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Autamafic Cantinuvous Waffle Machine

_AUTOMATIC

EFFICIENT » STABLE

® Mol can be customlzed, youcan make your unique product

matic forming swstem-can make the same volums of fvany product
T @b 3 soparale bemperatune soniralher cantod the (reherature sccarahely:
& Lnified adiasiabie baking spead and excelier Miermal candiss Dyipgy wallie inan produces wallle guiczly, =wenly
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Stroeprwalab, cedream core conkies, tat cookies, crackers, arc,. ¥
Customized Molds
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255 ~ 1m30s | ’ ﬁggﬁﬁﬂsm%g
‘ 356 - Im * Use micro computerized thermos and numeral
| 40s ~ 2m30s adjustable switch can supply accurate frying time
Im - 2m30s and temperature in order to make fried stuff to get
| dmas = om consistent quality.
‘ 2m30s ~ 10m

“HEwE 0 on om E B
\ Net /mm Qil Vol. Watt Power Weight »
HYS85™ 1200x740x1660 330 2MiBL 90ROW_ 220V 68kgs
HYS85W  1200x810x1660 530 3@xi8L  1000W 220V 95kgs_«'-
HY889  1650x740x1660 330  4fxI8L  12000/15000W 220V 8Skgs
HY-58W  1650x810x1660 530 S#x18L  15000/18000W 220V 120kgs
HY:590  2580x740x1660 330 7Hx18L  2400030000W 220V 150kgs
HY-590W  2580x810x1660 530 9fx18L  32000/36000W 380V 195kgs
 HVSO1W 3450x8l0x160 530 11-12fx18L  SA0OW 380V 22Skgs |

Conveyor Fry Machine
s FAMEKIAER MFERETRITBEMH
BREERE > 8 —(DIFRMNRBE—

s BEEHUBR/NFEME > BEKSE - BELBER
s TEHIERIRE BEASRIE  AFAN

s AERBTHBRETRE > BHLLHEL

s BIRMEET IR > BET S 0 MU BEEHs
EH ~ BRMEMEE > DIERBRFdn

* Automatic operation is suitable for large sum of food disposal.

Save time and manpower. :
* This machine has oil cooling spot to store food scrap to prevent oil'souring.
» Conveyor system can be lifted up for cleaning or use oil filter to remove the food |

scrap in order to prolong the oil usmg time.
e This reliable and durable i machine is suitable for school,
hospital, dining room and food manufactures.

Fry Time Range

1m30s ~ 5md0s |
2m  ~ 8m30s
2m30s ~ 10m20s
2m50s ~ 11m30s
5Sm ~ 20m

10m  ~ 40m

Conveyor Fry Moch/ne
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Qil Filtration Machine
BI5E / Item No. : HY-852
& / Size : W720 x D720 x H590 mm
&R / Power: 110V or 220V / 3/4HP
& / Oil Volume : 120L
m /ltem No. (HY-853 gu
#18 / Size : W1260 x D740 x H470 mm ‘&

&JF / Power: 110V or 220V / 3/4HP
L #E / Oil Volume : 200L
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Qil Separators Filter 5,

&I5E /Item No. : HY-850 FAAA

#1 / Size : WA60 x D720 x H470 mm 1

Y& 4K / Filter Paper : 650 x 420 mm =

&% / Power : 110V or 220V / 3/4HP :m

HE / Oil Volume : 30L /

&5 / Weight : 28kgs x/E 8

BJ5% / Item No. : HY-851 < q:,
 FRARERERSE 4 7 #18 / Size : W520 x D720 x H590 mm A0
o I AEFIHRIMHEE " ‘ ;E%R/Fllter Paper:650x420 mm §|J E‘

- SE [S5N " I,L

. 2 FHI0ATHE, 105 oA L S o BEAE

= / Oil Volume : ——

BlE{tBa w5

AP LB  ERBRE, HE2/30A EE / Weight: 32kgs

* The filter design can prevent oil acidification, and extent useful time of oil, it saves cost over two third.

* Use Anti-Detonation motor with patent. * Suitable for conveyor fryer.

