VANYA

Secure Solutions for
Kitchen Environment

MANUFACTURERS OF ALL TYPES OF

Commercial Kitchen Equipments
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VANYA INDUSTRIAL EQUIPMENTS
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We intreduce ourselves as a specialized manufacturer of Commercial Kitchen and Utility Equipment (both Electricity and Gas
Operated) for Hotels, Resorts, Industries, Hospital, Embassies, Messes / Canteens of Armed Forces, Call Centers, Residential,
Educational/Professional Institutions and complete range of Cooling Equipment. We are fully equipped to cater to any volume of
requirements in this regard, with theassurance of best quality workmanship.

We work with our clients to find solutions to their specific needs and we understand the importance and benefit of cultivating
relationships, accessing stakeholders' interests, and incorporating cutting edge technology. Vanya, thus, offers a full range of
services, coupled with a hands-on-approach, and a unigue perspective on what it takes to get a job dane-on time and with in
budget. Let our experienced streamline yours from planning to installation. The firm's diligent approach offers clients

comprehensive cost effective solution to their most challenging situations for diversified products.

In each project we undertake, in each teaming arrangement we forge, and in each staff member we welcorme as part of our
family. Vanya strives to be the best for its clients by coupling our highly experienced staff with leading-edge and technology. We
employ a hands-on approach to every challenge from the initial design, preparation of service drawings, cost estimation up to
manufacturing of kitchen equipments. Vanya is equipped to address any preblem, and most importantly, to find the right

solution. We call this the Vanya advantage.
We look forward to impress you with our team's Synergy!

VARUN ARORA
{Chairman)

woww vanyakilcheneguipments com
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Family-owned and operated, Vanya
Industrial Equipments (Vanya) manages the process as
well as the project. We have developed and
maintained 2 comprehensive engineering practice
based on the principles of guality and client
satisfaction, Our mission is to provide Solutions for
Secure Kitchen Environments. We have been focused
on achieving this goal since the firm's inception in
2005,
Vanya is a certified 150
9001:2008 and offers a broad range of Commercial
Kitchen Eguipments for Hotels, Restaurants,
Hospitals, Food Courts, Educational Institutions,
Industrial Canteens, Take away outlets, Clubs and
other food serving outlets along with Planning,
Designing CAD layouts, LPG Gas Pipeline Systems,
Exhaust Systems and Facilitates Maintenance &
Services. The firm's multi disciplinary approach offers
clients comprehensive, cost-effective solutions to
their most challe nging situations.

* Hotels

* Restaurants

* Clubs

¢ Food Courts

* Hospitals

» Educational Institutions
* Industrial Canteens

Continuously evolving user neads &
concerns, and technological discoveries demand
that system architectures be open to facilitate
change, as well ag the exchange of information.

Vanya has the experience in systems engineering,

and the integration thereof, to enable the
successful programming, design, and
implementation of specialized Kitchen projects
over the country. With hoth an intuitive and
technical understanding of our clients’ needs,
Vanya offers a results-driven approach to prablem-
solving.
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As a company that exclusively deals in manufacturing kitchen eguipments, we understand the
need for quality. We leave no stone unturnedin iaking firm measures to assure superior quality at every
step of the production process. We follow stringent quality alerts as per standards and procure best
quality job as part of our efforts to design long-lasting equipments.

Workmanship at our Company is fully equipped with advance tools & machinery for better 0 9
productivity & Quality of the products manufactured. Workmanship gets fully access to CNC Machinery,

advanced welding technologies and updated finishing & palishing tools. ISLAND .
KITCHEN VANYA CONSULTANCY

Secure Solutions for Page 61 to 62

Kitchen Environment

At, Vanya Industrial Equipments each and every component is checked at each and every stage
of production and maximum care is taken while transporting the goods to their respective destinations
all over India & overseas, Once the equipments get a final finish, our quality experts recheck them with

: ¥ 7 ] : Page 55 to 60
standardized quality alerts to provide our clients with perfect products.

www.vanyakitchenequipments.com




Style Is The In Thing!

So why compromise when you can put your hands on stylish hot kitchen equipments. Revive your kitchen wheremost
innovative finger licking cuisines are made. Unleash your potential to cook stylishly with stylish equipments.

www.vanyakitchenaquipments.com
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FOUR BURNER RANGE WITH OVEN

Technical Specifications

Item Dimensions Power

Code (Siras ama i Inches] Butthits Consumption
VIE-102H J6udExnI6HE T-22-650008TU/HR 4.0 KW
VIE-10ZHA 3030x30+6 T-22-650008TU/HR JOEW

www. vanyakilcheneguipments, com

SINGLE BURNER

Technical Specifications

Item Dimensions PS

Code {Sizes ara in inchas) Burners Ring
VIE-103H 24x24%24 T-35-70000BTU/HR 16x16
VIE-1D3HA 30x30m24 T-35-70000BTU/HR 18218

TWO BURNER RANGE

Technical Specifications

Item Dimensions Ps
Burners
Code  (Sizes ame in inches) Ring
WIE-118H 5dx30n34 T-35/G11-70000BTU/HR  18x18
VIE-118HA 48x24x24 T-35/G11-70000BTU/HR  16x16
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CHINESE RANGE

Technical Specifications

Item Dimensions B PS
urners i
Code (Sizes are in inches) Ring

VIE-106HA 7243034418 T-35/T-22-TOOO0BTU/HR  DIA 14/10
VIE-105H BEx2Tx34+18 T-35/T-22-70000BTU/HR  [HA 12/09

THREE BURNER RANGE

Technical Specifications

Item Dimensions Ps
Code  (Sizas are in nches) Borners Ring
VIE-109HA F2u30x34 T-35/G11-70000BTU/HR 1818
WVIE-109H GEx24x34 T-35/611-70000BTU/HR  16x16
-

DOME TYPE CHINESE RANGE

Technical Specifications

Item Dimensions B PS
Code  (Sizez am in inches) anees Ring
VIEL11H___ 72x30x34+18 1 35/135 J0000BTUJHR_DIA 14712

VIE111HA  S4x30n3a+l8  T-35/W-35-70000BTU/HR  Qia 1

*Sizes can be cuslomised according (o the customar requirsmant
06
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CHAPATI PLATE WITH PUFFER GRIDDLE PLATE

Technical Specifications Technical Specifications

Item Dimensions

Item Dimensions
Code (Sizes ara in inches) Bariais Pufter Code {Sizes are in fnches) Burners Type
WIE-104H 48624134 AV-450-70000 BTU/HR  13x20 WIE-115H 62734 +4 RV-450-70000 BTU/HR  Standing
WIE-104HA Th2ax3a RV-450-70000 BTUSHR  15x24 VIE-115HA 30x27x34+4 RV-450-70000 BTU/HR ~ Mobile

SEN Pan Optional®

TABLE TOP HOT CUM
GRIDDLE PLATE

Technical Specifications

DOSA PLATE

Technical Specifications

Item Dimensions Item Dimensions

t _ Burners Type
Code  (Sizes ars in jnches) Burners Capacity Code  (Sizas are in Inches)
VIE-120H 4Hx24x34 AV-350-70000 BTU/HR 3 Dosa WIE-133H 36x24x12 RY-450-70000 BTU/HR  Table Top
WIE-120HA 60n30x34 RV-450-70000 BTU/HR 5 Dosa VIE-133HA 30%24x12 RY-450-70000 BTU/HR  Table Top

TABLE TOP CHINESE RANGE

Technical Specifications

TABLE TOP TAWA TOP

Technical Specifications

Item Dimensions i PS Item Dimensions

fi T:
Code  (Sizes ars in Inchas) Ring Code  (5izss ar= in Inches) Blrsext ki
VIE-707H 2042015 G-11-70000 BTU/HR DA 12 WIE-7OSH 20020415 G-11-70000 BTU/HR OlA 20
WIE-FOTHA 18x18x15 G-11-70000 BTU/HR DIA 12 WIE-TOSHA 18x18415 5-11-70000 BTU/HR DiA 18

"Sizes can be customised acconting o the customar regulrement,
www.vanyakitchensquipments.com

TABLE TOP SINGLE BURNER

Technical Specifications

Item Dimensions B Ps
urners
Code  (Sires are In inches) Ring
VIE-706H 20%20x12 1-35-70000 BTU/HR 12x12
VIE-7UBHA, 18x1812 T-35-70000 BTU/HR 1212

DOUELE DEEP FAT FRYER
WITH STORAGE

Technical Specifications

Item Dimensions TANK POWER

Code  (Sizas ara i1 nones)  CAPACITY  CONSUMPTION
VIE-119H 36x24x3446 12 Ltr. Each 4.0 KW/HR
VIE-119HA I024x3446 & Ltr. Each 3.0 RW/HR

DEEP FAT FRYER

Technical Specifications

Item Dimensions TANK POWER

Code  (Sizes are in inches) CAPACITY CONSUMPTION
VIE-116H 24%30534+12 20 Ltr, 3.0 KW/HR
VIE-116HA 2dx34u3d+12 15 Ltr, 2.0 KW/HR

www,vanyakilcheneguipments.com

TABLE TOP SINGLE FRYER

Technical Specifications

Item Dimensions Tank Pawer

Code (Sizes are fn Inches) Capacity Consumption
VIE-113H 12x18x10 10 Ltr. 2.0 KW/HR
WIE-113HA 10x15x610 7l 1.5 KWi/HR
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TABLE TOP DOUBLE
DEEP FAT FRYER
Technical Specifications
Item Dimensions Tank Power
Code (Sizes are i Inches)  Capacity Consumption
WIE-106H 32451246 12 Ltr. Each 4.0 KWU/HR
VIE-106HA 30x24x12+5 & Ltr, Each 3.0 KWIHR

