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We, Zafre Zendehrood Manufacturing &
Industrial Group, began to manufacture
a variety of cake-baking in-cabinet
ovens in Esfahan in 1996 and continued
to manufacture a variety of machinery
and equipment needed for industrial
kitchens, fast food, restaurants as well as
customized equipment for food
industries. Additionally, thanks to the
contribution made by university
executives, we created a quality research
and development center to continually
improve and upgrade our products. Our
goal is to attain the highest quality
standards in manufacturing food
industries machinery and equipment
benefiting from the state-of-thr-art
technology and equipment for export to
all countries in the world.

To support our claim we have a good
record of exports to such neighbouring
countries of Iraq. Oman, Kurdistan,
Afghanistan and Tajikistan.

It must be reminded that all our products
are licensed for quality standards by the
Islamic Republic of Iran.
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Pizza Oven Model MIM3-1500

This oven is used for baking pizza with
adjustable temperature from ambient
temperature to 400 C. conveyor speed
adjustable from 2 minute to 20 minutes
cooking time, self contained heating system,
provides extended conveyor with exit and
entry shelf fitted with conveyor end stop. This
oven has such good insulation that you can use
the top of the oven as table. This oven fitted
with a handle for producing unbalanced hot air
pressure on top and below the pizza pan.

Technical Specifications

Overall Dim (cm): 210 x105x106 (LxWXH)
Cooking dimension: 150 X76 (L XW) »
Voltage: 220 v/ 50 Hz

Power: 550 w

Gas consumption: 2.3 m3/h

Capacity (20.5 cm dimeter pies

Per hour): 150 pizza
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Pizza Oven Model MIM2-1000

This oven is used for baking pizza with
adjustable temperature from ambient
temperature to 400 C. conveyor speed
adjustable from 2 minute to 20 minutes
cooking time, self contained heating system,
provides extended conveyor with exit and
entry shelf fitted with conveyor end stop.
This oven fitted with a handle for producing
unbalanced hot air pressure on top and below
the pizza pan.

Technical Specifications

Overall Dim (cm): 150x100x 110 (Lx Wx H)

Cooking dimension: 100 x50 (LXW)
Voltage: 220 v/ 50 Hz

Power: 800 w

Gas consumption: 2.0 m3/h

Capacity (20.5 cm dimeter pies per hour):
60 pizza .
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Two-tier Display Counter Warmer Fadden 1/0 cualsd 4 Juial pulisial 439 : 6y puir
Used for warming fried chicken, fish, french Fabe Ay YY1 G 5y
fries to retail. It has two tiers with separate PO B 7 N |

heating systems. The lower tier is equipped
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with a humidity control system and the upper it s

tier is dry. Also it is equipped with a safety omb dib sl OT les Kioles 4 e
systemto prevent electrical shock. All parts are
made from stainless steel 304. Equipped with S ol Sl e adgs i Slg>

automatic and manual water feed system.
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Technical Specifications

Overall Dim (cm): 146x68x82 (L xW x Ifl)
Body: AISI 304 18/8 (1/5 mm thickness)

Voltage: 220 v / 50 Hz il i Sl o sljord e e 5. (S Ganall L ol
Amp: 4/3 A Sl 2adde 1/0 Sley Gy M oo i 3 JSgll 5 02 5 A5 Jiid
Capacity: 5 trays in two tier c Sk s Joball i pllasy 550

Equipped with water temperature indicator
For lower tier
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Automatic

Seasoning
Machine
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JAUtomaticiSeaseningiMachine]

This machine is used for marinating
chickens for fried chickens. The machine’s
tank is made of stainless steel 304 with I mm
thickness. Also the machine is equipped with
especial o-ring. The coupling is of strong
stainless steel.

ilechnicalfSpecifications

Overall Dim (cm):97x50x 100 (L x W xH)
Body: AISI 304 18/8 (1 mm thickness)
Voltage: 220 v /50 Hz

Power: 200 w
Amp: 2/3 A
R.PM: 60
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Breading/
Sifter

Table

Breading/Sifter@rable)

Used for breading of chickens for fried chicken
and also for sifting breading powder. It consists
of a table, an electrical sifter unit, 3 ABS
pans, 2 stainless steel baskets & buckets & a
stainless steel pan to collect undesirable powder.
The sifting system is rotary with a superior
performance to vibrating alternative.

irechnicalfiSpecifications
Overall Dim (cm): 150x85%90 (L xWxH)

Body: AISI 304 18/8 (1/5 mm thickness)
Voltage: 220 v / 50 Hz v
Power: 350 w
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Single Door: Freezer & Refrigeratorn

