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for hi-tech commercial kitchens

(© Meat Mincer (© Chicken Feather (© Bone Saw Cutting ( Dosa Plate (@ Panipoori Counter

D C Cleaning Machine Machine (@ Corn Counter
[Dear Customers,
® . .

We GLOBAL KITCHEN EQUIPMENTS COMPANY are the reputed organizations

involved in consulting, Designing, Manufacturing & Service of hi-tech commercial
©) Dining Table )
. . . . . . e ©F th Worktabl
kitchen Machineries, equipments & Food processing Machines. Auallblein 4,68 Seats e P .
ate oterilizer
© BURNERS (© Sugarcane Juicer

Our products widely Exported to UK, CANADA, EUROPE, SINGAPORE &
UAE our product grade would be available to you all the time and accessing Our
information and communicating with us would be better facilitated. We are ever

ready to serve you the way you want.

© Boiler (© Steam Vessels @ 1dly Box © Idly Plant
Any opportunity to discuss your requirements, end application, so as to e oo sas 1LY BOX & 0L PLANT © Single Burner © Double Burner
« Boiler Pressure capacities available are Rice vessels . + Available capacities are 60, 120, 180, 240 & 400
. . . . . 30, 45,60, 75 pounds Available capacities are 10kg, 25kg, 30kg, 40kg, ate
provide you with the appropriate material, in more than welcome to our end. e G Sl st
) éﬁﬁsiﬁzﬁ:&as sare 75 litres to 500 litres vihoutboler
Available capacities are 75 litres to 500 litres
We look forward to an everlasting relationship with you and rededicate our
commitment towards quality service and customer support. We are sure that
together would be able to provide for a better kitchen machines & equipments and
food processing machines. . R ©TandooriPot (@ Gas Shavarma © Romal Bumer
©Three Burner © with Oven e Burner

Best Regards,

Rajavel .B

Managing Director

(S Vegetable Bin
(O Work Table with Sink @ Double Shelf Work Table © Pot Rack (9 Plate Rack (@ storage Rack
(S Hand Wash Sink
Email : info@kitchenequipment.in -
Website : www.globalkitchen.in ~ www.globalkitchenindia.com © Triple Sink _ - (@ Waste Collection Trolley
® Masala Trolley ( Kitchen Utility Trolley



Cooking Mixer Machine

O Bakery Qven O Rotary Oven

9 Dough Kneader

O) Bakery Display Counter

O Pressurized Fryer O Bread Slicer Hot / Cold

9 Double Screw Juice Expeller

o Tilting Wet Grinder O Instant Rice Grinder O Instant Masala Grinder 9 Pulveriser

. O Plate Pulveriser
O Masala Grinder

O) Rice Washer O Potato Peeler

O Chapathi / Pathri

o Parotta Making Machine Making Machine

o Octagonal Blender / Coating Pan 9 Double Cone Blender

Q Conveyor Rack
Dish Washer o Pulper

o ldyappam Machine

9 Garlic Bulb Cutter
9 Uruli Roaster

o Snack Flavoring Machine

Q Chapathi Full
S) Bain Marie Cooking Machine

o Sevai Machine

o Chapathi Semi

O Dough Ball Maker ; )
Cooking Machine

o Ribbon Blender
©) Amla Shredding Machine

o) Amla Juicer /
Single Screw Juice Expeller

Q Hood Type
Dish Washer

9 Chicken Griller

Scan OR Code for
Product Video

Automatic Cooking Mixer

Scan QR Code for
Product Video

Culino Combi Kettle

Scan OR Code for
Product Video

Multipurpose Sweet Making Machine

Scan OR Code for
Product Video

Its used to cook all types of veg and non veg gravy.

Save labour upto 50%, Reduce cooking time, Save fuel upto 30%,
Easy to handle for bulk quantity,proper stirrering of food will give
good taste and consistancy, Low production cost, Semi skilled
labour enough,all types of cooking can be done.

