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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.

JOYTEC ver.25 fEO—X5—hy0J
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BN GE HR+i%
Charcoal grilling Gas + charcoal

BN BE & DR DB R & ARSHR
RN B, IVOR>EHDENIC,
FIOMEDT—TIVICRZEEY b
291 D55,

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

REAATENTBIA T O—X
I—INTRNZERIITDT RIEZL
BOUERVA RIMESBUVES
A AREERT 2,

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.

O—RI—DEIFIA T Main Types of Roasters

HAK
Gas
BRO—MRNBER KK ST
JRAMFMASN IRVWDOFED
DMRRVDT &EIFESIET—RD
ECHOARERAI DT —ADH 5.

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.

Heat source

B
Electric type

KEEDIRVN SRS,
HZADEZFVGATICHERBETAE.
Electric type does not pollute the air.

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

attached exhaust vent.

EDNE

Smoke handling

JVFIRR
Non-duct type

JBPRWZO—RY—HKAETIRE
IBIA T FIRIENELL
B TERSNG . T ZKE
TEZDHHI.

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.

EIRIC,

The exhaust vent is incorporated in the roaster body. The
air exhaust duct is installed under the floor, giving the

restaurant a clean look.

FIR

Duct type

BEREERELOHIONSROT. ITNTEANTHEN T,

Smoke is drawn up from the exhaust vent close to the roasting base and evacuated outside via the duct.

T5lE
Downdraft

O—RY—AFICHIOMEIAFNTVDHR
FONERFCERETDDT. ENEFI>ETU LI

E3lE(T—R)

Updraft (hood)
IHNOHREZETZULTV 2 BEMRN BT,
T—RARICIRUNIFIONESA FTEZRSTELD
B

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

HBEYRETESNIEORMVEE S IA T ASNICORANVEAT
BEEAZREDOT HRESORIBRELNVICED,

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.

PI/E
Wire mesh

HADBE MBONICHBEMEHRN—F—THNBL. BRI FET 2
BHRACAZRHHd. PSEENEETD2EENDRND T BEVCA
NSHDRDIFIENTES D DO,

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.

AR Hot plate

—RBEBROBRDM. ESI v IPBEIA TRE,
BRABHME RIS 2. TNTNUTAHAN=F D5
RITIZADGCEMEPEFNRIDRFEDRFHZER D,

Various materials and shapes are availabl

e, from regular

metal hot plates to ceramic and lava types. Each has its own
characteristic, such as conductivity of the heat from the gas

burner and far-infrared effect.

— BEEE Grilling surface

mm| A1 1

stavo

F—II—HBE TRV EEAZTYODOO—RT—. BHHSOEENDR NS
DEN PIFEEIAFOIYO0DHY  REFEARICAVLEZY . IvOET—TILIC
BUT. L3IEDT—RTEEHERITZHEVSDHESNS.

RHIAT

AAOO—RI—Tld, PEEE . ORMNVAES G TE Lo RU» SR EDBY &
BEREREATEE94 TEH%.

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

Radiant S 7R
heat Hot plate Dual-use type
— N\—F—
Burner

JOYTEC ver.25 #EO—X5—hHy0OJ

for both grilling and hot pot cooking such as shabu-shabu.
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Roaster

Heat source

EDULIE
Smoke Treatment

BEEE

Grilling surface

T—7)—1kE
Table-integrated type

=l b

Table-top cooking stove

AAKX(13ALP) ------

Gas based (13A/LP)

RH—HRNBIA T,

JZANBHIAS N FEBHIRN,
This is the most common type.
They are economical and easy to use

and maintain.

B AR (AXBEAK) (OO-C)

Charcoal-fire type (gas-ignition) (XX-C)

B EAR (OO-M)

Metal plate (XX-M)

BE (00-B)

Lava (XX-B)

5=y (00-S)

Ceramic (XX-S)

RZEHATENT B RONEZUHHRE,

Uses gas to light the coals. Charcoal pit not required.

Types of available roasters and selection method

CONTENTS

B SR NEE(CHU) coveneememet ettt .

Charcoal-fire type (CHU)
RANDRDBEBHPLEFHR AT

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

+ K@

Charcoal ignitor

F ONBUWIR ceerereretninieitieiiiieietetntnsnacaennones .

Fi

m UK

Duct type

+ HE HRERE

re extinguishing pot

TelE(ForO—RY—)

Downdraft (duct-ty

E3IET—R
Updraft range hood

Smoke extinguisher and deodorizer

W ST

Grilling net

B OXHMIL

Iron plate

pe roaster)

9~18

25

12:14-15-18

12:14-15

12:14-15-18

12-14

16

22

22

9~18

26-27

28~30

20
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UP DRAFT RANGE HOOD

FEDIIMIERLUTEZRWVET

%ﬂq@ I./.\/:/\\j_ I\\\—C\-\jo

L7 —RERARETEAINIBRIKED—ETT,
KFICITMDRETCETRBVESICE<AVNSNET,
EANBERVWAS TIRZEBOTABAFERI ZTW
FT LI TR ERETIECHEPICRETIEY
THAZHROICHWAB LN TE BIPEELCDOAT
ZLDAUY N ZRBLET . ZDOHBICEDEBLBRIEEE
BUICRETZIBEC. ERNDENDRBICHIIND D,
RERERREZHFEIDIENTEFRT,

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.

SINEEO—RI— (HAI)

SMOKELESS BBQ ROASTER (GAS TYPE)

R NCHIRY I bR LU CEZERWVET .

—REIR T A T DEEOD—RY—TT,
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DRIESNET,

FHAURER EVUBF . DX EFCEHECEERESD
NUI—y3vns BECELE—RESBUVETET,

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.



}%ﬁﬁﬂ Ventilation system

5IER Updraft type

An air supply duct is installed inside the ceiling

THECHSRI I N EREBL. BEmIc An it supply duct s i
BEELETD, ‘ ; "

de the ceiling

EFW

AH xhaust

EF—L77/

I
. Air exhaust fan

TEIER Downdraft type

REICHRAY IhZREL. B IC Andafir su&ply duc{t is installed under the ceiling
— and forcibly supplies air.
RRZLET,

‘f‘u‘\,j?/
Air supf

||n||-- m

SRR *42_\»

Wind shield

Air exhaust duct

REO—R5— N

FFW

F—L77‘/
aust fan

Under the floor HER ST Air exhaust duct

THIRIE P FEANZEITHOTLEEL),  Besure to clean the unit regularly.

