HypER x°
PROFESSIONAL BUFFETWARE b

¥ Chafing Dish
Baby Wave

Baby Wave - Spectra
Lilliput

Hy-Tide

Hy-Tide - Spectra
Water Channel

Basic
” Soup Station
” Sauce Station

” Coffee Urn

I

” Juice Dispenser

MULLLT U

> Milk Dispenser

The HYPERLUX PRO buffetware collection are developed for the professional foodservice industry.
With its sleek and attractive look, these chafing dishes stand out for their exquisite design and superb
quality. Made from the finest 18/10 stainless steel and polished to high mirror finish, the chafers are to
be used for heavy duty day-to-day operation.

” Granite Base Dispenser

” Insert & Accessories
Full range of Chafing Dish / Soup Station / Sauce Station / Coffee Urn / Juice Dispenser / Milk Dispenser —

/ Cereal Dispenser are also available to complement this Buffetware Collection. & :

Like all quality products, the HYPERLUX PRO buffetware collections are NSF listed and are a‘_' =

manufactured in accordance with the foodservice standards.
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BABY WAVE

OBLONG INDUCTION SERVER

MA647GLT

MA648GLT

MA647T

Water Return
Condensation from the lid
drips back into the water pan
through a collection well in
the food insert

MA648T

AA Axle
Allows smooth opening and closing

MA649T

T
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MAG647T / MA648T MA647GLT / MA648GLT MAG649T MAG649GLT
MA649GLT

| Specification |

Item Description A B C (mm) Cap. (L)
MAG4TT 1/2 Oblong Induction w/ S/S Insert 414 323 182 3.8
MA647GLT 1/2 Oblong Induction w/ S/S Insert, Glass Lid 414 323 182 38
MAG48T 2/3 Oblong Induction w/ S/S Insert 487 396 203 5.6
MA648GLT 2/3 Oblong Induction w/ S/S Insert, Glass Lid 487 396 203 5.6
MAB49T 1/1 Oblong Induction w/ S/S Insert 475 554 203 9.0
MAG49GLT 1/1 Oblong Induction w/ S/S Insert, Glass Lid 475 554 208 9.0

Optional item: Cooktop
* All Servers with AA Axle  * Water Pan in 180 S/S
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BABY WAVE

ROUND INDUCTION SERVER

AA Axle
Allows smooth opening
and closing

Water Return
Condensation from the lid
drips back into the water pan
through a collection well in
the food insert

 MA643GLT

MA644CET

© AAG45GLT

Z

MAG643T / MA644T / AA645T ‘ A ‘ 3

| Specification |

Item Description A B C (mm) Cap. (L)
MAB43T Round Induction w/ @34cm S/S Insert 431 338 160 28
MAG43GLT Round Induction w/ @34cm S/S Insert, Glass Lid 431 338 160 2.8
MAG44T Round Induction w/ @40cm S/S Insert 484 395 177 3.6
MAG44GLT Round Induction w/ @40cm S/S Insert, Glass Lid 484 395 177 3.6
AAG4ST Round Induction w/ @50cm S/S Insert 585 498 205 9.0
AAB45GLT Round Induction w/ @50cm S/S Insert, Glass Lid 585 498 205 9.0

Optional ltem: Cooktop
* Al Servers with AA Axle  * Water Pan in 180 S/S for MA643, MA644 only  * Water Pan in 18/10 S/S for AA645

HYPERLUX PRO - 08 NSF® 18/10 Stainless Steel

BABY WAVE

WOK INDUCTION SERVER

MA642GLT

AA Axle
Allows smooth
opening and closing

AAGATT

Water Return
Condensation from the lid
drips back into the water pan
through a collection well in
the food insert

AA641GLCET

N

AA641T /| MA642T ‘ A ‘ g AA641GLT / MA642GLT

| Specification |

Item Description A B C (mm) Cap. (L)
AAG4T Wok Induction w/ @40cm S/S Insert 484 395 210 3.6
AA641GLT Wok Induction w/ @40cm S/S Insert, Glass Lid 484 395 210 3.6
MAG42T Wok Induction w/ @34cm S/S Insert 431 338 175 28
MAB42GLT Wok Induction w/ @34cm S/S Insert, Glass Lid 431 338 175 2.8

Optional item: Cooktop
* All Servers with AA Axie * Water Pan in 180 S/S for MA642 * Water Pan in 18/10 S/S for AA641

HYPERLUX PRO - 09



BABY WAVE BABY WAVE I

OBLONG CHAFING DISH OBLONG CHAFING DISH - VISION

MA657PT MA657GLT

MAG58GLPT ) .
MAG658T

AA Axle
Allows smooth opening
and closing

Water Return
Condensation from the lid
drips back into the water pan
through a collection well in
the food insert
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- wacseer/ macm MAG58T MAG58PT L o | MAGS6GLT/MAG57GLT  MAG56GLPT / MAGSTGLPT ‘ EA . MAG58GLPT MAG58GLT
| Specification| | Speciﬁcation|
Item Description A B C (mm) Cap. (L) Item Description A B C (mm) Cap. (L)
MABS6T 1/2 Oblong Chafing Dish w/ S/S Insert, Straight Leg 414 323 283 3.8 MABS6GLT 1/2 Oblong Chafing Dish w/ S/S Insert, Straight Leg 414 323 283 3.8
MAB56PT 1/2 Oblong Chafing Dish w/ S/S Insert, Pro Leg 414 323 297 38 MAB56GLPT 1/2 Oblong Chafing Dish w/ S/S Insert, Pro Leg 414 323 297 38
MABS7T 2/3 Oblong Chafing Dish w/ S/S Insert, Straight Leg 487 396 311 5.6 MAB57GLT 2/3 Oblong Chafing Dish w/ S/S Insert, Straight Leg 487 396 31 5.6
MAB57PT 2/3 Oblong Chafing Dish w/ S/S Insert, Pro Leg 487 396 300 5.6 MAB57GLPT 2/3 Oblong Chafing Dish w/ S/S Insert, Pro Leg 487 396 300 5.6
MAB58T 1/1 Oblong Chafing Dish w/ S/S Insert, Straight Leg 475 554 311 9.0 MAB58GLT 1/1 Oblong Chafing Dish w/ S/S Insert, Straight Leg 475 554 316 9.0
MAGS8PT 1/1 Oblong Chafing Dish w/ S/S Insert, Pro Leg 475 554 300 9.0 MAG658GLPT 1/1 Oblong Chafing Dish w/ S/S Insert, Pro Leg 475 554 305 9.0
Optional item: Heating Element w/ fixture, Cooktop Optional ltem: Heating Element w/ fixture, Cooktop
* All Chafing Dish with AA Axle * Water Pan in 180 S/S * All Chafing Dish with AA Axle * Water Pan in 180 S/S
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BABY WAVE BABY WAVE

ROUND CHAFING DISH ROUND CHAFING DISH - VISION

AA Axle
Allows smooth opening
and closing

Water Return
Condensation from the lid
drip back into the water pan
through a collection well in
the food insert

