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SMOKELESS BBQ ROASTER CATALOGUE
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A reliable, proven roaster brand

A vast range of products to help grow your restaurant business.

A smokeless yakiniku roaster series developed for yakiniku restaurants requiring expert knowledge in many different fields.
Easy-to-use, safe, and energy-saving roasters that grill meat to perfection. Perfect for launching a new restaurant, or for
replacing your old roasters. Can also be used to quickly reform your restaurant without heavily affecting your budget. Choose
from a wide variety of tables and units. Feel free to ask us any questions you may have and talk about which roaster will
meet your needs.

What kinds of roasters are available, and how do | select the right one?

A A. Know what kind of meat you are offering and how you will grill it.

" We offer a wide range of mainly gas-based roasters. If you have a question, let us know your menu, how you want to
grill the meat (such as charcoal grilled or grilled on a griddle), and a rough budget.
Each restaurant has its own limitations, which will affect your selection of roaster. If ducts cannot easily be installed in
your restaurant, If your building does not allow the use of gas, we can provide electric roasters. Another important
factor is what kind of meat you will offer and how you want it grilled. Meat grilled on a net cooks differently to meat
grilled on a grate. Also, you need to ask yourself, do you want to use charcoal? Do you prefer a round type grill? Once
you understand your preferences, you'll soon find the roaster that suits your needs the most. Incidentally, we definitely
recommend getting a roaster that has many other functions in addition to grilling meat, such as hot pot cooking.

Also check your smoke extraction environment

Installing a roaster might also require the installation of ducts. Customers want to talk to us about the most is the
problem of smell.

After opening their restaurant, a surprising number of customers have had problems with complaints from the
neighbors about the smell. It is therefore important to understand the environmental surroundings of your restaurant
and whether smoke can be easily extracted. You also need to think about issues such as the direction of exhaust vents,
and whether to attach filters to reduce the smell.
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Heat source

BN GE AR+
Charcoal grilling Gas + charcoal
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Charcoal grilling is attractive because
of its flame-producing and far-infrared
effect. There are various types of
cooking stoves available, including a
charcoal brazier and a roaster in which
charcoal is set in a table with an
attached exhaust vent.
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Roaster that uses gas to light the
charcoal. The charcoal fire is made
inside the roaster, meaning that you
don't have to make a charcoal pit.

Briquette charcoal must be used to
prevent charcoal from smoking.
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Gas
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This is the most commonly used heat
source. Gas has lower running costs
than charcoal, so it is easy to handle,
and is recently being used even in
restaurants that have updraft range
hoods.

Electric type
NEEDRRLNSZESTHENITK L,
HZDERIRVGATICEERBIRE.
Electric type does not pollute the air.

It can be used even in places where gas
cannot be used.

Smoke handling
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Non-duct type
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With this type, the smoke and smell
are eliminated inside the roaster.
Often used in restaurants where it
is difficult to install ducts, this has

the added attraction of being able
to move the table.
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Duct type

BEREERELOHIONSROT. ITNTEANTHEN T,

Smoke is drawn up from the exhaust vent close to the roasting base and evacuated outside via the duct.
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Downdraft
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The exhaust vent is incorporated in the roaster body. The
air exhaust duct is installed under the floor, giving the

restaurant a clean look.
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Updraft (hood)
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The ventilation pipe is pulled down from the ceiling. This
allows you to enjoy the smoky effect and even light up the

smoke with a light attached inside the hood.

Grilling surface

OX ML
Iron plate
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This type uses a grate made of cast metal, etc. Meat is grilled directly on the
surface of the heated grate, resulting in meat that is cooked like on a griddle
(teppanyaki). There is a type of grate that is heated with radiant heat like a
griddle and another type of grate that is heated directly with gas.

TI/E
Wire mesh
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For a gas-based roaster, a hot plate under the net is heated by a gas burner
and the meat is grilled by the radiant heat from the hot plate. The surface
area where the meat contacts the net is small, making it difficult for the
excess fat from the grilled meat to drip down.

IR Hot plate
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Various materials and shapes are available, from regular
metal hot plates to ceramic and lava types. Each has its own
characteristic, such as conductivity of the heat from the gas
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burner and far-infrared effect.

— BEEME Grilling surface
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Table-top cooking stove

This is a table-top gas cooking-stove roaster rather than a table-integrated roaster. There are
various types of cooking stove available, including traditional square-grate cooking stoves,
net-type cooking stoves and, in a recent innovation, we've even seen them being used outside
and also placed on the table top with an updraft range hood to extract the smoke.

These are round-type roasters on which both net and grates can be used, making them ideal
for both grilling and hot pot cooking such as shabu-shabu.

Radiant A(—— R
heat Hot plate Dual-use type
dd |
Burner
JOYTEC ver.24 #EO—X5—h50OJ
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Roaster Table-integrated type
= i B2 B Eq 25
Table-top cooking stove
B B AR (13ALP) ceveveennnn BEA (OO-M) «ovveeieeeen.. @ 12:14-15-18
Heat source Gas based (13A/LP) Metal plate (XX-M) o
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AARBHASNFEDIBL.  JFE (OO-B) «oorrrrrrreees O 12:14-15
This is the most common type. Lava (XX-B) =
They are economical and easy to use
and maintain.
£S5ZwI(O0-S) oo O 12:14:15:18
Ceramic (XX-S) —
B N (HAENT) (OO-C) rrrrrrrrrrrrerreeeeeaeaeaens Q 1214
Charcoal-fire type (gas-ignition) (XX-C)
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Uses gas to light the coals. Charcoal pit not required.
B BT (CHU) ceovonemomen et @ 16
Charcoal-fire type (CHU)

RAKDRDELPERNRCTAT.

Popular for its flame-producing and far-infrared effect.

FOBREE e EJ 22
Charcoal ignitor L
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Fire extinguishing pot
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Smoke Treatment Duct type Downdraft (duct-type roaster)
FEIET—F H 26:27

Updraft range hood

+ ;ﬁ’i@/ﬁ%%% ........................................ 28"“30
Smoke extinguisher and deodorizer

*ﬁ:&ﬁ [ 2 20
Grilling surface Grilling net o
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B DD AIJU  cooorreeemmm et ettt e — -
Y 20
Iron plate
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UP DRAFT RANGE HOOD
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A Updraft range hood is a type of ventilation system used in
barbecue restaurants. It is often used when it is not possible to
install ducts under the floor. It draws smoke upward and exhausts it
to the outside through ducts. By installing a top drawer hood, smoke
and odors generated during cooking can be effectively suppressed,
providing many advantages in terms of ventilation and
smokelessness. By installing the appropriate ventilation system for
the location, smoke in the restaurant can be effectively exhausted,
thus maintaining a comfortable restaurant environment.

SONEEO—RI— (HAK)

SMOKELESS BBQ ROASTER (GAS TYPE)
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A regular smokeless roaster with an air exhaust
duct connected under the floor to extract the

smoke.

A duct-type roaster is connected to an air exhaust fan installed on
the outside wall by using a duct pipe. Through its suction power,
this fan eliminates the smoke emitted from the meat grilling process
to the outside. Stable smoke extraction can be achieved by ensuring
that the extraction route is regularly maintained.

We have an extensive selection of products, so choose the roaster
that's best for your restaurant based on factors such as design,
grilling effects, ease-of-use, and cost.



}@ﬁjﬁﬂ Ventilation system

F3IERN Updraft type
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AU Wind shield ‘

Air supply
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exhaust duct

Updraft range hood
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Charcoal brazier
cooking stove, etc.
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Air exhaust
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Air exhaust fan

TEIER Downdraft type
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Outside air Air supply fan Air supply duct
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Wind shield
Air supply

Louver

RIIh
BO—25— Air exhaust duct

Smokeless roaster \ {
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Air exhaust
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Under the floor HEST I Air exhaust duct

TEHIIEBFEANZEITOTLIEEL),  Be sure to clean the unit regularly.
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Regularly carry out the following to prevent reduction of product performance and for fireproofing:

y. referrin the instructior
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Touch panel model

DUCT TYPE ROASTER

v IRETIV
Gas cock model
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The latest smokeless roaster designed with the best quality and safety

HEO— XY —RHHEEE

New functions of smokeless roasters

(RHRE45m )

(KRARE30mmFH)
RiIRBITIFIAT KR EBIAT
The Top Plate Hanging Type Top Plate Top Type

BIEIvFNRILK
JEE/W1,200XD800XH700mm
HPAZPHS—[COTELTHTEHFS Ve HEFIA FHTEVET,
Operation / Touch panel

Western-style table W1,200 X D800 X H700mm

Consult with us regarding size and color. ¥We also have low-table types.

