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#introduction
OPTIMIZING GOOKING T0 [T5 BEST!

NORDIC DESIGN & DANISH HONESTY!

We have more than 30 years of experience and know-how
I production of cooking equipment for the commercial
Kizchen industry. We have a airect mission [o make
products with a facus on reliability, ergonomic and
financial conartions in @ busy aay of cooking. An
Uncompromising aesign penetrates all our products - a
aesign where a Nordic  strength and - beautiful
minimalistic lings result in a recognized look. 0ur
BXDEITENCE results in an enormously high quality, where
functionality and - user-friendliness are  naturally
Integrated into the products. Our proaucts are built on
an open ana honest dialogue with the usérs in a
recognition that their neeas are our common negas -
because without a high professional dialogue, we can
not have a strong common future!

BY PROFESSIONALS T0 PROFESSIONALS!

Our employees are dedicated  people with - great
professionalism. We know the everyday in which our
DIoauets must operate and therefore the requirements
that they must live up to. Ihe products have to work in an
Industry with Some of the Strictest aeaalines in relation
[0 time and rules, and therefore we et incredibly high
Stanaaras for our products. that Is wiy all our products
are developed by a team of professionals wio all know
about this everyaay. Our aevelopment téam consists of
people with backgrounds Such as; cher, electrician,
construction, aesigner and service technician. we call it
User-ariven innovation and it 1s one of the cornerstones
0f our company. We have a goal that our proauets
Should be from professional to professional - and that
[6qUIres gréat insignt and understanaing!

. All stainless steel
- for commercial
_food production!




Standard digital
touch control »
panel! , \ Extra gaskets in
exposed areas!

Flexible )
installation Stainless steel

on legs! | » : frying surface!




Optimal use
of energy!

#induction
EFFIGIENGY AND ENERGY SAVING WORKING TOGETHER!

DIGITAL TECHNOLOGY!

The induction kettle 1s based on a digital technology,
where the generators that controls thé system heips to
optimize the kettle’s performance, Service life and
service needs. Ihe system énsures that the kertle
provides the aesired effect without using unnecessary
énergy. It ensures that the included sarety paramerers
are complied with, S0 that the components of the kettle
1ast as long as possible. Al the same lime, the
Darameters help the kettle to switeh off in the évent of a
fault, s0 that the kettle does not get unnecessary faults
ordamage tothe system.

SAVE TIME AND MONEY!

Ihe combination of inauction and digital technology
means that the induction Kettle does not use exira
énergy to heat the cooking surface or maintaining the
heat during proauetion. It calculates the needed energy
[0 achieve the desired temperature, arter which It
lransfers the necessary energy 1o achieve he
lemperature. Cook small quantities of food in the kettle
and it will use a small amount of enérgy. Turn up the
quantities of food in the kettle and it turns up the
amount or énergy used. Iherefore, efficiency and energy
$aving can be combined!




#induction
SAVETIME AND MONEY!

Based on the fact that we know how commercial kitchens work, we have performed various cooking
16sts to compare kettles with induction heating, radiant heating anda stéam heating. We know that all
COoking starts at the bottom of the kettle and not by filling the kettle up to the eqae with cold water!
Therefare, we have made a series of tests that show the difference between the 3 types of ketiies when
you rememper to think about how the kettle is used in a busy everyday life. It has something to do
With time and money - and we think that is important!
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Boiling water: 10°C. - 90°C.

H H - Kettle with induction heating: 100 I. / 16 kW.
I n u G I 0 nWI n S Kettle with radiant heating: 100 I. / 16 kW.

Kettle with steam heating: 100 I. / 16 kW.




#induction
[HE RIGHT WAY OF GOOKING!

FAST AND EFFIGIENT!

Aninduction kettle can heat between 20 - 200 °C and the
cooKing surface reaches 200°C in approx. 90 seconds. A
Iraditional kettle has to start producing steam in the
Jacket, before it gets hot and then it can only heat
Detween 80 - 120°C. The induetion kettle is unique, when
it comes to fast heat up time and efficiency, and with
the possipility to reach above 140°C , $0 you ¢an fry your
ingredients in it. The induction kettle helps you to start
Co0King immediately and therefore it is nessecary to
Nave your ingredients ready, when starting up. Ihis ¢an
optimize the work flow in a commercial kitehen, as the
cooKing process is started faster than when using a
steam heated kettle and you can work with more than
0Né cooking method when cooking!

