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Guangzhou Kenming Co., Ltd focuses on the production and manufacture of commercial kitchenware equipment, providing

first-class catering to customers at home and abroad the equipment has been appointed.

The company is a professional engaged in Chinese and western kitchen catering equipment design, production, sales
service as one of the company. There are many years of Chinese and western kitchen product design, production, service and
management experience, a group of long-term professional engaged in catering equipment manufacturing skilled management,

research and development, production staff team.

Guangzhou Kenming Co., Ltd pays attention to humanized product design and modern factory management, based on dedicated
staff team head, to stable product quality as the center, to professional customelalliance as a channel. Combined with many years of
market experience, pay attention to listening to customer suggestions,continuous innovation, continuous improvement, product

excellence, the pursuit of product art, wholeheartedly meet theneeds of domestic and foreign customers.
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FRYER MACHINE EQUIPMENT SERIES

GRIDLES EQUIPMENT SERIES
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FOOD DISPLAY WARMER SERIES
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COOKING EQUIPMENT SERIES

IMIZIE IR & RS

SNACK BARBECUE EQUIPMENT SERIES

FRIED CHICKEN BURGER EQUIPMENT SERIES
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LUXURY FURNACE EQUIPMENT SERIES

TR TR T Y

HOT AIR CONVECTION OVEN

Ly i e

PROOFER SEIRES

FOE #1

SPIRAL MIXER SERIES

SKEH

GAS BAKING OVEN

DOUGH PROCESSING SERIES

BB I 2 e

PIZZA OVEN SERIES

BYIPEFERL o

FOOD MIXER SEIRES

wBEN&LTE XK

BONE SAW MACHINE/POTATO PEELER
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MEAT MINCER SERIES

IMBHL & BIEEML o

FOOD CUT UP MACHINE

IR L

MEAT SLICER MACHINE

TIER. BEWE o

WORKTABLE/KITCHEN CABINET

ICE CREAM MACHINE

CAKE& SUSHISHOWCASE
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Fryer series

Eryer EQUIPMENT
SERIES » o

f-%"’l @@WIE@EE@]

CMR-71 ﬁLﬁ ﬂﬂﬂﬁﬁfﬁ# 6LSingle tank gas fryer CMR-72 6L+6L 'ﬂ":_r.tﬂ ﬁlﬁﬁﬂf#‘ 6L+6LDouble tank gas fryer
IhEE BE | $#HE | £HE R BERS im 3o E ThEE BE $E | £E R =R~ i 50
(KW) V) (Kg) | (Kg) (MM) (MM) C (KW) V) (Kg) | (Ka) (MM) (MM) C
- - 6.4 | Fi 300*520*450 _ 540*350%440 _ 2800P - =l 10 _ 11 550*520*450 _ 610*540*440 _ 2800P |

Lhttteattis Lt tafathahih

= eaiih | fmiss | S Ry
O i SERRRREESSE
' ‘-‘*iﬂiﬁ%eﬁdﬁwnﬁ“ﬂ?'* CMR-71A 13Lﬁﬂiﬂﬁ%ﬂ=—# 18LSingle tank gas fryer CMR-72A 1BL+1BL'E.‘itiiﬁIﬁ§*F#' 18L+18LDouble tank gas fryer
il A hE | RE | %E  E£E | FRRT SRR~ | REEHE hE | RE | %E | £E | @R @Rt RETEE
(KW) V) (Kg) | (Kg) (MM) (MM) C (KW) (V) (Kg) | (Kg) (MM) (MM) C
- - 17.6 222 | 310"680"580 | 720*350"540 | 2800P - - | 31.2 | 30.2 | 6107680580 | 720"650"540 2800P

t 'I'.‘."‘.‘."-‘.".‘;'i!u ’1‘1“1'1-‘1.':4‘1

CMR-8A+8A 'E" ﬁnﬂﬁ%ﬂi# 8A+8ADouble tank gas fryer CMR-17L 1 7;‘" 'ﬂ' :T:t @.ﬁfﬁ# 17L deskiop electric fryer
ThEE BE | $E @ E£H RS B3R i e LhEE BE #E | £HE PR~ BER i 5
(KW) (V) (Kg) | (Kg) (MM) (MM) C (KW) (V) (Kg) | (Kg) (MM) (M) C
- - 28.7 30 | 600*660*510 | 690*630*500 | 2800P 5 220 @ 16.4 | 18.6 | 510*580*430 A 620*550*450 | 60-200 °
FiEAYERRYARS(AITHERS), $AERKER, F2ERSER"
Mote: This machine uses liquefied petroleum gas (can be customized natural gas), must use low pressure valve, do not use high pressure valve 04
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Fryer serles

I 1

CMR-131VA 13L3L =5 51 F #hvE i

13L vertical single tank electric fryer

CMR-26B-23 3, BUEL 1 575 H. B hi ¥ 37

Vertical double tank four screen computer version fryer

CMR-161VA 16L3C s\ 8 &1 s #Edp

16L vertical single tank electric fryer

CMR-26B3L =, 5 1 3 0% H Rl R WERA

Vertical double tank single screen computer version fryer

Lha mE | #E | £E Rt R~ e E Ihae BE | #E | EH R~ BT i T LhaE miE | ¥E | £8E R (ZESINS e ThE BE | #E | £E R =R~ mETEE
(KW) (V) (Kg) | (Kg) (MM) (MM) C (KW) (V) (Kg) | (Kag) (MM) (MM) C (KW) (V) (Kg) | (Kg) (MM) (MM) C (KW) (V) (Kg) | (Kag) (MM) (MM) C

9 220 44 47 400*800*1080 I 840*435*935 | 60-200 ° 9+9 220 89 | 94 800*800*1080 840*840*935 | 60-200 ° 3.2D 220 169 18 310*500*990 560*380*1110 | 60-200 ° 5 220 17.7 19 340*540%990 380*600*1110 | 60-200° _
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CMR-4G M & 3L 3% 5 5L I i B SKEWA CMR-3G=E AN BRI MIFRESHER CMR-201VA 20L3r 3§ B e CMR-301VA 30L3E 38 5T i #hEph
Four tube vertical single tank double screen gas explosion furnace Three tube vertical single tank double screen gas explosion furnace 20L vertical single tank electric fryer JOL vertical single tank electric fryer

ThEe BE | $E | EE Rt 3R~ im e IhE BE  *E | EE et B3R~ im SO LHEE HE | FE | EE R R~ im e ThE mE | #E | EE R~ R~ m e
(KW) (V) (Kg) | (Kag) (MM) (MM) C (KW) (V) (Kg) | (Ka) (MM) (MM) C (KW) (V) (Kg) | (Ka) (MM) (MM) C (KW) (V) (Kg) | (Ka) (MM) (MM) C

- - | 523 545 | 470*770*1050 510*800*905 2800P - < 458 515 | 4007770%1050 440*800"905 | 2800P 6 220 33.3 36 620*580"990 645*620*870 | 60-200 ° 6 220 343 | 37 620*580*990 645°620"870 | 60-200 z
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CMR-2G & s\ B 5T M IF R SKEWP CMR-263L 3\ 2 K13 I B # KE P CMR-40L3L =X BT L ¥E P CMR-162VA 16L+16L 323 EL B #kEdn
Two tube vertical single tank double screen gas explosion furnace Vertical single tank double screen electric fryer 40L vertical single tank electric fryer 16L vertical double tank electric fryer

ThEe BE | $E | EH Rt R~ mEEE IhE ME | #HE | £E EamR~T BERT mEEE ThEs BE  $E | £E R R~ i e IhE mE | '#E | EE FamR~T R im e E
(KW) V) | Kg) | (Kg) (MM) (MM) C (KW) (V) (Kg) | (Kg) (MM) | (M) C (KW) (V) (Kg) | (Kg) (MiM) (MM) C (KW) (V) (Kg) | (Ko) (MM) (MM) _ C

= - | 418 475 400*770*1050 440*800*905 2800P 9 220 30 | 388 400*750*1050 | 840435905 | 60-200 ° 7.8 220 26 a1 550620940 600*570*930 | 60-200 ° 5+5H 220 295 | 32 690*540*990 7306001110 | 60-200 °
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CMR-101V 10L& =X 8 £ B # e

10L Desktop dual tank electric fryer

-

CMR-102V 10L+10L & 30 3 EL B 3V 4o

10L+10L Desktop dual tank electnc fryer

CMR-10L 10L& 30 5 51 R FEWP

10L Desktop dual tank electric fryer

IhE HE | il | EE AR B=RT i e
(KW) (V) | (Kg) | (Kg) (MM) (MM) C
325+325 220 | 121 13 590*510*350 | 560"620*430 | 60-200 °

CMR-132V 13L+13L 4 3 DUEL e # M

13L+13L Desktop dual tank electric fryer

XE 4P 2R3

Fryer series

CMR-10L-2 10L+10L & = A EL B K4
10L+10L Desktop dual tank electric fryer

Th= BE | 88 EE Fram R B=RT it 2 7
(KW) V) | (Kg) | (Kg) (MM) (MM) C
3254325 | 220 | 141 | 17.7 | 540"520"360 | 670"560°430 | 60-200 °
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CMR-162V 16L+16L & 3\ W &L B #h P

16L +161LDeskiop dual tank electric fryer

ThEe BE | #E | £E e R R i B 8 B
(KW) (V) (Kg) | (Kg) (MM) (M) C
3.25 220 72 8 290*510*350 560°330%430 60-200 °
CMR-131V 13L& =X E 5L H A VEWA
13L Desktop dual tank electric fryer
ThE BE | #E | £E FERRT (ZENa mEEE
(KW) (V) (Kg} | (Kg) (MM) (MM) C
3.25 220 _ 7 9 320*520*360 5603807430 60-200 °
T 0 = ‘ X
CMR-161V 16L&\ S ELH # e
16L desktop single tank electric fryer
ThaE HE | #E E£H FEEm RS BERA i 50
(KW) V) (Kg) | (Kg) (MM) (MM) C
5 220 8.9 101 350"570"380 | 380%600"410 | 60-200 i

iE | BE | #E | £E et B RT iR e
(KW) (V) | (Kg) | (Kg) (MM) (MM) C
5+5 220 | 171 | 182 | 700°570"380 | 730"600°410 60-200 °

Tha BE I EW FEa R xRt i e ThEe HE £ ] EE R BERT i e
(KW) (V) (Kg) (Kg) (MM) (MM) C (KW) (V) (Kg) (Kg) (MM) (MM) C
3 220 5.5 8 330*490*310 500*345*330 60-200 ° 3+3 220 | 107 12 650*490*310 670*500"330 60-200 °
a‘ o ¢ WU .5-
CMR-201V 20L& =X, 5 KT Ha 3 WE ) CMR-301V 30L& = A EL L # KA
20L Desktop dual tank electric fryer 30L Deskiop dual tank electric fryer
I ES B £ EE FEaRGT BERT e ThE B g E£E FEmR BT im e
(KW) (V) (Kg) (Kg) (MM) (MM) C (KW) (V) (Kg) (Kg) (MM) (MM) C
6 220 14 148 | 620610420 650"650"420 60-200 ° 6 220 14.7 16 620610420 650"650"420 60-200 °
CMR-191V 19L& =X BT B # kP CMR-192V 19L+19L & 3 3L B #h 4
19L Desktop dual tank electric fryer 19L +191LDesktop dual tank electric fryer
ThE Bk £ £E PR 8BRS im 5o Tha H[E 3] EE FEaRst B3R~ i S T
(KW) (V) (Kg) (Kg) (MM) (MM) C (KW) V) (Kg) (Kg) (MM) (MM) C
5 220 9.9 11 350*570"410 620390435 60-200 ° 5+b 220 17.7 19 710*570*410 75076207435 60-200 °
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CMR-6L 6L 6L& =X B 51 Ha # ME YA

6L Desktop single tank electnc fryer

CMR-6L-2 6L+6L & 3 AT B 3V

6L+6L Desktop dual tank electnc fryer

CVIR-88 8L & =\ B &1 L A VE I

8L Desktop single tank electric fryer

DR  BE| #E | £E | FmRY BER R E e E
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
2.5 220 | 4.7 5.3 | 280*420*290 | 450*310*310 | 60-200 °
CVR-8L 8L & 3\ 5 1 HL #A 4P
8L Desktop single tank electnc fryer
R BE FE | EE | FRRY B8RS | REEE
(KW) | (V) | (Kg) @ (Kg) (MM) (MM) C
3 220 | 5.7 6.5 | 280"420*340 | 450*310*360 A 60-200 °
-
-
CMR-11L 11L& B EL B KA
11L Desktop single tank electnc fryer
DER | BE| #E | BE A FaRYT BERST | REEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
_ 3.5 220 | 6.7 | 15 340%450*380 | 500*370*380 | 60-200 ° _

XEIP

Fryer series

3y

CMR-88-2 8L+8L & 3\ W ET H #A ¥E

8L+8L Desktop dual tank electnc fryer

hE | RE | $E | BE | FaRT B8R~ | RECH
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
3+3 | 220 | 85 | 9.8 | 550*460*350 A 605*500*395 | 60-200 °

CMR-18 12L& 3 A KT B #h MEJP

12L Desktop single tank electric fryer

E  HBE $E  EBE A FaRYT 8BRS | REEH
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
25+25 | 220 8.9 | 9.55 | 55074207290 | 59074507310 A 60-200 ’
CMR-8L-2 8L+8L& I\ M KL E FH EHA
8L+8L Desktop dual tank electnc fryer
hE | BE | SE BE | FmRY BERS | BRECHE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
3+3 220 | 105 12 | 550"420*340 | 590*450*360 | 60-200 °
-
CMR-11L-2 11L+ 11L& U I EL B #RFERA
11L+11L Desktop dual tank electric fryer
hER | BE| #E | EE | AR B8RS | REEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
J 3.5+3.5 _ 220 | 13 | 60-200 ° |

14 | 670"450"380 7107500*380

hE  HBE | $#E | EE| FaRYT B8R | REEE
(KW) = (V) | (Kg) | (Kg) (M) (MM) C
3 220 | 4.7 5.2 | 280*460*350 335*500"395 | 60-200 °
CMR-18A 12L& =X § §T i #h Y4
12L Desktop single tank electric fryer
hE ®BE #E | E£E | @R B%ERS | REEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
3 220 6.7 8.3 | 340"630*310 | 640*350*290 | 60-200 °
CMR-903 12L& X 5 5T B ek dn
12L Desktop single tank electric fryer
hE | mfE | #E EE| FRRY | GERY | RERE
(KW) | (V) | (Kg) (Kg) (MM) (MM) C
4.5 | 220 | 330*6007430 650*360"450 | 60-200 ° _

