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Guangzhou Shangbang Commercial Electrical Equipment Co., Ltd.

Specialized in the R&D and manufacturing of Western-style commercial kitchenequipment,

our product range covers fryers, griddles, warming displays, dumping makers, and other heating
equipments. Guided by the core principles of safety, stability, and efficiency, we continuously
enhance our production processes and user experience

With a complete sheet—-metal fabrication system and a strict quality—control workflow, every unit
undergoes multiple inspections to ensure long—term reliability in demanding commercial environments.
Qur professional production capability and flexible customization services enable us to provide
high—quality equipment solutions for restaurant chains, food—processing facilities, and overseas clients.
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Guangzhou Shangbang Commercial Electrical Equipment Co., Ltd.
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Manufacturing Capability Center
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Complete Sheet-Metal Manufacturing System
Including laser cutting, bending, stamping, and welding
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Strict Quality Inspection Standards

Serious Tests of Power—on, Temperaturer Control, Durability

M iEaym B IR

AREPRRKAREE. B, E8HF
Flexible Product Customization

Capacity, structure, and control options can

be tailored to client needs

Shop 101, No. 6-1 Kangzheng Street, Qiaonan Street, Panyu district, Guangzhou

AHUREF=HES

FEIELEEE, MRE8IREREIET
Professional Assembly & Calibration Workflow
Standardized procedures ensure stable

and consistent performance

X5 SHET mEH

EEmEEE e, rhnettEiTRset
Large-Scale Production Capability
Efficient workshop layout ensures bulk manufacturing
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HEEMEARBERENE, ZEEFSELR
Export-Grade Manufacturing Standards
Years of experience of exporting to oversea customers
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SHANGBANG SERIES % =01FP 251 SHANGBANG SERIES =% 30HFIP RS C€

N= ? THEESYS &= | Features
Im I IS\ ’} b | Ej ) | c—_‘e—o OY\LBREIETT, HE=EKR, ESEHt=1ER © Vertical deep-tank design with large oil capacity, ideal for batch frying.

TEMPERATU RE CDNTRUL SYSTEM OERIRE, MK, ORYS © Stable high temperature with minimal oil fluctuation for consistent frying results.
oirzizit, 4Ath, BEaAFNEER © Space-saving free—standing design, suitable for small to large kitchens.
ORIFIZHIEIR, BREBEEM © Front-mounted control panel for easy and intuitive operation.
ONEMN B A EMR, ZaiEE © Stainless steel body, oil-resistant, corrosion-resistant, and structurally robust.
[*nm%’ﬂ] *ﬂ,mﬂi 2 ;;?:fﬁféj‘l% @EE%‘ 1%}):' :':J(ZBE%FI*D B If%]:)il 2{: © Equipped with overheat protection, dry-heating prevention, and temperature control
1 AR, R EEEM Ok B, AR R, AN safety systems.
2.TER EE%E, ﬁ DS, HIFERN H A, BE 3 , - ” = |
3. Er! Tl % % Bottom drain valve design allows quick oil disposal, reducing cleaning time.
S D AETTEE, EIDEEENEN
. © Flippable heating tube for easier cleaning of oil residues.
[Mechanical Type] Reliable Mechanics - Easy Operation 0187 HJ.I_T\ITIHXM\ —B7TR
(.Mechanical knob control with clear, responsive feedback. —_ R © LED indicators provide a clear visual of operational status.
@).No complex circuitry, fewer failures, and easier maintenance. ©Bﬁf%ﬂ£ﬂ:& -l- If’ﬁ*ﬁ.&?{‘;ﬁ
(3.Heats up instantly upon startup — no preset program required. © Non-slip feet design for stable and safe operation.

[ER] HERETR FHEER
Lﬁ%mﬁiﬂ,*ﬁﬁ%ﬂTC
2IRMEE@E, FOARIR
3R, COR—™

[Digital Display Type] Precise Temperature Control

(1.Digital temperature control display, accurate to 1°C.
(@).Easier operation, reducing error.
(@.Minimal oil temperature fluctuation for consistent results.

HinsE e |
[E56Esr] —RBBH- TS E [Smart Type] One-Touch Oil Melting - Preset Menus
1.—5ERLA, PEINA (@).0ne-touch oil melting for rapid heating.
2 NE SIS E (2).Built-in preset menus for various frying options. R ) o _
3.LEDR, #BEEEEM @).LED display for simple and intuitive operation. . WHPIE Available in single or double tank options.

F[EFE207, 807, 407+, 507, 60Ft... Available in multiple capacities: 20L, 30L, 40L, 50L, 60L, and more.

5 ERABRGTHIEEE, BRSTEL ~RMUTMAE, UEeHAReE, 6

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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FmdT B
PRODUCT DETAILS DISPLAY

K BB TS

Fryer basket hook

AR ER DA
IRIEHEM, T EIR(EAS(E]

Precision enlarged oil drain valve for
quick draining, saving operation time

ABEMELRIT
A REIREFIE S R’

Large-capacity oil tank design allows
frying more food at once

SR TERMNE
MEINY, MBS

High—-efficiency, energy—saving heating tube
with even heat distribution for more uniform frying

7 *EGABRIRITNEEE, BEBTEN FRIMIAZINE, LSRR H#eE, 8

* Product specifications and design are subject to change without notice. The appearance of the product Is subject to the actual product, and the above parameters are for reference only.
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Model Table

®

SHANGBANG SERIES (=7 z01EP RS

miS Model EF001-JX01 EF001-JX06 EF001-JX02 EF001-JX07 EF001-JX03 EF001-JX05

& Name SR ERIL VRN IABHHGRIIL BN _ SRV BRSPS XABHLIERAL T RN PRENRRIL T RN _ SMIMERILIUBIER
Single-tank mechanical free standing electric fryer [Double-tank mechanical free standing electric fryer| Single-tank mechanical free standing electric fryer Double-tank mechanical free standing electric fryer Single—tank mechanical free standing electric fryer Single-tank mechanical free standing electric fryer

F=ERS Product Size WxDxH (mm) 350x600x960 670x600x960 450x600x960 870x600x960 550x600x960 650x600x960
EEXEE cooking Area WxDxH (mm) 290x400x190 290x400x190*2 390x400x190 390x400x190*2 490x400x190 590x400x190
F i Capacity (Liter) 20L 20L*2 30L SO0 40L 50L
BB /$MEE Voltage & Frequency 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz
ENETINE Rated Power (kw) 5KW/7.5KW 5KW*2/7.5KW*2 BKW/7.5KW BKW*2/7.5KW*2 7.5KW/9KW 9KW
ZHAR on HARIRIZ Mechanical control HLIRIZ Mechanical control HARIRIZ Mechanical control HAHIRIR Mechanical control HAIRIR Mechanical control HAHIRIR Mechanical control
FAfFHEE Menu No. / / i / / /
BA7KELR IPRating IPX4 IPX4 IPX4 IPX4 IPX4 IPX4
BB Temperature range 60~200°C 60~200°C 60~200°C 60~200°C 60~200°C 60~200°C
BIRR T Packing Size WxDxH (mm) 660x410x930 740x660x930 660x510x930 940x600x930 660x610x930 730x660x930
FE  Net Weight (kg) 25 46.5 28.5 47 325 35
EE Gross Weight (kg) 27.5 49 315 51.5 35.5 38

EF001-SX01 EF001-SX07 EF001-SX02 EF001-SX08 EF001-SX03 EF001-SX05
B Name BiENERIIBIEF WIE AL B BEMEFIIIBLEP WHBE B TRIL BIEL BIBEE IR BIELP BiENE I B P
Single-tank digital free standing electric fryer Double-tank digital free standing electric fryer Single-tank digital free standing electric fryer Double-tank digital free standing electric fryer Single-tank digital free standing electric fryer Single-tank digital free standing electric fryer
PR~ Product Size WxDxH (mm) 350x600x960 670x600x960 450x600x960 870x600x960 550x600x960 650x600x960
B Cooking Area WxDxH (mm) 290x400x190 290x400x190%2 390x400x190 390x400x190%2 490x400x190 590x400x1 90
25 { Capacity (Liter) 20L 20L*2 30L 30L*2 40L 50L
EBEs/$MER Voltage & Frequency 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz
EEINEE Rated Power (kw) 5KW/7.5KW SKW*2/7 5KW*2 BKW/7.5KW BKW*2/7 5KW*2 7.5KW/9KW 9KW
BB ot ERHZE Time setting ERHZE Time setting EFNSE Time setting ERHZE Time setting ERNHEE Time setting EFNRZE Time setting
FIHFRE Venu No. / / / / _ /
BA7KE LR PRating IPX4 IPX4 IPX4 IPX4 IPX4 IPX4
JmPBEEE Temperature range 60~200°C 60~200°C 60~200°C 60~200°C 60~200°C 60~200°C
3R~ Packing Size WxDxH (mm) 660x410x930 740x660x930 660x510x930 940x600x930 660x610x930 730x660x930
/P EE Net Weight (kg) 25 46.5 28.5 47 325 35
FEHE Gross Weight (kg) 27.5 49 31.6 51.5 355 38

AERAERIRITNEEE, BFSTEA FRAMLENRE UESHANReSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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INTELLIGENT VERTICAL ELECTRIC FRYER

il R BB SN
Preset menus boost serving efficiency

IMEETITRE, LRERE
Standardized cooking process for more consistent autput
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SHANGBANG SERIES =7 z01EP RS

Model Table

= mAiaR

_____—'!‘/

®

= mES Model EF001-ZNOT1 EF001-ZNO7 EF001-ZN02

TR Name BPIBEREMIL T BBIFLP FAEE REF LT BN PEERER IR
Single-Tank Smart Free Standing Electric Fryer | Double-Tank Smart Free Standing Electric Fryer | Single-Tank Smart Free Standing Electric Fryer

P=BRT Product Size WxDxH (mm) 350x600x960 670x600x960 450x600x960
BFIEX L Cooking Area WxDxH (mm) 290x400x190 290x400x190%*2 390x400x190
Z @ Capacity (Liter) 20L 20L*2 30L
B E/$7iZE Voltage & Frequency 220V/50HZ 380V/50HZ 220V/50HZ 380V/50HZ 220V/50Hz 380V/50Hz
HNEINZ Rated Power (kw) 5KW/7 5KW 5KW*2/7 SKW#*2 B6KW/7.5KW
=HIA=R oTL EIHEFTIS Smart presets Eﬁbfm‘m Smart presets EIHEFMIS Smart presets
FRTESZLE Menu No. 4 4 4
FAKFR Prating IPX4 IPX4 IPX4
im P S Temperature range 60~200°C 60~200°C 60~200°C
B3R T Packing Size WxDxH (mm) 660x410x930 740x660x930 660x510x930
FREE Net Weight (kg) - 25 46.5 28.5
EB Gross Weight (kg) 275 49 31.5

