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COMPANY PROFILE

ABOUT DUKERS

DUKERS"

32" Years of Refrigeration Excellence,
Empowering Professional Kitchens
Worldwide

DUKERS is a professional brand specialising in commercial kitchen equipment,
combining Italian engineering and design philosophy with advanced
manufacturing in China. Owned and operated by Guangzhou Boaosi Appliance
Co., Ltd., DUKERS provides reliable commercial refrigeration and cooking
solutions for the foodservice, hospitality and retail sectors worldwide.

Operating from a 60,000 m? state-of-the-art manufacturing facility with more
than 600 employees, DUKERS is equipped with advanced automated production
systems, including laser cutting, automatic foaming and robotic welding. With
an annual production capacity of over 1 million commercial refrigeration units,
rigorous quality control is applied throughout every stage of production to
ensure consistent performance, durability and reliability.

Built with premium 304 stainless steel and high-performance compressors,
DUKERS products are designed with a strong focus on energy efficiency, practical
functionality, easy maintenance and long-term performance. The brand holds
international certifications including CE, CB, ETL, NSF, RoHS and SAA.

g DUKERS"

60,000m:  Tmillion+ 600+
AREA PRODUCTION EMPLOYEES

With customers in 100+ countries and regions, DUKERS has established a growing international
distribution and service network. In North America, the company operates ? regional
distribution centres, maintains 30,000+ units in stock, and achieves annual sales exceeding
USD 60 million, supported by fast nationwide delivery and local after-sales service.

In Europe, DUKERS began expanding its market presence in 2024, followed by the
establishment of a Sales Office & Distribution Centre in France in 2025, and another in Spain
in 2026. Dedicated customer support across Europe and North America further strengthens
DUKERS' commitment to responsive global service.

Today, DUKERS offers comprehensive solutions across commercial refrigeration and
professional cooking equipment, serving restaurants, hotels, supermarkets, bakeries, cafés,
catering businesses and other foodservice establishments worldwide.

MISSION & VISION
Bringing DUKERS to the World.

CORE VALUES
Quality - Innovation - Global Service - Sustainability




COMPANY PROFILE

DEVELOPMENT HISTORY

Birth of DUKERS Brand

Guangzhou Boaosi Appliance
Co., Ltd. was established,
introducing Italian Dukers
technology and creating the
DUKERS brand.

Local Distribution Network
Established

Nine regional distribution
centers were established in the
United States, strengthening
local delivery and service
capabilities.

2020

¢ ) DUKERS

1992

Foundation of
Manufacturing Expertise

Xingnan Electric was founded,
laying the foundation for
professional refrigeration
manufacturing.

2007

Expansion of
Production Capacity

A new manufacturing facility
was launched with an annual
capacity of 500,000 units,
supporting large-scale
exports to global markets.

2019

Growth in North
America

Dukers USA expanded its
warehouse operations
and accelerated market
development across North
America.

2023

Expansion into

Cooking Equipment

DUKERS expanded its
commercial cooking
equipment portfolio, achieving
annual North American sales
exceeding USD 60 million
while developing energy-

efficient product solutions.

2024

European Market
Expansion

m

2025

France Sales Office &
Distribution Center

2026

Spain Sales Office
& Distribution Center

Future

Building a Globally Recognized
Commercial Foodservice
Equipment Brand
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COMMERCIAL MERCHANDISER SERIES

4 ) DUKERS

COMMERCIAL
MERCHANDISER
SERIES

The DUKERS commercial display refrigerator series offers a
comprehensive range of models featuring fan cooling, direct
cooling, and large-capacity configurations, designed to meet
diverse applications in supermarkets, convenience stores, and
other retail environments.

Equipped with double-layer tempered glass doors and a self-
closing door system, the series effectively minimizes cold air

loss while providing clear product visibility for an enhanced
display experience. The high-efficiency copper tube evaporator,
combined with an intelligent digital temperature control system,
delivers rapid cooling and precise temperature management.

Featuring a rounded inner cabinet design and removable door
gaskets, the units allow easy daily cleaning and maintenance.
Built with eco-friendly refrigerant and a wide climate range
design, the refrigerators ensure stable operation even in ambient
temperatures up to 38°C.

Ideal for displaying and preserving beverages, dairy products, and
fresh food, the Dax commercial display refrigerator series provides
reliable refrigeration solutions for supermarkets, convenience
stores, and various retail applications.

SERIES RANGE

Merchandiser

Frozen Food Merchandiser
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A PERFORMANCE PERFORMANCE
% Voltage (V/Hz) 220-240~/ 50 Voltage (V/Hz) 220-240~ / 50
Climate Class 4/5 Climate Class 4/5
Refrigerant R600a Refrigerant R600a
Protection Class | Protection Class |
—o0
High-Efficiency Copper Optional Light Box
Tube Evaporator Sleek & Minimalist Handle for enhanced brarS
visibility
Fan-Assisted Dynamic
Cooling System
Fan-Assisted Dynamic
Cooling System
Self-Closing Glass
Doors
o
Energy-Saving High-
Brightness LED Lighting
(2]
o
% — ) Heavy-Duty Shelving
m
3
'E Heavy-Duty Shelving
K9
m
Pl o
0
I
2
O High-Density Foaming
7} Layer
m
P o
-
o o
m
» High-Density Foaming Swivel Casters
LG-282BF Layer
g::uble-Layer Tempered LG-350X LG-350XE
ass Doors
MODEL NO LG-350X LG-350XE JT 1
MODEL NO LG-282BF < - - 7
S| Overall Dimoncions G | pverall Dimensions 620x654x1937 620 x 635 x 1940
I | e 530 x 550 x 1850 e @\W
T Packaging
52 ["packaging M2 | Do mm] 685x665x1990 685 x 665 x 2000 I
I | P ] 570 x 615 x 2030 - | Bimensions fmm IR
- s z o, " o~ 38 a
@-_ Temperature [°C] 0~10 =1 @ Temperature [°C] 0~10 0~10
40
4 Amps [A] 14 4 Amps [A] 13 13
Power [W] 225 . Power [W] 180 180
1 E = ' ' w—u='m — | Ll
(%) | Lamp Power [wi MAX10 % N @ Lamp Power [W] MAX3+7 MAX3+7 £
—| 0| = -
b’ Daily Consumption - 4 | Daily Consumption — Eo—
C@ [KWhy/24h] 1.54kWh/24h 6@ [kWh/24h] 1.84kWh/24h 1.84kWh/24h u :
@ Capacity [It] 282 @ Capacity [It] 331 331 N
=)
i (=
@ Weight [kg] 60.5 e @ T " o }
H_l Doors 1 3 < E
L m Doors 1 1 b
E Shelves 4 530 490
0 1041 IE Shelves 4 4
HP 022 ‘ — -
HP 0.25 0.25 §E
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% PERFORMANCE
0] Voltage (V/Hz) 220-240~/ 50
Ef'l Climate Class 4/5 ‘ 4 ‘ 5
: Refrigerant R600a
Protection Class | °

Optional Light Box
for enhanced brand llluminated Signage

_—isibility

O
N5
—
—oO
LED Light Strip
ot Y
Heavy-Duty Shelving °
Integrated Concealed
Handle Design
B ¢
Heavy-Duty Shelving
0
(o]
< o
K4
3
g Lockable Design
ll: LG-1200CF
2 Bottom Unit Structure
3 LG-1560CF
: D |
T
> L D |
5 PERFORMANCE
ﬁ N Voltage (V/Hz) 220-240~ / 50 Locking Swivel Casters
» D Climate Class N ‘ ST
E Ll-lui?:r-Density Foaming Refrigerant R290
m LG-352XP LG-352XCB LG-352XB Protection Class |
MODEL NO LG-352XP LG-352XCB LG-352XB LG-352DF MODEL NO LG-1200CF LG-1560CF
") . B <8 . .
I | sl DImeNsions | 505 x 647 x 1835 | 595x647x2008 | 600x615x1880 | 620x 590 x 1845 A | peerall Bimensions 1200 x 750 x 2125 1560 x 750 x 2125
@ | Pockesing 650 x 660 x 1992 | 650 x 660 x 2160 | 670 x 640 x 2000 | 685 x 625 x 1910 gy lE @) | Packaging 1218 x 760 x 2150 1610 x 760 x 2180 g g
i .~ | Dimensions [mm] X X X X X X X X 58 i ! .~ | Dimensions [mm] X X X X & 3
@5 Temperature [°C] 0~10 0~10 0~10 0~10 @5 Temperature [°C] 0~10 0~10
& Amps [A] 13 13 13 14 L ] | | & Amps [A] 4.08 5
PRI
%L iy = — = =  — o =
Power [W] 200 220 220 225 N—r— Power [W] 650 850 v 2 |2 hg T
1157
Lamp Power [W] MAX10 MAX10+8 MAX9 MAX3+7 Lamp Power [W] MAX7+7+7 MAX7+7+7 z
4 | Daily Consumption £ 4 | Daily Consumption 3 \ 8
% Bewi/2en] 1.8kWh/24h 19kWh/24h 1.89kWh/24h 1.84kWh/24h % Do /200 6.84kWh/24h 7.84kWh/24h bl
@ Capacity [it] 352 352 352 352 @ Capacity [it] 1200 1560
= @ =
@ Weight [kg] 70.5 74.5 70 65.5 | 8 @ Weight [kg] 155 200 g
Ij_l Doors 1 1 1 1 HJ Doors 2 3
E Shelves 5 5 5 5 E Shelves 10 15
0 L 0] ]
HP 0.25 0.25 0.25 0.25 |||||I|l||IIIIIIIIIIIIIIIIIIIIIIIIIIIIII; sss_ HP 0.58 234 o5 ?i
595 1157
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A
a
PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class
—o -
Independent Switch Refrigerant R290
Independent Switch Design Protection Class |
Design
—o0
LED Light Strip
LED Light Strip
o

Int ted C led
Integrated Concealed I:ai?i:: ;esigonncecI ¢

Handle Design

1953

Heavy-Duty Shelving

Heavy-Duty Shelving

(9]
o
K4
<
m
Pl
(2]
>
; —o© LG-1560BF
g Lockable Design Lockable Design
0
I
>
Z o o
o 8y R
& PERFORMANCE N
P
# Bottom Ventilation Grille Véltcge (v/Ha) 220_24‘O~ / 5? Bottom Ventilation Grille
o] LG-1200BF Climate Class N 4/5 ~ = = =1 B —
a Refrigerant R290 LG-1200PF ———— =
|
Protection Class I e B w7 T
1200 1560
MODEL NO LG-1200BF LG-1560BF i MODEL NO LG-1200PF LG-1560PF
S* | Overall Dimensions 5% | Overall Dimensions
Hr@/; o] 1200 x 740 x 2068 1562 x 740 x 2070 -«1@ [mm] 1200 x 716 x 2072 1560 x 716 x 2072
> Packaging 50 Packaging
uI@w D e e ] 1255 x 765 x 2100 1628 x 765 x 2118 2o 9 H| )~ | Dimensions [mm] 1255 x 770 x 2119 1615 x 770 x 2119
&Z Temperature [°C] 0~10 0~10 i &Z Temperature [°C] 0~10 0~10
4 Amps [A] 33 4.1 = B 4 Amps [A]
Power [W] 500 750 Power [W]
10 12 ® A4 1560 R 10
Lamp Power [W] MAX7+7+7 MAX7+7+7 Lamp Power [W]
710
5’ Daily Consumption es [T ».f Daily Consumption
(::@ [kWh/24h] 6.6kWh/24h 9.6kWh/24h . (:‘@ [kWh/24h]
@ Capacity [It] 1000 1300 \\ @ Capacity [It] 97 1275
=) =
(ks) | Weight kgl 1475 190 (k) | Weight kgl 1475 200
II' Doors 2 3 § g m Doors 2 3
E Shelves 8 12 E! Shelves 8 12
HP 058 0.36+0.36 HP
m 716 ‘m
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MERCHANDISER

LG-800BFP / 1000BFP

& ) DUKERS

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class N ‘ 4/5 ‘ ST
Refrigerant R290
Protection Class |

LG-800PFS / 1000PFS

MERCHANDISER

Independent Switch
Design

Heavy-Duty Shelving

Precision Controller

4 ) OUKERS

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class N ‘ 4/5
Refrigerant R290
Protection Class |

1953

1000

1200

1560

740

1000

1200

65

2068
953

=

2068

=

1953

2068

1531

1953

2068
1953

2068

¥ T v L

MODEL NO LG-800BFP LG-1000BFP LG-1300BFP LG-800PFS LG-1000PFS
HIQ;: FrolehiEE s 1000 x 740 x 2068 1200 x 740 x 2068 1562 x 740 x 2070 1000 x 700 x 2068 1200 x 700 x 2068
H1@: ;‘I‘;';‘:g::gs ] 1050 x 760 x 2100 1255 x 765 x 2100 1628 x 765 x 2118 1050 x 760 x 2130 1250 x 760 x 2130

&E Temperature [°C] 0~10 0~10 0~10 0~10 0~10

4 Amps [A] 30 33 4 30 33

Power [W] 480 500 750 480 500

Lamp Power [W] MAX747+7 MAX7+7+7 MAX7+7+7 MAX7+7 MAX10+10
(Sé ﬁ(‘\’;}x/‘;‘;‘?‘?‘mpﬁ°" 6.5kWh/24h 6.6kWh/24h 96kWh/24h 3.2kWh/24h 4.2kWh/24h
@ Capacity [It] 800 600 1300 3 870

@ Weight [kg] 132.5 140 130.5 140 160

III Doors 2 2 3 2 2

E | sheives 8 8 12 8 8

” HP 0.36+0.36 0.58 0.36+0.36 0.56 0.56

LG-800BF / 1000BF LG-1300BF
1200 1960
L3 T i3 i3 T

MODEL NO LG-800BF LG-1000BF LG-1300BF
.q@;: [ Snere 1000 x 740 x 2068 1200 x 740 x 2068 1562 x 740 x 2070
Il t "Df;';g::gs ] 1050 x 760 x 2100 1255 x 765 x 2100 1628 x 765 x 2118

&5 Temperature [°C] 0~10 0~10 0~10

4 Amps [A] 3.0 3.3 4.A
Power [W] 480 500 750

Lamp Power [W] MAX7+7+7 MAX7+7+7 MAX7+7+7
ﬁg fl’(“’,:,'z/“z:ﬁ“"‘p“°“ 6.5kWh/24h 6.6kWh/24h 96kWh/24h
@ Capacity [It] 800 1000 1300

@ Weight [kg] 130.5 129 140

m Doors 2 2 3

E! Shelves 8 8 12

@ | we 0.58 0.58 0.36+0.36
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MERCHANDISER

& ) DUKERS

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class N
Refrigerant R290
Protection Class |

Independent Switch
Design

Sliding Door Design

Precision Controller

FROZEN FOOD
MERCHANDISER

4 ) OUKERS

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class N 4/5
Refrigerant R290
Protection Class |

1000

195:

206
1953
6

T

=1

=

= Q.8

MODEL NO

I2apREex

@

LG-800BFS LG-1000BFS
FrolehiEE s 1000 x 740 x 2068 1200 x 740 x 2068
e - 1050 x 760 x 2130 1255 x 765 x 2100
Temperature [°C] 0~10 0~10
Amps [A] 3.0 3.3
Power [W] 480 500
Lamp Power [W] MAX7+7+7 MAX7+7+7
S nprion 6.5kWh/24h 6.6kWh/24h
Capacity [It] 400 800
Weight [kg] 129 1325
Doors 2 2
Shelves 8 8
HP 0.58 0.58

