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Equipment

PACKAGING &
RESTAURANT EQUIPMENT

www.hdntek.co.kr
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ad  120kg (V\/-I>-<FEZ_>|<H) 1420 X 910 X 450mm

S AC220V, 60Hz, 300W OIEA[ZE 6 &8 S0

e AHQIEA WZEAIZE 20 2
71|00 o %
“iIEH 38~57 %,LH PARSIPN
Lz LPG(1.4mm X 2EA) oy LPG(0.8 Kg/h)
' LNG(1.9mm X 2EA) S LNG(9,800 Kcal /h)

W IO|X} A QE 195 OlX|

=104 - —
174
sd  Nekg (W-I>-<FDZ>|<H) 1230 X 985 X 435mm

HE AC220V, 60Hz, 300W OI€AZE 6 2 50 %

e AHQIEA dZAZE 20 2
010 | o o | CH

se 3252 oy 19.59%

omr  LPG(095Kg /h) -

=S NG (11,500 Kcal /h) =<

W IOXt7tA Q2 21 91X

=104 — —
179
S5 130kg (W-I>-<FDZ>|<H) 1420 X 1120 X 450mm

S AC220V, 60Hz, 300W OIEAIZE 6 & S0

A AHQIZ|A HZEAIZE 20 2
7H0]0 | o e E|CH
L =—54 LPG2mm X 1) omp  LPG(097Kg /h)
=T ING(2.8mm X 1) =S NG (12,500 Kcal /h)
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Hot water dispenser
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Digital hot water dispenser

1. FLEH

1. 01X HRe ME ez Hatoh 2 Y| F7t 7HSYLICE

2. HEAIO 2 0] Q0] ZH=0| HE[EHL|C

3, W2 22 XA SI0iE 2% 22 ATTHHEL|CH (85C—95°C QF 42 AQ)
4. Xtg 571 7FsLcth

2,712 Ajey

G 220V
HATY 220V
24 (WxDxH) 305 X 315 X 490(mm)
g
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3000w
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1. SET HHES of 3&x7F =L 2. SE2E AP AL,
(ZIZRARF 3A7F S2HFA Q).
N\ ]j
I
w» DO -

/ ) /[ B
4. 25 2 2 'SETI" O] Z¥{e|H Hots 5. €2 YY2Z "SET 2'2F "SET 3'S 6,480 B
Y AE 2FYLCE 88 A 28 4R H=0{A
'SET'HIES +EUCL

A

A

490mm

Tipl 4% M i5k= 20| Z22 U A2 MEBIH El=X| & 22 LORSLICE (01X 4~4.5ml %)
2 22F (ml) 207 295 383 471
AlZH(SEC) 48 6.8 8.8 10.8
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2. 7|2 ALRF
T2 (WxDxH) | 430X 700 X 840(mm)
3. 2D drew(mm)
[ I
~ 430 o
700mm |
‘ 40
j i
110
! « 430mm ! |
v‘80
!
110
| i
! v‘80
840
60
: i
‘ 80
! Y
60
i
1
40 v
¢ 50
! —




m AR
Cup Warmer (W.Heater)
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550mm
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1. F2EF
1. H{OTS QeSO 6| RS L.
2. X[t 3671 TS Ereta UGLICH (MEFoE Z0f 9Tt 471,
3. WO BRI PFRES RARICEAN, AHLSIE 231E2f XI&001| 2L
2. 7|2 AL
A4 220V, 60Hz, 0.8kW
72 (WxDxH) 225 X 425 X 550(mm)
o= 36 7H (M8F ok S0i| 9 £ 4 7H)

3. 2D drew(mm)
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Cheese Cutter

515mm
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1. H7 A0 X|ZFHE 7| QLT
2. AHQIZ|ATR Z =0| SX| o LPAMIL|CY,
3. SEX|RE AY 715010] 2| EXXE MI&RC =M TSI ALE LT
4 BV |E MEY 2N 7IESX|X0] H|oH MEH0| O0[LCY.
5. XX HI|E 2 4 UELICH
6. A30] Mo ECEHA| AsEL|CY,
2. 7|2 AR
Hal 220V
PSEE b 220V, 60hz
T2 (WxDxH) 230 X 415 X 515(mm)
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Dough Press T
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2. AEH0]| e} ot= ERAM0| RS HE S 4= QUELICH
2. 7|2 AKY
e 220V
760mm
NE2s5E 120Kg
=24 (WxDxH) 600 X 712 X 760(mm)
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HD&TEK

FOODSERVICE

Korea Head Office
Add : MESEZA B+ A2 54 18( &4 27t) Oo[X|CIHEEE (04782)
Tel 1 (02)3409-1181 Fax : (02) 3409-1186 Email : jongyeol@hdntek.co.kr

China Branch Office (Shanghai Hyupdong Co., Ltd)

Add : 8, Baosheng-road, Songjiang Industrial District, Shanghai, China
Tel : 86-21-5781-0313  Fax : 86-21-5781-7537 Email : sujong@hdntek.com

www.hadntek.co.kr
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