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MATBAKH ARA, Manufacturer of Industrial Kitchens
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cote 200

4 BURNER GAS RANGES WITH OVEN

Gas Pressure

1.4 Psi

Power 24500 Kcal/h
Model Gas
Weight 170 Kg
Mass 0.7 m?
Dimension L 88cm
W 84 cm
H 91cm
NS

REGISTRARS
86 "22000 artied Company




355 Juo a19) b Ogiwg Gl

core: £ 24

CHAR GRILL
Gas Pressure 1.4 psi
Power 70000 Kcal/h
Model Gas
Weight 85 Kg
Mass 0.7 m?
Dimension L 88cm
W 84 cm
H 91cm

MATBAKH ARA, V2
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Jeiwl dagy b Ogiwg §l>l

cose: L

LAVASTONE GRILL

Gas Pressure 1.4 psi
Power 70000 Kcal/h
Model Gas
Weight 85 Kg
Mass 0.7 m?
Dimension L 88cm
W 84 cm
H 91cm
NES

REGISTRARS | ¥ REGISTRARS




cote 49

PASTA COOKER

Gas Pressure 1.4 psi

Power 5200 Kcal/h

Model Gas

Weight 85 Kg

Mass 0.7 m?

Dimension L 88cm
W 84 cm
H 91cm

NCECS

REGISTRARS
15622000 Corted Campany

HACCP' Certified Company

MATBAKH ARA,

Me
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cote: SO

STOCKPOT STOVES 3 BURNER WITH FURNACE

Power 50000 Kcal/h
Model Gas
Weight 65 Kg
Mass 0.3 m?
Dimension L 75cm
W 75cm
H 55cm
"/E\Gg;ﬁﬁ AEZ Y a/s\e ISTRARS
isb s20b0 oo oy || 150 3001 G compy FAGar Garttod Company

e




4w ¥ 3 oh @l>l

core: L2

STOCKPOT STOVES 3 BURNER

43 ¥ 3 gh @l

cose: 2]

STOCKPOT STOVES 2 BURNER

Power 24000 Kcal/h Power 13500 Kcal/h
Model Gas Model Gas
Weight 60 Kg Weight 40 Kg
Mass 0.3 m? Mass 0.15m?
Dimension L 75cm Dimension L 50cm
W 75cm W 50cm
H 55cm H 55cm
NS NES

REGISTRARS REGISTRARS |,

15022000 Gorttod Company

REGISTRARS
HACCP ' Certified Company

MATBAKH ARA,

®Oe
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cote: 2O |

STOCKPOT STOVES 4 BURNER WITH FURNACE

cone: 204

STOCKPOT STOVES 4 BURNER

Power 73000 Kcal/h Power 54500 Kcal/h
Model Gas Model Gas
Weight 105 Kg Weight 100 Kg
Mass 0.5 m? Mass 0.5m?
Dimension L 96cm Dimension L 96cm
W 96 cm W 96 cm
H 56cm H 56cm

NES INCES | AES
REGISTRARS REGISTRARS | A REGISTRARS

156 "22000 Cartiod Com HAGCP Corlfied Company

150 900

Company
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cote 20

cone: 244

RICE COOKER RICE COOKER
Gas Pressure 1.4 Psi Gas Pressure 1.4 Psi
Power 11000 Kcal/h Power 9000 Kcal/h
Model Gas Model Gas
Capacity 12 Bain Maries GN 1/1 Capacity 6 Bain Maries GN 1/1
Weight 220 Kg Weight 160 Kg
Mass 1m? Mass 0.7 m?
Dimension L 71cm Dimension L 71cm
W 78 cm W 50 cm
H 187 cm H 187 cm
AN NES

15622000 Corted Campany

REGISTRARS

150 9001 Cortind Campany

©

A sl slys

MATBAKH ARA, \Vanufacturer of Industrial Kitchens
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cote: £ 2O

PIZZA OVEN
Gas Pressure 1.4 Psi
Capacity 18 Plate
Power 11000 Kcal/h
Model Gas
Weight 220 Kg
Mass 1.3m?
Dimension L 96cm
W 85cm
H 150 cm

NES
REGISTRARS
50 '22005 ariiod Campany

REGISTRARS
150 9001 Cartiad Campany

<

S sl sslys




MATBAKH ARA, Manufacturer of Industrial Kitchens
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BARBECUE AUTOMATIC

Gas Pressure 2 psi

Power 70000 Kcal/h
Capacity 700 Skewer/h
Model Gas

Weight 320 Kg

Mass 3m?

Dimension L 135cm

W 102 cm

H 201cm

NES

REGISTRARS

HAGCP' Cortfied Company




cote: £ OO

BARBECUE AUTOMATIC

Gas Pressure

2 psi

Power 140000 Kcal/h
Capacity 1500 Skewer/h
Model Gas
Weight 400 Kg
Mass 4m?
Dimension L 217 cm

W 102 cm

H 189 cm

NES
REGISTRARS

HACCP' Certfied Company

MATBAKH ARA,

®0

137
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DIZI COOKER

cote 243

DIZI COOKER

cose 2

DIZI COOKER

Gas Pressure

1.4 Psi

Gas Pressure

1.4 Psi

Gas Pressure

1.4 Psi

Power 10400 Kcal/h Power 15600 Kcal/h Power 21000 Kcal/h
Capacity 30 Plate Capacity 45 Plate Capacity 60 Plate
Model Gas Model Gas Model Gas
Weight 110 Kg Weight 135 Kg Weight 165 Kg
Mass 0.7 m? Mass 1m? Mass 1.5m?
Dimension L 88cm Dimension L 127 cm Dimension L 166 cm

W 87 cm W 87 cm W 87 cm

H 90cm H 90cm H 90cm

NCECS NES

REGISTRARS
15022000 Corted Gampary

REGISTRARS

REGISTRARS

S s nsilys










cote: 20

GAS BAIN MARIES

Gas Pressure 1.4 Psi
Power 5200 Kcal/h
Model Gas
Weight 85 Kg
Mass 0.7 m?
Dimension L 88cm
W 84 cm
H 91cm
PAY NS

15622000 Cortied Gampany

REGISTRARS

S sl ssys

MATBAKH ARA, V2

®0
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cote: £ O

GAS BAIN MARIES WITH GAS FRYERS

Gas Pressure 1.4 Psi
Power 22500 Kcal/h
Model Gas
Weight 200 Kg
Mass 0.7 m?
Dimension L 88cm
W 84 cm
H 91cm

NES

REGISTRARS
15622000 Certed Campany HAGCP' ortified Company
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cote L O

2 BURNER GAS RANGES WITH GRILL

Gas Pressure

1.4 Psi

Power 16000 Kcal/h
Model Gas
Weight 200 Kg
Mass 0.7 m?
Dimension L 88cm
W 84 cm
H 91cm
PAY NS

15622000 Cortied Gampany

REGISTRARS

HACCP' Certified Company

MATBAKH ARA,

S sl ssys

131



®0

130

O Y 5SEpw adiouw G|

ot | O

GAS FRYERS (4 BASKET)