EF001-ZNO08 EF001-ZNO03 EF001-ZNO6
G E BESRIL T FRNENP BIEEEERIL B IEP BRI U R ELP
Double-Tank Smart Free Standing Electric Fryer Single-Tank Smart Free Standing Electric Fryer Single-Tank Smart Free Standing Electric Fryer
870x600x960 550x600x960 650x600x960

390x400x190*2 490x400x190 590x400x190
30L*2 40L 50L
220V/50Hz 380V/50Hz 22_0\!,/ 50Hz 380V/50Hz 220V/50Hz 380V/50Hz
BKW*2/7 5KW*2 7.5KW/9KW IKW
EHEFMIR Smart presets EHEFMIR Smart presets EIEEFNIR Smart presets
4 4 4
IPX4 IPX4 IPX4
60~200°C 60~200°C 60~200°C
940x660x930 660x610x930 [ 730x660x930
a7 325 35
515 35.5 38

E *FERMERIRTRESE, ATBTEM; FRIVIASENE, MESHAMRSE,
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* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for referance only.
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AMERICAN-STYLE SMART DEEP FRYER

IHEEYF = | Features
OREHIRILEME, SLHUBRB T ISEIF
ORMERXBINERMEE

O K EMIRABRIERER
OBINEMARS, FHRIUR. BIRR
ORRERIZERY , FERIBTHITR
OFFIRRIP. THEMIFAIBIZERIFPAS
ORMERGHI, HEBFTRSHF
O12MFIRKE , iIFtheEREL

OR MR RERS , BEHMEEEN

© Equipped with an independent filtration cart for automatic oil filtering
and circulation

© The deep cold zone effectively traps and settles food debris

© The elongated design increases the effective frying surface area

©High-power heating system for rapid heating and quick recovery

©Intelligent temperature control system ensures precise heat regulation

and prevents burning
©Features overheat, dry—boil, and temperature control protection

©Flippable heating element for easy cleaning and maintenance
© 12 preset menus for consistent results, perfect for beginners

©360° casters for easy mobility and effortless kitchen setup

Sl
B KRKINFEIH

Commercial High-Power Heating

Wi

RS R

Deep Cold-Zone Design
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Model Table

Y B

®

=miE Model EF002-A1-1 EF002-A1-2

ok Mo B RAER e
Single-Tank American-Style Deep Fryer Double-Tank American—Style Deep Fryer

@R~ Product Size WxDxH (mm) 400x800x1040 400x800x1040
EYFX1E cooking Area WxDxH (mm) 350x530x180 350x530x180
2 | Capacity (Liter) 28L 14L*2
FBEE/4AE Vottage & Frequency 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz
gﬂil}]% Rated Power (kw) 9KW/18KW 9KW/1 8KW

ZEHRARN e

EBETNIZ smart presets

EHEFRIE Smart presets

FI{ESEE Menu No.

12FhFRISSEE 12preset menus

12FhFIRFEE 12preset menus

BA7KELR iPRating IPX4 IPX4

SREETBE Temperature range 60~200°C 60~200°C -

132 R ~f Packing Size WxDxH (mm) 440x850x910 440x850x910

R Net Weight (kg) 42 43

FEE Gross Weight (kg) 44.5 455 1

F~@ES Model EF002-B1-1 EF002-B1-2
&% Name BB UH IR ESER WABSEUH IR E SR
Single-Tank American-Style Deep Fryer with Oil Filtration Cart Double-Tank American—Style Deep Fryer with Qil Filtration Cart

PER T Product Size WxDxH (mm) 400x800x1090 400x800x1090
"B{FRIE Cooking Area WxDxH (mm) 350x530x180 350x530x180

2 B Capacity (Liter) 28L 14L*2

EEI_ / ﬁfﬂ Voltage & Frequency 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz

EBTEITJEE Rated Power (kw) IKW/18KW OKW/18KW

EHIA o EOHETMI® Smart presets ESHETMIZ Smart presets

fﬁﬁﬁ% Menu No. 12FPFRISZFE 12preset menus 12FPFNIZ R 12preset menus

BA7KER 1PRating IPX4 IPX4

i fEEE Temperature range 60~200°C 60~200°C

B13ER ~f Packing Size WxDxH (mm) 440x850x910 440x850x910

R Net Weight (kg)

FEHE Gross Weight (kg)

16
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HIGH-EFFICIENCY COST-SAVING OIL FILTER CART

THEEYF s | Features
ORBUTIBALT, EMRERER
OBmETIE , REAREIFH

OR/NEFERA , RABRBEEWER

OMEBEARFEMINEG , TAS

=
/B/O

OMMILIRERE, BEATLEEXK

ORJBREZMIEN, R’

=EE
Bia

g

©High-efficiency filtration system extends oil lifespan

© Automatic circulation filtration maintains clearer oil quality

© Reduces oil consumption and improves daily operational efficiency

© Thickened stainless-steel body, durable and easy to clean

© Safer hot oil filtration, minimizes manual handling risks

© Compatible with various fryers, enhancing cleaning efficiency

Model Table

mMER

FmilsS Model LYC-01 LYC-02 LYC-03
&% Name HE EHE HE

Qil filtration cart Qil filtration cart Qil filtration cart
FEERRT Product Size WxDxH (mm) 905x380x590 850x415%x615 890x420x360
SHELR ST Cooking Area WxDxH (mm) 390x708x232 390x708x232 630x355x220
25 i Capacity (Liter) 36L 48L 48L
EEHLINEE Motor power 3/4HP 3/4HP 1/2HP
St i 8 Oil pump flow rate 32L/min 32L/min 12L/min
BCELR LS Compatible paper bags(mm) 400x360_ 440345 382x280
IS EEE Fitration density 20um - 20um 20um
B13E R <} Packing Size WxDxH (mm)
7RE  Net Weight (kg)
FEBE Gross Weight (kg) -

E *E@ABRIRITIEEE, BERTEN FRIMIAZIAE, MEBHRReE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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CABINET-DOOR VERTICAL FRYER

12

(@) Integrated cabinet structure for enhanced stability and durability
INEEYF = | Features

© Large-capacity oil tank, ideal for peak periods
OEMF—AFRNEN, TREMA
OXFEME, EESERE
ORIEMARS, FRIIR
OIRRE, HminE—
ORI R, MR = B o

© High-power heating system for rapid heat-up
© Stable temperature control for consistent frying results

© Over-temperature limiter protection; automatically cuts off

power when the oil temperature is too high

© Reversible heating element design for easy cleaning of

© ﬁﬂ%ﬂﬂ;ﬁiﬁl"’,f@?iﬁiﬁ?ﬁﬁgﬁgﬂ the oil tank bottom
@ Fﬁgﬂk@%ﬁﬁ #97.@ I‘Eﬂ © Large-capacity storage space at the bottom

[EERRGRIE IR

DIEER, FEERN

@.&EEEeE, REIENE

B IHBIRFEENEHER, REDAE

Bottom Oil Drain Valve Design

(1).Easy to Operate, Easier to Clean

(2).Saves Cleaning Time, Boosts Work Efficiency
(3).Drain Oil Without Tilting, Safe and Hygienic

fRER R SE SRR

DFFEIRR, WEREMER—

Q. RR S, SHRTBNETRRAL

@RI ERE, BhLEMIRE S {6

Precision Temperature Probe

(.Precise Temperature Control for Consistently Perfect Results
(@.Rapid and Responsive Oil Temperature Detection
(3).Fast-Response Probe Prevents Overheating or Underheating of Oil




Model Table

= mAaR

®

EF003-A4

F=mES Model EF003-A1 EF003-A2 EF003-A3

£7 Name SRR IR B B ABHRR IR AP PRI B IRABHUIR AR T R AP
Single-tank mechanical free standing electric fryer Single-tank mechanical free standing electric fryer Single-tank mechanical free standing electric fryer Double-tank mechanical vertical electric fryer

@R~ Product Size WxDxH (mm) 450x600x960 550x600x960 650x600x960 450x600x960
EFEE cooking Area WxDxH (mm) 390x410x23 490x410x230 590x410x230 390x410x230*2
& & Cepacity (Liter) 30L 40L 50L 30L*2
EE /4= Voltage & Frequency 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz
FIEINIE Rated Power (kw) BKW/7.5KW BKW/9KW KW 6.5KW*2/9KW*2
BHlAR o HUARRIE Mechanical control HLARHRIZ Mechanical control HUIHRIZE Mechanical control HUARIRIE Mechanical control
Fl{FESEE Menu No. / / i /
BAIKELR iPrating IPX4 IPX4 IPX4 IPX4
imE SB[ Temperature range 60~200°C 60~200°C 60~200°C 60~200°C
BRI} Packing Size WxDxH (mm) 660x510x930 660x610x930 730x660x930 660x510x930
$E Net Weight (kg) 29.5 32 35.5 51.5
EE Gross Weight (kg) 32 / / /

i mE-S Model EF003-B1 EF003-B2 EF003-B3 EF003-B4

B} Name BB RSB BIBHMEMIIIBIEP BIBHEMIII B IEP WABH BRI B IE
Single-tank digital free standing electric fryer Single-tank digital free standing electric fryer Single-tank digital free standing electric fryer Double-tank digital free standing electric fryer

=R~ Product Size WxDxH (mm) 450x600x960 550x600x960 650x600x960 450x600x960
B{FX I Ccooking Area WxDxH (mm) 390x410x23 490x410x230 590x410x230 390x410x230%2
25 f& Capacity (Liter) 30L 40L 50L 30L*2
B /305 Voltage & Frequency 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz
EMEINZE Rated Power (kw) 5KW/7.5KW BKW/9KW KW 6.5KW*2/9KW*2
BHlAR cn TERT IR B Time setting TERT iR B Time setting TERT IR B Time setting TERT 1% B Time setting
FifF3RE Menu No. / / /i i
BA7KELR IPRating IPX4 IPX4 IPX4 IPX4
iBESEE Temperature range 60~200°C 60~200°C 60~200°C 60~200°C
BFR T Packing Size WxDxH (mm) 660x510x930 660x610x930 730x660x930 660x510x930
BB Net Weight (kg) 29.5 32 35.5 51.5
E& Gross Weight (ko) 32 / / /

