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is one of the leading importer of kitchen &
refrigeration equipments for hotels and other institutions catering to the needs of
food and beverage industries of India. strive to be a
responsible partner to its clients, providing quality equipment that is value for
money and dependable service to meet the needs of clients, so as to ensure total

customer satisfaction.

We pride ourselves in providing all our clients value-added services, placing the
same priority on our employees' competence, service and rapid after-sales
service. With our expertise and years of experience in the food service industry,
we assure our clients of ultimate satisfaction and peace of mind. We are
committed to providing a complete service to actualise a preliminary concept to a
functional kitchen. We provide services like consultation, kitchen planning and
design, project management, installation and dependable after-sales service, to

sum it up - A Total Project Company.

PRODUCT RANGE:

We work in close partnership with the world's leading manufacturers. We
represent some of the finest equipment and product manufacturers in the United
States, Europe, Far-East etc. We offer complete range of equipments for Hotels,
Restaurants, Fast Food Joints, Ice Cream Parlour, Coffee Shop, Super Market,

Food Courts, Specialty Restaurants , Industrial & Commercial Canteens etc.

NATION-WIDE SERVICE:

We are dedicated towards keeping our clients kitchen / units operating at
optimal efficiency. A comprehensive stock of genuine factory parts and
accessories is always available. Our team of service engineers and technicians
are well trained, always ready to provide support 24 X 7, 365 days. We offer
nation-wide free installation and after sales service in association with our office
in Mumbai and agents in Bangalore, Jaipur, Pune, Indore, Lucknow, Nagpur,
Ludhiana, Hyderabad, Chennai, Kolkatta, Ahmedabad, Goa both for warranty

as well as after warranty periods, to ensure international quality service.



Scotsman-®

lce Systems
The One The World Relies On

The World Largest
Ice Machines Line

Scotsman® ice machines ideal for
Hotels, Fast Food, Restaurants, Bakeries,
Fish Farming etc. The largest ice machine
line for any requirement. All the models
available on sturdy and reliable as well as
cost efficient. These machines make
clean, hygenic and long lasting ice. That's
why Scotsman Ice machines are the world

leaders.

Trust Scotsman expertise

"Over million users
~ world-wide can't be wrong"

Capacity 10 kgs. - 10,000 kgs.
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Superflake Ice Flake Ice



&P‘ - - The World’s best
J w ta MIX.  Commercial Blender
FOOD SERVICE & Food Processor from USA

Vitamix is one of the most trusted brands in
high performance blending technology for
your home and business. Experience a Vitamix
machine today!

The Vitamix is the Superman of blenders,
except for the whole Kryptonite thing. ...
Creamy soups, thick dips, sticky dough, dense
cake batter, fruit smoothies, boozy blended
drinks, DIY nut flours, raw juices made from
whole fruits and vegetables, chunky nut
butters—all of it will blend.
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DRINK MIXER

PROFESSIONAL

JUICE EXTRACTOR LEV-ER JUICER EVOLUTION

ICE CRUSHERS




f U.S.A. -
— TAYLOR Le:é)t::l in Ice Cream Machines and Shake Machines

AVAILABLE : . . g e

o SINGLE AND TRIPLE FLAVOUR MODELS OF -
SOFT ICE CREAM MACHINES - so FT SERVE &
o SINGLE AND FOUR FLAVOUR THICK SHAKE MACHINES

o SLUSH, SORBAT & FROZEN COCK TAIL / DRINK MACHINE .- FZEN _!OG UB “

o HARD ICE CREAM BATCH FREEZERS
© SINGLE / DOUBLE / TRIPLE PLATEN GRILL

Offer consistent

quality and'thick

.I 4 of ixes
creamy Gourmet " popular
textures. Ice Cream & : ~ with today's health
g Frozel‘l custard { i conscious

: P M\ CHINES
ow-tat yogurt, -

fruit filled, whirl-in and

gourmet shakes

customers.

Offfer it in cones, cups,]

sundaes, 4 la mode,

command or as whitl-ins for

eat-in

or take-out.

higher prices
with higher
profit

and increase
traffic.