HOT CASE COUNTER

Technical Specifications

Item Dimensions Pawer

Code  {Skomareinirches) TPREY ¢ ption
VIE-112H ABx24x34+6 350 L. 2.0 KW/HR
VIE-112HA SAx2Ax50+6 600 Ltr. 3.0 KW/HR

*Sizes can B CUSIONNSS aceording 10 the customer fequiremenl.
0a
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HOT BAIN MARIE
Technical Specifications
ltem Dimensions GNP Power
Code  (Sizes ars in Inches) il pti
WIE-130H T2030+12x34 1/1x5=5Pcs, 3.0 KW
VIE-I30HA  60x30v1Z2x34 1/1x5-4Fcs, ZOKW
e
emid
=
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MOBILE HOT BAIN MARIE

Technical Specifications

Item Dimensions Power
Code  (Sizas ars in Inches) Gl Rane Consumption
WIE-117H A42x24x30 1/ 2xd=3Pcs. 2.0 KW
VIE-117HA 48x30x36 1/3x4=0Pcs5, 20KW
L 3
L 3
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Technical Specifications
Item Dimensions C it
Code (Sizes are in Inches) ke Biirners
VIE-TOIHA 36:30wd2 B0 Ltr, A-IY-FO0D0 BTU/HR
VIE-F01HB 42x36md5 120 Lir, M-IV-280000 BTU/HR
WVIE-TO1HC A8x36x48 160 Ltr. M-IV-20000 BTU,/HR

*Sizes can be customised sccoraing 10 the customer requiremeant,
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TABLE TOP HOT BAIN MARIE

Technical Specifications

item Dimensions Pawer

Code (Sizes are i lnches) GN Pans Consumption
VIE-70BH A8x18x12 1/2ud=4Pcs. 2.0 KW
VIE-70BHA TS 1/2%4=5Pcs, 3.0EW
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IDLY STEAMER

Technical Specifications

Item Dimensions i Power
Capacit;

Code  (Sizes are in Inches) ™ Consumption
VIE-134H 20620530 54 Idlys 20KW
VIE-124HA 362048 108 idlys 4.0 KW
VIE-124HE 52n30nA8 162 Idlys 6.0 KW

L
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Technical Specifications
Item Dimensions C ik
Code (Sizas are in Inches) i Buwnivs
WVIE-TOAHA 363 0xd2 a0 Ltr. M-IV-70000 BTU/HR
VIE-704HB 42e36x48 120 Lir M-IV-80000 BTU/HR
VIE-TO4HC 4Bx36x48 160 Lir. M-1V-80000 BTU/HR

-
L
TEA BOILER
Technical Specifications
Item Di ions F Power
Code  (Sizes are in Inches) T Consumption
VIE-123H DA 2036 50 Ltr. 20 KW
VIE-123HA DIA 22edd 75 Lir 2.5 KW
VIE-123HB DIA 2445 100 Ltr. JOKW

Technical Specifications
Item Dimensions Capaci Power
Code  (Sizes ars in Inches) ANy Consumption
VIE-107H 2418420 12 Slices 3.0 KW
VIE-107HA 30x20x20 24 Slices 4.0 KW

[ ]
o
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HOT FOOD SERVING TROLLEY
Technical Specifications
Item Dimensions - Power
‘Code (Sizes are In inches) Cagacity C fon
VIE-TO3HA 36424548 34 Trays 1.0 KW/HR
VIE-703HE A8x30x48 68 Trays 1.5 KW/HR

www.vanyakilcheneguipments.com

MILK BOILER

Technical Specifications

Item Dimensions Power

Code  [Sizes are in Inches) ity Consumption
WVIE-122H DIA 20x36 50 Ltr. 2.0 KW
VIE-122HA DA 22x42 75 Lir 25 KW
VIE-122HB DA 24x48 100 Ltx. J.0EW

SANDWICH GRILLER

Technical Specifications

Item Dimensions ; Power

Code  (Sizes are in inches) Capacity Consumption
WIE-125H 27x12x15 Dauble 4.0 KW
WIE-125HA 14x12x15 Single 2.0KW

e
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PLATE WARMER

Technical Specifications

Item Dimensions POWER

Code (Sizmsarsininches)  CPPACITY  consiiMPTION
WVIE-128H I6x20x47 100 Plates 20 KW
WVIE-128HA 20x20x42 50 Plates 1.0 KW

"Sizes can be customised according 10 1he cusfomer requiremant,
10
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Technical Specifications
Item Dimensions : Pawer
Code  (Sizes are n Inches) Capacity Consumption
VIE-108H 30x24w20 DIA 974 Ps, 3.0 KW/HR
VIE-10BHA 3642420 DIA 976 Fes, A0 KW/HR

THREE DECK BAKING OVEN

Technical Specifications

Item Dimensions TANK POWER

Code  (Swesas innches)  CAPACITY CONSUMPTION
VIE-127H BExd 260 12 Trays 27.0 kW
VIE-127HA S4nd 2xe0 10 Trays 23.0KW

MOBILE BAR-BE QUE

Technical Specifications

Item Dimensions Fuel
Code (Sizes are in inches)
VIE-110H 5424036 Coal/ Gas
WIE-110HA 36x24x36 Coal{ Gas
*Sizas can be g 10 11 CUSTON %)

www.vanyakitchensquipments.com

TANDOOR
Technical Specifications
Item Dimensions
Code {Sian are i 5 Fuel Mouth DIA
VIE-702HA 30%30x36 Coslf Gas DiA 13
VIE-7D2ZHB 36x36x36 Coal! Gas DA 15

A

SINGLE DECK BAKING OVEN

Technical Specifications

Item Dimensions Capacit Power
Code (Sizes ans in Inches) ieiald Consumpti
VIE-126H ARx30x30 02 Trays 5.0 KW
VIE-126HA BExA 230 T Trays SOEW

VANYA

Secure Solutions for
Kitchen Environment

FULLY AUTOMATIC
CHAPATI MAKING MACHINE

www. vanyakilcheneguipments.com
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Technical Specifications

Item Dimensions Power LPG Chapati Chapati Chapati Produc tion Machine
Code {Sizes are in fnch) Required Consumption Size Thickness Weight Capacity Weight
KMR-1 Tx3n6 (H) 0,75 Kw 4 Kg/Hr 4" to 67 Dia 1.5-3 mm 25 Gm-50 Gm 1000 ChapatifHr. 1000 Kg
KME-2 10%3u6 (H) 1.2 Kw 7 Kg/Hr 4 1obh" Dia 15-3 mm 25gm-50 Gm 2000 Chapati/Hr. 1300 Kg
KMA-E TOxa5 (H) 20Kw 12 Rz e T 106 0= 15-3mm 25gm-50 Gm AD00 Chapat) Hr. 2000 Kg

CHAPATI MAKING MACHINE

LPG By By
Consumption Machine Manual
5000 Chaparties/Day 75Kg 2250Kg

SAVING CHART

Man By By
Power Machine Manual
5000 Chapatties/Day 2 Men 6 Men

Technical Specifications

Item Dimensions i Gas
Code  [Sizes ars in MM) Capasity Consumption Power Weight
VIE-129  1650x1150x1500 1000 Chapattis/Hrs 1.25to LISKg/Hr 115 Kw/Hr 300 Kg

"Sizes can be customised according fo the custemer requirement.




SIX BURNER RANGE WITH OVEN

Technical Specifications

ftam Dimensions Range B Hot Flate Powes

Code J Burnar i Buirivar Consumption
VIE-131H 36n36x36+ 6 05 6-9-70000 BTUHr. 02 4.0 Kw
VIET3THA  42x36036+6 [ G:8-70000 BTLUHr U 4.0 Kw

« Free standing commercial cooking range with underneath oven.

- Six burner range offered for Ala Carte cooking.

- Heavy duty M.S. grates for uniform cooking, removable for easy cleaning.
» Six nos. of high pressure burners provided in the range.

« Individual pilot burners are provided with each burner.

- Cooking range made in heavy gauge of stainless steel.

- Rermnovable spill tray underneath burners with 55 handles.

- Heavy duty oven door with durable hinge design.

- High performance dry heating element generate intense heat to cook
quickly & efficiently.

- Stainless steel insulated exterior hody provided for the aven.

* Wooden handle with toughened glass provided in the front door.

- Stainless steel adjustable bullet feet or castors provided in the unit.

+ Oven equipped with digital controller or thermostat for quick response time.

www vanyakitcheneguipments.com

T H REE B U RN E R RANGE wITH HOT P LATE www, vanyakitchenequipments.com

Technical Specifications

Iem Dimensions Range Hot Plate BTUIKA.

Coda i Burner Bavoy Biirnar
VIE-132H 03 G-8-70000 BT Hr 02 RV-300-70000 BTUMHr
VIE-T32HA 03 G:3-70000 BTUHr 0z RV-300-70000 BTUHr

+ Free standing commercial cooking range with Hot Plate.

- Three Burner Range with Hot Plate offered for Ala Carte cooking.

+ Heavy duty M.5 grates for uniform cooking, removable for easy cleaning,

» Three + Twa high pressure burner provided in the range _

+ Individual Pilot burners are provided with each burner.

- Cooking range made in heavy duty gauge of stainless steel.

- Removable spill tray underneath burners with 5.5, handles.

+ Open storage provided underneath the burner range.

+Stainless steel adjustable bullet feet or castors provided In the unit.

+ Model also available with underneath oven.




