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O-HEAA

APOQECCMOHAABHAA KYXHA

000 «O-HE[1A» - KoMnaHus, KOTOpas 3aHMMaeTCA NPoAaXen WMPOKOTo CneKTpa
npogeccuoHanbHoro 06opyAoBaHUA ANA pectopaHos, Kade, roctuhuL n 6apos. 000 «O-HE[A» -
310 bonee 20 net ycnewHoro onbita paboTbl Ha pbiHKe B pa3Hbix CTpaHax. Halua komnaHua
ABNAGTCA eiUHCTBEHHbIM NpefcTaBuTeNeM B benapycu n3BecTHbIX TypeLKuX pupm no
NPOU3BOACTBY 060pyAOBaHUA ANA NPOMBbILLIEHHON KYXHM.

OcHoBHas 3agaya komnaHun OO0 «O-HE[IA» - yBennunUTb NPUTOK KIMEHTOB Y HalLMX 3aKa34uMKOB,
BeAib BbicokonpodeccnmoHanbHoe 06opyaoBaHue ABNAETCA NEPBbIM LIAroM K ycnewHoMy
NPUrOTOB/IEHMIO U3YMUTENIbHO BKYCHBIX 67tof. Mbl U3yyaem cneuuduKy Ballero pectopaHa (MeHio,
06beMmbl 3aroTOBOK U iaXKe AWU3aiiH MOMELLEHUs), yUUTbIBaeM BallM NPeAnoUTEHUA 1 NOXeNaHNA U
Ha BbiXxofie npefocTasnaem Bam BO3MOXHbie BapyaHTb.

000 «®-HE[JA» 3aHUMaeTCcAa NPoU3BOACTBOM NMULLEBOTO HEUTPanbHOro 06opyaoBaHUA U3
HepXaBelowen cTanu.

000 «®-HE[JA» TakXe oKa3blBaeT ycnyru no NpoeKTMpoBaHuio NpodeccuoHanbHbIX KyXOHb AiA
CBOMX KNueHTOB. [p1 NOAroToBKe NpoeKTa NnaHUpYeTca HanpasneHue NoAaumn KyxHu,
rUrMeHnYecKue ycnoBus, CKNaampoBaHue, NOAroToBKa, NPUroToB/IeHNe, CEPBUC 1 NOCYAOMOeYHan
nuHuA. Haww cneymanucTsl npuegyT K Bam 1 cornacyiot Bce HioaHchl.

A TaKxKe Bbl nonyyaete BO3SMOXXHOCTb MOJIHOTO rapaHTUMHOIO U Noc/ierapaHTUHOrO

obcnyXuBaHuA.



Preparation EQuipments
JneKkTpomexaHnyeckoe obopyaoBaHN:
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T UKM-12 - UKM-22

> | UKM-130

I Mscopy6ku
Meat Mincing Machine

ApTukyn Pasmepbl NMpousBoanTEeNnbHOCTL MowHocTb
MM Kr Kkr/yac. kBT /B
UKM-12P 270 x 610 x 320 30 125 0,5/220
UKM-22PM 290 x 740 x 400 60 400 1.5/220
UKM-22PT 290 x 740 x 400 60 400 1.5/400
UKM-32PM 320 x 870 x 410 82 600 2.2/220
UKM-32PT 320 x 870 x 410 82 600 3.0/400
UKM-42PT 470 x 1010 x 470 125 800 5.5/400
UKM-42PTA 500 x 1010 x 1220 140 800 5.5/400
UKM-130PT 625 x 1250 x 1250 300 1500 11.5 /400

—YyryHHas cdepounganbHas ronoska, nogaroLLnii BUHT, CTONOPHasN ravika
—/lerko AeMOHTUPYeTCSA N YNCTUTCS

—Kopnyc 1 noTok Ansa msica 3 HepxaBetoLen ctanm

—CuncTtema npsamoro 1 obpaTtHoOro gencTBus
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Preparation Equipments
AneKkTpomexaHuvyeckoe obopyaoBaHue