MA652GLT

MA652T

MA653GLPT

MA653PT
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MAB52T / MA653T / AAG54T MA652PT / MA653PT / AA654PT MAG652GLT / MA653GLT / AA654GLT MA652GLPT / MA653GLPT / AA654GLPT

| Specification | | Specification |
Item Description A B C (mm) Cap. (L) Item Description A B C (mm) Cap. (L)
MAB52T Round Chafing Dish w/ @34cm S/S Insert, Straight Leg 431 338 272 2.8 MAB52GLT Round Chafing Dish w/ @34cm S/S Insert, Straight Leg, Glass Lid 431 338 272 2.8
MAB652PT Round Chafing Dish w/ @34cm S/S Insert, Pro Leg 431 338 272 2.8 MA652GLPT Round Chafing Dish w/ @34cm S/S Insert, Pro Leg, Glass Lid 431 338 272 2.8
MAB53T Round Chafing Dish w/ @40cm S/S Insert, Straight Leg 484 395 298 3.6 MABS53GLT Round Chafing Dish w/ @40cm S/S Insert, Straight Leg, Glass Lid 484 395 298 3.6
MAGS3PT Round Chafing Dish w/ @40cm S/S Insert, Pro Leg 484 395 285 3.6 MAGBS3GLPT Round Chafing Dish w/ @40cm S/S Insert, Pro Leg, Glass Lid 484 395 285 3.6
AABS4T Round Chafing Dish w/ @50cm S/S Insert, Straight Leg 585 498 312 9.0 AA654GLT Round Chafing Dish w/ @50cm S/S Insert, Straight Leg, Glass Lid 585 498 312 9.0
AAG54PT Round Chafing Dish w/ @50cm S/S Insert, Pro Leg 585 498 310 9.0 AA654GLPT Round Chafing Dish w/ @50cm S/S Insert, Pro Leg, Glass Lid 585 498 310 9.0
Optional ltem: Heating Element w/ fixture, Cooktop Optional item: Heating Element w/ fixture, Cooktop
* All Chafing Dish with AA Axle * Water Pan in 180 S/S for MA652, MA653 only  * Water Pan in 18/10 S/S for AA654 * All Chafing Dish with AA Axle * Water Pan in 180 S/S for MA652, MA653 only ~ * Water Pan in 18/10 for AA654
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BY WAVE'SPECTRA  Heiwe

BABY WAVE’SPEC

ROUND CHAFING DISH - VISION

MA656GLPSA
(SAND)

S ——

MA657GLPGA
(GARNET)

MA653GLPGA
(GARNET)

MA652GLPBP MA652GLPSA
(SAND)

(BLACK)

MAG658GLPBP
(BLACK) ) O
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|Specﬁkaﬁon| |Spedﬁcaﬁon|

Item Description .\ B C (mm) Cap.(L) Item Description A B C (mm) Cap.(L)
MAB52GLPGA / MA652GLPBP / MA652GLPSA Round Chafing Dish w/ @34cm S/S Insert, Pro Leg, Glass Lid 431 338 272 2.8 MAB56GLPGA / MA656GLPBP / MAG56GLPSA 1/2 Oblong Chafing Dish w/ S/S Insert, Pro Leg, Glass Lid 441 323 297 38
MAB53GLPGA / MA653GLPBP / MA653GLPSA Round Chafing Dish w/ @40cm S/S Insert, Pro Leg, Glass Lid 484 395 298 3.6 MAB57GLPGA / MA657GLPBP / MA657GLPSA 2/3 Oblong Chafing Dish w/ S/S Insert, Pro Leg, Glass Lid 487 396 300 5.6
AAB54GLPGA / AAG54GLPBP / AAG54GLPSA Round Chafing Dish w/ @50cm S/S Insert, Pro Leg, Glass Lid 585 498 310 9.0 MAB58GLPGA / MA658GLPBP / MAG58 GLPSA 1/1 Oblong Chafing Dish w/ S/S Insert, Pro Leg, Glass Lid 475 554 305 9.0
Optional item: Heating Element w/ fixture Optional item: Heating Element w/ fixture

* All Chafing Dish with AA Axle  * Water Pan in 180 S/S for MA652, MA653 * Water Pan in 18/10 S/S for AA654 * All Chafing Dish with AA Axle  * Water Pan in 180 S/S
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LILLIPUT coLLecTiON

The Lilliput collection, consisting of smaller-size induction servers and chafing dishes, is ideal to be used

in VIP lounges, private and exclusive functions, executive meetings and catered parties for the home.

Not only does the compact size of the servers and dishes reduce food wastage, but it also allows for

frequent replenishment - resulting in higher food quality.

S-'-

HYPERLUX PRO - 16

18/10 Stainless Steel

LILLIPUT

CHAFING DISH

« Sleek and elegantly designed with free portability

- Unit includes glass lid, S/S food insert, water pan,
PRO leg stand and 1 fuel holder

- Porcelain insert for round and oblong chafing dish available
+ 18/10 stainless steel

« High mirror finish

+ Fuel heated

« NSF approved

AA Axle
Allows smooth opening
and closing for the lid

Water Return
Condensation from the
lid drips back into the
water pan through a
collection well in the
food insert

MA697GLP MA696GLP MAG695GLP

| Specification |

Item Description Height Size (mm) Cap. (L)
MAB95GLP Round Chafing Dish w/ S/S Insert, Pro Leg, Glass Lid, 28cm 253 8277 x 320 1.8
MAB96GLP Oblong Chafing Dish (wide) w/ S/S Insert, Pro Leg, Glass Lid 267 275x 278 1.6
MA697GLP Oblong Chafing Dish (long) w/ S/S Insert, Pro Leg, Glass Lid 267 225 x 326 1.6

* Ail Lilliput Chafing Dish with AA Axle
* Water Pan in 180 S/S

HYPERLUX PRO * 17



LILLIPUT
INDUCTION SERVER

- Sleek and elegantly designed with free portability

« Unit includes glass lid, S/S food insert, water pan

« Porcelain insert for round and oblong chafing dish available

- 18/10 stainless steel
« High mirror finish
« Induction heated

« NSF approved

MA687GL

MA685GL

MA686GL

MA687GL MA686GL MA685GL
| Specification |
Item Description Height Size (mm) Cap. (L)
MA685GL Round Chafing Dish w/ S/S Insert, Glass Lid, 28cm 130 2277 x 320 1.8
MA686GL Oblong Chafing Dish (wide) w/ S/S Insert, Glass Lid 144 275x 278 1.6
MA687GL Oblong Chafing Dish (long) w/ S/S Insert, Glass Lid 144 225 x 326 1.6

* All Lilliput Chafing Dish with AA Axle
* Water Pan in 180 S/S

HYPERLUX PRO - 18

NSF® 18/10 Stainless Steel

LILLIPUT
INDUCTION SOUP & SAUCE STATION

« Multi-purpose server for soup, congee, delicacies with gravy

« Unit includes glass lid with AA axle, water pan and adaptor:
Soup station: 1 x 4L soup tureen
Sauce station: 2 x 0.6L sauce pot

