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Saimex Group began its journey of a 
thousand miles with a single step in 1998 
under the guidance of Mr. Surender 
Mehta as an import, trading, and consul-
tant firm.
 
Saimex, since its inception and incorpora-
tion has been providing a wide range of 
products including Commercial kitchen 
equipment for Hotels, Restaurants, Hospi-
tals Fast Food Chains, etc. 
We also provide high-quality repairing/-
maintenance support and are one of the 
leading companies in the field of 
Professional Kitchen Equipment & 
Turn-Key Projects.  

With more than 25 years of industrial
experience in the domain of Commercial 
Kitchen Equipment, we make it our top-
most priority to provide the finest quality 
of Commercial Kitchen Equipment 
sourced from leading international manu-
facturers  & quality installation services to 
our clients at competitive prices all over 
the Indian sub-continent. 

Today Saimex is a multi-product, 
multi-services, multi-dimensional
companycompany serving you in many cities & 
countries (e.g. Delhi-NCR, Chandigarh, 
Jalandhar, Amritsar, Jaipur, Bangalore, 
Mumbai, Indore, Udaipur, Visakhapatnam, 
Ladakh, Chennai, Sikkim, Patna, Raipur, Ja-
balpur Calcutta and overseas as well in 
Bhutan, Nepal, Sri Lanka & Afghanistan).

Whether you have done business with us 
or have heard about us or are a first-time 
visitor to our profile, you are invited to dis-
cover a lot more about us.

MR.SURENDER

THIS IS WHO WE ARE

FOUNDER | MANAGING DIRECTOR
MEHTA

YEARS OF 
EXCELLENCE
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ESPRESSO 
MACHINES



Introducing the Black Eagle 
Maverick, our most intelligent and 
user-friendly coffee machine to 
date.

HeHere we will take you through our 
journey, what inspired the 
Maverick concept and how we 
brought our creation to life and 
introduce you to the  mavericks 
that have turned the humble cup 
of coffee into something beyond a 
foform of art.



Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

Coffee Boiler Capacity (L)

Auto Purge

T3 Genius

Soft Infusion System

Gravimetrics (Dose by weight)

2/3

8+ NEO

0.14 + NEO

806x745x433 / 1056x745x433

MY VICTORIA ARDUINO APP



Eagle One is born in response to 
the new generation of coffee 
shops where DESIGN, 
PERFORMANCE, and 
SUSTAINABILITY are determining 
factors to create a pleasant and 
memorable experience. 

EEagle One is the reflection of 
teamwork, a project made by 
Coffee and Design professionals 
such as James Hoffman and the 
Arch. Carlo Viglino, together with 
the Simonelli Group R&D team.



Group Heads (1/2/3)

Dimensions (mm)

2/3

  7 + NEO

0.14 + NEO

758x576x437 / 988x576x437

Steam Boiler Capacity (L)

Coffee Boiler Capacity (L)

Auto Purge

T3 Heating

Soft Infusion System

App connectivity



SOFT INFUSION 
SYSTEM

Welcome PRIMA, the one group 
espresso coffee machine ready to 
bring wherever and whenever the 
VICTORIA ARDUINO coffee 
experience. 

WWe called it this way because we 
believe it is the first step towards a 
new frontier and will overcome 
many boundaries. It is a new way 
to prepare and enjoy espresso. 



Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

Coffee Boiler Capacity (L)

Auto Purge

T3 Heating

Soft Infusion System

App connectivity

1

1.5 + NEO

0.14 + NEO

411x510x379



It is in the Belle Epoque coffee machines that 
our artisans give their best by forging noble 
metals such as copper and brass, alternating 
moments of ancient workmanship with 
avant-garde methods. This coffee machine is 
very original in its vertical development, the 
Belle Epoque (also known as the coffee 
mamachine with the eagle) is a machine of 
inimitable class, where beauty blends with 
functionality and reliability. The different 
finishings of copper and brass, modelled with a 
design of retro charm, give it a distinct 
personality ideal for embellishing the 
choreography of refined and elegant places.



Verve is an extremely versatile 
espresso machine.
The professional performance and 
compact size allow it to be used in 
the home, small cafes, recreational 
or work environments, even on the 
move. Virtually everywhere.

