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OUR COMPANY

Zith Stainless steel construction was founded in 1983 with headquarters in Paphos. It's professionally active in the field of catering equipment supplies for Hotels,
Restaurants, Snack bars, Bars, Butcheries, Supermarkets and many other similar sites.

Our Headquarters at Ayia Varvara’s industrial area(Paphos), consists of a 2500m? factory area, 1500m? exhibition area and 1000m” storage area.
The company also operates it's own showrooms in Limassol and Nicosia.

We are manufacturers of stainless steel counters, sinks, cabinets, hoods, Bain maries, doner kebab machines, buffets and any other customized equipment as requested. We
are using the latest machinery for the most outstanding finishing. The quality of our products is guaranteed by our long experience.

Since 1994 we are importers of professional catering equipment from Germany, Greece, Italy, Holland, China, Taiwan and America.

Our experienced personnel including our chefs, are always willing to assist you for proper equipment selection ,usage and/or operation of any of our products.
The Design department can assured you for the proper layout of your area that will exceed your demands as well as health and safety requlations.

For any of our products we carry a full range of spare parts. Furthermore we have a well trained technical personnel that can assure you for a fast and accurate technical
support that will exceed your expectations.

Always ready to serve you with efficiency, professionalism and responsibility!!

Efhciency
With Style

Nicosia Shop

www.zithnet.com
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ATTOO0TIKOTNTA
ol Me Xapaktnpa

25314730-99419294

Limassol Shop

H ETAIPEIA MAZ

H Zith Stainless Steel Construction 16p0Bnke To 1983 e édpa oty Mdgo. Apaotnplomoteitat enayyehuatikd oto Topéa Tou eEomopod Eevodoxeiwy, eaTiatoplwy, snack bars, bars,
KpEOTWAEIWY, UTIEPAYOPWV Kal GAAWV GUVAPH XWPWV.

Ta Kevipika pa ypageia, otn Propnyavik meptoxr e Avia BapBapa oty Mago, dladétovy epyoataotakd xopo 2500m?, ekBeatakd ywpo 1500m? kat
1000 m? amoBnKeuTiKo X¢)po.
H etaipeia emiong dlaBétel 1010ktnTa kataotpata ot Aepead kat Acukwoia.

Kataokeualoupie amo stainless steel maykoug epyaoiag , yohpveg, epudpla, Xo0aves e¢agpiopiol, bain maries, Unxavéq yupou, mougé Eevodoyxeiwv Kal GMEC EIBIKEC KATAaoKeuEC 0Ta
LETPA Kal TIC avaykeg Tou kdBe enayyehpatia. Oha- e T xprion Twv o obyypovwy pnxavnuatwy yia TéAelo finish.
H pakpdypovn epmelpia pag oto Topéa eyyudtal 1o anotéAeapa.

An6 10 1994 €luaote el0aywyelc emayyehpatikwy pnxavnpdtwy ano: fepuavia, EMada, Itakia, fakhia, OMavéia, Kiva, TaiBav kat Apepik.
To éumepo mpoowike pag, mwAntég kat chefs pag evat mévta mpéBupol ot didBeon aa yia kabodrynon kat umooTPEIEN yia T 0wOTH emhoyr, Xprion Kat A&toupyia
KdBe emayyeAUaTIKIC OUOKEVIC.

To 0ye0100TIKO THA KA TG ETaIpeiag Hag avahapBavel To oxed1aop0 Tou mayyeAIATIKOD 0C XWPOU OULQWVA L€ TIG AVAYKEC 00S KAl TwV UYEIOVOUIKWY KAVOVIOHGV.
H m\ipn oe1pd avtaMaktikev kaBwg kat ot GpTia eKmaIdeupévol TEXVIKOL Hag eyyuwvTal T Aeon Kat 0waTr Tevikr umooTpIgN.

Mdvta otn d1aBean 0ag yia va KAADYOUE TIC QVAYKES 00 € ENGPKELQ, EMaYYEAIATIONO Kat umevBUVOTNTA.
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s distinguished by its vast experience and long traditions, exclusive

customized projects, avant garde solutions and new challenges.

(9001 Series-Top Line

YOUR PROFITS!

o Esteem Style
* Fasy to dlean

* Fasier maintenance
* Longer equipment lifetime

GICO received an award for Technological Innovation from the Italian Ministry of Production.
GICO designs and makes its own double crown burners that take in secondary air for maximum
energy saving. Burner Power up to 11kw. Various ring bases available.

