SR o
A el MIDDLEBY Company w - U/ HAA

q- el wielt % 4 S Y '
'l. d "' b /4 '8 . a 4""9 ‘. <
LEARBIES s // / ok o BN
TRES AR Xy , M

Vi v e
BRLROIF X3t R E K |

www.middleby.com.cn w

%EHERSE (15 ) BRAT ‘ g
SR PR 3888 S AR E 1 S45105- 1095 ®; , Em
i - 201108 P THE MIDDLEBY'CORPORATION

FBIE : 021-3323 9898




_all THE MIDDLEBY CORPORATION
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Middleby is one of the world' s leading manufacturers of commercial
kitchen equipment, civilian kitchen equipment, and food processing
equipment. There are more than 90 world famous brands in the three
business units.
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A el MIDDLEBY Cornpany Brand Introduction

M2001 FHEH Thor RS FRIRIEIRELSR, Thor ZITRFERLRAAT ZHE ZIEMRF R,
Thor BT B B RIRIT SMBNFIET ZHES, ARIERRREFIIMANE. BILRHESKFE
MIZFERENET, RNUEBAIMEREMRE FFRINNNE.

EBRRBIRNREFLRARHNTAEFREEEFHENRS . BEEMRTZARSFESSEAMIRIZA
IR, Thorfe i],d:EI’J%ﬁﬂk@%%’%ﬁi?ﬂ,\—/\ﬁﬁﬁ’\]m&ﬁmo

FEanElE = 3ORNL, FERIELR, TS kR, BRI, B AP, IR &, BRSREKR, RSUKL, EAP, AR, JEFE =5

Thor 7 R BT B HITE K, MO T AR EES RER MM R AR RANE . ZR, BRI ge hAn T #=14
EEREREKE, FRNMRIERTSXIThor K

~

From the launch of the thor panini grill in 2001, thor cooking equipment has developed into a broad range of commercial cooking
solutions. Thor delivers value in commercial foodservice equipment by combining simplistic design with superior manufacturing
processes. We back up our value with exceptional performance and quality by providing high level workmanship and high quality
componentry.

Middleby food service equipment is committed to providing total customer satisfaction. By offering an extensive range of gas and
electrical counter-top and freestanding cooking equipment, thor is able to provide a total solution to your commercial kitchen
needs.

Contact grills, toaster grills, conveyor toasters, hot dog rollers, griddles, warming equipment, char broilers, hot plates, fryers,
salamanders, ovens.

Thor knows the demands of the commercial kitchen and is committed to providing you with the highest quality product and the
lowest possible price. Efficiency, profitability and reliability are the key to a successful kitchen and we guarantee you will not be
disappointed in thor.
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RSIEIRZE S Gas char broilers

Gas char broilers YA IER R

n BRI Gas char broilers
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Model Open Burmers kw Capacity/Cooking Area 2000pa(m’/h) 2806—3000Pa (kg/h) KG
CBR15F 1 8.8kw 380x508mm 0.81 0.65 46.5
CBL15F 1 8.8kw 380x508mm 0.81 0.65 46.5
CBR24F 2 2x8.8kw 610x508mm 1.63 1.30 70
CBL24F 2 2x8.8kw 610x508mm 1.63 1.30 70
CBR36F S 3x8.8kw 915x508mm 2.44 1.95 103
CBL36F 3 3x8.8kw 915x508mm 2.44 1.95 103
CBR48F 4 4x8.8kw 1220x508mm 3.26 2.60 123
CBL48F 4 4x8.8kw 1220x508mm 3.26 2.60 123
| Features ]
u RN N RELIE m Stainless steel construction and finish
m SRR e B Heavy duty cast iron grilling grates
i R . B Manually controlled, independent cooking zones
= FEEH], B ERIEXE ® Standing pilot light
m AR B |arge, robust dial controls
n REMNEEHEE B Heavy duty cast radiant as standard
3] S B ot B Stainless steel burners
= Ei%%tfm%’“m . B Burner safety valves
u NEWPSK AR B Removable full width waste tray
B RIRRRER m A B Heavy duty adjustable feet
m SENEEYIE B 2 R~TERERRE W 3/4” rear gas connection
= ERAFH m ERRIRGTLEH
B 3/4EIIMESIR B RERIER
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Dimensions(mm)

(
(
610(W
610(
915(
1220(W)X835(D)X550(H)
1220(W)X835(D)X550(H)