- 18/10 stainless steel
+ High mirror finish

« Induction heated

MAG688GLSS

AA Axle
Allows smooth opening
and closing for the lid

MA686GLSE

345 o

MA686GLSE MA688GLSS
| Specification |
Item Description Height Size (mm) Cap. (L)
MA686GLSE Oblong Induction Server (wide) w/Saucers, Glass Lid 144 275x 278 2x0.6L
MA688GLSS Round Induction Soup Station with Tureen, Glass Lid 230 9273 x 313 4.0
* All Lilliput Chafing Dish with AA Axle

* Water Pan in 180 S/S

HYPERLUX PRO - 19



LILLIPUT
SOUP & SAUCE STATION W/PRO LEG STAND

« Multi-purpose server for soup, congee, delicacies with gravy

- Unit includes glass lid with AA axle, water pan, adaptor, Pro leg stand and 1 fuel holder:
Soup station: 1 x 4L soup tureen
Sauce station: 2 x 0.6L sauce pot

- 18/10 stainless steel

« High mirror finish

- Fuel heated

MA696GLPSE i
=

MA696GLPSE MA698GLP
| Specification |
Item Description Height Size (mm) Cap. (L)
MAG96GLPSE Oblong Chafing Dish (wide) w/Saucers, Pro Leg, Glass Lid 267 280 x 278 2x0.6L
MAB9I8GLP Round Soup Station with Tureen, Pro Leg, Glass Lid 353 273x 313 4.0L

* All Chafing Dish with AA Axle

Accessories

65-685-CE 65-685 65-685-GR 65-687 65-687-GR

Round Porcelain Insert Round Insert Round Insert w/Grease Drainer ~ Oblong Insert Oblong Insert w/Grease Drainer
(S/S insert not included) 2280 x 55mm, 1.8L 2280 x 55mm, 1.8L 225 x 275 x 55m, 1.6L 225 x 275 x 55mm, 1.6L

2228 x 190 x 50mm, 0.8L

HYPERLUX PRO - 20 NSF® 18/10 Stainless Steel

JLLIPUT

MULTI-PURPOSE WARMER W/1-LIGHT & HEAT BASE

| Design Patent No.: 0900836.2
- Sleek and elegantly designed with free portability

- 2 heating sources: heat lamp and heated base
- Easy “plug and play” installation

- Fit for 2 round or 2 oblong Lilliput servers

« Also fit for GN S/S and porcelain food pan

+ 18/10 stainless steel
« High mirror finish

« Electrically heated

- CE & ETL

794LP-22-X

| Specification |

Item Description Power Consumption Net Weight A B c D (mm)
794LP-22-X  1-light Lilliput Warmer  220-240V, 50/60Hz, 1100W 12.6Kg 590 368 427 750
18/10 Stainless Steel C E @ * Heated Base Temperature Setting Range: 0- 120°C *Lamp bulb not included

65-686-CE 65-686 65-686-GR 65-686-F 65-686-2A
Oblong Porcelain Insert Oblong Insert Oblong Insert w/Grease Drainer ~ Sauce pot Adaptor for Sauce Station

(S/S insert not included) 165 x 105mm, 0.6L 275 x 225mm

217 x 125 x 50mm, 0.7L

275 x 225 x 55mm, 1.6L 275 x 225 x 55m, 1.6L

HYPERLUX PRO - 21
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HY-TIDE

INDUCTION SERVER / CHAFING DISH

« Sleek and elegently designed

« Durable and hygenic for daily use
« Work on all induction cooktop

+ 18/10 stainless steel

« High mirror finish

« 3-way heating with matching stand
- Stainless and porcelain food insert available
- Installed with “AA” Axle for smooth operation

AA Axle
Allows smooth opening
and closing for the lid

Water Return
Condensation from the
lid drips back into the
water pan through a
collection well in the
food insert

MA682SS

T 3 i
| Specification |

ltem Description A B © D (mm)
MA681SS Induction Server, Stainless steel, with S/S insert, 45mm 445 445 89 150
MAG82SS Induction Server, Stainless steel, with S/S insert, 49mm 490 480 89 150

Optional item: Porcelain insert, Heating Element, Stand
* Water Pan in 180 S/S

NSF® 18/10 Stainless Steel

65-681

65-681-ST
65-682-ST

MA681SS

65-681-ST

65-681-ST1
65-682-ST1

775-SH

65-681-CE
65-682 65-682-2 65-681-GR 65-682-CE
| Specification | !
Item Description A B C (mm) (m
c
65-681-ST & 65-681-ST1 HY-Tide Stand for MA681 408 325 200 I
65-682-ST & 65-682-ST1 HY-Tide Stand for MA682 445 355 200 — U o
HY-TIDE STAND
65-681 HY-Tide food insert, 41cm S/S insert, 2.3L
65-682 HY-Tide food insert, 46¢cm S/S insert, 3.0L
65-682-2 HY-Tide food insert, 1/2 46cm S/S insert, 1.2L
65-681-GR HY-Tide food insert, 41cm S/S insert w/grease drain, 2.3L
65-681-CE HY-Tide food insert, 36¢cm porcelain insert, 1.5L
65-682-CE HY-Tide food insert, 40cm porcelain insert, 2.0L
65-HP550 Heating Element 550 watts
65-HP550ER Heating Element 550 watts with regulator
- 65-HP550ER
775-SH S/S Insert Lifter / Buffet Tag (L50mm x W50mm x H55mm)

%

(with regulator)

65-HP550

HYPERLUX PRO - 23



HY-TIDE’SPECTRA

INDUCTION SERVER / CHAFING DISH

« Sleek and elegently designed
+ PVD coating on 18/10 stainless steel

« Durable and hygenic for daily use MAG681-BP

« Work on all induction cooktop

— AL . AA Axle
« 18/10 stainless steel 2 3 _ S 65°GEIN Allows smooth opening

. ngh mirror finish and closing for the lid
« 3-way heating with matching stand
- Stainless and porcelain food insert available

- Installed with “AA” Axle for smooth operation

Water Retur
Condensation fro

lid drips back int
water pan througha
collection well inthe

BLACK
MAG81-BP -

MA682-BP

65-682-ST1

| Specification |

Item Description A B % C D (mm)

MA681-BP Induction Server, Black, with S/S insert, 45mm 445 445 89 150

MAG82-BP Induction Server, Black, with S/S insert, 49mm 490 480 89 150

MAB81-GA Induction Server, Garnet, with S/S insert, 45mm 445 445 89 150 MACHZSE
MAG82-GA Induction Server, Gamet, with S/S insert, 49mm 490 480 89 150

