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FACTORY SCALE CERTIFICATION SCOPE OF BUSINESS SLOGAN

Jiangmen YD hardware Co, Ltd is one of the leading stainless steel and plastic hotel & restaurant
kitchen manufacturer in China with NSF & BSIC & 1SO9000 factory audit. We introduce advanced
equipment for high production efficiency, such as world class numerical control punching, deep
drawing, bending, polishing machine, etc. We have our own environmental electrolyze washing and
enamel coating product line, which can make cold stainless steel become more colorful & elegant.
Equipped with a skilled engineer team, professional sales team and strict QC quality control system.
Not matter the products’ quality and cost, but also the after-sales service make you satisfied &

competitive all the times.

We are not only a traditional OEM manufacturer on stainless steel gn pan, chafing dish, beverage
dispenser, service trolley, metal fabrication and plastic kitchenware, but also an innovative &
revolutionary exporter on developing various commercial kitchen supplies with our long-term
partner. We achieve many successful cases in the past 10+years. Our core value is to make our

partners become giants in their local market.

Looking forward to the future, we will move to a new 100000 SQM industrial zone to combine all
production line in one place. We sincerely wish to extend more different projects with our oversea
partners for mutual win-win relationship.




STAINLESS STEEL
GN PAN

20 40 65 100 150 200

DIMENSIONS OF GN CONTAINERS:

. G 2/1 . GH 11 GN 2/3 [I GM 2/4 5 GN 1/2
650x530 mm 530x325 mm 354%325 mm 530x162 mm A25x265 mm

GN1/3 Eﬂ GN 1/4 . GN 1/6 H GN 1/9

325x176 mm 265x162 mm 1TEx162 mm 1762108 mm




GASTRONORM CONTAINERS

- Made of high grade stainless steel 18/10/ S201.

- Very solid design.

- Smooth edges, easy to clean.

- Can be used in convection ovens, refrigerators,
bain-marie systems and chafing dishes.

- 0.5-0.8MM for your choice

Very strong and durable

For use at temperatures
-40°C / 300°C

Excellent resistance
to corrosion

Reduced inner radius increases
maximum capacity

GN2/1 GN1/1 GN2/3 GN1/2 GN1/3 GN1/4 GN1/6 GN1/9

650x530 530x325 354x325 325x265 325x176 265x162 17éx162  176x108
mm mm mm mm mm mm mm mm [ ¥

2 ) -

a21-20 l an-z 5 Bi2-6
code liters pcs/cin height code liters pcs/cin height code litars pes/cin hight
{rmrm) {mm) {mem)
B21-20 58 [ 20 Bn-20 28 [ 20 B12-20 18 12 20
B21-40 43 b | BN-40 2 b 40 B12-40 13 12 40
8-2 30 [ &5 B11-2 14 [ L 812-2 § 12 65
821-4 19 [ 100 BN-4& ) [ 100 812-4 55 12 100
821-4 1 & 150 B11-6 5 [ 150 812-6 3 12 150
B21-8 55 [ 200 B11-8 25 [ 200 B12-8 15 12 200

Tae

B13-4 B14-40 B18-4
cade liters pesfetn height eade likers pesfetn heighl cate liters pes/ein height
{mm) {mm] {mm)
B13-20 8% 18 20 Bl4-20 12§ 24 200 8l6-2 78 36 &0
813-40 5.8 18 40 B14-40 95 24 150 Bl6-4 5.7 36 100
B13-2 b 18 &5 814-2 8.5 24 100 Bl6-6 4 36 150
B13-4 25 18 100 Bl4-4 4 24 65 816-8 25 34 200
B13-6 12 18 150 Bl4-4 2 24 40
B13-8 12 18 200 Bl4-8 1 24 20

