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BRIEF CATALOG

ALL EQUIPMENT AND FURNITURE FOR THE GALLEY AND LAUNDRY

This brief catalog by 'Samjoo' is provided for the client's easy understanding about the products.
For more detailed specifcations, please feel free to contact the sales department.
TEL:+82-51-220-0300 FAX:+82-51-264-1220 E-MAIL:sales@sam-joo.co.kr
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COMPANY INTRODUCTION

was established in March 1986 for the manufac—

O
turing and servicing of cooking equipment and
catering furniture for ship galleys, big hotel kit—

chens, schools and other industrial facilities,

Since its establishment, Samjoo has supplied the best quality products to all Korean ship—
building companies for more than 4,000 various ships and to more than 1,500 vari—
ous industrial facilities.

Through strong market share in Korean shipbuilding companies Samjoo is expanding
its markets to many shipbuilding companies in China, Japan, Vietnam, Singapore and
so on by leaps and bounds.

Our quality has been already proved by world famous ship owners and our numerous
sales references are a testament to this.

Samijoo is an ISO9001(LRQA) certified manufacturing company and the products were
listed in NSF (U.S. National Sanitation Foundation) and were accredited by CE certifi—
cates.

Especially Samjoo has achieved NSF certificate for Catering Furnitures and Cold Pro—
vision Chamber in accordance with USPHS requirement.

All products are made with by stainless steel (SUS 304 and SUS 316) to avoid corrosion
problems and to bring longer endurance by hygienic and easy maintenance construction.
"ON TIME DELIVERY AND BEST QUALITY" is our business philosophy.

Samjoo wouldn't stop its development for quality products and expanding markets to
all of the world.

Please don't hesitate to get in touch with us at anytime and anywhere around the
world.
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Established

Joined as a member of the Korea Marine Equipment Association

Had a Joint Venture Agreement with Hass + Sohn Catertec Gmbh

(Thielmann Group in Germany)

Company Name Changed from ‘Samjoo Industrial Co’ to ‘Samjoo Eng. Co.,Ltd.’
ISO 9001 : 1994 approved by LRQA / UKAS

Obtained NSF Certificate from NSF International, USA

Obtained CE Certificate for Electric Range , Tilting Kettle , Baking Oven

Obtained Various Certificates for Fire Extinguish System
(GL, ABS, BV, KR, LR, DNV, NK, RINA)

Awarded trophy for achievement of export amount of $10 million USD

Obtained NSF Certificate from NSF International, USA
USPHS Type Catering Furniture & Cold Chamber for Cruise ship

Obtained KOSHA 18001 certificate from KOSHA, Korea.
(Korea Occupational Safety and Health Agency)

Obtained NSF and UL Certificate for USPHS Type Galley Hood

Renewed MED certificate (ISO 15371:2009)

Moved to new factory (19,000m?)

Sales reference reached up to 4,000 shipsets worldwide



HACC? MAICER
SAMJOO ENG

THE CERTIFICATE

NSF(National Sanitation Foundation, U.S.A)

NSF International NSF International

749 K. Disboro Read, Asn Arhor, M1 45185 LS4

RECOONIZES
BECOMAZES a
: Samjoo Eng. Co., Ltd.
Samjoo Eng. Co., Ltd. Facility: Chughemgnido, Republic of Korea

Facility: Gyeongsangnam-do, Republic of Korea

AB COMPLYENG WITH NEF/AMST 2, T AND ALL APTLICABLE REQUIREMENTS,
PRODUCTS APPEARING IN THE MSF OFFICIAL LISTING ARE
AUTHORIZED TD BEAR THE NSF MARK.

AS COMPLYRNO WITH NSF/ANS] 2 AND ALL APPLICABLE REQUIREMENTS.
PRODUCTS APPEARING IN THE NSF OFFICIAL LISTING ARE
AUTHORIZED TO BEAR THE NSF MARK,

1@

@ I
= =

I
. T
o s o 31 Cithal Mgt (e, Frod Safbey Prad| Ctifeman Camnead PN -

UL

CERTIFICATE OF COMPLIANCE CERTIFICATE OF COMPLIANCE CERTIFICATE OF COMPLIANCE
Coterie e EOTIE BT Comcate Mot BEITI1RITITE L )
et Ry FTO4-TIT 1 Paget Ratwes  FZ7 7225000711 Bt R WBHIZT-T01I 045
Ioon b ST PRIRARY. 18 [T T oia e 01 AT

bt s DI BN £0 LT e BANLOO ENG COOLTD mamiii  BAMIDOENG COLTD
14081 DADAE-DOWG a5 FBAE DM 14089 DADAE DOME
SAA G BISAN S04 I KD EAHAGU )
BUBAN 08420 KOREA BUSAN 504106 NOREA
i o coniymi  FLTERS, SREASE
el B Ty g Ve DAMPERS Thiais ooty EXHALIST HODDS WITHOUT EXHALST DAMPE i
P ——— T Y mErsenrieten derwnn 41 fm Asbiusnai ) Pugs
mu—-uy-:'n:r I acomssanoe W e SRV S oriaoeta v e