* Durable stainless steel case and pump housing. » Heavy-duty welded construction on casters. P.4
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EE, \ [temno. Size-WxLxH/mm Pot /mm Net /mm OilVol.  /Watt Power Weight )
?‘%31' HY-530 280x520x360 300x240x150 190 x 240 x 100 8L 2800W 220V 12kgs
;:FU HY-530E  280x520x360 300x240x150  190x240x 100 8L 2800W 220V 12kgs
——

HY-536  540x520x360 300x240x150x2pcs 190x240x100x2pcs  8Lx2  5600W 220V 25kgs
HY-538  540x520x360 495x240x150  425x230x125  20L  4000W 220V  21kgs
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-, QO Host Eficancy Heat Efficency BOEE | 95% (EDHUEIRL/3LAL) | 90% (saving energy over 1/3)

zJS s BYE 95% i 40% B BRE| 5%H - BRMED | 5% fast dissipating heat; few smoke

2* R BLER B #1/2L4 & | 8L saving oil over half
§IJ L — N TFRE | @ REZBES | Min-volume %
— - & B#){t | THRERAE  EBLD BE({ | Automation, Save time, Standardisation

— AR EBEINE HLBMAR | Electric heat tube and tank can take apart clearing

TPENFHR Elecerical Fryer EURTESFR Gas Fryer ZREE | R5m8240 CSHE B | Automatic power-off as temperature over 240°C
o] 5 &7 p# Mechanical Timer

HY-530 B &7 R EH /whistzme

Automatic Ascending & Descending Fryer

HY-530F E&i et s75es

s BEREE - NUFRNER
o BB/ - NMEEE > AHEYD ~ BIEHA
s BEIEREHHE - IKIERAE ~ REFK[E 1-15 D&
WFmGmEBE W HIFBREZZIRE - EBAX
s SATEHETHEND  BRUXT  BRSBEH -
folbBE - IERB MBS
s BT S > BREIMILBERREE - BT BEBER
* Automatic ascending and descending controls time by a timer.
It can be set from1 minute to 15 minutes according to different
type of foods. Don’t need to monitor and the frying process is
safe and effective.
« Qil is heated by electric heater inside the oil tank. It saves
cooking time and energy.
* The oil temperature is controlled in order to extend the
service life of oil.
* This machine is easy to clean. The remnant is cleanable by
lifting up electric heater and the oil tank is removable for clean.
* Small size, space saving, few oil required and saving cost.
e |t is suitable for breakfast shop, café and restaurant.

LP5 Automatic Ascending & Descending Fryer
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\[temno. Size-WxLxH/mm Net /mm Oil Vol. / Watt Power  Weight ) Ea

ﬁ Z=f
HY-537 750 x 770 x 970 17Lx 248  8000W 220V 4dkgs E
HY-537 71  750x770x970  370x220x120x2pcs 17Lx 2  800OW 220V 52kgs i
5500W 220V
HY-539 550 x 770 x 970 23L 12000W =48 o0y 33kgs — —J
= ~
HY.539 #}8  750x770x970  440x370x120 . N 2N MBkgs ;E
HY-552 440 x 370 x 120 15W  110V/220V 10 kgs v,
HY.557 550 x 770 x 970 231 5500W 220V 33kgs | .9 x
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Fryer / wn‘h Double Tonk
HY- 537 m’*“im’%/ﬁz*%-aénﬂ%

« BAREG /=7 @R - - AREH /=7 RHE
RMAS - ATEEIZR - FmE TROHA - YEA DOUghnUf nyer

HY-339 EutRimiEe /2 HY-539 i EmIEwe/E1E-qane

Fryer [ with Single Tank  Aufomafic Ascendng & Descending Fryer/ with SngleTonk— p.sJ
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s RAWMEBKRE  IBIUKRZREL THER IEEAZIRELFR

o WEBRABFRE > BEILFRHENEBE

s RASFAERMBREREE > TKAEREY - BREBENHIZERE

cBERABRENRTENE  BEIM  BES BBE-

s THAHANFEREG > FHBERES > IRERBRTRHAR  STERE
&%

YOII o HFIRET > TBMEARRBNR ﬁz%‘é‘é/ ERER - MARRETNER

R O CERET &
1 e Upper and lower heaters are controlled respectively by micro-computing temperatu
=

controller.
» Copyright design, the cooling circulation system and air door prevents heat from leaking out of
~ the oven. The heat stays inside the oven so every corner in the oven receives temperature
‘- evenly.
b » The machine has thermal insulation, which is to prevent accident during operation.
1« Electric micro speed adjustment provides accurate roasting speed according to
different food.
» The entire machine is made by stainless steel, easy to dismantle and clean.
Both front and back tray, including the bottom reflective board can be taken out
directly for cleaning. :
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(— oy RY-BxBx BERY  m E  KEEN BB ADEE Y
éé - \ ltem no. Size-WxLxH/mm Net /mm / Watt Power Weight Max. »
*;l, 2| HY519 560x1130x570 (25H1610)  410x1100  7600W 200 B2kgs 75mm
ﬁ_\\ ‘9, HY-520  560x840x 570 (2#%1320)  410x815  6400W/9000W 220VER/=# 5S4kgs 75mm
ﬂg S | HY62 820x1130x570(S%H1670) 660x1100 L0S00WLN00W 220V 86kgs 75mm
‘Xﬂ Q | HYst  SE0xS90x300(BEESN)  410xS0  0W 220V 25kgs 70mm |

