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imiStar is a company created to cater the catering world. It is an honest effort
of dedicated and experienced enterprise who served the hospitality industry
since two decades. It envisions a model where contemporary solution are given
to the aspiring clients with sincerity. The vested time serving the industry for so long
has helped us weaning out the fact that personalized time and energy of the
enterprenuer is the essence of any enterprise. In true sense Simi Star gives the chance
of getting the product and services from industry friendly people and who has the track
record of satisfying cross segment client of the hospitality industry. our client list is
well distributed and we feel immensely blessed by their continuing support. From star
hotels to Mini Dhaba, from Govt aided hospitals to small canteens. From large
displays to small fridge, we have it all. Since inception of the project, we weave the
dream for you, and make sure its strong enough to surpass any discrepancies. our
project interiors design it for YOU, our branding solutions makes it presentable for
YOU our product locators brings the best Commercial kitchen equipment for YOU for
the right blend of as per YOUR specialties. Our Surveillance support gives YOU the
bird's eye view for a monitored work flow. Our F.0.S and Software support controls the
Jinancials benefiting YOU. for the Bakers and confectioners, we do have exhaustive
list of tools to decorate YOUR world of cakes. Request YOUR visit to enliven our dream.
Let us synergies to energize. We cater the catering world.

*  |mport
* Planning
* Customise

* Maintenance AMC
* Consultancy & Design
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the taste tjnat melts
SMISTAR your heart. ..

Relax Your Customer With Cold Serve
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TAYLOR

Softy & Shake Machines

Soft Serve Ice Cream Machines

With a Taylor freezer, it is easy to make soft serve ice cream and frozen yoghurt. Add
the pre-mix from your chosen dairy or supplier, freeze it down and in a few minutes
you are ready to serve. Taylor's state-of-heart technology produces consistent quality,
draw after draw. You can choose from a range of floor models, counter top units, dual
flavour models with twist capabilities in varying capacities.

142 Grawity 1 L 124 16 14 16x24%29 1.70 kw

CI06  With Pump 1 426 568 189 12 1Bx32xdd 360 kow
161 Girawity Twn Tuwist 102 136 16xl 14x1 Nx2Txi8 2.0 kow
CM?  WithPump  Twin Twist 426 568 18922 32xl 16x36x60 7.92 kow

Batch Ice Cream Freezers -

Taylor's Batch Freezers provide you the convenience of making your own
signature ice creams, gelato and a wide variety of premium desserts from one
easy to use machine. Serve homemade ice cream, sorbet or Itafian ice. Fruits,
nuts and candies can be folded in as product is being drawn into your container.

104 1.8 0% 10-12 17x27Tx26  1.90 kw
220 189 100% 8-10 19x41x 57

*Overrun and freezing time may vary depending upon mix farmula,
amount of liquid mix in each batch and finished product temperature.
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PASSION

IS5 THE FOUNDATION OF GREAT

COFFEE

storia

Astoria — Plus4You

Technical data 2 group 3 group 4 group
Voltage (V) 230-400 (V) 230-400 (V) 230-400 (V)
Rated power (W) 44004790 (W) S600/6100 (W) 710047730 (W)
Coffee Boiler capacity (it} (1L.2ix2 (1.2 ix3 (1.2 x4
Steam Boiler capacity (itr) 08 litres 13 litres 13 litres
Width (mm) 830 (mm) 1070 {mm) 1310 (rmm)
Depth (mm) 580 {mm) 580 (mm) 580 (mm)
Height (mm) 575 (mm) 575 (mm) 575 (mmj
Gross weight (leg) 74 (kg) 94 (kg) 110 (kg
Gloria
Technical data 1 group 2 group 3 group
Voltage (V) 240 (V) 240 (V) 400 (3ph)
Rated power (W) 2400/3100 (W) 320013900 (W) SS60 (W)
Boiler capacity (It} 0 litre 10.5 litres 17 lires
Width (mm) 550 {mm) 800 {mm) 1040 (mm)
Depth (mm) 560 (mm) 560 {mm) S60 (mm)
Height {mm) 580 (mm) 580 {mm) 580 (mm)
Gross weight kgl &4 (lgh 80 fkg) 98 (kg)
Tanya
Technical data 1 group 2 group 3 group
Voltage (V) 230-400 (V) 230-400 (V) 230-400 (V)
Rated power (W) 2900 (W) 3600 (W) 5300 (W)
Boiler capadty (i) 06 litres 10.5 litres 17 litres
Dimension (WxDxH) (490x540x52 Omm) (700540520 mm) {94005 4005 20 mm)
Gross webght (kg 56 (kg) 70 (kal 86 (kg
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Ice Euﬂems {

The srmart choice m ice.™

E MACHINES
BY SCOTSMAMN
Made in Haly

Technical Specification
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Scotsman

lce Sustems i

EY EEDTEMAN
Made in Haly

Serie SPR/SPN Bins

The smart chodee i ice. ™

S/MISTAR

Technical Specification
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SPH 155 5PN 1205

|1 SPM125 SPRBD  SPRIZ0  SPR1GS | SPMGDS  SPW 405
l 560533  SL0M533  S3SNEG0  F20X5%0 W 1073X774  SE9NAZE  F20M590
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Technical Specification
E10-35 E15-40 E15-45 E20-80 E20-110
B00x700x  BOOsT B00x850x  B90:E50x  ESOx 1371  890x 13N
W00, %30 ulmnm HY%50/2000 ms::—,r!m H2410 H2410
1350 Wott 2850 Wett 2910 Wett 4000 Wott 3900 Wett | 4750 Wott
REFRIGERANT RAD4A R 4044 R 4040 R 4044 R AD4A RAD4A
- n 184 20 265 153 255
WIGHT[E]

Cotfee...
Therefore, the coffee must be of superior quality, which can be

your customer and staff cannot do without it
achieved easily with the Amino & Cecilware.

Filter Coffee Machine/ Coffee Urn

-~

I" DESCRIFTION RCELS0 B ik
P
POWELWATT  EISAWem LisoWen
g Wlepariesr 120
wossms | MG oG

Technical Specification

=—
MATN (B2:5 (Bl
SOSHIIREY  TresesSzdS | OTnMASTRS
3205 Warr J0iWan S20FWan
Wil ke 60 Ier.
150G S

7



7 f?ﬂﬂ'ﬂl

é

FERM ECHLN P RAL b T Mﬂ'dE f" USA

Memto innovates counter top food service equipment solutions thet bring your signature menu ideas 1o life,
maoximize your operotion efficiency ond boost your sales ond profits!

Where it oll begins. In your kitchen. In Hemeo's timeline of innovotion. From the Spiral Fry ™ in 1981, to the next
originol food favorite of tomarraw, Hemco is your leading saurce for fresh, countertop foad-prep ideas thot: Save
iniredible omownts of labor | Yertwally eliminate food woste [ Achieve impeccable partion contral | Yield with
remorkable consistency.

Easy Tomato Slicer

[ Daseription | [ Hodel |
Can Opener S6050-1
Veg Shicer 55200
Eosy Tomata Sliver 55600-1
Spirel Fry Potate Cutier 5505048
Food Waste Disposers Eas Boy 1500
Cup Dispenger 540000
Hat Dag Raller BO385K-UT

Spiral Fry Potato Cutter Disposers Cup Dispencer
Em @mm |
Moneal - - Steadard
Moneal . : kdjustable (ut
Maneal > g Steadard
A0dfudy .
: B5udliekd ¢ .
Monsal b kg 15235 0
1.5 Wl Tl - 36 Pos 720 W

In o monumental event in the history of Hotco Corparation occurred, With the stroke of a pen (octally, several pans), the employees of Holeo assumed
100% beneficiol ownership of the company. As significond os this event was, it should be noled thot the compony started by Gordon ond LoReine Hatch in
1950 remains o femily corporation — only now our family is lorger. Through the years, Hatco has been the home to some of the brightest minds, freest
spirits, ond most singulor personafities in the foodservice industry.

