NATIONAL FREE SERVICE HOTLINE

400-006-0543

SHANDONG EDDYSEN

COMMERCIAL CATERING EQUIPMENT CO.,LTD.

Add: The East Industry Park, Xingfu Town, Boxing Country, Shandong Province, China
Tel:+86 543-2583777 2582777 8566777 8566888 2880348

Fax: +86 543-2880187
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COMPANY PROFILE

Shandong Eddysen Commercia Catering Equipment Co,
Ltd.. is the premier manufacturer and supplier of the com-
mercial kitchen equipment, established in April, 2008, is lo-
cated in China "Commercial Kitchen Capital” , Xingfutown,
Shandong province. It only takes 2 hour’ s drive from Qing-
dao airport or Qingdao sea-port to our Factory. As a lead-
ing manufacturer, we constantly focus and invest heavily in
research & industrial design, by applying the advanced in-
telligent equipment like AccurPress from Canada, MADA
from Japan, Salvagnini from Italy, and Taiwan. Laifu CNC
turret punching and bending, which make sure the stable
and reliable production quality control and process tech-
nics. Our full-range & high-quality products cover kitchen
refrigeration, chest freezer, beverage coolerdisplay
cooker, food steamer cabinet, commercial disinfection cab-
inet, banquet warming cart etc. Our factory has passed
ISO 9001-2008 International Quality Management System
Certification 1SO 14001 Environmental Management
System Certification and GB/T18001 Occupational Health
and Safety Management Certification.

With nearly 20 years’ experience of manufacturing com-
mercial kitchen equipment, and over 10 years OEM/OD.
M/PRIVATE LABEI experiences for oversea markets. With
80,000m? Factory Area, 200,000 units/year production ca-
pacity, reliable quality and fast delivery. Eddysen is current-
ly a family-owned group companies, with headquarter and
production base in Shandong, subsidiaries including Han
zhou Eddysen Commercial Catering Equipment Corp, and
Shandong Aibai Electric Appliance Co., Ltd. and etc.
Eddysen is dedicated to supporting our esteemed custom-
ers with qualified products and services as well as the com-
petitive cost. We are your first-choice supplier that are
more committed to quality, stability, and loyalty!
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202 3 Global strategy, focus on the future

The wholly-owned subsidiary -Hangzhou Eddy-
sen Commercial Catering Equipment Co, Ltd es-
tablished. A brand-new operational headquarters
emerged. Leveraging the natural cross-border
e-commerce environment of Hangzhou, Eddysen
aim globally, entering a new era of expansion

2022 The wholly-owned

Honorary Qualifications

Commercial Catering E

The market demand is constantly increasing, fac-
tory has a tight production schedule, and higher
production pressure, however, there is a shortage
of labor. To solve this problem, the company in-
troduced the ABB. intelligent industrial robot
lines.

The wholl d subsidiary -St 'l
2021 Import & Export Co., Ltd. Established

The wholly-owned subsidiary -Shandong Aiber
Import &Export Co,, Ltd. Established, better serve
the global markets.

The 3rd expansion of factory area,
201 9 new modern plant is put into use

Built the brand new modern plant that integrates
large-sale production and warehousing.

201 6 Introduced Salvagnii

Keep investing heavily on R&D, and introduced
intelligent equipment like AccurPress from
Canada, MADA from Japan, Salvagnini from ltaly.

The market demand is constantly increasing, fac-
tory has a tight production schedule, and higher
production pressure, however, there is a shortage
of labor. To solve this problem, the company in-
troduced the ABB. intelligent industrial robot
lines.

Stable higher quality and competitive prices have
allowed us to continuously expand our market
share, resulting in product demand exceeding
supply. The company has decided to expand our
factory for the second time.

2009 The 1st expansion of factory area

The company's products are in short supply due
to good product quality and commercial reputa-
tion. The company decided to expand factory.
This Is the first factory expansion and has laid a
solid foundation for the development of future
enterprises.

2 006 Eddysen Established

The first generation of YIDEXIN Manufacturing
Base established.
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Salvagnini flexible bending center

Fully automatic laser cutting machine

Automatic welding robot

Fully automatic CNC punching machine

Steamed Cabinet Series

Llnzxm COMMERCIAL KITCHEN APPLIANCE

Sterilizer Cabinet Series

04 EBJ-DRS Benley Economic Steamer Cabinet 18  XRTPA Flat-Door A Sterilizer Cabinet
05 EBA-DRS Benley Automatic Steamer Cabinet 19  XRTPB Flat-Door B (Glass Door)
06  EBI-DRS Benley Intelligent Steamer Cabinet 20 XRTPC Flat-Door C(All use 304)
07 EB-CNGS Benley Gas Steamer Cabinet 21 XRTP-720 Three temperature disinfection cabinet
08  EFP-DRS Deluxe Fingerprint Resistant Steamer Cabinet 22 XRTPFA Fingerprint Resistant-A
09 EAB-DRS Engineering Automatic Steamer Cabinet 23 XRTPFB Fingerprint Resistant-B
10 EDI-DRS Deluxe Intelligent Steamer Cabinet 24 XRTPFC Fingerprint Resistant-C
11 EML-DRS Electric Multi-layer Steamer Cabinet 25 XRTPFD Fingerprint Resistant-D
12 EFP-CNGS Fingerprint Resistant Gas Steamer Cabinet 26 XRTPFE Fingerprint Resistant-E
13 EML-CNGS layer Gas Steamer Cabinet (CNG) 27 XRTPMA MELAMINE -A
14 E-DMS MINI Steamer Cabinet 28 XRTPMB MELAMINE -B
15 EGA-DRS Visual glass door intelligent steaming car 29 XZTP-MB MELAMINE -C(With ozone)
16 E-DSR Trolley-type Large Steam Room 30 XRTPEA Engineering -A
17 DSR Trolley-type Large Steam Room 31 XRTPEB Engineering -B
32 XRTPEC Engineering -C
33 XRTP-720CA Cart type disinfection cabinet
34 XRTP-VK Knife and vegetable holder disinfection cabinet
35  XRTPW Workbench disinfection Cabinet
Banquet Cart Series
36 E450/E900BCM Upright Foaming Machenical Style Banquet Cart 41 E450/E900-BCGT Glass Banquet Trolley
37 E450/E900BC Upright Foaming Intelligent Style Banquet Cart 42 E900-BCMO02/12 Mini Banquet Cart
38 E600 4D Glass Visual Style Banquet Cart 43 E250-BCWO02/11 Electric Banquet Cart-C
39 E528-BCG Double Glass Doors (Up&Bottom) Banquet Cart 44 E300-BCWO1/11 Horizontal Banquet Cart-A
40 E450/E900-BCG Glass Banquet Cart 45 E234-BCW02/11 Horizontal Banquet Cart-B

4 Refrigerator Series

ECUR E Serie Workbench Refrigerator (Air Cooling)

EDUR E Serie Workbench Refrigerator (Direct Cooling)
QDUR Q Serie Workbench Refrigerator (Direct Cooling)
XSDUR S Serie Workbench Refrigerator (Direct Cooling)
ECUF E Serie Workbench Freezer (Air Cooling)

EDUF E Serie Workbench Freezer (Direct Cooling)

QDUF Q Serie Workbench Freezer (Direct cooling)

XSDUF S Serie Workbench Freezer (Direct cooling)

ECUR EDTR FAN COOLING E SERIE SALAD TABLE FRIDGE
XSDUF S SERIE STATIC COOLING SALAD TABLE FRIDGE

JE T ST ST BT BT S QY N Y
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EDTR E Serie Display Fridge (Direct Cocling)
ECTRE Serie Display Fridge (Air Cacling)

QDTR Q Serie Display Fridge (Direct Cooling )
XSDTR S Serie Display Fridge (Direct Cooling )
EDTR E Serie Upright Refrigerator (Direct Cooling)
ECTR E Serie Upright Refrigerator Air Cooling
QDTR Q Serie Upright Refrigerator Direct Cooling
XSDTR§ Serie Upright Refrigerator Direct Cooling
EDTF E Serie Upright Freezer (Direct Cooling)
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ECTF E Sesie Upright Fridge Freezer Air-cooling

QDTF Q Serie Upright Freezer Direct Cooling

XSDTF § Serie Upright Freezer Direct Cooling

ECTRF E Serie Upright Fridge Dual Temp. Air Cooling

69 EDTRF E Serie Upright Fridge Dual Temp. Direct Cocling

70 QDTRF Q Serie Upright Fridge Dual Temp. (Direct Cooling)
XSDTRF $ Serie Upright Fridge Dual Temp. (Direct Cooling)
EDUF E Serie Combi-refrigeration Fridge (Static Cooling)
BEC BLASTER CHILLER
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COMMERCIAL CATERING EQUIPMENT

oEBJ-DRS

Benley Economic Steamer Cabinet

The Steamer Cabinet adopts the popular design
concept of kitchen utensils to make the machine easy
and fast to operate. The machine is made of
high-quality plates, which has a smooth& beautiful
appearance, sanitation, cleanliness, energy saving and
safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3cm,
excellent thermal insulation effect.

2. AUTOFILL function, anti-dry-burning

3. SUS304 electric heating pipe, pure copper vapor cap
4. New multiple airbags, embedded silicone door seal,
securely sealed

5. Six bolt large hinge, more sturdy and durable

6. There are supporting ribs on both sides of the
cabinet, which are durable and do not deform.

7. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food,
steamed bread, corn, potatoes, fish and other foods,
and can also be used as high-temperature steam
sterilization for meals and tea sets.

It is widely used in mining areas, factories,
schools/Universities,  institutions,  troops,  hotels,
restaurants, hotels, individuals and etc. It is an ideal and
convenient multi-functional kitchen equipment.

i

oEBA-DRS

Benley Automatic Steamer Cabinet

The Steamer Cabinet adopts the popular design concept
of kitchen utensils to make the machine easy and fast to
operate. The machine is made of high-quality plates,
which has a smooth& beautiful appearance, sanitation,
cleanliness, energy saving and safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3cm,
excellent thermal insulation effect.

2. AUTOFILL function, equipped with water-shortage then
power-off protection function,, anti-dry-burning, and is
safer and more reliable to use.

3. SUS304 electric heating pipe, pure copper vapor cap

4. New multiple airbags, embedded silicone door seal,
securely sealed

5. Six bolt large hinge, more sturdy and durable

6. There are supporting ribs on both sides of the cabinet,
which are durable and do not deform.

7. The rotating bidirectional timer & temperature
controller function allows for free adjustment of
temperature and time, making it more practical and worry
free.

8. You can easily switch between Manual Mode and
Automatic Mode freely, and there is always one that you
like.

9. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food,
steamed bread, corn, potatoes, fish and other foods, and
can also be used as high-temperature steam sterilization
for meals and tea sets
It is widely used in mining areas, factories, schools /
Universities, institutions, troops, hotels, restaurants, hotels,
individuals and etc. It is an ideal and convenient
multi-functional kitchen equipment.

ley Economic Stea Cabinet Technical Parameter
Model Trays |Cabinet Size(mm) gglvs(ejr \R/gllteadge Capacity Ve,/raégdrepm gr‘recauléter Steam Inlet | Tray Size(mm) PY:s@S{e Net Weight|
_DRS- >G5
oo s | s [ ewonas o
EBJiDRsis 8 695*615*1155 Faull o .
moiEn 2-220v 34
EBJ-DRS-10 10 695*615*1325 3%g
EBJ-DRS-12 2 695*615*1495 | 12kW 46kg
EBJ-DRS-12V/ 12 495*815*1495 12kw 44kg
(Vertical type)
Y-shaped
EBJ-DRS-20 20 | 1390*615*1355 | 12kw*2 . 57kg
AKG/Tray <4kPa connection | DN 20mm 400*600*50 |<0.02mPa
EBJ-DRS-24 24 1390*615%1525 | 12kwW*2 thod 78kg
metho
EBJ-DRS-24V. 24 100081541525 | 12kwW*2 84kg
(Vertical type) 3~380v
EBJ-DRS-30V. 30 | 1000*815*1800 | 15kw=*2 120kg
(Vertical type)
EBJ-DRS-36V. 36 | 1580*815*1525 | 12kw=*3 145kg
(Vertical type)
EBJ-DRS-45V 45 | 1580*815*1800 | 15kW*3 164kg
(Vertical type)
EBJ-DRS-48 48 | 1420%1025*1590 |12kW*4 187kg

041 EDDYSEN

enley Automatic Steamer Cabinet

Technical Parameter

Model Trays | Cabinet Size(mm) ggtﬁgr \R/gt[{eadge Capacity vafetgsrdpepm g‘rrecau;ter Steam Inlet | Tray Size(mm) P\r/:sgaie Net Weight
EBA-DRS-6 6 695*615*1185 3~380v 36kg
EBA-DRS-8 8 695*615*1355 9kW or 43kg
EBA-DRS-10 10 695*615*1525 2~220v 47kg

Y-shaped
EBA-DRS-12 12 695*615*1695 52kg
12kW 4KG/Tray <4kPa connection | DN 20mm | 400*600*50 | £0.02mPa

EBA-DRS-12V 12 495*81591695 52Kg
(Vertical type) 3-380v method

EBA-DRS-24 24 1390*615*1695 | 12kw*2 96kg
EBA-DRS-24V 24 990*815*1695 84kg
(Vertical type)

EDDYSEN I 05



COMMERCIAL CATERING EQUIPMENT

oEBI-DRS

Benley Intelligent Steamer Cabinet

The Steamer Cabinet adopts the popular design concept of
kitchen utensils to make the machine easy and fast to operate.
The machine is made of high-quality plates, which has a smooth&
beautiful appearance, sanitation, cleanliness, energy saving and
safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3cm, excellent
thermal insulation effect.

2. AUTOFILL function, equipped with water-shortage then
power-off protection function,, anti-dry-burning, and is safer and
more reliable to use.

3. SUS304 electric heating pipe, pure copper vapor cap

4. New multiple airbags, embedded silicone door seal, securely
sealed

5. Six bolt large hinge, more sturdy and durable

6. There are supporting ribs on both sides of the cabinet, which
are durable and do not deform.

7. Intelligent control touch screen, timer & temperature controller
function allows for free adjustment of temperature and time,
making it more practical and worry free.

8. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food, steamed
bread, corn, potatoes, fish and other foods, and can also be used
as high-temperature steam sterilization for meals and tea sets.

It is widely used in mining areas, factories, schools/Universities,
institutions, troops, hotels, restaurants, hotels, individuals and etc
Itis an ideal and convenient multi-functional kitchen equipment.

oEB-CNGS

Benley Gas Steamer Cabinet

The Steamer Cabinet adopts the popular design concept of
kitchen utensils to make the machine easy and fast to operate.
The machine is made of high-quality plates, which has a smooth&
beautiful appearance, sanitation, cleanliness, energy saving and
safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3cm, excellent
thermal insulation effect.

2. AUTOFILL function, anti-dry-burning

3. New multiple airbags, embedded silicone door seal, securely
sealed

4.Six bolt large hinge, more sturdy and durable

5. There are supporting ribs on both sides of the cabinet, which
are durable and do not deform.

6. Rotary electronic ignition system, pull-out ignition device.

7. Equipped with a flameout then gas cut-off protection device for
safer operation.

8. The water tank adopts a detachable and replaceable design for
easy maintenance.

9. Brake silent wheels, pure copper vapor cap

10. Highly Efficient and energy-saving, easy to operate.

Applications

It can be used for steaming rice, dim sum, sea food, steamed
bread, corn, potatoes, fish and other foods, and can also be used
as high-temperature steam sterilization for meals and tea sets.

It is widely used in mining areas, factories, schools/Universities,
institutions, troops, hotels, restaurants, hotels, individuals and etc.
It is an ideal and convenient multi-functional kitchen equipment.