RNE—RER

BHE— I\“Iat\%1 MEOREL.

KR EERIEDZE. 5o @L(C&‘M%%L\ZEWD‘\MD‘EUJ5 I,
MPEIC2EBL] TRASNETD,

Ignition Mode Selection

In normal mode, press Ignite for one second.

For a roaster where the operation panel is integrated into the table top, press Ignite twice
within the space of a second. This is to prevent from accidentally turning on the heat by
setting a plate on top of the button.

HABEHEXRI 1Y — (JWP-CI AL T D)

FRECUDBGERISLED T[T ARNDHZIAX—CHEHNT DI ENHRET,

B

X AE
BIRGBEBSLEICDRA . ETHEFTT,
IAX—BE 840,109,125 1453, 1653
Timer time  8min - 10min - 12min - 14min - 16min Gas Automatic Fire Extinguishing Timer
5 N e When lighting the charcoal, the gas fire can be turned off automatically by a timer without
MIAN—HEBEZRYICTDEDLTEFT, stopping the ventilation.
¥The timer function can also be turned off. This is very useful for saving energy and preventing overheating.

WHOIwFt)EE  Thermal Power One-touch Switching

SN Over high heat N Medium heat 5N Low heat

JOYTEC ver.24 #EO—X&Y—H50OJ
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Safe and Secure

Forgetting to turn off the anti-timer Other Safety device

It goes out the safety device
Duct shut-off device
Desuperheater

Earth leakage circuit breaker
Oily Smoke-removing Filter
Made of Stainless Steel mesh
Stainless Steel

Automatic heat-cut-off safety timer. When the set
time elapses after the fire is lit with no intervening
operation, an alarm sound and the gas supply is
stopped.

High temperature detection sensor
(option)
If an abnormally high temperature is detected in the

air exhaust part, a warning sound and the gas
supply is stopped.

BAUTH SHRIREDIRE THRERRIA

Kig

Water tank

FVD
(9T NEREREE)
Duct shut-off de|

]
BRIV
JHUSNBLLE
IAI—
Forgetting to

turn off the
anti-timer

11

Exhaust duct

B9 TN J L BEREmEREitE Y —

(FFvav)

Exhaust high temperature
sensing sensor (option)

HERET LT —

Oily Smoke-removing Filter

BFAN

FEBICRAT VUV RAZHRAULTVWSDTREIUVICKLKFERICHETEE T,

@9@0

~FUYT N=F—+N—=F—=AwRr SIS
The Top Ring V\/ater Tank Burner+Burner Head Oil Received
Care Stainless steel is used for all parts, making them corrosion-resistant and easy to disassemble.

T1IT—

Filter

EAR
R

FES OZNL- 7=
Vari Part
arious Parts //Nyfuyd

Fvay

vS=wvod—MMEE
RERRBICHARN BFANHSBEETENHEIBIC L,
FRBCEEC. MEAEEFT 70— 025! |

Ceramic-Coated Finish

Compared to conventional products, this roaster is easy
to clean and hides stains well.

The surface is extremely hard and can withstand twice
the temperature of Teflon coating.

KIBRE

Inside the water Tank

KiE
Water Tank

REIREZ

Radiator plate receiver

JOYTEC ver.24 #EO—X5—H50OY

10

B0

~|
-

—N—0OfE

431SVOY 3dAL 1O5Nd



JWPZU—X  JWP Series

FHA N RIA w7 | L B0
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Well designed and stylish. Flagship multifunction model that is easy to use.

5N !

TJ-10130K

B IvFNRILK
RNE—ER
KADY T F Y

&R TSVt UV T
Appearance / Flat top ring

Operation / Touch panel
- Ignition mode selection
- One-touch switching of heat strength

Western-style table
W1,200 X D800 X H700mm

: ;$$/V\/1 ,200><D800><H700mm (ﬁ‘%f’ﬁ/ \";;z)b}*}i%'d—[:[f‘) (ope!ratwom panel is suspended from the table)

HUAZXPHT—(CDOEFLTHTHEIHT W,
XESIALTHTTVET,

E51ER

— BERA U

e
| —>

HREIH
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% Consult with us regarding size and color.
#We also have low-table types.

-5 5‘ﬁ iﬁé%%%ﬁ! ! #IWP-CVIFERL

| e
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EUT.ZOULTCTHEALTVERSEBD. REEBEEHBLTVE T,
BITHBRET AL I—F.85% U LDHZEIRE FcO—RI—RD
KEF REMZBHDIR. KENEIAUFT,

HEDOAYFTF VAN EE
029 —ESBIOEN 5. )\~ — R E T LT —E D @
BT  NBORRBRD TEFT

Equipped with a new flame failure device.

Safety mechanisms

This product is designed to grill meat to perfection. It is fitted with s afet\
devices to preve m the roaster from c ]thmg Mre or oth
that you can use it with t
at least 85% of the oil. The w

amount of water to improve Th@ evel of safety.

Easy daily maintenance

The water tank, burner, oil filter, and other parts can be easily removed from
the opening in the top of the roaster so that the inside can be inspected
and cleaned easily.



HAXBERT 1T

JWP-M

BEAMRZ R U BERZ T DT RN
HRETDBAACTHES LIFET,

F=TILE YD ¢siam wi200x0800082)
eormsan ¥ 88,000

7Ki&7KE,1,500cc (A 1,900cc)

WEHKE 280ni/h

MWERTE280n/h

HZEEE #HARA:3.49kW (3,000kcal/h)
LPAZ:3.49kW (0.25kg/h)

JHEEF,/18W (AC100V)

AEA&T/3.81kW

8 E8E160Pa

TREMR
947

HRH

- Radiator plate type
- Gas

Gas / Metal plate type

This type uses a radiator plate and grills the meat using the radiant heat from
the radiator plate.

Specifications

« Water tank volume / 1,500cc (Max.1,900cc)

« Required air exhaust rate / 280 i /h

« Required air supply rate / 280 mi /h

» Gas consumption / City gas: 3.49kW (3,000 kcal/h) LP gas: 3.49kW (0.25 kg/h)
« Power consumption / 18W (100V AC)

» Cooling load / 3.81kW

« Instrument static pressure / 160 Pa

HARBERI AT

JWP-B

RADBEZERL. BEZRNTIHEICLIREETD
BHRACHT LTET,

F=IE Wb sta00m wi200x0800088)

BER
47 wormsen ¥298,000
 JKIEKE,1,500cc (FRA1,900cC)
- HBHRE,/280m/h
- WEIERE280m/h
ARR © AZHER EHHR:3.49KkW (3,000kcal/h)
+ Lava-charcoal type LPAHR:3.49kW (025kg/h)
- Gas « SHEES,18W (ACT100V)
- BEaRE/3.81kW
- 2528HE 160Pa

Gas / Lava type

This type uses natural lava and grills the meat using the radiant heat from the
lava.

Specifications

» Water tank volume / 1,500cc (Max.1,900cc)

* Required air exhaust rate / 280 i /h

* Required air supply rate / 280 m /h

*» Gas consumption / City gas: 3.49kW (3,000kcal/h) LP gas: 3.49kW (0.25kg/h)
« Power consumption / 18W (100V AC)

» Cooling load / 3.81kW

« Instrument static pressure / 160Pa

JWP_S AZAKXESZIVIRT AT
R ES Ty I = AL,
ES2YORERT FBICKURET SRFATHT LT,

F=IE Y staam wi200x0800088)
eormen ¥ 305,000
JKi&KE ,1,500cc (K 1,900cc)

MEHRE,/280m/h
MERETE /280m/h

AAR - AREES /HiHHR:3.49kW (3,000kcal/h)
- Ceramic type LP#R:3.49kW (0.25kg/h)
- Gas « SHEES,18W (ACT00V)

mEERE/3.8TkW
- & E#E160Pa

Gas / Ceramic type

This type uses a special ceramic charcoal as the heating element and grills the
meat using the heat from the ceramic charcoal.

