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1974'DEN BU GONE - FROM 1974 TO THE DAY

Isi sektoriinde BUHARA markamizla1974 de
baslayan yiiriiytistimtiz, enddistriyel mutfak alaninda
restoran, blife ve cafelere yonelik liretimler ile devam

ediyor. Isitma Sistemleri konusunda sektériin glicl
imalatcisi olarak edindigimiz birikimleri gelecege
tasiyoruz.

Buhara, imalat¢i gelenegi ve birikimini; isi sektordi
disinda, kokeninde isi ve pisirme olan yeni bir

alana da yéneltti. Endistriyel Mutfak sektériinde
VEENSA markasi ile pazarda ihtiya¢ duyulan
tirtinlerin lretimine uzun bir Ar-Ge sonrasinda
basland.. Profesyonel ihtiyaglara uygun briilér,
doner tezgdhlari, izgara, fritéz gibi triinler ile pazara
merhaba dedik...

Gelecekte sektore de inovatif boyutlar katacak
atilimlar icin ¢alismaya devam ediyoruz.

Mutfak sektdriinde de verim esasli optimum
tasanimlar ile bu alanda ihtiyaclan karsilayan dogru
drtinleri diinyaya sunmak hedefi ile yola ¢iktik.

Uretim stirecine dahil oldugumuz her konuda
kendimizi gelistirerek emin adimlarla ilerlemek ve
tiim paydaslarina giiven sunmak, markalarimizin
temel ilkesidir...
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PROFESSIONAL KITCHEN

Our walk, which started in 1974 as BUHARA in

the heating sector, continues with productions for
restaurants, buffets and cafes in the industrial kitchen
area. We carry the knowledge we have gained, as a
strong manufacturer of the heating sector, to the future.

Buhara led its manufacturer tradition and know-how to
a new field apart from the heating sector whose origin
is heat and cooking. The production of the products
needed in the market has started after a long R&D

with VEENSA brand. We said hello to the market with
products such as burner, doner counters, grills and deep
fryers suitable for professional needs...

We continue to work for breakthroughs that will add
innovative dimensions to the sector in.the future.

IWe have set out with the aim of presenting the right
products to the world that meet the needs in this field with
efficiency-based optimum designs in the kitchen sector.

It is the basic principle of our brands to take firm steps
forward by improving ourselves in every subject we
are involved in the production process and to offer
confidence to all its stakeholders...
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ICINDEKILER / CONTENTS PROFESSIONAL KITCHEN

> ENDUSTRIYEL TiP PILIC CEVIRME MAKINELERI, STANDARTLARA UYGUNLUK BELGELERI / INDUSTRIAL TYPE CHICKEN ROTS, CERTIFICATES

OF CONFORMITY TO STANDARDS 06

PiLiC CEVIRME MAKINELERI / CHICKEN ROTATORS 07
> VPG-K8 PILiC CEVIRME MAKINESI 8 KOLLU GAZLI / CHICKEN ROTATOR WITH 8 ARM GAS 08
> VPG-K7 PiLIC CEVIRME MAKINESI 7 KOLLU GAZLI / CHICKEN ROTATOR WITH 7 ARM GAS 09
> VPG-K5 PILiC CEVIRME MAKINESI 5 KOLLU GAZLI / CHICKEN ROTATOR WITH 5 ARM GAS 10
> VPG-K6 PILiC CEVIRME MAKINESI 6 KOLLU GAZLI / CHICKEN ROTATOR WITH 6 ARM GAS 1
> VPG-K4 PiLig (EViRME MAKINESI 4 KOLLU GAZLI / CHICKEN ROTATOR WITH 4 ARM GAS 12
> VPG-K3 PILiC CEVIRME MAKINESI 3 KOLLU GAZLI / CHICKEN ROTATOR WITH 3 ARM GAS 13
> VPG-K2 PILIC CEVIRME MAKINESI 2 KOLLU GAZLI / CHICKEN ROTATOR WITH 2 ARM GAS 14
> VPG-S6 PiLig gEViRME MAKINESI SETUSTU 6LI GAZLI / COUNTER TOP GAS CHICKEN ROTATOR 6 PIECES 15
> VPG-S9 PILiC CEVIRME MAKINESI SETUSTU 9'LU GAZLI / COUNTER TOP GAS CHICKEN ROTATOR 9 PIECES 16
>VPG-S12  PiLiC CEVIRME MAKINESI SETUSTU 12'LI GAZLI / COUNTER TOP GAS CHICKEN ROTATOR 12 PIECES 17
> VPG-S15 PiLiC CEVIRME MAKINESI SETUSTU 15LI GAZLI / COUNTER TOP GAS CHICKEN ROTATOR 15 PIECES 18
>VPG-D12  PiLIC CEVIRME MAKINESI DIK 12'LI GAZLI / GAS CHICKEN ROTATOR VERTICAL 12 PIFCES 19
>VPG-D15  PiLiC CEVIRME MAKINESI DIK 15°LI GAZLI / GAS CHICKEN ROTATOR VERTICAL 15 PIECES 20
>VPG-D30  PiLiC CEVIRME MAKINESI DiK 30°LU GAZLI / GAS CHICKEN ROTATOR VERTICAL 30 PIFCES 21
>VPG-D48  PILIC CEVIRME MAKINESI DIK 48'LI GAZLI / GAS CHICKEN ROTATOR VERTICAL 48 PIECES 22
> VPG-D60 PiLig gEViRME MAKINESI DiK 60LI GAZLI / GAS CHICKEN ROTATOR VERTICAL 60 PIFCES 23
>VPG-TS20  PiLIC CEVIRME MAKINESi TAMBURLU SETUSTU 20 GAZLI / CHICKEN ROTATOR WITH DRUM 20 GAS 24
>VPG-TS25  PiLiC CEVIRME MAKINESI TAMBURLU SETUSTU 25 GAZLI / CHICKEN ROTATOR WITH DRUM 25 GAS 25
>VPG-TD20  PiLiC CEVIRME MAKINESi TAMBURLU DINLENDIRMELI 20 GAZLI / CHICKEN ROTATOR WITH DRUM REST 20 GAS 26
>VPG-TD25  PiLiC CEVIRME MAKINESi TAMBURLU DINLENDIRMELI 25 GAZLI / CHICKEN ROTATOR WITH DRUM REST 25 GAS 27
> VPG-T20+20 PiLiC CEVIRME MAKINESI TAMBURLU 2020 GAZLI / CHICKEN ROTATOR WITH DRUM 20+20 GAS 28
> VPG-T25+25 PiLiC CEVIRME MAKINESI TAMBURLU 25-+25 GAZLI / CHICKEN ROTATOR WITH DRUM 25+-25 GAS 29
> VPG-L14 LAV TASLI 14 SIS'LI GAZLI PILIC CEVIRME MAKINESI / 74 GAS CHICKEN ROTATER WITH LAV STONES 30
> VPG-LC12 giFT CAMLI LAVTASLI 12 §i§Li, GAZLI PiLig QEVIRME / DOUBLE GLASS, LAVTAS, 12 SKEWERS, GAS CHICKEN ROTARY 31
> VPG-L(7 CIFT CAMLI LAVTASLI 7 SISLI, GAZLI PILIC CEVIRME / DOUBLE GLASS, LAVTAS, 7 SKEWERS, GAS CHICKEN ROTARY 32
> VEENSA 33
> VPG-YS6 PILiC CEVIRME MAKINESI YATAY SEPETLI 6 SiSLi / CHICKEN ROSTER WITH HORIZONTAL BASKET 6 SKEWERS 34
>VPGY6+6  YATAY PiLiC CEVIRME MAKINESI KOMURLU 66 / HORIZONTAL CHICKEN ROTATOR WITH COAL 6+6 35

> ENDUSTRIYEL TiP MULTI KUZINELER, STANDARTLARA UYGUNLUK BELGELERI / INDUSTRIAL TYPE MULTI COOKERS, CERTIFICATES OF

COMPLIANCE WITH STANDARDS 36

MULTI KUZINELER / PIZZA OVENS 37
> VMG-F MULTI KUZINE - OCAK+FRITOZ+KUZINE / MULTI COOKER C- OOKER+FREEZER+COOKER 38
> VMG-FG MULTI KUZINE - OCAK-+FRITOZ+I1ZGARA+KUZINE / MULTI COOKER - COOKFR+FREEZER+GRILL+COOKER 39
> VEENSA 40
>VMG-G MULTI KUZINE - OCAK+1ZGARA+KUZINE / MULTI - COOKER COOKER+GRILL+COOKER 41

> DONER OCAKLARI, STANDARTLARA UYGUNLUK BELGELERI / DONER FURNACES, CERTIFICATES OF CONFORMITY TO STANDARDS 4)

DONER MAKINALARI / DONER FURNACES 43
> VDG-A5 ALTTAN MOTORLU GAZLI 5 RADYANLI / BOTTOM ENGINE GAS 5 RADIANT 44
> VDG-A4 ALTTAN MOTORLU GAZLI 4 RADYANLI / BOTTOM ENGINE GAS 4 RADIANT 45
> VDG-A3 ALTTAN MOTORLU GAZLI 3 RADYANLI / BOTTOM ENGINE GAS 3 RADIANT 46
>VDG-U3 USTTEN MOTORLU GAZLI 3 RADYANLI / TOP ENGINE GAS 3 RADIANT 47
>\VDG-U4 USTTEN MOTORLU GAZLI 4 RADYANLI / TOP ENGINE GAS 4 RADIANT 48
> VDG-U5 USTTEN MOTORLU GAZLI 5 RADYANLI / TOP ENGINE GAS 5 RADIANT 49
> VDG-S3 EKONOMIK GAZLI 3 RADYANLI SABIT / ECONOMIC GAS 3 RADIANT FIXED 50
> VDG-S4 EKONOMIK GAZLI 4 RADYANLI SABIT / ECONOMIC GAS 4 RADIANT FIXED 51
> VDG-S5 EKONOMIK GAZLI 5 RADYANLI SABIT / ECONOMIC GAS 5 RADIANT FIXED 52
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> VDE-A3 ALTTAN MOTORLU ELEKTRIKLI 3 RADYANLI / BOTTOM ENGINE ELECTRIC 3 RADIANT 53
> DE-A4 ALTTAN MOTORLU ELEKTRIKLI 4 RADYANLI / BOTTOM ENGINE ELECTRIC 4 RADIANT 54
> VDE-A5 ALTTAN MOTORLU ELEKTRIKLI 5 RADYANLI / BOTTOM ENGINE ELECTRIC 5 RADIANT 55
> ENDUSTRIVEL FRITOZLER, STANDARTLARA UYGUNLUK BELGELERI / INDUSTRIAL FRYERS, CERTIFICATES OF COMPLIANCE WITH STANDARDS 56
FRITOZ / FRYERS 57
>VFR-G3 SANAYi TiP SETUSTU GAZLI FRITOZ 3 LT / INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 3 LT 58
>VFR-G3+3  SANAYiTiP SETUSTU GAZLI FRITOZ 3+3 LT/ INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 3+3 LT 59
> VFR-G5 SANAYITiP SETUSTU GAZLI FRITOZ 5 LT/ INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 5 LT 60
>VFR-G5+5  SANAYiTiP SETUSTU GAZLI FRITOZ 5+5 LT/ INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 5+5 LT 61
> VFR-G8 SANAYiTiP SETUSTU GAZLI FRITOZ 8 LT/ INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 8 LT 62
> VFR-G8+8  SANAYITiP SETUSTU GAZLI FRITOZ 8+-8 LT/ INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 8+8 LT 63
> VFR-E3 SANAYi TiP SETUSTU ELEKTRIKLI FRITOZ 3 LT / INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 3 LT 64
>VFR-E3+3  SANAYITiP SETUSTU ELEKTRIKLI FRITOZ 3+3 LT/ INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 3+3 LT 65
> VFR-E5 SANAYI TiP SETUSTU ELEKTRIKLI FRITOZ 5 LT / INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 5 LT 66
> VFR-E5+5  SANAYiTiP SETUSTU ELEKTRIKLI FRITOZ 5+5 LT/ INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 5+5 LT 67
> VFR-E8 SANAYITiP SETUSTU ELEKTRIKLI FRITOZ 8 LT / INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 8 LT 68
> VFR-E8+8  SANAYiTiP SETUSTU ELEKTRIKLI FRITOZ 88 LT/ INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 8+8 LT 69
> VFR-SE600  SANAYiTiP GAZLI FRITOZ 600 SERI / INDUSTRIAL GAS FRYERS 600 SERIES 70
> VFR-SE700  SANAYiTiP GAZLI FRITOZ 700 SERI / INDUSTRIAL GAS FRYERS 700 SERIES 71
> VFR-SE700  SANAYiTiP GAZLI FRITOZ 700 SERI / INDUSTRIAL GAS FRYERS 700 SERIES 72
> VFR-SG600 SANAYi TiP GAZLI FRITOZ 600 SERI / INDUSTRIAL GAS FRYERS 600 SERIES 73
> VFR-5G700 SANAYiTiP GAZLI FRITOZ 700 SERI / INDUSTRIAL GAS FRYERS 700 SERIES 74
> VFR-SG700  SANAYi TiP GAZLI FRITOZ 700 SERI / INDUSTRIAL GAS FRYERS 700 SERIES 75
> ENDUSTRIYEL TiP IZGARALAR, STANDARTLARA UYGUNLUK BELGELERI / INDUSTRIAL TYPE GRILLS, CERTIFICATES OF CONFORMITY
TO STANDARDS 76
IZGARALAR / ELECTRIC GRILLS 77
>VZR-E30  ENDUSTRIYEL ELEKTRIKLI [ZGARA 30 cm / INDUSTRIAL ELECTRIC GRILL 30 cm 78
>VZR-E50  ENDUSTRIYEL ELEKTRIKLI IZGARA 50 cm / INDUSTRIAL ELECTRIC GRILL 50 cm 79
>VZR-E70  ENDUSTRIYEL ELEKTRIKLI [ZGARA 70 cm / INDUSTRIAL ELECTRIC GRILL 70 cm 80
>VZR-E100  ENDUSTRIYEL ELEKTRIKLI IZGARA 100 cm / INDUSTRIAL ELECTRIC GRILL 100 cm 81
> ENDUSTRIYEL TiP PiZZA FIRINLARI, STANDARTLARA UYGUNLUK BELGELERI / INDUSTRIAL TYPE PIZZA OVENS, CERTIFICATES OF
CONFORMITY TO STANDARDS 82
PiZZA FIRINLARI / PIZZA OVENS 83
> VPZ-E4 ELEKTRIKLI 4'L0 PiZZA / ELECTRIC PIZZA OVEN 4 PIECES 84
> VIPZ-E6 ELEKTRIKLI 6'LI PiZZA / ELECTRIC PIZZA OVEN 6 PIECES 85
>VPZ-E4+4  ELEKTRIKLI 4+4 PIZZA / ELECTRIC PIZZA OVEN 4+4 PIECES 86
>VPZ-E6+6  ELEKTRIKLI 6+6 PiZZA / ELECTRIC PIZZA OVEN 6+6 PIECES 87
> KONVEYORLU LAHMACUN FIRINLARI, STANDARTLARA UYGUNLUK BELGESI / LAHMACUN OVENS WITH CONVEYOR, CERTIFICATE OF
CONFORMITY TO STANDARDS 88
KONVEYORLU LAHMACUN FIRINLARI / LAHMACUN OVEN WITH CONVEYOR 89
> VLF-E1900  KONVEYORLU LAHMACUN FIRINI / LAHMACUN OVEN WITH CONVEYOR 90
> VLF-E1300  KONVEYORLU LAHMACUN FIRINI / LAHMACUN OVEN WITH CONVEYOR 91
>VLF-E800  KONVEYORLU LAHMACUN FIRINI / LAHMACUN OVEN WITH CONVEYOR 92
PROFESYONEL MUTFAK PROJELERi / PROFESSIONAL KITCHEN PROJECTS 93
> 4'LU KAYDIRMALI BEINMARIE / 4 SLIDE BAINMARIE 94
> PROFESYONEL MUTFAK PROJELENDIRME / PROFESSIONAL KITCHEN PROJECTS 95
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1974’ DEN BU GONE - FROM 1974 TO THE DAY