PREGISE AND QUICKLY TO REGULATE!

The inauction kettle is controlled with 1°C precision on
Ihe cooking Surface, where the heat Is efficiently
[ransferred from the Inauction coils. Thé precise
lemperature allows for high consistency and precise
cooking. Working with the exact temperature gives you
Ihe pessiblity to cook the food o is best. £.q. prepare
Sous viae between 40 - 80°C, boil around 100°6 or fry your
Ingredients above 140°C! In the induction kettle, several
lemperature Sensors are placed at the bottom of the
CooKing area. 1hese Sensors ensure that the Kkettle
[8qUlates the heat quickly and efficiently auring cooking.
When you put cold ingrédients in the kettle, the Sensors
NOLICES 1t quickly and then regulates the heat so that it
1eaches the aesired temperature, that has been selected.
When you turn off the heat, then the heat Stops
Immediately, because the induction $huts off.

A temperature
above 140°C can
give a better taste!
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Use a gentle
heating process,
when making
bechamel sauce!

Mixer function
for less
manual work!
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w» ~ frythe
» ingredienses to SOl i S
S e e temperature and
2 - no food burns!

best product!




#induction
GOOKING LIKE A REAL GREF!

ENJOY THE TASTE OF FRYING!

Being able the reach a temperature above 140°C, and up
[0 200°C, gives unique possibilities in the cooking
Drocess. This 18 were the caramelization, also called
Maillara, of the ingredients IS made. frying of
Ingredients can make a huge dirference 1o the taste of
the food. When Trying a series of natural chemical
164ctions happens in the food . this 1s caused by the high
lemperature, and you can theréfore only fry food at a
Nigh temperature. Iis is because the high temperature
auring frying develops aromatic substances, that
contribute to a different taste Impressions, which
boiling cannot bring o the faod. We believe, that the
1eaction of frying is a fundaamental thing in the kitchen,
which completely transforms raw ingredients into
wonderful food, S0 you can enjoythe taste of réal food!

Pasta dishes

Fruit sauces

Caramel sauces

PREGISE GCOOKING GIVES BETTER FOOD!

The world is full of Kitehens and these kitchens are full
of aifrérences. We aim [0 embrace as many
0pportunities as possible. We want to give kitehens the
opportunity to cook hased on their culture and héart! Ine
large temperature range and the ability to control the
lemperature very precisely allows everyoné o reach
Iheir wishes regarding cooking. When you have the
opportunity to control the process precisely, you can
énjoy making better food. Expérience that the food does
not boil aver, does not burn or overcook - regaraless it
Jyou are making a good Stew, cooking porridge or a
(elicious pasta aish. Discover that the vegetables are
cooked perfectly or that the caramel never gets to much
colour. Achieve the same fimished result every time
because you can control the lemperature precisely.
PIecise cooking helps you to a better proauet!

Asian dishes

Bread Sous vide



#induction
USE ALLTHE RIGRT GOOKING METRODS!

A MULTIFUNCTIONAL KETTLE!

Cooking with good équipment gives you the Dest
pOSSIDINTy and a unique opportunity to make a great
food experience for the quests. At the same time the
11ght equipment helps to lower the stress level and
créate more Smiles in the Kitchen. Working with a
multifunctional Kettle allows you to use all the cooking
MeLhoas, that make it 6asy, 1o cook better food. Expand
Ihe possibility of making many cooking methoas without
having to use several different mono-functional
machines. Make aishes that previously required several
machines in one machine and achieve a better and
gasier result!

GET CONSISTENGY IN THE PRODUCTS!

Work with 16ss manual processes, control the cooking
DIECISely and useé the right cooking methoas. It sounas
great for all kitehens, but it 1s also great for thé guests.
Ihé option to make the same cooKing 6ach time proviags
consistency n the finished proaucts. Cooking can be
Deautiful, when the cher puts his individual touch on the
qish, but sometimes cooking also requires consistency,
S0 that the guests experience recognition and the same
Joy 4 the 1ast time they tasted It. Consistency is not
only in the food, but also in the economy. Discover that
the calculation of consumed time, enérgy and
Ingredienses is the same every time and therefore the
price s the same!

Cooling Braising

Washing Whipping



[WO DIFFERENT OPTIONS!

