





SALAMANDER

Salamander is an essential
equipment in professional kitchen.
It can fulfill different roles using little
space. Intech salamander uses a
high temperture overhead heat
for browing, toasting and holding
dishes temperature. Ajustable top
enable the chef fo change the
distance between the grilled food. It
is a perfect chef's assistance in the
kitchen.

SLM-650

7 power levels adjustment with
operation indicator

Adjustable heating elements
from above

Features

* Two independent heating zones for versatile usage
* Removable cooking grid and grease collector for

easy cleaning

650 510% 457
46
590x 330

Voltage
All Models 220

SPREADER TABLE &
SINK

In full set of cooking line, besides of
cooking equipment, work top is essential

for operation. Infech western cooking

includes the spreader table for chef fo
do preparation as well as keeping the
same outlook of the Intech line.
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HST-2C-0 HST-2S-0
RST-2C-0 RST-2S-0

Sink in the HSS series are designed
with coved corner for hygiene

Features

* Large storage area for maximizing space
utilization

* Modular design for matching the cooking
suite

e Custom-made sizes are available

700 Series

Specifications
Code RST-2C RST-25 RSS-2C
Dimension(mm) 400 x 700 x 400 x 700 x 400 x 700 x

(850 + 150) (850 + 150) (850 + 150)

Sink Size (mm): 375x320x 170

850 Series

Specifications

Code HST-2C HST-28 HSS-2C

Dimension(mm) 400 x 850 x 400 x 850 x 400 x 850 x
(850 + 150) (850 + 150) (850 + 150)

Sink Size (mm): 375x320x 170

Water Inlet Water Dranage

Sink Tables DN15 DN40



INDUCTION SERIES

Wok range is an essential equipment
in Chinese cooking, Intech induction
wok range can relief the noise

and heat in the Chinese kitchen.

It creates a cooler and a cleaner
kitchen environment .

Long boil soup is very significant

in Chinese cooking, a tasty soup
requires long boiling time. Intech
induction stock pot uses Induction
technology, saving power as well as
saving energy.

Specifications

Dimension(mm) 1200 x 1050 x 2200 x 1050 x
(810 + 360) (810 + 360)

Electric (kW): 16+2=18 (16+2)x2=36

Wok Size(mm) 218" | @22" 218" | ©22"

Voltage

All models 380
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ICW-1B-E

ICW-1-E

Equip with @16" curved glass for 18-24"
woKk.

3 steps power level conftrol for rear pot

Features

* Individual coil setting with separate control handle and
LED indicator

* Drawer type electric supply box for easy
maintenance

* Individual heating element for rear pot

Large wok range
Specifications

1000 x 1150 x (810 + 360)
2

Water Inlet Water Drainage

DN15 DN40

ISK-1-E25 ISP-1-E15

10 stages power control to manipulate
power for different types of soup

Quality ceramic glass

Features
* High temperature cutoff for IGBT protection

* Humid-resistant and water proof design for reliability

* Recess glass surface for durability

Soup Pot Stove
Specifications

ISP-1-E15v

600 x 700 x (500 + 230)
16

Voltage

All models 380

Soup Kettle

Specifications

900 x 1050 x (810 + 360)
2

5700 700

Water Drainage

DN15




TILTING BRATT PAN
SERIES

Tilting Cooking Pan

Bratt pan can perform multiple
functions, such as steaming,
poaching, braising, boiling,
shimmering etc. With these versatile
functions, a reliable quality bratt pan
is very crucial.

Intech gas and electric bratt pan

series, full $/S construction with HTC-P150 HTC-P120-E Specifications AGas ¥ Electric
S/S composite base enables high HTC-P080 HTC-PO80-E
conductivity, non-stick and wrap 1250 X 900X 900 1250 x 900 x 900
resistant result. The best choice for 14 -
your kifchen. -~ One press filting (90°C) and position reset - ?
HIC-$120 HIC-P120E
1250500500 1250500500
- ;
HTC-P150 HTC-P150-E
Features 1500 x 900 x 900 1500 x 900 x 900
. . kW): 21 -
* Heavy-duty Stainless Steel construction,
durable and easy fo clean. - 15
* Rectangular pan with large heating surface 150 150
and fast heat recovery.
* §/S composite base for wrap resistant, high
conductivity and non-stick outcome
. . . All Models Voltage Gas Inlet Gas Inlet Water Inlet
e Equipped with pantry faucet for convenience
operation LPG/Natural Gas Towngas
* Overheated protection (Cutoff when the 380 DN20 DN20 DN15
temperature of bottom pan exceeds 420°C) 380 N/A N/A DNI5

