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HAKKIMIZDA

NPICCO, profesyonel mutfak ekipmanlari alaninda uzmanlasmis,
ozellikle komurll 1zgara Uretiminde Turkiye'nin é6nde gelen
markalarindandir. Amacimiz; otel, restoran ve gastronomi
isletmeleri icin yUksek performansli, dayanikli ve yenilikci 1zgara
sistemleri Uretmektir.
lzgaralarimiz, profesyonel seflerin ihtiyaclari dogrultusunda
tasarlanir ve her isletmenin calisma duzenine uyum saglayacak
sekilde &zel 6lcu ve 6zelliklerle de Uretilebilir. TUrkiye'de
asansorlU 1zgara ve bircok 6zgin modelin ilk Ureticisi olmamiz,
sektordeki oncu konumumuzu guclendirmektedir.
NPICCO urunleri, kalitesi ve uzun émurlu yapisiyla dunya
genelinde tercih edilmekte; Uretimimizin %50'den fazlasi 5 kitaya
ihrac edilmektedir. Modern uretim altyapimiz ve yenilikci
yaklasimimiz ile profesyonel izgaranin gelecegini tasarlamaya
devam ediyoruz.

ABOUT US

NPICCO is one of Turkiye's leading brands specializing in
professional kitchen equipment, with a strong focus on the
manufacturing of charcoal grills. Our mission is to design and
produce high-performance, durable, and innovative grill systems
for hotels, restaurants, and gastronomy businesses.

Our grills are developed in line with the needs of professional
chefs and can be custom-manufactured with special
dimensions and features to suit the operational requirements of
each establishment. Being the first manufacturer in Turkiye to
produce elevator-type grills and many original models further
strengthens our pioneering position in the industry.
NPICCO products are preferred worldwide for their quality and
long-lasting construction, with over 50% of our production
exported to five continents. With our modern manufacturing
infrastructure and innovative approach, we continue to shape
the future of professional grilling.




TURKIYE’'DEN DUNYA’YA..
HERYERDEYIZ, SIZINLEYIZ !

FROM TURKIYE TO THE WORLD...
WE ARE EVERYWHERE, WITH YOU!
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SET USTU ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

e Yuksek isi yalitimli

e YUksekligi ayarlanabilir zincir sistem asansoérlu
Izgara

¢ Yuksek isiya dayanikli boya

¢ |zgaralarda ayarlanabilir fren sistemi

e ic hazne ates tugla

e Et askisi ve dinlendirme rafi

e Kanal, mil ve kare 1zgara se¢cenekleri

e Manuel veya otomatik c¢evirme aparati
(opsiyonel)

¢ Kul bosaltma haznesi

TECHNICIAL SPECIFICATIONS

¢ High thermal insulation

¢ Height adjustable chain system elevator grill
e High temperature resistant paint

e Adjustable brake system on grills

¢ Inner chamber fire brick

e Meat hanger and resting rack

¢ Channel, Shaft and square grid options

e Manual or automatic turning device
(optional)

¢ Ash discharge chamber

KOD UZUNLUK  GENIiSLIK  YUKSEKLIK I1ZGARA OLGUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.
NPICCO 22.1 110 85 37/125 66x60 135KG
1 adet
54x60
NPICCO 22.2 160 85 37/125 350KG
2 adet
74x60
NPICCO 22.3 200 85 37/125 5 420KG
adet
NPICCO 22.4 300 85 37/125 69x60 650KG

3 adet
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SET USTU ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER Li pa ri
e Yuksek is1 yalitimli
¢ YUksekligi ayarlanabilir zincir sistem asansorlU DaVILImbaZII

Izgara

¢ Yuksek isiya dayanikli boya

¢ |zgaralarda ayarlanabilir fren sistemi

* ic hazne ates tugla

¢ Et askisi ve dinlendirme rafi

¢ Kanal, mil ve kare 1zgara secenekleri

e Manuel veya otomatik c¢evirme aparati
(opsiyonel)

e Kul bosaltma haznesi

¢ Filtreli davlumbazl

TECHNICIAL SPECIFICATIONS

¢ High thermal insulation

¢ Height adjustable chain system elevator grill

e High temperature resistant paint

e Adjustable brake system on grills

¢ Inner chamber fire brick

¢ Meat hanger and resting rack

¢ Channel, Shaft and square grid options

e Manual or automatic turning device
(optional)

¢ Ash discharge chamber

¢ With filter hood

KOD UZUNLUK  GENiSLIK  YUKSEKLIK  1ZGARA OLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.
NPICCO 22.5 110 85 37/185 66x60 150KG
1 adet
NPICCO 22.6 160 85 37/185 S4x60 370KG
2 adet
NPICCO 22.7 200 85 37/185 74x60 445KG
2 adet
NPICCO 22.8 300 85 37/185 69x60 680KG

3 adet
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SET USTU ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER .
e Yuksek isi yalitimli ‘ Plenero
¢ YUksekligi ayarlanabilir zincir sistem asansorlU
Izgara
¢ Yuksek isiya dayanikli boya
e Paslanmaz govde
¢ lzgaralarda ayarlanabilir fren sistemi
e ic hazne ates tugla
¢ Et askisi ve dinlendirme rafi
e Kanal, mil ve kare 1zgara se¢cenekleri
e Manuel veya otomatik c¢evirme aparati
(opsiyonel)
¢ Kul bosaltma haznesi

TECHNICIAL SPECIFICATIONS

¢ High thermal insulation

¢ Height adjustable chain system elevator grill

e High temperature resistant paint

e Stainless Body

e Adjustable brake system on grills

¢ Inner chamber fire brick

¢ Meat hanger and resting rack

¢ Channel, Shaft and square grid options

e Manual or automatic turning device
(optional)

e Ash discharge chamber

KOD UZUNLUK GENi$LiK YUKSEKLIK IZGARA (")LQl'JSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRID SIZECM. WEIGHT KG.

66x60

NPICCO 88.1 110 85 37/125 135KG
1 adet
54x60

NPICCO 88.2 160 85 37/125 350KG
2 adet
74x60

NPICCO 88.3 200 85 37/125 5 420KG
adet
69x60

NPICCO 88.4 300 85 37/125 650KG

3 adet
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SET USTU ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER .
e Yuksek is1 yalitimli Plenero
e Yuksekligi ayarlanabilir zincir sistem asansérlt Davlumbazll

Izgara

¢ Yuksek isiya dayanikli boya

e Paslanmaz c¢elik gévde

* ic hazne ates tugla

¢ Et askisi ve dinlendirme rafi

¢ Kanal, mil ve kare 1zgara secenekleri

e Kul bosaltma haznesi

e Manuel veya otomatik c¢evirme aparati
(opsiyonel)

¢ Filtreli davlumbazl

TECHNICIAL SPECIFICATIONS

¢ High thermal insulation

¢ Height adjustable chain system elevator grill

e High temperature resistant paint

e Stainless steel body

¢ Inner chamber fire brick

¢ Meat hanger and resting rack

¢ Channel, Shaft and square grid options

e Ash discharge chamber

e Manual or automatic turning device
(optional)

¢ With filter hood

KOD UZUNLUK GENi$LiK YUKSEKLIK IZGARA 6LQ(JSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRID SIZECM. WEIGHT KG.
66x60
NPICCO 88.5 110 85 37/185 150KG
1 adet
54x60
NPICCO 88.6 160 85 37/185 370KG
2 adet
74x60
NPICCO 88.7 200 85 37/185 5 445KG
adet
69x60
NPICCO 88.8 300 85 37/185 680KG

3 adet
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SET USTU ASANSORLU KOMURLU IZGARALAR

Lucca

TEKNIK OZELLIKLER
e Yuksek 1s1 yalitiml

e Yuksek istya dayanikli boya

o« 2 adet yuksekligi ayarlanabilir
asansorlu 1zgara

« Et askisi ve dinlendirme rafi

o Manuel ¢cevirme rafi

« lzgaralarda ayarlanabilir fren
sistemi

« ic hazne ates tugla

TECHNICIAL SPECIFICATIONS

« High thermal insulation

o High temperature resistant paint

« 2 height-adjustable lift grills

« Meat hanger and resting rack

« Manual turning shelf

o Adjustable brake system on the grilles

e Inner chamber fire brick

KOD UZUNLUK  GENiSLIK  YUKSEKLIK 1ZGARAOLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

NPICCO 23 220 90 115 66x73 500KG
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SET USTU ASANSORLU KOMURLU IZGARALAR

‘ Matador

TEKNIK OZELLIKLER

o Yuksek sl yaltimli

o 4 Adet yuksekligi ayarlanabilir
asansorlU 1zgara

e Izgaralarda ayarlanabilir
fren sistemi

e Etaskisive dinlendirme rafi

e 4 Adet kul cekmeceli

TECHNICIAL SPECIFICATIONS

e High thermal insulation

* 4 height - adjustable lift grilles

o Adjustable brake system on the
grilles

e Meat hanger and resting rack

e 4 Ash drawers

¢ Inner chamber fire brick

KOD UZUNLUK GENISLIK  YUKSEKLIK 1ZGARA OLGCUSU  AGIRLIK
CODE  LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

63X69

NPICCO 64.1 300 90 30/110 4 adet

550KG
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SET USTU ASANSORLU KOMURLU IZGARALAR

‘ Toro

TEKNIK OZELLIKLER

e Izgara 6lgusu 55.5x61 cm

e Dinlendirme dlgusu 58x22cm

e Set UstU zincirli sistem

e Yuksek isI yalitimli

¢ |siya dayanikl boya

e 3adet dinlendirme rafi

e |zgaralarda ayarlanabilir
fren sistemi

o ichazne atestugla

TECHNICIAL SPECIFICATIONS
e Grid size 55.5x61 cm

e Rest size 58x22 cm

e Cooktop chain system

e High thermal insulation

e Heat resistant paint

e 3resting shelves

o Adjustable brake system on grills
¢ Inner chamber fire brick

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 63.1 200 90 32/120 410KG
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ASANSORLU KOMURLU IZGARALAR

Lion

TEKNiK OZELLIKLER TECHNICIAL SPECIFICATIONS
YUksek 1s1 yalitimli High thermal insulation
Tekerlek veya sabit ayak secenegi Wheel or fixed foot option
Yuksekligi ayarlanabilir zincir sistem asansérlu Height adjustable chain system elevator grill
lzgara . . . Adjustable brake system on grills
Izgaralarda ayarlanabilir fren sistemi . - .
High temperature resistant paint

Yuksek 1siya dayanikli boya . ! .

ic hazne ates tugla kapl Inner chamber covered with fire brick
Katlanabilir servis tezgahi Foldable service table

Et askisi ve dinlendirme rafi ) Meat hanger and resting rack

Kanal, Mil Kare 1zgara secenekleri Channel, Shaft and Square grid options
Ash discharge chamber

KUl bosaltma haznesi

Manuel veya otomatik c¢evirme aparati g . . .
Manual or automatic turning device (optional)

Bottom part 4 different options

(opsiyonel)
Alt kisim 4 farkl secenek

KOD UZUNLUK  GENIiSLIK  YUKSEKLIK I1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.
NPICCO 24.1 110 85 90/180 66x60 200KG
1 adet
NPICCO 24.2 160 85 90/180 o460 450KG
2 adet
NPICCO 24.3 200 85 90/180 74x60 550KG
2 adet
NPICCO 24.4 300 85 90/180 69x60 800KG

3 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIiK OZELLIKLER Lion
e Yuksek i1si yalitimli
e Tekerlek veya sabit ayak secenegdi DaVI um baZI |
e Yuksekligi ayarlanabilir zincir sistem asansorlU
Izgara

Izgaralarda ayarlanabilir fren sistemi
Yuksek isitya dayanikli boya

ic hazne ates tugla kaph

Katlanabilir servis tezgahi

Et askisi ve dinlendirme rafi

Kanal, Mil ve kare 1zgara se¢enekleri
Kul bosaltma haznesi

Filtreli davlumbazli

Manuel veya otomatik c¢evirme aparati
(opsiyonel)

e Alt kisim 4 farkli secenek

TECHNICIAL SPECIFICATIONS

High thermal insulation

Wheel or fixed foot option

Height adjustable chain system elevator grill
Adjustable brake system on grills

High temperature resistant paint

Inner chamber covered with fire brick
Foldable service table

Meat hanger and resting rack

Channel, Shaft and square grid options

Ash discharge chamber

With filter hood

Manual or automatic turning device (optional)
4 different options at the bottom

KOD UZUNLUK GENIiSLIK  YUKSEKLIK 1ZGARAOLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.
66Xx60
NPICCO 25.1 110 85 90/240 215KG
1 adet
54x60
NPICCO 25.2 160 85 90/240 470KG
2 adet
74x60
NPICCO 25.3 200 85 90/240 5 575KG
adet
NPICCO 25.4 300 85 90/240 69x60 830KG

3 adet
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ASANSORLU KOMURLU IZGARALAR

e Yuksek i1si yalitimli

e Tekerlek veya sabit ayak secenegdi
YUksekligi ayarlanabilir zincir sistem
asansorlu 1zgara

Izgaralarda ayarlanabilir fren sistemi
Yuksek isitya dayanikli boya

ic hazne ates tugla kaph

Katlanabilir servis tezgahi

Et askisi ve dinlendirme rafi

Kanal, Mil ve kare 1zgara se¢enekleri

Kul bosaltma haznesi

Manuel veya otomatik cevirme aparati
(opsiyonel)

e Alt kisim 4 farkli secenek

TEKNIiK OZELLIKLER ‘ Li on Desenl i

e AT

TECHNICIAL SPECIFICATIONS

¢ High thermal insulation

e Wheel or fixed foot option

Height adjustable chain system
elevator grill

Adjustable brake system on grills

High temperature resistant paint

Inner chamber covered with fire brick
Foldable service table

Meat hanger and resting rack

Channel, Shaft and square grid options
Ash discharge chamber

Manual or automatic turning device
(optional)

e 4 different options at the bottom

KOD UZUNLUK GENISLIiK YUKSEKLIiK IZGARA OLCUSU AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. GRID SIZE CM. WEIGHT KG.
NPICCO 26.1 110 85 90/180 66x60 200KG
1 adet
NPICCO 26.2 160 85 90/180 54x60 450KG
2 adet
NPICCO 26.3 200 85 90/180 74x60 550KG
2 adet
NPICCO 26.4 300 85 90/180 69x60 800KG

3 adet
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ASANSORLU KOMURLU IZGARALAR

‘ Venedik

TEKNIK OZELLIKLER TECHNICIAL SPECIFICATIONS

Yuksek is yalitimli 5 e High thermal insulation
Tekerlek veya sabit ayak se¢cenegi « Wheel or fixed foot option

YUksekligi ayarlanabilir zincir sistem asansorlU ] ) . .
izgara gl &y e Height adjustable chain system elevator grill

¢ Paslanmaz celik gévde e Stainless steel body
* lzgaralarda ayarlanabilir fren sistemi ¢ Adjustable brake system on grills
* I¢ hazne ates tugla kaph e Inner chamber covered with fire brick
e Katlanabilir servis tezgahi e Foldable service table
e Et askisi ve dinlendirme rafi .
. . e Meat hanger and resting rack
e Kanal, Mil ve kare 1zgara secenekleri ) .
« Kl bosaltma haznesi e Channel, Shaft and square grid options
e Manuel veya otomatik cevirme aparati * Ash discharge chamber
(opsiyonel) ¢ Manual or automatic turning device (optional)
KOD UZUNLUK GENi$LiK YUKSEKLIK IZGARA C")LQUSG AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRID SIZE CM. WEIGHT KG.
NPICCO 27.1 110 85 90/180 66x60 200KG
1 adet
NPICCO 27.2 160 85 90/180 2460 450KG
2 adet
NPICCO 27.3 200 85 90/180 74x60 550KG
2 adet
NPICCO 27.4 300 85 90/180 69x60 800KG

3 adet
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ASANSORLU KOMURLU IZGARALAR

