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Saimex ,  since  it 's  inception  in  1998

has  been  providing  a  wide  range  of

products   including  commecial

kitchen  equipment  for  hotels ,

restaurants ,  hospitals  and  fast  food

chains  throughout  the  country .

We  also  provide  high  quality

repairing  and  maintenance  making

us  one  of  the  leading  companies  in

the  f ield  of  professional  kitchen

equipment  including  coffee

machines ,  gelato  machines  bakery

equipment  and  more  in  India ,

Nepal ,  Sri  Lanka ,  Afghanistan  and

Bhutan .  

Our  services  are  made

unsurpassable  with  cutting  edge

serivice  and  technology .  It  has  been

our  priority  to  only  provide  our

clients  with  internationally

competitive  equipment  of  the  f inest

quality  money  can  buy .  

ABOUT US



20+ 
Years of Experience

in the commercial kitchen industry

5000+
Strong

clientele in the last 2 decades

100+
Long Standing

partnerships with world
renowned brands

ABOUT US
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INTERNATIONAL PARTNERS
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WPM  machines  are  hand  built  under  the  best

quality  of  manufacturing .  Our  innovative

design  and  technologies  enhance  home  coffee

brewing  l ike  a  professional .  WPM  machines  are

also  perfect  professional  tools  for  baristas  in

every  corner  of  the  world .

WPM  currently  has  over  50  experience  centers

(WPM  Coffee  Lab)  and  almost  100  dealers  in

China ,  Hong  Kong  and  Macau .  We  also  export

our  products  to  Asian  market ,  such  as  Korea ,

Singapore ,  Malaysia ,  Thailand  and  Vietnam ,

etc .  Number  of  countries  are  increasing .  

WPM  cares  about  coffee  culture  promotion .  We

held  many  coffee-related  joint  activities  with

other  coffee  schools ,  shops  and  associations  to

gather  coffee  lovers  and  to  articulate  baristas ’

skil ls  in  coffee  industry .

Origin :  Hong  Kong

WPM



KD-310

KD-310 is WPM Espresso machine
with pressure profiling.

Thanks to WPM KD-310,  you can
afford to brew your coffee at a
reasonable speed and pressure
without over-extracting the
sweetness out from the coffee by
using our proudly introduced
pressure profiling.

Appearance: Stainless steel body
Programs: 4 pre-set programs 
                      7-level adjustment of steam flow 
                      1 Cup and 2 Cups Volume setting 
                      LCD display water temperature
Water Tube: Available
Gauge: Espresso+LCD Display
Pump: 15 bar coffee pump 4 bar steam pump
Thermoblock: 3 PID Thermoblock Able to make supersteam
Steam Wand: 360 degree movement 2 nozzle
Group Head: 58mm Stainless Steel Group Head
Water Tank: 2.5L capacity Able to provide water level warning and water filter
Voltage (V): 220 - 240 V/ 50 HzPower (W)2600
Dimension (D*W*H in mm): 430*280*480







KD-310 VPS

KD-310VPS is WPM Espresso
machine with pressure profiling.

Thanks to WPM KD-310VPS,  you
can afford to brew your coffee at a
reasonable speed and pressure
without over-extracting the
sweetness out from the coffee by
using our proudly introduced
pressure profiling.

Also connects to the WPM App

Appearance: Stainless steel body
Programs: 4 pre-set programs 
                      7-level adjustment of steam flow 
                      1 Cup and 2 Cups Volume setting 
                      LCD display water temperature
Water Tube: Available
Gauge: Espresso+LCD Display
Pump: 15 bar coffee pump 4 bar steam pump
Thermoblock: 3 PID Thermoblock Able to make supersteam
Steam Wand: 360 degree movement 2 nozzle
Group Head: 58mm Stainless Steel Group Head
Water Tank: 2.5L capacity Able to provide water level warning and water filter
Voltage (V): 220 - 240 V/ 50 HzPower (W)2600
Dimension (D*W*H in mm): 430*280*480



KD-330J



KD-330

With their latest KD-330, WPM
takes us one step ahead on
performance. By adding new
features like the 3 Nozzle steam
wand you are guaranteed a creamy
cup of cappuccino each and every
time!

Also connects to the WPM App

Appearance: Stainless steel body
Programs: Pre-Infusion
                      Volume Setting
                      Temperature Control 
                      Extraction Control with App
Water Tube: Available
Gauge: Pressure Gauge+LCD Display
Pump: 15 bar double coffee pump 4 bar steam pump
Heating System: 3 PID Thermoblock Able to make supersteam (0.7L Boiler)
Steam Wand: 360 degree movement 3 nozzle
Group Head: 58mm Stainless Steel Group Head
Water Tank: 2.5L capacity 
Voltage (V): 220 - 240 V/ 50 HzPower (W)2750
Weight: 28kg



ZD-17 is the new flagship models of
Welhome WPM Coffee Grinder. The new
anti-static grinding and feeding system
increases the convenience and accuracy of
coffee powder output. In addition, the white
LED lights on the machine provide a clear
vision of the grinding result.Blade
calibration system allows the user to select
the appropriate grinding range easily.
Therefore, the user can decide on different
brewing coffee styles and extraction rate.Bi-
axis belt drive system enhances the accuracy
and consistency of coffee powder. Belt drive
motor minimizes the disc movement and
thus achieve uniform grinding and
minimizes the heat transfer.

ZD-17N

 Conical Burr Grinder
 Adjustable Grind Size
 Easy Calibration
 Belt Driven with Dual Bearings
 450gms bean hopper capacity
 
 Appearance: Stainless Steel
 Feature: Tap & Go
 Grinding Range: Espresso – French Press 
 Operation: Automatic/On-Demand
 Voltage: 220-240V/ 50Hz
 Power: 100-120W
 Dimensions (D*W*H): 240 x 120 x 420 (in mm)
 Net Weight: 3.3 Kgs









Origin :  Italy

Evoca Group's international and continuing success is the result of a
single-minded attitude to business: every decision taken by the group
is designed to surpass the expectations of customers. The ability to
predict customer requirements in a constantly evolving marketplace -
and to be ready to take advantage of the opportunities incumbent in
change - is the cornerstone of our predominant presence in our chosen
market sectors.