VPG-K8

8 KOLLU GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
8 ARM GAS CHICKEN ROTATOR

C€

URUN OZELLIKLERI PRODUCT FEATURES

Veen.sa V_PG-K8; 8 KOLLU GAZLI PiLi¢ CEVIRME Veensa VPG-K8; 8 HAND GAS CHICKEN ROTATING MACHINE has been produced in ac-
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  cordance with CE standards and directives with procedures and processes in accordan-
gida tiiziigiine uygun prosediir ve proseslerle CE’ ce with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

« Working with LPG or Natural Gas (with injector replacement)

« LPG veya Dogalgaz ile calisma (enjektor degisimi ile) - Gas tap with safety valve

+ Emniyet ventilli gaz muslugu « Stainless steel body and skewer

+ Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

+ Buhara® Marka kendi iiretimimiz radyan isitici . Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikh cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi - Ease of skewer removal

+ Sis cikarma kolayhgi - Optional cabinet option

+ Opsiyonel dolap secenegi

Agirhk / Weight 245

Boyutlar / Dimensions 1150 x 472 x 1908
Radyan Giicii / Radian Pover 48 kw

Radyan Sayisi / Number of Radians 8

Kapasite / Capacity 8/40

www.veensa.com
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VPG-K7

7 KOLLU GAZLI PiLiC CEVIRME MAKINESI VEeensa®
7 HAND GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-K7; 7 KOLLU GAZLI PiLiC CEVIRME Veensa VPG-K7; 7 HAND GAS CHICKEN ROTATING MACHINE has been produced in ac-
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  cordance with CE standards and directives with procedures and processes in accordan-
gida tiiziigiine uygun prosediir ve proseslerle CE’ ce with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

- Working with LPG or Natural Gas.(with injector replacement)

« LPG veya Dogalgaz ile calisma (enjektdr degisimi ile) - Gas tap with safety valve

- Emniyet ventilli gaz muslugu - Stainless steel body and skewer

- Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

- Buhara® Marka kendi tiretimimiz radyan isitici - Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikli cam . Motorized skewer mechanism
« Motorlu sis dondiirme mekanizmasi
« Sis cikarma kolaylig

« Opsiyonel dolap secenegi

« Ease of skewer removal
- Optional cabinet option

Agirhik / Weight 220

Boyutlar / Dimensions 1150x472x 1720
Radyan Giicii / Radian Pover 42 kw

Radyan Sayisi / Number of Radians 7

Kapasite / Capacity 135

www.veensa.com
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1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-K6

6 KOLLU GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
6 ARM GAS CHICKEN ROTATOR

C€

URUN OZELLIKLERI PRODUCT FEATURES

Veen.sa V_PG-K6; 6 KOLLU GAZLI PiLi¢ CEVIRME Veensa VPG-K6; 6 HAND GAS CHICKEN ROTATING MACHINE has been produced in ac-
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  cordance with CE standards and directives with procedures and processes in accordan-
gida tiiziigiine uygun prosediir ve proseslerle CE’ ce with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

» Working with LPG or Natural Gas (with injector replacement)

+ LPG veya Dogalgaz ile calisma (enjektor dedisimi ile) - Gas tap with safety valve

- Emniyet ventilli gaz muslugu - Stainless steel body and skewer

+ Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

- Buhara® Marka kendi tiretimimiz radyan isitici - Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikl cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi  Ease of skewer removal

+ is ¢lkarma kolayhgs - Optional cabinet option

- Opsiyonel dolap secenegi

Agirhk / Weight 180
Boyutlar / Dimensions 115*60*180
Radyan Giicii / Radian Pover 36 kw
Radyan Sayisi / Number of Radians 6

Kapasite / Capacity 6/30

www.veensa.com

10 bubara grup




1974'DEN BU GUNE - FROM 1974 T0 THE DAY

VPG-K5

5 KOLLU GAZLI PiLiC CEVIRME MAKINESI VEeensa®
5 HAND GAS CHICKEN ROTARY MACHINE

C€

URUN OZELLIKLERI PRODUCT FEATURES

Veen'sa V_PG-KS; 5 KOLLU GAZLI PiLi¢ CEVIRME Veensa VPG-K5; 5 HAND GAS CHICKEN ROTATING MACHINE has been produced in ac-
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmakicin  cordance with CE standards and directives with procedures and processes in accordan-
gida tiiziigiine uygun prosediir ve proseslerle CE’ ce with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

» Working with LPG or Natural Gas.(with injector replacement)

+ LPG veya Dogalgaz ile calisma (enjektdr dedisimi ile) - Gas tap with safety valve

- Emniyet ventilli gaz muslugu - Stainless steel body and skewer

- Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

« Buhara® Marka kendi tiretimimiz radyan isitici . Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

- Hijyenik, emniyetli, 1stya dayanikli cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi . Ease of sherree oyl

+ Sis clkarma kolayhg - Optional cabinet option

« Opsiyonel dolap secenegi

Agirhik / Weight 140

Boyutlar / Dimensions 1150x472x 1344
Radyan Giicii / Radian Pover 30 kw

Radyan Sayisi / Number of Radians 5

Kapasite / Capacity 5/25

www.veensa.com

bubara grup 1




1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-K4

4 KOLLU GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
4 ARM GAS CHICKEN ROTATOR

C€

URUN OZELLIKLERI PRODUCT FEATURES

Veen.sa V_PG-K4; 4 KOLLU GAZLI PiLiC CEVIRME Veensa VPG-K4; 4 HAND GAS CHICKEN ROTATING MACHINE has been produced in ac-
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  cordance with CE standards and directives with procedures and processes in accordan-
gida tiiziigiine uygun prosediir ve proseslerle CE’ ce with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

» Working with LPG or Natural Gas.(with injector replacement)

+ LPG veya Dogalgaz ile calisma.(enjektor degisimi ile) - Gas tap with safety valve

- Emniyet ventilli gaz muslugu - Stainless steel body and skewer

+ Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

- Buhara® Marka kendi tiretimimiz radyan isitici - Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikl cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi  Ease of skewer removal

+ is ¢lkarma kolayhgs - Optional cabinet option

- Opsiyonel dolap secenegi

Agirhk / Weight 100

Boyutlar / Dimensions 1150 x 472 x 981
Radyan Giicii / Radian Pover 24kw

Radyan Sayisi / Number of Radians 4

Kapasite / Capacity 4/20

www.veensa.com
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1974'DEN BU GUNE - FROM 1974 T0 THE DAY

VPG-K3

3 KOLLU GAZLI PiLiC CEVIRME MAKINESI VEeensa®
3 HAND GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-K3; 3 KOLLU GAZLI PiLiC CEVIRME Veensa VPG-K3; 3 HAND GAS CHICKEN ROTATING MACHINE has been produced in ac-
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  cordance with CE standards and directives with procedures and processes in accordan-
gida tiiziigiine uygun prosediir ve proseslerle CE’ ce with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

- Working with LPG or Natural Gas (with injector replacement)

« LPG veya Dogalgaz ile calisma (enjektdr degisimi ile) - Gas tap with safety valve

- Emniyet ventilli gaz muslugu - Stainless steel body and skewer

- Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

- Buhara® Marka kendi tiretimimiz radyan isitici - Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikli cam . Motorized skewer mechanism
« Motorlu sis dondiirme mekanizmasi
« Sis cikarma kolaylig

« Opsiyonel dolap secenegi

« Ease of skewer removal
- Optional cabinet option

Agirhk / Weight 85

Boyutlar / Dimensions 1150x472x 793
Radyan Giicii / Radian Pover 18 kw

Radyan Sayisi / Number of Radians 3

Kapasite / Capacity 3/15

www.veensa.com

bubara grup 13




1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-K2

2 KOLLU GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
2 ARM GAS CHICKEN ROTATOR

C€

URUN OZELLIKLERI PRODUCT FEATURES

Veensa VPG-K2; 2 KOLLU GAZLI PILIC CEVIRME Veensa VPG-K2; 2 HAND GAS CHICKEN ROTATING MACHINE has been produced in ac-
MAKINESI, lezzetli Pilic Cevirme islemi yapmak icin ~ cordance with CE standards and directives with procedures and processes in accordan-
gida tiiziigiine uygun prosediir ve proseslerle CE’ ce with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

+ Working with LPG or Natural Gas (with injector replacement)

« LPG veya Dogalgaz ile calisma (enjektor degisimi ile) - Gas tap with safety valve

- Emniyet ventilli gaz muslugu « Stainless steel body and skewer

- Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

+ Buhara® Marka kendi iiretimimiz radyan isitici . Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, isiya dayanikl cam . Motorized skewer mechanism

+ Motorlu sis dondiirme mekanizmasi  Ease of skewer removal

+ Sis cikarma kolayhgi - Optional cabinet option

+ Opsiyonel dolap secenegi.

Agirik / Weight 65

Boyutlar / Dimensions 1150 x 472 x 605
Radyan Giicii / Radian Pover 12 kw

Radyan Sayisi / Number of Radians 2

Kapasite / Capacity 2/10

www.veensa.com

14 bubara grup




1974'DEN BU GUNE - FROM 1974 T0 THE DAY

VPG-S6

SETUSTU 6'LI GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
SET UPPER 6 GAS CHICKEN ROTARY MACHINE

URUN OZELLIKLERI PRODUCT FEATURES

Veensa VPG-56; SETUSTU 6°LI GAZLI PiLIC CEVIRME  Veensa VPG-S6 ; SET UPPER 6 GAS CHICKEN ROTARY MACHINE has been produced in
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  accordance with CE standards and directives with procedures and processes in accor-
gida tiiziigiine uygun prosediir ve proseslerle CE’ dance with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

« Working with LPG or Natural Gas (with injector replacement)

+ LPG veya Dogalgaz ile calisma (enjektor degisimi ile) - Gas cock with safety valve

- Emniyet ventilli gaz muslugu  Stainless steel body and skewer

» Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

- Buhara® Marka kendi tiretimimiz radyan isitici - Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikli cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi « Ease of skewer removal

« Sis cikarma kolayligi

Adgirhk / Weight 47
Boyutlar / Dimensions 72x50x65
Radyan Giicii / Radian Pover 5kw
Radyan Sayisi / Number of Radians 2
Kapasite / Capacity 6

Sis Sayisi / Number of Skewers 2

www.veensa.com

bubara grup 15




1974’DEN BU GUNE - FROM 1974 TO THE DAY

16

VPG-S9

SETUSTU 9’LU GAZLI PiLiC CEVIRME MAKINESI VEeensa®
SET UPPER 9 GAS CHICKEN ROTARY MACHINE

URUN OZELLIKLERI

Veensa VPG-S9; SETUSTU 9’LI GAZLI PiLi¢ CEVIRME
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak igin
gida tiiziigiine uygun prosediir ve proseslerle CE’

standart ve direktiflerine uygun olarak iiretilmistir.

+ LPG veya Dogalgaz ile calisma (enjektdr degisimi ile)
« Emniyet ventilli gaz muslugu

- Paslanmaz celik govde ve sis

- Buhara® Marka kendi Giretimimiz radyan isitici

« Ayarlanabilir yanma kapasitesi

« Hijyenik, emniyetli, istya dayanikli cam

« Motorlu sis dondiirme mekanizmasi

« Sis cikarma kolayligi

PRODUCT FEATURES

Veensa VPG-S9; SET UPPER 9 GAS CHICKEN ROTARY MACHINE has been produced in
accordance with CE standards and directives with procedures and processes in accor-
dance with food regulations to make delicious Roasted Chicken.

