


#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
Kitchen industry. We have a direct mission 1o make
products with a focus on reliability, érgenomic and
financial conditions in a busy day of cooking. An
UNCOmPromising aesign peneétrates all our proaucts - a
aesign where @ Nordic - stréngth and - beautiful
minimalistic Iings result in a recognized look. Our
Bxperience results in an enormously high quality, where
functionality ~ana - user-friendliness — are - naturally
[ntégrated into the proauets. Our products are built on
an open and honest dialogue with the users in a
recognition that their neeas are our common neeas -
because without a high professional dialogue, we can
N0t have a strong common future!

BY PROFESSIONALS T0 PROFESSIONALS!

Our employees are aedicated  people with - great
professionalism. We know the evéryday in which our
products must operate and theréfore the requirements
that they must live up [o. The products have o work in an
[ndustry with some of the Strictest aeaalines in relation
[0 time and rules, and therefore we et incredibly high
Stanaaras for our products. that 1s why all our proauets
are developed by a team of professionals wio all know
about this everyaay. Our aevelopment team consists of
PeopIe with backgrounas Such as; cher, electrician,
construction, designer and service technician. e call it
User-ariven innovation and it 1s one of the cornérstones
of our company. We have a goal that our proausts
Should be from professional to professional - and that
[8QUIres gréat insight and unaerstanaing!

All Stainless stagl
for commercial
food produetion!




#induction_range
BEST SOLUTION FOR EVERY GHEF!

FAST AND EFFIGIENT!

Induction ranges have an efficiency of +90%. Ihis
means that +90% of the enérgy you use, when using a
2006 18 transterred to the element on the zone. 1 Is the
Industry’s fastest and most efficient form of héating,
Which 18 $éen in the fast boiling time that inauction
provides! The high efficiency also hélps to provide a very
small enérgy loss, which IS another advantage -
Decause lost energy 1s lost money! Inauction proviaes a
1eally effective requlation of the heat. Ihe éntiré
advantage lies In the fact that the heat s generated
airectly In the magnetic bottom of the pan or pot. It s
[he Inauetive currents from the induction coil under the
glass that creates It. S0 when you turn on the heat, the
heat Is generated very quickly, because no energy Is
néeqed to heat anything eIsé than the material at the
bottom. Together with the high efficiency, it makes
[NAdUCtion ranges very gréeen proaucts.

BETTER FOR PEOPLE AND PLANET!

Induction ranges are not just fast and efficient. At the
same time, they help o créeate a better working
environment for the people who use them every day!
Their direct heat transfer to the pan or pot means that it
BMILS only a very small amount or excess heat, which
can raise the general heat in the kitchen and thereby
Create a degraded working environment. In aaartion to
this, 1t 1 also significantly easier to clean than other
1ypes of ranges, S0 that employees achieve a faster and
Simpler cleaning without the useé of harsh chemicals!
The combination of high efficiency, efficient regulation
ana dirét heat transrer means that induction ranges
are energy-saving compared to other types of ranges. It
makes an opportunity to save both time and money -
Which must be consiaeréd a clear win-win and means
that the Return-0n-Investment (ROI] on the products s
Shortened compared to other types of ranges!

cooking with
aetterresult
and 1ess stress!




#impact
FEEL THE DIFFERENGE!

Induction has many good advantages that all work under our common denominator; PEQPLE,

PLANET & PROFIT. Here you can see some of the benefits that help form the basis of our
IMPACT series!

Efficiencyin %

0 29 i0 79 100
>
Time to boil 2 liters of water from 20° to 95°C.
0 2:30 5:00 1:30 10:00
Gas 8:46 min.
Radiant 9:00 min.
) J
surface temperature after cooking 11iter of water.
0 100 0 il 0
Induction 110 °C.
Gas 270 °C.
Radiant 340 °C.
»

Source:
£.G.0. Commercial Induction




#inductionwing
WHAT IS THE DIFFERENGE?!

~

INDUCTION VS GAS

To highlight the aifférénce between induction and gas, we have
maae a calculation on the two different technologies when they have
[0 heat 2 | of water. In the calculation, the watér must be heated
from10°C -> 30°C with inauction and gas.

But 1t is almast too short a time to create a good overview of the réal
valle that it can create on a daily basis in a busy commercial
Kitchen. 8o 16t us theréfore assume that the Same process was
carried out in the following frequency;

g 1imes a day / 5 times a week / 50 weeks a year

Now the induction will réally benerit any commercial kitchén and
save both time and money!

0 2 4 b 8 10 1

minutes
4,58 min. 43%
e)(tra
7,07 min. iy

0 02 04 06 08 10 12

KWh
0,41 KWh. 61%
extra

0,66 kWh. energy

Power: yellow; gas, 5 6 kKW / green: inguetion, 5 D kW
Efficiency: yellow; gas, 0% / oreen: induction,90%

Result:
310 kWh or 61% more energy consumption, when using gas!
3:15 nours or 43% more heating time, when using gas!