Reduced  Energy Consumption

Dual Boiler System 

Pre Infusion Control

App Connectivity



The design delivers a shimmering 
effect, giving the machine its unique 
character as well as its scenographic 
impact: it’s virtually a mechanical 
sculpture. La Reale is also brimming 
with cutting-edge technology. 
Gaggia Milano believes that users 
shouldshouldn’t have to choose between 
style and substance; that’s why, in La 
Reale, both come as standard.

Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

Coffee Boiler Capacity (L)

2/3

11/14

0.8

883x702x556/1130x702x556

Mutli 
Boiler 
System

Dynamic
Flow
Profiling



La Giusta is here: the new iconic
pprofessional coffee machine by 
Gaggia Milano is a precious treasure 
designed to combine maximum 
reliability with a refined aesthetics. 
La Giusta is the perfect symbiosis of 
style, modern design and practical 
functionality.

USB Port

Programmable “PURGE” button to clean 
the coffee group

Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

2/3

14/21

760x635x545 / 973x635x545



La Decisa is the perfect response to 
the demands of today's market. 
Apart from guaranteed performance, 
its great ergonomy makes this coffee 
machine an extremely practical and 
barista-friendly solution.

La Precisa is a machine that has all it 
needs to stimulate the attention of even 
the most demanding of baristas.

Attention to detail and technological
innovation are the hallmarks of this
machine; that’s why ‘Precisa’ is not just a
name, it’s also - and above all - a
guaguarantee of excellence.

Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

2/3

13/20

758x589x563 / 978x589x563

Group Heads (1/2/3)

Dimensions (mm)

Steam Boiler Capacity (L)

2/3

13/20

758x589x563 / 978x589x563



FUTURMAT OTTIMA EVO

GAGGIA RUBY SAECO PERFETTA

The Futurmat Ottima Evo achieves 
perfect espresso thanks to its excellent 
thermal stability and high reliability. It 
is a machine with clean and modern 
lines. Its elegant and built-to-last 
design makes it ideal for any location 
that strives to achieve the intensity of 
the perthe perfect cup of coffee.



PID boiler temperature control

Electronic boiler refill

Double pressure gauge

Malfunction alarms



MILK STEAMERS 
FEATURES

• Two default temperature buttons - Speed up your 
setting to suit your purpose.
• Short Memory Function - User can record the 
previous temperature set. 
• 2 cleaning program - 
(i) Short Cleaning (i) Short Cleaning 
(ii) Complete Cleaning
• Accurate Design - Frothing fine milk foam without 
the manual control of pitcher.
• Temperature range - (i) 40°-90°(C) (ii) 104°-109° (F)
• Target temperature can be set and the steam • Target temperature can be set and the steam 
generation will stop automatically when the target 
temperature is reached. 

SPECIFICATIONS

• Appearance - Stainless steel body
• Water Tank Capacity - 0.8 Liter
• Voltage (V) - 220 - 240 V/ 50 Hz
• Power (W) - 1450• Power (W) - 1450

DIMENSIONS
• WxDxH (mm) -140x380x340
• Weight (kgs) - 6.7

KD270S KD310

MS - 130D MS - 130T



COFFEE
GRINDERS



World barista Championship
QUALIFIED ESPRESSO GRINDER 2022  2025

Dose by
Weight





100 years of grinding excellence
AN INNOVATION FOR THE MODERN BARISTA



(Fastest Espresso Grinder)







External Dimensions (mm) 

Burr Diameter

Burr type

Hopper Capacity (kg/g)

Power (w)

600 x 220 x 250

Hardened  Steel 

1.2 kg 

340

65/80 mm



External Dimensions (mm) 

Burr Diameter

Burr type

Hopper Capacity (kg/g)

Power (w)

570 x 180 x 227

Hardened  Steel 

1.2/1.4

350

65/75 mm



External Dimensions (mm) 

Burr Diameter

Burr type

Hopper Capacity (kg/g)

Power (w)

559 x 232 x 264 

ZENTH 65
NEO

ZENTH 65 NEO

MIGNON 
SPECIALITA

MIGNON 
SPECIALITA

MIGNON
ZERO

MIGNON
ZERO

65 mm

Hardened steel

1,2 kg

284 

350 × 120 × 180

55 mm

Hardened steel

300/510 g

310

345 × 120 × 140

55 mm

Hardened steel

45 g

310



External Dimensions (mm) 

