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Silent Features

< Remarkably even distribution of heat ensures perfectly baked product every time < Better fuel
economy < Quick Heat Recovery < Highly efficient insulation = Simplified Automatic Controls
< Inbuilt Steam Generators. < Highly compact with unmatched output to space ratio © stainless
steel heat exchanger ensures higher life © Even flow of steam through the baking chamber with
the inbuilt generator = Overload / Fault indicator for all motors and burner related controls.
< Buzzeralarm afterevery cycle © Durable and easy to maintain.

Dimensions (inches) Power (HP)| Bread (400 Gms)| Cookies | Dry Rusk| Buns
in Per Batch |in Per Batch |in Per Batch|in Per Batch

24 Tray 47" x 65" x 60" (WxLxH) 1.5 hp 84 pcs. | 9 okg 144 pcs.
36 Tray | 46" x 66" x77" (W xLxH) | 1.5 hp 120 pCs. ‘ . 14 kg | 216 pcs.

| 42 Tray - 47" x 66" x 86" (W x L x H) | 1.75 hp . 144 PCS. . 16 kg . 252 pcs.

- 72 Tray - 64" x62"x99" (WxLxH) | 2.75 hp . 254 pCs. » ' 27kg A432 pcs.

| 84 Tray |64"x62"x1206" (WxLx H)' 3hp 296 pcs. ' . 32kg | 504 pcs. '

| 120 Tray ' 72" x 68" x 106" (W x L x H)' 4hp 424 PCS. ' ‘ 45kg | 720 pcs.
160 Tray |81"x127"x106" (W xLXx H)' 5.5 hp 564 pcs. . 61 kg |960 pcs.4

| Specifications & Capacity

Note: The dimensions and specifications are subjected to the modification due to continuous up-gradation and technological advancements.



COOKIES DROP MACHINE (A snoma
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Silent Features

< Our simplified and fully customized model of cookies wire-cut dropping machine enables you to
produce more varieties of cookies withease. < Touch screen will make the machine user-friendly for
the operator to produce cookies of various varieties. 2> Adjustable speed and time for depositing
rollers. 25 Heavy duty motors Gear Box and electronics circuit designed to tolerate varying power
supply conditions. < The machine is built to suit all conditions and can run 24 hrs. x 365 days
continuously.

No. of Nuzzles | Tray Width Max Production Capacity/Hour | Total Power (In HP/Kw)
ABCDM -5 13.5” (350 mm)
ABCDM - 6 15.5" (400 mm)
ABCDM -7 17.5" (450 mm)
ABCDM- g | 23.5" (600 mm)
ABCDM - 12 13.5” (800 mm)

Specifications
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Standard Accessories | Optional Accessories
Flat Beater Spiral DoughArm
Wire Whip
Bowl
Power220/380V

Power Dimensions
(HP/kW) il (mm)

= ABP-20kg 20kg 1.50/1.10 | 99.176.320 | 655x568x1156 190

Accessories

ABP-30kg| 30kg | 2.00/1.5 | 99.176.320 | 655x568x1156 | 200

Ingredient Agitator 20kg 30kg
Whipped Cream | Wire Whip - Any | 8.6 Itr - 11.3 Itr
Egg White . Wire Whip Any | 1.60 Itr (115) 4 1.94 Itr (150)
Cake Sponge  Wire Whip | Any | 15.2 kg | 16.5 kg

Capacity (per batch)

Cookie Flat Beater | Second 25 kg 30 kg

Ideal machine for cookies and cakes.

With Inverter (AC Drive) multi-speed from 5% to 100%
of the rated RPM is achieved.

A quality mixing is obtained within 8-10 mints/Batch.

O 0

Gives fine quality texture for the finished product

Saves power up to 40%

a0 O

Higher yield than conventional machine

Batt
Capacity Caaac?; No. of Power
(Itr.) fkg) J Speed | (HP)

MULTISPEED
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<~ Homogenizes and oxygenates the dough < Gearbox at the bowl increases strength and power
< Double speed kneading arm motor with programmable timers = Bowl rotates in both directions
< Shuts down as soon as the guard is lifted < Rollers guarantee bowl alignment = Can Knead
20% of bowl capacity < Direct supply of water in to the bowl through the connected water tank
< Ensures hygienic operations < llluminates while the dough is mixing = Automatic timers for
spiral hook

Silent Features

Dimensions
(inches)

Flour Capacity Dough Capacity Spiral
(kg) (kg) (HP / kW)

ABSM -25 3.00/2.24 1.00/0.75 27X41X54
(WxDxH)

ABSM -50 6.00/ 4.47 2.00/1.49 30X48%x60
(WxDxH)

Specifications

ABSM -g90 10.00/7.46 3.00/2.24 42X54X66

(WxDxH)



AROMA BREAD/TOAST SLICER
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Silent Features

High production capacity ,

Precision engineering design means .

reduced maintenance and less wear. HIGH SPEED BREAD SLICER
Dynamically balanced crankshaft.

Slicing blade angle set for optimum slicing efficiency.

All stainless steel parts in contact with bread loaves.

Suitable for the slicing of bread, rusk and cakes.

Accuracy in Slicing

Slicing Slicing Weight Power

Model Thickness Capacity Supply (mm)

Dimensions

"

ABHSS-1800 | gji22mm | Upto18ooloaves/hr | 250kg | 4.0hp/415v/80Hz | 112"x53"Xx24

ABSBS-400 | g/12mm Upto 400/ 400grm | 150kg | 1.0hp/415v/50 Hz 98" x 25" x 52"

Specifications

ABTBS-120 12 mm Upto 120 loaves /hr | 8okg 25 hp / 220v / 50 Hz 29" x29"x29"

Silent Features

Suitable for bread, cake and rusk.

Noiseless and vibration free operations.

Aluminum fame to ensure batter grip on blades
2 Accuracy of slicing.

BREAD TOAST SLICER
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DECK OVENS

Silent Features

> Accurate sparking & flame sensor for each burner.

o Direct coupling of burners and blower with precise
control air/ LPG mixing system.

> Independent microprocessor controlled flame failure
monitor for burner.

2 Independent digital temperature controller from
0-300 Deg c for top & bottom temperature zones.

o Accurate delivery of LPG by pressure regulator.

2 Optimal LPG operating pressure - 2 to 5 kg/cm2.

2 LPG source - industrial grade LPG pipeline / cylinde.r

< LPG consumption - 300 gms +/- 10% per deck.

2 Power source - Single phase 230v AC 5 Amps 50 Hz.

o Power requirement - 300 watts per deck.

Economics: Fuel & Power consumption calculations for normal daily operations.

Our Standard Model
Single Deck - 10 Tray Capacity * Double Deck - 20 Tray Capacity * Tripal Deck - 30 Tray Capacity

Tray Size 12" x 15"

PROVING /STEAMING CHAMBER

Silent Features l -
=’ Forbreads, buns, and croissants
= Warm temperature and controlled humidity encourage
proving (fermentation) of dough |
<’ Faster and higher rising of dough through increased 1
activity of yeast
- Stainless steel body ensures durability, reliability, .;
and low maintenance ‘ |
= Internal light and large windows make monitoring easy
- Digital humidity controller

")
g Model Dimensions (inches) Heating Power No. of Racks Size of Racks
.;
[ B ABPC-36R2 77 X 43 x75 (W x | x h) 6kw/220V 2 20" x 27" x 66"
% | |
g ABPC-72 R2 97%x55x%x75(wx|xh) gkw/220V 2 28.5"%35" % 66"
v

I



SPIRAL MIXER

Feature

= Equipment with safety covers.