:Offers premiim "« -y B
quality
lce Creams,

Jelato, Sorbet,
Custard & ltalian Ice

with fI'ESh

ingredients

you control the

quality & the margins




I(II)IHR - Economical solution 1o your Oily Curries

INTERNATIONAL

DHIR International is pleased to introduce to your their new range of
glass and dish-washers, the GS D-Wash, HT and RX series. The main features
of these machines are silence and reliability. DHIR International recommends
itself as the right partner for the washing of glasses, dishes, cutlery, pots
and many other items that are used in a busy kitchen.

e

Available :

e Under counter Glass
& Dish washers

e Hood Type Dishwashing m/c

e Rack Conveyer Type
Dishwashing machine

o Flight Conveyer Dishwashers
& Basket washer

e Ware Washers

e Basket Washers

RACK CONVEYER | -
DISHWASHER

An individual design to your specifications [
can solve all your problems in washing. ey

DHANI 2 ic facill
FATHINES DHIR offers this facility to you T

« Available in Single / Double / Tripple
and one tank model

- Available in electric and steam
operated models.

7 Possible Steps of washing

1. Prewashing 5. Strengthened pre-rinsing

2. 1st Washing 6. Final rinsing %

3. Strengthened washing 7. Drying - R
4. Steam condenser and energy recovery :F _ :
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Cold Beverages Dispenser &
ugolini Dispenser for Frozen Beverages

Compact 12/2 MT 2 GL

Machines for dispensing real forzen and
cold / chilled beverages. The most D_HANI_Im
innovating versatile, compact, that totally display MAACHINES
the product so as to catch the customer's eye.
Realised in order to increase profits, while
costs of drinks, tune, labour and stocking

space are reduced. cleaning of each

FArTIET TP,

part in contact with the dink.

Ll

Mini Gel1 : ] MT 1 Mini Mini Gel2




MAKE COFFEE MORE
INTELLIGENTLY

1 | l
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FULLY AUTOMATIC COFFEE MACHINE

The NIVONA top model has all the technical refinements
to make enjoying coffee as simple and as personal as
possible. Thanks to its great ease of use and extremely
simple cleaning, everyone in the company or family can
operate it.

DHANI =, [
M CHINES |"

This is a perfect starting point for coffee enthusiasts:
a high-quality coffee machine that reliably delivers
individual, delicious results every morning at the push of
a button. At a price-performance ratio that is hard to beat.

. Balance

RESTAURANTS - INSTITUTIONS - DELICATESSENS - CATERERS

robot é coupe® VEGETABLE PREPARATION MACHINES FOR




ITALIAN EXPRESSO / CAPPUCCINO
COFFEE MACHINE

o Available complete range of Automatic /
Semi Automatic coffee machines.

o High performance European machines at
economical / Affordable prices.

o Quality at par with any other European
brand in coffee machines.

DHANI %
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B U N N Filter Coffee Machine / Tea Coffee Urn

BUNN assures high quality products by adhering to strict guidelines at production plants. This dedication to quality
resulted in an upgrade in the manufacturing facilities' quality management registration through ISO 9001:2008.

With thousands of loyal commercial customers, the BUNN brand is synonymous with honesty, integrity, courtesy and
quality, all of which work together to uphold the company's brand promise, A Partner You Can Count On™.




GLASS DISPLAY FREEZER / COOLER

Features : Hi-quality & effective compressor

Super strong freezing capacity

Adjustable thermostat & anti-scratch cabinet
Available for freezing and refrigerating

Automatic orientation top open door for easy storage
Universal castor for easy moving (Optional)

DHANI g
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Refrigerators / Freezers

Our product range includes :
q'ﬂ!" = e Refrigerators/freezers
' . e Refrigerated Counters
e Salad Bar & Display unit
I o Blast Chillers / Freezers

e Pizza preparation line

FRmEY

o Saladette etc.
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[RATM] The SelfCookingCenter”® whitefficiency®

The new standard for Indian and Western cuisine

The SelfCookingCenter” whitefficiency” replaces almost all the appliances traditionally found in a professional kitchen. It can grill, steam, gratinate, bake,
rise, roast, braise, simmer, stew, poach or blanche. The unit independently determines, controls and monitors the optimum cooking process — just by the
push of a button, the cooking process is run automatically and no supervision is needed. On the same time the SelfCookingCenter” whitefficiency”
requires significantly less energy, water and raw materials. It is not only a standard for Western food but also for Indian cuisine and offers special Indian
automatic cooking processes.