Evoca Group speaks your language. It has to be that way: intimate
knowledge of individual markets is a prerequisite for success. We pride
ourselves on the effectiveness of our after-sales services, spare parts
provision and the continuous training of technicians. 

Headquartered in Italy (Valbrembo - Bergamo), Evoca has a global
presence with nine production sites. Our products are used in more
than 140 countries. Whatever your taste in coffee, whatever your
expectations, wherever you are in the world – Evoca Group is your
perfect partner. Evoca Group's success is built on the bedrock of long
standing relationships with a wide range of customers with whom we
have enjoyed mutually beneficial relationships over many years,
thanks to the dedication of our sales force, which consists of staff
members who possess an intimate knowledge of individual customers
and their particular requirements.

EVOCA GROUP



• Mono-block 2 kilo brass group heads with infusion-extraction system.
•  Rustproof galvanised steel chassis; stainless steel working surfaces.
•  Copper boiler with independent thermo-siphon heat exchangers for each
group head.
• Two stainless steel rotational steam outlets and one hot water outlet.
•  Internal motor pump
• Electronically controlled water level.
• Secondary tubing made of Teflon.
• 1 group machine with 6.5 litre boiler and 2500 watt heating element
Technical Specifications;
• HxDxW:  44 x 48 x 51 Cm
• Boiler Capacity: 6.5 Litres
• Power:  220V 2600W 
• Weight: 45Kg

OTTIMA 1GR



• Mono-block 2 kilo brass group heads with infusion-extraction system. 
• Rustproof galvanised steel chassis; stainless steel working surfaces. 
• Copper boiler with independent thermo-siphon heat exchangers for each group
head. 
• Two stainless steel rotational steam outlets and one hot water outlet. 
• Internal motor pump 
• Electronically controlled water level. 
• Secondary tubing made of Teflon. 
• 2 group machine with 11.5 litre boiler and 2600-watt heating element 
• Ottima Electronic Espresso Machine with 2 steam arm: 2 group machine with
11.5-liter boiler & 1 Hot Water Sprout heating element and Stainless steel body. 

Dimensions; 
• HxDxW: 42 x 52 x 71 Cms 
• Boiler Capacity: 12 Litres 
• Element: 2600W 
• Weight: 50Kg 

OTTIMA 2GR



• 2 Kg brass Group Heads with E61 infusion and extraction technology
optimise espresso quality.
• Large heavy duty, touch sensitive key pads.
• Stainless steel wire drip tray helps to keep serving cup bases clean.
• Lime-scale resistant Teflon treated group injectors, heat exchanger inlet
fitting, boiler inlet fitting and flow meters minimise equipment failure risk.
• Group exhaust solenoids feature the highest quality rubber seals.
• Large highly durable 120 watts
pump motors.
• These built to last machines have no plastic in their body panels.
• 8 litre boiler with automatic refill.
• Pump and motor incorporated
into the machine.
• Security Valve and thermostat.
• Copper boiler with independent thermosiphon heat exchangers for each
group head.
• Dimensions: 580mm (W) x 420mm (H) x 520mm (D)
• Weight: 50kg

PERFETA 2GR



• Practical & Contemporary
• L.E.D Illuminated Working Area
• Back-lit Push Buttons
• Painted High Strength Steel Panels
• Quarter-Turn Steam Tap
• Capacitive Touch Buttons
• One-touch easy backflush cleaning
• Mono-block 2 kilo brass group heads with infusion-extraction system.
•  Rustproof galvanised steel chassis; stainless steel working surfaces
Technical Specifications; Dimensions: HxDxW: 47 x 53 x 73 cms
Copper Boiler Capacity: 13 Litres
Power: 220 V 3500W
Weight: 45 Kgs
Cup Capacity: 250-300 Cups/Day

VETRO 2GR





La Spaziale was founded in 1969 by people with an

experience in the branch of espresso coffee machines

going back to 1947, thus creating a product based on

quality and innovation. 

Today the company still believes in the original

concepts by keeping the same philosophy and by

committing every day to grant a high quality level in the

cup through always advanced technical solutions. The

first factory opened in Bologna in 1969 has been

expanded and turned later into a new industrial plant of

more than 6000 square meters.

LaSpaziale is also the partner for the UK Barista

Championship

Origin :  Italy

LA SPAZIALE



S2

• Electronic coffee machine with proportioned dose setting 
• Built-in pump
Pressure gauge for boiler and pump pressure control 
• 1 hot water outlet / 2 steam wands 
• Boiler heating element safety thermostat 
• Automatic boiler refill 
• Control of malfunction alarms 
• Stainless steel body 
• Gas heating system 
• Electric cup warmer 

Boiler: 10 L                                                                             
Power: 3600 W                                                                                        
Voltage: 220 V                                                                                                                                    
Dimensions: 700x530x520 mm





S5

Electronic coffee machine with automatic dose setting 
• Electronic boiler refill 
• Electric heating system 
• Double pressure gauge for boiler and pump pressure control 
• Electronic boiler temperature regulation 
• Boiler temperature indicated by LED display 
• Automatic operating temperature boost function 
• Control of malfunctions alarms 
• Built-in volumetric pump (available on request) 
• Electric cup warmer (available on request) 
• Possibility to deactivate the electric heating system 
• Gas heating system (available on request) 
• Upgraded boiler heating element (available on request) 

Boiler: 10 L                                                                             
Power: 3500 W                                                                                        
Voltage: 220V                                                                                                                                       
Dimensions: 770x530x520 mm

Also used at T3 VIP Lounge, Vistara Business Class Lounge, IHM Pusa &
Pappa Roti







Origin :  Italy

Founded in Florence by Aurelio Conti, the company started its
activity as manufacturer of grinders for Espresso and quickly
became a symbol of excellence. Nowadays, thanks to its international
and dynamic attitude, Eureka aims to become the most innovative
company in the coffee grinder industry: the “State of the Art" in
grinding technique for any type of coffee preparation.

