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4-19
Cooking Line
Gas Fryer
Charbroiler
Manual Chrome Griddle
Thermostatic Chrome Griddle
Gas Range Burner
Hot Plate Burner
Stockpot Range
Gas Salamander
Electric Convection Oven

20-25
Induction Ranges 
Induction Cooker
Induction Wok Cooker
Double Hob Induction Cooker
Induction Drop-In Cooker
Concealed Induction Cooker
Induction Fryer

26-29
Snack line
Salamander
Bain Marie
Fry Warmer

54-57
Trolley
Serving Trolley 2 layer
Serving Trolley 3 layer
GN Trolley-15 Tiers 60x40
GN Trolley-15 Tiers 1/1
GN Trolley-15 Tiers 2/1

30-39
Industrial Taps
Glass Rinser with Base
Middle Spray Glass Rinser
Dual Spray Glass Rinser
Single Base Sensor Faucet
Deck Mounted Pre-rinse Faucet
Double-Base Faucet With Swing Spout
Wall Mounted Faucet With Swing Spout
Hand Wash Basin Faucet- Long Spout
Hand Wash Basin Faucet- Short Spout
Single Base Faucet With Swing Spout
Overflow Pipe
Hose Reel
Dipper Well With Faucet

58-61
European GN Tray
GN Tray Models

40-43
Sinks
Knee Operated Handwash Sink
Insertion Handwash Round Sink
Stainless Steel Mop Sink

50-53
Decorative Lamp & Strip Heaters
Kitchen Hood Light
Heatlamp

C
on

te
nt

s

62-71
Accessories
Amber Adjusted Feet
Amber Leg Bush
3 inch Caster Wheels With & Without Brake
4 inch Caster Wheels With & Without Brake
5 inch Caster Wheels With & Without Brake
SS Grease Filter (Baffle filter)
Oil Filter with Ears (Baffle Filter)
Magnet
Hinges
Handle
Flange
Louvers
Bracket
Angel
Floor grating 30x30 Side Drain
Floor grating 60*30 Side Drain
Floor grating 100*30 Side Drain
Floor grating 30x30
Floor grating 60x30
Floor grating 100X30
Knock out Drawer
Fulterer Rail Set
Chopping Board

44-49
Perin Sinks
Large Bowl Sink
Single Bowl Sink 
Double Bowl Sink
Single Bowl Sink on Right Drain
Single Bowl Sink on Left Drain
Double Bowl Sink on Right Drain
Double Bowl Sink on Left Drain and Right Drain
Three Bowl Sink
Vegetable Preparation Table
Pressed Bowl



Cooking line
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Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . . . . . . 
Tank . . . . . . . . . . . . . . . . . . . . . . . . . . .
Oil Capacity (L) . . . . . . . . . . . . . . . . .
Burner . . . . . . . . . . . . . . . . . . . . . . . . . 
Temperature Control Range (°C) . .
Total Rate BTU/hr . . . . . . . . . . . . . . .
Manifold Gas Pressure. . . . . . . . . . .

Orifice Size . . . . . . . . . . . . . . . . . . . . .

Required Gas Connection . . . . . . . .  

AMBGF-1L
534x890.6x1181
1 large
36-42
5
+93~+205
150,000                         
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #39 
LP #52
1

Gas Fryer 

190-220

534

1181

198

910

534

890.6
610.8

190-220

910

198

534

1181

534

890.6
610.8

Single Tank
AMBGF-1

Split Tank
AMBGF-2

Details

One Large Tank
AMBGF-1L

• Stainless steel exterior
• Tube fire burner for rapid oil heating and faster temperature recovery
• Large cool zone reduces food taste transfer and longer clean oil
• Pressure blasted (peened) fry tank
• Snap acting millivolt thermostat control with overheat protection,
   automatic shut off at 237 °C
• 1 1/4” forward slanted drain valve for rapid oil draining
• 2 nickle plated baskets with removable stainless steel basket hanger
• Magnetic stainless steel door with handle
• Four adjustable legs (190-220mm) Optional: Caster wheels

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . . . . . . 
Tank . . . . . . . . . . . . . . . . . . . . . . . . . . .
Oil Capacity (L) . . . . . . . . . . . . . . . . .
Burner . . . . . . . . . . . . . . . . . . . . . . . . . 
Temperature Control Range (°C) . .
Total Rate BTU/hr . . . . . . . . . . . . . . .
Manifold Gas Pressure. . . . . . . . . . .

Orifice Size . . . . . . . . . . . . . . . . . . . . .

Required Gas Connection . . . . . . . .  

AMBGF-1
394x786.5x1181
1
20-23
4
+93~+205
120,000
NG 4”W.C. 10mbar 
LP 10”W.C. 25mbar
NG #39
LP #52
1

910

190-220198

394

1181

394

535786.5

356

Single Tank

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . . . . . . 
Tank . . . . . . . . . . . . . . . . . . . . . . . . . . .
Oil Capacity (L) . . . . . . . . . . . . . . . . .
Burner . . . . . . . . . . . . . . . . . . . . . . . . . 
Temperature Control Range (°C) . .
Total Rate BTU/hr . . . . . . . . . . . . . . .
Manifold Gas Pressure. . . . . . . . . . .

Orifice Size . . . . . . . . . . . . . . . . . . . . .

Required Gas Connection . . . . . . . .  

AMBGF-2
534x890.6x1181
2 Split
(18-19)*2
4
+93~+205
120,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #39
LP #52
2

Split Tank

One Large Tank

Cooking line ( Gas Fryer ) Cooking line ( Gas Fryer )
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18” 24”

36” 48”

Details

AMBCB-18 AMBCB-24

AMBCB-36 AMBCB-48

• Straight cast iron burner for even heat distributionat every 6”
• Reversible cast iron grates for level or inclined broiling position
• Removable cast iron radiant
• 3” fully welded stainless steel splash guard
• 4” stainless steel landing ledge with a bull nose design

• Zinc cast and chrome plated knobs
• Continous and adjustable standing pilot for instant ignition
• Full width grease tray 
• 3” grease trough
• Adjustable and non-skid feet (60-80mm)

Charbroiler

Model . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) .  
Burner . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . 
Manifold Gas Pressure. . . . . .
 
Orifice Size . . . . . . . . . . . . . . . .

AMBCB-18
457x739x343
2
40,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #45
LP #54

900
table

280
60-8097

739

30

422

457

Specifications

18”

Model . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) .  
Burner . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . 
Manifold Gas Pressure. . . . . .
 
Orifice Size . . . . . . . . . . . . . . . .

AMBCB-24
610x739x343
4
80,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #45
LP #54

900
table

280
60-8097

739

30

555

610

343

343

Specifications

24”

Model . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) .  
Burner . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . 
Manifold Gas Pressure. . . . . .
 
Orifice Size . . . . . . . . . . . . . . . .

AMBCB-36
910x739x343
6
120,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #45
LP #54

900
table

280
60-8097

825

739

30

910

343

Specifications

36”

Model . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) .  
Burner . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . 
Manifold Gas Pressure. . . . . .
 
Orifice Size . . . . . . . . . . . . . . . . 