Burr Diameter

Burr type

Hopper Capacity (kg/g)

Power (w)

245 x 430 x 645 

ZM

EASY ACCESS 
GRINDING CHAMBER

83 mm

Hardened steel

320 g

800



External Dimensions (mm) 

Burr Diameter

Burr type

Hopper Capacity (kg/g)

Power (w)

Digital Display

GFC Control System

Low Retention System

Double Fan Cooling System

215 x 310 x 700

Hardened  Steel 

1.5 kg 

800

71 mm ( conincal )

Easy Cleaning System

Universal Portafilter Hook



External 
Dimensions (mm) 

Burr 
Diameter

Burr type
Hopper 
Capacity 
Power (w)

234 x 252 x 720 

ROBUR S
ROBUR S

KONY S
KONY S

71 mm (connical)

Hardened steel

1.6 kg

800

208× 240 × 651

63 mm (connical)

Hardened steel

1.3 kg

450

GFC Control System

Low Retention System

Double Fan Cooling System

Easy Cleaning System

Universal Portafilter Hook



External Dimensions (mm) 

Burr Diameter

Burr type

Hopper Capacity (kg/g)

Power (w)

Digital Display

GFC Control System

Low Retention System

Double Fan Cooling System

215 x 310 x 700

Hardened  Steel 

1.6 kg 

800

83 mm ( Flat )

Easy Cleaning System



External 
Dimensions (mm) 

Burr 
Diameter

Burr type
Hopper 
Capacity 
Power (w)

207 x 507 x 595 

SUPER JOLLY

SUPER 
JOLLY

MINI A

MINI A 

64 mm 

Hardened steel

1.2 kg

350

168 × 200 × 470

64 mm

Hardened steel

600 gm

250

Digital Display

Universal Portafilter 
Hook
Easy Cleaning System



COMBI
OVENS



Small

                Powerful

             Flexible
Multilevel Plus 
Configurable display 
Editable recipes 

Up to 15% less overall dimension
More compact sizes

Up to 20% more powerful* 
Preheating up to 320ºC

Savings on cleaning 
and utility costs! This 
allow Naboo to be 
extremely efficient while
operating.

2 Year comprehensive, 
3rd and 4th Year 
electrical parts 
warranty!
Longest offered 
warranty 
on a Combi Ovenon a Combi Oven. 

Low temperature night 
cooking and holding  
ensure perfect 
maturation of the meat 
with minimum weight 
loss and low energy 
consumption.

Our Vapour Clean System 
allows for an ultra quick 
3 minute rinse cycle while 
using 30% less water and 
detegents.

Lainox Virtual Assistant to 
train ur team, plan 
shopping, maintenance & 
improve cooking cycles .

Energy Monitor to 
minimise energy, water 
and detergent 
consumption.

4





Our Vapour Clean System 
allows for an ultra quick 
3 minute rinse cycle while 
using 30% less water and 
detegents.

Lainox Virtual Assistant to 
train ur team, plan 
shopping, maintenance & 
improve cooking cycles .

Energy Monitor to 
minimise energy, water 
and detergent 
consumption.



Complete touch 
screen control



Our Vapour Clean System 
allows for an ultra quick 
3 minute rinse cycle while 
using 30% less water and 
detegents.

Up to 20% more powerful, 
compared to the previous 
model, it also guarantees 
perfect full loads with even 
faster cooking times.

*As tested in Sapiens boosted

Scorll and push knobs
( Select and Confirm )
Just allows for faster 
work flow, and longer 
life .





The unique humidity 
control system 
(Patented) allows you 
to monitor and 
manage the climatic 
situation within the 
cooking chamber.

The Recipe Tuner allows users to 
select the cooking,
browning and moisture level. 
Once selected, the oven 
automatically regulates
the necessary parameters.

Personalise hundreds 
of recipes preloaded 
by Giorik Chefs. Each 
recipe can be saved 
and exported using a 
USB port.

Traditional Oven

Speed, quality and 
efficiency in steam 
generation thanks to 
the patented combined 
dual heating system i.e 
Boiler+Instant system.

Kore is able to concentrate 
maximum efficiency in the 
smallest space, 
guaranteeing the optimal 
performance. It is an 
efficient multifunction and 
compact combi oven.