75 5\ HY-515 410x570x 370 270x480 2800W 220V 18kgs 70mm )
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HY-519 S

Conveyor Oven

HY-520 EZ)aAmEs) rasm:
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Conveyor Oven

s BREABEFNRBEMEHE » ETNNHITZBIFHE >
TIRFBER > EEBFNBRFBZE > UEIE
BRETECEREE

e TTMiGe > TFHAIAHABRSEOEY » BARRIIE
BHRIREER(IEBINEN)  IRIFEEEER

e G/ NMEZXE > TR ERFERIEEDH
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Conveyor Oven Series

2 &
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e Electrical thermos regulator can adjust P
the top and bottom temperature properly. a———— ‘ il x 5y -

* You can put the baking stuff on the g S
chain conveyor.

* Moveable baking
net solve the
problem of
cleaning more
than common one.

4 ) 3 \ A N3 Hit == MR P
B3 RI-RxBExE RBEARY I X HEEH E B

\Jtemno. Size-LxWxH/mm Net/mm /Watt Power Weight y H Y608%HLEWHIM,.“1:%
HY-608 1320x700x570 410x815 160w i ks | Conveyor Steam Cooker | |
HY-619  1610x700x570 410x1100 13800W ZEZ0VBHN 86kgs 4 » ‘ |
HY-629 1670x960x570 660x1100 18000W VAN 1l0kgs ‘ —

s MA#ZBARFER  ERRNAR/ECEVHRE  BEESHR F
BY) BRESRHEELEBRFE=ERMNOK

- BEERRE—RIIFEBENNERET > TAKIBRFBIZIFR
BOURFHEEVHKE - RKREE > BAINREE

L

5

HEHHREE
s AEIBESREE > B CLEDWRINEE  EEUHLERML
BREIFD

s MIERRE ~ R - RETKEBYWARBILURE 5

* Dry and hot steam is heated to transparent vapor through high m(
temperature and jetted on the food. Then bake the food by
infra-red heater, the food would have unique good taste.

* The superheated steam is very efficient on heat transmission.
Not only save cooking time but also keep food’s original taste
and color in order to make the foods look good and nutrient.

* This machine combines steam and bake together with conveyor
to make food cooked more quickly and evenly.

T

* The baking temperature, steam or speed can be
set. It is depend on different foods.

0" P.8./
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HY-903 Bz 20012
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Pan Cake Baking Machine

ik

SISO SHERIMREWI

i
3

* Give the computer the volume which depend on the size we bake.

e Micro computerized thermostat can control top and bottom temperature respectively.

e Electric stepless speed control according to the baking stuff.

e Automatical machine finish the filling and baking at one time and gets the
same and good quality.

« With superior regenerative thick red copper revolving plate you can make the cake with all the same and
the highest quality.

s RAER > PARENEAMNBREELLD

HY-909 B&#Ew/208stn ssues

---------------------------------- s o B RREBMBRE  TRAEEY - BIEEES
Desktop Automatic Pan Cake Baking Maching sz

s KEGA/) > AEBKEETIE

s HAMESKERE  BIUKRLTRE

s 2EHH - RIE - HE—RNEN > @E—H

Patent right is preserved any copying is under penalty

lay RY-ExEx R HEEN E B BABR/NE O
\Item no. Size-WxLxH/mm /Watt  Power Weight Max. Capacity/Hr. »

Puff Stuffing Machine-450x 230x650x 2pes  —
Baking Machine-900x 900x 500 —

. Puff Stuffing Machine-450 x 230 x 650
— Baking Machine-600 x 600 x 300

HY-907 545 x 360 x 210 4000W 220V 35kgs
b HY-908 600 x 600 x 230 4000W 220V 35kgs

