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Over  8,000 square meter of floor space  

The expert in food equipment: 
Set up in the year of 2000, Brandon Equipment 
Manufacturing Company Ltd is a wholly owned 
subsidiary of Best Channel Development Ltd. from 
Hong Kong.  We specialize in manufacturing stainless 
steel food service equipment, serving both the 
commercial and household market.   
 
Brandon’s products 
Products include fryer, holding cabinet, toaster, 
steamer, gas cooker, barbecue, griddle （plancha）, 
water boiler, coffee maker, work table etc.  Actually, 
we are the largest computer control fryer manufacturer 
in China.   
 
High quality reputation 
Approved by international food outlets (QSR) such as 
KFC & 7-11, BRANDON is already a renowned name 
in China’s commercial food equipment market.   

● a completely new 
way of East-West 
cooperation.  

● best  design 
support 

● best quality 
● best cost. 
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One of the assembly workshops 

OEM and design service 
We serve our overseas customers including product 
design and OEM/ODM service.   Most of the time, our 
customer just needs to provide a list of features, and 
our product engineers will come up with options with 
different product appearance for the customer to 
choose from.  Just turn to the next page and you will 
find a whole stock of Brandon designs.  Some are 
known for the robust for tough handling, some are 
elegant for aesthetic appealing. 
 
Example: 
Starting in 2006, we provide our New Zealand 
customer with excellent support in both product design 
and manufacturing, which enables them to expand 
sales to Australia, South Africa as well as Russia.  
Now Brandon is mainly exporting to Australasia and 
Europe, while markets in North & South American is 
rapidly picking up.   

Sophisticated manufacturing system 
Our robust and cost efficient manufacturing system 
means that we always increase competitiveness of our 
customers.   That  is  how  our  logo  tagline  goes, 
“Brandon – boosting your competitiveness”.   
 
Manufacturing system is strictly under the control of 
ERP, which has excellent record of bill of material and 
design details 
 
Careful  and  tedious  design  of  jig  and  fixtures  
guarantee that quality and efficiency can be maintained 
despite  
 
Factory audit 
Our manufacturing system is annually audited by BV 
(Bureau Veritas) and IMQ from Italy.   



Brandon’s technical capability: 
Our engineers are all experts in their own 
field, including sheet metal construction, 
electronic  &  electrical  circuitry,  gas 
safety, 3-D sheet metal design software 
etc.   
 
We  use  extensively  Computer  Aided 
Design  software  which  includes 
SolidWorks and Pro-E, which increases 
the  success  rate  of  prototyping 
tremendously.   We  had  a  record  of 
starting prototype to testing completion at 
certified body within 2 months.  It helps 
our customer to grasp the market trend in 
time without lengthy development delay.   
Nowadays, at this type of fierce market 
competition,  simply  having  a  good 
product concept is not good enough; it all 
depends on how soon you can launch the 
product into the market.  Here at Brandon, 
you can rest assured that we always do 
our  best  to  make  you,  our  valued 
customer, successful.   
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Well versed with European gas and 
electrical standard 
We are familiar with the relevant western 
standards in gas/electrical food equipment, 
such as EN203, EN484, EN498, Australian 
Gas  (AGA  4563),  electrical  (EN60335, 
AS/NZS3000),  RoHS, NSF etc.   
 
One  of  the  reasons  why our  customers 
entrust us with the internal design of the 
products  is  because  Brandon  make 
equipment is  always CE compliant,  and 
during product testing, we can undertake 
all the coordination work with the certified 
body without any hassles to our customer.   

Manufacturing consistency and quality 
To ensure consistent quality during mass 
production, Brandon has different check 
points to check on parts’ quality.  Jigs 
and fixtures are also very important to 
enable workers to accomplish the work 
task with ease.   
 
Safety: 
This is  something Brandon will  never 
compromise.  Our products are designed 
with safety in mind; at production they 
are checked 100% for safety including 
gas  leakage  test,  dielectric  test  for 
electrical equipment.   

