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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 25600m? 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, ltaly, 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 regulations.

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!!

Nicosia Shop

5

ZiTH

e www.zithnet.com 02




H ETAIPEIA MAZ2

H Zith Stainless Steel Construction 15pubnke 10 1983 e £dpa otnv MNdado. ApacTNPELOTIOLEITAL ETIAYYEAUATIKA OTO TOMEQ
Tou €EOTTIALOMOU EeVOBoXeiwy, eoTIATOPiWY, snack bars, bars, KpeoTIWAEIWY, UTIEPAYOPWV KAL AAAWV CUVAPWV XWPWV.

Ta KeVTPIKA Hag Ypadeia, oTn BLOUNXAVIKA Tieploxn TN Ayia BapBdapa otnv Mado, SIaBETouv epyooTactako Xwpeo 2500m?,
£KBEOLOKO XWPEo 1500mM? kat 1000m? aroBNKEUTIKO XWPEO.
H etalpeia emiong dlabeTel IOLOKTNTA KATACTAUATA 0T Aeuecod kal Aeukwaia.

Kataokeudloupe amo stainless steel maykoug epyaaciag, yoUupveg, EpUApLa, XWVeG eEQEPLOMOU, bain maries, unxaveg yupou,
MTToUdE EEVOSOXEIWV KAL AAAEG EISIKEC KATAOKEUEG OTA PETPA KAL TIG AVAYKEG TOU KABE emayyeApatia. OAa pe Tn xpenon
TWV TILO CUYXPOVWYV PINXAVNUATWY yia TeAeLo finish. H pakpdxpovn eumelpia Hag 0To TOPEA EYYUATAL TO ATIOTEAECHA.

AT0 10 1994 glpacTe el0aywWYEIQ EMAYYEAUATIKWY PINXavNUAaTwy aro: leppavia, EAAGSa, ItaAia, FaAAia, OAANavdia, Kiva, TaiBav
KAl APEPLKT. TO EUTTIELPO TIPOCWTIKO WAG, TIWANTEG Kal chefs pag eivat ravta mpodupol oTn dldBeon 0ag yla Kabodrynon
KQL UTTOOTNPLEN OTN CWOTH ETILAOYT), XPNON KAl AelToupyia KABE ETTAYYEAUATIKNG CUCKEUNG.

To oXe3LA0TIKO TUNMA TNG ETALPEIAG HAG AVAAAUPBAVEL TO OXESLACHO TOU ETTAYYEAUATIKOU GOG XWPEOU CUUDWVA UE TIG AVAYKEQ
OQG KOL TWV UYELOVOULKWY KAVOVIOUWYV. H TIAN)PNG 0£1pd QVTAAAAKTIKWY KOBWE KAL OL APTLA EKTIALSEUEVOL TEXVIKOL UG
EYYUWVTAL TNV QUETN KAL OWOTH TEXVIKT) UTIOOTNPLEN.

ldvta otn d1abeorn) oag yia va KAAUYOULIE TIG avdyKeEG oag
ME EMAPKELQ, ETTAYYEALQTIOMO KAl UTTEuBuvVOTNTA.

ZiTH

03 www.zithnet.com =————




GICO. “Grandi Impianti Cucine Ongaro”, was established in 1971
GICO is distinguished by its vast experience and long traditions,
exclusive ideas, customized projects, avant garde solutions and new challenges.
Professionals in the trade recognise and appreciate GICO appliances

. . because of the attention paid to details, safety and hygiene.
) G I C D rgicot

THE TAILORED KITCHEN,
A UNIQUE PIECE OF COOKING SUITE

FUSION LINE
The extreme versatile od a modular kitchen,
with all the advantages of single seamless top

GAS COOKERS WITH HOLDING PLATE GAS COOKER ON CABINET VAPOR FIRE GRILLS AVAILABLE ‘Z'\?I ATBOLF;/”?gﬁgLOETﬁ
BAIN MARIES PASTA BOILERS 151t / 26t /ON OVEN / COUNTER TOP IN SINGLE / DOUBLE / TRIPLE bbbty
single or double COMBINATION
g 401t /521t / 80lt ComBINATION |

DEEP FRYERS
8It/ 121t/ 18It/ 231,

ELECTRIC GLASS-CERAMIC COOKERS . WOK KITCHENS ELECTRIC INDUCTION COOKERS. More than 40kg/h
AVAILABLE WITH 2 OR 4 RANGES AVAILABLE WITH 2 OR 4 RANGES of French fries (231t)

|
BOILING PANS 451t / 1001t / 1501t BRAT PANS 601t / 1001t
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BURNER GAS PASTA-COOKER FRY TOP BRATT PAN

Blue Seal was founded in 1928 in New Zealand.
It began as a manufacturer of commercial
cooking equipment designed for restaurants,
hotels, and catering businesses.

