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About the Company

Metal Expert Technology actively operates in the stainless steel
market. Our goal is to create a business that can fully satisfy
consumer needs by offering a complete range of products, processing
methods, and maximum service flexibility. The company continues to
develop, constantly improving its manufacturing processes and
paying special attention to the quality of its products.
Currently, Metal Expert Technology boasts an impressive ability to
store materials in warehouses in Chisinau and has a team of highly
qualified and experienced professionals in this field. The variety of
machines, extensive experience of the management team, and
professional workforce have made Metal Expert Technology one of the
leading distributors of semi-finished and industrial stainless steel
products, with a developed distribution network at both national and
international levels.




BASES FOR DEVICES

BUTCHER’S BLOCK STAND

The butcherfls block stand is intended for every professional gastronomy. It is an indispensable
equipment for every butcherfls shop. The base fits under both polyethylene and wooden logs.

700 mm

A B=400mm B=500mm
mnm code kg code kg

103055

103054

500

BASES FOR POTS

The stainless steel stand for pots is intended for every professional gastronomy. It is very useful when
you need to put a hot pot in a safe place.

450 mm

B=400mm B=500mm B=600mm

A
mm code kg code kg code kg

101054 10105 101056
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BASES FOR STOVES

The oven stand is an irreplaceable equipment for every professional gastronomy. It makes it possible
to locate the furnace at the appropriate height, which greatly facilitates the work. In addition, the stand
has racks for trays, thanks to which we can quickly put the hot tray aside immediately after removing

it from the furnace.

700 mm

A B t
s i type GN/tray mm kg code
830 585 2x6 pcs. GN 1/1 70 27 n3357

DISHWASHER BASES

The dishwasher stand is an indispensable equipment for any professional gastronomy. It allows you to
place the dishwasher at the right height, which greatly facilitates the work.

500 mm

B=400mm

mm code kg

595 101060
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UNLOADING TABLE FOR DISHWASHERS

The unloading table for dishwashers with undershelf is an indispensable equipment for every
professional kitchen. The use of the best parameters and the latest technologies makes

Metal Expert stainless steel furniture exceptionally durable and safe to use.

Depending on the model, the unloading table is available in a right or left version.

850 mm

LEFT

A B=700mm B=760mm

mm code kg code kg

o | e | s | wwwmer | 6 |

RIGHT

A B=700mm B=760mm

o code kg code kg
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LOADING TABLE FOR DISHWASHERS
WITH SINK AND UNDERSHELF

The unloading table for dishwashers with sink is an indispensable equipment for every professional
kitchen. The use of the best parameters and the latest technologies makes Metal Expert

stainless steel furniture exceptionally durable and safe to use.

Depending on the model, the unloading table is available in a right or left version.

850 mm

LEFT

B=700mm

B=760mm

sink 400x400x(h)250 mm

sink 400x400x(h)250 mm

code kg code kg

RIGHT
B=700mm B=760mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg
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SINGLE SINK TABLE

A single sink table is an irreplaceable equipment for dinings, canteens and food processing plants.
The use of the best parameters and the latest technologies makes stainless steel furniture

Metal Expert exceptionally durable and safe to use.

In order to maintain the highest level of hygiene, the bass table has been equipped with a front panel.
The table is also equipped with a backsplash, which protects the walls against splashes.

850 mm
850 mm

H-300 H-400

H-300

B=600mm

B=700mm

sink depth h=300 mm

sink depth h=300 mm

code kg code kg

H-400

B=600mm

B=700mm

sink depth h=400 mm

sink depth h=400 mm

code kg

code kg
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TABLE WITH SINK AND CABINET WITH HINGED DOORS

Table with sink and cabinet is an irreplaceable equipment for dinings, canteens and food processing

plants. The use of the best parameters and the latest technologies makes Metal Expert

stainless steel furniture exceptionally durable and safe to use.
Depending on the model - the sink compartment on the right or left side. Tables from a length of 2000

mm are equipped with 6 legs.

LEFT

B=600mm

B=700mm

sink 400x400x(h)250 mm

sink 400x400x(h)250 mm

code

kg

RIGHT

code

kg

B=600mm

B=700mm

sink 400x400x(h)250 mm

sink 400x400x(h)250 mm

code

1400 de4sP 4e4s

kg

code

kg
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TABLE WITH SINK AND CABINET WITH HINGED DOOR

Table with sink and cabinet is an irreplaceable equipment for dinings, canteens and food processing
plants. The use of the best parameters and the latest technologies makes Metal Expert

stainless steel furniture exceptionally durable and safe to use.