M 0 N G 0 LI A N G Rl L L yakilcheneguipments.com

f\\'\\\--,\ ‘-.‘\\\‘f;&‘,‘

Technical Specifications

Item Dimensions
i Burner

red to meet Chef's
e of cooking.
- The unit is built specifically to the customer th rsatility and flexibility
to achieve maximum efficiency ind operation.
deal for meats, vegeta

Exhibiting the best of the lot!

We deliver the best quality when it comes to Mengolian Grills, Get the most unique and dynamical dining experiences that
shall optimize your praductivity and make you leagu t from the competition.

tchenaquipmen
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PANTRY FRIDGE
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» Pantry Fridge fully constructed in heavy duty gauge of stainless steel.

B Provision for S5, GN pans of Size 1,/6 « 4" Desp provided on the top.
B Three nos. of refrigerated drawers are provided, compatible to 1,/4 GN
Pans.

» Twonos. of full insulated deors with integrated handles,

» 2.25" Puffed in place “Zero ODP" polyod / isolynate insulation.

P Compressor make Copeland Emerson / Embraco.

e gy » Digital Temperature controfler provided with auto defrost in the unit.
P Equipment with castors, also available in adjustabie leveling legs.

» Refrigerator dimensions can be customized as per requirement.

v
- = B Item Dimensions 5 Power Temperature
Code _(sizes are i inchws) P Lampravsne Consumption Range CNCPANS
- VIE512 72%30x34+6 475 Utr.  Copeland-Emerson/Embraco 675 Watts +2"Cto+8°C  1/6xd- 10 NOS
= UNDER COUNTER REFRIGERATOR
I - Ll :
- ]

COLD EQUIPMENTS

P 20 SWG exterior body, 22 SWG inner body.

B 225" Puffed in place “Zero ODP" polyol / isalynate insulation.
B 1.57 dia drain waste with stainless steel dip tray.

» Equipped with castors, also available in adjustable leveling legs.
I Light is provided for clear view of products kept inside.

P Adjustable stainless steel shelves are provided.

B Independent on /off compressaor switch,

» Digital temperature controller is provided in the unit.

» Two number of overhead shelves are provided for sasy pick-up.

Technical Specifications

Item Dimensions . Power Temperature
Code  {Sizes are in inches) Caparity Felmpressor Consumption Range
VIE-509C G0n27x34x12418 300 Ur.  Copeland-Emerson/Embraco 570 Watts +2°Cto +8°C
UNDER COUNTER BAR CHILLER
Eo

| —— — ——
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> 20 SWG exterior body, 22 SWG inner Body.
B 2.250nch Putfed in Place “Zero ODP" Polyal / isolynate insulation.
» 1.5 Inch DIA drain Waste With Staintess Steel Dip Tray.
» Equipped With Castors, Alse available in adjustable leveling legs.
P Light is provided for clear view of products kept inside,
_ — B Adjustable stainless steel shelves are provided.
” —— 'j » |ndependent on /ofl compressor switch,
» Digital temperature controller is provided in the unit.
P Two glass vacuum doors are pravided for product display.
¥ Extra space provided for storage of ice bags.

Keep it |It, keep it lowl!! Technical Specifications

Preserving and storing your ingredients and food is very vital for your business. Increase the shelf life & maintain guality of Item Dimensions Capacity Comprasses Power Temperature
your food with our top-notch cold equipment. Code  (Sizss arm in Inches) C tion Range
WIE-S01C TIxI0nI 446 450U Copeland-Emerson/Embraco E80 Watlts 0"Cro 10°C

www.vanyakitchenequipments.com *Size can be customised according to the customer reguiremsent



Technical Specifications

TWO DOOR REFRIGERATOR

P Bald looking stainless stesl body which ensures its durability.
B 20 SWG exterior body, 22 SWG inner body.

» 225" Puffed in place “Zero ODP" polyol / isclynate insulation.
1.5 DIA drain waste with stainless steel dip tray,

» Equipped with castors also, available in adjustable leveling legs,
B-Light is provided for clear view of products kept inside.

> Adjustable stainless steel shelves are provided.

» Ing dent on /off comp switch,

P Digital temperature controller is provided in the unit.

» Twe number of pufi insulates s. 3. doors,

wivw. vanyakilcheneguipments.com

SIX DOOR REFRIGERATOR

» Bold looking stainless steel body which ensures its durability,

P 20 SWG exterior body, 22 SWG inner body.

' ] P> Six number of puff insulated s. 5. doors are provided.

b

» 2.25" Puffed in place "Zero ODP" polyol / isolynate insulation.

» 1.5" dia drain waste with stainless steel dip tray.

» Equipped with castors, also available in adjustable leveling legs,
P Light is provided for clear view of products kept inside.

P Adjustable stainless steal shelves are provided.

Item Dimensions Capatit c Power Temperature
Code  (Sizez are in Inches) ki sy Consumption Range
VIE-513 30x30u84 600 Ltr.  Copeland-Emerson/Embraco 80 Watts O°C to 10°C

v r_f————-

www.vanyakitchenequipments.com

Technical Specifications

FOUR DOOR REFRIGERATOR

P Four number of puff insulated s. 5. doors are provided,

P Bold looking stainless steel body which ensures its durability,

P+ 20 SWG exterior body, 22 SWG inner body.

B 225" Puffed in place “Zaro ODP" polyol / isolynate insulation.

P 1.57 die drain waste castors, also available in adjustable leveling
legs.

P Light is provided for clear view of products kept inside.

P Adjustable stainless steel shelves are provided,

> Ind on/otf comp switch,

» Digital temperature controller is provided in the unit.

Item Dimensions : Power Temperature
Code  (Sizes ams in Inches) Capacity Lempeaser Consumption Range
VIE-515 AZx30x84 1100 Ltr,  Copeland-Emerson/Embraco 725 Watts 0°C ta 10°C

=i

Technical Specifications

]|
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Dimensions c 1t € Power Temperature
(Sizes ars in Inches) sl aaibigdied Consumption Range
TEx30u84 1800 Lir.  Copeland-Emerson/Embraco 1200 Watts 0°C to 10°C

WATER COOLER

» Elegant design for restaurants, schools canteens, etc,

> 20 SWG exterior body, 22 SWG interior tank.

B 2.25" Puffed in place “Zero ODP" urethane insulation,

B Product with various water storage capacities is available,
P Shelves of glass or stainless steel are optional,

» Independent on /off compressor switch,

P Static cooling technology with thermastat.

=
g
9
=
£
Technical Specifications
Item Dimensions Capacity  Capacity Power
Code (Sizes are in Inches]  Cooling Storage  Consumption
VIE-511-40/80 PRLPELLL:) A0 Lir 80 Lir. 430 Watts
VIE-511-60/120 2dx24x56 60 L 60 Lir, 620 Watts
VIE-511-150/150  30x24x60 150 Lir, T50 Lt 1300 Watls
WIE-511-150/300  32x26x66 150 Ltr. 300 Ltr. 1300 Watts
VIE-511-200/250 32x28x66 200 Lir, 250 L1r. 1300 Watts
VIE-511-300/30D0  32x32n72 300 L. SO0 LT 2100 Watts




SIX DRAWER UNDER COUNTER REFRIGERATOR

Technical Specifications

Item Dimensions Capacity Compressor Powerl Temperature
i Consumption Range
450 Ltr. Copeland-Emersen/Embraco 675 Watts +2°Clo +8°C
340 Ltr. Copeland-Emerson/Embraco 500 Watts +2°C to +8°C

+ Refrigerator fully constructed in heavy duty gauge of stainless steel,
- 5ix nos, of refrigerated drawers are provided, compatible to
1/1, ¥, 1/3 x 4* Deep GN Pans.
+ Feather Push auto closing drawer technaology.
- One nos. of Puff insulated door with integrated handle.
- Adjustable stainless steel shelves are provided In the door section.
- Integrated lock system provided in each drawer & door
- 2.25" Puffed in place “Zero ODP" polyal / isolynate insulation.
+ Compressor make Copeland Emerson [/ Tecumseh
- Cooling Technology — Force draft cooling.

+ Independent On/Off switch for compressor provided,

- Eguipped with castors, also available in adjustable leveling legs.

- Pantry Fridge fully constructed in heavy duty gauge of stainless steel.
- Provision for 5.5. GN pans of Size 1/6 x 4" Deep provided on the top.
-Three nos. of refriperated drawers are provided, compatible to 1/4 GN

- Two nos. of full insulated doors with integrated handles.

+2.25" Puffed in place “Zero ODP” palyol / isolynate insulation.

- Compressor make Copeland-Emerson/Embraco.

s : ) ) ) - Digital Temperature controller provided with auto defrost in the unit.

- Digital Temperature controller provided with auto defrost in the unit. - 2 3 2
- Equipment with castors, also available in adjustable leveling legs.

- Refrigerator dimensions can be customized as per requirement.

www vanyakilchenequipments.com

PANTRY FRIDGE

www.vanyekitcheneguipments.com

Technical Specifications

ltem Dimensions c i Power Temperature
apacit Compressor
Code P Y P Consumption Range GN Pans
72x30x3445 475 L. Copeland-Emerson/Embraco B75 W +2°C to +B'C 1/6 x 4" =10

Pans.

22




ICE CUBE MACHINE

Technical Specifications

Item Dimensions Capacity Power

Code (Stzes are i lnck) (KB Per Day)  Consumption
VIE-507C-30 18x19%26 30 300 Watt/Hr.
VIE-S07C-50 Tawdinal £l SO0 Watt/Ar.
VIE-S07C-100 26x28x38 100 B50 Watt/Hr.
VIE-507C-200 30534077 o0 BO0 Watt/Hr
VIE-S07C-300 30x34%77 300 1000 Watt/Hr.

