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New Generation of
Industrial Kitchen &
Catering Machines
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Three Wall Rice Cooking Pot
TS (K-21).44

Tehran Sardsazi Industrial Co. . is proud of offering its three wall rice cooking pots to target market that is in
conformity to European CE standards, IS0 9001, ISO 22000, HACCF, HSE certifications and also custormers'
needs and have advantages such as decrease in manpower, energy consumption, cooking time and heat. This
maching is easy o use and doesn't need oil to cook rice.

Technical Characteristics: Di ions of the

1.Two wall anti-perspiration full-pressed door
(hinge of the door is made of stainless stesl)

2.Body is made of full-pressed 304 stainless steel
3.Framework is made of 304 stainless steel girder Energy consumption Ng-Lpg MNeeded gas pressure 2 psi
4.Seven steel burners with high thermal power

5.Ceramic blanket thermal insulation with high
thermal power and a hygienic silicon sealing
rubber to seal the door of the pot

6.1t is equipped with a primitive and secondary
safety valves to increase safety of the machine and an ltalian steel emplying valve with a 2.5 inch cutlet

7.1t contains & full-pressed cooking pot manufactured by electro polishing and annealing technology without any hole

or bubble

hine( length*width*height) 120%132*30 cm

Dimensions of the pot (height*diameter) 90%41 em

Cooking Capacity  Iranianrice : 35 kg , foreign rice : 40 kg

Weight 200-250 kg Maximum energy consumption 5-6 ™/,

8.ltalian high pressure thermostatic gas tap with thermocouple, peculiar to pot (capacity : 50 mb}

9.t is equipped with water injection system for convenience in filing the pot with water

10. Five Door clips with the capability of sealing the deor of the pot to prevent steam discharge

11. Six ltalian stainless steel adjustable legs

12, Capability of changing the pet and its surface from chassis and furnace of the pot (for easy repalr)

13. The fiocr of the pot is made of steel or aluminum brazing to transfer the heat evenly b

Three Wall Boiling Pot
TS (K-22).45

Technical Characteristics:
1.Two wall anti-perspiration full-pressed door
2 Body is made of full-pressad 304 stainless steel sheet
3.Framework is made of 304 stainless steel girder
4.Six steel burners with high thermal power
5.Ceramic blanket thermal insulation with high
thermal power and indirect thermal systern (hot oil tank).
6.Italian steel emptying valve with a 2.5 inch outlet
7.Italian thermostatic high pressure gas tap with thermocouple, peculiar to pot (capacity: 50 mb}
8. Full-pressed cooking pot, manufactured by electrd polishing and annealing technology without any hole or bubble.
9. A Hygienic silicon sealing rubber to seal the door of the pot
10. Itis equipped with water injection system to fill the pot with water
11. Itis equipped with safety valve, barometer and adjustable door hinge
12. Capability of changing the pot and its surface from chassis and furnace of the pot
(lor easy repair)
13. Six Italian stainless steel adjustable legs

Dimensions of the machine( length*width*height) 120*132*112 cm
Dimensions of the pot (height*diameter) 90*41 cm
Energy consumption Ng-Lpg Needed gas pressure 2 psi
Cooking Capacity(per person) 700 — 750 Pot Max Vol, 240 — 260 Lit

Weight 200-250 kg = Maximum energy consumption 4-5 ““fh

Cooking with indirect heat that is because of pre-determined oil layer,
prevents food to stick to the pot, presenves virtues of the food and
decreases time of cooking.
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Industrial Catering Machines
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Four-Burner Gas Range with Oven
TS (K-04).28

Dimentions (L/W/H) 90%90*85 cm

i 5 ; Energy consumption Consumption: Ng Consumption: L
Tehran Sardsazi Industrial Co. is proud ¥ P P 9 B Pg

of offering its products to target market
that is in conformity to European CE
standards, 1SO 9001, IS0 22000, HACCP, Needed gas pressure 1/.1 psi
HSE certifications and also customers'

needs. Weight

A g -
Maximum energy consumption 1,6 =2 ML

100-120kg

Technical Characteristics:

Body is made of 304 stainless steel sheet.

Framework is made of 304 stainless steel girder.