HY-903 1 9000W 220V/380V  130kgs  1,100pcs

4000W 220V 56 kgs

HY-907/908 E&z B

Pan Cake Baking Machine

\.P.9



T ———y

¢ Inject stuffing into puff without ripping it. q:’ _t
HY-912 BxHE AR RXREY EERRH | SHY
Puff Biscuit Forming Machine / Puff Stuffing Machine ¢ =7E
#15 / Size : W450 x D230 x H630 mm g%
&R / Power : 110V/90W or 220V/90W =
_ B8 /Capacity : 13L 2 i,é
&E /Weight : 12kgs ;;) E
< fik

* The machine is made by stainless steel, it is easy to clean and keep sanitary.
* Set the timer for stuffing quantity according to the puff size.
* Making different biscuit, you can change the decorating tip easily.

J

w |

/s
c TIRBEBERE > IRRIRIEHE
« TRBRNZWBFRINEE > HERERRS /7
- ERTERMERN > BRFEESEE
RBEXNE  BESKEERIE

HY-913 €188

Double Puff cookie Forming

& / Size : W660 x D230 x H650 mm

&R / Power : 110V/180W or 220V/180W

AE /Capacity: 13Lx 2

E 5 / Weight : 30kgs

s JIKFKRINERBRHEAIIEE » HTERIRENEXRS

s EATMMERMN - BRIFABIEE

o OKEBHEZBEEANE - RRRIB Y EY ¢

s MEBKRT HZ2E), EE/INENIE

o REBHEZMBIRE

* Making cookie or cake with stuffing .

* Two times faster than HY-912.

* The machine is made by stainless steel,
it is easy to make apart for cleaning and keep sanitary.

» Set the timer for stuffing quantity according to the cookie size.
» Two timers connect together, paste and fillings can
be supplanted one after another.

P.10/
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Roast Series
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My RIBExBxE RERY X HEE)N B8
themno. Size-WxLxH/mm Net /mm /Watt Power Weightj o K HED - TSI

1 %*zﬁw
HY-805

590x290x250  410x130 2500W 220V 1lkgs | SRR BAHE
HY-806  590x430x250 410x270 S000W 220V  15kgs | . migasre -

HY-815  890x520x240  410x680 6000W 220V  18kgs

HY-816  1230x520x240 410x1020 9000W 220V

\\\\\

* Fire centered, special technique of electrical tube, without cook smoke. # )
» Grill rack is separated, convenience for cleaning.
« It is suitable for steak and fish.

HY-805 /)\FYEE 57t {5 i \

Small Size Electric Salamanders g

. By

HY-806 RIE

Medium Size Electric Salamanders

HY-816 KRB 2=, 511/ 1A
BBQ Machine

HY-815 REEHIEERK
BBQ Machine

s ERAFEMIK - Z2@®E > BRES
T~ CMEFERSE - BEBEX - MIERRA
c FEESSN BERRZHER  JREBVERFEMBRE  ZFIDEHRBUR

ey

* One electronic temperature adjustment on each side,

including large roasting surface, which also keeps foods warm.

e The entire machine made by stainless steel, easy to dismantle and clean.

* Electronic temperature adjustment helps to achieve the best temperature for different foods.
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Contact & Grill Plofe Server - wwmRWHE st i

#8148 / Size : W570 x D450 x H300 mm *%1‘%5‘5% SERERNK - BESEGMIEE )
&5 / Power : 220V/3600W i F ki * BED-BcmiZ IR - MO IS
#15/ Plate Size : 530 x 230 mm ok R

58 / Weight : 34kgs e RREGEBTIELE - B

* To use two-side roasting can shorten cooking time by half or third original time.
* Flat plate design and wave-shape plate design. Flat plate design is good at cooking meat, sea food, egg and

vegetable. Wave-shape plate design can create roasting line.
These designs improve additional value on products. \ ‘
 Adjustable height function. It can deal with thin or thick material. \
The range is from 0 cm to 8 cm. "\
e Electric heating system controls x
temperature precisely. .
* High thermal efficiency.
It can solve inconsistent temperature

as using gas and lower working
temperature in kitchen.