<> The bowl and the part are made of
stainless teel.

- Mixer & Bowl can revolve simultaneously
to increase mixing speed and improve
the effect.

Model Dimnensions(mm) Volume(Ltr.) Power(kw) Voltage(V) | Mixing Speed(R/Min.) | Bowl Speed(R/Min.) | Net Weight(kg) | Max. Knead.nglkg)\!

700X380X745
| 730X430X810 |
‘ 870X480X935 A
| 920X530X935 |
1122X682X1305

1160X650X1340

1222X750X1430

BREAD SLICER

Feature

~> The machine is reliable running, easy
operation and high efficiency. It is ideal
machine to slince bread and cake.

Model
BA-31

Dimnensions(mm)

650X660X760

Power(kw)

0.25

Voltage(V) | Net Weight(kg) | 5°*2"5"*** | Nos. of Slinces |




Dough Sheeter R azoms
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DST-400/550
Featucre -

<> They are especially suitable
for pressing dough.

—> Equipeed with safety cover, these
machines run smoothly, safety and
reliably.

=2 They have features including robust
structures, good-looking design, reliable
performance and high automation.

Model | Dimnensions(mm) | Expanded WHMM) |  Power(kw) | Stowed WiH(mm) | NetWeightfg) | RollerRange(mm)

OSHD | oo 16050 04 Te0RED  fM0 1-
oo VGG 1800500 055 1070 10 1.3

sS40 o000 | N00MM0 | g 62011310

CsED om0 JOUMO0 055 T 48 1-0

'93.650 1000¢3100x1100 3100/1100 1.1 720/1720 w1 |
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B10/B15/B20/B25/B30 B10K/B20K

Planetary Mixer

Model Power Voltage Volume Capacity Net Weight Speed Dimensions
(Kw) V) (Ltrs.) (Kgs.) (kg) (LXWXH)/mm
B5 0.3 220 5 0.5 15 1080 R/M 350x230x400
B7 04 220 7 1.0 20 1080 RM 390x270x450
B10 0.6 220 10 2.0 43 2 Speed 420x370x660
B10K 0.75 220 10 2.5 50 3 Speed 420x370x660
B15 1.0 220 15 3.0 50 2 Speed 510x400x750
B20 1.1 220 20 5.0 70 3 Speed 540x430x780
B20K 1.25 220 20 55 80 3 Speed 540x430x780
B25 15 220 25 6.0 80 3 Speed 570x460x800
B30 15 220 30 7.0 90 3 Speed 680x540x950
B40 20 220 40 10.0 180 3 Speed 680x540x1150
B60 2.2 380 60 240 360 3 Speed 1030x620x1430

~ Planetary Mixer (Indian)

Bread Slicer (Indian)
Table Top

Features:

» Available in 40, 60 & 80 Ltrs. Features:
Jattachments - Whip, Hook & * Motor 0.5HP

= Beater. » Thickness of the slice can be

customized.
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Model Power

(Kw)

2.5
2.5
2.5
2.8

6-H
12-H
15-H
24-H

= Power

= \/oltage
Productivity
Dividing W.
Weight
Dimension

Specification

1 Door/6 Trays
1 Door/12 Trays
1 Door/15 Trays
2 Door/24 Tra

Proofer
Dimensions
(mm)

480x670x1000
480x670x1510
480x670x1780
960x670x1510

Weight
(kg)

22
30
44

S 62

Dough Divider
: 0.75 Kw.
. 220V
: 36 Pcs./time
: 30-120 grams/pc
: 190 Kg
: 400x500x1100mm

Hand Blender

Features:

= Power

: 0.55 Kw.

= Mixing

Speed: 3800~12000 RPM

Features:
= Power

= \/oltage
Productivity
Dividing Wi.

Weight
Dimension

Dough Divider & Rounder

0 1.0 Kw.

1 220V

: 30 Pcs./time

: 30-100 grams/pc

: 340 Kg

: 650x710x2100mm




EBO-420

EBO-520

-
EBO-620

7.\

Features:

1 Double temperature controller (Top & Bottom) to ensure baking
more quickly and evenly.

AROMA

BAKE EQUIPMENTS
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1 Automatic cut-down to keep the temperature constant.

1 Timerrange 0-60 mins.

Mini Infrared Oven

Model

EBO-420
EBO-520
EBO-620

Power
(Kw)

3
3
3

Features:

Voltage
V)

220

220
220

Temperature
Range (°C)

50~300
50~300
§0~300

Net Weight
(kg)
35

48
65

= Oven will keep the constant temperature automatically.

= The Top & Bottom temperature can be setbetween 0~300°C.

Model

VI-1-2
Vi-2-4
VI-3-6
VI-1-3
VI-2-6
VI-3-9

Power
(Kw)

6.8
136
204

18
28

Voltage

220
380
380
220/380
380
380

Electric Oven

Specification

1 Layer 2 Tray
2 Layer 4 Tray
3 Layer 6 Tray
1 Layer 3 Tray
2 Layer 6 Tray
3 Layer 9 Tray

Net Weight
(kg)

69
200
290

92
192
350

Tray Size
(mm)

390x285x40
490x490x65
612x413x50

Tray Size
(mm)

410x605x35
410x605x35
410x605x35
410x605x35
410x605x35
410x605x35

Chamber Size
(mm)

420x340x195
520x520x195
620x520x195

Chamber Size
(mm)

865x655x225
865x655x225
865x655x225
1295x655x225
1295x655x225
1295x655x225

Dimensions
(LXWXH)/mm

666x450x440
766x630x440
866x630x440

Dimensions
(LXWXH)/mm

1225x770x530
1225x770x1240
1225x770x1540
1655x770x530
1655x770x1240
1655x770x1540
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~ GBO-2 ' —
»_ GBO-4 m Each layer can work independently, saving more energy.
GBO-6 mFire pipe is made of high quality seamless steel tube. GBO-9
Gas Oven

Model Power Voltage Specification Net Weight Tray Size Chamber Size  Dimensions

(Kw) V) (ka) (mm) (mm) (LXWXH)/mm
GBO-2 0.1 220 1 Layer 2 Tray 135 410x605x35 620x887x420  1330x895x680
GBO-4 0.2 220 2 Layer 4 Tray 280 410x605x35 620x887x420  1330x895x1460
GBO-6 0.3 220 3 Layer 6 Tray 410 410x605x35 620x887x420  1330x895x1735
GBO-9 04 220 3 Layer 9 Tray 500 410x605x35 620x887x420  1765x895x1735

Features:

Special designed door for convenient operation.
Uniform Heating.
Over Temperature Protection System

Convection Oven

Specification : 4 Layers

Power
Voltage
Weight

: 1.3Kw
L 20V
: 110Kg.