. . o
TEKNIK OZELLIKLER Ve n ed I k

e YUksek 1si yalitimli

» Tekerlek veya sabit ayak secenegi DaV|umbaZ||

¢ YUksekligi ayarlanabilir zincir sistem asansoérlu

Izgara
e Paslanmaz c¢elik gévde
e |zgaralarda ayarlanabilir fren sistemi
e ic hazne ates tugla kapl
e Katlanabilir servis tezgahi
e Et askisi ve dinlendirme rafi
¢ Kanal, Mil ve kare i1zgara secenekleri
¢ Kul bosaltma haznesi
¢ Manuel veya otomatik c¢evirme aparati
(opsiyonel)
¢ Filtreli davlumbaz
TECHNICIAL SPECIFICATIONS
e High thermal insulation
¢ Wheel or fixed foot option
e Height adjustable chain system elevator grill
¢ Stainless steel body
e Adjustable brake system on grills
¢ Inner chamber covered with fire brick
¢ Foldable service table
¢ Meat hanger and resting rack
e Channel, Shaft and square grid options
e Ash discharge chamber
¢ Manual or automatic turning device (optional)
e With filter hood

KOD UZUNLUK GENIiSLIK  YUKSEKLIK 1ZGARAOLGCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.
66Xx60
NPICCO 27.5 110 85 90/240 215KG
1 adet
54x60
NPICCO 27.6 160 85 90/240 470KG
2 adet
74x60
NPICCO 27.7 200 85 90/240 5 575KG
adet
69x60
NPICCO 27.8 300 85 90/240 830KG

3 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER .
e Yuksek 1si yahitimli ‘ Mllano
o Tekerlek veya sabit ayak secenegdi
e Yuksekligi ayarlanabilir zincir sistem
asansorlu izgara
e |zgaralarda ayarlanabilir fren sistemi
¢ 141x70x60 cm boyutlu buzdolabi
¢ Yuksek isiya dayanikli boya
e ic hazne ates tugla kapl
e Katlanabilir servis tezgahi
e Et aski ve dinlendirme rafi
e Kanal, Mil ve kare 1zgara secenekleri
e KUl bosaltma haznesi
¢ Manuel veya otomatik cevirme aparati
(opsiyonel)
TECHNICIAL SPECIFICATIONS

¢ High thermal insulation

¢ Wheel or fixed foot option

¢ Height adjustable chain system elevator grill
e Adjustable brake system on grills

¢ 141x70x60 cm size refrigerator

e High temperature resistant paint

¢ Inner chamber covered with fire brick

¢ Foldable service table

¢ Meat hanger and resting rack

¢ Channel, Shaft and square grid options

e Ash discharge chamber

¢ Manual or automatic turning device (optional)

KOD UZUNLUK  GENISLIK  YUKSEKLIK 1ZGARAOLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.
59x60
NPICCO 28.1 175 85 100/180 450KG
2 adet
NPICCO 28.2 175 85 100/240 29x60 450KG
DAVLUMBAZ / 2 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIiK OZELLIKLER

Yuksek is1 yalitimlh ‘ Tosca n a

Tekerlek veya sabit ayak secenegi
Paslanmaz celik gévde ve odun haznesi
YUksekligi ayarlanabilir zincir sistem asansorlu
Izgara

Izgaralarda ayarlanabilir fren sistemi
ic hazne ates tugla kapl

Dinlendirme rafi

Kanal, Mil ve kare 1zgara sec¢enekleri
KUl bosaltma haznesi

Katlanabilir servis tezgahi

Cikarilabilen 1zgara ve dinlendirme rafi

TECHNICIAL SPECIFICATIONS
High thermal insulation
Wheel or fixed foot option
Stainless steel body and wood hopper
Height adjustable chain system elevator grill
Adjustable braking system on grills

Inner hopper covered with fire brick

Resting rack

Channel, Shaft and square grating options
Ash unloading hopper

Foldable service bench

Removable grill and resting rack

KOD UZUNLUK  GENISLIK  YUKSEKLiK I1ZGARA OLCUSU ODUN HAZNESi OLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WOOD HOPPER SIZE CM. WEIGHT KG.
53x60
NPICCO 29.1 200 85 90/180 40x60 550KG
2 adet
78x60
NPICCO 29.2 250 85 90/180 40x60 700KG

2 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIiK OZELLIKLER

YUksek performansli isi yalitimi
Tekerlekli veya sabit ayakl kullanim

secenegi

Paslanmaz ¢elik gévde yapisi
Yuksekligi  ayarlanabilir  1zgara
sistemleri

Izgaralarda ayarlanabilir fren sistemi
ic haznesi ates tuglasi ile kaplidir
Dinlendirme rafi

Kanal, mil ve kare 1zgara segcenekleri
KUl bosaltma haznesi

Cikarilabilir yag kanali

Cikanlabilir 1zgara ve dinlendirme
rafi

TECHNICIAL SPECIFICATIONS

High-performance thermal insulation
Wheel-mounted or fixed-leg option
Stainless steel body construction
Height-adjustable grill systems
Adjustable grill brake system

Inner chamber lined with fire bricks
Resting rack

Channel, rod, and square grill
configurations available

Ash discharge compartment
Removable grease drainage channel
Removable grill and resting rack

KOD UZUNLUK GENISLIK
CODE LENGTH CM. WIDTH CM.
NPICCO 30.1 220 77

‘ San Marino

YUKSEKLIK AGIRLIK
HEIGHT CM. WEIGHT KG.
90/122 500KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIiK OZELLIKLER

¢ YUksek i1si yalitimli

e Tekerlek veya sabit ayak secenegdi

¢ Boyali ve paslanmaz secenegi

e YUksekligi ayarlanabilir izgara

¢ lzgaralarda ayarlanabilir fren sistemi
e ic hazne ates tugla kaph

e Dinlendirme rafi

¢ Kanal, Mil ve kare 1zgara secenekleri
e Kul bosaltma hanzesi

e Cikarilabilen yag kanali

e Cikarilabilen i1zgara ve dinlendirme rafi

TECHNICIAL SPECIFICATIONS
¢ High thermal insulation

¢ Wheel or fixed foot option

e Painted and stainless option

e Height adjustable grill

e Adjustable braking system on grill

¢ Inner chamber lined with fire brick

e Resting rack

¢ Channel, Shaft and square grating options
e Ash discharge chamber

¢ Removable oil channel

¢ Removable grill and resting rack

KOD UZUNLUK GENiSLIK  YUKSEKLIK  IZGARAOLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHT CM. GRIDSIZECM.  WEIGHT KG.
65x50
NPICCO 31.1 100 915 100/160 X 150KG
1 adet
60X50
NPICCO 31.2 150 915 100/160 X 300KG
2 adet
NPICCO 31.3 200 915 100/160 85x50 350KG
2 adet
NPICCO 31.4 250 915 100/160 /1x50 450KG

3 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER Ponza iki
« Paslanmaz celik gévde Asansorlu Firinh Set

« iki adet ayarlanabilir asansoérli 1zgara

o Otomatik fren sistemi

* 500° calisma isisi

o Kapall sistem barbek

e Sicaklik kontrol sistemi

« izolasyonlu gévde

o KUl gekmecesi

« iki adet pisirme 1zgarasi

o Kapall ve paslanmaz alt dolap

e Finn kapi ve 6n gévde dékum malzeme

TECHNICIAL SPECIFICATIONS

e Stainless steel body

e Two adjustable lift grilles

e Grid and rest shelf detachable system

e Automatic brake system

e 500° working temperature

e Closed system barbecue

e Temperature control system

* |nsulated body

e Ashtray drawer

e Two cooking grills

* Closed and stainless base cabinet -

e Oven door and front body casting |
material '

KOD UZUNLUK GENISLIiK YUKSEKLIK IZGARA OLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHT CM. GRID SIZECM.  WEIGHT KG.
62x52
NPICCO 32.1 280 90 180 580KG

70x50
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ASANSORLU KOMURLU IZGARALAR

Ponza Ug¢ Asansérli

TEKNIK OZELLIKLER
2 adet yuksekligi ayarlanabilir

Izgara

e lzgaralarda ayarlanabilir fren
sistemi

e Dinlendirme rafi

¢ 1adet kul depolama haznesi

e Kanal, mil ve kare izgara

secenekleri
e Cikarilabilen yag kanali
e Cikarilabilen Izgara ve

dinlendirme rafi

TECHNICIAL SPECIFICATIONS
e 2 height adjustable grills

e Adjustable brake system on grills
e Resting shelf

e 1ash storage chamber

e Channel, shaft and square grid
options
¢ Removable oil channel

¢ Removable grill and resting shelf

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 33.1 250 90 90/160 300KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER Ponza Tek
* Paslanmaz celik govde Asansorlu Firinli Set

e Bir adet ayarlanabilir asansorll 1zgara

e lzgara ve dinlendirme rafi sokulebilir
sistem

o Otomatik fren sistemi

e 500° calisma isisi

o Kapali sistem barbeku

e Sicaklik kontrol sistemi

« izolasyonlu gévde

o KUl gekmecesi

o iki adet pisirme izgarasi

o Kapali ve paslanmaz alt dolap

e Finn kapi ve 6n govde dékium malzeme

TECHNICIAL SPECIFICATIONS

e Stainless steel body

e One adjustable elevating grill

e Grid and rest shelf detachable system
e Automatic brake system

e 500° working temperature

e Closed barbecue system

e Temperature control system

* |Insulated body

e Ashtray drawer

e Two cooking grills

e Closed and stainless base cabinet

e Oven door and front body casting

material
KOD UZUNLUK  GENIiSLIK  YUKSEKLIK I1ZGARA OLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.
75x50 1 Adet
NPICCO 34.1 190 90 90/180 430KG

65x53 2 Adet
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ASANSORLU KOMURLU IZGARALAR

e Paslanmaz c¢elik goévde

o Uc adet ayarlanabilir asansérll 1izgara

e lzgara ve dinlendirme rafi sokulebilir
sistem

o Otomatik fren sistemi

e 500° ¢alisma isisi

o Kapali sistem barbeku

e Sicaklik kontrol sistemi

e izolasyonlu gévde

o KUl gekmecesi

o iki adet pisirme izgarasi

e Kapali ve paslanmaz alt dolap

e Firnn kapi ve 6n gévde dékim malzeme

TECHNICIAL SPECIFICATIONS
e Stainless steel body
e Three adjustable lift grilles
e Grid and rest shelf detachable system
e Automatic brake system
e 500° working temperature
e Closed system barbecue
e Temperature control system
* |nsulated body
e Ashtray drawer
e Two cooking grills
e Closed and stainless base cabinet
e Oven door and front body casting

TEKNIK OZELLIKLER ‘ Multi Set

material
KOD UZUNLUK  GENIiSLIK  YUKSEKLIK I1ZGARA OLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.
NPICCO 35.1 330 90 180 09X52 730KG
. 70x50
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER
e Yuksek isi yalitiml

Boston Multi Set

o Tekerlek veya sabit ayak secenedi

e Boyali ve paslanmaz secenedi

e YUksekligi ayarlanabilir 1zgara

e lzgaralarda ayarlanabilir fren sistemi

« ic hazne ates tugla kapli

e Dinlendirme rafi

« Kanal, Mil ve kare 1zgara secenekleri

o KUl bosaltma haznesi

e Cikarilabilen yag kanali

e Cikarilabilen 1zgara ve dinlendirme rafi

TECHNICIAL SPECIFICATIONS

e High thermal insulation

* Wheel or fixed foot option

e Painted and stainless option

e Height adjustable grille

e Adjustable braking system on grilles
e The inner chamber is lined with fire bricks
e Resting rack

e Channel, Shaft and square grid options
e Ash discharge chamber

¢ Removable oil channel

e Removable grill and resting rack

KOD UZUNLUK  GENIiSLIK  YUKSEKLIK I1ZGARA OLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.

NPICCO 36.1 305 915 160x185 60x50 2 Adet 675KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

Yuksek performansli isi yalitimi
Tekerlekli veya sabit ayakl kullanim
secenegi
Boyall veya paslanmaz celik gévde
secenegi
1adet yuksekligi ayarlanabilir izgara
Izgarada ayarlanabilir fren sistemi
ic haznesi ates tuglasi ile kaplidir
Dinlendirme rafi
Kanal ve mil izgara segenekleri
KUl bosaltma haznesi
Cikarilabilir yag kanali
Cikarilabilir izgara ve dinlendirme rafi
Odun veya kdmur ile ¢calisma sistemi
4 adet cevirme sisli, 20 adet pilic
kapasitesi

TECHNICIAL SPECIFICATIONS

High-performance thermal insulation
Wheel-mounted or fixed-leg option
Painted or stainless steel body options
One height-adjustable grill

Adjustable grill brake system

Inner chamber lined with fire bricks
Resting rack

Channel and rod grill configurations
available

Ash discharge compartment

Removable grease drainage channel
Removable grill and resting rack

Wood- or charcoal-fired operating system
Four rotisserie skewers with a capacity of
up to 20 chickens

KOD UZUNLUK GENISLIK
CODE LENGTH CM. WIDTH CM.
NPICCO 37.1 200 91.5

Boston Rotisserie

YUKSEKLIiK AGIRLIK
HEIGHT CM. WEIGHT KG.
100/160 400KG
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ASANSORLU KOMURLU IZGARALAR

‘Ada Multi Set

TEKNIK OZELLIKLER

1adet Lion

1adet kuzu gevirme ve kebap

1adet finnl tezgah

1adet nétr tezgah

TECHNICIAL SPECIFICATIONS

1 Lion

1lamb rotisserie and kebab B

T oven counter

1 neutral counter

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTHCM.  WIDTH CM. HEIGHTCM.  WEIGHT KG.

NPICCO 38.1 320 150 90/180 950KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER
1 adet seramik mangal

‘ Firinh Tezgah

Istyi hapseden kalin tamamen seramik
hazne

Paslanmaz ¢elik pisirme 1zgarasi
Dahili termometre

Do6kum hava kontrol kapagdi

Kul temizleme ¢cekmecesi

Isi kaybini engelleyen kece conta
Menteseli kapak

Serin kalan barbeku kapak kolu
Alt kisim carpma kapili dolap
Tekerlek veya sabit ayak secenedi
Elektro statik toz boya

TECHNICIAL SPECIFICATIONS
1 ceramic barbecue
Thick all-ceramic chamber that retains \
heat
Stainless steel cooking grid
Internal thermometer
Cast air control cover
Ash cleaning drawer
Felt seal that prevents heat loss
Hinged cover
Barbecue cover handle that stays cool
Lower part cabinet with impact door
Wheel or fixed foot option
Electrostatic powder paint

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 39.1 150 70 90/125 110KG
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ASANSORLU KOMURLU IZGARALAR

‘ Notr Tezgah

TEKNIK OZELLIKLER

Carpma kapili dolap notr
tezgah

Taban ara rafli

Agir yuk ve tekerlekli

Tekerlek wveya sabit ayak
secenegi

Elektro statik toz boya

TECHNICIAL SPECIFICATIONS

Swing door cabinet neutral

countertop

Base with intermediate shelf

Heavy duty castors
Castor or fixed foot option
Electrostatic powder paint
KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 40.1 150 70 90 70KG
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ASANSORLU KOMURLU IZGARALAR

Kuzu Cevirme & Kebap
TEKNIK OZELLIKLER

1 adet 150 cm Olgulerinde kuzu
cevirme sis ve kebap haznesi
o Kul gekmeceli

e Tabanararafl =) w — __M
o Ayarlanabilir cevirme ve yUkseklik }

e ]adet kdbmur arabasi
 Elektrostatik toz boya

TECHNICIAL SPECIFICATIONS

* 1piece of 150 cm lamb rotisserie
skewer and kebab chamber

e Ash drawer

» Base intermediate shelf
» Adjustable rotation and height
 1piece of coal cart

« Electrostatic powder paint

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 43.1 180 65 90/135 350KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIiK OZELLIKLER

Yuksek performansli isi yalitimi Ve rde
Tekerlekli veya sabit ayakli

kullanim secenegi

Zincir sistemli, yuksekligi
ayarlanabilir asansoérll 1zgara
Izgarada ayarlanabilir fren sistemi
Ic haznesi ates tuglasi ile kaphdir
Et askisi ve yuksekligi ayarlanabilir
dinlendirme raflari

YUksekligi ayarlanabilir odun
haznesi

1 adet plate 1zgara

1adet dokum 1zgara

1adet kdmur arabasi

Katlanabilir servis rafi

Servis rafl, 6 adet GN 1/6 kUvet

ile uyumludur

TECHNICIAL SPECIFICATIONS

High-performance thermal insulation
Wheel-mounted or fixed-leg option
Chain-driven, height-adjustable lift
grill system

Adjustable grill brake system

Inner chamber lined with fire bricks
Meat hanging hooks and height-
adjustable resting racks
Height-adjustable wood storage
compartment

One plate grill

One cast iron grill

One charcoal trolley

Foldable service shelf

Service shelf compatible with

6 x GN 1/6 containers

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 41.1 150 100 90/190 400KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

e Yuksek is1 yalitiml ‘ Aglk Ate§

e Paslanmaz celik gévde

o Tekerlek veya sabit ayak secenegdi
e ic hazne ates tugla ile kapl

e lzgara konumu ayarlanabilir aski sistemi
o Et aski aparati

e 3 adet dinlendirme 1zgara

e Tadet odun haznesi

e 1adet pleyt izgara

e 1adet steak 1zgara

e 1adet ayakli ocak

e 1adet dokum izgara

e 1adet gdomme 60cm yakitori 1zgara
o Alt kisim taban ara rafi

TECHNICIAL SPECIFICATIONS

* High heat insulation
e Stainless steel body
* Wheel or fixed foot option :
* Inner chamber covered with fire bricks 5;@
e Adjustable grill position hanger system § :
* Meat hanger apparatus \
e 3resting grills

e 1wood bin

e 1plate grill

e 1steak grill

* 1free-standing stove

e Tcastiron grill

e 1 built-in 60cm yakitori grill

e Lower part base intermediate shelf

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHTCM.  WEIGHT KG.