HY-751 EZREHR

Contact & Grill Plate Server

#1& / Size : W410 x D450 x H275 mm
&8 / Power : 220V/2150W
¥4/ Plate Size : 370 x 230 mm
£& / Weight : 25kgs

ﬂ’@{@@i&yﬂa@mﬁm@ fojpienarieX
nelmeatgsiuifinalisfenangeabledgtelbiead ﬁ@o

ol i e 5 ey

P12/
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= HYT30E B7BENA
}fc > Electric Griddle Plate
L 9 545/ Size: W630 x D630 x H290 mm

J @ ER/Power:220V/4000W
3NN =AM/ Plate Size : 600 x 450 mm
ﬁﬁ = E8/Weight: S0kgs
z 9
R ;8
55

O
i e )

HY-T36E EFRERE N

J0

-~

BN T ONRST  OEEELRE

Electric Griddle Plafe i o RE NI - R
#1% / Size : W750 x D670 x H270 mm cZeME BERFERREZRE
B / Power : 220V/5000W - REENORE - BR > LFERREE
Bt/ Plate Size : 730 x 490 mm « Electrical heating method, It can exactly control
&5 / Weight : 65kgs temperature. Keep oil constent. No smoke.

* High safe consideration. No gas leak out possibility.
* No exhaust from gas, low temperature of working
environment.

HY-737  Figs
Electric Dumpling Griller

#R4% / Size : W450 x D520 x H320 mm
& / Power : 220V/3600W

AItf/ Plate Size : 270 x 295 mm

& / Weight : 18kgs

\P.13




f 8% RI-ExExH AR E &% I % HEES EE
v Itemno. Size-WxLxH/mm  Net/mm / Gas / Watt Power Weight
HY-SME 520 x 460 x 425 3000W 220V 16 kgs
HY-511G 520 x 460 x 425 0.15kg/h  1000W  110V/220V 18 kgs

HY-517  1000x630x550  330x685  04kg/h
HY:518  1350x630x550 330x1030  09kg/h

15W 110v/220V 43 kgs
15W 110V/220V 75 kgs

SEEWEESD £ T~ AN

HY 511G [IMRIRKEH/ L n% 758

Infra- red Salamander
- EMREWE

so it
* |nfra-

food

dried

= High

Infra-red Automatic Transport Salamander

* Open

wasoc awmrn v HYSHE (SIS e

¢ |t can increase the temperature to 400°C in a very short time
offers a immediately-cook function.
red ray has the strong heat penetration. Each kind of

s can be cook well without turn it over.
roasting method. The roasting process can

monitored easily and keep the nature taste of foods without

up
safe consideration

ER  Product B
BH  Toast 408
Ll Pza 2%
/% PRoast 17
ZZ Hamburger 158

HY-518 REINGEDERNER ramen

Infrarred Automatic Transporf Solomander

RIS R IR

'\

)

SHE

s

= S
NS O

nfra-red Salamander Series

_

\ai\

be

Time
Seconds
Minutes:
Minutes
Seconds

P.14J




r

r—m r B o5 R+T-Bx&x& #EHER I E HES N S A\

_ Q:J \ [temno.  Size-WxLxH/mm Mold Size /mm / Watt Power Weight  »
;%3 L, HY-166  300x500x240/Open:HS80 250250 2400W 220V 13kgs |
é:‘ f O HY-760  180x430x 210/ OpenH00 80x 160 920W 220V 8 kgs |
ﬁ% IE) HY-762 260470 190/ OpenH4T0 Dials0  970W 110V/220V  75kgs ,

o HY-769  260x4700x180/Open:H3500  Coffee bean Waffle x 8pcs  970W 220V 7.5kgs ’
:\ E HY-798 260 560x 180/ Openta70 D13  970W 110V/220V  95kgs
§|J = HY-862 280450 345/ OpentdT0 Dia. 180 970W  110v/220V  10kgs

§ HY-863  280x450x345/0penti0  Dial80  970W 110v/220V  10kgs ;
W HY-868 2804503 345/ OpenH700 Dia. 180 970W  110v/220V  10kgs | }

HY-863 BEZEs/AE  HY-868 BRI LHE

—

%ﬁomry Waffle machine / Round Rotary Waffle machine | Flower shape

* The machine is made by stainless steel.
pe * Removable drip tray collects batter overflow.
, * Mold is made by high thermal conductivity of the
Zom material, rapid and uniform heating and saving cost. o
» Waffles can be made into a variety of shapes, such as water -
drop, heart-shaped and flower-shaped
* Rotate waffle machine while cooking to ensure even
baking and browning on two sides.
s MBI LU I NAEBOMBE, RIFHIFIZ
o O DAFBPS RUAELL FlI b SR A £ 35 TN R2 B
o ISR RN KBEL - BNEY
BEEMEEDTE

* The mold can be lifted to a level, you can put a variety
of ingredients and fillings, rich flavors and enhance the
value of waffles.