Ceramic blankel insulation wilh high thermal power.

Italian-designed cast iron burners.

Italian high-guality adjusiable legs and Italian high-pressure thermocouple gas tap.
Internal covering of the oven is made of enameled steel sheet.

ORI S

Four-Burmer Range on Oven has the advantage of cooking different kinds of foods in a small volume and
also is suitable for preparing all kinds of sauces.
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New Generation of

Industrial Catering Machines

Sardsazi Industrial Co.

www.sardsazi.com
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Four-Door and Two-Door
Vertical Refrigerators
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Four-Door Ts RrF-12).97 and Two-Door TS (RF-11).96
Vertical Refrigerators

Capacity 1500Lit Engine Power 3/44F Weight 250kg

Tehran Sardsazi Industrial Co. is proud
of offering its products to target market that
is in conformity to European CE standards,
1SO 9001, I1SO 22000, HACCFP,

HSE certifications and also customers’

Power Consumption (V- Phase-Hz) 50-1-220

needs. Capacity 900 Lit Engine Power 1/2+P Weight 150kg

Power Consumption (V- Phase-Hz) 50 -1 =220

Technical Characteristics:
Body is made of 304 stainless sleel sheet (thickness is 0.8 mm).
Framework is made of steel with a rustproof covering.
Includes a condenser and an evaporator with a copper pipe and aluminum fins.
ltalian Steel adjustable legs.
It includes thermometer, all standard accessories and also has CE confirmation.
Equipped with Danfoss compressor.
Includes ventilating system, control system and also mobile shelves to adjust height.
Automatic frost-melting system.
It can contain glass or stainless steel door according to customer's order,
Body and docr are insulated by 2o
L N
=
— =

bl (B | Setlenl alis

=
=

injected polyurethane.
. Itis equipped with digital
thermostat and thermometer.

Dimensions of four-door refrigerator  (L/W/H) 150*80*230 cm

Dimensions of two-door refrigerator (L/W/H)  80*B0*230 cm
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Ice Makers
SI250-SI1150
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New Generation of
Industrial Catering Machines
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Sardsazi Industrial Co. Floor and Wall Cabinet Set
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Floor and Wall Cabinet Set
TS (SB-01).86 , TS (SW-01).88

Tehran Sardsazi Industrial Co. is proud of offering its products to target market that is in conformity to
European CE standards, 1SO 9001, |SO 22000, HACCF, HSE certifications and also customers' needs,

Technical Characteristics:

1. Floor cabinet is made of 304 stainless steel sheet with capability of displacement of shelves, includes a
special hinge to close its door gently.

2. Includes pressed coating and basin with 1/25 mm thickness, reinforcement and sound barrier under the
coating

3. Floor cabinets have a three piece rail.

4. Wall cabinets are made of 304 stainless steel sheet with capability of displacement of shelves. It includes
a special hinge to close its door gently and duster for easy clean up.

Dimensions of the cabinets are made according to customers' order.
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Deep Fryer
NS (K'OB),31 Dimentions

Tehran Sardsazi Industrial Co., is proud of Energy consumption

offering its products to target market that is in

conformity to European CE standards, Maximum energy consumption

1SO 9001, I1SO 22000, HACCP,
HSE certifications and also customers' needs.

Weight

Technical Characteristics:

Body is made of 304 stainless stesl sheet,
Framawork is made of 304 stainless steel girder.
Ceramic blanket insulation with high themal power.
Italian adjustable legs.

[talian thermostatic gas tap with thermocouple.

il emptying drain.

It contains a 20 liter tank.

el (SRR (Rt oo

Consumption: Ng Consumption: Lpg

Needed gas pressure

. Unloading food stuff is easy
. Frying with high speed
- Oil doesn't burn
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New Generation of
Industrial Catering Machines
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Sardsazi Industrial Co. Gas Fry Top Range
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Factory Address :
No,67, 65, Sepah-e-Eslam Ave,11kilometer of Special karaj

Rd, Tehran-IRAN Tel:(+9821) 44907805 - 06
Fax:(+9821) 44903689 Zip code: 1388835594
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Gas Fry Top Range
TS (K-05).29

Tehran Sardsazi Industrial Co. is proud
of offering its products to target market that
is in conformity to European CE standards,
150 8001, ISO 22000, HACCFE,

HSE certifications and also customers!
needs.