DSMI5F DSMA4IF DSM69F
£ et w2 = s
i : 1E
= - =
E E = | ) @f
MODEL NO DSMISF DSMA4IF DSM69F
.q@;: [ Bnere 690 x 702 x2038 1200 x 702 x 2038 1982 x 702 x 2038
Il t "Df;';g::gs ] 745x 765x 2091 1255 X 765x 2091 2032 x 765x 2091
&5 Temperature [°C] -18~-22 -18~-22 -18~-22
4 Amps [A] 4.3 4.6 91
Power [W] 720 1050 1800
Lamp Power [W] MAX 7+4 MAX 747+6 MAX 747+7+7+6:+6
ﬁg fl’(“’,:,'z/“z:ﬁ“"‘p“°“ 6.60kWh/24h 12.65kWh/24h T7.4kWh/24h
@ Capacity [It] 385 729 1256
@ Weight [kg] 13 180 264
m Doors 1 2 3
E! Shelves 4 8 12
@ | we 0.58 1 116




BACK BAR COOLER SERIES
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BACK BAR COOLER SERIES
COOLER SERIES

1)
@
9
e
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07
Even Airflow Cooling Secure Door Lock )

The DUKERS Bar Coolers are engineered with durability and Maintains consistent internal ggjsi safety and restricted
© reliability as core design principles, featuring an extra-large temperature
Q capacity to meet high-volume demands in back-of-bar areas.
2 Standard equipment includes: intelligent electronic temperature
o
8 control system, security lock, precision digital display panel,
o adjustable heavy-duty shelves, tempered glass doors, energy-
Y saving LED lighting and uniform air-cool circulation system.
»
5 In terms of technical specifications, all models come with
a automatic defrosting. Exterior finishes are available in silver or

black, while the inner liner adopts embossed aluminum plate. The

; . . . o (o}
maximum applicable ambient temperature is 32°C. o
Two door configurations are offered: hinged doors and sliding
o . . . Flexible Adjustable
doors, with silver and black exterior color options to match a wide thll u
range of bar styles eves Energy-efficient LED
9 yies. Accommodates diverse Lighting
Ideal for refrigerated display of beverages and drinks in hotels, storage options Clear visibility with easy
bars, restaurants and other venues. on/off control
o Precision Digital
Control & Display
SERIES RANGE . .
Real-time monitoring,
Durable Tempered accurate adjustment
Glass
c E CB Shatter-resistant with
. clear visibility
Sliding Door
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Temperature Controller

LED Lighting | Door Lock | Tempered Glass | Digitall

Temperature Controller

k\})
Q SERI ES PERFORMANCE SERIES
;\ Voltage (V/Hz) 220-240~ / 50 PERFORMANCE
':n.u Climate Class 4/5 v§|toge (V/Hz) 220-240~ / 50
o Refrigerant R600a ;lefrﬁate Class ch/)'cs)
i efrigerant a
LED Lighting | Door Lock | Tempered Glass | Digital Profechon Gloss ! Protection Class |

w
>
0
~
>
o * W:Wide, D: Depth, H: Height * W:Wide, D: Depth, H: Height
0
(o] .
o = = = = = —_— = = = = =
o —m—
o = =
o \ \ \ \ \ \
o H 1
(%] — —"
R r
QAR R 4R R R T 99 Y050 9030 ) S0 9 ) ‘ Nl R R A RRE G 1 5909 299 39000 0D YD 9 | ‘ N
W W W W W W =
LG-128E LG-198H LG-320H 850mm HEIGHT LG-128B LG-198B LG-320B 850mm HEIGHT
MODEL NO LG-128E LG-198H LG-320H
MODEL NO LG-128B LG-198B LG-320B
ag) | Qyerell Pimensions 600 x 550 x 850 900x550x850 1350x550x850 S | Overall Dimensions
“ b o] 600 x 550 x 850mm 900 x 550 x 850mm 1350 x 550 x 850mm
AL | pedng il 655 x 560 x 930 955x560x930 1405x560x930 o —
_fw "1@ e Al ] 655 x 560 x 930mm 955 x 560 x 930mm 1405 x 560 x 1055mm
&.‘ Temperature [°C] 2~6 2~6 2~6 &_ - . - s s s
- ‘emperature [* = & =
& Amps [A] 1.25A 1.66 1.66 4 P - » »
mps . K .
Power [W]
Power [W]
0 | Lamp Power (w1 MAXI10 MAX10 MAX10
Lamp Power [W] MAX10 MAX10 MAX10
Daily Consumption =
A )
(:/é e 240] 1.5kWh/24h 1.7kWh/24h 3.79kWh/24h % kai /cz::?umpm" e ewny2dn S 902
&) | capacity [t 142 220 320
@ Capacity [It] 142 220 320
Weight [kg] 39 575 78 =
@ @ Weight [kg] 415 56 765
Doors 1 2 3
m Ij_l Doors 1 2 3
E Shelves 2 4 6
B Shelves 2 4 )
@ | we 019 0.26 0.26 )
b HP 0.19 0.26 026
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BACK BAR COOLER
SERIES

Sliding Door

LED Lighting | Door Lock | Tempered Glass | Digitall
Temperature Controller

4 ) OUKERS

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class 4/5
Refrigerant R600a
Protection Class |

BACK BAR COOLER
SERIES

LED Lighting | Door Lock | Digital Temperature Controller

4 ) OUKERS

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class 4/5
Refrigerant R600a
Protection Class |

* W :Wide, D: Depth, H: Height

SN

* W:Wide, D: Depth, H : Height

&1
w w
LG-198S LG-320S 850mm HEIGHT
MODEL NO LG-1988 LG-320S
1@; Pl 900 x 550 x 850 1350 x 550 x 850
1@; e 955 x 560 x 930 1405 x 560 x 930
&5 Temperature [°C] 2~6 2~6
4 Amps [A] 166 176
Power [W]
Q%) | Lame Power (w1 MAXI10 MAXI10
(:fé e 1.7KWh/24h 4.69kWh/24h
@ Capacity [It] 220 320
@ Weight [kg] 595 84
III Doors 2 3
E Shelves 4 6
' HP 0.26 0.34

W W W
LG-128M LG-198M LG-320M 850mm HEIGHT
MODEL NO LG-128M LG-198M LG-320M
1@; el DIgGstons 600 x 550 x 850 900 x 550 x 850 1350 x 570 x 850
1@; e 655 x 560 x 930 955 x 560 x 930 1405 x 570 x 930
&: Temperature [°C] 2~6 2~6 2~6
4 Amps [A] 125 166 166
Power [W]
|@ Lamp Power [W] MAX10 MAX10 MAX10
(:fé T 1.5kWh/24h 17KWh/24h
@ Capacity [It] 142 220 320
@ Weight [kg] 355 48
m Doors 1 2 3
E Shelves 2 4 6
' HP 0.19 0.26 0.26
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CAKE COOLER SERIES

4 ) DUKERS

CAKE COOLER
SERIES

The DUKERS Cake Display Cases are designed with a strong
focus on refined presentation and product visibility. The full

range features curved or square tempered-glass front panels as
standard, with convenient rear sliding doors for easy access. An
evenly distributed cooling system maintains the optimal holding
temperature across every shelf, helping preserve the freshness
and quality of cakes and pastries. Ultra-clear crystal glass
provides distortion-free product visibility, while bright LED lighting
and individually illuminated glass shelves create an attractive and
inviting display.

The countertop series combines refrigerated display at 2-8°C
with hot food display at +35-+75°C, offering versatile functionality
in a single unit. Ideal for displaying cakes, pastries, and desserts
in cake shops, bakeries, dessert shops, and other foodservice
environments.

1] P aad —
L) o 4 \ -
. . / \ =
1\ ] -
[ L) \ /
- S’

ce (B

SERIES RANGE

CAKE COOLER

HOT DISPALYER

ICE CREAM DISPLAYER



CAKE COOLER CAKE COOLER

4 ) OUKERS" 4 ) OUKERS'

N
E
ﬁ
h
4

Rear Sliding Doors Rear Sliding Doors Precision Controller

o ——————0

— 0 — 0
High-Definition High-Definition
Viewing Glass Viewing Glass

Precision Controller
S N I
[ —
Bright LED Lighting Bright LED Lighting
—o

Stainless Steel Shelving
Stainless Steel Shelving

0
2
m * W :Wide, D : Depth, H: Height * W :Wide, D: Depth, H : Height
0
o] D D
O
5 b . i —
%) I p—— PERFORMANCE JE— B PERFORMANCE
3 — Voltage (V/Hz) 220-240~ / 50 g Voltage (V/Hz) 220-240~ / 50
m I -
] H = Climate Class 4 Hls J Climate Class 4
: Refrigerant R290 7 - Refrigerant R290
Protection Class | Protection Class |
g
A O A { |
[ A0 i ) -
;l (yl“ﬂllﬂlﬂlll“ll”lﬂWIHHHI”HIHIIILD - - !
W W bl
MODEL NO CV-90 CV-120 CV-150 CV-180 CV-210 MODEL NO
5> | Overall Dimensions o " r
HI@ [mm] 914 x 760 x 1360 1214 x 760 x 1360 1514 x 760 x 1360 1814 x 760 x 1360 2100 x 760 x 1360 HI@; [O":I:iull Dimensions 914 x 760 x 1300 1214 x 760 x 1300 1514 x 760 x 1300 1814 x 760 x 1300 2100 x 760 x 1300
5% | Packaging " -
1 | Dimensions fmm] 1000 x 850 x 1490 1300 x 850 x 1490 1600 x 850 x 1490 1900 x 850 x 1490 2200 x 850 x 1490 HI@; e 1000 x 850 x 1430 1300 x 850 x 1430 1600 x 850 x 1430 1900 x 850 x 1430 2200 x 850 x 1430
& Temperature [°C] 2~10 2~10 2~10 2~10 2~10 & Temperature [°C] i 245 8 6 e
& Amps [A] 25 35 42 45 45 4 Amps [A] 25 35 42 45 45
Power [W] 09 097 1.05 12 13 Power [W] 09 097 105 12 13
)
=0 Lamp Power [W] MAX7+7+7 MAX10+10+10 MAX13+13+13 MAX15+15+15W+15 MAX20+20+20+20 Lamp Power [W] MAX7+747 MAX10+10+10 MAXI3+13+13 MAXI5+15+15W+15 MAX20+20+20+20
\’ Ealycon=tmption 4 | Daily Consumption
(:/é [kWh/24h] CE@ [kWh/24h]
kl\./ Capacity [it] 353 489 620 755 857 @ Capacity 1] 280 o5 469 o1 957
=)
N =
@ Weight [kg] 190 220 270 300 350 @ Weight [kg] 160 200 230 200 2350
H_l CEES 2 2 2 2 2 Ij_l Doors 2 2 2 2 2
E Shelves 3 3 3 3 3 E Shelves 3 3 3 5 5
i
b 05 05 0.38 0.58 0.58 @ we 05 05 038 0.58 0.58
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COUNTER TOP CAKE COOLER
HOT DISPALYER

- Independent Temperature Control
- Countertop Design for Space-Constrained Areas, Ideal
for Bakery Counters and Buffet Lines

& ) DUKERS

COUNTER TOP CAKE COOLER
HOT DISPALYER

- Independent Temperature Control

- Countertop Design for Space-Constrained Areas, Ideal

for Bakery Counters and Buffet Lines

4 ) OUKERS'

0

=

("; * W :Wide, D : Depth, H: Height * W :Wide, D: Depth, H : Height

le) D

0 L, w

=

g | | | o

o PERFORMANCE PERFORMANCE

E Voltage (V/Hz) 220-240~ / 50 Voltage (V/Hz) 220-240~ / 50

m | | Climate Class 4 Climate Class 4

H H Refrigerant R290 i H Refrigerant R290

[ Protection Class | i i [ I Protection Class |

MODEL NO

TSH-120

TSH-150

1@; [?;’;']“" BUCEEIE 900 x 540 x 750 1200 x 540 x 750 1500 x 540 x 750 900 x 540 x 750 1200 x 540 x 750 1500 x 540 x 750
i ‘ ;‘I’;';‘:g::gs ] 1000 x 620x880 | 1300x620x880 | 1600x620x880 | 1000x620x880 | 1300x620x880 | 1600 x 620 x 880
@5 Temperature [°C] 2~10 2~10 2~10 85/ +35~+75 +35~+75
4 Amps [A] 16 20 20
Power [W] 05 0.62 07 0.77 08 0.85
Ll@ Lamp Power [W] MAX7+7 MAX10+10 MAX13+13
& |
@ Capacity [ 128 176 224
@ Weight [kgl 120 140 160 85 100 15
m Doors 2 2 2 2 2 2
E Shelves 1 1 1 1 1 1
” HP

MODEL NO

Overall Dimensions

TCH-120

TCH-150

S 900 x 555 x 750 1200 x 555 x 750 1500 x 555 x 750 900 x 555 x 750 1200 x 555 x 750 1500 x 555 x 750
HI - [mm]
52 | Packaging
q@_ Dimenaions [mm] 1000 x 620 x 880 1300 x 620 x 880 1600 x 620 x 880 1000 x 620 x 880 1300 x 620 x 880 1600 x 620 x 880
&E Temperature [°C] 2~10 2~10 2~10 +35~+75 +35~+75 +35~+75
& Amps [A] 16 20 20
Power [W] 05 0.62 0.7 0.77 038 0.85
() Lamp Power [W] MAX7+7 MAX10+10 MAX13+13
=0
~ Daily Consumption
Gé) [kWh/24h]
@ Capacity [t 128 176 224
@ Weight [kg] 110 125 140 95 115 135
H—l Doors 2 2 2 2 2 2
E Shelves 1 1 1 i 1 1
I
HP




COUNTER TOP CAKE COOLER
HOT DISPALYER

- Independent Temperature Control
- Countertop Design for Space-Constrained Areas, Ideal

ICE CREAM DISPLAYER

‘Independent Temperature Control
- Countertop Design for Space-Constrained Areas, Ideal
for Bakery Counters and Buffet Lines

& ) DUKERS 4 ) OUKERS

\\\\)
g
2
ph
i

for Bakery Counters and Buffet Lines

COOLING MODEL HEATING MODEL
0
2
g * W :Wide, D : Depth, H: Height * W :Wide, D: Depth, H : Height
o w D w D
O
r
3
[ PERFORMANCE PERFORMANCE
E Voltage (V/Hz) 220-240~ / 50 Voltage (V/Hz) 220-240~ / 50
0 Climate Class 4 | H Climate Class 4
Refrigerant R290 Refrigerant R290
Protection Class | Protection Class |
\ \
[} [] []
MODEL NO TA-90 TA-120 TA-150 TAH-90 TAH-120 TAH-150 MODEL NO TSF-90 TSF-120 TSF-150
D . . ) . N
"1@; [?;’:"]“" Rinensicns 900 x 520 x 770 1200 x 520 x 770 1500 x 520 x 770 900 x 520 x 770 1200 x 520 x 770 1500 x 520 x 770 ..1@; ﬁn";’]"" Rlpeieicns 900 x 540 x 840 1200 x 540 x 840 1500 x 540 x 840
g : Y i
HI@; ;‘i’;';‘:gi':gs ] 1000 x 620 x 855 1300 x 620 x 855 1600 x 620 x 855 1000 x 620 x 855 1300 x 620 x 855 1600 x 620 x 855 B E‘i’;';g.::gs ] 1000 x 620 x 995 1300 x 620 x 995 1600 x 620 x 995
@5 Temperature [°C] 2~10 2~10 2~10 +35~+75 +35~+75 +35~+75 &5 Temperature [°C] -15~-18 -15~-18 -15~-18
4 Amps [A] 4 Amps [A]
Power [W] 05 0.62 07 0.77 038 0.85 Power [W] 0.65 0.75 0.84
Lamp Power [W; Lamp Power [W.
LI@ W] Lla wi
Daily Consumption Daily Consumption
% [kWh/24h] 6(% [kWh/24h]
@ Capacity [It] @ Capacity [It]
@ Weight [kg] 90 110 150 65 85 105 @ Weight [kg] 130 150 170
m Doors 2 2 2 2 2 2 m Doors 2 2 2
E Shelves 1 1 1 1 1 1 E Shelves
|| I
HP HP




