system enhances kitchen safety.
Easy-to-clean and hygienic design provides practicality
for intensive use.
Durable stainless steel body built for long-lasting
professional performance.

» 400 x 700 x 300 & 420 x 780 x 470 » 800 x 700 x 300 2 820 x 780 x 470
#: 305 x 510 x 200 A 17 kg @ 635 x 510 x 200 A 28 kg
& 220v - 50Hz 12 kw & 220v - 50 Hz /1,2 kW

(€ TRM-23-2602/02 (€ TRM-23-2602/02

€ 1200




Neutral Worktop
Notr Ara Tezgah

Her mutfak duzenine uyum saglayan, dayanikli ve islevsel notr ara tezgah. Esnek
kullanim alanlariile hazirlik sUrecinizi hizlandirir.

Durable and functional neutral worktop that adapts to any kitchen layout. Its
versatile workspace streamlines your preparation process.

Teknik
Ozellikler

- Hazirlk, porsiyonlama veya servis
alanlarinda ek ¢alisma yUzeyi saglamak
amaclyla tasarlanmistir.

- Paslanmaz celik gdvdesi hijyen ve uzun
Oomur sunarken, duz yuUzeyi kolay temizlik
ve farkli ekipmanlarla uyum imkani verir.

. >

Technical
Specifications
- Designed to provide additional workspace

for preparation, portioning or service areas.
- The stainless steel body ensures hygiene /

and durability, while its flat surface allows \\'/\

easy cleaning and compatibility with \\'/f //'\

various equipment. \\'// b o o
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KRCS.PSNAT.470 KRCS.PSNAT.870
» 400 x 700 x 300 £3420 x 780 x 470 > 700 x 700 x 300 £ 820 x 780 x 470
A4 kg A 22 kg

€ 313
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Undercounter Cainet

Set Alti Dolap

Set alti dolaplar, mutfak ekipmanlarini duzenli ve erisilebilir sekilde saklamak icin
tasarlanmistir. Dayanikli paslanmaz celik govde ile uzun émurlu kullanim sunar.

Undercounter cabinets are designed to store kitchen equipment neatly and within
easy reach. Durable stainless steel body ensures long-lasting use.

T

LTI

i

Teknik Technical
Ozellikler Specifications
Precise thermostatic control ensures the perfect boiling

- Hassas termostatik kontrol ile ideal haslama sicakligi saglar.

- Paslanmaz celik sepetler, dayanikli ve hijyenik kullanim sunar.

- Pratik su doldurma muslugu, kolay ve hizli dolum imkani verir.

- Tahliye muslugu ile guvenli su bosaltma, temizlik strecini
kolaylastirir.

- Tasan su tahliye sistemi, mutfakta glvenligi artirir. Kolay
temizlenebilir ve hijyenik tasarim, yogun kullanimda pratiklik
saglar.

- Dayanikli paslanmaz celik gévde, uzun 6Smurlu profesyonel
kullanim igin tasarland.

temperature.

- Stainless steel baskets offer durable and hygienic use.

- Convenient water filling tap enables easy and quick filling.

- Safe water drainage with drain tap simplifies cleaning.

- Overflow drainage system enhances kitchen safety.

- Easy-to-clean and hygienic design provides practicality for
intensive use.

- Durable stainless steel body built for long-lasting professional
performance.

KRCS.PSAD.470 KRCS.PSAD.870 KRCS.PSAD.1270

3 400 x 700 x 850 3% 800 x 700 x 850 3% 1200 x 700 x 850
A 15 kg A 21 kg A 43Kkg

€ 588




900 Series

900 Seri
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Servis durmazsa, 900 de
durmaz.

Bu seri, yuksek hacimli
restoranlarin agir sartlarina
gore uretildi. Gug, hacim ve
dayaniklihgi bir araya getirir;

endustriyel mutfakta
temponun ritmini yakalar.

If Service Doesn't Stop,
Neither Does the 900.

This series is built to withstand
the demanding conditions of
high-volume restaurants.

It combines power, capacity,
and durability — keeping pace
with the rhythm of a busy
industrial kitchen.




Electric / Gas Fryer

Elektrikli / Gazli Fritoz

Kompakt yapisiyla alant verimli kullanir, yuksek kapasitesiyle servis hizint artirir.
Profesyonel mutfaklarin vazgecilmez yardimcisi.

Compact footprint, high capacity — maximizes space and boosts service speed. An

essential tool for every professional kitchen.

Teknik

o
®

®

@ — S-CSA

zellikler

Termostatik isi kontrolU sayesinde sabit sicaklikta pisirme imkani.
Hareketli 1sitici sistemi, kolay ve hizli temizlik saglar.
Paslanmaz celik fritdz sepetleri, yUksek istya dayanikl ve uzun 6murla.

Emniyetli yag tahliyesi i¢cin 6n kisima konumlandiriimis tahliye muslugu.

Limit termostat ile asir Isinmaya karsl guvenli kullanim. Kolay
temizlenebilir i¢ hazne ve yuvarlatiimis koselerle hijyenik tasarim.
Dayanikli paslanmaz gévde (AISI 304) ile uzun sUreli profesyonel
kullanim.

®

LPG ve Dogal Gaz (NQ) ile uyumlu galisma.

Magnet emniyet ventilli gaz musluklari ile maksimum guvenlik.
Paslanmaz gelik fritdz sepetleri, yUksek isiya dayanikli ve hijyenik.
Entegre yag tahliye muslugu ile glvenli ve pratik bosaltma.

Limit termostat ile asiri Isinmaya karsl koruma.

Kolay temizlenebilir ic hazne, yuvarlatiimis koselerle hijyenik kullanim.
AlSI 304 paslanmaz celik govde ile dayanikli ve uzun 6murld yap.

Technical
Specifications

®

Thermostatic heat control ensures consistent cooking temperature.
Movable heating system allows for quick and easy cleaning.
Stainless steel fryer baskets are heat-resistant and built to last.
Front-mounted drain valve for safe and convenient oil disposal.
Safety ensured with limit thermostat to prevent overheating.
Hygienic design with easy-to-clean tank and rounded corners.
Durable stainless steel body (AISI 304) for long-lasting professional
use
®e
- Compatible with LPG and Natural Gas (NG) operation.
Magnet safety-valved gas taps for maximum safety.
Stainless steel fryer baskets, heat-resistant and hygienic.
Integrated oil drain tap for safe and practical discharge.
Limit thermostat for protection against overheating.
Easy-to-clean inner tank with rounded corners for hygienic use.
AISI 304 stainless steel body for durability and long service life

inox



900 Series

900 Serisi

4 KRCS.DFE.890

4 KRCS.DFE.490

* 400 x 900 x 850 28 420 x 980 x 1080 » 800 x 900 x 850 ¢4 820 x 980 x 470
# 1 Adet / Piece A 24 kg # 2 Adet / Piece A 101 kg
® 380v - 50 Hz /18 kW @ 380V - 50 Hz /36 kW
w241t (€ TRM-22-2602/25 W 24 +24 |t (€ TRM-22-2602/25
€ 2026 € 3390

& KRCS.DFG.890

& KRCS.DFG.490
2% 820 x 980 x 1080

¥ 400 x 900 x 850 € 420 x 980 x 850 ¥ 800 x 900 x 850

# 1 Adet / Piece A 60 kg # 2 Adet / Piece A 105 kg

& 8,670 KW 20 mbar & NG (Naturel Gas) @ 17,339 KW 20 mbar & NG (Naturel Gas)
w221t C€ 2422-CAR-7115/71 w22 +221t (€ 2422-CAR-715/71

€ 2566 € 4350

® KRCS.DFGL.890

® KRCS.DFGL.490

€3 820 x 980 x 1080

* 400 x 900 x 850 €8 420 x 980 x 1080 » 800 x 900 x 850
#: 1 Adet / Piece A 60 kg #: 2 Adet / Piece A 105 kg
@ 11192 KW 30 mbar ® LPG (Liquefied Gas) @ 22,385 KW 30 mbar ® LPC (Liquefied Gas)
w221t (€ 2422-CAR-7115/71 w22+ 221t (€ 2422-CGAR-7115/71
€ 2591 € 4375

Electric / Gas Fryer

Elektrikli / Gazl Fritodz




Electric / Gas Flat Plate Grill

Elektrikli / Gazli DUz Pleyt Izgara

Genis ve puruzsuz pisirme yuzeyiyle her porsiyonda mukemmel sonug. GUclU 1si
dagilimi ve saglam gdvdesiyle yogun tempolu mutfaklarda maksimum performans.

Wide, smooth cooking surface for perfect results every time. Powerful heat distribution
and robust build deliver maximum performance in high-demand kitchens.

Technical
Specifications
@ Precise thermostatic control for the perfect cooking temperature every
time.

Dual heating zones on full modules to meet different cooking needs
simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

@~Compatible with LPG and NG, offering flexibility with multiple energy
sources.

Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

Dual heating zones on full modules allow different cooking temperatu-
res simultaneously.

Individual piezo ignition for each burner ensures quick and reliable
startup.

Teknik
Ozellikler
@- Hassas termostatik kontrol sayesinde her Urtinde ideal pisirme
sicakligr.
Tam modullerde iki bolgeli isitma ile farkli pisirme ihtiyaclarina
ayni anda ¢ézum.

Kolay ¢ikarilabilir yag haznesi, temizlik ve bakim surecini
hizlandirir.

PUrlzsuz ylzey ve hijyenik tasarim ile zahmetsiz temizlik.
Dayanikli paslanmaz celik gévde, uzun 6Gmurlt ve profesyonel
kullanim i¢in tasarlandi.

®e

LPG LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla
esnek kullanim.

Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik
ve kullanim kolayligi saglar.

Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme
sicakliklari.

Her bralér icin ayr piezo gakmak kontrolU, hizli ve guvenilir
atesleme imkani.

Kolay ¢ikarilabilir yag haznesi, temizlik stresini kisaltir.

Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklar-
da pratik kullanim.

@ — S-CSA

inox



4 KRCS.IZPE.490

» 400 x 900 x 300 & 420 x 980 x 620

4 KRCS.IZPE.1290

» 1200 x 900 x 300 €2 1210 x 980 x 620

4 KRCS.IZPE.890

» 800 x 900 x 300 £ 820 x 980 x 620

# 1 Adet / Piece A 45 kg

#: 2 Adet / Piece A 85 kg #: 3 Adet / Piece A 125 kg

@ 380v - 50Hz 75 kw

® 380 - 50Hz /15 kw ® 380v - 50Hz /22,5 kw

w 2000 cm? € TRM-22-2602/12

Krom Pleyt Farki €126

w 6000 cm? € TRM-22-2602/12

€ 2326

Krom Pleyt Farki € 360

= 4000 cm? € TRM-22-2602/12

€ 1636

Krom Pleyt Farki € 288

& KRCS.IZPG.490

» 400 x 900 x 300 € 420 x 980 x 620

& KRCS.IZPG.1290

» 1200 x 900 x 300 € 1210 x 980 x 620

& KRCS.IZPG.890

» 800 x 900 x 300 € 820 x 980 x 620

# 1 Adet / Piece A 45 kg

# 2 Adet / Piece A 85kg # 3 Adet / Piece A125kg

& 8,670 kw 20 mbar & NG (Naturel Gas)

& 17339 KW 20 mbar & NG (Naturel Gas) & 26,009 KW 30 mbar & NG (Naturel Gas)

= 2000 cm? € 2422-CAR-7115/78

€ 1156

Krom Pleyt Farki € 126

= 6000 cm? (€ 2422-CGAR-7115/78

. €2650]

Krom Pleyt Farki € 360

= 4000 cm? (€ 2422-GAR-7115/78

€ 1696

Krom Pleyt Farki € 288

® KRCS.IZPGL.490

> 400 x 900 x 300 €3 610 x 980 x 620

8 KRCS.IZPGL.1290

> 1200 x 900 x 300 €3 1210 x 980 x 620

® KRCS.IZPGL.890

> 800 x 900 x 300 ¢ 820 x 980 x 620

# 2 Adet / Piece A 45 kg

# 2 Adet / Piece A 85 kg # 2 Adet / Piece A125kg

& 7,591 KW 30 mbar ® LPG (Liquefied Gas)

@ 15181 KW 30 mbar ® PG (Liquefied Gas) & 22,772 KW 20 mbar @ LPG (Liquefied Gas)

= 2000 cm? (€ 2422-GAR-7115/78

€ 1181

Krom Pleyt Farki € 126

= 6000 cm? (€ 2422-GAR-7115/78

€268l

Krom Pleyt Farki € 360

= 4000 cm? (€ 2422-GAR-7115/78

€ 1721

Krom Pleyt Farki € 288

Electric / Gas Flat Plate Grill

Elektrikli / Gazli DUz Pleyt Izgara

900 Series
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Electric / Gas Semi-Channel Grill

Elektrikli / Gazli Yari Kanalli Izgara

DUz ve kanalll yUzeyi bir arada sunar; ayni anda farkli pisirme teknikleriyle menu
cesitliliginizi artirir. Profesyonel mutfaklarda yer ve zaman tasarrufu saglar.

Combines flat and ridged surfaces, enabling multiple cooking technigues at once.
Saves space and time while expanding menu variety in professional kitchens.kitchen.

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her Grtnde ideal pisirme sicakligi.
Tam modullerde iki bélgeliisitma ile farkli pisirme ihtiyacglarina ayni anda
cozum.

Kolay ¢ikarilabilir yag haznesi, temizlik ve bakim surecini hizlandirir.
PurlzsUz yuzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz celik gévde, uzun 6murlt ve profesyonel kullanim
icin tasarlandi.

®e

LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek kullanim.
Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayhgi saglar.

Tam modullerde iki bdlgeli isitma ile ayni anda farkli pisirme sicakliklari.
Her bralor icin ayri piezo cakmak kontrold, hizli ve glvenilir atesleme
imkant.

Kolay ¢ikarilabilir yag haznesi, temizlik suresini kisaltir.

Hijyenik ve kolay temizlenebilir ylUzey, yogun tempolu mutfaklarda
pratik kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect cooking temperature
every time.

Dual heating zones on full modules to meet different cooking
needs simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®®

Compatible with LPG and NG, offering flexibility with multiple
energy sources.

Gas taps with safety magnet valve and pilot light for maximum
safety and ease of use.

Dual heating zones on full modules allow different cooking
temperatures simultaneously.

Individual piezo ignition for each burner ensures quick and
reliable startup.

@ — S-CSA
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4 KRCS.IZYE.890

» 800 x 900 x 300 € 820 x 980 x 620

4 KRCS.IZYE.1290

1200 x 900 x 300 €% 1210 x 980 x 620

# 2 Adet / Piece A 85 kg

# 3 Adet / Piece A 125 kg

® 380V - 50 Hz /15 kW

@ 380v - 50 Hz /22,5 kW

w 4000 cm? (€ TRM-22-2602/12

€ 1666

Krom Pleyt Farki €348

w 6000 cm? (€ TRM-22-2602/12

€ 2386

Krom Pleyt Farki € 432

& KRCS.IZYG.890

% 800 x 900 x 300 & 820 x 980 x 620

& KRCS.1IZYG.1290

% 1200 x 900 x 300 £ 1210 x 980 x 620

# 1 Adet / Piece A 85 kg

# 3 Adet / Piece A 125 kg

@ 17,339 KW 20 mbar & NG (Naturel Gas)

@ 26,009 KW 20 mbar & NG (Naturel Gas)

= 4000 cm? (€ 2422-GAR-7115/78

€ 1920

Krom Pleyt Farki €348

= 6000 cm? (€ 2422-CGAR-7115/78

€ 2686

Krom Pleyt Farki €432

® KRCS.IZYGL.890

» 800 x 900 x 300 & 820 x 980 x 620

® KRCS.IZYGL.1290

% 1200 x 900 x 300 £ 1210 x 980 x 620

# 1 Adet / Piece A 85 kg

# 3 Adet / Piece A 125 kg

@ 15181 KW 30 mbar ® LPG (Liquefied Gas)

@ 22,772 KW 30 mbar ® LPC (Liquefied Gas)

' 4000 cm? (€ 2422-CGAR-7115/78

€ 1945

Krom Pleyt Farki €348

' 6000 cm? (€ 2422-CGAR-7115/78

€ 2711

Krom Pleyt Farki €432

Electric / Gas Semi-Channel Grill

Elektrikli / Gazh Yari Kanalli Izgara

900 Series

900 Serisi




Electric / Gas Full-Channel Grill
Elektrikli / Gazli Tam Kanalli Izgara

Derin kanalli yUzeyiyle fazla yagdi uzaklastirir, lezzeti muhdurler. Profesyonel
mutfaklarda et ve sebzelerde Ustun pisirme performansi sunar.

Deep-ridged surface drains excess fat while sealing in flavor. Delivers exceptional
cooking performance for meats and vegetables in professional kitchens.

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her Grunde ideal pisirme sicakhgi.
Tam modullerde iki bolgeli isitma ile farkl pisirme ihtiyaglarina ayni anda
cozum.

Kolay gikarilabilir yag haznesi, temizlik ve bakim strecini hizlandirir.
PUruzsUz yuzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz celik goévde, uzun 6murlu ve profesyonel kullanim
icin tasarlandi.

®®

LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek kullanim.
Magnet emniyet ventilli ve pilotlu musluklar, maksimum gUvenlik ve
kullanim kolayligi saglar.

Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme sicakliklar.
Her brulor icin ayri piezo gakmak kontrold, hizli ve gUvenilir atesleme
imkani. Kolay cikarilabilir yag haznesi, temizlik sUresini kisaltir.

Hijyenik ve kolay temizlenebilir yuzey, yogun tempolu mutfaklarda pratik
kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect cooking temperature
every time.

Dual heating zones on full modules to meet different cooking
needs simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®e

Compatible with LPG and NG, offering flexibility with multiple
energy sources.

Gas taps with safety magnet valve and pilot light for maximum
safety and ease of use.

Dual heating zones on full modules allow different cooking
temperatures simultaneously.

Individual piezo ignition for each burner ensures quick and
reliable startup.

-CSA
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¥ 400 x 900 x 300 & 420 x 980 x 620 ¥ 800 x 900 x 300 22 820 x 980 x 620 3 1200 x 900 x 300 ¥ 1210 x 980 x 620

#:1 Adet / Piece A 45 kg #: 2 Adet / Piece A 85 kg #: 3 Adet / Piece A125kg

& 380v - 50Hz 7.5 kw @ 380v - 50 Hz /15 kW ® 380v - 50 Hz /22,5 kW

W 2000 cm? (€ TRM-22-2602/12 w 4000 cm? (€ TRM-22-2602/12 W 6000 cm? (€ TRM-22-2602/12
Krom Pleyt Farkl €168 Krom Pleyt Farki €384 Krom Pleyt Farkl €504

3 400 x 900 x 300 82 420 x 980 x 620 3 800 x 900 x 300 % 820 x 980 x 620 3 1200 x 900 x 300 £ 1210 x 980 x 620
#1Adet / Piece A 45 kg # 1 Adet / Piece A 85 kg # 3 Adet / Piece A 125 kg

& 8,670 kw 20 mbar & NG (Naturel Gas) & 17,339 KW 20 mbar & NG (Naturel Gas) & 26,009 KW 20 mbar & NG (Naturel Gas)
W 2000 cm? €€ 2422-GAR-7115/78 = 4000 cm? €€ 2422-GAR-7115/78 w 6000 cm? € 2422-GAR-7115/78

€ 1036 € 1986 € 2956

Krom Pleyt Farki €168 Krom Pleyt Farki €384 Krom Pleyt Farki €504

® KRCS.IZTGL.490 ® KRCS.IZTGL.890 ® KRCS.IZTGL.1290
* 400 x 900 x 300 82 420 x 980 x 620 * 800 x 900 x 300 22 820 x 980 x 620 3% 1200 x 900 x 300 22 1210 x 980 x 620
%1 Adet / Piece A 45 kg #: 1 Adet / Piece A85kg #: 3 Adet / Piece A 125 kg
@ 7,591 KW 30 mbar ® LPC (Liquefied Gas) @ 15181 KW 30 mbar ® LPG (Liquefied Gas) ® 22772 KW 30 mbar  © LPG (Liquefied Gas)
w 2000 cm? C€ 2422-CGAR-7115/78 w 4000 cm? (€ 2422-CAR-7115/78 w 6000 cm? (€ 2422-GAR-7115/78
€ 1061 € 2011 € 298]
Krom Pleyt Farki €168 Krom Pleyt Farki €384 Krom Pleyt Farki €504

Electric / Gas Full-Channel Grill

Elektrikli / Gazli Tam Kanalli Izgara

900 Series

900 Serisi




Gas Stone Cast Iron Grill
Gazli Lavatas Dokum lzgara

Lavatas isislyla eti muhurler, lezzeti icine hapseder. Dokum yuzeyiyle yuksek 1si tutusu
saglar, profesyonel mutfaklarda essiz 1izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat,
delivering unmatched grilling performance in professional kitchens.

Teknik Technical
Ozellikler Specifications
®E ®®

- PG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme sicakliklari.

- Her brulér icin ayri piezo gakmak kontrold, hizli ve gUvenilir atesleme
imkant.

- Compatible with LPG and NG, offering flexibility with multiple
energy sources.

- Gas taps with safety magnet valve and pilot light for maximum
safety and ease of use.

- Dual heating zones on full modules allow different cooking
temperatures simultaneously.

- Individual piezo ignition for each burner ensures quick and
reliable startup

- Kolay cikarilabilir yag haznesi, temizlik sturesini kisaltir.

- Hijyenik ve kolay temizlenebilir ylUzey, yogun tempolu mutfaklarda pratik
kullanim.

@ — S-CSA
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& KRCS.1ZLDG.890

€ 820 x 980 x 620

& KRCS.IZLDG.490

» 400 x 900 x 300 800 x 900 x 300

€3 420 x 980 x620

& KRCS.IZLDG.1290

% 1200 x 900 x 300 € 1210 x 980 x 620

# 1 Adet / Piece

® 8,670 kw 20 mbar & NG (Naturel Gas) @7339 KW 20 mbar & NG (Naturel Gas)

(€ 2422-GAR-7115/79

€ 1950

(€ 2422-GAR-7115/79

# 3 Adet / Piece A 160 kg
& 26,009 KW 20 mbar & NG (Naturel Gas)
= 6000 cm? (€ 2422-GAR-7115/79

€ 2970]

®KRCS.IZLDGL.890

€3 820 x 980 x 620

RCS.IZLDGL.490

& 420 x 980 x 620 >»800 x 900 x 300

® KRCS.IZLDGL.1290

» 400 x 900 x 300

# 1 Adet / Piece
& 7591 KW 30 mbar

® PG (Liquefied Gas)
(€ 2422-GAR-7115/79

€ 1975

® LPG (Liguefied Gas) @5181 KW 30 mbar

C€ 2422-GAR-7115/79

% 1200 x 700 x 300 €8 1210 x 980 x 620

# 3 Adet / Piece A 160 kg

® 22,772 KW 30 mbar @ LPG (Liquefied Gas)
w 6000 cm? (€ 2422-GAR-7115/79

. €200]|

Gas Stone Cast Iron Grlil

Gazli Lavatas DOkum lzgara
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Gas Grill With Water Pan
Gazh Sulu lIzgara

Yogun kullanima uygun tasarimiyla et, tavuk ve sebzeleri lezzetini koruyarak pisirir. Su
haznesi sayesinde yiyecekler kurumaz, pisirme sureci daha saglikli ve kontrollu ilerler.

Designed for heavy-duty use, it cooks meat, poultry, and vegetables while preserving
flavor. The water pan prevents drying, ensuring healthier and more controlled cooking.

Teknik
Ozellikler

®e

- LPGBuharlastirma kabini sayesinde daha verimli pisirme.

- LPG ve NG ile calisabilme ¢zelligi. Magnet emniyet ventilli ve pilotlu
musluklar.

- Tam modullerde iki bolgeli isitma.

- Her brulérigin piezo cakmak ile kontrol. Pik dokum 1zgara.

- Kolay temizlenebilir ve hijyeniktir.Paslanmaz celik gévde.

Technical
Specifications

®e

- More efficient cooking thanks to the steam chamber.

- Operates with LPG and NG gas.Magnetic safety valves with pilot taps.
- Two-zone heating on full modules. Piezo ignition for each burner.

- Castiron grill plate. Easy to clean and hygienic. Stainless steel body.

@ — S-CSA
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& KRCS.IZSDG.490
» 400 x 900 x 300 ¢ 420 x 980 x 620

& KRCS.IZSDG.890

> 800 x 900 x 300 &3 820 x 980 x 620

& KRCS.IZSDG.1290

> 1200 x 900 x 300 €3 1210 x 980 x 620

# 1 Adet / Piece A 65 kg

# 1 Adet / Piece A 105 kg

# 3 Adet / Piece A 160 kg

& 8,670 kw 20 mbar & NG (Naturel Gas)

& 17339 KW 20 mbar & NG (Naturel Gas)

@ 26,009 KW 20 mbar & NG (Naturel Gas)

w 2000 cm? (€ 2422-GAR-7115/79

€ 1620

= 4000 cm? (€ 2422-GAR-7115/79

€ 2430

= 6000 cm? (€ 2422-GAR-7115/79

. €3180/

® KRCS.1IZSDGL.490

¥ 400 x 900 x 300 €8 420 x 980 x 620

# 1 Adet / Piece A 50 kg

@ 7,591 KW 30 mbar ® LPG (Liquefied Gas)
w 2000 cm? (€ 2422-CGAR-7115/79

€ 1645

® KRCS.IZSDGL.890

> 800 x 900 x 300 €3 820 x 980 x 620

® KRCS.IZSDGL.1290

> 1200 x 900 x 300 €3 1210 x 980 x 620

# 1 Adet / Piece A 105 kg

# 3 Adet / Piece A 160 kg

@ 15181 KW 30 mbar

® LPG (Liquefied Gas)

& 22772 KW 30 mbar @ LPG (Liquefied Gas)

= 4000 cm? (€ 2422-GAR-7115/79

€ 2455

= 6000 cm? (€ 2422-GAR-7115/79

€ 3205]

Gas Grill With Water Pan

Gazli Sulu lIzgara
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Gas Wok Cooker
Gazli Wok Ocagi

Lavatas isislyla eti muhurler, lezzeti icine hapseder. DOkUm yUzeyiyle yuksek i1si tutusu
saglar, profesyonel mutfaklarda essiz izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat,
delivering unmatched grilling performance in professional kitchens.

Teknik Technical
Ozellikler Specifications
®@® ®®

- LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

- Tam modullerde iki bélgeli isitma ile ayni anda farkli pisirme sicakliklari.

- Her brulér icin ayri piezo gakmak kontrold, hizli ve glvenilir atesleme
imkani.

- Kolay cikarilabilir yag haznesi, temizlik stresini kisaltir.

- Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda pratik

kullanim.

- Compatible with LPG and NG, offering flexibility with multiple energy
sources.

- Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

- Dual heating zones on full modules allow different cooking temperatu-
res simultaneously.

- Individual piezo ignition for each burner ensures quick and reliable
startup.
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& KRCS.SWOG.890

& KRCS.SWOG.490

¥ 400 x 900 x 300 & 420 x 980 x 620 * 800 x 900 x 300 & 820 x 980 x 620
#1Adet / Piece A 50 kg # 2 Adet / Piece A 85kg
& 16,121 kw 20 mbar & NG (Naturel Gas) & 32,243 KW 20 mbar & NG (Naturel Gas)
(€ 2422-GAR-7115/76 (€ 2422-GAR-7115/76
€ 1156 € 1950

® KRCS.SWOGL.490 ® KRCS.SWOGL.890

* 400 x 900 x 300 53 420 x 980 x 620 » 800 x 900 x 300 € 820 x 980 x 620

# 1 Adet / Piece A 50 kg #: 2 Adet / Piece A 85kg

@ 15,491 KW 30 mbar @ LPG (Liquefied Gas) & 30,982 KW 30 mbar ® LPGC (Liquefied Gas)
(€ 2422-GAR-7115/76 (€ 2422-CGAR-7115/76

€ 1181 € 1975

Gas Wok Cooker

Gazli Wok Ocagdi



®

Teknik
Ozellikler

@— S-CSA

Electric / Gas Cooker

Elektrikli / Gazli Ocak

Elektrikli veya gazli secenekleriyle her mutfaga uyum saglar. GUclu isitma performansi
ve dayanikli yapisiyla yogun tempolu profesyonel mutfaklarda uzun émurla, guavenilir
kullanim sunar.

- Hassas termostatik kontrol sayesinde her Urunde ideal pisirme sicakligi.
- Tam modullerde iki bélgeli isitma ile farkli pisirme ihtiyaclarina ayni anda

cozum.

- Kolay c¢lkarilabilir yag haznesi, temizlik ve bakim surecini hizlandirir.
- PUruzsuz yUzey ve hijyenik tasarim ile zahmetsiz temizlik.
- Dayanikli paslanmaz celik gévde, uzun d6murll ve profesyonel kullanim

icin tasarlandi.

®@

- LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek kullanim.
- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve

kullanim kolayligi saglar.

- Tam modullerde iki bélgeliisitma ile ayni anda farkli pisirme sicakliklari.
- Her brulor igin ayri piezo cakmak kontrolU, hizli ve glvenilir atesleme

imkant.

- Kolay cikarilabilir yag haznesi, temizlik sUresini kisaltir.
- Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda pratik

kullanim.

Technical

Available in electric or gas versions to suit any kitchen. Delivers powerful heating
performance and durable construction for long-lasting, reliable use in high-demand
professional kitchens.kitchen.

Specifications

®

- Precise thermostatic control for the perfect cooking temperature every

time.

- Dual heating zones on full modules to meet different cooking needs

simultaneously.

- Removable grease tray for faster, easier maintenance.
- Smooth, hygienic surface ensures effortless cleaning.
- Durable stainless steel body, built for long-lasting, professional use.

®e

- Compatible with LPG and NG, offering flexibility with multiple energy

sources.

- Gas taps with safety magnet valve and pilot light for maximum safety

and ease of use.

- Dual heating zones on full modules allow different cooking temperatu-

res simultaneously.

- Individual piezo ignition for each burner ensures quick and reliable

startup.

inox



4 KRCS.SOE.490 4 KRCS.SOE.890 4 KRCS.SOE.1290

* 400 x 900 x 300 & 420 x 980 x 620 * 800 x 900 x 300 € 820 x 980 x 620 % 1200 x 900 x 300 €8 1210 x 980 x 620
#: 2 x 30 Pleyt A 38 kg #: 4 x 30 Pleyt A 105 kg #: 6 x 30 Pleyt A 128 kg
& 380v - 50Hz 8 kw @ 220v - 50 Hz /16 kW @ 380v - 50 Hz /24 kW

(€ TRM-23-2602/23 W 4000 cm? (€ TRM-23-2602/23 = 6000 cm? (€ TRM-23-2602/23

€ 1440 € 1920 € 2910

Q\.;

& KRCS.SOG.490 & KRCS.SOG.890 & KRCS.SOG.1290

3 400 x 900 x 300 ¢ 420 x 980 x 620 » 800 x 900 x 300 & 820 x 980 x 620 » 1200 x 900 x 300 & 1210 x 980 x 620

# 2 Adet / Piece A 36kg # 4 Adet / Piece A 66 kg # 6 Adet / Piece A 105 kg

® 17,339 kw 20 mbar & NG (Naturel Gas) & 34,679 KW 20 mbar & NG (Naturel Gas) & 52,018 KW 20 mbar & NG (Naturel Gas)
= 2000 cm? (€ 2422-CGAR-7115/84 w 4000 cm? (€ 2422-GAR-7115/84 W 6000 cm? (€ 2422-CAR-7115/84

€ 2950]

€ 1096 € 2026

® KRCS.SOGL.490 ® KRCS.SOGL.890 ® KRCS.SOGL.1290

¥ 400 x 900 x 300 %3 420 x 980 x 620 3 800 x 900 x 300 ¢ 820 x 980 x 620 3 1200 x 900 x 300 €3 1210 x 980 x 620

# 2 Adet / Piece 4 36kg # 4 Adet / Piece A 66 kg # 6 Adet / Piece 4 105 kg

@ 15,181 KW 30 mbar LPG (Liquefied Gas) @ 30,362 KW 30 mbar ® LPG (Liquefied Gas) @ 45544 KW 30 mbar @ LPG (Liquefied Gas)
w 2000 cm? (€ 2422-CAR-7115/84 w 4000 cm? (€ 2422-GAR-7115/84 = 6000 cm? (€ 2422-CAR-7115/84

€ 1121 € 205] € 298]

Electric / Gas Cooker

Elektrikli / Gazli Ocak

900 Series

900 Serisi




Electric / Gas Range

Elektrikli / Gazli Kuzine

Kuzine, profesyonel mutfaklarda temel pisirme islemleri icin tasarlanmistir. Gaz veya
elektrik ile ¢calisabilen modelleri, hizli ve esit 1si dagilimi ile farkli yemeklerin ayni anda
pisirilmesini saglar. Paslanmaz celik govde, kolay temizlenebilirlik ve uzun &mur sunar.
Termostatik kontrol ve guvenlik sistemleri sayesinde guvenli kullanim saglar.

The range cooker is designed for essential cooking tasks in professional kitchens. Avail-
able in gas or electric models, it provides fast and even heat distribution, allowing mul-
tiple dishes to be cooked simultaneously. The stainless steel body ensures easy clean-
ing and long-lasting durability. Thermostatic control and safety features provide secure
operation.

Teknik
Ozellikler

®

- Hassas termostatik kontrol sayesinde her
Urdnde ideal pisirme sicakligi.

- Tam modullerde iki bolgeli isitma ile farkli
pisirme ihtiyaclarina ayni anda ¢ézum.

- Kolay ¢ikarilabilir yag haznesi, temizlik ve
bakim sUrecini hizlandirr.

- PUruzsuz yUzey ve hijyenik tasarim ile
zahmetsiz temizlik.

- Dayanikli paslanmaz celik gévde, uzun
Oomurlu ve profesyonel kullanim icin
tasarlandi.

®®

- LPG ve NG ile uyumlu tasarim, farkli enerji
kaynaklariyla esnek kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar,
maksimum guvenlik ve kullanim kolayhgi
saglar.

- Tam modullerde iki bolgeli isitma ile ayni
anda farkl pisirme sicakliklari.

- Her brulér icin ayri piezo cakmak kontrolU,
hizli ve gUvenilir atesleme imkani.

- Kolay ¢ikarilabilir yag haznesi, temizlik
sUresini kisaltir.

- Hijyenik ve kolay temizlenebilir yUzey, yogun

Technical
Specifications

®

- Precise thermostatic control for the perfect
cooking temperature every time.

- Dual heating zones on full modules to meet
different cooking needs simultaneously.

- Removable grease tray for faster, easier
maintenance.

- Smooth, hygienic surface ensures effortless
cleaning.

- Durable stainless steel body, built for
long-lasting, professional use.

®e

- Compatible with LPG and NG, offering
flexibility with multiple energy sources.

- Gas taps with safety magnet valve and pilot
light for maximum safety and ease of use.

- Dual heating zones on full modules allow
different cooking temperatures simulta-
neously.

- Individual piezo ignition for each burner
ensures quick and reliable startup.

@ — S-CSA
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Electric Galley

Elektrikli
Gemi Kuzine

Elektrikli gemi kuzinesi,
kompakt tasarimi ve
termostatik kontrollu
pisirme sistemiyle sinirl
alanlarda verimli ve guvenli

kullanim sagdlar.

900 Series
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> 800 x 900 x 850 ¢ 820 x 980 x 1050 % 1200 x 900 x 850 €8 1210 x 980 x 1050

# 4 +1Finn/4 x 30Pleyt & 145 kg # 6 +1Firn/6 x 30 Pleyt & 175 kg . .

@ 380v - 50HZ 16 kw ® 380V - 50 Hz /24 KW The electric ship range

= 4000 cm?2 (€ TRM-23-2602/24 w 6000 cm? € TRM-23-2602/24 CcCOO ker Offe rs efﬂcient a nd

€ 3300 A e operation in limited

spaces with its compact
design and
thermostatic-controlled
cooking system.

Teknik
Ozellikler

®

+ Termostatik kontrollU pisirmePaslanmaz gelik
goévde
Kompakt tasarim, sinirl alanlar igin uygun
Kolay temizlenebilir yGzeyler. Yogun
profesyonel kullanim igin dayanikli yapi

Technical
Specifications

& KRCS.FOG.890 & KRCS.FOG.1290 ®

¥ 800 x 900 x 850 % 820 x 980 x 1050 800 x 900 x 850 €3 1210 x 980 x 1050 ) ] )
- - Thermostatic-controlled cooking. Stainless

* 4 +1Firn A 145 kg #*#6+1Firnn A 170 kg steel body.

® 43349 kw 20 mbar & NG (Naturel Gas) ® 52,018 KW 20 mbar & NG (Naturel Gas) . Compact design suitable for limited spaces.

w 4000 cm? (€ 2422-CAR-7115/80 w 6000 cm? (€ 2422-CAR-7115/80 - Easy-to-clean surfaces . Robust construction

€ 3010 € 4050 for heavy-duty professional use

o
2 800 x 900 x 850 52 820 x 980 x 1050 » 800 x 900 x 850 22 820 x 980 x 1050 » 800 x 900 x 850 22 1210 x 980 x 1050
# 4 +1Firn A 145 kg *6+1FIrnn A& 170 kg # 4 +1Finn/6x30 Pleyt & 146 kg
® 37953 KW 30 mbar @ LPG (Liquefied Gas) ® 45544 KW 30 mbar @ LPG (Liquefied Gas) ® 440v - 50 Hz / 22 kW
w 4000 cm? C€ 2422-GAR-7115/80 w 6000 cm? (€ 2422-GAR-7115/80 w 4000 cm? (€ TRM-23-2602/32

€ 3235 € 4075 € 3600




Electric / Gas Boiling Boiler

Elektrikli / Gazli Kaynatma Kazani

Elektrikli / Gazli Kaynatma Kazani, blUyUk hacimli yemekleri hizla ve glvenle pisir-
menizi saglar. Yuksek i1sitma verimi sayesinde enerji tasarrufu sunarken, dayanikli
paslanmaz celik yapisiyla uzun dmurlu kullanim garantiler. Profesyonel mutfaklarda
corba, sos, makarna ve toplu yemek hazirliklarinin en guvenilir yardimcisidir.

The Electric / Gas Boiling Pan allows you to cook large volumes of food quickly and
safely. With high heating efficiency, it ensures energy savings, while its robust stain-
less-steel construction guarantees long-lasting performance. The most reliable part-
ner for soups, sauces, pasta, and bulk meal preparation in professional kitchens.

Teknik
Ozellikler
®

- Asiri basing valfi ve manometre ile tam kontrol ve glvenlik.

- Soguk ve sicak su doldurma muslugu, kullanimi kolay ve pratik.
- Tahliye muslugu ile hizli ve sorunsuz bosaltim.

- Karsi agirlikl kapak, ergonomik ve guvenli agma-kapama saglar.
- Cift cidarli ceket, I1slyr korur ve enerji verimliligini artirir.

- Kolay temizlenebilir yUzeyler, hijyenik kullanim garantiler.

- Paslanmaz gelik gdvde, uzun dGmur ve sik endUstriyel tasarim.

®e

- LPG ve NG ile calisabilme &zelligi ile esnek kullanim.
- Magnet emniyet ventilli termokulp ve termostat ile maksimum guvenlik.

- Asirl basing valfi ve manometre sayesinde tam kontrol.

- Soguk ve sicak su doldurma muslugu, pratik ve kolay kullanim.
- Tahliye muslugu ile hizli bosaltim.

- Karsiagirlkli kapak, ergonomik ve glvenli agma-kapama.

- Cift cidarli ceket, syl korur ve enerji verimliligini artirir.

- Kolay temizlenebilir yazeyler, hijyenik kullanim garantisi.

- Paslanmaz gelik gévde, uzun 6murld ve sik endUstriyel tasarim.

@ — S-CSA

Technical
Specifications

®

- Overpressure valve and manometer for complete control and
safety.

- Cold and hot water filling tap for easy and practical use.

- Drain tap for quick and hassle-free emptying.

- Counterbalanced lid for ergonomic and safe opening/closing.

- Double-walled jacket preserves heat and increases energy
efficiency.

- Easy-to-clean surfaces ensure hygienic operation.

- Stainless steel body for durability and sleek industrial design.

®®

- Compatible with LPG and NG for flexible operation.

- Magnet safety-valve thermocouple and thermostat for maximum
safety.

- Overpressure valve and manometer for full control.

- Cold and hot water filling tap for practical and easy use.

- Drain tap for quick and hassle-free emptying.

- Counterbalanced lid for ergonomic and safe opening/closing.

- Double-walled jacket preserves heat and boosts energy efficiency.

- Easy-to-clean surfaces ensure hygienic operation.

- Stainless steel body for durability and sleek industrial design.




4 KRCS.EKT.890
» 800 x 900 x 850 € 820 x 980 x 1050

@ A0 kg

® 380V - 50Hz 18 kw
w 150 LT C€ 2422-GAR-7115/11

€ 8379

& KRCS.GKT.890

3% 800 x 900 x 850 %2 820 x 980 x 1050
# A 120 kg

@ 21,3 kw 20 mbar & NG (Naturel Gas)
W 150 LT (€ 2422-GAD-1081/26

€ 8600

® KRCS.CKTL.890
» 800 x 900 x 850

¥ 820 x 980 x 1050

K3 A 120 kg

@ 213 KW 30 mbar ® LPG (Liquefied Gas)
W 150 LT (€ 2422-GAD-1081/26

€ 8625

4 KRCS.EKT.1290

> 1200 x 900 x 850 €3 1210 x 980 x 1050

# A 185 kg
@ 380v - 50 Hz /30 kW
W 250 LT C€ 2422-GAR-7115/23

€ 11466

& KRCS.GKT.1290

» 1200 x 800 x 850 €8 1210 x 980 x 1050
B3 A 195 kg

@ 44 KW 20 mbar & NG (Naturel Gas)
= 250 LT (€ 2422-GAD-1081/26

€ 11687

@ KRCS.FOGL.1290

» 800 x 900 x 850 €3 1210 x 980 x 1050

B3 A 195 kg

& 44 KW 30 mbar ® LPG (Liquefied Gas)
w 250 LT (€ 2422-GAD-1081/26

€ 11712

Electric / Gas Boiling Boliler

Elektrikli / Gazli Kaynatma Kazani

900 Series

900 Serisi




Electric / Gas Tipping Pan
Elektrikli / Gazli Devrilir Tava

Buyuk hacimli yemekleri hizli ve guvenle pisirmenizi saglar. Devrilebilir gdvdesi
sayesinde kolay bosaltim sunar ve yuksek isitma verimi ile enerji tasarrufu saglar.
Dayanikli paslanmaz c¢elik yapisi ile uzun émurlu kullanim garantiler. Profesyonel
mutfaklarda kizartma, sotelenmis yemek ve toplu pisirme islemlerinin en guvenilir
yardimcisidir.

Cook large volumes quickly and safely. Its tilting body allows easy emptying, while high
heating efficiency ensures energy savings. Robust stainless-steel construction
guarantees long-lasting performance. The most reliable partner for frying, sautéing,
and bulk cooking in professional kitchens.

Technical | Teknik
Specifications Ozellikler
®

®

- Magnet safety-valve thermocouple and thermostat for maximum safety.
- Manual lifting mechanism for easy and controlled operation.

- Counterbalanced lid for ergonomic and safe opening/closing.

- Safety sensor provides additional protection.

- Easy-to-clean surfaces ensure hygienic operation.
- Stainless steel body for durability and long-lasting performance.

®e

®@— S-CSA

- Compatible with LPG and NG for flexible operation.

- Magnet safety-valve thermocouple and thermostat for maximum safety.
- Manual lifting mechanism for easy and controlled operation.

- Counterbalanced lid for ergonomic and safe opening/closing.

- Safety sensor provides additional protection.

- Easy-to-clean surfaces ensure hygienic operation.

- Stainless steel body for durability and long-lasting performance.

- Magnet emniyet ventilli termokulp ve termostat ile maksimum
guvenlik.

- Manuel kaldirma mekanizmasi ile kolay ve kontrollU kullanim.

- Karsl agirlikli kapak sayesinde ergonomik ve glvenli agma-kapa-
ma.

- GuUvenlik sensoru ile ek koruma saglar.

- Kolay temizlenebilir yUzeyler, hijyenik kullanim garantiler.

- Paslanmaz gelik govde ile uzun &mur ve dayaniklilk.

®®

- LPG ve NG ile gcalisabilme ozelligi ile esnek kullanim.

- Magnet emniyet ventilli termokulp ve termostat ile maksimum
guvenlik.

- Manuel kaldirma mekanizmasi ile kolay ve kontrollU kullanim.

- Karsi agirlikli kapak sayesinde ergonomik ve glvenli agma-kapa-
ma.

- GUvenlik sensoru ile ek koruma saglar.

- Kolay temizlenebilir yUzeyler, hijyenik kullanim garantiler.

- Paslanmaz gelik gbévde ile uzun &mur ve dayaniklilk.

inox



4 KRCS.EDT.890

» 800 x 900 x 850

€3 820 x 980 x 1050

A 145 kg

@

80v - 50Hz 12 kw

3
w 80 LT

C€ 2422-CGAR-7115/T1

€ 5292

& KRCS.GDT.890

& 820 x 980 x 1050

7 800 x 900 x 850

A 155 kg

& 19 kw 20 mbar

& NG (Naturel Gas)

w 80 LT

(€ 2422-GAD-1081/26

® KRCS.GDTL.890
3% 800 x 900 x 850

& 820 x 980 x 1050

A 155kg

@ 19 KW 30 mbar

® LPG (Liquefied Gas)

w 80 LT

(€ 2422-GAD-1081/26

€ 5538

4 KRCS.EDT.1290
» 1200 x 900 x 850 23 1210 x 980 x 1050

# A 205 kg
@ 380v - 50 Hz /16 kW
=120 LT €€ 2422-GAR-7115/23

7

& KRCS.GDT.1290

¥ 1200 x 900 x 850 €3 1210 x 980 x 1050
& A 215 kg
& 22 KW 20 mbar & NG (Naturel Gas)
w 120 LT (€ 2422-CAD-1081/26

€ 7718
® KRCS.GDTL.1290
» 1200 x 900 x 850 €8 1210 x 980 x 1050
K3 A 215 kg
@ 22 KW 30 mbar ® LPG (Liquefied Gas)
w 120 LT (€ 2422-GAD-1081/26

€ 7743

Electric / Gas Tipping Pan

Elektrikli / Gazl Devrilir Tava

900 Series

900 Serisi




Electric Pasta boilers

Elektrikli Makarna
Haslama

Yuksek kapasiteli haslama kazani, suyu
hizli 1sitarak kesintisiz Uretim saglar.
Kolay kullanimi ve hijyenik tasarimiyla
profesyonel mutfaklarin vazgecilmezi.

High-capacity boiling tank rapidly heats
water to ensure uninterrupted
production. Easy to use and hygienically
designed, it's an essential in professional
kitchens.

Teknik
Ozellikler

®

- Hassas termostatik kontrol ile ideal haslama sicakligi saglar.

- Paslanmaz gelik sepetler, dayanikli ve hijyenik kullanim sunar. Pratik
su doldurma muslugu, kolay ve hizli dolum imkani verir.

- Tahliye muslugu ile glvenli su bosaltma, temizlik strecini kolaylastirir.
Tasan su tahliye sistemi, mutfakta gtvenligi artirir.

- Kolay temizlenebilir ve hijyenik tasarim, yogun kullanimda pratiklik
saglar.

- Dayanikli paslanmaz celik gévde, uzun émurlt profesyonel kullanim
icin tasarlandi.

Technical
Specifications

®

- Precise thermostatic control ensures the perfect boiling temperature.

- Stainless steel baskets offer durable and hygienic use. Convenient
water filling tap enables easy and quick filling.

- Safe water drainage with drain tap simplifies cleaning. Overflow
drainage system enhances kitchen safety.

- Easy-to-clean and hygienic design provides practicality for intensive
use.

- Durable stainless steel body built for long-lasting professional
performance.

=

4 KRCS.DMHE.490

> 400 x 900 x 850 ¢ 420 x 980 x 1080

E 2 A 53 kg
® 380v - 50 Hz /12 kW
w24 LT (€ TRM-23-2602/08

€ 1920

Electric Potato Rester

Elektrikli Patates
Dinlendirme

Kizartilmis patatesleri sicak ve citir
tutmak icin tasarlanmistir. Delikli
haznesi fazla yadi suzerken, homojen
st dagihmi  sayesinde drunlerin
tazeligini korur. Kolay temizlenebilir
ve hijyenik vyapisiyla profesyonel
mutfaklarin vazgecilmezidir.

Designed to keep fried potatoes hot
and crispy. The perforated pan drains
excess oil, while even heat distribution
preserves freshness. With its
easy-to-clean and hygienic structure,
it's an essential in professional
kitchens.

Teknik
Ozellikler

®

- Termostatik kontrollU pisirmePaslanmaz ¢elik goévde Kompakt
tasarim, sinirli alanlar icin uygun

- Kolay temizlenebilir ylUzeyler. Yogun profesyonel kullanim igin
dayanikli yapi

Technical
Specifications

®

- Thermostatic-controlled cooking. Stainless steel body. Compact
design suitable for limited spaces.

- Easy-to-clean surfaces . Robust construction for heavy-duty
professional use

4 KRCS.SPDE.490

> 400 x 900 x 300 & 420 x 980 x 620

E 2 & 50 kg
® 220v - 50 Hz /1 kW
= 1/1GN 150 € TRM-23-2602/10

€ 990




Electric Sauce Bainmarie
Elektrikli Sos Benmari

Elektrikli isitma sistemiyle soslariniz ideal sicaklikta kalir. Kolay kullanimi ve hijyenik
tasarimiyla profesyonel mutfaklarin vazgecilmezi.

900 Series
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Electric heating system keeps sauces at optimal temperature. Easy to use and
hygienically designed, it's an essential in professional kitchens.

Teknik Technical
Ozellikler Specifications
® ®

Precise thermostatic control ensures the perfect boiling
temperature.

Stainless steel baskets offer durable and hygienic use.
Convenient water filling tap enables easy and quick filling.
Safe water drainage with drain tap simplifies cleaning.
Overflow drainage system enhances kitchen safety.
Easy-to-clean and hygienic design provides practicality for
intensive use.

Durable stainless steel body built for long-lasting professional
performance.

Hassas termostatik kontrol ile ideal haslama sicakligi saglar.,
Paslanmaz celik sepetler, dayanikli ve hijyenik kullanim sunar.

Pratik su doldurma muslugu, kolay ve hizli dolum imkani verir.
Tahliye muslugu ile glvenli su bosaltma, temizlik sUrecini kolaylastirir.
Tasan su tahliye sistemi, mutfakta gUvenligi artirir.

Kolay temizlenebilir ve hijyenik tasarim, yogun kullanimda pratiklik
saglar.

Dayanikli paslanmaz celik govde, uzun 6murlt profesyonel kullanim
icin tasarlandi.

4 KRCS.DBE.890

4 KRCS.DBE.490

3% 400 x 900 x 300 8 420 x 980 x 620 3% 800 x 900 x 300 % 820 x 980 x 620
#1/1GN 150 1/3 GN 150 A 50 kg #1/1GN1501/3 GN 150 A 60 kg

@ 220v - 50Hz 1,2 kw @ 220V - 50 Hz /1,2 kW

= €€ TRM-23-2602/02 = (€ TRM-23-2602/02




Neutral Worktop
NoOtr Ara Tezgah

Her mutfak duzenine uyum saglayan, dayanikli ve islevsel notr ara tezgah. Esnek
kullanim alanlari ile hazirlik sUrecinizi hizlandirir.

Durable and functional neutral worktop that adapts to any kitchen layout. Its versatile
workspace streamlines your preparation process.

Teknik
Ozellikler

- Hazirlik, porsiyonlama veya servis alanlarinda
ek calisma ylzeyi saglamak amaciyla
tasarlanmistir.

- Paslanmaz celik gévdesi hijyen ve uzun émur
sunarken, duz yUzeyi kolay temizlik ve farkl
ekipmanlarla uyum imkani verir.

Technical
Specifications

- Designed to provide additional workspace for
preparation, portioning or service areas.

- The stainless steel body ensures hygiene and
durability, while its flat surface allows easy
cleaning and compatibility with various
equipment.

KRCS.SNAT.490 KRCS.SNAT.890

3% 400 x 900 x 300 52 420 x 980 x 620 5 800 x 900 X 300 32820 x 980 x 620
A 26 kg A 40 kg

€ 586




Undercounter Cainet

Set Alti Dolap

Set alti dolaplar, mutfak ekipmanlarini duzenli ve erisilebilir sekilde saklamak icin
tasarlanmistir. Dayanikli paslanmaz celik gévde ile uzun émurlu kullanim sunar.

900 Series

Undercounter cabinets are designed to store kitchen equipment neatly and within easy
reach. Durable stainless steel body ensures long-lasting use.

gy

Teknik Technical

Ozellikler Specifications
Precise thermostatic control ensures the perfect boiling temperature.

- Stainless steel baskets offer durable and hygienic use.

- Convenient water filling tap enables easy and quick filling.

- Safe water drainage with drain tap simplifies cleaning.

- Overflow drainage system enhances kitchen safety.

- Easy-to-clean and hygienic design provides practicality for intensive use.

- Durable stainless steel body built for long-lasting professional
performance.

- Hassas termostatik kontrol ile ideal haslama sicakligi saglar.

- Paslanmaz celik sepetler, dayanikli ve hijyenik kullanim sunar.

- Pratik su doldurma muslugu, kolay ve hizli dolum imkani verir.

- Tahliye muslugu ile guvenli su bosaltma, temizlik strecini kolaylastirir.

- Tasan su tahliye sistemi, mutfakta glvenligi artirir. Kolay temizlenebilir ve
hijyenik tasarim, yogun kullanimda pratiklik saglar.

- Dayanikli paslanmaz celik gdvde, uzun &murlt profesyonel kullanim igin
tasarland.

" |
- -._--..n-.nu'.ml||III“”"“””"”

KRCS.SAD.490 KRCS.SAD.890 KRCS.SAD.1290

3 400 x 900 x 500 & 420 x 980 » 800 x 900 x 500 & 820 x980 3 1200 x 900 x 850 €3 1210 x 980
K3 A 16 kg K3 A 23 kg K3 A 45Kkg
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Range - Cooker Group
Kuzine - Ocak
Grubu




S-CSA

Atesi kontrol eden usta icin.

Gazliya da elektrikli.. Bu grup, farkl
pisirme tekniklerine cevap veren saglam
govdelerden ve keskin detaylardan olusur.
Sefin eli ne isterse, altinda o olur.

For the Master Who Controls the Flame

Gas or electric... This group is built with
robust bodies and precise details to meet

a variety of cooking techniques.
Whatever the chef's hand demands — it's
right there, ready to perform.




Electric / Gas Range with Cabinet

Elektrikli / Gazli Dolapli Ocak

Profesyonel mutfaklarda yuksek performans icin tasarlandi. Elektrikli veya gazli
kullanim secenegi ile farkl ihtiyaclara uyum saglar. Dolapl yapisi sayesinde ekstra
depolama alani sunarken, dayanikli paslanmaz celik govdesi uzun omurlu kullanim
garantiler. GUclu isitma verimi ile hizli, guvenli ve verimli pisirme imkani sunar.

Designed for high performance in professional kitchens. Available in electric or gas
models to meet different needs. Its cabinet base offers additional storage space, while
the robust stainless-steel body guarantees long-lasting use. With high heating

efficiency, it provides fast, safe, and efficient cooking.

Teknik Technical
Ozellikler Specifications
® ®

- 6 kademeli salter sayesinde pisirme sicakligi kolayca ayarlanabilir.

- Hizli ve homojen isi dagilimi ile her noktada esit pisirme performansi.

- Kolay temizlenebilir yUzeyler, hijyen standartlarina uygundur.

- Paslanmaz gelik gdvde, uzun 6mur ve dayaniklilik saglar.

- Dolaplialt bolUm, pratik depolama alani sunar.

- Ergonomik tasarim, profesyonel mutfaklarda guvenli ve rahat
kullanim imkani verir.

- YUksek enerji verimliligi, isletme maliyetlerini dusurur.

OJC)

- LPG ve NG ile calisabilme ozelligi ile esnek kullanim.

- Magnet emniyet ventilli musluklar sayesinde maksimum guvenlik.

- Ozel emaye kapli guclu 1izgaralar, ylksek 1siya dayanikli ve uzun
omurladar.

- Kademeli salter ile isi kontrolU kolayca yapilabilir.

- Ciftyanisli brulér sayesinde yUksek verim ve hassas pisirme imkani.

- Kolay temizlenebilir ylUzeyler, hijyen standartlarina uygundur.

- Paslanmaz gelik govde ile dayaniklilik ve uzun &murla kullanim.

- 6-position switch for easy temperature adjustment.
- Fast and even heat distribution ensures consistent cooking

results.

- Easy-to-clean surfaces, compliant with hygiene standards.

- Stainless steel body for durability and long-lasting use.

- Cabinet base provides practical storage space.

- Ergonomic design allows safe and comfortable operation in

professional kitchens.

- _High energy efficiency reduces operating costs.

0JO),

- Compatible with LPG and NG for flexible operation.
- Safety taps with magnet valves ensure maximum safety.
- Heavy-duty enamel-coated grids, resistant to high tempera-

tures and long-lasting.

- Step switch for easy heat control.

- Double-crown burner for high efficiency and precise cooking.
- Easy-to-clean surfaces, compliant with hygiene standards.

- Stainless steel body for durability and long-lasting use.

@— S-CsA
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4 KRCS.DKZE.880.CE

3¢ 800 x 800 x 85 £ 820 x 820 x 1080
# 22x22 4 Adet / Piece & 75 kg
& 380v - 50 Hz /10 kW

(€ TRM-23-2602/23

€ 2625

> 800 x 800 x 850 ¢ 820 x 820 x 1080

# 4 Adet / Piece A 70 kg

@& 23,215 kw 20 mbar & NG (Naturel Gas)
(€ 2422-GAR-7115/84

* =

* 800 x 800 x 850 ¢4 820 x 820 x 1080

# 4 Adet / Piece A 70 kg

& 24,205 KW 30 mbar @ LPG (Liquefied Cas)
(€ 2422-GAR-7115/84

T -
4 KRCS.DKZE.1010.CE 4 KRCS.DKZE.1060.CE
#1000 x 1000 x 85 €3 1020 x 1020 x 1080 » 1000 x 600 x 850 €3 1020 x 620 x 1080
# 22x22 4 Adet / Piece & M3 kg # 2 Adet / Piece A 73 kg

® 380v - 50 Hz /16 kW

® 380v - 50 Hz /8 kW

€ TRM-23-2602/23

€ 3125

(€ TRM-23-2602/23

€ 1755

N

\ :

& KRCS.SDKZ.1010.CE

» 1000 x 1000 x 850 2% 1020 x 1020 x 850

(a

& KRCS.SDKZ.1060.CE

% 1000 x 600 x 850 €3 1020 x 620 x 1080

@ 4 Adet / Piece A 95 kg

#: 2 Adet / Piece A 60 kg

& 28,660 KW 20 mbar & NG (Naturel Gas)

@ 14,330 KW 30 mbar & NG (Naturel Gas)

(€ 2422-GAR-7115/84

€ 1100

(€ 2422-GAR-7115/84

&

N

\ :

® KRCS.SDKZL.1010.CE

> 1000 x 1000 x 850 € 1020 x 1020 x 850

(S

® KRCS.SDKZ.1060.CE

% 1000 x 600 x 850 €3 1020 x 620 x 1080

# 4 Adet / Piece A 95 kg

# 2 Adet / Piece A 60 kg

® 28232 KW 30 mbar ® LPG (Liquefied Gas)

@ 14116 KW 20 mbar  ® LPG (Liquefied Gas)

(€ 2422-GAR-7115/84

€ 1135

(€ 2422-GAR-7115/84

€76l |

Electric / Gas Range with Cabinet

Elektrikli / Gazli Dolaplh Ocak



Electric / Gas Range with Cabinet

Elektrikli / Gazli Dolapli Ocak

Profesyonel mutfaklarda yuksek performans icin tasarlandi. Elektrikli veya gazli
kullanim secenegi ile farkli ihtiyaclara uyum saglar. Dolapl yapisi sayesinde ekstra
depolama alani sunarken, dayanikli paslanmaz celik govdesi uzun émurld kullanim
garantiler. Guclu isitma verimi ile hizli, guvenli ve verimli pisirme imkani sunar.

Designed for high performance in professional kitchens. Available in electric or gas
models to meet different needs. Its cabinet base offers additional storage space, while
the robust stainless-steel body guarantees long-lasting use. With high heating
efficiency, it provides fast, safe, and efficient cooking.

Teknik
Ozellikler

®

- Hassas termostatik kontrol sayesinde her Grinde ideal pisirme
sicakhgi.

- Tam modullerde iki bolgeli isitma ile farkli pisirme ihtiyaclarina ayni
anda ¢ézum.

- Kolay cikarilabilir yag haznesi, temizlik ve bakim sutrecini hizlandirir.

- PuUrlzsuz ylzey ve hijyenik tasarim ile zahmetsiz temizlik.

- Dayanikli paslanmaz celik gdévde, uzun 6murlt ve profesyonel
kullanim igin tasarlandi.

®®

- LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik
ve kullanim kolayligi saglar.

- Tam modullerde iki bdlgeli isitma ile ayni anda farkli pisirme
sicakliklari.

- Her bruldricin ayr piezo cakmak kontrold, hizli ve glvenilir
atesleme imkani.

- Kolay cikarilabilir yag haznesi, temizlik sUresini kisaltir.

- Hijyenik ve kolay temizlenebilir ylUzey, yogun tempolu mutfaklar-
da pratik kullanim.

Technical
Specifications

®

- Precise thermostatic control for the perfect cooking temperature

every time.

- Dual heating zones on full modules to meet different cooking needs

simultaneously.

- Removable grease tray for faster, easier maintenance.
- Smooth, hygienic surface ensures effortless cleaning.
- Durable stainless steel body, built for long-lasting, professional use.

®e

- Compatible with LPG and NG, offering flexibility with multiple

energy sources.

- Gas taps with safety magnet valve and pilot light for maximum

safety and ease of use.

- Dual heating zones on full modules allow different cooking

temperatures simultaneously.

- Individual piezo ignition for each burner ensures quick and reliable

startup.

@ — S-CSA
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4 KRCS.DKZE.1460.CE
» 1400 x 600 x 85 1420 x 620 x 1080

# 22x22 3 Adet / Piece A 93 kg

@ 380v - 50 Hz /12 kW

(€ TRM-23-2602/23
€ 2370

4 KRCS.DKZE.1510.CE

% 1500 x 1000 x 85 % 1520 x 1020 x 1080
# 22x22 6 Adet / Piece A 158 kg

® 380v - 50 Hz /24 kW

(€ TRM-23-2602/23
€ 3780

& KRCS.SDKZ.1460.CE & KRCS.SDKZ.1510.CE & KRCS.SDKZ.2010.CE
% 1400 x 600 x 850 ¢ 1420 x 620 x 1080 * 1500 x 1000 x 850 €8 1520 x 1020 x 1080 % 2000 x 1000 x 850 8 2020 x 1020 x 1080
#: 3 Adet / Piece A 75 kg # 6 Adet / Piece A 143 kg # 6 Adet / Piece A 200 kg

& 21,495 KW 20 mbar & NG (Naturel Gas)

& 42,990 KW 20 mbar & NG (Naturel Gas)

& 42,990 KW 20 mbar & NG (Naturel Gas)

(€ 2422-GAR-7115/84

(€ 2422-GAR-7115/84

(€ 2422-CAR-7115/84

€ 1560 € 1936

® KRCS.SDKZL1460.CE

> 1400 x 600 x 850 €3 1420 x 620 x 1080

® KRCS.SDKZ.1510.CE

> 1500 x 1000 x 850 €% 1520 x 1020 x 1080

® KRCS.SDKZL.2010.CE

» 2000 x 1000 x 850 €3 2020 x 1020 x 1080

# 3 Adet / Piece A 75 kg % 6 Adet / Piece

A 143 kg # 6 Adet / Piece A 200 kg

& 21174 KW 30 mbar ® LPG (Liguefied Gas)

@ 42349 KW 30 mbar & LPG (Liquefied Gas)

@ 42349 KW 30 mbar @ LPG (Liquefied Gas)

(€ 2422-CAR-7115/84

(€ 2422-GAR-7115/84

€ 1585

(€ 2422-GAR-7115/84

 €1960]

Electric / Gas Range with Cabinet

Elektrikli / Gazl Dolapli Ocak




Electric / Gas Range with Oven

Elektrikli / Gazh Firinli Ocak

Profesyonel mutfaklarda yuksek performans icin tasarlanmistir. Elektrikli veya gazli
secenekleriyle farkl ihtiyaclara uyum saglar. Guclu ocak goézleri hizli ve homojen
pisirme sunarken, entegre firin genis hacimli yemekler icin ideal cozimdur. Dayanikli
paslanmaz celik govdesi uzun dmurlu kullanim garantiler, kolay temizlenebilir ylUzey-
leri ise hijyenik kullanim saglar.

Designed for high performance in professional kitchens. Available in electric or gas
models to meet different needs. Powerful burners ensure fast and even cooking, while
the integrated oven is ideal for large-volume meals. Its durable stainless-steel body
guarantees long-lasting use, and easy-to-clean surfaces ensure hygienic operation.

s,
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Teknik Technical
Ozellikler Specifications

. 6 kademeli salter ile ocak gézlerinde hassas sicaklik ayari. - 6-position switch for precise temperature control on hotplates.
- Hizliisinan elektrikli plakalar sayesinde verimli pisirme. * Rapid-heating electric plates ensure efficient cooking.
- Homojen isi dadilimi, tim yiizeyde esit pisirme saglar. - Even heat distribution provides consistent cooking across the surface.
- Elektrikli statik firin, buy(ik hacimli yemekler igin idealdir. - Electric static oven, ideal for large-volume meals.
. Termostat kontrollt firin, istenen sicakligi sabit tutar. - Thermostat-controlled oven maintains stable cooking temperature.
- Kolay temizlenebilir ytzeyler, hijyenik kullanim saglar. - Easy-to-clean surfaces ensure hygienic operation.
- Paslanmaz celik gévde, dayaniklilik ve uzun 6mur sunar. - Stainless steel body for durability and long-lasting use.
. Dolapli alt bdlim, ek depolama alani saglar (varsa). - Cabinet base provides additional storage space (if available).
- LPG ve NG ile calisabilme 6zelligi sayesinde esnek kullanim. - Compatible With LPG and NG for flexible operation.
- Magnet emniyet ventilli musluklar ile maksimum gavenlik. : Safety taps with magnet va\vves ensure maximum sgfety.
- Yuksek verimli brulérler, hizli ve homojen pisirme saglar. - High-efficiency burners provide fast and even cooking.
- Cift yanisli bralor sayesinde hem dustk hem yiksek gucte kullanim - Double-crown burners allow both low and high power use.

imkani. - Gas static oven, suitable for large-volume meals.
. Gazli statik firin, genis hacimli yemekler icin uygundur. - Thermostat-controlled oven ensures stable temperature cooking.
. Termostat kontrolli firin ile sabit sicaklikta pisirme. - Heavy-duty enamel-coated grids, resistant to high temperatures and
. Ozel emaye kapli gucli izgaralar, yUksek Islya dayanikli ve uzun long-lasting.

smarladar. - Easy-to-clean surfaces comply with hygiene standards.
- Kolay temizlenebilir yuzeyler, hijyen standartlarina uygundur. - Stainless steel body for durability and long-lasting use.

- Paslanmaz gelik gévde, dayaniklilik ve uzun émurld kullanim sunar.

@ — S-CSA
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% 800 x 800 x 850 € 820 x 820 x 1080 * 1000 x 1000 x 850 ¢ 1020 x 1020 x 1080 > 1000 x 600 x 850 ¢ 1020 x 620 x 1080
% 4 Adet / Piece A 95 kg @ 4 Adet / Piece A160 kg % 2 Adet / Piece A 115 kg
& 380v - 50Hz 15 kw & 380v - 50Hz 22 kw ® 380v - 50 Hz /13 kW
w Firin Olguleri (€ TRM-23-2602/24 W Firin Olguleri (€ TRM-23-2602/24 W Finn Olguleri € TRM-23-2602/24

€ 3240 € 3390 € 2670

& KRCS.KZG1010.CE
3 800 x 800 x 850 53 820 x 820 x 1080 % 1000 x 1000 x 300 €2 1020 x 1020 x 1080 > 1000 x 600 x 850 €3 1020 x 620 x 1080
@ 4 Adet / Piece A 110 kg @ 4 Adet / Piece A 140 kg # 2 Adet / Piece A 95 kg
& 29,018 kw 20 mbar & NG (Naturel Gas) ® 35825 KW 20 mbar & NG (Naturel Gas) @ 21,495 KW 20 mbar & NG (Naturel Gas)
w Firin Olculeri (€ 2422-CGAR-7115/80 w Firin Olculeri (€ 2422-GAR-7115/80 w Firn Olculeri (€ 2422-CGAR-7115/80
€ 1440

® KRCS.KZG1010.CE
¥ 800 x 800 x 850 52 820 x 820 x 1080 > 1000 x 1000 x 300 22 1020 x 1020 x 1080 * 1000 x 600 x 850 £2 1020 x 620 x 1080
@ 4 Adet / Piece ATI0 kg # 4 Adet / Piece A 140 kg # 2 Adet / Piece A 95 kg
® 30,256 KW 30 mbar ® LPG (Liquefied Gas) ® 35291 KW 30 mbar  ® LPG (Liquefied Gas) @ 21174 KW 30 mbar  ® LPG (Liquefied Gas)
w Firin Olculeri (€ 2422-CGAR-7115/80 w Firin Olculeri (€ 2422-CAR-7115/80 w Firn Olculeri (€ 2422-GAR-7115/80

€ 1465

Electric / Gas Range with Oven

Elektrikli / Gazl Firinli Ocak




Electric / Gas Range with Oven

Elektrikli / Gazl Firinli Ocak

Profesyonel mutfaklarda yuksek performans icin tasarlanmistir. Elektrikli veya gazli
secenekleriyle farkli ihtiyaclara uyum saglar. Guclu ocak gozleri hizli ve homojen
pisirme sunarken, entegre firin genis hacimli yemekler icin ideal cozumdur. Dayanikli
paslanmaz celik govdesi uzun omurlu kullanim garantiler, kolay temizlenebilir yuzey-
leri ise hijyenik kullanim saglar.

