INTECH

S <.
E:‘EWEE = 850»‘?&5“ SPEC | #15
= s P.79
Western Range - 850 Series - 7 2 2 )
French Top 850 Series
:T:Eﬁ Dimension (mm) Burner Rating
N . e - .. ; P Model R~ (2% kw T
Rl ERIEERE TRENESRE 28 - 13IA 1 . £ &5 wanam |
hEEMNITE  EEMAMEPAEENS - HA [ » w D H
_\_ ~ e
HHXBARFTRZ T EEERBREANEETAR - o —_— - | HFTAC 800 850 il S ¢
&}EW—J}QEEEEE 1@}%”_]—%%:&2&%15“‘ & 9 i L) HFT-40 800 850 850+25 9+7=16 0
N > <= | HFT4S | 800 | 850 | 850+25 9 s
INTECH Western Range Series integrates the elements of < 0 / # | HFT4C-E | 800 | 850 | 850+25 9 c
o o o } -
European, American and Chinese ranges to create unique = | # | HFTA0-E | 800 850 850+25 9+5-14 0
. . . . . «
equipments for fusion cooking. Tailor-made mono block is = #/ [ HFTASE | 800 | 850 | 850+25 S s
) . = C = Close Cabinet #P34#& 0 = Oven FiE4E S = Open Cabinet B3 O4E
applicable for Open Kitchen concept. - CRECITENE
cl  AIMENE @ P 76/80
-}
Ll Deep Fryer 850 Series
[ e Dimension (mm) Burner Rating | 0il Tank
& «@ Mgl R (@K) Loading (kW) | Capacity (L)
= S Bt REW/FEE CHOISE
SPEC / #18 % - w D H (FE) i)
PR YE | P B A ERNE ® Akt = -~ <= | HSF-2¢' | 400 850 | 850+25 10 18
- Cooking Range | Hot Plate 350 Sertes T ——— P —— @ e <= | 4DF4C' | 800 | 850 | 850+25 | 10x2-20 18x2
imension (mm urner Rating
= Model R (&) Loading (kW) | Type # | HSF2CE | 400 | 850 | 850+25 9 18
1 G RAF/RRE | @R # | HDF4CE | 800 850 850+ 25 9x2-18 18x2
1=} == =it T 4 w D H (FE) oy Allelectric fryer are operated at 380V/TPN  FiA 2 F R4 B EH380V/TPN
olo e—.-_!___!_!__ ®P ® @ “» HBR-2C/HBR-2S' 400 850 850+ 25 55+7=12.5 c/S "Voltage : 220V/SPN/50Hz/25W & : 220V/SPN/50Hz/25W
g e | <= | HBR-4C/HBR-4S' 800 850 850+ 25 (5.5+7)x2-25 c/s C = Close Cabinet P31 0 = Oven T¥45)& S = Open Cabinet B3I 1E
?ﬁ 1 “» HBR-40' 800 850 850+25 | (5.5+7)x2+7=32| O SPEC/fﬁI*’é
o P.77/81
Z | : <» | HBR-6C/HBR-6S' | 1200 850 850+25 | (5.5+7)x3=37.5 | CJS A\ NE
= 4 y “om HBR-60' 1200 850 850+25 |(5.5+7)x3+7=445 O Griddle 850 Series
[1-] |
@ HBR-4L HAR4S.E ¥ ## | HBR-2C-E/HBR-2S-E| 400 850 850+25 2.5x2=5 CIs Dimension (mm) Burner Rating |
= SIS Grating ## | HBR-4C-E/HBR-4S-E| 800 | 850 | 850+25 2.5x4=10 cIs Fa RY &) Loading (kW) | Type
- R Hgg—gf'# # HBR-40-E 800 | 850 | 850+25 | 2.5x4+5-15 | O T W D H RAm/RRR A
5 5 = ## | HBR-6C-E/HBR-6S-E| 1200 850 850+25 2.5x6=15 CIs EE)
a S LU Y p emene 850225 S 0 HFG-2C/HFG2S | 600 | 850 | 850+25 10 c/s
i —_—""‘"—— ’ *Allh tHE;Rt-BU-E t dlztna?suvm’?\ns(ﬂzzuwspmf+ RBR-2C 2'3;&:2;20 e AUMPL4S | o 850 89025 7 e
ot plate are operated a or = an = _