Capacity
in Ltrs

ModelNo ~ Fuel Option

Power Voltage Dimension (LxBxH)

Gas/Induction/ 220V / v 1 OMEQY
GCMM 100 | Steam/Thermic 100 HP | 430y 4754858

GCMM 200 Gas/Induction/ 200 JHP 220V / 69°%58”x68”

Steam/Thermic 430V

Gas/Induction/ 220V/ N o O
GCMM 300 | Gincuction | 300 | app | 25y | TI7x627x70”
GCMM 400 Gas/Induction'/ 400 3HP | 430v 757x657x70”

Steam/Thermic

Its used to cook all types of veg and non veg gravy.

Save labour upto 50%, Reduce cooking time, Save fuel upto 30%,
Easy to handle for bulk quantity,proper stirrering of food will give
good taste and consistancy, Low production cost, Semi skilled
labour enough,all types of cooking can be done.

Capacity
in Ltrs

ModelNo  Fuel Option

Power Voltage Dimension (LxBxH)

GOMM 500 | onweton | so0 | SHP | 430V | 82738073847

GCMM 600 | Ssnduction’ o5 1asup | 430v | 857x867x807

Steam/Thermic

GCMM 700 | Gainduction/ | 900 g spp | 430y | 10275927574

Steam/Thermic

Many dishes can be cooked from start to the finish in one unit,
without any food transfer. Mixing assists heat transfer and food

is cooked faster and more evenly. Unique mixing features enable,
for example, crushing of minced meat and mashing of potatoes
for purees. USAGE : its used to cook rice, Mixed variety rice, Dhall,
Soup, Smashed Potato, Pongal, Kitchadi, etc

Capacity
in Ltrs
Gas/Induction/ 220V

ModelNo ~ Fuel Option

Power Voltage Dimension (LxBxH)

GCC200 | gteam/Thermic 200 | 2HP 130V 60”x45”x53”
Gas/Induction/ 220V 93407y &%

GCC300 | §team/Thermic 300 | 2HP 430V 65”x49”x57

GCC400 Gas/Induction/ 400 | 3HP |430v | 707x52”x60”

Steam/Thermic

Gas/Induction/ 9 KTy (19
GCC500 | GeamThermic | 500 | SHP {430V | 77"x577x67

Gas/Induction/ 220V 9 (A0 TAP
Steam/Thermic 600 SHP 430V 827x63"x74

GCC600

it Is useful for baking all types of halwa like munghalwa,
Karachi halwa, tirunelveli halwa, Bombay halwa,

ice halwa, besan, atta, all types of burfi's, mysorepak,
mohanthal, kajukatli, Jelly, Slurry, Dalpinni, Dodhabarfi,
khoa, Mava making etc.

ModelNo ~ Fuel Option  Capacity Power Voltage Dimension (LxBxH)

Gas/Induction/ | 40-60k 220V
GKSM 200 | Sieam/Thermic | e oké/ | 2HP oy | 607x457x53”




Tilting Braising Pan

Scan OR Code for
Product Video

Halwa Machine

Scan OR Code for
Product Video

Scan QR Code for
Product Video

Scan OR Code for
Product Video

Bratt pans are typically used in mass catering establishments
such as schools, hospitals or large staff canteens for producing
large volumes of food.

ModelNo  Fuel Option Capacity Dimension (LxBxH)

in Ltrs

GTBP100 | gonncueion | 199 | 477x377x32”

GTBP150 | gaincuction | 450 | 607x377x32”
GTBP200 | gommieton 1 500 | 737x377x32”

Gas/Induction/ 290()” ” ”
GTBP300 | Shinduction’ |55 19075 417 x 32

GK Halwa / Khova making machine is basic machine suitable for

manufacturing of sweets such as basic halwa, Mysorepak, Khoya
etc., with fixed arm and the drum rotating. This machine play a

vital role in small scale sweet making industries

Model No Fuel Option ~ Capacity Power Voltage Dimension (LxBxH)

GKHM 20 Gas 20 kg | 1HP | 220V | 54”x30”x58”

GKHM 40 Gas 40 kg |1.SHP| 220V | 717x32”x59”

Tray Steamer can be used for steaming rice, idly, vegetables, egg, meat
momos etc., Efficacious performance + Full stainless-steel construction
+ Full stainless-steel construction

+ Leak-proof and low water consumption. High-quality insulation

+ High-temperature resistance + Eco-friendy product with a

50% energy saver. + Makes cooking easier and enable less time
consumption + Neat look and low space requires.

