SMOKELESS BBQ ROASTER CATALOGUE
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Duct Type Roaster

Non-ducted Type Smokeless Roaster
Charcoal Ignitor

Grate Cleaner

Table-Top Roaster

Table Roaster

Ceiling Hood

Clean Air

Dessert & Drink Machine

XEROMLER- BREFCOTEL TR FERLEEITBENBIE T CBAFICH I HSIIZET L.
BB OMBRREFEOME T HED - & - RETELHICHIIBRFSENTLE A



BEEEBEOO—RI—T VR

UTTEG

BHBRRHACERE I EBFEILET,

TEIFLBEFEMDTED/ IN\IHKRDSNDHEAEEK
A ICHEFEUCERERRNO—RI—YU—-XTT,
BAZEVULKBELZIELERFDHBEA A FEFELPTEIP
L2 BIXRDERULCVEI T HAMSEICEDHIRD
BARHEL BLBZICHRINEAZYwILIXRT
AE—F4—CEH I 1—7ILBHRIRELFET,
T IV hDOBEBONSTITAEE,
[EDIATZBEINE? | RE . THHKDBIRIC
HBHFELEETV



Q.O-RI—DEHEERU [ ZHAT

A. ERBHE, EDESICHEV\OHEIHHEIC

UH T ARREEECHALBIA FOO—RI—ERATVET ., CHEKOEE. X = 1—BHREKIT
WERE REEDESICHDN (REX?HRE?E) SV SAX—Vs BFENBRTEERDTIEE,
02 9—EREEICIE BET BEHOHNERRUBINERYE A, (57 NTENRLHERS /Y50 N
BATHHE,) FATBOREABBREREL. LDOESBEE ENUICLIZVDN TF PEEHNOR MY
DENSTRTHRE ENIRREYF T AICE, REBLZOEREUED N NE FHEFTIITOIFIE
BIECHO-RI—PRATBEBVET . 5BPC. VELHTE R TRBEBCOENHTED
SHEEDO-—29—EBTTHLTNET .

BHERBEEFIVT
—H.O0-RI—ZEGATDEVNS L I T ERE TN ESIHNBEN > TEF T RADTHHT—FE LD
[RVWDBIEITY,

F—F VBRI BAENSEBENHZ T — AN SBUE T HHETER BB ONEEDREZEET S EEBIC,
HRKODEEP. RVWERBITDITAII—EDIFEINEINBRE BATHLIELDHMNETT,

A reliable, proven roaster brand

A vast range of products to help grow your restaurant business.

A smokeless yakiniku roaster series developed for yakiniku restaurants requiring expert knowledge in many different fields.
Easy-to-use, safe, and energy-saving roasters that grill meat to perfection. Perfect for launching a new restaurant, or for
replacing your old roasters. Can also be used to quickly reform your restaurant without heavily affecting your budget. Choose
from a wide variety of tables and units. Feel free to ask us any questions you may have and talk about which roaster will
meet your needs.

What kinds of roasters are available, and how do | select the right one?

A A. Know what kind of meat you are offering and how you will grill it.

" We offer a wide range of mainly gas-based roasters. If you have a question, let us know your menu, how you want to
grill the meat (such as charcoal grilled or grilled on a griddle), and a rough budget.
Each restaurant has its own limitations, which will affect your selection of roaster. If ducts cannot easily be installed in
your restaurant, we can provide non-duct roasters. If your building does not allow the use of gas, we can provide
electric roasters. Another important factor is what kind of meat you will offer and how you want it grilled. Meat grilled
on a net cooks differently to meat grilled on a grate. Also, you need to ask yourself, do you want to use charcoal? Do
you prefer a round type grill? Once you understand your preferences, you'll soon find the roaster that suits your needs
the most. Incidentally, we definitely recommend getting a roaster that has many other functions in addition to grilling
meat, such as hot pot cooking.

Also check your smoke extraction environment

Installing a roaster might also require the installation of ducts. Customers want to talk to us about the most is the
problem of smell.

After opening their restaurant, a surprising number of customers have had problems with complaints from the
neighbors about the smell. It is therefore important to understand the environmental surroundings of your restaurant
and whether smoke can be easily extracted. You also need to think about issues such as the direction of exhaust vents,
and whether to attach filters to reduce the smell.
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Heat source
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Charcoal grilling
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Charcoal grilling is attractive because of its
flame-producing and far-infrared effect. There are
various types of cooking stoves available,
including a charcoal brazier and a roaster in
which charcoal is set in a table with an attached
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Gas + charcoal
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Roaster that uses gas to light the charcoal. The
charcoal fire is made inside the roaster, meaning
that you don't have to make a charcoal pit.

Briquette charcoal must be used to prevent
charcoal from smoking.

HZAHK

[CE
BRO—MNBHB. KLV IV ZVT IS
SN ARVDFEHMRNDO T BRffld 5 1=
T—RDETHHAZRATDT—A0H 2,

This is the most commonly used heat source.
Gas has lower running costs than charcoal, so it
is easy to handle, and is recently being used
even in restaurants that have updraft range
hoods.

exhaust vent.

EDLIE Smoke handling
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Non-duct type
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G294 SITRTENHELW Smoke is drawn up from the exhaust vent close to the roasting base and evacuated outside via the duct.
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With this type, the smoke and smell
are eliminated inside the roaster.
Often used in restaurants where it

Updraft (hood)
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Downdraft
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The ventilation pipe is pulled down from the ceiling. This
allows you to enjoy the smoky effect and even light up the
smoke with a light attached inside the hood.

The exhaust vent is incorporated in the roaster body. The
air exhaust duct is installed under the floor, giving the
restaurant a clean look.

Grilling surface
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Wire mesh
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For a gas-based roaster, a hot plate under the net is heated by a gas burner
and the meat is grilled by the radiant heat from the hot plate. The surface
area where the meat contacts the net is small, making it difficult for the
excess fat from the grilled meat to drip down.
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Iron plate
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This type uses a grate made of cast metal, etc. Meat is grilled directly on the
surface of the heated grate, resulting in meat that is cooked like on a griddle
(teppanyaki). There is a type of grate that is heated with radiant heat like a
griddle and another type of grate that is heated directly with gas.
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Various materials and shapes are available, from regular
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metal hot plates to ceramic and lava types. Each has its own

characteristic, such as conductivity of the heat from the gas %ﬁﬁg»{j’
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I JEEME Grilling surface
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Radiant A‘-— iR
heat Dual-use type

Hot plate
m(__ N—F— These are round-type roasters on which both net and grates can be used, making them ideal

Burner for both grilling and hot pot cooking such as shabu-shabu.

Table-top cooking stove

This is a table-top gas cooking-stove roaster rather than a table-integrated roaster. There are
various types of cooking stove available, including traditional square-grate cooking stoves,
net-type cooking stoves and, in a recent innovation, we've even seen them being used outside
and also placed on the table top with an updraft range hood to extract the smoke.
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CONTENTS
O0—R9— e | v i1 . t 9~20
Roaster Table-integrated type
F== e 5 @,ﬁ 25
Table-top cooking stove -
# E B AZFK(3ALP) oo BEAR (OO-M) ceveereeaenn. @ 10:14~16-18-20

Heat source Gas based (13A/LP) Metal plate (XX-M)
ROH—RNBIA T,

azremasn FEessL. Ba (00-B) 10-14-15
This is the most common type. Lava (XX-B)
They are economical and easy to use
and maintain.
TSZWT(OO-S) ovveeeine 10-14-15
Ceramic (XX-S)
[ ] ﬁWﬁ(ﬁ‘Z%Wﬂ) (OO'C) .................................. 10-14-15-18-20

Charcoal-fire type (gas-ignition) (XX-C)
RESATENT . KONEBIUVEHTE,

Uses gas to light the coals. Charcoal pit not required.

B ERNEE(CHU) coveeomeome e . @ 16
Charcoal-fire type (CHU) -

RAKDRDELPERNRTAT.

Popular for its flame-producing and far-infrared effect.

F BRFE ccecccercteittiititiiitiiiitiiiitiiitiiitiiitiiaenns . E 22
Charcoal ignitor LA

D WL B IORE TEIE(FIREO—R G —) covveeeeeeeannn 09~18
Smoke Treatment Duct type Downdraft (duct-type roaster)

FEIET—R ceeveeereeeiianannn {'_!-: 26-27
Updraft range hood

OIEEEISET o . % 28~30
Smoke extinguisher

and deodorizer

Bl S TRTE o . ' 20
Non-duct type
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For restaurants where it is difficult to install ducts.
With casters that allow you to move the table.

BT N BT 21
Grilling surface Grilling net
B OXR~U 21

Iron plate
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A regular smokeless roaster with an air exhaust
duct connected under the floor to extract the
smoke.

A duct-type roaster is connected to an air exhaust fan installed on
the outside wall by using a duct pipe. Through its suction power,
this fan eliminates the smoke emitted from the meat grilling process
to the outside. Stable smoke extraction can be achieved by ensuring
that the extraction route is regularly maintained.

We have an extensive selection of products, so choose the roaster
that's best for your restaurant based on factors such as design,
grilling effects, ease-of-use, and cost.

NON DUCT TYPE ROASTER
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Gas cock
operation
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Ideal for restaurants where it is difficult to install
ducts, and for party venues.
The casters allow you to move the roaster.