Vapor Fire Grills. At G7001 & G9001 line tray is An exclusive Jbintiflg system ensures
removable but also connected to drain and a tight hairline seal, which prevents
water supply with automatic refilling. liquid infiltrations between appliances.
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Gico appliances are available as sole Tops or freestanding: on open base cupboards
(doors are optional extra), on static, convection, combination ovens. User friendly controls.

BOILING PANS 451t / 1001t / 1501t~ BRAT PANS 601t / 1001t DEEP FRYERS BAIN MARIES PASTA BOILERS 151t / 261t
8It/12lt/ 181t/ 231t, single or double 401t/ 521t / 801t
More than 40kg/h

of French fries (231t)

ma U ad

HARRY’S BURNERS with grid supports,
self cleaning and pressed top

4 BURNERS on gas combi steamer 4GN 1/1 VAPOR FIRE GRILLS available in single, double or triple  FRYTOP / GRIDLE Available in chrome plate or steel iron plate or combination with smooth & grill

DROP-IN COOKING SYSTEMS D

GAS OR ELECTRIC CONVECTION AND STEAM OVEN
Available in 4GN / 6GN / 8GN / T0GN / 12GN / 20GN

DROP-IN Pan or Wok inductions DROP-IN Ceramic glass ranges

MOBILE cowiamine

More than 40 years
experience in self- levelling
dispensers for the food
service industry.

Oﬁerin? a wide range of standard
products with the ability to customise
products to suit your requirements.

(all Center: 7000 84 85




o Y alian company Afinox designs and manufactures equipment for the
d catering industry for preservation and presentation of food. Afinox
manufactures refrigerators, freezers, blast chillers,

Fresh, Cold Tced

food islands, food showcases, wine displays an_d more.

DESIGN YOUR BUFFET AREA TR self service ;. Bain maries

; I Refrigerators. | & refrigerators.

\/\/lTH DROP |N UNH—S e Suitable for desserts, From 2to 6 GN 1/1.
= e beverages,salads.

' . Optional with

| Flap doors.

Service displays.
Refrigerated or
hot with humidity.

Drop in ventilated - refrigerator.
Unique all in one - control the depth at your needs.

EMMEPITiffany -

Island cold well Refriqerated Bl
WOODEN BUFFETS e o g it
\LOE\AI/)ermg and with Drawers
energy

saving lighting.

Island bain marie
well with halogen

Square islands
heating lamps.

with electrical hood
lowering and

LED energy

saving lighting.
4GN or 8 GN.

Island cold with lift
up plexi glass wings
and LED energy
saving lighting.

Optionals: Slide

i
tray rails and glass closings.

' ' i Counter refrig. & freezers.
Wooden or RAL finish. Upright cabinet _ _
Suoigabelz ?orr whitenalsnd refrig. & freezers. Optional with drawers or
red wines. 700 or 1400 Lt. glass doors.
With LED lighting.
Capacity from 36 up to

147 bottles.




gm= BLAST CHILLING amo v AFINOX. W0¢n Blast ivat pia péBodog Yoéng tpogipwy ypryopa

=" 0 piia yapnhj Oeppokpacia mou ivat oyeTIkd aopaleic and avamTun Paktnpidiwv. Ta
Baktpta moMamiaotd{ovrar tayutepa petadl 8 ° C (46 ° F) ka1 68 ° C (154 ° F). Me T peiwon
¢ Beppokpaciag Tou eayntod amé 70 ° C (158 °F) éwg 3 ° € (37 °F) fy xapnAdtepn evtog 90

Aemtayv, N Tpo@n kabioTatat aoahég yia v amoBrkevon Kal apyoTEPa TV KATavaAwon.
>+90°C +3°¢ -18°C +2°¢  -20°C >+70°C
PG 7. N | ' P 7N Ready for serving
m‘- i » » » m‘- T within 7min. (max)
o | | N | ‘Q
P\“i Blast chilling Fl'r: = —
Cooking Deep Freezing Maintenance Regeneration e .

BLAST CHILLING from AFINOX. Cooling Blast is a method of cooling food quickly at a low temperature
which is relatively safe from bacterial growth. Bacteria multiply rapidly between 8 ° C (46 °F) and 68 ° C (154 °F).

By reducing the temperature of the food from 70 °C (158 °F) to 3° C(37 °F)
or lower within 90 minutes, the food is safe for storage and later consumption.

BLAST CHILLERS / FREEZERS

d

|
i | _.
u
Blast chiller / freezers are available;
3GN, 5GN, 8GN, 15GN, 6GN2/1, 10GN 2/1,
20GN and 40GN
Optional 60x40cm baking trays.

