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BREUHRELERH(ABFRNZREFRELR)
Japanese Ramen Restaurant KitchenEquipment Reference Example
(For Customer in Kanagawa Japan)

Ei#eE, FRBAESEFEHEERNTREREIEER

For reference only, please consider as appropriate according to the health and fire regulations

and actual conditions in your area.
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o) & &(NAME) gmcoon) |y T o
1 HERY S RS BLUE IRefrigerator-freezer/3I X4 R4 k8 SRR-K1261C2 | 1200 650 1890 1
2 B By & F 4t = #8/Auto gyoza grill machine/ B BhRT&L#E STDIH2 700 600 460 1
3 | BENFIE =B A 424/ The work table for auto gyoza grill machine/ B BRI ES| STDIH2T 700 500 600 1
4 K T#izE/Gas Noodle Boiler/}#ASE & 5K MR-15M 650 750 950 il
5 R —7 > PIGas soup range/ AR S AL MLSG-126 | 1200 | 600 | 450 1
6 & k2 0O/Tabletop gas range/& = 88 4l M-825C 780 540 164 1
7 3> A& /Work table for gas range/& XA E & BWG-076 750 600 | 650 1
8 BE5%iR#/Dish  Washer/i% Rt MDRTB6 600 600 1375 il
9 217 L &/2 tanks type sink/2#E7k#E BS1-126 1200 600 1040 U
10 ¥BR A& /Rice cooker holder with slide/Z BN E S BW-066C 600 600 800 i
a1 HRBREE H AR /Rice cooker/#A 5T Z AR RR-50S1 H25 481 434 1
2 # R % B E/Undercounter Refrigerator /#& 844 ik #8 SUR-K1561SA | 1500 600 800 1
13 #4814 % EE/Undercounter Freezer/t& 844 ik 78 SUF-K1261SA | 1200 600 800 1
14 2487 LABG /2 tanks type sink/2i& 7k 8 BS2-106 1000 600 800 1)
15 Bk #/Ice Maker/SL ik DRI-45LME 630 450 800 1
16 4R /Wall shelf/ 22 BES25-15 1500 250 230 1
07 B F#i/Hanging cupboard/ /B H& BCS6-1835S | 1500 350 600 1
18 i F#i/Hanging cupboard/ & HE BCS6-1235S | 1200 350 600 1
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BRAEMRELERS (ABEAHERNERRESR)
Japanese Ramen Restaurant Kitchen Equipment
Reference Example (For Customer in Foodcourt
of Shopping mall in CHILE)

E#t2E, FRBAEHEFTEHENERNBRBRAREEE

For reference only, please consider as appropriate according to

the health and fire regulations and actual conditions in your area.

Leek slicer

Noodle making

hine
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@ 19, 24
7, 8 25
(ﬁg) & &(NAME) BE(CODE) [ TECIZE) (qumv)
1 K% 5 8 B /Refrigerator with 4 doors/3z 4 J& k8 STDA-H1.0 1229 | 800 1950 1
2 4t RS R EIFreezer with 4 doors/3Z =4 Rk FE STDA-L1.0 1229 800 1950 1
3 #2814 % E/Undercounter Freezer with 2 doors/#& &4 % k48 STDATL15N | 1500 770 800 1
4 R4 8 E/Undercounter Refrigerator with 2 doors/#&%Y 4 ik 58 STDATH15N | 1500 760 800 1
B KW T#Hiz2/Gas Noodle Boiler/¥ASg E FilE MRK-066B 600 600 950 1
6 A — 7> PIGas soup range/¥REAR Skt B-TGP-120 1200 600 950 1
7 B BT 1 = B R 42 &/The work table for auto gyoza grill machine/ B 1B E & MAZ-44 600 750 528 1
8 B B &7 45t = #/Auto gyoza grill machine/ B B Al it MAZ-44 600 750 500 1
9 H R T 54 ¥ —IGas fryer/BX e ih KEE MXF-056B 550 600 800 1
10 ek & /Rice cooker holder with slide/Z B E & BW-066C 600 600 800 1
11 HRERES H AR /Rice cooker/ AR RR-50S1 525 481 434 1
12 EF 2 v —/Rice warmer/EFIR B ETIB JHC-900A 481 481 406 i
13 H R L 2 IGas stove with oven/&s 58 RS IE RGR-1265C 1200 600 800 i
14 {E# & /Work table/ T{E& BW-157 1500 750 800 2
ik = — MF 3 w/X—IMeat grinder/# 1% BN-550SA 250 560 400 1
16 = — MRS A Y — IMeat slicer/{1 A F#% STQP25A 570 540 410 1
17 {E¥ &/Work table/ T{E& BW-066 600 600 950 1
18 {E¥ & /Work table/ T{E& BW-127 1200 750 950 1
19 1EX & /Work table/ T{E& BW-127 1200 750 950 1
20 1EZ&/Work table/ T{E& BW-044 450 450 950 1
21 14857 L &/ 1 tank type sink/1#&7k 8 BS1-076 750 600 1040 1
22 2 L& /2 tanks type sink/2#&7k i BS1-156 1500 600 1040 1
23  F#ii/Hanging cupboard/f BCS6-1535S | 1500 350 600 2
24 B F#ii/Hanging cupboard/f BCS6-1235S | 1200 350 600 2
25 4R /Wall shelf/ %2 BES25-15 1500 250 230 2
26 4 /Wall shelf/ 322 BES25-18 1800 250 230 q
27 FF RS A Y — ILeek slicers/ R Z LI R 106055 190 300 315 1
28 B B F A B /Auto Gyoza making machine/ B Bh & A B STHT-28 350 370 701 1
29 B 813501/ Auto noodle making machine/ B ) S 4% STTSMO02 575 970 1180 1
&t 2
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MR(EFHE)FFRALERPIARRIEETRRER) EHSE, FREMEHEREHHERNTRER
Japanese Restaurant Kitchen Equipment HiE R