Benley Gas Steamer Cabinet (CNG)

(CNG)

Technical Parameter

nley Intelligent Steamer Cabinet Technical Parameter

Model Trays | Cabinet Size(mm) Sgt;g’ Egtlleadg o | Capacity Vé}/;’aetsesrdyneput g;recauklér Steam Inlet | Tray Size(mm) PYeaSES{e Net Weight]
EBI-DRS-6 6 695*615*1185 3~380v 36kg
EBI-DRS-8 8 695*615*1355 | 9kW or 43kg
EBI-DRS-10 10 695*615*1525 2~220v 47kg

- & *615*1695 gsared 52k
EBLDRSS12 iz &5 12kW 4KG/Tray <4kPa connection | DN 20mm | 400*600*50 | <0.02mPa 9
EBI-DRS-12V 12 495*815*1695 52kg
(Vertical type) 3~380v method
EBI-DRS-24 24 1390%615*1695 | 12kW*2 96kg
EBI-DRS-24V 24 990*815*1695 84kg
(Vertical type)

06 I EDDYSEN

Number of Gas Fire bar nozzle Water Input] Gas Input | Tray Size i
Mioeld) eS| (Celamei SrEe(Gmim) airinlets | Consumption| caliber (mm) ety Pressurep Pressu’?e (r¥lm) s Ty | N&t Wil
EB-CNGS-6 6 695*660*1245 1 1.1m/hour 103 36kg
EB-CNGS-8 8 695*660*1415 1 1.1m*/hour 1.03 43kg
EB-CNGS-10 | 10 | 695*660*1585 1 11m3/hour 103 Natural 47kg
™ v *660* 3 as input Liquid gas,

EB-CNGS-12 12 695*660*1755 1 1.1m/hour 103 4KG/Tray|  <4kPa g P 40060050 iquid gas/ | 52kg
EB-CNGS-24 12 1400*660*1755 2 2.2mé/hour 103 pressure Natural Gas|  96kg
EB-CNGS-24V | 24 | 1000*860*1755 2 2 2m*/hour 0.95 2000Pa 84kg
(Vertical type)
EB-CNGS-36V | 24 | 1580*860*1755 3 3.3m*/hour 0.95 145kg
(Vertical type)

EDDYSEN I 07



COMMERCIAL CATERING EQUIPMENT

oEFP-DRS

Deluxe Fingerprint Resistant Steamer Cabinet

The Steamer Cabinet adopts the popular design
concept of kitchen utensils to make the machine easy
and fast to operate. The machine is made of
high-quality plates, which has a smooth& beautiful
appearance, sanitation, cleanliness, energy saving and
safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3cm,
excellent thermal insulation effect.

2. AUTOFILL function, anti-dry-burning

3. SUS304 electric heating pipe, pure copper vapor cap
4. New multiple airbags, embedded silicone door seal,
securely sealed

5. Six bolt large hinge, more sturdy and durable

6. There are supporting ribs on both sides of the
cabinet, which are durable and do not deform.

7. Made of high-quality fingerprint resistant stainless
steel, beautiful and practical, clean and hygienic,
convenient for daily maintenance.

8. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food,
steamed bread, corn, potatoes, fish and other foods,
and can also be used as high-temperature steam
sterilization for meals and tea sets.

It is widely used in mining areas, factories,
schools/Universities,  institutions,  troops,  hotels,
restaurants, hotels, individuals and etc. It is an ideal and
convenient multi-functional kitchen equipment.

Deluxe Fin
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rprint Resistant Steamer Cabinet

Technical Parameter

oEAB-DRS

Engineering Automatic Steamer Cabinet

The Steamer Cabinet adopts the popular design
concept of kitchen utensils to make the machine easy
and fast to operate. The machine is made of
high-quality plates, which has a smooth& beautiful
appearance, sanitation, cleanliness, energy saving and
safety.

Key Features

1. Overall foaming, thickness of insulation layer is
3.5cm, excellent thermal insulation effect.

2. AUTOFILL function, equipped with water-shortage
then power-off protection function,, anti-dry-burning,
and is safer and more reliable to use.

3. SUS304 electric heating pipe, pure copper vapor
cap

4. New multiple airbags, embedded silicone door seal,
securely sealed

5. Six bolt large hinge, more sturdy and durable

6. There are supporting ribs on both sides of the
cabinet, which are durable and do not deform.

7. The rotating bidirectional timer & temperature
controller function allows for free adjustment of
temperature and time, making it more practical and
worry free.

8. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food,
steamed bread, corn, potatoes, fish and other foods,
and can also be used as high-temperature steam
sterilization for meals and tea sets.

It is widely used in mining areas, factories, schools
/Universities, institutions, troops, hotels, restaurants,
hotels, individuals and etc. It is an ideal and convenient
multi-functional kitchen equipment.

tomatic Steamer Cabinet

Technical Parameter

Model Trays |Cabinet Size(mm) sgtv\e/gr \R/gt‘?adg o | Capacity vgfés;dpepUt g‘rrecaul!ér Steam Inlet | Tray Size(mm) P\r/easgﬁ;e Net Weight
EFP-DRS-4 4 695*615*835 3380v 27.5kg
DR 615+
EFP-DRS-6 6 695*615*1005 W o 31kg
EFP-DRS-8 8 695*615*1175 2..220v 36kg
EFP-DRS-10 10 695*615*1345 Y-shaped 39%g
EFP-DRS-12 12 695*615*1515 12kwW 4KG/Tray <4kPa connection| DN 20mm | 400*600*50 |<0.02mPa 43kg
EFP-DRS-24 24 1390*615*1545 | 12kw*2 3-380v/ method 82kg
EFP-DRS-24V 24 1000*815*1525 | 12kW 84kg
(Vertical type) 220v
EFP-DRS-36V 36 1580*815*1525 | 12kwW*2 145kg
(Vertical type)

08 I EDDYSEN

Cobinet se(mm)] 3260 | FASY | capacy | Wolet PO | GG, seam it ray izerm| prgBer, et el
EAB-DRS-6 6 705*590*1235 3~380v 51kg
EAB-DRS-8 8 705*590*1405 | 9kwW or 57kg
EAB-DRS-10 10 705*590*1575 2~220v B Y-shaped 62kg
EAB-DRS-12 ) 705°590"1745 | 12kW 4KG/Tray|  <4kPa connection| DN 20mm | 400*600*50 | <0.02mPa 67kg
EAB-DRS-24 | 24 | 1400%590*1745 3~380v method 123kg
12kW*2

EAB-DRS-24V | 24 1000*850*1405 125kg
(Vertical type)

EDDYSEN I 09



COMMERCIAL CATERING EQUIPMENT

oEDI-DRS

Deluxe Intelligent Steamer Cabinet

The Steamer Cabinet adopts the popular design concept
of kitchen utensils to make the machine easy and fast to
operate. The machine is made of high-quality plates, which
has a smooth& beautiful appearance, sanitation,
cleanliness, energy saving and safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3.5cm,
excellent thermal insulation effect.

2. AUTOFILL function, equipped with water-shortage then
power-off protection function,, anti-dry-burning, and is
safer and more reliable to use

3. SUS304 electric heating pipe, pure copper vapor cap

4. New multiple airbags, embedded silicone door seal,
securely sealed

5. Six bolt large hinge, more sturdy and durable

6. There are supporting ribs on both sides of the cabinet,
which are durable and do not deform.

7. Intelligent control touch screen, timer & temperature
controller function allows for free adjustment of
temperature and time, making it more practical and worry
free.

8. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food,
steamed bread, corn, potatoes, fish and other foods, and
can also be used as high-temperature steam sterilization
for meals and tea sets.
It is widely used in mining areas, factories, schools
/Universities, institutions, troops, hotels, restaurants, hotels,
individuals and etc. It is an ideal and convenient
multi-functional kitchen equipment.

Deluxe Intelligent Steamer Cabinet Technical Parameter

Rated | Rated

Circuit
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oEML-DRS

Electric Multi-layer Steamer Cabinet

The Steamer Cabinet adopts the popular design
concept of kitchen utensils to make the machine easy
and fast to operate. The machine is made of
high-quality plates, which has a smooth& beautiful
appearance, sanitation, cleanliness, energy saving and
safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3cm,
excellent thermal insulation effect.

2. AUTOFILL function, anti-dry-burning

3. SUS304 electric heating pipe, pure copper vapor cap
4. New multiple airbags, embedded silicone door seal,
securely sealed

5. Six bolt large hinge, more sturdy and durable

6. There are supporting ribs on both sides of the
cabinet, which are durable and do not deform

7. Layered steam cabinets with steam valve switches and
back plate outlet caps for each section.

8. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food,
steamed bread, corn, potatoes, fish and other foods,
and can also be used as high-temperature steam
sterilization for meals and tea sets.

It is widely used in mining areas, factories,
schools/Universities,  institutions, ~ troops,  hotels,
restaurants, hotels, individuals and etc. It is an ideal and
convenient multi-functional kitchen equipment.

[VIDEXIN @i

Water Input Vapor
Model Trays | Cabinet Size(mm) Power | Voltage Capacity Pressurep Brcen Tray Size(mm) | predcire (Net Weight]
EDI-DRS-6 6 720*640*1150 3~380v 51kg
EDI-DRS-8 8 720%640*1330 | 9%kW or 57kg & 5
EDIDRS-10 | 10 | 7206401490 2~220v . fsshaped 62kg Electric Multi-layer Steamer Cabinet Technical Parameter
Eo 4KG/Tra <4kPa connection | DN 20mm | 400*600*50 |<0.02mPa
EDI-DRS-12 12 720*640*1730 | 12kW g e 67kg Model Trays|Cabinet Size(mm) gg&sg Rated Voltage Capacity Vgraetsesrdpepm g‘rrecaulgér Steam Inlet | Tray Size(mm) P\’/&zﬁ?e Net Weight|
EDIDRS .2 R 2R E1430:040 50 K B D | 123kg EML-DRS-6| 6 | 715%660*1430 | 9kW | 3~380v or 2~220v Y-shaped I 44kg
EDI-DRS-24V | 24 | 1000*850*145 125kg 4KG/Tray|  <4kPa | connection| DN 20mm | 400*600%50 | £0.02mPa
(Vertical type) EML-DRS-9| 9 | 715%660*1795 | 12KW 3~380v method 79%g

10 TEDDYSEN EDDYSEN I 11



COMMERCIAL CATERING EQUIPMENT

oEFP-CNGS

Fingerprint Resistant Gas Steamer Cabinet

The Steamer Cabinet adopts the popular design concept of
kitchen utensils to make the machine easy and fast to operate.
The machine is made of high-quality plates, which has a
smooth& beautiful appearance, sanitation, cleanliness, energy
saving and safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3cm,
excellent thermal insulation effect.

2. AUTOFILL function, anti-dry-burning

3. New multiple airbags, embedded silicone door seal, securely
sealed

4. Six bolt large hinge, more sturdy and durable

5. There are supporting ribs on both sides of the cabinet, which
are durable and do not deform.

6. Rotary electronic ignition system, pull-out ignition device.

7. Equipped with a flameout then gas cut-off protection device
for safer operation.

8. The water tank adopts a detachable and replaceable design
for easy maintenance.

9. Brake silent wheels, pure copper vapor cap

10. Highly Efficient and energy-saving, easy to operate.

Applications

It can be used for steaming rice, dim sum, sea food, steamed
bread, corn, potatoes, fish and other foods, and can also be
used as high-temperature steam sterilization for meals and tea
sets.

Itis widely used in mining areas, factories, schools /Universities,
institutions, troops, hotels, restaurants, hotels, individuals and
etc. It is an ideal and convenient multi-functional kitchen
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Technical Pa

i i Number of Gas Fire bar nozzle ity|Water Inpuf| Gas Input | Tray Size i
Wioatd) | nes) (Celiei Srcim) air inlets |Consumption| caliber (mm) CapaC\W Pressure | Pressure (mm) G5 Tfprs | Vet VI
EFP-CNGS-6 6 695*660*1245 1 1.1m*hour 1.03 52kg
EFP-CNGS-8 8 695*660*1415 1 1.1m?/hour 103 58kg
EFP-CNGS-10 | 10 | 695*660*1585 1 1.1m*hour 1.03 Natural 62kg
¥ 3 *660* 3 as input i

EFP-CNGS-12 | 12 695*660*1755 1 1.1m’/hour 103 KG/Tray|  <akpa g P 400%600*50 Liquid gas/ | 66kg
EFP-CNGS-24 | 24 | 1400*660*1755 2 2.2m*/hour 1.03 pressure Natural Gas|  123kg
FFP-CNGS-24V| 24| 1000*860*1755 2 2.2m/hour 0.95 2000Pa 11tkg
(Vertical type)
EFP-CNGS-36V| 36 | 1580*860*1755 3 3.3m?/hour 0.95 128kg
(Vertical type)

oEML-CNGS

layer Gas Steamer Cabinet (CNG)

The Steamer Cabinet adopts the popular design concept
of kitchen utensils to make the machine easy and fast to
operate. The machine is made of high-quality plates,
which has a smooth& beautiful appearance, sanitation,
cleanliness, energy saving and safety.

Key Features

1. Overall foaming, thickness of insulation layer is 3cm,
excellent thermal insulation effect.

2. AUTOFILL function, anti-dry-burning

3. New multiple airbags, embedded silicone door seal,
securely sealed

4. Six bolt large hinge, more sturdy and durable

5. There are supporting ribs on both sides of the cabinet,
which are durable and do not deform.

6. Rotary electronic ignition system, pull-out ignition
device.

7. Equipped with a flameout then gas cut-off protection
device for safer operation.

8.Layered steam cabinets with steam valve switches and
back plate outlet caps for each section.

9. Brake silent wheels, pure copper vapor cap

10. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food,
steamed bread, corn, potatoes, fish and other foods, and
can also be used as high-temperature steam sterilization
for meals and tea sets.

It is widely used in mining areas, factories, schools
/Universities, institutions, troops, hotels, restaurants,
hotels, individuals and etc. It is an ideal and convenient
multi-functional kitchen

layer Gas Steamer Cabinet (CNG)

[vioexnvarn

Technical P
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ode vy Cainet it Ml Soe g o | Capacitatr puf G T/ | Gas Ty et e
FULENSS65) 6 | 715v660+1245 65kg
EML-CNGS-6G PR Natural )

E(s‘fszﬁg:”% b | TresoTe 1 1Am*/hour 103 |AKG/Tray| sdkpa gf;i;pr:t 400460050 E‘:ffa??a/s -
M 9 | 715660*1795 el 100kg
E&fég%‘%gr?G 9 | 715*660*1795 131kg
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EDD'SE" COMMERCIAL CATERING EQUIPMENT

oE-DMS oEGA-DRS

MINI Steamer Cabinet Visual glass door intelligent steaming car

The Steamer Cabinet adopts the popular design
concept of kitchen utensils to make the machine easy
and fast to operate. The machine is made of
high-quality stainless steel, which has a smooth&
beautiful appearance, sanitation, cleanliness, energy
saving and safety.

Key Features
1. Overall foaming, thickness of insulation layer is 4.5cm,
excellent thermal insulation effect

2.S11S304 electric heating pir\a RuUCe Copnervapar cap

3. New multiple airbags, embedded silicone door seal,
securely sealed

4. Six bolt large hinge, more sturdy and durable

5. There are supporting ribs on both sides of the
cabinet, which are durable and do not deform ~
6. Small size, convenient installation

7. Highly Efficient and energy-saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food,
steamed bread, corn, potatoes, fish and other foods,
and can also be used as high-temperature steam

sterilization for meals and tea sets.

It is the perfect solution for families, micro high-end
canteens, private clubs, high-end yachts, RVs, etc. It is
an ideal and convenient multi-functional kitchen
equipment.

This steaming car adopts the modern and popular design concept of kitchen utensils, and the machine operation is simple and convenient. This machine
is made of high-quality stainless steel plate material and a visible glass door, with a smooth and beautiful appearance, user-friendly design, easy cleaning
and hygiene, energy-saving and safety.