(77007 X

Made in USA

Put your Best Food Forward with innovation Solutions
in Food Service Equipment

Carving Station
GRCSCLH-24

& Display Lights

Merchandising Warmers
GRCD-2PD

Popup Toaster
c Toaster e
onveyor
TH-5HI10H GRIBW-24730
 Model | [ Power |  Caparity
GRCSCLH-24 1.3 SEaTIn?-72 kg 1B 24" (561 Bomid
GRCD-ZPD 103 Elxbbadd g 254 -
TM-5H 13 Hadlald 16 g 150 Shice/he.
TM-10H 1.9 adladd 19ig 300 Shiva he
TET120 1.8 Hxitedl Shg 4 Lt
TPT208 7 a3kl 10kg 4 Sl
GRIBW-24 sy ThubTudd i ky Ix}-1G4 Pan Dirawer Warmar
GRIEW-20 1.23 9IxbTedd Tig 1x1-2 6N Pes HOW-3 with Optional Casters
HDW-3 135 T5u57219 By 1 Drewar

8




7 .‘PEHISHR

Professional Preparation Equipment J Tcw

JTC all blender double protection precision technology & 3 HP high Made in Taiwan
efficient motor, 38000 RPM & unbreakable poly carbonate jar.

} * Soumd Enchosere Blender 1|| i

Reduding 80% of Elending !-iai':t| - I

TM-800AQ2

5 Vitamix

Certified Reconditioned Series

* Sound Enclosure Blende
Reducing B0% of Blending Naise

(114 006 ATu2beds 1t ky 80 LieJhr
I8¢ : 3020238 10 kg 0 Lie e
¢ (11 14170 15k 15 Uehr
o d 17625236 14.5 kg 100 g hr
oso (1T $¥ad5xd? kg 250 lghr
R301 Ulira [T 1§a30u22edl 14 kg 15 Low. Bawl
MPAS0 Uitra 0 A30mm Lesgth Shy F300

R301 Ultra Power Mixers
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S{MISTAR

For more thon 45 years Sirman has been manufocturing the
finest foad processing machines for the professional kitchen

ond retail industry..

From the entrepreneuial idea of the Founder Nerea Marzara
1o the present time, Sirman bos constantly committed with a
high level of crgonization ond teamwark fa fulfill the needs of
over 500 dealers notionolly ond | 25 countries worldwide with
products entirely dasigned and mode in [toly,

MEAT SLICER MEAT MINCER MEAT MINCER | BONE SAW | BOWL CUTTER POTATO PEELER

‘i
CREPE MAKER CTRUS JUICERAPOLLO|  VEGETABLE CUTTER SAUSAGE FILLER SANDWICH GRILLER

" [ 1=

SALAMANDER-PRO  SALAMANDER-BASIC/FISSA  STROMBOLIZ|  STICK BLENDER | DRINKMIXER  STERILIZZATORE UV, 24W

[ Medel [ Power S Dimeasion S Weight N Voltage
Tapaz 195 o 430407 125G I Ph )
T8 VEGAS 0.25 Sexdans 1816 I P 5
TC-12E 0 24T WG I Ph 150
Te-22t 08 X487 006 1 Bh 200/
50 1650 F2 04 TSI 20 4546 I Ph 1040
(] 0.35 45K33040 1246 1P 53k
PPE 05 TIRsaN20 4316 1 Ph 1708,
VORTEX 43 043 13K2743 15K6 I Ph 16500 RPN
T ALL %5 T2435050 1516 I Ph 300 RPM
Sousage Filler : 40K 1 4xb2 L I Bh 15
o 00 rTrs b 176 1Ph 2505255
POR 1.55 SENAIT WHG I Ph 500255
SALAMANDER PRO 3 SOKBANS 45 06 i Ph 285330
SALAMANDER BASIC 11 BTXAST4E 16 1 Ph 480:330e310
APOLLO 1 1242807 L 1Ph JI0RPM
. SRID 1/2 [} 214805 156 I Ph 14000 RPM
Accessgﬂes Sterilizatore UV, AW g0 [LTHER MG 1Bh

”:‘.-Qf -
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S e ey

10




IFR itk (osant) /ZDIHIR Ko
Warewashing
Specialists

GLASS WASHER UNDER COUNTER DISH

| CONVEYOR DISHWASHER |

Ecomox 407 43 525070 40 Rocks ke

Ecomox 502 i 57 Sxblhlly E0 Rocks he.

Evompx 602 [ 1] 43 5163, 51 148 4§ Rocks e mcms
Bt 2 192 45253 514

u-50 534 . 30-20 Rackyh, u “_
P50 14 c b0-30 Racks _! 1 ‘ gj\! ‘. e

MONOLITH wace in eary

Monolith by been manufocturing Itolian tepware of high quality aod polished design for meny yeors, geising @ deep
enpeenie wheh mode it able 1o reete o vold olternative fo e mostimpartant preducers of plumbing actessorles ord compenants

preduimg fowcets for commercial kitchens.
Wa ere specishzed in the whalesele selling offesten systems both sagle and desble bore, a1 well oo ol tlep end dminage teps.
Addutigaaliy, o widn pebaction of soresiarind it evailebl, vine Monolth cavers the eative rosge of Inslan-style fopwse

HOSE REEL

15mt

PRE-RING UNITS

Deck Mounted { : Wall Muunied ;
{ 5%

£

RO101020111 | R0101020126 'R0102010206 Rﬂ1ﬂ!ﬂ‘|ﬂ2ﬂ R0102010207 | SR000000013
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S{MISTAR

Sandwich Griller

GH-811 /811A

GH-813

With Sandusch Griller cook perfest sesdwnher pomssiy steeht ar
bombergers setesning all juices and rriamins ge grill fish o eggplants the
hietlibe sz pos 1ible wey

= Thaating elemeat

= Temperaters upis 300°(

= [wilivon plates fer even oaaking

o Lol balesced upped plete allowd you Pe odap? the daakiag ba the faad

GF-4/6/8/11 TC

These prole sciennl frpers e partioebacly coited for fast Poed resioerants,

Suitphla Ter frying dhips, hiab, onisa rings in geitk soccessses wiing
nlml.ul ekl ol

High eliaacy sizinlass steel heating element
*  [oves lor bank
* M- Moximam od bevel
o 0" Ciemperatore lmiter lor desble selety

These peolesciennl lryers ore partivelarly soited for fa4) Poed resiopiants,

Suitohbe Tes feying thips, fuib, onisa rings in geitk sucoessses wiing
nmullq-unllnd

Cevar for bank
* Ms-Movimgm el lgvel
*  I0° Cremperatore lmiter for desble sehaty
*  High elfieary cteinlass teel heating element

[N [m ;M m [ m [N [n @EEm m
GH-811 15 Tadads - GRASE 7 Watsadl GF-8FSE 3,28 29x55ad]
GH-811A ) A5udie3n GF-85C 15 Iedle2d GF-BFSC i Bfiud]
GH-811 2% STxdind) GF-85C 155 Nadtadd GF-EFTE 1262 saxssud]
GF-115C 15 L e GF-8FTC 1251 a5l
GFATC v 40x3803]
GF-6TC L Sxdlal?
GF-8TC 31353 Sixdladd
GF-11TC EET S7nddn3d
Waffle & Cone Baker Griddle Plates Salamanders KA LA
Flot & Grooved

o=

b Cheice of wolfle & cone boken rhet
oooepd deep-frozem, frozen poe-oeaked
woffles e heme-mede better for making
geddemmipy woffles

*  Deach ond even beat spread

»  The bokisg plobe van revedve 1807(

" Thermaviat rangs :Uple 330°(

ce o
uwe -1 18 WddadS 70240
WEBOZSHA 7 Sl 10
cel 16 Shaledl 10

12

Flat '
&
[ e °
| GG-550F

These staal by tops ére ibeel ber desas, chillas, mear, boces, fivh, fried
pggs omalettes and w wide variaty of indion fown pragaratisns.

* Hemopeoovs tasking

* sy todem

EG-530 S5ad9alT 220-240) 504z
EG-530 GR } Madiad? TH-140/50H:
EG-TI0FG a4 FETLL b 230-240 504z
EGG-TI0F LE] ThaSdl 110-140750Mx
GG-550F Gos 55uS5055 .

AT-936

Salemanders csa bi wind te detrest, Browa, grill searty, grating, pirros,

eninn soups ebL witheut pre-heating.

