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HAKKIMIZDA

Kalite ile baglayan mukemmellige yolculuGumuzu inovasyon ile surdUrlrken genis UrUn yelpazemiz
ile global pazarlara otel, restoran, kafe (Horeca) ve sokak yemedi (Street Food) endustriyel mutfak
ekipmanlari sunuyoruz.

GUcUmUzd musteri memnuniyetinden aldigimiza inanarak musterilerimizin surdurdlebilir rekabet glcune
katki saglamak igin etkin 1ISO 9001 Kalite Yonetimi, ISO 14001 Cevre Yonetimi, ISO 45001 Is Saghgi ve
GUvenligi, ISO 50001 Enerji Yonetimi, ISO 10002 Musteri Memnuniyeti Yonetim sistemleri calistirmaktayiz.
2023 yilinda da Turkiye'nin ilk INOVASYON YONETIM SISTEMI BELGESI (ISO 56002) sahibi olan firmasi
olduk.

Omake'nin yoneticileri, beyaz ve mavi yakall personeli; tdketicilerin saglikli ve gUvenli yasam hakkina
sayglll olmak, musterilerimizin sUrdUrulebilir blylme ve gelismelerine katki saglamak i¢in durmadan,
yilmadan, zevkle ve heyecanla ¢alisir.

Vizyonumuz
Global pazarlara sundugumuz Grunlerle bir yandan musterilerimizin strdUrulebilir rekabet gucune katki
saglar, diger yandan tlketicilere lezzetli, saglikl ve gUvenli gida Urdnleri sunmanin gururunu yasariz.

Misyonumuz

Musterilerimize rekabetgi, kaliteli ve inovatif Urdnler sunmak, tlketicilere daha glvenli ve daha saglikli bir
yasam i¢in glvenli gida ekipmanlari sunmak ve yash dinyamizin kaynaklarini rasyonel ve verimli bicimde
kullanmak icin MUkemmelliGe Yolculugumuza durmadan devam etmektir.

ABOUT US

While we continue our journey to excellence, which starts with quality, with innovation, we offer industrial
kitchen eguipment for hotels, restaurants, cafes (Horeca) and street food to global markets with our
wide product range.

Believing we derive our strength from customer satisfaction, we operate effectively using ISO S001
Quality Management, ISO 14001 Environmental Safety, ISO 45001 Occupational Health and Safety, ISO
S0001 Energy Management, ISO 10002 Customer

Satisfaction systems to contribute to the sustainable competitiveness of our customers. In 2023, we
became Turkey's first company to have the INNOVATION MANAGEMENT SYSTEM CERTIFICATE (ISO
56002).

Satisfaction systems to contribute to the sustainable competitiveness of our customers. In 2023, we
became Turkey's first company to have the INNOVATION MANAGEMENT SYSTEM CERTIFICATE (ISO
56002).

Omake's Administration, white and blue-collar staff; work nonstop, tirelessly, with pleasure and
excitement to respect consumers’ right to a healthy and safe life to contribute to the sustainable growth
and development of our customers.

Our vision

We contribute to the sustainable competitiveness of our customers on the one hand, and on the other
hand, we take pride in offering delicious, healthy and safe food products to consumers with the products
we offer to global markets.

Our Mission

To continue our Journey to Excellence to offer competitive, outstanding quality and innovative products
to our customers, to offer consumers delicious and safe food products for a safer and healthier life, to
rationally and efficiently use the resources of our old world.

23.01.2024 Tarihli Fiyat Listesine istinaden duzenlenmigtir.
OMAKE ENDUSTRIYEL A.$. Fiyatlarda degisiklik hakkini sakli turtar.

Prepared in accordance with the Price List dated 23.01.2024
OMAKE ENDUSTRIYEL A.S. reserves the right to change prices.

omakxe

All Kitchen Equipments




ICINDEKILER / INDEX

CAFE & BAR / CAFE&BAR

06-24
25

26-42
43-45
46-53
54-61
62-67
68-71

BAR BLENDERLERI / BAR BLENDERS

KUMDA KAHVE MAKINELERI / SAND COFFEE MACHINE
WAFFLE MAKINELERIi / WAFFLE MAKERS
POFFERTJES MAKINELERI / POFFERTJES MAKERS
KREP MAKINELERI / CREPE MAKERS

PANKEK MAKINELERIi / PANCAKE MAKERS
SERBETLIK MAKINELERI / JUICE DISPENSER

TOST MAKINELERI / TOASTERS

(@ HAZIRLIK / DYNAMIC PREP

74-75
76
77
78-79

SEBZE PARGCALAMA MAKINELERI / VEGETABLE CUTTERS
HUMUS MAKINELERi / HUMMUS MACHINES

TABAK KAPATMA MAKINESI / MEAL SEALING

SET USTU MIiKSERLER / STAND MIXERS

PISIRME / cook

82-89
90-91
92-93
94-97
98-100
101-108
109-110
111

112

113
114-115
116-117
118-119
120-121

IZGARALAR / GRILLS

BURGER / BURGER

MAKARNA HASLAMA / PASTA COOKER

FRITOZLER / FRYERS

OCAKLAR / COOKERS

INDUKSIYON OCAKLAR / INDUCTION COOKERS

SOSIiS KIZARTMA / HOT DOG GRILL

S0SiS HASLAMA / HOT DOG BOILED

S0SIiS DINLENDIRME MAKINESI / HOT DOG DISPLAY CASE
ELEKTRIKLi SALAMANDER / ELECTRIC SALAMENDER
BENMARI / BAINMARIE

PATATES DINLENDIRME / CHIPS SCUTTLE UNIT

EKMEK KIZARTMA / CONVEYOR TOASTER

MANUEL LOKMA MAKINESI / MANUAL DOUGHNUT MACHINE

FIRIN / OVEN

124-127 ELEKTRIKLI PiZZA FIRINLARI / ELECTRIC PIZZA OVENS
128-129 KUMPIR FIRINLARI / POTATO BAKING OVENS

132-139 BULASIK MAKINELERI / DISHWASHERS

142
143

DiZDEN KUMANDALI EL YIKAMALAR / KNEE OPERATED HAND WASHES
AYAKTAN KUMANDALI EL YIKAMALAR / FOOT OPERATED HAND WASHES
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BAR BLENDERLERI
BAR BLENDERS

Turkiye'nin ilk yerli Gretim Bar Blenderi olan OMAKE bar blenderleri ile isletmenize
glc katin. Omake bar blenderleri glicli motoru ve giincel tasarimi ile yogun
calisma sartlarinda ¢ok sayida icecek hazirlamaniza yardimci olur. 3 veya 2 It siirahi
kapasitesiyle ylksek miktarda Grlini tek seferde pargalayip karistirabilirsiniz.

(EN|

Omake brings power of a high quality bar blender to your facility with first Bar
Blender series manufactured in Turkey. The Omake Bar Blenders has your back
with it is strong motor and well designed engineering when it comes to heavy-duty
blenders, serving dozens of drinks per day. Chop, mix, shred large loads easily with
it’s 3 or 2 Lt jug capacity.

e Manuel ve dijital model segenegi
e Karistirma ve pargalama ozelligi
e Max 25.000 RPM ¢alisma hizi

e Kapak sensor segenegi

¢ 3 veya 2 It stirahi kapasitesi

e Hiz kontrolii

¢ Buz kirma ozelligi

e ABS govde
¢ Gida ile temasa uygun polikarbon siirahi
(EN|

e Manual and digital model option

e Mix and pulse option

e Max. 25.000 RPM working speed

¢ Lid sensor option

* 3 or 2 It jug capacity

¢ Speed control

¢ Ice crushing feature

¢ ABS Body

¢ Polycarbonate container suitable for food contact

Paslanmaz gelik bigaklar
Heavy-duty stainless steel blade

Paslanmaz celik alt disli grubu

Long lasting coupling system
ensures durability at heavy duty
use

Kolay temizlenebilir, kolay
sokilebilir ve tek parga slirahi pedi

One piece removable jar pad
design makes cleanup quick and
easy




BAR BLENDERLERI omake

All Kitchen Equipments

BAR BLENDERS
Omk.BLE01.E11.0101.Z5F Omk.BLEO1.E11.0103.Z5F Omk.BLE01.E11.0104.Z5F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL
KAPAK SENSORLI KAPAK SENSORLU KAPAK SENSGORLU
WITHLID SENSOR WITHLID SENSOR WITHLID SENSOR
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY

3 LT CAPACITY

S e @ @ O O 00

OmkBLEOLET.0101.Z5F @ Siyah/Black 210x240x490mm  47Kg  230/50-60 V/HZ-22 KN 250x270x500mm 54 Kg 192,20

OmkBLEOLET.0103.25F @ Kirmizi/Red  210x240x490mm  47Kg ~ 230/50-60 V/HZ-22 KW 250x270x500mm 54 Kg 192,20

OmkBLEOLET.0104.25F @Mavi/Blue  210x240x490mm  47Kg  230/50-60 V/HZ-22 KN 250x270x500mm  54Kg 192,20

MANUEL
MANUAL

www.omake.com.tr



BAR BLENDERLERI

omake

BAR BLENDERS All Kitchen Equipments
Omk.BLEO1.E15.0101.Z5F Omk.BLEO1.E15.0103.25F Omk.BLEQ1.E15.0104.Z5F
=% DUITAL A= DUITAL % DIITAL
Q¥ oL Q¥ oL QY oL
KAPAK SENSORLU KAPAK SENSORLU KAPAK SENSORLU
WITH LID SENSOR WITH LID SENSOR WITH LID SENSOR
3LTKAPASITE 3LTKAPASITE 3LTKAPASITE
31T CAPACITY 31T CAPACITY

3 LT CAPACITY

S e @ QO | © 00

Omk.BLEO1E15.0101.Z5F @ Siyah/Black — 210x240x490mm  47Kg  230/50-60V/HZ-22 kW 250x270x500 mm 54Kg 21096
OmkBLEOLE15.0103.Z5F @Kirmizi /Red  210x240x490mm ~ 47Kg 230 /50-60V/HZ - 22 KW  250x270x500mm  54Kg 21096

Omk.BLEO1.E15.0104.Z5F @) Mavi / Blue 210x240x490 mm  47Kg  230/50-60V/HZ - 22 KW  250x270x500 mm  54Kg 210,96

== DJITAL
QI DiGITAL




BAR BLENDERLERI omake

All Kitchen Equipments

BAR BLENDERS
Omk.BLE01.E11.0201.25F Omk.BLEO1.E11.0203.25F Omk.BLEO1.E11.0204.25F
MANUEL MANUEL ™ MANUEL
MANUAL MANUAL MANUAL
6 e € o €) i ee
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ @ O O 00

Omk BLEO1ET.0201.Z5F @ Siyah/Black 210x240x490 mm  4,7Kg ~ 230/50-60 V/HZ - 22 KN  250x270x500 mm 54 Kg 186,79
Omk BLEO1ET.0203.25F @ Kirmizi/Red = 210x240x490 mm  4,7Kg ~ 230/50-60 V/HZ - 22 KN  250x270x500 mm 54 Kg 186,79

OmkBLEO1ET.0204.Z5F @Mavi/Blue  210x240x490 mm  4,7Kg  230/50-60 V/HZ - 22 KN  250x270x500 mm 54 Kg 186,79

MANUEL
MANUAL

10
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BAR BLENDERLERI

3 LT CAPACITY

3 LT CAPACITY

omake

BAR BLENDERS All Kitchen Equipments
Omk.BLEO1.E15.0201.Z5F Omk.BLEO1.E15.0203.Z5F Omk.BLEQ1.E15.0204.Z5F
A% DUITAL > DINITAL A= DIITAL
Q¥ oA Q¥ oL QY DeITAL
KAPAK SENSORSIZ KAPAK SENSORSUZ @ KAPAK SENSORSIZ
WITHOUT LID SENSOR WITHOUT LID SENSOR WITHOUT LID SENSOR
3 LT KAPASITE 3LTKAPASITE 3LT KAPASITE

3 LT CAPACITY

S e @ QO | © 00

Omk BLEO1E15.0201.25F @ Siyah/Black  210x240x490 mm  4,7Kg  230/50-60 V/HZ - 22 KW  250x270x500 mm  54Kg 20516
Omk BLEO1E15.0203.25F @Kirmizi /Red  210x240x490 mm ~ 4,7Kg 230 /50-60 V/HZ - 22 KW  250x270x500 mm  54Kg 20516

Omk BLEO1.E15.0204.25F @ Mavi / Blue 210x240x490mm  47Kg  230/50-60V/HZ - 22 KW 250x270x500 mm  54Kg 205,16

== DJITAL
QI DiGITAL

11



BAR BLENDERLERI omake

All Kitchen Equipments

BAR BLENDERS
Omk.BLE02.E11.0201 .Z5F Omk.BLE02.E11.0203 .Z5F Omk.BLEO2.E11.0204.Z5F
MANUEL MANUEL ™ MANUEL
MANUAL MANUAL MANUAL
) b ity ity
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ @ O O 00

Omk BLEO2E110201.25F @ Siyah/Black 210x240x490 mm  4,7Kg ~ 20/50-60V/HZ-22KW  250x270x500 mm  54Kg 18593
Omk BLE02E110203.25F @Kirmizi/Red  210x240x490 mm  4,7Kg ~ 230/50-60 V/HZ - 22 KW 250x270x500 mm  54Kg 18593

Omk BLEO2E110204.25F @Mavi/Blue  210x240x490 mm  4,7Kg  230/50-60 V/HZ - 22 kW 250x270x500 mm  54Kg 18593

MANUEL
MANUAL

12
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BAR BLENDERLERI
BAR BLENDERS

omake

All Kitchen Equipments

Omk.BLE02.E15.0201.Z5F Omk.BLED2.E15.0203.Z5F Omk.BLE02.E15.0204.Z5F
=% DUITAL A= DUITAL % DUITAL
Q¥ oL Q¥ oL QY DieAL
€) Lok ot G e SR 6) Lok ot
3LTKAPASITE 3LTKAPASITE 3 LT KAPASITE
31T CAPACITY 31T CAPACITY 3LTCAPACITY

S e @ QO | © 00

OmkBLEO2E15020125F @ Siyah/Black  210x240x490 mm  47Kg  230/50-60 V/HZ - 22 KN 250x270x500mm 54 Kg 204,29
OmkBLEO2E15.0203.25F @ Kirmizi/Red  210x240x490 mm  47Kg  230/50-60 V/HZ - 22 KN 250x270x500mm 54 Kg 204,29

Omk BLEO2 E15.0204.Z5F @) Mavi /Blue 210x240x490mm  47Kg  230/50-60V/HZ - 22 KW 250x270x500 mm  54Kg 204,29

== DJITAL
QI DiGITAL

13



omake

BAR BLENDERLERI
BAR BLENDERS All Kitchen Equipments
Omk.BLEO5.E11.0201.Z5F Omk.BLE05.E11.0203.25F Omk.BLEO5.E11.0204.Z5F
MANUEL MANUEL ™ MANUEL
MANUAL MANUAL MANUAL
O e 0 e O e
(7 21T KAPASITE 2 LTKAPASITE 2 LTKAPASITE
21T CAPACITY 21T CAPACITY

7 2LT CAPACITY

S e @ @ O O 00

Omk BLE05.E110201.Z5F @ Siyah/Black 210x240x430 mm  45Kg  230/50-60 V/HZ - 22 KN  250x270x440mm  51Kg 182,73

Omk BLED5.E11.0203.Z5F @ Kirmizi/Red  210x240x430 mm  45Kg  230/50-60 V/HZ - 22 KN 250x270x440 mm  51Kg 182,73
182,73

Omk BLEO5.E110204.75F @Mavi/Blue  210x240x430 mm  45Kg  230/50-60 V/HZ - 22 KW 250x270x440 mm  51Kg

MANUEL
MANUAL

14
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BAR BLENDERLERI

omake

BAR BLENDERS All Kitchen Equipments
Omk.BLE05.E15.0201.Z5F Omk.BLE05.E15.0203 .Z5F Omk.BLE05.E15.0204.25F
=% DUITAL = DUITAL % DUITAL
Q¥ oA Q¥ oemaL QU oL
€ (e e ) e X Rty
2 LT KAPASITE 2 LT KAPASITE 2 LT KAPASITE
21T CAPACITY 21T CAPACITY 21T CAPACITY

S e @ QO | © 00

OmkBLEOS.E15.0201.25F @ Siyah/Black — 210x240x430mm  45Kg  230/50-60 V/HZ - 22 KW 250x270x440 mm  51Kg 200,92
OmkBLEOS.E15.0203.Z5F @ Kirmizi/Red ~ 210x240x430mm  45Kg  230/50-60 V/HZ - 22 KW 250x270x440 mm  51Kg 200,92

Omk BLEO5.E15.0204.25F @) Mavi / Blue 210x240x430mm  45Kg 230 /50-60V/HZ - 22 KW  250x270x440 mm  51Kg 20092

== DJITAL
QI DiGITAL

15



BAR BLENDERLERI i
BAR BLENDERS
Omk.BLE11.E11.0101.25F Omk.BLE11.E11.0103.25F Omk.BLE11.E11.0104.25F

MANUEL MANUEL ™ MANUEL

MANUAL MANUAL MANUAL

KAPAK SENSTRL KAPAK SENSORLU KAPAK SENSORLU

WITH LD SENSOR WITHLID SENSOR WITHLID SENSOR

3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE

31T CAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ @ O O 00

OmkBLENENQI01.Z5F @Biyah /Black  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 KW 230x230x510mm  50Kg 19213
OmkBLETLEN0103.25F @Kirmizi/Red  215x225x545 mm  46Kg  230/50-60 V/HZ - 22 KN 230x230x510mm  50Kg 19213

OmkBLETEN0104.25F  @Mavi / Blue 215x225x545 mm  46Kg 230 /50-60V/HZ - 22 kW  230x230x510 mm  50Kg 19213