1/9 2/3 2/4
B19-2 823-6 824-20
code liters prsfcn height codie liters pesfcin height code liters pesfein hiight
(mm) (mm) (mm)
B19-2 55 48 65 823-40 | 12 0 824-20 55 2 20
BI9-4 4 48 00 823-2 04 12 66 B24-40 4 7 40
B19-6 28 48 150 823-4 04 12 00 824-2 28 2 65
823-6 04 12 150 824-4 28 2 100
823-8 0.6 12 200 B24-6 18 12 150
= I a \ 0
g, T g | - |
* ':-‘ 1:|,' ] I|| - GN
eI 3 Cover
GN pan divider
code pes/etn ?pen; code pes/din ‘srn!l::|
B21-L 21 48 650x530x15  Bl6-L V6 36  1T6xl62x1 -
BI-L 1N 6 530x325x15  819-L 1?48 176x108x15 f::;'
B12-L 12 12 325x25x15  823-L 23 12 355x325x15 - :
813-L 13 18 325xIMx15 824-L 24 12 530x163x15
Bl4-L Vb 24 265x162x15
Seal Cover
code pes/cin E:;]
gn-sL 6 530x 325 x 15
g12-sL 12 12 305 % 265 1 15 GASTRONORM CONTAINERS - PERFORATED
813-SL 13 i 325176 15 - Perforated hottom,
814-SL V4 2 265 % 162 % 15 - Perforated sides with a height of 100 mm
816-SL e 3 176 x 162 x 15 or higher.
82IH 21 650x530  20/40/65/100/150/200
code s B1IH 1 530x325  20/40/65/100/150/200
82P 21 450x530  20/40/65/100/150/200 Wi e ool CHADRIVELAE
8P N 50x325  20/40/65/00150/200 L R R b S L
812 U2 35x265  20/60/65100150/200 BI4H  2/3  265x162  20/40/65/100/150/200
BI6H  1f3  Téx1é2  65/100/150/200
813P /3 325x176  20/40/65/100/150/200

z 1




Steam Table Pan Anti Jam Hotel Pan

11

S &
eSS peiee o N 2V

1% s

tode pesfetn ":1"'“‘; cate pesfetn ;:r:] code pes/etn :r:;:l code ;-.p:.,]. code m cote m::,
T811-25 6 530 x 325 x 25 T812-25 12 325 x 265 % 25 T813-2 18 325x 176 x5 W11065 530 x 325 x 5 WI12065 325 x 265 x 45 W13065 325 x 176 x 65
TB11-40 b 530 % 325 x 40 T812-40 12 325 % 265 x 40 T813-4 18 325x176x100 winoo 530 % 325 x 100 wi2100 325 % 265100 W13100 325 %176 x 100
T811-2 b 530 x 325 x 5 T812-2 12 325 x 265 x 65 T813-4 18 325x176x150 Winso 530 %325 x 150 Wi12150 325 x 265 %150 W13150 325 %178 %150
T811-4 b 530 x 325 x 100 T812-4 12 325x265x100  T8I3-B8 18 325 x176x 200 W11200 530 x 325 x 200 W12200 325 x 265 % 200 W13200 325 x 176 x 200
TBN-6 6 530 x 325 x 150 T812-4 12 325 x 265 x 150
T81-8 ] 530 x 325 % 200 T812-8 12 325 x 265 x 200

1/4 1/6 2%
1/d i i % m w H
EH ' . e EH @ %
code ;ﬁ code m code :rlTnE:l
code ey code it eode ey W14065 265 x 162 x 65 W16065 176 % 162 x 65 W19065 176 % 108 x 65
T814-2 265 % 162 x 65 TR16-2 176 x 162 x 85 T819-2 176 x 108 x 45 Wi14100 265 x 162 x 100 W16100 176 x 162 x 100 W19100 176 x 108 x 100
T814-4 265 x 162 x 100 T816-4 176 % 162 x 100 T819-4 176 x 108 % 100 W14150 265 x 162 x 150 W16150 176 x 162 x 150 W19150 176 x 108 x 150
T814-6 265 x 162 x 150 T816-6 176 x 162 x 150 T819-6 176 x 108 x 150 W14200 265 x 162 x 200 W16200 176 x 162 x 200
T814-8 265 % 162 x 200 T816-8 174 % 162 » 200
GN pan divider GN pan divider
- - G
e X7 o ah
b Cover N Cover
code m code ;m:, code t’r:} cade tﬂ:ﬂ:}
T823-25 355 x 325 x 25 T8N-L 0 530 % 325 x 15 W23065 355 x 325 x 65 WHLOTN h 530 x 325 x 15
T823-40 355 x 325 x 40 T812-L 112 325x 285 x 15 . W23100 355 x 325 x 100 WHL012 /2 325 x 265 x 15
T823-2 355 x 325 x 65 T813-L 1/3 325 x 176 % 15 \ W23150 355 x 325 x 150 WHL013 /3 325 x 176 x 15
T823-4 355 x 325 x 100 T814-L V& 265 %176 %15 W23200 355 x 325 x 200 WHLD14 /4 265 %176 %15
T823-6 355 x 325 x 150 T814-L 1/6 176 % 162 x 15 WHLO15 1/6 176 x 162 x 15
T823-8 355 x 325 x 200 T819-L 119 176 % 162 x 15 WHL019 Uk 176 x 162 x 15
T823-L 3 355x325x15 WHL023 2/3 355%325x15

