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To handle a banquet requirement, in advanced cooking, 
regeneration and holding are the way to go. We offer different 
kinds of equipments to maintain food dining quality same as 
fresh cooking stuff.

A Key To Preserve Food 
Quality And Dining Experience 
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T H E R M A L  P R O & Logistic Arrangement Series
Banquet Holding

T H E R M A L  P R O & Logistic Arrangement Series
Banquet Holding

Mobile Heated Plate
Dispenser

All Models 220V/SPN

Voltage

All Models 220V/SPN

Voltage

Code Dimension
(mm)

Shelving 
Size & Qty

No. of 
GN 2/1

Electric
(kW)

Heated Banquet Trolley 
& Cart 

Hospital Cart
2

2

BCH-5R1 

BCH-7R1 

1035 x 720 x 1200

960 x 680 x 1200

840 x 500mm ; 5

764 x 500mm ; 7
-

Slim - 
Single Door

1.45

1.45

BCH-101

BCH-151

580 x 740 x 1250

580 x 740 x 1550
-

10

15

Slim - 
Double Door

1.45

1.45

BCH-201

BCH-301

970 x 740 x 1250

970 x 740 x 1550
-

20

30

Code Dimension 
(mm)

Plate Size
(mm)

Capacity
(pcs)

Electric
(kW)

2 Heads
0.8

0.8

PD2-730

PD2-920

460 x 730 x 1000

960 x 680 x 1200

Ø240

Ø255-Ø305

40 x 2

40 x 2

4 Heads
1.6

1.6

PD4-730

PD4-920

580 x 740 x 1250

580 x 740 x 1550

Ø240

Ø255-Ø305

40 x 4

40 x 4

BCH-161BCR-121-S1BCH-10

PD2-730 / PD2-920

Our warmer is well equipped with heavy duty springs to sustain 
the heavy load of plates.

With the patent 
hidden door 
design, it will 
never block the 
working corridor. 
Locking system is 
also available to 
prevent accidental 
falling of food 
when delivery.

Banquet 
Trolley

1.45

0.315

BCH-1611

BCR-1212

850 x 850 x 1760

850 x 850 x 1760
-

16

12

Operation
Temperature

1 20~80˚C   
2 2~15˚C

Operation
Temperature

75˚C   
9796



Versatile Warming & Holding 
Solutions
We offer wide range of warmer comprises of water bathing, 
hot air holding and conduction heating in order to cater to 
different nature and texture of food.

T H E R M A L  P R O
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100 - 300TT-1 389 x 418 x 373

All ModelsAll Models 220V/SPN

Voltage

220V/SPN

Voltage

Conveyor Toaster Bain Marie

Code Dimension 
(mm)

Electric
(kW)

Productivity 
(pcs / hr)

Classic 1.9
BM-5737ESD

BM-5737EVD

BM-5737EBD

570 x 370 x 267

370 x 370 x 267

570 x 370 x 230

Code Dimension 
(mm)

Electric
(kW)

2

2

2

T H E R M A L  P R O Series
Food Warmers

T H E R M A L  P R O Series
Food Warmers

BME-100D

BME-200D

370 x 570 x 273

570  x 370 x 273

Digital

Analog
1

1

BME-200DBME-100D

BM-5737EBDBM-5737EVDBM-5737ESD + BM-103

TT-1

Conveyor design applies different speed to turn piece of breads 
or buns into golden brown color. User can set front dropping or 
rear dropping of breads.

Accessories for Digital Version
•	 BM-101: GN 1/3 Pan ; 6”H x 3nos
•	 BM-102: 7Qt Soup Pot x 2nos
•	 BM-103: Noodle strainer x 4nos
•	 BM-104: 9-Grid Shelf x 2nos
•	 BM-105: Dimsum Steam Plate

101100



UC-8261 820 x 628 x 725

All Models 220V/SPN

Voltage

Regeneration Cabinet
(Dry Heat / High Humidity)

Induction Soup 			 
   Cooker / Warmer

Dry Heat / 
Mositure

2.5
BM1-290

BM2-290

360 x 330 x 354

630 x 330 x 354

Code Dimension 
(mm)

Capacity 

Counter Top
11Qt

11Qtx2

T H E R M A L  P R O Series
Food Warmers

T H E R M A L  P R O Series
Food Warmers

Hot air version 
specially designed 
for puff/pastry 
holding.  While high 
humidity version 
exclusively for lunch 
boxes preparation.
It can reach 85˚C 
food lunch box 
center within 
1hour time.

With the aid of 
induction warmer, 
heat up time is 
effectively shown to 
reduce heat up time. 