Key Features

eFully intelligent design, computer version control

elnsulation layer material: rubber sponge, thickness 1cm

e Self suction water inlet device with high thermal efficiency

eAluminum injection electric heating tube

eNew type of safety multi airbag embedded silicone door seal, securely sealed

eStainless steel doors are more sturdy and durable than chains

eHumanized design, versatile adjustable legs, can be fixed by lowering the supporting feet, and can be moved by retracting the supporting feet
eUnique heating plate design, efficient, durable, and easy to maintain

ERES ERE S BRRE Applications
This rice steamer can be used to steam rice, seafood, Mantou Dim sum, soup, corn, potatoes, fish and other foods, as well as high-temperature steam

sterilization of meals and tea sets. It is the perfect solution for families, micro high-end canteens, private clubs, high-end yachts and motorhomes, and is
an ideal and convenient multi-functional kitchen equipment.

MINI Steamer Cabinet Technical Parameter

Visual glass door intelligent steaming car Technical Parameter
Model Trays | Cabinet Size(mm) ‘ Rated Power It Capacity WS e Tray Size P\a\e M iero vy Net Weight g g g

; Voltage ressue materi] Thitkness Rated Water Input Plate | Insulation layer
EBA-DMS-4 | 4Trays | 380*560*785 2kw 2~220v | 2KG/Tray | Manual Water-filing | 300400*50mm | SUS201 3em 239%g Model Cabinet Size(mm) Rated Power Voltage | CaPacity s TraySize | thicknese | et Weight
EBA-DMS-6 6 Trays 380*560*995 3kw 2~220v | 2KG/Tray | Manual Water-filling | 300*400*50mm | SUS201 3cm 28.6kg ‘ EGA-DRS l 655*560*610 l 3kw ‘ 2~220v l 1.5KG/Tray ‘Self suction water inlet | 350*250*50mm l SUS201 lcm ‘ 43.5kg ‘
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COMMERCIAL CATERING EQUIPMENT

oE-DSR
Trolley-type Large Steam Room

Trolley-type Large Steam Room

The trolley-type large steam room is made of high-quality stainless steel, which has a smooth& beautiful appearance, sanitation, cleanliness, energy saving
and safety. A steaming room can be equipped with two to more steaming carts, each time two carts are steamed, which can be pushed out and then
replace with new steaming cart, greatly saving time. It is very suitable for large commercial kitchens and large banquets

Key Features

1. The overall foaming, foaming layer thickness 5.5cm, 6¢cm. energy saving and environmental protection
2. Automatic water, pressure relief valve, water shortage protection, automatic power off

3. New multi-air bag, embedded silicone door seal, secure seal

4. Energy-saving stainless steel heating tube, pure copper vapor cap

5. The use of high-quality imported electronic originals, more safe and reliable, more convenient to use
6. Temperature display, fault display alarm

7. A variety of mode selection, intelligent touch, one-click operation

8. Portable cart, separable tray rack, food delivery is cheap

9. Stamping forming stainless steel steamer, support bar durable

10. Highly efficiency and energy saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food, steamed bread, corn, potatoes, fish and other foods, and can also be used as high-temperature steam
sterilization for meals and tea sets.

It is widely used in mining areas, factories, schools/Universities, institutions, troops, hotels, restaurants, hotels, individuals and etc. It is an ideal and
convenient multi-functional kitchens.

Benley Automatic Steamer Cabinet Technical Parameter

Rated | Rated Water Input | Circuit Vapor
Model Trays |Cabinet Size(mm) Power | Voltage Capacity Pressurep Breaker |oteam Inlet | Tray Size(mm) Presgure Net Weight|
= 41075+ ~
DoRicd 24 | WHONOT5AE25 | 24kW | 3-380/ | o) cakpa DN 20mm | 400460050 | <0.02mpa |39
DSR-30 30 1170*1075*2080 | 30kwW 50Hz 52kg
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oDSR
Trolley-type Large Steam Room

Trolley-type Large Steam Room

The trolley-type large steam room is made of high-quality stainless steel, which has a smooth& beautiful appearance, sanitation, cleanliness, energy saving
and safety. A steaming room can be equipped with two to more steaming carts, each time two carts are steamed, which can be pushed out and then
replace with new steaming cart, greatly saving time. It is very suitable for large commercial kitchens and large banquets

Key Features

1. The overall foaming, foaming layer thickness 5.5cm, 6¢cm. energy saving and environmental protection
2. Automatic water, pressure relief valve, water shortage protection, automatic power off

3. New multi-air bag, embedded silicone door seal, secure seal

4. Energy-saving stainless steel heating tube, pure copper vapor cap

5. The use of high-quality imported electronic originals, more safe and reliable, more convenient to use
6. Temperature display, fault display alarm

7. A variety of mode selection, intelligent touch, one-click operation

8. Portable cart, separable tray rack, food delivery is cheap

9. Stamping forming stainless steel steamer, support bar durable

10. Highly efficiency and energy saving, easy to operate

Applications

It can be used for steaming rice, dim sum, sea food, steamed bread, corn, potatoes, fish and other foods, and can also be used as high-temperature steam
sterilization for meals and tea sets.

It is widely used in mining areas, factories, schools/Universities, institutions, troops, hotels, restaurants, hotels, individuals and etc. It is an ideal and
convenient multi-functional kitchens.

nley Automatic Steamer Cabinet Technical Parameter
Model Trays |Cabinet Size(mm) ngffgr \R/?)t]teadge Capacity VPv?etgsru‘rnepUt gv‘recaul!ter Steam Inlet | Tray Size(mm) P\r/easga;'e Net Weight
B " - » . Y-shaped
DSR-48 48 1790*1075*1825 | 24kW*2 | 3~380v/ IKG/Tray|  <4kPa Connection| DN 20mm | 400%600%50 | <0.02mPa 47kg
DSR-60 60 | 179010752080 | 30kwW*2| 50Hz i 96k
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COMMERCIAL CATERING EQUIPMENT

o XRTPA

Flat-Door A Sterilizer Cabinet

This flat-door sterilizer cabinet is made of high quality SUS201
and Tempered glass, Single door or double doors are all
available according to your demand, the built-in grille
Multilayer adjustable. Through the cycle of high temperature,
it penetrates the cell membrane of microorganisms, destroys
the DNA structure of various bacteria, parasites, and other
pathogenic organisms, destroys their nucleic acid molecular
bonds, and causes bacteria to immediately die or unable to
reproduce, thus achieving the effect of disinfection and
sterilization. Destroy and alter the DNA (deoxyribonucleic
acid) structure of microorganisms to achieve the goal of
sterilization, and effectively kil the intestine Pathogenic
bacteria, pathogenic yeast and suppurative coccus and other
bacteria.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 125C;

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design, made entirely of stainless steel;

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

ARG & 18
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Flat-Door A Sterilizer Cabinet

Sterilization

Caster

Technical Parameter

Insulation

o XRTPB
Flat-Door B (Glass Door)

R A 6 A

[I]
|

Sterilization Caster

This flat-door sterilizer cabinet is made of high quality SUS201
and Tempered glass, Single door or double doors are all
available according to your demand, the built-in grille
Multilayer adjustable. Through the cycle of high temperature,
it penetrates the cell membrane of microorganisms, destroys
the DNA structure of various bacteria, parasites, and other
pathogenic organisms, destroys their nucleic acid molecular
bonds, and causes bacteria to immediately die or unable to
reproduce, thus achieving the effect of disinfection and
sterilization. Destroy and alter the DNA (deoxyribonucleic
acid) structure of microorganisms to achieve the goal of
sterilization, and effectively kill the intestine Pathogenic
bacteria, pathogenic yeast and suppurative coccus and other
bacteria.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 125C;

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design, made entirely of stainless steel;

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

Technical Parameter

Insulation

i i Capacity i
Model Dimension (mm) | Shelf Size(mm) | Voltage |Power | Temp. Range Temp. Layers Hietalts || Tilelmess 0 Net Weight|
XRTP-348JA14 | 645*645*1960 560*395*260 220V [2.2KW| 50 ~ 125°C 125°C 4 12em 3cm 348L 63KG
XRTP-740JA28| 1305*645*1960 560*395*260 220V [4.4KW| 50 ~ 125°C 125°C 8 12em 3cm 7401 110KG

18 IEDDYSEN

i i i Capacity i
Model Dimension (mm) | Shelf Size(mm) | Voltage |Power | Temp. Range Temp. Height | Thickness (i} Net Weight
XRTP-348)B14 | 645*645*1960 560*395*260 220V [2.2KW| 50 ~ 125°C 125°C 4 12em 3cm 348L 70KG
XRTP-740)B28| 1305*645*1960 | 560*395*260 220V |4.4KW| 50 ~ 125°C 125°C 8 12cm 3cm 7401 TI9KG
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COMMERCIAL CATERING EQUIPMENT

o XRTPC

Flat-Door C(All use 304stainless steel material)

This flat-door sterilizer cabinet is made of high quality SUS201
and Tempered glass, Single door or double doors are all
available according to your demand, the built-in grille
Multilayer adjustable. Through the cycle of high temperature,
it penetrates the cell membrane of microorganisms, destroys
the DNA structure of various bacteria, parasites, and other
pathogenic organisms, destroys their nucleic acid molecular
bonds, and causes bacteria to immediately die or unable to
reproduce, thus achieving the effect of disinfection and
sterilization. Destroy and alter the DNA (deoxyribonucleic
acid) structure of microorganisms to achieve the goal of
sterilization, and effectively kil the intestine Pathogenic
bacteria, pathogenic yeast and suppurative coccus and other
bacteria.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 125C;

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design, made entirely of stainless steel;

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc.

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

nless steel material)

Technical Par
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oXRTP-720

Three temperature disinfection cabinet

ture disinfection cabinet

This flat-door sterilizer cabinet is made of high quality SUS201
and Tempered glass, Single door or double doors are all
available according to your demand, the built-in grille
Multilayer adjustable. Through the cycle of high temperature,
it penetrates the cell membrane of microorganisms, destroys
the DNA structure of various bacteria, parasites, and other
pathogenic organisms, destroys their nucleic acid molecular
bonds, and causes bacteria to immediately die or unable to
reproduce, thus achieving the effect of disinfection and
sterilization. Destroy and alter the DNA (deoxyribonucleic
acid) structure of microorganisms to achieve the goal of
sterilization, and effectively kill the intestine Pathogenic
bacteria, pathogenic yeast and suppurative coccus and other
bacteria.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 125C;

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design, made entirely of stainless steel;

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

Technical Parameter

" Sterilization Caster | Insulation | Capacity 7
Model Dimension (mm) | Shelf Size(mm) | Voltage Temp. Range Temp. Layers Hietalts || Tilelmess 0 Net Weight|
XRTP-348)C14| 645*645*1960 560*395*260 220V [2.2KW| 50 ~ 125°C 125°C 4 12em 3cm 348L 63KG
XRTP-740JC28| 1305*645*1960 560*395*260 220V [4.4KW| 50 ~ 125°C 125°C 8 12em 3cm 7401 1M0KG
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Model Dimension (mm) | Shelf Size(mm) | Voltage [Power | Temp. Range SteTrgléapt?on gaeftt;?]rt ‘Tnﬁlé‘fg‘;: Cap()La)oty Net Weight|
560*395*260=6 120°C
XRTP-7200D210-3| 1310*660*1960 | 560X395X110=2 | 220V |4.4KW| 30 ~ 120°C 80°C 10 12cm 3cm 720L 142KG
560X395X60=2 60°C
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COMMERCIAL CATERING EQUIPMENT

o XRTPFA
Fingerprint Resistant-A

This fingerprint serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass, Single door or double doors are
all available according to your demand, the built-in grille
Multilayer adjustable. Through the cycle of high temperature,
it penetrates the cell membrane of microorganisms, destroys
the DNA structure of various bacteria, parasites, and other
pathogenic organisms, destroys their nucleic acid molecular
bonds, and causes bacteria to immediately die or unable to
reproduce, thus achieving the effect of disinfection and
sterilization. Destroy and alter the DNA (deoxyribonucleic
acid) structure of microorganisms to achieve the goal of
sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 125C;

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design, door is made of fingerprint
SUS201, and body is made of SUS201 stainless steel;

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

1 R IR 1R AR
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Sterilization

Caster

Technical Parameter

Insulation

i Capacity i
Model Dimension (mm) | Shelf Size(mm) | Voltage |Power | Temp. Range Temp. Layers Hietalts || Tilelmess 0 Net Weight|
XRTP-348FA14 | 645*645*1960 560*395*260 220V [2.2KW| 50 ~ 125°C 125°C 4 12em 3cm 348L 63KG
XRTP-740FA28| 1305*645*1960 560*395*260 220V [4.4KW| 50 ~ 125°C 125°C 8 12em 3cm 7401 1M0KG
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o XRTPFB

Fingerprint Resistant-B

This fingerprint serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass, Single door or double doors are
all available according to your demand, the built-in grille
Multilayer adjustable. Through the cycle of high temperature,
it penetrates the cell membrane of microorganisms, destroys
the DNA structure of various bacteria, parasites, and other
pathogenic organisms, destroys their nucleic acid molecular
bonds, and causes bacteria to immediately die or unable to
reproduce, thus achieving the effect of disinfection and
sterilization. Destroy and alter the DNA (deoxyribonucleic
acid) structure of microorganisms to achieve the goal of
sterilization

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 125C;

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design, door is made of fingerprint
SUS2071, and body is made of SUS201 stainless steel;

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc.

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

VEXniz i

Caster

Technical Pa

Insulation

eter

q ; i S! Capacity i
Model Dimension (mm) | Shelf Size(mm) | Voltage |[Power | Temp. Range Layers Height | Thickness 3} Net Weight
XRTP-348FB14 | 645*645*1960 560*395*260 220V |2.2KW| 50 ~ 125°C 125°C 4 12cm 3cm 348L 63KG
XRTP-740FB28 | 1305*645*1960 560*395*260 220V [4.4KW| 50 ~ 125°C 125°C 8 12cm 3cm 7401 T0KG
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COMMERCIAL CATERING EQUIPMENT

o XRTPFC

Fingerprint Resistant-C

This fingerprint serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass, Single door or double doors are
all available according to your demand, the built-in grille
Multilayer adjustable. Through the cycle of high temperature,
it penetrates the cell membrane of microorganisms, destroys
the DNA structure of various bacteria, parasites, and other
pathogenic organisms, destroys their nucleic acid molecular
bonds, and causes bacteria to immediately die or unable to
reproduce, thus achieving the effect of disinfection and
sterilization. Destroy and alter the DNA (deoxyribonucleic
acid) structure of microorganisms to achieve the goal of
sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 125C;

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design, door is made of fingerprint
SUS201, and body is made of SUS201 stainless steel;

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

Technical Parameter

Fingerprint Resistant-C

Model | Dimension (mm) Shelf Size(mm) | Voltage |Power | Temp. Range St EIZTS% IT"hSiLéfntg; Caf()f)dty Net Weight
Chopstick stand: 560*395*60
XRTP-348FC14| 645*645*1960 (Bowl stand: 560*395*260 220V |2.2KW| 50 ~ 125°C 120°C 5 12cm 3cm 348L 67KG
Plate stand: 560*395*110 *3
Chopstick stand: 560*395*60
XRTP-740FC28| 1305*645*1960 {Bowl stand: 560*395*260 220V |44KW| 50 ~ 125°C | 120°C 0 | 12cm 3cm 740L 1N5KG
Plate stand: 560*395*110 *3
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o XRTPFD

Fingerprint Resistant-D(Black handle glass door)

| s

This fingerprint serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass, Single door or double doors are
all available according to your demand, the built-in grille
Multilayer adjustable. Through the cycle of high temperature,
it penetrates the cell membrane of microorganisms, destroys
the DNA structure of various bacteria, parasites, and other
pathogenic organisms, destroys their nucleic acid molecular
bonds, and causes bacteria to immediately die or unable to
reproduce, thus achieving the effect of disinfection and
sterilization. Destroy and alter the DNA (deoxyribonucleic
acid) structure of microorganisms to achieve the goal of
sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 125C;

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design, door is made of fingerprint
SUS201, and body is made of SUS201 stainless steel;

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

. : N S| Caster | Insulation | Capacity :
Dimension (mm) | Shelf Size(mm) | Voltage |[Power | Temp. Range Height | Thickness 3} Net Weight
XRTP-348FD14 | 645*645*1960 560*395*260 220V [2.2KW| 50 ~ 125°C 120°C 4 12cm 3cm 348L 75KG
XRTP-740FD28| 1305*645*1960 560*395*260 220V [4.4KW| 50 ~ 125°C 120°C 8 12cm 3cm 740L 123KG
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o XRTPFE

Fingerprint Resistant-E

YIDEXIN{ifiix |

(I

Sterilization

This Melamine serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.