Optional Features:
B Flame failure
W Full size back flue guard
B Heavy duty steel radiant
B Lava rock + rack

n MR BES IR Gas char broilers
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Model Open Burners kw Capacity/Cooking Area 2000pa(m’/h) 2806—3000Pa (kg/h) KG Dimensions(mm)
SCBR15F 1 8.8kw 380x508mm 0.81 0.65 51.5 380(W)X835(D)X1170(H)
SCBR24F 2 2x8.8kw 610x508mm 1.63 1.30 76 610(W)X835(D)X1170(H)
SCBR36F ) 3x8.8kw 915x508mm 2.44 1.95 112 915(W)X835(D)X1170(H)
SCBR48F 4 4x8.8kw 1220x508mm 3.26 2.60 133 | 1220(W)X835(D)X1170(H)
SCBL48F 4 4x8.8kw 1220x508mm 3.26 2.60 133 1220(W)X835(D)X1170(H)
[ Features J
B NEMEMRFELE m Stainless steel construction and finish
B SRS B Heavy duty cast iron grilling grates
R e - B Manually controlled, independent cooking zones
m FaioE, MHRERK = Siandng piot lght ’
n AR W | arge, robust dial controls
m 'REMNEEEHE B Heavy duty cast radiant as standard
EREE IR AT E M B Stainless steel burners Optional Features:
: TEm miatn R e e 2 core e
< TR \; ull width wi y W Full size back fl d
B PRIREELR L] TN B Heavy duty adjustable feet n Hl;a\f'yzﬁutﬁteﬁf(;i:n
n ENRFUER B & R<TEIEERRIFE W 3/4” rear gas connection B Lava rock + rack
m SR » ERRIESTLE
- SR S EEnan
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P &SI Gas Griddle

Gas Griddle IR RS

P SR Gas Griddie
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Model Open Burmers kw Capacity/Cooking Area 2000pa(m¥h) 2800-3000Pa (kg/h) KG Dimensions(mm)
G15F 1 8.8kw 380x508mm 0.81 0.65 51 381(W)*835(D)*550(H) H
G24F 2 2x8.8kw 610x508mm 1.63 1.30 75 610(W)*835(D)*550(H)
G36F 3 3x8.8kw 915x508mm 2.44 1.95 108.5  915(W)*835(D)*550(H)
G48F 4 4x8.8kw 1220x508mm 3.26 2.60 139 | 1220(W)*835(D)*550(H) [m]
i I - - —
[ Features
B BRI R TRE | Stainless steel construction and finish = 3] = S &=Gas Consumption
: o = e MIfE EEXE #EN ;A
= SRR R - neavy ﬁ uty C?St"'rzn -gg"mg %rat?s ki Model Open Bumners kw CapaclTy/Cooking Aea RS e BALSLPG KG Dimensions(mm)
m FEhEdl, M FIEXE : sé'#éiang Sﬁgt rl?g:t | neopendemtcosKing onee 2000pa(m®/h) 2800-3000Pa (kg/h)
m BARR B Large, robust dial controls SG15F 1 8.8kw 380x508mm 0.81 0.65 56.5 380(W)*835(D)*1185(H)
n REREBIER ® Heavy duty cast radiant as standard . .
- Eﬁ%ﬁ%ﬁﬁﬁ]‘ﬁm - gtainless ?tteel blurners Optional Features: SG24F 2 2x8.8kw 610x508mm 1.63 1.30 80.5 610(W)*835(D)*1185(H)
ot \ B Burner safety valves ; . .
m REAPk EMRCE N B Removable full width waste tray a amefalure quard SG36F 3 3x8.8kw 915x508mm 2.44 1.95 116 915(W)*835(D)*1185(H)
m PRIRBEREE] B IR NRIPTNRE B Heavy duty adjustable feet B Heavy duty steel radiant
B ERIEFEAE B 2RTEEERIFE M 3/4 rear gas connection m Lava rock + rack (4% ) ["Features }
- Eﬁiﬁ{ﬂﬁﬂ s " E%sﬂﬁ%ﬁm n NFENEBFREALE B Stainless steel construction and finish
B 3/43%IMERIR B IRERTSE B RENRREEEE B Polished steel cooking surface
'_ﬁ - Tf._ = B Manually controlled, Independent cooking
n Fohimdl, BuMTERE Manu:
n BAER B Standing pilot light
m ; B Large, robust dial controls
L X X 2 ;Elﬁlﬂ‘]ﬁ}?ﬁﬁ%ﬂ 3k TH 8- B Stainless steel burners Optional Features:
B O REEWMIPk A 3% T & i~
- . o urner safety valves B Thermostat control value
B ORIRE R R IR m Removable waste tray B Flame failure
m AIIRENAIER BB RIF TN RE ® Heavy duty adjustable feet ® Full size back flue guard
= EHAEM B2 RIERERHINE W 3/4” rear gas connection B Stand with undershelf
m3/4 "EEHERE L IRVAE W 22




