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THE CHAIRMAN FORWARD
Jessy Trade has a great pleasure to introduce you ourselves. 
We are Jessy Trade, established in 2004
Our team has started to export equipment for Ho.Re.Ca. Field, vending machines and hotel equipment. 
from huge units to small machines. Years pass by, and we grow with time, now are agent for more than 
25 foreign companies  worldwide in Egypt. Most of them are American and Italian.
Jessy Trade Co. has specialized in cooking hot lines, cold lines, supermarkets, bakeries, butcheries and 

machines) for hotels, companies, universities, language schools and cafes. Our technical department have 

parts for all hotel equipment. We are supported by a team of hardworking professionals which fosters us 
to accomplish all business related activities, whether it production and managerial. Our team comprises 
procuring agents, designers, manufacturing personnel, quality controllers, managers and administrators. 

-
cient manner, thereby making us to stay ahead of the curve. Along with this, to cater to the growing re-
quirements of our clients,  This segregation enables us to execute all our business activities in an organized 
& expeditious manner under one roof. Along with this, to acquire complete contentment of the clients, we 
serve them with the fair & transparent business policies. Owing to our client-centric approaches, we have 
been able to garner an immense base of clients across the markets of nation. we have been able to acquire 

excellent leadership are the factors that have enabled us to muster a huge client-base across the nation.



ESSAM FAWZY 
Ceo. & Founder Of Jessy Group

We also have projects department that can make 
needed drawings and networks plans for mega 
kitchens, supermarkets, cafes ... etc.
Additional to our experience in manufacturing, 
we had establishment a factory in 2006 equipped 
with the highest technology and machinery in the 

We will very pleasure to deal with your esteemed 
company.

For any further information, don’t hesitate to 
contact us.
We hope that our presentation meets your satis-
faction.
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Why should you trust us ?
I guess now you have the answer ..



BROUGHT TO YOU BY
JESSY TRADE
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OVER THAN 1000 CLIENTS IN EGYPT, TRUSTS US.

AGENT FOR MORE THAN 50 OF THE LARGEST GLOBAL 
BRANDS, WHICH SPECIALIZED IN THE MANUFACTURE OF HOTELS EQUIPMENT

MORE THAN 90 EMPLOYEES AT YOUR SERVICE.

1. Important member of hotel EXPOS.
2. Maintenance experts and specialists, have a highest degree of training.
3. Thousands of equipment we have carefully selected to suit the Egyptian market.
4. Keen to participate in the most important international specialized exhibitions.
5. 
6. Keen to provide fastest maintenance service because time is money.
7. 
8. 

sales team.

PROUDLY S.A.E
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CERTIFICATES..
• A highest level transportation and installation services.
• Success of the famous restaurant partners & cafes in Egypt.
• Introducing a creative & integrated solutions.
• 
• Excellent after-sales service.
• Reliability, Innovation & Customization.
• To create unique commercial kitchens exactly the way you want.
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CERTIFICATES..
ISO & OHSAS
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FOOD STORAGE
FOOD STORAGE
COOKING EQUIPMENT
DISPLAY/SERVICE
The activity of Desco began in 1981 in Reggio Emilia with the creation of professional kitchens and machinery for the food industry. begins 

production plant in the province of Treviso, beginning his ascent phase, culminating in 2007 with the presentation of the new look Desco, new 

goes right between the most important companies in its sector, specializing in the production and supply of cooking lines and ovens, refrigeration 
equipment, the static preparation, washing and self-service.

MADE IN ITALY
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NEW FOOD LIFE

IN THE FOLLOWING PAGES

ELECTRIC RANGE
GAS RANGE

GRILLS
GRILLS & FRYER

WWW.DESCONET.IT

The Intertek ETL Mark is a symbol of 
safety recognized throughout North 
America (U.S. and Canada).Indicates 
that the product DESCO has been 
tested by a laboratory accredited 
third party, in compliance with appli-
cable safety standards and minimum 
requirements for the purpose of sale 
and distribution in the U.S. territory.
The Intertek ETL Mark is a symbol of 
safety recognized throughout North 
America (U.S. and Canada).Indicates 
that the product DESCO has been 
tested by a laboratory accredited 
third party, in compliance with appli-
cable safety standards and minimum 
requirements for the purpose of sale 
and distribution in the U.S. territory.
The Intertek ETL Mark is a symbol of 
safety recognized throughout North 
America (U.S. and Canada).Indicates 
that the product DESCO has been 
tested by a laboratory accredited 
third party, in compliance with appli-
cable safety standards and minimum 
requirements for the purpose of sale 
and distribution in the U.S. territory.
The Intertek ETL Mark is a symbol of 
safety recognized throughout North 
America (U.S. and Canada).Indicates 
that the product DESCO has been 
tested by a laboratory accredited 
third party, in compliance with appli-
cable safety standards and minimum 
requirements for the purpose of sale 
and distribution in the U.S. territory.

JESSYTRADE.COM
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COOKING EQUIPMENT
We’re constantly adding new products, expanding our selection and enabling you to create the kitchen of your dreams. Be sure to check back 
often for the latest new items.

CILANTRO
CHILLIES
CUP AND CAKE
VILLA ITALIAN KITCHEN
CONRAD HOTEL
ALSALAM HOSPITAL CAIRO
MINISTRY OF INTERIOR

USES DESCO PRODUCTS FROM JESSY TRADE

MADE IN CHINA

ASSEMBLED IN USA
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SIMPLE SUCCESSFUL

SUPERACO.COM

your needs? Be sure to let us 
know as we are constantly seek-
ing out new opportunities and 
products to better serve our loyal 
customers.
When it comes to creating infor-
mative, yet entertaining videos, a 
little preparation goes a long way. 
Supera wants to empower you 
by providing information on our 

as keeping you up to date with 
what’s new. Continue to learn 
about your favorite products with 
our Webinars and Training Vid-

learn, you can easily stay up to 
date with the brand you’ve grown 
to love.

IN THE FOLLOWING PAGES

GAS HOT PLATES
GAS  GRIDDLES

GAS CHAIRBROILERS
GAS FRYERS

JESSYTRADE.COM
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MADE IN ITALY

Founded in 2004, the history of Mapet is characterized by the willingness of men able to design and 
implement the most innovative and elegant solutions for all service requirements in the world of catering. 

Today the company, after a steady growth in Italy and abroad, is for professionals in the sector with the 
production capacity dedicated to the needs of customers with the opportunity to tailor work in addition to the standard..

The Mapet itself as industry producer and supplier of machinery, equipment, tools preservation and 

heat and keep for ice cream parlors, pastry shops, restaurants, restaurants and catering, fast food, pizza, kitchens, supermarkets, hypermarkets, 
wine shops, etc..

FOOD STORAGE
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COLD TO ART
VALUE MADE IN ITALY OF OUR PRODUCTS

IN THE FOLLOWING PAGES

REFREGRATORS

JESSYTRADE.COM
WWW.MAPETSRL.IT

The Mapet, thanks to a remarkable 
versatility of production, puts on 
the market, both Italian and foreign, 
wide range of products and a ser-
vice-oriented wide variety of needs, 
also offering customized solutions.
The best testimony of guidance Cus-
tomer to any activity lies in loyalty 
many customers who collaborate 
with us since birth and in satisfac-
tion of those who have recently es-
tablished 
cooperative relations.
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FOOD STORAGE
correct size fan blades to optimize the refrigeration performance and allow for faster recovery and better uniform temperature throughout the 
cabinet.

MADE IN USA
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HANDCRAFTED IN AMERICA 

WWW.TRUEMFG.CO

For over 70 years, True has been 
an industry leader in commercial 
refrigeration and continues to 
exceed customer’s expectations 
because of our high standards in 
customer service, quality materi-
als, design, availability and per-
formance.
True Manufacturing is recognized 
as the leading manufacturer of 
commercial refrigerators and 
freezers in the world for the food-
service and soft drink industries. 
The path to that leadership po-
sition began in 1945, when Bob 
Trulaske and his father, Frank, 
and later his brother, Art, devel-
oped a refrigeration company in 
their house on Lenox Avenue in 
St. Louis.
From their garage, they built the 

the market. Soon after, they be-
gan manufacturing Wrapped Rail 
Roll-Top Bottle Coolers for beer 
and beverages in a multi-sto-
ry warehouse on Pine Street in 
downtown St. Louis, Missouri.

IN THE FOLLOWING PAGES

SALAD UNIT
REFRIGERATOR & FREEZER

UNDERCOUNTER
DISPLAY CASE

JESSYTRADE.COM



30



BROUGHT TO YOU BY
JESSY TRADE

FI
ND

 O
UT

 M
OR

E 
PR

OD
UC

TS
 A

T 
JE

SS
YT

RA
DE

.C
OM

31

fo
od

 s
to

ra
ge

 |
 s

al
ad

 u
ni

t 
| 

re
fr

ig
er

at
or

 &
 f

re
ez

er
 |

 D
is

pl
ay

 C
as

e 
| 

un
de

rc
ou

nt
er



32



BROUGHT TO YOU BY
JESSY TRADE

FI
ND

 O
UT

 M
OR

E 
PR

OD
UC

TS
 A

T 
JE

SS
YT

RA
DE

.C
OM

33

fo
od

 s
to

ra
ge

 |
 s

al
ad

 u
ni

t 
| 

re
fr

ig
er

at
or

 &
 f

re
ez

er
 |

 D
is

pl
ay

 C
as

e 
| 
un

de
rc

ou
nt

er

GDM-10-LD
632 588 1359



34

DISPLAY/SERVICE
DGD has been working in industrial refrigeration since 1979. In recent years, the sole target of its on-going commitment to research and de-
velopment has been to design the highest quality products. Today the company devotes more resources to this policy than ever as it invests in 
the �nest materials, extensive planning, and research into

MADE IN ITALY
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CREATE PRODUCTS AND SYSTEMS
 ON THE BASIS OF YOUR NEEDS

DGD carries out projects in com-
pliance with the requirements of 
our customers, for this reason 
our technical department is at 
your disposal to create products 
and systems on the basis of your 
needs.
 