o L ‘ P A S TR EE H380V/TPN (RBR-2CRRBR-255220V/SPN) ATl 800 | 850 | 850+25 | 10+7-17 0
b= e i 'Optional S/S grating or cast iron grating =322 40 32 8 70 S s 0 B 75 HGG-2C/HGG-2S 600 850 850+25 10 CIS
v \ y C = Close Cabinet &P3i& 0 = Oven F/5% S - Open Cabinet BOiE HGG-4C/HGG-4S | 800 850 850+25 10 CIs
= ' HGG-40 800 850 850+25 | 10+7-17 0
@ HGG-BC/HCC-6S | 1200 850 850+25 15 CIs
SPEC | #1& 15+7=22 0
FRE RS | 7008 E B TS by e HGG-60 1200 | 850 850+25 &
W Ind Wok R 47 HHG-4C/HHG-4S | 800 850 850+25 10 CIs
este_rn n uct_lon ok Range | 4 Zones HHG-40 800 850 850+25 10+7=17 0
Induction Cooking Range o HHG-6C/HHG-6S | 1200 | 850 850+ 25 15 cis
- Do) Ty HHG-60 1200 850 850+25 15+7-22 0
; Model R HEkK) Voltage (kW) Type HFG-2C-E/HFG-2S-E| 600 850 850+ 25 7.5 Crs
[ gy e : Y E B me %
*e eow -, 5 w 0 " RE RBE(TR) 85 HFG-4C-E/HFG-4S-E| 800 850 850+ 25 9 cis
R . { HFG-40-E 800 850 850+25 9+5=14 0
HIC-4C-E 2 5x4=14
I fi__e.r' Z ng 42 E ggg g:E §:E+22 g:m:x 315: 5-19 g HGG2C EMBE 25.F) 600 S0 | 850+25 r5 ors
E: ) -40- + . +h=
| BT X HGG-4C-E/HGG-4S-E| 800 850 850 + 25 9 Cis
| . #% HIC-4S-E | 800 | 850 | 850+25 | 380V/TPN | 3.5x4=14 8
" W e HIW-4-E15 | 800 | 850 | 850+25 | 380V/TPN 16 c Hoe.A0.¢ 800 | 850 | 850:25 | 9+5-14 °
; 4 R
o # HGG-6C-EIMCC-6SE| 1200 | 850 | 850+25 15 cIs
##| HIW-6-E15 | 1200 | 850 | 850+25 | 38OV/TPN | 16+2-18 C R O [ees 050+25 | 15+5-20 0
C = Close Cabinet #F3i#E 0 = Oven F¥R¥E S = Open Cabinet B3CI1E — :
| HHG-4C-E/HHG-4S-E| 800 850 850+25 9 CIs
[ ' HHG-40-E 800 | 850 | 850425 | 9+5-14 0
W HHG-6C-E/HHG-6S-E 1200 | 850 850+25 15 s
HHG-60-E 1200 850 850+25 15+5-20 0
HFG = Grooved griddle 2333\#x  HGG =Full polished griddle 2 #14%
38 HHG = 1/3 grooved | 2/3 polished griddle $HUR &R (1/3 #11R, 2/3%\4R) 39

C = Close Cabinet #F34 0 = Oven FiE4E S = Open Cabinet B3 0 1&



INTECH

SPEC | #1& SPEC | #115
s 3 \s P.82 SE S P.76
R - @ e f e TR
850 Seri <3s Gas . - A
Gas Wok Range 20 Sertes Guan Electric Bain Marie
[ii]
e Dimensi_o_n (mm) Burner Rating | Castiron Ring
1§ Mlu:iel R~ (ZXK) (kW) Diameter(mm) p — e — :
= B REH(TE) | 4SHEHES - 850 Series E—
I W D H =0 - W 1 > Dimension (mm) Loading GN Size
—— (2= 3
© “» | HCR-4C(E) | 800 850 850+25 32 0320 o S ",’l;';:' R~ (EK) (kW) &0ty
o . : - - — £ REEE(TR) | THRGNR
2 < | HCR-6C(E)' | 1200 850 850+25 32 0320 . . w D H oy
5| = PIHCR-9$(E)' 1600 | 850 | |85U+25 32x2 =64 0320 ! | # | WBM2CE | 400 | 850 | 850+25 2 GN1/1;1
~ | ease refer to P.84 for CE certified models ##&EECERB LS - 52IP84 _ .