] ik




Other Gastornorm Container

1l.lce Cream Pan 2.Non-stick Gn Pan 3.Enamel Gn Pan

Comprahensive gelato pan size manufacturer in China
MEF+ logo laser accepable
Dishawasher- safe

Carrosion- resistant fraom -404-280

-
B |
= ]
Yy
Ice Cream Pan
Material: 518110 or S5201, thickness : 0,6/0.7/0.8MM Surface: Electrolyse
Out Anti-Jam
‘ Spec.
cada ()
¥YD1208 360 x 250 x 80 L
@ YO212 360 x 250 x 120 L
,A : YD1308 360 x 165 x 80 i
...--""“J ¥YD1312 360 x 165 x 118 5L
r
Anti-Jam PC Transparent PC Cover
code Ef,:i code :ﬁ:::l code ;:::I
YD1312 380 x 165 x 115 5L PC1312 360 x 165 x 118 5L PCL312A 360 x 167 x 1.5 5L
YD1215 360 x 250 x 150 1L PC1208 360 x 250 » BS L PCLI208A 360 x 250 x 7.5 i

PCL1312 340 x170 5L

Man stick coating gn pan

T it

= o IR, L

™ T

il

Enamelled gn roasting pan Egg poacher

GN Size accessories for steam oven

code

GN1/1
GN2/1
GN1/1
GNZ/1
EP1

Round Rim

name m:ll
Mon stick coating gn pan 530 x 325 x 20/40/45
Mon stick coating gn pan 650 x 530 x 20/40/45
Enamelled gn roasting pan 530 x 325 x 20/40/45
Enamelled gn roasting pan £50 x 530 x 20/40/45
Egg poacher 530 x 325 % 20

Round Divided
Pan

Enamel GN Pan

Rectangular Divided




Preminun line/standard line

Type and Features of Cookware

STOCK POT

FEATURES

* Thick basa for good slow simmer

= |del for stock, soups, pastas, bulk
vegetables and sea food

= Smaller diamaler and laller haight
of pot preserves liquid longer and
farces the liguid to bubble up
thraugh the ingrediants, maximizing
flavour transfer

3 2

SAUCE PAN

FEATURES

* Hybrid sauce pan and fry pan

= saute, brown, poach, create a stir
fry and build a sauce

= Curved sides allow for thorough and
afficiant whisking of ingrediants

g

CASSEROLE POT

FEATURES

* Wide battom are for maximum
heat conduction

+ |deal for slow cooking stews,
sauces, soups, casseralas and
roasis while reducing the content

+ Two loop handles for easler pouring
and movemeant.

FRYING PAN

FEATURES

# Curved side wallz for easy stirring
food oul of the pan

+ |deal for frying, scrambling,
sauteing or searing

» sloped sidas prevent steam from
forming in the pan

Professional Cookware for Chef

Stock Pot

L

Sauce Pan

Saute Pan

LOW CASSEROLE POT

FEATURES

Wide healing surface allows the cooking
of meats and vegetables in limited
amounts of liguid

ldaal for lang skow cooking which allows
the liquid to add juices flavour

Also used as a hot bath in conjunction
with tapered sauca pans for melting
butters, heating sauces or for blanching
vegelables

