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OUR COMPANY

Zith Stainless steel construction was founded in 1983 with headquarters in Paphos. Professionally active in the field of catering equipment supplies for Hotels, Restaurants,
Snack bars, Butchers, Supermarkets and many other similar sites.

Our Headquarters at Ayia Varvara's industrial area(Paphos), consists of a 2500m? factory area, 1500m? exhibition area and 1000m? storage area.
The company also operates it's own showrooms in Limassol and Nicosia.

We are manufacturers of stainless steel counters, sinks, cabinets, hoods, Bain maries, doner kebab machines, buffets and any other customized equipment as requested. We
are using the latest machinery for the most outstanding finishing. The quality of our products is guaranteed by our long experience.

Since 1994 we are importers of professional catering equipment from Germany, Greece, Italy, Holland, China, Taiwan and America.

Our experienced personnel including our chefs, are always willing to assist you for proper equipment selection ,usage and/or operation of any of our products.
The Design department can assured you for the proper layout of your area that will exceed your demands as well as health and safety requlations.

For any of our products we carry a full range of spare parts. Furthermore we have a well trained technical personnel that can assure you for a fast and accurate technical
support that will exceed your expectations.
Always ready to serve you with efficiency, professionalism and responsibility!!

Efhciency
With Style

Nicosia Shop

www.zithnet.com
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Me Xapaktnpa

Limassol Shop

H ETAIPEIA MAZ

H Zith Stainless Steel Construction 16p0Bnke To 1983 e £dpa oty [d@o. Apaotnplomoteitat enayyeAuatikd oto Topéa Tou e6omiopo Eevodoxeiwy, eaTiatoplwy, snack bar
KpeOTwAEIWY, UTIEPAYOPWV Kal GAAWV GUVAPH XWPWV.

Ta Kevipika pag ypageia, otn Propnyaviki mepoxr e Avia BapBapa oty Mago, Slabétouy epyoataotakd xopo 2500m?, ekBeatakd ywpo 1500m? kat
1000 m? amoBnKeuTIKo X¢)po.
H etapeia emiong dlaBétel 1010ktnTa kataotpata ot Aepead kat Acukwoia.

Kataokeualoupie amo stainless steel maykoug epyaoiag , yobpvec, epudpla, X0aves e¢agpiopiol, bain maries, Unxavéq yupou, Umougé Eevodoyeiwv Kal GMEC EIBIKEC KATAOKEVEC 0Ta
LETPa Ka TIG avaykeg Tou kdBe emayyehpatia.Oa pe T xpRon Twv o o0yXpovwv dnxavnudtwy yia tékelo finish.
H pakpdypovn epmelpia pag oto Topéa eyyudral 1o anotéAeapa.

A6 10 1994 €luaote el0aywyelc emayyehpatikwy pnxavnpdtwy ano: fepuavia, EMada, Itakia, fakhia, OMavéia, Kiva, TaiBav kat Apepik.
To éumelpo mpoowiko pag, mwAntég kat chefs pag evat mévra mpéBupol ot didBeon aag yia kabodrynon kat umooTEIEN yia T 0woTH emhoyr, Xprion Kat A&toupyia
KdBe emayyeAUaTIKIC OUOKEUIC.

To 0ye0100TIKO THA KA TG ETaIpeiag Hag avahapBavel To oxeOLaopO ToU EmayYENUATIKOU 0C XWPOU OULQWVA L€ TIG AVAYKEG 00S KAl TWV UYEIOVOUIKWY KAVOVIOHWY.
H m\ipnc oelpd avtaMaktikev kaBg kat ot GpTia eKmaIdeupévol TEXVIKOL Hag eyyuwvTal T Apeon Kat awaTr Tevikr uTooTpIgN.
Mdvta ot d1aBean 0ag yia va KaADYOUE TIC AVAYKEC 00 e ENAPKELT, EMayyeNUaTIOO kat umevBuvotnTa.

