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LIST OF KITCHEN EQUIPMENT BUDWEISER BAR (DELHI)

ELECTRIC

NO DESCRIPTION MAKE SIZE QTYy LOAD KW Rate | Amount | Remarks
KITCHEN AREA }
K-01 |WORK TABLE WITH 1 U/S 1050 x 900 x 850+ 150 1
K-01A | TABLE TOP MERRYCHEF OVEN (X16SBMV5KEL1CLCN) MERRYCHEF CONNEX16 STD 1 Bkw
K-02 |FREE SRANDING DOUBLE BASKET DEEP FAT FRYER ELECTROLUX-371078 1/2 GN SIZE 1 10.8kw
K-03 |WORK TABLE WITH 2 U/S 450 x 900 x 850+ 150 2
K-04 |4 BURNER COOKING RANGE WITH OVEN BELOW(ELECTRIC) ELECTROLUX - 391041 850 x 900 x 850+ 150 1 4kw each
K-04A |BELOW ELECTRIC OVEN ELECTROLUX STD 1 Bkw
K-05 |SINGLE SINK UNIT WITH PERFORATED TRAY & FAUCET (FLR- 5011N) (JAGUAR) 450 x 900 x 850+ 150 1
K-05A |GREASE CHAMBER BELOW SINK UNIT NUGREEN STD 1
K-06 |WORK TABLE WITH 2 U/S 900 x 900 x 850+ 150 1
K-06A |TABLE TOP HOT PLATE KARMA (EG-730F-2) 730X500X230 1 4.4kw
K-07 |2 DOOR U/C REFRIGERATOR WITH 2 OHS WITH RR BULB BLUESTAR(UC2100GP) | 1365 x 700 x 850 + 400 + 400 1 Tkw
K-07A |MICRO OVEN LG STD 1 Tkw
K-07B |SALAMANDER SIRMAN STD 1 2.8kw
K-08 |PICK UP COUNTER WITH 2 OHS WITH RR BULB 1000 x 700 x 850 + 400 + 400 1 0.50kw
K-09 |2 DOOR U/C REFRIGERATOR RAISED BAIN MARIE WITH 2 OHS | BLUESTAR(SC3100GB) | 1365 x 700 x 850 + 400 + 400 2 Tkw
K-09A |1/6 GN PAN 100MM 14
K-10 |WORK TABLE WITH U/C PLATE STORAGE 1200 x 350 x 850 1
K-11 |2 DOOR U/C REFRIGERATOR BLUESTAR(UC2100GP) 1365 x 700 x 850 + 150 2 Tkw
K-11A |PASTA SHEETER MACHINE PASTABIZ(SF 400) STD 1 Tkw
K-12 |2 DOOR VERTICAL CHILLER BLUESTAR(RC2D640E) 680 x 750 x 1965 1 Tkw
K-13 |2 DOOR VERTICAL DEEP FREEZER BLUESTAR(RF2D640E) 680 x 750 x 1965 1 Tkw
K-14 |KNEE OPERATED HAND WASH SINK 450 x 450 x 850 + 150 1
K-15 |INSECT KILLER TECHNOCXRZGTS(NINJAZ STD 4 0.50kw
K-16 |GARBAGE BIN NEELKAMAL STD 1
LIQUOR STORE
LS-01 |MS SLOTTED ANGLE RACK 850 x 500 x 1800 5
LS-02 |MS SLOTTED ANGLE RACK 1350 x 500 x 1800 1
DISH WASH AREA
DW-01 |DIRTY DISH LANDING WITH 1 OHS PERFORATED 950 x 550 x 850 +150 + 500 1
DW-02 EZI;I;IQG'L.BE)SINK UNIT WITH FAUCET & DRAIN JAALI (FLR-CHR - FAUCET (JAGUAR) 825 x 700 x 850+ 150 1
DW-02A |PRE RINSE JET SPRAY (T&S MAKE) STD 1
DW-03 |DISH WASH MACHINE ELECTROLUX/HOBART STD 1 12kw
DW-04 |UNLOADING TABLE WITH U/C BASKET HOLDER 725 x 700 x 850+ 150 1
DW-05 |CLEAN DISH RACK 5 SHELF PERFORATED 1000 x 450 x 1800 1
DW-06 |POT RACK 5 SHELF 1000 x 450 x 1800 1
TOTAL ELECTRICAL LOAD 70KW + 05KW SPARE = 75KW 56 70
Transportation -
unloading -
Installation -
Sub total
GST 18%

With GST




LIST OF BAR EQUIPMENT BUDWEISER BAR (DELH]I)

ELECTRIC

NO DESCRIPTION MAKE SIZE QTY LOAD KW Rate Amount | Remarks
BAR AREA
BA-01 [POS STATION WITH U/C STORAGE CABINET 1350 x 750 x 900+ 50 1
BA-02 |COCKTAIL STATION WITH ICE CHEST & BOTTLE RAIL 1100 x 750 x 900+ 50 1
BA-03 (4 SIDE OPEN TABLE 1800 x 750 x 900+ 50 1
BA-03A |U/C ICE CUBE MACHINE HOSHIZAKI (IM-45WNE-25) 503 x 456 x 840 1 0.50kw
BA-03B |U/C BEER CHILLING MACHINE ELANPRO(HE20) 450X450X800 1 Tkw
BA-04 |2 DOOR U/C BOTTLE COOLER BLUESTAR(BC350A) 1350 x 520 x 900 2 0.50kw
BA-04A [TABLE TOP COFFEE MACHINE WITH MILK BOILER LAVAZZA STD 1 1.3kw
BA-04B |U/C GLASS WASH MACHINE ELECTROLUX STD 1 Bkw
BA-05 [TABLE MOUNT SINK 450 x 450 x 900 1
BA-06 |FOUNTAIN MACHINE 700 x 500 x 900 1 Tkw
TOTAL ELECTRICAL LOAD 11KW + 05KW SPARE = 16 KW 1 1"
Transportation
unloading
Installation
Sub total _
GST 18%

With GST
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E] Electrolux

Modular Cooking Range Line
900XP 4 Electric Hot Plate
Range on Electric Oven

ITEM #

MODEL #

NAME #

SIS#

AlA #

o e

000000

@ Electrolux

-~

(] i

Modular Cooking Range Line

900XP 4 Electric Hot Plate Range on

Electric Oven
391041 (E9ECEH4QED) 4-hot square plates (4 kW
each) electric range on
electric oven (6 kW)
391167 (E9ECEH4QEN) 4-hot plate (4 kW each)
electric range on electric oven
(6 kw)

Short Form Specification

Item No.