A non-duct roaster eliminates smoke by passing it through an
electrostatic precipitator inside the roaster body, and reduces odors
by using a filter.

Duct installation is not required for smoke ventilation, so there is no
need to worry about duct fires. Comes with casters, allowing you to
move the tables and freely design the layout of your restaurant.
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Air exhaust duct
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Updraft range hood

Updraft type

An air supply duct is installed inside the ceiling
and forcibly supplies air. ERZS
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Downdraft type

An air supply duct is installed under the ceiling

and forcibly supplies air. ERZER

Air in restaurant
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Air exhaust
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Air exhaust fan

Under the floor BEK ST Air exhaust duct
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List of safety devices
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HAIHAR L SEE [llustration of principle
Gas flame failure device

WARHIESEE

Backfire prevention device

| TL71)V 82—
[_1p

Pre-filter

REERTES
Earth leakage
circuit breaker

Electric
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Burner

EEEHX2

electrostatic
precipitator x 2
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Deodorizing fill

WK1 V52—
Special filter
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Air exhaust fan
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Be sure to clean the unit regularly.

y out the following to prevent reduction of product performance

and for fireproofi

1 Be sure to clean the unit regularly, referring to the instructior

ed wheninu
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DUCT TYPE ROASTER

v IRETIV
Gas cock model

13

I
j—

I
15
A
B
X

JWP- &

JX- |

P13

o JovhhvFUVT

o RNE—RZER

o KHNDVIvFE

o KIEBERTVUAE
(FFyav kBESZvId—R)

o KIE—JEREHT

o SHIEBRE T AL T —
ATV

o IEHARERE

o ST NEREE (FVD)

o BEABHIEREE

o REERS

o IJSvhhvIFUVT

o KIBRTVUAR

(?793)ﬂ*%t55w93—h)i

o KE—HEIHBESR

o SHERET ALY —
ATVUAH

° USHALZERE

o FTNEWES (FVD)
o BAFILERE

o REERZ

[IX] DIEM@ET AT

JL-I

o JSyhkhyIUDT

P15

o KEBAT VA
(FFyav . kKEgE>ZZvoa—h)

o KE—ERERR

o SHIEBRE T4V —
RATVUAR
MUBHARZRERET Y

o 97U MEREE (FVD)

o BEARE T T —

Z DAt
JGAL | | WM P16
o IJSvhhvUYS BROANLIAT
Square model
o KEATVUAE CH U P16
(FFyav KEESZvIad—h)
o KIBSHBEST RETAT
(25w T TEE) Charcoal pot model
o SHEBRET ALY —
AFvLEE
o UEHARERE
o 97U NEREE (FVD) NJ GA P20
o BEBFIERE o
/I IR O—RY—
NON-DUCT TYPE ROASTER




KEE&/N—F—

JWP / JX/ JL w

AR
IEAR RS

KAN—F—tvh — (o

Kig

\—F—Z&NEFT

—JHETEL

JGA sn—r—rruzxy

N—=F—h%2 -

R —————
RIS =

Kig

KIEBIZIT
NBAHFKD!

Ny TUY T (1R%E)

JWP. JX. JL. JGAH
(RTVIUAR)

My UV T (FF)

LLBY (hwUTK)

JWP. JX. JL. JGAH
(EiRE)




yd

JWPU—X  JWP Series
THAVERNEL ATAU w7

BRIELP I W\ ZHKEE

Mgt ST Az |

Well designed and stylish. Flagship multifunction model that is easy to use.

TJ-10130K

B IvFNRILK
RNE—ER
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Appearance / Flat top ring

JOTIEC

Operation / Touch panel
* Ignition mode selection
- One-touch switching of heat strength

Western-style table
W1,200 X D800 X H700mm

-FEER/W1200XD800XH700mm (84E/ VRILKIRBUTIF) (operation panel is suspended from the table)

MUAZXPHT—(CDEFLTHTHEH T,

XESIATHTTVET,

E51ER

#Consult with us regarding size and color.
#We also have low-table types.
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Equipped with a new flame failure device.

Safety mechanisms

This product is designed to grill meat
C s to prevent Lhe r mst@r from
n use it with

Easy daily maintenance

The water tank, burner, oil filter, and other parts can be easily removed from
the opening in the top of the roaster so that the inside can be inspected
and cleaned easily.
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JKIEKE 1500cc (BA1900cc)

TRER

- WEHRE 280m/h
- WEERE280m/h
AR © AREBE,HAAR:3.49kW (3,000kcal/h)
- Radiator plate type LPAR:3.49kW (0.25kg/h)
+ Gas « SHEE17W (AC100V)

mEaRE,/3.8TkW
- g8 8#E160Pa

Gas / Metal plate type

This type uses a radiator plate and grills the meat using the radiant heat from
the radiator plate.

Specifications

» Water tank volume / 1,500 cc (Max.1,900cc)

« Required air exhaust rate / 280 ni /h

= Required air supply rate / 280 mi /h

» Gas consumption / City gas: 3.49kW (3,000 kcal/h) LP gas: 3.49kW (0.25 kg/h)
« Power consumption / 17W (100V AC)

» Cooling load / 3.81kW

« Instrument static pressure / 160 Pa

HARBERI AT

JWP-B

RRDOBEZERAL BEZAITDRICIIFEETD
BHRACHT LITET,

®280

o F=2 W sam wizooxpsoomse)
7 eormnan ¥ 88,000
7K#&7KE,/1500cc (FRA1900cc)

MWEHRE /280n/h

WERERE /280n/h

AR - AR EEE AR 3.49KW (3,000kcal/h)
- Lava-charcoal type LPAZ:3.49kW (0.25kg/h)
- Gas - SHBESH,17W (AC100V)
« mEEfR,/3.81kW
- 888#E,/160Pa

Gas / Lava type

This type uses natural lava and grills the meat using the radiant heat from the
lava.

Specifications

» Water tank volume / 1,500cc (Max.1,900cc)

* Required air exhaust rate / 280 i /h

* Required air supply rate / 280 m /h

*» Gas consumption / City gas: 3.49kW (3,000kcal/h) LP gas: 3.49kW (0.25kg/h)
« Power consumption / 17W (100 V AC)

» Cooling load / 3.81kW

« Instrument static pressure / 160Pa

HARESZVIRIA S

JWP-5

FHEMABHRESZ VI ZERL.
ZOESZVIRERIDBICKIRET IR CHES LIFET,
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t53v7
47 eormen ¥ 295 000
* JKiBKE /1500cc (BRA1900cC)
m - HEHKE 280m/h
- HEBRE280m/h
AR - AZEEmR HBHHR:3.49kW (3,000kcal/h)
- Ceramic type LP#R:3.49kW (0.25kg/h)
- Gas - SHEES17W (AC100V)

mEaRE/3.81kW
- &E#$E160Pa

Gas / Ceramic type

This type uses a special ceramic charcoal as the heating element and grills the
meat using the heat from the ceramic charcoal.

Specifications

« Water tank volume / 1,500cc (Max.1,900cc)

« Required air exhaust rate / 280 mi /h

« Required air supply rate / 280 i /h

 Gas consumption / City gas: 3.49kW (3,000kcal/h) LP gas: 3.49kW (0.25kg/h)
« Power consumption / 17W (100 V AC)

« Cooling load / 3.81kW

« Instrument static pressure / 160Pa

JWP-C i 2ok

RICHAKRTENU RN TREE LFET,
RDSHEETZEERRAIHMRCHVLBES LIFET,

®280

F=IWE Y ctaa0m wizooxosoonse)
eormeein ¥ 288,000

KiEKE /1500cc (FRA1900cc)
MEHTE /300m/h
MEERE /300m/h

HREX - AREEE BN :3.84kW (3,300kcal/h)
+ Charcoal type LPHZX:3.84kW (0.27kg/h)
+ Gas-lit - SHBES,25W (AC100V)

mEaRE/4.12kW
- E#$E,180Pa

Gas-ignition / charcoal-fire type
Gas Automatic Fire Extinguishing Timer

Uses charcoal as the heating element. The abundant far-infrared rays generated
by the heated charcoal ensure the meat is grilled to perfection.

Specifications

« Water tank volume / 1,500cc (Max.1,900cc)

* Required air exhaust rate / 300 m /h

« Required air supply rate / 300 mi /h

« Gas consumption / City gas: 3.84kW (3,300kcal/h) LP gas: 3.84kW (0.27kg/h)
« Power consumption / 25W (100 V AC)

« Cooling load / 4.12kW

« Instrument static pressure / 180Pa
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JWP Series
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The latest smokeless roaster designed with the best quality and safety

HEO—R Y —RHMEHEE

New functions of smokeless roasters

TJ-10153K

JOTIEC

EH%F?LB%&EEJ,%)\
FAT—BER 85,109, 1253, 149,165

Timer time  8min - 10min - 12min - 14min - 16min

KIAN— R ENICTHBETERT,

%The timer function can also be turned off.

KIRLEIAT

Top Plate Top Type

RIRBINFILT

The Top Plate Hanging Type

BIEIvFNRILK
#e5,/W1,200XD800XH700m
(RE) SRILRARB T

KA ZXPAST—(CDEFLTHTHERFE L,
XESILTHTTVFT,

Operation / Touch panel

Western-style table
W1,200 X D800 X H700mm
(operation panel is suspended from the table)

#Consult with us regarding size and color.
¥We also have low-table types.