Source:
£.6.0. Commercial Induction

INDUKTION VS HOTPLATE

When meéasuring the use of induction and hotplates, there s a big
(ifrérence between the two Lypes of heating. Here you can see the
figures, which were measured at a large conference hotel, wiere
Ihey have gone from hotplates to inauction.

AVerage electricity consumption over a 24-hour interval.
hotplates, 152 kW/ qreen: induction, 200 kW
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Average electricity consumption over days of the week.
hotplates, 132 kW/ oreen; induction, 200 kw
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Result:
Savings of 70,5% on energy consumption, when using induction!
3.5times [ess emission of 602, when using induction!

Source:
Tivoli Hotel & Gongress Gentre, Gopennagen



GLASS-CERAMIC RANGES!

RANGE_BASIC

Glass-ceramic ranges with good effect and heat for the professional kitchen. Ihe 2ones of the cooking ranges are 4 kw éach,
Which provides good working conaitions for the user in their aaily work. Ihe ranges are maae of stainless steel with a focus on
6ase of cleaning and ensuring operational reliability. Ihé ranges are equipped with a lower Sheir for Storage. Ihé possibility of
[0t registration can help to optimize the economy around the ranges, as it only proviaes effect when a pot is in the zone. Ine
1anges are also available as a table moael or wall-mounted.

Efficiency: 60%

SCAN AND SEE
RANGE_BASIC



https://qrfy.io/p/yx0r9qnxgx

SEMI-PROFESSIONAL INDUGTION RANGES!

RANGE_SPIN

Efficient induction ranges that Suit Smallér Kitchens. 2 20nés on the ranges share 3.5 kW with the possibility that each
Individual zone can achieve 2.1 kKW, and with a boost function to 3.5 kW. Ihé ranges Z0nes are either square or 220 mm x 180 mm
Or round with a diameter of 4260 mm_ Ing ranges contain programs for melting chocolate, keeping warm and Simmering dishes.
The Zones can be linked togetner so that It is Suitable for keeping a cantéen 1/1 warm. Ihe ranges are maae or stainless steel
With a focus on 6ase of cleaning and ensuring operational sarety. Ihe ranges are equipped with a lower Shelf for storage. Due to
Ihe size and effect of the zones, the ranges are best for Kitchens with a néed for Smaller proauction, Such as institutions,
Schools and smaller cares. Ihe ranges are also available as a table moael or wall-mountea.

Efficiency: +30%

SCAN AND SEE
RANGE_SPIN



https://qrfy.io/p/7sxK1pxLU9

PROFESSIONAL INDUGTION RANGES!

RANGE_PIN

Very efficient inauction ranges which can optimize the work processes i the Kiichén. Ihe ranges's 20nes are gither round with
KW or square with 5 kW. Round Zones have a diameter of #270 mm and are intended for 1 pot per 20ne. The Square ones are 310
mm x 310 mm and can take more than oné pot per Zone. Basically, round Zones are usually best suited to larger production
Kitchens, Such as cantgens and catéring. Where square is Dest suited for resiaurants and cares. Heat is transferred dirgctly
from the Zone [o the pot without waste heat and excess heat [o the Inconvenience for the kitchen starf. Induction 1s enérgy-
saving, which Is goad for the overall économy and the énvironment. Ihe 1anges are made of Stainless Steel with a focus on 6ase
0f cleaning ana ensuring opérational safety. Ihe ranges are equipped with a lower Sheif for storage. The ranges aré also
avallable as a table moael or wall-mounted.

Efficiency: +90%

SCAN AND SEE o ;._;'
RANGE PIN .:. — '.



https://qrfy.io/p/uLiIqXHckk
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[HIS MIGHT HELP YQU!

Height adjustment

Heigt adjustment is electric and stepless. It is built
into the existing Iegs, so it does not need to be fixed to
the floor and at the same time retaing the functional
lower shelf. Height adjustment: 800 - 1000 mm.

Shelfonthe side

The side shelf can be purchased for individual mounting
0n both sides of the range and when installed it is level
With the upper frame on the range.

Standard width: 300 mm. / other sizes are made.

Floor mounting

The range can be mounted to the floor to ensure that it
does not move during production. Floor mounting is easy
and flexible with the floor mounting set. It is good for
S on gquipment for the maritime sector.

Marine equipment

Marine equipment allows the crew in the galley to cook
during high seas, when the ship is heeling. Each zone is
separated in the slingware, so that all pots and pans are
held individually

Power adjustment

Get the power on the range adjusted o suit your needs.
This may be due to a desire for lower effect on the zones
0r availanle power in the existing installation. Power can
e adjusted up again by contacting the dealer.

Wheels

Replace the fest on the range with four strong quality
wheels. The front wheels have a brake, so that the range
£an be secured in place. Be aware that the rangg is level
after being moving.

Double-sided operation

66t the option to operate the range from both sides. One
button per zone on each side, S0 you always operate the
70ne ¢losest {0 you. Double-sided operation can improve
working conditions in commercial Kitchens.

230V power outlet

Get the option to USe & power outlet, which is built into
the range. S0 no more moving hot pots when using an
electrical tool or falling over electrical wires. The power
outletis builtinto the range with a combi relay.

=

#oustomizeyourproduct

MAKE YOUR DREAMS GOME TRUE!