KETTLE_BASIC

Gook with the ability to use all the rgnt cooking
MEthoas, without having exira workrlows, 1aising Stress
16vels ana with processes that all chers wants! With this
Kettle you can make 1asty food from scratch without
compromising on the taste! Ihe kettle has a cooking
Surface in Stainless steel, which has an érficient and
even neat. Ine heat is aistributed by the underlying
neaters, which are mounted in a specially developed
heat distribution system. Ihe System helps to improve
Ihe performance and service Iife of the kettie. Iné digital
[ouch panel, standard on the kettles, makes it possible
[0 control power, temperature and food temperarure.
The kettles stand on legs for éasy and economical
Installation and are available with mixer function and a
10cus on an ergonomic working position.

KETTLE_PIN

Extremely efficient Kettles with induction, that énsure
very erficient heating as quickly as possible and proviae
Unique opportunities to optimize production in a large
Kitchen. These kettles can be widely used for boiling,
sous viae, frying, braising or Keeping warm. Ihe
efficiency of the inauction helps to énsure the fast
néating; 0-200°C In 90 seconds. It has an very érficient
nheating, even wnen the kettle is loaded with larger
quantiies. Ihe digital touch panel, standard on the
Kettles, makes It possible to control power , temperature
and food temperature, and ensures high consistency,
1688 Trying waste and a hetter working environment. ihe
Kettles stand on legs for éasy and economical
[nstallation and are available with mixer function and a
focus on an ergenomic working position. Induction also
Saves time and energy!




EFFECT_BASIG

TOTAL PILLAR WORKING KETTLE COOKING
WIDTH DEPTH HEIGHT CONTENT SURFACE

700075 EFFECT75_BASIC 1289 mm. 650 mm. 900 mm. 75 1. @600 mm.
700100 EFFECT100_BASIC 1289 mm. 650 mm. 900 mm. 100 I. @600 mm.
700125 EFFECT125_BASIC 1289 mm. 650 mm. 900 mm. 125 1. @600 mm.
700150 EFFECT150_BASIC 1389 mm. 650 mm. 900 mm. 150 1. @700 mm.
700200 EFFECT200_BASIC 1489 mm. 850 mm. 900 mm. 200 I. @800 mm.
700250 EFFECT250_BASIC 1589 mm. 850 mm. 900 mm. 250 I. @900 mm.
700300 EFFECT300_BASIC 1589 mm. 850 mm. 900 mm. 300 I. @900 mm.
700400 EFFECT400_BASIC 1689 mm. 850 mm. 900 mm. 4001.  ©1000 mm.
700500 EFFECT500_BASIC 1889 mm. 850 mm. 900 mm. 500 . @1200 mm.
‘{ ‘{ ‘{ ’{ ; ’
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Floor Pouring Sieve Butterfly Water Voltage
mounting plate plate valve spray gun

EFFECT_PIN

TOTAL PILLAR WORKING KETTLE COOKING
WIDTH DEPTH HEIGHT CONTENT SURFACE

701075 EFFECT75_PIN 1289 mm. 850 mm. 900 mm. 75 1. @600 mm.
701100 EFFECT100_PIN 1289 mm. 850 mm. 900 mm. 100 I. @600 mm.
701125  EFFECT125_PIN 1289 mm. 850 mm. 900 mm. 125 I. @600 mm.
701150 EFFECT150_PIN 1389 mm. 850 mm. 900 mm. 150 . @700 mm.
701200 EFFECT200_PIN 1589 mm. 850 mm. 900 mm. 200 1. @800 mm.
701250 EFFECT250_PIN 1689 mm. 850 mm. 900 mm. 250 1. @900 mm.
701300 EFFECT300_PIN 1689 mm. 850 mm. 900 mm. 300 |. @900 mm.
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IMPACT Floor Pouring SEVS Butterfly Water Voltage

mounting plate plate valve spray gun

TOTAL
KwW

16 kW.
16 kW.
16 kW.
20 kw.
25 kWw.
38 kW.
38 kW.
43 kw.
57 kW.

TOTAL
KW

16 kW.
16 kW.
16 kW.
20 kw.
27 kw.
34 kW.
34 kW.



