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Inftech cooking line

FUSION YOUR FOOD
IMAGINATION!




ONE PIECE
COOKING SUITE Versatile Cooking Function

Live Cooking is a growing trend Extended Function
in the F&B industry. Together with

the popularity of fusion cooking,
chefs are in needs for a more
versatile arsenal to accommodate
consumer’s appetite.

Infech Modular Cooking Suite can
combine with a wide range of
cooking equipment into one cooking
suite, from Western to Eastern, from
electric to gas. This can be suitable

for chef to produce a wide range
of food as well as having a unique
design to fit in any interior designs.

A. Char broiling

B. Noodle cooking

C. Source cooking

D. Warm keeping

E. Steaming
|

Deep Frying

Large fry basket for mass
production, one piece oil bowl for
easy cleaning

Frying

20mm thick S/S griddle
plate for storing thermal
mass

Pasta Cooking
Automatic water refill
with skim port for starch
removal

Pan Frying

Powerful intensive 5kW and
7kW burner, individual pilot

Stir Frying
INTECH wok range is using patented pre-mix

burner which improves thermal efficiency
and reduces operational noise

Grilling
Two independent heating
zones for versatile usage

Baking
Solid sheathed tubular incoloy
heating elements,

thermostat adjustable from
100°C to 370°C




WESTERN
COOKING LINE

Intech cookware is capable to
integrate the Chinese cooking
equipment into Western cooking line
to provide the chef with the multi-
functions cooking method as well as
having a unify outlook.

Profile Highlight

Other Option

Base Option
Oven, Cabinet, Open Cabinet

Cabinet
* 400mm width per door

¢ Stainless steel door handle
¢ Self-close half door
e Left or right side hinge

v

Open Cabinet

* Open cabinet design for
maximizing space usage

« Suitable for particular model
only

5" castors in lieu of 6”
leg

150mm height back
splash

Recess and slope
control knob for
protection and
€rgonomics

* 850 and 700 range

* Flat base for plinth installation

* Flanged legs for marine application
]

Electric Oven

* For 800mm width or above model only

* Solid sheathed tubular incoloy heating elements

* One oven shelf included

» Thermostat adjustable from 100°C to 370°C

¢ Heat resistance gasket

* Heavy duty hinge ( > 200kQ)

¢ Inner dimension: 560 x 680 / 530 x 315 mm H (850/700 Series)



GAS WOK RANGE

3 Code RCR-4C (E) RCR-8C ()
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Stir-frying has been a popular

cooking method for all over the
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world. Intech Chinese wok range Dimension (mm) 800 x 700 x (850 + 150) 1600 x 700 x (850 + 150)
can provide chef with high power oy Gas(kW): 32 32x2 =64
stir-frying experience at minimum - Flectric (kW) 0.13 0.26
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850 Series

Code HCR-4C () HCR-8C (E) HCR-6C (E) HCR-9C (E)
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HCR-4C(E)

RCR-4C ( E) Dimension(mm) 800 x 850 x (850 + 150) 1600 x 850 x (850 + 150) 1200 x 850 x (850 + 150) 1800 x 850 x (850 + 150)

‘ ‘ . Gas(kW): 32 32x2=64 32 32x2=64
Equipped with pre-mixed :
burner and blower system Electiric (kW) 0.13 0.26 2.1 2.2

Rear Pot - = - _

Voltage Gas Inlet Gas Inlet Water Inlet Water Drainage Certification
LPG/Natural Gas Towngas
One piece mould table fop with 1 head 220 DN25 DN25 DN15 DN40
seamless ring for durability Ce
2 heads 220 DN25 DN25 DN15 DN40
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Features

* One press ignition device with safety shut off within
3 sec to provide maximum protection

e Patented environmental burner




INDUCTION WOK RANGE

Wok cooking is the essence of
Chinese cuisine, Intech induction

wok range can give you a cooler
working enviornment without
compromising the needs for high
power stir-fry cooking.