* Gas cutoff protection (Gas model)




TILTING KETTLE
SERIES

Tilting Kettle Specifications NGas 4 Electric
HTS-P100 HTC-P100-E
Steam jacketed kettle heat indirectly 1250X 900X 900 1250X 900X 900
by heatup the exterior of the kettle 21
cooking chamber, this enable the 12
chef to cook some delicate food. 100 100
Intech steam jacketed electric HTC-P150 HTC-P150-E
and gas tilting kettle series - full S/S 1250 x 900 x 1000 1250x 900 x 1000
construction, triple layer kettle interior 28
with large heating surface, fast heat 18
recovery with high conductivity. HTS-P150 HTS-P100-E 150 150
Equipped with multiple protection HTS-P200 HTS-P200-E
features, safer and reliable! It 1250 X 900x 1100 1250 x 900 x 1100
creates maximum flexibility for high _ ) 28
production kitchens. Egﬁfgﬁgngho%;?ggﬁucef for 24
200 200
One press tilting (20°C) and position reset
feature for the container AllModels Voltage Gas Inlet Gas Inlet Water Inlet
- LPG/Natural Gas Towngas
380 DN20 DN20 DN15
%0 /A /A NS

Features

Heavy-duty Stainless Steel frame structure, durable
and easy to clean

Triple layer kettle interior with large heating surface
and fast heat recovery

Maintain the nutrient in the food by steam heating
2/3 steam jacketed

Over pressure protection (Disconnect protection
when the inter layer pressure is greater than 1.6 bar)

Overheated protection (Cutoff when the
temperature of bottom pan exceeds 420°C)

Low water protection and auto water level control

Gas cutoff protection (Gas models)




INDUCTION COOKER

Built-in

Intech induction table top and built-
in induction have a variety choices
to suit chef in all needs from cooking
to buffet display warming purpose.

Specifications
Code TSR-678 TSI-688A TSM-3508 TSM-350BX
@) @) O @)
—

Cut out Size

TSM-500B

TSR-678 TSI-688A

TSM-350B2

Combination of cooking mode and
warming mode for buffet counter usage

(TSR-678 only)

Touch control for user friendly interface
(TSI-688A only)

TSM-5008 TSM-350B2  TSM-350B2X
©) O Q
— ©) ©)

348 x348 mm 277 x350 mm  352x352mm 342 x 342 mm 352x352mm 783 x352mm 770 x 342 mm

Bligglsiaiiielalianiagll|  340x340x68  302x375x75  369x369x100 340x340x 100  369x369x240 800x369x 100 770 x340x 100

Voltage 220V/SPN 220V/SPN 220V/SPN 220V/SPN
Electric (kW) 2.4 2.4 83 33

Level of Power 20 8 12

43

380V/TPN 220V/SPN 220V/SPN
5 3.5x2=7 3.5x2=7
12 12 12

Counter top

TSM-350T2 TSM-500T
Specifications
TIM-350T TSM-500T TSM-350T2
O O O
= = O
o
—9 v 9
Cut out Size - - -
350x410x 117 350x 410x 280 350x735x 117
Voltage 220V/SPN 380V/SPN 220V/SPN
Electric (kW) 12 5 3.5x2=7
Level of Power 12 12 12

Wok
TSW-350T
Specifications
Code TSW-350T TSW-350B TSW-500T TSW-500B

J o ¢ [
[ i I M

348 x 348 mm -

Cut out Size -

Bligaiciasiolal gl 350x410x 177 369x369x177  350x410x280 369 x 369 x 235
\eljfele]=] 220V/SPN 220V/SPN 380V/TPN 380V/TPN

Electric (kW) 83 285 5

Level of Power 12 12 12

4

5

12

348 x 348 mm

é6mm ceramic
glass for durable
usage

12 steps conftrol
knob with power
indicator for
precise femper-
ature control