Designed for high performance in professional kitchens. Available in electric or gas
models to meet different needs. Powerful burners ensure fast and even cooking, while
the integrated oven is ideal for large-volume meals. Its durable stainless-steel body
guarantees long-lasting use, and easy-to-clean surfaces ensure hygienic operation.

Teknik Technical
Ozellikler Specifications
- 6 kademeli salter ile ocak gézlerinde hassas sicaklik ayar!. - 6-position switch for precise temperature control on hotplates.
- Hizliisinan elektrikli plakalar sayesinde verimli pisirme. - Rapid-heating electric plates ensure efficient cooking.
- Homojen isi dagilimi, tim ylzeyde esit pisirme sagdlar. - Even heat distribution provides consistent cooking across the surface.
- Elektrikli statik firin, bUytk hacimli yemekler icin idealdir. - Electric static oven, ideal for large-volume meals.
. Termostat kontrollt firin, istenen sicakligi sabit tutar. - Thermostat-controlled oven maintains stable cooking temperature.
. Kolay temizlenebilir ylzeyler, hijyenik kullanim saglar. - Easy-to-clean surfaces ensure hygienic operation.
- Paslanmaz celik gévde, dayaniklilik ve uzun émar sunar. - Stainless steel body for durability and long-lasting use.

- Dolapli alt bolum, ek depolama alani saglar (varsa). Cabinet base provides additional storage space (if available).

®®© @

- LPG ve NG ile calisabilme ¢zelligi sayesinde esnek kullanim. - Compatible with LPG and NG for flexible operation.

- Magnet emniyet ventilli musluklar ile maksimum guvenlik. - Safety taps with magnet valves ensure maximum safety.

- Yuksek verimli brulérler, hizli ve homojen pisirme saglar. - High-efficiency burners provide fast and even cooking.

- Cift yanish brulér sayesinde hem dustik hem yiksek guicte kullanim - Double-crown burners allow both low and high power use.
imkan. - Gas static oven, suitable for large-volume meals.

- Gazli statik firin, genis hacimli yemekler icin uygundur. - Thermostat-controlled oven ensures stable temperature cooking.

. Termostat kontrolld firin ile sabit sicaklikta pisirme. - Heavy-duty enamel-coated grids, resistant to high temperatures and

- Ozel emaye kapli glclu 1zgaralar, yiksek isiya dayanikli ve uzun long-lasting.
Smarladar. - Easy-to-clean surfaces comply with hygiene standards.

- Kolay temizlenebilir ylzeyler, hijyen standartlarina uygundur. - Stainless steel body for durability and long-lasting use.

- Paslanmaz celik govde, dayaniklilik ve uzun 6murlt kullanim sunar.

@ — S-CSA

inox




4 KRCS.KZE.1510.CE

4 KRCS.KZE.1460.CE

3 1400 x 600 x 850 52 1420 x 620 x 1080 » 1500 x 1000 x 850 ¢$ 1520 x 1020 x 1080
# 3 Adet / Piece A 135 kg # 6 Adet / Piece A 200 kg

& 380v - 50Hz 17 kw & 380v - 50Hz 30 kw

W Firn Olculeri € TRM-23-2602/24 w Firin Olculeri (€ TRM-23-2602/24

€ 3000 € 4500

& KRCS.KZG.1460.CE & KRCS.KZG.1510.CE & KRCS.KZG.2010.CE

3% 1400 x 600 x 850 521420 x 620 x 1080 * 1500 x 1000 x 850 23 1520 x 1020 x 1080 > 2000 x 1000 x 850 ¥ 2020 x 1020 x 1080
# 3 Adet / Piece A 110 kg # 6 Adet / Piece A 180 kg # 6 Adet / Piece A 240 kg

@ 28,660 kw 20 mbar & NG (Naturel Gas) @ 50,155 KW 20 mbar & NG (Naturel Gas) @ 57320 KW 20 mbar & NG (Naturel Gas)
w Firin Olculeri (€ 2422-CAR-7115/80 W Firin Olguleri C€ 2422-CAR-7115/80 W Firnn Olguleri (€ 2422-GAR-7115/80

€ 2650

€ 1246 € 1906

® KRCS.KZGL.1460.CE ® KRCS.KZGL.1510.CE ® KRCS.KZGL.2010.CE

* 1400 x 600 x 850 %3 1420 x 620 x 850 » 1500 x 1000 x 850 €3 1520 x 1020 x 1080 % 2000 x 1000 x 850 € 2020 x 1020 x 1080

% 3 Adet / Piece A 110 kg # 6 Adet / Piece A 180 kg # 6 Adet / Piece A 240 kg

@ 28,232 KW 30 mbar @ LPG (Liquefied Gas) ® 49,407 KW 30 mbar @ LPG (Liquefied Gas) ® 56,465 KW 30 mbar @ LPG (Liquefied Gas)
w Firin Olculeri (€ 2422-CAR-7115/80 w Firin Olculeri (€ 2422-GAR-7115/80 W Firin Olguleri (€ 2422-GAR-7115/80

€ 1270 € 1930 € 2675

Electric / Gas Range with Oven

Elektrikli / Gazh Firinli Ocak




Electric / Gas Countertop Range

Elektrikli / Gazli Set UstU Ocak

Profesyonel mutfaklarda esnek kullanim icin tasarlanmistir. Elektrikli veya gazli
secenekleriyle farkl pisirme ihtiyaclarini karsilar. Kompakt yapisi sayesinde calisma
tezgahina kolayca entegre olur. GUclU 1sitma performansi ile hizli ve homojen pisirme
saglar. Paslanmaz celik govdesi dayaniklihgr garantiler, kolay temizlenebilir yUzeyleri ise
hijyenik kullanim sunar.

Designed for flexibility in professional kitchens. Available in electric or gas models to
meet different cooking needs. Its compact design integrates easily into worktops. Pow-
erful heating performance ensures fast and even cooking. The stainless-steel body
guarantees durability, while easy-to-clean surfaces provide hygienic operation.

Teknik Technical
Ozellikler Specifications
® ®

- 6 kademeli salter ile hassas sicaklik kontrolU.

- Hizliisinan elektrikli plakalar, verimli pisirme saglar.

- Homojen isi dagilhmi ile esit pisirme performansi.

- Kompakt tasarim, tezgah Ustlne kolay entegrasyon.

- Kolay temizlenebilir yUzeyler, hijyen standartlarina uygundur.
- Paslanmaz gelik gévde, dayaniklilik ve uzun &mur garantiler.
- YUksek enerji verimliligi, isletme maliyetlerini dusurar

- 6-position switch for precise temperature control.

- Rapid-heating electric plates ensure efficient cooking.

- Even heat distribution provides consistent results.

- Compact design integrates easily onto countertops.

- Easy-to-clean surfaces ensure hygienic operation.

- Stainless steel body guarantees durability and long-lasting use.
- High energy efficiency helps reduce operating costs.

®e

- Compatible with LPG and NG for flexible operation.

- Safety taps with magnet valves ensure maximum safety.

- High-efficiency burners provide fast and even cooking.

- Double-crown burners allow precise control at both low and high

@@LDC ve NG ile calisabilme ¢zelligi, esnek kullanim imkani.
- Magnet emniyet ventilli musluklar ile maksimum guvenlik.
- YUksek verimli brulérler, hizli ve homojen pisirme saglar.
- Cift yanisli brulor ile dusuk ve yUksek glgte hassas pisirme.
- Ozel emaye kapl glclu 1zgaralar, yUksek isiya dayanikli ve uzun
omurludar.

power.
- Kompakt tasarim, calisma tezgahina kolay entegrasyon saglar. - Heavy-duty enamel-coated grids, resistant to high temperatures and
- Kolay temizlenebilir yUzeyler, hijyen standartlarina uygundur. long-lasting.

- Paslanmaz gelik gévde, dayaniklilik ve uzun émur garantiler. . Compact design integrates easily onto countertops.

- Easy-to-clean surfaces comply with hygiene standards.
- Stainless steel body ensures durability and long-lasting use

-CSA

2,

@_




4 KRCS.SOE.560

» 500 x 600 x 250 & 520 x 620 x 270

4 KRCS.SOE.990

» 900 x 900 x 250 € 920 x 920 x 270

4 KRCS.SOE.1060

> 1000 x 600 x 250 €8 1020 x 620 x 270

# 1 Adet / Piece A5 kg

# 4 Adet / Piece A 55 kg

#: 2 Adet / Piece A 25 kg

@ 380v - 50Hz 4 kw

@ 380v - 50Hz 16 kw

& 380v - 50 Hz /8 kW

w 30X30 Pleyt € TRM-23-2602/23

W 30x30 Pleyt € TRM-23-2602/23

€ 1366

w 30x30 Pleyt € TRM-23-2602/23

_Nd
e |

N

R

o

& KRCS.SOG.560.CE

> 500 x 600 x 250 € 520 x 620 x 270

N

& KRCS.SOG.990.CE

» 900 x 900 x 250 € 920 x 920 x 270

& KRCS.SOG.1060.CE

% 1000 x 600 x 250 €3 1000 x 620 x 270

# 1 Adet / Piece A6 kg

# 4 Adet / Piece A 40 kg

# 2 Adet / Piece A 32 kg

@ 7165 kw 20 mbar & NG (Naturel Gas)

® 28,660 kw 20 mbar & NG (Naturel Gas)

@ 14,330 KW 20 mbar & NG (Naturel Gas)

w 33x33 DOkUum (€ 2422-GAR-7115/84

= 33x33 Dokum (€ 2422-GAR-7115/84

I 33x33 DOkUM (€ 2422-CGAR-7115/84

-
~-

N

§’ {

® KRCS.SOGL.560.CE

» 500 x 600 x 250 € 520 x 620 x 270

® KRCS.SOGL.990.CE

»* 900 x 900 x 250 € 920 x 920 x 270

# 1 Adet/ Piece A 16 kg

# 4 Adet / Piece A 40 kg

@ 7,058 KW 30 mbar ® PG (Liquefied Gas)

& 28232 KW 30 mbar @ LPG (Liquefied Gas)

= 33x33 DOkum (€ 2422-GAR-7115/84

- 33x33 DOkum (€ 2422-CGAR-7115/84

\ 4

» 1000 x 600 x 250 ¢4 1000 x 620 x 270

@ 2 Adet / Piece A 32 kg

@ 14,116 KW 30 mbar ® LPG (Liquefied Gas)
I 33x33 DOkUm (€ 2422-CAR-7115/84

Electric / Gas Countertop Range

Elektrikli / Gazl Set Ustl Ocak




Electric / Gas Countertop Range

Elektrikli / Gazli Set Ustl Ocak

Profesyonel mutfaklarda esnek kullanim icin tasarlanmistir. Elektrikli veya gazli
secenekleriyle farkl pisirme ihtiyaclarini karsilar. Kompakt yapisl sayesinde calisma
tezgahina kolayca entegre olur. Guclu 1sitma performansi ile hizli ve homojen pisirme
saglar. Paslanmaz celik govdesi dayaniklligi garantiler, kolay temizlenebilir yUzeyleri ise
hijyenik kullanim sunar.

Designed for flexibility in professional kitchens. Available in electric or gas models to
meet different cooking needs. Its compact design integrates easily into worktops. Pow-
erful heating performance ensures fast and even cooking. The stainless-steel body
guarantees durability, while easy-to-clean surfaces provide hygienic operation.

Teknik Technical
Ozellikler Specifications
® ®

- © kademeli salter ile hassas sicaklik kontrolU.

- Hizliisinan elektrikli plakalar, verimli pisirme saglar.

- Homojen isi dagilimi ile esit pisirme performansi.

- Kompakt tasarim, tezgah Ustlne kolay entegrasyon.

- Kolay temizlenebilir yUzeyler, hijyen standartlarina uygundur.
- Paslanmaz celik gévde, dayaniklilik ve uzun &mur garantiler.
- Yuksek enerji verimliligi, isletme maliyetlerini dusurar.

- 6-position switch for precise temperature control.

- Rapid-heating electric plates ensure efficient cooking.

- Even heat distribution provides consistent results.

- Compact design integrates easily onto countertops.

- Easy-to-clean surfaces ensure hygienic operation.

- Stainless steel body guarantees durability and long-lasting use.
- High energy efficiency helps reduce operating costs.

®e

- Compatible with LPG and NG for flexible operation.

- Safety taps with magnet valves ensure maximum safety.

- High-efficiency burners provide fast and even cooking.

- Double-crown burners allow precise control at both low and high

@@LDC ve NG ile calisabilme 6zelligi, esnek kullanim imkani.
- Magnet emniyet ventilli musluklar ile maksimum guvenlik.
- Yuksek verimli brulérler, hizli ve homojen pisirme saglar.
- Cift yanish brulér ile dusuk ve yuksek glcte hassas pisirme.
- Ozel emaye kapl gUclt 1zgaralar, ylksek islya dayanikli ve uzun
omurladuar.

power.
- Kompakt tasarim, calisma tezgahina kolay entegrasyon saglar. - Heavy-duty enamel-coated grids, resistant to high temperatures and
- Kolay temizlenebilir yazeyler, hijyen standartlarina uygundur. long-lasting.

- Paslanmaz gelik gévde, dayaniklilik ve uzun 6Gmur garantiler. . Compact design integrates easily onto countertops.

- Easy-to-clean surfaces comply with hygiene standards.
- Stainless steel body ensures durability and long-lasting use

S-CSA
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4 KRCS.SOE.1010
#1000 x 1000 x 250

& 1020 x 1020 x 270

4 KRCS.SOE.1460.CE
3% 1400 x 600 x 250

€% 1420 x 620 x 250

#: 4 Adet / Piece

A 60 kg

#: 3 Adet / Piece

A 40 kg

& 380v - 50Hz 16 kw

& 380v - 50Hz 12 kw

w 30x30 Pleyt

(€ TRM-23-2602/23

w 30x30 Pleyt

€ 1410

(€ TRM-23-2602/23
€ 1200

P
Q ¢

& KRCS.SOG.1010.CE

3 1000 x 1000 x 250 €3 1020 x 1020 x 270

N

©,
S, ©,
999‘

& KRCS.SOG.1460.CE

% 1400 x 600 x 250 €3 1420 x 620 x 270

& KRCS.SOG.1510.CE
3 1500 x 1000 x 250 €3 1520 x 1020 x 270

# 4 Adet / Piece A 60 kg

# 3 Adet / Piece A 45 kg

#: 6 Adet / Piece A 85 kg

& 28,660 KW 20 mbar & NG (Naturel Gas)

@ 21,495 KW 20 mbar & NG (Naturel Gas)

@ 42,990 KW 20 mbar & NG (Naturel Gas)

- 33x33 DOkim (€ 2422-CAR-7115/84

= 33x33 DOkUm (€ 2422-CAR-7115/84

I 33x33 DokUm (€ 2422-CAR-7115/84

€ 1080

N

N

>
Ce’o

® KRCS.SOGL.1010.CE

> 1000 x 1000 x 250 €8 1020 x 1020 x 270

® KRCS.SOGL.1460.CE

% 1400 x 600 x 250 € 1420 x 620 x 270

® KRCS.SOGL.1510.CE

> 1500 x 1000 x 250 €3 1520 x 1020 x 270

# 4 Adet / Piece A 60 kg

# 3 Adet / Piece A 45 kg

# 6 Adet / Piece A 85 kg

@ 28,232 KW 30 mbar @ LPG (Liquefied Gas)

® 21174 KW 30 mbar  ® LPG (Liquefied Gas)

@ 42,349 KW 30 mbar ® LPG (Liquefied Gas)

w 33x33 Dokum (€ 2422-CAR-7115/84

w 3333 DOkum (€ 2422-CAR-7115/84

w 33x33 Dokum (€ 2422-CAR-7115/84

€ 1105

Electric / Gas Countertop Range

Elektrikli / Gazl Set Ustli Ocak



Electric / Gas Range with

Open Base
Elektrikli / Gazli Taban

Rafli Ocak

Profesyonel mutfaklar icin guclu, guvenli ve fonksiyo-
nel bir cézumdur. Elektrikli veya gazli secenekleriyle
farkli ihtiyaclara uyum saglar. Acik rafli alt yapisi, ekip-
man ve malzeme icin pratik depolama alani sunar.
Guclu 1sitma performansi ile hizli ve homojen pisirme
saglarken, paslanmaz celik govdesi uzun émurlu kul-
lanim garantiler. Kolay temizlenebilir yuzeyleri hijyenik
kullanim icin idealdir.

A powerful, safe, and functional solution for professional
kitchens. Available in electric or gas models to meet
different needs. Its open base provides practical storage
space for equipment and ingredients. With strong
heating performance, it ensures fast and even cooking.
The stainless-steel body guarantees long-lasting use,
while easy-to-clean surfaces make it ideal for hygienic

operation.

Teknik
Ozellikler

®

- Dokum pleytli ocak gozleri, yUksek isi iletkenligi
ve uzun émur.

- 6 kademeli isi kontrol salteri ile hassas sicaklik
ayari.

- Hizliisinma ve homojen isi dagilimi, verimli
pisirme performansi.

- Aclk taban raf, ekipman ve malzeme icin pratik
depolama alani.

- Asiriisinmaya karsl guvenlik termostati ile
guvenli kullanim.

- Kolay temizlenebilir ylUzeyler, hijyen standart-
larina uygundur.

- Paslanmaz gelik gévde, dayaniklilik ve uzun
omur sunar.

®®

- LPG ve NG ile ¢alisabilme 6zelligi, esnek
kullanim imkani.

- Yuksek verimli bruloérler, hizl ve homojen
pisirme performansi.

- Cift yanisli brulérler, dusuk ve yuksek glcte
hassas pisirme olanagdi.

- Magnet emniyet ventilli musluklar, maksimum
guvenlik saglar.

- Ozel emaye kapli gUclU 1zgaralar, yUksek Islya
dayanikli ve uzun émurludur.

- Aclk taban raf, ekipman ve malzeme igin pratik
depolama alani sunar.

- Kolay temizlenebilir ylzeyler, hijyen standartlari-
na uygundur.

- Paslanmaz celik gévde, dayaniklilik ve uzun
omurld kullanim saglardayaniklilik.

Technical
Specifications

®

- Cast iron hotplates, high thermal conductivi-
ty and long-lasting performance.

- 6-position heat control switch for precise
temperature adjustment.

- Fast heating and even heat distribution
ensure efficient cooking.

- Open base provides practical storage space
for equipment and utensils.

- Safety thermostat prevents overheating for
secure operation.

- Easy-to-clean surfaces ensure hygienic use.

- Stainless-steel body for durability and long
service life.

®e

- Compatible with LPG and NG for flexible
operation.

- High-efficiency burners provide fast and even
cooking.

- Double-crown burners allow precise control
at both low and high power.

- Safety taps with magnet valves ensure
maximum safety.

- Heavy-duty enamel-coated grids, resistant to
high temperatures and long-lasting.

- Open base provides practical storage space
for equipment and utensils.

- Easy-to-clean surfaces comply with hygiene
standards.

- Stainless-steel body ensures durability and
long service life.

S

\; |

4 KRCS.TROE.560

¥ 500 x 600 x 850 % 520 x 620 x 1080
# 1 Adet / Piece A 25kg

& 380v - 50Hz 4 kw

= 30X30 Pleyt € TRM-23-2602/23

~
& KRCS.TROG.560.CE

» 500 x 600 x 850 23 520 x 620 x 1080
# 1 Adet / Piece A 24 kg

@& 7165 kw 20 mbar & NG (Naturel Gas)
W 33x33 Dokum (€ 2422-GAR-7115/84

€ 354

” ‘

® KRCS.TROGL.560.CE

* 500 x 600 x 850 ¢ 520 x 620 x 1080
#1Adet / Piece A 24 kg

@ 7,058 KW 30 mbar ® LPG (Liquefied Gas)
W 33%x33 Dokum (€ 2422-CAR-7115/84

€ 379

@ — S-CSA

inox



4 KRCS.TROE.990

* 900 x 900 x 850

€ 920 x 920 x 1080

# 4 Adet / Piece

A 70 kg

@ 380v - 50Hz 16 kw

w 30x30 Pleyt

(€ TRM-23-2602/23

€ 1470

& KRCS.TROG.990.CE

» 900 x 900 x 850

£ 920 x 920 x 1080

# 4 Adet / Piece

A 60 kg

& 28,660 kw 20 mbar

& NG (Naturel Gas)

W 33x33 DOkum

(€ 2422-GAR-7115/84

€ 826

® KRCS.TROGL.990.CE

» 900 x 900 x 850

€ 920 x 920 x 1080

# 4 Adet / Piece

A 60 kg

® 28,232 KW 30 mbar

® LPG (Liquefied Gas)

W 33x33 DOkUm

(€ 2422-GAR-7115/84

€ 851

>

KW P

4 KRCSTROE.I010
% 1000 x 600 x 850 & 1020 x 620 x 1080 > 1000 x 1000 x 850 €3 1020 x 1020 x 1080
# 2 Adet / Piece A 40 kg # 4 Adet / Piece A 85 kg
& 380v - 50 Hz /8 kW & 380v - 50Hz 16 kw
= 30x30 Pleyt € TRM-23-2602/23 w 30x30 Pleyt (€ TRM-23-2602/23

0

.

A

|4

& KRCS.TROG.1060.CE
» 1000 x 600 x 850 2% 1000 x 620 x 1080

& KRCS.TROG.1010.CE
7% 1000 x 1000 x 850 22 1020 x 1020 x 1080

# 2 Adet / Piece A 45 kg # 4 Adet / Piece A 85 kg
@ 14,330 KW 20 mbar & NG (Naturel Gas) ® 28,660 KW 20 mbar & NG (Naturel Gas)
= 33x33 Dokum (€ 2422-GAR-7115/84 w 33x33 Dokum (€ 2422-GAR-7115/84

€ 570

€ 870

4 |

® KRCS.TROGL.1060.CE

‘ ¢

® KRCS.TROGL.1010.CE

3£ 1000 x 600 x 850 52 1000 x 620 x 1080 3£ 1000 x 1000 x 850 $2 1020 x 1020 x 1080

# 2 Adet/ Piece A 45kg # 4 Adet / Piece A 60 kg

& 1416 KW 30 mbar @ LPG (Liquefied Gas) ® 28232 KW 30 mbar  ® LPG (Liquefied Gas)
= 33x33 Dokim € 2422-GAR-7115/84 = 33x33 Dokim € 2422-GAR-7115/84

€ 595

€ 895

Electric / Gas Range with Open Base

Elektrikli / Gazli Taban Rafli Ocak




Electric / Gas Range with Open Base

Elektrikli / Gazli Taban Rafli Ocak

Profesyonel mutfaklar icin guclu, guvenli ve fonksiyonel bir cozumdur. Elektrikli veya
gazli secenekleriyle farkl ihtiyaclara uyum saglar. Acik rafli alt yapisi, ekipman ve
malzeme icin pratik depolama alani sunar. GUclU 1sitma performansi ile hizli ve homo-
jen pisirme saglarken, paslanmaz celik gdévdesi uzun omurlu kullanim garantiler. Kolay
temizlenebilir yuzeyleri hijyenik kullanim icin idealdir.

A powerful, safe, and functional solution for professional kitchens. Available in electric
or gas models to meet different needs. Its open base provides practical storage space
for equipment and ingredients. With strong heating performance, it ensures fast and
even cooking. The stainless-steel body guarantees long-lasting use, while easy-to-clean
surfaces make it ideal for hygienic operation.

Teknik Technical
Ozellikler Specifications

® ®

- Dokum pleytli ocak gozleri, yuksek isi iletkenligi ve uzun é&muar.

- 6 kademeli isi kontrol salteri ile hassas sicaklik ayari.

- Hizliisinma ve homojen isi dagilimi, verimli pisirme performansi.
- Aclk taban raf, ekipman ve malzeme icin pratik depolama alani.
- Asiriisinmaya karsl gUvenlik termostati ile glvenli kullanim.

- Kolay temizlenebilir yUzeyler, hijyen standartlarina uygundur.

- Paslanmaz gelik gévde, dayaniklilik ve uzun &mur sunar.

©@C ve NG ile galisabilme &zelligi, esnek kullanim imkani.

- YUksek verimli brulérler, hizli ve homojen pisirme performansi.

- Cift yanisli brulérler, dusuk ve yuksek glcte hassas pisirme olanagi.

- Magnet emniyet ventilli musluklar, maksimum gtvenlik saglar.

- Ozel emaye kapli guclu izgaralar, yUksek isiya dayanikli ve uzun
omurladuar.

- Aclk taban raf, ekipman ve malzeme icin pratik depolama alani sunar.

- Kolay temizlenebilir ylUzeyler, hijyen standartlarina uygundur.

- Paslanmaz celik gévde, dayaniklilik ve uzun 6murlt kullanim saglar.da-

yaniklhlk.

- Castiron hotplates, high thermal conductivity and long-lasting

performance.

- 6-position heat control switch for precise temperature adjustment.

- Fast heating and even heat distribution ensure efficient cooking.

- Open base provides practical storage space for equipment and utensils.
- Safety thermostat prevents overheating for secure operation.

- Easy-to-clean surfaces ensure hygienic use.

- Stainless-steel body for durability and long service life.

®e

- Compatible with LPG and NG for flexible operation.
- High-efficiency burners provide fast and even cooking.
- Double-crown burners allow precise control at both low and high

power.

- Safety taps with magnet valves ensure maximum safety.
- Heavy-duty enamel-coated grids, resistant to high temperatures and

long-lasting.

- Open base provides practical storage space for equipment and utensils.
- Easy-to-clean surfaces comply with hygiene standards.
- Stainless-steel body ensures durability and long service life.




4 KRCSTROE.1460.CE
% 1400 x 600 x 850

€3 1420 x 620 x 250

4 KRCS.TROE.I510.CE
¥ 1500 x 1000 x 850

# 3 Adet / Piece A 60 kg

€% 1520 x 1020 x 1080

# 6 Adet / Piece

@ 380v - 50Hz 12 kw

A 100 kg

& 380v - 50Hz 24 kw

= 30x30 Pleyt € TRM-23-2602/23

= 30x30 Pleyt (€ TRM-23-2602/23

€ 1222

€ 2220

’ 1

& KRCS.TROG.1460.CE
% 1400 x 600 x 850 & 1420 x 620 x 1080

& KRCS.TROG.1510.CE
¥ 1500 x 1000 x 850

& KRCS.TROG.2010.CE

€ 1520 x 1020 x 1080 3 2000 x 1000 x 850 & 2020 x 1020 x 1080

# 3 Adet / Piece A 60 kg # 6 Adet / Piece

A 100 kg # 4 Adet / Piece A 150 kg

@ 21,495 KW 20 mbar & NG (Naturel Gas)

& 42,990 KW 20 mbar & NG (Naturel Gas)

@ 50,080 KW 20 mbar & NG (Naturel Gas)

W 33x33 DOkum € 2422-CAR-7115/84
A

I 33x33 DOkUm

(€ 2422-GAR-7115/84
€ 1230

& 40x34/60°60 DOKUM C€ 2422-GAR-7115/84
€ 1740

N

® KRCS.TROGL.1460.CE

» 1400 x 600 x 850 €% 1420 x 620 x 1080

® KRCS.TROGL.1510.CE
3£ 1500 x 1000 x 850

® KRCS.TROG.2010.CE

€3 1520 x 1020 x 1080 » 2000 x 1000 x 850 & 2020 x 1020 x 1080

# 3 Adet / Piece A 60 kg # 6 Adet / Piece

A 100 kg @ 4 Adet / Piece A 150 kg

@ 21174 KW 30 mbar @ LPG (Liquefied Gas)

@ 42,349 KW 30 mbar

® LPC (Liquefied Gas) ® 36,124 KW 20 mbar ® LPG (Liquefied Gas)

I 33x33 DOkUmM (€ 2422-CAR-7115/84

Iw 33x33 DOkUmM

(€ 2422-GAR-7T15/84
€ 1255

W 40x34/60*60 Dok C€ 2422-GAR-7115/84
[ €1765]

Electric / Gas Range with Open Base

Elektrikli / Gazh Taban Rafli Ocak



Gas Countertop Kunefe and Pastry Cooker

Gazli Set Ustlu Kunefe Ve Borek Ocadi

GCazli Set UstU Kunefe ve Borek Ocadl, geleneksel lezzetleri modern mutfaklarda pro-
fesyonel bir sekilde hazirlamanizi saglar. Homojen isi dagilimi sayesinde kunefe, borek ve
benzeri urunleri esit sekilde pisirir. Dayanikli yapisi ve kolay temizlenebilir tasarimiyla
uzun omurlu kullanim sunar.

The Gas Countertop Kunefe and Pastry Cooker allows you to prepare traditional desserts
and pastries in a professional way. With its even heat distribution, it ensures perfect
cooking results for kunefe, pastry, and similar products. Its durable construction and
easy-to-clean design guarantee long-lasting use.

3% 700 x 700 x 300 & 720 x 720 x 320 » 1400 x 700 x 300 € 1420 x 720 x 320

# 1Adet/Piece A 20kg # 2 Adet/Piece A 40kg

@ 25kw 20 mbar & NC (Naturel Gas) & 50 KW 20 mbar & NG (Naturel Gas)
€ 2422-CGAR-7115/85 € 2422-GAR-7115/85

® KRCS.SUKBOL.770 ® KRCS.SUKBOL.1470

3 700 x 700 x 300 8 720 x 720 x 320 » 1400 x 700 x 300 23 1420 x 720 x 320

@1 Adet / Piece A 20 kg #: 2 Adet / Piece A 40 kg

® 3365 KW 30 mbar @ LPG (Liquefied Gas) & 673 KW 30 mbar 8 LPG (Liquefied Gas)

(€ 2422-CGAR-7115/85 (€ 2422-GAR-7115/85
€ 1285 € 2515

Teknik Technical
Ozellikler Specifications
- LPG ve NG ile calisabilme ozelligi. - Designed to provide additional workspace for preparation, portioning
- Ozel tasarlanmis brulérler ile homojen isi dagilimi. or service areas.
- Dokme demir 1zgara yuzeyi. Gaz emniyet ventilli musluklar. - The stainless steel body ensures hygiene and durability, while its flat
- Kompakt ve set UstlU tasarim, kullanim kolayhgi saglar. surface allows easy cleaning and compatibility with various equipment.

- Kolay temizlenebilir ve hijyeniktir. Paslanmaz celik gbvde.
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Gas Countertop Kunefe and Pastry Cooker

Gazli Taban Rafli Kiinefe Ve Bérek Ocadi

Gazli Taban Rafli Kinefe ve Borek Ocagl, geleneksel tatlar profesyonel mutfaklarda en
verimli sekilde hazirlamaniz icin tasarlanmistir. Homojen isi dagilimi sayesinde kunefe,
borek ve benzeri Urunler kusursuz bir sekilde pisirilir. Alt kisimmda bulunan acik raf yapisi,
mutfakta pratik depolama alani sunar. Dayanikli paslanmaz celik govdesi ve kolay temi-
zlenebilir yapisiyla uzun émurlu ve hijyenik bir cozumdur,
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The Gas Range with Open Base for Kunefe and Pastry is designed to prepare traditional
flavors with maximum efficiency in professional kitchens. Its specially designed burners
provide even heat distribution, ensuring perfect results for kunefe, pastry, and similar
products. The open base offers additional storage space, while its stainless-steel body
and easy-to-clean design ensure durability and hygiene.
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& KRCSTRKBO.770
> 700 x 700 x 850 € 720 x 720 x 1080 % 1400 x 700 x 850 & 1420 x 720 x 1080
# 1 Adet / Piece A 3 kg # 2 Adet / Piece A 55 kg
@ 25 kw 20 mbar & NG (Naturel Gas) @ 50 KW 20 mbar & NG (Naturel Gas)
(€ 2422-CGAR-7115/85 (€ 2422-GAR-7115/85
€ 1426

® KRCSTRKBOL.770 ® KRCS.TRKBOL.1470
» 700 x 700 x 850 € 720 x 720 x 1080 1400 x 700 x 850 € 1420 x 720 x 1080
# 1 Adet / Piece A 31 kg # 2 Adet / Piece A 55 kg
& 3365 KW 30 mbar ® LPG (Liguefied Gas) & 673 KW 30 mbar ® LPG (Liguefied Gas)
(€ 2422-GAR-7115/85 (€ 2422-GAR-7115/85
€ 145] € 2800
Teknik Technical
Ozellikler Specifications
®e 0JC) , , , »
- Hazirlk, porsiyonlama veya servis alanlarinda ek calisma yUzeyi saglamak - Designed to provide additional workspace for preparation, portioning or
amaclyla tasarlanmistir. service areas.
- Paslanmaz celik gévdesi hijyen ve uzun 6mur sunarken, duz ylUzeyi kolay - The stainless steel body ensures hygiene and durability, while its flat

temizlik ve farkli ekipmanlarla uyum imkani verir. surface allows easy cleaning and compatibility with various equipment.




Neutral Worktop
Gazli Dolapli Kiinefe Ve Borek Ocadi

Gazli Dolapli Kunefe ve Borek Ocagl, geleneksel tatlarin profesyonel mutfaklarda en pratik
ve guvenli sekilde hazirlanmasini saglar. Homojen isi dagilimi sayesinde kunefe, borek ve
benzeri Urunler ideal pisirme performansi ile hazirlanir. Alt kismindaki kapali dolap bolumu,
mutfakta duzen ve ek depolama alani sunar. Paslanmaz celik govdesi ve kolay temizlene-
bilir yapisiyla uzun 6murlu ve hijyeniktir.

The Gas Range with Cabinet for Kunefe and Pastry is designed to prepare traditional flavors
in the most practical and safe way in professional kitchens. Its special burners ensure even
heat distribution for perfect results when cooking kunefe, pastry, and similar products. The
closed cabinet at the bottom provides extra storage and better kitchen organization. With
its stainless-steel body and easy-to-clean design, it guarantees durability and hygiene.

& KRCS.DKBO.1470

& KRCS.DKBO.770

3¢ 700 x 700 x 850 /1300 % 720 x 720 x 1080/1300 31400 x 700 x 850/1300 §2 1420 x 720 x 1080/1300
%1 Adet/ Piece A 40 kg # 2 Adet / Piece A 85kg
® 25 kw 20 mbar & NG (Naturel Gas) @ 50 KW 20 mbar ¢ NG (Naturel Gas)
€€ 2422-GAR-7115/85 (€ 2422-GAR-7115/85
€ 1740 € 3196

® KRCS.DKBOL.1470

® KRCS.DKBOL.770

3 700 x 700 x 850/1300 & 720 x 720 x 1080/1300 ¥ 1400 x 700 x 850/1300 £ 1420 x 720 x 1080/1300
#1Adet/ Piece A 40 kg # 2 Adet / Piece A 85kg
® 33,65 KW 30 mbar 8 LPG (Liquefied Gas) ® 67,3 KW 30 mbar 8 LPG (Liguefied Gas)
(€ 2422-GAR-7115/85 (€ 2422-GAR-7115/85
€ 1765 € 3220
Teknik Technical
Ozellikler Specifications
- Hazirlik, porsiyonlama veya servis alanlarinda ek galisma yUzeyi - Designed to provide additional workspace for preparation, portioning
saglamak amaciyla tasarlanmistir. or service areas.
- Paslanmaz celik govdesi hijyen ve uzun &mur sunarken, duz ylzeyi - The stainless steel body ensures hygiene and durability, while its flat
kolay temizlik ve farkl ekipmanlarla uyum imkani verir. surface allows easy cleaning and compatibility with various

equipment.

@ — S-CSA







@ — S-csA

Neutral Worktop

Elektrikli / Gazli Yer Ocagdi

Elektrikli / Gazh Yer Ocadi, yUksek 1si gucu ve sadlam yapisiyla profesyonel mutfaklarda
yogun kullanima uygun olarak tasarlanmistir. Buyuk tencereler ve kazanlarla kullanim
icin ideal olan yer ocagl, homojen isi dagilimi ve guvenlik sistemleriyle verimli pisirme
performansi sunar. Paslanmaz celik govdesi sayesinde dayanikli, kolay temizlenebilir ve

hijyeniktir.

The Electric / Gas Floor Stove is designed for heavy-duty use in professional kitchens
with its high heating power and robust construction. Ideal for large pots and pans, it
ensures efficient cooking with even heat distribution and built-in safety features. Its
stainless-steel body guarantees durability, easy cleaning, and hygienic use.

Teknik

Ozellikler

@Yuksek guclu rezistansli iIsitma sistemi.

- 6 kademeli 1si kontrol salteri ile hassas sicaklik
ayarl.

- Genis pisirme yUzeyi, blUyUk tencere ve
kazanlarla uyumlu.

- Asiriisinmaya karsl guvenlik termostatl.

- Hizliisinma ve homojen isi dagilimi ile verimli
pisirme.

- Kolay temizlenebilir ylzeyler, hijyenik kullanim.

- Paslanmaz celik gévde, uzun 6murlt ve
dayanikli yapl.

®E

- Compatible with LPG and NGC.

- High-efficiency burners provide even cooking
performance.

- Double-crown burner for both low and high
power operation.

- Safety gas taps with magnet valves ensure
maximum safety.

- Large cooking surface suitable for big pots and
containers.

- Easy-to-clean design for hygienic use.

- Stainless-steel body for durability and
long-lasting performance.
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Technical
Specifications

®

- High-powered resistance heating system.

- 6-position heat control switch for precise
temperature adjustment.

- Large cooking surface, compatible with
big pots and pans.

- Safety thermostat against overheating.

- Fast heating and even heat distribution
ensure efficient cooking.

- Easy-to-clean surfaces for hygienic use.

- Stainless-steel body for durability and
long service life.

®®

- LPG ve NG ile calisabilme ozelligi.

- Yuksek gUlgclu brulérler, homojen pisirme
performansi.

- Cift yanish brulor ile dustk ve yUksek
guUgte kullanim imkani.

- Magnet emniyet ventilligaz musluklari
ile maksimum guvenlik.

- Genis pisirme yUzeyi, bUyUk kaplar icin
uygundur.

- Kolay temizlenebilir tasarim, hijyenik
kullanim.

- Paslanmaz gelik gévde, uzun émurladur
ve dayaniklidir.

%400 x 500 x 500 ¢ 420 x 520 x 520
# 1 Adet / Piece A 20 kg
& 72 KW 20 mbar & NG (Naturel Gas)

= (€ 2422-GAR-7115/68
€ 300
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® KRCS.YOGL.450

% 400 x 500 x 500 €3 420 x 520 x 520

# 1 Adet / Piece A 20 kg
® 72 KW 30 mbar ® LPG (Liquefied Gas)
= (€ 2422-CAR-7115/68

€ 325
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4 KRCS.YOE.670

¥ 600 x 600 x 500 ¢ 620 x 620 x 520
# 1 Adet / Piece A 35 kg
& 380v - 50Hz 4 kw & NG (Naturel Gas)
=) (€ TRM-23-2602/23
€ 886
' 5
& KRCS.YOG.670 & KRCS.YOG.770 & KRCS.YOG.990
» 600 x 700 x 500 ¢ 620 x 720 x 520 3k 700 x 700 x 500 ¢ 720 x 720 x 520 3 900 x 900 x 500 € 920 x 920 x 520
# 1 Adet / Piece A 37 kg # 1 Adet / Piece A 45 kg # 1 Adet / Piece A 57 kg
@ 14 kw 20 mbar & NG (Naturel Gas) @ 25 KW 20 mbar & NG (Naturel Gas) @ 32 KW 20 mbar & NG (Naturel Gas)
w Cift Bekli C€ 2422-GAR-7115/68 w Cift Bekli (€ 2422-GAR-7115/68 w Uc Bekli (€ 2422-GAR-7115/68
€ 450 € 630 € 850
& -
® KRCS.YOGL.670 ® KRCS.YOG.770 ® KRCS.YOGL.990
3 600 x 700 x 500 8 620 x 720 x 520 3 700 x 700 x 500 & 720 x 720 x 520 3 900 x 900 x 500 2 920 x 920 x 520
@ 1 Adet / Piece A 37 kg @1 Adet / Piece A 45kg #: 1 Adet / Piece A 57 kg
® 14 KW 30 mbar ® LPG (Liquefied Gas) @ 25 KW 30 mbar @ LPGC (Liquefied Gas) & 32 KW 30 mbar ® LPG (Liquefied Gas)
w Cift Bekli C€ 2422-CAR-7115/68 w Cift Bekli (€ 2422-CAR-7115/68 w Uc Bekli (€ 2422-CGAR-7115/68
€ 475 € 655 € 875

Electric / Gas Tipping Pan

Elektrikli / Gazh Yer Ocagi



Ovens

Firinlar
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Denge, zaman ve Isl. Hepsi bir arada.

Statik, konveksiyonel ya da kombi.. Her pisirme
stiline uygun ¢ozumler. Firin sadece I1sitmaz;
lezzetin karakterini verir. Bu bélum o karakter
icin yazildl.

Balance, Time, and Heat — All in One.

Static, convection, or combi.. Solutions tailored
to every cooking style.

An oven doesn't just heat — it defines the
character of flavor. This section is written for that
very character.
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20 Tray Oven Rotating Patisserie Oven
20 Tepsi Firin Donerli Patisserie Firin

20 Tepsi Donerli Patisserie Firini, yuksek kapasite ve homojen pisirme performansi ile
profesyonel pastaneler, firinlar ve otel mutfaklari icin ideal cézumdur. Donerli fan
sistemi sayesinde tepsiler arasinda esit 1si dagilimi saglar, tum urunler ayni kalitede

piser. Enerji verimliligi, dayanikli yapisi ve hijyenik tasarimiyla uzun émurlu ve guvenilir
bir kullanim sunar.

The 20-Tray Rotating Patisserie Oven is the perfect solution for professional bakeries,
pastry shops, and hotel kitchens, offering high capacity and perfectly even baking
results. The rotating fan system ensures uniform heat distribution across all trays, deliv-
ering consistent quality every time. Designed for energy efficiency and durability, it pro-
vides long-lasting, hygienic, and reliable operation.

Teknik Technical
Ozellikler Specifications
® ®

@ — S-CSA

- 20 tepsi kapasiteli donerli sistem.

- YUksek verimli paslanmaz celik rezistanslar.

- Dijital kontrol paneli (sicaklik, stre, buhar kontrolt). Buhar enjeksiyon
sistemi (opsiyonel).

- GUglU fan ile homojen i1si dagilimi.

- Enerji tasarruflu, tam izolasyonlu gévde. Cift camli, 1slya dayanikli kap.

- Sessiz ¢calisma sistemi. Firin ici aydinlatma.
- Asiriisinma korumasi.
- Paslanmaz celik i¢ ve dis yUzey.

®e

- 20 tepsi kapasiteli donerli pisirme sistemi.

- LPGC ve NG ile calisabilme ozelligi.

- GUglU bralér ve fan kombinasyonu ile homojen pisirme.

- Dijital kontrol paneli (sicaklik, stire, buhar kontrolu).

- Buhar enjeksiyon sistemi (opsiyonel). Isiya dayanikli ¢ift camli kapi.
- Tam izolasyonlu, enerji tasarruflu gévde.

- Kolay cikarilabilir tepsi arabasi.

- Finnigiaydinlatma. Asiri isinma emniyet sistemi.

- Paslanmaz celik i¢ ve dis yuzey.

- 20-tray rotating system.
- High-efficiency stainless-steel heating elements.
- Digital control panel (temperature, time, steam). Optional steam

injection system.

- Powerful fan for even heat distribution.
- Fully insulated, energy-efficient body. Double-glazed, heat-resistant

door.

- Quiet operation system. Internal lighting.
- Overheat protection.
- Stainless-steel interior and exterior.

®e

- 20-tray rotating baking system.

- Operates with LPG or Natural Gas.

- Powerful burner and fan for even baking.

- Digital control panel (temperature, time, steam). Optional steam

injection system.

- Double-glazed, heat-resistant door.

- Fully insulated, energy-saving body.

- Removable trolley system. Internal lighting.
- Safety thermostat and overheat protection.
- Stainless-steel interior and exterior.

inox



4 KRCS.KPFE.Q1102M

% 1100 x 890 x 1745 & 1150 x 940 x 1800

4 KRCS.MKDFE.IOM
3% 1000 x 1387 x 1967

€% 1050 x 1437 x 2017

#: 2/120 Tepsi A 258 kg @ 40X60 10/7 Tepsi A 388 kg
@ 220v - 50 Hz /28 kW ® 220-380V - 50 Hz / 28+1,5 kW
W 50/+300 °C (€ TRM-23-2602/21 = 50/+300 °C (€ TRM-23-2602/21

€ 9078

Elektrikli yandan Uflemeli 2/1 20 tepsi sac duvarli
manuel dénerli firin.

€ 10620

Elektrikli 6nden Uflemeli 4060 10 tepsi tas duvarli manuel dénerli firin.
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4 KRCS.DKPFE.1I0
» 1050 x 1327 x 2017 23 1020 x 1020 x 1080

4 KRCS.MKDFE.10
> 1000 x 1387 x 1967 &3 1050 x 1437 x 2017

# 40X60 10/7 Tepsi A 315 kg

# 40X60 10/7 Tepsi A 388 kg

@ 220-380V - 50 Hz /14+1,5 kW

® 220-380V - 50 Hz / 28+15 kW

= 50/+300 °C € TRM-23-2602/21

€ 10440

Elektrikli arkadan Uflemeli 40*60 10 tepsi sac duvarli
dijital donerli firin.

& KRCS.MKDFG.10

* 1000 x 1547 x 1967 22 1050 x 1597 x 2017
# 40X60 10/7 Tepsi A 388 kg

& 28 kW 20 mbar

= 50/+300 °C (€ 2422-GAR-7115/90

€ 10920

Gazli dnden Uflemeli 1/110 tepsi tas duvarli donerli firin.

= 50/+300 °C € TRM-23-2602/21

€ 10800

Elektrikli onden Uflemeli 40*60 10 tepsi tas duvarli dijital donerli firin.

#1000 x 1547 x 1967 % 1050 x 1597 x 2017
# 40X60 10/7 Tepsi A 388 kg

& 14,1 KW 20 mbar

W 50/+300 °C C€ 2422-GAR-7115/90

€ 10945

Gazl énden tflemeli 1110 tepsi tas duvarli donerli firin.

Electric / Gas Range with Cabinet

Elektrikli / Gazh Dolapli Ocak
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Digital / Manual Patisserie Oven
Dijital / Manuel Patisserie Firini

Dijital / Manuel Patisserie Firini, pastane ve firinlarin vazgecilmez yardimcisidir. Ekmek,
pasta, kurabiye ve tum unlu mamullerin kKusursuz pisirilmesi icin tasarlanmistir.
Homojen isi dagilimi sayesinde esit Kizarma ve mukemmel sonuclar sunar. Dijital
modelde dokunmatik kontrol paneli ile hassas ayar imkani saglanirken, manuel
modelde basit ve guvenilir kullanim one cikar. Paslanmaz celik govdesiyle uzun
omurlu, kolay temizlenebilir ve hijyeniktir.

The Digital / Manual Patisserie Oven is an essential partner for bakeries and pastry
shops. It is designed for perfect baking of bread, cakes, cookies, and all pastry prod-
ucts. With its even heat distribution, it ensures uniform browning and flawless results.
The digital model provides precise adjustment through a touch control panel, while
the manual model offers simple and reliable operation. Its stainless-steel body
guarantees durability, easy cleaning, and hygiene.

4 KRCS.KPFE.OTIO!
% 960 x 1160 x 1030 €8 1220 x 1010 x 1190 » 1030 x 760 x 740 €3 1080 x 850 x 880
#2/110 Tepsi A 158 kg # 40/60 6 Tepsi A 100 kg
& 380v - 50Hz 7 kw & 380v- 50Hz 7 kw 50/+300 °C
W 1 mbar (€ TRM-23-2602/21 w 1 mbar € TRM-23-2602/21
€ 5550 € 3420
Teknik Technical
Ozellikler Specifications
® ®
. 4, 6 veya 10 tepsi kapasiteli modeller. . Available in 4, 6, or 10 tray capacities.
Dijital veya manuel kontrol paneli secenegi. . Option for digital or manual control panel.
Homojen pisirme saglayan guclu fanl hava dolasim sistemi. - Powerful fan-assisted air circulation for uniform baking.
Paslanmaz gelik rezistanslar ile yUksek isitma verimi. . High-efficiency stainless-steel heating elements.
Hassas sicaklik kontrolU (0-300 °C araligi). . Precise temperature control (0-300 °C range).
Zaman ayarli pisirme fonksiyonu. . Adjustable baking timer.
Buhar enjeksiyon sistemi (opsiyonel). . Optional steam injection system.
Enerji tasarruflu, tam izolasyonlu gbvde. . Fully insulated, energy-efficient body.
Istya dayanikli ¢ift camli kapr. . Heat-resistant double-glazed door.
Firinici aydinlatma. . Internal lighting for easy monitoring.
Kolay temizlenebilir, hijyenik i¢c hazne. . Easy-to-clean, hygienic baking chamber.
Asiri Isinma korumasi ve guvenlik termostati. . Overheat protection and safety thermostat.
Sessiz, titresimsiz ¢calisma sistemi. . Quiet and vibration-free operation.
Paslanmaz celik i¢ ve dis govde. . Stainless-steel interior and exterior construction.

@ — S-CSA
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¥ 1030 x 760 x 740 21080 x 850 x 880 ¥ 670 x 650 x 580 8 710 x 700 x 750 3 800 x 730 x 580 & 840 x 780 x 750
# 40/60 6 Tepsi A 100 kg #1/14 Tepsi A 65 kg # 40/60 4 Tepsi A 75 kg

& 380v- 50Hz 7 kw 50/+300 °C ® 220v-50Hz 45kw  50/+300 °C & 220v - 50Hz 7 kw 50/+300 °C

= 1 mbar (€ TRM-23-2602/21 = 1 mbar (€ TRM-23-2602/21 = 1 mbar (€ TRM-23-2602/21

€ 3120 € 2460 € 2850

4 KRCS.MPTSFE.665 4 KRCS.MPTSFE.873

4 KRCS.MKPFE.91101

% 960 x 1160 x 1030 % 1220 x 1010 x 1190 ¥ 670 x 650 x 580 5 710 x 700 x 750 3 800 x 730 x 580 58 840 x 780 x 750
# 2/110 Tepsi A 158 kg #1/1 4 Tepsi A 65kg # 40/60 4 Tepsi A 37 kg

& 380V - 50Hz 7 kw 50/+300 °C & 220V - 50Hz 4.5 kw 50/+300 °C ® 220v - 50Hz 7 kw 50/+300 °C

= 1 mbar (€ TRM-23-2602/21 w 1 mbar (€ TRM-23-2602/21 = 1 mbar (€ TRM-23-2602/21

€ 4800 € 2100 € 2610

4 KRCS.EMKPFE.4060 4 KRCS.EMKPFE.4060

» 820 x 1160 x 1040 £ 1080 x 850 x 880 > 820 x 1160 x 1040 € 1080 x 850 x 880
# 40/60 10 Tepsi A& 100 kg # 40/60 10 Tepsi A 100 kg

@ 380v- 50Hz 7 kw 50/+300 °C & 380v- 50Hz 7 kw 50/+300 °C

= 1 mbar € TRM-23-2602/21 = 1 mbar € TRM-23-2602/21

€ 3120

Digital / Manual Patisserie Oven

Dijital / Manuel Patisserie Firini



Electric / Gas Full-Channel Grill
Firin Alt Standi / Mayalandirma Kabini

Firin Alt Standi / Mayalandirma Kabini, profesyonel mutfak ve pastanelerde firinlarin
altinda ek alan olusturmak icin tasarlanmistir. Alt stand modeli dayanikli yapisiyla
pratik depolama alani saglarken, mayalandirma kabini fonksiyonlu model ise
hamurlarin ideal sicaklik ve nem kosullarinda kontrollt sekilde mayalanmasini saglar.
Paslanmaz celik govdesi uzun omurlu kullanim ve hijyenik bir calisma ortami sunar.

The Oven Base Stand / Proofing Cabinet is designed to create additional functionality
under ovens in professional kitchens and bakeries. The base stand model provides
strong support and practical storage for trays, while the proofing cabinet ensures
controlled fermentation with optimal temperature and humidity for dough. Its
stainless-steel body guarantees durability, hygiene, and long-lasting performance.
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Teknik Technical
Ozellikler Specifications
® ®
- Alt stand: firinlar icin saglam destek ve tepsi depolama alani. - Base stand: sturdy support and tray storage for ovens.
- Mayalandirma kabini: sicaklik ve nem kontrolu ile homojen - Proofing cabinet: temperature and humidity control for even
mayalanma. proofing.
- Coklu tepsi kapasitesi. - Multi-tray capacity.
- Kolay erisim ve ergonomik tasarim. - Ergonomic design for easy access.
- Kolay temizlenebilir ve hijyenik i¢ yUzeyler. - Easy-to-clean and hygienic interior surfaces.
- Paslanmaz celik gévde. - Stainless-steel body.

¢ — S-CsA
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4 KRCS.FST.6

* 1030 x 760 x 700 €8 1030 x 810 x 780
# 40 x 60 6 Tepsi A 35 kg
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4 KRCS.FST.10

> 910 x 1010 x 850 € 910 x 1060 x 930
# 2/110 Tepsi A 46 kg

®

LAl

[

4 KRCS.FST.4060

% 910 x 1010 x 850 €% 910 x 1060 x 930

#: 40 x 6010 Tepsi A 46 kg
@
- €

¥ 1030 x 760 x 700 1080 x 810 x 940
@ 40 x 60 6 Tepsi A 65 kg

& 220v - 50 Hz /15 kW 30°C/+90 °C

W 1 mbar (€ TRM-23-2602/21

€ 1096

4 KRCS.MY.10

> 910 x 1010 x 850 €% 910 x 1060 x 930

# 2/110 Tepsi A 80 kg
® 220v - 50 Hz /15 kW 30°C/+90°C
= 1 mbar (€ TRM-23-2602/21

€ 1170

4 KRCS.MY.4060

% 910 x 1010 x 850 €% 910 x 1060 x 930

# 40 x 6010 Tepsi A 30 kg
& 220v - 50 Hz /15 kW 30°C/+90°C
= 1 mbar (€ TRM-23-2602/21

€ 1170

Electric / Gas Full-Channel Grill

Firin Alt Standi / Mayalandirma Kabini




Gas Stone Cast Iron Grill

Elektrikli Dijital Pizza Firini

Elektrikli Dijital Pizza Firini, profesyonel mutfaklarda ve pizzacilarda hizli, homojen
ve mukemmel pisirme icin gelistirilmistir. Dijital kontrol paneli sayesinde sicaklik ve
sUre hassas bir sekilde ayarlanabilir, her seferinde ayni standartta sonuc elde edilir.
Yuksek verimli isitma sistemi sayesinde pizzalar ideal citirlikta ve lezzette pisirilir.
Paslanmaz celik govdesiyle dayanikli, hijyenik ve uzun dmurludur.

The Electric Digital Pizza Oven is designed for professional kitchens and pizzerias to
deliver fast, even, and perfect baking. Its digital control panel allows precise
adjustment of temperature and time, ensuring consistent results every time. With
its high-efficiency heating system, pizzas are baked with ideal crispness and flavor.
The stainless-steel body guarantees durability, hygiene, and long-lasting perfor-

Teknik Technical |
Ozellikler Specifications
®

- Elektrikli calisma sistemi.

- Dijital kontrol paneliile sicaklik ve sUre ayari.
Homojen isi dagilimi ile esit pisirme.

- Yuksek verimli isitma sistemi, enerji tasarrufu saglar.

- Aynianda birden fazla pizza pisirme kapasitesi.

- Kolay temizlenebilir i¢ yUzeyler.

- Paslanmaz celik govde.

- Electric operation system.

- Digital control panel for temperature and time adjustment.
- Even heat distribution for uniform baking.

- High-efficiency heating system for energy savings.

- Multi-pizza baking capacity.

- Easy-to-clean interior surfaces.

- Stainless-steel body.

@ — S-CSA
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=
4 KRCS.PFD.6

4 KRCS.PFD.4

3 870 x 720 x 450 % 900 x 960 x 640 3 1180 x 720 x 450 1300 x 900 x 640
# 620 x 620 x 150 A92kg # 920 x 620 x 150 A 120 kg

& 400V / 5KW 50/400 °C & 400V /8 kw 50/400 °C

W 30Xx30Xx4 € TRM-23-2602/22 W 30x30x6 € TRM-23-2602/22

€ 1560

€ 2040

=

4 KRCS.PFD.8

4 KRCS.PFD.12

» 870 x 720 x 850 €8 910 x 960 x 1040 % 1180 x 720 x 850 28 1180 x 770 x 980
# 620 x 620 x 150 A 175 kg ¥ 920 x 620 x 150 A 222 kg

& 400V /10 kW 50/400 °C & 400V /16 kW 50/400 °C

W 30x30x8 € TRM-23-2602/22 W 30x30x12 € TRM-23-2602/22

€ 2716

€ 3420

Electric / Gas Range with Oven

Elektrikli / Gazh Firinli Ocak

Firinlar




Electric / Gas Grill With Water Pan
Elektrikli / Gazli Pizza

Firini

Profesyonel mutfaklar icin tasarlanan Elektrikli / Gazli
Pizza Firini, pizzalari hizli, homojen ve kusursuz sekilde
pisirir. Kullanici ihtiyacina gore elektrikli veya gazli
secenek sunar. Yuksek verimli isitma sistemi
sayesinde enerji tasarrufu saglarken, homojen isi
dagilimiile pizzalarin ici yumusak, disi ise ¢itir dokuda
pisirilmesini garanti eder. Paslanmaz celik govde,
dayaniklilik ve hijyen standartlarini en Ust seviyede

karsilar.

The Electric / Gas Pizza Oven is designed for
professional kitchens, delivering fast, even, and
flawless baking. Depending on the user’s needs, it is
available in electric or gas models. With its
high-efficiency heating system, it ensures energy
savings and consistent results — crispy on the outside
and soft on the inside. The stainless-steel body
guarantees durability, hygiene, and long-lasting

performance.

Teknik
Ozellikler

®

- Elektrikli calisma sistemi.

- Dijital veya manuel kontrol paneli
secenegi.

- Homojen isi dagihmi ile esit pisirme.

- Hizliisinma ve enerji tasarrufu.

- Aynianda birden fazla pizza pisirme
kapasitesi.

- Kolay temizlenebilir i¢ ylzeyler.

- Paslanmaz celik gévde.

®e

- Dogalgaz veya LPG ile calisma.

- Manuel kontrol paneli.

- Yuksek verimli brulorler ile gugld isitma.

- Homojen pisirme igin optimize edilmis Isi
dagilimu.

- Coklu pisirme kapasitesi.

- Kolay bakim ve temizlik.

- Paslanmaz gelik gévde, uzun 6Gmurlu
kullanim.

-CSA

Technical
Specifications

®

- Electric operation system.

- Digital or manual control panel option.

- Even heat distribution for uniform
baking.

- Fast heating and energy efficiency.

- Multi-pizza baking capacity.

- Easy-to-clean interior surfaces.

- Stainless-steel bodly.

®e

- Operates with natural gas or LPG.

- Manual control panel.

- High-performance burners for powerful
heating.

- Optimized heat distribution for
consistent baking.

- Multi-pizza baking capacity.

- Easy cleaning and maintenance.

- Stainless-steel body for durability.

4 KRCS.PFE.4

% 870 x 720 x 450 £ 900 x 960 x 640

# 620 x 620 x 150 A 92 kg

& 400V /5kwW 50/400 °C

W 30x30x4 € TRM-23-2602/22
[ €1200]

> 1020x810x450 €% 1020 x 860 x 530
# 620 x 620 x 150 A 105 kg

& 7165 kW 20 mbar 50/400 °C

= 30x30x4 (€ 2422-GAR-7115/73

¥ 1020x810x450 51020 x 860 x 530
# 620 x 620 x 150 A 105 kg

® 5577 kW 20 mbar 50/400 °C

= 30x30x4 (€ 2422-GAR-7115/73

D
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» 1180 x 720 x 450 & 1300 x 960 x 640 » 870 x 720 x 850 €8 910 x 960 x 1040 3 1180 x 720 x 850 €% 1180 x 960 x 980
# 920 x 620 x 150 A 120 kg # 620 x 620 x 150 A 175 kg # 920 x 620 x 150 A 222 kg

& 400V /8 kW 50/400 °C & 400V /10 kW 50/400 °C & 400V /16 kW 50/400 °C

w 30x30x6 (€ TRM-23-2602/22 W 30x30x8 € TRM-23-2602/22 = 30Xx30x12 € TRM-23-2602/22

€ 1680 € 1996 € 2700

3 1320x820x450 %1320 x 870 x 530 % 1020x810x860 £ 1020 x 860 x 940 % 1320x820x860 £ 1320 x 870 x 940
# 920 x 620 x 150 A 129 kg # 620 x 620 x 150 A 200 kg # 920 x 620 x 150 A 250 kg

& 8,670 kW 20 mbar 50/400 °C @ 14,330 kW 20 mbar 50/400 °C @ 17,339 kW 20 mbar 50/400 °C

= 30x30x6 (€ 2422-GAR-715/73 = 30x30x8 (€ 2422-CAR-7115/73 = 30x30x12 (€ 2422-GAR-7115/73

€ 2760 € 3750 € 4500

» 1320x820x450 & 1320 x 870 x 530 > 1020x810x860 €% 1020 x 860 x 940 ¥ 1320x820x860 & 1320 x 870 x 940
# 920 x 620 x 150 A 129 kg #: 620 x 620 x 150 A 200 kg #: 920 x 620 x 150 A 250 kg

@ 8,714 kW 20 mbar 50/400 °C @ 1,154 kW 20 mbar 50/400 °C & 17,427 KW 20 mbar 50/400 °C

w 30Xx30x12 C€ 2422-CGAR-7115/73 W 30x30x8 (€ 2422-GAR-7115/73 = 30x30x12 (€ 2422-CAR-7115/73

€ 2785 € 3775 € 4525

Electric / Gas Grill With Water Pan

Elektrikli / Gazli Pizza Firini
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Electric / Gas Range

Elektrikli / Gazli Pizza Firin Standi

Pizza firinlariyla uyumlu olarak tasarlanan Pizza Firin Standi, firinin kullanimini
kolaylastirirken alt kisminda ek depolama alani saglar. Dayanikli yapisi sayesinde
uzun sureli kullanim sunar. Paslanmaz celik govdesi hijyen, saglamlik ve kolay
temizlik avantaji verir.

The Pizza Oven Stand is designed to be fully compatible with pizza ovens, providing
convenience in use and extra storage space underneath. Its robust structure
ensures long-lasting performance, while the stainless-steel body guarantees
nygiene, durability, and easy cleaning.

it
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Teknik

Ozellikler

- Paslanmaz gelik govde.

- Finnile tam uyumlu olguler.
- Alt rafli depolama alani.

- Kolay temizlenebilir ve hijyenik tasarim.
- Dayanikli ve uzun é6murlud kullanim.
- Kolay kurulum ve pratik kullanim.

Technical
Specifications

- Stainless-steel body.
- Perfectly compatible dimensions with the oven.
- Lower shelf for additional storage.

- Hygienic and easy-to-clean design.

- Durable and long-lasting use.

- Easy installation and practical usage.

®— S-CSA
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4 KRCS.PFSE.4
»* 870 x 720 x 850 2% 890 x 740 x 900

K3 A 26 kg

o}

= €

€ 436

®KRCS.PFSG.4
3£ 1010 x 820 x 800

H ¥ 1020 x 840 x 820
£ A 35 kg

o)

w c€

€ 496

4 KRCS.PFSE.6
% 1180 x 720 x 850

2% 1200 x 740 x 900

@ A 37 kg
@
= ce

® KRCS.PFSG.6

3 1320 x 820 x 800 22 1340 x 840 x 820

# A 45kg

®

L i
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Electric / Gas Range

Elektrikli / Gazli Pizza Firin Standi

Firinlar




Electric / Gas Bolling Boiller
Gazli Pasta Borek Firini

Gazli Pasta Borek Firini, profesyonel mutfaklarda borek, podaca, corek ve pasta
cesitlerini ideal sicaklikta pisirmek icin tasarlanmistir. Homojen isi dagilimi sayesinde
urunlerin ici ve disi esit sekilde piser. Gazli calisma ozelligi ile enerji verimliligi
sunarken, paslanmaz celik gdovdesi dayaniklilik ve hijyen saglar.

The Gas Pastry & Borek Oven is designed for professional kitchens to bake a wide
variety of pastries, including borek, buns, cakes, and more at the perfect
temperature. Its even heat distribution ensures consistent baking inside and out.
Powered by gas for energy efficiency, the stainless-steel body guarantees durability

and hygiene.

Teknik

Ozellikler

®®

- LPG veya NG ile calisabilme ozelligi.

- Paslanmaz gelik brulorler ile homojen isi
dagilimi.

- Manuel gaz kontrol sistemi.

- Termokulp ve magnet emniyet ventilli
gaz musluklari.

- Alt ve Ust isi ayri ayri kontrol edilebilir.

- 0300 °C termostat kontrollU sicaklik
ayari.

- Isiya dayanikli i¢c aydinlatmali cam kapak.

- Tam izolasyonlu gévde ile 1si kaybini
onler.

- Kolay temizlenebilir ve hijyenik ic yUzey.

- Paslanmaz cgelik i¢ ve dis gévde.

Technical
Specifications

OJO)]

- Operates with LPG or Natural Gas.

-+ Stainless-steel burners for uniform heat
distribution.

- Manual gas control system.

- Gas valves with thermocouple and
magnetic safety system.

- Separate top and bottom heat control.

- Temperature adjustable by thermostat
(0-300 °C).

- Heat-resistant glass door with internal
lighting.

- Fully insulated body to prevent heat
loss.

- Easy-to-clean and hygienic baking
chamber.

- Stainless-steel inner and outer bodly.

» 750 x 750 x 1600 & 750 x 830 x 1680
#5Sira A 115 kg

@ 22,391 kw 20 mbar & NG (Naturel Gas)
w Tepsi Olcusu (€ 2422-GAR-7115/81

€ 1650

% 750 x 750 x 1600 ¢ 750 x 830 x 1680
#5Sira A 115 kg

® 22385 KW 30 mbar & LPG (Liquefied Gas)
W Tepsi Olcusu (€ 2422-CAR-7115/81

€ 1675

3 750 x 1000 x 1600 €% 750 x 1050 x 1680
# 5Sira A 110 kg

@ 22,391 KW 20 mbar & NG (Naturel Gas)
w Tepsi Olgusu (€ 2422-CAR-7115/81

[ €71260]

> 750 x 1000 x 1600 ¢ 750 x 1050 x 1680
#5Sira A 110 kg

® 22385 KW 30 mbar @ LPG (Liquefied Gas)
W Tepsi Olcusu (€ 2422-GAR-7115/81

[ €1285]




& KRCS.SPBFG.8016.CE

» 800 x 1000 x 1600

% 910 x 1050 x 1720
A 122 kg

& NG (Naturel Gas)
(€ 2422-GAR-7115/81

€ 1320

#5Sira
& 22,391 kw 20 mbar
w Tepsi Olculeri

& KRCS.SPBFG.9090.CE

» 900 x 900 x 1600 € 900 x 950 x 1680

& KRCS.SPBFG.1010.CE

% 1000 x 1000 x 1600 &% 1100 x 1050 x 1720

#:5Sira A 135 kg

@ 5Sira A 141 kg

® 33586 KW 20 mbar & NG (Naturel Gas)

@ 33586 KW 20 mbar & NG (Naturel Gas)

w Tepsi Olcusu (€ 2422-GAR-7115/81

€ 1860

w Tepsi Olculeri (€ 2422-GAR-7115/81

[ €1500]

® KRCS.SPBFGL.8016.CE

» 800 x 1000 x 1600

% 5Sira

& 22,385 KW 30 mbar
w Tepsi Olculeri

% 910 x 1050 x 1720

A 122 kg

® LPG (Liguefied Gas)
(€ 2422-GAR-7115/81

€ 1345

® KRCS.SPBFGL.9090.CE

» 900 x 900 x 1600 € 900 x 950 x 1680

® KRCS.SPBFGL.1010.CE

% 1000 x 1000 x 1600 &% 1100 x 1050 x 1720

#:5Sira A 135 kg

# 5Sira A 141 kg

® 33577 KW 30 mbar @ LPGC (Liquefied Gas)

@ 33,577 KW 30 mbar @ LPG (Liquefied Gas)

= Tepsi Olclsi €€ 2422-GAR-7115/81

€ 1885

w Tepsi Olculeri (€ 2422-GAR-7115/81

[ €1525]

Electric / Gas Boiling Boller

Gazli Pasta Borek Firini

Ovens
Firinlar



Cafeteria Group

Kafeterya Grubu
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Hizli servis, temiz cgizgiler.

Bu grup, gun boyu akan servis trafigine
uyum saglayan fonksiyonel ekipmanlardan
olusur. Hem goze hitap eder, hem beklenti-

yi karsilar.

Fast Service, Clean Lines

This group consists of functional equip-

s ment designed to keep up with the contin-
uous flow of daily service.

It appeals to the eye while meeting expec-
tations with ease.

Group

Cafeteria
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Electric / Gas Fryer

Elektrikli / Gazhi Snack Fritoz

Kompakt yapisiyla alani verimli kullanir, yUksek kapasitesiyle servis hizini artirir.
Profesyonel mutfaklarin vazgecilmez yardimcisi.

Compact footprint, high capacity — maximizes space and boosts service speed. An
essential tool for every professional kitchen.