RNE—RER

BEE— l\“l&h’ﬂ PEDOREL,.

KR EEIRIEDHZE. Soh) (DJ:(CBDBEELA?EWD\“{TJD‘HL\J:'B(C\
[MPEIC2EHB L] TRAENF T,

Ignition Mode Selection

In normal mode, press Ignite for one second.

For a roaster where the operation panel is integrated into the table top, press Ignite twice
within the space of a second. This is to prevent from accidentally turning on the heat by
setting a plate on top of the button.

HABEEHERI A — (JWP-CF 1 TD)

FRECULDOB ERIS LD T ARKNDHZIAY—CEHEHILT DTN HRET,
BIRGBEBLLEICDRA  ETHEFTT,

Gas Automatic Fire Extinguishing Timer

When lighting the charcoal, the gas fire can be turned off automatically by a timer without
stopping the ventilation.
This is very useful for saving energy and preventing overheating.

NAD VI vFHE

Thermal Power One-touch Switching

)

58N Over high heat

Ulkal 0]
N viedium heat

59N Low heat
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ZOMDRERE
USHAREKE
90 NERTEE (FVD)

Safe and Secure

Forgetting to turn off the anti-timer

Automatic heat-cut-off safety timer. When the set
time elapses after the fire is lit with no intervening
operation, an alarm sound and the gas supply is
stopped.

High temperature detection sensor
(option)
If an abnormally high temperature is detected in the

air exhaust part, a warning sound and the gas
supply is stopped.

BE LR

B HERRET IS —

BB ATV VAR V2 8
AR 2TV URE

Other Safety device

It goes out the safety device
Duct shut-off device
Desuperheater

Earth leakage circuit breaker
Oily Smoke-removing Filter

Made of Stainless Steel mesh
Stainless Steel

i

KEE i
Water tank BIENRIV
HUSNBLLEY A~ —
Forgetting to turn off the
I(:yﬂDHEEﬁ”a%E) anti-timer

Duct shut-off device

BRI I

Exhaust duct

T

L BERERRAtEYY—
(FFvav)

Exhaust high temperature
sensing sensor (option)

HERET LT —

Oily Smoke-removing Filter

HFAN

BEICATVUVAZEAULTCVWSD TR UICKLKERICHBETEEI,

~ UV IKiE
The Top Ring Water Tank

Care Stainless steel is used for all parts, making them corrosion-resistant and easy to disassemble.

Burner+Burner Head

N—F =t N—F—AwR WS

Oil Received

T4IT—
Filter

hvi
=r
Various Parts

OZNL-7=
//I\WTU‘J7‘

. /

(BRRS>18=)

5

Z.
\}%{’E‘SB

RIREE K SAREE )\
Fv3av
vS=voJId—MMtE EWTAT s

RERGBICEAN BFANDERTENDEIULSICL,
FBICEE T MARERFRT 7O I—D21E! |

Ceramic-Coated Finish

Compared to conventional products, this roaster is easy
to clean and hides stains well.

The surface is extremely hard and can withstand twice
the temperature of Teflon coating.

K& + HEMRS
s—rasa 12,000

o
i.

9\yl\°_ Damper
s—rasa ¥ 2,000
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IX2U—=X  Jx series

JWPS A TOREBEFFDEFEIC,
IR AV IIRIEIA T

A simple gas cock-operated type with all the functions of the JWP model.

SR TSvbhy UV T
Appearance / Flat top ring

=

TJ-2225KQ

JvJRE Gas cock operation

FE,W1,200XD800XH700mm Western-style table
(BRAE/NRIVRIRABIT) W1,200 x D800 x H700mm

XA ZPAS—(COEELTHITHEETE L, (operation panel is suspended from the table)

XEEIALTHTENET, xConsult with us regarding size and color.

#We also have low-table types.

UEEARSEERH! Includes a new flame failure device.

ZERE—E (JXYU—X) - IIMERBER (XYU-X)

List of safety devices (JX Series) - Duct connection reference diagram (JX Series)
B ILRE e
Overheatm?zpl;vem\on device ﬁﬁggg I\

Underfloor duct

| memmws

Earth leakage circuit breaker

SEERET LT — |
Oily smoke filter
UB5HARERE

Flame failure device

9T NERES - |
B BRI |
Duct shut-off (FTv3v) N
(FVD) Auto fire extinguisher
(optional)
- gEION ——

S EEE .
Air exhaust duct AR -BFIL LS
Gas / power source ON



HARXBEBNRS A T

BEMREER L B ZEEAT DBICIIFELETD
BHRACHT LITET,

®280

— T Wb 500 winooxosoonse)
947 eormaamn ¥ )58 000
* KABKE,/1500cc (RA1900cC)
m - HEHRE, 280n1/h
- WEERE280m/h
HAR - HRHBE #HHR:3.49kW (3,000kcal/h)

o LPHR:3.49KW (0.25kg/h)
Radiatorplate RS . sumamn, 17w (ACT00V)
AE&RE/3.81kW

- SEME160Pa

Gas / Metal plate type

This type uses a radiator plate and grills the meat using the radiant heat from
the radiator plate.

Specifications

« Water tank volume / 1,500 cc (Max.1,900cc)

« Required air exhaust rate / 280 ni /h

< Required air supply rate / 280 mi /h

» Gas consumption / City gas: 3.49kW (3,000 kcal/h) LP gas: 3.49kW (0.25 kg/h)
« Power consumption / 17W (100V AC)

» Cooling load / 3.81kW

« Instrument static pressure / 160 Pa

HARBERI AT

RRDOBEZERAL BEZAITDRICIIFEETD
BHRACHT LITET,

®280

F=IE Wb s:a00m wizooxosoonse)

R
) eormnan ¥)68,000
« KHBKE 1500cc (RAX1900cc)
& - MEHKRE 280m/h
- MEFEKE 280m/h
HRH « AZHES /#HAHR:3.49kW (3,000kcal/h)
. Lava-charcoal type LPAR:3.49kW (0.25kg/h)
e YPE . ieE,/17W (ACI00V)

mEaRE,/3.8TkW
- g8 8##E 160Pa

Gas / Lava type

This type uses natural lava and grills the meat using the radiant heat from the
lava.

Specifications

» Water tank volume / 1,500 cc (Max.1,900cc)

« Required air exhaust rate / 280 ni /h

« Required air supply rate / 280 nmi /h

» Gas consumption / City gas: 3.49kW (3,000 kcal/h) LP gas: 3.49kW (0.25 kg/h)
« Power consumption / 17W (100V AC)

* Cooling load / 3.81kW

« Instrument static pressure / 160 Pa

HARESZVIRIA S

FHEMABHRESZ VI ZERL.
ZOESZVIRERIDBICKIRET IR CHES LIFET,

®280

F—=IE W sta00m wizooxosoonsze)
eorman ¥275 000
JK#&KE ,/1500cc (RA1900cC)

BEHRE, 280m/h
MERETE /280m/h

t33v7
517

HAR - AZHEES #HHAH X :3.49kW (3,000kcal/h)
. Ceramic type LPHZ:3.49kW (0.25kg/h)
oL e - B,/ 17W (ACTO0V)

mEaRE/3.81kW
- &E#E160Pa

Gas / Ceramic type

This type uses a special ceramic charcoal as the heating element and grills the
meat using the heat from the ceramic charcoal.

Specifications

« Water tank volume / 1,500 cc (Max.1,900cc)

« Required air exhaust rate / 280 ni /h

« Required air supply rate / 280 ni /h

« Gas consumption / City gas: 3.49kW (3,000 kcal/h) LP gas: 3.49kW (0.25 kg/h)
« Power consumption / 17W (100V AC)

« Cooling load / 3.81kW

« Instrument static pressure / 160 Pa

RNKHRBNI A S

FHEMAICRZEALE T RN OFRETHEERRRINET
BLLLEE ENIFT,

®280

F=IWE Y ctaa0m wizooxosoonse)
47 wrseen ¥268,000
JKIEKE,/1500cc (FRA1900cc)

MEHTE /300m/h
MEERE /300m/h

(2

HABN  HZGHEE /#MAHR:3.84kW (3,300kcal/h)
. Charcoal type LPHZ:3.84kW (0.27kg/h)
s - SHZEH,/25W (AC100V)

- AREHA12kW

- E#$E180Pa

Gas-ignition / charcoal-fire type

Uses charcoal as the heating element. The abundant far-infrared rays generated
by the heated charcoal ensure the meat is grilled to perfection.

Specifications

« Water tank volume / 1,500 cc (Max.1,900cc)

« Required air exhaust rate / 300 mi /h

« Required air supply rate / 300 mi /h

» Gas consumption / City gas: 3.84kW (3,300 kcal/h) LP gas: 3.84kW (0.27 kg/h)
« Power consumption / 25W (100V AC)

« Cooling load / 4.12kW

« Instrument static pressure / 180 Pa

A7V

—AN—O7E

)
C
@
_|
_|
_<
ae)
m
)
O
>
n
_|
m
o)




15

JL Sel’ies A low-cost

JLYU—-X

X VU —-XDIEMES 1

RIEBRDFLAE

(R DTEOANBRDY

version of the JX Series

JILETIVTCT,

This is a simple model that prioritizes affordability by offering only the basic necessary.

