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HAextpixol ylpol ge avTioTaoelg kal uplpayo nupbTtoupfho I_‘,\ ﬁpmﬁ;{.ﬂ
yia Tn owotr ouoakpeucn, Bepuopdvion Kal axTivofolia N@ - g

e Beppoxpaciag.

Ta povtéha DKE-6, DKE-B éxouv kepapikés aviioTaosis
aktivofiohlag yia eEowkovdunon e karavaiwonc,

01 Fipol Exouv ANoourEKTn aTo KATW pépoc,

I gl'actric Doner machines with tube heating elements & fire
proof ceramic bricks to insulate, collect and infrared the
temperature to the meat. The models DKE-6, DKE-8 have
ceramic infrared heating elements with fire proof glass prote
ction for less consumption. All the doner machines have
grease collector at the bottom except the models MK-2, MK-3
which they have an extra small grease collector for cleaning
while the machines are in function.

GR GB ND -2 ND-3 DKE - & DKE - 8

Mfixog Lenght  480mm  480mm  480mm 480 mm
NAdrog ‘Width  500mm  500mm  500mm 500 mm
Yyog  Height  860mm 1080 mm  B70mm 1060 mm
AidoTaon - spit
SouBAac Dimension 600 mm 820 mm 600 mm 780 mm
loxig Power  BO0KkW  9,0kW  42kW  56KW

Taon  Temsion  230/400 V- 230/400 V~ 230/400 V-~ 230/400 V-~
Zuxvétnra  Frequency 50 Hz 50 Hz 50 Hz 50 Hz
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EN IS0 9001 To potép PplokeTal oTo nave pépog kabde npooTiBeral kal
gvac kanvoddyoc yia Tnv npeotaagia Tou.

Evib avtiBera ora povtéha MK-2, MK-3 1o potép sivar kaTw,
Zra povieha NO-6 & ND-8 n Baon Tou potép eival omaaT
yia Tov £0xoho YEIPIOPS TAS CUTKEURE KOl Ol aVTIOTATEL

li GB ND - 6 ND - 8 LS LSS pyaivouv pe pa kivion yia Tov £0KoAo kaBapioud ota
Mrikog Lenght  480mm  480mm  480mm 480 mm nupoTouBha.
Miaroc Width 525 mm 525 mm 540 mm 540 mm
Yijog Height 940mm  1120mm  B880mm 1025 mm
Mrkog Lar_qlh' 660 mm 820 mm 705 mm 920 mm The moter of the machines are locate at the top which they
Zouphag Spit are also having a protector for the temperature.
loyie Power 6,4 kW 9.0 kW 6.4 kW 9.0 kW Except the models MK-2, MK-3 which they have the motor
Taon Tension  230/400 Vi~ 230/400 V~ 230/400 V~ 230/400 V~ :: :::dzr:'ﬂg;ﬁ 56 iann ol aeios o e angi
- . = ca
zuxvornra  Frequency 50 Hz 50 Hz 50 Hz 5 Hz for easy use while the machines are in function.

Also they are having extra plug on the machine for the motor
and the heating elements are opening very easy to clean the
fire bricks,
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Tension

Frequency.

Consum

G20 Mh

DG-103 | DG -104 | MK - 103 | MK - 104

s80mn

940 mm

102kW.
230 Vv~

480 mm
500 mm
1105 mm

B20 mm

13,6 kW
230 vV~
50 Hz

0,950
1,270
11696

480 mm

835 mm

775 mm

102K

*'m:’ifen
S0 Hz

0,710,
1,050
8772

480 mm
540 mm
1095 mm

815 mm '
B8N [
230 V~
50 Hz

0,950
1,270
11696
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O Mipol Yypaspiou EYouv KEPOIKD KOUOTAPA Kal Suvard-
mTa kadonc yia Sidpopa agpa.

¥ndpyel oita npooTaclag Tou kauoTipa - Beppordma aopa-
Asing yia v AeiToupyia Tou & avapAekTrpas.

Kot uméipyel MNOCUAEKTTIC OTO KATW PEPOT YIQ TV MEMOUA-
hoytj Tou Ainouc.

Gas Doner machines have ceramic infrared burners with pos
sibility to function in different type of gas. They are having
thermocouple, piezoeiectric ignition. All the doner machines
have grease collector at the bottom except the models
MK-103, MK-104 which they are having an extra small grease
collector for cleaning while the machines are in function.
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EN IS0 9001 To potép Tous PpiokeTal NAV Yia MY NEPLOTPEPA TG col-
Bhac kaBoc npooBiters Ko £vac kamvodiyoe yia TV npoo-
Tacia Tou potép, AvtiBera and Ta povreha MK-103, MK-104
fou To potép Tous PpiokeTal KaTw.
H paon tou potép ora poviéha GDS-6, GDL-B eival onaot

GR GB GDS-6 | GDL -8 ¥ia Tov elKkoko Xelplopd Tou katd v hemoupyia.
Miikog Lenght 480 mm 480 mm
Miarog Width 500 mm 500 mm
Yijog Height 945 mm 1105 mm The motor of the machines are locate at the top which they
MijKo Lanath are also having a protector and guide stainless steel hat for
olB hgq Spit 660 mm 820 mm the temperature. Except the models MK-103, MK-104 which

they have the motor at the bottom. In models GDS-6, GDL-8

lox0s lFmr 102 kW 13500 the base of the motor can take angle for easy use while the
Téion Tension 230 V- 230 v~ machines are in function.