« Working with LPG or Natural Gas (with injector replacement)
« Gas cock with safety valve

- Stainless steel body and skewer

- Buhara® Brand radiant heater of our own production

- Adjustable burning capacity

« Hygienic, safe, heat resistant glass

+ Motorized skewer mechanism

« Ease of skewer removal

Agirik / Weight 51
Boyutlar / Dimensions 72x50x65
Radyan Giicii / Radian Pover 5kw
Radyan Sayisi / Number of Radians 3
Kapasite / Capacity 9

Sis Sayisi / Number of Skewers 3

www.veensa.com

buhara grup




1974'DEN BU GUNE - FROM 1974 T0 THE DAY

VPG-S12

SETUSTU 12'Li GAZLI PiLiC CEVIRME MAKINESI VEeensa®
SET UPPER 12 GAS CHICKEN ROTARY MACHINE

URUN OZELLIKLERI PRODUCT FEATURES

Veensa VPG-512; SETUSTU 12'Li GAZLI PiLIC CEVIR-  Veensa VPG-512; SET UPPER 12 GAS CHICKEN ROTARY MACHINE has been produced in
ME MAKINES], lezzetli Pili¢ Cevirme islemi yapmak  accordance with CE standards and directives with procedures and processes in accor-
icin gida tiiziigiine uygun prosediir ve proseslerle dance with food regulations to make delicious Roasted Chicken.
CE’ standart ve direktiflerine uygun olarak iiretil-
mistir. - Working with LPG or Natural Gas (with injector replacement)
e ol cal (enjiektor dedisimi le) « Gas cock with safety valve
) - Ye)/ta og:.gaz e Gal |§“ma enjextor degisimitie « Stainless steel body and skewer
rniyet venttli gaz musiugu - Buhara® Brand radiant heater of our own production
- Paslanmaz celik govde ve sis . . .
- Adjustable burning capacity

- Buhara® Marka kendi tiretimimiz radyan isitici L .

Avarlanami T « Hygienic, safe, heat resistant glass
) H)./.ar a:(a ! |ry.an$a apa:| el " « Motorized skewer mechanism
« Hijyenik, emniyetli, 1stya dayanikli cam + Ease of skewer removal
« Motorlu sis dondiirme mekanizmasi

« Sis cikarma kolayligi

Agirik / Weight 53
Boyutlar / Dimensions 88x50x65
Radyan Giicii / Radian Pover 7,5 kw
Radyan Sayisi / Number of Radians 3
Kapasite / Capacity 12

Sis Sayisi / Number of Skewers 3

www.veensa.com

bubara grup 17




1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-S15

SETUSTU 15’Li GAZLI PiLiC CEVIRME MAKINESI VEeensa®
SET UPPER 15 GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-515; SETUSTU 15°LI GAZLI PiLIC CEVIR-  Veensa VPG-S15; SET UPPER 15 GAS CHICKEN ROTARY MACHINE has been produced in
ME MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak  accordance with CE standards and directives with procedures and processes in accor-
icin gida tiiziigiine uygun prosediir ve proseslerle dance with food regulations to make delicious Roasted Chicken.

CE’ standart ve direktiflerine uygun olarak iiretil-
mistir.

URUN OZELLIKLERI PRODUCT FEATURES

+ Working with LPG or Natural Gas (with injector replacement)
y ) L + Gas cock with safety valve

+ LPG veya Dogalgaz ile calisma (enjektor degisimi ile) Sl bedyaene

- Buhara® Brand radiant heater of our own production

- Adjustable burning capacity

« Emniyet ventilli gaz muslugu
- Paslanmaz celik govde ve sis

- Buhara® Marka kendi Giretimimiz radyan isitici L .
Avarlanabilif vanma kapasitesi « Hygienic, safe, heat resistant glass

- Ayarlanabi

H)'/' ik y i Pd " « Motorized skewer mechanism

« Hijyenik, emniyetli, 1siya dayanikl cam

" . "y . e . - Ease of skewer removal

« Motorlu sis dondiirme mekanizmasi

« Sis cikarma kolayligi

Agirhk / Weight 55
Boyutlar / Dimensions 103x50x65
Radyan Giicii / Radian Pover 7,5 kw
Radyan Sayisi / Number of Radians 3
Kapasite / Capacity 15

Sis Sayisi / Number of Skewers 3

www.veensa.com

18 buhara grup




1974'DEN BU GONE - FROM 1974 TO THE DAY

VPG-D12

DiK 12'Li GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
VERTICAL 12 GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-D12; DiK 12'Li GAZLI PiLi¢ CEVIRME Veensa VPG-D12; VERTICAL 12 GAS CHICKEN ROTARY MACHINE has been produced in
MAKINESI, lezzetli Pilic Cevirme islemi yapmakicin  accordance with CE standards and directives with procedures and processes in accor-
gida tiiziigiine uygun prosediir ve proseslerle CE’ dance with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

« Working with LPG or Natural Gas (with injector replacement)

+ LPG veya Dogalgaz ile calisma (enjektdr degisimi ile) - Gas cock with safety valve

- Emniyet ventilli gaz muslugu « Stainless steel body and skewer

- Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

« Buhara® Marka kendi tiretimimiz radyan isitici . Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikli cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi - Ease of skewer removal

« Sis cikarma kolaylig

Agirhik / Weight 70
Boyutlar / Dimensions 103x50x65
Radyan Giicii / Radian Pover 7,5 kw
Radyan Sayisi / Number of Radians 2

Kapasite / Capacity 12

Sis Sayisi / Number of Skewers 3

www.veensa.com

bubara grup 19




1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-D15

DK 15°Li GAZLI PiLiC CEVIRME MAKINESI VEeensa®
VERTICAL 15 GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-D15; DiK 15’Li GAZLI PiLi¢ CEVIRME Veensa VPG-D15; VERTICAL 15 GAS CHICKEN ROTARY MACHINE has been produced in
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  accordance with CE standards and directives with procedures and processes in accor-
gida tiiziigiine uygun prosediir ve proseslerle CE’ dance with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

» Working with LPG or Natural Gas (with injector replacement)

+ LPG veya Dogalgaz ile calisma (enjektor dedisimi ile) - Gas cock with safety valve

- Emniyet ventilli gaz muslugu - Stainless steel body and skewer

- Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

- Buhara® Marka kendi {iretimimiz radyan isitici - Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikli cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi  Ease of skewer removal

« Sis ctkarma kolaylhig

Agirlik / Weight 70
Boyutlar / Dimensions 104x50x76
Radyan Giicii / Radian Pover 8kw
Radyan Sayisi / Number of Radians 2

Kapasite / Capacity 15

Sis Sayisi / Number of Skewers 3

www.veensa.com

20 bubara grup




1974'DEN BU GUNE - FROM 1974 T0 THE DAY

VPG-D30

DiK 30°Li GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
VERTICAL 30 GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-D30; DiK 30°Li GAZLI PiLi¢ CEVIRME Veensa VPG-D30; VERTICAL 30 GAS CHICKEN ROTARY MACHINE has been produced in
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  accordance with CE standards and directives with procedures and processes in accor-
gida tiiziigiine uygun prosediir ve proseslerle CE’ dance with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

» Working with LPG or Natural Gas (with injector replacement)

« LPG veya Dogdalgaz ile calisma (enjektor degisimi ile) - Gas cock with safety valve

- Emniyet ventilli gaz muslugu - Stainless steel body and skewer

- Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

- Buhara® Marka kendi {iretimimiz radyan isitici . Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1stya dayanikli cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi . Ease of aherree ol

« Sis ctkarma kolaylig

Agirhk / Weight 155
Boyutlar / Dimensions 105x60x190
Radyan Giicii / Radian Pover 18 kw
Radyan Sayisi / Number of Radians 6

Kapasite / Capacity 30

Sis Sayisi / Number of Skewers 6

www.veensa.com

bubara grup 21




1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-D48

DiK 48'Li GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
VERTICAL 48 GAS CHICKEN ROTARY MACHINE

22

URUN OZELLIKLERI

Veensa VPG-D48; DiK 48’Li GAZLI PiLi¢ CEVIRME
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin
gida tiiziigiine uygun prosediir ve proseslerle CE’
standart ve direktiflerine uygun olarak iiretilmistir.

+ LPG veya Dogalgaz ile calisma (enjektor dedisimi ile)
« Emniyet ventilli gaz muslugu

« Paslanmaz celik gévde ve sis

- Buhara® Marka kendi tiretimimiz radyan istici

« Ayarlanabilir yanma kapasitesi

« Hijyenik, emniyetli, 1stya dayanikli cam

« Motorlu sis dondiirme mekanizmasi

« Sis ctkarma kolaylhig

PRODUCT FEATURES

Veensa VPG-D48; VERTICAL 48 GAS CHICKEN ROTARY MACHINE has been produced in
accordance with CE standards and directives with procedures and processes in accor-
dance with food regulations to make delicious Roasted Chicken.

» Working with LPG or Natural Gas (with injector replacement)
« Gas cock with safety valve

« Stainless steel body and skewer

- Buhara® Brand radiant heater of our own production

« Adjustable burning capacity

- Hygienic, safe, heat resistant glass

« Motorized skewer mechanism

« Ease of skewer removal

Agirik / Weight 180
Boyutlar / Dimensions 105x60x190
Radyan Giicii / Radian Pover 28 kw
Radyan Sayisi / Number of Radians 6

Kapasite / Capacity 48

Sis Sayisi / Number of Skewers 8

www.veensa.com

buhara grup




1974'DEN BU GUNE - FROM 1974 T0 THE DAY

VPG-D60

DiK 60°Li GAZLI PiLi¢ CEVIRME MAKINESI VEeensa®
VERTICAL 60 GAS CHICKEN ROTARY MACHINE

URUN OZELLIKLERI PRODUCT FEATURES

Veensa VPG-D60; DiK 60’Li GAZLI PiLi¢ CEVIRME Veensa VPG-D60; VERTICAL 60 GAS CHICKEN ROTARY MACHINE has been produced in
MAKINESI, lezzetli Pili¢ Cevirme islemi yapmak icin  accordance with CE standards and directives with procedures and processes in accor-
gida tiiziigiine uygun prosediir ve proseslerle CE’ dance with food regulations to make delicious Roasted Chicken.

standart ve direktiflerine uygun olarak iiretilmistir.

» Working with LPG or Natural Gas (with injector replacement)

« LPG veya Dogdalgaz ile calisma (enjektor degisimi ile) - Gas cock with safety valve

- Emniyet ventilli gaz muslugu - Stainless steel body and skewer

- Paslanmaz celik govde ve sis - Buhara® Brand radiant heater of our own production

- Buhara® Marka kendi {iretimimiz radyan isitici . Adjustable burning capacity

+ Ayarlanabilir yanma kapasitesi - Hygienic, safe, heat resistant glass

« Hijyenik, emniyetli, 1siya dayanikl cam . Motorized skewer mechanism

« Motorlu sis dondiirme mekanizmasi . Ease of aherree ol

« Sis ctkarma kolaylig

Agirhk / Weight 220
Boyutlar / Dimensions 105X60X190
Radyan Giicii / Radian Pover 35 kw
Radyan Sayisi / Number of Radians 6

Kapasite / Capacity 60

Sis Sayisi / Number of Skewers 10

www.veensa.com

bubara grup 23




1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-TS20

TAMBURLU SETUSTU 20°Li GAZLI PiLi¢ CEVIRME MAKINESI VEaensa©
DRUM STOWER 20 PIECE GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-TS20; TAMBURLU SETUSTU 20'Li GAZLI  Veensa VPG-TS20; DRUM STOWER 20 PIECE GAS CHICKEN ROTARY MACHINE has been
PiLiC CEVIRME MAKINESI, lezzetli Pili¢ Cevirme produced in accordance with CE standards and directives with procedures and proces-
islemi yapmak icin gida tiiziigiine uygun prosediir ses in accordance with food regulations to make delicious Roasted Chicken.

ve proseslerle CE’ standart ve direktiflerine uygun
olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

« Working with LPG or Natural Gas (with injector replacement)

e .l (enjiektor degisimi le) - Gas tap with safety valve
| E Yeyta ogﬁ.gaz e gal |§~ma enjextor degisimi e - Stainless steel body and skewer
- I.I gziz mus ”9” + Buhara® Brand radiant heater of our own production
« Paslanmaz celik gévde ve sis . . .

« Adjustable burning capacity

- Buhara® Marka kendi tiretimimiz radyan isitici L .

avarianabil kabasitesi « Hygienic, safe, heat resistant glass
) H%l.ar a:(a I |ry'antr:'1a apa:jm - " + Motorized skewer mechanism
) MU ienll ! ?n:ilyz‘_l' 1slya iyar.u o™ « Ease of skewer removal
+ Motorlu sis dondiirme mekanizmasi . Double sided showcase
« Sis ctkarma kolaylig

- Cift tarafli vitrin

Agirhk / Weight 180
Boyutlar / Dimensions 105x60x190
Radyan Giicii / Radian Pover 28 kw
Radyan Sayisi / Number of Radians 6

Kapasite / Capacity 48

Sis Sayisi / Number of Skewers 8

www.veensa.com

24 bubara grup




1974'DEN BU GUNE - FROM 1974 T0 THE DAY

VPG-TS25

TAMBURLU SETUSTU 25°Li GAZLI PiLi¢ CEVIRME MAKINESI VEaensa©
DRUM STOWER 25 PIECE GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-TS25; TAMBURLU SETUSTU 25'Li GAZLI  Veensa VPG-TS25; DRUM STOWER 25 PIECE GAS CHICKEN ROTARY MACHINE has been
PiLiC CEVIRME MAKINESI, lezzetli Pili¢ Cevirme produced in accordance with CE standards and directives with procedures and proces-
islemi yapmak icin gida tiiziigiine uygun prosediir  ses in accordance with food regulations to make delicious Roasted Chicken.

ve proseslerle CE’ standart ve direktiflerine uygun
olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

» Working with LPG or Natural Gas (with injector replacement)

e il cal (eniektor degisimi i) - Gas tap with safety valve
) £ Ye)/ta o?.;.gaz e gal |§~ma enjeitor degisimi e « Stainless steel body and skewer
N I.I gziz mus ”9” - Buhara® Brand radiant heater of our own production
« Paslanmaz celik govde ve sis . . .