MAB81-SA Induction Server, Sand, with S/S insert, 45mm 445 445 89 150

MA682-SA Induction Server, Sand, with S/S insert, 49mm 490 480 89 150

Optional item: Porcelain Insert, Heating Element, Stand

* Water Pan in 180 S/S

HYPERLUX PRO - 24 18/10 Stainless Steel HYPERLUX PRO - 25



»
WATER CWGHANNEL coriecTion

iNhe HYRERLUX PRO water channelichafing dishes are developed for the professional foodservice

indust itht attractive look, Bhe chafing dishes stand out for their exquisite design
MandlsuperblqualityAMade;fromithelfinestls/ljstainless steelfandipolishito high mirror finish, the

tozdayjuselLlike most qual.it\y proulc-tsl, t-h:eIHi iYiPiE—R%JX PRO
waterlchannel chafing dishesfare!NSElisted an"r"é'red a@'corfdan@elv\gjth the

foodservice standards. ; v
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WATER CHANNEL

OBLONG CHAFING DISH

Water Return
Condensation from the lid
drips back into the water pan
through a collection well in
the food insert

AA Axle
Allows smooth opening and closing
for the lid

AA640-P

[
= = i
AA640-P ‘ A

| Specification |

Item Description B C (mm) Cap. (L)
AAB39 GN 1/1 Oblong Chafer, Full Roll Top, Straight leg, w S/S insert 515 460 8.8L
AAB40-P GN 1/1 Oblong Chafer, Full Roll Top, Pro leg, w S/S insert 525 470 8.8L

Optional ltem: Porcelain Insert, Windguard, Heating Element

18/10 Stainless Steel
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WATER CHANNEL HyRhuwe
BUILT-IN CHAFING DISH

Water Return
Water channel on the cover conducts
condensation from the lid into the water pan

WATER CHANNEL
ROUND CHAFING DISH

Water Return
Condensation from the lid
drips back into the water pan
through a collection well in
the food insert

&———————— AAAxle
AA Axle Allows smooth opening
Allows smooth opening and closing for the lid

and closing for the lid

AA631-BI
AA633-BI

AA639-BI

o
}
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_i - ] T
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— | | |
= L 3
AA631/ AA633 AA632-P /| AA634-P
A |~ AA631-BI / AA633-BI I | AA639-BI
| Specification |
Item Description A B C (mm) Cap. (L) | SpeCIflcatlon |
AAG631 Round Chafer, Full Roll Top, w/ @33cm S/S Insert, Straight leg 450 480 405 3.8L Item Description A B C (mm) Cap. (L)
AAB33 Round Chafer, Full Roll Top, w/ @38cm S/S Insert, Straight leg 500 530 455 5.6L AAG631-BI Round Built-in Chafer, Full Roll Top, w/ @33cm S/S Insert 2470 495 260 3.8L
AAB32-P Round Chafer, Full Roll Top, w/ @33cm S/S Insert, Pro leg 450 480 430 3.8L AAG33-BI Round Built-in Chafer, Full Roll Top, w/ @38cm S/S Insert 2520 500 300 5.6L
AA634-P Round Chafer, Full Roll Top, w/ @38cm S/S Insert, Pro leg 500 530 475 5.6L AAG39-BI Oblong GN1/1 Built-in Chafer, Full Roll Top, w/ S/S Insert 710 530 305 8.8L
Optional ftem: Porcelain Insert, Windguard, Heating Element Optional item: Porcelain Insert, Heating Element
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BASIC

OBLONG CHAFING DISH (GN 1/1)

FEATURES

* 18/10 Stainless Steel, high mirror finish

e Full roll top opening at 90° & 180°

¢ Unit complete with roll top, food pan, water pan, stand and 2 fuel cups

¢ Insert outer dimension: 535 x 355mm
Insert inner dimension: 508 x 304mm AA Axle

BASIC Hie
OBLONG CHAFING DISH (GN 1/2)

FEATURES
* 18/10 Stainless Steel, high mirror finish
e Full roll top opening at 90° & 180°

* Unit complete with roll top, food pan,
water pan, stand and fuel cup

¢ Insert outer dimension: 330 x 265mm
e Available in straight leg or HY castleg

AA Axle
Allows smooth opening and closing for the lid

¢ Available in straight leg or HY cast leg version Allows smooth opening
« 2-way heating: solid fuel or electric heating element and closingii§

* 2-way heating: solid fuel or
electric heating element

AA607-2

0]
o "~ AAG09 - : T Amel0-P . - AAGOT2 AAG08-2P
| Specification | | Specification|
Item Description A B C (mm) Cap. (L) Item Description A B C (mm) Cap. (L)
AA609 Oblong Chafer, Stainless Straight Leg 690 510 455 9.5L AA607-2 Oblong Chafer, Stainless Straight Leg 465 440 395 4L
AA610-P Oblong Chafer, Stainless HY Cast Leg 690 525 480 9.5L AAG608-2P Oblong Chafer, Stainless HY Cast Leg 465 445 415 4L
Optional ltem: Porcelain Insert, Windguard, Heating Element

Optional Item: Porcelain Insert, Windguard, Heating Element
HYPERLUX PRO - 31
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BASIC

ROUND CHAFING DISH

FEATURES

* 18/10 Stainless Steel, high mirror finish

* Full roll top opening at 90° & 180°

 Unit complete with roll top, food pan, water pan, stand and fuel cup

¢ Insert dimension: AA601-R, AA602-RP (@33cm)
AA603-R, AA604-RP (238cm)

« Available in straight leg or HY cast leg version
* 2-way heating: solid fuel or electric heating element

| Specification |

Item Description A B C (mm) Cap. (L)
AA601-R Round Chafing Dish, w/@33cm S/S Insert, Stainless Straight Leg 445 470 405 3.8L
AAGO3-R Round Chafing Dish, w/@38cm S/S Insert, Stainless Straight Leg 495 520 455 6.5L

Optional ftem: Porcelain Insert, Windguard, Heating Element

HYPERLUX PRO - 32

NSF® 18/10 Stainless Steel

| Specification |

Item Description A B C (mm) Cap. (L)
AA602-RP Round Chafing Dish, w/@33cm S/S Insert, Stainless HY Cast Leg 445 470 425 3.8L
AA604-RP Round Chafing Dish, w/@38cm S/S Insert, Stainless HY Cast Leg 495 520 480 6.5L

Optional ftem: Porcelain Insert, Windguard, Heating Element

HYPERLUX PRO - 33



SOUP STATION COLLECTION
INDUCTION SOUP STATION

FEATURES

* Soup station with hinged glass lid, AA axle and T-handle

* Capacity: 4L and 6L

 Heatproof exterior

¢ 18/10 stainless steel, high mirror finish

» Water pan in 180 S/S material to be heated on all cooktops
¢ Designed for heavy duty day-to day use

« |deal for soup, congee, delicacies with gravy

651GL-06

Water Return
Condensation from the lid
drips back into the water pan
through a collection well in
the food insert