The product features a choice of dual disinfection modes
through ultraviolet irradiation and high temperature. To
achieve bacteria, viruses and other microorganisms in the
DNA structure of elimination, destruction of disease Bacteria
reproduction ability to achieve sterilization effect; It can be
used to disinfect the surface of objects, and effectively kill the
intestine  Pathogenic  bacteria, pathogenic yeast and
suppurative coccus and other bacteria.

FEATURES

1. Far infrared electric heating tube, heating temperature
reach 60C, with UV LED sterilization-effectively remove germs
and bacteria.

2. High temperature +UV+OZONE, achieving complete
sterilization and worry free health;

3. Internationalized design,

4. Especially suitable for disinfection of tableware made of
melamine materials;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Itis for disinfection of tableware made of melamine materials.
And can also satisfy medical needs Institutions to clothing,
documents, laboratory slips, slippers, goggles, isolation
clothing, protection. Clothing and other instruments and
articles in a full range of non-gap disinfection.

Technical Paramete

Insulation

e XRTPMA
MELAMINE -A

This Melamine serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.

The product features a choice of dual disinfection modes
through ultraviolet irradiation and high temperature. To
achieve bacteria, viruses and other microorganisms in the
DNA structure of elimination, destruction of disease Bacteria
reproduction ability to achieve sterilization effect; It can be
used to disinfect the surface of objects, and effectively kill the
intestine  Pathogenic bacteria, pathogenic yeast and
suppurative coccus and other bacteria.

FEATURES

1. Far infrared electric heating tube, heating temperature
reach 60C, with UV LED sterilization-effectively remove germs
and bacteria

2. High temperature +UV+OZONE, achieving complete
sterilization and worry free health;

3. Internationalized design,

4. Especially suitable for disinfection of tableware made of
melamine materials;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Itis for disinfection of tableware made of melamine materials
And can also satisfy medical needs Institutions to clothing,
documents, laboratory slips, slippers, goggles, isolation
clothing, protection. Clothing and other instruments and
articles in a full range of non-gap disinfection.

MELAMINE

FT e kL

Sterilization

SS

Technical Parameter

Caster

i i i Capacity i
Model Dimension (mm) | Shelf Size(mm) | Voltage|Power | Temp. Range Temp. L ayers Height | Thickness ) Net Weight|
XRTP-348FE14 | 700*710*1910 560*395*260 220V |2.2KW| 50 ~ 125°C 120°C 4 12cm 3cm 348L /
XRTP-740FE28 | 1365*710*1910 560*395*260 220V |4.4KW| 50 ~ 125°C 120°C 8 12em 3cm 740L 168KG

26 | EDDYSEN

i i i Capacity i
Model Dimension (mm) | Shelf Size(mm) | Voltage | Power | Temp. Range Temp, L ayers Height ) Net Weight]
XRTP-370MA15 565*600*1960 485*390*50 220V 2.2KW 35~60°C 60°C 5 12em 370L 49KG
XRTP-690MA210 | 1155*600*1960 525*390*50 220V 4.4KW 35~60°C 60°C 10 | 12cm 6901 87KG
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e XRTPMB

MELAMINE -B

MELAMINE

DEXIN

B

This Melamine serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.

The product features a choice of dual disinfection modes
through ultraviolet irradiation and high temperature. To
achieve bacteria, viruses and other microorganisms in the
DNA structure of elimination, destruction of disease Bacteria
reproduction ability to achieve sterilization effect; It can be
used to disinfect the surface of objects, and effectively kill the
intestine  Pathogenic  bacteria, pathogenic yeast and
suppurative coccus and other bacteria.

FEATURES

1. Far infrared electric heating tube, heating temperature
reach 60C, with UV LED sterilization-effectively remove germs
and bacteria.

2. High temperature +UV+OZONE, achieving complete
sterilization and worry free health;

3. Internationalized design,

4. Especially suitable for disinfection of tableware made of
melamine materials;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc.

Itis for disinfection of tableware made of melamine materials.
And can also satisfy medical needs Institutions to clothing,
documents, laboratory slips, slippers, goggles, isolation
clothing, protection. Clothing and other instruments and
articles in a full range of non-gap disinfection

Technical Parameter

e XRTPMB

MELAMINE -C(With ozone)

MELAMINE -C

This Melamine serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.

The product features a choice of dual disinfection modes
through ultraviolet irradiation and high temperature. To
achieve bacteria, viruses and other microorganisms in the
DNA structure of elimination, destruction of disease Bacteria
reproduction ability to achieve sterilization effect; It can be
used to disinfect the surface of objects, and effectively kill the
intestine  Pathogenic bacteria, pathogenic yeast and
suppurative coccus and other bacteria.

FEATURES

1. Far infrared electric heating tube, heating temperature
reach 60C, with UV LED sterilization-effectively remove germs
and bacteria

2. High temperature +UV+OZONE, achieving complete
sterilization and worry free health;

3. Internationalized design,

4. Especially suitable for disinfection of tableware made of
melamine materials;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

It is for disinfection of tableware made of melamine materials.
And can also satisfy medical needs Institutions to clothing,
documents, laboratory slips, slippers, goggles, isolation
clothing, protection. Clothing and other instruments and
articles in a full range of non-gap disinfection.

Technical Parameter

Model Dimension (mm) | Shelf Size(mm) | Voltage | Power | Temp. Range | Sterilization | |ayers Caster CaF()SC‘ty Net Weight

Model Dimension (mm) | Shelf Size(mm) | Volta P Temp. R Sterilization | | Caster | Capacity |Net Weight| — Lt
NS g age | Power | Temp.Range ey SRR 0 et Weigl 60°C
XRTP-370MB15 | 565%600*1960 | 485*390*50 | 220V | 22kw |  35-60°C 60°C 5 | em | 3700 | 76KG XZTP-690MB210 | 1190%590%1830 | 550%400%120 | 220V | 44KW |  3560°C | SEGRE 10 | 12em | 690L 9IKG
XRTP-690MB210 | 1155%600*1960 | 525*390*50 | 220V | 44KW |  35-60°C 60°C 10 | 12em | 690L 124KG > 10PPMPM
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o XRTPEA

Engineering -A

This Engineering serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.
Through the cycle of high temperature, it penetrates the cell
membrane of microorganisms, destroys the DNA structure of
various bacteria, parasites, and other pathogenic organisms,
destroys their nucleic acid molecular bonds, and causes
bacteria to immediately die or unable to reproduce, thus
achieving the effect of disinfection and sterilization. Destroy
and alter the DNA (deoxyribonucleic acid) structure of
microorganisms to achieve the goal of sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 150C, 2-star disinfection

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design,

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

S

o XRTPEB
Engineering -B

This Engineering serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.
Through the cycle of high temperature, it penetrates the cell
membrane of microorganisms, destroys the DNA structure of
various bacteria, parasites, and other pathogenic organisms,
destroys their nucleic acid molecular bonds, and causes
bacteria to immediately die or unable to reproduce, thus
achieving the effect of disinfection and sterilization. Destroy
and alter the DNA (deoxyribonucleic acid) structure of
microorganisms to achieve the goal of sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 150C, 2-star disinfection.

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design,

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc.

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

Engineering -B

Sterilization

Caster

Technical Parameter

Insulation

Model Dimension (mm) | Shelf Size(mm) | Voltage | Power | Temp. Range Temp. Layers Fieight. | Thickness Cap(:f)city Net Weight|
560*395*260 *3
Technical Parameter XRTP-337EB14| 645*660*2005 | 560X395X110 *1 | 220V | 2.2KW |  50~150°C 150°C 5 12cm 3cm 33711 88KG
- . 560X395X60 *1
Model Dimension (mm) | Shelf Size(mm) | Voltage | Power | Temp.Range Ste{g‘é\%@” L ayers gl;sctyehrl CaF()E)C'ty Net Weight 560*395+260 *6
XRTP-337EA14 645*660*1960 560*395*260 220V 2.2KW 50~150°C 150°C 4 12cm 337L 84KG XRTP-720EB28| 1310*660*2005 | 560X395X110 *2 | 220V |4.4KW | 50~150°C 150°C 10 12cm 3cm 720L 148KG
XRTP-720EA28 1310*660*1960 560*395*260 220V 4.4KW 50~150°C 150°C 8 12cm 720L 142KG 560X395X60 *2

301 EDDYSEN EDDYSEN I 31



COMMERCIAL CATERING EQUIPMENT

o XRTPEC

Engineer-C All 304 Stainless steels Material

This Engineering serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.
Through the cycle of high temperature, it penetrates the cell
membrane of microorganisms, destroys the DNA structure of
various bacteria, parasites, and other pathogenic organisms,
destroys their nucleic acid molecular bonds, and causes
bacteria to immediately die or unable to reproduce, thus
achieving the effect of disinfection and sterilization. Destroy
and alter the DNA (deoxyribonucleic acid) structure of
microorganisms to achieve the goal of sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 150C, 2-star disinfection

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design,

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

Egineer-C All 304 Stainless steels Mater

Technical Parameter

i i i Sterilization Caster | Insulation | Capacity 7
Model Dimension (mm) |  Shelf Size(mm) ‘ Voltage | Power | Temp. Range s Layers Height | Thickness ) Net Weight!
XRTP-337EC14 | 645*660*1960 | 560*395*260 | 220V |2.2KW | 50~150°C 150°C 4 12cm 3cm 337L 84KG
XRTP-720EC28 | 1310*660*1960 | 560*395*260 | 220V |4.4KW | 50~150°C 150°C 8 12cm 3am 720L 142KG
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o XRTP-720CA

Cart type disinfection cabinet

This Engineering serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.
Through the cycle of high temperature, it penetrates the cell
membrane of microorganisms, destroys the DNA structure of
various bacteria, parasites, and other pathogenic organisms,
destroys their nucleic acid molecular bonds, and causes
bacteria to immediately die or unable to reproduce, thus
achieving the effect of disinfection and sterilization. Destroy
and alter the DNA (deoxyribonucleic acid) structure of
microorganisms to achieve the goal of sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 150C, 2-star disinfection.

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design,

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life.

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc.

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

l 4R AAB R A

All 304 Stainless steels Mate

Technical Pa

eter

i Sterilization Caster | Insulation ‘ Capacity 7

Dimension (mm) | Shelf Size(mm) | Voltage | Power | Temp. Range e Layers Height | Thickness ) Net Weight|
XRTP-720CA14 | 670*825*2050 | 460X505X260 | 220V |2.2KW | 50~150°C 150°C 4 12cm 5.5cm 337L 87KG
XRTP-720CA28 | 1290*825*2050| 460X505X260 | 220V |4.4KW | 50~150°C 150°C 8 12cm 5.5cm 720L 210KG
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o XRTP-VK

Knife and vegetable holder disinfection cabinet

This Engineering serie sterilizer cabinet is made of high quality
SUS201 and Tempered glass (if you choose the glass door),
Single door or double doors are all available according to
your demand, the built-in grille Multilayer adjustable.
Through the cycle of high temperature, it penetrates the cell
membrane of microorganisms, destroys the DNA structure of
various bacteria, parasites, and other pathogenic organisms,
destroys their nucleic acid molecular bonds, and causes
bacteria to immediately die or unable to reproduce, thus
achieving the effect of disinfection and sterilization. Destroy
and alter the DNA (deoxyribonucleic acid) structure of
microorganisms to achieve the goal of sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature
exceed 150C, 2-star disinfection

2. High temperature hot air circulates 360 degrees to sterilize
invisibly, achieving complete sterilization and worry free
health;

3. Internationalized design,

4. Stereoscopic high-temperature hot air circulation, directly
reaching every corner of the cabinet, disinfecting tableware
with brightness and dry;

5. High quality stainless steel layers, easy to store and clean;
6. Large disinfection and cleaning storage space, which can
simultaneously accommodate different dining utensils such as
plates, bowls and other tableware for disinfection;

7. Exterior and interior are all made of stainless steel structure,
durable, anti-corrosion and long-service-life

8. The cabinet is tall and has a large storage capacity, with all
cabinets made of stainless steel

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels,
restaurants, factories and mines, enterprises and institutions,
large fast-food factories, food supply centers, food factories,
and healthcare, etc..

Unique hot air heating cycle system, automatic temperature
control system to ensure uniform and constant temperature,
efficient and thorough disinfection and drying

fe and vegetable holder disinfection cabi

Caster

Insulation

Technical Parameter

i T i Sterilization Capacity i
Model  |Dimension (mm)| Shelf Size(mm) |Voltage | Power | Temp. Range e Layers Maiohtllihicknces ) Net Weight|
610X345X78 *2
(20 knight ports)
XRTP-720VK23 | 680*725*1550 220V |03KW | 10~60°C 60°C 3 10cm 3cm 7201 78.5KG

£10X480X300-*1

(chopping board),
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o XRTPW
Workbench disinfection Cabinet

SS

This Engineering serie sterilizer cabinet is made of high quality SUS201 and Tempered glass (if you choose the glass door), Single door or double doors are
all available according to your demand, the built-in grille Multilayer adjustable.

Through the cycle of high temperature, it penetrates the cell membrane of microorganisms, destroys the DNA structure of various bacteria, parasites, and
other pathogenic organisms, destroys their nucleic acid molecular bonds, and causes bacteria to immediately die or unable to reproduce, thus achieving the
effect of disinfection and sterilization. Destroy and alter the DNA (deoxyribonucleic acid) structure of microorganisms to achieve the goal of sterilization.

FEATURES

1. Far infrared electric heating tube, heating temperature exceed 150C, 2-star disinfection.

2. High temperature hot air circulates 360 degrees to sterilize invisibly, achieving complete sterilization and worry free health;

3. Internationalized design,

4. Stereoscopic high-temperature hot air circulation, directly reaching every corner of the cabinet, disinfecting tableware with brightness and dry;
5. High quality stainless steel layers, easy to store and clean;

6. Large disinfection and cleaning storage space, which can simultaneously accommodate different dining utensils such as plates, bowls and other tableware
for disinfection;

7. Exterior and interior are all made of stainless steel structure, durable, anti-corrosion and long-service-life

8. The cabinet is tall and has a large storage capacity, with all cabinets made of stainless steel.

9. Customization is available

APPLICATIONS

Suitable for disinfection in industries such as hotels, restaurants, factories and mines, enterprises and institutions, large fast-food factories, food supply centers,
food factories, and healthcare, etc..

Unique hot air heating cycle system, automatic temperature control system to ensure uniform and constant temperature, efficient and thorough disinfection
and drying

rkbench disinfection Cabinet Technical Pa
: . n Sterilization Caster | Insulation | Capacity f
Model  |Dimension (mm) | Shelf Size(mm) | Voltage | Power | Temp. Range e Layers Height | Thickness ) Net Weight|
XRTP-245W22 | 1205*650*860 970*400*20 220V | 22KW | 50~150°C 150°C 2 12cm 3cm 2451 80KG
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oE450/E900BCM oE450/E900BC
Upright Foaming Machenical Style Banquet Cart Upright Foaming Intelligent Style Banquet Cart

A banquet cart is a great way to ensure service runs smoothly A banquet cart is a great way to ensure service runs smoothly
as it holds food at a ready-to-serve temperature. This as it holds food at a ready-to-serve temperature. This
banquet trolley is designed to handle your most challenging banquet trolley is designed to handle your most challenging
events, This commercial banquet cart retains your food's events, This commercial banquet cart retains your food's
natural moisture so it's always full of flavour. Plus its natural moisture so its always full of flavour Plus its
heavy-duty construction, dense thermal insulation along with heavy-duty construction, dense thermal insulation along with
lockable castors means you can place the banquet cart lockable castors means you can place the banquet cart
wherever you want, and easily remove it at the end of service wherever you want, and easily remove it at the end of service
for cleaning for cleaning

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals.