NER TSy UV T
Appearance / Flat top ring

M/S/B

C wg@is)y917)

v IBE
265 /\W1,200XD800XH700mn
GBI/ SR FARB T

KA XPHS—[CDEXRLTHTHEHTS L,
KESIATHTINET,

Gas cock operation

Western-style table

W1,200 X D800 X H700mm
(operation panel is suspended from the table)
#Consult with us regarding size and color.

oA - 3 >
ZERE—E(ULYU-X)
List of safety devices (JL Series)
—
— BRR T Y-
BEFRE DAV — — Overheating
Oily smoke filter detection alarm
7 NERTEE (FVD) EEEAEE
Duct shutoff (FVD)

(FFv3v)
Auto fire extinguisher (optional)

FIMERSER (JLYU—X)

Duct connection reference diagram (JL Series)
BRI : - - i
Underfloor duct

] Iy

HR BRI LS
BRSO | // Gas / power source ON

Air exhaust duct

#We also have low-table types.

JL-M

HARXBEBNRS A

F=JILEvk
(¥4 A W1200XD800MDIBE)

eorman ¥2 28 000

JKH&KE 1500cc (FRA1900cC)
BEHRE, 280/
BETE.280n1/h
HAHESE

AR :3.49kW (3,000kcal/h)
LP#Z:3.49kW (0.25kg/h)
SHEE ],/ 6W (ACT100V)
mEafE,/3.81kW
BE#BE160Pa

JL-B

BEMREER U BEAMRE AT DEICKY
REIHIEHACHES LIFFT,

Gas / Metal plate type

This type uses a radiator plate and grills the meat
using the radiant heat from the radiator plate.

Specifications
« Water tank volume / 1,500cc (Max.1,900cc)
« Required air exhaust rate / 280 ni /h
« Required air supply rate / 280 ni /h
« Gas consumption /
City gas: 3.49kW (3,000 kcal/h)
LPgas: 3.49 kW (0.25kg/h)
« Power consumption / 6W (100 V AC)
« Cooling load / 3.81kW
« Instrument static pressure / 160Pa

HARBERI AT

F=JILEvk
(¥4 A W1200XD800MDIBE)

eorman ¥ 240,000

JKH&KE 1500cc (FRA1900cC)
MEHETE . /280m/h
BEETE.280n1/h
HAHESE

AR :3.49kW (3,000kcal/h)
LP#Z:3.49kW (0.25kg/h)
SHEE,/6W (AC100V)
mEafE,/3.81kW

B E#BE160Pa

RARDBEZERL . BEZRIDEICLY
FRETPBRATHE LIFET,

Gas / Lava type

This type uses natural lava and grills
using the radiant heat from the lava.

the meat

Specifications
« Water tank volume / 1,500cc (Max.1,900cc)
« Required air exhaust rate / 280 mi /h
« Required air supply rate / 280 i /h
« Gas consumption /
City gas: 3.49kW (3,000 kcal/h)
LPgas: 3.49 kW (0.25kg/h)
« Power consumption / 6W (100 V AC)
« Cooling load / 3.81kW
« Instrument static pressure / 160Pa

JL-S

HRAKXESZVIRIA S

®280

F=JILtvhk
(¥4 A H W1200XD800DIHE)

eormran ¥ 245 000

JKFEKE,/1500cc (FRA1900cC)
MEHETE./280m/h
MEHERE,/280m/h
AZHESR

A2 :3.49kW (3,000kcal/h)
LPH=R:3.49kW (0.25kg/h)
SHEES/6W (ACTO0V)
MmE&R,/3.81kW
FEEE160Pa

JL-C

HEAKICRARESI Y IZERL.
ZDESIVIREHRTBEHICKY
RETDACHETLITET,

Gas / Ceramic type

This type uses a special ceramic charcoal as the
heating element and grills the meat using the heat
from the ceramic charcoal

Specifications
« Water tank volume / 1,500cc (Max.1,900cc)
« Required air exhaust rate / 280 ni /h
« Required air supply rate / 280 i /h
« Gas consumption /
City gas: 3.49kW (3,000 kcal/h)
LPgas: 3.49 kW (0.25kg/h)
« Power consumption / 6W (100 V AC)
« Cooling load / 3.81kW
« Instrument static pressure / 160Pa

RANKXAZRBAKS 1

F=JILtvhk
G¥EE4AH W1200XD800MHBE)

Eieiem ¥243,000
Elen ¥220,000

T Mg ® B
JKi&KE,/1500cc (RA1900cc)
MEHETE./300ni/h
MERGRE . /300n1/h
AHESR
#AHZ:3.84kW (3,300kcal/h)
LPH=R:3.84kW (0.27kg/h)
JHEES,28W (AC100V)
AEET/4.12kW
FEEE180Pa

FHAEICRZERUETRNSFKETS
EEREFMETBVOLBE EDIET,

Gas-ignition / Charcoal-fire type

Uses charcoal as the heating element. The
abundant far-infrared rays generated by the
heated charcoal ensure the meat is grilled to
perfection.

Specifications
» Water tank volume / 1,500cc (Max.1,900cc)
« Required air exhaust rate / 300 mi /h
« Required air supply rate / 300 m /h
» Gas consumption /
City gas: 3.84 kW (3,300 kcal/h)
LPgas: 3.84 kW (0.27kg/h)
« Power consumption /7 28W (100 V AC)
« Cooling load/4.12kwW
« Instrument static pressure/180Pa



WM/ U—X WM Series

HARARIAT

WM wm7sr HRRBEI AT

FT= IV YD 405 wiz00x0s00058)
e ¥260,000 Gas / Square type

« BE/WM-75R (O KL) . WM-75N (B 7= SpMecgiTitR?\Z SR (e TN (et

. A uEme * Mode - grate), - net;
hilﬁii/m’,@?'zﬁkw‘ (13A)2.81kwW « Gas consumption / (LPG) 3.26 kW, (13A) 2.81 kW

* BEEE /5.5m/min « Exhaust air flow rate / 5.5 ni /min

* 88T 196Pa « Instrument static pressure / 196 Pa

© mEaf/4.4kW « Cooling load/4.4kwW

o SONEE/H125 * Duct connection/e125

Ny E Y R 2 ELL =y « Ignition method / Continuous discharge,
,ﬁkﬁﬁ/@ﬁmﬁﬁlaﬁxtﬂg(@ﬂmiﬁ) 3-level switching (battery powered)

* BEE170x330mm « Grilling surface 7 170 X 330 mm

CHU2>U—X' CHU Sseries

RANRR—O—REIA

RAKR—O—KEIA S

R—O—FRYIN

Hollow charcoal pot

4
“" 280

%
g4

+ Charcoal type

o —7\} LW cxesaam wizooxpsoomms) Charcoal fire-based hollow charcoal

eormean ¥220,000 pot-type

o ERFEXE T 7> IV NO—L Specifications
(Eu%) - NEHSE /360n/h . g}on»step v‘ent\tatlon fan control )
. 2223 160Pa * Required air exhaust rate / 360 m /h
=) i « Instrument static pressure / 160 Pa
+ Wﬁ * HEET1/8W (AC100V) « Power consumption / 8 W (100 V AC)
v - WEHRE 360m/h « Required air supply rate / 360 ni /h
§° Charcoal ignitor - ARG /4.19kW « Cooling load / 4.19 kW
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JGAYU—X JGA Series

JGYVU—XDEMETIL
HAIZ T A BYKE ] |

A new version of the JG Series. Features a new stainless-steel water tank.

FFvav /KEESIvIRE
Optional ceramic finish

v J#BE
(FyFINRIVRIED[JIAI 94 TEHUET)
285 /\W1,200XD800XH700mn

BIENRILRIRBUTIS)
quln%%' KBRFHE wm“«c;—[:oiguze:“m%ﬂzmo

HESIATHITIVET,

JGAVU—XBF BFANBEFICN—F—F OB FRNCKEZEET

N Sy ° .
NIBDCEEET s Gas cock operation
N—F—ZDOBDIMBLBRVHEIR FEBONELTT,

KHEF, FBOPIBNICHRNRAT Y VRS, Western-style table

W1,200 X D800 X H700mm

R BHERN TEDRIVF VT RECTFOTVET,
(operation panel is suspended from the table)

s Consult with us regarding size and color.

AR #We also have low-table types.
BFAMRR S
xil RERBE—E(JUGAYU-X)

List of safety devices (JGA Series)

FVD N=F—=~vR

N —

HARIGHEABILEE BARRI TP —

Gas flame failure device Overheating detection alarm

b
T
= BHILI— | E
Special filter

S SorEHER S
% (FVD) N
\ Duct shut-off Auto fire
\ (FV e er
% o (optional)
S
S




HAXBERT A

JGAM1

BEAZE AL BERERA T DBCRIIAELET DEAATHETI,

®280

BIXRERR BEDTVZ VI ARAN OVICHBERICIBETD,

KO=BRY)E Ga-o-59)

RV KiE, 2800cc
WEHRE,280ni/h

2BEEE140Pa

AE&T,/3.61TkwW

WEHETE,/280n1/h

HRHBEE /#iHH2:3.25kW (2800kcal/h)

AR JLPHZ:3.25kW (0.23kg/h)
“Radiator plate type .+ 3 @77,/8W (AC100V)
- Gas

Gas / Metal plate type

This type uses a radiator plate and grills the meat using the radiant heat from
the radiator plate.