21

22
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IHEESYST 2 | Features
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ELECTRIC COUNTERTOP FRYER WITH DRAIN VALVE SR, S
ORFANG, FEL. FALLT
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Bottom Qil Drain Valve Design Easy draining - Effortless cleaning Separates food residues from contacting the heating element

NN
==
RPN AR\ W
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© Bottom oil drain valve design — easy oil draining without

AN

NGNS 8

N

N,_SOENEVAYRNS
%:: A\ RN

moving the entire fryer

© Built-In filter plate for effective separation of food residues
© Mechanical knob temperature control for simple and easy operation

© stainless steel body, corrosion-resistant and highly durable

© Equipped with overheat protection, dry-burn prevention,

and temperature control safety system

© Equipped with an oil drain valve for easier cleaning

© Non-slip feet design for stable and safe operation
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Model Table

= mRR

®

SHANGBANGBERIES % &zC el hERY RS

I aES Model EF011-A1 EF011-A2 EF011-A3 EF011-A4 EF011-A5 EF011-A6
& Name SARBRFTCRATER S E IR SR XAREP WA BTSRRI IRHBE A MR X AR IRHBE R M AR
Single-Tank Countertop Fryer with Qil Drain Valve Single-Tank Countertop Fryer with Ol Drain Valve | Single-Tank Countertop Fryer with Ol Drain Valve Double-Tank Countertop Fryer with Oil Drain Valve Double-Tank Countertop Fryer with Oil Drain Valve Double-Tank Countertop Fryer with Oil Drain Valve
=R~ Product Size WxDxH (mm) 280x470x350 310x490x380 340x490x380 570x470x350 630x490x380 690x490x380
EEX 8 Cooking Area WxDxH (mm) 210x300x190 230x300x190 260x300x190 210x300x180*2 230x300x190%2 290x300x190*2
2 & Capacity (Liter) 10L 13l 16L 10L*2 1] et 16L*2
F /4 Z Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
ENETINE Rated Power (kw) 3KW 3.25KW 3.5KW 3KW#*2 3.25KW*2 3.25KW*2
ZEEIAR et HARIRIE Mechanical control HARARE Mechanical control g Mechanical control R 2 Mechanical control HAMIRIZ Mechanical control #7322 Mechanical control
FATFESREE Menu No. / / / - / / /
BEKZLR 1PRating IPX3 IPX3 IPX3 B IPX3 IPX3 IPX3
BEBE Temperature range 60~200°C 60~200°C 60~200°C 60~200°C 60~200°C 60~200°C
B3R T Packing Size WxDxH (mm) 570x335x400 570x365x400 570x390x400 635%565x400 695x565x400 755x565x400
2B Net Weight (kg) 8 95
EB Gross Weight (kg) 9.5 105

Model Table

= mRR

®

a2

iS5 Model EF011-B1 EF011-B2 EF011-B3 EF011-B4 EF011-B5 EF011-B6

Z# Name B hE RS P BiESHREN S S EP B ER S A EP ﬂ%imﬂﬂzﬂ‘fﬁﬁ_ﬂfﬁ@ ) iﬁﬁiﬁﬁﬂ_ﬁﬂqﬂﬁﬂfﬁﬁj ) wﬁiﬁﬁﬂ_ﬁﬂﬁﬂﬁiﬁfﬁﬁj }
Single~Tank Fryer with Gil Drain Valve and Timer Single-Tank Fryer with OIl Drain Valve and Timer SingleTank Fryer with Oil Drain Valve and Timer Double-Tank Fryer with Oil Drain Valve and Timer Double-Tank Fryer with Qil Drain Valve and Timer Double-Tank Fryer with Qil Drain Valve and Timer
PSR Product Size WxDxH (mm) 280x470x350 310x490x380 340x490x380 570x470x350 630x490x380 690x490x380
BFER1E Cooking Area WxDxH (mm) 210%x300x190 230x300x190 260x300x190 210x300x180*2 230x300x190%2 290x300x190*2
B @ Capacity (Liter) 10L 13L 16L - - 10L*2 13L*2 16L*2
B /4= Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
EEINE Rated Power (kw) 3KW 3.25KW 3.5KW SKW*2 3.25KW*2 3.5KW*2
BHIAR e HLAEIRIE Mechanical control HUAHRIZE Mechanical control HAHIE Mechanical control AR Mechanical control HAHIRIE Mechanical control HAH3RIE Mechanical control
FATFIEE Menu No. / / / / / /
BAIKZELR iPrating IPX3 IPX3 IPX3 IPX3 IPX3 IPX3
iBESEE Temperature range 60~200°C 60~200°C 60~200°C 60~200°C 60~200°C 60~200°C
B3R T Packing Size WxDxH (mm) 570x335%400 570x365x400 570x390x400 635x565x400 695x565x400 755x565x400
BB Net Weight (kg) 8 9.5
FEB Gross Weight (kg) 95 10.5 - N
B RIRITIEEE, BFBTEM: ~RIMIAZEMNE, MESHRHsE,

2 5 * Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. 26
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2IVHIEFRPLUS

COUNTERTOP FRYER WITH OIL DRAIN VALVE

[ERTRIE] AT TR KE A ]

1AETRIERT ~#ﬁamﬁﬁ%%% KEBIESS)
2HEAN: BHRF, EANTRNEREEERNER
3§%Tﬁ-ﬂ%tﬁﬁmm%ﬁEETmiﬁﬁﬁﬁ

[Timed Cooking] Allows preset frying time

(@.Precisely timing: automatically alerts or shuts off when time
is up for more evenly. frying
(@.Labor-saving: free hands, ideal for peak hours

(3).8afe and reliable: prevents overheating or over—frying from prolonged heating

[KAFAR] MEMAKFE
1LRAIRIIEERERAR, FOFIRREEE
2HFMRI, BERS, HEHE, FEEMN
3UEHES BIHES REUAM B

[Rectangular Model] Wide and Large Frying Basket
(1.Mechanical knob control with clear, responsive feedback.

Te .
"Mperatyre Limite,

m@@5@°

(@.Rectangular design fits the oil tank shape, maximizing
the usable oil surface area

@).Fry more food at once, ideal for long or large portions

Model Table

= mAaR

-

= amieS Model EF021-A1 EF021-A1

Z7K Name A B R AP DA R SR A AP
Large Single-Tank Fryer with Oil Valve and Timer Large Single-Tank with Oil Valve and Timer

@R~ Product Size WxDxH (mm) 570x530x370 620x530x370
EER 1 cooking Area WxDxH (mm) 500x345x215 - 550x345%215
25 f§ Capacity (Liter) 20L 30L
FBFE /4R Voltage & Frequency 220V/50Hz 220V/50Hz
ENEINE Rated Power (kw) BKW BKW
i=#lA et HARIRIZ Mechanical control HH$2EIZ Mechanical control
Fl{FESHEE Menu No. / /
BA7KER IPRating IPX3 IPX3
mMEESBRE] Temperature range 60~200°C 60~200°C
B13E R ~F Packing Size WxDxH (mm) / - /
FBE Net Weight (kg) 17 18
FEH Gross Weight (kg) 20 20

BRI EE, BEBTEM: FRIMIAZENNE, NESHRAMSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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Model Table

= mRR

®

SHANGBANGSERIES =% & EFhilmRv RS

=miS Model EF011-C1 EF011-C2 EF011-C3 EF011-C4

HB Name BIEHREERAUER B pER & TUEP PHSHEEEER S IUIEP W& U R S BRI
Single-Tank Smart Fryer with Oil Valve Single-Tank Smart Fryer with Oil Valve Single-Tank Smart Fryer with Oil Valve Double-Tank Smart Fryer with Ol Valve

=R~ Product Size WxDxH (mm) 280x470x350 310x490x380 340x490x380 570x470x350
EIFEE Cooking Area WxDxH (mm) 210x300x190 230x300x190 260x300x190 210x300x180%2
25 & Capacity (Liter) 10L 1eiL 16L 10L*2
B3 /4AZ Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
FEINEE Rated Power (kw) 3KW 3.25KW 3.5KW 3KW#*2
EHlAN o EQHEIRIE Smart Control EDHEIRIR smart Control ESHEIRIR Smart Control EQHEIRIE Smart Control
FATFESREE Menu No. 6 Presets 6 Presets B 6 Presets 6 Presets
BAKZLR 1PRating IPX3 IPX3 B IPX3 IPX3
iREEE Temperature range 60~200°C 60~200°C 60~200°C 60~200°C
H2ER T Packing Size WxDxH (mm) 570x335x400 570x365x400 570x390x400 635x565x400
Y8 EE Net Weight (kg) 8 / 95 /
EB Gross Weight (kg) 95 / 10.5 /

EFO11-A5 EF0O11-A6 EF021-B1 EF021-B2
SRHA 5 A RERR KNP SABAR B SRR A BB RER AR PIAEH A IR R
Double-Tank Smart Fryer with Oil Valve Double-Tank Smart Fryer with Oil Valve Large Single-=Tank Smart Fryer with Qil Valve Large Single-Tank Smart Fryer with Qil Valve
630x490x380 690x490x380 570x530x370 620x530x370
230x300x190%2 290x300x190*2 - 500x345x215 550x345%215
13L*2 16L*2 20L 30L
220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
3.25KW*2 3.25KW*2 B = 6KW 6KW
Eﬁﬁ}i}’:‘* Smart Control E‘g‘%fi}? Smart Control Eﬁﬁ}i}’:‘* Smart Control Eﬁ‘é}i}’:‘* Smart Control
6 Presets 6 Presets 6 Presets 6 Presets
IPX3 IPX3 IPX3 IPX3
60~200°C 60~200°C 60~200°C 60~200C
695x565x400 755x565x400 ) / /
/ / 17 18
/ / 20 20
29 *tﬁdﬂﬁkﬁﬁﬁﬂﬁﬁﬁ. E’r\_%ﬁiﬁmi_f’&ﬁﬂlu%mﬁiﬁ. u{:@iﬁmﬁt@%. — 30
* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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A Model Table

