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SRIHARI

WE SPECIALIZED IN MANUFACTURING
STAINLESS STEEL INDUSTRIAL
COOKING EQUIPMENTS...

CONTACT US
HEAD OFFICE ADDRESS

SRIHARI KITCHEN EQUIPMENTS PVT. LTD.

No 3, Bharathi Street, Omsakthi Nagar,

Chinnavedampatti, Coimbatore - 641 049.

Tamilnadu, India.

Mob : +91 94435 11332 °

MADURAI SHOW ROOM

Door No0.9/191, Plot No. 26 & 25,

Pasumpon Sireet, Thoppur, Near NH Road,
Madurai - 625 008. Tamilnadu, India. L g
Mob : +91 94436 11332

For more information
Email : sriharikithcenequipments@gmail.com
www.sriharikitchenequipments.com




- OUR SHOWROOM

Srihari Kitchen Equipments is one of the leading
manufacturers and exporters of Commercial
Kitchen, Refrigeration, Bakery Equipments and
Accessories in India. Based in the industrial city
Coimbatore, India, Srihari Kitchen Equipments
has a tradition of quality and accuracy in
engineering innovative models of Kitchen
Machineries and Appliances. Srihari specialises
: in providing Total Kitchen Solutions including

INFRASTRUCTURE

Our fully integrated state-of-the-art
infrastructure is divided into various
departments and units with a perfect
amalgamation of sophisticated machines
5/@ kitchen designing & consultancy, layout plans and experienced workforce.
= o with complete technical details of Food &
QUICK ASSURED AFFORDABLE Beverage industry machinery and equipments
PELEERY oL Al for Commercial Kitchens, Canteens, Bakeries,

Hotels & Messes, etc., on a turnkey project
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1 YEAR 24/7 SERVICE AMC
WARRANTY AVAILABLE AVAILABLE

OUR PRODUCTS

® Kitchen Equipments ® Exhaust & fresh air systems ® Refrigeration

£ . We have adopted technologically advanced O B
® Food Machineries ® Imported Machineries ® Kitchen Consultancy tools and machineries in our manufacturing |

unit, which lets us produce the latest and

innovative kitchen equipments and products
that meet international quality standards.
This helps to ensure smooth and streamlined

. L ) ) ) ) production process of our range of Kitchen
Kitchen Designing and Consulting services are provided at the highest standards. Save your money and Equipment and Accessories. . MADURAI SHOW ROOM

time by setting up a kitchen and placing equipment strategically at a right place. We are expertise in
BUSINESS PARTNERS

planning, designing & installing the commercial kitchen equipment as per the standards & customer’s
I
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need. We transform your ideas, thoughts, expectation and design plans of the kitchen into a reality.
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Marriage Hall Design Institution Kitchen Design Hotel Kitchen Design Product Design Cafeteria Design

We consider several layout factors for making design plan as follows,

BUDGET | FLEXIBILITY | USAGE OF EQUIPMENT | AS PER VASTU | EMPLOYEES COUNT | HYGIEN

Q GIVING SMARTNESS
PP TO YOUR BUSINESS
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STEAM EQUIPMENTS
HOTEL SHOPPEE

®

—— STEAM BOILER STEAM KETTLE RICE VESSEL DHAL VESSELS
ELECTRIC SINGLE ELECTRIC DOUBLE :
DEEP FRYER DEEP FRYER GAS SINGLE DEEP FRYER GRIDDLE PLATE CAPACITY: 500 LTR TO 100 LTR CAPACITY: 50 KG TO 125 KG CAPACITY: 10 KG TO 30 KG CAPACITY: 25 LTR TO 125 LTR
MILK VESSEL IDLY PLANT GAS RICE COOKER GAS IDLY STEAMER
POPCORN MACHINE WAFFLE MAKER TOASTER SALAMENDER
E—— —— "

PIZZA OVEN P VN BLENDER SANDWICH GRILLER
—

SINGLE BURNER RANGE TWO BURNER RANGE THREE BURNER RANGE FOUR BURNER RANGE BULK COOKING RANGE
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COMMERCIAL MIXIE FILTER COFFEE MACHINE MILK BOILER CORN STEAMER ‘
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CHARCOAL DOSA / CHAPATI GRILL MACHINE BARBEQUE GRILLER SHAWARMA GRILLER




BAINMARIES
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BAINMARIE - GN BAINMARIE - ROUND

GLASS DISPLAY BAINMARIE

\

BAINMARIE WITH CANOPY

TABLE TOP BAINMARIE BUFFET BAINMARIE
B B

BAINMARIE WITH HANDRAIL
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GRANITE TOP