(all Center: 7000 84 85




— o = GICO, “Grandi Impianti Cucine Ongaro’, was established in 1971

“GICO is distinguished by its vast experience and long traditions, exclusive
~ideas, customized projects, avant garde solutions and new challenges.
Professionals in the trade recognise and appreciate GICO appliances because
of the attention paid to details, safety and hygiene

(9001 Series-Top Line

YOUR PROFITS!

o Esteem Style
* Fasy to dléan

* Fasier maintenance
* Longer equipment lifetime

ENEFRGY SAVING BURNERS GICO received an award for Technological Innovation from the Italian Ministry of Production.

GICO designs and makes its own double crown burners that take in secondary air for maximum
energy saving. Burner Power up to 11kw. Various ring bases available.

F"’

Vapor Fire Grills. At G7001 & G9001 line tray is An exclusive Jointing system ensures
removable but also connected to drain and a tight hairline seal, which prevents
water supply with automatic refilling. liquid infiltrations between appliances.




Gico appliances are available as sole Tops or freestanding: on open base cupboards
(doors are optional extra), on static, convection, combination ovens. User friendly controls. l\/| O D U LAR COO K| N G SYSTEM S

/-

BOILING PANS 451t / 1001t / 1501t BRAT PANS 601t / 1001t DEEP FRYERS 8It / 121t /18It / 23lt, BAIN MARIES single or double
More than 40kg/h of French fries (231t)

FRYTOP / GRIDLE
Available in chrome plate or steel iron plate or combination with smooth & grill

GAS OR ELECTRIC CONVECTION
AND STEAM OVEN

Available in 4GN / 6GN / 8GN
10GN / 12GN / 20GN

(all Center: 7000 84 85



¢ [talian company Afinox designs and manufactures equipment for the

®
-~ ref ndustry and Catering for preservation and presentation of food. Afinox
manufactures refrigerators, freezers, blast chillers,

Fresh, Cold 2 Ieed food islands, food showcases, wine and more.

DESIGN YOUR BUFFET AREA Ty, s - Ban maries

~r ¥ Refrigerators. & refrigerators.
\/\/lTH DROP |N UNH—S - - Suitable for desserts, From2t0 6 GN 1/1.
: beverages,salads.
" . Optional with
~ Flap doors.
Service displays.
Refrigerated or
hot with humidity.

Drop in ventilated - refrigerator.
Unique all in one - control the depth at your needs.

Island cold well Island bain marie
with electrical hood well with halogen
lowering and heating lamps.

_ LED energy
saving lighting.

Island cold with lift
up plexi glass wings

Square islands
with electrical hood

<

lowering and and LED energy
e LED energy saving lighting.
saving lighting.

4GN or 8 GN.

(Choose optionals:
With slide tray rails and glass closings.

WINE DISPLAYS

. i i Counter refrig. & freezers.
Wooden or RAL finish. = Upright cabinet _ _
Suoigabelg ?orrwhitenalsnd — refig. & freezers. Optional with drawers or
red wines. 700 or 1400 L. glass doors.
With LED lighting.
Capacity from 36 up to ,ﬁr
141 bottles. et
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BLAST CHILLERS / FREEZERS

im= BLAST CHILLING aro tv AFINOX. Yuén Blast eivat pa péBodog Yuéng tpogipwy ypriyopa oe pia xapni Oeppokpacia mou eivat oyeTika

= qogaheic ano avamuén Baktnpidiov. Ta faktpta moMamactalovtal taxdtepa petagh 8 ° C (46 ° F) ka1 68 ° € (154 ° F). Me T peiwon
¢ Beppokpaciag Tou gayntod amd 70 ° C (158 °F) éw¢ 3 ° C(37 ° F) f xaunAdtepn evrdg 90 Aemtwv, n 1po@n kabioTtatat aspalég yia v
amoBrKevon Kal apyotepa Ty Katavalwon.

>+90°( +3°C/  -18°C +2°C/  -20°C >+70 C
YOUR PROFITS!
Ready for serving
» ﬁ within 7min. (max)
=y A # ;
Blast chilling
(ookmg Deep Freezing Maintenance Regeneratlon i
2 ‘
BLAST CHILLING from AFINOX. Cooling Blast is a method of cooling food quickly at a low temperature Blast chiller / freezers are available:
which is relatively safe from bacterial growth. Bacteria multiply rapidly between 8 °C (46 °F) and 68 ° C (154 °F). 3GN, 56N, 8GN, 15GN, 6GN2/1, 10GN 2/1,
By reducing the temperature of the food from 70° C (158 °F) to 3°C (37 °F) 206N and 40GN

or lower within 90 minutes, the food is safe for storage and later consumption. Optional 60«40cm baking rays.