For over a 100 years Eureka has been trusted by cafes around the
world to provide their customers with the best quality of coffee.

Eureka Grinders are a household name in speciality coffee grinders
and provide a solution for all budget ranges. 

With their close ties with Nuova Simonelli and Victoria Arduino, they
were a close partner in the Mythos Project. Which once again shows
that Eureka even after a century is one of the most innovative
companies in the industry. Which just goes to show that even after a
century Eureka is ahead of its times!

EUREKA



MIGNON

The Mignon is a perfect companion
for smaller cafes and/or bigger cafes
looking to run some microlots or
multiple coffees  to give a
personalised experience to their
customers

Stepless Micrometric Regulation
System (patented by Eureka)
"High Speed" Maintenance
"Hands-Free" operations fork
All-Purpose grinder/Aluminium body

Capacity: 600gms
Burr Type: Flat Burrs/64
Grinding Adjustment Type: Micrometrical Stepless
Dimensions: 17.8 x 21.2 x 44 cm
Weight: 8.7 Kg
Power: 300W, 230 V, 50-60 Hz 



NADIR 65E

Nadir is a great finished product for
cafes looking to deliver a consisten
coffee experience for at an economic
price. The product has a solid
aluminium body that allows it to last
you for years and years!

Stepless Micrometric Regulation
System (patented by Eureka)
ACE System
"High Speed" Maintenance
All-Purpose Adjustable "Hands-Free"
Fork/"Classic" electronics

Capacity: 1200gms
Burr Type: Flat Burrs/65
Grinding Adjustment Type: Micrometrical Stepless
Dimensions: 559 x 232 x 264 mm
Weight: 10 Kg
Power: 450W, 230 V, 50-60 Hz 



ZENITH 65E

Capacity: 1400gms
Burr Type: Flat Burrs/65 (Hardened Steel)
Grinding Adjustment Type: Micrometrical Stepless
Dimensions: 593 x 232 x 264 mm
Weight: 11.8 Kg
Power: 510W, 230 V, 50-60 Hz 

For those looking to deliver an
experience a step beyond the Nadir,
the Zenith stands as the perfect
workhorse for your cafe. Featuring
Eureka's blow up system, this grinder
is an unstoppable performer that will
deliver even in the most high traffic
areas! 

Stepless Micrometric Regulation
System (patented by Eureka)
ACE System
"High Speed" Maintenance
Blow Up System
All-Purpose Adjustable "Hands-Free"
Fork/"Classic" electronics



Be at the edge of your game at all times with
Eureka's top of the line Helios lineup. 

The Helios 65 kicks off Eurekas flagship line
with its 65 mm hardened steel burrs and
guarantees to catch an eye with its
sophisticated touch display and upgradable
"Diamond Inside" Burrs!

All-Purpose Adjustable "Hands-Free" Fork
Touch screen (3 doses + continuos)
Adjustable and removable outlet chute
Bean hopper security system
Maintenance alert customised for burrs type
"High Speed" Grind Dispersion
Stepless Micrometric Regulation System
(patented by Eureka)
"High Speed" Maintenance
ACE System

Capacity: 1200gms
Burr Type: Flat Burrs/65 (Hardened Steel)
Grinding Adjustment Type: Micrometrical Stepless
Dimensions: 660 x 220 x 250 mm
Weight: 12 Kg
Power: 510W, 230 V, 50-60 Hz 

HELIOS 65E







EFFEUNO

In the patrimony of Effeuno there are patented ovens , adaptable to
any type of cooking and for this reason they are lovers of "fast and
good in a small space". It is a company with a young and modern
character, which operates in a specialized form in the field of
electric ovens for pizza, bread and pastry.
Our ovens are designed, designed and handcrafted in Italy with
certified materials, ensuring a complete made in Italy in the details.
The professionalism in the technical construction is guaranteed by
the considerable experience of the property gained in leading
companies in the production of catering equipment.

The company looks to the future with optimism, trying to offer the
best solutions with the most advanced technologies, investing a lot
in research and development always guaranteeing products to high
performance and researching in the forms of a distinctive design
and performing.

It is important for us to ensure a continuous and qualified after-
sales assistance every our client. We enjoy a very positive feedback,
we detect problems of less than 0.5% of the total products sold. We
are proud to consider ourselves the ideal partner for all those
looking for a dynamic and professional producer.

Origin :  Italy



F1

The F line of Pizza ovens by EffeUno have been engineered to deliver a
taste of Italian design. 

The series has been launched keeping in mind the needs of the
economic customer and delivers a great pizza every time at a fair
price. With its dual thermostat technology the oven ensures a
perfectly crisp and cheesy pizza and is a robust workhorse that can
serve your customers for years to come!

The F1 kicks off the EffeUno line of pizzas and with its consistent and
robust performance it sets a benchmark for quality and reliability

External Dimensions: 51 x 59 x 21 cm                                     
 Internal Dimensions: 35 x 41 x 7.5 cm                                                 
 Capacity: 1 Pizza - 34 cm                                                    
 Weight - 20 Kg                                                      
 Max Temp/Thermostat - 350/2                                                                    
 Power (KW/V/HZ) - 1.8 Kw, 230V, 50Hz



F4

The F line of Pizza ovens by EffeUno have been engineered to deliver a
taste of Italian design. The series has been launched keeping in mind
the needs of the economic customer and delivers a great pizza every
time at a fair price. With its dual thermostat technology the oven
ensures a perfectly crisp and cheesy pizza and is a robust workhorse
that can serve your customers for years to come!

The F4 is a beast that can handle 4 pizzas at once thus equiping you
with the tool you need to handle any volume of customers without a
hick-up.

Preapre 4 pizzas in at once in under 3 minutes each!