RS KEZES Gas Hot Plate

Gas Freestanding Fryer. Gas Salamander j&itZUASYER. HEHKIP

P &S H Gas HotPlate
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Model Open Bumers kw Capacity/Cooking Area 2000pa(m’/h) 2806_3000%1 (kg/h) KG Dimensions(mm)
HP212F 2 2x8.8kw 380x508mm 1.63 1.30 28 305(W)*835(D)*550(H)
HP424F 4 4x8.8kw 610x508mm 3.26 2.60 57.5 610(W)*835(D)*550(H)
HP636F 6 6x8.8kw 915x508mm 4.86 3.90 79 915(W)*835(D)*550(H)
[ Features ]
m NFEWMEHARELE m Stainless steel construction and finish
m ERSEIPRE B Heavy duty cast iron trivets
— e - = ot B Manually controlled, independent cooking zones
" FERES], WILRITXH ® Standing pilot light
" JARR . B Large, robust dial controls
n RENEREEH B Burner safety valves
m RRELLE B Removable full width waste tray
m AIRHERYES B Heavy duty adjustabl_e feet
= XBET R A " oo gasomnecton
" N =3 .
B 3/4 "ELIMNERR B Full size back flue guard
] 1% I BE -
B 2RSTRRERIFE

P =Skt Gas Hot Plate
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FS=Gas Consumption

BS PP MmIfE 2R - HEN ;%
S FHSNG  WUSLPG o
Model Open Bumners kw Capacity/Cooking Area 2000pa(m’/h) 2806—3000Pa (kg/h) KG Dimensions(mm)
SHP212F 2 2x8.8kw 305x508mm 1.63 1.30 88 305(W)*835(D)*1170(H)
SHP424F 4 4x8.8kw 610x508mm 3.26 2.60 64.5 610(W)*835(D)*1170(H)
SHP636F 6 6x8.8kw 915x508mm 4.86 3.90 87.5 915(W)*835(D)*1170(H)
€D [ Features ]
B NEENEHMMEREALE | Stainless steel construction and finish
SRR E L
m SRS B Heavy duty castiron trivets
i . -+ B Manually controlled, independent cooking zones
= TR, SR X B Standing pilot light
m BRRR . B Large, robust dial controls
n RENEBEREH B Burner safety valves
B PRIRELLR B Removable full width waste tray
m TIREERYIES B Heavy duty adjustable feet
R [ B 3/4” rear gas connection
= kﬁ%f%%ﬂﬂl_ﬂm Optional Features:
m 3/4 "BELINESIE B Flame failure
] %k I gE W Full size back flue guard
B 2R TEWERRIFE Stand with undershelf
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P == SIER Gas Freestanding Fryer
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Model Open Bummers kw Capacity/Cooking Area
F35 3 3x8.8kw
F45 4 4x8.8kw
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P wsEkKe Gas Salamander

Model Open Burmers kw Capacity/Cooking Area

SM36 2 2x8.8kw 630X300mm
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FS=Gas Consumption
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2000pa(m’h) 2800-3000Pa (kgh) <G Dimensions(mm)
2.44 1.95 584  381(W)*835(D)*550(H)
3.26 26 66 | 381(W)*835(D)*550(H)
[ Features ]

B Stainless steel welded tube frying tank

B Stainless steel front and s/s door

M Top ledge and black splash and flue deflector

B Thermostat valve and flame fail protected; with pilot burner and ignition

B |nvensys thermostat: 93°C-205°Cand manual reset high limit device

H Cool zone in fry tank

m Efficient (30,000 BTU) heat exchange tubes with high heat baffles: 3,
4, 5 tube fryers available

B Stainless steel basket hanger

B Two nickel wire mesh nickel plated fry basket: red plastic coated
handles

- B EN M &
RS NG WS LPG ! : :
2000pa(m®/h) 2800-3000Pa (kgh) <C e
1.63 1.30 38.0 | 900(W)X520(D)X465(H)
[ Features