« Adjustable burning capacity
- Buhara® Marka kendi tretimimiz radyan isitici L .
Avarlanabili k tesi - Hygienic, safe, heat resistant glass
) H)'/.ar afmka I |r){antr:a apz;sn el " + Motorized skewer mechanism
« Hijyenik, emrilye “|, 1stya dayanikli cam + Ease of skewer removal
+ Motorlu sis dondiirme mekanizmasi . . .
) - Optional cabinet option

« Sis ctkarma kolaylig

« Opsiyonel dolap secenegi

Agirik / Weight 220
Boyutlar / Dimensions 105X60X190
Radyan Giicii / Radian Pover 35 kw
Radyan Sayisi / Number of Radians 6

Kapasite / Capacity 60

Sis Sayisi / Number of Skewers 10

www.veensa.com

bubara grup 25




1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-TD20

TAMBURLU DiNLENDIRMELI 20°Li GAZLI PiLiC CEVIRME MAKINESI W/ E2MsSsa®
20 PIECE GAS CHICKEN ROTATER WITH DRUM REST

C€

URUN OZELLIKLERI PRODUCT FEATURES

Veel)sa VPG-TQZO; TA_MBURLU [?iNLI:INDiRMELi Veensa VPG-TD20; 20 PIECE GAS CHICKEN ROTATER WITH DRUM REST has been produ-
20'LI GAZLI PILIC CEVIRME MAKINESI, lezzetli Pili¢ ced in accordance with CE standards and directives with procedures and processes in
Cevirme islemi yapmak icin gida tiiziigline uygun accordance with food regulations to make delicious Roasted Chicken.

prosediir ve proseslerle CE’ standart ve direktifleri-

ne uygun olarak iiretilmistir. « Working with LPG or Natural Gas (with injector replacement)

e T ool okt dedisimii - Gas tap with safety valve
| E Yeyta 03;.932 . §a| I§~ma fenjelaordegisimiile « Buhara® Brand Radiant or tube burner heater
R N e\daz musiugh o « Adjustable burning capacity
- Buhara® Marka Radyan veya boru briilorli isitici .

« Stainless steel body and skewer
- Ayarlanabilir yanma kapasitesi L. .

Pasi| ikdadl ) « Hygienic, safe, heat resistant glass
AN « Motorized skewer mechanism
« Hijyenik, emniyetli, 1stya dayanikli cam . .

Motorlu sis TN o + Hot resting unit in drum models
« Motorlu sis dondiirme mekanizmasi . Double sided showcase
« Tamburlu modellerde sicak dinlendirme {initesi

« Cift tarafli vitrin

Agirhk / Weight 138
Boyutlar / Dimensions 92x60x170
Radyan Giicii / Radian Pover 7,5 kw
Radyan Sayisi / Number of Radians 3

Kapasite / Capacity 20

Sis Sayisi / Number of Skewers 5

www.veensa.com

26 bubara grup




1974'DEN BU GUNE - FROM 1974 T0 THE DAY

VPG-TD25

TAMBURLU DiNLENDIRMELI 25°Li GAZLI PiLiC CEVIRME MAKINESI W/ E2IMsSa®
25 PIECE GAS CHICKEN ROTATER WITH DRUM REST

C€

Veensa VPG-TD25; TAMBURLU DiNLENDIRMELI Veensa VPG-TD25; 25 PIECE GAS CHICKEN ROTATER WITH DRUM REST has been produ-
25'Li GAZLI PiLiIC CEVIRME MAKINESI, lezzetli Pilic  ced in accordance with CE standards and directives with procedures and processes in
Cevirme islemi yapmak icin gida tiiziigiine uygun accordance with food regulations to make delicious Roasted Chicken.

prosediir ve proseslerle CE’ standart ve direktifleri-
ne uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

» Working with LPG or Natural Gas (with injector replacement)

e el (enjektsr degisimi ile) - Gas tap with safety valve
. E Ye)/ta o’?:.gaz e gal |§~ma enyeitor degisimi e - Buhara® Brand Radiant or tube burner heater
V€ VDR 937 musiugh o « Adjustable burning capacity
- Buhara® Marka Radyan veya boru briilérli isitici .

« Stainless steel body and skewer
« Ayarlanabilir yanma kapasitesi . .

Pasi| il ) « Hygienic, safe, heat resistant glass
AN . ¥ + Motorized skewer mechanism
« Hijyenik, emniyetli, 1stya dayanikli cam . o

Motorlu s . + Hot resting unit in drum models
« Motorlu sis dondiirme mekanizmasi . Double sided showcase
« Tamburlu modellerde sicak dinlendirme {initesi

« Cift tarafli vitrin

Agirhk / Weight 138
Boyutlar / Dimensions 107x60x170
Radyan Giicii / Radian Pover 7,5 kw
Radyan Sayisi / Number of Radians 3

Kapasite / Capacity 25

Sis Sayisi / Number of Skewers 5

www.veensa.com
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1974’DEN BU GUNE - FROM 1974 TO THE DAY

VPG-T20+20

TAMBURLU 40'LI GAZLI PiLiC CEVIRME MAKINESI VEeensa®
DRUM 40 PIECE GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-T20+20; TAMBURLU 40'LI GAZLIPILIC  Veensa VPG-T20+20; DRUM 40 PIECE GAS CHICKEN ROTARY MACHINE has been produ-
CEVIRME MAKINESI, lezzetli Pili¢ Cevirme islemi ced in accordance with CE standards and directives with procedures and processes in
yapmak icin gida tiiziigiine uygun prosediir ve pro-  accordance with food regulations to make delicious Roasted Chicken.

seslerle CE’ standart ve direktiflerine uygun olarak
iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

« Working with LPG or Natural Gas (with injector replacement)

e e cal (enjiektor degisimi ile) - Gas tap with safety valve
. eya Doga
E V yt S”'gaz - gal |§Vma enjertordegisimi e « Buhara® Brand Radiant or tube burner heater
- Emniyet ventilli gaz muslugu

y g g « Adjustable burning capacity
- Buhara® Marka Radyan veya boru briilorli isitici )

- Stainless steel body and skewer

« Ayarlanabilir yanma kapasitesi L .

Pas| Yy > ) « Hygienic, safe, heat resistant glass
) Hzis an:r:az & .I g:;w ¢ ved§|§ " + Motorized skewer mechanism
) M'J)lenll ’ ?n;rlly(;“l, L iyar.“ & « Hot resting unit in drum models
« Motor! 6ndiirme mekanizmas

Ut ) 1Zmasi « Double sided showcase
« Tamburlu modellerde sicak dinlendirme {nitesi

- Cift tarafli vitrin

Agirhk / Weight 152
Boyutlar / Dimensions 107x60x170
Radyan Giicii / Radian Pover 15

Radyan Sayisi / Number of Radians 2

Kapasite / Capacity 40

Sis Sayisi / Number of Skewers 5

www.veensa.com
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VPG-T25+25

TAMBURLU 50'Li GAZLI PiLiC CEVIRME MAKINESI VEeensa®
DRUM 50 PIECE GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-T25+25; TAMBURLU 50'Li GAZLIPILIC  Veensa VPG-T25+25; DRUM 50 PIECE GAS CHICKEN ROTARY MACHINE has been produ-
CEVIRME MAKINESI, lezzetli Pili¢ Cevirme islemi ced in accordance with CE standards and directives with procedures and processes in
yapmak icin gida tiiziigiine uygun prosediir ve pro-  accordance with food regulations to make delicious Roasted Chicken.

seslerle CE’ standart ve direktiflerine uygun olarak
iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

« Working with LPG or Natural Gas (with injector replacement)

e . ile cal (enjiektor degisimi le) - Gas tap with safety valve
. eya Doga
E v yt S”.gaz " gal |§Vma enjertordegisimi e + Buhara® Brand Radiant or tube burner heater
- Emniyet ventilli gaz muslugu
y 9 9 » Adjustable burning capacity
- Buhara® Marka Radyan veya boru briilorli isitici )
- Stainless steel body and skewer
« Ayarlanabilir yanma kapasitesi L .
Pas| wre ) « Hygienic, safe, heat resistant glass
) Hzis an.r:az ge _I g:?v ¢ ved§|§ " + Motorized skewer mechanism
) M'J)lenll ’ ?n;rily(;"l, B iyai.“ cam « Hot resting unit in drum models
- Motor! 6ndiirme mekanizmas
b ) R « Double sided showcase
« Tamburlu modellerde sicak dinlendirme {nitesi

« Cift tarafli vitrin

Agirik / Weight 160
Boyutlar / Dimensions 107x60x170
Radyan Giicii / Radian Pover 15

Radyan Sayisi / Number of Radians 2

Kapasite / Capacity 50

Sis Sayisi / Number of Skewers 5

www.veensa.com
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VPG-L14

LAV TASLI 14 Si$'LI GAZLI PiLiC CEVIRME MAKINESI VEeensa®
LAV STONE, 14 SHIELD GAS CHICKEN ROTARY MACHINE

URUN OZELLIKLERI PRODUCT FEATURES

Veensa VPG-L14; LAV TASLI, 14 $i$’LI GAZLI PiLi¢ Veensa VPG-L14; LAV STONE, 14 SHIELD GAS CHICKEN ROTARY MACHINE has been pro-
CEVIRME MAKINESI, lezzetli Pili¢ Cevirme islemi duced in accordance with CE standards and directives with procedures and processes
yapmak icin gida tiiziigiine uygun prosediir ve pro-  in accordance with food regulations to make delicious Roasted Chicken.

seslerle CE’ standart ve direktiflerine uygun olarak

uretilmistir. - Working with LPG or Natural Gas (with injector replacement)

e e cal (enjiektor degisimi ile) - Gas tap with safety valve
| E \'/eyta otqle:'gaz - gal |§Vma enjertordegisimi e « Buhara® Brand Radiant or tube burner heater
« Emniyet ventilli gaz muslugu

y g g « Adjustable burning capacity
- Buhara® Marka Radyan veya boru briilorli isitici ]
« Stainless steel body and skewer
« Ayarlanabilir yanma kapasitesi L .

Pas| Yy > ) - Hygienic, safe, heat resistant glass
) Hzis an:r:az & .I Q:FV ¢ ved§|§ " « Motorized skewer mechanism
- niyentt, ?mrilye NI’ sya ayal.1| Lo « Special Fire Brick to retain heat
« Motorlu sis dondiirme mekanizmasi .

. . « Special Lavstone
« Ozel Ates Tuglasi 1siyt mufaza etme

« Ozel Lavtash

Agirhk / Weight 225

Boyutlar / Dimensions 135x120%200
Briilor Sayisi / Number of Brulor 3

Kapasite / Capacity 84

Sis Sayis1 / Number of Skewers 14

www.veensa.com
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VPG-LC12

CIFT CAMLI, LAVTASLI 12 $iSLi, GAZLI PiLiC CEVIRME MAKINESI VEeensa®
DOUBLE GLASS, 12 SKEWERS WITH LAVTAS, GAS CHICKEN ROTARY MACHINE

URUN OZELLIKLERI PRODUCT FEATURES

Veensa VPG-LC12; LAV TASLI, 14 SiS’LI GAZLI PiLiC Veensa VPG-LC12; LAV STONE, 12 SHIELD GAS CHICKEN ROTARY MACHINE has been
CEVIRME MAKINESI, lezzetli Pili¢ Cevirme islemi produced in accordance with CE standards and directives with procedures and proces-
yapmak icin gida tiiziigiine uygun prosediir ve pro-  ses in accordance with food regulations to make delicious Roasted Chicken.

seslerle CE’ standart ve direktiflerine uygun olarak

tretilmistir. - Working with LPG or Natural Gas (with injector replacement)
e il cal (enjektor dedisimi le) - Gas tap with safety valve

. eya Dogalgaz ile calisma (enjektdr degisimi ile

E v yt S".g cres lli ) gisim - Buhara® Brand Radiant or tube burner heater
« Emniyet ven az mus

yetven 9az musiugu - Adjustable burning capacity

« Buhara® Marka Radyan veya boru bril6rli 1sitici )

" o - Stainless steel body and skewer

« Ayarlanabilir yanma kapasitesi L .

« Hygienic, safe, heat resistant glass

« Pas| lik govd i
HE.I_S an.nk1az e .I 3;:)\, evz§|§ " - Motorized skewer mechanism
. : etli, 1stya daya . I .
Uyen! (j:mnnly ..I RSN r.1| tcam « Special Fire Brick to retain heat
« Motorlu sis dondiirme mekanizmasi .

R « Special Lavstone
» Ozel Ates Tuglasi 1sly mufaza etme

« Ozel Lavtash

Agirik / Weight 175

Boyutlar / Dimensions 120x120x200
Briilor Sayisi / Number of Brulor 1

Kapasite / Capacity 60

Sis Sayist / Number of Skewers 12

www.veensa.com
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VPG-LC7
CiFT CAMLI LAVTASLI 7 SiSLi GAZLI PiLiC CEVIRME MAKINESi

vVEaeensa”

PROFESSIONAL KITCHEN

32

DOUBLE GLASS, 7 SKEWERS WITH LAVTAS, GAS CHICKEN ROTARY MACHINE

1]
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|--—'—'_.'_._-i

URUN OZELLIKLERI

Veensa VPG-LC7; LAV TASLI, 7 SiS’LI GAZLI PiLiC
CEVIRME MAKINESI, lezzetli Pili¢ Cevirme islemi
yapmak icin gida tiiziigiine uygun prosediir ve pro-
seslerle CE’ standart ve direktiflerine uygun olarak
iiretilmistir.

+ LPG veya Dogalgaz ile calisma (enjektor degisimi ile)
« Emniyet ventilli gaz muslugu

- Buhara® Marka Radyan veya boru briilorli isitici

« Ayarlanabilir yanma kapasitesi

« Paslanmaz celik govde ve sis

« Hijyenik, emniyetli, 1stya dayanikli cam

« Motorlu sis dondiirme mekanizmasi

- Ozel Ates Tuglasi 1siy1 mufaza etme

« Ozel Lavtash

PRODUCT FEATURES

C€

Veensa VPG-LC7; LAV STONE, 7 SHIELD GAS CHICKEN ROTARY MACHINE has been pro-
duced in accordance with CE standards and directives with procedures and processes
in accordance with food regulations to make delicious Roasted Chicken.

+ Working with LPG or Natural Gas (with injector replacement)
- Gas tap with safety valve

- Buhara® Brand Radiant or tube burner heater

« Adjustable burning capacity

- Stainless steel body and skewer

- Hygienic, safe, heat resistant glass

+ Motorized skewer mechanism

- Special Fire Brick to retain heat

« Special Lavstone

Agirhk / Weight 160
Boyutlar / Dimensions 55x105x200
Briilor Sayisi / Number of Brulor 1

Kapasite / Capacity 48

Sis Sayis1 / Number of Skewers 7

www.veensa.com
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VPG-Y6+6

YATAY PiLi¢ CEVIRME MAKINESi KOMURLU 6+6
HORIZONTAL CHICKEN ROTARY MACHINE WITH COAL 6+6

URUN OZELLIKLERI

Veensa VPG-Y6-+6; YATAY PiLiC CEVIRME MAKINESI
KOMURLU 6+6, lezzetli Pili¢ Cevirme islemi yapmak
icin gida tiiziigiine uygun prosediir ve proseslerle

CE’ standart ve direktiflerine uygun olarak iiretil-
mistir.

