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Welcome!

KARAMANIS SA was founded in 1959 by Vassilios Karamanis. The company today is being runby 
the son and is a brand that professional chefs can depend on it.
We are developing and manufacturing professional kitchen, bakery and butchery equipment.
All products are CE certificated and have one year warranty on spare parts that can be delivered all 
over the world within 24-48 hours.
Our technician will assist you whenever you will contact them.
We keep equipment on stock and we are your right partner.

Terms of sales

• Prices are exworks Athens.
• For orders up to 1.000 extra discount of 35% from the price list.
• For orders from 1.001 - 10.000 extra discount of 35% + 6% from the price list.
• For orders from 10.001 and above extra discount of 35% + 10% from the price list.
• One year warranty in spare parts.

Our head office & show room
capacity 1.450sq.meters

Athens - Greece Our warehouse  
capacity 3.500sq.meters

Our subsidiary in  Rhodos 

Our subsidiary in Crete



Bain Marie 16, 58
Band Saw 30
Bar Cooler 51
Battery Scale 32
Blast Chiller - Shock Freezer 53
Blender 5
Bowl Cutter 28
Candy Floss Machine 26
Ceramic Contact Grill 20
Ceramic Doner Grill 23
Chocolate Fountain 7
Citrus Juicer 4
Coffee Grinder 7
Coffee Percolator 7
Cold Display Countertop 46, 47, 50
Cold Open Front Display Self Service 48
Convection Oven 39 - 41
Convection Oven With Grill 40
Conveyor Toaster 16, 17
Countertop Cold Display For Gn 49
Donut Fryer 14
Double Electric Fryer 12
Drink Mixer 5
Egg Boiler 15
Electronic Weighting Scale 32
Electronic Weighting Scale 33
Food Dehydrator 37
Food Warmer 25
Fries Warmer Electric 23
Fryer Electric 12
Gas Burners 9
Gas Fryer 13
Gas Grill With Water 11
Glass And Plate Washer Machines 3
Griddle Electric 10
Griddle Gas 11
Hand Wash Basin 2
Heat Pump Dispenser 15
Heated Blender 37
Hot Display Countertop 44, 45
Hot Dog Machine 22
Hot Dog Roller Machine 22
Hot Open Front Display Self Service 45
Ice Cream Display Countertop 47
Ice Crusher 6

Index



Immersion Circulator - Sous Vide Cooking 35

Induction Cooker 8
Insect Killer 2
Kebab Knife 23
Kitchen Master - Heated Mixing Machine 38
Kitchen Tools 57
Knife Sterilizer 1
Knives 54-56
Knives For Vegetable Cutter 31
Lift Salamader - Grill 18
Meat Mincer 29
Meat Tenderizer Electric 30
Microwave Oven 43
Pasta Cooker 14
Pizza Oven Electric 41, 42
Planetary Mixer 27, 28
Plastic Box 42
Platform Scale 33
Pop Corn Machine 26
Potato Chip Cutter 30
Potato Peeler 32
Professional Contact Grill 18, 19
Rice And Preserver Cooker 15
Rotating Waffle Maker 20, 21
Salamader - Grill 17
Slow Whole Juicer 6
Smoker Bags 37
Smoking Gun 36
Soup Kettle 15
Sous Vide Insulation Balls 36
Stainless Steel Basin Accessory For Sous Vide 36
Stainless Steel Support Base 36
Sterilizator With Uvc Lamps And Ozone 1
Stick Blender - Handheld Mixer 27
Toaster Electric 16
Vacumm Bags For Sous Vide 34
Vacuum Blender 5
Vacuum Packing Machine 34, 35
Vacuum Smooth Bags 34
Vegetable Cutter 31
Waffle Maker 20
Warmer 24
Warming Tray Ceramic 25
Wine Display Cabinets 52
Wok Burners 9
Ηigh Pressure Fryer 13



KNIFE STERILIZER 
Made from stainless.
With UV lamps
Chamber is closed by a smoked plexiglass door.
With timer 120 minutes.
Capacity: 10 knives.

STERILIZATOR WITH UVC LAMPS AND OZONE 
Multi-function high efficiency sterilization lamp is a new design ultraviolet sterilizing lamp. The functions with 
sterilization , disinfection , mites removal and formaldehyde removal,mainly focus on the home and public 
environment to use. Ultraviolet kill microorganisms (bacteria, viruses, spores and other pathogens) through 
radiation damage to microorganisms and destroy the function of nucleic acids , to achieve the purpose of 

Model Machine dimensions
W * D * H mm

Power 
230Volt Kg CBM Price

€
ABS10 520*140*650 0.15Kw 10 0,6 168

Model Type Machine dimensions
W * D * H mm

Power 
230Volt Kg CBM Price

€

LDS-04-38W 3 options timer 15-30-60 minutes 
with remote control Ø210*455 38Watt 0,62 0,02 65

LR-UV-150M timer 60minutes 242*242*932 150Watt 3,75 0,07 250

Hygiene
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LDS-04-38W

disinfection. Multi-function high efficiency sterilization 
lamp is a new design ultraviolet sterilizing lamp. The 
functions with sterilization , disinfection, mites 
removal and formaldehyde removal, mainly focus on 
the home and public environment to use. Ultraviolet kill 
microorganisms (bacteria ,viruses, spores and other 
pathogens) through radiation damage to 
microorganisms and destroy the function of nucleic 
acids , to achieve the purpose of disinfection. 
Disinfection of space up to 99.9% with bactericidal 
UVC lamps with ozone. Adjust the disinfection 
duration of your space according to the squares and 
move away from the space since during operation 
people and animals should not be present. It can be 
used in places such as hospitals, beauty salons, 
hotels, restaurants and where it is necessary to 
sterilize the air. At the same time, it disinfects 
surfaces such as carpets, bedding and clothing. It 
also sterilizes and disinfects bacterial pathogens such 
as staphylococci, salmonella, coronavirus, mites and 
fungi, destroying the structure of DNA so that it cannot 
reproduce.

LR-UV-150M
Sterilizes 

Power 38Watt
30 

minutes
60 

minutes
100 

minutes
20m² 40m² 60m²

Steilizes
Power 150Watt

60 
minutes

80 
minutes

100 
minutes

100m² 150m² 180m²



HAND WASH BASIN 
Construction AISI 304 stainless steel. 

HAND WASH BASIN 
Construction AISI 304 stainless steel. With knee control.

Model Type Machine dimensions
W * D * H mm CBM Price

€
6EV00086 single inlet 400*400*260 0,05 198
6EV00004 single inlet 500*400*520 0,11 215
6EV00121 double inlet with soap dispener 400*400*260 0,05 259
6EV00120 double inlet with soap dispener 500*400*520 0,11 279
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INSECT KILLER 
Killer lamp attracts mosquitoes and other flying insects into the electric fly killer using UV lamps. Insects are attracted 
and easily killed by the high voltage lamps, keeping the area free from chemical sprays.It brings adhesive surface that 
can be replaced when is full. The average lifespan of the lamp is about 8,000 hours. HACCP approved.

E36 H30

Model Cover area Machine dimensions
W * D * H mm

Power
230Volt Weight CBM Price

€
Ε36 150m² 490*90*290 36Watt 3Kg 0,02 55

E36FILTER Adhesive surface for E36 (set of 10pcs) 5
H30 100m² 640*100*360 30Watt 4,2Kg 0,03 135

H30FILTER Adhesive surface for H30 (set of 10pcs) 4

Model Type Machine dimensions
W * D * H mm CBM Price

€
6EV00087 single inlet 500*450*850 0,2 331
6EV00014 double inlet 500*450*850 0,2 364
6EV00123 double inlet with soap dispener 500*450*850 0,2 359
6EV00124 double inlet with soap dispener 500*450*850 0,2 392



Model Max. power of 
the boiler

Boiler 
capacity

Basket 
mm

Tank 
capacity

Machine dimensions
W * D * H mm Power Kg CBM Price

€

PBW400P 4,5Kw 8Liters 400*400 18Liters 485*510*760 5,1Kw
230Volt 45 0,2 1.190

PBW500P 4,5Kw 7Liters 500*500 45Liters 600*628*836 6Kw
230Volt 55 0,34 1.420

PBW1000P* 9Kw 7Liters 500*500 45Liters 718*793*1929
14,1Kw
380Volt

80 0,95 1.940

Washing
GLASS AND PLATE WASHER MACHINES
Maximum quality and efficiency, ease to use, with high performance. Low water, energy, detergent and rinse aid 
consumption for the environment. Constant temperature 82°C. The special design of the spray nozzles and upper - 
lower rotary arms ensures more efficient washing results wherever products are placed. Water consuption: 3liters/
cycle.
• Water Inlet: 3/4” Depending on the mains pressure, water enters with a pressure between 0.5 bar and 7 bar. 
• Boiler Outlet: Water 82°C when it reaches, the pressure remains constant between 0.9 bar and 1 bar.
• 3 programms 90-120-180 seconds. 
• With drain pump & dryer pump.
• Maximum height for the glasses: 32cm for models PBW400P & PBW500P, 42cm for model PBW100P.

* only with drain pump
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Cafe - bar
CITRUS JUICER
Commercial citrus juicer with round design.
Aluminium body, no edges or seams for easy cleaning. Easily removable the filter and the juice collector. 
Suitable for lime, grapefruit, orange and lemons. Thermal protection. Anticorrosion machine with scratch 
resistance.

Model Type RPM Machine dimensions
W * D * H mm Power Kg CBM Price

€

CJ5 electric 1800rpm 410*325*340 180Watt
230Volt 6,5 0,03 160

CJ6 electric wih lid 1800rpm 280*200*470 230Watt
230Volt 5,5 0,05 265

JH-A manual 190*290*430 7,5 0,035 72

HJ-A

CJ6

CJ5
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Model Machine dimensions
W * D * H mm

Power
230Volt Kg CBM Price

€
DM-A 145*210*490 350Watt 6,5 0,18 155

DM-B(AXIS) 232*200*497 400Watt 3,63 0,26 115

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

€

CB606D 210*210*500 2Kw 5,5 0,028 170
CB669D 280*350*520 2,2Kw 7,2 0,058 280 Model

Machine 
dimensions

W * D * H mm

Power
230Volt Kg CBM Price

€

BR230-19E00 200*230*245 800Watt 3,8 0,015 150

DRINK MIXER 
Metallic construction. Stainless steel malt beverage cup capacity 1liter. With 2 speeds 4.000 & 15.000 rpm. 
Solid & butterfly agitators for each the stainless steel shaft. Anticorrosion machine with scratch resistant. 
Suitable to mix milkshakes and cold ice mixing drinks.

VACUUM BLENDER 
Removes the oxygen from the jug, then seals it and 
begins to mix the raw materials inside. Retains nutrients, 
color and aroma for much longer time than any other 
blender. The juice is retained due to the slow 
decomposition of water by it. Automatic operation. 
Stainless steel knives. Touch keyboard. 2 speeds 
17,000rpm (empty), 14,000rpm (full). Vacuum power: 
80kpa. Jug capacity 1 liter. Noise <70db. Comes with a 
jug, individual blender and manual pump.