FREEZER SERIES

FREEZER

4 ) OUKERS

® High-Density Foam Insulation | Superior Heat Retention
& E ) i PERFORMANCE
/ DUA — RS Static cooling Door Type Sliding Glass Lid
/ Voltage (V/Hz) 220-240~ / 50
Climate Class 4/5
Refrigerant R290
Protection Class |

FREEZER
SERIES

Flat Glass Lid Chest Freezer

{
|
Fl =] ’
. -
The DUKERS Chest Freezers are designed for high energy
efficiency and long-lasting durability, providing reliable frozen
storage solutions for commercial applications. The range includes
m
r) - i idi -
m chest freezers, curved-glass lid freezers, sliding-glass door chest » W Wide, YD Heigrt W 5
=] freezers, and solid-lid chest freezers, offering flexible options for
o . . . :
ﬁ different storage and display requirements. T I i e———
m ) . ) .
(4 Static cooling combined with manual defrost ensures stable . i
operation and low energy consumption, while the intelligent ® g
temperature control system maintains a precise temperature ki S
range of -18 to -22°C, helping preserve the quality of frozen < =
products. Optional Low-E energy-saving glass, light boxes, and & e20
bumper strips enhance product visibility while providing additional
protection.
) " ) MODEL NO WD-250Y WD-290Y WD-330Y
With capacities ranging from a compact 150 L to an extra-large
> Overall Dimensions
2,000 L, the complete range accommodates diverse commercial "I@ [mm] 1055 x 625 x 876 1205 x 625 x 876 1325 x 625 x 876
storage needs. Ideal for supermarkets, wholesale markets, ..1@ ek - 1105 x 675 x 975 1255 x 675 x 975 1375 x 675 x 975
convenience stores, and other retail and foodservice environments & Temperature [°C] 18~-22 -18~-22 _18~-22
for frozen food storage and display.
4 Amps [A] 18 18 18
Power [W] 280 280 280
[] =S —
-\ o. l’ \\ = lb Lamp Power [W]
4 A l\ I' 3 - V.4 Daily Consumption
= ~e” % R 1.8kWh/24h 2.68kWh/24h 291KWh/24h
SERIES RANGE @ Capacity [It] 250 290 330
=)
@ Weight [kg] 54 60 64
H_l Doors 2 2 2
c E CB Sliding Glass Door Chest Freezer 1
HP 025 025 025




FREEZER 4 ) DUKERS' FREEZER 4 ) DUKERS'

Q High-Density Foam Insulation | Superior Heat Retention Quick and deep freezing | Lock and ke’
S gn i | Sup P 9l v PERFORMANCE
A Static cooling Door Type Sliding Glass Lid
i Voltage (V/Hz) 220-240~ / 50
’ Climate Class 4/5
. Refrigerant R290
Protection Class |
Glass Sliding Doors
e - A ol
o - - = =
Precision Controller
WD-500Y L C |
ZZitE
Equipped with a
Drip Tray -
WD-700Y Ul
m
ﬁ * W :Wide, D: Depth, H : Height
m
o W
o
(%)
m e i 7] PERFORMANCE
m ‘ ‘ Door Type Sliding Glass Lid - .
N L Voltage (V/Hz) 220-240~ / 50 o 250 N |H
750 e |H Climate Class 4/5 2 230
g Refrigerant R290 3 (=]
ﬂ Protection Class |
@ ® i
l 606 "
5 - * W : Wide, D : Depth, H : Height W D
MODEL NO WD-500Y WD-700Y MODEL NO WD/WG-150 WD/WG-200 WD/WG-300 WD/WG-400 WD/WG-520 WD/WG-620
it f,""’;]"" Dimensions 1425 x 754 x 840 2025 x 754 x 840 "1@ ﬁt“’:‘;"“ Pimensions | /5 » 680 x 844 780x 680 x 844  1080x 680 x 844 | 1390x 680 x 844 | 1504 x 700 x 878 1784 x 700 x 878
5% | Packaging > | Packaging
HI@ e mm] 1475 x 804 x 880 2075 x 804 x 880 HI@; Do (mm] 700 x 740 x 879 834 x 740 x 879 T140 x 740 x 879 1450 x 740 x 879 1559 x 770 x 886 1839 x 770 x 886
&5 Temperature [°C] -18~-22 -18~-22 @ Temperature [°C] -18~-22 -18~-22 -18~-22 -18~-22 -18~-22 -18~-22
4 Amps [A] 25 25 4 Amps [A]
Power [W] Power [W]
Lamp Power [W] MAX 10 MAX 10 Lamp Power [W]
% sl 319kWh/24h 4.82KWh/24h % Sy e 1.8KWh/24h 2.68kWh/24h 2.68kWh/24h 2.68kWh/24h 2.68kWh/24h 29TKWh/24h
[kWh/24h] . . [kWh/24h] i B . : B :
&) capacityia 500 700 &) capacity 150 200 300 400 520 620
= (=]
@ Weight [kg] 77 16 @ Weight [kg] 46 50 54 58 58 88
m Doors 2 2 m Doors 2 2 2 2 2 2
= 0.41 0.41 Al
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FREEZER

LOWE glass | Bumper bars | Static cooling

Protective Grille
Design

LED Lighting

Glass Sliding Doors

4 ) DUKERS"

PERFORMANCE
Door Type Sliding Glass Lid
Voltage (V/Hz) 220-240~/ 50
Climate Class 4/5
Refrigerant R290
Protection Class |

ISLAND SHOWCASE

LOWE glass | Bumper bars | Inner machine

4 ) OUKERS'

PERFORMANCE
Door Type Sliding Glass Lid
Voltage (V/Hz) 220-240~ / 50
Climate Class 4/5
Refrigerant R290
Protection Class |

Glass Sliding Doors

280
260

* W:Wide, D: Depth, H: Height

(=
7 S < =)
¥ WD-650D WD-880D / 1120D
MODEL NO WD-650D WD-880D WD-1120D
IS f,"‘.’;]"" Dlnsnsions 1638 x 958 x 800 2268 x 958 x 800 2358 x 1118 x 800
5% | Packaging
q@/w Dimercions [mm] 1670 x 990 x 868 2300 x 990 x 868 2390 x 1150 x 868
& Temperature [°C] 18~-22 18~-22 18~-22
4 Amps [A] 52 59
Power [W]
Lamp Power [W] MAX 10 MAX 10 MAX 10
% ﬁﬂfzﬁumpﬁon 7.0kWh/24h 90kWh/24h
@ Capacity [It] 650 880 1120
=)
@ Weight [kg] 95 131 149
HJ Doors 2 3 3
HP 025 0.41

Bumper bars
E
2
=» .
Precision Controller
* W:Wide, D : Depth, H: Height
W D
= ¥ — T y — —1 —&a__
450 Y w
FIE:
653
o) 805
MODEL NO WD-1860 WD-2100 WD-2500
IS ﬁ,"’:"]"" Dimensions 1865 x 815 x 790/853 2105 x 815 x 790/853 2505 x 815 x 790/853
5% | Packaging
HI@ Dimengions [mmi 1920 x 895 x 911/974 2160 x 895 x 911/974 2560 x 895 x 911/974
@:— Temperature [°C] 18~-22 18~-22 18~-22
& Amps [A] 35 40 45
Power [W]
Lamp Power [W] MAX 7 MAX 12 MAX 15
P 8.4KWh/24h 92kWh/24h 92kWh/24h
@ Capacity [It] 787 830 1018
=
@ Weight [kg] 100 120 130
Doors 2 2 3
HP 1 1 1
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FREEZER

High-Density Foam Insulation | Superior Heat Retention

Static cooling

¢

& ) DUKERS

PERFORMANCE
Door Type Foamed Hinged Lid
Voltage (V/Hz) 220-240~/ 50
Climate Class 4/5
Refrigerant R290
Protection Class |

FREEZER

High-Density Foam Insulation | Superior Heat Retention

4 ) OUKERS

* W:Wide, D: Depth, H: Height

W W W
i — . ! il = i i
775
H 300 300 300 J
- N %
f

570

D
BD/BG-420 BD/BG-420 / 720 BD/BG-620 X W:Wide, D:Depth, H:Height
MODEL NO BD/BG-420 BD/BG-520 BD/BG-620 BD/BG-720

T f,""’;’]"" Rlnenscns 1254 x 780 x 916 1504 x 780 x 916 1814 x 780 x 916 2124 x 780 x 916
D "

"1@; el - 1295 x 770 x 885 1545 x 770 x 885 1855 x 770 x 885 2165 x 770 x 885
@ Temperature [°C] -18~-22 -18~-22 -18~-22 185597
4 Amps [A] 20 20 20 25
Power [W]
|_|@ Lamp Power [W] MAX 10 MAX 10 MAX 10 MAX 10
@é o amesss 1.68kWh/24h 2.18kWh/24h 2.7kWh/24h 2.7kWh/24h
@ Capacity [It] 420 520 620 720
=
@ Weight [kg] 70 75 80 90
HJ Doors 1 2 2 2
HP 025 025 025 0.41

Static cooling PERFORMANCE
Door Type Foamed Hinged Lid
Voltage (V/Hz) 220-240~ / 50
R Climate Class 4/5
Refrigerant R290
2 Large-Capacity Protection Class |
s s —— Storage Space
Lockable Design
W \\‘-_'_-—____-J_______._ e
W
Mechanical Thermostat _—
W
L
* W:Wide, D: Depth, H: Height
= =
L A —|
& 4 ®
: %\N -
a . a o n a a
Il
BD/BG-850 / 1000 / 1200 / 1500 BD/BG-2000
MODEL NO BD/BG-850 BD/BG-1000 BD/BG-1200 BD/BG-1500 BD/BG-2000
H@: f,’n";;"" Dimspsions 2020 x 800 x 989 2320 x 800 x 989 2320 x 900 x 989 2900 x 900 x 989 3485 x 900 x 989
I P ] 2100 x 880 x 1150 2400 x 880 x 1150 2400 x 980 x 1150 2980 x 980 x 1150 3565 x 994 x 1121
@5 Temperature [°C] -18~-22 -18~-22 -18~-22 -18~-22 -18~-22
& Amps [A] 52 52 5.2A 59 59
Power [W] 525 550
lb Lamp Power [W]
(%% | Datly Consumption 2.25kWh/26h 2.55kWh/24h 295kWh/24h 395kWh/24h 4.5kWh/24h
@ Capacity [it] 850 1000 1200 1500 2000
=
@ Weight [kg] M0 120 130 150 160
III Doors 2 2 2 3 3
HP 025 025 025 025 0.41




RETAIL DISPLAY REFRIGERATION SERIES

FRESH MEAT DISPLAY
® COOLER

4 ) OUKERS
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4 ) DUKERS

RETAIL DISPLAY
REFRIGERATION
SERIES

Addressing the evolving needs of modern supermarkets and
retail environments, the DUKERS Commercial Refrigeration Series
combines precision refrigeration technology, flexible modular
design, and a refined minimalist aesthetic to redefine fresh food
merchandising standards.

Balancing freshness preservation, premium visual presentation,
and operational efficiency, the series adapts seamlessly to
diverse retail layouts and merchandising requirements. It delivers
a professional, reliable, and visually refined one-stop refrigerated
display solution for premium fresh food retail.

PERFORMANCE
-360°circular fan cooling Door Type With Air Curtain
Voltage (V/Hz) 220-240~ / 50

‘Digital temperature controller
‘micro-control system

‘Interior LED lighting

-Stainless steel inner case

Climate Class

Refrigerant

Protection Class

* W:Wide, D: Depth, H: Height DHC-I15A DHC-I20A / 125A
MODEL NO DHC-I15A DHC-120A DHC-I25A
s> Overall Di i
..1@ ["“’;']" RGN 1500 x 1150 x 910 2000 x 150 x 910 2500 x 1150 x 910
S Packaging
..1@ e 1570 x 1240 x 1070 2070 x 1240 x 1070 2570 x 1240 x 1070
& Temperature [°C] -2~8 -2~8 -2~8
4 Amps [A]
Power [W] 075 0.83 1.05
Lamp Power [W]
., 5 o ,’—\\ - - " .
.‘Z ;,. ‘ ’ ! \ = < .4 Daily Consumption
M . |\ x /' 3 > [kWh/24h]
= ~.-f SERIES RANGE @ Capacity [1] 285 395 500
=)
Fresh Meat display cooler (ks) = Weight kgl 140 190 210
c E CB Multi - deck open air cooler HP

Remote Display Cooler



MULTI - DECK OPEN ¢ ) DUKERS' REMOTE DISPLAY 4 ) DUKERS'

| AIR COOLER COOLER
; PERFORMANCE
A N N .
m 360°ircular fan cooling \?ﬁégﬁimﬂ "2"2'2‘_’;!;“;“;';‘ Flat sliding lids
o ‘Digital temperature controller Climate Class -Static cooling
‘micro-control system Refrigerant ‘Manual defrost
‘Interior LED lighting Protection Class ‘Fan assisted condenser
‘Stainless steel inner case ‘Digital controller ( For Option)
‘Bumper bars
LOWE glass

1685
I

o

r
m
>
-
o
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* W:Wide, D: Depth, H: Height * W:Wide, D: Depth, H: Height

i
i
il
<
d

MODEL NO D-IVC-1250A D-IVC-1500A D-IVC-2000A D-IVC-2500A D-IVC-3000A D-IVC-3500A HI@"’ ..I@\" : N m
5> | Overall Dimensions REREL Overall Dirfensions Pucka/;n k/
Hl@ o] 1282 x 800 x 2000 | 1500 x 800 x 2000 | 2000 x 800 x 2000 | 2500 x 800 x 2000 | 2968 x 800 x 2000 | 3468 x 800 x 2000 ] Dimemiogs [fnm] Temperature [°C] Capacity [it] Voltage (V/Hz) Glass door
5% | Packaging
"I@/,, Dimensions [mm] LG-2MB 1440 x 760 x 2070 2~8°C 1378 220-240~ / 50 Tleft+Iright
@ Temperature [°C] 2~10°C 2~10°C 2~10°C 2~10°C 2~10°C 2~10°C . )
LG-3MB 2160 x 760 x 2070 2~8°C M4 220-240~ / 50 Tleft+2right
4 Amps [A]
LG-4MB 2880 x 760 x 2070 2~8°C 2850 220-240~ / 50 Tleft+3right
Power [W]
0 LG-5MB 3600 x 760 x 2070 2~8°C 3585 220-240~ / 50 Tleft+4right
Lamp Power [W]
<# | Daily Consumption LG-6MB 4320 x 760 x 2070 2~8°C 4321 220-240~ / 50 Tleft+5right
C‘ [kWh/24h]
@ Capacity [it] LG-7MB 5040 x 760 x 2070 2~8°C 5057 220-240~ / 50 Tleft+éright
==
(ks) | Weight ko] LG-8MB 5760 x 760 x 2070 2~8°C 5793 220-240~ / 50 Tleft+7right
@& | we . .
LG-9MB 6480 x 760 x 2070 2~8°C 6529 220-240~ / 50 Tleft+8right
& |
LG-10MB 7200 x 760 x 2070 2~8°C 7265 220-240~ / 50 Tleft+9right




REACH-IN CHILLER & FREEZER SERIES g

¢ ) DUKERS il

REACH-IN
CHILLER
& FREEZER

DUKERS Upright Stainless Steel Kitchen Refrigerators are
engineered to meet the demanding requirements of professional
commercial kitchens. The entire range features 304 stainless steel
interior and exterior construction, with a fully sealed and welded
bottom panel and rounded corners to eliminate hard-to-clean
areas and simplify daily sanitation.