Temperature : 50~300°C

Dimension

: 835x1065%815mm  Dimension

Specification : 6 Layers

Power
Voltage
Weight

: 9.5Kw
: 380V
121 Kg.

Temperature : 20~300°C

Convection Oven

Model
Power
Voltage
Weight
Temperature
+ 1000x946x805mm  Dimension

: VI-4A

+ 2.6Kw

: 220V

: 39Kg.
20~300°C
 595x530x570mm

Convection Oven

Specification : VI-6A

Power
Voltage
Weight

: 6.4Kw
: 220V
67 Kg.

Temperature : 20~300°C

Dimension

+ §34x765x573mm




Features:

= Heating By Infrared rays.
= Auto alarming and Timer.

AROMA
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= Top and bottom Temperature Control. — '
. ‘4.‘ " ) " . !“ v
Electric Oven
Model Power Voltage Specification Net Weight Tray Size Chamber Size  Dimensions
(Kw) V) (kg) (mm) (mm) (LXWXH)/mm
VI-1-1 44 220 1 Layer 1 Tray 40 410x605x35 610x420x225  920x640x410
VI-2-2 8.8 220 2 Layer 2 Tray 85 410x605x35 610x420x225  920x640x800
VI-3-3 132 380 3 Layer 3 Tray 125 410x605x35 610x420x225  920x640x1100
VI-4-4 176 380 4 Layer 4 Tray 160 410x605x35 610x420x225  920x640x1400
— = High Efficiency Heater with Buming rate
| T and Less Gas Consumption.
= Top and bottom fire control separately.
|
. ' e e - e
Gas Oven
Model Gas Voltage Specification Net Weight Tray Size Chamber Size  Dimensions
(Pa) (V) (kg) (mm) (mm) (LXWXH)/mm
VI-G-1-1 2800 220 1 Layer 1 Tray 55 410x605x35 610x420x250  1000x730x550
VI-G-2-2 2800 220 2 Layer 2 Tray 105 410x605x35 610x420x250  1000x730x1133
VI-G-3-3 2800 220 3 Layer 3 Tray 150 410x605x35 610x420x250  1000x730x1700

YANANAI A ysmahnalca corm
W YWW.aAal O 1al))aAKE 01T
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Features:

= Heating By Infrared rays.

= Auto alarming and Timer. ' J‘ 4
= Top and bottom Temperature E E E E

Control. l ‘ i L
- ne e

’) - ! | § 3 - :I :1

Electric Oven with Proofer

Model Power Voltage Specification Proofer ~ NetWeight  Tray Size Chamber Size  Dimensions

(Kw) (V) (kg) (mm) (mm) (LXWXH)/mm

VI02DF 94 220 1layer2Tray 10 Trays 140 M0X605x35  865x655x225  1220x850x1520

VI-204DF 16,0 380 2layer4Tray  10Trays 250 M0x605x35  865x655x225  1220x850x2080

| —

Features:

= Heating By Infrared rays.

= |3
ﬂl e

1

|
|

= Auto alarming and Timer.

= Top and bottom Temperature
Control.

T4 T

J

Gas Oven with Proofer

Model Gas Voltage  Specification Proofer ~ NetWeight  Tray Size Chamber Size  Dimensions
(V) (kg) (mm) (mm) (LXWXH)/mm
VI-102-QF  LPG 220 1 Layer 2 Tray 10 Trays 160 410x605x35  887x620x420  1340x900x1620
VI-204-QF  LPG 220 2 Layer 4 Tray 10 Trays 290 410x605x35  887x620x420  1340x900x2120
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Features:

= Double temperature controller (Top & Bottom)
to ensure baking more quickly and evenly.

* Used high quality infrared heating tubes to
bake well and to achieve high temperature
fast. +

* The models use oven-stones to ensure high

temperature support \ I
EPO-1/1M/40X1 EPO-40X2/33X3/33X6 EPO-2M/40X1 DI40XZD
Pizza Oven

Model Power Voltage Frequency Temperature Net Weight Chamber Size Dimensions
(Kw) v) (Hz) Range (°C) (kg) (mm) (LXWXH)/mm

EPO-1 3.01 220/380 50 50~300 54 630x420x130 930x620x360

EPO-1M 3.01 220/380 50 50~300 47 630x420x130 980x680x360

EPO-40X1 4.3 220/380 50 50~300 43 410x420x130 710x620x360
EPO-40X2 5.19 220/380 50 50~300 64 850x420x130 1130x620x360
EPO-33X3 5.94 220/380 50 50~300 98 1130x420x130  1330x620x360
EPO-33X6 10.38 220/380 50 50~300 100 1130x850x130  1330x1080x360

EPO-2M 6.02 220/380 50 50~300 93 630x420x130 980x680x600

EPO-40X1D 8.6 220/380 50 50~300 54 410x420x130 710x620x600
EPO-40X2D 10.38 220/380 50 50~300 83 850x420x130 1130x620x360

Features:
| ‘ ‘ ® Variable speed conveyor belt.
b e o
. ~ m Adjustable cook time &

— ‘.a&' v ' o lemperature control.

!“ " Conveyor speed is adjustable
from 1-30 mins. of cooking
time.

Gas Oven with Proofer
Model Power Voltage Specification ~ Temperature ~ NetWeight ~ Chamber Size  Dimensions
(Kw) (V) Range (°C) (kg) (mm) (LXWXH)/mm
CPO-12 5.8 220 12" 10-15min/pc 0~500 45 560x360x70  1500x600x70
CPO-18 1.1 220 18" 10-15min/pc 0~500 12 800x520x70  2080x760x430
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Features:

= Double temperature controller (Top & Bottom)
to ensure baking more quickly and evenly.

= Used high quality infrared heating tubes to
bake well and to achieve high temperature
fast.

®m The models use oven-stones to ensure high
temperature support

£2

PO-1 ST

Pizza Oven

Model Power Voltage Frequency ~ Temperature ~ NetWeight  Chamber Size  Dimensions
(Kw) V) (Hz) Range (°C) (kg) (mm) (LXWXH)/mm
PO-1 ST 16 220 50 50~300 24 410x420x130  560x570x280
PO-2 ST 24 220 50 50~300 3 410x420x130  560x570x480
Features:
= Double temperature controller (Top & Bottom)
to ensure baking more quickly and evenly.
= Used high quality infrared heating tubes to
bake well and to achieve high temperature
fast.
s The models use oven-stones to ensure high
temperature support
PO-2-1 PO-2

Pizza Oven

Model Power Voltage Frequency ~ Temperature ~ NetWeight ~ Chamber Size  Dimensions
(Kw) (V) (Hz) Range (°C) (kg) (mm) (LXWXH)/mm
PO-2-1 42 220/380 50 0~500 68 610x610x140  910x820x430

PO-2 84 380 50 0~500 118 610x610x140  910x820x750
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Deep Fat Fryers

e // '

A < v -
% VIF-101 VIF-6/VIF-8/VIF-11 *VL-1 VL-5 *HDF-4 % HDF-8 % VIF-101-V

i
%s\m.\__

VIF-121V/181VIi221V VIF-431

1 )
, S
VIF-71 VIF-781 GF-171 GF-172

% Also available in double tank double sieve.