NPICCO 44.1 200 100 90/146 500
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ASANSORLU KOMURLU IZGARALAR

‘ Acik Ates Ada

TEKNIiK OZELLIKLER

1 adet acik ates

1 adet alttan volanli

1 adet katli cevirme

1adet kuzu cevirme

1 adet notr tezgah

TECHNICIAL SPECIFICATIONS

1 open fire

1 under-wheel

1 layered rotisserie

1 lamb rotisserie

1 neutral counter

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.
NPICCO 45.1 300 200 146 1620KG

NPICCO 45.2 300 200 240 1870KG
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ASANSORLU KOMURLU IZGARALAR

Kuzu Cevirme & Kebap
TEKNIiK OZELLIKLER

Yuksek 1s1 yalitimli

Tekerlek veya sabit ayak secenegi
Paslanmaz celik gévde

1 adet 90 cm Olculerinde kuzu
cevirme ve sis kebap haznesi

1adet kdmur arabasi

Taban ara rafli

Cevirme yukseklik ayari yapabilme
ozelligi
TECHNICIAL SPECIFICATIONS

High heat insulation

Wheel or fixed foot option

Stainless steel body

1 piece 90 cm lamb rotisserie skewer L4
and kebab chamber

1coal cart

Base intermediate shelf

Rotisserie height adjustment feature

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 42.1 130 90 90 300KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER
e Yuksek is1 yalitiml

‘ Boston

» Tekerlek veya sabit ayak secenedi

« Paslanmaz celik gdévde

« Yuksekligi ayarlanabilir 1zgara

» lzgaralarda ayarlanabilir fren sistemi

« ic hazne ates tugla kapl

« Dinlendirme rafi

« Kanal, Mil ve kare 1zgara secenekleri

« Kul bosaltma haznesi

o Cikarilabilen yag kanali

o Cikarilabilen izgara ve dinlendirme rafi
TECHNICIAL SPECIFICATIONS

e High heat insulation

« Wheel or fixed foot option

« Stainless steel body

e Height adjustable grill

« Adjustable brake system on grills

e Inner chamber covered with fire brick

» Resting shelf

e Channel, Shaft and square grill
options

e Ash discharge chamber

« Removable oil channel

« Removable grill and resting shelf

KOD UZUNLUK  GENISLIK YUKSEKLIK 1ZGARA OLGUSU  AGIRLIK
CODE | ENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

NPICCO 46.1 100 100 90/146 80x67 350KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

‘ Kath Cevirme

e Yuksek IsI yalitimli

e 17 adet otomatik dénen sisler

(NPIcCw)

e Paslanmaz celik gévde
e 2 adet Kul cekmeceli
o AQIr yuk tekerlekli

o Alt kisim ¢carpma kapili dolap
TECHNICIAL SPECIFICATIONS
e High heat insulation

¢ 17 automatic rotating skewers

e Stainless steel body

e 2 ash drawers
e Heavy duty wheels

e Lower part cabinet with impact

door
KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 47.1 140 90 90/140 650KG
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ASANSORLU KOMURLU IZGARALAR

‘ Notr Tezgah

TEKNIK OZELLIKLER

1 adet cekmeceli ekipman askili

Nnotr tezgah

e Paslanmaz celik gévde

e Taban ara rafli S

o Agir yuk tekerlekli

o Tekerlek veya sabit ayak secenegdi

TECHNICIAL SPECIFICATIONS

e 1 drawer equipment hanger
neutral bench

¢ Stainless steel body

» Base intermediate shelf

e Heavy duty castors

e Castor or fixed foot option

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 48.1 50 90 90/146 70KG
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ASANSORLU KOMURLU IZGARALAR

Ponza Kebap

TEKNIK OZELLIKLER

e Yuksek isI yalitimli

o Tekerlek veya sabit ayak
secenegi

e Paslanmaz celik gévde

e Cag kebap aparatl

e Dinlendirme rafli

e Polietilen kesme tahtasi
e 1 adet komur arabasi
e 1adet sis arabasi

TECHNICIAL SPECIFICATIONS
e High heat insulation
e Wheel or fixed foot option

e Stainless steel body

* With Cag kebab apparatus
e With resting shelf

e Polyethylene cutting board

1 coal cart

1 skewer cart

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 49.1 100 91.5 160/185 250KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

‘ Casablanca

5 sira 3 katlh otomatik sis
cevirmeli

e 2 adet kul cekmeceli

e 1adet yag cekmeceli

e Elektrikli asansoérll 1zgara
» lzgara dlgusu 92x60 cm

* 4 sisli otomatik ¢evirmeli
» 2 adet taban ara rafli

e Yuksek isi yalitiml

o AQir yuk tekerlekli

o ic hazne tuglal

TECHNICIAL SPECIFICATIONS

e 5rows 3 layers automatic
skewer turning

e 2 ash drawers

e 1 oil drawer

e Grill with electric lift

e Grid size 92x60 cm

e Automatic rotisserie with 4
skewers

e 2 base intermediate shelves

e High thermal insulation

e Heavy duty wheels

e Inner chamber is bricked

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 53.1 230 90 90/160 580KG
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ASANSORLU KOMURLU IZGARALAR

‘ Cag Kebap

TEKNIK OZELLIKLER

e Yuksek isi yalitimli
e 3 kademeli otomatik sis aparati

¢ Manuel haraketli rayli sistem

¢ Yag suizgeci
e Yag haznesi
e Tabaklik ara raf

TECHNICIAL SPECIFICATIONS

e High thermal insulation

e 3 stage automatic skewer
apparatus

e Manual moving rail system

e Qil strainer
e Oil chamber

e Plate holder intermediate

shelf
KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 54.1 130 100 105/150 350KG
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ASANSORLU KOMURLU IZGARALAR

‘ Beta

TEKNIiK OZELLIKLER

2 adet 115 cm dlgulerinde
kuzu ¢cevirme sis
o KUl cekmeceli

e Taban ara rafli

e Haraket halindeyken sislerin

yukseklik ayari yapabilme
ozelligi
TECHNICIAL SPECIFICATIONS

e 2 lamb rotisserie measuring

115 cm

e With ash drawer
e Base with intermediate shelf
o The ability to adjust the height

of the skewers on the go

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 55.1 160 95 95/180 320KG
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KOMURLU IZGARALAR
TEKNIiK OZELLIKLER
Paslanmaz celik gévde Npicco Chicken
Odun veya komur ile calisma sistemi
36 ile 42 adet tavuk kapasitesine sahip Rotisserie

Yukari acilir kapi sistemi

200° ile 300° 1zgara sicakhigi

6 sis cubuklu kademeli veya tek tek doéner

sisteme sahiptir

e Boylece yiyeceklerin atese yakinligi en iyi
sekilde ayarlanabilir

e 380V/1.5 kW motoruyla donatilmis digli sistem

e 2 adet kul cekmecesi

e Cevirme bolUmUnun altinda yag damlalarini
toplayan ve tavugu nemli tutmak icin su ile
doldurulabilir hazne

e 1/1GN tepsiler bulunur

e |zolasyonlu gévde

e Urlnleri sicak tutmak ve dinlendirme icin 2
adet cekmece

e Sicaklik kontrol baca sistemi

TECHNICIAL SPECIFICATIONS

Stainless steel body

Working system with wood or coal

Has a capacity 36 to 42 chickens

Up-opening door system

200° to 300° grill temperature

It has a gradual or individual rotating system

with skewer rods

¢ Thus the proximity of the food to the heat can
be optimally adjusted

e Gear system equipped with 380V/1.5 kW
motor

e 2 ash drawers

e A water-fillable collection tray positioned

beneath the rotisserie section, designed to

capture dripping fat and maintain the

chicken’s moisture during cooking

1/1GN trays available

Insulated body

2 drawers to keep products warm and rest

Temperature control chimney system

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTHCM.  WIDTH CM. HEIGHTCM.  WEIGHT KG.

NPICCO 56.1 160 100 190 800KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

Yuksek is1 yalitimli

Ahsap katlanabilir servis rafi
Istya dayanikli boya

ic hazne ates tuglali

Filtreli davlumbazl

Agir yuk tekerlekli

2 adet asansorlu 1zgara
Izgaralarda ayarlanabilir

fren sistemi

Et aski aparatl

7 adet otomatik ¢evirme sisli
Buzdolabi hazneli

2 adet kul arabali

2 kath rafli / 2 adet dinlendirme
rafli

TECHNICIAL SPECIFICATIONS

High thermal insulation
Wooden foldable serving rack
Heat resistant paint

Inner chamber with fire brick
Paddle box filter

Heavy load with wheels

2 grills with elevator
Adjustable brake system on grills
With meat hanger

7 automatic rotisserie spits

With refrigerator compartment
2 ash carts

2 layer shelves / 2 rest shelves

‘ Viento

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.
NPICCO 57.1 300 85 90/240 720KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

e Yuksek isi yalitimli ‘ Bianca

e Paslanmaz gévde ve daviumbazli
e 2 adet yuksekligi ayarlanabilir
asansorlu 1zgara
e Et askive dinlendirme rafi
e 2 adet kul depolama haznesi
e |zgaralarda ayarlanabilir fren sistemi .
e 3tarafiislya dayaniklicam
e Ortada kebap haznesi
e Sis raflari ve taban ara rafi
e Baharatlikli paslanmaz servis rafi
e Kebap alani 200x45 cm

TECHNICIAL SPECIFICATIONS

e High thermal insulation

e With stainless body and hood

e 2 height-adjustable lift grills

e Meat hanger and resting rack

* 2 ash storage chambers |

« Adjustable brake system on the %%
grilles

e 3side heat resistant glass

e Kebab bowl in the middle

e Skewer shelves and base
intermediate shelf

e Spicy stainless serving rack

e Kebab area 200x45 cm

KOD UZUNLUK  GENISLIK YUKSEKLIK I1ZGARAOLGUSU  AGIRLIK
CODE  LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

NPICCO 70.1 400 85 90/240 69x69 850KG
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ASANSORLU KOMURLU IZGARALAR

‘ Cordoba

TEKNIK OZELLIKLER

» Granit Ust tabla

e 2 adet yandan volanl fren sistemli
Izgara

e Paslanmaz celik gbévde ve davlumbaz

 3tarafiistya dayanikli10 mm cam

» 3adet cekmece

o 4 bdImelisis rafi

o ichazneatestugla
TECHNICIAL SPECIFICATIONS

e Granite top table
o 2side flywheel brake system grille
 Stainless steel body and hood

» 3sides heat resistant 10 mm glass
» 3drawers
» 4 compartment skewer rack

e Inner chamber fire brick

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 76.1 250 100 90/240 660KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIiK OZELLIKLER ‘ Ca I ie n te

» Yuksek isi yalitimli

e 3 adet yuksekligi ayarlanabilir
asansorlu 1zgara

e Paslanmaz govde ve
davlumbaz

e Et askive dinlendirme rafi

e 2 adet kul depolama haznesi

e lzgaralarda ayarli fren sistemi

e Buzdolabi hazneli ve iki
bdélmeli sis rafi

e Ortada kebap hazneli

e Baharatlik paslanmaz raf

* ic hazne ates tugla
TECHNICIAL SPECIFICATIONS

« High thermal insulation

e 3 height-adjustable lift
grills

e Stainless body and hood

e Meat hanger and resting
rack

e 2 ash storage chambers

e Adjusted brake system on
the grilles

 Skewer shelf with
refrigerator chamber and
two compartments

e Kebab cooking chamber
in the middle

e Stainless seasoning shelf
e Inner chamber fire brick

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 75.1 300 85 90/240 760KG
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ASANSORLU KOMURLU IZGARALAR

Monza Grup Set

TEKNIiK OZELLIKLER

Yuksek is1 yalitimli

Ayarlanabilir kizakli 1izgara

Otomatik ¢cevirme aparati

Kapali sistem ayarli barbeku

Buzdolabi hazneli \ ﬁ;
Kizakli Robata sistem -

Katlanir ahsap servis G g

tezgahi

TECHNICIAL SPECIFICATIONS

High thermal insulation
Adjustable slide grille
Automatic turning |
apparatus

Closed system adjustable
barbecue

With refrigerator chamber
Sliding Robata system

Folding wooden serving

1]
= F

counter
KOD UZUNLUK GENISLIK YUKSEKLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM.

NPICCO 58.1 340 90 90/180
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KOMURLU IZGARALAR

3 katli robata
Robata ates hazne dlgclsu 79x58 cm
Kebap hazne &lclsu 146x42 cm
Yuksek is1 yalitiml
Robata 4 adet sosluklu

2 adet kul arabasi
Polietilen tablali

Agir yuk tekerlekli
Taban ara rafli

ic hazne ates tuglali
Paslanmaz goévde

6 adet otomatik cevirme

TEKNIiK OZELLIKLER
Gusto

| i
l |Ii|||lllllllll

TECHNICIAL SPECIFICATIONS

3 layer robata

Robata fire chamber size
79x58 cm §
Kebab chamber size 146x42 cm
High thermal insulation

Robata with 4 sauce bowls

2 ash carts

With polyethylene counter
Heavy duty wheels

Base with intermediate shelf
Inner chamber with fire brick
Stainless body

6 automatic rotisserie

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 59.1 250 100 105/165 625KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

‘ Dayton

e Isiyalitiml
e Sabit veya tekerlekli ayak secenekleri
e 2 adet ayarlanabilir asansorlu izgara
* |zgaralarda ayarlanabilir fren sistemi
e Paslanmaz goévde
 ichazne atestugla
e Etaskisi ve dinlendirme rafi
e 2 adet kul depolama haznesi
e Kanal, mil ve kare 1zgara secenekleri
e Yandan ¢evirme kolu

TECHNICIAL SPECIFICATIONS

e Heat insulated

* Fixed or wheeled feet options

e 2 adjustable lift grills

e Adjustable brake system on the
grilles

e Stainless body

e Inner chamber fire brick

e Meat hanger and resting rack

e 2 ash storage chambers

e Channel, spindle and square grid
options

e Side turn handle

KOD UZUNLUK  GENIiSLIK YUKSEKLIK 1ZGARAOLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

54x60

NPICCO 60.1 160 85 90/180 345KG
2 adet
74x60

NPICCO 60.2 200 85 90/180 500KG

2 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

e Isiyalitimh

e 2 adet ayarlanabilir asansorlU
Izgara

e |zgaralarda ayarlanabilir fren

sistemi

Istya dayanikli boya

ic hazne ates tugla

Et askisi ve dinlendirme rafi

2 adet kul depolama haznesi

Kanal, mil ve kare 1zgara

secenekleri

Tekerlek veya sabit ayak

e Yandan ¢evirme kolu

TECHNICIAL SPECIFICATIONS

e Heat insulated

e 2 adjustable lift grills

e Adjustable brake system on the
grilles

e Heat resistant paint

e Inner chamber fire brick

e Meat hanger and resting rack

e 2 ash storage chambers

e Channel, shaft and square grid
options

e Wheel or fixed foot

e Side turning handle

KOD UZUNLUK  GENIiSLIK YUKSEKLIK 1ZGARA OLCUSU
CODE LENGTHCM. WIDTH CM. HEIGHT CM.