CUSTOM MADE PRODUCTS

At NORQI, we love To make products that Suit exactly your neeas and wishes. Based on a good aialogue, we 0esign your wishes 8o
that you can get a customized Solution that fits your Kiichen perfectly. When we make cooking [ables, It is always based on
achiening the best performance and refiability. We ao not compromisé on quality and design, $0 that you achieve the best result!
Think about the following whén designing your new cooking table:

- §z6: width, aepth and heiaht?

- J0Nes: errect, size and capacity?

- §Legring: single, double or both sides?
- Neutral space: workplace and shelr space?
- Water: Faucer and sink?

- Plinth: 0nlegs or closed 1o the floor?

OF:

S
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el et

BE INSPIRED! SCAN
AND SEE PICTURES!

Closed sides

Have the sides and back panel of the range closed so
that contents on the lower shelf do not fall out. At the
same time, dust and dirt cannot enter the lower shelf,
S0 there s less cleaning of the range.

Pot detection

Get help to save energy in your kitchen. With pot
detection, the zone only Neats when there is a pot or pan
on the zone. We recommend pot registration to minimize
the use of enery.

Voltage

The range can have the voltage changed to Suit the needs
of the Kitchen. Different voltages are offered, but you
must be aware that this may cause minor variations in the
products' effect.

Tanle- & wall model

All'ranges are available as a table model, where the legs
are shortened up to 50 mm. under the range. 8o there is
room for effective ventilation of the range. Wall brackets
£an be purchased separately to individual needs



https://qrfy.io/p/uldhXVZm-O

Hygience
8 constrution
/1 Stainless steel!

Quality
professional
induetion!

Handmade
craftsmanship!

minimarist
100K!




#induction_brattpan
[HE RIGHT WAY OF GOOKING!

FAST AND EFFIGIENT!

The inauction brattpan heats up to 200°C in just 90
seconas. A traditional brattpan can lake up 1o 8- 10 min.
[0 réach the same temperature. Ihe induction brattpan
has an incrediole speed, when heating up the cooking
Surface. The rast heat up time means that you have to
TEININK Your workflow In & new and positive way. In the
past, the brattpan had o bé turned on and then you
could prépare the ingreaients that were 10 be cooked.
The induction brattpan means that you Start cooking
[mmeaiately and therefare have your ingredients ready
When you turn on the power. But a quickly Start doesn't
(0 the job alone, $o when you put your ingredients on
the induction brattpan you will réally feél how efficient
the induction works. Ihis bratt pan optimizes workflows
I commercial kitehen!

PRECISE AND QUICKLY TO REGULATE!

Ihe Inauction brattpan s controlled on temperature,
and not the classic power scale, and this with 1°¢
precision. 1he precise rlemperature gives a high
Uniformity, when cooking food. Working with the exact
lemperature allows you to usé the rignt temperature for
aifrerent ingreqients, o that they aré cooked 10
perfection. £.g. find the rignt temperature [o cook
Steaks, fish or hacon and get the same good result every
lime! In the induetion brattpan temperature Sensors are
placed inside the metal of the cooking surface. Inese
Sensors ensure that it reguiates the heat quickly and
efficiently during temperature fluctuations. When you
aad cold Ingredients on the brattpan, the Sensor notices
1L quickly and then regulates the heat, so that it hits the
(esired temperature, which is selectea!

cooking with
aetterresult
and 1ess stress!




#induction
[HE BEEF PATTY TEST!

TRADITIUN% BRATTPAN
INDUGTION BRATTPAN

In order to highlight the power and aifrérence that the inauction bratt pan
can give you, compared to the traditional bratt pan on the market, we have
maae 4 test. I the test, we have taken a Iraditional bratt pan from a
léading manufacturer, and tested it against the inauetion brait pan. Ihe
1est, in all its simplicity, was 1o finish cooking 20 burger patties as quickly
as possible. The pictures to the rignt shows the test minute-by-minute.

Pictures:
Left: Traaitional bratt pan
RIgnt: Induction bratt pan

(.) 3 6 9 12 15 1?
) ) ) minutes ) )
9,5 min. 90%
eg(tra
s 18 min.
9 0,5 1,0 1,5 2,0 2,5 3,.0
kWh
1,2 kWh. 90%

extra
22kwh,  energy

Dlue; traditional bratt pan,20kW./ green; induetion bratt pan, 15 kW.

Inthe test the inauction bratt pan was only on for 9.5 minutes. It is almast
100 Short a time to créaté a good overview of the réal value, that it can
Créate on a daily basis in a busy commercial Kitchen. 8o 1's assume the
$ame process was aone in the following fréquency;

J1imes a aay
J1imes a week
30 weeks a year

Now the inauction bratt pan will bé on for just under &0 minutes a aay and
C00K a total of 100 burger patties aaily. But If you are working on a
[raditional bratt pan instéad of an induction bratt pan, then you will have
Lsed extra time and energy in the caleulated period;

+1.250 kWh on energy comsumption!
+177 hours on staff cooking the food!

#inductionwins




~Temperature on cooking surface Set

at190°C. with a mix of butter and oil.