Specifications

« Water tank volume / 1,500cc (Max.1,900cc)

« Required air exhaust rate / 280 mi /h

« Required air supply rate / 280 m /h

 Gas consumption / City gas: 3.49kW (3,000kcal/h) LP gas: 3.49kW (0.25kg/h)
« Power consumption / 18W (100V AC)

« Cooling load / 3.81kW

« Instrument static pressure / 160Pa

JWP-CV

(IBHARLEESL)
BRICHZNTENU RN THEE LIFET .
USHALZEEKENEJWP-ClOTEFT,

RANKHRBNI A S
H2EEHNT A 7—F

®280

F=IWE Y taa0m wi200x0800088)
evrmeein ¥ 298 000

* JKIBKE 1,500cc (&AK1,900cc)
MEHTE /300m/h
MEfETE /300m/h

HAEX - HZHEmE WA :3.84kW (3,.300kcal/h)
+ Charcoal type LPHZ:3.84kW (0.27kg/h)
+ Gas-lit - SHBES,28W (AC100V)

< ABETR/4.12kW

- E#$E180Pa

Gas-ignition / charcoal-fire type
Gas Automatic Fire Extinguishing Timer

Uses charcoal as the heating element. The abundant far-infrared rays generated
by the heated charcoal ensure the meat is grilled to perfection.

Specifications

« Water tank volume / 1,500cc (Max.1,900cc)

* Required air exhaust rate / 300 m /h

« Required air supply rate / 300 mi /h

« Gas consumption / City gas: 3.84kW (3,300kcal/h) LP gas: 3.84kW (0.27kg/h)
« Power consumption / 28W (100V AC)

« Cooling load / 4.12kW

« Instrument static pressure / 180Pa

JOYTEC ver.24 #EO—X5—h507
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IXU—=X Jx series

JWPS A TDREBEIFZFDERZFIC,
I v IIRIESTA DS KEASE! BA1900cC

A simple gas cock-operated type with all the functions of the JWP model.

SR TSvbhy UV T
Appearance / Flat top ring

TJ-2225KQ

M/S/B
v JRE Gas cock operation
FE,/W1,200XD800XH700mn  \western-style table
(BIENRIVRIRABIT) W1,200 X D800 X H700mm
A XPAHS—(COEELTHITHEHTE L, (operation panel is suspended from the table)
XEEIALTHTENET, xConsult with us regarding size and color.

¥We also have low-table types.

BEHAREEEBEH! Includes a new flame failure device.

TZERE—E (JXYU—X) - FIMERSER (UXYU—X)
List of safety devices (JX Series) - Duct connection reference diagram (JX Series)
BE L rr
Overheating prevention device @539 7 I\
Underfloor duct
]
P
. | memmwms
753@5%%74”/9—\ Earth leakage circuit breaker
Oily smoke filter
USHARERE
Flame failure device
#IX-CVIFBR<
57 NEREEE .
A EIHAEE 5
Duct shut-off (FFvav)
(FVD) Auto fire extinguisher
(optional)
T ] S—

S — .
Air exhaust duct HRA BRI EF

Gas / power source ON

JOYTEC ver.24 #EOD—X5—H50O7



HAXBERT 1T

BEMRZ R L. AR Z AT DBICRIUFEETD
BHRACHT LITET,

F =Y 008 wi200x0800088)
eormsan X273 000
* JKIEKE/1,500cc (RA1,900cC)
m - HEHRE, 280n1/h
- WEERE280m/h
HZHE - AHESE /#HAHR:3.49kW (3,000kcal/h)
- Radiator plate type LPAZ:3.49kW (0.25kg/h)
i - SEBS, /AW (AC100V)
« BEaRE/3.81kW
- 28 E288HE . 160Pa

Gas / Metal plate type

This type uses a radiator plate and grills the meat using the radiant heat from
the radiator plate.

Specifications

« Water tank volume / 1,500cc (Max.1,900cc)

« Required air exhaust rate / 280 ni /h

« Required air supply rate / 280 mi /h

» Gas consumption / City gas: 3.49kW (3,000kcal/h) LP gas: 3.49kW (0.25kg/h)
« Power consumption / 4W (100V AC)

» Cooling load / 3.81kW

« Instrument static pressure / 160Pa

HARBERI AT

RADBEZERL. BEZRNTIHEICLIREETD
BHRACHT LTET,

F=IE Wb sta00m wi200x0800088)
BER
947 eormnan ¥)83 000
JKIEKE,/1,500cc (RA1,900cC)

MEHFRE 280m/h
BERETE /280m/h

pr— - HRHEE  BHHR:3.49KW (3,000kcal/h)
LP#Z:3.49kW (0.25kg/h)
tavarcharcoal bype . sugmagy, 4w (AC100V)
+ Gas

mEaE,/3.8TkW
25 8E5E.160Pa

Gas / Lava type

This type uses natural lava and grills the meat using the radiant heat from the
lava.

Specifications

 Water tank volume / 1,500cc (Max.1,900cc)

* Required air exhaust rate / 280 mi /h

* Required air supply rate / 280 mi /h

*» Gas consumption / City gas: 3.49kW (3,000kcal/h) LP gas: 3.49kW (0.25kg/h)
« Power consumption / 4W (100V AC)

» Cooling load / 3.81kW

« Instrument static pressure / 160Pa

HAKESZVIRIAT

FHEMACHHRESZ VI ZERL.
TSIV IREMTDBICIIFEETDEBAMCTHS LIFFT,

F=IE Y staam wi200x0800088)
eormen ¥ 290,000
JKi&KE ,1,500cc (K 1,900cc)

MEHRE,/280m/h
MERETE /280m/h

AR - ARMEER AR :3.49KW (3.000kcal/h)
o e LPHZ:3.49kW (0.25kg/h)
oL mene - HEE1,/AW (ACT00V)

mEERE/3.8TkW
2 E#BE160Pa

Gas / Ceramic type

This type uses a special ceramic charcoal as the heating element and grills the
meat using the heat from the ceramic charcoal.

Specifications

* Water tank volume / 1,500cc (Max.1,900cc)

« Required air exhaust rate / 280 ni /h

« Required air supply rate / 280 mi /h

« Gas consumption / City gas: 3.49kW (3,000kcal/h) LP gas: 3.49kW (0.25kg/h)
« Power consumption / 4W (100V AC)

« Cooling load / 3.81kW

« Instrument static pressure / 160Pa

JX-CV

(IBHARESEESL)
BRICHZNTENU RN THEE LIFET .
USHALZEEKBENEIX-ClOTEFT,

RANXHRBNT AT

w T=IWE Y craumwizoxosoonss)
S evrmein ¥ 283,000

* KI#EKE 1,500cc (FA1.900cc)

- MEHKE /300m/h

- BEHEE/300m/h
HABA - HAHEE HHAR:3.84kW (3,300kcal/h)
A LP732.:3.84kW (0.27kg/h)
Coaanee - SEEEH,16W (AC100V)

mEERE/4.12kW
- E#$E180Pa

Gas-ignition / charcoal-fire type

Uses charcoal as the heating element. The abundant far-infrared rays generated
by the heated charcoal ensure the meat is grilled to perfection.

Specifications

» Water tank volume / 1,500cc (Max.1,900cc)

« Required air exhaust rate / 300 mi /h

* Required air supply rate / 300 mi /h

« Gas consumption / City gas: 3.84kW (3,300kcal/h) LP gas: 3.84kW (0.27kg/h)
« Power consumption / 16W (100V AC)

« Cooling load / 4.12kW

« Instrument static pressure / 180Pa

JOYTEC ver.24 #EO—X5—h507
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J L:J U _Z“ J L Se”es A low-cost version of the JX Series

15

X VU -XDEMEST 1

FIERO#EREICR I OANERDY VY TIVETIVTCT,

This is a simple model that prioritizes affordability by offering only the basic necessary.

v IBE
5 /\W1,200XD800XH700mn
GBI/ SRILFARB U T

KA ZXPHS—[CDEXLTHTHEHTE L,
KESIATHTIVET,

NE TSy TPUD D BB (JLYU—2)
Appearance / Flat top ring List of safety devices (JL Series)

BRI T —
Overheating
detection alarm

THERRE T IS — —

Oily smoke filter

7 NERTEE (FVD) EEEAEE
Duct shutoff (FVD)

N\/S / B g Auto fire exfig?\?hfry(r):pwona)

I MERSER (LU —X)

Duct connection reference diagram (JL Series)

. 55T~ ‘ )
Gas cock operation Underfloor duct )|
7y
Western-style table T [ ammLLy
W1 ,ZOO X D800 X H700mm HEIIN — | i Gas / power source ON
(operation panel is suspended from the table) Air exhaust duct E ”/

#Consult with us regarding size and color.
#We also have low-table types.