. Dil collwctar fer wety dosning

. ABey B40 heating ebement

. ddgeritahlo besght o ean-pémrtable

EB-450 28 ASASISD  700-40/50H:
EE-400 q [1aehied] 120-24050Hx
AT-53% 2 Sladdadl 220-240 ShHx




Pop Up Toaster m Conveyor Toaster M Hot Dog Roller
294 4
Huuuunu .
RIS '_j

i, g HD-055/075/09S
" Lot il de e ttalice 3
§ATS CT-100/200/300
The 4 & & shet pap-sp 10aser it built bo suid the heovy duly seeds ol bosy | The ceaveyor baacier aflers the Mexduliry ond perlormance te teesibeaad | The Het dag ealler keept pre-tosked seesages weem and previdas apfimal
kilcheas and restomeats. eod bens fost- aver 100, 200 or 300 shes par how! Iy utilives belt paed | euipat
*  Sminalefimer andnel bemperature, be deleming the inosting celost * 5.7.9extinlong refes
= Da/OF swatch Pes cantrel the heoting el smeni o Grginless eel constredtisa = &l Sraindess Seeel comstrecimn
v Marrad pilech stniabets ool * [asyioleedreck *  [Fatytodes ond duroble
*  [ettam cremb bowy bae oofaution of brood particles *  hiustoble balt spead bo osadred beowniog of tooshs *  Highefficancy steinlass steel hesting element

*  [laasbaliiy ba chaase Irond o rend deschorge

mmmmmmmmmmm

4 ATS 1 IMadlnds T -100 Tudiadl . H-055 04 a3
& ATS 1 diadixls S - 200 I.i JoadFa3y E HD-875 0E Skl

CT- 300 1% ind ey 4 HD.095 0T SEadenis
Gas Lava Rock Grill & Plate Warmer PTY | Food Display Steamer KA MA
Pasta Cooker , & Soup Kettle

gL T

|RPW-G-S1E/DIE RPW-G-R1E

e g
CE 700-11

Tha tep alectiical Gos lewa Grill & Peita Coshr high quality pestoesdin  Tha plate wermer iv1ep quolity alemest withtemp atrall Food Deiploy Sereamer & SovpRattle Suiteble bor meangs, fh £ soup b,
mast awitnble for cmall restsaante Its ol cainless stael bady make it * Foor whseelore easy lomave = Stainkess eel sirecture with congaa design
strgag and deraliie, *  Enurgy sevingdisign *  [eengy seving dnaga
= trandard tharmestats = Semnless Steal siruchere with compan dediga = Good Visbiliry

*  The whole vaf comey with electei griddle, bave baoilar, pasta coedat,
letin mat i, T-Temi Iry ed e &-bend heting coskar

[ Model S Power I Dimension B Copocity SR Wcdel N Power SN Dimension BN Copociy S Model I Power [l Dimension f Copaity |

GLE-TaOW 148 Tenbdnls = RFW-G-S1E [ ELTTL R - ST-DG-5 0y il TS
CE 700-101 i P . RPW.GDIE 0k Bailal? . TS-4008 LX) Maadb
RFW-G-R1E 04 401 -
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S{MISTAR

Bain-Maries

L .h- I::.'

EBM-4PA

When o1ing & Bain-Marie, the lood daes nof come in conzor with the beal

source but i kegl werm os the water lemperciure it membasad wplo

100" C by the beateg slameatunderssath the cantnisge.

* [ea occommetels sepiate cenbeineds [nol dalivered with the
mthine)

= Meduloread motti-plaxobly desiga

v Ferthreed Tob” Gosransme & let foor | /324" Casivansee

Water Boiler & Milk Boiler

(WB-20 | MB-5/10/20

Water Saales & Milk Bailer manvol Tl o« beat o lange volume ol bailing
von b maved pound eaidy whes pmply.
*  (encecled ebement

Fawer eaindicatar light

*  Dutable itmnlect cheel baich
Carryinghandlei

i

Sandwich Press &
Crepe Maker

EC 01

BC600-101

High guality Sandwich press o crepe mathaned lor delielous, meise, galden
paniekes, buckwheo! (okes, ladion fempure, swaat dhillas aed mone
*  Evaa ceaking withlirtle oo na fo

1éwal Fes qutdesd uiw

»  Mew Voriety lor delicioos press Sendwiches withiemp®0™ € e 380" C

EEM.3FA 15 Sladhadd  220-240/50Hr WE-10 1 adindl T20-240; 50Hx BCAOO-101 15 925 720-240/50Hz
EBM-4PFA 15 A7x3Eass 720160/ 50H: we-20 15 ER LI 120140/ 30k EC 01 3 450d9 220- 240504z
MBS 15 Uadladd 220-240/50H2
ME-10 5 Ml IS0
MEB-20 1% A3 220-240/50H2
Rice Cooker WAL Chocolate Fountain Commercial Microwave wewpmasres

HJF-8155

-

CFXB-130A-AP|

The femmeeced tize Bxoe cooker cachi and keep nite ol seeving
tamparadure Ledable fer oll spplicetans where longs amowsts of nre are
regured.

= hwlomatageratoan

*  [Feiychess teflon conted bowl & Srainless steellid

= |nchoding meacure . spoon ond mstreden boek

*  [bwwr bemparotere conlrel

CB 0
m Dimsasio
HIF-B155 1.2 Ahx i3l 4L
HIF-B195 1. A dbudT 35l
CFXB-130A-AP 1.5 adum #la

KA20096

The &t Geaeration Chocodste Fewstom with s2gishins sheal, besatdul
sppretance, derable; Automatic fempereiere conivel, siehle heahng,
ot nat deitray 1he chacobate ingredients; Operoten simple, cemvenient
wnd safia; The feemution of ® unique fauntein effec. more tempration 10
the appehte ol consemert,

*  Srainkess Seel

* [usyodess

 viodel S Power BN Temperoturelill Capority

EA20096 B15 30-1007¢ 1 kg Tiees
KA20099 0I5 W17 AkgSTien
KA20057 (1) W-I%C  BkgléThens
KA20098 020 A150°C  BkgTTiens

Oven

RMS510T/TS

Commarciol micrewsrn 10 toush pod cantrel pasel shall b progremmable
with ie ebddy ta pragram wp te 10 menu dems Teach pod chall madude
Brealle fos 0K compheace. (esking himer thall be £0 mingte countdown
style for oll power sertings with o tima entey opties and aa sed of opde
eudible signel. LED dicploy shell be backlin. Owen bl have § powed bivels
end  ceeking stages. Micrewiros svipat choll be 1009 wonts drsiributed by
une megarinen with o bettem laed 1alating wirned 1 previde Lepaniar
reen heohag eougbes! the cavity.

© 1600 woits of parwis

Teawth cnatrnls ooe parfedt far sell-servicebecations

[ Model BN Power I Dincnsion J Copocity
RMSS10T | S 85l
RMAS510TS 1 Slx¥haIl 1551l
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Donut Machine

This deughaats with chepe of round ballow in muddle and Ball, oie one
kind ¢! Froedl Faad, whith is oppleed be fead maing i calering induitries
end bane Foth trpke of the doaghnat miz has T paris contrelle One it Tar
tha 1haping deaghmd. Tha ethar b fer e bailing. The mold bele of the
deughaut mix for cole 15 mede of shainless veel te Ensere tha linidhed
product spefication aryle waibiam, ead the produciion predess meed the

KA L MA

Electric Plate Cooker

EHHC-4-15 |

The EHMC-4-15 ronge |5 comprised af sver 100 madels dessgaed 1o
pomgabes the highest lavel of perdormasce, relichibty, sasrgy saving,
talety shasderds ond seqonsmi eperation Thase iencepls are refleced

throeghau? the lind m its medelarity. niduition esd svmerous
cothgerations: counterrag (sn bose or table), free-standing, o8 ceadrete
o steinbais ilaal pliath, beifged or cestilaver.

SIMISTAR

Wood/Gas Fire Oven

|
Made is Inaly

| JOLLY-RIFINITO

[

[

A smel-wze hally eqmipped pralesissanl pree aves.

