[Mpanc-nuct OMAKE

lMpencraBneHHast HPOPMaLMS HOCUT O3HAKOMUTENbHBIN XapakTep M HU MPU KaKMX YCNOBUSAX He ABMAsieTCA NyOnmMyHon
odepTon. [ina nonyveHms nogpobHoM nHGHopMaL MK O HaNM4YMM U CTOMMOCTM YKa3aHHbIX TOBapoB, NOXarnyncra,
obpalanTech K HaWMM MeHeKepam Mo yKa3aHHbIM KOHTakTaMm. Ha3BaHus npou3BoguTenemn unm KoMnaHum, OnmcaHns u
(PUPMEHHbIE HAMMEHOBaHUSA MCMOSb3YHTCA B CNPABOYHbIX LIEMsiX, a MpaBa Ha TOBAPHbIV 3HAK ABMASKTCHA UCKITHOYMTENBHON
COOCTBEHHOCTBIO BMaferbLia TOBapHOro 3Haka 1 naTteHTa.

Anmarsl (727)345-47-04
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropop (4722)40-23-64
BnaroBeLueHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapvsocTok (423)249-28-31
Bnapvikaekas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npoaax v nogaepXkn odbpallanTecs:

MBaHoBo (4932)77-34-06
WxeBck (3412)26-03-58
MpkyTck (395)279-98-46
KasaHb (843)206-01-48
KanuHuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
Kemepogo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Jluneuk (4742)52-20-81

KasaxcraH +7(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin Hoeropop (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeHsa (8412)22-31-16
MeTposaBoack (8142)55-98-37
Mckos (8112)59-10-37

Mepwmb (342)205-81-47

Benapyck +375-257-127-884

an.noyta: oek nt-rt.ru || canT: https

PocToB-Ha-[oHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
Cankt-NeTepbypr (812)309-46-40
CaparoB (845)249-38-78
CesacTononb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdbeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Couu (862)225-72-31
Craspononsb (8652)20-65-13
CypryT (3462)77-98-35
ChbikTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y3bekuctaH +998(71)205-18-59

omake.nt-rt.ru

Tonbattu (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsiHoBCK (8422)24-23-59
YnaH-Yas (3012)59-97-51
Ypa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
Apocnaenb (4852)69-52-93

Kuprusunsa +996(312)96-26-47


https://omake.nt-rt.ru/
mailto:oek@nt-rt.ru
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KUMDA KAHVE MAKINELERI / SAND COFFEE MACHINE
CAY MAKINELERI / TEA MACHINES

WAFFLE MAKINELERIi / WAFFLE MAKERS
POFFERTJES MAKINELERI / POFFERTJES MAKERS
KREP MAKINELERI / CREPE MAKERS

PANKEK MAKINELERIi / PANCAKE MAKERS
$ERBETLiK MAKINELERI / JUICE DISPENSER

TOST MAKINELERI / TOASTERS

SEBZE PARQALAMA MAKINELERI / VEGETABLE CUTTERS
HUMUS MAKINELERi / HUMMUS MACHINES

TABAK KAPATMA MAKINESI / MEAL SEALING

SET USTU MIKSERLER / STAND MIXERS
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@ FIRIN/OVEN

IZGARALAR / GRILLS

BURGER / BURGER

MAKARNA HASLAMA / PASTA COOKER

FRITOZLER / FRYERS

OCAKLAR / COOKERS

INDUKSIYON OCAKLAR / INDUCTION COOKERS

SOSIiS KIZARTMA / HOT DOG GRILL

SOSIS ISITMA / HOT DOG WARMER

S0SiS HASLAMA / HOT DOG BOILED

S0SIiS DINLENDIRME MAKINESI / HOT DOG DISPLAY CASE
SALAMANDER / SALAMENDER

BENMARI / BAINMARIE

PATATES DINLENDIRME / CHIPS SCUTTLE UNIT

EKMEK KIZARTMA / CONVEYOR TOASTER

MANUEL LOKMA MAKINESi / MANUAL DOUGHNUT MACHINE

103-105 ELEKTRIKLI PizZA FIRINLARI / ELECTRIC PIZZA OVENS
106-107  KUMPIR FIRINLARI / POTATO BAKING OVENS
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DiZDEN KUMANDALI EL YIKAMALAR / KNEE OPERATED HAND WASHES
AYAKTAN KUMANDALI EL YIKAMALAR / FOOT OPERATED HAND WASHES
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H Avrupa Europe
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BAR BLENDERLERI
BAR BLENDERS

Turkiye’nin ilk yerli Gretim Bar Blenderi olan OMAKE bar blenderleriile isletmenize
glc katin.

Omake bar blenderleriglicliimotoru ve glincel tasarimiile yogun calisma sartlarinda
cok sayida icecek hazirlamaniza yardimci olur. 3 veya 2 It stirahi kapasitesiyle ylksek
miktarda GrlinU tek seferde pargalayip karistirabilirsiniz.

(EN|

Omake brings power of a high quality bar blender to your facility with first Bar
Blender series manufactured in Turkey. The Omake Bar Blenders has your back
with it is strong motor and well designed engineering when it comes to heavy-duty
blenders, serving dozens of drinks per day. Chop, mix, shred large loads easily with
it’s 3 or 2 Lt jug capacity.

e Manuel ve dijital model segenegi
e Karistirma ve pargalama ozelligi
e Max 25.000 RPM ¢alisma hizi

e Kapak sensor secenegi

e 3 veya 2 It slirahi kapasitesi

e Hiz kontrolii

e Buz kirma ozelligi

e ABS govde
¢ Gida ile temasa uygun polikarbon siirahi
M

& e Manual and digital model option

; ¢ Mix and pulse option

| i e Max. 25.000 RPM working speed
i e Lid sensor option
e 3 or 2 It jug capacity
¢ Speed control
e |ce crushing feature
¢ ABS Body
¢ Polycarbonate container suitable for food contact

Paslanmaz celik bigaklar
Heavy-duty stainless steel blade

Paslanmaz celik alt disli grubu

Long lasting coupling system
ensures durability at heavy duty
use

Kolay temizlenebilir, kolay
sokilebilir ve tek parga slirahi pedi

One piece removable jar pad
design makes cleanup quick and
easy




BAR BLENDERLERI omake

BAR BLENDERS All Kitchen Equipments

Omk.BLE01.E11.0101.Z5F Omk.BLEO1.E11.0103.25F Omk.BLE01.E11.0104.Z5F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL
KAPAK SENSORLI KAPAK SENSORLU KAPAK SENSGRLU
WITHLID SENSOR WITHLID SENSOR WITHLID SENSOR
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY

3 LT CAPACITY

S e @ @ O | O 00

OmkBLEOLET.0101.Z5F @ Siyah/Black 210x240x490mm  47Kg  230/50-60 V/HZ-22 KN 250x270x500mm 54 Kg 20051

OmkBLEOLET.0103.25F @ Kirmizi/Red  210x240x490mm  47Kg ~ 230/50-60 V/HZ-22 KW  250x270x500mm 54 Kg 200,51

OmkBLEOLET.0104.25F @Mavi/Blue  210x240x490mm  47Kg  230/50-60 V/HZ-22 KN 250x270x500mm 54 Kg 20051

MANUEL
MANUAL




BAR BLENDERLERI I
BAR BLENDERS OmaKe

All Kitchen Equipments

Omk.BLEO1.E15.0101.Z5F Omk.BLEO1.E15.0103.25F Omk.BLEO1.E15.0104.Z5F
=% DUITAL =% DUITAL = DIITAL
Q¥ o6 Q¥ oL QY oL
KAPAK SENSORLU KAPAK SENSORLU KAPAK SENSORLU
WITH LID SENSOR WITH LID SENSOR WITH LID SENSOR
3LTKAPASITE 3LTKAPASITE 3 LT KAPASITE
3LTCAPACITY 31T CAPACITY 3LTCAPACITY

S e @ QO | © 00

OmkBLEOLE15.0101.Z5F @ Siyah/Black — 210x240x490mm  47Kg  230/50-60V/HZ-22kW 250x270x500mm  54Kg 219,78
OmkBLEOLE15.0103.Z5F @ Kirmizi /Red  210x240x490mm  47Kg  230/50-60 V/HZ - 22 KW  250x270x500mm  54Kg 219,78

Omk.BLEO1.E15.0104.Z5F @) Mavi / Blue 210x240x490mm  4,7Kg  230/50-60V/HZ - 22 KW  250x270x500mm  54Kg 219,78

== DIJITAL
Q¥ DiGITAL




BAR BLENDERLERI omake

BAR BLENDERS All Kitchen Equipments

Omk.BLE01.E11.0201.25F Omk.BLEO1.E11.0203.Z5F Omk.BLE01.E11.0204.25F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL

€ e ) s €) e
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ @ O | O 00

Omk BLEO1ET.0201.Z5F @ Siyah/Black 210x240x490 mm  4,7Kg ~ 230/50-60 V/HZ - 22 KN 250x270x500 mm 54 Kg 194,75
Omk BLEO1ET.0203.25F @ Kirmizi/Red = 210x240x490 mm ~ 4,7Kg ~ 230/50-60 V/HZ - 22 KN 250x270x500 mm 54 Kg 194,75

OmkBLEO1ET.0204.Z5F @Mavi/Blue  210x240x490 mm  4,7Kg  230/50-60 V/HZ - 22 KN 250x270x500 mm 54 Kg 194,75

MANUEL
MANUAL




BAR BLENDERLERI I
BAR BLENDERS OmaKe

All Kitchen Equipments
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Omk.BLEO1.E15.0201.25F Omk.BLEO1.E15.0203.Z5F Omk.BLEO1.E15.0204.25F
<% DUITAL > DIJITAL A= DIITAL
Q¥ oA Q¥ oL QY DieIAL
KAPAK SENSORSIZ KAPAK SENSORSUZ KAPAK SENSORSIZ
WITHOUT LID SENSOR f WITHOUT LID SENSOR @ WITHOUT LID SENSOR
3 LT KAPASITE 3LTKAPASITE 3 LT KAPASITE
31T CAPACITY 31T CAPACITY 31T CAPACITY

S e @ QO | © 00

Omk BLEO1E15.0201.25F @ Siyah/Black — 210x240x490 mm  4,7Kg  230/50-60 V/HZ - 22 kW 250x270x500 mm  54Kg 213,62
Omk BLEO1E15.0203.25F @Kirmizi /Red  210x240x490 mm ~ 4,7Kg 230 /50-60 V/HZ - 22 kW  250x270x500 mm  54Kg 213,62

Omk BLEO1.E15.0204.25F @ Mavi / Blue 210x240x490mm  47Kg 230 /50-60V/HZ - 22 KW  250x270x500mm  54Kg 213,62

== DIJITAL
Q¥ DiGITAL

10



BAR BLENDERLERI omake

BAR BLENDERS All Kitchen Equipments

Omk.BLE02.E11.0201 .Z5F Omk.BLE02.E11.0203 .Z5F Omk.BLEO2.E11.0204.Z5F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL
) hee ity ity
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ @ O | O 00

Omk BLEO2E110201.25F @ Siyah/Black 210x240x490 mm  47Kg ~ 20/50-60 V/HZ - 22 KN 250x270x500 mm 54 Kg 194,05
Omk BLE02E110203.Z5F @ Kirmizi/Red  210x240x490 mm  4,7Kg ~ 230/50-60 V/HZ - 22 KN 250x270x500 mm 54 Kg 194,05

Omk BLEO2E110204.25F @Mavi/Blue  210x240x490 mm  4,7Kg ~ 230/50-60 V/HZ - 22 KN 250x270x500 mm 54 Kg 194,05

MANUEL
MANUAL

11



BAR BLENDERLERI I
BAR BLENDERS OmaKe

All Kitchen Equipments

Omk.BLE02.E15.0201.25F Omk.BLE02.E15.0203.Z5F Omk.BLE02.E15.0204.Z5F
=% DUITAL == DUITAL = DUITAL
Q¥ oL Q¥ oL QY DieAL
€) Lok ot G e SR 6) Lok ot
3LTKAPASITE 3LTKAPASITE 3 LT KAPASITE
31T CAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ QO | © 00

OmkBLEO2E15020125F @ Siyah/Black — 210x240x490 mm  47Kg  230/50-60 V/HZ - 22 KN 250x270x500 mm 54 Kg 212,89
OmkBLEO2E15.0203.25F @ Kirmizi/Red  210x240x490 mm  47Kg  230/50-60 V/HZ - 22 KW 250x270x500 mm 54 Kg 212,89

Omk BLEO2 E15.0204.Z5F @) Mavi /Blue 210x240x490mm  47Kg  230/50-60V/HZ - 22 KW  250x270x500 mm  54Kg 212,89

== DIJITAL
Q¥ DiGITAL
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omake

BAR BLENDERLERI
BAR BLENDERS All Kitchen Equipments
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Omk.BLE05.E11.0201.Z5F Omk.BLE05.E11.0203.Z5F Omk.BLE05.E11.0204.Z5F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL
0 e ) e ) e
(77 2LTKAPASITE 2 LT KAPASITE 2 LT KAPASITE
2 LT CAPACITY 2LTCAPACITY

7 2LT CAPACITY
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Omk BLE05.E11.0201.Z5F @ Siyah/Black 210x240x430 mm  45Kg  230/50-60 V/HZ - 22 KN 250x270x440mm  51Kg 19119

Omk BLED5.E11.0203.Z5F @ Kirmizi/Red  210x240x430 mm ~ 45Kg  230/50-60 V/HZ - 22 KN 250x270x440 mm  51Kg 19119

Omk BLEO5.E110204.75F @ Mavi/Blue  210x240x430 mm  45Kg  230/50-60 V/HZ - 22 KN 250x270x440 mm  51Kg 19119

MANUEL
MANUAL
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BAR BLENDERLERI I
BAR BLENDERS OmaKe

All Kitchen Equipments

Omk.BLE05.E15.0201.Z5F Omk.BLE05.E15.0203 .Z5F Omk.BLE05.E15.0204.25F
=% DUITAL = DIITAL = DIITAL
Q¥ oA Q¥ oeimaL QY o6
) ) D e € e S
2 LT KAPASITE 2 LT KAPASITE 2 LT KAPASITE
2LT CAPACITY 21T CAPACITY 21T CAPACITY

S e @ QO | © 00

OmkBLEOS.E15.0201.25F @ Siyah/Black — 210x240x430mm  45Kg  230/50-60 V/HZ - 22 KW  250x270x440 mm  51Kg 209,87
OmkBLEOS.E15.0203.Z5F @ Kirmizi/Red  210x240x430mm  45Kg 230 /50-60 V/HZ - 22 KW 250x270x440 mm  51Kg 209,87

Omk BLEO5.E15.0204.25F @) Mavi / Blue 210x240x430mm  45Kg 230 /50-60V/HZ - 22 KW 250x270x440mm  51Kg 209,87

== DIJITAL
Q¥ DiGITAL
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BAR BLENDERLERI omake

BAR BLENDERS All Kitchen Equipments

Omk.BLET1.E11.0201.Z5F Omk.BLE.E11.0203.25F Omk.BLE1.E11.0204.25F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL

6 oo ity ity
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY
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OmkBLETNEN0201.25F @Siyah/Black 215x225x545 mm  4,6Kg  230/50-60 V/HZ - 22 KW 230x230x510 mm 5,0 Kg 200,64
OmkBLETLEN0203.25F @Kirmizi/Red  215x225x545mm  46Kg  230/50-60 V/HZ - 22 KW 230x230x510mm 50 Kg 200,64

OmkBLETEN0204.25F @Mavi/Blue  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 KW 230x230x510 mm 5,0 Kg 200,64

MANUEL
MANUAL
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BAR BLENDERLERI omake

BAR BLENDERS All Kitchen Equipments

o

Omk.BLE1.E15.0201.Z5F Omk.BLE11.E15.0203.Z5F Omk.BLE1.E15.0204.Z5F
% DUITAL = DUITAL = DUITAL
Q¥ o6 Q¥ e QU oemaL
) ) € e S
3 LT KAPASITE 3LTKAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ QO | © 00

OmkBLETIE15.0201.25F @ Siyah/Black  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 kW  230x230x510mm  50Kg 220,39
OmkBLETIE15.0203.25F @Kirmizi/Red  215x225x545 mm  46Kg 230 /50-60 V/HZ - 22 kW 230x230x510mm 50Kg 22039

OmkBLETIET5.0204.Z5F @Mavi/Blue  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 KW  230x230x510mm 50 Kg 22039

== DIJITAL
Q¥ DiGITAL
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BAR BLENDERLERI omake

BAR BLENDERS All Kitchen Equipments

Omk.BLE12.E11.0201.Z5F Omk.BLE12.E11.0203.Z5F Omk.BLE12.E11.0204.Z5F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL

) e ity X ity
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ @ O | O 00

OmkBLE12EN0201.25F @Siyah/Black 215x225x545mm  46Kg 230 /50-60 V/HZ - 22 KW 230x230x510mm  50Kg 199,99
OmkBLE12EM0203.25F @Kirmizi/Red  215x225x545mm  46Kg  230/50-60 V/HZ - 22 KW 230x230x510mm  50Kg 199,99

OmkBLE12E11020425F @Mavi/Blue  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 KW  230x230x510 mm  50Kg 19999

MANUEL
MANUAL
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BAR BLENDERLERI omaie

BAR BLENDERS All Kitchen Equipments

Omk.BLE12.E15.0201.Z5F Omk.BLE12.E15.0203.Z5F Omk.BLE12.E15.0204.25F
% DUITAL = DIITAL % DUITAL
Q¥ o6 Q¥ oeimaL QY DieAL
) ) Do e € e e
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ QO | © 00

OmkBLE12E15.0201.75F @ Siyah /Black  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 KW  230x230x510 mm  50Kg 219,76
OmkBLE12E150203.25F @Kirmizi /Red  215x225x545 mm  4,6Kg 230 /50-60 V/HZ - 22 KW 230x230x510mm  50Kg 219,76

Omk BLE12.E15.0204.Z5F @ Mavi /Blue 215x225x545 mm  46Kg  230/50-60V/HZ - 22 KW  230x230x510mm  50Kg 219,76

== DIJITAL
Q¥ DiGITAL
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BAR BLENDERLERI omake

BAR BLENDERS All Kitchen Equipments

L= L 4

Omk.BLE15.E11.0201.Z5F Omk.BLE15.E11.0203.25F Omk.BLE15.E11.0204.25F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL
€ hes L Rrkriiiy ) I
2 LT KAPASITE 2 LT KAPASITE 2 LT KAPASITE
2LT CAPACITY 2LTCAPACITY 2LTCAPACITY

S e @ @ O | O 00

OmkBLEIS.EN0201.Z5F @ Siyah/Black 215x225x485mm  42Kg 230 /50-60 V/HZ - 22 KW 230x230x500 mm  4,7Kg 198,69

OmkBLEI5.EN0203.25F @ Kirmizi/Red  215x225x485mm  42Kg 230 /50-60 V/HZ - 22 KW  230x230x500 mm  47Kg 198,69

OmkBLEISEN0204Z5F @ Mavi/Blue  215x225x485mm  42Kg  230/50-60 V/HZ - 22 KW  230x230x500 mm  47Kg 198,69

MANUEL
MANUAL
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BAR BLENDERLERI
BAR BLENDERS

Omk.BLE15.E15.0201.25F Omk.BLE15.E15.0203.25F
A% DIITAL A% DIITAL
QU oem Q¥ oem
KAPAK SENSTRSU KAPAK SENSGRSU
@ WITHUUTIS_II] SSE?ISSSZ @ WITHUUTSLII] ssE?qsgr?Z
2 LT KAPASITE 2 LT KAPASITE
2LTCAPACITY 2LTCAPACITY

omake

All Kitchen Equipments

Omk.BLE15.E15.0204.Z5F

% DUITAL
QU oicimaL

ﬂ KAPAK SENSORSUZ
WITHOLT LID SENSOR

2 LT KAPASITE
2LTCAPACITY

S e @ QO | © 00

OmkBLE15.E15.0201.25F @ Siyah/Black — 215x225x485 mm  42Kg  230/50-60 V/HZ - 22 KW  230x230x500 mm  47Kg 218,38

OmkBLE15.E15.0203.25F @ Kirmizi/Red ~ 215x225x485mm  42Kg 230 /50-60 V/HZ - 22 KW 230x230x500mm  47Kg 218,38

Omk BLE15.E15.0204.25F @ Mavi / Blue 215x225x485mm  4,2Kg 230 /50-60V/HZ - 22 KW  230x230x500mm  47Kg 218,38

20

== DIJITAL
Q¥ DiGITAL



SESSIiZ BLENDER omake

S”_ENCE BLENDERS All Kitchen Equipments

Omk.BLE41.E15.0201.25F Omk.BLE41.E15.0203.Z5F Omk.BLE41.E15.0204.Z5F
== DUITAL % DUITAL % DIITAL
Q¥ e Q¥ oA Q¥ DeimaL
) ) €) e e
2 LT KAPASITE 2 LT KAPASITE 2 LT KAPASITE
2LT CAPACITY 21T CAPACITY 21T CAPACITY
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OmkBLE41E15.0201.25F @ Siyah/Black 245x260x470mm  70Kg  230/50-60 V/HZ - 22 KW 260x270x480 mm  80Kg 56181
Omk BLE41E15.0203.25F @ Kirmizi/Red  245x260x470mm  70Kg 230 /50-60 V/HZ - 22 KN 260x270x480mm  80Kg 56181

OmkBLE41EI5.0204.25F @ Mavi/Blue  245x260x470mm  70Kg 230 /50-60V/HZ - 22 KN 260x270x480mm  80Kg 56181
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KUMDA KAHVE MAKINELERI ’
SAND COFFEE MACHINE omaKe

All Kitchen Equipments

o= | Q) 160 0 | 0 00

Omk KKMOT.ET1.0001.Z5F  365x310x180 mm 40 kg 230 /50-60 V/HZ - 10 kW 380x350x185 mm 4,5 kg 121,45

Elektrikli model

«Ozel kumu sayesinde verimli isitma
ePaslanmaz celik gbvde

*Ergonomik dizayn

eSanayi tipi

eFarkli sicaklik ayarlarinda galistirma

*Electric model option

«Efficient heating regarding to its special sand
«Stainless steel body

*Ergonomic design =
eIndustrial type - .
«Operation at different temperature settin




omake

All Kitchen Equipments

CAY MAKINELERI
TEA MACHINES

Omk.CAY01.E11.0023.Z5F Omk.CAY01.E11.0040.25F
MANUEL MANUEL
MANUAL MANUAL
23 LT KAPASITE 40 LT KAPASITE
59 40LT CAPACITY

23 LT CAPACITY
SAMANDIRALI / 2 DEMLIKLI
& WITH FLOAT [ 2 POT

e QO 0 | 0 0.0

Omk.CAY01.E11.0023.25F 340x510x600 mm 125kg  230/50-60V/HZ-25KN  360x560x470 mm 13,5 kg 381550

SAMANDIRALI / 3 DEMLIKL
87 WITH FLOAT [ 3 POT

Omk.CAYO1.E11.0040.25F 400x550x710 mm 160ky  230/50-60V/HZ-3KW  360x480x560 mm 17,0 kg 474,56

Omk.CAY11.E11.0023.25F Omk.CAYTLE11.0040.Z5F
MANUEL MANUEL
MANUAL MANUAL
23 LT KAPASITE 40T KAPASITE
23LT CAPACITY 5V L0LT CAPACITY

MANDIRALI "~ SAMANDIRALI
\ASIIATH FLOAT WITH FLOAT

-

e Q@ O 0 | 0 00

Omk.CAYT1.ET1.0023.25F 340x510x425 mm 135kg  230/50-60V/HZ-25KN  360x480x560 mm  14,5kg 334,88

Omk.CAYT1.ET1.0040.25F 340x510x535 mm 160ky  230/50-60V/HZ-3KkW  360x480x560mm 17,0 kg 369,10

@ Omk.CAY11.E11.0023.75F Omk.CAY11.E11.0040.25F
=% DUITAL == DIITAL
QU oo Q¥ osima
23 LTKAPASITE 40 LT KAPASITE
23LTCAPACITY 59 L0LT CAPACITY
AMANDIRALI MANDIRALI
\?\IITH FLOAT VSVIATH FLOAT

e QO 0 | 0 0. 0

Omk.CAY01.E15.0023.25F 340x510x600 mm 125kg  230/50-60V/HZ-25KN  360x560x470 mm 13,5 kg 422,59

Omk.CAY01.E15.0040.25F 400x550x710 mm 160ky  230/50-60V/HZ-3KW  360x480x560 mm 17,0 kg 526,47
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YUVARLAK WAFFLE MAKINELERI
ROUND WAFFLE MAKERS

Yeni tasarim, yepyeni bir bakis acisi.
Yerli imalatin gliclyle birlesti.

A new design, a new approach to waffle baking.
Proudly manufactured in Turkey.

Kolay degistirilebilir pisirme kaliplari

Easy to change baking plates
/. provides efficient operation

Teflon kapli yapismaz pisirme yizeyi
Teflon coated non-stick baking plate

Aliminyum teflon kaplamali Gist gévde
Aluminium teflon coated top body

o Tekli ve ¢iftli model segenegi

e Mekanik zamanlayicili model

¢ Teflon kapl yapismaz pisirme ylzeyi ve list govde
¢ Kolay degistirilebilir teflon pisirme kalplari

e Farkli sekillerde pisirme kaliplari

e Paslanmaz celik gdmuli isiticilar ile hassas
sicaklik kontrol

e Farkli sicakhk ayarlarinda gcalistirma

e Seri pisirmelerde yliksek performans

e Gosterge ve sinyal lambalari

¢ Paslanmaz celik alt gbvde

¢ Gida ile temasa uygun pisirme kaliplari ve gévde

¢ Single and double model options

e Mechanic timer model.

¢ Teflon coated Non-Stick baking plate and top body
¢ Easy to change teflon coated baking plates

e Different shaped baking plates feature

e Stainless steel embedded heating element for precise
temperature control

e Operation with desired heating temperature

¢ High performance during dynamic operation

e Power ON and Ready-to-Bake LED indicators

e Stainless steel frame body

¢ Baking plates and body suitable for food contact




YUVARLAK WAFFLE MAKINELERI ’
ROUND WAFFLE MAKERS

OmkWFLO01.E12.0101.25F OmkWFLO01.E12.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER

e QO 0 | 0 0.0

OmkWFLO01.E12.0101.25F 225x400x250 mm 70 kg 230 /50-60 V/HZ - 13 kW 250x440%280 mm 8.0Kg 226,81

OmkWFL01.E12.0201.Z5F 225x400x250 mm 70kg 230 /50-60 V/HZ - 13 KW 250x440x280 mm 8.0Kg 226,81

@

OmkWFLO1.E22.0101.Z5F OmkWFLO01.E22.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITHTIMER MANUAL WITHTIMER

e QO 0 | O 0.0

OmkWFLO01.E22.0101.Z5F 450x400x250 mm 135kg  230/50-60 V/HZ - 26 KW 470x440x280mm 14,5 kg 42357

OmkWFLO1.E22.0201.25F 450x400x250 mm 145kg  230/50-60 V/HZ-2,6 KW 470x440x280mm 155 kg 42357
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YUVARLAK WAFFLE MAKINE KALIPLARI I
ROUND WAFFLE MAKER BAKING PLATES

- American Waffle - Flower Heart Waffle

OmkWFLO1.KLP.0101.000 OmkWFLO1.KLP.0201.000

e QO O 10 0

OmkWFLO1.KLP.0101.000 190x190x40 mm 20 kg 200x200x50 mm 25Kg 30,69

OmkWFLO1.KLP.0201.000 190x190x40 mm 20 kg 200x200x50 mm 25Kg 30,69




YUVARLAK WAFFLE MAKINELERI
ROUND WAFFLE MAKERS

\

OmkWFL11.E12.0101.Z5F

MANUEL TIMER
MANUAL WITH TIMER

omake

All Kitchen Equipments

OmkWFL11.E12.0201.Z5F

MANUEL TIMER
MANUAL WITH TIMER

e QO 0 | 0 00

OmkWFLT1.E12.0101.25F 225x295x295 mm 50 kg

OmkWFLT1.E12.0201.Z5F 225x295x295 mm 50 kg

OmkWFL11.E22.0101.25F

MANUEL TIMER
MANUAL WITH TIMER

230/50-60 V/HZ - 13 KW 245x345x315 mm 55kg 203,57

230 /50-60 V/HZ - 13 KW 245x345x315 mm 55kg 203,57

OmkWFL11.E22.0201.Z5F

MANUEL TIMER
MANUAL WITH TIMER

e QO 0 | 0 0.0

OmkWFLT1.E22.0101.Z5F £450x295%295 mm 9.0 kg

OmkWFL11.E22.0201.Z5F £450x295x295 mm 9.0 kg

230 /50-60 V/HZ - 26 KN 470x345x315 mm 9,5kg 354,90

230 /50-60 V/HZ - 26 KW 470x345x315 mm 9,5 kg 354,90



DONER YUVARLAK WAFFLE MAKINELERI ’
ROTARY ROUND WAFFLE MAKERS

OmkWFL12.E12.0101.Z5F OmkWFL12.E12.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER
oo | @ @ O | © 0.0
OmkWFL12.E12.0101.Z5F 225x380x315 mm 70 kg 230 /50-60V/HZ - 13 KW  250x430x345 mm 75 Kg 235,89
OmkWFL12.E12.0201.Z5F 225x380x315 mm 70 kg 230 /50-60 V/HZ - 13 KW 250x430x345 mm 75 Kg 235,89

OmkWFL12.E12.0301.25F OmkWFL12.E12.0401.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER
OmkWFL12.E12.0301.25F 225x380x315 mm 70 kg 230 /50-60 V/HZ -13 KW 250x430x345 mm 75 Kg 235,89
OmkWFL12.E12.0401.Z5F 225x380x315 mm 70kg 230 /50-60 V/HZ - 1,3 KW 250x430x345 mm 15 Kg 235,89

28



DONER YUVARLAK WAFFLE MAKINELERI ’
ROTARY ROUND WAFFLE MAKERS

OmkWFL12.E22.0101.Z5F OmkWFL12.E22.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER
o | ® @ O | © 00
OmkWFL12.E22.0101.Z5F 450x380x315 mm 120Kg  230/50-60 V/HZ -26 KW 465x430x345 mm 125 Kg 414,52
OmkWFL12.E22.0201.Z5F 450x380x315 mm 120Kg  230/50-60 V/HZ -26 KW 465x430x345 mm 125 Kg 414,52

OmkWFL12.E22.0301.Z5F OmkWFL12.E22.0401.25F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER
o | ® @ O | 0 00
OmkWFL12.E22.0301.Z5F 450x380x315 mm 120Kg  230/50-60V/HZ - 26 KN 465x430x345 mm 125 Kg 414,52
OmkWFL12.E22.0401.Z5F £450x380x315 mm 120Kg  230/50-60V/HZ - 26 KW 465x430x345 mm 12,5 Kg 414,52
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DONER YUVARLAK WAFFLE KALIPLARI )
ROTARY ROUND WAFFLE MAKERS BAKING PLATES

OmkWFL11.KLP.0101.000 OmkWFL11.KLP.0201.000
Omk WFL11.KLP.0101.000 190x190x40 mm 15 Kg 200x200x50 mm 20 Kg 14,01
Omk WFL11.KLP.0201.000 190x190x40 mm 15 Kg 200x200x50 mm 20 Kg 14,01

& @

OmkWFL12.KLP.0301.000 OmkWFL12.KLP.0401.000
OmkWFL12.KLP.0301.000 190x190x40 mm 15 Kg 200x200x50 mm 20 Kg 14,01
OmkWFLT2 KLP.0401000 190x190x40 mm 15Kg 200%200x50 mm 20Kg 1401

30




KARE WAFFLE MAKINELERI
SQUARE WAFFLE MAKERS

Yeni tasarim, yepyeni bir bakis acisi.
Yerli imalatin glictyle birlesti.

A new design, a new approach to waffle baking.
Proudly manufactured in Turkey.