INFINITY BY AFINOX

From cold to hot in just one touch!
YOUR PROFITS!

Hereisiit.

EXCELLENT VALUE FOR MONEY [t's touch, it's multifunction, it’s cold,

« Four machines in one
« Increase productivity and reduce labor cost
« Reduce food weight loss and energy consumption

\\ FRIENDLY TO USE
« TOUCH screen, easy and intuitive
« 24hvideo tutorials support
- Ergonomic control panel

3\ FEATURES & TECHNOLOGY

F“ « Fco friendly & energy saving approach
= - Keep energy consumption under control

« Full connectivity and dynamic updates

B)

a perfect result. Do you know how it
makes the difference? In your profit.

Ask us how, info@zithnet.com

- Blast chilling

» Shock freezing

- Quick and controlled thawing out
« Proving

« Slow cooking

- Combined cycle

All this and more is Infinity.

it's hot but most of all it's guarantee of

From 3GN up to 20GN.
Optional 60x40cm baking trays.

AT

VIDEO GUIDANCE & DEMOSTRATION

TABLET
APPLICATION

An ltalian company with
experience in refrigeration
systems since 1965.

Display refrigerators
with LED lighting.

Display freezer
and refrigerators.

(all Center:

Fish Buffet

Produces 6 cm of
granular ice flakes within
6 working hours. Keeps
fish fresh for one week.
Made out of solid wood.




Tecfrigo Spa, founded in 1980. An Italian manufacturing industry of machinery

equipments for ice-cream & pastry shops, confectioneries, restaurants,
bars, fast food, pizzerias, supermarkets, hypermarkets and winebars.

L n
Esd. 1> FEEHRIDNIL

TECFRIGO
DISPLAYS & COOLERS Cake dislay e ceam
:T. refrigerator with o — conservators
|E : rotated shelves and " e
- led lighting
[}
y v
"

y
i

Cava coolers

Sushi displays

" (igar display cooler
with humidity

g7 Refrigerated orheated T YMNG—_——SISS— 1,

counter top displays o -;v.h\
with humidity and [
halogen heating lamps.

w CORIAN SYNTHESIS M .

DISPLAYS S ——

Pan coolers with "5
curved glass or flat glass.

3 Facy

Catering Equipment ()




N’k’MM g The company was established in 1958, manufacturing commercial refrigerators.

Investing constantly in human resources, equipment and engineering, is today one of the
Professional Refrigerators i i i i

leaders in the market of commercial refrigerators and stainless steel equipment, in Greece.

DISPLAYS

Stainless Steel Constructions

o
Dry hot Displays with halogen heating lamps.

Fish or meat displays. Salad displays.
Available with two, three or four doors.

Counter Refrigerators. Available in 60cm or 70cm
depth. Optional with drawers.

|
Under counter refrigerators with GN drawers. Counter saladette refrigerators. Available with two Upright cabinet refrig. & freezers.
64cm height. or three doors. 700 or 1400 Lt.

(all Center: 7000 84 85




pstallation and maintenance of maintaining systems for live fish, mollusc
and crustaceans, with approval of the Ministry of Health.
With more than 35 years of experience.

AdriaticSeaAquarium®

& Equipment

AQUARIUM DISPLAY SYSTEMS

LAMPARA FISH BOAT aquarium.
= Available in 3 sizes
1. 170m-200cm-240hcm

PIKKOLO Counter top aquarium.
(apacity 7kg lobsters.
Dimentions 81 x 44 x 56cm

MARISCO Series.
Custom made at your measurements. combine
fish counter, aquarium and oyster displays

MURENA the aesthetic aspect combining,
aquarium and fish display refrigerator.

ATLANTIS GOLD aquarium.
Dimentions160 x 70 x 200hcm

Available dimentions 155¢cm
and 205cm length

Since its establishment in 1958 Gamko is a
\ leading manufacturer and supplier of profes- BAR GOO LERS
G a m ko \F ' sional coolers for the bar and leisure industry.

MG1275¢ bottle cooler 295 x 330m! MG1315qcs bottle cooler 333 x 330ml FK8 Beer keg cooler
can hold up to 550 bottles can hold up to 538 bottles

OTHER POPULAR PRODUCTS

KFK-2 commercial
waste chiller

e EEEE. (nter fop hot and cold displays Li

——




The NTF“Nuove Technologie Del Freddo” specializes in the ice making machine industry since 1990.