Teknik
Ozellikler

®

®

® — S-CSA

Termostatik I1sI kontrolU sayesinde sabit sicaklikta pisirme imkani.
Hareketli isitici sistemi, kolay ve hizli temizlik saglar.
Paslanmaz celik fritdz sepetleri, yuksek isiya dayanikli ve uzun 6muarlu.

Emniyetli yag tahliyesiicin 6n kisima konumlandiriimis tahliye muslugu.

Limit termostat ile asiri isinmaya karsi guvenli kullanim. Kolay
temizlenebilir i¢ hazne ve yuvarlatiimis kdselerle hijyenik tasarim.
Dayanikli paslanmaz govde (AISI 304) ile uzun sureli profesyonel
kullanim.

®

LPG ve Dogal Gaz (NG) ile uyumlu galisma.

Magnet emniyet ventilli gaz musluklari ile maksimum guvenlik.
Paslanmaz celik fritdz sepetleri, yUksek istya dayanikli ve hijyenik.
Entegre yag tahliye muslugu ile glvenli ve pratik bosaltma.

Limit termostat ile asiri Isinmaya karsi koruma.

Kolay temizlenebilir i¢ hazne, yuvarlatiimis koselerle hijyenik kullanim.
AISI 304 paslanmaz gelik gévde ile dayanikli ve uzun &murlt yapl.

Technical
Specifications

®

Thermostatic heat control ensures consistent cooking temperature.
Movable heating system allows for quick and easy cleaning.
Stainless steel fryer baskets are heat-resistant and built to last.
Front-mounted drain valve for safe and convenient oil disposal.
Safety ensured with limit thermostat to prevent overheating.
Hygienic design with easy-to-clean tank and rounded corners.
Durable stainless steel body (AISI 304) for long-lasting professional
use
®e
- Compatible with LPG and Natural Gas (NG) operation.
Magnet safety-valved gas taps for maximum safety.
Stainless steel fryer baskets, heat-resistant and hygienic.
Integrated oil drain tap for safe and practical discharge.
Limit thermostat for protection against overheating.
Easy-to-clean inner tank with rounded corners for hygienic use.
AISI 304 stainless steel body for durability and long service life

inox



* 300 x570 x 290 € 420 x 600 x 320 ¥ 400 x 570 x 290 & 420 x 610 x 320
#: 50 °C - 200 °C A 8 kg #: 50 °C - 200 °C A 12 kg

® 220v - 50 Hz /2,5 kW ® 220v - 50 Hz /5 kW

w SLT € TRM-23-2602/25 = 5SLT (€ TRM-23-2602/25

o
\

-

3 350 x 570 x 290 ¢ 380 x 610 x 320 » 600 x 570 x 290 & 840 x 610 x 320
#: 50 °C - 200 °C A 9 kg #: 50 °C - 200 °C A 15kg

® 220v - 50 Hz /2,5 kW ® 220v - 50 Hz /5 kW

w5SLT € TRM-23-2602/25 W 5SLT € TRM-23-2602/25

iy,
i,

Electric / Gas Fryer

Elektrikli / Gazli Snack Fritdz



Electric / Gas Flat Plate - Iron Grill
Elektrikli / Gazli
Dokum - DUz Pleyt
lzgara

Genis ve puruzsuz pisirme yuzeyiyle her porsiyonda
mukemmel sonuc¢. Guclu st dagilimi ve saglam
govdesiyle yogun tempolu mutfaklarda maksimum
performans.

Wide, smooth cooking surface for perfect results
every time. Powerful heat distribution and robust

\ _\\\\\\\\\

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her Grunde ideal pisirme sicakligi.

Tam modullerde iki bolgeli isitma ile farkli pisirme ihtiyaclarina ayni anda ¢oztm.
Kolay cikarilabilir yag haznesi, temizlik ve bakim strecini hizlandirir.

PurlzsUz ylzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz celik gévde, uzun &murlt ve profesyonel kullanim icin tasarlandi.

®®

LPGC LPG ve NG ile uyumlu tasarim, farkl enerji kaynaklariyla esnek kullanim.

Magnet emniyet ventilli ve pilotlu musluklar, maksimum gtvenlik ve kullanim kolayhdi
saglar.

Tam modullerde iki bolgeli isitma ile ayni anda farkl pisirme sicakliklari.

Her brulor icin ayri piezo cakmak kontrolU, hizli ve gUvenilir atesleme imkani.

Kolay cikarilabilir yag haznesi, temizlik stresini kisaltir.

Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda pratik kullanim.

Technical
Specifications

®

Precise thermostatic control for the perfect cooking temperature every time.

Dual heating zones on full modules to meet different cooking needs simultaneously.
Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®e

Compatible with LPG and NG, offering flexibility with multiple energy sources.

Gas taps with safety magnet valve and pilot light for maximum safety and ease of use.
Dual heating zones on full modules allow different cooking temperatures simultaneously.
Individual piezo ignition for each burner ensures quick and reliable startup.

4 KRCS.SIZPE.357

¥ 300 X570 x 290 5 390 x 610 x 330
# 50 °C - 300 °C A 10 kg

& 220v - 50 Hz /1,5 kW

= 1200 cm? € TRM-23-2602/12

& KRCS.SIZPG.357

» 300 x 570 x 290 ¢ 390 x 610 x 330

# 1 Adet / Piece A10kg

@& 3,511 kW 20 mbar & NG (Naturel Gas)

w 1200 cm? (€ 2422-CAR-7115/23
€ 330

® KRCS.SIZPGL.357

¥ 300 x 570 x 290 €3 390 x 610 x 330
# 1 Adet / Piece A10kg
@ 3137 KW 30 mbar ® LPG (Liguefied Gas)
w 1200 cm? (€ 2422-GAR-7115/23
€ 355

-CSA
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4 KRCS.SIZPE.557

» 500 x 570 x 290 €3 380 x 610 x 320

4 KRCS.SIZDE.357
% 300 x570 x 290

4 KRCS.SIZDE.557

€8 390 x 610 x 330 > 500 x 570 x 290 ¢ 380 x 610 x 320

#: 50 °C - 300 °C A 13 kg

#: 50 °C - 300 °C

A 14 kg #: 50 °C - 300 °C A 24 kg

@ 220v - 50 Hz /15 kw

& 220v-50 Hz /2,5 kW

& 220v - 50 Hz /2,5 kW
= 2000 cm? € TRM-23-2602/12

w 1200 cm?

= 2000 cm? C€ 2422-CAR-7115/T1

C€ 2422-GAR-7115/11

& KRCS.SIZPG.557

» 500 x 570 x 290 € 630 x 610 x 330

& KRCS.SIZDG.357

»* 300 x 570 x 290

& KRCS.SIZDG.557

€ 390 x 610 x 330 » 500 x 570 x 290 €4 630 x 610 x 330

# 1 Adet / Piece A3 kg

# 1 Adet / Piece

A4 kg # 1 Adet / Piece A 24 kg

@& 3511 KW 30 mbar & NG (Naturel Gas)

& 3511 kW 20 mbar

& NG (Naturel Gas) & 3511 KW 30 mbar & NG (Naturel Gas)

w 2000 cm? €€ 2422-CAR-7115/23

w 1200 cm?

= 2000 cm? (€ 2422-CGAR-7115/23

(€ 2422-CAR-7115/23

® KRCS.SIZPGL.557

» 500 x 570 x 290 & 630 x 610 x 330

® KRCS.SIZDGL.357

» 300 x 570 x 290

® KRCS.SIZDGL.557

€ 390 x 610 x 330 % 500 x 570 x 290 € 630 x 610 x 330

#:1 Adet / Piece A3 kg

#:1 Adet / Piece

A4 kg #1Adet / Piece A 24 kg

@ 3137 KW 20 mbar

® LPG (Liguefied Gas)

& 3137 KW 30 mbar

® LPG (Liquefied Gas) @ 3137 KW 20 mbar ® LPG (Liguefied Gas)

w 2000 cm? (€ 2422-CAR-7115/23

w 1200 cm?

= 2000 cm? (€ 2422-CAR-7115/23

(€ 2422-GAR-7115/23

€ 379

Electric / Gas Flat Plate - Iron Grill

Elektrikli / Gazl D6kam - DUz Pleyt Izgara
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Elektrikli veya gazli

secenekleriyle her

mutfaga uyum saglar. Guclu

Electric / Gas Snack Series Cooker

Elektrikli / Gazli Snack Seri Ocak

ISIitma

performansi ve dayanikli yapisiyla yogun tempolu profesyonel mutfaklarda uzun

omurld, guvenilir kullanim sunar.

Available in electric or gas versions to suit any kitchen. Delivers powerful heating
performance and durable construction for long-lasting, reliable use in high-demand

professional kitchens.kitchen.

Teknik
Ozellikler

®

Hassas termostatik kontrol sayesinde her Urdnde ideal pisirme sicakligi.

- Tam modullerde iki boélgeli isitma ile farkli pisirme ihtiyaglarina ayni anda

cozum.

Kolay ¢ikarilabilir yag haznesi, temizlik ve bakim strecini hizlandirir
PUrlzsuz ylzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz celik govde, uzun 6&murlu ve profesyonel kullanim
icin tasarland.

®e

LPGC ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek kullanim.
Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkl pisirme sicakliklari.

Her brulér icin ayri piezo cakmak kontrold, hizli ve glvenilir atesleme
imkani.

Kolay ¢ikarilabilir yag haznesi, temizlik stresini kisaltir.

Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda
pratik kullanim.

Technical |
Specifications

®

Precise thermostatic control for the perfect cooking temperature every
time.

Dual heating zones on full modules to meet different cooking needs
simultaneously.

Removable grease tray for faster, easier maintenance.

- Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®e

- Compatible with LPG and NG, offering flexibility with multiple energy

sources.

- Gas taps with safety magnet valve and pilot light for maximum safety

and ease of use.

Dual heating zones on full modules allow different cooking temperatu-
res simultaneously.

Individual piezo ignition for each burner ensures quick and reliable
startup.

-CSA
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4 KRCS.SPOE.357 4 KRCS.SPOE.557

* 300 x570 x 290 € 390 x 610 x 330 » 500 x 570 x 290 ¢ 380 x 610 x 320
A 10 kg A 15 kg
& 220v - 50 Hz /3 kW ® 220V - 50 Hz /6 kW
€ TRM-23-2602/23 € TRM-23-2602/23
€ 396 € 558
3
o)
o 2D
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& KRCS.SOGC.357 & KRCS.SOG.557
» 300 x 570 x 290 22 390 x 610 x 330 3 500 x 570 x 290 £ 630 x 610 X 330
# 2 Adet / Piece A 10 kg # 4 Adet / Piece A 20 kg
@ 5159 kW 20 mbar & NG (Naturel Gas) @ 10,318 KW 30 mbar & NG (Naturel Gas)
(€ 2422-CAR-7115/84 (€ 2422-CAR-7115/84

€ 342 € 498

® KRCS.SOGL.557

® KRCS.SOGL.357

> 300 x 570 x 290 €8 390 x 610 x 330 » 500 x 570 x 290 & 630 x 610 x 330
# 2 Adet / Piece 410 kg # 4 Adet / Piece A 20 kg
@ 4,957 KW 30 mbar ® LPC (Liguefied Gas) @ 9,914 KW 20 mbar ® LPG (Liguefied Gas)
(€ 2422-CAR-7115/84 (€ 2422-GAR-7115/84
€ 367 € 523

Electric / Gas Snack Series Cooker

Elektrikli / Gazli Snack Seri Ocak



Electric Potato Rester

Elektrikli Patates
Dinlendirme

Kizartilmis patatesleri sicak ve ¢itir tutmak
icin tasarlanmistir. Delikli haznesi fazla
yvagl suzerken, homojen s dagilimi
sayesinde urunlerin tazeligini korur. Kolay
temizlenebilir ve hijyenik yapisiyla pro-
fesyonel mutfaklarin vazgecilmezidir.

Designed to keep fried potatoes hot and
crispy. The perforated pan drains excess
oil, while even heat distribution preserves
freshness. With its easy-to-clean and
hygienic structure, it's an essential in pro-
fessional kitchens.

Teknik
Ozellikler

®

- Termostatik kontrollU pisirmePaslanmaz celik gdvde Kompakt tasarim,
sinirlialanlar igin uygun
- Kolay temizlenebilir yizeyler. Yogun profesyonel kullanim icin dayanikli

yapl

Technical
Specifications

®

- Thermostatic-controlled cooking. Stainless steel body. Compact design
suitable for limited spaces.

- Easy-to-clean surfaces . Robust construction for heavy-duty professional
use

4 KRCS.SPDE.35

3 350 x 570 x 290 23 420 x 620 x 320
# 2/2GN 100 A 10 kg

@ 220v - 50Hz 1kw

(€ TRM-23-2602/10
€ 342

Electric Hot Dog Cooker
Eletrikli Sosislik

Elektrikli sosislik, sosisleri kisa suUrede
esit sekilde pisirerek sicak servis imkani
saglar. Dayanikli yapisi, pratik kullanimi
ve hijyenik tasarimiyla fast food, bufe ve
kafe mutfaklarinin vazgecilmezidir.

The Electric Hot Dog Cooker ensures
qguick and even cooking of sausages,
offering convenient and hygienic ser-
vice for snack bars, cafes, and fast-food
kitchens.

4 KRCS.SSE.3

¥ 545 X 440 x 550 5 680 x 610 X 430
# 3 KAP A4 kg
® 220v - 50 Hz /TkwW

(€ TRM-23-2602/03

4 KRCS.SSE 1

¥ 390 x 380 x 550 8 450 x 450 x 260
# 1 KAP A1l kg
® 220v-50 Hz /1 kW

(€ TRM-23-2602/03

@ — S-CSA



Electric Countertop Pastry
Rack

Elektrikli Set Ustu
Boreklik

Kompakt yapisiyla tezgah ustu kullanima
uygun boreklik, borek ve hamur isleriicin
hizli ve homojen pisirme saglar. Dayanikli
paslanmaz celik govdesiyle hijyenik,
enerji tasarruflu ve kolay temizlenebilir
bir cozumdur.

Compact and efficient design for quick,
even baking of pastries. Made of stainless
steel, it offers hygiene, durability, and
easy cleaning.

S-CSA —

inox

Host Display Unit
Sicak Teshir Unitesi

Sicak teshir unitesi, pismis urunlerin
sicakligini koruyarak taze ve lezzetli bir
sekilde sunulmasini saglar. Sik tasarimi
ve paslanmaz celik vyapisiyla hem
dayanikli hem de hijyeniktir.

The Hot Display Unit keeps cooked
foods warm and fresh for service. With
its elegant design and stainless-steel
structure, it ensures durability and
hygiene.

¥ 600 x 600 x 550 2 620 x 620 x 300 3 800 x 600 x 550 £ 820 x 620 x 300 ¥ 1000 x 600 x 550 281020 x 620 x 300
A 28 kg A 70 kg A 35 kg

& 220v - 50Hz 2 kw ® 220v -50 Hz /2 kwW ® 220v - 50 Hz /2,5 kW

W 2500 cm? € TRM-23-2602/26 W 3500 cm? € TRM-23-2602/26 w 4500 cm? € TRM-23-2602/26

4 KRCS.SCTU.70

3¢ 700 x 570 x 700 52 780 x 670 x 900
A 50 kg

® 220v - 50Hz 15 kw
= 120 LT (€ TRM-23-2602/27

€ 1140

4 KRCS.SCTU.90

* 900 x 570 x 700 € 980 x 670 x 900
A 58 kg

® 220v-50 Hz /15 kW
w 160 LT € TRM-23-2602/27

€ 1350

Electric / Gas Range with Oven

Elektrikli / Gazh Firinli Ocak

Cafeteria Group
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Electric / Gas Fryer

Elektrikli / Gazli Fritoz

Kompakt yapisiyla alani verimli kullanir, yUksek kapasitesiyle servis hizini artirir.
Profesyonel mutfaklarin vazgecilmez yardimcisi.

Compact footprint, high capacity — maximizes space and boosts service speed. An
essential tool for every professional kitchen.

Teknik
Ozellikler
®
- Termostatik isI kontrolU sayesinde sabit sicaklikta pisirme imkani.
Hareketli isitici sistemi, kolay ve hizli temizlik saglar.

Paslanmaz celik fritdz sepetleri, yuksek isiya dayanikl ve uzun
omuarla.

Emniyetli yag tahliyesi icin 6n kisima konumlandiriimis tahliye
muslugu.

Limit termostat ile asiri iIsinmaya karsi gvenli kullanim. Kolay
temizlenebilir ic hazne ve yuvarlatiimis koselerle hijyenik tasarim.
Dayanikli paslanmaz govde (AISI 304) ile uzun sureli profesyonel
kullanim.

®©e
- LPG ve Dogal Gaz (NG) ile uyumlu galisma.
Magnet emniyet ventilli gaz musluklari ile maksimum guvenlik.
Paslanmaz gelik fritdz sepetleri, yuksek isiya dayanikli ve hijyenik.
Entegre yag tahliye muslugu ile glvenli ve pratik bosaltma.
Limit termostat ile asiri Isinmaya karsi koruma.
Kolay temizlenebilir ic hazne, yuvarlatiimis koselerle hijyenik !

kullanim. | ‘
AlISI 304 paslanmaz celik govde ile dayanikli ve uzun é6murlt yapi. | )
. 4 KRCS.EFE.3
Technical =
Specifications 3£ 185 x 360 x 200 £2 200 x 530 x 420

A 45kg

-~ Thermostatic heat control ensures consistent cooking temperatu- @ 220V - 50Hz 2.5 kw
re.

Movable heating system allows for quick and easy cleaning. =L (€ TRM-23-2602/25
Stainless steel fryer baskets are heat-resistant and built to last.
Front-mounted drain valve for safe and convenient oil disposal.
Safety ensured with limit thermostat to prevent overheating.
Hygienic design with easy-to-clean tank and rounded corners.
Durable stainless steel body (AISI 304) for long-lasting professio-
nal use

®e

Compatible with LPG and Natural Gas (NG) operation.

Magnet safety-valved gas taps for maximum safety.

Stainless steel fryer baskets, heat-resistant and hygienic.
Integrated oil drain tap for safe and practical discharge.

Limit thermostat for protection against overheating.
Easy-to-clean inner tank with rounded corners for hygienic use.
AISI 304 stainless steel body for durability and long service life

e g
#

4 KRCS.EFE.33

% 370 x 360 x 200 ¢4 400 x 595 x 420
B3 A 9 kg

& 220v - 50Hz 5 kw

W 343 LT € TRM-23-2602/25

-CSA
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4 KRCS.EFE.5 4 KRCS.EFE.55

3 270 x 360 x 200 €8 280 x 530 x 420 2 565 x 360 x 200 €8 585 x 530 x 420
A 6 kg A 1 kg

® 220v - 50 Hz /2,5 kW @ 220v - 50 Hz /5 kw

W 5LT (€ TRM-23-2602/25 W 5+5 LT € TRM-23-2602/25

& KRCS.EFG.5 & KRCS.EFG.55

» 270 x 430 x 350 € 280 x 530 x 405 % 270 x 430 x 350 €3 550 x 585 x 405
# 1 Adet / Piece A 7 kg #: 2 Adet / Piece A 10 kg

& 4,030 kw 20 mbar & NG (Naturel Gas) @ 8,061 kw 20 mbar & NG (Naturel Gas)
5T C€ 2422-CAR-7115/71 w 5+5 LT C€ 2422-CAR-7115/71

® KRCS.EFGL.5 ® KRCS.EFGL.55

* 270 x 430 x 350 €% 280 x 530 x 405 * 270 x 430 x 350 ¢4 550 x 585 x 405

#: 1 Adet / Piece A 7 kg #: 2 Adet / Piece A 10 kg

@ 3137 KW 30 mbar ® LPC (Liquefied Gas) & 6,274 KW 30 mbar ® LPC (Liguefied Gas)
w 5LT (€ 2422-CGAR-7115/71 w 5+5 LT (€ 2422-GAR-7115/71

Electric / Gas Fryer

Elektrikli / Gazl Fritoz

Cafeteria Group
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Electric / Gas Fryer

Elektrikli / Gazli Fritoz

Kompakt yapisiyla alani verimli kullanir, yuksek kapasitesiyle servis hizini artirir.
Profesyonel mutfaklarin vazgecilmez yardimcisi.

Compact footprint, high capacity — maximizes space and boosts service speed. An
essential tool for every professional kitchen.

Teknik Technical

Ozellikler Specifications

® ®
Termostatik isi kontrolU sayesinde sabit sicaklikta pisirme imkani. - Thermostatic heat control ensures consistent cooking temperature.
Hareketli isitici sistemi, kolay ve hizli temizlik saglar. - Movable heating system allows for quick and easy cleaning.
Paslanmaz celik fritdz sepetleri, ylksek isiya dayanikli ve uzun 6murl . - Stainless steel fryer baskets are heat-resistant and built to last.
Emniyetli yag tahliyesi icin én kisima konumlandiriimis tahliye muslugu. - Front-mounted drain valve for safe and convenient oil disposal.
Limit termostat ile asiri Isinmaya kars givenli kullanim. Kolay - Safety ensured with limit thermostat to prevent overheating.
temizlenebilir i¢ hazne ve yuvarlatiimis késelerle hijyenik tasarim. - Hygienic design with easy-to-clean tank and rounded corners.
Dayanikli paslanmaz govde (AISI 304) ile uzun sureli profesyonel - Durable stainless steel body (AISI 304) for long-lasting professional
kullanim. use

LPG ve Dogal Gaz (NG) ile uyumlu galisma.

Magnet emniyet ventilli gaz musluklari ile maksimum guvenlik.
Paslanmaz celik fritdz sepetleri, yUksek isiya dayanikli ve hijyenik.
Entegre yag tahliye muslugu ile glvenli ve pratik bosaltma.

Limit termostat ile asiri isinmaya karsi koruma.

Kolay temizlenebilir ic hazne, yuvarlatiimis koselerle hijyenik kullanim.
AlSI 304 paslanmaz celik govde ile dayanikli ve uzun &murlt yapi.

®e ®e
: - Compatible with LPG and Natural Gas (NG) operation.

Magnet safety-valved gas taps for maximum safety.

Stainless steel fryer baskets, heat-resistant and hygienic.
Integrated oil drain tap for safe and practical discharge.

Limit thermostat for protection against overheating.
Easy-to-clean inner tank with rounded corners for hygienic use.
AISI 304 stainless steel body for durability and long service life

@ — S-CSA
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4 KRCS.EFE.8 4 KRCS.EFE.88

¥ 350 x 360 x 200 51210 x 780 x 620 ¥ 665 X 450 x 200 8 575 x 680 x 420

* A 7 kg K3 A 125kg

® 220v - 50 Hz /2,5 kW ® 220v - 50 Hz /5 kW

w 8LT (€ TRM-23-2602/25 w 8+8 LT (€ TRM-23-2602/25
€ 175 € 316

Cafeteria Group
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% 350 x 430 x 350 28 360 x 600 x 405 * 700 x 430 x 350 23 710 x 575 x 405
# 1 Adet / Piece A 8 kg # 2 Adet / Piece A145kg

& 4,030 KW 20 mbar & NG (Naturel Gas) @ 8,061 KW 20 mbar & NG (Naturel Gas)
w38LT (€ 2422-CGAR-7115/71 w 8+8 LT (€ 2422-CAR-7115/71

% 350 x 430 x 350 ¢ 360 x 600 x 405 » 700 x 430 x 350 ¢ 710 x 575 x 405

# 1 Adet / Piece A 8 kg # 2 Adet / Piece A145kg

& 3137 KW 30 mbar @ PG (Liguefied Gas) & 6,274 KW 30 mbar ® LPG (Liguefied Gas)
w 8LT (€ 2422-CAR-7115/71 w 8+8 LT C€ 2422-CGAR-7115/71

Electric / Gas Fryer

Elektrikli / Gazl Fritoz



Gas Cooker

Gazli Ocak

Gazli secenekleriyle her mutfaga uyum saglar. Guclu isitma performansi ve dayanikli
yvapisiyla yogun tempolu profesyonel mutfaklarda uzun omurlu, guvenilir kullanim
sunar.

Available in gas versions to suit any kitchen. Delivers powerful heating performance
and durable construction for long-lasting, reliable use in high-demand professional
kitchens.kitchen.

Teknik Technical
Ozellikler Specifications
@@ ®®

- LPG ve NG ile uyumlu tasarim, farkl enerji kaynaklariyla esnek
kullanim. Magnet emniyet ventilli ve pilotlu musluklar, maksimum
guvenlik ve kullanim kolayhgi saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme
sicakliklari. Her brulér icin ayri piezo cakmak kontrold, hizli ve
guUvenilir atesleme imkani.

> i MWW

o ' -
~ ’
& KRCS.EOG.]
3% 250 x 290 x 180 €% 380 x 370 x 190
#: 1 Adet / Piece A 5kg
@ 3,51 kw 20 mbar & NG (Naturel Gas)
= (€ 2422-GAR-7115/84

€ 163

® KRCS.EOGL.I

> 250 x 290 x 180 & 380 x 370 x 190

# 1 Adet / Piece A Skg

@ 2,479 KW 30 mbar ® LPG (Liquefied Gas)
=] (€ 2422-GAR-7115/84

- Compatible with LPG and NG, offering flexibility with multiple energy

sources. Gas taps with safety magnet valve and pilot light for
maximum safety and ease of use.

- Dual heating zones on full modules allow different cooking

temperatures simultaneously.

HM"" -
~
& KRCS.EOG.2
» 600 x 290 x 180 8 610 x 370 x 190
# 2 Adet / Piece A 105 kg
& 7,022 KW 20 mbar & NG (Naturel Cas)
- (€ 2422-GAR-7115/84

€ 288

HM"" .
~
® KRCS.EOGL.2
% 600 x 290 x 180 & 610 x 370 x 190
# 2 Adet / Piece A 10,5 kg
& 4,957 KW 30 mbar ® LPG (Liquefied Gas)
- (€ 2422-CGAR-7115/84




LN

KRCS.EOG.3 & KRCS.EOG.4 & KRCS.EOG.6

800 x 290 x 180 ¥ 820 x 370 x 190 » 600 x 600 x 180 ¥ 630 x 700 x 190 » 800 x 600 x 180 22 910 x 610 x 190

3 Adet / Piece A 145kg # 4 Adet / Piece A 21 kg # 6 Adet / Piece A 26 kg

10,533 kw 20 mbar & NG (Naturel Gas) & 14,043 KW 20 mbar & NG (Naturel Gas) @ 21,065 KW 20 mbar & NG (Naturel Gas)
C€ 2422-CGAR-7115/84 = (€ 2422-GAR-7115/84 I~ (€ 2422-GAR-7115/84

€ 510

KRCS.EOGL.3 ® KRCS.EOGL.4 ® KRCS.EOG.6

800 x 290 x 180 €8 820 x 370 x 190 » 600 x 600 x 180 & 630 x 700 x 190 % 800 x 600 x 180 € 910 x 610 x 190

3 Adet / Piece A 145kg # 4 Adet / Piece A 21 kg #: 6 Adet / Piece A 26 kg

7436 KW 30 mbar @ LPG (Liquefied Gas) ® 9,914 KW 30 mbar ® LPC (Liquefied Gas) ® 14,871 KW 30 mbar @ LPG (Liquefied Gas)
(€ 2422-CAR-7115/84 =) (€ 2422-CGAR-7115/84 - (€ 2422-CAR-7115/84

Gas Cooker

Gazli Ocak

Kafeterya Grubu




Electric / Gas Toaster

Elektrikli / Gazli Tost Makinesi

Yogun kullanima uygun profesyonel tost makineleri, dayanikli yapisi ve yuksek Isi
verimi sayesinde kisa surede mukemmel tost performansi saglar. Paslanmaz celik
govde, kolay temizlenebilir dokum plakalar ve uzun émurlu kullanim sunar.

Designed for professional use, these toasters deliver fast, consistent, and high-quality
results. With durable cast-iron plates and stainless-steel body, they ensure long-lasting
performance and easy cleaning.

Teknik Technical
Ozellikler Specifications
® ®

- Hassas termostatik kontrol sayesinde her Urtnde ideal pisirme sicakligi.

- Tam modullerde iki bolgeli isitma ile farkli pisirme ihtiyaclarina ayni anda
cozum.

- Kolay cikarilabilir yag haznesi, temizlik ve bakim surecini hizlandirir.

- PUrlzsuz yuzey ve hijyenik tasarim ile zahmetsiz temizlik.

- Dayanikli paslanmaz celik gévde, uzun 6murlu ve profesyonel kullanim
icin tasarlandi.

®®

- LPG LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme sicakliklari.

- Her bruléricin ayri piezo cakmak kontrolU, hizli ve gUvenilir atesleme
imkani.

- Kolay c¢ikarilabilir yag haznesi, temizlik sUresini kisaltir.

- Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda pratik
kullanim.

- Precise thermostatic control for the perfect cooking temperature every
time.

- Dual heating zones on full modules to meet different cooking needs
simultaneously.

- Removable grease tray for faster, easier maintenance.

- Smooth, hygienic surface ensures effortless cleaning.

- Durable stainless steel body, built for long-lasting, professional use.

®e

- Compatible with LPG and NG, offering flexibility with multiple energy
sources.

- Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

- Dual heating zones on full modules allow different cooking temperatu-
res simultaneously.

- Individual piezo ignition for each burner ensures quick and reliable
startup.

® — S-CSA
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4 KRCS.TME.8

> 330 x 380 x 220 € 395 x 345 x 280

4 KRCSTME.20

» 500 x 380 x 260 €% 520 x 450 x 280

4 KRCSTME.I2

% 410 x 390 x 265 & 450 x 450 x 260

#: 8 Dilim A 18 kg #:12 Dilim A 225Kkg #: 20 Dilim A 26,5 kg
@ 220v - 50Hz 1,3 kw @ 220v - 50Hz 1,8 kw & 220v - 50Hz 2,5 kw
= € TRM-23-2602/04 - (€ TRM-23-2602/04 w (€ TRM-23-2602/04

4 KRCS.TME.88

% 645 x 365 x 300 ¢ 670 x 400 x 320

& KRCSTMG.20

% 515 x 440 x 260 &% 520 x 470 x 280

& KRCS.TMG.12

% 410 x 410 x 240 ¢ 450 x 450 x 260

% 20 Dilim A 265 kg

#: 8+8 Dilim #: 12 Dilim A 23 kg
® 220v - 50 Hz /2*1,3 kW A& 35kg @ 3,511 kw 20 mbar & NG (Naturel Gas) @ 3,511 KW 20 mbar & NG (Naturel Gas)
= (€ TRM-23-2602/04 = (€ 2422-CGAR-7115/74 = €€ 2422-CAR-7115/74

4 KRCS.YTME.12

» 400 x 400 x 250 €8 450 x 450 x 260

# 12 Dilim A 225 kg
® 220v - 50 Hz /1,8 kW
= (€ TRM-23-2602/04

¥ 410 x 410 x 240 & 450 x 450 x 260 » 515 x 440 x 260 €8 520 x 470 x 280

%12 Dilim A 23 kg # 20 Dilim A 265kg

@ 3137 KW 30 mbar ® LPG (Liquefied Gas) @ 3137 KW 30 mbar ® LPGC (Liquefied Gas)
[~ (€ 2422-GAR-7115/74 - (€ 2422-CAR-7115/74

Electric / Gas Toaster

Elektrikli / Gazl Tost Makinesi
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Elektrik Waffle
Elektrikli Waffle

Profesyonel mutfaklarda mukemmel waffle'lar hazirlamak icin tasarlanmistir. Hizli
Isinma  ozelligi, dokum pisirme yuzeyi ve termostat kontrollU isi ayari sayesinde
homojen pisirme saglar. Dayanikli paslanmaz celik gdvdesiyle uzun omuarlu ve
hijyeniktir.

Designed for professional use, the Electric Waffle Maker delivers perfect, evenly cooked
waffles every time. With fast heating, cast-aluminum plates, and thermostat-controlled
temperature, it ensures consistent performance and easy cleaning.

Teknik
Ozellikler

®

- Hassas termostatik kontrol sayesinde her Grinde ideal pisirme sicakligi.

- Tam modullerde iki bélgeli isitma ile farkl pisirme ihtiyacglarina ayni
anda ¢ozum.

- Kolay ¢ikarilabilir yag haznesi, temizlik ve bakim surecini hizlandirir.

- PUrlzsUz ylzey ve hijyenik tasarim ile zahmetsiz temizlik.

- Dayanikli paslanmaz celik gévde, uzun émurlu ve profesyonel kullanim
icin tasarlandi.

Technical
Specifications

®

- Precise thermostatic control for the perfect cooking temperature every
time.

- Dual heating zones on full modules to meet different cooking needs
simultaneously.

- Removable grease tray for faster, easier maintenance.

- Smooth, hygienic surface ensures effortless cleaning.

- Durable stainless steel body, built for long-lasting, professional use.

@ — S-CSA
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4 KRCS.WMKE.]

4 KRCS.WMCE] 4 KRCSWMPE.

3 286 x 400 x 240 & 340 x 390 x 210 » 286 x 400 x 240 & 340 x 390 x 210 % 286 x 400 x 240 & 340 x 390 x 210
#* @20 A 18 kg #* @20 A 18 kg #* @20 A 18 kg
@& 220v - 50Hz 1,3 kw ® 220v - 50 Hz /1,3 kW @& 220V - 50 Hz /13 kW

€ TRM-23-2602/05 € TRM-23-2602/05 € TRM-23-2602/05

4 KRCS.WMCE.2 4 KRCS.WMPE.2 4 KRCS.WMKE.2

3 555 x 400 x 240 & 615 x 420 x 325 3 555 x 400 x 240 & 615 x 420 x 325 3% 555 x 400 x 240 2 615 x 420 x 325
* P20x2 A 35kg * Q20x2 A 35kg * P20x2 A 35kg
& 220v - 50Hz 2,6 kw ® 220v - 50 Hz /2,6 kW ® 220v - 50 Hz /2,6 kW

€ TRM-23-2602/05 € TRM-23-2602/05 € TRM-23-2602/05

Elektrik Waffle

Elektrikli Waffle

Kaféte rya G I'le bu




Elektrik / Gas Iron Grill
Elektrikli / Gazli DokUm lzgara

GCenis ve pUruzsuz pisirme yuzeyiyle her porsiyonda mukemmel sonug. Guclu isi
dagilmi ve saglam godvdesiyle yogun tempolu mutfaklarda maksimum
performans.

Wide, smooth cooking surface for perfect results every time. Powerful heat
distribution and robust build deliver maximum performance in high-demand kitch-
ens.

] Technical
(T")ezkewiﬁ er Specifications
® ®
Hassas termostatik kontrol sayesinde her Grinde ideal pisirme - Precise thermostatic control for the perfect cooking temperature every
sicakhgi. time.
Tam modullerde iki bélgeli isitma ile farkli pisirme ihtiyaglarina ayni - Dual heating zones on full modules to meet different cooking needs
anda ¢ozum. simultaneously.
Kolay c¢ikarilabilir yag haznesi, temizlik ve bakim strecini hizlandirir. - Removable grease tray for faster, easier maintenance.
PUrlzsUz yUzey ve hijyenik tasarim ile zahmetsiz temizlik. - Smooth, hygienic surface ensures effortless cleaning.
Dayanikli paslanmaz celik gévde, uzun 6murlt ve profesyonel - Durable stainless steel body, built for long-lasting, professional use.

kullanim icin tasarland.

®e ®e

LPG LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

Magnet emniyet ventilli ve pilotlu musluklar, maksimum glvenlik ve
kullanim kolayhgi saglar.

Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme

Compatible with LPG and NG, offering flexibility with multiple energy
sources.

Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

Dual heating zones on full modules allow different cooking temperatu-

Slcakhk\am. . ) . res simultaneously.
He[{bru\or igin ayri piezo gakmak kontrold, hizli ve guvenilir atesleme Individual piezo ignition for each burner ensures quick and reliable
imkan.

startup.
Kolay cikarilabilir yag haznesi, temizlik stresini kisaltir.

Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda
pratik kullanim.

® — S-CSA
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4 KRCS.EIZDE.30 4 KRCS.EIZDE.50 4 KRCS.EIZDE.70

3% 300 x 400 x 200 52 320 x 580 x 210 3% 500 x 400 x 200 32 540 x 520 x 210 3% 700 x 400 x 200 52 740 x 580 X 210
AT5kg A 20 kg A 375kg

@ 220v - S0Hz 1,3 kw @ 220v - 50 Hz /2,5 kW & 220V - 50 Hz / 4,5 KW

= 1200 cm? € 2422-GAR-7115/11 W 2000 cm? €€ 2422-GAR-7115/23 W 2800 cm? € 2422-GAR-7115/23

& KRCS.EIZDG.30 & KRCS.EIZDG.50 & KRCS.EIZDG.70

* 300 x 400 x 200 23 320 x 580 x 210 » 500 x 400 x 200 22 540 x 520 x 210 ¥ 700 x 400 x 200 22 740 x 580 x 210
A1 kg A 18 kg A 28 kg

& 3511 kw 20 mbar & NG (Naturel Gas) & 3511 kw 20 mbar & NG (Naturel Gas) & 7,022 KW 20 mbar & NG (Naturel Gas)

W 1200 cm? C€ 2422-CAR-7115/78 = 2000 cm? (€ 2422-CAR-7115/78 W 2800 cm? (€ 2422-CAR-7115/78

® KRCS.EIZDGL.30 ® KRCS.EIZDGL.50 ® KRCS.EIZDGL.70

% 300 x 400 x 200 €8 320 x 580 x 210 % 500 x 400 x 200 & 540 x 520 x 210 % 700 x 400 x 200 & 740 x 580 x 210

A1 kg A 18 kg A 28 kg
@ 3137 KW 30 mbar ® LPG (Liquefied Gas) ® 3137 KW 30 mbar ® LPG (Liquefied Gas) ® 6,274 KW 30 mbar ® LPG (Liquefied Gas)
W 1200 cm? (€ 2422-CAR-7115/78 w 2000 cm? (€ 2422-CAR-7115/78 = 2800 cm? (€ 2422-CAR-7115/78

Elektrik / Gas Iron Grill

Elektrikli / Gazl D6kum Izgara
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Elektrik / Gas Plate Girill
Elektrikli / Gazli Pleyt Izgara

Genis ve puruzsUz pisirme yuzeyiyle her porsiyonda mukemmel sonuc. Guclu sl
dagilimive saglam govdesiyle yogun tempolu mutfaklarda maksimum performans.

Wide, smooth cooking surface for perfect results every time. Powerful heat
distribution and robust build deliver maximum performance in high-demand kitch-

ens.

Teknik

Technical
Specifications

® ®

Hassas termostatik kontrol sayesinde her Urunde ideal pisirme

Ozellikler

Precise thermostatic control for the perfect cooking temperature every

®

@ — S-CSA

sicakhgu.

Tam modullerde iki bolgeli isitma ile farkli pisirme ihtiyaclarina ayni
anda ¢ozUm.

Kolay ¢ikarilabilir yag haznesi, temizlik ve bakim surecini hizlandirir.
PUruzsuz yUzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikli paslanmaz gelik gévde, uzun 6murlu ve profesyonel kullanim
icin tasarlandi.

@®

LPG LPGC ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek
kullanim.

Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

Tam modullerde iki bolgeli isitma ile ayni anda farkl pisirme
sicakliklari.

Her bralér igin ayri piezo cakmak kontrold, hizli ve glvenilir atesleme
imkani.

Kolay ¢ikarilabilir yag haznesi, temizlik stresini kisaltir.

Hijyenik ve kolay temizlenebilir yizey, yogun tempolu mutfaklarda
pratik kullanim.

time.

Dual heating zones on full modules to meet different cooking needs
simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

®e

Compatible with LPG and NG, offering flexibility with multiple energy
sources.

Cas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

Dual heating zones on full modules allow different cooking tempera-
tures simultaneously.

Individual piezo ignition for each burner ensures quick and reliable
startup.

inox



4 KRCS.EIZPE.30 4 KRCS.EIZPE.50

> 300 x 400 x 200 €8 320 x 580 x 210 % 500 x 400 x 200 €3 540 x 520 x 210

4 KRCS.EIZPE.70

» 700 x 400 x 200 & 740 x 580 x 210

A 10 kg A6 kg

A 23 kg

& 220v - 50Hz 1,3 kw ® 220v - 50 Hz /1,3 kW

® 220V - 50 Hz / 4,5 kW

w 2000 cm? (€ 2422-CAR-7115/23

w 1200 cm? C€ 2422-CAR-7115/M

w 2800 cm? (€ 2422-GAR-7115/23

& KRCS.EIZPG.50

» 500 x 400 x 200 &3 540 x 520 x 210

& KRCS.EIZPG.30

» 300 x 400 x 200 € 320 x 580 x 210

& KRCS.EIZPG.70

» 700 x 400 x 200 €% 740 x 580 x 210

A 10 kg A 15 kg A 22 kg
& 3,51 kw 20 mbar & NG (Naturel Gas) @ 3511 kW 20 mbar & NG (Naturel Gas) @ 7,022 KW 20 mbar & NG (Naturel Gas)
w 1200 cm? C€ 2422-CAR-7115/78 = 2000 cm? (€ 2422-CAR-7115/78 = 2800 cm? (€ 2422-GAR-7115/78

® KRCS.EIZPGL.30 ® KRCS.EIZPGL.50

» 300 x 400 x 200 &% 320 x 580 x 210 » 500 x 400 x 200 & 540 x 520 x 210

® KRCS.EIZPGL.70

» 700 x 400 x 200 & 740 x 580 x 210

A 10 kg A 15kg

A 22 kg

& 3137 KW 30 mbar ® LPG (Liquefied Gas) ® 3137 KW 30 mbar ® LPG (Liquefied Gas)

@ 6,274 KW 30 mbar @ LPG (Liquefied Gas)

™ 1200 cm? (€ 2422-CGAR-7115/78 w 2000 cm? (€ 2422-CAR-7115/78

= 2800 cm? (€ 2422-GAR-7115/78

€365 ]

Elektrik / Gas Plate Grill

Elektrikli / Gazli Pleyt Izgara
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Electric / Gas Crepe And

Pancake Maker

Elektrikli / Gazli Krep

ve Pancake

Krep ve pancake hazirhginda mukemmel
pisirme performansi sunan bu makineler,
profesyonel mutfaklarda hizli, hijyenik ve esit
Isi dagilimi saglayarak ideal sonuc verir.
Paslanmaz celik gdvdesi ve yuksek verimli

Isitma sistemi ile uzun oMmurlu kullanim sunar.

These machines offer perfect cooking perfor-
mance for crepes and pancakes, ensuring
fast, hygienic, and evenly distributed heating
in professional kitchens. Built with stain-
less-steel body and high-efficiency heating
systems for long-lasting use.

Teknik
Ozellikler

®

- Homojen isi dagilimi saglayan dokum plaka. Kademeli isi kontrol termostati.

- Enerji tasarruflu rezistans sistemi. Paslanmaz celik gdévde, kolay temizlenebilir
yuzey.

- Asiriisinma emniyet sistemi. Sessiz ve kokusuz ¢alisma. 230 V /400 V elektrik
baglanti segenekleri.

®®

- LPG veya NG ile calisabilme 6zelligi. Emaye kaplh dokum pisirme plakasi.

- Piezzo cakmakli atesleme sistemi. Magnet emniyet ventilli gaz musluklari.
DuUsUk gaz tuketimi ile yUksek Isi verimi.

- Paslanmaz celik gbvde, kolay temizlenebilir yapi. Genis pisirme yuzeyi, esit is|
dagilimi.

Technical
Specifications

®

- Cast-iron plate ensuring even heat distribution. Adjustable thermostat
temperature control.

- Energy-efficient heating elements. Stainless-steel body, easy-to-clean surface.
Overheat protection system.

- Silent and odorless operation. Available in 230 V / 400 V models.

®®

- Compatible with LPG or Natural Gas. Enamel-coated cast-iron cooking plate.

- Piezo ignition system. Gas taps with magnetic safety valves. Low gas
consumption, high thermal efficiency.

- Stainless-steel body, easy cleaning. Large cooking surface with even heat
distribution.

4 KRCS.KRPE.1

¥ 360 x460 x 150 € 470 x 510 x 280
A 15 kg

® 220V - 50 Hz /2,2 kW

C€ TRM-23-2602/09

€285 |

& KRCS.KRPG.]

¥ 360 x 460 x 150 8 470 x 510 x 280
A 15 kg

& NG (Naturel Gas)
C€ 2422-GAR-7115/72

& 3511 kW 20 mbar

® KRCS.KRPGL.I

¥ 360 x 460 x 150 8 470 x 510 x 280

A 15 kg

® LPG (Liquefied Gas)
C€ 2422-GAR-7115/72

@ 3137 KW 30 mbar




4 KRCS.KRPE.2 4 KRCS.FKRPE.] 4 KRCS.PNKE

3 750 x 460 x 150 52 920 x 580 x 280 3 400 x400 x 150 82 470 x 520 x 280 3 400 x 400 x 200 52 470 x 510 x 280
A30kg A15kg A185kg

® 220V - 50 Hz / 44 KW @ 220v - 50 Hz /2,2 kW @ 220v - 50 Hz /2,5 kW
€€ TRM-23-2602/09 = €€ TRM-23-2602/09 = €€ TRM-23-2602/09

& KRCS.KRPG.2 & KRCS.FKRPG.I & KRCS.PNKG

» 750 x 460 x 200 2 920 x 580 x 280 » 400 x 400 x 150 € 470 x 520 x 280 % 400 x 400 x 200 28 470 x 520 x 280
A 30 kg A 15 kg A 18 kg

& 7022 KW 20 mbar & NG (Naturel Gas) & 3511 kW 20 mbar & NG (Naturel Gas) & 3511 KW 30 mbar & NG (Naturel Gas)
(€ 2422-GAR-7115/72 w (€ 2422-CGAR-7115/72 - (€ 2422-GAR-7115/72

® KRCS.KRPGL.2 ® KRCS.FKRPGL.I @ KRCS.PNKGL

» 750 x 460 x 200 28 920 x 580 x 280 ¥ 400 x 400 x 150 & 470 x 520 x 280 * 400 x 400 x 200 & 470 x 520 x 280
A 30 kg A 15 kg A18kg

@ 6274 KW 30 mbar @ LPG (Liquefied Gas) @ 3137 KW 30 mbar ® PG (Liquefied Gas) @ 3137 KW 20 mbar ® LPC (Liquefied Gas)
(€ 2422-GAR-7115/72 =] (€ 2422-GAR-7115/72 = C€ 2422-CGAR-7115/72

Electric / Gas Crepe And Pancake Maker

Elektrikli / Gazli Krep ve Pancake

Sroup

afeteria C
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Electric Tea Maker

Elektrikli Cay Makinesi

Elektrikli cay makinesi, yogun kullanim alanlarinda surekli sicak su ve dem kapasitesi-
yle kesintisiz servis saglar. Dayanikli paslanmaz celik yapisy, 1si yalitimi ve enerji tasarruf-
lu sistemiyle profesyonel mutfaklar, kafeler ve ofisler icin idealdir.

The Electric Tea Brewer ensures continuous hot water and tea supply in busy environ-
ments. With its stainless-steel construction and energy-efficient system, it's ideal for
professional kitchens, cafes, and offices.

Teknik Technical
Ozellikler Specifications
® ®

- Stainless-steel body and brewing tank.
- Thermostat-controlled temperature adjustment. Water level indicator.

- Paslanmaz celik gévde ve demleme haznesi.

- Termostat kontrollU sicaklik ayari. Su seviye gostergesi.

- Isiya dayanikli musluk sistemi. Otomatik isi koruma fonksiyonu.
- Enerji tasarruflu rezistans sistemi. Kolay temizlenebilir yapi.

- Heat-resistant tap system. Automatic heat retention function.
- Energy-efficient heating element. Easy-to-clean design.

4 KRCS.COM.60

» 200 x 340 €3 285 x 295 x 400

4 KRCS.COM.80

» 200 x 375 € 300 x 350 x 415

4 KRCS.COM.120

»* 240 x 410 €8 325 x 340 x 445

#: 0°C-120°C A 3 kg

@ 0°C-120°C A 4 kg

@ 0°C-120°C A 5kg

® 220v - 50 Hz /1,5 kW

® 220v - 50 Hz /1,5 kW

® 220v - 50 Hz / 2 KW

w 60 Bardak /7 Lt 3

€ 168

W 80 Bardak/9 Lt €

€ 183

w 120 Bardak /12 Lt (€

€ 204

4 KRCS.COM.160

260 x 410 €3340 x 350 x 470

4 KRCS.COM.250

7% 300 x 450 €3390 x 500 x 530

4 KRCS.COM.500

»* 400 x 570 €3 450 x 620 x 600

#0°C-100°C A8 kg

#0°C-120°C A17 kg

#0°C-120°C A20 kg

®220v - 50 Hz /2 kW

®220v - 50 Hz /2,2 kW

® 220v - 50 Hz /3 kW

w 160 Bardak /15 Lt 3

€ 216

W 250 Bardak /22 Lt &

€ 249

W 500 Bardak/36 Lt (€

€ 384




Electric Tea Maker

Elektrikli Cay Makinesi

Elektrikli corba makinesi, corbalarin ve sicak soslarin ideal sicaklikta servis edilmesini
saglar. Paslanmaz celik ic haznesi, dayanikli govdesi ve enerji verimli sistemiyle profesy-
onel mutfaklar icin mukemmel bir cozumdur.

The Electric Soup Kettle keeps soups and sauces at the perfect serving temperature.
With its stainless-steel design and energy-efficient system, it's ideal for professional
kitchens and buffets.

Teknik Technical

Ozellikler Specifications

® ®

- Paslanmaz celik i¢ hazne ve gévde. Termostat kontrollU sicaklik ayarl. - Stainless-steel inner pot and body. Thermostat temperature control.
- Homojen isi dagilimi. Kolay cikarilabilir ic hazne. - Even heat distribution. Removable inner container.

- Enerji tasarruflu rezistans sistemi. Kaymaz ayaklar ve guvenli kullanim. - Energy-saving heating element. Non-slip feet for stability.

- Kolay temizlenebilir yapl. - Easy-to-clean design.

Cafeteria Group
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4 KRCS.CM.O1 410 LT SERBET-AYRAN 4 20 LT SERBET-AYRAN
o A K3 A5 Kg K3 A

® 220v - 50 Hz /1 kW ® 220v - 50 Hz / 0,37 kW ® 220v - 50 Hz /1T kW

= 8Lt (3 w 80 Kg/h 3 = (3

————

€ 1020 € 1167

4 KRCS.CM.02 4 10+10 LT SERBET-AYRAN 4 20+20 LT SERBET-AYRAN
K3 A k3 A 5Kg - A

® 220v - 50 Hz /1 kW ® 220v - 50 Hz /0,37 kW & 220v - 50 Hz /1 kW

w121t € w 80 Kg/h G =] €

€ 1848 € 1890




Turkish Sand Coffee Machine
Kumda Kahve Makinasi

Kumda kahve makinasi, geleneksel Turk kahvesi lezzetini modern teknolojinin konfo-
ruyla bulusturur. Homojen isi dagilimi saglayan ozel isitma sistemiyle kahveyi ideal
kivamda pisirir. Dayanikli paslanmaz celik govdesi ve estetik tasarimiyla kafeler, resto-
ranlar ve oteller icin idealdir.

The Turkish Sand Coffee Machine combines traditional coffee brewing with modern
technology. Its special heating system ensures even heat distribution for perfectly
brewed Turkish coffee. Durable, stylish, and ideal for cafes, restaurants, and hotels.

Teknik Technical
Ozellikler Specifications
- Termostatik kontrollU pisirmePaslanmaz celik gbvde Kompakt tasarim, - Thermostatic-controlled cooking. Stainless steel body. Compact design
sinirlialanlar igin uygun suitable for limited spaces.
- Kolay temizlenebilir yUzeyler. Yogun profesyonel kullanim icin dayanikli - Easy-to-clean surfaces . Robust construction for heavy-duty professional
yapi use
i, Tm—

12.—.-_% -
» 350 x 570 x 290 8 420 x 620 x 320 3 390 x 380 x 550 2 450 x 450 x 260
# 3 Cezve A 10 kg # 3+3 Cezve A 11 kg
® 220v - 50Hz 1kw ® 220v -50 Hz /2 kW
= € TRM-23-2602/28 - € TRM-23-2602/28

@ — S-CSA




Turkish Sand

Coffee Machine

Elektrikli / Gazli
Salamander

Salamander, yemeklerin
uzerini kizartmak, gratine
etmek veya servis dncesi
Isitmak icin tasarlan-
mistir. Yuksek I1s1 kapasite-
si ve ayarlanabilir izgara
yUksekligiyle profesyonel
mutfaklarda hiz ve verim-
lilik saglar. Paslanmaz
celik yapisi sayesinde
uzun omurlu ve hijyenik-
tir.

The Salamander is
designed for grilling,
gratinating, and reheat-
ing dishes before service.
With high heat capacity
and adjustable grill
height, it ensures speed
and efficiency in profes-
sional kitchens. Its stain-
less-steel construction
guarantees durability and
hygiene.

Teknik
Ozellikler

- Elektrikli veya gazli galisma secenegdi.

- Paslanmaz celik gévde. Ayarlanabilir izgara
yUksekligi. Hizli 1sitma ve homojen isi dagihmi.
Termostat kontrollU sicaklik ayari (elektrikli
modellerde).

- Gazli modellerde emniyet ventilli brulor
sistemi. Kolay temizlenebilir ve dayanikli yapi.

- Tezgah ustl veya duvar tipi kullanim
secenedi.

Technical

Specifications

®

- Available in electric or gas models.

- Stainless-steel body. Adjustable grill height.
Fast heating and even heat distribution.
Thermostat temperature control (electric
models).

Safety valve burner system (gas models).
Easy-to-clean and durable design. Counter-
top or wall-mounted installation options.
Kolay temizlenebilir ve dayanikli yapi.

- Tezgah Ustl veya duvar tipi kullanim
secenegdi.

3% 600 x 700 x 550 5 710 x 470 x 510 3% 600 x 700 x 550 5 650 x 610 x 600
# 2 Adet A 245kg # 2 Adet A7 kg
@ 220v - 50Hz 3 kw ® 220v-50 Hz /3 kW

- € TRM-23-260/07 = 2 Adet €€ TRM-23-260/07
€ 510 € 875

& KRCS.SIG.3

» 800 x 700 x 550 & 810 x 570 x 600

=
& KRCS.SIG.2

» 600 x 700 x 550 &% 610 x 550 x 630

# 2 Adet / Piece A 26 kg # 3 Adet / Piece A 30 kg

& 8,061 kw 20 mbar & NG (Naturel Gas) @ 12,091 KW 20 mbar & NG (Naturel Gas)

- (€ 2422-CGAR-7115/75 - (€ 2422-GAR-7115/75
€ 586 € 676
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® KRCS.SIGL.3

» 800 x 700 x 550 &% 810 x 570 x 600

® KRCS.SIGL.2

» 600 x 700 x 550 €% 610 x 550 x 630

# 2 Adet / Piece A 26 kg # 3 Adet / Piece & 30 kg
@ 9372 KW 30 mbar 8 LPG (Liquefied Gas) @ 14,058 KW 30 mbar @ LPG (Liquefied Gas)
- C€ 2422-CAR-7115/75 - (€ 2422-GAR-7115/75

€ 611 € 701

Electric / Gas Boiling Boller

Gazli Pasta Borek Firini
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Elektrik / Gas Doner Furnace

Elektrikli / Gazli Déner Ocagdi

Elektrikli ve gazli doner ocaklari, yuksek performansli isitma sistemleriyle doner etlerin
mukemmel sekilde pisirilmesini saglar. Paslanmaz celik gdvdesi, ayarlanabilir yanma
kontrolU ve kolay temizlenebilir tasarimiyla profesyonel mutfaklarda uzun omurlu kul-
lanim sunar.

The Electric / Gas Doner Kebab Grill ensures perfect cooking with its high-performance
heating system. Made of stainless steel, it offers adjustable heat control, smooth rota-
tion, and easy cleaning—ideal for professional kitchens and restaurants.

Teknik Technical
Ozellikler Specifications
® ®

- Paslanmaz gelik gévde, uzun 6Mmurlu ve hijyeniktir.
- Yuksek isi verimli rezistans sistemi.

- Her boélme icin bagimsiz termostat kontrolU.

- Ayarlanabilir 1sI seviyesi ile homojen pisirme.

- Motor sistemi alt veya Ust kisma monte edilebilir.

- Kolay cikarilabilir yag toplama tepsisi.

- Enerji tasarruflu galisma ozelligi.

- Kolay temizlenebilir yapi.

®®

¢— S-CSA

- LPG veya NG ile calisabilme &zelligi.

- Paslanmaz celik gévde ve yan paneller.

- Yuksek verimli brulérler ile esit pisirme.

- Her brulor igin ayri gaz kontrol muslugu.

- Magnet emniyet ventilli brulér sistemi.

- Motor sistemi alt veya Ust kisimda konumlandirilabilir.
- Kolay ¢ikarilabilir yag toplama tepsisi.

- Kolay temizlenebilir ve hijyeniktir.

- Stainless-steel body for durability and hygiene.

- High-efficiency heating element system.

- Independent thermostat control for each zone.

- Adjustable temperature for even roasting.

- Motor system can be mounted at top or bottom.
- Removable drip tray for easy cleaning.

- Energy-efficient operation.

- Easyto clean and maintain.

®e

- Operates with LPG or Natural Gas.

- Stainless-steel body and side panels.

- High-performance burners for uniform cooking.

- Independent gas valves for each burner.

- Safety-valve equipped burners.

- Motor system can be positioned at top or bottom.
- Removable grease tray for easy maintenance.

- Hygienic and easy-to-clean structure.

inox
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4 KRCS.DOE.2 4 KRCS.DOE.3

¥ 530 x 785 x 628 ¥ 550 x 340 x 635 ¥ 530 x 785 x 805 £ 550 x 340 x 810
#: 2 Adet Radyan A 21 kg #: 3 Adet Radyan A 26 kg

® 380v - 50 Hz /3 kW ® 380v - 50 Hz / 4,5 kW

W Max 30 Kg € TRM-23-2602/06 = Max 45 Kg € TRM-23-2602/06

€ 532
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& KRCS.SDOG.2 & KRCS.SDOG.3

& KRCS.SDOG.]

3% 400 x 475 x 440 52 420 x 500 x 450 % 540 x 475 x 440 & 550 x 330 x 705 » 540 x 785 x 850 #4550 x 330 x 900

%1 Adet / Piece A9kg #: 2 Adet / Piece A 20 kg # 3 Adet / Piece A 28 kg

® 4,030 kw 20 mbar & NG (Naturel Gas) @ 8,061 KW 20 mbar & NG (Naturel Gas) & 12,091 KW 20 mbar & NG (Naturel Gas)
= Max 45 Kg €€ 2422-GAR-7115/77

= Max 15 Kg (€ 2422-GAR-7115/77 w Max 30 Kg C€ 2422-CAR-7N5/77

€ 454

® KRCS.SDOGL.2 ® KRCS.SDOGL.3

® KRCS.SDOGL.1

3% 400 X 475 x 440 52 420 x 500 x 450 % 540 x 475 x 440 «$ 550 x 330 x 705 > 540 x 785 x 850 &$ 550 x 330 x 900
#1Adet / Piece A 9kg # 2 Adet / Piece A 20 kg # 3 Adet / Piece A 28kg

@ 4,686 KW 30 mbar & LPG (Liquefied Gas) ® 9,372 KW 30 mbar ® LPG (Liquefied Gas) ® 14,058 KW 30 mbar ® LPG (Liquefied Gas)
W Max 15 Kg (€ 2422-GAR-7115/77 = Max 30 Kg (€ 2422-CAR-75/77 w Max 45 Kg (€ 2422-CAR-715/77

€ 479

Elektrik / Gas Doner Furnace

Elektrikli / Gazli Dédner Ocagi



Elektrik / Gas Doner Furnace

Elektrikli / Gazli Doner
Ocagl

Elektrikli ve gazli doner ocaklari, yuksek performansli
Isitma sistemleriyle doner etlerin mukemmel sekilde
pisirilmesini saglar. Paslanmaz celik govdesi, ayarlanabil-
ir yanma kontrolu ve kolay temizlenebilir tasarimiyla pro- = =
fesyonel mutfaklarda uzun émurld kullanim sunar. '

4 KRCS.DOE.4

> 530 x 785 x 1050 #1210 x 780 x 620
The Electric / Gas Doner Kebab Grill ensures perfect # 4 Adet Radyan 4 295kg
cooking with its high-performance heating system s _——,
g gn-p g sy : W Max 60 Kg (€ TRM-23-2602/06

Made of stainless steel, it offers adjustable heat control,
smooth rotation, and easy cleaning—ideal for profes-
sional kitchens and restaurants.

Teknik Technical
Ozellikler Specifications
® ®

- Paslanmaz gelik gévde, uzun Smurld ve
hijyeniktir.

- Yuksek isI verimli rezistans sistemi.

- Her boélme igin bagimsiz termostat kontrold.

- Ayarlanabilir 1si seviyesi ile homojen pisirme.

- Motor sistemi alt veya Ust kissma monte
edilebilir.

- Kolay cikarilabilir yag toplama tepsisi.

- Enerji tasarruflu galisma ozelligi.

- Kolay temizlenebilir yapl.

- Stainless-steel body for durability and

hygiene.

- High-efficiency heating element system.
- Independent thermostat control for each

zone.

- Adjustable temperature for even roasting.
- Motor system can be mounted at top or

bottom.

- Removable drip tray for easy cleaning.
- Energy-efficient operation.
- Easytoclean and maintain.

-9 ® ® ©

- LPG veya NG ile calisabilme ézelligi. . | & KRCSSDOC.4
. Paslanmaz celik gévde ve yan paneller. ' Spgrlateg wit I ;Dj or Ndatgdra cas. ‘ % 540 x785x 970 ¥ 550 x 330 x 980
- Yuksek verimli brulérler ile esit pisirme. + Stainless-steel body and side panels. # 4 Adet / Piece A 32 kg
P N - High-performance burners for uniform
- Her brulér icin ayri gaz kontrol muslugu. ® 16121 kw 20 mbar & NG (Naturel Gas)

- Magnet emniyet ventilli brulér sistemi.

cooking.

) h . . Independent gas valves for each burner. = Max 60 Kg € 2422-CAR-715/77
- Motor sistemi alt veya Ust kisimda konumlan- ;
dirlabilir. - Safety-valve equipped burners. € 647

- Kolay cikarilabilir yag toplama tepsisi.
- Kolay temizlenebilir ve hijyeniktir.

- Motor system can be positioned at top or

bottom.

- Removable grease tray for easy maintenan-

ce.

- Hygienic and easy-to-clean structure.

-9 © ® ©

* 540 x 785 x 970 €8 550 x 330 x 980

# 4 Adet / Piece A 32kg

® 18,744 KW 30 mbar @ LPG (Liquefied Gas)
W Max 60 Kg € 2422-CAR-7115/77

- €672 |




4 KRCS.DOE.5

> 530 x 785 x 1220 & 550 x 340 x 1223

#: 5 Adet Radyan A 335kg
® 380v-50 Hz /75 kW
= Max 100 Kg (€ TRM-23-2602/06

& KRCS.SDOG.5 & KRCS.SDOG.8 & KRCS.SDOG.10

¥ 540 x 785 x 1140 & 550 x 330 x 1150 * 660 x 785 x 970 £ 550 x 330 x 980 » 660 x 785 x1140 &% 665 x 330 x 1150
# 5 Adet / Piece A 37 kg #: 8 Adet / Piece A 65 kg # 10 Adet / Piece A 80 kg

& 20,152 KW 20 mbar & NG (Naturel Gas) & 32243 KW 20 mbar & NG (Naturel Gas) & 48,303 KW 20 mbar & NG (Naturel Gas)
= Max 100 Kg C€ 2422-GAR-7115/77 w Max 100 Kg (€ 2422-GAR-7115/77 w Max 140 Kg (€ 2422-GAR-7115/77

€ 1654 € 1941

i e

® KRCS.SDOGL.5 ® KRCS.SDOGL.8 @ KRCS.SDOGL.10

» 540 x 785 x 1140 €8 550 x 330 x 1150 » 660 x 785 x 970 €8 550 x 330 x 980 * 660 x 785 x1140 €8 665 x 330 x 1150

# 5 Adet / Piece A 37 kg # 8 Adet / Piece A 65 kg # 10 Adet / Piece A 80 kg

& 23430 KW 30 mbar @ LPG (Liquefied Gas) @ 37488 KW 30 mbar @ LPG (Liquefied Gas) & 48,860 KW 30 mbar & LPG (Liquefied Gas)
w Max 100 Kg (€ 2422-CAR-7115/77 w Max 100 Kg (€ 2422-GAR-7115/77 w Max 140 Kg (€ 2422-GAR-7115/77

€1679 € 1966

Elektrik / Gas Doner Furnace

Elektrikli / Gazli Déner Ocadi

Kafeterya G rLJ bu




Electric / Gas Top Motored Doner Furnace

Elektrikli / Gazli Ustten Motorlu
Doner Ocagi

Ust kisma yerlestirilmis motor sistemiyle yUksek isiya karsi koruma saglayan tasarimi
sayesinde gUvenlive verimli pisirme sunar. Paslanmaz celik govdesi, yuksek performan-

sliisitma sistemi ve kolay temizlenebilir yapisiyla profesyonel mutfaklarda uzun omurld
kullanim saglar.

The top-mounted motor design provides extra protection from heat, ensuring safe and
efficient cooking. With a stainless-steel body, high-performance heating system, and
easy-to-clean structure, it offers durability and reliability for professional kitchens.

Teknik
Ozellikler
®

- Paslanmaz celik gévde, hijyenik ve dayaniklidir.

- Ustten konumlandirimis motor, isidan etkilenmez.
- YUksek 1si verimli rezistans sistemi.

- Her bdlme icin bagimsiz termostat kontrolU.

- Ayarlanabilir 1sI seviyesiyle homojen pisirme.

- Kolay ¢lkarilabilir yag toplama tepsisi.

- Enerji tasarruflu ve sessiz ¢alisma.

- Kolay temizlenebilir yapi.

®e

- LPG veya NG ile calisabilme ozelligi.

- Paslanmaz celik gévde ve yan paneller.
- Ustte yer alan motor isidan korunur.

- Yuksek verimli brulér sistemi.

- Her brulor icin ayri gaz kontrol muslugu. L=
- Magnet emniyet ventilli brulor sistemi.
- Kolay c¢ikarilabilir yag tepsisi.

- Kolay temizlenebilir ve hijyeniktir.

Technical
Specifications

®

- Stainless-steel body for durability and hygiene

- Top-mounted motor protected from heat.

- High-efficiency heating elements.

- Independent thermostat for each zone.

- Adjustable temperature control for even roasting.
- Removable drip tray for easy cleaning.

- Energy-efficient and quiet operation.

- Easy to clean and maintain.

®e

- Operates with LPG or Natural Gas.

- Stainless-steel body and side panels.

- Heat-protected top motor placement.

- High-performance burners for even cooking.
- Independent gas valves for each burner.

- Safety-valve equipped burners.

- Removable grease tray for easy maintenance.
- Hygienic and easy-to-clean structure.




4 KRCS.UMDOE.5

4 KRCS.UMDOE.3 4 KRCS.UMDOE .4

% 540 x 785 x 930 & 550 x 790 x 940 540 x 785 x 1110 & 550 x 790 x 1120 » 540 x 785 %1300 € 550 x 790 x 1310
# 3 Adet A 25 kg ® 4 Adet A 285kg # 5 Adet A 33kg

® 380v-50 Hz /4,5 kw & 380v-50 Hz /6 kw ® 380v-50 Hz /75 kw

= Max 45 Kg (€ TRM-23-2602/06 = Max 60 Kg (€ TRM-23-2602/06 w Max 100 Kg (€ TRM-23-2602/06

& KRCS.UMSDOG.3 & KRCS.UMSDOG.4 & KRCS.UMSDOG.5

540 x 785 x 910 €8 550 x 790 x 900 % 540 x 785 x 1050 €8 550 x 790 x 950 » 540 x 785 x 1220 €8 550 x 790 x 1120
# 3 Adet / Piece A 23 kg # 4 Adet / Piece A 26 kg @ 5 Adet / Piece A 31 kg

@ 12,091 KW 20 mbar & NG (Naturel Gas) & 16,121 KW 20 mbar & NG (Naturel Gas) @ 20,152 KW 20 mbar & NG (Naturel Gas)
= Max 45 Kg (€ 2422-GAR-7115/77 w Max 60 Kg (€ 2422-GAR-7115/77 w Max 100 Kg (€ 2422-GAR-7115/77

® KRCS.UMSDOGL.3 ® KRCS.UMSDOGL.4 | LR L DO

540 x 785 x 910 €4 550 x 790 x 900 % 540 x 785 x 1050 €3 550 x 790 x 950 »® 540 x 785 x 1220 €3 550 x 790 x 1120

#: 3 Adet / Piece A 23 kg ® 4Adet / Piece A 26 kg % 5 Adet / Piece A 31 kg

@ 14,058 KW 30 mbar @ LPG (Liquefied Gas) & 18,744 KW 30 mbar @ PG (Liquefied Gas) & 23430 KW 30 mbar @ LPG (Liquefied Gas)
w Max 45 Kg (€ 2422-GAR-7115/77 w Max 60 Kg (€ 2422-GAR-7115/77 w Max 100 Kg C€ 2422-GAR-7N5/77

Electric / Gas Top Motored Doner Furnace

Elektrikli / Gazli Ustten Motorlu Déner Ocadi
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Electric / Gas Bottom Motored Doner Furnace

Elektrikli / Gazli Alttan Motorlu
Doner Ocagi

Altta konumlandirilmis motor sistemiyle kompakt bir tasarim sunar. Dengeli isi dagihmi
sayesinde dénerin her bolumunu homojen sekilde pisirir. Dayanikli yapisi ve kolay
bakim ozellikleriyle profesyonel mutfaklarin guvenilir yardimcisidir.