INFINITY BY AFINOX

From cold to hot in just one touch!

YOUR PROFTS!

3\ EXCELLENT VALUE FOR THE MONEY Hereisit.
- Four machinesin one It's touch, it’s multifunction, it's cold,
« Increase productivity and reduce labor cost it's hot but most of all it's guarantee of
« Reduce food weight loss and energy consumption a perfect result. Do you know how it

makes the difference? In your profit.
Ask us how, info@zithnet.com
« Blast chilling

-‘\ FRIENDLY TO USE

: « TOUCH screen, easy and intuitive
« 24hvideo tutorials support
- Ergonomic control panel Ergonomic control panel + Shock freezing

2\ FEATURES & TECHNOLOGY « Quick and controlled thawing out
)

q‘ « Eco friendly & energy saving approach - Proving |
 Keep energy consumption under control « Slow cooking
« Full connectivity and dynamic updates - Combined cycle

All this and more is Infinity.

From 3GN up to 20GN.
Optional 60x40cm baking trays.

VIDEO GUIDANCE TABLET
&DEMOSTRATION APPLICATION

(all Center: 7000 84 85
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TECFRIGO

DISPLAYS & COOLERS

Tecfrigo Spa, founded in 1980. An Italian manufacturing industry of machinery

equipments for ice-cream, pastry shops, confectioneries, restaurants and catering,
bars, fast food, pizzerias, kitchens, supermarkets, hypermarkets, winebars

Cake display Ice cream
refrigerator with . conservators
rotated shelves and

led lighting

L

v
I u

(ava coolers §

Cigar display cooler
with humidity

An Italian company with experience since 1965

Display
refrigerators
with

LED lighting.

LED & RAL LINES

Buffet fish.
Produce granular
ice flakes. Within 6
working hours 6cm
of ice available in
tank surface.

Keeps fish for one
week fresh.

Made out of solid
wood.

Counter top display
refrigerator.

Display freezer
and refrigerators.

et.com



N’k"/m ! The company was established in 1958, manufacturing commercial refrigerators.

Investing constantly in human resources, equipment and engineering,is today one of the
Professional Refrigerators leaders in the market of commercial refrigerators and stainless steel equipment, in Greece.

Stainless Steel Constructions
DISPLAYS

[ el
1
|
N—— = : .t

Dry hot Displays with halogen heating lamps. Bain Marie Displays with halogen heating lamps. Fish or meat displays. Salad displays.
Available with two, three or four doors.

Refrigerated or heated counter top displays with — Pan coolers with curved glass or flat glass.
humidity and halogen heating lamps.

UPRIGHTS & COUNTERS

Counter Refrigerators. Available in 60cm or 70cm
depth. Optional with drawers.

m ‘I
Under counter refrigerators with GN drawers. Counter saladette refrigerators. Available with two Upright cabinet refrig. & freezers. e
64cm height. or three doors. 700 or 1400 Lt.

(all Center: 7000 84 85




e

allation and maintenance of maintaining systems for live fish, mollusc

and crustaceans, with approval of the Ministry of Health.
With more than 35 years of experie

AdriaticSeaAquarium®

& Equipment

AQUARIUM DISPLAY SYSTEMS SRS
and 205¢cm length

|

PIKKOLO
Counter top aquarium.
(apacity 7kg lobsters.
Dimentions 81 x 44 x 56cm

LAMPARA FISH BOAT aquarium.
Available in 3 sizes
170cm-200cm-240hcm

MURENA the aesthetic aspect combining,
aquarium and fish display refrigerator.
Dimentions160 x 70 x 200hcm

MARISCO Series.
Custom made at your measurements. combine
fish counter, aquarium and oyster displays

BAR COOLERS

Gamko @?ﬁ

Since its establishment in 1958 Gamko is a leading
manufacturer and supplier of professional coolers
for the bar and leisure industry.