This attractive unit is used to keep food stuff
freeze or fresh in mini markets, restaurants. Fast
food and groceries. We can also advertise your
brand on the sides of unit..

iTechnical Specifications

Overall Dim (cm): 60X 60x202 (LX W XH)
Internal Dim (cm):45x48x 159 (Lx Wx H)
Net. Volume: 350 L

Compressor: Tecomse or Danfuss
Refrigerant : R134A

Isolation: polyurethane

Evaporator: plane & pull out

Internal body: ABS sheet

Condenser: Piping below shelves(freezer),
Pull-out condenser (refrigerator)

External body: carbon steel with electro
Static painting

Shelf: 5 Pcs. Non-Adjustable (freezer),
Adjustable (refrigerator)

Glass: 3-layer(freezer). 2-layer (refrigerator)
Tempered, Thermo-glass

Door with aluminum frame.

Voltage: 220 v/ 50 Hz

Power: 5 Kwh/24h(freezer).

4.08 Kwh/24h4 (refrigerator)

YR N S 5l [V () )

HalS" @00 4y (2l Sl Eleil 513455 g Lo 5 palls L olSzws ol
@li\:)',‘ Gho&,)-é,iwu;)b,i—n)nd)lﬁﬂ,_m)a u-“:'l‘“"
I)d,aaau,_ﬁl.kej,igu,idﬁwlw.\QLuﬂb.)‘ﬁul.)),‘. 9

aily g LS 539 o 2 il

(&lAS)LX 0o, X dgb ) VoY x 0 x $e i zasle 4 2,5 slal
(gl x o, x Jgb ) 104 x FA X FO & jiesle 4 Il slel
¢ AYO- o S5l g2

(i) (gusils ¢ (1328) dasalsS 1 sgus paS” £58

Obsg ok pod : Bile

Sloa (33,56 Jszhe  (39) Slab Jols (i85 Ay« g 50l
(Jle ) )bz

Solxl slon (93,5 b Jazia i sl

ABS G5 : J3ls w52y i

Sslianly 2 gy b Al Gyg : J5ls 4y puiz

31 Jlaxsey ¢ 3,106 )50 8 F"h‘: Jb olib

le S sl (Jlwsw) 0)la293 ¢ (32 8) o)lazdu s s Adud £
Fa0 -l YY1 5, 5y

59,60 s (Jlxs) Slgelss F/4A {555 ,8) Slgsls” O: (b pan Olgs




o 3 43N 3L pdl gl il Lo aliiloal) jglaadl b gl 0a
.5|)J|J>l:4_,WH‘QL’)‘F&AJ#M'JCJYLU‘UJl‘aU’-:..p‘\.:s__,
235 S 2L 045 0Ly 48,201 gl OISl o 5 ooy 41N

gl e oSS 5 sk

PRSP

(s VI x o pall x Jglall) Yo¥ x o x o 2 zasldly aom sl slaYl
(g, x o pall x Jglll) 108 x £A x £0 2 zasldly adstlll slaY)
AYor: il e

alSS gl 1 e raSl 50

RYYEA: 5,1 5

Oy b psd s 3l

Obsd o (b « (U8 ) Sladall s CulWI L85 61 Y1
(M) otV 4l

St ol ygll Olys o dstie s pilasll

ABS G5 : Jolll o ol ¢ 5

Sl S e Lol 0 Byt ol Sl £
(W) dor g« (H3) dr gV izl L) Olidall
o) dile 3o o s olr €2 4l gl axlars g 56
(%) Jjle 5k Jeo g0 op il 43

FA0 LIy Y SL ST L

(M) Sy kS £/0A (30,8 ) ol ghS 0 1 ezl ol
awldl jla. e el 8

CEAN G VVICE DO

l




Pizza Dough Roller

Used to spread pizza dough in circular shapes
and desired diameter, equipped with two pairs
of rollers with adjustable distance on the top
and bottom of machine for enhanced
performance. The body is made of stainless
steel 304 and rollers are made of PTFE.

Technical Specifications
Overall Dim (cm): 55x50x 63 (Lx Wx H)
Body: AISI 304 18/8 (1/5 mm thickness)
Voltage: 220 v /50 Hz
Amp: 2/5 A
Weight: 25 kg
Roller: two pairs of PTFE
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Stainless Steel Counter-top Fried
Potato Dump Station

Zafre slanted display warmer fabricated from
stainless steel with wire tube lamp for keeping
warm.

