


Fryer Range

The Kolb Deep Fryer range is the result of
joint-efforts between Kolb and Giles, the
leading American food service equipment
manufacturer. It is highly efficient and easy
to operate, ideal for busy food service
suppliers. Two models for your option: GC-
1081 for larger volumes and GC-2087 for
smaller quantities.
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GC-1081

Extremely fast temperature recovery, high
working efficiency
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The oil temperature can quickly recover to its pre—set level,
ensure good food quality
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GC-1081can handle up to 24 pounds of chicken for each
frying cycle, ideal for heavy duty production requirements.
GC-2087 is equipped with two baskets to handle different
food separately
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The automatic oil filtration system allows to finish washing,
rinsing, draining and filtering the oil in one cycle, largely
extending the lifetime of the oil
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Convenience and safety
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+ PCB control panel, more accuracy in controlling and adjusting oil
temperature and working time
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+ The Deep Fryer GC-1081is equipped with an automatic basket lifter
which allows easy moving up and down of the kettle
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+ Thermaostat to prevent oil overheating
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+ Easytouse, even unskilled staff can operate after a simple training
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# Solid stainless steel construction to withstand harsh conditions in
commercial applications and allow easiest cleaning
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Double-Basket Fryer, ideal for applications where
space is limited
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+ The matching fryer for GC-4012 to form the 2 in 1 solution for food
process and air purification, ideal for franchising chain concepts
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+ Compact design, ideal for limited space
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+ Two timers allow using the two frying basket at different time, ideal
for busy but small settings
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GC-1081

GC-2087



FOODSERVICE EQUIPMENT

Cooperation between KOLB & GILES

Giles Enterprises, Inc., is a privately held corporation that has achieved success for it's customers by bringing them new profit
opportunities in the U.5. and international markets. Founded in 1952, Giles Enterprises, Inc. combines innovative ideas and
dependable equipment designs to help food service operators meet the changing needs of the market. The cooperation between
Kolb and Giles started from 2007 when Kolb was the agent of Giles Deep Fryer range which has now been produced inKolb's
production site in China. The Ventless Hood range is another joint-project between the two since 2009.
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Kolb Donut Fryer
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The Kolb Donut fryer is designed for kitchens where space is limited, it is highly convenient and safe to use.
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Convenience
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+ Compact design, requires only limited space
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+ Equipped with four castors for easy mobility and two frying
kettles for your better convenience
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« Besides donuts, various other foods can be fried
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GC-2038

Easy and safe to operate
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+ The frying kettle has two handles to lift the food out of the oil easily
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+ The stainless steel lid can avoid the hot oil to spill and save energy
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+ Thermostat to prevent oil overheating
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+ Stainless steel structure, built to last a life time while easy to clean
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The compact and highly efficient Kolb Ventless Hood and Double-basket Fryer

combination (GC-4012)
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+ The 2in1solution with Fryer and Ventless hood, ideal for franchising chain concepts
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+ The 3-stage Air Purification System provides you with a more environmental friendly
and cost-efficient air purification solution
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+ Moaobile, easy to move to your new site without the trouble of rebuilding everything
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+ Easyto operate and install, low maintenance cost
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+ Certified as environmental friendly product by Guangzhou Association of Environment
Protection Industry
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GC-4012
3 DEEP FRYER Double-Basket FRYER DONUT FRYER
Technical Data #
_ KEIB P XU KEAP Bt 56 B KEXS
Mode= e GC-1081 GC-2087 ~  GC-2087NF GC-2038
s !
Dimension when opened (WxDxH)(mm)
B RT3/ =) 660x1030x1100 450x900x1050 1270x500x1170
Basket Dimension [WxDxH)(mm)
N/& N/A 500X430X60
FHERT(FE/F/EIEX
Frying Kettle Dimension (WxDxH)(mm)
VEEET R (355 ) ) N/& N/A 550%450x152
Voltage V) 450 /3ph/50-~60Hz 400V/3ph/50~60Hz 230V/1ph/50~60Hz
BEHR)
Weight{KG) :
TS 200 100 : 84 40
Current(A]
B i) 28 27.6 | 27.3 14.3
Power(kW) g
HEFE 18 18.2 : 18 3.3




Aboutus| SEE®IT

Kolb Huizhou is the member of the Kolb Group from Switzerland. Since more than 30 years, Kolb Switzerland introduced the
most advanced German and Swiss baking equipment to China, with the main focus on 5-star hotels and other clients in
need of advanced bakery equipments. The production facilities in Huizhou were established in 2005 aiming at providing
high quality baking equipment at much more affordable prices to customers all over the world.

Today, Kolb works side by side with bakers in more than 30 countries and our distribution network is still growing thanks to
the fact that our international engineering team is able to offer the state-of-art equipment perfectly integrating the
traditional European baking techniques with individual customer requirements.
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The Fast Growing Distribution Network | {RiEY RIS L £ EREY ERLE

Offices in Mainland China and Hong Kong | PEXKFERBED =X

www.kolbcn.com

Kolb Head Office

StEEMNE 8D
Kolb Huizhou Ltd.

Shatou Industrial Area,
Yuanzhou Town,

Boluo County, Huizhou City,
Guangdong Province,
China PC: 516123
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Contact Person/BxH A

Ms Zhou/E/\E

Tel: +86 752 6111 203 ext. 216
Fax: +86 752 6111201

Mail: info@kolbcn.com
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www.kolb-hk.com

Hong Kong Office

BtEEENEL
Kolb (H.K.] Ltd.

Unit 201, Block B,

Hoi Luen Industrial Centre,
55Hoi Yuen Road,

Kwun Tong, Kowloon,
Hong Kong
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Contact Person/EXH A
Ms Wong/8i/\8

Tel: +852 2516 6093

Fax: +852 2516 6518

Mail: jwong@kolb-hk.com

Beijing Office
attitmhsa
Kolb Huizhou Ltd.

Room 1915, LianRi International,
MN0O.18 building, Nan Lang Jia Yuan,
Chaoyang District, Beijing, China
PC: 100022
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El4R: 100022

Contact Person/Bk & A

Ms Liu/Zl\ 8

Tel: +86 10 6568 5330
Fax: +86 10 6568 3880
Mail: beijing@kolbcn.com

Shanghai Office

st EshEL
Kolb Huizhou Ltd.

Room 8B6, Huafu Building,
NO. 585 Long Hua Xi Road,
Xuhui District, Shanghai,
China PC: 200232
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Bi%s: 200232

Contact Person/Bk & A

Ms Long/FE\iE

Tel: +86 21 6115 2081

Fox: +86 216115 2095

Mail: shanghai@keolbcn.com



