
OFG 4065
Single Gas Fryer Over Bench With
Double Burner

OFG 7065
Double Gas Fryer Over Bench With

Double Burner

OFA 4065
Single Electric Fryer Over Bench

OFA 7065
Double Electric Fryer Over Bench

7856.70653.21

7856.40653.11

• Stainless steel external panels

• Ergonomic design

• Easy to clean

• Adjustable legs

• Safety thermostat

• Monoblock frying tank

• Thermostatic regulation of oil temperature

• Natural Gas or LPG Compatible

• Drain pipe with push and turn safety mechanism

• Piezo ignition

• Pilot light

• Safety gas valve with thermocouple

• Hygienic

• French fries production capacity:

4065…14kg/hr

7065…14+14 kg/hr

• Frying time  3,5 minutes

• Stainless steel external panels

• Ergonomic design

• Easy to clean

• Adjustable legs

• Monoblock frying tank

• Thermostatic regulation of oil temperature

• Safety thermostat

• Safety switch

• Drain pipe with push and turn safety mechanism

• Hygienic

• French fries production capacity:

4065…14kg/hr

7065…14+14 kg/hr

• Frying time  3 minutes

Gas Fryers Over Bench

Electrical Fryers With Lift Up Heating Elements

CODE MODELTYPE PRICEWEI.POWER TEMP. CAP.L W H

CODE MODELTYPE PRICEWEI.VOL.POWER TEMP. CAP.L W H

0.3 m3

0.19 m3

GAS

Sec. Ventil

GAS

Sec. Ventil

800

400

7856.80653.14

7856.40653.04

650

650

300

300

4x3.5=14 kW

2x3.5=7 kW

110° - 190°

110° - 190°

12 lt. + 12 lt.

12 lt.

32 kg.

20 kg.

0.29 m3ELEC

ELEC

700

400

650

650

300

300

14.5 kW

7.2 kW

8 lt. + 8 lt.

8 lt.

27 kg.

17 kg.

400V / 50Hz.

400V / 50Hz.

60° - 190°

60° - 190° 0.19 m3
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OMF 4065
Electric Pasta Cooker Over Bench

OPD 4065
Electric French Fry Warmer Over Bench

7858.40653.11

7831.40653.01

• Stainless steel external panels
• Ergonomic design
• Easy to clean
• Adjustable legs
• Monoblock water basin with a capacity of 20L
• Water inlet tap
• Heat up (20-100°C)18 min
• Production capacity 13kg/hr
• Cooking time 5-10 min

• Stainless steel external panels
• Ergonomic design
• Easy to clean
• Adjustable legs
• Porcelain heating element

PRICE

PRICE

WEI.

WEI.

VOL.

VOL.

POWER

POWER

TEMP.

TEMP.

CAP.CODE

CODE

MODEL

MODEL

TYPE

TYPE

L

L

W

W

H

H

ELEC

ELEC

400

400

650

650

300

300

5.5 kW

1 kW

19 kg.
400V / 

50Hz.

220V-240V / 50Hz.

20 lt.

15 kg.

110°

65°

0.19 m3

0.19 m3
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OGPG 4065 PS
Single Gas Grill Plate Over Bench

OGPG 7065 1/2 N PS
Double Gas Grill Plate Over Bench

7864.70653.13

7864.70653.16

7864.70653.19

7864.40653.03

7864.40653.06

7864.70653.13C

7864.70653.16C

7864.70653.19C

7864.40653.03C

7864.40653.06C

• Even heat distribution on the cooking surface

• Piezo ignition

• Removable fat collection drawer

• Heat up (20-200°C)12 min

• Cooking area:

4065…19 dm2

7065…34 dm2

• Hamburger production capacity (Meat Ø100):

4065…12 kg/hr

7065…24 kg/hr

• Cooking time  6 minutes

• Optional hard chrome coated cooking surface

• Stainless steel external panels

• Natural Gas or LPG compatible

• Choice of cooking surface: Smooth ,half ribbed or fully

ribbed versions are available

• Pilot light

• Easy to clean

• Adjustable legs

• Thermostatic  temperature control between 100-300°C

• High performance

• Independently controlled cooking zones with two gas

valves

Double Grill Plate Over Bench (Groove)

Double Grill Plate Over Bench (Smooth)

Single Grill Plate Over Bench (Groove)

Single Grill Plate Over Bench

Double Grill Pl. Ov. B. (SmoothGroove)

PRICEWEI.POWER TEMP.CODE MODELTYPE L W H

GAS

Sec. Ventil

GAS

Sec. Ventil

GAS

Sec. Ventil

GAS

Sec. Ventil

GAS
Sec. Ventil

700

700

700

400

400

650

650

650

650

650

300

300

300

300

300

47 kg.