&3 A5 _ )

COUNTERTOP SERIES e s = ininig
®

IEESF IR | Features
OZFEMNIt, RERE

3 = = mES Model EF017-A EF017-E EFO17-F
ORPEMMR, HERXRES
&7 Name SMETRAT IR LIEZHRARBIEP SMBFRAR B
@ *J'Lmﬁﬁ%ﬂj:? EIJEJII ' _]:;‘E'ﬂ-: 'I"'Ei"] $ % % Economy Single-Tank Countertop Electric Fryer | Economy Single-Tank Countertop Electric Fryer Economy Single-Tank Countertop Electric Fryer
PR Product Size WxDxH (mm) 270x320x290 270x320x340 325x445x340
OAENINE, WEM. WHEML 4T} Cooking Area WxDxH (mm) 235x295x150 235x295x200 295x325x200
2 B Capacity (Liter) 10L 12L 15L
O & TR, TIEHIFFIRIZRIPRS FLFE /S Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz
ENEINE Rated Power (kw) 3KW 3.25KW 3.5KW
3 =1 NELN: =EE
@fE%ﬂ?Etb 121-'_, Ejj_{%!ﬁ /A BEIA oL / / /
N L, = FATFHE Menu No. / / /
ORFBHEIRIRIT, TIEFRERE e — = = —
RSB Temperature range 60~200°C 60~200°C 60~200°C
B13& R~} Packing Size WxDxH (mm) 475%325x%320 475x325x360 500x380x380
© Economical, practical design with a streamlined configuration FBEE Net Weight (kg) 5.5 6 7
EBE Gross Weight (kg) 6.5 7 8

© Fast-heating element for improved serving efficiency

© Mechanical knob temperature control for simple and easy operation |

© Stainless steel body, corrosion-resistant and highly durable

© Equipped with overheat protection, dry-burn prevention,

and temperature control safety system

© Removable oil tank design for more easily cleaning

© Non-slip feet design for stable and safe operation

EF018-B EF018-E EF018-F
SHEZ TR AR THEZ TR AR HEZ TR AR
Economy Double-Tank Countertop Electric Fryer Economy Double-Tank Countertop Electric Fryer Economy Double-Tank Countertop Electric Fryer
550x410x290 560x410x340 650x445x340
: 235x295x150%2 235x295x200%2 325x295x200%2
g, 10L*2 12L%2 15L*2
220V/50Hz 220V/50Hz 220V/50Hz
BKW*2 3.25KW*2 3.5KW
l / / /
L/ ; ,« ,
% 4 IPX3 IPX3 IPX3
: TH 60~200°C 60~200°C 60~200°C
f 610x470x320 610x475x370 720x490x390
L ! 10 1.5 13
SEEBRERP, BMENRE ABRRIRT, DREEEMERE - - -

Smart heat pr with automatic temperature monitoring

31

om contacting the heating elemen

*ERIERIRTNEEE, BRSTEM: FRAUThAE, UESHAMRSE, i
I
I

32

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above par are for ref only.
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= TUHTER TR
COUNTERTOP FRYER WITH OIL DRAIN VALVE

I’Jlﬁgﬁcﬁ I Features © Removable oil tank for more easily cleaning
OMIERIIRHIRIT, BREEM
ON BN HELH, HIFEAHE

© Detachable tank design for convenient maintenance

© Less need to move the entire unit, more user—friendly

@}ﬁtfﬁ‘%*ﬂ?ﬁﬁﬁﬂ, };T%ﬂf Eﬁjj © Stainless steel body, corrosion-resistant and highly durable
QZQ%%EI*J-L%’ ﬁﬁ{”ﬁ ’EEE‘ mﬁﬁﬁ:ﬂtﬁ% © Equipped with overheat protection, dry—burn prevention,
OB EZIIARIP. TIEEHIFFILRIRRIFR S and temperature control safety system
OFETAImESEHRERH

© Easy oil disposal and replacement

© BBE%HH] i&iﬁi‘l’, I{/E*%EE &ﬁ © Anti-slip feet design for stable and safe operation

Model Table

e by n
(R 2] Y e
1IRZEIRFTR, BREEREAE
IRREIE, HMRERIERL
3.4 BIASEIRESH, RAREM

[Independent Power Switch]

@.Independent power switch for safer and more controlled operation
2.Quick on/off response to reduce misoperation risks

(3).Separate power and heating control for enhanced safety

“mES Model EF014 EF015 EF016
&% Name BIEREFRE R BIBRHMAIUER BiBRRHEM AR
Single-Tank Fryer with Removable Oil Tank Single-Tank Fryer with Removable Oil Tank Single-Tank Fryer with Removable Oil Tank
o = F=ER~T Product Size WxDxH (mm) 270x460x305 280x460x355 325x460x355
8 o a g S
ﬁ' Nt (FTH  imtEiRit] BIER I Cooking Area WxDxH (mm) 235x295x150 240x300%190 300x325x190
_ 1. PR HiE, BREEMN 2 B Capacity (Liter) 10L 12L 15L
= = -, Volt &F
0 FEMENEEN, HEAPTRH A /ST Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz
; 5 ENTEINEE Rated Power (kw) 3KW 3.25KW 4.5KW
S—féﬁﬁﬁifiﬁ, *ié@”%’:m ﬂﬂﬁit (e 5 1‘![.1%2&}'2 Mechanical control H‘Lm#?ﬁ Mechanical control H‘Lmii?ﬁ Mechanical control
[Rectangular Model] Wide and Large Frying Basket FATFEIEE Menu No. / / /
().Removable oil tank for more easily cleaning F7KF R PRating IPX3 IPX3 IPX3
@).No need to move the fryer, more effective mainenance M/Z B Temperature range 60~200°C 60~200°C 60~200°C
| @.0ne—-piece die—cast construction to prevent oil leakage BRI Puckin Size VDRt {rren) 510x332x340 510x340x380 540x400x380
P EE Net Weight (kg) 5.5 6.5 8
ZEE Gross Weight (kg) 6.5 7.5 9.5
S B e e )
LERMERIGTIATE, BRSTERE: FRIUZNNE, UEBHRMSSE, :
3 3 | * Product specifications and design are subject o change without notice. The appearance of the produst is subject to the actual product, and the above parameters are for refersnce only. _ 34
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)

AR EE A4

Precisely timing control

B LS 1 R P ——

| R EIE
Select Options as Needed | BRI 2R R

Sensitive Temperature Probe

COST—CImestve oieoer e : Over—temperature

limiter protection

@

R A ARINRER
Commercial high—power
rapid heating
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218137

COUNTERTOP 81 SERIES

THEEYF s | Features

O FLAIRIT, BEREE
ORAEMAIR, HEWEXES
O MietHzR, RIFEESH
ORFENNEG, MER. WAL

OBEIRRIP . TURBHIPHIRIZRIE R

OMEREIRIT, EHEEE
OfpgilRizT, TERERE

© Economical, practical design with a streamlined configuration
© Fast-heating element for improved serving efficiency
© Mechanical knob temperature control for simple and easy operation
© Stainless steel body, corrosion-resistant and highly durable
© Equipped with overheat protection, dry-burn prevention,
and temperature control safety system
©Removable oil tank design for easier cleaning

© Anti-slip feet design for stable and safe operation

ERRIERES ST R + PRI TR P

Convenient Fry Basket Hook ture Control & Safety Protection

SHANGBANGSERIES =#EatErs1 &7l

Model Table

RS
®

EFO05-A2 EFO05-B2 EFO05-C2
KEMEHR e arFP KEEBERTR AT BIEP KB R B BIFP
Classic Long Single-Tank Countertop Fryer Long Single-Tank Fryer with Timer Long Single-Tank Switch Fryer
345x600x300 345x600x300 345x600x300
300x50x150 300x50x150 300x50x150
2218 2215 221
220V/50Hz 220V/50Hz 220V/50Hz
3KW 3KW 3KW
HAHHEIZ Mechanical control HHEIZ Mechanical control HARIRIZ Mechanical control
/ / /

IPX3 IPX3 IPX3
60~200°C 60~200°C 60~200°C
720x385x340 720x385x340 720x385x340
7 7 7
8 8 8

= miS Model EFO07-A EFO07-B EFO07-C

£ Name BiRZHAR e BIEP BHEREINBIEF ST XA BLEP
Classic Single-Tank Fryer Single-Tank Fryer with Timer Single-Tank Switch Fryer

P=ERRT Product Size WxDxH (mm) 275x450x300 275x450x300 275x450x300
IERX I Cooking Area WxDxH (mm) 240x290x150 240x290x150 240x290x150
B & Capacity (Liter) 10L 10L 10L
FEFE/$AEE Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz
FATEINZE Rated Power (kw) 2.5KW 2.5KW 2.5KW
E*“ﬁi\: CTL 1‘![.&2&3‘2 Mechanical control *ﬂdﬁﬁ}% Mechanical control mmﬁﬁ}? Mechanical control
FATFIEE Menu No. / / /
FA7KFR PRating IPX3 IPX3 IPX3
RSB Temperature range 60~200°C 60~200°C 60~200°C
B3R R ~T Packing Size WxDxH (mm) 510x320x340 510x320x340 510x320x340
/PR Net Weight (kg) 4.5 4.5 45
EE Gross Weight (kg) 55 5.5 5.6

37

EFO08-A EFO08-B EFO08-C
TR AT NP IHERTRA T B IHFFER AT R
Classic Double-Tank Fryer Double-Tank Fryer with Timer Double-Tank Switch Fryer
550x400x300 550x400x300 550x400x300
240x290x150*2 240x290x150%2 240x290x150*2
10L*2 10L*2 10L*2
220V/50Hz 220V/50Hz 220V/50Hz
2.5KW*2 2.5KW*2 2.5KW*2
HLAEHRIZ Mechanical control HAHIRIE Mechanical control HUARHRIE Mechanical control
/ / i
IPX3 IPX3 IPX3
60~200°C 60~200°C 60~200°C
600x505x340 600x505x340 600x505x340
8.5 8.5 85
10 10 10
i AERMERIRITNEEE, BFSTHED FRIVIENAE, MLeuRM#es, i
i * Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. i 38
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81SERIES COUNTERTOP FRYERS