* Mold is made by high thermal conductivity of the material,
rapid and uniform heating and saving cost:

* The top mold can be lifted, make wafftewith crisp outside
and soft inside.

e The machine is made by stainless steef:

o AHLI#304T AT R, - 5%5@%%@4%@

s EEFHAEAMENME NAIRKRIESTFRSE5
o FEOHERET, ILRELEORRNBARENG)E2E
e KEMBERRET, TAUNASEEM EER, W0

mRiBNEE
----------- e « IRAMBERA - BEA - BER - 51 228  UR
Panini Waffle Machine EXNRE

s e

.P.15
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* Mold is made by high thermal-conductivity material, rapic
e The top mold can be lifted, make waffle with crisp outside
e The machine is made by stainless steel.

o BEFAEAMIENTE, NRIRRIITTEEIR

o O FHiE 2R ET, T AREE O RINIE A ER B0 72 Bf
s BB AFEMMERN - BRIFLEZ®E

and uniform heating and saving cost.
and soft inside.

Waffle Machine / Single
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Waffle Machine Series
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HY-1-66 R =T R HY-760 7R\

| Square Waffle machine Rectangle Waffle machine

P.16/
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% B O RY-BEx&Bx&® # B R~ W xR HEENH B B
= Q \_[tem no. Size-LxWxH/mm Mold Size /mm  / Watt Power  Weight »
= ‘=
y Y2 g HY-168 380 x 600 x 240 / Open:H640 310x 310 2350W 220V 22kgs J
ﬁ'ﬁ q:) HY-761 350 x450 x 420 / Open:H700 120x120x4pcs  2600W 220V 15kgs
= HY-765 300x 520 x 280 / Open: H580 250x 250 2400W 220V 13kgs o
TS %
o HY-792 300 x 520 x 240 / Open:H580 90fordpcs  2400W 220V 13kgs e
- —ad
E Forming Machine-660 x 230 x 650 »
M ) HY-758 Baking?\Aachine—SSg)CiSO x;OO/(X)pen:H58O 12pcs 2600W 220V 56kgs A
§ |J “g HY-T67 300 x 500 x 240 / Open:H580 e 1BOMM 2400W 220V 13kgs 7
— HY-869 280 x 450 x 345 / Open:H700 180 x 180 1400W  110V/220V 10kgs
iy HY-791 300 x 520 x 240 / Open:H580 250 x 250 2400W 220V 13kgs
« EOBHIRB I UIE60D ER IR EL 1208 - BREEBHESH > RRITR - HIERHE -
Flth B —HIEBREBIRZRE c TEREREER > BRIFEHE
« RRRIEFTRIFBIAH OB[EBR » Commercial Hong Kong egg waffle maker
* Suitable for baking rice cracker. * Rotate egg waffle machine while cooking to ensure

e HY-792 rice cracker machine can make
4 rice crackers in one time.

HY-792 Bstasieg [0S

Rice Cracker Machine [ €).

even baking and browning on two sides.

* Egg waffle mold is made by high thermal
conductivity of the material, rapid and uniform
heating and saving cost.

* Automatic and adjustable temperature control
and timer control.

* Thick food standard nonstick Teflon
coating on the egg waffle plate.

* The machine is made by SUS#304
stainless steel.

HY-869 =84 {F 1

s JHER IR B IZRTHIAG.

s HIFEUEANBNBRREZEIICNEGL TS

 Rotary design bakes both sides of cakes evenly.

» Making the egg cake which has cream inside can increase
the price of the egg cake.

HY-758 1% %2 & G b
--------------------------------------------------------------- - ERHY-913 TEE
Bean Paste Sponge Cake Maching  Hv-913 is not included

\P.17
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Waffle Machine Series
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HY- 168 LS b&

HY-791 = ReeHt

Stroopwafel Machine
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NET Th T X e P A T NES Th 7 AX 8 [ A T
E s CT-25A B RE£RENE CT-35A BENXELHEME
N re— S S ———— (o —— T ST
fig S Commerical Induction Wok Cooker Commerical Induction Wok Cooker
O 84/ Size : W328 x D450 x H100 mm #it& / Size : W385 x D520 x H197 mm
n'g ¥ E&/Power: 220V/2500W EiR / Power : 220V/3500W
TS EE/Weight:7kgs £ / Weight : 14 kgs
% C - BEEREIBESEER . B%S .
== .0 .mE/ mERRE Z2ERE
O .3ESHE: TR ISBHHN
IS T - oEas/ENE- 4K Y8R USSR
C .« EERMES0790%/ EIEEENE : MAERTLYE