+ Kdmiir atesi ile pisirme

« Ates tuglasi

« Paslanmaz celik govde ve sis

« Motorlu sis dondiirme mekanizmasi

- Sis kapasitesi cesitliligi

+ Kuzu ¢evirme mekanizmasi (Opsiyonel)
« Ozel 6l¢ii ve kapasitede imalat

PRODUCT FEATURES

vVEaeensa”

PROFESSIONAL KITCHEN

C€

Veensa VPG-Y6+6; HORIZONTAL CHICKEN ROTARY MACHINE WITH COAL 12 has been

produced in accordance with CE standards and directives with procedures and proces-
ses in accordance with food regulations to make delicious Roasted Chicken.

« Cooking with charcoal fire

« Fire brick

- Stainless steel body and skewer

« Motorized skewer mechanism

« Variety of skewer capacity

« Lamb turning mechanism (Optional)

- Manufacturing in special size and capacity

Agirik / Weight

Boyutlar / Dimensions
Kapasite / Capacity

Sis Sayist / Number of Skewers

www.veensa.com

bubara“grup
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1974'DEN BU GONE - FROM 1974 TO THE DAY

VPG-YS6

PiLiC CEVIRME MAKINESI YATAY SEPETLI 6 SiSLI vVEeaensa©
DRUM 50 PIECE GAS CHICKEN ROTARY MACHINE

C€

Veensa VPG-YS6; PiLiC CEVIRME MAKINESI YATAY Veensa VPG-YS6; CHICKEN ROTATING MACHINE WITH HORIZONTAL BASKET 6 SHIELDS,
SEPETLI 6 SiSLI, lezzetli Pili¢ Cevirme islemi yapmak  has been produced in accordance with CE’ standards and directives with procedures
icin gida tiiziigiine uygun prosediir ve proseslerle and processes in accordance with food regulations to make delicious Roasted Chicken.
CE’ standart ve direktiflerine uygun olarak iiretil-

mistir. + Working with LPG or Natural Gas
- Gas tap with safety valve

URUN OZELLIKLERI PRODUCT FEATURES

- LPG Dogal il |
veyaiogaigaz fle calisma - Buhara® Brand Radiant or tube burner heater

« Emniyet ventilli lug
eV, 37 musiugu « Adjustable burning capacity

+ Buhara® Marka Rad boru brilorli isit
uhara® Marka Radyan veya boru briil6rli isitici el b R

- Ayarlanabilir yanma kapasitesi
y y P - Hygienic, safe, heat resistant glass

+ Paslanmaz celik govde ve sis « Motorized skewer mechanism

« Hijyenik, iyetli, d ki
e i R <™ « Maintaining heat with Special Fire Brick

« Motorlu sis dondiirme mekanizmasi .
« Special Lavstone

- Ozel Ates Tuglasi ile 1sty1 mufaza etme
- Ozel Lavtash

Agirlik / Weight 180
Boyutlar / Dimensions 120x105x85
Briilor Sayis1 / Number of Burners 1

Kapasite / Capacity 48

Sis Sayist / Number of Skewers 6

www.veensa.com
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MULTI KUZINELER
MULTI COOKIES
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VMG-F

MULTi KUZINE (OCAK+FRITOZ+KUZINE)

MULTI COOKER (COOKER+FREEZER+OVEN)

URUN OZELLIKLERI

Veensa VMG-F; MULTI KUZINE (OCAK+FRITOZ+KU-
ZINE), profesyonel ortamlarda lezzetli yemekler
yapmak icin gida tiiziigiine uygun prosediir ve
proseslerle CE’ standart ve direktiflerine uygun
olarak iiretilmistir.

+ LPG veya dogalgaz ile ¢alisma

« Emniyet ventilli gaz muslugu

« Ozel paslanmaz briilér

« Paslanmaz celik g6vde ve yag haznesi
« Paslanmaz sepet

« Alt dolap se¢enegi

+Yag bosaltma muslugu

« Kolay temizlenebilir yag haznesi

« Hijyenik ve emniyetli

+ Uzun émiirli

PRODUCT FEATURES

vVEaeensa”

PROFESSIONAL KITCHEN

C€

Veensa VMG-F; MULTI KUZINE (OCAK+FREEZER+OVEN) has been produced in accor-
dance with CE standards and directives, with procedures and processes in accordance
with food regulations, in order to make delicious meals in professional environments.

» Working with LPG or natural gas

- Gas tap with safety valve

« Special stainless burner

- Stainless steel body and oil reservoir
« Stainless basket

« Lower cabinet option

« Oil drain cock

« Easy to clean oil reservoir

« Hygienic and safe

« Long lasting

Agirhk / Weight

Boyutlar / Dimensions

www.veensa.com

bubara“grup

160
120x100x85



VMG-FG

MULTi KUZINE (OCAK+FRITOZ+1ZGARA+KUZINE)

MULTI COOKER (COOKER+FRYER+GRILL+OVEN)

URUN OZELLIKLERI

Veensa VMG-FG; MULTI KUZINE (OCAK+FRITOZ+1Z-
GARA+KUZINE), profesyonel ortamlarda lezzetli ye-
mekler yapmak icin gida tiiziigiine uygun prosediir
ve proseslerle CE’ standart ve direktiflerine uygun
olarak iiretilmistir.

+ LPG veya dogalgaz ile ¢alisma

« Emniyet ventilli gaz muslugu

« Ozel paslanmaz briilér

« Paslanmaz celik gévde ve yag haznesi
« Paslanmaz sepet

« Alt dolap se¢enegi

+ Yag bosaltma muslugu

« Kolay temizlenebilir yag haznesi
« Hijyenik ve emniyetli

+ Uzun émiirli

+ Oluklu veya diiz pleyt secenegi

Nl
S .
- ._.JM-:‘? i ;‘Z@rf;

PRODUCT FEATURES

1974'DEN BU GUNE - FROM 1974 T0 THE DAY

vVEaEeensa”

PROFESSIONAL KITCHEN

C€

Veensa VMG-FG; MULTI COOKER (COOKER+FRYER+GRILL+OVEN) has been produced
in accordance with CE standards and directives, with procedures and processes in
accordance with food regulations, in order to make delicious meals in professional

environments.

« Working with LPG or natural gas
- Gas tap with safety valve

« Special stainless burner

- Stainless steel body and oil reservoir
« Stainless basket

- Lower cabinet option

« Oil drain cock

- Easy to clean oil reservoir

« Hygienic and safe

« Long lasting

- Corrugated or flat plate option

Agirik / Weight

Boyutlar / Dimensions

www.veensa.com

bubara“grup

180
120x100x85
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VMG-G

MULTi KUZINE (OCAK+1ZGARA+KUZINE)

MULTI COOKER (COOKER+GRILL+OVEN)

4.840$
4.400 €

URUN OZELLIKLERI

Veensa VMG-G; MULTi KUZINE (OCAK+IZGARA+0-
VEN), profesyonel ortamlarda lezzetli yemekler
yapmak icin gida tiiziigiine uygun prosediir ve
proseslerle CE’ standart ve direktiflerine uygun
olarak iiretilmistir.

+ LPG veya dogalgaz ile ¢alisma

« Emniyet ventilli gaz muslugu

« Ozel paslanmaz briilér

« Paslanmaz celik gévde ve yag haznesi
« Paslanmaz sepet

« Alt dolap se¢enegi

+ Yag bosaltma muslugu

« Kolay temizlenebilir yag haznesi
« Hijyenik ve emniyetli

+ Uzun émiirli

+ Oluklu veya diiz pleyt secenegi

EETE

e S —

-

PRODUCT FEATURES

1974'DEN BU GUNE - FROM 1974 T0 THE DAY

vVEaEeensa”

PROFESSIONAL KITCHEN

C€

Veensa VMG-G; MULTI COOKER (COOK+GRILL+OVEN) has been produced in accordan-
ce with CE’ standards and directives, with procedures and processes in accordance
with food regulations, in order to make delicious meals in professional environments.

« Working with LPG or natural gas
- Gas tap with safety valve

« Special stainless burner

- Stainless steel body and oil reservoir
« Stainless basket

- Lower cabinet option

« Oil drain cock

« Easy to clean oil reservoir

« Hygienic and safe

« Long lasting

- Corrugated or flat plate option

Agirhk / Weight

Boyutlar / Dimensions

www.veensa.com

bubara“grup

170
120x100x85
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VDG-A5

ALTTAN MOTORLU GAZLI 5 RADYANLI DONER OCAGI
BOTTOM ENGINE GAS 5 RADIANT DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310 kalite
radyan teli ile hijyenik, emniyetli ve uzun émiirld kullanim
sunar.

Isinin arka tarafa ge¢gmesini 6nleyen ithal radyan tasi sa-
yesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorlu, tstten
motorlu veya motorsuz govde secenekleri mevcuttur.

- Dogalgaz ve LPG veya Elektrik uyumlu ig tesisat.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkh boy ve genisliklerde, her pisirme kapasitesine uygun
40 farkh model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve hij-
yenik calismaniza olanak veren opsiyonel hareketli gévde.
- Opsiyonel riizgar kanatlari ve yag tepsisi genisletme
parcalari ile her ihtiyaca uygun alternatifleri sunar

Veensa VDG-A5; ALTTAN MOTORLU GAZLI 5 RADYANLI
DONER OCAGI, lezzetli doner kebab yapmak icin gida
tiiziigline uygun prosediir ve proseslerle CE’ standart
ve direktiflerine uygun olarak iiretilmistir.

« LPGli ve NG secenekleri mevcuttur.

« Doner ocaginin motoru cihaz iizerinden kontrol edilebilir.
« Cihaz govdesi hareketli olup doner etine istenilen dl¢iide
yakinlastirilabilmekte, boylece yakit tasarrufu saglanmak-
tadr.

« Alt gdvdeye dokiilen yaglar, tepsinin egimli olmasi saye-
sinde yag tahliye cekmecesi ile tahliye edilir.

« Emniyet ventili kontrol digi sonen radyanlara giden gazi
otomatik olarak keser.

« Elektrik kesintisinde manuel motor kullanimi.

+ Doner ocagi tepsisi ve kanatlari opsiyonel olarak takilabilir.

vVEaeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Natural Gas and LPG or Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDG-A5; BOTTOM ENGINE GAS 5 RADIANT DONER KEBAB has been produced in
accordance with CE standards and directives with procedures and processes in accordance
with food regulations to make delicious Doner Kebab.

+ LPG and NG options are available.
« The motor of the doner kebab kiln can be controlled via the device.
- The body of the device is movable and

Agirhik / Weight 44 K
can be brought closer to the doner meat CU d
as desired, thus saving fuel. Boyutlar / Dimension 689x547x1291
+ Oil spilled on the lower body is dischar-  Gerilim /Voltage 230V
QEd.W't.h th.e oil drain drawer, thanks to Giig Sarfiyati-LPG / Power Consumption-LPG  1.0638 Kg/h
the inclination of the tray.
- The safety valve automatically cuts off Giig Sarfiyati-NG / Power Consumption-NG 1.845 m3/h
the gas going to the radians that go out  Kilokalori-LPG / Kilocalories-LPG 11610
out of contral, Kilokalori-NG / Kilocalories-NG 15050
«The use of manual motor power outage.
« Doner Kebab tray and wings can be Kw-LPG/ KW-LPG 13.5
installed optionally. Kw-NG / KW-NG 17.5

Radyan Sayisi / Radians Number 5

www.veensa.com
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VDG-A4

ALTTAN MOTORLU GAZLI 4 RADYANLI DONER OCAGI
BOTTOM ENGINE GAS 4 RADIANT DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310 kalite
radyan teliile hijyenik, emniyetli ve uzun émiirlt kullanim
sunar.

Isinin arka tarafa ge¢mesini 6nleyen ithal radyan tagi sa-
yesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorluy, istten
motorlu veya motorsuz gévde secenekleri mevcuttur.

- Dogalgaz ve LPG veya Elektrik uyumlu ig tesisati.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkli boy ve genigliklerde, her pisirme kapasitesine uygun
40 farkl model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve hij-
yenik calismaniza olanak veren opsiyonel hareketli gévde.
- Opsiyonel riizgar kanatlar ve yag tepsisi genisletme
parcalari ile her ihtiyaca uygun alternatifleri sunar

Veensa VDG-A4; ALTTAN MOTORLU GAZLI 4 RADYANLI
DONER OCAGI, lezzetli doner kebab yapmak icin gida
tiiziigline uygun prosediir ve proseslerle CE’ standart
ve direktiflerine uygun olarak tiretilmistir.

+ LPGli ve NG secenekleri mevcuttur.

- Doner ocaginin motoru cihaz tizerinden kontrol edilebilir.
» Cihaz govdesi hareketli olup doner etine istenilen dlciide
yakinlastirilabilmekte, boylece yakit tasarrufu saglanmak-
tadur.

« Alt govdeye dokiilen yaglar, tepsinin egimli olmasi saye-
sinde yag tahliye cekmecesi ile tahliye edilir.

- Emniyet ventili kontrol disi sénen radyanlara giden gazi
otomatik olarak keser.

« Elektrik kesintisinde manuel motor kullanimi.

- Doner ocag tepsisi ve kanatlari opsiyonel olarak takilabilir.

1974'DEN BU GONE - FROM 1974 TO THE DAY

vVEaEeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Natural Gas and LPG or Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDG-A4; BOTTOM ENGINE GAS 4 RADIANT DONER KEBAB has been produced in
accordance with CE standards and directives with procedures and processes in accordance
with food regulations to make delicious Doner Kebab.