Unitto be Electrolux 900XP four 4kW electric hot plate range on electric
oven. Electric characteristics to be __ 400V or __230V. Unit to be
installed on stainless steel feet with height adjustment up to 50 mm.
Unit to have cast-iron hot plates hermetically sealed to the one-piece
top. Oven chamber with 3 levels of runners to accomodate 2/1 GN
shelves (2 steam pans). Unit to have ribbed, cast-iron oven base plate.
Exterior panels of unit in Stainless steel with Scotch Brite finish. Extra
strength work top in heavy duty 2 mm Stainless steel. Unit has right-
angled side edges to allow flush-fitting junction between units.

APPROVAL:

Main Features

« Unit to be mounted on stainless steel feet with height
adjustment up to 50 mm. Unit can be easily mounted
on cantilever systems.

e The four 4kW electric cast-iron hot plates are
hermetically sealed to the one piece top and are
featured with safety thermostat.

» Base compartment consists of an electric standard
oven with 40 mm thick oven door for heat insulation,
positioned beneath the base plate.

« Oven chamber with 3 levels of runners to accomodate
2/1 GN shelves (2 steam pans).

« Ribbed cast iron oven base plate.

e Oven to feature separate thermostats for top and
bottom elements. Thermostat temperature adjustable
from 110°C to 285°C.

e The special design of the control knob system
guarantees against water infiltration.

 IPX5 water protection.

Construction

« Unit is 930 mm deep to give a larger working surface
area.

« All exterior panels in Stainless Steel with Scotch Brite
finishing.
« AISI 304 stainless steel worktop, 2mm thick.

» Model has right-angled side edges to allow flush fitting
joints between units, eliminating gaps and possible dirt
traps.

Optional Accessories

e GN2/1 chrome grid for static oven PNC 164250
O

« Pair of cast iron plate bars for electric PNC 206056
cooking top ad

« Junction sealing kit PNC 206086
O

« 4 wheels, 2 swivelling with brake PNC 206135

(700/900XP). It is mandatory to install O
with base supports for feet/wheels.

 Flanged feet kit PNC 206136
O

« Frontal kicking strip for concrete PNC 206148
installation, 800mm ad

« Frontal kicking strip for concrete PNC 206150
installation, 2000mm ad

« Frontal kicking strip for concrete PNC 206151
installation, 1200mm ad

« Frontal kicking strip for concrete PNC 206152
installation, 1600mm ad

« Pair of side kicking strips for concrete PNC 206157
installation ad

« Frontal kicking strip, 800mm (not for PNC 206176
refr-freezer base) ad

Electrolux Professional
professional.electrolux.com
professional@electrolux.com

USAQ 214103]3 uo abuey a1e|d 10H 214199|3 ¥ dX006
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E] Electrolux

Frontal kicking strip, 2000mm (not for refr- PNC 206177 O

freezer base)

Frontal kicking strip, 1200mm (not for refr- PNC 206178 [

freezer base)

Frontal kicking strip, 1600mm (not for refr- PNC 206179 O

freezer base)

Pair of side kicking strips (not for refr-
freezer base)

2 panels for service duct for single
installation

2 panels for service duct for back to back
installation

Kit 4 feet for concrete installation (not for
900 line free standing grill)

Water column with swivel arm (water
column extension not included)

Water column extension for 900 line
Chimney upstand, 800mm

Base support for feet or wheels - 800mm
(700/900)

Chimney grid net, 400mm (700XP/900)
(only for 391041)

Side handrail-right/left hand (900XP)
Frontal handrail, 800mm

Frontal handrail, 1200mm

Frontal handrail, 1600mm

2 side covering panels for free standing
appliances

Large handrail - portioning shelf, 400mm
Large handrail - portioning shelf, 800mm

PNC 206180 O

PNC 206181 O

PNC 206202 O

PNC 206210 O

PNC 206289 O

PNC 206290
PNC 206304 O
PNC 206367 O

PNC 206400 O

PNC 216044 O
PNC 216047 O
PNC 216049 O
PNC 216050
PNC 216134 O

PNC 216185 0
PNC 216186 O

Modular Cooking Range Line
900XP 4 Electric Hot Plate
Range on Electric Oven

Modular Cooking Range Line
900XP 4 Electric Hot Plate Range on Electric Oven

The company reserves the right to make modifications to the products
without prior notice. All information correct at time of printing.