FK8 Beer keg cooler

MG1275¢ bottle cooler 295 x 330m! MG1315qcs bottle cooler 333 x 330ml
can hold up to 550 bottles can hold up to 538 bottles




The NTF“Nuove Technologie Del Freddo” specializes in the ice making machine industry since 1990.

All materials used comply with Food & Drug Administration regulations.
Advance in ice productions as machines are tested at 21°Cambient and 15°C water.
The ice makers are certified for use in tropical class, for operation guaranteed up to +43 ° Cambient temp.

All the NTF ice makers are equipped with pressure switches, which control fan motors or water inlet valves, |C E MAK| N G MAC H | N ES

optimizing machine performance under varying environmental conditions, and limiting consumption
of water and energy.

f MODULAR ICE CUBE MAKERS
ICE MACHINES capable of produsing from 20kg up to 155kg per 24h Capable of produsing fom fiom 30kg up to 2200kg per 24 hour

ROLLER STORAGE BINS
With capacity from 108kg up to 1200kg

STORAGE BINS
With capacity from 240kg up to 350kg

- A
=
L
FASTICE 7gr

FROZEN DICE ICE FLAKE
Available in 18gr - 33gr-13gr - 42qr - 60gr

Call Center: 7000 84 85
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coffee

(BFC)

' machines

1l started in 1998 and for 14 years they are manufacturing high quality
espresso coffee machines, for professional use.
ey manufacture their own copper boilers, stainless steel body parts

r

LIRA 2GR COMPATTA PULSANTE

1-2-3-4 groups, semi-automatc model,
Manual lever operated, automatic dosing by
keyboard .

ALL BFC COFFEE MACHINES come with a
Copper inner boiler available in

4liter / 7 liter / 6 liter/ 8 liter/ 10 liter/ 14 liter
/ 21 liter / 27 liter continuous heat circulation.

LIRA TGR ELETTRONICA
All Lira models are
available in

Red - White - Gray - Black
and Chrome

DIADEMA OLD ANTICA FASHION

Auto 3 Group is designed to continuously produce one to six cups of espresso coffee
or cappuccino at the same time. Itis ideal for the average size restaurant, club or
catering facility where space is a consideration.

GRINDER
Flat Burrs 64 mm-1400r / min,
Colour Stainless Finish.




Johny company was founded in 1993 and primarily objective is to manufacture
and distribute a full range of professional bar equipment products.
These products meet all European standards and the needs of large catering and bar facilities.

BAR EQUIPMENT

Automatic orange
squeezers with handle

Ice crushers

Orange squeezers

1

Blenders

Electric traditional
coffee machines

Hot- Dog

Machin )
achines Chocolate machine

(fountain)

ZITH gas traditional coffee machines BLENDTEC BLENDERS HAMILTON BEACH Blenders
With noiseless cover & programms




n thermal preparation of food for commercial catering and haute cuisine,
holding the 54% of the world market share.

In 1976 RATIONAL invented the first combi-steamer and the first who launched the Self Cooking Center.

With the launch of the new SelfCookingCenter® whitefficiency® RATIONAL sets another milestone in the development of thermal cooking appliances.

Today more than 550.000 RATIONAL combi-steamers are in use worldwide, this means practically every second unit installed is made by RATIONAL.

The new patented HiDensityControl® guarantees outstanding cooking quality and performance despite minimum resource consumption. The revolutionary control concept is so
simple to operate and can be done by everybody.

SCC WHITEFFICIENCY

Average restaurant serving 200 meals per day with two SelfCookingCenter® whitefficiency® 101 units.

Your profit Amount budgeted per month

Meat/fish/poultry

Purchases of raw materials reduced

by 10 % on average by precise
requlation and cooking processes

ideally matched to the product thanks to
SelfCookingControl®.

Energy

The unique cooking performance, ELC®
and latest control technology consume
up to 20 % less energy on average than
conventional combi-steamers.

Working time

Efficient LevelControl® shortens the
production time by up to 30 % thanks
torolling load. No more routine tasks.
Automatic cleaning and care.

Water softening/descaling
These costs are eliminated entirely with
(areControl.

Your extra earmings per month

Your extra eamnings per year

For Rational, whitefficiency® means deriving
the maximum benefits from everything we
use, whether it be time, energy, water, space
or raw materials.