The new SelfCookingCenter” whitefficiency® shines in terms of cooking, quality and performance. The patented HiDensityControl itself ensures maximum
uniformly everytime. It offers a powerful steam generator, dynamic air mixing and heat build-up and extremely effective dehumidification. It incur-porates
the necessary reserve power needed to perfectly coordinate the precise interaction between power, air humidity and air flow. This is the basis for
consistence peak performance in every area, rack after rack, from front to back-particularly in large quantities.

+ Wide range of application - grilling,
steaming, baking and much more.

+ 30% more capacity and faster

+ 70% less energy consumption compared
with traditional kitchen equipment

DHANI 7%
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Electric Deck Oven  Rolling Machine
Gas Deck Oven Spiral Mixer

The electric oven is made of stainless steel and prepainted steel and it is equipped ’:_

with : e Cooking surface in refractory stones e Sheathed heating elements

e Internal lighting eRock wool insulation / .

The standard power supply is 400 Volt three-phases + neutral. i"

Special Voltages are available on request. : S
i




Combi Steamer Ovens, for Gastronomy / Bakery

Each oven carefully handles, skillfully bakes and totally protects [convection + steam], Convection baking + moisturizing

the products it is loaded with. These compact ovens with reduced |[integrated system], Convection baking + dry air,

dimensions are priceless technological marvels with a dynamic The Bistro line of ovens by Best For is designed to adapt to the
focal point that distributes heat through various baking systems. furnishings and the available space in any room setting. An
Convection baking , Steam baking, Mixed baking cycle innovative design distinguishes.

DHANI 2%

MI*ACHINES

Electric & Gas Convection Ovens,
for baking bread and pastry

When baked and pastry goods such as pizzas,
speciality breads, sweet and savoury pastries, biscuits
and cakes are taken from the oven, the air is filled with
delicious fragrant aromas; their golden crusts stimulate
the taste buds, and secret soft, tasty insides are

revealed. They are fresh when still warm; this is not a
paradox or simple attraction but a requirement for
genuine products which customers nowadays demand
at all times of day.




HIGH PERFORMANCE HAS A"NAME"

Gommercial Microwave Ovens
High Volume, Full-Featured

RCS 511TS

m 1100 Watts of Power
m 34 Liter Capacity

m 4 Stage Cooking
m 100 Programmable Menu ltems
m User Friendly Touch Control Pad
m LED Display

= Easy to Clean, Easy to own ‘
m Stainless Steel Interior and Exterior

= Durable and Dependable

MENUZLASTER MENUMASTER
ACP HIGH SPEED COMMERCIAL COMBINATION OVEN

RMS 510TS

= 1000 Watts of Power

m 25.5 Liter Capacity

= 3 Stage Cooking

= 20 Programmable
Menu ltems

m User Friendly Touch
Control Pad

m LED Display

m Easy to Clean, Easy
to own

= Stainless Steel
Interior and Exterior

= Durable and
Dependable

World class food holding equipment

Gloray Food Warmer & Conveyor Toaster

washing area.

T
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winterhalter

Glass & Dishwasher

Dishwasher range is ideal for high volume
catering & hospitality dishwashing. Perfect
for the busy commercial kitchenware

Automatic

Coffee
Machine

h
(THE ESSENCE g"
‘wor PERFECTION -/

A200

Enjoyment through perfection

All you need for perfect coffee



FOOD PROCESSING MACHINES

Sirman has been a major leader on the market of
professional equipment for the restaurant and catering sector.

A
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Meat Slicer Vegetable Processor Salamander

M CHINES

Drink Mixer Potato Peeler

Knife Sterilizer Hand Blender

Crepe Maker

Stone Pizza Oven Horizontal Cutter Ice Crushers Saussage Filler



T& S BRASS FOODSERVICE PRODUCTS

Pre-Rinse Units, Spray Valves, Hose Reel and Faucets

:|=q ¥
¥

Hose Reel

DHANI
M CHINES

WELBILT

Pronto™ Quick Countertop Impinger®(CTI)
Performance Oven Conveyorized Electric/Gas Oven
Induction Gookers

Bakery Equipment

?‘ﬁ »

A 4

« Energy saving, smoke free, M”

pollution free, safety and easy

to clean.
« Multiple power ranges for adjustment, multi cooking function.
« Digital timer set with automatic shut off.