For peer lamily mesls, berbeoess and eatdesr goills orfer g prre widhseeds
Faor isedl reshauronts thel wand 1o add pirsad and ather ipacial weed.
ceched dizhes. The JOLLY KIFINITD madel is msuleted eod mvened with
atnindess sheel ond copper. Itorporaded inax s1eel oven theeshold . Mo
edditisan] coveringisrequined

faad bygienesequiremants. Mod_ Jolly Rifinito con be oreaged or diraoly lirted with gos burne
n [n EEm Zm [Em CcEm

e : WSS~ IR IENCAAS ! 606035 4. Pl goligRifinite - W25 D V20mm

s 1 WSS4s]  TOMOO0M  peoggERP 2840 AT 1-Plate

K13 3 BTNSTIS0  220-240)50H:

Takoyaki Grill HA; Bun Toaster T | lce Crusher KA L MA

EH-TTT

For quedk, 1mell bitys and fes lookisg sorvisgs, bela peer geeds wiing
thie Tehoyaki Geill - 115 coaking plae contains 1 bokong holes & 48 bales
lor e 1o poet your delicions mixtere ol i iten) chacelple ead veailln
mini mvffims we lirhe Bitesined rabyakis bo serve,

= [Divide mihere inte the bales ocoarding b fhe redipe using @ jug and
spowa or fobaic piping bag sad ollew bo covk Tor sppreximataly 300 5

minutes.of watil golden sad g

[ M
EH-TTA 1 a7 T8 holes
EH.T4B LPG Al 7 4 holes
EH-177 L] RHAE P 48 holes
EH.T4T LPG ATudSalE Al holen

The Baa hoaritir i3 109 quuhr_"hmgll ml!.h'lulpwﬂ" ppatrallar
= Energy seving design .
+  Seeinligs Steel thiucheds with compent dutiga

.
s
.
-

GF-212

14 Allxbdadf Seendord

Idnal denga with relighle quelty, Heavy duty mdwitnigl mabes

Srainbess Sieel streciure with comgaa design
Energy vonng driign

575 Blnde

Dercbdrallectiog pon

Eayy Operatian

[ Model [ Power il Dimension i Specd
BAH 01
BAM 02

0z
0.1

1400 £7H N
1100 £ M

4Indiundd
42xigade

e 1S



SIMISTAR

Food Cut up Machine/
Bowl Cutter

Food Cutting Medhse 13 specelly desipeed loe cuiting mest ond
vagatehlon The morking is equigped with g prodectirg device thed makes
the aperetion more cefe and rehinble

= ksl -conetsen ol eley ped sloinless stedd

* Madulor ead molti-plaxoble desigs

= Medel T0-58 slley body 10-38.8 bas cooted bady

Vegetable Cutter

o -

Vegeihle Cotter mochase suable fae oll type ol veqetable fruils iutier
ere deiaged with liog eppeetance sod compadt strpdore,

* ey toopernte sad work reliakly.

= Mgln Fundtion ¥egatable meier

*  Weth Sondard § Bises

Potato Peeler

PPBIS PPBA/5A

High eMecienty eetblaaded patato tekes saly | -? maies
= Fme ond elegeal epprmence, p1y 10 operate aod theon
*  The odigioe baad mounted an the inned well i3 1eploveble

m m [EEm nm o N [0 [ [

037 Sinddeid B kg ¥5.550 0.55 ShadieSh 150 kg PPE[PPEA 037 kN By
TH! [ Bin§5a5s 120 kv FPI5/15A 015 ATuS4aTE 15ky.
Meat Slicer Meat Mincer Bone Saws

'MS-5L220

The tammarciel e Baoe ceoke cashi ond kedp tite of weeving
tamparadure Ledable fer oll spplicetans where longs amowsts of nre are

requined,

= hwlomatageratoan

* Favycheontedlon comted bow! K Stainless steel lid

= |ncheding megcure (. spoon ond imstreden boek

*  [bwwr bemparotere conlrel

CB 01

HIF-8155 1.2 4hndbnd? 4 L.
HIF-81%5 1. Ahadbed7 550
CFMB-130A-AP 1.5 Iadlum Fla

e

TN

Thess meot minces @ & ¢aa push the meet to be minced fe the witer
guirkhy. There is net saly o pretectivs block plate an fhe meotpan, butalse
serews foed fbe meet pon ottechedie e meinhaatig,

*  Hemeprosws masing

*  Klyminum bedy with peated) Fully Snindess Seel

[ Madel | m M
T2 40x15x481 180 kyfs
TH-12F (55) m 40x1 9241 T80 ke
Tiz2A (5%) 7% A 24xds 120 ky's
Tine 075 d0adxds 120 kgt

JG210/210A

Bone saw i @ bone procesting mocking with the charectesistics of high
efficienay, low energy consemphice, sefe ead eety operation ond fine
eppretanco it is m ibeo medhine for bregiing mear, boas, frozen mes,
povliry and fish They wer widely use in Betel. restesronte Tood
pracatting fedbariet,

*  Wadel 16210 painted & cllay body | IGT1IA fully stainless steel

s B B2 el ]
16210 210 mm
IGIN0A [35) u im-mr 710 mm
16300 I8 Ml 300 mm
163004 (35) 15 TWaTlxléy 300 mm



Rotisseries

ER-45-SA

The Retivseries are soibable o 12 be 18 Chathons in 4 Bathets juicy £ sali
= Heweydety heoting alemeals

*  Da!0OH swich fed cantrel the hetting elément

* Mo Funsish shwindess sheel

v [sergyieving

Electric & Gas
Showarma Machine

ESWM-9K GSWM-15K
The ok plieds fhe flexibilizy ead pe & 10 ree e meal 1

wlilizes the metor speed ond not lempedatere, bo defevming The iedsling
telbnt.

R

i

= JEHicien! heotisg dlamenh

* [y heater continlled vepeniely
Aédyostolde distesce from heoter fe food

*  Gaslnlrared radeat brnileng

SIMISTAR

Blonting [ Marinator

Seomderd: §'vieel stietture ot eoty 1o cleon; Mabile plaseic pant lae laad

safety.
*  4Whaeelslar oty maving

* N Sroinbess Steel consivecion
*  [Fatytodesn ond duroble
*  Dea't wosh the mashing by wotes directly

[ thode JN Power Sl Dimension m [ Copocity SN Wodel [N Pover N Dimension

ER-45-5A 45 Blebludl  12(hickems  ESWMAK a4 ikl dedllem  gLN-038 04 Webbrd]  Nrpmfmin

ER-60-5A 1 03ETEEl 16 Chickens GSWI-15K L1 Sheilafh  diedllmm  pLMOSOW 0s Pxkiadl  3rpm/min

Gas | Electric Fryer g nocer —pegy | Induction Range Induction Wok KA 5 mA
SR-42G

SR-14E |

The Besr type abeqtiiod & Gan Fryee is metd culteble dor reshoevesty,

bedels . Irs all stainless 510 el body makis it sirang sad duroble.

= tndard tharmechaty

» The desa's wids ool 7one decigns misimizes wastelel ail
dateriorenion by trapping debrivuades he covling erse

= bwsy draiming of sil and cedement

[ [En [EEm
SR-426 Thp Blablnid I7-21 L
SR14E 18kw ([T Ny

B\
_ )

HW-TP3A01  |HW-QP3.5XK-04D|
|HW-H-2B36-24A| ' HW-IH2DB35-A03

Inductian cesking in en msgwatign in madarn iooking, complitaly
diffesent frem the ether pegular (eeking fechnodegias sech oo gas ar
troditianal elecivie dooking. Insleed ol gemeroting best which o then
transbaimed te e cseking vessel; it makes tha cosking vessel itvel the
erigital ganerator of hear,

Enargy saving design
*  Segmnlets Sheel itvucters with compant design

 Power [ Dimension Jl Capocity |
HW-TP3A-01 15 I3edlabl Seandond
HW-QP3.5XK-04D ] Hledoui Seenduid
HW-1H-2B36-249A N Siniekl Seendoid
HWAKZDBISAD 37 ThéD Seesderd

Counder hag keduchips wik

Fire eépstmend 9 pewer bevels

Voltoge: AL TV, S08:

Contervs surfone

Hald-bridge technclogy

whien B ceber |5 anbaw -pawy , will (aatines 1o be beared
*  Eawrgy saving design

HW.TA.Sx-02 15 J5x45al?  Stesdord

17



SMISTAR

Stone Pizza Oven

Stone Pizza Oven

QPI-F
Il you wond 19 enjey brick even gesliry parza or baked paods withew
gwning @ brick gven, tha boking sress is oot effeding optisa ond elin o
gread v idea far pizes plrrs lovers end bakery ek
* The slone it pleced o8 the middle rok, or Bafom el rhe even,

prieheated bae Phminutesor an bewr if @' thickes) belore baking
*  Seperiof Performeos- Seiteble lor Contiewous oe Shilt Dperatica.