Kolay degistirilebilir pisirme kaliplari

Easy to change baking plates
provides efficient operation

Teflon kapli yapismaz pisirme ylizeyi
Teflon coated non-stick baking plate

Aliminyum teflon kaplama lst govde
Aluminium teflon coated top body

e Tekli ve ciftli model secenegi

e Mekanik zamanlayicili

e Teflon kapl yapismaz pisirme ylizeyi ve list govde
e Kolay degistirilebilir teflon pisirme kaliplari

e Farkh sekillerde pisirme kaliplari

¢ Paslanmaz celik gdmuli isiticilar ile hassas
sicaklik kontroli

e Farkl sicakhk ayarinda ¢alistirma

e Seri pisirmelerde yliksek performans

e Gosterge ve sinyal lambalari

¢ Paslanmaz gelik alt gbvde

¢ Gida ile temasa uygun pisirme kaliplari ve gbvde

¢ Single and double model options

e Mechanic timer model

¢ Teflon coated Non-Stick baking plate and top body
e Easy to change teflon coated baking plates

e Different shaped baking plates feature

e Stainless steel embedded heating element for precise
temperature control

e Operation with desired heating temperature

e High performance during dynamic operation

e Power ON and Ready-to-Bake LED indicators

e Stainless steel frame body

¢ Baking plates and body suitable for food contact
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KARE WAFFLE MAKINELERI omaie

SOUARE WAFFLE MAKERS All Kitchen Equipments

jocl

OmkWFL21.E12.0101.25F OmkWFL21.E12.0201.Z5F OmkWFL21.E12.0301.Z5F
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITH TIMER
o | @ @ 0 | 0 06 0
OmkWFL21.E12.0101.Z5F 270x450x270 mm 13,0 kg 230 /50-60 V/HZ - 25 KW 290x480x300 mm 14,0 Kg 283,46

130kg  230/50-60V/HZ-25KN  290x480x300 mm 14,0 Kg 280,43
14,5 Kg 286,06

OmkWFL21.E12.0201.25F 270x450x270 mm
OmkWFL21.E12.0301.25F 270x450x270 mm 135kg  230/50-60V/HZ -25KN  290x480x300 mm

jesl

OmkWFL21.E12.0501.Z5F OmkWFL21.E12.0601.Z5F OmkWFL21.E12.0701.Z5F
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIVER MANUAL WITH TIMER MANUAL WITHTIMER

o Q1O 0 | 0 0.0

OmkWFL21.E12.0501.25F 270x450x270 mm 140kg  230/50-60 V/HZ - 25 KW 290x480x300 mm 15,0 Kg 290,83

OmkWFL21.E12.0601.Z5F 270x450x270 mm 135kg  230/50-60 V/HZ - 25 KW 290x480x300 mm 14,5 Kg 286,87

OmkWFL21.E12.0701.Z5F 270x450x270 mm 140kg  230/50-60 V/HZ - 25 KW 290x480x300 mm 15,0 Kg 285,46
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KARE WAFFLE MAKINELERI omaie

SQUARE WAFFLE MAKERS All Kitchen Equipments

OmkWFL21.E12.1001.Z5F OmkWFL21.E12.1101.Z5F OmkWFL21.E12.1201.25F
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITHTIMER MANUAL WITH TIMER MANUAL WITH TIVER

ooz | Q@O0 | O 0 0

OmkWFL21.E12.1001.25F 270x450x270 mm 140kg  230/50-60V/HZ-25KN  290x480x300 mm 15,0 Kg 290,28

OmkWFL21.E12.1101.25F 270x450x270 mm 140kg  230/50-60V/HZ-25KN  290x480x300 mm 15,0 Kg 291,89
OmkWFL21.E121201.25F 270x450x270 mm 130kg  230/50-60V/HZ-25KWN  290x480x300 mm 14,0 Kg 280,76

OmkWFL21.E12.1301.Z5F OmkWFL21.E12.1401.Z5F OmkWFL21.E12.1501.Z5F
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITHTIMER MANUAL WITH TIMER MANUAL WITH TIVER

o | Q1@ 0 | Q0.0

OmkWFL21E12.1301.25F 270x450x270 mm 135kg  230/50-60V/HZ-25KN  290x480x300 mm 14,5 kg 289,87

OmkWFL21.E12.1401.Z5F 270x450x270 mm 135kg  230/50-60V/HZ-25KN  290x480x300 mm 14,5 Kg 286,73
OmkWFL21.E12.1501.25F 270x450x270 mm 140kg  230/50-60 V/HZ - 25 kW  290x480x300 mm 15,0 Kg 288,99
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KARE WAFFLE MAKINELERI ’
SQUARE WAFFLE MAKERS omaKe

All Kitchen Equipments

OmkWFL21.E22.0101.Z50 OmkWFL21.E22.0201.250 OmkWFL21.E22.0301.250
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIVER MANUAL WITH TIMER

ooz | Q1@ 0 | O 00

OmkWFL21.E22.0101.250 560x450x270 mm 210kg  230/50-60 V/HZ-50KW  580x480x300 mm 285Kg 531,56

OmkWFL21.E22.0201.250 560x450x270 mm 265kg  230/50-60 V/HZ - 50 KW 580x480x300 mm 28,0 Kg 524,51

OmkWFL21.E22.0301.250 560x450x270 mm 210kg  230/50-60 V/HZ-50KW  580x480x300 mm 285Kg 536,64

OmkWFL21.E22.0501.250 OmkWFL21.E22.0601.250 OmkWFL21.E22.0701.250
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITH TIMER

o | Q100 | 0 0.0

OmkWFL21E220501250  5e0x450x270mm ~ 280kg ~ 230/50-60V/HZ-50KN  580x480x300 mm  295Kg 54617

OmkWFL21.E22.0601.250 560x450x270mm  275kg  230/50-60V/HZ-50KN 580x480x300mm  290Kg 538,25

OmkWFL21E22.0701.250 560x450x270mm  270kg 230 /50-60V/HZ-50KN 580x480x300mm  285Kg 53545
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KARE WAFFLE MAKINELERI omaie

SQUARE WAFFLE MAKERS ATl Kitchen Equipments

OmkWFL21.E22.1001.Z50 OmkWFL21.E22.1101.250 OmkWFL21.E22.1201.250
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITHTIMER MANUAL WITH TIMER MANUAL WITH TIVER

ooz | Q1@ 0 | O 0 0

OmkWFL21.E22.1001.250 560x450x270 mm 280kg  230/50-60 V/HZ - 50 kW 580x480x300 mm 295 kg 545,08

OmkWFL21.E22.1101.250 560x450x270 mm 280kg  230/50-60 V/HZ - 50 kW  580x480x300 mm 290Kg 548,30

OmkWFL21.E22.1201.250 560x450%270 mm 260kg  230/50-60V/HZ-50KkW 580x480x300 mm 275Kg 526,04

OmkWFL21.E22.1301.Z50 OmkWFL21.E22.1401.250 OmkWFL21.E22.1501.250
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITH TIMER

o | Q1O 0 | Q0.0

OmkWFL21.E22.1301.250 560x450x270 mm 285kg  230/50-60V/HZ-50KkW 580x480x300 mm 290 kg 544,14

OmkWFL21.E22.1401.250 560x450x270 mm 210kg  230/50-60V/HZ-50kW 580x480x300 mm 285Kg 537,86

OmkWFL21.E22.1501.250 560x450x270 mm 280kg  230/50-60V/HZ-50KW 580x480x300 mm 295Kg 542,59

35



KARE WAFFLE MAKINE KALIPLARI I
SQUARE WAFFLE MAKER BAKING PLATES omaKe

9,
%A ‘%‘
£
3 S

0101 KALIP / PLATE 0201 KALIP / PLATE 0301 KALIP / PLATE
Briiksel 3x5 Briiksel 4x6 Briksel 3x5 Mini

All Kitchen Equipments

ooz Q1 OO0 0 0

OmkWFL21.KLP.0101.000 250x250x50 mm 50 kg 270x280x60 mm 55 kg 87,55
OmkWFL21.KLP.0201.000 250x250x50 mm 50 kg 270x280x60 mm 5,5kg 87,95
OmkWFL21.KLP.0301.000 250x250x50 mm 55kg 270x280x60 mm 6,0 kg 87,55

0501 KALIP / PLATE 0601 KALIP / PLATE 0701 KALIP / PLATE
Coin Balls 333 Stick Heart

oz Q10 0 0.0

OmkWFL21.KLP.0501.000 250x250x50 mm 60kg 270x280x60 mm 6,9 kg 87,55
OmkWFL21.KLP.0601.000 250x250x50 mm 5,9 kg 270x280x60 mm 6,0 kg 87,55
OmkWFL21.KLP.0701.000 250x250x50 mm 5,9 kg 270x280x60 mm 60 kg 87,55
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KARE WAFFLE MAKINE KALIPLARI -
SQUARE WAFFLE MAKER BAKING PLATES

60
3o m =X
e 3
‘e
1001 KALIP / PLATE 1101 KALIP / PLATE 1201 KALIP / PLATE
Balls @30 Stick Pine Americano

ooz Q0 O 0 0

OmkWFL21.KLP.1001.000 250x250x50 mm 6,0 kg 270x280x60 mm 6,5 kg 87,55
OmkWFL21.KLP.1101.000 250x250x50 mm 6,0 kg 270x280x60 mm 6,9 kg 87,55
OmkWFL21.KLP.1201.000 250x250x50 mm 50 kg 270x280x60 mm 5,5 kg 87,55

1301 KALIP / PLATE 1401 KALIP / PLATE 1501 KALIP / PLATE
Heart @190 Heart @220 Balls @64

oz | Q1 O O 0 0

OmkWFL21.KLP.1301.000 250x250x50 mm 5,9 kg 270x280x60 mm 6,0 kg 87,55
OmkWFL21.KLP.1401.000 250x250x50 mm 5,9 kg 270x280x60 mm 6,0 kg 87,55
OmkWFL21.KLP.1501.000 250x250x50 mm 60 kg 270x280x60 mm 6,5 kg 87,55
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DONUT MAKINELERI omake

DONUT MAKERS All Kitchen Equipments

Omk.DNTO1.E12.0401.Z5F Omk.DNTO1.E22.0401.250
0401 KALIP / PLATE

MANUEL TIMER MANUEL TIMER Donut
MANUAL WITH TIMER MANUAL WITH TIMER

ooz | Q1@ 0 | O 00

230/ 50-60 V/HZ - 25 KW 290x480x300 mm 145 kg 285,57

Omk.DNTO1.E12.0401.Z5F 270x450x270 mm 13,5 kg

Omk.DNTO01.E22.0401.250 560x450x270 mm 210kg  230/50-60V/HZ-50KN  580x480x300 mm 28,5 Kg 535,66

Omk.DNTO1.KLP.0401.000 250x250x50 mm 55kg = 270x280x60 mm 6,0 kg 89,58

CHURROS MAKINELERI
CHURROS MAKERS

Omk.CHRO1.E12.0801.Z5F Omk.CHRO1.E22.0801.250 0801 KALIP / PLATE
MANUEL TIMER MANUEL TIMER Churros
MANUAL WITH TIMER

MANUAL WITH TIMER

o Q100 | 0 0.0

Omk.CHRO1.E12.0801.25F 270x450x270 mm 135kg  230/50-60 V/HZ - 25 KW 290x480x300 mm 14,5 kg 286,82

Omk.CHRO1.E22.0801.250 560x450x270 mm 2715kg  230/50-60V/HZ - 50 KW  580x480x300 mm 290 kg 538,16

Omk.CHRO1.KLP.0801.000 250x250x50 mm 6,0 kg = 270x280x60 mm 6,9 kg 90,82
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KORNET MAKINELERI omakeé

CORNET MAKERS All Kitchen Equipments

250 -

=

Omk.KRNO1.E12.0901.Z5F Omk.KRNO01.E22.0901.250 0901 KALIP / PLATE
MANUEL TIMER MANUEL TIMER Corn Waffle
MANUAL WITH TIMER MANUAL WITHTIMER

e | 0 0 0 0.0

Omk KRNO1.E12.0901.25F 270x450x270 mm 15,0 kg 230 /50-60 V/HZ - 25 KW 290x480x300 mm 16,0 kg 302,66

Omk.KRNO1.E22.0901.250  560x450x270 mm 295kg  230/50-60 V/HZ-50KW  580x480x300 mm  310kg 569,84

Omk.KRNO1.KLP.0901.000 250x250x50 mm 70 kg - 270x280x60 mm 75 kg 106,66
OmkWFL21.KLP.0101.000 Briiksel 3x5 35-45 210 - 230 °C
OmkWFL21.KLP.0201.000 Briiksel 4x6 35-45 250 210 - 230 °C
OmkWFL21.KLP.0301.000 Briiksel 3x5 Mini 30-40 125 210 - 230 °C
Omk.DNTO1.KLP.0401.000 Donut 30-40 200 210 - 230 °C
OmkWFL21.KLP.0501.000 Coin 30-40 150 210 - 230 °C
OmkWFL21.KLP.0601.000 Balls 033 30-40 250 210 - 230 °C
OmkWFL21.KLP.0701.000 Cubuklu Kalp 35-45 150 210 - 230 °C
Omk.CHRO1.KLP.0801.000 Churros Kalip 35-45 200 210 - 230 °C
Omk KRNO1.KLP.0901.000 Kornet 10-15 50 210 - 230 °C
OmkWFL21.KLP.1001.000 Balls 030 30-40 150 210 - 230 °C
OmkWFL21.KLP.1101.000 Cubuklu Cam 30-40 250 210 - 230 °C
OmkWFL21.KLP.1201.000 Amerikan 40-55 250 210 - 230 °C
OmkWFL21.KLP.1301.000 Kalp 0790 30-40 200 210 - 230 °C
OmkWFL21.KLP.1401.000 Kalp 0220 30-40 250 210 - 230 °C
OmkWFL21.KLP.1501.000 Balls 064 30-40 200 210 - 230 °C

Tavsiye edilen gramaj-siire ve derecelerdir. Regetenize ve istegjinize gdre sonug alabilmek icin kendi degerlerinizi olugturabilirsiniz.

Pisirme siireleri ve dereceleri reeteye (kullanilan geker,su,siit, kabartma tozu, yumurta miktarlar etkendir) gére degiskenlik gosterebilir. Kendi
. regetenize en uygun siire ve dereceyi deneme yaparak tespit edebilirsiniz.

Hamur gramajlari +/- 50 gr degiskenlik gosterebilir. Regeteniz veya talep edilen incelik/kalinlik durumuna gére kendi tarifinizi denemelerle tespit
~ edebilirsiniz.




POFFERTJES WAFFLE MAKINELERI omaKe

POFFERTJES WAFFLE MAKERS [X77 Kitchen E{uilmehts |

Yeni tasarim, yepyeni bir bakis acisi.
Yerli imalatin glictyle birlesti.

A new design, a new approach to waffle baking.
Proudly manufactured in Turkey.

Kolay degistirilebilir pisirme kaliplar

Easy to change baking plates
provides efficient operation

Teflon kapli yapismaz pisirme yuzeyi
Teflon coated non-stick baking plate

Aliminyum teflon kaplamali gévde
Aluminium teflon coated body

« Tekli ve ¢iftli model segenegi

e Manuel model

« Teflon kapl yapismaz pisirme ylizeyi ve lst govde
e Kolay degistirilebilir teflon pisirme kaliplari

e Farkli sekillerde pisirme kaliplari

e Paslanmaz gelik gomiila i1siticilar ile hassas
sicaklik kontrolQ

e Farkli sicaklik ayarlarinda galistirma

e Seri pisirmelerde yiksek performans

e Gosterge ve sinyal lambalari

¢ Paslanmaz gelik alt gbvde

¢ Gida ile temasa uygun pisirme kahplari ve govde

¢ Single and double model options

e Manual model

e Teflon coated Non-Stick baking plate and top body
e Easy to change teflon coated baking plates

e Different shaped baking plates feature

e Stainless steel embedded heating element for precise
temperature control

e Operation with desired heating temperature

¢ High performance during dynamic operation

¢ Power ON and Ready-to-Bake LED indicators

e Stainless steel frame body

¢ Baking plates and body suitable for food contact




POFFERTJES WAFFLE MAKINELERI ’
POFFERTJES WAFFLE MAKERS

Omk.PFRO1.E11.0601.Z5F Omk.PFRO1.E11.1001.25F Omk.PFRO1.E11.1501.25F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL

ooz | Q1@ O | O 00

Omk.PFRO1.ET1.0601.Z5F 270x380x200 mm 8,0 kg 230 /50-60 V/HZ - 15 KW 310x410x230 mm 9,5 kg 168,34

Omk.PFRO1.ET1.1001.25F 270x380x200 mm 85 kg 230 /50-60 V/HZ - 15 KNV 310x410x230 mm 100 Kg 170,04

Omk.PFRO1.ET1.1501.25F 270x380x200 mm 85 kg 230 /50-60 V/HZ - 15 KW 310x410x230 mm 100 kg 169,50

Omk.PFRO1.E21.0601.Z5F Omk.PFRO1.E21.1001.Z5F Omk.PFRO1.E21.1501.Z5F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL

o Q100 | 0 0.0

Omk.PFRO1.E21.0601.25F 560x380x200 mm 150kg  230/50-60V/HZ-30kW  580x410x230 mm 17,5 kg 293,06

Omk.PFRO1.E21.1001.Z5F 560x380x200 mm 160kg  230/50-60 V/HZ-30KW  580x410x230 mm 18,0 kg 304,82

Omk.PFRO1.E21.1501.Z5F 560x380x200 mm 160kg  230/50-60 V/HZ-30KW  580x410x230 mm 18,0 kg 303,75
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POFFERTJES WAFFLE MAKINE KALIPLARI )
POFFERTJES WAFFLE MAKER BAKING PLATES