All materials used comply with Food & Drug Administration regulations.
Advance in ice productions as machines are tested at 21°Cambient and 15°C water.

The ice makers are certified for use in tropical class, for operation guaranteed up to +43 ° Cambient temp.

All'the NTF ice makers are equipped with pressure switches, which control fan motors or water inlet valves,
optimizing machine performance under varying environmental conditions, and limiting consumption

of water and energy.

MODULAR ICE CUBE MAKERS
(apable of producing from from 90kg up to 2200kg per 24 hour

k" R

STORAGE BINS
With capacity from 240kg up to 350kg

Bottle Cooler

(all Center: 7000 84 85

ICE MAKING MACHINES

F
]l-w
— - ; ( ./

-

FROZEN DICE B —
Available in 18gr - 33gr o
13q1 - 42g1 - 60gr FASTICE 7gr
"’//| ICE FLAKES

ROLLER STORAGE BINS
With capacity from 108kg up to 1200kg




coffee
ALL BFC COFFEE MACHINES come with a

t Copper inner boiler available in

' machines 4liter / 7 liter / 6 liter/ 8 liter/ 10 liter/ 14 liter
/ 21 liter / 27 liter continuous heat circulation.

S rted in 1998 and for 14 years they are manufacturing high quality
espresso coffee machines, for professional use:

ey manufacture their own copper boilers, stainless steel body parts
and many other components to ensure high standard

ESPRESSO COFFEE MACHINES

LIRA 2GR COMPATTA PULSANTE
1-2-3-4 groups, semi-automatic model,
Manual lever operated, automatic dosing by LIRA TGR ELETTRONICA
keyboard . Al Lira models are available in
Red - White - Gray - Black and Chrome

GRINDER Flat Burrs
64 mm-1400r / min

DIADEMA OLD ANTICA FASHION

Auto 3 Group is designed to continuously produce one to six cups of espresso coffee or cappuccino
at the same time. It is ideal for the average size restaurant, club or catering facility where space is a
consideration.

Krampouz specialises in the manufacture of crepe makers and waffle irons, griddle
A plates, Multi Contact Grills. A French company with their know-how ability,
Kra m Po u z has builtits reputation based on reliability, sturdiness and comfort.
v Most models are available in gas and electric models. Coffee, as it should be!

H eupwriaikod oxediaoiio0 umepautoyiat pnyavi espresso, La Barista 710
€YEl KATAOKEVAOTE( YLa Vel IKavomou el TOUG T amarTnTIKoUG EpAOTE ToU
Kagé. KatahnAn yia kagé-pmap, avapuktipld, KUNIKE(Q, UmovydToeC,

| ﬂi‘ @ovpvoug, mpatipla aptou, Caxapomhaoteia, Eevodoyeia. Hueprola
“ | mapaywyn 130 pognudtwv (wptaia mapaywyr 100 po@nudtwy).
5




Johny company was founded in 1993 and primarily objective is to manufacture
and distribute a full range of professional bar equipment products.

Automatic orange
squeezers with handle

Chocolate
machine
(fountain)

Electric traditional
coffee machines

BLENDTEC XPRESS

o
( | \“‘\\ ﬁi‘,;r VEMA e Cusher

- *"i
HAMILTON BEACH Blenders  COMMERCIAL BLENDER -~ COMMERCIAL FOOD BLENDER e =

These products meet all European standards and the needs of large catering and bar facilities.

BAR EQUIPMENT

Ice Crusher

_...nunnummf.-

—_— —

VEMA JUICE CENTRIFUGE
MULTTJUICER

BLENDTEC BLENDERS
With noiseless cover & programs




oduline Srlwas established in 1989 and its many years of expertise has made it a
uccessful company in the field of catering for markets in Italy and Europe.

The business prides itself on its constant research and new designs
to meet the needs of a continually evolving market.

M O D U L 1 N E

foodservice

FOOD PRESER\/'NG & HEA—HNG 'L . qugiggcgginets
I‘ with humidity

control

The temperature
is uniform,
stable and

gentle.

Holding cabinet
with drawers

Slow cook & Hold oven Refrigerated trolleys.
and Smoker. Suitable for preserving

Available in 5GN or 10GN plates or GN

With Grillvapor, you can grill in a very natural
‘healthy’manner to enhance the best in food
taste and flavour, while encouraging fats to
disperse, for easier to digest, genuine food.
Grillvapor cooks by radiated heat and, food
is never in contact with polluting sources
while being cooked. Evaporation of water in
the dish under the cooking surface keeps the
food soft.