[ tode! I Power NN Dimension W Temperature

| EK100-110

It you wani 19 enjey brick eves geality parzn o baked poods withewd

wnisg 4 brick owen, tha bekisg treas is oot efedm aphiea and elin o

gread gelvidea for pirea plrre lewsrs end bokers alke

* Tha dlooe it pheced oa the middle fedk, or Beitom al the even,
prheated lae Pminutes for an beur if "5 thickes |, belose baking

*  Swperitr Performence- Seiteble for Contimwous oo Shilh Dparatica

[ hodel I Power N Dimension Ml Temperature

Stone Pizza Oven

| EK100-112

It you wanl ta enjoy brick even geality pizzo o baked goods withow

#wnisg o brick owen, tha baking these is oaat effetioy optiea and elin o

greal gelt ideafor pizea plrre lovers and bokers alhe

* Tha tlooe is pheced o8 the middle rodk, or Bafom ol B dven,
preheated boe 20 minutes for an bour if 's thicker), belas baking

= Sepetios Performenie- Seibebde Tor Contmaous o4 Shilt Dpartion

m m Dimension | Temperoture

QPLF 1 EERC Sl 5$0-350°¢ EX100-110 7 k0l $0-350°C EX100-112 45 $5akdudl 50-500°C
QPZ-F/18-F 3 Jimdful | 58-350°( EX100-111 | il $0-350°C EX100-113 9 P5abdndl 50:500°C
Stone Pizzo Oven Luxury Pizza Oven with Pizza Conveyor Oven HA & M

EK100-101/

EK100-100

It you wonl 1o enjoy brick aven qeality pizto of boked geeds wishewt

wwnisg @ brick pven, tha bokmg sheas is qes1 e optisn and elio o

grestgulnideador pizee pirte lewers ead bolars el

= The slone i pleced sa the middls redk, or batom af Fhe wven,
peheoied bar Piminedes {or an baor il 8" s thicken), before hokisg.

= Saperios Performanca- Seitalble fer Contmwous e Shift Dpavation.

[ Model Jll Power [ Dimensian M Temperature ]
EX100-100 433 Biebdnd? £8-300°C
EXIOD-101 73 1850 $0-200°C

ey

Microcomputer Control

e geis

.PD-HHHEM

PO-11200/1600D)

The lsuery Paze Qvan with Micigcomputer contial esd touch panal,

tamperaiure of bettem fire ead surfece fire con be sef ot o reage of toom

temperatuie -480°C ot requared. Then ovea beeps fhe Semperatare o

constant oulsmaticaly.

* Bt inleng endglass waidew meke o #diier o odueive Ehe hobag
PrBCEss.

*  Thaultohigh femperatute profecion syibom etsoret the oves
waiking s sadety.

+  Tho eqeappad steam geasrator syibem sasuns the food wurbace with o
right bemidiny.

PED.Z/2A

1355073 Ml Fhee
PED-4/48 'IE.? 12582178 Mulh 4 Pos
PED-&/6A L] 135¥ I iE5 Mulh b

It b deigadd lor deoking pirzos, sendwickey paste dihey, veaking

desiga |5 muth moe efficient oo soves fime for coshing Than o

comveationsl @ o ceavechsa. The 6700103900 went heating elemants

saving spoce i the Ritchen. The simimless sheal comvyor belt are easily

tleonid.

+  Countertep 127 18" degtlhs extendad cozveyor belt D asign to be
dotable, eMficient and melti lvacnisaal tempoct design

* Temperoters conbe sei frem 040 300°(

* oy uprie 50 pes/ 30 poe o &7 Pires ar Heor olted the unitof probested

FO-1120 6.7 (ERETH TR F
FO-1120D b7 1314kt 30 Pese”
PO-1600 03 157/ 204uT5a0 10 99 Poags”
FO-1600D 03 IST/A4uT5alll 9 Pes/d”



| Mirchonfia|

PO T Wl (T B

Planetary Mixers SBERIAVAS

BJY-BM10/20

Thess Plasabinry Maees sed bigh peilaimascs and deiobls fes Berjaya

w veitoble Far miziag of fleer Tood-1ull ead elio egg beating

*  Tha beedi 15 costable los thin batters, oahe, creibed of pavidered,
pasty Ped ke shufing ebe. (Set machies of Middle speed)

*  Wire whip 5 seitable bor mizing ligud feodi. whippmg cresm ond
ket eggs. (bet machee of HIGH SPEED)

+ The dosgh om i swibedds [0 heovy dovgh 45.50% weter i
v ited to ke added bethe Floar. (Set machine at LDWSPEED)

[ tiodel SN Power S Dimension I Copacity

Planetary Mixers

My

Thiene Plastery Minees o begh pérlarmants and duroble bram Berjaya

e vistable far maning of e feed-shafl sad olieaqyg beatag

*  Tha boated 4 cotable b thin bamers veke, crushad or pawdered,
paity Podt like suffong atc. {500 mochioes o1 Moddle speed)

* Wire whip i seteble lod mivng ligeid loody whippag creem ond
Eeating agq . {541 moching o1 HIGH SFEED)

* Thi dowgh om it vstehle far heory desgh. 45500 weder i
segpeiied bo be added 1o o Peor {561 machine ot LOW SPEED)

SIMISTAR

Planetary Hl:ersc € &
Ce

B-10

Thete Platabary Mieri oié kigh peiladmonie and derable fism aie todable
{or maxing of Nour. ead-stefl end alia egpbeanng.
*  The beater 16 coitable fad thin Bamers cake, cruihad or posidirad,

pasty bads like shelfong eic (540 mochine a1 Middle speed)

* Wire whip i3 sschle e mivmg ligeid foods, whippsg cees ond
beating egqs. {5et mochina a1 HIGH SFEED)

= The dowgh orm v wetoble ber heory deegh, 4550 weler n
voggetied ba be sddied 1o e oo [Sed machine ot LOW WPEED)

BIT-BMT 037 4035dl 05 kg/ T BIY-EMION 15 S5uigadd  6hg/20 i B10 (%) AniTs  25kg10 0
BJY-BM10N 0.6 A3k Tkl 1.5 kg/ 1008 BIY-EMAON 1.5 Sle5Txl 0 Blg/30im B-20 015 41x50Th Shg/l0lm
BIY-EMION 11 Suddakl Shg' 200er. BIY-EMEON 12 PaT2al 4T 25 kg/t0 Ler,

- CE |
Bat Whisk Hook
Planetary Mixers com Spiral Mixers Spiral Mixers

|GF-301/401 |

Theee Plosatary Mamars piw begh performencs ood durchle from Good

Frlends are suitelds fer mning ] flaur, Tead-shefl and alss egg beating.

= Thabeatar is cwitable Toe chinbettars, ook, crwibid of pawdered,
pasty Teads like stuHing ste (Setmachise of Middls speed)

*  Wirn whig i switoble for miziag liguid Feod, whipping crésm ond
beateng eqns (el machase ot HUGH SPEED)

* Tha dowgh orm i swibshle Do heory dough 45-50% weter i
voppe tied ra be added bathe Flear (Set maching at LOW SPEED)

GF-301 $daidz i 6 hg/30 Lir,
GF-401 L “# 357107 PKgMO L
GF-501 Thp B5adSx108  12hg/30 0
GF-T01 Thp i3z WhyT0ln

Spiral mixets one edepied with micretsmputer coatred Pachnicel. They

senes sporal micers beth the dough arn ond the bevl are unnmg. thar

ool vaiie the mivimg tpeed end effsoeedy grestly. The mochises are

wguigped with prodec cover e sy eparable and salety.

* Tha operating procedere aipeially with tme contrsl i sgespped on
tap oover miensivedy, whoch mefet if eavy 1o eperete ged mointain.

*  During every eparctg pracedure, o ren berm imfo high-ipeed deugh-
mizing praceders immedsately a3 soon a3 1he kigh-spead stond buHon
I3 presied

om e

HE20D 135253073 $hg 200t
HE30DA l&.l 1359 I Thp 3%
HS40D& 11 135290x 185 I kg #0LEr,
HE50DA 1 ¥l kg, S0l

o J—

| HS80DA/100DA/200DA

Spired mizeds one edopied with micretemputer cantred tachnicel. They
sens sporal mivers both the dough am ond the bewl are nonmg. thar a
von roite the mixig speed ond efficieary gretly. The mochises are
wid with pretect caver a0y eparable und safery.
Tha operating pracedure sipeimlly with tme pantiel i equeippad on
tap awvet miensively, whach mefat if eavy 1o egerale sad mointain.
*  During ¢wery eparoteg proceders, A ven e iato high-ipeed dowgh-
mizing praceders immedeately 1 soon gy he kigh-speed sion buton

s presiid
(Dimension Il Capaity |
HIB0DA a3 113addadl 25 hg/B00N
HS1000A [ %] I0nd5a3d  A0ky/1000
HI20004 10 1308551 Tikg'2000t

- B



Dough Sheeter A

450A/520A

hangh MH-: tome mif h!-'ﬁllﬂ mibars et wedh 88 8 Twe-way presiing
metheaism that avoids teoving of the dough whilst eptimiving the setpsl,
Equnpped with Talety thield

*  Wetious thicknnss edpritmant ond final thicksss can ba fined

Al seriesed Dowgh Sheeter e MU comviper

Apglicatieas; Poshiies, creissem], pies, bisivit, pite. torhBes endelc
Bend € Medel : Meaual Swibdy

BFand CF Maddel  plas "Peddul Switch™

Dough Divider/ Divider & Rounder 4

ce ce\

DI4DISD28  |BJY-DDR0

Dough Divades & Roender are soeble, low naite mothinas that waiks an
monpgl tronpmdssies and is wagable dividing the deegh mie 36 prs. (30-
10bgm) a1 ane ge.