«Built-in handles for easy mobility

«Stainless steel construction throughout for ease of cleaning.
«Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
*There are water area at the air outlet to maintain a balanced
and stable temperature and humidity inside the cabinet,
ensuring that the food always maintains its fresh taste when
Jjust out of the pot.

*4CM thick insulation for energy efficiency

*Recessed push/pull handles on both sides, allows easy
maneuvering.

*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

*Heavy duty 15.5cm swivel and braked castors for easy

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals.

<Built-in handles for easy mobility

«Stainless steel construction throughout for ease of cleaning.
«Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
*4CM thick insulation for energy efficiency

*Recessed push/pull handles on both sides, allows easy
maneuvering.

*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

<Heavy duty non-making 19.5cm swivel and braked castors
for easy positioning

*Microcomputer control, adjustable thermostat and heat
indicator light.

«To provide a uniform heat source at a temperature range of

positioning 10°C - 80°C
«Adjustable thermostat and heat indicator light.
«To provide a uniform heat source at a temperature range of BENEFITS

10°C - 80°C <Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

«Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

BENEFITS

*Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

«Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS

This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and
APPLICATIONS large-catering service for business meeting and ceremony
This banquet cart has a wide range of uses: Food processing parties and etc.

plants, restaurants,canteens,schools,hotels, and large-catering
service for business meeting and ceremony parties and etc.

Mac

ical Style Banquet C Technical Parameter Upright Foaming Intelligent Style Banquet Cart Technical Parameter

Upright Foamin

Model Dimension (mm) Shelf Size(mm) | Voltage Power | Temp. Range | Layers Caggf)dty ‘ Net Weight Model Dimension (mm) Shelf Size(mm) | Voltage Power | Temp.Range | Layers Cari)La)city Net Weight
E450-BCMO1/11 1 door 730*900*1880 535*635*12 220V 2.2KW 10~80°C n 450L 125KG E450-BCI01/11 1 door 730*900*1880 535%635*12 220V 2.2KW 10~80°C 1 4500 122KG
E900-BCM02/11 2 doors 1410*900*1880 535*635*12 220V 4.4KW 10~80°C 22 900L 203KG E900-BCI02/11 2 doors 1410*900*1880 535%635*12 220V 4.4KW 10~80°C 22 900L 204KG
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oE600

4D Glass Visual Style Banquet Cart

Glass Visual Style B

Model

Dimension (mm)

uet Car

Shelf Size(mm)

Voltage

A banquet cart is a great way to ensure service runs smoothly
as it holds food at a ready-to-serve temperature. This
banquet trolley is designed to handle your most challenging
events, This commercial banquet cart retains your food's
natural moisture so its always full of flavour Plus its
heavy-duty construction, dense thermal insulation along with
lockable castors means you can place the banquet cart
wherever you want, and easily remove it at the end of service
for cleaning.

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals and
cakes.

«Built-in handles for easy mobility

«Three sides with single layer tempered glass and hollow glass
door. Four sided glass, beautiful and visible food

«Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

*Heavy duty non-making 19.5cm swivel and braked castors
for easy positioning

Adjustable thermostat and heat indicator light.

«To provide a uniform heat source at a temperature range of
30°C - 80°C

BENEFITS

«Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

«Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS
This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and
large-catering service for business meeting and ceremony
parties and etc.

Technical Parameter

Power | Temp. Range | Layers Ca?[’z)oty ‘ Net Weight

E600-BC4D02/10

860*830*1900

535*635*12

220V

2.5KW 30~80°C 0 600L 57.5KG

381 EDDYSEN

oE528-BCG

Double Glass Doors (Up&Bottom) Banquet Cart

A banquet cart is a great way to ensure service runs smoothly
as it holds food at a ready-to-serve temperature. This
banquet trolley is designed to handle your most challenging
events, This commercial banquet cart retains your food's
natural moisture so its always full of flavour Plus its
heavy-duty construction, dense thermal insulation along with
lockable castors means you can place the banquet cart
wherever you want, and easily remove it at the end of service
for cleaning

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals and
cakes.

«Built-in handles for easy mobility

*Double single layer tempered glass doors, beautiful and
visible food

«Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

*Heavy duty non-making 19.5cm swivel and braked castors
for easy positioning

~Adjustable thermostat and heat indicator light.

«To provide a uniform heat source at a temperature range of
10°C - 80°C

BENEFITS

«Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

«Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS
This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and
large-catering service for business meeting and ceremony
parties and etc.

1

[ |

Double Glass Doors (Up&Bottom) Banquet Cart Technical Parameter

Model Dimension (mm) Shelf Size(mm) Voltage Power | Temp. Range | Layers Ca;()La)city Net Weight
E£528-BCG02/10 730%930*1880 535%635*12 220V 1.8KW 10~80°C 10 528L 42KG
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oE450/E900-BCG

Glass Banquet Cart

A banquet cart is a great way to ensure service runs smoothly
as it holds food at a ready-to-serve temperature. This
banquet trolley is designed to handle your most challenging
events, This commercial banquet cart retains your food's
natural moisture so it's always full of flavour Plus its
heavy-duty construction, dense thermal insulation along with
lockable castors means you can place the banquet cart
wherever you want, and easily remove it at the end of service
for cleaning.

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals and
cakes

«4cm thickness of Aluminum silicate insulation layer, energy
efficiency

«Single layer tempered glass doors, beautiful and visible food
~Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
+One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

«Heavy duty non-making 19.5cm swivel and braked castors
for easy positioning

+Adjustable thermostat and heat indicator light.

«To provide a uniform heat source at a temperature range of
10°C - 80°C

BENEFITS

«Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

+Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS
This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and
large-catering service for business meeting and ceremony
parties and etc.

Technical Parameter

Glass Banquet Cart

Model Dimension (mm) Shelf Size(mm) Voltage Power | Temp. Range | Layers Ca}?f)city Net Weight

oE450/E900-BCGT

Glass Banquet Trolley

A banquet cart is a great way to ensure service runs smoothly
as it holds food at a ready-to-serve temperature. This
banquet trolley is designed to handle your most challenging
events, This commercial banquet cart retains your food's
natural moisture so its always full of flavour Plus its
heavy-duty construction, dense thermal insulation along with
lockable castors means you can place the banquet cart
wherever you want, and easily remove it at the end of service
for cleaning

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals and
cakes.

+Built-in handles for easy mobility

*Double single layer tempered glass doors, beautiful and
visible food

~Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

+Heavy duty non-making 19.5cm swivel and braked castors
for easy positioning

+Adjustable thermostat and heat indicator light.

«To provide a uniform heat source at a temperature range of
10°C - 80°C

BENEFITS

«Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

+Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS
This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and
large-catering service for business meeting and ceremony
parties and etc.

Technical Parameter

E£450-BCGO1/11 730*930*1850mm | 535X635X12mm 220V 2.2KW 10~80°C 1 450L 126.5KG

ES00-BCGO2/11 1410*930*1850mm | 535X635X12mm 220v 4.4KW 10~80°C 22 900L 213KG

401 EDDYSEN

Model Dimension (mm) Shelf Size(mm) Voltage |Power |Temp. Range | Layers Ca[(;f)city Net Weight
E450-BCGTO1/11 1door 750%920*1935 2352035412 220V |2.2KW | 10~80°C n 450 99KG
Trolley Size: 600*700*1672 ’
535X635X12 *2
E900-BCGT02/11 2 doors 1510*920*1935 220V |4.4KW | 10~80°C 22 900 171KG

Trolley Size: 600*700*1672 *2
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eE900-BCM02/12

Mini Banquet Cart

This MINI banquet cart is suitable for small banquets or
household use. This banquet cart can maintain the natural
moisture of food, making it always full of flavor, and store
pre-made food for late returning families or small banquets.
The casters can be locked, allowing you to place the banquet
dining car anywhere you want and easily push it away for
cleaning at the end

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals.

«Built-in handles for easy mobility

- Stainless steel throughout construction for ease of cleaning,
3cm thickness of Cyclopentane foaming, energy efficiency.
~Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
*3CM thick insulation for energy efficiency

*Recessed push/pull handles on both sides, allows easy
maneuvering.

*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

*Heavy duty 10cm swivel and braked castors for easy
positioning

Adjustable thermostat and heat indicator light.

«To provide a uniform heat source at a temperature range of
30°C - 80°C

BENEFITS

«Gentle heat with wet provides for extended delivery and
holding times without overcooking or drying foods out
«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

«Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS
This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and Small or
large-catering service for business meeting and ceremony
parties and etc.

Mini Banquet Ca Technical Parameter

Model Dimension (mm) Shelf Size(mm) | Voltage Power | Temp. Range | Layers Ca?[’z)oty ‘ Net Weight

oE250-BCWO02/11

Electric Banquet Cart-C

A banquet cart is a great way to ensure service runs smoothly
as it holds food at a ready-to-serve temperature. This
banquet trolley is designed to handle your most challenging
events, This commercial banquet cart retains your food's
natural moisture so its always full of flavour Plus its
heavy-duty construction, dense thermal insulation along with
lockable castors means you can place the banquet cart
wherever you want, and easily remove it at the end of service
for cleaning

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals.

«Built-in handles for easy mobility

«Three sides of Stainless steel + hollow glass door
construction for ease of cleaning, 12cm thickness of
Cyclopentane foaming, energy efficiency.

«Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
«Automatic reset cut-out switch to prevent overheating

*5CM thick insulation for energy efficiency

*Recessed push/pull handles on both sides, allows easy
maneuvering.

*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

*Heavy duty non-making 19.5cm swivel and braked castors
for easy positioning

«Adjustable thermostat and heat indicator light.

«To provide a uniform heat source at a temperature range of
30°C - 80°C

BENEFITS

«Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

«Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS
This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and
large-catering service for business meeting and ceremony
parties and etc.

o
e

Technical Parameter

Model Dimension (mm) Shelf Size(mm) Voltage Power | Temp. Range | Layers Ca;()La)city Net Weight

E900-BCM02/12 1110*675*1000mm | 790*400*20mm 220V 1.3kW 30~80°C 4 233L 67.5KG

421 EDDYSEN

E250-BCW02/11 1050*730*1200mm  [640X560X20mm 220V 1.3KW 30~80°C 4 250L 168.5KG
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oE300-BCWO1/11

Horizontal Banquet Cart-A

Model

Dimension (mm)

Shelf Size(mm)

Voltage

A banquet cart is a great way to ensure service runs smoothly
as it holds food at a ready-to-serve temperature. This
banquet trolley is designed to handle your most challenging
events, This commercial banquet cart retains your food's
natural moisture so it's always full of flavour Plus its
heavy-duty construction, dense thermal insulation along with
lockable castors means you can place the banquet cart
wherever you want, and easily remove it at the end of service
for cleaning.

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals.

«Built-in handles for easy mobility

«Three sides of Stainless steel + hollow glass door
construction for ease of cleaning, 12cm  thickness of
Cyclopentane foaming, energy efficiency.

«Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
*3CM thick insulation for energy efficiency

*Recessed push/pull handles on both sides, allows easy
maneuvering.

*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

*Heavy duty non-making 10cm swivel and braked castors for
easy positioning

+Adjustable thermostat and heat indicator light

«To provide a uniform heat source at a temperature range of
30°C - 80°C

BENEFITS

-Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

«Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS
This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and
large-catering service for business meeting and ceremony
parties and etc.

Technical Parameter

Power | Temp. Range | Layers Ca?[’z)oty ‘ Net Weight

E300-BCWOT/11

970*705*910mm

560X530X20mm

220V

1.2KW 30~80°C 4 300L 65KG
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oE234-BCW02/11

Horizontal Banquet Cart-B

A banquet cart is a great way to ensure service runs smoothly
as it holds food at a ready-to-serve temperature. This
banquet trolley is designed to handle your most challenging
events, This commercial banquet cart retains your food's
natural moisture so its always full of flavour Plus its
heavy-duty construction, dense thermal insulation along with
lockable castors means you can place the banquet cart
wherever you want, and easily remove it at the end of service
for cleaning

FEATURES

«Fully insulated banquet cart designed for the storage and
transportation of a wide variety of precooked meals.

«Built-in handles for easy mobility

«Three sides of Stainless steel + hollow glass door
construction for ease of cleaning, 12cm thickness of
Cyclopentane foaming, energy efficiency.

«Adjustable anti-tilt tray slides

«Circulation fans for even temperature and fast warm-up
«Automatic reset cut-out switch to prevent overheating

*3CM thick insulation for energy efficiency

*Recessed push/pull handles on both sides, allows easy
maneuvering.

*One-piece welded base with perimeter bumper provides
solid foundation to support heavy loads.

«Heavy duty non-making 10cm swivel and braked castors for
easy positioning

«Adjustable thermostat and heat indicator light.

«To provide a uniform heat source at a temperature range of
30°C - 80°C

BENEFITS

«Gentle heat provides for extended delivery and holding
times without overcooking or drying foods out

«Combines heavy duty construction with high efficiency to
make this a work horse in the kitchen

«Fits plates, trays, food pans and more for flexible service
options and greater unit variety

«Digital display monitors the temperature to ensure food is
held at safe and precise temperatures

APPLICATIONS
This banquet cart has a wide range of uses: Food processing
plants, restaurants, canteens, schools, hotels, and
large-catering service for business meeting and ceremony
parties and etc.

