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KITCHEN EQUIPMENT

2B
Mariot Group has an impressive list of suppli-
ers who each take pride in providing the most
sophisticated equipment for their customers to

. . o BREMA
achieve results that are simply unimaginable.

lce Makers

To be sure, you are always one step ahead with
companies such as MBM (Cooking Line),
Venix Oven, Brema Ice Machine, SAB, Ratio-
nal Oven, Hoonved Dishwasher, RM Gastro

(Snack Line).
Mariot Group's suppliers offer proven perfor- TILCO e rn.ska & simoneLr MOEL
mance and, refusing to compromise on quality,
are among the strongest and most respected QblendteC. Hamilton Beach. LAMARzorrao LACIMBALI
names in kitchen and catering equipment.
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Who We Are

Mariot Group provides excellent services, great products, and
unmatched value!
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Mariot Group is a pioneer in the field of heavy restaurant kitchen
equipment manufacturing. We provide 360 professional services that
full-fill all the requirements of the hospitality industry!

1 6 1000 <¥p

100000 sq.ft Showrooms
Manufacturing & Storing Facility Across UAE: DXB, SHJ, AUH. Lines I‘-un: a In. avy Kitchen
Al Ain cquipment company

180+ cooce
i

Employees
working for your dream projects

Customer Trust

)

Unparalleled Designs i
1)

2000+

5’@

With 15 years of experience as a
heavy kitchen equipment
training company behind our
back, we create unparalleled
designs. Beautiful in look and
highly functional are the hall-
marks of our designs!

Mariot Group is a name that Muodels

you can trust upon in the hospi-
tality industry! Our work speaks
for itself as we enrich our
clients with great value with our
amazing services & products.

designed and munufaciured

1000+ Sy

Kitet |L||'|||H luets
delivered and mstalled



)
—————

KITCHEN EQUIPMENT

About Us

Mariot Group is a highly-skilled & innovative company
that has 15 years of experience as a heavy kitchen equip-
ment company in providing high-quality products and
services to fullfill the needs of restaurants, hotels, resorts,
etc. Our products and services include; kitchen equipment
manufacturing, project management, equipment installa-
tion, staff training, kitchen consultants, and cloud kitchens

company operations!

D

Mariot Kitchen Equipment

Mariot Kitchen Equipment is a
pioneer in the field of heavy kitchen
equipment that fulfils all the
requirements of the hospitality
industry!

i

Mariot Factory

Mariot Factory is a pioneer in the
field of heavy kitchen equipment
manufacturing. We provide
customize products.

Mariot Ecommerce

Mariot Ecommerce is an Online
Platform for the customer to
explore our products and do shop-
ping online.

=

Mariot Training Academy

Mariot Group provides dedicated
product demos & training for your
staff that fulfil the need for a heavy
kitchen equipment training compa-

ny to increase effciency,
productivity, & sales!



MARIOT

KITCHEN EQUIPMENT

17 Years Of Unmatched Quality

A 4

Vision & Mission

With years of experience behind our backs, we
also fulfill the role of a heavy kitchen equip-
ment training company. Not only do we pro-
vide you with great heavy kitchen equipment
and installation support, but it also helps you
train your staff on how to handle the equip-
ment.

Mariot Group is a firm believer in the idea
that the success of our clients is our success!
Hence we work to create the best quality of
products and services and nothing but the
best. We also provide an annual guarantee for
the spares & supply support services for our
heavy kitchen equipment.
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Mariot Group with its extensive presence and
partnerships in Europe and Southeast Asia is
a global entity. Our extensive work-experi-
ence and unmatched quality of service are
what make us a heavy kitchen equipment
company with truly international credibility!

Mariot Group specializes in providing a wide
variety of hospitality products and services,
from heavy kitchen equipment manufacturing
& installation, staff training, consultancy, pro-
ject management, etc. With 15 years of expe-
rience in being a heavy kitchen equipment
company and countless projects delivered, we
have a truly global reach and reputation!
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MADE IN ITALY

COOKING LINE
magistra Plus|900

magistra Plus|900 has been designed with a new
structure and new aesthetic details to make it the right
solution for those looking for equipment that is easy to
use and maintain and with the best quality / price ratio.

6 Burners 6 Burners With 6 Burners 4 Burners 4 Burners
On Gas Maxi Oven Maxi Gas Oven+Grill On Open Stand On Electric Oven On Gas Oven

4 Burners 2 Burners 6 Square Plates 6 Square Plates 4 Square Plates 2 Square Plates
On Open Stand On Open Stand On Maxi Elec. Oven On Elec. Oven On Open Stand On Open Stand

Gas Fry Top, Gas Fry Top 2 Smooth Electric Fry Top, Electric Fry Top, Charcoal Grill Charcoal Grill
Smooth, On Open Stand 7 Ribbed On Open Stand Smooth, On Open Stand Smooth On Open Stand On Open Stand On Open Stand

Gas Fryer 1 Bowl, Gas Fryer 2 Bowls Electric Fryer 2 Bowl, Electric Fryer 2 Bowl, Gas Pasta Cooker Gas Pasta Cooker
On Closed Stand On Closed Stand

® .
L L \ Basket for ’ =

Pasta Cooker

2 Tanks, On Closed Stand 2 Tanks, On Closed Stand 1 Tank, On Closed Stand 2 Tanks, On Closed Stand

L1
o0
L1
o0

]

|
Gas Boiling Pan

Electric Pasta Cooker Gas Tilting Pan Gas Boiling Pan
1 Tank, On Closed Stand Electric Tilting Pan Electric Boiling Pan Electric Boiling Pan
Basket for S/S Bowl Direct Heating In-Direct Heating

Easka Dnker KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES



MADE IN ITALY

COOKING LINE
magistra Plus|700

magistra Plus|700 has been designed with a new
structure and new aesthetic details to make it the right
solution for those looking for equipment that is easy to
use and maintain and with the best quality / price ratio.

6 Burners 4 Burners 4 Burners 2 Burners 2 Round Plates 4 Round Plates
On Maxi Gas Oven On Gas Oven On Open Stand On Open Stand On Open Stand On Open Stand

2 Square Plates 4 Square Plates 6 Square Plates 4 Square Plates 2 Lowered Plates 4 Lowered Plates
On Open Stand On Open Stand On Open Stand On Elec. Oven W/Grill On Open Stand On Open Stand

2 Plates Glass 4 Plates Glass Gas Fry Top Smooth  Gas Fry Top Smooth Gas F_"! Top Y*Smooth, Electric Fry Top Smooth
Ceramic Open Stand  Ceramic Open Stand Plate Open Stand Plate Open Stand Y Ribbed Open Stand Plate Open Stand

Electric Fry Top Smooth Ell:-"z:- Fry Top Y Smooth, Gas charceal Grill Gas Charcoal Grill Water Grill Water Grill
Plate Open Stand 2Ribbed Open Stand On Open Stand On Open Stand On Closed Stand On Closed Stand

®

L 1
L L
oo
L 1 J
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Gas Fryer, 2 Bowls Gas Fryer, 1 Bowl Gas Fryer, 2 Bowls Elec. Fryer, 2 Bowls Elec. Fryer, 1 Bowl Elec. Fryer, 2 Bowls
On Closed Stand On Closed Stand On Closed Stand On Closed Stand On Closed Stand On Closed Stand

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




magistra Plus|700
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Gas Pasta Cooker Gas Pasta Cooker Elec. Pasta Cooker Elec. Pasta Cooker Gas Frger on Cabinet Gas Fryer on Cabinet g g
On Closed Stand On Closed Stand On Closed Stand On Closed Stand Manoblock (1 Bowl) Monoblock (2 Bowls)

Elec. Fryer on Cabinet Elec. Frrer on Cabinet
Monoblock (1 Bowl) Monoblock (2 Bowls)