*  Tha culteds arm cogbed with Taflon, 4oty tedlaan ead anti-sdbesive

* e Sprinkkng flowr is nesded

= Soall (heage within 5%

+  Sakithe deugh evently

ol

Dough Moulder | Pizza Sheeter

T300 |

Daugh Moulder mouldesg and dischedging el yau de sal need te ypiinkle
Naur while opavating the beery duty Fooe Dough Shaater Baler is an
#ifivient two staqe machine leaniriag a fraat ideed aad dischargs

= Sheettdowgh to g eniferm thickaest in setands.

*  [Pashbutsen coatrel

= Synthatic. nan-skik eollers stondecd

*  Dwerlood pratecissa L velety device

m m & I [ [Em m =0 m m
1/2hy 14827640 120kg Dl4 14y Slasied  V1Zpts/min 1j4bp Thildsmm

.l!ﬂ.l 1/2kp 13005240 130kg Dla 1/4 hp laSiebd 1Hipcsmin m 1/2bp Ihjhlﬂi Tea4Smm

4508 1/26p TdaTEx110 150kg D28 1 bp Slubdnbl Hipts/mm 500 1 5hp B T0ald BbDpes

SMB 1/ 2hp Tik=d52110 T60kg BIV-DDRID 0.7 G731 58 J0pcs/30-100g

8508 Ihp 250x86x110 kg

Bread Slicers <> Electric Prover Egg Breaking Machine

TR350A)

Ereed Slicers wovy te aparete, bock Isading machisgs sw ideal
Tor beting of breesd eals ina safe and elfient manses ond ere
suitghle foi professionol bekery The preis plabe o be
ofprifed 1o ver the breod beight. The machines are eaty ta
threnm, after wia. 50 04 10 evesd and bacheral growth

v Lmelled spaie bLpatieg

= Bigh prafprmaace ondbigh effiancy

TRIZA 035 657075 paiitam
TR3S0A 035 Stafiubl M porfidam

20

FX13A |

Elactine Prever ore desigeed to creste oppropiinte peesding ond
fermenfing eavironmend fee the deogh. They peovide en eptimal
combmgtione! temprrature asd humsfity. bath of whaek jon be regulated
ut tha ture of seponets knobs. (esstruched in quality stminless steel, they

con sccemmidate | 3 pans. ety to openate tate ond relsebls: they ere on
idwol dhere of wary behery.

FX13A 17 SaTlaiTd
F26a 7 i TlalBb

13 Trmy
346 Tray

Centri Matic lll / Egg Valet

The Egg Eresking Mackins 1 cotn 29 Dez of uggs i eppesmimately 20
minules wioge the seving on lebow and odee! preduct yield rembinad,
yeuwill o0 @ tamplete raturs an yeer invostaant, Never befare hove you
beenafle 1o wttein e yiald per agp with smaller vives od ners waste

EggValer  220Vsh 30 Dec /20 Min,
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HIBAKE OFF
Infra Red Electrical
Boking Oven

EBERIAYAF

Besjaya Hecric Ovea served are 1gacially detigned for baking beeod,
coke ead wiitern style pouty. The body i mods ol breibed suparior
guolity pewder coeled 15, The aven wie superiar geakidy dishand isdraved
rafssal haotmg fubs o bear the food sopidly and waiformiy The
temperadure of horem fire sed serfecs fre con be ceatrolled in o resge of
g temperaturs - 300" The required temparaters con be st and kept
ol conifen] swtamatinally. These serms are idenl lor botels, restoornmts,
okt bectoriey end biead thept sie.

[ Model |

Infra Red Electrical
Buking Oven

SBERJAVAS

BJY-2B+8PF-E

Besjaya Electric Ovea serid ore spacially dasigeed lor baking beeod,
cob e wirtarn #tyla poitry. The body is made of brwnbed weparior
gueldy pewder coeted 35 The aven wie voperior gealiy dis band isdrared
rofal heating fwba fo bear the lood sopidly ond waiformby. The
lemparadure of borem fire sad serdoce fire can be coatrolled in o resge of
room tempeiatune - 400", The neguived omparatere ton b 1t and kep!
ol comston] sstomutinlly. These serins are el Do beteli rechowrents,
okt bectories, end biead thapt sle

m m Dimension M Tempenature

SIMISTAR

Gaos Heated Buoking
Oven

Besjaypn Gos Oven vaviet wie speoally designed or bokisg breod, ks
end witer style paatry, wing LPG piged gos o0 saturel ga4 od feel, B
sdepls forced air Blast combustion metbed thet combaests the fuel
compbately ead hests the lood usdformly. The gon cot-off ovtemanc
warsing ond enexpeced foe pet-off protectian devices are aquiped_The
tampansturesd bortem e sad verfece i con be coatrolled in o reage of
ream Temperaters - 300" [ The required temparatues can be sef ond kepl
&l cotdran eatomatsially. Thite senied e idenl o bolelt reciearenly

veke bectories, end bread sheps #ic
[cdet T Poue: [ Capucty |

BIY-EINW-.1ED k] P2eTlndd 20 300%¢ BIY-E1 BRW-3 17 125882122 0. 400°C BIT-G30-1 (A LT 140 kg b
BIV-EGHW-1BD (Y3 125xBeb? 70- 400°C BIY-IB+EPFE 167 1222118182 18- 400°C BIY-G&O-1 0.0& 131 xRdabd kg /b
BIY-EIINW.2BD 132 12%:Ba12P 28 400°C BIY2B+16PFE 254 1831130185 20-400°C BITGII0-2 012 131x04x] 56 A0 kg/he
BIY-GIBO-3 08 131694x 180 60 kg he

Electric Oven Gas Oven Electric Baking Oven

These Bhactiic Qven saries ore spedielly derignad fee boking brood, coke
and weshern style pesivy. The bady i+ made of brushed soperior gualily
powder conled 5.5, Tha aven sia seperior quality dntont infrared rediont
hentiag tube ta haot the food rapidly ond vaifermby. The temparatere of
bettem fire ead cerfoce fue con be costiolled im o resge of rom
tamparature - 30" The required Temperature cea be et and kept o1
conchent ootsmeticelly, Thece series ore sbeal for bafely rechemrenly
bt bectories, end bread shigs elc.

iiodel B Pover I Dimension B copociy
PL-2 ba

123271253 2 Tray
PL-4 13.6 123772124 4 Tray
PL-b 04 123TT054 & Troy

These Gas Oven series eow speciolly designad for belusg bread, caks ond
westam styde pastry, wiing LPE piped gos or noberel gos s feel. 1 adopts
fiarced eir blast combaition method that condusts the fuel completety and
heots e feod wniformly. The ges ot-of oelemotic worning ond
enexpected e put-adf protection denoet are equipsd. The bemperoture
ol battom fwe ond surfece Fre com ba coatvolled in o reage of room
fampereture - 300°C. The required bemperature den be sl ond kgt o
censtant pulemoiselly. These sevies o idenl Por Botels mesleeremls,
coke leciaries, ond bread thegs erc.

m m Dimension Temiperature
n0c

oLz 048 kghe  135u80ukd
aL-4 082 ke 1352802141 00°C
aL-é Lakg/he  135a804178 00°C

Boking Ovee tarins ore spedially designed For beking beead, colte and
westean thple paiivy. The bady i mede of bruthad sepevier goediy
pewder cooled 5.5, The oven o1a sepetior grality deitont infrored rediamt
beoting tubs to heat Fie food ropidly and waiformby. The temperatere of
bettem Fire end serface fuw con be cestiolled i @ resge of room
temparature - J0"C The required Temperature coa be vet and hegt &1
tobgtent oulematically, Theta serien are ideal lor beteld revieuresty
ceke Fectories, endbread shapt eic.