700 Series

Specifications

HIW-4-E15 RW-4£15 RW-8£15

1) 1) 19

Equipped with @16" curved
ceramic glass for 18-24"

wok.
800 x 700 x (850 + 150) 1600 x 700 x (850 + 150)
Electric (kW): 16 16 x2=232

Swan neck faucet .
850 Series

Specifications

HIW-4-E15 HIW-8-E15 HIW-6-E15 HIW-9-E15

1) QB © Q) © O

Features

* Induction technology provides more comfortable

800 x 850 x (850 + 150) 1600 x 850 x (850 + 150) 1200 x 850 x (850 + 150) 1800 x 850 x (850 + 150)

Electric (kW) 16 16x2=232 16+2=18 16x2+2=34

environment for chef
e Drawer type electric supply box for easy maintenance

* High temperature cutoff for IGBT protection Voltage Water Inlet Water Drainage

e LED indicators for power level Induction Models 380 DN15 DN40




STEAMER
GAS/ ELECT RIC 700 Series 850 Series

4

- Specifications NGas 4 Electric Specifications NGas 4 Electric
S Code RCS-4C(E) RCS-4C-E HCS-4C(E) HCS-4C-E
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Steaming is a healthy cooking T . "l
Dimension(mm) 800 x 700 800 x 700 Dimension(mm) 800 x 850 800 x 850
x (850 + 150) X (850 + 150) X (850 + 150) X (850 + 150)

method which can maintain the
Electric (kW): 0.025 27 Electric (kW): 0.025 27

Gas (kW): 37.5 - Gas (kW): 37.5

nutrient of the food. Intech steamer

can give the chef an option of

healthy cooking together with the

unify outlook of other cookware.

All Models Voltage Gas Inlet Gas Inlet Water Inlet Water Dranage
HCS-4C(E) LPG/Natural Gas Towngas
RCS_A'C(E) 220 DN20 DN20 DN15 DN40
Electric 380 N/A N/A DN15 DN40

ON/OFF switch and
indicators

4 hole plate with ball valve for
energy saving

Gas Features

* Water level protection device and overheat protection
for safety

* One press ignition
* Low carbon emission (CO<0.01%)
» Operational noise level <65dB

» Gas cutoff within 2s when pilot is off

Electric Features

» Water level protection device and overheat protection
for safety

* High thermal efficiency




GAS
COOKING RANGE

Intech gas cooking range provides
you the high heat frying power

as well as simmering low heat
capability.

HBR-2C HBR-6C

High power non-clog cast burner for
heavy duty usage

Powerful 5kW and 7kW burner

Features

* One piece burner base for easy cleaning

* Flame failure device

¢ Individual pilot

700 Series

Specifications

Code

Dimension(mm)

Gas(kW):

Code

Dimension(mm)

Gas(kW):

Code

Dimension(mm)

Gas(kW):

850 Series

Specifications

Code

Dimension(mm)

Gas(kW):

Code

Dimension(mm)

Gas(kW):

Code

Dimension(mm)

Gas(kW):

Electric (kW):

All Models

RBR-2C
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400 x 700 x (850 + 150)
55+7=125

RBR-4C
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800 x 700 x (850 + 150)

(55+7)x2=25

RBR-6C
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1200 x 700 x (850 + 150)
(55+7)x3=37.5

HBR-2C
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400 x 850 x (850 + 150)

55+7=125

HBR-4C
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800 x 850 x (850 + 150}

(5.5+7)x2=25

HBR-6C
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1200 x 850 x (850 + 150)
(55+7)x3=37.5

Voltage Gas Inlet
LPG/Natural Gas
220 DN20

RBR-2S
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400 x 700 x (850 + 150)
55+7=125

RBR-4S
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800 x 700 x (850 + 150}
(55+7)x2=25

RBR-6S
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1200 x 700 x (850 + 150)
(55+7)x3=37.5

RBR-40
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800 x 700 x (850 + 150)
(5.5+7)x2=25
RBR-60
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1200 x 700 x (850 + 150)
(55+7)x3=37.5

HBR-40
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(5.5+7)x2=25

HBR-60

HBR-2S
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400 x 850 x (850 + 150)
55+7=125
HBR-4S
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800 x 850 x (850 + 150)
(5.5+7)x2=25
HBR-6S
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1200 x 850 x (850 + 150)
(55+7)x3=37.5

Gas Inlet

Towngas

DN25 DN15

@O *
0l0/0)

Water Inlet

1200 x 850 x (850 + 150)
(55+7)x3=37.5
5

Water Drainage

DN40



INDUCTION
COOKING RANGE

Intech induction cooking range
can give you a clean cooking
environment on the most basic
piece of cooking equipment.