Y Temperature reached within 90 sec.

and first schnitzel s put on.

a temperature sensor inside the
metal of the cooking surface keeps
the exact temperature on gach zone.

Cooking Surface temperature IS
measured throughout the process to
KBep it exact.

After app. 2 minutes the first
schnitzel 18 turned over with nice
brown crust.

Minimum of temperature change
While  turning  the  schnitzels.
Temperature is kept at 190°C.

It there 1§ adjustments in the

temperature on the cooking surface,

then the induction brattpan will
COTTect itwhile cooking.

4 \iter app. 2min. on the other side the

schnitzels is done and taken off the
Induction bratt pan.

" App. 20 schnitzels is made per bateh

. before cleaning the induction bratt
s pan.

If butter and oil i$ not used for
potatoes, then the breading can be
sieved off and used again.

#induction
[HE SCHNITZEL TEST!

Making perfect and uniform products with breading every time i @
difficult task. But with an induction brattpan the task becomes much
gasier. When using an induction brattpan you have the option of quick
heating and temperature control throughout the cooking pracess. We
Want to show how easily you can cook many schnitzels at once - without
the cooking fat burning or the temperature dropping, So that the
breading becomes wet and falls off. We call it; Tne Schnitzel Test!

WWe et up a test, where we cooked schnitzels cooked on an induction
brattpan. Because the induction brattpan IS a temperature controlled
appliance, then you work with a precise temperature rather than the
normal effect controlled cooking. The temperature is measured inside
the core of the cooking surface material, which makes it a very accurate
temperature. The appliance measures the temperature precisely and
When the temperature is lowered, perhaps because cold products are put
on the cooking surface. Tnen it immediately adjusts the power, so that it
reaches the Set temperature on the cooking surface. It will not o above
the set temperature, so that the ingredienses will burn or overcook. The
appliance has the ability to calculate the needed power to reach the Set
temperature, o that It will never use more energy than needed, when
adjusting the power to reach the temperature on the cooking surface
again. Precise temperature control gives more uniform products, better
control of the cooking proces with Iee stress and Iess use of oil/butter.

—W B -

#inductionwing



BRATIPANS WITH TRADITIONAL RADIANT HEATING!

BRATTPAN_BASIC

Brattpans for the professional kitchen in need of an erricient brattpan for all-round useé in a busy everyaay life. Ihe brattpans
are equipped with either1or2 2ones, o that you can work with aifferent power side by side, at the same time. Brattpans with a
Stainless steel cooking surface and heating elements that are built into a specially developed heat aistribution system, which

Nelps to Improve the performance and lifespan of the heating elements.

SCAN AND SEE
BRATTPAN_BASIC



https://qrfy.io/p/aLBlkxRjAx
https://qrfy.io/p/-tm_NY9HmI

THE RIGHT
STAINLESS STEEL PAN

Ine brattpan has a Staingss
Steel cooking surface. Stainless
$t66! 13 the only right material in
4 commercial Kitchen where a ot
0 Water is used every day. as the
co0King  Surface cannol st
Under the cooking Surface, the
heating elements are mounted in
a patented aluminum System,
which — provides — improved
efficiency, good engray Savings
and best operational reliability!

FLEXIBILITY ON LEGS
WITH GOOD STABILITY

The brattpan is constructed with
legs, which make it flexible
during installation. Ine brattpan
Is designed as a "Plig&play"
DIodUct, Which can be- quickly
installed or dismantied” when
desired. The 1egs stand with a
large width fo ensure  good
stability and a leveling shoe Is
mounted on each 1eg, so that the
brattpan can be adjusted up to
50mm, when levelling it!

EASY GLEANING
IS IMPORTANT

The brattpan is designed with a
106US 0N great 6ase of cleaning.
On the back, all the moving parts
for the lid are enclosed. he lid
has no open edges that can
collect dirt and “condensation.
EXtra rubber gaskels have begn
inserted in ail places where it is
p0ssible to open the brattpan for
SErvice. Under the caniner of the
pan, INere are movanie bellows on
he actuator and wires!

ADJUSTABLE AND

GLOSED LID

The brattpan is equipped with a
closed Iid. The closed lid is very
stable and has an insulating
gIfect, which reduces the chance
of burning yourself on the lid. At
the same time, it works well
WAEN you want 1o keep proaucts
Warm in the brattpan. Also the
Iid can be easily aajusted In
NBIgnt, $0 Ihat it SUIts USers who
use the brattpan on a daily
basis!

ELECTRIC
HEIGHT ADJUSTMENT

The brattpan can be supplied with
neignt - aajustment - for - better
ergonomics — and - Working
conaitions for the user. Ihe height
adjustment s electric and” s
mounted directly inside the legs of
the brattpan. i does not require a
pillar or fiving to the fioor . Elgctric
height aajustment is very durable
and reliable. The height aajust-
ment can vary depending on the
inner depti of the pan!

e ot

REGOGNIZED
COMPONENTS

The  bratipan 18 built  with
components - from  recognized
manuracturers. It Is important to
gnsure the performance and
operational reliability of the brait
pan. We kinow that the brattpan
MUt work to secure Important
aeadlings for the kitchen and
therefore It 1 important that it s
Duilt from gooad components that
have been thorougnly tested for
1he nécessary neeas!