Cabinet with hinged doors. The shelf in the cabinet is easy to disassemble. Comfortable handles made
ensure easy opening of the cabinet.

600

B=600mm

B=700mm

sink 400x400x(h)250 mm

sink 400x400x(h)250 mm

code

452566

kg

31

code

452567

kg

58}

Wall-mounted table with a sink isanirreplaceable equipment for dinings, canteens and food processing

WALL MOUNTED TABLE WITH SINK

plants. The use of the best parameters and the latest technologies makes Metal Expert

stainless steel furniture exceptionally durable and safe to use.

700

B=600mm

B=700mm

sink 400x400x(h)250 mm

sink 400x400x(h)250 mm

code

202076

code

202077

kg

18
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TABLE WITH SINK, UNDERSHELF AND CABINET WITH
HINGED DOOR

Tablewithsink,shelfand cabinetisanirreplaceableequipmentfordinings,canteensand food processing
plants. Cabinet with hinged doors. The shelf in the cabinet is easy to disassemble. Comfortable handles
made ensure easy opening of the cabinet. In order to maintain the highest level of hygiene, the bass
table has been equipped with afront panel. The table is also equipped with a backsplash, which protects
the walls against splashes.

LEFT
B=600mm B=700mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg

1900 133196-L 53 133197-L 60
RIGHT
B=600mm B=700mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg

1500 1531562 135157
1700 135176 P 1351772

1900 133196-P 5% 133197-P 60
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TABLE WITH SINK- WITHOUT SHELF

The sink is made of AISI 304 stainless steel with high resistance to acids and chemicals. The use of
stainless steel also makes the table resistant to mechanical damage and easy to keep clean.

Welded structure and adjustable feet ensure exceptional table stability and work safety.
The sink is made of AISI 304 stainless steel with high resistance to acids and chemicals. The use of

stainless steel also makes the table resistant to mechanical damage and easy to keep clean.

=

=

o

@

Y
B=600mm B=700mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg

322277 21

700 322276 20

TABLE WITH SINK WITHOUT SHELF

850 mm
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TABLE WITH SINK, UNDERSHELF AND THREE DRAVERS

The table with sink and a 3-drawer cabinet is an irreplaceable element in any professional kitchen. It
ensures hygienic and safe cooking. In addition, the drawers allow you to store spices or cooking utensils,
so that all the necessary things are at hand.

The table is made of AlISI 304 food grade stainless steel.

LEFT

B=600mm

B=700mm

sink 400x400x(h)250 mm

sink 400x400x(h)250 mm

code kg

code kg

o | sesee | s | sawe | o |

1900 342196-L 60 342197-L 68
RIGHT
B=600mm B=700mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg

1900

342196-P 60

342197-P 68
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TABLE WITH TWO SINKS AND CABINET
WITH SLIDING DOORS

Table with 2 sinks and cabinet is an irreplaceable equipment for dinings, canteens and food processing
plants. The use of the best parameters and the latest technologies makes Metal Expert

stainless steel furniture exceptionally durable and safe to use.

Cabinet with sliding doors. The shelf in the cabinet is easy to disassemble. Comfortable handles made
ensure easy opening of the cabinet.

LEFT
B=600mm B=700mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg

w0 | eme | e | wwr | w |

RIGHT
B=600mm B=700mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg

1300 sroise-P soere | e
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TABLE WITH TWO SINKS, UNDERSHELF AND CABINET
WITH HINGED DOOR

Table with 2 sinks, undershelf and cabinet is an irreplaceable equipment for dinings, canteens and
processing plants. The use of the best parameters and the latest technologies makes

Metal Expert stainless steel furniture exceptionally durable and safe to use.
Cabinet with hinged doors. The shelf in the cabinet is easy to disassemble. Comfortable handles made

ensure easy opening of the cabinet.

LEFT
B=600mm B=700mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg

RIGHT
B=600mm B=700mm
mAm sink 400x400x(h)250 mm sink 400x400x(h)250 mm
code kg code kg




DOUBLE RACK FOR GN CONTAINERS AND BAKING TRAYS

The stationary GN container double rack is an essential piece of equipment for restaurants, canteens
and food processing plants. Using the best parameters and latest technology makes

Metal Expert stainless steel furniture extremely durable and safe to use.
The welded structure and adjustable legs ensure exceptional shelf stability and work safety.