Gas Pressure 1.4 Psi
Power 34000 Kcal/h
Model Gas
Weight 112 Kg
Mass 0.7 m?
Dimension L 88cm
W 84 cm
H 91cm

NES
REGISTRARS

HAGCP ' Cortfied Company

15622000 Corted Campany
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<
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GAS GRILL WITH OVEN

Gas Pressure 1.4 Psi
Power 18000 Kcal/h
Model Gas
Weight 230 Kg
Mass 0.7 m?
Dimension L 88cm
W 84 cm
H 91cm
R/E\e‘ STRATS R/E.\Gg”sﬁs
5522000 o Sonpiny || 150 0001 cartisacompary FAGGP' dertod Company

S sl ssys
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TILTING PANS

Gas Pressure

2 Psi

Power 21000 Kcal/h
Capacity 90 Lit
Model Gas
Weight 150 Kg
Mass 1m?
Dimension L 110cm
'3/;}",81."“ ARe R/;\Gg“s”

'y

<
L sl slys
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BARBECUE MANUALLY

Gas Pressure 2 Psi
Power 97000 Kcal/h
Model Gas
Weight 70 Kg
Mass 0.7 m?
Dimension L 100 cm

W 65cm

H 95cm

o HACCP Certified Company

MATBAKH ARA, \Vanufacturer of Industrial Kitchens
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BARBECUE MANUALLY

Power

150000 Kcal/h

Model Gas
Weight 85 Kg
Mass 1m?
Dimension L 150cm
W 65cm
H 95cm
NES JAN

REGISTRARS

15022000 Cortto

REGISTRARS
HACCP ' Certfied Company
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BOILING PAN (DIRECT)

Gas Pressure

2 Psi

Power 24000 Kcal/h
Model Gas
Weight 135 Kg
Capacity 250 Lit
Mass 1m?
Dimension L 90cm
W 97 cm
H 93cm

5622000

A
REGISTRARS

HAGCP' ertified Company

o

PETLRRST




MATBAKH ARA, /V/z
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BOILING PAN (DIRECT)

Gas Pressure

2 Psi

Power 110000 Kcal/h

Model Gas

Capacity 500 Lit

Weight 260 Kg

Mass 1.5m?

Dimension L 193cm
W 98 cm

H 87cm




cote: X O

BOILING PAN (INDIRECT)

Gas Pressure 2 Psi
Power 24000 Kcal/h
Model Gas
Weight 160 Kg
Capacity 250 Lit
Mass 1m?
Dimension L 90cwm
W 97 cm
H 99cm

REGISTRARS REGISTRA"R”% REGISTRARS

15022000 Cortied Gompany 150 3001 Gortiod Company HACCP' Cortified Company

D w4

MATBAKH ARA, \Vanufacturer of Industrial Kitchens
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HOT CUP BOARDS

Gas Pressure 1.4 Psi

Power 5200 Kcal/h

Weight 140 Kg

Mass 1m?

Dimension L 100 cm
W 86 cm
H 124cm

HAGCP' Cortfied Company

150 3001 Goriod Company
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MATBAKH ARA, Manufacturer of Industrial Kitchens
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GAS FRYERS (6 BASKET)

1.4 Psi

51000 Kcal/h




08 S OSEw ey Bl

o 2 | 4

GAS FRYERS (2 BASKET)
Gas Pressure 1.4 Psi
Power 17000 Kcal/h
Model Gas
Weight 85 Kg
Mass 0.35m?
Dimension L 45cm
W 84 cm
H 91cm

155 2008 Cureg Gompiry | 150 0001 ot Gompany HAGGP ' Goriod Company
L
3
)
)
<
PR

MATBAKH ARA, \Vanufacturer of Industrial Kitchens
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RICE COOKER

cote 243

RICE COOKER

Gas Pressure 1.4 Psi Gas Pressure 1.4 Psi
Power 5200 Kcal/h Power 10500 Kcal/h
Model Gas Model Gas
Weight 130 Kg Weight 220 Kg
Mass 0.5 m? Mass 1.3m?
Dimension L 96cm Dimension L 96cm
W 85cm W 85cm
H 50cm H 151cm
NES

15 22000
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HOT CUP BOARDS
Gas Pressure 1.4 Psi
Power 10500 Kcal/h
Weight 210 Kg
Mass 2m?
Dimension L 195cm
W 86 cm
H 124cm
NS NES

REGISTRARS R REGISTRARS
15022000 et Campany

®0

113
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HOT CUP BOARDS

Gas Pressure

1.4 Psi

Power 10500 Kcal/h
Weight 200 Kg
Mass 1.7 m?
Dimension L 105cm
W 86 cm
H 190 cm
NES

15 22000

S s nsglys
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Code: 226 Code: 227
LAMB OVEN LAMB OVEN
Gas Pressure 1.4 psi Gas Pressure 1.4 psi
Power 5200 Kcal/h Power 11000 Kcal/h
Model Gas Model Gas
Weight 135 Kg Weight 210 Kg
Mass 1.2m? Mass 1.2m?
Dimension L 96cm Dimension L 96cm
W 85cm W 85cm
H 150 cm H 150cm

15 22000

S s nsglys
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PIZZA OVEN
Gas Pressure 1.4 Psi
Capacity 9 Plate
Power 5200 Kcal/h
Model Gas
Weight 130 Kg
Mass 0.5 m?
Dimension L 96cm
W 85cm
H 60cm
NS NES

REGISTRARS
15622005 et Campany

REGISTRARS
150 9001 Cartied Comy

REGISTRARS

)

g
S sl slys

MATBAKH ARA, \Vanufacturer of Industrial Kitchens
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OVENS

* PIZZA OVEN, CODE: 221
* LAMB OVEN, CODE: 226
* LAMB OVEN, CODE: 227
e HOT CUP BOARDS, CODE: 267

* RICE COOKER, CODE: 253

* RICE COOKER, CODE: 243

* GAS FRYERS (2 BASKET), CODE: 214
¢ GAS FRYERS (6 BASKET), CODE: 229
* HOT CUP BOARDS, CODE: 219

¢ BOILING PAN (INDIRECT), CODE: 232
¢ BOILING PAN (DIRECT), CODE: 286

* BOILING PAN (DIRECT), CODE: 231

* BARBECUE MANUALLY, CODE: 217

* BARBECUE MANUALLY, CODE: 216

¢ TILTING PANS, CODE: 215

* GAS GRILL WITH OVEN, CODE: 208

* GAS FRYERS (4BASKET), CODE: 213

* 2 BURNER GAS RANGES WITH
GRILL, CODE: 289

* GAS BAIN MARIES WITH GAS
FRYERS, CODE: 228

* GAS BAIN MARIES, CODE: 209

* DIZI COOKER, CODE: 268

¢ DIZI COOKER, CODE: 248

¢ DIZI COOKER, CODE: 247

* BARBECUE AUTOMATIC, CODE: 258

* BARBECUE AUTOMATIC, CODE: 235

* PIZZA OVEN, CODE: 225

* RICE COOKER, CODE: 236

¢ RICE COO :

]