Mo B reresbgatec by UL 1 et w1
Gt

et arik el Kot 1 1
et DS M SORERG Dy UL N 00MEINGE WA the
ety | ooy, G Fiters for Exunl G, LA, 19405 leate
o e At T,
e e e
Enareheet for Sabety. (L 565 - o Darmpers Bt b
Bew e ik L OSET E for sengr| e
e S T -
The . Chmarmton las ki . crie it ot vt CLASREETT D g s 3 o i
e L O T ] oty D wetisiun Mo et idel il ooy PR P B 2, p Boans
ot P 3 408 e 23 b, o AV M| . SRS 1 T RSN L4 CHLEAY i a0} Mo aimbmhetie e v fn L o
Lok 1 st Mok ot paakis T (4, et Mt e ...rnh_mt__._.._r narra A St 5 S P g i CoTry
T et LA Sy e S S| 8 PO T L P —

ISO CE

h."'.;.’“&. e T .I,f) CERTIFIGATE _,A,,,-
Certificate of Approval E 7_ - len-—rmm

F DET NORSKE VERITAS
Thoa m - corily s s Wdaragurard Bysuan ot e = Magininwilon Mo, AM 8311347 0001
Samjoo ENG Co., Ltd. S T OO Bete:  sbiawonm

s Ha 0830 S

Thas Conphram:

Holder ENG. CO. LTD.
—— . b e
50 901 205 T o pur®y sem il powbm s ;Jﬁh‘m
e e e B ELECTRIC COOKING RANGE
- ava. - e e wd S s sl
ittt T LT KR40, KR241, KRS0, ERA4L. KRG, ERG41 P ..
A T P e N S —
L o g o e

iy

R o vt e g . e i ot st i1 A Y, part 3, L Lis)
[P [ O LT ——"—— e TR

et PA—
Sl e 2114 e

05



MAJOR CUSTOMERS

Shipping Company

= Active Shipping - Danaos - Master « Pleiades

» Aegean Bulk » Dynacom e Marmaras * Rickmers

o AET « Eletson = Minerva Marine * Qatar Petroleum
» Almi Tanker « EMM « MISC  Schulte

* Allseas < Empire Navigation - MOL « SCI

= Anangel - EPS » Montanan  Scorpio

« Anglo Eastern - Evalend - MSC « Seaspan

« AP Moller Maersk  E.R Schiffahrt - MTM « Sinokor
 Avin + Exxonmobile « NOL » SK Shipping
 Barclay ¢ Frontline + Novoship * Shinsung

- BP ¢ Gas Log - NSB « Solar

« Cape Shipping « Geden + Navig8 « STOLT

« Cardiff + GESCO * NYK * Super Eco
 Central Marine » Graig  Nordic + STX Panocean
» C.P Offen * Hanjin Shipping * Oceanbulk * Target

* Chandris * HMM + Odfjell * Technomar
* Chartworld * Hunter Tanker * Oldendorff * Thenamaris
» Cido * Interorient * OMI * TMS

* Ciner * IONIA * ONGC * TORM

* Clipper * IRISL * 0SC * Transmed

- CMA CGM * Knutsen * Pan Ocean * Trafigura

* Conti * Korean Maritime * Pantheon Tanker * Tsakos

* Consolidated Marine * Korean Navy * Parakou * Unicon

« COSCO * Kristen * Petronas * Whakong

* Costamare * Laskaridis * Polaris * Y.M Line

* d’Amico ¢ Maran Tankers * Phoenix ¢ Zodiac

Shipbuilding Companies (Domestic)

« Hyundai Heavy Ind. Co., Ltd. (HHI)

+ Daewoo Shipbuilding & Marine Engineering Co., Ltd. (DSME]

+ STX Shipbuilding Co., Ltd.

+ Hyundai Mipo Dockyard Co., Ltd. (HMD)

» Hyundai Samho Heavy Ind. Co., Ltd. (HSHI)

+ Samsung Heavy Ind. Co., Ltd. (SHI)

¢ Hanjin Heavy Ind. & Construction Co., Ltd. (HHIC)

* Sung Dong Shipbuilding & Marine engineering Co., Ltd.