2014.10.24



Modular Cooking Range Line
900XP 4 Electric Hot Plate
Range on Electric Oven

Front | Flectric
312"
800 mn Supply voltage:
391041 (E9QECEH4QEOQ) 400 V/3N ph/50/60 Hz
S 391167 (E9QECEH4QEN) 230 V/3 ph/50/60 Hz
DOOODO Electrical power: 22 kW
+|E _ Total Watts: 22 kW
o Oven Heat Input: 6 kW
| Key Information:
I
! Front Plates Power: 4-4 kW
— EI N Back Plates Power: 4-4KW
! 1413/ :nz Front Plates dimensions: 300x300 300x300
17/8" ‘ Back Plates dimensions: 300x300 300x300
47 mm Oven working Temperature: 110 °C MIN; 285 °C MAX
23/16° 27 116 " | 2816 Oven Cavity Dimensions (width): 575 mm
56 mm 688 mm 56 mm A A ) .
Oven Cavity Dimensions (height): 300 mm
Top Oven Cavity Dimensions (depth): 700 mm
' External dimensions, Height: 850 mm
External dimensions, Width: 800 mm
s External dimensions, Depth: 930 mm
5|8 Net weight: 145 kg
“ Shipping weight:
ﬂ,g 391041 (E9ECEH4QEQ) 140 kg
391167 (E9ECEH4QEN) 170 kg
Shipping height:
391041 (E9ECEH4QEQ) 1090 mm
391167 (E9ECEH4QEN) 1120 mm
===-——" Shipping width: 1020 mm
s }gé‘rfm Shipping depth: 860 mm
Shipping volume:
El = Electrical connection 391041 (E9ECEH4QEQ) 0.96 m3
Side 391167 (E9ECEH4QEN) 1.03 m3
- |= % 58 * If appliance is set up or next to or against temperature sensitive
=8 S0 m ‘ furniture or similar, a safety gap of approximately 150 mm should be
N ‘ maintained or some form of heat insulation fitted.
-l Fo
SB oo
= - F-oTIIiiiy
©|E
28 1/16*
713 mm
51/16" 26 1/2" 37/8"
128 mm 674 mm 98 mm
35 7/16 *
900 mm
511/2"
1309 mm
Modular Cooking Range Line

900XP 4 Electric Hot Plate Range on Electric Oven

The company reserves the right to make modifications to the products
without prior notice. All information correct at time of printing.
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$» MERRYCHEF
A Welbilt Brand Item

Quantity

CSl Section 11400

High Speed Oven e

Merrychef connex® 16

. Features +  Patented easy access front
Stainless . I mounted monitored air filter.
. The conneX®16 is the most versatile, high o ;
steel speed oven on the market. Wifi/ etpe&qe;cor&nectegtwlnh ,
. o . ) access to KitchenConnect clou

* Analkin-one unit ideally suited to rapidly for easy menu updates (or, via a
cook, toast, grill and reheat fresh or frozen USB memory stick)
food, eliminating the need for other . ’
appliances. OpUOﬂS

+  Cooking up to 20x faster than other cooking *  Stainless steel or carbon black
methods it can provide hot food on demand. 2”""5'2655 dZI%EelzyerosbLszt gclﬁgsz 0

. It has the largest cavity 40.5cm x 40.5cm cgntrgller asytou ’
(16" x 16") to oven width 45.5cm (18”) ratio, ’ )
and fits on a 700mm worktop, perfectwhen | c|uded accessories
space is at a premium. . Flat cook plate

+  Suitable for front-of-house, operating quietly . Guarded E\and paddle with

Carbon ‘goB and easy to install due to ventless cooking supporting side walls.
o capabilities through a built-in catalytic . Cooking tray, full size.
black o ViR converter, eliminates the need for an «  Cool down p'an.
extraction fan. +  Cookplate liner.
. Cool to touch exterior makes it safe to locate
anywhere with no need to allow space For a wide range of accessories
around the unit. recommended to get greater flexibility
. Easyto operate with a 7 HD widescreen out of the conneX®16 and significantly

display and new generation easyTouch®2.0, ~ "educe cleaning time visit
icon driven controller, ensuring consistent, www.mgrrychef.com/ products/
high quality dishes. accessories

. Stainless steel cavity and casework, with a
sealed rounded edged cavity makes it easy

to clean.
S p e lel Catl O n S Impinger Platee CatalyticConvertere
High speed Technology® combines three heat technologies: Convection Fan
-Microwave
-Convection

-Tuned impingement.

MICROWAVE POWER

. Microwave setting options: Off and 5-100% in 1% increments.

. Microwave distribution system uses a rotating active
antenna to ensure even heating throughout the food.

CONVECTED HEAT

. Temperature setting options: Off and 212°F (100°C) to 527°F CookPlatd CatalyticConverter €))
(275°C) in 1°C increments.

. The Heat distribution system is via Tuned Impingement,

Heater Element

ensuring the most even browning. HOW IT WORKS
VENTILATION The convection fan pulls air in through the back of
* Ventless certification. EPA 202 tested (8 hr). the cavity (1). This is then heated and returned to
. Internal catalytic filtration to limit grease and the cavity through the catalytic converters (2) and

odour emissions.

easyTouch® 2.0 CONTROL SYSTEM

. Icon driven, HD colour touch screen control panel with unlimited
storage for multi-stage cooking profiles.

. Each cooking profile offers up to six (6) stages with
programmable cooking times, microwave power settings and

written and/or pictorial user instructions for each stage.
. Self diagnostics capability to monitor components.
. Easy menu updates or data transfer via USB memory stick and

KitchenConnect cloud.

impinger plate (3) to produce an even heat pattern in
the oven. This heat pattern allows food to cook evenly
and produces a crisp golden finish, every time.

Welbilt UK Limited, Email: Merrychef. keting@w com www.merrychef.com h N
Ashbourne House, The Guildway y WEI—E I I_-r

0ld Portsmouth Road, Tel: 00 44 1483 464 900 © 2022 Merrychef U.K.