JL-M #zxztmeirs <>

BEMRZERL . REMRZHT D RICKIFET IBHFACHES LFFT, Gas / Metal plate type

This type uses a radiator plate and grills the meat
using the radiant heat from the radiator plate.
* KiEKE 1,500cc (&K1,900cc)

. DEHSE280m/h Specifications o
. pER=E,280m/h Water tank volume / 1,500cc (Max.1,900cc)

* Required air exhaust rate / 280 i /h

© AZHER S « Required air supply rate / 280 ni /h
#BH R :3.49kW (3,000kcal/h) « Gas consumption /
j_-_j“}ljt \yl\ LPAR:3.49KW (0.25kg/h) City gas: 3.49kW (3,000kcal/h)

. suzmam LPgas: 3.49 kW (0.25kg/h)
(G¥=4AH W1,200XD800NDEE) HEE,/6W (AC100V) « Power consumption / 6W (100V AC)

© MEEE/3.81kW + Cooling load / 3.81kW
‘ g loa .
2w Mg (B5l) ¥243,000 . 82828 /160Pa « Instrument static pressure / 160Pa

J L'S HAAKES=vIRIA S

HEARHHREIZTvIRFERAL IV IRENTDEICKIFKET DBHFMCHRE LT FT, Gas / Ceramic type

This type uses a special ceramic charcoal as the
heating element and grills the meat using the heat

« JKi&KE 1,500cc (8&A1,900cc) from the ceramic charcoal.

: L\Z‘§}3Fx %/280#:/h Specifications

- WEIGTE/280m/h « Water tank volume / 1,500cc (Max.1,900cc)

s AHBE « Required air exhaust rate / 280 mi /h

A Z:3.49kW (3,000kcal/h) * Required air supply rate / 280 mi /h

e . — « Gas consumption /
F=2Ibtvbk kf’ﬁ;-3-49kW(O.25kg/h) City gas: 3.49kW (3,000kcal/h)
(E24NF W1,200XD8000EE) * HEEN/6W (AC100V) LPgas: 3.49 kW (0.25kg/h)

- mEBE&ME./3.81kW * Power consumption / 6W (100V AC)
evrmaen ¥260,000 . sase 160ra + Cooling load / 3.8TkwW

« Instrument static pressure / 160Pa

JL-B rnzsmsmrs«>

FRDBEZERL. BEEHRTDBICLIAEET IBHFACHE LIFFT, Gas / Lava type

This type uses natural lava and grills the meat

using the radiant heat from the lava.
* KIEKE 1,500cc (FK1.900cC)

o == 5 Specifications
%\E}ajii/280m’l/h « Water tank volume / 1,500cc (Max.1,900cc)
° M&Emﬂ;/ZBOm/h * Required air exhaust rate / 280 i /h
- AREES S * Required air supply rate / 280 mi /h
#HARZ:3.49kW (3,000kcal/h) * Gas consumption /
7_'_7““It‘y|\ LPAR:3.49kW (0.25kg/h) City gas: 3.49kW (3,000kcal/h)

© MBS, 6W (ACIO0V) LPgas: 3.49 kW (0.25kg/h)

(C¥=4AFH W1,200XD800DHE) « Power consumption / 6W (100V AC)

- AEaf/3.81kW « Cooling load / 3.81kW
T MiiAg (B3 ¥253’OOO - 25B8F 160Pa « Instrument static pressure / 160Pa

JOYTEC ver.24 #EOD—X5—H50O7



CHU>U—X CHU Series

RANRR—O—REIIS

RARXR—O—KEIA S

R—O—FRYR

Hollow charcoal pot

®280

F—ILE Y 513 wi200x0800082)

gz eormsan ¥ 230,000

o ERMGEE T 7> IV MO
- HEHFKE 360m/h
- S8E#E 160Pa

* JHEES,/8W (ACI00V)
© WERRE 360m/h
* AEaR,/4.19kW

+ Charcoal type

Charcoal fire-based hollow charcoal pot-type

Specifications

» Non-step ventilation fan control

« Required air exhaust rate / 360 i /h
« Instrument static pressure / 160 Pa

« Power consumption / 8 W (100V AC)
« Required air supply rate / 360 ni/h

» Cooling load 7 4.19kW

IyFNRILKH
HUET,

LN

JOMEL

(BIZE) +ikHsE

Charcoal ignitor

JOYTEC ver.24 #EO—X5—AH507
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JGW/JGAYU—=X JGW JGA Series

AmLZL !

AT U ARIKE! | KBABE! EA3000cC

A new version of the JG Series. Features a new stainless-steel water tank.

5y FINRIVIRIE
JGW

HFANGE! KERFHER s£e5 /\W1,200xD800XH700m

24 U
JGW/IGAY U —RIF BFANDBICN—F —F i DHBBE SRR BELETHT BN TETET, \@;'{WE FFRAR T ?L), \
HTAZXPAST—(CDOTFLTHITHERRLSIEE L,

N—F—ZOHBRIHELBNHBE B FHSEONRLTT, KBS A oL,
KillE, BAR—O—ff I,
FoRIE MBBERN TEBRI vV T REHBH>TVFT,

TR

IEARFZ S

RERE—E (JGW,/JGAYU—X)

List of safety devices (JGA Series)

HARIABHABIEERE BEETIERE

Gas flame failure device Heat prevention device

/] l
BRI AT — 4 Earth leakage
Special filter o M circuit breaker

| BEEAKE
(FFv3v)
Auto fire
extinguisher
(optional)

WWASSN
i
ASSSAN

FUNERERE
(FVD)

Duct shut-off
(FVD)

IS
A
N

W
R
SRR

W
B

3
N

i
L
N
N
%

%%
%%

3

RS
RS,
B

JOYTEC ver.24 #EOD—X5—H50O7



HAXBERT 1T

JGR-M

WEMRZER L MERE AT 2BICKEETDRFRCTHEE LFFT,

F—2Ibtvk

(¥4 AF W1,200xD800DI5E)

JGW-M eormsesn ¥3715,000
JGA-M evrmsmm ¥295,000

KAN=ERENE (& -59)

RN KiE,/2,500cC

nHEHRE /280m/h
HZH & EEEE140Pa

mEaRE/3.61kW

HERSE,280ni/h

AZHmE /LA 3.49kW (3,000kcal/h)
LPAZ:3.49kW (0.25kg/h)

HEEH,/ACI00V (JGW) 17W,/ (JGA) 8W

Gas / Metal plate type

is type uses a radiator plate and grills the meat using the radiant heat from the radiator

- Radiator plate type
- Gas

plate

Specifications

« Cooling V
* Requir rate /280 m /h
G City gas: 3.49 kcal/h) LP g N (0.25kg/h)

/ ACT00V (JG\

W, (JGA) 8W

BHE7OY

N
-

—N—0OF

d31SVOY 3dAL 1ONd

JGW-S HARELSSVIRI AT
(A)

EARCRHRESZIVIZBRAL. B3IV IRERTHEICKY

HETDBFEACTHEST LIFFT,

®280

JGW-S ermsam ¥332.000
JGA-S evrmeam ¥372,000

NA=EREIE (G- -59)

RL>/V>oK#E,/2,500cc

MEHRE,/280m/h
HZH 2 B8[E.140Pa

AEET/3.61kW

PERSE 280 /h

AR HmE /AR 3.49kW (3,000kcal/h)
LPHR:3.49kW (0.25kg/h)

EEEH,/ACI00V JGW) 17W, (JGA) 8W

Gas / Ceramic type

his type uses a s
meat using the he

+ Ceramic type
- Gas

cial ceramic charcoal as the heating element and grills the
t from the ceramic charcoa