Model DM-B(axis) with 4 different axles.

Model CB669D with electronic settings, speed and time 
display. Silent. It has a plastic lid to eliminate noise.

DM-A

CB669D

DM-B(AXIS)

BLENDER 
With 2 unbreakable stackable plastic jugs 0,9lit 
and 2lit. Robust construction. With speed 
regulator. Suitable to crush ice. Powerfull motor 
with stainless steel knives. ON/OFF switch. Pulse 
function switch.
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Model Machine dimensions
W * D * H mm

Power
230Volt Kg CBM Price

€
JE230-18M00 255*180*550 250Watt 8 0,03 220

SLOW WHOLE JUICER 
Ideal for making juices, smoothies, ice creams. Silver color. It has an 83mm diameter 
supply hole. Minimal preparation is required. Super quite heavy motor type A / C. 35rpm. 
Easy power supply system. Fruits and vegetables do not lose vitamins due to low speeds 
and juice production is incomparable! Patented adjustment system for juice flow. Double 
filter that enhances production efficiency. Juicing automatically without any push fruits. All 
clear Tritan material BPA free. 

5 seconds to install it !!
5 seconds to clean it without brush  !!

ICE CRUSHER 
It crushes the ice in frozen snow. Ideal for cocktails. For commercial use.

Model Type rpm Machine dimensions
W * D * H mm

Power
230Volt Kg CBM Price

€

ZY-SB108 plastic with alluminium hopper 
Ø10,8cm 1.400 205*320*425 180Watt 6 0,032 90

ERC100/IC-777 Stainless steel blade 430*210*310 180Watt 6,5 0,032 140
ZY-SB114 stainless steel, double knives 1.400 410*250*430 200Watt 9 0,051 245

ZY-SB108 ERC100/IC-777 ZY-SB114
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COFFEE PERCOLATOR 
Electric, manual filled machine. Double-walled stainless steel housing. The safety mechanism prevents boiling dry 
and the coffee machine has an automatic keep warm mode. Without connection for mains water supply. Shatterproof 
gauge glass. Stainless steel tap and filter. Removable filter. Robust coffee tap. Temperature indicator. On/off switch. 
Handles with insulation. No paper filter needed. Suitable for coffee and hot water. 

Model Lit Power
230Volt

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

DTL-8E 10 1,5Kw Ø245*425 3,8 0,03 107
DTL-8B 25 2Kw Ø290*570 4,6 0,057 135

Model Lit Power 
230Volt

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

ENC-88DR 6,8 950W Ø220*400 3,1 0,027 88
ENC-100DR 9,1 950W Ø220*460 3,1 0,028 95
ENC-150DR 11,5 1650W Ø270*460 3,9 0,029 110

COFFEE GRINDER 
Automatic. With ON/OFF switch. RPM 1.300-1.600rpm. 
Diameter of the grinding blades: Ø 65mm. Ground coffee 
container : 400gr. Coffee bean container: 1200gr.

Model Chocolate 
capacity Layers

Machine 
dimensions

W * D * H mm
Kg CBM Price 

€

LR-20096 3-4lit 4 Ø280x560 8 0,05 480
LR-20099 4-5lit 5 Ø330x680 9 0,086 560
LR-20097 5-6lit 6 Ø360x820 8 0,12 610
LR-20098 6,5-8lit 7 Ø400x1050 15 0,2 820

CHOCOLATE FOUNTAIN 
Tabletop. Stainless steel construction. 
Easy to clean. With safety thermostat. 
Power 230Watt/230Volt.
It melts the chocolate very quick.

Model Power
230Volt

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

SC-360 300W 230*250*610 12 0,04 290
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AM-BCD102 AM-BCD102W JDL-C35A3-W

Model Cooking 
surface

Heating 
zone

Power
230Volt

Temperature 
adjusting

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

AM-CD101/AM-CD113 Ø26 cm 1 3,5KW electronic 34*445*117 4,5 0,02 175

AM-CD506 Ø26 cm 1 5Kw electronic 330*415*100 7,8 0,02 255

E350D Ø36 cm 1 3,5Kw electronic 440*540*130 13 0,04 300

BT-800A Ø40 cm 1 8Kw 380Volt mechanical 540*500*180 11 0,06 2.000

AM-BCD102 Ø26 cm 1 3,5Kw mechanical 330*415*100 5,8 0,02 210

AM-BCD102W Ø27,5 cm 1 wok 3,5Kw mechanical 330*415*100 5,9 0,02 250

JDL-C35A3-W/BT-350KCT1 Ø27,7 cm 1 wok 3,5Kw electronic 340*430*120 5,8 0,02 260

AM-CD201 Ø24 cm 2 7Kw mechanical 410*710*135 12 0,047 890

AM-CD401 Ø24cm 4 10Kw mechanical 660*600*120 22,5 0,065 1.720

AM-BC105* GN1/1 1 0,6Kw mechanical 520*320*150 7,6 0,03 170

BT-800A

*AM-BC105 induction surface, not burner. 50°C to 90°C.

AM-CD101/CD113

AM-CD201

E350DAM-CD506

AMC-CD401
AM-BC105

Snack
INDUCTION COOKER . 
Tabletop. Stainless steel housing. Temperature adjustment 60-240°C. Timer : 180 minutes. Led screen, protection 
from overheat. Power adjustment 50-3.500Watt. Smooth surface, easy to clean. Reach the desired temperature very 
fast!! Glass ceramin cooking surface.
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TR-HP212F

TR-HP636F

Model Burners
Machine 

dimensions
W * D * H mm

Power 
Kw CBM Price

€

TR-HP212F 2 305*700(835)*300(550) 17,5 0,08 765

TR-HP424F 4 609*700(835)*300(550) 35 0,17 1.270

TR-HP636F 6 915*700(835)*300(550) 53 0,26 1.670

Model Burners Power
Kw

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

TC.7WG400 1 18 400*700*300 30 0,1 690

TC.7WG800 2 36 800*700*300 56 0,19 1.140

TC.7WG120 3 54 1200*700*300 82 0,3 1.600

GAS BURNERS 
Stainless steel construction, tabletop. With safety thermostat and pilot. Gas connection 3/4”. Heavy duty cast iron 
cooking brackets. Manually controlled, independent hobs. Large, robust dial controls. Burner safety valves. Open 
burners with power 30,000 Btu each. Removable waste tray. Heavy duty adjustable feet. Removable back flue 
280mm

WOK BURNERS 
Ideal for Asian cuisine. Stainless steel construction, tabletop. Removable waste tray. Removable wok mounting 
ring. With safety thermostat and thermocouples. Piezoelectric ignition system for each burner. Easy to clean. 
20mbar gas pressure. High power cast iron burners.

TR-HP424F

TC.7WG400

TC.7WG120

TC.7WG800
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GRIDDLE ELECTRIC 
Stainless steel construction, tabletop with high splash guard. Smooth cooking surface 70⁰-300⁰C. With fat collector 
and thermostat. Overload protection. Temperature indicator light. Non slip rubber feets. Ideal for cooking all sorts of 
items such as burgers, sausages, bacon, eggs etc

Model Burners Power
Machine 

dimensions
W * D * H mm

Kg CBM Price
€

GG-650C 2 6 650*610*340 33 0,16 710

GG-800C 2 6 800*610*340 44 0,18 850

GG-950C 3 9 950*610*340 52 0,22 1.050

GG-1150C 4 12 1.150*610*340 64 0,3 1.300

EG818/HEG818

GRIDDLE GAS
Stainless steel construction, tabletop, with back splash. Smooth chrome cooking surface 12mm thickness. With 
fat collector and seperate thermostat. Even heat distributing. Piezo spark ignition. 

GG-1150C
GG-950C

GG-800C
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SP01680 - SP01700

Model Cooking plate Power
230Volt

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

EG818/HEG818 steel 8mm 3kw 550*430*240 18 0,07 135

EG820/HEG820 steel 8mm 4,4kw 730*500*230 22 0,10 190

SP01680 chrome 2,2Kw 525*465*210 24,5 0,08 400

SP01700 chrome 3,2Kw 740*465*210 33,5 0,10 580

EG820/HEG820



GRIDDLE GAS 
Polished steel cooking surface. Stainless steel construction and finish. Manually controlled, Independent cooking 
zones. Standing pilot light. Large, robust dial controls. Stainless steel burners. Burner safety valves. Removable 
waste tray. 3/4” gas connection.

GAS GRILL WITH WATER 
High performance commercial stainless steel with U burners. Removable cast iron grids. Flame failure safety. 
With 280mm removable back flue. Heavy duty metal dial controls. Manual cooktop control valves. Removable 
front panel for easy service. Removable crumb tray. 3/4” rear gas connection.

TR-CBR15F

TR-CBR24F

Model
Machine 

dimensions
W * D * H mm

Power CBM Price
€

TR-G15T 381*700(835)*300(550) 8,8 0,09 910

TR-G24T 625*700(835)*300(550) 17,5 0,18 1.240

TR-G36T 930*700(835)*300(550) 26,3 0,26 1.690

Model
Machine 

dimensions
W * D * H mm

Power CBM Price
€

TR-CBR15F 381*700(835)*300(550) 11,7 0,09 780

TR-CBR24F 625*700(835)*300(550) 23,5 0,18 1.085

TR-CBR36F 930*700(835)*300(550) 35 0,26 1.400 TR-CBR36F
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Model Thermostat Tank 
capacity Power

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

EF81L 190ºC 6lit 2,5Kw/230Volt 280*416*310 3,8 0,05 65
DZL10B 200ºC 10lit 3Kw/230Volt 270*430*280 4,5 0,05 90
DF-01 190ºC 11lit 8,1Kw/380Volt 350*440*360 9 0,06 490

DF-01
EF81L DZL10B

FRYER ELECTRIC
Stainless steel construction, tabletop. With ON/OFF switch. Easy-to-clean removable fry tank. Thermostatic controls 
between 60⁰C to 190⁰C. Fryer basket has front hangers and a coated heat resistant handle for comfortable use. Night 
cover included. 

DOUBLE ELECTRIC FRYER 
Stainless steel construction, tabletop. With ON/OFF switch. Easy-to-clean removable fry tank. Thermostatic controls 
between 60⁰C to 190⁰C. Fryer basket has front hangers and a coated heat resistant handle for comfortable use. 
Night cover included. 