Iuxvétnta  Frequency 50 Hz 50 Hz
Katavahkwon Consum
G30 Ka/h G30 Kg/h 0,710 0,950 @ﬂ ‘L = @ =
G20 MYh G20 M3h 1,050 1,270 - 2
Keal Keal 8772 11696
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fpﬁl Yypacpiou pe paphi Simho KEpapING KAUOTApA. NORT H
¥napyel anoonopevn oita npeotaciag Tow kavethpa - Bep- CATERING EQUIPMENT

pokoma agpakeiog yua v Aemoupyia Tou & avaphekTipag.
To potép Toug PpiokeTal mavw yia TNV NEpLOTPCR TNC col-
Bhac koBde npooTiBeTal Kol Evac kamvodayog yia Ty npo-
oracia Tow potép kol Tnv kaBodnynon g BeppdnTac.

H paon Tou potép sivar amaoTn yia Tov GKoAD YEIPIORO TOU
Kata v Aeitoupyla . Onwe eniong undpyel oTpoyyuloc

papdic MMOOUAEKTAC OTO KATW PEPOC YIa TNV NEPOUAADYT GR GB DC - 203 | DC - 204

Tou Alfoug. Miikog Lenght 470 mm 470 mm
Miarog Width 500 mm 500 mm
Yiog Height 990 mm 1140 mm

The models DC-103, DC-204 having a large ceramic gas Miko Length o

burner. There is easy to take out the burner protector for :u::"mgq Soit 650 mm 810 mm

cleaning. The machines are equipped with safety thermocouple loyu Power 11.5 & 15.3 kW
and piezoelectric ignition. The motor is located at the top of sl SN -

the machine and the base of it can take angle for easy use Taan .T&nﬂﬂl;_!_- EEEI ‘1"- 230 V~
while the machine is in function. Also there is a stainless Zuyvétnra | Frequency = 50 Hz 50 Hz
steel hat to protect the motor from the temperature. Hutuvdlmm Caonsum

The machines are equipped with large cycle grease collector 630 Kg/h G0 K !l-"li 0 ,3211 1240

at the bottom,

G20 M3/h G20 M3h 1,150 1,680

g g . g @ a Kcal Keal 9890 13158
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and efwrepikolic napayovies kol kahlTepo eykAwfiopo
Beppdtnrac. Npoocappdlovral oe dha Ta ovTEAD TwY
Mipwv (HAexkTpika fi Yypaépla).

®

Fire proof glass door can be adjusted in all the models
{electric & Gas) to protect the meat and insulate.

hrlipiuuxa Kukhixd kpUaTahda yia Tnv npooTaoia Tou yupou

' Bﬁun otfpiEnc oolBAag yia v npoeToipacia Tou Kpéatog.

®

" Rotary Base to locate the spit for preparation.

S

"'ﬂisnmnﬂ payaipt Konfc kpéatog, pe Aenifec emioyng
yia 1o katdiAnio Kpéac, adiafpoyo via Tov Kabapioud
Tou Kkal elkokn puBuion ndyouc Kommg.

'E-Factric cutting knife, water resistant for easy cleaning
and easy to regulate the thickens of the meat.



EMNATTEAMATIKOI ESONAIEMOI PEYMATOE & YTPAEPIOY
EITIATOPION/ZAXAPONAAITEION/SNACK BAR

ZOTHPIOZ A. NPOAANAZ & ZIA O.E.

TPASELA - EFTOETATIO:

EBNIKH OADE KIAKIE-BELS NIKHE, KOMBOE FAANIKOY
611 00 KIAKIE, T.8.: 400 70, T.K.: 564 04

THA.: 2341.041.991, 2341.041.871, 2341.041.819

FAX: 2341.041.538

http: // www.north.gr
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PROFESSIONAL ELECTRIC & GAS EQUIPMENT FOR
RESTAURANTS/PATISSERIES/SNACK BAR

SOTIRIOS D. PRODANAS & CO.
OFFICE - FACTORY:

NATIONAL ROAD HILKDS - THESSALONIK, CROSSROAD OF GALLIKDS,
611 00 KILKIS, GREECE. P.OBOX: 400 70, P.C.: 584 (4
TEL.: +30 2341.041.001, +30 2341.041.971, +30 2341.041.819
FAX: +30 2341.041.538

e-mail: info@north.gr
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