* STOCKPOT STOVES 4 BURNER WITH
FURNACE, CODE: 251

* STOCKPOT STOVES 4 BURNER,
CODE: 204

* STOCKPOT STOVES 3 BURNER,
CODE: 202

* STOCKPOT STOVES 2 BURNER,
CODE: 201

* STOCKPOT STOVES 3 BURNER WITH
FURNACE, CODE: 239

* PASTA COOKER, CODE: 249

* LAVASTONE GRILL, CODE: 242

* CHAR GRILL, CODE: 224

* 4 BURNER GAS RANGES WITH

OVEN, CODE: 206
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WORKING BENCH

Weight 38 Kg 50 Kg

Mass 0.3 m3 0.7 m3

Dimension L 45cm L 90cm
W 84cm W 84cm
H 91cm H 91cm

s

15 22000
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WARM COUNTER

o | 27

WARM COUNTER

Weight 125 Kg Weight 100 Kg
Temperature +30/+90 °c Temperature +30/+90 °c
Power 2 Kw Power 2 Kw
Capacity 530 Lit Capacity 400 Lit
Mass 1.3m3 Mass 1m?
Electric Connection 220V Electric Connection 220 V
Dimension L 180cm Dimension L 150 cm
W 88cm W 88cm
H 83cm H 83cm

A

150 3001 Gorfiod Company

HACCP' Cortified Company

Iz>

PETLRRS

MATBAKH ARA, /it
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REFRIGERATED UNDER COUNTER

T
cone: | U4

REFRIGERATED UNDER COUNTER

Weight 200 Kg Weight 230 Kg
Temperature +2/+45°c Temperature  +2/+5°c
Power 0.3 Kw Power 0.3 Kw
Capacity 310 Lit Capacity 410 Lit
Mass 1000 m3 Mass 1.3m3
Dimension L 150cm Dimension L 180 cm
W 88cm W 88cm
H 83cm H 83cm

NCES
REGISTRARS
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CASH COUNTER

Weight 75 Kg
Mass 0.7 m?
Dimension L 90cm
W 88 cm
H 83cm
REGISTRARS &E.‘G.IS.Y.R“,ARS REGISTRARS
5622008 o Company 1509001 G o HACCP ' ortied Company

A sl sslys

MATBAKH ARA, V2
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REFRIGERATED UNDER COUNTER

12948 oo dagy 3w S

cose: | O |

REFRIGERATED UNDER COUNTER

Weight 230 Kg Weight 200 Kg
Temperature +2/+45°C Temperature +2 /45
Power 0.3 Kw Power 0.3 Kw
Capacity 490 Lit Capacity 420 Lit
Mass 1.3 m? Mass 1m?
Dimension L 180cm Dimension L 150 cm

W 88cm W 88cm

H 83cm H 83cm

NECS NECS

REGISTRARS

REGISTRARS

HAGCP Cerified Company

REGISTRARS
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COUNTER
Weight 75 Kg
Mass 0.7 m?
Dimension L 90cm
W 88 cm
H 83cm
REGISTRARS EME.\GM‘,SATEVA‘?;S. REGISTRARS
156 22000 Cartied Company 150 9001 Cartad Company. HAGCP Certified Company

MATBAKH ARA, V2
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COUNTER
Weight 90 Kg 95 Kg 105 Kg
Mass 0.65 m? 1m? 1.3 m?

Dimension L 9Ocm L 150cm L 180 cm

W 88cm W 8cm W 88cm

H 8cm H 8w H 83cm

ANES [AcsS
REGIS Fi\EG\\STRARS
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BAIN MARIES SERVICE COUNTER

cone: | 1O

BAIN MARIES SERVICE COUNTER

Weight 140 Kg Weight 120 Kg
Electric Connection 220V Electric Connection 220V
Temperature +30/+490 °c Temperature +30/+490 °c
Power 4 Kw Power 4 Kw
Capacity 415 Lit Capacity 315 Lit
Mass 1.3 m? Mass 1m?
Dimension L 180cm Dimension L 150cm

W 88 cm W 88cm

H 83cm H 83cm

NCECS NECS

REGISTRARS
152200 Cortied Gampany

REGISTRARS
HACCP' Certified Company

MATBAKH ARA,
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HOT WATER BOILER

core 1 403

HOT WATER BOILER

Gas Pressure 1.4 psi Gas Pressure 1.4 psi
Power 13000 Kcal/h Power 25000 Kcal/h
Model Gas Model Gas
Capacity 100 Lit Capacity 200 Lit
Mass 0.8 m? Mass 1.5m?
Dimension L 50cm Dimension L 100 cm
W 83 cm W 83cm
H 188 cm H 188cm
JAN NES

REGISTRARS

1522000 Cortied Campany

MATBAKH ARA, \anufacturer of Industria
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COUNTER
Weight 50 Kg
Mass 0.7 m?
Dimension L 90cm
W 88 cm
H 83cm
NES (£ Yl ANES
REGISTRARS REGISTRARS | ¥ REGISTRARS
155 22000 Coriod oy FAGCP orttioa Company
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WARM COUNTER HOSPITAL

Temperature +30/+90 °c

Electric Connection 220V

Power 2 Kw

Weight 95 Kg

Mass 1m?

Dimension L 160cm
“/E.\Qgﬁ% Ay fESISTRARS

MATBAKH ARA, /It

cturer of Industrial Kitchens
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HOT WATER BOILER

i

o | 400

HOT WATER BOILER

Electric Connection 220V Gas Pressure 1.4 psi
Power 4 Kw Power 13000 Kcal/h
Model Elec Model Gas
Capacity 20 Lit Capacity 20 Lit
Mass 0.15 m? Mass 0.2 m?
Dimension L 55cm Dimension L 50cm
W 45cm W 50 cm
H 63cm H 80cm
NES IATRY | ASR
5522008 G Gompary || 1509001 cartodcompary PACED Corttod Comosry

S s ssjlys
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HOT WATER BOILER

Gas Pressure

1.4 psi

Power 13000 Kcal/h
Model Gas
Capacity 50 Lit
Mass 0.2 m?
Dimension L 50cm
W 50 cm
H 80cm

150 3001 Cortied Compar

MATBAKH ARA, )V
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COUNTER, SELF SERVICE & BOILERS

e HOT WATER BOILER, CODE: 1401

e HOT WATER BOILER, CODE: 1414

e HOT WATER BOILER, CODE: 1405

* WARM COUNTER HOSPITAL,
CODE: 103

* COUNTER, CODE: 108

e HOT WATER BOILER, CODE: 1403

e HOT WATER BOILER, CODE: 1402

* BAIN MARIES SERVICE COUNTERS,
CODE: 101

e COUNTER, CODE: 107

e COUNTERS, CODE: 110

¢ REFRIGERATED UNDER COUNTER,
CODE: 132

Ol St il S oo

e CASH COUNTER, CODE: 111

* REFRIGERATED UNDER COUNTER,
CODE: 104

e WARM COUNTER, CODE: 102

* WORKING BENCH, CODE: 120
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FRENCH FRIES WARM KEEPER

Power 1.5 Kw
Model ELEC
Weight 25 Kg
Mass 0.3 m?
Dimension L 80cm
W 61cm

H 61cm




MATBAKH ARA, Manufacturer of Industrial Kitchens
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HAMBURGER WARM KEEPER

Power 1.5 Kw
Model ELEC
Weight 25 Kg
Mass 0.3 m?
Dimension L 80cm
W 61cm
H 61cm

NES
REGISTRARS
HAGCP' Certfied Company

MATBAKH ARA, Manufacturer of Industrial Kitchens

Q0O
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DISPLAY WARMER

o OO ]

DISPLAY WARMER

Power 6 Kw Power 4 Kw
Model ELEC Model ELEC
Weight 85 Kg Weight 70 Kg
Mass 1m? Mass 0.8 m*
Dimension L 157 cm Dimension L 120cm
W 76 cm W 76 cm
H 75cm H 75cm

15022000 Gorttod Company

HAGCP' Certfied Company




MATBAKH ARA, )V
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DONER COOKER

Weight 30 Kg

Mass 0.25 m?