AMBCB-48
1210x739x343
8
160,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #45
LP #54

900
table

280
60-8097

739

30

1106

1210

343

Specifications

48”

Cooking line ( Charbroiler ) Cooking line ( Charbroiler )
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Details

• Chrome plated stainless steel exterior
• 4” Chrome plated stainless steel landing ledge with a bull nose   
   design and 3” fully welded splash guard 
• 3/4” thick griddle plate 
• Zinc cast and chrome plated knobs

• Continous and adjustable standing pilot for instant ignition
• Easy to clean grease tray
• 3” grease trough
• Adjustable and non-skid feet (60-80mm)

12”

36”

24”

48”

AMBMG-12

AMBMG-36

AMBMG-24

AMBMG-48

Manual Chrome Griddle

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . . 

Orifice Size . . . . . . . . . . . . . . . . . 

AMBMG-12
307x769x352
1
30,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #39
LP #52

307

352

769

Specifications

12”

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . . 

Orifice Size . . . . . . . . . . . . . . . . . 

AMBMG-24
610x769x352
2
60,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #39
LP #52

769

610

352

Specifications

24”

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . .
 
Orifice Size . . . . . . . . . . . . . . . . . 

AMBMG-36
910x769x352
3
90,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #39
LP #52

910

352

769

Specifications

36”

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . . 

Orifice Size . . . . . . . . . . . . . . . . . 

AMBMG-48
1210x769x352
4
120,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #39
LP #52

900

280
60-80120

table

900

280
60-80120

table

900

280
60-80120

table

900

280
60-80120

table

1210

352

769

Specifications

48”

Cooking line ( Manual Griddle ) Cooking line ( Manual Griddle )
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24” 36”

Details

AMBTG-24 AMBTG-36

• Chrome plated stainless steel exterior
• 4” Chrome plated stainless steel landing ledge with a bull nose   
   design and 3” fully welded splash guard 
• 1” thick griddle plate 
• Zinc cast knobs

• Continous and adjustable standing pilot for instant ignition
• Easy to clean grease tray
• 3” grease trough
• Adjustable and non-skid feet (60-80mm)

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . . 

Orifice Size . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . . 

Orifice Size . . . . . . . . . . . . . . . . . 

AMBTG-24
610x769x352
2
56,000
NG 5”W.C. 12.44mbar
LP 10”W.C. 25mbar
NG #39
LP #52

AMBTG-36
910x769x352
3
84,000
NG 5”W.C. 12.44mbar
LP 10”W.C. 25mbar
NG #39
LP #52

Thermostatic Chrome Griddle

900

280
60-80120

table

900

280
60-80120

table

769
610

352

910

352

769

Specifications

Specifications

24”

36”

Cooking line ( Thermostaric Griddle )
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4 Burners

Gas Range Burner

6 Burners
AMBGR-4 AMBGR-6

Details

• Stainless steel front sides and backriser with 9” top shelf
• Stainless steel tubular burner and radiant plate to ensure consistent 
   cooking heat
• Round cast iron and anti-clogging lift-off burners
• 12x12” removable cast iron bowl grate design
• Flush mounted top grates to front ledge
• Porcelain-enamel oven interior side guides, rear, deck and door lining
   for easy cleaning
• 2 nickel plated racks with 3 rack position

• Oven door features a spring-assisted, counterbalance system that
    requires no adjustment
• Zinc cast and chrome plated knobs
• Dial-type electronic thermostat that displays °C and °F
• 4” bull nose design stainless steel landing ledge
• Continous and adjustable standing pilot on each burner for instant
   ignition 
• Full width grease tray
• Adjustable legs (120-180mm) Optional: Caster wheels

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . . . . . . .
Burner . . . . . . . . . . . . . . . . . . . . . . . .  . . .
Burner Total Rate BTU/hr . . . . . . . . . .

Orifice Size for Burner. . . . . . . . . . . . . . 

Oven Internal Cavity WxDxH (mm). . 
Oven Temperature Range(°C) . . . . . . 
Oven Total Rate BTU/hr . . . . . . . . . .  . 

Orifice Size for Oven. . . . . . . . . . . . . . . 

Manifold Gas Pressure. . . . . . . . . . . . . 

AMBGR-4
610x800x1505
4
NG 120,000
LP 108,000
NG #41
LP #53
508x571.5x349.3
+93 ~ +260
NG 33,000
LP 28,000
NG #38
LP #53
NG 5”W.C. 12.44mbar
LP 10”W.C. 25mbar

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . . . . . . .
Burner . . . . . . . . . . . . . . . . . . . . . . . .  . . .
Burner Total Rate BTU/hr . . . . . . . . . .

Orifice Size for Burner. . . . . . . . . . . . . . 

Oven Internal Cavity WxDxH (mm). . 
Oven Temperature Range(°C) . . . . . . 
Oven Total Rate BTU/hr . . . . . . . . . .  . 

Orifice Size for Oven. . . . . . . . . . . . . . . 

Manifold Gas Pressure. . . . . . . . . . . . . 

AMBGR-6
910x800x1505
6
NG 180,000
LP 162,000
NG #41
LP #53
660.4x571.5x349.3
+93 ~ +260
NG 33,000
LP 28,000
NG #38
LP #53
NG 5”W.C. 12.44mbar
LP 10”W.C. 25mbar

1505

800

935
750

120-180

1505

800

935
750

120-180

610

910

Specifications

Specifications

4 Burners

6 Burners

Cooking line ( Gas Range Burner ) Cooking line ( Gas Range Burner )
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2 Burners

 
6 Burners

4 Burners

Details

AMBHPB-2

AMBHPB-6

AMBHPB-4

• Cast iron and anti-clogging round lift-off burners
• 12x12” removable cast iron bowl grate design
• 4” stainless steel landing ledge with a bull nose design
• Flush-mounted top grates to front ledge
• Zinc cast and chrome plated knobs
• Continous and adjustable standing pilot for instant ignition
• Full width grease tray
• Adjustable and non-skid feet (60-80mm)

Hot Plate Burner

Cooking line ( Hot Plate Burner ) Cooking line ( Hot Plate Burner )

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . .
 
Orifice Size . . . . . . . . . . . . . . . . . 

AMBHPB-2
310x738x280
2
50,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #43
LP #55

900

280
60-80115.4

table
310

280

738

27

Specifications

2 Burners

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . .
 
Orifice Size . . . . . . . . . . . . . . . . . 

AMBHPB-4
610x738x280
4
100,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #43
LP #55

900

280
60-80115.4

table
610

280

738

27

Specifications

4 Burners

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . .
 
Orifice Size . . . . . . . . . . . . . . . . . 

AMBHPB-6
915x738x280
6
150,000
NG 4”W.C. 10mbar
LP 10”W.C. 25mbar
NG #43
LP #55

900

280
60-80115.4

table738

27

280

915

Specifications

6 Burners
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Electric Convection Oven 1 Chamber 5 Racks

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Rack Dimension (mm) . . . . . . . 
Temperature Range (°C) . . . . .
Heating Power (KW) . . . . . . .
Power Supply . . . . . . . . . . . . . . .
Current . . . . . . . . . . . . . . . . . . . . 