MANUEL
MANUAL

www.omake.com.tr 16



BAR BLENDERLERI )
BAR BLENDERS
Omk.BLE11.E15.0101.Z5F Omk.BLE11.E15.0103.25F Omk.BLET1.E15.0104.Z5F
= DUITAL A= DUITAL % DUITAL
Q¥ o6 Q¥ oL QY DieAL
KAPAK SENSORLU KAPAK SENSORLU KAPAK SENSORLU
WITH LID SENSOR WITH LID SENSOR WITH LID SENSOR
3 LT KAPASITE 3LTKAPASITE 3LTKAPASITE
3LTCAPACITY 31T CAPACITY 3LTCAPACITY

S e @ QO | © 00

Omk BLETLE15.0101.25F @ Siyah/Black  215x225x545mm  46Kg  230/50-60 V/HZ - 22 KW 230x230x510mm  50Kg 21135
OmkBLENEI5.0103.25F @Kirmizi/Red  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 kW  230x230x510 mm  50Kg 21135

OmkBLETIE15.0104.25F @ Mavi /Blue 215x225x545 mm  46Kg 230 /50-60V/HZ - 22 KW  230x230x510mm  50Kg 211,35

== DJITAL
QI DiGITAL
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BAR BLENDERLERI i
BAR BLENDERS
Omk.BLE11.E11.0201.Z5F Omk.BLE11.E11.0203.25F Omk BLE11.E11.0204.25F
MANUEL MANUEL ™ MANUEL
MANUAL MANUAL MANUAL
€ e 6 e € e
31T KAPASITE 3 LT KAPASITE 3 LT KAPASITE
31T CAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ @ O O 00

OmkBLETEN0201.25F @Siyah/Black 215x225x545 mm  4,6Kg  230/50-60 V/HZ - 22 KW 230x230x510mm  50Kg 186,63
OmkBLETIEN0203.25F @Kirmizi/Red  215x225x545mm  46Kg  230/50-60 V/HZ - 22 KW 230x230x510mm  50Kg 186,63

OmkBLETLEN0204.25F @Mavi/Blue  215x225x545mm  46Kg  230/50-60 V/HZ - 22 KW 230x230x510mm  50Kg 186,63

MANUEL
MANUAL

www.omake.com.tr 18



BAR BLENDERLERI )
BAR BLENDERS
Omk.BLE11.E15.0201.Z5F Omk.BLE1.E15.0203.Z5F Omk.BLE1.E15.0204.Z5F
= DUITAL = DUITAL % DUITAL
Q¥ o6 Q¥ e QY oemaL
O ) € e S
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ QO | © 00

Omk BLETIEI5.0201.25F @Siyah/Black  215x225x545 mm  46Kg  230/50-60V/HZ - 22 KN 230x230x510mm 50Kg 20555
OmkBLETE50203.25F @Kirmizi/Red  215x225x545 mm  46Kg  230/50-60 V/HZ - 22 KN 230x230x510mm 50Kg 20555

OmkBLETIET5.0204.Z5F @Mavi/Blue  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 KW  230x230x510mm 50 Kg 205,55

== DJITAL
QI DiGITAL
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BAR BLENDERLERI i
BAR BLENDERS
Omk.BLE12.E11.0201.Z5F Omk.BLE12.E11.0203.25F Omk.BLE12.E11.0204.Z5F
MANUEL MANUEL ™ MANUEL
MANUAL MANUAL MANUAL
€ e 6 I 6 e
3 LT KAPASITE 31T KAPASITE 3 LT KAPASITE
3LTCAPADITY 3T CAPACITY 3LTCAPACITY

S e @ @ O O 00

OmkBLE12EN0201.25F @Siyah/Black 215x225x545mm  46Kg 230 /50-60 V/HZ - 22 kW  230x230x510mm  50Kg 185,94
OmkBLE12EN0203.25F @Kirmizi/Red  215x225x545 mm  4,6Kg 230 /50-60 V/HZ - 22 KW 230x230x510 mm  50Kg 18594

OmkBLE12E110204.25F @Mavi/Blue  215x225x545mm  46Kg 230 /50-60 V/HZ - 22 KN 230x230x510mm  50Kg 185,94

MANUEL
MANUAL

www.omake.com.tr 20



BAR BLENDERLERI )
BAR BLENDERS
Omk.BLE12.E15.0201.Z5F Omk.BLE12.E15.0203.Z5F Omk.BLE12.E15.0204.25F
% DUITAL = DUITAL % DUITAL
Q¥ o6 Q¥ oemaL QY DiemAL
) ) Jr € e s
3 LT KAPASITE 3 LT KAPASITE 3 LT KAPASITE
3LTCAPACITY 3LTCAPACITY 3LTCAPACITY

S e @ QO | © 00

OmkBLE12E15.0201.75F @ Siyah/Black ~ 215x225x545mm  4,6Kg 230 /50-60 V/HZ - 22 kW 230x230x510mm  50Kg 204,82
OmkBLE12E150203.25F @Kirmizi /Red  215x225x545 mm  4,6Kg 230 /50-60 V/HZ - 22 KW 230x230x510mm  50Kg 204,82

Omk BLE12.E15.0204.Z5F @ Mavi /Blue 215x225x545 mm  46Kg  230/50-60V/HZ - 22 KW  230x230x510mm  50Kg 204,82

== DJITAL
QI DiGITAL
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BAR BLENDERLERI omake

All Kitchen Equipments

BAR BLENDERS
Omk.BLE15.E11.0201.Z5F Omk.BLE15.E11.0203.25F Omk.BLE15.E11.0204.25F
MANUEL MANUEL ™ MANUEL
MANUAL MANUAL MANUAL
€ hes L Rrikriiiy ) I
2 LT KAPASITE 2 LT KAPASITE 2 LT KAPASITE
2LT CAPACITY 2LTCAPACITY 2LTCAPACITY

S e @ @ O O 00

OmkBLEIS.EN0201.Z5F @ Siyah/Black 215x225x485mm  42Kg 230 /50-60 V/HZ - 22 KW  230x230x500 mm  4,7Kg 184,80

OmkBLEI5.EN0203.25F @ Kirmizi /Red  215x225x485mm  42Kg  230/50-60 V/HZ - 22 KW  230x230x500 mm  47Kg 184,80

OmkBLEISEN0204.75F @ Mavi/Blue — 215x225x485mm  42Kg  230/50-60 V/HZ - 22 KW 230x230x500 mm  4,7Kg 184,80

MANUEL
MANUAL

22
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BAR BLENDERLERI omaie

BAR BLENDERS All Kitchen Equipments
Omk.BLE15.E15.0201.25F Omk.BLE15.E15.0203.Z5F Omk.BLE15.E15.0204.25F
=% DUITAL A= DUITAL % DUITAL
Q¥ oA Q¥ oL QY DiemAL

KAPAK SENSORSI KAPAK SENSORS KAPAK SENSORSI]
@ WITHUUTSLII] sss?lsgrgz @ WITHUUTSLIIJ ssE?qsggZ & WITHUUT?_II] sss?lsggz

2 LT KAPASITE 2 LT KAPASITE 2LT KAPASITE

21T CAPACITY 21T CAPACITY 21T CAPACITY

S e @ QO | © 00

OmkBLE15.E15.0201.25F @ Siyah /Black  215x225x485 mm  42Kg  230/50-60 V/HZ - 22 KN 230x230x500 mm  47Kg 203,62
OmkBLE15.E15.0203.25F @Kirmizi/Red ~ 215x225x485 mm  42Kg 230 /50-60 V/HZ - 22 kW  230x230x500 mm 47 Kg 20362

Omk BLE15.E15.0204.25F @ Mavi / Blue 215x225x485 mm  4,2Kg  230/50-60 V/HZ - 22 KW 230x230x500 mm 4,7 Kg 203,62

== DJITAL
QI DiGITAL
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SESSiZ BLENDER

SILENCE BLENDERS

omake

All Kitchen Equipments

Omk.BLE41.E15.0201.25F Omk.BLE41.E15.0203.Z5F Omk.BLE41.E15.0204.Z5F
== DUITAL % DUITAL % DIITAL
Q¥ e Q¥ oA QI DeimaL
) ) o X Rttty
2LT KAPASITE 2 LT KAPASITE 2 LT KAPASITE
2LT CAPACITY 21T CAPACITY 21T CAPACITY

S e @ @ O O 00

OmkBLE41E15.0201.25F @ Siyah /Black 245x260x470mm  70Kg  230/50-60 V/HZ - 22 KW 260x270x480 mm  80Kg 522,80
Omk BLE41E15.0203.25F @ Kirmizi/Red  245x260x470mm  70Kg 230 /50-60 V/HZ - 22 KN  260x270x480mm  80Kg 522,80

OmkBLE41E15.0204.25F @Mavi/Blue  245x260x470mm  70Kg 230 /50-60V/HZ - 22 KN 260x270x480mm  80Kg 522,80

== DIJITAL
QI DisITAL




KUMDA KAHVE MAKINELERI ’
SAND COFFEE MACHINE

CAFE&BAR

KOD / CODE ‘ @ ‘ @ ‘ o @

Omk.KKMO1.E11.0001.Z5F ~ 365x310x180 mm 40 kg 230/50-60 V/HZ - 10 KW 380x350x185 mm 45kg 108,17

Elektrikli model

«Ozel kumu sayesinde verimli isitma
ePaslanmaz gelik gbvde

*Ergonomik dizayn

eSanayi tipi

eFarkli sicaklik ayarlarinda galistirma

eElectric model option

«Efficient heating regarding to its special sand
«Stainless steel body

*Ergonomic design

eIndustrial type

*Operation at different temperature setting
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YUVARLAK WAFFLE MAKINELERI
ROUND WAFFLE MAKERS

Yeni tasarim, yepyeni bir bakis agisi.

Yerli imalatin gliclyle birlesti.

A new design, a new approach to waffle baking.
Proudly manufactured in Turkey.

Kolay degistirilebilir pisirme kaliplari

Easy to change baking plates
provides efficient operation

Teflon kapli yapismaz pisirme yizeyi
Teflon coated non-stick baking plate

Aliminyum teflon kaplamali Gist gévde
Aluminium teflon coated top body

o Tekli ve ¢iftli model segenegi

e Mekanik zamanlayicili model

e Teflon kapl yapismaz pisirme ylzeyi ve list govde
¢ Kolay degistirilebilir teflon pisirme kaliplari

e Farkli sekillerde pisirme kaliplari

¢ Paslanmaz gelik gdm{ili i1siticilar ile hassas
sicaklik kontrol

e Farkli sicakhk ayarlarinda calistirma

e Seri pisirmelerde yliksek performans

e Gosterge ve sinyal lambalari

¢ Paslanmaz celik alt gbvde

¢ Gida ile temasa uygun pisirme kaliplari ve gévde

¢ Single and double model options

e Mechanic timer model.

e Teflon coated Non-Stick baking plate and top body
¢ Easy to change teflon coated baking plates

e Different shaped baking plates feature

e Stainless steel embedded heating element for precise
temperature control

e Operation with desired heating temperature

¢ High performance during dynamic operation

e Power ON and Ready-to-Bake LED indicators

e Stainless steel frame body

¢ Baking plates and body suitable for food contact



YUVARLAK WAFFLE MAKINELERI ’
ROUND WAFFLE MAKERS
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OmkWFLO1.E12.0101.Z5F OmkWFLO01.E12.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE @ @ 0 @ @ e

OmkWFL01.E12.0101.25F 225x400x250 mm 70 kg 230/50-60 V/HZ - 13 KW 250x440x280 mm 8.0Kg 23318

OmkWFLO01.E12.0201.Z5F 225x400x250 mm 70 kg 230/50-60 V/HZ - 13 KW 250x440x280 mm 8.0Kg 23318

OmkWFL01.E22.0101.Z5F OmkWFLO01.E22.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIVER

KoD / CODE @ @ e @ @ e

OmkWFL01.E22.0101.25F 450x400x250 mm 185kg  230/50-60V/HZ-2,6 KW  470x440x280 mm 145 Kkg 438,38

OmkWFLO1.E22.0201.Z5F £450x400x250 mm 145kg  230/50-60V/HZ-2,6 KW 470x440x280 mm 155 kg 438,38

www.omake.com.tr 28




YUVARLAK WAFFLE MAKINE KALIPLARI ’
ROUND WAFFLE MAKER BAKING PLATES
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OmkWFLO1.KLP.0101.000 OmkWFLO1.KLP.0201.000

p— S ® o ol 06

OmkWFL01.KLP.0101.000 190x190x40 mm 20 kg 200x200x50 mm 25Kg 3321

OmkWFLO1.KLP.0201.000 190x190x40 mm 20 kg 200x200x50 mm 25Kg 3321
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YUVARLAK WAFFLE MAKINELERI ’
ROUND WAFFLE MAKERS

1
o=
<T
20
=
Ll
Ll
<
(3

OmkWFL11.E12.0101.Z5F OmkWFL11.E12.0201.25F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER
woe | @ | O] O | O OO
OmkWFL11.E12.0101.25F 225%295%295 mm 50 kg 230 /50-60 V/HZ - 13 KW 245x345x315 mm 55kg 154,00
OmkWFL11.E12.0201.25F 225%295%295 mm 50 kg 230 /50-60 V/HZ - 13 KW 245x345x315 mm 55kg 154,00
OmkWFL11.E22.0101.25F OmkWFL11.E22.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER
woe | @ | O] O | O OO
OmkWFL11.E22.0101.Z5F 450%295x295 mm 9.0kg 230 /50-60 V/HZ - 26 KW 470x345x315 mm 9,5kg 2974
OmkWFL11.E22.0201.Z5F 450x295x295 mm 9.0kg 230 /50-60 V/HZ - 26 KN 470x345x315 mm 9,5 kg 2974
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DONER YUVARLAK WAFFLE MAKINELERI ’
ROTARY ROUND WAFFLE MAKERS
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OmkWFL12.E12.0101.Z5F OmkWFL12.E12.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE @ @ a @ @ G

OmkWFL12.E12.0101.25F 225x380x315 mm 70 kg 230/50-60 V/HZ - 13 KW 250x430x345 mm 7,5Kg 195,99

OmkWFL12.E12.0201.Z5F 225x380x315 mm 70 kg 230/50-60 V/HZ - 13 KW 250x430x345 mm 7,9 Kg 195,99

OmkWFL12.E12.0301.Z5F OmkWFL12.E12.0401.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIVER MANUAL WITH TIVER

KoD / CODE @ @ 0 @ @ G

OmkWFL12.E12.0301.25F 225x380x315 mm 70 kg 230/50-60 V/HZ - 13 KW 250x430x345 mm 7,9 Kg 195,99

OmkWFL12.E12.0401.25F 225x380x315 mm 70 kg 230 /50-60 V/HZ - 1.3 KW 250x430x345 mm 79Kg 195,99
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DONER YUVARLAK WAFFLE MAKINELERI ’
ROTARY ROUND WAFFLE MAKERS
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OmkWFL12.E22.0101.Z5F OmkWFL12.E22.0201.Z5F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER
woe | @ | O] O | O OO
OmkWFL12.E22.0101.Z5F £450%x380x315 mm 120Kg  230/50-60 V/HZ -26 KW 465x430x345 mm 125 Kg 349,66
OmkWFL12.E22.0201.Z5F £450x380x315 mm 120Kg  230/50-60 V/HZ-26 KW 465x430x345 mm 125 Kg 349,66
OmkWFL12.E22.0301.Z5F OmkWFL12.E22.0401.25F
MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER

KoD / CODE @ @ a @ @ e

OmkWFL12.E22.0301.Z5F 450x380x315 mm 120Kg  230/50-60 V/HZ - 26 KN 465x430x345 mm 12,5 Kg 349,66

OmkWFL12.E22.0401.25F 450x380x315 mm 120Kg  230/50-60 V/HZ - 26 KN 465x430x345 mm 12,5 Kg 349,66
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DONER YUVARLAK WAFFLE KALIPLARI I
ROTARY ROUND WAFFLE MAKERS BAKING PLATES
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OmkWFL11.KLP.0101.000 OmkWFL11.KLP.0201.000

KOD / CODE @ @ @ @ e

OmkWFLT1.KLP.0101.000 190x190x40 mm 15 Kg 200x200x50 mm 20Kg 15,16
OmkWFLT1.KLP.0201.000 190x190x40 mm 15Kg 200x200x50 mm 20Kg 15,16
OmkWFL12.KLP.0301.000 OmkWFL12.KLP.0401.000

KOD / CODE ‘ @ ‘ @ ‘ @ ‘ @ ‘ 9

OmkWFL12.KLP.0301.000 190x190x40 mm 15Kg 200x200x50 mm 20Kg 15,16

OmkWFL12.KLP.0401.000 190x190x40 mm 15Kg 200x200x50 mm 20Kg 15,16
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KARE WAFFLE MAKINELERI
SQUARE WAFFLE MAKERS

www.omake.com.tr
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Yeni tasarim, yepyeni bir bakis acisi.
Yerli imalatin glictiyle birlesti.

A new design, a new approach to waffle baking.
Proudly manufactured in Turkey.