The self-closing door system features a hold-open function:
doors automatically close when opened to less than 90°, while
remaining open when positioned beyond 90°. Durable hinges are
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backed by a lifetime warranty for long-term reliability.

A forced-air cooling system with automatic defrost ensures
consistent and stable temperatures throughout the cabinet.
The compressor is available in either top-mounted or bottom-
mounted configurations, providing greater flexibility for different
kitchen layouts and space requirements.

|deal for restaurants, hotels, institutional kitchens, and other
professional foodservice environments, the series provides reliable
refrigerated and frozen storage for fresh ingredients and food

products.
SERIES RANGE
| Economy Bottom-Mounted Upright Refrigerator & Freezer
c € CB Bottom-Mounted Upright Refrigerator & Freezer

Top-Mounted Upright Refrigerator & Freezer

Top-Mounted Upright Glass Door Refrigerator
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ECONOMY BOTTOM-
MOUNTED UPRIGHT

x>
@
9

REFRIGERATOR & FREEZER

Crystal-clear Glass Display

Perfect visibility to showcase
cakes and desserts in detail.

Precision Temperature
Control

Digital Temperature
Controller with Automatic

Efficient and Practical
Shelf Design

Flexible, Durable, Easy-
to-Clean Shelving for
Maximum Space Utilization

Premium Removable Door
Gasket

Easy to Remove and Clean,
Ensuring Optimal Hygiene

Defrost — Accurate control
with reduced maintenance

Lockable Design
Ensures Safe and Secure
Food Storage

Bottom-Mounted
Refrigeration System
Bottom Air Intake & Exhaust for
Efficient Condenser Cooling

ECONOMY BOTTOM-MOUNTED

UPRIGHT REFRIGERATOR &

FREEZER

D28ER / D28EF

D47ER / D4TEF

4 ) OUKERS

1200

1358

70

618

1268

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class 4/5
Refrigerant R290
Protection Class |

\ \ )

MODEL NO D28ER D28EF D47ER D47EF
I@; [ SR 700 x 710 x 2006 700 x 710 x 2006 1200 x 710 x 2006 1200 x 710 x 2006
1@; el fl 740 x 750 x 2106 740 x 750 x 2106 1240 x 750 x 2106 1240 x 750 x 2106

&5 Temperature [°C] 0~10 -18~-22 0~10 -18~-22
4 Amps [A] 23 25 30 30

Power [W] 350 500 550 680

Lamp Power [W] MAXI15 MAXT5 MAXT5 MAXT5

(% ﬁ(‘\’,:z/cz:ﬁ“"""“" 1.86kWh/24h 4.59kWh/24h 2.54kWh/24h 757kWh/24h

@ Capacity [it] 451 451 835 835

@ Weight [kg] 90 100 137 140
H—l Doors 1 1 2 2
E Shelves 3 3 6 6
" HP 0.36 0.64 0.64 0.85




BOTTOM-MOUNTED UPRIGHT

(Y

4 ) OUKERS

BOTTOM-MOUNTED 4 O &

4

]

\

\
:||||

A\N
N REFRIGERATOR & FREEZER
g PERFORMANCE
A Voltage (V/Hz) 220-240~ / 50
3 UPRIGHT REFRIGERATOR
° Refrigerant R290
Protection Class |

& FREEZER

—O0
(o}
Crystal-clear Glass Display Precision Temperature
Perfect visibility to showcase Control
cakes and desserts in detail. Digital Temperature
Controller with Automatic
Defrost — Accurate control
) with reduced maintenance
>
(@]
T D28R / D28F D55R / D55F
=
0
I
= S S
m o - P
o Fim in
s .
-m |
i |
o
m
N H ! H‘ |H
] . . . E 1
&= Efficient and Practical Lockable Design £ ‘ £ s
x Shelf Design Ensures Safe and Secure ;
m \
G Flexible, Durable, Easy- Food Storage q ‘ q i
to-Clean Shelving for L | : g |
Maximum Space Utilization ‘ ‘
MODEL NO D28R D28F D55R D55F
AL e Dmensions 700 x 830 x 2040 700 x 830 x 2040 1400 x 830 x 2042 1400 x 830 x 2042
Rounded Corner Design I praaediod o] 750 x 870 x 2143 750 x 870 x 2143 1440 x 870 x 2143 1440 x 870 x 2143
Easy-to-Clean Design for & Temperature [°C] 0~10 -18~-22 0~10 -18~-22
Improved Hygiene
4 Amps [A] 2.3 3.0 3.0 4.0
Power [W] 350 550 680 830
Premium Removable Door Bottom-Mounted Lamp Power [W] MAX15 MAX15 MAXI15 MAXI15
Gasket Refrigeration System 4 Daily Consumption
) .
Easy to Remove and Clean, Bottom Air Intake & Exhaust for C@ [kWh/24h] 2.25kWh/24h 5.29kWh/24h 3.46kWh/24h 10.34kWh/24h
Ensuring Optimal Hygiene Efficient Condenser Cooling @ Capacity [it] 530.6 530.6 1178 1178
=
@ Weight [kg] %0 110 170 180
H_l Doors 1 1 2 2
E Shelves 4 4 8 8
@ we 0.25 058 087 1




TOP-MOUNTED UPRIGHT

TOP-MOUNTED UPRIGHT
REFRIGERATOR & FREEZER
REFRIGERATOR & FREEZER

Climate Class
o '4"\\ -
@ O & §
\ ] .
o ) \ /
- Se?

& ) OUKERS

N
E
ﬁ
h
4l

Protection Class |

Refrigerant R290

Top-Mounted Refrigeration
System —0
Top Air Intake & Exhaust for

Efficient Condenser Cooling

- Crystal-clear Glass Display Precision Temperature
B Perfect visibility to showcase Control
2 cakes and desserts in detail. Digital Temperature
IE Controller with Automatic D28AR / D28AF DS5AR / DSSAF
0 Defrost — Accurate control
,E with reduced maintenance
o 1o
"2}
= = |E===
o)
m
m o 10
N \
. ° I | i | =
@ Al :
) | K
m (o] s
g |
| 1
Efficient and Practical Lockable Design ER T Elg 7 ) 3
Shelf Design Ensures Safe and Secure
Flexible, Durable, Easy- Food Storage
to-Clean Shelving for MODEL NO D28AR D28AF D55AR D55AF
Maximum Space Utilization <2 | Overall Dimensions
H| [mml 700 x 863 x 2043 700 x 863 x 2043 1400 x 863 x 2043 1400 x 863 x 2043
HI@; e - 740 x 880 x 2143 740 x 880 x 2143 1445 x 880 x 2143 1445 x 880 x 2143
&5 Temperature [°C] 0~10 -18~-22 0~10 -18~-22
o]
- 4 Amps [A] 2.3 3.0 3.6 4.5
Power [W] 350 550 680 830
Rounded Corner Design Lamp Power [W] MAX15 MAX15 MAX15 MAX15
Easy-to-Clean Design for - 4 . :
. Daily Consumption
g:;l(lel.::m Removable Door Improved Hygiene (:‘\@) [kWh/24h] 2.25kWh/24h 5.29kWh/24h 3.46kWh/24h 10.34kWh/24h
@ Capacity [It] 540 540 1196 1196
Easy to Remove and Clean, =
Ensuring Optimal Hygiene @ Weight [kg] 103.5 n2 160 170
m Doors 1 1 2 2
E Shelves 4 4 8 8
@ w 0.25 058 0.87 1
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TOP-MOUNTED UPRIGHT GLASS
DOOR REFRIGERATOR

4 ) OUKERS

TOP-MOUNTED UPRIGHT

PERFORMANCE
GLASS DOOR REFRIGERATOR
Climate Class 4,5ST
Refrigerant R290
Protection Class |
[]

S o ’f-\\ =
- - ] \ -
\ ] .
o . \ Y]
- Seo?

Top-Mounted Refrigeration

System — o
o Top Air Intake & Exhaust for
Efficient Condenser Cooling
Crystal-clear Glass Display Precision Temperature
Perfect visibility to showcase Control
cakes and desserts in detail. Digital Temperature D28ARG DSS5ARG
Controller with Automatic
Defrost — Accurate control e
with reduced maintenance == oo =
i 5] e AN =]
o ] ! E M i
o q ] : j_» ‘2! |
Iy | m ) ® | & ) ®
Efficient and Practical Lockable Design
Shelf Design Ensures Safe and Secure
Flexible, Durable, Easy- Food Storage MODEL NO D28ARG D55ARG
to-Clean Shelving for < Overall Di -
veral imensions
Maximum Space Utilization I | fam) 700 x 898 x 2043 1400 x 898 x 2043
I | Dmersions fmr 740 x 910 x 2143 1442 x 910 x 2143
&E Temperature [°C] 0~10 0~10
o) 4 Amps [A] 2.3 3.6
o- Power [W] 350 680
1 Lam
. o p Power [W] MAX30 MAX30
Rounded Corner Design
. Daily Consumption
Easy-to-Clean Design for \¢ 2.77kWh/24h 3.46kWh/24h
Premium Removable Door Im )rlove d Hyaiene o % e
Gasket P 9 @ Capacity [1] 540 196
=
Easy to Remove and Clean, @ Weight [kg] 185 200
Ensuring Optimal Hygiene
H_l Doors 1 2
E Shelves 3 6
@ we 025 087




UNDERCOUNTER REFRIGERATOR & FREEZER SERIES

UNDERCOUNTER
REFRIGERATOR &
FREEZER

; ¢ 0O &
¢ ) DUKERS

UNDERCOUNTER
REFRIGERATOR &
FREEZER

o-

Durable Stainless Steel Rear Sliding Doors
. . ) Construction i
DUKERS Stainless Steel Worktop Refrigerators are designed ) . Convenient occess@P steito
Corrosion-resistant, easy to serve and restock items.
to meet the dual demands of efficient food preparation and clean, suitable for heavy-duty
ingredient storage in professional kitchens. The entire range use

features 304 stainless steel construction and reinforced worktops,

providing excellent durability and strength for everyday food
preparation tasks.
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The self-closing door system, combined with lifetime-warranty o
door hinges, ensures smooth and reliable operation. Forced- o
air cooling and digital temperature control maintain stable and
uniform temperatures throughout the cabinet.

Heavy-duty Shelves Visible Temperature
The modular design allows multiple units to be seamlessly Flexiole shelving to Monitoring
connected, providing flexible configurations for commercial accommodate cakes of Provides reliable reference
worktops of different lengths. Ideal for restaurant kitchens, hotel different sizes. for management and

. e . . maintenance
preparation areas, institutional kitchens, and other professional

foodservice environments, the series combines convenient food
storage with efficient preparation space.

o}
Optional Splashback Panel Flexible Door & Drawer Options
SERIES RANGE Prevents spills and keeps the Optional Drawers / Foamed Door
workspace clean / Glass Door — Offers flexible
GN COUNTER-700 SERIES combinations to suit various

storage and display needs

c E CB SNACK COUNTER-600 SERIES

PIZZA COUNTER-800 SERIES



GN COUNTER-700 SERIES 5) DUKERS"®

k\f) s N AC K Co U N T E R- 600 S E R I E S COUNTER-600 SERIES COUNTER-700 SERIES
Q
S (o(0) -800 S S
ﬁ P I ZZA U N T E R E R I E Voltage (V/Hz) PERFORMzggfziON /50 1349 . 986 1349 50 1086
n Climate Class 4,5,ST e p— e d .L.} | — o 537 |
« Stainless steel inside and outside,sealed interrior floors and rounder Refrigerqnt R290 it,; T ﬂss
- cabinet corners for easy cleaning RrotectioniClass '

670
588
545
670
588
45

« Self closing doors with stay open feature lifetime guaranteed door hinges

* Digital temperatature controller with automatic defrost system A

Lju.:]o
-
Lju.:]o
e

* Forced air refrigeration system

« Adjustable,heavy duty shelves 1794 1794

» Adjustable feet = = S— . — —-

2239 2239

s 1 BN EEes Es e = 1 iSSees e =

L' 4

COUNTER-800 SERIES

1509 2034 1266
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MODEL NO T14-6F-L2 T18-6F-L3 T22-6F-L4 T14-7F-L2 T18-7F-L3 T22-7F-L4 T15-8F-L2 T20-8F-L3 MODEL NO T14-6R-12 T18-6R-L3 T22-6R-L& T14-7R-L2 T18-7R-L3 T22-7R-L4 T15-8R-12 T20-8R-L3
<2 Overall <2 Overall
,.1@ Dimensions | 1349 x 600 x 850 | 1794 x 600 x 850 | 2239 x 600 x 850 | 1349 x 700 x 850 | 1794 x 700 x 850 | 2239 x 700 x 850 | 1509 x 800 x 850 | 2034 x 800 x 850 ,.I@ Dimensions | 1349 x 600 x 850 | 1794 x 600 x 850 | 2239 x 600 x 850 1349 x 700 x 850 | 1794 x 700 x 850 | 2239 x 700 x 850 | 1509 x 800 x 850 | 2034 x 800 x 850
w | [mm] w | [mm]
<0 | Packaging < Packaging
ux@ Dimensions | 1399 x 650 x 890 | 1844 x 650 x 890 | 2289 x 650 x 890 | 1399 x 750 x 890 | 1844 x 750 x 890 | 2289 x 750 x 890 | 1559 x 850 x 890 | 2084 x 850 x 890 ,.I@ Dimensions | 1399 x 650 x 890 | 1844 x 650 x 890 | 2289 x 650 x 890 | 1399 x 750 x 890 | 1844 x 750 x 890 | 2289 x 750 x 890 | 1559 x 850 x 890 | 2084 x 850 x 890
* | [mm] w | [mm]
@ F,‘::']‘Pe""“'e -18~-22 -18~-22 -18~-22 -18~-22 -18~-22 -18~-22 -18~-22 -18~-22 & [ch’;"’e’“‘“’e 0~10 0~10 0~10 0~10 0~10 0~10 0~10 0~10
4 Amps [A] 2.3 26 26 23 26 26 23 2.6 4 Amps [A] 2.3 2.6 26 23 26 2.6 23 26
Power [W] Power [W]
Lamp Power 1 Lamp Power
wi <D | wl
4 Daily 4 Daily
% Consumption|  746kWh/24h | 873kWh/24h | 1015kWh/24h | 518kWh/24h | 632kWh/24h | 746kWh/24h | 6.03kWh/24h | 761kWh/24h G@ Consumption | 147kWh/24h | 2.38kWh/24h | 186kWh/24h | 152kWh/24h | 177kWh/24h | 2.89kWh/24h | 171kWh/24h | 2.05kWh/24h
[kWh/24h] [kWh/24h]
@ Capacity [it] 228 334 452 260 403 546 366 564 @ Capacity [it] 228 334 546 260 403 546 366 564
= =
(ks) | Weight kgl 70 %0 110 70 %0 120 90 120 (k5) | Weight [kgl 70 90 110 70 90 120 %0 120
m Doors 2 2 4 2 3 4 2 3 I] Doors 2 3 4 2 3 4 2 3
E  sheives 2 3 4 2 3 4 2 3 = . 2 3 4 2 3 4 2 3
I
" wp 0.64 0.85 0.85 0.64 0.85 0.85 0.64 0.85 HP 0.24 036 0.44 0.24 036 0.44 036 0.44
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GN COUNTER-700 SERIES
SNACK COUNTER-600 SERIES
PIZZA COUNTER-800 SERIES