External Dimensions: 93.5 x 90 x 33 cm
Internal Dimensions: 70 x 70 x 14 cm
Capacity: 4 Pizza - 34 cm
Weight: 65 Kg
Max Temp/Thermostat: 450/2 (50-450 C)
Power (KW/V/HZ): 3 NAC, 4.8 Kw, 380V, 50Hz



F11

The F line of Pizza ovens by EffeUno have been engineered to deliver a
taste of Italian design. 

The series has been launched keeping in mind the needs of the
economic customer and delivers a great pizza every time at a fair
price. With its dual thermostat technology the oven ensures a
perfectly crisp and cheesy pizza and is a robust workhorse that can
serve your customers for years to come!

The F11 is a double deck version of the F1 and allows you to prepare 2
pizzas making it great for placing looking to handle moderate to high
traffic.

Prepare great cheesy pizzas in under 3 minutes!

External Dimensions: 51 x 59 x 35 cm                                                                
 Internal Dimensions: 35 x 41 x 7.5 cm x2                                                                         
Capacity: 2 Pizza - 34 cm                                                                                      
 Weight: 35 Kg                                                                                                               
 Max Temp/Thermostat: 350/2                                                                            
 Power (KW/V/HZ):  3.5 Kw, 230V, 50Hz



F25

The F line of Pizza ovens by EffeUno have been engineered to deliver a
taste of Italian design. 

The series has been launched keeping in mind the needs of the
economic customer and delivers a great pizza every time at a fair
price. With its dual thermostat technology the oven ensures a
perfectly crisp and cheesy pizza and is a robust workhorse that can
serve your customers for years to come!

The F25 is allows you to make a larger 50cm pizza or 4 smaller 25cm
pizzas! 

Prepare great cheesy pizzas in under 3 minutes!

External Dimensions: 70 x 60 x 25cm                                     
 Internal Dimensions: 52 x 52 x 11 cm                                                  
 Capacity: 1 Pizza - 50 cm, 4 Pizza - 25 cm                                                    
 Weight: 30 Kg                                                      
 Max Temp/Thermostat: 450/ 2 (50 - 450 C)                                                   
 Power (KW/V/HZ): 3 Kw, 230V, 50Hz



P134-H

High performance, reduced dimensions and reduced consumption: these are the
main features of the P134H, your professional oven for every need!The
professional oven P134H can contain a pizza, which is cooked on a totally
certified refractory stone. In addition, the internal chamber is distinguished by
the presence of a halogen lamp for effective lighting. Other elements that
characterize the oven are the two 450° thermostats: the mechanism of the
device provides separate control of the sky and the sole, so as to make the pizza
cooking process easier.

This professional oven,  is ideal for pizza preparation even NAPOLETANA and is
not difficult to move from one room to another, considering that its net weight
is 22 kg, thanks also at very small dimensions.

Among the materials used for the construction of the P134H we have the
stainless steel, used for the cooking chamber, for the external covering and for
the knobs. The external plate of the door and the intermediate one are made of
tempered glass, while inside the ceramic glass has been used. In addition, the
external coating is kept cold during cooking by forced ventilation and is
provided with a specific seal for the soft stop of the door.

External Dimensions: 54 x 59 x 27 cm                                                                          
 Internal Dimensions: 35 x 41 x 9 cm                                                                                
 Capacity: 1 Pizza - 34 cm                                                                                                 
 Weight: 22Kg                                                                                                                              
 Max Temp/Thermostat: 450/2                                                                                           
 Power (KW/V/HZ): 2.8 Kw, 230V, 50Hz



Effeuno presents the special Easy Pizza series of fast cooking
professional ovens. Ovens designed for small production batches and as a
support for daily work. Professional products that allow immediate start-
ups and an instant return on investment thanks to the modest economic
commitment. Ideal for high production of pizzas and lack of space,
designed for those who need a separate control of the resistances.  Also
noteworthy is the oven door built with triple glass with soft closing.

Among the materials used for the construction of the P234H we have the
stainless steel, used for the cooking chamber, for the external covering
and for the knobs. The external plate of the door and the intermediate
one are made of tempered glass, while inside the ceramic glass has been
used. In addition, the external coating is kept cold during cooking by
forced ventilation and is provided with a specific seal for the soft stop of
the door.
 
External Dimensions: 69 x 67 x 40 cm  
Internal Dimensions: 35 x 40 x 7.5 cm x2                                                                                       
Capacity: 2 Pizza - 34 cm                                                    
Weight: 27Kg                                                                                                                                
Max Temp/Thermostat: 450/3                                  
Power (KW/V/HZ): 2.7 Kw, 230V, 50Hz

P234-H



P150-H

High performance, reduced dimensions and reduced consumption: these are the
main features of the P150H, your professional oven for every need!The
professional oven P150H can contain a pizza, which is cooked on a totally
certified refractory stone. In addition, the internal chamber is distinguished by
the presence of a halogen lamp for effective lighting. Other elements that
characterize the oven are the two 450° thermostats: the mechanism of the
device provides separate control of the sky and the sole, so as to make the pizza
cooking process easier.

This professional oven,  is ideal for pizza preparation even NAPOLETANA and is
not difficult to move from one room to another, considering that its net weight
is 30 kg, thanks also at very small dimensions.

Among the materials used for the construction of the P134H we have the
stainless steel, used for the cooking chamber, for the external covering and for
the knobs. The external plate of the door and the intermediate one are made of
tempered glass, while inside the ceramic glass has been used. In addition, the
external coating is kept cold during cooking by forced ventilation and is
provided with a specific seal for the soft stop of the door.

External Dimensions: 69 x 69 x 27 cm                                     
Internal Dimensions: 50 x 51 x 9 cm                 
Capacity: 1 Pizza - 50cm, 4 Pizza - 25cm
Weight: 30Kg                                                      
Max Temp/Thermostat:  450/2                                   
Power (KW/V/HZ): 3 Kw, 230V, 50Hz



P250-H

High performance, reduced dimensions and reduced consumption: these are the
main features of the P250H, your professional oven for every need!The
professional oven P250H can contain a pizza, which is cooked on a totally
certified refractory stone. In addition, the internal chamber is distinguished by
the presence of a halogen lamp for effective lighting. Other elements that
characterize the oven are the three 450° thermostats: the mechanism of the
device provides separate control of the sky and the sole, so as to make the pizza
cooking process easier.