SAUTE PAN

FEATURES

* Wide bottom area for maximum heat
canducton

= |deal for sauteing, searing, deglazing,
poaching and stir frying

» siraight high sides help contain food and
expose all sides to heat

Sauce Pot

Non-stick Fry Pan

|

Polish Fry Pan




PR32004 FRY PAN 8" Dia. 200mm  H. 50mm  1.6L
PR32405 FRY PAN 9.5" Dia, 200mm H. 50mm 231 _
PR32805  FRY PAN 11" Dia. 200mm H.50mm 3L Item No. MM HMM m
Cookware me i il 2 MM SN
PR33205 FRY PAN 12" Dia. 200mm  H. 50mm  4.0L I11ain Stock Pot With Cover ESHE 1.9/2.0
i m @ TIEI1  Stock Pot With Cover #6525 150 110 1527
PR33G05  FRY PAN 14 Dip. 200mm _ H, 5gmm 6.1L T12012  Stock Pot With Cover IS0 200 120 3840
PR34005 FRY PAN 16" Dia. 200mm  H. 50mm  A.8L T12213  Stock Pot With Cover #6853 220 130 4.9/5.2
<= &  T12414  Stock Pot With Cover M35 240 140 6367
PR32004N  NON STICK FRY PAN &" e R e TI12615  Siock Pot With Cover &5 260 150 5.AVE.5
TI281a Stock Pot With Cover #5510 R0 (1] 0.8/10,%
PR32405N  MNOMNM STICK FRY PAN 9.5" Dia. 200mm  H. 50mm 231 TI301% Stock Pot With Cover SES{HE 300 1E0 12.7/13.5
PR32805N  NON STICK FRY PAN 11” Dig. 200mm H, 5jmm _ 3.1L I11600 Siew Pan with Cover THEE (611} g5 1.771.8
PR33205N  NON STICK FRY PAN 12" Dia. 200mm  H. 50mm  4.0L ’ ? ? TI1809  Stew Pan with Cover WIHiHR 180 85 2.212.3
"q‘ ~ S TI12009 Siew Pan with Cover THAER 200 85 27128
PR33605N NON STICK FEY PAN 14 Dia. 200mm  H. 50mm _ﬁ.lL 5 T13300 Stew Pan with Cover WHHHS I ] 3334
PR34005N NOMN STICK FEY PAN 16 Dia. 200mm  H. 50mm  8.8L T_nm Stww Par wf"] Cover ﬂﬂfﬂa 24 2 21743
T12609 Stew Pan with Cover TEHE 260 ] 4.8/5.0
TIZEI0  Stew Pan with Cover WEHE 280 95 58062
PR21407 SAUCEPAN LOW {w/lid) Dia. 140mm  H. 70mm  LIL F13011  Stew Pan with Cover TWEHE 300 105 T8
e SAUCHRAN LOW e B pem | mamEl i T13212  Siew Pan with Cover WEHS 320 120 96102
PR21609 SAUCEPAN LOW {w/lid) Dia. 160mm  H. 95mm  19L m T21610 Sauce Pans with Cover PSR 160 45 1.9/2.0
T2Z1810 Savce Pans with Cover 8T 180 100 2.572.7
PR21811 SAUCEPAN LOW {w/lid) Dia. 180mm  H. 105mm 2.7L 122012 Sauce Pans with Cover  §iHER 200 120 3840
T22213 Sauce Pans with Cover B8-S 220 130 4.9/5.2
DU SAUCEPAN LOW (w/lid) Dia. 200mm H. 100mm 3.1L 122414 Sauce Pans with Cover & 240 1401 G367
T22615  Sauce Pans with Cover  BHHS 260 150 B.0/8.5
T22816 Savce Pans with Cover ST 280 16l SRS
A SR T2301%  Sauce Pans with Cover FFHS 300 L& 12.7/13.5
Dia, 380/300/300/320/360/400 T21609  Saute Pans with Cover SE5HS 160 85 1.7/1.8
[21809 Saute Pans with Cowver  SRHTES 150 3 22123
H. 1530/ 100/ 180/ 160/180/150 T22008  Saute Pans with Cover BFHS 200 a5 2728
L. 8L/7.1L/12.7L/12.9L/18.3L/18.4L T22208 Saute Pans with Cover  SASTES 220 85 32054
T22409  Saute Pans with Cover SR 240 a0 4.1/4.3
Mid Casserole (w/lid) T22609  Saute Pans with Cover  SHTES 2l @0 4.875.0
T22809  Sautc Pans with Cover SR 280 95 5862
Dha. 240/260,/260/280/300/300/320/360,/360/400 T23011 Saute Pans with Cover SR 0 105 TATR
HL 200/175/225/180/180/200/200/220/240/250 123212 Saute Pans with Cover  §0iHEE 320 120 96102
L. 9L/9.3L/11.9L/11.1L/127L/14.1L/16.1L/22.4L/24.4L/31 4L 132005 Fry Pan with Nature Finish _#is 200 0 8"
m [32405  Fry Pan with Naturc Finish i 240 50 g
High Casserole (w/lid) T32606  Fry Pan with Natre Finish W82 260 §3 1"
[ 33006 Fry Pan with Moture Finish  FiR 300 55 12"
Dia. Z80/300/300/32/ 3607400 T42005  Mon Stick Fry Pan  F##8 200 50 g
H. 250/ 260/220/260/260/300/300 T42405 Mon Stick Fry Pan TR 240 50 o
L. 15.4L/18.4L/17.7L/20.9L/23.6L/30.5L/37.7L VNENGE,  DNow Sk iy P JHREY =00 tH 1
T43006  Mon Stick Fry Pan  FE5WI6 300 55 12
 HeatDistribution =
Deep Stock Pot (w/lid) = —
Dha. 200/220/240/260/280/300/320/340/360/400
H. 200/220/240/260/280/300/320/340/360/400
L. 6 3L/84L/10.9L/13.8L/17 20 /21. 2L /25.7L/30.9L /36.6L/50.2L
Maore Even Heat Distribution Hammered texture surface available All Body 3 Ply Structure
| o il