Dimension L 47cm
W 50 cm
H 100cm




ot | 2

o | 33

REFRIGERATED PIZZA AND REFRIGERATED PIZZA AND
SALAD PREPARATION COUNTERS SALAD PREPARATION COUNTERS
Weight 230 Kg Weight 200 Kg
Temperature +2/+5° Temperature +2/45°C
Power 0.45 Kw Power 0.45 Kw
Capacity 410 Lit Capacity 300 Lit
Mass 1.5m? Mass 1m?
Dimension L 180cm Dimension L 150 cm

W 88cm W 88cm

H 83cm H 83cm

NES NES

REGISTRARS
756 2200 Ceied Campany

REGISTRARS

HACCP Certified Company

MATBAKH ARA, /it
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FAST FOOD

* REFRIGERATED PIZZA AND * DISPLAY WARMER, CODE: 302 * FRENCH FRIES WARM KEEPER,
SALAD PREPARATION COUNTERS, * DISPLAY WARMER, CODE: 301 CODE: 303
CODE: 127 * HAMBURGER WARM KEEPER,

* DONER COOKER, CODE: 287 CODE: 304

€

‘ AETS

NES
REdIsTRARS

o,

1565501 5
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SKEWER WASHER

Power 1.5 Kw

Model ELEC

Weight 130 Kg

Mass 1m?

Dimension L 95cm
W 60 cm
H 130cm

REGISTRARS




00

MATBAKH ARA, \anufacturer of In
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DISH WASHER TABLE DISH WASHER

Dimension L 152cm Heat Power 12 Kw
W 75cm Electric connection 380 V/50 Hz
H 162 cm

Washing pump power 0.4 Kw

Washing water temp. 80-85 °c

Ringing water temp. 80-85 °c

Ringing pump power 1 Kw

Capacity 100 Baskets
Weight 270 Kg
Mass 2m?
Dimension L 152cm
W 75cm
H 162cm
AES [ATS Y

REGISTRARS

180 2001 Cartied Company.

REGISTRARS
HAGCP Cerified Company

3
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cose: H0O

DISH WASHER DISH WASHER TABLE
Heat Power 16 Kw Dimension L 60cm
Electric connection 380 V/50 Hz W 81cm
Washing pump power - H 85cm
Washing water temp. 80-85 °c
Ringing water temp. 45-55 °c
Ringing pump power 1.1 Kw
Capacity 50 Baskets
Weight 220 Kg
Mass 1m?
Dimension L 61cm
W 81cm
H 149 cm
H/E\eg:msw fEd eI

'y

S sy

MATBAKH ARA,
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DISH WASHERS & SKEWER WASHERS

¢ DISH WASHER, CODE: 401 ¢ DISH WASHER TABLE, CODE: 404 e SKEWER WASHER, CODE: 409
* DISH WASHER TABLE, CODE: 405 * DISH WASHER, CODE: 402

%
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ICE MAKERS

Power 0.7 Kw
Capacity 50 Kg/24h
Weight 75 Kg
Mass 0.5 m?
Dimension L 60cm

W 60 cm

H 83cm

REGISTRARS




e
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ICE MAKERS

Power 2.8 Kw

Capacity 200 Kg/24h

Weight 175 Kg

Mass 1m?

Dimension L 87cm
W 88 cm
H 128 cm

NCECS

REGISTRARS
15622000 Corted Campany
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MEAT REFRIGERATED

Electric connection 220V/ 50Hz
Power 0.4 Kw
Temperature +2/45°
Capacity 730 Lit
Weight 215 Kg
Mass 2m?
Dimension L 80cm

W 88cm

H 243 cm

NES

REGISTRARS

15 22000

REGISTRARS

S s nsglys
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MEAT REFRIGERATED

Electric connection 220V/ 50Hz
Power 0.45 Kw
Temperature +2/+45°C
Capacity 1480 Lit
Weight 325 Kg
Mass 3.5m?
Dimension L 150cm
W 88cm
H 243 cm

MATBAKH ARA, V2
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KEBAB REFRIGERATED

Electric connection 220V/ 50Hz
Power 0.45 Kw
Temperature +2/45°
Weight 215 Kg
Capacity 600 Lit
Mass 2m?
Dimension L 80cm

W 88cm

H 243 cm

NES

REGISTRARS
il Aanince
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KEBAB REFRIGERATED

Electric connection 220V/ 50Hz
Power 0.6 Kw
Temperature +2/+45°C
Weight 325 Kg
Capacity 1460 Lit
Mass 3.5m?
Dimension L 150cm
W 88cm
H 243 cm
'(E\eg;ﬁ% RESISTRARS R/E\G?T:Rsﬁs
55 22050 Gusied Sonpiny || 150 0001 cote FAGEP' Gertiiod Gompany
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GLASS DOOR REFRIGERATED

Electric connection 220V/ 50Hz
Power 0.4 Kw
Temperature +2/45°
Capacity 730 Lit
Weight 215 Kg
Mass 2m?
Dimension L 80cm

W 88cm

H 243 cm

NES

REGISTRARS
il Aanince
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GLASS DOOR REFRIGERATED

Electric connection 220V/ 50Hz
Power 0.45 Kw
Temperature +2/+45°C
Capacity 1480 Lit
Weight 325 Kg
Mass 35m?
Dimension L 150cm
W 88cm
H 243 cm
55 32050 o Sompiry || 108001 cut . FAGEP' Gertiiod Gompany

D
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FREEZER

Electric connection 220V/ 50Hz
Power 0.55 Kw
Temperature -18/-20°c
Weight 215 Kg
Capacity 700 Lit
Mass 2m?
Dimension L 80cm

W 88cm

H 243 cm

NES

REGISTRARS
il Aanince
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FREEZER
Electric connection 220V/ 50Hz
Power 0.62 Kw
Temperature -18/-20°c
Weight 235 Kg
Capacity 1550 Lit
Mass 3.5m?
Dimension L 150cm
W 88cm
H 243 cm
NS NES

REGISTRARS
15622005 et Campany

REGISTRARS REGISTRARS
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COLD BANQUET TROLLEY

Electric connection 220V/ 50Hz
Power 0.45 Kw
Temperature +2/45°
Capacity 670 Lit
Weight 215Kg
Mass 2m?
Dimension L 80cm
W 88cm
H 233cm

NES

REGISTRARS REGISTRARS

15 22000
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WATER COOLERS WATER COOLERS WATER COOLERS

Weight 95 Kg Weight 150 Kg Weight 190 Kg

Mass 0.5 m? Mass 0.8 m? Mass 1m?