BAR REFRIGERATOR

Technical Specifications

www.vanyakitchenequipments.com __

Item Dimensions i Power Temperature

Code  (Sizes ars in Inchies) Cupeclty Conpressir Consumption RP:nge
VIE-565 T2u2du34 400 Ltr, Copeland-Emerson/Embraco 500 Watts +2'Cto +8°C
VIE-565A 54x24x34 300Ltr. Copeland-Emerson/Embraca 500 Watts +2'C to +8°C
VIE-SB5E 36x24x34 F000tr,  Copeland-EmersonjEmbraco 450 Watls +2CIo+8C

i :!lﬂ ]
s

i

a1 REEE 1

www.vanyakilcheneguipments,com

REFRIGERATED SHOWCASE

Technical Specifications

Item Dimensions it Defrosti Supply Temperature
Code (smesareintly  CoPRCIY st V/PH/HZ Range
VIE-RHS-1508  2000x290x2030 1570 L. Ferm. Compe,/Stop Compr. 230/1/50 +1°C to +10°C
VIE-RH5-2508  2615#890x2030 2095 Ltr.  Ferm. Compr,/Stop Compr. 230/1/50 +1°C to +10°C

Technical Specifications

COLD ROOM

Item Dimensions Capacity C Power Temperature

Code [Sizes ara in ML) Cooling OprRRRar Consumption Range
{Chiller) WIE-CR-950 3000x2400%2500 15000BTUS/HR Copeland-Emerson/Embraco 25w +2°Cto +10°C
(Freezer) WIE-CR-350 3000x2400x2500 TOUDBTUS/HR Copeland-Emerson/Embraco S5 Fw T o-0C

“Size can be customized according o the customer requirement

24
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N

TABLE WITH TWO UNDER SHELVES CLEAN DISH TABLE

Technical Specifications Technical Specifications
Item Dimensians ltem Dimensions
Code {Sizes are in linches) Tuliubar Legs Code (Sizas are in Inchas) Tuhuler Lags
VIE-302 30x30x34 Round/Square VIE-310 4852403446 Round/Square
VIE-302A A8x30m34 Round/Square VIE-310A BOx24x34+6 Round/Square

TABLE AND SINKS id : —

- EsC 3

SPREDER TABLE WORK TABLE WITH GRANITE TOP

Technical Specifications Technical Specifications
Item ) .Dimqnsir:ms Tubular Legs Item . Dimen.siulls Granite
Caode (Sizes are in inches) Code (Sizes are in Inches| Thi
VIE-BO3 30303446 Round/Square WIE-BO2 Fbx24x34 25 mm
VIE-BO3A ABx30x3446 Round/Square YIE-BO2A A8xn24x34 25 mm

| ey
.'- - | R > - -_—:il — i
| it !
" _ DETACHABLE WORKING TABLE WORKING TABLE
Heighten Up The Spirit! o , o
3 : ] ; ; : : Technical Specifications Technical Specifications
Right height and right material offer best postures for chef’s to carry out their work effectively. Get the best productivity out " o . ; i .
of the kitchen professionals with right equipment. i ..S,.,E_;':f;;";"\,;w Tubular Legs i) P el Tubular Legs
VIE-303 G0x24n34 Round/Sguare VIE-301 Bax24x3d+6 Round/Square
WVIE-3034 ARx2d%34 Round/Square VIE-301A Fau2axid+6 Round/Square

www.vanyakitchenequipments.com 26



DIRTY DISH LANDING TABLE

Technical Specifications

Item Dimensions Tubular Legs
Code {Sizes are in fnches) "3
VIE-305 ABx24x34+46 Round/Square
VIE-305A T2x24x34+6 Round/Square

i

e

WORK TABLE COUNTER

Technical Specifications

Item Dimensiens Shialves
Code |Sizes are in Inches) 8
VIE-311 4862434 02
VIE-311A G023 02
|

WALL MOUNTED CABINET

Technical Specifications

Item Dimensions Shelves
Code {Sizes are in inches)
VIE-313 48x15124 oz
VIE-313A 36x15x24 0z

WORK TABLE COUNTER WITH DOORS

Technical Specifications

Item Dimensions helves

Code (Sizes are in inches) s
WIE-314 ABx24x34 02
VIE-3144 60x24x34 o2

-

POT WASH SINK

Technical Specifications

Item Dimensions Sink
Code (Sizes are in Inches) Dimensians
VIE-308 224345 16x16x14
VIE-30BA JE3IMIA+G 26x22x18
&
e el
.

BAR SINK WITH TABLE

Technical Specifications

Item Dimensions Sink Drawer

Caode (Sizes are in Inches)  Dimensions Dimensions
VIE-307 Sax2ax34H4 16x16x10 24x20x10
VIE-30TA A8x24x34+6 16x16x10 24x20x10

%i

|
i

www vanyakilchenaquipments.com

TABLE WITH SINK

Technical Specifications

Item Dimensions Sink

Code (Sizes are in Inches) Dimensions
VIE-309 Sdxdnid+6 16x16n10
WIE-309A 482433445 lex16x10

THREE SINK UNIT

Technical Specifications

Item Unit Dimensions Sink

Code (Sizes are in Inches) Dimensions
VIE-30BA TIE0RIHE 20x2012
VIE-3068 GEX2THIAHE 18x18x132
VIE-306C B0x24x34+5 16=16x12

—
. |

3

DINNING TABLE 0
Technical Specifications ;
o - OVERHEAD SHELVES STAINLESS STEEL DUSTBIN
ltem Dimensions Sitting
Code {Sizes are in lnches) Capacity ‘ v . HL
T e FRT Technical Specifications Technical Specifications
VIE-302B 68,3230 06 Seater Item Unit Dimensions Item Unit Dimensions Shelve
VIE-302C O0x32x30 D& Seater Code (Sizes are in Inches) Code (Sizea are in Inches) =
VIE-302D 112x32x30 10 Seater WIE-315 Blxl2 Glnls _VIE-312 2Ax24nal 01
VIE-3D2E 138:32430 12 Seater *Sizes can be customised according to the customer requirement, VIE-315A Aax12 Taxis VIE-312A 3024wa2 i1
www vanyakitchenequipments.com 28



HOT DOG TROLLEY

Technical Specifications

Item Dimensions

Code [ Sizes ara in inches) N Rana
VIE-201 24x36x404+10 1/3xd=2Pcs. | 1/6xd=2Pcs.
VIE-201A 30x36nd 10 1/3x4=3Pcs. | 1/6x4=3Pcs.

TEA SERVICE TROLLEY

Technical Specifications

Item Dimensions Drawer Size
Code {Sizes are in inches)
VIE-203 36x20n3d+E 18x187

——
PLATFORM TROLLEY
Perfection To The Core! Technical Specifications
StaFi\.ir.lg and stocking products is important and ability to do it easily is even more imperative! Get products that can bring ":'::'E ‘Sl_i"g":é":‘r’;:ss} Platform
flexibility to madern kitchen. T e YRR
VIE-2047 AExL0xE+30 MS/55

www.vanyakitchenequipments.com

www. vanyakilcheneguipments, com

BUSSING CART

Technical Specifications

Item Dimensions Shelves
Code (Sizes are in Inches)
VIE-202 36x24x36 0z

MASALA TROLLEY

Technical Specifications

Item Dimensions GN Pans
Code [Slzas are in inches)
WIE-205 20u24x30 1/654=9Pcs.
WVIE-2054 18x18x30 1/6xd= 6Pcs,

LUGGAGE TROLLEY

Technical Specifications

Item Dimensions PI
atform
Code (Sizes are in inches)
VIE-206 4243086466 M5 /55

“Sizas can be customised according to the customer requirement



GN PAN TROLLEY

Technical Specifications

ltem Dimensions GN Pan
Code (Sizes are in biches) i
VIE-212 15x22x72 1/1%6 = 5Pcs.,

==

STORAGE RACK

f—
e _. J—
— M =
= )
-_____L.-:"—-=_—
—IF
-E:_;_ -
_'.-'&:—__

TRAY RACK TROLLEY

Technical Specifications
Item Unit Dimensions

Code (Sizes are in Inches) Capacity
WIE-213 18x24x66 15 Trays
VIE-213A 20x242656 15 Trays

N

CLEAN DISH RACK

ALUMINUM RACK
Technical Specifications
Item Unit Dimensions

Code (Sizes are in lnches) Shelves
VIE-210 A2u20uT2 05
VIE-Z10A 485 20ME0 04

www. vanyakilcheneguipments.com

Technical Specifications
Item Unit Dimensions
Code (Slzes are in lnches) Shelves
VIE-208 36118466 04
WIE-2084A A8x24x60 o3

Technical Specifications Technical Specifications Technical Specifications Technical Specifications
Ttem Unit Dimensions Item Unit Dimensions Tvem Unit Dimensions Item Unit Dimensions s
Code {Sizes are in Inches) Shelvas Cade (Sizes ars in nahes) Shapne Code [Sasaaritinchisy: ohehves Code (riri ey TpAcity Ahilves
VIE-209 A8x24372 05 VIE-207 3618466 04 VIE-211 364 1EKGE 04 VIE-214 4824372 223 Plates 04
VIE-2094 36n 18266 04 VIE-207A ABx24%66 04 VIE-211A A8x24x06 04 VIE-214A 36x22x72 166 Plates o]
*Sizes can be custornised according to the customer requirement. -5 - . .
wiww.vanyakitchensqui com zes can g 1o e i 12
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WET GRINDER

Technical Specifications

TILTING WET MASALA GRINDER

Kick-start The Right Way!

