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Hood Type King Touch Panel Dishwashers 
User friendly Touch Control Panel.

Stainless steel body, washing and boiler tank. Contains stainless steel tank filter.

Monoblock washing tank with round corners - Hygenic.

2,5 l water consumption per cycle.

Afjustable detergent / rinse aid time from touch panel.

Digital pressure switch for washing tank.

Easy to follow washing steps with dynamic and coloured touch screen.

Suitable for corner or in-line installation.

Washing arms both available in stainless steel and reinforced polypropylene.

Adjustable feet for height optimization.

Easy start up: single button for water filling and heating in the boiler tank.

Electrical components and wiring according to international standarts and security regulations.

Digital controlled, washing and rinsing temperatures for e�cient washing.

Non-return - Check valve system.

Digital screen for temperature and error displays.

Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C).

Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C).

Gentlewash option, Adjustment of  washing pressure level with the minimum wear to dishes.

The soft start option enables ultra-sensitive and quiet starting of the program.

High efficiency air gap ( class AB) in water inlet circuit to avoid water being siphoned back into 
the network as a result of a sudden drop in main pressures.
Smart rinse option, atmospheric boiler combine with rinse booster pump offer a perfect rinsing 
performance in term of constant pressure and high temperature of the water always at same temparature.

HOOD TYPE DISHWASHER CODE

OBM 1080T R OBM 1080T RT OBM 1080T PR OBM 1080T DR OBM 1080T DRT OBM 1080T PRT OBM 1080T PDRT

071T.0010B.BG 071T.0011B.BG 071T.1010B.BG 071T.0110B.BG 071T.0111B.BG 071T.1011B.BG 071T.1111B.BG

Detergent Dispenser - - - √ √ - √
Rinse Aid Dispenser - - √ - - √ √
Rinsing Pump √ √ √ √ √ √ √
Drain Pump - √ - - √ √ √
3 Baskets Promotional 
(Plate, Glass and Cutlery) √ √ √ √ √ √ √
Stainless Steel 
Washing Arms OPT OPT OPT OPT OPT OPT OPT

Soft Start OPT OPT OPT OPT OPT OPT OPT

Gentlewash OPT OPT OPT OPT OPT OPT OPT

TECHNICAL FEATURES

Electric connection 400V 3NPE / 50 Hz Rinsing pump power 0,18 kW 
Total rating 9.66 kW Water inlet pressure / Temp. 2-4 Bar / 50 °C

Washing capacity (plate/hr) 1152 plate (Max.) Heat power (Washing/Rinsing) 2 / 9 kW

Washing capacity (basket/
hr) 72 / 36 / 27 / 24 / 18

Dirty water discharge 
connection

1 1/4” (Ø42 mm) OBM 1080T P / OBM 1080T PDR / OBM 1080T R
3/4” (Ø28 mm) OBM 1080T PDT / OBM 1080T PDRT / OBM 1080T RT

Washing / Boiler tank 
capacity 23 / 7 l. Maximum noise 75 dBA

Washing program number 5 Gross weight 120 (±5) kg

Program times (seconds) 50 / 100 / 130 / 150 / 190 Dimensions (WxDxH) 700x785x1480 (1960) mm

Washing water temp. 55-60°C Protection class IPX5

Rinsing water temp. 80-85 °C (max.) Rack dimension 50 x 50 cm

Water inlet connection 3/4 “ Useful loading height 445 mm

Washing pump power 0.66 kW Inclination 6°

   DISHWASHER

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight

Cebotaru Eugeniu
Highlight



  

krupps.com
  

  

ADVANCE RANGE
C537T
TYPE Undercounter warewasher

LINE ADVANCE RANGE

BASKET 500x500

SIZE 585x600x815h

 

Reliability and ease of use: these are the key words of the ADVANCE line. The ADVANCE panel is the real strength of the line thanks to its 4
washing cycles  and one automatic drain cycle (with drain pump installed). On the control panel you can easily view the tank and boiler
temperature, the messages of the  Self-diagnosis  system, the  Scheduled Maintenance  warning and the  intelligent Start button , which
changes colour to always display the dishwasher status very easily. The simple and extremely efficient electronic card offers the possibility of
setting and controlling the rinsing and draining times, the washing and rinsing temperatures and the relative Thermostops, crucial for ensuring
excellent washing results.

With the C537T dishwasher you can wash glasses of different shapes and sizes, as well as 18 dishes per wash with max Ø of 395mm thanks to
the baskets provided, with a maximum productivity of 40 baskets/hour (720 dishes/hour).