Guildford, GU3 1LR,
United Kingdom
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v MERRYCHEF Merrychef conneX” 16

A Welbilt Brand

[163]
4128
FOOD COOKING
AREA - T B v
5 T A=
| [ ]
i <= [l ‘ |
‘ }{ S % Ej AN ‘ ‘
— |
| ‘ J\» Eg :"Q_ I I
X 9, S8 |
g ‘ -
— — —p< = J |9
§] ~e
= | [
Q =mains cable exit. Mains cable length is 6ft/1.8m. [251] | |
638.2 — — !
o
] | ===
DIMENSIONS/WEIGHTS: BOXED OVEN E—
No clearance S __
OVERALL SIZE required around H=—- — — -H FO0D COOKING
MODEL WEIGHT :
HEIGHT | WIDTH DEPTH the sides of the
unit, a 2" clearance
337" 24.4" 323" is needed above
®
conneX™16 @55mm) | 620mm) | (820mm) | NET1751bs.(792kg) the unit. The item
is not intended for
DIMENSIONS/WEIGHTS: OVEN built in appliances.
OVERALL SIZE [163]
MODEL WEIGHT 412.8
HEIGHT WIDTH DEPTH [181]
" " " 458.8
244 18.1 26.9
®
conneX®16 ©19mm) | 4588mm) | 683.4mm) NET 148 Ibs. (67.2 kg)
POWER REQUIREMENTS & OUTPUT *This is not consumption. **This is approx. microwave power output.
ELECTRICAL SUPPLY POWER OUTPUT (APPROX.)
Model Model number Finish Arrangement Plug phase Microwave** o
Voltage Frequency and Plug Type \riw‘:ge current Marr.] ps:ver (IEC 705) Cor;veeactted Con::(l)rgjaetlon
connections 9 rating* P 100%
X16SBMV6VHE1CLKR 200-230V 60Hz single Phase 116 309 3 pip 327 6000 W 2000 W 300w | 2000 W
L1+N+E 3200 W
Single Phase : 2000 W** +
X16SBMVSHML1CLAZ 200-230V 50Hz LLaN+E AS/NZ 3 Pin @ 32A 6000 W 2000 W 3200 W 3900 W
Twin Phase . 2500 W + 2000 W** +
X16SBMV5GKL1CLAZ 380-400V 50Hz L1 4L+ NAE AS/NZ 5 Pin 20A 3300 W 2000 W 3200 W 3900 W
Stainless Single Phase : 2000 W** +
X16SBMVSKEL1CLCN Steel 200-230V 50Hz LLaNSE IEC 309 3 Pin @ 32A 6000 W 2000 W 3200 W 3200 W
xx
X165BMVSHELTCLEU 220-230V 50Hz single Phase | e 3003 pip 32A 6000 W 2000 W 300w | 2000V
LT+N+E 3200 W
Twin Phase : 2500 W + 2000 W** +
X16SBMV5BDL1CLEU 380-400V 50Hz Li4losNse | 'EC3095Pin 16A 3300w 2000 W 3200 W 3200 W
connex16® | x165BMVSGCLICLEU s0-400v | sorz | PR | iec 3095 pin A | 20N 2000w | s200w |00
high
power X16SBMV6VHE1BKKR 200-230V 60Hz single Phase | e 306 3 pyp 324 6000 W 2000 W 300w | 2000WT+
L1+N+E 3200 W
Single Phase ) 2000 W** +
X16SBMVSHML1BKAZ 200-230V 50Hz L1 aN+E AS/NZ 3 Pin @ 32A 6000 W 2000 W 3200 W 3900 W
Twin Phase ) 2500 W + 2000 W** +
X16SBMV5GKL1BKAZ 380-400V 50Hz L1420+ NAL AS/NZ 5 Pin 20A 3300 W 2000 W 3200 W 3200 W
Carbon Single Phase : 2000 W** +
X16SBMV5KEL1BKCN Black 200-230V 50Hz L1 aNSE IEC 309 3 Pin @ 32A 6000 W 2000 W 3200 W 3900 W
. xx
X165BMVSHEL1BKEU 220-230V 50Hz single Phase [0 500 3 pip 32A 6000 W 2000 W 300w | 2000+
L1+N+E 3200 W
Twin Phase ) 2500 W + 2000 W** +
X165BMV5BDL1BKEU 380-400V 50Hz LislosNag | [EC3095Pin 16A 3300w 2000 W 3200 W 3200 W
Twin Phase ) 2500 W + 2000 W** +
X16SBMV5GCL1BKEU 380-400V 50Hz L14L24N4E |IEC 309 5 Pin 32A 3300 W 2000 W 3200 W 3200 W
Merrychef recommend installing a Type D circuit breaker whilst remaining in accordance with local regulations.
Welbilt UK Limited, Email: Merrychef. keting Ibilt.com www.merrychef.com h .
Ashbourne House, The Guildway WEI_E I I_-r
0Old Portsmouth Road, Tel: 00 44 1483 464 900 © 2022 Merrychef U.K.

Guildford, GU3 1LR,
United Kingdom

Connex16 (APAC) ENGLISH 020322



Griddle

.

CE270-117

Maodal CEZT0-117

Description | Electric Griddle

Volis 2H-240WIE0HZ

Powar('W) 4400
Thickness 1.2em
Plate FlalEiZicoved
Dimansions T30 500230
{mm)
NWLIKGH 316

Certiticate CE




HOSHIZAKI

IM-45NE (-25) / IM-45WNE CUBE ICE MAKER
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Product Description

The IM-45NE (air cooled) and IM-45WNE (water cooled) are self contained ice machines. These models maintain low levels
of water- and energy consumption.

 Aclosed water circuit offers the ultimate contamination protection, by reducing the
number of points at which impurities can enter the ice making process.

 Hoshizaki ice makers are micro computer controlled, controlling the ice making
process to perform at its best under varying circumstances, without having to make
physical adjustments.

 Astainless steel exterior with integrated door handles provides a hygienic and high
quality finish.

-+ Foam injected polyurethane for insulation (HFC free), helps preserve the quality and
consistency of the ice produced, reducing the number of production cycles.

« An easily cleanable air filter allows end users to carry out a routine cleaning
schedule, extending product life expectancy and reducing the frequency and costs
of maintenance call-outs.

- Removable door gaskets help prevent any heat and contamination from entering
the bin as well as making your Hoshizaki product easy to clean and maintain.