NEW

4 Burners 6 Burners 4 Round Plates 4 Plates
On Gas Oven On Gas Oven On Electric Oven On Electric Oven

Gas Cooker Gas Cooker Gas Cooker 2 Round Plates 4 Round Plates 2 Electric Plates 4 Electric Plates
%Burners Table Top 4 Burners Table Top 6 Burners Table Top Table Top Table Top Table Top Table Top
( 1]
o0 —

. /== =5 . - .
Gas Fry Top  Electric Fry Top Gas Fry Top Electric Fry Top Gas Fry Top * Smooth, Elec. Frg Top, *' Smooth, Gas F Tog
Smooth Plate Smooth Plate Smooth Plate Smooth Plate %3 Ribbed Plate Top 3 Ribhed Plate Top Smooth Plate Top

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES



NEW
SMART 650

Modular cooking

Elec. Chips Scuttle Charcoal Grill Charcoal Grill Gas Fryer 1 Bowl Elec. Fryer 1 Bowl
Table Top Table Top Table Top 1 Basket, Table Top 1 Basket, Table Top

Basket for
Pasta Cooker

Gas Fryer 2 Bowls Elec. Fryer 2 Bowls Electric Bain-marie Electric Bain-marie
2 Baskets, Table Top 2 Baskets, Table Top 1 Bowl GN 1/2+1/3 1 Bowl GN 1/1+1/4+1/4 1 Bowl, Table Top

Electric Pasta Cooker

WASHING LINE

Undercounter Undercounter Undercounter

Electronic Rack
Dish Washer Glass Washer Glass Washer

Conveyor Dishwasher

HCONVED

PEOPLE + PASSICON - INNOVATICN

Undercounter Undercounter Compact Utensil Pass-through
Glass Dishwasher Dishwasher Washer Dishwasher

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES

Rack Conveyor
Dishwashers
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-, h COOKING LINE
REDFOX |

Pressed GN Basins for easy maintenance Griddles with iron or chromed -«

-

surface Stainless grids with large work area Choice of grids for fish or

meat Neutral module providing work spaceElectric convection oven GN
111; 3,13 kW. Support feet adjustable in its height Drain inside the fryer &
support; into GN with filter. Solid door hinges in convection oven .

Electric Cooker Electric Cooker Electric Cooker
2 Hot Plates 4 Hot Plates 6 Hot Plates

Elec. Griddle Elec. Griddle Elec. Griddle Plate Electric/ Gas Griddle Gas Griddle Gas Griddle Gas Griddle Plate
Plate Smooth Plate Smooth 2 Smooth V* Ribbed Plate Smooth Plate Smooth Plate Smooth 2 Smooth V2 Ribbed

Electric / Gas Griddle Gas Lava Gas Lava Electric Electric Fryer Electric Fryer Electric Fryer
Plate Grooved Stone Grill Stone Grill Water Grill 1 Basket 2 Baskets 1 Basket

Elec. Chip scuttle Electric Electric Electric Electric Electric Wash Basin
Ceramic Heat Lamp  Pasta Cooker Pasta Cooker Bain Marie Bain Marie Convection Oven Unit

T !
SR ol N

Elec. Griddle Elec. Griddle Elec. Griddle Plate Electric / Gas Griddle Gas Griddle Gas Griddle 2588 Griddle Plate

Plate Smooth Plate Smooth 4*Smocth, ' Ribbed Plate Plate Smooth Plate Smaath Plate Smooth Smocth, ' Ribbed Plate

=
el
Elec. Griddle Gas Griddle Gas Lava Gas Lava Elec. Clam Grill Elec. Clam Grill Multifunction
o0 Plate Grooved Plate Grooved Stone Grill Stane Grill Chromed Plate Chromed Plate Fry Top
o0

wlg ~u@

Electric Elec. Contact Grill Electric Contact Grill ~ Electric Contact Electric Contact Electric Plate  Elec, Contact Grill Electric Contact Grill
Water Grill smooth grooved upper plate Upper ribbed down smooth Grill Grooved Grill Ribbad for Light Grilling smeoth plate Greoved Upper Plats

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




Elec. F Elec. F Electric F Electric F Electric Fryer Electric Fryer Elec. Fryer Elec. Frye
le:Bas!:gter 1 Baskeei: w,{r r:lrn tap elc ga:skertyer ezc B;:keger 2 ESas-keté|r 2 Baskets w/ dr\;m tap 1 Bask:t 1 Basket w;‘dvram tap.
[ 1]
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Elec. Bain Marie Elec. Bain Marie Elec. Bain Marie Round Bain Marie Round Bain Marie Round Bain Marie
GN 1/1 - 150 2x GN 1/1 - 150 GN 1/1 - 150 Dry [ Wet Dry [ Wet Wet
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Hot dog roller Hot dog roller Hot dog roller Pastry Display Pastry Display Sausage/vegetable Steamer 2x GN 1/2
grill 6 rollers grill 6 rollers grill 10 rollers Window Case Window Case GN 1/2

f’

Electric Electric Electric Salamander Fixed Grill, S/S Heating s/s Hnting
Contact Grill Contact Grill Contact Grill 2 heating element Element Element

Electric Crepe Electric Crepe Electric stock
Machine Single Machine Double pot stove

GN 2-1/1 GN 3-1/1 GN 4-1/1
60 x 87.4 x 90 (cm) 60 x 125.4 x 90.5 (cm) 60 x 167.7 x 90 (cm)
@ 80 x 67.5 x 90 (cm) 116.5 x 67.5 x 90.5 (cm) 160 x 67.5 x 90 (cm)

o0
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oo ’\.' OVENS

0@ og

L1 fe og
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Elec. Bain Marie
with Under Cabinet Trolley GN 3 1/1

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR: Confectionery and Bakery Ovens
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES



Electric Pizza Oven E
4xd=35cm !

5 ®
Electric Pizza Oven Electric Pizza Oven  Electric Pizza Oven Gas Pizza Oven Vertical Gas Chicken Vertical Gas Chicken ®
4x d = 33 cm 4 +4xd=33cm 4+ 4xd = 35cm 4x d = 30 cm Rotisserie, 6 axles Rotisserie, 8 axles
[ 1]
: [ 1}
SPIRAL MIXERS : =
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p 1
* Spiral Mixer Spiral Mixer
22 Ltrs 33 Ltrs 42 Ltrs 53 Lirs 62 Ltrs (2 Speed) < 53 Ltrs (2 Speed) 135 Ltrs
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Pizza Rolling Pizza Rolling
Machine Machine Dough Sheeter Dough Sheeter Dough Sheeter Dough Sheeter
Single Roll Inclined Rolls able Top Table Top On Stand On Stand
Y VENARRO
—_—
Hood Mini

Modular Bakery
Products &
Baklava Oven
(Midi} Single Layer

TV T VO YO VAT T WY

Fermentation
Cabinet Mini

Rotary Patisserie Oven Rotary Patisserie Oven rermentation vabinet
Touch Screen Electric Touch Screen Ng / Electric with Trolley, Single Door
Cap: 10-40x60 Cap: 14-40x60 Cap: 20 - 60 x 80

Modular Bakery
Products &
Baklava Oven
(Mini) Single Layer

Fermentation
Electric Pizza Oven Rotating Base Rotating Base Cabinet Mini
w/ Foldable Rotary Base Gas Pizza Oven 1000 mm Gas Pizza Oven 1200 mm
Cap: @ 300 mm 6 pizzas Cap: @ 300 mm 6 pizzas Cap: @ 300 mm 9 pizzas
75 pizzas / hour 75 pizzas / hour 130 pizzas / hour

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES
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VENEXIA 7" TOUCH SCREEN

BAKERY OVENS SQUERO Commandejs

SQUERO DIGITAL
DIGITAL 2,4" LCD

g
NENIX

= = = = eoe
10 600x400 — GN 1/1 6 600x400 — GN 1/1 10 600x400 — GN 1/1 6 600400 — GN 1/1 Combi Steam Oven 20 GN 1/1

SQUERO MANUAL BLAST CHILLERS LINE

10 600%400 — GN 1/1 6 600%400 — GN 1/1 5 600%400 — GN 1/1 Blast Chiller Blast Chiller