Power 0.45 Kw Power 0.45 Kw Power 0.6 Kw

Dimension L 65cm Dimension L 97cm Dimension L 130cm
W 52 cm W 52cm W 52cm
H 152cm H 152cm H 152cm

NES

REGISTRARS

HAGCP' Cortfied Company

REGISTRARS

A sl slys
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ICE MAKERS

Power 0.85 Kw

Capacity 100 Kg/24h

Weight 135 Kg

Mass 0.7 m?

Dimension L 60cm
W 88 cm
H 128 cm

NCECS

REGISTRARS
1522000 Cortied Gampany

S s asjlys

MATBAKH ARA, \Vanufacturer of Industrial Kitchens
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COOLING EQUIPMENTS

¢ ICE MAKERS, CODE: 515

e WATER COOLERS, CODE: 521

* WATER COOLERS, CODE: 522

e WATER COOLERS, CODE: 523

e COLD BANQUET TROLLEY,
CODE: 510

* FREEZER, CODE: 504

* FREEZER, CODE: 505

* GLASS DOOR REFRIGERATED,
CODE: 501

* GLASS DOOR REFRIGERATED,
CODE: 508

e KEBAB REFRIGERATED, CODE: 506
e KEBAB REFRIGERATED, CODE: 507
* MEAT REFRIGERATED, CODE: 547
e MEAT REFRIGERATED, CODE: 538
¢ ICE MAKERS, CODE: 516

¢ ICE MAKERS, CODE: 545

€ ¥4

NES
REcrsTRARS

AETS 9”
IS0 90015

ANES [ﬂ
o o
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Weight

NES
REGISTRARS
Cortiflod Compar

150 9001 Cortad Compay 53¢ HAGCP ' Goriiod Company

NES AES
REGISTRARS E“EG\STRARS

15622000 Cortod Campany
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SINK

Weight 30 Kg

Mass 0.85 m*

Dimension L 150cm
W 66 cm
H 85cm

MATBAKH ARA, Manufacturer of Industrial Kitchens
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SINK

42 Kg

Weight

1.2m?

L 200 cm

W 66 cm

H 85cm

NCES ACES A
REcisTaans |REGIsTRARS V||| AEGISTRARS
SEALSIAARS g || SRt
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POT WASH TANK

Weight 30 Kg 35 Kg

Mass 0.6 m? 0.7 m?

Dimension L 150cm L 180cm
W 65cm W 65cm
H 60cm H 60cm

NES

REGISTRARS
HAGCP ' Cortified Company

- 00

MATBAKH ARA, /v
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NETWORK

Mass 0.3 m? 0.25 m? 0.2 m?

Dimension L 150cm L 140cm L 130cm
W 40 cm W 40 cm W 40cm
H 60cm H 55cm H 50cm
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NETWORK

Mass 0.4 m?

Dimension L 150 cm
W 40 cm
H 60cm

MATBAKH ARA, V2
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SINK & WASHING TANKS

* NETWORK, CODE: 1204 * POT WASH TANK, CODE: 703 ¢ SINK, CODE: 710
* NETWORK, CODE: 1203 ¢ SINK, CODE: 711 ¢ SINK, CODE: 709
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CENTRAL TYPE HOOD WITH FILTERS
Mass (m?) 1.5 2 2.5 3.5 4 4.5 5 6 6.5

00

Weight(Kg) 53 65 76 99 107 120 130 153 160

Dimension L 100cm 150cm 200cm 250 cm 300cm  350cm  397cm 450 cm 500 cm

W 220cm 220cm  220cm 220 cm 220cm  220cm  220cm  220cm 220 cm

H 60cm 60cm 60 cm 60 cm 60 cm 60 cm 60 cm 60 cm 60 cm

NS
REGISTRARS

S s ssilys
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WALL TYPE HOOD WITH FILTERS 41
Mass (m?) 0.65 1 1.3 1.7 2 2.3 2.7 3 3.3
Weight(Kg) 36 46 55 63 77 87 95 110 120

Dimension L 100cm 150cm 200cm 250cm 300cm 350cm 395cm 450cm 500 cm

W 110cm 110cm  110cm  110cm 110cm  110cm 110cm  110cm 110 cm

H 60cm 60cm 60 cm 60cm 60 cm 60 cm 60 cm 60 cm 60 cm

ANCES INES(H| ANES
REGISTRARS REGISTRARS REGISTRARS

15022000 Garttod Company 150 9001 Gertiod Company 330" HACCP Certfied Company

-
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CENTRAL TYPE HOOD WITH FILTERS

Mass (m?) 0.65 1 1.3 1.7 2 2.3 2.7 3 3.3

Weight(Kg) 33 43 52 60 70 80 88 100 110

Dimension L 100cm 150cm 200cm 250cm 300cm 350cm 400cm 450cm 500 cm
W 110cm 110cm  110cm  110cm  110cm  110cm  110ecm  110cm 110 cm
H 60cm 60cm 60 cm 60 cm 60 cm 60 cm 60 cm 60 cm 60 cm

MATBAKH ARA,

NS
REGISTRARS
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HOODS

e CENTRAL TYPE HOOD WITH FILTERS, e WALL TYPE HOOD WITH FILTERS, e CENTRAL TYPE HOOD WITH FILTERS,
CODE: 603 CODE: 607 CODE: 606

€

‘ AETS

REGISTRARS

o

1565501 5
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DIRTY DISH COLLECT TROLLEY

o 1 102

SERVICE TROLLEY

Weight 25 Kg Weight 27 Kg

Mass 0.5 m? Mass 0.5m?

Dimension L 89cm Dimension L 89cm
W 56 cm W 56 cm
H 100 cm H 100 cm

HAGCP' Cortfied Company

REGISTRARS

HAGCP Corlfied Company
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MATERIAL HANDLING TROLLEY

Weight 25 Kg

Mass 0.7 m?

Dimension L 89cm
W 74cm
H 20cm

.
REGISTRARS
15622005 Curtted Campany

NES

REGISTRARS b ‘\\

<
S sl sslys

MATBAKH ARA, /V/
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POT TROLLEY

Weight 25 Kg
Mass 0.7 m?
Dimension L 89cm

W 74 cm

H 55cm
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TROLLEY

Weight 30 Kg

Mass 1.5m?

Dimension L 161cm
W 55cm
H 146 cm

MATBAKH ARA, V2

- 00
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DIRTY DISH COLLECT TROLLEY

35Kg

Weight

0.7 m?

Mass

120 cm

L

Dimension

W 56 cm

H 100cm

REGISTRARS |

ATS [ATs

REGIS
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TROLLEY TRAY TROLLEY

Weight 23 Kg Weight 32 Kg

Mass 0.4 m? Mass 2m?