Model Thermostat Tank 
capacity Power

Machine 
dimensions

W * D * H mm
Kg DBM Price

€

EF82L 190ºC 6+6lit 5Kw/230Volt 580*416*320 6,5 0,10 135
DZL-20B 200ºC 10+10lit 6Kw/230Volt 560*430*280 7,6 0,12 179

DZL-20BEF82L

Model DF-01 without removable tank.
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Model Tank 
capacity Power

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

MDXZ-16 16lit 3Kw/230Volt 350*400*500 18 0,09 1.140

ΗIGH PRESSURE FRYER 
Stainless steel construction. Large capacity, easy operation 
,high efficiency, energy saving. Heating temperature using 
an electric timing structure and thermal overload protection. 
Oil drain valve with safety protection. Easy to clean. 
Aluminum lid, rugged and lightweight ,easy to open and 
close. For 2-3 chickens. Maximum temperature 200⁰C.

GAS FRYER 
Stainless steel construction, tabletop. Adjustable 
thermostat 100⁰C – 180⁰C. Safety thermostat. 
Piezoelectric ignition and pilot flame. Monoblock bowl.  
Adjustable legs. Pressure 20mbar. Stainless 
steel basket.

GAS FRYER 
Stainless steel construction. Cast iron burners for each tube. Full 
port drain. Energy efficient tube. High heat baffle system. Stainless 
steel tank. Auto safe reset Hi-Limit. With 2 nickle chrome baskets 
with plastic coated handles. Heavy duty drain valve. International 
branded thermostat 93ºC-205ºC. Easy to use. Suitable for crowded 
mass catering stores.

Model Tank 
capacity Power

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

TC.6FG400 8lit 7 400x630x300 21 0,10 1.170

TC.6FG600 8+8lit 14 600x630x300 34 0,17 1.690

Model Tank 
capacity Power

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

TR-F45 20lit 35 400x770x1350 64 0,92 1.790
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Model Tank 
capacity Power

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

EF-DN 12lit 3Kw/230Volt 460*620*355 15,8 0,18 470

Model Capacity Baskets Power
230Volt

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

SP01520 8Lit 4 2,9Kw 283*516*400 10 0,07 520

ELECTRIC DONUT FRYER 
Stainless steel construction, table top. With ON/OFF switch. Adjustable thermostat 0⁰C - 190⁰C. 
Complete with valve. Detachable lid.

ELECTRIC PASTA COOKER 
Stainless steel construction, table top. With ON/OFF switch. It has a separate thermostat for each of the two baskets.

ELECTRIC PASTA COOKER 
Stainless steel construction AISI 304, table top. With ON/OFF switch. Tilt back 
and removable electrical head assemble to assist with cleaning and removal of 
oil tank. Immersion type stainless steel tubular element. Element protector and 
tank base plate. Thermostat control and indicator light.     Temperature range 
: 30˚C-100˚C.  Thermal overload protection. Electrical safety isolation switch. 
Audible digital timer. 4 stainless steel mesh baskets. Stainless steel water tank 
with drain. Stainless steel lid. Non slip feet.
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Model Baskets Power
230Volt

Machine 
dimensions

W * D * H mm
Kg CBM Price

€

EPC-4A 4 3,2Kw 420*600*350 15 0,1 400
EPC-6A 6 4,8Kw 600*600*350 21 0,14 550



Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

€

ERC-25 4,2lit Ø440*310 1,55Kw 5,2 0,07 100
ERC-30 6lit Ø440*335 1,75Kw 7,4 0,07 135
ERC-50 10lit Ø550*380 3,5Kw 12 0,13 230

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

€

EGG-6 370*230*300 2,6Kw 5 0,033 210

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

€

FZ-05A 230*420*388 500Watt 5 0,045 290

EGG BOILER 
Countertop. Stainless steel construction. Capacity: 6 
baskets/eggs. Temperature indicator light. Different 
color for each egg.

SOUP KETTLE 
With thermostat 30⁰ - 90⁰C. With very nice design, black or stainless 
steel construction. With water bath.

HEAT PUMP DISPENSER 
Countertop. Stainless steel construction. The dispenser 
is also called as cheese warmer, food 
warmer and heat pump dispenser, 
heat up and holds the cheese, fudge, 
caramel, chili etc to the best serving 
temperature at any time. Temperature: 
6 level adjustable temperatue, 
maximum to 99⁰C. Capacity 4,4lit.

Model Type Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

€

SK12/SB6000 black 10lit Ø440x450 0,46Kw 5 0,1 69
SK12D/SB6000S inox 10lit Ø440x450 0,46Kw 5 0,1 105
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RICE AND PRESERVER COOKER 
Easy to use rice cookers that give you excellent result in a few minites. 
With machine set on “keep warm”, cooked rice can remain inside the 
cooking pan for serveral hours. Removable non stick pan for easy 
cleaning.



Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

ETS4A 4 slices 300*250*215 1,8Kw 4 0,02 110
ETS6A 6 slices 400*250*215 2,5Kw 6 0,03 140

Model Production
Chamber 

dimensions
W * D * H mm

Machine 
dimensions

W * D * H mm

Power
230Volt Kg CBM Price

 €

H8600A 300-360 
slices/hour 250*370*50 330*502*362 1,7Kw 9,6 0,07 390

Model Capacity Power Kg Price
€

BNKC-57370 GN1/1x150mm 1Kw/230Volt 7 100

BAIN MARIE 
Stainless steel construction, table top. With ON/OFF switch. For 
commercial use. Deep drawn water basin. You fill it manually 
with water. Temperature indicator light.

TOASTER ELECTRIC
For professional use in restuarants, snacks and hotels. With removable tray. Insulated stainless 
steel body. With thermostat and choise for the number of the slices. Temperature indicator light. 
Slice dimensions: 15*15*2,5cm.

CONVEYOR TOASTER 
Stainless steel housing. Round sharp design with luxurious view. Drip tray 
design is easy to clean. Quality heating elements with temperature 
control. Counter top. Functions: upper resistance only, lower resistance 
only, resistance up and down. With speed chain adjustment.
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Model Production
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

SP02710 600 slices/hour 370*420*410 2,6Kw 18,2 0,07 530

CONVEYOR TOASTER 
With a heavy duty gear-box and chain drive system and is built to manage 
high volume toasting. Heated by dual robust metal incoloy heating 
elements and the adjustable controls allow the operators to vary the 
amount of toasting. The unit can be adapted for pass through or return 
operation and has a large opening that makes it suitable for bagels and 
muffins. Stainless steel construction. Top and bottom metal heating ele-
ments. Variable speed control of the conveyor belt. Pass-through and 
return operation. Removable feeder rack and crumb tray. Removable 
crumb/grease tray. Large cavity opening for bagels, muffins –55mm. 
Chamber dimensions: 26x40x7cm, Dual function energy and speed 
performance control function heat control:  
  1:Dual top and bottom element heating. 
  2:Top element heating. 
  3:ECO energy saving feature

CONVEYOR TOASTER 
Stainless steel construction. Ideal for buffet at hotels. The unit can be 
adapted for pass through or return operation and has a large opening 
Pass-through and return operation. Removable crumb/grease tray. It 
brings   resistance with economy. Chamber dimensions: 37x37x7cm
Function control:  Bread: turns up and down resistance.
   Bun: only the upper resistor lights up.
   Stand by: waiting, on

ELECTRIC SALAMADER - GRILL
Stainless steel body with adjustable layers. Energy 
saving, fast and high heating efficiency. Ideal for 
reheating foods, grilling, toasting. With thermostat. 
Without timer. Restistance at the upper part. With 
temperature indicator and adjustable grid.

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

HES-938 580*390*380 2,2Kw 15,8 0,11 210
HES-937 790*450*490 4Kw 23,6 0,20 180

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

ES580 680*390*390 2,2Kw 17 0,12 290
ES800 800*450*470 4Kw 28 0,20 390

Model Production
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

TCT-02 600-700 
slices/hour 510*570*500 2,64Kw 29 0,17 650

ELECTRIC SALAMADER - GRILL
Stainless steel body with adjustable layers. Energy saving, 
fast and high heating efficiency. Ideal for reheating foods, 
grilling, toasting. With thermostat and timer. Restistance at 
the upper part. With temperature indicator and adjustable 
grid.
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Model
Machine 

dimensions
W * D * H mm

Cooking plate
W * D mm

Power
230Volt Kg CBM Price

 €

EB-450/HES-450 450*450*470 440*320 2,8Kw 36 0,19 600
EB-600 600*450*500 590*320 4Kw 45 0,27 700

ELECTRIC LIFT SALAMADER - GRILL
Stainless steel body. Easy to operate. Even heat distribution 
for great cooking results. High quality lifting mechanism. 
Smooth action,  adjustable easy-lift top cooking element. 
Slide out fat collection tray at bottom of cooking cavity. 
Variable temperature control. With thermostat. With 
temperature indicator. Stainless steel grid.

PROFESSIONAL CONTACT GRILL 
Non-stick coating, removable oil collecting tray. All stainless steel housing. Energy-saving. Over heat protector, 
thermostat device. Non-stick coating. ON/OFF switch. Heavy duty cast iron plates, variable thermostat 0-300⁰C. 
Temperature indicator light.

Model Type Cooking 
surface

Cooking suface 
W * D mm

Machine 
dimensions

W * D * H mm

Power
230Volt Kg CBM Price

 €Down Up
HEG-811 single ribbed 226*230 214*214 400*305*210 1,8Kw 12,9 0,05 145

HEG-811E single ribbed 335*218 345*230 425*400*210 2,2Kw 17,7 0,06 175
HEG-811B single smooth 226*230 214*214 410*310*210 1,8Kw 12,9 0,05 160

HEG-811EB single smooth 345*230 338*235 435*410*210 2,2Kw 17,7 0,06 200
HEG-813 double ribbed 480*225 244*214 580*400*210 3,6Kw 23,5 0,08 280

HEG-813E double ribbed 670*230 335*218 x2 845*400*210 4,4Kw 33,8 1 350
HEG-813B double smooth 485*235 214*214 x2 570*410*210 3,6Kw 33,4 0,08 310

HEG-813EB double smooth 670*230 335*218 x2 845*400*210 4,4Kw 34 0,1 380
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PROFESSIONAL CONTACT GRILL 
Non-stick coating, removable oil collecting tray. All 
stainless steel housing. Energy-saving. Over heat 
protector, thermostat device. Non-stick coating. 
ON/OFF switch. Heavy duty cast iron plates, 
variable thermostat 0-300⁰C. Temperature indicator light.