AMBECO1C-5

• Stainless steel exterior
• Porcelain-enamel oven interior for easy cleaning and durability 
• 5 nickel-plated racks with 10 bracket levels, suitable for 26x18”
   oven pans
• Two independent doors with full view windows
• Downward opening control panel for easy service

• 1/2 HP, dual speed fan motor (1725/1140rpm) - 2 speed fan switch controls
• 60 minute manual timer and dial-type electronic thermostat displays °C and °F
• Switch for two halogen interior lights 
• Forced “cool down” for faster cooking time and even temperature 
• Four caster wheels with brakes provide the unit with hassle-free mobility

AMBECO1C-5
967x1034x1570
713x535
+66~+260
10
400V / 50Hz 
31A / 3PH

Stockpot Range 
1 Burner

Gas Salamander

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Burner . . . . . . . . . . . . . . . . . . . . .  
Total Rate BTU/hr . . . . . . . . . . . 
Manifold Gas Pressure. . . . . . . 

Orifice Size . . . . . . . . . . . . . . . . . 

AMBSPR-1

AMBGS-900

• 3 ring burner with 2 adjustable gas valve
• Removable heavy duty cast iron grate
• Zinc cast and chrome plated knobs
• Continous and adjustable standing pilot for instant ignition 
• Full width grease tray 
• Adjustable and non-skid heavy duty feet (140-190mm)

Details

• Stainless steel exterior and interior
• Gas-fired infrared burners 
• Removable and spring balanced rack for easy cleaning
   and safe rack lifting
• Zinc cast and chrome plated knob 
• 3-position ball grip handle
• Continous and adjustable standing pilot for instant ignition
• Full width grease tray
• Adjustable and non-skid feet (100-135mm)

AMBSPR-1
458x520x575
1
80,000
NG 5”W.C. 12.44mbar
LP 10”W.C. 25mbar
NG #32
LP #47

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . 
Burner . . . . . . . . . . . . . . . . . . . . . 
Total Rate BTU/hr . . . . . . . . . . . 

Manifold Gas Pressure. . . . . . . 

Orifice Size . . . . . . . . . . . . . . . . . 

AMBGS-900
916x608x560
1
NG 35,000
LP 32,000
NG 5”W.C. 12.44mbar
LP 10”W.C. 25mbar
NG #32
LP #47

458

575

32

520

376

140-190

967

1570

1034

750
1034

967

900

100-135

table

916

608

916

560

Cooking line ( Stockpot Range, Gas Salamander ) Cooking line ( Electric Convection Oven )
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Induction Wok Cooker

Details

Specifications

Induction Ranges

Model . . . . . . . . . . . . . . . . . . . . . .  
Exterior Dim. WxDxH (mm) . .  
Power . . . . . . . . . . . . . . . . . . . . . .  
Voltage Supply . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . . 
Temperature Range(°C) . . . . . .

AMBIWC-3500

• Stainless steel body
• Ceramic glass
• LED timer display (0-180 minutes)
• Touch control / safety lock
• Electric overheating protection
• 10 power levels and 10 temperature settings
• Half bridge technology
• Automatic shut off after 2 hours of inactivity

AMBIWC-3500
340x432x125
3500
220~240V I 1PH
50/60
+60~+240

Induction Ranges

Induction Cooker

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . .  
Exterior Dim. WxDxH (mm) . . 
Power . . . . . . . . . . . . . . . . . . . . . .  
Voltage Supply . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . .
Temperature Range(°C) . . . . . .

AMBIC-3500

• Stainless steel body
• Ceramic glass
• LED timer display (0-180 minutes)
• Touch control
• Electric overheating protection
• 10 power levels and 10 temperature settings
• Half bridge technology
• Automatic shut off after 2 hours of inactivity

AMBIC-3500
340x432x125
3500
220~240V I 1PH
50/60
+60~+240

Double Hob Induction Cooker

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . 
Power . . . . . . . . . . . . . . . . . . . . . . 
Voltage Supply . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . .
Temperature Range(°C) . . . . . .

AMBIC-7000D

• Stainless steel body
• Ceramic glass
• Touch control
• Separate control for each plate
• Electric overheating protection
• 10 power levels and 10 temperature settings
• Automatic shut off after 2 hours of inactivity

AMBIC-7000D
390x690x115
7000 (3500x2) 
220~240V I 1PH
50/60
+60~+240

340

432
432340

125

340

125

432

340

432

390

690

390

115

690
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Single Tank Double Tank

Details

AMBIDF-1 AMBIDF-1

• No heating rod (oil and electricity are separated)
• Fast and efficient heating with optimal heat distribution
• Large capacity tank with rounded inside corners for easy cleaning
• V-shaped bottom for an optimal cold zone to reduce food taste    
   transfer and provide longer-lasting clean oil 
• 15mm drain valve for rapid oil draining

• Includes a stainless steel cover, fryer screen and a fryer basket   
   with a plastic-coated handle
• Tempered glass and a liquid-proof control panel
• Features a 4-digit LED display with an adjustable temperature     
   range of 60-190°C and a timer-controlled automatic shut-off
• Four non-slip feet

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Tank . . . . . . . . . . . . . . . . . . . . . . .
Oil Capacity (L) . . . . . . . . . . . . .
Power . . . . . . . . . . . . . . . . . . . . . .  
Voltage Supply . . . . . . . . . . . . . . 
Frequency (Hz). . . . . . . . . . . . . . 
Temperature Range(°C) . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Tank . . . . . . . . . . . . . . . . . . . . . . .
Oil Capacity (L) . . . . . . . . . . . . .
Power . . . . . . . . . . . . . . . . . . . . . .  
Voltage Supply . . . . . . . . . . . . . . 
Frequency (Hz). . . . . . . . . . . . . . 
Temperature Range(°C) . . . . . .
 

AMBIDF-1
289x496x414
1
8
3500 
220-240V 
50/60 
+60~+190

AMBIDF-1
578x496x414
2
8+8
3500+3500
220-240V 
50/60 
+60~+190

Table Top Induction Deep Fryer

Concealed Induction Cooker

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . 
Power . . . . . . . . . . . . . . . . . . . . . . 
Voltage Supply . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . .
Temperature Range(°C) . . . . . .

AMBCIC-1800

• Stainless steel body
• Ceramic glass
• Adjustable power by knob
• LED timer display (0-120 minutes)
• Electric overheating protection
• 9 power levels and 9 temperature settings
• Automatic shut off after 2 hours of inactivity
• Fits under 15mm marble

AMBCIC-1800
360x360x125
1800
220~240V I 1PH
50/60
+60~+240

Induction Drop-In Cooker

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Power . . . . . . . . . . . . . . . . . . . . . .  
Voltage Supply . . . . . . . . . . . . . . 
Frequency (Hz). . . . . . . . . . . . . . 
Temperature Range(°C) . . . . . .

AMBIDC-3500

• Stainless steel body
• Ceramic glass
• Adjustable power by knob
• Electric overheating protection
• 10 power levels and 10 temperature settings
• Automatic shut off after 2 hours of inactivity

AMBIDC-3500
360x380x120
3500
220~240V I 1PH
50/60
+60~+240

380

360

360

380

360

360

360

120

360

125

Specifications

Specifications

Single Tank

Double Tank

414

578

496

578

496

414

289 496

496

289

Induction Ranges
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2928 Snack line

Salamander

Snack line

Specifications
Model . . . . . . . . . . . . . . . . . . . . . .  
Exterior Dim. WxDxH (mm) . .  
Power . . . . . . . . . . . . . . . . . . . . . . 
Voltage Supply . . . . . . . . . . . . . . 
Frequency (Hz). . . . . . . . . . . . . .
Temperature Range(°C) . . . . . . 