Specifications

e /280m/h
re / 140Pa

supply /280m/h
umption / City gas: 3.49k\
nsumption / AC100V (

)Okcal/h) LP gas: 3.49kW (0.25kg/h)
17W ./ (JGA) 8W
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Optional products

- $280-0240
1 OX#d OZ ML (1) OZ N (B)
Wire mesh Mesh Plate Iron plate Grate (square)
——
e N o
) N1
i Round type
3
®280 - NIAF BI17
Round type Square type
ﬂ‘EH:'\"UT fﬂﬂQ\\U‘yl\"— EIZI*)IJQ“UW/\"— DXI\}LSWO Grate rack
Net carrier Net gripper Grate gripper %E@UAXHpUET  *Available in various sizes
Ty N e
2, S A
‘\ c:"i-_, f’fzﬁ \‘
y / r;\?% '
“ Uy REL ‘ |  Z2uvhEY
—=5 o AUy NE o AUy
1men = g Without slits & = With slits
Check holder
B3 Pyl
-;-Afiﬁ;bteaﬁ\;%;ous sizes fjg Top cover fjg (XU v I\l) Top cover (with slits)
X
N ™
':E +§E Fire pan
Charcoal RONEUA Fx';[;'é'a} ﬁE}JiﬁW%E

10kg Al Quantity:10kg

For lighting charcoal

Charcoal tongs

Auto fire extinguisher

&

AE(K)

Trivet (large)

MEREL @D HHEAT]

RAEUINY) Tivet cmal) smasonsmT

gib%ﬂa Sukiyaki pot

NHULYIR
CEF30A

Fire extinguishing pot

SHlllZ. 22R—Y =B

JOYTEC ver.24 #EO—X5—H507
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OARNVIYU—F—
OANDRROREE! !

No more arduous grate cleaning.

F—IWRTVUVAT FBRICBEFEY Y FIBT YA Vo P ITIFENBLONIBELE T (YT IR ~— - fBRIFFIT)

A simple, all-stainless-steel design that fits perfectly in the kitchen. Completely removes even stubborn stains. (Net tank, net stone, and net cleaner are sold separately.)

KA-60C

Al

4

v

60Uy MLILT

- ER-8B73/AC100V 400W (BR# 50HzX F60HzZ HEELIZE L)

o RS, HEER 160 (BB AR5~ R T > #1201%)

- #TA X BR300 mmLLT (B8 - O ML)

* FIAX—/EI:609) A EFHEFR D]

- REHBKE 2L/

- - BB /18820 X B{T625XFT820mm 145kg (F v R I—17)

Specifications

« Power supply, power / 100V AC, 400 W (Specify whether the frequency is 50 Hz or 60 Hz.)
« Standard wash / Recommended: 60 minutes (Number of nets: 25)

+ Net size / Diameter: @300mm or less (For square nets and grates, please inquire.)
« Timer / Operation: For 60 minutes, continuous operation possible

« Standard water consumption / 2L/min

« External dimensions, weight / W820 X D625 X H820mm, 145kg (with casters)

KA-45C

t.l

45Uy MLIALT

- BR-BSH/ACI00V 400W (BIE# 50HzX (F60HZZ THEEL IETL.)
- BRAES MR 16090 (IEE AR5~ T V#1104

- YA X /BRI 3000mmELR LEERA)

o FAN—/ B 609 EHHE D

- REHEKE 2L/

- - EEB MB645XE{T625XFT820mm 130kg (F+RF—Ff)

Specifications

« Power supply, power / 100V AC, 400 W (Specify whether the frequency is 50 Hz or 60 Hz.)
« Standard wash / Recommended: 60 minutes (Number of nets: 15)

* Net size / Diameter: 300mm or less (Only supports round nets)

« Timer / Operation: For 60 minutes, continuous operation possible

« Standard water consumption / 2L/min

« External dimensions, weight / W645 X D625 X H820 mm, 130kg (with casters)

K- BB E EABTERDEIRDHEE ! |

Cleans round and square grates and even griddles.

TK-8F

55Uy LS 14T

© 5\, 18802 X BlT640X & 1,020mm
- BiE,/100V  400W
« S/ RATLOOR ML (E18330mm, 430mm) 10~154

/HUEAR ($300mMm) 8~1242 /O MU (¢300mm) 15~2041
- 9voEE /550 - 9VOM0,/430X175mm 9 OHE,/530mm
- B8 ./160kg (IB2EE:230kg)  IA—05M, BA605)

Specifications
« External dimensions / W802 X D640 X H1,020mm
« Power supply / 100V, 400W
« Standard wash / Rectangular grates (width 330mm, 430mm) 10 to 15 grates
/ Round griddles (2300mm) 8 to 12 plates / Round grates (@300mm) 15 to 20 grates
« Tank capacity / 55L
« Tank opening / 430 X 175mm
« Tank width / 530mm
* Weight / 160kg (packaged weight: 230kg)
« Timer time / Max. 60minutes

21 JOYTEC ver.24 #EO0—X5—h507
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X AE

RN O—RI—DINER!
SRONFE UL/ ]

An absolute must for charcoal-fire-type roasters. A superb charcoal starter.

o

15kg type

MNHULYIR

R ZE(SHENILE

FERAUCKRZERICANTHNTDET

RELFT,

CEF30A

wmaen ¥55 000

- S/ BEZ308XEE380mm
« YIREE/ (#28)6.2Uy MU
(BA8.8Uw L)

- B8.6.2kg

Specifications

« External dimensions / 308 X H380mm

« Pressure point capacity / 6.2 liter (Lrecommendation)

« Weight / 6.2kg

8.8 liter (maximum)

=

JVINT REREHT R BRAR—RICTEREDBE.
'REIRTI N T 2844 D FR AR CHIEVIE . TR MDY E.

The compact design saves installation space.
Special fire-proof, heat-insulating materials improve
heat insulation and durability.

10k8947° =amis s ¥530,000

15'@947’ =amsms ¥ /710,000

© BROZ /9100

« A ZX(10kg5 () /1B500 X BFT580X & 1,263mm

(BE7VIIED)
< KEBILT7VHI5E

Specifications

« Exhaust vent bore / 2100

« Size (10 kg type) / W500 X D580 X H1,263mm
(including stand angle brackets)

« Charcoal starter fan sold separately

JOYTEC ver.24 #EO—X5—AH507
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jj‘Z:_Etj JO01"w I\ Gas-based cooking stove unit

(=2 IViIBHIAHEA) (for integration into the table)

KR-HA HRIBAS A T8

GAS

XAZE[LPIXIE [M3A] ZIBETE L,

Specify LP or 13A for the gas type. Gas-based integrated type, round
= = = Specifications

. X Xg5& P

Ni/ma‘?’go RF526xEE180mm « Main unit / W390 x D526 X H180mm
) %%/7'5@ « Weight / 7.5kg
: ’F@/d’joomm * Net surface / 2300mm
+ HAHEE /3.10kW (2,660kcal/h) « Gas consumption / 3.10kW (2,660kcal/h)
« EHO/LPG ¢09.5mm 13A ¢9.5mm « Connector port / LPG @9.5mm, 13A 29.5mm
« BIONTA/9370mm () « Opening dimensions / @370mm (not true circle)

23 JOYTEC ver.24 #EOD—X5—H50O7



IHO>OdZwbh  Hbased cooking stove unit

(=7 )ViEsHAFH+HFH) BitH 200V (for integration into the table) Single-phase 200 V

= AN O—RRYI—F—TIVICHHIHFADI(E:--
%fn% E op O—2 59— TR T3

ND—SERREIE RBEE—R (80CHRE) I
RZFEHBRVD T RREARADNH T L ERIER
\HFD NG ZERFHIANEE
KIROTSYRTHBFANLP TN

A revolutionary customer experience

JAOLS NIFLTING  OVU \NA7<rT,

Switch between 5 power levels

With keep-warm mode (set to approx. 807C)

No fire and no combustion gases = Safe & clean

Little radiated heat keeps air conditioning costs down
Table top is flat and easy to clean

IHSGITDH 7% {5 > THYHIE

Hot-pot dishes using pots that
support IH cooking

(BEFERIFODAHCEDAA—IEETT,)

(Photographs have been edited for illustrative purposes.)