Kolay degistirilebilir pisirme kaliplari

Easy to change baking plates
provides efficient operation

Teflon kapli yapismaz pisirme ylizeyi
Teflon coated non-stick baking plate

Aliminyum teflon kaplama lst gévde
Aluminium teflon coated top body

e Tekli ve ¢iftli model secenegi

e Mekanik zamanlayicili

e Teflon kapl yapismaz pisirme ylizeyi ve lst govde
e Kolay degistirilebilir teflon pisirme kaliplari

e Farkh sekillerde pisirme kaliplari

¢ Paslanmaz celik gomuli isiticilar ile hassas
sicakhk kontrolii

e Farkl sicakhk ayarinda ¢alistirma

e Seri pisirmelerde ylksek performans

e Gosterge ve sinyal lambalari

¢ Paslanmaz gelik alt gbvde

¢ Gida ile temasa uygun pisirme kaliplari ve gbvde

¢ Single and double model options

® Mechanic timer model

e Teflon coated Non-Stick baking plate and top body
e Easy to change teflon coated baking plates

e Different shaped baking plates feature

e Stainless steel embedded heating element for precise
temperature control

e Operation with desired heating temperature

e High performance during dynamic operation

e Power ON and Ready-to-Bake LED indicators

e Stainless steel frame body

¢ Baking plates and body suitable for food contact



KARE WAFFLE MAKINELERI ’
SQUARE WAFFLE MAKERS

CAFE&BAR

OmkWFL21.E12.0101.Z5F OmkWFL21.E12.0201.Z5F OmkWFL21.E12.0301.Z5F
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITHTIMER MANUAL WITH TIMER

KOD / CODE @ @ a @ @ e

OmkWFL21.E12.0101.25F 270x450x270 mm 180kg  230/50-60 V/HZ - 25 KW 290x480x300 mm 140 Kg 281,40
OmkWFL21.E12.0201.Z5F 270x450x270 mm 130kg  230/50-60V/HZ-25KW  290x480x300 mm 14,0 Kg 277,82

OmkWFL21.E12.0301.25F 270x450x270 mm 135kg  230/50-60 V/HZ - 25 KW 290x480x300 mm 14,5 Kg 283,99

OmkWFL21.E12.0501.Z5F OmkWFL21.E12.0601.Z5F OmkWFL21.E12.0701.Z5F

MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE

OmkWFL21.E12.0501.25F 270x450x270 mm 140kg  230/50-60V/HZ-25KkW  290x480x300 mm 15,0 Kg 289,23

OmkWFL21.E12.0601.Z5F 270x450x270 mm 135kg  230/50-60 V/HZ - 25 KW 290x480x300 mm 14,5 Kg 284,98

OmkWFL21.E12.0701.25F 270x450x270 mm 140kg  230/50-60V/HZ-25KW  290x480x300 mm 15,0 Kg 283,40
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KARE WAFFLE MAKINELERI ’
SQUARE WAFFLE MAKERS

CAFESBAR | —

OmkWFL21.E12.1001.25F OmkWFL21.E12.1101.Z5F OmkWFL21.E12.1201.25F

MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE @ @ 0 Q @ e

OmkWFL21.E12.1001.25F 270x450x270 mm 140kg  230/50-60 V/HZ - 25 kW  290x480x300 mm 15,0 Kg 288,70

OmkWFL21.E12.101.25F 270x450x270 mm 140kg  230/50-60 V/HZ - 25 kW  290x480x300 mm 15,0 Kg 290,40

OmkWFL21.E12.1201.25F 270x450x270 mm 1380kg  230/50-60 V/HZ-25KWN  290x480x300 mm 14,0 Kg 278,18

OmkWFL21.E12.1301.Z5F OmkWFL21.E12.1401.Z5F OmkWFL21.E12.1501.Z5F

MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE
OmkWFL21.E12.1301.25F 270x450x270 mm 135kg  230/50-60V/HZ-25KN  290x480x300 mm 14,5 kg 288,18

OmkWFL21.E12.1401.Z5F 270x450x270 mm 135kg  230/50-60V/HZ-25KN  290x480x300 mm 14,5 Kg 284,71

OmkWFL21.E12.1501.25F 270x450x270 mm 140kg  230/50-60 V/HZ - 25 KW  290x480x300 mm 15,0 Kg 287,54
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KARE WAFFLE MAKINELERI omaie

SOUARE WAFFLE MAKERS All Kitchen Equipments
- |

CAFE&BAR

OmkWFL21.E22.0101.25F OmkWFL21.E22.0201.Z5F OmkWFL21.E22.0301.Z5F
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE @ @ a @ @ e

OmkWFL21.E22.0101.Z5F 560x450x270 mm 270kg  230/50-60V/HZ-50 kW  580x480x300 mm 285Kg 941,58

OmkWFL21.E22.0201.Z5F 560x450x270 mm 265kg  230/50-60V/HZ-50KN  580x480x300 mm 280 Kg 534,53

OmkWFL21.E22.0301.Z5F 560x450x270 mm 270kg  230/50-60 V/HZ-50 kW  580x480x300 mm 285Kg 546,85

OmkWFL21.E22.0501.Z5F OmkWFL21.E22.0601.Z5F OmkWFL21.E22.0701.Z5F

MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE

OmkWFL21E220501.25F  540x450x270 mm ~ 280kg  230/50-60 V/HZ-50KW 580x480x300mm  295Kg 55734

OmkWFL21E220601.25F  5e0x450x270mm  275kg  230/50-60V/HZ-50 KN  580x480x300mm  290Kg 54884

OmkWFL21E220700.25F  5e0x450x270mm ~ 270kg  230/50-60V/HZ-50KW  580x480x300mm 285Ky 54568
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KARE WAFFLE MAKINELERI omakeée

SOUARE WAFFLE MAKERS All Kitchen Equipments

CAFESBAR | —

OmkWFL21.E22.1001.Z5F OmkWFL21.E22.1101.Z5F OmkWFL21.E22.1201.Z5F
MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITHTIVER MANUAL WITH TIVER

KOD / CODE @ @ 0 Q @ e

OmkWFL21.E22.1001.Z5F 560x450x270 mm 280kg  230/50-60 V/HZ-50 kW 580x480x300 mm 295 kg 556,28

OmkWFL21.E22.1101.25F 560x450x270 mm 280kg  230/50-60V/HZ-50KW 580x480x300 mm 290Kg 559,69

OmkWFL21.E22.1201.25F 560x450x270 mm 260kg  230/50-60V/HZ-50 KW  580x480x300 mm  275Kg 53523

OmkWFL21.E22.1301.Z5F OmkWFL21.E22.1401.Z5F OmkWFL21.E22.1501.Z5F

MANUEL TIMER MANUEL TIMER MANUEL TIMER
MANUAL WITH TIMER MANUAL WITH TIMER MANUAL WITHTIMER

KOD / CODE

OmkWFL21.E22.1301.25F 560x450x270 mm 285kg  230/50-60 V/HZ - 50 KW  580x480x300 mm 290 kg 555,24

OmkWFL21.E22.1401.25F 560x450x270 mm 210kg  230/50-60 V/HZ-50KW  580x480x300mm 285 Kg 548,30
OmkWFL21.E22.1501.25F 560x450x270 mm 280kg  230/50-60 V/HZ - 50 kW  580x480x300 mm 295Kg 553,96
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KARE WAFFLE MAKINE KALIPLARI

SQUARE WAFFLE MAKER BAKING PLATES

%“

155”“77

omake

All Kitchen Equipments

%A 8 mpy

16 oy

0101 KALIP / PLATE 0201 KALIP / PLATE 0301 KALIP / PLATE
Briiksel 3x5 Briksel 4x6 Briiksel 3x5 Mini
O | © |00
OmkWFL21.KLP.0101.000 250x250x50 mm 50 kg 270x280x60 mm 55kg 95,48
OmkWFL21.KLP.0201.000 250x250x50 mm 50 kg 270x280x60 mm 55 kg 95,48
OmkWFL21.KLP.0301.000 250x250x50 mm 55kg 270x280x60 mm 6,0 kg 95,48
@ . Mm
/‘5
$
0501 KALIP / PLATE 0601 KALIP / PLATE 0701 KALIP / PLATE
Coin Balls 333 Stick Heart
o | Q| O O | OO
OmkWFL21.KLP.0501.000 250x250x50 mm 60 kg 270x280x60 mm 6,5 kg 95,48
OmkWFL21.KLP.0601.000 250x250x50 mm 55kg 270x280x60 mm 6,0 kg 95,48
OmkWFL21.KLP.0701.000 250x250x50 mm 55 kg 270x280x60 mm 60kg 95,48
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KARE WAFFLE MAKINE KALIPLARI ’
SQUARE WAFFLE MAKER BAKING PLATES
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1001 KALIP / PLATE 1101 KALIP / PLATE 1201 KALIP / PLATE
Balls @30 Stick Pine Americano

KOD / CODE @ @ Q @ G

OmkWFL21.KLP.1001.000 250x250x50 mm 60 kg 270x280x60 mm 6,9 kg 95,48
OmkWFL21.KLP.1101.000 250x250x50 mm 6,0 kg 270x280x60 mm 65kg 95,48
OmkWFL21.KLP.1201.000 250x250x50 mm 50 kg 270x280x60 mm 59 kg 95,48

019 Z22 ﬂ64
W WA ~m

1301 KALIP / PLATE 1401 KALIP / PLATE 1501 KALIP / PLATE
Heart @190 Heart @220 Balls @64

KOD / CODE ‘ @ ‘ @ ‘ @ ‘ @ ‘ 9

OmkWFL21.KLP.1301.000 250x250x50 mm 55kg 270x280x60 mm 6,0 kg 95,48
OmkWFL21.KLP.1401.000 250x250x50 mm 55kg 270x280x60 mm 6,0 kg 95,48
OmkWFL21.KLP.1501.000 250x250x50 mm 60 kg 270x280x60 mm 6,5 kg 95,48
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DONUT MAKINELERI omake

DONUT MAKERS All Kitchen Equipments
- |

v%

CAFE&BAR

Omk DNT01.E12.0401.Z5F Omk DNT01.E22.0401.Z5F
0401 KALIP / PLATE
MANUEL TIMER MANUEL TIMER Donut
MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE @ @ a @ @ e

Omk.DNTO1.E12.0401.25F 270x450x270 mm 135kg  230/50-60 V/HZ - 25 KW 290x480x300 mm 14,5 kg 283,55

Omk.DNT01.E22.0401.25F 560x450x270 mm 210kg  230/50-60V/HZ-50KN 580x480x300 mm 28,5 Kg 54598

Omk.DNTO1.KLP.0401.000 250x250%50 mm 55kg - 270x280x60 mm 6,0 kg 97,76
CHURROS MAKINELERI
CHURROS MAKERS

Eom,

:%

Omk.CHRO1.E12.0801.Z5F Omk.CHRO1.E22.0801.Z5F 0801 KALIP / PLATE

MANUEL TIMER MANUEL TIMER Churros
MANUAL WITH TIMER MANUAL WITH TIMER

KOD / CODE

Omk.CHRO1.E12.0801.25F 270x450x270 mm 135kg  230/50-60 V/HZ - 25 KW  290x480x300 mm 14,5 kg 284,94
Omk.CHRO1.E22.0801.25F 560x450x270 mm 215kg  230/50-60V/HZ-50KN  580x480x300 mm 290 kg 548,76

Omk.CHRO1.KLP.0801.000 250x250x50 mm 6,0 kg = 270x280x60 mm 65kg 99,16
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KORNET MAKINELERI .
CORNET MAKERS omaKe

All Kitchen Equipments

CAFESBAR | —

Omk.KRNO1.E12.0901.Z5F Omk.KRNO1.E22.0901.25F 0901 KALIP / PLATE
MANUEL TIMER MANUEL TIMER Corn Waffle
MANUAL WITH TIVER MANUAL WITH TIVER

KoD / CODE @ @ a @ @ e

Omk KRNO1.E12.0901.25F 270x450x270 mm 150kg  230/50-60V/HZ-25KN  290x480x300mm 16,0 kg 302,35
Omk.KRNO1.E22.0901.25F  560x450x270 mm 295kg  230/50-60 V/HZ-50KW  580x480x300 mm  310kg 583,58

Omk.KRNO1.KLP.0901.000 250x250x50 mm 70kg - 270x280x60 mm 7,5 kg 116,57



POFFERTJES WAFFLE MAKINELERI ’
POFFERTJES WAFFLE MAKERS

Yeni tasarim, yepyeni bir bakis agisi.
Yerli imalatin glicliyle birlesti.

A new design, a new approach to waffle baking.
Proudly manufactured in Turkey.
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Kolay degistirilebilir pisirme kaliplari

Easy to change baking plates
provides efficient operation

Teflon kapli yapismaz pisirme ylizeyi
Teflon coated non-stick baking plate

Aliminyum teflon kaplamali gévde
Aluminium teflon coated body

e Tekli ve ciftli model segenegi

e Manuel model

e Teflon kapli yapismaz pisirme ylzeyi ve (st gévde
¢ Kolay degistirilebilir teflon pisirme kaliplari

e Farkl sekillerde pisirme kaliplari

¢ Paslanmaz celik gdmuli isiticilar ile hassas
sicakhk kontroli

e Farkli sicakhk ayarlarinda galistirma

e Seri pisirmelerde yliksek performans

e Gosterge ve sinyal lambalari

¢ Paslanmaz celik alt gbvde

¢ Gida ile temasa uygun pisirme kaliplari ve gévde
[EN]

¢ Single and double model options

e Manual model

¢ Teflon coated Non-Stick baking plate and top body
¢ Easy to change teflon coated baking plates

¢ Different shaped baking plates feature

¢ Stainless steel embedded heating element for precise
temperature control

e Operation with desired heating temperature

¢ High performance during dynamic operation

e Power ON and Ready-to-Bake LED indicators

e Stainless steel frame body

¢ Baking plates and body suitable for food contact
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POFFERTJES WAFFLE MAKINELERI ’
POFFERTJES WAFFLE MAKERS

CAFESBAR | —

Omk.PFRO1.E11.0601.Z5F Omk.PFRO1.E11.1001.25F Omk.PFRO1.E11.1501.25F
MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL

KOD / CODE @ @ 0 Q @ e

Omk.PFROT.ET1.0601.25F 270x380x200 mm 8,0kg 230 /50-60 V/HZ - 15 KW 310x410x230 mm 9,5 kg 185,71

Omk.PFRO1.E11.1001.25F 270x380x200 mm 85 kg 230/50-60 V/HZ - 15 KW 310x410x230 mm 100 Kg 187,58

Omk.PFRO1.ET1.1501.25F 270x380x200 mm 85 kg 230/50-60 V/HZ - 15 KW 310x410x230 mm 100 kg 187,00

Omk.PFRO1.E21.0601.Z5F Omk.PFRO1.E21.1001.Z5F Omk.PFRO1.E21.1501.Z5F

MANUEL MANUEL MANUEL
MANUAL MANUAL MANUAL

KOD / CODE

Omk.PFRO1.E21.0601.25F 560x380x200 mm 150kg  230/50-60V/HZ-30kW  580x410x230 mm 17,5 kg 32788

Omk.PFRO1.E21.1001.25F 560x380x200 mm 160kg  230/50-60 V/HZ-30 KW  580x410x230 mm 18,0 kg 339,81

Omk PFRO1.E21.1501.25F 560x380x200 mm 160kg  230/50-60 V/HZ-30KW  580x410x230 mm 180 kg 338,65
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POFFERTJES WAFFLE MAKINE KALIPLARI omakeée

POFFERTJES WAFFLE MAKER BAKING PLATES ATl Kitchen Equipments
| o=
(==
5O o @ %

o o> oS Lid
<L
[ ]

Omk.PFRO1.KLP.0601.000 Omk.PFRO1.KLP.1001.000 Omk.PFRO1.KLP.1501.000

Waffle Balls Mini Waffle Balls Poffertjes Waffle

KOD / CODE ‘ @ ‘ @ ‘ @ ‘ @ ‘ G

Omk.PFRO1.KLP.0601.000 250x250x25 mm 30 kg 270x280x40 mm 35kg 52,39
Omk.PFROT.KLP.1001.000 250x250x25 mm 30kg 270x280x40 mm 35kg 50,53
Omk.PFROT.KLP.1501.000 250x250x25 mm 30kg 270x280x40 mm 35kg 51,81
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KREP MAKINELERI
CREPE MAKERS

e Elektrikli veya gazli modeller

e Tekli ve ¢iftli model segenegi

e Manuel model

¢ Teflon veya dokiim pisirme ylizeyi

¢ Gazli modellerde kolay degistirilebilir pisirme kaliplari
e Farkli sekillerde pisirme kaliplari

¢ Paslanmaz gelik gdmiili 1siticilar ile hassas
sicaklik kontrolu

e Farkli sicaklik ayarinda galistirma

e Seri pisirmelerde ylksek performans

e Gosterge ve sinyal lambasi

¢ Paslanmaz gelik gévde

¢ Gida ile temasa uygun pisirme kaliplari ve govde
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omaxe

All Kitchen Equipments

Teflon yapismaz veya
dokim pisirme ylzeyi

Teflon coated non-stick baking
plate or cast iron options

Gazli modellerde kolay
degistirilebilir pisirme kaliplari
Easy to change baking plates provides

efficient operation for
Gas operated models

Gazl ve elektrikli model segenekleri

Available both, electrical and gas
operated

7 x P95

e Electric or gas operated options

¢ Single and double model options

e Manual model

¢ Teflon coated non stick baking plate or cast iron options
¢ For gas operated models, easy to change baking plates
o Different shaped baking plates feature

e Stainless steel embedded heating element for precise
temperature control

e Operation with desired heating temperature

¢ High performance during dynamic operation

e Power ON and Ready-to-Bake LED indicator

e Stainless steel body

¢ Baking plates and body suitable for food contact



ELEKTRIKLi TEFLONSUZ KREP MAKINELERI ’
ELECTRIC CREPE MAKERS WITHOUT TEFLON

20\ 20\
ELECTRIC ELECTRI
A\ A\

Omk.KRP03.E11.0000.25F

MANUEL
MANUAL

3

Omk.KRPO3.E11.0007.25F
MANUEL

KOD / CODE ‘ @ ‘ a ‘ @ ‘ @ ‘ e

Omk.KRPO3.E11.0000.Z5F 405x440x180 mm 14,0 kg 230 /50-60 V/HZ - 25 KW 440x480x230 mm 14,5 kg 195,95
Omk KRPO3.E11.0007.Z5F 405x440x180 mm 12,5 kg 230 /50-60 V/HZ - 25 KW 440x480x230 mm 13,0 kg 195,95
20\ 20
ELECTRIC ELECTRIC
A4 A4
0mk.KRP03.E21.0000.25F O0mk.KRP03.E21.0007.Z5F
MANUEL MANUEL
MANUAL MANUAL
O @ O | © 00
0mk.KRP03.E21.0000.Z5F 835x440x180 mm 250kg  230/50-60V/HZ - 2x25 KW 870x500x230 mm 26,0 kg 367,04
Omk.KRP03.E21.0007.Z5F 835x440x180 mm 260kg  230/50-60V/HZ - 2x25 KW~ 870x500x230 mm 270 kg 367,04
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ELECTRIC CREPE MAKERS WITH TEFLON
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7\ 70\
TEFLON ELECTRIC
o o
Omk.KRP04.E11.0000.Z5F
MANUEL
MANUAL
KoD / CODE
Omk KRP04.ET1.0000.25F 405x440x180 mm 14,0 kg
Omk KRPO4.E11.0007.Z5F 405x440x180 mm 12,5 kg
7\ 70\
TEFLON ELECTRIC
Nt S
Omk.KRP04.E21.0000.Z5F
MANUEL
MANUAL
KOD / CODE @ @
Omk.KRP04.E21.0000.25F 835x440x180 mm 250 kg
Omk.KRP04.E21.0007.Z5F 835x440x180 mm 260 kg

www.omake.com.tr

ELEKTRIKLi TEFLONLU KREP MAKINELERI

230 /50-60 V/HZ - 2x2,5 KW

230 / 50-60 V/HZ - 2x2,5 kW

omaxe

All Kitchen Equipments

7\ 70\
TEFLON ELECTRIC
o oS
Omk.KRP04.E11.0007.25F
MANUEL
MANUAL
230/50-60V/HZ - 25 KW 440x480x230 mm 14,5 kg
230/50-60V/HZ - 25 KW 440x480x230 mm 130 kg
7\ 70\
TEFLON ELECTRIC
Nt S