[ Model I Power | Dimension Jtemperature

gerorig
EBO-1D850 34 Sl 300
EBO-V-1D2 1] 112853 W
EBOV-2D4 117 ITaANIT 6%

E————————————————.. >



S{MISTAR

Electric/Gas Oven with

Microcomputer Control
: (¢€  EFOIGFO-6C

Electiie/Gos. Oven with Msprscompuder ceafral spedially dengaed lar
beking. buwed. cokes. postibes ond more Theis ere migacompetar
tenireled aad come with a siream geassatos They beat the food iepldly
end waiformly usisg wtroned reduant besting tebe The requied
remgerature ces be setupte 390" C sad cantrslled subamanicelty, idesl far
betnls. restowranti, beke boewtas ond biwad ihags. Tha 1 Deck oveas can
take  bray& 2 Bech oven con 4 ieay & 3 Deck even can 6 bray.

EFD-2C ¥ ] 13559470 1 iney
EFO-4C 114 135:Rbx] 75 4 Trey
EFO-6C 1 135kP6x185 & Trey
GFO-2C 45 MM 13550872 1 Trey
GFO4C WM 135:08x137 4 Trey
GFO-4C 135 MU/ 135xPex1Rd & Tray

Convection Oven

 CE€
'YXD-1AE  RCO-5/5A RCO-10/10A

Cenvectvan Dven, Hot blast Curqulatioa Electing pwen it naw Type ol beling
rquipman? in line with the ghobal hend. It it e ideol squipmeatl o
belely, restentant, ceke & bread shap
*  WED-1AE ey measurement is 400x100mm (4 Pos) tengevatere iv
50°C -308°C
*  ROD sarses heohing with hat ir blash droulotise. Ropid and sasrgy
sering, Beking the lad saifeamly with perfect re1alt,
Egmiped with sleam genrigter & Bult-mlamp oedglass daor,

m [ [EETm
YAD-1AE 5 §s3asT 4 Tray
RCO-5 q Malidaa? 5 Tray
ROOD-54 L] LEN i 5 Troy
RCO-10 18 a0 ld7 10 Tray
ROO-104 18 LER ] 10 Tray

Convection Oven

@

\XFT133

UMOX Convetion Dwen Ebeetoit 11 mew type of bakusg eqrapment o line
with tha glaksel trand it ondséee] squigment for hatels, restourant, i
L coke & beead thap.
* XA trey meaing is 34124 2o (3 Fos) Tempermture 3070 - 280°C
v KN ey mesuring |s Al T 3o (4 Prs) Tempeenture 30" 0 - 268"
+ W13 tmy messering is 460x330mm (4 Pos) Temperature J°C -
3607 € with hemidhey contrailes,
Dewn chombae lighting with hologan lamp.

m [ Power [N Dimension |
AFOOI 16 4852040 3oy
AFO23 1 asad] 4 Tray
NFT133 1 BukS50 4 Troy

Relioble * Versatile * Flexible

Combi- Oven

Sefft‘aok mgtenter'

or got model
Senses

scc-101

Your Self (aking Cantre & 5 Sesies con grill, ivast, beke,
sregem, St blandh and pemth. And if con da thi vegardlass of
whather yew want 8o pregecs meel, Fish, pooliry, wigetobles,
g dither baked gaad & deserre. This ceahing tyciam o yaur
mriahile eisistond i the resiewrand, botel, catering, in
wnabluridry catiding of i thelosd seavice indastiy,

= Selt cealiing coatral with 7 covkng medels

* Tamperatureieage 30°C. 3007(

[ Power il Dimension]
SCC-61 1 B5277:78  dxl/1CH
SCC-100 186 BSxtaid  10a0/1GH
SCC-201 £ BTa?9a178 Ml TN

22

Relioble * Versatile * Flexible

RATIONAL CombiMaster® Plus:

In a class of its own.
CMP-101

Cookiag demands predrsion, From bath rhe ched ead bei teals, the new

CombaMasier Plus® works precisely m every repact: i affers mabee

techashegy oid soppaet e iraltsmen’s skills of the mdivides] chel,
Unique Ceshing Pecfarmpace

*  Dptimum Conking cabesal chmots

= Favyto Dperee & Badumiled Varieky

*  (padallyater Fluv® - hemidity mesuned ot end rogeleted

Combi- Oven

CMP-81 n B5aTTxTE bzl /160
CHP-101 18k BiaTxldd 181 /164
CMP-201 n BTalixiTH il 164

Hot & Cold Holding Cabinets ﬂ

n![

1000-MR2-1

HALD HEAT i @ comtreBed, undorm heg? vowice thel geatly sarrouadi food

Tar BaHer oppearance feske, sad longer haldeg ife.

*  Holds ell types od faod - méaty, paeliey, patatoed, feh, vegebabind, and
cessersles - fresh, Bevourful ond bat withrange ol 16" 12%3°(

*  DwukChiller Frewnar chiller refrigenation syviems e detsipned 1o

regedlly and wasformdy decresss the fempersters of bat foeds ta eithar o

chilled @ Iropen stete well within BECCP FDA dade reguuementy

1200-UP 4 193ck3eEl 350 Lie.
1200-5 2 17201 6xTE 16 Pon
1000-MEZ-1 F) 1T4xb i 128 L
750-CTUS 2 Theliub? 200 Ui




Reach in Refrigerator/ Freezer

PEGNGSOTN PEGNB50TNM |PEGNBSOTNG

Reach in Qaligersier Freeres Buropean loshisnoble srple upaight cobaed,
Baveriible dears ond swtomatically sald clese whas less than 90° epan,
Magaatic veahing virig keegt the cold aw stiade. Bory 1o remeve mifhen
wia of tools.

= With Lok and ey

= Degitel thermasial Caatrellar

*  Hagh Quelity compre s4ea

= hetemgtic delrost oealing vrstemand sdmiiobleTeat

*  Ambignt Oparotisg tempeiabers 837 (

= lninlation -PUF Emm

*  Refrigesatoan £ 134a

[ Powsr [ Dimension]
PEGMASOTM 051 Tdx 7020 770"
PEGMASOTNM 051 Tax 70| 1°C-8°C
PEGNASOTNG 0.5 14a 70201 %%

Reach in Refrigerator/ Freezer

PEGN1200TN| | PEGN1200TNM

Eeach in Refigerster, Freered Eurepean loshianoble sryle upaight colmet.
Eeveusible doors ond estomaticolly 1alf clese whaa less than 907 open,
Mage#tic veafing virip keegs the celd aw sniade. Eoty 1o remave withenl
wia ol dools

= Wath Lk and by

= [Drgirelthermariaf Caatiallar

*  Hugh Quelity compre 1iee

= hetomatic delrosk ozalemg vy stemand edpeitoble Teet

*  Ambiant Oparotemg temparntere 837 (

= lasubation-PUT Emm

= Rebrigeranan i1 34a

PEGN1Z00TH s WS 27C-B%C
PEGNIZODTHM 0.5 ISl 17C-8°C
PEGNIZOOTNG 05 TSN 27C- 8%

SIMISTAR

Under Counter Chiller | Freezer &
Pizza Prep Counter

= [

'PEGN2100TN

Eewhin Reliegeroier Frevser Bovopesn levhgaable siyle epeight cehmen,
Beveriile Soors ond outematioslly self chate whea Jess than 90° apen,
Magastic teehng irip keept the cold oir intide. Bty 1o nemave wirbest
s o tools.