An energy-saving roaster that will help keep running costs down.

Specifications

* 3-level heat strength switching (high, medium, low)

« Drain pan water tank / 2,800 cc

* Required air exhaust rate / 280 m /h

* Instrument static pressure / 140 Pa

» Cooling load / 3.61 kW

» Required air supply rate / 280 mi /h

* Gas consumption / City gas: 3.25 kW (2,800 kcal/h)
/ LP gas: 3.25 kW (0.23 kg/h)

« Power consumption / 8 W (100 V AC)

RANKAHRBANKS 1

JGACT

FHAKICRZERUT I RN OELETIEEFRFIMRCTHBNLL

HELNIFT,

IREDOREMBIRICLD RIA TERDT Y ZN—F—
(RUw S A ) ZRIFE RADBX (H L) ZR2LUFE U,

RN =T AR

KAH=ERE (- P-58)
917 KL/ ¥ 2kis,/2500cC
BEHSE /300m/h
®OF /150Pa
AEET /4.08kW
ey BERSE,/300m/h
HAENK HA I /BT A2 3.95KW (3,400kcal/h)
: ghaflcfat type /LPAR:3.95kW (0.28kg/h)
* Gas-l

JHEEF],/30W (AC100V)
Gas-ignition / Charcoal-fire type

Uses charc
by the hea

al as the heating element. The abundant fa
>d charcoal ensure the meat is grilled to per

infrared rays generated

&
on.

Use of a Bunsen burner (slit type) e
was developed based on our original tec
charcoal (gas type)

al type roasters, which
ables faster lighting of the

Specifications

» Continuous arking m

e 3-level h ength 1ing (high, medium, low)
« Drain pan rtank / 2,500 cc

* Required air exhaust rate / 300 m /h

« Instrument static pressure / 150 Pa

» Cooling load / 4.08 kW

* Required air supply rate / 300 m /h
consumption / City gas: 3.95 kW (3,400 kcal/h) / LP gas: 3.95 kW (0.28 kg/h)
er consumption / 30 W (100 V AC)
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NON-DUCT TYPE ROASTER




NJGAZU—X NJGA Series

SEEKANERI 1T

Built-in electrostatic precipitator

FIRTIBN CTERVEEHP/ =T 1 —=5I(C]
F Y AY—JETHEDOEE!

Ideal for restaurants where it is difficult to install ducts, and for party venues.

The casters allow you to move the roaster.

/T RNO—-RI—F  RETBEZO—RI—NE DB EERZEB
TEZBCKVEZHEL. FTAINI—ZBBIEEI2ETCREVEZRHTE
FITHRDEDT T NRIBIIHBHIEEADT. I MKKDDEIFHY)
FRHAFYRI—[TT—TILDLUAT IO BEIFEHEETT .

A non-duct roaster eliminates smoke by passing it through an electrostatic
precipitator inside the roaster body, and reduces odors by using a filter. Duct
installation is not required for smoke ventilation, so there is no need to worry
about duct fires. Comes with casters, allowing you to move the tables and freely
design the layout of your restaurant.

OvIRE
Gas cock
operation

HABBRRKS 1

NJGAM1

BEAMRZER L. BEARZHAT DBICRIIFEETS
BRATHEET,

®280

- BHER/S—IHE
BRRAR o« NA=FREIES (3a-P-35)
17 - RL>/¥kE/2800cc
- BEPTE280m/h
1‘3 . DEHTE280m/h
- AZHES /#MHR:3.25kW (2800kcal)
prou /LPHZ:3.25kW (0.23kg/h)
- 4EBEEF,/280W (AC100V)
- Radiator plate type - ARE&R/5.73kW
- Gas

Gas / Metal plate type

This type uses a radiator plate and grills the meat using the radiant heat from
the radiator plate.

Specifications

» Continuous sparking method

* 3-level heat strength switching (high, medium, low)

« Drain pan water volume / 2,800 cc

» Required air exhaust rate / 280 ni /h

« Required air supply rate / 280 ni /h

* Gas consumption / City gas: 3.25 kW (2,800 kcal/h)
/ LP gas: 3.25 kW (0.23 kg/h)

« Power consumption / 280 W (100 V AC)

* Cooling load / 5.73 kW

RE2RE—E (NJGAYU—X)
List of safety devices (NJGA Series)
HRIEABSILEE

Gas flame failure device

BRI T —

Overheating detection alarm

[P
BHIL9— —
Special filter B REEHR
Earth leakage
circuit breaker
O O
FER (NJGAYU—X)
Illustration of principle (NJGA Series) B

Electric components

TUIAII—

Pre-filter

SEREERE X2

Electrostatic precipitator X 2

Burner
N

N gmory

Air exhaust fan

BRI AILT—X2

Deodorizing filter X 2

RANKXAHRBANKS 1

NJGAC1

FEMKICRZERLE T,
RDOSHEETZIEEREAIMRCHBVLIFEE EATIET,

®280
= EER OB
% « WHZEREE (8- h-59)
917 - RLJSKE /2500cC
- WEHSE,/300m/h
9; - BEfEEE,/300n/h
- AZHTE  BHAR:3.95KW (3400kcal)
e /LPAZ:3.95kW (0.28kg/h)
HAEK - St52EF7,/300W (ACT100V)
. gharfoal type « PEETR/6.63kW
- Gas-lit

Gas-ignition / Charcoal-fire type

Uses charcoal as the heating element. The abundant far-infrared rays generated
by the heated charcoal ensure the meat is grilled to perfection.

Specifications

« Continuous sparking method

« 3-level heat strength switching (high, medium, low)

« Drain pan water volume / 2,500 cc

* Required air exhaust rate / 300 mi /h

< Required air supply rate / 300 mi /h

* Gas consumption / City gas: 3.95 kW (3,400 kcal)
/ LP gas: 3.95 kW (0.28 kg/h)

* Power consumption / 300 W (100 V AC)

« Cooling load / 6.63 kW
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Optional products

©280-9240
m Wire mesh
wumawn ¥ 500

ORH viesh plate
wamisen ¥8 500

DZ l\“/ (;L) Iron

wamis s ¥ 500

®280
plate

DZ I‘“J (%) Grate (square)
wumawn ¥4 500

®280

*Elq:'\"UT Net carrier
=maen ¥ 19,000

ﬁ‘-ﬁ7\') ‘y/ \o_ Net gripper
wmaen ¥ 1,500

IS
Round type

i =D
D

wamis e Z¥ ) 500

Square type

DZ NIIQ“U ‘yl\°— Grate gripper

=R v
Square type

gL~
Round type

DZ Hllf‘y7 Grate rack

KEBYAXBUET
#Available in various sizes

E%lﬂ Check holder
s ¥ 000

XEBYAXHUET
¥ Available in various sizes

(‘ %

\

\_// 2Ly MEL

Without slits
%79 Top cover
wumaen ¥8 000

N

\ - K v'j )
vquﬁu

With slits
fjg (XU v I\l) Top cover (with slits)
wwmaen ¥9 000

\

BIA T square type

tm Charcoal brazier
NIA T Round type
samamn ¥5 000

wammen) ¥ 12,000

+E

RDX

—_—

R Charcoal
10kg AW Quantity:10kg

For lighting charcoal

wamis s ¥9 800

Fire pan
£UR .
JWHC'JJ} Charcoal tongs
s wa ¥ 290

ﬁfl}ﬁ;\ (k) Trivet (large)
wmsen 6,000

MEREL @D HHEMT]

AFE Q) Trivet smal
s ¥5 000

XERELER DI E AT

?E’Pi’\'ﬁﬁ Sukiyaki pot

wumnen 24cm ¥ 3,000 26cm ¥4,000

BRONGEUIC{EF
Useful for extinguishing
charcoal fires

Xiﬁb’)li‘ Fire extinguishing pot
wmaen ¥ 28,000

21

REEEPDEZE
ERBERETRE

Keeps charcoal embers
burning at a low temperature

WEJ >/ charcoal starter stove
wmae ¥ 372 000

BEENEE

Auto fire extinguisher




ket A

IX#AE

RN O—RI—DNER! RONEBULNYT V]

An absolute must for charcoal-fire-type roasters. A superb charcoal starter.

10kg type

15kg type

JVINT B

FRFRE

A (B2

KA (BB

OXAMLIY—3F—

OABNUZEROR T |

KA-60B

KA-45A

F—IWATVUVRAT BRICHEIFDY Y PIVBT YA,
PATRENBLODWEELET, (@Y VT - X ~— - HRISHIFE)

A simple, all-stainless-steel design that fits perfectly in the kitchen.
Completely removes even stubborn stains. (Net tank, net stone, and net cleaner are sold separately.)

60UV NILIALTS
samses ¥1,085,000

BIR-E\/./AC100V 400W

(BIE% 50HzX[F60HzZ THEELEEL.)

IREES TR HEEE 405 (KL K258~ #3540

YA 2/ BE:3000mmELT (B8 O MUEAERY)

IA—/1E%5: 6057 F - EHHEERD]

o BHESHEKE S 1~2L/5

- SE-BE2 /18820XEIT560XE800mm
150kg (F PR I—11)

.