705075
705100
705125
705150
705200
705250
705300
705400
705500

Floor
mounting

702075
702100
702125

702150
702200
702250
702300

IMPACT

TOTAL  PILLAR
WIDTH DEPTH
EFFECTMIX75_BASIC 1289 mm. 650 mm.
EFFECTMIX100_BASIC 1289 mm. 650 mm.
EFFECTMIX125_BASIC 1289 mm. 650 mm.
EFFECTMIX150_BASIC 1389 mm. 650 mm.
EFFECTMIX200_BASIC 1489 mm. 850 mm.
EFFECTMIX250_BASIC 1589 mm. 850 mm.
EFFECTMIX300_BASIC 1589 mm. 850 mm.
EFFECTMIX400_BASIC 1689 mm. 850 mm.
EFFECTMIX500_BASIC 1889 mm. 850 mm.
W&\ U 2 @ ==
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Pouring Sieve Butterfly Slowmix Sous vide
plate plate valve baskets
TOTAL PILLAR
WIDTH DEPTH
EFFECTMIX75_PIN 1289 mm. 850 mm.
EFFECTMIX100_PIN 1289 mm. 850 mm.
EFFECTMIX125_PIN 1289 mm. 850 mm.
EFFECTMIX150_PIN 1389 mm. 850 mm.
EFFECTNIX200_PIN 1589 mm. 850 mm.
EFFECTMIX250_PIN 1689 mm. 850 mm.
EFFECTMIX300_PIN 1689 mm. 850 mm.

@ d

Floor Pouring Sieve
mounting plate plate

EFFECTMIX_BASIC

WORKING KETTLE

HEIGHT CONTENT
900 mm. 75 1.
900 mm. 100 I.
900 mm. 125 |.
900 mm. 150 .
900 mm. 200 .
900 mm. 250 .
900 mm. 300 I.
900 mm. 400 I.
900 mm. 500 .
§ = \ix
/ 4

Water
spray gun

COOKING
SURFACE
@600 mm.
@600 mm.
@600 mm.
@700 mm.
@800 mm.
2900 mm.
2900 mm.

21000 mm.

21200 mm.

Whipping Cleaning Voltage
|

tool tool

EFFEGTMIX_PIN

Butterfly
valve

Slowmix

WORKING
HEIGHT

900 mm.
900 mm.
900 mm.
900 mm.
900 mm.
900 mm.
900 mm.

Sous vide

KETTLE COOKING
CONTENT SURFACE
75 1. @600 mm.
100 |I. @600 mm.
125 1. @600 mm.
150 I. @700 mm.
200 1. @800 mm.
250 I. @900 mm.
300 |. @900 mm.
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Water WI'1ti0p;03|1n9 Cleiggilng

baskets spray gun

TOTAL
KwW

17 kW.
17 kW.
17 kW.
21 kw.
26 kw.
40 kw.
40 kw.
45 kW.
60 kw.

TOTAL
KW

17 kW.
17 kW.
17 kW.
21 kw.
28 kw.
36 kW.

36 kW.




706075
706100
706125

706150
706200
706250
706300

Floor
mounting

703075
703100
703125

703150
703200
703250
703300

IMPACT

ERGO75_BASIC

ERGO100_BASIC
ERGO125_BASIC
ERGO150_BASIC
ERGO200_BASIC
ERGO250_BASIC
ERGO300_BASIC

ERGO75_PIN

ERGO100_PIN
ERGO125_PIN
ERGO150_PIN
ERGO200_PIN
ERGO250_PIN
ERGO300_PIN

Floor Pouring
mounting plate

&

Pouring Sieve
plate plate

Butterfly
valve

Sieve
plate

ERGO_BASIC

TOTAL
WIDTH

1289 mm.
1289 mm.
1289 mm.
1389 mm.
1489 mm.
1589 mm.
1589 mm.

TOTAL
WIDTH

1289 mm.
1289 mm.
1289 mm.
1389 mm.
1589 mm.
1689 mm.
1689 mm.

Water
spray gun

Butterfly
valve

PILLAR
DEPTH

650 mm.
650 mm.
650 mm.
650 mm.
850 mm.
850 mm.
850 mm.

Voltage

WORKING
HEIGHT

900 mm.
900 mm.
900 mm.
900 mm.
900 mm.
900 mm.
900 mm.

Air
curtain

ERGO_PIN

PILLAR
DEPTH

850 mm.
850 mm.
850 mm.
850 mm.
850 mm.
850 mm.
850 mm.