ROBUST
BUTTONS AND SIGNS

The brattpan 18 fitted with robust
buttons and signs. Buttons and
signs are  mage or lreated
aluminium, s they have the best
conaitions to last for a long time
I & harsh énvironment. Ihey are
Strong and do not discoler from
the harsh cleaning products.
Behind all buttons there Is an
extra  rubber -~ gasket, Which
6nsures that water penetration s
not possible!

EASY SERVIGE
AND MAINTENANGE

The bratipan focuses on easy
Service and maintenance. When
SEIVIce 07 Tepairs are o be carried
out, it is important that there is
quick and easy access for ine
SENVice technician. The brattpan s
designed so that it Is usually
possible for one person 1o carry
0ut these 1asks. At the Same time,
it I8 possible to gain access 1o the
NECESSATY Components without
having to move the brattpan!



BRATIPANS WITH INDUGTION HEATING!

BRATTPAN_PIN

Bratt pans with induction and a Stainless steel cooking surace. Ihe bratt pans has a digital temperature control, $o the food
Can be cooked precisély and erficiently with & uniform result. Extremely efficient bratt pans with inauction, which ensure very
erficient heat, the rastest possible heating time and provide unique opportunities to optimize everyday life in a commercial
Kitchen. These bratt pans can be used widely for cooking Such as sous vide, boiling, peaching, frying, browning or keeping
warm. Ine efficiency of induction helps énsure the inaustry s fastest heating to 200° . in 90 séconas. AS well as erficient hear,
even when the bratt pan Is loaded with large quantities. AL the same time, you can work with temperature control, which can
Ensure high uniformity, 16ss frying Shiinkage and a better working énvironment. INAUCTION S a1S0 Very enerqy-saving.

SCAN AND SEE

BRATTPAN_PIN



https://qrfy.io/p/cZKm-Z4bgR
https://qrfy.io/p/-tm_NY9HmI

THE PERFECT
COOKING SURFAGE

Tne brattpan has 4 stainless steel
COOKIng Surface and an aluminum
core. 11 is the perfect material, as
It I8 Very good at distributing the
heat quickly fo the surface -
Without holding onto it. Within the
COOKINg SUITAce I1Self, & Sensor is
placed for ach zone. Tis Sensor
constantly — measures — the
temperature so that it dogs not
eXceed ihe Set temperature on the
control button.

EASY GLEANING
IS IMPORTANT

The brattpan is designed with a
106US 0N great 6ase of cleaning.
On the back, all the moving parts
for the lid are enclosed. he lid
has no open edges that can
collect dirt and “condensation.
EXtra rubber gaskels have begn
inserted in ail places where it is
p0ssible to open the brattpan for
SErvice. Under the caniner of the
pan, INere are movanie bellows on
he actuator and cables.

ADJUSTABLE AND

GLOSED LID

The brattpan is equipped with a
closed Iid. The closed lid is very
stable and has an insulating
gIfect, which reduces the chance
of burning yourself on the lid. At
the same time, it works well
WAEN you want 1o keep proaucts
Warm in the brattpan. Also the
Iid can be easily aajusted In
NBIgnt, $0 Ihat it SUIts USers who
use the brattpan on a daily
basis!

FLEXIBILITY ON LEGS
WITH GOOD STABILITY

The brattpan is constructed with
legs, which make it flexible
during installation. Ine brattpan
Is designed as a "Plig&play"
DIodUct, Which can be- quickly
installed or dismantied” when
desired. The 1egs stand with a
large width fo ensure  good
stability and a leveling shoe Is
mounted on each 1eg, so that the
brattpan can be adjusted up to
50mm, when levelling it!

O K K K .
ELECTRIC ENERGY SAVING
HEIGHT ADJUSTMENT TECHNOLOGY

The brattpan can be supplied with
height ~ adjustment  for ~ better
Eronomics and Working cond-
tions for the user. The height
adjustment s electric and” s
mounted directly inside the legs of
the brattpan. i does not require a
pillar or fiving to the fioor . Elgctric
height aajustment is very durable
and reliable. The height aajust-
ment can vary depending on the
inner depti of the pan!

e brattpan has built-in the
latest and well-tested induction
technology.  During  use, the
JBNEraLor consiantly measures
the power it must provide o
achieve the desired temperature.
Along the way, It uses only the
NBCESSATY Bnergy, as it aways
Knows wihat temperature it negas
076360, 113 VEry Drecise because
it measures the core temperature
0F 116 Co0King SUTface.

ROBUST BUTTONS WITH
TEMPERATURE CONTROL

The brattpan is fitted with robust
buttons and signs. 0n the Sign is
a display where you can anjust
the desired temperature on ihe
Co0King Surface. Ihe tempera-
ture: gontrol offers @ unique
0pporTUnIty 10 cook food where
you get the same good result
every time! At the same time, you
Can Work With different tempera-
tures on individual zones while
cooKing.