10.7 | 12

hE BE| $E TE TR BERY | REEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C

3 220 | b6 7.2 | 3407640*300 | 6607370315 | 60-200 0

CMR-904 12L+12L& = MEL B A FEIP
12L+12L Desktop dual tank electnc fryer
DhER | BE | RE  ETE | el BERYT | BEEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
__ 4.5+4.5 _ 220 | 19.4 _ 29 | 6507600*430 | 70076507450 | 60-200 °




11

-
= -
\ ; ‘
\ AT -
CMR-81A 6L &3\ H &L HYER CMR-82A 6L+6L & =X WEL F #ekEdn
6L Desktop dual tank electric fryer 6L+6L Desktop dual tank electric fryer
ThE BEfE $E | £8 R B3R~ i e ThE BE $E E£E FEanRSE 1ZEINE S E
(KW) (V) (Kg) | (Kg) (MM) (MM) C (KW) (V) (Kg) | (Kg) (MM) (MM) C
25 220 3.9 55 280*420*290 | 440*290*290 | 60-200 ° 25+25 | 220 7.2 11 550*420*290 | 575*435*290 | 60-200°
: % . 28
g Ll e
- -
CMR-81D 6L & 3\ 5 §I FL # )R CMR-82D 6L+6L & =X W EL B # kA
6L Desktop dual tank electric fryer 6L +6L Desktop dual tank electric fryer
hE | BE | pE | EE | FRRY %Rt | RAEH hE | BE | 4E | £E | FRR a%Rst | REEH
(KW) (V) (Kg) | (Kg) (MM) (MM) C (KW) (V) (Kg) | (Kg) (MM) (MM) C
25 220 4.2 6 280%420*290 | 440*290*290 | 60-200 ° 25425 | 220 8 12 550*420*290 | 575*435*290 | 60-200 °
- - =
-
CMR-81 6L &30 L B HIEWR CMR-82 6L+6L & UKL HL#YEXA
6L Desktop dual tank electric fryer 6L+6L Desktop dual tank electric fryer
hE | mE | pE | EE | FRRT @R~ BRI hE | Bk | *E | EE | F@RY 8BRS i 5
KW) | (V) | (Kg) | (Kg) (MM) (MM) T o d O O O o Y fa M C
25 29() 3.4 4 280*440*290 460*290*300 680-200 ° 25425 220 4.5 11 550"440"290 5707460300 60-200 °
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it AYE AR ARS(ANTHEXRS), SRERRKER, SNERTGER"

Mote: This machine uses liquefied petroleum gas (can be customized natural gas), must use low pressure valve, do not use high pressure valve

CMR-48AML S IR Gas Griddie

CMR-36AAS FEH WA Gas Griddie

DR | BE | #E | £E R BERT i 7 ]
(KW) V) | (Kg) | (Kg) (MM) (MM) C
- - 932 | 110 | 1200*700*460 | 1230%700*360 | 2800P

CMR-450 L # I\ ¥ Erectric Griddle

CMR-650 B3I IR Electric Griddle

DE | BE | PE | ER PR %R~ | REER
(KW) V) | (Kg) | (Kg) (MM) (MM) C
3 220 | 23 450*580*300 | 580x490x320 | 50-300 °

LhaE HBE R | EE mmRst B3R~ R EEE
(KW) (V) (Kg) (Kg) (MM) (MM) C
i i 755 | 80 | 900'700*460 | 930'700°360 | 2800P
CMR-24A¥S IR Gas Griddle
hEE IR 2R | EE R~ 8RR RETEE
(KW) (V) | (Kg) | (Kag) (MM) (MM) C
- - a7 49 | 60077007460 | 63077007360 | 2800P

CVIR-48H I ¥R Electric Griddle

CVIR-36 B #EINHR Electric Griddle

nx | BE | #E | £H ARt BxRYT | RETEHE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
5 220 | 31 650560*300 | 690x580x320 | 50-300 °

Iha BE @ FE | EE R 8BRS im 50 B
(KW) (V) Kg) | (Kg) (MM) (MM) C
12 220 | 932 | 110 1200°6307400 | 12307650290 | 50-300 °

CMR-500 mﬁi‘% SP-#‘.”:' Electric flat gnll furnace

CMR-822 33 B P\ WP Electric half flat half pit fryer

pE | mE | #E | £m | ~&RY @xR~t | RERE
KW) | V) | (Kg) | (Kg) (MM) (MM) o)
3 220 236 500*530*310 580*560*320 | 50-300 °

LhaE HBIE FE | EE FmRT BIERT REEE
(KW) (V) (Kg) (Kg) (MM) (MM) C
9 220 | 755 | 80 | 900%630*400 | 930*6507290 | 50-300 °
CMR-24H #JH\ A Electric Griddle
LhEe BE | 58 | £8 FmR B3Rt SREFEE
(KW) (V) (Kg) (Kg) (MM) (MM) C
6 | 220 | 47 49 | 600'630*400 | 630*650"200 | 50-300 °

hE | BE | $#E | BE R BERST  | REEH
(KW) V) | (Kg) | (Kg) (MM) (MM) C
4.4 220 24 28 730*490%210 | 770%535*220 | 50-300 °

A KK\

\

CMR-100 Oi-l'. .'._I'-t EE. ﬁl’ﬁ ﬁﬁ Vertical electric teppanyaki

CMR-1 2003":.3\'.: @. #&ﬁﬁﬁ Vertical electric teppanyaki

T S R A A ARAARAARALARAAINY LGOS

pE | BE | FE | EE PR 8xR~ | RETEE
KW) | (V) | (Kg) | (Kg) (MM) (MM) C
6 220 | 120 | 1000*800*880 | 1050*850*650 | 50-300 °

CMR-853H 4 3\ ¥ Erectric Griddle

hE | BE | #E | TR Rt 8RR~ | BEEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
8 220 | 165 1200*800*880 | 1250*850*650 | 50-300 °

CMVIR-810H 3\ & L YERA

Electnic grill connected to electnc fryer

DhE | BE | 2E | EE PRt 8xR~ | REEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
6 220 | 626 760*650*540 | 820*710*560 | 50-300 °

hE | BE | #E  EE et AxRY | REEHE
(KW) (V) (Kg) | (Kg) (MIM) (MM) C
22425 | 220 | 209 | 22 | 750'520*360 | 780*540*380 | 50-300 °
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CMR-818 B # I3\ $Peiecuic Griddie

CMR-820 L # I\ ¥ ciectic Griddie

DhE | BE | ®E | BE RSt 8RR iR e
(KW) V) | (Kg) | (Kg) (MM) (MM) C
4.4 220 | 241 | 28 | 730'490"210 | 770%535'220 | 50-300 °

hE BE | B8 @ EF =Rt BER~T iR EeE
(KW) (V) (Kg) (Kg) (MM) (MM) C
3 | 220 | 161 18 | 550"450°210 | 640°485°270 | 50-300 °
CMR-818AH I\ #Peiectic Griddie
ThE& BE BE EE FiafRst RS RETEE
(KW) (V) (Kg) (Kg) (M) (MM) | &
3 220 | 136 | 15 | 540"390°210 | 640°485°270 | 50-300 °
CMR-818B HL # -\ ¥Peiectic Griddie
ThE B BE EE FiaRst BERT iREEE
(KW) (V) (Kg) (Kg) (M) (MM) C
24 | 220 | 10 11 | 360°412°220 | 455%400*240 | 50-300 °

CMR-818YE B Zx818H # 2 J I\ ¥A Eiectric ariddie

CMR-820YE B3x820H #h2 T3\ ¥ sicctric Griddie

CMR-788 S FH\¥A cas ariddie

| %
CMR-718 S FH ¥ qas criddie
hEe BE IR EE FaaR BIERT REEE
(KW) (V) (Kg) (Kg) (MM) (MM) O
165 | 20 | 550'520*330 | 580'520*340 |  2800P

DE | BRE | BE | BE FRR (2= iR e
(KW) V) | (Kg) | (Kg) (MM) (MM) C
| 146 | 19 | 540°460*330 | 580480340 | 2800P

L NN

CMR-722 ¥ FFH 13\ ¥R cas Half Fiat Half Pit Stove

CMR-720 S EINIA cas Griddie

hE | BE | #E | £H PRt 8BRS R e hE | BE | FE | EE Fam R 8RR iR ESEE
KW) | (V) | (Kg) | (Kg) (MM) (MM) C (KW) | (V) | (Kg) | (Kg) (MM) (MM) C
23 27 | 730°540"330 | 765"560"340 2800P - | 238 | 29 | 730°540%330 | 765°560'340 | 2800P

DE | BE | FE EH PR Rt B3R i e
Kw) | (V) | (Kg) | (Kg) (MM) (MM) C
3 220 | 173 550*480"230 | 590%480*240 | 50-300 °

DE | BE | 9E | €E FaRst 8RR i e
(KW) V) | (Kg) | (Kg) (MM) (MM) C
4.4 220 | 254 | 30 | 730°510"230 | 770%540*240 | 50-300 °

\ IR

CMR-36B B F#FI\ I ciecric Griddle

CMR-438B H#EFIN ¥R Eiectric Griddie

15

DR | BE | BE @ EE | SRR SRR | REEH
KW) | (V) | (Ko | (Kg) (MM) (MM) C
h.2 | 220 379 | 46 | 900*20*300 _ 040*h40*300 h0-300 ° |

DhE | BE | $E | BE FaRst B3R iR e
(KW) V) | (Kg) | (Kg) (MM) (MM) C
88 | 220 | 505 | 59 | 1200°520"300 | 1240°540*300 | 50-300 °

-
CMR-730 5 I P cas Griddie CMR-810A S IVIPERIIEIR
& M E B EE 25 [t ﬂ?ﬁ R~ SRS (Gas stove connected to gas explosion stove
(KW) (V) (Kg) | (Kg) (MM) (MM) L 9 LhE BE | #8 @ E£E R~ BEERT RETEE
238 | 28 | 730'540*330 | 765*560*340 2800P lahid M) | Ka | &) s Lot C
i . i - = 19.7 20 750*550*410 780*580*430 2800P

Mote: This machine uses liguefied pefroleum gas (can be cusiomized nafural gas), must use low pressure valve, do not use high pressure valve

16
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CMR-811AH S i A ERINIA

Single head full pit electnc Pamini gnill furnace

I E

B[

FE | EE | FRRYT \BERT | RETEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
1.8 220 | 11 : 13 | 310*3707200 | 445*370%265 : 50-300 °
CMR-811CH 3k _E i B #  # 3\ 4P
Single head pit bottom flat electric heating plate furnace
DhE  BE | #E | EE @ FaRY BaHRRT i 7
(KW) | (V) | (Kg) @ (Kg) (MM) (MM) C
18 | 220 11 | 13 | 310"370"200 | 445*3/0*265 | 50-300 :
CMR-811B 8 3 £ 3 il #h i #i 4/ 4P
Single head fully flat electnic Panini gnll gnll
hE BE BE ERE | @R 8RS | REREE
(KW) | (V) | (Kg)  (Kg) (MM) (MM) C
1.8 220 11 13 | 31073707200 | 445*370*265 | 50-300 °
CMR-813AM L £ F #h [E R 4P
Double ended full pit electric Panini gnll furnace
ThEE BE | #8E | £R Faa Rt BERT i S
(KW) (V) (Kg) | (Kg) (MM) (MM) C
18418 | 220 21.4 23.2 570*370%200 6307445265 | 50-300 °

CMR-812A8 4 £y B 1 E R}

Single head full pit electric Panim gnll furnace

CMR-813D ML F i hERI 3P CMR-813E M 3k £ B # & 3\ 1A
Double ended half pit half flat electric heating plate furnace Double ended full pit electnc Panini gnll furnace
THE BE | $#E | £E | &R BERT | RETEE hE | ®BE | B8  £E | &R BER i e
(KW) (V) | (Kg) | (Kg) (MM) (MM) C (KW) V) | (Kg) | (Kg) | (MM) (MM) C
1.8+1.8 220 | 214 | 232 | 570*370*200 | 630*445*265 | 50-300 ° 22+22 | 220 33 34 '_ 820*370*200 | 890*445*265 | 50-300 °
CMR-813C M3k b i T #E HR 4P
Double headed pit bottom flat electric heating plate furnace
hE | BE | FE EE | FeRYT BxR~T | REGE
(KW) (V) | (Kg) (Kg) (MM) (MM) C
1.8+1.8 220 | 214 232 | 570*370*200 630*445*265 | 50-300 °

CMR-02 i!ily: mﬁ Hﬁ# Double head electnc crepe maker

CMR-01 i% mi&mﬁ# Single head electric crepe maker
hE | BE $E | £E N FaRS B8R~ | RETGE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
3 | 220 _ 148 _ 15.4 | 45074907230 | 50075307260 ESO-SOO . |

CMR-01C E%ﬁﬁﬂﬁ# Single head gas crepe maker

E  BE | $2E | £ER FEan Rt SRR imAETEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
22 | 220 | 163 | 17.3 | 430"370*200 | 490*445*265 & 50-300 °
CMR-812CE 3 FHi T IR # ER 4P
Single head pit bottom flat electric heating plate furnace
hE | BE | #E | EE @ @R BRR i e
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
2.2 220 | 16.3 | 17.3 | 430*370*200 | 490*445*265 | 50-300 °
CMR-812B8 3£ J i 4 [ R\ 4P
Single head fully flat electnc Panini gnll gnll
R | BE | #E | EE | FaRT BxRT i e E
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
2.2 220 | 16.3 | 17.3 | 430*370*200 | 490*445*265 | 50-300 ° |
CMR-813B £l # E R I
Double head flat electric heating plate grill
THEE BE | #8 | £H FmR BERY i FEE 6
(KW) (V) (Kg) | (Kg) (M) (MM) C
- 1.8+1.8 | 220 21.4 23.2 57073707200 6307445265 | 50-300 ° |

hE | BE SE EE A FaR 8RS | RECE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
- - 12 | 17.4 | 450*520*230 | 500*560*260

2800P

DE | BE | #E ETE| FalkT 8BRS | RETEE
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C
6 | 220 | 27.7 | 32.7 | 880"490"230 | 940"530"260 | 50-300 °

CMR- UZCH *ﬁ %Iﬂﬁ”ﬁ Double headed gas crepe maker

& AYER R S(TITHARS), PRERRER, H7EREER"

Mote: This machine uses liguefied petroleum gas (can be customized natural gas), must use low pressure valve, do not use high pressure valve

hE | BlE | RE ETE| FaRT 8RR | REEE
(KW) (V) | (Kg) | (Kg) (MM) (MM) C
- | - | 27 | 32 |880'520"230 940"560*260

2800P

18
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CMR-3AZ&# B #REIKiAHM
Three basin electric bain marie
hE Bk Iy ] EE FmR~ BaR~T e E
) 1 (KW) V) (Kg) (Kg) (MM) (MM) C
;-.t M- 15 220 112 19 990*360*320 1010°410*190 30-85 °
o ey ' : | _ . _ b . I | : -

| CMR-4AMZ B R 2Tt

Four basin electnc bain marie

: MR | BE | 9E | EE | &R SRS | BETH
S~ KW) | (V) | (Kg) | (Kg) (MM)

(MM) C
1.8 220 14 204 1260*360%*320 | 1280*410*190

30-85 °

-F.