Omk.PFRO1.KLP.0601.000 Omk.PFRO1.KLP.1001.000 Omk.PFRO1.KLP.1501.000
Waffle Balls Mini Waffle Balls Poffertjes Waffle

e @ @ 0 0.0

Omk.PFROT.KLP.0601.000 250x250x25 mm 30 kg 270x280x40 mm 35kg 46,42

Omk.PFROT.KLP.1001.000 250x250x25 mm 30 kg 270x280x40 mm 3,5kg 46,42

Omk.PFROT.KLP.1501.000 250x250x25 mm 30 kg 270x280x40 mm 35kg 4759
@ oy




CAFESBAR | —
CAFEGBAR

KREP MAKINELERI
CREPE MAKERS

e Elektrikli veya gazli modeller
o Tekli ve ¢iftli model segenegi
e Manuel model
e Teflon veya dokiim pisirme ylizeyi
e Gazli modellerde kolay degistirilebilir pisirme kaliplari
e Farkli sekillerde pisirme kaliplari
e Paslanmaz gelik gdm{ili i1siticilar ile hassas
sicaklik kontroli
| @ Farkh sicaklik ayarinda calistirma
e Seri pisirmelerde ylksek performans
e Gosterge ve sinyal lambasi
¢ Paslanmaz gelik govde

¢ Gida ile temasa uygun pisirme kaliplari ve govde

www.omake.com.tr

Teflon yapismaz veya
dokim pisirme ylizeyi

Teflon coated non-stick baking
plate or cast iron options

omake

All Kitchen Equipments

Gazli modellerde kolay
degistirilebilir pisirme kaliplari
Easy to change baking plates provides

efficient operation for
Gas operated models

e Electric or gas operated options

¢ Single and double model options

e Manual model

¢ Teflon coated non stick baking plate or cast iron options
¢ For gas operated models, easy to change baking plates
o Different shaped baking plates feature

o Stainless steel embedded heating element for precise
temperature control

e Operation with desired heating temperature

¢ High performance during dynamic operation

e Power ON and Ready-to-Bake LED indicator

e Stainless steel body

e Baking plates and body suitable for food contact



ELEKTRIKLi TEFLONSUZ KREP MAKINELERI ’
ELECTRIC CREPE MAKERS WITHOUT TEFLON

20N 20\
ELECTRIC ELECTRIC
4 A

CAFE&BAR

Omk.KRP03.E11.0000.25F Omk.KRPO3.E11.0007.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ ‘ @ ‘ o ‘ @ ‘ @ ‘@

OmkKRPO3.E11.0000.25F 405x440x180 mm 140kg  230/50-60 V/HZ - 25 KW 440x480x230 mm  145kg 203,61

Omk KRPO3.E11.0007.25F 405x440x180 mm 125kg  230/50-60 V/HZ - 25 KW 440x480x230mm 130 kg 203,61

PL2IN 20N
ELECTRIC ELECTRIC
o/ 4

Omk.KRP03.E21.0000.Z5F Omk.KRP03.E21.0007.Z5F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ o Q @ e

Omk.KRP03.E21.0000.25F 835x440x180 mm 250kg  230/50-60V/HZ - 2x25 KW  870x500x230 mm 26,0 kg 381,39

Omk KRP03.E21.0007.25F 835x440x180 mm 260kg  230/50-60V/HZ - 2x25 KW 870x500x230 mm 27,0 kg 381,39
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—_— ELEKTRIKLi TEFLONLU KREP MAKINELERI ’
ELECTRIC CREPE MAKERS WITH TEFLON

o=

<[

(%)

<[

D

Omk.KRP04.E11.0000.Z5F Omk.KRP04.E11.0007.25F

MANUEL MANUEL
MANUAL MANUAL

KOD / CODE

Omk KRPO4.ET1.0000.25F 405x440x180 mm 140kg  230/50-60V/HZ-25KN  440x480x230mm  145kg 209,22

Omk KRPO4.ET1.0007.25F 405x440x180 mm 125kg  230/50-60V/HZ-25KW  440x480x230 mm 130 kg 209,22

7\ 70\ 7\ 70\
TEFLON ELECTRIC TEFLON ELECTRIC
o’ o’ o’

Omk.KRP04.E21.0000.25F Omk.KRP04.E21.0007.2Z5F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ e @ @ G

Omk.KRP04.E21.0000.25F 839x440x180 mm 250kg  230/50-60 V/HZ - 2x25 KW 870x500x230 mm 260kg 393,24

Omk KRP04.E21.0007.25F 835x440x180 mm 260kg  230/50-60 V/HZ - 2x25 KW 870x500x230 mm 270kg 393,24
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ELEKTRIKLi TEFLONSUZ KREP MAKINELERI omakeé

ELECTRIC CREPE MAKERS WITHOUT TEFLON ATl Kitchen Equipments
(%]
(7] (7]
Gy ﬁﬂ:\m/l\c LLl
Ll
[ . ]

g

Omk.KRP11.E11.0000.Z5F Omk.KRP11.E11.0007.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ o @ @ e

Omk.KRP11.E11.0000.Z5F 400x420x140 mm 125kg  230/50-60V/HZ-25KN  435x435x180 mm 130 kg 185,19

Omk KRP11.E11.0007.25F 400x420x140 mm TN5kg  230/50-60 V/HZ-25KN  435x435x180 mm 120 kg 185,19

ELEKTRIKLI TEFLONLU KREP MAKINELERI
ELECTRIC CREPE MAKERS WITH TEFLON

7\ 70\ ~\ 70\
TEFLON ELECTRIC TEFLON ELECTRIC
o’ o’

Omk.KRP12.E11.0000.Z5F Omk.KRP12.E11.0007.Z5F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ 0 @ @ G

Omk.KRP12.E11.0000.Z5F 400x420x140 mm 125ky  230/50-60V/HZ-25KN  435x435x180 mm 13,0 kg 190,73

Omk KRP12.E11.0007.25F £400x420x140 mm N5kg  230/50-60 V/HZ-25KN  435x435x180 mm 12,0 kg 190,73
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GAZLI KREP MAKINELERI omake

GAS CREPE MAKERS All Kitchen Equipments
L

20\ 20\
GAS GAS
A\ 4 A4

1
o=
<T
20
=
Ll
Ll
<
(3

Omk.KRP03.N11.0000.000 Omk.KRP03.N11.0007.000
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ e @ @ e

Omk KRPO3.N11.0000.000 405x460x195 mm 180 kg NG /21 mbar / 6,04 KW 440x480x230 mm 185kg 26311

Omk.KRPO3.N11.0007.000 405x460x195 mm 16,0 kg NG / 21 mbar / 6,04KW 440x480x230 mm 169kg 263,11

Omk.KRP11.N11.0000.000 Omk.KRP11.N11.0007.000
MANUEL MANUEL
MANUAL MANUAL

o QO 0 0 00

Omk.KRPT11.N11.0000.000 405x460x195 mm 18,0 kg NG /21 mbar / 6,04 kW 440x480x230 mm 185kg 275,65

Omk.KRPT1.N11.0007.000 405x460x195 mm 16,0 kg NG / 21 mbar / 6,04KW 440x480x230 mm 169kg 272,08
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KREP MAKINE KALIPLARI ’
CREPE MAKER PLATES OmaKe

All Kitchen Equipments

7\

TEFLON

DUZ TEFLON KALIP TLi TEFLON KALIP
TEFLON FLAT PLATE TEFLON 7 SHAPE PLATE

o Q10 0 |0 0

Omk.KRP99.KLP.0000.001 400x400x30 mm 95kg 420x420x40 mm 100 kg 88,07

Omk.KRP99.KLP.0007.001 400x400x30 mm 7,5 kg 420x420x40 mm 80 kg 88,07

-

g

DUZ KALIP TLi KALIP
B . FLAT PLATE 7 SHAPE PLATE
o r'l'__E Fl
s e p— r ?:' T
4 ¥ "I“F ? t = L 3
Omk.KRP99.KLP.0000.000 £400x400x30 mm 9,5kg 420x420x40 mm 100 kg 82,54
Omk.KRP99.KLP.0007.000 £400x400x30 mm 75kg 420x420x40 mm 8,0 kg 82,54

) |




PANKEK MAKINELERI ’
PANCAKE MAKERS omaKe

All Kitchen Equipments

Teflon yapismaz veya

dokim pisirme ylzeyi

Teflon coated non-stick baking
plate or cast iron options

o=

<L
n:lg
& 3
e
US

e Elektrikli veya gazli modeller
¢ Tekli ve ciftli model segenegi
e Manuel model
¢ Teflon veya dokiim pisirme ylizeyi
Available both, electrical and gas e Gazli modellerde kolay degistirilebilir pisirme kaliplari
operated e Farkli sekillerde pisirme kaliplari
¢ Paslanmaz celik gomuli isiticilar ile hassas
sicakhk kontroli
e Farkli sicaklk ayarinda ¢alistirma
e Seri pisirmelerde yliksek performans
e Gosterge ve sinyal lambalari
A e Paslanmaz gelik govde
I _":'- ¢ Gida ile temasa uygun pisirme kaliplari ve govde
LOOT OO0
N A e e e Electric or gas operated options

' e oo
}\Q- P ey "J;r‘; e Single and double model options
¥ - A

__ e e  Manual model
14 x @78 - ; X 3 .
y 37 x $40 e Teflon coated non stick baking plate or cast iron options
) - e For gas operated models, easy to change baking plates
_E" e Different shaped baking plates feature

| e Stainless steel embedded heating element for precise

Gazli ve elektrikli model segenekleri

j temperature control
¢ Operation with desired heating temperature
3§ ¢ High performance during dynamic operation
e Power ON and Ready-to-Bake LED indicators
e Stainless steel body
¢ Baking plates and body suitable for food contact

W




ELEKTRIKLi TEFLONSUZ PANKEK MAKINELERI ’
ELECTRIC PANCAKE MAKERS WITHOUT TEFLON

20\ 208
ELECTRIC ELECTRIC
N’ — A4

Omk.PNK03.E11.0014.25F Omk.PNKO03.E11.0037.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ e @ @ e

Omk PNKO3.E11.0014.25F 405x440x180 mm 14,5 kg 230 /50-60 V/HZ - 25 KW 440x480x230 mm 145kg 199,58

Omk PNKO03.E11.0037.25F 405x440x180 mm 13,5 kg 230 /50-60 V/HZ - 25 KW 440x480x230 mm BOkg 199,58

20\ 29\
ELECTRIC ELECTRIC
o/ o/

Omk PNK03.E21.0014.25F Omk PNK03.E21.0037.Z5F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE ‘ @ ‘ @ ‘ o ‘ @ ‘ @ ‘9

OmkPNK03.E21.0014.25F 835x440x180 mm 275kg  230/50-60 V/HZ - 2x25 kW  870x500x230 mm 285kg 373,34

Omk.PNK03.E21.0037.25F 835x440x180 mm 260kg  230/50-60V/HZ-2x25 KN 870x500x230 mm 270kg 37334
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—_— ELEKTRIKLi TEFLONLU PANKEK MAKINELERI ’
ELECTRIC PANCAKE MAKERS WITH TEFLON

o=

<[

(='=]

| -

<[

D

Omk.PNK04.E11.0014.Z5F Omk.PNK04.E11.0037.Z5F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ 0 @ @ G

Omk.PNKO4.ET1.0014.Z5F 405x440x180 mm 14,5 kg 230/50-60 V/HZ-25 KW 440x480x230 mm 190kg 20776

Omk PNKO4.E11.0037.25F 405x440x180 mm 13,5 kg 230 /50-60 V/HZ - 25 KW 440x480x230 mm 140kg 20716

7~ 70N 7~ 70\
TEFLON ELECTRIC TEFLON ELECTRIC
o’ N N’

Omk.PNK04.E21.0014.Z5F Omk PNK04.E21.0037.Z5F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ 0 @ @ G

Omk.PNK04.E21.0014.25F 835x440x180 mm 215ky  230/50-60 V/HZ - 2x25 KW 870x500x230 mm 285kg 389,43

Omk.PNK04.E21.0037.25F 835x440x180 mm 260kg  230/50-60 V/HZ - 2x25 KW 870x500x230 mm 270kg 389,43

Sl




ELEKTRIKLIi TEFLONSUZ PANKEK MAKINELERI omakeé

ELECTRIC PANCAKE MAKERS WITHOUT TEFLON ATl Kitchen Equipments
(>, ]
~ Li.
(ALY

Omk.PNKT1.E11.0014.Z5F Omk.PNKT1.E11.0037.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ 0 @ @ e

OmkPNKI1.E11.0014.25F 400x420x140 mm 12,5 kg 230/ 50-60 V/HZ - 2,5 kW 435x435x180 mm BOkg 18117

Omk PNKI1.E11.0037.25F 400x420x140 mm 120 kg 230/ 50-60 V/HZ - 2,5 kW 435x435x180 mm 125kg 18117

ELEKTRIKLI TEFLONLU PANKEK MAKINELERI
ELECTRIC PANCAKE MAKERS WITH TEFLON

20N 20\
ELECTRIC ELECTRIC
N’ A4

Omk.PNK12.E11.0014.Z5F Omk.PNK12.E11.0037.Z5F

MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ o @ @ e

Omk.PNK12.E11.0014.Z5F 400x420x140 mm 12,5 kg 230 /50-60 V/HZ - 25 KW £435x435x180 mm 130kg 188,75

Omk.PNK12.E11.0037.25F 400x420x140 mm 12,0 kg 230 /50-60 V/HZ - 25 KW £435x435x180 mm 125kg 188,75

o2



GAZLI PANKEK MAKINELERI omake

GAS PANCAKE MAKERS All Kitchen Equipments
L

PIOIN PN
GAS GAS
g

1
o=
<T
20
=
Ll
Ll
<
(3

Omk.PNK03.N11.0014.000 Omk.PNKO03.N11.0037.000
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ e @ @ G

Omk.PNKO3.N11.0014.000 405x460x195 mm 17,5 kg NG / 21 mbar / 6,04 KW 440x480x230 mm 180kg 259,01

Omk.PNKO3.N11.0037.000 405x460x195 mm 16,5 kg NG / 21 mbar / 6,04 KW 440x480x230 mm 170kg 259,01

PLOIN
GAS
4
Omk.PNKT1.N11.0014.000 Omk.PNK11.N11.0037.000
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ a Q @ e

Omk.PNK11.N11.0014.000 405x460x195 mm 17,5 kg NG / 21 mbar / 6,04 kW 440x480x230 mm 180kg 271,63

Omk PNK11.N11.0037.000 405x460x195 mm 16,5 kg NG /21 mbar / 6,0 kW 440x480x230 mm 170kg 267,60

53




PANKEK KALIPLARI
PANCAKE PLATES

omake

All Kitchen Equipments

7\

TEFLON

14'Lii TEFLON KALIP
TEFLON 14 SHAPE PLATE

KOD / CODE @

Omk.PNK99.KLP.0014.001 400x400x30 mm

Omk.PNK99.KLP.0037.001

400x400x30 mm

. KOD / CODE @

OmkPNK99.KLP.0014.000

£400x400x30 mm

7\

TEFLON

3TLi TEFLON KALIP
TEFLON 37 SHAPE PLATE

® o @ O

9.0 kg 420x420x40 mm 9,5 kg 86,09

80kg 420x420x40 mm 85kg 86,09

LY -i;_.'l__
#i s '-lTh- il

TN TN R R L
im Wi B B e
o5 & Ew e B B
fE GE e b B
TR T T

37Li KALIP
37 SHAPE PLATE

Q @ O

420x420x40 mm 9,9 kg 78,51

420x420x40 mm 85 kg 78,51
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SERBETLIK MAKINELERI
JUICE DISPENSER

omaxe

All Kitchen Equipments

oTekli ve ikili, manuel ve dijital model secenekleri

® Yeni sistem kirilmaz musluk.

e Elektromanyetik pompa / sessiz rediiktér motoru.
¢ Paslanmaz celik yan ve 6n saclar.

o Sessiz, dayanikli, glicli kompresor.

¢ Dizayni sayesinde kolay bakim ve temizlik saglar.

e Ustiin sogutma performansi.

e Karistiricili ve fiskiyeli model segenekleri.

EN|

eSingle and double, manual and digital model options
¢ Hygienic, break-resistant, polycarbonate bowl.

e The new system taps.

e Electromagnetic pump / silent stirring motor.

e Stainless steel case.

e Quiet, durable, powerful compressor.

e Superior cooling power.

¢ Mixer and sprinkler model options.