Μοντέλο Type Cooking 
surface

Machine 
dimensions

W * D * H mm

Cooking suface 
W * D mm

Power
230Volt Kg CBM Price 

€

CHZ-810 single ribbed 305*360*195 225*230 1,8 Kw 13,5 0,05 190
CHZ-810B single smooth 305*360*195 225*230 1,8 Kw 13,5 0,05 200
CHZ-820 single ribbed 425*360*190 340*230 2,2 kw 19 0,06 250

CHZ-820B single smooth 425*360*190 340*230 2,2 kw 19 0,06 265
CHZ-810-2 double ribbed 560*360*195 480*230 3,6 kw 24,5 0,08 380

CHZ-810-2B double smooth 560*360*195 480*230 3,6 kw 24,5 0,08 390
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Model Cooking plate
W * D mm

Machine 
dimensions

W * D * H mm

Power
230Volt Kg CBM Price 

€

WB-15 270*185 340*370*240 1,5Kw 11 0,036 230
WS-15 250*250 340*370*240 1,5Kw 11 0,036 240
WM-15 275*245 340*370*240 1,5Kw 11,5 0,036 250
WH-15 250*250 340*370*240 1,5Kw 10,5 0,03 235
HX-6 egg bubble 25m 225*420*290 1,45Kw 8,7 150

WM-15

WS-15

WB-15

HX-6

Model
Machine 

dimensions
W * D * H mm

Cooking plate
W * D mm

Power
230Volt Kg CBM Price

 €

EC-1 340*480*170 250*250 1,6Kw 10,5 0,036 390
EC-2 700*480*170 2x (250*250) 3,2Kw 20 0,072 800

WH-15

ELECTRIC CERAMIC CONTACT GRILL 
Black glass ceramic grilling smooth surface made 
of non-porous material. Smooth top & base. Fast
 heat recovery. Max. cooking temperature 400ºC. 
Prepration time : 2 ~ 3 minutes.

ELECTRIC WAFFLE MAKER 
Nonstick plates allow for easy removal of waffles. With pilot light and timer for 
reminder. Adjustable thermostat 0-300⁰C. Stainless steel housing. Easy to clean 
the surface.
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ELECTRIC ROTATING WAFFLE MAKER 
Nonstick plates allow for easy removal of waffles. 
Reversible 180 ̊. Temperature setting 124 *C - 230 *C. 
With thermostat and grease collector. 99 minute timer. 
Stainless steel housing. Easy to clean the surface.

ELECTRIC ROTATING WAFFLE MAKER 
Nonstick plates allow for easy removal of waffles. With pilot light and timer for reminder. Adjustable 
thermostat 0-300⁰C. Stainless steel housing. Easy to clean the surface.

Model Type Cooking plate
W * D mm

Machine 
dimensions

W * D * H mm

Power
230Volt Kg CBM Price €

WM-1 single Ø185 260*440*26 1Kw 8 0,03 200
WM-2 double 2 x Ø185 500*440*260 2Kw 15 0,06 320
CB-01 single Ø185 260*440*260 1Kw 8 0,03 200
CB-02 double 2 x Ø185 500*440*260 2Kw 15 0,06 320

Model Cooking plate
W * D mm

Machine 
dimensions

W * D * H mm

Power
230Volt Kg CBM Price 

€

WB-03 Ø185 255*440*320 1Kw 10 003 290

WM-1 WM-2

CB-01 CB-02

21



Model Rollers
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

HD-7X 7 440*325*175 0,7Kw 6 0,03 200
KG-7 7 585*345*220 1,4Kw 9,7 0,05 200

SP01600-SC 11 435*520*300 1,21Kw 17,8 0,8 625
SP01630-SC 11 900*520*300 1,21Kw 28,8 0,17 730

HOT DOG ROLLER MACHINE 
With rollers. Easy to clean. Heavy duty motor-drives the 
roller. Excellent performance and easy control. It allows 
fast and even cooking of wurstells and sausages. 
Temperature indicator light.

HOT DOG MACHINE 
Stainless steel construction. With 4 skewers with 
heating elements for the bread and a glass jug for the 
sausages. With thermostat. Alluminium water tray. 
Efficient distribution. Indicator for the temperature. 
ON/OFF switch. Robust basket. Temperature: 
30⁰C-95⁰C.

HD-7X

KG-7

SP01600-SC

SP01630-SC

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

GRT-HD104A 530*310*460 0,6Kw 8,3 0,09 260
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WL500

ELECTRIC KEBAB KNIFE 
The perfect tool for obtaining tasty, well-prepared, and 
consistent slices of meat in a matter of seconds. On/off 
switch in the trigger position and an abrasion-resistant 
surface. Lightweight plastic anti-slip body. Adjustment 
ring and screw for desired thickness. Equipped with blade 
protector. Cutting thikness 1-8mm. Production 60Kg meat 
per day.

ELECTRIC CERAMIC DONER GRILL 
Heating elements are infrared heater. Glass in 
front of the heater. The meat holder is moveable. 
The heaters can work separately. With very fast 
infrared resistances. Spit length 75cm (for the 
meat 54cm). With motor at the bottom of the 
device for spinning the spit. The doner cook-
ing surface moves to the spit. All stainless steel 
housing. With drawer for collecting fat. Separate 
thermostat for each cooking surface. For 30 kilos 
of meat.

FRIES WARMER ELECTRIC
On/Off switch. For GN1/1. Compact size 
and light weight.

Model
Machine 

dimensions
W * D * H mm

Power
380Volt Kg CBM Price 

€

DG-01 630*650*875 5,4Kw 30 0,05 690

Model Type
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

WL500 alluminium construction, with 2 lamps 325*550*500 500Watt 3 0,1 120

YC001 inox construction, with resistances 340*560*500 1Kw 15 0,1 160

YC001
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Model
Machine 

dimensions
W * D * H mm

Power Kg CBM Price 
€

EMS-80/KST100T 215*182*142 80Watt 1,2 0,007 120



Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

ISW-01 610*155*65 0,5 Kw 16 0,01 95
ISW-02 915 155*65 0,85 Kw 18 0,012 115
ISW-03 1220 155*65 1,2 Kw 20 0,014 135
ISW-04 1525 155*65 1,55 Kw 22 0,017 150

Model Type
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

DZ-1S single Ø 270*700mm 0,25 kw 8,5 Kg 0,06 180
DZ-2S double Ø 270*700mm 0,5 kw 10 Kg 0,07 255

WARMER 
Stainless steel construction resists corrosion, is easy to clean, and presents an attractive 
appearance. Keep french fries, rice, fried chicken, pizza, and more at optimal serving tempera-
tures. All units come standard with sturdy stainless steel mounting brackets. Ideal for pass-through 
stations. Appropriare for countertop shelves

WARMER 
201 Stainless steel lamp. Hard universal hose, Can be 
adjusted in all directions

WARMER 
Telescopic food warming lamp is used for the preservation and preservation of food. It can adjust 
the height by extension, the adjustment range is 600~1500mm. Power: 250Watt/230Volt. 
Weight 1,5Kg.

Model Color
Machine 

dimensions
Ø mm

CBM Price
€

HL-C black Ø270 0,015 96 
HL-D red Ø290 0,015 96 
HL-E black Ø290 0,015 96 

HL-C SILVER silver Ø270 0,015 96 
HLE-C bronze Ø290 0,015 120 
HLE-D gold Ø290 0,015 120 

HL-C HL-D HL-E HL-C
silver HLE-C HLE-D
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Model
Machine 

dimensions
W * D * H mm

Capacity Power
230Volt Kg CBM Price

 €

JG-KW01A 570*350*45 GN1/1 0,15Kw 3,5 0,01 140
JG-KW02A 670*540*45 2 * GN1/1 0,3Kw 5,9 0,02 200
JG-KW03A 1070*540*45 3 *GN1/1 0,3Kw 6,5 0,03 230

JG-KW01A

WARMING TRAY CERAMIC
Shatter-resistent glass surface, with high grade aluminium alloy frame. Electrical heating membrane, the maximum 
temperature is 95⁰C of glass surface. With adjustable thermostat control 40-95°C, for your best suitable 
temperature. Ceramic glass thikness 5mm. Ideal for buffet or for heated folding in the hot kitchen. Tabletop.

FOOD WARMER 
Stainless steel construction. With thermostat and On/Off switch. Temperature indicator light. Heating with 
lamps.

FOOD WARMER 
Stainless steel construction. With ceramic heated 
surface. With lamps. Seperate adjustmend for the lamps 
and the surface. Temperature +30⁰C/+90⁰C. 
Capacity: 2*GN1/1.

JG-KW03A

JG-KW02A

Model Lamps
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

DR-2 2 780x530x700 1 Kw 12,5 0,32 320
DR-3 3 1070x530x700 1,4 Kw 16,5 0,44 425
DR-4 4 1360x530x700 1,8Kw 21 0,55 520

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

YC-002 730x580x550 0,8Kw 5 0,27 400

FOOD WARMER 
Stainless steel construction. With ceramic heated 
surface. With lamps. Temperature +30⁰C/+90⁰C. 
Capacity 3*GN1/1.

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

BW-3F 1070x580x570 1,2Kw 19 0,4 550
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Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

GRT-ZA-802 565*410*760 1,6Kw 17 0,2 260

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

EBB-06 520*902*1620 1,5Kw 224 0,85 510

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

 ZY-MJ600 / HEC-03 520*520*490 0,93Kw 13,5 0,15 260

POP CORN MACHINE 
Metallic construction. Beautiful in design and durable. Heavy duty 
and high efficiency. Red color. Glass thickness 5mm. Production: 8 
onzes.

POP CORN MACHINE 
Metallic construction. Beautiful in design and durable. Heavy duty 
and high efficiency. Production: 8 onzes. On wheels. With lighting. 
Easy to clean.

CANDY FLOSS MACHINE 
With lighting and music. Over-temperature protection device. High 
technique to save power, complete functions, easy to operate.
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* HM-260 Until stocks run out

Model Windth of the 
axle & whisk mm

Power
230Volt Kg CBM Price

€
HM-177 177 280Watt 2 0,004 160
HM-260* 240/165 the whisk 280Watt 3 0,005 180
HM-265 240 280Watt 2,1 0,005 180
HM-305 305 280Watt 2,2 0,007 195

STICK BLENDER - HANDHELD MIXER 
Speed regulator 3.000 - 13.000rpm when it works with the axle or 
400 - 1.7000rpm when it works with the whisk. Accompanied from 
axle and whisk. Double motor insulation. Continious or pulse 
operation. Mixes ease purees and emulsifies. This hand mixer is a 
great professional addition to any catering establishment.

Pizza - pastry

27

Model Bowl 
capacity

Machine 
dimensions

W * D * H mm

Power
230Volt Kg CBM Price

 €

SM-2088G 10lit 380*450*420/550 1,5Kw 12,6 0,08 370

PLANETARY MIXER 
Robust alluminium construction. With LCD screen, timer and 
6-speed settings with pulse control. Stainless steel bowl with 
handles. Thermal safety. High feeding mouth transparent 
cover. Planetary axis movement. Includes: the meat grinder, 
the pasta machine and a funnel for sausages.  Heavy duty!!



BOWL CUTTER 
Stainless steel construction. Strong cutlery steel knives. 
Trasparent lid. Safe operations ensured by a system of micro 
switches on the lid. With speed regulator. Detached motor 
and stainless steel bowl for a better thermal insulation. Safe 
operations ensured by a system of micro switches on the lid. 
With refil opening. Ideal for the production of pesto, sauces, 
dressings, fillings, e.t.c.