®e go
HCS-4C(E) HCS-4C(E)
RCS-4C (E) RCS-4C (E)

Ceramic glass 4 zone plate

Operating indicator with 12 power levels
conftrol knob

Features
¢ 3.5kW induction coil
¢ Optional SkW selection

» Ceramic glass top

* High temperature cutoff

700 Series

Specifications

® 2 O]
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400 x 700 x (850 + 150)
Electric (kW) 3.5x2=7
Code RIC-4C-E
PO “l @E
olo] o @O

Dimension(mm)

800 x 700 x (850 + 150)

Dimension(mm)

Electric (kW)

Electric Models

1200 x 850 x (850 + 150)

800 x 700 x (850 + 150)

25x6=15

Voltage
380

1200 x 850 x (850 + 150)

RIC-2S-E

400 x 700 x (850 + 150)

53.5x2=7

RIC-4S-E RIC-40-E
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800 x 700 x (850 + 150)

1200 x 850 x (850 + 150)

25x6=15 25x6+5=20

Electric (kW) 35x4=14 35x4=14 35x4+5=19
Code RIC-6C-E RIC-6S-E RIC-60-E
000 % @OE @ : EEE %
OOE [ ] @OE [ | COE
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Dimension(mm) 1200 x 700 x (850 + 150) 1200 x 700 x (850 + 150) 1200 x 700 x (850 + 150)
Electric (kW) 25%x6=15 25%x6=15 2.5% 6 +5=20
850 Series
Specifications
HiC 2CE HIC 25.£
® c0 ] ® Co-
® | ®
400 x 850 X (850 + 150) 400 x 850 X (850 + 150)
Electric (kW 35x2=7 35x2=7
HIC-4C-E HIC-4S-E HIC-40-E
@ “I @E — 00] $=?
610} — O — [O0) —
800 x 850 X (850 + 150) 800 x 850 X (850 + 150) 800 x 850 X (850 + 150)
Electric (kW) 3.5x4=14 3.5x4=14 3.5x4+5=19
HIC-6C-E HIC-6S-E HIC-60-E
(0l00] = @OE = i EEE =
l0l6} HEE 0106} [ |@ee



ELECTRIC
COOKING RANGE

Intech electric cooking range
provides primary cooking equipment
in the kitchen in electric version.
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HBR-2C-E HBR-4C-E

High quality EGO cast iron heater
for heavy duty usage

3 steps power control for different
cooking purposes

~

Features
* 2.5kW EGO round heating elements
* Optional 4kW square heating element

* Residue heat warning indicator

700 Series

Specifications
Code RBR-2C-E RBR-2S-E
@ (o0 | @ oo |
© - o, -
Dimension(mm) 400 x 700 x (850 + 150) 400 x 700 x (850 + 150)
Electric (kW) 25+2=45 25+2=45
Hot Plate size: e7"/ 9" e7"/ e9”
Code RBR-4C-E RBR-4S-E
o) = o) (2
cl6) L 0® ]

Dimension(mm) 800 x 700 x (850 + 150) 800 x 700 x (850 + 150)
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RBR-40-E
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800 x 700 x (850 + 150)
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(2.5+2)x2+5=14

e7"/ 69"
RBR-60-E
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1200 x 700 x (850 + 150)
(25+2)x3+5=18.5

07"/ 69"

HBR-40-E
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800 x 850 x (850 + 150)
25x4+5=14
-
HBR-60O-E

Electric (kW) (25+2)x2=9 (25+2)x2=9
Hot Plate size: 67"/ 69" 07"/ 69"
Code RBR-6C-E RBR-6S-E
989 T (1989 —
clold! . clold! —
Dimension(mm) 1200 x 700 x (850 + 150) 1200 x 700 x (850 + 150)
Electric (kW) (2.5+2)x3=13.5 (2.5+2)x3=13.5
Hot Plate size: e7" ] 69" e7"/ 69"
(]
850 Series
Specifications
HeR-2C-E HER 25 E
@ oo | @ 00 |
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400 x 850 x (850 + 150) 400 x 850 x (850 + 150)
Electric (kW) 2.5x2=5 2.5x2=5
Hot Plate size: e9" e9"
HBR-4C-E HBR-4S-E
o)) = @@ o
SJC) L — OIC) T 0
800 x 850 x (850 + 150) 800 x 850 x (850 + 150)
Electric (kW) 2.5x4=10 2.5x4=10
Hot Plate size: 09" 09"
HBR-6C-E HBR-6S-E
@ ﬁ @O L]
1200 x 850 x (850 + 150) 1200 x 850 x (850 + 150)
Electric (kW) 25x6=15 25x6=15
Hot Plate size: 09" e9"
Voltage
Electric Models 380

60| ﬂ
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1200 x 850 x (850 + 150)
2.5x6+5=20
89"



GAS
GRIDDLE STATION

Griddle is an essential equipment
in western cooking. Intech griddle
comes with gas and electric model
as well as three different types

of griddle plate configuration for
different usage.