Available in:Available in:

B - Steam generator (Boiler)   
I - Direct injection

THE MOST COMPACT
 GAS COMBI OVEN 





The unique humidity 
control system 
(Giorik Patent) allows 
you to monitor and 
manage the climatic 
situation within the 
cooking chamber.

Intuitive programming

Personalise hundreds 
of recipes preloaded 
by Giorik Chefs. Each 
recipe can be saved 
and exported using a 
USB port.

Mini Touch has been fitted with 
an intuitive touch-screen 
control panel which makes it 
possible to use preloaded 
cooking programmes and 
easily to upload recipes.

It's the It's the perfect appliance for 
business with limited space and 
demand of an easy to use, 
multifunctional oven!

The Rack Control 
enables different 
dishes to be cooked in 
a planned timeline and 
served at the same 
time.



COMPACT 
COMBI OVENS
AVAILABLE IN 
6&10 TRAY 
FORMAT



PIZZA
OVENS



no

The NOVA full stone 
baking chamber 
allows for the highest 
heat retention and 
maximum output.

NOVA allows you to 
program your baking 
recipes into the oven 
thereby promising 
unbeatable 
consistency and 
baking quality.

PFN 10570 - 1M PFN 10570 - 2M PFN 10570 - 3M

Complete digital 
control allows you to 
get precise 
temperature control 
while baking and thus 
deliver the best 
results consistently.

FULL
STONE



Baking chamber completely made of
refractory stone.

Stainless steel body.

Complete Digital control.

Program your Baking Recipes.

Dual thermostats control in each Dual thermostats control in each 
deck.

Digital monitoring of heat settings 
allows for maximum precision.

Digital error code system.

Heavy duty temperature resistant 
door with tension spring for 
increased life span.

Stackable upto 3 decks. 

Double glazing door glass for
maximum insulation and optimum maximum insulation and optimum 
air circulation.

With proofer with 3 doors made of
stainless steel (optional).

no



CLASSIC PIZZA OVENS

Dual Thermostat
allows you to bake 
the toppings and 
bread at separate 
temperatures for 
optimal taste.

The Insulated 
cooking chamber 
allows you to retain 
maximum heat in  
the cooking chamber 
there by reducing 
power consumption 
and increasing 
output.

These ovens are 
stackable which 
allows you to expand 
your output without 
requiring more space. 
Ideal for compact 
spaces.

With LED temperature display

A complete stainless 
steel body makes these 
ovens extremely robust 
and long-lasting.

GMG’s insulated body 
avoids overheating of 
the oven’s external 
body. Thus avoiding 
burns and injuring 
while cooking.



GasElectric



CONVEYOR OVENS 

Chain width from 400 to 810mm
[ 16-32 inch ].

Electric or gas powered versions.

Many models stackable for optimal 
use of available footprint.

Digital display for conveyor speed 
and temperature.and temperature.

This robust device scores with top
quality and is perfect for daily use in
the catering industry .



EASY PIZZA LINE

Effeuno presents the special Easy 
Pizza line of professionally 
equipped ovens, they are the 
perfect solution for those who 
want to create a start-up and 
have an immediate return on 
investment thanks to the low 
economic effort.

They are ideal for huge quantities They are ideal for huge quantities 
of pizza production and in lack of 
space, its particular features: low 
consumption, high performances, 
and fast heating. Moreover, the 
soft-close door is made up of a 
triple glass.

The laser pyrometer in 
Effeuno allows the oven 
to measure and 
maintain temperature 
wiith very high 
precision.

The double wall glass 
door adds aesthetic 
and functional value.
This allows you to 
clearly see monitor 
the Breads and Pizzas 
while baking. 

Effeuno ovens use a 
special clay stone
handmade in Naples,
Italy.

This allows the oven 
to quickly heatup and 
retain temperature.

External Dimensions (mm) 

Pizza Size

No of Pizza

Max temperature (C)

Total Power (kw)

540 x 590 x 270 
P134H P234H

13 inches

1

500

3

650 × 500 × 600

13 inches

2

500

4.3



BAKERY
EQUIPMENT



Programmable digital control.

Steam function as option.

Temperature range from 50°C to 
400°C.

Turbo-mode with extra heater.

Optional fermentation Cabinet.



Programmable digital control.

Steam function as option.

Temperature range from 50°C to 
400°C.

Turbo-mode with extra heater.