Computer 
Integrated 
Manufacturing 

Mass production of holding cabinets for Kentucky Fried Chicken 

We offer you the best manufacturing technology 
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It goes without saying that cooking is 
an art, but it is also fun!  It makes your 
day when your family gather under a 
sunny  day  cooking  -  whether  it  is 
barbecue or  Spanish “a la plancha”.  
The experience will certainly be one of 
those unforgettable days as time goes  
by . . . . . . 
 
Brandon is well known for imparting 
our commercial cooking technology to 
household  product,  making  it  safer, 
more convenient, and more efficient.   
Not just that !  We also design the 
equipment to make cooking a pleasant 
experience.   

Econo model 

Our barbecue selection have all the features you are 
looking for: 
◇ Different colour selection (or stainless steel)  
◇ Half grill half griddle (option) 
◇ Piezo or electronic ignition (depending on model) 
◇ Spit for rotisserie (depending on model) 
◇ Hood with thermostat (depending on model) 
◇ Sturdy extended work top 
◇ Mobile cart 
◇ Cabinet for LPG storage (depending on model) 
◇ Hooks for accessories hanging 

Luxury model 

BRANDON 
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Outdoor cooking equipment 
(for home use)  

We are  pleased  to  design  another  barbecue  based  on  your 
requirement.  Feel free to call Brian at +(86) 136 000 95095 

What follow are the griddles  (a  la  plancha)  and 
barbecues that Brandon designs for people who enjoy 
having fun with their family and friends around a 
cooking stove in the garden.   
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Origin of Plancha culture 
 
Plancha cooking originated in Spain and is rapidly becoming 
a trend in other parts of Europe and is being used by many 
professional chefs.  A la plancha literally means “on a metal 
plate”, pronounced as ah-la-plahn-chah.  The plancha cooks 
food above 300oC.  When it comes to cooking steaks or 
seafood such as squid, it certainly beats out barbecue.   

Where can we use plancha? 
 
Plancha are widely used in cooking 
meat, fish, seafood and vegetable.  
Food cooks in its own juices, the 
original  flavour  is  retained.   Just 
imagine how tasty it is !  Also, food 
is not in direct contact with flames 
so there is no risk of burning.  It is a 
healthier diet because the fat runs off 
into a drip pan.   
 
Plancha normally runs on LPG so it 
fits our theme of outdoor cooking, 
fun cooking.   Brandon also supplies 
electric plancha but it is more for 
indoor cooking.  Please read on . . . .  

Professional plancha 
(with stainless steel cooktop) 

More stylish models . . . . . .  
 
Plancha cooking always stands for fun 
and  pleasure.   As  the  product  further 
develops,  it  calls  for  different  profile, 
curved style.  While the basic cooking 
function  does  not  change  much,  the 
appearance is more attractive and they 
appeal to the younger generation.    

Nearly all the plancha shown 
here are CE approved; some 
already  have  exclusive  sales 
right in Europe.    
 
If you have a concept in your 
mind and need a manufacturer 
to support you, please feel free 
to call Brian at +(86) 136 000 
95095. 
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When it comes to commercial cooking equipment, Brandon 
offers the best technology, durability and price competitiveness.   
 
Listed below is just a few items out of a very wide range of 
commercial  cooking  equipment,  of  either  gas  or  electric.  
Brandon  boasts  of  years  of  experience  in  design  and 
manufacturing of these products.  All products are designed 
based on the local safety standard, whether it is AGA, CE, 
RoHS, NSF etc.   
 
Technology: 
Brandon offers expertise to our customers in gas, electric and 
products of rotary motion such as conveyor or rotisserie.  By the 
way, Brandon is the largest manufacturer of computer control 
fryer in China.   Actually, we have applied our very mature 
electronic control module to other products including water 
boiler, holding cabinet and toaster.   To date, there are many 
Brandon make equipment in Australasian market that comes 
with electronic control module.   

Commercial gas barbecue 

Brandon’s commercial product line has a wide range.  We have 
fryer, steamer, water boiler, display cabinet, toaster and coffee 
maker.  If you want to know more about what we offer, please 
feel free to visit our website:  http://www.brandonequipment.com  
 
or contact us for a technical product bulletin, which explains 
more in detail the specification and product features.   
 
We look forward to working with you. 