Horizontal Banquet Cart-B Technical Parameter

Model Dimension (mm) Shelf Size(mm) Voltage Power | Temp. Range | Layers Ca;()La)city Net Weight

E234-BCW02/11 1055*745*1065mm | 845X465X20mm | 220V 2.2KW 10~80°C 4 2341 82.5KG
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E Serie Workbench Refrigerator (Air Cooling) E Serie Workbench Refrigerator (Direct Cooling)

PRODUCT THREE VIEWS PRODUCT THREE VIEWS
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FEATURES FEATURES
@ Hight quality stainless steel 201. Luxury appearance, eco-friendly design @Hight quality stainless steel 201, Luxury appearance, eco-friendly design
@ Complete Structure Interior& Exterior in Stainless Steel with rounded internal edges for easy sanitation; @Complete Structure Interior& Exterior in Stainless Steel with rounded internal edges for easy sanitation;
@ Overall high-density foam/cyclopentane, insulation 6CM thickness for better energy efficiency. @Overall high-density foam/cyclopentane, insulation 6CM thickness for better energy efficiency.
@Digital thermostat Italian Famous brand Dixell, high quality compressor Wanbao/Embraco. @Digital thermostat Italian Famous brand Dixell, high quality compressor Wanbao/Embraco.
@ Self-closing door by means of Spring-Loaded Hinges ensures fast recovery and energy saving. @Self-closing door by means of Spring-Loaded Hinges ensures fast recovery and energy saving
@ Magnetic gasket with high quality neoprene rubber can be replaced without any tools PVC. @Magnetic gasket with high quality neoprene rubber can be replaced without any tools PVC
@Shelf and shelf support are designed to accommodate @Shelf and shelf support are designed to accommodate
@ Ventilated, automatic defrosting and evaporation of condensation water @High standard refrigerant: R290a
@®High standard refrigerant: R290a @Auto defrost system will defrost as needed. Improve energy efficiency and extend the service life of refrigeration systems.
@With CE certificate @With CE certificate
@ Ventilated, automatic defrosting and evaporation of condensation water @Heavy duty adjustable legs/casters
@Heavy duty adjustable legs/casters @PCB Control digital operation
@PCB Control digital operation @ Customization is available
@ Customization is available APPLICATIONS
APPLICATIONS Suitable for commercial channels such as supermarkets, cold drink shops, freezers, hotels and restaurants, specializing in storing ice cream, beverages,
Suitable for commercial channels such as supermarkets, cold drink shops, freezers, hotels and restaurants, specializing in storing ice cream, beverages, dairy products, frozen foods, food materials, etc. This product has strong professionalism, not only meets professional storage temperature requirements,
dairy products, frozen foods, food materials, etc. This product has strong professionalism, not only meets professional storage temperature requirements, but also beautify your kitchen, which can effectively promote the sales of operators.

but also beautify your kitchen, which can effectively promote the sales of operators

E Serie Workbench Refrigerator (Air Cooling) Technical Parameter E Serie Workbench Refrigerator (Direct Cooling) Technical Parameter
Model Dimension (mm) Rated Voltage Power Temperature Refrigerant | Capacity | Net weight Model Dimension (mm) Current Rated Voltage | Power |Temperature | Refrigerant | Capacity | Net weight
ECUR18-2 (800) 1800*800*800 4451 74KG EDUR18-2 (800) 1800*800*800 520L 74KG
1.8m ECUR18-2 (700) 1800*700*800 375L 70KG 18m EDUR18-2 (700) 1800*700*800 460L 70KG
ECUR18-2 (600) 1800*600*800 305L 65KG EDUR18-2 (600) 1800*600*800 3251 65KG
ECUR15-2 (800) 1500*800*800 345L 70KG EDUR15-2 (800) 1500*800*800 THOvE20v)/ 360L 70KG
1.5m ECUR15-2 (700) 1500*700*800 110v(220v)/50-60Hz 240W 2~8°C R404A/R290 290L 66KG 1.5m EDUR15-2 (700) 1500*700*800 15A 50-60Hz 240W 2~8°C R290 305L 66KG
ECUR15-2 (600) 1500*600*800 2351 62KG EDUR15-2 (600) 1500*600*800 250L 62KG
ECUR12-2 (800) 1200*800*800 240L 62KG EDUR12-2 (800) 1200*800*800 270L 62KG
1.2m ECUR12-2 (700) 1200*700*800 200L 60KG 12m EDUR12-2 (700) 1200*700*800 2251 60KG
ECUR12-2 (600) 1200*600*800 1601 58KG EDUR12-2 (600) 1200*600*800 183L 58KG
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eQDUR
Q Serie Workbench Refrigerator (Direct Cooling)

PRODUCT THREE VIEWS
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FEATURES

@ Hight quality stainless steel 201, Luxury appearance, eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with rounded internal edges for easy sanitation;

@ Overall high-density foam/cyclopentane, insulation 5CM thickness for better energy efficiency.

@ Digital thermostat Italian Famous brand Dixell, high quality compressor Wanbao/Embraco.

@ Self-closing door by means of Spring-Loaded Hinges ensures fast recovery and energy saving.

@ Magnetic gasket with high quality neoprene rubber can be replaced without any tools PVC

@ Shelf and shelf support are designed to accommodate

@ High standard refrigerant: R290a

@ With CE certificate

@ Heavy duty adjustable legs/Casters

@ PCB Control digital operation

@ Customization is available

APPLICATIONS

Suitable for commercial channels such as supermarkets, cold drink shops, freezers, hotels and restaurants, specializing in storing ice cream, beverages,
dairy products, frozen foods, food materials, etc. This product has strong professionalism, not only meets professional storage temperature requirements,
but also beautify your kitchen, which can effectively promote the sales of operators.

Q Serie Workbench Refrigerator (Direct Cooling) Technical Parameter
Model Dimension (mm) Current Rated Voltage | Power |Temperature| Refrigerant | Capacity| Net weight
QDUR18-2(800) 1800*800*800 480L 64kg
1.8m QDUR18-2(700) 1800*700*800 440L 62kg
QDUR18-2(600) 1800*600*800 305L 58kg
QDUR15-2(800) 1500*800*800 380L 58kg
1.5m QDURT15-2(700) 1500*700*800 15A 220V/50Hz | 165W 2~8°C R290 300L 54kg
QDUR15-2(600) 1500*600*800 2451 51kg
QDUR12-2(800) 1200*800*800 2551 50kg
1.2m QDUR12-2(700) 1200*700*800 2150 47kg
QDUR12-2(600) 1200*600*800 1751 43kg
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e XSDUR
S Serie Workbench Refrigerator (Direct Cooling)

PRODUCT THREE VIEWS
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FEATURES

@ Hight quality stainless steel 201, Luxury appearance, eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with rounded internal edges for easy sanitation;

@ Overall high-density foam/cyclopentane, insulation 5CM thickness for better energy efficiency.

@ Digital thermostat Italian Famous brand Dixell, high quality compressor Wanbao/Embraco.

@ Self-closing door by means of Spring-Loaded Hinges ensures fast recovery and energy saving.

@®Magnetic gasket with high quality neoprene rubber can be replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate

®High standard refrigerant: R290a

®With CE certificate

@®Heavy duty adjustable legs/Casters

@PCB Control digital operation

@ Customization is available

APPLICATIONS

Suitable for commercial channels such as supermarkets, cold drink shops, freezers, hotels and restaurants, specializing in storing ice cream, beverages,
dairy products, frozen foods, food materials, etc. This product has strong professionalism, not only meets professional storage temperature requirements,
but also beautify your kitchen, which can effectively promote the sales of operators.

S Serie Work i (Direct Cooling) chnical Parameter
Model Dimension (mm) Current Rated Voltage | Power |Temperature| Refrigerant | Capacity| Net weight
XSDUR18-2(800) 1800*800*800 480L 64kg
18m XSDUR18-2(700) 1800*700*800 440L 62kg
XSDUR18-2(600) 1800*600*800 305L 58kg
XSDUR15-2(800) 1500*800*800 380L 58kg
1.5m XSDUR15-2(700) 1500*700*800 1.5A 220V/50Hz 165W 2~8°C R290 300L 54kg
XSDUR15-2(600) 1500*600*800 2451 51kg
XSDUR12-2(800) 1200*800*800 2551 50kg
12m XSDUR12-2(700) 1200*700*800 2151 47kg
XSDUR12-2(600) 1200*600*800 1751 43kg
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oECUF
E Serie Workbench Freezer (Air Cooling)

PRODUCT THREE VIEWS
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FEATURES

@ Hight quality stainless steel 201. Luxury appearance, eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with rounded internal edges for easy sanitation;

@ Overall high-density foam/cyclopentane, insulation 6CM thickness for better energy efficiency.

@ Digital thermostat Italian Famous brand Dixell, high quality famous compressor Embraco/Wanbao.

@ Self-closing door by means of Spring-Loaded Hinges ensures fast recovery and energy saving

@ Magnetic gasket with high quality neoprene rubber can be replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate

@ High standard refrigerant: R290a

@ With CE certificate

@ \entilated, automatic defrosting and evaporation of condensation water

@ Heavy duty adjustable legs/casters

@PCB Control digital operation

@ Customization is available

APPLICATIONS

Suitable for commercial channels such as supermarkets, Chain stores, cold drink shops, freezers, hotels and restaurants, specializing in storing ice cream,
frozen foods, seafoods, and all kinds of food materials that need to be freezed etc. This product has strong professionalism, not only meets professional
storage temperature requirements, but also beautify your kitchen, which can effectively promote the sales of operators.

E Serie Workbench Freezer (Air Cooli

Model Dimension (mm) Rated Voltage Power Temperature Refrigerant | Capacity| Net weight
ECUF18-2 (800) 1800*800*800 520L 74KG
1.8m ECUF18-2 (700) 1800*700*800 460L 70KG
ECUF18-2 (600) 1800*600*800 3251 65KG
ECUF15-2 (800) 1500*800*800 360L 70KG
1.5m ECUF15-2 (700) 1500*700*800 220V/50Hz 185W 0~-18°C R290 3051 66KG
ECUF15-2 (600) 1500*600*800 2501 62KG
ECUF12-2 (800) 1200*800*800 270L 62KG
1.2m ECUF12-2 (700) 1200%700*800 2251 60KG
ECUF12-2 (600) 1200*600*800 183L 58KG
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oEDUF

E Serie Workbench Freezer (Direct Cooling)

PRODUCT THREE VIEWS

1500 ’78007
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FEATURES

@Hight quality stainless steel 201, Luxury appearance, eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with rounded internal edges for easy sanitation;

@ Overall high-density foam/cyclopentane, insulation 6CM thickness for better energy efficiency.

@ Digital thermostat Italian Famous brand Dixell, high quality compressor Wanbao.

@ Self-closing door by means of Spring-Loaded Hinges ensures fast recovery and energy saving

@ Magnetic gasket with high quality neoprene rubber can be replaced without any tools PVC.

®Shelf and shelf support are designed to accommodate

@ High standard refrigerant: R290a

@With CE certificate

@ Heavy duty adjustable legs/casters

@®PCB Control digital operation

@ Customization is available

APPLICATIONS

Suitable for commercial channels such as supermarkets, Chain stores, cold drink shops, freezers, hotels and restaurants, specializing in storing ice cream,
frozen foods, seafoods, and all kinds of food materials that need to be freezed etc. This product has strong professionalism, not only meets professional
storage temperature requirements, but also beautify your kitchen, which can effectively promote the sales of operators.

Freezer (Direct Coolin

Model Dimension (mm) Current Rated Voltage |Power |Temperature| Refrigerant |Capacity | Net weight
EDUF18-2 (800) 1800*800*800 520L 74KG
1.8m EDUF18-2 (700) 1800*700*800 4601 70KG
EDUF18-2 (600) 1800*600*800 325L 65KG
EDUF15-2 (800) 1500*800*800 360L 70KG
1.5m EDUF15-2 (700) 1500*700*800 1.5A 220v/50Hz 185W 0~-18°C R290 305L 66KG
EDUF15-2 (600) 1500*600*800 250L 62KG
EDUF12-2 (800) 1200*800*800 270L 62KG
12m EDUF12-2 (700) 1200*700*800 2251 60KG
EDUF12-2 (600) 1200*600*800 1831 58KG
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COMMERCIAL CATERING EQUIPMENT

eQDUF

Q Serie Workbench Freezer (Direct cooling)

PRODUCT THREE VIEWS
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FEATURES

o XSDUF

S Serie Workbench Freezer (Direct cooling)

PRODUCT THREE VIEWS

~N
)

@High quality stainless steel 207, Luxury appearance, eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with rounded internal edges for easy sanitation;

@ Overall high-density foam/cyclopentane, insulation 5CM thickness for better energy efficiency.

®Digital thermostat Italian Famous brand Dixell, high quality compressor Wanbao.

@ Self-closing door by means of Spring-Loaded Hinges ensures fast recovery and energy saving.

@Magnetic gasket with high quality neoprene rubber can be replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate

@High standard refrigerant: R290a

@ With CE certificate

@Heavy duty adjustable legs/casters

@PCB Control digital operation

@ Customization is available

APPLICATIONS

Suitable for commercial channels such as supermarkets, Chain stores, cold drink shops, freezers, hotels and restaurants, specializing in storing ice cream,
frozen foods, seafoods, and all kinds of food materials that need to be freezed etc. This product has strong professionalism, not only meets professional
storage temperature requirements, but also beautify your kitchen, which can effectively promote the sales of operators.

Q Serie Workbench Freezer (Direct cooling Technical Parameter

Model Dimension (mm) Current Rated Voltage | Power|Temperature| Refrigerant |Capacity | Net weight
QDUF18-2(800) 1800*800*800 480L 64kg
1.8m QDUF18-2(700) 1800*700*800 440L 62kg
QDUF18-2(600) 1800*600*800 305L 58kg
QDUF15-2(800) 1500*800*800 380L 58kg
1.5m QDUF15-2(700) 1500*700*800 1.5A 220v/50Hz 185W 0~-18°C R290 300L 54kg
QDUF15-2(600) 1500*600*800 2451 5tkg
QDUF12-2(800) 1200*800*800 255L 50kg
1.2m QDUF12-2(700) 1200*700*800 2151 47kg
QDUF12-2(600) 1200*600*800 175L 43kg

521 EDDYSEN

FEATURES

@ High quality stainless steel 201, Luxury appearance, eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with rounded internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 5CM thickness for better energy efficiency.

@ Digital thermostat Italian Famous brand Dixell, high quality compressor Wanbao.

®Self-closing door by means of Spring-Loaded Hinges ensures fast recovery and energy saving.

@®Magnetic gasket with high quality neoprene rubber can be replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate

®High standard refrigerant: R290a

@ With CE certificate

@ Heavy duty adjustable legs/casters

@®PCB Control digital operation

@ Customization is available

APPLICATIONS

Suitable for commercial channels such as supermarkets, Chain stores, cold drink shops, freezers, hotels and restaurants, specializing in storing ice cream,
frozen foods, seafoods, and all kinds of food materials that need to be freezed etc. This product has strong professionalism, not only meets professional
storage temperature requirements, but also beautify your kitchen, which can effectively promote the sales of operators

S Serie Workbench Freezer (Direct cooling) Technical Parameter
Model Dimension (mm) Current Rated Voltage | Power |Temperature | Refrigerant |Capacity | Net weight
XSDUF18-2(800) 1800*800*800 480L 64kg
1.8m XSDUF18-2(700) 1800*700*800 4401 62kg
XSDUF18-2(600) 1800*600*800 305L 58kg
XSDUF15-2(800) 1500*800*800 380L 58kg
1.5m XSDUF15-2(700) 1500*700*800 15A 220V/50Hz 185W 0~-18°C R290 300L 54kg
XSDUF15-2(600) 1500*600*800 2451 51kg
XSDUF12-2(800) 1200*800*800 255L 50kg
12m XSDUF12-2(700) 1200*700*800 2151 47kg
XSDUF12-2(600) 1200600800 1751 43kg
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COMMERCIAL CATERING EQUIPMENT

oECUR

FAN COOLING E SERIE SALAD TABLE FRIDGE

FAN COOLING E SERIE SA

TABLE FRIDGE

Technical Parameter

oXSDU

F

S SERIE STATIC COOLING SALAD TABLE FRIDGE

S SERIE STATIC COOLING SA

TABLE FRIDG

Technical Parameter

1.8M 1.5M 12M
Model ECUR18-2S (800) | ECUR18-2S (700) | ECUR18-2S (600) | ECURI5-2S (800) | ECUR15-2S (700) |ECUR15-2S (600) |ECURT2-2S (800) | ECURT2-2S (700) | ECURT2-2S (600)
Dimension (mm) 1800*800*1050 | 1800*700*1050 | 1800*600*1050 | 1500*800*1050 | 1500*700*1050 | 1500*700*1050 |1200*800*1050 | 1200*700*1050| 1200*700*1050
Temperature 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C
Current 15A 15A 15A 1.5A 15A 15A 15A 1.5A 15A
Rated Voltage 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz
Refrigerant R290 R290 R290 R290 R290 R290 R290 R290 R290
Power 240W 240W 240W 240W 240W 240W 240W 240W 240W
Capacity 4451 375L 305L 3451 290L 2351 240L 200L 160L
Caster Height 10CM 10CM 10CM 10CM 10CM 10CM 10CM 10CM 10CM
Compressor Brand Wanbao Wanbao Wanbao Wanbao Wanbao Wanbao Wanbao Wanbao Wanbao
Compressor Qty 1 1 1 1 1 1 1 1 1
Cooling Mode Fancooling | Fancooling | Fancooling | Fancooling | Fancooling | Fancooling | Fancooling | Fancooling | Fan cooling
Thickness of insulating 6CM 6CM 6CM 6CM 6CM 6CM 6CM 6CM 6CM
Main Material SUS201 SUS201 SUS201 SUS201 SUS201 SUS201 SUS201 SUS201 SUS201
Net Weight 74KG 70KG 65KG 70KG 66KG 62KG 62KG 60KG 58KG
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1.8M 1.5M 1.2M
Model IXSDUR18-25(800) XSDUR18-25(700) XSDUR18-25(600) | XSDURS-2S (800) XSDUR15-2S (700)XSDUR15-2S (600) XSDUR12-2S (800) XSDUR12-2S (700) [XSDUR12-2S (600)
Dimension (mm) 1800*800*1050 | 1800*700*1050 | 1800*600*1050 | 1500*800*1050 | 1500*700*1050 | 1500*700*1050 | 1200*800*1050 | 1200*700*1050 | 1200*700*1050
Temperature 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C 2~8°C
Current 15A 15A 15A 15A 15A 15A 15A 15A 1.5A
Rated Voltage 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz | 220v/50-60Hz
Refrigerant R290 R290 R290 R290 R290 R290 R290 R290 R290
Power 165W 165W 165W 165W 165W 165W 165W 165W 165W
Capacity 480L 3750 305L 3451 290L 2350 240L 200L 160L
Caster Height 10CM 10CM 10CM 10CM 10CM 10CM 10CM 10CM 10CM
Compressor Brand Wanbao Wanbao Wanbao Wanbao Wanbao Wanbao Wanbao Wanbao Wanbao
Compressor Qty 1 1 1 1 1 1 1 1 1
Cooling Mode Static cooling | Static cooling | Static cooling | Static cooling | Static cooling | Static cooling | Static cooling | Static cooling | Static cooling
Thickness of insulating 6CM 6CM 6CM 6CM 6CM 6CM 6CM 6CM 6CM
Main Material SUS201 SUS201 SUS201 SUS201 SUS201 SUS201 SUS201 SUS201 SUS201
Net Weight 74KG T0KG 65KG 70KG 66KG 62KG 62KG 60KG 58KG
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COMMERCIAL CATERING EQUIPMENT

oEDTR

E Serie Display Fridge (Direct Cooling)

FEATURES

@ Hight quality stainless steel 201 and two-layer hollow glass
door. Luxury appearance, eco-friendly design

@ Complete Structure Interior in Stainless Steel with rounded
internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 6CM
thickness for better energy efficiency.