Item Capacity Mot Power = e

Code {In L) = Consumption Technical Smclfltatlons
VIE-405A 5 0.5HP 380 Watts Item Capacity Motor Power
VIE-4058 10 1HP 746 Watts Code fin Lir) Consumption
WIE-4050 15 2HP 1500 Watts WIE-415A 10 1HP 750 Watts
VIE-4050 20 ZHP 1500 Watts VIE-4158 20 2HP 1500 Watts

— -l
-‘ - (=
e
- =-Paa Y 1
-
L] -
) -
L}
Technical Specifications Technical Specifications
Item Capacity Motor Power

Item Motor Power Code {Weight it KG) i

Code Consumption WIE-4084 10 1HP 746 Watts
WIE-AGEA 1HP 746 Watts WIE-4028 20 2HP 1500 Watts
WVIE-4098 3HP 2,24 Kw VIE-408C 25 2,5HP 1880 Watts
WIE-409C SHP 3.73 Kw VIE-402D 50 SHP 3600 Watts

ET B
I
_—

POTATO PEELER

Technical Specifications

VEGETABLES WASHER

Technical Specifications

Item Capacity Motor Power Item Dimension Capacity
Never compromise on preparation equipment for this is where the whole process starts. Try out our unparalleled range of Code (Wiight in KG) Consumption Code { in mm ) (i KG)
& i i i : WIE-40GA 5 0.5HP 380 Watts WIE-416H 2150x1340x1150 85-90
preparation equipment and multiply your gastronomic experiences., ——— = - T e T o)
R s THF 1500 Watls
VIE-4060 (il 2HP 1500 Watts
www.vanyakitchenequipments. com
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EXHAUST HOOD

Technical Specifications

Item Dimensions
Code (Sizes are i inches)
VIE-403 T2x36x20
wie-4034 Shxd 2x 20 “Sizes car be customised according fo the customer requiremmant.

CENTRIFUGAL EXHAUST BLOWER

EXHAUST & FRESH AIR SYSTEM

Technical Specifications

Item

Code Capacity Motor Make Motor HP
WIE-1002A 10000 CFM Lrompton / ABB S HP/1440 RPM
VIE-1002B 12000 CFM Crompton / ABB 7.5 HP/1440 RPM
WVIE-1002C 15000 CFM Cromptoen / ABB 10 HP/1440 RFM
Vie-10020 20000 CFM Crompton / ABB 15 HP/1340 RPM

FRESH AIR CENTRIFUGAL BLOWER UNIT

Technical Specifications

Item CFM Mator Motor  Water Volt

K | F h A d CI I Code Capacity Capacity RPM Pump Phase HZ Make
eep tFres n ean: VIE-1003A _ BODO 3.0 kw 1440 0.25HF 440 Volts3 Phase-S0H: CROMPTON/ABB
We render the best quality and the most durable solutions for exhaust and fresh air systems. Experience our cutting edge ME10008 6000 24 1440 0I5HP 440 Volts3 Phase SOH: CROMETON/ABB
i : VIE-LOOSC 10000 7.5 kw 1440 0,50 HP___ 440 Volts-3 Phase-50Hz CROMPTON/ABR
technology and keep your work environment clean, healthy and well ventilated. VEiD030 12000 TS 1990 OSOHP 430 Volo3 PhaceSor: CROMPTON/ARE
VIE-1003E 15000 10.0 Kw 1440 0.75HP 440 Volts-3 Phase-S0Hz CROMPTON/AEB
VIE-1DOZF 20000 15.0 Kw 1440 10HP 440 Volts3 Phase-50Hz CROMFTON/ABB

www.wanyakitchenequipments. com



wiww_vanyakitchenequipments.com

PASTA @ LIVE

» Attractive modern design for Malls, Outdoor catering, food court,

Banquet ete.

» Induction Plate for electric Cooking and 01 nos. of burnerfor LPG
cooking provided.

» G Pans for Mizza & Sauces provided in the middle (GN Pan 1/9x
100mm & 1/6x 100mm.)

» Refrigerator provided on the working side of the equipment. Ref- ==
Insulation with Puffin Place “Zera ODP" ployal /isclynate insulation. /1_\ = ey
» Digital temperature controller provided in the unit, !
P Fulllength drawer provided for ambient storage with locking
arrangement,
» Provision for storage of LPG baby cylinder in the equipment.
 Exterior designed with artistic mica (Venge type) supported with
Gmm ply.

» Bend glass of 10mm is provided in the front along with Italian

granite.

B

‘ '

Technical Specifications

Item Dimensions C i Induction Power Refrigeration
apacit:
Code (Sizes are in Inches) P # Plate Consumption Burner Temperature
VIE-LY-2001 Sdx32x36+45 170 Lty a1 2300 Watts [il] +2Cto +8°C

Interactive live counters with optimum quality!
We exhibit the most interactive, dynamically strong and sturdy live counters that deliver top-notch experiences at all types of
utilities. We're renowned to deliver live counters that exhibit the best catering experiences that will amplity your offerings.

; *Size can be customised according to the customer reguirement
www.vanyakiichenequipmentis.com 38



ICE CREAM STUDIO

Technical Specifications

Item Dimensions GM Pans Power Temperature Compressor T
Code (Sizes are in Inches) Consumption Range Make ¥pe
WIE-L\-9014 B0x30x36+18 12 Pes. [210%205x150mm) 575 Watts -25°C to -35°C Copeland-Emerson/Embraco lce Cream

WIE-L\V-901R BExdlaibe 18 14 Pes. [360m175x125mm) 875 Watts -15°C o -20°C Capeland-Emerson/Embrace Gelata

Attractive modern design for malls, Outdoor catering, food courts etc.
Rear air in-take and discharge allows full front of cabinet for graphics.
Independent on /off compressor and light switch.

Stainless steel top of 16 SWG and with inbuilt aluminum sliding.

20 SWG stainless steel exterior cladding and 225WG Stainless steel
interior.,

yyYyYvy vy

Drain with garden hose connector for ease of cleaning.

Italian Granite top as serving deck (Optional).

Various combination of colors are available .

2.25" Puffed in place “Zero ODP™ polyol / isolcynate insulation.

Digital temperature controller is provided in the unit,

Sides are covered with acrylic panels with matching front acrylic cladding.

Product is also available with canopy.

yYyYyYyv v vy vyvyy

Equipped with adjustable leveling legs to correct floor leveling.
also available in castors)

“Size can be customised according to the customer requirement
www.vanyakiicheneqguipments. com

“Temperalure Range may vary depanding on the exdernal Conditions.

www.vanyakitchenequipments.com

KULFI SHOWCASE

Technical Spacifications

Item Dimensions Capacit Time Cycle Temperature Compressor Cooling
Code (Sizes ave in Inches) PAEY. : ye Consumption Range Make Medium
VIE-LV-903 48524x36+18 105 Moulds 105 Kulfisf 10NN, -20°C to-36°C Copeland-Emerson /Embraco Proplyne Glycal

P Varieties of kulfi machine designed for malls, food court etc,

P Attractive eye catching design.

» Italian granite top provided on the top (optional).

B Attractive transparent acrylic box over the kulfi moulds for
effective cooling..

> Ettective cooling performance and easy maintenance.

» Independent on/off compressor and light switch,

P Propylene glycol cooling base technology.

» 20 SWG stainless steel exterior, 22 SWG stainless steel
interior, steel exterior cladding.

P Drain with garden hose connector for ease of cleaning.

B 2.25" Puffed in place “Zero ODP" polyol / isolynate
insulation.

» Digital temperature controller is provided in the unit.

P Equipped with castors for easy movement.

*Size can be customised sccording (o the customer requirement.

“Temperature Rangs may vary depending on the external Conditions.

40




DISPLAY CABINET

Technical Specifications

wiwvw.vanyakilchenaquipments.com

DISPLAY CABINET

Item Dimensions Power Temperature

Code  (Sizes e in inches) CRpaig Consumption RP:nge Type
WIE-SOGC-A E0x2 7250 625 Ltr. 575 Watts 0°C to 12°C Cold
VIE-505C-5 B2 7250 625 Lir. 1500 Watts 35°C to B5'C Hot
VIE-S05C-C Bx2 7x50 625 Ltr. 100 Watts Ambient Temp Mormal

Technical Specifications

Item Dimensions Power Temperature

Code  (Sizas anm in Inches) Capacity Consumption R'Lnge Type
WIE-1204C-A HOx2 750 625 Lir, 575 Watts 0'Cto 12°C Cold
WIE-1204C-B 50527550 525 Lir. 1500 Watts 35°C to 65°C Hot
VIE-1204C-C BOX2Tx50 625 Ltr. 100 Watts Ambient Temp Mormal

Technical Specifications

Item Dimensions s Power Temperature

Code (Sizez ara in inches) Sapacity Consumption Rpange Type
WIE-1200C-A 527550 625 Ltr, 375 Watts 0°C to 12°C Cold
WIE-1200C-B B0x2 7x50 525 Ltr, 1500 Watts 35°Cta B5°C Hot
WIE-1200C-C B0x27=E50 625 Ltr. 100 Watts Amblent Temp Mormal

www.wanyakitchenequipments. com

> Elegant design for the displaying varieties of products in bakeries,
canfectionaries, food courts etc.
> 18 SWG. Stainless sheet exterior, 22SWG. Stainless steel interior.
» Available in two types of technology :-
a) FORCED DRAFT TECHNOLOGY - Cooling Coil with three blower
fan inbuilt for proper in and out air circulation.
b) STATIC COOLING TECHNOLOGY — Copper pipe based cooling.
» Drain with garden hose connector for ease of cleaning.
» 2.25" Puffed in place “Zero ODP" urethane insulation.
» Compressor make Copeland Emerson / Embraco

v

Italian Granite top as serving deck (Optional).
P Shelves of glass or stainless steel are optional.
P Various glass designs and shapes are available.
> Heavy duty adjustable legs at the bottom.
| 3

Digital temperature controller is inbuilt.