SPP Shipbuilding Co., Ltd. & All Korean Shipbuilding companies



HACC? MAICER
SAMJOO ENG

MAJOR CUSTOMERS

Shipbuilding Companies (Foreign)

China
« Bohai shipyard » Nantong Huigang Shipbuilding
= Chongquing Chuandong Shipbuilding < Nantong Mingde Heavy Industry
« COSCO Dalian Shipyard + New Times Shipbuilding Co.
- COSCO Nantong Shipyard « Qingdao Beihai Shipbuilding Heavy Industry Co., Ltd.
- COSCO Zhoushan Shipyard + Qingdao Yangfan Shipbuilding Co., Ltd
- Dalian Shipbuilding Industry Co., Ltd. * Qingshan Shipyard
- Fujian Mawei Shipbuilding Ltd. » Rongsheng Heavy Industries Group Co., Ltd.

+ Shanghai Waigaogiao Shipbuilding Co., Ltd.

» Tianjin Xingang Shipbuilding Heavy Industry Co., Ltd.
 Wison Offshore and Marine Ltd.

* Yang Zhou Dayang Shipyard

* Yantai CIMC Raffles Shipyard

* Yantai Shipyard (DAEWOO Shandong)

* Zhejiang Jin Gang Shipyard

« Fujian Southeast Shipyard

» Guangzhou Hangtong Shipbuilding

» Guangzhou Huangpu Shipbuilding Co., Ltd.

« Guangzhou Wenchong Shipyard Co., Ltd .

« Jiangmen Nanyang Ship Engineering Co., Ltd.
« Jiangsu Eastern Heavy Industry Co., Ltd.

« Jiangsu Yangzijiang Shipbuilding Co., Ltd. « Zhejiang Ouhua Shipbuilding Co., Ltd
+ Jinling Shipyard « Zhejiang Shipbuilding Co., Ltd.
+ Liaoning Hongguan Shipyard « Zhejiang Zhenghe Shipbuilding
+ Nangtong COSCO Kawasaki Ship Eng. Co., Ltd. [NACKS]  « Zhoushan Jinhaiwan Shipyard Co., Ltd
 Nanjing Wujiazui Shipbuilding * ZPMC
Japan Vietnam Argentina
* Mitsubishi Heavy Ind. ¢ Pharung Shipyard Co., Ltd. * Argentina Shipyard
+ USC Shipyard « Bachdang Shipyard
» Nakatani Shipyard . ;
« Namura Shipyard . gz:gb(i:agt;:bpj:i]g JB.C UAE
- Hitachi Shipyard " » Grandweld Shipyard

- Tsuneishi Shipyard * Ben Kien Shipyard
- Shitanoe Shipyard * Ha Long Shipbuilding Co., Ltd

+ Kyokuyo Shipyard * South East Shipyard Co., Ltd

» Chalmers Engineering FZC

Bangladesh
« Bangladesh NAVY

* Fukuoka Shipyard
* Imabari Shipbuilding

_ Taiwan
T2 228 E - CSBC Shipyard _
* Perkapalan Surabaya Shipyard - Ching Fu Shipyard Malysia
* PT DAYA RADA UTAMA * Selat Melaka Shipbuilding

» Jong Shyn Shipbuilding

* Pal Shipyard * MMHE
India
- ABG Shipyard Singapore Sri Lanka
* Pipavav « Various repair Shipyards » Colombo Dockyard PLC
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HEATING EQUIPMENT

ELECTRIC COOKING RANGE

ER441 - ER641
Model Dimension Elec. Source(VxHzXph) Hot Plate | Oven Power Weight
WXDXH(mm) Main Control (kW) (kW) | Cons.(kW) (kg)
ER241 900 x 600900 4X2 4 12 120
ER441 900x 850900 4x4 4 20 190
ERG41 1100xX 850900 | 440x60X3 | 220xX60Xx1 4X6 4 28 230
ER351 1100 X 850900 5X3 4 19 220
ER451 1400 X 850X 900 5x4 4 24 230
ELECTRIC KETTLE(RICE/SOUP BOILER) @)
Cmlly
v,
) | i 3
| . i
TK401/TK601 --'- TK402/TK602
Model Dimension Elec. Source(V X Hz X ph) Power Steam Volume | Weight
WX DX H(mm) Main Control Cons.(kW)| Pressure (Ltr) (k)
TK201 920X 410X 900 okW 20 110
TK202 | 1600X ¢410x 900 12kW 40 190
TK401 1040 X 530X 900 9kW 40 140
TK402 | 1840X ¢530x 900 18kW 80 240
TK601 1040 X 530X 900 | 440XxX60X3 | 220X60X 1 12kW 0.4kg/cm? 60 160
TKE02 | 1840X 530900 24kW 120 260
TK801 1090 X 580 % 900 15kW 80 180
TK802 | 1940X ¢580 % 900 30kW 160 300
TK802 | 1040X ¢640x 900 18kW 100 200
ELECTRIC FRYING PAN @)
Model Dimension Capa. | Frying Area Elec. Source Power Weight
WXDXH(mm) | (Ltr) (sg.mm) (VX Hz X ph) Cons.(kW) (kg)
FP25 | 820X 700X 900 25 380X450 20x2 120
FP35 | 950X 700X 900 35 500x 450 440X 60X 3 2.0x3 130
FP50 | 1150 X 700X 900 50 700x450 2.0x4 140