—/‘/——,’A_-—-——-_-_

SHANGBANG SERIES =& aztEre1 751

FHEXIEIE | Handheld Fry Basket
FiRgt, BRIEERE

Handheld Design for Flexible Operation
FhRiEMR, IRENEE 1)
Heat-Resistant Handle for Safe Grip
SHRE, #EhARa)

Stable Support for Easily Lifting and Turning

FRILNET |Hand—Carry Fry Basket
FRRT, IREEIRATRZEF

Hand-Carry Design for Easy Lifting

RERFEN, REEAFE

Reinforced Handle for Reliable Support

BRERE, KHBMELE

Flexible Handling for Quickly Loading and Serving

Model Table

= AR
®

milS Model EFO06-A EFO06-B EFO06-C

BT Name TNEE LAl B S TR LEIP MBE LTRSS BIER INEELIHFF TR E X RLEIF
Classic Widened Single-Tank Fr\rer__ Widened Single-Tank Fryer with Timer Widened Single-Tank Switch Fryer

aR < Product Size WxDxH (mm) 550x450x300 550x450x300 550x450x300
BAEXIE Cooking Area WxDxH (mm) 500x300x150 500x300x150 500x300x150
25§ Capacity (Liter) 221 221 221
B3 /375 Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz
FAETNEE Rated Power (kw) 2.5KW*2 2.5KW*2 2.5KW*2
BHlIAR e A RIZ Mechanical control HAHEIZ Mechanical control AR IRIZ Mechanical control
Fi{EHE Menu No. il / /
BAIKER 1PRating IPX3 IPX3 IPX3
mPE B Temperature range 60~200°C 60~200°C 60~200°C
BER T Packing Size WxDxH (mm) 600x505x340 600x505x340 600x505x340
JBE Net Weight (kg) 8.5 8.5 85
EE Gross Weight (kg) 10 10 10

*ERMERRITNAEE, BTSTEN; FRIANLSEnhE, UESBR#HsE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only,

40
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2IVKENFORSY

0 SERIES COUNTERTOP FRYER

Model Table

= mRR

®

= @S Model EF021-C EF022-C

& Name SIARFERA P SIRRFERAT AP
Smart Single-Tank Countertop Fryer with Oil Valve Smart Single-Tank Countertop Fryer with Oil Valve

@R Product Size WxDxH (mm) 300x565x385 571x565x385
EIER I cooking Area WxDxH (mm) / /
B BB Capacity (Liter) 12L 15L
EB[E/$ME, Voltage & Frequency 220V/50Hz 220V/50Hz
EAEINER Rated Power (kw) 3.25KW AKW
ZEHA e EIHEIRIE smart Operation EIHEIRIE smart Operation
FRIFESZE Menu No. 5 5
BA7KFLR 1PRating IPX3 IPX3
BB Temperature range 60~200°C 60~200°C

H13& R ~I Packing Size WxDxH (mm)

7BE Net Weight (kg)

EBE Gross Weight (kg)

i mES Model EF023-C EF024-C

=Ko SR R A T B R A A R
Smart Double-Tank Countertop Lifting Fryer Smart Double-Tank Countertop Lifting Fryer

=R~ Product Size WxDxH (mm) 620x565x385 1162x565x385
EIFX S cooking Area WxDxH (mm) / /
2§ Capacity (Liter) 12L*2 EHE*D
BB /$MEE Voltage & Frequency 220V/50Hz 220V/50Hz
ZNEINEE Rated Power (kw) 3.25KW*2 A4KW*2
EHIAR o EIHEIRIT Smart Operation EQHERIZ Smart Operation
FRFESE Menu No. 5 5
BhIKFLR PRating IPX3 IPX3
BB Temperature range 60~200°C 60~200°C

H12ER <] Packing Size WxDxH (mm)

7B Net Weight (kg)

EB Gross Weight (kg)

SERMBRIGTEEE, OTSTEM; FR/ANMNUEDRE, UESHRHESE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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Model Table

= mRR

® o,

0% & Biiy o

nooéééﬂbm

®

| |

= miS Model EF021-A EF022-A EF023-A EF024-A

£ Name SHHI R HEA R BIEP SR BEA S BEP IR LA S RAEP SRHEE A A B A 2 F AP
Smart Single-Tank Countertop Electric Fryer Smart Single-Tank Countertop Electric Fryer Smart Double-Tank Countertop Electric Fryer Smart Double-Tank Countertop Electric Fryer

=R~ Product Size WxDxH (mm) 300x565x385 571x565x385 620x565%x385 1162x565x385
BYEXEE cooking Area WxDxH (mm) 7 B - / /
25 & Capacity (Liter) 12L 15k 121552 (]l
F3 [ /$7EE Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
ZEINEE Rated Power (kw) 3.25KW 4KW 3.26KW*2 AKW*2
BEA on E0HEIRIR Smart Operation ELHEHRIE Smart Operation EQHEIRIR smart Operation EEEIRIN Smart Operation
FATFEFE L Menu No. 5 5 5 5
Fh7k B PRating IPX3 IPX3 IPX3 IPX3
BB E Temperature range 60~200°C 60~200°C 60~200°C 60~200°C
B3R <] Packing Size WxDxH (mm) B - -
2B Net Weight (kg)
EB Gross Weight (kg)

Model Table

mMER

®

= mES Model

EF021-B EF022-B EF023-B EF024-B

&7 Name BERBEAT R SRR AT BIEP RUBSRE LAt R SUBSRE e AL R
Smart Single-Tank Electric Fryer with Oil Valve Smart Single-Tank Electric Fryer with Qil Valve Smart Double-Tank Electric Fryer with il Valve Smart Double-Tank Electric Fryer with Oil Valve
F=SRT Product Size WxDxH (mm) 300x565x385 571x565x385  620x565x385 1162x565x385
EYFEE cooking Area WxDxH (mm) / / 7 /
2 & Capacity (Liter) 12L 15L 12L%2 15L%2
EBJE /SR Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
FEINE Rated Power (kw) 3.25KW AKW 3.25KW*2 4KW*2
EFEIAR e EIEEIRESE Smart Operation %ﬁﬂﬁﬁ Smart Operation %Eﬂﬁ}ﬁ Smart Operation EIHEIRIZ Smart Operation
FA{ESEE Menu No. 5 5 5 5
Bh7KELR iPRating IPX3 IPX3 IPX3 IPX3
RSB Temperature range 60~200°C 60~200°C - 60~200°C 60~200°C
B3R T Packing Size WxDxH (mm)
FRER Net Weight (kg) B
FEB Gross Weight (kg)
B RIRITIEEE, BFBTEM: ~RIMIAZEMNE, MESHRHsE,

43 * Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. 44
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AELR X 2 TUKEAF
COUNTERTOP ELECTRIC DEEP FRYER WITH COOL ZONE

---“.-——____

IHEEYF = | Features

OFRELR Xigit < HR(ER S
OMEBEHEREX FIMEFEZEM
ORIRFIBEINVE RS

OFERERS AIEHEERE
ORI B R E M E 14

OEHFIIIMRIT . THRBIFHLIRIZERIPRS
ORMETIEH, HEBXSHF
OHETMERIERS, —BTA
ofpiRit, TRERSE

© Deep tank with cool zone design, extending oil life

© Thickened large—capacity tank for frying more food at once
© High-efficiency heating tube for rapidly heating

@ Front—-mounted control panel for easy and intuitive operation.
© Precise temperature control system with adjustable setting
© Stainless steel body, sturdy and corrosion-resistant

© Equipped with overheat protection, dry-burn prevention,

and temperature control safety system
© Indicator lights show operating status at a glance

© Anti-slip feet design for stable and safe operation

SHANGBANGSERIES =& & EFRILE X RS

Model Table

FmMER

= miES Model

B Name

EF004-A1
SENMR 2 LR IEP

Single-Tank Countertop Mechanical
Electric Fyer with Cool Zone

EF004-A3
BIENR & TV BRI

Single-Tank Countertop Mechanical
Electric Fyer with Cool Zone

EF004-A4
SRS BRI

Single-Tank Countertop Mechanical
Electric Fyer with Cool Zone

EF004-A2
SRR & U FIELP

Double-Tank Countertop Mechanical
ElectricFryer with Cool Zona

=GRS Product Size WxDxH (mm) 350x530x483 450x530x480 550x530x480 670x530x483
BIEX1E, Cooking Area WxDxH (mm) 290x410x150 390x410x150 490x410x150 290x410x150%2
& & Capacity (Liter) 12L 17L 30L 12L*2
FB[E/$MEE Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz
BUEINER Rated Power (kw) 4KW _ 5Kw BKW/7.5KW AKW*2
ﬂﬁuﬁiﬂ CTL mmﬁﬁMechanical control *ﬂmﬁsﬂwénlwl control mmﬁfﬁh&echanlcal control mmEﬁMechanical control
FRATFIEE Menu No. / / / /
BiKFR iPrating IPX4 IPX4 IPX4 IPX4
iRESEE Temperature range 60~200°C 60~200°C 60~200°C 60~200°C
HFER T Packing Size WxDxH (mm) 715x400%x510 720x500x510 720x610x510 725x685x510
E Net Weight (kg) / N 24 /

EE Gross Weight (kg) / - _} 255 /

-

143X cooloi

FI1/4 X Deep tank with cool zone

ﬁm"’:é:' Heating tube

ﬁﬁliﬂ':] Hﬂ Qil drain valve
45 i

EF004-B1 EF004-B3 EF004-B4 EF004-B2
BIENERAE N BIEP BIEMETERBIEF BIEMERAE N BIEP WIBHE B BIEP
SEiaciio Fyor with oot Zone SEacHic Fyer with Gool Zowa. SEaciic Frer with Goul 2o O leciric Pryer with Goal Zone
350x530x483 450x530x480 550x530x480 670x530x483
290x410x150 390x410x150 490x410x150 290x410x150*2
1L 170 30L 210%2
220V/50Hz 220V/50Hz 220V/50Hz 380V/50Hz 220V/50Hz
4KW 5KW i BKW/7.5KW AKW*2
HBITE Digital thermostat #2538 Digital thermostat ¥ RIZ8 Digital thermostat R 1258 Digital thermostat
/ i / i
IPX4 IPX4 IPX4 IPX4
60~200°C 60~200°C 60~200°C 60~200°C
715x400x510 720x500x510 720x610x510 725x685x510
/ / 24 /
/ / 25.5 /