In a word, whitefficiency®.

i

Your extra eamings

Product input with conventional
Combi-Steamers 7.040 €

Product input with
SelfCookingCenter® whitefficiency®
5.632€

Consumption with conventional
Combi-Steamers 6.300 kWh x
0.13 € per kWh

Consumption with
SelfCookingCenter® whitefficiency®
1.890 kWh x 0.13 € per kWh

30 hours fewer x 12 €

Conventional product input 60 €
Product input with
SelfCookingCenter® whitefficiency®
0€

per month

=1.408€

=5/3¢

=720¢

=60€

=2760¢€

=27.610€

-

-

i

—
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HiDensityControl®

within the cooking cabinet.

SelfCookingControl®

Efficient LevelControl®

CareControl

Uses sensors to detect the size of the food and the load size.

= Noexpencive water treatment systems needed!

Catering Equipmert il

Highest food quality, by uniform and intensive distribution of heat, air and humidity

Food production during mise en place and a la carte cooking tool. You can use each rack
individually for production, increase flexibility through the use of clever mixed loads and
ultimately save both time and energy.

The intelligent cleaning and care system automatically ensures hygienic cleanliness.
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COMBI MASTER PLUS

Standard Equipment:

® Steam cooking (with boiler) mode from 30 °Cto 130 °C
® Hot air cooking mode from 30 °C to 300 °C
 (ombination cooking mode from 30 °C to 300 °C

® Finishing® plates or trays

® (limaPlus® Active climate (Humidity) managment
* |ndividually programmable up to 50 program slots
® Hygienic cleanliness at the push of a button

® USB port for HACCP and Service data documentation
® Integral hand shower & meat probe

® Available in 6GN / 10GN/ 12 GN / 20GN

® ) Years Warranty

YOUR PROFITS!

Reduction of 10 % in the use of raw materials.

The infinitely variable cooking cabinet climate cooks meat, poultry, fish and even
game particularly gently. This reduces weight and cutting losses and saves 10 %
on average on the product input.

Reduced working time
The CombiMaster® Plus is a reliable helper. You will save T— 2 hours per day on
average as it is simple to plan preproduction, so easy to use and cleaning is effortless.

Reduction of 60 % in energy costs.

Short heating times eliminate the need for standby mode as is needed with
conventional appliances. This, combined with greatly reduced cooking times, will
not only save you time, but a lot of power as well. The particularly fine control
and energy input only when needed save up to 60 % on average compared to
conventional cooking appliances.

Minimises space required by more than 30 %

You can replace or reduce the workload of conventional cooking appliances by
401050 % on a footprint of less than 1 m? This reduces the overall space required
and investment costs.




PEES——— =

duline Srl was established in 1989 and its many years of expertise has made it a
-~ successful company in the field of catering for markets in Italy and Europe.

The business prides itself on its constant research and new designs
to meet the needs of a continually evolving market.

M O D U L 1 N E

foodservice

FOOD PRESERVING & HEATING

Holding cabinets
; with humidity
& control

l — : :
The temperature
is uniform,
—= stable and
gentle.

Holding cabinet
with drawers

Slow cook & Hold oven Refrigerated trolleys.
and Smoker. Suitable for preserving
Available in 5GN or 10GN plates or GN

With Grillvapor, you can grill in a very natural
‘healthy’manner to enhance the best in food
taste and flavour, while encouraging fats to
disperse, for easier to digest, genuine food.
Grillvapor cooks by radiated heat and, food

is never in contact with polluting sources
while being cooked. Evaporation of water in
the dish under the cooking surface keeps the
food soft.

FNARRIS

Since 1993, Arris Catering Equipment have specialised in producing professional
gas and electric grills for both Traditional and Modern Commercial Catering. CHILVABOR G 1058
AhRRIS s tlhe in\éenr’:or of tl(l)da.)llls vapor grills witch replaced 1 cooking surface measuring 810x250 with adjustable
the mostly used charcoall grifls. temperature Suitable for grilling skewer kebab

Zith Catering Equipment was the first company
witch promoted the vapor grill in the Cyprus market.