FP35

08

SPLENDID FUNCTION THROUGH ADVANCED ENGINEERING
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HEATING EQUIPMENT

ELECTRIC GRIDDLE

€

) . Dimension Power i
Elec. Source Locker Weight
Model ngginl?ll(orrr:m) WX D(mm) (VX Hz x Ph) Cons. With door (kg)
no.of gridle plates (kW)
GD91F(G) | 400x 700X 900 360560 X 1 4x1 Yes 72
440x60X3
GD121F(G) 780 700 X 900 740x 560 X1 4%2 Yes 100

ELECTRIC DEEP FAT FRYER (SOLAS 2000 VERSION)

BACK-UP THERMOSTAT

BACK-UP THERMOSTAT

Model Dimension Elec. Source(V X Hz X ph) Power Oil Basin Weight
WXDXH(mm) Main Control Cons. (kW) (Ltr) (kg)

DF171 350X 700900 7.2x1 14 X1 47

DF172 550X 700 < 900 440X60X%X 3 220X 60X% 1 7.2X2 14x2 68

DF231 450X 700X 900 10 X1 23 X1 60

€¢©

i | By |t | B | T
BM23 | 740X 600X 900 2x1/1GN 220X 60X 1 1.9kW 45
BM33 |1065 X600 x 900 3x1/1GN 220X 60X 1 1.9kW 65
BM46 1430600 X900 4x1/1GN 220X 60X 3 1.9kW x 2 85
BM63 |1060 X 600 <900 6x1/1GN 220X 60X 3 1.9kWx 2 85

FLAWLESS WITH THE HIGHEST QUALITY
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BAKING/PASTRY EQUIPMENT

ELECTRIC BAKING OVEN(Large class) @)

Model Dimension Elec. Source(V X Hz X Ph) Power Oven Chamber Leav'g Chamber | wWeight
WXDxH(mm) Main Control Cons.(kW) | Capa. | Qty | Capa. | Qty (kg)
BK40 1000 X 800 X 750 4 1 0 160
BK41 1000 x 800 1100 5 1 1 170
BK440 1000X 800X 1550 | 440x60Xx3 | 220X60X1 8 4kW 2 1kW 0 235
BK441 1000 X 800 X 1550 9 2 1 245
BK444 1000 X 800 X 1550 12 3 0 260
€©

Model Dimension Elec. Source Power Single load cooking Capa. Weight
ode WXDxXHmm) | (VxHzxPh) |Cons.(kW) (No. of GN Pan) (kg)
SAEBO71 875X825x820 440X 60 X3 105 7X1/1GN 139
SAEB101 930x825x1040 440X 60 X3 16 10X1/1GN 174

SAEBO071

10 SPLENDID FUNCTION THROUGH ADVANCED ENGINEERING
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REFRI./COLD EQUIPMENT

ICE CUBE MACHINE

SDE50
Dimension Elec.source Power Cipely
fieid WD Himm) (VXHZXPh) | Cons.(kW) | susme b Suemd st
SDE30 334 X457 X 599 0.38 30
SDE40 377 X555 X726 0.35 38
SDES0 485 X 575X 810 220X 60X 1 0.43 a7
SDE64 485 X 575 X 905 0.58 63
SDE84 670 X595 X 981 0.62 82
REFRIGERATOR/FREEZER @)
——— esompios— V% | 500TR 500TF
ﬁ Inner Temp.(C) 1/4C —18/—21T
—— External(mm) 685% 800X 1800 685% 800X 1800
& Number of Compartments 1 1
: Net Capacity (Ltr) 500 500
No. of door 1 1
No. of shelves 3 3
No. of Inside light 1 1
Elec.source 220 or 440/3/60 220 or 440/3/60
Compressor Power(HP) 1/3 12
Max. power draw (Watt) 600 800
Descriptions Mode! 1000TR 1000TF
Inner Temp.(C) 1/4C —18/—21TC
External(mm) 1200800 1930 1200 <800 % 1930
Number of Compartments 2 2
Net Capacity(Ltr) 1000 1000
No. of door 2 2
No. of shelves 6 6
No. of Inside light 2 2
Elec.source 220 or 440/3/60 220 or 440/3/60
Compressor Power(HP) 1/2 11
Max. power draw (Watt) 700 900
— —— 1500TR 1500TF
Descriptions
Inner Temp.(C) +1~5T —18~21T
External(mm) 1800 X800 1930 1800 X800 1930
Number of Compartments 3 3
Net Capacity(Ltr) 1500 1500
b il . T No. of door 3 3
No. of shelves 9 9
1500LTR No. of Inside light 3 3
% New refrigerant gas R-134A used for refrigerator,and R404A used Elec.source 2206071 220/6071
for freezer according to the international convention Compressor Power(HP) 172 n
% Entirely stainless steel(sus-304) construction,without any corrosive metals. Max. power draw (Watt) 720 920

FLAWLESS WITH THE HIGHEST QUALITY
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HOT/COLD DRINKING EQUIP.