- -
'_"- i - |
S o R

e

- == ™
e =t
e

il -

CMR-5ARZRB#AFRERKAM
== _ e s Five basin electric bain marne
e pE | RE | #E | B | FRRT | 8%RY | BELE
e | _ KW) | (V) | (Kg) | (Kg) (MM) (MM) C
9) B

1530*360*320 | 1550*410*190

2 220 17.2 248

30-85 °
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CMR-3B=# B #HERIKHt

Three basin electric heat preservation bathing pool
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e LT ey e ‘ e e
rl

880°410*295

CMR-CS2 BAT % Al
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ocolate machine

Prim

Food wa
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CMR-CS3 =&I5%= h#l

205*4307250

W

s T J1
d P

Three pot chocolate machine

-

e -l:_,_-'

"l gL = :
L

1
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| s R

CVIR-4BM AR #RBIKiHit

220

205*610"250

B635X23bx265

Four basin electric heat preservation long

1

FEaRT

bathing pool

CMR-2V & i #fRiR A it

Two basin

1110*390%260

1150%4107295

=i

#E

electric heat preservation bathin

o

= r

g pool

.

2 e

CMR-3V=R B #&xim 7t

610*410*295

ey

S

=y

FRR

Three basin electric heat preservation bathing pool

CVMR-5BEZB#HRBKFi

Five basin electric heat preservation bathing pool

580*400*260
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T
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m}: : } ;
-
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NAYAS i
E
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CMR-4VMZ B #{RiBiHit

Four basin electric heat p

reservation bathing pool

1370*390%260

1420"410%295

¥ i-. E ﬁu |
' \ v
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—T1
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5 Pyt

220

710*600*260

7407620295

»H
Ii_“-:.l.'

i
]

V1)

710*600*260

740%620%295

30-85 °
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CMR-1 5 L BRTR %

single head plate warmer

ThE BE | #E | £E FEaaRst B R~ im e
(KW) V) (Kg) | (Kg) (MM) (MM) C

04 220 248 26 450*570*920 590*470"940 30-85 °

CMR-2MLRERR &

double head plate warmer

ThE BE | 4 | £E FEaR~t Bz R~ im o
(KW) (V) (Kg) | (Ko) (MM) (MM) C

08 220 42 44 4501020920 | 1040°470"940 3085 °
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CMR-7743L 3 M0 7L %S & i

Vertical four hole gas noodle stove

DE | BE | FE | BE FEaR st 8xR | REEE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
- - 18 | 195 | 430°710°970 | 710435930 | 2800P

CMR-776 3R AFLIES Em ¥
Vertical six hole gas noodle stove
ThaE HE BE | £E PR B R i 50
(KW) (V) (Kg) | (Kg) (M) (MM) C
- = | 2&F 24 600*710*970 710"635"930 | 2800P

CMR-704 &8N ML EEH (4A)

Desktop four hole gas noodle stove

CMR-706 8 ALK EMmIP(6A)

Desktop six hole gas noodle stove

CMR-8743L 3 M 7|, &8 & i ¥
Veriical four hole electric noodle cooker
IhE BE | #8E | £E R B&RT e
(KW) (V) (Kag) (Kg) (MM) (MM) C
5 220 16.5 18 430*710*970 710"435*930 | 30110 °

CMR-4+13L 3\, B3 #4400 3| & /o W iAith

Vertical electric four hole noodle cooker with bathing pool

hE | BE | 8E | EE | &R BRR | BERE
KW) | (V) | (Kg) @ (Kg) (MM) (MM) C
- 115 | 13 | 430*540*420 _ 580*470*450 | 2800P

hE | RE | #E | BE PR BxRY | RETEE
(KW) V) | (Kg) | (Kg) (MM) (MM) C
. - | 1563 | 17 | 500°540'420 | 640'570°420 | 2800P

& AEARLARS(ANTHERRS), LHAERRER, F2ERGER"

Mote: This maching uses liguefied petroleum gas (can be customized natural gas), musi use low pressure valve, do not use high pressure vahve

HE | Bk | #E | EE FEamRST 8RS | REEE
(KW) V) | (Kg) | (Kg) (MM) (MM) C
6.5 29.3 | 31 840°640°950 | 30-110 ° |

220

990*710*970

CMR-8763L 3,75 FL L E P
Vertical six hole electric noodle cooker
IhE BE | #8 £E manR~T R i FEE 518
(KW) (V) (Kg) (Ka) (MM) (M) C
75 | 220 21.5 23 600*710*970 735*635*930 | 30-110°
CMR-8793LN 7L BB A E P
Vertical nine hole electrnic noodle cooker
ThE HE | #E @ £E iRt BERT i FEE 512
(KW) (V) (Kg) (Kg) (MM) (M) C
9 220 27 28 600*880*970 895*630*995 | 30-110°

CMR-6+1iNHEHBAILERMPEH

Vertical electric six hole noodle cooker with bathing pool

LHEE HE 2E | £E e B8R~ mEEE
(KW) (V) (Ka) (Kg) (MM) (MM) C
9 220 | 30-110°°

34

35

12007710*970 | 1040"640"950

26




CMR-EN2 8 ZFLH#E min

Desktop two hole electric noodle cooker

mE | BE | #E | BE PR 8RR i e El
(KW) V) | (Kg) | (Kg) (MM) (MM) C
2.5 220 | 6.9 75 | 260*510"340 | 550*280*330 | 30-110°

27

CMR-EN4 &z 7| B # & m A

Desktop four hole electric noodle cooker

BEf #E | EE Rt 1ZE N i e E

(V) (Kg) | (Kg) (MM) (MM) C

220 10 11 435*510*340 550*480*330 30-110°

CMR-EN6 8RNI #ABEIP
Decktop six hole electric noodle cooker

BE | #E EFE FmR~ (ZEIAG m S E
(V) (Kg) | (Kg) (MM) (MM) C
220 13.9 15 610*510*340 5507640*330 30-110°°
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CMR-77A ﬂﬁﬁﬁ, ﬁn# Single board gas fish ball stove
ThE BE | $E | E£E FERRRST BxERT i e
(KW) V) (Kg) | (Kg) (MM) (MM) C
| 37 4 _ 255490220 | 540*310*230 _ 2800P |
CMR-777 ﬁ ﬁﬁﬁﬂ ;I.,#Twu plate gas fish ball stove
ThEs HE | PE | £EE FEERRT B R~ i 5
(KW) V) (Kg) | (Kg) (MM) (M) C
- h.4 | 6 470%490*220 530*520"230 | 2800P

CMR-779 =K & h ¥
Three board gas fish ball stove
ThE BE $E | £EE RS B R~ i o E
(KW) V) (Kg) | (Kg) (MM) (MM) C
z - et AT 4 680*490"220 530*730*230 2800P

CMR-25B 25BILIAS#AGFIL
(zas pancake maker
LhE BE | #E | E£E PRt BER im e E
(KW) (V) (Kg) | (Kg) (MM) (MM) C
- - 4 4.6 300*380"230 390*360*260 2800P |

CMR-3*5 3*58kS gl

CMR-25B -2 25B -2FL#S A1
Gas pancake maker
ThaE BE | $E | EE emRT =R~ im o E
(KW) (V) (Kg) | (Kg) (MM) (MM) C
= . 7.3 8 Hh90*380"230 640*380%240 2800P

2800P

CMR-50B 50BFL¥AS /M2
(Gas string burning machine (Gas pancake maker
ThEe BE | 2E | E£EW PR B R~ im e ThE BE  #E | £E RS B8R~ i e
(KW) (V) (Kg) | (Kg) (MM) (MM) C (KW) (V) (Kg) | (Kg) (MM) (MM) C
3 - 6.3 ¥ 3707500%200 400*420°210 | 2800P | - || a= 8.5 9 h30"380"230 600*390*260
it AP ERBELERS(AHTMERS), @HERRKRER, SOERSER"
Mote: This maching uses liguefied petroleum gas (can be customized natural gas), musi use low pressure valve, do not use high pressure vahve

CMR-1D A BB CMR-2D M- BT RER
Single head electric ice cream skin machine Double head electric ice cream skin machine
IhE BE | $E | £E et BERT i 5 IhE BE | $E | £E FFERST BERT i 5T
(KW) V) (Kg) (Kg) (MM) (MM) C (KW) (V) (Kg) (Ka) (MM) (MM)
1.2 220 h9 | 6.5 2h0*460*270 385*310"295 | 50-300 ° | 2.4 220 11 13 H00*460*270 550*390*295 | 50-300 °
CMIR-1E B3 BB #HARIEXIP CMR-1C B3 B BRI
Single head circular electric waffle furnace Single head circular electric waffle furnace
ThEE HmE | $E | £E et BERT RETCE IhaEe HE | #E | EE =Rt BERS i 300
(KW) | (V) | (Kg) | (Kg) (MM) (MM) C (KW) | (V) | (Kg) | (Kg) (MM) (MM) Lo
1.2 220 4.7 6 2b0*460°270 | 385*310*295 | 50-300 ° 12 _ 220 4.7 | 0.2 I 2504607270 385310295 50-300 ° !
CMR-2E Mk [E 7 e #hAE 5k CMR-2C M L [E i ik
Double ended circular electric waffle furnace Double ended circular electric waffle furnace
IhE BE | $E | £E FEaRT BER im 5T LhE BE | #E E£HE R~ BERST i FEE 5 B
(KW) V) (Kg) (Kg) (MM) (MM) C (KW) (V) (Kg) (Kag) (MM) (MM) C
2.4 220 94 | 105 h00*460%270 550*390*295 | 50-300 ° 2.4 220 94 | 10.5 h00*460*270 550*390*295 | 50-300 °

ThE
(KW)

1.2

HE

]
V)

(Ka)

Rt

CMR-1F 83 B i 4 5k g

Single-head core electric waffle furnace
£E
(Kg)

220 49

h9

(MM)

250460270

BER~
(MM)

i fE5E E
C

38573107295

50-300 °
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e
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ThE
(KW)

=EHES
(V)

£y
(Ka)

W

FRR

CMR-2F M kB B #hdE ki

Double head heart-shaped electric waffle furnace

2.4

220

93

(Kg)
11

(MM)
500*460*270

(MM)

BER

i 5

- 550"390"295

50-300 °
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CMR-1A 5L [E f e 5% 4 5k o

Single head circular electric rotary waffle furnace

CMIR-2A 3k Bt #h g 5% 4L 5k o

Double headed circular electric rotary waffle furnace

h&E HmE | #E | £E PR B3R~ im0 ]
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.2 220 7.3 8 | 250520320 325*505*370 50-300 °
CMR-1B 5.3k 75 7 B i AR Hie % 4 K P
Single head square computer version rotary waffle furnace
hE HmE | #E | £E PR (2B i 5T
Loy | B | ARG | gl (M) Oan) L
1.2 220 8.7 9.1 250"520%300 460"320*370 4 50-300 °
CMR-2B M 3k 75 1 i Bai it i 4% 4 3K P
Double headed square computer version rotary waffle furnace
hE BE BE | £E PR B8R i 5
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.2+1.2 220 16.5 17 500*520*300 567°460"370 | 50-300 2
CMR-4H 4*4 0% fa #4E 3k P
Four grid electric waffle maker
ThE BE $E | EE AR B3R~ im e
(KW) (V) (Kg) | (Kg) (MM} (Mm) C
1.6 220 6.8 7.6 280"380"260 470*370*280 | 50-300 °

CMR-MM-115 = k # #h4E 3k jp

Three piece electric waffle maker

CMR-10H +#& s e L p

Ten gnd electric waffle furnace machine

ThaE BE HE | £X FraR~T 8xR~T i e
(KW) V) (Kg) | (Kg) (M) (MM) C
1.5 220 74 B 380*350"240 | 4207400320 | 50-300 °

CMR-2H Z R B4 ki
Two piece electric waffle furace machine

ThEe BE | $E | EE FERRST B8R~ | REEE
(KW) V) (Kg) | (Kg) (M) (MM) C

1.6 220 8.6 10 300°420*260 | 4/70*370*280 50-300 °

Tha BE | FE X R~ B3R~ imE G
(KW} (V) (Kg) (Kg) (MM} (MM) C

15 220 78 83 3803607240 | 4207400320 | 50-300 °

CMR-3*4H 3* 4% d1 4 5k 4
Electric waffle maker

Tha BHE | SE FE FmR~ B3R~ mETEE
(KW) (V) (Kg) | (Kg) {MM) (MM} C

2 220 86 @ O | 300*350*270 | 470"370*280 | 50-300 ° |

h&E mE | #E @ EE R [ZEINE i[5 50
(KW) (V) (Kg) | (Kg) (MM) (MM) C
24 | 220 1b | 16 500*520*320 575*505*370 | 50-300 °
CMR-1F B3 2 B RE L I K I
Single head square electric rotary waffle furnace
ThE BE | #E @ EE e =R~ mETEE
W) | M | Ko | Kg) iy st e
1.2 | 220 8.7 9 2505207300 : 460*320*370 | 50-300 °
CMR-2F 3k 7 7z B I he e 4L K 4P
Double headed square electric rotary waffle furnace
IhE BE | F#HE | EE R (ZEINS i ESEE
(KW) (V) (Kg) | (Ka) (MM) (MM) C
1.2+1.2 | 220 16.5 17 b00*520*300 567*460*370 | 50-300 °
CMR-4H-2 4* AR H ALK P
Electric square waffle maker
Iha BE | #E EHE et BxRT im e
(KW) V) (Kg) | (Kg) (MM) (MM) C
3.2 220 131 14 H60*380*260 600*390*280 | 50-300 °