Electric 
(kW)

1.3

2.6

1.3

1.3x2=2.6

BM1-290B

BM2-290B

360 x 330 x 300

630 x 330 x 300
Built-in

11Qt

11Qtx2

UC-8261 FW1-130 / FW1-160FW2-080 / FW2-08A BM1-290BBM1-290

FW2 Series

FW1 Series

IN

220V/SPN

220V/SPN

Voltage
OUT

DN15

DN15

Manual

DN15

FW2-080

FW2-08A

840 x 735 x 740

840 x 600 x 750

Counter Top -
High Humidity

323 x 635mm ; 4

323 x 635mm ; 4

2.5

2.5

2.5

2.5

FW1-130

FW1-160

620 x 735 x 1550

620 x 735 x 1760

Upright -
High Humidity

530 x 635mm ; 6

530 x 635mm ; 8

Code Dimension 
(mm)

Shelving
(Size & Qty)

Electric 
(kW)

595 x 510mm ; 3

Operation
Temperature

30-99˚C   

103102



BM-3543CT

Heated Display 
Cabinet

Chocolate 
   Tempering Machine

Code Dimension 
(mm)

Max. 
Temperature

Electric
(kW)

BM-3543CT 350 x 432 x 208

Code Dimension 
(mm)

GN Size & 
Qty

GN 2/3 Size GN 1/3 ; 4”H ; 2

T H E R M A L  P R O Series
Food Warmers

T H E R M A L  P R O Series
Food Warmers

Electric
(kW)

0.16

To keep moisture level, 
we have a manual water 
refill cap at front panel 
for minor humidity 
adjustment. 

Forced air 
heating system 
is applied to 
ensure rapid 
reach of desired 
temperature 
for chocolate 
tempering.

All Models 220V/SPN

Voltage

All Models 220V/SPN

Voltage

FOTM-80BFOTM-80BX

FOTM-80BXStationary Rack 80°C1.4

FOTM-80B

470 x 470 x 730

470 x 470 x 730Rotary Rack 80°C1.4

Operation
Temperature

20-45˚C   

105104



OFW-24

OFW-36

OFW-48

OFW-60

610 x 152 x 67

914 x 152 x 67

1220 x 152 x 67

1524 x 152 x 67

Infra Red 
   Heat Striper

Decorative 
   Heated Lamp

Code Dimension 
(mm)

Electric
(W)

Ceiling Mounted

500

800

1100

1500

DD-A

DD-B

DD-C

DD-D

DD-E

DD-F

DD-G

DD-H

Ø175 x (600-1500)

Ø175 x (600-1500)

Ø270 x (600-1500)

Ø290 x (600-1500)

Ø290 x (600-1500)

Ø240 x (600-1500)

Ø190 x (600-1500)

Ø182 x (600-1500)

Code Dimension 
(mm)

Adjustable 
Version /

Fixed Cord 
(<2m)

T H E R M A L  P R O Series
Food Warmers

T H E R M A L  P R O Series
Food Warmers

Added V-shape heat 
reflector increases the 
surface area heating 
area. It helps to keep 
food in the best dining 
temperature.

Electric
(W)

250

250

250

250

250

250

250

250

Certification

All ModelsAll Models 220V/SPN

Voltage

DD-A
(Red)

DD-B 
(Blue)

DD-D
(Black)

DD-G
(Brass)

DD-H 
(Stainless Steel)

DD-F 
(Copper)

DD-C
(Matt Gold)

DD-E
(Shiny Gold)

OFW-24 / OFW-36 
 / OFW-48

OFW-24 with C-legs

220V/SPN

Voltage

Custom fixed cord length is available upon request. Specify shade color when ordering.

Color Selection for Shade
•	 Black
•	 Blue
•	 Red
•	 Matt Gold

•	 Shiny Gold
•	 Copper
•	 Brass
•	 Stainless Steel 107106



SVC-100D 370 x 570 x 273

Sous-vide
Cooker

Electric Heated Shelves

Code Dimension 
(mm)

Electric
(kW)

GN 1/1 1.3

TS-688C

TS-800C

369 x 369 x 75

800 x 369 x 75

Code Dimension 
(mm)

T H E R M A L  P R O Series
Food Warmers T H E R M A L  P R O Series

Food Warmers

Electric
(kW)

Cut Out Size
(mm)

0.2

0.4

0.2

0.4

0.4

1

1.4

0.6

1.2

0.4

0.6

0.8

1

1.2

0.6

0.8

1

1.2

1.4

352 x 352

785 x 352

343 x 343

773 x 343

603 x 503

1204 x 503

1805 x 503

803 x 503

1604 x 503

775 x 375

975 x 375

1175 x 375

1475 x 375

1775 x 375

775 x 475

975 x 475

1175 x 475

1475 x 475

1775 x 475

We provide additional S/S grid to maximize space utilization of 
the hot water bath. 

TS-688CX

TS-800CX

TS-16050

TS-26050

TS-36050

TS-18050

TS-28050

TSB-0804

TSB-1004

TSB-1204

TSB-1504

TSB-1804

TSB-0805

TSB-1005

TSB-1205

TSB-1505

TSB-1805

340 x 340 x 75

768 x 340 x 75

600 x 500 x 75

1200 x 500 x 75

1800 x 500 x 75

800 x 500 x 75

1600 x 500 x 75

800 x 400 x 100

1000 x 400 x 100

1200 x 400 x 100

1500 x 400 x 100

1800 x 400 x 100

800 x 500 x 100

1000 x 500 x 100

1200 x 500 x 100

1500 x 500 x 100

1800 x 500 x 100

Ceramic Glass 
w/ S/S Frame

Full Cermanic 
Glass 

Solid Top - 
400 Series

Solid Top - 
500 Series

All Moldels
220V/SPN

Voltage

All Models 220V/SPN

Voltage

TSB-1204TS-800CTS-688C

SVC-100D

109
108