A ’
Y v
X i’ ’
£
(o)
o
2 ’
4
Y
A B type number t weight code
mm mm GN/tray of levels mm kg
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RACKING TROLLEY FOR GN CONTAINERS
AND BAKING TRAYS

The mobile GN container rack is an essential piece of equipment for restaurants, canteens and food
processing plants. Using the best parameters and latest technology makes Metal Expert

stainless steel furniture extremely durable and safe to use.

The trolley is equipped with 4 wheels, 2 of which have brakes.

A
Y
-~
A |
=
E
o
o
@
—
Y
A B type number t weight code
mm mm GN/tray of levels mm kg

troy 400x600 37510 K




www.metalexpert.md

STORAGE RACK WITH 4-5 SOLID SHELVES

Storage rack with 4-5 solid shelves is an irreplaceable equipment not only for professional gastronomy,
but also for all companies that care about a high level of hygiene and safety.

1800 mm
1800 mm

4 SHELVES 5 SHELVES
4 SHELVES
A B=400mm B=500mm B=600mm B=700mm
mm code code kg code kg code kg

oo | womwse | o | wwos | 20 | wwse | oz | www | m |

5 SHELVES
A B=400mm B=500mm B=600mm B=700mm
mm code kg code kg code kg code kg
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STORAGE RACK WITH 4-5 GRATING SHELVES

Storagerackwith 4-5grating shelvesisanirreplaceable equipment not only for professional gastronomy,

but also for all companies that care about a high level of hygiene and safety.

1800 mm

4 SHELVES

1800 mm

5 SHELVES

B=400mm

B=500mm

B=600mm

B=700mm

code kg

code kg

code kg

code kg

o0 [ oo |z | oo | m | oo | s | ooow | x|

5 SHELVES

B=400mm

B=500mm

B=600mm

B=700mm

code kg

code kg

code kg

code kg

500 | 703 05135 703156 705137
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STORAGE RACK WITH 4-5 PERFORATED SHELVES

Storage rack with 4-5 perforated shelves is an irreplaceable equipment not only for professional
gastronomy, but also for all companies that care about a high level of hygiene and safety.

1800 mm

1800 mm

4 SHELVES 5 SHELVES
4 SHELVES
A B=400mm B=500mm B=600mm B=700mm
mm code kg code kg code kg code kg

oo | oo | m | oowom | =z | ooose | | ooow | » |

5 SHELVES
A B=400mm B=500mm B=600mm B=700mm
mm code kg code kg code kg code kg
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WAITER-S TROLLEY 2-3 TIER

Serving trolley with 2-3 shelves is a basic device in professional gastronomy. It is used to transport food
and kitchen accessories. It is suitable for canteens, restaurants, catering companies and hospitals.
The mobile rack is made from high-quality stainless steel, which makes it resistant to mechanical

damage and easy to keep clean.
The trolleys made of stainless steel meet all the sanitary requirements and at the same time increase

the comfort of working in the kitchen.
The stable welded construction ensures that the trolley can withstand heavy loads. The trolley is

equipped with 4 wheels, 2 of which are braked.

s

850 mm
850 mm

2 TIER ' 3TIER
2TIER
A B=500mm B=600mm
by code kg code kg

3TIER

B=500mm B=600mm

mm code kg code kg

1100 sasns sa316
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STORAGE CUPBOARD WITH HINGED DOOR
H 1800-2000MM

A storage cabinet with hinged doors by Metal Expert 1s an indispensable equipment for any

professional gastronomy.
Comfortable handles ensure an easy opening of the cabinet. The cabinet is equipped with a hinged

door. Additionally, adjustable feet enable leveling the position of the cabinet on the floor. The wardrobe

contains 3 fixed shelves.

2000 mm

H-1800MM

B=500mm

B=600mm

B=700mm

code

kg

code

kg

code

kg

H-2000MM

B=500mm

B=600mm

B=700mm

code

kg

code

kg

code

kg

737385 2w rrsseaw | e | 7svemrow
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STORAGE CUPBOARD WITH HINGED DOORS
H 1800-2000MM

A storage cabinet with hinged doors by Metal Expert 1s an indispensable equipment for any

professional gastronomy.
Comfortable handles ensure an easy opening of the cabinet. The cabinet is equipped with a hinged

door. Additionally, adjustable feet enable leveling the position of the cabinet on the floor. The wardrobe
contains 3 fixed shelves.