Commercial gas griddle 
(plancha) 

Conveyor Toaster 

Water boiler 



Deep Fat Fryer 

Electrical upright deep fat fryer 

Model No. of 
tank 

Programming 
channels per 

tank 
Fry area (mm) 

Shortening 
capacity per 
tank (liter) 

Electrical 

FRYH18C single 6 350 x 420 28  - 32 380 V, 3 ph, 18 kW 

FRYH18C2 twin 2 165 x 420 x 2 14 - 16 380 V, 3 ph, 9 kW x 2 

FRYH18 single N/A 350 x 420 28 - 32 380 V, 3 ph, 18 kW 

FRYH182 twin N/A 165 x 420 x 2 14 - 16 380 V, 3 ph, 9 kW x 2 

Dimension: 400(W) x 800 (D) x 840 (working height) mm. 
 
Height including back is 1,100 mm 

Standard features: 
◇ CE certified. 

◇ High  power  durable  heating  element:  element  can  be 
flipped up for easy cleaning of fry pot.  Power is cut off 
instantly when heating element is filled up. 

◇ Durable solid state contactor & no mercury content : it 
withstands the high frequency of actuations. 

◇ Deep cold zone design reduces wasteful oil deterioration by 
trapping crumbs under the cooking area. 

◇ Hi limit safe device: manual reset. 

◇ Fry up 36 kg of French fries per hour. 

◇ 6” adjustable feet in the front, casters in the back.. 

◇ Latch  lock  ball-type  drain  valve:  no  more  accidental 
scalding. 

Accessories: 2 fryer baskets. 

Model variations: 

 

Model 
Packing dimensions (crated) Qty per container  

Width Depth Height 20’ 40’ HQ 

FRYH18C 500 920 1220 48  104 

FRYH18C2 500 920  1220 48 104 

FRYH18 500 920 1220 48 104 

FRYH182 500 920 1220 48 104 

Model FRYH18 

Model FRYH18C 

BRANDON 
boosting your competitiveness . . . . . 

 
Enhanced features of computer control model: 
◇ Automatic melt cycle for solid shortening. 

◇ Electronic temperature sensor: quick response to load. 

◇ Buzzer goes off at the end of fry cycle process reaches the 
stage of “Shake basket reminding”.  This feature is good for 
frying French fries. 

◇ Precise  temperature  control  for  computer  model.   No 
unpleasant  temperature  overshoot  which  shortens  oil 
lifespan and degrades food quality 



Deep Fat Fryer 

Gas upright deep fat fryer 

Features: 
◇ Oil capacity of 21 liter. 

◇ Hi temperature limiting safety feature 

◇ Flame failure safety device 

◇ Frying area is 353 x 355mm. Makes use of the millivolt system 
with thermostatic control (from 0oC up to 195oC). 

◇ High thermal efficiency (about 40%). 

◇ Burner  tubes  carefully  positioned  across  the  vat  for  easy 
cleaning. 

◇ Deep cold zone design reduces wasteful oil deterioration by 
trapping crumbs under the cooking area. 

◇ Latch  lock  1.5”  ball-type  drain  valve:  latch  lock  feature 
eliminates accidental scalding. 

◇ Oil drain height: 350 mm. 

◇ Standard front legs and casters at the rear. 

Model No. of 
tank 

Programming 
channels per tank 

Fry area 
(mm) Burner’s input rating 

GF3 single N/A 353 x 355 90,000 btu/h 

GF4 single N/A 353 x 355 120,000 btu/h 

GF4C single 6 353 x 355 120,000 btu/h 

Dimension: 400(W) x 800 (D) x 840 (working height) mm. 
 
Height including back is 1,100 mm 

Accessories: 2 fryer baskets. 

Model variations: 

Model 
Packing dimensions (crated) Qty per 

container  

Width Depth Height 20’ 40’ HQ 

GF3 490 860 1160 48  104 

GF4 490 860 1160 48 104 

GF4C    48 104 

Model  GF3 

Model  GF4C 

BRANDON 
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Enhanced features of  Computer control model: 
◇ Automatic melt cycle for solid shortening. 

◇ Electronic temperature sensor: quick response to load. 