47 kg.

47 kg.

29 kg.

29 kg.

2x6=12 kW

2x6=12 kW

2x6=12 kW

6 kW

6 kW

100° - 300°

100° - 300°

100° - 300°

100° - 300°

100° - 300°

2x6=12 kW

2x6=12 kW

2x6=12 kW

6 kW

6 kW

100° - 300°

100° - 300°

100° - 300°

100° - 300°

100° - 300°

700

700

700

400

400

650

650

650

650

650

300

300

300

300

300

47 kg.

47 kg.

47 kg.

29 kg.

29 kg.

GAS

Sec. Ventil

GAS

Sec. Ventil

GAS

Sec. Ventil

GAS

Sec. Ventil

GAS
Sec. Ventil

0.29 m3

0.29 m3

0.29 m3

0.19 m3

0.19 m3

0.29 m3

0.29 m3

0.29 m3

0.19 m3

0.19 m3
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OGP 7065 1/2 N
Double Electric Grill Plate Over Bench

OGP 4065
Single Electric Grill Plate Over Bench

7864.70653.11

7864.70653.14

7864.70653.17

7864.40653.01

7864.40653.04

7864.70653.11C

7864.70653.14C

7864.70653.17C

7864.40653.01C

7864.40653.04C

• Even heat distribution on the cooking surface

• Removable fat collection drawer

• Heat up (20-200°C)12 min

• Cooking area:

4065…19dm2

7065…34dm2

• Hamburger production capacity (Meat Ø100):

4065…12kg/hr

7065…24kg/hr

• Cooking time  6 minutes

• Optional hard chrome coated cooking surface

• Stainless steel external panels

• Choice of cooking surface: Smooth ,half ribbed

or fully ribbed versions are available

• Easy to clean

• Adjustable legs

• Thermostatic  temperature control between

50-300°C

• High performance

• Independently controlled cooking zones

Double Grill Plate Over Bench (Groove)

Double Grill Plate Over Bench (Smooth)

Single Grill Plate Over Bench (Groove)

Single Grill Plate Over Bench

Double Grill Pl. Ov. B. (SmoothGroove)

PRICEWEI.VOL.POWER TEMP.CODE MODELTYPE L W H

0.29 m3

0.29 m3

0.29 m3

0.19 m3

0.19 m3

0.29 m3

0.29 m3

0.29 m3

0.19 m3

0.19 m3

45 kg.

45 kg.

45 kg.

28 kg.

28 kg.

45 kg.

45 kg.

45 kg.

28 kg.

28 kg.

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

ELEC

700

700

700

400

400

700

700

700

400

400

650

650

650

650

650

650

650

650

650

650

300

300

300

300

300

300

300

300

300

300

7.5 kW

7.5 kW

7.5 kW

4.5 kW

4.5 kW

7.5 kW

7.5 kW

7.5 kW

4.5 kW

4.5 kW

50° - 300°

50° - 300°

50° - 300°

50° - 300°

50° - 300°

50° - 300°

50° - 300°

50° - 300°

50° - 300°

50° - 300°

400V / 50Hz.

400V / 50Hz.

400V / 50Hz.

400V / 50Hz.

400V / 50Hz.

400V / 50Hz.

400V / 50Hz.

400V / 50Hz.

400V / 50Hz.

400V / 50Hz.
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OSOG 4065 PS
Gas Cooker With Two Burners Over Bench

OSOG 8065 P
Gas Cooker With Four Burners Over Bench

OSOG 6065 PS

Gas Cooker With Four
Burners Over Bench

OSOG 4065 P
Gas Cooker With Two

Burners Over Bench

7865.60653.25

7865.40653.23

7865.80653.35

7865.40653.33

• Stainless steel external panels

• Safety gas valve with thermocouple

• Natural Gas or LPG compatible

• Pilot light

• Easy to clean

• Adjustable legs

• Piezo ignition

• Ergonomic design

• Aluminium burners

• Stainless steel external panels

• Safety gas valve with thermocouple

• Natural Gas or LPG compatible

• Pilot light

• Easy to clean

• Adjustable legs

• Piezo ignition

• Ergonomic design

• Cast iron burners

Cooker With Four Burner Over Bench

Cooker With Double Burner Over Bench

Gas Cooker

PRICE

PRICE

PRICE

WEI.

WEI.

WEI.

POWER

POWER

POWER

CODE

CODE

CODE

MODEL

MODEL

MODEL

TYPE

TYPE

TYPE

L

L

L

W

W

W

H

H

H

GAS

Sec. Ventil

GAS

Sec. Ventil

600

400

650

650

300

300

2x3.8+2x3=13.6 kW

3+3.8=6.8 kW

26 kg.

20 kg.