1800 mm
2000 mm

H-1800MM

B=600mm B=700mm

B=500mm
b code kg code

kg code kg

1200 787125 95 787126 102 787127 108
H-2000MM
A B=500mm B=600mm B=700mm
[ code kg code kg code kg

n7

1200 787125-2 102 787126-2 1o 787127-2
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CENTRE WORK TABLE WITHOUT SPLASHBACK WITH
TWO UNDERSHELVES

The center table with a shelfis an irreplaceable element in any professional kitchen. It ensures hygienic
and safe cooking.

The welded structure and adjustable legs ensure exceptional table stability and safety in use.

Tables from a length of 2000 mm are equipped with 6 legs.

850 mm

850 mm

A B=700mm B=800mm
iy code kg code kg

e | e | w | awws | x|

1900 889197 59 889198 66
A B=700mm B=800mm
i code kg code kg

2700 839277 839273
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WORK TABLE WITH SPLASHBACK, CABINET WITH THREE
DRAWERS AND SLIDING DOORS

Thetable with 3drawers cabinet and double sliding doorsisan irreplaceable element in any professional
kitchen. It ensures hygienic and safe cooking.
The welded structure and adjustable legs ensure exceptional table stability and safety in use.

The extendable drawers are fixed on two-piece runners. Comfortable handles ensure an easy handling

of the drawers.

DRAWERS ON LEFT SIDE

B=600mm

B=700mm

mm code

kg code

kg

1900 988196-L 97 988197-L 107
DRAWERS ON RIGHT SIDE
A B=600mm B=700mm
[ code kg code kg

1900 988196-P

97 988197-P

107




EXTRACTOR HOODS

WALL MOUNTED BOX EXTRACTOR HOOD

The wall mounted box exhaust hood from Metal Expert Is an indispensable piece of equipment
for every professional kitchen. The hood is made of high quality stainless steel , making it resistant
to mechanical damage and easy to clean.

It is possible to run in different sizes: A (1000mMmM-5000mm), B (700mm - 1400mm).

WALL MOUNTED ANGLED EXTRACTOR HOOD

The slanted wall hood is classified as exhaust hoods.

The slanted wall exhaust hood from Metal Expert is an indispensable piece of

equipment for every professional kitchen. The hood is made of high quality stainless steel, making it
resistant to mechanical damage and easy to clean.

It is possible to run in different sizes: A (1000MmM-5000mMm), B (700mm - 1300mm).

450 mm
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WALL MOUNTED TRAPEZOID EXTRACTOR HOOD

The trapezoidal wall hood is classified as exhaust hoods.
The trapezoidal wall exhaust hood from Metal Expert is an indispensable piece
of equipment for every professional kitchen. The hood is made of high quality stainless steel , making

It resistant to mechanical damage and easy to clean.
It is possible to run in different sizes: A (1000MmM-5000mMm), B (800mm - 1400mm).

450 mm

CENTRAL BOX EXTRACTOR HOOD

The central box hood is classified as exhaust hoods.
is an indispensable piece of

The central box exhaust hood froom Metal Expert
equipment for every professional kitchen. The hood is made of high quality stainless steel , making

it resistant to mechanical damage and easy to clean .
It is possible to run in different sizes: A (1000MM-5000mMm), B (1400mm - 2400mm).

>

450 mm




www.metalexpert.md

CENTRAL ANGLED EXTRACTOR HOOD

The slanted central hood is classified as exhaust hoods.
The central oblique exhaust hood froom Metal Expert is an indispensable piece of
equipment for every professional kitchen. The hood is made of high quality stainless steel, making

it resistant to mechanical damage and easy to clean.
It is possible to run in different sizes: A (1000MM-5000mMm), B (1400mm - 2400mm).

450 mm

CENTRAL TRAPEZOID EXTRACTOR HOOD

The central trapezoidal hood is classified as exhaust hoods.
The trapezoidal central exhaust hood from Metal Expert is an indispensable piece -
of equipment for every professional kitchen. The hood is made of high quality stainless steel, making

it resistant to mechanical damage and easy to clean.
It is possible to run in different sizes: A (1000mMmM-5000mm), B (1600mm - 24000mm).