Available Models Ice Cubes
IM-45NE (Air Cooled) Model Size Shape
IM-45NE-25 (Air Cooled) IM-45NE / WNE Large (Standard) 28 x 28 x 32 mm @
IM-45NE- Medi
IM-45WNE (Water Cooled) HNE25 edium (25) 25 x 25 x 23 mm
Bins
Model Type of Bin Max. Bin Capacity
IM-45NE (-25) Self Contained 18kg
IM-45WNE Self Contained 18kg
Production
Water
Model Ice Production per 24h Temperature Ice Production per Cycle Consumption
per 24h *
Approx. 44kg (15mm) / 36kg (5mm) AT.10°C,WT.10°C Approx. 0,177m3
IM-45NE Approx. 4okg (1smm) / 32kg (smm) AT.21°C,WT.15°C Approx. 0,67kg / 30 pcs Approx. o,jom3
Approx. 32kg (15mm) / 29kg (smm AT.32°C,WT.21°C Approx. 0o,09ms3
Approx.39kg (1I5mm) / 35kg (smm AT.10°C,WT.10°C Approx. 0,20m3
IM-45NE-25 Approx. 35kg (1I5mm) / 32kg (sm AT.21°C,WT.15°C Approx. 0,55kg / 42 pcs Approx. 0,12m3
Approx. 28kg (15mm) / 27kg (sm AT.32°C,WT.21°C Approx. o,jom3
Approx. 47kg (15mm) / 45kg (smm AT.10°C,WT.10°C Approx. 0,22m3
IM-45WNE Approx. 4okg (1I5mm) / 38kg (smm) AT.21°C,WT.15°C Approx. 0,67kg / 30 pcs Approx. 0,12m3
Approx.37kg (1I5mm) / 35kg (5mm) AT.32°C,WT.21°C Approx. 0,11m3

*) for ice making purposes only

Two year warranty WRAS 0o & Eg
For more information visit our website at www.hoshizaki-europe.com o‘gf,‘ 5 2 I S O
Hoshizaki Europe BV. retains the right to change products and their Af,‘;‘%o E §
specifications without prior notice. EcATRICRTION HOSHIZAKI * 1S0 9001

HACCP INTERNATIONAL
> S
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(ACCESSORIES)

HOSHIZAKI

5NE (-25) / IM-45WNE CUBE ICE MAKER

WATER INLET
G3/4

(ACCESSORIES)

Specification IM-45NE (Air Cooled) IM-45WNE (Water Cooled)
AC Supply Voltage 1 PHASE 220-240V 50Hz 1 PHASE 220-240V 50Hz
Amperage (AT.32°C, WT.21°C) 2.4A 2.1A

Electric Consumption (AT.32°C, WT.21°C) 330W 295W

Exterior

Stainless Steel, Galvanized Steel (Rear)

Stainless Steel, Galvanized Steel (Rear)

Insulation

Polyurethane Foam

Polyurethane Foam

Insulation Foam Blowing Agent

Water Blown

Water Blown

Connections-Electric

X-Type Con. (with CONT. Plug or UK Plug)

X-Type Con. (with CONT. Plug or UK Plug)

Connections-Water Supply

Inlet 3/4” (connected at rear side)

Inlet 3/4” (connected at rear side)

Connections-Drain

Outlet 3/4” (connected at rear side)

Outlet 3/4” (connected at rear side)

Ice Making System Closed Cell Type Closed Cell Type

Condenser Air-cooled, Fin and Tube type Water-cooled, Tube and Tube type
Heat Rejection (AT.32°C, WT.21°C) 640W 580W

Refrigerant Control Capillary Tube Thermostatic Expansion Valve
Refrigerant Charge R134a R134a

Ice Making Control System

Thermistor, Timer

Thermistor, Timer

Bin Control System

Microswitch with Time Delay Board

Microswitch with Time Delay Board

Electrical Protection

Class | Appliance, 5A Fuse

Class | Appliance, 5A Fuse

Compressor Protection

Auto- reset Overload Protector

Auto- reset Overload Protector

Ice Maker Protection

Interlock by Controller Board

Interlock by Controller Board

Dimensions Product excl. Packaging

503 X 456 x 840 (W x D x H, mm)

503 X 456 x 840 (W x D x H,mm)

Dimensions Product incl. Packaging

640 x 600 x 1021 (W x D x H, mm)

640 x 600 x 1025 (W x D x H, mm)

Weight Gross / Net

51kg/ 46 kg

52kg/ a7kg

Operation Requirements

Accessories

Ambient Temperature 1-40°C Scoop

Water Supply Temperature 5-35°C Leg

Water Supply Pressure 0,7-7,8 bar (0,07-0,78MPa) Installation Kit
Voltage Range Rated Voltage + 6%

For more information please
contact your local sales office:

Hoshizaki Belgium:
Hoshizaki Deutschland:
Hoshizaki France:
Hoshizaki Iberia:
Hoshizaki Middle East:

info@hoshizaki.be
info@hoshizaki.de
info@hoshizaki.fr

info@hoshizaki.es

sales@hoshizaki.ae

Hoshizaki Nederland:
Hoshizaki United Kingdom:
Other countries:

sales@hoshizaki.nl

uksales@hoshizaki.co.uk

sales@hoshizaki.nl

www.hoshizaki-europe.com



Pasta Sheeter with Built-In Cutters

PASTABIZ NINA 250

by La Monferrina

by emiliomiti
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Optional Ravioli Attachment
Built-in Cutters (rear)

The Nina 250 table top pasta sheeter produces a 250mm (9.8”) wide sheet of pasta that can be used to make
tagliatelle, lasagna, and sheets for stuffed products like ravioli, tortellini, and cappelletti. Pasta sheet thickness
is adjustable with a locking lever to maintain consistent thickness. The Nina features built-in 2mm and 6mm
cutters in the rear. An optional Extruder Attachment allows you to make extruded pasta shapes not possible
with a pasta sheeter, making the Nina a versatile pasta machine. The optional Ravioli Attachment allows you to
make automatic ravioli.