Omk.KRP04.E21.0007.Z5F

MANUEL
MANUAL

o

870x500x230 mm

870x500x230 mm

S0

260 kg

270 kg

202,96

202,96

Q 00

382,00

382,00



ELEKTRIKLI TEFLONSUZ KREP MAKINELERI ’
ELECTRIC CREPE MAKERS WITHOUT TEFLON

20N 20\
ELECTRIC ELECTRIC
|4 o/
Omk.KRP11.E11.0000.25F Omk.KRP11.E11.0007.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ o @ @ e

Omk.KRP11.E11.0000.Z5F 400x420x140 mm 125kg  230/50-60V/HZ-25KN  435x435x180 mm 130 kg 180,02

Omk KRP11.E11.0007.25F 400x420x140 mm T5kg  230/50-60 V/HZ-25 KW 435x435x180 mm 120 kg 180,02

ELEKTRIKLI TEFLONLU KREP MAKINELERI
ELECTRIC CREPE MAKERS WITH TEFLON

7~ 70\ 7~ 70\
TEFLON ELECTRIC TEFLON ELECTRIC
o’ o’
Omk.KRP12.E11.0000.25F Omk.KRP12.E11.0007.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ o @ @ G

Omk KRP12.E11.0000.Z5F 400x420x140 mm 125ky  230/50-60V/HZ-25KW  435x435x180 mm 13,0 kg 185,79

Omk KRP12.E11.0007.25F £400x420x140 mm TN5kg  230/50-60 V/HZ-25KN  435x435x180 mm 12,0 kg 185,79

ol
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GAZLI KREP MAKINELERI
GAS CREPE MAKERS

PAOIN
o/

Omk.KRP03.N11.0000.000

MANUEL
MANUAL

KoD / CODE @ @
Omk.KRP03.N11.0000.000 £405x460x195 mm 18,0 kg
Omk.KRP03.N11.0007.000 405x460x195 mm 16,0 kg

AN
GAS
Omk.KRP11.N11.0000.000

MANUEL
MANUAL

omaxe

All Kitchen Equipments

PAOIN
o/

Omk.KRP03.N11.0007.000

MANUEL
MANUAL

(7] QO 0.0

NG / 21 mbar / 6,04 kW 440x480x230 mm 185kg 276,70
NG / 21 mbar / 6,04kW 4L40x480x230 mm 165kg 276,70
PLOIN
GAS
Omk.KRP11.N11.0007.000
MANUEL

MANUAL

o= QO 0 | 0 00

Omk.KRPT11.N11.0000.000 405x460x195 mm 18,0 kg

Omk.KRPT11.N11.0007.000 405x460x195 mm 16,0 kg

www.omake.com.tr

NG /21 mbar / 6,04 kW 440x480x230 mm 185kg 301,67

NG / 21 mbar / 6,04KW 440x480x230 mm 165kg 301,67



KREP MAKINE KALIPLARI omaie

CREPE MAKER PLATES All Kitchen Equipments
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TEFLON TEFLON (s

DUZ TEFLON KALIP TLi TEFLON KALIP
TEFLON FLAT PLATE TEFLON 7 SHAPE PLATE

KOD / CODE @ @ @ @ e

Omk KRP99.KLP.0000.001 400x400x30 mm 9,9 kg 420x420x40 mm 100 kg 98,04
Omk.KRP99.KLP.0007.001 400x400x30 mm 7,5 kg 420x420x40 mm 80kg 98,04
DUz KALIP TLi KALIP
FLAT PLATE 7 SHAPE PLATE

e @ @ © 0 0

Omk.KRP99.KLP.0000.000 £400x400x30 mm 95kg 420x420x40 mm 100 kg 91,84

Omk KRP99.KLP.0007.000 400x400x30 mm 75kg 420x420x40 mm 8,0kg 91,84
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PANKEK MAKINELERI ’
PANCAKE MAKERS omaKe

All Kitchen Equipments

Teflon yapismaz veya

dokim pisirme ylzeyi

Teflon coated non-stick baking
plate or cast iron options

—

oo =
P o
Ll I
L
P

Gazli modellerde kolay
degistirilebilir pisirme kaliplari

Easy to change baking plates provides
efficient operation for Gas operated
models

o Elektrikli veya gazli modeller

e Tekli ve ciftli model segenegi

e Manuel model

¢ Teflon veya dokim pisirme ylizeyi

Available both, electrical and gas e Gazli modellerde kolay degistirilebilir pisirme kaliplar

Gazli ve elektrikli model segenekleri

operated e Farkl sekillerde pisirme kaliplari
¢ Paslanmaz celik gomuli isiticilar ile hassas
sicaklik kontroli
e Farkli sicakhk ayarinda ¢alistirma
e Seri pisirmelerde yliksek performans
e Gosterge ve sinyal lambalari
¢ Paslanmaz gelik govde
¢ Gida ile temasa uygun pisirme kaliplari ve gévde
EN|
e Electric or gas operated options
¢ Single and double model options
14078 o e Manual model

e Teflon coated non stick baking plate or cast iron options
® For gas operated models, easy to change baking plates
e Different shaped baking plates feature

e Stainless steel embedded heating element for precise
temperature control

¢ Operation with desired heating temperature

e High performance during dynamic operation

e Power ON and Ready-to-Bake LED indicators

e Stainless steel body

¢ Baking plates and body suitable for food contact
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ELEKTRIKLi TEFLONSUZ PANKEK MAKINELERI ’
ELECTRIC PANCAKE MAKERS WITHOUT TEFLON

<[
(=)
Ll
(N
o m )
Nt Nt
Omk PNKO3.E110014.Z5F Omk PNK03.E110037.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ e @ @ e

Omk PNKO3.E11.0014.25F 405x440x180 mm 14,5 kg 230 /50-60 V/HZ - 25 KW~ 440x480x230 mm 145kg 219,65

Omk PNKO03.E11.0037.25F 405x440x180 mm 13,5 kg 230 /50-60 V/HZ - 25 KW 440x480x230 mm BOkg 219,65

PN 20\
ELECTRIC ELECTRIC
o/ o/
Omk.PNK03.E21.0014.Z5F Omk.PNK03.E21.0037.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE ‘ @ ‘ @ ‘ o ‘ @ ‘ @ ‘9

Omk.PNK03.E21.0014.25F 835x440x180 mm 275kg  230/50-60 V/HZ - 2x25 kW 870x500x230 mm 285kg 414,44

OmkPNK03.E21.0037.25F 835x440x180 mm 260kg  230/50-60V/HZ-2x25 KW 870x500x230 mm 270kg 414,44

S7




ELEKTRIKLi TEFLONLU PANKEK MAKINELERI ’
ELECTRIC PANCAKE MAKERS WITH TEFLON

1
o=
<T
20
=
Ll
Ll
<
(3

7\ s0\ 7~ s0\
TEFLON ELECTRIC TEFLON ELECTRIC
o’ o’
Omk.PNKO04.E11.0014.Z5F Omk.PNK04.E11.0037.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ 6 a @ @ G

Omk.PNK04.E11.0014.Z5F 405x440x180 mm 14,5 kg 230/50-60 V/HZ-25 KW 440x480x230 mm 150kg 22812

Omk.PNKO4.E11.0037.Z5F 405x440x180 mm 13,5 kg 230 /50-60 V/HZ - 25 KW 440x480x230 mm 140kg 228,12

7\ 70\ 7\ 70\
TEFLON ELECTRIC TEFLON ELECTRIC
o o o’
Omk.PNK04.E21.0014.Z5F Omk.PNK04.E21.0037.Z5F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ a @ @ e

Omk.PNK04.E21.0014.25F 835x440x180 mm 215ky  230/50-60 V/HZ - 2x25 KW 870x500x230 mm 285kg 432,86

Omk.PNK04.E21.0037.25F 835x440x180 mm 260kg  230/50-60 V/HZ - 2x25 KW 870x500x230 mm 27T0kg 432,86
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ELEKTRIKLI TEFLONSUZ PANKEK MAKINELERI ’
ELECTRIC PANCAKE MAKERS WITHOUT TEFLON omaKe

All Kitchen Equipments

|
20\ 20\
ELECTRIC ELECTRIC
N’ N’
Omk.PNK11.E11.0014.Z5F Omk.PNK11.E11.0037.25F
MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ 0 @ @ e

OmkPNKI1.E11.0014.25F 400x420x140 mm 12,5 kg 230/ 50-60 V/HZ - 2,5 kW 435x435x180 mm 1B0kg 203,72

Omk PNKI1.E11.0037.25F 400x420x140 mm 120 kg 230/ 50-60 V/HZ - 2,5 kW 435x435x180 mm 125kg 203,72

ELEKTRIKLI TEFLONLU PANKEK MAKINELERI
ELECTRIC PANCAKE MAKERS WITH TEFLON

20N 20\
ELECTRIC ELECTRIC
N’ A4
Omk.PNK12.E11.0014.Z5F Omk.PNK12.E11.0037.Z5F
MANUEL MANUEL
MANUAL MANUAL

o | Q @] O | © OO

Omk PNKI2.ET1.0014.25F 400x420x140 mm 12,5 kg 230 /50-60 V/HZ - 25 KW 435x435x180 mm BOkg 211,50

Omk PNK12.E11.0037.25F 400x420x140 mm 120 kg 230 /50-60 V/HZ - 25 KW 435x435x180 mm 125kg 211,50
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GAZLI PANKEK MAKINELERI
GAS PANCAKE MAKERS

PLOIN

Omk.PNK03.N11.0014.000

MANUEL
MANUAL

KOD / CODE @ @
Omk.PNK03.N11.0014.000 405x460x195 mm 17,5 kg
Omk.PNK03.N11.0037.000 405x460x195 mm 16,5 kg

PLOIN
GAS
\
Omk.PNKT1.N11.0014.000
MANUEL
MANUAL

KOD / CODE @ @
Omk.PNKT1.N11.0014.000 405x460x195 mm 17,5 kg
Omk.PNKT1.N11.0037.000 405x460x195 mm 16,5 kg
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NG / 21 mbar / 6,04 KW

NG / 21 mbar / 6,04 KW

NG / 21 mbar / 6,04 kW

NG / 21 mbar / 6,0 kW

omaxe

All Kitchen Equipments

Omk.PNKO03.N11.0037.000

MANUEL
MANUAL

Q 0.0

440x480x230 mm 18,0 kg

L40x480x230 mm 170 kg

Omk.PNKT1.N11.0037.000

MANUEL
MANUAL

300,4

300,4

Q 00

440x480x230 mm 18,0 kg

440x480x230 mm 170 kg

325,37

309,57



PANKEK KALIPLARI omake

PANCAKE PLATES All Kitchen Equipments

] o=
(%]
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<L

7\ 7\

TEFLON TEFLON

-4

14'Lii TEFLON KALIP 37Li TEFLON KALIP
TEFLON 14 SHAPE PLATE TEFLON 37 SHAPE PLATE

KoD / CODE @ @ @ @ G

Omk.PNK99.KLP.0014.001 400x400x30 mm 9.0 kg 420x420x40 mm 9,5 kg 123,75
Omk.PNK99.KLP.0037.001 400x400x30 mm 80kg 420x420x40 mm 8,5 kg 123,75
14Lii KALIP 37Li KALIP
14 SHAPE PLATE 37 SHAPE PLATE

KOD / CODE @ @ @ @ e

Omk PNK99.KLP.0014.000 400x400x30 mm 90kg 420x420x40 mm 9,9 kg 115,54

Omk.PNK99.KLP.0037.000 400x400x30 mm 8,0kg 420x420x40 mm 85 kg 115,54
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ERBETLIK MAKINELERI ’
?UICE DISPENSER
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oTekli ve ikili, manuel ve dijital model secenekleri

¢ Yeni sistem kirilmaz musluk.

e Elektromanyetik pompa / sessiz rediiktér motoru.
¢ Paslanmaz celik yan ve 6n saclar.

e Sessiz, dayanikli, glicli kompresor.

¢ Dizayni sayesinde kolay bakim ve temizlik saglar.

o Ustiin sogutma performansi.

o Karistiricili ve fiskiyeli model segenekleri.

1

eSingle and double, manual and digital model options
¢ Hygienic, break-resistant, polycarbonate bowl.

¢ The new system taps.

e Electromagnetic pump / silent stirring motor.

e Stainless steel case.

e Quiet, durable, powerful compressor.

e Superior cooling power.

e Mixer and sprinkler model options.
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YUVARLAK SERBETLiIK MAKINELERI ’
ROUND JUICE D§ISPENSER
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Omk.SBYO01.E11.0101.Z5F Omk.SBY01.E11.0201.Z5F
MANUEL MANUEL
MANUAL MANUAL
22 LT KAPASITE 22 LT KAPASITE
22 LT CAPACITY 22 LT CAPACITY
O 0| © O 0
Omk.SBYO1E11.0101.Z5F 205x535%745 mm 18,5 kg 250x580x820 mm 23,0 kg 786,40
Omk.SBY01.E11.0201.Z5F 205x535%745 mm 19,5 kg 250x580x820 mm 24,0 kg 753,93
O0mk.SBY01.E21.0101.Z5F Omk.SBY01.E21.0201.Z5F
MANUEL MANUEL
MANUAL MANUAL
22:22 LT KAPASITE 22422 LT KAPASITE
22+22 LT CAPACITY 22+22 LT CAPACITY
oo | @ | O] O | O | O
Omk.SBY01.E21.0101.Z5F 405x535x745 mm 28,5 kg 460x580x820 mm 35,0 kg 1.230,13
Omk SBY01.E21.0201.Z5F 405%x535x745 mm 305kg 460x580x820 mm 36,0 kg 1164,01
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YUVARLAK SERBETLIK MAKINELERI
ROUND JUICE DISPENSER

omake

All Kitchen Equipments

0mk.SBY01.E15.0101.Z5F
A% DUITAL
Q% DGITAL

22 LT KAPASITE
2T CAPACITY

Omk.SBY01.E15.0201.Z5F
A% DUITAL
Q| D6ImAL

22 LT KAPASITE
22T CAPACITY

o O 1O 0 0 0

Omk.SBY01.E15.0101.Z5F 205x535x745 mm 18,5 kg
Omk.SBYO01.E15.0201.Z5F 205x535x745 mm 19,5 kg
0mk.SBY01.E25.0101.Z5F
A% DUITAL
QI DiGITAL
22+22 LT KAPASITE
22422 LT CAPACITY
KOD / CODE @ @
Omk.SBY01.E25.0101.Z5F 405x535x745 mm 28,5 kg
Omk.SBY01.E25.0201.Z5F 405x535x745 mm 30,5 kg

250x580x820 mm 230 kg 810,47
250x580x820 mm 24,0 kg 780,20
Omk.SBY01.E25.0201.Z5F
A= DIITAL
Q[ Di6ITAL
22¢22 LT KAPASITE
22422 T CAPACITY
460x580x820 mm 350 kg 1.289,38
460x580x820 mm 36,5 kg 122375
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DIKDORTGEN SERBETLIK MAKINELERI
RECTANGLE JUICE DISPENSER

Omk.SBDO1.E11.0101.Z5F

MANUEL
MANUAL

20 LT KAPASITE
5P 20LT CAPACITY

omaxe

All Kitchen Equipments

Omk.SBDO1.E11.0201.Z5F

MANUEL
MANUAL

20 LT KAPASITE
5 20LT CAPACITY

oo O 1O O O 0

Omk.SBDO1.E11.0101.25F 335x390x750 mm 19,0 kg
Omk.SBDO1.ET1.0201.25F 335x390x750 mm 200 kg
Omk.SBDO1.E21.0101.Z5F
MANUEL
MANUAL
20+20 LT KAPASITE
5 20120 LT CAPACITY
KoD / CODE @
Omk.SBDO1.E21.0101.25F 715x390x750 mm 285kg
Omk.SBDO01.E21.0201.25F 715x390x750 mm 305 kg
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380x440x820 mm 23,5kg 851,25
380x440x820 mm 24,5 kg 818,67
Omk.SBD01.E21.0201.Z5F
MANUEL
MANUAL
20+20 LT KAPASITE
5 20+20LT CAPACITY

@ © o

750x440x820 mm 350 kg 1.253,89

750x440x820 mm 36,5 kg 1.187,44



DIKDORTGEN SERBETLIK MAKINELERI

RECTANGLE JUICE DISPENSER

omake

All Kitchen Equipments

Omk.SBDO1.E15.0101.Z5F

A% DUITAL
Q% DAL

20 LT KAPASITE
5P 20LTCAPACITY

KOD / CODE @
Omk.SBDO1.E15.0101.25F 335x390x750 mm
Omk.SBD01.E15.0201.25F 335%x390x750 mm

0mk.SBD01.E25.0101.Z5F
A% DITAL
[y oi6imaL

20+20 LT KAPASITE
5P 20:20LT CAPACITY

6

Omk.SBDO1.E15.0201.Z5F

A% DUITAL
Q% DGITAL

20 LT KAPASITE
59 20LTCAPACITY

© o0 /06

380x440x820 mm 235kg 88181
380x440%x820 mm 24,5 kg 849,09
Omk.SBD01.E25.0201.Z5F
A% DiTAL
Q» Di6imAL

20+20 LT KAPASITE
59 20:20LT CAPACITY

e QOO0 | 0 0

Omk.SBDO1.E25.0101.25F T15x390x750 mm 28,5 kg 750x440x820 mm 350 kg 1.313,84

Omk.SBDO01.E25.0201.25F 715%390x750 mm 305 kg 750x440x820 mm 36,5 kg 1.247,39
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TOST MAKINELERI i
omakxe

All Kitchen Equipments

e Endistriyel mutfaklarda yogun kullanim igin
tasarlanmistir

¢ Paslanmaz celik kasalidir.

e Isi yaliimli plastik saplar.

e Otomatik termostatlhidir.

e Designed for heavy use in industrial kitchens.
e Stainless steel body.