◇ Buzzer goes off at the end of fry cycle process reaches the stage 
of “Shake basket reminding”.  This feature is good for frying 
French fries. 

◇ Precise  temperature  control  for  computer  model.   No 
unpleasant temperature overshoot which shortens oil lifespan 
and degrades food quality 

◇ Computer model requires 220V single phase power for the 
control board 

* Please specify gas type and pressure when ordering gas equipment. 
Gas type: Natural Gas (N.G.) or liquid propane Gas (LPG). 



Electrical counter top fryer 

Model No. of 
tank pan size Drain 

valve 

BEF4-15-2 single GN 1/3 No 

BEF4-18-2 single GN 1/3 No 

BEF8-18-2 single GN 1/2 No 

BEF8-18-2Q single GN 1/2 Yes 

Oil capacity 
(liter) 

3.5 

4 

8 

8 

Power 
(kW, 240V) 

3 

3 

3.2 

3.2 

BRANDON 
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BEF8-18-2Q 

BEF8-18-2QT 

BEF4-18-2T 

BEF4-18-2 

Model CF8C3  
◇ computer control 

◇ 6 liter, 3 kW, 220 V 

Accessories: fryer basket(s). 

For twin tanks, just add suffix “T” to the model of single 
tank.  For example, BEF8-18-2QT refers to a twin tank fryer 
with 8 liter oil capacity per tank, with drain valve 

Model variations: 

* Please specify types of cable and plug when 
ordering electrical equipment 

Standard features: 
◇ Hi limit safe device: manual reset. 

◇ Durable heating element.   Power to heat is cut off immediately if 
element is flipped up 

◇ Latch lock ball-type drain valve: no more accidental scalding (for 
models with drain valve). 

Enhanced features of computer control model: 
◇ Automatic melt cycle for solid shortening. 

◇ Electronic temperature sensor: quick response to load. 

◇ Buzzer goes off at the end of fry cycle process reaches the stage of 
“shake basket reminding”.  This feature is good for frying chips. 

◇ Precise temperature control for computer model 

We have the most comprehensive 
range of fryers for you to choose.  
Electrical  or  gas,  mechanical 
control  or  computer,  with  or 
without drain valve.  



Gas counter top fryer 

Model Oil capacity 
(liter) Frypot Drain 

valve 

BGF8-GN 6 GN 1/2 No 

BGF8-CW 8 Welded 
tank Yes 

20 ft 
container 

270 

256 

40 ft 
container 

40 ft HQ 
container 

570 570 

512 640 

Carton 
Width (mm) 

Carton 
Depth (mm) 

Carton 
Height (mm) 

615 360 460 

580 370 490 

BRANDON 
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Model  BGF8-GN 

Standard features: 
◇ Oil capacity of 6 liter. 

◇ Burner’s rating: 5.5 kW (19,000 btu/h) 

◇ Hi/lo flame 

◇ Flame failure safety device 

◇ High thermal efficiency 

◇ Opening window for conveniently lighting 
the pilot 

◇ Single tank 

◇ Gas type: LPG 
 
Accessories: 1 fry basket 

Standard Features: 
◇ Oil capacity of 8 liter. 

◇ Burner’s rating: 5.5 kW (19,000 btu/h) 

◇ Hi temperature limiting safety feature 

◇ Makes use of millivolt system with thermostatic control 
(from 0oC up to 190oC). 

◇ Flame failure safety device 

◇ High thermal efficiency 

◇ Latch lock 1/2” ball-type drain valve: latch lock feature 
eliminates accidental scalding. 

◇ Opening window for conveniently lighting the pilot 

◇ Single tank 

◇ Gas type: LPG 

 
Accessories: 2 fry baskets 

It is easily noticeable that some low cost gas 
fryers do not come with the important safety 
features.   Brandon fryers are well known for 
their functional performance and safety.   

Model  BGF8-CW 



Gas Range 
BRANDON 
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Brandon’s counter top models can 
fulfill  nearly  all  your  kitchen 
equipment requirement, either as a 
stand  alone  unit  or  used  as  a 
complete set.  They share the same 
profile so when they are lined up 
together, the front profile all match. 