This professional oven,  is ideal for pizza preparation even NAPOLETANA and is
not difficult to move from one room to another, considering that its net weight is
30 kg, thanks also at very small dimensions.

Among the materials used for the construction of the P134H we have the stainless
steel, used for the cooking chamber, for the external covering and for the knobs.
The external plate of the door and the intermediate one are made of tempered
glass, while inside the ceramic glass has been used. In addition, the external
coating is kept cold during cooking by forced ventilation and is provided with a
specific seal for the soft stop of the door.

External Dimensions: 69 x 69 x 35 cm                                     
Internal Dimensions: 50 x 51 x 7.5 x2 cm                                                                         
 Capacity: 1+1 Pizza - 50 cm,  4+4 Pizzas - 25 cm                                                 
 Weight: 40Kg                                                      
  Max Temp/Thermostat: 450/3                                                                                         
 Power (KW/V/HZ) :4.3 Kw, 230V, 50Hz





GMG

GMG Industrial Kitchen Equipment continues on its way by getting
stronger day by day by following the technology and innovations
closely.In Turkey, the GMG is one of the leading manufacturers of
industrial kitchen equipment, kitchen equipment, industrial sector,
Izmir / bag factory in the industrial zone, is engaged in manufacture of
industrial kitchen equipment with specialized staff in the field.

GMG Industrial Kitchen Equipment exports 85% of its production to all
over the world, especially to European countries. If the part is to give 15%
of the production to other exporting companies in Turkey market. GMG
Industrial Kitchen Equipment, which adopts customer satisfaction and
quality at every stage as its principle, has raised its production
procedures and processes to internationally accepted standards by
obtaining CE and ISO 9001: 2008 quality certificates in order to ensure its
quality at all stages of production and to produce to its customers at
international standards.

Origin :  Germany  & Turkey



Panini Griller

- Body made from stainless
steel

- Cooking surfaces are
grooved for both downside 
and upper side

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

- Oiled system for the wastes

Grill Area: 25 x 25 cm                                                                                                                       
Dimension: 28 x 28 x 30 cm                   
Power: 1.75 kW, 230 V   
Weight: 16 Kg                                                                                   

KG-2525E



Grill Area: 25 x 25 cm                                                                                                                       
Dimension: 28 x 28 x 30 cm                   
Power: 1.75 kW, 230 V   
Weight: 16 Kg                                                                                   

Panini Griller

- Body made from stainless
steel

- Cooking surfaces are
grooved for both downside 
and upper side

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

- Oiled system for the wastes

KG-2735E



Grill Area: 25 x 25 cm                                                                                                                       
Dimension: 28 x 28 x 30 cm                   
Power: 1.75 kW, 230 V   
Weight: 16 Kg                                                                                   

Panini Griller

- Body made from stainless
steel

- Cooking surfaces are
grooved for both downside 
and upper side

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

- Oiled system for the wastes

KG-5030DE



GP-5530 G

Griddle Hot Plate

- Body made from stainless
steel

- Separate heat adjustment for
both two different flat cooking
surfaces

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch- Oiled
system for the wastes

Grill Area: 52 x 24 cm                                                                                                                             
Dimension: 56 x 34 x 30 cm                              
Power: 2.2 kW, 230 V      
Weight: 19 Kg                                                                                



Griddle Hot Plate

- Body made from stainless
steel

- Separate heat adjustment for
both two different flat cooking
surfaces

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch- Oiled
system for the wastes

GP-7050 G

Grill Area: 68 x 45 cm                                                                                                                             
Dimension: 70 x 53 x 20 cm                              
Power: 2.5  +2.5kW, 230 V      
Weight: 38 Kg                                                                                



Spiral Mixer

- More homogeneous mixing
of the dough thanks to the
spiral mixing fork

- Stainless steel spiral arm

- Stainless steel bowl

- Mixing the dough without
heating

- Easy maintenance and easy
cleaning

-Quiet working

Capacity (Ltr): 15                                                       
Dough Weight (Kg): 10                                                       
Power: 0.37 kW,  230 V                                                                              
Dimesion (Bowl): 30 x 21                           
 Dimension: 32 x 59 x 57

TK-1510-230



TTA - 30

Dough Roller

- Body is made from stainless
steel- Dough thickness is
adjustable (1 - 4 mm)

- ON / OFF Switch- Working
without sound noise or
vibration

- Plexiglass covers added for
protection which can be
cleaned easily

- Polyethylene roller which
prevents the dough from
sticking

Dough Weight: 80 - 210 grams                                                                                                           
Pizza Size: 14 - 31 cm                                       
Dimensions: 42 x 47 x 65 cm                                     
Power: 0.25 kW, 230 V                                                                                      



TTA - 40

Dough Roller

- Body is made from stainless
steel- Dough thickness is
adjustable (1 - 4 mm)

- ON / OFF Switch- Working
without sound noise or
vibration

- Plexiglass covers added for
protection which can be
cleaned easily

- Polyethylene roller which
prevents the dough from
sticking

Dough Weight: 210-600 grams                                                                                                          
Pizza Size: 26 - 40 cm                                       
Dimensions: 53 x 47 x 79 cm                                     
Power: 0.37 kW, 230 V                                                                                      



Waffle Maker

- Body made from stainless
steel body

- Cast iron baking surface with
fixed plate

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

- Oiled system for the wastes

Baking Surface: 10x17x1.5 x2                                                          
 Dimensions: 29 x 44 x 32 cm                                                        
 Power: 2.2 kW, 230 V                                                                              
 Adjustable Thermostat: 50-300 C