-

]
»y

GAS FRYERS
-

* VIF-7.51

Electric Fryers

Electric Fryers

Model Power (Kw)  Capacity (Lt)  Dimensions (mm) Model Power (Kw)  Capacity (Lt) Dimensions (mm)
VIF-101 3 10 280X465X310 VIF-102V 4x2 10+10 570X460X325
VIF-102 3+3 10+10 575X465X310 VIF-7.51 3 15 315X460X390

VIF-6 25 b 425X265X285 VIF-7.52 3X2 15¢15 645X460X390

VIF-8 32 8 265X430X345 VIF-121v 4 12 316X555X382
VIF-11 35 1 325X460X345 VIF-181V 48 18 330X615X439

VL1 3 b 220X400X315 VIF-221V 48 2 360X680X470

VL2 2.5X2 6+6 435X400X315 VIF431 9 43 680X500X650

VL6
HDF 4 25 4 430X265X335
HDF-4+4 2.5X2 4+4 485X430X335 VIF-T1 55 290X520X445
HDF-8 32 8 314X533X433 VIF-781 . 55 2688X430X545
HDF-8+8 3.2X2 8+8 605X533X433 GF-171 . 17 J40X615X630
VIF-101V 4 10 280X460X325 GF-172 . 17417 380X615X630



Food Displays
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FD-1P/2P/3P FD-601/602/603 FD-701/702/703
- e, -
Model Power Temperature Dimension  mFlogant shape and wide (Kw) (mem)
W 09 ) agpleaton 1 SHOM0KTA0
FDAP 05  30-60  380x460x600 ¥ Constant temperature and
FD2P 08 3080  660x460x600 humidity prosorvation.
FOP 12 30460  O5Ox5006620  w Safo & oasytooperate.
FD601 15 30-80  710x520x660
FD602 18 J0~80  950x520x660
FD603 20 30-0  1260x620x660
01 10 %080 4205004610
FD-702 15 30~80  710X500610 Model Power Temperature Dimension
D705 18 3060  94OX5004610 (K ('C) (mm)
FDA202 1.1 3000  676x568x670
. FDA60Z 15 30490  B765¢566x670
FD1202/1602
CFD752
rr—
Model Power Temperature Dimension (Kw) (€) (mm)
(Kv)  (C) (mm) £a
CFD1252 0.23 0~12  696x568x686
CFD-52 047 0+12  450xA50x063 CFD652 024 012  B74x568x666 CFD-1262110872
CFD-2452 0.25 012  580x540x1760
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Features:

Tomperalure range -
30'C~100°C.

Thermostat for adjusting and
maintaining lemperature as
required.

Continuous stirring for a
perfect and lump-free

consistency,
1 CHF2 -

CHOCOLATE MELTER :ﬂ::‘"' anl-clogging

Model Power Capacity Dimension
(Kw)  (Ltr) (mm) Food grade material used.

CHF4 10 5 Af0xsowgs 1P by wih foal ndicalor
CHF2 10 10 41080680 "o

Voltago  Tomporature Nt Waight Dimenslons
M (0 &g (om)

6641 18 20 5000 M5 1010eN ”OT DOG ER

6812 22 M A0 A 4N0GI0AN AN

SG813 44 W K0 B SI0G10QN mm oA
 590xA00x420mm

omnpuon -9 Rollrs

B8
Model  :GCCA
Power L 0.1Kw P"‘" jm"
GCCAECCA  Specification : LPG. Dlrnsion . 410:700:30m
S Fosas: i
Modl  :ECCA Power 025K * Fastandevenloastingofbuns.

Specification : Electic W Al aasy and convenientlo use.

Power 1. 2Kw Mot 35Ks * Thormostat and timer makes I '\
Dimension - S00500c0nm  Omension : S50 \
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3 LOLLY WAFFLE MAKER !

"

Model : EWBA!

Power : 1.1Kw (

Dimension : 250x430:x250mm 15Kw

Mokl - EIBD Dlmm 50x400:270mm
Power 1w

Dimension : S00:430250mm Iodd : RN

+ 1 OKw
Dmm.m&mﬁom

Features: SQUARE WAFFLE MAKER

u Fastand deep bake seting. Nodel SWNI1

aThe griddle is made up of teflon  Power : 20Kw

Whlmmimhhn, - S S
un Thermostat and timer makesiteasy ~ Model  : SWMR2

and convenient to use. Power : 40Kw m('

Dimension : 600x450x280mm
| | ,

| Fesures:

Model : ECMY1 £ = Thegriddieis made up of teflon which s non

Power 1K | ﬁ Stick and easylocean.

Dimension : 250x430250mm ¥ Elements allow even heating on the surface.

Model  : ECMA2 CREPE MACHINE

Power 1.2Kw Model Power Voltage NetWeight Dimensions Q,‘
Dimension : S00«430250mm '

~ k) ) (g  (mm) ‘
EOMD  ECHI DE4 3 20 15  480xd90x230

DE2 33 20 3 70900 \




TOASTERS & SALAMANDERS

w -
'\! ‘\,’ ‘,’

ECT- ECT-2 ECT-3
CONVEYER TOASTER
Model  Power  Voltage  NetWeight  Dimensions
(Kw) V) (ko) (mm)
ECT 15 20 13 420x300x480
ECT-2 245 20 16.5 418x308x480
ECT3 2.55 20 175 425xA75x480
l |
|
g 370]
’,
’ ‘ . &
L B
ES450 £S-600
Model  Power  Voltage  NetWoight  Dimensions
(Kw) V) (ko) (mm)
ES450 28 20 35 450x480x530
ES-600 A 20 45 600x485x530
Features:

¥ |t has an Ideal result of heating and cooking dishos with crumbs and choeso.

s
]
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~Lg) vy
pT 4 k_\"n}n. .L )

PT-8 '
Model  Power  Voltage  NetWeight  Dimensions
(Kw) v) (kg) (mm)
PT4 18 20 A 326x285:250
PT-6 25 20 55 460285250
P18 35 20 8 480x285x250

A
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BAKE EQUIPMENTS
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o Its handle can adjust the distance of the food and the heating source.

Model  Power  Voltago  NetWeight  Dimensions
(Kw) V) (kg) (mm)
£SA 2 20 16 5T0x340x260
£S2 3 20 2 580x390x390
ESJ 4 20 28 800x450x470
Features:

¥ Constructod in stainloss stool to ensure rollabilty and hygienic.

1 The equipments are made with the cooking grade and a flat collecting tray
both removable for easy cloaning,




COFFEE EQUIPMENTS M) anemi
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SEMI AUTOMATIC COFFEE MAKER SEMI AUTOMATIC COFFEEMAKER
Power Voltage Boller  Weight Dimensions odel Power Voltage Boller  Weight Dimensions
(Kw) (V)  Volume (Kg)  (mm) (Kw) (VM  Volume (Kg)  (mm)

Double 3.7 20 5Ly, 67 700x490x450 Singe 22 20 5L, 47 460x490x450
Groove Groove

-
COFFEE GRINDER

Model  Power Vollm Woight  Dimensions
(Kw.) (Kg)  (mm)

‘ CG600 035 15 300x210x560
SEMI AUTOMATIC COFFEE MAKER
Power Voltage Boiler ~ Weight Dimensions
(Kw) (V)  Volume (Kg)  (mm)
Tiple 45 20 15 68 060x530x510

Groove




FOOD SERVICE EQUIPMENT
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AROMA

BAKE EQUIPMENTS
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Features: mNew design elegant appearance. M Stainless Steel-Clean & Healthy m Automatic constant temperature-highly effective and energy-conservation.