s TR HHREOWRET > REBRE > |MA
s THWFENAREBHU—MEETEE » —QFEIKK 5 Z B

|

s KRB FIETHEE » BFB5% W RENIEERBB/IERTH
BURERLI > IREEEBEER > ZFREARE
cBREELESER SEBER IR BEEY
RRFZ > IRBMERITRE > EEFME
s BRTIFER  JIREFR > BRI
BZHKR > YRB&ENE - BR

s BRNFERNR > BHEREAFRS » B
mRHERE B ENITIFRIR

L Y
e ‘I ( R
.

HY-601 ZIacZERE

Variety Steam Cooker

#1%& / Size : W350 x D610 x H270 mm
A#(/)\)/ Pot-S :W200x D120 x H70 mm
A #3(X)/ Pot-L :W200 x D250 x H70 mm
&R / Power :220V / 4000W

&£ / Weight: 24 kgs

e Immediate heating function keeps food's original flavor and nutrition.

* High temperature steam unfreezes food without making it soggy. Therefore, the food doesn't absorb the
excessive steam water or lose its juice.

* The kitchen wouldn’t be hot due to its intermissive steam heating-up system.

* Easy-to-use digital timer, using second as units to make sure its accuracy.

» Durable steaming and efficient high temperature heating.

ﬁ
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HY-558 &t B 251 /7 11,

Noodle Machine
#1& / Size : W560 x D620 x H1200 mm
&R / Power :220V / 7800W -
&8 / Weight: 35 kgs f

I

~
-
»
»

0 g

HY-556 B3Rt

Automatic Noodle Cooker

#H1% / Size : W760 x D620 x H1200 mm (BF %)
WS560 x D620 x H1200 mm (7 %)

48397 / Net - W430 x D360 x H160 mm fﬁ

R / Tank : W500 x D430 x H280 mm

&8 / Power : 220V / 7800W

&8/ Weight : 48kgs (B7F%) 1 . V)
38kgs (FEFFE) e - 0! \

Automatic Noodle Cooker

Variety Steam Cooker

#1% / Size : W330 x D630 x H330 mm
&R / Power :220V / 3500W

&5 / Weight : 15kgs

o DM IRBENR > ENHETERL/T
¢« IERINERET  HIFZAIHET » BE—H
BN IREBEIIFEMSRR_S/LIRSE > BDEEEFE

* Automatic ascending and descending by a timer. Adjustable cooking time according to various kinds of noodle.
* Jet-boiling method cooks noodle evenly, provides excellent quality of noodle cooking.

P.20/
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HY-562 BAR=H

* This machine is easy to use with high efficiencyand ~ "7 7 ® %% EsI% 00N VA

JOUP G5 o : Oden Machine
* Heating and moisturize the foods evenly and quickly _
1% / Size : W330 x D660 x H320 mm

- - MR T &8 / Power : 220V / 2600W
® Lﬂiﬁwffﬂjmuu,%@g%m :E%/Welght 11 kgS

>

‘B

P
Y}
Warmer Series

=

HY-561 ri %

Soup Warmer

#i18& / Size : W330 x D610 x H330 mm
ZJR / Power : 110V or 220V / 1500W
&5 / Weight: 15 kgs

* The warmer is made by stainless steel with good drainage, sanitation and easy to clean.

» In front and up sides there are acrylic-made dirt shield.

* This warmer can put upside height 100mm height boxes of 1/1-1/9 to keep warm and display kinds of
dresserts, well-done foods and soups.

* To have good outfit and keep sanitary

o AEESOTMES100mmA 1/1~1/9
SEHEER MRERTISASZEAM
o KRB

o IFH - LERBERARMES -
FACERIES

« BERBANFREER - BOKEE -
BEHBER

HY-563 {RBERE sn/weioht: 16kos

T 5 / Power : 110V or 220V / 1500
_po; Food Display Warmer s/ size: w1170xD360xH370 mm

" —




J

. UEEES }‘=E T ERRRSERIERRIBES E B i
BY) > ERRFERE UBREFASMEN - BHLEBWRK - HY.5601%IME7RHE § 1%
o - TAIEIIPY - TI’JB%EE%F%T?’ ° DISp/Oy Wormer E A
» Display warmer is transparent and bright. #8148 / Size - W640 x D440 x H530 mm (TJ /En
It can display the fried food clearly and keep moisture, &3 / Power : 110V or 220V / 500W £ ?\
also prevent food from drying. S5 / Weight : 18kgs -
* There is two levels with four doors, easy and convenience. gc §|J