CMR-4HD M #& 75 7% H Bdi hf 4 &
Four grid square computer version waffle maker
DhaE BE  SE | £E R R~ im0
(KW) V) (Kg) | (Kg) (MM) (MM) C
16 | 220 8.4 93 550*380°210 640°420*220 | 50-300 °

CMR-4HJ M+ 7 2 A #dE X P
Four grid square electric waffle maker
Iha mE  $E | £E R Bz R~ i B3
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.6 220 79 8.8 550*380*210 640"420*220 | 50-300 °




CMR-5T R %8 HIHTHE

Five grid electric donut machine

CMR-6T 754 B T EH El 41

Six grid electric donut machine

CMR-208DK 44 B # F AR B4l

Electric square pine cake maker

LhEE BE W E£E R~ =R~ i EE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.5 | 220 7:h 8 340* 350240 410*380*320 | 50-300 °
=
CMR-9T jukg e #h 3 El 4l
Nine gnd electric donut machine
ThaEe BE | $E | £E PR B=R~T i i
(KW) V) (Kg) | (Kg) (MM) (MM) C
1.2 _ 220 6.8 7.5 250460160 290*500*200 | 50-300 °
CMR-UFO H#CiERINEH
Electric UFO Burger Machine
ThE BE | #E | £E Rt BaER~T m e
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.2 220 95 108 | 2507490"320 505*320*370 | 50-300 °

CMR-208D 4482 . 5 o Ha R 13 #1

Electric square pine cake maker

ThaE BE  #E | £E R BRERT m e
(KW) (V) (Kg) | (Kag) (MM) (MM) C
15 220 | 7 7.b 340" 3507240 410*380*320 | 50-300 ° |
CMR-12T + g I FHEH E#
Twelve gnd electric donut machine
ThaEs BE | Sl | £E FEaR RS BERT i O
(KW) V) (Kg) | (Kag) (MM) (MM) C
1.6 220 I 6.7 Tih | 340*360%240 | 410*380*320 50-300 ° |
CMR-4H 7*7 & d 34 K Bl
Four grid electric waffle maker
IhE BE  FE | FHE FmRst =R~ im e E
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.6 220 | 83 8.8 300*420*260 420*400*320 | 50-300 °

LhEe HmE | $E | E£E @R 1ZE N i 5T
(KW) (V) (Kg) | (Kag) (MM) (MM) C
P 220 9.6 10 300*410*240 470*370*280 | 50-300 ° |
CMR-4HD [0 4 b a4 42 0 41
Four gnd electnc butterfly pancake machine
ThE BE | #E | £E R BxE=R~T i 7
(KW) V) (Kg) | (Kag) (MM) (MM) C
1.6 | 220 J 9.7 | 10.2 | 300*420*260 I 470*370°280 | 50-300 °
Ee———
CMR-2GA g #HIGHEH
Two grid electric chicken rolling machine
LhEe HE | SE | £E FamR &R~ i 5
(KW) V) (Kg) | (Kg) (M) (MM) C |
1.6 _ 220 | 9 _ 9.5 | 250%400*270 I 385440300 | 50-300 °© |

ThaEE mE | $HE | £HE R BERT im [ 76 B
(KW) (V) (Kg) | (Ka) (MM) (MM) C
1.4 220 9.6 10 300*410°240 470*370*280 | 50-300 °
CMR-25AB 257 H #2534l
electric pancake maker
IhaE HE | #E | £E e R BERT i P 5 [
(KW) (V) (Kg) | (Kag) (MM) (M) C
2 _ 220 | 6.9 | 7.8b 300*385*250 470*370*300 | 2800P |
CMR-4GK PO#R e 3 X Rk 4l
Four electnc large carving and buming machines
ThaE HE | $E | £HE e BERT m e E
(KW) (V) (Kg) | (Kg) (MM) (MiM) C
1.6 | 220 Il 10 | 10.5 | 360*380°250 il 420*410*300 | 50-300 ° |




CMR-5R HigH#FEH

Five gnd electric crispy pastry machine

CMR-3*7 it R iEHl

Electric string burning machine

HE | RBE | BE | £EE FaaR T 8RS | REEE
(KW) V) | (Kg) | (Kg) (MM) (MM) C
1.6 220 | 75 8 350*520°240 | 480°400*210 | 50-300 °

CMR-3*5 B #ah Sl

Electric string buming machine

HhE | BE | PE | EE Fraa R 8%&R | REEE
(KW) V) | (Kg) | (Kg) (MM) (MM) C
1.6 220 | 7.9 | 88 | 350'520"240 | 480"400'210 | 50-300 °

CMR-3BY =& &% 41

Three Grid Abalone Burner

CMR-2*6 H#38 FH ikl

Electric Egg Burner

CMR-6R 7 i B EEH
Six grid electric hot pastry machine

DhE HE | $E E£HE RS BERT im T
(KW) V) (Kg) | (Kg) (MM) (MM) C

15 | 220 8.3 8.8 380*350"240 42074007320 | 50-300 3

CMR-21B 217L B R F B
21 hole Electric heating nut cake machine

hE | WmE | e | £EE | &R fRR~ | RESH
(KW) V) (Kg) | (Kg) (MM) (MM) C

1.6 220 9.3 9.8 350*350"260 385x360x275 = 50-300 ?

CMR-05B H & # GBI
Five grid electric plum blossom shaped pastry machine

IhEE HE | #E | £HE e RsT BERT im e E
(KW) V) (Kg) | (Ka) (MM) (MM) C

15 220 8.8 95 340*350*240 410*380*320 | 50-300 °

LhaE BE | $E | E£E R BERT i S ]
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.4 220 | 10.5 _ i1 | 400*520%270 l h60*440*290 __5[]—3[][] 2 _
CMR-QQ FiF#l
Eqgg laying machine
ha BE  $E  EE PR BRERT imfEE
(KW) (V) (Kg) | (Kag) (MM) (MM) C
1.4 220 | 53 6 220°570%270 480*300*325 | 50-300 °

ThE BE | #E | EE FramRST BERAT im e E
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.5 220 7.9 8.5 340*350°240 . 410*380*320 | 50-300 °
CMR-6TY 65% & B I FERL
6 fish electric crispy machine
ThaE BE | 'l | EHE e R~ BERT i e E
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.5 220 7.6 8 380"350"240 ‘ 420*400*320 | 50-300 °
CMR-8T 8FLEL#HHA R4l
8-hole electric egg tart crust machine
ThEE HE | BE | £E =amR~T B=RT i B3
(KW) (V) (Kg) | (Kag) (MM) (MM) C
1.6 220 104 | 11 380*350°240 | 420*400*320 | 50-300 °

LhEs BE | $E | £E FeanR~T BERS e E
(KW) (V) (Kg) | (Ka) (MM) (MM) C
1.2 220 | 9.8 | 10.3 | 375*540*340 | 435*435*295 __ 50-300 ° |
CMR-QQ-11 F{F#l
Egqg laying machine
IhaEE BE | 9E | EH PR a3 R~ imfEeE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.4 220 53 | 8 220*570*270 480*300"325 | 50-300 ’




CMR-830A B BMIFXE CMR-830A-2 ML HHAFET CMR-830 B3 AR AFET | CMR-830-2 WML HMEARGFEE
Single head electric Shuflei Double head electric Shuflei Single head computer version of Shufulei Dual head computer version of Shufulei
CMR-76A H#5 fy & 3, Jp CVIR-767 H#3HR £ 1, CMR-9A 97l EKW) | EEV) S (Ka) HEKW) | BEV) #E(Ka) HEKW) | HBEV) SEK) | BEKW) | BEV) B (Ko)
Electric single plate fish ball furnace Electric double plate fish ball furnace Electric pancake maker 13 590 151 56 520 o8 13 220 151 56 220 29

DA (KW) RE(V) 1 (Kg) ThE(KW) REV) FH(Kg) HIEE(KW) FE(V) FH(Kg) EHKo) | FRRMM) | BERTMM) £EKg | FRRMM) | BERTMM) £EKg) | FRRMM) | GERTMM) | EEKe | FRRMM) | SHERTMM)
2 220 3.1 4 220 58 1 220 4.7 16 350410300 480410310 29 670*460*300 f15*440*310 16 3507410*300 4807410310 30 67074607300 1574407310

EEKg | FRRTMM) | SERHMM) EEKg | FRRIMM) | BRERTMM) EWKg) | FRRTMM) | BERSH(MM) imEEREC 50-300 mETEREC 50-300 ° i EEEC 50-300 ° i R C 50-300 °
4 250%460*170 540*310*230 6.8 | 460°460*170 | 5307520230 b5 300*350*170 375*380%240

imETEETC 50-300 ° mETEEC 50-300 ° mEeEC 50-300 °

CMR-25AK 257 B #4391

Electric pancake maker

CMR-2240A 257 B #H OB A BEHL

clectric heating heart type pancake machine

CMR-25K 257 & # A 3L
Electric pancake maker
ThEE(KwW) (V) iFH(Kg)
1 220 4.6
EE(Kg) | FRRSTMM) | SERH(MM)
53 300*380*170 375*380"240
SREEEC 50-300 °

ThEE(KW) FEE(V) I (Ky)
1.6 220 6.3
EEKg) | FRRTMM) | GRERHMM)
i 300*350*170 375*380%240
mETEETC | 50-300 °

CMR-50AK 5071 & #Hu A 53 41

Electric pancake maker

LhER(KW) BE(V) FE(Ky)
1 220 47
EEKa) | FRRTMM) BERT(MM)
55 300*350*170 375*380"240
mEEEC 50-300 °

CMR-36AK 36FL H # A i #1
Electric pancake maker
ThEE(KW) (V) P H(Kg)
1 220 6.3
EEKg | FRRTMM) | BERHMM)
6.9 350*390*190 420*380*200
B EEETC 50-300 °

THEE(KW) E(V) FHE(Kg)
2 | 220 | 79
EE(Kg) | FHRTMMM) | BFERST(MM)

9 1 | 530"330*170 | 600"380"240
mETEEC 50-300 °

" CMR-100AK 1007L Ha #kA g4l

Electric pancake maker

CHEE(KW) B E(V) #7E(Kg)
34 220 14.3
EE(Kg) FRRSHMM) | 8RS (MM)
162 535*570*190 600600240
mESEEC 50-300 °

CMR-10 BEB#HKEXFTE
Single tank electric heating wooden frame Kanto
cooking

IhEE(KW) FBIE(V) 2T (Kg)
1.5 220 | 5.1
EE(Kg) | FRRMM) BERT(MM)
7/ 360"370"300 | 4207350%330
imEEEC 50-300 °

CMR-03A gl E

Electric cotton candy cart

ThEE(KW)

BIE((V)

#(Kog)

0.98

220

19

£/ (Ko)

FEERRST(MM)

13 R~H(MM)

17

670"520%1050

mEEEC

50-300 °

580°580"600

CMR-20 MEHB#HKIEXHE

Double tank electric heating wooden frame

Kanto cooking

LhEE(KW) HEV) 2T (Kg)
3 220 | 0 |
EW(Ka) | FmRMM) | SRR SH(MM)
11 5707370"300 = 620"420"330 |
imEEEC 50-300 °

CMR-803 T fL# g KEH
Flat top electric popcorn machine
LhER(KW) ME(V) R TE(Kg)
14 220 1h:h
EWKg) | FmRMM) | BRRT(MM)
1b 500*358*675 | 520"390"650
RETEEC : |

CMR-03 B #iaTEfE#

Electric cotton candy machine

ThEE(KW)

BE(V)

1R (Ko)

1

220

8

E#H(Kg)

FEaa R (MM)

B3 R~ (MM)

9

510*540*500

560*560"430

mEREC

50-300 °

CMR-802 R B #RIR K EH
Hoof electric popcorn machine
THEE(KW) AIE(\V) #TH(Kg)
1.4 220 14.5
E£W(Kg) | FRRMM) | BERTMM)
13.2 h50*412*740 | 570"430*710
mEEEC




FEAIERRLABRS(ANTHXRS), $RERRER, SERSER"

Mote: This machine uses liquefied petroleum gas {can be customized natural gas), must use low pressure valve, do not use high pressure valve

. L
— | = : :
CMR-92 Z LMK P FRIGE P CMR-95 =S hFRigkEwn CMR-98 M LS o ZR i 1 it
Two head gas Middle East barbecue grill Three head gas Middle East barbecue gnill Four head gas Middle East barbecue grill
THEE(KW) REV) 2T (Kg) ThEE(KW) BEV) i (Kg) IhE(KW) EIEV) #E(Kg)
: . 20.2 . . 225 . - 25 CMR-1PS B E B #iFiF i CMR-2PS WM& A AR iF I
EW(Kg) | FRRMM) | BRRSTMM) EW(Kg) | FRRIMM) | BERMM) £W(Kg) | FRRSIMv) | BRRHMM) SEEEJEEE COlc Fleat ShvE DOUDICa/EF SISChG, plcza 2 v
o— pp— —— — m— e hE | BFE | BB | EE | SRR SER~ | REEE hE | BF | $E | EE | FRRT %R~ | BEEE
24 560*750*840 773*b43*760 26.5 560*750*1000 773"543"930 29 560*750%1180 7735431100 :
= - (KW) (V) (Kg) | (Ka) (MM) (MM) C (KW) (V) (Kg) | (Kg) (MM) (MM) C
il il REEEC ARROE RETEEC 2RO 2 220 19.3 22 590590310 | 640"600*340 | 50-350 ° 3 220 24.8 26 590*590*450 | 645*600°460 | 50-350 °
¥
b d . |
[ [

TR R RSN AR ER RN RER
faRERErESEEEAVERERLCA]

