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Cooking Range M??F@?M

CUTTING THROUGH TECHNOLOGY

Commercial kitchen Equipments
Two Burner Indian Cooking Range

Use:
Used for cooking first, second & third course dishes in the cookware.

Specification:
Made of Stainless Steel AISI-304 included angle framework
Operate LPG/PNG Gas as per requirement
Individual control & Pilot Knob
Heavy duty top cast iron
Removable Type Drip Tray

Item Code | Dimension Burner Cl Grill

G-10, 70000 BTU/Hr
1.6 Kg. Gas Cons/Hr

RDE-H02-A | 48’x24’x34+4” 16"x16”

G-9, 40000BTUHr | . .
0.9 Kg. Gas Cons/Hr X

RDE-H02-B | 48"x24'x34+4

Three Burner Indian Cooking Range

Use:
Used for cooking first, second & third course dishes in the cookware.

Specification:
Made of Stainless Steel AISI-304 included angle framework
Operate LPG/PNG Gas as per requirement
Individual control & Pilot Knob
Heavy duty top cast iron
Removable Type Drip Tray

Item Code | Dimension Burner Cl Grill

RDE-HO3-A | 7224534+ | el St | 1616’

RDE-HO3-B | 60°24's34+4" | g% K000 Comay | 1414°

Dosa / Hot Plate

Use:

Used for cooking Dosa, Uttapam, Paratha & Pancakes due to the
direct contact of the food with the frying surface in the cookware.

Specification:
Made of Stainless Steel AISI-304 included angle framework
Operate LPG/PNG Gas as per requirement
12 Nos. RV Burner & 1 Nos. Pilot Burner
15 mm Thick Polished MS Cooktop
At the front panel there is a collector Oil tray

Iltem Code | Dimension Burner CI Grill

V- 7 BTU/Hr.
RDE-HOS-A | 48%30'X34+4" | 158 Ko Gas Conult nach | 4423

RDE-HOS-B | 42530%34+4" | 158 Ko Gos CarslHr sach | 3823

V-600, 70000 BTUJHr.
RDE-HO5-C | 36%30°x34+4" |1 58 Kg. Gas Cons/Hr, each | 32%X23"




Hospitality equipment Mg @F@?M

CUTTING THROUGH TECHNOLOGY

Commercial kitchen Equipments

Trolley Heating Trolley

Service Trolley
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CUTTING THROUGH TECHNOLOGY

Cooking Range

Commercial kitchen Equipments
Two Burner Combi Range

Use:

Used for all types of cooking-stir frying, deep frying, stewing, braising,
boiling Chinese soup & noodles in the cookware

Specification:

Made of Stainless Steel AlSI-304 included angle frame

Operate LPG/PNG Gas as per requirement

Individual Control & Pilot Knob

With 1 Nos. High Pressure (T35) & 1 Nos. Indian (G10) Burner

Perforated 1” Dia S.S. pipe with 3 mm Dia Holes for water spray at front
Individual Control & Pilot Knob

1 Nos. 400 mm long gooseneck type of Swivel faucet mounting on back splash

+H+ 4+

Burner Cl Grill

T-35, 70000 BTU/Hr
1.58 Kg. Gas Cons/Hr
G-10, 70000 BTU/Hr
1.58 Kg. Gas Cons/Hr

Item Code | Dimension

15" Dia
Dome
14"x14”

RDE-H10 | 48’x30"x34"+12"

Single Burner Chiness Range

Use:

Used for all types of cooking-stir frying, deep frying, stewing, braising, boiling
Chinese soup & noodles in the cookware

Specification:
Made of Stainless Steel AISI-304 included angle frame
Operate LPG/PNG Gas as per requirement
Individual control & Pilot Knob
With 2 Nos. High Pressure (T35)
Individual Control & Pilot Knob

Cl Grill

15" Dia
Dome

Burner

T-35, 70000 BTU/Hr
1.58 Kg. Gas Cons/Hr

Iltem Code | Dimension

RDE-H11 | 24’x30"x34+12"

Use:

Used for cooking many fast foods likes, potatoes & other culinary & confectionary
product, and making crisp at canteen, School Mess & Hotel Mess in the cookware

Specification:

+ Made of Stainless Steel included angle framework with auto Timer &
temperature controller

+ It has two Tanks with 8 Ltr. Oil capacities with bottom drain wall

+ Temperature can be smoothly controlled within the range +20 + 190

Item Code

Dimension

Specification

RDE-HO012-A

28"x30"x34+4”

Twin Tank
8 Ltr, Each tank cap.