AA Axle

Allows smooth opening and
closing for the lid

65-460-SL

e B L ]

| Specification |

Item Description 5 A B C (mm) Cap. (L)
651GL-04 Induction Soup Station, Glass Lid w/Tureen 482 392 285 4L
651GL-06 Induction Soup Station, Glass Lid w/Tureen 482 392 285 6L
*Water Pan in 180 S/S

HYPERLUX PRO - 34

Model no.: MA649GLTS4

Set includes:

1 x MA649GLTX
2 X 65-621-04L
2 X 65-621-04T
1 x 65-649-SA

18/10 Stainless Steel

Induction Server

Lid for Soup Tureen
Soup Tureen

Soup Tureen Adaptor

2 x 65-621-04L (Lid)

2 x 65-621-04T (Soup Tureen)

o—— 1x65-649-SA (Tureen Adaptor)

o—— 1 x MA649GLTX (Induction Server)

MAG649GLTS4

HYPERLUX PRO - 35



SOUP STATION "ﬁ SOUP STATION COLLECTION
o INDUCTION SOUP STATION

* Soup station with hinged glass lid, AA axle and T-handle
e Capacity: 4L and 6L FEATURES
* 18/10 Stainless Steel

* Heatproof exterior
o Sleek and elegantly designed

¢ 18/10 stainless steel, high mirror finish

¢ 3-way heating: Induction, fuel, heating element (with fixture) « Sturdily built for daily use
* Designed for heavy duty day-to day use « Ideal for service in buffet, conferences,
* |deal for soup, congee, delicacies with gravy all indoor and outdoor activities

AA Axle
Allows smooth opening and closing for the lid

¢ To be used on induction cooktop
+ Regular, attachable or AA Axle Lid available

Water Return
Condensation from the lid drips back into the water pan
through a collection well in the food insert

M621-06SS

MA621-06SS

Attachable Lid

651GLS-4

M621-10SS

Regular Lid

[ = S— ———B——

MA621-04SS M621-04SS M621-04SSA

b 0— 4

) Liho
|
|
N

MA621-06SS M621-06SS M621-06SSA
| DU, —
MA621-08SS M621-08SS M621-08SSA
MA621-10SS M621-10SS M621-10SSA
A | Specification |
Description Item A B c D (mm) Cap. (L)
\ M621-04SS 336 342 254 - 4L
L B 4 L B . Soup Server w/Tureen, Lid, Ring & Water Pan MEZI0650 3% 342 284 - oL
651GLP-4 / 651GLP-6 651GLS-4 / 651GLS-6 M621-08SS 336 342 314 - &L
M621-10SS 336 387 306 - 10L
| Specification | M621-04SSA 336 342 254 : 4
Item Description A B c D (mm) Cap. (L) Soup Server w/Tureen, Attachable Lid, Ring & Water Pan ME21-06SSA 3% 342 284 : oL
651GLS-4 Soup Station, Glass Lid w/Tureen Straight Leg 392 482 285 400 4L M621-08SSA 336 342 314 - 8L
651GLS-6 Soup Station, Glass Lid w/Tureen Straight Leg 392 482 285 400 6L M621-10SSA 336 387 306 : 10L
651GLP-4 T T ———— 392 482 285 303 a SRS £ £ £ e i
651GLP-6 Soup Station, Glass Lid w/Tureen Pro Leg 392 482 285 393 6L Soup Server w/Tureen, Lid, Ring & Water Pan, AA Axle MA621-06SS 3% 342 336 284 oL
, . . , MA621-08SS 336 342 336 314 8L
Optional item: Heating Element w/fixture, Cooktop

Water Pan in 180 8/S MA621-10SS 336 387 365 306 10L

* Water Pan in 180 S/S Material
HYPERLUX PRO - 36 18/10 Stainless Steel HYPERLUX PRO - 37



Alowes amocth opening SOUP STATION COLLECTION
PRO SOUP STATION

and closing for the lid
Pro Leg Design Patent No: 03354529.4

FEATURES AA Axle
* 18/10 Stainless Steel Allows smooth opening
MA621-08 « Sleek and elegantly designed and closing for the lid
o Sturdily built for daily use

« Either fuel heat or electric heating unit

« |deal for service in buffet, conferences, all indoor and outdoor activities
¢ Regular, attachable or AA Axle Lid available

SOUP STATION cottecrion
BASIC SOUP STATION

Pro Leg Design Patent No: 03354529.4

FEATURES

« 18/10 Stainless Steel

« Sleek and elegantly designed
« Fuel heat

- Ideal for service in buffet, conferences, all indoor and outdoor activities
« Regular, attachable or AA Axle Lid available

MP-62210P2
(w/Regular Lid)

MP-6221PA2 |
(w/Attachable Lid)

MA-62208P2
(W/AA Axle Lid) ™=

65-HP550ER
Heating Element
550 watts w/Regulator

65-600-HD

MP-622-08P
(w/Regular Lid)

65-HP550 Fuel Holder
Heating Element -~
550 watts el

MA-622-08P
(w/AA Axle Lid)

MP-622-1PA
(w/Attachable Lid)

B 2 ‘ = ‘
| | l
L © 5 © MA-621042 MP-621042 MP-62104A2 MA-62204P2 y MP-62204P2 MP-6224PA2
MAG21-04 M621-04 ‘ M621-04A MA-622-04P J MP-622-04P J MP-6224PA MA-621062 MP-621062 MP-62106A2 MA-62206P2 MP-62206P2 J MP-6226PA2
——— M621-06 M621-06A MA-622-06P MP-622-06P MP-622-6PA MA-621082 MP-621082 | MP-62108A2 MA-62208P2 MP-62208P2 MP-6228PA2
MA621-08 < Me21-08 | = - = - M621-08A MA-622-08P e MP-622-08P A .~ MP-622-8PA MA-621102 MP-621102—— A——— MP-62110A2 MA-62210P2 —— A— MP-62210P2 ' A ' MP-6221PA2
MA621-10 M621-10 M621-10A MA6210P .~ MP-622-10P MP-622-1PA
| &
| Specification | | Specification |
Description Item A B C D (mm) Cap. (L) Description Item A B c D (mm) Cap. (L)
MA621-04 336 342 336 390 4L MA-621042 336 342 336 360 4L
MA621-06 336 342 336 420 6L MA-621062 336 342 336 390 6L
Soup Station, Straight leg w/Tureen, Lid, Ring & Water Pan, AA Axle MA621-08 336 342 336 450 8L Soup Station, Straight leg w/Tureen, Lid, Ring & Water Pan, AA Axle MA-621082 336 342 336 420 8L
MA621-10 336 387 365 442 10L MA-621102 336 387 365 412 10L
M621-04 / *M621-04A 336 342 390 - 4L MP-621042 / *MP-62104A2 336 342 360 - 4L
M621-06 / *M621-06A 336 342 420 - 6L MP-621062 / *MP-62106A2 336 342 390 - 6L
Soup Station, Straight leg w/Tureen, Lid, Ring & Water Pan / *Attachable Lid M621-08 / *M621-08A 336 342 450 i 8L Soup Station, Straight leg w/Tureen, Lid, Ring & Water Pan / *Attachable Lid MP-621082 / *MP-62108A2 336 342 420 i 8L
M621-10 / *M621-10A 336 387 442 - 10L MP-621102 / *MP-62110A2 336 387 421 - 10L
MA-622-04P 336 342 336 395 4L MA-62204P2 336 342 336 355 4L
MA-622-06P 336 342 336 425 6L MA-62206P2 336 342 336 385 6L
Soup Station, Pro leg w/Tureen, Lid, Ring & Water Pan, AA Axle MA-622-08P 336 342 336 455 oL Soup Station, Pro leg w/Tureen, Lid, Ring & Water Pan, AA Axle MA-62208P2 336 342 336 415 8L
MA-622-10P 336 387 365 447 10L MA-62210P2 336 387 365 407 10L
MP-622-04P / *MP-622-4PA 336 342 395 - 4L MP-62204P2 / *MP-6224PA2 | 336 342 355 - 4L
MP-622-06P / *MP-622-6PA 336 342 425 - 6L MP-62206P2 / *MP-6226PA2 | 336 342 385 - 6L
Soup Station, Pro leg w/Tureen, Lid, Ring & Water Pan / *Attachable Lid MP-622-08P / *MP-622-8PA 336 342 455 i 8L Soup Station, Pro leg w/Tureen, Attachable Lid, Ring & Water Pan / *Attachable Lid MP-62208P2 / *MP-6228PA2 | 336 342 415 i 8L
MP-622-10P / *MP-622-1PA 336 387 447 - 10L MP-62210P2 / *MP-6221PA2 | 336 387 407 10L