KGW 2530 E



Waffle Maker

- Body made from stainless
steel body

- Cast iron baking surface with
fixed plate

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

- Oiled system for the wastes

Waffle Size: 16.5 x 1.5 cm                                                       
 Dimensions: 30 x 44 x 32 cm                                                        
Power: 2.2 kW, 230 V                                                                              
Adjustable Thermostat: 50-300 C

KGW 01 M AMORE



Waffle Maker

- Body made from stainless
steel body

- Cast iron baking surface with
fixed plate

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

- Oiled system for the wastes

Waffle Size: 16.5 x 1.5 cm  x2                                                     
 Dimensions: 60 x 44 x 32 cm                                                        
Power: 2.2  + 2.2 kW, 230 V                                                                              
Adjustable Thermostat: 50-300 C

KGW 21 M AMORE



Waffle Maker

-Body made from stainless
steel

- Cast iron baking surface with
fixed plate covered with teflon
coating

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

- Oiled system for the wastes

KGW 04 TI AMO

Baking Surface: 4 x (13.2 x 12.5 x 2.8 cm.)                                                        
Dimensions: 30 x 44 x 32 cm                                                        
Power: 2.2 kW, 230 V                                                                              
Adjustable Thermostat: 50-300 C                                                                                                



Waffle Maker

-Body made from stainless
steel

- Cast iron baking surface with
fixed plate covered with teflon
coating

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

- Oiled system for the wastes

Waffle Size: 16 x 1.5 cm                                                        
Dimensions: 30 x 44 x 32 cm                                                        
 Power: 2.2 kW, 230 V                                                                              
Adjustable Thermostat: 50-300 C

KGW 06 AMERICAN



Pancake Maker

-Body made from stainless
steel

- Cast iron baking surface
covered with teflon coating

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

Plate Size: 40 cm                                                            
Dimensions: 40 x 20 cm                                                        
 Power: 3 kW, 230V                                               
 Cake Size: 14 pieces, 8 cm                                    
Adjustable Thermostat: 50-300 C

PC R-40



Pancake Maker

-Body made from stainless
steel

- Cast iron baking surface
covered with teflon coating

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

PC E-40

Plate Size: 40 cm                                                            
Dimensions: 45 x 50 x 22 cm                                                        
  Power: 3 kW, 230V                                               
  Cake Size: 14 pieces, 8 cm                                    
Adjustable Thermostat: 50-300 C



Crepe Maker

-Body made from stainless
steel

- Cast iron baking surface
covered with teflon coating

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

CR R-40

Plate Size: 40 cm                                                            
Dimensions: 45 x 52 x 24.5 cm                                                        
Power: 3 kW, 230V



Crepe Maker

-Body made from stainless
steel

- Cast iron baking surface
covered with teflon coating

- Adjustable thermostat
system (50 ° - 300 ° C)

- ON / OFF Switch

CR E-40

Plate Size: 40 cm                                                            
 Dimensions: 45 x 52 x 24.5 cm                                                        
 Power: 3 kW, 230V



SALM-60

- Body is made from stainless
steel

- Adjustable overhead heat
distribution with energy
regulator

- A grill for more comfortable
cooking

- Tray to prevent crumbs from
spreading out

Grill Area: 43.5 x 36.9 cm                                                            
Dimensions: 60.7 x 37 x 37 cm                                                        
Power: 2.2 kW,  230 V



- Body is made from stainless
steel

- Adjustable overhead heat
distribution with energy
regulator

- A grill for more comfortable
cooking

- Tray to prevent crumbs from
spreading out

SALM-88

Plate Size: 40 cm                                                            
 Dimensions: 89 x 37 x 37 cm                                                        
 Power: 4.4 kW, 440 V



BS-C

Capacity: 500                                                 
 Slice Thickness: 10-13-16-20 mm                       
Dimensions: 65 x 70 x 110 cm                                                        
 Power: 4.4 kW, 440 V

Bread Slicers

- Cutting surface is made from
stainless steel, body is
electrostatic painted steel sheet

- Due to the flexible arm, the
bread can be cut off without
being crushed or plucked

- Automatic stop feature after
the cutting is finished

- Option of selecting the slice
thickness

- Feature of working without
sound noise or vibration

- Easy to clean and maintenance



BS-T

Capacity: 500                                                 
Slice Thickness: 10-13-16-20 mm                       
Dimensions: 65 x 80 x 110 cm                                                        
Power: 4.4 kW,  440 V

Bread Slicers

- Cutting surface is made from
stainless steel, body is
electrostatic painted steel sheet

- Due to the flexible arm, the
bread can be cut off without
being crushed or plucked

- Automatic stop feature after
the cutting is finished

- Option of selecting the slice
thickness

- Feature of working without
sound noise or vibration

- Easy to clean and maintenance



PF-4040 E

- Stainless steel front surface, with electrostatic painted sheet steel
body
- On the baking surface there is a special refractory stone for
homogeneous distribution of the heat
- Insulation system which minimizes the heat losses inside the
chamber
- Lighting lamp and sighting glass for each deck
- Separate adjustable thermostat system for each deck  (85 ° - 455 ° C)
- Separate ON/OFF Switch for each deck

* Dimensions including the door while its opened and the cable

External Dimensions: 63 x 51 x 29 cm                                     
 Internal Dimensions: 40 x 40 x 10 cm                                                     
 Capacity: 1 Pizza - 39 cm                                                    
 Weight: 38 kg                                                 
 Max Temp/Thermostat: 455/1                                                                      
 Power (KW/V/HZ): 3.5 Kw, 230V, 50Hz



PF-5050 E

- Stainless steel front surface, with electrostatic painted sheet steel
body
- On the baking surface there is a special refractory stone for
homogeneous distribution of the heat
- Insulation system which minimizes the heat losses inside the
chamber
- Lighting lamp and sighting glass for each deck
- Separate adjustable thermostat system for each deck  (85 ° - 455 ° C)
- Separate ON/OFF Switch for each deck

* Dimensions including the door while its opened and the cable

External Dimensions: 80 x 64 x 36 cm                                     
 Internal Dimensions: 51 x 51 x 10 cm                                                    
 Capacity: 4 Pizza - 25 cm                                                    
 Weight - 56kg                                                 
 Max Temp/Thermostat - 455/1                                                                     
 Power (KW/V/HZ) - 4 Kw, 400V, 50Hz