= ' | 12.5" castironring, for 14" -16" wok 12.5" 488 - S14"-16"I0 8 " u b u # | HBMACE | 800 | 850 B0.25 | 2x2-4 | GNTIL2
z y Voltage : 220V/SPN/50Hz/ 100W S/E: 220V/SPN,/50Hz/100W All bain maries are operated at 220V/SPN B @25 B E5H220V/SPN
@ "Equipped with rear pot E&R
:l SPEC | #31&
) . P.82 = Z
s s ‘C;? FAIUER - 700% 5l
‘i’ Gas Steamer E=v. = AR Western Range - 700 Series
o J i m. Dimension (mm) Burner Loading
& " l\;?:lel R~ (ZK) (kW)
» = = B w 0 " BHEBE(TR) REERENANER-700255EESS0RIMEERR 288 - MEEBLAREF  2REEREE—R700=
= ' — N 52 70 P | O = e A =y
5 | o | HCSAC | 800 55D 850+75 T K BHEZZEENESEN LIFRE
i 2
- #/ [HCSAGE | 600 | 850 | 850+25 21 INTECH Western Range -700 Series consolidates the advantages of 850 Series as well as reducing the depth to
] | Voltage : 220V/SPN/50W & &: 220V/SPN/25W o X : :
1] *Voltage : 380V/TPN #/%: 380V/TPN 750mm. It saves up additional space to improve the working environment for the chefs.
SPEC | 445
! Basket Allocation for 850 Series P.76/80) SPEC | #3148
ﬁﬁ%ﬁnﬁ 850% 5 Eif 8 45 i [E e P.78/79
Tz of e (=] S og e
N00d|e ILlPaSta COOkEr Dimensio_ll(mm) Burner Ratingl ﬁ Eit:FEEIE I Eﬁ%;{'\':FEE;E 700 Series
i . "fpjl;;' R (=K Loading kW) 4 Cooking Range | Hot Plate Dimension (mm) Burner Rating
,,4«@? g RgE " 0 " HAR/REE nés, - M;::iel R~H(EK) (kW) Type
—— (FR) = B pEFTFE) | BR
e HPC-2' | 400 | 850 | 850+25 14 | w D H
= HPC-4C' | 800 850 850+25 | 14x2-28 S T oe <= | RBR-2C/RBR-2S' | 400 700 850+25 5.5+7=12.5 /s
o Do ——
HPC-4W | 800 850 850+25 14 PA - «»| RBR-4C/RBR-4S' | 800 700 850+25 | (5.5+7)x2=25 | CJS
HPC-2C-E | 400 850 | 850+25 9 5\'1 \' “n RBR-40' 800 700 850+25 |(5.5+7)x2+6=31| O
g HPC-4CE | 800 850 850+ 25 9x2-18 = <= | RBR-6C/RBR-6S' | 1200 700 850+25 | (5.5+7)x3=37.5 | C/S
HPC-4W-E | 800 850 850+25 9 % J g /gﬁ? = RBR-60' 1200 700 850+25 (5.5+7)x3+6-435 0
HSC-2C' | 400 850 850+25 14 o BRag ¥ S ——— # | RBR-2C-E/RBR-2S-E | 400 700 850+25 2.5x2=5 Cis
HSC-4C' | 800 850 850+25 14x2-28 ; ' ® eow #% | RBR-4C-EJRBR-4S-E| 800 700 850+25 2.5x4=10 /s
HSC-2C-E | 400 850 850+25 9 2 —_— # RBR-40-E 800 700 850+25 | 2.5x4+5=15 0
HSC-4C-E | 800 850 850+25 9x2-18 e #% | RBR-6C-E/RBR-6S-E | 1200 700 850+25 2.5x6=15 /s
All pasta cookers are operated at 380V/TPN Fra@a 2 BHBE5380V/TPN | ! # RBR-60-E 1200 700 850+25 2.5x6+5=20 0