The bottom-mounted motor offers a compact and balanced design, ensuring even

rotation and consistent cooking. Built from stainless steel for durability and hygiene, it is
ideal for professional kitchens demanding reliability and efficiency.

Teknik
Ozellikler

@ |

- Paslanmaz ¢elik govde, hijyenik ve dayaniklidir.

- Altta yer alan motor ile dengeli donUs sistemi.

- YUksek verimli rezistanslar ile esit pisirme. ‘
- Her bdlme igin ayri termostat kontrolU.

- Kolay ¢ikarilabilir yag toplama tepsisi.
- Enerji tasarruflu calisma.

- Kolay temizlenebilir yapi. ‘

®e ‘
- LPG veya NG ile calisabilme ozelligi.

- Paslanmaz gelik gbvde ve yan paneller.

- Altta konumlandirilmis motor sistemi. |
- YUksek verimli brulérlerle homojen pisirme. |
- Her brulér icin ayri gaz kontrol muslugu.
- Magnet emniyet ventilli brulor sistemi.

- Kolay c¢ikarilabilir yag tepsisi.

- Kolay temizlenebilir ve hijyeniktir.

Technical |
Specifications

® |

- Stainless-steel body for hygiene and durability.

- Bottom-mounted motor ensures balanced rotation.

- High-efficiency heating elements for even cooking.

- Independent thermostat controls for each zone.

- Removable drip tray for easy cleaning.

- Energy-efficient operation. |
- Easy to clean and maintain.

®e

- Operates with LPG or Natural Gas.

- Stainless-steel body and side panels.

- Bottom-mounted motor system.

- High-efficiency burners for even roasting.

- Independent gas control valves for each burner.
- Safety-valve equipped burner system.

- Removable grease tray.

- Hygienic and easy-to-clean structure.




4 KRCS.AMDOE.3 4 KRCS.AMDOE .4 4 KRCS.AMDOE.5

3 540 x 785 x 940 & 550 x 330 x 950 3 540 x 785 x 1120 ¥ 550 x 790 x 1220 3 540 x 785 x 1300 & 550 x 790 x 1310
% 3 Adet A 41 kg # 4 Adet A 48 kg @ 5 Adet A 53 kg

® 380v - 50 Hz /4,5 kW ® 380v - 50 Hz /6 kW ® 380v - 50 Hz /7,5 kW

w Max 45 Kg (€ TRM-23-2602/06 = Max 60 Kg (€ TRM-23-2602/06 = Max 100 Kg (€ TRM-23-2602/06

€ 1014 € 1140

iRy —
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& KRCS.AMSDOG.3 & KRCS.AMSDOG.4 & KRCS.AMSDOG.5

> 565 x 785 x 950 €2 550 x 790 x 960 ¥ 565 x 785 x 1080 & 550 x 790 x 960 % 565 x 785 x 1280 23 550 x 790 x 1380
#: 3 Adet / Piece A 38 kg #: 4 Adet / Piece A 45 kg # 5 Adet / Piece A 50 kg

& 12,091 KW 20 mbar & NG (Naturel Gas) @ 16,121 KW 20 mbar & NG (Naturel Gas) & 20,152 KW 20 mbar & NG (Naturel Gas)
w Max 45 Kg (€ 2422-CAR-7115/77 W Max 60 Kg (€ 2422-GAR-7115/77 w Max 100 Kg (€ 2422-CAR-7115/77

€71112

® KRCS.AMSDOGL.3 ® KRCS.AMSDOGL .4 @ KRCS.AMSDOGL.S

¥ 540 x 785 x 950 & 550 x 790 x 960 ¥ 565 x 785 x 1080 & 550 x 790 x 960 ¥ 540 x 785 x 1280 & 550 x 790 x 1380

# 3 Adet / Piece A 38 kg @ 4 Adet / Piece A 45 kg # 5 Adet / Piece A 50 kg

® 14,058 KW 30 mbar  ® LPG (Liquefied Gas) & 18,744 KW 30 mbar @ LPG (Liquefied Gas) & 23430 KW 30 mbar & LPG (Liquefied Gas)
w Max 45 Kg (€ 2422-CAR-7115/77 w Max 60 Kg (€ 2422-CGAR-7115/77 w Max 100 Kg (€ 2422-GAR-7115/77

€ 1000 € 1137

Electric / Gas Bottom Motored Doner Furnace

Elektrikli / Gazl Alttan Motorlu Déner Ocagi
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Electric / Gas Bottom Motored Doner Furnace

Elektrikli / Gazli Alttan Motorlu
Doner Ocagi

Altta konumlandiriimis motor sistemiyle kompakt bir tasarim sunar. Dengeli isi dagilimi
sayesinde donerin her bolumunu homojen sekilde pisirir. Dayanikli yapisi ve kolay
bakim ozellikleriyle profesyonel mutfaklarin guvenilir yardimcisidir.

The bottom-mounted motor offers a compact and balanced design, ensuring even
rotation and consistent cooking. Built from stainless steel for durability and hygiene, it is
ideal for professional kitchens demanding reliability and efficiency.

Teknik
Ozellikler

®

Paslanmaz celik gbvde, hijyenik ve dayanikli-
dir.

Altta yer alan motor ile dengeli donus sistemi.
Yuksek verimli rezistanslar ile esit pisirme.
Her bélme igin ayri termostat kontrolU.

Kolay ¢lkarilabilir yag toplama tepsisi.

Enerji tasarruflu calisma.

Kolay temizlenebilir yap.

®e

LPG veya NG ile calisabilme ozelligi.
Paslanmaz celik gévde ve yan paneller.
Altta konumlandirilmis motor sistemi.
Yuksek verimli brulérlerle homojen pisirme.
Her bruldr icin ayri gaz kontrol muslugu.
Magnet emniyet ventilli brulor sistemi.
Kolay ¢ikarilabilir yag tepsisi.

Kolay temizlenebilir ve hijyeniktir.

Technical

Specifications

®
Stainless-steel body for hygiene and durability.
Bottom-mounted motor ensures balanced
rotation.
High-efficiency heating elements for even
cooking.
Independent thermostat controls for each
zone.

®e

Operates with LPG or Natural Cas.
Stainless-steel body and side panels.
Bottom-mounted motor system.
High-efficiency burners for even roasting.
Independent gas control valves for each
burner.

Safety-valve equipped burner system.
Removable grease tray.

Hygienic and easy-to-clean structure.




& KRCS.AMSDOG.8

990 x 910 x 1080 23 1000 x 920 x 1100

& KRCS.AMSDOG.10

* 990 x 910 x 1150 €2 1000 x 920 x 1250

# 8 Adet / Piece A 90 kg

#: 10 Adet / Piece A 110 kg

& 32,243 KW 20 mbar & NG (Naturel Gas)

@ 40,303 KW 20 mbar & NG (Naturel Gas)

w Max 100 Kg C€ 2422-CAR-7M5/77

€ 2194

W Max 140 Kg (€ 2422-GAR-7115/77

€ 2662

® KRCS.AMSDOGL.8

% 990 x 915 x 1080 € 1000 x 920 x 1100

® KRCS.AMSDOGL.10

% 990 x 910 x 1150 € 1000 x 920 x 1250

# 8 Adet / Piece A 90 kg # 10 Adet / Piece A 110 kg
& 37,488 KW 30 mbar @ LPC (Liquefied Gas) @ 46,860 KW 30 mbar ® LPG (Liquefied Gas)
w Max 100 Kg (€ 2422-GAR-7115/77 w Max 140 Kg (€ 2422-CAR-7N5/77

€ 2219

€ 2687

Gas Bottom Motored Doner Furnace

Gazli Alttan Motorlu Déner Ocagi

Kafeterya G rubu




Elektrik / Gas Rotisserie Oven

Elektrikli / Gazli Pilic Cevirme Makinesi

Profesyonel mutfaklaricin tasarlanmis pilic cevirme makineleri, yuksek pisirme kapasitesi
ve dayanikli yapisiyla uzun émurlu kullanim sunar. Paslanmaz celik govde, kolay temi-
zlenebilir i¢c yapl ve esit 1si dagilimi sayesinde her pisirme isleminde mukemmel sonug
verir.

Designed for professional use, the chicken rotisserie delivers high performance and dura-
bility. With its stainless-steel body, even heat distribution, and easy-to-clean structure, it
ensures perfect roasting results every time.

Teknik
Ozellikler

®

- Paslanmaz celik gévde ve i¢c aksam.

- Yuksek isi verimli rezistans sistemi.

- Herisi bélgesiicin ayri termostat kontrolU.

- Hiz ayarli motor sistemi ile dengeli donus.

- Temperli cam kapak sayesinde pisirme
sUreci gozlemlenebilir.

- lIstyalitimli gévde ile enerji tasarrufu saglar.

- Kolay temizlenebilir ve hijyeniktir.

- Sessiz calisma sistemi.

®®

- LPGC veya NG ile calisabilme ozelligi.

- Paslanmaz celik gévde ve i¢c aksam.

- Yuksek verimli brulor sistemi ile homojen
pisirme.

- Her bruldr icin ayri gaz kontrol muslugu.

- Magnet emniyet ventilli brulor sistemi.

- Hiz ayarli motor sistemi ile dengeli donus.

- Temperli cam kapak ile pisirme kontrolU.

- Kolay temizlenebilir ve hijyeniktir.

Technical
Specifications

®

- Stainless-steel body and internal compo-
nents.

- High-efficiency heating element system.

- Independent thermostat control for each
heating zone.

- Adjustable-speed motor for smooth
rotation.

- Tempered glass door for visibility during
operation.

®®

- Operates with LPG or Natural Gas.

- Stainless-steel body and interior.

- High-efficiency burner system for even
roasting.

- Independent gas valves for each burner.

- Safety-valve equipped burners.

- Adjustable-speed motor for smooth
rotation.

-CSA
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4 KRCS.PLCDE.2 4 KRCS.PLCDE.3 4 KRCS.PLCDE.4

¥ 840 x 500 x 670 52 840 x 550 x 750 ¥ 900 x 500 x 800 52 900 x 550 x 880 1005 x 500 x 800 %1005 x 550 x 880
# 8 Adet A 45kg # 12 Adet A 51 kg # 15 Adet A 57 kg

& 230V - 50Hz 4 kw ® 230V - 50 Hz / 4,5 kW ® 230v - 50 Hz /5 kW

= (€ TRM-23-2602/31 =] (€ TRM-23-2602/31 - (€ TRM-23-2602/31

€ 1150 € 1294 € 1366

& KRCS.PLCDG.2 & KRCS.PLCDG.3 & KRCS.PLCDG.4

» 840 x 500 x 670 ¢ 840 x 550 x 750 » 900 x 500 x 800 ¢4 900 x 550 x 880 > 1005 x 500 x 800 ¢ 1005 x 550 x 880
#: 8 Adet / Piece A 45 kg #: 12 Adet / Piece A 51 kg #: 15 Adet / Piece A 57 kg
&230V-8,061 kW 20 mbaré NG (Naturel Gas) & 230V-12,091 KW 20 mbar & NG (Naturel Gas) & 230V-16,121 kW 20 mbaw NG (Naturel Gas)
- (€ 2422-CAR-7115/70 - (€ 2422-CAR-7115/70 - (€ 2422-CAR-7115/70

€ 1150 € 1294 € 1366

® KRCS.PLCDGL.2 ® KRCS.PLCDGL.3 ® KRCS.PLCDGL.4

» 840 x 500 x 670 28 840 x 550 x 750 * 900 x 500 x 800 28 550 x 790 x 960 % 1005 x 500 x 800 2% 1005 x 550 x 880

# 8 Adet / Piece A 45 kg # 12 Adet / Piece A 45 kg # 15 Adet / Piece A 57 kg

@& 230V-9,372 kW 20 mbar® LPGC (Liquefied Gas) & 230V-14,058 kW 30 mbar® LPGC (Liquefied Gas) & 230V-18,744 kW 20 mbar® LPG (Liquefied Gas)
- (€ 2422-CAR-7115/70 =) (€ 2422-CAR-7115/70 w (€ 2422-CAR-7115/70

€ 1175 € 1319 € 139]

Elektrik / Gas Rotisserie Oven

Elektrikli / Gazli Pili¢ Cevirme Makinesi
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Elektrik / Gas Kumpir Machine
Elektrikli / Gazli Kumpir Makinesi

Profesyonel mutfaklarda patatesleri hizli, homojen ve lezzetli bicimde pisirmek icin
tasarlanmistir. Paslanmaz celik govdesi, yuksek isi verimliligi ve kolay temizlenebilir
yapisiyla uzun émurlu kullanim sunar.

Designed for professional use, this unit ensures fast and even baking of potatoes while
preserving flavor. Its stainless-steel construction, high heat efficiency, and easy-to-clean
structure make it ideal for continuous commercial operation.

Teknik
Ozellikler
®

- Paslanmaz celik gdvde.

- YUksek verimli rezistans sistemi.

- Homojen isi dagilimiile dengeli pisirme.

- Her pisirme bolgesi igin ayri termostat
kontrolU.

- Isiyaltimli govde ile enerji tasarrufu.

- Kolay temizlenebilir ve hijyeniktir.

- Sessiz calisma ozelligi.

®®

- LPG veya NG (dogalgaz) ile calisabilme.

- YUksek verimli brulor sistemi.

- Her bdlge icin ayri gaz kontrol muslugu.

- Magnet emniyet ventilli braldr sistemi.

- lIstyaltimli gévde ile enerji verimliligi.

- Paslanmaz celik govde, dayanikli ve hijyenik
yapl.

Technical |
Specifications

®

- Stainless-steel body construction.

- High-efficiency heating element system.

- Even heat distribution for consistent
baking.

- Independent thermostat control for each
heating zone.

- Insulated body for energy efficiency.

- Easy to clean and hygienic design.

- Quiet and reliable operation.

®e

- Operates with LPG or Natural Gas.

- High-efficiency burner system.

- Independent gas valve control for each
zone.

- Safety-valve equipped burners.

- Insulated body for reduced heat loss.

- Durable stainless-steel structure.

- Easy maintenance and cleaning.




4 KRCS.KFE.2 4 KRCS.KFE.3

% 500 x 700 x 750 ¢ 600 x 760 x 900 » 500 x 700 x 980 & 600 x 760 x 1090
@ 2Gozlu A 45 kg @ 3GozIU A 51 kg

@ 220v - 50 Hz /3 kW ® 220v - 50 Hz / 4,5 kW

I € - (G

€ 1890 € 2115
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& KRCS.KFG.2 & KRCS.KFG.3

* 500 x 700 x 950 ¢ 600 x 760 x 1090 > 500 x 700 x 1200 ¢ 600 x 760 x 1270
# 2 Gozlu A5lkg # 3 Gozlu A5l kg

@ 4,3 kW 20 mbar & NG (Naturel Gas) @ 4,3 KW 20 mbar & NG (Naturel Gas)
= (3 - €

€ 1665 € 1800

® KRCS.KFGL.2 ® KRCS.KFGL.3

» 500 x 700 x 950 & 600 x 760 x 1090 » 500 x 700 x 1200 ¢ 600 x 760 x 1270

# 2 Gozlu A 45kg #: 3GozIu A 51 kg

@ 4,5 KW 30 mbar ® LPG (Liguefied Gas) @ 43 KW 30 mbar ® LPG (Liguefied Gas)
= (3 w €

€ 1690 € 1825

Elektrik / Gas Kumpir Machine

Elektrikli / Gazli Kumpir Makinesi



Coffee Machine / Grinder
Kahve Makinesi / Ogutlcu

Kahve demleme ve ogutme islemlerini profesyonel kalitede sunmak icin tasarlanmistir.
Dayanikli yapisl, sik tasarimi ve yuksek performansli motor sistemiyle kahve servislerinde
verimlilik saglar. Hem kafe hem de restoran kullanimiicin idealdir.

Designed to deliver professional-quality brewing and grinding performance. Its durable
stainless-steel body, high-performance motor, and modern design make it ideal for
cafes, restaurants, and offices seeking both efficiency and elegance.

Teknik Technical

Ozellikler Specifications

® ®

- Paslanmaz gelik gévde. - Stainless-steel body.

- Yuksek performansli 6gutuct motor. - High-performance grinding motor.

- Ayarlanabilir 6gutme inceligi. - Adjustable grinding fineness.

- Termostat kontrollU 1sitma sistemi - Thermostat-controlled heating system.

- Cam veya paslanmaz celik strahi secenegi. - Available with glass or stainless-steel pot.
- Kolay temizlenebilir, hijyenik yapi. - Easy-to-clean and hygienic design.

- Enerji verimliligi ve sessiz ¢calisma ozelligi. - Energy-efficient and low-noise operation.

- Asirl iIsinma koruma sistemi. - Overheat protection system.




4 LUNNA EPU2

4 LUNNA EVD2 TC
3% 740 x 555 x 515

&2
P2y

A 62 kg

& 220/400V IN/3N 3,7 kW

3 740 X 555 x 515 2
@ A 62 kg
@ 220/400V IN/3N 37 kW
= c€

€ 5850

Yari Otomatik Espresso Kahve Makinesi

-

€ 6375

[

Otomatik Espresso Kahve Makinesi

4 FLT 250

3% 350 x 210 X 570 3£ 190 x 370 x 440 3£ 190 x 370 x 680 b

# A 13kg # A52kg @ A65kg
@ 220240V -IN 350W @ 220V -IN 2,4 kW @ 220v - 50 Hz /2,2 kW

=1 G = C€ =t G

€ 1650

€ 1350

Coffee Machine / Grinder
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Kahve Makinesi / Ogutucu




Blenders
Blender

Profesyonel mutfaklarda sos, corba, icecek ve pure hazirlamak icin tasarlanmistir.
Yuksek devirli motoru sayesinde kisa surede homojen karisimlar elde edilir. Dayanikli
yaplsl ve paslanmaz celik bicaklariyla uzun omurlu kullanim saglar.

Designed for preparing sauces, soups, drinks, and purees in professional kitchens. With
its high-speed motor and durable stainless-steel blades, it delivers smooth and consis-
tent blends in seconds, ensuring reliability and long-lasting performance.

Teknik Technical
Ozellikler Specifications
®
- GUglU ve sessiz motor sistemi. Paslanmaz celik bicaklar. @Dowerful and quiet motor system. Stainless-steel blades.
- Darbelere dayanikli karistirma haznesi. Hiz ayar kontrollU kullanim. - Shock-resistant mixing jar. Adjustable speed control.
- Asiriisinma koruma sistemi. Kolay sokulebilir ve temizlenebilir parcalar. - Overheat protection system. Easy-to-remove and clean compo-
- Kaymaz taban ve guvenlik kilidi. EndUstriyel kullanim icin uygun yapi. nents.
- Non-slip base and safety lock. Suitable for industrial and heavy-duty
use.

* 130 x 98 x 595 & 3¢ 130 x 98 x 705 53 146 x 120 x 790

K3 A 225kg ) A 24 kg B3 A 24 kg
& 220V-1N 250W @ 220V-1N 250W & 220V-IN 400W

=) € =} (3 - €

Al A
| :
J |
B W w,
& ad
4 BL25-C 4 BL25 |.35-C 4 BL40-C
3 130 x 98 x 595 ¥ 130 x 98 x 705 ¥ 146 x 120 x 790 b
#* A 315kg % A33kg # A 490 kg
& 220V-1IN 250W & 220V-IN 250W & 220V-IN 400W
= [ = € = G
€ 570 € 594 € /44
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BL40O L50
146 x 120 x 890

220V-1IN 400W

¥ 146 x 120 x 990 b
A 410 kg K3 A 24 kg
& 220V-IN 400W
- c€
€ 576 € 609

BL40 L50-C 4 NO54
146 x 120 x 890 b4 » 146 x 120 x 990 b4 » 182 x 186 x 530 b4
A 510 kg @ A 540 kg * A 6kg
220V-1IN 400W & 220V-IN 400W & 220V-IN 0,23 kW
(3 - (3 - (3
€ 777 € 891 € 1500
Bar Mikser
Blenders

Blender

Kafeterya G rJu bu




Bar Equipments
Bar Ekipmanlari

Modern barlar, kafeler ve icecek servis alanlari icin tasarlanan bu ekipman grubu, hizli,
verimli ve hijyenik calisma olanagi sunar. Dayanikli govde yapisl, paslanmaz celik mal-
zemeler ve ergonomik tasarim sayesinde uzun omurlu kullanim saglar. Profesyonel
baristalar, barmenler ve isletmeler icin maksimum performans hedeflenmistir.

Designed for modern bars, cafes, and beverage service areas, this equipment group
provides fast, efficient, and hygienic operation. With its durable stainless-steel body,
ergonomic design, and long-lasting performance, it ensures professional results for
baristas, bartenders, and commmercial kitchens.

Teknik
Ozellikler
®
. Paslanmaz celik ve darbelere dayanikl gévde.

YUksek performansli motorlar ve sessiz calisma 6zelligi.
Cida ile temasa uygun malzemeler.

Kolay temizlenebilir ylzey ve parcgalar.

Kompakt ve ergonomik tasarim.

Asliri Isinma ve enerji koruma sistemleri.

Endustriyel yogun kullanima dayanikli yap.

CE standartlarina uygun tretim.

Technical
Specifications

®

Stainless-steel and impact-resistant body.
High-performance motor with low-noise operation.
Food-grade materials.

Easy-to-clean surfaces and detachable parts.
Compact and ergonomic design.

Overheat and energy protection systems.

Suitable for heavy-duty industrial use.
Manufactured in compliance with CE standards.
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4 TM-767 4 NO6G2

» 205 x 230 x 510 b % 200 X 247 X 441 b ¥ 236 X 353 X 474 b

k3 A 43 kg k3 A 95 kg K3 A& 10 kg
& 220V 1,2kW & 220V-IN 1,3 kW & 220V-IN 1,3 kW

w2LT (3 - (3 - (3

€ 4350

€ 1050

Bar Blender Bar Blender

€ 2925

Buz Kirici

4 TM-767 A 4 NO28

4 NOTI

% 205 x 230 x 510 & » 320 x 480 x 570 & % 230 x 300 x 350 &

Ed A 43 kg £3 A 24 kg B3 A 5kg
& 220V 1,2kW & 220V-IN 1,3kW @ 220V-IN 0,13 kW

W 15LT (3 I (3 5 ce

Bar Blender

€ 7800

Katl Meyve Presi

Portakal Stkma

4 NO33 4 NO50

% 180 x 180 x 420 2

» 260 x 470 x 450

K2
¢y

®
| 2
w
©
x
G}

A 14 kg

& 220V-1N 0,8 kW

& 220V-IN 0,6 kW
wl [ -

Bar Blender Kati Meyve Presi

«

€ 3600

Bar Equipments

Bar Ekipmanlari
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Preparation Group

Hazirhhk Grubu
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Preparation Grou

Her sey bu tezgahta baslar.

Dograma, karistirma, sekillendirme...
Hazirlik safhasi sadece is dedil, disiplindir.
Bu grup, mutfagin duzenini kurar.

Mt
/ L)
\-Q -
83 L

ﬁ'

It All Starts at This Worktop

' Chopping, mixing, shaping... The prepara-
tion phase is not just labor — it's disci-

pline.

This group sets the order of the kitchen.




Meat Mincer — Cast Head
Et Kiyma Makinesi - Dokum Kafall

Dokum kafali et kiyma makinesi, yuksek performansli motoru ve saglam vyapisiyla
yogun kullanim icin tasarlanmistir. Etleri kisa sUrede homojen sekilde ceker, hijyenik
paslanmaz celik gdovdesiyle uzun omurlu kullanim saglar.

The cast-head meat mincer is designed for heavy-duty use with its powerful motor and
durable structure. It minces meat quickly and evenly, offering long-lasting performance
with a hygienic stainless-steel body.

Teknik Technical
Ozellikler Specifications
® ®

- Dokum kafa ve helezon sistemi.

@ — S-CSA

- YUksek verimli, sessiz elektrik motoru.

- Paslanmaz celik govde.

- Hizli ve homojen kiyma islemi.

- Kolay sokulup temizlenebilir parca yapisi.
- Emniyetli besleme haznesi.

- Genis et giris agz!.

- Kaymaz ayakli stabil calisma.

- EnduUstriyel mutfak, kasap ve sarkuteri kullanimi igin uygun.

- Cast head and screw system.

- High-efficiency, low-noise electric motor.

- Stainless-steel bodly.

- Fast and uniform mincing performance.

- Easy-to-remove and clean components.

- Safety feeding hopper.

- Wide meatinlet.

- Non-slip feet for stable operation.

- Suitable for industrial kitchens, butcheries, and delicatessens.




4 KRCS.UKM.12

4 KRCS.UKM.22M

3% 270 x 610 x 320 52 310 x 650 x 410 3% 290 x 740 x 400 52 310 x 800 x 430
# 0,083m2 A30kg # 0710m? A 60 kg
® 220V - 50 Hz 0,55 kW 160 rpm ® 220 - 50 Hz 1,5 kW 225 rpm
= 125kg/h G = 400 kg /h Ce
€ 1692 € 2267

4 KRCS.UKM.32M
¥ 320 x 870 x 410 €8 390 x 900 x 490 * 290 x 740 x 400 €8 310 x 800 x 430

# 0,170m? A 82 kg # 0,110m? A 60 kg

& 220-50 Hz 2,2 kW 225rpm & 380 -50 Hz 15 kW 225 rpm

w 600 kg /h G W 400kg/h €

€ 2639

€ 2267

4 KRCS.UKM.32T

3% 320 x 870 x 410 52 390 x 900 x 490
#* 0170m? A 82kg

@ 380- 50 Hz 3 kW 236 rpm

® 600 kg/h c€

€ 2639

Preparation Group

>
Ne]
S
A
@)
=
=
N
(O
I




Meat Mincer — Stainless Steel Head

Et Kiyma Makinesi — Paslanmaz Kafali

Paslanmaz kafali et kiyma makinesi, yuksek hijyen standardi ve dayanikli yapisiyla
profesyonel kullanima uygundur. GuclU motoru sayesinde etleri hizli ve homojen
sekilde isler, kolay temizlenebilir parcalariyla pratik kullanim saglar.

The stainless-steel head meat mincer ensures maximum hygiene and durability for
professional use. With its powerful motor and easy-to-clean structure, it delivers fast,
consistent mincing performance in demanding environments.

Teknik Technical
Ozellikler Specifications
. Tgmamen .pasv\anm‘az celik kafa, helezon ve bigcak sistemi. . Full stainless-steel head, screw, and blade systern.
- YUksek verimli, sessiz calisan motor. ) - )

' - High-efficiency, low-noise motor.
- Paslanmaz celik gévde. :

) ) ) - Stainless-steel body.
- Hizli ve homojen kiyma islemi . o .

. ; . - Fast and uniform mincing operation.
- Kolay s6kulUp temizlenebilir yapi. . .
: ) . - Easy disassembly for cleaning.
- Emniyetli besleme haznesi. )
Genis et Qifis a - Safety feeding hopper.
' Kenl$ N g\r\i‘agi\. bit i kull - Wide meat inlet.
' Eaématzbay? art\feksak rtve gu"ver;\ L; a‘nwlm: o - Non-slip feet for stable operation.
’ naustriyel mutfak, kasap ve uretim tesisierticin uygun. - Suitable for industrial kitchens, butcheries, and food production
facilities.

@ — S-CSA




4 KRCS.UKM.12P

3 270 x 610 x 320 & 310 x 650 x 410

4 KRCS.UKM.22PM

% 290 x 740 x 400 & 310 x 800 x 430

# 0,083m?2 A 30 kg # 0110m?2 A 60 kg
® 220v - 50 Hz 0,55 kW 160 rpm ® 220 - 50 Hz 1,5 kW 225 rpm
W 125kg/h € W 400kg/h G

€ 2267

€ 3353

< E&T - -
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4 KRCS.UKM.32PM 4 KRCS.UKM.22PT
» 320 x 870 x 410 & 390 x 900 x 490 » 290 x 740 x 400 2% 310 x 800 x 430
#: 0,170m? A 82 kg #: 0,110m? A 60 kg
& 220-50 Hz 2,2 kW 217 rpm & 380 - 50 Hz 15 kW 225 rpm
W 600 kg /h G W 400 kg/h G

€ 3835

€ 3353

a; \-\.. ‘

4 KRCS.UKM.32PT

» 320 x 870 x 410 €% 390 x 900 x 490

4 KRCS.UKM.1I30PT

» 320 x 870 x 410 £ 390 x 900 x 490

# 0,170m? A 82 kg # 0,170m? A 82 kg
& 380- 50 Hz 0,55 kW 236 rpm & 220- 50 Hz 2,2 kW 225 rpm
= 600 kg/h € = 1500 kg /h «€

€ 3835

€ 27014

Preparation Group
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Meat Mincer — Stainless Steel Head / Refrigerated

Et Kiyma Makinesi — Paslanmaz Kafali / Sogutmal

Paslanmaz kafali ve sogutmali et kiyma makinesi, profesyonel mutfaklarda etin
tazeligini koruyarak hijyenik kosullarda kiyma islemi yapar. Sogutma sistemi, calisma
suresince etin sicakligini sabit tutarak kalite kaybini dnler. Guc¢lu motoru ve paslanmaz
yapisiyla uzun 6murlu ve guvenilirdir.

The stainless-steel refrigerated meat mincer is designed to process meat under
hygienic and controlled conditions, preserving freshness throughout operation. Its
integrated cooling system maintains a stable temperature, preventing spoilage while
ensuring consistent mincing performance.

%

Teknik Technical
Ozellikler Specifications
® ®

- Paslanmaz celik kafa, helezon ve bigak sistemi.

- Entegre sogutma sistemi ile etin Isisini sabit tutar.

- Yuksek performansli, sessiz elektrik motoru.

- Paslanmaz gelik gdévde ve hazne.

- Hizl, homojen ve hijyenik kiyma islemi.

- Kolay sokullup temizlenebilir parca yapisi.

- Genis et giris agzi ve emniyetli besleme haznesi.

- Termostat kontrollU sogutma sistemi.

- Kaymaz ayakli stabil calisma.

- Endustriyel mutfaklar, kasaplar ve et isleme tesisleri igin ideal.

- Full stainless-steel head, screw, and blade system.

- Integrated cooling system keeps meat temperature stable.

- High-performance, low-noise electric motor.

- Stainless-steel body and hopper.

- Fast, uniform, and hygienic mincing process.

- Easy-to-remove components for cleaning.

- Wide meat inlet with safety feeding design.

- Thermostat-controlled cooling function.

- Non-slip feet for stable operation.

- ldeal for industrial kitchens, butcheries, and meat processing facilities.

@ — S-CSA
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4 KRCS.UKM.42PTA 4 KRCS.UKMS.22M 4 KRCS.UKMS . 22PM
% 500 x 1010 x 1220 £ 550 x 1100 x 1370 3 320 x 790 x 460 8 330 x 800 x 490 ¥ 320 x 790 x 460 8 330 x 800 x 490
# 0,830 M2 A& 140 kg # 0,120m?2 A 75kg # 0,120m?2 A 75kg
®380v-50Hz55kW 217 rpm ® 220v - 50 Hz 1,5 kW 225 rpm ® 220 -50 Hz 15 kW 225 rpm
= 800 kg/h « w 400 kg /h « w 400 kg /h G
€10619 € 3384 € 433]

-
| [ - 3
4 KRCS.UKM.42PT 4 KRCS.UKMS.32M 4 KRCS.UKMS.32PM
¥ 470 x 1010 x 470 ¥ 480 x 1050 x 600 3 360 x 880 x 480 52 400 x 900 x 550 3 360 x 880 x 480 52 400 x 900 x 550
# 0,300m? A 60 kg # 0,200m? A 98 kg # 0,200m? A 98 kg
® 380- 50 Hz 1,5 kW 217 rpm ® 220- 50 Hz 2,2 kW 217 rpm ® 220 - 50 Hz 2,2 KW 217 rpm
= 800 kg/h « = 600 kg/h € = 600 kg /h €
€ 9827 € 3912 € 4813

-
4 KRCS.UKMS.22PT

» 320 x 790 x 460 €3 330 x 800 x 490

4 KRCS.UKMS.32PT

» 360 x 880 x 480 & 400 x 900 x 550

# 0,120m?2 A 75kg # 0,200mM? A 98 kg
® 380- 50 Hz 55 kW 225 rpm ® 380- 50 Hz 3 kW 236 rpm
w 400kg/h 3 = 600 kg/h 3

€ 433]

€ 4813

Preparation Group
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Meat Mincer - Stainless Steel Head / Refrigerated

Et Kiyma Makinesi — Paslanmaz Kafali / Sogutmali

Paslanmaz kafali ve sogutmall et kiyma makinesi, profesyonel mutfaklarda etin
tazeligini koruyarak hijyenik kosullarda kiyma islemi yapar. Sogutma sistemi, calisma
suresince etin sicakligini sabit tutarak kalite kaybini onler. Gucld motoru ve paslanmaz
yvapisiyla uzun omurlt ve guvenilirdir.

The stainless-steel refrigerated meat mincer is designed to process meat under
hygienic and controlled conditions, preserving freshness throughout operation. Its
integrated cooling system maintains a stable temperature, preventing spoilage while
ensuring consistent mincing performance.

Teknik Technical
Ozellikler Specifications
® ®

- Paslanmaz gelik kafa, helezon ve bicak sistemi.

- Entegre sogutma sistemi ile etin Isisini sabit tutar.

- YUksek performansli, sessiz elektrik motoru.

- Paslanmaz celik gévde ve hazne.

- Hizli, homojen ve hijyenik kiyma islemi.

- Kolay sokulup temizlenebilir parca yapisi.

- Genis et giris agzi ve emniyetli besleme haznesi.

- Termostat kontrolll sogutma sistemi.

- Kaymaz ayakli stabil calisma.

- EnduUstriyel mutfaklar, kasaplar ve et isleme tesisleri icin ideal.

- Full stainless-steel head, screw, and blade system.

- Integrated cooling system keeps meat temperature stable.

- High-performance, low-noise electric motor.

- Stainless-steel body and hopper.

- Fast, uniform, and hygienic mincing process.

- Easy-to-remove components for cleaning.

- Wide meat inlet with safety feeding design.

- Thermostat-controlled cooling function.

- Non-slip feet for stable operation.

- Ideal for industrial kitchens, butcheries, and meat processing facilities.

@ — S-CSA
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4 KRCS.UKMS.42PTA 4 KRCS.UKMS.42PT 4 KRCS.UKMS.130PTS
3 500x1010x1220 & 550 x 1100 x 1370 3 470x1010x 470 % 480 x 1050 x 600 3 320 x 870 x 410 & 390 x 900 x 490
# 0,900 m? A 165 kg # 0,300m? & 150 kg # 0,170m? i 82 kg
®380v-50 Hz55kW 217 rpm ®380v-50 Hz55KkW 217 rpm ®220-50 Hz22 kW 225 rpm
= 800kg/h « = 800kg/h « = 1500kg/h «

€11783 €10805 € 30014

4 KRCS.UKMS.22PMY
3 290 x 970 x 400 & 370 x 1150 x 560

4 KRCS.UKMS.32PMY
3 320 x 1100 x 410 & 370 x 1150 x 560

4 KRCS.UKMS.22PTY
% 290 x 970 x 400 28 370 x 1150 x 560

% 0,230m? A 73 kg @ 0,240m? A 95 kg #: 0,230m? A 73 kg
& 380-50 Hz 1,5 kW 225 rpm & 380- 50 Hz 3 kW 236 rpm & 380 -50 Hz 1,5 kW 225 rpm
W 400 kg/h € W 600 kg/h € W 400 kg /h G
€ 5682 € 6163 € 5682

4 KRCS.UKMS.32PTY

4 KRCS.UKMO.32

4 KRCS.UKMO.32P

3% 320 x 1100 x 410 8 370 x 1150 x 560 3% 240 x 560 x 360 5 340 x 660 X 460 3¢ 240 X 560 x 360 5 340 x 660 x 460
# 0240m?2 A 95kg #1,030m? A 35kg #1030m? A 35 kg
@ 380- 50 Hz 3 kW 236 rpm ® 220- 50 Hz 11 kW 175 rom @ 380- 50 Hz 11 kW 175 rom
W 600 kg/h Ce = 350 kg /h G = 350 kg /h ce
€ 6163 € 2080 € 2763

Preparation Group
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Meat — Poultry Band Saw

Et — Tavuk Kesme Testeresi

Yuksek dayanimli govde yapisi ve guclu motoruyla et, kemik ve donmus urunleri hizli,
guvenli ve duzgun bicimde keser. Paslanmaz celik bicak ve kesim tablasi hijyen saglar.
Kasaplar, sarkuteriler ve endustriyel mutfaklar icin ideal cozumdur.

Built with a durable stainless-steel body and a powerful motor, the meat and poultry
band saw ensures precise, fast, and safe cutting of meat, bone, and frozen products. Its
hygienic design and adjustable cutting thickness make it ideal for butcheries, delis,

and industrial kitchens.

¥ 360 x 550 x 920 8 460 x 640 x 1020
# 0,300 m? A 55 kg
® 220V -50Hz /11kw

€ 4010

4 KRCS.UKT.OIT

3 360 x 550 x 920 8 460 x 640 x 1020
# 0,300 m? A 55kg
@ 380V - 50 Hz /11 kW

€ 4010

Teknik
Ozellikler

®

- Tamamen paslanmaz gelik gdvde ve kesim tablasl.

- Gugclu ve sessiz motor (380 V trifaze / opsiyonel monofaze).

- Ayarlanabilir kesim kalinligi sistemi. Kolay sokulebilen bicak ve kilavuz
yapisi. Bicak gerginligi ayar mekanizmasi.

- Yuksek kesim hizi ile verimli calisma. Emniyetli bicak koruma kapag.

- Ergonomik itme aparati ile gUvenli kullanim. Kolay temizlik ve bakim.

- Et, tavuk, balik ve kemikli Grtunler igcin uygundur.

3 360 x 550 x 920 2 460 x 640 x 1020
# 0,300 m? A 55 kg
@ 220V - 50 Hz /1] kW

€ 2599

]

4 KRCS.UKT.02T

¥ 360 x 550 x 920 % 460 x 640 x 1020
# 0,300 m? A 55kg

@ 380V - 50 Hz /11 kW

€ 2599

Technical
Specifications

®

- Full stainless-steel body and cutting table.

- Powerful, low-noise motor (380 V three-phase / optional single-phase).

- Adjustable cutting thickness system. Easy-to-remove blade and guide
components. Blade tension adjustment mechanism.

- High cutting speed for maximum efficiency. Safety blade guard for
operator protection.

- Ergonomic pusher for safe cutting. Easy cleaning and maintenance.

- Suitable for meat, poultry, fish, and bone cutting.

inox



Electric / Gas Grill With Water Pan
Hamur Yogurma Makinasi

Lavatas Isisiyla eti muUhurler, lezzeti icine hapseder. DOkUm yuzeyiyle yuksek isi tutusu
saglar, profesyonel mutfaklarda essiz 1izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat, deliv-
ering unmatched grilling performance in professional kitchens.

Teknik Technical
Ozellikler Specifications
- LP NG il | farkl ji ki klariy! k
kufa\r/fm Gile uyumlutasanim, farkli enerji kaynaklaryla esne Compatible with LPG and NG, offering flexibility with multiple energy

sources.

Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

Dual heating zones on full modules allow different cooking

Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.
- Tam modullerde iki bolgeli isitma ile ayni anda farkl pisirme

Kliklart.
steard ) a‘m - . ) ) . temperatures simultaneously.
Her brulér igin ayri piezo cakmak kontrold, hizli ve glvenilir atesleme L ) N )
imkan: Individual piezo ignition for each burner ensures quick and reliable
' startup.
> > a=»
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4 KRCS.UHM.1OM 4 KRCS.UHM.15M 4 KRCS.UHM.25M
*® 450 x 620 x 560 ¢ 480 x 650 x 590 % 550 x 750 x 650 2 480 x 650 x 590 > 550 x 850 x 750 8 480 x 650 x 590
# 0,190 m?2 A 35 kg # 0,300 m? A 55 kg # 0,740 m?2 A 75 kg
& 220V -50 Hz /0,37 kW 40 rpm @ 220V -50 Hz /0,37 kW 40 rpm @ 220V - 50 Hz /0,55 kW 40 rpm
w 10kg un 13 kg hamur  360x190 ® 15kg un 20 kg hamur  430x220,5 w 25kg un 30 kg hamur  500x290

€ 1411 € 1693 € 1901

55

4 KRCS.UHM.10T 4 KRCS.UHM.I5T 4 KRCS.UHM.25T

¥ 450 x 620 x 560 ¥ 480 x 650 x 590 % 550 x 750 x 650 2 480 x 650 x 590 %€ 550 x 850 x 750 £ 480 x 650 x 590
# 0,190 m? A 35 kg # 0,300 m? A 55 kg # 0,740 m? A 75 kg

® 380V - 50 Hz /0,37 kw 40 rpm @ 380V -50 Hz/0,37 kW 40 rpm @ 380V -50 Hz /0,55 kW 40 rpm

w 10kg un 13 kg hamur  360x190 w 15kg un 20 kg hamur  430x220,5 ® 25kg un 30 kg hamur 500x290

€ 1411 € 1693 € 1901




Dough Kneading Machine
Hamur Yogurma Makinasi

Firin, pastane ve restoranlarda yogun kullanima uygun olarak tasarlanmistir. Guclu
motoru ve ozel spiral yogurma kolu sayesinde hamuru kisa surede homojen bicimde

yogurur. Sessiz, dayanikli ve hijyenik yapisiyla profesyonel mutfaklarda vazgecilmez bir
yardimcidir.

Designed for intensive use in bakeries, pastry shops, and restaurants. The powerful
motor and spiral Mixing arm ensure quick, homogeneous dough preparation. Its quiet

operation, robust body, and hygienic structure make it an ideal solution for professional
kitchens.

» 650 x 950 x 780 €8 480 x 650 x 590 » 800 x 1150 x 900 €4 900 x 1320 x 1100 » 900 x 1300 x 1050 €4 1030 x 1450 x 1120
# 0,830 m?2 A 85 kg #1300 m? A 85 kg #1850 m? A 180 kg

@ 220V -50 Hz /0,75 kW 40 rpm @220V -50 Hz/15kW 40 rpm @220V -50 Hz/15kW 40 rpm

= 35kg un 50 kg hamur 600x300 w 50kg un 75 kg hamur  750x350 w 100kg un 130 kg hamur 750x350

€ 2168 € 3386 € 4945

4 KRCS.UHM.35T 4 KRCS.UHM.50T 4 KRCS.UHM.100T
3 650 x 950 x 780 &% 480 x 650 x 590 % 800 x 1150 x 900 23 900 x 1320 x 1100 % 900 x 1300 x 1050 23 1030 x 1450 x 1120
#: 0,830 m? A 85kg #1300 m? A 385 kg #1850 m? A 180 kg
& 380V -50 Hz /0,75 kw 40 rom @ 380V -50 Hz/15kW 40 rpm @ 380V -50Hz/15kW 40 rpm
w 35 kg un 50 kg hamur 600x300 = 50kg un 75 kg hamur  750x350 W 100kg un 130 kg hamur 750x350
€ 2168 € 3386 € 4945

Teknik Technical
Ozellikler Specifications
- Tamamen paslanmaz ¢elik kazan ve yogurma kolu. GUglU ve sessiz motor - Full stainless-steel bowl and spiral arm.

sistemi. Homojen karisim saglayan spiral yogurma kolu. - Powerful, low-noise motor. Spiral system for perfectly hommogeneous
- Sabit veya hareketli kazan secenekleri. GUvenlik sensorlt koruma kafesi dough. Fixed or removable bowl options. Safety guard with automatic
- Zaman ayarli otomatik calisma fonksiyonu (opsiyonel). stop sensor.
- Kolay temizlik ve bakim. Firin, pastane ve pizzacilar icin uygundur. - Optional timer-controlled operation. Easy to clean and maintain.
- 20 kg'dan 200 kg'a kadar farkli kapasite secenekleri. Suitable for bakeries, pastry shops, and pizzerias.

- Available in 20 kg to 200 kg capacity models.

@ — S-CSA




Dough Kneading Machine
Hamur Yogurma Makinasi

Firin, pastane ve restoranlarda yogun kullanima uygun olarak tasarlanmistir. Guclu
motoru ve ozel spiral yogurma kolu sayesinde hamuru kisa surede homojen bicimde
yogurur. Sessiz, dayanikli ve hijyenik yapisiyla profesyonel mutfaklarda vazgecilmez bir
yardimecidir.

Designed for intensive use in bakeries, pastry shops, and restaurants. The powerful
motor and spiral mixing arm ensure quick, homogeneous dough preparation. Its
guiet operation, robust body, and hygienic structure make it an ideal solution for pro-
fessional kitchens.

3 450 x 620 x 560 % 480 x 650 x 590 3¢ 550 x 750 x 650 8 480 x 650 x 590 3 550 x 850 x 750 % 480 x 650 x 590
# 0,190 m? A 46 kg # 0,300 m?2 & 55 kg # 0,740 m?2 A 75kg
& 220V -50 Hz /0,35 kW 40 rpm @ 220V - 50 Hz /037 kW 40 rpm ® 220V -50 Hz /0,55 KW 40 rpm
= 10kg un 13 kg hamur  360x190 W 15kg un 20 kg hamur  430x220,5 W 25kg un 30 kg hamur  500x290
€ 2346

¥ 450 x 620 x 560 % 480 x 650 x 590 ¥ 550 x 750 x 650 ¥ 480 x 650 x 590 » 550 x 850 x 750 £ 480 x 650 x 590
# 0,190 m? A 46 kg # 0,300 m? A 55 kg #* 0,740 m? A 75 kg

® 380V -50 Hz /0,37 kw 40 rpm ® 380V -50 Hz/0,37 kW 40 rpm @ 380V -50 Hz /0,55 kW 40 rpm

w 10kg un 13 kg hamur  360x190 W 15kg un 20 kg hamur  430x220,5 W 25 kg un 30 kg hamur 500x290

€ 1693 € 2079 € 2346

Teknik Technical
HOzellikler Specifications
- Tamamen paslanmaz gelik kazan ve yogurma kolu. GUglU ve sessiz motor - Full stainless-steel bowl and spiral arm.
sistemi. Homojen karisim saglayan spiral yogurma kolu. - Powerful, low-noise motor. Spiral system for perfectly homogeneous
- Sabit veya hareketli kazan segenekleri. GUvenlik sensorlt koruma kafesi. dough. Fixed or removable bowl! options. Safety guard with automatic
- Zaman ayarli otomatik calisma fonksiyonu (opsiyonel). stop sensor.
- Kolay temizlik ve bakim. Firin, pastane ve pizzacilar i¢in uygundur. - Optional timer-controlled operation. Easy to clean and maintain.
- 20 kg'dan 200 kg'a kadar farkli kapasite segenekleri. Suitable for bakeries, pastry shops, and pizzerias.

- Available in 20 kg to 200 kg capacity models.

Preparation Group
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Dough Kneading Machine with Safety Guard
Kafesli Hamur Yogurma Makinasi

Profesyonel mutfaklar, firinlar ve pastaneler icin gelistirilmis kafesli hamur yogurma makinasi;
guvenli, hizli ve verimli hamur hazirhgi saglar. Spiral yogurma kolu sayesinde homojen karisim
elde edilirken, koruma kafesi maksimum guvenlik sunar.

Designed for professional kitchens, bakeries, and pastry shops, this dough kneading machine
ensures safe, fast, and efficient dough preparation. The spiral kneading arm provides a perfectly
homogeneous Mmix, while the protective cage offers maximum operator safety.

4 KRCS.UHMK.100M

4 KRCS.UHMK.50M

4 KRCS.UHMK.35M

% 650 x 950 x 780 2 480 x 650 x 590 > 800 x 1150 x 900 #8900 x 1320 x 1100 % 900 x 1300 x 1050 28 1030 x 1450 x 1120
¥ 0,830 m? A 85 kg #1300 m?2 A 85 kg #1850 m? A 180 kg

& 220V -50 Hz /075 kw 40 rpm @220V -50 Hz /15 kW 40 rpm ® 220V -50 Hz /1,5 kW 40 rpm

w 35kg un 50 kg hamur 600x300 W 50kg un 75 kg hamur  750x350 = 100kg un 130 kg hamur  750x350

€ 2703 € 4010 € 5762

4 KRCS.UHMK.35T 4 KRCS.UHMK.50T 4 KRCS.UHMK.100T

» 650 x 950 x 780 & 480 x 650 x 590 » 800 x 1150 x 900 £ 900 x 1320 x 1100 % 900 x 1300 x 1050 €3 1030 x 1450 x 1120
#: 0,830 m? A 85 kg #1300 m? A 85 kg #: 7,850 m? A 180 kg
® 380V - 50 Hz /0,75 kw 40 rpm @ 380V -50 Hz/15kW 40 rpm @ 380V - 50 Hz /15 kW 40 rom
w 35kg un 50 kg hamur 600x300 W 50kg un 75 kg hamur  750x350 w 100kg un 130 kg hamur 750x350
€ 2703 € 4010 € 5762
Teknik Technical
Ozellikler Specifications
- Tamamen paslanmaz celik kazan ve yogurma kolu. GUclU ve sessiz motor - Full stainless-steel bowl and spiral arm.
sistemi. Homojen karisim saglayan spiral yogurma kolu. - Powerful, low-noise motor. Spiral system for perfectly homogeneous
Sabit veya hareketli kazan segenekleri. GUvenlik sensorll koruma kafesi. dough. Fixed or removable bowl! options. Safety guard with automatic
Zaman ayarli otomatik ¢alisma fonksiyonu (opsiyonel). stop sensor.
Kolay temizlik ve bakim. Firin, pastane ve pizzacilar icin uygundur. - Optional timer-controlled operation. Easy to clean and maintain.
- 20 kg'dan 200 kg'a kadar farkli kapasite secenekleri Suitable for bakeries, pastry shops, and pizzerias.

- Available in 20 kg to 200 kg capacity models.

@ — S-CSA
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Electric / Gas Grill With Water Pan
Spiral Hamur Yogurma Makinasi

Yogun kullanim gerektiren firin, pastane ve pizzaci mutfaklari icin tasarlanan Spiral Hamur
Yogurma Makinasi, guclu motoru ve dzel spiral yogurma sistemiyle hamuru kisa surede homo-
jen sekilde yogurur. Sessiz calisma, dayaniklilik ve hijyenik yapi ozellikleriyle profesyonellerin

tercihidir.

Designed for intensive use in bakeries, pastry shops, and pizzerias, the Spiral Dough Kneading
Machine ensures fast and homogeneous dough preparation. Its robust stainless-steel body,
powerful motor, and hygienic structure make it the reliable choice for professional kitchens.

4 KRCS.USH.25T

¥ 430 x 710 x 800 28 500 x 750 x 830
# 0,32 m? A 180 kg
@ 380V -50 Hz/15kW 100 rpm

4 KRCS.USH.10T

¥ 670 x 640 x 400 & 710 x 690 x 440
# 0220 m? A 65 kg

@ 380V - 50 Hz /0,75 kw 100 rom

w 8 kg unl10 kg hamur 360x200

€ 3757

Spiral 1 Motorlu 2 Devirli Hamur Yogurma Makinasi

¥ 530 x1050 X 1060 % 580 x 1100 x 1150
# 0,800 m? A 250 kg

& 380V -50 Hz/15kW  100-200 rpm
w18 kg un 18 kg hamur  410x260 W 25 kg un 30 kg hamur 500x300

€ 4470 € 8465

Spiral 1 Motorlu 2 Devirli Hamur Yogurma Makinasi  Spiral 2 Motorlu 2 Devirli Hamur Yogurma Makinasi

E
L5
4 KRCS.USH.35T

»* 630 x 1140 x 1100 € 480 x 650 x 590

>
e
4 KRCS.USH.50T

¥ 740 x 80O x 1360 € 800 x 1250 x 1500

#1m? A 280 kg #*15m? A 430 kg
® 380V - 50 Hz /1,5 kW 100-200 rom & 380V - 50 Hz /3,5 kW 100-200 rpm
W 35kg un 50 kg hamur 600x320 W 50kg un 75 kg hamur 500x300

€ 8925

Spiral 2 Motorlu 2 Devirli Hamur Yogurma Makinasi

€ 16439

Spiral 2 Motorlu 2 Devirli Hamur Yogurma Makinasi

Teknik Technical
Ozellikler Specifications
®

- Tamamen paslanmaz ¢elik kazan ve yogurma kolu. GUglU ve sessiz motor
sistemi. Homojen karisim saglayan spiral yogurma kolu.
Sabit veya hareketli kazan secenekleri. GUvenlik sensorlt koruma kafesi.
Zaman ayarli otomatik ¢alisma fonksiyonu (opsiyonel).
Kolay temizlik ve bakim. Firin, pastane ve pizzacilar icin uygundur.
20 kg'dan 200 kg'a kadar farkli kapasite secenekleri.

Full stainless-steel bowl and spiral arm.
Powerful, low-noise motor. Spiral system for perfectly homogeneous
dough. Fixed or removable bowl! options. Safety guard with automatic stop
sensor.
Optional timer-controlled operation. Easy to clean and maintain. Suitable
for bakeries, pastry shops, and pizzerias.

- Available in 20 kg to 200 kg capacity models.

Preparation Group
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Planetary Mixer Machines

Double-Speed Planetary Mixer Machines
Planet Mikser Makinalari
Cift Devirli Planet Mikser Makinalari

Yogun kullanima uygun tasarimiyla et, tavuk ve sebzeleri lezzetini koruyarak pisirir. Su
haznesi sayesinde yiyecekler kurumaz, pisirme sureci daha saglikli ve kontrollu ilerler.

Designed for heavy-duty use, it cooks meat, poultry, and vegetables while preserving
flavor. The water pan prevents drying, ensuring healthier and more controlled cooking.

Teknik
Ozellikler

®

- Hassas Termostatik kontrol ile hassas
sicaklik yonetimi.

- Buharlastirma kabini sayesinde yiyecekler
kurumadan, lezzetini ve dokusunu
koruyarak piser.

- DUz yUzey ve paslanmaz gelik govde, kolay
temizlenebilirlik ve hijyen saglar.

- Dayanikli ve uzun 6murld yapl, yogun
profesyonel mutfak kullanimina uygundur.

Technical
Specifications

®

- Thermostatic control for precise temperatu-
re management.

- Steam chamber ensures food cooks
without drying, preserving flavor and
texture.

- Flat surface and stainless steel body allow
easy cleaning and maintain hygiene.

- Durable and long-lasting construction
suitable for heavy-duty professional kitchen
use.




4 KRCS.UPM.20M

€ 640 x 750 x 1070

» 590 x 700 x 1020

4 KRCS.UPM.20T-2
» 590 x 700 x 1020

€ 640 x 750 x 1070

# 12 m? A 110 kg
@ 220V - 50 Hz /0,75 kW 70-140-280 rpm
W 30 Lt 300x300

#12m?2 A 110 kg
@ 380V - 50 Hz /0,75 kW 70-140-280 rom
= 30 Lt 300x300

€ 5643

4 KRCS.UPM.30M

» 700 x 900 x 1300 €3 750 x 1000 x 1600

4 KRCS.UPM.40M

% 700 x 900 x 1300 €% 750 x 1000 x 1600

4 KRCS.UPM.60M

»* 700 x 940 x 1360 € 750 x 1000 x 1600

#12m?2 A 210 kg #1850 m?2 A 180 kg #12m? A 226 kg
® 220V-50 Hz/11kw  70-140-280 rpm @ 220V -50 Hz /15 kW  70-140-280 rpm ® 220V -50 Hz /15 kW  70-240-250 rpm
W 30 Lt 360x360 W 40 Lt 400x400 W 60 Lt 430x430

€ 6772

€ 8227

€ 8702

4 KRCS.UPM.30T-2

> 700 x 900 x 1300 € 750 x 1000 x 1600

4 KRCS.UPM.40T-2

% 700 x 900 x 1300 €% 750 x 1000 x 1600

4 KRCS.UPM.60T-2

% 700 x 940 x 1360 €% 750 x 1000 x 1600

#12m? A 210 kg # 1,850 m?2 A 180 kg #12 m?2 A 226 kg
® 380V -50 Hz/11kw  70-140-280 rpm & 380V -50 Hz /1,5 kW  70-140-280 rpm ® 380V -50 Hz /1,5 kW  70-240-250 rpm
W 30 Lt 360x360 W 40 Lt 400x400 =60 Lt 430x430
€ 5836 € 7291 € 7707

Preparation Group
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Potato Peeling Machine
Patates Soyma Makinasi

Profesyonel mutfaklarda yuksek verimlilik icin tasarlanmis Patates Soyma Makinasi, kisa
surede buUyUk miktarda patatesi homojen sekilde soyarak zaman ve is gucu tasarrufu
saglar. Paslanmaz celik yapisi sayesinde uzun émurlu, hijyenik ve kolay temizlenebilir bir

cozUumdur.

Designed for efficiency in professional kitchens, the Potato Peeling Machine quickly and
evenly peels large quantities of potatoes, saving both time and labor. Its stainless-steel
construction ensures durability, hygiene, and easy maintenance.

Teknik Technical
Ozellikler Specifications
® ®
- Paslanmaz celik gbvde ve i¢ kazan. - Full stainless-steel body and inner drum.
- Asindirici taban ve yan ylzey sistemi ile hizli soyma. - Abrasive base and side surface for fast peeling.
- Seffaf kapak sayesinde islem takibi. - Transparent lid for process monitoring.
- Zaman ayarli calisma sistemi (opsiyonel). - Optional timer-controlled operation.
- Su giris ve tahliye baglantisi. . Water inlet and drainage connection.
- Kolay sokulup temizlenebilir yapi. - Easy-to-remove parts for quick cleaning.
- Guvenlik kapak sensoru. - Safety lid sensor.
- Farkli kapasite secenekleri (10 - 30 kg). - Available in various capacities (10 — 30 kg).
- Restoran, otel ve yemek Uretim tesislerine uygundur. - Ideal for restaurants, hotels, and catering facilities.

@ — S-CSA




4 KRCS.UPS.10M

» 420 x 740 x 870 & 480 x 800 x 950

4 KRCS.UPS.25M

> 520 x 830 x 960 & 570 x 900 x 1050

4 KRCS.UPS.35M

» 520 x 830 x 1090 ¢ 570 x 900 x 1160

# A 40 kg # A 62 kg # A 68 kg
® 220V - 50 Hz /0,55 kW 200 kg/h @ 220V - 50 Hz /0,55 kW 500 kg/h ® 220V -50Hz/15kW 700 kg/h
w 0,400 m? = 0,550 m? w 0,600 M2
€ 2732 € 3490 € 3950

4 KRCS.UPS.10T

»* 420 x740 x 870 & 480 x 800 x 950

4 KRCS.UPS.25T

% 520 x 830 x 960 € 570 x 900 x 1050

4 KRCS.UPS.35T

> 520 x 830 x 1090 & 570 x 900 x 1160

K3 A 40 kg K3 A 62 kg K3 A 68 kg
& 380V - 50 Hz /0,55 kw 200 kg/h @ 380V - 50 Hz /0,55 kW 500 kg/h & 380V -50 Hz /1,5 kW 700 kg/h
® 0,400 m? = 0,550 m2 = 0,600 m?
€ 2732 € 3490 € 3950

4 KRCS.UPS.50

3 630 x 840 x 990 € 700 x 900 x 1200

@ A4 kg
@ 220V - 50 Hz /2,2 kw 1000 kg/h
= 0,750 m?

€ 7707

Preparation Group
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Potato Peeling Machine
Patates Soyma Makinasi

Profesyonel mutfaklarda yuksek verimlilik icin tasarlanmis Patates Soyma Makinasi, kisa
sUrede buyuk miktarda patatesi homojen sekilde soyarak zaman ve is gucu tasarrufu
saglar. Paslanmaz celik yapisi sayesinde uzun dmurlu, hijyenik ve kolay temizlenebilir bir
cozumdur.

Designed for efficiency in professional kitchens, the Potato Peeling Machine quickly and
evenly peels large quantities of potatoes, saving both time and labor. Its stainless-steel
construction ensures durability, hygiene, and easy maintenance.

Teknik Technical
Ozellikler Specifications
- Paslanmaz celik gévde ve i¢ kazan. - Full stainless-steel body and inner drum.
- Asindirici taban ve yan yUzey sistemi ile hizli soyma. . Abrasive base and side surface for fast peeling.
- Seffaf kapak sayesinde islem takibi. . Transparent lid for process monitoring.
- Zaman ayarli calisma sistemi (opsiyonel). . Optional timer-controlled operation.
- Su giris ve tahliye baglantisi. - Water inlet and drainage connection.
- Kolay sékulup temizlenebilir yapi. . Easy-to-remove parts for quick cleaning.
- Guvenlik kapak sensoru. - Safety lid sensor.
- Farkli kapasite secenekleri (10 - 30 kg). - Available in various capacities (10 — 30 kg).
- Restoran, otel ve yemek Uretim tesislerine uygundur. - Ideal for restaurants, hotels, and catering facilities.

S-CSA
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¥ 460 x 740 x 1000 % 480 x 800 x 950 % 520 x 830 x 960 52 570 x 900 x 1050 % 520 x 830 x 1090 52 570 x 900 x 1160
* A 47 kg #* A 70 kg #* A 68 kg

& 220V - 50 Hz/ 0,55 kw 200 kg/h & 220V - 50 Hz /0,55 kW 500 kg/h & 220V -50 Hz /1,5 kW 700 kg/h

= 0,600 M2 w 0,750 m?2 = 0,600 m?

€ 3490 € 4321 € 4707

-]
e!
g 2
20
S x
4 KRCS.UPS.I0OFT 4 KRCS.UPS.25FT 4 KRCS.UPS.35T g =
2 N
¥ 460 x 740 x 1000 8 480 x 800 x 950 3 520 x 830 x 960 8 570 x 900 x 1050 3 520 x 830 x 1090 8 570 x 900 x 1160 S ©
* A 47 kg K3 A 70 kg * A 68 kg T
& 380V - 50 Hz /0,55 kW 200 kg/h @ 380V - 50 Hz /0,55 kW 500 kg/h @ 380V -50 Hz/15kW 700 kg/h
= 0,600 m? = 0,750 m?2 w 0,900 Mm?2
€ 3490 € 4327] € 4707

4 KRCS.UPS.50F

3% 630 x 840 x 990 & 700 x 900 x 1200
# A4 kg

® 380V -50 Hz /22 kw 1000 kg/h

= 0,950 m?

€ 8643




Electric / Gas Grill With Water Pan
Hamur Acma Makinasi
Ekmek Dilimleme Makinasi

Lavatas isislyla eti muhurler, lezzeti icine hapseder. DOkUum yuzeyiyle yuksek I1sI tutusu
saglar, profesyonel mutfaklarda essiz izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat, deliv-
ering unmatched grilling performance in professional kitchens.

Teknik Technical
Ozellikler Specifications
LPGC ve NG il Iu t farkl ji ki N I k
ku\la\rfm e tyumiu tasanim, farkii enenr kaynaxiaryla esne - Compatible with LPG and NG, offering flexibility with multiple energy
Magnet émn'\ et ventilli ve pilotlu musluklar, maksimum guvenlik ve sources.
9 Y N . P ' g - Gas taps with safety magnet valve and pilot light for maximum safety
kullanim kolayhgi saglar.
. L . . - and ease of use.
- Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme ) ) )
sicakliklar, - Dual heating zones on full modules allow different cooking
’ temperatures simultaneously.

et

'T-" . - s !
KRCS.UHA .40

4 KRCS.UHA.30 4 KRCS.UEK.O]

3% 420 X 450 x 600 5 570 x 900 x 1160 % 500 x 510 x 600 & 570 x 900 x 1160 3% 720 x 770 x 1090 52 800 x 850 x 1250
# A 32 kg # A 40kg # A 130 kg

& 220V - 50 Hz /025 kW 90 rpm @ 220V - 50 Hz /025 kW 90 rpm @ 220V - 50 Hz /0,37 kW

= 0150 m? = 0220 m?2 = 0,850 m?

€ 29737]

Normal Ekmek

€ 2168

4 KRCS.UHA.30Y 4 KRCS.UHA.40Y 4 KRCS.UEK.02T

3 420 x 450 x 600 8 570 x 900 x 1160 3 500 x 510 x 600 £ 570 x 900 x 1160 ¥ 790 x 890 x 1090 %2900 x 950 x 1350
3 A 32 kg E3 A 40 kg 3 A 135 kg

& 220V - 50 Hz /0,25 kW 90 rpm @ 220V -50 Hz /025 kW 90 rpm @ 220V - 50 Hz /0,37 kW

w 0,150 m? W 0,220 m? w 0,850 m?

€ 1886 € 2168 € 3297




Electric / Gas Grill With Water Pan

Ayakli Zirh Makinasi
Zirh Makinasi

Lavatas Isislyla eti muhurler, lezzeti icine hapseder. DoOkum yuzeyiyle yuksek isi tutusu
saglar, profesyonel mutfaklarda essiz 1izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat, deliv-
ering unmatched grilling performance in professional kitchens.

Teknik Technical
Ozellikler Specifications
®e ®®

- LPG ve NG ile uyumlu tasarim, farkl enerji kaynaklariyla esnek

- Compatible with LPG and NG, offering flexibility with multiple energy
sources.

- Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.
Dual heating zones on full modules allow different cooking
temperatures simultaneously.
Individual piezo ignition for each burner ensures quick and reliable

kullanim.
Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayhgi saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme
sicakliklari.
Her brulér igin ayri piezo gakmak kontrolU, hizli ve guvenilir atesleme
imkani.

startup.
Ayakli Zirh Makinasi 220V - 380V Set UstU Zirh Makinasi 220V - 380V Set UstU Zirh Makinasi 220V - 380V
® O -
% ® ©
‘-.n’
- © |
€
- b S p—
-
4 KRCS.UZK.0IM 4 KRCS.UZK.02M 4 KRCS.UZK.03M
3 470 X 660 x 1000 £ 530 x 680 x 1060 3¢ 490 X 660 X 400 52 540 x 710 X 450 3% 410 X 610 X 350 52 460 x 660 x 400
% 0,400 m? A 55Kkg #0170 m? A 37 kg #* 0120 m? A 30 kg
@ 220V -50 Hz /2,2 kW @ 220V - 50 Hz /22 kW @ 220V - 50 Hz /1,5 kW
= 8 kg Sebze /6 kg Et/5 kg Humus W 8 kg Sebze /4 kg Et /3 kg Humus = 5kg Sebze/25kg Et /3 kg Humus

€ 3757 € 3207 € 2079

4 KRCS.UZK.03T

4 KRCS.UZK.OTT 4 KRCS.UZK.02T

» 470 x 660 x 1000 € 530 x 680 x 1060 ¥ 490 x 660 x 400 € 540 x 710 x 450 ¥ 410 x 610 x 350 & 460 x 660 x 400
# 0,400 m? A 55 kg % 0,170 m? A 37 kg # 0,120 m? A 30 kg

& 380V - 50 Hz /2,2 kW & 380V - 50 Hz /2,2 kW @ 380V - 50 Hz /15 kW

w 8kg Sebze /6 kg Et/5 kg Humus W 8 kg Sebze /4 kg Et /3 kg Humus w 5 kg Sebze /2,5 kg Et/3 kg Humus

€ 3757 € 3207 € 2079

Preparation Group

o]
Q0
S
o
@)
=
=
N
0
I




Electric / Gas Grill With Water Pan
Sebze Dograma / Portakal Sikma
Sterilazator Makinasi

Lavatas isisiyla eti muhurler, lezzeti icine hapseder. Dokum yuzeyiyle yuksek IsI tutusu
saglar, profesyonel mutfaklarda essiz izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat, deliv-
ering unmatched grilling performance in professional kitchens.

Teknik Technical
Ozellikler Specifications
@@ ®®

- LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek

- Compatible with LPG and NG, offering flexibility with multiple energy
sources.

- Gas taps with safety magnet valve and pilot light for maximum safety
and ease of use.

- Dual heating zones on full modules allow different cooking

kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve
kullanim kolayligi saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme

sicakliklari. )
o ) . - temperatures simultaneously.
- Her brulér icin ayr piezo cakmak kontrolU, hizli ve guvenilir atesleme o ) R . .
kA - Individual piezo ignition for each burner ensures quick and reliable
imkant.

startup.

t—\ = i
:® |

-[( ~f
ey E
gl
3 ’

4 KRCS.BSM.10

4 KRCS.USD.OI 4 KRCS.STM.03

¥ 350 x 600 x 400 & 540 x 710 x 450 FH 32 »* 495 x 120 x 600 3
# 300kg/h A 21 kg #: 850 dev/dk A 36 kg K3 A
@ 220V - 50 Hz /0,25 kW & 220V - 50 Hz @ 220V - 50 Hz /12 kW
W 8 Kg Sebze /4 Kg Et/3 Kg Humus =] -
€ 1975 € 798 € 316

Set UstU Sebze Dograma Portakal Sikma Makinasi Sterilazator Makinasi

N

4 KRCS.STK.02 4 KRCS.BSM.20

[
(-. - | d . s

4 KRCS.USD.O2T

3 490 x 660 X 400 32 540 x 710 X 450 3% 953 X 132 x 604
# 300 kg /h A 37 kg # 70 kg /h ASkg # Iy
& 220V - 50 Hz /0,25 kW @ @ 220V - 50 Hz / 24 kW

Set UstU Sebze Dograma Portakal Sikma Makinasi Sterilazator Makinasi

@ — S-CSA
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Electric / Gas Grill With
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Makinasi
Devirmeli
Ogutlcu
Hamburger
Presi
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Preparation Gro

4 KRCS.SDM.OI 4 KRCS.DO.OI

# 80 kg/h A Skg # 11000 dev/dk i
@ 220V - 50 Hz /0,37 kW @ 220V - 50 Hz
| =
€ 900 € 1100
Sogan Dograma Makinasi Devirmeli Oguticu

4 10 Cm Hamburger Presi 4 12 Cm Hamburger Presi 4 14 Cm Hamburger Presi
ry @ Iy * A




Electric / Gas Grill With Water Pan
Sogan Dograma Makinasi
Devirmeli Ogutucu
Hamburger Presi

Lavatas isisiyla eti muhurler, lezzeti icine hapseder. DoOkUm yuzeyiyle yuksek I1sI tutusu
saglar, profesyonel mutfaklarda essiz izgara performansi sunar.