FEATURES OPTIONAL ATTACHMENTS

> Produces a 250mm (9.8”) Sheet of Pasta 1. Extruder Attachment: Mix and extrude pasta with

> Built-In 2mm Pasta Cutter the optional extruder attachment. Create various

> Built-In 6mm Pasta Cutter short and long extruded pasta shapes by changing the
> Locking Thickness Adjustment Lever installed die. Automatic pasta cutter included.

2. Ravioli Attachment: Make automatic ravoili with the
optional ravioli attachment. Your choice of either a
34mm x 40mm or 40mm x 50mm ravioli mould.

2129 Harrison Street | San Francisco, CA 94110 | 415-621-1909 W (Dpastabiz | PASTABIZ.COM



Pasta Sheeter with Built-In Cutters

PASTABIZ

by emiliomiti

TECHNICAL SPECIFICATIONS

Model Nina 250
SKU LM22010
Length 15.5”
Width 18”
Height 15”
Weight 108 Ibs

Production: 26 |bs/hr
Features Power: 220 Volt, single phase
Warranty: 1 year limited

Nina 250 Pasta Sheeter w/ 250mm (9.8”) Rollers
Built-In 2mm Pasta Cutter

Built-In 6mm Pasta Cutter

Power Cord w/ NEMA 6-15 Plug

Feeding Paddle

Owners Manual

Package Includes

NOTES

2129 Harrison Street | San Francisco, CA 94110 | 415-621-1909

NINA 250

by La Monferrina

¥ (@pastabiz | PASTABIZ.COM



Technical Specifications

Undercounter Freezers
Description UF2100E UF3100E UF2100GP UF3100GP UF2100GC UF3100GC
Capacity (Ltrs) 260 410 260 400 260 400 260 400
Temperature Range “C -20° ~-7°C -20° ~-T°C =207 ~-7°C =207 ~-7°C 200 ~ -7°C =207 ~-7°C -20F ~ -7°C 208 = -7°C
No. Of Doors (Nos.) 2 3 2 3 2 3 2 3
Type Of Doors (Int/Ext) 55-304/201 55-304/201 55-201/201 55-201/201 55-304/201 55-304/201 55-201/201 55-201/20
Shelves Oty (Nos.) P 3 2 3 2 3 2 3
Gn Pan GN2A GMN2N GN2/1 GMN2/1 G211 GM2M G2/ GMZ
Refrigerant Gas (Type/Charge) R404a/290g Ré04a/290g R404a/300g R404a/350g R290/140g R290/140g R290/140g R290/140g
Voltage Supply & Frequency (V- Hz) | 220/240V - 50Hz - 220/240V - 50Hz | 220/240V-50Hz | 220/240V-50Hz | 220/240V-50Hz | 220/240V-50Hz = 220/240V - 50Hz - 220/240V - 50Hz
Max Input Power S60W 565W 335w 532W 510w 510w 510w 510W
Current Amps 3.5A 36A 237 444 2548 25A 254 2.5A
Defrost Automatic Automatic Automatic Automatic Automatic Automatic Automatic Automatic
Thermostat Digital Digital Digital Digital Digital Digital Digital Digital
External Dimension (WxDx H)mm | 1380x700x850 1815x700x850 | 1350x700x850 | 1B00Ox700x850 | 1355x700x 850 @ 1805x700x 850 @ 1365%x700x 850 1805 x 700 x 850
Net Weight (Kg) 116 138 113 150 106 126 106 126
Gross Weight (Kg) 140 162 121 175 125 152 125 152




Technical Specifications

UC2100A

Undercounter Chillers

UC3100A UC3100E UC3190EDR | UC2160EDR UC2100GP UC3100GP UC2100GC UC3100GC
Capacity (Ltrs) 260 410 260 400 400 260 260 400 260 400
Temperature Range °C 0F ~+12°C 0"~ +12°C 0 ~+12°C 0"~ +12°C 0"~ +12°C 0° ~ +12°C 0° ~+12°C 0° ~+12°C 0° ~ +12°C 0° ~ +12°C
No. Of Doors {N_Df.‘.l 2 3 2 3 9 DRAWERS & DRAWERS 2 3 2 3
Type Of Doors (Int/Ext)  55-304/201 §5-304/201 55-201/201 55-201/201 5§5-304/201 55-304/201 55-304/201 55-304/201 55-201/201 55-201/201
Shelves Qty (Nos.) 2 3 2 3 9 DRAWERS & DRAWERS 2 3 2 3
_Gn Pan GN2/1 GN2/1 GN2/1 GN2/1 NA NA GMNZM GN2A GN2/ GN2/1
“n;&m:;‘;’ R134a/245g = R134a/245g = R134a/260g | R134a/260g = R134a/260g  R134a/260g R290/50g R290/50g R290/50g R290/50g
grfmg;“’rﬁ'}h&] 220-240V/50Hz | 220-240V/50Hz | 220-240V/50Hz | 220-240V/50Hz | 220-240V/50Hz = 220-240V/50Hz | 220-240V/50Hz | 220-240V/50Hz | 220-240V/50Hz | 220-240V/50Hz
Max Input Power 34DW_ 340W 350W 350W 350W 350W 255W 255W 255W 255W
Current Amps 1.97A 1.97A 22A 22A 22A 22A 1.8A 2.0A 1.8A 2.0A
_Qefruﬂ Automatic Automatic Automatic Automatic Automatic Automatic Automatic Automatic Automatic Automatic
Thermostat Digital Digital Digital Digital Digital Digital Digital Digital Digital Digital
{Eﬁi"ﬁﬂﬁi’ﬁ%ﬂ““ 1380 % 700 x 850 1815 x 700 x 850 1350 x 700 x 850 | 1800 x 700 x 850 1800 x 700 x 850 | 1350 x 700 x 850 1365 x 700 x 850 1805%700x850 | 1365 x 700 x B50 1805 x 700 x 850
Net Weight (Kg) 1n2 135 100 124 160 124 % 116 %6 16
Gross Weight (Kg) 136 159 118 149 185 142 115 142 115 142