[ DEESR T DBALEI RO TKKBALE] D& U T ZEIICIT>TIIZE L,
OERERIAE TS T B DB FANZETOTZE L,

QR DEAPE BEKEBDKZEFHITLTIIZE L,
OREEBDRIRZEITOTLEE L,

@FTDFIR - BFANZEITOTLEE L,

ilarly carry out the following to prevent reduction of product performance and for fireproofing:
e instruction manual.
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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

|EO—R Y —RHRHEE

New functions of smokeless roasters

(RARE45mmFH)

(RARE30mmA)
RiRBITIFIAT KR EES AT
The Top Plate Hanging Type Top Plate Top Type

BIE /9y FINRILK
FEEW1,200xXD800XH700mm
KHAZPAS—(COEFLCTHTEHLIZE WV, ¥EFIATHTIVETD,
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.

_ dome ENE— BRI

BHE— l\“lah ZIREDREL.

RIREEBRIEDBEG. S0 @i(C&‘ﬂﬂ’a}Eb\’CEWD“HD\EUJQ'B .
MPEIC2EBL] TRASNE T,

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.

HABEENI A< — (JWP-CI 1T D)

§QEH§I’5’3ICBZ}&E§J%£7\ FREZULDOBGERIS DT HRNDHZIAX—CEEHNTDIENTEFT,
AT GBEBSIEC DR ETHEFITT,

FAN—5E 89,1070, 1293, 1493, 1673

Timer time  8min - 10min - 12min - 14min - 16min Gas Automatic Fire Extinguishing Timer
. N o When lighting the charcoal, the gas fire can be turned off automatically by a timer without
HIAR—RAEZIN LT BFEHTEFT, stopping the ventilation.
¥The timer function can also be turned off. This is very useful for saving energy and preventing overheating.

WHDOIwFt)E  Thermal Power One-touch Switching

59N Low heat

MAERED

58N Over high heat N Medium heat

09 ‘ JOYTEC ver.25 #EO—R5Y—H50OY
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HUSNBLES A~ —

DVSONUDKRDBEUSNZEBLET BRIDT A ¥ —o BN U TH SRR IEDIRAE TR ERFRIN
BEDEBHSEBN B HRDEHEEA T LET,

FRERRAtEY Y— (k1 73y ! '

BISEDEERERZERATDEESEN R . HRDEIEEI N UET, i T
Water tank %f'ﬁ/\o*)b
ZOMDLERE ,st;giﬁmr
USHARSEE BARELEE OBERETLS— | FVD — Forgeting to
N N “ N . o e (9T NERERE) q turn off the
IINEREE (FVD) REIERTES Z’liii;:ﬁ;;f/li Duct shut-off dellice | anti-timer
2T I
a9 Ik J L EF%?%??]@%D‘EV'U—
Safe and Secure FFvav)

Exhaust duct

Exhaust high temperature
Forgetting to turn off the anti-timer Other Safety device sensing sensor (option)
Automatic heat-cut-off safety timer. When the set It goes out the safety device
time elapses after the fire is lit with no intervening Duct shut-off device
operation, an alarm sound and the gas supply is Desuperheater
stopped. Earth leakage circuit breaker
Oily Smoke-removing Filter

High temperature detection sensor Made of Stainless Steel mesh

; Stainless Steel
(option)
If an abnormally high temperature is detected in the SHIERETAILT—

air exhaust part, a warning sound and the gas

supply is stopped. Oily Smoke-removing Filter

HFAN

BEICRAT VY UVRAZRAL TV SDTREUICKKEEICHHETEE T, =i /DXNWE

Various Parts Ny UV

~ UV IKiE N—=F—+N—=F—=AvRr SIS TAII—
The Top Ring Water Tank Burner+Burner Head Oil Received Filter

Care Stainless steel is used for all parts, making them corrosion-resistant and easy to disassemble.

Fv3av

5=y oa—-MMELE
TERBICHEN BFANDERTENDHEIISICK W,
BB O R T IOy O— D2 |

Ceramic-Coated Finish

Compared to conventional products, this roaster is easy Y
to clean and hides stains well. T —
The surface is extremely hard and can withstand twice
the temperature of Teflon coating.

KENE K& REHREZ

Inside the water Tank Water Tank Radiator plate receiver

JOYTEC ver.25 #EO—X5—H50J
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BRIELP T LEHEE

JWP Series

THAVMENEL ATyl
Mt ofci FAIRKTE |

BN A
KEXRBE | &A1900cC

Well designed and stylish. Flagship multifunction model that is easy to use.

NE&R TJSvkdyUDT

TJ-10130K

BIE IvFNRILK
RNE—NER
SKADY I F YIS

B/ W1,200XD800XH700mm (#1E/ VRILKIREBUHIF)

YA ZXPHS—[COEFFLTHTERKLET L,

XESIALTHTTVFT,

E_bi_.l‘

— BERAU

HREIH
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Appearance / Flat top ring

lJ D IFIF E l‘!

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

Western-style table
W1,200 X D800 X H700mm

(operation panel is suspended from the table)

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

17. -5 ;ﬁ iﬂé%%%ﬁ! ! #IWP-CVIFERL

ZE2DtE—T T8
BUVWULELBERRKRICGHESTUTHIF T . O—RI—-NKBHEDTBA
ELT.ZRODUTTEARALTVERSBD . Y2 EBZERBULTVED,
BEHBRETAILI — (. 85% U EDilzEbRE. FeO—XI—RD
KEF B2 ZEEH DB KEHNZLIAUET,

HEDOXYFFV AN EE
O—25— FEBBOIEH 5K, /ST —
BB TS WO TEE T,

CHRRET ALY —ENEEIC

Equipped with a new flame failure device.

Safety mechanisms

This product is designed to grill meat to perfection. It is fitted with safety
devices to prevent the roaster from catching fire or other similar accident, so
that you can use it with total confidence. The oil filter in particular removes
at least 85% of the oil. The water tank inside the roaster contains a large
amount of water to improve the level 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.