« Stainless steel inside and outside,sealed interrior floors and rounder
« cabinet corners for easy cleaning

« Self closing doors with stay open feature lifetime guaranteed door hinges

* Digital temperatature controller with automatic defrost system

* Forced air refrigeration system

« Adjustable,heavy duty shelves

» Adjustable feet

;) DUKERS®

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class 4,5
Refrigerant R290
Protection Class |

COUNTER-600 SERIES

1349

55

710
588
545

1794

L;Ol

2239

COUNTER-700 SERIES

1349

1086

= i

2239

700
o 537
39 -\“—‘1
_[ 155
155
Q| 0|
SHER: 3
14 Q
i

COUNTER-800 SERIES

1509

2034

MODEL NO

T14-6RB-L2

T18-6RB-L3

T22-6RB-L4

T14-7RB-L2

T18-7RB-L3

T22-7RB-L4

T15-8RB-L2

T20-8RB-L3

MODEL NO T14-6FB-12 T18-6FB-L3 T22-6FB-L& T14-7FB-L2 T18-7FB-L3 T22-7FB-L4 T15-8FB-12 T20-8FB-L3
<2 | Overall
HI@ Dimensions | 1349 x 600 x 850 | 1794 x 600 x 850 | 2239 x 600 x 850 | 1349 x 700 x 850 | 1794 x 700 x 850 | 2239 x 700 x 850 | 1509 x 800 x 850 | 2034 x 800 x 850
" | [mm]
<0 | Packaging
ux@ Dimensions | 1399 x 650 x 890 | 1844 x 650 x 890 | 2289 x 650 x 890 | 1399 x 750 x 890 | 1844 x 750 x 890 | 2289 x 750 x 890 | 1559 x 850 x 890 | 2084 x 850 x 890
“ | [mm]
&E F?C“]‘Pe’““’e -18~-22 -18~-22 -18~-22 -18~-22 -18~-22 -18~-22 -18~-22 -18~-22
4 Amps [A] 23 26 2.6 2.3 26 2.6 23 2.6
Power [W]
N0 Lamp Power
W]
4 Daily
(3@ Consumption| 746kWh/24h | 2.38kWh/24h | 10.15kWh/24h | 152kWh/24h | 632kWh/24h | 746kWh/24h | 1.71kWh/24h 7.61kWh/24h
/\I [kWh/24h]
k;} Capacity [it] 228 334 452 260 403 546 366 564
=)
(k) | weight kgl 70 90 110 70 90 120 90 120
m Doors 2 3 4 2 3 4 2 3
E Shelves 2 3 4 2 3 4 2 3
" HP 0.64 0.85 0.85 0.64 0.85 0.85 0.64 0.85

o | Overall
HI@; Dimensions | 1349 x 600 x 850 | 1794 x 600 x 850 | 2239 x 600 x 850 1349 x 700 x 850 | 1794 x 700 x 850 | 2239 x 700 x 850 | 1509 x 800 x 850 | 2034 x 800 x 850
“ | [mm]
<0 | Packaging
ux@ Dimensions | 1399 x 650 x 890 | 1844 x 650 x 890 | 2289 x 650 x 890 | 1399 x 750 x 890 | 1844 x 750 x 890 | 2289 x 750 x 890 | 1559 x 850 x 890 | 2084 x 850 x 890
“ | [mm]
@5 [ch’;"’e’“‘“’e 0~10 0~10 0~10 0~10 0~10 0~10 0~10 0~10
& Amps [A] 23 26 26 23 26 26 23 26
Power [W]
) Lamp Power
4 | W]
Daily
<»i Consumption | 1.47kWh/24h 1.86kWh/24h | 6.03kWh/24h | 177kWh/24h | 2.89kWh/24h | 873kWh/24h | 2.05kWh/24h
[kWh/24h]
@ Capacity [it] 228 334 452 260 403 546 366 564
=)
(ke) | Weight kgl 70 90 10 90 90 120 %0 120
m Doors 2 3 4 2 3 4 3 3
E  sheives 2 3 4 2 3 4 3 3
@ we 0.24 036 0.44 0.24 036 0.44 036 0.44




GN COUNTER-700 SERIES ;) DUKERS"®

v SNACK COUNTER-600 SERIES |
Q — I - —
5 PIZZA COUNTER-800 SERIES PERFORMANCE
m Voltage (V/Hz) 220-240~ / 50
UM]@ Climate Class 4.5 \ / \ / \ / \ /
« Stainless steel inside and outside,sealed interrior floors and rounder Refrigerqnt R290
= cabinet corners for easy cleaning Protection Class |

« Self closing doors with stay open feature lifetime guaranteed door hinges
* Digital temperatature controller with automatic defrost system
* Forced air refrigeration system

2239 1086
« Adjustable,heavy duty shelves — - — e T

» Adjustable feet

710
588
545

Y Y

140
a

COUNTER-800 SERIES 1509 1266

710
588
545

140
o
|

2034 1266
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MODEL NO T14-6R-GA2 T14-7R-GA2 T15-8R-GA2 T18-6R-GA3 T18-7R-GA3 T20-8R-GA3  T22-6R-GA4 T22-7R-GA4
o Overall
nx@ Dimensions 1349 x 600 x 850 | 1349 x 700 x 850 |1509 x 800 x 850 | 1794 x 600 x 850 | 1794 x 700 x 850 |2034 x 800 x 850| 2239 x 600 x 850 | 2239 x 700 x 850
Z | [mm]
<0 | Packaging
ux@ Dimensions 1399 x 650 x 890 | 1399 x 750 x 890 | 1559 x 850 x 890 | 1844 x 650 x 890 | 1844 x 750 x 890 [2084 x 850 x 890| 2289 x 650 x 890 | 2289 x 750 x 890
COUNTER-600 SERIES 1349 1794 ! [mm]
— — = = . & F,ec’;"’e’“‘“’e 0~10 0~10 0~10 0~10 0~10 0~10 0~10 0~10
& Amps [A] 15 15 17 17 17 21 21 2.1
Power [W]
Lamp Power [W] MAX15 MAX15 MAX15 MAX15 MAX15 MAX15 MAX15 MAX15
- f Daily
(}:@ Consumption 147kWh/24h | 1.52kWh/24h 177kWh/24h | 238kWh/24h | 177kWh/24h | 2.05kWh/24h | 1.86kWh/24h | 2.89kWh/24h
[kWh/24h]
@ Capacity [It] 228 260 366 334 403 564 452 546
=)
(k) | weight kgl 70 70 %0 90 90 120 110 120
EI Doors 2 2 2 3 3 3 4 4
E | sheives 2 2 2 3 3 3 4 4
" HP 0.24 0.24 0.36 0.36 0.36 0.44 0.44 0.44




SALADETTE REFRIGERATOR SERIES

Stainless steel interior and
exterior, floors and rounded
cabinet corners for easy
cleaning.

¢ ) DUKERS

o———

Self closing doors
with stay open
feature.

SALADETTES o

o
Lifetime guaranteed
door hinges.

DUKERS Stainless Steel Worktop Refrigerators are designed

to meet the dual demands of efficient food preparation and
ingredient storage in professional kitchens. The entire range
features 304 stainless steel construction and reinforced worktops,
providing excellent durability and strength for everyday food
preparation tasks.

The self-closing door system, combined with lifetime-warranty
door hinges, ensures smooth and reliable operation. Forced-

air cooling and digital temperature control maintain stable and Heavy duty shelves.
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uniform temperatures throughout the cabinet.

Digital temperature
controller with automatic
defrost system.

o}

The modular design allows multiple units to be seamlessly
connected, providing flexible configurations for commercial

worktops of different lengths. Ideal for restaurant kitchens, hotel
preparation areas, institutional kitchens, and other professional
foodservice environments, the series combines convenient food
storage with efficient preparation space.

Back mounted
compressor.

07

SERIES RANGE
Heavy duty shelves.

SALADETTES
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SALADETTES

PIZZA PREP REFRIGERATOR TABLE

PIZZA PREP REFRIGERATOR TABLE

5) DUKERS®

PERFORMANCE
Voltage (V/Hz) 220-240~ / 50
Climate Class 4,5ST
Refrigerant R290
Protection Class |

.

SALAD WORKING TABLE

SALAD PREP REFRIGERATOR TABLE

X
F

5=

MODEL NO TS2-12 TS3-13 TS2-B-12 TS3-B-L3
o T ﬁn";g"“ ST 904 x 700 x 880 1369 x 700 x 880 904 x 700 x 980 1369 x 700 x 980
"1@; e - 954 x 750 x 1020 1419 x 750 x 1020 954 x 750 x 1120 1419 x 750 x 1120
& Temperature [°C] 0~10 0~10 0~10 0~10
& Amps [A] 15 18 15 18
Power [W] 240 300 240 300
% S 1.8kWh/24h 2.0kWh/24h 1.8kWh/24h 2.0kWh/24h
@ Capacity [it] 196 320 196 320
(i) | weight kel 60 80 60 80
H—l Doors 2 3 2 3
IE Shelves 2 3 2 3
” HP 0.24 0.35 0.24 0.35

700
525

SALAD WORKING

TABLE

880

512

512
as4.

880

H I = _ H N —
g E
TS2-12 T52-B-L2
1369 5275‘3“
I ]
; ! — - -
! |
o | | |
| | 5 | N |
E | [ 8| 3 !
| Lol | 1L L |
E — H
T83-13 183-B-L3
SALAD PREP S
REFRIGERATOR j —= J
TABLE > \ -
| ! |
| o ! |
3 | a ! g |
| o ! |
| E I |
,,,,, o __1 e o __
E = E
TS2-PC-L2 TS3-PC-L3
SALAD PREP wn =
REFRIGERATOR | o
TABLE i 1 = ___ i i | =
| | |
FERE aL : I | 4 |
g | N | E | N [
I I I |
Il | . : . - — - o
: = E
T52-SC-L2 T83-SC-L3
PIZZA PREP
TABLE \
= = | ==
! |
o |1
g7 } 1
! |
I | L !
E

MODEL NO

TS2-PS-L2

TS2-SC-L2

TS3-SC-

L3

TS2-PC-L2

TS3-PC-L3

TS3-PS-L3

TS2-PS-L2

TS3-PS-L3

1@ [Cr"“’;;"“ Dimensions | o1/, » 700 x 1080 1369 x 700 x 1080 904 x 700 x 880 1369 x 700 x 880 904 x 700 x 1000 1369 x 700 x 1000
1@; ;‘I’;':,’g::gs mm] 954 x 750 x 1220 1419 x 750 x 220 954 x 750 x 1020 1419 x 750 x 1020 954 x 750 x 1220 1419 x 750 x 1220
@5 Temperature [°C] 0~10 0~10 0~10 0~10 0~10 0~10

4 Amps [A] 15 18 15 18 15 18

Power [W] 240 300 240 300 240 300

G@t) T 1.8kWh/24h 2.0kWh/24h 1.8kWh/24h 2.0kWh/24h 1.8kWh/24h 2.0kWh/24h
@ Capacity [it] 196 320 196 320 196 320

@ Weight [kg] 90 130 60 80 70 80

m Dot 2 3 2 3 2 3

B shetves 2 3 2 3 2 3

@ we 024 0.35 0.24 035 0.24 035
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COUNTERTOP MODELS SERIES

¢ ) DUKERS

Gas / Electric Heating

COUNTERTOP
MODELS

The DUKERS tabletop modular cooking equipment is designed
to deliver efficient, flexible cooking performance for demanding
commercial kitchens. The range is available in both gas and
electric configurations, covering a comprehensive selection

of cooking equipment including Chinese wok ranges, ceramic
cookers, noodle cookers, charbroilers, fryers, soup warmers,
griddles, and more.

Designed to support a wide variety of cooking applications—from
frying and stir-frying to deep-frying, boiling, grilling, searing, and
food holding—the series provides versatile solutions for different
commercial foodservice operations.

Built with heavy-duty 304 stainless steel, the entire range offers
excellent durability, corrosion resistance, and easy cleaning. Its
modular design allows individual units to be freely combined and
configured according to different kitchen layouts and workflows,
with 700 mm and 900 mm width options available to meet diverse
space requirements.

From powerful gas cooking to precise electric temperature
control, every unit is equipped with an overheat protection system
to ensure reliable and safe operation under intensive commercial
use.

Ideal for restaurants, fast-food outlets, cafeterias, canteens,
snack bars, and other foodservice establishments, DAX modular
cooking equipment provides a practical and dependable solution
for on-site cooking.

SERIES RANGE
Gas stoves
Electric Cooker
Noodle Boiler
Grill

Fryer

Boiling Pan

Griddle



COUNTERTOP 4 ) OUKERS'

S
A
1
A
o
’ COOKING RANGE ’
Convenient Water Inlet
& Drainage
o—
Quick and easy water access for
both inlet and drainage.
Premium Heating Tubes
Equipped with high-quality
o—— heating tubes and a convenient
flip-up design for easy
operation. o o
Overheat Safety Device
Built-in 230 °C safety cut-off Detachable Splash Guard
with manual reset for reliable ihilt
protection GN Pan Compatibility Removable three-side stainless steel
Accommodates various sizes of splash baffle for a cleaner workspace.
o GN pans for flexible use.
(2]
o
c
z Pull-out Grease Tray
m
3 o Removable oil collection tray
% for easy grease disposal and ————O
K4 cleaning.
S
c Cast Iron Grilling Grates .
> Cast Iron Heating Plate
o Heavy-duty cast iron grates ) )
8 for stable, reliable grilling Rapid heat transfer with cast
o performance. iron plate, reducing cooking
; time and energy consumption
) while supporting multiple dishes
; simultaneously.
4
@
m

Configure Freely - Adapt Effortlessly

i ' ) A modular cooking system designed to adapt to every kitchen. Freely combine different units to match
== your cooking heeds, optimize workflow, and make the most of your available space.




COUNTERTOP ELECTRIC
COOKER

e All-round stainless steel housing.

COUNTERTOP GAS
STOVES

*Manual ignition, ring pattern flame design, high

N
E
ﬁ
h
0

efficiency. ) . . .
* Heat transfering with cast iron plate, heating
* The burners are manufactured through precision up quickly and shortening the cooking time,
casting to make sure flame is stable and reducing energy consumption, supporting

endurable. multiple cooking simultaneously.