I Mscopy6ku ¢ cuctemomn oxnaxxgeHus
Meat Mincing Machine Cooler

ApTukyn Pa3smepbl Bec MpounssoauTenbLHOCTL MouwHocTb
MM Kr Kr/Saat/Hr. kBT /B
UKMS-22PM 320 x 790 x 430 145 400 1.5/220
UKMS-22PT 320 x 790 x 430 75 400 1.5/400
UKMS-32PM 320 x 870 x 410 82 600 2.2/220
UKMS-32PT 320 x 870 x 410 82 600 3.0/400
UKMS-42PT 470 x 1010 x 540 150 800 5.5/400
UKMS-42PTA 500 x 1010 x 1290 165 800 5.5/400

—UYyryHHas cdepounganbHas ronoska, NogaroLLnii BUHT, CTONOPHasN ravika
—Ilerko AeMOHTUPYeTCSA N YNCTUTCS

—Kopnyc n notok onga msica n3 HepxxasewlLlen ctanu

—CucTtema npsAmMoro n obpaTtHOro 4encTBms

I Muna pnha msaca
Anodized Bone Saw

ApTukyn Pa3mepbl MowHocTb
MM Kr kW

UKT-01M 360 x 550 x 920 55 1,1/220

UKT-01T 360 x 550 x 920 55 1,5/400

— AnvHa nonotHa: 1800 mm

— lNMones3Has BbIcoTa cpesa: 290 Mm

— lMones3Has rnybunHa pesa: 195 mm

— ABapwuiHasa ocTaHoBKa.

— Pabo4as noBepxHOCTb 1 Ne3BMe U3 HepPXXaBeoLLEe CcTanu.
— Pabouuit cton: 380x545 mm




I OBowepeska
Vegetable Chopper Machine

ApTukyn Pa3mepbl MpoussoanTensHOCTL
( MM Kr Kr/h

USD-01 350 x 600 x 400 21 300

USD-02 520 x 700 x 1000 28 300

potato Peeler ( With Filter & Without Filter)

ApTukyn Pa3mepbl MpounssoanTenbHOCTL
MM Kr Kr/h

UPS-10 420 x 740 x 870 40 200

UPS-25 520 x 830 x 960 62 500

UPS-35 520 x 830 x 1090 68 700

UPS-50 630 x 840 x 990 114 1000

UPS-10F 460 x 740 x 1000 47 200

UPS-25F 570 x 830 x 1090 70 500

UPS-35F 570 x 830 x 1320 75 700

UPS-50F 670 x 840 x 1150 125 1000

I MawwuHa gna Xymyca
Hummus Chopper Machine

ApTukyn Pa3mepbl MpoussoanTenLHOCTL
MM Kr Kr/h

L-20-1V 600 x 380 x 1300 62 180

L-45-1V 690 x 550 x 1240 75 330
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MolwHoCcTb

kBT /B
0,25/220
0,25 /220

I KapTodeneuncrtka (c hunbtpom u 6e3 chunbtpa)

MowHocTb

kBT /B
0,55 /400
1.10 /400
1.50/400
2.20 /400
0,55/ 400
1.10 /400
1.50 /400
2.20 /400

MolwHocTb

kW
55
11




Preparation Equipments
ArnekTpomexaHuyeckoe obopyaoBaHue

I MawwuHa gna pasgenku Kypuubl
Chicken Sawing Machine

ApTukyn Pa3smepbl O6BLem MowHocTb
MM Kr m3 kW /V
UTT-01M 330 x 600 x 390 27 0,11 0,75/220

Kyttep
Vegetable Chopper Machine Over Top Mogenb
ApTukyn Pa3mepbl MowHocTb
MM Kr Kr kW vV
UZK-02 490 x 660 x 400 37 8 1.5/220

I INykope3ska
Onion Chopping Machine

ApTukyn Paswmepbl MowHocTb
MM Kr Kr/n kW IV
USD 250 x 300 x 520 13 2/5 0,37 /220

MpuHaep
Grinder
ApTukyn Pa3mepbl MouwHocTb
MM Kr Kr kBT /B
uso 280 x 370 x 370 14 1 0,50 /220
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CnupanbHble TeCTOMeChI (4BYXCKOPOCTHbIE)
Spiral Dough Mixers (Double Speed)

Pa3mep 06bLem

A Pa3wme
P MepbI yawm TecTa

MM Kr MM Kr Kr
500 x
USH-25 50 x 95 x 110 210 300 25 30 1.5/400
USH-35 65 x 105 x 110 230 63?80)( 35 50 1.5/400
USH-50 75x120x 135 400 e 50 75 2.5/400
850 x
USH-100 88 x 140 x 155 560 480 80 130 5.5/400

750/ 1500 06 / muH , 400B

—[1Be ckopocTu.