Model  BT60-4 

Open burner 
◇ Modular  design:  parts  can  easily  be  taken  out  for 

cleaning 
◇ Enamel trivets. 

◇ - Open burner: 6.7 kW (22,800 Btu/hr) - N.G. 

◇ - Griddle burner: 6.2 kW (21,300 Btu/hr) - N.G. 

◇ - Oven burner: 8.3 kW (28,400 Btu/hr) - N.G. 

Model number of burners Width 

BT60-4 4 600 

BT90-6 6 900 

Model  BB60 

Barbecue (Charbroiler) 
◇ Sturdy die cast radiant hood.  

◇ Barbecue grates can be placed flat, or flipped over and 
tilted towards the front.  

◇ An optional 275 mm solid grill section is available (only 
one solid grill plate may be fitted to either the BB60 or 
BB90 model).  

◇ Burner’s rating 

◇ Natural gas – 9.4 kW (32,200 Btu/hr) 

◇ LPG. – 7.5 kW (25,600 Btu/hr) 

Model number of  burners Width 

BB60 2 600 

BB90 3 900 

◇ Piezo igniter for all concealed 
burners 

◇ Optional  accessories:   -   flat 
packed stainless steel stand 

◇ Depth is 803 mm 

◇ Flame failure device for all burners.   

◇ Adjustable burner flame 

◇ Individual pilot and thermocouple for 
each burner 

Model  BT90-0-90G 

Griddle 
◇ Burner’s rating: 6.2 kW (21,300 Btu/hr) 

Model number of  burners Width 

BT60-0-60G 2 600 

BT90-0-90G 3 900 



Gas Range 
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Model  BR90-4-30GR 

Model  GBR120-6 

Range with base oven (BR-90 series) 

Model Open  burner Griddle length 

BR90-6 6 0 

BR90-4-30G 4 300 

BR90-2-60G 2 600 

BR90-0-90G 0 900 

Features: 
◇ Modular design 

◇ Vitreous enamel of oven liner and bottom 

◇ Enamelled trivets 

◇ Piezo ignition for all concealed burners. 

◇ Flame failure safety device 

◇ Oven thermostat 100oC to 340oC.  

Add suffix “R” for 
griddle on the right, 
“L” on the left. 

Features: 
◇ Different individual burner ratings which increases your 

flexibility in cooking.   
◇ Open burner: 3.5 kW (12,000 Btu/hr), 6 kW (20,500 Btu/

hr) and 7.5 kW  (25,600 Btu/hr) 
◇ Oven burner: 10 kW (34,100 Btu/hr) 

◇ Large oven capacity (309 liter,  96 cm x 75 cm x 43 cm 
interior), tray slides can accommodate GN 2/1 size pans 

◇ Heavy duty oven thermostat: 100oC to 340oC adjustable 
range 

◇ Heavy duty open burner throttle 

◇ Removable elbow burners for easy cleaning 

Grandiose Range: 6 burner with oven 

Dimension: 1200 (W) x 900 (D) x 1000 (H) mm 

Features: 
◇ The  mechanical  advantage  of  pulley  system  has 

tremendously reduced the force required to pull the lever 
handle.  This design is particularly appealing to Asians.  
No more sudden spring force bounce back when you 
release the lever. 

◇ Piezo igniter 

◇ Infrared burners: even roasting 

◇ Slide-in removable side panels, best for extra food length 
which  otherwise  cannot  be  fitted  in  a  traditional 
Salamander. 

Salamander 

Dimension: 860 (W) x 515 (D) x 440 (H) mm 

Model  BS86 

Model  GBR120-6 
Accessories: 4 units of mesh shelves 

Optional accessories: 2 mounting brackets 

Dimension: 900 (W) x 803 (D) x 1125 (H) mm 



Conveyor Toaster, Toaster & Steamer 
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Model  SP1 

Features: 
◇ Production capacity: toasts up to 500 slices per hour.  

◇ Quartz hearting element: tremendously shorten preheating 
time.  

◇ Can  fine  tune  conveyor  speed  for  different  degree  of 
caramelizing.  

◇ Dual bread collection mode: front exit or rear exit.  

◇ Independent control for top heat and bottom heat for various 
caramelizing requirement (single side toast or double side).  