R
R TN TR A

| : i
Ilil ) -
CMR-92A S R R iEkEIN CMR-95A =Lk dh7RigiEin CVIR-98A M5 dh 7R ik ks &
Two head gas Middle East barbecue grill Three head gas Middle East barbecue gnil Four head gas Middle East barbecue grill _ |
THEKW) | HEV) % TB(Kg) DhEKW) | EEV) 8T (Kg) HE(KW) HE(V) 1% (Ka) CMR-936 H#m AP CMVIR-937 H#m X ip
) ) 16.2 ] ) 99 } } 058 Electric salamander Electric salamander
= : = : ‘ = hE | aE | 8E | £E | ~SR aER~ | BERE hE | BE | $E | E | ~RR %Ry | BREEE
EW(Kg) FTEH:IMJ ﬂﬁfﬁfw} EW(Kg) F&:ﬁ{lim; ﬂﬁfﬁfmm £ (Kg) FE:R‘{(MM} ﬁ.ﬁ_ﬁ-tmuj W | v | ke | kg MM M) o KW | ) | Ko | (K M) M) C
L 0207700820 | 56076837760 = 520700980 06076837925 = 220770071120 060768371090 2 220 99 10.8 | 610*320"280 | 660*350*310 | 50-300 ° 4 220 19.6 30 790*470*500 | 820*530*510 | 50-300 °
mEEEC 2800P mEEEC 2800P REBEC 2800P ' '

LI

Lol
i o

R

| =,

SO0

LT

-"

CIVIR-938 L # i A ¥ CMR-3PC Kk i 28
CTERF%SA ?;(% %E:Fr;ﬁﬂﬁ;# cﬁﬂ“gﬁilﬁmﬁﬁﬁﬁ"# Electric salamander Ice Ice Electric Oven
mall electnc Wi e cast ba ue gr electnc M e cast ba cue gri .
hE BE | RE | EE R B3R~ iR e ThE& BE  &E 8B R BERT B E
hE BE | $E | £E Rt BEERT mESEE ThE= BE | #E | £E Rt &R~ imESEE (KW) V) (Kg) | (Ka) (MM) (MM) & (KW) ) (Kg) | (Kg) (MM) (MM) &
(KW) V) (Ka) | (Ko) bl (MM) € G3i V) Kg) | (Ko) e (MM) C 2 220 | 135 15 580°400*380 | 630°430%420 | 50-300 ° 2.4 220 | 152 16 | 620"350*590 | 510*380*610 | 50-300 °
5 | 220 | 5 | 6 | 290'320"490 | 365'360"530 | 50-300 ° | 73 | 220V | 26 | 32 | 560'790"1180 | 545°800*1120 | 50-300 ° | : ' '
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CMR-2*2 M #R K153 kiR R

Electric hot air circulation insulation display cabinet

XE XX E R P

Fried chicken burger

CMR-2*3 B #HE KB RBRTIE

Electric hot air circulation insulation display cabinet

hE BE | #E | £8 e R BERT i e
(KW) (V) (Kg) | (Kg) (MM) (MM) . C
0.8 220 204 34 700*630*730 730%640*710 | 30-85 °
CMR-2*1 H #H R IR IR R R 1E
Electric hot air circulation insulation display cabinet

Th=E BE | #E | €8 AR BERT i e
(KW) (V) (Kg) | (Kg) (MM) (MM) - C
04 220 18 2 s 410*630* 730 440*640*710 | 30-85°

IhE

16

CMR-2*4 B # MM IGERRIB R RIE

Electric hot air circulation insulation display cabinet

i

0

220

B E
(K9)
a1

EE |
_(Kg) |

b4 2

=g Rt
(MM)
1200*630* 730

1230*640*710 | 30-85°

agrRy | mmnem
| C

IhE

(KW)

1.6

mE | HE
V) | (ko)

220 30

£E
(Kg)

50

PR 8&R~ | BEEHE
(MM) (MM) C
1100630730 | 1130*640*710 | 30-85 °

CMR-2*5 H#h#H R G RERRIE

Electric hot air circulation insulation display cabinet

DE | BF | #E | EE =R~ BER~ST | REEH
(KW) V) | (Kg) | (Kg) (MM) (MM) C
1.6 220 40 43 | 15007630*730 | 1530*640*710 | 30-85°




CMR-601 H #{RiR K2R RE
Electric thermal insulation and moisturizing display cabinet
IhE BE | #E | £E FEamR B8R | REEE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.b 220 29.7 31 660*500*6b0 780"565*700 | 30-85°
CMR-604 M #4kiE R R
Electric thermal insulation and moisturizing display cabinet
Thae BE $E | £5 e Rt BlaR i 5E
(KW) (V) (Kg) | (Kg) (MM) (MM) C
0.8 220 22 24 38074807645 430*530*670 | 30-85°

CMR-6PC-1000 1K HH#ARBRFRERTIE

1.2-meter electric thermal insulation and moisturizing display cabinet

CMR-6PB-1200 1.2KH#RBFRERTIE

1.2-meter electric thermal insulation and moisturizing display cabinet

DE | BE | $E | EE PRt 8RRt | RETEHE
KW) | (V) | (Kg) | (Kg) (MM) (MM) C
2.4 220 | 35 37 | 1000*770*860 | 1030*790*840 | 30-85 °

mE | BE | sE  £E | F&RT R~ | REEHE
KW) | ) | (Kg) (Kg) (MM) (MM) G
24 220 435 792 1200* 7707860 1230*790*840 | 30-85 °

CMR-8P-1800 1.8 KA IR BIRERTIE

1.8-meter electric thermal insulation and moisturizing display cabinet

W& | mE | %E | £E | SRR @ER~ | REEE
KW) | (V) | (Ko) | (Kg) (MM) (MM) C
3 220 70 73 1800*770*860 | 1830*790*840 | 30-85 °

CMR-6P-1500

1.5KBRRBRERTIE

1.5-meter electric thermal insulation and moisturizing display cabinet

ThE
(KW)

CERES
(V)

e
(Kg)

EE
(Kg)

=RR
(MM)

BaER~T
(MM)

R ETEE
C

24

220

494

96

1500%7707860

1530%7907840

30-85 °

XEAGRE R3S

Fried chicken burger

CMR-602 B {RIRIRERTE

Electric thermal insulation and moisturizing display cabinet

hE | mE | 4E | EE | FeRd ARt | EEnE
KW) | (V) | (Kg) | (Kg) (MM) (MM) ¢
1.8 220 38 40 900*500*650 1020*665*700 | 30-85°

CVMIR-603 BH#FRIRIZERTHE

Electric thermal insulation and moisturizing display cabinet

hE | Bk | 9E | £H R B8R | RETE
(KW) (V) (Kg) | (Kg) (MM) (MM} C
2.2 220 | 497 | 52 | 1200*500"650 | 1320*565*700 | 30-85 °




CMR-850 H#{RIBRRIE

Electric thermal insulation display cabinet

D | mE | 8E | 2E | ~RRT @ER< | EEEE
KW) | (V) | Ko | (Kg) (MM) (MM) C
2 220 23.6 25 85073507540 89074007550 30-85°

CMR-580 H#{RBET1E

Electric thermal insulation display cabinet

px | wE | em | 2m | m&R gERT | REEE
(KW) (V) (Kg) (Kg) (MM) (MM) C
1 220 18.6 20 64073507540 68074007550 30-85 °

CMIR-1P il #{RIB BB

Electric thermal insulation display cabinet

hE | BE | 8E | EE FEERt ARt | REEE
®KW) | ) | Ko | (Kg) (MM) (MM) T
0.75 220 13 16.6 35074207520 455*515*630 30-85 °

CMR-2P-1 il #{RIBRBRIE

Arc shaped electnc thermal insulation display cabinet

XE IR E R 3

Fried chicken burger

CMR-2P i R B R T4

Arc shaped electric thermal insulation display cabinet

Wk | RE | em | £® | @R aERY | BEEH
(KW) (V) (Kg) | (Kg) (MM) (MM) C
0.4 220 141 hi 38074807610 50574177640 30-85 °

hE | RE | e®m | £ | @R gERY | BEGHE
(KW) (V) (Kg) (Kg) (MM) (MM) C
0.8 220 22 246 6604807610 70075007640 30-85 °

CMR-3P il BB {RIRERIE

Arc shaped electric thermal insulation display cabinet

CMR-4P il B {RB B T4

Arc shaped electric thermal insulation display cabinet

Thas BE | B2E | £E @Rt BERSY | REEE
(KW) V) | (Kg) | (Kg) (MM) (MM) C
1.2 220 | 295 | 326 | 960480610 | 990*500"640 | 30-85 °

W | BE | #E | BE | mRRY R~ | RES
(KW) (V) (Kg) (Kg) (M) (MM) &
1.6 220 39.6 43 120074807610 1245*500*640 | 30-85°




CMR-861 il 2 B # R BIR B R R 1E

Arc electric thermal insulation and moisturizing display cabinet

HhE | BE | HE | ER R B8R~ | REEE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1.2 220 20 28 360 *4507580 390"480°600 | 30-85°
CMR-862 3Lt B #h {k iR R 1R R~ 1B S
Arc electric thermal insulation and moisturizing display cabinet [
IhE BE | &8 @ £8 e Rt R~ RREEE — = ="
W) | V) | Ko | (Kg) (M) (MM) C - |
14 220 : 30 38 65074507580 69075207600 | 30-85 ’
CVIR-863 i i # R iE R iR fR /R #8
Arc electric thermal insulation and moisturizing display cabinet
Thae BE | #E | E£E PR BaR~ BEEE
(KW) o 2 s Tt (MM) (MM) | C
1.6 220 : 40 48 90074507580 93074807600 ._ 30-85°

CMR-1200F 1.2k =4 —H R BRRIE

1.2-meter three in one electric thermal insulation display cabinet

CMR—'lZUUB 1 2* FFI’IT}.% 1.2-meter central island

LhEE BE | $FE FiEKg) e R BERT im e E
(KW) V) (Kg) (MM) (MM) C
o - 50 | = l 1200*800*800 I 123078307680 | =
CMR—" EUUB 1 E*FI:Iq}E’, 1.5-meter central island
hE | ®mE | E | EHEKg | F&RY B8R | BEEE
(KW) V) (Kg) (MM) (MM) C
= z b5 < 1500*800*800 | 1530*830*680 =
CMR—'l BUUB 1 B*FFIE}E] 1.8-meter central island
hE | mE | 8E | EEKy | &R+ f%R~ | BEEE
(KW) (V) (Kg) (MM) (MM) C
= - 67 - 1800*800*&00 | 1830"8307"680 -

Thag BE | #@E @ E£H Rt AR~ i A E E
(KW) (V) (Kg) | (Kg) (MM) (MM) C

2 220 48 50 120076007940 I 123076007940 | 30-85 °

CMR-1500F 1.5 k=& —R#AFRBRTIE
1.5-meter three in one electric thermal insulation display cabinet

Thae BE | pE | €& FamRt SRt BETEE
(KW) V) (Kg) | (Kg) (MM) (MM) C

2 | 220 | 60 63 150076007940 | 153076007940 30-85°

- =

XE IR E R 3

Fried chicken burger

CMR— 1200A 1 2* % *E 1.2-meter island cabinet

ThaE BE | fE | £E R~ B8R pleediel=d
(KW) (V) (Kg) (Kg) (MM) (M) C
% 46 1200*8007800 | 12307830780
CM R—1 EDUA 1 5* .I.% *E 1.5-meter island cabinet
Thae ] FE | EE e BRRT im e E
(KW) (V) (Kg) (Kg) (MM) (MM) C
= b 1500*800*800 | 1530*8307680
CM R—1 BUUA 1 3* ..'?u *E 1.8-meter i1sland cabinet
LhE BE | #8E | £E an =T BaER mE e
(KW) (V) (Kg) (Kg) (MM) (MM) C
= 64 1800*8007800 | 183078307680

CMR—"ZUUC 1.2**E'|% 1.2-meter counter

hE | BE | fE | EE FERR~ aERY | BEEH
(KW) (V) (Kg) (Kg) (MM) (MM) C
= 43 120078007800 _ 1230"830%680 |
CMR—1 EUUC 1 E*Eﬂ' 1.5-meter counter
hE | BmE | W | BE | &R a%ER<t | RESE
(KW) (V) (Kg) (Kg) (MM) (MM) C
= 54 | 1500"800"800 | 15308307680 I 5
CMR—" BGI}C 1 B*Eﬁ' 1.8-meter counter
ThEe HE | #8 | £8 PR B8R i E
(KW) (V) (Kg) (Kg) (MM) (MM) C
- 61 180078007800 | 183078307680




CMR-VF-6 g\ B#AEFRT(Euh

Desktop electric french fry workstation

CMR-VF-8 BT £ T{Eik

Desktop electric french fry workstation

CMR-800 &

Powder coating table

XE X E R T

Fried chicken burger

CMR-1000 &

Powder coating table

IhaE BE 8 | EE AN BE R i ST
(KW) (V) (Kg) | (Kg) (MM) (MM) C
= = 175 | 20.85 | 1000*690*930 | 1040*700*295
e
-

CMR-75 &Hl#1

Vacuum curing machine
ThE Bl | #E | £E et B3R~ i 50
(KW) (V) (Kg) | (Kg) (MM) (MM) C
200 220 20.3 342 207400930 740*420*690

hE | BF $E | E£E FEamRT 8BRS | REERE
(KW) (V) (Kg) | (Kg) (MM) (MM) C

0.6 220 T 19 600*710*670 7607640*680

CMR-620 &=\ B HEF TIEEh
Desktop electric french fry workstation

hE | B | BE | BE FFaaRsT BERT i ST
(KW) (V) (Kg) | (Kg) (MM) (MM) C
0.98 220 58 6.3 340°610*570 800*460*215

BB
CMR-VF-10 LN BT F T {Fuh
Vertical Electric Fry Workstation
i | BE | #E | BE e~ BER i 55
(KW) (V) (Kg) | (Kg) (MM) (MM) C
1 220 59 100 | 1000*700*1b40 | 1030*730*1400 -

CMR-212 WEHRHINEH

Double layer electric hamburger machine

hE | BE | E | EE | &R AR | REEE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
0.8 220 219 23 800*710*670 840*740*670 =
CVMR-310 S\ E#HFF TIF
Desktop electric french fry workstation
hE | BE | 8E | BE | FRRY 8ERT | RETEH
(KW) (V) (Kg) | (Kg) (MM) (MM) C
0.7 220 6.2 6.8 340*570*580 590%380"220 |
CMR-VF-60 33\ B # B & TIFiuh
Vertical Electric Fry Workstation