®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

®Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving.

@ Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

@ With CE certificate

@Heavy duty adjustable legs/casters

@PCB Control digital operation

@ Customization is available

APPLICATION

Suitable for commercial channels such as supermarkets, cold
drink shops, Chain store, hotels and restaurants, specializing in
store vegetables, fruits, cakes, Dim sum, drinks, dairy products,
alcohals/wines, icecreams, meet, seafood and all kinds of food
materials that need to be refrigerated.and freezed etc. This
product has strong professionalism, not only meets
professional storage temperature requirements, but also
beautify your kitchen, which can effectively promote the sales
of operators.

PRODUCT THREE VIEWS
1220 1820
v
Single Door Double Doors Three Doors
E Serie Display Fridge (Direct Cooling) chnical Parameter
Model Dimension (mm) Current Rated Voltage | Power |Temperature | Refrigerant |Capacity | Net weight
. EDTR24-1G 610*760*1950 140W | 2~8°C 380L 72kg

Single Door

EDTF24-1G 610*760*1950 180W | 0~-10°C 380L 72kg
Double Doors EDTR24-2G 610%760*1950 145W | 2~8°C 380L 123kg
Up &Bottom | EDTF24-2G 610*760*1950 210W | 0~-10°C 380L 123kg
Double Doors EDTR48-2G 1220*760*1950 280W | 2~8°C 870L 123kg
Left & Right - *760* ~-10°
e 19 EDTF48-2G 1220*760*1950 26A 220v/50Hz 300W | 0~-10°C R290 870L 123kg

EDTR72-3G 1820*760*1950 400W | 2~8°C 1370L 175kg
Three Doors

EDTF72-3G 1820*760*1950 400W | 0~-10°C 1370L 175kg

EDTR48-4G 1220*760*1950 280W | 2~8°C 870L 120kg
Four Doors

EDTF48-4G 1220*760*1950 375W | 0~-10°C 870L 120kg
Si% Doors EDTR72-6G 1820*760*1950 280W | 2~8°C 1340L 153kg

EDTF72-6G 1820*760*1950 460W | 0~-10°C 1340L 153kg

56 I EDDYSEN

oECTR

E Serie Display Fridge (Air Cooling)

FEATURES

@®Hight quality stainless steel 201 and two-layer hollow glass door.
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Luxury appearance, eco-friendly design

@Complete Structure Interior in Stainless Steel with rounded internal
edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 6CM thickness
for better energy efficiency.

@®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

@ Self-closing door by means of Spring-Loaded Hinges ensures fast
recovery and energy saving.

@Magnetic gasket with high quality neoprene rubber can be replaced
without any tools PVC.

@Shelf and shelf support are designed to accommodate

@High standard refrigerant: R290a

@With CE certificate

@ \Ventilated, automatic defrosting and evaporation of condensation
water

@Heavy duty adjustable legs/casters

@PCB Control digital operation

@ Customization is available

APPLICATION

Suitable for commercial channels such as supermarkets, cold drink
shops, Chain store, hotels and restaurants, specializing in store
vegetables, fruits, cakes, Dim sum, drinks, dairy products,
alcohols/wines, icecreams, meet, seafood and all kinds of food
materials that need to be refrigerated.and freezed etc. This product
has strong professionalism, not only meets professional storage
temperature requirements, but also beautify your kitchen, which can
effectively promote the sales of operators.

PRODUCT THREE VIEWS
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Model Dimension (mm) Current Rated Voltage | Power |Temperature| Refrigerant | Capacity | Net weight
. EDTR24-1G 610*760*1950 140W 2~8°C 380L 72kg
Single Door
EDTF24-1G 610*760*1950 180W 0~-10°C 380L 72kg
Double Doors|  EDTR24-2G 610*760*1950 145W 2~8°C 380L 123kg
Up & Bottom EDTF24-2G 610¥760*1950 210W | 0~-10°C 380L 123kg
Double Doors|  EDTR48-2G 1220*760*1950 280W | 2~8°C 870L 123kg
Left & Right - *760* ~-10°
e 19 EDTF48-2G 1220*760*1950 26A 220v/50Hz 300W | 0~-10°C R290 870L 123kg
EDTR72-3G 1820*760*1950 400W | 2~8°C 1370L 175kg
Three Doors
EDTF72-3G 1820*760*1950 400W | 0~-10°C 1370L 175kg
EDTR48-4G 1220*760*1950 280W | 2~8°C 870L 120kg
Four Doors
EDTF48-4G 1220*760*1950 375W | 0~-10°C 870L 120kg
SiDOTS EDTR72-6G 1820*760*1950 280W | 2~8°C 1340L 153kg
EDTF72-6G 1820*760*1950 460W | 0~-10°C 1340L 153kg
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COMMERCIAL CATERING EQUIPMENT

eQDTR

Q Serie Display Fridge (Direct Cooling )

FEATURES

@Hight quality stainless steel 201 and two-layer hollow glass
door. Luxury appearance, eco-friendly design

@®Complete Structure Interior in Stainless Steel with rounded
internal edges for easy sanitation;

@®Overall high-density foam/cyclopentane, insulation 5CM
thickness for better energy efficiency.

®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

®Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving

@®Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

®\With CE certificate

@®Heavy duty adjustable legs/casters

@PCB Control digital operation

@ Customization is available

APPLICATION

Suitable for commercial channels such as supermarkets, cold
drink shops, Chain store, hotels and restaurants, specializing in
store vegetables, fruits, cakes, Dim sum, drinks, dairy products,
alcohols/wines, icecreams, meet, seafood and all kinds of food
materials that need to be refrigerated.and freezed etc. This
product has strong professionalism, not only meets
professional storage temperature requirements, but also
beautify your kitchen, which can effectively promote the sales
of operators.

PRODUCT THREE VIEWS
’_ﬁ.\lﬂ_‘ _Zﬁﬂ_‘ . 1200

(o]

1200

1800

1800

Single Door

Q Serie Display Fridge (Direct Cooli

Double Doors

Three Doors

Technical Parameter

Model Dimension (mm) Current Rated Voltage | Power |Temperature| Refrigerant | Capacity | Net weight
. QDTR24-1G 600*700*1950 140W | 2~8°C 370L 67kg
Single Door
QDTF24-1G 600*700*1950 180W | 0~-10°C 370L 67kg
Double Doors|  QTR24-2G 600%700*1950 145W | 2~8°C 370L 67kg
Up & Bottom QTF24-2G 600%700*1950 180W | 0~-10°C 370L 67kg
Double Doors QTR48-2G 1200*700*1950 280W | 2~8°C 810L 100kg
Left & Right - *700* ~-10°
e ig QTR48-2G 1200*700*1950 26A 220v/50Hz 300W | 0~-10°C R290 810L 100kg
QTR72-3G 1800*700*1950 400W | 2~8°C 1280L 150kg
Three Doors
QTF72-3G 1800*700*1950 400W | 0~-10°C 1280L 150kg
QTR48-4G 1200*700*1950 280W | 2~8°C 810L 100kg
Four Doors
QTF48-4G 1200*700*1950 375W | 0~-10°C 810L 100kg
Six Doore QTR72-6G 1800*700*1950 280W | 2~8°C 1240L 128kg
QTF72-6G 1800*700*1950 460W | 0~-10°C 12401 128kg
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S Serie Display Fridge (Direct Cooling)

FEATURES

@Hight quality stainless steel 201 and two-layer hollow glass
door. Luxury appearance, eco-friendly design

@Complete Structure Interior in Stainless Steel with rounded
internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 5CM
thickness for better energy efficiency.

@Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

@Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving.

@Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

@With CE certificate

@Heavy duty adjustable legs/casters

@PCB Control digital operation

@Customization is available

APPLICATION

Suitable for commercial channels such as supermarkets, cold
drink shops, Chain store, hotels and restaurants, specializing in
store vegetables, fruits, cakes, Dim sum, drinks, dairy products,
alcohols/wines, icecreams, meet, seafood and all kinds of food
materials that need to be refrigerated.and freezed etc. This
product has strong professionalism, not only meets
professional storage temperature requirements, but also
beautify your kitchen, which can effectively promote the sales
of operators.

PRODUCT THREE VIEWS
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S Serie Display Fridge (Direct Cooling )
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Three Doors

Technical Parameter

Model Dimension (mm) Current Rated Voltage | Power |[Temperature | Refrigerant |Capacity | Net weight

. XSDTR24-1G 610*760*1950 380W | 2~8°C 400L 78kg
Single Door

XSDTR24-1G 610*760*1950 380W | 0~-10°C 400L 78kg
Double Doors|  XSDTR24-2G 610*760*1950 380W | 2~8°C 385L 78kg
Up & Bottom | XSDTR24-2G 610*760*1950 380W | 0~-10°C 385L 78kg
Double Doors|  XSDTR48-2G 1220*760*1950 870W | 2~8°C 900L 110kg
Left & Right - *760* ~-10°
e g XSDTR48-2G 1220*760*1950 26A 220v/50Hz 870W | 0~-10°C R290 900L 110kg

XSDTR72-3G 1820*760*1950 1370W | 2~8°C 1300L 151kg
Three Doors

XSDTR72-3G 1820*760*1950 1370W | 0~-10°C 13001 151.8kg

XSDTR48-4G 1220*760*1950 870W | 2~8°C 900L 104kg
Four Doors

XSDTR48-4G 1220*760*1950 870W | 0~-10°C 900L 104kg
SiDOTS XSDTR72-6G 1820*760*1950 1340W| 2~8°C 15021 134kg

XSDTR72-6G 1820*760*1950 1340W| 0~-10°C 1502L 134kg
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COMMERCIAL CATERING EQUIPMENT

oEDTR

E Serie Upright Refrigerator (Direct Cooling)

FEATURES

®Hight quality stainless steel 201, Luxury appearance,
eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@ Overall high-density foam/cyclopentane, insulation 6CM
thickness for better energy efficiency.

®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

®Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving

@ Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC

@ Shelf and shelf support are designed to accommodate

@ High standard refrigerant: R290a

@ With CE certificate

@ Heavy duty adjustable legs/casters

@ PCB Control digital operation

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, cold
drink shops, Chain store, hotels and restaurants, specializing in
store vegetables, fruits, cakes, Dim sum, drinks, dairy products,
alcohols/wines, and all kinds of food materials that need to be
refrigerated. etc. This product has strong professionalism, not
only meets professional storage temperature requirements,
but also beautify your kitchen, which can effectively promote
the sales of operators.

[ -
ENERGY
EFFICIENCY.

oECTR
E Serie Upright Refrigerator Air Cooling

FEATURES

@Hight quality stainless steel 201. Luxury appearance,

eco-friendly design

@Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 6CM
thickness for better energy efficiency.

@®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

@®Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving

@Magnetic gasket with high quality neoprene rubber can be

M
M

replaced without any tools PVC.

@Shelf and shelf support are designed to accommodate
@\Ventilated, automatic defrosting and evaporation of
condensation water

@®High standard refrigerant: R290a

@With CE certificate

@\Ventilated, automatic defrosting and evaporation of
condensation water

@Heavy duty adjustable legs/casters

@PCB Control digital operation

@Customization is available

Applications:

Suitable for commercial channels such as supermarkets, cold
drink shops, Chain store, hotels and restaurants, specializing in
store vegetables, fruits, cakes, Dim sum, drinks, dairy products,
alcohols/wines, and all kinds of food materials that need to be
refrigerated. etc. This product has strong professionalism, not
only meets professional storage temperature requirements,
but also beautify your kitchen, which can effectively promote
the sales of operators.

PRODUCT THREE VIEWS
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rie Upright Refrigerator (Direct Cooli Technical Parameter
Model Dimension (mm) | Power \ Current | Rated Voltage | Temperature| Refrigerant | Capacity Net weight
Single Door EDTR24-1 610*760*1950 215W 500L 72kg
Double Doors Left & Right EDTR48-2 | 1220*760*1950 530W 910L 123kg
Double Doors Up & Bottom | EDTR24-2 610*760*1950 215W 500L 72kg
2.6A 220v/50Hz 2~8°C R290
Three Doors EDTR72-3 1880*760*1950 400W 1370L 175kg
Four Doors EDTR48-4 | 1220*760*1950 500W 910L 118kg
Six Doors EDTR72-6 | 1820*760*1950 530W 13700 153kg
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PRODUCT THREE VIEWS
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chnical Parameter

Model Dimension (mm) | Power |Current :Rated Voltage Temperature | Refrigerant | Capacity | Net weight
Single Door ECTR24-1 610*760*1950mm 310w 4251 73KG
Double Doors Left & Right ECTR48-2 | 1220*760*1950mm | 350W 945L 125KG
Double Doors Up & Bottom | ECTR24-2 | 610*760*1950mm 310W 4251 73KG
2.6A 220v/50Hz | 2~8°C R290
Three Doors ECTR72-3 | 1820*760*1950mm | 310W 4251 178KG
Four Doors ECTR48-4 | 1220*760*1950mm | 350W 945L 125KG
Six Doors ECTR72-6 | 1820*760*1950mm | 700W 14551 185KG
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COMMERCIAL CATERING EQUIPMENT

oQDTR
Q Serie Upright Refrigerator Direct Cooling

FEATURES

®Hight quality stainless steel 201, Luxury appearance,
eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

®Overall high-density foam/cyclopentane, insulation 5CM
thickness for better energy efficiency.

@®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

®Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving

@ Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate

@ High standard refrigerant: R290a

®With CE certificate

@ Heavy duty adjustable legs/Casters

@ PCB Control digital operation

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, cold
drink shops, Chain store, hotels and restaurants, specializing in
store vegetables, fruits, cakes, Dim sum, drinks, dairy products,
alcohols/wines, and all kinds of food materials that need to be
refrigerated. etc. This product has strong professionalism, not
only meets professional storage temperature requirements,
but also beautify your kitchen, which can effectively promote
the sales of operators.