◇ Inside chamber can be kept at temperature as high as 240oC 
where as top surface temperature is below 45oC.  

High production capacity, energy saving and a cool-to-touch 
surface.   

Dimension: 450 (W) x 842 (D) x 368 (H) mm. 
Electrical: 220 V, 50 Hz, 1.73 kW. 

Conveyor toaster 

Model  CT500L 

Batch bun toaster 

Dimension: 410 (W) x 665 (D) x 340 (H) mm. 
Electrical: 220 V, 50 Hz, 2 kW. 

The bun toaster can toast up to 12 buns (heels and crowns 

Features: 
◇ Caramelize buns: 12 heels and crowns each batch in 

only 55 seconds. 
◇ Buzzer alarms when toast cycle ends. 

◇ Adjustable temperature and cycle time. 

Accessories: one aluminum spatula, 1 bun pan. 
Model  BT1 

Model GN pans Electrical Dimensions (mm) 

SP1 1/1 220 V, 3 kW 698 (W) x 452 (D) x 250 (H) 

SP05 1/2 220 V, 1.8 kW 495 (W) x 390 (D) x 250 (H) 

Our steamer cooks by dry superheated steam, so you will not see the 
condensed water droplets on the food surface which makes it soggy. 

The aluminum die cast chamber  is maintained at the temperature of 180oC 

Features: 
◇ Adjustable cycle time, steam amount & steam injection interval. 

◇ Microprocessor control: automatic steam injection. 

◇ Automatic water refill. 

Steam cooker 



Water Boiler & Coffee Maker 
BRANDON 
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Model  CM01 

Features: 
◇ CE certified. 

◇ The special electronic circuitry design allows water refill to 
be  so  controlled  that  boiling  water  can  be  drawn  off 
continuously without any drop in water temperature. In other 
words, water always remains boiling. 

◇ Dry boil protection design. 

◇ A mesh filter is included at the water inlet to protect the 
solenoid  valve  from  particle  clogging  and  water 
contamination. 

◇ Drain valve is easily reachable from the front for easy water 
draining. 

◇ The unit is thermally insulated, avoiding heat dissipation or 
human scalding. 

◇ Durable "No Drip" faucet. Accessories: drip pan, water inlet 
hose. 

Compact water boiler 

Accessories: one coffee decanter, one coffee funnel 

Model  WBL10E 

Model Rapid 
draw off 

Recovery 
per minute 

Electrical Dimensions (mm) 

WBL5E 4 L 0.5 L 220 V, 3 kW 223 (W) x 450 (D) x 462 (H) 

WBL10E 10 L 0.5 L 220 V, 3 kW 282 (W) x 530 (D) x 600 (H) 

WBL21E 13 L 0.5 L 220 V, 3 kW 223 (W) x 450 (D) x 672 (H) 

Coffee maker 

Dimension: 210 (W) x 340 (D) x 455 (H) mm. 
Electrical: 220 V, 1.75 kW. 

Now with this coffee maker, you can control the number of 
cups  of  coffee  according  to  the  demand.   No  more 
“compulsory coffee warming” and watch your coffee flavor 
tasting weird!  Neither will your customer complain any more. 

Features: 
◇ Computer controlled water input and coffee output. 

◇ Brews 13 liters of excellent coffee per hour. 

◇ Brews any cups ( from 2 to 11) of coffee as you like. 
Just press on the control button.( note: one cup is 5 oz 
or 142 ml ) 

◇ Specially designed coffee funnel that extracts coffee 
flavor well. 

◇ Brew into a 1.5 liter decanter. 

◇ One top warmer. 

◇ Buzzer alarm at the end of brew cycle. 

◇ All stainless steel construction. 



Griddles 
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Model  GHN-01 

Accessories: Oil drip pan 

Model  G36 

Electric griddle 

Model Electrical Dimensions (mm) 

G24 380 V, 3 ph, 8 kW 610 (W) x 568 (D) x 370 (H) 

G36 380 V, 3 ph, 12 kW 914 (W) x 568 (D) x 370 (H) 

Features: 
◇ 16 mm thick steel griddle plate is level and well polished.  

◇ 75 mm splash guard is installed around the three sides of the 
plate.  