PF-7070 E

- Stainless steel front surface, with electrostatic painted sheet steel
body
- On the baking surface there is a special refractory stone for
homogeneous distribution of the heat
- Insulation system which minimizes the heat losses inside the
chamber
- Lighting lamp and sighting glass for each deck
- Separate adjustable thermostat system for each deck  (85 ° - 455 ° C)
- Separate ON/OFF Switch for each deck

* Dimensions including the door while its opened and the cable

External Dimensions: 97 x 80 x 43cm                                     
 Internal Dimensions: 70 x 70 x 15 cm                                                      
 Capacity: 4 Pizza - 34 cm                                                    
Weight - 82 kg                                                 
Max Temp/Thermostat - 455/1                                                                      
 Power (KW/V/HZ) - 5 Kw, 400V, 50Hz



- Stainless steel front surface, with electrostatic painted sheet steel
body
- On the baking surface there is a special refractory stone for
homogeneous distribution of the heat
- Insulation system which minimizes the heat losses inside the
chamber
- Lighting lamp and sighting glass for each deck
- Separate adjustable thermostat system for each deck  (85 ° - 455 ° C)
- Separate ON/OFF Switch for each deck

* Dimensions including the door while its opened and the cable

External Dimensions: 63 x 51 x 39 cm                                     
Internal Dimensions: 40 x 40 x 10 cm x2                                                
 Capacity: 1+1 Pizza - 39 cm                                                    
Weight - 55 kg                                                 
Max Temp/Thermostat - 455/2                                                                    
 Power (KW/V/HZ) - 5.25 Kw, 400V,  50Hz

PF-4040 DE



- Stainless steel front surface, with electrostatic painted sheet steel
body
- On the baking surface there is a special refractory stone for
homogeneous distribution of the heat
- Insulation system which minimizes the heat losses inside the
chamber
- Lighting lamp and sighting glass for each deck
- Separate adjustable thermostat system for each deck  (85 ° - 455 ° C)
- Separate ON/OFF Switch for each deck

* Dimensions including the door while its opened and the cable

External Dimensions: 80 x 64 x 50cm                                                    
 Internal Dimensions: 51 x 51 x 10 cm                                                         
 Capacity: 4+4 Pizza - 25 cm                                                    
 Weight - 73 kg                                                 
 Max Temp/Thermostat - 455/2                                                                             
 Power (KW/V/HZ) - 6 Kw, 400V, 50Hz

PF-5050 DE





Beginning with our very first high-speed ovens designed in 1950, we
were proud to invent an entirely new method of cooking in
kitchens and restaurants around the world. Ushering in a new era
of rapid, on-demand ordering, we created ways to meet those
guests’ growing appetite for fast, flavorful food – without ever
having to sacrifice quality or consistency.

That’s the same promise we hold today, ensuring our customers
never have to compromise when tackling daily challenges or
planning for their future growth. It’s what drives us to keep our
innovative thinking and solutions as fresh as the meals you serve,
so you can rely on us to expand those opportunities right at the
very heart of your business: the kitchen itself.

MERRYCHEF

Origin :  United  States  of  America



E1S

A compact, stylish counter-top
appliance designed to easily fit into
small spaces and provide an
invaluable resource for small
businesses looking to add a hot food
option to their operation or to
improve throughput. Easy to install
with ventless operation as standard,
so no extraction hood.

BLACK EXTERIOR ON
STAINLESS STEEL

BUILT-IN DIAGNOSTIC TESTING

COOL-TO-TOUCH EXTERIOR

EASYTOUCH®, ICON DRIVEN
TOUCHSCREEN USER

INTERFACE

QUIET OPERATION

RAPID COOKING TECHNOLOGY
COMBINES THREE HEAT

TECHNOLOGIES

COOL-TO-TOUCH EXTERIOR

UP TO 10-12 TIMES FASTER
THAN A CONVENTIONAL OVEN



E2S

Our highest performing
Merrychef with its award-
winning front-of-house design is
easy to install on a standard
counter top, easy to use and
delivers high quality results
cooking up to 20x faster than a
conventional oven.  Its
versatility to cook, toast, grill
and reheat food, delivering.

BEST IN CLASS ENERGY
EFFICIENCY

BUILT-IN DIAGNOSTIC TESTING

COOL-TO-TOUCH EXTERIOR

CONVECTION FAN SETTING, 10–
100% IN 1% INCREMENTS

RAPID COOKING, COMBINING
THREE HEAT TECHNOLOGIES

(TUNED IMPINGEMENT,
MICROWAVE, CONVECTION)

USB MEMORY STICK DATA
TRANSFER OF UP TO 1024

COOKING PROFILES

RAPID COOKING UP TO 20
TIMES FASTER THAN

CONVENTIONAL OVENS





Görkem Industrial Kitchen exports to 17 countries, mainly to
Europe and neighboring countries. Our relations with our
customers in all markets we are in today do not end with the sale;
on the contrary, they start and continue with the purchase of our
products. Our customer satisfaction model has become a standard,
and it ensures that quality and service reach the customer at the
right time and at the right price, taking into account the principle of
being customer oriented at the source of the business.

With the strength we receive from our esteemed colleagues and
business partners and our excitement towards our industry, we, as
the Görkem Mutfak family, aim to continue our way by innovating
in the field of industrial kitchen and always raising our
understanding of service and quality.

Our goal is always providing added value to its customers,
constantly increasing the quality of its products and services,
always giving importance to customer satisfaction, being aware of
its social responsibility, loyal to its values, reliability, quality
management, pioneering in product diversity, expert personnel and
an exemplary and preferred to be an institution. Our first priority is
to create value for our customers and to respond to their
expectations with quality and stability. 