450 mm

-
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WALL MOUNTED INDUCTION HOOD

Wall induction hood is classified as supply and exhaust hoods, which are intended for closed rooms
with central ventilation systems.

The wall- mounted induction hood from Metal Expert is an indispensable piece of -

equipment for every professional kitchen. The hood is made of high quality stainless steel , making

it resistant to mechanical damage and easy to clean.

It is possible to run in different sizes: A (1200mm-2600mMm), B (900mm - 1400mm).

450 mm
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WALL MOUNTED COMPENSATORY HOOD

The wall-mounted compensating hood is classified as supply and exhaust hoods, which are intended
for closed rooms with central ventilation systems.

The wall compensating hood froom Metal Expert is an indispensable piece

of equipment for every professional kitchen. The hood is made of high quality stainless steel, making
it resistant to mechanical damage and easy to clean.

It is possible to run in different sizes: A (1200mm-2600mMm), B (900mm - 1400mm).

450 mm
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WALL MOUNTED COMPENSATORY-INDUCTION HOOD

The wall-mounted compensation-induction hood is classified as supply and exhaust hoods, which are
intended for closed rooms with central ventilation systems.

The wall-mounted compensating and induction hood froom Metal Expert

is an indispensable piece of equipment for every professional kitchen. The hood is made of high -
quality stainless steel , making it resistant to mechanical damage and easy to clean.

It is possible to run in different sizes: A (1200mMm-2600mm), B (900mm - 1400mm).

450 mm

-

— —/
] &
€
€ /
/// \\\
iy =

CENTRAL INDUCTION HOOD

The central induction hood is one of the supply and exhaust hoods, which are intended for closed

rooms with central ventilation systems.
The Metal Expert central induction hood is an indispensable piece of equipment for
every professional kitchen. The hood is made of high quality stainless steel , making it resistant

to mechanical damage and easy to clean.
It is possible to run in different sizes: A (1200mm-2600mm), B (1800mm - 24000mm).

P

*

450 mm
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CENTRAL COMPENSATORY HOOD

The central compensating hood is classified as supply and exhaust hoods, which are intended for
closed rooms with central ventilation systems.

The central compensating hood from Metal Expert is an indispensable piece

of equipment for every professional kitchen. The hood is made of high quality stainless steel, making
it resistant to mechanical damage and easy to clean.

It is possible to run in different sizes: A (1200mm-2600mm), B (1800mm - 2400mm).

450 mm

e
v

CENTRAL COMPENSATORY-INDUCTION HOOD

The central compensation-induction hood is classified as supply and exhaust hoods, which are intended
for closed rooms with central ventilation systems.

The central compensating and induction hood froomm  Metal Expert is an indispensable

piece of equipment for every professional kitchen. The hood is made of high quality stainless steel ,
making it resistant to mechanical damage and easy to clean.

It is possible to run in different sizes: A (1200mm-2600mm), B (1800mm - 2400mm).

P

450 mm
>
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CONDENSATION HOOD

The condensation hood is designed to capture and remove water vapor and heat from non-fat-
producing appliances, such as commercial dishwashers and boiling pans.

The Metal Expert condensation hood is an indispensable piece of equipment

for any professional gastronomy. The hood is made of high quality stainless steel, making it

resistant to mechanical damage and easy to clean.

It is possible to run in different sizes: A (1000mMmM-2600mMm), B (1000mMm - 1400mm).

450 mm

e

LABYRINTH FILTERS FOR EXTRACTORS

Labyrinth filters are constructed in the form of a grate, which enables efficient collection of pollutants
(mainly grease particles) generated during cooking, frying and baking in commercial kitchens.
Labyrinth filters are REUSABLE fi their dimensions 500x500 and 300x5000 allow cleaning in all types
of dishwashers.

It is possible to run in different sizes.
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HOOD DIMENSIONS

Wall mounted extractor hood
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Central extractor hood
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Wall mounted trapezoid extractor hood
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Wall mounted air input — extractor hood
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Central air input - extractor hood
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It is possible to customize or add additional equipment.

Contact our sales department for more information.
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Republic of Moldova, Chisinau
strada, Feredeului 12

+37379 820 777
www.metalexpert.md
sales@metalexpert.md