* Water Pan in 180 S/S Material * Water Pan in 180 S/S Material
HYPERLUX PRO - 38 NSF® 18/10 Stainless Steel Optional item: Heating Element 550 watts HYPERLUX PRO - 39



SOUP STATION COLLECTION

SOUP STATION SET & ACCESSORIES
.,
co

65-621-06T
Soup Tureen, 6.0L

65-639-SA
Tureen Adaptor for
GN1/1 Oblong Chafing Dish

609-5506

T

&T\
Il
Il

HL_/

= A
| Specification |

Item Description A B C(mm) Cap.(L)
609-SS06 Soup Station Set, 650 455 460 2x6L

Straight leg w/2 x 6.0L Tureen,
Lid, Tureen Adaptor,
GN1/1 Water Pan

65-621-10L  Lid for 10L Tureen

65-621-06L 65-621-06T

65-621-08T  Soup Tureen 8.0L

65-621-10T  Soup Tureen 10.0L
0-U330-LH Lid Holder
65-460 Soup Ladle Holder T —

65-460-SL Soup Ladle
65-601-SA  Tureen Adaptor for 33cm Round Chafing Dish

65-639-WG  Windguard for GN1/1 Chafing Dish
65-600-HD  Fuel Holder

65-601-SA 65-639-WG

HYPERLUX PRO - 40

0-U330LH

65-460-SL

65-600-HD

18/10 Stainless Steel

SOUP STATION cortecrion

SAUCE / CURRY STATION

Pro Leg Design Patent No: 03354529.4

FEATURES

* 18/10 Stainless Steel

* Attachable Lid

* Sleek and elegantly designed

« Ideal for service in buffet, conferences, all indoor and outdoor activities

Lid

650-CEP

b /9\ A _
©
©
A B S ) B
L i S 1 i
A | 650/650-CE le— A | 650-P / 650-P2 /650-CEP
| Specification | @ 18/10 Stainless Steel
Item Description | A B C (mm) Cap. (L)
650 Sauce Station, Straight leg 201 186 250 1.5L
650-P Sauce Station, Pro leg 201 186 274 1.5L
650-P2 Sauce Station, Pro leg w/Fuel Holder 201 186 294 1.5L
650-CE Sauce Station, Straight leg, Porcelain Insert 201 186 253 1.5L
650-CEP Sauce Station, Pro leg, Porcelain Insert 201 186 ids 1.5L
Accessories e
| Specification |
Item Description
a ‘W _ / ) 65-650-F S/S Insert
g 65-650-CE Porcelain Insert
ZAKK-789 65-650-F 65-650-CE ZAKK-789 Sauce Ladle

HYPERLUX PRO - 41

Attachable



THE PROFESSIONAL COLLECTION

COFFEE URN
Pro Leg Design Patent No: 03354525.4

FEATURES

* 18/10 Stainless Steel

« Sleek and elegantly designed
e Sturdily built for daily use

e Either fuel burner or electric heating unit
e Available in Straight or Pro Leg
« |deal for service in buffet,

conferences, all indoor and
outdoor activities

HP-617
HP-619
HP-623

HP-618-P
HP-620-P

65-HP080
Heating Element

80 watts, 220V

B

<
C

i !
| Specification |
Item Description A B C (mm) Cap. (L)
HP-623 Coffee Urn, Straight leg 390 302 570 20L
HP-617 Coffee Urn, Straight leg 318 240 500 12L
HP-619 Coffee Urn, Straight leg 277 195 435 6L
HP-623-P Coffee Umn, Pro leg 420 302 550 20L
HP-618-P Coffee Urn, Pro leg 350 240 505 12L
HP-620-P Coffee Umn, Pro leg 298 195 453 6L

Optional item: 80 Watts Heating Element available for HP-617, HP-619, HP-618-P and HP-620-P only
**The 20L coffee urn can only be heated by solid fuel

HYPERLUX PRO - 42

18/10 Stainless Steel

THE PROFESSIONAL COLLECTION HyPER X

DOUBLE-WALL COFFEE URN
Pro Leg Design Patent Nos 03354520.4

FEATURES
¢ 18/10 Stainless Steel

¢ Double-wall construction to retain
beverage temperature

 Content level indicator installed
¢ Sleek and elegantly designed
e Available in Straight or Pro leg

« |[deal for service in buffet,
conferences, all indoor and
outdoor activites

HP-613
HP-615

Temperature (°C)

100
. %2 [y, |
o 0
i myk\N\ﬂ\ﬁ\e
78 i
70 \ Ul
n
. 6
i RN
* For better effect, pre-warm the un N
with hot water for 15min. 40 & 0
HP-614 30
Double Wall Urn (12L)
+ 20
-614- N ——  HpP618
HP-614-P Single Wall Urn (12L) °
HP-616-P 0

0 30 60 90 120 150 180 210 240
Time (min)
Heat loss rate of coffee urn (12L) - at room temperature 22°C

B

5 -
<o
< ! c
A

A B A .
| Specification |
Item Description A B C (mm) Cap. (L)
HP-613 Double Wall Coffee Urn, Straight leg 413 302 615 12L
HP-615 Double Wall Coffee Urn, Straight leg 385 265 578 8L
HP-614-P Double Wall Coffee Urn, Pro leg 447 302 610 12L
HP-616-P Double Wall Coffee Urn, Pro leg 379 265 585 8L
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THE PROFESSIONAL COLLECTION