+ LPG and NG options are available.
« The motor of the doner kebab kiln can be controlled via the device.
«The body of the device is movable and

Agirhk / Weight 41 K
can be brought closer to the doner meat UL g
as desired, thus saving fuel. Boyutlar / Dimension 689x547x1124
+ Oil spilled on the lower body is dischar-  Gerilim /Voltage 230V
ged.W|t.h th_e oil drain drawer, thanks to Giig Sarfiyati-LPG / Power Consumption-LPG  0.851 Kg/h
the inclination of the tray.
- The safety valve automatically cuts off Giig Sarfiyati-NG / Power Consumption-NG 1.476 m3/h
the gas going to the radians that go out  Kilokalori-LPG / Kilocalories-LPG 9288
out of control. Kilokalori-NG / Kilocalories-NG 12040
« The use of manual motor power outage.
« Doner Kebab tray and wings can be Kw-LPG/ KW-LPG 10.8
installed optionally. Kw-NG/KW-NG 14

Radyan Sayisi / Radians Number 4

www.veensa.com
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VDG-A3

ALTTAN MOTORLU GAZLI 3 RADYANLI DONER OCAGI
BOTTOM ENGINE GAS 3 RADIANT DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310 kalite
radyan teli ile hijyenik, emniyetli ve uzun émiirld kullanim
sunar.

Isinin arka tarafa ge¢mesini 6nleyen ithal radyan tasi
sayesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorlu, tstten
motorlu veya motorsuz govde secenekleri mevcuttur.

- Dogalgaz ve LPG veya Elektrik uyumlu ic tesisati.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkh boy ve genisliklerde, her pisirme kapasitesine uygun
40 farkh model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve
hijyenik calismaniza olanak veren opsiyonel hareketli govde.
- Opsiyonel riizgar kanatlari ve yag tepsisi genisletme parca-
lartile her ihtiyaca uygun alternatifleri sunar

Veensa VDG-A3; ALTTAN MOTORLU GAZLI 3 RADYANLI
DONER OCAGI, lezzetli doner kebab yapmak icin gida
tiiziigline uygun prosediir ve proseslerle CE’ standart ve
direktiflerine uygun olarak iiretilmistir.

« LPGli ve NG secenekleri mevcuttur.

« Doner ocaginin motoru cihaz iizerinden kontrol edilebilir.
« Cihaz govdesi hareketli olup doner etine istenilen dl¢iide
yakinlastirilabilmekte, boylece yakit tasarrufu saglanmak-
tadr.

« Alt gdvdeye dokiilen yaglar, tepsinin egimli olmasi sayesin-
de yag tahliye cekmecesi ile tahliye edilir.

« Emniyet ventili kontrol digi sonen radyanlara giden gazi
otomatik olarak keser.

« Elektrik kesintisinde manuel motor kullanimi.

+ Doner ocagi tepsisi ve kanatlari opsiyonel olarak takilabilir.

vVEaeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Natural Gas and LPG or Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDG-A3; BOTTOM ENGINE GAS 3 RADIANT DONER KEBAB has been produced in
accordance with CE standards and directives with procedures and processes in accordance
with food regulations to make delicious Doner Kebab.

+ LPG and NG options are available.
« The motor of the doner kebab kiln can be controlled via the device.
«The body of the device is movable and

Agirhik / Weight 37 Ki
can be brought closer to the doner meat CU d
as desired, thus saving fuel. Boyutlar / Dimension 689x547x957
+ Oil spilled on the lower body is dischar- | Gerilim /Voltage 230V
ged_W|t_h th.e oil drain drawer, thanks to Giig Sarfiyati-LPG / Power Consumption-LPG  0.638 Kg/h
the inclination of the tray.
- The safety valve automatically cuts off Giig Sarfiyati-NG / Power Consumption-NG 1.107 m3/h
the gas going to the radians that go out  Kilokalori-LPG / Kilocalories-LPG 6966
out of control. Kilokalori-NG / Kilocalories-NG 9030
« The use of manual motor power outage.
+ Doner Kebab tray and wings can be Kw-LPG/ KW-LPG 8.1
installed optionally. Kw-NG / KW-NG 10.5

Radyan Sayisi / Radians Number 3

www.veensa.com
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VDG-U3

USTTEN MOTORLU GAZLI 3 RADYANLI DONER OCAGI
TOP ENGINE GAS 3 RADIANT DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz govde saci ve 310 kalite
radyan teli ile hijyenik, emniyetli ve uzun 6marlii kullanim
sunar.

Isinin arka tarafa gecmesini 6nleyen ithal radyan tasi sayesinde
hem enerji tasarrufu hem de daha yiiksek pisirme performansi
saglar. Tercihe gore alttan motorly, tstten motorlu veya motor-
suz govde secenekleri mevcuttur.

- Dogalgaz ve LPG veya Elektrik uyumlu ic tesisati.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et sacl.

- Camli veya Camsiz g6vde opsiyonlari.

- Farkli boy ve genigliklerde, her pisirme kapasitesine uygun 40
farkli model segenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve hijye-
nik calismaniza olanak veren opsiyonel hareketli govde.

- Opsiyonel riizgar kanatlari ve yag tepsisi genigletme parcalari
ile her ihtiyaca uygun alternatifleri sunar

Veensa VDG-U3; USTTEN MOTORLU GAZLI 3 RADYANLI
DONER OCAGI, lezzetli doner kebab yapmak icin gida
tiizligiine uygun prosediir ve proseslerle CE’' standart ve
direktiflerine uygun olarak iiretilmistir.

+ LPGli ve NG secenekleri mevcuttur.

- Emniyet ventili kontrol disi sonen radyanlara giden gazi
otomatik olarak keser.

- Doner ocadi kanatlar mevcut degildir, opsiyonel olarak
takilabilir.

- Ustten motorlu déner ocaklarinda, motorun ariza yapmasi
durumunda déner ocagi manuel olarakta kullanilabilir.

« Ustten motorlu déner ocaklarinda, alev perdesi motorla
beraber hareket ettigi icin motorun 6mriinii uzatr.

- Paslanmaz et toplama tepsisi.

« Hareketli sis tutucu sayesinde eti yakinlastirma ve uzaklastir-
ma yetenegi.

+ Delikli tepsi sayesinde yad siizdiirme olanag.

vVEaEeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Natural Gas and LPG or Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDG-U3; TOP ENGINE GAS 3 RADIANT DONER KEBAB has been produced in accor-
dance with CE standards and directives with procedures and processes in accordance with
food regulations to make delicious Doner Kebab.

+ LPG and NG options are available.
- The safety valve automatically cuts off the gas going to the radians that go out out of control.

« Doner Kebab blades are not available,

Agirhik / Weight 26 K
they can be installed optionally. : g . g
« In top engine doner kilns, doner kiln can _Boyutlar / Dimension 490x670x1024
be used manually in case the engine fails. | Gerilim /Voltage 230V
‘ Sln.ce the flame curtal_n moves W'th.th? Giic Sarfiyati-LPG / Power Consumption-LPG  0.638 Kg/h
engine, it extends the life of the engine in
top-engined doner kilns. Giig Sarfiyati-NG / Power Consumption-NG ~ 1.107 m3/h
- Stainless meat collection tray. Kilokalori-LPG / Kilocalories-LPG 6966
- The ability to zoom in and out of the - “yjyo\c16 NG/ Kilocalories-NG 9030
meat thanks to the movable skewer
holder. Kw-LPG / KW-LPG 8.1
« The possibility of draining the oil thanks  Kw-NG / KW-NG 10.5
to the perforated tray. Radyan Sayisi / Radians Number 3

www.veensa.com

bubara“grup

1974 DEN BU GONE - FROM 1974 TO THE DAY

47



1974’ DEN BU GONE - FROM 1974 TO THE DAY

48

VDG-U4

USTTEN MOTORLU GAZLI 4 RADYANLI DONER OCAGI
TOP ENGINE GAS 4 RADIANT DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz govde saci ve 310 kalite
radyan teliile hijyenik, emniyetli ve uzun émiirlii kullanim
sunar.

Isinin arka tarafa ge¢mesini 6nleyen ithal radyan tasi sayesinde
hem enerji tasarrufu hem de daha yiiksek pisirme performansi
saglar. Tercihe gore alttan motorly, listten motorlu veya motor-
suz govde secenekleri mevcuttur.

- Dogalgaz ve LPG veya Elektrik uyumlu ic tesisati.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kili¢ ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkli boy ve genigliklerde, her pisirme kapasitesine uygun 40
farkli model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve hijye-
nik calismaniza olanak veren opsiyonel hareketli govde.

- Opsiyonel riizgar kanatlari ve yag tepsisi genigletme parcalari
ile her ihtiyaca uygun alternatifleri sunar

Veensa VDG-U4; USTTEN MOTORLU GAZLI 4 RADYANLI
DONER OCAGlI, lezzetli doner kebab yapmak icin gida
tiiziigiline uygun prosediir ve proseslerle CE' standart ve
direktiflerine uygun olarak iiretilmistir.

« LPGli ve NG secenekleri mevcuttur.

- Emniyet ventili kontrol disi sonen radyanlara giden gazi
otomatik olarak keser.

« Doner ocadi kanatlar mevcut degildir, opsiyonel olarak
takilabilir.

- Ustten motorlu déner ocaklarinda, motorun ariza yapmasi
durumunda doéner ocagi manuel olarakta kullanilabilir.

« Ustten motorlu déner ocaklarinda, alev perdesi motorla
beraber hareket ettigi icin motorun 6mriini uzatir.

- Paslanmaz et toplama tepsisi.

« Hareketli sis tutucu sayesinde eti yakinlastirma ve uzaklastir-
ma yetenegi.

« Delikli tepsi sayesinde yagi siizdlirme olanag.

vVEaeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Natural Gas and LPG or Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDG-U4; TOP ENGINE GAS 4 RADIANT DONER KEBAB has been produced in accor-
dance with CE standards and directives with procedures and processes in accordance with
food regulations to make delicious Doner Kebab.

+ LPG and NG options are available.
- The safety valve automatically cuts off the gas going to the radians that go out out of control.

- Doner Kebab blades are not available,

Agirhk / Weight 31K
they can be installed optionally. g g - £
« In top engine doner kilns, doner kiln can _Boyutlar/ Dimension 490x670x1191
be used manually in case the engine fails. | Gerilim /Voltage 230V
) Sln_ce the flame curtalr\ y1oves W'th.th? Giig Sarfiyati-LPG / Power Consumption-LPG  0.851 Kg/h
engine, it extends the life of the engine in
top-engined doner kilns. Giig Sarfiyati-NG / Power Consumption-NG ~ 1.476 m3/h
- Stainless meat collection tray. Kilokalori-LPG / Kilocalories-LPG 9288
*The ability to zoom in and out of the - Tyouz100i NG / Kilocalories-NG 12040
meat thanks to the movable skewer
holder. Kw-LPG / KW-LPG 10.8
« The possibility of draining the oil thanks  Kw-NG/KW-NG 14
to the perforated tray. Radyan Sayisi / Radians Number 4

www.veensa.com
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VDG-U5

USTTEN MOTORLU GAZLI 5 RADYANLI DONER OCAGI VvVE2azahsa®
TOP ENGINE GAS 5 RADIANT DONER KEBAB

URUN OZELLIKLERI PRODUCT FEATURES

Veensa Doner Ocaklari, paslanmaz govde saci ve 310 kalite rad- Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
yan teliile hijyenik, emniyetli ve uzun marlt kullanim sunar. ~ sheet and 310 quality radiant wire.

Isinin arka tarafa ge¢mesini 6nleyen ithal radyan tasi sayesinde  Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
hem enerji tasarrufu hem de daha yiiksek pisirme performansi  vides both energy saving and higher cooking performance. There are body options with bottom
saglar. Tercihe gore alttan motorlu, istten motorlu veya motor-  engine, top engine or without engine according to preference.

suz govde segenekleri mevcuttur. - Natural Gas and LPG or Electricity compatible internal installation.

- Dogalgaz ve LPG veya Elektrik uyumlu ic tesisati. - Easy to clean, large oil reservoir.

- Kolay temizlenebilir, genis yag haznesi. - 12 mm wide solid stainless sword and meat plate.

- 12 mm genisliginde ici dolu, paslanmaz kili¢ ve et saci. - With or without glass body options.

- Camli veya Camsiz govde opsiyonlari. - 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Farkli boy ve genisliklerde, her pisirme kapasitesine uygun40 - Optional movable body that allows you to work more safely and hygienically without touching
farkl model secenegi. the meat, as the doner gets thinner.

- Doner inceldikee, ete temas etmeden daha guivenli ve hijyenik - With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
calismaniza olanak veren opsiyonel hareketli gévde. need.

- Opsiyonel riizgar kanatlari ve yag tepsisi genisletme parcalari

ile her ihtiyaca uygun alternatifleri sunar Veensa VDG-U5; TOP ENGINE GAS 5 RADIANT DONER KEBAB has been produced in accor-

dance with CE standards and directives with procedures and processes in accordance with
Veensa VDG-U5; USTTEN MOTORLU GAZLI 5 RADYANLI food regulations to make delicious Doner Kebab.
DONER OCAGI, lezzetli doner kebab yapmak iin gida
tiiziigline uygun prosediir ve proseslerle CE'standartve - LPG and NG options are available.

direktiflerine uygun olarak iiretilmistir. - The safety valve automatically cuts off the gas going to the radians that go out out of control.
« Doner kebab blades are not available . ;

. . A . ! Agirlik / Weight 35K
« LPGli ve NG secenekleri mevcuttur. they can be installed optionally. - g - Z
« Emniyet ventili kontrol disi sénen radyanlara giden gazi « In top engine doner kilns, doner kiln can _Boyutlar/ Dimension 490x670x1358
otomatik olarak keser. be used manually in case the engine fails. ' Gerilim /Voltage 230V
. Doner ocag kanatlarn mevcut degildir, opsiyonel olarak . S|qce the flame curtalp moves Wlth.th(-.T Gil Sarfiyatr-LPG/ Power Consumption-1PG _ 1.0638 Kg/h
takilabilir. engine, it extends the life of the engine in — ;
« Ustten motorlu déner ocaklarinda, motorun ariza yapmasi top-engined doner kilns. Giig Sarfiyati-NG / Power Consumption-NG  1.845 m3/h
durumunda doner ocagi manuel olarakta kullanilabilir. « Stainless meat collection tray. Kilokalori-LPG / Kilocalories-LPG 11610
+ Ustten motorlu do.rj(.e!' 9caklarlnda,?lev“pe"rdeﬂ motorla « The ability to zoom in and out of the Kilokalori-NG / Kilocalories-NG 15050
beraber hareket ettigi icin motorun 6mriini uzatir. meat thanks to the movable skewer
« Paslanmaz et toplama tepsisi. holder. Kw-LPG/ KW-LPG 13.5
« Hareketli sis tutucu sayesinde eti yakinlastirma ve uzaklastirma - The possibility of draining the oil thanks  Kw-NG/KW-NG 17.5
yetenegi. to the perforated tray. Radyan Sayisi / Radians Number 5

« Delikli tepsi sayesinde yadi siizdlirme olanagi. www.veensa.com
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VDG-S3

EKONOMIK GAZLI 3 RADYANLI SABIT DONER OCAGI
ECONOMIC GAS 3 RADIANT FIXED DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310 kalite
radyan teli ile hijyenik, emniyetli ve uzun émiirld kullanim
sunar.