IHCIESHAZ2—H'03H'D

Z’L—bk 210mm ’L—k 320mm

EILRA V12w b (hyFFU—htE 210X210mm) EILRA V1w
AV NCBEAD Y I—E(COBE! BEICEDETHRBIBS, IARIBAOIEL | (hyZFFL =& 320x320mm)
Plate 210mm RS (O m Y n b Rt

Built-in unit (Top plate dimensions 210 X 210mm) T—DIVRBICEUCERERET ! 1.8kWIAF

Compact and ideal for use at counter-type
seating. Many different applications to suit your Z.joya y (}?U;’aﬁﬁ Pl-ate 320mm
Built-in unit

restaurant. Compact unit for one-person hot pot.
Optional products (products sold separately) (Top plate dimensions 320 X 320mm)

Standard-size cooking stove unit.
Slim design ideal for placing on table.
1.8 kW type

BREHI1ILI— BTEITH

Intake filter Intake duct

[
DRO9SAA priemA @ Drissaa

semamn ¥53 000 sememn ¥53 000 =emamn ¥ 105,000

o HETE /18210 X B17210X & 82.5mm o SETE /1B210XB17210X & 82.5mm o oA /18320 X Bf7320XET90mm

- BIR/%48200V 50/60Hz « BIR #8200V 50/60Hz « R $4M6200V 50/60Hz

- HEB/0.9kW « JHBEEN.4kW © HEE1.8kW c IR TAILI—KF
Specifications Specifications Specifications

« External dimensions / W210 X D210 X H82.5mm « External dimensions / W210 X D210 X H82.5mm « External dimensions / W320 X D320 X H90mm
* Power supply / Single-phase 200 V, 50/60 Hz  Power supply / Single-phase 200 V, 50/60 Hz « Power supply / Single-phase 200 V, 50/60 Hz

» Power consumption / 0.9kW * Power consumption / 1.4kW » Power consumption / 1.8kW « With intake filter

JOYTEC ver.24 #@EO—X5Y—H~Y0OT 24



J31L400Y dOL-319vL O\ U

B FXJ>0

JKZ>/[0 Water cooking stove

ZZKIVORNSE 7r=m

- YA/ $260XFT160mm
o KRB
« KIAVORTENDENIVOTT,

Water cooking stove with charcoal fire
(made of aluminum)

Specifications

« Size / 260 X H160mm

» Wooden base, with net

« A cooking stove that uses water and therefore
emits minimal smoke.

Table-top cooking stove

HARELEILT

Gas-based table-top type

I - HEZBRIFIC
RIF U GRRIMHET
HwEiE T3,

Instantly burns off sauce and fat, quickly grilling the meat using far-infrared rays.

KSR-NK

WOEAFT . (HBIFFIFTTT.)

Can also use pots. (Pots are sold separately.)

o AME /B350 X BIT260XF T 147mm
* P7=HE/$240mm

- B8 3.1kg

- AZHEE /2.90kW (2,500kcal/h)

Specifications

* Main unit / W350 x D260 X H147mm

« Net surface / 2240mm

» Weight / 3.1kg

» Gas consumption / 2.90kW (2,500 kcal/h)

HATEAES

Gas-based yakiniku griller

HAWRNEE r==v-187)

GAS

« HZHERE /LPG/2.24kW (0.16kg/h) .
13A/2.33kW (2,000kcal/h)
o SETE /18380 X BfT288 XF T 110mm.
FEYTU— /18376 XEB47216mm
c RAAR /Y FRAITR

Gas yakiniku griller
"Oja (The King) Y-18T"

Specifications
* Gas consumption /
LP gas : 2.24kW (0.16kg/h)
City gas : 2.33kW (2,000kcal/h)
« Outer Size / W380 x D288 X H110mm
« Plate Size / W346 x D216mm

Charcoal brazier

t &

ELUEVA

* BAX/$255XFT180mm
c NBE/ AT VKM IO—LXYFE. 5R

Table-top charcoal brazier

Specifications

« Size / @255 X H180mm

« Accessories / Stainless-steel fire pan,
chrome-plated stand, grilling net

25 JOYTEC ver.24 #EOD—X5—H50O7

LB AT

YA/ $290XEE195mm

- (TESBBEE. JO0—L Xy FE,
AFVURKIEEH,
2FVUZXM, OO YT HN—

Yakiniku charcoal brazier with stand

Specifications

« Size / 2290 X H195mm

 Accessories / Grilling net, chrome-plated stand,
stainless-steel tongs, stainless-steel fire pan,
cooking stove top cover



___d
FDfJ E5[ET—F

T T

Moves up
and down é:z'];EJ@J
225 mm mm

\

Updraft range hood with FD

FD (BARS VIN—) BMEEEICRWAE T,
KFEVWDHES!
The FD (fire damper) can be easily

removed
and can be washed with water.

RyITZADEHIALTIAILI—D
HUAND UZLSBSFANBEE!

The filter can be removed
simply by taking off the box lid,
making cleaning easy.

FIDSDBDETZRE [EZEIT] BiTE!

Comes with an oil catcher to
prevent oil dripping down from
the duct.

& [ ]

i @.|34@,7&c_ﬁﬁ %'

Available in four colors.

000

7R JOYX  YILIN—

Red Bronze Silver

Black

JOYTEC ver.24 #@EO—X5Y—H50OT 26
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7R
Red

Black

Jov=x

Bronze

YILN—

Silver

=emaen ¥95 000

© MEBE230Pa - WRER2.73kW
- BEREE /280m/h - fEKUEE.280m/h

« & 5.4kg

Updraft range hood with FD

Specifications

* Required static pressure / 230Pa
« Ventilation load / 2.73kW

* Exhaust air flow rate / 280 i /h
« Supply air flow rate / 280 ni /h

* Weight / 5.4kg

JOov=X
Bronze

YIN—
Silver

wamses ¥85,000

- WEBE270Pa - BEERE273kW
- BIREE 280m/h - $EEEE280m/h
. BE/5.2kg

Specifications

« Required static pressure / 270Pa
« Ventilation load / 2.73kW

* Exhaust air flow rate / 280 mi /h
« Supply air flow rate / 280 i /h

* Weight / 5.2kg

=umean ¥O8,000

* INERESHE./230Pa

- IR ER,4.5kW

- B E /540m/h
- $EUEE /540m/h
« BE& 4.4kg

Specifications

« Required static pressure / 230Pa
« Ventilation load / 4.5kW

« Exhaust air flow rate / 540 mi /h
« Supply air flow rate / 540 mi /h

« Weight / 4.4kg

JURESZEH
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T - o MCTHI

Smoke extinguishers and deodorizers

Deodorizers

HRRE

PAHRAIAR

L IESEEE

- RRMEE FRRIZE50%~70%EH
¢ O—3ORL AZIPJVOR e 1/3~1/10%2E
SYZYZARN1/2~1/512F

- RO D
AMEFTVNT NCHHiEEF A RBTIEOEHE T, RABRAETT .
BAITRBOBEHTI.

© AVTF VRN
o ABICHRBIDZIR, TSI —DERZETIREITY,

Neutralizing deodorant type

» Deodorizing performance 50% to 70%
« Low cost Initial costs...approx. 1/3 to 1/10
Running costs...approx. 1/2 to 1/5
« Easy to install
The main unit is compact and does not take up much space. Installation is easy and power
supply installation is not required, in principle. Also easy to retrofit.
« Easy maintenance
You simply need to replace the deodorant every few months and clean the filter.

REIJ«ILY—AR

- RiRMEE ERRKZ80%~90%EiH
- B BEEEARCSMHRERZRESL
80%LU_ LDF VR IERE,
- BRSO
PRSI bOKIICHRE AP A PERIBIIAETT,
PRI TNCKRY BRI 7Y DRBA DN NERIZEDHIET .

Deodorizing filter type

» Deodorizing performance 80% to 90%

* High performance. Includes a room-temperature active catalyst and high-performance
adsorbent, providing a high deodorizing performance of 80% or higher.

« Easy to install
Installed in the end of the air exhaust duct. Plumbing and power supply installation are not
required.
*The air exhaust fan may have to be replaced, depending on the air exhaust duct.

Smoke extinguishers

Cell replacement type

AL
© BREHE 95%

- aVINT

- EOERSICEERRORRN RS

A type

« Removal efficiency 95%
« A compact design.
« You can check the working status with an ammeter.