DRINKING WATER FOUNTAIN @

Model W erginsl(c::m) (E\I/e: Hi‘::’;,ﬁ Capacity Description
SPCH-44U Purifying & Sterilizing & Cold & Hot Water Supply
SPCO-40U Purifying & Sterilizing & Cold Water Supply
. SPCH-44 Purifying & Cold & Hot Water Supply
| SPCO-40 Purifying & Cold Water Supply
SOCH-44U 360290950 220601 AOLTR/HOUR Sterilizing & Cold & Hot Water Supply
SOCO-40U Sterilizing & Cold Water Supply
SOCH-44 Cold & Hot Water Supply
/ SOCO-40 Cold Water Supply
|

COFFEE AND TEA MACHINE @

j i
M100 M200

-
M200W B100
Model Elec. Source Buffer stock Hour capa. Brewing Water Fitter Weight
(VX HzXPh) coffee coffee time Feeding paper (kg)
M100 Manual Type
Sl B/ Abt. 6min. 90/250 73
M200 P Automatic Type
220%50/60 X 1
3.6Ltr, 14Ltr, . .
M200W S8cups 112cups Abt. 8min. Semiauto Type 250 13
B100 e N/A Abt. 6min. Manual Type 90/250 9

ELECTRIC WATER BOILER @

Water Hlorak Elec. Power — Themostat 3
vooe | veme | I | Sww | Cow | OTNGmmwe | (RGOTE |l
(Iter/eups) | (jters/oups) (VxHzxPh) (kw) (0%

WKI10N 10/80 30/240 220X60X1 32 520x$224 97 24 yes

30/240 220X60X1 32 97 45 yes
WKI20n 20/160 585%¢/304

60/480 440X60%3 66 97 23 yes
WKI40n 20/160 90/720 440%60%3 96 685388 97 23 yes
WKIBON 60/480 90/720 440X60%3 96 8656388 97 35 yes
WKI80N 80/640 80/1440 440X60%3 19.2 891445 97 23 yes

WKI10n

12 SPLENDID FUNCTION THROUGH ADVANCED ENGINEERING
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PREPARATION EQUIP.

ELECTRIC PEELER @

MODEL Elec. Source | Power Cons. | Load Capacity | Hourly Output | Peeling Cycle| Weight
(VX HzxPh) (kw) (kg) (kg) (sec.) (kg)

220X 60% 1 042

C/E560 5 140 120 43
440x60% 3 0.27
220X 60X 1 0.75

C/E565 10 300 120 56
440x60%3 042

C/E560, C/E565

MEAT SAW

Dimension Motor Working Weight Length of | Max.loading
MODEL WXDxH Power Table (k g) sawblade | Dimension
(mm) (Voltage/HP) (mm) g (mm) L X B(mm)
HBS-250 | 530x460%850 | 220V,1.0HP | 380x420 35 1850 250 200
HBS-330 | 600x590x 1040 | 220V,1.5HP 440x520 60 1980 330220

= Stainless steel tabletop provided.
+ Easy saw blade replacement.
= Powerfil and calm moter provided.

HBS-250 HBS-330

SLICING MACHINE @

250GSE 300GLT
Dimension . Power
MODEL o Elec. Source §||ce Blade Cons.
(mm) (VXHzxPh) Thickness Diameter (kW)
220GSE 580x405x 340 0~18mm 220mm 0.19
250GSE 620x440x390 220X 60X 1 0~18mm 250mm 022
300GLT 610x490x430 0~18mm 300mm 0.18

FLAWLESS WITH THE HIGHEST QUALITY 13



PREPARATION EQUIP.

MEAT GRINDER/GRATER

MODEL Dimension Elec. Source Power Cons. | Capacity | Diameter of |  Weight
(WxDxH) (VxHz X Ph) (kw) (kg/n) |Knife(¢ (mm)  (kg)
M-128 620X 340X 395 220X 60X 1 0.75 150 69 27

* Stainless steel blade, stainless steel disk and polished aluminum alloy body.