WORK TABLE WITH
CROSS SUPPORTS

WORK TABLE
WITH SHELF

WORK TABLE 3 SIDES

WORK TABLE WITH SINK COVERED WITH DOORS
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WORKTABLE WITH
OVERHEAD SHELF

\\

PAROTTA TABLE SS TABLE
B

WORKABLE WITH
SPLASH BACK

WORKTABLE WITH
DRAWERS

CLEARING TROLLEY

SERVICE TROLLEY
BT S OSSO EE

MASALA TROLLEY PLATFORM TROLLEY BAKERY TROLLEY

UNDERCOUNTER CHILLER
WITH DRAWERS

(GN PAN COMPATIBLE & PREP TABLE)

THREE DOOR VERTICAL

CHILLER / FREEZER

(GN PAN COMPATIBLE & PREP TABLE)

TWO DOOR VERTICAL

FOUR DOOR VERTICAL

TWO DOOR UNDERCOUNTER
CHILLER / FREEZER

THREE DOOR UNDERCOUNTER

CHILLER / FREEZER

GLASS TOP FREEZER

CAPACITY: 60 LTR TO 1200 LTR

HARD TOP FREEZERS

CAPACITY: 60 LTR TO 1200 LTR

BACK BAR REFRIGERATORS

CAPACITY: TWO DOOR, THREE DOOR

PASTRY CABINET

3 FEET, 4 FEET, 5 FEET

ICE CUBE MACHINES

CAPACITY: 40 LTR TO 1 TON

COLD DISPLAY CABINET
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VISICOOLERS VISICOOLERS VISICOOLERS Cooling —
With Silence
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COMBI OVENS
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WET GRINDER

CUTTER MIXER

RICE WASHER

CAPACITY: 25 KG AND 50 KG

VEGETABLE CUTTER

CAPACITY: 150 KG AND 750 KG

FOOD MACHINERIES
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BAKING OVEN COOK WOK CHAPPATHI COOKING MACHINE
CAPACITY: 100 LTR TO 500 LTR FULLY AUTOMATIC / SEMI AUTOMATIC
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TILTING WET GRINDER

INSTANT RICE GRINDER
CAPACITY: 40 KG, 60 KG, 100 KG / HR

INSTANT MASALA GRINDER
CAPACITY: 50 KG AND 75 KG / HR
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DOUGH KNEADER

CAPACITY: 10 KG TO 50 KG

BATTER MIXER

60 LTR,80 LTR,100 LTR

SPIRAL MIXER PLANETARY MIXER VARIETY RICE MIXER
gi
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COCONUT SCRAPER

ONION / POTATO PEELER

CAPACITY: 10 KG AND 20 KG

GARLIC PEELER

GRATING WITH SS BOTTOM

JUICE COUNTER
B
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FOOD PICK UP COUNTER

SINKS & KITCHEN GRATINGS

I

GRATINGS WITH SS L-ANGLE WALL MOUNTED

HAND WASH SINK

FOOT OPERATED
HAND WASH SINK

GRATINGS
B
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Tea / Coffee Counter

\
CHAT COUNTER

\
PARCEL COUNTER
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CASH COUNTER

SNACKS COUNTER
B

HOT FOOD LIVE COUNTER




POT RACKS
EE

UNDERCOUNTER DISHWASHER

\
LOADING TABLE

EXHAUST HOODS

STORAGE RACKS
E

HOOD TYPE DISHWASHER
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\
UNLOADING TABLE

BLOWERS

VEGETABLE STORAGE RACK

CONVEYOR DISHWASHER

PRE RINSE UNIT
B

EXHAUST & FRESH AIR SYSTEM

FRESH AIR UNIT

PLATE RACKS
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DISH LANDING TABLE

WASTE FOOD COLLECTION
TABLE

DUCTING

\

RESTAURANT DINING TABLE

GRANITE/MARBLE TOP

CANTEEN DINING TABLE

FOLDABLE (4, 6, 8 SEATER)

FOLDABLE MARRIAGE HALL
DINING TABLE

CHAIRS
B

\
DINING FRAME

4,6 SEATER

\

CANTEEN DINING TABLE

FIXED (4, 6, 8 SEATER))

MARRIAGE HALL FIXED DINING

TABLE WITH BOTTOM MS

CHAIRS
B

DINING TABLE

DINING FRAME

DINING TABLE WITH SS BENCH

ROUND TABLE
B

CHAIRS
B

\
DINING FRAME

4,6 SEATER

MARRIAGE HALL FIXED
DINING TABLE

CHAIRS

B
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CHAIRS

B