¢ Heat resistant plastic handles.

e Automatic thermostat control.




TOST MAKINELERI ’
TOASTERS omaKe

All Kitchen Equipments

Omk.TSTO01.E11.0008.Z5F

ﬁggm\c Elektrik
N Electric

Manuel
Manual

(= —
<T
(==
=
Ll
L
<
(3

e | @ 1@ 0 0 00

OmkTSTO1.E11.0008.25F 250x405x240 mm 15 kg 230 /50-60 V/HZ - 1,8 kW 270x435%265 mm 120kg 199,70

OmkTSTO01.E11.0012.Z5F

{Egm\c Elektrik
S Electric

Manuel
Manual

o | Q (@] O | O OO

OmkTSTO1.E1.0012.25F 425x405%240 mm 17,0 kg 230 /50-60 V/HZ - 26 KWW 435x435%265 mm 180kg 276,82

Omk.TSTO01.E11.0020.25F

ﬁagm\c Elektrik
N\ s Electric

Manuel
Manual

oo | Q (@] O | O @O

OmkTSTO1.E11.0020.25F 515x405x240mm 230kg  230/50-60 V/HZ -3,6 KW 590x435x265 mm 240 kg 358,74
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TOST MAKINELERI ’
TOASTERS omaKe

All Kitchen Equipments

OmkTSTO1.E11.016.Z5F

ﬁsgm\c Elektrik
N\ s Electric

Manuel
Manual

CAFESBAR | —

e | @ 1@ O O 00

Omk.TSTO1.ET1.0116.25F 515x405x240 mm 235kg  230/50-60V/HZ-36KN  590x435%265 mm 245kg 38227

OmkTST11.E11.0008.Z5F

ﬁzgm\c Elektrik
N\ ;s Electric

Manuel
Manual

p— S 6 O o 00

Omk.TSTT1.E11.0008.25F 265x405x240 mm 14,0 kg 230 /50-60 V/HZ - 1,8 kW 270x435%265 mm 145kg 216,65

OmkTSTI1.E11.0012.25F

ﬁzgm\c Elektrik
N Electric

Manuel
Manual

p— S 0 O o 00

Omk.TSTTL.ET.0012.25F 395x405%240 mm 19,0 kg 230/50-60 V/HZ- 26 KN 435x435%265 mm 200kg 289,40
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TOST MAKINELERI ’
TOASTERS omaKe

All Kitchen Equipments

Omk TST11.E11.0020.25F

ﬁaﬁm‘c Elektrik
N\ s Electric

Manuel
Manual

(= —
<T
(==
=
Ll
L
<
(3

KOD / CODE @ @ e @ @ e

OmkTST11.E11.0020.25F 550x405x240 mm 260 kg 230 /50-60 V/HZ - 36 KW 590x435x265 mm 270kg 37131

Omk.TSTI1.E11.016.Z5F

gEgm\c Elektrik
N\ ; Electric

Manuel
Manual

— S 0 O o O 0

Omk TSTTLEN.0116.25F 550x405x240 mm 26,5 kg 230/50-60 V/HZ-36 KW 590x435x265 mm 275kg 415,92

Omk.TST21.E11.0004.Z5F

ﬁggm\c Elektrik
NS Electric

Manuel
Manual

KOD / CODE @ @ e @ @ G

Omk.TST21.E11.0004.25F 350x450x290 mm 220 kg 230 / 50-60 V/HZ - 1,8 KW 390x485x315 mm 230kg 290,59
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SEBZE PARCALAMA MAKINELERI omake

VEGETABLE CUWERS All Kitchen Equipments

Hiz kontrolii ile

yuksek verimde galisma
High efficiency

with speed control

8/10/13 It
Kazan kapasitesi
8/10/13 1t
Capacity options
.
EN
o Seffaf kapak ¢ See-through lid
¢ Calisma sirasinda malzeme eklemek igin e Lid with opening to add ingredients during operation
acilabilen ekleme kapagi e Strong aliminium body construction
e GUgll aliminyum govde yapisi e Safe operations ensured by a system of micro
e Kapaktaki mikro anahtar sistemi ile glivenli calisma switches on the lid
¢ Paslanmaz celik kazan ¢ S/S AlISI 304 bowl
e Daha iyi bir 1s1 yaliimi i¢in ayrilmis motor ve hazne ¢ Detached motor and bowl for a better thermal insulation
e Strekli calisma icin yuksek verimli havalandirmali motor e High efficiency ventilated motor for continuous operation
e Sabitleyicili hiz kontrol sistemi ¢ Speed control with stabilizer
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SEBZE PARCALAMA MAKINELERI omakeé

VEGETABLE CUT]-ERS All Kitchen Equipments
- |

Omk.SZP01.E11.0801.Z5F

8 It kapasite
8 It capacity

Aliminyum gévde
Aluminium body

Paslanmaz gelik
ikili bigak sistemi

Stainless steel 2
double blade system
wime |owan | @ | @] O © 00 =

Omk SZPO1ETI0801.75F @) Siyah /Black 380x510x390mm  195kg 230 /50-60 V/HZ -120 KW £400x520x415 mm 210 kg 554,62
0mkSZPO1EN0803.25F @ Kirmizi / Red 380x510x390mm  195kg  230/50-60 V/HZ -1,20 KW £400x520x415 mm 210kg 554,62
OmkSZPO1EN0808.25F (O Gri/ Gray 380x510x390mm  195kg 230 /50-60 V/HZ -1,20 KW 400x520x415 mm 210 kg 554,62

Omk.SZP01.E11.1003.25F

10 It kapasite
10 It capacity

Aliminyum gévde
.............. Aluminium body

) Paslanmaz gelik
............ UclU bigak sistemi

Stainless steel
triple blade system

KOD / CODE RENK / COLOR @ @ a @ @ e

OmkSZPOTET1001.25F @ Siyah /Black 380x510x410mm ~ 195kg ~ 230/50-60 V/HZ -1,20 kW £400x520x415 mm 210kg 584,01
0mkSZPO1EN1003.25F @ Kirmizi / Red 380x510x410mm  195kg ~ 230/50-60 V/HZ 1,20 kW £400x520x415 mm 210kg 584,01

Omk.SZP01.E11.1008.25F ’Gri / Gray 380x510x410 mm 19,5 kg 230 / 50-60 V/HZ -1,20 KW £400x520x415 mm 210 kg 584,01
Omk.SZP01.E11.1308.25F
13 It kapasite
13 It capacity

Aliminyum gévde
Aluminium body

Paslanmaz gelik
............ dortli bigak sistemi

Stainless steel
quad blade system

=]

Omk SZPO1ET1.1301.25F . Siyah / Black 380x510x460 mm  195kg  230/50-60 V/HZ -1,20 KW 400x520x470 mm 210 kg 613,38
OmkSzPO1EN1303.25F @ Kirmizi / Red 380x510x460 mm  195kg 230 /50-60 V/HZ -120 kW 400x520x470 mm 210kg 613,38
0mk.SZPO1.ET1.1308.25F . Gri / Gray 380x510x460 mm  195kg  230/50-60 V/HZ -1,20 KW 400x520x470 mm 210 kg 613,38
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HUMUS MAKINELERI :
HUMMUS MACHINES

o Seffaf kapak

e Calisma sirasinda malzeme eklemek igin

acilabilen ekleme kapagi

e Kapaktaki mikro anahtar sistemi ile glivenli calisma
¢ Paslanmaz celik kazan

e Daha iyi bir 1st yalitimi i¢in ayrilmis motor ve hazne
e Surekli calisma icin yiksek verimli havalandirmali
motor

e Sabitleyicili hiz kontrol sistemi

N

= .

¢ See-through lid

e Lid with opening to add ingredients during
operation

¢ Safe operations ensured by a system of micro
switches on the lid

* S/S AlSI 304 bowl

e Detached motor and bowl for a better thermal
insulation

e High efficiency ventilated motor for continuous
operation

* Speed control with stabilizer

HAZIRLIK

Omk HMST11.E11.1300.Z5F

KOD / CODE @ @ 0 @ @ e

Omk HMST1.E11.1300.25F 320x550x420mm 380 kg 230/50-60V/HZ-22KW  345x580x425mm  390kg  1.836,51

o 06 o o

Omk HMS21.E11.1300.25F 545x440x1050 mm 400 kg 230/50-60 V/HZ - 22 KW 700x530x1200 mm
= V.

T
(i




TABAK KAPATMA MAKINESi ’
MEAL SEAL MACHINE omaKe

All Kitchen Equipments

Max kapak kalinhgi: 0,5mm
Max sealing cover thicknes: 0,5mm

|
Max mihirleme ebadi: 180x260 mm z
Max sealing size: 180x260mm —
<L
—t—
ilk andaki kadar taze. Yiyecek ve iceceklerinizi mihrli Make it safer, make it fresher. Carry and keep your

tabaklarda guvenle tasimanizi saglar. Paket servisi yapmak takeaways in sealed safe boxes
artik kolay ve rahat

Omk.TBKO01.KLP.0100.000
250 GR
Omk.TBKO01.KLP.0101.000
500 GR
Omk.TBKO01.E15.0010.25F
L s /O OmKTBKOTKLP.0102.000
memL @y O 750 GR

p— S 6 O o 00

Omk.TBKO1.E15.0010.25F 310x570x240 mm 245kg  230/50-60 V/HZ- 0,75 KW 330x580x260 mm 265kg 717,53
Omk.TBKO1.KLP.0100.000 210x300x10 mm 10kg - 220x310x20 mm 15kg 55,40
Omk.TBKO1.KLP.0101.000 210x300x10 mm 10kg - 220x310x20 mm 15 kg 95,40

OmkTBKO1KLP.0102.000 210x300x10 mm 10 kg 220x310x20 mm 1,5 kg 55,40
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All Kitchen Equipments

SETUSTUMIKSERLER
STAND MIXERS



SET USTU MiKSERLER omakeé

STAND MIXERS All Kitchen Equipments
- |

N

Kazan ve aparatlarin gikarilmasi ve
kolay temizlenmesi icin hareketli
baslik

Liftable head for bowl and
tools removal and easy cleaning

=
—
o=
N
<T
e

Hiz kontrolli motor
Motor with speed control

¢ Kazan ve aparatlarin gikariimasi ve e Liftable head for bowl and tools removal
kolay temizlenmesi icin hareketli baslk and easy claening

e Cikarilabilir 7 It kazan e Removable 7 It bowl

¢ Paslanmaz cgelik kazan ve aksesuarlar e Stainless Steel bowl and tools

e Hiz kontrolli motor e Motor with speed control

e Emniyet switchi sayesinde gilivenli kullanim o Safety microswitch on the head

KOD / CODE RENK / COLOR @ @ a @ @ e

OmkSUMOLENOI01.Z5F @ Siyah/Black ~ 250x430x460mm  160kg ~ 230/50-60 V/HZ -035 KW 280x450x460 mm 17,5 kg 852,55
OmkSUMOIETIO03.25F @ Kirmizi/Red  250x430x460mm  160kg ~ 230/50-60 V/HZ -035 KN 280x450x460 mm 17,5 kg 852,55

Omk.SUMO1.E11.0108.25F . Gri / Gray 250x430x460mm  160kg ~ 230/50-60 V/HZ -035 KW~ 280x450x460 mm 17,5 kg 852,55
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PISIRME
COOK










IZGARALAR

GRILLS

Kompakt mutfaklar igin islevsel 1izgaralar...
Omake elektrikli ve gazli 1zgaralar kompakt mutfak
alanlari ve mobil Gniteler igin tasarlanmig cihazlardir.

omake

All Kitchen Equipments

Functional griddles for compact areas...
Omake electrical and gas griddles are useful for
compact kitchen areas and mobile kitchens.

o Elektrikli veya gazli modeller

e Manuel model

e Dkp celik veya dokiim pisirme ylzeyi

e Gazll modeller igin piezo ¢cakmak ile atesleme
e Cikarilabilir yag toplama haznesi

¢ Kolay cikarilabilir pisirme yiizeyi

o Farkli ebatlarda model segenekleri

e Paslanmaz gelik rezistanslar ve brilor ile homojen
1st dagilimi

e Farkli sicaklik ayarinda galishrma

e Seri pisirmelerde yiiksek performans

e GOsterge ve sinyal lambalari

e Paslanmaz celik goévde

¢ Gida ile temasa uygun pisirme yiizeyi ve govde

83

DKP gelik veya dokim
pisirme yuzeyi

Steel or cast plate cooking
plate surface

e Electric or gas operated options

e Manual model

e Steel or cast plate cooking plate surface

e Piezo ignition for gas models

e Removable oil tray

e Easily removable cooking plate

e Available in different sizes

e Stainless steel heaters and burners provides
homogeneous heating

¢ Operation with desired heating temperature
¢ High performance during dynamic operation
e Power ON and Ready-to-Cook LED indicators
e Stainless steel body

¢ Cooking plates and body suitable for food contact




ELEKTRIKLi IZGARALAR - DKP PLEYT ’
ELECTRIC GRILLS - STEEL PLATE

PLLIN 20N
ELECTRIC ELECTRIC
A4 A4

Omk.IZG02.E11.0030.25F

MANUEL
MANUAL

Omk.IZG02.E11.0040.Z5F

MANUEL
MANUAL

Omk.1ZG02.E11.0030.25F 300x480x230 mm 12,5 kg 230 /50-60 V/HZ - 175 KW 345x495%255 mm 1B5kg 130,85

Omk.IZG02.E11.0040.25F 400x480x230 mm 16,0 kg 230/50-60 V/HZ - 350 KW 445x495x255 mm 17 kg 174,76

20\ 20\
ELECTRIC ELECTRIC
A4 A4

Omk.ZG02.E11.0050.Z5F

MANUEL
MANUAL

Omk.1ZG02.E11.0060.25F

MANUEL
MANUAL

v Q@ 0 0 00

Omk.1ZG02.E11.0050.25F 500x480x230 mm 195kg  230/50-60V/HZ-350KW  545x595x255 mm 205kg 19190

Omk.IZG02.E11.0060.25F 600x480x230 mm 235kg  230/50-60 V/HZ-525KW  645x495x255 mm 250kg 250,62

20N
ELECTRIC
v/

Omk.IZG02.E11.0070.Z5F

MANUEL
MANUAL

o= | 6, 0 | O 00

Omk.IZG02.E1.0070.Z5F 700x480x230 mm 265kg  230/50-60V/HZ-525KN  745x495x255mm 280kg 266,49
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GAZLI IZGARALAR - DKPPLEYT ’
GAS GRILLS - STEEL PLATE

AN PININ
GAS GAS
A\ 4 A4

0mk.1ZG02.N11.0030.000 O0mk.IZG02.N11.0040.000
MANUEL MANUEL
MANUAL MANUAL
Omk.1ZG02.N11.0030.000 300x485x230 mm 1,5 kg NG / 21 mbar/ 2,7 KW 345x495%255 mm 125 kg 163,36
Omk.IZG02.N11.0040.000 400x485%x230 mm 140 kg NG / 21 mbar / 2,7 KW 445%495%255 mm 150 kg 176,44
o W
\ 4 o’

Omk.IZG02.N11.0050.000

MANUEL
MANUAL

Omk.1ZG02.N11.0050.000 500x485x230 mm 17,0 kg NG / 21 mbar / 2,7 kW 545x495x255 mm 180kg 191,58

Omk.IZG02.N11.0060.000

MANUEL
MANUAL

Omk.IZG02.N11.0060.000 600x485x230 mm 205 kg NG /21 mbar /5,4 KW 645%495%255 mm 220kg 287,43

PAOIN
GAS
4

Omk.1ZG02.N11.0070.000

MANUEL
MANUAL

e Q@ 0 0 ©0

Omk.IZG02.N11.0070.000 700x485%x230 mm 230kg NG /21 mbar / 5,4 KW 745%495%255 mm 245kg 300,82
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ELEKTRIKLI IZGARALAR - DOKUM PLEYT ’
ELECTRIC GRILLS - CAST PLATE

29\
ELECTRIC
o/

MANUEL
MANUAL

KOD / CODE @ @ e @ @ e

Omk.1ZG02.E11.2040.25F 400x480x230 mm 210kg 230/50-60 V/HZ -35 KW 445x495%255 mm 220kg 250,03

20\ 20N\
ELECTRIC ELECTRIC
g A 4

Omk.IZG02.E11.2060.Z5F

MANUEL
MANUAL

Omk.IZG02.E1.2080.Z5F

MANUEL
MANUAL

KOD / CODE

Omk.1ZG02.E11.2060.25F 600x480x230 mm 285kg  230/50-60V/HZ-525KN  645x495%255 mm 300kg 3586

Omk.1ZG02.E11.2080.25F 800x480x230 mm 375kyg  230/50-60 V/HZ-525 kW  845x495x255 mm 380kg 41551
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GAZLI IZGARALAR - DOKUM PLEYT ’
GAS GRILLS - CAST PLATE