VAPOR GRILLS

PNARRIS

CATERING EQUIPMENT

Since 1993, Arris Catering Equipment have specialised in producing professional
gas and electric grills for both Traditional and Modern Commercial Catering.
GRILLVAPOR GV 1035

ARRIS is the inventor of todays vapor grills, witch replaced 1 cooking surface measuring 8104250 with adjustable

the mostly used charcoall grills. temperature Suitable for grilling skewer kebab
Zith Catering Equipment was the first company

witch promoted the vapor grill in the Cyprus market.

GRILLVAPOR G3510F GR\LLVAPOR GV 407 '
Flectric counter top vapor grill 1 cooking 1 cooking surface measuring 390x470
surface measuring 250x350 with adjustable temperature

www.zithnet.com



ACP, Inc. was established in 1965 when they manufactured the first microwave in the world ever since
they manufacture and distribute commercial high speed combination ovens and microwaves under the
Amana® Commercial and Menumaster® Commercial brands, two of the most recognized and respected

brands in the foodservice industry.

Microwaves

o MENUMASTER: l\/IICROA\/E OVENS

1800watt
Microwaves

1100watt
Microwaves

HIGH SPEED COMBINATION OVENS

1. Forced convection 2200w
2. Infra-red radiant 3000w
3. Microwave 2200w

Forinstance:
Bakes 35¢cm frozen pizza in 2.30min
Menumaster MXP Cooks skewered shrimps in 1.10min

High Speed Combination Ovens
+=ireX

Firex has 40 years of experience in producing cooking systems for the
food industry and catering companies. They design innovative, highly
automated appliances that help you save energy and resources

Lavaverdure — ok
Baskett Tilting Kettles The compartmentalised tank allows
Are sturdy versatile appliances. you to wash different products at the
Cooking programmes allow same time, saving water, time and
numerous foods to be prepared: energy in the process.

from boiled meat and vegetables to
jams and marmalades,
With a capacity from 70 to 500 litres

? ’

(all Center: 7000 8




| preparation of food for commercial catering and haute cuisine, o
— holding the 54% of the world market share

In 1976 RATIONAL invented the first combi-steamer and the first who launched the Self Cooking Center.

With the launch of the new SelfCookingCenter® 5Senses® RATIONAL sets another milestone in the development of thermal cooking
appliances. Today more than 550.000 RATIONAL combi-steamers are in use worldwide, this means practically every second unit in-
stalled is made by RATIONAL. The new patented HiDensityControl® guarantees outstanding cooking quality and performance despite
minimum resource consumption. The revolutionary control concept is so simple to operate and can be done by everybody.

SEHSES

Senses the current cooking
cabinet conditions and the
consistency of the food.

€

Recognises the size, load
quantity and product
condition and calculates the
browning.

Thinks ahead and determines
the ideal cooking path to your
desired result while cooking.

Learns which cooking habits
you prefer and implements
them.

Communicates with you .

and shows you what your :
RATIONAL is doing to imple- 00:03:50 L0
ment your specifications.

nes
22,02

Average restaurant serving 200 meals per day with two SelfCookingCenter® whitefficiency® 101 units.

Your profit Amount budgeted per month Your extra earnings per month

Mea/Fish/Poultry ) Product input with conventional

Purchases of raw materials reduced Combi-Steamers £7.040

by 10% 0n average py precise Product input with —£1408
roasted .regulat\on and cooking processes SelfCookingCenter® SSenses®
poultry ideally matched to the product thanks to €563)

SelfCookingControl®.

Energy Consumption with conventional

The unique cooking performance, ELC® Combi-Steamers 6.300 kWh x

and latest control technology consume €0.13 perkWh 6573

up to 20% less energy on average than Consumption with B

conventional combi-steamers. SelfCookingCenter® SSenses®

1.890 kWh x €0.13 per kWh

Working time

Efficient Level Control® shortens the

production time by up to 30% thanks 30 fewer hours x €12 =€720

to rolling load. No more routine tasks.
Automatic cleaning and care.

Water softening/descaling
These costs are eliminated entirely with
CareControl®.

Your extra earnings per month

Your extra earnings per year

Conventional product input €60
Product input with =60
SelfCookingCenter® 55enses® €0

=€2760

=€27.610




5 enses

UNIQUE OPTIONS

Y 1 Optional Sous Vide Probe for vacuum bags in Rational.