ELECTRIC MIXER @

BM40 BM20 JT-302H
Dimension Power Capaci .
p‘ ty Elec. Source Weight
MODEL WXDXH Cons. of Mixture
(VxHzxPh) (kg)
(mm) (kw) (Ltr)
JT-205H 417X 544 X905 0.56 20 90
JT-302H 555X676 X1151 0.75 30 195
BM10 480X 610%720 0.5 10 55
BM20 600X 710X 840 0.9 20 220601 108
440x60%3
BM20H 600X 7151140 0.75 20 130
BM30 600X 7151140 11 30 130
BM40 700 X880 %1300 1.5 40 204
BM60 800X 1000x 1510 22 60 280

ELECTRIC DOUGH MIXER(KNEADER) @

Dimension Power Cap.acny G Weight
MODEL WXDxH Cons. of Mixture
(VxHzxPh) (kg)
(mm) (kW) (Ltr)
TAURO12 540X350X570 0.55 16 45
TAURO18 580x380x570 0.55 21 220x60x1 46
I TAURO22 700X400X770 0.75 29 67
TAURO

14 SPLENDID FUNCTION THROUGH ADVANCED ENGINEERING
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PREPARATION EQUIP.

HOT PLATE

T \ MODEL 3&268103 Elec. Source Power Weight
\ \ (VxHzxPh) | Cons. (kW) (ka)
f \ f - N (mm)
HP110 350%x400x 150 1 9
\ -
'S ) \ HP120 350400 % 150 2 9
220X 60x 1
HP210 700400 x 150 2 20
HP201 HP220
HP220 700400 x 150 4 20
ELECTRIC BREAD TOASTER @

LbLid

BH-003 2 Slice 4 Slice 6 Slice
Dimension Power Capacity Elec. Source Weight

MODEL WXDXxH Cons. (Slice/hr) (VxHzxPh) (kg)

(mm) (kw) g

BH-003 380130165 1.3 130 1.2

2 Slice 260X210x220 1.2 65 35

220X 60% 1
4 Slice 360%210%220 2.3 160 4
6 Slice 460%210%220 3.0 195 5.1

ELECTRIC CONVEYOR TOASTER @

DCT2 ‘ DCT3

Dimension Power .
Capaci Elec. Source Weight
MODEL WxDxH Cons. (SIiF:e /r:i,) e p 9)
(mm) (kW) g
DCT2 370X640X400 2.8 360 20
220X 60X 1
DCT3 470X640X400 4.1 500 24

T —
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DISH WASHING/WASTE EQUIPMENT

DISH WASHER @

ISYTECH36-00 PF45 —

PCO09 / PC12
Dimension Elec. Source e Capacity Wash Tank Weight
MODEL WXDx H e Cons. (Ra?:k o ajur)a“ (kg) Type
(mm) (kw) o
ISYTECH36-00 575X605X830 35 40 20 50 Front Loading
PF45 600X600%820 4,65 36 21 58 Front Loading
440x60%3
PCO9 625X 760X 1460 9.1 48 42 135 Door Rack
PC12 625X 760X 1460 105 65 42 140 Door Rack
FOOD WASTE DISPOSER (500 EXCELLENT SERIES) @
Dimension Power ’ .
Elec. Source Capacity Weight
MODEL @ xH (VxHzxPh) Cons. (ka/hr) (ka)
(mm) (kw) g
BS510A 2 253%460 220%60x 1 0.75 300 26
BS515A 253%460 440x60%3 11 400 29
BS520A 2253%X568 15 500 34
BS530A 2310X545 22 700 42
440x60%3
BS550A 2310X545 4.0 850 45
BS570A 2310X640 55 1000 54
FOOD WASTE DISPOSER @
Dimension Elec. Source Power Capacity Weight
Aol @ xH (VxHzxPh) cons. (kg/hr) (kg)
(mm) (kW) g
400 2205%312 220%60x 1 0.55 150 9

16 SPLENDID FUNCTION THROUGH ADVANCED ENGINEERING
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DISH WASHING/WASTE EQUIPMENT

FOOD WASTE DISPOSER(500 EXCELLENT SERIES MC-MODELS)

@

Dimension Power . .

Elec. Source Capaci Weight
MODEL WxDx H Cons. pacity 9
(VxHzxPh) (kg/hr) (kg)

(mm) (kw)
510A-MC 500%500%850 220%601 0.75 300 59
515A-MC 500X500%850 440x60x3 1 400 59
520A-MC 500X500X850 1.5 500 60
440%60%3

530A-MC 500X500X850 2.2 700 80

= Very useful for small working areas, with a heavy duty free standing frame.
* Complies with IMO/MARPOL regulations.

GARBAGE COMPACTOR

GC3000 / GC5000

Dimension Elec. Source Power Cvel Compaction Weight
MODEL WXDXH ) Cons. S Pressure g
(VxHzxPh) (Sec.) (kg)
(mm) (kw) (kg)
GC3000 600X600% 1600 220X60 X1 1.5 32 3000 275
GC5000 715X715%1950 220X60 1 2.25 25 5000 351

T —
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CATERING FURNITURE

SAMJOO catering furniture consists of two(2) kinds of systems.
One is a modular system and the other is a non—modular system.