LhE BE '#E | EE e~ B8Rt i e
(KW) (V) (Kg) | (Kg) (MM) (MM) C
0.75 220 43 45 600*700*15640 | 630*730%1400 | -

hE | BE | #E | EBE | AR BERS | RETHE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
5 16 19 800*690*930 840*700*295 =
CMR-75A RZ @Hl#l
Vacuum curing machine
hE | BE | BE  EE | FRRT B¥RS | REEHE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
200 220 24 34.2 720*400*930 740*4207690 &
CMR-211 MER#HNEH
Double layer electric hamburger machine
hE | BE | %E | EE | FeR SRR | REYHE
(KW) (V) (Kg) | (Kg) (MM) (MM) C
0.8 12 I 50-300 ° |

220

93

390*430*280

490*450*350

nE | RBRE | F#E | EE PRt 8ERYT | REER
(KW) V) | (Kg) | (Kg) (MM) (MM) C
2 220 | 173 | 23 | 390°660*280 | 7207450350 | 50-300 °




VERTICAL LUXURY FURNACE
Q0OREHT I R

LUXURY VERTICAL FURNACE

5 €3 %i{ﬁ‘tiﬂf\bﬁ?@

o H\\\\\ N~ S CMR-TQ-4E CMR-TQ-6

> N ‘""‘” A:M‘“ RSTGLEFPES IR RS S RAFIE SRR
MR e > . Gas 4-burner range with electric oven Gas 6-burner range with electric oven
Model Dimensions(mm) Gas consumption Power Supply(KW) NW(KG)
CMR-TQ-4 800x900x(850+60) R1 3/4' 6.5x4+5.8 165
CMR-TQ-6 1200x900x(850+60) R134 6.5x6+58 208

CMR-TQG-4E CMR-TQ-4E CMR-TQ-6E

PSR ERAFRESY KPR EB KRR

Gas 4-burner range with gas griddle with electric oven

RS PYS CBAF AP EB NG

IRR7 S BAFRIEEBNE

Gas 4-burner range with electric oven Gas 6-burner range with electric oven
Model Dimensions(mm) Gas consumption Power Supply(KW) NW(KG) Model Dimensions(mm) Gas consumption Power Supply(KW) NW(KG)
CMR-TQG-4E 1200x900x(850+60) R1 3/4' 6.5x4+5.9+4.8 208 CMR-TO-4E 800x900x(850+60) R1 3/4" 6.5x4+4.8 165

CMR-TQ-6E 1200x900x(850+60) R1 3/4' 6.5x6+4.8 208




VERTICAL LUXURY FURNACE VERTICAL LUXURY FURNACE
Wiiocnotnl s ich . IRTEAT RN e

CMR-TC-1 CMR-TC-2 CMR-RO

e AN E T2 RSN ERETE AR RASRIRIDR
Gas 1-tank fryer with cabinet Gas 2-tank fryer with cabinet Gas indirect jacketed boiling pan Gas tilting braising pan
Model Dimensions(mm) Capacity Gas consumption Power Supply(KW) NW(KG) Model Dimensions(mm) Power Supply(KW) LNG2000-2500pa(m®h) LPG2800-3700pa(m®/h) Pressure(kpa) Capacity(L):
_ CMR-TC-1_ _ _ _400x900x(850+60) = (20L%2)x2 | 3 .. S = I CMR-RO _ _800x900x(850+60) _ _ 24.5kw = _ o . L1 A, o A L
CMR-TC-2 800x900x(850+60) (20L £ 2)x 2 R1 3/4' PNG31/LNG31 103kg CMR- RS 800x900x(850+60) 20.5kw 2.2 1.74 21 80

CMR-TG CMR-TH CMR-TM-16 ' CMR-TB

RS /303 KPERE RE RRSX LB NRE P IETE FE SR ERPIEB R RSIRimim eI ErE R
Gas griddle (2/3 flat, 1/3 grooved) with cabinet Gas grill with cabinet Gas pasta cooker with cabinet base Gas insulated soup pool with cabinet base
Model Dimensions(mm) Power Supply(KW) Model Dimensions(mm) Power Supply(KW) LNG2000-2500pa(m?®/h) LPG2800-3700pa(m®/h)
CMR-TG 800x900x(850+60) 11.8 CMR-TM-16  800x900x(850+60) 22kw m o m

~ CeMR-TH 800x900x(850+60) i R CMR-TB 800x900x(850+60) 5.8kw 0.54 0.42




"I\ VERTICAL LUXURY FURNACE
Z/ soomsemarss

CMR-TU-4 CMR-TU-4E
B8 POk BRI R B XPIEIRE BB TSk BRI AR B AFERR X

Electric 4-hot-plate cooker with cabinet Electric 4-hot-plate cooker with electric oven

Model Dimensions(mm) Power Supply(KW) Voltage(V)
P .... . . S, S G len L) A, L . L
CMR-TU-4E 800x900x(850+60) 9.2+4 .8 380

CMR-TT-4

B H IR B IEE A

Electric 4 hot-plate cooker with cabinet

Electric 4 hot-plate cooker with oven(square)

Model Dimensions(mm) Power Supply(KW) Voltage(V)
CMR-TT-4 800x900x(850+60) 16 380

CMR-TT-4E 800x900x(850+60) 16+4.8 380

VERTICAL LUXURY FURNACE
. HRTERTRT. e

CMR-TC-1E CMR-TC-2E
FE BB R XEXPIETR WAL B EB X EXPIETE

Electric 1-tank fryer with cabinet Electric 2-tank fryer with cabinet

Model Dimensions(mm) Power Supply(KW) Voltage(V)
st R o ok el L las L) b e s e g o ———
CMR-TC-2E 800x900x(850+60) 24 380

CMR-TGE CMR-THE

21/343) PETBEE B8 K LI KErE KPR

Electric lava rock grill with cabinet

Electric griddle (2/3 flat, 1/3 grooved) with cabinet

Model Dimensions(mm) Power Supply(KW) Voltage(V)
L OMR-IGE 800x900x(950+60) = _ __ L 80 _ _ __
CMR-THE 800x900x(850+60) 12 380




"\ VERTICAL LUXURY FURNACE
7/ 900544824 5

CMR-TOE
BRI iA

Electric jacketed boiling pan

Electric tilting braising pan

Model Dimensions(mm) Capacity(L) Power Supply(KW) Voltage(V)
S Ll L, S —— KOOI o e i D e e S
CMR-ES 800x900x(850+60) 80 12 380
N | }.5 E '.. ] .r. (A U

CMR-TM-16E

Electric pasta cooker with cabinet

CMR-TBE

F R im0 (A B

Electric bain marie with cabinet

— — — — — — ——— — — — — —— — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — S— — — — — — — — — —— — — —— — — e - — — — — — +

Model Dimensions(mm)
CMR-TM-16E 800x900x(850+60)
CMR-THE 800x900x(850+60)

Power Supply(KW)

Voltage(V)

VERTICAL LUXURY FURNACE . @
oomemarRs " \Z

CMR-TQS-4
AL A F RPIERB R

Gas 4-burner range with cabinet

CMR-TQS-2

RS RAFRIERB

Gas 2-burner range with cabinet

Model Dimensions(mm) Gas consumption Power Supply(KW) NW(KG)
ik IR 1,111, Lt ) R R0 O o s R o e L.
CMR-TQS-2 400x900x(850+60) R1 3/4' 6.5x2 65

CMR-TQS-6 CMR-RTB

AU R F KPR EE

Gas 6-burner range with cabinet

RAEIVERRIEAE FE
Gas solid top with cabinet

Model Dimensions(mm) Gas consumption LNG2000-2500pa(m®/h) LPG2800-3700pa(m®h) Power Supply(KW) NW(KG)

CMR-TQS-6 1200x900x(850+60) R1 3/4 . - 6.5x6 208

. - - - T - T S S S N S - S T T S S T S S T T S T T T S T T S S T T S T T T T S T S T T T T T S T T S T S T I T T T T S S S T S

CMR-RTB 400x900x(850+60) - 1.05 0.82 10 -




VERTICAL LUXURY FURNACE VERTICAL LUXURY FURNACE
TORTAnTRSN

&

JORFRaTan

Gas 4-burner range with gas oven Gas 6-burner range with gas oven Gas griddle (2/3 flat, 1/3 grooved) with cabinet Gas grill with cabinet
Model Dimensions(mm) Gas consumption Power Supply(KW) NW(KG) Model Dimensions(mm) Power Supply(KW)
_OMR-TQ-4 ~ 400x700x(850+60) | R134 6.5x4+58 165kg CMR-TG 700x700x(850+60) 11.8
CMR-TQ-6 1050x700x(850+60) R1 3/4' 6.5x6+5.8 208KG ~ CMR-TH  700x700x(850+60) 144

mﬂwﬂmfnﬂrfﬂﬂng -
ﬂﬂ'-l"r‘:'ﬂf.r:-*.-’fr#faf.r,-..r.-r.-':‘.— FEPTFSP

CMR-TC-1 CMR-TQG-4E CMR-TQS-6
PASEREI KEXPIEAB R RSP B REST WP EEB R R 7 A BIFIPERB A
Gas 1-tank fryer with cabinet Gas 2-tank fryer with cabinet Gas 4-burner range with gas griddle with electric oven Gas 6-burner range with cabinet
Model Dimensions(mm) Capacity(L) Gas consumption Power Supply(KW) NW(KG) Model Dimensions(mm) Gas connection Power Supply(KW) NW(KG)
CMR-TC-1 350x700x(850+60) (20L £ 2) x 2 R1 3/4' 155 - CMR-TQG-4E 1050x700x(850+60) R1 3/4' 6.5x4+5.9+4.8 208

- . O . O O . O . O . . - e . O - . . O O . - O O O . . . O . . O O O O O . . O . O - O . O O . O O - . - - . - O

CMR-TC-2 700x700x(850+60) (20L £ 2) x 2 R1 3/4' PNG31/LNG31 85 CMR-TQS-6 1050x700x(850+60) R1 3/4' 6.5x6 208




mc'm.c VERTICAL LUXURY FURNACE VERTICAL LUXURY FURNACE
Z/ 1o0memay £31 T00B 4 A AP RF
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CMR-TQ-4E CMR-TQS-4E

CMR-TM-12 RS POSL BRI EEB B MRS SL BB
EB QL BRI AR B R AR Gas 4-burner range with electric oven Gas 4-burner range with cabinet
Gas pasta cooker with cabinet base Gas insulated soup pool with cabinet base
Model Dimensions(mm) Gas consumption Power Supply(KW) NW(KG)
Model Dimensions(mm) Power Supply(KW) LNG2000-2500pa(m3/h) LNG2000-2500pa(m3/h) CMR-TQ-4E 700X700x(850+60) R1 3/4" 6.5x4+4.8 165
Bl Ll son ) 2 TSP .. SRR . SN CMR-TQS-4  700x700x(850+60) | R134 L 165
CMR-TB 700x700x(850+60) 58 0.54 0.42

CMR-TU-4 CMR-TU-4E CMR-TG-R CMR-TGE-E

< o 5 : - ‘ WA /303 KRES X B8 1/31n3 VPSR G
TSk e B A E R (B) e PO B AR ; dlﬁf .o - AL 2:3 WI—
Electric 4-hut-p]ate cooker with cabinet Electric 4-1101-[]13.“3 cooker with electric oven o 9 Al DAL EXORVES) WML S0 OVoM PR gri = ab PV OISR W SIPCAC Yol
Model Dimensions(mm) Power Supply(KW) Voltage(V) Model Dimensions(mm) Voltage(V) Power Supply(KW) NW(KG)
CMR-TM-16E 700x700x(850+60) 8 380 CMR-TG-R 700x700x(850+60) . 11.8+5.8 :

. . " S - . S " S S " S O . S W W O W W, - W S S S S —

CMR-THE 700x700x(850+60) 8+4.8 380 CMR-TGE-E 700x700x(850+60) 380+220 9+4.8 -




VERTICAL LUXURY FURNACE

JouwTRRY A

W’ff#{; SALLL A B
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CMR-TC-1E

BB R LB B A

Electric 1-tank fryer with cabinet

3

CMR-TC-2E

Electric 2-tank fryer with cabinet

VERTICAL LUXURY FURNACE
. HONTRET RN

CMR-TGE-1

(38 Y Pt Aa AR
Electric griddle with cabinet

Electric lava rock grill with cabinet

Model Dimensions(mm) Power Supply(KW) Volitage(V)
e MR e 390x700x(850+60)  _ _ __ ___ _ _ __ e e e 280
CMR-TC-2E 700x700x(850+60) 24 380

CMR-THE

BB X LA S KR IR A

Electric lava rock grill with cabinet

— O T e O e e O S 20O 2O 2 e O $ 2 S O G O s O e O O O O e e O O O O O e O O S T T ) S ) S R S 2 e e e 2 2 2 O e e S O e e e e e e

Model Dimensions(mm)
CMR-TGE-1 350x700x(850+60)
CMR-THE-1 350x700x(850+60)

Power Supply(KW)

Voltage(V)

Rl
b'_\!l
—————y
hb
- 4
J |
CMR-TGE
B51/31n3 WPEErE e
Electric griddle (2/3 flat, 1/3 grooved) with cabinet
Model Dimensions(mm)
CMR-TGE 700x700x(850+60)

. . S S R e S e S S e P S S e e 2 S 2 e 2 O EE e A S e e e 2 e S e e T e e e e s ) e e e 2 e G ) e G T G 2 O 2 ) 2 2 e e 2 e e e e e

CMR-THE 700x700x(850+60)

Power Supply(KW)

7
J

CMR-TM-12E

FE A EI AP IEEAE

Electric pasta cooker with cabinet

Electric bain marie with cabinet

. - . . - . - - - - . - - - - - . . - - - - - - - - - - - - - - - . - - - - - .-

Model Dimensions(mm)
CMR-TM-12E 700x700x(850+60)
CMR-TBE 700x700x(850+60)

Power Supply(KW)
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M FEFIP HOT AIR CONVECTION OVEN