“Temparature range may vary depanding on the extarnal conditions "Sizes can be customised according 10 the CUSIOMer redqulrement
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When you want
that little bit more.

Minimal wse of resources means cost-effective efficiency. And, with
the SeifCaokingCenter® whitefficiency®, this is so great overall that

e unit starts topay for its

elf right fram day ane,

The right unit for every need:

Wihether your prapare thisTy or several thowsand menis per day, wie houe exoctly the right size
of SelfCookingCenterwhitefficiency unit far you

Al ore avmilnhle as either efectric or gas models, with fdenticol dimenstons, fittings and
output. There pre ofso o whote range of special versions avallable the can be pdopted perfectiy
o the conditions specific bo your kitchen. fn aodition to the SelfCookingCender Whiteficiency

e can alie supply our rew Combiliaster Plus in Dwetve different versiond

Madel 6 1

Technical Specifications

Model

Electric and Gas
Capacity

Meals Per Day
Lenthwise Loading
Dimension

Water Inlet

Water Outlet
\Water

Pressure

Electric

Weight

Connected Load
Fuse

Main Connection
"Dy Heat” Output
*Steam” Output

Gas

Weight

Height Including Draft Diverter
Electrical Rating

Fuse

Mains connection

Gas Supply/Connection
Matural Gas/Liquid Gas 38/P
Max. Nominal Thermal Load
“Dry Heat” Cutput

“Steam” Output

Functions
ingControl™ with 7 o

d

Moded 62

Model 61

Bx1/1GN
30-80
1/1,1/2,2/3.143,2/8 GN
BATXIT1x7EL mm

R 3/4"

DM ED
150-600 kPa or
0.15-0.6 Mpa

110 Kg
11 Kw
ERR LR

3 NAC 400V

10.3 Kw
9 Kw

126Kg

1.021 mm
0.3 Kkw
1x16 4

1NAC 230V
R3/4"

13 K/ 14 K
13 Kw/14 Kw
12Kw /13 Kw

: Ternp

Sl
stribution of th

¥ - patent
Integrated hand shower with automatic

Maodel 101 Model 102
Model 101 Model 62 Model 102
10x1/1 GN G2/l GN 10x2/1 GN
BO-150 60-160 150-300
1/1,1/2,4/3,1/3,2/8 GN 2/1L,1/1GN 2/1,1/1, GN
BATxT71x1042 mm 1065x971x782 mm 1069x371x1042 mm
R3/M° R 3/a" R34
DN 50 DM 50 DN 5D
150-600 kPa or 150-600 kPa ar 150-600 kPa or
0.15-0.6 Mpa 0.15-0.6 Mpa 0.15-0.6 Mpa
135 Kg 1425 Kg 182 ¥g
18.6 Kw 22.3 Kw 36.7 Kw
328 EREFE ERLERY
3 NAC 200V 3 NAC 200V 3 NAC 400y
18 Kw 21.8 Kw 36 Kw
18 Kw 18 Kw 36 Kw
1545 Kg 168 Kg 198 Hg
L1281 mm 1021 mm 1.021 mim
0.39 Kw 0.4 Ew 0.4 Kw
1xl6 A 1nis A 1x16 A
1 NAC 230 1 NAC 230V 1 NAC 230V
R3/4" R3fa" R3/a"
22 Kwf 24 K 28 kw31 Kw 45 Kwe/50 Kiw
227 Kw/24 Kwi 28 Kw/31 Kw 45 Kw/50 K
20kw/22 kw 21Kwif23 Kw 40 Kw/44 Kw

Model 201

Model 201

20n1/1 GN
150-300
1/1.1/2,2/3,1/3.2/8 GN
BF9x79 121782 mm

"3

DN 50

150-600 kPa or
0.15-0.6 Mpa

258 Kg
37 Kw
Iub3A

3 NAC 400V
36 Kw
36 Kw

286 Kg
2.021 mm
0.7 K
116 A
1NAC 230V
R 34"

A4 K/ A8 Kw
44 Kw/48 Kw
38 Kw/a0 Kw

Model 202

Model 202

20x2/1 GN
300-500
2/1,1/1GN
10B4x9306x1782 mm
R 3/4"
DN 50
150-600 kPa or
0.15-0.6 Mpa

332K
B5.5 Kw
3x100A

3 NAC 400V
B4.2 Kw
54 Kw

3705 Kg
2.021 mm
L1Kw
1x16 A
1 NAC 230V
R3/4"

90 K/ 100 Kw
90 K/ 100 Kw
51 Kwi/fS6 Kw




SLICER

Topaz

(Model 250-275)

- Anodized cast aluminium alloy.
Lat base for easy cleaning,

- Strong and silent-running asynchronous mator.
- Reliable poliV belt drive.
- Forged, hardened large thickness blades.
Carriage running on self-lubricating bushes.
- Cast-in sharpener.
- Teflon coated or toothed blades available
- 25 blade inclination

Technical Specifications

BONE

SAWS

Technical Specifications

- Stand alone structure made out of cast anodized aluminium,
shiny, hygienic and rustproof.
- 24V controls with safety micro-switch on door, redundant
ECU and motor brake (EC).
- Utmost simplicity and accuracy when horizontally and vertical
adjusting the upper pulley.
- Maximum blade adhesion to the pulley. thanks to the semi-cu
shape of the pulleys and ideal adjustment.
- All the electrical parts are protected IP x 5 or higher.
- Powerful asynchronous and ventilated 4-pole motars protecte
by sealing oil sump.
- The machines use tempered 16mm blades to shred bone,
frozen or fresh.

"
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Meode! mmfinch  wattHp  mm mm mm WM M MM M me e mmo meommo fmo mm mm ¥e i ke 2 .3 2 2 a B b E F & L 5
Topaz 185 195/4" 1100015 13 162 1854165 310 220 375 355 300 385 360 I 140 110 135 130 105 430x400x370 120 Model -y Hpfep.m. mm mm sk o A i =iy . i
Topaz 220 220/%" 145/0.20 13 245 200x220 380 250 440 410 330 550 400 450 200 130 145 140 13.0 G005 10 15.0 50 1550 F3 1550 1ph 1/1400-3ph 1.5/1400 210 4004420 530 510 &05 &22 IR 215 195 12 T2NE7ONIZ00 440
Tepaz250C  250/10° 1450020 B 240 2304230 380 250 480 410 360 SO0 410 475 185 165 180 180 140 G00xS00x420 160 SO1G50F3 1650 1ph 1/1400-3ph 1.5/1400 210 430475 530 600 640 950 915 250 200 3 T0ME7061200.  51.0
Tpaz 250 250/10" 5020 13 295 2204235 411 255 880 410 380 SIS 455 SOS 210 170 190 180 155 EDNSOeIID 175 S0 1B40F3  18%0 15 4/1400-3ph 1.5/1400 250 4304475 510 600 B40 950 915 250 240 a0 F2NETONAZ00 520
Topaz 275 215/11° 1450020 13 295 2204225 412 255 520 410 390 525 455 SO06 200 190 205 205 165 BO0RS00NA20 1940 0 2020 Inax 2020 500 350 48000 81 TEOnEANIAZG T30
(Model TC 12E-22E) (Model TC 8 VEGAS) (Model TM 2 Inox)
- Aluminium alloy and S/S construction,
- The exclusive feeding system makes easy to
process also soft products like moz-zarella cheese,
. - Anodized aluminium body and - ion i i i
- Made from diecasted el ¥ Safe operation is _ensured by |ntgrlock switches on
polished alurminium. SHELKPCOD) et product pusher, lid and collect-ing tray.
¥ ! - Ventilated motor
- Ventilated motor,
2 - Oil-bath gear box.
- Oil-bath gear box. F -
: - Ground tempered helical gears.
- cast iron head and \zht finshi Ctith Srd faad ;
feeding worm . - Bright finished mouth and feeding - TM-TG is a version of the well-known TM that thanks to a
: worm. FIeY)
Alsi 304 Stainless steel 3
{ é ‘ﬂl. T - Stainless steel plates and knives; new larger fe_ed hopper rnan_rmzes the motor power and strong structure.
2?5 ;!I::‘:Z aﬁd il - Compartment for knives and plates, - Same operational and electrical features of the TM .
’ - Aluminum-Stainless steel top with 360° loading feature.
- Exclusive hopper design with no central chopping wedge.
L] —
|l‘ ¥ T OFs
o | I |
.
] s
s E
€ ——
¥ e . ¥ A 1 e ._. e » t
Technical Specifications 2 e Technical Specifications
= £ & . £
] & o £ ] ”
- = E @ g = 5 = o
; B2 it I - : $ 2 > f
£ & & a A A B T D E F 2 & 5 H H ) L g
Model Watt/Hp Kglfiomin.  mm MM MM MM mmoommo mmo mm g . Kg a £ & A B [ T F & H | LM & a
TC12E 73571 2E0-4000/50H 25 45 225 185 430 215 140 445 520 180 3200460470 200 Maodel Watip Em; L RS R PR T NG N B BT B P — .
TC22E B00/1.2 230-400v/50H: 33 45 255 185 440 215 135 445 520 24 320600470 230 T inak 515/0.7 S0-400N50Hz 300 235 195 255 280 510 s10° T 195 - - T30uESnET0 21
TC 8 Vegas 250/034  230V/50Hz 70 6.0 05 170 335 A0 85 360 410 100 S60wA0G3s0. 120 ™16 515/0.7 230-000V/50H2 300 225 195 255 296 500 460 ETE 77T Bl2 428 915 20720x350%800 24
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SANDWICH GRILLER