◇ Heating elements are carefully positioned to ensure that the steel 
plate is heated up evenly.  

◇ Individual thermostatic control is installed at every 12 section. 
The  unit  comes  with  grease  trough  with  drawer  for  easy 
cleaning 

Gas griddle 

Features: 
◇ Mild steel griddle plate coated with high temperature black paint.  

◇ Gas valve with hi/lo flame control and flame failure safety device.  

◇ Piezo ignition.  

◇ Specially designed burner profile to ensure even heat distribution 
over the plate.  

◇ 61 mm splash guard along three sides of the griddle plate.  

◇ Rear positioned oil drip pan.  

Model Burner’s rating Dimensions (mm) 

RQG400A3 3.3 kW 442 (W) x 445 (D) x 232 (H) 

RQG600A3 4.0 kW 622 (W) x 445 (D) x 232 (H) 

Model  RQG400A3 

Electric griddle 

Model Electrical Dimensions (mm) 

GHN-01 230 V,  3 kW 553 (W) x 428 (D) x 225 (H) 

Features: 
◇ Well  polished,  level  griddle  plate.  Specially  designed 

heating element profile to ensure even heat distribution over 
the plate. 

◇ 76mm splash guard along three sides of the griddle plate. 

◇ Specially designed drip pan: it will not accidentally fall out 
of the griddle when pulled to the end.  

◇ Thermostatic control up to 300℃ 

◇ Bottom thermally insulated for better heat efficiency. 

The griddle is well designed to ensure safety and functionality. 
The best choice for cooking gala, Mom and Pop snack shop, 
western  restaurant,  supermarket,  fast  food outlets,  convenient 
store, household application etc. This is the most economical 
griddle.  

 

 



Heated Display Cabinet 
BRANDON 
boosting your competitiveness . . . . . 

Model  HC15KD 

Features: 
◇ Individual thermostatic control for two tiers. Lower tier 

with humidity compensation.  
◇ Highest attainable temperature: 75℃ (Meeting HACCP 

requirement).  
◇ Electronic water level control, low water level signal, 

dry boil protection.  
◇ Swing doors both sides for efficient food loading and 

unloading.  
◇ Ideally used together with our upright holding cabinet 

(pre-cooking food at off-peak hours).  
◇ Includes 5 sheet pans, and H-shape counter support 

stand.  

Model  UHC9MB 

Features: 
◇ High holding temperature (max 99 deg C) forbids bacteria 

survival and keeps your food fresh and hygiene, meeting 
HACCP requirement.  

◇ Humidity compensation: food can be maintained fresh and 
moist for longer time.  

◇ Forced  convection  ensures  thermal  balance  within  the 
cabinet.  

Upright holding cabinet 

Now you can ahead of peak hours and keep food hot and fresh for a few hours. Our 
holding cabinet is excellent for holding pizza, chicken, fish, sandwiches and lunch boxes. 

Display cabinet with humidity control 

Model Door Pan Electrical Dimensions (mm) 

UHC9MB Front & back 9 Sheet pan 220 V, 2.4 kW, 50 Hz 738 (W) x 911 (D) x 1810 (H) 

UHC9MBD Front 9 Sheet pan 220 V, 2.4 kW, 50 Hz 738 (W) x 911 (D) x 1810 (H) 

UHC9GN Front & back 9 GN pan 220 V, 2.4 kW, 50 Hz 738 (W) x 911 (D) x 1810 (H) 

UHC9GND Front 9 GN pan 220 V, 2.4 kW, 50 Hz 738 (W) x 911 (D) x 1810 (H) 

UHC5MB Front & back 5 Sheet pan 220 V, 2.4 kW, 50 Hz 688 (W) x 911 (D) x 1070 (H) 

UHC5MBD Front 5 Sheet pan 220 V, 2.4 kW, 50 Hz 688 (W) x 911 (D) x 1070 (H) 

Model Electrical Dimension (mm) 

HC11KD 380V, 3 ph, 3.6 kW 1100 (W) x 750 (D) x 840 (H) 

HC15KD 380V, 3 ph, 4.2 kW 1520 (W) x 750 (D) x 840 (H) 

HC24KD 380V, 3 ph, 8 kW 2460 (W) x 750 (D) x 840 (H) 

Our most popular model for display cabinet. Food can now be 
preserved and displayed for extended period of time. Good for 
holding fried chicken, hamburgers, French fries, hot dogs and 
pizza.  