0.29 m3

0.19 m3

GAS

Sec. Ventil

GAS

Sec. Ventil

800

400

650

650

300

300

4x4=16 kW

2x4=8 kW

44 kg.

25 kg.

0.33 m3

0.19 m3
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OSO 6065
Electric Cooker With Four Hot Plates Over Bench

OIN 4065
Induction Cooker

OSO 4065
Electrical Cooker With Double Hot

Plates Over Bench

OIN 8065
Induction Cooker

7865.60653.14

7865.40653.12

7865.40653.IN

7865.80653.IN

Cooker With Four Hot Plates Over Bench

Cooker With Double Hot Plates Over Bench

Induction Cooker

PRICEWEI.VOL.POWER TEMP.CODE MODELTYPE L W H

PRICEWEI.VOL.POWER TEMP.CODE MODELTYPE L W H

PRICEWEI.VOL.POWER TEMP.CODE MODELTYPE L W H

0.29 m3

0.19 m3

0.21 m3

0.38 m3

ELEC.

ELEC.

ELEC.

ELEC.

600

400

400

800

650

650

650

650

300

300

300

300

450°

450°

30 - 260 °C

30 - 260 °C

29 kg.

16 kg.

-

-

4x2.6=10.4 kW

2x2.6=5.2 kW

3.5 kW

2x3.5 kW

400V. / 50Hz.

400V. / 50Hz.

220-240V. / 50Hz.

400V. / 50Hz.

• Stainless steel external panels

• Easy to clean

• Hygienic

• Cast iron heating element

• Temperature control with 6 position

selector switch

• Adjustable legs

• Ergonomic design
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OLIG 4065 PA
Gas Lavastone Grill Over Bench

OLIG 7065 PA
Gas Lavastone Grill Over Bench

Standart `V` Type

NEW

7864.70653.20

7864.40653.12

• Stainless steel external panels

• Easy to clean

• Hygienic

• Safety gas valve with thermocouple

• Natural Gas or LPG compatible

• Adjustable legs

• Piezo ignition

• Pilot light

• Ergonomic design

• Removable fat collection drawer

• Height adjustable and removable “V”

shaped stainless steel grates

• Optional hinged grate to prevent fat

PRICEWEI.POWERCODE MODELTYPE L W H

GAS

Sec. Ventil

GAS

Sec. Ventil

700

400

650

650

300

300

2x7=14 kW

7 kW

54 kg.

29 kg.

0.29 m3

0.19 m3

Patented
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ODIG 6065
Chargrill

7864.60653.70
7864.60753.70
7864.80753.70
7864.90902.70
7864.12902.70

• Stainless steel external panels

• Easy to clean

• Hygienic

• Heavy duty

• Natural Gas or LPG compatible

• Water tray to prevent smell

• Pilot light

• Safety gas valve with thermocouple

• Easy to clean grill surface

• Cast iron protection over each burner

• Optional cooking grid with round rods

Dimension (mm)
TYPE CODE MODEL

Gas Consuption
m3/h

Power
(kW)

Gas Inlet Con.
L W H

PRICE

GAS 600 650 370 16 2.12 1/2 ”

GAS 800 750 400 25 2.65 3/4 ”

GAS 600 750 370 20 2.12 1/2 ”

GAS 900 900 450 30 3.18 3/4 ”

GAS 1200 900 450 40 4.24 3/4 ”
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OKTEI 60
Indirect Boiling Pan

7855.07065.01

• Indirect heating systems

• Round monoblock boiling pan

• Lid with counter balanced mechanism for easy opening

• High quality thermal insulation of the pan for energy saving

• Energy regulation through a control knob on the front panel

• Draining valve on the front

• Safety valve with manometer to avoid  overpressure of the steam in the jacket

• External valve to evacuate manually excess air accumulated in the jacket during heating phase.

CODE MODELTYPE PRICEWEI.POWER VOL. CAP.L W H

ELEC. 700 650 850 9 kW 60 lt. 84 kg.400V / 50Hz. 0.78 m3

Hilton - Abu Dhabi
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OFOG 7065 P
Gas Range With Oven

OFOG 8065 P
Gas Range With Oven

!Gas ranges can be used both with electrical and gas oven.

Oven Dimension GN 1/1

7865.07658.00

7865.08658.10

• Stainless steel body

• Safety gas valve with termocouple

• Easy to clean

• Hygienic

• GN 1/1 oven size

• Available for LPG or Natural Gas

• Long life

• Heavy duty top cast iron

• Oven thermostat adjustment from 100°C to 300°C

• Oven shelves are removable

• Ergonomic design

• Isolated oven

• Removable wire tray size GN 1/1

CODE MODELTYPE PRICEWEI.POWER
BURNER

kW
OVEN

kW
L W H

0.69 m3

0.77 m3

700

800

650

650

850

850

5

5

2x3+2x3.8

4x4

18.6 kW

21 kW

71 kg.