Reference Example(For Customer in For refgrence only, please co.nS|der as gpproprlate
according to the health and fire regulations and

Asakusa Tokyo) actual conditions in your area.
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(Eg) 8 £(NAME) ®H(CODE) | Tm(S'ZE) . (Quﬁ%m
1 IN>S v IShelf 1&%2 BPR-096 1200 600 1800 1
2 4t BY % 81 & /Refrigerator with 4 doors/3Z R4 ke ARN-120RM-F | 1200 650 1950 1
3 4R % R & /Freezer with 4 doors/3Z 2R IKAE ARN-124FMD-F | 1200 650 1950 1
4 384 > & /Boat shape sink/fiBI7k 8 BSF1-126 1200 600 800 1
5 SEHR /Wall shelf/ %2 BES25-12 1200 250 300 5
6 1E% 4 Work table/ T1E& BW-124 1200 450 800 1
7 RF—ADA R 3 F—T [Electric steam convection/E REZKIEFE SSCS-05NU 790 750 710 1
8 R F 3 ZEAIThe table for electric steam convection/E BEZEEFEHIE & ¥iE 750 750 750 1
9 KR A /Rice cooker holder with slide/Z B E & BW-066C 600 600 800 i
10 T A 2 R EREEH R 3/Rice cooker/#AS & R A RR-30S1-F 466 430 460 1
1 147 LABG/ 1 tank type sink/1#&7k & BS1-066 600 600 800 1
12 #8148 E/Undercounter Refrigerator/4& &4 4 &k 58 YRC-120RE2-F | 1200 600 800 1
13 HRFIMRL V) S —IGas infrared griller/¥kR AL 1E R RGP-46SV 998 425 602 9
14 {E2 & /Work table/ T{E& BW-066 600 600 800 i
15 EF 2 v —/Rice warmer/E F{RB R JHC-720A 481 395 341 1
16 R—7 < ¥ —/[Soup warmer/{R:8i58 TH-CU120 460 440 355 1
17 1E%&/Work table/ T{E& BW-126 1200 600 800 1
18 {EZ & /Work table/ T{E& BW-124 1200 450 800 1
19 T /B F#i/Double-sided hanging cupboard/fi E B & iE 1200 600 600 2
20 &> 3 —4 — R/Undercounter Refrigerated showcase//% i &~ HE SMR-V1241NB | 1200 450 800 il
21 #8145 78 E/Undercounter Refrigerator/4& &4 4 k38 YRC-120RE2-F | 1200 600 800 1
22 # X M3 TIF&/Dust table for returned tableware/#Hk ER A BIL & 45E 1200 600 800 1
23 _E# 2E2/Upper shelf with two-stage/2fg & %2 BPT35-12 1200 350 800 1
24 288 A )L K< > 412 tanks type sink for soiled tableware/24&:% B8 &7k 18 HiE 1230 650 850 1
25 S w4 < 1 )L 7/Washer rack shelf/ixRit e BB Z2 BRS40-11L 1050 400 430 1
26 R 2855 1#/Dish washer/i% Bt A500-E05 600 600 1400 Il
27 2 1) —>F—7)VIClean table/BREiEIEE H5iE 680 650 850 1
28 /N> 5 v & [Tablewale shelf/& E2%2 HE 588 588 1800 1
29 1 E1% 5% BLE/Undercounter refrigerator-freezer/f B4 5 Bk YRW-121PM2 | 1200 | 750 800 1
30 EZ 1358 /Vacuum packaging machine/EL 28 1 354 BOXER35 480 520 440 1
31 = — F RS A Y — IMeat slicer/H] A K1 SL250 430 590 410 T
32 7 F#fi/Hanging cupboard/ R A& BCS6-1235S | 1200 350 600 il
83 1#&i7% L &BG/ 1 tank type sink with back guard/1#&7k & BS1-046 450 600 1040 2
34 1E% &/Work table with back guard/ T{E& HiE 370 600 800 1
35 HR T S A v —IGas fryer/BRSR il HEE MGF-C18WKTS | 830 600 1065 1
36 HRF—7)J)L3a > 0OfTabletop gas range/JEEa MR TSGT-1232 1200 600 800 1
37 N1 7HiIPipe wall shelf/$8 & 22 BPS35-12B 1200 350 290 1
38 1E2 & /Work table with back guard/ T{E& BW-124 1200 450 800 1
39 7 A AR Z A B —/lce slicer/F ki 7351500 450 400 320 1
40 &< 3 —4 — RX/Undercounter Refrigerated showcase/ /4 i @ R HE SRM-RV419SA| 1200 450 1900 1
a1 1#8i7% L &ABG/ 1 tank type sink with back guard/ 1487k BS1-044 450 450 1040 1
42 1#7% L ABG/ 1 tank type sink with back guard/ 17k #& BS1-064 450 600 800 1
43 B5k#&/Ice Maker/S k% DRI-110LMV1 450 600 800 1