Cold water zone for HPC-4W / HPC-4W-E HPC-4W /HPW-4C-ER BB <K E = il * All hot plate are operated at 380V/TPN (220V/SPN for RBR-2C and RBR-2S)
Double tank design for HPC-4C | HPC-4C-E HPC-4C /HPC-4C-EA 1A 5% (=] 1. FiAEEEFaEMERER380V/TPN (RBR-2CKRBR-2S%220V/SPN)
"Voltage : 220V/SPN/50Hz/25W & /&: 220V/SPN/50Hz/25W i 'Optional S/S grating or cast iron grating o322 58 s 468 75 5058 8 IS
SPEC | 1848 =t C = Close Cabinet #P3f& 0 = Oven T8 S = Open Cabinet 5 07
(1-]
R i P.78/82] L N SPEC | #31&
B TU I ) B SR IE @ P79
Char Broiler 850 Series . - French Top O Sees
~/' imension (mm Burner Rating == - Di ; :
| S ey Model o - — imension (mm) Burner Rating
e 6o H = g&:?'lll;g%(g’é = = i R (@) (kW) Type
SY=REi 2250 HEE FER
" o9 w D H FE) ®e - D " REHTR) 1R
__'_'—-——___________ e
. <= | HCB-2C 400 850 850+25 10 \‘1 = |BRETAG T = 850-+25 . c
“n EEECTNN 800 | 850 | 850+25 2 ' = | RFT40 800 | 700 | 850+25 | 7+6-13 0
g 7/ BSR40 | 850 | 850425 6.6 ; <~ | RFT4S | 800 | 700 | 850425 7 s
Y 7/ BRSO 800 | 850 | 850+25 13.2 3 \ # | RFT4CE | 800 | 700 | 850+25 7.5 c
All electric char broiler are operated at 380V/TPN N
it i # | RFT40-E 800 700 850+25 | 7.5+5=12.5 0
# | RFTASE 800 700 850+25 7.5 S
40 C = Close Cabinet #F5#% 0 = Oven Fi54E S = Open Cabinet B3 01 41



INTECH

SPEC | #8215 SPEC | #8215
P.82 T S —— P.75
FEEL b bE ® ‘ {R AT E KON | U5 B ERE
[ii] . [ic] i
=3 Gas Wok Range 700 Series e 3 iy Western Induc?lon Wok.Range ’
E Dimension (mm) Burner Rating | CastironRing Ly 4 Zones Induction COOkIllg Range
T I\;’L?;:I R~ (ZX) (kW) Diameter(mm) T 700 Series
al BUSR W b " #HEFH(TE) Eﬁ‘i_s+,ﬁféé 51 = Dimension (mm) Loading
1S3 (EK) =3 T - Model R~HEK) Voltage (kW) Type
% <™ | RCR-4C(E) 800 700 850+25 32 0320 % i RugE B = -
' | e @ HEE(TR) 7
ﬂ <» | RCR-8C(E) | 1600 700 850+25 | 32x2 =64 p320 ﬂ J - ' w D H
= | Please refer to P.84 for CE certified models &= &ECERERSE - HFIP84 = __‘w T — - # | RIC-4C-E 800 700 | 850+25 | 380V/TPN | 3.5x4-14 C
3 'S 12.5" castironring, for 14" -16" wok 12.5" %% [@ - oJ14"-16" )& & g > = | || f/ RIC-40-E 800 700 850+ 25 380V/TPN |3.5x4 +5=19 0
= A W Voltage : 220V/SPN/50Hz/ 100W % &: 220V/SPN/50Hz/100W = [ i % RC4SE | 800 | 700 | 850+25 | 3BOVITAN | 3.5x4-14 s
- - : ! , y A RWAE15 | 800 | 700 | 850+25 | 380VITPN 16 c
] S 2 #| RIW-8-E15 | 1200 | 700 | 850+25 | 380V/TPN | 16x2=32 c
"‘-T, T E ; ‘,,-T, | i C = Close Cabinet P34 0 = Oven F/8% S = Open Cabinet B0
]