HAKXBEART AT

JWP-M

BEAMRZ R U MR Z T DT RN

RETDIEFACTHS LIFFT,

®280

iR F =Y 008 wi200x0800088)

947 eormsen ¥288,000
[T}
(@D

JK#EKE,1,500cc (BRK1,900cC)
MEHFRE 280m/h
MERRE 280m/h

HZR - AR ETE AR 3.49kW (3,000kcal/h)
- Radiator plate type LP#Z:3.49kW (0.25kg/h)
- Gas « SHEES,/18W (ACT100V)
- mEER,/3.81kW
. 288#5E,/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 mi /h

« Required air supply rate / 280 i /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

JWP_B HAXBERI AT
RAROBEEEALBEENTSBICFIFETD
BHATHE LFFT,

®280

wyene F=IE Wb sts00m wi200x0800088)

947 eormsan ¥ 298 000

0 KHKE /1,500 (§A1,900cC)
<o

MEHFRE 280m/h
BERETE /280m/h

AR - HREEE AR 3.49KW (3,000kcal/h)
- Lava-charcoal type LPAZ:3.49kW (0.25kg/h)
- Gas - SHEES,18W (AC100V)
.« AEEE/3.81kW
- 23E58FE 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 / 18W (100V AC)

« Cooling load / 3.81kW

« Instrument static pressure / 160Pa

JWP_S AZAKXESZVIRSI A
KRG STy IR EAL.
ES2YORERT SBICKURET SRFATHE LI,

®280

evrmsan ¥305,000

KIEKE,1,500cc (5A1,.900cC)

F—=IE Y cta0m wi200x0s00088)
I1F

<> - PEHKE,280mm/h
- © PBHERE,/280mm/h
AAR - AREER /EiHHR:3.49kW (3,000kcal/h)
- Ceramic type LP#R:3.49kW (0.25kg/h)
- Gas < BB, 18W (ACT00V)
- ARER,/3.81kW

* BE#EE160Pa

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 m /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

(IBHARESEEBL)
BRICHZNTENU RN THEE LT ET .
USHEALRERENEIWP-ClHTEFT,

RNKAHRBNI A S
HREEHNT A 7—F

F=IWE Y staa0m wi200x0800088)
eormen ¥ 298 000

JKi&KE 1,500cc (FeA1.900cc)

@) - MEHRE /300m/h
© MEHSKE . /300n/h
HREX - ARHBE /AR 3.84kW (3,300kcal/h)
+ Charcoal type LP#R:3.84kW (0.27kg/h)
- Gas-lit - HEEF,/28W (AC100V)
« BEER4.12kW

- E#EE180Pa

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.25 #EO—X5—H507
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IXU—X  JX Series

JWPSY A TDOREBEIFZDEFRZEIC,
Iy TEBIEIA S KEABE | EX1900cc

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

SR TSRy TUV T
Appearance / Flat top ring

TJ-2225KQ

v IR%E Gas cock operation

5¥$/W’I ,200><D800><H700mm \/\/estern-sty{e table
(BAENNRIVRIRBUTIS) W1,200 X D800 X H700mm

A ZPHS—(CDEELTHITER 0, (operation panel is suspended from the table)

KEEIALTHTEVET, xConsult with us regarding size and color.

#We also have low-table types.

UEEARSEERH! Includes a new flame failure device.

RERE—E (IXYU—X) - FIMERSER (UXYU—X)

List of safety devices (JX Series) - Duct connection reference diagram (JX Series)
B EE N
Overheatm:?;vent\on device ﬁﬁggg l\

Underfloor duct

. ;| WSS

7E@Bﬁf7’f)lf9_\ Earth leakage circuit breaker

QOily smoke filter N
UB5HARERE
Flame failure device
X IX-CVIFBRL

9T NEREE N

Duct shut-off (FFav)

(FVD)

HR-BRIL LIS

Gas / power source ON

Auto fire extinguisher
(optional)
| B I

Air exhaust duct

JOYTEC ver.25 #EO—X5—H50OYT



HAXBERT 1T

BEAMREER L R ZE AT DBIC LI FELETD
BHRACHT LITET,

i eormsan 273 000

JKIEKE /1,500cc (BRA1,900cC)

F=I Wb =000 wi200x0800088)
REiR

- BEHEE280m/h
<o . BESEE 280/
HAR o HZGHBE /#mAR:3.49kW (3,000kcal/h)
RO LPHR:3.49KW (0.25kg/h)
e « SEESAW (AC100V)

mEaE,/3.8TkW
- & 8##E160Pa

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

RRDOBEZERAL BEZAITDRICKIFEETD
BHRACHT LTET,

F =W sa00m wi200x0800088)
BER
947 eormnan ¥)83 000

JK#EKE 1,500cc (BRK1,900cC)
MEHFRE 280m/h

<o - YBESE 280m/h
A2 - AZCHES /#HHHR:3.49kW (3,000kcal/h)
. Lava-charcoal type LPAZ:3.49kW (0.25kg/h)
e YPE . e AW (ACI00V)
- AEETR/3.81kW
- BEWE,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 ni /h

« Required air supply rate / 280 i /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_S HAKESZVIRIAT
KRGS Ty IR EAL.
BSZYIRERT BEICLIHET HEFACTHES LTET,

eorman ¥ 290,000

K&K E,/1,500cc (BRA1,900cC)

F=IE Y staa0m wi200x0800088)
t33v7
I1F

- BEHEE,280m/h
<o . BEESER /280m/h
HZAR o« HZGHBE /#mAR:3.49kW (3,000kcal/h)
Ceramic type LPFI2.:3.49KW (0.25kg/h)
e - SHEEH/AW (ACTO0V)

mEaE/3.8TkW
- B 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 ni /h

« Required air supply rate / 280 ni /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

(IBHAREEEL)
BRICHZNTENU RN THEE LT ET.
USHALZEEKENE[IX-ClOTERT,

RNKHRBNI A S

F=IWE Y ctaa0m wi200x0800088)
S evrmeein ¥ 283,000

KK /1,500cC (BX1,900c0)
1]

- MEBHKE 300m/h
<o - BEHEE/300m/h
HRFEN « AR HWHHR:3.84kW (3,300kcal/h)
ettt LPHR:3.84kW (0.27kg/h)
Coaaneee - SHEES,/16W (ACTO0V)

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.26 #EO—XY—H507
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JLU—X JL Series

X VYU-XDESMET LS

RIKPROREBRICHR Dfc JANE

low-cost version of the JX Series

S 2DV TIVETIVET,

This is a simple model that prioritizes affordabil

W&/ TSvhby D

S

= . BRITN ‘ ‘ ‘
Jv Ik Gas cock operation Uncerfoorduct =
FE,/W1,200xD800XH700mm  Western-style table ¥ B
(ﬁ%ﬂfl \o;?\)IJHEHiI% U—Fljl\) W] ,200 X DBOO X H700mm HSSIT L ] "‘1//76;15 / power source ON
A TP NS —(CoEE LT T L, (operation panel is suspéﬂde.d from the table) Air exhaust duct .
MESTAFHITNET, #Consult with us regarding size and color.