The NSF certified catering furniture is produced under the modular system. All of the catering furniture is divided into the
NSF(National Sanitation Foundation, U.S.A) model and non-NSF model. There are differences in thickness of stainless
steel sheet, fittings and assembly method between the NSF model and non-NSF model, but the shapes between NSF and
NON-NSF model are the same.

The entire construction is made of stainless steel(sus304, 18% Cr and 8% Ni) and the fittings are also made of stainless steel or
chrome plated brass to prevent corrosion from the salt saturated air of the sea.

All of the furniture is very modern(updated) and hygienic and boast strong construction for long durability. The components
and fittings are welded or bolted under skillful workmanship for a high quality product as well as the ability to endure ship
vibration and turbulent sea conditions.

2-BOWL SINK W/DRESSER

1-BOWL SINK

LIST OF CERTIFIED MODULE UNITS BY NSF

NO. DESCRIPTION MODEL.NO. || NO. DESCRIPTION MODEL.NO.
1 1-BOWL SINK NS-01 14 OPEN DISH RACK W/ CUP HOOK NS-15
2 2-BOWL SINK NS-02 15 CABINET FOR CUP BOARD NS-16
3 1-BOWL SINK WITH DISPOSER NS-03 16 WORKING TABLE W/ DRAWERS ON BOTH SIDES NS-17
4 2-BOWL SINK WITH DISPOSER NS-04 17 WORKING TABLE NS-18
5 3-DRAWER CABINET NS-05 18 WORKING TABLE W/ DRAWERS NS-19
6 1-DOOR CABINET NS-06 ON BOTH SIDES AND W/ SPLASH BACK
7 2-DOOR CABINET NS-07 19 WORKING TABLE W/ SPLASH BACK NS-20
8 OPEN CABINET NS-08 AND NONE-DRAWERS
9 TABLE FOR WASTE BIN NS-09 20 SHELF CABINET NS-21
10 DOUGH TROUGH TABLE NS-10 21 KNIFE RACK NS-22
1 CHOPPING BLOCK W/ BACK SPLASH NS-12 22 POT SHELF
12 CHOPPING BLOCK NS-13 23 BASKET STAND NS-23
13 OPEN DISH RACK NS-14 24 SEAT FOR EQUIPMENT NS-24

* All modular catering furniture will be assembled with the module units.

e
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CATERING FURNITURE

THE PLAN(LIST) OF UNMODULAR CATERING FURNITURE

ITEM No.of used No.of used
NO. DESCRIPTION ieekl UtE SHAPE NO. DESCRIPTION el U SHAPE
1 DOUGH TROUGH (NS-10) = 8 WORKING (NS-17)
TABLE = TABLE
2 CHOPPING BLOCK (NS-11) == 9 WORKING TABLE (NS-18) |
—— W/ DRAWERS ON
ONE SIDE & W/ |
BACK SPLASH
3 CHOPPING BLOCK (NS-12) e 10 WORKING TABLE (NS-19) '
—— W/ BACK SPLASH
AND NON-DRAWER —_—id
4 OPEN DISH RACK (NS-13) A 11 SHELF CABINET (NS-20)
i |l
| ——
5 OPEN DISH RACK (NS-14) At al 12 POT SHELF (NS-22)
W/ CUP HOOK e
6 CABINET FOR (NS-15) f 13 BASKET STAND (NS-23)
CUP HOOK i
" - i ]
) 1 i 3
. -‘
|
7 WORKING TABLE (NS-16) 14 SEAT FOR (NS-24)
W/ DRAWERS ON EQUIPMENT
BOTH SIDES , '
1

IRON BOARD CUP HOOK WASTE BIN

e ———-
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CATERING FURNITURE

THE PLAN(LIST) OF MODULAR CATERING FURNITURE

ITEM No.of used No.of used
NO. DESCRIPTION | o0 imite SHAPE NO. DESCRIPTION | o0 nits SHAPE
1 1-BOWL SINK (NS-01) 8 1-BOWL SINK (NS-01) [ Te
r Y y W/ DRAWER + -
& CABINET (NS-05) .
| (NS-06) =
2 1-BOWL SINK (NS-01) = 1] 9 1-BOWL SINK (NS-18) =
W/ 3-DRAWERS 4 2] W/ DRAWERS | ® ,
& CABINET
(NS-05)
3 1-BOWL SINK (NS-01) ' 10 1-BOWL SINK (NS-19) ;
W/ 1-DOOR CABINET + ; | W/ CABINETS °
(NS-06)
|
4 1-BOWL SINK (NS-01) [ [ ' 11 1-BOWL SINK (NS-01)
W/ 2-DOOR CABINET + . | W/ CABINETS ¥ :
(NS-07) [ (NS-07) : - B
[ e L | =+ [t iy s 1
(NS-08)
5 1-BOWL SINK (NS-01) 12 2-BOWL SINK (NS-02) [+
W/ OPEN CABINET +
(NS-08)
6 1-BOWL SINK (NS-01) = 13 2-BOWL SINK (NS-02) [Erm——
W/ WASTE BIN N Lo 3] & 1-BOWL + ol e o
W/ DISPOSER
(NS-09) N (NS-03)
7 1-BOWL SINK (NS-01) N ' 14 2-BOWL SINK (NS-02)
W/ DRAWERS & + 17 & 3-DRAWER +
CABINET '
(NS-05) (NS-05) 5
+ M R e
(NS-06) = =