NPICCO 61.1 160 85

NPICCO 61.2 200 85

Asado

AGIRLIK
GRID SIZECM. WEIGHT KG.

90/180 S4x60 355KG
/ 2 adet

74x60
90/180 410KG

2 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIiK OZELLIKLER ‘ EX pe rtO
Yuksek Isi yalitiml

Sabit veya tekerlekli ayak secenegi

2 adet ayarlanabilir asansorlu 1zgara
3 tarafl kapall paslanmaz gévde ve
filtreli davlumbaz

Izgaralarda ayarlanabilir fren sistemi
Paslanmaz ¢elik gévde

Ic hazne ates tugla ile kapli

2 adet dinlendirme rafi ve et askisi

2 adet Kul depolama ve bosaltma
haznesi

Kanal, Mil ve kare 1zgara secenekleri
» Yandan ¢evirme kolu

TECHNICIAL SPECIFICATIONS

e High-performance thermal insulation

» Fixed-leg or wheel-mounted option

e Two height-adjustable lift grill
systems

e Three-sided enclosed stainless steel

body with filtered hood

Adjustable grill brake system

Stainless steel body construction

Inner chamber lined with fire bricks

Two resting racks and meat hanging

hooks

e Two ash storage and discharge
compartments

e Channel, rod, and square grill
configurations available

e Side-mounted rotation handle

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 62.1 184 85 90x230 550KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER
Dallas

Yuksek is1 yalitimli

Sabit veya tekerlekli ayak
secenekli

1 adet ayarlanabilir asansorlu
1Izgara

Paslanmaz gévde

ic hazne ates tugla

3 adet otomatik pili¢ cevirme

3 adet 100 cm otomatik kuzu
cevirme sis
7 adet 80 cm otomatik et ve i\ -
kebap ¢evirme sis
Kare, mil 1zgara secenekleri

TECHNICIAL SPECIFICATIONS

High thermal insulation
Fixed or wheeled feet option
1 adjustable lift grill
Stainless body ‘e
Inner chamber fire brick

3 automatic rotisserie chicken

3 pcs of 100 cm automatic labm
skewers

7 pieces 80 cm automatic meat
and kebab skewers

Square, spindle grid options

KOD UZUNLUK GENISLIK YUKSEKLIK IZGARA OLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHT CM. GRID SIZE CM. WEIGHT KG.
NPICCO 65.1 300 100 90/190 48x80 600KG

1 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIiK OZELLIKLER

2 adet 65x49 cm olcusunde elektrik ile yukseklik ayari
yapilabilen steak 1zgarasi mevcuttur. Bu izgaralar istege
gore balik i¢in kullanilan milli 1zgara ya da oluklu 1zgara
secenekleri mevcuttur.

Her haraketli 1zgara demonte olarak tasarlanmistir.
Istenildigi takdirde tamami kolayca sokulebilir.

Izgara haznesinin tamami c¢evirme olarak kullanilabilir.
Cevirme pisirmede verimin arttirilmasi igcin otomatik ve
motorlu olarak tasarlanmistir.

Tavuk, Adana, Pilig, Pili¢ kafes gibi degisik sis segcenekleri
mevcuttur.

Izgara i¢in 2 adet kil cekmecesi vardir.

65x25 cm boyutlarinda 2 adet dinlendirme rafi mevcuttur.
1 adet yuksek isi firint mevcuttur.

Finn da alevi harlamak icin elektrikli fan sistemi
mevcuttur. Fan emis sistemi ile Uretilmistir. Boyleylikle
alev haznesindeki kuller ete yapismamaktadir.

Firlnda 4 adet 44x52 cm o&lgulerinde tepsi mevcuttur.
Bunlar tel i1zgarasi, steak i1zgara, balik icin milli 1zgara ve
oluklu 1zgaradir.

Firin igin bir adet kil bosaltma ¢ekmecesi.

Mangalin alt tarafi dolapli olup taban ve ara raflidir.

Ozel baca sistemi bulunmaktadir. Dumandaki yaglari
stizmek i¢in gizli yag haznesi mevcuttur. Baca kolayca
sokulebilir ve yikanilabilirdir.

Mangal paslanmaz ve isiya dayanikli boya uygulamali
olup, kalin ve uzun dmurlt metaryeller kullaniimistir.

KOD UZUNLUK GENISLIK
CODE LENGTHCM. WIDTH CM.
NPICCO 66.1 200 90

TECHNICIAL SPECIFICATIONS

There are 2 steak grills size 65x49 cm which can be
adjustable in height electricly. These grills are optionally
avaible as a grill used for fish or corrugated grill options.
Each movable grill is designed as disassembled. It can be
easily dismantled if desires.

The entire grill chamber can be used as a rotisserie. It is
desighed as automatic and motorized to increase
effiency in rotisserie cooker.

There are different skewer options such as Chicken,
Adana, Chicken, Chicken cage.

There are 2 ash drawers for the grill. There are 2 resting
shelves with dimensions of 65x25 cm

¢ 1High temperature furnace is available.
e There is an electric fan system in the oven to ignite the

flame. It is produced with a fan suction system. Thus, the
ashes in the flame chamber do not stick to the meat.

There are 4 trays measuring 44x52 cm in the oven. These
are wire grill, steak grill, spindle grill for fish and slotted

grill.

¢ One ash discharge drawer for the oven.
e The bottom side of the bbg has a cabinet, base, and

intermediate shelves.

There is a special chimney system. There is a hidden oil
reservoir to filter the oils in the smoke. The chimney is
easily removable and washable.

The barbecue is stainless and heat resistant paint is
applied, thick and long-lasting materials are used.

YUKSEKLIK IZGARA OLCUSU AGIRLIK
HEIGHT CM. GRID SIZE CM. WEIGHT KG.
190 65x49 650KG

2 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

o YuUksek performansli isi yalitimi .

o Tekerlekli veya sabit ayakl kullanim Venedik Steak & Kebab
secenegdi

e Zincir sistemli, yUksekligi ayarlanabilir
asansorlu 1zgara

» Paslanmaz celik govde yapisi

o |zgaralarda ayarlanabilir fren sistemi

« ichaznesi ates tuglasi ile kaplidir

» Etaskisi ve dinlendirme rafi

« Kanal, mil ve kare izgara secenekleri

o ladetsisarabasi

o Tadet kdmur arabasi

» Kebap pisirme haznesi

 Polietilen kesme tahtasi

« Entegre buzdolabi haznesi

« Manuel veya otomatik cevirme
aparati (opsiyonel)

TECHNICIAL SPECIFICATIONS

« High-performance thermal insulation

» Wheel-mounted or fixed-leg option

Chain-driven, height-adjustable lift
grill system

Stainless steel body construction

Adjustable grill brake system

Inner chamber lined with fire bricks

Meat hanging hooks and resting rack

Channel, rod, and square grill configurations

available

One skewer trolley

One charcoal trolley

Kebab cooking compartment

Polyethylene cutting board

Integrated refrigerated compartment

Manual or automatic rotation mechanism

(optional)

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 67.1 250 100 90-110/180 700KG
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ASANSORLU KOMURLU IZGARALAR

e Yuksek isi yalitiml

e 2 adet yuksekligi ayarlanabilir
asansorlu 1zgara

e |zgaralarda ayarlanabilir fren

sistemi

Istya dayanikli boya

ic hazne ates tugla

Et aski ve dinlendirme rafi

2 adet kul depolama haznesi

Buzdolabi hazneli

3 bélmeli sis rafi

Paslanmaz servis rafi

Kebap alani 75x43 cm

TEKNIK OZELLIKLER ‘ R o S S o

TECHNICIAL SPECIFICATIONS

e High heat insulated

* 2 height-adjustable lift grills

e Adjustable brake system on
the grills

e Heat resistant paint

e Inner chamber fire brick

e Meat hanger and resting rack

e 2 ash storage chambers

e Refrigeretor chamber

e 3 compartment skewer rack

e Stainless service rack

e Kebab area 75x43 cm

KOD UZUNLUK  GENISLIK YUKSEKLIK I1ZGARAOLGUSU  AGIRLIK
CODE  LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

59x69

NPICCO 68.1 250 85 90/180 2 adet

380KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

e Yuksek isI yalitimi

e Yuksekligi ayarlanabilir zincir
sistem asansorlU 1zgara

e |lzgaralarda ayarlanabilir fren

sistemi

Yuksek 1stya dayanikli boya

Ic hazne ates tugla kapl

Katlanabilir servis tezgahi

Et askisi ve dinlendirme rafi

Kanal, Mil ve kare Izgara

secenekleri

KUl bosaltma haznesi

Haraketli sis arabasi

2 kath tabaklik

Filtreli davlumbaz

TECHNICIAL SPECIFICATIONS

e High thermal insulation

e Height adjustable chain
system elevator grill

e Adjustable brake system on
grills

e High temperature resistant
paint

e Inner chamber covered with

fire brick

Foldable service table

Meat hanger and resting rack

Channel, Shaft and square grid

options

Ash discharge chamber

Movable skewer trolley

2-layer plate holder

Hood with filter

KOD UZUNLUK  GENISLIK  YUKSEKLIK
CODE LENGTH CM. WIDTHCM. HEIGHT CM.

NPICCO 69.1 200 85 90/240

Rosso Filter Hood

IZGARA OLGUSU KEBAP HAZNE OLCUSU  AGIRLIK

GRID SIZE CM. KEBAP SIZE CM. WEIGHT KG.

64x67 95x42x11 600KG
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ASANSORLU KOMURLU IZGARALAR

e Yuksek is1 yalitiml

o 2 adet yuksekligi ayarlanabilir izgara

« lzgaralarda ayarlanabilir fren sistemi

e 2 adet asansoér dinlendirme olcusu
50x25 cm

o 2 adet ayarh kath dinlendirme &l¢usu
73x30 cm

« 140x60-70-80 cm olculerindeki
buzdolabina uyumliu

o 1adet kul arabasi

o 1Tadet kbmur arabasi

o« Arka duvar ve yan cephelerin yarisi
davlumbaza kadar 2 katman duvar ile
kapli

TEKNIK OZELLIKLER ‘ TO I e d o

TECHNICIAL SPECIFICATIONS

« High thermal insulation

» 2 adjustable lifting grill

« Adjustable brake system on grilles

o 2 elevator resting dimensions 50x25
cm

o 2 pieces of adjustable floor rest size
73x30 cm

e Compatible with 140x60-70-80 cm
refrigerators

e 1ash trolley

e 1coal trolley

« Half of the rear wall and side facades
are covered with 2 layers of walls up to

the hood
KOD UZUNLUK GENISLIK YUKSEKLIK IZGARA OLCUSU
CODE LENGTHCM.  WIDTH CM. HEIGHT CM. GRID SIZE CM.
NPICCO 71.1 240 85 102/190 00x40

2 adet
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

Yuksek 1s1 yalitimli

Granit Ust tezgah

3 adet ayarlanabilir asansorlu
Izgara

3 adet dinlendirme rafi

Et aski aparatlart ve odun
haznesi

1 adet kul depolama haznesi
Izgaralarda ayarlanabilir fren
sistemi

ic hazne ates tugla
TECHNICIAL SPECIFICATIONS

High thermal insulation

Granite top counter
3 adjustable elevating grills
3 resting shelves

Meat hangers and wood chamber
1 ash storage chamber
Adjustable brake system on the
grilles
Inner chamber fire brick
KOD UZUNLUK GENISLIK
CODE LENGTH CM. WIDTH CM.
NPICCO 72.1 208 208

‘ Otantik Black

YUKSEKLIK AGIRLIK
HEIGHT CM. WEIGHT KG.
92/185 850KG
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ASANSORLU KOMURLU IZGARALAR

‘ Otantik Red

TEKNIK OZELLIKLER

e Yuksek sl yalitimli

e Granit Ust tezgah

e 3adet ayarlanabilir asansérll 1izgara
e 3adetdinlendirme rafi

e Et askiaparatlar ve odun haznesi

e 1adet kUl depolama haznesi

 lzgaralarda ayarlanabilir fren sistemi

e ichazne atestugla

TECHNICIAL SPECIFICATIONS
e High thermalinsulation
» Granite top counter

e 3adjustable elevating grills

e 3resting shelves

» Meat hangers and wood chamber

» Tash storage chamber

» Adjustable brake system on the grilles

e |Inner chamber fire brick

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 72.2 208 208 92/185 850KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

Yuksek 1s1 yalitiml

Granit Ust tezgah

3 adet ayarlanabilir asansoérlu
Izgara

3 adet dinlendirme rafi

Et aski aparatlari ve odun haznesi

lzgaralarda  ayarlanabilir fren

sistemi
ic hazne ates tugla
2 adet 50* 90 * hareketli tezgah

TECHNICIAL SPECIFICATIONS

High-performance thermal
insulation

Granite countertop surface
Three height-adjustable lift grill
systems

Three resting racks

Meat hanging attachments
and wood chamber

Adjustable grill brake system
Inner chamber lined with fire
bricks

Two mobile worktables

(50 x 90 cm)

KOD UZUNLUK
CODE LENGTH CM.

NPICCO 72.3 320

GENISLIK
WIDTH CM.

‘ Otantik Tezgahli

AGIRLIK
WEIGHT KG.

YUKSEKLIK
HEIGHT CM.

90/185 1100KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER

‘ Elips

e Yuksek isi yalitimli

e Granit Ust tezgah

e Ayarlanabilir zincir sistem
asansorlu 1zgara

e Dinlendirme rafli

o Et aski aparatlari ve odun
haznesi

e lzgaralarda ayarlanabilir
fren sistemi

o ic hazne ates tugla

TECHNICIAL SPECIFICATIONS

e High thermal insulation

e Granite top bench

e Adjustable chain system grill |
with elevator h

e Resting rack

e Meat hanging apparatus and
wood hopper

o Adjustable brake system on grills

e Internal hopper fire brick

KOD UZUNLUK GENisLiK YUKSEKLIK IZGARA OLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHT CM. GRID SIZE CM. WEIGHT KG.
71x63
NPICCO 73.1 190 149 90/185 850KG

2 adet
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ASANSORLU KOMURLU IZGARALAR

‘ Granada

TEKNIK OZELLIKLER

» Yuksek isi yalitiml

» 2 adet yuksekligi ayarlanabilir
Izgara

e lzgaralarda ayarlanabilir fren
sistemi

e Paslanmaz celik gévde

e 2 adet dinlendirme rafi

e 2 adet yag haznesi

e TUtsuleme kabini ve odun
haznesi

 Manuel ¢cevirme aparati

e ic hazne ates tugla

TECHNICIAL SPECIFICATIONS

e High thermal insulation

» 2 height-adjustable grills

» Adjustable brake system on
the grilles

e Stainless steel body

e 2resting shelves

e 2 0il chambers

e Smoke cabinet and wood
chamber

e Manual turning apparatus

e Inner chamber fire brick

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 74.1 250 90 90/185 660KG
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ASANSORLU KOMURLU IZGARALAR

TEKNIK OZELLIKLER
YUksek performansli isi yalitimi
Tekerlekli veya sabit ayakh
kullanim secenegi
Zincir sistemli, yuksekligi
ayarlanabilir asansoérlu 1zgaralar
lzgaralarda  ayarlanabilir  fren
sistemi

ic haznesi ates tuglasi ile kaplidir
Et askisi ve dinlendirme rafi
Kanal, mil ve kare
secenekleri

1adet sis arabasi

1adet kdbmur arabasi
Kebap pisirme haznesi
Polietilen kesme tahtasi
Buzdolabi hazneli secenegi

Izgara

TECHNICIAL SPECIFICATIONS

High-performance thermal
insulation

Wheel-mounted or fixed-leg option
Chain-driven, height-adjustable lift
grill systems

Adjustable grill brake system

Inner chamber lined with fire bricks
Meat hanging hooks and resting rack
Channel, rod, and square
configurations available

One skewer trolley

One charcoal trolley

Kebab cooking compartment
Polyethylene cutting board
Refrigerated compartment option

grill

KOD
CODE

UZUNLUK
LENGTH CM.