S =R A > K77 IMini swing door L/EFENCO®EFY & 700 50 700 3
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MR(BFHB)FERELERH(APELBEFIRE)

Japanese Restaurant Kitchen Equipment Reference Example

(For Customer in Shanghai China)
EHeE, FRBAENEFEHENERNFRBEREIEER

For reference only, please consider as appropriate according to
the health and fire regulations and actual conditions in your area.

o & &(NAME) gmcopp) | TESEE | HE
1 H RF— 7 )LITable style gas range/5%#th =X 58 )R S-TGT-120 1200 | 780 800 1
2 R — 7> 2IGas soup rangel/#AE K5kt B-TGP-60 600 600 450 1
3 ¥ T#ig&/Gas Noodle Boiler/##k g & 5k TU-50AN-AL | 540 750 800 1
4 B B84 = B 5 A 424 /The work table for auto gyoza grill machine/ B BB B & STDIH2T 700 500 600 1
5 B Bh & 1% = #%/Auto gyoza grill machine/ B BBl &% STDIH2 600 600 460 1
6 H R 7 5 A ¥ —IGas fryer/BX 5 it KEE B-TGFL-45 739 600 1065 d
7 a2 0O4& Work table for gas range/ AR B E & BWG-096 900 600 650 2
8 H RIRIMRS Y S —IGas infrared griller/BRSRAT SME 1R RGC-2S 530 535 265 1
9 £ _F 3> 0O/Tabletop gas range/& = 58 i RSB-206N 600 600 350 1
10 #7478 B /Undercounter Refrigerator with 2 doors/#&%4 /4 k8 SUR-K1261SA | 1200 600 800 3
1 148 L&A/ 1 tank type sink /148 7k 44 BS1-066 600 600 800 2
12 HERA IRice cooker holder with slide/Z R E & BW-066C 600 600 800 1
13 KeiREEH X X/Rice cooker/BAsa = REH RR-40S1 525 481 434 1
14 1EE&/Work table/ T{E& BW-126 1200 600 800 1
15 EF 2 + —/Rice warmer/E F{RiBEREA JHC-900A 481 395 406 1
16 A 3 —4 — R/Refrigerated showcase//% i B R HE SMR-SU120R | 600 585 1540 i
17 H5k#/Ice Maker/SLik# DRI-45LME 630 450 800 1
18 FIE{EEA/Work table/ T{E& BW-126 1200 600 800 2
19 B E8/Sake warmer/iBiHi 2§ TSK-N11R 200 280 675 1
20 R — 7 ¥ —ISoup warmer/{RiR 58 TH-CU120 460 440 355 1
21 B E 84 /Dish washer/ SRt TDWD-605SSN| 904 720 | 1443 1
22 2187 L& /2 tanks type sink/2#&7k s BS2-126 1200 600 800 2
23 A& P/ Tableware shelf/Z& B & %2 BPR-126 1200 600 1800 1
24 m F#i/Hanging cupboard/m & BCS6-1235S | 1200 350 600 3
25 4R /Wall shelf/ 52 BES25-09 900 250 230 3
26 {E2 & /Work table/ T1E& i 300 750 800 1
27 B F#i/Hanging cupboard/ F ## BCS6-1535S | 1500 350 600 S
28 f F#i/Hanging cupboard/ B & BCS6-0935S 900 350 600 2
29 1E¥ A /Work table/ T{E& BW-096 900 600 950 1
30 HERY S R E/Freezer/3L T8 RIKFE STDA-L1.0 1229 800 1950 1

&5t 44
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BERFEREZLERM (BPRTILEFRESE)

Izakaya Restaurant Kitchen Equipment Reference Example(For Customer in Hebei China)
EifsE, FREBAENEFEEERNTREREEEE

For reference only, please consider as appropriate according to the health and fire regulations and actual conditions

in your area.