Dimension L 50cm Dimension L 37cm
W 54 cm W 37cm
H 151 cm H 132cm

MATBAKH ARA, Manufacturer of Industrial Kitchens
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TROLLEYS

e TROLLEY, CODE: 1120 e TROLLEY, CODE: 1113 ¢ DIRTY DISH COLLECT TROLLEY,

* TRAY TROLLEY, CODE: 1112 ¢ POT TROLLEY, CODE: 1107 CODE: 1101

* DIRTY DISH COLLECT TROLLEY, ¢ MATERIAL HANDLING TROLLEY, * SERVICE TROLLEY, CODE: 1102
CODE: 1115 CODE: 1106

12y
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PERFORATED SHELVES WITH 4 FLOOR

o | O30

SMOOTH SHELVES WITH 4 FLOOR

Weight 23 Kg Weight 23 Kg
Mass 0.35m? Mass 0.35m?
Dimension L 90cm Dimension L 90cm
W 40 cm W 40 cm
H 200cm H 200cm
ANES [Acs b AaS ANETS

REGISTRARS REGISTRARS

15622000 Cutted Company o HACCP' Certfied Company

REGISTRARS

15 22000

<
S sl lys
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POT SHELVES WITH 4 FLOOR

o | OUO

POT SHELVES WITH 3 FLOOR

Weight 50 Kg Weight 45 Kg

Mass 1.5m? Mass Tm?

Dimension L 90cm Dimension L 90cm
W 80cm W 80cm
H 200cm H 150cm

REGISTRARS
15622000 et Campany

REGISTRARS

REGISTRARS
15022000 Corted Gampary

REGISTRARS

0O
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SHELVES

¢ POT SHELVES WITH 4 FLOOR, CODE: * PERFORATED SHELVES WITH 4

1006 FLOOR, CODE: 1009
* POT SHELVES WITH 3 FLOOR, CODE: ¢ SMOOTH SHELVES WITH 4 FLOOR,
1005 CODE: 1630
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GUTTER
Mass 0.01 m?

Dimension L 100 cm

W 30 cm

H 25cm

NCECS

REGISTRARS REGISTRARS

MATBAKH ARA,
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WALL CUPBOARD
Weight 16 Kg 25 Kg 30 Kg
Mass 0.2 m? 03 m? 0.4 m?

Dimension L 90 cm L 150cm L 180cm

W 30 cm W 30cm W 30cm

H 60cm H 60cm H 60cm




e
ot 901

GROUND CABINET
Weight 28 Kg 38 Kg 45 Kg

Mass 0.4 m? 0.7 m? 0.8 m?

Dimension L 90cm L 150cm L 180 cm

W 50cm W 50cm W 50cm

H 8ccm H 8awm H 85cm

ANCECS P
BECISTRARS |y
150 9001 Cortiiod Company

@

<
A sl slys

MATBAKH ARA, \Vanufacturer of Industrial Kitchens
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SKEWER CASK SKEWER CASK

Weight 6 Kg Weight 5 Kg

Mass 0.05 m? Mass 0.04 m?

Dimension L 25cm Dimension L 25cm
W 25cm W 25cm
H 75cm H 68cm

0
REGISTRARS

HAGCP' Cortfied Company
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BEAN CASK BEAN CASK
Weight 11 Kg Weight 13 Kg
Mass 0.1m? Mass 0.12 m?
Dimension L 45cm Dimension L 45cm
W 45cm W 45cm
H 50cm H 57cm
NCECS W
BECISTRARS

MATBAKH ARA, Vanufacturer of Industrial Kitchens
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CABINETS

* BEAN CASK, CODE: 905 * SKEWER CASK, CODE: 907 e GUTTER, CODE: 1202
* BEAN CASK, CODE: 911 * GROUND CABINET, CODE: 901 * DRAINING SHELF, CODE: 908
* SKEWER CASK, CODE: 904 e WALL CUPBOARD, CODE: 902

%
e S it S sl



00

e
O 12=0613

STAINLESS STEEL WORKING TABLE
Mass (m?) 0.5 0.55 0.6 0.65 0.7 0.8 0.8 0.9 0.95 1 1.05

DimensionL 90cm 100cm 110cm 120cm 130cm 140cm 150cm 160 cm 170 cm 180 cm 190 cm

W 65cm 65cm 65cm 65cm 65cm 65cm 65cm 65cm  65cm 65cm  65cm

H 8cm 8cm 85cm 85cm 85cm 85cm 85cm 85cm 85cm 85cm 85cm

REGISTRARS

HAGCP Cortfied Company
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TEFLON WORKING TABLE
Mass (m?) 0.5 0.55 0.6 0.65 0.7 0.75 0.8 0.9 0.95 1 1.05

00

DimensionL 90cm 100cm 110cm 120cm 130cm 140cm 150cm 160cm 170 cm 180 cm 190 cm

W 65cm 65cm 65cm 65cm 65cm 65cm 65cm 65cm 65cm 65cm  65cm

H 85cm 8ccm 85cm 85cm 85cm 85cm 85cm 85cm 85cm 85cm 85cm

ANCES INES(H| ANES
REGISTRARS REGISTRARS REGISTRARS

15022000 Gorttod Company 150 9001 Gertiod Garmpany HACCP Certfied Company
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RICE CLEANER TABLE
Mass (m?) 0.5 0.55 0.6 0.65 0.7 0.75 0.8 0.9 0.95 1 1.05

DimensionL 90cm 100cm 110cm 120cm 130cm 140cm 150cm 160cm 170 cm 180 cm 190 cm

W 65cm 65cm 65cm 65cm 65cm 65cm 65cm 65cm 65cm 65cm  65cm

H 85cm 8ccm 85cm 85cm 85cm 85cm 85cm 85cm 85cm 85cm 85cm

ATS [aEs v | ATS

15 22000
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TEFLON WORKING TABLE

core OUO

WOOD WORKING TABLE

Weight 25 Kg Weight 55 Kg
Mass 0.22 m? Mass 0.22m?
Dimension L 51cm Dimension L 50cm
W 51cm W 50cm
H 85cm H 85cm
NCES INCES (Y| ANES NECS NES
REGIST REGISTRARS | ¥ REGISTRARS REGIS REGISTRARS
50 22008 G Gompary 150 9001 Catid Comy i HACCP ' Certiied Company 15522008 O HACCP ' Gertied Company

D

MATBAKH ARA,
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TRASH CHUTE TABLES

Mass 0.8 m? 1m?
Dimension L 150cm 180 cm
W 65cm 65 cm
H 85cm 85 cm
NES

REGISTRARS REGISTRARS
zzzzzzzz

.
REGISTRARS

12)




ot O 1 O

WOOD WORKING TABLE

Mass (m3) 0.5 0.55 0.6 0.65 0.7 1.05
DimensionL 90cm 100cm 110cm 120cm 130 cm 190 cm
W 65cm 65cm  65cm 65cm 65cm 65cm
H 8ccm 8 ccm 85cm 85cm 85cm 85cm
NS NES

REGISTRARS

150 9001 Cart

REGISTRARS

HACCP' Certfied Company

A sl slys

MATBAKH ARA, Manufacturer of In
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TABLES

* WOOD WORKING TABLE, CODE: 816 * WOOD WORKING TABLE, CODE: 808 e STAINLESS STEEL WORKING TABLE,

e TRASH CHUTE TABLES, CODE: 802 * RICE CLEANER TABLE, CODE: 804 CODE: 812-818
e TEFLON WORKING TABLE, e TEFLON WORKING TABLE,
CODE: 810 CODE: 813

o
e S it S sl



Iranian cooking / The main part of Iranian cooking is rice cooking and preparation.
There are also units for barbequing or cooking other food. In this kind of cooking
special equipment used for cooking lamb or tah chin. These equipment may be simple
or automatic machines for cooking a large amount of food. As much is the amount
food more equipment is needed. Equipment used in this stage include two, three and
four row ground oven, traditional and automatic barbeque, double-walled cooking pot,
boiler, rotating pan oven, all equipment used for draining or rinsing rice and preparation,
preservation and washing systems.