GORKEM

Origin :  Turkey



FRYERS

5 LITER TABLE
TOP FRYER

5+5 LITER
TABLE TOP

FRYER



FRYERS

12+ 12 LITER 
FLOOR STANDING
FRYER

12 LITER 
FLOOR STANDING

FRYER



DONER KEBAB

5 RADIANS TOP
MOTOR DONER

KEBAB GRILL GAS CE

5'LI ELECTRICAL
DONER KEBAB GRILL



GAS RANGE

4 WAY RANGE 
GAS CE

4 WAY SET TOP 
 GAS RANGE



GAS RANGE

6 WAY SET TOP 
 GAS RANGE

6 WAY RANGE 
GAS CE



TEA VENDING MACHINE

120 CUP PLASTIC FAUCET  TEA
VENDING MACHINE



JTC



The newest offering from JTC, the JTC
OmniBlend V in black is a powerful
blender with a purpose. It not only
boasts a 3HP motor, it features seven
simple one-touch 35, 60 & 90 second
auto timers with high, medium, and low
pulse buttons that allow you to
accomplish specific tasks with ease and
precision. Whether it's grinding grains
in seconds or making a steaming hot
soup, the JTC OmniBlend V is always
ready to perform.

JTC OMNIBLEND V

The professional blender trusted by restaurants,
commercial kitchens for over 20 years.

Features a heavy duty 3 HP motor, 2-in-1 stainless steel 6
blade configuration for both wet and dry ingredients. A

variable speed controller knob with a simultaneous pulse
function to give you full control of the blend’s desired

consistency
.

Jugs are shatter-proof, chemical-resistant, BPA-free
Copolyester, typically reserved for commercial uses only.

Comes complete with lockable lid and matching tamper.
Versatile food preparation machine – healthy smoothies,
shakes, cocktails, soups, sauces, dips, pesto, nut butters,

nut milk, ice cream, grinding grains into flour, coffee
beans, and so much more.

JTC OMNIBLEND

BLENDERS



The perfect pair, the black JTC
OmniBlend V with the
accompanying OmniShield is a
commercial hospitality industry
favourite. The OmniShield can sit
on top or fit perfectly into your
worktop and reduces blending
noise by up to 80%.

This set comes with the newest
offering from JTC, the JTC
OmniBlend V with a 1.5L B Jug,
making it a powerful blender with
a purpose. It not only boasts a 3HP
motor, the blender is: easy to clean;
easy to use; and conveniently the
Jugs are stackable!

Superior Blades
Ultra-powered

Motor
Intelligent

JTC OMNIBLEND V
(OMNISHIELD)

BLENDERS





At Manitowoc, we know that simplifying even one part of the
enterprise can make a profound improvement on the rest of the
business. That’s why we’re dedicated to providing more
opportunities for an effortless workflow in your kitchen,
harnessing our thoughtful engineering and expertise for
streamlined designs and functionality.

To provide these practical strategies for your challenges, we’ve
curated our extensive portfolio towards deliberate diversity and
versatility. From modular systems to remotely-controlled units,
we’re constantly innovating our intuitive designs to help your
business realize its full potential.

Our customized solutions provide much more than just temporary
enhancements. Backed by decades of experience in the industry,
our products are relentlessly reliable, built to last and withstand the
daily pressures of foodservice demands. And that’s the same
dependability reflected in our own strong support network,
providing the consistent service you need at every stage of your
business.

MANITOWOC

Origin :  United  States  of  America



SOTTO SERIES

We called it Sotto because Sotto literally means
"under" and Sotto is the all-new, redesigned

undercounter ice machine from Manitowoc Ice. The
Italian phrase Sotto Voce-quiet emphasis-perfectly

describes Sotto's unique undercounter plug-and-play
design, and its industry-leading performance. Sotto
will quietly do its job-reliably making quality, clean

and clear ice-while allowing you to put greater
emphasis on what's most important-your customer.

Sotto is the perfect solution for venues where just a
few large cubes in the glass are preferred-

restaurants,bars, cafés, coffee shops, and delis.

Quiet by nature the Sotto undercounter ice machine
puts quality ice where you need it most

HIGH GRADE STAINLESS STEEL
EXTERIOR

INDUSTRY LEADING
PERFORMANCE

INTUITIVE CONTROL SYSTEM

REDESIGNED REFRIGERATION
SYSTEM (YIELDS UP TO 43%

MORE ICE)

SLIDE-OUT AIR FILTER

TOOL-FREE FOOD ZONE



NEO SERIES

NEO™ means NEW. But not the
kind of new that becomes old. It’s a

new standard, a new class, a new
approach and a new way for you to

think about ice. By providing new
levels in performance, intelligence

and convenience, NEO offers an
all-in-one solution to your

undercounter ice cube needs.

Perfect for restaurants, bars, cafés,
coffee shops, stadium boxes,

offices, medical uses, delis,
churches—NEO is designed to

deliver ice wherever you need it.

EZ GLIDE DOOR

DELAY FEATURE

ERGONOMICALLY
DESIGNED SCOOP

EASY TO SERVICE

EFFICIENCY
REDEFINED

 UPTO 20KG MORE
ICE  IN 24 HOURS



Designed for operators who know that
ice is critical to their business, the

Indigo NXT Series ice machine’s
preventative diagnostics continually

monitor itself for reliable ice
production. Improvements in

cleanability and programmability
make your ice machine easy to own

and less expensive to operate..

Programmable Ice
Production

Easy to Clean
Foodzone

DuraTech® Exterior

easyTouch® Display

Intelligent
Diagnostics

New levels of
Performance

INDIGO NXT SERIES





SRC 220-GL

SRC 1000SD-GL

VISI-COOLERS



SS COOLERS & FREEZERS

HFW-127MS4-IC
-2 TO 12 C

HRW-77MS4-IC
-7 TO -25 C



UC COOLERS & FREEZERS

RTW-70MS4/LS4
-2 TO 12 C

FTW-127MS4/LS4
-7 TO -23 C



RTW-70MS4/LS4
-2 TO 12 C

RBW-135
0 TO 10 C

PASTRY CABINET

BACK BAR