2450

(ﬁg) & &(NAME) &#H(CODE) w d‘iﬁ(S[I)ZE) H (ng#m)
1 #i 27 —7)l 3 0OfTabletop gas range/F5a i MGT-096DS 900 600 800 il
2 HR 75 A ¥ —IGas fryer/#A5m imHEME MXF-046B 450 600 800 1
3 {E¥&/Work table/ T{E& BW-066 600 600 800 1
4 1 RFIMRS 1) 5 —IGas infrared griller/BESTALSME IR RGC-2S 530 535 265 1
5 W T#igE/Gas Noodle Boiler/#Ag Z 5 & TU-50AN-AL 540 750 890 1
6 BERFHEEHF AR A/ The work table for auto gyoza grill machine/ B BRI E & STDIH2T 700 500 580 1
7 B B &7 455 = #%/Auto gyoza grill machine/ 8 By A&k STDIH2 700 600 460 1
8 R— 7 2IGas soup range/ B AR Skt MLS-066CB | 600 600 450 1
9 4R /Wall shelf/ 42 BES25-15 1500 250 230 1
10 7 F#i/Hanging cupboard/ &l BCS6-1535 1500 350 600 i
1 4 /Wall shelf/3z22 BES25-12 1200 250 230 1
12 4t BY % T8 JE/Refrigerator with 4 doors/3Z R4 k58 STDA-H1.0 1229 800 1950 1
13 HER5 5 [ /Freezer with 4 doors/3z 24 ke STDA-L1.0 1229 | 800 1950 1
14 B B & 25%i% 4%/ Dish washer/i% itk MDRTB6 600 600 1375 1
15 1485 L &/ 1 tank type sink with back guard/1#&7k#& BS1-126 1200 600 1040 1
16 B F#i/Hanging cupboard/ B & BCS6-1235S | 1200 350 600 2
17 ¥ER& /Rice cooker holder with slide/Z B E S BW-066C 600 740 950 1
18 1E%£ & /Work table/ T{E& BW-096 900 600 800 i
19 HERE: /i R X/Rice cooker/#hE R RR-50S1 525 481 434 1
20 EF 2 + —/Rice warmer/E F{RB R JHC-900A 481 395 341 1
21 AR — 72 ¥ —I/Soup warmer/{Ri&i5 8 TH-CU120 418 368 360 1
22 i1 88/Sake warmer/i&iFi 28 TSK-N11R 180 365 630 1
23 Hl5k#%/Ice Maker/Sik#% DRI-45LME 630 450 800 1
24 #1418 B /Undercounter Refrigerator/i& &) /4 jgiik 8 SUR-K1261SA | 1200 | 600 800 1
25 A< 3 —4 — R/Refrigerated showcase//4 & B Al SMR-SU150R | 600 635 1762 1
26 1E% & /Work table/ T1E& BW-067 600 750 800 1

&a&t 27,
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BERRERESERD (ARRURREFER)

Izakaya Restaurant Kitchen Equipment Reference Example(For Customer in Akihabara Tokyo)

EHSE, FREMEHEFERBERNERBEREEEE

For reference only, please consider as appropriate according to the health and fire regulations and actual conditions in your area.

MERRE EER

| T .

(:;"_) 2 &(NAME) gEcope) | THEGIZE (wm
1l EF < ¥ —/Rice warmer/&E F{RiR AR JHC-900A 481 395 406 il
2 H5k#%/Ice Maker/S ik # DRI-45LME 630 450 800 1
3 71 27 — 7 )VITabletype gas range/i% s\ F 5 S-TGT-120 900 | 600 | 800 1
4 184 E/Undercounter Refrigerator with 2 doors/#&2 4 &k 8 SUR-K1261SA | 1200 600 800 1
5 HERY S S TE [ Irefrigerator-freezer/sT 304 84 Tk #8 SRR-K1261C2 | 1800 | 650 | 1890 1
6 HR 7S A v —IGas fryer/#A5gHHEE MGF-13K 330 600 800 1
7 H5k#%/Ice Maker/SL ik # DRI-45LME 630 450 800 1
8 RS > 3 —4 — R/Undercounter Refrigerated showcase//4 & & R HE SMR-V1241NB| 1200 | 450 800 1
9 14857 L &/ 1 tank type sink/1#&§7k#& BS1-066 600 600 800 1
10 217 L& /2 tanks type sink/2#g7k & BS2-096 900 600 800 1
11 1E¥ & /Work table/ T{E& HE 520 600 800 1
12 B 28k 8%/Dish washer/5e B DJWE-450 600 600 1350 1
13 E-J)LH—/\—&/Beer server table/ 4 I8EH B & BW-124 1200 | 450 800 1
14 1EE & /Work table/ T{E& BW-126 1200 600 800 1
15 1EE&/Work table/ T{E& 4% 230 450 800 1
16 1E¥ & /Work table/ T{1E& BW-064 600 450 800 1
A7 1EE &/Work table/ T{E& BW-154 1500 450 800 1
18 1E¥ & /Work table/ T{E& BW-066 600 600 950 1
19 HRAFRIMRS ) S —IGas infrared griller/$ASRALIME KE IR RGP-42B 530 390 395 1

&at 19
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BNERERHESERS (AEFERREFRR)

Barbeque Restaurant Restaurant Kitchen Equipment

Reference Example(For Customer in Tokyo Japan)
EiftsE, FRBAENEAEEPERNEREREEERE

For reference only, please consider as appropriate according to the

health and fire regulations and actual conditions in your area.

B s RAbI—

N KDYMO LICRPER

/ a0
(93)