DIGITAL SYSTEM
AND EASY SERVICE

The brattpan system is digital and
Measlres along the way whether it
it complies with the set para-
meters. If this is not possible, the
System will minimize the effect or
shut down temporarily, Most often,
this will be due 1o 4 filter needing
to be cleaned and then it runs
again. In case of Specific ermrs,
the system displays error eodes so
that senvice can be carried out
quickly and efficiently.



MULTIPANS WITH TRADITIONAL RADIANT HEATING!

MULTIPAN_BASIC

Multipan with radiant heating elements that can cook food from 20 - 200°C. They have a digital touch control, where functions
are easily controlled quickly and precisely. The multipan for the professional kitchen in need of an efficient multipan for all-
[ound useé in a busy day. It comes with a Stainiess Steel cooking surface, which has an erficient and even heat. Ine neat s
aistributed by the unaerlying heating elements, which are mounted in a specially aeveloped heat distribution system. Ihe
System helps to improve the performance and lifespan of the heating elements. Ihe multipan 1s équipped with a digital touch
control, which allows you to work with parameters sueh as heat, power and food temperature. AL the same time, water can be
Supplied manually or automatically with the selected number of liters. Ihe electric Lilting function helps the staff with good
Ergonomics.

SCAN AND SEE
MULTIPAN_BASIC



https://qrfy.io/p/qGsaDWZkHF

MULTIPAN WITH INDUGTION HEATING!!

MULTIPAN_PIN

Multipan with induction, which can cook food from 20 - 200°C. They have a digital touch control, whére functions are easily
controlled quickly and precisély. A highty efficient multipan with induction, which énsures very erficient heat, te fastest
p0SSible heating and orrers unique opportunities to optimize everyday life in a commercial kitchen. Ihé efficiency of induction
NeIps to ensure the fastest heating in the inaustry; 0-200° . in 90 seconds. AS well as erficient heat, éven when the multipan s
loaaed with large quantities. Multipan Is équipped with a aigital control, which allows you to work with parameters such as
heat, power and food temperature. AL the same 1ime, water can be supplied manually or automatically with the selected number
orlitres. The electric tilt helps the starf with good ergonomics.

SCAN AND SEE
MULTIPAN_PIN



https://qrfy.io/p/wNCYJd8tbF

Optimal use
of enérgy!

#induction_kettle
EFFIGIENGY AND ENERGY SAVING WORKING TOGETHER!

DIGITAL TECHNOLOGY!

The induction kettle is based on a digital technology,
where the generators that controls the system helps to
optimize the kettle’s performance, service life and
service needs. The system ensures that the kettle
proviaes the aesired effect without using unnecessary
energy. It ensures that the incluaed safety paramerers
are complied with, so that the components in the ketile
1ast as long as possiple. At the same fime, Ihe
Daramerers Nelp the kettle to switch off in the event of a
fault, 0 that the Kettle does not get unnecessary raults
0raamage to the system.

SAVE TIME AND MONEY!

Ihe combination of induction and aigital technology
means that the induction kettle does not use éxtra
énergy to heat the cooking surface or maintaining the
héat auring proauction. It calculates the neeaed energy
[0 achigve the aesired temperature, after which it
lransfers the necessary energy 1o achieie the
lemperature. Gook small quantities of food In the ketile
ana it will usé a small amount of enérgy. Turn up the
quantities of food in the kettle and it turns up the
amount of energy used. Iheréfore, efficiency and energy
saving ¢an be combined!




f#welovegoodfood
THE RIGHT COOKING!

FAST AND EFFICIENT!

Our kettles can heat between 20 - 200°C and the
Induction kettles reach 200°C in approx. 90 seconds. A
Steam kettle have to proauce steam and heat up 4 lot of
Steel berore It starts heating the food. At the same Lime,
It only heats best between 80 - 120°C. Our kettles is
unique when It comes o fast heating time and
erficiency and with the ability to reach over 140°C, S0 you
¢an fry and brown your ingredients. Iné inauction kettle
6nsures that you Start cooking immediately, which Is
Wy IL18 N666SSAry [0 have your Ingredients réady wien
you start. This can optimize the work flow in a
commercial kitchen, as the cooking process Is started
faster. At the same time, you can work with more than
0ne cooking method when you cook - chers love that!

PIeciseé control of
Ihe temperature in

; j all processes!
N

e
J

PRECISE AND FAST T0 CONTROL!

The induetion kettles can be controlled with 1°0 precision
on the cooking surface, where the heat is efficiently
[ransferred from the Induction coils. The precise
lemperature in our kettles allows for high uniformity and
JIecise cooking. Working with the exact temperature
allows you to cook the food in the best passible way. £q.
COOK Sous vide between 40-80°C, boil arouna 100°C or fry
your ingredients above 140°C! In the induction Kketiles
SeVeral temperature Sensors are placed in the aluminum
core of the cooking Surface. These Sensors ensure that
Ihe aesired temperature s maintained with great
PIecision throughout the entire process. In our Ketties,
Ihe heat is regulated quickly, because they do not have as
much steel and mass as It neeas 1o heat up and Is
Iherefore unique, when It comes Lo cooking at the same
DIECISe temperature!