« Thermal efficiency more than 90%.

: « Over heat alarm protection.
Rotary Oven . CF, CCC, CB, EMC approved.
« Ceramic-glass cooktop panel made in Germany.
« Awvailable in single & double cooktop

Spiral Mixer
P Bread Slicer




Planetary Mixer Spiral Mixer
Bread Slicer Proofer

bes

Electric Pizza Conveyor Oven Convection Oven Stone Deck Oven Marinator

D_HAﬂ_ﬂ
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Slot Toaster

Plate Warmer

/

Ice Crusher

Hot Showcase Oil Filter Conveyor Toaster Display Steamer Soup Kettle



PRINGE CAS e BT 4 -'

Contact Toaster - Slim Line : Great Choice for Toasting Buns for Burgers and Sandwiches / !H!ﬂ
Delivers higher toasting capacities while maintaining proven, reliable design. ;
Stronger motor and higher temperature platen increase performance.

Benefits of DHBs :
e Imporved food quality, no drying out of products
while maintaining required internal temperatures
e Consistent product holding temperatures with extended
holding time capability.
o Easy point of use product access with reduced/
limited heat loss
o Improved control of product usage,
reducing overall food waste

Cooper Atkins is the leading manufacturer of digital Thermocouple thermometers and probes for the
food service industry.

Higher standards, broader temperature ranges, greater ease of use - these are just some of the
features that give Cooper Atkins products their great reputation. " gy

Also available digital thermocouple thermometers with MicroNeedle Probe,
DuraNeedle Probe, Frozen Product Probe, Bell Surface Probe, Weighted Griddle
Probe, Fry Vat Probe, Oven Freezer/Cooler Probe, Dishwasher Probe etc.

Also available Storage/Wall Thermometers, Refrigerator/Freezer
Thermometers, Cooking/Prep Thermometers, Speciality
Thermometers, Mechanical/Digital Pocket Test
Thermometers, Thermistor Thermometer, Temperature /
Humidity Thermometers, Panel Thermometers, Infrared
Thermometers, Industrial Stem Thermometers etc.

DHANI
MF“WCHINES |

‘/Frymaster ‘/Dean 1

Dean-Tube type fryers, ==
Ideal for all kind of frying applications

@ Steeper drain slope which allows the oil to drain
faster and thorougHy flush the loose food partic|es
from the Frypot.

[} Large cool zone to capture the natural fall-off or
sediment, that occurs during frying

@ Exclusive swirl baffle design slows the flow of flame
through the tube to provide even heat distribution and
increases the fryer's energy efficiency, thus lowering costs.

@ Safe easy & effective filtration, Dean portable filter

. . s ; e Various sizes with different control such as |\ab\e in
units are designed to extend shorting life. Compatible Mechanical, Digital & Computer Control. Ava& E\ectrlC
with almost any fryer, portable filters come standard e Also various models of Oil Filters Gas

with a gravity drain and are available with a removable pump. o Large Capacity Food Fryers available Mode >




KitchenAid’

The KitchenAid® brand name has always stood for versatility,
reliability and durability. No other product line delivers the
power and performance that lead to great results for your
table. Now that reputation is extending around the world.
Planetary mixer also available with various attachments.

ELECTRIC KETLLES

T
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STAND MIXER
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HAND MIXER

TOASTER

CUP FOOD PROCESSOR

4.8 L BOWL-LIFT STAND MIXER

-
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SLOW JUICER

machines ]

el

Bakery Equipment R .
1\ from France r lf_' };

Retarder provers
for Trolley

Bun Divider Rotary Rack Ovens

and Rounder

(X J
T o HINK ABOUT WHAT JUICE YOUD LIKE
z!!'!!ﬁ!‘ AND TTLL DO THE REST. 3

Zumex is a worldwide leader in the design and manufacture of
automatic juicers for the hotel, catering and retail equipment
sectors, as well as industrial juicers.