*  With Lock asd key

= Dugitplthermestet [oniralin

*  Hagh Quwality compeesso

*  betemetic defrost coeling sysiem end odpsiebde ferl

*  Ambiwnt Operating tamperature 437 C

*  leinletion -PUFE3mm

* Relrigrataa Bl Mg

(et T Pouer [ Capocty |
BJY-G30-1 .M LEVEE T 14 kg he
BIY-G&R-1 ans 131x0kabb 0 kg /b
BITGII02 017 Wikelsh  40kghe
BJY-G180-3 01E 131 xRz B0 &0 by /he

Under Counter Glass Door
Refrigerator

|PEGN3100TNG

Undee Counter Gless Door Refrigerator Europeen ferhisaskly style

wpripht cabnel eversible foaes ond auremanicndly 1ol chese when less

than 07 epen, Mogsetic sealing 1irip keeps the cald oir e, Bay te

remdre witheat use of 1ools

= With Lock s kory, Degitel tarmesta2 Contralld

= lafometd defrod wmoling tyoes and edusioble feer & Hgh Oealny
oempreiar & Siorage Copaciy, Shl GH1 1

*  Ambisnt Dgeratisg tempamture 43"

* letglgtion PUF E3mm

= Relrigesanan k1340 High Ouelity compressor

[ Model | [ Dimension
PEGN2IOOTNG 018 Shioads  2°C. 4%
FEGMNI100THG .23 142xT0aB3 1747
PEGNATOOTMG 030  1BBIBaBS 1°C.4%(

Refrigerated Backbar

Evchbar Refrigereter Belion fetheesablo tiyle upright cobiet, Raveraible
o3

Duroblebpars tempited glois

Fen nsuited conlag

EBemaveble digieltharmedtal

Inbarise LED Light

Todjustchls shebnes pes daar

Extessse materiel Bock pre-coeted steel, inberste motenial embacsed
elgmnpm

* Option: Yeleng Door | Body Seninkess Steel matedial

[ Mode! B Copocity IR Dimension |
PEBBID 1ML W 0°C-0°C
FEBB ID 208 L Fla52080 0°¢- 8"
PESEID 3Lk 130 0°C.6°C

Sushi & Salad Showcase

FCDOT7-1/4x5

Suska & Salod Showteie witkdigitol temparetere costrolier ead ditplay

Solad Shawase

= 4 %ides Clot B Dewct oealing syitems

*  [Digital thasmostat with Tl /4GN Fan & 8GN Fan

*  Brainkess Steel buitructes

Sushi Showinse

* [iilliond fatersel LED Semiveton ea top Depiiol Pemprenfers
weatraller and display feal corve gloss chding daae

¢ Drest Coslmg Syitem ond dutematic defras!

Meofte : AN Madel GH Paa 10 be ardered Exira

 Power [l Dimension l Copaciny |

FCDOT-42L 0z 150a34022  Sxlj4 G
FCOOT-1/4x5 02 15839222 b=l 3G
FCOOT-1/3x6 007  117edladF  dx1/30N

B



S{MISTAR

Wine Chiller & Glass Froster

|PEWG-120

Wine (oaler & Gloss Fratler they are right iemperetere lor desbing aur

imternglianal guality.

Wine Coaler

*  Dowble Temperatore Cabimats fos Red & White Wine

*  Degibed condralled with LED diipley £ delreti time

Gloss Froster

*  Tha siylech way 1 Take odvaioge of the trend Sewands botted glavs.
Dyparating at wp te -20°C the glass is instantly frosted on remeval,

pleviding 3 bicking péaieatatian ol ste told dimiy

Citodel I ower QR Dimiasio

Absorption Mini-Bar

PRIMO- 40

Seris n orgeably the woild's mest odveaced ienge of ohsarpiion
rafrigerabas It oemes with @ aaw s type coslng plate withan enhencad
aurbete aree B increeded moalation thicknets thad allsws for o better
tecling parformonce & less eadegy comiumphian,
Absorption Mini-Bar & Compressor Minkhars

*  hetomaticdefredt with Dptssmed bk avoidahla

* Ll orrighthond door opeseg eptisns

= Flandbdeinterion byout/dear shelres

¢ [FC Free Bl 380relrigeraat bow ebeegy coniumptean aad ddiie.

[ m CTm e

Rotational Cake Display Counter

FCDO7-72BA RF100-100 RF100-112

Bsdoisennl Cehe Displey Covater, |f v ond tdeal equipmeat lar bataly
re-vhewren], ook £ cobe & bewsd shep

*  Bidlant lafeenal LED illummation sa 2 uder

= Digital lempeatwe contieller ond display.

¢ Fued thiseme plated thilves

*  Fewnd dosbde gloss

* Weatilared coalieg tyshem

= Astomaticdefrest

PEWG-75 04 L 15 Batiles PRIMOD-40 06 §ladlind? i FEDOT-T2BA 17 $indiatl 71 Lic
PEWG-120 0.é Sblel 50 170 Bottles PEIMO-&0 0y Hrdbn’E [ RF100-100 042 kTS 400 L.
FR-60 0é inbXcl§ E0Pos RF100-112 e bl 100 Lir.
Countertop Hot Display Countertop Cold Display Confectionery Showcase
PECSC-936/1346

Temgararirg
Biaplay

FCDOT-120A

Srendard Festures:

= Brilliont Batarned LED dlleminctsa on lep

= Rdpasiable tempermiure contrailer and display
* Ldpgiishle chiema plated thitis

= & sisdes dqubla glass, Froal Corved ghoss

= oot a0

FWs0s-130v1 1.0 bExiTokl 30 °C-m0°C
FWSe5-160V2 15 BlaSTad? 30 °C-90°C
FCDOT-1204 11 BEaSTaEF  30%C.90°C
FCDOT-1604 1.5 Blailadl  30°C-9°C

24 |

Adjurtable Shall

Digitel Contraller

FCDO7-120BA/160BA

Senndard Featares:

* Laalluint |ntéenol LED ilemmarses an rop
* Digital temparatene comreBar end displey
* L iteble dhrome plated chelvet

= 4 vides dowbde gless, Fread Curved gloss

* flidey dotdd
= Mgislanonce free (endan e
* Wentilared (aaling Sytiem

* hutemata Dalrost end Stemsless Staal

[ Mode! S Power i Dimension R Temperature

FCOOT-1308A1  0.14 §3a57247 17"
FCDOT-180BAT 004 BhaSTas7 |:| E 12°C
FCDOT-120BA 0.bé 63057247 013"
FCDOT-160BA 018 BéaSTak] 0°C-127%C

PECSF-936/1346

HALD BEAT is & contrefled, undarm heat sowie thel geatly serrauads faad
lar B4 Fer oppéavance foste, oo longer haldag life.
*  Helds ol types of faod - ments, poaltry, petatoes, fish, vegerebles, and

et saroles - frech, Bevouilul and bel witheonges! 16”19 937(

*  DwickChiller Ereesar/chiller refrigenation syviems ore designed 1o
raguily and waslormly decregie the femperetere of bat toodi 1o ithar o
chilled o frocem stete well within RACCP (FDL tada regueremants

1200-UP 4 192xb3nkl 350 L.
1200-5 1 1T2el1§=TE 14 Pon
1000-MR2-1 2 1 Tabdaf? 308 Lie.
T50-CTUS 1 TIxTink] 00 Lt



Professional Customised Equipment ﬁ_
SIMISTAR

( Sink || Three Sink Unit | Work Table with Sink Dmh Landing Table | [ Exhaust hood with |

[ } | mgamgac‘hme S8 Baffle Filters

(Potato Onion Bin | ~ (Dust Bin with Stand] [ PickUpTable | [ Hot Food Trolly )
' | v | !

%

L Snacks Trolley | [ Soup Trolley Cart LBafheque Standing ) [Clean Glass ‘{mllay
[ 3TierTrolley | [ Platform Trolley | | CleanDishRack |  [4Tier SS Pipe Rack |
[ SSCupboard | [ WallShelf(SSPipe) | | Wall Shelf ( DrainTrough | [ SpreaderTable |

= A |

gl

[Single Buner Range|  (Four Burner with oven




ﬁ__ Professional Customised Equipment
SIMISTAR

| PizzalPasta Table | | Hot Bain Marie ) [ Hot Bain Marie )  Chinese Burner | [ Veg.Washer |

|q\4

| FourBumer | [  SSRack

B

(Ingredient Flour Bin]  (Cocktail Station Bin)

Dosa Plate

[I'nme Burner Indian| Chinese Cooking Range Multi Purpose nga|

=

(| Masala Grinder | Tilting W.M.G. (| Pulverizer

I | o

(" TitingKetle | [ Bratt Pan Tillmga (Square Tandoor SS)  (Round Tandoor S|  ( Potato Peeler |

A& w g b

| — |




Hotels
= [+
swmstgtgll M%ﬂ : TA]

Some of our clients...

m[[l!(

o el Nendoms ~

Restaurants & Fast Food

ELITAVRANT & CATERER

fﬁgi&g m BIKANERVALA ._... L §:
e

&

s

Ice Cream

=)

i
e @6

Others

@ @ souTH @ cmy™
SR g o

| spencer’s J \% BengalAmbeia coLD SRR,

e Cinemas IC/1in/e/ma/X i

W v

lcmm_

B e et e

—“+Fame




% KITCHEN EQUIPMENTS LLP
LLPIN-AAE-2780

& PARK STREET, KOLKATA - 700017, INDIA

Contact us :
Showroom : +91 99-03-733333
Accounts: +91 93-31-344440 E-mail : accounts@simistar.in
Inder Manot : +91 98-30-355555 E-mail : inder.manot@simistar.in

http://simistar.in
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