Temperature over
H0°C, which can
qive better taste!

’ ‘

1emperature $
- canensure  *
. better produets!!




#therigntkettleforyou
GOOKING LIKE A REAL GHEF!

ENJOY THE TASTE OF UMAMI!

Being able the reach a temperature above 140°C, and up
10 200°C, gives unique possibilities in the cooking
process. This 1s were the caramelization, aiso called
Maillara, of the Ingredients I made. Frying ingreaients
can make a huge aifrérence 1o the taste of the food.
When frying ingredients a series of natural chemical
[64ctions happens in the food, this 1s caused by the high
lemperature, and you can therefore only fry food at a
high temperature. Inis is because the high temperature
auring Tfrying aevelops aromatic  Substances, that
contribute to a different taste Impressions, which
boiling cannat bring o the food. We believe, that the
reaction of frying is a funaamental thing in the Kitchen,
Which completely transforms raw ingreqients into
wonderful food, $o you can enjoy the taste of umami and
what we call “real fooa™!

A
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Pasta aishes

FIUIt $auces baramel sauces

PRECISE COOKING GIVES BETTER FOOD!

The world 18 full of kitchens and these Kitehens are full
of differences. We aim 1o émbrace as many
ODDOTTUNIties as passible. We want to give kitchens the
0pportunity to cook based on their culture and heart! ihe
1arge temperature range and the ability to control the
lemperature very precisely allows everyone 1o reach
their wishes regarding cooking. When you have the
opportunity to control the process precisely, you can
énjoy making better food. Fxperience that the food does
not boil over, aoes not burn or 0Vercook - regaraless if
you are making @ 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 finished result every time
Decause you can control the temperature precisely.
PIECISE c00KIng NeIps you Lo a better product!

Bread Sous vide



#900dfoodmakespeoplenappy
USE ALLTHE RIGHT COOKING METHODS!

A MULTIFUNCTIONAL KETTLE!

Cooking with good equipment gives you the best
posSibility and a unique opportunity to make a great
food experience for the guests. At the same time the
11gnt equipment helps o lower the stress level and
create more Smiles in the Kitchen. Working with a
multifunctional kettle allows you to use all the cooking
Methoas, that makes It easier to cook better food.
Expand the possibility of making many cooking methods
without having to use several différent mono-functional
Machines. Make aishes that previously requirea several
MAchings in one machine and achieve a better and
gasier result!

GET GONSISTENGY IN THE PRODUCTS!

Work with 16ss manual processes, control the cooking
PIecisely and useé the right cooking methoas. It sounds
great for all Kitchens, but 1t 18 also great for the guests.
The option to make the same cooking éach time provides
consistency in the finished products. Gooking can be
Deautitul, when the cher puts his individual toueh on the
qish, but sometimes cooking also requires consistency,
80 that the guests experience recognition and the same
Joy as the last time they lasted It. Gonsistéency s not
only in the food, but also in the economy. Discover that
Ihe calculation of consumed time, énergy and
Ingredienses s the same every time and therefore the
price s the same!

tooling Braising

Washing Whipping



#NORQI_kettle
SAVE TIME AND MONEY!

Based on the fact that we know how commercial Kitchens work, we have performed various cooking
168t 1o compare kettles with induction heating, radiant heating and steam heating. We know that
CO0KIng Starts at the bottom of the kettle and not by filling the kettle up to the egae with cold water!
Therefare, we have made a Series of tests that show the difference between the 3 types of ketties when
you remember to think about how the kettle is used in a busy everyaay life. It has something to do
With time and money - and we think that is important!

o 5 o 55 o 3 % 0w 0 2 : ¢ : 0 2
—_— . — : : - : . .
Content: 25% Content: 25%

content: 30% Gontent: 30%

Gontent: 75% Content: 73%

Content: 100% Gontent: 100%

10,5 kwh. | 13%
extra
1,6 kwh, €nergy 3%
I extra
energy

11,9 kWh.

Heating water: 10°C. -> 90°C.

Kettle with induction heating: 100 I. / 20 kW.
Kettle with radiant heating: 100 I. / 20 kW.
Kettle with steam heating: 100 I. / 20 kw.




#NORQI_kettle
LET'S TALK ABOUT EFFIGIENGY!

The measurements from the cooking times allow us to calculate the real efficiency of the aifrerent
lypes of kettles. The efficiency shows us how much of the enérgy used ror heating actually hears the
content inside of the kettles. The efficiency can show how much of the energy used, that actually was
Used to heat the content and how much of the energy was wasted auring the process. Iherefore, the
grficiency is also a good reflgction of how much you get for the monéy spend in the heating process.
When you calculate the efficiency of a heating process, you have 1o know the necessary energy
required to heat the product - in this case water. At the same time, the energy used in the heating
process must be measured with éach type of kettle. With these two numbers, you can calculate the
product's effective efficiency. Ihe higher the efficiency, the hetrer the économy!