PAOIN
GAS
o/

Omk.IZG02.N11.2040.000

\\} @ MANUEL

MANUAL

KOD / CODE @ @ 0 Q @ e

Omk.1ZG02.N11.2040.000 400x485x230 mm 19.0 kg NG /21 mbar / 2,7 kW 445x495%255 mm 200kg 25178

PN PIoN
GAS GAS
A\ 4 A\ 4

Omk.IZG02.N11.2080.000

MANUEL
MANUAL

Omk.IZG02.N11.2060.000

MANUEL
MANUAL

KOD / CODE ‘ @ ‘ @ ‘ 0 ‘ @ ‘ @ ‘@

Omk.1ZG02.N11.2060.000 600x485x230 mm 260 kg NG / 21 mbar /5,4 KW 645x4954x255 mm  2715kg 395,16

Omk.IZG02.N11.2080.000 800x485x230 mm 33,0kg NG /21 mbar / 8,1 kW 845x495x255 mm 345kg 530,52
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ELEKTRIKLi IZGARALAR - DKP PLEYT ’
ELECTRIC GRILLS - STEEL PLATE

20N
Omk.IZG01.E11.0040.25F Omk IZG01ET10060.25F
MANUEL MANIEL
MANUAL

MANUAL

o 160 | 0 00

18,9 kg 230 / 50-60 V/HZ - 3,5 kW 570x440x310 mm 205kg 222,20

Omk.IZGO1.E11.0040.25F 480x400x270 mm

Omk.IZG01.ET1.0060.25F £480x600x270 mm 280kg  230/50-60 V/HZ-525kW  570x640x310 mm 300kg 331,02

GAZLI IZGARALAR - DKPPLEYT
GAS GRILLS - STEEL PLATE

PLIOIN PN
GAS GAS
A\ 4 A\ 4

Omk.IZG01.N11.0060.000

MANUEL
MANUAL

Omk.IZGO1.N11.0040.000

MANUEL
MANUAL

Omk.IZG01.N11.0080.000

MANUEL
MANUAL

e | QO 0 0 00

NG /21 mbar / 2,7 KW 570x440x310 mm 1B4kg 192,06

Omk.IZGO1.N11.0040.000 £480x400x270 mm 16,8 kg

Omk.IZGOT.N11.0060.000 480x600x270 mm 24,3kg NG / 21 mbar /5,4 KW 570x640x310 mm 263kg 280,58

Omk.IZGO1.N11.0080.000 480x800x270 mm 314 kg NG /21 mbar /8,1 kW 570x840x310 mm 335kg 371,46
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ELEKTRIKLi IZGARALAR - DOKUM PLEYT omaie

ELECTRIC GRILLS - CAST PLATE ATl Kitchen Equipments
20\ 20\
ELECTRIC ELECTRIC
o’ A4

Omk.IZG01.E11.2040.Z5F

MANUEL
MANUAL

e | Q10 0 | 0 006

Omk.IZGO1.ET.2040.25F 480x400x270 mm 200 kg 230/ 50-60 V/HZ - 35 kW 570x440x310 mm 220kg 298,04

Omk.IZG01.E11.2060.Z5F

MANUEL
MANUAL

Omk.IZG01.ET1.2060.Z5F 480x600x270 mm 310 kg 230 /50-60 V/HZ - 5,25 KW 570x640x310 mm 330kg 428,83

GAZLI IZGARALAR - DOKUM PLEYT
GAS GRILLS - CAST PLATE

PLON 20\
GAS GAS
A4 A\ 4

Omk.IZG01.N11.2040.000 Omk.IZG01.N11.2060.000
MANUEL MANUEL
MANUAL MANUAL
PLOIN
GAS
Omk.IZG01.N11.2080.000

MANUEL
MANUAL

o | @ (@ O O 006

Omk.IZGOT.N11.2040.000 480x400x270 mm 18,0 kg NG /21 mbar / 2,7 KW 570x440x310 mm 200kg 26739
Omk.IZGO1.N11.2060.000 480x800x270 mm 290kg NG /21 mbar / 8,1 kW 570x840x310 mm 310kg 38830

Omk.IZGOT.N11.2080.000 480x1000x270 mm 36,0 kg NG / 21 mbar / 8,1 kW 570x1040x310mm  380kg 507,69
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BURGER omaKe

BURGER All Kitchen Equipments

e Ust ve alt 1zgara pleyti ayri ayri kontrol edilebilir.

e Celik Alt ve Ust Plakalar.

® Yapismaz 1zgara ylzeyi icin teflon film kapli st plaka.

e Profesyonel kullanim igin uygun.

e Program sona erdikten sonra pleyt 1zgara otomatik agllir.
e Ayarlanabilir Ust pleyt i1zgara yiiksekligi.

e Ayarlanabilir 6 farkli zamanlama programi.

Ust plaka icin maks 250 °C, alt plaka icin

maksimum 300 °C ¢alisma sicaklig.

¢ The top and bottom grill plates can be controlled sepa-
rately.

e Steel top and bottom plates.

¢ Teflon film-coated top plate for a non-stick grill surface.
e Suitable for professional use.

¢ The grill plate automatically opens after the program
finishes.

¢ Adjustable height for the top grill plate.

¢ Adjustable with 6 different timing programs.

e Maximum operating temperature of 250°C for the top
plate, and 300°C for the bottom plate.

MANUEL
Omk.BRGO1.E15.0001.U50 MANUgL

KOD / CODE @ @ 0 Q @ e

Omk.BRGO1.E15.0001.U50 400x720x425 mm 65,0 kg 230 /50-60 V/HZ - 60 KW 450x850x560 mm ~ 740kg  1.549,12

MANUEL
Omk.BRG01.E25.0001.U50 MANUAL

o | Q@ [ @] O | O OO

Omk BRGO1.E25.0001.U50 800x720x425 mm 1250kg  230/50-60 V/HZ - 2x6 KW 850x850x560 mm  1450kg  3.268,74
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MAKARNA HASLAMA omake

PASTA COOKER All Kitchen Equipments
- |

(EN|

e 50-190°C arasinda ayarlanabilir termostat ¢ Adjustable thermostat between 50-190°C

e Emniyet termostati e Safety thermostat

¢ Hizli 1sinan ve kolay temizlenebilen sistem ¢ System that heats up quickly and is easy to clean
¢ Paslanmaz gelik saglam yapi e Stainless steel solid structure

¢ Tahliye vanali ve gikarilabilir kazan secenekleri ¢ Removable and with drain valve boiler options
¢ Paslanmaz gelik rezistanslar ile homojen 1si dagilimi * Homogeneous heat distribution with stainless
e Farkl sicaklik ayarinda ¢alishrma steel resistors

e Seri pisirmelerde yliksek performans ¢ Operating at different temperature setting

e Gosterge ve sinyal lambalasi e High performance at series cooking

e Paslanmaz celik govde e Indicator and signal bulb

¢ Gida ile temasa uygun pisirme ylzey e Stainless steel body

¢ Cooking surface suitable for food contact

MANUEL
Omk.MKRO1.E11.0001.Z5F VAL

KOD / CODE @ ‘ @ ‘ o

Omk MKRO1.E11.0001.25F 270x495x375 mm 100 kg 230 /50-60 V/HZ - 32 KW 310x520x440 mm 10,5 kg 257,04
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FRITOZLER
FRYERS

¢ 50-190°C arasinda ayarlanabilir termostat

e Emniyet termostati

¢ Hizli isinan ve kolay temizlenebilen sistem

e Paslanmaz celik saglam yapi

¢ Tahliye vanali ve gikarilabilir kazan segenekleri
¢ Yagin kolayca bosaltilmasi igin tahliye vanasi

e Paslanmaz gelik rezistanslar ile homojen isi dagilimi

e Farkh sicaklik ayarinda ¢alishrma

e Seri pisirmelerde ylksek performans
e Gosterge ve sinyal lambalasi

e Paslanmaz celik govde

¢ Gida ile temasa uygun pisirme ylizeyi

www.omake.com.tr
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omaxe

All Kitchen Equipments

Hizli 1sinan ve kolay
temizlenebilen sistem

Quickly heating and
extremely easy to clean

Tahliye muslugu sayesinde
kolay bosaltim

Easy emptying with drain valve

Paslanmaz gelik saglam yapi
Stainless steel robust structure

(EN|
¢ Adjustable thermostat of 50-190°C

e Safety thermostat

¢ Quickly heating and extremely easy to clean
e Stainless steel robust structure

e Fryer with drain valve and removable frying tank options
¢ Drain valve for easy draining of the oil

e Stainless steel heaters

¢ Operation with desired heating temperature
¢ High performance during dynamic operation
e Power ON and Ready-to-Cook LED indicator
e Stainless steel body

e Suitable for food contact



FRITOZLER omakie

FRYERS All Kitchen Equipments

Omk.FRT21.E11.0030.Z5F 0mk.FRT21.E21.0030.Z5F
ivESiy 20\ TAHLIVESIZ - 3:3LT  #9»
m%g&melxﬂaau {Eome 230V WITHOLTORAN VALV - 36317 e 230V

e S 6 O o O 0

Omk.FRT21.E11.0030.Z5F 270x445x270 mm 4,5kg 230/50-60 V/HZ - 250 kW 310x480x370 mm 50kg 162,99

Omk.FRT21.E21.0030.25F 535x445%270 mm 75kg  230/50-60 V/HZ - 2x25 KW 570x480x370 mm 80kg 322,23

Omk.FRT21.E11.0050.Z5F 0mk.FRT21.E21.0050.Z5F
TAHLIVESIZ - 517 A TAHLIVESIZ- 53511 295
WITHOUT DRANVALVE - 517 ey 230V WITHOUT DREN VAN - 5517 L 230V

KOD / CODE @ @ o @ @ e

Omk.FRTZ21.E11.0050.Z5F 270x445%x320 mm 50 kg 230/50-60 V/HZ - 275 KW 310x480x420 mm 55kg 18595

Omk FRT21.E21.0050.25F 535x445x320 mm 90kg  230/50-60V/HZ - 2x2,75 KN 570x480x420 mm 995kg 34801
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FRITOZLER omaie

FRYERS All Kitchen Equipments

Omk.FRT21.E11.0080.Z5F Omk.FRT21.E21.0080.Z5F
YESiZ - 20N TAHLIVESIZ- 8+8LT 29N
JW?TILH]’TEE&IN SALLEE o B0V WITHOUT DRAIN VALVE - s LT 55575 230V

e Q@ 10 0 | 0 00

Omk.FRTZ1.E11.0080.25F 270x445x345 mm 50 kg 230/50-60 V/HZ-300 KW 310x480x440 mm 55kg 20831

Omk.FRT21.E21.0080.25F 535x445x345 mm 90 kg 230 /50-60 V/HZ - 2x3 KW 570x480x440 mm 995kg 384,75

Omk.FRT12.E11.0100.Z5F Omk.FRT12.E11.0101.Z5F
TAHLVESIZ-0LT 29 TAHLIVELI - 10 LT 70N
WITHOUT DRANVALVE - 017 ey 230V WTHORANVALE- 01T oy 230V

o= | O 16 0 | 0 00

Omk.FRT12.E11.0100.25F 270x445%x375 mm 6,0 kg 230/50-60 V/HZ-320 KW 310x480x440 mm 65kg 197,13

Omk.FRTI2.E11.0101.25F 535x445x375 mm 120 kg 230/ 50-60 V/HZ - 3,2 kW 570x480x440 mm  125kg 265,27
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FRITOZLER omakie

FRYERS All Kitchen Equipments

Omk.FRT12.E21.0100.Z5F Omk.FRT12.E21.0101.Z5F
iYESIZ - LN TAHLIVELI - 10410 LT 20\
T ah ooy T 30V WTHORNNVAE 00 T 20T 230V

e Q0 0 | 0 00

Omk.FRT12.E21.0100.Z5F 535x445x375 mm 120kg  230/50-60V/HZ -2x32 KW 570x480x440 mm 125kg 368,59

Omk.FRTI2.E210101.25F 535x495x375 mm 130kg  230/50-60 V/HZ - 2x32 KW 570x520x440mm 135kg 500,86
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OCAKLAR
COOKERS

o Elektrikli veya gazli modeller

o Tekli ve ¢iftli model segenegi

¢ Paslanmaz celik preslenmis Ust tabla
e Farkli sicakhk ayarinda galistirma

e Seri pisirmelerde yiiksek performans
e GOsterge ve sinyal lambalari

¢ Paslanmaz celik govde

www.omake.com.tr
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All Kitchen Equipments

Kompakt mutfaklar igin islevsel ocaklar...
Omake elektrikli ve gazl ocaklar kompakt
mutfak alanlari ve mobil tiniteler igin verimli
kullanim saglar.

Functional cookers for compact areas...
Omake electrical and gas cookers are useful for
compact kitchen areas and mobile kitchens.

.
.
.

Kademeli sicaklik ayari
Steps of temperature heating

e Electric or gas operated options

¢ Single and double model options

e Stainless steel body pressed top

¢ Operation with desired heating temperature
¢ High performance during dynamic operation
e Power ON and Ready-to-Cook indicators

e Stainless steel body



ELEKTRIKLi OCAKLAR omake

ELECTR'C COOKERS All Kitchen Equipments
- |

20\
ELECTRIC
o/

Omk.OCK02.E11.0001.Z5F

MANUEL
MANUAL

20\
ELECTRIC
o

Omk.0CK02.E21.0001.Z5F

MANUEL
MANUAL

e | Q@ 10,0 | 0 00

Omk.OCK02.E11.0001.25F 270x330x165 mm 35kg 230/ 50-60 V/HZ - 2 kW 310x365%200 mm 40kg 92,28

Omk.0CK02.E21.0001.25F 530x330x165 mm 6,5kg 230/ 50-60 V/HZ - 4 kW 565x365x200 mm 79kg 167,70

LPG OCAKLAR
LPG COOKERS

Omk.0CK02.L11.0001.000

MANUEL
MANUAL

PLOIN
LPG

Omk.0CK02.L.21.0001.000

MANUEL
MANUAL

o | 16 0 | 0 00

Omk.0CK02.L11.0001.000 270x360x170 mm 50 kg L /30 mbar /2,6 kW 305x385x195 mm 55kg 138,41

Omk.0CK02..21.0001.000 530x360x170 mm 9,5 kg L /30 mbar /5,2 kW 565x385x195 mm 105kg 254,79
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GAZLI OCAKLAR omaKe

GAS COOKERS All Kitchen Equipments

AN
GAS
O0mk.OCKO02.N11.0001.000
MANUEL
MANUAL
PLOIN
GAS
0mk.0CK02.N21.0001.000
MANUEL
MANUAL
Omk.OCKO02.N11.0001.000 270x360x170 mm 50 kg NG /50-60 V/HZ - 2,6 KW 305x385%195 mm 55kg 138,40

Omk.0CK02.N21.0001.000 530x360x170 mm 9,5 kg NG /50-60 V/HZ - 4,5 KW 565x385x195 mm 105kg 254,74

PLOIN
GAS
\

Omk.OCK03.N11.0001.000

MANUEL
MANUAL

PLOIN
GAS
\

Omk.0CK03.N21.0001.000

MANUEL
MANUAL

p— S O O o O 0

Omk.OCKO3.N11.0001.000 370x435%x210 mm N0kg NG / 21 mbar /5,2 KW £455x405%225 mm 15 kg 188,13

Omk OCK03.N21.0001.000 710x435x210 mm 190 kg NG /21 mbar /5,2 kW 740x455x225 mm 200kg 350,63
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iINDUKSIYON OCAKLAR omaie

INDUCT'ON COOKERS All Kitchen Equipments

LY

e
®e
®e
®e
.
c.....
®e
®e
®e
®e
.

.
.
.
.
.
.
.