RDE-H012-B

16"x30"x34+4"

Single Tank
8 Ltr, cap.
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CUTTING THROUGH TECHNOLOGY

Bulk & Canteen Equipments

Commercial kitchen Equipments
Tilting Type Bulk Cooker

v

Use:

Boiling of water, Rise, Pulse & Potato Etc. for bulk cooking at Industrial Canteens,
Government or Military Messes & Mid-Day meals,

Specification:
Made of Stainless Steel included angle framework
Operate LPG/PNG Gas as per requirement
Individual Control & Pilot Knob
Heavy Duty Valve Fitted at bottom of vessel for draining water or cooked material

Burner

G-10, 70000 BTU/Hr
3.5 Kg. Gas Cons/Hr

G-11, 10000 BTU/Hr
2.2 Kg. Gas Cons/Hr

G-11, 10000 BTU/Hr
2.2 Kg. Gas Cons/Hr

Item Code | Dimension Capacity

RDE-BHO04-A |  36"x30"x42” 80 Ltrs

RDE-BH04-B |  42"x36"x48" 120 Lirs

RDE-BH04-C | 48'x36"x48" 160 Ltrs

Tilting Type Brat Pan

A

Use:

Used to fry products saute vegetable, braising, searing, shallow frying and general
cooking at industrial Canteens, Government or Military & Mid-Day meals

Specification:
Made of Stainless Steel included angle framework
Operate LPG/PNG Gas as per requirement
Individual control & Pilot Knob
The pan is equipped with a mechanism of lifting & lowering what provide
convenient leaning & Service of the pan

- .

Burner

G-10, 70000 BTU/Hr
3.5 Kg. Gas Cons/Hr

G-11, 10000 BTU/Hr
2.2 Kg. Gas Cons/Hr

G-11, 10000 BTU/Hr
2.2 Kg. Gas Cons/Hr

Item Code | Dimension Capacity

RDE-BHO04-A |  36"x30"x42” 80 Ltrs

RDE-BH04-B |  42"x36"x48" 120 Lirs

RDE-BH04-C | 48'x36"x48" 160 Ltrs

Masala Trolley

Use:
Keep vivid type of spices or masala in a fresh and hygienic way in commercial Kitchen

Specification:
Made of Stainless Steel
12 Nos. Stainless 1/6* 150 Deep GN Pan with Lid
1 Nos. S.S. Handle
4 Nos. 5” Diameter heavy duty rubber tired Swivel type caster-two with brake

Item Code

Dimension

RDE-H012

32'x24"x34"




Bulk & Canteen Equipments Mgéif@?\'i

CUTTING THROUGH TECHNOLOGY

Commercial kitchen Equipments

Tea Snacks Service Trolley

Use:
Used for Serving Tea Snacks for industrial canteens, hospitals & Plants

Specification:
Made of Stainless Steel
4 Nos. (1/1)*150 Deep GN Pan with Lid for Keeping Snacks
2 Nos. 21"x19"x4” Tray for Tea Cup
6 Nos. 6"x5"x6" Pockets for Keeping Napkin on side
1 Nos. 20"x8"x15" folding Type Dustbin
4 Nos. 5" Diameter heavy duty rubber tired Swivel type caster - two with brake

Item Code Dimension

RDE-BH06 57+41"+8"X22"x36"+4”

Hot Basin Marie

Use:

Short - term Keeping hot of the first & second courses in gastronorm
containers & their serving to customers