Model Power Capacity  Dimension
W) (ts)  (mm)
ST-6700 300 5  260x280x3%
ST-67008 300 5 260x280x3%
ST-6000 400 9 340x340x396
ST-6000S ~ 400 9 340x340x39
SG-6000 400 9 340x340x39
SRG-6000S 400 9 340x340x396

Model Power Capacity  Dimension
(Kw)  (Urs)  (mm)
WB-10 20 10 290x290x405
WB15 25 15 310x310x420
WB-20 25 20 H0x310x523
WB-30 3.0 30 390x390x420
WB40 30 40 390x390x523

BAIN MARIE

Model Power GN.Pan

BM-2
BM-3
BM-4
BM-6
BM-8

(Kw)

12
12
15
18
18

Dimension
(mm)

(142 350x500x240
(134X3  350x590x240
(124" 695500240
(14N6 103545900240
(18 1376x5001240




STEAMERS & ROTTISERIES

' ECS6
Volllgo : 3~380V
Power : OKw
No.of Trays . 6
Dimension

ELECTRIC STEAMING CART JRiLCR

: T70x650x990mm

» Suitable for steam cooking of  Model
Chicken, Fish, Rice, Dhokla  prassure
&1dii.

No. of Trays
= Power switch control, Gas
= Automatic waler inlel. Dimension
= Bolor alam., Model
Pressure
= Safety steam vave, No. of Trays :

* High efficiency progressive Gas
doors lock anchor, Dimension

GAS STEAMING CART

' GSC-6
+ 2800 Pa
6 .

' LPG ‘
+ T00x650x1130mm |

 6SC-6 ‘\‘
: 2800 Pa

8
' LPG v u~°
+ T00x650x1300mm

AROMA

BAKE EQUIPMENTS

AN IS0 2001:2008 CERTIFIED COMPANY

ROTISSERIE
Model Power Voltage Speed  Capacity NetWeight Dimensions

(Kw) (V)  (Circle/Mr) (Chickens) (kg) (mm)
VGR726 06 220 40 1216 96 670xB50x1570
VGREIS 71 220 40 1216 93 670x650x1570
VGR266 45 220 A0 12 65  B10x670x610
VGR268 6 220 A0 16 81 1030x670x810
Features;
* Reflects heat as the rolisseries lums lo ensure constant lemperature lo the food.
= Ease lo oporalo, safe and energy saving.
.
1RE l
SHAWARMA MACHINE Features: ' ‘
Model Power Voltage NetWeight Dimensions = |l is rolary lo ensure the
Kw) (V) (kg) (mm) baking is even,
!
ESM3 4 20 2% 500x650x760 ™ Easy lo control and remove ¥
ESM4 6 20 3 5e0xB50x050  thefood,
GSM2 - 20 KX| 100x650x780
GSM-3 00 38 130x640x920 —a
GSM-4 20 % 536x610x050

ESM-JESM4  GSM-2IGSM-J/GSM4




MEAT PROCESSING EQUIPMENTS | .’z‘KRS.!‘MQmA:

VACCUM TUMBLER '

Model Power Voltage Vaccum  Capacity  Welght  Dimensions
(Watf) Pump  (kgs/Batch) (Kg)  (mm)
VIZ5 200 20 0Wat 25 40 096uM5K860

VIS0 310 220 90 Wat 50 61 1160x460x1030
VIA00 750 220 O0Watt 100 81 1100x560x1050

VI-26VT-50NT-400

MARINATOR |

Modol Power Voltags Capacky Weight Dimensions
(Watt) (kgs.Batch) (Kg)  (mm) |

SAUSAGE NAUTING MACHINE

Model Pressure Production Diameter Dimensions
(WPA)  (Times/Min) ~(mm)  (mm,)

VEZX 0406 60 10:36  150x480x750

)
r
!
r

PATTY PRESS MACHINE



MEAT PROCESSING EQUIPMENTS (R azoma
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Features:

L
I
1 Blender rotates smoothly lo ensure uniform blending.
M AW the parts contacting thofood diroctly o mado o taless st —
FILING MIXER " B
-

Model  Power Voltage  Production Net Weight Dimensions
ﬂ I o

(Kw) V) (s) (o) (mm)

M35 075 20 3 136 700x510x1100
FM-50 11 220 50 152 820x510x1100
FM-T0 15 20 10 178 850x500x1100 FML3S0T0 0
A d
y Features:
, » Oil system lifting sausage up and down, low notse and high efficiency.
¥ Moblle body ensure groalor applicability.
-
’ Model Power BowiDia Productivity Dimensions r
> (Kw)  (mm)  (Kg/Hr) (mm) l- l
- HSF-150  0.55 200 280  6OOxA00x1240 p
'y )4‘\ HSF-260 075 260 400 6404851240 y
P | HSF-350 1.1 320 520  730x560x1240 !
MSF-3/8/710 MSF-8A |
MANUAL SAUSAGE FILLER ’ | ¢ \ ELECTRIC SAUSAGE FILLER
Model Capacity Net Woight Dimensions : Model Capacity Woight Dimensions
(Ltrs) (ko) (mm) (Ltrs) (Kg)  (mm)
MSF3 3 13 300x340x570 ’ ESFA0LA 11 MU 400x300x750
MSF5 6 14 300x340x690 L \ ESFASLA 17 31 400x300x860
MSF-7 1 16 300x340x830 \ ol ESF20lA 21 45  430x330xB60
MSF10 10 20 300x340x580 ,
£ s Features:
MSFBA 8 0 730x220x280 ' /. SR s .dmm‘
Py machine series, each models are made of |
stainless steel material,

1 The integration frame and steel gear drive are
CLIPPER sturdy and duzablp. ESEANAASLAN20LA

AY.YAY.VAY. VB~ l1adalaaPlaP1'd " Waalanl



MEAT PROCESSING EQUIPMENTS (R azoma
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Foatures:
m{his machine adopts advanced control technology, safety & reliability, easy
maintenance with excellent display control function,

mHigh speed of molor starting, high insulation and durability grade & good
overload protection,

Model Power Capacty Slaughtering Slaughering Slaughtering Weight  Dimensions
(Kw) (Kg/Pot) KnifoQty  KnifoRotato PotRotate  (Kg) (mm)

VITY20NVETYA0VITYS0 VETY20 11 150 3 Pes, 148012060 O RPM 600 T80x600x850
VETY40 61 300 3 Pes, 148012960 9RPM 1000 1100x830x1080
VETYB0 1098 600 6 Pes. 14804000  7HGRPM 1400  1820x1380x1260

HAEVY DUTY BOWL CUTTER
Model Powor Capacity Output Output Weight Dimensions
(Kw) (KgMHr) Speed Rate  (Kg) (mm)

VIDM300 35  200-300 110RMn 68.78% 240  1100x440x900
VEDM500 5575 400800 110RMin 68-78% 360  1200x550x1500