HAYPr HETFER
2018/06/17 Sanseidou Masuda

(ﬁg) & &(NAME) RE(CODE) [ TECIEZE (QUﬁ%TY)
1 BI5k#/Ice Maker/Slk#% DRI-65LME 800 525 800 1
2 14857 L&/ 1 tank type sink/1487k 8 HE 300 525 800 1
3 A< 3 —4 — RIRefrigerated showcase/ 4 R R AE SRM-RV319B | 900 650 | 1900 1
4 1E2 & /Work table/ T1E& BW-066 600 600 800 2
5 MefRgE H AR /Rice cooker/ AR AR EH RR-30S1 450 421 407 1
6 EF 2 v —/Rice warmer/E FIZB R JHA-540A 435 358 315 1
iz B 22518 #/Dish washer/iwit DJWE-450V 600 600 1350 1
8 217 L&/2 tanks type sink/2#E 7k #8 $E 1160 600 800 i
9 HERY S RIS T refrigerator-freezer/ 37 34 504 K 58 SRR-K661 615 650 | 1950 1
10 H AT — 7 )LITable type gas range/i%& =X F 58 & R1222 1200 665 800 1
il H R T S A ¥ —IGas fryer/BX 5 mMEE NB-TGFL-C30 | 330 600 800 1
12 K A7 — % & &E/Drawer style refrigerator/flif@ =44 ik 8 SUR-DK1261-3| 1200 600 800 1
13 14857 L &/ 1 tank type sink/ 1187k 48 BS1-066 600 600 800 1
14 1584 B /E/Undercounter Refrigerator /#5844 &k 8 SUC-N1241J | 1200 450 800 2
15 218 U &A/2 tanks sink/2#E 7k BS2-094 900 450 800 1
16 RS > 3 — 4 — R/Undercounter Refrigerated showcase/i4 i & AR HiE 2550 700 800 1
17 A4 /Wall shelf/222 4 50 50 50 1
18 FHA /Wall shelf/ %2 4 600 350 230 1
19 S4B /Wall shelf/SE42 $5iE 1200 350 230 1
20 EHA /Wall shelf/ 42 i 1000 500 250 1
21 B F#li/Hanging cupboard/F & BCCS6-1235 | 1200 350 600 2
22 B F#fli/Hanging cupboard/ B 4iE 50 50 50 1
23 A F#i/Hanging cupboard/ /® H& BCS9-0635 600 350 450 1
24 = — MRS A Y —I/meat slicer/Y1 A F# YBS-1 462 592 550 1
25 HE =3 H/Vacuum packaging machine/ELZS £ 34 V-280A 318 456 375 i
26 = — MF 3 v /X—/Meat grinder/#; A STGTJ12 247 518 438 1
27 #E R b v B —/Freezer with upward opening door/_EBA= /4 ikl 197-0OR 950 564 845 1]
28 B R b v 51 —IFreezer with upward opening door/_t Bzt 14 skl CC170-OR 920 755 840 1
29 4 /Wall shelf/3Z2 4 300 350 230 1
30 i F#i/Hanging cupboard/ m HE BCS9-0935 900 350 600 1
31 {E#&/Work table/ T{E& i 300 450 800 1
32 1E¥&/Work table/ T{E& BW-126 1200 600 800 1

&t L

08




SEERERFHEERS (AEBFRREFRER)

Sushi Restaurant Kitchen Equipment Reference Example(For Customer in Tokyo Japan)
E#eE, BFREBMENEFEHEERNFRBEREIEER

For reference only, please consider as appropriate according to the health and fire regulations and actual conditions

in your area.

1 4t Y % 8% & /Refrigerator with 4 doors/3Z /4 ke SRR-K961S 900 650 1950 1
2 B R b v h —/Freezer with upward opening door/_E =4 Bk g MA-6171 844 564 837 1
A {E¥&/Work table/ T1E& BW-066 600 600 800 1
4 E-JL 8 —/\—/Beer server/4: i BETF M 300 600 470 1
5 18855 L &/ 1 tank type sink/ 187k & BS1-046 450 600 800 1
6 Rk #/Ice Maker/SL k% DRI-45LME 630 450 800 1
7 EHR /Wall shelf/ 42 BES25-15 1500 250 250 1
8 E IR EE/Electrical heating cabinet/E 4R /BAE IHS-6075AG 493 590 800 1
9 1E#&/Work table/ T{E& BW-126 1200 600 800 1
10 18857 L &/ 1 tank type sink/ 1187k & BS1-096 900 600 800 il
11 A /Wall shelf/z22 BES25-18 1800 250 250 |
12 /54 7#i/Pipe shelf/$8& FE 5 BES25-18 1800 250 250 1
13 HRF—7)L3 > 0O/Tabletop gas range/ A 1T S-TGT-90 935 780 800 1
14 {E¥ & /Work table/ T{1E& BW-076 750 600 800 1
15 1#R)4 H E/Undercounter Refrigerator/t#& Y4 ik 58 SUR-K1861SA | 1800 | 600 800 1
16 {EZ & /Work table/ T1E& $iE 109 100 100 1
17 14857 L&/ 1 tank type sink/ 147k 18 HE 300 600 800 1
18 1EX&/Work table/ T{E& $iE il 100 100 1
19 1E¥ & /Work table/ T1E& HE 514 215 800 1
20 HEREEH 2z0/Rice cooker/#k5m & AR 58 RR-30S1 450 421 407 1
21 HERA /Rice cooker holder with slide/Z 8RB E & BW-066C 450 450 196 1
E#R1)5-ICounter/ EAEHEAE BEE M 2700 300 850 4
aF 25
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pEMEEHXPRE)FEERELERH
(HBXRFEEFRR)

Chinese Restaurant Kitchen Equipment
Reference Example

(For Customer in Tokyo Japan)

EHeE, FREMEDEFEERERNERERBEEE
For reference only, please consider as appropriate according

to the health and fire regulations and actual conditions in
your area.