AMBECS-600

• Grade 430 stainless steel construction
• Dual energy regulator control
• Easy-clean crumb tray & reflector
• Ideal for grilling, top toasting, and finishing off ingredients such as cheese and toppings
• Thermostat Control

AMBECS-600
600x450x500
4000
220~240V I 1PH
50/60
+50~+300

Fry Dump Warmer

Details
Details

Specifications

Model . . . . . . . . . . . . . . . . . . .  . . . 
Exterior Dim. WxDxH (mm) . . 
Pan Depth . . . . . . . . . . . . . . . . . .
Capacity . . . . . . . . . . . . . . . . . . . . 
Power . . . . . . . . . . . . . . . . . . . . . . 
Frequency (Hz). . . . . . . . . . . . . . 
Temperature Range(°C) . . . . . . 

AMBFW-600

• Grade 430 stainless steel construction
• High-efficient, energy saving
• Heat and light display
• Base includes food pan
• Easy-to-use light and heat switches on 
   the front of the unit

AMBFW-600
340x570x430
90
1 x 1/1 GN 
600
50/60
+80

Bain Marie

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .  
Pan Depth (mm) . . . . . . . . . . . . 
Power . . . . . . . . . . . . . . . . . . . . . .  
Voltage Supply . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . . 
Temperature Range(°C) . . . . . .

AMBBM-15

• Grade 430 stainless steel construction
• Fits I/I GN (GN pan and cover included)
• Adjustable temperature
• Wet heat only operation
• Insulated drain cook

AMBBM-15
370x610x250
150
1200
220~240V I 1PH
50/60
+0~+90

600

450

370

610

250

370 610

250

500

600

125

135

450

450

42

130

300

90

250

340

430
570540

340

250
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• No Power Required: Simply press the 
rim of your pitcher or cup against 
the star-shaped base to engage the 
nozzle.

• Dimension: 179mm x 165mm x 111mm
• Made of high quality material, sturdy and it is 

durable enough for long time use. High pressure 
washing, saves time, water and energy, very 
practical and convenient

DDeettaaiillss

 GLASS RINSER WITH BASE 
AMBGR-B

Industrial Taps ( Glass Rinser)

Dual Spray Glass Rinser

Details

Industrial Taps ( Glass Rinser)

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . . . 

AMBGR-2

• Made of high-quality stainless steel, sturdy and durable enough       	
   for long-time use
• No Power Required: Simply press the rim of 
   your glass or cup against the star-shaped 
   base to engage the nozzle

• Use general tap water pressure to rinse,  cup mouth is down, 		
   and cup bottom is gently pressed to automatically spray water
• Suitable for many types and sizes of glass / cup

AMBGR-2
645x217x24

Mid Spray Glass Rinser

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . 

AMBGR-1

• Made of high-quality stainless steel, sturdy
   and durable enough for long-time use
• No Power Required: Simply press the rim of your glass
   or cup against the star-shaped base to engage the nozzle
• Use general tap water pressure to rinse,
   cup mouth is down, and cup bottom is gently pressed to                	
   automatically spray water
• Suitable for many types and sizes of glass / cup

AMBGR-1
327x207x30

Glass Rinser with Base

Details

Specifications

Model . . . . . . . . . . . . . . . . . . . . . .  
Exterior Dim. WxDxH (mm) . .   

AMBGR-B

• Made of high quality material, sturdy and it is 
   durable enough for long time use. High pressure 
   washing, saves time, water and energy, very 
   practical and convenient
• No Power Required: Simply press the 
   rim of your pitcher or cup against 
   the star-shaped base to engage the nozzle

AMBGR-B
179x165x111

395.2

608.6

G1G1/2/2""

24

  

645

217172

12
0

157

1 1 1103

162

139.5

143

179

175

165 162

175

153.5

65

30

G1G1/2/2""

327

297.8
115.5

145

296 

207177

150
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Deck Mounted 
Pre-rinse Faucet

Single Base
Sensor Faucet

Details

Details

Industrial Taps ( Faucets)

AMBF-42D

AMBF-072

• 4” (102mm) deck mounted base
• Hands-free sensor faucet: the water
   supply can be opened and closed
   automatically by the sensor.

• 8” (203mm) center deck mounted type
• 20” (510mm) riser brass pipe
• 44” (1118mm) flexible stainless-steel
   hose and santoprene inner pipe
• 6” (152mm) wall bracket
• Swing nozzle with 12” (305mm) length
• The product includes check valve to prevent crossflow
• The spray valve conforms to ANSI/ASTM
   F2324-03

DOUBLE FACE FAUCET WITH SWING SPOUT 
AAMMBBFF--331122

Details 
• Swivel spout rotates 360 degrees whichallows for greater access to all areas of thesink
• Strong construction for heavy-duty use

• 8"(203mm) centres & 12"(305mm) swingnozzle
• 1/2"NPT eccentric flanged female inlets• Deck mounted base

Double-Base Faucet 
With Swing Spout

Details

Industrial Taps ( Faucets)

AMBF-312

• 8”(203mm) centres & 12”(305mm) swing nozzle
• 1/2”NPT eccentric flanged female inlets
• Swivel spout rotates 360 degrees which
   allows for greater access to all areas of the sink
• Strong construction for heavy-duty use

Wall Mounted Faucet
With Swing  Spout

Details

AMBF-412

• 8’(203mm) center & 12” (305mm) swing nozzle
•  1/2” NPT eccentric flanged female inlets
• Stainless steel and brass construction
• Swivel spout access to all areas of the sink
• This heavy-duty bar faucet handles boast
   both “hot” and “cold” color-coded labels for
   easy identification

Specifications
Specifications

Specifications
Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 
Battery. . . . . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

AMBF-42D
deck
single
4 x AA batteries

AMBF-312
deck
single

AMBF-412
wall
single

AMBF-072
deck/wall
double

    

305

280

195

203

90-HD

012S
nozzles swing nozzles

215

130

305

16

20360

WH-04

98-HD

51

012S
nozzles swing nozzles

wall or 
sink back

1180
356

315

152/305

152/305

wall bracket

8” (204mm)   
UK 7” (178mm) 
EU 6” (152mm)

G1/2”

G1/2”G1/2”

155.5
142.3

86.3
114.6

57

G1/4”



3736 Industrial Taps ( Faucets)

Hand Wash Basin
Faucet- Short Spout

Hand Wash Basin
Faucet- Long Spout

Details

Details

AMBF-158

AMBF-154

• Single handle
• The tap can be rotated 180 degrees
• The mixer tap combines hot and cold water

• Single handle
• The tap can be rotated 180 degrees
• The mixer tap combines hot and cold water

Industrial Taps ( Faucets)

Single Base Faucet With 
Swing Spout 
(Europe kitchen faucet)

Details

AMBF-138

• Double lever single base faucet
• Swing nozzle with 300mm length
• Easy to Install: Installation instruction is included
   in the package

Overflow Pipe	

Details

AMBOP-320

• 2” NPT male outlet / 1 1/2” NPT female outlet
• 2” NPT female x 1 1/2” NPT male adapter
• 3 1/2” snap-in strainer
• Long twist handle w/ heat resistant plastic grip
• Rough chrome plated brass body & adapter
• Stainless steel handle & flat strainer
• Overflow outlet w/ cap & sealing washer

Specifications Specifications

Specifications
Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

AMBF-154
deck
single

AMBF-138
deck
single

AMBOP-320
deck
single

AMBF-158
deck
single

230

52.3

32

150
122

137.2

92
65

G1/2”