French Fries Station & Filter cart 
BRANDON 
boosting your competitiveness . . . . . 

Model  FW10 

Features: 
◇ Specially designed wire rack: any fall off chips slide along 

sloped panel and back to the tank. No waste!  
◇ The perforations are of rectangular slots, on which a partition 

panel  can  be  installed.  It  enables  operator  to  separate 
different types of food (such as onion ring), thus you can use 
the same dumping pan for different types of fried food. No 
need to buy another piece of dumping pan.  

◇ Regardless of the actual position of the fryer, the accessories 
of the bagging station such as the rack, sloped panel, the 
upright glass panel etc. Can be positioned left or right to fit 
the position of the fryer.  

◇ The unit comes with heavy duty casters. Two with brakes. 

French fries bagging station 

Model Electrical Dimension (mm) 

FW06 220V, 1 ph, 1.1 kW 600 (W) x 700 (D) x 1560 (H) 

FW08 220V, 1 ph, 1.5 kW 800 (W) x 700 (D) x 1560 (H) 

FW10 220V, 1 ph, 1.9W 1000 (W) x 750 (D) x 1560 (H) 

Accessories: 
◇ Drip tray.  

◇ Dumping pan partition.  

◇ Wire rack. 

Model  FF4 

Features: 
◇ Sac type suction filtering. 

◇ Regular oil filtering extends the usable life span of your 
oil,  thus  tremendously  lowers  your  operating  cost. 
Filtering  also  removes  the  contaminants  in  oil  so 
improves your food quality. 

◇ Space saving model with casters. 

◇ Oil Filter hose is imported from American, non toxic, 
oil resistant and of good thermal insulation. Working 
pressure: 100 psi. 

Shortening filter cart (oil filter) 

Model: FF4 
Dimension: 445(W) x 875(D) x 835(H) mm 
Electrical: 220V, 50 Hz, 1/3 HP 
Working height: 340 mm 
Capacity: 89 lb (48 liter) 



Rotisserie & Marinator 
BRANDON 
boosting your competitiveness . . . . . 

Features: 
◇ Forced convection.  

◇ Five chickens per split, 7 spits per tier.  

◇ Heavy duty hot air blower to maintain thermal balance within 
cabinet.  

◇ Independent thermostatic control per tier.  

◇ 3  mm deformation  resistant  rotating  wheel  for  rigorous 
usage.  

◇ In and out deluxe stainless steel construction.  

◇ Programmable  cycle  parameters  (time  per  stage, 
temperature).  

◇ Temperature control to utmost accuracy.  

◇ Buzzer for roasting stage change and cycle completion. 

Electrical rotisserie 

Model Electrical Dimension (mm) 

RU35E 380V, 3 ph, 11 kW 750 (W) x 1000 (D) x 1010 (H) 

RU70E 380V, 3 ph, 22 kW 750 (W) x 1000 (D) x 2020 (H) 

Casters 

Nil 

4 

Features: 
◇ Full stainless steel frame and tank. The tank is equipped 

with leak proof gasket.  
◇ 4 Casters for mobility.  

◇ The motor comes with manual reset overload protector, 
which stops the motor when the rotation is obstructed 
or the load exceeds what the motor can withstand.  

◇ Timer control: the longest cycle can be adjusted to 30 
minutes. Factory default setting is set at 15 minutes 
(optimal for most marinating process).  

◇ The marinator comes with two plastic containers (one 
of which has perforations) under the tank. It allows 
operator to separate the spices from the meat with ease 
when unloading the unit. 

Marinator 

Dimension: 995(W) x 445(D) x 860(H) mm 
Electrical: 220V, 50Hz, 1/3 HP 
 
The meat is rotated inside a stainless steel tank at an optimal 
speed so that meat inside can massage with each other to 
achieve excellent marinating result and higher efficiency.  

Model  RU70E 

Model  YP1 
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