YUVARLAK SERBETLIK MAKINELERI ’
ROUND JUICE §SPENSER

Omk.SBYO01.E11.0101.Z5F O0mk.SBY01.E11.0201.Z5F

MANUEL MANUEL

MANUAL MANUAL

22 LT KAPASITE 22 LT KAPASITE

22 LT CAPACITY 22 LT CAPACITY

KARISTIRICILI () FISKIYELI

MIXER WITH SPRAY
Omk.SBYO1E11.0101.Z5F 205x535x745 mm 18,5 kg 250x580x820 mm 230 kg 776,63
Omk.SBYO01.E11.0201.Z5F 205x535x745 mm 19,5 kg 250x580x820 mm 24,0 kg 743,21

Omk.SBYO01.E21.0101.Z5F Omk.SBY01.E21.0201.25F

MANUEL MANUEL

MANUAL MANUAL

22+22 LT KAPASITE 22¢22 LT KAPASITE

22+22 LT CAPACITY 22+22 LT CAPACITY

KARISTIRICILI % FISKIYELI

MIXER WITH SPRAY
Omk.SBY01.E21.0101.Z5F 405x535x745 mm 28,5 kg 460x580x820 mm 35,0 kg 1.250,56
Omk.SBY01E210201.Z5F 405x535x745 mm 30,5 kg 460x580x820 mm 36,0 kg 1182,05

S56



YUVARLAK SERBETLIK MAKINELERI
ROUND JUICE DISPENSER

Omk.SBY01.E15.0101.Z5F

A% DITAL
Q% DAL

22 LT KAPASITE
22 LTCAPACITY

KARISTIRICILI
MIXER

omake

All Kitchen Equipments

Omk.SBY01.E15.0201.Z5F

v DITAL
Q% DAL

22 LT KAPASITE
22 LTCAPACITY

FISKIYELI
9 Mo

o QOO0 0 0

Omk.SBY01.E15.0101.Z5F 205x535x745 mm 18,5 kg

Omk.SBY01.E15.0201.Z5F 205x535x745 mm 19,5 kg

Omk.SBY01.E25.0101.25F

A% DUITAL
QI Di6ITAL

22+22 LT KAPASITE
22+22 LT CAPACITY

KARISTIRICILI
MIXER

250x580x820 mm 230kg 806,70

250x580x820 mm 24,0 kg 772,66

Omk.SBY01.E25.0201.Z5F

A% DIITAL
QY 6ITAL

22+22 LT KAPASITE
22+22 LT CAPACITY

FISKIYELI
WITH SPRAY

o O OO0 | 0 0

Omk.SBY01.E25.0101.25F

Omk.SBY01.E25.0201.Z5F

405x535x745 mm 28,5 kg

405x535x745 mm 30,5 kg

460x580x820 mm 350 kg 1.308,43

460x580x820 mm 36,5 kg 1.240,45



DIKDORTGEN SERBETLIK MAKINELERI ’
RECTANGLE JUICE§DISPENSER

a_—

Omk.SBDO1.E11.0101.Z5F Omk.SBDO01.E11.0201.Z5F
MANUEL MANUEL
MANUAL MANUAL
20 LT KAPASITE 20 LT KAPASITE
< 20 LT CAPACITY < 20 LT CAPACITY
KARISTIRICILI ) FISKIYELI
MIXER WITH SPRAY
Omk.SBDO1.E11.0101.Z5F 335x390x750 mm 19,0 kg 380x440x820 mm 23,5 kg 804,54
Omk.SBDO1.E1.0201.Z5F 335x390x750 mm 200 kg 380x440x820 mm 24,5 kg 710,22

= —

0mk.SBDO01.E21.0101.Z5F 0mk.SBD01.E21.0201.Z5F
MANUEL MANUEL
MANUAL MANUAL
20+20 LT KAPASITE 20+20 LT KAPASITE
S 20420 LT CAPACITY S 20+20 LT CAPACITY
KARISTIRICILI ) FISKIYELI
MIXER WITH SPRAY
]
Omk.SBDO01.E21.0101.Z5F T15x390x750 mm 28,5 kg 750x440%820 mm 350 kg 1.388,37
Omk.SBDO01.E21.0201.Z5F 715x390x750 mm 305 kg 750x440%820 mm 36,5 kg 1.319,74

S8



DIKDORTGEN SERBETLIK MAKINELERI ’
RECTANGLE JUICE§DISPENSER

li— g

Omk.SBDO01.E15.0101.Z5F Omk.SBD01.E15.0201.Z5F
A= DiJiTAL = DiJiTAL
Q% DAL Q% DiGImAL
20 LT KAPASITE 20 LT KAPASITE
59 20T CAPACITY 59 20T CAPACITY
KARISTIRICILI ‘i’ FISKIYELI
MIXER WITH SPRAY
0Omk.SBDO01.E15.0101.Z5F 335x390x750 mm 19.0 kg 380x440x820 mm 235 kg 833,63
Omk.SBDO01.E15.0201.Z5F 335x390x750 mm 200 kg 380x440x820 mm 24,5 kg 799,57

= —

0mk.SBD01.E25.0101.Z5F 0mk.SBD01.E25.0201.Z5F
A= DiJiTAL A= DiJiTAL
Q% DAL Q% DiGImAL
20+20 LT KAPASITE 20+20 LT KAPASITE
S 20420 LT CAPACITY 5P 20+20 LT CAPACITY
KARISTIRICILI *i’ FISKIYELI
MIXER WITH SPRAY
Omk.SBD01.E25.0101.Z5F T15x390x750 mm 28,5 kg 750x440x820 mm 35,0 kg 1.388,66
Omk.SBD01.E25.0201.Z5F 715x390x750 mm 30,5 kg 750x440x820 mm 36,5 kg 1.378,42
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TOST MAKINELERI i
TOASTERS omaKe

All Kitchen Equipments

¢ Tost makineleri sik kullanim igin en iyi performansi
verir.

¢ Paslanmaz celik kasalidir.

e Isi yaliimli plastik saplar.

e Otomatik termostathidir.

[ - m
* The best performance for frequent use.
e Stainless steel body.
¢ Heat resistant plastic handles.

» Automatic thermostat control.
- "




TOST MAKINELERI omaxe

TOASTERS All Kitchen Equipments

Omk.TSTO01.E11.0008.Z5F

{Egm\c Elektrik
L Electric

Manuel
Manual
8 Dilim
8 Slices

CAFE&BAR

e | @ 1@ 0 0 00

OmkTSTO1.E11.0008.25F 250x405x240 mm 15 kg 230 /50-60 V/HZ - 1,8 kW 270x435%265 mm 120kg 211,32

OmkTSTO01.E11.0012.Z5F

{Egm\c Elektrik
S Electric

Manuel
Manual
12 Dilim
12 Slices

KOD / CODE @ ‘ @ ‘ a ‘ @ ‘ @ ‘9

OmkTSTO1.E1.0012.25F 425x405%240 mm 17,0 kg 230 /50-60 V/HZ - 26 KN~ 435x435%265 mm 180kg 291,08

Omk.TSTO01.E11.0020.25F

ﬁagm\c Elektrik
N\ s Electric

Manuel
Manual
20 Dilim
20 Slices

o | Q (@] O | O OO

OmkTSTO1.E11.0020.25F 515x405x240mm 230kg  230/50-60 V/HZ -3,6 KW 590x435x265 mm 2L0kg 369,90
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TOST MAKINELERI ’
TOASTERS omaKe

All Kitchen Equipments

OmkTSTO1.E1.016.2Z5F

ﬁgm\c Elektrik
N\ s Electric

Manuel
Manual
16 Dilim
16 Slices

1
o=
<T
20
=
Ll
Ll
<
(3

e | @ 1@ O O 00

Omk.TSTO1.ET1.0116.25F 515x405x240 mm 235kg  230/50-60V/HZ-36KN  590x435%265 mm 245kg 396,73

OmkTST11.E11.0008.Z5F

ﬁegm\c Elektrik
N\ ;s Electric

Manuel
Manual
8 Dilim
8 Slices

p— S 0 O o 00

Omk.TSTT1.E11.0008.25F 265x405x240 mm 14,0 kg 230 /50-60 V/HZ - 1,8 kW 270x435%265 mm 145kg 229,74

OmkTSTI1.E11.0012.25F

ﬁzgm\c Elektrik
N Electric

Manuel
Manual
12 Dilim
12 Slices

p— S 0 O o 00

Omk.TSTT1.ET.0012.25F 395x405%240 mm 19,0 kg 230/50-60 V/HZ- 26 KN 435x435%265 mm 200kg 304,81
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TOST MAKINELERI omaxe

TOASTERS All Kitchen Equipments

Omk TST11.E11.0020.25F

gEgm\c Elektrik
N\ s Electric

Manuel
Manual
20 Dilim
20 Slices

(= =
<T
(==
=
Ll
L
<
(3

KOD / CODE @ @ e @ @ e

OmkTST11.E11.0020.25F 550x405x240 mm 260 kg 230 /50-60 V/HZ - 36 KW 590x435x265 mm 270kg 391,23

Omk.TSTIL.E11.0116.Z5F

gEgm\c Elektrik
N\ s Electric

Manuel
Manual
16 Dilim
16 Slices

p— S 0 O o O 0

Omk TSTTLEN.0116.25F 550x405x240 mm 26,5 kg 230/50-60 V/HZ-36 KW 590x435x265 mm 275kg 43227

Omk.TST21.E11.0004.Z5F

gEgm\c Elektrik
NS Electric

Manuel
Manual

KOD / CODE @ @ e @ @ e

OmkTST21.E11.0004.25F 350x450x290 mm 220 kg 230 / 50-60 V/HZ - 1,8 KW 390x485x315 mm 230kg 308,51
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HAZIRLIK ~ no

DYNAMIC PREP

SEBZE PARCALAMA MAKINELERI
VEGETABLE CUTTERS

Hiz kontroli ile
ylksek verimde calisma

High efficiency
with speed control

8/10/131t
Kazan kapasitesi

8/10/131t
Capacity options

' _
o Seffaf kapak & i

* Calisma sirasinda malzeme eklemek icin
acilabilen ekleme kapagi

e GUgclU aliminyum govde yapisi

* Kapaktaki mikro anahtar sistemi ile giivenli galisma
* Paslanmaz gelik kazan

e Daha iyi bir 1s1 yalitimi icin ayrilmis motor ve hazne
o Strekli gallsma\m\‘/‘l’jksek verimli havalandlrmall‘r.n

Sabitleyicili hiz kontrol sistemi i
® Sapitieyiclll niz .an r.‘?'!rSFIS eml: _r'

ww.omakessen. tr

r e Hi

omaxe

All Kitchen Equipments

EN|
e See-through lid

Lid with opening to add ingredients during operation
Strong aliminium body construction

¢ Safe operations ensured by a system of micro

es on the lid

efficiency ventilated motor for continuous operation
ed control with stabilizer

. D?ched motor and bowl for a better thermal insulation



SEBZE PARCALAMA MAKINELERI omakeé

VEGETABLE CUWERS All Kitchen Equipments

Omk.SZP01.E11.0801.Z5F

[ 8ltkapasite
8 It capacity

Aliminyum gévde
Aluminium body

Paslanmaz celik
ikili bigak sistemi

Stainless steel
double blade system

N

{0D/CODE | RENK/COLOR E S

i — o

OmkSZPO1ETI0801.75F @ Siyah/Black  380x510x390mm  195kg 230 /50-60 V/HZ 1,20 KW 400x520x415 mm 210 kg 571,93 1 o
0mk.SZP01.E1.0803.Z5F ‘Klrlel / Red 380x510x390 mm 19.5 kg 230 / 50-60 V/HZ -1,20 KW 400x520x415 mm 210 kg 571,93 z 2
0mkSzPO1EN.0808.25F (O Gri/ Gray 380x510x390mm  195kg  230/50-60 V/HZ-120 KN 400x520x415mm  210kg 571,93 ':‘ 5:
<{ =

>

Omk SZPO1.E11.1003.Z5F e el

103 10 It kapasite
10 It capacity

Aliminyum gévde
Aluminium body

Paslanmaz gelik
UclU bigak sistemi

Stainless steel
triple blade system

o s @ O O | © @0

Omk.SZP01.ET1.1001.Z5F ‘Siyah / Black 380x510x410mm 19,5 kg 230/ 50-60 V/HZ -1,20 KW £400x520x415 mm 210 kg 602,90
Omk.SZP01.E11.1003.25F ‘KIrmIZI /Red 380x510x410mm 19,5 kg 230/ 50-60 V/HZ -1,20 KW £400x520x415 mm 210 kg 602,90
OmkSZPOTEN1008.25F (O6ri/ Gray 380x510x410mm  195kg  230/50-60V/HZ-120KW  400x520x415 mm 210 kg 602,90

Omk.SZP01.E11.1308.25F

12| 13 It kapasite
13 It capacity

Aliminyum gévde
Aluminium body

Paslanmaz celik
dortll bigak sistemi

Stainless steel
quad blade system

o s @ @ O | © @0

Omk SZPO1.ET1.1301.25F ‘ Siyah / Black 380x510x460 mm  195kg 230 /50-60 V/HZ -120 kW 400x520x470 mm 210 kg 633,81
OmkSzPO1EN1303.25F @ Kirmizi / Red 380x510x460 mm  195kg 230 /50-60 V/HZ -120 kW 400x520x470 mm 210kg 633,81
Omk.SZP01.E11.1308.25F ‘ Gri / Gray 380x510x460 mm  195kg 230 /50-60 V/HZ -120 kW 400x520x470 mm 210kg 633,81
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HAZIRLIK

HUMUS MAKINELERI
HUMMUS MACHINES

. =
TR
o Seffaf kapak

PEAFRFPEETEL

gididiniiee;
FHRFrETEE T

PERCRERLE -

FTERRERTELT|

FIOTFETELTLL
Frerrecegeol
LLLLLL e

320x550x420 mm

Omk.HMST1.E11.1300.25F

14 13t kapasite
13 It capacity

380 kg

omaxe

All Kitchen Equipments

¢ Calisma sirasinda malzeme eklemek igin

acilabilen ekleme kapagi

e Kapaktaki mikro anahtar sistemi ile glivenli ¢calisma

¢ Paslanmaz celik kazan

e Daha iyi bir 1s1 yaliimi i¢in ayrilmis motor ve hazne
e Surekli gcalisma icin yiksek verimli havalandirmali

motor

e Sabitleyicili hiz kontrol sistemi

EN| ,
¢ See-through lid

e Lid with opening to add ingredients during

operation

¢ Safe operations ensured by a system of micro

switches on the lid
¢ S/S AISI 304 bowl

e Detached motor and bowl for a better thermal

insulation

e High efficiency ventilated motor for continuous

operation

¢ Speed control with stabilizer

230/ 50-60 V/HZ - 2,2 kW

345x580x425 mm

e | Q@ O | O O 0

5\.' Omk HMST1.E11.1300.25F

390kg 179824

]

| OmkHMS21.E11.1300.25F

\/
L e

-

- W
vV

rof
ey -t

=
I

N

-

¥

545x440x1050 mm

LT

40,0 kg

230/ 50-60 V/HZ - 2,2 kW

200mm  550kg  1.965,61




TABAK KAPATMA MAKINESI omakeé

MEALSEAL MACH'NE All Kitchen Equipments

Max kapak kalinhgi: 0,5mm
Max sealing cover thicknes: 0,5mm

ax mihirleme ebadi: 180x260 mm
sealing size: 180x260mm

=
—
o=
N
<T
= =

arry and keep your

Omk.TBKO01.KLP.0100.000
250 GR

1

Omk.TBKO1.KLP.0101.000
500 GR

[ 1

Omk.TBKO1KLP.0102.000
750 GR

o 6.0 | o0 00

Omk.TBKO1.E15.0010.25F 310x570x240 mm 245kg  230/50-60 V/HZ- 0,75 KW 330x580%x260 mm 265kg 707,08

Omk.TBKO1.E15.0010.25F

DUITAL %, 79N
DIGITAL w ®  ELECTRIC

KOD / CODE

Omk.TBKO1.KLP.0100.000 210x300x10 mm 10 kg - 220x310x20 mm 15kg 55,82
Omk.TBKO1.KLP.0101.000 210x300x10 mm 10kg - 220x310x20 mm 15 kg 55,82
Omk.TBKO1KLP.0102.000 210x300x10 mm 10 kg 220x310x20 mm 1,5 kg 55,82
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c iy
SET USTU MIKSERLER :
STAND MIXERS
T YA AW b wr r

Kazan ve aparatlarin ¢ikariimasi ve
kolay temizlenmesi icin hareketli
baslik

Liftable head for bowl and
tools removal and easy cleaning

0
o o
— -
o= =
—Z
N
<§
e e

Hiz kontrolli motor
Motor with speed control

e Kazan ve aparatlarin gikarilmasi ve e Liftable head for bowl and tools removal
kolay temizlenmesi icin hareketli baslk and easy claening

e Cikarilabilir 7 It kazan e Removable 7 It bowl .