52.3

32

300

236.5

M29X1.5

291.5

  

79

10674.4
UN3”-14 twist handle assembly

removable face flange 
and gasket

63

320

19

485

455

113

G1/2”



38 Industrial Taps

Hose Reel	

Dipper Well with Faucet

Details

Details

AMBHR-15

AMBDF-840

• 15m heavy-duty, non-toxic, blue nitrile hose with knitted
   reinforcement 7/8”-20UNEF female I.D., rated to 300PSI,
   burst pressure 1000PSI, working temperature: 0-100°C.
• Open hose reel with epoxy color coated steel finish
• 3/8” NPT female inlet
• Equipped with front trigger water gun
• Ratcheting system holds the length of hose until a
   slight tug, retracts automatically
• Adjustable hose bumper
• Multi-fit bracket for wall, ceiling or under counter mounting
• Suitable for commercial kitchens, restaurants,
   coffee shops and hotels

Faucet:
• Polished chromed plated brass body with spout
• Polished chrome plated knob
• 1/2” NPSM male inlet with 5/16” I.D sweat fitting connection

Bowl:
• 4” (102mm) length of 1-1/2” (38mm) brass tubing
• Stainless steel internal outer container & tail washer
• Sits flush with tabletop
• Drains quickly & easily

Drop in Requirements:
• 5-3/4 “(146mm) for stainless steel bowl
• 1-3/8” (35mm) above table
• 1/16 (1.6mm) solder inlet

Specifications

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .
Hole . . . . . . . . . . . . . . . . . . . . . . . . 

AMBHR-15
wall/ceiling/undecounter
single

AMBHR-15
deck
single

420

440

590 (15m)
heavy duty non toxic blue hose

WATERGUN

WALL

190

145

76

13

13

13

145

18

140

64

68

240

96

countertop

stainless steel
well and internal
overflow cup

solid brass
knob polish
chrome plated

38

6

G1/2”
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Knee Operated 
Handwash Sink

Details

Specifications

Sinks

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . 
Installation Type . . . . . . . . . . . . 
Material . . . . . . . . . . . . . . . . . . . . 
Weight (Kg). . . . . . . . . . . . . . . . .

• Grade 304 stainless steel
• Knee push operation
• Backsplash included
• Swan neck faucet included
• Time-controlled faucet with 3-5 seconds time flow
• Bottle trap included 
• Hygienic, easy clean design
• Curved sink towards the drain, ensuring

perfect water drainage

AMBHWRS-278
400x340x560
Wall Mounted 
Stainless Steel
5

AMBHWRS-278
278
110
under mount 

Stainless Steel Mop Sink	

Details

Sinks

AMBMS-50

• Grade 304 stainless steel
• Combined bucket sink and hand wash unit
• Adjustable tube legs
• Removable bucket grating

• Heavy duty for commercial use
• Sturdy construction
• Bottle trap not included
• Hygienic, easy clean design

Details

• Grade 304 stainless steel
• Under mount
• Heavy duty for commercial use
• Sturdy construction
• Bottle trap excluded
• Hygienic, easy clean design
• Curved sink towards the drain, ensuring
   perfect water drainage

Insertion Handwash 
Round Sink
AMBHWRS-278

AMBER-HWS40KO

SpecificationsSpecifications

Model . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . .
Bucket Sink Dim. WxD (mm). . 

Model . . . . . . . . . . . . . . . . . . . . . .
Diameter (mm) . . . . . . . . . . . . . 
Depth (mm) . . . . . . . . . . . . . . . . 
Mount . . . . . . . . . . . . . . . . . . . . . .

AMBMS-50
500x700x950
400x400

400

400

340

400

560

IIII

278 + 2

250

110

IIII

74

72

52

5

3

700

500

350

500

950

250

100

350

600

700
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Perin Sinks

Specifications

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

127111535++
1200x700
1100x500x350

07155++
700x700
500x500x300

Large Bowl Sink

Single Bowl Sink

Perin Sinks

Perin Sinks

Details

• Robust Construction
• Heavy duty for commercial use

• Radius internal corners for easy cleaning
• Integrated backsplash

1200

700

1100

500

700

700

500

500

350

350



4746 Perin Sinks Perin Sinks

Specifications Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . 

127255++
1200x700
500x500x350

127255++
1600x700
500x500x300

Double Bowl Sink Double Bowl Sink on Right Drain

Specifications Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . 

147265++
1400x700
600x500x300

226255++2G
2200x600
500x500x300

Double Bowl Sink Double Bowl Sink on Double Drain

Specifications Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . 

147155++DX
1400x700
500x500x300

18070 
1800x700
500x500x300

Single Bowl Sink on Right Drain Three Bowl Sink

Specifications Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . 

147165++SX
1400x700
500x500x300

CV12711032++
1200x700
1000x300x200

Single Bowl Sink on Left Drain Vegetable Preparation Table 

Specifications Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension WxD (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Bowl Dimension WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . 

167255++DX
1600x700
500x500x300

CV14711232++
1400x700
1200x300x200

Double Bowl Sink on Right Drain Vegetable Preparation Table 

1400

500

700

500

1200

500

500

700

500

350

300

1400

600

600

700

500

300

1400

500

700

500

300

1600

500

500

700

500

300

1600

500

500

700

500

300

2200

500

500

700

500

300

1800

500

700

500

500

500

300

1200

1000

700

300

200

1400

1200

700

300

200



4948 Perin Sinks Perin Sinks

Pressed Bowl

Details

• Heavy duty for commercial use
• Seamless and lightweight structure

• Radius internal corners for easy cleaning
• Pressed from a single sheet, leaving no visible welds or joints, which enhances durability and hygiene

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

SE 404030N1
400x400x300
1 & 1/2”

333320
330x330x200
1 & 1/2”

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

505030
500x500x300
1 & 1/2”

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

5040300
500x400x300
1 & 1/2”

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

605030
600x500x300
1 & 1/2”

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

252520
250x250x200
1 & 1/2”

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

404025
400x400x250
1 & 1/2”

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

505025
500x500x250
1 & 1/2”

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bowl Dimension WxDxH  (mm) . . . . . . . . . . . . . . . . . . . . . . . . .
Hole Diameter  (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

V2618
260x180
1 & 1/2”

400

330

400

330

300

200

500
400

300

500

600

500

500

300

300

250 250

200

400

500

400

500

260

250

250

180



51

Decorative Lamp &
Strip Heaters

Kitchen Hood Light

Details

Specifications

• Adequate lighting for safe and efficient cooking
• Can withstand high temperatures and humidity levels
• Replaceable lamp tube

• Oil proof
• Waterproof

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . . . . . . . . . . . . . . . . . 
Power (W). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

AMBKHL-70   
700x200x65
16

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . . . . . . . . . . . . . . . . . 
Power (W). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

AMBKHL-100 
1000x200x65
24

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Exterior Dim. WxDxH (mm) . . . . . . . . . . . . . . . . . . 
Power (W). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

AMBKHL-130 
13000x200x65
40

Decorative Lamps and Strip Heaters ( Hood Light )

700
65

200

1000
65

200

1300
65

200



5352

Heatlamp

Details

Decorative Lamps and Strip Heaters ( Heatlamps )

• Hanging food warmer light
• Adjustable height from 370-1700mm
• Equipped with durable on/off switch