3,325
625, 450 250

FHA % 2B HI300
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|
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(ﬁa 8 £(NAME) S®(CODE) [ “‘*‘5[',25) o (QU%N%TY)
1 HRF—7)L3a > 0OfTabletop gas range/EEa1E S-TGT-90 900 780 800 1
2 75 R hH#E L > P [Blast Chinese range/ R #E5% A tK STCR-650 650 750 750 3
K5 1EE&/Work table/ T1E& HE 300 750 720 1
4 75 R hHhEEL > 2/Blast Chinese range/ P EERE A 4R STCR-550 550 750 750 1
5 R —7 > 2IGas soup range/ A RSkt TGP-60 600 600 450 2
6 {EE &/Work table/ T{E& BW-064 600 450 720 2
i7 AR THIZE/Square noodle boiler/75 ;& FifE TGUS-50A 500 750 800 1
8 7% L 28/Steamer/z& 48 TLB-1G 600 760 800 1
9 1EZE&/Work table/ T{E& 4 250 600 800 1
10 1E% & /Work table/ T{E& BW-066 600 600 800 1
il HRF—7)La > 0O/Tabletop gas range/EEE1E M-822E 600 320 164 1
12 f1EE K THAE/Chinese noodle boiler/hZFEE 1R STUM-650 650 860 1050 1
13 #FJ5% = #%/Gyoza grill machine/ B BRI &% TZ-65G 650 850 1097 1
14 MR gsh” AzL/Rice cooker/#As A 8RR RR-50S1 525 481 434 1
15 HERE /Rice cooker holder with slide/Z R85 E & BW-066C 600 600 800 1
16 EF > v —/Rice warmer/E 7R ERER JHC-900A 481 395 406 1
g #ERY S B E/Refrigerator/3L 24 vk 8 SRR-K1261 1200 650 1950 1
18 1457 LA/ 1 tank type sink/1#87k 48 BS1-066 600 600 800 1
19 # %4 78 B /Undercounter Refrigerator/4& &4 4 vk 78 SUR-K1861SA | 1800 600 800 4
20 1EE & /Work table/ T{E& BW-066 600 600 800 i
21 F + — 2 —2/Pork (duck) toaster/SUEE (KEH8) 4E KYL00602 680 600 1310 1
22 TIFEE&/Returning dish table/iHEIE AN E & BDW-096 900 600 800 1
23 217 LA/2 tanks type sink/2#8 7k #& BS2-157 1500 750 800 1
24 A28k $#8/Dish washer/5e DJWE-450V 600 600 1350 1
25 {E% & /Work table/ T{E& BW-066 600 600 800 1
26 &% A/ Tableware shelf/ & B &EZ2 BPR-096 900 600 1800 1
27 KRS T B /Refrigerator with/3Z X2 vk §8 SRR-K661 625 650 1950 1
28 1487 L &/ 1 tank type sink/ 1187k & BS1-046 450 600 1040 1
29 1E¥ & /Work table/ T{E& BW-186 1800 600 800 2
30 1487 L &/ 1 tank type sink/ 187k #8 BS1-096 900 600 800 1
31 T $ F#B/Both side hanging cupboard/ /i & & i HrE 1200 | 600 600 3
32 T B F4B/Both side hanging cupboard/ /i & B il i 1500 | 600 600 1
33 3| HfHE% &/Drawer style work table/#53tif@ T{E& BWD-044 450 450 800 1
34 1E¥&/Work table/ T{1E& BW-074 750 450 800 1
35 1487 L&/ 1 tank type sink/ 1187k 8 BS1-044 450 450 1040 i
36 U —F A & H L 3 — 4 — R/Refrigerated showcase/3r X4 i B~ AE SRM-RV319SB| 900 450 1900 1
37 75kg Bk #/Ice Maker/ Sk #% DRI-75LME 700 506 1200 d
38 A F#i/Hanging cupboard/ H & BCS6-0935S 900 350 600 1
39 B F#ili/Hanging cupboard/ H il BCS6-0735S 750 350 600 1
40 IXN>F > Kk IHBIDish draining shelf/i17k 22 $5E 450 300 250 1
41 {E%&/Work table/ T{E& iE 250 600 750 1
42 4 /Wall shelf/322 BES20-06 600 200 250 1
43 1804 B E/Undercounter Refrigerator with 2 doors/# 24 6k 8 SUR-K1561SA | 1500 | 600 800 1
44 i F#/Hanging cupboard/ /B HE BCS6-1530S | 1500 300 600 1
45 A F#i/Hanging cupboard/ m & BCS6-1230S | 1200 300 600 3
46 2137 L &/2 tanks type sink/2f# 7k BS2-094 900 450 800 1
47 HHh-MCart/EFHESR NC-1 1000 500 1559 1
48 F4B/Wall shelf/5=22 BES25-12 1200 250 250 1
49 E —> —/Peeler/3LfE BEm 95 15 430 1
50 {EE & /Work table/ T{E& BW-044 450 450 800 1
51 181478 B /Undercounter Refrigerator with 2 doors/A&E! /4 ik #8 SUR-K1561SA | 1500 | 600 800 1
52 = Z XA >4 K7 7 IMini swing door LIFFE N O 8F] &= BETF i 400 50 700 1

&at 65
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BRXEBERBLERS (ARRN\TREFRHBAR)
Japanese Yakitori Restaurant Kitchen Equipment
Reference Example

(For Customer in Hacyobori Tokyo)

EHS%, HIRBA DB EE AR MR REE 2R
For reference only, please consider as appropriate according to
the health and fire regulations and actual conditions in your area.