The standard  double electric rinse-aid and detergent dispenser  ensures maximum hygiene at each wash cycle with great savings: the
moulded washing and rinsing arms  ensure reliability and durability. The bodywork is made entirely of AISI 304 steel and has been
designed with all of the components in the front for  easy technical assistance . Sturdy and reliable dishwashers to best deal with every
moment of your day.

 

EN IEC 63136 COMPLIANT MODEL
View the performance table

https://www.krupps.com/wp-content/uploads/2025/02/KRUPPS-EN-IEC-63136_Rev02.pdf
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DISHWASHERS FEATURES ADVANCE RANGE C537T

Dimensions - (mm) L - P - H 585x600x815h

n° baskets/hour - (+55°C) max 40

Height glass max 365mm

Ø height plate max 395mm

Trays GN 1/1 (special basket required)

Tank heating element - Tank capacity 2,6kW - 22lt

Boiler heating element - Boiler capacity 5,4kW - 7,3lt

Washing pump 0,52kW / 0,7Hp

Total power input / Current 5,92kW / 16A

Standard input voltage 400V3N - 50Hz

Recommended inlet water temperature +55°C

Water hardness 7°f - 10°f

Water consumption per cycle (inlet suggested pressure 2 BAR) 2,4 l

Adjustable detergent and rinse-aid dispenser STANDARD

STANDARD EQUIPMENT

Cutlery insert 2

Basket for glasses dim.500x500x100mm 1

Basket for 18 dishes dim.500x500x100mm 1

OPTIONAL

UNIKO touch display with IKLOUD Wi-Fi control -

Booster pump kit 0,5Hp

Drain pump kit 32W with Ecoclean

Boiler heating element 9kW

Double wall for thermal and acoustic insulation +18mm

Stainless steel tank filter

Basket for trays with 4 compartments dim.500x500x200mm

Inclined basket for wine glasses dim.500x500x170mm

Kit 4 Stainless steel feet 50-70mm

"SOFT Door" Opening/Closing System

Start Cycle "SOFT Start"

"DOUBLE Load" double basket support

Optional Installabile, - Optional not installable

C537T  

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org
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OBY 2000 Conveyor Type Mechanical Panel Dishwashers 
Stainless steel body including washing and boiler tank

Hygienic washing tank.

133 rack per hour (Rack dimension 50 x 50 cm)

E�ective drying through a high powered fan.

3 l water consumption per cycle.

Automatic, user friendly control panel

Continuous washing through conveyor system with dryer

Saves energy, detergent and water

Stainless steel washing arms

Adjustable feet for height optimization

Easy start up: one button to fill in and heat water in the boiler tank

Electrical components and cabling according to international standards and security regulations

Completely sealed to guarantee IPX5 water protection

Thermostat-controlled rinse and washing temparature for e�cient washing

Non-return - Check valve system 

Washing temperature at 55-60°C (water supply at a minimum of 2 bar and 50°C) 

Rinsing temperature at 80-85°C (water supply at a minimum of 2 bar and 50°C)

STANDARD EQUIPMENT OPTIONAL EQUIPMENT

Stainless Steel Washing Arms Drain Pump 

Rinsing Pump Detergent Dispenser 

5 Baskets Promotional (3x Plate, 1x Glass and 1x Cutlery) Rinse Aid Dispenser 

Flexible Water Supply and Drain Hose 

WITH DRYER UNIT TECHNICAL FEATURES

Code (right) 072R.0010K.BD Main washing pump power 1,5 kW

Code (left) 072L.0010K.BD Rinsing pump power 0.37 kW

Electric connection 400V~3NPE / 50 Hz Water inlet pressure / Temp. 2-4 Bar / 50 °C

Total rating 48 kW Heat power (Washing/Rinsing) 9 / 27 kW

Washing capacity (plate/hr) 2130 plate (Max.) Drying fan power 8 kW

Washing capacity (basket/hr) 133 Dirty water discharge con. 1 1/4 ” (Ø 42 mm)

Pre main washing/Boiler tank capacity 60 / 90 / 18 l Maximum noise 80 dBA

Washing program number - Gross weight 350 (±5) kg

Program times - Dimensions (LxWxD) 800x2550x1880 mm

Washing water temp. 55-60°C Protection class IPX5

Rinsing water temp. 80-85 °C (max.) Rack dimension 50 x 50 cm

Water inlet connection 3/4 “ Useful loading height 42 cm

Pre washing pump power 0.72 kW Inclination 6°

DISHWASHER   
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ADDOLCITORI D’ACQUA MANUALI SERIE LT 

 

Il modello LT è provvisto di due rubinetti a sfera realizzati in ottone, l’uno posto in 

corrispondenza dell’acqua in entrata, l’altro di quella in uscita. Sono disponibili diversi tipi 

di attacchi per l’allacciamento idrico: da 3/8’’G o da 3/4’’G.  