—OcHalleH TalMepoM 1 LMpPOBO NaHEeNbo yNpaBneHus.
—ABapuiiHas ocTaHOBKa.

—Yawa n Hacagka TecTomeca BbIMOMHEHbI U3 HEpXKaBetoLen cTanu.

CnupanbHbIn TecToMec (3 CKOpoCcTH)
Spiral Dough Mixer (3 Speed)

ApTukyn Pa3smepbi MowHocTe

0O6Bbem myku MolwHocTb

MM Kr
UPM-30-T 70012580 X 226
UPM-40-T 7001’2330 X 226
UPM-60-T 7001’:1330 X 226

900 06 / mmH, 400 B
—OcHalleH Tanmepom.
—ABapuinHasa ocTaHoBKa.

360x360

400x400

430x430

kBT /B

1.1/1.5/1.8/400

1.1/1.5/1.8/400

1.1/1.5/1.8/400

—Yawa v Hacagka TecToMeca BbIMOMHEHbI U3 Hep)KaBe}OLLleVI cTanu.

I CnupanbHbin TecTtomec (Perynupyemas CKopocTb)
Spiral Dough Mixer Adjustable Speed Control

ApTukyn Pasmepbl MowHocTb

MM Kr MM n kBT / B
UPM-30-M 7001"‘15(‘;30 X 226  360x360 30  1.1/15/1.8/220
UPM-40-M 7001’:1;)80 X 206  400x400 40  1.1/15/1.8/220
UPM-60-M 7001’:1;’50 X 226  430x430 60  1.1/1.5/1.8/220
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Preparation Equipments
AnekTpomexaHuyeckoe obopyaoBaHue

TecTomechl
Dough Mixers

“H;"‘_g:; ApTukyn Pa3mepbl Pa3mep vawm MowHocTb

MM Kr MM Kr kW/V
UHM-5M 350 x 650 x 550 28 300 x 180 5 0,25/220
UHM-10M 450 x 620 x 560 46 360 x 190 10 0,37 /220
UHM-15M 550 x 750 x 650 55) 430 x 225 15 0,55/220
UHM-25M 550 x 850 x 800 75 500 x 290 25 0,55/220
UHM-35M 650 x 950 x 800 85 600 x 300 35 0,75/220
3 UHM-50M 800 x 1150 x 900 140 750 x 390 50 1.50 /220
re UHM-100M 900 x 1300 x 1050 180 850 x 430 100 2.20/220
UHMK-5T 350 x 650 x 550 28 300 x 180 5 0,25/400
UHMK-10T 450 x 620 x 560 46 360 x 190 10 0,37 /400
UHMK-15T 550 x 750 x 650 55 430 x 225 15 0,55/400
KOFTE QATAU UHMK-25T 550 x 850 x 800 75 500 x 290 25 0,55 /400
UHMK-35T 650 x 950 x 800 85 600 x 300 35 0,75/400
UHMK-50T 800 x 1150 x 900 140 750 x 390 50 1.50 /400
UHMK-100T 900 x 1300 x 1050 180 850 x 430 100 2.20/400

— 1400 o6/muH 220B - 400
—UYalua BbINonHeHa U3 HepxaBseloLen cTanu
Hacapnka BbinonHeHa 13 HepxasetoLlen ctanu