5 600x400 - GN 1/1 5 600x400 — GN 1/1
CONVECTION OVENS

Convection Oven, With Convection Oven, With
SGE0SICT ONT)s  Himidiy 6 45093907GN 2/3  door 4 GSOXSAO-GN 33 Humidity 4 450x340°GN 2/3  Humidity 4 600x400°GN 1/1
BAKERY & PASTRY OVENS
SEUERO cAsBAKERY SOLERO
GAS BAKERY MANUAL QOVENS  with 2.4"LCD Display

Convection Oven,
4 600x400 — GN1/1 10 600x400 — GN 1/1 6 600x400 — GN 1/1 10 600x400 — GN 1/1 6 600x400 - GN 1/1

COMBIOVENS COMPACT LINE

RIALTO DIGITAL 2.4"LCD

CAMPIELLO DIGITAL2,4"LCD SQEUERO TOUCH LINE

[ ]
L X ]
o0 ; \
[ T ] Squero Combi Oven, Elec. Squero Combi Oven, Elec.
e 10 GN 1/1 - 6 GN 1/1 — 10 600x400 — 6 600%x400 — 10 600x400 - GN 1/1 6 600x400 - GN 1/1
® 6 GN 1/1 4 GN 1/1 GN 1/1 GN 1/1 .
L 1] v
® o
[TTR
L |
@)
2 8 600%x400 8 600x400
a . GN1/1 e GN1/1

- - Squero Combi Oven, Elec,

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR: 8 600x400 8 460x340 4 600x400 - GN 1/1
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES GN 1/1 450330




ESPRESSO CAPPUCCINO MACHINES

MADE IN ITALY

PRESTIGE, 2 Group, PRESTIGE 2 Group, g @

MAIKA, 1 Group, JOLLY, 1 Group, JOLLY, 1 Group, ALICE, 1 Group, PRESTIGE, 1 Group, Compact Auto Automatic
Semi Automatic Automatic Semi Automatic Manual Automatic [ 1 ]
[ 1]

JOLLY,

JOLLY,

2 Group, Compact Auto JOLLY, 3 Group, JOLLY, 2 Group, Automatic PRESTIGE, 3 Group, 3 Group, Automatic
(REBD; 5/S /thlte) Semi Automatic (S/S) (Polished 5/S / Red | White / Black) Aite e TP (Black / Polished S/S)
e —— —
s ¢
Magnum MD 3000
VERA, 2 Group, ELEGANCE, 2 Group, Coffee Grinder Coffee Grinder Coffee Grinder Coffee MF On-demand
Automatic Automatic Automatic Electronic Mito Automatic Silver & Black Grinder Automatic Touch

aCIMBALI

LaCimbali LaCimbali LaCimbali
E71 Touch Coffee Machine M23UP EQBUP A

iCombi Pro 10-2f1 FElec. iCombi Pro 10-1/1, Elec iCombi Pro 6-1/1 Flec iCombi Pro 6-2/3 Flec. iComhbi Pro 201
iCombi Pro 10-2/1 Gas iCombi Pro 10-1/1, Gas iCombi Pro 6-1/1 Gas Capacity: 6 x 2/3 GN Capacity: 20 x 1/1 GN /
Capacity: 10 x 2/1 GN Capacity: 10 x 1/1 GN Capacity: 6 x 1/1 GN 40 x 1/2 GN

‘\(( ESS ORIES

‘Q\""" O F

Gesmitm-amsrmslied. Borioraind vemtsine Containas.  Grlland tandoarl shawar VarioSmakar. farid.

| L o “' ﬂ-'—d 2 3
- . 1 v Chickan s duck Supaveps. Combdfry #iba rack, Mutfin and cimauks meuld. Pavforated baking tray,
iCombi Classic 10-2/1, Elec. oo ‘ ‘
iCombi Classic 10-2/1, Gas 6-1‘1 Elac
Capacity: 10 x 2/1 GN iCombi Classic Z &
107.2 x 104.2 % 106.4 (cm) 6-1/1, Gas iVario Pro Fesaing sndbsing 2y s Daccuons m."".,.m P Pisiapen

iCombi Classic 10-1/1, Elec, C@Pacity: 10 x 2/1 GN 109.2 x 94 x 108/184 (cm)
Capacity: 10 x 1/1 GN

; KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES



MADE IN ITALY

s ne
Meat Mincer Meat Mincer Meat Mincer Meat Mincer BA%%?Ii?eac\iN&MPaa?r?t’ende o0

300 Kg/hr 500 Kg/hr 160 Kg/hr 300 Kg/hr

Meat Slicer Meat Slicer Meat Slicer Cutter Mixer Vegetable Cutter
@ BLADE 22 cm @ BLADE 25 cm @ BLADE 30 cm Cap: 8 Ltrs TV2000 , TV3000 Tv2500

Immersion Mixer ;
30 Ltrs ELength 25 cm; Cutter Mixer Cutter Mixer Cutter Mixer

60 Ltrs (Lenght 40 cm 3 Litres 5 Litres 8 Litres

BAR VACUUM PACKERS

BAR350 BAR400 BAR500

Potato
Peeler
PPF10M
ce Cooker Induction Cooker Induction Plate WOK PPF18M
SC8195 SC8195 PFD35N BT350W ELACWOK

e 2 Han;hurger .
e DMba T Ci00 it oes. suc;;J Ulcer O NICT  F 100, HF130  Sound-Proofr  Cooking, FZ0A

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:

RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES



Food Processor Cutter L L

Cutter Mixer Cutter Mixer Food Processor Cutter & Vegetable Slicer [ 1]
[ 1]

Cutter Mixer Cutter Mixer Cutter Mixer .
Capacity 11.5L Capacity 20 L Capacity 2.9 L Capacity 3.7 L Capacity 5.9 L Capacity 5.9 L Capacity 3.7 L

-L—';

Lo
n.n. l

Veg. Preparation Veg. Preparation Veg. Preparation Capacity 2.9 L Comblnatlon Food Cutter-Blender Food Processor Food Processor
Machine Machine Machine Processor - 2 HP Robot Cook 3.7L BLIXER 3D 3.7L BLIXER V.V 4 4.5

3 y i }
%r .‘I ¥ ’ d‘ { 1
Micromix . .
Power Mixer Power Mixer  Power Mixer Power Mixer Power Mixer Mini Range Power Mixer
Food Processor Automatic Centrifugal Length 725 mm  Length 880 mm  Length 925 mm  Length 970 mm  Length 430 mm 455 mm 485 mm 535 mm
BLIXER 5 Plus 4,51 Juicer 120 L/hr @125 mm @ 125 mm @ 125 mm @ 125 mm @61 mm @78 mm @78mm @78 mm

Blade Lenght = "
Blade Lenght 1830 mm : 3
1550 mm < - R
Bone Saw  ° Bone Saw
Machine Machine
Meat Mincer Meat Mincer Meat Mincer
Machine Machine Machine

EOMEGA == m=m

BEFOODTECH

Meat Mincer Meat Mincer

°® Capacity 270 Kg/hr Capacity 500 Kg/hr " <
one Saw

e la Minerva e
L L I I ldi Chiadini Maria
. food service oclu[pmurﬂ
L
( 1]

®

Meat Mincer Automatic Hamburger Potato Peeler
Capacity 800 Kg/hr Forming Machine Load capacity: 10 Kg
Meat Mincer Meat Mincer

Capacity 300 Ka/hr  Capacity 500 Kg/hr KITCHEN EQUIPMENTS MANUFACTURING &
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS,




TALY
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Capri 45
4x10L

Coldream 1S Coldream 2S Coldream 3S
Ixa2k 2x12 L 3x12L

OASIS 1-10 STD OASIS 2-10 STD OASIS 2-10 STD Aurora 1 Aurora 2 Aurora 3
1x10L 2x10L 3x10L 1x6L 2x6L 3x61L