8
\
g8
& J“
[
1
8
g
g
F]
8
300
&S = = sHiE(SIZE) HE
(NO) EHNANE BECOOE) W [ b [ W [ouwtm
1 # i< 3 — 4 — RIRefrigerated showcase/3I 314 i R Tl SMB-H129NB | 750 450 1395 1
{E¥ &/Work table/ T1E& BW-066 600 600 800 i
3 5 #2754 v —/[Tabletop gas fryer/& s EAS HIEE MGF-C12TJ 400 510 600 1
4 #7544 78 E/Undercounter Refrigerator with 2 doors/#& 244 ik 8 SUC-N1241J | 1200 | 450 800 1
5 H 2R BEWIRR/Gas griller/ AT BERE 1R SC1 1220 | 416 266 1
6 B 285k #/Dish washer/i5Emit DJWE-450V 600 615 1300 v
7 B F#i/Hanging cupboard/ H & BCS6-0935 900 350 600 1
8 # 27 —7)VTable style gas range/i% it =X B RGT-0963C | 900 600 | 800 1
9 1487 L&/ 1 tank type sink/ 1187k BS1-044 450 450 800 il
10 HERY 454 T B refrigerator-freezer/ST 08 52 Jivk 48 SRR-K961C2 | 900 650 | 1950 1
11 #ER b v 51 —IFreezer with upward opening door/_E Bzt 4 Bk HE 60-OR 415 571 848 1
2 1EZE&/Work table/ T{E& BW-036 300 600 800 1
38 #i > a — 4 — RIRefrigerated showcase/3I %14 5 & AR SRM-RV319B | 900 650 | 1900 1
14 #7148 E/Undercounter Refrigerator with/4#844 k8 SUR-K1261SA | 1200 600 800 1
15 28 1)L K > 12 tanks type sink for soiled tableware/2t8:5 % B & B k8 4E 900 600 1100 1
16 E-JL 3 —/y—£&/Beer server table/ 41 iEH B & BW-066 600 600 800 1
17 H5k#%/Ice Maker/ Sk DRI-45LME 630 450 800 1
18 E-JL Y —/\—/Beer server/4 Mg BE 77 & 300 650 470 1
&t 18
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SANSEIDOU STY AUTO NOODLE MAKING MACHINE(NEW)

X Miniaturization design, product size is reduced, production capacity is not reduced,
can be put onto workig table, undercounter refrigerator, also can be fixed on bed with rollers.
X Therotational speed of producing rolls ans mixer can be set and controled separately. In genaral,
the rotational speed of Japanse noodle making machine producing rolls ans mixer can not be adjusted.
X The legth of noodle also can be adjusted.
¥ Dumpling skin(0.5-1mm) can be made, in the case of less the 0.5mm, the product should be special ordered.
¥ There are noodle band thickness adjusting indicators on both side.

CODE NAME SIZE VOLTAGE POWER CAPACITY | ACCESSORIES
SANSEIDOU STY :

STY-90 | AUTONOODLE | W445xD626xH637 m ;gg& ggﬁsz’ INT10V, 60Hz,| 1 ax 600w | 100-150 mealsih ﬁ‘;g:}g gﬁf(eszgfc'
MAKING MACHINE :

Can make dumpling skin and paster

%

626.1

13x13xxx19x1/2
=5044cc

B @
-l
ﬂ A(f
(8]
b i
m

29

190

STY-90

15 kinds of noodle cutting
blade supplied(1-5mm,
you can choose 1pc

when you order)

Cutting blade code

#6(5mm)
#10(3mm)
#14(2.2mm)
#18(1.7mm)
#22(1.4mm)
#26(1.2mm)
#30(1.0mm)

#8(3.6mm)

#12(2.5mm)
#16(1.9mm)
#20(1.5mm)
#24(1.3mm)
#28(1.1Tmm)




SANSEIDOU STTSM AUTO NOODLE MAKING MACHINE(NEW)

* The legth of noodle also can be specified before purchasing.
* There are noodle band thickness adjusting XXX on left and right side.
* Dumpling skin(0.5-1mm) can be made, in the case of less the 0.5mm, the product should be special ordered.

¥ STTSMO1 1 V' STTSMO2 ' 8" ¥ STTSMO3

CODE SIZE voLTAGE | POwER | MIXER | NOOD e e SORES) Y
AUTO NOODLE cutting bladeX1pc, noodle rodX3pcs,
STTSMO1| gl ANOOPLE | 1000x600x800mm | 1N 100v | 200w 5kg 50-80mealsh

SRR ~UTO NOCDLE 1180x575x970mm | 1N 100V | 400W 8kg Tl i

MAKING MACHINE Il
cutting bladeX1pc, noodle rodX3pcs,

AUTO NOODLE
STTSMO3 | NG MAGHINE 1 | 1180%B70x1210mm | 3N 200V | 1.2kW 12kg 500-250meals/h

3 Can make dumpling skin and paster

15 kinds of noodle cutting blade

supplied(1-5mm, you can choose

1pc when you order)

Cutting blade code

#6(5mm) #8(3.6mm)  #10(3mm)