Model
Machine 

dimensions
W * D * H mm

Capacity
lit Kg Power

230Volt CBM Price
 €

GRT-HR-6 470*290*385 6 (4 beneficial) 19 750Watt 0,06 490
GRT-HR-9 470*290*435 9 (6 beneficial) 20 950Watt 0,07 540

GRT-HR-12 565*365*440 12 (8 beneficial) 22 950Watt 0,1 620
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PLANETARY MIXER 
The beater moves like planets in the bowl, in order to mix the materials sufficiently.The mixer has reliable performance 
and overload protection.3 speeds which cannot be change while the mixer is working. Strong transmition. Supplied 
with hook, wing and whisk. With belt and gears. Cast iron with scratch resistant coating. Easy for operation and 
maintenance. Ideal for hotels, restaurants, bakeries, etc. 

Model Bowl 
capacity

Dough 
capacity

RPM
Speeds

Machine 
dimensions

W * D * H mm
Power Kg CBM Price

 €

B20 GA 20lit 8-10Kg 462/317/197 540*490*780 1,1Kw/230Volt 83 0,23 780
GRTM30B 30lit 12-15Kg 110/200/420 420*510*820 1,5Kw/230Volt 90 0,20 1.000
GRTM40B 40lit 16-20Kg 65/102/296 550*650*1060 2Kw/380Volt 160 0,46 2.000
GRT-60C 60lit 24-30Kg 82/163/318 820*580*1020 2Kw/380Volt 250 0,56 4.100

B20 GA GRTM30B GRTM40B

GRT-60C



Model Use Production 
per hour

Machine 
dimensions

W * D * H mm
Power Kg CBM Price

 €

GRT-MC12 only fresh meat 100Kg 370*215*420 0,8Kw/230Volt 21 0,04 350
GRT-MC22 only fresh meat 180Kg 440*270*385 1,1Kw/230Volt 25 0,54 550

GRT-MC32A (230V) fresh - frozen meat 280Kg 540*350*560 1,5Kw/230Volt 43 0,12 760
GRT-MC32A(380V) fresh - frozen meat 320Kg 540*350*560 2,2Kw/380Volt 43 0,12 760

MEAT MINCER 
Powerful motor. Forward/reverse switch. Compact size and stainless steel construction. Stainless steel cutting 
knifes,  stainless steel chopper plates. Rubber feet. It is included with 1 stainless steel knife and 2 grinding plates 
6 and 8mm. The grinding part can be removed very easy. Motor protection switch.

GRT-MC12

GRT-MC22

GRT-MC32A
EM.32-10-S 

with cooling system and digital control

Food processing
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BAND SAW 
Stainless steel construction. Tabletop. Wheel Diameter: 120mm. 
High-efficiency, low consumption, safe and reliable. Easy-to-use 
handling, clean convenient, stable performance. Size of the wotking table: 
400x436mm. Cutting thickness: 4-180mm. Diameter: 210mm. Ideal for 
frozen meat , bone , frozen fish, etc. 

MEAT TENDERIZER ELECTRIC
Ideal for butcheries, supermarkets and restaurants. Stainless steel. 
Constructed with a tough interior motor, easy to clean shape, hygienic 
design and simple operation. Robust and full stainless steel model, no 
sharp corner. Meets the hygiene and all safety regulations. Simple and 
easy operation and cleaning

POTATO CHIP CUTTER
Stainless steel heavy duty body and blades. Cuts manual fries in pieces 
for fryer or oven. Tabletop or wall mounted. Including : 4 knives 8mm, 
10mm, 12mm and knife for oven poratoes.

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

GRT-W210A 560*505*910 0,8Kw 46 0,28 1.120

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

TR8SH-TDA 205*520*460 0,35Kw 20 0,58 850

Model Type
Machine 

dimensions
W * D * H mm

Kg CBM Price
 €

GRT-VC01 table or wall mounted 410*615*290 4,8 0,08 95
GRT-VC02 with suction cups 410*615*290 4,8 0,08 100

GRT-VC01

GRT-VC02
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VC55MF

VEGETABLE CUTTER 
Easy to change discs. Five discs included in the price: 2 for slicing, 3 for grater. Use for all type of Vegetables & fruits 
preparation. High speed continuous feed precision slicing, grating, chipping, dicing & julienne. RPM: 329minute. 
Production: 180Kg per hour depends the product. Robust aluminium housing. Safety in the handle and in the lid. Easy 
to clean it. Two feeding holes, one for large products anf one for smaller products.

KNIVES FOR VEGETABLE CUTTER 

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price

 €

LR-MFC65/VC65MS 560*270*480 750Watt 26 0,085 700
VC55MF 540*240*450 550Watt 23 0,07 830

LR-MFC65/VC65MS

For using the D or the B line, you must use a 
combination with the E line.  

Model Specific knife’s 
cutting thickness mm Use Price 

€
E1 Ø1 for slices 66
E2 Ø2 for slices 66
E3 Ø3 for slices 66
E4 Ø4 for slices 66
E5 Ø5 for slices 66
E6 Ø6 for slices 66
E10 Ø10 for slices 66
V Ø1 for grater 70
Z2 Ø2 for grater 70
Z3 Ø3 for grater 70
Z4 Ø4 for grater 70
Z7 Ø7 for grater 70
H4 4x4 for chips 95
H6 6x6 for chips 95
H8 8x8 for chips 95
H10 10x10 for chips 95
D8x8 8x8 for cubes 120

D10x10 10x10 for cubes 120
D12x12 12x12 for cubes 120

B6 6x6 for chips 100
B8 8x8 for chips 100

B10 10x10 for chips 100

BD

V  Ζ3 

Ζ7 

Ε2  Η

Ε3  
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POTATO PEELER 
Stainless steel body. Easy to clean. Fast peeling without any damaged. The door 
opening and closing system are easy and reliable. Durable abrasive plate and 
also at the side walls. It is mainly used for peeling the potatoes. Averge defloration 
time ~ 2-3 minutes depends ot the quality of the potatoes. With water connection. 
Freestanding on rubber feet.

BATTERY SCALE 
For laboratory use. Stainless steel. It has blue backlight digital display Step-on function. 
With measuring sensor. Material: 4mm tempered glass and 0.3mm stainless steel. 
Accurancy : 1gr. Division: 1gr. Sensor touch button. Auto off. Weighing in gr, ml, Kg. 
Accepts AAA battery

Model Power
230Volt Capacity Production 

Kg/hour

Machine 
dimensions

W * D * H mm
Kg CBM Price 

€

PP-8C 0,55 Kw 10 Lit 240-480 460*460*785 42 0,18 640
PP-15C 0,75 Kw 15 Lit 480-900 520*520*850 53 0,25 810
PP-30C 1,5 Kw 30 Lit 1050-2100 600*580*1020 72 0,4 1.080 

Model Weight 
capacity

Machine 
dimensions

W * D * H mm
Kg CBM Price 

€

K7H 15Kg/1gr 230*160*18 0,55 0,001 21

ELECTRONIC WEIGHTING SCALE 
For laboratory and industrial use. Lightweight, LCD screen. Tare and zero function. Auto off. Auto backlight.
Auto hold while stable. Low battery indication. Load cell high precision, stainless steel tray. With adapter. 
Alkaline batteries (no included). Suitable for restaurants, hotels, e.t.c.
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Model
Machine 

dimensions
W * D * H mm

Tray dimensions
W * D * H mm

Maximum weight /
division CBM Τιμή

€

FEH-150 248*172*72 Ø 100 150gr / 0,01gr 0,001 95
FEH-600 248*172*72 Ø 100 600gr / 0,01gr 0,001 150

FEH-1500 248*172*72 Ø 100 1,5Kg / 0,1gr 0,001 110
FEH-3000B 248*172*72 165*140 3Kg / 1gr 0,001 68
FEH-6000 248*172*72 165*140 6Kg / 1/2gr 0,001 68
FEH-10000 248*172*72 165*140 10Kg / 2/5gr 0,001 68



ELECTRONIC WEIGHTING SCALE 
For laboratory and industrial use. Auto zero tracking. Full tare 
subtraction. LCD with backlight. Load cell high precision,  stainless 
steel tray. Works with rechargeable battery and adaptor (battery is 
not included). Suitable for restaurants, hotels, e.t.c.

Model
Machine 

dimensions
W * D * H mm

Tray dimensions
W * D * H mm

Maximum 
weight /
division

CBM Τιμή
€

JZC-DAC-3KG 333*288*141 215x275 3Kg / 1gr 0,018 120
JZC-DAC-6KG 333*288*141 215x275 6Kg / 2gr 0,018 120

JZC-DAC-10KG 333*288*141 215x275 10Kg / 2gr 0,018 120
JZC-DAC-20KG 333*288*141 215x275 20Kg / 10gr 0,018 120
JZC-DAC-30KG 333*288*141 215x275 30Kg / 5gr 0,018 120

PLATFORM SCALE 
For laboratory and industrial use. Big LCD screen, high recision 
Load cell, stainless steel tray. Works with rechargeable battery 
and adaptor (battery is not included)

Model
Machine 

dimensions
W * D * H mm

Tray dimensions
W * D * H mm

Maximum 
weight /divi-

sion
CBM Τιμή

€

TCS-AC-60KG 600*700*750 600*700 60Kg / 10gr 0,09 310
TCS-AC-120KG 600*700*750 600*700 120Kg / 20gr 0,09 315
TCS-AC-300KG 600*700*750 600*700 300Kg / 50gr 0,09 335
TCS-AC-600KG 600*700*750 600*700 600Kg / 200gr 0,09 440

33



VACUUM PACKING MACHINE 
With oil pump. Packaging and gluing time can be adjusted. Sep-
arate gluing function. It also packs liquids. Pump power -29.9hp / 
-1012mbar. Welding length 290mm. Welding thickness 5mm. It can 
stick a 300mm bag. Cabin dimensions 350x300x50mm. Fully auto-
matic packing cycle. Stainless steel housing. Stove lid with curve. 
Safety scitch in the lid.

VACUUM PACKING MACHINE 
Stainless steel housing. Transparent lid so that the whole operation 
is visable. Heavy-duty handle with “quick start” and “fast gluing” for 
easy use. Double high pressure pump. Warm-up time 3 seconds. 
Welding thickness 5mm. Digital display during packaging. 
Operation for packing marinades. It can seal a bag up to 
406mm. Pump pressure -28.3hp / -958mbar. 