¢ Paslanmaz cgelik kazan ve aksesuarlar e Stainless Steel bow! and tools

¢ Hiz kontrolli motor e Motor with speed control

e Emniyet switchi sayesinde glvenli kullanim e Safety microswitch on the head

I e N ) I N W)

OmkSUMOLENOI01.Z5F @ Siyah/Black ~ 250x430x460mm  160kg ~ 230/50-60 V/HZ -035 KW 280x450x460 mm 17,5 kg 887,58
OmkSUMOIETIO03.25F @ Kirmizi/Red  250x430x460mm  160kg ~ 230/50-60 V/HZ-035 KW 280x450x460 mm 17,5 kg 887,58

Omk SUMO1.E11.0108.25F O Gri / Gray 250x430x460mm  160kg 230 /50-60 V/HZ -035 KW~ 280x450x460 mm 17,5 kg 887,58

=
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HAMUR ACMA MAKINESI ’
DOUGH ROLI_GER MACHINES omaKe

All Kitchen Equipments

Omk.HMAO1.E11.0030.Z5F Omk.HMAO1.E11.0040.25F
MANUEL MANUEL
MANUAL MANUAL

e QO 0 | 0 0 0

Omk.HMAO1.E11.0030.Z5F £410x430x710 mm 330kg  230/50-60V/HZ-037KW  460x560x770 mm 400Kg  1.665,41

Omk.HMAO1.E11.0040.Z5F 510x460x730 mm 400kg  230/50-60V/HZ-037KW  560x560x870 mm 460Kg  1.769,83

Omk HMAT1.ET.0030.25F Omk.HMATL.ET.0040.Z5F
MANUEL MANUEL
MANUAL MANUAL

e QO 0 | QO 0.0

Omk.HMAT11.E11.0030.25F £410x430x710 mm 330kg  230/50-60V/HZ-037TKW  460x560x770mm  400kg  1.661,69

Omk.HMATL.E11.0040.25F 510x460x730 mm 400kg  230/50-60V/HZ-037KW  560x560x870mm  460kg  1.763,77
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IZGARALAR omaKe

GRILLS

Kompakt mutfaklar igin islevsel izgaralar...
Omake elektrikli ve gazli 1zgaralar kompakt mutfak
alanlari ve mobil Gniteler igin tasarlanmig cihazlardir.

All Kitchen Equipments

Functional griddles for compact areas...
Omake electrical and gas griddles are useful for
compact kitchen areas and mobile kitchens.

DKP gelik veya dokim
pisirme yuzeyi

Steel or cast plate cooking
plate surface

e Elektrikli veya gazli modeller
e Manuel model I T
« Dkp celik veya dokiim pisirri'\‘gy eyi
e Gazl modeller igin piezo gakmak ile ates
e Cikarilabilir yag toplama ha_\_znel o
e Kolay cikarilabilir pi§irme3/ﬁz,é;_ﬁ g
* Farkli ebatlarda model s P
* Paslanmaz gelik rezistéhiﬁj%’% ile homoje

i1si dagilimi T el S

e Gosterge ve sinyal lambala
e Paslanmaz celik goévde



ELEKTRIKLi IZGARALAR - DKP PLEYT ’
ELECTRIC GRILLS - STEEL PLATE

&
ELECTRIC
-4

20\
ELECTRIC
o/

Omk.IZG02.E11.0030.25F

MANUEL
MANUAL

Omk.IZG02.E11.0040.Z5F

MANUEL
MANUAL

Omk.1ZG02.E11.0030.25F 300x480x230 mm 12,5 kg 230 /50-60 V/HZ - 175 KW 345x495%255 mm Bokg 136,19

Omk.IZG02.E11.0040.25F 400x480x230 mm 16,0 kg 230 /50-60 V/HZ - 350 KW 445x495x255 mm 17 kg 182,48

20N @ 20N
ELECTRIC ELECTRIC
o |4

Omk.ZG02.E11.0050.Z5F

MANUEL
MANUAL

Omk.IZG02.E11.0060.250

MANUEL
MANUAL

v Q@ 0 0 00

Omk.1ZG02.E11.0050.25F 500x480x230 mm 195kg  230/50-60V/HZ-350KW  545x595x255 mm 205kg 20186

Omk.IZG02.E1.0060.250 600x480x230 mm 235kg  230/50-60 V/HZ-525 KW 645x495x255 mm 250kg 260,84

&=
ELECTRIC
o’

Omk.1ZG02.E11.0070.250

MANUEL
MANUAL

o= | Q6 0 | O 00

Omk.IZG02.E11.0070.250 700x480x230 mm 265kg  230/50-60V/HZ-525KN  745x495x255mm 280kg 27589
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GAZLI IZGARALAR - DKPPLEYT ’
GAS GRILLS - STEEL PLATE

0mk.IZG02.N11.0030.000 N\ 0mk.IZG02.N11.0040.000
MANUEL MANUEL

MANUAL / MANUAL

e | QO Q0 0 00

Omk.1ZG02.N11.0030.000 300x485x230 mm 11,5 kg NG /21 mbar/ 2,7 kW 345x495%255 mm 125kg 162,43

Omk.IZG02.N11.0040.000 400x485x230 mm 14,0 kg NG /21 mbar / 2,7 kW 445%495%255 mm 150kg 174,29

Omk.IZG02.N11.0050.000 Omk.IZG02.N11.0060.000

MANUEL \ } .
MANUAL \ !

e | 1O Q0 O 00

Omk.1ZG02.N11.0050.000 500x485x230 mm 17,0 kg NG / 21 mbar / 2,7 KW 545x495x255 mm 180kg 190,58

Omk.IZG02.N11.0060.000 600x485x230 mm 205 kg NG /21 mbar / 5,4 KW 645%495%255 mm 220kg 282,43

Omk.1ZG02.N11.0070.000

MANUEL
MANUAL

e | Q10 0 | 0 00

Omk.IZG02.N11.0070.000 700x485%230 mm 230kg NG /21 mbar / 5,4 KW 745%495%255 mm 2L5kg 295,82
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ELEKTRIKLI IZGARALAR - DOKUM PLEYT ’
ELECTRIC GRILLS - CAST PLATE

20\
ELECTRIC
G-

MANUEL
MANUAL

e | 1O 0 | 0 00

Omk.IZG02.EN.2040.25F 400x480x230 mm 210kg 230/50-60 V/HZ -35 KW 445x495%255 mm 220kg 262,22

M e
ELECTRIC ELECTRIC
g o’

Omk.IZG02.E11.2060.250

MANUEL
MANUAL

o | ® 10 0 | 0 00

Omk.1ZG02.E11.2060.250 600x480x230 mm 285kg  230/50-60V/HZ-525 KN 645x495x255 mm 300kg 375,60

Omk.IZG02.E11.2080.250

MANUEL
MANUAL

Omk.1ZG02.EN.2080.250 800x480x230 mm 375kg  230/50-60 V/HZ-525kW  845x495x255 mm 380kg 439,97
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GAZLI IZGARALAR - DOKUM PLEYT ’
GAS GRILLS - CAST PLATE

Omk.IZG02.N11.2040.000

: \ @ MANUEL

MANUAL

e Q0 Q@ | O 00

Omk.1ZG02.N11.2040.000 400x485x230 mm 19,0 kg NG /21 mbar / 2,7 kW 445x495%255 mm 200kg 254,72

te s

Omk.IZG02.N11.2080.000

MANUEL
MANUAL

Omk.1ZG02.N11.2060.000

MANUEL
MANUAL

o | Q10 0 | 0 00

Omk.1ZG02.N11.2060.000 600x485x230 mm 260 kg NG / 21 mbar /5,4 KW 645x4954x255 mm  2715kg 397,38

Omk.IZG02.N11.2080.000 800x485x230 mm 33,0kg NG /21 mbar / 8,1 kW 845x495x255 mm 345kg 539,18
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BURGER omaKe

BURGER All Kitchen Equipments

o Ust ve alt 1zgara pleyti ayri ayri kontrol edilebilir.
e Celik Alt ve Ust Plakalar.

¢ Yapismaz izgara ylizeyi icin teflon film kaph Ust plaka.

¢ Profesyonel kullanim igin uygun.

* Program sona erdikten sonra pleyt 1zgara otomatik acilr.
e Ayarlanabilir Ust pleyt 1zgara yiiksekligi.

¢ Ayarlanabilir 6 farkli zamanlama programi.

oUst plaka icin maks 250 °C, alt plaka igin

maksimum 300 °C ¢alisma sicakligl.

(EN |

e The top and bottom grill plates can be controlled sepa-
rately.

o Steel top and bottom plates.

¢ Teflon film-coated top plate for a non-stick grill surface.
e Suitable for professional use.

* The grill plate automatically opens after the program

finishes.

¢ Adjustable height for the top grill plate.

¢ Adjustable with 6 different timing programs.

e Maximum operating temperature of 250°C for the top

plate, and 300°C for the bottom plate.
‘ N

MANUEL
Omk.BRGO1.E15.0001.U50 VAL

o= QO 0 0 00

Omk.BRGO1.E15.0001.U50 400x720x425 mm 65,0 kg 400/ 50-60V/HZ - 60 KW 450x850x560mm ~ 740kg 153287

MANUEL
Omk.BRG01.E25.0001.U50 VAL

e | QO] 0 | 0 .0 0

Omk BRGO1.E25.0001.U50 800x720x425 mm 1250kg 400 /50-60 V/HZ - 2x6 KW 850x850x560 mm  1450kg  3.238,15
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MAKARNA HASLAMA
PASTA COOKER

¢ 50-190°C arasinda ayarlanabilir termostat

e Emniyet termostati

e Hizli 1sinan ve kolay temizlenebilen sistem

¢ Paslanmaz celik saglam yapi

e Tahliye vanali ve gikarilabilir kazan segenekleri
e Paslanmaz celik rezistanslar ile homojen isi dagilimi
e Farkh sicaklik ayarinda galishrma

o Seri pisirmelerde yliksek performans

e Gosterge ve sinyal lambalasi

¢ Paslanmaz gelik govde

¢ Gida ile temasa uygun pisirme yiizey

MANUEL
Omk.MKRO1.E11.0001.Z5F o
103 10 It kapasite 20N
10 It capacity @

e 1O 0 | 0 0 0

230 /50-60 V/HZ - 32 KW 310x520x440 mm

Omk MKRO1.E11.0001.25F 270x495x375 mm 100 kg

78

omake

All Kitchen Equipments

EN|
¢ Adjustable thermostat between 50-190°C

e Safety thermostat

¢ System that heats up quickly and is easy to clean
e Stainless steel solid structure

¢ Removable and with drain valve boiler options
¢ Homogeneous heat distribution with stainless
steel resistors

¢ Operating at different temperature setting

¢ High performance at series cooking

¢ Indicator and signal bulb

e Stainless steel body

¢ Cooking surface suitable for food contact

10,5 kg 285,51



FRITOZLER omaie

FRYERS All Kitchen Equipments

Hizli 1sinan ve kolay
temizlenebilen sistem

Quickly heating and
extremely easy to clean

Tahliye muslugu sayesinde
kolay bosaltim

Easy emptying with drain valve

Paslanmaz gelik saglam yapi
Stainless steel robust structure

E a
¢ 50-190°C arasinda ayarlanabilir termostat ¢ Adjustable thermostat of 50-190°C j

* Emniyet termostati e Safety thermostat

¢ Hizli isinan ve kolay temizlenebilen sistem ¢ Quickly heating and extremely easy to clean .

¢ Paslanmaz gelik saglam yapi e Stainless steel robust structure - i,

e Tahliye vanali ve gikarilabilir kazan segenekleri e Fryer with drain valve and removable frying tank options

¢ Yagin kolayca bosaltilmasi igin tahliye vanasi * Drain valve for easy draining of the oil

¢ Paslanmaz celik rezistanslar ile homojen isi dagilimi e Stainless steel heaters o

e Farkli sicaklik ayarinda galistirma ¢ Operation with desired heating temperature

e Seri pisirmelerde ylksek performans ¢ High performance during dynamic operation

¢ GOsterge ve sinyal lambalasi ¢ Power ON and Ready-to-Cook LED indicator

e Paslanmaz celik govde e Stainless steel body %

¢ Gida ile temasa uygun pisirme ylizeyi e Suitable for food corgéa::t -w

www.omake.com.tr 79



FRITOZLER omaie

FRYERS All Kitchen Equipments

Omk.FRT21.E11.0030.Z5F Omk.FRT21.E21.0030.Z5F
ivEQi7 20\ TAHLIVESIZ - 3:3LT  #9»
m%g&melxﬂaau {Eome 230V WITHOLTORAN VALV - 36317 e 230V

e S 6 O o O 0

Omk.FRT21.E11.0030.Z5F 270x445x270 mm 45kg 230/50-60 V/HZ - 250 kW 310x480x370 mm 50kg 189,42

Omk.FRT21.E21.0030.25F 535x445%270 mm 75kg  230/50-60 V/HZ - 2x25 KW 570x480x370 mm 80kg 364,26

Omk.FRT21.E11.0050.Z5F 0mk.FRT21.E21.0050.Z5F
TAHLIVESIZ - 517 A TAHLIVESIZ- 53511 £9%
WITHOUT DRANVALVE - 517 ey 230V WITHOUT DREN VAN - 5517 L 230V

KOD / CODE @ @ a @ @ G

Omk.FRTZ21.E11.0050.25F 270x445%x320 mm 50 kg 230/50-60 V/HZ - 275 KW 310x480x420 mm 55kg 203,34

Omk.FRT21.E21.0050.25F 535x445x320 mm 90kg  230/50-60V/HZ - 2x2,75 KW 570x480x420 mm 995kg 39143
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FRITOZLER omaie

FRYERS All Kitchen Equipments

Omk.FRT21.E11.0080.Z5F Omk.FRT21.E21.0080.Z5F
YESiZ - 20N TAHLIVESIZ- 8+8LT 29N
Lﬁ}gﬂ}ﬁm SALLEE o B0V WITHOUT DRAIN VALVE - g LT SE°TE5 230V

e @ 10 0 | 0 00

Omk.FRTZ1.E11.0080.25F 270x445x345 mm 50 kg 230/50-60 V/HZ-300 KW 310x480x440 mm 55kg 23179

Omk.FRT21.E21.0080.25F 535x445x345 mm 90 kg 230 /50-60 V/HZ - 2x3 KW 570x480x440 mm 995kg 43275

Omk.FRT12.E11.0100.Z5F Omk.FRT12.E11.0101.Z5F
TAHLYVESIZ-0LT 29> TAHLIVELI - 10 LT 20N
WITHOUT DRANVALVE - 017 STy 230V WTHORANVALE- 01T ey 230V

o= | O 160 | 0 00

Omk.FRT12.E11.0100.25F 270x445%375 mm 6,0 kg 230/50-60 V/HZ -320 KW 310x480x440 mm 65kg 221,00

Omk.FRTI2.ET1.0101.25F 270x495x375 mm 6,9 kg 230/ 50-60 V/HZ - 3,2 kW 310x520x440 mm T0kg 294,67
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FRITOZLER omaie

FRYERS All Kitchen Equipments

e

Omk.FRT12.E21.0100.Z5F Omk.FRT12.E21.0101.Z5F
IVESIZ - 104 LN TAHLIVELI - 104017 2@
MTHHLUIJTEI?II?ZAINLE]XJE] -quno iy T 230V WITHORAN VALV 1060 T {Eeme 230V

e Q1 O 0 | 0 00

Omk.FRT12.E21.0100.Z5F 535x445x375 mm 120kg  230/50-60V/HZ -2x32KW  570x480x440 mm 125kg 412,24

Omk.FRTI2.E210101.25F 535x495x375 mm 130kg  230/50-60 V/HZ - 2x32 KW 570x520x440mm 135kg 551,40

™
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OCAKLAR
COOKERS

omaxe

All Kitchen Equipments

e Elektrikli veya gazli modeller

e Tekli ve ¢iftli model segenegi

¢ Paslanmaz celik preslenmis Ust tabla
e Farkli sicakhk ayarinda galistirma

e Seri pisirmelerde yiiksek performans
e GOsterge ve sinyal lambalari

¢ Paslanmaz celik govde

Kompakt mutfaklar igin islevsel ocaklar...
Omake elektrikli ve gazl ocaklar kompakt
mutfak alanlari ve mobil Uniteler igin verimli
kullanim saglar.

Functional cookers for compact areas...
Omake electrical and gas cookers are useful for

) ... compact kitchen areas and mobile kitchens.