Working with the Option 3-core temperature probes. Up to 3 o
different products each can be monitored with one core temper-
ature probe. Probes are distinguished by three different colours. |

VarioSmoker
Rediscover smoked meats

Give meat, fish and vegetables an aromatic
smoke flavour and an unmistakable colour. Your
products will be given a natural smoky flavour,
which you can requlate exactly how you like it
Anyone with a RATIONAL unit can now prepare
smoked foods without a smoking chamber. The
new VarioSmoker makes this possible, which
YOU Can Use as an accessory in your appliance. _z#
Quick, easy and cost-efficient e

2 years

warranty

COMBI MASTER PLUS

Standard Equipment:

® Steam cooking (with boiler) mode from 30 °Cto 130°C
® Hotair cooking mode from 30 Cto 300°C

© (ombination cooking mode from 30 Cto 300°C

© Finishing® plates or trays

® (fimaPlus® Active dimate (Humidity) managment
© Individually programmable up to 50 program slots
© Hygienic cleanliness at the push ofa button

© [USB port for HACCP and Service data documentation
® Integral hand shower &meat probe

® Availablein 6GN / 10GN/ 12GN /206N

® ) Years\Warranty




vens for bakeries, pastry stores, supermarkets, pizzarias and restaurants.
Their ovens are recognized worldwide for their quality and reliabilit

P |ZZA O\/EN S The ovens of series D are of domical type and are assigned for baking pizzas.
Various models and styles available with wood / or and gas / or and rotated base

o

4

]
-

11‘i‘. e,
) D
i

Pizza shovels by SIRMAN

DESIGN K
Brown mosaic Gas oven

SERIES D DESIGN C

SERIES D DESIGN S

MIX120R
MIX85RK Wood - gas oven
Wood - Gas Oven
with rotary base.

Catining Equipmert gl .



The history of Moretti begins in April 1946. A history of tradition and passion for its work firmly behind it.
FORNI ... Moretti Forni is now a leading manufacturer of pizza and bakery professional ovens.
Thanks to the traditions handed down through the generations and to the strong boost of new management,

Moretti Forni has become internationally known and products are sold in over 120 countries worldwide.

BAKERY & PIZZA OVENS

(Gas or electric conveyor ovens.

. . ! _ The Moretti Forni patented systems warranties the lowest
Deck oven available with 1, 2 or more decks Rotary electric or gas oven.

NI ) consumption, lowest exterior temperature in its category,
stackable on prover. Famous for their high Ideal product for high bakery management of 2 temperatures and best baking quality.
thermal stabiliser, which guarantees and pastry production

excellent temperature maintenance.
Available in gas or electric models

BAKERY & PIZZA OVENS

A young and dynamic company founded in 2006.

Thanks to the twenty years experience of their partners in
the field of professional catering equipment for pizzerias
and restaurants. They managed to stand out as producers of
pizza ovens, rolling machines and spiral mixers.

mmw‘
Electric or gas ovens are expressly designed

for the best baking process for pizza. Available with T or 2 or more stackable decks.

A‘L\

Pizza press with mechanical drive.

Forms dough's discs for pizzas W
up to 45cm diameter - Sp\ra\ mixers with castrols.
%, Rolling machines with electric foot pedal. ] . (apacity It, dough weight
Rolling diameter from 80mm up to 450mm L4 from 221t-17kg up to 48It-42kg

(all Cent



- R HINERY MFG. Co. , LTD is specializes in manufacturing multi-functional

. Their mixers comply with international safety standards and have a

tom-built motor and high torque gear transmission that easily mixes all
types of products and improves reliabili

—

Heavy-duty planetary mi ilable from 101t up to 80 It. With ti d
PLAN ETARY M|XERS gs;a%rivgtyrfninmeiszirgnrﬁ\xersava|a e from up.o ith timer an
Complete with beater, knider and whip nd _

DOUGH SHEETERS

Kemplex is a company witch specializes in the production of sheeter machines.

Initially only in Italy, but now adays they are selling all over the world, a highly reliable and
competitive product. The annual number of machines produced makes it possible to achieve
a remarkable quality - price ratio, as well as speedy delivery for the entire product range.

Reliable dough sheeters in various models and with a wide range of accesories

Unox is founded in 1990. “Contributing to the
quality, efficiency and simplification of our cus- PASTRY O\/ENS
tomers’ cooking processes”: this is the mission of

Unox. With technology that is not an end in itself.
It is an invention to serve simplification. Simplifi-
cation that serves your business.