Isinin arka tarafa ge¢gmesini 6nleyen ithal radyan tasi sa-
yesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorlu, tstten
motorlu veya motorsuz govde secenekleri mevcuttur.

- Dogalgaz ve LPG veya Elektrik uyumlu ic tesisati.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkh boy ve genisliklerde, her pisirme kapasitesine uygun
40 farkl model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve hij-
yenik calismaniza olanak veren opsiyonel hareketli gévde.
- Opsiyonel riizgar kanatlari ve yag tepsisi genisletme
parcalari ile her ihtiyaca uygun alternatifleri sunar

Veensa VDG-S3; EKONOMIK GAZLI 3 RADYANLI SABIT
DONER OCAGI, lezzetli doner kebab yapmak icin gida
tiiziigline uygun prosediir ve proseslerle CE’ standart
ve direktiflerine uygun olarak iiretilmistir.

« LPGli ve NG secenekleri mevcuttur.

« Emniyet ventili kontrol digi sonen radyanlara giden gazi
otomatik olarak keser.

- Doner ocagi kanatlar mevcut degildir, opsiyonel olarak
takilabilir.

« Paslanmaz et toplama tepsisi.

« Hareketli sis tutucu sayesinde eti yakinlastirma ve uzaklas-
tirma olanagi.

vVEaeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Natural Gas and LPG or Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDG-S3; ECONOMIC GAS 3 RADIANT FIXED DONER KEBAB has been produced in
accordance with CE standards and directives with procedures and processes in accordance
with food regulations to make delicious Doner Kebab.

+ LPG and NG options are available.
- The safety valve automatically cuts off the gas going to the radians that go out out of control.
+ Doner Kebab blades are not available,

they can be installed optionally. Agurk/ Weight 26K
- Stainless meat collection tray. Boyutlar / Dimension 490x670x1024
« Possibility to zoom in and out of the Gerilim / Voltage 230V
hmoelztetr.hanks Ry - S<WET Giig Sarfiyati-LPG / Power Consumption-LPG  0.638 Kg/h
Giig Sarfiyati-NG / Power Consumption-NG 1.107 m3/h
Kilokalori-LPG / Kilocalories-LPG 6966
Kilokalori-NG / Kilocalories-NG 9030
Kw-LPG / KW-LPG 8.1
Kw-NG/ KW-NG 10.5
Radyan Sayisi / Radians Number 3

www.veensa.com
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VDG-54

EKONOMIK GAZLI 4 RADYANLI SABIT DONER OCAGI
ECONOMIC GAS 4 RADIANT FIXED DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310
kalite radyan teli ile hijyenik, emniyetli ve uzun émirlu
kullanim sunar.

Isinin arka tarafa gegmesini 6nleyen ithal radyan tasi sa-
yesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorluy, istten
motorlu veya motorsuz gévde secenekleri mevcuttur.

- Dogalgaz ve LPG veya Elektrik uyumlu ig tesisat.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.
- Camli veya Camsiz govde opsiyonlari.

- Farkh boy ve genisliklerde, her pisirme kapasitesine
uygun 40 farkl model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve
hijyenik calismaniza olanak veren opsiyonel hareketli
govde.

- Opsiyonel riizgar kanatlari ve yag tepsisi genisletme
parcalari ile her ihtiyaca uygun alternatifleri sunar

Veensa VDG-S4; EKONOMIK GAZLI 4 RADYANLI SABIT
DONER OCAGI, lezzetli doner kebab yapmak igin gida
tiiziigiine uygun prosediir ve proseslerle CE’ standart
ve direktiflerine uygun olarak iiretilmistir.

« LPGIli ve NG secenekleri mevcuttur.

« Emniyet ventili kontrol disi sénen radyanlara giden gazi
otomatik olarak keser.

+ Doner ocagi kanatlar mevcut degildir, opsiyonel olarak
takilabilir.

« Paslanmaz et toplama tepsisi.

- Hareketli sis tutucu sayesinde eti yakinlastirma ve uzak-
lastirma olanagi.

1974 DEN BU GONE - FROM 1974 TO THE DAY

vVEaEeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Natural Gas and LPG or Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDG-S4; ECONOMIC GAS 4 RADIANT FIXED DONER KEBAB has been produced in
accordance with CE standards and directives with procedures and processes in accordance
with food regulations to make delicious Doner Kebab.

+ LPG and NG options are available.
- The safety valve automatically cuts off the gas going to the radians that go out out of control.
+ Doner Kebab blades are not available,

they can be installed optionally. Aqurik/ Weight 31Kg
- Stainless meat collection tray. Boyutlar / Dimension 490x670x1191
« Possibility to zoom in and out of the Gerilim / Voltage 230V
hmoe;gtet:a Nk Ry © Skewver Giig Sarfiyati-LPG / Power Consumption-LPG  0.851 Kg/h
Giig Sarfiyati-NG / Power Consumption-NG 1.476 m3/h
Kilokalori-LPG / Kilocalories-LPG 9288
Kilokalori-NG / Kilocalories-NG 12040
Kw-LPG/ KW-LPG 10.8
Kw-NG / KW-NG 14
Radyan Sayisi / Radians Number 4

www.veensa.com
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VDG-S5

EKONOMIK GAZLI 5 RADYANLI SABIT DONER OCAGI
ECONOMIC GAS 5 RADIANT FIXED DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310 kalite
radyan teli ile hijyenik, emniyetli ve uzun émiirld kullanim
sunar.

Isinin arka tarafa ge¢gmesini 6nleyen ithal radyan tasi sa-
yesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorlu, tstten
motorlu veya motorsuz govde secenekleri mevcuttur.

- Dogalgaz ve LPG veya Elektrik uyumlu ic tesisati.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkh boy ve genisliklerde, her pisirme kapasitesine uygun
40 farkl model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve hij-
yenik calismaniza olanak veren opsiyonel hareketli gévde.
- Opsiyonel riizgar kanatlari ve yag tepsisi genisletme
parcalari ile her ihtiyaca uygun alternatifleri sunar

Veensa VDG-S5; EKONOMIK GAZLI 5 RADYANLI SABIT
DONER OCAGI, lezzetli doner kebab yapmak icin gida
tiiziigline uygun prosediir ve proseslerle CE’ standart
ve direktiflerine uygun olarak iiretilmistir.

« LPGli ve NG secenekleri mevcuttur.

« Emniyet ventili kontrol digi sonen radyanlara giden gazi
otomatik olarak keser.

- Doner ocagi kanatlar mevcut degildir, opsiyonel olarak
takilabilir.

« Paslanmaz et toplama tepsisi.

« Hareketli sis tutucu sayesinde eti yakinlastirma ve uzaklas-
tirma olanagi.

vVEaeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Natural Gas and LPG or Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDG-S5; ECONOMIC GAS 5 RADIANT FIXED DONER KEBAB has been produced in
accordance with CE standards and directives with procedures and processes in accordance
with food regulations to make delicious Doner Kebab.

+ LPG and NG options are available.
- The safety valve automatically cuts off the gas going to the radians that go out out of control.
+ Doner Kebab blades are not available,

they can be installed optionally. Agurk/ Weight 35K9
- Stainless meat collection tray. Boyutlar / Dimension 490x670x1358
« Possibility to zoom in and out of the Gerilim / Voltage 230V
hmoelztetr.hanks Ry - S<WET Giig Sarfiyati-LPG / Power Consumption-LPG  1.0638 Kg/h
Giig Sarfiyati-NG / Power Consumption-NG 1.845 m3/h
Kilokalori-LPG / Kilocalories-LPG 11610
Kilokalori-NG / Kilocalories-NG 15050
Kw-LPG / KW-LPG 13.5
Kw-NG/ KW-NG 175
Radyan Sayisi / Radians Number 5

www.veensa.com
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VDE-A3

ALTTAN MOTORLU ELEKTRIKLi 3 RADYANT DONER OCAGI
BOTTOM ENGINE ELECTRIC 3 RADIANT DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310 kalite
radyan teliile hijyenik, emniyetli ve uzun émiirlt kullanim
sunar.

Isinin arka tarafa ge¢mesini 6nleyen ithal radyan tagi sa-
yesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorluy, istten
motorlu veya motorsuz gévde secenekleri mevcuttur.

- Elektrik uyumlu ic tesisat.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkli boy ve genigliklerde, her pisirme kapasitesine uygun
40 farkl model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve hij-
yenik calismaniza olanak veren opsiyonel hareketli gévde.
- Opsiyonel riizgar kanatlar ve yag tepsisi genisletme
parcalari ile her ihtiyaca uygun alternatifleri sunar

Veensa VDE A3; ALTTAN MOTORLU ELEKTRIKLI 6
RADYANT DONER OCAGI, lezzetli doner kebab yapmak
icin gida tiiziigiine uygun prosediir ve proseslerle CE’
standart ve direktiflerine uygun olarak tiretilmistir.

« Elektrik kontrollii ve seran camlidir.

- Seran camli olmasi sayesinde kullanim sonrasi biriken
atiklar kolayca temizlenebilmektedir.

- Doner ocaginin motoru cihaz tizerinden kontrol edilebilir.
« Cihaz govdesi hareketli olup doner etine istenilen dlciide
yakinlastirilabilmektedir.

- Boylece yakit tasarrufu saglanmaktadir.

« Alt govdeye dokiilen yaglar, tepsinin egimli olmasi saye-
sinde yag tahliye cekmecesi ile tahliye edilir.

- Doner ocadi tepsisi ve kanatlar mevcut degildir, opslyonel
olarak takilabilir.

1974'DEN BU GONE - FROM 1974 TO THE DAY

vVEaEeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDE A3; BOTTOM ENGINE ELECTRIC 6 RADIANT DONER KEBAB Cooker has been
produced in accordance with CE standards and directives with procedures and processes in
accordance with food regulations to make delicious Doner Kebab.

« It is electrically controlled and has greenhouse glass.

- Thanks to Seran glass, the wastes accumulated after use can be easily cleaned.

« The motor of the doner kebab kiln can be controlled via the device.

« The body of the device is movable and can be brought closer to the doner meat as desired.
«Thus, fuel savings are achieved.

- Oil spilled on the lower body is discharged with the oil drain drawer, thanks to the inclination of
the tray.

- Doner kebab tray and wings are not available, they can be installed optionally.

Agirhik/ Weight 50 Kg

Boyutlar / Dimension 689x547x957
Gerilim / Voltage 230V /400V
kw 4.8

Rezistans Sayisi / Number of Resistance 3

www.veensa.com
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VDE-A4

ALTTAN MOTORLU ELEKTRiKLi 4 RADYANT DONER OCAGI
BOTTOM ENGINE ELECTRIC 4 RADIANT DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310 kalite
radyan teli ile hijyenik, emniyetli ve uzun émiirld kullanim
sunar.

Isinin arka tarafa ge¢mesini 6nleyen ithal radyan tasi
sayesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorlu, tstten
motorlu veya motorsuz govde secenekleri mevcuttur.

- Elektrik uyumlu ic tesisati.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkh boy ve genisliklerde, her pisirme kapasitesine uygun
40 farkh model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve
hijyenik calismaniza olanak veren opsiyonel hareketli govde.
- Opsiyonel riizgar kanatlari ve yag tepsisi genisletme parca-
lartile her ihtiyaca uygun alternatifleri sunar

Veensa VDE A4; ALTTAN MOTORLU ELEKTRIKLI 8
RADYANT DONER OCAGI, lezzetli doner kebab yapmak
icin gida tiiziigiine uygun prosediir ve proseslerle CE’
standart ve direktiflerine uygun olarak iiretilmistir.

« Elektrik kontrollii ve seran camlidir.

- Seran camli olmasi sayesinde kullanim sonrasi biriken
atiklar kolayca temizlenebilmektedIr.

« Doner ocaginin motoru cihaz iizerinden kontrol edilebilir.
« Cihaz govdesi hareketli olup doner etine istenilen dl¢iide
yakinlastirilabilmektedir.

- Boylece yakit tasarrufu saglanmaktadir.

- Alt gdvdeye dokiilen yaglar, tepsinin egimli olmasi sayesin-
de yag tahliye cekmecesi ile tahliye edilir.

« Doner ocagdi tepsisi ve kanatlar mevcut degildir, opslyonel
olarak takilabilir.

vVEaeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDE A5; BOTTOM ENGINE ELECTRIC 8 RADIANT DONER KEBAB Cooker has been
produced in accordance with CE standards and directives with procedures and processes in
accordance with food regulations to make delicious Doner Kebab.

« It is electrically controlled and has greenhouse glass.

- Thanks to Seran glass, the wastes accumulated after use can be easily cleaned.

« The motor of the doner kebab kiln can be controlled via the device.

« The body of the device is movable and can be brought closer to the doner meat as desired.
«Thus, fuel savings are achieved.

- Oil spilled on the lower body is discharged with the oil drain drawer, thanks to the inclination of
the tray.

- Doner kebab tray and wings are not available, they can be installed optionally.