« Strech foaming boiler face, easy to clean. * Different sizes of the stove plates provide

. . ) multiple choices when using of the stoves.
* Equipped with flameout protection and
thermocouple safety device, double safety » 3-position selector switches, single control.

protection design.
« Adjusting the temperature freely.

* Full combustion, high thermal efficiency, safety
and environmental protection.

400 SPECS 400 SPECS

* Gas Supply : LPG/NG

Pressure : LPG :2.8~50kPa NG :2.0~2.3kPa

Gas Supply Pressure : 20/29(50)mbar

* Volts(V/Hz) DC4S-2E: AC220V/50Hz

8 OO0 AR NIO0Ee 400 ) 653 )
% 400 ‘ 650 ‘
m
2
o — 0 "
4 o =] ©
K4 < e S g <
o C i | g i o o ’ g
Z B B ] D @ j
; 1O O J J)
P
3 600 SPECS
le) 600 SPECS
; 600 ‘ 650 |
) ‘ 600 653
o 1
> -
o
o
m 3 2
F 3 (%] n
DB BB d 3 3
Ay O I i : S
o o o o
D@ :@ .
0 0 0 O
400 SPECS 600 SPECS
400 SPECS 600 SPECS
MODEL NO DC4S-2E MODEL NO DCé6S-4E
MODEL NO DC4H-2G MODEL NO DC6H-4G S® | Overall Dimensions $2 | Overall Dimensions
3 I g I 1L | (ol LOeRERic ] I | fam) 600 x 650 x 475
S> | Overall Dimensions S~ | Overall Dimensions o = o =
I 400 x 650 x 480 I 600 x 650 x 480 5~ | Packaging > | Packaging
" % :’mn':il . " @i mek] ' u1@ Dimencions [mmi 450 x 740 x 580 ul@ Dimencions [mml 650 x 740 x 580
ackaging ackaging ) . Y N
Hz@ Dimencions [mml 450 x 740 x 580 Hz@ Dimencions [mml 650 x 740 x 580 @ g::l::g Zones 5 @ Sﬁii'iif'y Zones i
@ e Ui 2 .@, iy CUErmiies 4 4 Single Zone Power 2/2.6 4 Single Zone Power 2/2.6
Power(kW) 10 Power(kW) 20 Power(kW) 4.6 Power(kW) 92
= . (=) . = (==
@ Net Weight(kg) 28kg @ Net Weight(kg) 4lkg @ Net Weight(kg) 18 @ Net Weight(kg) 26
m G Weight(k 2 G Weight(k 8 R R
@ ross Weight(kg) 34kg @ ross Weight(kg) 48kg @ Gross Weight(kg) 25 @ Gross Weight(kg) 2

DC6S-4E: AC380V/50Hz

Temperature Range:

3-Position Switch
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COUNTERTOP GAS
NOODLE BOILER

 All-round stainless steel housing.

* Thickened 304 stainless steel worktop, overall
stamping and molding.

* Convenient and efficient water inlet and outlet.

* Fire tube type heating, high heat transfer
efficiency, prevent the sticky bottom and high
furnace stack temperature.

* The boiling water automatically explodes the
dough and prevents it from splashing.

* Everlasting fire and equipped with thermocouple
flameout protection device.

« Automatic impulse electronic ignition and safty
protection.

400 SPECS

400
8
¥
T e
o s

600 SPECS

600 | 650
8 [
< pas=d] o
-— ° i | &
% e &
10 O ~ 1

MODEL NO DC4N-6G

S® | Overall Dimensions

I | fam) 400 x 650 x 480
5% | Packaging

"I@ Dimensions [mm] 450 x 740 x 580

@ Burner Quantities
=
Power(kW)
=)
@ Net Weight(kg)
=
@ Gross Weight(kg)

* Gas Supply : LPG/NG Pressure : LPG :2.8~5.0kPa NG : 2.0~2.3kPa

600 SPECS

H]

=

3
=

Overall Dimensions
[mm]

MODEL NO DC6N-9G

600 x 650 x 480

Packaging
Dimensions [mm]

650 x 740 x 580

@EE @i

Burner Quantities

Power(kW)

Net Weight(kg)

Gross Weight(kg)

Gas Supply Pressure : 20/29(50)mbar

COUNTERTOP ELECTRIC

NOODLE BOILER

e All-round stainless steel housing.

¢ Thickened 304 stainless steel worktop, overall
stamping and molding.

» Convenient and efficient water inlet and outlet.

* The boiling water automatically explodes the
dough and prevents it from splashing.

* Water shortage protection to protect heater
from dry heating.

* Constant temperature, three-gear fire
adjustment.

400 SPECS

400 ‘ 744
653
600 SPECS
744
600 553

344

I
(g

O OO

485

344

400 SPECS

MODEL NO DC4N-6E

S® | Overall Dimensions
@ o] 400 x 650 x 475
5% | Packaging
Hl@fw Dimencions [mm] 450 x 740 x 580
@ Cooking Zones ]
&y | Quantity
4 Single Zone Power [¢)
Power(kW) 6
=
@ Net Weight(kg) 26
(=]
@ Gross Weight(kg) 33

MODEL NO DC6N-9E

S¢ | Overall Dimensions
ul@ o] 600 x 650 x 475
5% | Packaging
HI@/W Dimencions [mm] 650 x 740 x 580
® Cooking Zones )
3 | Quantity
4 Single Zone Power 9
Power(kW) 9
=
(k) | Net Weight(kg) 55.5
=]
Gross Weight(kg) 63

* Volts(V/Hz) : AC380~400V 3N Temperature Range: 30~100°C
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COUNTERTOP GAS

GRILL

 All-round stainless steel housing.

« Sunken design of the worktop, easy to clean.

* Detachable stainless steel three-side splash baffle.
* Cast iron grill.

* Equipped with pulling-out oil residual basin to
facilitate oil collection and cleaning.

« Adjusting the cooking temperature at will with free
temperature adjustment settings. Fireproof stainless
steel plate heating, fast heating speed and quick
response while adjusting gas volume.

« Everlasting fire and equipped with thermocouple
flameout protection device.

* Automatic impulse electronic ignition and safty
protection.

400 SPECS

650 ‘

340

480

.

@00 ¢ q

400 SPECS

MODEL NO DC4C-1G

S® | Overall Dimensions
I | fam) 400 x 650 x 480
5% | Packaging
"I@ Dimensions [mm] 450 x740 x 580
@ Burner Quantities 1
=
Power(kW) 72
@ Net Weight(kg) 45kg
@ Gross Weight(kg) 52kg

* Gas Supply : LPG/NG

O JE

QD0 A0

600 SPECS

H]

=

3
=

@EE @i

Overall Dimensions

MODEL NO DC6C-1G

Ml 600 x 650 x 480
oo | 6507403550
Burner Quantities 2
Power(kW) 4.4

Net Weight(kg) 67kg

Gross Weight(kg) 74kg

Pressure : LPG :2.8~50kPa NG :2.0~2.3kPa

Gas Supply Pressure : 20/29(50)mbar

COUNTERTOP ELECTRIC

GRILL

e All-round stainless steel housing.

* Heat transfering with cast iron plate, heating

up quickly and shortening the cooking time,

reducing energy consumption, supporting

multiple cooking simultaneously.

* Different sizes of the stove plates provide

multiple choices when using of the stoves.

» 3-position selector switches, single control.

400 SPECS

400

653 ‘

<
&
a O
600 SPECS
600 ‘ 653
00 OEECT RO EEEOLCOREDIO RO
o =l \ n n
3
< BET=| <
‘0 00 @ i
IR ——— Sign O il o J

400 SPECS

MODEL NO DC4C-1E

Overall Dimensions

)
W @ o] 400 x 650 x 475
5% | Packaging
Hl@fw Dimencions [mm] 450 x 740 x 580
@ Cooking Zones 1
& | Quantity
4 Single Zone Power 4.5
Power(kW) 4.5
=
@ Net Weight(kg) 38
(=]
@ Gross Weight(kg) 45

* Volts(V/Hz) : AC380~400V 3N

Overall Dimensions

)
@ o] 600 x 650 x 475
5% | Packaging
HI@/W Dimencions [mm] 650 x 740 x 580
® Cooking Zones ]
3 | Quantity
4 Single Zone Power 95
Power(kW) 95
=
@ Net Weight(kg) 63
=]
@ Gross Weight(kg) 70

Temperature Range: Proportional Controller

Protection Class: IPX4
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COUNTERTOP GAS

FRYER

 All-round stainless steel housing.

* Automatic temperature control, cluster

thermocouple, with no power supply.

¢ Equipped with 420°C overtemperature device,

manually reset.

*Mechanical knob-type control, easy to control

temperature.

 Fire tube type heating, high heat transfer efficiency,
preventing the sticky bottom and high furnace stack

temperature.

400 SPECS

COUNTERTOP ELECTRIC
FRYER

e All-round stainless steel housing.

* Overall molding and streching worktop, durable

and strong.

* To heat up with high quality heating pipe,up

and down turning design.

* Mechanical knob type control, convenient for

controlling of temperature.

e Overtemperature automatic protection function,

230°C overtemperature device, manually reset.

400 SPECS

(9]
o 400 650 (TR AT
= [ T | 200 653 ‘
Zz -
m —
: i -
3 o E )
0 ? o
S = o ] &
9 i q 3
= o O — 0
S L
= U
3
o) 600 SPECS
=
= 600 SPECS
(q) 600 653 [
b il i
:(Z> 600 ‘ 650 T O
g B H Eaens
T )
< -g LK) <
o — —= o 3
- @ g@ 2@ L
+ 0 0 0 0

400 SPECS

600 SPECS

400 SPECS

MODEL NO DC4F-1E MODEL NO DC6F-2E

MODEL NO DC4F-1G MODEL NO DC6F-2G g\"’ Overall Dimensions S2 | Overall Dimensions
" 400 x 650 x 475 P> 600 x 650 x 475
Z | [mm] ~ | [mm]
5> | Overall Dimensions 5> | Overall Dimensions o " o "
HI 400 x 650 x 480 HI 600 x 650 x 475 5~ | Packaging > | Packaging
% [mm] @ [mm] HI@ Dimencions [mml 450 x 740 x 580 nx@/w Dimencions [mml 650 x 740 x 580
3~ | Packaging 5> | Packaging | o | =
Hz@ Dimencions [mml 450 x 740 x 580 Hz@ Dimencions [mml 650 x 740 x 580 @ gﬁiﬁ:@ Zones - @ gz:l::% Zones 5
@ Burner Quantities 2 @ Burner Quantities 4 4 Single Zone Power 85 4 Single Zone Power 85
Power(kW) Power(kW) Power(kW) 85 Power(kW) 17
£ : £ : = =
(ks) | NetWeightlkg) (ks) | NetWeightlkg) (ke) | Net Weight(kg) 26 (ks) | Net Weight(kg) 40
£ =
i i = =
@ Gross Weight(kg) @ Gross Weight(kg) @ Gross Weight(kg) 33 @ Gross Weight(kg) 47

* Gas Supply : LPG/NG

Pressure : LPG :2.8~50kPa NG :2.0~2.3kPa

* Temperature Range: 110~190°C

Gas Supply Pressure : 20/29(50)mbar

* Volts(V/Hz) : AC380~400V 3N

Temperature Range: 60~190°C

Protection Class: IPX4



saaxna (%

79

t-EVX-Epolt-NRok JE]

79

ELECTRIC FRYER SERIES

¢ ) DUKERS

ELECTRIC
FRYER

ELECTRIC FRYER

e All-round stainless steel housing.

* Thickened 304 stainless steel worktop, overall

stamping and molding.
* Convenient and efficient water inlet and outlet.

* Fire tube type heating, high heat transfer
efficiency, prevent the sticky bottom and high
furnace stack temperature.

¢ The boiling water automatically explodes the
dough and prevents it from splashing.

« Everlasting fire and equipped with thermocouple

flameout protection device.

» Automatic impulse electronic ignition and safty

protection.

TOP VIEW

541/591/655

235/264/295

MODEL NO DCF4LE DCF4LED

SIDE VIEW

DCF6LE

381/435/473

DCF6LED DCFSLE DCF8SLED

655 x 472 x 312

65~200°C

Stainless Steel




COUNTERTOP GAS
GRIDDLE

 All-round stainless steel housing.

COUNTERTOP ELECTRIC
GRIDDLE

e All-round stainless steel housing.

N
E
ﬁ
h
0

* Matting fine steel plate, heat resistant steel plate, * Overall molding and streching worktop, durable

seamless welding. and strong.

* Detachable grilled surface with splash baffle, easy * To heat up with high quality heating pipe,up

to install and clean. and down turning design.

* Equipped with pulling-out oil residual basin to * Mechanical knob type control, convenient for

facilitate oil collection and cleaning. controlling of temperature.

* Adjusting fire easily, surface temperature of the plate * Overtemperature automatic protection function,

is evenly distributed and warming rapidly. 230°C overtemperature device, manually reset.

« Everlasting fire and equipped with thermocouple
flameout protection device.

« Automatic impulse electronic ignition and safty
protection.

400 SPECS 400 SPECS

(@]
(@) S—
% 400 | 650 | (I | 400 T RO
]
m
2
3 -
o 5] °
S X 3

3 — 7 ™
[s) o® UL
c
c 10 O — ! S S
>
P
(o]
(o)
(@)
e ————————
% 600 SPECS 600 ‘ 653 VOO O OO0 D
o
>
4 600 | 650 |
@
m

7
% -
T 3
g — . =
: __ = e e . .
®-U] ®-
ay a 1 -

400 SPECS

400 SPECS

600 SPECS

MODEL NO DC4G-1E

MODEL NO DC6G-1E

° " - ° " -
MODEL NO DC4G-1G MODEL NO DC6G-1G . @ [O"\‘l;?lull Dimensions 400 x 650 x 475 . @ [?T\‘I;Eull Dimensions 600 x 650 x 475
S® | Overall Dimensions 5> | Overall Dimensions ) " ) "
1L | from] OO DL I | mm] 080 G | pekags ol 450 x 740 x 580 G | prekagng 650 x 740 x 580
) . D . w w
I | preaoind o] 450 x 740 x 580 A | preaoind o] 650 x 740 x 580 > Cooking Zones : > Cooking Zones :
L v = uantity = uantity
@ Burner Quantities 1 g Burner Quantities 2 4 Single Zone Power 43 4 Single Zone Power 8.5
Power(kW) Power(kW) Power(kW) 43 Power(kW) 85
£ : £ : = =
(ks) | NetWeightlkg) (ks) | NetWeightlkg) (ke) | Net Weight(ka) 48 (ks) | Net Weightlkg) A
= =
i i = =
@ Gross Weight(kg) @ Gross Welght{kg) @ Gross Weight(kg) 55 @ Gross Weight(kg) 71

* Gas Supply : LPG/NG

Pressure : LPG :2.8~50kPa NG :2.0~2.3kPa

* Temperature Range: 110~190°C

Gas Supply Pressure : 20/29(50)mbar

* Volts(V/Hz) : AC380~400V 3N

Temperature Range: 60~190°C

Protection Class: IPX4



FLOOR-STANDING MODULAR COOKING
RANGE SERIES

4 ) DUKERS

-Gas / Electric Heating

FLOOR-STANDING
MODULAR
COOKING RANGE

DUKERS Floor-Standing Modular Cooking Equipment is designed
for high-volume, high-intensity commercial kitchens and
demanding peak-service operations. The range is available in
both gas and electric configurations, covering a comprehensive
selection of cooking equipment, including Chinese wok ranges,
ceramic cooktops, griddles, fryers, induction cookers, charbroilers,
noodle cookers, pasta cookers, soup warmers, and lift-type
filtration electric fryers.