B 900mm wide
B Stainless steel finish
m Dual high performance infrared burners
W Dual controlled burners, with large easy to use control dials
B |ndependent variable high to low burner settings
W Flame failure protection on each burner
B Removable grill rack system, rack supports
B Removable easy-clean crumb tray
B Wall mounting bracket supplied
Optional Features:
B Feet for bench mount installation



EhX RS EFE RS Gas oven Gas oven XIS IEFE LR
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Model Open Bumers kw Capacity/Cooking Area 2000pa(m’/h) 2806—3000Pa (kg/h) KG Dimensions(mm)
4F 4+1 5X88kw 610X508mm 405 325 1170 610(W)*835(D)*1175(H) 088B88ABRA0000000000 B8BEAEARA0RABRARARR0000000000
OG24F 2+1 3x8.8kw 610x508mm 2.43 1.95 1345 610(W)*835(D)*1175(H)
€D [ Features ] o o
m SRIFEH B Heavy-duty construction
m BiRESE216mm, fFRERFH N B Splash back —216mm high, stainless steel as standard
m 30000Btuss & FF A A ke 22 B 30000Btu cast iron open bumers_ )
= EEREF DN § anuacon) sebes it sandigpll o sndar
- 12.] ZINIR 55 ERAP R B 20mm thick, 610mm griddle plate = 3 -~ FS &= Gas Consumption .
B [E20mm, I\ 1E610mm L g3 M IH 5 = P 1
- zwz%xé*%gg 100 - 300°CIE 2 =%, EHL SN B Gas static oven, 100 — 300°C thermostatic control, piezo ignition i #% I E ?’E 'Zﬁi RIS NG WS LPG HEN _ ;J"_ 1
- %ﬁ%'\f}lsoo (’W) X600 (D) X3_518n(H) , 2’ N }%W : 8;/;;1 ds(i;zven—dgc:)rppact oven, 2 racks Model Open Bumers kw Capacity/Cooking Area 200‘6;06 (m’h) 2806_300‘8% (ka/h) KG Dimensions(mm)
m THRE] B Stainless steel exterior 6F 6+1 7x8.8kw 610x508mm 5.67 4.55 152 915(W)X835(D)X1175(H)
m AEENET B Stainless steel spill trays
u g%g@g%ﬁﬁ%ﬂ B Large, robust dial controls 4F-G12F 4+1+1 6x8.8kw 610x508mm 4.86 3.90 165 = 915(W)X835(D)X1175(H)
u F B Heavy duty adjustable feet
= XHE giﬁgggﬂﬂiﬁy B Eooy clean, easy senice 2F-G24F 242+1 5x8.8kw 610x508mm 4.05 3.25 164 915(W)X835(D)X1175(H)
B FERHIE, B | Full dul
- %%{%% ¥ Optional Features: OG36F 3+1 4x8.8kw 610x508mm 3.26 2.60 179 | 915(W)X835(D)X1175(H)
A RE: N B Full size back flue guard
[ }%%%ﬁ%%ﬁﬁ?% B Rear castors
| /=] o
€D [ Features J
m ERIEH B Heavy-duty construction
B RS E216mm, FRETFH N B Splash back — 216mm high, stainless steel as standard
B 30000Btush &k 77 M=t BR 1k 22 ® 30000BTU cast iron open bumer§ )
m RER B F IR B Manual control valves with standing pilot as standard
B EH . SErpLe B Heavy-duty cooking plates and burner trivets
= B 20mm thick, 305mm/610mm/915mm griddle plate
® 20mm/Z, 305mm/610mm/915mmi\ R B Gas stafi 100 300°C. th tatic control. biezo ianii
B S{RERES MRS, 100-300°CIE S E], B S K . os:nssa;zlg Svga,zn 2_racks ermostatic control, piezo ignition
: 'ﬁ%?g%ldj\boo (W) X600 (D) X350 (H), 24 JE M B Drop down door ’
> E B Stainless steel exterior
] %%EE ﬁg B Stainless steel §pi|| trays
S T B Homy duty aclostabie feet
n ABEANFWAFM B Easy clean, easy service
[ Eggg ,tﬁﬁ%ﬁf;ii B Fully modular
u T
. " Optional Features:
AIETNEE: B Full size back flue guard
L }%;%E%%W?fhﬁ B Rear castors
| = o
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