GENISLIK

NPICCO 85.1 300 100

WIDTH CM.

Kebap & Grill Box

YUKSEKLIK AGIRLIK
HEIGHT CM. WEIGHT KG.
90/180 800KG
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KOMURLU IZGARALAR

‘ Long Grill

TEKNIK OZELLIKLER

e Isiyalitimli

e 2 adet yuksekligi ayarlanabilir
asansorlu 1zgara

* Isiya dayanikli boya

e |zgaralarda ayarlanabilir fren
sistemi

o Etaski rafi

e 2 adet kul depolama haznesi

» 3adet cekmece hazneli

TECHNICIAL SPECIFICATIONS

e Heat insulated

» 2 height-adjustabile lift grilles

e Heat resistant paint

e Adjustable brake system on
the grilles

» Meat hanger rack

e 2 ash storage chambers

e 3 drawers with chamber

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 84.1 400 90 105 450KG
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KOMURLU IZGARALAR

TEKNIK OZELLIKLER

Set Usti
Daviumbazl Grill

» YUksek performansli isi yalitimi

o Uc tarafi kapal, davlumbaza
sahip paslanmaz celik gévde
yapisi

e ic haznesi ates tuglasi ile
kaphdir

e 2 adet steak 1zgarasi

e 2adet dinlendirme rafi

o Kebap pisirme haznesi

e Talep Uzerine &zel
Olculerde tasarlanabilir.

TECHNICIAL SPECIFICATIONS

 High-performance thermal
insulation

» Three-sided enclosed stainless
steel body with integrated hood

e Inner chamber lined with fire bricks

e Two steak grilling surfaces

e Two resting racks

e Kebab cooking compartment

e Custom-designed dimensions available

upon request
KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 52.1 230 60 30/112 300KG
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KOMURLU IZGARALAR
TEKNIK OZELLIKLER Set Ustu
« Yuksek performansili isi yalitimi Camli Kebap
o Uc tarafi 1siya dayanikli cam ile
kapall, davlumbaza sahip
tasarm

e Paslanmaz celik govde yapisi

o ic haznesi ates tuglasi ile kaphdir
» Kebap pisirme haznesi

» Talep Uzerine 0Ozel olculerde

tasarlanabilir

TECHNICIAL SPECIFICATIONS

 High-performance thermal insulation

o Three-sided enclosure with heat- e
resistant glass and an integrated
hood

« Stainless steel body construction

 Inner chamber lined with fire bricks

o Kebab cooking compartment

e Custom-designed dimensions
available upon request

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 51.1 190 60 30/120 250KG
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KOMURLU IZGARALAR

TEKNIK OZELLIKLER

¢ Yuksek performansli isi yalitimi Alfa

o Etrafiacik rafli tasarm

o Tekerlekli kullanim secenegdi

e Paslanmaz celik gévde yapisi

e Ic haznesiates tudla ile kaplidir

e 50x50 cm olcgulerinde 2 adet
steak 1zgara

e Kebap pisirme haznesi

e Entegre yag toplama haznesi o W

e Talep Uzerine &zel dlculerde | B
tasarlanabilir 'l — .-

TECHNICIAL SPECIFICATIONS .

o High-performance thermal insulation | | |

e Open shelving design /

e Wheel-mounted configuration 4

* Stainless steel body construction LA |

 Inner chamber lined with fire bricks

e Two steak grilling  surfaces
measuring 50 x 50 cm

» Kebab cooking compartment

e Integrated grease collection
compartment

e Custom-designed dimensions
available upon request

o)

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 50.1 200 50 100 200KG
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SET USTU VE DOLAPLI IZGARALAR

‘ Percia

TEKNIiK OZELLIKLER

3 katl milli1zgara

7 adet sosluk

Yuksek is1 yalitimli

Taban ara rafli

KUl bosaltma haznesi

TECHNICIAL SPECIFICATIONS

3 layer shaft

7 sauce bowils

High thermal insulation

Base with intermediate shelf

Ash discharge chamber

KOD UZUNLUK  GENISLIK  YUKSEKLIK 1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

48x65

NPICCO 87.1 200 122 90/170 3 adet

550KG
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SET USTU VE DOLAPLI IZGARALAR

‘ Robata

KOD UZUNLUK GENISLIK YUKSEKLIK IZGARA OLCUSU
CODE LENGTHCM.  WIDTH CM. HEIGHT CM. GRID SIZE CM.

NPICCO 86.1 160 39 65 80x50
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KOMURLU FIRINLAR

TEKNIK OZELLIKLER

e Kapali sistem barbeku

e Paslanmaz 6n gdévde

¢ YUksek iIsiya dayanikli boya
e Yuksek istlya dayanikli cam
e 500°C calisma isisi

e izolasyonlu gévde

e Kul ve yag cekmecesi

e 2 adet pisirme izgarasi

e Paslanmaz alt cekmece

e Sicaklik kontrol sistemi

« Uste acilan kapak sistemi
e 1adet dinlendirme rafi

Croxoven Setustu

TECHNICIAL SPECIFICATIONS

e Closed system barbecue

e Stainless front body

 High temperature resistant paint
e High temperature resistant glass
e 500°C operating temperature

e Insulated body

e Ash and grease drawer

e 2 cooking grills

e Stainless bottom drawer

e Temperature control system

e Top opening lid system

e 1restshelf

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.
NPICCO 77.1 80 75 36/135 200KG

NPICCO 77.2 120 75 36/135 285KG
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KOMURLU FIRINLAR
TEKNIiK OZELLIKLER C
Kapali sistem barbeku roxoven
Paslanmaz 6n govde
Yuksek i1slya dayanikli boya
Yuksek istya dayanikli cam
500°C galisma isisi [ -
|zolasyonlu gévde ' )
KUl ve yag cekmecesi (.

2 adet pisirme i1zgarasi
Paslanmaz alt cekmece
Sicaklik kontrol sistemi

Uste acilan kapak sistemi

1 adet dinlendirme rafi

Kapakli ve paslanmaz alt dolap

TECHNICIAL SPECIFICATIONS

Closed system barbecue
Stainless front body

High temperature resistant paint
High temperature resistant glass
500°C operating temperature
Insulated body

Ash and grease drawer

2 cooking grills

Stainless bottom drawer
Temperature control system

Top opening lid system

1rest shelf

Covered and stainless base cabinet

KOD UZUNLUK GENISLIiK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.
NPICCO 77.3 80 75 90/185 245KG

NPICCO 77.4 120 75 90/185 345KG
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KOMURLU FIRINLAR

TEKNIK OZELLIKLER
e Kapall sistem barbeku

‘ Piccante

e Paslanmaz celik gdvde
e Kapi ve 6n govde dokim malzeme

e Sicaklik kontrol sistemi
e 500 derece calisma isisi
* izolasyonlu gévde

e Kul cekmecesi

o iki adet pisirme 1zgarasi

e Kapakli ve paslanmaz alt dolap
TECHNICIAL SPECIFICATIONS

¢ Closed system barbecue

e Stainless steel body

e Door and front body casting
material

e Temperature control system

e 500 degrees working temperature

¢ Insulated body

e Ashtray drawer

e Two cooking grills

e Covered and stainless base cabinet

2 3

KOD UZUNLUK  GENiSLIK  YUKSEKLIK 1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

NPICCO 78.1 80 70 90/160 65x52 276KG
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KOMURLU FIRINLAR

TEKNIK OZELLIKLER

o Kapali sistem barbeku

e Paslanmaz celik gdvde

e Kapli ve 6n govde dokim malzeme

e Sicaklik kontrol sistemi

e 500 derece calisma isisi

e izolasyonlu gévde

e Kul cekmecesi

o iki adet pisirme i1zgarasi

e Kapakl ve paslanmaz alt dolap

e Ust kapak yapisina sahip hidrolik
sistem

TECHNICIAL SPECIFICATIONS

Piccante

¢ Closed system barbecue
e Stainless steel housing
e Door and front body casting
material
e Temperature control system
Operating temperature of 500
degrees
Insulated housing
Ash drawer
Two cooking grills
Lower cabinet with lid and stainless 5
steel
e Hydraulic system with top cover
structure

KOD UZUNLUK  GENiSLIK  YUKSEKLIK I1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.

NPICCO 79.1 93 75 170 65x52 352




70

KOMURLU FIRINLAR

TEKNIK OZELLIKLER
o Kapali sistem barbeku

Piccante Setustu
e Paslanmaz celik gdvde
e Sicaklik kontrol sistemi

e 500° calisma isisi

 izolasyonlu gévde
e Kapi ve 6n gévde dokum malzeme
e Kul cekmecesi

o iki adet pisirme 1zgarasi

TECHNICIAL SPECIFICATIONS

¢ Closed system barbecue

e Stainless steel body

e Temperature control system
e 500° working temperature

¢ Insulated body
e Door and front body casting
material

e Ashtray drawer
e Two cooking grills

KOD UZUNLUK  GENIiSLIK  YUKSEKLIK I1ZGARA OLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.

NPICCO 78.2 80 70 90/120 65x52 237KG
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KOMURLU FIRINLAR

TEKNIK OZELLIKLER

‘ Megaoven

e Kapali sistem barbeku

e Paslanmaz 6n gdévde

e Yuksek isiya dayanikli boya
e Yuksek istlya dayanikli cam

e 500°C calisma isisi I
* izolasyonlu gévde

e Kul ve yag cekmecesi

e 2 adet pisirme i1zgarasi
e Paslanmaz alt cekmece
e Sicaklik kontrol sistemi

MrPicCy

TECHNICIAL SPECIFICATIONS

e Closed system barbecue

e Stainless front body

e High temperature resistant paint
e High temperature resistant glass
e 500°C operating temperature

e Insulated body

e Ash and grease drawer

e 2 cooking grills

e Stainless bottom drawer

e Temperature control system

KOD UZUNLUK  GENISLIK  YUKSEKLIK 1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

44x52

NPICCO 80.1 70 85 180 230KG
4 adet
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TUTSULEME FIRINLARI

TEKNIiK OZELLIKLER X - Smokeoven

e Yuksek isi yalitimli

e Firin tepsisi

¢ Yuksek i1siya dayanikli boya
e Sicaklik gostergesi

e 3 adet tutsuleme rafi

e Hava cikisi ve sicaklik kontrolu

TECHNICIAL SPECIFICATIONS

e High thermal insulation

¢ Oven baskets

e High temperature resistant
paint

e Temperature display

e 3smoking racks

e Air outlet and temperature

control

KOD UZUNLUK  GENISLIK  YUKSEKLIK 1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

35x78

NPICCO 81.1 50 85 90/180 2 adet

150KG
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TUTSULEME FIRINLARI

TEKNIK OZELLIKLER Wood Smoke Oven

e Isiya dayanikli gbévde
e Sicaklik gostergesi

e 4 adet kizartma rafi

e Hava akisl ve sicaklik kontrolu
e Paslanmaz celik i¢ kisim
e TUtsUleme ve pisirme 6zelligi
e 70 kg et kapasitesi
TECHNICIAL SPECIFICATIONS
e Heat resistant body
e Temperature display
e 4 frying racks
o Air flow and temperature control
e Stainless steel interior
e Smoking and cooking feature

e 70 kg meat capacity

KOD UZUNLUK  GENISLIK  YUKSEKLIK 1ZGARAOLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

NPICCO 82.1 70 70 180 55x60 180KG
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TUTSULEME FIRINLARI

TEKNIK OZELLIKLER

 Isiya dayanikl

« Sicaklik gdéstergesi
e 4 adet kizartma rafi
« Hava akisi ve sicaklik kontrolU O =
o Paslanmaz celik i¢ kisim

Gas Smoke Oven

L MRiccY W

o Tutsuleme ve pisirme 6zelligi , | =~

« Paslanmaz celik su tavasi

e 70 kg et kapasitesi

e LPG ve NG ile calisma 6zelligi

« NG glc 28kW tuketim 2.9 (EQn)3/h

¢ 620/20 mbar gaz basing

« LPG guc 28 kW tuketim 2.2 (EQn) kg/h

TECHNICIAL SPECIFICATIONS

Heat resistant

Temperature display

4 frying racks

Air flow and temperature control
Stainless steel interior

Smoking and cooking feature
Stainless steel water pan

70 kg meat capacity

Working with LPG and NG

NG power 28kW consumption 2.9
(EQn)*/h

e LPG power 28kW consumption 2.2
(EQn) kg/h

KOD UZUNLUK  GENIiSLIK  YUKSEKLIK 1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

NPICCO 248.1 70 70 180 55x66 200KG
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TUTSULEME FIRINLARI
TEKNIK OZELLIKLER Gas Smoke Oven
« Isiya dayanikli
e Sicaklik gostergesi
e 4 adet kizartma rafi e a
« Hava akisi ve sicaklik kontrolU -
« Paslanmaz celik i¢ kisim | NPiCCy  wo

o Tutsuleme ve pisirme o6zelligi

« Paslanmaz celik su tavasi

e 70 kg et kapasitesi

o LPG ve NG ile calisma ozelligi

o NG glcg 28 kW tuketim 2.9 (EQn)3/h

¢ 620/20 mbar gaz basing

o LPG glc 28 kW tuketim 2.2 (EQn) kg/h

TECHNICIAL SPECIFICATIONS

» Heat resistant

o Temperature display

e 4 frying racks

e Air flow and temperature control

» Stainless steel water pan

« 70 kg meat capacity

« Working with LPG and NG

e« NG power 28 kW consumption 2.9
(EQn)*/h

e 620/20 mbar gas pressure

« LPG power 28 kW consumption 2.2
(EQn) kg/h

KOD UZUNLUK  GENiSLIK  YUKSEKLIK I1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.

NPICCO 248.2 70 70 180 55x66 180KG
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TUTSULEME FIRINLARI

TEKNIK OZELLIKLER

‘ Buffalo

« Tamami 3 mm sac ile Uretilmistir

o 2 bolmeli smoke alani. Her bir alanda 1
adet 73x44 cm olmak Uzere 4 adet tel
Izgarasl vardir.

« 70 cm boyutunda 48 cm c¢apinda
yanma odasl mevcuttur.

e Hava girisi ve i1s1 kontroliunu saglamak
icin yangin odasindan ayarlanabilir.

e Sicak hava ile yumusak pisirme ve

ayrica kizartma ve kaynatma igin

idealdir.

11 cm ¢apinda duman borusu

2 adet yuksek hassasiyetli termometre

2 adet yag ve sivi atik vanasi

Istya dayanikl boya

1 adet tel 1zgarali taban rafi

Tekerlekli ya da sabit ayak secenekleri

TECHNICIAL SPECIFICATIONS

e All of them are produced with 3 mm
sheet metal.