JUICE DISPENSER

Pro Leg Design Patent No: 03354529.4

FEATURES

¢ 18/10 Stainless Steel

* Unit completes with top lid, tube insert for ice,
Straight or Pro stand and transparent
Polycarbonate (food-grade) container

« Easy to clean residue pulp by unscrewing the

faucet cap

« Sleek and elegantly designed

« |deal for service in buffet, conferences,
all indoor and outdoor activities

HP-611-04
HP-611-07

HP-611-04 (4L)

HP-611-07 (7L)

1 3

(@}
(¢}

HP-612-04P
HP-612-07P

| |

| Specification |

HP-612-04P (4L)
HP-612-07P (7L)

Item Description A B C (mm) Cap. (L)
HP-611-04 Juice Dispenser, Straight leg 270 171 537 4L
HP-611-07 Juice Dispenser, Straight leg 295 200 630 7L
HP-612-04P Juice Dispenser, Pro leg 290 171 552 4L
HP-612-07P Juice Dispenser, Pro leg 321 200 623 7L

HYPERLUX PRO -~ 44

NSF® 18/10 Stainless Steel

THE PROFESSIONAL COLLECTION HyPERUX?

JUICE DISPENSER OBLONG BASE

FEATURES

¢ 18/10 Stainless Steel

¢ Unit completes with top lid,
tube insert for ice, Oblong base and
transparent Polycarbonate
(food-grade) container

* Easy to clean residue pulp by
unscrewing the faucet cap

* Sleek and elegantly designed

o |deal for service in buffet,
conferences, all indoor and
outdoor activities

HP-626-2

HP-625 (7L)
HP-626 (4L)

«———B—> <«— B —>

HP-625 (7L) ? @ E é
HP-626 (4L) HP-626-2

l€«——A——>| l«<—D —>! }‘;Ag"

(¢}

Hijii

BPC ) (

| Specification |

Item Description A B c D (mm) Cap. (L)
HP-625 Juice Dispenser, Oblong Base 350 200 635 225 7L
HP-626 Juice Dispenser, Oblong Base 318 171 562 204 4L
HP-626-2 Juice Dispenser, Oblong Base 318 171 562 425 2 x4L
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THE PROFESSIONAL COLLECTION

CEREAL

FEATURES
¢ 18/10 Stainless Steel

DISPENSER

¢ The complete unit includes top lid, oblong base
and a transparent Polycarbonate (food-grade)

container

¢ Equipped with a portion control

mechanism
e Easy to clean

« Sleek and elegantly designed

« |deal for service at buffet,
conferences, and all indoor
and outdoor events

HP-630-2

Flow adjuster to allow dispensing various types of cereals

| Specification |

=y | b
1 {
IS
HP-630-04R U
HP-630-07R

A

HP-630-04R (4L)
HP-630-07R (7L)

Item Description A B (3 D (mm) Cap. (L)
HP-630-04R Cereal Dispenser, Oblong Base 386 204 635 171 4L
HP-630-07R Cereal Dispenser, Oblong Base 437 224 703 200 7L
HP-630-2 Cereal Dispenser, Oblong Base 425 385 635 171 2x4L

HYPERLUX PRO - 46

NSF® 18/10 Stainless Steel

HP-628-03P (3L)
HP-628-05P (5L) ¢

THE PROFESSIONAL COLLECTION

MILK DISPENSER

Pro Leg Design Patent No: 03354529.4

FEATURES

¢ 18/10 Stainless Steel
¢ Unit complete with top lid, tube insert for ice, container & stand
¢ Sleek and elegantly designed

« |deal for service in buffet, conferences, all indoor and outdoor activities

HP-628-03 (3L)
HP-628-05 (5L)

(o )

HP-628-03S (3L)
HP-628-05S (5L)

) 7 B T
= = ; W e ,,%%q
c c ¢
=7 l | =

HP-628-03 HP-628-03S f LD( J LILDQ‘J HP-628-03P

HP-628-05 ?A% - : HP-628-05S — Ay HP-628-05P A .
| Specification |
Item Description A B C D (mm) Cap. (L)
HP-628-03 Milk Dispenser, w/ Oblong Base & 2 Handles 319 205 432 2153 3L
HP-628-05 Milk Dispenser, w/ Oblong Base & 2 Handles 349 225 468 2176 5L
HP-628-03S Milk Dispenser, w/ 2 Handles, Straight leg 245 192 407 2153 3L
HP-628-05S Milk Dispenser, w/ 2 Handles, Straight leg 370 215 445 2176 5L
HP-628-03P Milk Dispenser, w/ 2 Handles, Pro leg 275 192 447 2153 3L
HP-628-05P Milk Dispenser, w/ 2 Handles, Pro leg 300 215 460 2176 5L
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THE PROFESSIONAL COLLECTION

GRANITE BASE JUICE DISPENSER

FEATURES

¢ 18/10 Stainless Steel

 Unit completes with top lid, tube insert for ice, granite base and transparent Polycarbonate (food-grade) container
¢ Easy to clean residue pulp by unscrewing the faucet cap

¢ Sleek and elegantly designed

¢ |deal for service in buffet, conferences, all indoor and outdoor activities

BG-626-3

f D U
AR
]
BG-626-3 e~ By )
| Specification |
Item Description .\ B c D (mm) Cap. (L)
BG-626-3 Juice Dispenser, Granite Base 700 360 171 570 3x4L

HYPERLUX PRO - 48 18/10 Stainless Steel

|

BG-626-2

0 A\\
f Leo

\

2 Gl

1 Fauce {
0“\‘055
Std Cadr™ “eeP

-

= A e

BG-625-(7L)
BG-626 (4L)

D
A

BG-625

S BG-626-2
| Specification |
Item Description A B c D (mm) Cap. (L)
BG-625 Juice Dispenser, Granite Base 350 225 200 640 7L
BG-626 Juice Dispenser, Granite Base 320 205 171 570 4L
BG-626-2 Juice Dispenser, Granite Base 475 315 171 570 2x4L

HYPERLUX PRO
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THE PROFESSIONAL COLLECTION THE PROFESSIONAL COLLECTION IIYPEREL}_(’

GRANITE BASE CEREAL DISPENSER GRANITE BASE MILK DISPENSER .