(Model ELIO )

—

Technical Specifications

(Model PD L TIMER )

2
g 2 & £
T 5 5 s 8 v
= = 5 £ ]
:% 2 = A B C E F z e L]
Madel Wiatt mm mm mm omm mm Mmoo mm Kg mm Kz
Eli 1550 230V S0/60 My F+M 250255 215 2175 260 435 235 500 16.0 A50x320x330 170
Cornt 2100 230V 5060 Hr FeM 355x255 340 275 380 435 235 500 220 A30x420x270 23.0
PO 3000 230V S0/80Hz FeN 5008255 475 275 515 435 235 s00 260 SE0M30:270 300
PO C 3000 230V S0/60 Hr F+M 500255 475 275 515 435 235 500 26.0 560x430x270 27.0
PO Waler 3000 2300 S0/60 Hz FaM DA 170 475 275 515 435 235 500 220 SE0x430x270 360
POL Temer
(Model APOLLO )
= Commercial easy to use citrus juicer with round design.
* White or chrome body, no edges or seams for
easy cleaning.
» Stainless steel bowl is removable for cleaning and is
dishwasher safe, ABS bow| available on request.
* Removable sieve with reamer in two sizes to
squeeze any kind of citrus.
* Aluminjum stainless steel lever ta avoid any food
contact is available on request,
» Patented safety micro switch on the cone allows
to activate the juicer when the product is pushed
down,
» Speed control on reguest.
o : T
.
& N
4 — & |
) e e - & =
Technical Specifications 5 L
5 g ¢
s By E E z §
3 25 g o £ )
& =8 & A B € B E = = 5]
Model Watt/Hp rpLm M M mm mmo mm kg mm L
Apadio ECO 150/0.20 230V 50/60 Hz F#N 2o 210 210 155 310 - 25 220x2E0NITD 35
Agollo 150/0.20 230V SO/EOHZFsN 320 210 210 155 280 30 220x2808370 40
Apallo V¥ 150/0.20 230V SO/EOHZFN 2804750 210 210 155 280 10 20a8mIT0 40

POTATO PEELER

Made from AISI 304 Stainless steal.
- Self-tensioning poli-V belt drive.
- High efficency ventilated motors for continuous operation.

- Stainless steel peeling disc.

- Easy to replace abrasive surface.
- Patented removable dishwashing safe container and bottom
peeling disc {no tools required).

- Automatic unloading system.,

- Stainless stell outlet opening with guick and sealed locking.
- Adjustable 5/5 feet can be fixed to the floor.
- Easy service and easy access to the Components.

CE version with:
- Microswitch on the lid
- Microwitch on outlet opening

One speed verion 6, 10 and 20:

- Potato peeler (PPI).
- Shell washer (LCJ) without abrasive surfaces.

2 speeds versfon 10

- Potato peeler shell washer (PP/LC) requires 2 contaiers,
- Potato peeler/vegetable drier (PP/AV) requires drier baskert.

Cptional;

- Vegetable drier basket
(only version 10).
- Longer opening for shopping bags.

- Fast water inlet connection.

- §/5 trestle and sieve,

Technical Specifications

Model

PFIG 5T

PRl G

PRI1GSE
PRI10

PRI 10 2V PR/LC
PRI 10 2% PRV
PRI 205C

PRI 20

LCIGSC

L&

LCi105C
LCiin

LI 20 50

Ll 20

£

2
watt /Hp
370/0.50
370/0.50
Tish
13571
368-662/0.50.0.50
368-552/0.50-0.75
110215
1102/1.5
370050
370/0.50
7351
73571
1102/1.5
1102/15

Power Source

230V/50Hz
2304/50Hz
230- 4004508z
230-AD04/50Hz
ADOW/S0HZ
ADON/S0HE
230-AD0NY50H
230-A004/ 506z
230W/50H2
2I0V/50H:
Z30-A00V/5062
230-400VY 5042
230-4D0Y/50H2
230-4D0Y/ 5082

Revolitions

320
1604220
320/450
275
275
150
150
150
150
150
150

Output/H

K
106

170
170
170
170
340
340

1
170
340
340

A
mm
2
260
203
203
203
203
295
295
220
260
203
203
295
235

544
775
630
BED

E E
mm mm
&30

440 -
a1n

1050 1310
1050 1310
1050 1350
1140 -
1190 1545
590

440

810 =
1050 1310
1190 -
1190 1545

B L P T
EE BT et weight
b &

510
510
i)
510
5B0
230
3.0
41.5
510

5B

Shipping

mm
TG 1020
SO0 BTG50

T20x5 701200
7205 el 200
M5 M1 200
TH5T0x1200
Bl FE(x 1400
Bdm e 1400
TG 1G20
S00xBEI0E50

TH0w5 01 200
THmE 1 200
G e 1 400
G TED 1400

Gross Weight

EE

35.0
36.0
515
610
620
620
6L
6E.0
350
36.0
610
610
60
GE.0
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The Worlds Best Food Processors

THE WILDEST VARIETY OF CUTS J U Ic ER

(& Slicer and Ripple-Cut (Model N 50 )

-

Pusher law effort consiane flow,

(..—..\ " & el S rasimum okl
> ) Ol Eim = A———
= ; am ;&: :Fﬂ"‘""" ; o ;;m Sataty: lodking spsm Dn.sw;l 137 Mo reeend 1 et frauies
R wale-aut 3 mi e Batric cut aff and metar brahing o e
) FLAE 14| AT, ey e
1 Dis fnm 18156 | Coosec potatoes 6 mm 37245
e —— L Filtur baskee: shin o prrfec: e
7 Aierachon than ks to its wery fine sieve ¥ system:
[ 2 Grater arﬂir:ﬂh::] thaskee and cover (ro 100l needed)]
e .
avalioble o0 demand.
1.5 min m"s‘é T NE‘, - -E‘ Spowt haight 200mm. capaciey pulp concainar:
2 nm 2o | g a5 t i{\. \ Adkphs gloes, jigs 73 i2gallons).
e oot | ne 05S 1 \ ikl
5 mm 2B05% Ruats 064 \ s o e —
Aayecsrana marar powert
arad vary simnt
1.5 mesy '—. 4.0 mm -
/(2 Julienne, Tagliatelles
el rat,
1almm TR | 2w Boem | wirpa) 2706]
) 11 3fi me onion /cobbiege 24153 | 2 % W nn 28173 %}
2 x X waw jooieria) 28051 | 3w 3 wm 28101
5% 35 mm 0L dcdmm 28]
2 x4 mm {ssripn) 2077 | fxhmm JHIS)
12 Discs Zafom 2706 | B w Bwmn 2e054
148 e | Bellm
(2 Dicing
el nt. |
7 PSS 1] b
: s 1 A K. " m ; e
Technical Specifications 1 W10 = 10 s 2305025 mm 25 & Technical Specifications
Power  Voltage Speed  Maotor Base pimensian i e . Motor Dimencians Not Packed
Model HP Rpm. Inch o = Single phase Speed Welght O 470 mm (197) [ 500 mm {207}
CL50 15  SinglsPhaze 425 Pohyearhonate 23 7/16w131/2414 3/4 100+ 120V = 50,60 Hz - 8O0 W 3000 rpm (50 Hz} Net: 14 g {31 Ihs) W: 260mm 4107} W 315 mm (127
CL0Ulra 15  SieglaPhase 425 Stainlessstesl  237/16x 13172414378 550 i 5005 o 220+ 240V - 50/0 He - BODW 3600 rpm (60 He) Packed: 16 kg (33 Ibs) W: 450 mim (18] M 570 mem (22°)
Model Blixer® 2 | Blixer® 3 Blixer® 4 | Blixer® 4 V.V.
( [ | ) (Model CITRUS JUICER WITH N 10)
= This citrus juicer with lever is the ideal product to use everywhere you need a
freshly squeezed citrus juice: juice bars, health food stores, bars, restaurants,
» The Blixer ® 4 VM. has a speed range of 300 to 3500 rpm, ice cream shaps, institutions
i
for greater flexibility of use and a wider choice of preparations. « It is equipped with a heavy duty and quiet induction motar.
= Stainless-steel bowl with handle: » Delivered with one squeezer far oranges, lemans and limes.
|- | L « N
* 2.9-Ltr forthe Blixer= 2 = Easy to use: automatic start when we push the lever (special clutch system).
H 2
= 3.7 Lr. for the Blixer® 3 * Spaut height: 135 mm (5"), to make juice in a glass.
H L] I L]
» 4.5 Ltr. for the Blixer® 4 and Blixer®™ 4 VL « Average output: 301/h
*» The Blixer® 2 and Blixer 3 have a single speed of 3000 rpm.
» The Blixer™ 4 has two speeds:
= 1500 and 3000 rpm,
Technical Specifications
-
TE ]
3 g 1 :
% ; 5 : fa 4
2 g £ £ = E 3 Dimension
k=3 £ = [ 3 et Gross A B E o
Model T 1m. Warts Amp, Ler, Ltr. KE Kg mm MM W mm
Blixer 2 3000 700 230V/150HZAB  Polycarbonate 29 22 98 110 369 281 210 15
Blixer 3 000 750 2I0M/150Hr 48 Polycarhonate 37 20 140 160 420 330 210 190
Bliaer 43000 3000 300 230V/1 50 Mz 4.8 Metal a7 30 150 170 480 304 216 255
Bliser 4 1500/3000 1000 A00V/1 50 Hz 4.8 Matal 45 30 150 170 480 304 236 255 Technical Specificati
Blier 44 00/3500 1100 230W/1 50 H2 10.0 Matal 45 30 150 170 480 304 236 255 RCTER] SEEHEALOE
Bliaer 5 Plus  1500/3000 1300 A00%/3 50 Hz 3.4 Matal 55 35 M0 260 500 340 270 265 Motor Dimensions et Packed
Blixer 5 WV I00/3500 1400 230W/1 50 H 125 Metal 55 a5 200 260 500 340 270 265 Single phase Speed Weight 0: 300 mm (12%) [:340mm {13°)
Bliser & 1500/3000 1300 400w/1 50 Hz 13.0 Metal 7.0 45 2650 280 535 370 270 265 100 - 120 ¥ - 56/60 Hz - 260 W 1500 rpm (50 Heh Noti 9.2 kg (20,3 Ibs) W: 200 mm {8") W 250 mm {10%)
Bleer 6y, 300/3500 1500 230w/1 50 H2 13.0 Matal 70 45 0 28D 535 390 0 265 2201+ 240V - 50/60 Hr - 230W 1800 rpim (60 He) Shipping: 9,6 kg (22 lbs) H: 380 mim (15%) H: 450 e (177)
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SINMAG