HGG-4S-E HFG-4S-E

Electronic ignition synchronizes
with flame failure device

Features

* H-shaped burner for evenly heat distribution

* Insulated heating chamber to maintain cool exterior

Griddle Plate Option

HGG / RGG: Full polished griddle
Griddle Plate Size for
HES  HGG-4: 660 x 580mm

RGG RGG-4: 660 x 430mm
HGG-6: 1060 x 580mm

RGG-6: 1060 x 430mm

HHG / RHG: 1/3 grooved + 2/3 polished griddle

Griddle Plate Size for

HOS  HHG-4: 660 x 580mm
HHG-6: 1060 x 580mm

RHG-4: 660 x 430mm
RHG-6: 1060 x 430mm

H” HFG / RFG: Full grooved griddle
Griddle Plate Size for
HGG  HFEG-4: 660 x 580mm

RGO RFG-4: 660 x 430mm
HFG-6: 1060 x 580mm

RGG-6: 1060 x 430mm

*Optional mirror finished chrome-plated griddle is available

700 Series
Specifications
Code RGG-2C / RGG-2S /
RFG-2C RFG-2S
(o0 ] C-
U U | |
Dimension 400 x 700 x 400 x 700 x
(mm) (850 + 150) (850 + 150)
Gas(kW): 5 5
Code RGG-3C / RGG-3S /
RFG-3C RFG-3C
 S—  S—
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Dimension 600 x 700 x 600 x 700 x
(mm) (850 + 150) (850 + 150)
Gas(kW): 10 10
Code RGG-4C / RGG-4S / RGG-40 /
RFG-4C / RFG-4S / RFG-40 /
RHG-4C RHG-4S RHG-40
| S— | S— | S—
() . 00 | —TTo
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Dimension 800 x 700 x 800 x 700 x 800 x 700 x
(mm) (850 + 150) (850 + 150) (850 + 150)
Gas(kW): 10 10 10
Electric (kW): 5 8 S
Code RGG-6C / RGG-6S / RGG-60 /
RFG-6C / RFG-6S / RFG-60 /
RHG-6C RHG-6S RHG-60
| S— — —
00 00 | 00
[ | [
U U U 0 U
Dimension 1200 x 700 x 1200 x 700 x 1200 x 700 x
(mm) (850 + 150) (850 + 150) (850 + 150)
Gas(kW): 15 15 15
Electric (kW): - 5
Voltage

850 Series
Specifications
Code HGG-2C / HGG-2S /
HFG-2C HFG-2S
oo | oo |
00 1
Dimension 400 x 850 x 400 x 850 x
(mm) (850 + 150) (850 + 150)
6 6
Code HGG-3C / HGG-3S /
HFG-3C HFG-3S
 S—  S—
oo ]
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Dimension 600 x 850 x 600 x 850 x
(mm) (850 + 150) (850 + 150)
Gas(kW): 12 12
Code HGG-4C / HGG-4S / HGG-40 /
HFG-4C / HFG-4S / HFG-40 /
HHG-4C HHG-4S HHG-40
| S— | S— | S—
5o ) %o . Co—
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) U | 0
Dimension 800 x 850 x 800 x 850 x 800 x 850 x
(mm) (850 + 150) (850 + 150) (850 + 150)
Gas(kW): 12 12 12
Electric (kW): - S
Code HGG-6C / HGG-6S / HGG-60 /
HFG-6C / HFG-6S / HFG-60 /
HHG-6C HHG-6S HHG-60
| S— — —
00 | 00 00
(T T 1 I
U U U U U
Dimension 1200 x 850 x 1200 x 850 x 1200 x 850 x
(mm) (850 + 150) (850 + 150) (850 + 150)
Gas(kW): 18 18 18
Electric (kW): - 5
Gas Inlet Gas Inlet
LPG/Natural Gas Towngas
DN20 DN20



ELECTRIC
GRIDDLE STATION

Griddle is an essential equipment
in western cooking. Intech griddle
comes with gas and electric model
as well as three different types

of griddle plate configuration for
different usage.