Cookware

3 Grid Design
HOT POT WITH DIVIDER

HP31609
HP31809
HP32009
HP3Z209
HP32409
HP32509
HP32609
HP32810
HP33041
HP33212
HP33614

HPZ1E09
HPZ1B09
HPZZ00S
HPZZ20S
HPZ240:8
HPZ2509
HPZZE09
HPZZE1D
HPZ22011

HPZ23212
HPZ3614

S Dividar
HP 160D
HP 11809
HF12009
HF122209
HF12409
HP12508
HP12809
HP12810
HP13011
HF13212
HP13614

wall (mm)

SS|® |0 |S O |gs

ROASTER ey T wecmo Gas mcecnian || wase
Item Size{mm) Thicknass(mm)
¥D-5 355x265x78 3.0
¥D-M A400x300x90 30
YD-L 450x350x80 3.0
MATURAL COOKIE SHEET
[ tom | Size(mm) ____ Thicknessimm) |
¥D-5 450x320x30 4.0
¥D-M 500x380x30 4.0
YD-L 6H00x400x30 4.0
YD-LL T5x310x30 4.0

COATED COOKIE SHEET
m Sizelmm) Thickness(mm)

YDR-5 450x320x30 4.0
YDR-M 500x380x30 4.0
YDR-L &00:x400x30 4.0
YDR=LL T5x310x30 4.0

Sanitary Welding
Mo leaking

2 Cycle Design S Divider Design

Uppar/Baottom (mm)

Stay Cold & Easy Cleaning Handle

@160x(H)A5
@180x(H}85
D200x(H)85
220xn(H)85
2d0x(H)a0
@250x(H)20
@260x(H)30
@280x(H)35
@300x(H)105
D320x(H)120
@360x(H)140

3 Layer (SS+Alu.+35)bottom
for even heat distibule and
suitable for any kind of stove
including induction

Premium Line 18/10

* Sanded pan with high gloss polished heavy bumper Vs ST CERamIC LEcran oz

OAEE

# Solid handles with multi-point fixing to the pot surface which dont't get hot

» Super Acid-resistant & Anti Rust.

» Sandwich ype bottom (slainless sleslaluminuimstainless steel) combines
the heat distribution of alumidnium with the dura t|||'|'-_\.- and Maﬁnr}l ']
properties of stainless steel to allow induction cooking r'u"].U U LD‘

= The bottom is formed by special impact bonding, caussing the whole surface
of the component layers fo weald seamlessly - this guarantees comrasion
resistance and optimal heat conduction.

Saratwach Batiom (55+Alu +55] Cne Sheet SEruciuse
Bamar Faat diswibution Mora Durabli, Mo laking

nducion mady Betier nust resist ant & acid resistant
- 1 ‘ Sdirw Chusslba

HIGHT STOCK POT - WITH LID HIGHT SAUCE POT - WITH LID LOW SAUCE POT - WITH LID

code liter  wall (mm) gize (mmj) code liter  wall (mm)  size (mm)

PRI1E1Z 24 0.8 @160x(H]120 PRIMEI0 2.0 2] D1GOx(HEs PRA2011 3
PRi1ETE 32 0.8 @ i60xH) 160 PR12D14 4.4 2] 20dx|Hj1dd PRA2411 5.0
PR12020 6.3 (F:] @200xH) 200 PR12418 T2 ] @240x{H)1E0 PR12E13 ]
PR1Z2424 10.8 0.8 ©240x[H) 240 PR1Z818 1na LR DZA0x|H)180 PR13216 128
FR1ZB28 17.2 0.8 P2E0x[HIZED FR132I0 161 1.0 PIOx|H)200 PR13618 183
PR13030 21.2 1.0 @300x(H) 300 PR13622 4.4 1.0 DIE0u(H)2Z0 PR14025 A4
PR13232 250 10 @320x[H)I20 FR14030 T 1.0 AN {H) 300 PR14528 445
PR13636 360 10 @I60x[H) 360 PR14536 572 1.0 Das0x|H)AE0