#We also have low-table types.

JL-M\ #zztmairs « 7

Appearance / Flat top ring List of safety devices (JL Series)

ity by offering only the basic necessary.

VYT [ pezm—8ULYU—X)

T BT Y
| Overheating
detection alarm

SBERET IV T— —

Oily smoke filter

90 NERTEE (FVD)
Duct shutoff (FVD)

EENMESE
(FFv3av)
g Auto fire extinguisher (optional)

FINERSER (LU —X)

Duct connection reference diagram (JL Series)

BARZE R L. BEMRERT D BIC I RET IBEHACHEE LTI,

(¥=4AFH W1,200XD800DHE)

- SHEEBF/6W (AC100V)

Gas / Metal plate type

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

- JKiEKE,1,500cc (FA1,900cC) o
- WEHRE, /280n/h Specifications

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

* BEHERE /280m/h « Required air exhaust rate / 280 mi /h
s AHRE S * Required air supply rate / 280 ni /h
HMARZ:3.49kW (3,000kcal/h) * Gas consumption /
7_-_7““/t \yl\ LPHZ:3.49kW (0.25kg/h) City gas: 3.49kW (3,000kcal/h)

LPgas: 3.49 kW (0.25kg/h)
» Power consumption / 6W (100V AC)

®280 * mEafE/3.81kW * Cooling load / 3.81kW
Ty Mg (5 ¥243’OOO - 22824 /160Pa « Instrument static pressure / 160Pa

JL-S #zmeszvomeq7

HEARFHREIZvIRFERAL EIZVIRENT DEBICKIFET DBHFMCHRE LT FT, Gas / Ceramic type

JL-B rszsmsnrs«>

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

« JK#EKE 1,500cc (8K 1,900cc) from the ceramic charcoal.
: 4\!\%}3& §/280rrl/h Specifications
* BEIGTE280m/h * Water tank volume / 1,500cc (Max.1,900cc)
- AHER « Required air exhaust rate / 280 m /h
#rHH 2 :3.49kW (3,000kcal/h) * Required air supply rate / 280 mi /h
] . P— « Gas consumption /
F—=2Ibtvk :Ef’ﬁ;-3-49kW(O1.25kg/h) City gas: 3.49kW (3,000kcal/h)
(£S40F W1,200xD800DIEE) : E%E@ZJ/GN\/(AC oov) LPgas: 3.49 KW (0.25kg/h)
* mEBE&E/3.81kW * Power consumption / 6W (100V AC)
T Mg (BBl ¥260,000 - 2E#T 160Pa » Cooling load / 3.81kW

« Instrument static pressure / 160Pa

RARDBEZERL BEZATIEICIIRETIBFATHS LFET,

(¥=4AFH W1,200XD800DHE)

JOYTEC ver.25 #EO—X5—hHy0OJ

- SHEBF/6W (AC100V)

- mEaf/3.81kwW + Cooling load / 3.81kW
2w Mg (B51) ¥253’OOO - 28B4 /160Pa « Instrument static pressure / 160Pa

Gas / Lava type

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

« JKiEKE,1,500cc (FA1,900cc)

> p— s Specifications
* BEPTR/280/h = ater tank volume / 1,500cc (Max.1.900cc)
* BEfERE /280n/h « Required air exhaust rate / 280 mi /h
- AREES S * Required air supply rate / 280 mi /h
AR :3.49kW (3,000kcal/h) * Gas consumption /
7_-_7“”Jt ‘yl\ LPHZ:3.49kW (0.25kg/h) City gas: 3.49kW (3,000kcal/h)

LPgas: 3.49 kW (0.25kg/h)
« Power consumption / 6W (100V AC)



CHU2>U—X' CHU Series
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~J0MEC

CHU RAHR—O—KEIA S

R—O—FRYR

Hollow charcoal pot

(RII55) ie4E

Charcoal ignitor

o 7_'—7\“112 WIS 408 Wi200xD800052)

"
9147 eormnan) ¥ 230,000
- Charcoal type c EERERT7FYIVRO—IL  JBEESHBW(ACI00V)
© WEHRE360m/h - HERTE. 360m/h
- B8EEE . 160Pa « BBEER/4.19kW

Charcoal fire-based hollow charcoal pot-type

Specifications
» Non-step ventilation fan control

« Required air exhaust rate / 360 i /h (EUJF—.E) x;‘ﬁ b\‘J;ﬁ‘
« Instrument static pressure / 160 Pa . . ishi
« Power consumption / 8 W (100V AC) Fire extinguishing pot

« Required air supply rate / 360 ni/h
« Cooling load 7 4.19kW

JOYTEC ver.25 S@O—25—A504 16



JGW,/JGAYU—X JGW JGA Series

JIGIVU—XDHEMETIL
KEXSE! | BEh—0O0—t kT XEABEIEA3000C

A new version of the JG Series. 3-Litre water tank! Black enamelled finish.

IyvFINRIVIRIE
JGW

JOTIEC

FE,W1,200XD800XH700mm

HBFANGE! KEREFHER
(BT

JGW/IGAY U= F BFANDEICN—F—F MODBPREFBICKIEZEETHITEN TEET, o . )
‘ ) o KA RPN —[CoEELTHTER LT,
N=F—ZFDOBWRNMITBLBRVDELRY FHEEUNELTT, MEBSIAFHIENET,
KiElE, BR—O— 1t kIS,
FERF FEHERN TEDRYI vF VI RENCBO>TVET,

TR

MEAR S

RERE—E (JGW,/JGAYU—X)

List of safety devices (JGA Series)

HRIABHABIEERE BETIERE

Gas flame failure device Heat prevention device

l

BRI AT — Earth leakage

Special filter circuit breaker

I INEREE EEHAEE
(FFv3av)

(F\/D) Auto fire

Du;t;hutroﬁ extinguisher

Vo) (optional)

17 JOYTEC ver.25 #EO—X5—H50OYT




HAXBERT 1T

JGA}-

WEMRZER L MERE T 2BICKEETDRFRCTHEE LFFT,

®280

F—2Ibtvk

(¥4 A W1,200xD800DI5E)

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

KAN=ERENE (3&-h-55)

RN KiE,/2,500cC

nHEHRE /280m/h
HZH 28T 140Pa

REER,/3.61KW

HERSE,280ni/h

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

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

Gas / Metal plate type

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

+ Radiator plate type
- Gas

Specifications

* 3-level heat strength switching (high, medium, low)

« Drain pan water tank / 2,500cc

« Required air exhaust rate / 280 m /h

« Instrument static pressure / 140Pa

» Cooling load /7 3.61kW

« Required air supply rate / 280 i /h

» Gas consumption / City gas: 3.49kW (3,000 kcal/h) LP gas: 3.49kW (0.25kg/h)
» Power consumption / AC100V JGW) 17W ./ (JGA) 8W

JGW- HARESIVIRIA T
FREIRHRESIVIZFERL. SV IRERT DHICKY
HEITIBHFACTHEST LFFT,

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

NA=EREIE (G- -59)

KLV 9K#E,/2,500cc

MEHRE /280m/h
HZH 2 B8E.140Pa

mEaE3.61kW

PERSE 280 /h

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

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

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.