2-BOWL SINK WORKING TABLE

N/

AN SN EEEREEEEEEIEEREE

TN\ A Y
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CATERING FURNITURE

THE PLAN(LIST) OF MODULAR CATERING FURNITURE

ITEM No.of used No.of used
NO. DESCRIPTION modellinits SHAPE NO. DESCRIPTION el e SHAPE
15 2-BOWL SINK (NS-02) e ‘ ' 22 2.DOOR CABINET (NS-07) l
W/ 2-DOOR CABINET N 4
(NS-07) — 2 (NS-07)
16 2-BOWL SINK (NS-02) = 1] 23 2.DOOR CABINET (NS-07) [
W/ OPEN CABINET N oo W/ OPEN CABINET . ,
(NS-08) ! : : (NS-08)
17 2-BOWL SINK (NS-02)  — 14 24 2.DOOR CABINET (NS-07) =
+ |_elle] ] W/ WASTE BIN + _ 2
(NS-05) i (NS-09)
+ — > —— ————— mw s
(NS-06) — _ s
18 2-BOWL SINK (NS-02) ' 25 CHOPPING BLOCK (NS-11) ="
W/ CABINETS + W/ BACK SPLASH N =—chu
(NS.06) ) _ _ & KNIVES RACK ns21) . -
- .
(NS-08)
19 2-DOOR CABINET (NS-05) | 26 CHOPPING BLOCK (NS-12) o
W/ DRAWER + _ & KNIFE RACK + .
(NS-07) S (NS-21)
20 OPEN CABINET (NS-05)
W/ DRAWER + | ‘
(NS-08) .
21 CABINETS (NS-05) '
W/ DRAWERS v I .
(NS-06) "R
+ E —
(NS-08) =

DISH RACK CHOPPING TABLE WASH BASIN
ﬁ =
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GALLEY HOOD(USPHS

FOR OFFSHORE & PASSENGER SHIP
SPECIFICATIONS U @

© SUPPLY AIR (DUCT) \entilation bringing fresh air from outside.

@ TEST MANUAL SWITCH Switch manually—operated to confirm the state of water wash, damper, hood UV,

©) LIGHT Provides illumination for all hood equipment and provides a visually neat effect,

() BAFFLE FILTER A fiter that cleans grease and oi and steam with the cyclon method.

©) MESH FILTER Secondary fiter that catches fine grease and oil residue and steam that passes through the beffle fiter,

(3 WATER WASHING PIPING Piping that supplies water to clean the grease box and filter inside the hood.

@ UV STERILIZATION SYSTEM (Ozone Lamp) Lamp that gets rid of grease, oil and steam that escapes the hood and duct.
@ EXHAUST AIR (DUCT) Duct for polited air to be expelled through.

FUNCTION

Ceiling air conditioning
A remarkably designed system focusing on function as well as light, exhaust, and ventilation.,

UV ray (Ozone Lamp) technology
Nature friendly technology that reduces the risk of grease and ail fires that might occur inside the hood.

Satisfying user's needs

A system that saves on maintenance and energy costs by check heat, smoke and exhaust and controls ventilation
volume during non—operating periods.

Eco-friendly & modernized air conditioning system

Baffle & Mesh Filtering system is made to filter pollutants in air like smoke and surplus ozone so it was developed to
satisfy the strict environmental demands such as odors, smoke, and the re—entry of exhaust air.

Air accumulating spray system

Through the function to push increasing heated steam, oil and water inside the filter, the amount of air decreases, so
the consumption of energy is reduced by 20~30%. Through this, operating costs and investment capital could be
reduced.

e
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GALLEY HOOD WITH FIRE EXT, SYSTEM

TYPE APPROVAL CERTIFICATE

LR DNV GL NK KR ABS RS
SOLAS 1974/2000
EXHAUST DUCT
ALARM BELL FOR PIPING
GALLEY HOOD
ALARM BELL FOR FUS'L%E HOOD BODY
DEEP FAT FRYER OPTION
SPRAY NOZZLE
(GPTION) BACK-UP
OPTION) THERVIOSTAT
PULL STATION
CONTROL PRIMARY
BOX THERVIOSTAT
N\
N
1O

THE TYPICAL PATTERN OF FIRE EXTINGUISH SYSTEM

The best fire extinguishing system for food handling space that includes a special
non—toxic, odor—free and colorless chemical spray.

e e
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