Model Type Dimensions
W * D mm Package Package

price €
20150120 smooth 20*25 100pcs 10
20151120 smooth 25*35 100pcs 13
20152120 smooth 30*40 100pcs 19
40310120 empossed 20*25 100pcs 14
40311120 empossed 25*30 100pcs 20

Model Dimensions
W * D mm Pcs/Kg Price /

Kg €
150X250 15*25 162 9,50

150X350ΣΑΚΟΥ 15*35 110 9,50
200Χ300ΣΑΚΟΥ 20*30 91 9,50
250Χ350ΣΑΚΟΥ 25*35 65 9,50
300Χ300ΣΑΚΟΥ 30*30 66 9,50
300Χ400ΣΑΚΟΥ 30*40 48 9,50

VACUMM BAGS FOR SOUS VIDE

VACUUM SMOOTH BAGS 

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

YJS773 425*260*125 650Watt 7,2 0,018 390

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

C18 425*360*356 950Watt 27,6 0,06 1.100
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Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€
SV110 93*59*339 1,5Kw 1,6 0,002 370

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€
SV310 142*160*326 2Kw 2,3 0,002 510

With the sous vide method, the temperature accurancy from 0.07 ° C - 0.1 ° C, so that there are no temperature 
fluctuations and taste alteration. There is a uniform temperature throughout the water in the bucket, so that the 
product is cooked evenly. When cooking in water instead of air or steam, temperature control is much more 
accurate. All the recognized chefs worldwide have included some dishes in their menu with this method. Advantages 
of sous vide:The product does not lose its weight, does not lose its vitamins, does not lose its flavor.

FOR HOUSEHOLD USE !!

Sous vide cooking - special appliances

IMMERSION CIRCULATOR - SOUS VIDE COOKING 
Digital indication of temperature and time. Time setting 5 minutes-99 hours. Screen 
temperature accurancy 0.1°C, temperature regulation 5-95⁰C. Suitable for basin 40-45 
liters. Temperature accurancydeviation from the desired +/- 0.5⁰C. IPX7 waterproof. 
Uniformity. Heating all over the water surface. LED display. Sound notification when the 
water level drops from the minimum point. Memory mode: last cooking cycle, 
temperatures, cooking elements before connecting or shutting down due to power 
failure.

VACUUM PACKING MACHINE 
Power: 125Watt/230Volt.
Model CTO5OVS02
it can stick a ≤ 30cm bag
Dimensions: 36.8x10.9x6.35cm

IMMERSION CIRCULATOR - SOUS VIDE COOKING
Temperature range: 0°C ~ 90⁰C
Accuracy ± 0.1°C. For 6-15 liters
Model CTO5OP119W10

BASIN WITH LID 
Model SVC10L

IMMERSION CIRCULATOR - SOUS VIDE COOKING
Digital indication of temperature and time. Time setting 5 minutes-99 hours. 
Screen temperature accurancy 0.1 ° C, temperature regulation 5-95. C. 
Suitable for basin 50-65 liters. Temperature accurancy from the desired 
+/- 0.5. C. Waterproof IPX7. Uniformity. Heating on the entire surface of the 
water. LED display. Audible notification when the water level rises from the 
minimum point. Memory function: last cooking cycle, temperatures, 
cooking elements before disconnecting or shutting down due to power 
failure.
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Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

CTO5OVS02 368*109*63,5 125Watt 1 0,025
170

CTO5OP119W10 368*109*63,5 1Kw 1,1 0,025
SVC10L GN1/2*200 0,08 40



SOUS VIDE INSULATION BALLS
Made of polypropylene. When you use them you keep the tempera-
ture in your basin.
Model 2

STAINLESS STEEL SUPPORT BASE 
To prepare the bag for sous vide. 
Dimensions: 230x182x86mm. 
Model PH10

STAINLESS STEEL BASIN ACCESSORY FOR SOUS VIDE
It facilitates the placement of the bags for cookingin the 
basin.
Model 22

2

22

PH10

SPHERIFICATOR
The Spherificator is the world’s first automatic 
pearl former - a hand-held device that will 
produce up to 700 pearls per minute. This is a 
great tool for foodies, chefs, bartenders, and 
anyone who loves to entertain! Includes: 
1 Imperial Spherificator, 70g Sodium Alginate, 
100g Calcium Chloride, 100g Sodium Citrate.

Model Package Price 
€

2 100pcs 28
PH10 1pc 65

22 1pc 28

Model
Machine 

dimensions
W * D * H mm

Kg CBM Price
 €

SPHERIFICATOR Ø110*310 6 0,004 150

SMOKING GUN 
produces cold smoke, which allows it to be used for any kind of food or liquid. As a flexible hand-held device, it is easy 
to use for infusion or finishing with a variety of smoky flavors and aromas. Works with batteries. The package includes: 
woods: wild walnut, mimosa, apple, cherry.
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Model Type CBM Price 
€

GSM700PSSONUK1 smoking gun 0,004 190
SSM600AWCONEU1 woods with flavor 0,004 36



SMOKER BAGS
You can smoke the food in a convection oven or in a 
combi oven. Special aluminum bag. Easy, ecological, 
hygiene. Place the product in the bag (meat, fish, 
chicken, 
vegetables) and place it in the oven at 250°C for 
15 minutes and then at 190°C for 40-50 minutes. It 
contains special pieces of wood on the walls and gives 
flavor and taste to the food. Dimensions: 28x42cm. 
Examples of smoking: 
Fish fillet 1Kg → 30 minutes 
Chicken fillet 1Kg → 50 minutes 
Potatoes 1Kg → 55 minutes 
Vegetables 1Kg → 20 minutes 

Model Type Dimensions
W * D mm

Price 
€

30024 for fish 28*42 3
30212 for meat 48*42 3

Model
Machine 

dimensions
W * D * H mm

Heating 
power

Power
230Volt Kg CBM Price 

€

CB666D 210*240*520 0,7Kw 2,2Kw 7 0,033 250

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

FK-02 435*510*433 1Kw 13,8 0,10 270

HEATED BLENDER 
Motor full copper motor,strong and high speed desing for commercial application. 
Stainless steel blades, sharp and durable,adopt the novel wear-resistant and high 
elasticity oil seal,excellent in preventing from liquid leaking. Jar foodstuff grade PC 
material,high-temperature resistant and unbreakble. It brings 2 jugs, 1 plastic with 
capacity 1.2liters and 1 inox jug with capacity 2liters. Electronic adjustment and 
display for temperature and speed. RPM: until 38.000 rpm

FOOD DEHYDRATOR 
Stainless steel body. With a 12-hour timer. Offering perfect drying results. Ideal for preparation of herbs and spices. 
Preserve fruits, meats, vegetables, herbs, breads and flowers. Dries food quickly, easy to make healthy, delicious 
and natural snacks. Acompanied with 10 large removable stainless steel 
racks dimensioning 430*510mm. Temperature 30 - 75°C.  On/Off switch. 
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KITCHEN MASTER - HEATED MIXING MACHINE
It cooks at low temperatures, keeping the flavors unchanged. Also suitable for traditional recipes. Kitchen Master is 
a combination of 11 kitchen appliances, incorporating 23 functions that reproduce all the cooking techniques to 
cover the creation of endless dishes. It has a large digital touch screen, easy to use with a thermal power system that 
controls the temperature at all times to prevent the food from burning. The powerful motor allows professional 
performance at both low and high speeds, thanks to the dual gear system that transmits to the blades all the power of 
the engine. The Kitchen Master is the only kitchen machine that includes dough accessory to avoid cutting the dough 
and to obtain a more homogeneous mass and a larger volume. Thanks to the engine’s superpower system, it can 
cook 2.5 kg of mass with excellent results. The 3.3-liter stainless steel bin allows cooking for more customers. The 
user can program all the parameters of each function according to their taste, which makes it fully personalized. With 
10 cutting speeds, adjustable time from 1 second to 12 hours and temperature control from 37 to 120⁰C. With these 
customizations you can edit food for everyday recipes but also more complex ones. It does a 2 level vacuum to do up 
to 3 processings at the same time. With advanced security system and closing sensor that does not allow its operation 
if the lid is not closed. Maximum temperature: 120⁰C. Capacity 3,3liters.

kneading ice crushing

steaming

kneadingfry stirringwhisking

grindingmincingchopping

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

CY009 395*250*330 1,7Kw 8 0,04 540
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Kitchen master can do:

A lot of 
recipes 

available



ONVECTION OVEN 
Stainless steel construction. Efficient heat distribution. 
Equipped with one motor. Temperature indicator. Easy to 
clean. With four rubber feet. Capacity 2 grids or 42liters. 
Thermostat 60-250°C. Adjustable timer 120minutes. On/
Off switch. Double glass door. Dimensions of the chamber: 
458*333*290mm. Dimensions of the grid: 430*325mm. 

CONVECTION OVEN 
Stainless steel construction. Efficient heat distribution. 
Equipped with one motor. Temperature indicator. Easy to 
clean. With four rubber feet. Adjustable thermostat 0-250°C. 
Timer 120minutes. With lighting in the chamber and double 
glass at the door. Chamber dimensions: 355*330*220mm. 
Capacity 3 grids or 21liters. Dimensions of the grid: GN 1/2 
(325*265mm).  

CONVECTION OVEN 
Stainless steel construction. Efficient heat distribution. 
Equipped with one motor. Temperature indicator. Easy 
to clean. With four rubber feet. With thermostat. 
Dimensions of the chamber: 380*305*270mm. 
Capacity: 3 gastronom 1/2GN (325*265mm). 

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

H7424T 590*480*350 1,7Kw 12 0,12 350

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€
H7210B 475*510*380 2,1Kw 15,5 0,11 470

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€
EN-10 555*488*387 2,5Kw 23 0,12 470

Ovens
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CONVECTION OVEN WITH GRILL 
Stainless steel construction. Efficient heat distribution. 
Equipped with two motors. Temperature indicator. Easy 
to clean. With four rubber feet. With thermostat, timer, 
ventilator and grill at the top. Capacity 4 trays dimensions 
454*327mm . Chamber dimensions: 460*370*360mm. 

CONVECTION OVEN 
Stainless steel construction. Efficient heat 
distribution. Equipped with one motor. Temperature 
indicator. Easy to clean. With four rubber feet. With 
enamelled interior, With timer 105 minutes. Heating 
elements up and down. With ventilator. Adjustable 
thermostat: 50-300°C. Capacity: 4* GN1/1 with 65mm 
height. 

Model
Machine 

dimensions
W * D * H mm

Power
230volt Kg CBM Price 

€

EN-20 ECO GRILL 595*530*570 4Kw 39 0,20 730

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

ECO4000 796*670*580 4Kw 70 0,35 930

CONVECTION OVEN 
Stainless steel construction. Efficient heat distribution. Equipped 
with one motor. Temperature indicator. Easy to clean. With four 
rubber feet. With lighting in the chamber and double glass at the 
door. With enamelled interior. With timer 120minutes. 
Adjustable thermostat 0-250°C. Capacity: 4 grids or 71 liters. 
Dimensions of the chamber: 465*420*370mm.  Dimensions of 
the grid: 430*340mm.   

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

H7571A 675*580*500 2,8Kw 31,6 0,2 440
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CONVECTION OVEN 
Stainless steel construction. Efficient heat distribution. 
Temperature indicator. Easy to clean. With four rubber 
feet. With 2 motors and autoreverse. Timer 105minutes. 
Adjustable thermostat 50 - 300° C. Capacity 4 trays 
600*400mm. Chamber dimensions: 700*360*400mm. 