18 Trays Retarder Fermentation 36 Trays Retarder Fermentation

Ui, =
ﬁﬁmﬁl QW My
Electric Convection Oven Electric Convection Oven CMR-18DA CMR-36DA
CMR-4A(with steam) CMR-8
Size: 595x530x570mm 3:&3?;52%%";“ Size:600x950x2130mm Size:800x1150x2130mm
o o ke oy Voltage:220-240V/50-60Hz Voltage:220-240V/50-60Hz
Capaci‘t);:-# trays Inner Size:620x420x450mm Power:3KW Power:3.3KW
Weight:39Kg Bake Tray Size: 580x400mm Compressor:Danfoss(15cm) Compressor:Danfoss(18cm)
Weight:84kg Refrigerant:R134a/R404a Refrigerant:R134a/R404a
Temperature:-3-100°C Temperature:-3~100°C
Humidity:85~95% Humidity:85~95%
?;'F:m’f lass Capacity:18 trays Capacity:36 trays
ectric Convection Oven . ‘
CMR-1A(without steam) Weight: 135/150KG Weight: 180/198KG
Size: 595x530x570mm _
Voltage:220V/50Hz 36 Trays Retarder Fermentation 36 Trays Retarder Fermentation
Power:2.6KW ;
- > CMR- -
Capacity:4 trays CMR-36D2A (2-big door) 36D2F(2-small door)
Weight:39Kg
Si1ze:1200x850x2150mm Size:800x1150x2130mm
Voltage:220-240V/50-60Hz Voltage:220-240V/50-60Hz
[ L— Power:5.6KW Power:3.5KW
Compressor.Secop Compressor:Secop
Refrigerant:R134a/R404a Refrigerant:R134a/R404a
48 =4 247 204 E£8E/)3 Temperature:-3~100°C Temperature:-3~100°C
l%-d%el v o ' £ i i w i e ot & Humidity:85~95% Humidity:85~95%
Mode __ Volts(V/Hz)  Power(KW) Size(mm) InnerSize(mm)  TraysSize(mm) ~ No.ofTrays ~ GW/N.Wikg) c A CabaGity:36 trays
CMR-5M 380/50 7 905x1280x750 700x500%500 400x600 5 110/120 v:] PHE'? - f,;a;GSK 5 S IYBKG
- s B s & E.i ‘: =
CMR-8M 380/50 7 905x1280x1280 700x500x880 400x600 8 160/180 ¥
CMR-10M 380/50 14 905x1280x1520 700x500x1220 400x600 10 200/220

] Ny syt yr NNy N
\-; ——=

LEEEELELLEL

T

AT Y
HRRLNNIn

4
4 | |
ol =
3 = W I | LS o i
CMR Series CMR Series e W  CMRB Series b CMR-B Series
RN [ S Voiage | owere | icame. Four Canacioy: Sneed(RPM)
| CMR-20 730x390x900 220V/50Hz 1.5KW 21L 8Kg 112/198/12/20 90Kg
Model Voltage Power (KW) Specification Size (mm) Remark Weight (KG) Packing Size(mm) CMR-30 750x435x900 220V/50Hz 1.5KW 35L 12.5Kg 112/198/12/20 100Kg
s BE = g INERT &= [ F BERT CMR-40 840X480X1000 220V/380V 3KW 40L 16Kg 112/198/12/20 155Kg
| . CMR-50 840X480X1000 K 4 112/198/12/20 170K

CMR-16A 3N~380V 40KW 16-tray 1400x2300x2660 Electric 1200 2480x1480x2570 220V/380V Gaitihd it 20Kg g
: CMR-60 840X480X1000 220V/380V 3KW 64l 25Kg 112/198/12/20 180Kg

CMR-32A 3N~380V 60KW 32-tray 1660x2660x2660 Electric 1500 2800x1740x2570
e & - T CMR-80 900X600X1150 3N~380V 2.4+0.55KW 80L 32Kg 100/200/12 250Kg

‘MR-16 3N~380V 2.8KW -tra 1400x2300x2660 as 1200 X X
y | CMR-B-20 675X400X825 220V/50Hz 1.1KW 20L 8Kg 125/250 90Kg
"MR-3 . 5

¢ - IN=IIN v gy 15002500x2500 Gas 1500 iy CMR-B-30 730X445X860 220V/50Hz 1.5KW 30L 12.5Kg 125/250 106Kg
CMR-16C 3N~380V 3.2KW 16-tray | 1400x2300x2660 Diesel 1200 2480x1480x2570 CMR-B-40 7654X490X1055 380V/50Hz 2 AKW 40L 16Kg 125/250 160Kg
CMR-32C 3N~380V 3.2KW 32-tray 1660x2660x2660 Diesel 1500 2800x1740x2570 CMR-B-50 794X520X1055 380V/50Hz 2 4KW 50L 20Kg 120/240 180Kg
CMR-B-60 876X526X1120 380V/50Hz 2 4KW 60L 25Kg 120/240 200Kg




EREINN T8 Dough Processing Series |

“SUHEFEGAS BAKING OVEN |

Electric Bread Toaster Slicer

CMR-31 CMR-302

Size: 740x650x7/80mm Size: 780x680x780mm
Packing Size:78x71x85CM Packing Size:82x72x85CM
Voltage:220-240V/50-60Hz Voltage:220-240V/50-60Hz

Power: 250W Power: 250W
MR- . \ Productivity:31Pcs/time Productivity:31Pcs/time
C 1G/12GN3G Thickness:12mm Thickness:12mm
CMR-39G Weight:57/72Kg Weight:60/75Kg
' | * Using imported blade from Japan, long-lasting sharp and durable.

: . ! 4 | * Can be cut bread,toast,steamed bun and other kinds of breads.
8 [EVoltage | 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz * With exquisite machine size design,high efficiency.easy to move and save space.

1 ' ’ ' . * Main components are made of stainless steel,be in line with food hygiene standard.

P r 48W 60w 60W 120W 180W 180W + Be suitable for bread house,cake shop and shopping mall etc. to using.

h&Power
A& Capacity = 14Kg/h 20Kg/h 30Kg/h 40Kg/h 60Kg/h 90Kg/h

| | I Dough Divider and Rounder Series
i Output | ldeck 1tray ldeck 2trays 1deck 3trays 2decks 4trays 3decks 6trays 3decks 9trays -

- i | | CMR-30S (Fully-auto) CMR-30 (Semi-auto)
B #Weigt - B65KG 80KG 135KG 180KG 256KG 340KG

- i - - - — e 2 Si1ze:590x740x2100mm Size:640x540x2100mm
N 4&Size - 1030x650x540mm: 1340x900x6 70mm | 1760x900x670mm 1340x900x1520mmi 134x90x172cm | 176x90x172cm Packing Size:710x810x1600mm Packing Size:670x780x1530mm
REE3 ) 4 1 [ 1 Voltage:3N~380V/50Hz Voltage:3N~380V/50Hz
Packing Size ‘ 108x69x58cm 138x94x71cm 181x94x71cm 138x94x157cm 138x94x177cm | 181x94x177cm Power: 750W Power: 750W
| ; ; ) ' ) Productivity:30~36Pcs/time Productivity:30~36Pcs/time
Dough Weight:30~100g(36pcs) Dough Weight:30~100g(36pcs)
20~80g(30pcs) 20~80g(30pcs)
Weight:485/505Kg Weight:368/385Kg

BENER CMR-6801 BENER CMR-6803 HENEIR
Chafing Dish Chafing Dish Chafing Dish
#4& Size: 670x510x460mm H14& Size: 550x550x430mm H4& Size: 475x520x470mm ~ With fine workmanship and special design can divide dough or stuffing into 36 equal pcs precisely.
% Packing Size: 560x550x370mm 3% Packing Size: 530x495x350mm « Automatic dividing the dough high efficiency and save time. .
* Be equipped with high quality standard motor and accessories to impove the machine sevice life. {
*~ The good helper for bakery shop,bread house and cake shop etc.to using. dls
B I :

Dough Divider Series

CMR-36A (Mechanical) CMR-36(Electric)
Size:530x460x1620mm Size:640x540x2100mm
AR _ Packing Size:600x640x1300mm Packing Size:500x600x1360mm !
Electric Heat Board Voltage:~ Voltage:220V/380V/50Hz | |
. - ' ‘ Power: ~ Power; 750W < I
. Productivity:36Pcs/time Productivity:36Pcs/time e
EEER Dough Weight:30~180g/time Dough Weight:30~180g/time m
Chafing Dish Weight:125/138Kg Weight:175/190Kg

#Hg Size: 690x545x500mm
3 Packing Size: 700x520x390mm

i T i,\
—
|

;

CMR-6805




- iR~ ER PIZZA OVEN SERIES

B

e With inner boraclc board,This board can absorb quantity of heat quickly with atomization to make Pizza delicious.

¢ Individual thermostats in every layer,the max temperature can reach to 500°C, Energy saving.

e Be made of all stainless steel body,durable and easy to clean.

e Ideal for pizza store,restaurant and fast food shop etc.

Electric Pizza Oven
CMR-1

Size: 890x790x430mm
Volts: 3N~380V
Power: 4.2KW

N/W: 48kg

5

¢ The digital panel can show the rotating speed and working status of heating elements.

Gas Pizza Oven Electric Pizza Oven
CMR-1G CMR-2

Size; 910x780x430mm Size: 890x790x750mm
Volts: 220V/50Hz Volts: 3N~380V
Power: 6BKW/H+0.1KW Power: 4.2KW

N/W: 48kg N/W: 90kg

Inner Size: 600x600x150mm
Gas Type: LPG

® Each unit is easy to operate and every specification can be seen at a glance. The

rotating direction can be adjusted.

e High quality stainless steel material. durable and easy to clean.

Electric Conveyor Pizza

CMR-12
Size: 1100x570x360mm

Volts:220V/50Hz
Power: 6.7KW

Work Station Size: 350x1000mm Work Station Size: 350x1000mm

N/W: 60kg

Gas Conveyor Pizza Oven

CMR-12G
Size: 1100x570x430mm

Volts:220V/50Hz
Power: 12KW/H+0.1KW

N/W: 60kg
Gas Type: LPG

Gas Pizza Oven
CMR-2G

Size: 910x780x760mm
Volts: 220V/S50Hz

Power: 8.4KW/H

N/W: 90kg

Inner Size: 600x600x150mm
Gas Type: LPG

Electric Conveyor Pizza
CMR-18
Size: 1560x750x360mm

Volts: 380V
Power: 10.3KW

N/W: 95kg

Electric Conveyor Pizza

CMR-18G
Size: 1560x570x430mm

Volts:220V/50Hz
Power: 15 KW/H+0.1KW

Work Station Size: 500x1450mm Work Station Size: 500x1450mm
N/W: 96kg

Electric Convection Oven
CMR-4MH (€

Size: 790x840x650mm
Voltage:220-240V/50-60Hz
Power:4KW

Weight:95Kg

Tray Size:400x600mm=4Pcs

Electric Pizza Oven
CMR-1ST (€

Size:560x570x280mm
Voltage:220-240V/50-60Hz
Power:2KW
Temperature:0~350°C

Stone Size:400x400mm+*2Pcs
Inner Size:415x400x120mm

__ }#5523%51 OVEN SERIES

Electric Convection Oven
CMR-4M (€

Size:675x640x500mm
Voltage:220-240V/50-60Hz
Power:4.5KW

Weight:40Kg

Tray Size:315x435mm=4Pcs

Electric Pizza Oven

Electric Pizza Oven

Electric Convection Oven
CMR-8A (€

Size:835x770x575mm
Voltage:220-240V/50-60Hz
Power:5+3KW

Weight:50Kg

Tray Size:318x440mm=*4Pcs

Electric Convection Oven
CMR-01CD (e

Size:670x650x470mm
Voltage:220-240V/50-60Hz
Power:4.5KW
Weight:4/7.5Kg

Tray Size:460x370mm=*4Pcs

Electric Pizza Oven

CMR-2ST (€ CMR-101 (€ CMR-202 (€
Size:560x570x440mm Size:870x740x350mm Size:870x740x620mm
Voltage:220-240V/50-60Hz Voltage:380V/50Hz Voltage:380V/50Hz
Power:3KW Power:4.2KW Power:8.4KW

Temperature:0~350°C

Stone Size:400x400mm=*2Pcs
Inner Size:415x400x120mm=*2

Temperature:0~350°C

Stone Size:600x600mm#*2Pcs Stone Size:600x600mm=*2Pcs

Inner Size:610x610x150mm Inner Size:610x610x150mm=2
Capacity:®30mm=*4Pcs

Temperature:0~350°C

Capacity:@30mm=*8Pcs




Bl FOOD MIXER SEIRES -

ﬁ)]ﬂIi&ﬁ Dough Processing Series-

BSOA Gear Version Planetary Mixer Belt Version Planetary Mixr
~7 (a) (©) CMR-10B/CMR-15B/CMR-20B/CMR-30B CMR-30M/CMR-20M/CMR-30M

Model CMR-750 CMR-20D | CMR-38 2 "
Voltage 220V/380V/50Hz 220V/380V/50Hz 380V/50Hz A] % AL 14
— 1000W 750w 1500W Choosing Accessories
Dimension 1000x970x1580mm 1350x650x1180mm 640x660x980mm
Belt Width 730mm 380mm 20Pcs/time (Output)
Dough Weight 50~1250g/Pcs 50~600g/Pcs 135~800g/Pcs
Machine Weight 284Kg 190Kg 400Kg

* Suitable for pastry,crisp cake melaleuca crisp etc. It can be use for rolling dough,too.

» Be made of high quality stainless steel and manufacturing process. low noise,durable.

» Adopted to imported components,the best steel. the pressing roller through a special
treatment,not sticking to dough and not easy to be scratched.

* Press roller and scraper with a professional design. uniform thickness. So that the
thickness of dough to the best results.
* Folding structure,save space,easy handling.

Belt Version Planetary Mixer
CMR~0B/CMR-S0B/CMR-60B

Gear Version Planetary Mixer with Cover
CMR-10B/CMR-15B/CMR-20B/CMR-30B

FARZSE Technical Specifications

8 SR @ SReE 0 WeMR 00 SNk BATER MR WNER SMERY

Model Volume Volace | Frequmncy power | MG im0 | MMnpeooed | \weight Dimensions
CMR-10B | oL 20v  soeoEz | 0ASKW | IKG | B | S6KG 450x366x606mm

CMR-15B I5L 220V S0/60Hz 0.5KW 1.5KG 110/360 58KG 474x372x676mm
CMR-20B 20L 220V/380V 50/60Hz 0.75KW 3KG 105/180/408 73KG 474x372x676mm
CMR-30B 30L 220V/380V S0/60Hz LIKW 3.5KG 105/180/408 90KG A74x372x676mm
Machine Size(mm) 2050x870x1225 1630x730x1225 I. 2050x730x640 | 1630x730x640 e - ki i _— s i dda sk -
Roller Length(mm) | ®88x520 ®88x380 ®88x520 ®88x380 CMR-50B o it i LA e wiyaR i b
Roller Speed(RPM) 133 133 133 133 CMR-60B 60L 3-380V 50/60Hz KW $KG 74/150/288 230KG 724x652x1300mm
Conveyor Belt Size 500x2000mm 380x2000mm 520x2000mm 380x2000mm CMR-30 30L 220V/380V 50/60Hz 1.SKW 3-6KG 110/200/420 90KG 450x420x880mm
Power 750W 750W 750W 750W CMR-10M 0L 220V S0/60Hz 0.6KW IKG 118/234/460 61KG 490x420x820mm
Voltage 220V/3~380V/50~60Hz | 220V/3~380V/50~60Hz 220V/3~380V/50~60Hz | 220Vv/3~380V/50~60Hz CMR20M ot i — " KRG 1182341460 8SKG 650x480x050mm
Weight 170/235Kg 145/200Kg 145/175Kg 125/150Kg — 301, — —— — — T — T ——
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. RS & BYEIFHL FOOD CUT UP MACHINE

RBENALTEEE BONE SAW MACHINE/POTATO PEELER -

tDREHL Melon and Fruit Cutter

Versatile and effective: you can quickly process food to achieve different results with and excellent finish.