) Gas Steamer RS o 5:3 ~ I
= r : eries  cutoff =
o J"w ‘ Dimension (mm) Burner Loading (%)
) i Ll R~H(EK) (kW) ]
= —_ BioR #MEFHTE) = SPEC | #R18
& w D H » ‘ p.77/81
o RCS-4C 800 700 850+25 25 Eﬂy\n‘%
# | RCS4CE | 800 | 700 | 850+25 27 Griddle 700 Series
"Voltage : 220V/SPN/50W &[E: 220V/SPN/50W Dimension (mm) Burner Rating |
*Voltage : 380V/TPN & /E:380V/TPN SFSSS e ﬂggggl R~ (ZH) Loading (kW) Type
i E = - == o [==3=} 3 1)
. P . " 0 ; T T T
SPEC | #81% (FR)
AXEEE Basket Allocation for 700 Series p.76/80 i @ < |  RFG-2C/RFG-2S 600 700 850+25 10 Cis
Noodle | Pasta Cooker 750 Series _— = RFG-4C/RFG-4S | 800 700 | 850+25 10 C/s
LK1 & I]imensiu_ll(mm) Burner Rating | o RFG-40 800 700 850+25 10+6=16 0
ey’ e R @K L] <»=| RGG-2C/RGG-2S | 600 | 700 | 850+25 10 c/s
g W D H ““ﬁ(@/%*i U e e «=| RGGACIRGEA4S | 800 | 700 | 850+25 10 c/s
o | RPC2c | 200 | 700 | s50.25 o u dy— 7 - RGG-40 800 | 700 | 850+25 | 10+6-16 0
= T arcaw 800 T 700 | 30ss - o00ee «=|  RGE60 1200 | 700 | 850+25 | 15+6-21 0
% | meoace | a0 =00 BEDE 8 \\] | RHG-4C/RHG-4S | 800 700 850+ 25 10 /s
% [ Rec4cE | 800 | 700 | 850425 | 6x2-12 { - o= RHG-40 800 | 700 | 850+25 | 10+6-16 0
// RPC-4W-E 800 700 850+ 25 6 < | RHG-6C/RHG-6S 1200 700 850+25 15 C/S
<= | RSCACE 800 700 850+ 25 12x2-24 # | RFG-2C-EIRFG-2SE| 600 700 850+25 7.5 CIs
# | RSCaCE 400 700 850+ 25 6 i 1 ## | RFG-4C-E/RFG-4S-E| 800 700 850+ 25 9 CIs
# | RSC4CE | 800 | 700 | 850425 | 6x2-12 — # L 800 | 700 | 850+25 | 9+5-14 0
All electric pasta cooker are operated at 380V/TPN & #t&#) 1E0 % E 5380V/TPN ® // RGG-2C-E/RGG-2S-E| 600 700 850+25 7.5 CIs
Cold water zone for RPC-4C | RPC-4C-E RPC-4C/RPC-4C-ER2%KE 44 | RGG-4C-E/RGG-4S-E| 800 700 850+25 9 Ci/s
| Double tank design for HPC-4C | HPC-4C-E HPC-4C / HPC-4C-E%& S 4T 5L 5% # RGG-40-E 800 700 850+ 25 9+5-=14 0
- /f RGG-6C-E/JRCC-6S-E| 1200 700 850+25 15 C/S
T2t VE A SPE_%E,;B 0 [ # RGG-60-E 1200 700 850+ 25 15+5=-20 0
A L ## | RHG-4C-EIRHG-4S-E| 800 700 | 850+25 9 cIs
Deep Fryer e # RHG-40-E 800 700 | 850+25 9+5-14 0
e Model Dimeﬂfsiun_'(_mm) Burner Rating| 0il Tank ;; RHG:HC[;RGHDG'GS :igg ;gg :ggf: T 155 o5 C[I]S
¥ R ode R~ (=:K) |Loading (kW)| Capacity (L) : + +5=
°® o ' B3k HEFR/EEE HiSE RFG = Grooved griddle #31\#2  RGG =Full polished griddle 247
—9 w D H (FE) & RHG = 1/3 grooved | 2/3 polished griddle #5VE 2R (1/3 548, 2/341)
-'_‘_‘——-——________ . .