HGG-6C-E

HHG-40-E

n Back splash to prevent oil to spill over

Features
* Solid sheathed tubular incoloy heating elements
¢ Insulated heating chamber to maintain cool exterior

Griddle Plate Option

HGG / RGG: Full polished griddle
Griddle Plate Size for
HEG  HGG-4: 660 x 580mm

Hos RGG-4: 660 x 430mm
HGG-6: 1060 x 580mm

RGG-6: 1060 x 430mm

HHG / RHG: 1/3 grooved + 2/3 polished griddle

Griddle Plate Size for

HOS  HHG-4: 660 x 580mm
HHG-6: 1060 x 580mm

RHG-4: 660 x 430mm
RHG-6: 1060 x 430mm

H” HFG / RFG: Full grooved griddle
Griddle Plate Size for
HGG  HFEG-4: 660 x 580mm

RGO RFG-4: 660 x 430mm
HFG-6: 1060 x 580mm

RGG-6: 1060 x 430mm

*Optional mirror finished chrome-plated griddle is available
|

700 Series 850 Series
Specifications Specifications
Code RGG-2C-E/ RGG-2S-E / Code HGG-2C-E / HGG-2S-E /
RFG-2C-E RFG-2S-E HFG-2C-E HFG-2S-E
foo ] oo | foo ] E
e - - -
Dimension 400 x 700 x 400 x 700 x Dimension 400 x 850 x 400 x 850 x
(mm) (850 + 150) (850 + 150) (mm) (850 + 150) (850 + 150)
Electric (kW): 5 5 Electric (kW): 5 5
Code RGG-3C-E / RGG-3S-E / Code HGG-3C-E / HGG-3S-E /
RFG-3C-E RFG-3S-E HFG-3C-E HFG-3S-E
 S—  S—  S—  S—
CO— C— Co—
= T B
Dimension 600 x 700 x 600 x 700 x Dimension 600 x 850 x 600 x 850 x
(mm) (850 + 150) (850 + 150) (mm) (850 + 150) (850 + 150)
Electric (kW): 7.5 7.5 Electric (kW): 7.5 7.5
Code RGG-4C-E / RGG-4S-E / RGG-40-E / Code HGG-4C-E / HGG-4S-E / HGG-40-E /
RFG-4C-E / RFG-4S-E / RFG-40-E / HFG-4C-E / HFG-4S-E / HFG-40-E /
RHG-4C-E RHG-4S-E RHG-40-E HHG-4C-E HHG-4S-E HHG-40-E
| — | — | — | — | — | —
() | 00 | [ee [ | 0 | [ee
T = = T = =
U U U U
Dimension 800 x 700 x 800 x 700 x 800 x 700 x Dimension 800 x 850 x 800 x 850 x 800 x 850 x
(mm) (850 + 150) (850 + 150) (850 + 150) (mm) (850 + 150) (850 + 150) (850 + 150)
Electric (kW): 9 9 9+5=14 Electric (kW): 9 9 9+5=14
Code RGG-6C-E / RGG-6S-E / RGG-60 / Code HGG-6C-E / HGG-6S-E / HGG-60-E /
RFG-6C-E / RFG-6S-E / RFG-60-E / HFG-6C-E / HFG-6S-E / HFG-60-E /
RHG-6C-E RHG-6S-E RHG-60-E HHG-6C-E HHG-6S-E HHG-60-E
————— | — S— S— ————— S—
00 00 | 00 00 | 00 | 00
[ | [ [ El [ 1 [ l [ |§|
U U U U U U U U U U U
Dimension 1200 x 700 x 1200 x 700 x 1200 x 700 x Dimension 1200 x 850 x 1200 x 850 x 1200 x 850 x
(mm) (850 + 150) (850 + 150) (850 + 150) (mm) (850 + 150) (850 + 150) (850 + 150)
Electric (kW): 15 15 15+5=20 Electric (kW): 15 15 15+5=20
Voltage
Electric Models 380



DEEP FRYER

Deep-frying is a quick cooking
method in the kitchen. To be
effectively access such usage,
Intech deep fryer can provide a
powerful energy source to fulfill the
requirement. Intech deep fryer can
also provide a precise temperature
conftrol for chef to manage the food
quality.

700 Series

Specifications

Code

4 Electric

i ) :-1-_ | Dimension (mm)
| f Electric (kW):
/ QOil Tank Capacity (L):
.IH 4 q,ﬂ Code
HDF-2C-E HDF-4C-E
RDF-2C-E RDF-4C-E

Dimension(mm)

Large fry basket for mass
production
Electric (kW):

S/S cover with handle for

\ § hygiene

All Models

Gas Models

Features

¢ Electronic thermo conftrol for precise temperature

Electric Models

e Full port ball type drain valve with safety lock

e Overheat protection device

Gas

* High efficiency flue tube
* Electronic ignition synchronizes with flame failure device

» Cold zone for easy cleaning

Electric
* High power heating elements
* Liff up heating element for easy cleaning

* V-shaped bottom cold zone to prevent residue
accumulation

Oil Tank Capacity (L):