Technical Specifications
Overall Dim (cm): 79 X48X69 (LXWxH)

Body: AISI 304 18/8 (1/5 mm thickness) e

Voltage: 220v /50 Hz N ’J.“‘.SC"L < : ‘?u‘_“ U-J’wlulﬁth’\’u.ljrl S .}"-"“ s
Power: 600 w
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Stainless Steel
Counter-top

Sandwich
Dump Station
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StainlessfSteellColinterztop

Zafre slanted display warmer fabricated
from stainless steel with dual shelf, hard
coating shelves, adjustable dividers, and
display lights. hard coated heated base. It is
used for warming sandwich and hamburger.
Warming element is wire tube lamp.

AlechnicalfSpecifications

Overall Dim (cm): 80x60x80 (Lx WxH)
Body: AISI 304 18/8 (1 mm thickness)
Voltage: 220 v / 50 Hz

Power: 1000 w ﬁm @9@9:8
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Stainless
Steel
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Stainless Steel Pans

We produce a wide range of pans made from
stainless steel such as gastronomes. trays, pans,
self-service tray, bowl, etc are made from
stainless steel AISI 304-18/8 using hydraulic
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Gastronome pans %

We produce gastronomes, in a variety of sizes
and capacities from stainless steel 304 - 18.8 .

Pizza pans

We produce pizza pans in a
variety of sizes and shape from
Aluminum with non-stick able
cover.
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Gastronome Pans
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Dimension | Overall
Size W x L W x L Depth (mm)
(mm) (mm)
1/9 108 x176 83x151 100-70
1/6 162x176 137x151 200-150-100-70
‘ 1/4 162 %265 137x240 | 200 - 150 -100-70-40-20
‘ 113 176 x325 151x300 | 200-150-100-70-40% 20
1 1/2 265x325 240x300 | 200 - 150-100-70-40-2Q
213 325x354 300x329 | 200-150-100-70-40-20
Y 325x530 300x505 | 200-150-100-70-40-20
L 2117 530 x650 505%625 200-150—100-70-40—20)
Stew Pans QLlssle
§ Bowl Dia. Thicknessj Pot -
(cm) (mmm) (Bowl Dia. | Thickness |
40 145 (cm) (mm)
56 2 22 1725
70 2 26 1./25
86 2 i 30 14/:25
40 1S
Gl y U9 w0 il | haw 56 2
6-Section Self-service Tray 70 >
& B
Dimensions | Thickness 3 86 25
(cm) (mm)
30x40 0/8 , 0/6
33x45 0/8 , 0/6
: Bucket Jows
| 33x50 08,06 | -
Dimensions [ Depth | Volume
QB D gy il Sl (cm) (cm) (L)
5-Section Self-service Tray 23 23 8
Dimensions | Thickness i 27 27 12
(cm) (mm) | 29 29 15
L 28x 35 0/8 , 0/6 J 5 29 15
) : g

B . T ——




QB E g puw il haw
4-Section Self-service Tray

_ Self-service Tray

(Dimensions| Thickness |
(cm) (mm)
22x%28 0/8,0/6 ,0/4
25% 33 0/8,0/6 ,0/4
28x35 0/8,0/6, 0/4

(QU,I ad) ool i s
Short Edge Rectangular Tray

(Dimensions | Thickness |
(cm) (mm)
18x25 0/6 , 0/4
22x28 0/6 , 0/4
28x 33 0/6 , 0/4
28x35 0/6
30x40 0/6
33x45 0/8 , 0/6

b 33x50 0/8 ,0/6 ]

(Dimensions | Thickness )
(cm) (mm)
4 Sul:\“ Lsyulgfs)-m \-ﬁ-h:_uhw 22x28 0/8 ,0/6
; -Section Selr-service ray - 30x 40 0/8 . 0/6
Dimensions| Thickness 33x 45 0/8 , 0/6
(cm) (mm) \ g
22x 28 0/8,0/6 , 0/4 QB Y g paw il (law
25x 33 0/8 ,0/6 , 0/4 3-Section Self-service Tray
28x35 [0/8,0/6,0/4) (Dimensions| Thickness )
(cm) (mm)
\ 22x28 | 08,006
ST g o il 1y 25%33 |0/8, 006, 0/4
3-Section Circle L 28x 35 0/8, 0/6 0/4J

(Sdly &) ool ulaisne s
Edge Up Rectangular Tray

GABY jugpw il (Shaw
3-Section Self-service Tray

< B
Dimensions | Thickness
(cm) (mm)
20x 25 0/6 , 0/4
22x 28 0/6 ,0/4
28x 33 0/6 , 0/4 )

(Dimensions | Thickness )
(cm) (mm)
18x25 0/6 , 0/4
22x 28 0/6 , 0/4
28x 33 0/6 , 0/4
28x35 0/6
30x40 0/6
33x45 0/8 ,0/6
| 33x50 0/8,0/6
wh)liuw )90 & Vguaze )5 glgil