International cooking / International cooking constitutes a large domain and
includes French, Italian and Japanese cooking. In this kind of cooking there is an
abundant need for direct heat, different oven, and cast iron plates for cooking meat.
Equipment used here includes four burner stove, grill and half grill oven, fryer and also
preparation, storing and dish washing systems.

Fast food / In this kind of cooking less equipment is used in comparison to other
categories. If chicken is the main food there is need for imported ovens. However other
equipment is often made in Iran and can be easily produced. Equipment used here
includes grill, fryer, and pizza maker in different capacity and preparation keeping and
dish washing systems.

Serving and distribution / After preparing food it is time to serving and
distribution. Services are various at this stage from delivering food to the kitchens or
catering units to delivering packaged food to other units or directly to consumers. It is
clear that food temperature control is particularly important beside its quality. Equipment
used at this stage include different warmers, Bain-Marie warmer counters, flat warm
counters and also trollies made for this purpose.

Washing / Finally, all dishes used for production or catering need to be washed
and put in their own place. These items include steel dishes, pots, skewers and other
instrument used while cooking or catering. Equipment used at this stage is dishwashing
machines in different capacity, skewer washer, sinks and washing basins. The cycle
ends here and a new one begins the next day. We hope that the importance of proper
partitioning and shelving has become clearer by the help of this article.



Vegetable Storeroom / All vegetables and fruits are stored here. This unit need
proper ventilation systems and is often located in an above-and-below-zero cold room
because of deterioration possibility. Different shelves are used in this unit.

Protein Storeroom / This storeroom is actually the cold room in different units.
Common cold rooms of this unit include above-and-below-zero cold room, meat cold
room, poultry cold room, and fish and seafood cold room. Equipment used in this unit
includes various shelves.

In large industrial or hotel kitchens other units, such as china or stainless steel dishware
storerooms, may be added to this list.

Preparation / After storing materials, a list of required items will be submitted to
the storeroom. Storeroom operators prepare required material considering the specified
requirement. To prevent any type of misplacement this stage is divided into the following
parts:

Red meat preparation / At this stage meat is examined for initial cleaning and
separation. Functions of this unit include mincing, chopping, etc. Equipment used at this
stage include steel, Teflon, and wooden worktables, chopper and board, dual bowl sinks,
meat and kebab refrigerators, meat mixers and other professional equipment that may be
needed.

Poultry preparation / As in the previous section in poultry preparation there is
need to clean, separate and divide materials. However due to the type of usage and size
of the material, sinks and fixed or moving tubs are required here. Equipment used in this
part include steel, Teflon and wooden work tables, chopper boards, dual bowl! sinks and
poultry refrigerators.

Fish and seafood preparation / In this section, due to the possibility of mixed
smells, correctly separating materials is of more importance. Regarding to different kinds
of fish, shrimp, and other sea creatures multiple sinks, tubs and refrigerators are required.
So equipment used in this section includes steel, Teflon and wooden worktable, chopping
and board, dual bowl sink, fish and shrimp refrigerator and boning knife.

It should be noted that in all preparation units, establishing waterways is essential for
the purpose of daily washing and cleaning.

Cooking / Upon the preparation of raw materials, cooking process begins. Cooking in
Iran is divided into three categories: Iranian, international, and fast foods.

MATBAKH ARA, Vanufacturer of Industrial Kitchens






Kitchen / In the past large kitchens were called "Matbakh’ used solely for the royalty.
These kitchens were usually in lower floors or somewhere outside the main building.
Food preparation equipment such as baking ovens, barbecues, washing basins and
cabinets of food and dishes were also parts of these buildings and every optimization in
spaces and adaptation to users needs were performed using constructing materials. The
only pieces of equipment that existed in these kitchens were knives, meat boards, pots,
copper dishware, etc.

As time went by and higher production quality became a necessity, tools and spaces
of kitchens needed to change. As a result more comprehensible system called industrial
kitchen came into being.

Industrial kitchens / According to relevant laws and standards an industrial kitchen
includes different units that work together to make food production possible. Said units
are used in the food production process from ingredient to cooking, delivering and
distribution. They also formed a principled system which prevents and detects potential
risks of production process.

Achieve to the goals in a kitchen results from the appropriate function of the staff.
So to save time there is important to allocate spaces based on users needs. In order to
increase the safety factor of users and equipment here we draw your attention to a
detailed analysis of the aforementioned units in what follows:

Wharf / The first place in the kitchen where purchased materials arrive is wharf. In this
unit the quantity of materials are examined by the storing system. In small units kitchen
supervisor, and in large units quality control and health inspection officers are in charge
of analyzing the quality of materials. In order for raw materials to enter the kitchen, the
main condition is to pass this step. Equipment used here includes weighting systems and
particular shelving for temporary storage.

Storeroom / After passing entrance stages, materials enter the storeroom and will be
placed in one of the following groups by stockmen:

Dry Storeroom / All packaged and dry goods, which are mostly non-perishable,
are stored here. From professional standpoint this storeroom can be divided into more
specialized sections where rice, legumes, and other materials may be categorized
and shelved separately. Equipment used here includes different shelves and legumes
containers.

MATBAKH ARA, Vanufacturer of Industrial Kitchens






Introduction / As you know the kitchen is the focal point of cookery in every
place of human residence. From an industrial standpoint every culinary unit responsible
for a sustained supply of meals for the staff of any organization requires professional
equipment. Since food hygiene control in every stage of food preparation plays a
crucial role in the physician health of personnel and hence the ultimate sustainability of
the organization food safety criteria has been regarded of paramount importance by
specialists in the field.

So in addition to familiarizing you with this industry we will try to go over some of the
required key points in constructing an industrial kitchen.

MATBAKH ARA, Manufacturer of Industrial Kitchens






MATBAKH ARA
or of Indust

Matbakhara Company is the manufacturer of industrial kitchen equipment
and provides relevant services with highest quality. Distinct quality of this company is
to demonstrate values, suitable response to the expectations and providing benefits
to the clients. Each individual and/or organization that intends to design, to put into
operation and to use industrial cooking systems and providing catering services, is being
considered as a customer of Matbakhara. The existence philosophy of the company is the
identification of client’s needs and provision of all facilities for their satisfaction in a long-
run relationship.

The company seeks changes and is ready to divulge in innovations and creativity by
using new opportunities.