+ Ceramic type
- Gas

Specifications

« 3-level heat strength switching (high, medium, low)

« Drain pan water tank / 2,500cc

« Required air exhaust rate / 280 m /h

« Instrument static pressure / 140Pa

« Cooling load / 3.6TkW

« Required air supply rate / 280 ni /h

* Gas consumption / City gas: 3.49kW (3,000kcal/h) LP gas: 3.49kW (0.25kg/h)
« Power consumption / AC100V (JGW) 17W ./ (JGA) 8W

JOYTEC ver.26 #EO—XY—H507
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®280-9240 JZ>
=
1 OX#8 OZ ML (1) OZ N (B) o
Wire mesh Mesh Plate Iron plate Grate (square) 8
)
C
—c— Q
N -
ki NILF
: Round type
®280 HIAF BIA7
Round type Square type
ﬂ‘EH:'\"UT fﬂle“U‘yl\"— DXI\“JQ“U‘yI\O_ EIZHIJEW? Grate rack
Net carrier Net gripper Grate gripper %E@IAXHpUET ¥Available in various sizes
@) .:j\
¢ | ZUYREL s 2usraY
LE 2 v M g 4 v
1E7.Rln "\-_vj’/ Without slits "‘—_vj’/ With slits
Check holder
iiﬁiﬁ;&f\g%;ous sizes X779 Top cover X779 (XU v I\l) Top cover (with slits)

|
':E +HE Fire pan
. s .
Charcoal RONEUA W[;L\'a} EE}J/%W%E
10kg AW Quantity:10kg For lighting charcoal Charcoal tongs Auto fire extinguisher

AE(K)

Trivet (large) ABIESOHEET BB Tiver smal) spmROBERT FEXRE sukiyaki pot

MNHUYIN
CEF30A

Fire extinguishing pot

HF. 22R—I =S

JOYTEC ver.25 ffE0—25—H504 20
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OAMNVIU—TF—
OANDRZ2OKEE! !

No more arduous grate cleaning.

GRATE CLEANER

F—IWRTVUVRAT BRI FEY Y FIBT YA Y PP TIFENBLONIBELE T, (BT T 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

v

60Uy MLILT

- ER-EF/ACI00V 400W (BiR# 50HzXF60HZZ THEEL ETL,)
o BREERS IR 160) (BB AM25~R T > #1201%)

. #TA X/ BR300 mmLLT (B8 - 02 MUVEER)

© FAX—/B¥5: 609 - EHHEERD]

- REHEKE 2L/

SV - B8 18820 X HIT625XET820mm 145kg (F ¥R I—11)

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

45Uy MLIALT

« |R-BSH/ACI00V 400W (BIEH 50HzX (F60HZZ TIEEL IETL.)
 BRAEFS MR 16090 (IBU AR5~ T V#1104

- YA X /BR300 mmELR LiEEA)

o FAX—/ B 609 - EHHEER D

- RAEHEKE 2L/

« S BB MB645XEIT625XFT820mm 130kg (F +RI—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- AR E EABTERDEIRDHEE ! |

Cleans round and square grates and even griddles.

TK-8F

55Uy LS 414T

« SE/ 18802 X B1T640XEE1,020mm
« B/FE 100V 400W
o BEHS /RAFE OO (EE330mm, 430mm) 10~154
/REHR (300mm) 8~1242  /AOZ ML (¢300mm) 15~204
« IVIBE /550 ° 9VJ/0O,430X175mm © I I E,530mm
- B8 /160kg ({REEE:230kg) o FAX—BEEBmA605

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

JOYTEC ver.25 #EO—X5—hHy0OJ
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An absolute must for charcoal-fire-type roasters. A superb charcoal starter.
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JVIVT REREHT R  BRR—RICTREDTBE.
AT N WA 2844 D IR AR CHIZEVIE . TR D @) E

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

10kgFAF e ¥530,000
15kgFAF  wsewn ¥710,000

© B OF /9100
o YA ZX(10kgs+ ) /1B500 X BIT580XF X 1,263mm
BEPVITIVED)

- NFEETULT7VRIE

Specifications

* Exhaust vent bore / 2100

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

 Charcoal starter fan sold separately

10kg type 15kg type

MGHUYIR
R7ZE R E(SHNAE |

FERUCKRZEANICANTHENTZET
RELET,

CEF30A
wmaen ¥55 000

© 2/ BE308XET380mm
« YIRSE/ () 6.2Uy MY

(&A8.8Uw L)
- B2 ,/6.2kg

Specifications

« External dimensions / 308 X H380mm

« Pressure point capacity / 6.2 liter (Lrecommendation)
8.8 liter (maximum)

* Weight / 6.2kg

JOYTEC ver.25 S@O—25—A504 22



jj ZZ_EC d>01"vw I\ Gas-based cooking stove unit

(F—2ILiEsHAHFH) (for integration into the table)

KR- H A HRAIBAS 1 FH B

#ARTE[LPIIF [13A] ZBELZT L,

sSpecify LP or 13A for the gas type. Gas-based integrated type, round
. = XBTE)EXZ X Specifications
. géﬁ%gzg AfT526XE=180mm * Main unit / W390 x D526 X H180mm

— * Weight / 7.5kg
* Z7ZE/$300mm « Net surface / 2300mm

* AZHEEE /3.10kW (2.660kcal/h) « Gas consumption / 3.10kW (2.660kcal/h)
« EfHO/LPG ¢9.5mm 13A ¢9.5mm « Connector port / LPG 29.5mm, 13A @9.5mm
« BAO~HE/$370mm () « Opening dimensions / 370mm (not true circle)

23 JOYTEC ver.25 #@O—X5—hy0J



IHO>O1=wv bk

(F—JILiEshiAd+F) BH 200V

== AN

2 Enn

IND —SEREYTE . (FEE—R (W80CEHRE) =
WEEDRUVD T RREAZANHITZLER
REEE AL BRI X NI

KR TSYRTHEBFEANLPL TN

IH-based cooking stove unit
(for integration into the table) Single-phase 200 V

O—XY9—=5F—T)VICHHHFADIL-
IHTHY

A revolutionary customer experience

t“
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~
S
4
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rm

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

IHSSIT D 7% {5 > THYHHIE

Hot-pot dishes using pots that
support IH cooking

(BEFERFODAHCEDAA—IEHETTY,)

(Photographs have been edited for illustrative purposes.)