In the last years the range of 
products has been developed 
with all-cases and cabinets for 
small and big areas, refrigerat-
ed back-counters, refrigerated 
cabinets, refrigerated tables for 
gastronomy and pastry and cold-
rooms for positive and negative 
temperatures.

The continuous growth of DGD is 
showed by the execution of su-
permarkets all around the world, 
thanks to the new range of prod-
ucts conceived on purpose for 
the large-scale distribution.

IN THE FOLLOWING PAGES

DISPLAY REFRIGERATORS

WWW.DGDSRL.IT
JESSYTRADE.COM
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EVO is the new pastry counter with ventilated cooling, suitable not onlyfor pastry products. Its well dimensioned cooling system makes it the ideal 
solution to expose pre-packed foods, sandwiches and cold dishes.With its elegant and simple design, result of the new aesthetic lines, this model is an 

and the 3 refrigerated shelves equipped with lighting, together with the upper lighting, give a great visibility to the shown products. EVO is available with 
built in or remote condensing unit, equipped with R404A valve.
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BAKERY
Piron is an Italian company that designs and manufactures ovens for the professional cooking world. Founded in 2006, nowadays it sells all over the 
world thanks to the experience and expertise of Its founders, engines and soul of a production which over the years has been characterized by great 
technical skills and design, attention to the needs of the market, sales support, creativity and passion.

Piron is an ambassador of Made in Italy in the world and has chosen to work without compromising, ensuring its customers high-quality components 
and a wide range of products able to meet the di­erent requirements of the modern professional cooking. From the beginning the company is a 
synonym of reliability and competence, accompanied by constant attention to the results and the needs of each customer.

MADE IN ITALY
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DOLCE VITA!
THE ITALIAN WAY TO RESULT 

WWW.PIRON.IT

We believe cooking needs to re-
tain its essential nature as art, 
passion  and pleasure.  For us 
at Piron, this means simplifying 
cooking operations,  reducing 
running costs to a minimum and 
maximising the speed and quality 
of the end result. We want to free 
every cook of all their concerns 
and spread the passion for good 
cooking so they can o�er their 
customers a gastronomic experi-
ence of the utmost quality.
Designed and built at our factory 
by a highly specialized workforce 
that boasts many years of stud-
ies and �eld-testing, Piron ovens 
o�er a range of customizable 
solutions to guarantee unique, 
tailor-made models, that keep 
step with the rapid evolution in 
professional kitchens and are al-
ways recognizable on the market.
We believe in the value of people, 
the key resource that make all 
this possible.

IN THE FOLLOWING PAGES

CONVECTIONS
OVEN/PROOFER

JESSYTRADE.COM
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HEATING

WWW.SERVER-PRODUCTS.COM

Server is a leading global provider of market-driven dispensing solutions for the foodservice industry. Our deep understanding of 
operator challenges and unmatched expertise in engineering allow us to deliver time- and money-saving innovations.

IN THE FOLLOWING PAGES

FOOD WARMERS

MADE IN USA

JESSYTRADE.COM



BROUGHT TO YOU BY
JESSY TRADE

FI
ND

 O
UT

 M
OR

E 
PR

OD
UC

TS
 A

T 
JE

SS
YT

RA
DE

.C
OM

45

OVER 90 YEARS OF QUALITY
PRODUCTS AND SERVICE 
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HEATING

WWW.WELLSBLOOMFIELD.COM 

Wells Manufacturing’s major product lines include electric warming and cooking appliances such as fryers, griddles, convec-
tion ovens, broilers, food warmers, toasters, hotplates, wa�e bakers and other specialized products built exclusively for chain 
restaurants. 

IN THE FOLLOWING PAGES

FOOD WARMERS

MADE IN USA

JESSYTRADE.COM
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OVER 90 YEARS OF QUALITY
PRODUCTS AND SERVICE 
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BAKERY

WWW.NU-VU.COM

NU-VU Foodservice Systems, is the recognized leader in “On-Premise Baking”. As The Bakery Equipment Division of Middleby Corpora-
tion, along with Doyon Baking Equipment Specialists, we manufacturer a wide variety of commercial baking equipment for use in all types 
of foodservices, supermarkets, and convenience stores.

IN THE FOLLOWING PAGES

OVEN - PROOFER
DOUGH SHEETER

MADE IN USA

JESSYTRADE.COM
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THE BAKING LEADER
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BAKERY

WWW.SMRSET.COM

Since 1946, Somerset Industries has been designing and manufacturing professional grade bakery equipment for the 
foodservice industry. Our vision and goals remain focused on providing quality equipment and service. 

IN THE FOLLOWING PAGES

OVEN - PROOFER
DOUGH SHEETER

MADE IN USA

JESSYTRADE.COM
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THE BAKING LEADER
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BAKERY 

PASSION AND DEDICATION
Passion and dedication, constant research to improve technology and organisation and over 65 years of experience in the sector have allowed 
our company to grow and it now exports products all over the world.

Over time, Forni Fiorini have become a synonym for quality, reliability and e�ciency, an emblem of a manufacturing and industrial tradition which 
has used its experience as a key to its future ...

MADE IN ITALY



BROUGHT TO YOU BY
JESSY TRADE

FI
ND

 O
UT

 M
OR

E 
PR

OD
UC

TS
 A

T 
JE

SS
YT

RA
DE

.C
OM

53

PASSION AND DEDICATION

IN THE FOLLOWING PAGES

BAKERY  OVENS
SPIRAL MIXERS
ROTORY OVENS
DESCK OVENS

PROVING
SPIRAL MIXER

DIVING
MOULDING

PLANETING MIXERS
SHEETETS

WWW.FORNIFIORINI.COM

Passion and dedication, constant re-
search to improve technology and 
organisation and over 65 years of 
experience in the sector have al-
lowed our company to grow and it 
now exports products all over the 
world.. 

Over time, Forni Fiorini have become 
a synonym for quality, reliability 
and efficiency, an emblem of a man-
ufacturing and industrial tradition 
which has used its experience as a 
key to its future. Over the years we 
have helped our clients simplify pro-
duction processes and find the best 
solutions for their problems, how-
ever small, thanks to our technical 
personnel and product reliability.

Personalised advisory services, quick 
technical service, post-sales service: 
because our objective is client satis-
faction.

JESSYTRADE.COM
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BAKERY 
FLAMIC proposed itself as a young and dynamic company which is specialized in the production of dough sheeters for bakeries and pastries with 
conveyor belts width ranges of 450 mm manual (mod. SF450), 500 mm manual (mod. SF500 and mod. SF500B), 600 mm manual (mod. SF600 
and SF600V) and 700 mm automatic (FAST700 and FAST700P).

MADE IN ITALY

MANUFACTURER OF EQUIPMENTS
FOR CATERING
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MANUFACTURER OF EQUIPMENTS
FOR CATERING

IN THE FOLLOWING PAGES

BAKERY OVENS
THE BAKERY & PASTRY VENS

WWW.FLAMIC.IT

FLAMIC company has been founded in 
2004 in the industrial triangle area 
formed by Thiene, Marano and Schio, 
otherwise known as the “Altovicen-
tino”, an area known for being the 
cradle of many specialized in produc-
tion of machinery and ovens for the 
“white art” (bakery and pastry equip-
ment).Given the high concentration 
of these firms on the territory it 
can be said that Altovicentino is an 
industrial district for bakery prod-
ucts machines. The company FLAMIC 
is located and developed in a very 
favorable geographical context fea-
turing an “industrial atmosphere” 
rich of professionalism, technical 
skill and technology. In this back-
ground where an efficient network 
of sub-suppliers works in support of 
the firms it is possible to have new 
ideas and carry out advanced tech-
nological research.

JESSYTRADE.COM
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 Painted steel structure (on request stainless steel is also possible)
 Safety covers device in accordance with CE regulations
 Precise regulation on thickness of sheet by a graded scale
 Scrapers can be removed very easy
 Variable speed between infeed and discharge belts assure regular dough sheet
 Belts can be raised when the machine is not in use to obtain more free space
 Reversal rolling belts by joystick and/or by pedal
 Optional: cutting unit for croissants, pizza etc. and variable speed belts

CODICE MACCHINA/MACHINE CODE/CODE MACHINE/
CODIGO MAQUINA

SF450B SF450BV SF500B SF500BV SF500 SF500V SF600 SF600V

TIPO/TYPE/TYPE/TIPO BENCH BENCH BENCH BENCH A-FRAME A-FRAME A-FRAME A-FRAME
DIAMETRO CILINDRI/CYLINDERS DIAMETER/CYLINDRES DIAMÈTRE/ 
DIÁMETRO CILINDROS

60 mm 60 mm 60 mm 60 mm 60 mm 60 mm 70 mm 70 mm

LARGHEZZA TAPPETI/BELT WIDTH/LARGER TAPIS/
ANCHURA TAPETES

450 mm4 50 mm5 00 mm5 00 mm5 00 mm5 00 mm 600 mm 600 mm

LUNGHEZZA PIANI/LENGHT BELTS/LONGUEUR TAPIS/
LARGO TAPETES

500/700 mm5 00/700 mm8 50/1000 mm8 50/1000mm 850/1000/
1200 mm

850/1000/
1200 mm

850/1000/1200/
1400/1600 mm

850/1000/1200/
1400/1600 mm

VELOCITÀ TAPPETO IN USCITA/EXIT BELT-VITESSE SPEED
TAPIS-VELOCIDAD DE SORTIE/TAPETES EN SALIDA

30 m/min MIN 3 m/min
MAX 33 m/min 30 m/min MIN 3 m/min

MAX 33 m/min 30 m/min MIN 3 m/min
MAX 33 m/min

MIN 4 m/min
MAX 36 m/min

MIN 4 m/min
MAX 36 m/min

APERTURA CILINDRI/ROLLER GAP/OUVERTURE CYLINDRES/
APERTURA CILINDROS

0-35 mm 0-35 mm 0-35 mm 0-35 mm 0-35 mm 0-35 mm 0-40 mm 0-40 mm

POTENZA MOTORE/MOTOR POWER/PUISSANCE MOTOR/
POTENCIA MOTOR

0,50 kW 0,50 kW 0,50 kW 0,50 kW 0,50 kW 0,50 kW 0,75 kW 0,75 kW

PESO/WEIGHT/POIDS/PESO 90 Kg 90 Kg 140 Kg 140 Kg 170 Kg 170 Kg 245 Kg 245 Kg

CARATTERISTICHE TECNICHE/TECHNICAL FEATURES/CARACTERISTIQUES TECHNIQUES/CARACTERISTICAS TECNICAS

SF450B | SF450BV

SF500 | SF500V SF600SF600V

SF500B | SF500BV
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SFOGLIATRICI  •  SHEETERS  •  LAMINOIRS  •  LAMINADORAS