Light Black Light Inox

Classical Mono Cold Classical Twin Cold Classical Triple Spray Cold
Beverage Dispenser Cap: 20 L Beverage Dispenser Cap: 20+20 L Beverage Dispenser Cap: 20+20+20 L

ee
o0
oo
(1]
L 1]

Panoramic Mixer Panoramic Ayran Hot Beverage Hot Beverage
Manual - Cap: 10 L Cap: 22 L Mixer - Cap: 22 L Dispenser Cap: 5L Dispenser Cap: 10 L

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




MADE IN ITALY

= ey I q
L L = . . ’@
- ———i 2 Doaors,

Capacity 320 L
®
[ 1 ]
[ ] ]
[ 1 ]
| L] ]
_ e
Le - ®
Upright Chiller / Freezer Chiller, Single Chiller / Freezer Work Top Chiller/ Freezer
Single Door, Cap: 600L Glass Door, Cap: 700L 2 Doors, Cap: 1320 L 4 Doorsp, Capacit{; 630 L

Salad Chiller
3 Doors, Capacity 350 L

Evo Inox Self
Service Display Cold Food Display

Lido Dairy Vulcan Dairy Lido Fruits & Vulcan Fruits & Lido Pre Packed Vulcan Pre Packed
Products Display Products Display Vegetables Display Vegetables Display Meat Display Meat Display

Cold Food Display Cold Food Display Cold Food Display Refrigerated Counter
Rectangular Glass Curved Glass Curved Glass With Straight Glass

Showcase for cold cuts Vulcan Dairy Produts  (Hinging Vulcan Inox Dairy Refrigerated Display
- Meat Curved Glass Display (Sliding Door) Door) Products Display Counter, Pastry display

KITCHEN EQUIPMENTS MANUFACTURING & TR
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS,



SUPER MARKET
EQUIPMENTS

(Tower type)

Price Computing Scale
Cap: 30kg,
Min. weight: 200 g

Cap: 30kg, Min. @
weight: 2009 ge@

o ne
: 5"' ce
ne
o f : : : : . a0
Digital Price Label POS Terminal With Hanging Thermal Printer i . i
Printing Scale 30 Kg Cash Drawer and Weighing Scale Speed: Hand Wrapping Machine |
Double-Sided Display POS Printer with Label Printing 300mm/1sec 18 Inch/450 mm

9 Price Computing /
Counting Platform Scale
Cap: 150kqg,
Min. weight: 1000 g
= Cap: 300kg, ,

/_r_ Min. weight: 2000 a.

o )

-

Glass Top Freezer Chest Freezer Island Type
Super Market Freezer

= : uﬂﬂm -
| iii iﬂ'l‘-'t,.m %”!”\"I

‘-.":

Combined Multi Multi Deck Chi'ller- Island Freezer
Deck Freezer Remote Unit

= —————
————————

T

W

Super Market Shelving Shelving Shelving - Shopping Shopping
Cash Counter Black Color Wall Side Gandolla Trolley Basket

EE @ )erLY

S GCELMAIC

Counter Top Counter Top
Ice Cream Machine Ice Cream Machine

Production Capacity: : ' Production Capacity:

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITAL UNDRIES

Vertical
Ice Cream Machine
Production Cap:

ka/h




3

22 Kg / Day 26 Kg / Day 29 Kg / Day 35 Kg / Day 44 Kg / Day 67 Kg / Day 85 Kg / Day
60 Kg / Day

I

155 Kg / Day
Self-contained
1 Flak Machi Ice Cube Machine
95 Kg / Day 130 Kg / Day 155 Kg / Day o5 Kkg/Day o 44 Kg / Day

‘™

510 Kg [ Day 1000 Kg / Day
Modular Modular Storage Bin Storage Bin
Modular-Fast Ice Cube Granular Ice Flakers Cap: 210 Kg Cap: 550 Kg
Machine 200, 400 Kg / Day Machine 280 Kg / Day

Food Service Equipment

DESMON

Single Door Single Door Double Door Double Door
® Upright Chiller Upright Freezer Upright Chiller Upright Freezer

. Under Counter
Under Counter Under Counter 3 Doors Chiller
2 Doors Chiller 2 Doors Freezer 3 Doors Freezer

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES
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®
Gas FI F i T Computer Control Computer Control Gas Floor Fryer Computer
as Floor Fryer
Computer cgnt?-‘o”e,- Gas Fryer Electric Fryer Controls & Filter Drawer Ga?rileuror Ga;ég’r‘"

V!

Gas Cooker Gas Cooker Gas Griddle Plate Electric Griddle Plate Gas Floor Gas Cooker
2 Burners 4 Burners 24" Wide 24" Wide Fryer 6 Burners

Gas [ Electric Griddle Plate Electric/ Gas Griddle Plate Gas Charbroiler Gas Charbroiler Gas Charbroiler
36" Wide 48" Wide 24" Wide 36" Wide 48" Wide

Waffle Commercial Conveyor Commercial Conveyor Nacho Chips Popcorn
Maker Toaster Toaster Warmer Popper

PP TTTT LI

— casssassmassl
ST TIETELEL]

i ——— : -~ i : Fami imey W - H
— . “1
pEE—— te, G
° C:::tzlratu; 223 = Cou‘:ll;::?:;hzrs?;}sa" - Charboiler Gas Charboiler Gas
4 Burners 4 Burners Countertop 36" - Countertop 47" -
ee 6 Burners 8 Burners
(Y ) ['wyLcan]
( 1] ; xnpnpnprpATESITT ; =
i o F
P “oa o000° b M
L 1]
2! sssssassasanEE LI
® R | e o e ™
| I I [ I
. Griddle Gas Countertop Griddle Gas Countertop .
G?::::I?g_r;or“:r Gas Rasng:mw;:sh Oven 24" - 2 Burners 36" - 3 Burners Griddle Gas Countertop

48" - 4 Burners

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES



COMMERCIAL

Commercial
Ice Crusher ®

Blender Mixer Blender Mixer Blender Mixer Food Blender Bar Blender Bar Blender Milk Shaker : "
Cap: 2 Lir Cap: 2 Ltr Cap: 2 Ltr Cap: 4 Ltr Cap: 1 Ltr Cap: 2 Ltr Cap: 0.81tr ~ Cap: 28litersg@
[ 1 ]
®

Glo-Ray High Wattage
Infrared Food Warmer
with Toggle Controls Light

Food Processor 3.3 |tr Heavy Duty 4-QT Food Sunkist Citrus
polycarbonate bowl Juice Extractor Processor Juicer

kSﬁ\E

SSENTIALS -

Conveyor
Toaster

1 i
Topping Warmer Squeeze Bottle Topping warmers Twin Warmer Twin Warmer Topping warmers
with Pump Warmer with Ladle with Pumps with Ladles dispense Fudge

I

==
Chill Food IntelliServ Warmer Butter Dispenser Countertop Dry Food & Candy Dispenser
Dispenser 1/3-Pan with Spout Heater Display Rack Single 1 L Double 2 L Tripple 2 L

MENUMASTER’

Commercial

..
o0
( 1]
[ 1 ]
( 1]
®

Commercial Microwave Commercial Microwave Commercial Microwave
JETS514U RCS511DSEU RCS511TSU

: KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES
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®
Professional Elec. Professional Elec. Professional Elec. Professional Elec. Professional Elec. Professional Elec. Double Waffle Double Waffle
Waffle Iron for waffle iron for waffle iron waffle iron waffle iron for Waffle Iren Iron 2 Bruxelles Iron 2 Liege O@
waffles on sticks waffles "lollipops” Bruxelles mould Liege mould ice cream cones 1 reund mould moulds moulds 0

]

Electric Contact Grill Contact Grill Hot Dog
Contact specific model for Double model for Machine with Electric Crepe Machine Electric [/ Gas Crepe Maker
Grill panini sandwiches panini sandwiches 3 heating pads @ 400mm cocking surface 1 plate of 2400 mm

Electric Boiling Top

Infrared Salamander Grill Electric Boiiln%’v';np t t |
2 burners (3 kW

2 independent heating zones 1 burner (2 K

Induction Hob
(3 kw)