Infra-red Display Warmer
#1% / Size : W420 x D300 x H445 mm

&R / Power: 110V / 350W

E5 /Weight: 5kgs

o AR AALMRERIKEZN - BEFA
ABRYERS - BONED -

« HINZERE - KIPABRE  REREHR -
B@mlBEE -

s JERMAETK - MBTR -

* Adopt infrared electromagnetic wave for

heating with high thermal efficiency, saving power.
» Open design keeps food moisture, easy to get and
set food.

* Adjustable temperature for various foods.

HY-568 #IMRIRIEIE

Infra-red Display Warmer

#H4& / Size : W790 x D320 x H400 mm
&R / Power : 110V or 220V / 350W x 2
£ 5 /Weight: 6 kgs

P.22




Hot Snacker with single plate

#18& / Size : W200 x D400 x H180 mm
&R / Power: 110V or 220V / 500W
AL / Size : 100 x 100 mm

&5 / Weight: 5 kgs

HY-756 0I5 FH#K,

3% / Power : 110V or 220V / 1000VA8
W&ER T / Mold Size : Dia. 300 mm '
E8 /Weight: 10 kgs

Crepes Maker

#81& / Size : W460 x D400 x H200 mm
&5 / Power: 220V / 2200W

&8/ Weight: 16 kgs M’W C €

SUS304 it » 2 « RRE

THERAREE - W15 - Rme SUS #304 REEHRRE

(8] %8 & #MA RN

Il =  HWA YIH GIN MACHINE CO., LTD.
710 aREMAXREFIRRE4 2% (GEs IHHE)

Add: No.42, Zhongshan E, Rd., Yongkang Dist., Tainan City 710, Taiwan
Tel: 06-2020 938 FAX: 06-2020 908
E-mail: d798s@ms35.hinet.net ; hwayih.ethanlin@gmail.com
Http://www.hwayih.com.tw
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HWA YIH GIN MACHINE CO. ,LTD.

Tart Cookie Machine

HY-790-1 # X% A #
#MAR-: EA4Up Dia. 75 mm

ﬁ“’ |

-R+Size: W460 x D550 x H430 mm (Opened H:750 mm)
—& # Power: 220V/ 3200W -# & Weight: 25kgs

HY-790-2 £ X 2 & A #
AR E&H4&Up Dia. 70 mm

/TF A4&Low Dia. 37mm 522.5 mm /T A4 Low Dia. 67mm %20 mm

BERE:EEZ4-5 mm
¥ 12 & ¥Production:12 pcs

BAR K K/E4-5 mm
¥ 11 & ¥Production:12 pcs

HY-790-7 e & A4
MAR-F: L& 4&Up Dia. 100 mm

%

HY-790-6 ohoedkdr 5 & A #
WMER: LA Up Dia. 58 mm /48 & 74mm

/T A4&Low Dia. 80mm %22.5 mm /TF A4&Low Dia. 45mm %31 mm

WARE EBR4-5 mm
¥ i # ¥Production:6 pcs

AR E &K B4-5 mm
¥4 & ¥Production:12 pcs



HY-790 2.3 % M # HY-790-3 2 2 % % A #

# AR+ L#4#2Up Dia.45 mm #ARF: EA#2Up Dia.90 mm
/T £4&Low Dia.30 mm /T B42Low Dia.65 mm
#H 20 mm #H 20 mm

AR £4-5 mm MALE K F4-5 mm

¥45 & ¥ Production: 30 pcs  pr— ' ¥ 1% & ¥ Production: 8 pcs

HY-790-4 7% 3% % A # HY-790-5 = A ¥ & A#

BAR:x# E#4Up Dia. 160mm /F £48Low Dia.140 mm  # A R +: Ki#&60 mm
4 L #42€Up Dia. 100mm /F L 4€Low Dia. 80 mm /%% %104 mm
#H 22.5 mm
AR E: &4-5 mm fi
¥ 4% & ¥ Production : Large Flower 2 pcs AR F4-5 mm
Medium Flower 2pcs ¥4% % ¥ Production : 14 pcs N
! S ST
FREMMA RS & y
TEL:06-2020938 #4n —
EMEMTARREFLRBIZR L G

www.hwayih.com.tw |