SF450B | SF450BV

SF500B | SF500BV

SF500 | SF500V

SF600 | SF600V

DIMENSIONI/DIMENSIONS/DIMENSIONS/DIMENSIONES

AB CD EF GH LM

SF450B–500 1120 1280 -- 700 870 540 690 - 430
SF450B–700 1520 1680 -- 700 870 540 890 - 430
SF500B–850 1250 1860 2110 150 770 910 620 880 950 455
SF500B–1000 1250 2160 2410 150 770 910 620 1030 1000 455
SF500–850 800 1860 2110 880 770 910 1335 1620 950 -
SF500–1000 800 2160 2410 880 770 910 1335 1760 1020 -
SF500–1200 800 2560 2810 880 770 910 1335 1920 1180 -
SF600–850 800 1860 2190 900 920 1065 1225 1619 960 -
SF600–1000 800 2160 2490 900 920 1065 1225 1757 1100 -
SF600–1200 800 2560 2890 900 920 1065 1225 1940 1250 -
SF600–1400 800 2960 3290 900 920 1065 1225 2123 1400 -
SF600–1600 800 3480 3810 900 920 1065 1225 ---
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BAKERY 
STARMIX is specialized in the manufacture of planetary mixers for industrial pastry producers and pastry shops, for the catering sector and for 
the pharmaceutical and cosmetics industries and has grown in accordance with the “step-by-step” philosophy, quickly becoming one of the lead-
ing companies in its sector.

MANUFACTURER OF EQUIPMENTS
FOR CATERING

MADE IN ITALY
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MANUFACTURER OF EQUIPMENTS
FOR CATERING

IN THE FOLLOWING PAGES

BAKERY OVENS
THE BAKERY & PASTRY VENS

WWW.STARMIX.IT

The production of “ad hoc” mixers 
tailored to customers’ and markets’ 
requirements and further customi-
zation of the same mixers make these 
products desirable for all interna-
tional markets.

JESSYTRADE.COM
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BOWL AND TOOLS

CONTROLS PANEL 
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BAKERY 

#1 

Quality System has for many years now provided reassurance to clients. In addition to the certifications and on-going inspections, as 
early as the design stage, we develop solutions able to ensure reliability of the machines with the passing of time and to guarantee 
long-term satisfaction. Each operator is continually updated so they are able to carry out constant product checks. Every component 
is directly managed, where Prismafood is in charge of the entire production process. It is because of these very reasons that Prismafood 
labels its products “Made in Italy - Think Quality”.

Selling Brand

MADE IN ITALY
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IN THE FOLLOWING PAGES

PIZZA OVENS

QUALITY AND COMPETITIVE
PRICES

IN THE FOLLOWING PAGES

BAKERY OVENS
THE BAKERY & PASTRY VENS

Passion, skill and continual train-
ing of staff, together with the vast 
experience of management, have en-
abled the rapid development of the 
Company. The Company oversees the 
entire production process, ensuring 
its clients quality which withstands 
time and a swift response to satisfy 
delivery requirements.

JESSYTRADE.COM
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Temperatura d’esercizio • Working temperature °C 50 • 500 
Arbeitstemperatur • Temperature de travail
Temperatura de ejercicio • Temperatura de funcionamento

Alimentazione • Power supply • Anschluss volt 230 • 400

Camere • Chamber • Kammer • Chambres n° 1

Potenza • Power • Heizleistung • Puissance KW 4,7

Potenza resistenza cielo • Top heating element power W 2350x1
Oben Heizelementeleistung
Puissance resistance plafond • Potencia resistencia techo

Potenza resistenza platea • Bottom heating element power W 2350x1
Unten Heizelementeleistung
Puissance resistance sol • Potencia resistencia solera

Dimensioni esterne • External dim. • Außenabmessungen cm L 97,5
Dim. extérieures • Medidas externas P 92,4

H 41,3

Dimensioni interne • Internal dim. • Innenabmessungen cm L 66,0
Dim. intérieures • Medidas internas P 66,0

H 14,0

Dimensioni imballo • Packing dimensions cm L 102,0
Verpackungsabmessungen • Dim emballage P 102,0
Medidas del embalaje • Dimensões da embalagem H 54,5

Volume • Volume • Volumen • Volume m3 0,57

Peso netto • Net weight • Nettogewicht • Poids net kg 76,0

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 84,0

Temperatura d’esercizio • Working temperature °C 50 • 500 
Arbeitstemperatur • Temperature de travail
Temperatura de ejercicio • Temperatura de funcionamento

Alimentazione • Power supply • Anschluss volt 230 • 400

Camere • Chamber • Kammer • Chambres n° 2

Potenza • Power • Heizleistung • Puissance KW 9,4

Potenza resistenza cielo • Top heating element power W 2350x2
Oben Heizelementeleistung
Puissance resistance plafond • Potencia resistencia techo

Potenza resistenza platea • Bottom heating element power W 2350x2
Unten Heizelementeleistung
Puissance resistance sol • Potencia resistencia solera

Dimensioni esterne • External dim. • Außenabmessungen cm L 90,0
Dim. extérieures • Medidas externas P 87,1

H 74,5

Dimensioni interne • Internal dim. • Innenabmessungen cm L 66,0
Dim. intérieures • Medidas internas P 66,0

H 14,0

Dimensioni imballo • Packing dimensions cm L 102,0
Verpackungsabmessungen • Dim emballage P 102,0
Medidas del embalaje • Dimensões da embalagem H 87,5

Volume • Volume • Volumen • Volume m3 0,91

Peso netto • Net weight • Nettogewicht • Poids net kg 120,6

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 130,0

Dimensioni esterne • External dim. • Außenabmessungen c m L 97,5
Dim. extérieures • Medidas externas P 92,4

H 74,5

Volume • Volume • Volumen • Volume m 3 0 ,91

Peso netto • Net weight • Nettogewicht • Poids net k g 129,0

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 137,0
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Temperatura d’esercizio • Working temperature °C 50 • 500 
Arbeitstemperatur • Temperature de travail
Temperatura de ejercicio • Temperatura de funcionamento

Alimentazione • Power supply • Anschluss volt 230 • 400

Camere • Chamber • Kammer • Chambres n° 1

Potenza • Power • Heizleistung • Puissance KW 7,2

Potenza resistenza cielo • Top heating element power W 1200x3
Oben Heizelementeleistung
Puissance resistance plafond • Potencia resistencia techo

Potenza resistenza platea • Bottom heating element power W 1200x3
Unten Heizelementeleistung
Puissance resistance sol • Potencia resistencia solera

Dimensioni esterne • External dim. • Außenabmessungen cm L 97,5
Dim. extérieures • Medidas externas P 121,4

H 41,3

Dimensioni interne • Internal dim. • Innenabmessungen cm L 66,0
Dim. intérieures • Medidas internas P 99,0

  H 14,0

Dimensioni imballo • Packing dimensions cm L 127,0
Verpackungsabmessungen • Dim emballage P 102,0
Medidas del embalaje • Dimensões da embalagem H 54,5

Volume • Volume • Volumen • Volume m3 0,71

Peso netto • Net weight • Nettogewicht • Poids net kg 105,0

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 115,0

Temperatura d’esercizio • Working temperature °C 50 • 500 
Arbeitstemperatur • Temperature de travail
Temperatura de ejercicio • Temperatura de funcionamento

Alimentazione • Power supply • Anschluss volt 230 • 400

Camere • Chamber • Kammer • Chambres n° 2

Potenza • Power • Heizleistung • Puissance KW 14,4

Potenza resistenza cielo • Top heating element power W 1200x6
Oben Heizelementeleistung
Puissance resistance plafond • Potencia resistencia techo

Potenza resistenza platea • Bottom heating element power W 1200x6
Unten Heizelementeleistung
Puissance resistance sol • Potencia resistencia solera

Dimensioni esterne • External dim. • Außenabmessungen cm L 97,5
Dim. extérieures • Medidas externas P 121,4

H 74,5

Dimensioni interne • Internal dim. • Innenabmessungen cm L 66,0
Dim. intérieures • Medidas internas P 99,0

H 14,0

Dimensioni imballo • Packing dimensions cm L 127,0
Verpackungsabmessungen • Dim emballage P 102,0
Medidas del embalaje • Dimensões da embalagem H 87,5

Volume • Volume • Volumen • Volume m3 1,13

Peso netto • Net weight • Nettogewicht • Poids net kg 178,0

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 188,0
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Temperatura d’esercizio | Working temperature °C 50 | 500 
Arbeitstemperatur | Temperature de travail
Temperatura de ejercicio | Temperatura de funcionamento

Alimentazione | Power supply | Anschluss volt 230 | 400

Camere | Chamber | Kammer | Chambres n° 1

Potenza | Power | Heizleistung | Puissance KW 15,3

Potenza resistenza cielo | Top heating element power W 2550x3
Oben Heizelementeleistung
Puissance resistance plafond | Potencia resistencia techo