This leadership has been achieved thanks to our Original
System juice extraction system, which enables us to extract the
maximum amount of juice, avoiding contact with the peel and
guaranteeing quality, flavour and hygiene of the juice.

Citrus Juicer

Multi Juicer
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Chicken Rotisserie,
Hot & Cold Food Display

Serve-over Counter

Display Counters & Super
Market Refrigerated Display

E‘A’ﬂ_m
MA\CHINES

HOBART

« Easy to use
« Robust & reliable
« Best wash result

VACUUM PACKING MACHINES
AL Dvaste Thow Wrtellal

« Good value for money
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o o f’ Donut
The fryer includes 16"x16" — L 7 Automatic
fryer with cover/drain tray Fryer
and 2 frying screens. It
occupies under 3 square feet

(1 sg. m.) of counter space

Cut-N-Fry

Donut Robot” Series Automatic Fryers deposit, fry,

This versatile combination enables bakeries and turn, and dispense cake and yeast-raised donuts -

and weighs only 44ibs. (20kg). 77 :5- others to fry cake and raised donuts in less than 3 feet automatically - improving donut quality and

At a maximum capacity of 35 e (1m) of counter space up to 35 dozen donuts per hour, reducing costs. Training and labor requirements
dozen average size donuts per hour, it " Fryer ideal for fast production during slack periods. Using are substantially reduced while quality, repeatable
represents the best possible use of space for its capacity. Belshaw's full-featured Type 'N' Donut Depositor, it donuts are produced time after time. Additionally,
The fryer can also fry raised donuts. can make multiple varieties of cake donuts with Donut Robot® fryers have been shown to reduce

Belshaw plungers and attachments. shortening use by up to 50%.

.“:BERJAYAEE Complete Range of Bakery Equipment &

||1||' A

BERJAYA based on professional know-how with R& D, manufacture technique
and satisfactory service attitude, to offer excellent bakery equipment, to contribute
the bakery customers.

Innovate to develop new product, enhance production technique, improve product T
quality for providing more satisfactory product customers. \ 1

Keep sincere & honest, identify right & wrong, harmonious to concern each other,
to unite together, to develop benefit for share with customers, subcontractor,
colleague, stockholder and publics in the country.

CHINES

Customers’ satisfaction, quality request is promise of BERJAYA fro serving the
customers.

F’

Dough Divider / Rounder

Dough Sheeter Conical Rounder Planetary Mixer Spiral Mixer

Chinese Cooking Equipment

- R Y

| )

Chinese Wok v Chinese Cooking Range Chinese Steamer Duck Roaster



HOTEL PROJECTS

We also offer
Imported kitchen, refrigeration equipment for hotel projects

= I[TC FORTUNE, RAJKOT = RADISSON HOTEL, PUNE

= ITC FORTUNE, DURGAPUR = RAAS HAVELI, JODHPUR

= THE OBEROI, NEW DELHI = SAROVAR PORTICO, HARIDWAR

= PREMIER INN, GOA = COURTYARD MARRIOTT, AHMEDABAD
= THE GRAND BHAGWATI, INDORE = COUNTRY INN, NEW BOMBAY

= THE PARK, JODHPUR = HOLIDAY INN, PUNE

= ZONE BY THE PARK, BANGALORE = UMRAO HOTEL, GURGAON

= ROYAL ORCHID, BARODA = EXPREN HOTEL, CHENNAI

= THE WESTIN HOTEL, PUNE = COUNTRY INN, PANJIM

DHANI 2% Brand supplied by us
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Some of our clientS..ccccnnnsnnnnns
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Jammau - Kashmir
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‘Mannya Pradash Ty b o Bangal

e
Ahmedabad B

M _.-: - .._f:nhfqarl]'.
Vadodara 5 = o

Kolkata

Orissa

Raipur

Aurangabad

Pune ’
| =3 Hyderabad
Goa [Andhea Pradest
Kamnataka Tr

Head Office

Coimbatore Service Center

Bengaluru 2 N - 4 Branch Office
L4

Kochi

Thiruvananthapuram

Balaji Apartment Rameshwari Chowk Parvati Nagar Galli No. 07 Nagpur.
web : www.dhanimachines.com & Mob No : 9420142634
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