Technical Specifications

Saladettes and Sandwich Stations
SC2100B = SC3100B  SC2100A = SC3100A | SC2100GB  SC3100GB

Capacity (Ltrs) 342 389 400
Mo, Of Doors (Mos.) 3 3 p 3
Type Of Dnurs {InﬁExt} 55-304/201 55-304/200 55-201/201 55-201/201 55-201/200
TI'i:rn|:|n|:rarl:l.lll'e Range °C 2°=+8°C 2°~+8°C 2" ~+B"C 2" ~+B8°C 2°~+8°C
Shelves Qty (Nos.) 3 3 2 3 2
GN Pan GN2/1 GN2/1 GN2/1 GN2/1 GN2M
Toppings Pan Slot NA NA YES YES NA MA YES
Refrigerant Gas (Type/Charge) R600a/8Bg R290/110g R600a/88g R290/110g R290/55g R290/60g R290/559
Voltage Supply & Frequency (V - Hz} | 220/240V - 50Hz | 220/240V - 50Hz | 220/240V - 50Hz | 220/240V - 50Hz | 220/240V - 50Hz | 220/240V - 50Hz | 220/240V - 50Hz
Max Input Power 143W 230W 143W 230W 143W 152W 143W
Current Amps 1.1A 1.494 1.1A 1.494 1.1A 1.5A 1.1A
Automatic Automatic Automatic Automatic Automatic Automatic Automatic
Digital Digital Digital Digital Digital Digital Digital Digital
External Dimension (WxDxH) mm | 900x700x 880 1365x 700 x 880 900x 700x 1005 1365x700x 1005 200x 700 x850 1365x 700 x850 | 900 x 700 x990 1365 x 700 x990
Net Weight (Kg) 87 106 84 112 72 110 72 110
Gross Weight (Kg) 100 132 103 143 83 130 83 130




Reach-in Chillers

Capacity (Ltrs)

RCZD700A

650

RCAD1450A | RC2D700GP

| RC4D1450GP

RC4D1450GC

Temperature Range
No Of Doors

0 ~+12°C
2

4

4

Type Of Doors (Int/Ext)
Shelves Oty
Light

55-201/201
3
No

55-201,/201
]

No

55-304/201
3
Yes

[ 4
Yes

Yes

55-304/201
8

Yes

55-201/201
4

Yes

§5-201/201
8
Yes

Refrigerant Gas (Type/Charge}
Voltage & Frequency (V - Hz)

~ R134a/250g
220-240V/ 50Hz

R134a/280g
220-240V/ 50Hz

R134a/250g
220-240V/ 50Hz

R134a/300g _
220-240V/ 50Hz | 220-240V/ 50Hz

R290/90g

R290/120g
220-240V/ 50Hz

R290/90g
220-240V/50Hz

R290/120g
220-240V/50Hz

Power (Watts)

270

358

322

524 250

a0

250

G600

Current (Amps)

20

25

45

4.5 1.3

33

1.3

33

Defrost

Automatic

Automatic

Automatic

Automatic Automatic

Automatic

Automatic

Automatic

Temperature Display LED

Yes

Yes

Yes

Yes Yes

Yes

Yeas

Yes

External Dimension (W x D x H) mm

680 x 755 x 1965

1220 x 755 x 1965

700 x 820 » 2050

1400 x 820 x 2050 | 700 x B8O x 2043

1400 x BE0 x 2043

700 x 880 x 2043

1400 x BBO x 2043

Net Weight (ko)
Gross Weight (Kg)

a3
103

135
150

122
146

187
210

112
122

120

204

112
122

150
204




Technical Specifications

m
Capacity (Ltrs) 1350 1350 1350
Tﬂﬂﬂl'atm H.Hl'lgﬂ =207 = =F -20° ~-7°C -20° =~ -7C -20° = -7°C =207 =~ -7°C -20° ~-7°C =20F ~ - =20° = -7°C

No Of Doors 2 4 i 4 . b 4 2 . 4

Type Of Doors (Int/Ext) 55-201/7201 55-201/201 55-304/201 55-304/201 | 55-304/201 55-304/201 55-201/201 55-201/201
Shelves Qty 3 6 3 6 4 8 4 8

Light Mo No Yes Yas . Yes Yes Yes . Yes
Refrigerant Gas (Type/Charge) R134a/330g R134a/320g R134a/200g R134a/440g R290/115g R290/120g x 2 R290/115g R290/120g x 2
Voltage & Frequency (V - Hz) 220-240V/50Hz = 220-240V/50Hz | 220-240V/50Hz = 220-240V/50Hz  220-240V/50Hz = 220-240V/50Hz | 220-240V/50Hz  220-240V/ 50Hz
Power (Watts) 350 439 750 880 522 as50 522 as50
Current {A.mps} 22 4.7 71 BS 26 49 26 449
Defrost Automatic Automatic Automatic Automatic Automatic Automatic Automatic Automatic
Temperature Display LED Yes Yes Yes Yes Yes Yes Yes Yes
External Dimension (W x D x H) mm| 680 x 755 x 1965 1220 = 755 x 1965 F00 x 820 x 2050 1400 x B20 x 2050 FO00 % BBOx 2043 1400 x BBO x 2043 F00x BBOx 2043 1400 x B8O x 2043
Net Weight (Kg) 98 142 129 195 119 200 119 200