Potenza resistenza platea | Bottom heating element power W 2550x3
Unten Heizelementeleistung
Puissance resistance sol | Potencia resistencia solera

Dimensioni esterne | External dim. | Außenabmessungen cm L 150,0
Dim. extérieures | Medidas externas  P 131,4

H 41,3

Dimensioni interne | Internal dim. | Innenabmessungen cm L 123,0
Dim. intérieures | Medidas internas P 108,0

H 17,5

Dimensioni imballo | Packing dimensions cm L 158,0
Verpackungsabmessungen | Dim emballage  P 142,0
Medidas del embalaje | Dimensões da embalagem  H 54,3

Volume | Volume | Volumen | Volume m3 1,22

Peso netto | Net weight | Nettogewicht | Poids net kg 174,0

Peso lordo | Gross weight | Bruttogewicht | Poids brut kg 197,0

Temperatura d’esercizio | Working temperature °C 50 | 500
Arbeitstemperatur | Temperature de travail
Temperatura de ejercicio | Temperatura de funcionamento

Alimentazione | Power supply | Anschluss volt 230 | 400

Camere | Chamber | Kammer | Chambres n° 2

Potenza | Power | Heizleistung | Puissance KW 30,6

Potenza resistenza cielo | Top heating element power W 2550x6
Oben Heizelementeleistung
Puissance resistance plafond | Potencia resistencia techo

Potenza resistenza platea | Bottom heating element power W 2550x6
Unten Heizelementeleistung
Puissance resistance sol | Potencia resistencia solera

Dimensioni esterne | External dim. | Außenabmessungen cm L 150,0
Dim. extérieures | Medidas externas  P 131,4

H 74,5

Dimensioni interne | Internal dim. | Innenabmessungen cm L 123,0
Dim. intérieures | Medidas internas P 108,0

H 17,5

Dimensioni imballo | Packing dimensions cm L 158,0
Verpackungsabmessungen | Dim emballage  P 142,0
Medidas del embalaje | Dimensões da embalagem H 87,5

Volume | Volume | Volumen | Volume m3 1,96

Peso netto | Net weight | Nettogewicht | Poids net kg 323,5

Peso lordo | Gross weight | Bruttogewicht | Poids brut kg 348,0
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Temperatura d’esercizio • Working temperature °C 0  • 450 
Arbeitstemperatur • Temperature de travail
Temperatura de ejercicio • Temperatura de funcionamento

Assorbimento • Absorption • Stromversorgung volt 2 30

Potenza • Power • Heizleistung • Puissance  K W 21,5

Consumo • Gas consumption • Verbrauch  Kg/h  1 ,696 (G 30/31)
 m 3/h 2,275 (G 20)

m3/h 2 ,275 (G 25)

Dimensioni esterne • External dim. • Außenabmessungen c m L 100,0
Dim. extérieures • Medidas externas P 136,2

H 56 ,0

Dimensioni interne • Internal dim. • Innenabmessungen c m L 62,0
Dim. intérieures • Medidas internas P 92,0

H 15,0

Dimensioni imballo • Packing dimensions c m L 103,5
Verpackungsabmessungen • Dim emballage P  125,5
Medidas del embalaje • Dimensões da embalagem H 59,0

Volume • Volume • Volumen • Volume m 3 0 ,77

Peso netto • Net weight • Nettogewicht • Poids net k g 135,0

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 143,0
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Peso pasta • Dough weigh • Gewicht des Teiges gr 220 • 900 

Diametro pizza • Pizza diameter • Pizza Durchmesser cm 2 6 • 45
Diametre pizza • Diámetro de la pizza • Diâmetro da pizza

Alimentazione • Power supply • Anschluss v olt 230 1 ph 50Hz 

Potenza motore monofase • Single-phase motor power KW 0 ,25
Einphasiger motorleistung • Puissance moteur monophasé hp 0 ,33
Puissance moteur monofásico • Potência do motor monofásico 

Dimensioni macchina • Machine sizes c m L 66,0
Maschine abmessungen • Dimensions machine P  46,5
Medidas de la máquina • Dimensões da máquina H 71,5

Dimensioni imballo • Packing dimentions c m L 75,0
Verpackungsabmessungen • Dim emballage P  54,0
Medidas del embalaje • Dimensões da embalagem H 77,5

Volume • Volume • Volumen • Volume m 3 0 ,31

Peso netto • Net weight • Nettogewicht • Poids net k g 42,0

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 49,0

Peso pasta • Dough weight • Gewicht des Teiges kg 42,0 

Capacità • Capacity • Fassungsvermögen • Capacité lt 48,0

Impasto ora • Dough/hour • Teig/Stunde • Pâte/heure kg 128,0 

Diametro vasca • Bowl diametre • Wanne Durchmesser cm 45,0 
Diametre cuve • Diámetro de la artesa • Diâmetro da cuba 

Alimentazione • Power supply • Anschluss v olt 230 • 400 

Potenza motore monofase • Single-phase motor power K W 1,5
Einphasiger motorleistung  (volt230)
Puissance moteur monophasé  h p 2,0
Potencia del motor monofásico • Potência do motor monofásico

Potenza motore trifase • Three-phase motor power K W 1,5
Dreiphasiger motorleistung  (volt400)
Puissance moteur triphasé  hp 2 ,0
Potencia del motor trifásico • Potência do motor trifásico 

Dimensioni macchina • Machine sizes cm L  48,0
Maschine abmessungen • Dimensions machine P  80,5
Medidas de la máquina • Dimensões da máquina H  82,5

Dimensioni imballo • Packing dimensions cm L  82,5
Verpackungsabmessungen • Dim emballage P  54,0
Medidas del embalaje • Dimensões da embalagem H  93,5

Volume • Volume • Volumen • Volume m3 0 ,42

Peso netto • Net weight • Nettogewicht • Poids net kg 97,4

Peso lordo • Gross weight • Bruttogewicht • Poids brut k g 109,0
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Peso pasta • Dough weight • Gewicht des Teiges k g 25,0 

Capacità • Capacity • Fassungsvermögen • Capacité lt 32,0

Impasto ora • Dough/hour • Teig/Stunde • Pâte/heure kg 88,0 

Diametro vasca • Bowl diametre • Wanne Durchmesser cm 40,0 
Diametre cuve • Diámetro de la artesa • Diâmetro da cuba 

Alimentazione • Power supply • Anschluss v olt 230 • 400 

Potenza motore monofase • Single-phase motor power K W 1,1
Einphasiger motorleistung  (volt230)
Puissance moteur monophasé  h p 1,5
Potencia del motor monofásico • Potência do motor monofásico

Potenza motore trifase • Three-phase motor power K W 1,1
Dreiphasiger motorleistung  (volt400)
Puissance moteur triphasé  hp 1 ,5
Potencia del motor trifásico • Potência do motor trifásico 

Dimensioni macchina • Machine sizes cm L  42,4
Maschine abmessungen • Dimensions machine P  73,5
Medidas de la máquina • Dimensões da máquina H  80,5

Dimensioni imballo • Packing dimensions c m L  76,5
Verpackungsabmessungen • Dim emballage P 47,5
Medidas del embalaje • Dimensões da embalagem H  88,5

Volume • Volume • Volumen • Volume m3 0 ,32

Peso netto • Net weight • Nettogewicht • Poids net kg 86,6

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 94,0

Peso pasta • Dough weight • Gewicht des Teiges kg 35,0 

Capacità • Capacity • Fassungsvermögen • Capacité l t 41,0

Impasto ora • Dough/hour • Teig/Stunde • Pâte/heure kg 112,0 

Diametro vasca • Bowl diametre • Wanne Durchmesser cm 45,0 
Diametre cuve • Diámetro de la artesa • Diâmetro da cuba 

Alimentazione • Power supply • Anschluss v olt 230 • 400 

Potenza motore monofase • Single-phase motor power K W 1,1
Einphasiger motorleistung  (volt230)
Puissance moteur monophasé  hp 1 ,5
Potencia del motor monofásico • Potência do motor monofásico

Potenza motore trifase • Three-phase motor power K W 1,1
Dreiphasiger motorleistung  (volt400)
Puissance moteur triphasé  hp 1 ,5
Potencia del motor trifásico • Potência do motor trifásico 

Dimensioni macchina • Machine sizes c m L  48,0
Maschine abmessungen • Dimensions machine P  80,5
Medidas de la máquina • Dimensões da máquina H  82,5

Dimensioni imballo • Packing dimensions c m L  82,5
Verpackungsabmessungen • Dim emballage P 54,0
Medidas del embalaje • Dimensões da embalagem H  93,5

Volume • Volume • Volumen • Volume m3 0 ,42

Peso netto • Net weight • Nettogewicht • Poids net k g 95,4

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 108,0
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Peso pasta • Dough weight • Gewicht des Teiges kg 17,0 

Capacità • Capacity • Fassungsvermögen • Capacité l t 22,0

Impasto ora • Dough/hour • Teig/Stunde • Pâte/heure kg 56,0 

Diametro vasca • Bowl diametre • Wanne Durchmesser cm 36,0 
Diametre cuve • Diámetro de la artesa • Diâmetro da cuba 

Alimentazione • Power supply • Anschluss v olt 230 • 400

Potenza motore monofase • Single-phase motor power K W 0.75 
Einphasiger motorleistung  (volt230)
Puissance moteur monophasé  hp 1 ,0
Potencia del motor monofásico • Potência do motor monofásico

Potenza motore trifase • Three-phase motor power K W 0.75
Dreiphasiger motorleistung  (volt400)
Puissance moteur triphasé  hp 1 ,0
Potencia del motor trifásico • Potência do motor trifásico 

Dimensioni macchina • Machine sizes c m L  38,5
Maschine abmessungen • Dimensions machine P  67,0
Medidas de la máquina • Dimensões da máquina H  72,5