Technical Characteristics:
1. Body is made of 304 stainless stesl sheet.

Dimentions  (L/W/H) { gas frytop range with oven) 90*90*B5 cm
Dimentions  (L/W/H) | gas frytop range ) 90*30*45 cm

Energy consumption Consumption: Ng Consumption: Lpg

Maximum energy consumption 1/5-2 mi/h
Needed gas pressure 1/4 psi
Weight 60 - 100 kg

2. Framework is made of 304 stainless steel girder
3. Ceramic blanket insulation with high thermal power
4, It Is equipped with ltalian-designed cast iron burners, high-quality adjustable legs and Italian

high-pressure thermocouple gas tap
5. With oven and without oven

This type of oven is designed to cook different kinds of stake, fish etc. and the advantage of using less ail
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Scrub Sink
TS (PM-01).104, TS (PM-02).105, TS (PM-03).106

Tehran Sardsazi Industrial Co. is proud of offering its products to target market that is in conformity to
European CE standards, 1SO 9001, 1SC 22000, HACCP, HSE certifications and also customers' needs.

Dimensions of single-Tap Scrub Sink (Lw/H) B0*56%42 cm
Dimensions of double-Tap Scrub Sink(UW/H) 160*56%42 cm

Dimensions of Triple-Tap Scrub Sink (LW/H)  240*56%42 cm

Technical Characteristics:

1. Basin of the two-wall scrub sink is made of 316 stainless steel sheet with 1/25 mm thickness. Its
external body is made of 304 stainless steel sheet with 1 mm thickness,

2. The basin has slope in order to emptying the water more easily.

3. Itis eguipped with electronic or pedal taps, special for isolated and sterilized rooms

4. Manufactured by electropolishing technology

Ol Sl
TS (PM-01).104, TS (PM-02).105, TS (PM-03).106

sbo boliualgS. Lyl CE (slaslssl sl U o 1) 595 cullgaazo 5ls L5381 oyl 15 (5 jlws juw gabis &S 1
L3ulos bud je Baa 5l g ¢libgan b . 5 i sle Lo 9 ISO 9001 | 1SO 22000 . HACCP HSE

Ae X &F % FY om (LAWIH) gt £S5 ol 55l S 885003 3lagl
150 X &F X FPem (LW/H) i 83 ool Sl oS 885w Sl

FiFa X &F X F¥om (LIWIH) gl i sl Sl Siosas 88303 Syl

18 Slaadidie

Jl o2l 5les g piaidis | /P Canliud oy 11 5 Uil ulitl g 5 Gl1s R s 6155 g8 GlS ol S )
snabio S5 Ceolud oo Mol | il | palicil &g

ST oulsi g Cilgga gz (530 w5118 L1

odg il g (il sl GBI oguaio GJIsg b oSovg Sl gle puds g1 1s P

el 9 S gz Sadialyg Sl 59l L L




New Generation of
Industrial Catering Machines
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Sardsazi Industrial Co. Sinks
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Tehran Sardsazi Industrial Co. is proud of offering its

DOUble Basm Slnk products to target market that is in conformity to

T8 (\NS_OQ)_GS European CE standards, IS0 9001, I1SG 22000,

HACCE HSE certifications and  also customers' needs.

Dimensions (L/W/H) 140*65*85 cm 190*65*85 cm

Technical Characteristics:

1. Framework is made of 304 stainless steel
girder 40*40 mm.

2. Sink is made of 304 stainless steel sheet with
at least 1/25 mm thickness.

3. [Italian adjustable PVC leg.

4. With consolidated welding and electropclishing
technology , without any hole or crack

Mobile Basin with Tap
TS (WS-09).68

Dimensions (L/W/H) 100*80*82 cm

Technical Characteristics:

Framework is made of 304 stainless steel girder 40740 mm.

Basin is made of 304 stainless steel shest with at least 1/25mm thickness.

Has a high-guality wheel for facilitating the replacement of the sink.

Equipped with a 2 inch high-quality emptying valve.