» 2 slot smoke area. There are 4 wire grids
in each area,1 73x55 cm and 173x44 cm.

e There is a combustion chamber with a
lenght of 70 cm and a diameter of 48
cm.

* It can be adjusted from the fire chamber
to provide air intake and temperature
control.

» |deal for gentle cooking with Hot Air and

also for frying and boiling.

11 cm diameter smoke pipe

2 high precision thermometers

2 oil and liquid waste valves

Heat resistant paint

1 base shelf with wire grid

Wheeled or fixed foot options

KOD UZUNLUK  GENISLIK YUKSEKLIK 1ZGARAOLCUSU  AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.

73x55

NPICCO 83.1 245 58 85/115 2 adet

250KG



'MPicCo 77

SET USTU IZGARALAR

TEKNIK OZELLIKLER ‘ Ya kito ri
o Ates tuglaile kapl

e KUl hazneli

» Paslanmaz celik gévde

e Hava menfezi

e Tel, Mil, Pleyt, Tepsi, Raf ve
Sis aparati segenekleri

TECHNICIAL SPECIFICATIONS

e Covered with fire
brick
e Ash hopper

e Stainless steel body

e Air vent
« Wire, Shaft, Plate, Tray,
Shelf and  Skewer

apparatus options
KOD UZUNLUK GENISLIK YUKSEKLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM.

NPICCO 330.1 35 35 23
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SET USTU IZGARALAR

TEKNIK OZELLIKLER Ya kito ri
e Ates tuglaile kapl

e KUl hazneli

e Paslanmaz celik gdvde

e Hava menfezi

o Tel, Mil, Pleyt, Tepsi, Raf ve

Sis aparati secenekleri

TECHNICIAL SPECIFICATIONS
e Covered with fire brick

e Ash hopper

e Stainless steel body

e Airvent

* Wire, Shaft, Plate, Tray,
Shelf and  Skewer

LT

apparatus options

KOD UZUNLUK GENISLIK YUKSEKLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM.

NPICCO 330.2 40 27 23
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(NVPICCQ)
SET USTU IZGARALAR

‘ Yakitori

TEKNIiK OZELLIKLER

e Ates tuglaile kapl

e Kul hazneli
e Paslanmaz celik gévde A
w‘

e Hava menfezi
o Tel, Mil, Pleyt, Tepsi, Raf ve

Sis aparati secenekleri

TECHNICIAL SPECIFICATIONS

e Covered with fire brick

e Ash hopper
e Stainless steel body

Bk

e Air vent
e Wire, Shaft, Plate, Tray, Shelf

and Skewer apparatus options

KOD UZUNLUK GENISLIK YUKSEKLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM.
60 27 23

NPICCO 330.3
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SET USTU IZGARALAR

TEKNIK OZELLIKLER
Atestugdlaile kapli
KUl hazneli
Paslanmaz ¢elik gdévde
Hava menfezi
Tel, Mil, Pleyt, Tepsi, Raf ve Sis

aparatisegenekleri

TECHNICIAL SPECIFICATIONS

‘ Yakitori

Covered with fire brick =

Ash hopper =
Stainless steel body

Air vent

Wire, Shaft, Plate, Tray, Shelf

and Skewer apparatus options

KOD UZUNLUK
CODE LENGTH CM.
NPICCO 330.4 80

GENISLIK
WIDTH CM.

27

YUKSEKLIK
HEIGHT CM.

23
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SET USTU IZGARALAR

TEKNIiK OZELLIKLER Yakitori Paslanmaz

o KUl hazneli

e Paslanmaz celik gbvde

¢ Hava menfezi

e Tel, Mil, Pleyt, Tepsi, Raf ve Sis

aparati secenekleri

TECHNICIAL SPECIFICATIONS
e Ash hopper

e Stainless steel body

e Airvent

 Wire, Shaft, Plate, Tray, Shelf

and Skewer apparatus options

KOD UZUNLUK GENISLIK YUKSEKLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM.

NPICCO 331.1 40 27 23



ELEKTRIKLI VE GAZLI
IZGARALAR
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GAZLI IZGARALAR

TEKNIK OZELLIKLER

Dokum pisirme yUzeyinin altinda yer alan bagimsiz kontrol edilebilir
gaz valfleri, yuzey sicakhdinin hassas ayarlanmasina olanak
saglayarak her urtinde tutarl pisirme performansi sunar.

Yogun kullanim kosullarina uygun olarak tasarlanmis dokim
1zgaralar, saglam yapilariyla uzun émurld kullanim ve temizlik
sureclerinde pratiklik saglar.

130 mm genisligindeki yuksek dayanimli dékim pisirme izgaralari,
Isinin yuzeye esit dagilimini saglayarak tutarli, verimli ve profesyonel
pisirme performansi sunar.

Paslanmaz c¢elik koruma saci, yuUksek dayanim ve hijyen
standartlariyla uzun sureli ve guUvenilir kullanim saglayarak bakim
kolayhgi sunar.

Pisirme yulzeyinin altinda konumlandirilan atik yag haznesi, olusan
yag ve partikulleri verimli sekilde toplayarak temiz bir calisma ortami
saglar. Onden erisilebilir yapisi, temizlik ve bakim surecini hizlandirir.

Her brulérun Gzerinde yer alan dayanikli dékam alev tutucular, agir
calisma kosullarinda dahi kararli ve guvenilir performans sergiler.

Pisirme sirasinda olusan fazla yadin dogrudan hazneye
yonlendirilmesi, hem hijyeni artinr hem de alev alma riskini
minimuma indirerek ¢alisma guvenligini Ust seviyeye tasir.

TECHNICIAL SPECIFICATIONS

Independently controllable gas valves located beneath the cast iron
cooking surface allow precise temperature adjustment, delivering
consistent cooking performance for every product.

Cast iron grates designed for intensive use offer long-lasting
durability with their robust construction while ensuring ease and
practicality during cleaning processes.

The 130 mm wide, high-strength cast iron cooking grates ensure
even heat distribution across the surface, providing consistent,
efficient, and professional cooking performance.

The stainless steel protective panel delivers long-term and reliable
use with high durability and hygiene standards, while also offering
ease of maintenance.

The grease collection tray positioned beneath the cooking surface
efficiently collects grease and food particles, ensuring a clean
working environment. Its front-accessible design speeds up cleaning
and maintenance processes.

Durable cast iron flame guards located above each burner provide
stable and reliable performance even under heavy-duty operating
conditions.

Directly channeling excess grease generated during cooking into the
collection tray enhances hygiene and minimizes the risk of flare-ups,
elevating operational safety to the highest level.

KOD G (MM) D (MM)
CODE
NPICCO 901 800 700
NPICCO 902 1200 700
NPICCO 903 800 900

NPICCO 904 1200 900

Gazh Set Ustu

Dokum lzgara
ce

o I@ 1 ::i@)lll B .@i R "..':::“
- T - =
Y (MM) TOPLAM GUC AGIRLIK

TOTAL POWER WEIGHT

300 14KW 65KG

300 21KW 130KG

300 18KW 95KG

300 27KW 150KG
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GAZLI IZGARALAR

TEKNIK OZELLIKLER
e DOkim ﬂigiljmey(]zeyinin ?(lltlpda yeLaIan baglmsllz kontrol edillebililz . N N
az valfleri, ylUzey sicakliginin' hassas ayarlanmasina olana
gaglayarak her)l/'.]rl'.]nyde tutarllgpi§irme performgnSI sunar. Dlnlendlrmell GaZII SUIU
e Yogun kullanim kosullarina uygun olarak tasarlanmis dokim ] ¥ - ¥
|zg%ralar, saglam ya§pllar|yla uzyL?n omurla kullanim ve§ temizlik Set UStu DOkum Izgara

sureclerinde pratiklik saglar.

e 130 mm genisligindeki yUksek dayanimli dokim_pisirme izgaralari, CE
1Isinin yazeye esit dagihmini saglayarak tutarli, verimli ve profesyonel
pisirme performansi sunar.

e Paslanmaz c¢elik koruma sacl, yuksek dayanim ve hijyen
standartlariyla uzun sureli ve guvenilir kullanim saglayarak bakim
kolayligi sunar. Pisirme yUzeyinin altinda konumlandirilan atik yag
haznesi, olusan yag ve partikulleri verimli sekilde toplayarak temiz
bir calisma ortami saglar. Onden erisilebilir yapisi, temizlik ve bakim
surecini hizlandirir.

Her braléran Gzerinde yer alan dayanikh dékim alev tutucular, agir
calisma kosullarinda dahi kararli ve gtvenilir performans sergiler. L7777 ATV (O

Pisirme sirasinda olusan _fazla yagin dogrudan hazneye
yénlendirilmesi, hem hijyeni artirir 'hem de alev alma riskini
minimuma indirerek calisma guvenligini Ust seviyeye tasir.

Dinlendirme: Pisen etin fazla isisini_dengeli sekilde birakmasini
saglayarak su kaybini azaltir; etin icindeki dogal sularin yeniden
dagilmasina yardimci olur ve daha yumusak, daha lezzetli bir sonug
elde edilmesini saglar.

TECHNICIAL SPECIFICATIONS

¢ Independently controllable gas valves located beneath the cast
cooking surface allow precise temperature adjustment, ensuring
consistent cooking performance for every product.

e Cast iron grates designed for intensive use provide long-lasting
durability with their robust structure and offer ease of cleaning.

e High-strength cast cooking grates with a width of 130 mm ensure
even heat “distribution across_the surface, delivering consistent,
efficient, and professional cooking performance.

e The_ stainless steel protective panel meets high durability and
hygiene standards, ensuring long-term and reliable use “while
providing ease of maintenance.

e The waste grease tray positioned beneath the cooking surface
efficiently collects grease and particles, maintaining™ a clean
working ~ environment. Its front-accessible design speeds up
cleaning and maintenance processes.

e Durable cast iron flame diffusers located above each burner deliver
stabclret.and reliable performance even under heavy-duty operating
conditions.

¢ Directing excess grease generated during cooking straight into the
tray improves hygiene  and minimizes the risk of flare-ups,
enhancing overall’'operational safety.

¢ Resting: Allows cooked meat to release excess heat in a controlled
manner, reduces moisture loss, helps redistribute natural fuu:es

within the meat, and results in a more tender and flavorful final
product.
KOD G (MM) D (MM) Y (MM) TOPLAM GUC} AGIRLIK
CODE TOTAL POWER WEIGHT
NPiCCO 910 800 700 300/550 14KW 75KG
NPiCCO 911 1200 700 300/550 21KW 140KG
NPiCCO 912 800 900 300/550 18KW 105KG

NPiCCO 913 1200 900 300/550 27KW 160KG
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GAZLI IZGARALAR

TEKNIK OZELLIKLER

e DokUm pisirme yUzeyinin altinda yer alan bagimsiz kontrol

edilebilir gaz valfleri, yazey sicakliginin hassas ayarlanmasina GaZI| SUIU DOIapll
olanak saglayarak her urunde tutarh pisirme performansi
sunar. o0 o0
) » Dokum lzgara
e Yodun kullanim kosullarina uygun olarak tasarlanmis dékdm
1Izgaralar, saQIam_%a ilaryla uzun 6muarla kullanim ve temizlik C€
surecglerinde pratiklik saglar.

e 130 mm genisligindeki yuksek dayanimli dokim pisirme
Izgaralari, Isinin ylzeye esit dagilimini saglayarak tutarli,
verimli ve profesyonel pisirme performansi sunar.

e Paslanmaz ?elik koruma sacl, yUksek dayanim ve hijyen
standartlariyla uzun sureli ve guvenilir kullanim saglayarak
bakim kolayligi sunar.

e Pisirme yUzeyinin altinda konumlandirilan atik yag haznes;,
olusan yag ve partikullerj verimli sekilde toplayarak temjz bir
%allgma ortami saglar. Onden erisilebilir yapisi, temizlik ve

akim sdrecini hizlandirir.

e Her briléran Gzerinde yer alan dayanikli dokdm alev tutucular,
agir calisma kosullarinda dahi kararli ve guvenilir performans
sergiler.

e Pisirme sirasinda olusan fazla yagin dogrudan hazneye
yénlendirilmesi, hem hijyeni artirir hem de alev alma riskini
minimuma indirerek ¢alisma guvenligini Ust seviyeye tasir.

TECHNICIAL SPECIFICATIONS

¢ Independently controllable gas valves positioned beneath the
cast cooking surface allow precise temperature adjustment,
ensuring consistent cooking performance for every product.

e Cast iron grates designed for intensive use provide long-lasting
durability with their robust construction and offer practicality
during cleaning processes.

o High-strength cast cooking grates with a width of 130 mm
ensure even heat distribution across the surface, delivering
consistent, efficient, and professional cooking performance.

e The stainless steel protective panel provides long-term and
reliable use with high durability and hygiene standards, while
also offering ease of maintenance.

e The waste girease tray located beneath the cooking surface
efficiently collects grease and particles, ensuring a clean workin
environment. Its front-accessible design speeds up cleaning an
maintenance procedures.

o Durable cast iron flame diffusers positioned above each burner
deliver stable and reliable performance even under heavy-duty
operating conditions.

o Directly channeling excess grease generated during cooking into

the tray enhances hP/glene and minimizes the risk of flare-ups,
elevating operational safety to a high level.

KOD G (MM) D (MM) Y (MM) TOPLAM GUG AGIRLIK
CODE TOTAL POWER WEIGHT

NPiCCO 914 800 700 850 14KW 85KG
NPiCCO 915 1200 700 850 21KW 140KG
NPiCCO 916 800 900 850 18KW 115KG

NPiCCO 917 1200 900 850 27KW 170KG
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GAZLI IZGARALAR

TEKNIiK OZELLIKLER

¢ DOkum pisirme yuzeyinin altinda yer alan bagimsiz kontrol edilebilir

[ ] [ ] L]
gaz valfleri, ylzey sicakhidinin hassas ayarlanmasina olanak saglayarak GaZII SUIU Dlnlendlrmell

her Urunde tutarli pisirme performansi sunar.

¢ Yogdun kullanim kosullarina uygun olarak tasarlanmis dokum izgaralar, DOIapll Dakﬁm |Zga ra

saglam yapilariyla uzun omurlt kullanim ve temizlik sureglerinde
pratiklik saglar. (€

e 130 mm genisligindeki yUksek dayanimli dokim pisirme izgaralari,
Isinin yUzeye esit dagilimini saglayarak tutarli, verimli ve profesyonel
pisirme performansi sunar.

e Paslanmaz celik koruma saci, yuksek dayanim ve hijyen standartlariyla
uzun sureli ve gUvenilir kullanim saglayarak bakim kolayligi sunar.
Pisirme yuzeyinin altinda konumlandirilan atik yag haznesi, olusan yag
ve partikulleri verimli sekilde toplayarak temiz bir calisma ortami
saglar. Onden erisilebilir yapisi, temizlik ve bakim surecini hizlandirir.

e Her brulérin Uzerinde yer alan dayanikli dokim alev tutucular, agir
calisma kosullarinda dahi kararh ve guvenilir performans sergiler.

e Pisirme sirasinda olusan fazla yagin dogrudan hazneye yoénlendirilmesi,
hem hijyeni artirr hem de alev alma riskini minimuma indirerek
calisma guvenligini Ust seviyeye tasir.

¢ Dinlendirme: Pisen etin fazla 1sisini dengeli sekilde birakmasini
saglayarak su kaybini azaltir; etin icindeki dogal sularin yeniden
dagiimasina yardimci olur ve daha yumusak, daha lezzetli bir sonug¢
elde edilmesini saglar.