Features:
# Button operated control system.

u Driving structure ; Direct connection between motor and reducer,

5 | __HYDROLLCSTUFFER |
- HYDROLLC STUFFER

Model Power Capacity FilngScope Weight Dimensions
(Kw) (KgHr)  (mm) (Kg) (mm)
VISM20 15 200400 1260 480 1020500x1320

VISM-30 15 400600  12-58 520 1020x620x1380
VISM40 15 5009000 1268 10 1180x650x1410

VESM-20VI-SM-30V1-SM-40




MEAT PROCESSING EQUIPMENTS

Features:

J ) # The working parts (1.0. Knifo, Wom Rod and
N Discharge Plate) of the machine are
' completely made of stainless steel.

|
\ Model Power Efficiency Dimensions

(Kw)  (kghr)  (mm)

B NME 0T B0 410265410
\‘ *OMM2 065 120 A50x205:450 N
P> M2 11 20 AIGISN0 v
WM 15 30 736161620 v
MM-§/12/22/32 MMA2 3 600 8605504960 MM-42

=
CER

1 This spocial serles Meat Mincer comes with 3 attachments- Meat Mincer (No. 22), Pulper (Tomato Puree)
and Grater.

BONE SAW

Model  Power Voltage Cutting Thickness Blade Speed  NetWelght  Dimensions
Kw) (V) (mm) (m's) (kg) (mm)

BS-1 05 220 4-180 400x436 45 520x490x840
BS-2 05 220 4180 610x530 60 600x530x970
Features:

B |Lis suitable for cutting through various bonoes. Easy lo use with frozen meal.

AN IS0 2001:2008 CERTIFIED COMPANY

Model Power Diameter  Slicing

(Kw)  (mm) Thickness (mm)

MS195 010 196 0~12114
M§220 012 20 0~12/14
MS-250 018 260 0~12/14
MS-300 026 300 0~12114

Features:

1 The blade of the machine Is completely made
of stainless stoel.

<«

BS-12

S AR R e AR e s e b o N
Y YVAY.YAV.Y AY YT TYY AN Y AN L o 8



VEGETABLE CUT-UP MACHINES | AROMA

AN IS0 2001:2008 CERTIFIED COMPANY

5

. m Comes with safety control-once open the cover the machine
' slopsworking,
l m Bigger models come with wheels for easy portability.
. N
| ® Porfoct machine for chopping onlons without getting the
BOM-5 waloroutof it
BOWL CHOPPER
BC-5 037 20 5 100 440x690x420
BCMS 037 20 b 80 530x420x540 ‘ ! %
BOM20 14 2000 2 120 o0 o 0N |

’ Features:
B Sultable for Chopping Vegetables, Fruits and meat products,
‘;;
' g
. u Driven through an enclosed gear box.
B Tho blades aro mado of high quality stainloss stoel.
Model  Power  Voltage  Capacity Production  Dimensions
MW M W) KeM) () A2
BCM30 2228 380 2% 300 000x810x060
BOMS0O 2228 380 50 360 1200x1000x1138

~"~" @ @ @ Fom. v Uc'm

t # Watorproofwithtwosealings nside
Mb With Safety controlle - f the id cover opens

Features: VEGETABLE CUTTER UNIVERSAL CHOPPER
.Stg:fﬂm Model Power Production Body Type Model Power Capacity Cutting Speed
ing ;

1 Siradd (Kw)  (Kg/Mr) (Kw)  (ts)  (Rpm)

B Cubos Cutting VM1 025 6070  CompleloS$, Ue3 085 3 1400

B Graling VCM2 025 100+420  Complolo $.5. s 15 5 1400

B Fronch Frios Cuting VOM3 075 100420  §.8. & Aluminium Casting UG8 25 8 1400
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BAR EQUIPMENT A anoma

\ . e
‘ Model Power Capacity Dimension rcial ¥
(Kw) (Ltr) (mm) over Shrs, without stopping.
\ / DI 048 05  185cie5e " SSblendngadsandjug
" M2 0462 052  20cI85620  u Foriick mik shakes, cocklals
ML DA 03 05  186c185620  andmocklals,
e i

DM2A 0262 05  230x185:520
DM1B 04 05  165x185x520

5

DM DM-2 DM-AN2A

HIGH SPEED BLENDER

Modol Powor Capacity RPM
(Kw)  (Ltr)

BLA 08 15
JIC 15 15

ICE SHAVERS

MODEL : { / J 4 b b [
power: AL 02Kw 0.2 Kw 0.3 Kw 0.2Kw 0.30 Kw 0.2 Kw

CAPACITY : . . ' ' ' i\ kg’hf 10 kgm:
DIMENSION : g = = ~ : “OXWXM m425:480




| AROMA

| BAKE EQUIPMENTS

JUICE DISPENSERS

A\

AN IS0 9001:2008 CERTIFIED COMPANY

Features:
= Body Is made of stainless steel & containers are made of high quality PC. 18

= Operation is simple and convenient. '

JUICE DISPENSER
Model  Power Capacity Temperature  Dimensions
(Kw) (L) ('0) (mm)
ED12X1 012 124 510 260x430x650
ED12X2 018 122 510 410x430x650 EJD 12X1 EJD 12X2 EJD 12X3
EIDI2X3 023 124 510 610x430x650
JUICE DISPENSER
Model . EJD 18X2 Model + EJD 3050 Model . EJD 9X2
Power + 1.0Kw - Power ¢ 0.33Kw .’ P Power : 031Kw
. }’ | Tomperature : 7~12°C/52-58°C Tomperature : 7~12°C o~ Tomporatue : 7~12°C
Capacly ¢ 101 ® oy S Vo oy oun
‘ Dimension : 430x320x710mm Specification : Madng & Cooling /’} Dimension : A20x330x690mm
Y“:" Specification Mg, Cooling, H Specification :  Spraying & Cooling
[~ Healig & ighing )
Features:
® Compact and luxurious design. )
& Elocroniclemporaturo conrollorwith dighal display ‘\ y
loindicate the temperature of the beverages.
1 High quality compressor. F’hhl;s: v
u LED iumination nside mBody is mado of stainess stool &
B Stainless Steol Chassis 8 ABS panels containers are made of high quality PC.
 Food grade high density PC containers. B Operation is simple and convenient.
Model » ESM12Q Model . ESM15X2
Power + 0.66Kw Power » 04Kw
Temperature : -2~4'C Temperature : 02-03°C
Copacity  : 12l x2 Copacity  : 15Lx2
Dimension : 470:510x810mm Dimension : 370x570«730mm




AN SO §001:2008 CERTIFIED COMPA

JUICE DISPENSERS () smoma

\ : Features:
v i'v o EThoresidue canbe aulomatically separated.