Electric Griddie
3 cooking zones

Electric Griddle
2 cooking zones

Gas Griddle
2 cooking zones

Electric Griddle
1 cooking zone

Double Induction Hob
(3 kw)

Gas Stove
1 burner (7 kW)

Double Electric / Gas Crepe
Maker 2 plate of @400 mm

Gas Stove 3 Burners
(7 +7 + 5 kW)

Gas Stove
2 burners (7 + 5 kW)

Electric Gyros Grill
800-mm-high spit -
40 kg of meat

Gas Gyros Grill
600-mm-high spit -
25 kg of meat

Gas Gyros Grill
BDO-mm-hifgh spit -
40 kg of meat

Electric Gyros Grill
SOD-mm-high spit -
25 kg o

meat

®® ventilated Heated

..Display Showcase 2 Grids
o0
o0
L L]

Bain-Marie with
Display Case 3 GN 1/1

Bain-Marie with Electric Fryer
Display Case 2 GN 1/1 8 It w/ draining system

Electric Fryer
double tank 12 L
with draining system

Electric Fryer 8+8 It
w/ draining system

Electric Fryer
2 Baskets 848 |t

Electric Fryer 8 It
w/ draining system

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES

Electric Fryer
gl

Electric Rotisserie
3 spits

Electric Fryer
8+8 It w/ draining
system

Infrared Conveyor
Toaster

Ventilated Positive Ventilated Negative
Display cabinet Display cabinet
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€quiper pour durer
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/% 'Y

Hand Wash Hand Basin Foot-Operated Autonomous Hand Stainless Steel *»

Basin w/ Bucket Drain Hand Basin Wash Basin Round Bin
@ 39 - 60.5 (cm)

; Spray Gun -

Shockproof -

Knife Sterilizer Knife Sterilizer Insect Killer Insect Light Trap Blue Fitted
10 knives 15 knives Light Trap Electrocution S/S automatic hose reel

MADE ™ =

o SANTOS e .3

Citrus Juicer 11, Chrome, Automatic Citrus Juicer 10A Lever Juicer Citrus Juicer 52CA, Centrifugal Juice
Green & Yellow Grey & Chrome w/ lever. "Evolution" 70 Chromed & Grey Extractor 68 A,
Average output: 30I/h Average output: 301/hr Average output: 50 I/h  Average output: 40l/h  Average output: 140I/h

1.2 kg of crushed
jce in 30 seconds.

Santos juicer Silent Shop
® 50A & 50CA Silent Espresso On-Demand Silent Coffee Shop Coffee Grinder
Grey & Chrome, Average Cold Press Coffee Grinder 40A  Coffee Grinder 55 Grinder 63 With Bag Holder 43
® cutput: 100 I/hr Juicer Average output: 8 kg/h Average output: 25 kg/h Output: 120 kg/h Output: 14 kg/h
o0
L 1}
( 1 ]
o0
®
Drink .
Mixer 54 = |
Bowl Cap: Ice Crusher 53 ]
(0.675 1) Brushless Blender I 1 Grater 02
62, Cap: 2,41 = ":\ Output: 50 kg/h
-

@ KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:

I RESTAURANTS, BAKERIES, HOTELS, HOSPI LAUNDRIES
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w/ stand - Cap: 18 L/H w/ stand-Cap: 26-30 L/H

Roll

L ]
ee
o0
( 1]
(1]
L 1]
]

Juice Dispenser Juice Dispenser
Single Cylinder

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES

Ice Cream Machine

Ice Cream Machine
Cap: 18-22 L/H

Countertop-Cap:26-30L/H

ce Cream Machine Ice Cream Machine

Cap: 22-28 L/H

g, 5 lm _‘-
i)

Hard Ice Cream

Safty 1es Cramm Machine - Cap: 12-16 L/H

Machine - Cap: 12 L/H

— e == ; -
I w Te—
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zZ2222 22232
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Fry Ice Cream

Fry Ice Cream Roll
Machine Round Basin

Machine - 2 Round Basin

Juice Dispenser

Double Cylinder Triple Cylinder

Ice Cream Machine
countertop - Cap: 26 L/H

Ice Cream Machine

Roll Machine Round Basin

Juice Dispenser
Volume: 18L

MKE-MATIC

[HE BES

OF QUALITY

(1 ]
L1
©e
L1
(1 ]
L ]

Ice Cream Machine
countertop - Cap: 22 L/H

Ice Cream Machine
Cap: 50-60 L/H

Ice Cream Machine

Ice Cream Machine
w/ stand - Cap: 20-28 L/H

w/ stand Cap: 28-30 L/H

Popsicle Machine
Cap: 80 pcs

Hard Ice Cream
Machine Cap: 18-24 L/H

— :‘t i ¥ = =%
3 = LT =
> n &n n
2222 2242
= ° i
i ggagﬁg
o o 5
) )
Fry Ice Cream Double Pot Fry Ice Cream

2 Round Basin, & Salad Bowl

Juice Dispenser

Juice Dispenser
Volume: 18L * 2

Volume: 18L * 3




Gas Fryer, w/ Elec. Fryer, w/ Elec. Bain Marie Elec. Pasta Cooker Electric Fryer Gas Cooker
Cupboard, Cap: 16 It Cupboard, Cap: 14 It Cap: 1 Piece of GN1/1 Cap: 10.5 1t Cap: 2*8 ltrs Undercounter Maxi Oven

2 Hot Plate 4 Hot Plate Electric Range Electric Range Electric Induction Chips Scuttle Unit
Electric Cooker Electric Cooker 2 Hot Plate 4 Hot Plate Cooker 2 GN 1/1x150

\

Gas Cooker Gas Cooker Gas Cooker Gas Cooker
2 Burners 4 Burners 6 Burners 6 Burners

Electric / Gas Electric /| Gas Electric / Gas Gas Grill Countertop Gas Grill Drawer Heating Unit
Single / Double

Grill Smooth Grill Smooth Grill Smooth Ribbed Plate Smooth + Ribbed
L}

.r

Contact Grill Contact Grill Contact Grill Waffle Maker Tea Vending Machine Crepe Maker Crepe Maker
@ single Block Double Single & Double w/ Teapot 120 & 250 Cups  Single, Cap: 40 @ Double, Cap: 2x(40 @)
[ 1]

L1
o0
L1
o0

]

Hot Display Unit Hot Display Unit Heated Nuts Unit Sand Coffee
Wooden Body w/ Stainless Body 6 Drawers Ag‘;:rﬁ:;h?:,e Electric Salamander Grill Machine

KITCHEN EQUIPMENTS MANUFACTURING & DING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPIT, LAUNDRIES



Tea Vending Machine
80 , 120 , 250 Cups

Shawarma Machine

Gas (MOTOR AT BOTTOM)

Cutter Mixer
Capacity 8 It

Dough Mixer
Capacity 40 It

Vacuum Machine
Seal surface: 430x8mm

®

( 1]
L1
o0
L1
o0

Doughnut Machine
Capacity 7 It

Mixers (3-Speed)
Capacity 40 It

Cutter Mixer
Capacity 8 It

Dough Mixer
Capacity 50 It

Meat Seal
Machine

Shawarma Machine
Gas (MOTOR ON TOP)

Knee Operating
Handwash Basin

Mixers 3-Sgeed)
Capacity 60 It

Vegetable Cutter
Capacity 300 kg/hr

Dough Mixer
Capacity 75 It

Stretching Machine
400 mm film length

Elec. /| Gas Potato -
Baking Oven 2 Drawers Baking Oven 3 Drawers

Capacity
24-30 pes/hr

Knife Sterilizer
Capacity 10 pcs

Shawarma Machine
Elec. (MOTOR AT BOTTGOM)

Janitorial Sink
Unit

Vegetable Cutter
Cap: 15 It

v

Dough Rolling
Machine 40 cm

Bread Slicer
Cap: 800 Slice/hr

Electrical Chicken
Rotisserie, Cap 30 Pcs

Vegetable Cutter
Capacity 20 It

Dough Rolling
Machine 40 cm

Dough Nut Machine Table
LPG-NG / Elect.