Matbakhara Company expands its geographical area with its potential capabilities
and experiences to the extent to be able to use sensible methods and achieve a suitable
and befitting financial return. The company believes that staff is the biggest asset
of an organization and tries its utmost to create a motivated atmosphere for their
encouragement, value their performance and respect them at all levels. The Company,
as a good citizen, has performed its duties for participation in strengthening of the
economic foundation of the society and always feels responsible to the society.






FAST FOOD

* REFRIGERATED PIZZA & SALAD
PREPARATION COUNTERS,
PAGE: 81

* DONER COOKER, PAGE: 82
* DISPLAY WARMER, PAGE: 84
* DISPLAY WARMER, PAGE: 84

¢ HAMBURGER WARM KEEPER,
PAGE: 85

* FRENCH FRIES WARM KEEPER,
PAGE: 88

COUNTER, SELF SERVICE &
BOILERS

e HOT WATER BOILER, PAGE: 91
e HOT WATER BOILER, PAGE: 92
e HOT WATER BOILER, PAGE: 92

¢ WARM COUNTER HOSPITAL,
PAGE: 93

* COUNTER, PAGE: 96
e HOT WATER BOILER, PAGE: 97
* HOT WATER BOILER, PAGE: 97

* BAIN MARIES SERVICE UNITS,
PAGE: 99

* COUNTER, PAGE: 100
* COUNTERS, PAGE: 101

¢ REFRIGERATED UNDER COUNTERS,
PAGE: 102

e CASH COUNTER, PAGE: 103

* REFRIGERATED UNDER COUNTERS,
PAGE: 104

¢ WARM COUNTER, PAGE: 105
* WORKING BENCH, PAGE: 106

MATBAKH ARA, \Manufacture

* STOCKPOT STOVES 3 BURNER,
PAGE: 145

* STOCKPOT STOVES 2 BURNER,
PAGE: 145

* STOCKPOT STOVES 3 BURNER WITH
FURNACE, PAGE: 146

* PASTA COOKER, PAGE: 147

OVENS

* PIZZA OVEN, PAGE: 109
* LAMB OVEN, PAGE: 110
* LAMB OVEN, PAGE: 110

¢ LAVASTONE GRILL, PAGE: 148
* CHAR GRILL, PAGE: 149

¢ 4 BURNER GAS RANGES WITH

e HOT CUP BOARDS, PAGE: 112 OVEN, PAGE: 150

* HOT CUP BOARDS, PAGE: 113

* RICE COOKER, PAGE: 114

¢ RICE COOKER, PAGE: 114

* GAS FRYERS (2 BASKET), PAGE: 115
* GAS FRYERS (6 BASKET), PAGE: 116
e HOT CUP BOARDS, PAGE: 120

¢ BOILING PAN (INDIRECT), PAGE: 121
¢ BOILING PAN (DIRECT), PAGE: 122

¢ BOILING PAN (DIRECT), PAGE: 124
e BARBECUE MANUALLY, PAGE: 126
* BARBECUE MANUALLY, PAGE: 127
¢ TILTING PANS, PAGE: 128

e GAS GRILL WITH OVEN, PAGE: 129
* GAS FRYERS (4BASKET), PAGE: 130

* 2 BURNER GAS RANGES WITH
GRILL, PAGE: 131

* GAS BAIN MARIES WITH GAS
FRYERS, PAGE: 132

* GAS BAIN MARIES, PAGE: 133

¢ DIZI COOKER, PAGE: 136

* DIZI COOKER, PAGE: 136

* DIZI COOKER, PAGE: 136

* BARBECUE AUTOMATIC, PAGE: 137
e BARBECUE AUTOMATIC, PAGE: 138
® PIZZA OVEN, PAGE: 140

e STEAMER COOKER, PAGE: 141

e STEAMER COOKER, PAGE: 141

* STOCKPOT STOVES 4 BURNER WITH
FURNACE, PAGE: 144

* STOCKPOT STOVES 4 BURNER,
PAGE: 144



CABINETS
* BEAN CASK, PAGE: 19

* BEAN CASK, PAGE: 19

e SKEWER CASK, PAGE: 20

e SKEWER CASK, PAGE: 20

* GROUND CABINET, PAGE: 21
e WALL CUPBOARD, PAGE: 22
e GUTTER, PAGE: 23

e DRAINING SHELF, PAGE: 24

SHELVES

* SMOOTH SHELVES WITH 4 FLOOR,
PAGE: 27

* SMOOTH SHELVES WITH 3 FLOOR,
PAGE: 27

* PERFORATED SHELVES WITH 4
FLOOR, PAGE: 28

* SMOOTH SHELVES WITH 4 FLOOR,
PAGE: 28

TROLLEYS
* TROLLEY, PAGE: 31

* TRAY TROLLEY, PAGE: 31

¢ DIRTY DISH COLLECT TROLLEY,
PAGE: 32

* TROLLEY, PAGE: 33
* POT TROLLEY, PAGE: 34

e MATERIAL HANDLING TROLLEY,
PAGE: 35

* DIRTY DISH COLLECT TROLLEY,
PAGE: 36

* SERVICE TROLLEY, PAGE: 36

HOODS

e CENTRAL TYPE HOOD WITH FILTERS,

PAGE: 39

e WALL TYPE HOOD WITH FILTERS,
PAGE: 41

e CENTRAL TYPE HOOD WITH FILTERS,

PAGE: 42

=6

SINK & WASHING TANKS
* NETWORK, PAGE: 45

* NETWORK, PAGE: 48

* POT WASH TANK, PAGE: 49

* SINK, PAGE: 50

* SINK, PAGE: 51

* SINK, PAGE: 52

COOLING EQUIPMENTS
* ICE MAKERS, PAGE: 55

* WATER COOLERS, PAGE: 57

* WATER COOLERS, PAGE: 57

* WATER COOLERS, PAGE: 57

e COLD BANQUET TROLLEY,
PAGE: 58

* FREEZER, PAGE: 59
* FREEZER, PAGE: 60

e GLASS DOOR REFRIGERATED,
PAGE: 61

e GLASS DOOR REFRIGERATED,
PAGE: 64

e KEBAB REFRIGERATED, PAGE: 65
e KEBAB REFRIGERATED, PAGE: 66
e MEAT REFRIGERATED, PAGE: 67

e MEAT REFRIGERATED, PAGE: 68

¢ ICE MAKERS, PAGE: 69

¢ ICE MAKERS, PAGE: 70

DISH WASHERS & SKEWER

WASHERS

* DISH WASHER, PAGE: 73

* DISH WASHER TABLE, PAGE: 73
* DISH WASHER TABLE, PAGE: 74
* DISH WASHER, PAGE: 74

* SKEWER WASHER, PAGE: 78
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ABOUT
PAGE: 1

INTRODUCTION
PAGE: 3

PRODUCTS:

PAGE: 10

MATBAKH ARA,

TABLES
* WOOD WORKING TABLE, PAGE: 11
* TRASH CHUTE TABLES, PAGE: 12

* TEFLON WORKING TABLE,
PAGE: 13

* WOOD WORKING TABLE, PAGE: 13
* RICE CLEANER TABLE, PAGE: 14

* TEFLON WORKING TABLE,
PAGE: 15

e STAINLESS STEEL WORKING TABLE,
PAGE: 16






All the bright ideas