Specifications
« Power supply, power / 100 V AC, 400 W

(Specify whether the frequency is 50 Hz or 60 Hz.)
« Standard wash / Recommended: 40 minutes
(Number of nets: 25 thick nets to 35 thin nets)
Net size / Diameter: 300 mm or less
(For square nets and grates, please inquire.)
Timer / Operation: For 60 minutes, continuous
operation possible
Standard water consumption / 1 to 2 L/min
External dimensions, weight /
W820 X D560 X H800mm, 150 kg (with casters)

45Uy NLIA S
=smiam ¥855,000

- EE-8H,/ACI00V 400W
(BBR# 50HZUE60HZZTIBEL 2T L)

o BRGNS HESE 405 (KL K158~ 102240

YA R/ BR300 mmELTF LIBEHA)

© 94—/ B 605 EEET

« IREHEEKE N~2L/5

- S EE /18635 X BIT555XFx780mm

95kg (F v 2RI —1T)

Specifications

« Power supply, power / 100 V AC, 400 W

(Specify whether the frequency is 50 Hz or 60 Hz.)
Standard wash / Recommended: 40 minutes
(Number of nets: 15 thick nets to 22 thin nets)
Net size / Diameter: 2300 mm or less

(Only supports round nets)

Timer / Operation: For 60 minutes, continuous
operation possible

Standard water consumption / 1 to 2 L/min
External dimensions, weight /

W 635 X D 555 X H780 mm, 95 kg (with casters)

¥40,000
o35
¥30,000

FHC KR BRAR—X(CTERBETRE,
RERTT N BT 28 OD 35 T A BRI, TR A ME DY) o

The compact design saves installation space.
Special fire-proof, heat-insulating materials improve heat insulation and durability.

10kg914 7
semeea 530,000

15kgg 1>
=amsms ¥ /710,000

* BROZ /9100

© PAX(10kg91 ) /B4T580X 1E500 X FE
(BEZVTIVED)

< NEEIUT 7 URITE

1263mm

Specifications

« Exhaust vent bore / 2100

* Size (10 kg type) / D 580 X W 500 X H 1,263 mm
(including stand angle brackets)

« Charcoal starter fan sold separately

No more arduous grate cleaning.

TK-8F

- BB E EABTRDHR DS | |

Cleans round and square grates and even griddles

55Uy RNLIALT
ssmamn ¥650,000

- 54/ 802X BIT6A0X A
- @E/100V  400W
- S,/ RAF MO MU (18330mm, 430mm) 10~154

/AT (300mm) 8~124

/AOR ML (¢300mm) 15~2041

- 9voER,/550 - 9VOR0,/430%175mm
.« 9VOHE,/530mm - EE/160kg (HEEE: 230kg)
© 94 —B5RBA60S

1,020mm

Specifications
« External dimensions / W 802 X D 640 X H 1,020 mm
« Power supply / 100 V, 400 W
« Standard wash / Rectangular grates
(width 330 mm, 430 mm) 10 to 15 grates
/ Round griddles (2300 mm) 8 to 12 plates
/ Round grates (2300 mm) 15 to 20 grates
« Tank capacity / 55 L
« Tank opening / 430 X 175 mm
« Tank width / 530 mm
* Weight / 160 kg (packaged weight: 230 kg)
« Timer time / Max. 60 minutes
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y 4

ﬁ‘Z:_Etj /O01"w I\ Gas-based cooking stove unit

(=2 IViIBHIAHEA) (for integration into the table)

KR-KU A HRKIBAS A TH B

GAS

XAZE[LPIXIE [N3A] ZIBET L,

Specify LP or 13A for the gas type. Gas-based integrated type, round
- Ak, \W334XD435XH145+26mm Specifications
- B8 ,/6.0kg * Main unit / W 334 X D 435 X H 145 + 26 mm

— * Weight / 6.0 kg
* PZE/$235mm « Net surface / 235 mm

+ HAHEE /3.10kW (2,660kcal/h) « Gas consumption / 3.10 kW (2,660 kcal/h)
o B0 LPG ¢9.5mm 13A ¢9.5mm « Connector port / LPG 9.5 mm, 13 A 9.5 mm
« B0/ 0370mm () « Opening dimensions / 370 mm (not true circle)



y 4
IHaO>Oa1=wvhk

(F—TILiEshiAH»F) BiH 200V

[y — A

ZREm

IND —BERBEYIE REE—F (W80CHRE) T
RZFEHBRVD T RREARADNH T L ERIER
\|HRADIGL 2RI ZANBE
KROBTSYRTHBFANLP TV

A revolutionary customer experience

Switch between 5 power levels

With keep-warm mode (set to approx. 80C)

No fire and no combustion gases = Safe & clean

Little radiated heat keeps air conditioning costs down
Table top is flat and easy to clean

(BEIREGIFDAHCEIDAA—IFETT,)

(Photographs have been edited for illustrative purposes.)

IH-based cooking stove unit
(for integration into the table) Single-phase 200 V

IH3S DD < E b !
PR P AT VL AR DR DA
THOARLGEHR - BUEVRET!

Pots that support IH cooking continue to evolve.
From griddles made of cast iron and stainless steel to earthenware pots,
wooden-framed pots and even "dustpan'-shaped pans.

R o e
HS RS 0D 387% 8 > T IBYPRIE

Hot-pot dishes using pots that
support IH cooking

IHEHBDERT L — N EE>T
FRARGE S BHE

Griddle-grilled dishes using a dedicated
IH cooking plate

Z’L—bk 210mm

’L—bk 320mm

IV A V1w s (hvFFL—RtE 210X210mm)
AVINIRCERENOVI—ZICERE! BEICEHETHRDVLAVS IAFBAD/NEI Y N

Plate 210mm

Built-in unit (Top plate dimensions 210 x 210 mm)

EILbM>1Zwk
(bwZFFPL—b% 320%X320mm)
BAEHA X001 w |
F—IVERBICEUSERIERET! 1.8kWIA

Compact and ideal for use at counter-type
seating. Many different applications to suit your
restaurant. Compact unit for one-person hot pot.

Intake filter

FTVav xR

Optional products (products sold separately)

RSEIcILI— ERREITH

Plate 320mm

Built-in unit
(Top plate dimensions 320 X 320 mm)

Standard-size cooking stove unit.
Slim design ideal for placing on table.
1.8 kW type

Intake duct

[
DRO9SAA

@ DR1BMA @

o B
DR18SAA @

samswm ¥53 000

« SEIE /18210XB47210XEE82.5mm
- BIR/%48200V 50/60Hz
* JHEES,/0.9kW

Specifications

« External dimensions / W 210 X D 210 X H 82.5 mm
» Power supply / Single-phase 200 V, 50/60 Hz

* Power consumption / 0.9 kW

=smaam ¥53 000

« SEE /18210XB47210X&E82.5mm
« BIR/848200V 50/60Hz
- HEBN1.4kW

Specifications

« External dimensions / W 210 X D 210 X H 82.5 mm
» Power supply / Single-phase 200 V, 50/60 Hz

* Power consumption / 1.4kW

=smean 85,000

« FEPE /18320XB{T320XEE90mm
« BIR/818200V 50/60Hz
< JHBEN1.8kW -« BRI ILI—1ft

Specifications

« External dimensions / W 320 X D 320 X H 90 mm
» Power supply / Single-phase 200 V, 50/60 Hz

* Power consumption / 1.8 kW « With intake filter

24
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2 FXa>0

Table-top cooking stove

HARELESIAT

Gas-based table-top type

U HEZBREFCRIFLUGEFRMRTY v ERE LTS,

Instantly burns off sauce and fat, quickly grilling the meat using far-infrared rays.

KSR-MK

GAS

WOMEAFT . (#BIFFIFTTT.)

Can also use pots. (Pots are sold separately.)

© AMK,/W300XD350xH100+15mm  Specifications
« PE/$237mm *Main unit /W 300 X D 350 X H 100 +15 mm
- @8 ,75kg * Net surface / @237 mm

v Swzmem * Weight / 7.5 kg
 ARHER /2.90kW (2,500kcal/h) . Gas consumption / 2.90 KW (2,500 keal/h)

7J<:|y|:| Water cooking stove

ZZKIVORNSE 7r=m

* YA/ $260XH160
« RE-HBfd
« KIVORTENAENIVOTT,

Water cooking stove with charcoal fire
(made of aluminum)

Specifications

*Size / 2260 X H 160

« Wooden base, with net

« A cooking stove that uses water and therefore
emits minimal smoke.

WOEAFT . (HIFFIFTTT.)

Can also use pots. (Pots are sold separately.)

o KK/ W350XD260XH147mm
 PZE/$240mm

. B8 /3.kg

- HREEE/2.90kW (2.500kcal/h)

Specifications

* Main unit / W 350 X D 260 X H 147 mm

* Net surface / 240 mm

* Weight / 3.1 kg

» Gas consumption / 2.90 kW (2,500 kcal/h)

H A 52
FHAKRRE r==v-18c)

Gas-based yakiniku griller

- HZHBEE /LPG/2.24kW (0.16kg/h) .
13A/2.33kW (2,000kcal/h)
« SEHE /W380XD288XH111Tmm,
FHYTL— N/ W374XD214mm
AR Y TFRAAR

GAS

Gas yakiniku griller
"Oja (The King) Y-18C"

Specifications

* Size / 2260 X H 160

* Wooden base, with net

« A cooking stove that uses water and
therefore emits minimal smoke.