Known for durability, efficiency, and innovation. TWIN PAN gas fryer
13 +13 litre
www.blue-seal.co.uk Counter To oil capacity per pan .
P Dimensions:

food warmer e 45X81.2X108.56hcm

Heavy-duty
GAS CHARGRILL
300mm, 600mm,
900mm, 1200mm

Fostlri

FastFri Gas Fryer 400mm
FF18 / 18It oil capacity -
25kW, 85,300 Btu/hr
(Best value of Money
Compare to market
QUALITY/POWER)

Archway Gyros machines are UK-manufactured commercial grills designed for

CH cooking doner, shawarma, and gyros. Established over 60 years ago produces
2 ! : these durable, high-capacity, and user-friendly grills from high-quality materials.
B The machines are known for their efficiency, low operating costs, and simple
operation, making them a popular choice for fast-food establishment.

DONER KEBAB
GRILLS WITH HIGH EFFICIEN v WWW.
THREE/FOUR/FIVE BURNERS P 'arChway sm.com
ELECTRIC DONER = By
/ GYRO KEBAB SLICER |

CHIP SCUTTLES

HEATED CHICKEN
DISPLAY
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ZANUSSI

CONVECTION OVENS CROSSWISE

MODULAR COOKING EQUIPMENT
EVO700 & EVO900

HP GAS GRILL
40cm/80cm/120cm

FRYER WITH

AUTOMATIC LIFTING
HP FRY TOP / GRIDDLE
40cm/80cm/120cm
GAS BURNERS
AVAILBLE IN 2/4/6
BURNERS

Flower flame is the power
of saving: guarantee
flexibility and efficiency

Available EVOFLAME models, the
"intelligent cookware sensor". A pan
detection feature built into the gas
burners themselves and it works by
detecting the presence of a pot,
allowing the flame to modulate
automatically ( Less 20% gas
consumption*)

ZiTH
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Zanussi Professional was founded in 1916 in Pordenone, Italy, by Antonio Zanussi, who
began producing wood-burning stoves in a small workshop. Over the decades, the
company expanded from domestic appliances into the professional catering and
hospitality sector, offering reliable and efficient kitchen equipment. Since 1984, Zanussi
Professional has been part of the Electrolux Group, continuing its legacy of Italian
innovation, quality, and design for commercial kitchens worldwide.

www.zanussiprofessional.com

UPGRADE YOUR INSTALLATION TO PLINTH OR CANTILEVER SUITE

Easy CookingPRO is a mobile counter
that fulfills your requirements from
breakfast to dinner by adapting to

your needs and ways of cooking.
Matches and combines various
functions depending on your menu.
Always up-to-date and flawless.

REFRIGERATED DRAWERS
Ingredients or preparations at hand keeping
everything under control so that food can be served
non-stop. Temperature ranges from 0 °C to +10 °C
and each drawer can be regulated independently.
37 It capacity fitting GN 1/1 and GN 2/4 each.

VENTILATION SYSTEM
It’s a low-noise air filtration system that has
up to 95% capture efficiency. Guarantees a
better environment

CHOOSE YOUR LOOK
— | The standard version is available in high grade
stainless steel (AISI 304) but you can choose
from six different finishes, meeting all your
aesthetic needs. Ambra, Pearl, Agata, Opale,
Quarzo, Onice
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The company was established in 1958, manufacturing commmercial refrigerators.
Investing constantly in human resources, equipment and engineering, is today one of the
Professional Refrigerators leaders in the market of commercial refrigerators and stainless steel equipment, in Greece.
Stainless Steel Constructions S.