With consolidated welding and electropalishing technology, without any hole or crack.
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New Generation of
Industrial Catering Machines
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Sardsazi Industrial Co. Steel Commode

www.sardsazi.com
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Steel Commode
TS (S8-01).107

Tehran Sardsazi Industrial Co. is proud of offering its products to target market that is in conformity to
European CE standards, ISO 3001, IS0 22000, HACCFE, HSE certifications and also customers' needs.

Technical Characteristics:

Steel commodes of Tehran Sardsazi Industrial Co. are made of 304 stainless steel sheet in different
dimensicns with 1 mm thickness. Equipped with high-quality archive lock, full-length hinge, PVC
adjustable legs and capability of displacement of shelves in order to store drug, sterilized tools,
foodstuff, etc.

TS (SS-01).107
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New Generation of
Industrial Catering Machines
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Sardsazl Industrial Co.  0aking Caldron &

Washing Tank
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Tehran Sardsazi Industrial Co. is proud of offering
its products to target market that is in conformity to
European CE standards, IS0 8001, 13S0 22000,
HACCPR, HSE certifications and also customers' needs.

Rice Soaking Caldron
TS (WS -07).67

Machine Dimensions (LUw/H)  104*98*92 cm  114*108%92 cm

Caldron Dimensions (L/W/H) 80740 cm 80*40 cm
Rice capacity (kg) 40-60 50-70
Maximum caldron volume (Lit) 150-200 240-260
Weight (kg) 30-35 35-40

Technical Characteristics:

1. Framework is made of 304 stainless steel girder ( 30*30 mm ).

2. The caldron is made of full-pressed 304 stainless steel shest
and is manufacturad with electro polishing technology,
without any hole or crack,

3. It has a bearing in order to facilitate rotation of the caldron.

Advantages in comparison to traditional ways:

- Easy way of soaking rice and decrease in manpower.
- Increase in safety and hyaiene.

- Decrease in using rice (decrease of wasting rice).

Washing tank
TS (WS-04).64

120*65*85 cm

Dimensions 190*65*85 cm 140*65*85 cm

Technical Characteristics:

1. Body is made of 304 stainless stesl sheet with at least 1/25 mm thickness,
2. Framework is made of 304 stainless steel girder 40740 mm.

3. PVC adjustable legs.

4. With consolidated welding and electro polishing , without ary hole or crack.
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New Generation of
Industrial Catering Machines
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Mobile Corpse Cold Room
TS (RF-09).95

Technical Characteristics:
1. Sub-zero and above zero corpse cold

Dimensions of 2-corpse unit

Dimensions of 3-corpse unit

rooms with 2 (for 2 corpse cold room) or 3 (for Capacity of the Unit (corpse) | 2-3
3 corpse cold mom) shelves, equipped with
hinged daors Engine Power for 2 Corpse cold room

2. Internal dirmensions of the 2 corpse cold
room are 2207707135 cm

3. Internal dimensions of the 3 corpse cold
roorn are 220°70°197 cm

4. According to order, external body can be

Engine Power for 3 Corpse cold room

Power Consumption (V- Phase - Hz - A)

(LAWrH) 285%G0%194 cm

(L/W/H) 285%90%256 cm
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TS (RF-09).95
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madle of 304 stainless steel sheet, galvanized sheet or steel
5. Corpse tray rail is made of 316 anti-acid steel

6. Dimensions of corpse tray are 200°60 cm, it is made of 316 anti-acid steel with 1.25 mm thickness and has a drain

7. Body has an 8 mm thickness of polyurethane insulation {density= 40 +1 "‘J/:ns ]
8. Corpse cold room has an evaporator and a condensing unit with European compressor,
9. It has four spinning wheels mads of high-guality polyethylene( two of them have brakes)

10. I is equipped with thermometer to display temperature, defrost timer, dafrost flament, digital thermometer and also

pipe and siphen in order to emptying evaporated water
11. Internal temperature of the above-zero corpse cold room is between 2 1o 4 °C and is adjustable
12. Internal temperature of the sub-zerc corpse cold room is up to-12 °C ( this type of corpse cold room is
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manufactured if ordered by the buyer)

Front Side
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Sardsazi Industrial Co. Mobile Corpse Cold Room
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