Charcoal brazier

t &

ELUS5VUA

* A X/$255%xH180
c NBE/ AT VKM 7O0—LXYFE. 5R

Table-top charcoal brazier

Specifications

 Size / 255 X H 180

* Accessories / Stainless-steel fire pan,
chrome-plated stand, grilling net

RALBY BT

© B4R/ $290xH195

© (BRSO —L Xy FE,
AFVURKIEEH,
ZAFVURXM, >0 T HN—

Yakiniku charcoal brazier with stand

Specifications

Size / 290 X H 195

« Accessories / Grilling net, chrome-plated stand,
stainless-steel tongs, stainless-steel fire pan,
cooking stove top cover




y 4
FDfg E5IET—F

Moves up
and down
225 mm

il =1
225mm

Updraft range hood with FD

g mper) can be easily

b shed with water.

RYITADEHNALTIAILI—D
HUANMBRUELSBFANBEE!

The filter can be removed
simply by taking off the box lid,
making cleaning easy.

Comes with an oil catcher to
prevent oil dripping down from
the duct.

ZREF4BZIHR!

Available in four colors.
= i V)LIN—

X JOvX
Silver

Black Red Bronze
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JUR rom=raixo—

r JUM

Black

bi
Red

Jov=x

Bronze

2 )LIN—
Silver

=emaen) ¥95 000

 WERE230Pa - BEEH273kW
- PR 280m/h - 5SUEE.280m/h
. B /5.4kg

Updraft range hood with FD

Specifications

* Required static pressure / 230 Pa
* Ventilation load / 2.73 kW

* Exhaust air flow rate / 280 mi /h
* Supply air flow rate / 280 m /h

* Weight / 5.4 kg

us}
@
a)
~

St

samses ¥85,000

- BEME270Pa -« BREEH/273kW
- PEAE/280m/h - STAE,/280ni/h
- B /5.2kg

Specifications

« Required static pressure / 270 Pa
« Ventilation load / 2.73 kW

« Exhaust air flow rate / 280 mi /h
« Supply air flow rate / 280 mi /h

* Weight / 5.2 kg

i) YOS s 000

* INERESE./230Pa

- R &R4.5kW

- BiEE /540m/h
- $EUEE /540m/h
« BE&4.4kg

Specifications

« Required static pressure / 230 Pa
« Ventilation load / 4.5 kW

« Exhaust air flow rate / 540 ni /h
« Supply air flow rate / 540 ni/h

« Weight / 4.4 kg
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HIEHR=RE

Smoke extinguishers and deodorizers

HRERE

Deodorizers

PAHRAIA

grETt 1139

- BERMAE 50%~70%
c O—30RL AZIPJVOR e 1/3~1/10%2&
SYZYZARN1/2~1/512F

- RO D
AMEFTVNT NCHHiEEF A RBTEOEHHET, RAIERAE
TIEMIRBELEHCTI.

 AVTFURANEE
ey BBICHREIDRZIR, TSI —DiERETIREITY,

Neutralizing deodorant type

* Deodorizing performance 50% to 70%
« Low cost Initial costs...approx. 1/3 to 1/10
Running costs...approx. 1/2 to 1/5
« Easy to install
The main unit is compact and does not take up much space. Installation is easy and power
supply installation is not required, in principle. Also easy to retrofit.
« Easy maintenance
You simply need to replace the deodorant every few months and clean the filter.

HREI«ILI—HH

- BiRMEE 80%~90%
- B BEEEARCSMHRREHZRSL
80%LU LBV RIERE.
- BRSO EE
BRI bOKIICHE AP PERIBIIAETT,
PRI TNCKY BRI 7Y DRBR DN NERIZENHIET .

Deodorizing filter type

» Deodorizing performance 80% to 90%

* High performance. Includes a room-temperature active catalyst and high-performance
adsorbent, providing a high deodorizing performance of 80% or higher.

« Easy to install
Installed in the end of the air exhaust duct. Plumbing and power supply installation are not
required.
#The air exhaust fan may have to be replaced, depending on the air exhaust duct.

HE=RE

Smoke extinguishers

LRSI

Cell replacement type

AIA4T

© BREME 95%

- O—3Xb&
EBRAHROU—FTIVEEEETY,
¥4 Y3V THRA/N—DOEYFIFTRETT

A type

« Removal efficiency 95%

* Low cost
An affordable smoke extinguisher for indoor use.
%#Can also attach an optional waterproof cover.

© BREE 95%
© BAR—RICHRETHE
JVINT P REIDBIMEFE T T SN RR—RICHRBIRE T

B type

« Removal efficiency 95%
« Saves installation space
A compact design for outdoor use. Can be installed in narrow spaces.

28
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/ @ * 7%%%% Smoke extinguishers and deodorizers

Clean Air[[H{E - HREKE]

BMBE[FCHAESNIC 9T MRBRBIHEEEILTT ST EBLU THBICHR T2 haESAREVEE KB EILZ ORIEERA!
BBIEDBICK EEHEUE T SHREBIF. TSIV I T ILI—ZAVNHIEREICMIT IR SBICR  BRVWERELE T, e

EITR]

[Smoke extinguishers and deodorizers]
Solves the problems of

An electrostatic-type duct-installed smoke extinguishing cell
developed for restaurants. Heavy smoke containing oil that is to be
evacuated outside via the duct is passed through a dust collecting
cell to extinguish the smoke. The deodorizer uses a ceramic filter
and can eliminate odors more thoroughly by being attached to the
smoke extinguisher.

"smoke" and "odor"

MHERERBEDH DI HTRETT .
SN THEEDRIICHIBLI o

B0 HEREDH
B BERETHRRE

%It is also possible to attach only the deodorizer. In
addition to restaurants, these devices can also be
used to eliminate offensive odors in factories and many
other places.

Attachment (1)
Smoke extinguisher only

Attachment (2)
Smoke extinguisher + deodorizer

12  ETS5ICELDE ) fE-BLVDERE

Attachment (2) Attachment (1)
More thoroughly eliminating odor Eliminating smoke and odor

BES FAN HRRE HERE

Exhaust fan Deodorizer Smoke extinguisher

T B8 E DIERE (A TF v2//\—BOXIC TEHTE T, (1) The duct is connected to the smoke extinguisher/deodorizer via
the chamber box.

@%%g$f$[(3|zﬁﬁﬁ7j/\“—73‘\\dz\gt“3° (2) The main unit must be protected by a waterproof cover.
L - o e (3) A space is required in front of the door to clean the precipitator.
CFFHIEIFEERBIRIFDRAR—ANNETT,

umzw KCUYA D ==& J1001-J2002

BNISE BOME EEe EEIE% A
URASHI(C R B URBIS EFD BhIE S RRYEFD
KRB S SR, RS L L TRBYET,

=7 1—“

W460xD360xH465mm

J1001
2000m94~ 2000m9+A~
=amsws ¥ /750,000 xamis e ¥800,000

Outstanding features XEETILERIF2,- B0

Powerful deodorizing effect / Long life / Low pressure loss / - ol #*The dust collecting cell should be cleaned once every two months.
Incombustible Adsorbent-based adsorption and desorption . (ﬁfﬁﬁiﬁ:&o(lg * J%E’) (The cleaning frequency differs depending on frequency of use.)
effects / Catalyst decomposition effect Xig?’ﬁh%i‘?%ﬁ”&mh L #Please contact us if you require dust collection or cleaning work done.
#The replacement life differs depending on the quantity of oil *EFRAERIDTHBRLTVETD, A dedicated cleaning agent is also available.

and fat, and the odorous components.



HEIZw A

KOBELCO

KRR

IR R280% v !

Cuts 80% of cooking odors.

T4 ILS— Btk

* X /KCUBRRIZw )

« E/30mmx300mmx60mmE

c BE1kg

© M8/ TSIV IEM EIREEAE
SMHRERES]

Filter unit specifications
» Model / KCU (deodorizing unit)

« Dimensions / 300 mm X 300 mm X 60 mm thick

* Weight / 1 kg
« Materials / Ceramic substrate

Room-temperature active catalyst High-performance adsorbent

A=y hAXA—-IH

Unit image view

Fe:2K-42(2000CMH

)

Features

1518

EERE
HUROE AR+ B REAES T
80%LL EDBRIHAER R LS L.

R%&

LB MRS BIEACHEMREZ
RABHERIMERE6rA~25TY,
(BEICKNEDUET,)

{EEE-JVINT NERET
NZhLERCARERESL. EEE

BETT.IVINTNBRETHREN
BRETIAII—BWEBEFHTI,

High performance

A-F4UFT4—FE
WEHRBOT. K. BAGI LB
HIFEE A

IR DI ST MK KEEDIEBEDRE
(LY FE A

U1—-x
ERBEHIIINI—=ZERII L. BE
WIEHTEETT .
XOBERLE DY 3~40 (B ICKiUBEE
EERISZENHIFT )

Includes a room-temperature active catalyst and high-performance adsorbent, which
enables a deodorizing performance of 80% or higher.