Lava stone heat sears meat and locks in flavor. Cast iron surface retains high heat, deliv-
ering unmatched grilling performance in professional kitchens.

Teknik
Ozellikler

- Hassas Termostatik kontrol ile hassas
sicaklik yonetimi.

- Buharlastirma kabini sayesinde yiyecekler
kurumadan, lezzetini ve dokusunu
koruyarak piser.

- Duzyuzey ve paslanmaz celik gévde, kolay
temizlenebilirlik ve hijyen saglar.

- Dayanikli ve uzun 6murlt yapl, yogun
profesyonel mutfak kullanimina uygundur.

Technical
Specifications

- Thermostatic control for precise temperatu-
re management.

- Steam chamber ensures food cooks without
drying, preserving flavor and texture.

- Flat surface and stainless steel body allow
easy cleaning and maintain hygiene.

- Durable and long-lasting construction
suitable for heavy-duty professional kitchen
use.




4 KRCS.SMPD.27 4 KRCS.AMPD.28

¥ 37x27x37 b1 ¥ 27x18x28 &
# 99 mm A7 kg #* 9*9 mm A33 kg

IS
®

L
L8l

€ 315

Patates Dilimleme Patates Dilimleme

J
4 KRCS.SMPD.30 4 KRCS.SMPD.32
% 15x 20 x 30 b4 w27 x22x40 b4
@ 9*9 mm A25Kkg # 99 mm A 55 kg
@ @
- [=|
€ 243 € 285
Patates Dilimleme Patates Dilimleme

4 Strec Makinasi

@ 30-40 cm A
& 220V - 50 Hz /1TkW
-

Preparation Group
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Dishwashers .

Bulasik Makineleri

— S-CSA
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Sessizce buyuk isler yapanlar.

Yuksek performans, dusuk tuketim.
Hijyenin gorunmeyen kahramani bu maki-
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neler; her sey bittiginde bile calismaya
devam eder.

Quietly Doing the Heavy Lifting

High performance, low consumption.
These machines are the unseen heroes
of hygiene — still working, even after
everything else is done.




Dishwasher
Bulasik Makinesi

Endustriyel Bulasik Makinesi, yogun kullanim gerektiren profesyonel mutfaklarda
yuksek yikama performansi ve hijyen saglar. Enerji ve su tasarrufu sunan yapisi, hizli
cevrim suresi ve paslanmaz celik govdesiyle uzun dmurlu ve guvenilirdir. Restoran, otel
ve yemek Uretim tesisleriicin ideal cozumdur.

The Industrial Dishwasher ensures high washing performance and hygiene in profes-
sional kitchens with intensive use. Designed for energy and water efficiency, it offers
fast wash cycles and a durable stainless-steel body. |deal for restaurants, hotels, and

catering facilities.

4 KRCS.BRD.1000

3 475 x 525 x 745 €3 500 x 555 x 800

4 KRCS.BYM.500

* 600 x 650 x 810 €650 x 700 x 950

#: 1000 Bardak A 38 kg
® 220v - 50 Hz /32 kW

€ 2140

#: 500 Tabak A 67 kg
® 220V - 50 Hz /6 kW

€ 2550
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4 KRCS.BYM.1000

3 720 x 830 x 1480 & 745 x 860 x 1520
#: 1000 Tabak A 123 kg

4 KRCS.KKEMP.2000

1900 x 837 x 2000 b4

#: 2000 Tabak A 340 kg

® 380-50Hz/95kw

€ 3852

Teknik
Ozellikler

®

- Paslanmaz gelik gévde ve yikama haznesi. YUksek basingli yikama ve
durulama kollari.

- Enerjive su tasarruflu calisma sistemi. Termostat kontrollU su Isitma
sistemi.

- 0-60 saniye arasinda ayarlanabilir yikama suresi. 85 °C'ye kadar durulama
suyu sicakligr ile tam hijyen. Kolay gikarilabilir filtre sistemi. GUvenlik
mikrosalterli kapak sistemi.

- Otomatik durulama ve deterjan dozaj pompasi (opsiyonel). Sessiz ve
titresimsiz calisma. Ergonomik kontrol paneli. Farkli ebat ve kapasite
segenekleri (bardak, tabak, tepsi).

& 380V - 50 Hz /50 kW

€ 16500

Technical
Specifications

®

- Stainless-steel body and wash chamber. High-pressure wash and rinse
arms.

- Energy- and water-saving operation system. Thermostat-controlled
water heating.

- Adjustable washing time (0-60 sec). Rinsing temperature up to 85 °C for
full hygiene.

- Removable filter system for easy cleaning. Door safety microswitch.

- Automatic rinse and detergent dosing pump (optional).

- Quiet and vibration-free operation

- Ergonomic control panel. Available in various sizes and capacities (glass,
dish, tray).

@ — S-CSA
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Knee-Operated Sink
Dizden Kumandali

Evye

Dizden kumandali evye, el temasini
ortadan kaldirarak maksimum hijyen
saglar. Paslanmaz celik yapisi sayesinde
uzun omurlu, dayanikli ve kolay temi-
zlenebilir bir ¢cdzumdur. Profesyonel
mutfaklar, hastaneler ve gida Uretim
alanlarricin idealdir.

The knee-operated sink ensures maxi-
mum hygiene by eliminating hand
contact. Made of durable stainless steel,
it offers long-lasting performance and
easy cleaning. Ideal for professional
kitchens, hospitals, and food processing
areas.

Teknik

Ozellikler

®

- Paslanmaz celik gévde ve lavabo haznesi. Dizle temasla otomatik su
akisi saglayan mekanik kumanda sistemi. Su tasarrufu saglayan
perlatorll batarya.El temasini engelleyen hijyenik kullanim. Sicak ve
soguk su baglanti imkani.

- Duvara veya zemine monte edilebilir yapi. Kolay temizlenebilir ve
bakim gerektirmeyen mekanizma. EndUstriyel mutfak, laboratuvar ve
saglik tesisleriigin uygun.

Technical
Specifications

®

- Stainless-steel body and sink bowl. Mechanical knee control system
for water flow. Water-saving aerator faucet. Hands-free, hygienic
operation. Hot and cold water connection options.

- Wall or floor-mounted installation. Easy-to-clean, maintenance-free
design. Suitable for industrial kitchens and healthcare facilities.

4 KRCS.DKE.50
» 500 x 500 x 350 b3
B3 A 8kg

S-CSA ——

Foot-Pedal Sink
Ayak Basmali Evye

Ayak pedalli evye, kullaniciya el deg-
meden su kontrolU saglar. Yogun kul-
lanim kosullarinda hijyen, dayaniklilik ve
kullanim kolayligini bir arada sunar.

The foot-pedal sink allows  full
hands-free water control, ensuring
hygiene and ease of use in heavy-duty
environments. Built with durable stain-
less steel for long service life.

Teknik

Ozellikler

®

- Paslanmaz gelik gévde ve havuz.

- Mekanik ayak pedaliyla su akisi kontrolU.
- Sicak-soguk su baglanti imkani.

- Eltemasini 6nleyen hijyenik kullanim.

- Dayanikli pedal mekanizmasl, uzun 6murlt yapl.
- Su tasarruflu batarya sistemi.

- Duvar tipi veya zemin montaj opsiyonu.
- Kolay temizlenebilir, hijyenik ylUzey.

Technical
Specifications

®

- Stainless-steel construction and basin.

- Mechanical foot-pedal water control.

- Hot and cold water connection available.

- Hygienic, hands-free operation.

- Durable pedal mechanism for long life.

- Water-saving faucet system.

- Wall-mounted or floor-standing installation.
- Easy toclean and maintain.

4 KRCS.APKE

* 500 x 500 x 850 b4
* A 8 kg

Dishwashers
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Plate Warmer
Tabak Isiticl

Tabak Isiticl, servis oncesi tabaklarin ideal sicaklikta tutulmasini saglayarak yemeklerin
daha uzun sure sicak kalmasina yardimci olur. Dayanikli paslanmaz celik yapisi ve
termostat kontrollU isitma sistemiyle profesyonel mutfaklarda guvenilir performans
sunar.

The Plate Warmer keeps plates at the ideal serving temperature, ensuring that dishes
stay hot for Jlonger. With its durable stainless-steel construction and
thermostat-controlled heating system, it provides reliable performance in professional

kitchens.

Teknik Technical
Ozellikler Specifications
® ®

- Paslanmaz celik gévde.

- Termostat kontrollU isitma sistemi (30-90 °C). Homojen isi dagdilimi
saglayan rezistans yapisl.

- Hizliisinma ve enerji tasarruflu calisma. Kolay erisim icin acilir kapak veya
sUrgult kapakli model secenekleri.

- Ayarlanabilir raf sistemi. Sessiz ve titresimsiz calisma. Kolay temizlenebilir
ve hijyenik i¢ ylzey.

- Tekerlekli veya sabit ayakli versiyon secenekleri. Servis hatti, otel, restoran
ve catering mutfaklariicin ideal.

- Stainless-steel body.
- Thermostat-controlled heating system (30-90 °C). Uniform heat

distribution with built-in heating elements.

- Fast heating and energy-efficient operation. Hinged or sliding door

options for easy access.

- Adjustable internal shelves. Quiet and vibration-free operation.
- Easy-to-clean, hygienic inner chamber. Available with castors or fixed

legs.

- Ideal for hotels, restaurants, and catering kitchens.

%£ 1200 x 700 x 850 5 1250 x 750 x 1100 3¢ 1400 x 700 x 850 52 1450 x 750 x 1100
#* 118 m? A 80 kg # 120 m? A 9 kg
® 220V - 50 Hz /1,4 kW ® 220V - 50 Hz /1,6 kW

€ 1392 € 1608

% 1600 X 700 x 850 £ 1650 x 750 x 1100 1800 x 700 x 850 521850 x 750 x 1100 ¥ 2000x700x 850 £ 2050 x 750 x 1100
@ 14 m? A 99 kg % 1,53 m? A 128 kg @ 170 m? A 139 kg
& 220V - 50 Hz /1,8 kW & 220V - 50 Hz /2,0 kW & 220V - 50 Hz /2,2 KW

€ 1776 € 1914 € 2154

@ — S-CSA
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Water Sprays and Hoses

Su Spreyleri ve

Hortumlar . S e

1 ;
Profesyonel mutfaklarda ;
etkili temizlik icin tasarlanan . 55
su spreyleri ve hortumlar, Iaff
yUksek basing dayanimi ve |
ergonomik kullanimiyla <
uzun omurlud  performans @
synar
Designed for effective clean- q a x a
ing in professional kitchens, b « . e

water sprays and hoses pro-
vide durable, high-pressure

performance with ergonom-
. . & o by
ic handling. L ‘"
1 i
L 3
1
. n
Teknik H
Ozellikler 3 i
® : i
1
- Paslanmaz celik su tabancasi. U'
- Yuksek basinca dayanikli esnek hortum. T ".‘l
. Tetik kontrollt su akisi. |
- Ayarlanabilir pusktrtme agisi. | !
- Sicak ve soguk su baglantisi. i -
- Duvar tipi montaj aparatl.
1
Technical
Specifications 4 KRCS.SPRT. 4 KRCS.SPRT.2
® 2 = =
- Stainless-steel spray gun. # A K3 A %
. _l:gxib\e, highfi}lredssure h(;‘se. ) @ c
- Trigger-controlled water flow. v
99 = G ] G 2 g
- Adjustable spray angle. a s
- Hot and cold water connection. € 226 € 256 ;
- Wall-mounted holder. o =X
U
o
J
o0 @
‘\" I

GO N B,

4 ELCIK HORTUMU 4 ELCIK 4 ELCIK HORTUMU YAY
B3 A B3 A B3 A

& & &

I/ € - € w €

€ 30 € 94 € 406




Service Line - Workstops

Servis Hatti - Tezgahlar
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Duzen, hiz ve akis i¢in tasarlandi.

Servis alanlarinin mimarisini bu grup
kurar. Self-servis ya da arka alan fark
etmez — her sey yerli yerinde, zaman|
bosa harcatmaz.

“Designed for Order, Speed, and Flow.

This group shapes the architecture of
service areas.

Whether it's self-service or back-of-house,
everything stays in its place — no time
wasted.
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Electric / Gas Fryer
Elektrikli Benmari

Kompakt yapisiyla alani verimli kullanir, yUksek kapasitesiyle servis hizini artirir. Profesy-
onel mutfaklarin vazgecilmez yardimcisi.

Compact footprint, high capacity — maximizes space and boosts service speed. An
essential tool for every professional Kitchen.

Teknik
Ozellikler

®

- Termostatik Isl kontrolU sayesinde sabit sicaklikta pisirme imkani.

- Hareketli isitici sistemi, kolay ve hizli temizlik saglar.

- Paslanmaz celik fritdz sepetleri, yuksek isiya dayanikli ve uzun émurlu.
- Emniyetli yag tahliyesiicin 6n kisima konumlandiriimis tahliye

muslugu.

- Limit termostat ile asiri iIsinmaya karsi guvenli kullanim. Kolay

temizlenebilir ic hazne ve yuvarlatiimis koselerle hijyenik tasarim.

- Dayanikl paslanmaz gévde (AISI 304) ile uzun sureli profesyonel

kullanim.

Technical
Specifications

®

- Thermostatic heat control ensures consistent cooking temperature.

- Movable heating system allows for quick and easy cleaning.

- Stainless steel fryer baskets are heat-resistant and built to last.

- Front-mounted drain valve for safe and convenient oil disposal.

- Safety ensured with limit thermostat to prevent overheating.

- Hygienic design with easy-to-clean tank and rounded corners.

- Durable stainless steel body (AISI 304) for long-lasting professional use




4 KRCS.ESTUE.1570-430-N 4 KRCS.ESTUE.1570-430

4 KRCS.ESTUE.1870-430

#1500 x 700 x 850/1350 & ¥ 1500 x 700 x 850/1350 & #1800 x 700 x 850/1350 &

#3+1GN 1/ A 68 kg #* 4 GN N A 70 kg #5GCN1/1 A 84 kg
®220v - 50 Hz /2,5 kW ® 220v - 50 Hz /2,5 kW ® 220v - 50 Hz /2,5 kW

w KUVETSIZ € TRM-23-2602/01 w KUVETSIZ € TRM-23-2602/01 W KUVETSIZ € TRM-23-2602/01

€ 1050 € 1230

% 1500 x 700 x 850/1350 & #1500 x 700 x 850/1350 &2 ¥ 1800 x 700 x 850/1350 &
# 3+1GN /1 A 84 kg # 4 GN 1/ A 73 kg #5GN N A 84 kg
® 220v - 50 Hz /2,5 kW @ 220v - 50 Hz /2,5 kW & 220v - 50 Hz /2,5 kW

w KUVETSIZ (€ TRM-23-2602/01 = KUVETSIZ

(€ TRM-23-2602/01 W KUVETSIZ

€ TRM-23-2602/01

€ 1200 € 1230 € 1440

4 KRCS.ESTUE.2170-430

% 2100 x 700 x 850/1350 2
#6GN1N A 73 kg

® 220v - 50 Hz /2,5 kw

W KUVETSIZ (€ TRM-23-2602/01

€ 1396

4 KRCS.ESTUE.2170-304

#2100 x 700 x 850/1350 82

#6GNIN A 73 kg

® 220v - 50 Hz /2,5 kw

W KUVETSIZ (€ TRM-23-2602/01

€ 1666

Electric Fryer

Elektrikli Benmari
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Electric / Gas Full-Channel Grill
Gazli Benmari

Derin kanalli yUzeyiyle fazla yagi uzaklastirir, lezzeti muhurler. Profesyonel mutfaklarda
et ve sebzelerde Ustun pisirme performansi sunar.

Deep-ridged surface drains excess fat while sealing in flavor. Delivers exceptional cook-
ing performance for meats and vegetables in professional kitchens.

Teknik Technical
Ozellikler Specifications
®e ®e

- LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek

kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum glvenlik ve

kullanim kolayhigr saglar.

- Tam modullerde iki bolgeli isitma ile ayni anda farkli pisirme

sicakliklari.

- Her brulor icin ayr piezo cakmak kontrold, hizli ve glvenilir atesleme

imkani. Kolay cikarilabilir yag haznesi, temizlik stresini kisaltir.

- Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda

pratik kullanim.

- Compatible with LPG and NG, offering flexibility with multiple

energy sources.

- Gas taps with safety magnet valve and pilot light for maximum

safety and ease of use.

- Dual heating zones on full modules allow different cooking

temperatures simultaneously.

- Individual piezo ignition for each burner ensures quick and reliable

startup.
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& KRCS.STUG.990
¥ 900 x 900 x 850 /1350 52

& KRCS.STUG.1690

¥ 1600 x 900 x 850 /1350 &

& KRCS.STUG.1290
¥ 1250 x 900 x 850 /1350 &

@ Kuru Isitma A 72 kg @ Kuru Isitma A 86 kg # Kuru Isitma A 100 kg

@ 7165 kw 20 mbar & NG (Naturel Gas) & 7165 kw 20 mbar & NG (Naturel Gas) @ 7165 kw 20 mbar & NG (Naturel Gas)

= (€ 2422-GAR-7115/86 - (€ 2422-CAR-7115/86 [~ (€ 2422-CGAR-7115/86
€ 1458 € 1996 € 2430

® KRCS.STUGL.990

% 900 x 900 x 850 /1350 &

® KRCS.STUGL.1690

3 1600 x 900 x 850 /1350 &

® KRCS.STUGL.1290

¥ 1250 x 900 x 850 /1350 &

@ Kuru Isitma A 72 kg @ Kuru Isitma A 86 kg @ Kuru Isitma A 100 kg
& 7,058 KW 30 mbar ® LPG (Liquefied Gas) @ 7,058 KW 30 mbar ® LPG (Liguefied Gas) @ 7,058 KW 30 mbar ® LPG (Liquefied Gas)
- (€ 2422-CAR-7115/86 - (€ 2422-CAR-7115/86 = (€ 2422-CGAR-7115/86

€ 1483

€ 2021 € 2455

Gas Fryer

Gazli Benmari
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Electric / Gas Full-Channel Grill
Gazli Benmari

Derin kanalli yUzeyiyle fazla yagi uzaklastirir, lezzeti muhurler. Profesyonel mutfaklarda
et ve sebzelerde UstUn pisirme performansi sunar.

Deep-ridged surface drains excess fat while sealing in flavor. Delivers exceptional cook-
ing performance for meats and vegetables in professional kitchens.

Teknik Technical
Ozellikler Specifications
®E ®e

- Compatible with LPG and NG, offering flexibility with multiple

@ — S-csA

- LPG ve NG ile uyumlu tasarim, farkli enerji kaynaklariyla esnek

kullanim.

- Magnet emniyet ventilli ve pilotlu musluklar, maksimum guvenlik ve

kullanim kolayligi saglar.

- Tam modullerde iki bélgeli isitma ile ayni anda farkli pisirme

sicakliklari.

- Her brulor icin ayr piezo gakmak kontrolU, hizli ve glvenilir atesleme

imkani. Kolay cikarilabilir yag haznesi, temizlik stresini kisaltir.

- Hijyenik ve kolay temizlenebilir ylzey, yogun tempolu mutfaklarda

pratik kullanim.

energy sources.

- Gas taps with safety magnet valve and pilot light for maximum

safety and ease of use.

- Dual heating zones on full modules allow different cooking

temperatures simultaneously.

- Individual piezo ignition for each burner ensures quick and reliable

startup.
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KRCS.STUG.2090

1950 x 900 x 850 /1350 &

& KRCS.STUG.2390

¥ 2300 x 900 x 850 /135083

& KRCS.STUG.2890
¥ 2800 x 900 x 850 /135083

Kuru Isitma A 115 kg

@ Kuru Isitma A 140 kg

#: Kuru Isitma A& 160 kg

14,330 kw 20 mbar & NG (Naturel Gas)

& 14,330 kw 20 mbar & NG (Naturel Gas)

& 14,330 kw 20 mbar & NG (Naturel Gas)

(€ 2422-GAR-7115/86

€ 3106

- (€ 2422-GAR-7115/86
€ 3570

- €€ 2422-GAR-7115/86
€ 4200

® KRCS.STUGL.2090

¥ 1950 x 900 x 850 /1350 &

® KRCS.STUGL.2390

¥ 2300 x 900 x 850 /135083

® KRCS.STUGL.2890
¥ 2800 x 900 x 850 /1350 &2

@ Kuru Isitma A 115 kg

#: Kuru Isitma A 140 kg

#: Kuru Isitma A 160 kg

@ 14,116 KW 30 mbar ® LPG (Liquefied Gas)

@ 14,116 KW 30 mbar ® LPG (Liquefied Gas)

@ 14,116 KW 30 mbar ® LPG (Liquefied Gas)

- € 2422-GAR-7115/86 - (€ 2422-GAR-7115/86 - (€ 2422-GAR-7115/86
€ 3131 € 3595 € 4225
Gas Fryer

Gazli Benmari
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Electric / Gas Full-Channel Grill
Set UstU Sicak Servis Unitesi

Derin kanalli yuzeyiyle fazla yagi uzaklastirir, lezzeti muhurler. Profesyonel mutfaklar-
da et ve sebzelerde Ustun pisirme performansi sunar.

Deep-ridged surface drains excess fat while sealing in flavor. Delivers exceptional
cooking performance for meats and vegetables in professional kitchens.

NS iy

Teknik Technical
Ozellikler Specifications
Hassas termostatik kontrol sayesinde her Griinde ideal pisirme Precise thermostatic control for the perfect cooking temperature
every time

sicakhgi.

Tam modullerde iki bolgeli isitma ile farkl pisirme ihtiyaglarina ayn
anda ¢ozum.

Kolay cikarilabilir yag haznesi, temizlik ve bakim strecini hizlandirir.
PUrlzsUz yuzey ve hijyenik tasarim ile zahmetsiz temizlik.

Dayanikll paslanmaz ¢elik gévde, uzun &murlu ve profesyonel
kullanim icin tasarland.

Dual heating zones on full modules to meet different cooking
needs simultaneously.

Removable grease tray for faster, easier maintenance.

Smooth, hygienic surface ensures effortless cleaning.

Durable stainless steel body, built for long-lasting, professional use.

inox
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4 KRCS.SSUT.857

3% 850 x 700 x 350
# A13kg

® 220V - 50 Hz 2,5 kW

= 2GN 1/ C€ TRM-23-2602/01

.H,\-.
-

4 KRCS.SSUT.1050

3% 1000 x 500 x 350 b

# A5 kg

® 220V - 50 Hz 2,5 kW

W 3GN12 (€ TRM-23-2602/01

4 KRCS.SSUT.1250

3% 1200 x 500 X 350
* A 15 kg

& 220V - 50 Hz 2,5 kW

= 4GN12 €€ TRM-23-2602/01

.

¥ 1200 x 700 x 350
* A 27 kg

® 220V - 50 Hz /2,5 kW

W 3GNIN (€ TRM-23-2602/01

4 KRCS.SSUT.1570-N

3% 1500 x 700 x 350 8

#* A 36kg

® 220v - 50 Hz /2,5 kW

W 3+1GN /1 €€ TRM-23-2602/01

4 KRCS.SSUT1570

3 1500 x 700 x 350 52

* A 32 kg

& 220v - 50 Hz /2,5 kW

W 4 GN1/ (€ TRM-23-2602/01

Electric / Gas Full-Channel Grill
Set UstU Sicak Servis Unitesi
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Neutral Service Unit
Notr Servis Unitesi

Kod / Code Olgt (mm) / Dimension
¢ KRCS.NSU.870 % 800x700x850
¢ KRCS.NSU.1070 7 1000x700x850
e KRCS.NSU.1270 * 1200x700x850
¢ KRCS.NSU.1470 2 1400x700x850
e KRCSKYT1670 3¢ 1600x700x850

Cutlery Unit
Kuver Unitesi

LJ

Kod / Code Olgl (mm) / Dimension
KRCS.KU.1270 2% 1200x700x850

KRCS.KU.1470 3 1400x700x850

Cash Desk Unit
Kasa Unitesi

&~ o

Kod / Code Olct (mm) / Dimension
KRCS.KU.870 % 800x700x850
KRCS.KU.1270 % 1200x700x850

Boiler Washing Bench
Kazan Yikama Evyesi

»
Kod / Code Olcl (mm) / Dimension
— KRCS.KYT1260 3$1200x900x600/850
—KRCS.KYTI360 31300x900x600/850
—KRCS.KYT1460 3¢ 1400x900x600/850
—KRCS.KYT1560 *1500x900x600/850
— KRCS.KYT1660 3¢ 1600x900x600/850

— KRCS.KYT1760 » 1700x900x600/850

— KRCS.KYT1860 ¥ 1800x900x600/850

— KRCS.KYT.1960 3 1900x900x600/850




S

-CSA ——

inox

Work Bench with Base Shelf Work Bench Without Base Shelf
Taban Rafl Calisma Tezgahi Taban Rafsiz Calisma Tezgahi
!
. ' 4 X
" '
> F
-
»
—KRCSTSCT1260 2% 1200x600x850 —KRCSTRCTI260 3¢ 1200x600x850
—KRCS.TSCT1270 € 1200x700x850 —KRCSTRCTI270 3¢ 1200x700x850
—KRCS.TSCT1360 3¢ 1300x600x850 —KRCSTRCTI1360 3¢ 1300x600x850
—KRCSTSCT1370 3¢ 1300x700x850 —KRCSTRCTIZ70 3¢ 1300x700x850
— KRCS.TSCT.1460 3 1400x600x850 — KRCS.TRCT1460 3¢ 1400x600x850
— KRCSTSCT1470 3¢ 1400x700x850 — KRCSTRCTI1470 3¢ 1400x700x850
— KRCSTSCTI1560 > 1500x600x850 — KRCSTRCTI560 3¢ 1500x600x850
— KRCS.TSCT.1570 2% 1500x700x850 —KRCSTRCTI570 ¥ 1500x700x850
—KRCS.TSCT1660 > 1600x600x850 —KRCSTRCTI660 3¢ 1600x600x850
—KRCSTSCT1670 > 1600x700x850 —KRCSTRCTI670 3¢ 1600x700x850
—KRCSTSCT1760 3¢ 1700x600x850 —KRCS.TRCTI760 3¢ 1700x600x850
—KRCS.TSCT1770 3¢ 1700x700x850 —KRCS.TRCT.1770 3¢ 1700x700x850
— KRCSTSCTI1860 3¢ 1800x600x850 — KRCS.TRCT.1860 3 1800x600x850
— KRCSTSCT1870 2 1800x700x850 —KRCSTRCT1870 3¢ 1800x700x850
— KRCSTSCT1960 3¢ 1900x600x850 —KRCSTRCTI1960 3¢ 1900x600x850
— KRCSTSCT1970 A% 1900x700x850 — KRCSTRCTI970 % 1900x700x850
— KRCSTSCT 2060 3¢ 2000x600x850 —KRCSTRCT.2060 3¢ 2000x600x850
— KRCS.TSCT2070 ax 2000x700x850 — KRCSTRCT.2070 3 2000x700x850

]
)

©

I
9
>

—

(0]
V2]

Service Lin

-
im
-

O

(9]

0
'_




Workbench with Cabinet,
Intermediate Shelf, and Sliding Doors
Dolapli Ara Rafli SUrgu Kapili

Calisma Tezgahi

Workbench with Cabinet, Intermediate Shelf, Sliding Door
Right Side with 3 Drawers

Dolapli Ara Rafli SUrgu Kapili Sagdan 3'lu

Blok Cekmeceli Calisma Tezgahi

—KRCS.DACT.1360 3¢ 1300x600x850
—KRCS.DACTI1370 3¢ 1300x700x850
—KRCS.DACT.1460 3¢ 1400x600x850
—KRCS.DACT1470 3¢ 1400x700x850
— KRCS.DACT.1560 3¢ 1500x600x850
—KRCS.DACT1570 3¢ 1500x700x850

—KRCS.DACT.1660

3¢ 1600x600x850

—KRCS.DACT1670

2% 1600x700x850

—KRCS.DACT.1760

3¢ 1700x600x850

—KRCS.DACT.1770

2% 1700x700x850

—KRCS.DACT.1860

3¢ 1800x600x850

—KRCS.DACT1870

3¢ 1800x700x850

—KRCS.DACT.1960

3¢ 1900x600x850

—KRCS.DACT1970

3¢ 1900x700x850

—KRCS.DACT.2060

3¢ 2000x600x850

—KRCS.DACT.2070

2 2000x700x850

—KRCS.DACT.2160

3¢ 2100x600x850

—KRCS.DACT.2170

ax 2100x700x850

—KRCS.DACT.2260

Ak 2200x600x850

—KRCS.DACT.2270

ak 2200x700x850

—KRCS.DACT.2360

Ak 2300x600x850

—KRCS.DACT.2370

Ak 2300x700x850

—KRCS.DACT.2460

ax 2400x600x850

—KRCS.DACT.2470

7€ 2400x700x850

Kod / Code
= KRCS.DABCT.1570

—KRCS.DABCT.1660

Olcl (mm) / Dimension
2% 1500x700x850
7% 1600x600x850
> 1600x700x850
7% 1700x600x850
> 1700x700x850
% 1800x600x850
3¢ 1800x700x850
Ak 1900x600x850
2% 1900x700x850
& 2000x600x850
2% 2000x700x850
2% 2100x600x850
2 2100x700x850
2 2200x600x850
3¢ 2200x700x850
a8 2300x600x850
3¢ 2300x700x850

— KRCS.DABCT.2460 Ak 2400x600x850

— KRCS.DABCT.2470 € 2400x700x850
|

—KRCS.DABCT.1670
—KRCS.DABCT.1760

— KRCS.DABCT.1770
— KRCS.DABCT.1860

— KRCS.DABCT.1870

— KRCS.DABCT.1960
—KRCS.DABCT.1970
—KRCS.DABCT.2060

—KRCS.DABCT.2070
—KRCS.DABCT.2160

— KRCS.DABCT.2170
— KRCS.DABCT.2260

— KRCS.DABCT.2270

— KRCS.DABCT.2360

— KRCS.DABCT.2370




Movable Work Bench
Hareketli Calisma Tezgahi

Kod / Code

—KRCS.HCT.1470
—KRCS.HCT.1480
—KRCS.HCT.1670
—KRCS.HCT.1680

Olcl (mm) / Dimension
> 1400x700x850
% 1400x800x850
3¢ 1600x700x850
> 1600x800x850

—KRCS.HCT.1970 > 1900x700x850

—KRCS.HCT.1980 A% 1900x800x850

inox

S-CSA —

Single Sink Countertop with Scraping Funnel
Siyirma Hunili Tek Evyeli Tezgahi

)
w
Kod / Code Olcl (mm) / Dimension

= KRCSTSHCT1270 ax 1200x700x850

— KRCS.TSHCT1370 2% 1300x700x850
— KRCS.TSHCT.1470 a% 1400x700x850
— KRCS.TSHCT.1560 2% 1500x600x850
— KRCS.TSHCT570 2% 1500x700x850
— KRCS.TSHCT1660 2% 1600x600x850
— KRCS.TSHCT1670 2% 1600x700x850

% 1700x600x850
2% 1700x700x850

— KRCS.TSHCT.1760
~ KRCS.TSHCT1770

— KRCS.TSHCT1860 € 1800x600x850
— KRCS.TSHCT.1870 2% 1800x700x850
—KRCS.TSHCT.1960 A& 1900x600x850

= KRCSTSHCT1970 2% 1900x700x850

Single Sink Countertop Without Base Shelf
Taban Rafsiz Tek Evyeli Tezgah

Single Sink Countertop with Base Shelf
Taban Rafli Tek Evyeli Tezgah

~ L3
Kod / Code Olgt (mm) / Dimension Kod / Code Olcl (mm) / Dimension
— KRCS.TSTECT1360 Ak 1300x600x850 — KRCSTRTECTI1360 3¢ 1300x600X850

— KRCS.TSTECT1370 2 1300x700x850

A& 1400x600x850

— KRCS.TSTECT.1460

— KRCSTSTECT1470 » 1400x700x850
— KRCSTSTECT1560 % 1500x600x850
— KRCS.TSTECT1570 » 1500x700x850
— KRCS.TSTECT.1660 2 1600x600x850
— KRCSTSTECT1670 2% _1600x700x850
— KRCSTSTECT1760 » 1700x600x850
— KRCSTSTECT1770 »* 1700x700x850

— KRCSTSTECT1860 3 1800x600x850
— KRCS.TSTECT.1870 3 1800x700x850

— KRCSTRTECT1370 A% 1300x700x850

— KRCSTRTECT1460 »* 1400x600x850
— KRCSTRTECT1470 »* 1400x700x850
— KRCSTRTECT1560 Ak 1500x600x850
— KRCSTRTECTI570 »* 1500x700x850
— KRCSTRTECT.1660 3 1600x600x850
— KRCSTRTECT1670 25 1600x700x850
— KRCSTRTECT1760 % 1700x600x850

— KRCS.TRTECT1770 a 1700x700x850

— KRCSTRTECT.1860 3¢ 1800x600x850
— KRCS.TRTECT1870 3¢ 1800x700x850

=
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Two Sink Countertop Without Base Shelf
Taban Rafsiz Iki Evyeli Tezgah

»
Kod / Code Olgl (mm) / Dimension
— KRCSTS2ECT1470 > 1400x700x850
— KRCS.TS2ECT1560 2% 1300x700x850
— KRCSTS2ECTI570 2 1400x600x850
— KRCS.TS2ECT.1660 3¢ 1400x700x850
— KRCS.TS2ECT1670 % 1500x600x850
— KRCSTS2ECTI1760 2% 1500x700x850
— KRCS.TS2ECT1770 2% 1600x600x850
— KRCS.TS2ECTI1860 2k 1600x700x850
— KRCSTS2ECTI870 2% 1700x600x850
— KRCS.TS2ECT.1960 7% 1700x700x850
— KRCSTS2ECT1970 2% 1800x600x850

Countertop with Sliding Cabinet and Single Sink
Dolapli StUrgulu Tek Evyeli Tezgah

&

-

Kod / Code Olgl (mm) / Dimension

— KRCS.DTECT1470 * 1300x600x850
— KRCS.DTECT.1560 » 1300x700x850
3 1400x600x850

— KRCS.DTECT1570

— KRCS.DTECT1660 »* 1400x700x850
— KRCS.DTECT1670 > 1500x600x850
— KRCS.DTECT1760 » 1500x700x850
— KRCS.DTECT1770 3¢ 1600x600x850
— KRCS.DTECT1860 ax 1600x700x850
— KRCS.DTECT1870 » 1700x600x850

— KRCS.DTECT.1960 » 1700x700x850

— KRCS.DTECT1970 3¢ 1800x600x850
.

Countertop with Sliding Cabinet and Two Sinks
Dolaplh Surgulu Iki Evyeli Tezgah

—KRCS.D2ECT.1470 Ak 1400x700x850
—KRCS.D2ECT1560 2% 1300x700x850
— KRCS.D2ECTI1570 » 1400x600x850
—KRCS.D2ECT 1660 % 1400x700x850

7% 1500x600x850
7k 1500x700x850
2% 1600x600x850
7k 1600x700x850
2k 1700x600x850
7% 1700x700x850
»x 1800x600x850

— KRCS.D2ECT.1670
— KRCS.D2ECT.1760

— KRCS.D2ECT.1770

— KRCS.D2ECT.1860
—KRCS.D2ECT.1870
—KRCS.D2ECT.1960
—KRCS.D2ECT1970




Three-Sided Closed Wall Cabinet

with Sliding Doors and Intermediate Shelves
Uc Tarafl Kapali Ara Rafli

Surgu Kapili Duvar Dolabi

— KRCS.AKSSD.840 2k 800x400x600

— KRCS.AKSSD.1040 3£ 1000x400x600
— KRCS.AKSSD.1240 2 1200x400x600
— KRCS.AKSSD1440 > 1400x400x600
— KRCS.AKSSD1540 > 1500x400x600

— KRCS.AKSSD1640 2 1600x400x600

> 1800x400x600

— KRCS.AKSSD.2040 3 2000x400x600
I

— KRCS.AKSSD.1840

Wall Cabinet with Sliding Door and Intermediate Shelf
Surgu Kapili Ara Rafli Duvar Dolabi

—KRCS.DSSD.840 % 800x400x600
—KRCS.DSSD.1040 2% 1000x400x600

»& 1200x400x600

—KRCS.DSSD.1240

—KRCS.DSSD1440 2 1400x400x600
—KRCS.DSSD.1540 > 1500x400x600
—KRCS.DSSD1640 % 1600x400x600
—KRCS.DSSD1840 2 1800x400x600
—KRCS.DSSD.2040 ax 2000x400x600

Single Wall Shelf
Tekli Duvar Rafi

—KRCS.TDR1030 A&k 1000x300x40
—KRCS.TDR1430 % 1400x300x40
—KRCSTDRI1630 % 1600x300x40
—KRCS.TDR1830 % 1800x300x40
— KRCSTDR.2030 ax 2000x300x40

Double Wall Shelf
Ciftli Duvar Rafi

— KRCS.CDR.630 ax 600x300x400
—KRCS.CDR.830 Ak 800x300x400
— KRCS.CDR1030 % T000x300x400
—KRCS.CDR1230 % 1200x300x400
— KRCS.CDR/1430 % 1400x300x400
— KRCS.CDR.1630 % 1600x300x400
— KRCS.CDR1830 2 1800x300x400
— KRCS.CDR.2030 2k 2000x300x400

stops
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Pallet
Istif Rafi
' |
!
N ,
s
L
Kod / Code Olcl (mm) / Dimension
—KRCS.IR1245 2% 1200x450x1600
—KRCS.IR1250 2% 1200x500x1600
—KRCS.IR1260 »%1200x600x1600
—KRCS.IR1270 2% 1200x700x1600
— KRCS.IR1445 & 1400x450x1600
—KRCS.IR1450 2% 1400x500x1600
— KRCS.IR1460 2 1400x600x1600
—KRCS.IR1470 Ak 1400x700x1600
—KRCS.IR1645 2% 1600x450x1600
—KRCS.IR1650 2% 1600x500x1600
—KRCS.IR1660 % 1600x600x1600
—KRCS.IR1670 2x1600x700x1600
—KRCS.IR1845 2% 1800x450x1600
—KRCS.IR1850 A8 1800x500x1600
—KRCS.IR1860 7% 1800x600x1600
—KRCS.IR1870 7% 1800x700x1600
Cargo Transport Cart
YUk Tasima Arabasi
4

3

5

*

v

Kod / Code Olgl (mm) / Dimension
—KRCS YTA 660 Ak 600x600x570

Service Carts
Servis Arabalari

Kod / Code Olgl (mm) / Dimension
— KRCS.SA.855-2 A& 800x550x950
—KRCS.SA.855-3 2% 800x550x950

Tray Transport Cart
Tepsi Tasima Arabasi

Kod / Code Olgu (mm) / Dimension
— KRCSTTA.G70 % 600x700x1600
— KRCSTTA1270 % 1200x700x1600

—— S-CSA

Inox



Wall Mounted Hood Without Filter
Filtresiz Duvar Tipi Davlumbaz

Kod / Code Olgl (mm) / Dimension
—KRCS.DFSD.1010 >%1000x1000x500
—KRCS.DFSDI1070 2%1000x700x500
—KRCS.DFSD.I212 2¢1200x1200x500
—KRCS.DFSD.I510 2 1500x1000x500
— KRCS.DFSD1570 »¢ 1500x700x500
—KRCS.DFSD.2010 2% 2000x1000x500
— KRCS.DFSD.2012 3¢ 2000x1200x500
—KRCS.DFSD.2070 ax 2000x700x500
—KRCS.DFSD2512 2% 2500x1200x500
—KRCS.DFSD.3012 2% 3000x1200x500

Medium Type Hood Without Filter
Filtresiz Orta Tip Davlumbaz

-

—KRCS.DFS01513 2% 1500x1300x500
—KRCS.DFSOT518 2% 1500x1800x500
—KRCS.DFS0.1522 » 1500x2200x500
—KRCS.DFS0.2013 7% 2000x1300x500

—KRCS.DFS0O.2018

2% 2000x1800x500

—KRCS.DFS0O.2022

2% 2000x2200x500

—KRCS.DFS0O.2413

2% 2400x1300x500

—=KRCS.DFSO.2418

3¢ 2400x1800x500

—KRCS.DFS0.2422 &k 2400x2200x500
—KRCS.DFS0.3022 % 3000x2200x500
—KRCS.DFS0.4022 ¥ 4000x2200x500

S-CSA —

Wall Mounted Hood with Filter
Filtreli Duvar Tipi Davlumbaz

Kod / Code Olgl (mm) / Dimension
— KRCS.DFDI010 2% 1000x1000x500

—KRCS.DFD.1070 % 1000x700x500

— KRCS.DFDI212 3¢ 1200x1200x500

—KRCS.DFDI510 3¢ 1500x1000x500

3¢ 1500x700x500

3% 2000x1000x500
3¢ 2000x1200x500
2k 2000x700x500
— KRCS.DFD.2512 % 2500x1200x500

— KRCS.DFD.3012 2 3000x1200x500
]

— KRCS.DFD.1570
= KRCS.DFD.2010

— KRCS.DFD.2012

— KRCS.DFED.2070

Medium Type Hood with Filter
Filtreli Orta Tip Davlumbaz

\

==
— :

Kod / Code Olgt (mm) / Dimension
— KRCS.DFO1513 3£1500x1300x500

— KRCS.DFO.1518 3 1500x1800x500

— KRCS.DFO.1522 3¢ 1500x2200x500

— KRCS.DFO.2013 3 2000x1300x500
— KRCS.DF0.2018 3 2000x1800x500
— KRCS.DF0.2022 3 2000%x2200x500
— KRCS.DFO.2513 3¢ 2500x1300x500
— KRCS.DFO.2518 2 2500x1800x500
— KRCS.DFO.3013 3¢ 2500x2200x500
— KRCS.DFO.3513 2% 3000x1300x500
— KRCS.DFO.3518 2% 3000x1800x500
— KRCS.DFO4013 2% 4000x1300x500
— KRCS.DFO.4018 2% 4000x1800x500

Service Lin

Servis Hattl
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Vertical Refrigerators

Dikey Buzdolaplari

— S-CSA
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Soguk ama c¢ok planli.

Yuksek hacim, GN uyumu ve raf duzeniyle
dakik calisan mutfaklara gore. Aradigini tek
hamlede bulmak isteyenler icin.

Cold, but Highly Organized

Designed for high-capacity, GN-compati-
ble, and well-shelved kitchens that run like
clockwork.

Perfect for those who want to find what
they need in a single move.
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1200 - 600 Vertical Refrigerators
1200 - 600 Litre Dikey Buzdolaplari

1200 — 600 litre dikey buzdolaplari, yuksek depolama kapasitesi ve guclu sogutma per-
formansiyla profesyonel mutfaklarda guvenilir kullanim sunar. Ergonomik tasarimi,
enerji verimli sogutma sistemi ve paslanmaz celik yapisi sayesinde uzun omurlu, hijye-

nik ve dayanikli bir cozumdur. Genis ic hacmiyle gidalarin tazeligini maksimum sure
korur.

The 1200 — 600 liter vertical refrigerators provide reliable performance and large stor-
age capacity for professional kitchens. With an ergonomic design, energy-efficient
cooling system, and stainless-steel body, they ensure long-lasting durability and

hygiene. Ideal for preserving food freshness for extended periods in demanding kitch-
en environments.

Teknik Technical

Ozellikler Specifications

® ®

- 600 ve 1200 litre i¢ hacim segenekleri. - Available in 600L and 1200L capacities.

- Paslanmaz cgelik i¢ ve dis gbvde. Statik veya fanli sogutma sistemi - Stainless-steel interior and exterior body. Optional static or fan-assisted
(opsiyonel). cooling system.

- Dijital termostat ve sicaklik gdstergesi. Otomatik defrost ve drenaj - Digital thermostat and temperature display. Automatic defrost and
sistemi. drainage system.

- Ayarlanabilir raf sistemi. Sessiz ve enerji tasarrufliu galisma. - Adjustable shelving system. Quiet and energy-efficient operation.

- Cift veya tek kapili model segenekleri. Cevre dostu R290 sogutucu - Single or double-door model options. Eco-friendly R290 refrigerant gas.
gaz.

@— S-CSA




—_

4 CS.DBN.1200 430
¥ 1400 x 710 x 2020 8 1440 x 775 x 2190 3% 700 x 710 x 2020 % 740 X775 x 2190
# R134 - 404 - 290 - 600 A 190 kg # R 134 - 404 - 290 - 600 A 130 kg
& 220v - 50 Hz /0,2 kW 4 Elk. (Electric) & 220v - 50 Hz /013 kW 4 Elk. (Electric)
W 1200 Lt (€ TRM-23-2602/14 W 600 Lt (€ TRM-23-2602/14
°Co/+8 W47 dB A+ °C0/+8
. €195/

W47 dB A+
€ 2755

N

—_

4 CS.DBNK.1200 304
¥ 1440 x 775 x 2190

4 CS.DBNK.600
8 740 x 775 x 2190

> 700 x 710 x 2020

3% 1400 x 710 x 2020

# R134 - 404 - 290 - 600 A 190 kg # R 134 - 404 - 290 - 600 A 130 kg

@ 220v - 50 Hz /02 kW 4 Elk. (Electric) ® 220v - 50 Hz / 013 kW 4 Elk. (Electric)

= 1200 Lt (€ TRM-23-2602/14 W 600 Lt (€ TRM-23-2602/14
°C0/+8 W47 dB A+ °C0/+8

W47 dB A+
€ 3220

Secenek / Option

R600

600 Gas Difference
600 Gaz Farki

60 Hz

60 Hz Difference
60 Hz Fiyat Farki

Wheel Price
W Tekerlek
Shelf
S Raf

Buzdolaplari



1200 - 600 Vertical Refrigerators
1200 - 600 Litre Dikey Buzdolaplari

1200 — 600 litre dikey buzdolaplari, yuksek depolama kapasitesi ve guclu sogutma per-
formansiyla profesyonel mutfaklarda guvenilir kullanim sunar. Ergonomik tasarimi,
enerji verimli sogutma sistemi ve paslanmaz celik yapisi sayesinde uzun omurlud, hijye-

nik ve dayanikli bir cozumdur. Genis ic hacmiyle gidalarin tazeligini maksimum sure
korur.

The 1200 — 600 liter vertical refrigerators provide reliable performance and large stor-
age capacity for professional kitchens. With an ergonomic design, energy-efficient
cooling system, and stainless-steel body, they ensure long-lasting durability and

hygiene. Ideal for preserving food freshness for extended periods in demanding kitch-
en environments.

Teknik Technical

Ozellikler Specifications

® ®

- 600 ve 1200 litre i¢ hacim segenekleri. - Available in 600L and 1200L capacities.

- Paslanmaz cgelik i¢ ve dis gdvde. Statik veya fanli sogutma sistemi - Stainless-steel interior and exterior body. Optional static or fan-assisted
(opsiyonel). cooling system.

- Dijital termostat ve sicaklik gostergesi. Otomatik defrost ve drenaj - Digital thermostat and temperature display. Automatic defrost and
sistemi. drainage system.

- Ayarlanabilir raf sistemi. Sessiz ve enerji tasarruflu calisma. - Adjustable shelving system. Quiet and energy-efficient operation.

- Cift veya tek kapili model secenekleri. Cevre dostu R290 sogutucu - Single or double-door model options. Eco-friendly R290 refrigerant gas.
gaz.
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by
430 4 CS.DBL.600 430

& 740 x 775 x 2190

4 CS.DBL.1200

3% 1400 x 710 x 2020 8 1440 x 775 x 2190 3% 700 x 710 x 2020

# R134 - 404 - 290 - 600 A 190 kg # R134 - 404 - 290 - 600 A 130 kg

& 220v - 50 Hz / 0,53 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,57 kW 4 Elk. (Electric)

W 1200 Lt (€ TRM-23-2602/14 w 600 Lt € TRM-23-2602/14
°C-10/-22

W47 dB A+ °C-10/-22 W-47 dB A+
€ 3272 € 2456

—_

304 4 CS.DBLK.600

€3 740 x 775 x 2190

4 CS.DBLK.1200

3 1400 x 710 x 2020 8 1440 x 775 x 2190 3 700 x 710 x 2020
# R 134 - 404 - 290 - 600 A 190 kg # R134 - 404 - 290 - 600 A 130 kg
& 220v - 50 Hz / 0,53 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,57 kW 4 Elk. (Electric)
(€ TRM-23-2602/14 W 600 Lt (€ TRM-23-2602/14
°C-10/-22

W 1200 Lt
W47 dB A+ °C-10/-22 W47 dB A+
€ 3761 € 2686

Secenek / Option

600 Gas Difference
R600 600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
Wheel Price
W Tekerlek
Shelf

S Raf

Buzdolaplari



1200 - 600 Vertical Refrigerators
1200 - 600 Litre Dikey Buzdolaplari

1200 — 600 litre dikey buzdolaplar, yuksek depolama kapasitesi ve guclu sogutma per-
formansiyla profesyonel mutfaklarda guvenilir kullanim sunar. Ergonomik tasarimi,
enerji verimli sogutma sistemi ve paslanmaz celik yapisi sayesinde uzun 6murlu, hijye-

nik ve dayanikli bir cozumdur. Genis ic hacmiyle gidalarin tazeligini maksimum sure
korur.

The 1200 — 600 liter vertical refrigerators provide reliable performance and large stor-
age capacity for professional kitchens. With an ergonomic design, energy-efficient
cooling system, and stainless-steel body, they ensure long-lasting durability and

hygiene. Ideal for preserving food freshness for extended periods in demanding kitch-
en environments.

Teknik Technical

Ozellikler Specifications

® ®

- 600 ve 1200 litre i¢ hacim segenekleri. - Available in 600L and 1200L capacities.

- Paslanmaz celik i¢ ve dis govde. Statik veya fanli sogutma sistemi - Stainless-steel interior and exterior body. Optional static or fan-assisted
(opsiyonel). cooling system.

- Dijital termostat ve sicaklik gostergesi. Otomatik defrost ve drenaj - Digital thermostat and temperature display. Automatic defrost and
sistemi.

drainage system.
- Adjustable shelving system. Quiet and energy-efficient operation.
- Single or double-door model options. Eco-friendly R290 refrigerant gas.

- Ayarlanabilir raf sistemi. Sessiz ve enerji tasarruflu ¢calisma.

- Cift veya tek kapili model secenekleri. Cevre dostu R290 sogutucu
gaz.
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430
& 1440 x 775 x 2190

4 CS.DBN.1200.C

4 CS.DBN.600.C 430

» 700 x 710 x 2020 €3 740 x 775 x 2190

3 1400 x 710 x 2020

# R134 - 404 - 290 - 600 A 190 kg # R 134 - 404 - 290 - 600 A 130 kg

@ 220v - 50 Hz /02 kW 4 Elk. (Electric) & 220v - 50 Hz / 013 kW 4 Elk. (Electric)

= 1200 Lt (€ TRM-23-2602/14 W 600 Lt € TRM-23-2602/14
W47 dB A+ °C0/+8

W 47 dB A+ °C 0/+8

€ 346

€ 2398

i/

4 CS.DBNK.1200.C 304

€3 1440 x 775 x 2190

4 CS.DBNK.600.C 304

» 700 x 710 x 2020 & 740 x 775 x 2190

% 1400 x 710 x 2020

# R134 - 404 - 290 - 600 A 190 kg # R 134 - 404 - 290 - 600 A 130 kg

® 220v - 50 Hz /0,2 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,13 kW 4 Elk. (Electric)

= 1200 Lt € TRM-23-2602/14 W 600 Lt € TRM-23-2602/14
W47 dB A+ °CO/+8

W47 dB A+ °C0/+8

€ 4048

€ 2755

.key»

Secenek / Option
me00 e
60 Hz 60 1z Fiyat Fark
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1200 - 600 Vertical Refrigerators
1200 - 600 Litre Dikey Buzdolaplari

1200 — 600 litre dikey buzdolaplarl, yuksek depolama kapasitesi ve guclu sogutma per-
formansiyla profesyonel mutfaklarda guvenilir kullanim sunar. Ergonomik tasarimi,
enerji verimli sogutma sistemi ve paslanmaz celik yapisi sayesinde uzun dmurlu, hijye-

nik ve dayanikli bir cozumdur. Genis ic hacmiyle gidalarin tazeligini maksimum sure
korur.

The 1200 — 600 liter vertical refrigerators provide reliable performance and large stor-
age capacity for professional kitchens. With an ergonomic design, energy-efficient
cooling system, and stainless-steel body, they ensure long-lasting durability and

hygiene. Ideal for preserving food freshness for extended periods in demanding kitch-
en environments.

Teknik Technical

Ozellikler Specifications

® ®

- 600 ve 1200 litre i¢ hacim segenekleri. - Available in 600L and 1200L capacities.

- Paslanmaz gelik i¢ ve dis gdvde. Statik veya fanl sogutma sistemi - Stainless-steel interior and exterior body. Optional static or fan-assisted
(opsiyonel). cooling system.

- Dijital termostat ve sicaklik gdstergesi. Otomatik defrost ve drenaj - Digital thermostat and temperature display. Automatic defrost and
sistemi. drainage system.

- Ayarlanabilir raf sistemi. Sessiz ve enerji tasarruflu ¢alisma. - Adjustable shelving system. Quiet and energy-efficient operation.

- Cift veya tek kapill model segenekleri. Cevre dostu R290 sogutucu - Single or double-door model options. Eco-friendly R290 refrigerant gas.
gaz.
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4 CS.DBL.1200.C 430
3% 1400 x 710 x 2020 8 1440 x 710 x 2190 ¥ 740 x 710 x 2020 8 740 x 775 x 2190
# R 134 - 404 - 290 - 600 A 190 kg # R 134 - 404 - 290 - 600 A 130 kg

@ 220v - 50 Hz / 0,53 kW 4 Elk. (Electric) & 220v - 50 Hz / 0,57 kW 4 Elk. (Electric)

= 1200 Lt (€ TRM-23-2602/14 w 600 Lt (€ TRM-23-2602/14
W47 dB A+ °C -10/-22 W47 dB A+ °C-10/-22

€ 427

€ 2870

i‘/‘

4 CS.DBLK1200.C 304
3¢ 1400 x 710 x 2020 8 1440 X 775 x 2190 ¥ 700 x 710 x 2020 8 740 x 775 x 2190

# R 134 - 404 - 290 - 600 A 190 kg # R 134 - 404 - 290 - 600 A 130 kg

® 220v - 50 Hz / 0,53 kW 4 Elk. (Electric) & 220v - 50 Hz / 0,57 kW 4 Elk. (Electric)

= 1200 Lt (€ TRM-23-2602/14 W 600 Lt (€ TRM-23-2602/14
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 4393

Secenek / Option

€ 3186
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1400 - 700 Vertical Refrigerators
1400 - 700 Litre Dikey Buzdolaplari

1400 — 700 litre dikey buzdolaplari, yuksek hacimli gida depolama ihtiyaclari icin tasar-
lanmistir. Guclu sogutma sistemi, enerji tasarruflu yapisi ve dayanikli paslanmaz celik
govdesiyle profesyonel mutfaklarda uzun omurlu performans sunar. Genis ic hacmi
sayesinde gidalarin tazeligini ve hijyenini korur, yogun kullanima uygun saglam bir
yaplya sahiptir.

The 1400 - 700 liter vertical refrigerators are designed for large-capacity food storage in
professional kitchens. Featuring a powerful cooling system, energy-efficient operation,
and durable stainless-steel construction, they ensure consistent performance and
hygiene even under heavy use. Their spacious design helps maintain freshness and op-
timal food safety standards.

Teknik Technical

Ozellikler Specifications

® ®

- 600 ve 1200 litre i¢ hacim segenekleri. - Available in 600L and 1200L capacities.

- Paslanmaz celik i¢ ve dis gdvde. Statik veya fanl sogutma sistemi - Stainless-steel interior and exterior body. Optional static or fan-assisted
(opsiyonel). cooling system.

- Dijital termostat ve sicaklik gdstergesi. Otomatik defrost ve drenaj - Digital thermostat and temperature display. Automatic defrost and
sistemi. drainage system.

- Ayarlanabilir raf sistemi. Sessiz ve enerji tasarruflu galisma. - Adjustable shelving system. Quiet and energy-efficient operation.

- Cift veya tek kapili model segenekleri. Cevre dostu R290 sogutucu - Single or double-door model options. Eco-friendly R290 refrigerant gas.
gaz.
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4 CS.DBN.700 430

4 CS.DBN.1400 430

3% 1400 x 810 x 2020 &8 1440 x 875 x 2190 » 700 x 810 x 2020 & 740 x 875 x 2190

# R 134 - 404 - 290 - 600 A 205 kg # R 134 - 404 - 290 - 600 A 130 kg

& 220v - 50 Hz /0,20 kW 4 Elk. (Electric) & 220v - 50 Hz / 013 kW 4 Elk. (Electric)

W 1400 Lt € TRM-23-2602/14 W 700 Lt € TRM-23-2602/14
°CO/+8 °C0/+8

W47 dB A
€ 2750

W47 dB A+
€ 2088

—_

4 CS.DBNK.700

4 CS.DBNK.1400 304
#1400 x 810 x 2020 8 1440 x 875 x 2190 3 740 x 875 x 2020 8 740 x 875 x 2190
# R134 - 404 - 290 - 600 A 205 kg # R 134 - 404 - 290 - 600 A 130 kg
® 220v - 50 Hz / 0,20 kW 4 Elk. (Electric) ® 220v - 50 Hz / 013 kW 4 Elk. (Electric)
W 1400 Lt (€ TRM-23-2602/14 W 700 Lt (€ TRM-23-2602/14
W-47 dB A+ °CO/+8 W47 dB A+ °CO/+8
€ 3261

Secenek / Option

R600

600 Gas Difference
600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
Wheel Price
W Tekerlek
Shelf

Raf

Buzdolaplari



1400 - 700 Vertical Refrigerators
1400 - 700 Litre Dikey Buzdolaplari

1400 — 700 litre dikey buzdolaplari, yuksek hacimli gida depolama ihtiyaclari icin tasar-
lanmistir. GUclu sogutma sistemi, enerji tasarruflu yapisi ve dayanikli paslanmaz celik
govdesiyle profesyonel mutfaklarda uzun 6murlu performans sunar. Genis ic hacmi

sayesinde gidalarin tazeligini ve hijyenini korur, yogun kullanima uygun saglam bir
yaplya sahiptir.

The 1400 - 700 liter vertical refrigerators are designed for large-capacity food storage in
professional kitchens. Featuring a powerful cooling system, energy-efficient operation,
and durable stainless-steel construction, they ensure consistent performance and

hygiene even under heavy use. Their spacious design helps maintain freshness and op-
timal food safety standards.

Teknik Technical

Ozellikler Specifications

® ®

- 700 ve 1400 litre kapasite secenekleri. - Available in 700L and 1400L capacities.

- Tamamen paslanmaz gelik i¢ ve dis yUzey. Statik veya fanh - Full stainless-steel interior and exterior. Optional static or fan-assisted
sogutma sistemi (istege bagli). cooling system.

- Dijital termostat ve sicaklik gdstergesi. Otomatik defrost ve drenaj - Digital thermostat and temperature display. Automatic defrost and
sistemi. drainage system.

- Ayarlanabilir raf sistemi. Enerji tasarruflu ve sessiz ¢alisma. - Adjustable shelf system. Energy-saving and low-noise operation.

- Tek veya ¢ift kapili model alternatifleri. Cevre dostu R290 sogutucu - Available in single or double-door versions. Eco-friendly R290 refrige-
gaz. rant gas.
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430 4 CS.DBN.700.C 430

& 740 x 875 x 2190

4 CS.DBN.1400.C

3 1400 x 810 x 2020 8 1440 x 875 x 2190 3% 740 x 875 x 2190

# R 134 - 404 - 290 - 600 A 235 kg # R 134 - 404 - 290 - 600 A 140 kg

® 220v - 50 Hz / 0.2 kW 4 Elk. (Electric) ® 220v - 50 Hz / 013 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/14 w 700 Lt (€ TRM-23-2602/14
°C0/+8

W47 dB A+ °C0/+8 W47 dB A+
€ 3588 € 2427

il

304 4 CS.DBNK.700.C 304

& 740 x 875 x 2190

4 CS.DBNK.1400.C

3 1400 x 810 x 2020 8 1440 x 875 x 2190 ¥ 700 x 810 x 2020

# R134 - 404 - 290 - 600 A 235kg # R 134 - 404 - 290 - 600 A 140 kg

@ 220v - 50 Hz /02 kW 4 Elk. (Electric) & 220v - 50 Hz / 013 kW 4 Elk. (Electric)

= 1400 Lt (€ TRM-23-2602/21 W 700 Lt (€ TRM-23-2602/21
°C0/+8

W 47dB A+ °C 0/+8 W47 dB A+
€ 4209 € 2777

Secenek / Option

600 Gas Difference
R600 600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
Wheel Price
W Tekerlek
Shelf

S Raf
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1400 - 700 Vertical Refrigerators
1400 - 700 Litre Dikey Buzdolaplari

1400 — 700 litre dikey buzdolaplari, yuksek hacimli gida depolama ihtiyaclariicin tasar-
lanmistir. Guclu sogutma sistemi, enerji tasarruflu yapisi ve dayanikli paslanmaz celik
govdesiyle profesyonel mutfaklarda uzun omurlu performans sunar. Genis ic hacmi

sayesinde gidalarin tazeligini ve hijyenini korur, yogun kullanima uygun saglam bir
yaplya sahiptir.

The 1400 - 700 liter vertical refrigerators are designed for large-capacity food storage in
professional kitchens. Featuring a powerful cooling system, energy-efficient operation,
and durable stainless-steel construction, they ensure consistent performance and

hygiene even under heavy use. Their spacious design helps maintain freshness and op-
timal food safety standards.

Teknik Technical

Ozellikler Specifications

® ®

- 700 ve 1400 litre kapasite segenekleri. - Available in 700L and 1400L capacities.

- Tamamen paslanmaz celik i¢ ve dis ylzey. Statik veya fanli - Full stainless-steel interior and exterior. Optional static or fan-assisted
sogutma sistemi (istege bagl). cooling system.

- Dijital termostat ve sicaklik gostergesi. Otomatik defrost ve drenaj - Digital thermostat and temperature display. Automatic defrost and
sistemi. drainage system.

- Ayarlanabilir raf sistemi. Enerji tasarruflu ve sessiz ¢alisma. - Adjustable shelf system. Energy-saving and low-noise operation.

- Tek veya cift kapili model alternatifleri. Cevre dostu R290 sogutucu - Available in single or double-door versions. Eco-friendly R290 refrige-
gaz. rant gas.
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&8 1440 x 875 x 2190

4 CS.DBL.1400.C
¥ 1400 x 810 x 2020

4 CS.DBL.700.C 430

% 700 x 810 x 2020 & 740 x 875 x 2190

# R 134 - 404 - 290 - 600 A 235 kg # R 134 - 404 - 290 - 600 A 140 kg

& 220v - 50 Hz / 0,57 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,53 kW 4 Elk. (Electric)

® 1400 Lt (€ TRM-23-2602/14 W 700 Lt (€ TRM-23-2602/14
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 4554

€ 3048

i =

304
8 1440 x 875 x 2190

4 CS.DBLK.1400.C

304
& 740 x 875 x 2190

4 CS.DBLK.700.C
» 700 x 810 x 2020

3 1400 x 810 x 2020
# R134 - 404 - 290 - 600 A 235kg # R134 - 404 - 290 - 600 A 140 kg

& 220v - 50 Hz /0,57 kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,53 kW 4 EIK. (Electric)

= 1400 Lt (€ TRM-23-2602/14 W 700 Lt (€ TRM-23-2602/14
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 4842

Segenek / Option

€ 3375

600 Gas Difference

.key»

R600 600 Gaz Farki
60 Hz Difference
60 Hz 60 Hz Fiyat Farki
Wheel Price
w Tekerlek
Shelf
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1400 - 700 Vertical Refrigerators
With Built-In Shelves

1400 - 700 Litre Kendinden
Rafli Dikey Buzdolaplari

1400 — 700 litre kendinden rafli dikey buzdolaplari, profesyonel mutfaklarda duzenli
depolama ve kolay erisim icin tasarlanmistir. Entegre raf sistemi sayesinde ekstra raf
montajina gerek kalmaz, maksimum ic hacim verimliligi sunar. Guclu sogutma
sistemi, gidalarin tazeligini uzun sure korur.

The 1400 - 700 liter vertical refrigerators with built-in shelving are designed for efficient
storage and quick access in professional kitchens. Their integrated stainless-steel shelf
system eliminates the need for additional racks, maximizing interior capacity and orga-
nization. A robust cooling system maintains food freshness and hygiene.

Teknik Technical

Ozellikler Specifications

® ®

- 700 ve 1400 litre kapasite secenekleri. - Available in 700L and 1400L capacities.

- Kendinden entegre paslanmaz celik raf sistemi. Statik veya fanl - Integrated stainless-steel shelving system. Optional static or fan-assis-
sogutma (istege bagl). ted cooling.

- Dijital termostat ve sicaklik gostergesi. Otomatik defrost sistemi. - Digital thermostat and temperature display. Automatic defrost system.

- Tamamen paslanmaz ¢elik i¢ ve dis gévde. Enerji tasarruflu, sessiz - Full stainless-steel interior and exterior. Energy-efficient and low-noise
ve gevre dostu R290 sogutucu gaz. operation. Eco-friendly R290 refrigerant gas.

- Tekveya cift kapili model alternatifleri. - Single or double-door options available.

©@— S-CSA




4 CS.DBN.1400.KR 430 4 CS.DBN.700.KR 430

3 1345 x 810 x 2020 8 1385 x 875 x 2190 3 655 x 810 x 2020 8 695 x 875 x 2190

# R 134 - 404 - 290 - 600 A 205 kg # R134 - 404 - 290 - 600 A 130 kg

@ 220v - 50 Hz /02 kW 4 Elk. (Electric) @ 220v - 50 Hz / 013 kW 4 Elk. (Electric)

w 1400 Lt € TRM-23-2602/14 w 700 Lt € TRM-23-2602/14
°C0/+8 °C 0/+8

W47 dB At
€ 3000

W 47 dB A+
€ 2338

4 CS.DBNK.1400.KR 304

304

4 CS.DBNK.700.KR

3 1345 x 810 x 2020 8 1385 x 875 x 2190 ¥ 655 x 810 x 2020 8 695 x 875 x 2190

# R 134 - 404 - 290 - 600 A 205 kg # R 134 - 404 - 290 - 600 A 130 kg

& 220v - 50 Hz / 0.2 kW 4 Elk. (Electric) & 220v - 50 Hz / 013 kW 4 Elk. (Electric)

w 1400 Lt € TRM-23-2602/14 w 700 Lt (€ TRM-23-2602/14
°Co/+8 °C0/+8

W47 dB A+
€ 3513

Secenek / Option

R600

W47 dB A+
€ 2588

600 Gas Difference
600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
Wheel Price
W Tekerlek
Shelf

Raf

.key
Buzdolaplari




1400 - 700 Vertical Refrigerators
With Built-In Shelves

1400 - 700 Litre Kendinden
Rafli Dikey Buzdolaplari

1400 — 700 litre kendinden rafli dikey buzdolaplari, profesyonel mutfaklarda duzenli
depolama ve kolay erisim icin tasarlanmistir. Entegre raf sistemi sayesinde ekstra raf
montajina gerek kalmaz, maksimum i¢c hacim verimliligi sunar. Guclu sogutma
sistemi, gidalarin tazeligini uzun sure korur.

The 1400 - 700 liter vertical refrigerators with built-in shelving are designed for efficient
storage and quick access in professional kitchens. Their integrated stainless-steel shelf
system eliminates the need for additional racks, maximizing interior capacity and orga-
nization. A robust cooling system maintains food freshness and hygiene.

Teknik Technical

Ozellikler Specifications

® ®

- 700 ve 1400 litre kapasite secenekleri. - Available in 700L and 1400L capacities.

- Kendinden entegre paslanmaz gelik raf sistemi. Statik veya fanli - Integrated stainless-steel shelving system. Optional static or fan-assis-
sogutma (istege bagl). ted cooling.

- Dijital termostat ve sicaklik gostergesi. Otomatik defrost sistemi. - Digital thermostat and temperature display. Automatic defrost system.

- Tamamen paslanmaz gelik i¢ ve dis gdvde. Enerji tasarruflu, sessiz - Full stainless-steel interior and exterior. Energy-efficient and low-noise
ve gevre dostu R290 sogutucu gaz. operation. Eco-friendly R290 refrigerant gas.

- Tek veya ¢ift kapili model alternatifleri. - Single or double-door options available.
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4 CS.DBL.1400.KR
» 1345 x 810 x 2020

430
8 1385 x 875 x 2190

4 CS.DBL.700.KR
» 655 x 810 x 2020

430
8 695 x 875 x 2190

# R134 - 404 - 290 - 600 A 225kg # R 134 - 404 - 290 - 600 A 130 kg

® 220v - 50 Hz /0,57 kW 4 Elk. (Electric) & 220v - 50 Hz / 0,53 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/14 W 700 Lt € TRM-23-2602/14
W 47 dB A+ °C -10/-22 W 47 dB A+ °C -10/-22

€ 3788

€ 2675

00

—_

304
€% 1385 x 875 x 2190

4 CS.DBLK.1400.KR
» 1345 x 810 x 2020

304
€8 695 x 875 x 2190

4 CS.DBLK.700.KR
» 655 x 810 x 2020

# R134 - 404 - 290 - 600 A 225 kg # R134 - 404 - 290 - 600 A 130 kg

® 220v - 50 Hz / 0,57 kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,53 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/14 W 700 Lt (€ TRM-23-2602/14
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 4225

Secenek / Option

R600

€ 2975

600 Gas Difference
600 Gaz Farki

60 Hz

60 Hz Difference
60 Hz Fiyat Farki

Wheel Price
Tekerlek

Shelf
Raf
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1400 - 700 Dough Resting
Refrigerators
1400 - 700 Litre Hamur Dinlendirme

1400 — 700 litre kendinden rafli dikey buzdolaplari, profesyonel mutfaklarda duzenli
depolama ve kolay erisim icin tasarlanmistir. Entegre raf sistemi sayesinde ekstra raf
montajina gerek kalmaz, maksimum ic hacim verimliligi sunar. Guclu sogutma
sistemi, gidalarin tazeligini uzun sure korur.