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

YSD*8AS 834*672*572 6,4Kw 73 0,36 1.200

PIZZA OVEN ELECTRIC
Stainless steel housing. Capacity: 1 pizza Ø300 
mm. Adjustable temperature: 60-300°C. Power: 1,13 
Kw/230 Volt. It brings tray dimensions 360*350 mm. 

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

FP-03A 486*380*331 2,26Kw 14,7 0,07 310
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Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

FP-04D 486*380*188 1,13Kw 8,3 0,04 180

PIZZA OVEN DOUBLE ELECTRIC
Stainless steel housing. Capacity: 1 pizza 
Ø300mm in each chamber. Adjustable 
temperature: 60 - 300 °C. Tray dimensions: 
360*350 mm.



PLASTIC BOX
Suitable for pizzerias, patisseries, bakeries. Special for dough. Made of special polyethylene. It withstands 
temperatures of -40 ° C / + 80 ° C and in the washing machine up to + 120. C. Stackable.

Upon request in different colors

RAL6018 RAL3020 RAL1016 RAL5013 RAL1006

RAL2011 RAL4005 RAL9007 RAL9011

Model Capacity External dimensions 
W * D * H mm

Internal dimensions 
W * D * H mm Kg Price 

€
VAS007 13lit 60*40*7cm 57*37*6cm 1,3 8,20
VAS010 19lit 60*40*10cm 57*37*9cm 1,5 8,70
VAS013 26lit 60*40*13cm 57*37*12cm 1,65 12,60
10002 60*40cm καπάκι για τα κουτιά 7,20

VAS010FA perforated 18lit 60*40*10cm 57*37*9cm 1,5 8,70
VAS010FL perforated 18lit 60*40*10cm 57*37*9cm 1,5 8,70

Model Type
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

HEP-1ST single 560*570*280 2Kw 24 0,1 260
HEP-2ST double 560*570*44 3Kw 33 0,17 340
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PIZZA OVEN ELECTRIC
Stainless steel construction. Official heating 
distridution. Adjustable temperature 0-350°C. 
Chamber dimensions: 40*40cm. Suitable for one 
pizza of 40cm. Interior chamber with stone.



MICROWAVE OVEN SEMI PROFESSIONAL
Stainless steel construction. Rotating plate. Suitable for plates Ø 
270 mm. Chambers dimensions: 344*340*220mm. With defrost 
function. Capacity: 23liters. Timer: 99minutes. Capacity: 25liters 
Power: 900 Watt/230Volt. Consuption: 1400 Watt/230Volt.

MICROWAVE OVEN SEMI PROFESSIONAL
Stainless steel construction inside. Electronic 
indicator. Three functions: microwave, convection and grill 
and combination of them, With adjustable intermediate 
shelf in the chamber. Rotating plate. Suitable for plates 
Ø315mm. Audio notification when the desired time is 
completed. Capacity: 34 liters. Microwave output power: 
900Watt. With 11 power selection levels. Chamber 
dimensions: 405*351*238mm. 

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

MWOA3GR/MWOA3 483*400*280 900-1400Watt 14,5 0,09 200

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

D90D34ESXLRII-Y8 498*549*376 900Watt 25,2 0,15 370

MICROWAVE OVEN PROFESSIONAL
Commerial. Heavy duty. Stainless steel construction. With 
indermediate shelf. With 3 power selection levels. 
Electronic adjustment and display functions. Chamber 
dimensions: 374*378*224mm, capacity 30liters, ceramic 
board. 

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

P18M30ASL-YL 490*637*405 1800Watt 34,5 0,16 550
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HOT DISPLAY COUNTERTOP 
Brilliant Internal LED illumination on top. Adjustable temperature controller and temperature display 
digital. Adjustable 3 chrome plated shelves. Front Curved glass. With sliding doors and rubber feet. 
Easy to clean. Adjustable temperature +30/+90⁰C.

Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTR-120L 120Lit 678*568*670 1,1Kw 48 0,29 630
RTR-160L 160Lit 856*568*670 1,5Kw 56 0,37 705

Display countertop

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

SP03080 595*390*500 1,35Kw 22 0,13 380
SP03100 755*390*582 2Kw 28 0,19 480

HOT DISPLAY COUNTERTOP
Stainless steel construction. With 4 shelves. Adjustable thermostat 
+30⁰C/+90⁰C. Four rubber feets.
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HOT DISPLAY COUNTERTOP
Brilliant Internal LED illumination on top. Adjustable temperature controller and temperature display digital. 
Adjustable 3 chrome plated shelves. Front flat glass. With sliding doors. 4 sides double glass. Adjustable 
temperature +30⁰C/+90⁰C.

Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTR-130L-1 130Lit 678*568*670 1,1Kw 48 0,3 670
RTR-160L-2 160Lit 857*568*698 1,5Kw 52 0,37 820
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Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

GN-660HRT 660*530*730 0,45Kw 55 0,28 690
GN-900HRT 900*530*730 1,3Kw 70 0,38 720
GN-1200HRT 1200*530*730 1,3Kw 85 0,5 800

HOT DISPLAY COUNTERTOP 
Stainless steel construction. Internal LED lighting. Adjustable 
temperature controller and temperature display digital. Adjustable 
chrome  shelves. Front flat glass. With sliding doors and rubber 
feets. Easy to clean. Temperature +30⁰C/+90⁰C.

Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTR-130L-2 130Lit 779*590*685 1,1Kw 55,4 0,35 940

HOT DISPLAY COUNTERTOP 
Brilliant Internal LED illumination on top. Adjustable temperature controller and 
temperature display digital. Adjustable 3 chrome plated shelves. Front curved 
glass. With sliding doors and rubber feet. Easy to clean. 4 sides double glass. 
Temperature +30⁰C/+90⁰C.

HOT OPEN FRONT DISPLAY SELF SERVICE
Stainless steel construction. Internal LED lighting. Adjustable 
temperature controller and temperature display digital. Adjustable 3 
chrome  shelves. Temperature +30⁰C/+90⁰C. It brings 4 wheels, 2 
with brake.

Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTR-220L 220Lit 494*600*1742 2Kw 67 0,56 1.800



Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

GN-660RT 660*530*730 450 55 0,28 810
GN-900RT 900*530*730 550 70 0,38 880

GN-1200RT 1200*530*730 650 85 0,50 960

COLD DISPLAY COUNTERTOP 
Stainless steel construction. Internal LED lighting. Adjustable 
temperature controller and temperature display digital. 
Adjustable 2 chrome plated shelves. Front flat glass. With sliding 
doors and rubber feets. Easy to clean. Ventilated cooling system. 
Freon R134a. Automatic defrost.  Temperature +2⁰C/+8⁰C.
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Model
Shelf 

dimensions 
W * D mm

Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTW-120L 550*340 120Lit 696*568*686 1,1Kw 64 0,29 845
RTW-160L 680*340 160Lit 874*568*686 1,5Kw 71 0,37 910

COLD DISPLAY COUNTERTOP 
Internal top LED lighting. Adjustable temperature controller and 
temperature display digital. Adjustable 2 chrome plated shelves. 
Front Curved glass. With sliding doors and rubber feet. Easy to 
clean. 4 sides double glass. Ventilated cooling system. Automatic 
defrost. Temperature 0⁰C/+12⁰C.

Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTW-100L 100lit 682*450*675 0,16Kw 39 023 645

COLD DISPLAY COUNTERTOP 
Brilliant Internal LED illumination on top. Adjustable temperature 
controller and temperature display digital. Adjustable 2 chrome 
plated shelves. Front Curved glass. With sliding doors and 
rubber feet.Easy to cleam. 4 sides double glass. Ventilated 
cooling system. Automatic defrost Temperature 0⁰C/+12⁰C.



Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTW-130L-2 130Lit 795*590*685 200 Watt 66 0,35 950
RTW-201L 201Lit 1217*590*685 375 Watt 85 0,53 1.400

COLD DISPLAY COUNTERTOP 
Stainless steel construction. Internal LED lighting. Adjustable temperature controller and temperature display digital. 
Adjustable 3 chrome plated shelves. Front curved glass. With sliding doors and rubber feet Easy to clean. Ventilated 
cooling system. Freon R134a or R600a. Automatic defrost.  Temperature +2⁰C/+8⁰C.
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RTD-67L

Model Capacity
Machine 

dimensions
W * D * H mm

Kg CBM Price 
€

RTD-67 L 67Lit 767*612*328 25 0,18 1.000 
RTD-77L 77Lit 805*666*305 38 0,18 1.120

COLD DISPLAY COUNTERTOP 
Stainless steel construction. Digital temperature controller and 
display. Automatic defrost. Static cooling system. Folding 
complete glass cover. On/off switch. With adjustable feet. Sliding 
doors, easy to clean. With four rubber feets. Freon R134a. 
Temperature: +2°C / +12°C.

ICE CREAM DISPLAY COUNTERTOP 
Stainless steel construction. Digital temperature controller and display. Automatic defrost. Folding 
complete cover. On/off switch. With adjustable feet. Freon R134a or R600a. Class 4. Easy to 
clean. With four rubber feets. Capacity 8 gastronom 1/6. Temperature -18/-25⁰C

RTD-77L

Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTW-118L 118lit 695*882*417 110Watt 38,5 0,29 730



COLD OPEN FRONT DISPLAY SELF SERVIDE 
Stainless steel 201 construction. Accompanied with night curtaine. 
Internal LED lighting. Adjustable temperature controller and 
temperature display digital. Adjustable 3 chrome plated shelves. 
It brings 4 wheels, 2 with brake. Ventilated cooling system. Freon 
R134a or R404a. Temperature +2⁰C/+10⁰C.
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Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RTS-250L 250Lit 686*610*1740 1,56Kw 115 0,8 2.110

COLD OPEN FRONT DISPLAY SELF SERVICE 
Stainless steel 201 construction. Accompanied with night 
curtaine. Internal LED lighting. Adjustable temperature 
controller and temperature display digital. Adjustable 3 chrome 
plated shelves. It brings 4 wheels, 2 with brake. Ventilated 
cooling system. Freon R404a. Temperature +2⁰C/+10⁰C.