La serie LT è composta da 5 modelli: 

LT5 – LT8 – LT12 – LT16 – LT20 

 

 

 

 

 

 

 

 

 

 

 

LITRI DI ACQUA ADDOLCITA IN BASE  
ALLA DUREZZA 

 

°f 
°d 

ppm 
CaCO3 

20 
11 

200 

30 
16 

300 

40 
22 

400 

50 
28 

500 

60 
33 

600 

Capacità 
Ciclica 
m 3.°f 

LT   5 1050 700 525 420 350 21.0 

LT   8 1680 1120 840 672 560 33.6 

LT 12 2520 1680 1260 1008 840 50.4 

LT 16 3360 2240 1680 1344 1120 67.2 

LT 20 4200 2800 2100 1680 1400 84.0 
 



 

 

 

 

 
DATI TECNICI 

 

Modello LT 5 LT 8 LT 12 LT 16 LT 20 

Altezza tot. h 300 400 500 600 900 

Altezza ingr. (A) 160 230 330 430 730 

Altezza usc. (B) 115 115 115 115 115 

Peso Kg 5 7,5 9,5 12 19 

Capacità 5 8 12 16 20 

Vol. resina 3.5 5,6 8,4 11,2 14 

Sale salamoia 0.5 Kg 1.0 Kg 1.5 Kg 2.0 Kg 2.5 Kg 

 

 
 
CARATTERISTICHE TECNICHE 

Pressione acqua d’alimento      0.1 – 0.8 MPa (1-8 bar) 

Portata nominale                       1000 l/h 

Temperatura ambiente              4°C – 35°C 

Attacchi allacciamento idrico     3/8” G - 3/4” G 

 

 

CARATTERISTICHE D’ACQUA D’ALIMENTO 

L’acqua d’alimento deve: 

• Essere potabile e limpida 

• Avere una temperatura compresa tra 6°C e 25°C 

• Avere una durezza inferiore a 900 ppm CaCO3 (90°f) 
 

 

 

 



 

 

 

SCHEMA INSTALLAZIONE 

A- Tubo entrata dell’acqua 

B- Tubo di uscita dell’acqua 

C- Rubinetto di entrata 

D- Rubinetto di uscita 

E- Tubo di scarico 

F- Tubo di rigenerazione 

G- Manopola tappo 

H- Rubinetto della rete idrica 

I- Valvola di non ritorno 

 

 

COLLEGAMENTO ALLA RETA IDRICA 

Tra la rete idrica e l’addolcitore deve essere installato, a cura dell’utente, un rubinetto che 

permetta di interrompere il passaggio d’acqua in caso di necessità (H) ed una valvola di 

ritegno (I) per evitare ritorni di pressione. 

 

L’ADDOLCITORE È ADATTO PER 

Macchine per caffè 
Lavabicchieri e lavastoviglie 
Distributori automatici 
Forni professionali 
Fabbricatori di ghiaccio 

 

 
Per ulteriori informazioni scrivi a info@devecchigaetano.com 

 



 

 

 

 
NORME DI SICUREZZA IGIENICA E SPERIMENTALE ICIM 
Questa apparecchiatura è stata sottoposta a sperimentazione da parte di ICIM 
s.p.a. Istituto di Certificazione Italiano per la Meccanica presso il proprio 
laboratorio accreditato, al fine di certificare la conformità delle seguenti 
normative: 

• Reg. n.1935/2004/CE prodotti e componenti a contatto con alimenti MOCA. 

• D.M. n. 174/2004 prodotti e componenti utilizzati a contatto con acqua 

potabile.  

Si rende NECESSARIO per le riparazioni e la manutenzione ordinaria e 
straordinaria l’utilizzo di ricambi originali per garantire la sicurezza igienica e 
prestazionale. 
 