Gross Weight (Kg) 108 157 153 218 . 129 214 129 . 214




Technical Specifications

Diced lce Markers
Model Name SLISAG SL60AG SLOOAG SL10AG | SL260AG |  SL350AG CM650A
Type Ice Cuber Ice Cuber Ice Cuber Ice Cuber Ice Cuber Ice Cuber Ice Cuber
Production In 24 Hrs (Kg) 20 32 46 88 100 155 300
Storage Capacity (Kg) 4 g 25 40 60 65 Bin Separate
Cube Size (g) 14 14-17-32-41 14-17-32-41 14-17-32-81 14-17-32-41 | 14-17-32.41-60 | 14-17-32-41-60
i e Bmfrpiu Hz zamirlnpiﬂ Hz zaoﬂtfrpiu Hz zaninpiu Hz zam_.rlm P;n Hz ﬂmir}; f’;ﬂ Hz | zamir;m; iﬂ Hz
Inlet Water Temp "C +15°C +15°C +15°C +15°C +15°C +15°C +15°C
Power Input (Watt) 320 350 450 800 850 1400 2600
Cooling System Air-Cooled Air-Cooled Air-Cooled Alr-Cooled AIr—leeE Alr-Cooled Alr-Cooled
Dimension (WxDxH)mm | 355x404x590 387x465x687 497x592x797 735x603x907 = 735x603x1007  840x740x 1075 1250 x 580 x 848
Net Weight (Kg) 30 38 52 71 74 118 152




Technical Specifications

Back Bar Chiller

Description

Capacity (Ltrs)
Cooling Type

No. of Doors (Nos)
Type of Doors

BC250A

190
Ventilated
2
Glass Door

20
Ventilated
3
Glass Door

Temperature Range °C

1~+10°C

ﬁhelwes Qty/Colour/Adjustable

1~410°C

4 / White

6/ White

Refrigerant Gas (Type/Charge)

Voltage Supply & Frequency (V - Hz)
‘Max Input Power

Defrost

External Dimension (W x D x H) mm

R600a/70g
220—24{}?.-"5}1;11
210W
Automatic
900 x 520 x 900

RG00a/90g
zzn-zqnws_uﬁz
345W
Automatic
1350 x 520 x 900

Met Weight (Kg)
Gross Welght (Kg)

62
65

a0




40 boskets ¢
720 dishes
335
A00x&1 5820
500=500
535

25

400N/ 3M/50Hz,
convertible on
site bo 230V/TH or
230%} 3/50H=z

1 bazket fior 18 plotes
= | basket for cups + 2
cublery containers

40 basksts !
720 dishez
335
H00x4615x820
S00x500
5,35

25

a

LOOV/3M/50Hz,
convertible an
site to 230/ or

230V/3/50Hz

1 basket for 18 plates
+1 basket for cups + 2
cullery containers

3

&0 baskets /
720 dishes
335
A0DxA152820
500x500
6,85

3.8

400N/ 3M/50HzZ,
convertible on
site ba 230V/ 1IN or
230V 5/50Hz

1 basket for cups +
1 basket for wine
ghosses

3

40 boskets /
720 dishas
335
A00x&15:620
500300
%85

25

4000/ 3N/50Hz,
convertible on
site ko 230V 1M or
230V 3/ 50Hz

1 basket for 18 plates
+ 1 basket for cups + 2
cutlery containers

=

iy

40 baskets /
B80 dizshes
400
&00x703x850
&00x500; 500x500
6,68

2

400%/3H/50Hz,
convertible on
site bo 230V/M or
230V 3/50Hz

1 basket &00x500mm
for plates < 15/ rack
for 60064 00mm trays

a

40 baskets /
480 dishes
(DIN 10512)

335
H00x4615x820
S00x500
4,85

30 (DI 10512)
.0 (4, 60)

GO0V IM/50Hz,
convertible on
sita bo 230V/IMN or
230V 3/50Hz

1 basket for 12 dishes
+1 basket for cups +2

cutlery containers

iy



Description

Automatic hood
Wash-5afe Control
Sanitation guaranteed
Double skin insulated hood
Electrical connection

Mumber of cycles
Capacity

(NSE/ANSI 3 mode)
Capacity

(High Productivity mode)*
External dimensions
(wxdxh)

External dimensions with ESD
(wxdxh)

Basket dimension (mm)
Wash tank capacity (It)
Wash pump power (kW)

Boiler power (kW)*"
Water consumption (It/cycle)

Tatal power (kKW)***

Moise level (dBA)

Built-in rinse aid dispenser
Included baskets

J 1
| | N
Ly - Ll
EHTATI EHTASI EHTA

-

L ] L] L]

- - L]

L] L]

LOOV/3N/50Hz LOOV/3N/50HzZ 400V/3N/50Hz
convertible on site to caonvertible an site to convertible on site to
230V/N or 230/3/50Hz 230V or 230/3/50Hz  230V/1N or 230/3/50Hz
3 3 3
&3 racks/hour &3 racks/hour &3 racks/hour
1134 dishes/hour 134 dishes/hour N34 dishes/hour
80 racks/hour 80 racks/hour 80 racks/hour
1440 dishes/hour 1440 dishes/hour 1440 dishes/hour
O6Tx755x1567 752x755x15467 TLE%T55x1549
b67x755x2273 752x755x2273 Thox7obx2273
500x500 500x500 500x500
24 24 24
0,8 0,8 0.8
] ] 9
2 2 2
9.9 99 99
< 63 < 63 < A8
- - -

| basket for 18 plates 1 basket for 18 plates 1 basket for 18 plates
1 basket for cups 1 basket for cups 1 cutlery container
2 cutlery containers 2 cutlery containers



B0 e e Wiy

Ninja 2x20 Stainless Steel

Price: Price On Request

Specifications

Body Material
Dimension
Power

Type

Tubes

Transformer

(O Enquire Now

52 Geta Quote

Ninja 2x20 Stainless Steel

Stainless Steel

360 MM (H) X 610 (W) X 115 MM (D)

230V

Celling / Wall Mounting

Two Tubes 24" / 18waitts Electronic Chock 18 Watts

1KV

[T



MS RACK with 5 shelves 18 G