• 250 watts food heat lamp bulb
• Easy to assemble, light weight and portable
• Retractable cord mount

Decorative Lamps and Strip Heaters ( Hood Light )

Round Cone

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Lamp Diameter(mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Power (W). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Voltage Supply . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Heating Source . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

AMBHL-27 RC, AMBHL-27 RC AB, 
AMBHL-27 RC GW
270
250
220V
50/60Hz
Infrared

Round Cone

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lamp Diameter(mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Power (W). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Voltage Supply . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Heating Source . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

AMBHL-25 RD 
250
250
220V
50/60Hz
Infrared

Round Dome

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lamp Diameter(mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Power (W). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Voltage Supply . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Heating Source . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

AMBHL-19 FL GD
190
250
220V
50/60Hz
Infrared

Flared

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lamp Diameter(mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Power (W). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Voltage Supply . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Heating Source . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

AMBHL-15 BS CP
150
250
220V
50/60Hz
Infrared

Bell-shaped

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lamp Diameter(mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Power (W). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Voltage Supply . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Frequency (Hz). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Heating Source . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

AMBHL-15 CY RG
150
250
220V
50/60Hz
Infrared

Cylindrical

Round Dome

Flared CylindricalBell-shaped

AMBHL-27 RC

AMBHL-19 FL GD

AMBHL-27 RC AB

AMBHL-15 BS CP 

AMBHL-27 RC GW

AMBHL-15 CY RG

AMBHL-25 RD

150

100

270

270

Normal: 530
Extension: 1230

150

100

270

250

Normal: 530
Extension: 1230

150

100

220

190

Normal: 410
Extension: 1600

150

100

270

150

Normal: 370
Extension: 1700

150

100

220

150

Normal: 400
Extension: 800



5554

Trolley



5756 Trolley (Serving Trolley ) Trolley ( GN Trolley ) 

Serving Trolley GN Trolley-15 Tiers

Details
Details

Specifications

Specifications

Specifications

Specifications

Specifications

Model . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension: WxDxH (mm) . . . . . .
Material. . . . . . . . . . . . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension: WxDxH (mm) . . . . . .
GN Capacity. . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension: WxDxH (mm) . . . . . .
GN Capacity. . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension: WxDxH (mm) . . . . . .
GN Capacity. . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . . . . . 
Dimension: WxDxH (mm) . . . . . .
Material. . . . . . . . . . . . . . . . . . . . . . .

• 4 sturdy wheels (2  equipped with brakes and 2 swivel casters)
• Stain and mirror polished
• The raised edges on 4 sides help prevent items from falling

• High shelf trolley
• 80mm gap between shelves
• Lengthwise insertion
• Flat packed and easy to assemble
• 4 swivel wheels, 2 equipped with brakes

• The smooth and cavity-free raised edges makes this model easy
   to clean, and prevent dirt from accumulating in the corners.

• Durable stainless-steel construction
• 15 GN slots offer plenty of storage space  (GN pan not included)
• Movable even when completely loaded 
• 4 bumpers for safety and to protect cargo in transit

AMBST-2S
950x500x925
201 stainless steel

AMBGT-47
470x640x1700
15 x 60x40 GN pans

AMBGT-39
390x570x1700
15 x 1/1 GN pans

AMBGT-59
590x690x1700
15 x 2/1 GN pans

AMBST-3S
950x500x925
201 stainless steel

Serving Trolley 2 Layers GN Trolley 60x40Serving Trolley 3 Layers GN Trolley 1/1 GN Trolley 2/1
AMBST-2S AMBGT-47AMBST-3S AMBGT-39 AMBGT-59

640

470

640

570

470

1700

1700

590

1700

390

570

390

690

690

590

925

500

950

500
950

600

150

950

500
950

288

288

150

925

500

GN Trolley 60x40

Serving Trolley 2  Layers

Serving Trolley 3  Layers

GN Trolley 1/1

GN Trolley 2/1
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European GN
Tray

European GN Tray

Details
• Anti-jamming design
• Stackable
• 201 and/or 304 stainless steel

• Easy storage and take out

• Refined surface finish

*

175

107

175

160

European GN Tray

1/9 GN Pan

AMB-GN 1/9 65 

AMB-GN 1/9 100 

AMB-GN 1/9 150 

AMB-GN 1/9 LID

1/9*65 

1/9*100 

1/ 9*150 

1/9

175x107x65 

175x107x100 

175x107x150 

175x107

0.6mm 

0.6mm 

0.7mm 

0.7mm

48 

48 

48 

48

SpecificationsModel Size (WxDxH) Thickness Pc/ctn

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

1/6 GN Pan

AMB-GN 1/6 65 

AMB-GN 1/6 100 

AMB-GN 1/6 150 

AMB-GN 1/6 200 

AMB-GN 1/6 LID

1/6*65 

1/6*100 

1/6*150 

1/6*200 

1/6

175x160x65 

175x160x100 

175x160x150 

175x160x200 

175x160

0.6mm 

0.6mm 

0.7mm 

0.7mm 

0.7mm

36 

36 

36 

36 

36

SpecificationsModel Size (WxDxH) Thickness Pc/ctn

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .



6160 European GN Tray European GN Tray

1/4 GN Pan

1/3 GN Pan

1/2 GN Pan 2/1 GN Pan

2/3 GN Pan

AMB-GN 1/2 20 

AMB-GN 1/2 40 

AMB-GN 1/2 65 

AMB-GN 1/2 100 

AMB-GN 1/2 150 

AMB-GN 1/2 200 

AMB-GN 1/2 LID

1/1 GN Pan

AMB-GN 2/1 20 

AMB-GN 2/1 40 

AMB-GN 2/1 65 

AMB-GN 2/1 100 

AMB-GN 2/1 150 

AMB-GN 2/1 200 

AMB-GN 2/1 LID

1/2*20 

1/2*40 

1/2*65 

1/2*100 

1/2*150 

1/2*200 

1/2

AMB-GN 1/4 20 

AMB-GN 1/4 40 

AMB-GN 1/4 65 

AMB-GN 1/4 100 

AMB-GN 1/4 150 

AMB-GN 1/4 200 

AMB-GN 1/4 LID

AMB-GN 2/3 20 

AMB-GN 2/3 40 

AMB-GN 2/3 65 

AMB-GN 2/3 100 

AMB-GN 2/3 150 

AMB-GN 2/3 200 

AMB-GN 2/3 LID

325x265x20 

325x265x40 

325x265x65 

325x265x100 

325x265x150 

325x265x200 

325x265

2/1*20 

2/1*40 

2/1*65 

2/1*100 

2/1*150 

2/1*200 

2/1

AMB-GN 1/3 20 

AMB-GN 1/3 40 

AMB-GN 1/3 65 

AMB-GN 1/3 100 

AMB-GN 1/3 150 

AMB-GN 1/3 200 

AMB-GN 1/3 LID

0.6mm 

0.6mm 

0.6mm 

0.6mm 

0.7mm 

0.7mm 

0.7mm

AMB-GN 1/1 20 

AMB-GN 1/1 40 

AMB-GN 1/1 65 

AMB-GN 1/1 100 

AMB-GN 1/1 150 

AMB-GN 1/1 200 

AMB-GN 1/1 LID

650x530x20 

650x530x40 

650x530x65 

650x530x100 

650x530x150 

650x530x200 

650x530

12 

12 

12 

12 

12 

12 

12

2/3*20

2/3*40 

2/3*65 

2/3*100 

2/3*150 

2/3*200 

2/3

1/4*20 

1/4*40 

1/4*65 

1/4*100

 1/4*150 

1/4*200 

1/4

Specifications

0.8mm 

0.8mm 

0.8mm 

0.8mm 

0.8mm 

0.8mm 

0.8mm

1/3*20 

1/3*40 

1/3*65 

1/3*100 

1/3*150 

1/3*200 

1/3

Model

354x325x20 

354x325x40 

354x325x65 

354x325x100 

354x325x150 

354x325x200 

354*325

6 

6 

6 

6 

6 

6 

6

Size (WxDxH)