IHCIESH A= 2—H'03H'D

L—bk 210mm

EIVRA V1w N (hvFFL—RtE 210X210mm)
AVINIRCERENDVI—ZICEHRE! BEICEDETHRDVLAWVS IAFHBAO/NEII Y~
Plate 210mm

Built-in unit (Top plate dimensions 210 X 210mm)

L—b 320mm

EILbM>1Zw ks
(bwZPPL—b5& 320X320mm)

EHEY A DI O01Ty |
F—ILUERBITE UISERERET ! 1.8kWIA
Plate 320mm

Built-in unit
(Top plate dimensions 320 X 320mm)

Compact and ideal for use at counter-type
seating. Many different applications to suit your o~ ~ 1=
restaurant. Compact unit for one-person hot pot. 2- 7 JE / (EJJ“”D

Optional products (products sold separately)

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

K[ET1ILI—

Intake filter

RERS T

Intake duct

m EEa
DRO9SAA @ DR1BMA @

DR18SAA @

sams e ¥53 000

© SVENE /18210X81T210XEE82.5mm
- BR/ 848200V 50/60Hz
* JHEES,/0.9kW

Specifications

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

« Power consumption / 0.9kW

=amswm ¥53 000

© SVEDE /18210X8fT210XEE82.5mm
- BIR/%48200V 50/60Hz
< HEBN1.4kW

Specifications

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

» Power consumption / 1.4kW

=mean) ¥ 05,000

* e /18320 X B1T320XHE90mm
- BIR/848200V 50/60Hz
« SHBEEN1.8kW  « B T1ILI—1ft

Specifications

« External dimensions / W320 X D320 X H90mm
» Power supply / Single-phase 200 V, 50/60 Hz

» Power consumption / 1.8kW « With intake filter

JOYTEC ver.25 #EO—X5—H507
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éJ::_l:tj /0 Table-top cooking stove

O\ U1

. o IL-HBEREIC
AARZELEIMT gl arngc
Gas-based table-top type HwEiEE FFB.

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

—
>
o
=
mn
—
©)
<
A
O
©)
A
=
m
e

KSR-NK

WOEAFXT . (HBIFFIFTTT.)

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

« ANME /B350 X B17260 X/ E 147mm Specifications

o P=E/$240mm * Main unit / W350 X D260 X H147mm
5 g et cziomn

* AR /2.90kW (2,500kcal/h) - Gas consumption / 2.90kW (2,500 kcal/h)

JKZ>/[0 Water cooking stove HATUIEEPI2S  Gas-based yakiniku griller

ZZKIVORNSE 7r=m HAIENES rx=v-187)

« YAR/$260xE160mm © HREE /LPG/2.24KW (0.16kg/h).
« K-8 GAS 13A/2.33kW (2,000kcal/h)
- KIVORTESPBENIVOTY, « SHI5E /18380 X BT288 X EE 110mm.

FEWTL— /8376 XBYT216mm
Water cooking stove with charcoal fire © RANAR/ VY FRNAR
(made of aluminum) . )
 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

Specifications

 Size / 260 X H160mm

* Wooden base, with net

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

t $ﬁ Charcoal brazier
ELUBUA HALB Y AER

© AR/ 255 XEFT180mm
o fB&R/ATVKI, JO—LXyFE. il

© YA R/ $290XET195mm

- [IB& B JO0—LXYFE,
2FVUAKBEH,

Table-top charcoal brazier 2FVUZNIL, YO kv HN—

Specifications Yakiniku charcoal brazier with stand
* Size / @255 X H180mm
* Accessories / Stainless-steel fire pan,

chrome-plated stand, grilling net

Specifications

* Size / @290 X H195mm

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

25 ‘ JOYTEC ver.25 #@O—X5—hy0J



FD{TJ' J:§ |%E7— |<‘ Updraft range hood with FD

'V IN—) BEERICERUAE T,
FED!

g mper) can be easily

@hshed with water.
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MYITADEHNALTIAILI—D
HUAMBRUZLBFANBEE!

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

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

T

Moves up
and down é:;;rﬁnjaj
225 mm s -
FREF4EaEHE!
*l' *l' Available in four colors.
= i JOX V)LIN—
Black Red Bronze Silver

JOYTEC ver.25 S@O—25—A504 26
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Updraft range hood

Jov=x
Bronze

(H

I)LIN—
Silver

=umean ¥95 000

o WNEBREE 230Pa - BRER2.73kW
- BEREE . /280m/h - #EKEE280n1/h
« E&5.4kg

Updraft range hood with FD

Specifications

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

* Exhaust air flow rate / 280 mi /h
* Supply air flow rate / 280 ni /h

« Weight / 5.4kg

JOovX
Bronze

* > YILIN—
— I Silver

samis ) ¥85,000

© MERE270Pa  « BWEET,2.73kW
. PEEE,/280n/h - SUEE ./ 280m/h
< B /5.2kg

Specifications

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

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

* Weight / 5.2kg

A (BE51) ¥6 8 N O O O

° INERESE/230Pa

- HRER,4.5kW

- BEUEE /540m/h
- fEUEE /540m/h
« B /4.4kg

Specifications

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

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

« Weight / 4.4kg

JURESER
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HIEHRKE

135 - 7oV hCHl

Smoke extinguishers and deodorizers

HERRE

Deodorizers

PAHRAIA

iﬂ'l.z-l 1149®

- RRMEE FRREIZE50%~70%EH
¢ O—3ORL AZYJVOR e 1/3~1/10%2&
SYZYZARN1/2~1/512F

- RO D
AMEFTVNT NCEHiEEF A RBTIEOEHE T, RAERAETT,
BAITRBOBESTI.

c AVTFURNEE
By BBICHREIDZIR, TSI —DERETIREITY,

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

- BiRMEE ERRXZ80%~90%EiH
- B BEEEAMRCSMHRREHZERSL
80%LU LBV RIERE.
- RO D G
BT bOKIICHE AP PERLIBIIAETT,
PRI TNCKRY HR T 7Y DRBA DN NERIBEDSHIET .