RDF-2C-E

400 x 700 x
(850+150)

9
9

RDF-4C-E

800 x 700 x
(850+150)
9x2=18
9x2
Voltage Gas Inlet Gas Inlet
LPG/ Towngas
Natural Gas
220 DN20 DN20
380 N/A N/A

850 Series

|
Code

Dimension(mm)

Gas(kW):

Electric (kW):

Oil Tank Capacity (L):
Code

Dimension(mm)

Electric (kW):
QOil Tank Capacity (L):

Code

Dimension(mm)

Gas(kW):
Electric (kW):

(%]
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Oil Tank Capacity (L):

NGas
HDF-2C

400 x 850 x
(850 + 150)

800 x 850 x
(850 + 150)

20
0.05
18x2

4 Electric
HDF-2C-E

400 x 850 x
(850 + 150)

600 x 850 x
(850 + 150)

9
20

800 x 850 x
(850 + 150)

12x2=24

18x2




FRENCH TOP

700 Series 850 Series
Specifications NGas 4 Electric Specifications NGas 4 Electric
RFT-4C RFT-4C-E HFT-4C HFT-4C-E
To be successful in French cuisine, a : @ @ @ @
good French Top can assist the chef - — R — - — - —
to achieve better cooking. Intech ,--,
French Top comes with both gas and 800 x 700 x 800 700 800 x 850 x 800850
electric versions for flexibility. (850 + 150) (850 + 150) (850 + 150) (850 + 150)
HFT-4C @ @
Co— =
— —
800 x 700 X 800 x 850 X
_ _ (850 + 150) (850 + 150)
n —— frlg;;r?ep? iron plate for efficient heat , ,
@ RFT-40 RFT-40-E HFT-40 HFT-40-E
- A4 @9 N mm  emm S | e
= © © © ©
o . = = — =
B e e o ko =7 = = =3
800 x 700 x 800 x 700 X 800 x 700 X 800 x 850 x
(850 + 150) (850 + 150) (850 + 150) (850 + 150)
Features All Models Voltage Gas Inlet Gas Inlet
* 20mm thick iron plate for storing thermal mass N IHEED
* Powerful double ring burner 220 —— —
* Removable full width crumb fray for hygiene 380 N/A N/A




BAIN MARIE

For sauce warming and food holding,
a bain marie is necessary to support
the chef for more efficient cooking
process. Intech provides the bain marie
with safety protection features, which
can develop a worry-free cooking
environment for the chef.

a- —r——
e 8 e
— —_— e |
- ! -

HBM-2C-E HBM-4C-E
RBM-2C-E

Fit for GN size containers

3 steps power control for adjusting heat

Features

* Dome shape heater with drainage

* Overheat protection

* Temperature: maximum at 85°C

700 Series
Specifications
Dimension(mm) 400 x 700 x
(850 + 150)
Electric (kW): 2
CN Size & Qty GN1/1:;1
Voltage
All Models 220

Optional Accessories
1. 3nos GN 1/3 pan with cover

RBM-4C-E

800 x 700 x
(850 + 150)

2x2=4

GN1/1:2

2. Noodle shelf with 4nos of noodle strainer

3. 2n0os 7" soup pot with cover and holder

850 Series

Specifications

Code

Dimension(mm)

Electric (kW):

GN Size & Qty

Water Inlet

DN15

400 x 850 x
(850 + 150)

2

GN1/1:1

800 x 850 x
(850 + 150)