Gontent: 25% Gontent: 25% Content: 25%
8000 &M 88% E= LW
Content: 50% Content: 50% Content: 50%
000 €N 8300 EED 6104
Gontent: 75% Gontent: 75% Content: 75%
80 0 / 0 ef'f?f;::%,'cg 8 8 0/ 0 ef'f‘}cea’::rfcg 72 0/ 0

content: 100% content: 100% content: 100%

8000 €=M 8800 E=® 7304

2 1 3

#inductionwins

Heating water: 10°C. -> 90°C.

Kettle with induction heating: 100 I. / 20 kW.
Kettle with radiant heating: 100 I. / 20 kW.
Kettle with steam heating: 100 I. / 20 kW.



KETTLE WITH TRADITIONAL RADIANT HEATING!

KETTLE_BASIC

Kettle with heating elements that can heat from 20-200°C. Cook Sous vide betweén 40-80°C, boil around 100°C or fry
youringredients above 140°C! The kettles have a built-in Stirrer and aré available with a tilting heignt of 400 mm and
600 mm between the pouring spout and the floor. Ihé kettles only héat on the bottom, $o from the very Start of the
cooKing process, the short borling times and optimal utilization of énergy consumption are achieved . Ihe kettles are
[esigned with the least possible mass in the heating area [o énsure rapid heating and the best possible temperature
T6qulation auring cooking. Enjoy cooking with the possibility of using all the right cooking methods, without having
BXtIa WorK Steps, raising the SIress level and with processes that all chers love! With these kettles you can make
[elicious food from Scrateh without compromising on Laste! Ihé digital touch panel, which s Standaard on the
Kettles, makes it possible to control heat, food temperature and Stirring. All kettles come with automatic water
Tilling and a built-in "Tilt-back™ function, which hélps while emptying the Kettle. ihe kettles Stand on feet for easy
and economical installation, but shielaing to the floor1s an option, if aesired!

SCAN AND SEE
EFFECTMIX_BASIC

sous vide  boiling
| —



https://qrfy.io/p/f7WhM1D17W
https://qrfy.io/p/8w_X1odN2A
https://qrfy.io/p/uTQXeInCI5
https://qrfy.io/p/jDN3NfrvrX

KETTLE WITH INDUGTION HEATING!

KETTLE_PIN

Kettles with induction, which can heat from 20-200°6. The kettles provide very efficient heating and can be heated
from 20-200 °C, reaching 200 °G. in 90 seconas. At the same time, induction proviaes significant energy savings aue
[0 the aigital control and high efficiency. Ihe kettles can work with 1°C precision and i perfect for Sous vide between
40-80°C, cooking just below 100°C or making uniform caramel at exactly 180°C! Théy have a built-in agitator and are
available with a lilting heignt of 400 mm. and 600 mm. between the Spout and the floor. Ihe Kelties only heat on the
bottom, so from the very start of the cooking process, the short boiling times and optimal utilization of énergy
CoNsumption are achieved. Ihe Kettles are designed with the [6ast possible mass in the héating area to ensure rapid
Néating and the best possible Lemperature regulation auring cooking. Enjoy cooking with the passibility of using all
[he right cooking methods, without having extra work Steps, raising the stress level and with processes that all chers
love! The digital toueh panel, which s Stanaard on the kettles, makes it possible to control héat, food temperature
and stirring. All kettles come with automatic water filling and a built-in " Tilt-back™ function, which helps wiile
emptying the kettle. Ine kettles stand on feer for easy and economical installation, but shielaing to the floor 1s an
option, it aesired!
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SCAN AND SEE
EFFECTMIX_PIN



https://qrfy.io/p/f7WhM1D17W
https://qrfy.io/p/g8uLRSfpcg
https://qrfy.io/p/K-0TRU2o5t
https://qrfy.io/p/g2caLu3hwK

LETS HAVE ATALK!

REAL GOOKING

Our products are based on the "3 's": Cooking, Confidence & Calmly! Qur products must help 1o
Create the opportunity for the Starf in the commercial kitchens to make the best possible cooking of
their ingreaients. Inrough our products, they must have gréat confidence that the process around the
COOKIng will b the Dest! AL the same Lime our products, and the opportunities they proviae, must help to
qive the kitehen staff a calm workaay with more time for Smiles, more profit and 16ss Stress, and this
Mmust be reflected in the food for their happy guests!

SUSTAINABLE GHILLING

Our COOK&CHILL kettles Is a very economical and sustainable Solution, where coolant is uséd to achieve
1he best possible chilling. Qur solution with chiller offérs advantages during installation and operation,
Where 1 1s more flexible, use 168S $pace, 1equires 16ss piping, can be installed indoor or outaoor and can
De adapted to all sizes of kertles. It provides significant enérqy Savings in daily operations and thereby
provides 16ss 602 emissions to our beautiful planet. Our 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! 0ur mission is not just
[0 make new and improved products to the commecial Kitchens. We also have a goal of making a
aifferénce on many more 1evels, and for that we have created the sustainable IMPACT Séries. This I8
products with induction, that gives commercial Kiichens the opportunity to work with an improved
Sustainable profile in their busingss. It IS our contribution to a better and greénér life for us all and
[hosé wiho come arter us - it means sometning!

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