PR14040 5000 10 @A00x(H}400 PR18032 B2.8 1.2 DE0Gx|H)AZ0

PRi4548 T i3 @A50xH}450 PR18040 Th.8 1.2 D E0dx | M0

PR15050 8.0 12 @500x(H)500

STAINLESS STEEL 304

BRAZIER - WITH LID

PRIZ40T 249 08 D240H|HES

PRI0I4 89 08 DA00uHI140

PRIIEIE 142 10 DAGON|H140 ALUSHINILA SMM
PRI40IS 188 1.0 DE00x]H)150

PRI4SIS 238 10 DA H)IS0

PRIS0IS 9.4 12 DE00x|HJIS0

STAINLESS STEEL 430,
LR

0.8
0.8
0.8
1.0
1.2
1.0
1.2

DR0GR{H)105
D24ix{H10
®2BAx{H|130
©I20x{H}1ED
WIG0R(H|1ED
DA00xHEZSD
D450 H|2ED




Premium Line 18/10

STRmLERS ST CERARIC FLECTRO

@ | ® | s Standard Line SS RS

IERCTION WasH * Solid handles with multi-paint fixing to the pot surfaca which dont't get hot. FunL FL CERAMIC BLECTRO aks  J| wouctiok wasH

= Super Acid-resistant & Anti Rust. Standard Fold Rim

/_,hu. Conaring Fold Rim

'-’_’.115“.! EA ko 1.2mm

= Sandwich type bottom (stainless steel/aluminuimistainless steel) combines
the heat distribution of aluminium with the durability and magnetic
properties of stainkess steel to allow induction cooking.

* The bollom Is formed by special impact bonding, causeing the whole surface

Aiminam d 0§ D

of the component layers ta weld seamlassly - this guarantees carrasion BEIAT 28 10 4

rasistanca and optimal heat conduction.

(4
L8

e

HIGHT SAUCE PAN - WITH LID LOW SAUCE PAN - WITH LID SAUTE PAN - NO LID, CURVE BODY

PRI1610 1.9 n.e P160x[H)BS PRE140T 14 0.g P140x(H) T PRZ1GOE 1.1 0.8 D1 60miH)ED
PR21612 24 0.8 S160x(H)120 PR216048 1.5 0.8 P1E0x(H)TE PR21806 1.4 (1K} a1 BOuiH)E0
PR22014 4.4 0.E @200={H)140 PR2Z1B11 7 0.a P1B0={H) 105 PR2ZZ0MO7 1.8 0.8 D200x(H)ES ¥ -
PR22216* 59 0.8 D220x(H)155 PR22011 33 0.8 D200x{H) 105 PR22408 31 [E: D240u(H)BD
PR22416* 7.0 0.E @2a0x(H)155 PR22411 5.0 0E D2a0x(H)110
PRIZE1G" 8.2 0.8 ©260x(H)155 PR2ZZBA3 8.0 0.8 D2B0x(H)130
e el b s o HIGHT STOCK POT -WITHLID  HIGHT SAUCE POT-WITHLID  HIGHT SAUCE POT - WITH LID
“With Helper Handle m liter wall (mm)  size (mm) liber wall mm)  size (mm) liter wall {mm) size [mm)
SD1Z020 6.3 0.8 SI00x{H200 SMEE 8.5 U] @Ia0|H) 180 SD11808 20 0.6 A1 80x(H)&D
SD12525 123 0.8 S250x{H2Z50 SO13020 14.0 0.8 P0G H 200 SD12010 30 0.8 200x[H]SE
| — / SD12B28 172 1] SXBOx{H2E0 S22z 180 [1E:] @ I20wH 220 SD12313 4.9 0.6 PR20x(H)1 30
, n SDA3030 212 0.8 @©300x{H)300 SDM3E24 230 10 @IE0x{H)240 SDi2416 70 0.7 D2A0x[H1 55
5013232 250 048 @320u(H)I20 SDi4026 325 140 @d00u{H 260 5012617 80 or WEE0LHITD
F 5013636 36.0 1.0 360 H)IE0 5014528 4.3 1.2 PA50x|H 280 SD12818 1 o7 P2E0=(H)180
\_‘m 5014040 500 1.0 400x{H}M00 SD15030 558 1.2 @S00x(H)300 sD13021 18 o7 DI00x[H]210
'. SD14545 T0.0 12 Sd50x{HS0 SD15535 88.5 12 @550miH)350 5013225 i} a.7 AR (H) 280
‘ ‘I- SDIS0S0  9E0 1.2 @®E00x{H)S00 SDMEDMD T3 12 DENOx{H)400
SDG06D 1m0 12 @00 HyEOD
POLISH FRY PAN NON STICK FRY PAN SAUTE PAN - WITH LID
lites wall (mm)  siEe |Fim) e [ liter wall (mm)  SiEe (mim) liter  weall (mam)  SlEe {Fmim)
PR3IZ005 B0 0.8 ©I00x(HS PRIZOOSH B0 0.8 D200x|H)45 PRZZ40T" 8 0.8 ©240x(H)ES Standard Line Upgrade 1 Thicken Rim 2.0 to Z5mm  Standard Line ng rade 2 Thicken Rim 2.0 to 2.5mm
PRIZ405 9.5 08 ©240x(H)50 PRI2405N 9.5 0.e D24 m(H)50 PR230GOT* 5.2 1.0 ©I00x(H)TD
PR3ZEDS 11 0.8 @ ZR0x[H}50 PRI2E05H 11 0B B2E0x|H)S0 PR23405* 75 1.0 @ 3A0x{HBD
PRIIZ05* 12 1.0 ©320a[H)50 PRIIZOSN 12 1.0 DIZ0x(H)50 Straight + Thic Fold + Thicken Rim 5518/8 0.8 to 1.2mm
PRIIGE* 14 1.0 ©I60x[HE0 PRIIGOEN" 14 1.0 DAG D H)ED