Aoy

36-45 pes/hr

Elec. / Gas Potato

Capacity
£ pes Sparkling Ayran
Machine
(Wooden Coated)
Cap: 40 cm

Elec, / Gas Chicken
Rotisserie, Cap 48 Pcs

Automatic Orange
Juicing Machine ™
(Orange Color)

= Bottom Stand
Capacity (Orange Color)

Dough Rolling
Machine 55 cm

Pretzel &
Sandwich Slicer

Vegetable Cutter Grinder
Capacity 50 It

Capacity 800 gr/run

Vacuum Machine
Seal surface: 260xBmm

i

Plus Gold Elec. Chicken
Rotlsserie, Cap 48 Pcs

Semolina Dessert
Preparation Machine



:cllsihax

4 Available in
f [ Black Colour
L Also

Charcoal Horizontal Professional

i (1 ]
Salad & Vegetable Chicken Frying Machine Gas Tandoori Charcoal Lamb Baking Oven Lamb Baking Oven
Dryer

Cap: 5 & 6 Skewers Oven Oven Red Single Layer Double Layer 'Y ]

¢

Gas Pizza Oven

Single Deck Gas Pizza Oven Gas Pizza Oven Electric Pizza Oven Electric Pizza Oven
© 300 mm x 4 Pizza Two Deck Two Deck Two Deck Two Deck
@ 300 mm x 6 Pizza @ 300 mm x 444 Pizza @ 300 mm x 4+4 Pizza @ 250 mm 4+4 Pizza @ 300 mm 545 Pizza

Gas Pizza Elec. Rotating Base Gas Rotary
Oven w/ Stand Pizza Oven Pizza Oven

Gas Rotary Gas Rotating Base Non Rotating Gas Gas & Wood Rotary
Pizza Oven Pizza Oven Pizza Oven Base Pizza Oven

REFRIGERATED v
SALAD BAR Lifted Charcoal
Elec. Conveyor Pizza Oven Capacity: 4x1/1 GN Grill

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES

Pastry Oven
LPG - Gas
NG - (W/ Safety Valve)

Gas Conveyor Pizza Oven



Under Counter Dishwasher Digital Glass Washing Machine
Cap: 500 plate/hour Control Cap: 1000 cups/hour

Hood Type Dishwasher

Digital Contrel, Cap 1000 P/hr Double S

(Hinged?
Cap: 83 It

i Plus Hot-Cold Plus Hot-Cold
Conveyor Type Dishwasher w/ Banquet Trolley Banquet Trolley
Drying Tunnel — (W/ Prewashing Unit) «0. "6 171 Gn Hot Cap: 12x1/1 Gn Hot Termobox 600
Capacily kg/haurs 2000 éx1/1 Gn Cold 12x1/1 Gn Cold Cap: 83 It

[
(1]
L]
(1]
Hood Tlpa Dishwasher °n

in, Cap 1000 P/hr ®®
®

Termobox 600 Hinged
(Heated) Cap: 83 It

Hot / Cold Hot Banquet Trolley Single Double
Banquet Trolley Hot Banquet Trolley Hot Ban uet Trolley  Cold Banquet Trolley Plate Dispenser Plate Dispenser
Cap: 11x2/1 Gn Cap: 2x(11 1x2/1 Gn) x2/1 Gn Cap: 15x1/1 Gn Cap. Plate: 18/26 Cap. Plate: 18/26, 24/32

0il Seperator z
s 1'3 /16 50 Plastic Baby

Feeding Chair

H

L]

o0

L1
o0
L1

o0
]

Service Trolleys Stainless Steel
Tray Trolley

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES

Machine

[
4 'IL

Pre-Wash Shower
(Counter Mounted)

da»

Filter Coffee Hot Chocolate
Machine




WASHER EXTRACTOR

FAGOR

PROFESSIONAL

Load Capacity (kg) 20/18 25/22 39/35 49/45
Volume (L) 180 220 350 450

LAUNDRY
DRYERS

Capacity (kg) 17-18 Kg 22-24 Kg 27 - 31 Kg 33-37 Kg

Stack Dryers
Cap. 12 x 2 kg

Laundry Washing
Machine

W
i
0

- | g

e

e —— - —— Electric =

- A — — . Ironing Table % Z ==
N

aundry Ironlng : .
& Folding

Commercial Commercial Union Dry-Cleaning — : ._‘
Washers & Dryers Washers & Dryers Machine Cap: 10 Kg T—

Dry Cleaning Finishing
Equipment Air Operated
Dry-Cleaning Utility Press

(With Steam Generator)

me
q-..C‘i

Manual Operated L

Bagging Machine - 5 = )

Pratika Mini Boiler Thermopatch Permanent Laundry Finishing
SLts with Hand Iron Marking Heat Seal Equipment
Machine (Manual) Form Finisher

Laundry Linen
Trolleys Blue

Spotting Tables Cold

Electric Iron with Cylinder Heated Flatwork Ironers Spotting Table

Commercial Steam with Temporary Marking
Steam Iron 3L Water Tank  Machine Package KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




INOFRICO

ITALY TECHNOLOGY

SINGLE /DOUBLE DOOR UPRIGHT SERIES

®oe
e
ee
he
4 Doors 'Y ]

2 Doors Glass Door
Chiller/ Freezer Cap: 580 Itr Chiller/ Freezer Cap: 450 Itr Chiller/ Freezer Cap: 1285 |tr

SALADETTE PREPARATION SERIES

Glass Door Back Side Glass Cap: 400 ltr Cap: 360 ltr Cap: 560 Itr

LUXURY PIZZA COUNTER SERIES

Cap: 390 Itr Cap: 390 Itr Cap: 400 Itr

COUNTER CHILLER / FREEZER SERIES

Counter Chiller / Work Top Chiller / Work Top Chiller / Work Top Chiller / Work Top Chiller /
Freezer 1 Door Freezer 2 Doors Freezer 3 Doors Freezer 4 Doors Freezer 1 Door

CHEF DRAWER

Work Top Chiller / Work Top Chiller
Freezer 2 Doors Freezer 3 Doors

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:

RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES I




INOFRIGCO

ITALY TECHNOLOGY

GLASS DOOR COUNTER CHILLER/ FREEZER SERIES ~~ COUNTER CHILLER WITH DRAWERS SERIES

Work Top
Chillers

Work Top Chiller [ Work Top Chiller /
Freezer 2 Glass Doors Freezer 3 Glass Doors

650 MM COUNTER WITH DRAWERS SERIES

Work Top Chillers

Volume: 250 Itr

390 Itr

SALADETTE WITH TABLE TOP SERIES

'_i e
- 390 It

r

Freezer 250 Itr

@ KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:

I RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




INOFRICO

ITALY TECHNOLOGY

Blast Chiller/ Freezer Ice Storage Freezer Lower Hanging Table Top Ice
Cap: 280 Itr Static/ Ventilated Meat Cabinet Cream Showcase
COOLING WELLS

3xGN1/1 4xGN1/1 5xGN1/1 6 xGN1/1

SERVER OVER COUNTER

1.5 Meter (S/S all sides) 1.8 Meter (S/S all sides) 2.0 Meter (S/S all sides)
ICE CREAM DISPLAY

5xGN1/3 6 xGN1/3 7xGN1/3 10 x GN 1/3 14 xGN1/3 18 x GN 1/3

BAR COOLERS

One Door Two Doors Three Doors

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES



INOFRIGCO

ITALY TECHNOLOGY CAKE DISPLAY SHOWCASES

BRONZE

GOLDEN

BRONZE GOLDEN STAINLESS STEEL

—

Single Upright Cold Showcase S/S Mirror Base 2 Door Upright Cold Showcase

Hexa‘?on - 2 Door Upright - 2 Door

Cold Showcase Cold Showcase B8 LTR I8LIR 80LTR 78LTR 98LTR 400 LTR

Table Top Curved
Cold Showcase

J ; TT Rectangular
Cold Showcase
400LTR BILTR 220LTR 100 LTR 360 LTR 90 LTR

BEVERAGE UPRIGHT CHILLER/FREEZER SINGLE / DOUBLE / TRIPPLE & 4 DOORS

BLACK & WHITE COLOURS




:cllsinex X! KER

20 Ltr.

PLANETARY  Colours

MixeR @@

Planetary Mixer Dough Pastry (Croissant) Bun Dividers Bread Manual Sausage
7 Lt Divider