105 kg.

GAS

Sec.Ventil

GAS

Sec.Ventil
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OFO 7065 14.4
Electrical Range
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!Electrical ranges can be used both with gas and electrical oven.

7865.07658.02

• Stainless steel body

• Easy to clean

• Hygienic

• GN 1/1 oven size

• Cast iron heating element

• 6 position switch to control resistance

• Adjustable legs

• Long life

• Oven thermostat adjustment from 50°C to 300°C

• Oven top resistance can be operated together seperately

• Oven shelves are removable

• Ergonomic design

• Isolated oven

• Removable wire tray size GN 1/1

PRICEWEI. IN.VOL.POWER TEMP.CODE MODELTYPE L W H

0.69 m3ELEC 700 650 850 450° 73 kg. 400V / 50Hz.4x2.6=14.4 kW
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OSBG 7065
Gas Sauce Bain-Marie Over Bench

OSB 4065
Electrical Sauce Bain-Marie

OSBG 4065
Gas Sauce Bain-Marie Over

Bench

OSB 7065
Electrical Sauce Bain-Marie Over

Bench

7854.70653.13

7854.40653.13

7854.70653.11

7854.40653.11

• Easy to clean

• Stainless Steel body

• Hygienic

• Stainless Steel burner(for gas models)

• Piezoelectric ignition(for gas models)

• Safety gas valve with thermocouple (for gas models)

• Available for LPG or Natural Gas (for gas models)

• Ergonomic design

• Adjustable legs

• Long life

• All models are supplied with water drainage

Sauce Bain Marie Over Bench

Sauce Bain Marie Over Bench

Sauce Bain Marie Over Bench

Sauce Bain Marie Over Bench

PRICEWEI.POWERCODE MODELTYPE L W H

PRICEWEI. VOL.POWER TEMP.CODE MODELTYPE L W H

0.29 m3

0.19 m3

0.29 m3

0.19 m3

GAS

Sec. Ventil

GAS

Sec. Ventil

ELEC

ELEC

700

400

700

400

650

650

650

650

300

300

300

300

2.5 kW

1.5 kW

2 kW

1 kW

30 - 90°

30 - 90°

33 kg.

19 kg.

32 kg.

18 kg.

220V-240V/50Hz.

220V-240V/50Hz.
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OAT 7065
Working Bench

OAT 4065
Working Bench

7911.70653.00

7911.40653.00

• Stainless steel body

• Ergonomic design

• Hygienic

• Long life

• Adjustable legs

PRICEWEI.CODETYPE L W H

0.29 m3

0.19 m3

700

400

650

650

300

300

14 kg.

9 kg.
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Counter Type Cold Units

Underneath Cupboards

Underneath Benches

7919.26NTS.C1

7876.40605.00

7876.40605.10

7876.70605.00

7876.70605.10

7876.60605.00

7876.60605.10

7876.80605.00

7876.80605.10

7919.36NTS.C1

• Stainless steel body

• Ergonomic design

• Hygienic

• Long life

• Adjustable legs

Standart Counter Type Refrigerators With Door For Cooking Lines

PRICE

PRICE

WEI.

WEI.

IN.VOL.CODE Capacity
Refrigeration

Temp.
Total

Power
MODELTYPE L W H

CODE L W H

PRICEWEI.CODE LL W H

ELEC.

ELEC.

600

600

600

600

1420

1880

101 lt.

160 lt.

-2 / +8 °C

-2 / +8 °C

0.51 kW

0.40 kW

80 kg.

112 kg.

220V./50Hz.

220V./50Hz.

0.89 m3

0.21 m3

0.30 m3

0.35 m3

0.39 m3

11 kg.

14 kg.

16 kg.

17 kg.

400

600

700

800

600

600

600

600

550

550

550

550

1.19 m3

0.21 m3

0.30 m3

0.35 m3

0.39 m3

8 kg.

11 kg.

13 kg.

15 kg.

400

600x580x550 mm

700x580x550 mm

800x580x550 mm

400x580x550 mm

600

700

800

580

580

580

580

550

550

550

550
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11 12

1 2 3 4

65

9

7 8

10

6260.00072.31

0339.01313.01

6260.00072.12

2865.00009.01

7380.59527.80

6260.00072.19

0339.02808.01

6260.00072.13

6019.00005.27

2864.65400.IZ

2864.65700.IZ

2864.65401.IZ

2864.65701.IZ

0339.00013.01

CODE APPLIANCETYPE PRICE

* 2 pieces are necessary for one appliance. **
Patented
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