“WVith Helper Handle

Aliminum 4,0 to 6 0mm Aliminum 4.0 ta &.0mm

S518/0 0.6 to 0.Bmm

“ % &

Tri-Ply Small Sauce Pan With Hammered And Copper Surface

i Sliver Hammered Copper Hammered Sliver Hammered Copper Hammere
Da0x(H)40 T20804H T20B04G BBOx(H)TO T20807H T20807G
100X (H)45 T21005H T21005G 100 (H)TS T21008H T21008G
@ 120x{H)50 T21205H T21205G @120x(H)80 T21208H T21208G

s 0




HIGHT STOCK POT - WITH LID

o

502020
S012525
02828
3013030
503232
S0 3538
S014040
504545
S0 5050
S0d0e0

POLISH FRY PAN

5032005
S032405
SD32805
SD33205°
SD33405"
5033605

“With Helper Handle

liter

63
123
ir.2
1.2
250
350
50.0
.o
880
170

LR
85

11
12
12
14

Bl i)

08
K]
[:H:]
0.8
0B
1.0
1.0
1.2
1.2
1.2

wiall {mm)

o7
o7
or
o7
a7
o7

BiEs (mm)

B200w|H|200
CEE0{H|250
S2E0H)280
SI00xH|300
BIZ0H) 320
S0 H}AED
SA00xH}E0D
BAS0|H 5D
BE00w{H}500
SEODH}E00

size (mm)
W200x[HIS0 50320058 8.0
D240x(H)50 S032405N8 2.5
P2E0x(H)50 SD32B05N 11
AR0x(H]S0 SDIIB0SN* 12
DA [H)S0 S033L05N" 12,8
WIE0x(HIS0 SDI3B05N" 14
“With Holper Handie

ROASTER

¥D-5 5525578 30

WO-b4 A00x300x30 30

¥o-L 450 35080 30

¥D-5 450x320x30 4.0

YD S00x380x25 4.0

¥R-L 0040050 4.0

¥R-LL MEx510x50 4.0

¥D-RS A50x520x50 4.0

¥D-RM S00xTA024 4.0

¥D-RL A00x400x30 4.0

¥O-RLL TIEx310x30 4.0

HIGHT SAUCE POT - WITH LID

5012518
S01M3020
SMazaz
3013624
5014026
04528
3015030
505535
016040

8.5

14.0
18.0
230
25

55.8
BB.5
12

0.8
[N ]
o.B
1.0
1.0
1.2
1.2
1.2
1.2

BB H B
DADEN{H|Z00
G 320x]H|220
DI60H(H| 20
D400u(H| 260
D480 x{H|200
WE00X]H| 300
D550 H| 350
DE0ON{H]L00

NON STICK FRY PAN

N
or
or
o7
a7
o7

D2M0[HIS0
D240x[H)50
D2B0x[H)S0
DAZOx[H)S0
DA40x[H]50
D3E0x(H)50

YO-A YO-B
Y- Yo-D

LOW STEW PAN/BRAZIER -

WITH LID

walll {rmam)