PRODUCT THREE VIEWS
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Q Serie Upright Refrigerator Direct Cooling Technical Parameter

Model Dimension (mm) | Power | Current| Rated Voltage |[Temperature | Refrigerant |Capacity | Net weight
Double Doors Up & Bottom | QDTR24-2 610*700*1950 180W 370L 64kg
Four Doors QDTR48-4 1200*700*1950 | 375W | 2.6A | 220V/50Hz 2~8°C R290 850L 100KG
Six Doors QDTR72-6 1800*700*1950 | 415W 1280L 128KG
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oXSDTR

S Serie Upright Refrigerator Direct Cooling

FEATURES

@Hight quality stainless steel 201, Luxury appearance,
eco-friendly design

@Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 5CM
thickness for better energy efficiency.

@®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

@Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving

@Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

@With CE certificate

@Heavy duty adjustable legs/Casters

@PCB Control digital operation

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, cold
drink shops, Chain store, hotels and restaurants, specializing in
store vegetables, fruits, cakes, Dim sum, drinks, dairy products,
alcohols/wines, and all kinds of food materials that need to be
refrigerated. etc. This product has strong professionalism, not
only meets professional storage temperature requirements,
but also beautify your kitchen, which can effectively promote
the sales of operators.

PRODUCT THREE VIEWS
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S Serie Upright Refrigerator Direct Cooling Technical Parameter

Model Dimension (mm) | Power Rated Voltage |Temperature Net weight
Double Doors Up & Bottom | XSDTR24-2 | 610*760*1950 145W 70KG
Four Doors XSDTR48-4 | 1200%760*1950 | 375W 123KG
Six Doors XSDTR72-6 | 1800*760*1950 | 415W 173KG
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COMMERCIAL CATERING EQUIPMENT

oEDTF

E Serie Upright Freezer (Direct Cooling)

FEATURES

®Hight quality stainless steel 201, Luxury appearance,
eco-friendly design

@®Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@®Overall high-density foam/cyclopentane, insulation 6CM
thickness for better energy efficiency.

®Digital thermostat Italian Famous brand Dixell, high quality
famous compressor Embraco/Wanbao.

®Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving.

®Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate

@ High standard refrigerant: R290a

®With CE certificate

@®Heavy duty adjustable legs/casters

@PCB Control digital operation

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, chain
stores, cold drink shops, freezers, hotels, restaurants, etc.,
specializing in storing icecream, meat, seafood, and various
ingredients that need to be frozen and preserved, etc. This
product has strong professionalism, not only meets
professional storage temperature requirements, but also
beautify your kitchen, which can effectively promote the sales
of operators

PRODUCT THREE VIEWS
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oECTF

E Sesie Upright Fridge Freezer Air-cooling

FEATURES

4260_“

319

—

Four Doors

@Hight quality stainless steel 201, Luxury appearance,
eco-friendly design

®Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 6CM
thickness for better energy efficiency.

@®Digital thermostat Italian Famous brand Dixell, high quality
famous compressor Embraco/Wanbao

@Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving.

@Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

@ With CE certificate

@®Ventilated, automatic defrosting and evaporation of
condensation water

@Heavy duty adjustable legs/casters

@PCB Control digital operation

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, chain
stores, cold drink shops, freezers, hotels, restaurants, etc.,
specializing in storing icecream, meat, seafood, and various
ingredients that need to be frozen and preserved, etc. This
product has strong professionalism, not only meets
professional storage temperature requirements, but also
beautify your kitchen, which can effectively promote the sales
of operators.

r (Direct Cooling)

Six Doors

Technical Parameter

Model Dimension (mm) Power | Temperature Rated Voltage | Refrigerant | Capacity| Net weight
Single Door EDTF24-1 610*760*1950 140W 0~-18°C 500L 72kg
Double Doors Left & Right EDTF48-2 1220*760*1950 280W 0~-18°C 910L 123kg
Three Doors EDTF72-3 1820*760*1950 400W 0~-18°C 1370L 175kg
220v/50-60Hz  [R404A/R290

Double Doors Up & Bottom | EDTF24-2 610*760*1950 140W 0~-18°C 500L 71kg

Four Doors EDTF48-4 1220*760*1950 375W 0~-18°C 910L 118kg
Six Doors EDTF72-6 1820*760*1950 A15W 0~-18°C 1370L 153kg
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Technical Parameter

E Sesie Upright Fridge Freezer Air-cooling

Model Dimension (mm) | Power Temperature Rated Voltage | Refrigerant |Capacity | Net weight
Single Door ECTF24-1 610*760*1950 600W 4251 72kg
Double Doors Left & Right ECTF48-2 1220*760*1950 875W 945L 123kg
Three Doors ECTF72-3 1820*760*1950 500W 0n18°C 220v/50-60H7  |RA04A/R290 14551 175kg
Double Doors Up & Bottom | ECTF24-2 610*760*1950 300W 42501 72kg
Four Doors ECTF48-4 1220*760*1950 700W 9451 18kg
Six Doors ECTF72-6 1820*760*1950 900W 14551 153kg

EDDYSEN I 65



COMMERCIAL CATERING EQUIPMENT

eQDTF

oXSDTF

Q Serie Upright Freezer Direct Cooling S Serie Upright Freezer Direct Cooling

FEATURES

@Hight quality stainless steel 201, Luxury appearance,
eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 5CM
thickness for better energy efficiency.

@Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao.

@Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving.

@Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate

@ High standard refrigerant: R290a

@With CE certificate

@Heavy duty adjustable legs/casters

@PCB Control digital operation

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, chain
stores, cold drink shops, freezers, hotels, restaurants, etc.,
specializing in storing icecream, meat, seafood, and various
ingredients that need to be frozen and preserved, etc. This
product has strong professionalism, not only meets
professional storage temperature requirements, but also
beautify your kitchen, which can effectively promote the sales
of operators.

PRODUCT THREE VIEWS

1200 760
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FEATURES

LN I,
@Hight quality stainless steel 201, Luxury appearance, i
eco-friendly design

@ Complete Structure Interior& Exterior in Stainless Steel
with rounded internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation
5CM thickness for better energy efficiency.

@®Digital thermostat ltalian Famous brand Dixell, high
quality compressor Wanbao.

@ Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving.

@ Magnetic gasket with high quality neoprene rubber can
be replaced without any tools PVC.

@ Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

@ With CE certificate

@ Heavy duty adjustable legs/Casters

@PCB Control digital operation

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets,
chain stores, cold drink shops, freezers, hotels, restaurants,
etc., specializing in storing icecream, meat, seafood, and
various ingredients that need to be frozen and preserved,
etc. This product has strong professionalism, not only
meets professional storage temperature requirements, but

also beautify your kitchen, which can effectively promote r
the sales of operators.

PRODUCT THREE VIEWS
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Four Doors Six Doors Four Doors Six Doors
Q Serie Upright Freezer Direct Cooling Technical Parameter S Serie Upright Freezer Direct Cooling Technical Parameter
Model Dimension (mm) Power | Temperature Rated Voltage | Refrigerant |Capacity | Net weight Model Dimension (mm) Power | Temperature Rated Voltage | Refrigerant |Capacity | Net weight
Double Doors Up & Bottom | QDTF24-2 600*700*1950 180W 370L 64KG Double Doors Up & Bottom | XSDTF24-2 610*760*1950 180W 385L 78KG
Four Doors QDTF48-4 1200*700*1950 375W 0~-18°C 220v/50Hz R290 850L 100KG Four Doors XSDTF48-4 1200*760*1950 375W 0~-18°C 220v/50Hz R290a 900L 104KG
Six Doors QDTF72-6 1800*700*1950 415W 1280L 128KG Six Doors XSDTF72-6 1800*760*1950 415W 13001 134KG
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COMMERCIAL CATERING EQUIPMENT

oECTRF

E Serie Upright Fridge Dual Temp. Air Cooling

FEATURES

®Hight quality stainless steel 207;
appearance, eco-friendly design
@Complete Structure Interior& Exterior in Stainless
Steel with rounded internal edges for easy sanitation;
@®Overall high-density foam/cyclopentane,
insulation 6CM thickness for better energy efficiency.
@ Digital thermostat Italian Famous brand Dixell, high
quality famous compressor Wanbao/Embraco.
®Self-closing door by means of Spring-Loaded
Hinges ensures fast recovery and energy saving.
®Magnetic gasket with high quality neoprene
rubber can be replaced without any tools PVC.
®Shelf and shelf support are designed to
accommodate

@High standard refrigerant: R290a

®\With CE certificate

@ \Ventilated, automatic defrosting and evaporation
of condensation water

@Heavy duty adjustable legs/casters

@®PCB Control digital operation, dual temperature
control

@ Customization is available

Luxury

Applications:
Suitable  for  commercial  channels such as
supermarkets, chain stores, cold drink shops,

freezers, hotels and restaurants and etc., specializing
in storing ice cream, beverages, dairy products,
frozen foods, food materials, and all kinds of items
that need to be refrigerated and freezed and etc.
This product has strong professionalism, not only
meets professional storage temperature
requirements, but also beautify your kitchen, which
can effectively promote the sales of operators.

PRODUCT THREE VIEWS

Four Doors

Rl

o I
il
(iR

M
mm,

%

ES!

1220

JC |

1L

Six Doors

Technical Parameter

1319

E Serie Upright Fridge Dual Temp. Air Cooling

Model Dimension (mm) Power | Temperature Rated Vollage | Refrigerant |Capacity | Net weight
i - *760% 570W
Double Doors/ Left&Right ‘ ECTRF48-2 1220*760*1950 2-85C/0~-18°C 2200/50Hz R290a 860L 128KG
Four Doors ‘ ECTRF48-4 1220*760*1950 700W 860L 125KG
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oEDTRF

E Serie Upright Fridge Dual Temp. Direct Cooling

FEATURES

@Hight quality stainless steel 201

@®Luxury appearance, eco-friendly design

@Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@®Overall high-density foam/cyclopentane, insulation 6CM
thickness for better energy efficiency.

@®Digital thermostat Italian Famous brand Dixell, high quality
famous compressor Wanbao/Embraco.

@Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving

@Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

@With CE certificate

@Heavy duty adjustable legs/casters

@PCB Control digital operation, dual temperature control

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, chain
stares, cold drink shops, freezers, hotels and restaurants and
etc, specializing in storing ice cream, beverages, dairy
products, frozen foods, food materials, and all kinds of items
that need to be refrigerated and freezed and etc. This product
has strong professionalism, not only meets professional
storage temperature requirements, but also beautify your
kitchen, which can effectively promote the sales of operators.

PRODUCT THREE VIEWS
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E Serie Upright Fridge Dual Temp. Direct Cooling chnical Paramet
Model Dimension (mm) Power | Rated Voltage | Temperature Refrigerant | Capacity | Net weight
Double Doors/ Left&Right EDTRF48-2 1220*760*1950 280W 870L 123KG
Double Doors Up & Bottom | EDTRF24-2 610*760*1950 180W 400L 73KG
Three Doors EDTRF72-3 1820*760*1950 400W 220V/50Hz 2~8°C/0~-18°C R290a 1400L 175KG
Four Doors ECTRF48-4 1220*760*1950 375W 910L 118KG
Six Doors EDTRF72-6 1820*760*1950 415W 1370L 153KG
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COMMERCIAL CATERING EQUIPMENT

oeQDTRF

Q Serie Upright Fridge Dual Temp. (Direct Cooling)

FEATURES

®Hight quality stainless steel 201, Luxury appearance,
eco-friendly design

®Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@®Overall high-density foam/cyclopentane, insulation 5CM
thickness for better energy efficiency.

®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

®Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving.

®Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

®Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

®\With CE certificate

@®Heavy duty adjustable legs/Casters

@PCB Control digital operation, dual temperature control

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, chain
stores, cold drink shops, freezers, hotels and restaurants and
etc, specializing in storing ice cream, beverages, dairy
products, frozen foods, food materials, and all kinds of items
that need to be refrigerated and freezed and etc. This product
has strong professionalism, not only meets professional
storage temperature requirements, but also beautify your
kitchen, which can effectively promote the sales of operators.
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PRODUCT THREE VIEWS
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Q Serie Upright Fridge Dual Temp. (Direct Cooling)

Technical Parameter

o XSDTRF

S Serie Upright Fridge Dual Temp. (Direct Cooling)

FEATURES

@Hight quality stainless steel 201, Luxury appearance,
eco-friendly design

@Complete Structure Interior& Exterior in Stainless Steel with
rounded internal edges for easy sanitation;

@Overall high-density foam/cyclopentane, insulation 5CM
thickness for better energy efficiency.

@®Digital thermostat Italian Famous brand Dixell, high quality
compressor Wanbao/Embraco.

@Self-closing door by means of Spring-Loaded Hinges
ensures fast recovery and energy saving

@Magnetic gasket with high quality neoprene rubber can be
replaced without any tools PVC.

@Shelf and shelf support are designed to accommodate
@High standard refrigerant: R290a

@With CE certificate

@Heavy duty adjustable legs/Casters

@PCB Control digital operation, dual temperature control

@ Customization is available

Applications:

Suitable for commercial channels such as supermarkets, chain
stares, cold drink shops, freezers, hotels and restaurants and
etc, specializing in storing ice cream, beverages, dairy
products, frozen foods, food materials, and all kinds of items
that need to be refrigerated and freezed and etc. This product
has strong professionalism, not only meets professional
storage temperature requirements, but also beautify your
kitchen, which can effectively promote the sales of operators.

PRODUCT THREE VIEWS
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Model Dimension (mm) Power | Rated Voltage Temperature | Refrigerant | Capacity | Net weight
Double Doors Up & Bottom | QDTRF24-2 610*700*1950 180W 370L 67KG
Four Doors QDTRF48-4 1200*700*1950 375W 220V/50Hz 2~8°C/0~-18°C R290a 850L 100KG
Six Doors QDTRF72-6 1800*700*1950 415W 1280L 128KG
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S Serie Uprig

Fridge Dual Temp. (Direct Cooling)

Technical Parameter

Model Dimension (mm) Power | Rated Voltage Temperature ‘ Refrigerant | Capacity | Net weight
Double Doors Up & Bottom | XSDTRF24-2 610*760*1950 180W 400L 78KG
Four Doors XSDTRF48-4 1200*760*1950 375W | 220V/50Hz 2~8°C/0~-18°C R290a 900L 104KG
Six Doors XSDTRF72-6 1800*760*1950 415W 1300L 134KG
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EDD'SE" COMMERCIAL CATERING EQUIPMENT

oEDUF oBEC
E Serie Combi-refrigeration Fridge (Static Cooling) BLASTER CHILLER
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FAN COOLING E SERIE SA

TABLE FRIDGE Technical Parameter

1.8M 1.5M
Model EDUF18-2C (800) EDUF15-2C (800)
Whole Dimension (mm) 1800*800*2100 1500*800*2100
Dimension of Glass Door Cooler /mm 1680*400*500 1380*400*500
Dimension of Workbench Freezer/mm 1800*800*800 1500*800*800
Capacity of Refrigerator (Upper) 250L 205L
Capacity of Freezer (Bottom) 520L 360L
Temperature of Refrigerator 2~8°C 2~8°C
Temperature of Freezer 0~-18°C 0~-18°C
Current 15A 15A
Rated Voltage 220V/50Hz 220V/50Hz
Refrigerant R290 R290 g o o o o o
Cosior FGRT oy e S Serie Upright Fridge Dual Temp. (Direct Cooling) Technical Parameter
Compressor Brand Wanbao Wanbao Model Dimension (mm) Power Temperature Capacity. 1 Cooling mode Net weight
Compressor Qty 2 2 EBC-5 810*750*990 1300W 8~-42°C 100L Fan cooling 150KG
Cooling Mode Static Cooling Static Cooling EBC-8 810*750*1200 1500W 8~-42°C 150L Fan cooling 160KG
Thickness of insulating 6CM 6CM EBC-10 810*750*1340 1700W 8~-42°C 185L Fan cooling 180KG
Main Material 201 Stainless steels 2071 Stainless steels EBC-12 810*750*1480 1700W 8~-42°C 190L Fan cooling 190KG
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