No utilities required

The use of an adsorption method means that plumbing and power supply

installation are not required.
Long life

The adsorption and desorption effects and the catalyst decomposition effect provide
a long-lasting deodorizing performance. The filter only needs to be replaced every
six months to two years. (The replacement time differs depending on odor intensity.)

Incombustible

The filter is incombustible, so there is no danger of fire spreading if a fire occurs in

the duct.
Low pressure loss and compact design

The unit has a low-pressure-loss design thanks to the honeycomb-shaped filter with
a large surface area. The unit is compact and does not take up much space, and its

filter is easy to replace.
Reuse

Used filters can be collected and recycle

d.

#Number of times the filter can be reused: 3 or 4 times (Reuse may not be possible,

depending on odor intensity.)

A=y hEFLER

Basic specifications of unit

wet  |LEAE| JL5- S & (mm) B8 | 745

CMH) |~ & " mx | g= | ke) | EAPa
1K-22 1,000 4 625 340 474 14 40
2K-42 2,000 8 625 660 474 31 40
3K-43 | 3000| 12 | 625 | 660 | 614 3 | 100
2KW-82 4,000 16 1,250 660 474 69 40
3KW-83 6,000 24 1,250 660 614 77 100
oKM-162 | 8000 | 32 | 1316 | 1250 | 474 | 134 40
3KM-163 | 12,000 48 1,316 1,250 614 150 100

MR PERPEELEEIHHENHDET.

Deodorizing unit
HEHSARRIZY

Considerate to the neighbors

HHE)(jJ ity N Deodorizing mechanism

REFIC KD WELEER

WAL ZEA T 2BURERERN. CETFRAETTDRIN FEDHELKRELET.
BRBarFCHELCR D ZEamFCRCICHBEIEIMRICEY . T4ILI—
BEEOHFIDICEVEEVNUANILTTELELET,

Adsorbent-based adsorption and desorption effect

The high-performance adsorbent containing micropores efficiently adsorbs
various types of large odorous components. Components are trapped when the
odor intensity is high and then gradually desorbed when the intensity is low.
This effect allows the odor that passes through the filter to be evacuated at an
even, low level.

.
oo

o
8!

$
.
&

BRABHEVE BRABMNMENE

ﬂﬂ&%ﬁﬂ’zﬁ’ﬁ FH Catalyst decomposition effect

IR& - N Ue KRR BN Z BIEDBERIC KV ED FEU BR - BROMDELT
BRRICBRSE. TV —KRAZECSEELET,

The adsorbed and trapped odor components and oil are converted into
low-molecular elements by the catalyst decomposition effect, thereby gradually
volatilizing the elements as non-odorous or low-odor components, resulting in
self-renewal of the filter surface.

'&ﬁﬁ F—9 Deodorizing mechanism

BRIIMD DIREMERE
)% RESpPMET R EE RO
DREEEREURRICTHAEEES,
145 %) =100x (\DEE-BORE) ADRE

KRMERESRGI
SICTHREEXBDAOLEONRIZRE,
ZREBARVRECRIREZAIE,
Example of actual deodorizing
performance

The odor was sampled at the entrance
and exit of an actual deodorizer.

The odor density was measured using
the triangle odor bag method.

Elimination performance for various
types of odorous components

The performance is calculated using
the following formula by measuring
density of a single component at the

exit of a deodorizer through which 3500
the component passed at a density 3000
of 5 ppm.Performance (%) = 100 X & 2500
(Density at entrance - Density at & o000
exit) / Density at entrance g 1500 90 3 B
RUXFILPE> trm 1000 . hooo
7D 500

AFIVAIVATY Y (Fa) 0 EADD  AFUTY  SXY RBEEN BRAEF
VANSYK VARGV B 2=7
TEKFRERD) HETHK
AFUWPILTERE ) B RNERES]

TOEFVPILTERGE

0 20 40 60 80 100
BRE  BREMEE(%)
TERERRET LRI
Actual example of performance
changing over time

EADDUVARSVICT
B E2000hrii R HE= HEH.

2000hr—105H
(8hr/B.258/R @)

goo Deodorizing performance was maintained
[EI - for 2,000 operating hours in a pork
BE A A
% cutlet restaurant.
= 50 2,000 hours = 10 months
4 (when operating for 8 hours/day, 25
days/month)
% 500 1000 1600 20000 R(hr)
BRI
EQEEE Photographs of installed unit
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HEAT— L0

Table-type cooking stove for the kitchen

WiEE (RTFY DXW&:T:C/\“—T—) Kadoraku (stainless-steel inner-flame type burner)

KN B_4 F—7)bavO

GAS

NH=EEIER
wammen ¥93 000

Table-type cooking stove

3-level heat strength switching

KN B_6 F—7)barOo

GAS

NAOZERUEBR
wmnen 136,000

Table-type cooking stove

3-level heat strength switching




y 4
IHX>=—2' L0

IH table-type cooking stove

JAOLS ONPIOOD OVUSIY—NI

DB20SAB IH)ED >0 DL60TBB =#8200VI A7

AL 7P

e
aVIRTNIAF 3kwx2059 17
ssmsen ¥O98,000 . e ¥496,000
IH compact cooking stove 3-phase 200V type
. '}’Lﬂétﬁf//_ - Specifications . 93[2?}5&//_ o Specifications
1B300XA{7450 xE110mm « External dimensions / W 300 x D 450 X H 110 mm %;OOEQWE’OOX@LWSO”W « External dimensions / W 300 X D 600 x H 180 mm
- BIR 848200V 50/60Hz « Power supply / Single-phase 200 V, 50/60 Hz  BIR/ =18 200V 50/60Hz « Power supply / 3-phase 200 V, 50/60 Hz
- EFSEEEH,2kW « Power consumption / 2 kW - JHEBH/6kW (3kWX200) « Power consumption / 6 kW (3 kW x 2 elements)
. B8 /5.2kg * Weight / 5.2 kg . B8 18kg « Weight / 18 kg

32
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VEIKEE  Ice Shavers
gis HatSUYUkl HIKHIE Hatsuyuki Ice Shavers

TIVFASAH— MULTI-ICE SHAVER

[BERII—Y]E[TU—N—=K]E>BDHIND!

"Frozen fruit " and "flavor ice" both are shaved!

H D7 OAA SERTIL—YDIFE In the case of frozen fruit

TU—/\—IKDIZBE In the case of flavor ice
wamsen) ¥ 185,000

« SETE/IB340X BATA5 X EE841mm
- EIR/848100V 50/60Hz

- EAEHESE//200/180W

- B (MFEB) /19kg

H—RUw DT

© AR140XRE150mm

Specifications
« External dimensions /

W 340 X D 451 X H 841 mm
« Power supply / Single-phase 100 V, 50/60 Hz
« Rated power consumption / 200 or 180 W
« Weight (main unit) / 19 kg

Cartridge dimensions
« Inner diameter 140 X Depth 150 mm

A OB PA AASA 8ISy r—. PARRSAH— T 59 Y p—ERBETERLBNTE L,
OEIC ST I3 BN S COKBIED BRI BN ES NG £T DT, ML (REFS) £ CHMBETI0,

@ Do not power the Hatsuyuki Ice Slicer & Crusher, Ice Slicer, and Crusher by generator.
@ Ice shavers may not be permitted to be used outdoors and in other locations, depending on the region. Contact the relevant authority (public health center near you, etc.) for details.
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Cartridge ice shaver
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Just set the ice in the cartridge and switch on the ice shaver to make soft and fluffy shaved ice.
Makes one serving at a time for good hygiene. Easy to wash and easy to clean.
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This ice shaver can also make milk ice.
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To place ice or other
ingredients in.
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Specifications
« External dimensions /
W 267 X D 354 X H 479 mm
« Power supply / Single-phase 100 V, 50/60 Hz
« Rated power consumption / 120 or 125 W
« Rated time / 8 minutes
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« Weight (main unit) / 10 kg O+@+03
Cartridge dimensions
« For milk ice / Inner diameter 90 X Depth 40 mm BEt A (251 ¥4’5OO @

¥72,600

« For water ice / Inner diameter 115 X Depth 40 mm AT (B5)
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Cartridge and Rotor (Selling separately)
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Please purchase the following cartridge and rotor for use
with the HD45MA (main unit only):
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To hold the ice or other
ingredients in place while it
is rotated.

O—%9— Rotor
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How to use
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(1) Place the ice in the cartridge.

(3) Lower the handle.
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(2) Attach the cartridge to the main unit.

(4) Prepare a cup and turn on the power.
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If the machine has a blade
adjuster

Turn the knob to adjust the
shaving coarseness.
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A business license may be required to use this machine. Contact the relevant authority (public health center near you, etc.) for details in advance.
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TEL 011(753)8511
TEL 03(5833) 9968
TEL 0594(32)1135
TEL 06(6788) 2251
TEL 082(263)2022
TEL 092(474)1312
TEL 098(875)8001
TEL 0594(32) 1138

CHUBU CORPORATION Co.,Ltd.

CHUBU /JOTTEC

https://www.joytec-chubu.jp
E-mail food@chubu-net.co.jp

(Overseas Division)
http://www.hatsuyuki.jp/product/joytec/

E-mail food-intl@chubu-net.co.jp

Sapporo Office
Tokyo Office
Chubu Office
Osaka Office
Hiroshima Office
Fukuoka Office
Okinawa Office

International Division
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