o RSF-2C 400 700 850+25 12 18 C = Close Cabinet #P3# 0 = Oven FiE4E S = Open Cabinet B3 1
<™ | RDF-4C 800 | 700 | 850+25 | 12x2-24 18x2
#4 | RSF-2C-E | 400 | 700 | 850+25 9 18
1
M | #/ | RDFACE | 800 | 700 | 850+25 | 9x2-18 18x2
All electric fryer are operated at 380V/TPN FiBE S EEAEEEA380V/TPN
42 43



INTECH

SPEC | #R1& EDEﬁ*’EE%gu

P.76 = =
- Indian Range Series
nll ERRESZ
=l Electric Bain Marie
Y&
% p—— P e 700 Series INTECHEDERXEEAE S T RRHEZNERERHRE T —2IEER - ERZE2EK - FIBINTECHRER
oF .= '® - o OO i Loading S g ERAEEREDE - MEELEEMERNSEREEES - INERMA -
S - ® »3;; R~ (EK) (kW) ﬁgmv
5 sy — T EE GNR= . . = o oo -
£ —_— —y w D H S &ﬂg_j INTECH Indian Range is developed base on the traditional Indian cuisine requirement. We use low pressure
N ' ] # | RBM2CE | 400 700 | 850+25 2 GN1/1;1 burner for all the product ranges for safety issue as well as improving the thermal efficiency, resulting in cost
= u | # | RBM-4CE 800 700 | 850+25 | 2x2-4 | GN1/1;2 saving and improve the durability of the equipments.
) 1l 1 iy All bain marie are operated at 220V/SPN  Fis & 245 th k9 B E 5220V/SPN
(2-]
=)
g’? SPEC | #21]
] . 2 78/87 HEXNBERIRERINESENBEERLEESR
AT EEE . . : . .
| . Comparison between Indian Series and Traditional Model
=8 Char Broiler 700 Series
= hf‘ R ) Burner Rating | HEXEARS  BEOESELEE MEELLE
% . - MEI;;;I Dimension (mm) ST Indian Range Series  Traditional High Pressure Ranges Benefits
& ' w D p | RT/EEE AT v oo A XNEE
( ) Time to boil 10L water More powerful flame
“» | RCB-2C 400 700 850+25 10 EFRS _ v RIFESEE
T RCB-4C 300 700 850+ 25 20 Operational Noise Level fow High More quiet in operation
T A BEEREHS
gEmnc e o ]
RCB-4C-E + . RS _ e
// R . Thermal Efficiency High Low Save more money
All electric char broiler are operated at 380V/TPN o 2 o HE /2R G 2%
| = ER ;tazl%!)(z;% v /@/,mgfgxi
P T S I B 380V/TPN Flame Fallue Device Yes No A
SPEC | #18 _ . .
TEHa1E P.80 BEESAEMNER  HAMAIUREETRAABDBENENER -
S der Tabl 850%eries 700 Series By choosing different types of burner, chef can creative different kinds of Indian recipes according to needs.
preader fable Dimension (mm)
Model R~ (ZXK) Type
B 5 155 P EE YR L A0 13
RN .0 | s50 | 850-25 o Advantages of using Low Pressure Burner
—_— HST-28 400 850 850+25 S
= RST-2C 400 700 850+25 c
_ RST-2S 400 700 850+ 25 S
| u ) C = Close Cabinet P34 S = Open Cabinet B3 (4% Flame Shape Intensive blue flame Wide spread yellowish flame Higher flame temperature for efficiency
- i KA AR EhmA DEEK DRI K ENORERS, 25 MR
Flame Failure Device Equipped Not included Minimize the risk of gas leakage
SR ZERKEE BEEETRXEE RELEZRKEE BERRBERRR  EX%
P.78
EEENE X IE Parts Durability Better lifespan Need to replace occasionally Save maintenance cost
Salamander EHEm o fERERER EEEREIR BERERA
Di - - Ignition Procedure Knob / Button design Manual Ignition Fast, Safe and Convenient
imension (mm) Loading S\ AF B8 |5 327 N = o o i
ode =) Voltage o 25 K 45 5B 1% e 450 S 4% 5B = B S BAFHKX ERSE TR RRE
b BE =2
w 0 " HER(TE)
SLM-650 | 650 | 510 467 220V SPN 46

44 45