1/1*20 

1/1*40 

1/1*65 

1/1*100 

1/1*150 

1/1*200 

1/1

265x160x20 

265x160x40 

265x160x65 

265x160x100

265x160x150 

265x160x200 

265x160 

Thickness Specifications

0.6mm 

0.6mm 

0.6mm 

0.6mm 

0.7mm 

0.7mm 

0.7mm

Pc/ctn

325x175x20 

325x175x40 

325x175x65 

325x175x100 

325x175x150 

325x175x200 

325x175 

Model

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

530x325x20 

530x325x40 

530x325x65 

530x325x100 

530x325x150 

530x325x200 

530x325

12 

12 

12 

12 

12 

12 

12

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Size (WxDxH)

0.6mm 

0.6mm 

0.6mm 

0.6mm 

0.7mm 

0.7mm

0.7mm 

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

0.6mm 

0.6mm 

0.6mm 

0.6mm 

0.7mm 

0.7mm 

0.7mm

Thickness

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Specifications

0.6mm 

0.6mm 

0.6mm 

0.6mm 

0.7mm 

0.7mm 

0.7mm

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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265

160

325

175

325

265

530

325

650

530

354

325



Accessories



6564 Accessories ( Feet/Leg Bush )

Adjusted Feet / Leg Bush

Accessories ( Wheels )

Specifications

Specifications

Specifications

Model . . . . . . . . . . . . . . . . . .
Wheel Materials. . . . . . . . . 
Capacity Load . . . . . . . . . . . 
Type of Fitting Top Plate . . 

Model . . . . . . . . . . . . . . . . . .
Wheel Materials. . . . . . . . . 
Capacity Load . . . . . . . . . . . 
Type of Fitting Top Plate . . 

Model . . . . . . . . . . . . . . . . . .
Wheel Materials. . . . . . . . . 
Capacity Load . . . . . . . . . . . 
Type of Fitting Top Plate . . 

AMBWB-3, AMBWOB-3
Polypropylene/Grey Rubber/Cast Iron
220 lbs (100kg)
Double Ball Bearing

AMBWB-5, AMBWOB-5
Polypropylene/Grey Rubber/Cast Iron
220 lbs (100kg)
Double Ball Bearing

AMBWB-4, AMBWOB-4
Polypropylene/Grey Rubber/Cast Iron
220 lbs (100kg)
Double Ball Bearing

Adjusted Feet Leg Bush

Caster Wheels

3” 

5”

4”
AMBWB-3

AMBWB-5

AMBWB-4AMBWOB-3

AMBWOB-5

AMBWOB-4AMBAF-150 AMBLB-38AMBAF-188 AMBAF-143

Model . . . . . . . . . . . . . . . . . . . . .
Material . . . . . . . . . . . . . . . . . . . 
Surface Processing  . . . . . . . . . 
Range of Application . . . . . . . .
Capacity Load . . . . . . . . . . . . . .
Adjusting Range . . . . . . . . . . . .

Specifications

Model . . . . . . . . . . . . . . . . . . . . .
Material . . . . . . . . . . . . . . . . . . . 
Surface Processing  . . . . . . . . . 
Range of Application . . . . . .  . 
Capacity Load . . . . . . . . . . . . . .
Adjusting Range . . . . . . . . . . . .

Model . . . . . . . . . . . . . . . . . . . . .
Material . . . . . . . . . . . . . . . . . . . 

Model . . . . . . . . . . . . . . . . . . . . .
Material . . . . . . . . . . . . . . . . . . . 
Surface Processing  . . . . . . . . . 
Range of Application . . . . . . . .
Capacity Load . . . . . . . . . . . . . .
Adjusting Range . . . . . . . . . . . .

AMBAF-150
Zinc Alloy
Sanding
Fixed kitchen equipment for vessel and vehicle
900kg
40-69.5mm

AMBAF-188
43Ø high-grade removable footed glasses

AMBAF-143
Stainless Steel
Lights sanding
Goods shelves, work bench sinks, rice selling table, burner
900kg
40-60mm

Specifications

AMBLB-38
High quality PP
Dark Gray
Goods shelves, workbench, sinks, burner
300kg
45-65mm

Leg Bush

Adjusted Feet 41.5

89

38.5

34

40592-   8
69.5

43

50.8

43

38.5

47

30
50

25

40
38

38 40

30

16

38

30

63

92.5

63

93

106

brake

75

130

brake

100

106

75

130

100

158

125

158

125

67

95

63

92.5

66

95

67

95

3”

4”

5”



6766 Accessories ( Filter )

SS Grease Filter (Baffle filter)

Oil Filter with Ears (Baffle Filter)

AMBGBF-5050

AMBBF-5050

Model   . . . . . . . . . . . . . . . . . . . . 
H X W inches & mm  . . . . . . . . 
KG  . . . . . . . . . . . . . . . . . . . . . . . .

Material . . . . . . . . . . . . . . . . . . . 
Surface Processing  . . . . . . . . . 
Range of application . . . . . . . .

Dimension (mm). . . . . . . . . . .

AMBGBF-5050
20 x 20 (508mm x 508mm)
4.65

201’,304’ stainless steel
Drawing
Kitchen smoke exhaust hood
for hotels and canteens
500x500x40	 500x500x38
500x600x40	 500x500x45
500x700x40	 500x500x50

Sales@sofiaref.com 

 

Sofia Ref. LLC 
Sheikh Zayed Rd. Dubai, U.A.E - Sajaah Industrial Area Sharjah, U.A.E - Tashkeel Tower Riyadh, K.S.A 

 

Heavy-Duty Stainless Steel Grease Filters 
 

 TYPE II 

 
 The 20" x 20" Flame Gard Type II Heavy Duty Hood 
Filter has a welded stainless steel design and offers the most 
effective flame barrier of all filters in the industry. Its 
interlocking baffle walls and patented aerodynamic twin-wall 
"V" baffles offer unsurpassed grease removal. 
 