BI14~

* BREE 95%
* HAR—R(CERETRE
JVINT P REFDBIMEFE T T SN RR—RICHHRBIRETY

B type
« Removal efficiency 95%

« Saves installation space
A compact design for outdoor use. Can be installed in narrow spaces.

JOYTEC ver.24 #EO—X5—h507
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/ @ y 7%:%%% Smoke extinguishers and deodorizers

Clean Air[[H{E - HREKIE]

[EITR]

BBE[FCHAESNIC 9T RBHBRBEEEILTT FT M EBU THBICHR T2 BN ESAREVNEZ EEEILE

8 SRIN
BBIEDBICI BEHUE T SHREBIF. BV I T ILI—ZAVNCHEREICNI IR SBICKI  BRVWERELE T, DREZRER!!

[Smoke extinguishers and deodorizers]
Solves the problems of

"smoke" and "odor"

An electrostatic-type duct-installed smoke extinguishing cell
developed for restaurants. Heavy smoke containing oil that is to be
evacuated outside via the duct is passed through a dust collecting
cell to extinguish the smoke. The deodorizer uses a ceramic filter
and can eliminate odors more thoroughly by being attached to the
smoke extinguisher.

MHREZBEDHDEHOEETT,

EHUSN. THEEDRIUCHIBILI o
B HEREDH
BffQBEREHERKE
%It is also possible to attach only the deodorizer. In

addition to restaurants, these devices can also be

used to eliminate offensive odors in factories and many
other places.

ISICRLDEE ) fE-BLDERE

Attachment (2) Attachment (1)
More thoroughly eliminating odor Eliminating smoke and odor

Attachment (1)

Smoke extinguisher only
Attachment (2)

Smoke extinguisher + deodorizer

BESU FAN HRRE HERE

Exhaust fan Deodorizer Smoke extinguisher

DT s EHE3E E DIERE (FTF v//\—BOXIC TEHTE T, (1) The duct is connected to the smoke extinguisher/deodorizer via

the chamber box.

OREEEAIRICIF AR A/ \—HHNETY, (2) The main unit must be protected by a waterproof cover.
. - o N (3) A space is required in front of the door to clean the precipitator.
CFFAIEIFEEHBIRIEDAR—ANNETT,

uazE KCUSI A  memzzz EANS A

BNIEE BOIKR BEs EEEL ARl
RS HIIC & B URBISEF,/ BUR RAERR
HERERIGHIEE. BENS LI TREVFT,

P

n BA7K 3L
0

EAN-200
ST — aLIF«vTEIV
~oA
B EAN-150
2000my1~
=amsws ¥ 750,000
Outstancing festures EAN-150 EAN-200 EAN-300
Powerful deodorizing effect / Long life / Low pressure loss /
Incombustible Adsorbent-based adsorption and desorption - IBERE 1,600CMH - IEmEE,2,400CMH - IR E,3,600CMH
€The replacement lfe aiars depending on the quantity of ol « TR IAGSXBA6ISXESA25MM + ST WS20XE687 KBTI« A 520X BTO23XE647mm
“and fat, and the odorous components. © AFEE 39 © AMFEE /54kg * KREE 65kg

JOYTEC ver.24 #EOD—X5—H50O7
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KOBELCO

RFxHRm

s R Z80% 77w |

Cuts 80% of cooking odors.

T1ILI —B MMtk

X/ KCUBRI=ZYH)

I5E&,/30mmx300mmx60mmE

B2 /1kg

ME /S5y IEN BRI ARE
SMHRERER]

Filter unit specifications
* Model / KCU (deodorizing unit)

« Dimensions / 300 mm X 300 mm X 60 mm thick

* Weight / 1 kg
« Materials / Ceramic substrate

Room-temperature active catalyst High-performance adsorbent

A=y hAA—-IHE

Unit image view

e :2K-42(2000CMH

¢

A)

Features

151

EERE
HROE AR+ B REHES T
80%L L DB R ER LE U,

R¥%&

LB MRS BIEACHEMREZ
RS SRBERF6 yB~25TT.
(BEICKIEDUET,)

{EFES- OV/NT hEREt
NZHLRRTARBEES L. BT
BATI.IVIIONREATHRED
BRTIILI—ROBHTT.,

High performance

A-F4UFT4—FE
WEHRBOT. K. BAIE LB
HIFE A,

RIRME DI ST MK KEFDIEFDRE
(LD A.

Ui1—-x

ERBEHITII—=ZHERIMI L. BE

WIENTIRETT .

KOBEELEDOH  3~40 (B CiUBEE
R RBENHIET,)

Includes a room-temperature active catalyst and high-performance adsorbent, which
enables a deodorizing performance of 80% or higher.

No utilities required

The use of an adsorption method means that plumbing and power supply

installation are not required.
Long life

The adsorption and desorption effects and the catalyst decomposition effect provide
a long-lasting deodorizing performance. The filter only needs to be replaced every
six months to two years. (The replacement time differs depending on odor intensity.)

Incombustible

The filter is incombustible, so there is no danger of fire spreading if a fire occurs in

the duct.
Low pressure loss and compact design

The unit has a low-pressure-loss design thanks to the honeycomb-shaped filter with
a large surface area. The unit is compact and does not take up much space, and its

filter is easy to replace.
Reuse

Used filters can be collected and recycle

d.

#Number of times the filter can be reused: 3 or 4 times (Reuse may not be possible,

depending on odor intensity.)

Az hEFEER

Basic specifications of unit

wet | LEAE| JL5- SHETE(mm) B8 | Jl5—

CMH) |~ & " mx | gx | ke) | EAPY)
1K-22 1,000 4 625 340 474 14 40
2K-42 2,000 8 625 660 474 31 40
3K-43 3.000 12 625 660 614 36 100
2KW-82 4,000 16 1,250 660 474 69 40
3KW-83 6,000 24 1,250 660 614 77 100
2KM-162 | 8.000 32 1.316 1,250 474 134 40
3KM-163 | 12,000 48 1,316 1,250 614 150 100

KR PERFEB<LEEI S BANHDET.

Deodorizing unit
HEHRAKRIZY b

Considerate to the neighbors

HEXAHZ=X L Deodorizing mechanism

RERIC KB IREEEER

WA ZEE T 2B MEREEN . CEXIXBARECDORIN FENELLREBELE T,
BRBarCHELCRD ZEaRHFCIRCICHREIEIMRICEY . TILI—
BRBDOFRIDICHBVEEVLANILTFELELET,

Adsorbent-based adsorption and desorption effect

The high-performance adsorbent containing micropores efficiently adsorbs
various types of large odorous components. Components are trapped when the
odor intensity is high and then gradually desorbed when the intensity is low.
This effect allows the odor that passes through the filter to be evacuated at an
even, low level.

ﬂﬂ&%ﬁﬂ’zﬂ’ﬁ FH Catalyst decomposition effect

%75 - IR U R B0 Z IR D BERIC KV ED FEL BR-ERDM D E LT
FRRICBRASE. DLy —KRAZECSEELE T,

The adsorbed and trapped odor components and oil are converted into
low-molecular elements by the catalyst decomposition effect, thereby gradually
volatilizing the elements as non-odorous or low-odor components, resulting in
self-renewal of the filter surface.

'ﬁﬁ'ﬁ F—9 Deodorizing mechanism

SETHD DOREERE

R R S pp MBS R BB O
DR EERIEURRIC IR,
14588 (%) =100 (AT - HORE) /AR

KRMEEERGI
KIBCTHREBOAOEEODRI R,
ZREBXRVRECRIREZAIE,
Example of actual deodorizing
performance

The odor was sampled at the entrance
and exit of an actual deodorizer.

The odor density was measured using
the triangle odor bag method.

Elimination performance for various
types of odorous components

The performance is calculated using
the following formula by measuring
density of a single component at the

exit of a deodorizer through which 3500
the component passed at a density 3000
of 5 ppm.Performance (%) = 100 X £ 2500
(Density at entrance - Density at & o000
exit) / Density at entrance § 1500
RUXFIVZ = trss) 1000
B ) 500

0 hio 507y 5  RBEN AR F
VARSIK UANSYB 27
WETHK

B RMERER]

AXFIVAIATE Y (FnF)

TEKRERF)
NFUIWPILTERE )
TOEFVPILTERGE

0 20 40 60 80 100
BRE  FREMEE(%)
TERERRET LRI
Actual example of performance
changing over time

EADDUVARSVICT
B E2000hrii R HE= #EH.