Kademeli sicaklik ayari
Steps of temperature heating

e Electric or gas operated options

¢ Single and double model options

e Stainless steel body pressed top

e Operation with desired heating temperature
¢ High performance during dynamic operation
e Power ON and Ready-to-Cook indicators

e Stainless steel body




ELEKTRIKLi OCAKLAR omake

ELECTR'C COOKERS All Kitchen Equipments

20\
ELECTRIC
S

Omk.OCK02.E11.0001.Z5F

MANUEL
MANUAL

20\
ELECTRIC
o/

Omk.0CK02.E21.0001.250

MANUEL
MANUAL

e | Q10,0 | 0 00

Omk.OCK02.E11.0001.25F 270x330x165 mm 35kg 230/ 50-60 V/HZ - 2 kW 310x365%200 mm 40kg 91,75

Omk.0CK02.E21.0001.250 530x330x165 mm 6,5 kg 230/ 50-60 V/HZ - 4 kW 565x365x200 mm 75kg 160,08

LPG OCAKLAR
LPG COOKERS

Omk.0CK02.L11.0001.000

MANUEL
MANUAL

PLOIN
LPG

Omk.0CK02.L21.0001.000

MANUEL
MANUAL

o O 6 0 | 0 00

Omk.0CK02.L11.0001.000 270x360x170 mm 50 kg L /30 mbar /2,6 kW 305x385x195 mm 5,5 kg 146,89

Omk.0CK02..21.0001.000 530x360x170 mm 9,9 kg L /30 mbar /5.2 kW 565x385x195 mm 105kg 264,10
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GAZLI OCAKLAR omaKe

GAS COOKERS All Kitchen Equipments

AN
GAS
V

Omk.OCK02.N11.0001.000

MANUEL
MANUAL

PLOIN
GAS

Omk.0CK02.N21.0001.000
MANUEL
MANUAL
Omk.0CK02.N11.0001.000 270x360x170 mm 50 kg NG /50-60 V/HZ - 2,6 K 305x385x195 mm 55kg 14832

Omk.0CK02.N21.0001.000 530x360x170 mm 9,5 kg NG / 50-60 V/HZ - 4,5 KW 565x385x195 mm 105kg 264,05

Omk.OCK03.N11.0001.000

MANUEL
MANUAL

Omk.0CK03.N21.0001.000

MANUEL
MANUAL

e 1O 0 | 0 00

Omk.OCKO3.N11.0001.000 370x435%210 mm N0 kg NG /21 mbar /5,2 KW £455x405%225 mm Noky 186,50

Omk OCKO03.N21.0001.000 710x435x210 mm 190 kg NG /21 mbar /5,2 kW 740x455%225 mm 200kg 339,38
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INDUKSIYON OCAKLAR
INDUCTION COOKERS

omaxé

All Kitchen Equipments

Omake indiksiyon pisiriciler mutfaklarinizda hizli,
gluvenilir ve verimli kullanim saglar

e Seramik cam pisirme yizeyi

e [sitma veya sicak tutma 6zelligi bulunmamaktadir
o Tekli ve giftli model segenegi

e Cok kisa slirede pisirme imkani ile

enerji tasarrufu

¢ Dijital kontrol paneli ile kullanim kolayligi

¢ Elektronik zaman ayari

e Farkli sicaklik ayarinda galistirma

e Seri pisirmelerde ylksek performans

e Paslanmaz gelik gévde

Elektronik zaman ayari
Electronic timer

Dijital kontrol paneli ile kullanim kolayligi

1 Easy operation with digital control panel

Omake induction cookers provides quick, reliable
and efficient cooking process in your kitchens

(EN|

e \/itro -ceramic glass cooking surface

¢ No heating or keeping warm feature

¢ Single and double model options

e Energy saving with the possibility of cooking in
sa very short time

e Easy operation with digital control panel

e Electronic timer

e Operation with desired heating temperature
¢ High performance during dynamic operation
e Stainless steel body
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iINDUKSIYON OCAKLAR omaie

|NDUCT|ON COOKERS All Kitchen Equipments

Omk.IND11.115.1800.25F Omk.IND11.115.2000.25F
1800 W 2000w

DN

Omk.INDT1.115.2500.25F Omk.IND11.115.3500.25F
2500 W 3500 W

-

Ny

e

-
wHEch
Omk.IND11.115.5000.250
5000 W
Omk.IND11.115.1800.Z5F 350x450x130 mm 6,9kg 230/ 50-60 V/HZ - 1,8 KW 480x390x165 mm 70 kg 465,19

Omk.IND11.115.2000.25F 350x450x130 mm 6,5 kg 230 /50-60 V/HZ - 20 kW 480x390x165 mm 10kg 466,93
Omk.IND11.115.2500.25F 350x450x130 mm 70 kg 230/50-60 V/HZ - 2,5 KW 480x390x165 mm T5kg 48138
Omk.IND11.115.3500.25F £400x495x130 mm 8,0 kg 230 /50-60 V/HZ - 35 KW 530x440x165 mm 90kg 486,23
Omk.IND11.115.5000.250 400x495x130 mm 80 kg 230 /50-60 V/HZ - 5 kW 530x440x165 mm 90kg 62596



iNDUKSIYON OCAKLAR

INDUCTION COOKERS

Omk.IND11.125.1800.Z5F
2x1800 W

\ N =

Omk.IND11.125.2500.25F
2x2500 W

w o

-cr'-i

Omk.IND11.125.2000.Z5F
2x2000 W

Omk.IND11.125.3500.25F
2x3500 W

Omk.IND11.125.5000.250
2x5000 W

Omk.INDT1.125.1800.25F
Omk.IND11.125.2000.25F
Omk.IND11.125.2500.25F
Omk.IND11.125.3500.Z5F
Omk.IND11.125.5000.250

700x450x130 mm

700x450x130 mm
700x450x130 mm
800x495x130 mm
800x495x130 mm

125 kg
125 kg
13,0 kg
15,0 kg
15,0 kg

230 / 50-60 V/HZ - 2x1,8 kW
230/ 50-60 V/HZ - 2x2 KW
230/ 50-60 V/HZ - 2x2,5 KW
230 / 50-60 V/HZ - 2x3,5 KW
230 / 50-60 V/HZ - 2x5 kW
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All Kitchen Equipments

735x485x165 mm
735x485x165 mm
735x485x165 mm
830x530x165 mm
830x530x165 mm

13,5 kg

13,5 kg
14,0 kg
16,0 kg
16,0 kg

900,35
903,21
932,09
941,50
1.220,45



INDUKSIYON OCAKLAR ’
INDUCTION COOKERS omaKe

All Kitchen Equipments

R .

Omk.IND21.125.1800.25F Omk.IND21.125.2000.25F
2x1800 W 2x2000 W

“‘\% S

ey O wns

Omk.IND21.125.2500.25F Omk.IND21.125.3500.Z5F
2x2500 W 2x3500 W

. -ﬂ‘?

Omk.IND21.125.5000.250
2x5000 W

Omk.IND21.125.1800.25F 350x785x130 mm 12,5 kg 230/50-60 V/HZ - 2x1,8 KW~ 805x390x165mm  135kg 886,54
Omk.IND21.125.2000.25F 350x785x130 mm 12,5 kg 230/ 50-60 V/HZ - 2x2 KW 805x390x165mm  135kg 889,39
Omk.IND21.125.2500.25F 350x780x130 mm 13,0 kg 230/50-60 V/HZ - 2x25 KW 805x390x165 mm 14 kg 921,89
Omk.IND21.125.3500.25F 400x925x130 mm 15,0 kg 230/50-60 V/HZ - 2x35 KW 960x440x165mm  160kg 939,98
Omk.IND21.125.5000.250 400x925x130 mm 15,0 kg 230/ 50-60 V/HZ - 2 KW 960x440x165 mm  160kg  1.218,90
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iNDUKSIYON ANKASTRE OCAKLAR
INDUCTION ANKASTRE COOKERS

|
%Hmmm -

Omk.IND02.115.1800.Z5F
1800w

I
My,

Omk.IND02.115.2500.Z5F
2500W

L]

Mﬂ%w “'

Omk.IND02.115.5000.250
5000W

Omk.IND02.115.1800.Z5F
Omk.IND02.115.2000.Z5F
Omk.IND02.115.2500.25F
Omk.IND02.115.3500.25F
Omk.IND02.115.5000.250

380x360x125 mm
380x360x125 mm
380x360x125 mm
400x400x130 mm
400x400x130 mm

7,0 kg
70 kg
70kyg
75 kg
75 kg

Mmﬁm :

Omk.IND02.115.2000.25F
2000W

M'W :

Omk.IND02.115.3500.Z5F
3500W

omaxe

All Kitchen Equipments

355
vV
[Te}
(2]
o
L
120
o [
230 /50-60 V/HZ - 1,8 KW 435x375x170 mm 75kg
230/50-60 V/HZ - 2,0 kW 435x375x170 mm 15kg
230 /50-60 V/HZ - 2,5 KW 435x375x170 mm 7,5 kg
230 /50-60 V/HZ - 35 KW £455x415x170 mm 8,0 kg
230 /50-60 V/HZ - 5,0 kW 455x£415x170 mm 8,0 kg

90

491,03
492,46
492,46
509,62
649,10



iNDUKSiYON WOK OCAKLAR ’
INDUCTION WOK COOKERS

MANUEL
MANUAL

PLAN
ELECTRIC
N

p— S 6 O o O 0

Omk.IND25.115.3500.25F  350x450x210 mm494 80 kg 230/50-60 V/HZ- 35 KW 380x480x230 mm 90kg 5019

MANUEL
MANUAL

20\
ELECTRIC
o/

KOD / CODE @ @ e @ @ e

Omk.IND25.115.5000.250 350x450x210 mm 80 kg 230 /50-60 V/HZ -50 kW 380x480x230 mm 90kg 64324
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SOSIS KIZARTMA omake

HOT DOG GRILL ATT Kitchen Equipments
L

(EN|

e Kolay kullanim e Easy to use

e Profesyonel kullanim igin ideal e Excellently suited for use in professional kitchens

e Esit 1s1 dagihmi ¢ Equal heat distribution

o Ayri ayarlanabilir iki termostat ¢ Two separately adjustable thermostats

o Ayri ayri ayarlanabillir isitma bdlgeleri ¢ Heating zones can be adjusted separately

e 2 1sitma bolmesi e 2 Heating zones

e 2 calisma kontrol i1siklari ¢ 2 Operating control lights

¢ A¢cma / kapama digmesi ¢ On/off switch

¢ Kolay temizlenebilir ¢ Easy to clean

Omk.SSK01.E11.0005.25F Omk.SSKO01.E11.0007.Z5F
MANUEL MANUEL
MANUAL MANUAL

e O 0 60 0 00

Omk.SSKO1.E11.0005.25F 585x295x185 mm 6,0 kg 230 / 50-60 V/HZ - 1,00 kW 630x310x210 mm 70kg 306,15

Omk SSKOT.ET1.0007.25F 585x365x185 mm 79 kg 230 /50-60 V/HZ - 1,40 KW 630x380x210 mm 85kyg 366,21

20\ 20N
ELECTRIC ELECTRIC
A4 A4

Omk.SSK01.E11.0009.Z5F Omk.SSKO01.E11.0011.Z5F
MANUEL MANUEL
MANUAL MANUAL

o= | ©® 0 0 | 0 00

Omk.SSKO1.ET1.0009.25F 585x435x185 mm 90 kg 230 /50-60 V/HZ - 1,80 KW 630x450x210 mm 100kg 407,44

Omk.SSKO1.ET1.0011.Z5F 585x505x185 mm 100 kg 230/50-60 V/HZ-220 KW 630x520x210mm  T100kg 464,42
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SOSIS ISITMA omakie

HOT DOG WARMER ATl Kitchen Equipments
|
(EN|
¢ Profesyonel kullanima uygun, e Suitable for professional use
e Hizli servis avantajl, e Fast service advantage
e Kolay kullanim ve hijyenik tasarim, e User-friendly and hygienic design
e Kademeli termostat, ® Incremental thermostat
e 3 farkli kademede isitma segenegi, ¢ Three different heating settings
e Paslanmaz Celik yapi, e Stainless steel construction
o Ayri ayri ayarlanabilir isitma bolgeleri ¢ Independently adjustable heating zones
LN LN

Omk.SSK11.E11.0005.25F Omk.SSK11.E11.0007.25F
MANUEL MANUEL
MANUAL MANUAL

x| Q) 10 0 0 00

Omk.SSKI11.E11.0005.25F 585x295x185 mm 60kg 230 /50-60 V/HZ - 0,75 KW 630x310x210 mm 70kg 348,26

Omk.SSKT1.E11.0007.25F 585x365x185 mm 7,5 kg 230 /50-60 V/HZ - 1,10 kW 630x380x210 mm 85kg 41413

20N 20N
ELECTRIC ELECTRIC
4

Omk.SSKT1.E11.0009.25F Omk.SSKI11.E11.0011.Z5F
MANUEL MANUEL
MANUAL MANUAL

o= | |0 0 | 0 00

Omk SSKI11.E11.0009.25F 585x435x185 mm 90 kg 230 /50-60 V/HZ - 1,35 KW 630x450x210 mm 100kg 461,17

Omk.SSKI1.E11.0011.Z5F 585x505x185 mm 100 kg 230/50-60 V/HZ - 1,65 KW 630x520x210mm  1100kg 523,95
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SOSiS HASLAMA
HOT DOG BOILED

omaxe

All Kitchen Equipments

ELECTRIC
A

Omk.SSH11.E11.0004.Z5F

MANUEL
MANUAL

29\
ELECTRIC
v/

Omk.SSHO1.E11.0001.Z5F

MANUEL
MANUAL

e Sosisleri 1sitmak ve sicak tutmak igin
cam silindir

e Cikarilabilir kapak

e Ayarlanabilir sicakhk

¢ Glvenli denge icin lastik ayaklar
¢ Gli¢ kontrol 15181

e Kolay kullanim

* Kolay temizlenebilir

*Glass cylinder for warming and keeping
sausages warm

eRemovable lid

eAdjustable temperature

*Rubber feet for secure the stability

eIndicator lights

*Easy to use

eEasy to clean

20\
ELECTRIC
o/

Omk.SSHO2.E11.0004.25F

MANUEL
MANUAL

KOD / CODE @ @ a @ @ e

Omk SSHT1.E11.0004.25F 480x280x450 mm 70kg 230 /50-60 V/HZ - 0,75 KW 510x320x470 mm 75kg 52109
Omk.SSHO1.E11.0001.25F 280x280x450 mm 50 kg 230 /50-60 V/HZ - 030 KW 300x320%470 mm 955kg 230,67

Omk SSHO2.E11.0004.25F 280x280x365 mm 3,9kyg 230 /50-60 V/HZ - 030 kW 300x320x470 mm 40kg 338,89
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SOSiS DINLENDIRME MAKINESi ’
HOT DOG DISPLAY CASE

(EN|

eSosisli sandvig 1sitma vitrini 2 seviyeli sHotdog warming display case with 2 levels
eMaksimum sicaklik: 85 °C eMaximum temperature: 85 °C

eKolay kullanim eEasy to use

*Acma / kapama digmesi *On/off switch

*Gli¢ kontrol 15181 sIndicator lights

*Ayarlanabilir termostat *Adjustable thermostat

oSik Grdn sunumu eElegant presentation of goods

eKolay temizlenebilir eEasy to clean

Omk.SSD01.E11.0001.Z5F
MANUEL PN
MANUAL {EOE 230V

o= | 6, 0 | O 00

Omk.SSDO1.ET1.0001.25F £410x480x680 mm 13,5 kg 230 /50-60 V/HZ - 0,80 kW 440x510x700 mm 140kg 349,43
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ELEKTRIiKLi SALAMANDER ’
ELECTRIC SALAMENDER omaKe

All Kitchen Equipments

Omk.SLMO01.E11.0001.Z5F Omk.SLM05.E11.0001.Z5F
F Asansorsiiz Asansorlu

é Without Elevator @ With Elevator

2O\ Elektrik 2O\ Elektrik

o Eleciric Y Electric

Manuel Manuel
Manual Manual

Omk.SLMO1.E11.0001.Z5F 595x350x315 mm 100kg  230/50-60V/HZ-20KW  630x390x340 mm  10kg 239,38

Omk.SLM05.E11.0001.25F 655x495x545 mm 430kg  230/50-60V/HZ-30KW  695x540x660mm  540kg 788,80

GAZLI SALAMANDER
GAS SALAMENDER

Omk.SLMO03.N11.0003.000 Omk.SLM07.N11.0003.000

& Asansorsuz Asansorlt
Without Elevator With Elevator
20\ Gaz 70N Gaz
Gas S Gas

Manuel Manuel
Manual Manual
oo | @ @ | O | © 00

Omk.SLMO3.N11.0003.000 T15x425x475 mm 200 kg NG / 21 mbar /7,8 kW 800x445x510 mm  210kg 659,43
Omk.SLMO7.N11.0003.000 745x505x510 mm 350 kg NG / 21 mbar /7,8 kW 780x540x630 mm 460 kg 834,92
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BENMARI
BAINMARIE

omake

All Kitchen Equipments

Omk.SUBO1.E11.0001.Z5F Omk.SUB02.E11.0001.Z5F
1|Li I'Li

2x1/2

s N
N _/

Omk.SUBO1.E21.0001.Z5F Omk.SUB02.E21.0001.Z5F
2'Li 2'Li
3x1/2
Omk.SUB01.E31.0001.Z5F Omk.SUB02.E31.0001.Z5F
JLii JLii
=

e Elektrikli model secenegi.

¢ Paslanmaz celik govde.

e Paslanmaz kapak.

e Farkh sicaklik ayarinda galishrma.

e Emniyet termostad.

e Gug kontrol i1gig1.

e Kolay temizlenebilir.

eKlvet ve kiivet kapagi fiyatlara dahildir.

e Electric model option.

e Stainless steel body.

e Stainless cover.

¢ Operation at different temperature setting.

e Safety thermostat.

¢ Power control light.

e Easy to clean.