I TecTOMecChI C 3aWMTOMN
Dough Mixers with Cage

ApTukyn Pa3mepbl Pa3smep vawum MowHocTb

MM Kr MM Kr kW/V
UHMK-5M 350 x 650 x 550 28 300 x 180 5 0,25/220
UHMK-10M 450 x 620 x 560 46 360 x 190 10 0,37 /220
UHMK-15M 550 x 750 x 650 55 430 x 225 5 0,55/220
UHMK-25M 550 x 850 x 800 75 500 x 290 25 0,55/220
UHMK-35M 650 x 950 x 800 85 600 x 300 35 0,75/220
UHMK-50M 800 x 1150 x 900 140 750 x 390 50 1.50 /220
= UHMK-100M 900 x 1300 x 1050 180 850 x 430 100 2.20/ 220
g UHMK-5T 350 x 650 x 550 28 300 x 180 5 0,25/400
§° UHMK-10T 450 x 620 x 560 46 360 x 190 10 0,37 / 400
UHMK-15T 550 x 750 x 650 55 430 x 225 15 0,55/400
/l UHMK-25T 550 x 850 x 800 75 500 x 290 25 0,55/400
UHMK-35T 650 x 950 x 800 85 600 x 300 35 0,75/400
UHMK-50T 800 x 1150 x 900 140 750 x 390 50 1.50 /400
UHMK-100T 900 x 1300 x 1050 180 850 x 430 100 2.20 /400

— 1400 06/muH 220B - 400
— Yawa BbINONIHEHA 13 HEpXaBelLen ctanum
Meat Ball Fork — Hacapgka BbinonHeHa 13 HepxaBelLen ctanm
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TecTopackaTka
Dough Roller

OnameTtp Tecta MowHocTb

Ounametp

ApTukyn Pa3mepbl T
MM Kr MM
UHA-30 420 x 450 x 600 32 550
UHA-40 480 x 470 x 660 40 600
DR-60 810 x 570 x 540 65 600

—1400 06 / MmnH-220B

—PerynupoBka TonwuHel Tecta
—3almnTHasa Kpbllwka 13 opreTekna
—Derlin ponnep

—ABapuinHasa ocTaHOBKa

—Kopnyc BbINONHEH U3 HepXaBetoLLen
cTtanu

Cnancep
Food Slicer

ApTukyn Anametp ne3Busi  Pa3mepbl MowHocTb

kBT /B
0,25/220
0,25 /220
0,55 /220

HanpsixeHune

220-CE 220 0,2-12 0,21
250-AF 250 0,2-12 0,24
300-EC 300 0,2-18 0,27

I BakyymaTtop
Vacuum Machine

220
220
220

MowHocTb

ApTukyn Pa3mepbl Bec Pa3mep ynakoBku
MM Kr Cm.

VCM.01 496x343x454 36 280x385x50

VCM.02 575x735x566 68 460x470x150

—Nonynpo3payHas BepxXHAS KpblLLKa.
—ABTOMaTU4eckoe ynpasneHue.
—Kopnyc n3 HepxxaBetoLen ctanu.
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0,4 /220
0,9 /220




Preparation Equipments
AneKkTpomMexaHn4yeckoe obopyaoBaHue

I Py4Hon mukcep
Hand Mixer

ApTukyn U3BOAUTENLHOCTb MowHocTb Pa3mepbl

Lt kBT /B MM Kr
MX-40 60 0,5/220 @155 x 790 4
MX-25 30 0,44/ 220 @135 x 600 3

—Wcnonb3yeTcs ons npuroToBreHnst OBOLLHOIO

cyna, OBOLLHOTO Mope, COYCOB, COYHOro TecTa, MalioHe3a,
TOMaTHOro ntope ¥ NecTo.

—MpocToTa ncnonb3oBaHus Gnarogaps SpProHOMUYHOMY AU3aANHY.
—HeT Heo6Xx0aUMOCTIN B AOMONHUTENBHOM 06CMYXMBAHMK, KPOME
exefHeBHON ybopku

I MneHOYHbIN yNnakoBLUMK
Stretch Machine

ApTukyn Pa3mepbl [OnuHa nneHk MouwHocTb
MM Kr MM kw
SM-114 525x 450 x 240 8,25 400 0,1 /220

—BepxHuit npoTekTop ANS Toro, YToObl 06ecneynTb NOBPEXAEHNE Ha NNEHKE.
—[nnHa nnexku 400 mm.