ModelNo  Fuel Option ~ Capacity Power Voltage Dimension (LxBxH)

GKTS4 Gas/Electric | 4 Tray |6 KW | 380V 277x267x46”

GKTS8 Gas/Electric [ 8 Tray [9KW | 380V 277x267x46”

GKTS12 | Gas/Electric | 12 Tray 12 Kw| 380V 29”x267x60”

GKTS24 | Gas/Electric | 24 Tray hygkw | 380V 56”x26”x60”

Cutter Mixie Suitable for wet grinding of Chutneys, Spices, Ginger &
Garlic Paste,Tomato Puree, Palak etc.,

It can also be used to grind spices or dry materials to coarse stage
The machine can be tilted for easy discharge

High Speed Motor for find Grinding. Full Stainless-steel Construction.

High quantity output in less time (i.e., 30-60 seconds per batch)
Very easy to install. Ideal for usage in all Kitchens.

Model No C?p%ll(city Power Voltage Dimension (LxBxH)
in kgs

GKCM1 1 2HP | 240V | 19" x 19" x 36"

GKCM2 2 3HP | 430V 19" x 19" x 36"

GKCMS 5 SHP | 430V | 60" x31" x 51"

Induction Tilting Brat Pan

Induction Cooking Mixer Machine

INDUCTION CULINO COMBI KETTLE

o Murukku Machine

- Multi stage power control by gear knob switch

- SS 304 water proof construction

- Available in various capacity

- 60% more energy efficient compare with gas fuel
- Multiple Cooking Program

Overall »
Model No  Dimensions Power Voltage Capacity

LxWxH MM in KW in Ltrs

GITBP-100 | 1395%915%900 12 440V 100

GITBP-150 | 1550%915%900 15 440V 150

GITBP-200 | 1770%915%900 | 20 440V 200

GITBP-250 | 1770%915%900 | 30 440V 250

Its used to cook all types of veg and non veg gravy.
Easy to handle for bulk Quantity, proper stirrering
or food will give good taste and consistency, Low
production cost, Semi skilled labour enough, all
type of cooking can be done.

Available in various capacity

60% more energy efficient compare with gas fuel
Multiple Cooking Program

Overall

i i Vi J Capacity
Model No Dimensions  POWer Vopltage pacity

LxWxHMM  in KW in Ltrs

GICMM-100 | 49"x48”58” | 12 | 440V 100

GICMM-200 | 69”x58”x68” | 20 440V 200

GICMM-300 | 71”x62”x70” | 30 440V 300

GICMM-400 | 757x65"x70” [ 45 | 440V 400

Many dishes can be cooked from start to the finish in one unit,
without any food transfer. Mixing assists heat transfer and food
is cooked faster and more evenly. Unique mixing features enable,
for example, crushing of minced meat and mashing of potatoes
for purees. USAGE : its used to cook rice, Mixed variety rice,
Dhall, Soup, Smashed Potato, Pongal, Kitchadi, etc

-Available in various capacity

-60% more energy efficient compare with gas fuel.

Overall e
Model No Dimensions  POWer Voltage Capacity

LxWxH MM in KW in Ltrs

GCCCK-100 | 607x457x53"| 12 | 440v 100

GCCCK-200 | 65”x49”x57”| 20 440V 200
GCCCK-300 | 70”x52”x60”| 30 | 440V 300
GCCCK-400 | 77°x57’x67"| 45 440V 400

O Automatic Chapathi
Cooking Machine
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