Sheeter & Rounders Modular Filler

Electric Digital Panel Table
Chicken Breader Top Pressure Fryer
Cap: 22 L

Pop Corn
Machine

Bread Slicer 32 Trays

Open Deep Fryer Pressure Fryer Pressure Fryer e .
Single Tank, Elec./Gas Computer Control Manual Panel 31 SI!CES Electric Fermenter
Cap: 25 L Gas / Electric, Cap: 24 L Gas / Electric Cap: 24 L 45 Slices 16 Trays

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES
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Single Deck Oven Single Deck Oven Double Deck Oven Tripple Deck Oven _Gas Oven 20
Gas / Electric Gas / Electric Gas / Electric Gas / Electric Digital Control
Cap: 1 layer - 1 tray Cap: 1 layers - 2 trays  Cap: 2 layers - 4 trays  Cap: 3 layers - 6 trays Cap: 2 Decks - 4 Trays ®@®
®

Tripple Deck Oven Gas / Electric Rotary Oven Rotary Oven _ Gas Oven
Cap: 3 layers - 9 trays Gas [ Electric Gas [ Electric Digital Control
Cap: 16 Trays Cap: 32 Trays Cap: 3 Decks - 6 Trays

MARIOT

GIR|OJU|P

Meat Slicer Meat Slicer Meat Slicer Bone Saw Bone Saw Potato Peeler
@ 220 mm @ 250 mm @ 300 mm Saw Lenght; 1650 mm Saw Lenght; 2020 mm Cap: 190 kg/hr

-

"4

¥

aa
Cutter Mixer Cutter Mixer Cutter Mixer Cutting Mixer Machine Vegetable Preparation Hot Dog Machine
Cap: 6 Ltrs Cap: 9 Ltrs Cap: 12 Ltrs Max. Vol: 7 Kg Machine Cap: 200 kg/hr Cap: 7 rolls

L ]
o0

° |
Sl L (Jn g;-
L1 Z d®
oo 5‘ ! ﬁjﬁ * '
* ! "/'V gl"j ﬁl e
Y =y . ’ )

\.I ; B A
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Manual Hamburger Manual Hamburger Manual Hamburger Mixer Soup Kittle
Machine @ 100 Machine @ 130 Machine @ 150 Cap: 7 Ltrs Cap: 10 Ltrs

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




[ 1]
Gas Cooker Gas Cooker Electric Fryer on Gas Fryer on Cabinet Gas Lava Stone  Gas Grill on Cabinet® @
4 Burners 6 Burners Cabinet Cap: 24+24 Itrs Cap: 20+20 Itrs Grill on Cabinet Smooth Plate g g

Electric Grill on Cabinet 4 Round EGO 4 Square EGO 2 Square EGO Gas Burner Gas Style Electric Style
2/3 Flat, 1/3 Grooved Hot Plate with Oven Hot Plate with Oven Hot Plate with Oven 2 Ranges Single Fryer Single Fryer

Electric / Gas Crepe Machine
Gas Style Lava Gas Grill Electric Grill Electric / Gas Single / Double Gas Lava Gas Pasta
Rock Grill On Cabinet On Cabinet Pasta Cooker @ 400 mm Stone Grill Cooker

r' e ) —
- - . - oo 1 e ‘ h_-f;-:_— i‘l = v o2 Eiy
l:o 191 e T *.:_ﬁ 0. -0 ’

= = al = °
- \ \H""'u
Electric Grill Electric Griddle Gas Grill Gas Grill Gas Grill Gas Cooker
Smooth Plate s/s countertop 3 Burners 4 Burners 1 valve 2 Ranges

Q
- b @ = 3
B
Electric Lifting Electric Lifting Infrared Gas Gas Lava Gas Cooker Electric Grill Gas Fryer
Salamander Salamander Style Salamander Stone Grill 4 Range Table Top Chrome Plate Cap: 10 L *2

Electric Fryer Electric Fryer Electric Fryer Electric Fryer Gas Fryer =
) o 6 Ltr - 8 Ltr 6+6 Ltr - 8+8 Ltr 12 Ltr 12+12 Ltr Cap: 14 Itr Contact Grill Contact Grill

Single Head Double Head

yd

. )*f m

a0 iDe

Cone Baker Waffle Baker Waffle Baker Waffle Baker

Contact Grill Double Head Waffle Baker Waffle Baker
Cone Baker

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




Double Light

i i Bain Marie Food Warmin Food Warmin Food Warmin
ng:"l hG'Er;jz Cap: 2 GN 1/2 Cabinet Single Ligght Cabinet Double I_glght Cabinet 4 ngh?:s Elec. Hot Plate ®

Food Display Warmer

Conveyor Bread Toaster With steam

Gas Roast Chicken German Style
2 Layer Display Showcase 3 Skewers-3 chickens each Exhaust Hood

Glass Cover Bain Marie

Hot Cupboard Hot Cupboard Elec. Marinator Dump fryer/
1 single door 2 single door Machine Cips Heater

=

 Su style Sinle
Vok boiler

Bain Marie .
3 pans; 1/1 gn container 5 pans; 1/1 gn container

Food Warmer Food Warmer Salad Bar 4-6 pans
Cart Single Door  Cart Double Door Size: 120 , 150 , 180 , 210

| Bain Marie
4 pans; 1/1 gn container & pans; 1/1 gn container 4 pans; 1/1 gn container

A i Styl A i Styl Al i Styl American Style 24" American Style 36" American Style 48"
uﬂeé::'éoo :,. 2:-'-85::290 :,. 3;'-"3;;:::00 e‘:. Gas Lava Stone Grill Gas Lava Stone Grill Gas Lava Stone Grill
2 range table top 4 range table top 6 range table top
L ] = /
( 1]
[ 1] American Style b
e 36" Gas Grill ! ._-_r,n*' !
o0 = o T
o0 00-° / =

e
b (I %

g
Gas Cooker Gas Cooker Gas Cooker Gas Fryer American Style American Style
4 Ranges on 6 Ranges on 8 Gas Range & on Cabinet 16 & 20 Itr 24" Gas Grill 48" Gas Grill

Gas Oven Gas Oven 2 Gas Oven

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES
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Electric Lift
Gas Rotisserie Gas Rotisserie Gas/ Electric Gas [ Electric Gas [ Electric Salamander
6 Rods 8 Rods Rotisserie 6 Rods Rotisserie 4 Rods Fryer Single / Double Single/ Double

Electric Bain Marie Electric Bain Marie
1/2*¥150mm*2pcs 1/2*150mm*4pcs

Electric Bain Marie BBQ Grill
1/3*65mm*4pcs
i i i i i i i i 1/3*65mm™*5pcs
Electric Hot Dog Machine Electric Bain Marie Electric Bain Marie
With Glass Cover ng;s /7 /9 pes 1/2*150mm*3pcs 1/2*150mm*6pcs 1/3*65mm*6pcs

DOUGH MIXERS

15 KG 25
Cap: 10to 15 Kg/ h Cap: 15to 20Kg / h Cap: 25tc40Kg / h

- Planetary
75 K 100 KG Mixer
® Cap: 100 Kg / h Cap: 100 to 110 Kg / h Cap: 60 Itr
L 1]
°n ’
o0 . Ay

&8
Cutter Mixer Knife Sterilizer
Cap: 8Kg/ cycle Cap: 10 Knives




Hand Impluse

Sealing Lenght:
450 x 3 mm
650 x 3 mm

15,

Pedal Impulse
Sealer .