J B Stainless stool cuttor and mesh and aluminum alloy.
Features: i
B, A [ L
A - ' o"
Anti corrosion, easy o wash afler operation. P O .
wi ke |
Mool Powsr Ornge Oulpot Diensions | Efficiency 17&9’“’ L.
(Kw) ~Size (mm) (Pcs/min)  (mm) Diosskon 40
M0 012 600 20 400007 | e fg“
OM00 037 6040 4060 660KBA0KIT0 \ Powr 085w ) &
Speed 2000 Rpm. .
CC By M i
0J100 0400 Dimension ; 430x350x450mm
L i
-
1. |"
.0 - !
- ’
o "t
‘ ? a
u ' ( v 0
B
Foatures: SJE-1 SJE-2 SJE3 SJE4
1 The machine has chiller inside that keeps
e o . Faes
W Bost suited fo put in malls and other publi Modol Power Output Dimensions ¥ Elegantmodeland Hyglenicuse.
areas for hygiene purpose. (Kw) (Kg/Hr)  (mm) B The rollers parts are made of steel. ‘
B The roller can bo easily taken out lo cloan. i Tablo top models-easy to nstalland J
W Roller aro mado of 100% stainless stoel. SE1 - - 50065695
I8 0N T S0 )
SIES 075 250300 460x390x636
Wodd SIE4 075 250300 460300005
Power © 11KW SJES 055 200-300  600x400x930 P,
Refrigerant © R134a
Dimensions © 11201020060mm.
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PLATE WARMER

Coy Vodel ;P

e e £ 600 £ 6000 R 06000

JUICE DISPENSER (WITHOUT REFRIGERATION)

odl : PH2 .mmsao 50 50 20 B 502
Power . 04Kw Lon
Dimension : 4506803 %0nm

GRIDDLE (ELECTRIC) GRIDDLE (GAS)
Model Power Tomperature Plate  Dimensions  Model Gas Tomperature Plate  Dimensions

(Kw) (') Type (mm) PressurePa)  (°C) Type (mm)
EGH8 3 50«300  Flat  555473x203 GG600 2000 50300  Flat  600xBO0XATS
EG582 3 50~300 Y% Grooved 556473x200 GG-750 2800 50300  Flal  750x600X475
EG750 6 50300  Flat  750600x475 GG-718 2800 50300  Flat  550x540x540
EG750 6 50~300 Y%Grooved 750x600x475 GG-720 2800  50-300  Flat  730x590x540
EG8X 3 50~300  Fat 52010220 G722 2600 50300  YGrooved 730x500x540

EG600 56 50~300 Flat  600x600x340

e Features;
~~ { = Tharmostatic control ensures accurale lemperature control and consistently perfect resull.
Q = The Healer/Bumer is placed ina way lo ensure even heating on the surface.
"
| Wodel * Under Counter Model  Hood Type
Hourly capacity 500 plales (05mmh Hourly Capacity 1000 pladesth 60 Rackh
Wash pump 220 Lit/min, 0.37kw Wash tank capacity © 3451
Wash tank capacity : 20Ltr Rinsocapacity  : 2Lk
I — Wash tank hoater  © 0.5KW Tank Temperature © 50~70°C
Wash temporature : 60°C~65°C Tomporaturo Boller © 75-05°C
| Rinse tank capacity : 6LI Walor Prossure 4B
. Rinse tank heater . 2 AkwiBdkw (380V) Electrical Powor 380V
1" Rinse fomporature : 62°C Hoator Tank ~ : 100W
Eloctrical input 380V Hoator Rinso Tank . Okw
Net wight kg MotorPump 15w
Dimension + 600B30xB60mm Total Elec. Power  © 13kw l |
Dimension . TAOxB70x1430mm

Net Weight - 120kg




DOUGH KNEADERS & NOODLE MAKING MAHINES | AROMA

T

Foaturos; Foatures; Foatures: Foaturos:
o Available in 10,15, 25, 358 50 Kg.  w Availablein 15,25 6 50 Kg. with 1.1, wAvailablein 15,258 50Kg. with 1.1, = Avaiablein, 10, 15,20 440 Kg.with 04,
with 1Hp, 2Hp & 3Hp molor 1.582.5kw.molor respoctively 1.582.5kw. molor respecvoly. 0.76,1.1&1.5kw. molor respectvoly.

Topochey. m 55 body &S5 bowl a Al on body & S5 boi, 0 Allonbody§ S5 bow!
nSulabloforkneadngdough.  WSulabolorkeadngdough. @ Sulabloforknoading dough,

3 F Iwﬂhbmklmmodbsh
bulk quantity. |

Features: Features:

| |
B Availablo in 2 rollor sizes 5.25' W Availablo n 2 rolor sizes 6.75° Rollersize : 1inches. e
862 4 8" with 0.4 & 0.75kw molor -m«m 60k M, ]

B Cutter Thickness 1.5mm. Gopeciwely.




WET & DRY GRINDERS AR anoma

GRAVY MACHINE | MASALA GRINDER | WET GRINDER

Features. Features, Features; Features; Features:
" Avallable in 2 modets with 1 = Avallable In 3 models with = Avallable In 3 models with 2, = Avallablo in 7 models with 2, = Availabl In 4 models with 5,
HP.&2H.P.mok, 1.5, 28 3H.P. molor, 5&75H.P. motor, 3.57.1015820Lk.Cap. 10,158 20Ltr.Cap.

n Sultablo for both wot & dry = Sultablo for both wel & dry = Sullablofordrygrinding = Sullabloforwelgrinding = Suflablo forwel grinding
grindng grinding

3 v
o4
Z ) %
V)
I Z : ' {
1] / )
0 / |
A N \ v
v . 10 B Nh i
‘ m v YA
Features: Features: ' Features: Features:
n Available in 3 models with 3, = Available in 3 models with 3, o "Available in 2 models with » Available in 2 models with
5 & 7 Lir, Cap. with 1400, 5&8Lir, Cap, with 10,158 yollow & silver color, molor power 1.1 & 1.5 Kw.
1600 & 1800 W Motor, 2.0H.P. Molor, with the productivity of 20 &

# Molor power 1,1 Kw, with the

w Suable for both wel & dry ¥ Suitable for both wet & dry poductiviyol 0Kg b, 0 Ka/H fospociivoly,

grinding grinding




BSAKE EQUIPMENTS
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NAMKEEN & CHIPS MACHINES (B azoma

MALLI MACHINE DRYER MACHINE

M '
J
. - """4
POTATO PEALER (S5 BODY) ll POTATO PEALER (S5 BODY) Features: Features: )
Features: Features: = Avallablo wit H.p. Molor = Avallabl nstainloss stool & il stoolbody, =4 |
wAvailablein8,15,30&50Kg. = Avallablein8, 15& 30Kg. * Motor Power 1/2Hp. with 8 kg per | '
"Comes with sand paper  =Comos with stainless stoel ~ Capaoty. A
Insido. cuttor shoel insido, :
Wy
‘? "
s §
i
'."' "l
s
—
. /T
" l |
N _‘_k
Features: Features:
= Suitable for bulk production of potato chips and potato lachhas. = Available in stainless steel body,
= Comes with 2 attachments of bades. » Molor Power 1H.p. with 40-100 kg, per hr.
capaciy. 30
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Features: Features:
¥ Avallable in 2Hp & 3Hp B Available In 2 sizes with 58 6
racks respeciively.