Water
spray gun

WORKING
HEIGHT

900 mm.
900 mm.
900 mm.
900 mm.
900 mm.
900 mm.
900 mm.

Voltage

KETTLE
CONTENT
751.
100 I.
125 I.
150 I.
200 1.
250 I.
300 I.

KETTLE
CONTENT

75 1.
100 I.
125 I.
150 .
200 1.
250 1.
300 |.

Air
curtain

COOKING
SURFACE
@600 mm.
@600 mm.
@600 mm.
@700 mm.
@800 mm.
2900 mm.
2900 mm.

COOKING
SURFACE

@600 mm.
@600 mm.
@600 mm.
@700 mm.
2800 mm.
@900 mm.
@900 mm.

TOTAL
KwW

16 kW.
16 kW.
16 kW.
20 kw.
25 kWw.
38 kW.
38 kW.

TOTAL
KW

16 kW.
16 kW.
16 kW.
20 kw.
27 kw.
34 kW.
34 kW.



707075
707100
707125

707150
707200
707250
707300

Floor
mounting

704075
704100
704125

704150
704200
704250
704300

IMPACT

o I8

ERGOMIX75_BASIC
ERGOMIX100_BASIC
ERGOMIX125_BASIC
ERGOMIX150_BASIC
ERGOMIX200_BASIC
ERGOMIX250_BASIC
ERGOMIX300_BASIC

ERGOMIX_BASIC

TOTAL
WIDTH
1289 mm.
1289 mm.
1289 mm.
1389 mm.
1489 mm.
1589 mm.
1589 mm.
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Pouring Sieve Butterfly Slowmix

plate plate Tl

ERGOMIX75_PIN
ERGOMIX100_PIN
ERGOMIX125_PIN
ERGOMIX150_PIN
ERGOMIX200_PIN
ERGOMIX250_PIN
ERGOMIX300_PIN

E&

filoory Pouring Sieve
mounting plate plate

TOTAL
WIDTH

1289 mm.
1289 mm.
1289 mm.
1389 mm.
1589 mm.
1689 mm.
1689 mm.

&

PILLAR WORKING KETTLE COOKING
DEPTH HEIGHT CONTENT SURFACE
650 mm. 900 mm. 75 1. 2600 mm.
650 mm. 900 mm. 100 |. 2600 mm.
650 mm. 900 mm. 125 I. 2600 mm.
650 mm. 900 mm. 150 I. @700 mm.
850 mm. 900 mm. 200 I. 2800 mm.
850 mm. 900 mm. 250 1. @900 mm.
850 mm. 900 mm. 300 I. @900 mm.
e a o | = - ’
rr | f vt s .
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Sk?::k\g?se sp\:'\(lzcgegrun Whtiggf"g Cle%ggilng Vel
PILLAR WORKING KETTLE COOKING
DEPTH HEIGHT CONTENT SURFACE
850 mm. 900 mm. 75 1. @600 mm.
850 mm. 900 mm. 100 I. @600 mm.
850 mm. 900 mm. 125 1. @600 mm.
850 mm. 900 mm. 150 1. @700 mm.
850 mm. 900 mm. 200 |. 2800 mm.
850 mm. 900 mm. 250 I. @900 mm.
850 mm. 900 mm. 300 |. @900 mm.
\'_j» \= | \i L

= g & e

= / ”»r ] ,_’ﬁ,.-,’__s o
o L <4 ‘ -
Slowmix Sous vide Water Whipping Voltage

Butterfly
valve

baskets

spray gun

tool

Cleaning
tool

TOTAL
KwW

17 kW.
17 kW.
17 kW.
21 kw.
26 kw.
40 kw.
40 kw.

Air
curtain

TOTAL
KW

17 kW.
17 kW.
17 kW.
21 kw.
28 kw.
36 kW.
36 kW.

Air
curtain



708075
708100
708125
708150
708200
708250
708300
708400
708500

Floor
mounting

709075
709100
709125

709150
709200
709250
709300

IMPACT

COOK&CHILL75_BASIC
COOK&CHILL100_BASIC
COOKG&CHILL125_BASIC
COOK&CHILL150_BASIC
COOK&CHILL200_BASIC
COOK&CHILL250_BASIC
COOK&CHILL300_BASIC
COOK&CHILL400_BASIC
COOK&CHILL500_BASIC

Pouring Sieve Butterfly Slowmix
plate plate valve
TOTAL
WIDTH
COOK&CHILL75_PIN 1389 mm.
COOK&CHILL100_PIN 1389 mm.
COOK&CHILL125_PIN 1389 mm.
COOK&CHILL150_PIN 1489 mm.
COOK&CHILL200_PIN 1689 mm.
COOK&CHILL250_PIN 1789 mm.
COOK&CHILL300_PIN 1789 mm.