Specification:
Made of Stainless Steel
5 Nos. (1/1)*150 mm Deep GN pan with Lid
The smooth temperature regulation is provided from +30 to 85*C
The guiding rails with drip tray for supporting delivered service
1 Nos. 2 KW S.S. tubing heating element & element clamped
25 mm off bottom of tank
Control panel complete with ON/Off switch, indicator light &
Adjustable Thermostate

Item Code Dimension

00000000 72'x27"+12x34”

Electric Plate Warmer

Use:

Keep dishes primed ready for use with this range of plate warmers,
designed to achieve and maintain optimum temperatures, Safely

heating and holding plates, professional service and optimum results are
guaranteed. Serving food on warm plates will Keep dishes at their best for
longer periods than if served on cold crockery, ensuring an overall better
dining experience for guests.

Item Code | Dimension Capacity

50x2 Plate =
100 Plate

50x1 Plate =
50 Plate

RDE-BHO08-A |  18"x36"x30” Double Holder Cart

RDE-BH08-B | 18"x19"x30” Single Holder Cart
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CUTTING THROUGH TECHNOLOGY

Preparation & Bakery Equipments

Commercial kitchen Equipments
Dough Kneading Machine

Pulveriser

Use:

Used for Mixing flour/Aata in Restaurant Kitchen, Industrial canteen.

Specification:

Bowl & Kneading Shaft made of stainless steel
Rugged MS Construction - Painted.
Powerful gear driven

Robust durable design

Model

RDPO1 -A

RDPO1 -B

RDP01-C

RDP01 -D

Capacity Kgs.

10

15

20

30

Motor HP (KW)

1.0 (0.75 kw)

1.0 (0.75 kw)

1.5

1.5

Voltage

230V

230V

230/440V

Use:

Used for Grinding wet pulses, red chillies, turmeric & black paper & Gravy etc

Specification:

+ Made of Stainless Steel Body
+ Five numbers of different size holes screen for getting different mesh powders.
+ Robust durable design

Model

RDPO1 -A

RDPO1 -B

RDP01 -C

RDP01 -D

Motor HP (KW)

1HP (0.75 Kw)

2HP (1.5 Kw)

3HP (2.2 Kw)

5 HP (3.8 Kw)

Capacity Kgs.

10/15 Kgs/Hrs.

30/35 Kgs/Hrs.

55/66 Kgs/Hrs.

75/80 Kgs/Hrs.

Voltage

230V

230V

230/440V

440V

Wet Masala Grinder

Use:

Grinders are used widely used widely used for grinding various
indian spices & Rava for Dasa

Specification:

+ Bowl made of stainless steel

+ Detachable Cylindrical Granite Roller Stone Assembly Powerful gear driven

+ The Granite Roller Stone Assembly is fitted with two Wipers to ensure
100% grinding in quicker time

Model RDP03-A | RDP03-B | RDP03-C

Capacity Kgs. 7 10 15

Motor HP 1.0 1.0 1.5

Voltage 230/440V
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CUTTING THROUGH TECHNOLOGY

Preparation & Bakery Equipments

Commercial kitchen Equipments
Tilting Wet Masala Grinder

Use:
Grinders are used widely used for grinding various Indian spices & Rava for Dasa,

Specification:

+  The Drum, Motor housing, Frames are made of High-Quality Stainless Steel

+ Detachable Cylindrical Granite Roller Stone Assembly.

+ Unique adjustable Load Balancing System provided for even spread of load and for
very efficient grinding

+ Tilting system enables the drum to till and lock at 100 degrees for easier and
hygienic transfer of batter

Model RDP04-A | RDP04-B | RDP04-C | RDP04-D

Capacity Kgs. 7 10 15 25

Motor HP 1.0 1.0 15 3.0

230/440V

Voltage

Potato Peeler

Use:

Used for peeling potato & other edible roots at Restaurant Kitchen,
Industrial canteen.