Dimensioni imballo • Packing dimensions cm L  73,5
Verpackungsabmessungen • Dim emballage P 41,5
Medidas del embalaje • Dimensões da embalagem H  79,5

Volume • Volume • Volumen • Volume m3 0 ,24

Peso netto • Net weight • Nettogewicht • Poids net k g 65,0

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 75,0

Peso pasta • Dough weight • Gewicht des Teiges kg 8 ,0 

Capacità • Capacity • Fassungsvermögen • Capacité l t 10,0

Impasto ora • Dough/hour • Teig/Stunde • Pâte/heure kg 35,0 

Diametro vasca • Bowl diametre • Wanne Durchmesser cm 26,0 
Diametre cuve • Diámetro de la artesa • Diâmetro da cuba 

Alimentazione • Power supply • Anschluss v olt 230 

Potenza motore monofase • Single-phase motor power KW 0 ,37
Einphasiger motorleistung  (volt230)
Puissance moteur monophasé  h p 0,5
Potencia del motor monofásico • Potência do motor monofásico

Potenza motore trifase • Three-phase motor power K W -
Dreiphasiger motorleistung  (volt400)
Puissance moteur triphasé  h p -
Potencia del motor trifásico • Potência do motor trifásico 

Dimensioni macchina • Machine sizes c m L 26,0
Maschine abmessungen • Dimensions machine P 50,0
Medidas de la máquina • Dimensões da máquina H 50,0

Dimensioni imballo • Packing dimensions c m L 62,5
Verpackungsabmessungen • Dim emballage P  39,5
Medidas del embalaje • Dimensões da embalagem H 70,5

Volume • Volume • Volumen • Volume m 3 0 ,17

Peso netto • Net weight • Nettogewicht • Poids net k g 42,0

Peso lordo • Gross weight • Bruttogewicht • Poids brut kg 46,0
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WAREWASHING
By producing with a fully robotized procedure a machine every 3 minutes - from steel-sheet to cardboard-box - KROMO is since many years 
among the world leading companies in professional Dish-washing & Ware-washing machines production.

Part since 2004 of ALI Group - www.aligroup.it - the well-known World’s #1 in production of Catering equipment, KROMO develops within its 
own engineering department machines of any kind for the most various applications: from the Ho.Re.Ca. sector, to the food preparation industry, 
to large users as, for example, the Cruise-liners or Hospitals.

MADE IN ITALY
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EXCELLENCE IN DISHWASHING

IN THE FOLLOWING PAGES

DISHWASHERS
CONVEYOR DISHWASHER

WWW.KROMO-ALI.COM

The engineering, manufacturing 
and testing of the machines we 
deliver are managed by a team of 
skilled and experienced techni-
cians, who guarantee the highest 
quality standard on our units, 
by mean of the most sophisticated 
control systems.

KROMO is not limited to supply 
standard machines suitable for 
your needs only but it develops 
and provides aimed solutions for 
each specific need with tight atten-
tion to running costs and environ-
mental protection.

JESSYTRADE.COM
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Racks/hour: n. 70/30
Washing cycles: 50/120 sec
Washing pump: 1120W
Total input: 10120W
Tank capacity: 30 lt
Boiler capacity: 10 lt
Water comsumption: 2,8 lt
Basket size: 500x500 mm
Dimensions: 720 x 735 x 1445/1880 H

410H - 1050/hr

GN 1/1 530x325

1750/hr
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RK1040 RK1440

DI SERIE
• Due velocità
• Bracci di lavaggio a rastrelliera, più pratici e performanti
• Autotimer (nella versione elettronica)
• Economizzatore lavaggio e risciacquo
• Vasche in acciaio AISI 316, raggiate e leggermente inclinate
 per favorirne lo svuotamento
• 

lavaggio
• Porte bilanciate e in doppia parete
• Valvola di non ritorno
• Boiler in acciaio inox AISI 316
• Pompe di lavaggio verticali, autopulenti
• 
 consumi contenuti

OPTIONAL
• Pannello elettronico con tastiera a membrana IPX5
• Nuove asciugature in linea e su curva 90˚ / 180˚ da 4,5kw e 

9Kw (anche isolate)
• Condensa vapori (KSC10)
• 3 recuperatori termici disponibili a seconda del modello richiesto
• 
• Prelavaggio ad angolo 90˚ (non disponibile nei modelli con AS)
• Dosatore detergente con sonda o centralina dosatori
• Isolamento termico ed acustico
• Pompe lavaggio inox
• Scarico centralizzato
• Variatore di velocità (solo nella versione elettronica)
• Spedizione in 2 o più par ti per facilitare la movimentazione
• Sanitizzazione macchina (solo nella versione elettronica)
 anche con pompa aumento pressione dedicata

STANDARD 
• Two operating speeds
• Wash and rinse arms disposed in a rack, more practical and 

performing
• Autotimer (electronic version only)
• Wash and rinse economizers
• AISI 316 wash tanks inclined to provide complete drainage of the 

wash water
• 
• Insulated double-skin door
• Non return valve
• AISI 316 s/s boiler
• Vertical self-cleaning wash pumps
• 

with lower consumption

OPTIONS
• Electronic control panel with IPX5
• New dryers with 4,5Kw and 9Kw, available on straight as well as 

corner (90˚  / 180˚ ) modules  (insulation available)
• Steam condenser (KSC10)
• 3 heat recovery devices, in accordance with the dishwasher 

model required
• Pre-wash module with drawer strainer (AS)
• Prewash on 90˚  corner (not compatible on models equipped with AS)
• Detergent dispenser with Probe or Kit Dispensers
• Thermal and acoustic insulation
• Stainless steel washing pumps
• Centralized drain
• Speed variator (electronic models only)
• Delivery in  2 or  more parts, to ease installation operations
• Machine’s automatic self-cleaning (only on electronic models) 

with dedicated booster pump

RK1040 RK1440 RK1840 RK2440

PRODUZIONE CESTI/H - RACKS PER HOUR

a velocità minima - at minimum speed n. 83 111 148 185

a velocità massima - at maximum speed n. 107 143 190 238

secondo DIN10510 - DIN10510 compliant n. 80* 92* 116* 134*

secondo DIN10510 con AS - DIN10510 compliant in case of AS n. 111 - 145 165*

consumo acqua di risciacquo - rinse water consumption l / h 130 160 230 280

passaggio utile (l x h) - clearance (l x h) mm 510 x 450 510 x 450 510 x 450 510 x 450

PRELAVAGGIO - PRE-WASH 

pompa - pump  kW - - 1 2,18

pressione di lavaggio all’ugello - washing pressure  at nozzle kPa - - 30 40

portata nominale - rated capacity l / min - - 330 875

capacità vasca - tank volume  l - - 45 85

LAVAGGIO - CHEMICAL WASH 

pompa - pump  kW 1,75 2,18 1,75 1,75

pressione di lavaggio all’ugello - washing pressure  at nozzle kPa 40 40 40 40

portata nominale - rated capacity l / min 700 875 700 700

capacità vasca - tank volume   l 85 85 85 85

resistenza vasca - tank heating element kW 9 9 9 9

DOPPIO RISCIACQUO - DOUBLE RINSE  

pompa prerisciacquo - pre-rinse pump kW 0,2 0,2 0,2 0,2

capacità vasca prerisciacquo -pre-wash tank volume l 4,5 4,5 4,5 4,5

potenza totale installata - total installed power

ingresso acqua calda  (55˚ C) - hot water intake (55˚ C) kW 20,2 20,6 24,2 28,3

ingresso acqua fredda (10˚ C) - cold water intake (10˚ C) kW 26,2 29,6 36,2 40,3

con KHR10 - with KHR10 kW 23,3 26,8 30,3 34,5

con KHR20 - with KHR20 kW - - 27,3 31,5

con KHRP30 - with KHRP30 kW - - 28,4 34,1

DIMENSIONI - DIMENSIONS (L x W x H) 

standard mm 1900x805x1830 2100x805x1830 2500x805x1830 2800x805x1830

ASCIUGATURA - DRYERS

modulo 600 (4,5 kW)- module 600 (4,5 kW) mm L+400, H+240 L+400, H+240 - -

modulo 900 (9 kW)- module 900 (9 kW) L+700, H+240 L+700, H+240 L+700, H+240 L+700, H+240

modulo ad angolo 90˚  (4,5 -9 kW) - angle module 90˚  (4,5 -9 kW) mm L+550, H+240 L+550, H+240 L+550, H+240 L+550, H+240

modulo ad angolo 180˚  (4,5 -9 kW) - angle module 180˚ (4,5 -9 kW) mm L+550, W+785, H+240 L+550, W+785, H+240 L+550, W+785, H+240 L+550, W+785, H+240

AS mm L+450 - L+450 L+450

K10 mm - - L-300, W+85 -

*Con inverter optional - *With optional inverter
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RK1840 RK2440

ASCIUG ATURE / DRYERS
Disponibil i da 4,5Kw a 9Kw 
rispet tivament e su mensole  da 
600mm o 900mm, a seconda  del 
modell o richiesto.
Anche isolate e su curva 
meccaniz zata.
Availabl e in 4,5Kw and 9kw, 
600mm stage or 9 00mm module 
dryers, in accordanc e with the 
model required. Available als o 
with thermal insulation an d on 
mechaniz ed arcs.

AS:
MODULO PRELAVAGGIO 
CON FILTRO A CASSETTO/
PREWASH MODULE  WITH 
DRAWER STRAINER
Non disponibil e per i modell i con il 
modulo  prelavaggio ad angolo  90˚ 
“K10”.
Not availabl e for models  with K10 
90˚ corner pre-wash

SISTEMI DI RECUPERO 
TERMICO/HEAT RECOVERY 
SYSTEMS
Nelle versioni  Compact  KHR10, 
standard KHR20 e con pompa di 
calore KHRP30.
Compac t version KHR10, standard 
KHR20 and with Heat Pump 
KHRP30.