S0M2809 5.5 0.8
SM3IRIE TS R ]
SDM3614 14 1.0
S014018 19 1.0
304515 24 1.0
5015015 Fi] 1.0
S018518 kL] 1.0
S016015 42 1.0

siza (mm)

W2E0N] H)S
3208 H 20
AR H) 140
40 M) 180
Q50| 150
500w [ 50
@0 H) i B0
600 H) 150

SAUCE PAN - WITH LID

SD21406 0.8
SDZ1606 1.2
SD21807 L7
SD21610 20
spD21811 27
5022013 4.0
spzzie” 5
SD22414° 6.3
PR228168* 10.0
“With Helper Handle

wall {mmj size [mm)
LR:] @1 40x(H)55
0.5 @1 60x[H}S0
0.8 1E0=[H}ES
0.5 @1 [ H}1 00
0.8 1 B0x{H10
08 ©200x(HN 25
0.8 W220%(HH 35
0.8 @2 40xH}140
0.8 D2E0x(HED

NATURAL COOKIE SHEET

YD=A
YD-B
YD-C
YD-D

RIDGED COOKIE SHEET
FLAT COOKIE SHEET
12=-CUP MUFFIN PAN

SHALLOW COOKIE SHEET

G30x325:30 1.6
530x325x26 1.6
G30x325x356 1.6
600x400x11 2.0

INSULATED PORTABLE CONTAINER

Insulated Container with Rubber Base

IC13097
IC13023
1IC13031
IC13038
IC13052
IC14533
IC15042
IC15052

Insulated

IC23017
IC23023
IC23031
IC23038
IC23052
IC24533
IC25042
IC25052

ke walh, aw me w
D

Storage Bucket - Suqgare

liter wall ([mm) size (mim) coda m
10 0.8 ®I00x{H}1T70 13017 10 0.8 SI00(H)1TD
158 0.8 S I00x{HL230 IC13023 16 0.8 SA00x[H) 230
20 0.8 ©I00x{H}I10 IC13031 20 0.8 DA00x[H)II0
25 0.8 ®I00x{H}3I80 IC13038 25 0.B DI00x[H)IBN
35 0.8 ©I00x{H)520 IC13052 35 0.8 DI00x[H)SI0H
50 0.a SA50x{H)330 IE14533 1] 0.8 PA50x[H) 330
an 0.8 SE00x{H20 IC15042 ED 0.B DE00x[H420
100 0.8 ®500x{H)520 IC15052 100 0.8 DE00x[H)520

Container without Rubber Base

code wall {mmj
5851414 20 0.6
5B51T17 4.0 0T
5851818 5.0 0.7
S5BS2020 6.0 6.7
SBS2H B.O 0.8

Single Wall

1C32530 15
1C33240 30
1C335435 40

St/Steel Bucket/Pail With Cover

wall (mm)  Supa (mim)
"o S300mH1TY Milk Jug with Lid
15 o8 @3I00x{H)230
@ 08 o3 | code | titer _size(mm) |
25 0.8 ©3I00x(H)3E0 MJL3220 25 @320x(H)20
35 0.8 ©3I00x(H)520 MJLIB2S 40 DI80x(HM4TO
50 0.8 ©450x(H}I30 MJL4230 6O DAZ0x(H)510
a0 08 ©500x(H)420 - MJL4E33  BD P460x(H}550
100 0.8 @ 500x{H)520
- -
- w
- - = # ~
X g
.4 |
| 1
| i |
Lol L
ra % o
siza (mm) wall (mim) siza (mm)
13521 35 [H)135 S5B52424 12.0 0.3 240x240x(H)240
1652165 [H) 165 SB32T27 16.0 0.8 2T0x2T0x{H)27T0
180%1 80s(H)1 80 SB33030 20,0 0.a 300x300x{H}300
195x195x(H)195 SB33333 280 0.a 330x330x{H}330
20x210(H)Z10 SB33636 360 0.a J60x360x{H}I60

Storage Bucket

wiall (i slze (mim) wall [ SiEe {mim)

0.8 @®25000Hj300 IC34050 G0 0.8 @00 (H)5E00
0.8 ®32000{Hp00 MC34555 an 0.8 P450x(H)E50
0.8 ©3500{HpS50 IC35060 115 L1F: D500 [H)EDD

Style C

Styla A Style B
7.0 SBADDT SBEOOT
10.0 SBADID SBBO10
12.0 SBAD1Z S5BB012
15.0 SBADS SHB01S
20.0
30,0

Ni&
S5BCOZ0
SBCO3D

NI " n =
:::uw ‘T \
;

-

B c

91