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.

SEIEEIEE  Smoke extinguishers

t)bﬁmﬁﬁ Cell replacement type

ASALF
* BREME 95%

- aVINT K

* FOERSTEERRDOEREN TES

A type

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

BI14~

* BREME 95%
* BRAR—R(TERBETRE
JVINT BRETOBRIMEBR T I JRNZAR—RICHRBIRETT .

B type
« Removal efficiency 95%

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

JOYTEC ver.25 fEO—X5—hy0J
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HIEHRRE

Smoke extinguishers and deodorizers

Clean Air[[H{E - HREKE]

BBE[FCHAESNIC 9T RBHBREEEILTT IT M EBU THBICHR T2 HnESAREVNEZ EEEILZE
BBIEDBICK BEHEUE T SHREBIF. BV I I ILI—ZAVNCHEREICN TR SBICRI  BRVWERELE T,

[Smoke extinguishers and deodorizers]

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.

MHRERBEDH DI HTRETT .
SN THEDRIICHIBLI o

B0 HEREDH
B BERENHRRE

%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.

Attachment (1)
Smoke extinguisher only

Attachment (2)
Smoke extinguisher + deodorizer

it FAN

Exhaust fan

Attachment (2)
More thoroughly eliminating odor

HRRE

OFT S EHES & DESFT 2/ \—BOXIC T L,
OWESBEAEICIFBIRAN—DHETT

EIMR]

DRIEZERRR!

Solves the problems of
"smoke" and "odor"

) fE-BV\DERE

Attachment (1)
Eliminating smoke and odor

HERE

Deodorizer Smoke extinguisher

(1) The duct is connected to the smoke extinguisher/deodorizer via
the chamber box.

(2) The main unit must be protected by a waterproof cover.

(3) A space is required in front of the door to clean the precipitator.

CEAIEIFEEKERISDAR—ANNETT,

weze KCUIA D

BNIEE BOIKE BEs EEEL ARl
RS AT & B URBEEF,/ BURS BRAERR
KT RIGIEE. BEMSIC I TREVFT,

2000m94 7>
=amisws ¥ 750,000

Outstanding features

Powerful deodorizing effect / Long life / Low pressure loss /

Incombustible Adsorbent-based adsorption and desorption

effects / Catalyst decomposition effect

¥The replacement life differs depending on the quantity of oil
and fat, and the odorous components.

JOYTEC ver.25 #EO—X5—Hy0OJ

menzzE EANSY 1 2

Uy
BRI L

aAVIF4 T I

FUIAILI—
Mo

EAN-150

EAN-300

- MIBAE 3,600CMH

« ST 520X BTI23XET647mm
- AR 65k

EAN-150 EAN-200

- IAE 1,600CMH - MIBAE 2.400CMH

< SWTE, MBS XRTOISXET425mm « SHETE, 8520 EfT687 XEE647mm
- AGEE 39k - AMFEIE/54kg



HEIZw s

KOBELCO

REHm

FHIEEZ80% 0w

Cuts 80% of cooking odors.

T1ILT —B Rtk

* X /KCUBRRIZ=w )

« E/30mmx300mmx60mm/E

- B8 /1kg

© MBSV IEM EIREEAE
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 hAXA—-IH

Unit image view

fex:2K-42(2000CMH

A)

Features

1518

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

R%&6

LB - AIRDBIEACHEMREZ
RS SRBERF6 yB~25TT.
(BEICKVEDUET,)

{EEE-JVINT NERET
NZhLERCARERES L. EEE

JETT.IVINTNERETHREND
BRETIAII—BWEHBEFHTI,

High performance

A-F4UFT4—FE
WEH R BOT. K. BAEUE
HIFEE A,

TIRMEDI=6D ST MK K DIEBEDRE
(LY FE A

U1-—-x

ERBEH I I—=ZHERIMI L. BE

WIENTIRETT .

KOBEELEDOH: 3~40 (B CiUBEE
R RBZENHIET,)

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.)

A=y hEFLER

Basic specifications of unit

wet | LEAE| JL5- S & (mm) B8 | 74L5—

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
oKM-162 | 8000 | 82 | 1316 | 1250 | 474 | 134 40
3KM-163 | 12,000 48 1,316 1,250 614 150 100

KR PERFEBLEEI S BANHDET.

Deodorizing unit
HERARRI=Y

WBSHRNCHCE

Considerate to the neighbors

HEXAHZ=X L Deodorizing mechanism

RERIC KB IREEEER

WAL ZEE T EMREREEN CXIXBARETDRID FENELLRELE T,
RRBarCHELCRD ZEamFCRCICHBEIEIMRICEY . TaILI—
BRBDOHFRIDICHVEEVLNILTFELELET,

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.

BRABHBEVE

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

75 - IR Uz R B0 Z IR D BERIC KV ED FEL BR-ERDMDE LT
FRRICBFAIE. 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'é F—9 Deodorizing mechanism

BRIIMD DIREMERE

2 RS pPMBR SR T O
DREAREURRICTHAEEES,
145 (%) =100x (\DBE-SORE ADRE

REEESRGI
SICTHREEXBEDADLBONRIZRE,
ZREBARVRECRIREZAIE,
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
(Density at entrance - Density at
exit) / Density at entrance

FRREX
n
IS}
a
IS)

RUXFILZ =V s 1000
7 D] 500
AFIVAIATE Y (EFnR) 0 ko 507y 5y BEEN K
VANSYK LAKSY B 2=7
TEKFRERD) HETHK
AFUWPITERE 1) B RMERER]
TOEFVPILTERCGE

0 20 40 60 80 100
RSRE  FREMEE(%)
TERERR I LSRA
Actual example of performance
changing over time

EADDUVARSVICT
B E2000hrii R HE= HEE.

2000hr—105H
(8hr/B.258/A @)

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
A (when operating for 8 hours/day, 25
days/month)
% 500 1000 1600 20000 R(hr)
BRI
EQEE‘.E Photographs of installed unit

(KB) (RE)
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HEAT— L0

Table-top cooking stove for kitchen

ﬁ‘Z:‘:\’.:I ~/[O0 Gas cooking stove
?JQWE;% (Zj_'y IJZW:J)&:T:@/\“—T—) Tsuyobidoraku (stainless-steel inner-flame type burner)

KN B_4 F—2)barO

GAS

NAO=ZEBIIBR
wamsen) 102,000

Table-type cooking stove

3-level heat strength switching

KN B_6 F—7)bavOo

GAS

NAOZERUEBR
wmnen ¥149,000

Table-type cooking stove

3-level heat strength switching

JOYTEC ver.25 #EO—X5—hHy0OJ



Induction cooking stove

IH¥Xd>O
DB20SAB

JAOLS ONPOOD OVUS\J—NI

IH\EYTO>0O Bt

200y

B&2EUCABPRBICERN] | §AR—AFHET!
| (REE—Kf |
AVNTRIALT - @mm w00V 50/60H
- RSB 2kW
semews) ¥O8 000 - ==526

© A/
18300X {7450 XFE110mm

DL30SAB

PO SAEESGCIEREICAEZ I N O—)b !
INBITERAR—RERET!