AERMERIGTNAEE, ATSTEM:; ~RANLAENLE, UESHAMSE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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THEEYF = | Features

oA MIEIRIT, BEKEFIKNHEM
OflMlies liziR BIEE R, RERTRERTE

903":/(52 im *E WE 'k)j BRARNE, FORIR. A

903LONG-TANK ELECTRIC FRYER OBME, EEMEE, HEE

OFEFNEAMRIT. TR IFAIRIZRIPRASR
O JHtEmIRHIRIT, EAHEEE
O ppsilIt, THRERE

© Long tank design, suitable for long or large portions of food

© Mechanical knob control for easy operation and precise,

stable temperature adjustment

© High—-efficiency heating tube for fast heating and superior

thermal performance
© Stainless steel body, durable, corrosion-resistant, and easy to clean

© Equipped with overheat protection, dry-burn prevention,

and temperature control safety system
© Removable oil tank design for more easily cleaning

© Anti-slip feet design for stable and safe operation

Model Table

= RAER T

= mES Model EF010-A EF010-B
#Z¥R Name BIEREHER S BIEP IR EUHERR S B LEP
Single-tank long-tank countertop electric fryer Double-Tank Long-Basin Countertop Electric Fryer
P=@R~T Product Size WxDxH (mm) 330x550x420 660x550x420
BIEXIE, Cooking Area WxDxH (mm) 255x370x240 255x370x240%2
2 & Capacity (Liter) 19L 19L*2
BB /S Voltage & Frequency 220V/50Hz 220V/50Hz
ENEINEE Rated Power (kw) 4.5KW 4.5KW*2
EHIA e HAEIRIE Mechanical control HARRIZ Mechanical control
FR{ZIEE Menu No. / /
BA7KE R Prating IPX3 IPX3
' BB A Temperature range 60~200°C 60~200°C
l = B13&8 R < Packing Size WxDxH (mm) 610x390x460 720x610x460
KimtEIRiT, EaKRFIAHEM E‘;E’t'ﬂﬂ*ﬁiﬁ it, mERERSE B Net Weight (ko) 95 17
Long tank design, ideal for Ir ng or larg »f food n for p e and reliable temperature control EE Gross Weight (kg) 10.5 19

I
*ERMERIGTMNEEE, DTSTEN; ~R/AMUEmAg, UESHRHESE, i
I
I

* Product specifications and design are subject to change without notice. The appearance of the product Is subject to the actual product, and the above parameters are for reference only.




SHANGBANG SERIES 27 s34\ P 751 SHANGBANG SERIES (=7 252\ 1P R5)

1 ? IH8EYS = | Features
*} \XFI \yl-l OXRABINERLAE, FRIR. BIRIR

ECONOMY SERIES FRYER OLEIITH, RHMEE—H

O50~300°CZASIIR, EHRCZTpRiE
OFRMREBME, THEEMMEMNIEHRME
OZXIRIIZR, RRMERERM
ORIEHOMIE, WEMEMS, HEEEMN
Ofpllssst, BXBHBMERELRE
OARZEWIEG, MiB5. MERMBZFE

© Using high—-power heating tubes for fast heat-up and quick recovery

© Uniform Heat Distribution for More Consistent Cooking

© 50~300°C multi-level temperature control, suitable for various dishes

© Thick griddle retains heat, resisting temperature drops from frequent food loading
© Multi-zone independent temperature control

© Features overheat, dry-boil, and temperature control protection
©Front-positioned oil tray collects grease and food residue

© Splash guard effectively prevents oil splatter for safer use

e & e

. . - 3z 3h A
O stainless steel body—resistant to grease and corrosion, J]l]j(}g,ﬂ] & Enlarged oil collection chamber

durable and easy to clean
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Model Table

migER aﬂjﬁuh/\ﬂl-’

@ HIGH-EFFICIENCY DUMPLING COOKER
y

THEEYF & | Features
O £ REIR RIZAT, B sh AT Bl HIE E F0 AT (8]
BoiERiRE, BIABRZEFER

=mES Model EG-0027 EG-0028 EG-0011
- OMPMRZMIS), RN @EEEEKE
£Z#7 Name BiRIZBIAY\IP TRz P =iRiERAYP
Single Temperature-Control Electric Griddle Dual-temperature electric griddle Triple-temperature electric griddle @ BH*[E % %idﬂ: ,{jtﬁ Z(*rlji% E , ¥ ﬁ J?ﬁ H{%é jj

PRRR~ Product Size WxDxH (mm) 550x440x230 . 730x490x230 922x600x380
RIMRR T Griddle Plate Size(mm) 550x350 730x400 920x490 O EMBBETFIRAT, INtFM, 2R N
PIAR[EE Griddle Plate Thickness(mm) 8MM/10MM 8MM/10MM 16MM
B /3R Voltage & Frequency 220V/50Hz 220V/50Hz 380V/50Hz OZINEEZITRIRUR., RIfl, EHEZMEM
EAFETHEE Rated Power (kw) 3KW 4.4KW 12KW . - L
E*ﬂﬁﬁ CTL mmEEMGChanical control *M}ﬁﬂulechanical control H A3 3=EMechanical control @ %] ﬁg ?E}]]En ’J 3] Eé EE 'ﬁ‘y‘ﬁ;u E*‘%E
FATFSEE Menu No. / / S
BA7KZLR PRating IPX3 IPX3 IPX3
RSB Temperature range 50~300°C 50~300°C 50~300°C © Intelligent temperature & time control for precise cooking
B3R~ Packing Size WxDxH (mm) 640x520x305 810x570x310 /
BB Net Weight (kg) 22 a2 76 © One-touch start — simple operation for effortless cooking
FEHE Gross Weight (kg) 24 34 ot

© Evenly heated cooking plate ensures golden and crispy results
© High-quality non-stick coating for easy, hassle-free cleaning

© Hydraulic telescopic handle — extended design for safe,

effortless operation

© Multi-purpose cooking — perfect for dumplings, buns,

pancakes, etc
© Smart thermostat system saves energy and delivers consistent results

EG-0016 EG-0029 EG-0030 = amiS Model HW-PS-001 HW-PS-002
PUSRR Y P R A AR IR P i ST T e £7 Name £ E1E 8 ST £ EIFRUSK AT
Four—temperature electric griddle Dual-temperature chrome-plated griddle with fully welded groove | Triple-temperature chrome-plated griddle with fully welded groove Fully Automatic Single-Tank Dumpling Cooker Fully Automatic Double-Tank Dumpling Cooker
1220x605x425 730x455x230 922x600x380 P=faR =T Product Size WxDxH (mm) 300x590x450 300x590x450
1200x490 730x400 920x490 Rt R =T Griddle Plate Size(mm) 210x320x50 210x320x50
16MM 8MM/10MM 16MM F3 [/ SRR Voltage & Frequency 220V/50Hz 220V/50Hz
380V/50Hz 220V/50Hz 380V/50Hz ENEINER Rated Power (kw) 3KW 3KW*2
12KW 4.4KW 12KW 2FlsR e £ B BfiFully Automatic £ B BfiFully Automatic
HAR 3232 Mechanical control HAR2 I8 Mechanical control HAR32 32 Mechanical control FiifF 3§ Menu No. / /
/ / / Bh7K E 4R 1PRating IPX3 IPX3
IPX3 IPX3 IPX3 3 55 8] Temperature range 50~300°C 50~300°C
50~300°C 50~300°C : 50~300°C B3 R < Packing Size WxDxH (mm) / /
/ 810x570x310 , / 738 Net Weight (kg) /o /
100.5 32 76
/ 84.5 /
5 1 *ERIERRITNEEE, BLSTEN: FRMMUEZhAE, UEsyAHeE, i E AEGMERIRTNEEE, BFBTEMN: FRIALUIMAE, UEBHAReE, i
I * Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are “” reference only. E * Product specifications and design are subject 1o change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. 52
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THREEYS 5 | Features
OFIRRIHIEF, BAEIMENXEE

ﬁ a qu:ﬁlf*ﬂ, O—REHAH, HOATEX

FULLY AUTOMATIC STEAK GRILL OBHNS SHTEAT, BERAFME

OFHNNEG, REMER, HBEE

OFFILE, #EFEE15HT(E)

oA&ERIRRI. FMRHR. LIFERRERF T
OZBREMEBITEE. MOz, FHIRES

© Preset cooking programs for easy, standardized output.

© One-touch automatic searing, reducing the need for manual monitoring.

© Multiple heat and time settings to suit different doneness levels.
© Stainless steel body, durable, corrosion-resistant, and easy to clean

© Fast preheating to shorten waiting time

© Equipped with over-temperature protection, insulated

handle, and working status indicators.

© suitable for various settings: restaurant kitchens,

food stalls, and fast-casual steak outlets

Model Table

R R
®

=amES Model EG-0027 EG-0028

¥R Name P BaFHI WLz BEhFHHL
Single-Head Fully Automatic Steak Grill Dual-Head Fully Automatic Steak Grill

PR~ Product Size WxDxH (mm) 330x480x350 680x580x350
E1FX 1 cooking Area WxDxH (mm) / /
B /403 Voltage & Frequency 220V/50Hz 220V/50Hz
EAEINEE Rated Power (kw) ~ 3.2KW 3.2KW*2
EHA cn EBEIRIZ smart Control EEEIRIZ Smart Control
FATZEEE Menu No. 5 5
FiKE R Prating PX3 IPX3
i BE 5B Temperature range 50~220°C 50~220°C
‘E]%RTJ’ Packing Size WxDxH (mm)
JBE Net Weight (kg)
FEHE Gross Weight (kg)

] ]
! s, e - |
| ERIBRIETNREE, TRTEMN; ~RINMATIRE, NESHRNSE, !
| * Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only :
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“» —

mm R e
1% Im I \ Iﬂﬁgﬁﬁ | Features © Built-in constant temperature system helps maintain food texture
WARM FOOD DISPLAY CABINET QWEIEE‘%’%% 4 Dﬁx%;ﬁg& ©) Layered storage and large capacity make it more practical to use

© ﬁ‘EﬁBﬂ s *%%EQ% © Transparent display for clear, visible presentation of products

OFEBETR ,—B7 %’ﬁﬁﬂrm{tgﬂ_w\ ©Multiple heat settings — flexibly adapt to various ingredients

®) ﬂE PMJI] iﬂ %*ﬁ] ] 3 J: W EB ﬁ:"\‘% 2 $ Eﬁj }.‘3 ©Circulating heating system ensures more even heat distribution inside