 
 
 
 
 
CODICI ORDINAZIONE: 
 
DVN511003 = ADDOLCITORE LT5 ATT. 3/8"G    
DVL511003 = ADDOLCITORE LT5 ATT. 3/4"G    
 
DVN111103 = ADDOLCITORE LT8 ATT. 3/8"G 
DVL111103 = ADDOLCITORE LT8 ATT. 3/4"G 
 
DVN211103 = ADDOLCITORE LT12 ATT. 3/8"G 
DVL211103 = ADDOLCITORE LT12 ATT. 3/4"G 
 
DVN311103 = ADDOLCITORE LT16 ATT. 3/8"G 
DVL311103 = ADDOLCITORE LT16 ATT. 3/4"G 
 
DVN411103 = ADDOLCITORE LT20 ATT. 3/8"G 
DVL411103 = ADDOLCITORE LT20 ATT. 3/4"G 
 
 
 
 
 

https://www.google.it/imgres?imgurl=https%3A%2F%2Fwww.usgroup.it%2Fwp-content%2Fuploads%2F2019%2F04%2FSchermata-2017-08-22-alle-19.59.17.png&imgrefurl=https%3A%2F%2Fwww.usgroup.it%2Fsimbologia-piu-comune-sulle-etichette-alimentari%2F&docid=LSSGcqqaBw4HwM&tbnid=e8JgnoyrPMeqMM%3A&vet=10ahUKEwiF_M7o7JbnAhWzqHEKHSOoBIAQMwhaKAIwAg..i&w=178&h=166&bih=911&biw=1280&q=simbolo%20alimentari&ved=0ahUKEwiF_M7o7JbnAhWzqHEKHSOoBIAQMwhaKAIwAg&iact=mrc&uact=8
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Belge No / Certifıcate No: ÇY-907 /l 7 

Belgeli Kuruluş Adı, Adresi: 

Name and Address of the Certifıed Organization: 

Belge Kapsamı: 

TS EN ıso 14001:2015 

- ENDÜSTRiYEL. TİCARi. EV VE BENZERi YERLERDEKi MUTFAKLAR. İKR.AM VE TEŞHiR 
ALANLARINDA KULLANILAN, 
-PİŞİR.ME EKİPMANLARI 
-BUZDOLAPLARI-SOGUK ÜNiTELER 
•BULAŞIK VE SEBZE YIKAMA EKiPMANLARI 
•ÇALIŞMA TEZGAHLARI - EVYELER 
•HAZIRLIK MAKİNAL�RI 
•SERVİS. SUNU�I. IKR.�M VE TEŞHİR ÜRÜNLERi 
•SETÜSTÜ MUTFAK EKİPMANLARI 
- HOTEL. R.ESTAUR.ANT. CAFE VE BAR EKIPMANL�RI FIRIN. PASTANE VE UNLU MAMUL 
EKiPMANLARI HASTANE-SANITARY EKIPMANLARJ. MASAUSTU EKiPMANLARI 

TASARIM!. PROJELENDiRMESİ. Ü RETiMi. PAZAR.I.AMA/SATIŞI VE SATIŞ SONR.ASI 
HIZ�IETLERİNIN 
SUNUMU 

341901202303422104 
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IQNET 

Belge Tarihi/ Date of Certifıcate: 17-01.2023 

ÔZTIR.YAKİLER. MADENİ EŞYA SAN. VE TIC. AŞ 

CUMHURİYET MAH. HADIMKÔY YOLU CAD. NO:S BAGIMSIZ BÖL. 1 34500 

BÜYÜKÇEKMECE - İSTANBUL 

TESİS I: VAKIFLAR 058 MAHALLESİ SANAYİ CADDESİ N0:33/1 

ER.GENE/TEKİR.DAG 

TESIS2: OSMAN GAZİ MAH. MFEVZI ÇAKMAK CAD. N0:33 ESENYURT 

TESİ53: CUMHURİYET MAHALLESİ HAD!MKÔY YOLU CADDESİ N0:4-2 

BÜYÜKÇEKMECE 

İSTANBUL / TÜRKİYE 

Scope of the Certificate: 

TS EN ıso 14001 :2015 

OELJVERY OF 
DESIGN. PR.OJECT. PRODUCTION. MAR.KETING/SALES AND AFTER SALES SERVICES OF 

- USED FOR INDUSTRIAL KITCHEN, COMMERCIAL KITCHEN, DOMESTIC AND SIMILAR 
KITCHEN AND DISPLA Y AR.EAS: 
•COOKING EQUIPMENT 
•R.EFRIGER.ATORS AND COLD UNITS 
•DISHW ASHER.S & VEGETABLE WASHER.S 
-WOR.KING BENCHES -SINK UNITS 
•PR.EPAR.ATION MACHINES 
•SERViCE. PR.ESENTATION, TllEA TS AND DISPLA Y PRODUCTS 
•COOKTOP KITCHEN EQUIPMENT 
- HOTEL. R.ESTAUR.ANT. CAFE AND BAR EQUIPMENT. BAKERY AND PATISSERIE 
EQUIPMENT. HOSPITAL- SANITARY EQUIPMENT, TABLETOP EQUIPMENT 