Optional fermentation Cabinet.



Programmable digital control.

600 x 400 mm baking trays.

Perfect for in house bakeries. 

GALA-10 R with rotating rack and 
steam function.

With Proofer chamber.

Optional integrated deck-oven.Optional integrated deck-oven.

GALA 5

GALA 9

GALA 5+KP6



FEATURES

Cooking cabinet 
with lamp

EU standard 
motors and fans

Stainless steel 
body

Dual direction 
fan system

User-friendly  
interface

Stainless steel chasis construction.

Rotating tray system that ensures even 
cooking.

Thermostatically controlled.

Optional fermentation cabinet.

Automatic unloading position when the Automatic unloading position when the 
door is opened.

Double-glazed removable door system 
allows to clean it by the user.

Cooking cabinet with lighting lamb.

Motors and fans are manufactured in EU.

Clockwise-anticlockwise fan system. 

Manual humidity feature.Manual humidity feature.



CONVECTION OVENS

MKF 4P
4 Tray convection Oven

MKF 6P
6 Tray convection Oven

MKF 10
10 Tray convection Oven

FEATURES

Led illumination
The LED lights positioned The LED lights positioned 
on the door allows better 
visibility while cooking the 
led bars have better 
efficiency and life 
compare to traditional 
lighting.

Multi-fan system
Our ovens are equipped Our ovens are equipped 
with 5 speeds, 
guaranteeing precise air 
flow for cooking each 
product. The fan speed 
setting allows you to 
control the flow of air for 
each type of cooking.each type of cooking.

Double low emissive glass
The attention of our The attention of our 
engineers is focused on 
energy efficiency and 
increasingly restrictive 
European standards 
demand more and more 
for low-emissivity glass.

Digital

Analog

Electric

Gas

Touch screen display
7 inch colour screen 7 inch colour screen 
protected by a  thick glass 
for longer life. multi-touch 
functionality,  resistant to 
contact with water, dust 
and grease.



External Dimensions 

No of Trays (1/1 GN)

Total Power (kw)

Cooking Temperature (C)

810 x 800 x 600

MKF-4 MKF-4P MKF-6

4

4.7

250

970 x 810 x 630

4

4.7

250

870 x 870 x 890

6

9.5

300

MKF-10

940 x 870 x 1210

10

14

300

MKF-20E MKF- 40E MKF-20G MKF-40G

External Dimensions 

No of Trays (1/1 GN)

Total Power (kw)

Cooking Temperature (C)

950 x 1280 x 990

20

16 

300

950 x 1280 x 1800

40

32

300

950 x 1280 x 990

20

1.2 kg/h LPG

300

970 x 810 x 630

40

2.4 kg/h LPG

300

Thermostat Control

Dual Direction Fans

Ergonomic Design 

Safety Thermostat

Increase Heating 
Efficiency

Thermostat Control

Dual Direction Fans

Ergonomic Design 

Safety Thermostat

Increase Heating 
Efficiency



PROOFING CABINET



SPIRAL MIXER 

TKG 40 TKG 75L TKG 40L TKG 20L

BREAD SLICERS



DOUGH SHEETER AND ROLLERS

For rounded [TTA30/40] and straight 
Pizzas [TTA40G].

Adjustable dough thickness [1-4 mm]

Dough weight variable 100-210gr/
100-700gr. 

Body made of stainless steel.

On/Off switch.

For rounded and straight Pizzas.

Adjustable dough thickness.

Dough weight variable.

Body made of stainless steel.

On/Off switch.

TTA-55YH/60YH

TTA-30



CREPE MAKER
 Plate diameter 40cm.

Teflon-coated back baking plate. 

Body made of stainless steel.

Temperature control 50°-300°C.

On/off-switch.

Storage drawer below 
[not for CR-R 40].[not for CR-R 40].

Plate diameter 40cm.

Teflon-coated back baking plate. 

Body made of stainless steel.

Temperature control 50°-300°C.

On/off-switch.

Storage drawer below 
[not for PC-R 40].[not for PC-R 40].PC-R40

CR-R40

TIMER OPTIONAL 

PANCAKE MAKER



WAFFLE MAKER

Fixed Baking plate made of cast iron. 

Body made of stainless steel.

Temperature control 50°-300°C.

Fat drip channel.