Model
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price €

GN-700OC 700*670*1900 980Watt 115 1,0 1.980
GN-1000OC 1000*670*1900 1100Watt 148 1,55 2.300
GN1500OC 1500*670*1900 1400Watt 191 2,2 2.980



COUNTERTOP COLD DISPLAY FOR GN 
Stainless steel construction. With glass case. Static cooling. 
Foamed evaporator with adjustable feet. Automatic defrost. 
Accepts GN1/4*150mm or GN1//3*150mm gastronom (not 
included). FREON R134A    

Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

VETRO0 5 x GN1/4 h15cm 1200*335*435 110 Watt 25 0,18 520
VETRO2 7 x GN1/4 h15cm 1500*335*435 110 Watt 29 0,23 570
VETRO3 8 x GN1/4 h15cm 1800*335*435 125 Watt 32 0,28 650
VETRO4 10 x GN1/4 h15cm 2000*335*435 125 Watt 34 0,32 690
VETRO5 4 x GN1/3 h15cm 1200*395*435 110 Watt 28 0,19 570
VETRO6 6 x GN1/3 h15cm 1500*395*435 115 Watt  31 0,24 620
VETRO7 8 x GN1/3 h15cm 1800*395*435 125 Watt  35 0,29 790
VETRO8 9 x GN1/3 h15cm 2000*395*435 125 Watt 37 0,33 810
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COLD DISPLAY COUNTERTOP
Internal LED top lighting. Adjustable temperature controller. Adjustable PVC coated shelves. Static cooling, 
automatic defrost. Temperature +4⁰C/+10⁰C. Painted steel with plastic. Equiped with 2 or 3 grids. Double glass on 
the four sides. FREON R134a. Fixed feet.

Model Capacity
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

RT-58L white 58lit 428*386*810 160Watt 30Kg 0,15 400
RT-58L silver 58lit 428*386*810 160Watt 30Kg 0,15 480
RT-58L black 58lit 428*386*810 160Watt 30Kg 0,15 440
RT-78L white 78lit 428*386*960 160Watt 34Kg 0,18 450
RT-78L silver 78lit 428*386*960 160Watt 34Kg 0,18 490
RT-78L black 78lit 428*386*960 160Watt 34Kg 0,18 460

WHITE BLACK SILVER

50



BAR COOLER 
Black painting exterior and white painting interior. Digital temperature controller. Self-closing door design. 2 White 
adjustable shelvess. LED lighting. Opening or sliding doors. Adjustable temperature: +2⁰C/+10⁰C.

BAR COOLER 
Stainless steel exterior and white painting interior. Digital temperature controller. Self-closing door design. 2 White 
adjustable shelvess. LED lighting. With opening or sliding doors. Adjustable temperature: +2⁰C/+10⁰C.

Model
Machine 

dimensions
W * D * H mm

Doors Power
230Volt Kg CBM Price 

€

GN-126H 600x505x895 1 opening 250Watt 47 0,29 510
GN-220H 920x505x895 2 opening 280Watt 63 0,45 600

GN-220HS 920x505x895 2  sliding 280Watt 63 0,45 660
GN-320H 1335x510x895 3 opening 350Watt 82 0,66 685

GN-320HS 1335x505x895 3 sliding 350Watt 82 0,66 750

Model
Machine 

dimensions
W * D * H mm

Doors Power
230Volt Kg CBM Price 

€

GN-126L 600x505x895 1 ανοιγόμενη 250Watt 47 0,29 740
GN-220L 920x505x895 2 ανοιγόμενες 280Watt 63 0,45 850

GN-220LS 920x505x895 2  συρόμενες 280Watt 63 0,45 875
GN-320L 1335x510x895 3 ανοιγόμενες 350Watt 82 0,66 1.000

GN-320LS / BBT350SS 1335x505x895 3 ανοιγόμενες 350Watt 82 0,66 1.050
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WINE DISPLAY CABINETS
One temperature zone. Internal light and double glass at the door. Door with lock 
and black frame. The capacity is in bottles without shelves. Temperature +5⁰C ~ 
+22⁰C. FREON R600a. 

WINE DISPLAY CABINET
Two temperature zones. Internal light and double glass at the door. With wooden 
shelves. LCD screen. Temperature +5⁰C/+22⁰C and +12⁰C/+22⁰C. FREON R134a 
or R600a. Humidity 60%. 

Model Capacity Shelves
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

H120D-A1F 320lit or 83 bottles 12 590*680*1630 165Watt 85 0,6 1.060
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Model Capacity Shelves
Machine 

dimensions
W * D * H mm

Power
230Volt Kg CBM Price 

€

YC-103 103lit or 48 bottles 3 + 1 595x590x840 85Watt 48 0,32 530

YC-270 270lit or 96 bottles 8 + 1 595x590x1640 150Watt 75 0,6 840

YC-450 450lit or 193 bottles 9 + 1 595x590x1800 160Watt 90 0,7 980



Model Capacity
Production Machine 

dimensions
W * D * H mm

Power
230volt Kg CBM Price 

€Chilling Freezing

G-T3 3 * GN2/3 8Kg 5Kg 660x650x430 0,5Kw 41,5 0,20 2.050
G-D5 5 * GN1/1 ή 60x40cm 18Kg 14Kg 800x815x1015 0,72Kw 116 0,80 3.400
G-D10 10 * GN1/1 ή 60x40cm 40Kg 28Kg 800x815x1645 0,9Kw 150 0,12 4.200

BLAST CHILLER - SHOCK FREEZER 
Stainless steel AISI 304 18/10. FREON R404a ecological. Necessary for the cook & chill method. Digital 
temperature control. Functions: BLAST CHILLING: 90 minutes cycle, from 70°C the food reaches + 3°C. The food 
can be kept in the refrigerator for up to 6 days. SHOCK FREEZING: 240 minute cycle, from 70°C the food 
reaches -18⁰C. The food can be kept in the refrigerator for up to 60 days. Aspera or Danfoss cooling compressor 
unit. Insulation thickness 75mm. Self closing door. Equipped with probe.
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PARING KNIFE

MULTI PURPOSE KNIFE

PEELING KNIFE

Cm Code €

6,5 KB-07-65YD-BK101-CP-CP 2

Cm Code €

9 KB-06-90SYD-BK101-CP-CP 2

Cm Code €

9 KB-06-90YD-BK101-CP-CP 2

BONING KNIFE
Cm Code Code Code €

15 KB-2208-150A-BK101-CP-CP KB-2208-150A-RD101-CP-CP KB-2208-150A-YL101-CP-CP 9

Cm Code Code Code €

16 KB-2201-160-BK101-CP-CP KB-2201-160-RD101-CP-CP KB-2201-160-GR101-CP-CP 10
20 KB-2201-200-BK101-CP-CP KB-2201-200-RD101-CP-CP KB-2201-200-GR101-CP-CP 13
25 KB-2201-250-BK101-CP-CP KB-2201-250-RD101-CP-CP KB-2201-250-GR101-CP-CP 14

CHEFS KNIFE

BUCHERS KNIFE
Cm Code Code Code €

18 KB-2243-180-BK101-CP-CP KB-2243-180-RD101-CP-CP KB-2243-180-YL101-CP-CP 13
20 KB-2243-200-BK101-CP-CP KB-2243-200-RD101-CP-CP KB-2243-200-YL101-CP-CP 14
25 KB-2243-250-BK101-CP-CP KB-2243-250-RD101-CP-CP KB-2243-250-YL101-CP-CP 17
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BREAD KNIFE

Cm Code €

20 KB-2255-200-BK101-CP-CP 9
25 KB-2255-250-BK101-CP-CP 11

SANTOKU KNIFE

Cm Code €

18 KB-2221-180G-BK101-CP-CP 13

ROAST SLICER SERRATED
Cm Code €

30 KB-2266-300G-BK101-CP-CP 13

MEAT CLEAVER
Cm Code €

20 KB-2288-200-RD101-CP-CP 24

KNIFE SHARPENING

KNIFE POUCH WITH 6 SEATS

Cm Code €
23 KB-3377-230-BK101 12
30 KB-7577-300-BK101 18

Code €
RO-004 20

BONING KNIFE, NARROW CURVED BLADE
Cm Code Code Code €

15 KB-2258-150-BK101-CP-CP KB-2258-150-RD101-CP-CP KB-2258-150-YL101-CP-CP 9
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Cm Code €
16,5 JP-1111-165-CP-CP 21

Cm Code €
18 JP-1191-180-CP-CP 35
21 JP-1191-210-CP-CP 39
24 JP-1191-240-CP-CP 40

Cm Code €
16,5 JP-1133-165-CP-CP 35
18 JP-1133-180-CP-CP 39
21 JP-1133-210-CP-CP 40

Cm Code €
21 JP-1190-210-CP-CP 27
24 JP-1190-240-CP-CP 28
27 JP-1190-270-CP-CP 31

SANTOKU KNIFE

DEBA KNIFE

NAKIRI KNIFE

SASHIMI KNIFE
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Cm Code €
8,5 GS-10509-85P-BK101-CP-CP 4,8

Code €
GS-10927-CZ-BK101 4,8

Code €
GS-10928-BK101 4,8

Code €
GS-10832-22/25-BK201-CP-CP 6,5

Code €
GS-10827/28-ZS-BK201-CP-C 6,5

Code €
GS-10943-BK101 5

Code €
GS-10940-01-BK101 9

BUTTER SPREADER

LEMON ZESTER

CHANNEL KNIFE

DOUBLE MELON BALLER Ø22mm - Ø25mm

DOUBLE LEMON ZESTER

CITRUS PEELER

CAN OPENER

Code €
GS-10930-HD-BK101 6

CHEESE PLANE
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Cms. 

Cms. 

H. Cms. 

H. Cms. 

Ref.

Ref.

€

€

Pack

Pack

62x36,5   9       36,5   833B-01   60,00       1

49,5x47  11      32,5     10-11L  355,00       1

Bain marie stackable inox GN1/1

Soup kettle inox with sandwich bottom

thickness 5mm thickness 6mm

Lit. 

Lit. 

Cms. H. Cms. Ref. € Pack
67,5x53   9       44,5   YH723D  205,00       1

Bain marie roll top inox GN1/1
Lit. 

Cms. H. Cms. Ref. € Pack
58,5x45,5  9        21      1011L    575,00       1

Bain marie inox with sandwich bottom GN1/1
Lit. 

Suitable for induction cooking. It brings hydraulic soft closing. Stainless 8mm thick. The lid is removed very easily. The 
droplets from the vapor, returning back into the water tank.

Cms. H. Cms. Ref. € Pack
45,5x41  5,5      21       1032L   435,00       1

Bain marie inox with sandwich bottom GN2/3
Lit. Cms. H. Cms. Ref. € Pack

  47x39     4        21      1040L    415,00       1

Bain marie inox with sandwich bottom
Lit. 

Cms. H. Cms. Ref. € Pack
Bain marie inox with sandwich bottom GN1/1

Lit. 

Suitable for induction cooking. It brings hydraulic soft closing. Stainless 304 1/10 8mm thick. The lid can be removed 
very easily. The droplets from the vapor, returning back into the water tank. Glass lid that opens 90º and stays open 
70º. With height adjustment.

Cms. H. Cms. Ref. € Pack
 47x40,5    6        18       4032L   750,00       1

Bain marie inox with sandwich bottom GN2/3
Lit. 
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28, Policratus str, 182 33 Rentis
Athens - Greece

phone: +30. 210 4826940   fax: +30.210 4824248
email: sales@karamanis.gr

www.karamanis.gr      www.horecabazaar.gr