2x2=4

GN1/1:2

Water Dranage

DN20



850 Series

Specifications NGas 4 Electric
CHAR BROILER
[100001) [1ii001)
NI (NI
: Ll i
10 Dimension(mm) 400 x 850 x 400 x 850 x
To add grilling flavor to the food, a _ (850 + 150) (850 + 150)
char broiler is the best to cook food 9 )
in open high heat and add the Elochic (kW): ) "
charcoal flavor to the food. Intech HCBAC HOBAC-E
char broiler comes with gas and
electric versions, also the Churrasco IHHIHHIHII IHHHHIHHI
can be added to help griling a bulk HCB-4C HCB-4C LA N
number of food. Char Broiler Churrasco Grill
800 x 850 x 800 x 850 x
. 850 + 150 850 + 150
Heating elements are protected ( ) ( )
by removable cast iron grill plate 18 -
700 Series Electric (kW): - 13.2
Specifications NGas 4 Electric
RCB-2C RCB-2C-E e )
2 levels of skewer installed on fop of i i
the char broiler as churrasco grill o o LLLLLL
NI NI
MM MM Dimension(mm) 800 x 850 x 800 x 850 x
(850 + 150) (850 + 150)
400 700x 400700 14 :
(850 + 150) (850 + 150)
_ Electric (kW): 0.12 9.6+0.12=98
7 =
T 9 :
- 4.8
Features
« Removable cast iron grill for durability [Code | S Sl
L]
Lava rock for evenly distribution of heat e s IH‘IHI“‘H“UI‘I i““““w“:
* Side splash to avoid oil splashing i i
Dimension(mm) 1200 x 850 x 1200 x 850 x
Gas 800 x 700 x 800 x 700 x (850 + 150) (850 + 150)
S o 21
* Powerful H-shaped burner for evenly heat distribution T 4 ) astkw): :
o . . . Electric (kW): 0.12 14.4+0.12 = 14.6
e Electronic ignition synchronizes with flame failure _ i 9.4
device ' 2 2
O AT AT
Electric i i
* High power incoloy heating elements
* Multi-level power conftrol All Models Voltage Gas Inlet Gas Inlet Dimension (mm) 1600 x 850 x 1600 x 850 x
(850 + 150) (850 + 150)
LPG/ Towngas
220 DN20 DN20 0.12 19.2+012=19.3




PASTA COOKER

Pasta is one of the most important
main course to western cuisine.
Intech pasta cooker with various
model available, enable the chef to
choose according to their needs.

HSC-2C

Rectangular GN size pasta basket for
HSC series
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Code

Dimension(mm)

Gas(kW):
Electric (kW):

No. of Pasta Strainers:

No. of Pasta Strainers:

Code

1/3
1/6

NGas
RSC-2C

400 x 700 x
(850 + 150)

8

0.025

4 Electric

RSC-2C-E

400 x 700 x
(850 + 150)

7.5
1
2

RSC-4C-E

850 Series

Specifications

Code

Dimension(mm)

Gas(kW):

Electric (kW):

No. of Pasta Strainers: 1/3

No. of Pasta Strainers: 1/6

Code

NGas
HSC-2C

o
[}
(s]=]
HH

400 x 850 x (850 +
150)

10
0.025
2
2

HSC-4C

(i
=] (=]
(o] | (o]
EEEH | BB

4 Electric
HSC-2C-E

lom
]
00
HH

400 x 850 x (850 +
150)

9
2
2

HSC-4C-E

(i

=] (=]
o] | [
HHH B

Dimension(mm) 800 x 700 x (850 + 800 x 700 x (850 + Dimension(mm) 800 x 850 x 800 x 850 x
150) 150) (850 + 150) (850 + 150)
Gas(kW): 16 - Gas(kW): 20 -
Electric (kW): 0.05 18 Electric (kW): 0.05 18
Designed with hidden water inlet for No. of Pasta Strainers: 1/3 2 2 No. of Pasta Strainers: 1/3 4 4
better outlook No. of Pasta Strainers: 1/6 4 4 No. of Pasta Strainers: 1/6 4 4
All Models Voltage Gas Inlet Gas Inlet Water Inlet Water Dranage
LPG/Natural Gas Towngas
Gas Models 220 DN20 DN20 DN15 DN20
Featu res Gas Models 380 N/A N/A DN15 DN20

* Automatic water refill with skim port for starch
removal to noodle cooker

Gas

* One press ignition
» Gas cutoff within 2s when pilot is off

Electric

* Water level protection device and overheat
protection for safety



NOODLE BOILER

Noodle is the most popular food in
different cusines, therefore noodle
boiler is essential in most of the
restaurants menu. Infech Noodle
Boiler comes with auto lifting model.
This enable the chef to enjoy

the convenience of automatic
technology. More accurate, more

comfort and more satisfaction.

HPC-2M-E
Auto-Lifting

Comes with auto closing lid to save energy
and water

Auto-lifting strainer for precise cooking time

i

Features

* Overflow design to remove floating starch when
boiling
* Designed with hidden water inlet for better outlook

* Distinct design to keep the noodle flipping in the
strainer

Gas

* One press ignition
* Gas cutoff within 2s when pilot is off

Electric

* Water level protection device and overheat
protection for safety

700 Series

Specifications
Code

Dimension(mm)

Gas(kW):
Electric (kW):

No. of Noodles Strainers

Code

Dimension(mm)

Gas(kW):
Electric (kW):

No. of Pasta Strainers

Auto-lift Code

Dimension(mm)

Gas(kW):
Electric (kW):

No. of Noodles Strainers

All Models

Gas Models

Electric Models

NGas
RPC-2C

400 x 700 x
(850 + 150)

8
0.025
4

RPC-4C

(o)
EEE|EEE

800 x 700 X
(850 + 150)

16
0.05

Voltage

220
380

4 Electric
RPC-2C-E

400 x 700 x
(850 + 150)

7.5
4

RPC-4C-E

800 x 700 X
(850 + 150)

15
8

RPC-2M-E

00

.’.