KGW 2530 E KGW 01 M KGW 04 KGW 06

KGW 5530 WE KGW 21 M KGW 24 KGW 26

TIMER OPTIONAL 



This oven uses multiple types 
of heating to cook at high 
speeds and regenerate your 
food in seconds.

High Speed Oven 

This oven uses convection, 
microwave and 
impingement modes to cook 
at high speeds at upto 
300ºC.

Combi-Wave

Oracle connects to the Lainox 
Naboo platform via Wi-Fi to 
give you online access to all 
your ovens.

Connected

Twin Microwave Diffusers 
This technology allows for 
your oven to have an even 
microwave distribution, 
thus delivering consistent 
heating and cooking.

Oracle Washable Box
Using an exclusive Teflon 
chamber the Oracle allows 
you to remove and wash 
the cooking box making it 
faster and easier!.

Odourless System
The Oracle doesn't need a The Oracle doesn't need a 
hood to extract cooking 
fumes as it uses a catalyst 
filter containing platinum 
particles to reduce steam, 
odour and residue.



FEATURES



COOKING &
PROCESSING
EQUIPMENT



SANDWICH GRILLERS

CONVEYOR TOASTER 

Collection tray, on/off-switch.

Grill plates depending on model.

Grooved [E]

Smooth [G]

Griddle plates made of cast iron. 

Body made of stainless steel.

Temperature control 50°-300°C.

KGW 2525 E[Single] [Jumbo] [One + One ]KGW 2735 E

DT - Classic

KGW 5530  DE



GRIDDLE PLATES

SALAMANDERSSALM 60

SALM 80

Griddle plate made of 
cast iron. 

2 heating zones 
separately adjustable.

Body made of stainless 
steel. 

Temperature control. Temperature control. 

Grooved [E]

Smooth [G]

Body made of stainless steel.

Side Vents.

8 Power Levels.

2 Heating areas [Slam-88].



Available 
with tap

Electric

Gas

TABLE TOP FRYERS 

                     Reinforced 
basket

                     Thermostat 
            control

 Shock-proof 
        heating element

                    Automatic Safety
Switch

Manufactured as per European 
standards.
Safety cut-off probe and reset 
button.
Shockproof protection on 
resistances easily disassemble 
Position of basket drip.
Lid Included.

FE30

FE33

FE50

FE55

FE80

FE88

180x490x360

270x490x360

550x490x360

370x490x360

350x490x360

660x490x360

3

5

5+5

3+3

8

8+8

2,5

2,5

2x2,5

2x2,5

3,0

2x3,0

220 V

220 V

220 V

220 V

220 V

220 V

FG50

FG55

FG80

FG88

270x490x360

550x490x360

350x490x360

660x490x360

5

5+5

8

8+8

2,5

2x2,5

3,0

2x3,0

G30-29 mbar

G30-29 mbar

G30-29 mbar

G30-29 mbar

Model Dimensions 
( mm )

Capacity 
( Litre )

Power 
( Kw )

Voltage 



Electric
FE460

FE660

FE470

FE870

400x600x850

400x700x850

800x700x850

600x600x850

9

12

12+12

9+9

7,5

7,5

2x7,5

2x7,5

380 V, 50 Hz

380 V, 50 Hz

380 V, 50 Hz

380 V, 50 Hz

Model Dimensions 
( mm )

Capacity 
( Litre )

Power
 ( Kw )

Voltage 

                     Reinforced 
basket

                     Thermostat 
            control

 Shock-proof 
        heating element

                    Automatic Safety
Switch

Manufactured as per European 
standards.
Safety cut-off probe and reset 
button.
Shockproof protection on 
resistances easily disassemble 
Position of basket drip.
Lid Included.

With
Cupboard

FLOOR STANDING FRYERS



Anodized cast aluminum alloy. 

Lat base for easy cleaning.

Silent running motor.

Reliable poliV belt drive..

Hardened blades.

Self-lubricating bushes.

25 blade inclination.25 blade inclination.

MEAT 
MINCER

MEAT 
SLICER

Polished die-cast aluminum construction.

Ventilated motor.

Gearbox with oil bath gears. 

Hardened and ground helical gears. 

Mouth removable grater.

Compartment for knife and plate. 



Simple and sturdy machines that are safe 
and easy to use.