Specification:
The body of machine made of stainless steel
Strong emery bonding for peeling
Operations with running water supply
Drain outlet provided fro waste disposal

Model RDP05-A | RDPO05-B

Capacity Kgs. 10 20

Motor HP (KW) 1.0 (0.75 Kw)

Voltage 230V

Vegetable Cutting Machine

Use:

Used for cutting & slicing fresh & cooked vegetables & fruits at Restaurant
Kitchen, Industrial canteen & public catering.

Specification:

+ The body of machine made of stainless steel

+ Comprehensive range of 7 discs for slicing, ripple cutting, grating and cutting into
sticks, strips or with optimum.

+ High-speed electric moto for continuous cuttings

+ Robust durable design

Model RDPO1 -A

Capacity Kgs.

200-250 Kg/Hr

Motor HP

1.0 (0.75 Kw)

Voltage

230V




Preparation & Bakery Equipments

Meat Mincer ( Electric)
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CUTTING THROUGH TECHNOLOGY

Commercial kitchen Equipments

Spiral Dough Mixer

Use:

Used for mincing meat & fish stuffing sausages at Restaurant Kitchen,
catering enterprises.

Specification:

+ Al the components are made of stainless Steel

+ The Hopper diameter is 40 mm

+ The standard delivery set includes a screw, a grater plate, two blades, a plate
9 mm & a plate 5 mm

+ Robust durable design

Model

RDPO7

Capacity Kgs.

200-250 Kgs./Hr

Motor HP

1.0 (0.75 Kw)

Voltage

230V

Use:

Used for mixing both light & dough Kneading at bakeries & public catering enterprises.

Specification:

The spiral, the bowl & the dough breaker are made of stainless steel
White painted steel structure.
Powerful gear driven
Available manual control & digital control model

Model

RDP08 -A

RDP08 -B

RDP08 -C

Bowl Cap Ltr.

28 (1 Speed)

45 (2 Speed)

66 (2 Speed)

Motor (KW)

1.7 Kw

2.0 Kw

3.5 Kw

Voltage

230V

440V-3 P

440V-3 P

Use:

A planetary mixer is industrial mixing equipment used to prepare food, chemical,
ceramic dough or other types of products, replacing manual labour through a mechanical
system that allows us to produce continuously large quantities of dough

Specification:

+ Bowl made of stainless Steel

+ Detachable Cylindrical Granite Roller stone Assembly
+ Powerful gear driven
+

The Granite Roller Stone Assembly is fitted with two Wipers to ensure
100% grinding in quicker time

Model |RDPO03-A |RDP03-B |RDP03-C | RDP03-C |RDP03-C | RDP03 -C

Bowl Cap Ltr. 75 10 20 28 38 60

Motor (KW) 0.6 1.1 1.5 1.5 22

Voltage




Preparation & Bakery Equipments

Single Deck Oven
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CUTTING THROUGH TECHNOLOGY

Commercial kitchen Equipments

Use:

Used for baking confectionery & bakery products like Biscuit, Chips, Doughnut, Cakes
and Breads at public catering enterprises.

GAS OPERATED:-

Model

Capacity

Wattage
(W)

Voltage

Thermal
Load MJ/Hr

Dimension

No. of
Baking Tray

RDP10-A

10 Kg/Hr,

48

230V-1P

40 MJMHr
0.9Kg Gas/Hr.

40"x29"x22"

1

Double Deck Oven

RDP10-B

20 Kg/Hr,

60

230V-1P

60 MJ/Hr

1.2Kg Gas/Hr.

53"x36"x26"

2

ELECTRIC OPERATED:-

Model

Capacity

Wattage
(W)

Voltage

Dimension

No. of
Baking Tray

RDP10-C

20 Kg/Hr,

6600

230V-1P

50"x34"x24"

2

Three Deck Oven

Use:

Used for baking confectionery & bakery products like Biscuit, Chips, Doughnut, Cakes
and Breads at public catering enterprises.