Elektronik zaman ayari
Electronic timer

Dijital kontrol paneli ile kullanim kolayhgi
Easy operation with digital control panel

Omake induksiyon pisiriciler mutfaklarinizda hizli, Omake induction cookers provides quick, reliable
guvenilir ve verimli kullanim saglar and efficient cooking process in your kitchens

EN

¢ Seramik cam pisirme yizeyi e Vitro -ceramic glass cooking surface

¢ Tekli ve ¢iftli model segenegi ¢ Single and double model options

¢ Cok kisa silirede pisirme imkani ile e Energy saving with the possibility of cooking in
enerji tasarrufu a very short time

e Dijital kontrol paneli ile kullanim kolaylig ¢ Easy operation with digital control panel

e Elektronik zaman ayari e Electronic timer
e Farkh sicaklik ayarinda ¢alishrma e Operation with desired heating temperature
e Seri pisirmelerde ylksek performans ¢ High performance during dynamic operation

e Paslanmaz celik govde e Stainless steel body
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iINDUKSIiYON OCAKLAR .
INDUCTION COOKERS omaKe

All Kitchen Equipments

Omk.IND11.115.1800.25F Omk.IND11.115.2000.25F
1800 W 2000W
Omk.IND11.115.2500.25F Omk.IND11.115.3500.25F
2500 W 3500 W

Omk.IND11.115.5000.Z5F
5000 W

KOD / CODE

Omk.INDT1.115.1800.25F 350x450x130 mm 6,9 kg 230 / 50-60 V/HZ - 1,8 KW 480x390x165 mm T0kg 456,90
Omk.INDT1.115.2000.25F 350x450x130 mmm 6,9 kg 230/ 50-60 V/HZ - 2,0 kW 480x390x165 mm 70kg 458,30
Omk.IND11.115.2500.25F 350x450x130 mm 70 kg 230 /50-60 V/HZ - 25 KW 480x390x165 mm T5kg 472,48
Omk.INDT1.115.3500.25F 400x495x130 mm 8,0 kg 230/ 50-60 V/HZ - 3,5 kW 530x440x165 mm 90kg 476,27
Omk.INDT1.115.5000.25F 495x400x130 mm 80 kg 230 / 50-60 V/HZ - 5 KW 530x440x165 mm 90 kg 613,13
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iNDUKSIYON OCAKLAR omaie

INDUCTION COOKERS All Kitchen Equipments
- |

Omk.INDO1.115.1800.25F Omk.IND01.115.2000.25F
1800 W 2000 W
Omk.IND01.115.2500.25F Omk.INDO1.115.3500.Z5F
2500W 3500 W

Omk.IND01.115.5000.25F

5000 W

KOD / CODE @ ‘ @ ‘ a

Omk.INDO1.115.1800.25F 450x350x130 mm 6,5kg 230/ 50-60 V/HZ - 1.8 KW 490x370x150 mm 795kg 45859
Omk.INDO1.115.2000.25F 450x350x130 mm 6,9 kg 230 / 50-60 V/HZ - 2,0 kW £490x370x150 mm 79kg 459,95
Omk.IND01.115.2500.25F £450x350x130 mm 65kg 230 /50-60 V/HZ - 25 KW 470x370x150 mm T5kg 474,20
Omk.IND01.115.3500.25F 500x400x130 mm 80 kg 230/ 50-60 V/HZ - 35 kW 530x420x150 mm 90kg 47713
Omk.INDO1.115.5000.25F 500x400x130 mm 80 kg 230 / 50-60 V/HZ - 5,0 kW 930x420x150 mm 90kg 613,99
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iINDUKSIYON OCAKLAR omake

|NDUCT|ON COOKERS All Kitchen Equipments
L

Omk.IND01.125.1800.Z5F Omk.IND01.125.2000.25F

2x1800W 2x2000W
Omk.IND01.125.2500.25F Omk.INDO1.125.3500.Z5F
2x2500W 2x3500W

Omk.IND01.125.5000.Z5F

2x5000W

KOD / CODE @ ‘ @ ‘ o

Omk.IND01.125.1800.25F 450x700x130 mm 135kg  230/50-60 V/HZ - 2x18 KW 490x710x150 mm 150kg 896,75
Omk.IND01.125.2000.25F 450x700x130 mm 13,5 kg 230 / 50-60 V/HZ - 2x2 kW 490x710x150 mm 1B0kg 899,55
Omk.IND01.125.2500.25F 450x700x130 mm 185kg  230/50-60V/HZ -2x25 KN 490x710x150 mm 150kg 927,95
Omk.IND01.125.3500.25F 500x800x130 mm 150kg  400/50-60 V/HZ - 2x35 KW 530x810x150 mm 165kg 936,12
Omk.IND01.125.5000.25F 500x800x130 mm 150 kg 400 /50-60 V/HZ - 2x5 KW 530x810x150 mm 165kg  1.209,85
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iNDUKSIYON OCAKLAR omaie

INDUCTION COOKERS All Kitchen Equipments
- |

Omk.IND11.125.1800.Z5F Omk.IND11.125.2000.25F
2x1800 W 2x2000 W
Omk.IND11.125.2500.25F Omk.IND11.125.3500.25F
2x2500 W 2x3500 W

Omk.IND11.125.5000.25F
2x5000 W

KOD / CODE @ ‘ @ ‘ 0

Omk.INDT1.125.1800.25F 700x450x130 mm 125kg  230/50-60 V/HZ - 2x18 KW 735x485x165 mm 135kg 872,89

Omk.INDT1.125.2000.25F 700x450x130 mm 12,5 kg 230 /50-60 V/HZ - 2x2 kW~ 735x485x165 mm 1B5kg 875,68
Omk.IND11.125.2500.25F 700x450x130 mm 130kg  230/50-60V/HZ - 2x25 KN 735x485x165 mm 140kg 904,03
Omk.IND11.125.3500.25F 800x495x130 mm 150kg 230 /50-60 V/HZ - 2x35 KW~ 830x530x165 mm 160kg 910,40
Omk.INDT1.125.5000.25F 800x495x130 mm 150 kg 230 /50-60 V/HZ - 2x5 KW 830x530x165 mm 160kg 118413
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iINDUKSIYON OCAKLAR omake

|NDUCT|ON COOKERS All Kitchen Equipments
L

Omk.IND21.125.1800.25F Omk.IND21.125.2000.25F
2x1800 W 2x2000 W
Omk.IND21.125.2500.25F Omk.IND21.125.3500.Z5F
2x2500 W 2x3500 W

Omk.IND21.125.5000.Z5F
2x5000 W

KOD / CODE @ @ e @ @ e

Omk.IND21.25.1800.25F 350x785x130 mm 12,5 kg 230 /50-60 V/HZ - 2x18 KW~ 805x390x165mm  135kg 864,71

Omk.IND21.25.2000.Z5F 350x785x130 mm 12,5 kg 230/50-60 V/HZ - 2x2 kW 805x390x165mm  135kg 867,51
Omk.IND21.125.2500.25F 350x780x130 mm 130 kg 230 /50-60 V/HZ - 2x25 KW~ 805x390x165 mm 14 kg 895,86
Omk.IND21.25.3500.25F 400x925x130 mm 150 kg 230 /50-60 V/HZ - 2x35 KW 960x440x165 mm ~ 160kg 908,82
Omk.IND21.25.5000.25F 400x925x130 mm 150 kg 230/ 50-60 V/HZ - 2 kW 960x440x165 mm  160kg  1.182,52
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iNDUKSIYON ANKASTRE OCAKLAR ’
INDUCTION ANKASTRE COOKERS

Omk.IND02.115.1800.Z5F
1800W

Omk.IND02.115.2500.Z5F
2500W

Omk.INDO02.115.5000.Z5F

5000W

Omk.IND02.115.2000.25F
2000w

Omk.IND02.115.3500.Z5F
3500W

355

335

120

&&\\\,&

KOD / CODE @ ‘ @ ‘
Omk.INDO02.115.1800.25F 380x360x125 mm 70 kg 230/ 50-60 V/HZ - 1.8 KW 435x375x170 mm 7,5 kg 476,94
Omk.INDO02.115.2000.25F 380x360x125 mm 70 kg 230 / 50-60 V/HZ - 2,0 KW £435x375x170 mm 75kg 47834
Omk.IND02.115.2500.25F 380x360x125 mm 70 kg 230/50-60 V/HZ -25 KN 435x375x170 mm T5kg 47834
Omk.INDO02.115.3500.25F 400x400x130 mm 7,5 kg 230/ 50-60 V/HZ - 35 kW 455%415x170 mm 80 kg 495,41
Omk.INDO02.115.5000.25F 400x400x130 mm 75 kg 230 / 50-60 V/HZ - 5,0 kW 455%415x170 mm 80kg 63227
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iNDUKSiYON WOK OCAKLAR i
INDUCTION WOK COOKERS

p— S 6 O o O 0

Omk.IND25.115.3500.25F  350x450x210 mm494 80 kg 230/50-60 V/HZ- 35 KW 380x480x230 mm 90kg 469,56

KOD / CODE @ @ e @ @ e

Omk.IND25.115.5000.25F 350x450x210 mm 80 kg 230/50-60 V/HZ - 50 kW 380x480x230 mm 90kg 608,20
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SOSIS KIZARTMA omake

HOT DOG GR”_L All Kitchen Equipments
- |

(EN|

e Kolay kullanim e Easy to use

e Profesyonel kullanim igin ideal e Excellently suited for use in professional kitchens
e Esit st dagilimi ¢ Equal heat distribution

o Ayri ayarlanabilir iki termostat e Two separately adjustable thermostats

e Ayri ayri ayarlanabillir 1sitma bolgeleri ¢ Heating zones can be adjusted separately

e 2 isitma bolmesi e 2 Heating zones

e 2 calisma kontrol i1siklar e 2 Operating control lights

e Acma / kapama digmesi ¢ On/off switch

¢ Kolay temizlenebilir e Easy to clean
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SOSIS KIZARTMA omakie

HOT DOG GR”_L All Kitchen Equipments
L

Omk.SSK01.E11.0005.Z5F Omk.SSK01.E11.0007.Z5F
MANUEL MANUEL
MANUAL MANUAL

woe | @ O] O | O OO
Omk.SSKO1.E11.0005.Z5F 585x295x185 mm 6,0 kg 230 / 50-60 V/HZ - 1,00 KW 630x310x210 mm 70kg 30398

Omk.SSKO1.E11.0007.25F 585x365x185 mm 7,5 kg 230/50-60 V/HZ - 140 KW 630x380x210 mm 85kg 35534

Omk.SSKO1.E11.0009.25F Omk.SSK01.E11.0011.Z5F

MANUEL MANUEL
MANUAL MANUAL

KOD / CODE

Omk.SSKO1.ET1.0009.25F 585x435x185 mm 90kg 230 /50-60 V/HZ - 1,80 KW 630x450x210 mm 100kg 40384

Omk.SSKO1.E11.0011.Z5F 585x505x185 mm 100 kg 230/50-60 V/HZ -220 KW 630x520x210mm  T00kg 453,28
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SOSiS HASLAMA ’
HOT DOG BO?_ED

e Sosisleri 1sitmak ve sicak tutmak igin
cam silindir

e Cikarilabilir kapak

e Ayarlanabilir sicakhk

¢ Glvenli denge icin lastik ayaklar
e Gli¢ kontrol 15181

e Kolay kullanim

¢ Kolay temizlenebilir

(EN|
Omk.SSH11.E11.0004.25F *Glass cylinder for warming and keeping

MAEL sausages warm
MANUAL eRemovable lid
eAdjustable temperature
eRubber feet for secure the stability
eIndicator lights
eEasy to use
eEasy to clean

Omk.SSHO1.E11.0001.Z5F Omk.SSHO2.E11.0004.25F

MANUEL MANUEL
MANUAL MANUAL

KOD / CODE @ @ a @ @ e

Omk.SSH11E11.0004.25F £480x280x450 mm 70 kg 230/50-60 V/HZ-0,75 KW 510x320x470 mm 75kg 478,64

Omk.SSHO1ET1.0001.25F 280x280x450 mm 50 kg 230 /50-60 V/HZ - 030 kW 300x320%470 mm 55kg 240,60
Omk.SSHO2.ET1.0004.25F 280x280x365 mm 35kg 230/50-60 V/HZ - 030 kW 300x320x470 mm 40kg 294,10
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SOSiS DINLENDIRME MAKINESi i
HOT DOG DISPLAY CASE

(EN|
eSosisli sandvig I1sitma vitrini 2 seviyeli *Hotdog warming display case with 2 levels
eMaksimum sicaklik: 85 °C sMaximum temperature: 85 °C
eKolay kullanim eEasy to use
eAcma / kapama digmesi *On/off switch
*Gli¢ kontrol 15181 eIndicator lights
*Ayarlanabilir termostat *Adjustable thermostat
Stk Grdn sunumu *Elegant presentation of goods
*Kolay temizlenebilir *Easy to clean

Omk.SSDO1.E11.0001.Z5F

HANUEL @ 20V

KOD / CODE @ @ e @ @ e

Omk.SSDO1.ET1.0001.25F £410x480x680 mm 13,5 kg 230 /50-60 V/HZ - 0,80 kW 440x510x700 mm 140kg 351,45
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ELEKTRIKLi SALAMANDER omakeé

ELECTRIC SALAMENDER All Kitchen Equipments
- |

Omk.SLMO01.E11.0001.Z5F Omk.SLM05.E11.0001.Z5F
Asansorsiiz Asansorlu
Without Elevator With Elevator

2O\ Elektrik 29N Elektrik

ELECTRIC Eleectrli-(l: ELECTRIC Ejectric

Manuel Manuel
Manual Manual

Omk.SLMO1.E11.0001.Z5F 595x350x315 mm 10,0 kg 230/50-60 V/HZ -20 kW 630x390x340 mm NOkg 22531

Omk.SLM05.E11.0001.25F 655x495x545 mm 430kg 230/50-60 V/HZ -30KW  695x540x660 mm  540kg 747,65

GAZLI SALAMANDER
GAS SALAMENDER

0mk.SLM03.N11.0003.000 Omk.SLM07.N11.0003.000
Asansorsiz Asansorlt
Without Elevator With Elevator

70N Gaz 20N Gaz
Gas ~__, Gas

Manuel Manuel
Manual Manual
o | @ @] O | © 00

Omk.SLM03.N11.0003.000 T15x425x475 mm 200 kg NG / 21 mbar /7,8 KN 800x445x510 mm 210kg 665,90

Omk.SLM0O7.N11.0003.000 745x505x510 mm 350 kg NG / 21 mbar /7,8 KN 780x540x630 mm  460kg 84177
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BENMARI

omake

BAINMAR'E All Kitchen Equipments
1/2
Omk.SUBO1.E11.0001.Z5F Omk.SUB02.E11.0001.Z5F
TLi TLi
2x1/2
Omk.SUB01.E21.0001.Z5F Omk.SUB02.E21.0001.Z5F
2'L| 2'L|
3x1/2
Omk.SUB01.E31.0001.Z5F Omk.SUB02.E31.0001.Z5F
JLii JLi
=

e Elektrikli model secenegi.

¢ Paslanmaz celik govde.

¢ Paslanmaz kapak.

e Farkh sicaklik ayarinda ¢alishrma.

e Emniyet termostadi.

e Gug kontrol i1gig1.

¢ Kolay temizlenebilir.

eKivet ve klvet kapagi fiyatlara dahildir.

e Electric model option.

e Stainless steel body.

e Stainless cover.

¢ Operation at different temperature setting.

e Safety thermostat.

¢ Power control light.

e Easy to clean.

¢ The bathtub and bathtub lid are included in the
prices.

e QO 0 | 0 00

Omk.SUBO1.ET1.0001.25F 320x425x305 mm 60kg 230 /50-60 V/HZ - 080 kW 360x475x320 mm 65kg 15515
Omk.SUBO1.E21.0001.Z5F 590x425x305 mm 95kg 230/50-60 V/HZ- 080 KW 630x475x320mm  105kg 236,05
Omk.SUBO1.E31.0001.Z5F 860x425x305 mm 12,5 kg 230 /50-60 V/HZ -110KW ~ 900x475x320mm  140kg 323,78
Omk.SUB02.E11.0001.25F 320x485x305 mm 70kg 230 /50-60 V/HZ - 0,80 KW 360x535x320 mm 79kg 218,76
Omk.SUB02.E21.0001.25F 590x485x305 mm 10,5 kg 230/50-60 V/HZ - 0,80 KW 630x535x320 mm No5ky 297,53
Omk.SUB02.E31.0001.25F 860x485x305 mm 13,5 kg 230 /50-60 V/HZ - 110KW ~ 900x535x320mm  145kg 381,90
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PATATES DINLENDIRME ’
CHIPS SCUTTLE UNIT

Omk.PTDO1.E11.0000.Z5F

MANUEL
MANUAL

e QO 0 | 0 00

Omk.PTDO1.E11.0000.25F 285x470x280 mm 35kg 230/50-60 V/HZ- 0,75 KW 510x320x300 mm 40kg 20550

Omk.PTDO1.E11.0001.Z5F

MANUEL
MANUAL

o | @ (@] O | O @O

OmkPTDO1ET1.0001.25F 285x470x330 mm 40 kg 230/ 50-60 V/HZ - 0,75 KW 510x320x350 mm 45kg 233,25

117







EKMEK KIZARTMA omake

CONVEYOR TOASTER All Kitchen Equipments

M

¢ 600 Dilim / Saat Kapasiteli #600 Slices / Hour capacity.

e Termostatik Kontrol eThermostatic control.

¢ Paslanmaz Celik Govde oStainless steel body.

e Paslanmaz celik tasiyicil tel oStainless steel carrier wire.

¢ Kolay Temizlenebilir Hijyenik ve Dayanikhlik eEasy to clean, hygienic and durable.

e | Q@ 0, 0 | 0 00

Omk.EKMO1.ET1.0001.25F 490x460x400 mm 18,0 kg 230/50-60 V/HZ - 240 KW~ 500x470x410mm  200kg 720,45
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MANUEL LOKMA MAKINESi omakeée

MANUAL DOUGHNUT MACHINE ATl Kitchen Equipments
L

(EN|

¢ Toplu tiiketim icin uygun kullanim e Suitable use formass consumption

¢ Hijyenik ve uzun émarli ¢ Hygienic and long-lasting

¢ Ergonomik tasarimi ile kullanim ¢ Provides ease of use with its ergonomic design
e Manuel ¢alisma kolayhgi e Works manually

¢ 7 kg hamur hazne kapasitesi ¢ 7 kg dough bowl capacity

¢ Paslanmaz celik govde e Stainless steel body

e {zmir ve Saray lokma kalibi.
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MANUEL LOKMA MAKINESI omaie

MANUAL DOUGHNUT MACH'NE All Kitchen Equipments
- |

KOD / CODE @ @ @ @ 9

Omk LKM01.011.0001.000 650x470x470 mm 27,5kg 670x510x590 mm 36,5 kg 778,25
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ELEKTRIKLI PiZZA FIRINLARI
ELECTRIC PIZZA OVENS

¢ 1,2,3 katli firin segenekleri

e Yiiksek sicakhga dayanikli refrakter pisirme tasi
¢ 400 °C maksimum c¢alisma derecesi

e Alt ve Ust ayarlanabilir sicaklik kontroll

e i aydinlatma

e Temperli kapak cami

e Farkl ebatlarda model segcenekleri
ePaslanmaz gelik rezistanslar ile

homojen 1si dagilimi

e Farkl sicaklik ayarinda ¢alishirma

e Seri pisirmelerde ylksek performans

¢ Paslanmaz gelik gévde

¢ Gida ile temasa uygun pisirme tasi ve govde

omake

All Kitchen Equipments

Yuksek sicakliga dayanikh
refrakter pisirme tasi

High temperature resistant
refractory baking stone

400 °C maksimum ¢alisma derecesi

400 °C maximum working temperature

Ihtiyag duydugunuz islevsel ve
ergonomik ¢dzlimler igin mutfaklarin
yeni yardimcisi, Omake Pizza Firinlari.

When you need functional and
ergonomic solution for pizza baking
Omake Pizza Oven line is your new
partner in kitchen.