1-
Classification: Dahili











�
';ti 

.,, 

aa ••••• 
•• •••••• 

• • • •••••••
• • ••

• • m 
rn @©©Wl?�'iiloJ�&[L �&lf�W �&[;!]&@rn �'IT �W�'ii'�� ©�rfil'ii'□f□ ill'� 

• • 
• 

: IQNET 

TORK STANDARDLARI ENSTITOSO 
bu beige ile 

OZTiRY AKh.ER MADENi ESYA SAN. VE TiC. A.S. 
MERKEZ: CUMHURiYET MAH. HADIMKOY YOLU CAD. NO:8 BAGIMSIZ BOL. I 
34500 BUYUKCEKMECE - iST ANBUL 
TESiS I: V AKIFLAR OSB MAH. SANA Yi CAD. NO:33/1 I ERGENE - TEKiRDAG 
TESiS 2: OSMAN GAZi MAH. M.FEVZi CAKMAK CAD. NO:33 
ESENYURT- iSTANBUL 
TESIS 3: CUMHURiYET MAH. HADIMKOY YOLU CAD. NO:4-2 
BOYOKCEKMECE - iST ANBUL 
TESiS 4: ANT ALY A ORGANizE SAN. BOL. I. KISIM 2. CADDE NO:20 OOSEMEAL TI -
ANT ALY A /  TOR.KiYE 

kurulu�unun TS ISO 45001 :2018 �artlanna uygun bir iS SAGLIGI 
ve GOVENLiGi YONETiM SiSTEMiNE sahip oldugunu onaylar. 

Beige kapsam, Ek'te verilmii;tir 

.. . .. .. 

TURK STANDARDLARI ENSTITUSU 

TURKISH STANDARDS INSTITUTION 

Bu beige belgelendirme �na 
uygunluk sagland'l)t silr8ce �-

Turk Standardlan Enstitusu Turk Akreditasyon Kurumu TURKAK tarafindan akredite edilmi�tir. 

Turkish Standards Institution, has been accredited by the Turkish Accreditation Agency TURKAK. 

• • 

TURKISH STANDARDS INSTITUTION 
hereby certifies that the organization 

OZTiRY AKiLER MADENi ESYA SAN. VE Tic. A.S. 
MERKEZ: CUMHURiYET MAH. HADIMK◊Y YOLU CAD. NO:8 BAGIMSIZ 
BOL. I 34500 BOYUKCEKMECE - iST ANBUL 
TESiS I: V AKIFLAR OSB MAH. SANA Yi CAD. NO:33/1 I ERGENE - TEKiRDAG 
TESiS 2: OSMAN GAZi MAH. M.FEVZi CAKMAK CAD. NO:33 
ESENYURT - iST ANBUL 
TESiS 3: CUMHURiYET MAH. HADIMKOY YOLU CAD. NO:4-2 
BOYOKCEKMECE - iST ANBUL , 
TESiS 4: ANT ALY A ORGANiZE SAN. BOL. I. KISIM 2. CADDE NO:20 
OOSEMEAL TI 
ANT ALY A / TOR.KiYE 

has a OCCUPATIONAL 1-IEALT AND SAFETY 
MANAGEMENT SYSTEM which fulfills the requirements 
of the TS ISO 4500I:2018 

Scope of the certificate is given in annex 

Beige No I Certificate No 

OY-1255/25 
Beige Tarihi / Date of Certificate 

25.06.2025 

G�ertllik Tari hi/ Valid Until 
25.06.2028 

Revlzyon Tarihl / Date of Revision 

25.06.2025 

Ilk Beige Tarihl / Initial Certification Date 

25.06.2025 

This certificate is valid provided that campliance 
with the certffic:ation requirement is maintained. 

