Each unit can be used independently or configured with an
optional storage base for additional storage capacity or an
oven base for added baking and holding functions. This modular
configuration provides greater versatility while maximizing
valuable kitchen space.

The entire range features heavy-duty 304 stainless steel
construction, equipped with high-quality heating elements or
burners, cast-iron grates or cooking plates, pull-out grease trays,
and removable splash guards for easy cleaning and maintenance.
Built-in overheat protection ensures safe and reliable operation
during continuous, high-load cooking.

Ideal for large restaurants, hotel kitchens, institutional cafeterias,
central kitchens, and other high-volume foodservice environments.




4 ) OUKERS

N FLOOR-STANDING
g
A
"‘ MODULAR COOKING
Lnul
> 5
RAN G E Convenient Water Inlet
& Drainage
(o}
Quick and easy water access for
both inlet and drainage.
Premium Heating Tubes
Equipped with high-quality
heating tubes and a convenient
flip-up design for easy
operation. O
oO———
- Overheat Safety Device
- e o ~
o Bgllt in 230 °C safety cu.t off GN Pan Compatibility
e} with manual reset for reliable Pull-out Grease Tray
2J protection. Accommodates various sizes of
(I/) Removable oil collection tray GN pans for flexible use.
; o for easy grease disposal and
= cleaning.
2
=z
2 Detachable Splash Guard
[e) Removable three-side stainless steel o
g splash baffle for a cleaner workspace.
—
; Cast Iron Grilling Grates .
Cast Iron Heating Plate
O Heavy-duty cast iron grates ) .
8 for stable, reliable grilling Rapid heat transfer with cast
~ performance. iron plate, reducing cooking
> time and energy consumption
o while supporting multiple dishes
o simultaneously.
>
=z
®
m
%)
m
2
m
%

Configure Freely - Adapt Effortlessly

A modular cooking system designed to adapt to every kitchen. Freely combine different units to match
your cooking needs, optimize workflow, and make the most of your available space.

900

800 400,
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GAS STOVES

*Manual ignition, ring pattern flame design, high efficiency.

* The burners are manufactured through precision casting to
make sure flame is stable and endurable.

 Strech foaming boiler face, easy to clean.

* Equipped with heavy hobs and extra long handles and a
variety of the smallest pots can be cooked with.

« Flameout protection and flame size control, easy to operate.

* Temperature control and flameout protection are provided.
The highest temperature reaches to 275 °C and is evenly
distributed.

* Divided into upper and lower heating areas, separately
controlled and save energy.

« Tube burner 5.8kW, with self-stabilizing flame function, if
the burner accidentally extinguished which would turn off
automatically.

700 SPECS

TOP VIEW

LUJ00000000000ud;

] ﬁuuun

J300000GKE uuuuﬁm

A
& & i &
FRONT VIEW
20 80 800 1200 1200
L9 D o d & 20 00 00 20 DOEOD
=
g |co—= = = o | g || =/

970

970

SIDE VIEW

EH

=

A M

850

900 SPECS

U

MODEL NO DC9H-2C DC9H-4C DC9H-4G DC9H-6C DC9H-6G
ngj ﬁ"";;"" Dimensions| 440 900 x 970 800 x 900 x 970 800 x 900 x 970 1200 x 900 x 970 1200 x 900 x 970
D .

Hx@; ;‘i‘n‘:':g;:gs ] 450 x 950 x 1100 850 x 950 x 1100 850 x 950 x 1100 1250 x 950 x 1100 1250 x 950 x 1100
O e oo - - 556 x 800 x 270 - 556 x 800 x 270
g Burner Quantity 2 4 4 Burners +10Oven 6 6 Burners +10ven
Power(kW) 18 36 43 54 61
(=)

(kG) | Net Weightlkg) 58 89 120 130 160
)
@ Gross Weight(kg) 7 108 139 155 185

Gas Supply NG/LPG NG/LPG NG/LPG NG/LPG NG/LPG
Gas Supply Pressure 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar

Temperature Range

Oven Temperature Range

160~340°C

160~340°C

MODEL NO DC7H-2C DC7H-4C DC7H-4G DC7H-6C DC7H-6G
o A A
I ﬁn";g"" Dimensions| /04 » 725 x 970 800 x 725 x 970 800 x 725 x 970 1200 x 725 x 970 1200 x 725 x 970
5° | Packaging
nl@ Dimensions [mm] 450 x 775 x OO 850 x 775 x 1100 850 x 775 x 1100 1250X775X1100 1250 x 775 x 1100
Oven Combustion

@ @ieniey St = = 556 x 600 x 270 = 556 x 600 x 270

@ Burner Quantity 2 4 4 Burners +10ven 6 6 Burners +10ven
Power(kW) 14 28 34 42 48

EQ

@ Net Weight(kg) 49 80 10 120 150

=

@ Gross Weight(kg) 60 97 127 142 172

Gas Supply NG/LPG NG/LPG NG/LPG NG/LPG NG/LPG

Gas Supply Pressure 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar
Temperature Range = = = = =

Oven Temperature Range - - 160~340°C - 160~340°C
Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel Stainless Steel
. . Burner: Manual Ignition . Burner: Manual Ignition

[EpilEm e Manual gnition Manual Ignition Oven: Pulse Electronic Ignition Monual Ignition Oven: Pulse Electronic Ignition
Flame Failure Device Available Available Available Available Available

Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel Stainless Steel
Burner: Manual Ignition Burner: Manual Ignition
Ignition Type Manual Ignition Manual Ignition Oven: Pulse Electronic Manual Ignition QOven: Pulse Electronic
Ignition Ignition
Flame Failure Device Available Available Available Available Available
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COOKING STOVE

*Manual ignition, ring pattern flame design, high efficiency.

* The burners are manufactured through precision casting to

make sure flame is stable and endurable.

 Strech foaming boiler face, easy to clean.

* Equipped with heavy hobs and extra long handles and a

variety of the smallest pots can be cooked with.

« Flameout protection and flame size control, easy to operate.

* Temperature control and flameout protection are provided.

The highest temperature reaches to 275 °C and is evenly

distributed.

* Divided into upper and lower heating areas, separately

controlled and save energy.

« Tube burner 5.8kW, with self-stabilizing flame function, if

the burner accidentally extinguished which would turn off

automatically.

0 SPECS

MODEL NO DC7s-2C DC7S-4E DC7S-6E DC7S-4C DC7S-6C
@; ﬁn";;"" UCREES 400 x 725 x 970 800 x 725 x 970 1200 x 725 x 970 800 x 725 x 970 1200 x 725 x 970
5% | Packaging
HI@_ Dimenaions [mm] 450 x 775 x 1100 850 x 775 x 1100 1250X775X1100 850 x 775 x 1100 1270 x 775 x 1100
Oven Combustion
] L = 556 x 600 x 270 556 x 600 x 270 - =
Power(kW) 46 1% 18.6 92 138
@ Net Weight(kg) 36kg 90kg 120kg 68kg 82kg
=)
@ Gross Weight(kg) 4L4kg 105kg 135kg 8lkg 102kg
Volts (V/Hz) AC220V~240V AC380~400V 3N AC380~400V 3N AC380~400V 3N AC380~400V 3N

Temperature Range

3-Position Switch

3-Position Switch

3-Position Switch

3-Position Switch

3-Position Switch

Oven Temperature
Range°C

50~250

50~250

Body Material

Stainless Steel

Stainless Steel

Stainless Steel

Stainless Steel

Stainless Steel

Protection Class

IPX4

IPX4

IPX4

IPX4

IPX4

TOP VIEW

800

800

242

206

400

1200

1200

‘®-0_0-0 0-00-0-0-0 ®® 00 ©-0-0-0- ‘00 00 0-0-0-0-
SIDE VIEW
725 900
L ]
900 SPECS
MODEL NO DC9S-2C DC9S-4E DC9S-6E DC9S-4C DC9S-6C
A, | perallBimensions| 4,60 x 900 x 970 800 x 900 x 970 1200 x 900 x 970 800 x 900 x 970 1200 x 900 x 970
2 | [mm]
5% | Packaging
T | Dimencions [mm] 450 x 950 x 100 850 x 950 x 1100 1250 x 950 x 1100 850 x 950 x 100 1250 x 950 x 1100
Oven Combustion
D | Crombor Secimm) - 556 x 600 x 270 556 x 600 x 270 - -
Power(kW) 52 15.2 204 104 156
@ Net Weight(kg) 40kg 95kg 134kg 60kg 90kg
=]
@ Gross Weight(kg) 56kg 120kg 152kg 82kg N5kg

Volts (V/Hz)

AC220V~240V

AC380~400V 3N

AC380~400V 3N

AC380~400V 3N

AC380~400V 3N

Temperature Range

3-Position Switch

3-Position Switch

3-Position Switch

3-Position Switch

3-Position Switch

Oven Temperature
Range°C

50~250

50~250

Body Material

Stainless Steel

Stainless Steel

Stainless Steel

Stainless Steel

Stainless Steel

Protection Class

IPX4

IPX4

IPX4

IPX4

IPX4




GAS GRIDDLE ELECTRIC GRIDDLE

 All-round stainless steel housing.  All-round stainless steel housing.

saaxna (%

« Thickened 304 stainless steel worktop, overall « Thickened 304 stainless steel worktop, overall

stamping and molding. stamping and molding.

*Matting fine steel plate, heat resistant steel plate, * Matting fine steel plate, heat resistant steel plate,

seamless welding. seamless welding.

» Adjusting fire easily, surface temperature of the » Adjusting fire easily, surface temperature of the plate

plate is evenly distributed and warming rapidly. is evenly distributed and warming rapidly.

* Equipped with pulling-out oil residual basin to * Equipped with pulling-out oil residual basin to

facilitate oil collection and cleaning. facilitate oil collection and cleaning.

* Heat insulation plate and the fire shield to » Constant temperature control, 50°C ~300°C

improve the thermal efficiency and prevent adjustable.

external overheating. o )
» 420°C overtemperature protection, manually reset.

* Everlasting fire and equipped with thermocouple
flameout protection device.

« Automatic impulse electronic ignition and safty
protection.

TOP VIEW

TOP VIEW

412
552

u

659 659

SIDE VIEW SIDE VIEW

-
=
@)
@)
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I
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FRONT VIEW > - — £ s ‘ 900 e 800 800 s 500
\ \ \ \ ! \ \ ! M [ ‘ \ : \ ! [
. & e
& o ® CJo ® 6 0 O % ®. 0 o ®- 0 J0-0- §
g |=—= g |=—= g [ Y e ) g o E—— : \rg g [ ) e = ) g T § :r '8
:
pu) [=]
» T 7 [ 0 T § 7 L3 7 T 0 . 0
b
®
m
- 700 SPECS 900 SPECS
m
3 MODEL NO DC7G-1GC DC7G-2GC DC7G-2G DC9G-1GC DC9G-2GC DC9G-2G 700 SPECS 900 SPECS
m
o —
& TCL | percliPimensions 400 x725x970 | 800x725x970 | 800 x 725 x 970 400x900x970 | 800x900x970 | 80O x 900 x 970 MODEL NG p—— E—— T T e — o S
5% | Packaging - -
1L | Dimensionslmm] | 450X 775x700 | 850x775xTI00 | 850x775xTI00 450x350xT00 | B50x950xTI00 | 85Q:78Q %400 HI@;D pverallDimensions g0 x725x970 | 800x725x970 | 400 x725x 970 800 x900x970 | 800 x900x970 | 800 x 900 x 970
Oven Combustion "
" = = 556 x 600 x 270 = = 556 x 800 x 270 e i
& | Chamber Stxetmm) X O & Hl@; e mm] | BSOX775xTO0 | 850x775xT00 | 450x775x 1100 850x 950 x 1100 | 850 x 950 x 100 | 450 x 950 x 1100
@ Burner Quantity 1 2 2 Burners +10ven 1 2 2 Burners +1Oven Oven Combustion
& D | Crombor Secimmy | 556 X600 270 - - 556 x 800 x 270 - -
Power(kW,
ower(kW) © 12 B 8 1 2 Power(kW) 14.6 98 33 178 13 44,
(=]
Net Weight(k =
(ks) | NetWeightlkg) 53 1o 133 76 123 158 @ Net Weight(kg) 127kg 97kg Slkg 154kg Tiékg 71kg
=)
Gross Weight(k =
(k) | Gross Weight(kg) e g 120 & 12 7 @ Gross Weight(kg) Th3kg T5kg 63kg 168kg 13kg 85kg
Gas Supply NG/LPG NG/LPG NG/LPG NG/LPG NG/LPG NG/LPG Volts (V/Hz) AC220V~240V | AC380~400V 3N | AC380~400V 3N AC220V~240V | AC380~400V 3N | AC380~400V 3N
Gas Supply Pressure 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar
Temperature Range 100~300°C 100~300°C 100~300°C 100~300°C 100~300°C 100~300°C Temperature Range 50~300°C 50~300°C 50~300°C 50~300°C 50~300°C 50~300°C
Oven Temperature Range - - 160~340°C - - 160~340°C Oven Temperature 50~250°C _ _ 50~250°C _ _
Range®C
Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel Stainless Steel Stainless Steel EhER
Ignition Type Pulse Electronic Ignition | Pulse Electronic Ignition | Pulse Electronic Ignition Pulse Electronic Ignition | Pulse Electronic Ignition | Pulse Electronic Ignition Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel Stainless Steel Stainless Steel
Flame Failure Device Available Available Available Available Available Available Protection Class IPX4 IPX IPX4 IPX& IPX4 IPX4
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GAS FRYER

* All-round stainless steel housing.

« Adjustable stainless steel feet for stable

placement.

 Large oil residual basin, "V" shape cold area

deposits residual at the bottom of the oil tank.

« Fire tube type heating, high heat transfer

efficiency, prevent the sticky bottom and high

furnace stack temperature.

« Automatic temperature control, cluster

thermocouple, with no power supply.

* Oil drain valve is equipped with a self-locking

device to prevent misoperation.

TOP VIEW

FRONT VIEW
» (@of]) »
=
o

2
5
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=
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700 SPECS

MODEL NO

Overall Dimensions

U

DC7F-1G

SIDE VIEW

DC7F-2G

725

850

850

DC9F-1G DC9F-2G

\D
nl@: o 400 x 725 x 970 800 x 725 x 970 400 x 900 x 970 800 x 900 x 970
D .
..1@; E‘i’;';g;ggs ] 450 x 775 x 1100 850 x 775 x 1100 450 x 950 x 1100 850 x 950 x 1100
@ Oven Combustion _ _ _ _
Chamber Size(mm)
(l% Burner Quantity 3 6 3 [¢)
=
Power(kW) 15 30 21 42
=)
@ Net Weight(kg)
=
@ Gross Weight(kg)
Gas Supply NG/LPG NG/LPG NG/LPG NG/LPG
Gas Supply Pressure 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar
Temperature Range 10~190°C 10~190°C 110~190°C 110~190°C

Oven Temperature Range

Body Material

Stainless Steel

Stainless Steel

Stainless Steel

Stainless Steel

Ignition Type

Piezoelectric Ignition

Piezoelectric Ignition

Piezoelectric Ignition

Piezoelectric Ignition

Flame Failure Device

Available

Available

Available

Available

ELECTRIC FRYER

 All-round stainless steel housing.