¢ 1,2,3 deck options

¢ High temperature resistant refractory baking stone
¢ 400 °C maximum working temperature

¢ Lower and upper adjustable temperature control
e Inner lighting

e Tempered glass door

e Available in different sizes

e Stainless steel heaters and burners provides
homogeneous baking

¢ Operation with desired heating temperature

¢ High performance during dynamic operation

e Stainless steel body

¢ Baking plates and body suitable for food contact
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ELEKTRIKLi PiZZA FIRINLARI

ELECTRIC PIZZA OVENS

Omk.FPZ01.E11.0401.Z5F

1 x @39 Pizza kapasitesi
1 x @39 Pizza capacity

1 Katli 40 x 40
1 Deck 40 x 40

omaxe

All Kitchen Equipments

Omk.FPZ01.E21.0402.U50

2 x @39 Pizza kapasitesi
2 x @39 Pizza capacity

2 Katli 40 x 40
2 Deck 40 x 40

20N Elektrikli 29N Elektrikli
ELECTRI Ejectric EECTRL Electric
Manuel Manuel
Manual Manual
Omk.FPZ01.E31.0403.U50

3 x @39 Pizza kapasitesi
3 x @39 Pizza capacity

3 Katli 40 x 40
3 Deck 40 x 40

ﬂzgm\c Elektrikli
L Electric

Manuel
Manual

KOD / CODE @ @ o @ @ G
Omk.FPZ01E11.0401.Z5F 640x600x330 mm 33 kg 230 / 50-60 V/HZ - 3 kW 660x620x480 mm 4okg 97701
Omk.FPZ01.E21.0402.U50 640x600x560 mm 57 kg 400/ 50-60 V/HZ - 6 kW 660x620x710 mm Tky 998,32
Omk.FPZ01.E31.0403.U50 640x600x800 mm 81kg 400/ 50-60 V/HZ - 9 KW 660x620x950 mm 96kg  1.814,40

Omk.FPZ01.E11.0501.Z5F Omk.FPZ01.E21.0502.U50

E€BEB 4 x @25 Pizza kapasitesi
%% 4 x @25 Pizza capacity

1 Kath 52 x 52
1 Deck 52 x 52

ﬁzgm\c Elektrikli
L Electric

Manuel
Manual

Omk.FPZ01.E31.0503.U50

%% 12 x @25 Pizza kapasitesi
%@ 12 x @25 Pizza capacity

3 Katli 52 x 52
3 Deck 52 x 52

ﬁfgm\c Elektrikli
L Electric

Manuel
Manual

E€BEB 8 x @25 Pizza kapasitesi

%% 8 x @25 Pizza capacity

2 Katl 52 x 52
2 Deck 52 x 52

ﬁegm\c Elektrikli
N\ s Electric

Manuel
Manual

e | O 00 | 0 00

OmKFPZO1ENO0501Z5F  760x700x320 mm 15kg 230/50-60V/HZ-39KW  780xT20x47T0mm  59kg 728,19
OmKFPZO1E210502U50  760x700x560 mm  735kg  400/50-60V/HZ-T8KWN  780x720x7I0mm  875kg 1529,25
OmkFPZO1E310503U50  760x700x800 mm 04kg  400/50-60V/HZ-TMTKN  780x720x950mm  T9kg 215454
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ELEKTRIKLi PiZZA FIRINLARI
ELECTRIC PIZZA OVENS

Omk.FPZ01.E11.0601.Z5F

&B6B 4 x @30 Pizza kapasitesi

%% 4 x @30 Pizza capacity

1 Katli 62 x 62
1 Deck 62 x 62

ﬁagm\c Elektrikli
N\ y Electric

Manuel
Manual

Omk.FPZ01.E31.0603.U50

%% 12 x @30 Pizza kapasitesi
@@ 12 x @30 Pizza capacity

3 Katli 62 x 62
3 Deck 62 x 62

gEgm\c Elektrikli
N\ ;s Electric

Manuel
Manual

o

KOD / CODE

e |

Omk.FPZ01.ET1.0601.Z5F 860x800x370 mm 95 kg 230 /50-60 V/HZ - 5,1 kW

Omk.FPZ01E210602U50  860x800x640 mm 99 kg 400 / 50-60 V/HZ - 10,2 kW

Omk.FPZ01E310603.U50  860x800x940 mm 140 kg 400 / 50-60 V/HZ - 15,3 KW
Omk FPZ01.E1.0701.Z5F

%% 4 x B35 Pizza kapasitesi
@@ 4 x @35 Pizza capacity

1Kath 72x72
1Deck 72x 72

ﬁagm\c Elektrikli
N\ y Electric

@ Manuel
Manual
Omk.FPZ01.E31.0703.U50

€D 12 x @35 Pizza kapasitesi
% % 12 x @35 Pizza capacity

@  3Kathi72x72

3 Deck72x 72

ﬁegm‘c Elektrikli
N\ 4 Electric

Manuel
Manual

KOD / CODE ‘

Omk.FPZ01.E11.0701.25F 860x900x425 mm 110 kg 230/ 50-60 V/HZ - 5,1 kW
Omk.FPZ01E21.0702U50  860x900x715 mm 195 kg 400/ 50-60 V/HZ - 10,2 KW
Omk.FPZ01.E310703U50  860x900x1050 mm 196 kg 400/ 50-60 V/HZ - 15,3 kW
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Omk.FPZ01.E21.0602.U50

&B865 8 x @30 Pizza kapasitesi

€BED 8 x @30 Pizza capacity

2 Katli 62 x 62
2 Deck 62 x 62

ﬁﬁﬁ Elektrikli
N\ s Electric

Manuel
Manual

© 00

880x820x520 mm T5kg 829,22

880x820x790 mm M9kg 175413

880x820x1090mm  160kg  2.368,62
Omk FPZ01.E21.0702.U50

%% 8 x I35 Pizza kapasitesi
@% 8 x @35 Pizza capacity

2 Kath 72x 72
2Deck 72x 72

Esgm\c Elektrikli
N\ y Electric

Manuel
Manual

880x920x575 mm  128kg  1.045,29
880x920x865 mm  173kg  2.150,39
880x920x1200 mm 214 kg  2.899,60



KUMPIR FIRINLARI
POTATO BAKING OVENS

o Elektrikli veya gazli modeller

¢ 2 ve 3 gekmece secenegi

¢ Paslanmaz gelik gekmece 1zgarasi

e Cift cidarh izolasyonlu gévde

e Isiya dayanikli gekmece kulplari

¢ Gazli modeller igin piezo cakmak ile atesleme
e Her cekmece igin ayri paslanmaz gelik rezistans
e Farkli sicaklik ayarinda galishrma

e Seri pisirmelerde yuksek performans

e Gosterge ve sinyal lambalari

e Elektrostatik boyal gelik Ust gbvde

e Paslanmaz celik alt gbévde

omaxe

All Kitchen Equipments

ihtiyac duydugunuz islevsel ve ergonomik
¢ozUmler igin mutfaklarin yeni yardimcisi,
Omake Kumpir Firinlari.

=

When you need functional and ergonomic
solution for potato baking Omake Baked
Potato Oven line is your new partner in kitchen.

e Electric or gas operated options

¢ 2 and 3 drawer options

e Stainless steel drawer grill

¢ Double skin insulated body

¢ Heat resistant drawer handles

e Piezo ignition for gas models

¢ Separate stainless steel heaters for each drawer
for electrical models

¢ Operation with desired heating temperature
¢ High performance during dynamic operation
¢ Power ON and Ready-to-Cook indicators

e Electrostatic painted steel top body

e Stainless steel frame body
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KUMPIR FIRINLARI omake

pOTATO BAK'NG OVENS All Kitchen Equipments

Omk.FKM03.E21.0002.Z5F

2 Katli
2 Deck

ﬁsgm\c Elektrik
. Electric

Manuel
Manual

KOD / CODE ‘ @ ‘ @ ‘

OmkFKMO3.E21.0002.25F ~ 485x665x950 mm 56,5 kg 230 / 50-60 V/HZ - 3 kW 790x580x1MOmm  69,5kg 834,82

Omk.FKMO03.E31.0003.Z5F

3 Katli
3 Deck

ﬁegm\c Elektrik
L Electric

Manuel
Manual

o S | 6 ) o O 0

Omk FKMO3.E310003.25F  485x665x1120 mm 705 kg 230/ 50-60 V/HZ - 4,5kW 800x575x1320mm  835kg  1.118,01

Omk.FKM03.N21.0002.000

2 Katl
2 Deck

2 o
Gas

Manuel
Manual

KOD / CODE @ @ 0 @ @ e

Omk FKMO3.N21.0002000  485x680x1060 mm 64,0 kg NG /21 mbar /5,8 KW 800x575x1200 765kg 876,43

129



www.omake.com.tr 130

YIKAMA GRUBU



131

—
(= =]
—)
o=
(L=
<L
=
==
—



www.omake.com.tr 132

YIKAMA GRUBU






BULASIK MAKINELERI omake

DlSHWASHERS All Kitchen Equipments
L

(EN|
¢ Paslanmaz cgelik govde, boiler ve yikama tanki. e Stainless steel body, boiler, and washing tank.
e Otomatik kontrol paneli. e Automatic control panel.
e Farkli yikama programlari. ¢ Various washing programs.
e Enerji, deterjan ve su kullaniminda tasarruf saglar. ¢ Provides savings in energy, detergent, and water usage.
e Kolay tahliye. ¢ Easy drainage.
e Suya karsi IP21 koruma standardindadir. o Water-resistant with IP21 protection standard.
e BYM350 - BYM400 ve BYM500 modellerinde e Drainage pump is standard in BYM350, BYM400, and
tahliye pompasi standarttir. BYM500 models.
¢ Deterjan ve parlatici pompasi segenegi. e Option for detergent and rinse aid pump.
(3502-4002-5002-1002 ile biten kodlar) (Codes ending with 3502-4002-5002-1002)
¢ 5 farkh yikama programi. ¢ 5 different washing programs:
- 1 nolu program 60 sn. Program 1: 60 seconds.
- 2 nolu program 90 sn. Program 2: 90 seconds.
- 3 nolu program 120 sn. Program 3: 120 seconds.
- 4 nolu program 180 sn. Program 4: 180 seconds.
- 5 nolu program 240 sn. Program 5: 240 seconds.
*
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BULASIK MAKINELERI ’
DISHWA?SHERS omaKe

All Kitchen Equipments

¢ 35x35 cm bardak yikama sepeti.
¢ 35x35 c¢m glass washing basket

A% DUITAL e Catal, kasik sepeti
U oG e Fork spoon basket

p— S | 6 7) o O 0

Ati.BYMO1.E15.3501.25F 440x510x695 mm 350 kg 230 /50-60 V/HZ -5 KW 500x610x820mm  420kg  1.540,63
Ati.BYM01.E15.3502.25F 440x510x695 mm 350 kg 230/50-60 V/HZ -5 KW 500x610x820mm  420kg 178984

BYM350

Boiler Kapasite / Boiler capacity 281t
Boiler Isitici Giicii / Boiler heater power 3KW
Tank Kapasite / Tank capacity 10t
Tank Isitici Giicli / Tank heater power 2 KW
Yikama Pompa Giicti / Washing pump power 0,29 kW
Yikama Su Sicakligi / Washing water temperature 55-60°C
Durulama Su Sicakligi / Rinse water temperature 80-85°C
Yikama Su Tuketimi / Washing water consumption 2-251t
Sepet Olciisii / Basket diameter 350x350

135

—
[="=]
—)
o=
(-]
<L
=
=
——




BULASIK MAKINELERI omake

DlSHWASHERS All Kitchen Equipments
L

¢ 40x40 cm bardak yikama sepeti.
® 40x40 cm glass washing basket

A% DUITAL e Catal, kasik sepeti
Sl v e Fork spoon basket

p— S | 6 7) o 00

Ati.BYMO1.E15.4001.Z5F £490x590x770 mm 39,0 kg 230/50-60 V/HZ -5 kW 550x680x890 mm  480kg  1.655,66
Ati.BYMO1.E15.4002.Z5F £490x590x770 mm 39,0 kg 230/50-60 V/HZ -5 KW 550x680x890 mm 48,0 kg 1.877,31

BYM400

Boiler Kapasite / Boiler capacity 281t
Boiler Isitici Giicii / Boiler heater power 3 KW
Tank Kapasite / Tank capacity 141t
Tank Isitici Giicli / Tank heater power 2 KW
Yikama Pompa Giicti / Washing pump power 0,29 kW
Yikama Su Sicakligi / Washing water temperature 55-60°C
Durulama Su Sicakligi / Rinse water temperature 80-85°C
Yikama Su Tuketimi / Washing water consumption 2-251t
Sepet Olcisii / Basket diameter 400x400
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BULASIK MAKINELERI omake

DISHWASHERS All Kitchen Equipments
- |

® 50x50 cm bardak yikama sepeti. ® 50x50 cm tabak yikama sepeti.
® 50x50 cm glass washing basket e 50x50 cm plate washing basket

. e Catal, kasik sepeti
B BHTTAQL e Fork spoon basket

p— S | 6 7) o O 0

Ati.BYMO1.E15.5001.25F 590x690x770 mm 55,0 kg 230/50-60 V/HZ - 8 KW 650x750x960 mm 67,0 kg 1.710,20
Ati.BYM01.E15.5002.25F 590x690x770 mm 95,0 kg 230/50-60 V/HZ -8 KW 650x750x960 mm 67,0 kg 1.942,90

BYM500

Boiler Kapasite / Boiler capacity 71t
Boiler Isitici Giicii / Boiler heater power 4,5 KW
Tank Kapasite / Tank capacity 301t
Tank Isitici Giicli / Tank heater power 2 KW
Yikama Pompa Giicti / Washing pump power 0,66 KW
Yikama Su Sicakligi / Washing water temperature 55-60°C
Durulama Su Sicakligi / Rinse water temperature 80-85°C
Yikama Su Tuketimi / Washing water consumption 25-3 1t
Sepet Olcisii / Basket diameter 500x500
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BULASIK MAKINELERI ’
DISHWA?SH ERS

e 50x50 cm bardak yikama sepeti. ® 50x50 cm tabak yikama sepeti.
® 50x50 cm glass washing basket e 50x50 cm plate washing basket

- e Catal, kasik sepeti
W ﬂHITTAALL e Fork spoon basket

p— S | 6 7 o O 06

Ati.BYMO1.E15.1001U50  705x815x1480 mm 94,0 kg 400/50-60 V/HZ - 65 KW 770x875x1600 mm  1070kg  2.406,55
AtiBYMOLE15.1002U50  705x815x1480 mm 94,0 kg 400/50-60V/HZ- 65 KW T770x875x1600mm  1070kg  2.640,85

BYM1000

Boiler Kapasite / Boiler capacity 7l
Boiler Isitici Giicli / Boiler heater power 45 KW
Tank Kapasite / Tank capacity 301t
Tank Isitici Giict / Tank heater power 2 KW
Yikama Pompa Glicii / Washing pump power 0,66 KW
Yikama Su Sicakligi / Washing water temperature 55-60°C
Durulama Su Sicakligi / Rinse water temperature 80-85°C
Yikama Su Tiketimi / Washing water consumption 25-3 1t
Sepet Olgiisii / Basket diameter 500x500
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BARDAK YIKAMA MAKINESi ALT STANT ’
GLASS WASHING MACHINE BOTTOM STAND

T

Ati.BYM01.ALT.3501.000

KOD / CODE @ @ @ @ G

Ati.BYMOLALT.3501.000  445x495x520 mm 100 kg 465x515x535 mm 120 kg 110,01

520

=

Ati.BYMO1.ALT.4001.000

KOD / CODE ‘ @ ‘ @ ‘ Q ‘ @ ‘ e

Ati.BYMOLALT.4001000  495x565x520 mm 120 kg 515x585x535 mm 14,0 kg 122,70
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ELYIKAMA omaKe

HAND WASH'NG All Kitchen Equipments
- |

ihtiya¢ duydugunuz islevsel ve ergonomik
¢ozUmler igin mutfaklarin yeni yardimcisi.

The functional and ergonomic you need
The new assistant of kitchens for solutions.

Sifon Olguisti : 171/2

Siphon Diameter : 171/2

Koseli Kenar
Cornered Edge
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DiZDEN KUMANDALI EL YIKAMALAR ’
KNEE OPERATED HAND WASHES

KOSELIi KENAR
CORNERED EDGE

SIFON OLCUSU : 171/2
SIPHON DIAMETER :1”71/2

KOD / CODE @ SIFON YER / SIPHON PLACE | SIFON TiPi / SIPHON TYPE @ G

Ati.EYK02.030.3512.P03  390x360x210 mm 11/2 500x460x280 mm 220,39
Orta / Center

KOSELIi KENAR
CORNERED EDGE

SIFON OLCUSU : 171/2
SIPHON DIAMETER : 1”1/2

OO
Ati.EYK02.038.0012P03  450x460x210 mm 11/2 470x490x270 mm 223,18
Orta / Center

KOSELIi KENAR
CORNERED EDGE

SIFON OLCUSU : 171/2
SIPHON DIAMETER : 1”1/2

I e e M )
AtiEYK02.038.012.P03  490x490x210 mm 11/2 500x580x330 mm 225,42
Orta / Center
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AYAKTAN KUMANDALI EL YIKAMALAR '
FOOT OPERATED HAND WASHES omaKe

All Kitchen Equipments

KOSELi KENAR
CORNERED EDGE

=
SiFON OLGUSU : 171/2
SIPHON DIAMETER : 1”71/2

KOD / CODE @ SIFON YER / SIPHON PLACE | SIFON TiPi / SIPHON TYPE Q e

Ati.EYK01.030.3512.P03  390x390x860 mm 11/2 480x480x920 mm 305,49
Orta  Center

KOSELi KENAR
CORNERED EDGE

SiFON OLCUSU : 171/2
SIPHON DIAMETER : 1”71/2

KOD / CODE SIFON YER / SIPHON PLACE | SIFON TiPi / SIPHON TYPE E

Ati.EYK01038.0012.P03  450x460x860 mm 11/2 480x480x920 mm 334,81
Orta / Center

KOSELi KENAR
CORNERED EDGE

SiFON OLCUSU : 171/2
SIPHON DIAMETER : 1”71/2

KOD / CODE SIFON YER / SIPHON PLACE | SIFON TiPi / SIPHON TYPE E

Ati.EYK010380112.P03  490x490x860 mm 11/2 500x520x920 mm 343,96
Orta / Center
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