ELECTRIC OPERATED:-

Model

Capacity

Wattage
W)

Voltage

Dimension

No. of
Baking Tray

RDP11-B

40 Kg/Hr,

13200

440V-3P

50"x34"x48"

4

Use:

Used for baking confectionery & bakery products like Biscuit, Chips, Doughnut, Cakes
and Breads at public catering enterprises.

GAS OPERATED:-

Model

Capacity

Wattage
(W)

Voltage

Thermal
Load MJ/Hr

Dimension

No. of
Baking Tray

RDP12-A

60 Kg/Hr,

180

230V-1P

180 MJ/Hr
3.6Kg Gas/Hr.

53'x36"x72"

6

RDP12-B

90 Kg/Hr,

210

230V-1P

210 MJ/MHr
14.2Kg Gas/Hr.

70"x36"x26"

9

ELECTRIC OPERATED:-

Model

Capacity

Wattage
(W)

Voltage

Dimension

No. of
Baking Tray

RDP12-C

60 Kg/Hr,

19800

440V-3P

50"x34"x64"

6

RDP12-D

90 Kg/Hr,

25200

440V-3P

66"x34"x65"

7
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CUTTING THROUGH TECHNOLOGY

Commercial kitchen Equipments

Heavy Duty Industrial Mixer

Use:

Used for special gravy of all type of vegetable, wet & Dry
grinding of grain & nut grinding at public catering enterprises.

Specification:
+ Body made of Stainless Steel

+ EasytoClean
+ Robust durable design

Model RDPO7 RDPO7
Bowl Cap Ltr. 3.0 5.0
Motor HP (KW) 1.0 HP (0.75 Kw) 1.5 HP (1.0 Kw)

Voltage 230V 230V

RDP14
Conveyer Belt (wide in mm) 500
Conveyer Belt (Length in mm) 2000
Voltage / Phase (V/Ph) 380-415/3
Frequency (Hz) 50
Wattage (W) 400
Dimension 2540 x910 x 1150
Weight (Kg) 235

Ice Crusher

Use:
This electric ice crusher is great to make troublesome big ice cubes into snow
cone at ease.

Specification:

+ The upgraded groove fits both tray and cup to contain shaved ices, more
practical.

+  With a drain pipe to avoid a wet working environment after use.

+ It adopts double shaving blades, which greatly increased the crush
efficiency and meets the demand of commercial use.

+ The handle is covered with insulated ribber to ensure safe and non-slip
operation.

RDP15
Dimension 425 x 205 x 320mm
Hoper Dimeter 108 mm
Motor Speed 1400 RPM
Power Consumption 180 W
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CUTTING THROUGH TECHNOLOGY
Commercial kitchen Equipments
Pot Rack

Item Code Unit Size No. of Shelves
RDW7-A 48"x24"x66" | 72" 3,4
RDW7-B 54"x24"x66" | 72" 3,4
RDW7-C 60"x24"x66" | 72" 3,4

Wall Shelf

Item Code Unit Size
RDW8-A 48" x 12"
RDW8-B 54" x 12"
RDWS8-C 60" x 12"
RDWS8-D 66" x 12"
RDWS8-E 72"x 12"

L Type Dishlanding Table with Sink:- (RDW?9)

Use:

Hand shower for preliminary rinsing of dirty cutlery
before loading it into a dishwasher

Specification:

+ 1 Nos. seamless sink of 450 x 450 x 300mm
+ 2 Nos. Waste Hole
+ 1 Nos. Over Tray Rack

Dimension:
1950+2550x900x850+550




Refrigeration Equipment
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CUTTING THROUGH TECHNOLOGY

Commercial kitchen Equipments

Double Glass Door Refrigerator (RDE-1250G)

4+ 4

FH A+

Specification:

60 mm thick polyurethane insulation for better energy efficiency.

Stainless steel AISI 304 internal & external panels including back panel.

Large storage area suitable to contain 2/1 GN pan & 6 Nos. adjustable S.S. wire
mesh shelves.