¢ The bathtub and bathtub lid are included in the
prices.

e QO 0 | 0 00

Omk.SUBO1.ET1.0001.25F 320x425x305 mm 60kg 230 /50-60 V/HZ - 0,80 kW 360x475x320 mm 65kg 154,98
Omk.SUBO1.E21.0001.Z5F 590x425x305 mm 95kg 230/50-60 V/HZ- 080 KW 630x475x320mm  105kg 234,29
Omk.SUBO1.E31.0001.Z5F 860x425x305 mm 12,5 kg 230 /50-60 V/HZ -110KW ~ 900x475x320mm  140kg 324,67
Omk.SUB02.E11.0001.25F 320x485x305 mm 70kg 230 /50-60 V/HZ - 0,80 KW 360x535x320 mm 79kg 228,05
Omk.SUB02.E21.0001.25F 590x485x305 mm 10,5 kg 230/50-60 V/HZ - 0,80 KW 630x535x320 mm N5kg 306,73
Omk.SUB02.E31.0001.25F 860x485x305 mm 13,5 kg 230 /50-60 V/HZ -110KW ~ 900x535x320mm  145kg 397,56
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PATATES DiNLENDIRME ’
CHIPS SCUTTLE UNIT amaKe

All Kitchen Equipments

Omk.PTDO1.E11.0000.Z5F

MANUEL
MANUAL

29 | EKTRIK
ELECTRIC ELECTRIC

e QO 0 | 0 00

Omk.PTDO1.E11.0000.25F 285x470x280 mm 35kg 230/50-60 V/HZ- 0,75 KW 510x320x300 mm 40kg 25505

Omk.PTDO1.E11.0001.Z5F

MANUEL
MANUAL

29 | EKTRIK
ELECTRIC ELECTRIC

KOD / CODE ‘ @ ‘ @ ‘ e ‘ @

OmkPTDO1ET1.0001.25F 285x470x330 mm 40 kg 230 / 50-60 V/HZ - 0,75 KW 510x320x350 mm 45kg 238,18
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EKMEK KIZARTMA omake

CONVEYOR TOASTER All Kitchen Equipments

M

¢ 600 Dilim / Saat Kapasiteli 600 Slices / Hour capacity.

e Termostatik Kontrol eThermostatic control.

¢ Paslanmaz Celik Govde oStainless steel body.

e Paslanmaz celik tasiyicil tel oStainless steel carrier wire.

¢ Kolay Temizlenebilir Hijyenik ve Dayanikhlk eEasy to clean, hygienic and durable.

e | Q10 0 | 0 00

Omk.EKMO1.ET1.0001.25F 490x460x400 mm 18,0 kg 230/50-60 V/HZ - 240 KW 500x470x410mm  200kg 609,34
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MANUEL LOKMA MAKINESI omaie

MANUAL DOUGHNUT MACH'NE All Kitchen Equipments

EN|

e Toplu tiiketim icin uygun kullanim e Suitable use formass consumption

¢ Hijyenik ve uzun émurla ¢ Hygienic and long-lasting

e Ergonomik tasarimi ile kullanim ¢ Provides ease of use with its ergonomic design
e Manuel ¢alisma kolayligi e Works manually

¢ 7 kg hamur hazne kapasitesi ¢ 7 kg dough bowl capacity

¢ Paslanmaz celik govde e Stainless steel body

e {zmir ve Saray lokma kalibi.




MANUEL LOKMA MAKINESI omaie

MANUAL DOUGHNUT MACH'NE All Kitchen Equipments

e | QO O | O | 0O

Omk LKM01.011.0001.000 650x470x470 mm 27,5 kg 670x510x590 mm 36,5 kg 949,68
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ELEKTRIKLi PiZZA FIRINLARI
ELECTRIC PIZZA OVENS

- I

omake

All Kitchen Equipments

¢ 1,2,3 katli firin segenekleri

e Yiiksek sicakhga dayanikli refrakter pisirme tasi
¢ 400 °C maksimum c¢alisma derecesi

e Alt ve Ust ayarlanabilir sicaklik kontrolii

e icaydinlatma

e Temperli kapak cami

e Farkli ebatlarda model segenekleri
ePaslanmaz gelik rezistanslar ile

homojen i1si dagilimi

e Farkli sicaklik ayarinda galistirma

e Seri pisirmelerde ylksek performans

¢ Paslanmaz gelik gévde

¢ Gida ile temasa uygun pisirme tasi ve govde

refrakter pisirme tasi

High temperature resist
refractory baking stone

Ihtiya¢ duydugunuz islevsel ve
ergonomik ¢oézimler icin mutfaklarin
yeni yardimcisi, Omake Pizza Firinlari.

Yiksek sicakliga dayanikli

ant

400 °C maksimum ¢alisma derecesi

400 °C maximum working temperature

When you need functional and
ergonomic solution for pizza baking
Omake Pizza Oven line is your new
partner in kitchen.

¢ 1,2,3 deck options

¢ High temperature resistant refractory baking"stonﬁ

¢ 400 °C maximum working temperature

e Lower and upper adjustable temperature control

¢ Inner lighting
e Tempered glass door

-

e Available in different sizes -

e Stainless steel heaters and burners provides
homogeneous baking

¢ Operation with desired heating temperature

¢ High performance during dynamic operation

e Stainless steel body

¢ Baking plates and body suitable for food contact
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ELEKTRIKLI PiZZA FIRINLARI omakeé

ELECTRIC pIZZA OVENS All Kitchen Equipments

Omk.FPZ01.E1.0401.Z5F Omk.FPZ01.E21.0402.U50
% 1 x @39 Pizza kapasitesi @ 2 x @39 Pizza kapasitesi
1 x @39 Pizza capacity 2 x B39 Pizza capacity

1 Katli 40 x 40 2 Katli 40 x 40
1 Deck 40 x 40 2 Deck 40 x 40

20N Elekirikli 20N Elekirikli
E‘LEGTH'IG Electric E‘LECTR,IG Electric
Manuel Manuel
Manual Manual
Omk.FPZ01.E31.0403.U50

3 x P39 Pizza kapasitesi
3 x @39 Pizza capacity

3 Katli 40 x 40

3 Deck 40 x 40

ﬁsgm\c Elektrikli
L Electric

Manuel
I[E @ Manual

Omk.FPZ01.ET.0401.Z5F 640x600x330 mm 33 kg 230/50-60 V/HZ - 3 KW 660x620x480 mm 45kg 593,00

Omk.FPZ01.E21.0402.U50 640x600x560 mm 57 kg 400/ 50-60 V/HZ - 6 kW 660x620x710 mm Tkg 103150

Omk.FPZ01.E31.0403.U50 640x600x800 mm 81kg 400/ 50-60 V/HZ - 9 kW 660x620x950 mm 96kg  1.706,64
Omk.FPZ01.E11.0501.250 Omk.FPZ01.E21.0502.U50

%% 8 x @25 Pizza kapasitesi

%% 8 x @25 Pizza capacity

2 Katli 52 x 52
2 Deck 52 x 52

%% 4 x @25 Pizza kapasitesi

%% 4 x @25 Pizza capacity

1 Katli 52 x 52
1 Deck 52 x 52

20N Elekirikli 29N Elektrikli
E‘LEGTRI,C Electric : E‘LECTRI,C Electric
Manuel . = Manuel
Manual Manual
Omk.FPZ01.E31.0503.U50

%% 12 x @25 Pizza kapasitesi
%% 12 x @25 Pizza capacity

3 Katli 52 x 52
3 Deck 52 x 52

E{Egm\c Elektrikli
S Electric

— : ¢y Rtk
e | @ (@ O | © 00

Omk.FPZ01.ET1.0501.250 760x700x320 mm 45 kg 230/50-60 V/HZ-39KW  780x720x470mm 59 kg 762,05

Omk.FPZ01.E21.0502.U50 760x700x560 mm 735 kg 400 /50-60 V/HZ - 7,8 kW 780x720x710mm  875kg  1.466,85

Omk.FPZ01.E31.0503.U50 760x700x800 mm 104 kg 400/50-60 V/HZ -1, 7KW~ 780x720x950 mm  19kg  2.054,77
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ELEKTRIKLI PiZZA FIRINLARI omakeé

ELECTRIC pIZZA OVENS All Kitchen Equipments

Omk.FPZ01.E11.0601.250 Omk.FPZ01.E21.0602.U50

&B86B 8 x @30 Pizza kapasitesi
%% 8 x @30 Pizza capacity

2 Katli 62 x 62
2 Deck 62 x 62

ﬁegm\c Elektrikli
N Z Electric

&B6B 4 x @30 Pizza kapasitesi
%% 4 x @30 Pizza capacity

1 Katli 62 x 62
1 Deck 62 x 62

ﬁeﬁm\c Elektrikli
N g Electric

Manuel Manuel
Manual Manual

Omk.FPZ01.E31.0603.U50

%% 12 x @30 Pizza kapasitesi
@% 12 x @30 Pizza capacity

3 Katli 62 x 62
3 Deck 62 x 62

ﬁﬁﬁ Elektrikli
N g Electric

.
-- g Jiieg
e | @ O] O | 0 00

Omk.FPZ01.E11.0601.250 860x800x370 mm 55 kg 230/ 50-60 V/HZ - 5,1 kW 880x820x520mm  75kg 869,39

e

Omk.FPZ01E21.0602U50  860x800x640 mm 99kg 400/50-60 V/HZ-102KW  880x820x790mm  119kg  1.700,78

Omk FPZ01.E31.0603U50  860x800x940 mm 140 kg 400/50-60V/HZ-153 KW 880x820x1090 mm  160kg  2.280,48

Omk.FPZ01.E11.0701.250 Omk.FPZ01.E21.0702.U50

%% 4 x @35 Pizza kapasitesi = % 8 x I35 Pizza kapasitesi
%% 4 x @35 Pizza capacity S %% 8 x @35 Pizza capacity

1Kath 72x72 2 Kath 72 x72
1Deck 72x 72 2Deck 72x 72

29N\ Elektrikli 29N Elektrikli
E‘LECTRI,C Electric E‘LEGTRI,G Electric

@ Manuel - - @ Manuel
Manual Manual
Omk.FPZ01.E31.0703.U50

Eb&h 12 x @35 Pizza kapasitesi
%% 12 x @35 Pizza capacity

3 Kath72x72
f 3 Deck 72 x 72

EE%I\G Elektrikli
N Electric

Manuel
| o i @ Manual
v T @ @ O | 0 00

Omk.FPZ01.E11.0701.250 860x900x425 mm 110 kg 230/ 50-60 V/HZ - 5,1 kW 880x920x575 mm  128kg  1.099,28

Omk.FPZ01E210702U50  860x900x715 mm 195 kg 400/50-60 V/HZ- 102 KW 880x920x865mm  173kg  2.105,50

OmkFPZ01.E310703U50  860x900x1050 mm 196 kg 400/50-60V/HZ-15,3 KW 880x920x1200 mm  2l4kg  2.823,98
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KUMPIR FIRINLARI
POTATO BAKING OVENS

e Elektrikli veya gazli modeller

¢ 2 ve 3 gekmece secenegi

¢ Paslanmaz celik gekmece 1zgarasi

e Cift cidarl izolasyonlu govde

e Isiya dayanikli cekmece kulplari

e Gazli modeller icin piezo ¢cakmak ile atesleme
e Her cekmece icin ayri paslanmaz gelik rezistans
e Farkli sicaklik ayarinda galishirma

e Seri pisirmelerde yiksek performans

e Gosterge ve sinyal lambalari

o Elektrostatik boyal gelik tist gbvde

e Paslanmaz celik alt gbévde

'ww.omake.com.tr

omaxe

All Kitchen Equipments

ihtiyac duydugunuz islevsel ve ergonomik
¢ozUmler icin mutfaklarin yeni yardimcisi,
Omake Kumpir Firinlari.

EN|

When you need functional and ergonomic
solution for potato baking Omake Baked
Potato Oven line is your new partner in kitchen.

e Electric or gas operated options

¢ 2 and 3 drawer options

e Stainless steel drawer grill

e Double skin insulated body

¢ Heat resistant drawer handles

e Piezo ignition for gas models

¢ Separate stainless steel heaters for each drawer
for electrical models

e Operation with desired heating temperature
¢ High performance during dynamic operation
e Power ON and Ready-to-Cook indicators

e Electrostatic painted steel top body

e Stainless steel frame body
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KUMPIR FIRINLARI omake

pOTATO BAK'NG OVENS All Kitchen Equipments

Omk.FKM03.E21.0002.Z5F _.-’"1";-.@,;’)\\

2 Katli ;r"
2 Deck

ﬁEgm‘c Elektrik
N\ 4 Electric

Manuel
Manual

e | Q10 0 | 0 00

Omk.FKMO03.E21.0002.25F 485x665%950 mm 56,5 kg 230/ 50-60 V/HZ - 3 KW 790x580x1M0Omm  695kg 846,68

Omk.FKM03.E31.0003.250

3 Katli
3 Deck

ﬁagm\c Elektrik
NS Electric

Manuel
Manual

Omk.FKMO3.E310003.250  485x665x1120 mm 705 kg 230/ 50-60 V/HZ - 4,5KkW 800x575x1320mm  835kg 117,57

T
el
Omk FKMO3N210002000 &° ~~ "
@ 2 Katli ; -
2 Deck
2 gu
~/ Gas

(¢ Joion
e | @ O] 0 | © 00

Omk.FKM03.N21.0002.000  485x680x1060 mm 64,0 kg NG /21 mbar /5,8 KW 800x575x1200 765kg 882,25
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'sA EL YIKAMA
& HAND WASHING

AYAKTAN KUMANDALI ELYIKAMALAR
FOOD OPERATED HAND WASHES

& DIZDEN KUMANDALI ELYIKAMALAR
 KNEE OPERATED HAND WASHES




ELYIKAMA omaKe

HAND WASHING All Kitchen Equipments

ihtiya¢ duydugunuz islevsel ve ergonomik
¢ozUmler igin mutfaklarin yeni yardimcisi.

The functional and ergonomic you need
The new assistant of kitchens for solutions.

Sifon Olguisii : 171/2

Siphon Diameter : 171/2

Koseli Kenar
Cornered Edge

e AISI-304 Paslanmaz Celik
* Polisajlanmis ylzey e Electropo

1”7 1/2 Sip

9
-
=



DiZDEN KUMANDALI EL YIKAMALAR ’
KNEE OPERATED HAND WASHES

KOSELIi KENAR
CORNERED EDGE

SIFON OLCUSU : 171/2
SIPHON DIAMETER :1”71/2

KOD / CODE @ SIFON YER / SIPHON PLACE | SIFON TiPi / SIPHON TYPE @ G

Ati.EYK02.030.3512.P03  390x360x210 mm 11/2 500x460x280 mm 232,47
Urta Center

KOSELIi KENAR
CORNERED EDGE

SIFON OLCUSU : 171/2
SIPHON DIAMETER : 1”1/2

OO
Ati.EYK02.038.0012P03  450x460x210 mm 11/2 470x490x270 mm 232,71
Orta / Center

KOSELi KENAR
CORNERED EDGE

SIFON OLCUSU : 171/2
SIPHON DIAMETER : 1”1/2

I B e M )
AtiEYK02.038.01M2.P03  490x490x210 mm 11/2 500x580x330 mm 238,35
Orta / Center
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Anmartbl (727)345-47-04
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropopn (4722)40-23-64
BnarosetueHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapguBocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpapg (844)278-03-48
Bonorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89

Poccus +7(495)268-04-70

Mo Bonpocam npogax 1 noaaepkkm obpallanTecs:

MBaHoBo (4932)77-34-06
Wxesck (3412)26-03-58
WpkyTck (395)279-98-46
KazaHb (843)206-01-48
KanunuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Jluneuk (4742)52-20-81

KazaxcraH +7(727)345-47-04

Marnutoropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHuin Hoeropop, (831)429-08-12
HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
Hoocubupck (383)227-86-73
Owmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTposaBoack (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Benapycbk +375-257-127-884

an.noyta: oek nt-rt.ru || canT: https

PocToB-Ha-[oHy (863)308-18-15
PssaHb (4912)46-61-64

Camapa (846)206-03-16
CaHkT-lMNeTepbypr (812)309-46-40
Caparos (845)249-38-78
CeBacTononb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdbeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Couu (862)225-72-31
Crasporonb (8652)20-65-13
CypryT (3462)77-98-35
ChbikTbiBKap (8212)25-95-17
TamboB (4752)50-40-97

Teepb (4822)63-31-35

Y3bekuctaH +998(71)205-18-59

omake.nt-rt.ru

Tonbattn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsHoBck (8422)24-23-59
YnaH-Yaa (3012)59-97-51
Ypa (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YensbuHck (351)202-03-61
Yepenosel, (8202)49-02-64
Yura (3022)38-34-83
AkyTck (4112)23-90-97
fApocnaenb (4852)69-52-93

Kuprusunsa +996(312)96-26-47


https://omake.nt-rt.ru/
mailto:oek@nt-rt.ru
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