Stand-alone structure made out of cast 
anodized aluminium, shiny, hygienic and
rustproof.

Features a counter, meat pusher and 
serving slicer in stainless steel AISI 304. 

24V controls with safety micro-switch on 24V controls with safety micro-switch on 
door, redundant ECU and motor brake
(EC). 

Ease and precision in both horizontal and
vertical adjustment of the upper pulley.
 
Maximum blade adhesion to the pulley, Maximum blade adhesion to the pulley, 
thanks to the semi-curved shape of the 
pulleys and ideal adjustment.

Sealed bearings on upper pulley.

BONE SAW



BLENDERS

A CUT ABOVE 

Made of laser-cut Made of laser-cut 
Japanese stainless steel, 
the blade assembly 
consists of six blades 
which are dull, and have 
flat edges so it can 
pulverise ingredients from 
ice to spices in seconds 
without ever losing its 
sharpness. 

PACKIN’ A PUNCH 

The heart of the JTC The heart of the JTC 
OmniBlend is the 38,000 
RPM, 3HP motor which 
generates enough power 
to liquefy even the 
toughest ingredients. 
Made from quality parts in 
Taiwan, you can count on 
the motor to perform for 
years to come.

CLEVER, LIKE YOU 

Seven simple buttons Seven simple buttons 
make it easy to control 
the speed and intensity of 
the JTC OmniBlend. A 
built-in sensor also 
automatically turns off the 
motor when it detects 
excess usage and 
includes a reset switch in 
the case you need to 
reset manually.



TEA AUTOMATS

WHIPPING CREAM 
CHARGER AND 
WHIPPERS

*CAPACITY UPTO 250 CUPS

*CAPACITY 1 L & 50 ML



Barbeque Smoker Chinese Dim Sum
Steamer 

Gas Range Boiling Pan Tilting Braising Pan  

Floor Standing 
Induction Plate 

Modular Island Type Cooking Ranges 

Chinese Work Range

Vegetable Cutter Bone Saw Bowl Cutter

OTHER EQUIPMENT 



Proofer Chocolate  Warmer 

Pasta Making MachineStick Blenders Vegetable Washer

Potato PeelerBlixer Vegetable  Processor

Dough Sheeter 

Kabab / Shawarma 
Machine

Hot Dog GrillerChips Warmer

OTHER EQUIPMENT 



DISHWASHING
EQUIPMENT





DW-500 

DW-1000 



500 x 500 mm basket size • 2000 dishes washing 
capacity per hour.

18/10 AISI 304 stainless steel construction.

High quality stainless steel heaters.

Cycle start at door closing.

Digital temperature display (optional).

Conveyor system with dual-stage speed Conveyor system with dual-stage speed 
(optional).

Motors are made in Europe.

Cold water and hot water connection possibility.

Individual pre-wash and wash tank. 

Pre-heated boiler tank system.

Safety switches.

User-friendly control interface.User-friendly control interface.

Height-adjustable legs.

Emergency stop button for safety. 

Prewashing, washing, rinsing and drying stages.

500 x 500 mm basket size.

6000 dishes washing capacity per hour.

18/10 AISI 304 stainless steel construction. 

High quality stainless steel heaters.

Cycle start at door closing.

Digital temperature display (optional). 

Motors are made in Europe.Motors are made in Europe.

Cold water and hot water connection 
possibility.

Individual pre-wash and wash tank.

Pre-heated boiler tank system. 

Safety switches.

User-friendly control interface.

Height-adjustable legs.Height-adjustable legs.

Emergency stop button for safety.

Prewashing, washing, rinsing and drying 
stages.

DW-2000
Conveyor
Dishwasher

DW-6000
Conveyor
Dishwasher



DW-2000 

DW-6000 



UNDER COUNTER 
DISH WASHERS

PROTECH 611 PLUS PROTECH 613 PLUS 

Partial double skin under counter dishwasher with 

drawn rack guides (patent pending), with a height 

of 82 cm and door opening of 36.5 cm, for washing 

ware up to 32.5 cm high. Silent operation is 

guaranteed by the dual flow pump and full double 

skin door. Standard equipment includes a ProStrain 

integral, light, shock-proof, composite material tank 

filter and a double filter on the pump intake.filter and a double filter on the pump intake.



