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Hotels | Restaurants | Industrial Canteens | Educational Institutions | Hospitals

Marriage Halls | Food courts | Cinemas | Multiplex | Cloud Kitchens
Baking Units & Central Kitchens

£} Services Offered:

<4 Best in class Kitchen Consultation and Installation
<4 Kitchen designed from the expert with vast knowledge and experience in the food industry
<4 Customised commercial equipment for all Culinary requirements

<4 All kinds of kitchen ventilation equipment like Hood, Ducting, Blowers,
Electrostatic Precipitators,Make up Air Units and Grease Filters

<4 Wide and Comprehensive range for commercials Gas pipeline Installation
with use of state-of-the-art technology for all commercial Kitchens
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SPIRAL MIXERS

CP-5M30D CP-5M40D

| mopEL | I/ cP-sM30D | I/ cp-smaoD | I/ cp-sMsoD
45 28

Bowl Capacity (L) 28

Voltage (V) 380-415 3B80-415 380-415
Input Power (W) 1300-1700 1200-1800 2800-3600
Capacity (Kg) 12.5 20 25

Hachine mm)  730x450x850  1000x600x1230  1000x600x1230

PLANETARY MIXERS

b

CP-5M50D CP-SP50

CP-BM7 CP-BM10/BM15 CP-BM20/BM30 CP-BM40 CP- BM60
Capacity (L) 15 10 15 20 28 38 60
Input Power (W) 325 600 600 noo 1500 1500 2200
Speed-Whisk (R/Min) o0y 480 480 462 462 520 324
Mix Flour Capacity (Kg) a5 25 5 & 8 12
B‘!‘I"’:EFI!F:IEOH (LxWxH) AD0x250x410 A30x250x410 440x430x720

530x460x880 550x480x890 600x570x1020 930x730x1470

CP 5P-100 CP 5P-200

CP 5P-30/40/50 CP 5P-60
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BUNDIVIDER ROUNDER LONG LOAF MOULDER

CP 420LB

CP CM - 36B Semi Automatic DOUGH ROUNDER
DOUGH MOULDERS '

CP R 100 Table Top

CP K 400 Table Top SHEETERS

BREAD SLICER
CP Blade Capacity: 31/41

CP K400

DOUGH DIVIDER

CP D14 / D36 Table Top

CP 520 BF
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[ MODEL | cP G301 | cP G601 | CPG1202 | CPGi803 |cp G203
20 40 40 90

Capacity (Kg) 10
Power (W) 38 60 120 120 180
Voltage V/Hz 230/1/50 230/1/50 230/1/50 230/1/50 230/1/50 —
Outer Dimension 950x700x510¢H) 1310x970x658(+) 1310x970x1550(H) 1310x970x1785(H) 1730x970x1785(H) ‘ v —
=
Weight (Kg) 55 135 265 350 430 m
—
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CP - G30-1/G60-1

ELECTRICOVENS

[ mopeL | vcP-E3Kw-2 | I/ cP-E20KW-3 | I/ CP-E25KW-3
40 60 90

CP-G120-2 CP - G180-3/G270-3

DIESEL OVENS

Capacity (Kg/hr)
Voltage (V) A15V/3/50Hz/60Hz  415V/3/50Hz/60Hz = 415V/3/50Hz/60Hz
Wattage (W) 13000 20000 25000
Quter Dimension (mm) 1225x870x1212 1225x870x1590 1645x870x1678
Weight (W) 172 230 320
oy | |
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CP - E20KW-3/E25KW-3

——__

CP-ROTARY OVEN

CP-COMBI OVEN

CP-CONVECTION OVEN

CP-PIZZA OVEN
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ICE CUBE COFFEE MACHINE SOY MILK
EXTRACTOR

BLENDER COOKIE DROPPING

BLADES -
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|
CP GG 3BFS CP CRB 3BFS i ; CP OB4 GGI1BFS

STAINLESS STEELSSTOCK POT

g

[X

CPSP1 CPSP1-HP CPSP1-HT

BURNERS

CP P BURNER CP TRUMPET BURNER CP PINEAPPLE BURNER CP RING BURNER
STAINLESS STEEL
GAS BBQ BURNER SALAMANDER

CP BBQ 001 CP SALA 22N CP SALAMT
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TOASTERS WAFFLE BAKER

CP CG-23 CP CG-22
Dimension (mm} 620x350x250 4102350x250
Working Area (mm) 545250 325x250
Weight (kg=) 40 27

CP 1/BSP - WB2

DEEP FRYERS

CP EDF4 CP EDDF35

y FOOD
a WARMER

CP FSGDF23M-2B
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DISPLAY CHILLER/FREEZER
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UPRIGHT CHILLER/FREEZER
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CP 2DUC/C

CP 4DUC/C

COUNTERCHILLER/FREEZER
4/5/6/7/8 Feet

CP 6DUC/C

PIZZA COUNTER CHILLER

4/6/8 Feet

(
CPp B51D/PC4
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CHILLERS / BLAST FREEZERS
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CPp BLAST FREEZERS
+3 to -35°C CP REFRIGERATED CABINET

-2 to +10°C

CONFECTIONERY SHOWCASE

4/5/6/8Feet

3/4/5/6/8Feet
JUICEDISPENSERS
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CP JD 18 MIX CP JD 218 MIX CP ID 318 MIX
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ULTRASONIC CUTTERS COFFEE/ TEA DISPENSER

s ——

Control board with dual gauges,
low water indicator & large buttons

CP PRATICA E-1(1Group) CP PRATICAE - 2 (2 Group)



WALK-IN COMBO ROOM

Freezer (0°c to -15°¢)

Chiller {0°c to 5°c)

Panel thickness: 100/120/150 mm

Camlock based

Density: 40 kg per cubicmetre

Stainless Steel

PPGI-Prepainted galvanized iron
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COLD / FREEZER ROOMS

L

with ih ic & Hermetic condensing units

() Manufacturer: () Factory Address

PRP Kitchen Solutions 78, Kunninaiken Thottam,
#7, NallaThaneerThottam Chinnavedampatti
Sanganoor Road, Ganapathy, Ganapathy Post
Coimbatore - 641006, TN, India Coimbatore - 641006

©+9198433 20003 | 09488720003

premkannap@gmail.com
info@culinakitchen.in
sales@culinakitchen.in
service@culinakitchen.in

» Www.premkanna.com
= www.culinakitchen.in