Utmost hygiene: the components are manufactured from materials suitablefor food handling and can be easily removed for last cleaning.
Ventilated motor: Powerful and low-noise can perform all precesses effortlessly.

Ca
Controls with low-voltage (24V) switch. P 2 @ @
Machines conforming to CE hygiene and safety standards. Disc and blades for all kinds of processing.

y .@5 €
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CMR-120M CMR-210 CMR-210XP(ss) CMR-210M \\ o
BEAREM Technical Specifications .&\’f h
S BEINE Rﬂmiilﬁ !ﬁhal:!ﬁ T{EmtRies EBRKEYEE A8
| Model P owe tational Speed  Cutting thickness/height  Size of Bench(mm Length/Thickness mm
| ”wm r (¢/min) om) i (mm) S CMR-55 CMR-60 CMR-65
 CMR-120M | 220V/50Hz650W  15m/s | 0~61mm . 490x330mm  1200mm.D128mm 500x400x720 BUERE  Voltage 220V 220V 220V
CMR-210 220V/50Hz,850W 15m/s 4~180mm 380x365mm 1650mm,D210mm  460x500x700 BUEM®E  Frequency 50Hz 50Hz S0Hz
CMR-210XP(ss)  220V/50Hz.850W 15m/s 4~180mm 380x365mm 1650mm,D210mm w$ P‘f‘“"-'r _ 0.55KW/3/4HP 0.55KW/3/4HP 0.75KW/1HP
CMR  290V/50Hz 1100W  15m/ | 144  425x555mm 1650mm.D165 620x505x960 SMZRT  Dimension(mm)  580x300x545mm  650x315x535mm 550x325x535mm
£ -~ mm, mm X X .
= == ot — | i | BULER  Net Weight 27.5/30.5kg 25/29kg 25/30kg
CMR-310M 220V/50Hz,1500W 15m/s 0~193mm 380x365mm 2100mm,D300mm 670x700x1150

#:PIHNZRF] MEAT MINCER SERIES -

\Fﬁ - CMR-803/306 CMR-SL CMR-30L
CMR-815/825
CMR-8 CMR-12 CMR-832
P)# 4 Food Cutter Series
= There are painted body and stainless steel body are option.
§E BIE BERE BEME £7hED s EHEE M R F
225 MOde - M - UM - CMR-2 | M CMR-4ZCMR-B-42  CMR-52CMR-B-2 Model Power (kW) Voltage (V) Frequency(Hz) Productivity (kg/h) Capacity(l) Net Weight Dimenslons (mm)
BB EVoltage | 220-240V/50-60Hz | 220-240V/50-60Hz | 220V/50Hz/380V | 220V/50Hz/380V 220V/50Hz/380V 380V CMR-803 0.37 220/110 50/60 / 3 14/13 355x310x510
R 7)%MSpeed | 170RPM 170/200RPM 180/218RPM 165/190RPM 160RPM 193RPM thibia iy 0./5 | 220110 | S0/60 / 13 34/36 >00x450x690
CMR-825 1.5 220/110 50/60 / 29 45/42 550x510x740
7= fEOutput 75Kg/h 150Kg/h 250Kg/h 320Kg/h 650Kg/h 950Kg/h
_ CMR-832 1.5 220/110 50/60 / 32 35/32 670x620x1050
E R/ Weight 13/12Kg 27/25Kg 31/29Kg 53/49Kg 197/187Kg 420/370Kg CMR-SL. 055 220/110 50/60 50~80 3 55/51 530x420x540
ﬂ*ﬁg:: 318x185x320mm 410x238x415mm 440x280x440mm 555x350x560mm 1020x520x975mm 1350x800x1200mm CMR-30L. 15 220/380 50/60 300 30 55/51 770x710x960
%ﬁage Size 360x245x385mm 470x315x475mm 485x300x485mm 580x400x530mm 1080x600x1030mm 1410x843x1328mm




- IRt MEAT SLICER MACHINE

==l
Semi-auto Meat Slicer

- T{Eea. [BFBE1E WORKTABLE/KITCHEN CABINET

CMR-ES-220(8inches) CMR-ES-250(10inches) CMR-ES-300(12inches)

Blade Diameter:250mm Blade Diameter:300mm
Cut off itinerary:175~185mm Cut off itinerary:220~235mm

Voltage:220V/50Hz Voltage:220V/50Hz Voltage:220V/50Hz
Power:210W Power:240W Power:270W
Cutting thickness:0~13mm  Cutting thickness:0~17mm  Cutting thickness:0~18mm

Dimention:410x400x350mm Dimention:470X420X380mm Dimention:590x525x440mm

Blade Diameter;220mm
Cut off itinerary:150mm

CMR-ES-220

Packing Size:52x46x38cm 480x5 75x420mm 290x538x450mm
Weight:14.5/16Kg Packing Size:52x38x46cm Packing Size:64x49x53cm
64x54x53cm

Weight: (14/16)20/22Kg :
Weight: (14/16)20/22Kg

* There are different size of the body for options.

s HBE IHE AER f£Ra #eht (JRHAER e B8/RY A

Model Volts Power Capacity Cabinat Temp.  Cooling Type Door Material Refrigerant Packing Size Size
CMR150  220V/S0Hz  180W | 230L  0-10°C | 1600x700x1050mm  1500x600x800mm
~ CMR-1800  220V/50Hz @ 215W 390L . 0-10°C static Cooling Glass Door  R404a 1900x850x1050mm  1800x750x800mm
CMR-15008  220V/S0Hz =~ 180W = 230L . 0-10°C Stainless Steel R134a  1600x700x1050mm  1500x750x800+150
CMR-18008  220V/50Hz 215W 390L 0-10°C 1900x850x1050mm  1800x750x800+150

CMR-150/250 CMR-1020D2 CHIR-100D
CMR-1020D4

FSModel 4% Size B [EVoltage Ih&FEPower HlAFIRefrigerant @ Output  FE@EWeight CHIREDE
CMR-20A 403x535x773mm  220V/50~60Hz 320W R134a 20Kg/Day 40/36Kgs Re BE h# saER T AR (RO A% aBRT 1948
CMR-20 415x460x750mm  220V/50~60Hz 220W Zanussi/R134a 20Kg/Day 41/35Kgs Model Volts Power Capacity Cabinat Temp.  Cooling Type Door Material Refrigerant Packing Size Size
CMR-25 505x504x800mm  220V/50~60Hz 290W Zanussi/R134a 25Kg/Day 45/39Kgs - - — : - - -
CMR-40A  496x535x773mm  220V/50~60Hz  420W R134a 40Kg/Day 44/40Kgs O Vel N L SSR | Se a T SENA . | RIS
CMR-40 505x504x800mm  220V/50~60Hz 350W Zanussi/R134a 40Kg/Day 48/45Kgs CMR-600D2  220V/50Hz = 390/490W 590L - 0-10/-5~-18°C 860x880x2200mm  760x780x2050mm
CMR-60A 696x612x1024mm 220V/50~60Hz 650W R134a 60Kg/Day 66/62Kgs _ CMR-1020D2| 220V/50Hz | 420/620W 1020L  0-10/-5~-18°C | Fan Cooling 'Glass Door  R404a | 1550x880x2200mm _ 1450x780x2050mm
CMR-60 502x560x880mm  220V/50~60Hz  500W Zanussi/R134a 60Kg/Day 57/47Kgs CMR-1020D4 220V/50Hz | 420/620W  1020L  0-10/-5~-18°C  Static Cooling Stainless Steel R134a  1550x880x2200mm  1450x780x2050mm
CMR-Q0A  816x612x1024mm 220V/50~60Hz  750W R134a 90Kg/Day 85/80Kgs CMR-1600D3  220V/50Hz | 590/1000W  1590L  0-10/-5~-18°C 1945x880x2200mm | 1845x780x2050mm
CMR-90 822x615x1050mm 220V/50~60Hz 700W Zanussi/R134a '90Kg/Day 74/65Kgs CMR-1600D6  220V/50Hz  590/1000W 1590L 0-10/-5~-18°C 1945x880x2200mm  1845x780x2050mm
CMR-120 820x610x1050mm 220V/50~60Hz 700W Zanussi/R134a 120Kg/Day 88/82Kgs
CMR-150 562x830x1560mm 220V/50~60Hz 800W R404a 150Kg/Day /Kgs
CMR-250 762x830x1640mm 220V/50~60Hz  1000W R404a 250Kg/Day /Kgs




| IKRAMILICE CREAM MACHINE EpE=is &S CAKE & SUSHI SHOWCASE -
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CMR-328C3/428C3/528C3 CMR-328/428/528 CMR-380/480/580
o) BE ThEe tEPiERE #ieral EReS il R IS P T L=
Model Volts Power  Cabinet Temp. Cooling Type Refrigerant N/W Packing Size Machine Size
CMR-L20AN CMR -L20NST CMR-818T CMR-820T CMR-328C3 220V/50Hz =~ 700W 5~10°C  FanCooling  Rl34a 280kg  1300x880x1330mm 1200x780x1180mm
CMR-428C3  220V/S0Hz = 820W 5~10°C ' Fan Cooling R134a 325kg - 1600x880x1330mm  1500x780x1180mm
SRR S NSRRGSR Cer 8 et CMR-528C3  220V/50Hz = 1050W 5~10°C  FanCooling  R134a 380kg  1900x880x1330mm 1800x780x1180mm
-2 Mode 2! CMR-328  220V/50Hz = 700W 5~10°C Fan Cooling R134a 290kg - 1300x940x1330mm 1200x840x1180mm
| CMR-428  220V/S0Hz = 820W 5~10°C ' Fan Cooling R134a 345kg - 1600x940x1330mm  1500x840x1180mm
8 [£Voltage 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz 220-240V/50-60Hz CMRS2S | 220V/50Hz | 1050W = 100 ‘FanCooling | R134a 400kg  1900x940x1330mm | 1800x840x1180mm
mzﬁpﬂwer 1900W 1QDGW 1BODW laoﬂw 2ZDOW C'MR-380 | 220V/50Hz . 800W 5~10°C Fan Canling | R134a Egﬂkg ! 1300x780x1380mm IZMKEQEHIZEDNM
. CMR-480  220V/50Hz  950W 5~10°C Fan Cooling ~ R134a 335kg ~ 1600x780x1380mm  1500x695x1250mm
#2 @Output | 20L/H 20L/H 18L/H 18U/H 20~28UH CMR-580  220V/50Hz = 1050W 5-10°C  FanCooling  R134a 390kg  1900x780x1380mm  1800x695x1250mm
HiA%Size 544x710x850mm 544x710x850mm 520x695x735mm 520x695x735mm 540x710x815mm
#FHWeight 80/88Kg 80/90Kg 80/90Kg 80/90Kg 85/96Kg
#4 FRefrigerant] R134a/R410a R134a/R410a R404a/R410a R404a/R410a R404a/R410a
3 #HEPacking Size| 640x780x950mm 640x780x950mm 580x750x790mm 580x750x790mm 580x750x850mm

CMR-101

CMR-102

« PB Series black color/PY Series is red or yellow color

CMR-12L*2PB

CMR-12L*3PB

| 8 K Voltage

CMR-L20NS CMR-8218 CMR-225/325 CMR-688X CMR-8230 CMR-22B/32B | 220~240V/50~60Hz | 220~240V/50~60Hz 220~240V/50~60Hz 220~240V/50~60Hz 220~240V/50~60Hz
| HiEPower 300W 400W | 500w ? 500W | 600w

* Diffeent cmim.prcnnling.rainbnw.air pump for option. ’ 8 B Temp. Jp— - ' .90 ' 0-.3%0 ' 2-.30C

— 3 — - - — ! | — = - i it Weight 29/40Kg 41/55Kg 58/74Kg 42/53Kg 63/78Kg
B [EVoltage | 220-240V/50-60Hz | 220-240V/50-60Hz | 220-240V/50-60Hz | 220-240V/50-60Hz | 220-240V/50-60Hz | 220-240V/50-60Hz kesize | 2908560x760mm | 420x560<760mm [P ——— [ — [——
) ZEPower 1.9KW 2.2KW 1.95KW/2.6KW 1.8KW 2.45KW 1.95KW/2.6KW i%!li%ﬁﬁefrigerant‘ R134a/R290 R134a/R290 | R134a/R290 | R134a/R290 | R134a/R290
w2 #Output | 20L/H 20-28L/H 22-25/32-35UH | 20-30L/H 22-30L/H 22-25/32-35U/H Eﬁﬁﬁize 360x620x840mm | 470x620x840mm | 620x670x840mm | 470x550x870mm . 660x550x870mm
HA&Size 504x705x1177mm | 540x590x1360mm | 540x720x1380mm | 565x672x1430mm | 540x627x1400mm | 540x720x1380mm B HCompressor hHuayifEmbrﬂ{:n _HuayifEmbraf_;n | Hu;inEmhram | Huayi/Embraco Huay_i!Embracn
FMweight | 98/118Kg 118/140Kg 105/125Kg 120/142Kg 142/165Kg 105/125Kg “ | | |

#4 FRefrigerant| R134a/R410a R404a/R410a R404a/R410a R404a/R410a R404a/R410a R404a/R410a

B &M EPacking Size| 550x750x1220mm | 580x630x1400mm | 590x770x1430mm | 610x752x1480mm | 580x670x1450mm | 590x770x1430mm
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