K10:
INGRESSO  AD ANGOLO 90˚ 
CON PRELAVAGGIO /90˚ 
CORNER INLET WITH
PRE-WASH
Disponibil e solo per il modell o 
RK1840, non fattibile se present e il 

cassetto.
Only for model RK1840, not 
availabl e when AS prewash module  
is installed .
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Preparation
PROCESSING
SIRMAN has been a leader in the professional catering equipment sector for over 30 years. The range is now universally recognised as a name 
that stands for quality, safety and professional expertise.

MADE IN ITALY
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GLOBAL MANUFACTURER OF QUALITY FOOD 
PREPARATION EQUIPMENT 

IN THE FOLLOWING PAGES

FOOD PREPARATION MACHINES

WWW.SIRMAN.CO.UK

SIRMAN products are distributed 
in the UK by Foodservice Equipment 
Marketing. FEM import and manu-
facture some of the world’s big-
gest catering equipment brands.
The range includes slicers, pani-
ni grills, vegetable cutters, stick 
blenders, blast chillers and induc-
tion hobs. 

JESSYTRADE.COM
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Through quality and service, it reached best operators and food professionald trust, being focus the same attention to detail as the 
small craftsman’s shop for large scale production as well. For this reason, whenever they need assistance and service, their first 
thought goes to Everest. Cause of this, best retailers and most demanding insiders believe that for meat processing and for foodservice, 
secrets of success are very simple. It’s enough to know who can be trusted. Anytime.

PREPARATION

MADE IN ITALY
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MANUFACTURERS FROM 1959 OUR 
PRODUCTION

WWW.EVEREST-SRL.COM

Maybe from a dream or simply from 
hard working. Surely from a magic 
chemistry which merges passion to 
care of customer requirements, to 
willingness always looking care-
fully at the best solution and ev-
erlasting search of improvement.
Everest made those principles its 
reason of life and this is why Ever-
est has been proposing high quality 
alimentary machines for over 50 
years. IN THE FOLLOWING PAGES

MEAT MINCER
GRATERS

JESSYTRADE.COM
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DESIGNED IN ITALY

MADE IN CHINA

DRINK Preparation
DISPLAY/SERVICE
DRINK storage
Specially Manufactured for Jessy Trade 
Designed in Italy
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 TOP PRODUCT QUALITY,COMPETITIVE 
PRICE

IN THE FOLLOWING PAGES

WATER BOILERS - SOUP KETTLES
BUFFET EQUIPMEN

JUICE REFRIGERATORST

JESSYTRADE.COM
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Model : VP - BN1
Current: 230V/50HZ/1200W 
18 months guarantee
Net weight : 7.4 Kg
Dim : 350 x 600 x 280 mm
Italian components Chinese assembly

Net 6 GN 1/3
Cabinet Tem.0C 0-+12 0C
Dimension 1529*420* 265mm
Weight net :(Kg) 41.5
145 W
*Available Color: White & Silver

Net 5 GN 1/2
Cabinet Tem.0C 0-+12 0C
Dimension 1800*420* 265mm
Weight net :(Kg) 45
160 / 180 W
*Available Color: White & Silver

RTW1602 FRYER 8+8 L
Model : VP F8-x8
18 months guarantee
Current:240-220V/50HZ/3250WX2
Dim : 605 x 533 x 433 mm
Italian components Chinese assembly

FRYER 8 L

Model : VP HHD-1
18 months guarantee
Dim : 580 x 360 x 460 mm
Italian components Chinese assembly

Model : VP-ESS-937
18 months guarantee
Power: 4 KW
Dim : 80X45X47 cm
Volts : 240-220 v
Italian components Chinese assembly

RTS62 RTS132

MEAT SLICER
Model :   VP MS 250
18 months guarantee
Diameter of Blade : 25cm
Current: 230V/50HZ/147W
Dim : 575 x 465 x 415 mm
Italian components Chinese assembly 

Model : VP F-8
18 months guarantee
Current:240-220V/50HZ/3250W
Dim : 314 x 533 x 433 mm
Italian components Chinese assembly

BURGER MACHINE
Model : VP HM -100
18 months guarantee
Speci�cations : 10 cm
Dim : 275 x 220 x 295 mm
Italian components Chinese assembly

BURGER MACHINE
Model : VP HM -130
18 months guarantee
Speci�cations : 13 cm
Dim : 275 x 220 x 295 mm
Italian components Chinese assembly

HOTDOG MACHINE ELECTRIC STYLE
SALAMANDER

MILK SHAKE
Model : VP - MSH
Made by stainless steel
18 months guarantee
Current:220:240 v
Power 300 : 150 w 
Dim:188 x 200 x 518 mm
Italian components Chinese assembly

Model : VP-FWC-4B
18 months guarantee
4 LIGHT
Power: 1.1 kw
Dim : 57 X 31 X 20 cm
Volts : 220-240 v
Italian components Chinese assembly

FOOD WARMING
CABINET

CHINESE EQUIPMENT
ESPECIALLY MADE FOR JESSY TRADE
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Model : VP - VC
18 months guarantee
Current : 750 w
1 HP
Dim : 650 x 325 x 535 mm
Italian components Chinese assembly

Model : VP-DG-13
18 months guarantee
Power: 4.4 KW / 220-240
Dim : 57 X 31 X 20 cm
Italian components Chinese assembly

Rise-Fall Style Electric
double Griddle

Model : VP-SFW-11-21
18 months guarantee
Volts : 220 v , 50hz
Including the shelves Two wheels
with brake, without brake
Dim : 67 X 94 X 186 cm
Italian components Chinese assembly

LIFTING SALAMANDER
Model : VP-LSS-600S
18 months guarantee
Power: 4  kw
Dim : 60 x 50 x 50 mm
Volts : 220-240 v
Italian components Chinese assembly

Model : VP-SC-1
18 months guarantee
Smooth surface
Current :240-220 v /50 hz
Power : 4 kw
Dim : 46 x 34 x 23 CM
Italian components Chinese assembly

SINGLE CREPE MAKER 

FOOD WARMER CART
WITH SINGLE DOOR Model : VP-DC-2

18 months guarantee
Smooth surface
Volts : 220 v , 50hz
Current : 240-220 v /50 hz
Power : 6 KW
Dim : 86 x 48.5 x 23.5 cm
Italian components Chinese assembly

DOUBLE CREPE MAKER
Model : VP-RCB-1
18 months guarantee
Current : 220 v/50 hz
power 2.2 kw
Dim : 32 x 38 x 26.6 cm
Italian components Chinese assembly

CONE BAKERVEGETABLE CUTTER VEGETABLE CUTTER 

Model : VP - ASB2
18 months guarantee
Current: 230V/50HZ/400W 
Net weight :  9 L
Dim : 340 x 340 x 395 mm
Italian components Chinese assembly

SOUP KETTLE SOUP KETTLE
Model : VP - ASB1
18 months guarantee
Current: 230V/50HZ/400W 
Net weight :  10 L
Dim : 340 x 340 x 395 mm
Italian components Chinese assembly

Model VP -SG11-E
18 months guarantee
Power: 2.8 KW / 240-220V
Dim: 43 x 31 x 20 cm
Italian components Chinese assembly

Rise-Fall Style Electric
Single Griddle



Costan's history dates back to 1946, when brothers Mario and Alberto Costan built the �rst workshop to produce coldrooms and refrigerated cabinets
thanks to the continuous growth of demand and to the strides of technical innovation, the factory was relocated in Limana,
in the province of Belluno back in the early seventies, where equipment for commercial refrigeration is still manufactured today.
At the end of the eighties, Costan became part of the EPTA Group, still representing a historical trademark today.
 Currently Epta is a group with a strong international background, main player in commercial refrigeration on a worldwide level.

DISPLAY SERVICE

MADE IN ITALY



INCREASE THE RATE
OF IMPULSE PURCHASES!

www.costan.com
JESSYTRADE.COM

Costan is a historical brand of 
the multinational EPTA group, 
a leading supplier of equipment 
for commercial refrigeration
turnkey solutions which include 
counters for the assisted and 
self service sale of fresh and 
frozen foods, coldrooms, 
refrigeration systems
and before and after-sales 
assistance.



94

ROSSINI C
Traditional Refrigerated Counter.Traditional Refrigerated Counter.

DOLPHIN
Traditional Refrigerated Counter.Traditional Refrigerated Counter. Traditional Refrigerated Counter.Traditional Refrigerated Counter.

Traditional Refrigerated Counter.Traditional Refrigerated Counter.

Length mmLength mm

ROSSINI C
CC

CB

937
.
.

1250
.
.

1875
.
.

1875

.

2500
.
.

3750

.

VERDI

Length mmLength mm

VERDI
VERDIDI LL-225

VERDIDI MAX LL-365

1750
.
.

3750
.
.

2500
.
.

MT2000
.
.

KEPLERO

Length mmLength mm

KEPLERO
R
.

TC
.

R
.

TC
.

R
.

LS LS WITH PARASTARNUTI SV
R
.

Product categories:
Meat, chickens

Technical features:
Simple stop defrosting
Electric defrosting
Manual defrosting
ventilated
Remote group
Led lighting
High efficiency fans

Product categories:
Fish

Technical features:
Simple stop defrosting
Static
Remote group
Ice

Product categories:
Meat, Chickens, 
Salami, Cheese, Dairy 
Products, Gastronomy

Technical features:
Simple stop defrosting
Electric defrosting
ventilated
Remote group

Product categories:
Meat, chickens, packaged 
fish, salami, cheese,Dairy 
Products, Gastronomy, 
Pastry, IV Range, Pizza

Technical features:
Hot gas defrost
ventilated
Built-in group
Glass ceramic hob
R404A - 400V / 3PH / 50HZ

Length mmLength mm

DOLPHIN
SCR (without Glass)

RCB

1250
.
.

2500
.
.

1875
.
.