TECHNICIAL SPECIFICATIONS

¢ Independently controllable gas valves located beneath the cast
cooking surface allow precise temperature adjustment, ensuring = = = =
consistent cooking performance for every product.

o Cast iron grates designed for intensive use offer long-lasting durability
with their robust structure and provide practicality during cleaning.

o High-strength cast cooking grates with a width of 130 mm ensure even
heat distribution across the surface, delivering consistent, efficient, and
professional cooking performance.

e The stainless steel protective panel provides long-term and reliable use v T
with high durability and hygiene standards, while also ensuring ease of
maintenance. The waste grease tray positioned beneath the cooking
surface efficiently collects grease and particles, creating a clean
working environment, and its front-accessible design speeds up
cleaning and maintenance processes.

o Durable cast iron flame diffusers positioned above each burner deliver
stabclit_e.and reliable performance even under heavy-duty operating
conditions.

o Directing excess grease generated during cooking straight into the
tray enhances hygiene and minimizes the risk of flare-ups, significantly
increasing operational safety.

e Resting: Allows cooked meat to release excess heat in a controlled
manner, reduces moisture loss, helps redistribute natural juices within
the meat, and results in a more tender and more flavorful final product.

KoD G (MM) D (MM) Y (MM) TOPLAM GUC AGIRLIK
CODE TOTAL POWER WEIGHT
NPiCCO 906 800 700 850/1100 14KW 95KG
NPiCCO 907 1200 700 850/1100 21KW 150KG
NPiCCO 908 800 900 850/1100 18KW 125KG

NPiCCO 909 1200 900 850/1100 27KW 180KG
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GAZLI IZGARALAR

TEKNIiK OZELLIKLER

¢ Muhendislik optimizasyonuyla tasarlanan pisirme yuUzeyi, yuksek hacimli
Uretimlerde dahi homojen sicaklik dagihmi saglayarak her seferinde

tekrarlanabilir ve istikrarli pisirme performansi sunar. G a ZI I Set U St u

¢ 15 mm kalinhgindaki satine gelik yuzey, yogun profesyonel kullanimda ylksek
IsI verimi ve ylUzey dayanimi saglayarak hijyen ve ylzey stabilitesini surekli pl I
korur. eyt Zg a ra

o Genis yag tahliye kanall, pisirme sirasinda olusan yagdin 1,5 L kapasiteli hazneye ( E
hizli sekilde aktarilmasini saglar; 6nden erisimli hazne yapisi temizlik streglerini
hizlandirir ve kesintisiz operasyon saglar.

¢ Tamamen paslanmaz celik koruma yapisi, arka ve yan yluzeylerde yag
sicramasini minimuma indirerek hem guvenligi artinr hem de kullanim
konforunu yukseltir.

e Pisirme yuzeyinin altinda konumlandirilan yUksek verimli paslanmaz brulér
grubu, uzun servis dmrU ve gugla 1si aktarimi igin gelistirilmistir; termostatik
gaz valfi 100-300 °C araliginda hassas sicaklik kontroll sunarak optimum enerji
tuketimi saglar.

e GuUvenlik konusunda sinifinin zirvesini temsil eden yapisi; piezo atesleme
sistemi, emniyet tertibath gaz musluklari ve termokupl destekli alev
denetimiyle cihazi her ortamda guvenilir, istikrarli ve profesyonel mutfak
standartlarina tam uyumlu hale getirir.

o Pilot alev sistemi, cihazin her kosulda hizli, kararli ve pratik bicimde devreye ;
alinmasini saglayarak operasyon surekliligini gtglendirir. / \\

e DUz, oluklu veya yari oluklu yuzey secenekleri; kirmizi etten sebzeye,
hamburgerden baliga kadar genis Urlin yelpazesinde profesyonel pisirme
sonuglari sunar. Cift bolgeli modellerde her ylUzey badimsiz termostatik

kontrolle yonetilerek ayni anda iki farkli sicaklikta maksimum verim elde edilir.

TECHNICIAL SPECIFICATIONS

e The cooking surface, designed with engineering optimization, ensures

. @ Mriccw
|: |
homogeneous heat distribution even in high-volume production, delivering

repeatable and consistent cooking performance every time.

¢ The 15 mm thick satin-finished steel surface provides high heat efficiency and h

surface durability under intensive professional use, continuously maintaining
hygiene and surface stability.

¢ The wide grease drainage channel allows grease generated during cooking to
be quickly transferred to the 1.5 L capacity tray; the front-accessible tray design
speeds up cleaning processes and enables uninterrupted operation.

o The fully stainless steel protective structure minimizes grease splashes on the
rear and side surfaces, enhancing both safety and user comfort.

e« The high-efficiency stainless steel burner assembly positioned beneath the
cooking surface is developed for long service life and powerful heat transfer; the
thermostatic gas valve offers precise temperature control within the 100-300 °C
range, ensuring optimal energy consumption.

o Representing the highest level in its class for safety, the system is equipped
with a piezo ignition system, safety gas valves, and thermocouple-supported
flame supervision, making the unit reliable, stable, and fully compliant with
professional kitchen standards in any environment.

e The pi_lot flame system enables fast, stable, and practical start-up under all
conditions, strengthening operational continuity.

o Flat, grooved, or semi-grooved surface options deliver professional cooking
results across a wide range of products, from red meat to vegetables,
hamburgers to fish. In dual-zone models, each surface is managed with

independent thermostatic control, allowing maximum efficiency at two
different temperatures simultaneously.

koD G (MM) D (MM) Y (MM) TOPLAM GUG AGIRLIK
CODE TOTAL POWER WEIGHT

701.1 DUZ 800 700 300 14KW 85KG
701.2 OLUKLU 800 700 300 14KW 85KG

701.3 YARI OLUKLU 800 700 300 14KW 85KG
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GAZLI IZGARALAR

TEKNIiK OZELLIKLER

MuUhendislik optimizasyonuyla tasarlanan pisirme ylzeyi, yuksek hacimli Uretimlerde
dahi homojen sicaklik dagilimi saglayarak her seferinde tekrarlanabilir ve istikrarli
pisirme performansi sunar.

15 mm kalinligindaki satine ¢elik ylzey, yogun profesyonel kullanimda yuksek i1si verimi
ve ylzey dayanimi saglayarak hijyen ve ylzey stabilitesini strekli korur.

Genis yag tahliye kanali, pisirme sirasinda olusan yagin 1,5 L kapasiteli hazneye hizli
sekilde aktarilmasini saglar; énden erisimli hazne yapisi temizlik sUreclerini hizlandirir
ve kesintisiz operasyon saglar.

Tamamen paslanmaz celik koruma yapisi, arka ve yan yUzeylerde yad sigramasini
minimuma indirerek hem guvenligi artirir hem de kullanim konforunu yukseltir.

Pisirme yuzeyinin altinda konumlandirilan yUksek verimli paslanmaz brilér grubu, uzun
servis d&mra ve guclu 1si aktarimi icin gelistirilmistir; termostatik gaz valfi 100-300 °C
araliginda hassas sicaklik kontroll sunarak optimum enerji tiketimi saglar.

Guvenlik konusunda sinifinin zirvesini temsil eden yapisi; piezo atesleme sistemi,
emniyet tertibatlh gaz musluklari ve termokupl destekli alev denetimiyle cihazi her
ortamda guvenilir, istikrarli ve profesyonel mutfak standartlarina tam uyumlu hale
getirir.

Pilot alev sistemi, cihazin her kosulda hizli, kararli ve pratik bicimde devreye alinmasini
saglayarak operasyon surekliligini gtg¢lendirir.

DUz, oluklu veya yari oluklu ylUzey segenekleri; kirmizi etten sebzeye, hamburgerden
baliga kadar genis Urun yelpazesinde profesyonel pisirme sonuglari sunar. Cift bolgeli
modellerde her ylUzey badimsiz termostatik kontrolle yonetilerek ayni anda iki farkli
sicaklikta maksimum verim elde edilir.

TECHNICIAL SPECIFICATIONS

The cooking surface, engineered through advanced optimization, ensures
homogeneous heat distribution even during high-volume production, delivering
repeatable and consistent cooking performance every time.

The 15 mm thick satin-finished steel surface provides high thermal efficiency and
exceptional surface durability under intensive professional use, continuously
maintaining hygiene and surface stability.

The wide grease drainage channel allows grease generated during cooking to be
rapidly transferred into the 1.5 L capacity tray; the front-accessible tray design
accelerates cleaning processes and supports uninterrupted operation.

The fully stainless steel protective structure minimizes grease splashes on the rear and
side surfaces, enhancing both operational safety and user comfort.

The high-efficiency stainless steel burner assembly positioned beneath the cooking
surface is designed for long service life and powerful heat transfer; the thermostatic gas
valve offers precise temperature control within the 100-300 °C range, ensuring optimal
energy consumption.

Representing the highest level of safety in its class, the system is equipped with a piezo
ignition system, safety gas valves, and thermocouple-controlled flame supervision,
ensuring reliable, stable operation in full compliance with professional kitchen
standards.

The pilot flame system enables fast, stable, and practical start-up under all operating
conditions, reinforcing operational continuity.

Flat, grooved, or semi-grooved surface options deliver professional cooking results
across a wide range of products, from red meat and vegetables to hamburgers and fish.
In dual-zone models, each surface is managed with independent thermostatic control,
allowing maximum efficiency at two different temperatures simultaneously.

KoD G (MM) D (MM) Y (MM)

CODE
702.1DUZ 800 700 850
702.2 OLUKLU 800 700 850

702.3 YARI OLUKLU 800 700 850

Gazli Dolapl
Pleyt Izgara
C€

- = - -
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TOPLAM GUC AGIRLIK
TOTAL POWER WEIGHT

14KW 100KG
14KW 100KG

14KW 100KG
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ELEKTRIKLI IZGARALAR

TEKNIiK OZELLIKLER

Ozgln 1s1  teknolojimiz, ylzeyin tamaminda tekrarlanabilir
homojenlik saglayacak sekilde tasarlanmistir — profesyoneller icin
hatasiz performans.

15 mm satine c¢elik yuzey, elektrikli gug ile birlestiginde en yuksek
Isil stabiliteyi sunar; hijyen ve dayanim ilk planda.

Akilli yag tahliyesi: genis kanal ve onden erisimli 1,5 L hazne ile
temizlik minimal, operasyon maksimum verimli.

Tam paslanmaz koruma kasasl, yad sigramasini ve isi yayllimini
kontrol altina alir; moduler ve kolay temizlenebilir yapi gunluk
bakimda sure kazandirir.

Ozel tasarim rezistans seti, yUzeyi hizli isitir, hizli geri kazanim
saglar ve profesyonel servis temposunda dahi stabil kalir.

Keskin kontrol ve guvenlik: hassas termostatik yénetim (50-300°C)
ile her Urun icin tekrarlanabilir ideal sonuglar; elektrikli yapinin
sundugu dusuk bakim, sessiz ¢alisma ve guvenilir performans.

Cok fonksiyonel yuzey secenekleri: duz, oluklu, kombine; cift

Elektrikli Set Usti
Pleyt Izgara

3

bolgeli modeller ayni anda farkli isler icin performansi katlar. \\.\ \
Besleme / Gerilim: 400V / 3 NPE - 50/60 Hz, 9 kW
TECHNICIAL SPECIFICATIONS . . —
Our proprietary heat technology is engineered to deliver (ﬁ (W
repeatable and uniform heat distribution across the entire surface .
— flawless performance for professionals.
The 15 mm satin-finished steel surface, combined with electric | e
power, provides maximum thermal stability, with hygiene and
durability as top priorities.
Smart grease management: a wide drainage channel and a 15 L
front-accessible tray minimize cleaning effort while maximizing
operational efficiency.
The fully stainless steel protective housing controls grease
splashes and heat dispersion; its modular, easy-to-clean design
saves time during daily maintenance.
The specially designed heating element set heats the surface
rapidly, ensures fast heat recovery, and remains stable even under
intensive professional service conditions.
Precision control and safety: sensitive thermostatic management
(50-300°C) delivers repeatable, ideal results for every product,
while the electric configuration offers low maintenance, quiet
operation, and reliable performance.
Multifunctional surface options—flat, grooved, or combination—
enhance versatility; dual-zone models multiply performance by
enabling simultaneous operation for different tasks.
Power supply / Voltage: 400V / 3 NPE - 50/60 Hz, 9 kW
KOD G (MM) D (MM) Y (MM) TOPLAM GUGC AGIRLIK
CODE TOTAL POWER WEIGHT
711.1DUZ 800 700 300 9KW 85KG
711.2 OLUKLU 800 700 300 9KW 85KG
711.3 YARI OLUKLU 800 700 300 9KW 85KG
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ELEKTRIKLI IZGARALAR

TEKNIiK OZELLIKLER

Ozgun 1si teknolojimiz, _P/Uzeyin tamaminda tekrarlanabilir
homojenlik saglayacak sekilde tasarlanmistir, profesyoneller i¢in
hatasiz performans.

15 mm satine gelik yUzey, elektrikli gug ile birlestiginde en yuksek
Isil stabiliteyi sunar; hijyen ve dayanim ilk planda.

Akill P/ag tahliyesi: genis kanal ve dnden erisimli 1,5 L hazne ile
temizlik minimal, operasyon maksimum verimli.

Tam paslanmaz koruma kasasl, yad sicramasini ve isi yayllimini
kontrol altina alir; moduler ve kolay temizlenebilir yapi gunluk
bakimda sure kazandirir.

Ozel tasarim rezistans seti, yuzeyi hizl isitir, hizli geri kazanim
saglar ve profesyonel servis temposunda dahi stabil kalir.

Keskin kontrol ve glvenlik: hassas termostatik yonetim (50-300
°C) ile her Urun igin tekrarlanabilir ideal sonuclar; elektrikli yapinin
sundugu dusuk bakim, sessiz calisma ve guvenilir performans.

Cok fonksiyonel ylzey secenekleri: duz, oluklu, kombine; cift
bdlgeli modeller ayni anda farkli isler i¢in performansi katlar.

Besleme / Gerilim: 400V / 3 NPE - 50/60 Hz, 9 kW
TECHNICIAL SPECIFICATIONS

e Our proprietary heat technology is designed to deliver repeatable,
uniform heat " distribution across the entire surface, ensuring
flawless performance for professionals.

e The 15 mm satin-finished steel surface, combined with electric
power, provides maximum thermal stability, with hygiene and
durability as top priorities.

e Smart grease drainage features a wide channel and a 1.5 L front-
accessible tray,  minimizing cleaning effort while maximizing

operational efficiency.

« The fully stainless steel protective housing controls grease splashes
and heat dispersion; its modular, easy-to-clean design saves time
during daily maintenance.

e The specially designed heating element set heats the surface
rapidly, ensures fast heat recovery, and remains stable even under
intensive professional service conditions.

Precise control and safety are achieved through sensitive
thermostatic management (50-300 °C), delivering repeatable, ideal
results for every product, while the electric design offers low
maintenance, quiet operation, and reliable performance.

e Multifunctional surface options—flat, grooved, or combination—
expand versatility; dual-zone, modeis multlpfy performance by
enabling simultaneous operation for different tasks.

« Power supply / Voltage: 400V / 3 NPE - 50/60 Hz, 9 kW

KOD G (MM) D (MM) Y (MM)
CODE
712.1 DUZ 800 700 850
712.2 OLUKLU 800 700 850
712.3 YARI OLUKLU 800 700 850

Elektrikli Dolaph

Pleyt Izgara
C€

® [ ] . MPicCw

u U

TOPLAM GUC AGIRLIK
TOTAL POWER WEIGHT
9KW 100KG
9KW 100KG

9KW 100KG
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GAZLI IZGARALAR

TEKNIiK OZELLIKLER

o DOkum pisirme yuzeyinin altinda yer alan bagimsiz kontrol edilebilir
gaz valfleri, yUzey sicakhdinin hassas ayarlanmasina olanak

saglayarak her UrUnde tutarl pisirme performansi sunar. Asa n56 rI ﬁ Ka d e m el i

e Yogun kullanim kosullarina uygun olarak tasarlanmis dokum w oo o 3]
1zgaralar, saglam yapilariyla uzun omurld kullanim ve temizlik Set UStu DOkum |Zgara

sureclerinde pratiklik saglar.