GRILLVAPOR G3510F GR|LLVAPOR GV 407 '
Flectric counter top vapor grill 1 cooking 1 cooking surface measuring 390x470
surface measuring 250x350 with adjustable temperature

www.zithnet.com



ACP, Inc. was established in 1965 when they manufactured the first microwave in the world ever since
they manufacture and distribute commercial high speed combination ovens and microwaves under the
Amana® Commercial and Menumaster® Commercial brands, two of the most recognized and respected

brands in the foodservice industry.

o MENUMASTER® MICROWAVE OVENS

1100watt
Microwaves

1800watt
Microwaves

HIGH SPEED COMBINATION OVENS

1. Forced convection 2200w
2. Infra-red radiant 3000w
3. Microwave 2200w

Forinstance:
Bakes 35cm frozen pizza in 2.30min
Menumaster MXP Cooks skewered shrimps in 1.70min

High Speed Combination Ovens
+=ir€X<

Firex has 40 years of experience in producing cooking systems for the
food industry and catering companies. They design innovative, highly
automated appliances that help you save energy and resources

Lavaverdure " et |
Baskett Tilting Kettles The compartmentalised tank allows ! e g
Are sturdy versatile appliances. you to wash different products at the -
Cooking programmes allow same time, saving water, time and
numerous foods to be prepared: energy in the process.
from boiled meat and vegetables to

jams and marmalades,

‘ With a capacity from 70 to 500 litres

Call Center: 7000 84 85



ens for bakeries, pastry stores, supermarkets, pizzarias and restaurants.
Their ovens are recognized worldwide for their quality and reliability

The ovens of series D are of domical type and are assigned for baking pizzas.
Various models and styles available with wood / or and gas / or and rotated base

DESIGN K
Brown mosaic Gas oven

SERIES D DESIGN C

MIX120R
Wood - gas oven

ib ‘ 4
B e

Pizza shovels by SIRMAN

SERIES D DESIGN S

Catering Equipmert il

et.com




The history of Moretti begins in April 1946. A history of tradition and passion for its work firmly behind it.
Moretti Forni is now a leading manufacturer of pizza and bakery professional ovens.

Thanks to the traditions handed down through the generations and to the strong boost of new management,
Moretti Forni has become internationally known and products are sold in over 120 countries worldwide.

BAKERY & PIZZA OVENS

(Gas or electric conveyor ovens.
The Moretti Forni patented systems warranties the lowest

Deck oven available with 1, 2 or more decks Rotary electric or gas oven. consumption, lowest exterior temperature in its category,
stackable on prover. Famous for their high Ideal product for high bakery management of 2 temperatures and best baking quality.
thermal stabiliser, which guarantees and pastry production

excellent temperature maintenance.
Available in gas or electric models

BAKERY & PIZZA OVENS

A young and dynamic company founded in 2006.

Thanks to the twenty years experience of their partners in
the field of professional catering equipment for pizzerias
and restaurants. They managed to stand out as producers of
pizza ovens, rolling machines and spiral mixers.

Electric or gas ovens are expressly designed
for the best baking process for pizza. Available with T or 2 or more stackable decks.

i

£ o
s

= Spiral mixers with castrols.
Rolling machines with electric foot pedal. El (apadity It, dough weight

Rolling diameter from 80mm up to 450mm T fom 221t-17kg up to 481t-42kg

Pizza press with mechanical drive.
Forms dough's discs for pizzas
up to 45cm diameter

Call Center: 70!



. - SP FOOD MACHINERY MFG. Co., LTD is specializes in manufacturing multi-functional

mixers. Their mixers comply with international safety standards and have a
| custom-built motor and high torque gear transmission that easily mixes all
types of products and improves reliability.

SPAR MIXER

o))

Heavy-duty planetary mixers available from 10It up to 80 It.
With timer and gear drive transmission. Complete with beater, knider and whip

DOUGH SHEETERS

‘<‘ SleeHenrs ‘"‘H ﬂll = }%.@ ! T
Kemplex is a company witch specializes in the production of sheeter machines. "*# z : ey . -_‘_# -

Initially only in Italy, but now adays they are selling all over the world, a highly o} =l — *
reliable and competitive product. -
The annual number of machines produced makes it possible to achieve a remark- & X S |

able quality - price ratio, as well as speedy delivery for the entire product range. - N ™

Reliable dough sheeters in various models and with a wide range of accesories

www.zithnet.com




@0 GAS . . . .
R NORTH CATERING EQUIPMENTS is a Greek catering equipment company founded in 1983.