#12(2.5mm) #14(2.2mm) #16(1.9mm)

#18(1.7mm) #20(1.5mm) #22(1.4mm)
B BIE R #24(1.3mm) #26(1.2mm) #28(1.1mm)

(FBHHE) #30(1.0mm)

R B )]
AT B UM BESR B IR MR AR

- - The cases of customers using -

Mingmouren in Hakata(Nanjing China) Zangshanyue(Shenzhen, China)

%

Daitou(Tokyo,Japan)




Sanseidou IH Noodle(Ramen)Boiler

It is convenient
and quick to
change the
boiled water

at any time i Model: STMR-17M
Size: 750x650x830mm
order to keep Volatge: 3N380V 50/60Hz
it clear. Power: 15KW
Capacity: 21L
The advantage of Sanseidou IH Noodle Boiler Pan size: 374x165mm
1.With high power IH inverter and Sanseidou original pot, Basket number: 7pcs

realized amazing boiling power. By efficient heating, boiled
water comes out concentrated from the bottom of pot.
2.Easy to adjust firepower in 1-6 levels, flexible for idle time and i .
peak period. Marketing common noodle boiler
3.The noodle pot can be taken out at any time, easy to clean.
4, The handle is placed on the three sides of the noodle pot.
When boiled water is turbid, easy to be taken out.
It only takes 60s to boil a pot of water, does not affect delivery

1.The noodle pot sticked and can't be taken out, and the
square pot is not easy to clean because of dead space.

2.Need to change the whole pot of boiled water each time,
can not change water in peak period, the taste of noodle

speed of peak period. .
5.With Sanseidou water jet technology, realized the noodle will be unstable.
ball spread and rolled quickly and automatically in each 3.There is no water jet flow, have to spread noodle ball by
basket by strong water jet without manal flipping. long chopsticks.
6.Flat bottom shape of Japanese original baskets, 4.Because of the conical shape of the basket, noodle balls
more helpful to noodle ball spreading and rolling. gather at the botom, can not spread automatically and heat
7.Magnetic six-levels controling switch and digital display panel, evenly.
easy to control and confirm. 5.Can not adjust firepower well.
8.Inductive faucet,automatically add water. 6.Inconvenient to add water
9.Four-sided stainless steel baffle to prevent hot water splashing.  7.There is no four-sided baffle, easy to casue burns.
10. With inclined design of top board, realized water flew into 8.The boiles water is easy to splash onto other cooking
the rear trash basket automatically to keep clean. machine, also cause floor wet.
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Automatic Moving
Ramen Signboard

@ A partner who can work for you day and night without compl

o The movement of noodles is very conspicuous in the daytim

@ Your restaurant’s name can shine in the darkness of the nigh

@ Your restaurant will get so many fans, they will upload your
restaurant's photoes online and your restaurant will be
well-known

205cm

= Moving
up and down

I Model:ST818
= — U p - ‘,\/ Size:750x450x2050(includes moving part)
- B Bowl diameter:455mm

i
\ i\ Volatge: 1N100-110V, 1N220-240V
‘ ‘ - Power:250W

d own Weight:45kg

75¢cm

TR

KUNGFU RAMEN
(BXH)
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IH Auto Gyoza(dumpling)
Grill Machine(singel pan,double pans)

STDMT-1 STDMT-2

Product name:IH automatic gyoza grill machine(single pan, double pans)

Model Size Pan size Volatge Power Temp.range
STDMT-1 W500xD650xH460(mm) W300xD330 220V /50/60Hz 5kW 0~250°C
STDMT-2 W700xD650xH46(mm) W220xD330 220V /50/60Hz 3.5kWx2 0~250°C

P~

Stainless steel grill pan, It is convenient to clean. The grill pan can
easy to operate be lifted, the water and the garbage can
be flowed into rear trash basket.

Can make 2~3 rows of Gyoza in one time. Also can make disc dumpling
( maxumum diameter is 280mm)
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conveyor
belt

*Save labor

*xSave space

*High speed,high efficiency

Manual handle

tighhtness of the
model)

Forming pressure 1N 100-110V  The filling capacity

It can be adjustthe ~ (attach according

pressure accordingto  touse area)
the status of skin

thickness,water capacity

and flour capacity.

@)f the pressure is too high,

it will cause the skin damage.

18

can be adjusted.

hopper

¢ mixing button

making button

dumpling skin
table

Note:

Please use dumpling skin
in a short time,otherwise
it will be too hard to wrap
well,and please keep
dumpling finished in
freezer

Product name: Tabletop
dumpling making machine

Size: 350x370%710mm

(hopper height:408mm)

Volatge: 1N 100-110V,

TN 220-240V, 50/60Hz

Power: 90W

Production capacity: 1500pcs/h
Weight: 45kg




Dispersion spray flame
heats large area of the pan

Powerful heating Quiet type Durable

Rapid cooking No sharp sound Easy to cleaning
Customer turnover up No affect the guests Japanese original
Model: STCR-650E Model: STCR-550E

Product name: 650 Sanseidou Quiet Type Chinese Range Product name: 550 Sanseidou Quiet Type Chinese Range
Size: 650x750x750mm Size: 550x750x750mm

Gas consumption: 34.9kw Gas consumption: 34.9kw
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