LASSI & JUICE MACHINE (INDIAN)

§

:

MAWA MAC
; MACHINE

# Avallable In 4 models 16, Foatures:
20", 24°836", 1 Avallable In 2 models 65 &

10,
1 Sultable for separating
andjuice. P 1 Runs on LPG & Diesel




ICE MAKER & REFRIGERATION EQUIPMENTS @ AROMA

AN IS0 9001:2008 CERTIFIED COMPANY

Foatures:
u Highquality, hard, solid, attractive ice that lasts long,
u Easy louse,
u Loss energy, less waler,
Model Powor Voltage lce Production lco Storage  Not Welght  Dimensions —
Kw (V) (Kg) (Ko) (ko) (mm) |
ICM26 035 220 28~30 10 40 500x480x810 —
ICM45 04 20 48~50 20 5 500x560x890 o
ICM60 048 220 60~70 35 72 706x570x1010 .
ICMS0 068 220 80~100 45 B4 BI0GT5010
ICM120 075 20 120130 45 84 B30x575¢1410
ICM150 078 220 150~165 250 85  7T60xBAOXIMO | #wiinin
Foatures:
¥ Quick & deop freezing.
u Mechanical temporature control with adjustable thermostat.
 Indicating light
® Environment-fendly technology.
B Lowenorgy consumplion,
® Lownoiso design.
n Lockand key.

HARD TOP CHEST FREEZER T Np— C—
Model Voltage Capacity CabinetTemp. NetWeight Dimensions
V) (k) ('C) (kg) (mm)

BD100 220 100 A8~-22 30 54552845
BD-200 220 200 A8~-22 48 BT4x562x845
BD-300 220 300 18~.2 58 1118x602a845
BD4200 220 42 A8~ -2 70 195x705x950
‘ BDS520 220 520 18~-22 15 1425x705x950 3
’ BD-720 220 0 A8~.2 90 2026x705x950

B0-100/200 BOA000SNT0




REFRIGERATION EQUIPMENTS @ Ancan

AN IS0 9001:2008 CERTIFIED COMPANY

Fatures P
m Quick & doop roazing Model Voltage Capacity CabinetTemp. NetWeight Dimensions 7 l
« Mochanical anporaturo contol Moo b ()
e ot WD1S0 20 150 18~-2 6 640680x832
oalinoli ' i X832
g ot WO20 20 0 AB=2 K0 TBGR0
"Envionmentiendylechnology. . - wpag0 20 30 482 M 1080x680x632
u Low energy consumplion, ,.mﬁ 20 400 A8~-22 58 1300x680x832
sloviosedesgn. v WOBR' 200 4 S0 AB-22 5 1625KM672
m Lockand ey, ey '

A -

WD-150/2001300/400/520
. Features:
,' Model Voltage Capacity CabinetTemp. NetWeight Dimensions ™ Quick&doopiroezing.
V) (Ltr) (°C) (kg) (mm) m Mechanical temperature control
with adjustable thermostat
WD250Y 20 %0 A8~ M 065005 | ndealogliht

WO20Y 20 20 A8~ 0 osess
WOS0Y 20 30 A8~ 6 1326626005 " Environmentriendlylechnology.

\ u Low energy consumption,
v |  Lownoise design.
v u | ock and key,
WD-250Y/290Y/330Y

M ;;“" Power Output ~ Weight  Dimension
P k)

11 50 8  650x650x880




REFRIGERATION EQUIPMENTS D) AReMmA

BC-300/430/400F  BC-600/1000/10008

Feaures:

Model Cooling Temp. Loading Dimensions " Adjustablewood shelves.
Systom  ('C)  Bottlo (mm) 1 Tompered glass doors.

W28 Fan 32 2540  305x480xe40 " Digitalcontrol

W43 Fan 322 4353 395G60x1020  wlnnerLEDlight,

W75 Fan 322 7505 505xB80x1590 wookfitted.

WA Fan 322 137150  620x600x1500

W92 Fan 322 192220  620x680x1840

AN SO §001:2008 CERTIFIED COMPANY

| 'ih‘n'\..H .‘M

11771 e BACK BAR CHILLER
- o Model Doors Temperature Volume Dimenssion
T '"! m R‘m (un.) ‘mm)

BAAUERE 551 1 O0C 130 G00KE0600
R 02 2 O0C 20 500620000
UGN 35 5 000 30 150620900

Features:

g
Model Voltage Capacity CabinetTemp. NetWeight Dimensions  loeveninsidocoldal
v () (*C) (kg) (mm)  wDouble layers standard glass
door for anti condensation,
BC-300 220 300 0~10 68 620x595x1921 TR -
BC430 220 430 0~10 85  620x690x2070 canopy iht '
BC400F 220 400 0~10 129  900x630x1856 i Doul o vl
BC600 220 600 0~10 140 900x725x2030 evaporaton sysiem,
BCA000 220 1000 0~10 117 1200x730x2165
BC-1000S 220 1000 0~10 177 1200x730x2165




REFRIGERATION EQUIPMENTS D) AReMmA

AN IS0 9001:2008 CERTIFIED COMPANY

VERTICAL

Model Power Voltage Capacity NetWeight  Dimensions
Kkw) V) () (kg) (mm)

2000r 05 20 60 10 T60@I0Q0T)  [We—
ADor 060 20 1000 1220 120802010 m

Features:
n Stainless steel framework construction,

1 Electronic thermostat and LED digital display for accuracy and easy reading.
" Avallablo as refrigerators & freazers.

[
2 Door
UNDER COUNTER

Model Power Voltage Capacity NetWeight Dimensions
Ky ) () () (mm)

WC320 032 220 320 92 1500x800x810
WC420 049 20 420 115 1800x800x810
WC520 053 20 520 126 2100x625x865
. Foatures:

1 Stainless steel framework construction,
WC-320/420/520 1 Electronic thermostat and LEDWMW and easy reading.

J 1 Availablo as refrigeralors & froezers.

) y



SOME OF OUR PREMIUM CLIENTS
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‘ ‘Established in the year 2012, we, AROMA BAKE EQUIPMENTS, are one of the prominent manufacturers, traders
and suppliers of an unmatched array of baking equipment such as Mixers with Timer, Rotary Ovens, Table Top
Slicers and Dough Sheeters. All our offered products are highly in demand in the market and known among our
esteemed patrons for some incomparable characteristics such as efficient functioning, durable standards, perfect
design, easy to operate, low maintenance, safe to use, low power consumption, high performance, sturdy
construction and longer service life. Under these categories we offer Spiral Mixer, Planetary Mixer, Rotary Rack
Oven, Rotary Oven, Table Top Slicer, Bread Slicer and Dough Sheeter. Our offered products are fabricated and
designed under the stern direction of our highly experienced professionals by making use of first-class grade basic
material and with the aid of highly innovative technology. The offered products are obtainable in numerous
shapes, sizes, designs and stipulations as per the precise & precise requirements of esteemed patrons. The
fabrication process of these products is conducted at our well-furnished production unit in adherence with the set
international guidelines and norms. We are able to deliver these products to each nook and corner of the country
with our good transport facility and wide distribution network which is well-linked all means of transport. ’ ’

B-103,104 & 105 ,Near Shiv Mandir, Matiyala Industrial Area
New Delhi-110059 ,
Nearest Metro Station : Nawada Metro Station

Contact No- 8377000111, 8010205309