The 1400 - 700 liter dough resting cabinets are designed to provide the perfect tem-
perature and humidity conditions for the fermentation process. Ideal for bakeries and
pastry shops, they ensure consistent dough quality, hygiene, and durability with a full
stainless-steel structure.

Teknik Technical

Ozellikler Specifications

® ®

- 700 ve 1400 litre kapasite secenekleri. Dijital kontrol paneliile - Available in 700L and 1400L capacities. Digital control panel for precise
hassas sicaklik ve nem ayari. temperature and humidity adjustment.

- Isitma ve sogutma sistemi sayesinde stabil i¢ ortam. Paslanmaz - Combined heating and cooling system for stable conditions.
celik ic ve dis govde. - Full stainless-steel interior and exterior.

- Otomatik nemlendirme sistemi. Enerji verimli, gevre dostu R290 - Automatic humidification system. Energy-efficient design with
gazli sistem. eco-friendly R290 refrigerant.

- Tekerlekli yapi sayesinde kolay tasima ve temizlik. - Mounted on castor wheels for easy mobility and cleaning.

- Ayarlanabilir raf sistemi. - Adjustable shelf configuration.

@ — S-CSA




1
4 CS.DBN.700.T 430
#1400 x 810 x 2020 8 1440 x 875 x 2190 3 700 x 810 x 2020 8 740 x 875 x 2190
# R134 - 404 - 290 - 600 A 205 kg # R 134 - 404 - 290 - 600 A 130 kg
@ 220v - 50 Hz /0.3 kW 4 Elk. (Electric) & 220v - 50 Hz / 0.2 kW 4 Elk. (Electric)
w 1400 Lt (€ TRM-23-2602/15 w 700 Lt € TRM-23-2602/15
- 47 dB A+ °C0/+8 W47 dB A+ °CO0/+8

€ 3893 € 2800

1
4 CS.DBNK.1400.T 304 4 CS.DBNK.700.T 304
3 1400 x 810 x 2020 8 1440 x 875 x 2190 3 740 x 875 x 2020 8 740 x 875 x 2190
# R 134 - 404 - 290 - 600 A 205 kg # R 134 - 404 - 290 - E600 A 130 kg
& 220v - 50 Hz /03 kW 4 Elk. (Electric) @ 220v - 50 Hz /0,2 kW 4 Elk. (Electric)
W 1400 Lt (€ TRM-23-2602/15 w 700 Lt (€ TRM-23-2602/15
W 47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 4422 € 3203

Secenek / Option

600 Gas Difference
R600 600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
I
Wheel Price >
w Tekerlek &< 9
£ 5
g o
S Shelf

Raf




1400 - 700 Dough Resting
Refrigerators
1400 - 700 Litre Hamur Dinlendirme

1400 - 700 litre kendinden rafli dikey buzdolaplari, profesyonel mutfaklarda duzenli
depolama ve kolay erisim icin tasarlanmistir. Entegre raf sistemi sayesinde ekstra raf
montajina gerek kalmaz, maksimum ic hacim verimliligi sunar. Guclu sogutma
sistemi, gidalarin tazeligini uzun sure korur.,

The 1400 - 700 liter dough resting cabinets are designed to provide the perfect tem-
perature and humidity conditions for the fermentation process. Ideal for bakeries and

pastry shops, they ensure consistent dough quality, hygiene, and durability with a full
stainless-steel structure.

Teknik Technical

Ozellikler Specifications

® ®

- 700 ve 1400 litre kapasite secenekleri. Dijital kontrol paneliile - Available in 700L and 1400L capacities. Digital control panel for precise
hassas sicaklik ve nem ayari. temperature and humidity adjustment.

- Isitma ve sogutma sistemi sayesinde stabil i¢ ortam. Paslanmaz - Combined heating and cooling system for stable conditions.
celik ic ve dis gbvde. - Full stainless-steel interior and exterior.

- Otomatik nemlendirme sistemi. Enerji verimli, cevre dostu R290 - Automatic humidification system. Energy-efficient design with
gazli sistem. eco-friendly R290 refrigerant.

- Tekerlekli yapi sayesinde kolay tasima ve temizlik. - Mounted on castor wheels for easy mobility and cleaning.

- Ayarlanabilir raf sistemi. - Adjustable shelf configuration.

@ — S-CSA




b - N

4 CS.DBL.1400.T 430

4 CS.DBL.700.T 430

3 700 x 810 x 2020 € 740 x 875 x 2190

3 1400 x 810 x 2020 8 1440 x 875 x 2190

# R 134 - 404 - 290 - 600 A 231 kg # R134 - 404 - 290 - 600 A 143 kg

® 220v - 50 Hz / 0,53 kW 4 Elk. (Electric) & 220v - 50 Hz / 0,50 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/15 W 700 Lt (€ TRM-23-2602/15
°C-10/-22 °C 10/-22

W47 B A+
€ 4180

W47 dB A+
€ 2927

o
e 1
304

4 CS.DBLKI400.T 304

4 CS.DBLK.700.T
& 740 x 875 x 2190

3 1400 x 810 x 2020 8 1440 x 875 x 2190 3 700 x 810 x 2020

# R 134 - 404 - 290 - 600 A 231 kg # R 134 - 404 - 290 - 600 A 143 kg

& 220v - 50 Hz / 0,53 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,50 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/15 W 700 Lt (€ TRM-23-2602/15
°C -10/-22 °C -10/-22

W 47 dB A+
€ 4720

Secenek / Option

W47 dB A+
€ 3318

600 Gas Difference

R600 600 Gaz Farki
60 Hz Difference
60 Hz 60 Hz Fiyat Farki
Wheel Price
W Tekerlek
Shelf

Raf

Vertical R
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1400 - 700 Vertical Static
Refrigerators
1400 - 700 Litre Statik Buzdolaplari

1400 — 700 litre statik buzdolaplari, dogal hava sirkulasyonu ile homojen sogutma
saglayarak gidalarin tazeligini uzun sure korur. DUsuk enerji tUketimi, sessiz calisma ve
hijyenik paslanmaz celik govdesiyle profesyonel mutfaklarda guvenilir bir ¢cozum
sunar.

The 1400 — 700 liter static refrigerators ensure uniform cooling through natural air
circulation, maintaining food freshness for extended periods. With low energy con-
sumption, quiet operation, and a full stainless-steel body, they are ideal for professional
kitchens.

Teknik Technical

Ozellikler Specifications

® ®

- 700 ve 1400 litre kapasite segenekleri. - Available in 700L and 1400L capacities.

- Statik sogutma sistemi ile sessiz ve dengeli calisma. Paslanmaz - Static cooling system for silent and stable performance. Full
celik i ve dis govde. stainless-steel interior and exterior.

- Dijital termostat ile sicaklik kontrolU. Enerji verimli R290 gazli - Digital thermostat for accurate temperature control. Energy-efficient
sistem. R290 refrigerant system.

- Ayarlanabilir raflar. Manyetik kapi contasl ile tam izolasyon. - Adjustable shelving system. Magnetic door gasket for perfect

- Kolay temizlik icin yuvarlatiimis i¢ koseler. insulation.

- Ayarlanabilir ayaklar veya tekerlek secenegi. - Rounded inner corners for easy cleaning.

- Adjustable legs or castor wheel options.

@ — S-CSA




a i
1
430

430 4 CS.DBN.700.ST

> 700 x 810 x 2020 & 740 x 850 x 2190

4 CS.DBN.1400.ST

3 1400 x 810 x 2020 8 1440 x 850 x 2190

# R134 - 404 - 290 - 600 A 210 kg # R134 - 404 - 290 - 600 A 150 kg

& 220v - 50 Hz / 0,57 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,13 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/15 = 700 Lt (€ TRM-23-2602/15
°C0/+8

W-47dB A+ °C0/+8 W47 dB A+
€ 3243 € 2410

" i
i
304

4 CS.DBNK.1400.ST 304 4 CS.DBNK.700.ST

& 740 x 850 x 2190

¥ 1400 x 810 x 2020 8 1440 x 850 x 2190 3 700 x 810 x 2020

# R134 - 404 - 290 - 600 A 210 kg # R 134 - 404 - 290 - 600 A 150 kg

@ 220v - 50 Hz / 0,57 kW 4 Elk. (Electric) & 220v - 50 Hz / 013 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/15 W 700 Lt (€ TRM-23-2602/15
°C0/+8

°C0/+8 W47 dB A+

W47 dB A+
€ 3646 € 2725

Secenek / Option

600 Gas Difference
R600 600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
Wheel Price
W Tekerlek
Shelf
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1400 - 700 Vertical Static
Refrigerators
1400 - 700 Litre Statik Buzdolaplari

1400 — 700 litre statik buzdolaplari, dogal hava sirkulasyonu ile homojen sogutma
saglayarak gidalarin tazeligini uzun sure korur. DUsUk enerji tuketimi, sessiz calisma ve
hijyenik paslanmaz celik govdesiyle profesyonel mutfaklarda guvenilir bir ¢cozum
sunar.

The 1400 — 700 liter static refrigerators ensure uniform cooling through natural air
circulation, maintaining food freshness for extended periods. With low energy con-
sumption, quiet operation, and a full stainless-steel body, they are ideal for professional

kitchens.
Teknik Technical
Ozellikler Specifications
® ®
- 700 ve 1400 litre kapasite segenekleri. - Available in 700L and 1400L capacities.
- Statik sogutma sistemi ile sessiz ve dengeli calisma. Paslanmaz - Static cooling system for silent and stable performance. Full
celik ic ve dis govde. stainless-steel interior and exterior.
- Dijital termostat ile sicaklik kontrolU. Enerji verimli R290 gazli - Digital thermostat for accurate temperature control. Energy-efficient
sistem. R290 refrigerant system.
- Ayarlanabilir raflar. Manyetik kapi contasl ile tam izolasyon. - Adjustable shelving system. Magnetic door gasket for perfect
- Kolay temizlik icin yuvarlatiimis i¢ koseler. insulation.
- Ayarlanabilir ayaklar veya tekerlek segcenegi. - Rounded inner corners for easy cleaning.

- Adjustable legs or castor wheel options.

$— S-CSA




4 CS.DBN.1400.ST.T 430 4 CS.DBN.700.ST.T 430

% 1400 x 810 x 2020 8 1440 x 850 x 2190 3% 700 x 810 x 2020 8 740 x 850 x 2190
# R 134 - 404 - 290 - 600 A 215 kg # R 134 - 404 - 290 - 600 A 150 kg

® 220v - 50 Hz /0,57 kW 4 Elk. (Electric) @ 220v - 50 Hz / 013 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/15 w 700 Lt (€ TRM-23-2602/15
W 47 dB A+ °C 0/+8 W 47dB A+ °C0/+8

€ 3818 € 2858

' |
i

1
4 CS.DBNKI1400.ST.T 304 4 CS.DBNK.700.ST.T 304
3 1400 x 810 x 2020 8 1440 x 850 x 2190 3 700 x 810 x 2020 8 740 x 850 x 2190
# R 134 - 404 - 290 - 600 A 215 kg # R 134 - 404 - 290 - E600 A 150 kg
® 220v - 50 Hz / 0,57 kW 4 Elk. (Electric) ® 220v - 50 Hz / 013 kW 4 Elk. (Electric)
W 1400 Lt (€ TRM-23-2602/15 W 700 Lt (€ TRM-23-2602/15
W 47 dB A+ °C 0/+8 W47 dB A+ °Co/+8

€ 4307 € 3300

Secenek / Option

R600 600 Gas Difference

600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
kG
Wheel Price >
w Tekerlek §=9
25
S Shelf

Raf




1400 - 700 Vertical Monoblock
Refrigerators With Built-In Shelves
400 - 700 Litre Kendinden Rafli
Monoblok Dikey Buzdolaplari

1400 - 700 litre kendinden rafli monoblok dikey buzdolaplari, kompakt sogutma unite-
si ve entegre raf sistemiyle profesyonel mutfaklarda maksimum verim saglar. Mono-

blok sogutma sistemi sayesinde bakim kolayligi sunarken, paslanmaz celik govdesiyle
hijyen ve dayaniklligi bir arada sunar.

The 1400 - 700 liter built-in shelf monoblock vertical refrigerators offer maximum effi-
ciency with their compact cooling system and integrated shelving. The monoblock

design provides easy maintenance, while the stainless-steel body ensures durability
and hygiene in professional kitchens.

Teknik Technical
Ozellikler Specifications
® ®

- 700 ve 1400 litre kapasite segenekleri. Monoblok sogutma sistemi - Available in 700L and 1400L capacities. Monoblock cooling system for

@ — S-CSA

ile kolay bakim.
- Kendinden rafli i¢ tasarim. Paslanmaz gelik i¢ ve dis gdvde.
- Dijital termostat ve sicaklik gdstergesi.
- Enerji verimli R290 sogutucu gaz. Otomatik defrost sistemi.
- Manyetik kapi contasi ile tam izolasyon.

- Kolay temizlenebilir yuvarlatiimis i¢ kdseler. Sessiz ve dusuk enerji
tuketimli calisma.

easy maintenance.

- Built-in shelving design. Stainless-steel interior and exterior.
- Digital thermostat with temperature display. Energy-efficient R290

refrigerant. Automatic defrost function.

- Magnetic door gasket for perfect insulation.
- Rounded inner corners for easy cleaning. Quiet operation with low

energy consumption.




4 CS.DBN.700.M.KR 430
3 1345 x 810 x 2020 5 1385 x 875 x 2190 ¥ 655 x 810 x 2020 % 695 x 875 x 2190
# R134 - 404 - 290 - 600 A 217 kg # R 134 - 404 - 290 - 600 A 138 kg
@ 220v - 50 Hz / 0,23 kW 4 Elk. (Electric) & 220v - 50 Hz / 017 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/16 = 700 Lt (€ TRM-23-2602/16

W 47 dB A+ °C0/+8 W 47dB A+ °C 0/+8

€ 3075 € 2413

4 CS.DBNK.700.M.KR 304
3% 1345 x 810 x 2020 5 1385 x 875 x 2190 ¥ 655 x 810 x 2020 % 695 x 875 x 2190

# R 134 - 404 - 290 - 600 A 217 kg # R134 - 404 - 290 - 600 A 138 kg

& 220v - 50 Hz / 0,23 kW 4 Elk. (Electric) @ 220v - 50 Hz / 017 kW 4 Elk. (Electric)

w 1400 Lt (€ TRM-23-2602/16 700 Lt € TRM-23-2602/16
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 3588 € 2663

Secgenek / Option

600 Gas Difference
R600 600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
Wheel Price
w Tekerlek
S Shelf
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1400 - 700 Vertical Monoblock
Refrigerators With Built-In Shelves
1400 - 700 Litre Kendinden Rafl
Monoblok Dikey Buzdolaplari

1400 - 700 litre kendinden rafll monoblok dikey buzdolaplari, kompakt sogutma unite-
si ve entegre raf sistemiyle profesyonel mutfaklarda maksimum verim saglar. Mono-

blok sogutma sistemi sayesinde bakim kolayligi sunarken, paslanmaz celik govdesiyle
hijyen ve dayaniklihgi bir arada sunar.

The 1400 — 700 liter built-in shelf monoblock vertical refrigerators offer maximum effi-
ciency with their compact cooling system and integrated shelving. The monoblock

design provides easy maintenance, while the stainless-steel body ensures durability
and hygiene in professional kitchens.

Teknik - Technical
Ozellikler Specifications
® ®

- 700 ve 1400 litre kapasite secenekleri. Monoblok sogutma sistemi
ile kolay bakim.

- Kendinden rafli i¢ tasarim. Paslanmaz celik i¢ ve dis gdvde.

- Dijital termostat ve sicaklik gdstergesi.

- Available in 700L and 1400L capacities. Monoblock cooling system for
easy maintenance.
- Built-in shelving design. Stainless-steel interior and exterior.

- Digital thermostat with temperature display. Energy-efficient R290

- Enerji verimli R290 sogutucu gaz. Otomatik defrost sistemi. refrigerant. Automatic defrost function.

- Manyetik kapi contasi ile tam izolasyon.

- Kolay temizlenebilir yuvarlatiimis i¢ koseler. Sessiz ve dusuk enerji
tuketimli calisma.

- Magnetic door gasket for perfect insulation.
- Rounded inner corners for easy cleaning. Quiet operation with low
energy consumption.

@ — S-CSA




4 CS.DBL.1400.M.KR 430 4 CS.DBL.700.M.KR 430

3 1345 x 810 x 2020 8 1385 x 875 x 2190 3 655 x 810 x 2020 8 695 x 875 x 2190
# R 134 - 404 - 290 - 600 A 231 kg # R 134 - 404 - 290 - 600 A 145 kg

& 220v - 50 Hz / 0,56 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,57 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/21 W 700 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 3863 € 2750

4 CS.DBLK1400.M.KR 304 4 CS.DBLK.700.M.KR 304
3 1345 x 810 x 2020 8 1385 x 875 x 2190 % 655 x 810 x 2020 8 695 x 875 x 2190

# R 134 - 404 - 290 - 600 A 231 kg # R134 - 404 - 290 - 600 A 145 kg

® 220v - 50 Hz / 0,56 kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,57 kW 4 Elk. (Electric)

W 1400 Lt (€ TRM-23-2602/21 W 700 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C -10/-22

€ 4300 € 3050

Secenek / Option

600 Gas Difference
R600 600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
Wheel Price
W Tekerlek
S Shelf

Raf
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700 Bottom-Motored Vertical
Refrigerators

700 Dikey Alttan Motorlu Buzdolabi

700 litrelik alttan motorlu dikey buzdolabl, kompakt tasarimi ve guclt sogutma perfor-
mansiyla profesyonel mutfaklarda yuksek verimlilik sunar. Motorun alt kisimda
konumlandirilmasi sayesinde isi dagilimi dengelenir, bakim ve temizlik islemleri kolay-
lasir. Paslanmaz celik gdvdesiyle dayanikli ve hijyenik bir yapiya sahiptir.

The 700-liter bottom-motor vertical refrigerator offers excellent cooling performance
and operational efficiency in a compact design. The bottom-mounted motor ensures
balanced heat distribution and easy maintenance. Its stainless-steel body provides du-
rability and hygiene, making it ideal for professional kitchens.

(i

= === Py
r— —“: J
Teknik Technical
Ozellikler Specifications
- 700 litre i¢ hacim. - 700-liter capacity.
- Alttan motorlu monoblok sogutma sistemi. Homojen hava - Bottom-mounted monoblock cooling system. Even air circulation for
sirkUlasyonu ile dengeli sogutma. uniform cooling.
- Paslanmaz celik i¢ ve dis govde. Dijital termostat ve sicaklik - Stainless-steel interior and exterior. Digital thermostat with temperatu-
gostergesi. Enerji verimli R290 sogutucu gaz. re display.
- Otomatik defrost sistemi. Manyetik kapi contasi ile tam izolasyon. - Energy-efficient R290 refrigerant gas. Automatic defrost system.
- Ayarlanabilir raf sistemi. - Magnetic door gasket for perfect insulation. Adjustable shelving
- Kolay temizlik icin yuvarlatilmis i¢ yUzeyler. system.
- DUsUk enerji tuketimi ve sessiz calisma. - Rounded inner corners for easy cleaning.

- Low energy consumption and quiet operation.

@ — S-CSA
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4 CS.DBNL.702. AK 430 4 CS.DBN.700.AK 430 4 CS.DBL.700.AK 430
3 700 x 810 x 2075 53 740 X 875 x 2245 3 700 x 810 x 2075 8 740 x 875 x 2245 3 740 x 810 x 2075 8 740 x 875 x 2245

# R134 - 404 -290 - 600 A& 130 kg # R134 - 404 - 290 - 600 A& 130 kg # R134 - 404 - 290 - 600 A& 130 kg

® 220v-50 Hz /020 kW 4 Elk. (Electric) ® 220v-50 Hz /013 kW 4 Elk. (Electric) ® 220v-50 Hz /013 kW 4 Elk. (Electric)

W 700 Lt (€ TRM-23-2602/21 = 700 Lt (€ TRM-23-2602/21 = 700 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8&-10/-22 W47 dB A+ °Co0/+8 W47 dB A+ °C-10/-22

€ 4025 € 2621 € 2900

N

T
4 CS.DBNLK.702.AK 304 4 CS.DBNK.700.AK 304 4 CS.DBLK.700.AK 304
3 700 x 810 x 2075 52 740 x 875 x 2245 * 700 x 810 x 2075 e 740 x 875 x 2245 » 700 x 810 x 2075 8 740 x 875 x 2245
@ R134 - 404 -290 - 600 A& 130 kg #: R134 - 404 -290 - 600 4 130 kg @ R134 - 404 - 290 - 600 A 130 kg
® 220v-50 Hz /020 kW 4 Elk. (Electric) ® 220v-50 Hz /013 kW 4 Elk. (Electric) ® 220v-50Hz /013 kW 4 Elk. (Electric)
W 1400 Lt € TRM-23-2602/21 W 700 Lt (€ TRM-23-2602/21 = 700 Lt (€ TRM-23-2602/21
W-47 dB A+ °C0/+8&-10/-22 W-47dB A+ °C0/+8 W47 dB A+ °C-10/-22

€ 4335 € 2815 € 3197

Secenek / Option

600 Gas Difference
R600 600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki

&
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Combined Refrigerators
Kombine Buzdolabi

Kombine buzdolabl, hem sogutucu hem dondurucu bdlmeleriyle profesyonel mutfak-
larda cok yonlU kullanim imkani saglar. Ust bolum sodutma, alt bolim ise dondurma
islevi gorerek farkl drunlerin ideal sicaklikta saklanmasini mumkun kilar. Dayanikli

paslanmaz celik yapisi, enerji verimli sistemi ve hijyenik ic tasarimiyla uzun émurlu kul-
lanim sunar.

The combined refrigerator offers versatile use in professional kitchens with separate
cooling and freezing compartments. The upper section functions as a refrigerator,
while the lower section serves as a freezer, ensuring optimal preservation of various
products. Its stainless-steel construction, energy-efficient system, and hygienic design
guarantee long-lasting performance.

Teknik Technical

Ozellikler Specifications

® ®

- Sogutma ve dondurma bolmeleri bir arada. Paslanmaz ¢elik i¢ ve - Integrated cooling and freezing compartments. Stainless-steel interior
dis govde. and exterior.

- Monoblok veya alttan motorlu so§utma sistemi. Dijital termostat - Monoblock or bottom-mounted cooling system. Digital thermostat
ve sicaklik gostergesi. with temperature display.

- Enerji verimli R290 sogutucu gaz. Otomatik defrost sistemi. - Energy-efficient R290 refrigerant gas. Automatic defrost function.

- Manyetik kapi contasl ile tam izolasyon. Ayarlanabilir raf sistemi. - Magnetic door gasket for perfect insulation. Adjustable shelving

- Kolay temizlenebilir yuvarlatiimis ic koseler. system.

- Sessiz ve dUsUk enerji tUketimli galisma. - Rounded inner corners for easy cleaning.

- Quiet operation with low energy consumption.

@ — S-CSA



4 CS.DBNL.2100.KMB.2N1L 430 4 CS.DBNL.2100.KMB.C.2N1L 430
¥ 2100 x 810 x 2020 8 2140 x 875 x 2190 ¥ 2100 x 810 x 2020 8 2140 x 875 x 2190
# R 134 - 404 - 290 - 600 A 350 kg # R134 - 404 - 290 - 600 A 390 kg

& 220v - 50 Hz / 0,20+0,53 kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,20+0,53 kW 4 Elk. (Electric)

W 2100 Lt (€ TRM-23-2602/21 W 2100 Lt (€ TRM-23-2602/21
W 47 dB A+ °C 0/+8&-10/-22 W47 dB A+ °C0/+8&-10/-22

€ 6405 € /7383

4 CS.DBNLK.2100.KMB.2N1L 304 4 CS.DBNLK.2100.KMB.C.2N1L 304
3¢ 2100 x 810 x 2020 52 2140 x 875 x 2190 3¢ 2100 x 810 x 2020 52 2140 x 875 x 2190
# R134 - 404 - 290 - 600 A 350 kg # R134 - 404 - 290 - 600 A 390 kg

® 220v - 50 Hz / 0,20+0,53 kW 4 EIk (Electric) ® 220V - 50 Hz / 0,20+0,53 kW 4 tik. (Electric)

= 2100 Lt €€ TRM-23-2602/21 = 2100 Lt €€ TRM-23-2602/21
W 47 dB A+ °C 0/+8&-10/-22 W 47 dB A+ °C 0/+8&-10/-22

€ 7020 € 8682

Segenek / Option

R600 600 Gas Difference

600 Gaz Farki

60 Hz Difference

60 Hz 60 Hz Fiyat Farki
5
Wheel Price T%
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Combined Refrigerators
Kombine Buzdolabi

Kombine buzdolabl, hem sogutucu hem dondurucu bolmeleriyle profesyonel mutfak-
larda cok yonlU kullanim imkani saglar. Ust bolum sodutma, alt bolum ise dondurma
islevi gorerek farkli drunlerin ideal sicaklikta saklanmasini mumkun kilar. Dayanikli
paslanmaz celik yapisi, enerji verimli sistemi ve hijyenik ic tasarimiyla uzun omurlu kul-
lanim sunar.

The combined refrigerator offers versatile use in professional kitchens with separate
cooling and freezing compartments. The upper section functions as a refrigerator,
while the lower section serves as a freezer, ensuring optimal preservation of various
products. Its stainless-steel construction, energy-efficient system, and hygienic design
guarantee long-lasting performance.

Teknik Technical

Ozellikler Specifications

® ®

- Sogutma ve dondurma bolmeleri bir arada. Paslanmaz ¢elik ic ve - Integrated cooling and freezing compartments. Stainless-steel interior
dis govde. and exterior.

- Monoblok veya alttan motorlu sogutma sistemi. Dijital termostat - Monoblock or bottom-mounted cooling system. Digital thermostat
ve sicaklik gostergesi. with temperature display.

- Enerji verimli R290 sogutucu gaz. Otomatik defrost sistemi. - Energy-efficient R290 refrigerant gas. Automatic defrost function.

- Manyetik kapi contasl ile tam izolasyon. Ayarlanabilir raf sistemi. - Magnetic door gasket for perfect insulation. Adjustable shelving

- Kolay temizlenebilir yuvarlatiimis i¢ koseler. system.

- Sessiz ve dUsUk enerji tuketimli calisma. - Rounded inner corners for easy cleaning.

- Quiet operation with low energy consumption.

@ — S-CSA



4 CS.DBNL.2100.KMB.C.IN2L 430

4 CS.DBNL.2100.KMB.IN2L 430

¥ 2100 x 810 x 2020 8 2140 x 875 x 2190 3 2100 x 810 x 2020 8 2140 x 875 x 2190
# R 134 - 404 - 290 - 600 A 350 kg # R 134 - 404 - 290 - 600 A 390 kg

@ 220v - 50 Hz / 0,13+0,57 kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,13+0,57 kW 4 Elk. (Electric)

W 2100 Lt (€ TRM-23-2602/21 w 2100 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8&-10/-22 W47 dB A+ °C0/+8&-10/-22
€ 8000

304

4 CS.DBNLK.2100.KMB.IN2L 304 4 CS.DBNLK.2100.KMB.C.IN2L

¥ 2100 x 810 x 2020 8 2140 x 875 x 2190 ¥ 2100 x 810 x 2020 8 2140 x 875 x 2190
# R134 - 404 - 290 - 600 A 350 kg # R134 - 404 - 290 - 600 A 390 kg

& 220v - 50 Hz / 013+0,57 kW 4 Elk. (Electric) & 220v - 50 Hz / 013+0,57 kW 4 Elk. (Electric)

= 2100 Lt (€ TRM-23-2602/21 = 2100 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8&-10/-22 W47 dB A+ °C0/+8&-10/-22
€ 9280

Secenek / Option

R600 00 G Farkr
60 Hz S0 Ha Fiyat Farka
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Wine Cooler

Sarap Dolabi

Sarap dolabi, iceceklerin ideal sicaklikta saklan-
masini saglayarak aromalarinin ve tazeliginin
korunmasina yardimci olur. Ozel tasarlanmis
sogutma sistemi sayesinde sessiz ve titresimsiz
calisir. Estetik cam kaplsi, ayarlanabilir raf yapisi
ve paslanmaz celik govdesiyle hem sik hem de
fonksiyonel bir cozumdur.

The wine cooler preserves the aroma and fresh-
ness of your beverages by maintaining the ideal
temperature range. Its specially designed cool-
ing system ensures quiet, vibration-free opera-
tion. With a stylish glass door, adjustable shelves,
and stainless-steel body, it combines elegance

with functionality.

Teknik
Ozellikler

®

- Sarap ve icecekler icin 6zel sicaklik araligi (5°C - 18°C). Dusuk
titresimli, sessiz sogutma sistemi. Paslanmaz celik veya cam kapil
dis govde.

Dijital termostat ve sicaklik gdstergesi. Ayarlanabilir sise raflari. ic
LED aydinlatma. Manyetik kapi contasi ile tam izolasyon. Eneriji
verimli R290 sogutucu gaz.

Technical
pecifications

®

- Optimal temperature range for wine storage (5°C —18°C). Low-vibration
and silent cooling system. Stainless-steel or glass door exterior.
Digital thermostat with temperature display. Adjustable bottle shelves.
Interior LED lighting. Magnetic door gasket for full insulation. Energy-effi-
cient R290 refrigerant gas. Easy-to-clean inner surfaces.

4 CS.DBN.SRP.600 430
3% 700 x 710 x 2020 8 740 x 775 x 2190

# R 134 - 404 - 290 - 600 A 140 kg

® 220v - 50 Hz / 013 kW 4 Elk. (Electric)

W 600 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+10

€ 4025

1400 - 700 Mix Refrigerators
1400 - 700 Litre Dikey Mix

Buzdolaplari

1400 — 700 litre dikey mix buzdolaplari, ayni govde
icinde hem sogutma hem dondurma bdélmesi
sunarak mutfakta alan ve enerji verimliligi saglar.
Farkli drdnlerin ideal sicaklikta saklanmasina
olanak taniyan bu sistem, paslanmaz celik yapisi
ve hijyenik i¢c yuzeyiyle uzun omurld kullanim
sunar. Profesyonel mutfaklarda pratik, guvenilir ve
cok yonlu bir cozumdur.

The 1400 - 700 liter vertical mix refrigerators com-
bine cooling and freezing compartments in a
single body, maximizing space and energy
efficiency. Designed to store various products at
ideal temperatures, their stainless-steel construc-
tion ensures durability and hygiene for long-term
professional use.

Teknik
Ozellikler

®

- 700 ve 1400 litre kapasite segenekleri.

- Sogutma ve dondurma bélmeleri bir arada.
Paslanmaz celik i¢ ve dis govde.
Monoblok veya alttan motorlu sogutma sistemi.
Dijital termostat ve sicaklik gdstergesi.
Enerji verimli R290 sogutucu gaz.

- Otomatik defrost sistemi.
Manyetik kapl contasl ile tam izolasyon.

- Ayarlanabilir raf sistemi.

Technical
Specifications

- Available in 700L and 1400L capacities.

- Combined cooling and freezing compartments.

- Stainless-steel interior and exterior.
Monoblock or bottom-mounted cooling system.
Digital thermostat with temperature display.
Energy-efficient R290 refrigerant gas.

- Automatic defrost function.
Magnetic door gasket for perfect insulation.

- Adjustable shelving system.

- Quiet operation with low energy consumption.
Easy-to-clean inner surfaces.




4 CS.DBNL.1400 430 4 CS.DBNL.702 430
¥ 1400 x 810 x 2020 8 1440 x 875 x 2190 3 700 x 810 x 2020 8 740 x 875 x 2190

# R134 - 404 - 290 - 600 A 205 kg # R134 - 404 - 290 - 600 A 130 kg

@ 220v - 50 Hz / 0,80kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,80 kW 4 Elk. (Electric)

= 1400 Lt (€ TRM-23-2602/21

= 700 Lt € TRM-23-2602/21

W-47dB A+ °C0/+88&-10/-22

W47 dB A+

€ 3485

°C0/+88&-10/-22

€ 4180
s T

L) "
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4 CS.DBNLK.1400 304 4 CS.DBNLK.702 304
¥ 1400 x 810 x 2020 8 1440 x 875 x 2190 3 700 x 810 x 2020 8 740 x 875 x 2190
# R 134 - 404 - 290 - 600 A 205 kg # R134 - 404 - 290 - 600 A 130 kg
& 220v - 50 Hz / 0,53 kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,80 kW 4 Elk. (Electric)

= 1400 Lt € TRM-23-2602/21

= 700 Lt € TRM-23-2602/21

W47 dB A+ °C0/+88&-10/-22

Secenek / Option

R600

€ 4623

#-47 dB A+ °C0O/+88&-10/-22

€ 3750

600 Gas Difference
600 Gaz Farki

60 Hz

60 Hz Difference
60 Hz Fiyat Farki
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Worktop Refrigerators

Yatay Buzdolaplari
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Hazirhkla saklama ayni yuzeyde.

Tezgah altina entegre edilen bu
sogutma uniteleri, zaman kaybet-
meden is akisi saglar. Alani verimli

kullananlarin favorisi.

inox

“Storage and Preparation on the
Same Surface

These undercounter cooling

units ensure seamless workflow with-
out losing time.

A favorite for those who value effi-
cient use of space.Whatever the
chef's hand demands — it's right
there, ready to perform.
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Buzdolaplari




600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. YuUksek sogutma
performansl, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Specifications

Ozellikler
®

- Static or ventilated cooling system. Digital temperature control panel.
- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.

- Statik veya fanl sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz gelik i¢ ve dis
yUzey. Otomatik defrost ozelligi. Automatic defrost function.
Adjustable shelving system. Quiet and high-performance compressor.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. .
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2 / +8 °C.

- +2/+8°Csicaklik araligi.

inox
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4 CSTEZ.2.600 430 4 CSTEZ.3.600 430 4 CSTEZ.4.600 430
¥ 1410 x 600 x 850 8 1440 x 640 x 1070 ¥ 1875 x 600 x 850 8 1905 x 640 x 1070 3¢ 2340 x 600 x 850 8 2380 x 640 x 1070
# R134 - 404 - 290 - 600 A& 135 kg # R134 - 404 - 290 - 600 A& 165 kg # R134 - 404 -290 - 600 A& 195 kg

® 220v - 50 Hz /016kW 4 Elk. (Electric) ® 220v-50 Hz/0,23kW 4 Elk. (Electric) ® 220v - 50 Hz / 035kW 4 Elk. (Electric)

W 251 Lt (€ TRM-23-2602/21 W 400 Lt (€ TRM-23-2602/21 W 550 Lt € TRM-23-2602/21
W47 dB A+ °C0O/+8 W47 dB A+ °C0O/+8 W47 dB A+ °C0/+8

€ 1888 € 2375 € 3000

4 CSTEZ.2D.600 430 4 CSTEZ.3D.600 430 4 CSTEZ.4D.600 430
* 1410 x 600 x 850 & 1440 x 640 x 1070 » 1875 x 600 x 850 €% 1905 x 640 x 1070 % 2340 x 600 x 850 ¥ 2380 x 640 x 1070
#: R134 - 404 -290-600 A 140 kg @ R134 - 404 -290 - 600 A& 170 kg #: R134 - 404 -290 - 600 A 210 kg
® 220v-50 Hz /0,65 kW 4 Elk. (Electric) ® 220v-50 Hz /0,85 kW 4 Elk. (Electric) ® 220v-50 Hz /090 kW 4 Elk. (Electric)
- 251 Lt (€ TRM-23-2602/21 W 400 Lt € TRM-23-2602/21 W 550 Lt € TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22
€ 2335 € 2910 € 4037
Secenek / Option
Cekmece / Drawer
i, . .
\&i: Fullzat./ Price Kilit / Lock R600 Gaz Farki
R Fg n: 304 _ Fiyat/ Price R600 Gas Difference
Boy: 430 Fiyat / Price
Yukseklik: 210 .
Cekmece / Drawer g
Fiyat / Price - I Tekerlek / Wheels . ffh’?f’fsf;
En: 304 f Fiyat / Price ) Fiyat / Price
Boy: 430 N 1
Yukseklik: 102 . .
~ .USt Tablasiz 204 450 . Ay Raf / Shelf - — Sol Motor Fiyat Farki
= Without Work Toplla Kapi & /| Fiyat/Price ﬂ/r < OLef?r?;t(;ry;amc:r I
Fiyat / Price 3 Kap! ] Fiyat / Price
ww 4 Kap: W
. 2 Kapl Granit Ust Tabla 2 Kapl Polietilen Ust Tabla 2 Kapl
. Nork To
Fiyat - Price 3 A Kapi Fiyat / Price 4 Kapl Fiyat/ bre 4 Kapi
MR )
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600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling system. Digital temperature control panel.

- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yUzey. Otomatik defrost ozelligi. Automatic defrost function.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.

. +2/+8°Csicaklik araligi. - Temperature range: +2 / +8 °C.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz gelik i¢ ve dis
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4 CSTEK.2.600 304 4 CS.TEK.3.600 304 4 CSTEK.4.600 304

* 1410 x 600 x 850 & 1440 x 640 x 1070 » 1875 x 600 x 850 ¢d 1905 x 640 x 1070 ¥ 2340 x 600 x 850 2 2380 x 640 x 1070
# R134 - 404 - 290 - 600 4 135 kg #: R134 - 404 - 290 - 600 4 165 kg #: R134 - 404 -290 - 600 4 195 kg

® 220v-50 Hz/0J6kW 4 Elk. (Electric) ® 220v - 50 Hz / 023kW 4 Elk. (Electric) ® 220v-50 Hz/035kW 4 Elk. (Electric)

W 2571 Lt (€ TRM-23-2602/21 W 400 Lt (€ TRM-23-2602/21 W 550 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8 N 47dB A+ °Co/+8 W47 dB A+ °C0/+8

€ 2191 € 2668 € 3306

—_—
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4 CSTEK.2D.600 304 4 CSTEK.3D.600 304 4 CSTEK.4D.600 30
» 1410 x 600 x 850 & 1440 x 640 x 1070 * 1875 x 600 x 850 ¢4 1905 x 640 x 1070 ¥ 2340 x 600 x 850 €% 2380 x 640 x 1070
# R134 - 404 - 290 - 600 A& 140 kg # R134 - 404 -290 - 600 4 170 kg # R134 - 404 -290-600 4 210 kg
® 220v-50 Hz /0,65 kW 4 Elk. (Electric) ® 220v-50 Hz /0,85 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,90 kW 4 Elk. (Electric)
W 251 Lt € TRM-23-2602/21 W 400 Lt (€ TRM-23-2602/21 W 550 Lt € TRM-23-2602/21
#4748 A+ °C 10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 3283 € 4380

Segenek / Option

Cekmece / Drawer
5 i
\ﬁt Fiyat / Price Kilit / Lock R600 Gaz Farki
s En: 304 - i i R600 Gas Difference
Ry Fiyat / Price
Boy: 430 Y Fiyat / Price
Yukseklik: 210 .
Cekmece / Drawer =
Fiyat / Price ~= Tekerlek / Wheels Kompressr
.. Col 2SS
En: 304 " Fiyat / Price Fivat/ Price
Boy: 430 — 1
YUkseklik: 102 . .
P Ust Tablasiz S : - Raf / Shelf
N~ With Work T 7 . a e — — Sol Motor Fiyat Farki
ithout Work Toplla Kap 3 /| Fiyat/Price ﬂj" o Left Motor Price
Fiyat / Price 3 Kapl / L = | Fiyat / Price
ww 4 Kapi L
. 2 Kapl Granit Ust Tabla [ 2 Kapl Polietilen Ust Tabla 2 Kapi
MMerrE‘er\l/J\/st l’aTbIa 3 Kapl s | Granite work Top [ 3 Kapl v Polethylene 3 Kapl
arole or O . . 'ork Top
Fiyat - Price PR 4 Kapi Fiyat / Price 4 Kapl Fiyat/ Price 4 Kapl
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600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling system. Digital temperature control panel.

- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
Automatic defrost function.

- Adjustable shelving system. Quiet and high-performance compressor.

- Self-closing doors. Easy-to-clean interior design.

- Temperature range: +2 / +8 °C.

- Statik veya fanl sogutma sistemi. Dijital sicaklik kontrol paneli.

- Enerji tasarruflu R290 gazl sogutma. Paslanmaz gelik i¢ ve dis
yUzey. Otomatik defrost ozelligi.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim.

- +2/+8°Csicaklik araligi.
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4 CSTEZ.2.600.120CM 430
3 1200 x 600 x 850 & 1240 x 640 x 1070

4 CSTEZ.2.600.150CM 430
> 1500 x 600 x 850 &% 1540 x 640 x 1070

4 CS.TEZ.2.600.160CM 430
% 1600 x 600 x 850 €3 1640 x 640 x 1070

# R134 - 404-290-600 4 130 kg

# R134 - 404-290-600 4 140 kg

#: R134 - 404 -290 - 600 A& 145Kkg

® 220v-50 Hz/016kW 4 Elk. (Electric)

® 220v-50 Hz/016kW 4 Elk. (Electric)

® 220v-50 Hz/016kW 4 Elk. (Electric)

= 251 Lt € TRM-23-2602/21 W 251 Lt € TRM-23-2602/21 w 251 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °Co/+8 W47 dB A+ °C0/+8
€ 1813 € 1963 € 2013

4 CS.TEZ.2D.600.120CM 430
1200 x 600 x 850 €% 1240 x 640 x 1070

4 CSTEZ.2D.600.150CM 430

» 1500 x 600 x 850 €3 1540 x 640 x 1070

4 CS.TEZ.2D.600.160CM 430
» 1600 x 600 x 850 &% 1640 x 640 x 1070

# R134-404-290-600 @& 135kg

# R134-404-290-600 4 145kg

# R134 - 404 -290-600 4 150 kg

& 220v-50 Hz /0,65 kW 4 Elk. (Electric)

® 220v - 50 Hz /0,65 kW 4 Elk. (Electric)

® 220v -50 Hz /0,65 kW 4 Elk. (Electric)

W 251 Lt (€ TRM-23-2602/21 W 251 Lt (€ TRM-23-2602/21 w 251 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22
€ 2260 € 2335 € 2385

Secenek / Option

Cekmece / Drawer
Fiyat / Price
En: 304
Boy: 430
Yukseklik: 210

Kilit / Lock
Fiyat / Price

R600 Gaz Farki
R600 Gas Difference
Fiyat / Price

Cekmece / Drawer

Fiyat / Price Tekerlek / Wheels ?5’5?,",?5‘2’
En: 304 Fiyat / Price Fiyat / Price
Boy: 430
Yukseklik: 102
\-_‘___ . USt Tablasiz Raf/She‘f e - Sol Motor Fiyat Farki
= Without Work Top Fiyat / Price ' ghi Left Motor Price
Fiyat / Price ) : Fiyat / Price

Mermer Ust Tabla
Marble Work Top
Fiyat - Price

Granit Ust Tabla
Granite Work Top
Fiyat / Price

2 Kapi
3 Kapl
4 Kapi

Polietilen Ust Tabla
Polyethylene
Work Top
Fiyat / Price
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600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansi, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling system. Digital temperature control panel.

- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yUzey. Otomatik defrost ozelligi. Automatic defrost function.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim.
. +2/+8°Csicaklik aralig.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz gelik i¢ ve dis

- Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2 / +8 °C.
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4 CS.TEK.2.600.120CM 304

% 1200 x 600 x 850 & 1240 x 640 x 1070

4 CS.TEK.2.600.150CM 304
3 1500 x 600 x 850 & 1540 x 640 x 1070

4 CS.TEK.2.600.160CM 304
» 1600 x 600 x 850 2 1640 x 640 x 1070

# R134-404-290-600 4 130 kg

# R134-404-290-600 4 140 kg

# R134-404-290-600 4 145kg

® 220v-50 Hz/016kW 4 Elk. (Electric)

® 220v-50 Hz/016kW 4 Elk. (Electric)

® 220v-50 Hz/0,J6kW 4 Elk. (Electric)

W 251 Lt (€ TRM-23-2602/21 W 251 Lt (€ TRM-23-2602/21 W 251 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W-47dB A+ °C0O/+8 W47 dB A+ °C0O/+8
€ 2115 € 2265 € 2315

.--..___

=

4 CS.TEK.2D.600.120CM 304
> 1200 x 600 x 850 &% 1240 x 640 x 1070

4 CS.TEK.2D.600.150CM 304
> 1500 x 600 x 850 € 1540 x 640 x 1070

4 CS.TEK.2D.600.160CM 304
3 1600 x 600 x 850 & 1640 x 640 x 1070

# R134 - 404 -290 - 600 4 135 kg

# R134 - 404 -290 - 600 4 145kg

#: R134 - 404 - 290 - 600 4 150 kg

& 220v-50Hz/0,65kW 4 Elk. (Electric)

& 220v-50 Hz/0,65kW 4 Elk. (Electric)

® 220v-50 Hz /0,65 kW 4 Elk. (Electric)

W 251 Lt € TRM-23-2602/21 W 251 Lt € TRM-23-2602/21 = 251 Lt € TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22
€ 2698 € 2848 € 2898

Secenek / Option

Gekmece / Drawer

Mermer Ust Tablaff 3 Kapi
Marble Work Top
Fiyat - Price

Granite Work Toplf 2 Kapl
Fiyat / Price 4 Kapil

F|yat./ price Kilit / Lock R600 Gaz Farki
En: 304 Fiyat / Price R600 Gas Difference
Boy: 430 4 Fiyat / Price
. Yukseklik: 210
‘. Gekmece / Drawer
- Fiyat / Price Tekerlek / Wheels Kompresor
e En: 304 Fiyat / Price Fiyat / Price
- Boy: 430
. YUkseklik: 102 .
- 304 430
\'_'___ . Ust Tablasiz Raf/She‘f - Sol Motor Fiyat Farki
= V\/‘th_out V\/OTK Topl2 Kapl Fiyat / Price ﬁ’l‘ e Left Motor Price
Fiyat / Price 3 Kapl L = Fiyat / Price
W 4 Kapi o
2 Kapi Granit Ust Tabla J§ 2 Kap! Polietilen Ust Tabla 2 Kapi
Polyethylene 3 Kap|
Work Top
Fiyat / Price 4 Kapl
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600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik gdvdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
ylzey. Otomatik defrost 6zelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2 / +8 °C.

. +2/+8°Csicaklik araligl.
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4 CS.TEZ.3.600.200CM 430 4 CS.TEK.3.600.200CM 304

3 2000 x 600 x 850 8 2040 x 640 x 1070 3 2000 x 600 x 850 8 2040 x 640 x 1070

# R134 - 404 - 290 - 600 A 170 kg # R134 - 404 - 290 - 600 A 170 kg

® 220v - 50 Hz / 0,23kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,23kW 4 Elk. (Electric)

w 400 Lt € TRM-23-2602/21 w 400 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8

W47 dB A+ °C0/+8
€ 2450 € 2743

4 CSTEZ.3D.600.200CM 430 4 CSTEK.3D.600.200CM 304
¥ 2000 x 600 x 850 8 2040 x 640 x 1070 ¥ 2000 x 600 x 850 8 2040 x 640 x 1070
# R 134 - 404 - 290 - 600 A 175 kg # R 134 - 404 - 290 - 600 A 175 kg
& 220v - 50 Hz /0,85 kW 4 Elk. (Electric) & 220v - 50 Hz /0,85 kW 4 Elk. (Electric)
= 400 Lt € TRM-23-2602/21 W 400 Lt (€ TRM-23-2602/21
W 47dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 2985 € 3358

Secenek / Option
Cekmece / Drawer
. . ’
\ﬁt Fiyat/ Price Kilit / Lock R600 Gaz Farki
L En: 304 _ . ) R600 Gas Difference
Ry Fiyat / Price
Boy: 430 Y Fiyat / Price
. Yukseklik: 210 .
: Cekmece / Drawer o
= Fiyat / Price 3 Tekerlek / Wheels X Kompreser
| - En: 304 . Fiyat / Price Fiyat / Price
= Boy: 430 N 1
. Yukseklik: 102 . .
P Ust Tablasiz oy a0 - Raf / Shelf
= With Work Tt ! . @ e — — Sol Motor Fiyat Farki
ithout Work Torlla Kapi 3 /| Fiyat/Price ﬂj" e Left Motor Price
Fiyat / Price 3 Kap! / b = | Fiyat / Price
W 4 Kapi M
. 2 Kapl Granit Ust Tabla 2 Kapl Polietilen Ust Tabla 2 Kapl
M,v‘ernt';ervl.\J/St IaTbIa 3 Kapl - = | Granite Work Top 3 Kapl v po\/\\y/fethny\eme 3 Kapi
arple or (¢] . . ork Top
Fiyat - Price 3 A Kapi Fiyat / Price 4 Kapl Fiyat/ Price 4 Kapi
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600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansi, paslanmaz celik gdvdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.
Worktop refrigerators provide maximum efficiency by combining a cooling unit and a

working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yuzey. Otomatik defrost 6zelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2 / +8 °C.

- +2/+8°Csicaklik araligu.
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4 CSTEZ.4.600.240CM 430 4 CSTEK.4.600.240CM 304
3 2400 x 600 x 850 8 2440 x 640 x 1070 ¥ 2400 x 600 x 850 8 2440 x 640 x 1070
# R134 - 404 - 290 - 600 A 200 kg # R 134 - 404 - 290 - 600 A 200 kg

& 220v - 50 Hz / 0,35kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,35kW 4 Elk. (Electric)

W 550 Lt € TRM-23-2602/21 W 550 Lt (€ TRM-23-2602/21
W47 dB A+ °C0o/+8 W47 dB A+ °C0/+8

€ 3050 € 3355

4 CSTEZ.4D.600.240CM 430 4 CSTEK.4D.600.240CM 304
¥ 2400 x 600 x 850 8 2440 x 640 x 1070 3% 2400 x 600 x 850 8 2440 x 640 x 1070
# R134 - 404 - 290 - 600 A 215 kg # R134 - 404 - 290 - 600 A 215 kg

@ 220v - 50 Hz /0,90 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,90 kW 4 Elk. (Electric)

W 550 Lt € TRM-23-2602/21 W 550 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W-47 dB A+ °C-10/-22

€ 4430

Segenek / Option

Gekmece / Drawer
P : i
‘\:‘;?T Fiyat/ Price Kilit / Lock R600 Gaz Farki
Y o En: 304 Fi / Pri R600 Gas Difference
Boy: 430 - lyat / Price Fiyat / Price
Yukseklik: 210 .
Cekmece / Drawer et
Fiyat / Price 3 Tekerlek / Wheels L Kompresor
En: 304 ' Fiyat / Price Fiyat / Price
Boy: 430 _ 1
Yukseklik: 102 .
- 304 430
. Ust Tablasiz £ Raf/ Shelf —_— Sol Motor Fiyat Farki
Without Work Toplla Kap = Fiyat / Price Exj"r - Left Motor Price
Fiyat/Price i3 Kapi ' : o Fiyat / Price
ww 4 Kapi o
. 2 Kapi Granit Ust Tabla | 2 Kapl Polietilen Ust Tabla 2 Kapi
MMerrE‘er\tvat l—?bla 3 Kapi == | Granite Work Toplj 3 Kapl v 3‘1‘\{9(%‘”9 3 Kapi
arole or op = . . Vork Top
Fiyat - Price 4 Kapi Fiyat / Price 4 Kapil Fiyat / Price 4 Kapi
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600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik gdvdesi ve ergonomik tasarimiyla uzun omurld ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling system. Digital temperature control panel.

- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yUzey. Otomatik defrost 6zelligi. Automatic defrost function.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.

- +2/+8°Csicaklik araligi. - Temperature range: +2/+8 °C.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz cgelik i¢ ve dis
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4 CSTEZ.2.600.C
% 1410 x 600 x 850

4 CS.TEZ.3.600.C
3% 1875 x 600 x 850

4 CSTEZ.4.600.C
»* 2340 x 600 x 850

430

& 1440 x 640 x 1070
# R134 - 404 -290 - 600 A 135 kg

430
82 1905 x 640 x 1070
# R134 - 404 -290 - 600 A& 165 kg
& 220v-50 Hz/023kW 4 Elk. (Electric)

430
¥ 2380 x 640 x 1070
# R134 - 404 -290 - 600 4 195 kg
& 220v - 50 Hz /035kW 4 Elk. (Electric)

® 220v-50 Hz/016kW 4 Elk. (Electric)
W 251 Lt (€ TRM-23-2602/21
W 47 dB A+ °C0/+8

€ 2208

W 400 Lt € TRM-23-2602/21 W 550 Lt € TRM-23-2602/21
W-47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 2674 € 3387

4 CS.TEK.3.600.C 304

3% 1875 x 600 x 850 8 1905 x 640 x 1070
# R134 - 404 -290 - 600 A& 165 kg

® 220v-50 Hz/023kW 4 Elk. (Electric)

w 400 Lt (€ TRM-23-2602/21
W47 dB A+ °CO/+8

4 CSTEK.4.600.C 304

¥ 2340 x 600 x 850 8 2380 x 640 x 1070
# R134 - 404 -290 - 600 A& 195 kg

® 220v-50 Hz/035kW 4 Elk. (Electric)

W 550 Lt € TRM-23-2602/21
W47 dB A+ °CO/+8

4 CSTEK.2.600.C 304
3 1410 x 600 x 850 8 1440 x 640 x 1070
# R134 - 404 - 290 - 600 4 135 kg

& 220v-50 Hz /0)6kW 4 Elk. (Electric)

W 251 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8

€ 2496

€ 3117 € 3847

Secenek / Option

) Cekmece / Drawer
= Fiyat / Price Kilit / Lock R600 Gaz Farki
W En: 304 . . . R600 Gas Difference
s Fiyat / Price
Boy: 430 y Fiyat / Price
. Yukseklik: 210 .
_ |Gekmece / Drawer =
- Fiyat / Price 1 Tekerlek / Wheels sompreser
L En: 304 { Fiyat / Price Fiyat / Price
- Boy: 430 L
. Yukseklik: 102 .
P Ust Tablasiz Raf/ Shelf ]
~ Without Work Topli iKapy Fiyat / Price e
Fiyat / Price Fiyat / Price
. S et 2 Kapl
Mermer Ust Tabla g:aa:‘.ltteuvf/toji kT)IOa ponp?ct;‘\!,ec?hlﬁ;? o 3 Kapl
Marble Work Top . . P Work Top 4K
Fiyat - Price Fiyat/ Price Fiyat / Price apl
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600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansi, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Statik veya fanl sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazl sogutma. Paslanmaz gelik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yUzey. Otomatik defrost ozelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2 / +8 °C.

- +2/+8°Csicaklik araligi.
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4 CSTEZ.2.600.C.150CM 430 4 CSTEZ.2.600.C160CM 430
31200 x 600 x 850 8 1240 x 640 x 1070 #1500 x 600 x 850 % 1540 x 640 x 1070 1600 x 600 x 850 52 1640 x 640 x 1070
# R134 - 404 - 290 - 600 A& 130 kg # R134 - 404 -290 - 600 A& 140 kg # R134 - 404 -290 - 600 A& 145kg
® 220v - 50 Hz / 0,16kW 4 Elk. (Electric) & 220v-50 Hz/016kW 4 Elk. (Electric) & 220v-50 Hz/016kW 4 Elk. (Electric)

W 251 Lt (€ TRM-23-2602/21 W 257 Lt (€ TRM-23-2602/21 W 251 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 2123 € 2295 € 2353

—
—_—

4 CSTEK.2.600.C.120 304 4 CS.TEK.2.600.C.150 304 4 CS.TEK.2.600.C.160 304
#1200 x 600 x 850 8 1240 x 640 x 1070 % 1500 x 600 x 850 8 1540 x 640 x 1070 1600 x 600 x 850 82 1640 x 640 x 1070
# R134 - 404 -290 - 600 A 130 kg # R134 - 404 -290 - 600 A 140 kg # R134 - 404 - 290 - 600 A 145kg

® 220v - 50 Hz / 0,16kW 4 Elk. (Electric) & 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric)

W 251 Lt C€ TRM-23-2602/21 W 251 Lt (€ TRM-23-2602/21 W 251 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °CO0/+8 W47 dB A+ °C0/+8

€ 2410 € 2583 € 2640

Secenek / Option

) Cekmece / Drawer
‘é@? Fiyat / Price . Kilit / Lock R600 Gaz Farki
W En: 304 ; . : R600 Gas Difference
= Fiyat / Price
Boy: 430 y Fiyat / Price
. Yukseklik: 210 ’
_ |Gekmece / Drawer S
- Fiyat / Price < Tekerlek / Wheels Kompresor
L En: 304 . Fiyat / Price Fiyat / Price
- Boy: 430 _
. Yukseklik: 102 ’
- Ust Tablasiz SO G508 | Raf/sherr
- i 7 . a e Sol Motor Fiyat Farki
Without Work Torll Kapi 3 Fiyat / Price eft Motor Price
Fiyat / Price 3 Kapi / Fiyat / Price
. Kapi
Mermer Ust Tabla 2 Kapi Granit Ust Tabla [ 2 Kapl Polietilen Ust Tabla 2 Kapi
3 Kapl o i 3 Kapl Polyethylene 3 Kapl =
Marble Work Top i/ Kapl GraFrj\tetv/\/sr_k Top 4 Kapl Work Top 4 Kapl c
Fiyat - Price p lyat/Frice P Fiyat / Price P =
MR) ke
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600 Worktop Refrigerators
600’'luk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. YuUksek sogutma
performansi, paslanmaz celik gdvdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz gelik i¢c ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yuzey. Otomatik defrost 6zelligi. Automatic defrost function.
- Adjustable shelving system. Quiet and high-performance compressor.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim.
- +2/+8°Csicaklik araligl.

- Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2/+8 °C.
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4 CS.TEZ.3.600.C.200CM 430 4 CSTEZ.4.600.C.240CM 430

3 2000 x 600 x 850 8 2040 x 640 x 1070 ¥ 2400 x 600 x 850 8 2440 x 640 x 1070
# R134 - 404 - 290 - 600 A 170 kg # R134 - 404 - 290 - 600 A 200 kg

& 220v - 50 Hz / 0,23kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,35kW 4 Elk. (Electric)

w 474 Lt (€ TRM-23-2602/21 w632 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0O/+8

€ 2760 € 3445

4 CS.TEK.3.600.C.200CM 304 4 CS.TEK.4.600.C.240CM 304

3 2000 x 600 x 850 8 2040 x 640 x 1070 3% 2400 x 600 x 850 8 2440 x 640 x 1070
# R 134 - 404 - 290 - 600 A 170 kg # R134 - 404 - 290 - 600 A 200 kg

& 220v - 50 Hz / 0,23kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,35kW 4 Elk. (Electric)

W 474 Lt (€ TRM-23-2602/21 w632 Lt (€ TRM-23-2602/21
W47 dB A+ °C0O/+8 W47 dB A+ °C0O/+8

€ 3203 € 3880

Secenek / Option

Cekmece / Drawer

e Flyat_/ Price Kilit / Lock R600 Gaz Farki
\-f_'u En: 304 Fiyat / Pri R600 Gas Difference
Boy: 430 lyat/ =rice Fiyat / Price

. Yukseklik: 210

: Cekmece / Drawer
— Fiyat / Price
= En: 304

- Boy: 430
. Yukseklik: 102

Kompresor
Compressor
Fiyat / Price

Tekerlek / Wheels
Fiyat / Price

Ust Tablasiz Raf / Shelf

_—— Without Work Toplla Kap Fiyat / Price S e ot e
Fiyat / Price Fiyat/ Price
Mermer Ust Tabla Granit Ust Tabla Polietilen Ust Tabla 2 Kapi
Marble Work Top Granite Work Top D(i/\\\;svt:\i\;je 3 Kapl
Fiyat / Price Fiyat / Price 4 Kapl

Fiyat - Price
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700 Worktop Refrigerators
700Uk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. YuUksek sogutma
performansi, paslanmaz celik gdvdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling system. Digital temperature control panel.
- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.

yuzey. Otomatik defrost 6zelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim.
- +2/+8°Csicaklik aralig!.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis

- Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2/ +8 °C.
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4 CSTEZ.1.700 430 4 CS.TEZ.1D.700 430
3 945 x 700 x 850 8 985 x 740 x 1070 3 945 x 700 x 850 8 985 x 740 x 1070

# R134 - 404 - 290 - 600 A 140 kg # R134 - 404 - 290 - 600 A 140 kg

& 220v - 50 Hz / 0,16kW 4 Elk. (Electric) & 220v - 50 Hz / 0,65kW 4 Elk. (Electric)

W 140 Lt (€ TRM-23-2602/21 w 140 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C-10/-22

€ 1840
e —

€ 2286
e —

4 CSTEK.1.700 304 4 CSTEKID.700 304
¥ 945 x 700 x 850 8 985 x 740 x 1070 ¥ 945 x 700 x 850 8 985 x 740 x 1070
# R 134 - 404 - 290 - 600 A 140 kg # R 134 - 404 - 290 - 600 A 140 kg
& 220v - 50 Hz / 0,16kW 4 Elk. (Electric) & 220v - 50 Hz / 0,65kW 4 Elk. (Electric)
w 140 Lt € TRM-23-2602/21 w 140 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C-10/-22

€ 2128

Segenek / Option

GCekmece / Drawer

\‘.ﬁ Fl}éat/ Price kilit / Lock
N7 n: 504 Fiyat / Price
Boy: 530 Yy
Yukseklik: 210

R600 Gaz Farki
R600 Gas Difference
Fiyat / Price

Cekmece / Drawer

Fiyat / Price 3 " [Tekerlek / Wheels sompresor
En: 304 0 Fiyat / Price Fiyat / Price
Boy: 530
Yukseklik: 102
\"___ . USt Tablasiz Raf/She\f Sol Motor Fiyat Farki
= Without Work Toplla Kapy Fiyat / Price Loft Motor price
Fiyat / Price Fiyat / Price

Granit Ust Tabla
Granite Work Top
Fiyat / Price

Mermer Ust Tabla
Marble Work Top
Fiyat - Price

Polietilen Ust Tabla 2 Kapl

Polyethylene 3 Kap|
Work Top

Fiyat / Price 4 Kapl
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700 Worktop Refrigerators
700'lUk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.
Worktop refrigerators provide maximum efficiency by combining a cooling unit and a

working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yUzey. Otomatik defrost ozelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2 / +8 °C.

- +2/+8°Csicaklik araligi.
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4 CSTEZ.2.700 430 4 CSTEZ.3.700 430 4 CSTEZ.4.700 430
2 1410 x 700 x 850 8 1440 x 740 x 1070 3 1875 x 700 x 850 8 1905 x 740 x 1070 3¢ 2340 x 700 x 850 52 2380 x 740 x 1070
# R134 - 404 -290 - 600 A 140 kg # R134 - 404 -290 - 600 4 170 kg # R134 - 404 - 290 - 600 A& 200 kg

® 220v-50 Hz /0,J6kW 4 Elk. (Electric) ® 220v-50 Hz /0,23kW 4 Elk. (Electric) ® 220v-50 Hz /035kW 4 Elk. (Electric)

= 281 Lt (€ TRM-23-2602/21 W 474 Lt € TRM-23-2602/21 = 632 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C 0/+8 W47 dB A+ °C0/+8

€ 1950 € 2500 € 3075

4 CSTEZ.2D.700 430 4 CSTEZ.3D.700 430 4 CSTEZ.4D.700 430
» 1410 x 700 x 850 & 1440 x 740 x 1070 > 1875 x 700 x 850 ¢4 1905 x 740 x 1070 »* 2340 x 700 x 850 ¥ 2380 x 740 x 1070
#: R134 - 404 - 290 - 600 4 140 kg #: R134 - 404 -290 - 600 4 170 kg # R134 - 404 -290-600 4 210 kg
® 220v-50 Hz /065 kW 4 Elk. (Electric) ® 220v-50 Hz/0,85 kW 4 Elk. (Electric) ® 220v - 50 Hz /090 kW 4 Elk. (Electric)
W 251 Lt € TRM-23-2602/21 W 474t (€ TRM-23-2602/21 W 632 Lt € TRM-23-2602/21
W47 dB A+ °C -10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22
€ 2400 € 2913 € 3775
Segenek / Option
Cekmece / Drawer
P . ’
\ﬁt Flyat./ Price Kilit / Lock R600 Gaz Farki
\'f‘ En: 304 . . R600 Gas Difference
Boy: 530 Fiyat / Price Fiyat / Price
. Yukseklik: 210 ‘
_ |Gekmece/ Drawer -
- Fiyat / Price 1 Tekerlek / Wheels . Sompresor
| - En: 304 . Fiyat / Price g Fiyat/ Price
- Boy: 530 o !
. Yukseklik: 102 . ‘
i Ust Tablasiz EROET ) = Raf / Shelf — )
b Without Work Toplia Kapy é /| Fiyat/Price FTIR S e notor Prce
Fiyat / Price 3 Kapi / ) . Fiyat / Price
ww 4 Kapl am
. 2 Kapi Granit Ust Tabla f§ 2 Kapl Polietilen Ust Tabla 2 Kapi
MMe;'?;‘eervU\/i)tr:zfrkgla 3 Kapi s | Granite Work Topff 2 Kapl v pow‘ycmﬂcm 3 Kapi
. . Vork 1op
Fiyat - Price . 4 Kapl Flyat / Price 4 Kapl Fiyat / Price 4 Kapl
MR Pl
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700 Worktop Refrigerators
700'lUk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yUzey. Otomatik defrost dzelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2 / +8 °C.

- +2/+8°Csicaklik araligi.
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4 CSTEK.2.700 304 4 CSTEK.3.700 304 4 CS.TEK.4.700 304

3£ 1410 x 700 x 850 8 1440 x 740 x 1070 3 1875 x 700 x 850 8 1905 x 740 x 1070 ¥ 2340 x 700 x 850 8 2380 x 740 x 1070
# R134 - 404 -290 - 600 A 140 kg # R134 - 404 - 290 - 600 A& 170 kg # R134 - 404 - 290 - 600 A& 200 kg

® 220v-50 Hz /06kW 4 Elk. (Electric) ® 220v-50 Hz /0,23kW 4 Elk. (Electric) ® 220v-50 Hz /035kW 4 Elk. (Electric)

= 281 Lt (€ TRM-23-2602/21 W 474 Lt € TRM-23-2602/21 = 632 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 2327 € 27755 € 3433

4 CS.TEK.2D.700 304 4 CS.TEK.3D.700 304 4 CSTEK.4D.700 304
3 1410 x 700 x 850 8 1440 x 740 x 1070 3% 1875 x 700 x 850 8 1905 x 740 x 1070 3% 2340 x 700 x 850 8 2380 x 740 x 1070
# R134 - 404 -290 - 600 A& 145 kg # R134 - 404 -290 - 600 A& 175 kg # R134 - 404 -290 - 600 A& 210 kg
® 220v - 50 Hz /0,65 kW 4 Elk. (Electric) ® 220v-50Hz/085kW 4 Elk. (Electric) ® 220v -50 Hz /090 kW 4 Elk. (Electric)
w 281 Lt (€ TRM-23-2602/21 W 474 Lt (€ TRM-23-2602/21 w 632 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W-47dB A+ °C -10/-22 W47 dB A+ °C-10/-22

€ 3358 € 4192

Segenek / Option

Gekmece / Drawer
pre : -
\‘&?? Flyat./ Price Kilit / Lock R600 Gaz Farki
\IJ En: 304 _ Fivat / Price R600 Gas Difference
Boy: 530 y Fiyat / Price
. Yukseklik: 210 ‘
_ |Gekmece/ Drawer =
= Fiyat / Price - Tekerlek / Wheels : Comrassor
= En: 304 ' Fiyat / Price Fiyat / Price
= Boy: 530 - |
. Yukseklik: 102 . .
. 304 430 /
-~ ':_r___,} . Ust Tablasiz =y Raf/ Shelf — - Sol Motor Fiyat Farki
= Without Work Toplia Kap 3 Fiyat / Price ﬂj" e Left Motor Price
Fiyat / Price 3 Kapl L = | Fiyat / Price
W 4 Kapi M
. 2 Kapi Granit Ust Tabla | 2 Kapl Polietilen Ust Tabla 2 Kapi
Mermer Ust Tabla 3 Kapi . = | Granite Work Top 3 Kapl Polyethylene 3 Kapl
Marble Work Top ) : Work Top
Fiyat - Price 4 Kapi Fiyat / Price 4 Kapi ® Fiyat / Price 4 Kapi
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700 Worktop Refrigerators
700'lUk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. YuUksek sogutma
performansi, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
Automatic defrost function.

yuzey. Otomatik defrost 6zelligi.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim.
- +2/+8°Csicaklik araligl.