FEATURES
¢ 18/10 Stainless Steel

* Unit completes with top lid, granite base and transparent Polycarbonate (food-grade) container
e Easy to clean

FEATURES
¢ 18/10 Stainless Steel

¢ Unit complete with top lid, tube insert for ice, container & granite base

* Sleek and elegantly designed
* Equiped with portion control mechanism

« |[deal for service in buffet, conferences, all indoor and outdoor activities
o Sleek and elegantly designed

« |deal for service in buffet, conferences, all indoor and outdoor activities

BG-628-03 (3L)
BG-628-05 (5L)

BG-630-2

BG-630-04R (4L)
BG-630-07R (7L)

[~ "] D

7} © B ©
()1 c B !
J S|
U ¥ BG-628-03 S——
o 7 ] BG-628-05 - BG-628-032
BG-630-07R A e, o= SR
| Specification | | Specification |
Item Description A B C D (mm) Cap. (L) Item Description A B c D (mm) Cap. (L)
BG-630-04R Cereal Dispenser, Granite Base 386 204 635 171 4L BG-628-03 Milk Dispenser, Granite Base w/ 2 Handles 320 205 430 2153 3L
BG-630-07R Cereal Dispenser, Granite Base 437 224 705 200 7L BG-628-05 Milk Dispenser, Granite Base w/ 2 Handles 350 225 470 2176 5L
BG-630-2 Cereal Dispenser, Granite Base 400 475 635 171 2x4L BG-628-032 Milk Dispenser, Granite Base w/ 2 Handles x 2 315 475 430 2153 2x3L

HYPERLUX PRO - 50 NSF® 18/10 Stainless Steel
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BABY WAVE CoLLECTION HypER

INSERT & ACCESSORIES
FOR OBLONG INDCTION SERVER & CHAFING DISH @ FOR ROUND INDCTION SERVER & CHAFING DISH ®

| Insert for 647 / 656 | | Insert for 643 / 652 |

65-647, S/S Insert 65-647-CE, Porcelain Insert 65-647-EH, S/S Egg Holder 65-643, SIS Insert 65-643-CE, Porcelain Insert 65-643-2CY, Divided Insert 65-643-EH, SIS Egg Holder 65-643-2, 1/2 SIS Insert
for 647, 32 x 32 x 7cm, 3.8L 27 x 23.5 x 6cm, 2.0L 32x32cm @34 x 6cm, 2.8L @34 x 6¢cm, 2.0L @34 x 6cm, 1.7L @34cm @34 x 17 x Tcm, 1.2L

| Insert for 648 / 657 | | Insert for 641 /644 / 653 |

65-648, SIS Insert 65-648-CE, Porcelain Insert 65-648-2A, Adaptor 65-648-2, SIS Insert Fit for 65-648-2GR, 65-644, S/S Insert 65-644-CE, Porcelain Insert 65-644-2CY, Divided Insert 65-644-2, 1/2 SIS Insert

65-644-2GR, 112 S/S Grease Drain

40 x 40 x 7cm, 5.6L 34.5x 30 x 6¢m, 3.0L 40 x 40cm 65-648-2A, Grease Drain Insert Fit for @40 x 6cm, 3.6L @40 x 6cm, 2.7L @40 x 6cm, 2.2L @40 x 7em, 1.8L @40 x 20 x Tcm
32.5x 175 x 6.5cm, 2.0L 65-648-2A,

32.5x17.5x6.5cm, 2.0L

| Insert for 649 / 658 | | Insert for 645 / 654 |
= %
@

65-649-CE, Porcelain Insert 65-649-2CE, Porcelain Insert 65-645, S/S Insert 65-645-2, 1/2 SIS Insert
50 x 29 x 6cm, 4.2L 25.5 x 29 x 6cm, 2.5L @50 x 7cm, 9.0L @50 x 25 x 7cm, 4.5L

65-649, S/S Insert
55x 38 x 7cm, 9L 27.5x 38 x 7cm, 4.5L

65-649-2, 1/2 SIS Insert

COOKTOP / HEATING ELEMENT e ACCESSORIES e

s

65-1C2008lI 65-1C1008lI 65-HEFX = 65-657-WG 65-658 -WG 65-775-SH 0-U408
2000 watts, V230. 1000 watts, V220-240 Fixture for Heating Element S\ Fixture with Heating Element placed in the chafer’s stand Windguard Windguard Shell Insert Lifer / Buffet Tag Insert Lifer, 15x2cm

65-HP800ER / 65-HP800  65-HP550ER / 65-HP550
Heating Element 800 watts with or ~ Heating Element 550 watts with or
without regulator without regulator

HYPERLUX PRO - 52 18/10 Stainless Steel HYPERLUX PRO - 53



WATER CHANNEL & BASIC CoLLECTION HypER L

INSERT & ACCESSORIES

FOR OBLONG CHAFING DISH @ FOR ROUND CHAFING DISH @

| Insert for 607-2 / 608 /609 / 610 / 639 / 640 | | Insert for 601-R / 602-R / 631 / 632

- -

65-609-F, 1/1 8/S Food Pan 65-609-2F, 1/2 /S Food Pan 65-609-3F, 1/3 /S Food Pan 65-601-F, S/S food pan 65-601-CE, Porcelain Insert 65-601-2CY, Divided Insert
53x 33 x 6.5cm, 9.5 53x 16 x 6.5cm, 4.0L TEShR R e O 033 x 6cm, 3.8L 033 x 7em, 3.0L 033x 7cm, 2.2

1

| Insert for 603-R / 604-R / 633 / 634

- -

65-603-F, /S food pan 65-633-F, S/S food pan 65-603-CE, Porcelain Insert 65-603-2CY, Divided Insert
238 x 6.5cm, 6.5L 238 x 10cm, 8.9L 238 x 7cm, 5.8L 238 x 7cm, 4.6L

65-607-4F, 1/4 SIS Food Pan 65-639-F, 1/1 SS Food Pan 65-609-CE, 1/1 Porcelain Insert,
265x 165 x 6.50m, 1.8 53x 33 x 10cm, , 15.2L 525x 32,5 Tom, 8.9L

65-607-2F. 1/2 SIS Food Pan, ]

Z
65-609-F
1)
26.5x 33 x6.5cm, 4.0L L
‘Sla:kablu 65-609-2F
[A)]

65-609-3F
(13)

A\l

‘ 65-609-3CE, 1/3 Porcelain Insert,
65’8%'4F ‘ 17.5x 325 x 7em, 1.5L I

65-607-2F
(1)

D

65-603-2F, 1/2 S/S food pan 65-603-2GR, 1/2 S/S Grease Drain
65-609-2CE, 1/2 Porcelain Insert, 238 x 19 x6.5cm, 2.4L 112 SIS, 238 19 x 7cm, 2.4L
26.5x 33 x7cm, 2.4L

HEATING ELEMENT & ACCESSORIES oo HEATING ELEMENT & ACCESSORIES ee

ne _
65-609-WE 65-HP800 65-HPBOOER 65-601-WE / 65-603-WE 65-HP550 65-HP550ER
11 SIS water Pan w/ bolts Heating Element 800 wats Heating Element w/ regulator 330/ 380mm water pan wibolts Heating Element 550 watts Heating Element w/ regulator

65-600-HD b (G . 65-600-HD 65-633-WG
Fuel Holder Windguard for GN1/1 Chafing Dish Fuel Holder Windguard for round chafer

HYPERLUX PRO - 54 18/10 Stainless Steel HYPERLUX PRO - 55
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