Dough Prover

BAKING OVEN WITHTROLEY FORTRAYS 60X40




NORTH CATERING EQUIPMENT is a Greek catering equipment company founded in 1983.
They produce catering equipment such as Doner Kebab Machines, Hot Display Units, Grills, Rotary
Chicken Grills, Professional Crepe Machines. They have more than 800 partners all over Greece and
also export to all European countries and other countries like Russia, Canada and Korea.

= CATERING EQUIPMENT
= ‘ 7

Donner kebab machines.
Available in various models with capacity from 15kg up to 100kg.

Gas or electric crepe machines.
Available in 35cm or 40cm diameter.

Curvery heated servery.
With heated bottom and heated lamps.

Counter top heated display for GN.
With humidity tray and heated lamps.

Counter top heated snack display.

TOP RANGE ROASTERS GENERAL SPECIFICATIONS

Since 1968, Sofinor family (in North- Back board (that reflect heat) are made of cast-iron and
ern France), who has specialized in the ~ thereby this type of Wall-of-flames burners makes meat
Yo TaIe Il manufacture and development of high cooking less dry than radiant gas burners.

quality professional roasters Available in 4 colours red, black, green or blue.

] Delivered with glass door and with spits with claws.
(apacity per spit: 4 chickens of + 1,2 kg.

Adjustment of the spits dephts allowing the roasting of
different sizes of meat.

One motor per spit

Halogen lamp 300 watts.
Electric spark ignition.
Entirely stainless steel made.

(all Center:



. o or more than 40 years Sirman has been manufacturing the finest food processing

—_——"-‘-.’3'- e professional kitchen. Today Sirman is a leader in the industry thanks to
— the range of food processing machines that meet the demands
of restaurants, bars, pizzerias, butcheries, supermarkets.

FOOD PROCESSING MACHINES

Hot & cold
combined plate

Smooth stainless steel Single or double toaster. Single or double
toaster With smooth plate at bottom and rib on top ceramic glass toaster

Double deck electric
Sandwich toasters.

. — Bowl cutters with
Electric rice cook & hold. Up to 4.2Lt speed regulator. Bow capacity 5,31t

Heavy duty
ice crusher

Electric fryer 8lt

Potato peelers
capadity from10kg up to 20kg

Planetary mixer It 7

Vegetable cutter & cutting discs

———




=
a - ﬂ HIGH PRECISION WARMER.
i

With temperature control.
Softcooker - Sous vide PACOJET.
Ideal for preparing

mousse and ice cream

.

Combining chamber vacuum packing

MINNEAPOLIS — and a low temperature cooking in one Vaccum with optional tube
Steamer - Minicooker -Thermal blender Vacuum Packer device to save space and time in busy for exteral air extraction
In various sealing packaging lengths commercial kitchens

BUTCHER & DELI EQUIPMENT

¥ Bone Saws

Sterilizers
max blade length 29cm.

Combination Refrigerated

Automatic slicer machine Slicers from 25¢cm up to 35cm of meat miver & grinder meat grinder

(all Center: 7000 84 85




ELFRAMO is an Italian company established in 1968.
= ltswell- known worldwide for its dishwashers, fryers and traditional Italian ice-cream
production machines, which stand out from all the others in the market

for their robustness, simplicity and reliability.

Afull range from small glasswashers, intermediate models
to full automatic systems, ensuring you the most suitable product for your specific needs.

S

Undercounter dishwashers
with 50x50cm baskets

Undercounter glass washers
with 35x35¢cm and
40x40cm baskets

e | :
—] L U Undercounters

Gnand pot I
Washers with digital control

— e

Rack conveyor
washing machines.

Complete solution by Zith.
With hood type pass through
washing machines.

www.zithnet.com
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Electricand gas fryers, based on a fundamental innovation of the tank system and heat transfer.
The moulded seamless tank facilitates ordinary cleaning.
Gas fryer with programms = ‘
and electric lift up baskets
Flframo large basket for GWM35T
GWM35T
Fish & chips fryer with large basket size.

DISHWASHING APPLIANCES
winterhalter

Winterhalter was founded in 1947 in Germany.

Since then Winterhalter is offering designed and integrated
solutions for dishwashing appliances with minimized
consumption of water, detergents and energy.

Four machine types, four sizes S, M, Land XL.
Winterhalter offers glasswashers, dishwashers, bistro dishwashers and cutlery washers.