« Adjustable stainless steel feet for stable placement.

«"V" shape cold area deposits residual to prevent it

from sticking to the heating pipe and burning.

« Automatic temperature control, adjustment range

60°C~190°C.

« Equipped with 230°C overtemperature device,

manually reset.

« Tube heating, high heat transfer efficiency.

« Oil drain valve is equipped with a self-locking device

to prevent misoperation.

* Thickened 304 stainless steel worktop, overall

stamping and molding.

TOP VIEW

400 800 725 900
FRONT VIEW g SIDE VIEW B, j N, o
0 -
< o o
o o s e o e e} S IS
700 SPECS 900 SPECS
MODEL NO DC7F-1E DC7F-2E DC9F-1E DC9F-2E
.q@;w Follahinn s 400 x 725 x 970 800 x 725 x 970 400 x 900 x 970 800 x 900 x 970
D
Hx@; e - 450 x 775 x 1100 850 x 775 x 1100 450 x 950 x 1100 850 x 950 x 1100
@ Oven Combustion _ _ _ _
Chamber Size(mm)
Power(lW) 2 24 1% 28
@ Net Weightlkg) 45KG 88KG 50KG 98KG
@ Gross Weight(kg) 57KG 102KG 63KG 13KG
Volts (V/Hz) AC380~400V 3N AC380~400V 3N AC380~400V 3N AC380~400V 3N

Temperature Range

30~190°C

30~190°C

30~190°C

30~190°C

Oven Temperature
Range°C

Body Material

Stainless Steel

Stainless Steel

Stainless Steel

Stainless Steel

Protection Class

IPX4

IPX4

IPX4

IPX4
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GAS FRYER

 Stainl

« Available in Natural & Propane Gas.

* Heavy duty burners with a standing flame,

ess steel exterior.

standby pilots.

* Welded stainless steel tank.

*High quality thermostat maintains select

temp:

erature

* Safety valve with an automatic voltage stabilizing

funct

* Oil cooling zone in the bottom of the tank

* Captures food particles and extends oil life.

ion.

TOP VIEW

FRONT VIEW

SIDE VIEW

MODEL NO DCF22L DCF25L
o " "
ALY | el Pmensions 394, x 790 x 146 394, x 790 x 146
5% | Packaging
MI@ Dimensions [mm] 454 x 598 x 955 454 % 598 x 955
@ Oven Combustion _ _
Chamber Size(mm)

Q% Burner Quantity 3 4

=
Power(kW) 21 28

=

@ Net Weight(kg) 75kg 85kg

=)

@ Gross Weight(kg) 80kg 90kg
Gas Supply NG/LPG NG/LPG
Gas Supply Pressure 20/29(50)mbar 20/29(50)mbar
Temperature Range 10~190°C 10~190°C
Oven Temperature Range - -
Body Material Stainless Steel Stainless Steel
Ignition Type Piezoelectric Ignition Piezoelectric Ignition

Flame Failure Device

Available

Available

LIFT-UP OIL FILTRATION
ELECTRIC FRYER

* High power output with rapid heating, ensuring
consistent frying performance and energy efficiency.

e Full stainless steel construction, durable, corrosion-
resistant, stylish, and easy to clean.

* Automattic oil filtration system, extends oil life,
improves food quality, and reduces operating costs.

* Lift-up basket design, convenient for loading/
unloading food and safe to operate.

* Adjustable stainless steel feet, providing stability on
different surfaces.

* Compatible with multiple GN pan sizes, offering
flexible usage for various food types.

* Independent temperature control for each tank (single
or double), allowing precise cooking and higher
productivity.

TOP VIEW §. é.% §.\ §.\

FRONT VIEW 430 430 SIDE VIEW 870 870
HE=HE
==
(=]
3 g P g g
| N
| i
S S
| |
MODEL NO DCF2SE-F DCFI1SE-F
> | Overall Dimensions
ul@ o] 430 x 880 x 1220 430 x 880 x 1220
5% | Packaging
Hx@ A L. 480 x 930 x 1330 480 x 930 x 1330
@ Oven Combustion _ ~
Chamber Size(mm)
Power(kW) 16 16
=)
@ Net Weight(kg) T5KG TI0KG
==
@ Gross Weight(kg) 145KG 140KG
Volts (V/Hz) AC380~400V 3N AC380~400V 3N
Temperature Range 30~190°C 30~190°C
Oven Temperature _ _
Range°C
Body Material Stainless Steel Stainless Steel
Protection Class IPX4 IPX4




GAS GRILL ELECTRIC GRILL

* All-round stainless steel housing.  All-round stainless steel housing.

saaxna (%

» Thickened 304 stainless steel worktop, overall stamping and « Thickened 304 stainless steel worktop, overall

molding. stamping and molding.

* Equipped with pulling-out oil residual basin to facilitate oil ¢ Equipped with pulling-out oil residual basin to

collection and cleaning. facilitate oil collection and cleaning.

« Detachable three-side splash baffle, able to dismantle by * Detachable three-side splash baffle, dismantle by

stainless steel buckle. stainless steel buckle.

* Unique adjustable refractory casting enamel barbecue grill » Unique adjustable refractory casting enamel

to prevent barbecue residual oil from polluting food. barbecue grill to prevent barbecue residual oil from

) ) ) ) ) polluting food.
* Fireproof stainless steel plate heating, quick heating speed
and quick response while adjusting gas volume. » Through the electric heating pipe to convey heat,

) i ) multi-gear fire control function.
* Everlasting fire and equipped with thermocouple flameout

protection device.

» Automatic impulse electronic ignition and safty protection.

TOP VIEW
TOP VIEW

SIDE VIEW %

FRONT VIEW

FRONT VIEW SIDE VIEW
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m SPECS
Pl
= 700 SPECS 900 SPECS
» MODEL NO DC7C-1G DC7C-2G DC9C-1G DC9C-2G
° : ; MODEL NO DC7F-1E DC7F-2E DC9F-1E DC9F-2E
..1@ Pl 400 x 725 x 970 800 x 725 x 970 400 x 900 x 970 800 x 900 x 970
> o . N
52 | Packaging T | eyl Pimensions 400 x 725 x 970 800 x 725 x 970 400 x 900 x 970 800 x 900 x 970
HI@ D e ] 450 x 775 x MO0 850 x 775 x 1100 450 x 950 x 1100 850 x 950 x 1100 ~/v; i
& Qven Combuston Hx@; e ] 450 x 775 x 1100 850 x 775 x TI00 450 x 950 x 1100 850 x 950 x 1100
Gl s ) @ Oven Combustion _ _ _ _
(l% Burner Quantity 1 2 1 2 Chamber Size(mm)
A (kW) 12 24 14 28
P
Power(kW) 6 12 8 16 ower
=)
= Net Weight(kg) 45KG 88KG 50KG 98KG
() | Net weightlia) 68 9 81 3 (<9 e
=
= @ Gross Weight(kg) 57KG 102KG 63KG T3KG
@ Gross Weight(kg) 79 136 9L 162
Gas Supply NG/LPG NG/LPG NG/LPG NG/LPG Volts (V/Hz) AC380~400V 3N AC380~400V 3N AC380~400V 3N AC380~400V 3N
Gas Supply Pressure 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar Temperature Range 20~190°C 30~190°C 20~190°C 30~190°C
Temperature Range = - = -
Oven Temperature
Oven Temperature Range - - < - Range°C - B - B
Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel
odyMatend Qness Stee ainiess Stee s stee ainiess Stee Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel
Ignition Type Pulse Electronic Ignition Pulse Electronic Ignition Pulse Electronic Ignition Pulse Electronic Ignition
Flame Failure Device Available Available Available Available Protection Class IPX4 IPX4 IPX4 IPX4




GAS NOODLE BOILER ELECTRIC NOODLE BOILER

Q
c
ﬁ * All-round stainless steel housing.  All-round stainless steel housing.
A
ll] » Thickened 304 stainless steel worktop, overall stamping and « Thickened 304 stainless steel worktop, overall
molding. stamping and molding.
* Convenient and efficient water inlet and outlet. * Convenient and efficient water inlet and outlet.
* Fire tube type heating, high heat transfer efficiency, prevent * The boiling water automatically explodes the dough
the sticky bottom and high furnace stack temperature. and prevents it from splashing.
* The boiling water automatically explodes the dough and * Overflow tank, large capacity, fast heating speed.

prevents it from splashing. \ .
* Water shortage protection to prevent dry heating.

* Overflow tank, large capacity, fast heating speed. ) . .
» Constant temperature, heat up with heating pipe,

« Everlasting fire and equipped with thermocouple flameout three-gear fire adjustment.
protection device.

* Automatic impulse electronic ignition and safty protection.

TOP VIEW

TOP VIEW

SIDE VIEW
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(%) 900 SPECS
m
Py
= MODEL NO DC7N-4G DC7N-8G DC9N-6G DC9N-12G 700 SPECS 900 SPECS
w ) a g
H T ﬁ;’;&a“ Pimensions 400 x 725 x 970 800 x 725 x 970 400 x 900 x 970 800 x 900 x 970 MODEL NO DC7N-6E DC7N-12E DC9N-8E DC9N-16E
32 | Packagi ° : :
nl@ D?:\ e‘:z;:gs i 450 x 775 x 1100 850 x 775 x 1100 450 x 950 x 1100 850 x 950 x 1100 HI@ ﬁ;’;‘i"" Dimensions 400 x 725 x 970 800 x 725 x 970 400 x 900 x 970 800 x 900 x 970
Oven Combusti o i
© | Chamber Sizatrmm) - - - - Hx@;w’ e 450 x 775 x 100 850 x 775 x 1100 450 x 950 x 1100 850 x 950 x 1100
{ i Oven Combustion
@. Burner Quantity 1 2 1 2 @ o - - - _
Power(kW) 85 7 3 26 Power(kW) 6.5 13 10 19
=) =
(k) | NetWeightlkg) 47 75 53 85 @ Net Weight(kg) 42.5kg 70.5kg 485kg 80kg
= =
(ks) | Gross Weightlkg) 58 92 66 104 (i)  Gross Weightlkg) 55kg 85kg 60kg 95kg
Gas Supply NG/LPG NG/LPG NG/LPG NG/LPG Volts (V/Hz) AC380~400V 3N AC380~400V 3N AC380~400V 3N AC380~400V 3N
Gas Supply Pressure 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar Temperature Range 30~100°C 30~100°C 30~100°C 30~100°C
Temperature Range = = = =
Oven Temperature Range - - < - g::; ;c::mperature = = = =
Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel
Ignition Type Pulse Electronic Ignition Pulse Electronic Ignition Pulse Electronic Ignition Pulse Electronic Ignition
Flame Failure Device Available Available Available Available Protection Class IPX4 IPX4 IPX4 IPX4




GAS PASTA COOKER ELECTRIC PASTA COOKER

* All-round stainless steel housing.  All-round stainless steel housing.

saaxna (%

« Thickened 304 stainless steel worktop, overall stamping and » Thickened 304 stainless steel worktop, overall

molding. stamping and molding.

* Convenient and efficient water inlet and outlet. * Convenient and efficient water inlet and outlet.

* Fire tube type heating, high heat transfer efficiency, prevent * The boiling water automatically explodes the dough

the sticky bottom and high furnace stack temperature. and prevents it from splashing.

* The boiling water automatically explodes the dough and * Overflow tank, large capacity, fast heating speed.

prevents it from splashing. \ .
* Water shortage protection to prevent dry heating.

* Overflow tank, large capacity, fast heating speed. ) . .
» Constant temperature, heat up with heating pipe,
« Everlasting fire and equipped with thermocouple flameout three-gear fire adjustment.

protection device.

* Automatic impulse electronic ignition and safty protection.

TOP VIEW
TOP VIEW
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o
- MODEL NO DC7P-2G DC7P-4G DC9N-6G DC9N-12G 700 SPECS 900 SPECS
% o " -
oI T ﬁ;’;&“" Dimensions 400 x 725 x 970 800 x 725 x 970 400 x 900 x 970 800 x 900 x 970 MODEL NO DC7P-3E DC7P-6E DC9P-4E DC7P-8E
<2 | Packagi 0 : -
NI@: D?:‘ e?g;:gs fmml 450 x 775 x 1100 850 x 775 x 1100 450 x 950 x 1100 850 x 950 x 1100 HI@ ﬁ:’;‘i“" Dimensions 400 x 725 x 970 800 x 725 x 970 400 x 900 x 970 800 x 900 x 970
Oven Combusti ° i
© | Chamber Sizatrmm) - - - - IEL | praaediod ] 450 x 775 x 1100 850 x 775 x 1100 450 x 950 x 1100 850 x 950 x 100
{ i Oven Combustion
@. Burner Quantity 1 2 1 2 @ o - - - _
Power(kW) 8.5 7 13 26 Power(kW) 6.5 13 10 19
(=) (o
(k) | NetWeightlkg) 47 75 53 85 @ Net Weight(kg) 42.5kg 70.5kg 485kg 80kg
= =
(ke) | Gross Weightlkg) 58 92 66 104 (i)  Gross Weightlkg) 55kg 85kg 60kg 95kg
Gas Supply NG/LPG NG/LPG NG/LPG NG/LPG Volts (V/Hz) AC380~400V 3N AC380~400V 3N AC380~400V 3N AC380~400V 3N
Gas Supply Pressure 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar 20/29(50)mbar Temperature Range 30~100°C 30~100°C 20~100°C 30~100°C
Temperature Range = = = =
Oven Temperature _ _ _ _
Oven Temperature Range - - < - Range°C
Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel
CEPVEEE Aness stee ainiess Stee s stee ainiess Stee Body Material Stainless Steel Stainless Steel Stainless Steel Stainless Steel
Ignition Type Pulse Electronic Ignition Pulse Electronic Ignition Pulse Electronic Ignition Pulse Electronic Ignition
Flame Failure Device Available Available Available Available Protection Class IPX4 IPX4 IPX4 IPX4




AFTE L’ES SERVICE

DUKERS

Guangz oaosi appliance Co., LTD.

o0
" 7\
. Customer
L
\

Service Hotline &
Online Platform

Europe Service Hotline: (+33) 160 27 99 71

Support Team

A dedicated customer support team serving
distributors and end users worldwide.

L Website: www.dukers.es
Dedicated customer service specialists across ==
Europe and North America. . Email: contact@dukers.es
Localized service support with prompt response to Digital Ordering System & B2B Spare Parts Platform

after-sales requests.

winl)

ol

Comprehensive Spare
Parts Inventory

Door Gaskets, Compressors, Temperature Controllers,
Shelves, Hinges, Door Locks, and More

A complete inventory of replacement parts is
maintained for fast availability.

OEM-quality spare parts ensure original performance
and long-term reliability after replacement.

CE CB @ rons SASO

Convenient Ordering
Channels

Distributors can order spare parts online through the
B2B platform.

Service partners can efficiently manage spare parts .
procurement through a one-stop platform.

Required spare parts can also be ordered directly
through the customer support team.

Fast spare parts distribution throughout Europe and
North America