- Self-closing doors. Easy-to-clean interior design.
. Temperature range: +2 / +8 °C.
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4 CSTEZ.2.700150CM 430 4 CSTEZ.2.700160CM 430
¥ 1200 x 700 x 850 82 1240 x 740 x 1070 3£ 1500 x 700 x 850 82 1540 x 740 x 1070 3% 1600 x 700 x 850 8 1640 x 740 x 1070
# R134 - 404 -290 - 600 A& 135kg # R134 - 404 -290 - 600 A& 145 kg # R134 - 404 - 290 - 600 A& 150 kg
® 220v - 50 Hz / 016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric)

W 281 Lt (€ TRM-23-2602/21 = 281 Lt (€ TRM-23-2602/21 = 281 Lt (€ TRM-23-2602/21
W47 dB A+ °C0O/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0O/+8

€ 1875 € 2025 € 2075

=
=

-

4 CSTEZ.2D.700.120CM 430 4 CSTEZ.2D.700150CM 430 4 CSTEZ.2D.700160CM 430
#1200 x 700 x 850 8 1240 x 740 x 1070 3 1500 x 700 x 850 8 1540 x 740 x 1070 3 1600 x 700 x 850 8 1640 x 740 x 1070
# R134 - 404 -290 - 600 A& 140 kg # R134 - 404 -290 - 600 A& 150 kg # R134 - 404 -290 - 600 A& 155 kg

® 220v-50 Hz /0,65 kW 4 Elk. (Electric) ® 220v-50 Hz /0,65 kW 4 Elk. (Electric) ® 220v -50 Hz /0,65 kW 4 Elk. (Electric)

w 281 Lt € TRM-23-2602/21 w 281 Lt € TRM-23-2602/21 w 281 Lt (€ TRM-23-2602/21
W-47dB A+ °C-10/-22 WN-47dB A+ °C-10/-22 W-47dB A+ °C-10/-22

€ 2325 € 2475

€ 2525

Secenek / Option

Cekmece / Drawer

Fiyat./ Price R600 Gaz Farki
En: 304 R600 Gas Difference
Boy: 530 Fiyat / Price

. Yukseklik: 210

‘. Cekmece / Drawer
— Fiyat / Price
T En: 304

= Boy: 530
. YUkseklik: 102

Kompresor
Compressor
Fiyat / Price

Tekerlek / Wheels
Fiyat / Price

' Kilit / Lock
: Fiyat / Price
=, -
- '
ll
| S

Pl Ust Tablasiz Raf / Shelf )
~—r Without Work Top| Fiyat / Price [ ﬁ’r ;' 2 So[gfomgry;afniirk'
Fiyat / Price L S B Fiyat / Price
- Granit Ust Tabla Polietilen Ust Tabla 2 Kapl
Mermer Ust Tabla Granite Work Top Polyethylene 3 Kapl
Marble Work Top . Work Top 4 K
Fiyat - Price Fiyat / Price Fiyat / Price apl
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700 Worktop Refrigerators
700’'lUk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. YuUksek sogutma
performansi, paslanmaz celik gdvdesi ve ergonomik tasarimiyla uzun omurlu ve
hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz gelik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yuzey. Otomatik defrost 6zelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
. +2/+8°Csicaklik araligu. . Temperature range: +2 / +8 °C.
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4 CS.TEK.2.700.120CM 304 4 CS.TEK.2.700.150CM 304 4 CSTEK.2.700.160CM 304
3 1200 x 700 x 850 8 1240 x 740 x 1070 3 1500 x 700 x 850 8 1540 x 740 x 1070 #1600 x 700 x 850 8 1640 x 740 x 1070
# R134 - 404 -290 - 600 A& 135 kg # R134 - 404 -290 - 600 A& 145 kg # R134 - 404 - 290 - 600 A& 150 kg

® 220v - 50 Hz /0]16kW 4 Elk. (Electric) ® 220v - 50 Hz / 0]16kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric)

w 281 Lt (€ TRM-23-2602/21 W 28] Lt (€ TRM-23-2602/21 W 281 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 2253 € 2403 € 2453

.

4 CS.TEK.2D.700.120CM 304 4 CS.TEK.2D.700.150CM 304 4 CSTEK.2D.700.160CM 304
#1200 x 700 x 850 8 1240 x 740 x 1070 #1500 x 700 x 850 8 1540 x 740 x 1070 3 1600 x 700 x 850 82 1640 x 740 x 1070
# R134 - 404 -290 - 600 A 140 kg # R134 - 404 -290 - 600 4 150 kg # R134 - 404 - 290 - 600 A& 155 kg
® 220v -50 Hz /0,65 kW 4 Elk. (Electric) ® 220v -50 Hz /0,65 kW 4 Elk. (Electric) ® 220v-50 Hz /065 kW 4 Elk. (Electric)
W 281 Lt (€ TRM-23-2602/21 W 28] Lt (€ TRM-23-2602/21 w 281 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 3020 € 3070

Secenek / Option
) Gekmece / Drawer
s Fiyat/ Price Kilit / Lock R600 Gaz Farki
5 ":J En: 304 = H H R600 Gas Difference
R Fiyat / Price
Boy: 530 y Fiyat / Price
. Yukseklik: 210 .
Cekmece / Drawer ~
Fiyat / Price - " 17 Irekerlek / Wheels L Kompressr
En: 304 ' Fiyat / Price Fiyat / Price
Boy: 530 L =4 p
Yukseklik: 102 . .
i USt bl 304 430 : £ Raf/ Shelf r Sol Motor Fiyat Farki
Without Work Toplla Kap = /| Fiyat/ Price ﬁ’l_. < Loft Motor Price
Fiyat / Price 3 Kap! / e 7] Fiyat / Price
o 4 Kapi R
Mermer Ust Tabla 2 Kapi Granit Ust Tabla [§ 2 Kapl Polietilen Ust Tabla 2 Kapl
3 Kapl s i 3 Kapl Polyethylene 3 Kapl
Marble Work Top 4 K P Gramte Wor_k Top 4 K P Work Top 4K P
Fiyat - Price 2L Fiyat / Price apl Fiyat / Price apl
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700 Worktop Refrigerators
700'lUk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik gdvdesi ve ergonomik tasarimiyla uzun omurlu ve
hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.

Teknik Technical

Ozellikler Specifications

® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz gelik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.

yUzey. Otomatik defrost ozelligi. Automatic defrost function.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
. +2/+8°Csicaklik araligr. . Temperature range: +2/+8 °C.
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4 CSTEZ.3.700.200CM 430 4 CS.TEK.3.700.200CM 304
3 2000 x 700 x 850 8 2040 x 740 x 1070 3 2000 x 700 x 850 8 2040 x 740 x 1070
# R 134 - 404 - 290 - 600 A 175 kg # R 134 - 404 - 290 - 600 A 175 kg

& 220v - 50 Hz / 0,23kW 4 Elk. (Electric) & 220v - 50 Hz / 0,23kW 4 Elk. (Electric)

w 474 1t (€ TRM-23-2602/21 W 474 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 2575 € 2830

4 CS.TEZ.3D.700.200CM 430 4 CS.TEK.3D.700.200CM 304
3 2000 x 700 x 850 8 2040 x 740 x 1070 3 2000 x 700 x 850 8 2040 x 740 x 1070
# R 134 - 404 - 290 - 600 A 180 kg # R134 - 404 - 290 - 600 A 180 kg
& 220v - 50 Hz /0,85 kwW 4 Elk. (Electric) ® 220v - 50 Hz / 0,85 kW 4 Elk. (Electric)
w 474 Lt € TRM-23-2602/21 w 474 Lt € TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 2988 € 3433

Segenek / Option

) Cekmece / Drawer
\‘-ﬁ Flyat./ price Kilit / Lock RG600 Gaz Farki
[ En: 304 : Fiyat / Price RE00 Gas Difference
Boy: 530 Y Fiyat / Price
Yukseklik: 210 .
Cekmece / Drawer ~
Fiyat / Price "‘?j,\&r' Tekerlek / Wheels Kompresor
En: 304 1. Fiyat / Price i Fiyat) Prios
Boy: 530 - 1
Yukseklik: 102 ‘ .
X 304 430
- Ust Tablasiz Raf / Shelf - e | <o motor Fiyat Faria
= Without Work Torlig Kapi Fiyat / Price ﬁ"r e Left Motor Price
Fiyat / Price 3 Kapl L = L Fiyat / Price
W 4 Kapi e
; 2 Kapi Granit Ust Tabla | 2 Kapl Polietilen Ust Tabla 2 Kapi
Mermer Ust Tabla 3 Kapi = | Granite Work Top 3 Kapl Polyethylene 3 Kapl
Marble Work Top 4 Kapl Fivat / Price 4 e Work Top 4 Kapl
Fiyat - Price y P Fiyat / Price P
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700 Worktop Refrigerators
700'lUk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
- Statik veya fanl sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling system. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis - Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yUzey. Otomatik defrost ozelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.
- Temperature range: +2 / +8 °C.

- +2/+8°Csicaklik aralig!.
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4 CSTEZ.4.700.240CM 430

3% 2400 x 700 x 850 8 2440 x 740 x 1070
# R134 - 404 - 290 - 600 A 205 kg

® 220V - 50 Hz / 0,35kW 4 Elk. (Electric)

w 632 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8

€ 3125

4 CSTEZ.4D.700.240CM

3 2400 x 700 x 850

430

& 2440 x 740 x 1070

@ R134 - 404 - 290 - 600

A 215 kg

® 220v - 50 Hz /0,90 kW

4 Elk. (Electric)

W 632 Lt

(€ TRM-23-2602/21

W-47dB A+

°C -10/-22

€ 3825

Secenek / Option

Gekmece / Drawer

G Fiyat / Price
\Q # En: 304
Boy: 530

. Yukseklik: 210

Kilit / Lock
Fiyat / Price

3 2400 x 700 x 850

4 CSTEK.4.700.240CM 304

& 2440 x 740 x 1070

#: R134 - 404 - 290 - 600

A 205kg

® 220v - 50 Hz / 0,35kW

4 Elk. (Electric)

€ TRM-23-2602/21

°C0O/+8

€ 3483

R600 Gaz Farki
R600 Gas Difference
Fiyat / Price

4 CSTEK.4D.700.240CM
3 2400 x 700 x 850 8 2440 x 740 x 1070
# R134 - 404 - 290 - 600 A 215 kg
® 220v - 50 Hz /0,90 kW 4 Elk. (Electric)
€ TRM-23-2602/21
°C-10/-22

€ 4243

Cekmece / Drawer
— Fiyat / Price
= En: 304

Boy: 530
. Yukseklik: 102

Tekerlek / Wheels
Fiyat / Price

Kompresor
Compressor
Fiyat / Price

- Ust Tablasiz
= Without Work Top
Fiyat / Price

Raf / Shelf
Fiyat / Price

Sol Motor Fiyat Farki
Left Motor Price
Fiyat / Price

Mermer Ust Tabla
Marble Work Top
Fiyat - Price

Granit Ust Tabla
Granite Work Top
Fiyat / Price

Polietilen Ust Tabla
Polyethylene
Work Top
Fiyat / Price

2 Kapi
3 Kapi
4 Kapi
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700 Worktop Refrigerators
700Uk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. YUksek sogutma
performansi, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling system. Digital temperature control panel.
- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.

yuzey. Otomatik defrost 6zelligi. Automatic defrost function.
- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim.
- +2/+8°Csicaklik aralig!.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis

- Self-closing doors. Easy-to-clean interior design.
. Temperature range: +2 / +8 °C.
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4 CSTEZ.3.700.C 430 4 CSTEZ.4.700.C 430
¥ 1875 x 700 x 850 82 1905 x 740 x 1070 3 2340 x 700 x 850 8 2380 x 740 x 1070
# R134 - 404 -290 - 600 A& 140 kg # R134 - 404 -290 - 600 A& 170 kg # R 134 - 404 - 290 - 600 & 200 kg

® 220v-50 Hz/0,J6kW 4 Elk. (Electric) ® 220v-50 Hz/023kW 4 Elk. (Electric) & 220v-50 Hz/035kW 4 Elk. (Electric)

w281 Lt (€ TRM-23-2602/21 W 474 Lt (€ TRM-23-2602/21 w 632 Lt € TRM-23-2602/21
W47 dB A+ °C0O/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 2243 € 2766 € 3473

4 CSTEZ.2.700.C 430
% 1410 x 700 x 850 & 1440 x 740 x 1070

4 CS.TEK.2.700.C 304
> 1410 x 700 x 850 2% 1500 x 800 x 1000
#: R134 - 404 -290 - 600 A 140 kg

® 220v - 50 Hz / 0,16kW (€ Elk. (Electric)

4 CSTEK.3.700.C 304 4 CSTEK.4.700.C 304
» 1875 x 700 x 850 A 1905 x 740 x 1070 % 2340 x 700 x 850 2 2380 x 740 x 1070
# R134 - 404 - 290 - 600 4 170kg #: R134 - 404 -290 - 600 A 200 kg

® 220v - 50 Hz / 0223kW (€ Elk. (Electric) ® 220v - 50 Hz /035kW 4 Elk. (Electric)

W 281 Lt (€ TRM-23-2602/21 W 474 Lt (€ TRM-23-2602/21 W 632 Lt € TRM-23-2602/21
W47 dB A+ °C0o/+8 W47 dB A+ °C0O/+8 W47 dB A+ °CO/+8
€ 2657 € 3215 € 4008

Secenek / Option

Cekmece / Drawer

= .f“a Flyat./ e Kilit / Lock R600 Gaz Farki
= i En: 304 Fi at/ Price R600 Gas Difference
Boy: 530 M Fiyat / Price

. Yukseklik: 210

Cekmece / Drawer
— Fiyat / Price
- En:304

- Boy: 530
‘ YUkseklik: 102

Kompresor
Compressor
Fiyat / Price

Tekerlek / Wheels
Fiyat / Price

e f USt Tablasiz Raf/ Shelf Sol Motor Fiyat Farki
V\/Ith'OUt WOTR Topl2: Kapli Fiyat / Price Left Motor Price
Fiyat / Price Fiyat / Price

Fiyat - Price

- Granit Ust Tabla Polietilen Ust Tabla 2 Kapl

Merm Tabl _ X
h/?a:rb\ee'r vL\J/sotrk?Fg; W o5 Granite Work Top D%Eﬁ:y#sge 3 Kapi
Fiyat / Price Fiyat/ Price 4 Kapi
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700 Worktop Refrigerators
700'lUk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorur. Yuksek sogutma
performansl, paslanmaz celik govdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling system. Digital temperature control panel.

- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
Automatic defrost function.

- Adjustable shelving system. Quiet and high-performance compressor.

- Self-closing doors. Easy-to-clean interior design.

- Temperature range: +2 / +8 °C.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.

- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik i¢ ve dis
yUzey. Otomatik defrost ozelligi.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim.

- +2/+8°Csicaklik araligi.
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4 CSTEZ.2.700.C150CM 430 4 CSTEZ.2.700.C160CM 430
#1200 x 700 x 850 8 1240 x 740 x 1070 ¥ 1500 x 700 x 850 82 1540 x 740 x 1070 #1600 x 700 x 850 8 1640 x 740 x 1070
# R134 - 404 -290 - 600 A 135kg # R134 - 404 -290 - 600 A& 145kg # R134 - 404 -290 - 600 4 150 kg
® 220v -50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric)
= 28] Lt (€ TRM-23-2602/21 W 281 Lt (€ TRM-23-2602/21 W 281 Lt (€ TRM-23-2602/21
W47 dB A+ °C0O/+8 W47 dB A+ °C0O/+8 W47 dB A+ °C0O/+8

€ 2156 € 2329 € 2386

=
1=
4 CSTEK.2.700.C.120 304l 4 CSTEK.2.700.C.150 304
% 1200 x 700 x 850 8 1240 x 740 x 1070 3 1500 x 700 x 850 82 1540 x 740 x 1070 #1600 x 700 x 850 8 1640 x 740 x 1070
# R134 - 404 -290 - 600 A 135 kg # R134 - 404 - 290 - 600 A 145kg # R134 - 404 -290 - 600 4 150 kg
® 220v - 50 Hz/06kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric)
w 281 Lt € TRM-23-2602/21 w 281 Lt € TRM-23-2602/21 W 281 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °Cc0/+8
€ 2743 € 2800

Secenek / Option

Cekmece / Drawer

\.ﬁ F|yat./ e Kilit / Lock R600 Gaz Farki
= g En: 304 Fi at/ Price R600 Gas Difference
Boy: 530 Yy Fiyat / Price

. Yukseklik: 210

Cekmece / Drawer
— Fiyat / Price
= En: 304

- Boy: 530
. Yukseklik: 102

Kompresor
Compressor
Fiyat / Price

Tekerlek / Wheels
Fiyat / Price

—— f USt Tablasiz Raf/ Shelf Sol Motor Fiyat Farki
Without Work Toplla Kapi Fiyat / Price Left Motor Price
Fiyat / Price Fiyat/ Price

- Granit Ust Tabla Polietilen Ust Tabla 2 Kapi
Mjggg\xztrl—?gls A=y | Granite Work Top DO‘Wygﬁ:yT‘sge 3 Kapi
Fiyat / Price Fiyat/ Price 4 Kapl

Fiyat - Price
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700 Worktop Refrigerators
700Uk Tezgah Tipi Buzdolabi

Tezgah tipi buzdolaplari, profesyonel mutfaklarda alan verimliligi saglayarak hem
calisma yuzeyi hem de sogutma unitesi olarak islev gorudr. YUksek sogutma
performansli, paslanmaz celik gdvdesi ve ergonomik tasarimiyla uzun omurlu ve

hijyenik bir kullanim sunar.

Worktop refrigerators provide maximum efficiency by combining a cooling unit and a
working surface in one body. Designed for professional kitchens, they offer excellent
cooling performance, a hygienic stainless-steel structure, and long-lasting reliability.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling system. Digital temperature control panel.

- Energy-efficient R290 refrigerant.Stainless-steel interior and exterior.
yUzey. Otomatik defrost ozelligi. Automatic defrost function.

- Ayarlanabilir raf sistemi. Sessiz ve yUksek verimli kompresor. - Adjustable shelving system. Quiet and high-performance compressor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ tasarim. - Self-closing doors. Easy-to-clean interior design.

- +2/+8°Csicaklik araligi. - Temperature range: +2 / +8 °C.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma. Paslanmaz celik ic ve dis
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4 CSTEZ.3.700.C.200CM 430

3 2000 x 700 x 850 & 2040 x 740 x 1070

# R 134 - 404 - 290 - 600 & 175 kg

® 220v - 50 Hz / 0,23kW 4 Elk. (Electric)

W 474 Lt (€ TRM-23-2602/21
W47 dB A+ °CO/+8

€ 2852

e ———

4 CS.TEK.3.700.C.200CM 304
% 2000 x 700 x 850 8 2040 x 740 x 1070
# R 134 - 404 - 290 - 600 A 175 kg

@ 220v - 50 Hz / 0,23kW 4 Elk. (Electric)

W 474 Lt (€ TRM-23-2602/21

W47 dB A+ °Co/+8

€ 3300

Secenek / Option

Cekmece / Drawer

4 CSTEZ.4.700.C.240CM 430
3 2400 x 700 x 850 8 2440 x 740 x 1070
# R 134 - 404 - 290 - 600 A 205 kg

& 220v - 50 Hz / 0,35kW 4 Elk. (Electric)

w 632 Lt € TRM-23-2602/21
W47 dB A+ °Co/+8

€ 3530

4 CS.TEK.4.700.C.240CM 304

> 2400 x 700 x 850 & 2440 x 740 x 1070

# R134 - 404 - 290 - 600 A 205 kg
@ 220v - 50 Hz / 0,35kW 4 Elk. (Electric)

W 632 Lt (€ TRM-23-2602/21
#-47 dB A+ °CO/+8

€ 4065

7 i i
\43?? Flyat./ Price Kilit / Lock R600 Gaz Farki
\-f_-\a En: 304 ; Fiyat / Price R600 Gas Difference
Boy: 530 y Fiyat / Price
. Yukseklik: 210 .
Cekmece / Drawer B
- Fiyat / Price ﬁ Tekerlek / Wheels Kompresér
LI r d Compressor
1 . En: 304 I Fiyat / Price Fivat/ Price
- Boy: 530 |5
. Yukseklik: 102 .
o 304 430 s
| UstTablasiz /=~ | Raf/shelf e | ol Motor Fiyat Farki
V\/‘th_OUt Work Toplla Kap! S5 E Fiyat / Price m’ ‘[‘E Left Motor Price
Fiyat / Price 3 Kap! e L] ' . Fiyat / Price
W 4 Kapi L o
. 2 Kapi Granit Ust Tabla | 2 Kapl Polietilen Ust Tabla 2 Kapi
Mermer Ust Tabla 3 Kapil . Granite Work Top 3 Kapil Polyethylene 3 Kapi
Marble Work Top 4 K AT ! k 4K Work Top 4K
Fiyat - Price apl Fiyat / Price apl Fiyat / Price apl
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Pizza Preparation Refrigerator

Pizza Hazirlik Dolabi

Pizza dolaplari, pizza hazirlik alanlarinda malzemelerin tazeligini koruyarak hizli ve
hijyenik calisma olanadi sunar. Ust kismindaki genis calisma yulzeyi ve sodutmall
haznesi sayesinde hamur acma, soslama ve malzeme hazirligi tek noktada yapilabilir.
Dayanikl paslanmaz celik yapisi uzun 6murlu ve hijyeniktir.

The Pizza Counter ensures ingredient freshness and provides a hygienic, efficient
workspace for pizza preparation. With a spacious stainless-steel worktop and
refrigerated GN pan section, it allows dough handling, topping, and assembly in one
station. Built for durability, hygiene, and long-lasting professional use.

Teknik Technical
Ozellikler Specifications
® ®
- Tamamen paslanmaz gelik gdvde ve i¢ hacim. Statik veya fan - Full stainless-steel body and interior chamber. Static or fan-assisted
destekli sogutma sistemi. cooling system.
- Dijital sicaklik kontrol paneli. Ust GN kapli malzeme haznesi. - Digital temperature control panel. Refrigerated GN pan section on top.
- Genis ve dayanikli galisma yUzeyi. Kolay temizlenebilir, hijyenik - Wide and durable work surface. Easy-to-clean and hygienic design.
tasarim. - Available in various sizes and capacities.

- Farkli 6lgu ve kapasitelerde Uretim imkant.
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4 CSTEZ.4.700.KMPK 304
3 1410 x 700 x 1O 8 1440 X 740 x 1270 3% 1875 x 700 x 1110 8 1905 x 740 x 1270 ¥ 2340 x 700 x 1110 8 2380 x 740 x 1270
# R134 - 404 -290 - 600 A& 130 kg # R134 - 404 -290 - 600 A 162 kg # R134 - 404 -290 - 600 A 184 kg
® 220v - 50 Hz / 0,16kW 4 Elk. (Electric) ® 220v-50 Hz /023 kW 4 Elk. (Electric) & 220v - 50 Hz/016kW 4 Elk. (Electric)

w 281 Lt (€ TRM-23-2602/21 W 474 Lt € TRM-23-2602/21 W 632 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

4 CSTEK 4.700.KMPK 304
3 1410 x 700 x 1110 82 1440 x 740 x 1270 #1875 x 700 x 1110 8 1905 x 740 x 1270 ¥ 2354 x 700 x 1110 8 2380 x 740 x 1270
# R134 - 404 - 290 - 600 A& 130 kg # R134 - 404 -290 - 600 & 162 kg # R134 - 404 - 290 - 600 A& 184 kg
® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz /023 kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,16kW 4 Elk. (Electric)

W 281 Lt (€ TRM-23-2602/21 W 474 Lt € TRM-23-2602/21 w632 Lt (€ TRM-23-2602/21
W47 dB A+ °Co/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8
€ 4375 € 5238

Secenek / Option

Gekmece / Drawer
G Fiyat / Price
W En: 304

Boy: 530

. Yukseklik: 210 .
il '
=

;. Cekmece / Drawer
— Fiyat / Price
T En: 304

Kompresor
Compressor

Tekerlek / Wheels

Kilit / Lock R600 Gaz Farki
i H R600 Gas Difference
Fiyat / Price . Fiyat / Price

- Fiyat / Price Fiyat / Price
= Boy: 530
. Yuakseklik: 102 .
o 304 430 -
_—— Ust Tablasiz /’“;-.\# Raf / Shelf == | ol motor Fiyat Ferta
Without Work Toplia Kapl = Fiyat / Price Eizr TE ' Left Motor Price
Fiyat / Price 3 Kapi 7 g Fiyat / Price
. 4 Kapi ® e
. 2 Kapl Granit Ust Tabla 2 Kapl Polietilen Ust Tabla 2 Kapl
MF\AerrE?r\vast ;aTbIa 3 Kapl gy | Granite work Top [l 3 Kapi v Polvethylene 3 Kapl
arole Vvor op = . . ork Top
Fiyat - Price 4 Kapi Fiyat / Price 4 Kapl Fiyat/ Price 4 Kapi
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Bottom Motored Horizontal Refrigerator

Alttan Motorlu Yatay Buzdolaplari

Alttan kondanserli cihazalti buzdolaplari, sinirli alanlarda maksimum verimlilik sunmak
Uzere tasarlanmistir. Sogutma unitesinin alt kisimda yer almasl sayesinde hem Ustte
ekipman kullanimi kolaylasir hem de bakim ve temizlik erisimi pratik hale gelir. Paslan-
maz celik yapisi, enerji verimli sogutma sistemi ve ergonomik tasarimiyla profesyonel
mutfaklaricin ideal bir cozumdur.

Undercounter refrigerators with bottom-mounted condensers are designed to maxi-
mize efficiency in compact kitchens. The cooling system positioned at the bottom
allows easy access for maintenance and enables convenient equipment placement on
top. With its stainless-steel construction, energy-efficient design, and ergonomic
usability, it ensures reliable performance in professional environments.
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Teknik Technical
Ozellikler Specifications
® ®
- Tamamen paslanmaz gelik gdévde ve i¢c hacim. Statik veya fan - Full stainless-steel body and interior chamber. Static or fan-assisted
destekli sogutma sistemi. cooling system.
- Dijital sicaklik kontrol paneli. Ust GN kapli malzeme haznesi. - Digital temperature control panel. Refrigerated GN pan section on top.
- Genis ve dayanikli calisma yUzeyi. Kolay temizlenebilir, hijyenik - Wide and durable work surface. Easy-to-clean and hygienic design.
tasarim. - Available in various sizes and capacities.

- Farkli 6lcu ve kapasitelerde Uretim imkani.
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4 CS.CiH.2.700.AK 430
% 935 x 700 x 850 &8 975 x 740 x 1020

4 CS.CiH.4.700.AK 430
% 1865 x 700 x 850 €3 1905 x 740 x 1020

4 CS.CiH.3.700.AK 430
% 1400 x 700 x 850 & 1440 x 740 x 1020

# R134-404-290-600 A& 48kg

# R134 - 404 -290 - 600 A 145 kg # R134 - 404 -290 - 600 A& 170 kg

® 220v-50 Hz/016kW 4 Elk. (Electric)

® 220v-50 Hz /023 kW 4 Elk. (Electric) & 220v-50 Hz/035kW 4 Elk. (Electric)

w135 Lt (€ TRM-23-2602/21 W 210 Lt (€ TRM-23-2602/21 w 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0O/+8
€ 2085 € 2670 € 3145

4 CS.CIK.2.700.AK 304
» 935 x 700 x 850 ¢ 975 x 740 x 1020

4 CS.CIK.4.700.AK 304
» 1865 x 700 x 850 % 1905 x 740 x 1020

4 CS.CIK.3.700.AK 304
» 1400 x 700 x 850 & 1440 x 740 x 1020

@ R134 - 404 -290-600 A 48Kkg

@ R134 - 404 -290 - 600 A& 145 kg #: R134 - 404 -290 - 600 A& 170 kg

® 220v - 50 Hz/06kW 4 Elk. (Electric)

® 220v-50 Hz /023 kW 4 Elk. (Electric) ® 220v - 50 Hz/0,35kW 4 Elk. (Electric)

w 135 Lt € TRM-23-2602/21 w 210 Lt C€ TRM-23-2602/21 w 310 Lt C€ TRM-23-2602/21
W47 dB A+ °CO/+8 W47 dB A+ °C0O/+8 W47 dB A+ °C0/+8
€ 2260 € 2970 € 3445

Segenek / Option

Fiyat - Price

) Cekmece / Drawer
\.E??? Flyat./ Price Kilit / Lock R600 Gaz Farki
\'f‘ En: 304 _ Fiyat / Price R600 Gas Difference
Boy: 530 Y Fiyat / Price
> Yukseklik: 210 ) (R600)
Gekmece / Drawer -
.M Ei /D . ﬁ Kompresor
S iyat/ Price = Tekerlek / Wheels
b En: 304 't Fiyat / Price i:)y’:tp/(cpig
Boy: 530 | e y
. Yukseklik: 102 . ’
R Ust Tablasiz o A ;’“\-\7 Raf / Shelf )
Without Work Torlla Kap </ 7 /| Fivat/price =‘r Tid S e motor prce
Fiyat / Price 3 Kapl {v o] e Fiyat / Price
W) 4 Kapl ] an
. 2 Kapi Granit Ust Tabla [ 2 Kapl Polietilen Ust Tabla 2 Kapi
th;:gleer\';]\/ztr:;i‘l'gla 3 Kapi Granite Work Toplj 3 Kapl v Popethylene 3 Kapl
orl o]
PR 4 Kapi Fiyat / Price 4 Kap! Fiyat ) Brice 4 Kapil
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600 Under Counter Refrigerators

600’'luk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kul-
laniimak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma perfor-
mansi saglar. Dayanikli paslanmaz celik govdesi, enerji verimli sogutma sistemi ve
ergonomik tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or prepara-
tion equipment in professional kitchens. Despite their compact size, they deliver pow-
erful cooling performance. With stainless-steel construction, energy efficiency, and
ergonomic design, they ensure maximum food safety and hygiene.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling syste. Digital temperature control panel.
- Energy-efficient R290 refrigerant.

- Stainless-steel interior and exterior. Automatic defrost system.

- Adjustable shelving. Quiet and efficient compressor.

- Self-closing doors. Easy-to-clean interior.

- Operating temperature range: +2/ +8 °C.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma.

- Paslanmaz gelik i¢ ve dis yUzey. Otomatik defrost sistemi.

- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim.
- +2/+8°C galisma sicakhgu.
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4 CS.CiH.2.700.SH.AK 430 4 CS.CiH.3.700.SH.AK 430 4 CS.CiH.4.700.SH.AK 430
3% 935 x 700 x 850 8 975 x 740 x 1020 3 1400 x 700 x 850 8 1440 x 740 x 1020 31865 x 700 x 850 82 1905 x 740 x 1020
# R134 - 404 -290 - 600 & 175 kg # R134 - 404 -290 - 600 A& 200 kg # R134 - 404 -290 - 600 & 220 kg

® 220v - 50 Hz / 0,16kW 4 Elk. (Electric) ® 220v-50 Hz/023 kW 4 Elk. (Electric) ® 220v - 50 Hz/035kW 4 Elk. (Electric)

W 135 Lt (€ TRM-23-2602/21 w 210 Lt (€ TRM-23-2602/21 w 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °Co/+8 W-47dB A+ °Co/+8

€ 2385 € 2995 € 3470

4 CS.CiK.2.700.SH.AK 304 4 CS.CiK.3.700.SH.AK 304 4 CS.CiK.4.700.SH.AK 304
3 935 x 700 x 850 8 980 x 750 x 1020 3 1400 x 700 x 850 8 1440 x 740 x 1020 3% 1865 x 700 x 850 8 1905 x 740 x 1020
# R134 - 404 -290 - 600 & 175 kg # R134 - 404 - 290 - 600 & 200 kg # R134 - 404 -290 - 600 & 220 kg
® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/023 kW 4 Elk. (Electric) ® 220v - 50 Hz /0,35kW 4 Elk. (Electric)
W 135 Lt € TRM-23-2602/21 W 210 Lt (€ TRM-23-2602/21 W 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 3310 € 3845

Secenek / Option

Cekmece / Drawer
G Fiyat / Price

& En: 304

Boy: 530

. Yukseklik: 210 .
il ,
=

W

Cekmece / Drawer

. . ’

i Fiyat / Price
Q En: 304

Boy: 530

. Yukseklik: 102

Kompresor
Compressor
Fiyat / Price

Tekerlek / Wheels
Fiyat / Price

Kilit / Lock R600 Gaz Farki
N i R600 Gas Difference
Fiyat / Price Fiyat / Price

— . %St Tablasklz /’7‘“\»"\‘\? Raf/ Shelf — Sol Motor Fiyat Farki
Without Work Toplia Kap £/ 7 /| Fiyat/Price ET‘TE ' Left Motor Price
Fiyat / Price 2 Kap! 7 s N Fiyat / Price
ww 4 Kapl L W
. 2 Ka p1 Granit Ust Tabla 2 Kapl Polietilen Ust Tabla 2 Kapl
chlerrg‘er\yvst l’aTbla 3 Kapi g | Granite Work Topff 3 Kapl V Pobvethytens 3 Kapl
arble VWork 1op . . ork Top
Fiyat - Price 4 Kapl Fiyat / Price 4 Kapl Fiyat / Price 4 Kapl
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600 Under Counter Refrigerators

600'|luk Cihaz Alti Buzdolabi

Cihazaltli buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kul-
lanilmak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma perfor-
mansi saglar. Dayanikli paslanmaz celik gdvdesi, enerji verimli sogutma sistemi ve

ergonomik tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or prepara-
tion equipment in professional kitchens. Despite their compact size, they deliver
powerful cooling performance. With stainless-steel construction, energy efficiency,
and ergonomic design, they ensure maximum food safety and hygiene.

Teknik
Ozellikler

®

- Statik veya fanl sogutma sistemi. Dijital sicaklik kontrol paneli.

- Enerji tasarruflu R290 gazli sogutma.

- Paslanmaz gelik i¢ ve dis yUzey. Otomatik defrost sistemi.

- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim.

- +2/+8°C calisma sicakhigu.
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Technical
Specifications

®

- Static or ventilated cooling syste. Digital temperature control panel.

- Energy-efficient R290 refrigerant.
- Stainless-steel interior and exterior. Automatic defrost system.

- Adjustable shelving. Quiet and efficient compressor.
- Self-closing doors. Easy-to-clean interior.
- Operating temperature range: +2 / +8 °C.
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4 CS.CiH.2.600 430 4 CS.CiH.3.600 430 4 CS.CiH.4.600 430
3 1410 x 600 x 570 8 1440 x 640 x 740 ¥ 1875 x 600 x 570 8 1905 x 640 x 740 3 2340 x 600 x 570 88 2480 x 640 x 740
# R134 - 404 -290 - 600 A& 80 kg # R134 - 404 -290 - 600 A& 120 kg # R134 - 404 -290 - 600 A& 150 kg

® 220v - 50 Hz / 0,16kW 4 Elk. (Electric) ® 220v-50 Hz /023 kW 4 Elk. (Electric) ® 220v-50 Hz/035kW 4 Elk. (Electric)

w115 Lt (€ TRM-23-2602/21 w 180 Lt (€ TRM-23-2602/21 w 260 Lt (€ TRM-23-2602/21
W47 dB A+ °Co/+8 W47 dB A+ °Co/+8 W47 dB A+ °C0/+8

€ 2018 € 2254 € 2737

4 CS.CiH.2D.600 430 4 CS.CiH.3D.600 430 4 CS.CiH.4D.600 430
3 1410 x 600 x 570 8 1440 x 640 x 740 3% 1875 x 600 x 570 8 1905 x 640 x 740 3 2340 x 600 x 570 82 2480 x 640 x 740
# R134 - 404 -290 - 600 & 80 kg # R134 - 404 -290 - 600 & 120 kg # R134 - 404 -290 - 600 & 150 kg

® 220v - 50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz /023 kW 4 Elk. (Electric) ® 220v - 50 Hz/035kW 4 Elk. (Electric)

W 115 Lt (€ TRM-23-2602/21 W 180 Lt (€ TRM-23-2602/21 W 260 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 3375

€ 2438 € 2685

Secenek / Option

Cekmece / Drawer
Fl)éat-/ Price Kilit / Lock R600 Gaz Farki
n: 304 _ Fiyat / Price R600 Gas Difference
Boy: 430 y o Fiyat / Price
g i

. Yukseklik: 210
Cekmece / Drawer
I~

e ) Fiyat / Price Tekerlek / Wheels Kompresor
F Compressor
s En: 304 ' Fiyat / Price Fiyat/ Prce
Boy: 430 —
. Yukseklik: 102 .
- 304 430 -
{__:1.____} . Ust Tablasiz /’”‘;—.\# Raf / Shelf i | sl Motor Fiyat Farta
Without Work Toplia Kap £/ 7 /| Fiyat/Price ﬁ‘r TE i Left Motor Price
Fiyat/Price iz Kapi ~Z / ol -H Vg Fiyat / Price
ww 4 Kapl @ )
. 2 Kapl Granit Ust Tabla 2 Kapl Polietilen Ust Tabla 2 Kapl
M;m;fr\l/.lft ;?bla 3 Kapi s | Granite Work Toplf 3 Kapl v Pobetiyiens 3 Kapl
arble Work Top arsm—— i i st/ Pric
Fiyat - Price 4 Kapl Fiyat / Price 4 Kapi Fiyat / Price 4 Kapl
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600 Under Counter Refrigerators

600’'luk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kul-
lanilmak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma perfor-
mansi saglar. Dayanikli paslanmaz celik govdesi, enerji verimli sogutma sistemi ve
ergonomik tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or prepara-
tion equipment in professional kitchens. Despite their compact size, they deliver
powerful cooling performance. With stainless-steel construction, energy efficiency,
and ergonomic design, they ensure maximum food safety and hygiene.

a
et
i
L]
425252
13522257
12‘2: 3’5;??22
et P AT
e AT
R
Pasy IRl
iR A
5:&‘-'/’5555
2325375227
S
whesisinLe
PRl rArrREly
P A A A AAAAAAA
PP AL?
A
59552537
7%75%5°
o
Vs
7%
Z
4

™

Teknik Technical

Ozellikler Specifications

® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma.
- Paslanmaz celik i¢ ve dis ylUzey. Otomatik defrost sistemi.
- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim.
- +2/+8°Ccalisma sicakligl.

- Static or ventilated cooling syste. Digital temperature control panel.

- Energy-efficient R290 refrigerant.
- Stainless-steel interior and exterior. Automatic defrost system.

- Adjustable shelving. Quiet and efficient compressor.
- Self-closing doors. Easy-to-clean interior.
. Operating temperature range: +2/ +8 °C.
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4 CS.CiIK.4.600 304
3 2340 x 600 x 570 8 2380 x 640 x 740
# R134 - 404 -290 - 600 A& 150 kg

® 220v-50 Hz/035kW 4 Elk. (Electric)

4 CS.CIK.3.600 304
¥ 1875 x 600 x 570 8 1905 x 640 x 740
# R134 - 404 -290 - 600 A& 120 kg

® 220v-50 Hz /023 kW 4 Elk. (Electric)

4 CS.CiK.2.600 304
¥ 1410 x 600 x 570 8 1440 x 640 x 740
# R134 - 404 -290-600 A 80kg

& 220v-50 Hz/016kW 4 Elk. (Electric)

W 115 Lt (€ TRM-23-2602/21 W 180 Lt (€ TRM-23-2602/21 = 260 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °CO/+8 W-47dB A+ °C0O/+8
€ 2150 € 2496 € 2985

4 CS.CiK.4D.600 304
3% 2340 x 600 x 570 8 2380 x 640 x 740
# R134 - 404 -290 - 600 A& 150 kg

® 220v - 50 Hz/0,35kW 4 Elk. (Electric)

4 CS.CIK.3D.600 304
% 1875 x 600 x 570 % 1905 x 640 x 740
@ R134 - 404 -290-600 A 120 kg

® 220v -50 Hz /023 kW 4 Elk. (Electric)

4 CS.CIK.2D.600
» 1410 x 600 x 570

304

& 1440 x 640 x 740
# R134 - 404 -290 - 600 A& 80 kg

® 220v-50 Hz/016kW 4 Elk. (Electric)

W 115 Lt € TRM-23-2602/21 W 180 Lt € TRM-23-2602/21 W 260 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22
€ 2732 €2870 € 3692

Secenek / Option

Gekmece / Drawer
e . ’
\3? Flyat./ Price Kilit / Lock R600 Gaz Farki
\""J En: 304 2 Fiyat / Price R600 Gas Difference
Boy: 430 y Fiyat / Price
. Yukseklik: 210 . .
Gekmece / Drawer =
e Fiyat / Price vﬁ Tekerlek / Wheels Kompresor
> . Compressor
= En: 304 ‘l Fiyat / Price Fiyat ) Price
Boy: 430 | F
. Yukseklik: 102 . .
X 304 430 ~
— V\/'thjwSt Ta\/l?/lasL:ZT 7> Raf / Shelf —~— | sol Motor Fiyat Farki
ithout Work Toolla Kap) £/ 4 /| Fiyat/Price Left Motor Pric
Fiyat/Price i3 Kag, <</ Eﬁjr | e
W 4 Kapi ] @D
Mermer Ust Tabla 2 Kapi Granit Ust Tabla | 2 Kap! Polietilen Ust Tabla 2 Kapi =
T i K | Polyethylene K 1 )
Marble Work Top i iapl = Granite Work Top i Kap Noen 2 Kap 3
Fiyat - Price apl Fiyat / Price apl Fiyat / Price apl §E
MR GR) ) o}
(]
€%
o}
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600 Under Counter Refrigerators

600’'luk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kul-
lanilmak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma perfor-
mansi saglar. Dayanikll paslanmaz celik govdesi, enerji verimli sogutma sistemi ve
ergonomik tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or prepara-
tion equipment in professional kitchens. Despite their compact size, they deliver
powerful cooling performance. With stainless-steel construction, energy efficiency,
and ergonomic design, they ensure maximum food safety and hygiene.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling syste. Digital temperature control panel.
- Energy-efficient R290 refrigerant.

- Stainless-steel interior and exterior. Automatic defrost system.

- Adjustable shelving. Quiet and efficient compressor.

- Self-closing doors. Easy-to-clean interior.

- Operating temperature range: +2 / +8 °C.

- Statik veya fanl sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma.

- Paslanmaz cgelik i¢ ve dis yUzey. Otomatik defrost sistemi.

- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim.
- +2/+8°C calisma sicakhgu.
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4 CS.CiH.2.600.120CM
3 1200 x 600 x 570

430
8 1240 x 640 x 740

3 1500 x 600 x 570

4 CS.CiH.2.600.150CM
£ 1540 X 640 x 740

430

4 CS.CiH.2.600.160CM
3 1600 x 600 x 570

430

& 1640 x 640 x 740

# R134 - 404 -290 - 600 A& 75 kg # R134 - 404 -290 - 600 & 85 kg # R134 - 404 -290 - 600 & 90 kg
® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric)

w5 Lt (€ TRM-23-2602/21 W 115 Lt (€ TRM-23-2602/21 W 115 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0O/+8

4 CS.CIH.2D.600.120CM
» 1200 x 600 x 570

430

& 1240 x 640 x 740

4 CS.CiH.2D.600.150CM

> 1500 x 600 x 570

& 1540 x 640 x 740

430

4 CS.CiIH.2D.600.160CM
» 1600 x 600 x 570

430

€3 1640 x 640 x 740

# R134-404-290-600 & 75kg

# R134-404-290-600 4 85kg

# R134-404-290-600 A& 90kg

® 220v - 50 Hz/0,65kW 4 Elk. (Electric)

® 220v - 50 Hz/0,65kW 4 Elk. (Electric)

® 220v-50 Hz/0,65kW 4 Elk. (Electric)

W 115 Lt (€ TRM-23-2602/21 = 115 Lt (€ TRM-23-2602/21 W 715 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W-47dB A+ °C-10/-22 W47 dB A+ °C-10/-22
€ 2363 € 2513 € 2563

Secenek / Option

Gekmece / Drawer

e Flyat./ Price Kilit / Lock R600 Gaz Farki
d En: 304 _ Fiyat / Price R600 Gas Difference
Boy: 430 Y Fiyat / Price
. Yukseklik: 210 .
Gekmece / Drawer T
& Fiyat / Price ﬁ Tekerlek / Wheels Kompresor
F B r Compress
L En: 304 L Fiyat / Price Fyat / Price
Boy: 430 e
. Yukseklik: 102 .
Y 304 430 -
e W»tLl::St -It-avt\)/lasklz-r /,h\"‘\“- Raf/ shelf —— Sol Motor Fiyat Farki
ithout Work Top Kapi £/ 7 /| Fiyat/Price ' Left Motor P
Fiyat / Price 3 Kazl f{ ( nﬁ—]’ T:-:i eF?yatO /t%m,!ce
W 4 Kapi ® W
. 2 Kapi Granit Ust Tabla | 2 Kap! Polietilen Ust Tabla 2 Kapl
MMerrgler\vast l’aTbIa 3 Kapi s Granite Work Topll 3 Kapl v Poyetylene 3 Kapi
arble Work To AT ) : ork Top
Fiyat - Price 3 A Kapi Fiyat / Price 4 Kapl Fiyat / Price 4 Kapi
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600 Under Counter Refrigerators

600’'luk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kul-
lanilmak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma perfor-
mansi saglar. Dayanikli paslanmaz celik govdesi, enerji verimli sogutma sistemi ve
ergonomik tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergo-

nomic design, they ensure maximum food safety and hygiene.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling syste. Digital temperature control panel.

- Energy-efficient R290 refrigerant.
- Stainless-steel interior and exterior. Automatic defrost system.

- Adjustable shelving. Quiet and efficient compressor.
- Self-closing doors. Easy-to-clean interior.
- Operating temperature range: +2 / +8 °C.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma.

- Paslanmaz celik i¢ ve dis yuzey. Otomatik defrost sistemi.

- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim.
. +2/+8°C calisma sicakhig.
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4 CS.CiIK.2.600.120CM
» 1200 x 600 x 570

304
€ 1240 x 640 x 740

> 1500 x 600 x 570

4 CS.CiIK.2.600.150CM
¢ 1540 x 640 x 740

304

4 CS.CIK.2.600.160CM
» 1600 x 600 x 550

304

€3 1640 x 640 x 740

# R134-404-290-600 4 75kg

# R134-404-290-600 4 85kg

# R134-404-290-600 A& 90kg

® 220v - 50 Hz/016kW 4 Elk. (Electric)

® 220v -50 Hz/016kW 4 Elk. (Electric)

® 220v-50 Hz/06kW 4 Elk. (Electric)

W 115 Lt € TRM-23-2602/21 W 115 Lt € TRM-23-2602/21 W 115 Lt € TRM-23-2602/21
W47 dB A+ °Co/+8 W47 dB A+ °C0/+8 W47 dB A+ °Co/+8
€ 2075 € 2225 € 2275

4 CS.CiK.2D.600.120CM
% 1200 x 600 x 570

304

& 1240 x 640 x 740

4 CS.CiK.2D.600.150CM

3% 1500 x 600 x 570

& 1540 x 640 x 740

304

4 CS.CiK.2D.600.160CM
% 1600 x 600 x 570

304

€ 1640 x 640 x 740

# R134 - 404 -290 - 600 A 75 kg # R134 - 404 -290 - 600 A 85 kg # R134 - 404 -290 - 600 A& 90 kg
® 220v-50 Hz/0,65kW 4 Elk. (Electric) ® 220v-50 Hz/0,65kW 4 Elk. (Electric) & 220v-50 Hz/0,65kW 4 Elk. (Electric)
w 115 Lt (€ TRM-23-2602/21 W 115 Lt € TRM-23-2602/21 w115 Lt € TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 2808 € 2858

Secenek / Option

) Cekmece / Drawer
‘\Qj 4 Flyat./ Price Kilit / Lock R600 Gaz Farki
\'f‘ En: 304 _ Fiyat / Price R600 Gas Difference
Boy: 430 Yy Fiyat / Price
. YUkseklik: 210 . .
Cekmece / Drawer .
& ] Fiyat/ Price ’ﬁ Tekerlek / Wheels Kompresor
S 7 .
b 4 En: 304 'l Fiyat / Price i?y?tp/rc;\s:e
Boy: 430 s k
‘ Yukseklik: 102 . .
. 304 430 -
C.—_;} W.tL;St Iav?/lasklz-r /’ht,‘-\_. Raf/ Shelf —— Sol Motor Fiyat Farki
ithout Work Toplls Kap £ /4 2 /| Fiyat/Price . fi Pri
Fiyat/Price iz azl = — / ;.ﬁ—]’ Tr:-d et oo
| Kap! ® e
. 2 Kapi Granit Ust Tabla | 2 Kapl Polietilen Ust Tabla 2 Kapi
Mermer Ust Tablalg 3 kap, A Granite Work Topff 3 Kapl Polyethylene 3 Kapi
Marble Work Top 4K 2 X A 4K Work Top 4K
Fiyat - Price apl Fiyat / Price apl Fiyat/ Price apl
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600 Under Counter Refrigerators

600’'luk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kullanil-
mak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma performansi saglar.
Dayanikli paslanmaz celik govdesi, enerji verimli sogutma sistemi ve ergonomik

tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergonomic

design, they ensure maximum food safety and hygiene.
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Teknik Technical
Ozellikler Specifications
® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling syste. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. - Energy-efficient R290 refrigerant.
- Paslanmaz celik i¢ ve dis yUzey. Otomatik defrost sistemi. - Stainless-steel interior and exterior. Automatic defrost system.
- Adjustable shelving. Quiet and efficient compressor.

- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir ic hacim.
. +2/+8°Ccalisma sicakligi.

- Self-closing doors. Easy-to-clean interior.
. Operating temperature range: +2/ +8 °C.
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4 CS.CiH.3.600.200CM
> 2000 x 600 x 570

430

e 2040 x 640 x 740

# R 134 - 404 - 290 - 600 A 130 kg
& 220v - 50 Hz / 0,23kW 4 Elk. (Electric)
W 210 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8

€ 2330

4 CS.CiH.3D.600.200CM
» 2000 x 600 x 570

430

& 2040 x 640 x 740

# R 134 - 404 - 290 - 600 A 130 kg
& 220v - 50 Hz / 0,85 kW 4 Elk. (Electric)
= 210 Lt € TRM-23-2602/21
W47 dB A+ °C-10/-22
€ 2760

Secenek / Option

Cekmece / Drawer

4 CS.CiH.4.600.240CM
> 2400 x 600 x 570

430

€3 2440 x 640 x 740

#: R134 - 404 - 290 - 600

A 160 kg

@ 220v - 50 Hz / 0,35kW

4 Elk. (Electric)

W 310 Lt

(€ TRM-23-2602/21

W47 dB A+

°CO/+8

€ 2788

4 CS.CiH.4D.600.240CM
»* 2400 x 600 x 570

430
€3 2440 x 640 x 740

@ R134 - 404 - 290 - 600

A 160 kg

& 220v - 50 Hz / 0,90kW 4 Elk. (Electric)
W 310 Lt (€ TRM-23-2602/21
°C-10/-22

W47 dB A+

€ 3425

Fiyat - Price

Flyat./ Price Kilit / Lock R600 Gaz Farki
En: 304 _ Fi at/ Price R600 Gas Difference
Boy: 430 Yy - Fiyat/ Price
(&) YUkseklik: 210 o 600
Cekmece / Drawer =
45 Fiyat / Price ﬁ Tekerlek / Wheels Kompresor
> . C
N En: 304 L Fiyat / Price Fyat price
Boy: 430 | k
’ YUkseklik: 102 . .
- 304 430 =
{:—_AT-I_-} i Ust Tablasiz /?X Raf/ shelf Sol Motor Fiyat Farki
V\/Ith.OUt Work Top) 2 Kap| ».\/ = e Fiyat/ Price =‘E n Left Motor Price
Fiyat/Price iz Kapi ~£ E S e ] Fiyat/ Price
ww 4 Kap © o
. 2 Kapl Granit Ust Tabla 2 Kapl Polietilen Ust Tabla 2 Kapl
M,;”E‘er\t\)ft ;’aTbIa 3 Kapi A Granite Work Topff 3 Kapl v Pobethylane 3 Kapl
d ork To
arble Work Top WG B} Fiyat / Price 4 Kapi Fiyat/ Price 4 Kapl
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600 Under Counter Refrigerators

600’'luk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kullanil-
mak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma performansi
saglar. Dayanikli paslanmaz celik gdvdesi, enerji verimli sogutma sistemi ve ergonomik
tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergo-
nomic design, they ensure maximum food safety and hygiene.
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Teknik Technical
Ozellikler Specifications
® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling syste. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. - Energy-efficient R290 refrigerant.
- Paslanmaz celik i¢ ve dis ylUzey. Otomatik defrost sistemi. - Stainless-steel interior and exterior. Automatic defrost system.
- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor. - Adjustable shelving. Quiet and efficient compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim. - Self-closing doors. Easy-to-clean interior.
. +2/+8°C calisma sicakligi. .- Operating temperature range: +2 / +8 °C.

@ — S-CSA

inox




4 CS.CIK.3.600.200CM
> 2000 x 600 x 570

304

3 2040 x 640 x 740

# R 134 - 404 - 290 - 600 A 130 kg
@ 220v - 50 Hz / 0,23kW 4 Elk. (Electric)
w210 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8

€ 2570

4 CS.CiK.3D.600.200CM
% 2000 x 600 x 570

304

&3 2040 x 640 x 740

@ R134 - 404 - 290 - 600

A 130 kg

® 220v - 50 Hz /0,85 kW

4 Elk. (Electric)

= 210 Lt

€ TRM-23-2602/21

W-47dB A+

°C-10/-22

€ 2945

Secenek / Option

Cekmece / Drawer

4 CS.CIK.4.600.240CM 304
¥ 2400 x 600 x 570 8 2440 x 640 x 740
# R 134 - 404 - 290 - 600 A 160 kg
& 220v - 50 Hz / 0,35kW 4 Elk. (Electric)
W 310 Lt (€ TRM-23-2602/21
W47 dB A+ °Co/+8

€ 3035

4 CS.CiK.4D.600.240CM 304
¥ 2400 x 600 x 570 8 2440 x 640 x 740
# R 134 - 404 - 290 - 600 A 160 kg
& 220v - 50 Hz / 0,90kW 4 Elk. (Electric)
W 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22

€ 3768

B Flyat./ Price Kilit / Lock R600 Gaz Farki
) En: 304 _ Fivat / Pri R600 Gas Difference
BOyZ 430 y ree --' Fiyat / Price
. Yukseklik: 210 . .
Cekmece / Drawer
<55 Fiyat / Price j‘T Tekerlek / Wheels Kompresdr
- A F d C ressor
@ En: 304 1 Fiyat / Price Eoiyba
Boy: 430 | iy
. Yukseklik: 102 . .
- 304 430 =
- Ust Tablasiz //"“j‘-.\# Raf / Shelf i | sl Motor Fiyat Faria
W‘th_OUt Work Top| 2 Kap| \/ = _,"r Flyat/ Price =T TE | Left Motor Price
Fiyat/Price iz Kapi =7 E o . Fiyat / Price
R 4 Kapl & an
. 2 Kap' Granit Ust Tabla 2 Kapl Polietilen Ust Tabla 2 Kapl
M;rn;ﬁr\l/.lvst L1<'a%bla 3 Kapl Granite Work Topl§l 3 Kapi v Pojethylene 3 Kapi
arple or o . . ork Top
Fiyat - Price N K Kapi Fiyat / Price 4 Kapi Fiyat / Price 4 Kapl
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700 Under Counter Refrigerators

700’'luk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kullanil-
mak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma performansi
saglar. Dayanikli paslanmaz celik gdvdesi, enerji verimli sogutma sistemi ve ergonomik

tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergo-

nomic design, they ensure maximum food safety and hygiene.

Teknik
Ozellikler

®

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.

- Enerji tasarruflu R290 gazli sogutma.

- Paslanmaz celik i¢ ve dis yUzey. Otomatik defrost sistemi.

- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim.

. +2/+8°C calisma sicakhigi.
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Technical
Specifications

- Static or ventilated cooling syste. Digital temperature control panel.

- Energy-efficient R290 refrigerant.
- Stainless-steel interior and exterior. Automatic defrost system.

- Adjustable shelving. Quiet and efficient compressor.
- Self-closing doors. Easy-to-clean interior.
. Operating temperature range: +2 / +8 °C.
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4 CS.CiH.4.700
¥ 2340 x 700 x 570 8 2380 x 740 x 740
# R134 - 404 -290 - 600 A 160 kg

® 220v-50 Hz/035kW 4 Elk. (Electric)

4 CS.CiH.3.700 430
3% 1875 x 700 x 570 8 1905 x 740 x 740

# R134 - 404 -290 - 600 A 130 kg

® 220v-50 Hz /023 kW 4 Elk. (Electric)

430

4 CS.CiH.2.700 430
3% 1410 x 700 x 570 8 1440 x 740 X 740
# R134 - 404 - 290 - 600 A& 90 kg

® 220v-50 Hz/016kW 4 Elk. (Electric)

W 135 Lt (€ TRM-23-2602/21 w 210 Lt € TRM-23-2602/21 W 310 Lt € TRM-23-2602/21
W47 dB A+ °Co/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8
€ 2053 € 2496 € 3117

4 CS.CiH.4D.700

430

3 2340 x 700 x 570 e 2380 x 740 x 740
# R134 - 404 -290 - 600 4 160 kg

4 CS.CIH.3D.700 430

3 1875 x 700 x 570 €% 1905 x 740 x 740
# R134 - 404 -290 - 600 4 130 kg

4 CS.CiH.2D.700 430

» 1410 x 700 x 570 & 1440 x 740 x 740
# R134-404-290-600 A& 90 kg

® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz /023 kW 4 Elk. (Electric) ® 220v - 50 Hz / 035kW 4 Elk. (Electric)
W 135 Lt (€ TRM-23-2602/21 = 210 Lt € TRM-23-2602/21 = 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W 47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22
€ 2438 € 2697 € 3416
Secenek / Option
) Cekmece / Drawer
’2? Fiyat/ Price Kilit / Lock R600 Gaz Farki
7 En: 304 _ Fivat / Price R600 Gas Difference
Boy: 530 Yy Fiyat / Price
. Yukseklik: 210 .
Gekmece / Drawer e
45 Fiyat / Price *‘ﬁ Tekerlek / Wheels Kompresor
> En: 304 1 Fiyat / Price e
Y
Boy: 530 | T
. Yukseklik: 102 . .
- Ust Tablasiz 304 430 ;’“\-\_ Raf / Shelf )
P [without ork Tor ke £/ /| Fatsonee sy | e
Fiyat/Price iz Kagl x‘/{ ‘rﬁ_:]’ T:'J.i et price
ww 4 Kapi ® e
. 2 Kapl Granit Ust Tabla | 2 Kapl Polietilen Ust Tabla 2 Kapi
Mermer Ust Tabla i 3 Kapi Granite Work Topll 3 Kapl Polyethylene 3 Kapi
Marble Work Top = /2 Kap! - Fiyat / Price 4 Kapl Work Top 4 Kapl
Fiyat - Price Y Fiyat / Price
MR P
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700 Under Counter Refrigerators

700’'lUuk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kullanil-
mak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma performansi
saglar. Dayanikli paslanmaz celik govdesi, enerji verimli sogutma sistemi ve ergonomik

tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergo-

nomic design, they ensure maximum food safety and hygiene.
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Teknik Technical

Ozellikler Specifications

® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling syste. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. - Energy-efficient R290 refrigerant.
- Paslanmaz celik i¢ ve dis yUzey. Otomatik defrost sistemi. - Stainless-steel interior and exterior. Automatic defrost system.
- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor. - Adjustable shelving. Quiet and efficient compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim. - Self-closing doors. Easy-to-clean interior.

- Operating temperature range: +2/ +8 °C.

. +2/+8°C calisma sicakhgi.
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4 CS.CiK.2.700 304 4 CS.CIK.3.700 304 4 CS.CiIK.4.700 304
¥ 1410 x 700 x 570 8 1440 x 740 x 740 3% 1875 x 700 x 570 8 1905 X 740 x 740 ¥ 2340 x 700 x 570 8 2380 x 740 x 740
# R134 - 404 -290 - 600 A 90 kg # R134 - 404 - 290 - 600 A& 130 kg # R134 - 404 -290 - 600 A& 160 kg

® 220v -50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz /023 kW 4 Elk. (Electric) ® 220v-50 Hz/035kW 4 Elk. (Electric)

W 135 Lt (€ TRM-23-2602/21 W 210 Lt (€ TRM-23-2602/21 W 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W-47 dB A+ °Co/+8 W47 dB A+ °C0/+8

4 CS.CIK.2D.700
» 1410 x 700 x 570

304
2 1500 x 800 x 700

4 CS.CIK.3D.700

3 1875 x 700 x 570

& 1970 x 800 x 700

304

4 CS.CIK.4D.700
»* 2340 x 700 x 570

304

€3 2380 x 740 x 740

# R134 - 404 - 290 - EGOO & 90 kg

@ R134 - 404 - 290 - E6OO A 130 kg

@ R134 - 404 - 290 - E600 & 160 kg

® 220v-50 Hz/0,J6kW 4 Elk. (Electric)

® 220v-50 Hz /023 kW 4 Elk. (Electric)

® 220v-50 Hz/035kW 4 Elk. (Electric)

W 1351t € TRM-23-2602/21 w 210 Lt € TRM-23-2602/21 W 210 Lt € TRM-23-2602/21
W-47dB A+ °C-10/-22 W47 dB A+ °C-10/-22 47 dB A+ -10/-22
€ 2783 € 3030 € 3749
Secenek / Option
Cekmece / Drawer
e . .
\i: F|3I/Eant./zglce Kilit / Lock R600 Gaz Farki
N (4 Bog/: 530 - Fiyat / Price Re00 ii:ts’p;fév:me
. Yukseklik: 210 .
Cekmece / Drawer e
Py Fiyat / Price *‘ﬁ Tekerlek / Wheels Komereser
Y En: 304 ‘t Fiyat / Price ot e
Boy: 530 s
. Yukseklik: 102 . .
- 304 430 -
e W‘t%St -It-av?/lasklz-r /,h\"‘\" Raf/ Shelf —— Sol Motor Fiyat Farki
ithout Work Toplls Kap) £ 7 7 | Fiyat/price
Fiyat / Price =z K azl = Z ’ Y Eﬁ_:]’ T:u_i Le;f;:f 1o e
o Kapi = W
. 2 Kapi Granit Ust Tabla || 2 Kap! Polietilen Ust Tabl 2 Kapi
Merrg‘er ust l’abla 3 Kapil Grramilte Work Toplf 3 Kapl v OIDeOI‘yee?hyTen: : 3 Kapl
M W T & X : Work T
al—['\y:t ) Srr‘.ceOp 4 Kapi Fiyat / Price 4 Kapl Fiy;)tr/ DS\EE 4 Kapl
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700 Under Counter Refrigerators

700'lUuk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kullanil-
mMak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma performansi
saglar. Dayanikli paslanmaz celik govdesi, enerji verimli sogutma sistemi ve ergonomik
tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional Kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergo-
nomic design, they ensure maximum food safety and hygiene.
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Teknik Technical
Ozellikler Specifications
® ®

- Static or ventilated cooling syste. Digital temperature control panel.

- Energy-efficient R290 refrigerant.
- Stainless-steel interior and exterior. Automatic defrost system.

- Adjustable shelving. Quiet and efficient compressor.
- Self-closing doors. Easy-to-clean interior.
- Operating temperature range: +2/+8 °C.

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.
- Enerji tasarruflu R290 gazli sogutma.

- Paslanmaz celik i¢ ve dis yUzey. Otomatik defrost sistemi.

- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir ic hacim.
. +2/+8°Ccalisma sicakhg!.
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4 CS.CiH.2.700.120CM 430 4 CS.CiH.2.700.150CM 430 4 CS.CiH.2.700.160CM 430
¥ 1200 x 700 x 570 8 1240 x 740 x 740 ¥ 1500 x 700 x 570 8 1540 x 740 x 740 3 1600 x 700 x 570 82 1640 x 740 x 740

# R134 - 404 -290-600 & 85 kg # R134 - 404 -290 - 600 A 95 kg # R134 - 404 - 290 - 600 A& 100 kg

® 220v - 50 Hz /016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/016kW 4 Elk. (Electric)

w135 Lt (€ TRM-23-2602/21 W 135 Lt (€ TRM-23-2602/21 W 135 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °CO/+8 W47 dB A+ °C0O/+8

€ 1978 € 2128 € 2178

4 CS.CiH.2D.700.120CM 430 4 CS.CiH.2D.700.150CM 430 4 CS.CiH.2D.700.160CM 430
3 1200 x 700 x 570 8 1240 x 740 x 740 #1500 x 700 x 570 8 1540 x 740 x 740 3 1600 x 700 x 570 8 1640 x 740 x 740
# R134 - 404 -290-600 & 85kg # R134 - 404 -290 - 600 A& 95kg # R134 - 404 - 290 - 600 A& 100 kg

® 220v - 50 Hz / 0,65kW 4 Elk. (Electric) ® 220v - 50 Hz/0,65kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,65kW 4 Elk. (Electric)

W 135 Lt (€ TRM-23-2602/21 W 135 Lt (€ TRM-23-2602/21 W 135 Lt (€ TRM-23-2602/21

W 47 dB A+ °C -10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 2363 € 2513

€ 2563

Secenek / Option

Gekmece / Drawer
Fiyat / Price
En: 304
Boy: 530

. Yukseklik: 210

R600 Gaz Farki
R600 Cas Difference
Fiyat / Price

Cekmece / Drawer
i Fiyat / Price

D En: 304

Boy: 530

. Yukseklik: 102

Kompresor
Compressor
Fiyat / Price

Tekerlek / Wheels
Fiyat / Price

. Kilit / Lock
. Fiyat / Price
o
-
ll
—r

P Ust Tablasiz Raf / Shelf . !
= Without Work Topliaiikam) Fiyat / Price il S e motor price
Fiyat / Price b : Fiyat/price

Mermer Ust Tabla Granit Ust Tabla p°"§$\'ZThUT§IZb'a Sk
Granite Work Top lyethyl apl

Marble Work Top X . Work Top 4K
Fiyat - Price Fiyat / Price Fiyat / Price apl
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700 Under Counter Refrigerators

700'lUk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kullanil-
mak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma performansi
saglar. Dayanikli paslanmaz celik govdesi, enerji verimli sogutma sistemi ve ergonomik

tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergo-

nomic design, they ensure maximum food safety and hygiene.

Teknik
Ozellikler

®

- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli.

- Enerji tasarruflu R290 gazli sogutma.

- Paslanmaz cgelik i¢ ve dis yUzey. Otomatik defrost sistemi.

- Ayarlanabilir raflar. Sessiz ve yuksek verimli kompresor.

- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim.
. +2/+8°C calisma sicakhgu.
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Technical
Specifications

®

- Static or ventilated cooling syste. Digital temperature control panel.

- Energy-efficient R290 refrigerant.
- Stainless-steel interior and exterior. Automatic defrost system.

- Adjustable shelving. Quiet and efficient compressor.
- Self-closing doors. Easy-to-clean interior.
- Operating temperature range: +2 / +8 °C.
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4 CS.CIK.2.700160CM
* 1600 x 700 x 570 € 1640 x 740 x 740
# R134 - 404 - 290 - 600 4 100 kg

® 220v - 50 Hz / 0,16kW 4 Elk. (Electric)

4 CS.CiK.2.700.150CM 304

304
* 1500 x 700 x 570 ¢ 1540 x 740 x 740

# R134 - 404 -290 - 600 A 95 kg

& 220v - 50 Hz /0]16kW 4 Elk. (Electric)

4 CS.CiK.2.700.120CM 304
* 1200 x 700 x 570 & 1240 x 740 x 740
# R134 - 404 -290 - 600 A& 85kg

& 220v - 50 Hz/0]16kW 4 Elk. (Electric)

= 135 Lt € TRM-23-2602/21 = 135 Lt € TRM-23-2602/21 w 135 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8
€ 2150 € 2300 € 2350

4 CS.CiK.2D.700.160CM
#1600 x 700 x 570 8 1640 X 740 x 740
# R134 - 404 -290 - 600 4 100 kg

® 220v - 50 Hz/0,65kW 4 Elk. (Electric)

4 CS.CiK.2D.700.150CM 304
#1500 x 700 x 570 8 1540 x 740 x 740

# R134 - 404 -290 - 600 A& 95kg

& 220v-50 Hz/0,65kW 4 Elk. (Electric)

4 CS.CiK.2D.700.120CM 304
#1200 x 700 x 570 8 1240 x 740 x 740
# R134 - 404 -290 - 600 A 85 kg

® 220v-50 Hz/0,65kW 4 Elk. (Electric)

W 135 Lt € TRM-23-2602/21 W 135 Lt € TRM-23-2602/21 W 135 Lt (€ TRM-23-2602/21
W 47 dB A+ °C -10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22
€2708 € 2858 € 2908

Secenek / Option

) Cekmece / Drawer
A Fiyat / Price Kilit / Lock R600 Gaz Farki
En: 304 ) Fiyat / Price R600 Gas Difference
Boy: 530 Yy Fiyat / Price
. Yukseklik: 210 .
Gekmece / Drawer =
\f_ﬁs:‘j Fiyat/ Price 1 Tekerlek / Wheels Kompresor
# En: 304 . Fiyat / Price F\'&/at‘/ Price
Boy: 530 —
. Yukseklik: 102 .
"~ _:.r_—_—:',- 5 USt Tablasiz 304 430 = Raf/ Shelf — — Sol Motor Fiyat Farki
= Without Work Toplla Kap Fiyat / Price ﬁT e Left Motor Price
Fiyat / Price 3 Kapl L = | Fiyat / Price
ww 4 Kapi e
M Ust Tabl 2 Kapl Granit Ust Tabla 2 Kapl Polietilen Ust Tabla 2 Kapl
Merrglerwst kaT 2} 3 Kapi Granite Work Topll 3 Kapl Poyetylens 3 Kapi
arole VWor op . . ork Top
Fiyat - Price 4 Kapi Fiyat / Price 4 Kapil Fiyat / Price 4 Kapi
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700 Under Counter Refrigerators

700’'lUuk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kullanil-
mak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma performansi
saglar. Dayanikli paslanmaz celik govdesi, enerji verimli sogutma sistemi ve ergonomik
tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergo-
nomic design, they ensure maximum food safety and hygiene.

