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  HIGH BAKERY CASE
 RECTANGLE BAKERY CASE
  ROUND BAKERY CASE
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Width

900mm+300mm+300mm+300mm+300mm+300mm

(900mm)(1200mm)(1500mm)(1800mm)(2100mm)(2400mm)
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※ LED Options applicable (clolor /illumination)

▶ 

4
▶ 

▶ Height

1130mm 
   (2 layers 1130)

+ 200mm 
   (3 layers 1330)

+ 200mm 
   (4 layers 1530)

 



  



HIGH OPEN CASE
OPEN CASE
OPEN DISPLAY CASE
OPEN ROUND CASE
OPEN JUICE CASE
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Keep the drink fresh for a long time 



  



 





 
 

  

GELATO CASE
TABLE GELATO CASE 
ICE CREAM  DIPPING CABINET
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                                     GLASSDOOR MERCHANDISER
                                     [SWING DOOR]

 

GLASSDOOR MERCHANDISER
                                      [SLIDING DOOR]
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- BUN PAN TYPE

 REFRIGERATOR / FREEZER





 REFRIGERATOR / FREEZER

 / 





  UNDER COUNTER
UNDER COUNTER [BUN PAN]
  UNDER COUNTER [GLASS DOOR]

  UNDER COUNTER [DRAWER]
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SUR12-3D-6
SUF12-3D-6

SUR15-3D-3
SUF15-3D-3

2 Drawer Available
OPTION
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SALAD SIDE PREP TABLE[BUFFET]
SALAD SIDE PREP TABLE[HOOD]
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BAR LINE 

CHEF BASE
BACK MOUNTED UNDER COUNTER 

 

MOBILE CART 
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Three-in-one

Refrigerator, Ice storage,  Sink in one product
improve the usage space in the greatest degree. 

 / 

According to the customer request to change the space 

.

 

 / 

BACK VIEWFRONT VIEW



SHOCK
FREEZING

SOFT
CHILLING

HARD
CHILLING

  
l 
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Cryogenic Power Colling for cooked food
 and  ingredients faster!



DECK OVEN

MICROWAVE OVEN
CONVECTION OVEN

DOUGH REFRIGERATOR / FREEZER
DOUGH CONDITIONER
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Freezer, Defrost, Refrigerator, Proofer in one product improve the usage space in the greatest degree.  

According to the customer request to change the space allocation, flexible and changeable. 

.
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The interior is designed
to prevent the dough 
inside from drying out 
by avoiding direct contact 
of cold air on the dough.

Baking reservation can be
set a maximum of 4 days
in advance. During this
process, users can change 
temperature and humidity 
for their specific needs.

A real time proportional 
control system that helps
maintain temperature and 
humidity using smart 
sensors and microprocessors.

Throughout the 4 stages 
(freezing, defrost, low-temp
 fermentation, high-temp
 fermentation), this system
 maintains moisture and
 provides optimal conditions
 for the dough.

Magnetic Doors

Different indicating
     lights to show each stage
     of fermentation.

Wide Door Windows

Comfortable door handles

Easy settings of operating 
mode, temperature and 
humidity.



      



 UNDER COUNTER TYPE
 HOOD TYPE

Microwave Power output 1,800W

Dimension

(WxDxH)mm

Carton

Weight (Net/Gross)

Cavity 371x372x199

Unit 465x587x370

526x636x436

32Kg/34Kg

Cavity volume 27

Basic Features  

Main Features 

Control type : digital
Commercial styling & durability for fast heating and cooking
14 touch control pads
Easy-to-read VFD display
60 min cooking timer
5 power levels
3 stage cook heating option
Start/20 sec.+ pad for speedy cooking and adding reheat time
by 20 sec. increments
Variable beep tones (Mute mode available)
Simple one-touch cooking
Auto cool down after usage
Auto display off (15sec/30sec/1min/2min)

- usage hours door / opening & closing time, etc
Automatically saves the service information

Ideal for quick service and family-style restaurant, fast casual
dining

Tempered glass door with interior light allows monitoring of food
2 sets stackable to save the counter space
Defrost function

Program Up to 200 menu items
Double quantity pad (X2)
Heat resistant advanced ceramic tray inside
Easy grip and recessed door handle
Clean air filter with reminder (10/30/60/90days)
- 24-hour notice service
- Conveniently, keep MWO clean
Clean and sturdy stainless steel exterior
Easy-to-clean interior



    