1.5kwWx20094 >
semaen ¥398,000

- NDES
1§230X 847600 (+20) X&ZE180mm
- BIJR/81H200V 50Hz/60Hz
< JHEES3kW (1.5kWX2[0)
- B8 14kg

Single-phase 200V type
Specifications
« External dimensions /

W 230 X D 600(+20) x H 180 mm
« Power supply / Single-phase 200 V, 50/60 Hz
« Power consumption / 3 kW (1.5 kW X 2 elements)
* Weight / 14 kg

IH compact cooking stove

Specifications

« 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 L

DL60TBB =

60M Tk MA250C(C !
707 5L EE CE D FEAN TIEE !

3kwx2094~
=smean ¥540,000 3-phase 200V type

Specifications

« External dimensions / W 300 X D 600 X H 180 mm
« Power supply / 3-phase 200 V. 50/60 Hz

* Power consumption / 6 kW (3 kW X 2 elements)

* Weight / 18 kg

* ENES
1B300XBfT600XFE180mm

« EJR=48 200V 50/60Hz

« JHEE/6kW (3kWx20)

- BE.18kg

JOYTEC ver.25 S@O—25—A504 32



VEIKEE  Ice Shavers
%X%" HatSUVUki *ﬂgikﬁ“% Hatsuyuki Ice Shavers

TIVFASAH— MULTI-ICE SHAVER
BRI —Y]ETT—/N—K] E>BEBHHIND !

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

H D7 OAA BSETIIL—YDIZE Inthe case of frozen fruit

In the case of flavor ice

wamnen) ¥ 208,000

« SHETE/IB340X BfT451XFE841mm
- EJF/8418100V 50/60Hz

© EASEEEF/200/180W

- BE (AHET)/19kg

A—RUwIFA

© ER140XRE150mm

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

A OEPA AASAY—8IT Y — PARRSAH— D59y o — ERBETEALBENT S
O IC S5 T3 BN S COKBIBEDEANF TS BN ESN G £T DT, L (REFS) £ CHMB BT

@ 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.

33 ‘ JOYTEC ver.25 #EO—R5—H50Y



BASYS HB310B

BDBDONEKIBASYS (RAV2) |
BRI [N K DE R RS T —R

wamsen) ¥178,000

- BIR/848100V 50/60Hz

IOV CZRe7T—F ML

jz“g;j;’?(b . - - EA&HEEA/200/185W
R J\ 7_.\_“ —_ < SUBTSE/ I3 47 X BT 396X 600 (+179.5) mm
PROCTESL FATDIKHIRES! R kg

(13cmAREDAETETY,)

HC'1 8C FYITT7 A A

BN OIS NIAS
BOKKEDTF VI A ZHHIND |

- FIEEEE/200mm
- BAEREN/1.8/2.2ke/ 5

O
M
wn
¥p)
m
ol
_|
Qo
O
2
Z
~
<
>
@)
T
Z
m

=smaan ¥ 108,000

ScmEEED - B3R/E48100V 50/60Hz
F1—T7A % « TEASHEREES/147/176W (EHEE5R2093)
ESHEKETT, - HR4E8E/1.0/1.3(kg/53)
XF1—TPAAASAY—E. 3cmAREDF1—T < KA1 818 (3cm)
SHHC- 05 P4 ZAGAONEKETT = il _
HHCTECIE RO ST 2B EESEA. < SU 5/ 18230X BT 266 X7 392mm
FERLERIET. A—BUYIPA RV —N—EBEVEE W, - E8/9%g

SB_ZO BHSHIO—-XVRUVT! E Tl
OKPHEEN )

ISvy vy —REEDNMIVIERILT 94 )

NI VN DTIRD O DU BANTERT,

| 2542 |[ 95vva |[ 2%vv7 |

ssmamn ¥288,000

* AMYA—R/KINEH (3cmAK) 12018

- VETE/ B 260X {74 20XFHE630mm

- BIR/848100V 50/60Hz

- EHEHEEE1/400/500W

* EAEWR/ RS54 A (05w 2) 2090 S+ V07209

- IBAERES)/ 254 A (50/60Hz2) 1.2/1.6kg/ 5.
72w a(50/60Hz2)9.6/11.4kg/ %

¥ VYT (FE)/700cc

© A5 A ZABS AL/ FRERRS

* ISwY IS HE/ —TE

« XYV EERR (FEETE) 50/60Hz/4400/5300rpm

- BB (AFET) /$919.5kg

., 000000

S M 5 O O A Eg/;%%g;?)J TCAL—I—

M RERERYZTDHE CIFI VT
EVBTOTSHYS TRAL—I—RUVITHMEND |

2 . J

— : X =uwaen ¥590,000
B 4

Ty BRBEOREYE = < SV SE/ 18235 X BTA2 1 XF 725mm

- @3R/818100V 50/60Hz

R~ A ]  EASHEEN/190W
AL—Y—RUr7(c! - EHER/155
EE (CKHFES)/20kg

f:} EEFANNERBENHIEFT.
EHIICUZHERS (REEPT) FTHRGEL S,

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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azax AR - KL -3/
RREZEF TEL03(5833)9968 Tokyo Office
thEBE2ERT  TEL 0594(32)1135  Chubu Office
KBREZEPM TEL 06(6788)2251  Osaka Office

BREE%F  TEL 092(474)1312  Fukuoka Office
ERER TEL 0594(32)1138  Overseas Division

CHUBU CORPORATION Co.,Ltd.

CHUBU /JOTTEC

https://www.chubu-net.co.jp
E-mail food@chubu-net.co.jp

(Overseas Division)
http://www.hatsuyuki.jp/product/joytec/
E-mail food-intl@chubu-net.co.jp

VEGETABLE
©IL INK

XZDOAIOT DIBEABEIE.

BT P
521
FSC :

wwiscog  FSC® C014969

2025F2ARAEDHNDTY .