Teknik Technical
Ozellikler Specifications
® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling syste. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. - Energy-efficient R290 refrigerant.
- Paslanmaz gelik i¢ ve dis yUzey. Otomatik defrost sistemi. - Stainless-steel interior and exterior. Automatic defrost system.
- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor. - Adjustable shelving. Quiet and efficient compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir i¢ hacim. - Self-closing doors. Easy-to-clean interior.
- +2/+8°C calisma sicakhgu. - Operating temperature range: +2 / +8 °C.
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4 CS.CiH.3.700.200CM
» 2000 x 700 x 570

430

€8 2040 x 740 x 740

@ R 134 - 404 - 290 - 600

A 135 kg

® 220v - 50 Hz / 0,23kW

4 Elk. (Electric)

W 210 Lt

€ TRM-23-2602/21

W47 dB A+

°C0O/+8

€ 2570

4 CS.CiH.3D.700.200CM

» 2000 x 700 x 570

430

& 2040 x 740 x 740

@ R134 - 404 - 290 - 600

A 135 kg

® 220v - 50 Hz / 0,85 kW

4 Elk. (Electric)

W 210 Lt

€ TRM-23-2602/21

W-47dB A+

°C-10/-22

€ 2773

Secenek / Option

Cekmece / Drawer
Fiyat / Price
En: 304
Boy: 530

Kilit / Lock
Fiyat / Price

4 CS.CiH.4.700.240CM 430
3% 2400 x 700 x 570 8 2440 x 740 x 740
# R134 - 404 - 290 - 600 A 160 kg

® 220V - 50 Hz / 0,35kW 4 Elk. (Electric)

W 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8

€ 3168

4 CS.CiH.4D.700.240CM 430
¥ 2400 x 700 x 570 8 2440 x 740 x 740
# R 134 - 404 - 290 - 600 A 160 kg

& 220v - 50 Hz / 0,90kW 4 Elk. (Electric)

= 310 Lt € TRM-23-2602/21
W47 dB A+ °C-10/-22

€ 3465

R600 Gaz Farki
R600 Cas Difference
Fiyat / Price

. Yukseklik: 210
Cekmece / Drawer
I~

i ol
<53 Fiyat / Price "é&r Tekerlek / Wheels Kompresor
F 5 g C s
\,_,- En: 304 ' Fiyat / Price F;Jyr:tp/rgf‘;r
Boy: 530
. Yukseklik: 102
. Ust Tablasiz Raf / Shelf )
=T [without Work Top Fiyat / Price g | e
Fiyat / Price L'-ﬂ = W] Fiyat/ Price

Mermer Ust Tabla
Marble Work Top
Fiyat - Price

Granit Ust Tabla
Granite Work Top
Fiyat / Price

Polietilen Ust Tabla 2 Kapl

Polyethylene 3 Kap|
Work Top

Fiyat / Price 4 Kapl
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700 Under Counter Refrigerators

700'luk Cihaz Alti Buzdolabi

Cihazalti buzdolaplari, profesyonel mutfaklarda pisirme ekipmanlarinin altinda kullanil-
mak Uzere tasarlanmistir. Kompakt yapisina ragmen yuksek sogutma performansi
saglar. Dayanikli paslanmaz celik gdvdesi, enerji verimli sogutma sistemi ve ergonomik
tasarimiyla gida guvenligini maksimum duzeyde korur.

Undercounter refrigerators are designed to be placed beneath cooking or preparation
equipment in professional kitchens. Despite their compact size, they deliver powerful
cooling performance. With stainless-steel construction, energy efficiency, and ergo-
nomic design, they ensure maximum food safety and hygiene.
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Teknik Technical
Ozellikler Specifications
® ®
- Statik veya fanli sogutma sistemi. Dijital sicaklik kontrol paneli. - Static or ventilated cooling syste. Digital temperature control panel.
- Enerji tasarruflu R290 gazli sogutma. - Energy-efficient R290 refrigerant.
- Paslanmaz celik i¢ ve dis ylUzey. Otomatik defrost sistemi. - Stainless-steel interior and exterior. Automatic defrost system.
- Ayarlanabilir raflar. Sessiz ve yUksek verimli kompresor. - Adjustable shelving. Quiet and efficient compressor.
- Kendiliginden kapanan kapilar. Kolay temizlenebilir ic hacim. - Self-closing doors. Easy-to-clean interior.

. +2/+8°C calisma sicakligi. - Operating temperature range: +2 / +8 °C.




4 CS.CiK.3.700.200CM 304 4 CS.CiK.4.700.240CM 304
#2000 x 700 x 570 8 2040 x 740 x 740 3% 2400 x 700 x 570 88 2440 x 740 x 740
# R 134 - 404 - 290 - 600 A 135kg # R 134 - 404 - 290 - 600 A 160 kg
& 220v - 50 Hz / 0,23kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,35kW 4 Elk. (Electric)
= 210 Lt € TRM-23-2602/21 = 310 Lt € TRM-23-2602/21
W47 dB A+ °C0O/+8 W47 dB A+ °Co/+8

€2760 € 3530

4 CS.CiK.3D.700.200CM 304 4 CS.CiIK.4D.700.240CM 304
» 2000 x 700 x 570 52 2040 x 740 x 740 ¥ 2400 x 700 x 570 8 2040 x 740 x 740
# R134 - 404 - 290 - 600 A 135 kg # R 134 - 404 - 290 - 600 A 160 kg
& 220v - 50 Hz /0,85 kW 4 Elk. (Electric) & 220v - 50 Hz / 0.90kW 4 Elk. (Electric)
W 210 Lt (€ TRM-23-2602/21 w 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 3105 € 3875

Segenek / Option
Cekmece / Drawer
e . .
\ﬁ‘j Flyat./ Price Kilit / Lock R600 Gaz Farki
Y o En: 304 Fivat / Price R600 Gas Difference
Boy: 530 Yy Fiyat / Price
. Yukseklik: 210 ‘
GCekmece / Drawer ~ e
o o Fiyat / Price - Tekerlek / Wheel Kompresor
# - ekerle eels Comprese
N En: 304 'v Fiyat / Price Fiyat Prce
Boy: 530 N
. Yukseklik: 102 ‘
P Ust Tablasiz Ao ALl : ;. Raf / Shelf
~ _d_r_’:_r. . = ) a € Sol Motor Fiyat Farki
Without Work Toplia Kap = | Fiyat/Price Left Motor Price
Fiyat / Price 3 Kapi Fiyat / Price
W 4 Kapl
N 2 Kapl 0 2 Kapi otilen U 2 Kapi
Mermer Ust Tablall 3 ko, ) grraar?ilttelﬁ/to:—:?? 3 Kap! Pollsél‘l)zr:hkj/‘s;::bla oo
Marble Work Top : X ) P Work Top
Fiyat - Price 4 Kapl Fiyat / Price 4 Kapl Fiyat / Price 4 Kapi
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600 Horizontal Refrigerators W/Sink
600’'luk Evyeli Buzdolaplari

Evyeli tezgah tipi dolaplar, hazirlik ve temizlik islemlerini tek noktada birlestiren pratik
cozumlerdir. Paslanmaz celik yapisi sayesinde hijyenik, dayanikli ve uzun émurluduar. Alt
dolap bdélmesi, malzeme depolamak icin genis alan sunar. Profesyonel mutfaklarda alan

tasarrufu ve is verimliligi saglar.

Sink counter type cabinets combine preparation and cleaning functions in one compact
unit. Made of high-quality stainless steel, they offer hygiene, durability, and practicality.
The lower cabinet provides ample storage space, making it ideal for professional kitchens

requiring both efficiency and functionality.

Teknik
Ozellikler

®

Paslanmaz celik gévde ve tezgah yuUzeyi. Entegre paslanmaz celik

evye bolumu.
- Alt kisimda kapakli veya cekmeceli dolap segcenedi. Su tahliye ve

sifon baglantisina uygun tasarim.
Ayarlanabilir paslanmaz celik ayaklar. Farkli 6lcu ve evye konum

alternatifleri.
- Kolay temizlenebilir ylzey yapisi.
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Technical
Specifications

Stainless steel body and countertop. Integrated stainless steel sink

section.
Optional doors or drawers in the lower cabinet. Designed for drain and

siphon connection.
Adjustable stainless steel legs. Available in different sizes and sink

positions.

- Easy-to-clean surface design.
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4 CSTEK.2.600.E 304 4 CSTEK.3.600.E 304 4 CSTEK.4.600.E 304
¥ 1410 x 600 x 850 8 1440 x 640 x 1070 ¥ 1875 x 600 x 850 58 1905 x 640 x 1070 % 2340 x 600 x 850 8 2380 x 640 x 1070
# R134 - 404 -290 - 600 A& 135 kg # R134 - 404 -290 - 600 A& 165 kg # R134 - 404 - 290 - 600 A& 195 kg

® 220v - 50 Hz /0]16kW 4 Elk. (Electric) & 220v - 50 Hz / 023kW 4 Elk. (Electric) & 220v - 50 Hz/035kW 4 Elk. (Electric)

w 251 Lt (€ TRM-23-2602/21 ® 400 Lt (€ TRM-23-2602/21 W 550 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0O/+8

€ 2495 € 3013 € 3700

#
N
%

=

777 4

4 CSTEK.2D.600.E 304 4 CS.TEK.3D.600.E 304 4 CSTEK.4D.600.E 304
3 1410 x 600 x 850 8 1440 x 640 x 1070 3 1875 x 600 x 850 8 1905 x 640 x 1070 3% 2340 x 600 x 850 8 2380 x 640 x 1070
# R134 - 404 -290 - 600 A 140 kg # R134 - 404 - 290 - 600 A& 170 kg # R134 - 404 -290 - 600 A& 200 kg

® 220v - 50 Hz /0,65kW 4 Elk. (Electric) & 220v-50 Hz/0,85kW 4 Elk. (Electric) ® 220v - 50 Hz/ 090kW 4 Elk. (Electric)

W 251 Lt (€ TRM-23-2602/21 W 400 Lt (€ TRM-23-2602/21 W 550 Lt (€ TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22 W47 dB A+ °C-10/-22

€ 3100 € 3496 € 4646

Secenek / Option

Gekmece / Drawer

“‘\{: FI)S:/}Z!C@ Kilit / Lock r = 'R600 Gaz Farki
P i Fiyat / Price - R8O Gas Difference
oy: 430 g, 7 Fiyat / Price
D> Yakseklik: 210 .
- Gekmece / Drawer = ~
- Fiyat / Price ; Tekerlek / Wheels Kompresor
N Compressor
. En: 304 Fiyat / Price Fiyat/ Price
Boy: 430 1

. Yukseklik: 102

Raf / Shelf

Fiyat / Price Eli-. Left Motor Price
[+ =] Fiyat / Price

Sol Motor Fiyat Farki

e
©
o
ke
= 0
M
SR
>
m




700 Horizontal Refrigerators W/Sink
700'lUuk Evyeli Buzdolaplari

Evyeli tezgah tipi dolaplar, hazirlik ve temizlik islemlerini tek noktada birlestiren pratik
cozumlerdir. Paslanmaz celik yapisl sayesinde hijyenik, dayanikli ve uzun émurludur. Alt
dolap bdlmesi, malzeme depolamak icin genis alan sunar. Profesyonel mutfaklarda alan

tasarrufu ve is verimliligi saglar.
Sink counter type cabinets combine preparation and cleaning functions in one compact

unit. Made of high-quality stainless steel, they offer hygiene, durability, and practicality.
The lower cabinet provides ample storage space, making it ideal for professional kitchens

requiring both efficiency and functionality.
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Teknik Technical
Ozellikler Specifications
®

- Paslanmaz celik gdvde ve tezgah yUzeyi. Entegre paslanmaz celik - Stainless steel body and countertop. Integrated stainless steel sink

evye bolumu.

section.
- Optional doors or drawers in the lower cabinet. Designed for drain and

- Alt kisimda kapakli veya cekmeceli dolap segenegi. Su tahliye ve
sifon baglantisina uygun tasarim. siphon connection.
Ayarlanabilir paslanmaz celik ayaklar. Farkli 6lcl ve evye konum - Adjustable stainless steel legs. Available in different sizes and sink
alternatifleri. positions.
- Easy-to-clean surface design.

- Kolay temizlenebilir yUzey yapisi.
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4 CSTEK.2.700.E 304

1410 x 700 x 850 & 1440 x 740 x 1070

4 CS.TEK.3.700.E 304

1875 x 700 x 850 & 1905 x 740 x 1070

4 CSTEK.4.700.E 304

% 2340 x 700 x 850 € 2380 x 740 x 1070

#: R134 - 404 -290 - 600 A& 140 kg

@ R 134 - 404 -290 - 600 A& 170 kg

@ R134 - 404 -290-600 A 200 kg

@ 220v-50 Hz/016kW 4 Elk. (Electric)

® 220v - 50 Hz / 023kW 4 Elk. (Electric)

50 Hz/0,35kW 4 Elk. (Electric)

w 281 Lt € TRM-23-2602/21 W 474t € TRM-23-2602/21 W 632 Lt € TRM-23-2602/21
W 47dB A+ °C0/+8 W 47 dB A+ °C 0/+8 W47 dB At °C0O/+8

€ 2657

€ 3215

€ 3805
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4 CSTEK.2D.700.E 304

% 1410 x 700 x 850 & 1440 x 740 x 1070

4 CS.TEK.3D.700.E 304

3 1875 x 700 x 850 & 1905 x 740 x 1070

4 CSTEK.4D.700.E 304

2340 x 700 x 850 € 2380 x 740 x 1070

#: R134-404-290-600 4 145kg

@ R134-404-290-600 A& 175kg

@ R134-404-290-600 A 210 kg

® 220v - 50 Hz /0,65kW 4 Elk. (Electric)

® 220v-50 Hz /0,85kW 4 Elk. (Electric)

® 220v - 50 Hz/090kW 4 Elk. (Electric)
|

= 28] Lt (€ TRM-23-2602/21 W 474 Lt € TRM-23-2602/21 674 Lt € TRM-23-2602/21
W47 dB A+ °C-10/-22 W47 dB A+ °C -10/-22 W47 dB A+ °C-10/-22

€ 3473

Secenek / Option

Cekmece / Drawer
Fiyat / Price
En: 304
Boy: 530

. Yukseklik: 210

€ 3605

Kilit / Lock
Fiyat / Price

€ 4795

R600 Gaz Farki
R600 Gas Difference
Fiyat / Price

- Gekmece / Drawer

|- Fiyat / Price
b En: 304

? Boy: 530

‘ Yukseklik: 102

-1 " |Tekerlek / Wheels
Fiyat / Price

Kompresor
Compressor

Fiyat / Price

Raf / Shelf
Fiyat / Price

EJF| = Left Motor Price
- s

Sol Motor Fiyat Farki

Fiyat / Price
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Under Grill Kebap Refrigerators
Mangal Alti Kebap Dolabi

Kebap dolaplari, pisirilmeye hazir et drunlerinin hijyenik kosullarda saklanmasini ve ser-
gilenmesini saglar. Paslanmaz celik gdovdesiyle uzun 6murlu ve dayaniklidir. Seffaf cam
kapaklar sayesinde Urunler kolayca goruntulenir. Sogutma sistemi, etlerin ideal sicaklik-
ta korunmasini garanti eder. Profesyonel mutfaklarda hijyen, gorunurltuk ve duzeni bir
arada sunar.

Kebab display cabinets are designed for hygienic storage and presentation of meat
products ready for cooking. The stainless steel body ensures durability and longevity,
while transparent glass doors allow easy visibility of the displayed items. The cooling
system maintains the ideal temperature for meat preservation, offering both hygiene
and efficiency in professional kitchens.

Teknik Technical
Ozellikler Specifications
® ®
- Tamamen paslanmaz gelik goévde ve i¢ hazne. Statik veya fanli - Full stainless steel body and interior. Static or fan-assisted cooling
sogutma sistemi. system.
- Seffaf cam kapakli 6n panel. Ayarlanabilir raf sistemi. - Transparent glass front panel. Adjustable shelf system.
- Dijital sicaklik kontrol paneli. - Digital temperature control panel.
- LED i¢ aydinlatma. Kolay temizlenebilir ve hijyenik tasarim. - LED interior lighting. Hygienic and easy-to-clean design.
- Farkli 6lgU ve kapasite segenekleri. - Available in various sizes and capacities.
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4 CS.KBP.3.800.AC

#1500 x 805 x 850 8 1540 x 845 x 1020 3 2000 x 805 x 850 8 2040 x 845 x 1020

# R 134 - 404 - 290 - 600 A 150 kg # R134 - 404 - 290 - 600 A 180 kg

& 220v - 50 Hz / 0,53kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,55kW 4 Elk. (Electric)

W 380 Lt (€ TRM-23-2602/21 W 590 Lt (€ TRM-23-2602/21
°Co/+8 °Co/+8

W47 9B A+
€ 3347

W47 dB A+
€ 4094

4 CS.KBP.2K.800.AC 304 4 CS.KBP.3K.800.AC 304
¥ 1500 x 805 x 850 8 1540 x 845 x 1020 3 2000 x 805 x 850 8 2040 x 845 x 1020
# R 134 - 404 - 290 - 600 A 150 kg # R 134 - 404 - 290 - 600 A 180 kg
& 220v - 50 Hz / 0,53kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,55kW 4 Elk. (Electric)
W 380 Lt (€ TRM-23-2602/21 W 590 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 3530

Secenek / Option
. 2 Kapl
Mjrrgfr\yvst IaTbla 3 Kapil Kilit / Lock R600 Gaz Farki
- . : R600 Gas Differenc
al—iiyaet - IgrriceOp Fiyat / Price Fiyat / Price
—_
Granit Ust Tabla [ 2 Kapl @‘T" Kompressr
Granite Work Top [ 3 Kapl "I' i Tek':eirI:r//gAr?:(?ee\s Compressor
Fiyat / Price M e
S~
//’ :‘H‘“ Raf/SheIf — —— | solMotor Fiyat Farki
i AT Fiyat / Price k i | Left Motor Price
</ J . Fiyat / Price

op Refrige

Yatay
Buzdolaplari



Under Counter Meat & Fish Refrigerators

Tezgah Tipi Et Balik Dolabi

Et ve balik dolaplari, drunlerin tazeligini korumak ve hijyenik kosullarda muhafaza
etmek icin dzel olarak tasarlanmistir. Paslanmaz celik govdesi, guclu sogutma sistemi
ve ayarlanabilir raf yapisiyla profesyonel mutfaklarda maksimum verim saglar. Farkli
urun gruplarricin sicaklik kontrolt hassas bicimde ayarlanabilir.

The Meat and Fish Display Cabinet is designed to preserve freshness and ensure
hygienic storage of meat and seafood products. Its stainless steel structure, efficient
cooling system, and adjustable shelving make it ideal for professional kitchens and dis-
play areas. The temperature control system allows precise adjustments for different
product groups.

Teknik Technical
Ozellikler Specifications
® ®

- Tamamen paslanmaz celik gdvde ve i¢ hazne. - Full stainless steel body and inner chamber.

- Statik veya fan destekli sogutma sistemi. Dijital sicaklik kontrol - Static or fan-assisted cooling system. Digital temperature control panel.
paneli. - Adjustable shelf system. LED interior lighting.

- Ayarlanabilir raf sistemi. LED i¢ aydinlatma. - Optional transparent glass door models. Easy-to-clean and hygienic

- Seffaf cam kapakli model segenegi. Kolay temizlenebilir ve hijyenik design.
tasarim. - Available in different sizes and capacities.

- Farkli 6lcu ve kapasite alternatifleri.
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4 CS.TEZ.3.700.CM.EBL 430

& 1905 x 740 x 1070

3 1875 x 700 x 850

4 CSTEZ.4.700.CM.EBL
»* 2340 x 700 x 850

& 2380 x 740 x 1070

A 225kg

@ R134 - 404 - 290 - 600

A 185kg

@ R134 - 404 - 290 - 600

& 220v - 50 Hz / 0,35kW

4 Elk. (Electric)

4 Elk. (Electric)

(€ TRM-23-2602/21

® 220v - 50 Hz / 0,23kW

€ TRM-23-2602/21

= 281 +281 Lt

°C0/+8

= 140 + 281 Lt

°C0/+8

W47 dB A+
€ 3243

W47 dB A+

€ 4135

———

4 CSTEK.3.700.CM.EBL

304

4 CSTEK.4.700.CM.EBL
» 2340 x 700 x 850

304

€8 2380 x 740 x 1070

3% 1875 x 700 x 850 8 1905 x 740 x 1070
# R 134 - 404 - 290 - 600 A 185kg # R 134 - 404 - 290 - 600 A 225kg
& 220v - 50 Hz / 0,23kW 4 Elk. (Electric) & 220v - 50 Hz / 0,35kW 4 Elk. (Electric)
= 140 + 281 Lt (€ TRM-23-2602/21 = 281+ 281 Lt € TRM-23-2602/21
W47 dB A+ °Cc0/+8 W47 dB A+ °c0/+8

€ 3415

Secenek / Option

R600 Gaz Farki

. 2 Kapi

- . . as Difference

Fiyat - Price : Fiyat /Price Fiyat / Price
oy
Granit Ust Tabla | 2 Ké@pI ,,?;‘r' Kompressr
; 3 Kapl -y | Tekerlek / Wheels il
Crer ;}aet\;vggtgop P I Fiyat / Price Fivat price
L
F?a:t//sgf(‘:; pum— — Sol Motor Fiyat Farki
¥ WETER | e
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Raised Make Up Refrigerators
700’'lUk YUkseltilmis Make Up

Profesyonel mutfaklarda et, balik, sebze veya hamur Urunlerini hazirlarken soguk zinciri
bozmadan calisma imkani sadlar. Ust kismindaki genis calisma alani, alt kismindaki
guclu sogutma sistemiyle birlestirilmistir. Dayanikli paslanmaz celik gévdesi ve ergono-
mik tasarimiyla uzun émurld kullanim sunar.

The High Type Make-Up Refrigerator allows efficient preparation of meat, fish, vegetables,
or dough products while maintaining the cold chain. Combining a spacious worktop with
a powerful cooling system below, it ensures both functionality and hygiene in profession-

al kitchens.
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Teknik Technical
Ozellikler Specifications
® ®

- Paslanmaz cgelik gdvde ve i¢ hacim. Statik veya fan destekli - Stainless steel body and interior chamber. Static or fan-assisted cooling

sogutma sistemi.
- Dijital sicaklik kontrol paneli. Genis Ust ¢alisma yUzeyi.
- Kolay temizlenebilir ve hijyenik yapi.
- Farkli 6lgU ve kapasitelerde Uretim imkani.

system.
- Digital temperature control panel. Large upper work surface.
- Easy-to-clean and hygienic design.
- Available in various sizes and capacities.
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4 CSTEZ.2.700.YM 430
» 1410 x 700 x 1460 2 1440 x 740 x 1590

4 CSTEZ.3.700.YM

1875 x

700 x 1460

€8 1905 x 740 x 1590

4 CSTEZ.4.700YM
» 2340 x 700 x 1460

430

& 2380 x 740 x 1590

# R134 - 404 -290 - 600 4 120 kg

@ R134 - 404 -290 - 600 4 150 kg

#: R134 - 404 -290-600 4 170 kg

® 220v - 50 Hz / 0,437kW 4 Elk. (Electric)

& 220v - 50 Hz / 0,754kW 4 Elk. (Electric)

® 220v - 50 Hz /0,828kW 4 Elk. (Electric)

W 281 Lt (€ TRM-23-2602/21

W 474 1t

€ TRM-23-2602/21

W 632 Lt

(€ TRM-23-2602/21

W 47 dB A+ °C0/+8
€ 2610

7 Adet 1/3 GN Standart 150 GN

W47 dB

A+

°Co/+8

W 47dB A+

€ 3283

10 Adet 1/3 GN Standart 150 GN

°C0O/+8

12 Adet 1/3 GN Standart 150 GN

€ 3916
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4 CSTEK.2.700.YM 304
3 1410 x 700 x 1460 & 1440 x 740 x 1590

4 CSTEK.3.700YM

% 1875 x 700 x 1460

€3 1905 x 740 x 1590

304

4 CSTEK.4.700.YM
3 2340 x 700 x 1460

€ 2380 x 740 x 1590

# R134 - 404 -290 - 600 4 120 kg

#: R134 - 404 -290 - 600 4 150 kg

#: R134 - 404 -290-600 4 170 kg

® 220v - 50 Hz / 0,437kW 4 Elk. (Electric)

® 220v - 50 Hz / 0,754kW 4 Elk. (Electric)

® 220v - 50 Hz/0,828kW 4 Elk. (Electric)

w 281 Lt € TRM-23-2602/21

W 474 Lt

(€ TRM-23-2602/21

W 632 Lt

€ TRM-23-2602/21

W47 dB A+ °C0/+8

€2880

7 Adet 1/3 GN Standart 150 GN

Segenek / Option

W47 dB A+

°CO/+8

W47 dB A+

€ 3542

°C0/+8

10 Adet 1/3 GN Standart 150 GN

12 Adet 1/3 GN Standart 150 GN

€ 4278

) Gekmece / Drawer
& F|yat./ Price Kilit / Lock R600 Gaz Farki
\'J‘,J En: 304 _ Fi at/ Price RE00 Gas Difference
Boy: 530 Yy Fiyat / Price
. Yukseklik: 210 .
Gekmece / Drawer o
s Fiyat / Price ~F Kompresor
‘.- - Tekerlek / Wheels Compress
P En: 304 l Fiyat/ Price Fivat / price
- Boy: 530 N
. Yukseklik: 102 . .
P Ust Tablasiz BOEE S0 Raf / Shelf
= With Work T 2 ° e — Sol Motor Fiyat Farki
ithout Work Toplla Kap Fiyat / Price ﬁj" i Left Motor Price
Fiyat / Price 3 Kapl L = | Fiyat / Price
W 4 Kapi v
. 2 Kapl Granit Ust Tabla [ 2 Kapl Polietilen Ust Tabla 2 Kapi
MMerrE‘er\l/J\/st l’aTbla 3 Kapl Granite Work Toplf 3 Kapi v Popetylene 3 Kapi
arble Work Top . : ork 1op
Fiyat - Price 4 Kapi Fiyat / Price 4 Kapl ® Fiyat / Price 4 Kapl
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Make Up Refrigerators
700’luk Make Up

Make-Up dolaplar, profesyonel mutfaklarda yiyecek hazirligi sirasinda malzemelerin
tazeligini koruyarak calisma konforu saglar. Ust calisma alani ve alt sogutma bolmesiyle,
hem hazirlik hem depolama islevini tek govdede birlestirir. Saglam paslanmaz celik yapisi

uzun omurlu, hijyenik ve kolay temizlenebilir kullanim sunar.

The Make-Up Refrigerator combines preparation and refrigeration in one unit, ensuring
freshness and efficiency during food preparation in professional kitchens. The stain-
less-steel construction, spacious worktop, and efficient cooling system offer long-lasting,

hygienic, and practical use.
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Teknik Technical
Ozellikler Specifications
® ®

- Full stainless steel body and inner chamber.

- Static or fan-assisted cooling system.

- Digital temperature control panel. Large upper work surface.

- Easy-to-clean and hygienic design. Adjustable shelving system.
- Available in various sizes and capacities.

- Tamamen paslanmaz gelik goévde ve i¢c hacim.

- Statik veya fan destekli sogutma sistemi.

- Dijital sicaklik kontrol paneli. Genis Ust calisma yUzeyi.

- Kolay temizlenebilir, hijyenik tasarim. Ayarlanabilir raf sistemi.
- Farkli 6lgu ve kapasite segenekleri.
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4 CSTEZ.2.700.MAKE.UP 430

% 1410 x 700 x 1120 & 1440 x 740 x 1270

4 CSTEZ.3.700.MAKE.UP 430

€ 1905 x 740 x 1270

31875 x

700 x 1120

4 CSTEZ.4.700.MAKE.UP 430
» 2340 x 700 x 1120 & 2380 x 740 x 1270

# R134 - 404 -290 - 600 4 120 kg

# R134 - 404 -290 - 600 4 150 kg

#: R134 - 404 -290-600 4 170 kg

& 220v - 50 Hz / 0,437kW 4 Elk. (Electric)

® 220v - 50 Hz / 0,754kW 4 Elk. (Electric)

® 220v - 50 Hz /0,828kW 4 Elk. (Electric)

W 281 Lt € TRM-23-2602/21

W 4741t

€ TRM-23-2602/21

w 632 Lt (€ TRM-23-2602/21

W47 dB A+ °C0/+8

€ 2887

7 Adet 1/3 GN Standart 150 GN

W47 dB

A+

°C0/+8

€ 3070

10 Adet 1/3 GN Standart 150 GN

W-47 dB A+ °C0/+8

€ 3732

12 Adet 1/3 GN Standart 150 GN
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4 CSTEK.2.700.MAKE.UP
» 1410 x 700 x 1120 &3 1440 x 740 x 1270

304

4 CSTEK.3.700.MAKE.UP 304

% 1875 x

700 x 1120

€3 1905 x 740 x 1270

4 CSTEK.4.700.MAKE.UP 304
3¢ 2340 x 700 x 1120 8 2380 x 740 x 1270

#: R134 - 404 -290 - 600 4 120 kg

# R134 - 404 -290 - 600 4 150 kg

#: R134 - 404 -290-600 4 170 kg

& 220v - 50 Hz / 0,437kW 4 Elk. (Electric)

® 220v - 50 Hz / 0,754kW 4 Elk. (Electric)

@ 220v -50 Hz/0,828kW 4 Elk. (Electric)

W 281 Lt € TRM-23-2602/21 w 474 Lt € TRM-23-2602/21 = 632Lt € TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8
€ 3157 € 3502 € 4077

7 Adet 1/3 GN Standart 150 GN

Secenek / Option

10 Adet 1/3 GN Standart 150 GN

12 Adet 1/3 GN Standart 150 GN

Cekmece / Drawer

Fiyat / Price

Flyat./ Price . Kilit / Lock R600 Gaz Farki
En: 304 ) Fiyat / Price R600 Gas Difference
Boy: 530 Yy Fiyat / Price
Yukseklik: 210 .
Gekmece / Drawer g
Fiyat / Price *-r,l F Tekerlek / Wheels ;ﬁ?:,?,ﬁif;
En: 304 ! Fiyat / Price Fiyat / Price
Boy: 530 L —_—
Yukseklik: 102 . .
- 304 430
! Ust Tablasiz Raf / Shelf — — Sol Motor Fiyat Farki
Without Work Topliy Kapi Fiyat / Price i ﬁ"r ‘T?'?; | Left Motor Price
J - Fiyat/ Price

Fiyat - Price

3 Kap
D 4 Kapl a
. . 2 Kapl Granit Ust Tabla | 2 Kapl Polietilen Ust Tabla 2 Kapi
Mermer Ust Tabla 3 Kapl Granite Work Top 3 Kapl Polyethylene 3 Kapl
Marble Work Top . . Work Top
4 Kapi Fiyat / Price 4 Kapl Fiyat / Price 4 Kapl
P
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Salad Bar Without Cold Well
700'luk Havuzsuz Salad Bar

Salat Bar Uniteleri, taze sebze, meze ve salata urunlerinin sergilenmesi ve soguk ortamda
korunmasl icin tasarlanmistir. Paslanmaz celik govde, hijyenik yuzeyler ve verimli sogut-
ma sistemi ile uzun sureli kullanim saglar. Sik tasarimi sayesinde restoran, otel ve kafetery-

alarda estetik bir sunum alani olusturur.
Salad Bar units are designed for displaying and preserving fresh vegetables, appetizers,
and salad ingredients under ideal cold conditions. Featuring a stainless-steel body,
hygienic surfaces, and an efficient cooling system, they ensure durability and modern

presentation in restaurants, hotels, and cafeterias.
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Teknik Technical
Ozellikler Specifications
®
Full stainless steel body and inner chamber.

Static or fan-assisted cooling system.
Digital temperature control panel. Large upper work surface.

Easy-to-clean and hygienic design. Adjustable shelving system

Tamamen paslanmaz cgelik gdévde ve i¢ hacim.

Statik veya fan destekli sogutma sistemi.
Dijital sicaklik kontrol paneli. Genis Ust ¢calisma yUzeyi.

Kolay temizlenebilir, hijyenik tasarim. Ayarlanabilir raf sistemi .
Available in various sizes and capacities.

Farkl 6lcU ve kapasite secenekleri.
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1
4 CSTEZ.2.700.SH 430 4 CSTEZ.3.700.SH 430 4 CSTEZ.4.700.SH 430
¥ 1410 x 700 x 850 8 1440 x 740 x 1020 3¢ 1875 x 700 x 850 52 1905 x 740 x 1020 ¥ 2340 x 740 x 850 8 2340 x 740 x 1020
# R134 - 404 - 290 - 600 A& 120 kg # R134 - 404 -290 - 600 A& 150 kg # R134 - 404 -290 - 600 A& 170 kg
® 220v - 50 Hz /0167kW 4 Elk. (Electric) ® 220v-50 Hz/023kW 4 Elk. (Electric) & 220v - 50 Hz / 035kW 4 Elk. (Electric)
W 281 Lt € TRM-23-2602/21 W 474 Lt (€ TRM-23-2602/21 = 632 Lt € TRM-23-2602/21
#-47 dB A+ °CO/+8 W47 dB A+ °CO/+8 W47 dB A+ °CO/+8
€ 2525 € 3185 € 3634
2 Adet 1/1 GN 4 Adet 1/1GN 5 Adet 1/1GN
1
4 CSTEK.2.700.SH 304 4 CSTEK.3.700.SH 304 4 CSTEK.4.700.SH 304
¥ 1410 x 700 x 850 8 1440 x 740 x 1020 3% 1875 x 700 x 850 8 1905 x 740 x 1020 ¥ 2340 x 740 x 850 5 2340 x 740 x 1020
# R134 - 404 - 290 - 600 A& 120 kg # R 134 - 404 - 290 - 600 A& 150 kg # R134 - 404 - 290 - 600 A& 170 kg
® 220v-50 Hz/016kW 4 Elk. (Electric) ® 220v-50 Hz/023kW 4 Elk. (Electric) ® 220v - 50 Hz /035kW 4 Elk. (Electric)
w 281 Lt (€ TRM-23-2602/21 w 474 Lt (€ TRM-23-2602/21 w 632 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °CO/+8 W47 dB A+ °C0/+8
€ 2840 € 3542 € 4135
2 Adet 1/1 GN 4 Adet 1/1GN 5 Adet 1/1GN
Secenek / Option
o Gekmece / Drawer
“‘\:" 5 Flyat./ Price Kilit / Lock . | R600 Gaz Farki
Y * En: 304 Fiyat / Pri b R600 Gas Difference
Boy: 530 lyat/ =rice 5 Fiyat/ Price
. Yukseklik: 210 "
_ |Gekmece / Drawer ot
- Fiyat/ Price _ Tekerlek / Wheels . Kompressr
b En: 304 Fiyat / Price ' e
, Boy: 530

. Yukseklik: 102

w— Cam Fiyat . - Raf / Shelf Sol Motor Fiyat Fark
i ; . . e Ol jotor Fiya arki
Glass Price = Fiyat / Price : : Loft Motor Price
5 7 B 4] Fiyat / Price
—— »
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Salad Bar With Cold Well
700'luk Havuzlu Salad Bar

Salat Bar Uniteleri, taze sebze, meze ve salata urunlerinin sergilenmesi ve soguk ortam-
da korunmasi icin tasarlanmistir. Paslanmaz celik govde, hijyenik yuzeyler ve verimli
sogutma sistemi ile uzun sureli kullanim saglar. Sik tasarimi sayesinde restoran, otel ve

kafeteryalarda estetik bir sunum alani olusturur.

Salad Bar units are designed for displaying and preserving fresh vegetables, appetiz-
ers, and salad ingredients under ideal cold conditions. Featuring a stainless-steel body,
hygienic surfaces, and an efficient cooling system, they ensure durability and modern

presentation in restaurants, hotels, and cafeterias.
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Teknik Technical
Ozellikler Specifications
® ®
- Stainless steel inner and outer body. Static or fan-assisted cooling system
Transparent glass or plexiglass top option.

Paslanmaz celik i¢ ve dis gdvde. Statik veya fanl sogutma sistemi.

- Seffaf cam koruma veya pleksi Ust yapi opsiyonu.
-GN kaplara uyumlu hazne olguleri. Ayarlanabilir termostat.
Tekerlekli veya sabit ayakli model secenekleri. Enerji tasarruflu ve

sessiz calisma.

- Compatible with GN pans. Adjustable thermostat.
Available with fixed legs or castor wheels. Energy-saving and quiet

operation.

inox

@ — S-CSA



is
= >
> >
N N
N N
4 CSTEZ.2.700.SHS 430 4 CSTEZ.3.700.SHS 430 4 CSTEZ.4700.SHS

3 1410 x 700 x 850 & 1440 x 740 x 1020

31875 x 700 x 850 € 1905 x 740 x 1020

» 2340 x 700 x 850 &3 2380 x 740 x 1020

#: R134 - 404 -290-600 4 120 kg

# R134 - 404 -290 - 600 4 150 kg

# R134 - 404 -290 - 600 4 170 kg

® 220v - 50 Hz / 0167kW 4 Elk. (Electric)

® 220v - 50 Hz /023kW 4 Elk. (Electric)

® 220v-50 Hz/0,35kW 4 Elk. (Electric)

= 281 Lt € TRM-23-2602/21 W 474 Lt (€ TRM-23-2602/21 w632 Lt € TRM-23-2602/21
W47 dB A+ °CO/+8 W47 dB A+ °Co/+8 W47 dB A+ °Co/+8
€ 2540 € 3070 € 3560
4 Adet 1/1GN 5 Adet 1/1 GN 6 Adet 1/1GN
r
>
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4 CSTEK.2.700.SHS 304 4 CSTEK.3.700.SHS 304 4 CSTEK.4.700.SHS

% 1410 x 700 x 850 & 1440 x 740 x 1020

% 1875 x 700 x 850 €3 1905 x 740 x 1020

» 2340 x 700 x 850 € 2380 x 740 x 1020

# R134 - 404 -290 - 600 4 120 kg

# R134 - 404 -290 - 600 4 150 kg

#: R134 - 404 -290-600 4 170 kg

® 220v-50 Hz /0J6kW 4 Elk. (Electric) ® 220v-50 Hz /0,23kW 4 Elk. (Electric) ® 220v-50 Hz /035kW 4 Elk. (Electric)
= 281 Lt C€ TRM-23-2602/21 W 474 Lt € TRM-23-2602/21 = 632 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °Co/+8 W47 dB A+ °C0/+8

4 Adet 1/1GN

Secenek / Option

Cekmece / Drawer

= i Fiyat / Price
T En: 304

. Boy: 530

. Yukseklik: 210

5 Adet 1/1GN

Kilit / Lock
Fiyat / Price

6 Adet 1/1 GN

R600 Gaz Farki
R600 Gas Difference
Fiyat / Price

_ |Gekmece / Drawer
- Fiyat / Price
| - En: 304

Boy: 530
. Yukseklik: 102

Tekerlek / Wheels
Fiyat / Price

Kompresor
Compressor
Fiyat / Price

Cam Fiyati
Glass Price

Raf / Shelf
Fiyat / Price

Sol Motor Fiyat Farki
Left Motor Price
Fiyat / Price
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Crepe Refrigerator

700’IUk Krep Buzdolabi

Krep dolaplari, krep ve tatli istasyonlarinda
malzemelerin tazeligini koruyarak servise
hazir kalmasini saglar. Kompakt vyapisi,
guclu sogutma sistemi ve paslanmaz celik
govdesiyle profesyonel mutfaklar icin ideal
bir yardimcidir. Kolay temizlenebilir ve hijye-
nik tasarimiyla kullanici konforu sunar.

The Crepe Display Cabinet preserves the
freshness of ingredients at crepe and des-
sert stations, keeping them ready for service.
lts compact structure, efficient cooling
system, and stainless-steel body make it a
reliable choice for professional kitchens.
Designed for hygiene and ease of cleaning,
it ensures both efficiency and comfort.

Teknik
Ozellikler

®

- Paslanmaz celik gdvde ve i¢c hazne.

- Statik veya fan destekli sogutma sistemi. Dijital sicaklik kontrol
paneli.

- Kolay temizlenebilir, hijyenik ylUzeyler. DUsUk enerji tUketimi, sessiz
calisma.
Farkl 6lcU ve kapasite segenekleri.

Technical
Specifications

®

- Stainless steel body and interior chamber.

- Static or fan-assisted cooling system. Digital temperature control panel.

- Easy-to-clean and hygienic surfaces. Low energy consumption and quiet
operation.

- Available in various sizes and capacities.

4 CS.KRP.2.700 304
3 1410 x 700 x 1390 8 1440 x 740 x 1360
# R 134 - 404 - 290 - 600 A 150 kg

® 220v - 50 Hz / 0,36kwW 4 Elk. (Electric)

= 281 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8

€ 3070

7 Adet 1/3 GN Standart 150 GN

Pizza Refrigerator

800’'luk Pizza Buzdolabi

Pizza dolaplari, pizza hazirlik alanlarinda
malzemelerin tazeligini koruyarak hizli ve
hijyenik calisma olanadi sunar. Ust kismin-
daki genis calisma yuzeyi ve sogutmali haz-
nesi sayesinde hamur acma, soslama ve
malzeme hazirligr tek noktada yapilabilir.
Dayanikli  paslanmaz celik yapisi uzun

omurlu ve hijyeniktir.

The Pizza Counter ensures ingredient fresh-
ness and provides a hygienic, efficient work-
space for pizza preparation. With a spacious
stainless-steel worktop and refrigerated GN
pan section, it allows dough handling, top-
ping, and assembly in one station. Built for
durability, hygiene, and long-lasting profes-

sional use.

Teknik
Ozellikler

®

- Tamamen paslanmaz gelik gdévde ve i¢ hacim.

- Statik veya fan destekli sogutma sistemi. Dijital sicaklik kontrol
paneli.

- Ust GN kapli malzeme haznesi. Genis ve dayanikli calisma yutzeyi.

- Kolay temizlenebilir, hijyenik tasarim. Farkli 6lgU ve kapasitelerde
Uretim imkant.

Technical
Specifications

- Full stainless-steel body and interior chamber. Static or fan-assisted
cooling system.

- Digital temperature control panel. Refrigerated GN pan section on top.

- Wide and durable work surface.

- Easy-to-clean and hygienic design. Available in various sizes and
capacities.

$— S-CSA
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4 CS.PiZ150 430 4 CS.PiZ.200 430

€ 2150 x 920 x 1220

3 1500 x 800 x 1050 8 1600 x 920 x 1220 3 2050 x 800 x 1050

# R 134 - 404 - 290 - 600 A 350 kg # R 134 - 404 - 290 - 600 A 400 kg

& 220v - 50 Hz / 0]6kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,23kW 4 Elk. (Electric)

w 380 Lt (€ TRM-23-2602/21 W 590 Lt (€ TRM-23-2602/21
°C0/+8

W47 dB A+ °C0/+8 W47 dB A+
€ 3530 € 4220
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4 CS.PIK150 304 4 CS.PIK.200 304
2% 2150 x 920 x 1220

WAL

b
b
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2 1500 x 800 x 1050 8 1600 x 920 x 1220 3 2050 x 800 x 1050
# R 134 - 404 - 290 - 600 A 350 kg # R 134 - 404 - 290 - 600 A 400 kg

@ 220v - 50 Hz / 0,16kW 4 Elk. (Electric) & 220v - 50 Hz / 0,23kW 4 Elk. (Electric)

W 380 Lt (€ TRM-23-2602/21 W 590 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 4433

Secenek / Option

Gekmece / Drawer )
. . . i
0 Fiyat / Price Kilit / Lock

R600 Gaz Farki

|
Wl En: 304 . . R600 Gas Difference
N Boy: 530 s | Fiyat/Price Fivat/ Prico
‘ Yukseklik: 210 .
Cekmece / Drawer ==
- Fiyat / Price < Tekerlek / Wheels . Kompreser
(i En: 304 ' Fiyat / Price g Fiyat/
. Boy: 530 1
. Yukseklik: 102 .
MotorUstu Raf/ Shelf - Sol Motor Fiyat Farki
= Fiyat / Price EVJF| - Left Motor Price
- . [+ L] Fiyat / Price
Fiyat / Price g e
. -
40 x 60 . Gran‘lt Ust Tabla 2 Kapi ©
A Granite Work Top
Tepsi Kiti Fiyat / Pri 3 Kapil > Q
Adet ya rice 3 ©
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Display Refrigerators

Teshir Buzdolabi

Garniturlukler, gida hazirlik ve servis alanlarinda malzemelerin tazeligini koruyarak
pratik erisim saglar. Sogutmali yapisl sayesinde sebze, sos, garnitur ve benzeri drunleri
ideal sicaklikta tutar. Paslanmaz celik govdesi, dayanikliligi ve kolay temizlenebilir
yvapislyla profesyonel mutfaklar icin vazgecilmezdir.

The Garnish Refrigerator provides practical and hygienic access to ingredients during
food preparation and service. With its refrigerated GN container section, it keeps vege-
tables, sauces, and toppings at optimal temperature. Built from stainless steel, it offers
durability, hygiene, and easy maintenance for professional kitchens.

Teknik
Ozellikler

®

- Paslanmaz gelik gbévde ve i¢ hazne.

- Statik veya fan destekli sogutma sistemi.

- Ust GN kapl malzeme haznesi.

- Dijital sicaklik kontrol paneli.

- Kolay temizlenebilir, hijyenik ylzeyler.

- Enerji tasarruflu, sessiz ¢alisma.

- Farkli 6lgU ve kapasitelerde Gretim imkani.

4 CS.GRN.186 430 4 CS.GRN.210 430
3 1860 x 390 x 460 8 1960 x 420 x 475 ¥ 2050 x 390 x 460 8 2150 x 420 x 475
# R134 - 404 -290 - 600 A 84 kg # R134 - 404 - 290 - 600 A& 105 kg

® 220v-50 Hz/012kW 4 Elk. (Electric) & 220v-50 Hz/012kw 4 Elk. (Electric)

w 8 Adet 1/3 GN 150 (€ TRM-23-2602/21 w 9 Adet 1/3CN 150 (€ TRM-23-2602/21
W47 dB A+ °C0o/+8 W47 dB A+ °C0/+8

€1460 € 1541

Technical
Specifications

®

- Stainless steel body and inner chamber.
- Static or fan-assisted cooling system.
-GN container section on top.

- Digital temperature control panel.

- Easy-to-clean and hygienic surfaces.

- Energy-efficient and quiet operation.

- Available in various sizes and capacities.

4 CS.GRNK.186 304 4 CS.GRNK.210 304
3 1860 x 390 x 460 8 1960 x 420 x 475 ¥ 2050 x 390 x 460 8 2150 x 420 x 475
# R134 - 404 -290 - 600 A 84 kg # R134 - 404 -290 - 600 A& 105 kg

® 220v - 50 Hz/012kW 4 Elk. (Electric) ® 220v-50 Hz/012kw 4 Elk. (Electric)

= 8 Adet 1/3 GN 150 € TRM-23-2602/21 = 9 Adet 1/3GN 150 € TRM-23-2602/21
W47 dB A+ °C0o/+8 W47 dB A+ °CO/+8

€ 1553 € 1610
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4 CS.GRN.120 430 4 CS.GRN.141 430 4 CS.GRN.15] 430
¥ 1200 x 390 x 460 8 1300 x 420 x 475 3 1410 x 390 x 460 8 1510 x 420 x 475 3 1510 x 390 x 460 8 1610 x 420 X 475

# R134 - 404 -290 - 600 A 45 kg # R134 - 404 - 290 - 600 A& 50 kg # R134 - 404 -290 - 600 & 70 kg

® 220v-50 Hz/012kW 4 Elk. (Electric) ® 220v -50 Hz/012kW 4 Elk. (Electric) ® 220v - 50 Hz/012kW 4 Elk. (Electric)

= 4 Adet 1/3 GN 150 (€ TRM-23-2602/21 = 5Adet1/3 GN 150 € TRM-23-2602/21 ® 6 Adet 1/3 GN 150 € TRM-23-2602/21
W47 dB A+ °Co/+8 W47 dB A+ °Co/+8 W47 dB A+ °CO/+8

€ 1277 € 1311 € 1363
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4 CS.GRNK.120 304 4 CS.GRNK.141 304 4 CS.GRNK.151 304
#1200 x 390 x 460 52 1300 x 420 X 475 ¥ 1410 x 390 x 460 8 1510 x 420 x 475 ¥ 1510 x 390 x 460 8 1610 x 420 x 475

# R134 - 404 -290 - 600 A& 45 kg # R134 - 404 -290 - 600 & 50 kg # R134 - 404 -290 - 600 & 70 kg

® 220v-50 Hz/012kW 4 Elk. (Electric) ® 220v-50 Hz/012kwW 4 Elk. (Electric) ® 220v-50 Hz/012kwW 4 Elk. (Electric)

w 4 Adet 1/3 GN 150 (€ TRM-23-2602/21 W 5 Adet 1/3 GN 150 (€ TRM-23-2602/21 w 6 Adet 1/3GN 150 € TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0o/+8 W47 dB A+ °C0/+8

€ 1357 € 1380 € 1438
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Bottle Cooler

Sise Sogutucu

Bar dolaplari, iceceklerin ideal sicaklikta muhafaza
edilmesini saglayarak hizli ve hijyenik servis olanagi
sunar. Kompakt yapisl, sessiz calismasi ve enerji tasar-
ruflu sogutma sistemiyle barlar, kafeler ve restoranlar
icin mukemmel bir cozumdur. Paslanmaz celik govde-
si ve modern tasarimiyla uzun émurlu kullanim saglar.

Bar Refrigerators ensure beverages are stored at
ideal serving temperature, providing fast and hygid
service. With its compact design, quiet operation, i€
energy-efficient cooling system, it's the perfect s
tion for bars, cafés, and restaurants. The stainless-ste
body and modern design ensure long-lasting durab

ty and style.
Teknik Technical
Ozellikler Specifications
® ®
- Paslanmaz gelik gévde ve i¢ hazne. - Stainless steel body and interior chamber.
- Statik veya fan destekli sogutma sistemi. - Static or fan-assisted cooling system.
- Dijital sicaklik kontrol paneli. - Digital temperature control panel.
- LED g aydinlatma. - LED interior lighting.
- Ayarlanabilir raf sistemi. - Adjustable shelving system.
- Sessiz ve dUsUk enerji tUketimi. - Quiet operation and low energy consump-
- Farkli 6lgcu ve kapasitelerde Uretim imkani. tion.

- Available in various sizes and capacities.

J
e
1

3 610 x 500 x 910 8 620 x 535 x 1050 % 935 x 500 x 910 8 945 x 535 x 1050
# R 134 - 404 - 290 - 600 A 30 kg # R134 - 404 - 290 - 600 A 42 kg

& 220v - 50 Hz / 0,21kW 4 Elk. (Electric) @ 220v - 50 Hz / 0,26kW 4 Elk. (Electric)

w 170 Lt (€ TRM-23-2602/21 w 210 Lt (€ TRM-23-2602/21
W47 dB A+ °Co/+8 W47 dB A+ °C0/+8

€ 1175 € 1675

@— S-CSA
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4 CS.B.250.SK 4 CS.B.350 4 CS.B.350.SK

¥ 935 x 500 x 910 58 945 x 535 x 1050 % 1395 x 500 x 910 82 1405 x 535 x 1050 3% 1395 x 500 x 910 & 1405 x 535 x 1050
# R134 - 404 -290 - 600 & 42 kg # R134 - 404 -290 - 600 A& 52 kg # R134 - 404 -290 - 600 A 52 kg

& 220v-50 Hz/026kW 4 Elk. (Electric) ® 220v - 50 Hz / 0,30kW 4 Elk. (Electric) ® 220v - 50 Hz/0,30kW 4 Elk. (Electric)

W 210 Lt (€ TRM-23-2602/21 = 310 Lt € TRM-23-2602/21 W 310 Lt (€ TRM-23-2602/21
W47 dB A+ °C0/+8 W47 dB A+ °C0/+8 W47 dB A+ °C0/+8

€ 1765 € 2153 € 2254
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Hot / Cold Banquet Trolley
Sicak / Soguk Banket Arabasi

Banket dolaplari, pisiriimis yemeklerin servis dncesinde ideal sicaklikta tutulmasini
saglayan profesyonel ekipmanlardir. Yuksek 1isi yalitimi, guclu isitma sistemi ve
paslanmaz celik yapisi ile uzun sureli dayanikliik sunar. Hareketli tekerlekleri
sayesinde kolay tasinabilir, genis ic hacmiyle yuksek kapasitede servis imkani saglar.

Banqguet cabinets are designed to keep cooked meals at the ideal serving tempera-
ture before service. With high thermal insulation, a powerful heating system, and a
full stainless-steel body, they ensure long-lasting durability. The mobile structure
provides easy transport, while the large interior capacity allows efficient meal service
in professional kitchens and catering operations.

Teknik Technical
Ozellikler Specifications
® ®
- Tamami paslanmaz celik i¢ ve dis gdvde. Statik veya fan destekli - Full stainless-steel interior and exterior construction. Static or fan-assisted
Isitma sistemi. heating system.
- Termostat kontrollU sicaklik ayari. Isi yalitimli gift cidarl yapi. - Thermostat-controlled temperature adjustment. Double-wall insulated
- Tepsiveya GN kap uyumlu raf sistemi. body.
- Kolay temizlenebilir i¢ yUzey. Tasima kolaylgi saglayan tekerlekli - Rack system compatible with trays or GN pans. Easy-to-clean interior
yapl. surfaces.
- Enerji tasarruflu, sessiz calisma. - Mobile design with heavy-duty castor wheels. Energy-efficient and quiet
- Istege bagli nem kontrol sistemi. operation.

- Optional humidity control system.

@ — S-CSA

inox




4 CS.BNK.700.KSI.P
» 715 x 900 x 1820

& 745 x 940 x 1970

% 715 x 870 x 1910

4 CS.BNK.700.USI.P

&8 745 x 910 x 2060

& 220v-50 0,13 Hz

A 130 kg

& 220v-500,13 Hz

A 130 kg

°C 0/+90 C°

°C0/+90C°

2/126 Raf /50mm Raf Arasi

2/126 Raf /50mm Raf Arasi

€ 2125

€ 2050

&/

]
e

4 CS.BNK.700.SO

% 695 x 850 x 2085 €8 725 x 890 x 2235

4 CS.ABA.6.2/1

»* 840 x 920 x 1090 € 940 x 1020 x 1190

4 CS.ABA15.1/1

> 890 x 870 x 155 & 690 x 970 x 1650

# R134-404-290-600 4 130 kg

& 220v - 50 Hz /1,65kwW & 106 kg

® 220v-50 Hz /2,05 kw & 142 kg

& 220v - 50 Hz / 013kW °C0/+90C® °C 0/+90 C°
W47 dB A+ °Co/+8C° 2/1100x6 1/1 65x15
2/126 Raf /50mm Raf Arasi
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Ayran Machine

Ayran Makinesi

Krep dolaplari, krep ve tatli istasyonlarinda
malzemelerin tazeligini koruyarak servise
hazir kalmasini saglar. Kompakt vyapisi,
guclu sogutma sistemi ve paslanmaz celik
govdesiyle profesyonel mutfaklar icin ideal
bir yardimcidir. Kolay temizlenebilir ve hijye-
nik tasarimiyla kullanici konforu sunar.

The Crepe Display Cabinet preserves the
freshness of ingredients at crepe and des-
sert stations, keeping them ready for service.
lts compact structure, efficient cooling
system, and stainless-steel body make it a
reliable choice for professional kitchens.
Designed for hygiene and ease of cleaning,
it ensures both efficiency and comfort.

Teknik
Ozellikler

®

- Paslanmaz gelik govde ve i¢c hazne.

- Statik veya fan destekli sogutma sistemi. Dijital sicaklik kontrol
paneli.

- Kolay temizlenebilir, hijyenik yUzeyler. DUsUk enerji tuketimi, sessiz
calisma.

- Farkli 6lgU ve kapasite secenekleri.

Technical
Specifications

®

- Stainless steel body and interior chamber.

- Static or fan-assisted cooling system. Digital temperature control panel.

- Easy-to-clean and hygienic surfaces. Low energy consumption and quiet
operation.

- Available in various sizes and capacities.

4 CS.ARN.40

¥ 600 x 600 x 1570 8 640 x 790 x 1490
# R 134 - 404 - 290 - 600 A 85kg

& 220v - 50 Hz 4 Elk. (Electric)

w 40 Lt (€ TRM-23-2602/21
W-47dB A+ °C0/+8

€ 2075

Water Dispencer

Su Sebili

Sebiller, icme suyunu hijyenik kosullarda
ideal sicaklikta sunmak icin tasarlanmistir.
Paslanmaz celik govdesi, yuksek verimli
sogutma sistemi ve ergonomik musluklari
sayesinde uzun omurlu kullanim saglar.
Restoran, okul, fabrika ve ofis gibi toplu
tuketim alanlariicin uygundur.

Water dispensers are designed to provide
drinking water at an ideal temperature
under hygienic conditions. With a stain-
less-steel body, high-efficiency cooling
system, and ergonomic taps, they are per-
fect for long-term use in restaurants,
schools, factories, and offices.

Teknik
Ozellikler

®

- Paslanmaz celik i¢ ve dis gdvde. Hizli sogutma ve enerji tasarrufu
saglayan sistem.

- Farkli musluk sayisi ve kapasite secenekleri. Kolay temizlenebilir,
hijyenik yapi.

- Ayarlanabilir termostat. Sessiz ve verimli calisma.

- Dayanikli, uzun é&murld tasarim.

Technical
Specifications

®

- Full stainless-steel body and interior chamber. Static or fan-assisted
cooling system.

- Digital temperature control panel. Refrigerated GN pan section on top.

- Wide and durable work surface.

- Easy-to-clean and hygienic design. Available in various sizes and
capacities.

£
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4 CS.SBL.4562

» 460 x 630 x 1500 &3 490 x 670 x 1635
#: R134 - 404 - 290 - 600 A 85kg

@ 220v - 50 Hz 4 Elk. (Electric)
w 80 Lt € TRM-23-2602/21
W47 dB A+ °C0/+8

€ 1553
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Salad Bar Unit
Salatbar Unitesi

inox

Salat Bar uniteleri, taze sebze, meze ve salata urunlerinin sergilenmesi ve soguk ortamda
korunmasi icin tasarlanmistir. Paslanmaz celik gévde, hijyenik ylUzeyler ve verimli sogutma
sistemi ile uzun sureli kullanim saglar. Sik tasarimi sayesinde restoran, otel ve kafeteryalarda

estetik bir sunum alani olusturur.

Salad Bar units are designed for displaying and preserving fresh vegetables, appetizers, and
salad ingredients under ideal cold conditions. Featuring a stainless-steel body, hygienic surfac-
es, and an efficient cooling system, they ensure durability and modern presentation in restau-

rants, hotels, and cafeterias.

Teknik
Ozellikler

®

- Paslanmaz celik i¢ ve dis gdvde.

- Statik veya fanli sogutma sistemi.

- Seffaf cam koruma veya pleksi Ust yapi opsiyonu.
-GN kaplara uyumlu hazne olguleri.

- Ayarlanabilir termostat.

- Tekerlekli veya sabit ayakli model segenekleri.

- Enerji tasarruflu ve sessiz ¢calisma.

Technical
Specifications

- Stainless steel inner and outer body.

- Static or fan-assisted cooling system.

- Transparent glass or plexiglass top option.
- Compatible with GN pans.

- Adjustable thermostat.

- Available with fixed legs or castor wheels.
- Energy-saving and quiet operation.

W e & T
\

4 KRCS-ASBU 1270-304

3 1200x700x850/1495 &% 1240 x 785 x 1645

4 KRCS-ASBU 1470-304

% 1500x700x850/1495 & 1540x785x1645

4 KRCS-ASBU 1670-304

¥ 1500x700x850/1495 2 1840 x 785 x 1645

# R134 - 404 -290-600 4 30 kg

# R134-404-290-600 @ 42Kkg

# R134-404-290-600 @& 52kg

® 220v -50 Hz / 021kW 4 Elk. (Electric)

® 220v - 50 Hz/026kW 4 Elk. (Electric)

® 220v - 50 Hz / 0,30kW 4 Elk. (Electric)

= 110 Lt € TRM-23-2602/21

W 210 Lt (€ TRM-23-2602/21

= 310 Lt € TRM-23-2602/21

3GNIN °C0/+8

€ 2375

4 GN/1 °C0/+8

€ 2288

5GN1/1 °C0/+8

 €£3400
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Dairy And Produce Refrigerators / Diplay Cabinet / Cake Cabinet
SUtluk & Manav Dolabi / Reyon Dolap / Pasta Dolabi

Derin kanalli ydzeyiyle fazla yagi uzaklastirir, lezzeti muhurler. Profesyonel mutfaklarda
et ve sebzelerde Ustun pisirme performansi sunar.

Deep-ridged surface drains excess fat while sealing in flavor. Delivers exceptional cook-
ing performance for meats and vegetables in professional kitchens.




inox

4 PERDELI SUTLUK 4 KAPILI SUTLUK 4 MANAV DOLABI

Ozel Olcu ile Siparis Alinmaktadir Ozel Olcu ile Siparis Ainmaktadir Ozel Olcti lle Siparis Alinmaktadir

4 PASTA DOLABI BOMBE 4 PASTA DOLABI DUZ 4 REYON DOLAP

Ozel Olcu ile Siparis Alinmaktadir Ozel Olcu ile Siparis Ainmaktadir Ozel Olcu lle Siparis Ainmaktadir
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Teknik Servis

Sehir Firma ismi Telefon
Adana Akray Isi Teknik +90 532 685 91 56
Adana Adanus Teknik +90 537 362 89 20
Adana Haci Veli Cakantimor +90 536 345 38 59
Adana Gursoy End +90 532 764 37 79
Afyon Buz Teknik +90 536 775 27 99
Afyon Alkan Ticaret +90 532156 84 10
Aksaray Arda Teknik +90 542 21214 28
Ankara Ari Teknik +90 506 155 97 24
Ankara Nesa End +90 532 060 7196
Antalya Ali Unlt Unla Teknik +90 533 356 67 67
Antalya Cinar 60 Mutfak +90 53319124 78
Antalya Elit Teknik +90 549 674 27 93
Ardahan Buzpan EnduUstriyel +90 532167 34 92
Artvin Atmaca End +90 507 551 31 44
Aydin Geng Sogutma +90 542 39170 98
Aydin Geng Sogutma +90 544 21159 78
Balikesir Adil Akdag +90 534 683 95 32
Balikesir Atasoy Teknik 190 546 484 84 44
Balikesir Meksas End +90 532 286 55 17
Bartin isotem Endustriyel +90 546 510 45 41
Batman Basaran Teknik +90 506 319 88 15
Bayburt Global Teknik +90 530 475 2190
Bitlis Tarik Bingol +90 533 367 94 49
Bitlis Cinoglu +90 537 685 76 92
Bodrum istanbul Mihendislik +90 532 325 59 15
Bolu Ataoglu Sogutma +90 541 495 45 24
Burdur Ceylan Sogutma +90 544 646 65 46
Burdur Mehmet Ataseven +90 542 514 24 41
Bursa Horeca EndUstriyel +90 540 044 16 00
Bursa Tipi Teknik +90 532 792 34 84
Bursa ideal Sogutma +90 538 570 77 93
Canakkale Biga Ege Teknik +90 542 45516 42
Canakkale Emre Teknik +90 546 545 58 16
Cankiri Akbiyik Teknik +90 542 313 50 87
Corlu Pro Teknik +90 544 275 9713
Corlu Kaya Teknik +90 544 600 8718
Corum Ceylan Sogutma +90 53571294 13
Corum Akgul Sogutma +90 532 275 08 79
Denizli Ontek Endustriyel +90 507 981 44 01
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Sehir Firma ismi Telefon
Denizli Mazioglu Teknik +90 258 225 57 46
Denizli Dnz Elektro Gaz +90 532 626 40 02
Diyarbakir Oz Sogutma +90 532 548 34 71
Diyarbakir As Teknik +90 534 460 0918
Duzce Akdag Sogutma +90 533 616 89 21
Duzce Oktay Sener +90 536 766 11 69
Edirne Engin Teknik +90 541557 08 72
Edirne Maksel Teknik +90 533146 97 82
Elazig Yavuz Sogutma +90 533 47529 70
Erzincan Ozel Sogutma +90 535 305 53 59
Erzurum Ayber Teknik +90 536 422 71 60
Erzurum Faz Teknik +90 545 698 32 86
Erzurum inoks Servis +90 544 361 2110
Eskisehir Kocoglu Teknik +90 535 565 26 12
Eskisehir Nisa Teknik +90 554 526 11 26
Eskisehir Elit Teknik +90 549 674 27 93
Gaziantep Isik Sogutma +90 536 676 27 27
Gaziantep Yildiz Sogutma +90 542 72148 58
Gebze Gokeelik Mutfak +90 537 24258 57
Giresun Avcll Teknik +90 530 294 22 95
Hakkari Ozlem Sodutma +90 544 35120 29
Hatay inotech-Mutfark Endust. +90 545 620 31 31
Isparta Orjinal Sogutma +90 546 479 62 22
Isparta Mehmet Ataseven +90 542 514 24 41
istanbul (Anadolu) Ridvan End. +90 533 298 00 42
istanbul (Anadolu) Bossan Sogutma +90 542 626 26 16
istanbul (Avrupa) Delta Sogutma +90 541243 40 01
istanbul (Avrupa) Ali Turgut +90 536 6752318
izmir Ser-Bi Teknik +90 554 186 09 04
izmir Ermak Endustriyel +90 532 605 01 40
I§dir Ozel Bakim +90 542 89515 46
Igdir Kardes Teknik +90 541 440 76 76
Kahramanmaras Zendello +90 530 671 65 84
Karabuk is Teknik +90 535 779 47 64
Karabuk Arda Endustriyel +90 544 41612 20
Kastamonu Kms Teknik +90 543 285 20 37
Kayseri Demir Teknik +90 53591117 61
Kayseri Elbiz Teknik +90 530 430 49 99
Kayseri Asser Teknik +90 535 600 56 27




Teknik Servis

Sehir Firma ismi Telefon
Kocaeli Akmitek +90 532 442 00 26
Konya Bay Teknik +90 543 859 43 34
Konya Efor Teknik +90 541271 89 44
KUtahya Ustam Ticaret +90 50510218 67
Kitahya Servis Kurdu +90 539 579 59 62
Malatya Burhak EndUstriyel +90 544 335 84 44
Malatya Em-Ha +90 532 766 91 01
Manisa Manisa Teknik +90 537 266 25 63
Manisa Cinar Mutfak +90 555 583 74 74
Manisa Sepetoglu +90 552 696 15 95
Mardin Azak Teknik +90 536 43717 69
Mardin BUdUn Elektrik +90 544 327 50 30
Marmaris Asinoks Endustritel +90 554 120 71 48
Mersin Onur +90 531 847 40 37
Mersin Ysr RedUktor +90 544 474 61 2]
Mersin Balkan Sogutma +90 532156 84 10
Mersin Denpa Ticaret +90 533 338 37 70
Mersin Keskin Sogutma +90 537 486 25 09
Mugla Teknoser EndUstriyel +90 537 338 68 34
Mudla Fenyy Teknik +90 533 365 84 66
Mus irfanoglu Mutfak +90 532 796 26 14
Mus Tarik Korkmaz +90 533 367 94 49
Nevsehir Alstar +90 535 84513 09
Nigde Ari Sogutma +90 532 706 56 26
Nigde Cadan Endustriyel +90 542 519 34 22
Ordu Karakoc Teknik +90 552 452 44 55
Ordu Egemen Endustiryel +90 536 572 94 77
Rize Atmaca EndUstriyel +90 507 551 31 44
Rize Havuz Sogutma +90 544 850 53 O1
Sakarya Sakarya Teknik +90 537 929 00 01
Samsun EyUp Senel +90 546 546 50 82
Samsun Ayhan Memis +90 544 907 89 02
Siirt Eko Sogutma +90 542 214 64 21
Sinop Oktay S6nmez +90 541 491 39 92
Sinop Csa Inox +90 530 224 68 88
Sivas Dnz Teknik +90 532 626 40 02
Sivas Ucgen Mutfak +90 543 622 34 23
Sanliurfa Firat Teknik +90 543 274 41 37
Sanliurfa Cullu Teknik +90 542 212 99 80
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Teknik Servis

Sehir Firma ismi Telefon
Sirnak Kar Sogutma +90 543 61177 20
Tekirdag Maksel Teknik +90 533146 97 82
Tokat Merkez Teknik +90 507 048 33 75
Trabzon Trabzon Teknik +90 532 736 4377
Trabzon Kavalcioglu Teknik +90 530 081 69 61
Trabzon inoksprofessional End. +90 530 822 26 87
Usak Karag6z Teknik +90 536 230 71 41
Van Turan Sontur +90 544 860 54 41
Van Ozgultepe Teknik +90 542 28128 33
Yalova Celalettin Ozturk +90 532 397 43 00
Yalova Can Sogutma +90 553 870 55 56
Yozgat Cagdas Elektrik +90 535 426 47 05
Zonguldak Glnaydin Teknik +90 54174100 67
Zonguldak Ayyildiz Teknik +90 535 568 45 80
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lletisim Bilgileri

ﬁ Maruf K&yl Mevkii 6 nolu Cd. 102. Ada No:6 ickapi No:1 O.S.B
Boyabat / SINOP

A Yeni Mah. Cebeci Cad. No:72 Kugukkoy -
Gaziosmanpasa / istanbul

@ CESA Sogutma CGmbH 55299 Nackenheim
Karolingerstr. 2

info@karacan.com
E karacasan.sinop@karacasan.com
info@cesasoguma.com.tr

+90 537 562 45 38
+90 212 477 57 00

% +90 212 650 45 24
+90 212 477 5717
+49 176 475 609 94

Biz, sadece Uretmiyoruz. Gelistiriyor, sadelestiriyor, iyilestiriyoruz. Gastronomi sek-

torunun temposuna ayak uydurmakla kalmayip, o tempoyu daha verimli, daha

akicl ve daha estetik hale getirmek icin calisiyoruz.
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