OF] 'IE}E': B—SO”BOQC ’ iﬁﬂ.—% *l:]:l @:M © Adjustable temperature range of 30—80°C, suitable for various types of food
[®) ;F%%ﬂ *ﬂj % : % }%iﬁﬁilﬁ }7—:_1 © Stainless steel body — oil-resistant and easy to clean

© Anti—fog glass design for clearer display; doors resist fogging

OB ERIBRIT BB BH, AR EE

@_—%iﬁ miﬁﬁﬁ Mﬂ%?&@fg %%—:E \ ;J\DIZE% © Suitable for multiple settings, including fried chicken & burger
shops, bubble tea stores, snack shops, and more

AN EF - IREEIS)
REENRBENRETSER, MRAE
BESE, SRS RENRNTE
BHOZR, RISOB—H,

Hot air circulation for more even temperature

Powerful built-in fan circulates hot air, ensuring even heating
across all layers for consistent food texture

WARIT - ERERE
AN USRS, ik
ST W — AR R, 12
BIRIERE

Double—door design for more flexible use

Both left and right doors can be opened independently,
allowing easy access to food from either side and
improving operational eficiency

RERE - RYMORERE

FRH R SNAERIRE, RRIMAGREEL
RIEGEEMIDER, EKFRBNE, HLETRE.
Precise temperature control for consistent food texture

The probe monitors cabinet temperature in real time, quickly adjusting
to maintain even heat across all layers, keeping food warm and
preventing dryness
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Model Table

= mAaR

=

#A# Name

HW-DS-001

0.41 KN BIMFIRRTIE

0.41 m Hot Air Circulation Warming Display Cabinet

HW-DS-002
0.7 1 KAR BRI RTIE

0.71 m Hot Air Circulation Warming Display Cabinet

HW-DS-008
1.2KRIBRIERTIE

1.2 m Warming and Moisture—Retaining Display Cabinet

HW-DS-009

1.5 B RITIRRTIE

1.5 m Warming and Moisture—Retaining Display Cabinet

&R Product Size WxDxH (mm) 410x640x740 710x640x740 1200x750x860 1500x750x860
MEREX I interior area / i o / /

EB[E/$MEE Voltage & Frequency 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
ENEINE Rated Power (kw) 0.8KW 0.8KW 3.4KW 3.4KW
EHIAR cn HARIRIE Mechanical control HARHRIE Mechanical control HIAHARIE Mechanical control #3245 Mechanical control
ﬁaﬁ%ﬁ Heating system #'-RHEH? Hot air circulation ﬁm-‘rﬁyf- Hot air circulation mmi}ﬁﬁ Hot air circulation ﬂmﬁﬁ Hot air circulation
{RIZINBE Moisture retention function / f - {RiE Moisture retention {RIE Moisture retention
BA7KFR 1PRating IPX3 IPX3 IPX3 IPX3

JRFESEE Temperature range 30~85°C 30~85°C 30~85°C 30~85°C
IR ST Packing Size WxDxH (mm) 740%x660x750 -

FBEE  Net Weight (kg) 24.5

EFE Gross Weight (kg) 30

HW-DS-003

1.1RARBIRIBRTIE

1.1 m Hot Air Circulation Warming Display Cabinet

HW-DS-004
1.2KAFERRIR R

1.2 m Hot Air Circulation Warming Display Cabinet

HW-DS-005
601 R RIZRTIE

Maodel 601 Warming and Moisture-Retaining Display Cabinet

HW-DS-006
602 RIBIRIZRIE

Model 601 Warming and Moisture-Retaining Display Cabinet

HW-DS-007
603 RIBIRIERTAE

Model 603 Warming and Moisture-Retaining Display Cabinet

1100x630x730 1200x640x740 660x437x635 900x480x630 1200x480x610
/ / / / /
220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
- 1 BKW 1.6KW 1.84KW 1.84KW 2.2KW
*J'LMI#?E Mocharioalaontol MR Mechanical control HARGIRIE Mechanical control HAHHRIE Mechanical control HLA32IE Mechanical control
1 FAPABIR Hot air circulation FARAEER Hot air circulation HPAIEIF Hot air circulation FRAEIR Hot air circulation MAEIR Hot air circulation
/ / {RE Moisture retention {Ri% Moisture retention {RIE Moisture retention
IPX3 IPX3 IPX3 IPX3 IPX3
~ 30-85C 30~85°C 30~85°C 30~85°C 30~85°C
1140x660x750 1240x660x750
35 375
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THEEYF & | Features

OBEmBTEHNESEE, 'YK
OZEIIEH], TR SR

OIRYF BRI BT, Ya%EREHIATE)

Oz BnI#n), BRF TIRIEMIM

S HERE I

SMART MARINATING MACHINE

ORABERIT, —IRFEZHEM
ORZREANK, fAEHEH
OXRERFFIRIT, AIKEIHE
OARFEWIE, MM, ZHE

© Auto-adjusting time and temperature for consistent flavo

© Multiple marinating modes — suitable for both wet and dry ingredients

@ Unique circulation system for faster marination

© Full automatically — no manual work required

© Large-capacity design — handles multiple portions at once

©) Vacuum rapid marination — negative pressure ensures fast flavor absorption
© Bidirectionally design ensures thorough marination

© Splash guard effectively prevents oil splatter for safer use

O stainless steel body — oil-resistant and easy to clean

Model Table

= mAiaR

HENE GERE RWEM REWE | R

YPC-4A 38L 90W 220V/50Hz | 100min S ¥Fsupported | 3ZFFsupported 300x250x325 750x410x830
YPC-4A-B 38L 240W 220V/50Hz | 100min X Fsupported | 32 $Fsupported 380x340x328 750x410x830
YPC-1A 451 90w 220v/ 50.H2 100min 2 #¥supported | 32 $Fsupported 380x340x375 860x460x935
YPC-1A-B 451 240W 220V/50Hz | 100min | S HFsupported | 3ZFFsupported 380x340x375 860x460x935—
YPC-6A 60L 180W 220V/50Hz | 100min 2 #Fsupported | 32 $Fsupported 445x412x406 880x490x950
YPC-6A-B 60L 330W 220V/50Hz | 100min X H¥supported | 32 $Fsupported 445x412x406 880x490x950
YPC-8A 80L 220W 220V/50Hz - 100min X #Fsupported | 32 Fsupported 475x440x475 955x540x1000
YPC-8A-B 80L 350w 220V/50Hz | 100min Sz $Fsupported | 32 ¥FSupported 475x440x475 955x540x1000
YPC-15A 150L 750W 220V/50Hz | 100min Sz $Fsupported | 3z FSupported 600x580x602 1115x600x1150
YPC-15A-B 150L 900W 220V/50Hz | 100min | Sz¥Fsupported | 32 ¥FSupported 600x580x602 1115x600x11 50—
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AMERICAN STYLE GAS DEEP FRYER

61

©High-efficiency gas heating for fast heat-up and stable recovery

THEEYF & | Features
OEMME A, FHEREIERR

@Deep-—coldmzone design keeps frying oil cleaner

ORIERK, MFMETZ

© Independent temperature control with 7 flexible heat levels

© Thickened stainless—steel body, durable and easy to clean

ORILEIE, RIFETHBTEAN

© Sensitive temperature probe for precise and stable temperature control

OMEAFEWING , MASHES
. . ©Reversible heating element design for easy cleaning of
OR SR, MERHRERE

OSHETIL , HRSHIEL

Model Table

= mMiaR

the oil tank bottom

@Multiple capacity options to suit different store sizes

F545710LL {51

nsgunt )

E&

F=mES Model GF3 GF4 GF5
24L RIS IILRIFAP 34 SBERMSIILRIER 44 SMERMS IR RIER

FH#R Name 24L American Style Free Standing 34L Amerlcan e Free Standing 44L American Style Free Standing

Single-Tank Gas Fryer Single-Tank Gas Fryer Single-Tank Gas Fryer

FE@RR~T Product Size WxDxH (mm) 393x775%x1145 393x775x1145 533x775x1145

FIERE cooking Area WxDxH (mm) 357x540x215 357x540x215 497x643x215

2 B Capacity (Liter) 241 34L 441

S Gas type LNG/LPG LNG/LPG LNG/LPG

BTU/hr 90000 120000 150000

{RHIZRLGE Control system 704571 0Ll Agsit 710 Gas valve Fa45710LE A ifsit 710 Gas valve Fa45710LEAifsit 710 Gas valve

KHEEIER Number of bumers 3 4 5

Ak FR 1PRating IPX4 IPX4 IPX4

JREEE Temperature range 120~195°C 120~195°C 120~195°C

BIFER T Packing Size WxDxH (mm)

FRER Net Weight (kg) - o

EE Gross Weight (kg)

i *E@ABRIRITIEEE, BERTEN FRIMIAZIAE, MEBHRReE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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AMERICAN-STYLE GAS COUNTERTOP FRYER

.