TRAD
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VIVALDI
Traditional Refrigerated Counter.Traditional Refrigerated Counter.
Product categories:
Carne, Polli, Salumi, Formaggio, Latticini, IV Gamma,
Frutta e Verdura

Technical features:
Simple stop defrosting / Electric defrosting
ventilated / Remote group
Led lighting / High efficiency fans
EPTABLUE

Length mmLength mm

VIVALDI
RCA

RCB

LS

937
.
.
.

1250
.
.
.

MAA 90
.
.
.

MAA 45
.
.
.

MAC 90
.
.
.

MAC 45
.
.
.

2500
.
.
.

3750
.
.
.

GRANBERING
Fridge Vertical Negative Bench.Fridge Vertical Negative Bench.
Product categories:
Ice creams, frozen foods

Technical features:
Electric defrosting
ventilated
Remote group
Led lighting
High efficiency fans
EPTABLUE

Length mmLength mm

GRANBERING

2260

2110
Compact
Narrow
Compact
Narrow

2P 1565
.
.
.
.

3P 2343
.
.
.
.

4P 3124
.
.
.
.

5P 3905
.
.
.
.

2P MT
.
.
.
.

3P MT
.
.
.
.
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DRINK STORAGE

ASSEMBLED IN GERMANY

MADE IN CHINA
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WE OFFER A COMPREHENSIVE RANGE OF 
BUILT IN AND IN COLUMN WINE COOLERS 
OF THE HIGHEST QUALITY AND DSIGN.

WWW.NEWSHUNXIANG.COM

Shunxiang Electrical Appliance 
Co. Ltd has been established since 
1998. We are a leading wine cooler 
manufacturer in China, and  we of-
fer a comprehensive range of built 
in and in column wine coolers of 
the highest quality and design.
Over the last ten years we have es-
tablished markets in the UK, USA, 
Canada, France, Germany, Austra-
lia, Japan, and Singapore. We have 
built up long-term relationships 
with several internationally fa-
mous brands in order to create and 
remain a strong competitor in the 
wine cooler industry.

IN THE FOLLOWING PAGES

WINE COOLERS

JESSYTRADE.COM
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ICEMAKING
Since 1985 we’ve been making ice with constant care and attention to detail. Ice-making is our passion. It is also a commitment to our custom-
ers, who must always be provided with optimal, timely solutions for all their needs.
We design and manufacture machines according to the highest standards. So, we use the best materials and the most advanced technologies.

MADE IN ITALY
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ICE-MAKING SINCE 1985

IN THE FOLLOWING PAGES

ICE MAKERS

WWW.BREMAICE.IT

A crucial factor, however, is our 
highly qualified team, whose mem-
bers constantly upgrade their skills 
and know-how.
This means constant effort and re-
search, in order to more fully un-
derstand and anticipate the devel-
opments of the market and produce 
constantly upgraded product ranges 
by adding new products year after 
year.

JESSYTRADE.COM
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CB 249

CB 425

CB 955 CB 1565

G 500 CB 1540

VM 900
VM 900
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Ice Cube Ice Finger Fast Ice Pebbles Ice Ice Flakes Cold Flakes

HOTELS                         

RESTAURANTS
                        

FAST FOODS                         

BARS
                        

DISCOS
                        

FISH MARKETS
                        

SUPERMARKETS
                        

MEDICAL
                        

INDUSTRY                         

    Highly recommended

    Recommended

    Recommended for certain applications

    Not recommended

For quick and easy consultation of the product catalogue, 
we have summarised the di erent types of ice and their 
possible elds of use.
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DRINK PREPARATION
Our Mission
To satisfy customer needs in the shortest periods, without harming products quality

Our Vision
Become a customer preference brand worldwide thanks to our quality policy and innovative ideas.

MADE IN TURKEY
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THE POWER OF “C”
WORLD TOP ORANGE JUICE SQUEEZER

IN THE FOLLOWING PAGES

SQUEEZER

WWW.CANCANMAKINA.COM

Our company was founded in 1960 
by our late father  Salih Ozuugurlu 
in Ankara City and  started with re-
pairing fruit extractors and presses 
as well as kitchen equipments. At the 
same 1960 company started citrus 
fruit juicers production and, being 
consisten with quality principle and 
faultless and durable replacement 
parts supplying service to achive 
customer satisfaction, our company 
had became one of the long lasting 
fruit juicers manufacturers. Thakns 
to customer satisfaction policy 
based on high quality standards, our 
brand is most preferred  one among 
analogues.
Following beig granted a licence for 
kitchen equipment and kitchen mech-
anisms under  CANCAN® trademark, 
as well as going on being a Profes-
sional in most reqired replacement 
parts supplying, company started to 
most requred Professional kitchen 
equipment manufacturing.
Since 2000 company continues its ac-
tivities in Sakarya Citi. Being devoted 
to its slogan ‘Kitchen equipment for 
professionals’, company continues 
its way among the leading manufac-
turers of Professional kitchen equip-
ment indutrsy. 

JESSYTRADE.COM
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DRINK PREPARATION
JTC OmniBlend I & OmniBlend V are not only a bar blender, smoothies maker, but also a useful food machine of the professional kitchen. Regard-
less of the quantity of food it processes, the result is always ­awless. Its powerful motor is an invaluable tool for fresh foods; it is the best choice 
for food preparing machine.Phytochemicals - Raw foods of our living It was the ancient Chinese that thousands of years ago stated “Food is 
medicine”, Today it is a modern science that has found out that one of most important parts of our living raw foods are called phytochemicals.
Only a super powerful bl-ender can break open the cells to release the phytochemicals. Even prolonged chewing does not do it well.
Phytochemicals for cancer prevention are recommended by many scholars and books nowadays.

ASSEMBLED IN USA
MADE IN CHINA
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LEADING MANUFACTURER OF HIGH-
PERFORMANCE COMMERCIAL BLENDERS 

IN THE FOLLOWING PAGES

BLENDER

WWW.JTC.TW

JTC is a leading manufacturer of high-per-
formance commercial blenders with factory 
facilities in Zhongshan, Guangdong, China. Its 
parent company Taiwan Star Industrial Inc. 
came to prominence through designing and 
manufacturing telephone sets and PCB con-
trollers—the command center of small appli-
ances. Over a twenty-year period of success 
in OEM / ODM services, JTC PCB controllers 
made their ways into numerous home appli-
ances—including well-known international 
brands such as Italy’s De’Longhi, America’s 
Holmes and Honeywell, and Japan’s Sanyo 
and National—developing a reputation of 
“JTC Inside” as being synonymous to the high-
est quality and technology excellence in the 
industry. After thirty years of efforts in de-
signing electronic and home appliances, we 
have firmly built a solid foundation for suc-
cess based on our technology, experience, and 
dedication.
  As a result of continuous expansion and de-
velopment, today JTC owns a state-of-the-art, 
fully-integrated factory. Key processes such 
as plastic mold design and development, plas-
tic injection molding and assembly, electron-
ic PCB control board design and processing, 
IC programming, production of motors, silk-
screen printing, pad printing, and processing 
of wire terminals and blade metal processing 
are all carried out on-site. This strategic ad-
vantage has enabled us to achieve a self-pro-
duction rate of over 90%, tightly control 
quality while reducing cost, mass-produce to 
meet market demand, therefore provide cus-
tomers with the most attractive pricing and 
the best price-performance available on the 
market, and constantly boost our competi-
tiveness.

JESSYTRADE.COM
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HIGHEST
WORLD

TECHNOLOGY



BROUGHT TO YOU BY
JESSY TRADE

FI
ND

 O
UT

 M
OR

E 
PR

OD
UC

TS
 A

T 
JE

SS
YT

RA
DE

.C
OM

109

• With 3 program provider
• With 3  automatic speed 
• Double protection
• With 2 cup 
• Unbreakable polycarbonate 
• With cover for reducing 80% of blending noise 
• Easy to clean 
• Robust

• With 3 program provider
• With 3  automatic speed 
• Double protection
• With 1 cup 
• Unbreakable polycarbonate 
• With cover for reducing 80% of blending noise 
• Easy to clean 
• Robust

• With 3 program provider
• With 3  automatic speed 
• Double protection
• With 1 cup 
• Unbreakable polycarbonate 
• Easy to clean 
• Robust

• U.S Chinese assembly
• Brand is: - J T C
• Model: TM-767
• With 1 cup 
• 2 L
• Unbreakable polycarbonate 
• Easy to clean 
• Robust

• With 1 cup 
• 1.5 L
• Unbreakable polycarbonate 
• Easy to clean 
• Robust

• With 1 cup 
• 2 L
• 3 H
• Unbreakable polycarbonate 
• Easy to clean 
• Robust

• With 3 program provider
• With 3  automatic speed 
• Double protection
• With 2 cup 
• Unbreakable polycarbonate 
• With cover for reducing 80%
of blending noise 
• Easy to clean 
• Robust   
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DRINK PREPARATION

IN THE FOLLOWING PAGES

JUICE MAKER

WWW.JUICEMASTER.CH

After over 60 years’ experience with domestic electrical appliances, Thielmann Rotel International is synonymous with 
a reliable standard of premium quality worldwide. In the development phase we take customers’ wishes into account to 
enhance the quality of juicers. All our automatic juicers are made of Swiss and European components in the EU. We run 
stringent checks on the materials and the quality our production partners deliver.

Swiss technology – made to last a lifetime.