—MakcumanbHas TemnepaTtypa HarpeBaTenbHON nnactuHbl 90C°.
—MakcumanbHas Temnepatypa pesua 150 ° C.

—Kopnyc 13 HepxaBetoLen ctanu.

MNnaHeTapHbIN MUKCep
Over Top Mixer

ApTukyn Pa3mepb! MowHocTb

MM Kr n kBT /B
5KSM125 370 x 240 x 360 10,4 4.8 0,30/220
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OBouwepe3kn Robot Coupe
Robot Coupe Vegetable Cutter

ApTukyn Pa3mepbl
MM

C!' . 340x304x590

Bistro

CL 50 350x320x590

CL 55 865x396x1272

CL 60 462x770x1353

Robot Coupe Hand Mixer

Kr
24

75
75
12

NMpousBoguTEeNnbHOCTL

MowHocTb

Kr V [ Watt
50 - 200 Kr 220/ 500W
150 - 500 Kr 220 / 550W
400 - 1200 Kr 400/ 1100W
600 - 1800 Kr 400/ 1500W

I PyuHoin mukcep Robot Coupe

ApTukyn Pa3mepbl
MM

MP 190 @78 x 455
MP 190 Combi @78 x 535
MP 350 @97 x 718
MP 350 Combi @125 x 805
MP 450 @125 x 805
MP 450 Combi @125 x 825

—MW3sroToBneH us Hep)KaBeFOLLleI;I cTanum
—3awmTa guratens ot neperpesaHunda

—WpeanbHo noaxoauT ANs NPUroTOBMEHNUS CYMNOB, CIIMBOK, NMOPE, MOSIOYHbIX 4eCepToB
—TllocTaBnsieTcs ¢ HaCTEHHOW BeLlankomn

Kr
2,36
5,58
5,58
8,20
8,20
8,20

MowHocTb

kBT /B
0,22 /220
0,25 /220
0,25/220
0,50/ 220
0,50 /220
0,50 /220

—CbeMHbIV HOX, [ONONMHUTENbHAA Hacaaka BEHYUK
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Preparation Equipments/ 3nekrpoMexaHuyeckoe o6opyaoBaHue

OBouwepeska Robot Coupe
Robot Coupe Vegetable Cutter

ApTukyn Pa3mepbl! lNMpousBoanTENnbHOCTL MowHocTb

MM Kr Kr/vac V [ Watt
R-201XL 220 x 280 x 495 10,5 25 220 / 650W

OBowepeska Robot Coupe
Robot Coupe Vegetable Cutter

ApTkyn Pa3mepbl MpousBoaUTENbLHOCTL MolwHocTb
MM Kr Kr/yac V [ Watt
R-301 325 x 300 x 550 16 50 220/ 650W

OBouwepeska Robot Coupe
Robot Coupe Vegetable Cutter

ApTukyn Pa3mepbl MpousBoaUTENbHOCTL MouwHocTb
MM Kr Kr/yac V / Watt
R-211 XL 220 x 360 x 445 12,6 25 220/ 550W

OBouwepeska Robot Coupe
Robot Coupe Vegetable Cutter

ApTukyn Pa3mepbl MpousBoaUTENbLHOCTL MouwHocTb

MM Kr Kr/vyac V / Watt
R-2 200 x 280 x 350 10,5 2,9 220/ 550W




I OTKpbiBaLuKa
Can Opener

Kog

0301

Pa3smepbl

MM
160 x 370 x 111

I Pa3peno4yHas gocka u3 nonuatuneHa

Polyethylene Cutting Board

Kog

49050404
49030404
49030504
49030604
49025402
49030402
49030502
49063202
49025302

Hox ansa kaptodens c¢ppu
French Fry Cutter

Pa3mepbl

& MM
230 x 370 x 10
300 x 400 x 20
300 x 400 x 40
400 x 600 x 20
400 x 600 x 400
1000 x 600 x 40
1400 x 600 x 40
1600 x 600 x 40
2000 x 600 x 40

I Mpecc ans raméyprepoB (py4Hom)

Burger Press Machine

Kog

3155141
3155140
3155139

Pa3mepbl

J MM
@10
@12
@ 14
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