‘%]%{ﬁg XHF High-efficiency burner

63

ABARS[RI

2 IUKEAF

,‘:ﬁ ;Qﬁ :-ct man;?i Liquid-expansion thermostat

ﬁﬁ;‘;ﬂﬂ“ﬂ Qil drain valve

SHANGBANG SERIES =#EEXAXRSRT

IHEEYF == | Features

OBMARALL, FHRIIR

OBmIIEREE AT, EHDHEER
HEFRTEHR
OZHEHANET, RIBFBEZMEM
OMEWMMITIEMEL, M=
OFEBWIEG, ZFEEMHS
OZAEAIE, HENET
OppiBfIRI%IT, TERERZS

ORKIVRIZIF TN,

© High-efficiency combustion system for rapid heating

stable oil temperature

© High-power straight-tube burner design for smoother frying performance

© Liquid—expansion thermostat regulates heat and maintains

©Multiple heat settings — flexibly adapt to various ingredients

(gt

© Thickened steel oil tank — high-temperature and corrosion resistant

© Stainless steel body, sturdy and corrosion-resistant

© Stainless steel body — oil-resistant and easy to clean

© Multiple capacities available to suit different needs

Model Table

mMER

KLl 7777777770

= fES Model GF-0030 GF-0031
S Mo | RmARmSEP AR
Single-Tank Countertop Gas Fryer Double-Tank Countertop Gas Fryer
=R~ Product Size WxDxH (mm) 320x652x562 620x673x562
ZIEEIE cooking Area WxDxH (mm) 260x353x150 260x353x150%2
Z5 & Capacity (Liter) 18L 18L*2
SEFhAE Gas type LPG/NG LPG/NG
ENESE Rated gas pressure 2800Pa 2800Pa
BHIAR et HSKTUIRIE Liquid-expansion thermostat Mk UB IS Liquid-expansion thermostat

Eﬁﬁkﬁ? Optional burner rows

BB NHE straight-tube burner

B NHE straight-tube burner

BA7KELR 1PRating IPX3 IPX3
RECRE Temperature range 50~200°C 50~200°C
B3R~ Packing Size WxDxH (mm) 720x380x590 720x700x590
FREE  Net Weight (kg) 18.65 34.45
ZEE Gross Weight (kg) 20.07 39.55

i @B EARITIEEE, BTERTEN RTINS, MESHRHReE,

: * Product specifications and design are subject to change without notice. The appearance of the product Is subject to the actual product, and the above parameters are for reference only.
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ASH\IF RS

GAS GRIDDLES

Model Table

IHEEYF &= | Features
OBIWERMRASR, FHRR. KNBRE

© High-power burner system for fast heating and stable heat output

o) fﬁ- ’%%F.JTJHE , ﬁ] ’.‘3 % ,?.& 7[: ?JE IZ © Cast-iron griddle plate ensures even heat distribution without hot or cold spots
OSEMTIINE. FERAMNERE &+ © Dual/Multiple zones allow cooking different foods at once FmisS Model GG-0011 GG-0012
o . . . ) ) ) BiRiERSIP FRIRSH\IPplus
o j][] EEH Jﬁﬁgﬂ'\u §§ ’ ﬁ%‘l‘ ﬁ 7}:7.1 1117[? % } $ 5 E,I © Thick griddle retains heat, preventing temperature drop during heavy use E# Name R R S Dusl Tempsrature—Control Gas Griddle
i i i i P=RRT Product Size WxDxH (mm) 550x480x380 730x530x380
o A Lk e 2 B &= © Energy-efficient burner design for higher thermal efficiency
O BEMA IR S , RUERES WI#RR <} Griddle Plate Size(mm) 548x350 728x400
_ ©Front-positioned oil tray collects grease and food residue RUARERE Griddle Plate Thickness(mm) 8MM 8MM
=TT] 3 s 3 =t 24\ b
ORIEZMIE, WEMTHS, BEERM) | _ ST Gas ype LPG/NG LPG/NG
@ﬁﬁﬂﬂ\f }%i *ﬁ Ei‘ﬂz E} Hﬂ:ﬂ]ﬁ ‘fﬁ 2 E E ﬁ © Splash guard effectively prevents oil splatter for safer use SESE Reted gas pressure 2800Pa 5800Pa
, O stainless steel body—resistant to grease and corrosion BHlhz oL EE AP B P T R Py P
OTGRNG, Hlis. HIBUHASEE . ’ ’ KV Hoot Seting 4 4
durable and easy to clean BA7KE LR iPRating IPX3 IPX3
iBMETERE Temperature range 50~300°C 50~300°C
BIFER ST Packing Size WxDxH (mm) 815x560x380
JRE  Net Weight (kg)
FEH Gross Weight (kg)

GG-0013 GG-0014

=iRERSIP PURIZMASH P
Tri Temperature-Control Gas Griddle Quad Temperature-Control Gas Griddle
920x690x440 730x455x230
/ /
16MM 16MM
LPG/NG LPG/NG
2800Pa 2800Pa
@.ﬂi’.ﬁ()q’,ﬁk&m Pulse Ignition Eﬂiﬁ‘.ﬁ}q’.#\kaeﬂew Pulse Ignition
4 4
IPX3 IPX3
50~300°C 50~300°C

1 ]
| A ESMERRHIAEE, BTSTEN FRIIATINE, NESBRHSE, |
1 ]
1 ]

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. 66




SHANGBANG SERIES ;5SS EP RS

RSV RESF
LUXURY FREE STANDING GAS COOKER

E;RKHF}L B?':Jj-u Efficient burner hole array

RHYERFLIRIT g

Qil Drain Port

1] QMMHHEEJ:*& 18mm

SHANGBANG SERIES i3S EEP R

THEEYF 2 | Features
OBIMERIMGARSE, FIRIR. KHBRE
OREPHEMARIIRIT, AIfEY
ORIINITR, AP XZIME

O 19mmiNERUREME, F~5ER
OTEEMIREN, RUEXES
ORIEHME, WEBEHS, BEEREM
OBpMEIAtR, B ERERELE
OARENING, Hulks. NIBILTTESEE

© High-power burner system for fast heating and stable heat output
© Under-Counter Cabinet for Storage

© Independent Dual Temperature Control with Zoned Cooking

© 19mm Heavy-Duty Griddle Plate with Excellent Heat Retention

© Energy-efficient burner design for higher thermal efficiency

©Front-positioned oil tray collects grease and food residue
© Splash guard effectively prevents oil splatter for safer use

©stainless steel body—resistant to grease and corrosion,

durable and easy to clean

Model Table

e

!

= @mES Model GG-0009 GG-0010 GR-013
£ R Name RIS\ FCRARMRSALUGR B MRIZIR SR FIP
Free Standing Dual Temperature-Control Dual Temperature-Control Gas Gril ee stsdipptadilamberatiiessontel
PR~ Product Size WxDxH (mm) 730%530x950 730x530x950 730x530x950
HBIBE| Griddle Plate Size(mm) 728x400 728x400 728x400
A Griddie Plate Thickness(mm) Rl Griddie Plate19MM JRIEZEGrill Rack 5 4% 28pPot Support 4pCS
SiEFZE Gas type LPG/NG _ LPG/NG LPG/NG
BESE Rated gas pressure 2800Pa 2800Pa 2800Pa
BElAR e B3 jth ko 2 A Battery Pulse Ignition FE Stk 9 57 X Battery Pulse Ignition FE St k9 52 2K Battery Pulse Ignition
MBI Heat Setting 4 4 4
BAIKZER iPRating IPX3 IPX3 IPX3
JRMEEE Temperature range 50~300°C 50~300°C 50~300°C
B3R~ Packing Size WxDxH (mm)
7B Net Weight (kg)
_EE Gross Weight (kg)

i *ERMERIRTIAESE, ATSTEM: FRIIAZAE, MESHAMRSE, i

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.
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SHANGBANG SERIES &% z0REN RS

THREEYS 5 | Features

OBMAME, B H%EEH (FrYE
mfECE 50~230C, SINREHRET
OMABAHMNE REMAE, HiFaE
ORUERE, FHMERIE, REMH
OfEEBLE, HMFAXEH, ENZIE
OfFEMENE, FERHE, HBEEPFEN

© Efficient forming, high output, reducing production time

© Temperature range 50—230°C, freely adjustable for high and low heat

- 5
ATV INEE
FREE STANDING

© Durable stainless steel body — sturdy, long-lasting, and easy to clean
© High thermal efficiency, well-designed structure, rapid heating

© Easy and safe to operate, controlled by a mechanical switch,
intuitive and user—friendly
© Simple structure, easy to assemble and disassemble,

hassle-free daily maintenance

Model Table

= mAaR

“mES Model SHM-130 SHM11 SHM-430
L Name ﬁitﬁﬁ‘?giﬁm E;tiRLEHL INE LT IR EM
Free Standing Mini Burger Maker Free Standing Burger Maker Widened Free Standing Burger Maker

PR~ Product Size WxDxH (mm) 340x350x610 460x350x610 645x350x610
KB O R < Bun Slot Size WxD (mm) 130x100 ~ 260x100 445x105
H B Buns per Batch 7004H/H 14004/H 21004A/H
BE/$AZE Voltage / Frequency AC220—24Q\{{ 50Hz AC220-240V/50Hz AC220-240V/50Hz
FHEINE Rated Power 1200W 2000W 2700W
F2HIZEEY Control Type HUAMFF % Mechanical Switch HLARFF Mechanical Switch HLATFF FMechanical Switch
BEETHE Temperature Range 50~230°C 50~230°C 50~230°C
13 R F Packing Size WxDxH (mm) 400x350x650 520x350x650 705x350x650
BB Net Weight (kg) 17.4 23.5 33

FEE Gross Weight (kg) 19.2 2525 385

B RITHIEEE, BRSTEMN ~=RIMILTMAE, LEBHARSE,
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* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only.



SHANGBANG SERIES =#E=mEml SHANGBANGSERIES =E=REMI

I'_JJ& *j J] IhEEYF = | Features
HIGH-EFFICIENCY BREADING TABLE OTFEMNS MM, 5EEEMA

OARERRESTNE =6, RMNEEIR#H
2 XBEITER . T BIEN
W, BRUBDERD
©$,%Iﬁl2§1"@, IESZIZEER, EENR
OFJIFEMZE , EMARIFKAHE, BRERE
OB ILIERIZ, FrEEEN G

© Stainless steel body — oil-resistant, corrosion-resistant, easy to

clean, and built for durability

© Large work surface provides ample space for smoother breading operations

esults

© Separated zones for organizing wet and dry ingredients

© Raised edge design reduces splashing and prevents breading from scattering
©sStable structure with reinforced support frame for strong load-bearing capacity
©Removable bins — easy to detach for faster, more convenient cleaning

© Bidirectional stirring design ensures thorough marination

© Efficient workflow that shortens preparation time

B35 2 Ful

Model Table
= AR

F=mES Model HW-BT-001 HW-BT-002

Manual B0-Style Breading Table Manual 100-Style Breading Table

F=8aR~T Product Size WxDxH (mm) 300)<_6_7%80 1000x670x980
B R ~T square Basket Size(mm) 300x250x100 430x370x150
H 2R Square Pan Size(mm) 430x370x150 /
Bl R ~F Round Basket Size(mm) 200x150 | /
B #Z R ~T Round Pan Size{mm) 300x150 /
12 R~ Packing Size WxDxH (mm)
7B  Net Weight (kg)
EHE Gross Weight (kg)

7 1 i *ESMBRRITNEEE, BASTEN FRMuUThE, UEsHRteE,

* Product specifications and design are subject to change without notice. The appearance of the product is subject to the actual product, and the above parameters are for reference only. 72 ':