Refrigerated models have operating temperature that can be adjusted -2 to 10° C.
Self Closing Doors with magnetic Gasket.

Auto defrosting and auto evaporation of condensation water.

Digital controller allows for temperature & parameter setting.

Digital controller allows for temperature of + 43° C.

Forced air circulation for rapid cooling & an even temperature distribution.

Technical Specification:

Supply Voltage: - 230 V/1 ph/50Hz (475 Watts)
Ltr. Capacity: - 600 Ltr.

External Dimention: - 721 x 800 x 2100 mm
Refrigerant Type: - R134a(300 g)

Operating Temp Min.: -2° C.

Operating Temp Max.: 10° C.

Operating Mode: Ventilated

Cooling Unit: Inbuilt

Defrost Type: Electric

Single Glass Door Refrigerator (RDE-600G)

TR T T T T

FHH 4

Specification:

60 mm thick polyurethane insulation for better energy efficiency.

Stainless steel AISI 304 internal & external panels including back panel.

Large storage area suitable to contain 2/1 GN pan & 6 Nos. adjustable S.S. wire
mesh shelves.

Refrigerated models have operating temperature that can be adjusted -2 to 10°
C.

Self Closing Doors with magnetic Gasket.

Auto defrosting and auto evaporation of condensation water.

Digital controller allows for temperature & parameter setting.

Performance at ambient temperature of + 43° C.

Forced air circulation for rapid cooling & an even temperature distribution.

Technical Specification:

Supply Voltage: - 230 V/1 ph/50Hz (475 Watts)
Ltr. Capacity: - 600 Ltr.

External Dimention: - 721 x 800 x 2100 mm
Refrigerant Type: - R134a(300 g)

Operating Temp Min.: -2° C.

Operating Temp Max.: 10° C.

Operating Mode: Ventilated

Cooling Unit: Inbuilt

Defrost Type: Electric
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CUTTING THROUGH TECHNOLOGY

Commercial kitchen Equipments

Work Table & Trolley

Pick Up Table with RR System

Three Side Covering Table with 2 U.S.

Iltem Code

Unit Size

RWT4-A

36"x24"x34" + 4"

RDW4-B

48"x24"x34" + 4"

RDW4-C

60"x24"x34" + 4"

RDW4-D

72"x24"x34" + 4"

Work Table with Sink

Item Code

Unit Size

RWTS-A

36"x24"x34" + 4"

RDW5-B

48"x24"x34" + 4"

RDW5-C

60"x24'x34" + 4"

RDW5-D

72'x24"x34" + 4"

Item Code

Unit Size

No. of U.S.

RWTG-A

36"x24"x34" + 4"

1

RDW6-B

48"x24"x34" + 4"

RDW6-C

60"x24"x34" + 4"

RDW6-D

72"x24"x34" + 4"

1
2
2




Work Table & Trolley W?FO?M

Commercial kitchen Equipments

Platform Trolley

Item Code Burner
RWT10 36"x24"x36"

Mobile Tray Set Up Rack & GN Pan Trolley

Item Code Unit Size No. of U.S.
RDW3-B 20"x27"x72" 19 Tray

Ll
I i

W

UL o
/

Water Cooler

Specification:
Elegant design for Restaurant, School, Canteen etc.
Stainless steel AISI 304 Internal & external body
50 mm thick polyurethane insulation for better energy efficiency
Independent on/off compressor switch
Static cooling technology with thermostate

n q lin I Power
Item Code Dimension g:;acitgy g;gaac?& Co:Sl?m.
RDE-004-40/80 22"x22'x48" 40 Ltr. 80 Ltr. 430 W
RDE-004-60/120 247x247x56" 60 Ltr. 120 Ltr. 680 W
RDE-004-150/150 24"x247x60” 150 Ltr. 150 Ltr. 1300 W
RDE-004-200/250 28"x28"x65” 200 Ltr. 250 Lir. 1900 W
RDE-004-300/300 32"x32°x65” 300 Ltr. 300 Ltr. 2100 W
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