570X 700 X
(850 + 150)

7.5
4

Gas Inlet

LPG/
Natural Gas

DN20
N/A

850 Series

Specifications
Code

Dimension(mm)

Gas(kW):
Electric (kW):

No. of Noodles Strainers

Dimension(mm)

Gas(kW):
Electric (kW):

No. of Pasta Strainers

Auto-lift Code

Dimension(mm)

Gas(kW):
Electric (kW):

No. of Noodles Strainers

0O
o
Q
)

Gas Inlet

Towngas

DN20
N/A

Water Inlet

DN15
DN15

4 Electric
HPC-2C-E

400 x 850 x
(850 + 150)

7.5

800 x 850 x
(850 + 150)

18
12

570 X850 X
(850 + 150)

9
6

Water Dranage

DN20
DN20



SALAMANDER

Salamander is an essential
equipment in professional kitchen.
It can fulfill different roles using little
space. Infech 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

Al

Adjustable heating elements

E
from above

#

\

Features
* Two independent heating zones for versatile usage

* Removable cooking grid and grease collector for
easy cleaning

SLM-650

Electric (kW): 4.6
Heating Zone(mm): 590 x 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.

5 — b e
|
q{ I ‘._ H
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

RST-2C RST-2S RSS-2C

400 x 700 x 400 x 700 x 400 x 700 x
(850 + 150) (850 + 150) (850 + 150)

- 375x320x 170

850 Series

Specifications

HST-2C HST-25 HSs-2C

400 x 850 x 400 x 850 x 400 x 850 x
(850 + 150) (850 + 150) (850 + 150)

- 375x320x 170

Water Inlet Water Dranage
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.

Wok range

Specifications

ICW-1-E ICW-2€

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

16+2=18 (16+2)x2=36

| wok Size(mm)

Wok Size(mm)

Voltage

All models 380

ICW-1B-E

Features

* Individual coil setting with separate control handle and
LED indicator

ICW-1-E

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

3 steps power level conftrol for rear pot

* 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

18"/ @22" ] @24" @18" [ @22" | D24"

Water Inlet

DN15

Water Drainage

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

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

Tilting Cooking Pan

series, full $/S construction with HTC-P150 HTC-P120-E Specifications NGas #Electric
$/S composite base enables high HTC-P08O HTC-P08O-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 9
HIC-$120 HICP1 20
1250500500 1250500500
;
HTC-P150 HTC-P150-E
Features 1500 x 900 x 900 1500 x 900 x 900
e Heavy-duty Stainless Steel construction, 2 i
durable and easy to 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
* 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 1250 900 900 1250900 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 filting kettle series - full S/S 1250 x 900 x 1000 1250 x 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 @ Equipped with paniry faucet for 28
production kitchens. ; convenience operation 24
200 200
One press tilting (>90°C) and position
reset feature for the container All Models 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
* 2/3steam jacketed

* Qver 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.

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)

Specifications
Code TSR-678 TSI-688A TSM-350B TSM-350BX TSM-500B TSM-350B2 TSM-350B2X
©) @) O @) O 0O @)
= = = = e O
— ol
Cut out Size 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 800x369x100 770x340x 100

Voltage 220V/SPN 220V/SPN 220V/SPN 220V/SPN
Electric (kW) 2.4 2.4 3.5 3.5

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 TIM-350T
Specifications 6mm ceramic
TIM-350T TSM-500T TSM-350T2 glass for durable

p— — p— usage

©) @) @)
— — O]
—) —

360x 430 x 145 350 x 410 x 280 350x735x 117
220V/SPN 380V/SPN 220V/SPN
3.5 5 35x2=7
12 12 12

ok

W

TSW-350T

Specifications 12 steps control
knob with power
indicator for
precise femper-

ature control

Code TSW-350T TSW-350B TSW-500T TSW-500B

J o ¢ [
R I I

348 x 348 mm

Cut out Size - 348 x 348 mm -
Bligaicinsiolnfana)| 350x410x 177 369x369x177  350x410x280 369 x 369 x 235
\eljfele]=] 220V/SPN 220V/SPN 380V/TPN 380V/TPN

Electric (kW) 385 285 5 5

Level of Power 12 12 12 12