Features include: 
 

• Safest baffle filter on the market 
• Extra heavy duty stainless steel, welded construction 
• Extremely efficient in grease removal 
• Provides positive flame barrier protection 
• "V" baffles continuously separate grease and air 
• Polished vanes allow for constant grease run-off into 

collection troughs 
• Vane design prevents grease from dripping onto 

cooking surfaces 
• Sturdy drop handles provided 
• Ultra durable and economical- Never needs 

replacing 
• Easy to clean - fits in dishwasher, holds up to harsh 

cleaning agents 
 
 

   

 

Technical parameter 
 

 
 

 
 
 
               

 
 
 
 
 
 
 

MODEL NO. H X W 
inches & mm 

H X W X D 
inches 

LBS KG 

 
202020 

 
20 x 20 (508mm x 508mm) 

 
19-1/2 x 19-1/2 x 1-7/8 

 
10.25 

 
4.65 

 

Specifications

Specifications

Details

• Heavy-duty stainless steel material
• Efficient in grease removal
• With positive flame barrier protection
• ”V” baffles continuously separate grease and air
• Grease can continuously flow off polished vanes into collection troughs
• The vane design prevents grease from dripping into cooking surfaces
• With drop handles
• Durable and economical
• Dishwasher-safe and easy to clean

Details

• Heavy-duty stainless steel material
• Trap grease and oil particles from cooking fumes
   before the air is exhausted
• Features handles or side extensions used for
   easy installation and removal

 4”Round Eurostyle 
360 degrees rotation 
With Retainer

Magnet Hinges

Handle

Louvers

Flange

Wall Bracket Pole

Angle

AMBMAG-32 AMBHIN-1

AMBHAN-1

AMBLVR-1

AMBAGL-350

AMBWBP-600

AMBFL-76

Accessories 

32

8

32

6

61

34

34

2225

25

2

22

7

76

38.2

76

38.2

F

F

26

26

30.47

3.33

76.2

8.42

50.7
99.9

360
rotation



6968 Accessories ( Floor gratings )

Floor Grating Side Drain Floor Grating Bottom Drain

AMBFG-3030 SD AMBFG-6030 SD AMBFG-10030 SD

Details Details

• 304# stainless steel wedge wire drain
• Corrosion resistant
• Hygiene joints to prevent bacterial contamination
• Slip-resistant grate
• Outlet 50mm fitting, removable perforated  strainer for quick and efficient cleaning

• 304# stainless steel wedge wire drain
• Corrosion resistant
• Hygiene joints to prevent bacterial contamination
• Slip-resistant grate
• Outlet 100mm fitting, removable perforated  strainer for quick and efficient cleaning

Accessories ( Floor gratings )

AMBFG-3030 AMBFG-6030 AMBFG-10030

Model . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . .
Cross Bar Thickness (mm) . .
Bear Bar Thickness (mm) . .

Model . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . .
Cross Bar Thickness (mm) . .
Bear Bar Thickness (mm) . .

Model . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . .
Cross Bar Thickness (mm) . .
Bear Bar Thickness (mm) . .

Model . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . .
Cross Bar Thickness (mm) . .
Bear Bar Thickness (mm) . .

Model . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . .
Cross Bar Thickness (mm) . .
Bear Bar Thickness (mm) . .

Model . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . .
Cross Bar Thickness (mm) . .
Bear Bar Thickness (mm) . .

AMBFG-3030 SD
300x300x90
12x2
25x2

AMBFG-3030 
300x300x100
10x3
20x3

AMBFG-6030 SD
600x300x90
12x2
25x2

AMBFG-6030
600x300x100
10x3
20x3

AMBFG-10030 SD
1000x300x90
12x2
25x2

AMBFG-10030
1000x300x100
10x3
20x3

Specifications

Specifications

Specifications

Specifications

Specifications

Specifications

30x30cm 30x30cm60x30cm 60x30cm100x30cm 100x30cm

AA

AA

600

568.5

300 268.5

  

25315

100

100
50

50

25315

100

100
50

50

25315

100

100
50

50

10x3mm thick
cross bar

20x3mm thick
bearing bar

removable
perforated 

strainer
outlet

300

268.5

300 268.5

AA

AA

10x3mm thick
cross bar

20x3mm thick
bearing bar

removable
perforated 

strainer outlet

1000

968.5

300 268.5

AA

AA

10x3mm thick
cross bar

20x3mm thick
bearing bar

removable
perforated 

strainer

outlet

560

600

300 260 2025

15mm slope

25x2mm thick
bearing bar

12x2mm thick
cross bar

50

15

removable perforated
 strainer

15 outlet

removable perforated
 strainer

15 outlet

removable perforated
 strainer

15 outlet

1000

300 260

960

15mm slope

25

50

15

25x2mm thick
bearing bar

12x2mm thick
cross bar

20

300

300

260

260
2025

15mm slope

25x2mm thick
bearing bar

12x2mm thick
cross bar

50

15

30x30cm30x30cm

60x30cm

100x30cm

60x30cm

100x30cm



7170 Accessories Accessories  (Chopping Board )

Fulterer Rail Set

FR 790 0350-L121 FR 790 0450 L121

FR 790 0550 L121

35cm 45cm

55cm

Knock out Drawer
AMBKD-25

KNOCK OUT DRAWER 
AAMMBB--KKDD

Details 
• Stain and mirror polished
• Equipped with silicone main rod, 

impact resistant
• Dimension: 250x350x95mm

• Grade 304 stainless steel material
• Made of high-quality stainless-steel material
• Mechanically fixed non-slip feet
• Detachable drawer type box, easy to pull out

Details

Details

• Grade 304 stainless steel material
• Made of high-quality stainless-steel material
• Mechanically fixed non-slip feet
• Detachable drawer type box, easy to pull out
• Stain and mirror polished
• Equipped with silicone main rod, impact resistant

• Cabinet and drawer profile with screw holes
• High lateral stability through specially formed middle 
   profile (material thickness 2 mm) and guide rollers
• Ideal running characteristic and smoothness of running 
   through integrated progressive-action
• Safety clip mounted in middle profile
• Double-sided captive profile
• Self closing, soft stop
• compatible with regular-extension drawer slide  FR 1052 SCC
• Also available with 60 mm over-extension
• also available as heat resistant model (up to 110° C)
– Load Capacity 50 kg (full ext.), 40 kg (over ext. – 
drawer profile without screw holes)`

Material . . . . . . . . . . . . . . . . . . . 
Features  . . . . . . . . . . . . . . . . . . .
Slide type . . . . . . . . . . . . . . . . . .

Width (mm) . . . . . . . . . . . . . . . .
Load . . . . . . . . . . . . . . . . . . . . . . . 
Capacity . . . . . . . . . . . . . . . . . . . 

Sizes WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Sizes WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Stainless steel 1.4509 (SCC)
solid delrin* rollers
Progressive-Action Full-Extension
Drawer Slide
18 mm
Dynamic up to 68 kg (full-ext.)
Dynamic up to 53 kg (over-ext.)

700x700x50

600x400x20

Specifications

Specifications

Specifications

Chopping Board

RAW
FISH

BREAD AND 
DAIRY

COOKED
MEAT

RAW
MEAT

FRUITS &
VEGETABLES

Details

• Easy to clean
• Durable and lightweight
• Made of high-quality Polyethylene plastic material
• BPA Free

• Dishwasher safe
• Non-absorbent
• Odorless and non-toxic
• Eco-friendly

Model . . . . . . . . . . . . . . . . . . . . . .
Exterior Dim. WxDxH (mm) . .

AMBKD-25
250X350X95

Specifications

Sizes WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1000x700x20
1000x700x30
1000x700x50

Specifications

100x70cm Board

Sizes WxDxH (mm) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2000x700x20
2000x700x30
2000x700x50

Specifications

200x70cm Board

70x70cm Board

60x40cm Board

200

70

200

70

70

70

60

40

250

95

350

95

250

350

Extension EX

0

0 A B C D E Length L

8 35 50

14

F G H I Length L

32,9

14

12,5

18

+0,5

+0,5

-0,5

-0,5

30,9

20,4

60,5

2
1,5

18
+0,5
-0,5
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