UC Series of under counter
dishwasher

(all Cent




. - ince 1985, tl e’Eompanyhasbeen radically transformed, moving its production towards

——— d mass-produced articles. This rapid growth has led them to a 40.000m?
ctory. The current productlon is extremely wide, ranging from bars, furniture

f- i
r |gomeccqnlco

Frigomeccanica Srl manufactures high-class and original furnishings and displays
BAR I:U R N |TU R E for delicatesens, patisseries, bakeries and supermarkets and also proper and reliable
refrigeration displays for ice cream shops.

Service displays with flat or curved glass. With underneath refrigerated storage. Multidesk Displays

Catering Equipment il




e)artscher

Bartscher Germany was formed in 1876. L_‘ 0@ i .

Since then and globalisation of the markets -

combined. With Worlqwide sales, purchase Countertop Bain Marie ﬁ" ;

and acquisition have induced the company Eé Conveyor Toaster

to develop and expand quality management

continously. Chocolate Fountain

Milk Frother Multi Juicer Soup Kettle Waffle Ion

J

Water Boiler (r-q.-—‘ .
|
e
= | I
| B

= Y
Service Trolley ¢ 5 g

Transport Trolley

Mulled Wine Pot & Water Boiler

& WNK produces finest quality silverware and tableware, and has grown to become
a major international supplier in the food service industry. The company promises
excellent products with a Eong service life, style and elegance to help promote your
hospitality business.We believe our products offer the best in quality and value.

Chafers with Stand Base Chafer Made with Titanium

Pira Charcoal Ovens and Bar-
becues manufactures and sells
professional ovens and barbe-
cues, able to meet the needs of
the most demanding user, with

]ﬂr !}_T{IJQ the highest quality and the best

market price.

el arte tf e

THE G HAE OB, L DVLNE [OMPANT

Pira 120 LUX For 175 covers. Larges charcoal oven on the market (Charcoal Ovens for up to 130 covers.




buffets and any other customized equipment . We are using the latest
inery for the most outstanding finishing. The quality of our products

is guaranteed by our long experience.

Catering tquipment

VARIOUS TYPES OF HOODS

Wall mounted hood custom design and made at your demands. Wall mounted hood with fresh air supply. Ceiling mounted island hood with fresh air supply.
Custom design and made at your demands. Custom design and made at your demands.

NEUTRAL UNITS

Custom made stainless steel units
according to your space and needs.

Gas Doner Kebab Machines.
On same cooking equipment design (as GICO).
Available as single machine with 3 or 4 or 5 bumners.
On request double or trible or more machines on
one communal seamless top.

(as rotissery with four spikes Ststeel table for chinese cooker with splashback for tap, with drain

Capacity 5 chickens per spike. gap tray at front and hidden water tube for continues water flow (self

Burners are in castiron “wall of flame” makes meat less dry. clean)at back. Ststeel tap with pedal operated system.

Reliable endless screw mechanism. Consist OF:
1 xWok gas burner 25kw forced air o o
1xWok gas burner 18kw Gas vapor fire grill suitable for souvlaki or grilled meat and fish.
1x atmospheric gas burer 5 kw Made to measure fully customized.

Catring Equipmert  (arl")

www.zithnet.com




2500m" WORKSHOP
FACTORY




The longevity of a machine is based

W ~ondeanliness but also to proper maintenance!

Z1TH

Catering tquipment

AFTER SALES SERVICE

The longevity of a machine is based on cleanliness but also to proper maintenance!

At our facilities we offer a full range of spare parts and accessories to provide

immediate technical support with proper maintenance. Our technicians are ready
to serve on a 24 hour base.

Always at your disposal to meet your needs all over Cyprus with efficiency,
professionalism and responsibility.
TECHNICAL SUPPORT LINE : 7000 84 85

Latest Tool Technology

More than 3500 spare-part coding

OUR FLEET




The Largest skewer of kebab meat weighed 4.022kg (8.866ib

150z) and was achieved by ZITH Catering Equipment
LTD and the Municipality of Paphos (both Cyprus)
in Paphos Cyprus on the 31 of December 2008

(RATIONAL) [ 82 GICO
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PLANNING & CONSULTING -

v

SALES & INSTALLATION

PAPHOS LIMASSOL NICOSIA

B’ Industrial Area 1Georgiou A Street Shop 9 Dimitsanis Str. Shop
Ayia Varvara Paphos. No.6, Limassol No. 4, Nicosia

tel.: +357 26 423 300 tel.: +357 25314 730 tel.: +357 22 374122

fax: +357 26 943 554

e-mail: info@zithnet.com web: www.zithnet.com facebook: Zith CateringEquipment CALL CENTER: 7000 84 85 .