They produce catering equipment such as Doner Kebab Machines, Hot Display Units, Grills, Rotary
Chicken Grills, Profecional Crepe Machines. They have more than 800 partners all over Greece and also
export to all European countries and other countries like Russia , Canada and Korea

NORTH CATERING EQUIPMENT
CATERING EQUIPMENT

Donner kebap machines.
Available in various models with capacity from 15kg up to 100kg.

Gas or electric crepe machines.
Available in 35cm or 40cm diameter.

e

Counter top heated display for GN.
With humidity tray and heated lamps.

Curvery heated survery.

With heated bottorn and heated lamps. Gas or electric rofisseries.

Call Center: 7000 84 85



the range of food processing machinesto that meet the demands
of restaurants, bars, pizzerias, butcheries, supermarkets.

FOOD PROCESSING MACHINES

ii f’! Hot&cold =
combined plate

Wok Induction

Smooth stainless steel Single or double toaster. Single or double
toaster With smooth plate at bottom and rib on top ceramic glass toaster

Double deck electric
Sandwich toasters.

Double deck electric
Electric rice cook & hold. Up to 4.2Lt Sandwich toasters. T

Flectric fryer 8l Planetary mixer It 7

Potato peelers
capacity from10kg up to 20kg

Heavy duty
ice crusher

Vegetable cutter & cutting discs

Catening Equipmert  yarl')

www.zithnet.com



“ HIGH PRECISION WARMER.

& With temperature control.
Softcooker - Sous vide PACOJET.

Ideal for preparing
mousse and ice cream

d

MINNEAPOLIS
Steamer - Minicooker - Thermal blender

Sterilizers
max blade length 29cm.

Combiantion Refrigerated

Automatic slicer machine Slicers from 25¢cm up to 35cm of meat miver & grinder meat grinder

Meat grinders

(all Center: 7000 84 85




ELFRAMO is an Italian company established in 1968
= |tswellknown worldwide for its dishwashers, fryers and traditional Italian ice-cream
== production machines, which stand out from all the others in the market

for their robustness, simplicity and reliability.

A full range from small glasswashers, intermediate models
to full automatic systems, ensuring you the most suitable product for your specific needs.

) —e
- |
| Fii'l.u.h’i'a .

|

) Undercounter glass washers
Undercounter dishwashers g

with 50x50cm baskets X/&Zéfﬁgﬁggd
|
1] L
—— — ‘
1 I I
Wl
REIF e W
. l ” G and pot Undercounters
j | L Washers with digital control
Bl o d ‘

Rack conveyor
washing machines.

Complete solution by Zith.
With hood type pass through
washing machines.




Call Center: 70!

Electricand gas fryers, based on a fundamental innovation of the tank system and heat transfer.
The moulded seamless tank facilitates ordinary cleaning.

Gas fryer with programms
and electric lift up baskets

Flframo large basket for GWM35T

§ GWM35T

Fish & chips fryer with large basket size.

DISHWASHING APPLIANCES
winterhalter

Winterhalter was founded in 1947 in Germany.

Since then Winterhalter is offering designed and integrated
solutions for dishwashing appliances with minimized
consumption of water, detergents and energy.

Four machine types, four sizes S, M, Land XL.
Winterhalter offers glasswashers, dishwashers, bistro dishwashers and cutlery washers.

UC Series of under counter
dishwasher

FRYERS



. 1ce 1985, the Company has been radically transformed, moving its production towards

~industrial and mass-produced articles. This rapid growth has led them to a 40.000m?

— Hiduotrial diit

An industrial reality expressed through the images of its structures and products.
The variety of products, combined with a modular and flexible system, provide the
essential features to create an elegant and exclusive bar furniture.

Model names starding from the top left

o TUCANO/FLY

o GALLERY

o ZERODIECI

e STUDIO 12

e STUDIO 12
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Frigomeccanica Srl manufactures high-class and original furnishings and displays for delicatesens, patisseries, bakeries
and supermarkets. And also proper and reliable refrigeration displays for icecream shops.