Automatic Floor Standing Double L L
Table Vacuum Table Style Vacuum  Chamber Vacuum e [ 1 ]
Packaging Machine Packaging Machine Packaging Machine % 20
Vertical Continuous Table Style V. 7 i L1
Sealing Machine Pic:agixgehi::l?lt::: shrm;al:;.:*:gmg ®
2" Drain
Cock Conic Seal
50101000003
3
I .‘l
S ! y
y ; One Hole Pre-Rinse ;I
One Hole Mixer One Hole Cold Water S/S wall mounted Varnished Open ;
w/ Plastic Pa6 Pre-Rinse Unit Unti w/ Lever hose reel Hose Reel (15m) Varnished Open
Clinical Lever w/ Spout In The Handle & Basic available for w/ Basic Hose Reel (10m) w/
& Swinging Spout Middle Of The Tube Shower Hand food sector (15m). Shower Head Basic Shower Head
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W,
Exposed Wall

Kit Foot
One Hole Pre-Rinse One Hole Pre-Rinse OperatedTap Mounted Self
unit w/ Lever Handle, Unit Water = With Swinging Closing Tap For
Mini Version Stop System 1 "C" Spout s Shower
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FOOD MACHINE

/_i : /‘ Meat Slicer Meat Slicer Meat Slicer
Blade Size: 220 mm Blade Size: 250 mm Blade Size: 300 mm

Meat Mincer Meat Mincer Meat Mincer
Cap: 150 Kgs/h Cap: 220 kg/ hr Cap: 320 kg/ hr
L ]
( 1] i_r’
[ 1]
(1] l»)L
( 1] Whisk | 80W Commercial 100MM Electric
e® 180 mm Kebab Slicer Kebab Slicer
250 mm

Immersion Hand
Blender 220W

300 mm Blender Tube

Cheese Grater Vegetable Cutter Vegetable Cutter 400 mm Blender Tube Cordless Kebab
Grater Cap: 40 kg/hr Machine Machine 500 mm Blender Tube Slicer
KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




Gas Shawarma Gas Shawarma Gas Shawarma Gas Shawarma Elec. Shawarma Elec. Shawarma Charcoal Shawarmag o
Machine 1 Burner Machine 1 Burner Machine 1 Burner Machine 1 Burner Machine 3 Switches Machine 4 Switches Machine 4 Burner

Elec. Shawarma

Gas Shawarma Machine Gas Shawarma Machine Gas Shawarma Machine Gas Shawarma Machine Machine 3 Switches
3 Burners Motor at Bottom 4 Burners Motor at Bottom 3 Burners Motor on Top 4 Burners Motor on Top Motor at Bottom

Electric Chicken Electric Chicken

Elec. Shawarma Elec. Shawarma Electric Chicken
Machine 4 Switches Machine 4 Switches Rotisserie machine Rotisserie machine Rotisserie machine
Motor at Bottom Motor on Top Cap: 9 Chikens Cap: 12 Chikens Cap: 15 Chikens

.J 3-1/1, 4-1/1,5-1/1
Single Door Double Door Bain Marie
Stock Pot Stove Bakery Oven Bakery Oven Service Units

( bottom heating )

2

Conveyer Bread Electric Pressure
4 Slots 6 Slots Salamander Toaster Fryer Cap: 16 Ltrs

® Elec. Crepe Bread Toaster Bread Toaster
e0 Cooker 40 cm

Gas Single Burner Gas 4 Burner
Konafa cooker Konafa cooker

Gas Cooker W/Open Stand & Under Shelf

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES



Single Door Single Door Freezer Single Door Visichiller Double Door Chiller Double Door Chiller
Visichiller Cap: 360 Lt W/ Canopy Cap: 361 Lt W/ Canopy Cap: 360 Lt Cap: 770 Lt Cap: 1009 Lt

60 x 65 x 200 (cm) 64 x 67 x 205.6 (cm) 60 x 65 x 200 (cm) 120 x 74 x 201 (cm) 110.3 x 86 x 200 (cm)

COMMERCIAL BLENDER MIXER

s :

Tripple Door Visichiller Ice Cream Display
Cap: 1326 Lt Cap: 337 Lt
160 x 73.6 x 205 (cm) 130.5 x 63.5 x 125.5 (cm) Cap: 3 Ltrs Cap: 2.5 Ltrs Cap: 2 Ltrs Cap: 1.6 Ltrs

= Ice Crusher
Centrifugal Juicer
Speed: 2800r/min

|, Centrifugal Juicer g
Citrus Juicer Citrus Juicer — Speed: 29800r,’min Speed: 2800r/min
with start Tap with start Tap Citrus Juicer Sl

25 oranges/per minute 25 oranges/per minute 20 oranges/per minute

Cutter Mixer Cutter Mixer Cutter Mixer Cutter Mixer Cutter Mixer
6 Liters 9 Liters 12 Liters 20 Liters 30 Liters
Single / Variable Speed  Single / Variable Speed  Single / Variable Speed Variable Speed Variable Speed

KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




FACTORY ITEMS

Upright Meat Display Fatayar Oven Bain Marie & Salad Chiller

Poultry Cutter i
Grease Trap

Trolley

Turbine
Exhaust

| ==

| e S/S Trolley . e
: | . MFESe BBQ Grill Cap: 15 trays 3
KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR: Tee
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES

Smoke Oven

Elbow Exhaust
Turbine Fan



FACTORY ITEMS

Wall Type Hoods o0

Central Type Hoods

Wall Shelf

Rectangular Wall Mount
Kitchen Hood S/S Vent Hood

Base Cabinet

Hand Wash Sink Corner Type

Work Top Table With Bottom - Work Top Table With
Intermediate Shelf Bottom Shelf

Single Bowl Sink Single Bowl Sink
Right Drain Left Drain

Double Bowl Sink Double Bowl Sink Tripple Bowl Sink Pot Wash Sink

Left Drain Right Drain
KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES




KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES
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KITCHEN EQUIPMENTS MANUFACTURING & TRADING FOR:
RESTAURANTS, BAKERIES, HOTELS, HOSPITALS, LAUNDRIES
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Our Factory

Mariot Group's factory in Sharjah employs highly-skilled engineers and is equipped with
high-tech equipment at the latest level. As a matter of fact, the state-of-the-art facility is setting
a new standard. The company's reputation extends beyond the Gulf region and attracts the
interest of industry professionals. The company's consultants are available to help customers
create the perfect solution for their next project by allowing them to see the manufacturing
process first-hand.

Mariot Group employs highly skilled teams to craft products and components in separate, des-
ignated areas, while 20 high-tech production lines help the company track the quality of manu-
facture and production progress throughout the entire process so that it can meet agreed pro-
duction and delivery schedules. Mariot Group manufactures the most advanced equipment in
the industry using stainless steel grade 304 and a highly developed and sophisticated manufac-
turing process. Mariot Group's facilities meet internationally-required standards and regula-
tions.




MARIOT

KITCHEN EQUIPMENT L.L.C.

Leader in Kitchen EquipmentsTrading

ABU DHABI, UAE ABU DHABI, UAE DUBAI, UAE e-Commerce, DUBAI, UAE
Near Madinat Zayed Tourist Club Salah Al Din St Salah Al Din St
% +971 2-77-4544 % +971 2-645-9353 % +971 4-288-2777 %, +971 4-288-2777
& info@mariotkitchen.com & sales2@mariotkitchen.com & admin@mariotkitchen.com & info@mariot-group.com
SHARJAH, UAE SHARJAH, UAE AL AIN, UAE
Jamal Abdu Nasar St. Industrial Area-T1 Industrial Area
%, +971 6-767-7777 %, +9716-767-7776 %, +971 3-722-7337
& sales@mariot-group.com & factory@mariotkitchen.com & alain@mariotkitchen.com

OEHESOME @Mariot kitchen equipment

@ mariot-groupcom & mariotstorecom
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