DL E

Floor Pouring Sieve
mounting plate plate

GO0K&GHILL_BASIG

TOTAL
WIDTH

1389 mm.
1389 mm.
1389 mm.
1489 mm.
1589 mm.
1689 mm.
1689 mm.
1789 mm.
1989 mm.

(\ D& =
a4y @ - v/

PILLAR  WORKING

DEPTH

850 mm.
850 mm.
850 mm.
850 mm.
850 mm.
850 mm.
850 mm.
850 mm.
850 mm.

Sous vide
baskets S

KETTLE COOKING
HEIGHT CONTENT SURFACE
900 mm. 75 1. @600 mm.
900 mm. 100 I. @600 mm.
900 mm. 125 1. @600 mm.
900 mm. 150 |. @700 mm.
900 mm. 200 I. 2800 mm.
900 mm. 250 I. @900 mm.
900 mm. 300 I. @900 mm.
900 mm. 400 |. 21000 mm.
900 mm. 500 I. 21200 mm.
iS5
LS ‘
Water Whipping Cleaning Voltage
pray gun tool tool

GO0K&GHILL_PIN

&

Butterfly
valve

PILLAR  WORKING

DEPTH HEIGHT
850 mm. 900 mm.
850 mm. 900 mm.
850 mm. 900 mm.
850 mm. 900 mm.
850 mm. 900 mm.
850 mm. 900 mm.
850 mm. 900 mm.
P, (7

Slowmix Sous vide Water

baskets

spray gun

KETTLE
CONTENT

75 1.
100 I.
125 I.
150 .
200 |.
250 |.
300 .

Whipping
tool

COOKING
SURFACE

@600 mm.
@600 mm.
@600 mm.
@700 mm.
2800 mm.
@900 mm.
@900 mm.

Cleaning Voltage
tool

Air
curtain

TOTAL
KW

17 kW.
17 kW.
17 kW.
21 kw.
28 kw.
36 kW.
36 kWw.

Air
curtain



LETS HAVE A TALK!

REAL GOOKING

Qur products are based on the "3 C's": Cooking, Gonfidence & Calmly! Our products must help to
Créate the apportunity for the staff in the commercial Kitehens 1o make the best possible cooking of
their ngredients. Inrough our products, they must have gréat confiaénce that the process around the
CO0KIng will be the best! AL the Same Time our proaucts, and the opportunities they provide, must help to
01ve the Kitchen Staff a calm workaay with more Lime for SMmiles, more profit and 16ss stress, and this
must be reflected in the food for their happy guests!

SUSTAINABLE CHILLING

Our COOKECHILL kettles is a very economical and sustainable Solution, where coolant is used to achieve
Ihe best possible chilling. Qur Solution with chiller offers advantages during installation and operation,
Where It 1s more flexible, use 16ss Space, requires 16ss piping, can be installed indoor or outaoor and can
Deé adapted [o all sizes of kettles. It provides significant energy Savings in aaily operations and thereby
provides 16ss 602 emissions to our beautiful planet. 0ur COOKECHILL kettles can also be connected to an
eXisting ice bank solution.

COMMON IMPACT

The approach to our products is based on the "3 P'S": People, Planet & Profit! Our mission is not just
[0 make new and improved products 1o the commecial Kitchens. We also have a goal of making a
difference on many more levels, and for that we have créated the sustainable IMPAGT Sérigs. This I8
products with induction, that gives commercial kitehens the opportunity to work with an improved
Sustainable profile in their business. It s aur contripution to a bettér and greener life for us all and
1hosé who come arter us - It means Sometning!

Need more information?
Please contact our Australian representative;

Xk

skanos

T:1300 003 822
W: www.skanos.com.au
M: sales@skanos.com.au

NORQI ApS W: www.norgi.dk
Sandvadvej 9 T: +45 7195 60 31
DK-5210 Odense NV M: info@norgi.dk
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