DELI - PATISSERI - ICE CREAM SHOP DISPLAYS

INOTECH

by SOFINOR

Since 1968, Sofinor family (in Northern France), GENERAL SPECIFICATIONS
who has specialized in the manufacture and .
development of high quality professional roasters Back board (that reflect heat) are made of cast-iron and

thereby this type of Wall-of-flames burners makes meat
cooking less dry than radiant gas burners.

Available in 4 colours red, black, green or blue.

Delivered with glass door and with spits with claws.
Capacity per spit : 4 chickens of + 1,2 kg.

Adjustment of the spits dephts allowing the roasting of
different sizes of meat.

One motor per spit

Halogen lamp 300 watts.
Electric spark ignition.
Entirely stainless steel made.




puffets and any other customized equipment . We are using the latest

machinery for the most outstanding finishing. The quality of our products

is quaranteed by our long experience:

Catering tquipment

VARIOUS TYPES OF HOODS

Wall mounted hood custom design and made at your demands. Wall mounted hood with fresh air suply. Ceiling mounted island hood with fresh air suply.
Custom design and made at your demands. Custom design and made at your demands.

NEUTRAL UNITS

Custom made stainless steel units
according to your space and needs.

(as Doner Kebab Machines.
On same cooking equipment design (as GICO).
Available as single machine with 3 or 4 or 5 bumers.
On request double or trible or more machines on
one communal seamless top.

(as rotissery with four spikes Ststeel table for chinese cooker with splashback for tap, with drain

Capacity 5 chickens per spike. gap tray at front and hiden water tube for continues water flow (self

Burners are in castiron “wall of flame” makes meat less dry. clean)at back. Ststeel tap with pedal operated system.

Reliable endless screw mechanism. Consist OF:
1 xWok gas burner 25kw forced air o o
1xWok gas burner 18kw Gas vapor fire grill suitable for souvlaki or grilled meat and fish.
1x atmospheric gas burer 5 kw Made to messure fully customized.

Catering Equipmert  wial')

www.zithnet.com




2500m" WORKSHOP
FACTORY

SELF SERVICE

TAKE AWAYS

PIZZERIA
RESTAURANT

BUFFETS




W\ = on cleanliness but also to proper maintenance!

Z1TH

Catering tquipment

AFTER SALES SERVICE

The longevity of a machine is based on cleanliness but also to proper maintenance!

The longevity of a machine is based

At our facilities we offer a full range of spare parts and accessories to provide
immediate technical support with proper maintenance. Our technicians are ready
to serve on a 24 hour bases.

Always at your disposal to meet your needs all over Cyprus with efficiency,
professionalism and responsibility.
TECHNICAL SUPPORT TELEPHONE LINE : 99 622703

More than 2400 Spare part items

-7

Latest Tool
Technoloay




The Largest skewer of kebab meat weighed 4.022kg (8.866ib

150z) and was achived by ZITH Catering Equipment LTD and the
Municipality of Paphos (both Cyprus)
in Paphos Cyprus on the 31 of December 2008

RATIONAL " EE=3 32 GICO (@]

- | * mgi EQU-IIP-M!;!
(eliramn qrpnny Nikiinox ACP

ﬁgomeccodﬁbo Moo b u LN nrismal;|
=qn 'QKEMPLENX
@ G oo FIEX
AdriaticSezAquarium® @

bl Catering Equipmen

N
3
<
%
0]
tl|||
'Il|
‘ll‘l‘
f'l

TUEFRIGE

Z1TH




AFTER SALES SERVICE

‘
PLANNING & CONSULTING —

SALES & INSTALLATION

PAPHOS LIMASSOL NICOSIA

B’ Industrial Area 1Georgiou A Street Shop 9 Dimitsanis Str. Shop
Ayia Varvara Paphos. No.6, Limassol No. 4, Nicosia

tel.: +357 26 423 300 tel.: +357 25314 730 tel.: +357 22 374122
fax: +357 26 943 554

e-mail: info@zithnet.com web: www.zithnet.com facebook: Zith CateringEquipment

CALL CENTER: 7000 84 85
TECHNICAL SUPPORT LINE: 99622 703