¢ 130 mm genisligindeki yluksek dayanimli dokim pisirme i1zgaralari, CE
Isinin yUzeye esit dagilimini saglayarak tutarli, verimli ve profesyonel
pisirme performansi sunar.

e Paslanmaz c¢elik koruma saci, yuksek dayanim ve hijyen
standartlariyla uzun sureli ve guvenilir kullanim saglayarak bakim
kolayhgi sunar.

¢ Pisirme yuzeyinin altinda konumlandirilan atik yagd haznesi, olusan
yag ve partikulleri verimli sekilde toplayarak temiz bir calisma ortami
saglar. Onden erisilebilir yapisi, temizlik ve bakim surecini hizlandirir.

e Her brulérin Uzerinde yer alan dayanikli dokim alev tutucular, agir
calisma kosullarinda dahi kararli ve gtivenilir performans sergiler.

e Pisirme sirasinda olusan fazla yadin dogrudan hazneye
yonlendirilmesi, hem hijyeni artinr hem de alev alma riskini
minimuma indirerek ¢calisma guvenligini Ust seviyeye tasir.

e Ayarlanabilir 1zgara: Farkli  yUkseklik seviyelerine kolayca
ayarlanabilen yapisi sayesinde Isi kontrolinlU hassas sekilde
yonetmenizi saglar; etlerin pisirme ve dinlendirme asamalarinda
ideal kivama ulasmasina yardimci olur.

TECHNICIAL SPECIFICATIONS

» Independently controllable gas valves positioned beneath the cast
cooking surface allow precise temperature adjustment, ensuring

consistent cooking performance for every product. PARRNNREO O AR RN RN RROI RO RO R RO R R RR i iRRIRNe
e Cast iron grates designed for intensive use provide long-lasting N ]
1

IMPicCE |

ors . . . . . n II@ IIIH.III |
durability with their robust structure and offer practicality during i TRl LRI ]

cleaning processes. |

¢ High-strength cast cooking grates with a width of 130 mm ensure
even heat distribution across the surface, delivering consistent,
efficient, and professional cooking performance.

¢ The stainless steel protective panel offers long-term and reliable use
with high durability and hygiene standards, while also ensuring ease
of maintenance.

e The waste grease tray located beneath the cooking surface
efficiently collects grease and particles, providing a clean working
environment. Its front-accessible design speeds up cleaning and
maintenance processes.

e Durable cast iron flame diffusers positioned above each burner
deliver stable and reliable performance even under heavy-duty
operating conditions.

o Directly channeling excess grease generated during cooking into the
tray enhances hygiene and minimizes the risk of flare-ups,
significantly increasing operational safety.

e Adjustable grate: Its structure, which can be easily adjusted to

different height levels, allows precise heat control and helps meats
reach the ideal texture during both cooking and resting stages.

KOD G (MM) D (MM) Y (MM) TOPLAM GUG AGIRLIK
CODE TOTAL POWER WEIGHT

NPiCCO 918 1000 700 300/650 14KW 90 KG

NPiCCO 919 1000 900 300/650 18KW 120 KG
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GAZLI IZGARALAR

TEKNIiK OZELLIKLER

o DOkUm pisirme ylzeyinin altinda yer alan bagimsiz kontrol

edilebilir gaz valfleri, ylzey sicakhidinin hassas ayarlanmasina o0 o0 e
olanak saglayarak her Grande tutarli pisirme performansi sunar. Asa nsorlu Kademell

e Yogun kullanim kosullarina uygun olarak tasarlanmis dokim Aleti
Izgaralar, saglam yapilariyla uzun émurla kullanim ve temizlik DOIapll DOkum Izgara

surecglerinde pratiklik saglar. ce
e 130 mm genisligindeki yUksek dayanimli dékim pigirme

Izgaralari, 1sinin yuzeye esit dagilimini saglayarak tutarli, verimli

ve profesyonel pisirme performansi sunar.

o Paslanmaz celik koruma saci, ylksek dayanim ve hijyen
standartlariyla uzun sureli ve guvenlllr kullanim saglayarak bakim
kolayhgi sunar.

« Pisirme yuzeyinin altinda konumlandirilan atik yad haznesi,
olusan yad ve partikllleri verimli sekilde toplayarak temiz bir
calisma ortami saglar. Onden erisilebilir yapisi, temizlik ve bakim
surecini hizlandirir.

e Her brulérdn Uzerinde yer alan dayanikli dokim alev tutucular,
agir calisma kosullarinda dahi kararli ve guvenilir performans
sergiler.

» Pisirme sirasinda olusan fazla yagin dogrudan hazneye
yonlendirilmesi, hem hijyeni artirir hem de alev alma riskini
minimuma indirerek calisma guvenligini Ust seviyeye tasir.

e Ayarlanabilir 1zgara: Farkh yuUkseklik seviyelerine kolayca
ayarlanabilen yapisi sayesinde Isi kontrolinu hassas sekilde
yonetmenizi saglar; etlerin pisirme ve dinlendirme asamalarinda
ideal kivama ulasmasina yardimci olur.

TECHNICIAL SPECIFICATIONS

« Independently controllable gas valves positioned beneath the
cast cooking surface allow precise temperature adjustment,
ensuring consistent cookin? performance for every product.

e Cast iron grates designed for intensive use offer long service life
with their robust construction and provide practicality during
cleaning processes.

« High-strength cast cooking grates with a width of 130 mm ensure
even heat distribution across the surface, delivering consistent, - l ‘ l l -
efficient, and professional cooking performance. .

e The stainless steel protective panel provides long-term and
reliable use with high durability and hygiene standards, while
also offering ease of maintenance.

e« The waste grease tray positioned beneath the cooking surface
efficiently collects grease and particles, ensuring a clean working
environment. Its front-accessible design accelerates cleaning and
maintenance operations.

e Durable cast iron flame diffusers located above each burner
deliver stable and reliable performance even under heavy-duty
operating conditions.

» Directly channeling excess grease generated during cooking into
the tray enhances hygiene and minimizes the risk of flare-ups,
elevating operational safety to a high level.

» Adjustable grate: Its structure, easily adjustable to different
height levels, enables precise heat control and helps meats reach
the ideal texture during both cooking and resting stages.

KOD G (MM) D (MM) Y (MM) TOPLAM GUG AGIRLIK
CODE TOTAL POWER WEIGHT
NPiCCO 920 1000 700 850/1200 14KW 110KG

NPiCCO 921 1000 900 850/1200 18KW 140KG
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ELEKTRIKLI VE GAZLI IZGARALAR

Gazli Ustten Radyanli
Sis Cevirme
Ce

TEKNIK OZELLIKLER

Kapali sistem barbeku

Paslanmaz celik govde

Sicaklik kontrol sistemi

Maksimum calisma sicakhgi: 300°C

Cift katmanli yalitimli gévde

Bir adet paslanmaz celik 1zgara

Ust bélumde etleri pisiren ve 1zgara

yapan brulor sistemiyle

donatilmistir

e Alt bélumde, duman olusumunu
onleyen ve yagi guvenli sekilde
toplayan entegre su haznesi
bulunmaktadir.

e 11 adet otomatik doénen sis

sistemiyle yuksek verimli pisirme

imkani sunar

TECHNICIAL SPECIFICATIONS

Closed system barbecue

Stainless steel body

Temperature control system

Maximum operating temperature:

300°C _

Double-layer insulated body

One stainless steel grill

e Equipped with a burner system
that cooks and grills meat In the
upper section . .

 In the lower section, there is an
integrated  water  tank  that
prevents smoke formation and
collects oil safely .

e Provides high-efficiency cooking

with 11 automatic rotating skewer

systems
KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 227 90 75 85 70KG
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ELEKTRIKLI VE GAZLI IZGARALAR

Elektrikli Ustten

Rezistansh Sis Cevirme
Ce

TEKNIK OZELLIKLER

Kapali sistem barbeku

Paslanmaz celik goévde

Maksimum calisma sicakhgi: 300°C

Cift katmanli yalitimli gévde

Bir adet paslanmaz celik 1zgara

Ust boliumde etleri pisiren ve 1zgara

yapan karbon rezistans ile

donatilmistir

e Alt bdélumde, duman olusumunu
onleyen ve yagi guvenli sekilde
toplayan entegre su haznesi
bulunmaktadir.

e 11 adet otomatik doénen sis
sistemiyle yuksek verimli pisirme
imkani sunar

e 380/400V 5.4 kW enerji kullanimi

TECHNICIAL SPECIFICATIONS

e Closed system barbecue

e Stainless steel body .

e Maksimum operating
temperature: 300°C

e Double-layer insulated body

e One stainless steel grill .

e Equipped with a carbon resistance
that cooks and grills meat in the
upper section . .

e In the lower section, there is an
integrated  water tank  that
prevents smoke formation and
collects oil safely .

e Provides high-efficiency cooking
with 11 automatic rotating skewer
system

e 380/400V 5.4 kW energy usage

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 228 90 75 85 70KG
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GAZLI IZGARALAR

TEKNIiK OZELLIKLER
e DOkUm pisirme yUzeyinin altinda yer alan bagimsiz kontrol edilebilir - 3
gaz valfleri, ylizey sicakhdinin hassas ayarlanmasina olanak saglayarak Asa nsorlu GaZ" SUIU
her Grinde tutarli pisirme performansi sunar. e n  ee
¢ Yogun kullanim kosullarina uygun olarak tasarlanmis dokum i1zgaralar, DOIapll DOkum Izgara
saglam yaplilariyla uzun omurla kullanim ve temizlik sureglerinde
pratiklik saglar. C€

e 130 mm genisligindeki yUksek dayanimli dékim pisirme i1zgaralari,
Isinin yUzeye esit dagilimini saglayarak tutarl, verimli ve profesyonel
pisirme performansi sunar.

e Paslanmaz gelik koruma saci, yuksek dayanim ve hijyen standartlariyla
uzun sureli ve guvenilir kullanim saglayarak bakim kolayligi sunar.
Pisirme yuzeyinin altinda konumlandirilan atik yag haznesi, olusan yag
ve partikulleri verimli sekilde toplayarak temiz bir calisma ortami saglar.
Onden erisilebilir yapisi, temizlik ve bakim strecini hizlandirir.

MPiccw

e Her bralérin Gzerinde yer alan dayanikll dékam alev tutucular, agir
calisma kosullarinda dahi kararli ve guvenilir performans sergiler.

e Ayarlanabilir 1zgara: Farkli yukseklik seviyelerine kolayca ayarlanabilen
yapisi sayesinde 1Isi kontrolinU hassas sekilde yonetmenizi saglar;
etlerin pisirme ve dinlendirme asamalarinda ideal kivama ulasmasina
yardimci olur.

e Pisirme sirasinda olusan fazla yagin dogrudan hazneye yénlendirilmesi,
hem hijyeni artirir hem de alev alma riskini minimuma indirerek
calisma guvenligini Ust seviyeye tasir.

TECHNICIAL SPECIFICATIONS

¢ Independently controllable gas valves positioned beneath the cast
cooking surface allow precise temperature adjustment, ensuring O O e D
consistent cooking performance for every product. a @ {ﬁ\ [ ]

MeicCw

e Cast iron grates designed for intensive use provide long service life

with their robust structure and offer practicality during cleaning e ———————————

processes.

e High-strength cast cooking grates with a width of 130 mm ensure even
heat distribution across the surface, delivering consistent, efficient, and
professional cooking performance.

¢ The stainless steel protective panel provides long-term and reliable use
with high durability and hygiene standards, while also offering ease of
maintenance. The waste grease tray positioned beneath the cooking
surface efficiently collects grease and particles, ensuring a clean 5B -
working environment. Its front-accessible design speeds up cleaning |I “
and maintenance procedures.

e Durable cast iron flame diffusers located above each burner deliver
stable and reliable performance even under heavy-duty operating
conditions.

e Adjustable grate: Its structure, easily adjustable to different height
levels, allows precise heat control and helps meats reach the ideal
texture during both cooking and resting stages.

e Directing excess grease generated during cooking straight into the

tray enhances hygiene and minimizes the risk of flare-ups, elevating
operational safety to a high level.

KOD G(MM) D (MM) T TOPLAM GUG AGIRLIK
CODE TOTAL POWER WEIGHT

NPiCCO 905 950 700 850/1650 14KW 150KG
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ELEKTRIKLI VE GAZLI IZGARALAR

TEKNIK OZELLIKLER

‘ Ege
Ce€

e Isiyalitiml

» Paslanmaz celik gévde

e Sulu sistem

riccw

e LPG ve NG ile calisabilme 6zelligi
e 2 adet ayarlanabilir asansorll 1zgara

e lzgaralarda ayarli fren sistemi

(TOLLELLE

TECHNICIAL SPECIFICATIONS

win @ TITILCLLLLLL

@

| —

. @ ppann

e Heat insulated

e Stainless steel body

e Water system

e Ability to work with LPG and NG
e 2 adjustable lift grills

e Adjusted brake system on the grilles

KOD UZUNLUK  GENIiSLIK  YUKSEKLIK I1ZGARA OLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHTKG.

NPICCO 221 160 90 85/180 120x54 350KG
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ELEKTRIKLI VE GAZLI IZGARALAR

Elektrikli Kebap Izgara

TEKNIK OZELLIKLER ce

e Paslanmaz celik gévde
e Isi ayarli rezistans kontrol sistemi

e Ayarlanabilir fren sistemi

« 380/400V 10kW enerji kullanimi

e Yuksekligi ayarlanabilir asansoér
sistemi
TECHNICIAL SPECIFICATIONS

e Stainless steel body

e Heat adjustable resistance

control system
e Adjustable braking system
« 380/400V 10kW energy use

e Height adjustable elevator

system
KOD UZUNLUK  GENISLIK  YUKSEKLIK 1ZGARAOLCUSU AGIRLIK
CODE LENGTHCM. WIDTHCM. HEIGHTCM. GRIDSIZECM. WEIGHT KG.
118x43
NPICCO 220 140 70 105 90KG

1 adet
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GAZLI IZGARALAR

TEKNIK OZELLIKLER

Yuksek is1 yalitimli
Paslanmaz celik govde

Sulu sistem

LPG ve NG ile calisabilme 6zelligi
Ayarlanabilen asansorlu i1zgara

lzgaralarda
sistemi

TECHNICIAL SPECIFICATIONS

High thermal

ayarlanabilir

insulation

Stainless steel body

Water system

Ability to work with LPG and NG

Adjustable lift grill
Adjustable brake system on the

grilles

2231

KOD
CODE

NPICCO 222.1
Genis Tekli

NPICCO 222.2
Genis IKili
NPICCO 223.1
Tekli
NPICCO 223.2
ikili
NPICCO 223.3
Uclii

NPICCO 223.4
Dortli

UZUNLUK
LENGTH CM.

100

200

80

150

220

285

Gazli l1zgara

3

fren

R R TTILE

GENISLIK
WIDTH CM.

70

70

70

70

70

70

YUKSEKLIK
HEIGHT CM.

30/110

30/110

30/110

30/110

30/110

30/110

IZGARA OLCUSU
GRID SIZE CM.

80x50

80x50

53x50

53x50

53x50

80x50
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ELEKTRIKLI VE GAZLI IZGARALAR

Pilic Cevirme
TEKNIiK OZELLIKLER ce

Paslanmaz ¢elik gévde ve sis

LPG veya dogalgaz ile calisma

Emniyet ventilligaz muslugu

4 radyan isitici
Hijyenik, emniyetli, istya dayanikl cam

Motorlu sis déondirme mekanizmasi

TECHNICIAL SPECIFICATIONS
Stainless steel body and skewer

LPG or natural gas operation

Safety valve gas tap

4 radiant heaters

Hygienic, safe, heat-resistant glass
Motorized skewer rotation mechanism

KOD UZUNLUK GENISLIK YUKSEKLIK AGIRLIK
CODE LENGTH CM. WIDTH CM. HEIGHT CM. WEIGHT KG.

NPICCO 284 112.5 55 130 180KG
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