machine

SPIRAL MIXER-FIXED BOWL SERIES

SINMAG

machine

CE @@

Features

Digital Control Panel,

Solid Canstruction,

SM-25, SM-50 Single motor driven.

Fram SM-50T, Twoe motors.

Shaort mixing time with excellent kneading result.
Switch for manual or automatic function.
mounted on castars, easily movable,

Stainless Steel Hook and bowl.

ABS plastic cover or safety grids cover for choice
(SM-25, ABS safety cover only)

Control Panel For SM-25/50/50T/60T/80T

Technical Specifications

PMadel 504-25
Capaeity (Kg} Flour 15

Capacity (Kg| Dough 25

Spiral Power (K] 22

Bawd Pawer (K] /

Spiral Speed (ram) 15t Speed 140

Spiral Spaed (rom) 2nd Speed 280

Bowd Speed (rom) 15t Spead 28

Bowd Speed (rpm) 2nd Spead 55

Weight [Kg) 130 320

Outside Dimension (mm | {WsDxH| S50xEIe 1050 BO0xAT0xE 2540

SA-50T
375
B0
45
0.375
135
270
178
!
32

BB 0001 300

172

17.2

385
T50x1120x1300

B30 13001470

5hA-200T

125
200
12
15
L)
196
11
1
1300

widtn Deptn
=1\ <
| ]
[ 1 e

i
] 1] u B

S80x15800 1580

PLANETARY MIXER
BELT DRIVE SERIES

SINMAG

machine

Standard Afachment

O

b

, Ointinn

Features

Standard With Bowl, Whipping Ball, Beater And Hook.
3 Speeds

Mechanical Transmission.

The Machine Has To Be Stopped To Change Gears.

SM-201 SM-401

Technical Specifications
Madel SM-201 SM-401
Capacity [Ltr} n 40
Agitator Speed (o) 1t/Ind/3nd Speed. 127/267/534 105/ 208 /404
Power (K| 0.375 075
Weight (g} 43045100830 E204E70X1000
Outside Dimansion [mm] {WxDxH] 1m0 o

PLANETARY MIXER
DIGITAL SERIES

SINMAG

machine

Standard Atachment Cantral Panel

* 8 or o [EEO
( ¢ ) © g) D00 N

Features

Digital Panel.

10 Speeds Changed By Inverter,

Standard with bowl, whipping ball, beater and hook.
SM-60LME&SMBOL with automatic bowl lifting.
Optionally available with reduction bow!.

with a safety grid to protect operator.

QOptional Bowls.

SM-60

Technical Specifications

Madel En-a0 SM-80
Capacity Lt} &0 &0
Agitator Speed [rpm) 1stf2nd/3nd Speed 165-450 133144
Power (Kw) 3 45
Weight (Kg) 8405130021500 ETOX1250x1670
Outside Dimension (mm] (WaDxH) 385/398 490
Standard Attachment
Option bowl reduction {Lir) 30 (1]
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Technical Specifications

Mumber Of Program 2
Thearetical Capacity (standard /high Temp) [Racks/H] 60420
Rack Dimensions [mm] 500 %500
Tank Capacity 1] 28
Tank Temperature 62
Tank Heating [kw] 25
Baoiler Heating [kw] 9.0
Rinse Water Consumption [1/rack] 24
Final Rinse Temperature i | B5
Circulating Pump
= Volume Circulated [\/min] 110
— Cuitput (P1) [Ew] 0.6
Noise Emiszion [daia)] max, 63
Splash Guard 1P X3
Minimum Flow Pressure [kPa/bar] 100/1.0
Maximum Inlet Pressure [kPa/bar] BO0/E.0
Rate OF Flow [Ifmin] Min. [|/min] ‘min. 4
Water Inlet Temperature [cj max. 60
Welght (net/ Gross) [kgl 98/123
Packaging Dimensions (w X D X H) [mm] T70 x &80 x 1605
Electrical Specifications

y Fuze Total Connected Load

AD0V/3N-/50-60 Hz iy e

25A 9.3 kw

230V/3N-/50-60 Hz 298 15 b

ValueLine P50

Economical to run

= Short wash cycle

= Reduced heating time

= Low total connected load at 3-ph 20 Amp

» Low fresh water consumption

= Optional integrated waste water heat
exchanger with additional 1.7 kW heating
power helps to save energy costs

STR Single-tank Rack
Conveyor Dishwashers

Optimal Solutions
For Every Need

As varied as your requirements are — with its numerous combination
options, the STR series provides maximum flexibility.

Technical Specifications

STR 155
Theoretical Capacity [Racks/H] 1004155
Length - [mm] 1300
Depth With Door Closed [mm] BOD
Depth With Door Open [mm] 1472
Height Without Exhaust Air Vent [mm] 1.420
Helght With Exhaust Air Vent {outlet Area) [mm] 1.600
Height With Energy [mm] 1.890
Working Height [mm} 800
Clear Entry Height [mm] 460
Passage Width [mm} 500
Circulating Pump [rw] 17
Tank Temperature el 55465
Bailer Temperature [*cl 85
Rinse Water Consumption {full Load)* [I#h1 260
Minimal Water Inlet Temperature ¢l 10
Total Connected Load (with Minimal Water Inlet Temperatura)  [Kw] 36.7




‘www.vanyakitchenaquipments.com

The Island Kitchen multi-cuisine System is unigue in the industry. This Custom
built kitchen unit provides the ultimate in flexibility and convenience which allows chefs
to pass items across island without any obstructions. Island Kitchen is the single Unit
which allows you to use your limited kitchen space. Customized refrigerated bases are
designed for exclusive use with equipment for custom one unit Installation, Available in
self-contained and remote configurations, our durable refrigerated bases allow you to
use your limited kitchen space. Vanya's Island Kitchens are available in custom built-units
to ensure perfect performance for every kitchen. The open design easily accommodates
virtually any piece of cooking equipment while allowing visual contact between chefs
fram any position on the suite. And of course, the heavy-duty construction can handle
everything your chefs wish to.

Salp

“Island Kitchen is the best-ever designed utility unit for multi-cuisine restaurant’s Kitchen.

Island Kitchen!

Our ‘Island Kitchen' is an innovative concept that ensures perfect performance for every kitchen. the heavy duty construction
can handle everything your chefs wish to.

www.wanyakitchenequipments. com
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= YOU DREAM, WE CREATE
- AMPLIFY YOUR FOOD EXPERIENCES WITH US
- WE FABRICATE GREAT FOOD IDEAS

www.wanyakitchenequipments. com

FisH wC =

Vanya is managed by an experienced and leadership team. Most of the members of our team developed their management
skills and were involved in building Vanya with an appropriate appreach. Our business leaders combine strategic, operational, financial
experience with extensive relationships and expertise within Hospitality Industry.

Qur efficient and aggressive team of employees helps to assist the clients in best possible manner. A well managed team of
Sales, Purchase, Finance, HR Executives has built their skills & Knowledge through their capabilities & determination towards Vanya and
its clients. We sincerely believe that excellent management & manpower is the foundation of our successful business and we are also
determined to derive optimum value from our manpower capabilities \We sincerely believe that excellent management & manpower is
the foundation of our successful business and we are also deter mined to derive optimum value from our manpower capabilities.

Qur Professional directors work round-the-clock in different areas comprising Product Design & Improvements, Marketing,
Contracts Execution, After-sales Service, Quality Control as well as Finance and Customer Supports, according to their respective area of
specialization and core competence. Our e:perlenced design-staff constantly remain in touch with the latest trends and remain in the
know with regard to the innovative products that are in great demand.
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VANYA

Contact Us

D &

Plot No.- 21-A, N.I.T. Industrial Area,
Faridabad-121001, Haryana (India)

0129-4033452, 4027452
+91-9910038138 / 39, +91-8826800031

info@vanyaequipments.com | sales@vanyaequipments.com
varun@vanyaequipments.com

www.vanyakitchenequipments.com
www.commercialkitchenequipments.com

Secure Solutions for
Kitchen Environment