S E R T İ F İ K A 
CERTIFICATE 

KALİTE YÖNETİMİ / QUALITY MANAGEMENT 

ÖZTİRYAKİLER MADENİ EŞYA SAN. VE TİC. A.Ş. 

kuruluşunun, 

company, 

Merkez Fabrika: Cumhuriyet Mah. Hadımköy Yolu Cad. No:8/1 Büyükçekmece / İstanbul / Türkiye 

Merkez Lojistik Şube: Cumhuriyet Mah. Hadımköy Yolu Cad. No:4-2 Büyükçekmece / İstanbul / Türkiye 

Kıraç Şube: Osman Gazi Mah. M.Fevzi Çakmak cd. No:33 Esenyurt / İstanbul /Türkiye 
 

                                                                                                                adresinde, 
  at address, 

 
ENDÜSTRİYEL, TİCARİ, EV VE BENZERİ YERLERDEKİ MUTFAKLAR, İKRAM VE TEŞHİR ALANLARINDA KULLANILAN: PİŞİRME 

EKİPMANLARI, BUZDOLAPLARI-SOĞUK ÜNİTELER, BULAŞIK VE SEBZE YIKAMA EKİPMANLARI, ÇALIŞMA TEZGAHLARI - 

EVYELER, HAZIRLIK MAKİNALARI, SERVİS, SUNUM, İKRAM VE TEŞHİR ÜRÜNLERİ SETÜSTÜ MUTFAK EKİPMANLARI, HOTEL, 
RESTAURANT, CAFE VE BAR EKİPMANLARI, FIRIN, PASTANE VE UNLU MAMUL EKİPMANLARI, HASTANE-SANİTARY 

EKİPMANLARI, MASAÜSTÜ EKİPMANLARI, AHŞAP MOBİLYALAR, (MUTFAK DOLABI, BANYO DOLABI, LAVABOLU MİNİ BAR 

DOLABI, LAVABO DOLABI, SOYUNMA DOLABI, DUVAR DOLABI, ELBİSE ASKILIĞI VB ) AHŞAP DOLAPLAR, AHŞAP ÇALIŞMA 
TEZGAHI, LAVABOLAR, BATARYALARIN  TASARIMI, PROJELENDİRMESİ, ÜRETİMİ, PAZARLAMA/SATIŞI VE SATIŞ SONRASI 

HİZMETLERİN SUNUMU VE GÜMRÜK, DIŞ TİCARET, LOJİSTİK, YÖNETİM VE İDARİ ORGANİZASYON FAALİYETLERİNİN SUNUMU 

 
DELIVERY OF DESIGN, PROJECT, PRODUCTION, MARKETING/SALES AND AFTER SALES SERVICES OF USED FOR INDUSTRIAL KITCHEN, 

COMMERCIAL KITCHEN, DOMESTIC AND SIMILAR KITCHEN AND DISPLAY AREAS COOKING EQUIPMENT, REFRIGERATORS AND COLD 

UNITS DISHWASHERS & VEGETABLES WASHERS, WORKING BENCHES-SINK UNITS PREPARATION UNITS SERVICE, PRESENTATION, 
TREATS AND DISPLAY PRODUCTS COOKTOP KITCHEN EQUIPMANT, HOTEL, RESTAURANT, CAFE AND BAR EQUIPMENT, BAKERY AND 

PATISSERIE, EQUIPMENT, HOSPITAL-SANITARY EQUIPMENT, TABLETOP EQUIPMENT, WOODEN FURNITURE, (KITCHEN CABINET, 

BATHROOM CABINET, MINI BAR CABINET WITH SINK, SINK CABINET, DRESSING CABINET, WALL CABINET, CLOTH HANGERS ETC.) 
WOODEN CABINETS, WOODEN WORKBENCH, SINKS, LAVATORY COMBINATION FAUCETS AND PRESENTATION OF CUSTOMS, FOREIGN 

TRADE, LOGISTICS, MANAGEMENT AND ADMINISTRATIVE ORGANIZATION ACTIVITIES 
 
 

  kapsamında 

                                                                                                             at scope  

kalite yönetim sistemi yürürlüğe koyduğu,  

perform the quality management system,   

 

     ISO 9001: 2015  
             standart taleplerinin yerine getirildiği belirlenmiştir.   

              the complete of the standard was determined. 

 

İlk Yayın Tarihi         / Date First Registered     : 19.04.2024 

Yayın Tarihi              / Date Certificate Issued   : 19.04.2024 

Geçerlilik Periyodu   / Period of Registration    : 3 Yıl / Years  

      Geçerlilik Tarihi       / Date Certificate Expires : 18.04.2027 

      Sertifika Numarası   / Certificate No                  : 01/12411/01 
 

                                                             Onay:  

                                                                  Approved by:  

 

    

Classification: Dahili
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