MADE IN SWITZERLAND

JESSYTRADE.COM
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SOURCE 
OF HEALTH

JUICEMASTER PROFESSIONAL Mod. 42.8
Electronically controlled speed of 6,300 RPM
 220/240 V, 50/60 Hz, Pnom 240 watts (Pmax 800 watts)
 New strong, dishwasher-safe polycarbonate lid
 Suitable for continuous 24-hour operation
 Up to 60 kg of juicing capacity per hour
 Pulp container 3.25 litre (0.85 gallon) capacity
 Sizes: L x W x H: 19 x 31 x 38 cm³
 Weight: 4,2 kg
All juicers are CE, UL and CSA certi�ed and patented

JUICEMASTER PROFESSIONAL Mod. 42.6
Electronically controlled speed of 6,300 RPM
 50/60 Hz, Pnom 240 watts (Pmax 800 watts)
 New strong, dishwasher-safe polycarbonate lid
 Suitable for continuous 24-hour operation
 Up to 60 kg of juicing capacity per hour
 Pulp container 3.25 litre (0.85 gallon) capacity
 Sizes: L x W x H: 19 x 31 x 38 cm³
 Weight: 4,2 kg
All juicers are CE, UL and CSA certi�ed and patented
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CATERING EQUIPMENT

IN THE FOLLOWING PAGES

HAND BLENDER

WWW.KISAG.CH

Since 1945 Kisag in Bellach near Solothurn (Switzerland) has produced kitchen equipment and appliances for gastronomy. 
Technologies in this field were still in their infancy at that time.

MADE IN SWITZERLAND

JESSYTRADE.COM
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A FAMILY BUSINESS 
SINCE 1945 

The hand blender from Kisag is ef�cient and robust. Highly versatile: thanks toits extremely 
strong stirring performance and multifunctional all purpose blade it can be used for mixing, 
pureeing or whipping cream, mayonnaise, for grinding and chopping of nuts etc. 
The device �ts easily into your hand and o�ers great hygiene advantages:
Stem,stainless steel. mountedstemandfootasunit,without gaps: absolutely hygienic. andspe-
cialsealsprevent absorption: no residues left in blending shaft. The food is never contaminated.

 

Hand
blender
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FOOD FUN CORNER

MADE IN USA

Today, Gold Medal has more than 350 employees committed to fueling our product lines with sales-generating concessions, as well as specialty 
foods machines and supplies. In addition to the network of dealers world-wide, Gold Medal has 11 branches throughout the nation to serve you.

From our 500-square foot beginning to our 425,000 square foot headquarters in suburban Cincinnati, Ohio, everything we do re�ects our dedica-
tion and success in holding true to our visions.

LET OUR 80 YEARS OF EXPERIENCE
TAKE YOUR BUSINESS TO THE 

NEXT LEVEL
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LET OUR 80 YEARS OF EXPERIENCE
TAKE YOUR BUSINESS TO THE 

NEXT LEVEL

IN THE FOLLOWING PAGES

POPCORN EQUIPMENTS
COTTON CANDY EQUIPMENTS

WWW.GMPOPCORN.COM

In 1951, Gold Medal perfected a ma-
chine that could automatically roll 
a 4”x12” piece of paper into a tapered 
cotton candy cone, eliminating the 
slow hand rolling process. Anyone 
who wanted to be in the cotton can-
dy business had to come to Cincinnati.

In 1949, the 6-ounce Pop-A-Lot® 
kettle put Gold Medal on the pop-
corn makers’ map. In the 50s, Gold 
Medal saw an opening and intro-
duced the 12-ounce Whiz Bang Pop-
per, followed by the Continental 
Mark 8 and 14-ounce Citation. More 
manufacturing space was needed. 
Two years later, Gold Medal moved 
into a 92,000 sq.ft. building in the 
West End.

JESSYTRADE.COM
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DRINK Preparation
The continual pursuit of perfection has made Cunill, a company known and valued around the world for their high quality, their innovation and 
the reasonable price of its professional co�ee grinders and citrus squeezers.
Founded in 1957 by Pere Cunill. In 1990 Joel Cunill, who learned all the secrets of the design and manufacturing of co�ee grinders working as an 
apprentice beside his father, took over the reins of the family business until today, allowing his hobby to become his way of life.
Currently, the group is based in Sils -Girona, near Barcelona and has an area of over 8,000 m² dedicated to the production of professional co�ee 
grinders.
With over 55 years of experience, Cunill has earned the trust of the co�ee sector in more than 70 countries around the world. In the past 10 
years, the dramatic increase in its production has led Cunill to become the world leader in the number of units manufacture

MADE IN SPAIN

SINCE 1957
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SINCE 1957

IN THE FOLLOWING PAGES

CITRUS SQUEEZERS
COFFEE GRINDERS 

WWW.CUNILL.COM

QUALITY,
TECHNOLOGY AND INNOVATION
Quality and the continual quest for 
this means that Cunill always makes a 
difference. Quality and sustainability 
are two words that are inseparable for 
the company. 
All of its products are subjected to an 
individual quality control of grinding 
and dosage that ensures their optimum 
performance. 
From the conception of the project up 
to the development of the product, the 
most advanced technology in the sector 
has been employed, resulting in one of 
the largest ranges of professional cof-
fee grinders adapted to grind any type 
of coffee and for any type of business.
MATERIALS
The constant search throughout its his-
tory for new materials such as stainless 
steel, the injection of high quality un-
breakable plastics, aluminium, etc., has 
meant that all the components bearing 
the Cunill signature are designed to 
withstand and remain unaltered by the 
passage of time.
CERTIFICATIONS
All Cunill materials and products com-
ply with stringent international stan-
dards, both in terms of health and the 
industrial safety of the product. This 
compliance allows its grinders to be 
present all over the world.
Cunill always looks for improvement, in 
a coherent, effective and above all sus-
tainable way.

JESSYTRADE.COM
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DRINK Preparation

IN THE FOLLOWING PAGES

COFFEE MACHINE

WWW.FIAMMA.PT

Markets Coming from the very demanding Portuguese market smoothes the way into other regions. fiamma exports into Spain, Germany, Great Britain, 
the United States, Brazil, Russia, Dubai, Saudi Arabia, Australia and many other countries. We have built an international network of competent part-
ners, and continuously adapt our products to specific market demands. Southern DelightsFood is simple, but delicious. Plates are served quickly, but 
there is plenty of time for a chat. And the espresso must be absolutely perfect - the Portuguese hold their coffee rituals sacred.fiamma designs and 
builds the perfect espresso and catering equipment for this southern lifestyle. Our espresso machines produce excellent espresso that delights the 
finest coffee experts. 

MADE IN PORTUGAL

#1 

fiamma catering equipment is simple to use, robust and impressively efficient, giving you more time to care for your clients. Made in PortugalThe Por-
tuguese passion for espresso coffee and for good food has always been our greatest inspiration.Think of a busy morning in a typical Portuguese café... 
happy Sunday snacks in the company of a numerous family... a quiet sunset dinner on the terrace of a seaside restaurant. Passion for great tasteWith 
more than 30 years of experience and a burning passion for great taste, fiamma produces indispensable instruments for the hospitality business. Espres-
so coffee machines and grinders have always been the heart of our business. However, over the years we have also given life to a vast range of catering 
equipment, especially designed for bars, coffee shops, restaurants and other food service sites.

Selling Brand

JESSYTRADE.COM
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BEHIND 
GREAT TASTE

• dim of 96 × 60 × 59.5 

Model  Quadrant 3

• dim of 75 × 60 × 59.5 

Model  Quadrant 2
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DRINK PREPARATION
FOOD FUN/VENDING
N&W Global Vending is a world leader in the production of automatic snack and beverage vending machines and is a major international player 
in both the HoReCa (hotel, restaurant and café) and the O�ce Co�ee Services sectors.

MADE IN ITALY

A PRESENCE IN 100 COUNTRIES
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A PRESENCE IN 100 COUNTRIES

WWW.NWGLOBALVENDING.COM

Equally important is the ability to 
predict customer requirement in 
a constantly evolving marketplace 
and to be ready to take advan-
tage of the opportunities incum-
bent in change. N&W’s success in 
this area is the cornerstone of its 
predominant presence in its cho-
sen market sectors. Considerable 
resources are needed to be a true 
market leader – that’s why cus-
tomers, consumers and investors 
alike demand that R&D is given 
such a high priority throughout 
the organisation.

IN THE FOLLOWING PAGES

VENDING MACHINES
SNACKS & FOOD

JESSYTRADE.COM
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KREA BRIO UP

I
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CONCERTO MELODIA CLASSIC
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DRINK PREPARATION

MADE IN NETHERLANDS

Bulk brewers for locations with water connection requiring large quantities of co�ee in little time. The machines brew large quantities of co�ee 
into separate containers. Equipped with digital display, total and day counters, descale system, co�ee-is-ready signal, built-in timer and optimum 
security provisions. Including container(s) type VHG, �lter unit(s) and drip-tray.

THE TASTE OF QUALITY
 WORLDWIDE
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THE TASTE OF QUALITY
 WORLDWIDE

WWW.BRAVILOR.COM

IN THE FOLLOWING PAGES

HOT BEVERAGES EQUIPMENTS  

JESSYTRADE.COM
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LAUNDRY SERVICE

MADE IN ITALY

A LIFE BY YOUR SIDE
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A LIFE BY YOUR SIDE

WWW.IMESA.IT

Imesa is a leading company in the 
production of laundry equipment. 
We achieved this goal thanks 
to more than 40 years of total 
commitment to the continuing 
challenges to satisfy the growing 
technological expectation of hu-
man beings and meetings chang-
es in lifestyle.

Products reliability thanks to the 
sturdy structure.
The best sales and after sales ser-
vice.

Customer satisfaction is IMESA 
main achievement. Thanks to an 
international and professional net 
of distributor and to a well trained 
service net, IMESA can assure a 
global service in Italy, in Europe 
and in all the world.

IN THE FOLLOWING PAGES

LAUNDRY SOLUTION

JESSYTRADE.COM
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The key of our success
Technology innovation
Production process quality certi�ed UNI EN ISO 9001.
High product safety as certi�ed by European, American and Russian certi�cation tests.
Versatility in satisfying all the customer requests referring to service and product customization.
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ASSE / 156
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D2W 18
D2W 23
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MAN 190
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MAN 196
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PR230
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We value Jessy’s people..

W W W . J E S S Y T R A D E . C O M