2000hr—105H
(8hr/H.258/H #%{EHs)

goo Deodorizing performance was maintained
[EI - for 2,000 operating hours in a pork
BE A A
% cutlet restaurant.
= 50 2,000 hours = 10 months
4 (when operating for 8 hours/day, 25
days/month)
% 500 1000 1600 20000 R(hr)
BRI
EQEE‘.E Photographs of installed unit

(RB) (RE)
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HEAT— IO

Table-top cooking stove for kitchen

ﬁ‘Z:‘:C:I ~/[O Gas cooking stove
?@WE% (Zj_'y szmﬁﬁ/\“—j'—) Tsuyobidoraku (stainless-steel inner-flame type burner)

KN B_4 F—7)bavO

GAS

NH=EIEZ
wamsen) ¥ 02,000

Table-type cooking stove

3-level heat strength switching

KN B_6 F—J)bavOo

GAS

NAOZERUEBR
wmnen X149,000

Table-type cooking stove

3-level heat strength switching
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Induction cooking stove

IHXX3d>O
DB20SAB

IH/\EYd>0O

B &> EUCREBRPRRICER] | BRAR—AFRET
- E S

m AVINTRNIA T - mE 28200V 50/60H
=smisem ¥98,000 ggﬁ?ﬁ?ﬂkw

IH compact cooking stove

Specifications
1E300XE84T7450 XET110mm « External dimensions / W 300 X D 450 X H 110 mm
« Power supply / Single-phase 200 V, 50/60 Hz

« Power consumption / 2 kW

* Weight / 5.2 kg

DL30SAB et

PO SAEESGCIEREICAEZ I ~O—)b |
INBITERAR—RERET!

MJ

1.5kwx2094 7

semamn Y308 000 - Single-phase 200V type
Specifications

© SRS « External dimensions /

1§230X 847600 (+20) X&ZE180mm PW 230 x 36?2&210) i H W?(())Om\/mBO/eo "
. &Y * Power supply / Single-phase . z
@E/ﬁmoov 50Hz/60Hz « Power consumption / 3 kW (1.5 kW X 2 elements)
< SHESB/3kW (1.5kWx20)

* Weight / 14 kg
- B8 14kg

DL60TBB =

60WTERMA2507C(C !
TOT 5L ES CEIID FEN TIEE |

3kwx209147
=smian ¥540,000 3-phase 200V type

Specifications
- SEHES « External dimensions / W 300 x D 600 X H 180 mm
1E300X B1T600XFH T 180mm « Power supply / 3-phase 200 V, 50/60 Hz
R  Power consumption / 6 kW (3 kW X 2 elements)
?/E/_m 200V 50/60Hz - Weight / 18 kg
« JHEB/6kW (3kWx20)
- BE.18kg

JOYTEC ver.24 #EO—X5—h507
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»
EIKEE  ce Shavers

pis HatSUYUkl HIKEIE Hatsuyuki Ice Shavers

TIVFASAH— MULTI-ICE SHAVER
[mEIIL—=Y]ETTU—NN=K]|E>BEBHIND !

"Frozen fruit " and "flavor ice" both are shaved!

H D7 OAA BERTIL—YDIFE Inthe case of frozen fruit

7|J—/\“—5J(0)iz§',—€|‘ In the case of flavor ice

wamnen) ¥ 208,000 . .
I ]

* SHETE/1B340X BIT451XEE84Tmm

« @F/H48100V 50/60Hz

- EASHEE/200/180W

- BB CRAEY) /19kg

A—hUyITE

- PRE140XFE150mm

~

Specifications
« External dimensions /

W 340 X D 451 X H 841 mm
« Power supply / Single-phase 100 V, 50/60 Hz
« Rated power consumption / 200 or 180 W
« Weight (main unit) / 19 kg
Cartridge dimensions
« Inner diameter 140 X Depth 150 mm

é ONEPAARSAY—&I Ty v— PARRASAY— ISy v —ERBRTHALBNTRTL
@:t5(C Ko TIE. EA S COKHIEDERN IS NBLBE NS FTDT. S (RERFS) S TBHEE 2L,

@ Do not power the Hatsuyuki Ice Slicer & Crusher, Ice Slicer, and Crusher by generator.
@ Ice shavers may not be permitted to be used outdoors and in other locations, depending on the region. Contact the relevant authority (public health center near you, etc.) for details.
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»
BASYS HB310B

BDBDDNEKIBASYS (RAVR) |
BRI [ K| DI R 95—

FEBYA XD
JOvIkE
BELEEVL
(13cmABEOATETY.)

ZRARDIKHIFEFIN!

HC'1 8C FvITTP A A

wamsen) ¥178,000

5/ 848100V 50/60Hz
FEAEHELE/200/185W
ST 55/ MB347 X BT 396X
H8/17kg
MsEEE/$200mm
1B£8E/1.8/2.2kg/ 5

600(+179.5)mm

Ir
i

BN OIS NIAS
BOKKEDTF VI A ZDHHIND |

el pm
_ g = |
[ g™
3cmAREED
F1—-T7AR%
ESHEKIETT. — ‘
HFA— TP A RRSAH— & IMBREDF 21—
SHC BCI8 PARGAOD SRR T,
S SOTAAEEES BN
BAVCRTET. A—RUwIPA R T—N—EBEVNLZE L,

BHSHIO-XVRUVYT!

S B = 2 O OKPHREN )

L ae3

=smaen ¥ 108,000

EiR/#18100V 50/60Hz
EFEHEES/150/130W (EA5E5RE204))
TEEREN/1.0/1.3(kg/5)
FOKAS/41 818 (3cmf)

ST 55/ 18230X BT 266XF T 392mm
HB2/9%g

23wy v—HENMIWERILF I1
7ﬁ‘9/1’3’6‘1ﬂ§3\or2$7f O)t)]bjgzhﬁ‘—@#gfjo
2542 || 95vva || s*vvo

TA RISy v—{IE

S M 5 O O (BB aE =)

AHIGENI DY ITTAL—I—

ssmaen ¥288,000

ARWA—M/KINEH (3cmAK) 12018
HNIETE/TB260XE1T420XFHE630mm
EER/88100V 50/60Hz
EA8HEES1/400/500W

ERERE/ A5 A (I5va) 2090 . ZFV 7209
1RAERES)/ XS4 A (50/60Hz) 1.2/1.6kg/ 5>
22w a(50/60Hz2)9.6/11.4kg/ 5

=FY VT (BE)/700cc

RS54 ZAB S FER/ FRERPE

IS5y 1SR/ —E

=¥V IEER (FEETE) 50/60Hz/4400/5300rpm
BEE (ARES)/#919.5kg

M RERERYZTDE CIFI VT
FEWVETOSSHYSTAL—I—RUVITHMEND |

& °
: el

AL—I—KRU2o(C!

i} EEFANNERBZENHIET .
EHIICUHHLRS (REEPD) T THBGE TN

Ty iR BRPRYE

=uwaen ¥590,000

ST/ IB235XBIT421 XEE725mm
ER/81H100V 50/60Hz
EFSHEES/190W

TERSER/ 159

BE (AMFET)/20kg

A business license may be required to use this machine. Contact the relevant authority (public health center near you, etc.) for details in advance.
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wxet AR - KL -3
FLIRE2FT  TEL 011(753)8511  Sapporo Office
RRE%F TEL03(5833)9968  Tokyo Office

hERE R TEL 0594(32) 1135  Chubu Office

KBREZEFT TEL 06(6788)2251 Osaka Office

[LEE%F TEL082(263)2022 Hiroshima Office
BEE%F  TEL092(474)1312  Fukuoka Office
PHBEZERT  TEL 098(875)8001  Okinawa Office

ERER TEL 0594(32)1138 International Division

CHUBU CORPORATION Co.,Ltd.

CHUBU /JOTTEC

https://www.chubu-net.co.jp

E-mail food@chubu-net.co.jp “ I D) / 3' 2y
VEGETABLE i

(Overseas Division) FONT ©IL INK ESC (. corases
http://www.hatsuyuki.jp/product/joytec/

E-mail food-intl@chubu-net.co.jp HTONIOTDBEABIE. 2024F2BREDHD T,