www.b2b.niki-inox.gr
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Bain Marie Displays with halogen heat

R > V.
DISPLAY SHOWCASE - . 4

DROP IN UNITS Under counter refrigerators with GN drawers
64cm height. =
COOLING DISPLAY [ =
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Upright cabinet refrig. & freezers. 47 SET OF DOUBLE  SET OF TRIPLE Setof 1/3
7000r 14001t .- BARSTATION WITH OPTIONAL DRAWERS DRAWER 2 2";3 4
REFRIGERATOR UNDER /3 drawers

Founded in 1966 FRESH produced the first water cooler in Greece. Continuing
improvements, specialization and constant focus on quality down to the last detail, have
placed our products amongst the most reliable, leading water coolers in our market.

www.moraitis.gr

UNIS COOL is a company specializing in professional refrigeration and
gastronomic equipment, established in 1990. It is a leading manufacturer of a
wide range of display cases, stainless steel furniture, and other commercial
refrigeration products for businesses like restaurants and bakeries.

www.uniscool.cz

Qubic Cold & Hot drop Inn CUBE Jewelery

Cube 11 1000 Self-service black

o/ www.zithnet.com
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Founded in 1973 in Italy that manufactures professional kitchen and dishwasher equipment for the
HORECA industry. Established as a mechanical workshop, it has grown to become a major
international supplier, serving over 70 countries through a network of dealers.

www.atasrl.com

MODULAR COOKING EQUIPMENT
AVAILABLE IN 600/700/900 SERIES

600SERIES ARE AVAILABLE: 700SERIES ARE AVAILABLE: 900 SERIES ARE AVAILABLE:
30X60X29.5hcm (Single) 40x70x25hcm (single) 40x90x25hcm (single)
60X60X29.5hcm (double) 80x70x25hcm (double) 80x90x25hcm (double)

120x70x25hcm (triple) 120x90x25hcm (triple)
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GAS RANGE 4 BURNERS GAS RANGE 6 BURNERS AS LOW-BUILT GRIDDLE PLATE 1
ELECTRIC MANUAL BRATT PAN 50 LT. + OPEN CABINET - PERFORMANCE LINE + MAXI GAS OVEN 105 x 53 cm MODULE 1/2 SMOOTH 1/2 GROOVED  GAS GRIDDLE PLATE SMOOTH GAS GRIDDLE PLATE SMOOTH  TOP GAS RANGE 2 BURNERS
- SOLUTION LINE PLATE TOP UNIT + OPEN CABINET - SOLUTION LINE TOP - SOLUTION LINE
- PERFORMANCE LINE
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ELECTRIC RANGE 4 PYROCERAM TOP ELECTRIC RANGE WITH MOVABLE LAVA-STONE GRILL 1 UNIT
PLATES WITH POT DETECTION POT DETECTION 2 PYROCERAM PLATES TOP LAVA-STONE GRILL TOP LAVA-STONE GRILL FOR MEAT + OPEN CABINET
+ ELECTRIC OVEN 2/1 GN 1MODULE FOR MEAT 1/2 UNIT FOR MEAT ! GAS FRYER DOUBLE TANK 8 + 8 It DOEL.ngLCg %CNZF";‘EE; i
“uf.}l
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GAS FRYER DOUBLE TANK 15+15 LT.
GAS FRYER DOUBLE TANK 7+7 It CONTROL BOARD ON TOP GAS BOILING PAN GAS PASTA COOKER
CONTROL BOARD ON TOP - PERFORMANCE LINE INDIRECTLY HEATED 55 LT. SINGLE TANK 26 LT, GAS PASTA COOKER ELECTRIC FRYER
- PERFORMANCE LINE DOUBLE TANK 26+26 LT. DOUBLE TANK 11 + 11 It.
] For more than 40 years, Mobile Containing has been a manufacturer of stacking and
dispensing machines for crockery, such as plates, baskets, trays, soup bowls and coffee
cups. Many equipment is made to the wishes of the customer; large diameter plates,
— clearing wagons, wagons with special dimensions, painted models
/. = 0 )
N N www.mobilecontaining.com
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INCOUNTER DIS):’ENSERS SOUP WELLS 8 £

Z i T H UNHEATED )

CLEAR-AWAY TROLLEYS
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