HOOD TYPE 
DISH WASHERS

PRO TECH 813

This hood dishwasher with a hood opening of 40 cm 

washes Gastronorm and Euronorm trays. It features 

a fully moulded tank with a ProStrain integral, light, 

composite material surface strainer. which is 

resistant to impact and chemical attack with a 

double filter on the intake pump. This dishwasher 

can be installed in straight line or corner 

configurations without any need for modifications.configurations without any need for modifications.



Extremely compact (total height <65 cm) glasswasher with 

35 x 35 cm rack with a large load capacity that can wash 

glasses up to 25 cm high It features a patented combined 

wash and rinse arm in heavy-duty composite material and 

adopts IFB's special Archimedes rinse technology, which 

refreshes tank water by >25%, guaranteeing cleaner water 

and consuming less detergent. Running costs are 

particularly low.particularly low.

PROTECH 311 PLUS 

GLASS WASHERS

PROTECH 411 PLUS 



RACK CONVEYOR 
DISH WASHERS

RACK CONVEYOR RC 150 PLUS

This compact, multi-speed conveyor can wash up 

to 120 baskets/hour and is the ideal solution for 

small and medium-sized operations. Its compact 

dimensions, conservative cost and extreme 

versatility can profitably substitute manual washing 

without increasing utilisation costs. A hood 

dishwasher can be used when experiencing an 

elevated daily or seasonal workload. The direction of elevated daily or seasonal workload. The direction of 

the flow of the machine can be inverted based on 

the kitchen layout.



COOLING
EQUIPMENT



Blast chilling at the core of the food creates a 
thermal shock which prevents the proliferation of 
bacteria that causes food to age. As a result, 
food keeps better longer.

Practical ready-to-use 
programs, each designed to 
treat different types of dishes 
(e.g. red meat, creams, etc...).

The Zoom cell can be sanitised 
using a practical, internally 
fitted steriliser (optional).

Manual and automatic cell 
defrosting.

Mainly used function in the ice 
cream and baking sectors to 
give a "thermal shock" to 
products in preparation.

Core Probe heating is a 
practical solution for removing 
the core probe after a blast 
freezing cycle to -18°C.

A dedicated program for 
pre-chilling before starting a 
blast chilling or blast freezing 
cycle.

Zoom, however, rapidly lowers the core 
temperature of any food to -18°C exploiting a cell 
temperature of -40°C, with the formation of micro 
crystals that do not damage the structure of the 
product. 

BLAST CHILLING

SAVE UPTO
20 PERSONALISED
RECIPIES

BLAST CHILLERS / FREEZERS

SHOCK FREEZING 



INTERFACE 



















Trittico® Executive Evo is the ultimate multi-function 
machine that represents the bond between artisan 
tradition and the highest technology. The production 
laboratory you’ve always dreamed of in less than 1 
square meter! Trittico® Executive Evo summarizes the 
art of artisan gelato and the finest art of pastry, savory 
food, and tempering chocolate. Trittico® Executive Evo 
is provided with an electronic brain that arranges is provided with an electronic brain that arranges 
multiple custom programs WITH the maximum 
flexibility.

This lets you work with the Ionic System®: speed 
variator controlled by a software that ensures 
maximum overrun for gelato/sorbet and the accurate 
speed mixing for pastry products.

Possibility to work by setting the time, the extraction 
temperature, Multiple gelato, pastry, and chocolate 
recipes.



Slush Machine Three Tank Juice 
Dispenser 

Drink Mixer TripleDrink Mixer Single Wine Cooler 

Sushi Cabinet Food Display Counter 

Mini Twin Juice 
Dispenser

Ice FlakerIce Crusher High Volume Ice Cube 
Machine 

COOLING EQUIPMENT 



Cold Room 
( Chiller / Freezer )

Ice Cream Parlour

Blast Chiller  Deep Freezer Top Load Bottle Cooler

Open Chiller Freezer 

Pizza / Sandwich Prep 
Station 

Ice Cube Machine3 Door Back Bar Cooler Upright Glass Door 
Chiller

COOLING EQUIPMENT 

Freezer Chiller 



SALES AND SERVICE NETWORK

HEAD OFFICE
202-203, 2nd floor,
Chandi Plaza 234-A, Sant
Nagar, East of Kailash,
New Delhi, India 110065

DEALERSHIPS &
SERVICE CENTERS

saimexgroup.co. in