Agirhk / Weight 54 Kg

Boyutlar / Dimension 689x547x1124
Gerilim / Voltage 400V

kw 6.4

Rezistans Sayisi / Number of Resistance 4

www.veensa.com
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VDE-A5

ALTTAN MOTORLU ELEKTRIKLi 5 RADYANT DONER OCAGI
BOTTOM ENGINE ELECTRIC 5 RADIANT DONER KEBAB

URUN OZELLIKLERI

Veensa Doner Ocaklari, paslanmaz gévde saci ve 310 kalite
radyan teliile hijyenik, emniyetli ve uzun émiirlt kullanim
sunar.

Isinin arka tarafa ge¢mesini 6nleyen ithal radyan tagi sa-
yesinde hem enerji tasarrufu hem de daha yiiksek pisirme
performansi saglar. Tercihe gore alttan motorluy, istten
motorlu veya motorsuz gévde secenekleri mevcuttur.

- Elektrik uyumlu ic tesisat.

- Kolay temizlenebilir, genis yag haznesi.

- 12 mm genisliginde ici dolu, paslanmaz kilig ve et saci.

- Camli veya Camsiz govde opsiyonlari.

- Farkli boy ve genigliklerde, her pisirme kapasitesine uygun
40 farkl model secenegi.

- Doner inceldikge, ete temas etmeden daha giivenli ve hij-
yenik calismaniza olanak veren opsiyonel hareketli gévde.
- Opsiyonel riizgar kanatlar ve yag tepsisi genisletme
parcalari ile her ihtiyaca uygun alternatifleri sunar

Veensa VDE A5; ALTTAN MOTORLU ELEKTRIKLi 10
RADYANT DONER OCAGI, lezzetli doner kebab yapmak
icin gida tiiziigiine uygun prosediir ve proseslerle CE’
standart ve direktiflerine uygun olarak tiretilmistir.

« Elektrik kontrollii ve seran camlidir.

- Seran camli olmasi sayesinde kullanim sonrasi biriken
atiklar kolayca temizlenebilmektedlr.

- Doner ocaginin motoru cihaz tizerinden kontrol edilebilir.
« Cihaz govdesi hareketli olup doner etine istenilen dlciide
yakinlastirilabilmektedir.

- Boylece yakit tasarrufu saglanmaktadir.

« Alt govdeye dokiilen yaglar, tepsinin egimli olmasi saye-
sinde yag tahliye cekmecesi ile tahliye edilir.

- Doner ocadi tepsisi ve kanatlar mevcut degildir, opslyonel
olarak takilabilir.

1974'DEN BU GUNE - FROM 1974 T0 THE DAY

vVEaEeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

Veensa Doner Kebab Cookers offer hygienic, safe and long-lasting use with its stainless steel body
sheet and 310 quality radiant wire.

Thanks to the imported radiant stone, which prevents the heat from passing to the back, it pro-
vides both energy saving and higher cooking performance. There are body options with bottom
engine, top engine or without engine according to preference.

- Electricity compatible internal installation.

- Easy to clean, large oil reservoir.

- 12 mm wide solid stainless sword and meat plate.

- With or without glass body options.

- 40 different model options in different lengths and widths, suitable for every cooking capacity.
- Optional movable body that allows you to work more safely and hygienically without touching
the meat, as the doner gets thinner.

- With optional wind blades and oil tray expansion parts, it offers alternatives suitable for every
need.

Veensa VDE A5; BOTTOM ENGINE ELECTRIC 10 RADIANT DONER KEBAB Cooker has been
produced in accordance with CE standards and directives with procedures and processes in
accordance with food regulations to make delicious Doner Kebab.

« It is electrically controlled and has greenhouse glass.

- Thanks to Seran glass, the wastes accumulated after use can be easily cleaned.

« The motor of the doner kebab kiln can be controlled via the device.

« The body of the device is movable and can be brought closer to the doner meat as desired.
«Thus, fuel savings are achieved.

- Oil spilled on the lower body is discharged with the oil drain drawer, thanks to the inclination of
the tray.

- Doner kebab tray and wings are not available, they can be installed optionally.

Agirhik/ Weight 58 Kg

Boyutlar / Dimension 689x547x1291
Gerilim / Voltage 400V

kw 8

Rezistans Sayisi / Number of Resistance 5

www.veensa.com
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PROFESSIONAL KITCHEN

1974 DEN BU GONE - FROM 1974 TO THE DAY

P

SANAYI TiPi FRITOZ
INDUSTRIAL TYPE FRYER

www.veensa.com

bubara“grup



1974’DEN BU GUNE - FROM 1974 TO THE DAY

58

VFR-G3

SANAYI TiP SETUSTU GAZLI FRITOZ 3 LT

INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 3 LT

URUN OZELLIKLERI

Veensa VFR-G3; SETUSTU 3 LT SANAYI TiP FRITOZ,
lezzetli patates kizartma islemi yapmak icin gida tii-
ziigiine uygun prosediir ve proseslerle CE standart
ve direktiflerine uygun olarak iiretilmistir.

- Profesyonel kullanima uygun

- Yuiksek hassasiyetli termostat

- Ayrica, yangin emniyeti saglayan ikinci termostat
- Celik gastronom

- Cikanlabilir celik yag tanki

- Cikarilabilir tutacakl sepet

- Paslanmaz celik govde

- Celik kapak

PRODUCT FEATURES

vVEaeensa”

PROFESSIONAL KITCHEN

C€

Veensa VFR-G3; INDUSTRIAL FRYER STOWER 3 LT has been produced in accordance
with CE standards and directives with procedures and processes in accordance with

food regulations to make delicious french fries.

- Suitable for professional use

- High precision thermostat

- In addition, the second thermostat providing fire safety
- Steel gastronome

- Removable steel oil tank

- Basket with removable handles

- Stainless steel body

- Steel cover

Agirhk / Weight
Boyutlar / Dimensions
Kapasite / Capacity
Gii¢/ Power (W)

www.veensa.com
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1974'DEN BU GONE - FROM 1974 TO THE DAY

VFR-G 3+3 Q)

SANAYi TiP SETUSTU GAZLI FRITOZ 3+3 LT VE2E2hsae
INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 3+3 LT

C€

URUN OZELLIKLERI PRODUCT FEATURES

Veensa VFR-G3+3; SETUSTU 3 LT SANAYi TiP FRi- Veensa VFR-G3+3; INDUSTRIAL FRYER STOWER 6 LT has been produced in accordance
TOZ, lezzetli patates kizartma islemi yapmak icin with CE standards and directives with procedures and processes in accordance with
gida tiiziigiine uygun prosediir ve proseslerle CE food regulations to make delicious french fries.

standart ve direktiflerine uygun olarak iiretilmistir.

- Suitable for professional use

- Profesyonel kullanima uygun - High precision thermostat

- Yiiksek hassasiyetli termostat - In addition, the second thermostat providing fire safety

- Ayrica, yangin emniyeti saglayan ikinci termostat - Steel gastronome
- Celik gastronom
- Cikanlabilir celik yag tanki

- Cikarilabilir tutacakl sepet

- Removable steel oil tank
- Basket with removable handles

- Stainless steel body
- Paslanmaz celik govde

- Celik kapak

- Steel cover

Agirhk / Weight 8kg
Boyutlar / Dimensions 375X620X335 mm
Kapasite / Capacity 343 (6) It

Gii¢ / Power (W)

www.veensa.com
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VFR-G5

SANAYI TiP SETUSTU GAZLI FRITOZ 3 LT

INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 3 LT

URUN OZELLIKLERI

Veensa VFR-G5; SETUSTU 5 LT SANAYI TiP FRITOZ,
lezzetli patates kizartma islemi yapmak icin gida tii-
ziigiine uygun prosediir ve proseslerle CE standart
ve direktiflerine uygun olarak iiretilmistir.

- Profesyonel kullanima uygun

- Yuiksek hassasiyetli termostat

- Ayrica, yangin emniyeti saglayan ikinci termostat
- Celik gastronom

- Cikanlabilir celik yag tanki

- Cikarilabilir tutacakl sepet

- Paslanmaz celik govde

- Celik kapak

PRODUCT FEATURES

vVEaeensa”

PROFESSIONAL KITCHEN

C€

Veensa VFR-G5; INDUSTRIAL FRYER STOWER 5 LT has been produced in accordance
with CE standards and directives with procedures and processes in accordance with

food regulations to make delicious french fries.

- Suitable for professional use

- High precision thermostat

- In addition, the second thermostat providing fire safety
- Steel gastronome

- Removable steel oil tank

- Basket with removable handles

- Stainless steel body

- Steel cover

Agirhk / Weight
Boyutlar / Dimensions
Kapasite / Capacity
Gii¢/ Power (W)

www.veensa.com
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5kg
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VFR-G 5+5

SANAYI TiP SETUSTU GAZLI FRITOZ 5+5 LT

INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 5+5 LT

URUN OZELLIKLERI

Veensa VFR-G5+5; SETUSTU 10 LT SANAYI TiP
FRITOZ, lezzetli patates kizartma islemi yapmak icin
gida tiiziigiine uygun prosediir ve proseslerle CE
standart ve direktiflerine uygun olarak iiretilmistir.

- Profesyonel kullanima uygun

- Yiiksek hassasiyetli termostat

- Ayrica, yangin emniyeti saglayan ikinci termostat
- Celik gastronom

- Cikanlabilir celik yag tanki

- Cikarilabilir tutacakl sepet

- Paslanmaz celik govde

- Celik kapak

PRODUCT FEATURES

1974'DEN BU GONE - FROM 1974 TO THE DAY
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vVEaEeensa”

PROFESSIONAL KITCHEN

C€

Veensa VFR-G5+5; INDUSTRIAL FRYER STOWER 10 LT has been produced in accordance
with CE standards and directives with procedures and processes in accordance with

food regulations to make delicious french fries.

- Suitable for professional use

- High precision thermostat

- In addition, the second thermostat providing fire safety
- Steel gastronome

- Removable steel oil tank

- Basket with removable handles

- Stainless steel body

- Steel cover

Agirhk / Weight
Boyutlar / Dimensions
Kapasite / Capacity
Gii¢ / Power (W)

www.veensa.com

bubara“grup

9kg
550X620X355 mm
5+5(10) It

61
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VFR-G8

SANAYI TiP SETUSTU GAZLI FRITOZ 3 LT

INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 3 LT

URUN OZELLIKLERI

Veensa VFR-G8; SETUSTU 8 LT SANAYI TiP FRITOZ,
lezzetli patates kizartma islemi yapmak icin gida tii-
ziigiine uygun prosediir ve proseslerle CE standart
ve direktiflerine uygun olarak iiretilmistir.

- Profesyonel kullanima uygun

- Yuiksek hassasiyetli termostat

- Ayrica, yangin emniyeti saglayan ikinci termostat
- Celik gastronom

- Cikanlabilir celik yag tanki

- Cikarilabilir tutacakl sepet

- Paslanmaz celik govde

- Celik kapak

PRODUCT FEATURES

vVEaeensa”

PROFESSIONAL KITCHEN

C€

Veensa VFR-G8; INDUSTRIAL FRYER STOWER 8 LT has been produced in accordance
with CE standards and directives with procedures and processes in accordance with

food regulations to make delicious french fries.

- Suitable for professional use

- High precision thermostat

- In addition, the second thermostat providing fire safety
- Steel gastronome

- Removable steel oil tank

- Basket with removable handles

- Stainless steel body

- Steel cover

Agirhk / Weight
Boyutlar / Dimensions
Kapasite / Capacity
Gii¢/ Power (W)

www.veensa.com

bubara“grup

6kg
345X650X360 mm
8t



VFR-G 8+8 ®

SANAYi TiP SETUSTU GAZLI FRITOZ 8+8 LT VE2E2hsae
INDUSTRIAL TYPE COUNTERBOARD GAS FRYERS 5+5 LT

C€

URUN OZELLIKLERI PRODUCT FEATURES

Ve.en"sa VFR-G8+8; SETUSTU 16 LT SANAYi TiP Veensa VFR-G8+8; INDUSTRIAL FRYER STOWER 16 LT has been produced in accordance
FRITOZ, lezzetli patates kizartma islemi yapmak icin  with CE standards and directives with procedures and processes in accordance with
gida tiiziigiine uygun prosediir ve proseslerle CE food regulations to make delicious french fries.

standart ve direktiflerine uygun olarak iiretilmistir.

- Suitable for professional use

- Prof I kull
OIESyoneranima tygun - High precision thermostat

- Yiiksek hassasiyetli termostat
4 - In addition, the second thermostat providing fire safety

-A , iyeti sagl ikinci t tat
yrica, yangin emniyeti saglayan ikinci termosta _ Steel gastronome

- Celik gastronom

- Cikanlabilir celik yag tanki

- Cikarilabilir tutacakl sepet

- Removable steel oil tank
- Basket with removable handles

- Stainless steel body
- Paslanmaz celik govde

- Celik kapak

- Steel cover

Agirlik / Weight 11kg

Boyutlar / Dimensions 670X650X340 mm
Kapasite / Capacity 8+8(16) It

Gii¢/ Power (W)

www.veensa.com

bubara grup 63




1974’DEN BU GUNE - FROM 1974 TO THE DAY

64

VFR-E3

SANAYI TiP SETUSTU ELEKTRIKLI FRITOZ 3 LT

INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 3 LT

URUN OZELLIKLERI

Veensa VFR-E3; SETUSTU 3 LT SANAYI TiP FRITOZ,
lezzetli patates kizartma islemi yapmak icin gida tii-
ziigiine uygun prosediir ve proseslerle CE standart
ve direktiflerine uygun olarak iiretilmistir.

- Profesyonel kullanima uygun

- Yuiksek hassasiyetli termostat

- Ayrica, yangin emniyeti saglayan ikinci termostat
- Celik gastronom

- Cikanlabilir celik yag tanki

- Cikarilabilir tutacakl sepet

- Paslanmaz celik govde

- Celik kapak

PRODUCT FEATURES

vVEaeensa”

PROFESSIONAL KITCHEN

C€

Veensa VFR-E3; INDUSTRIAL FRYER STOWER 3 LT has been produced in accordance
with CE standards and directives with procedures and processes in accordance with

food regulations to make delicious french fries.

- Suitable for professional use

- High precision thermostat

- In addition, the second thermostat providing fire safety
- Steel gastronome

- Removable steel oil tank

- Basket with removable handles

- Stainless steel body

- Steel cover

Agirhk / Weight
Boyutlar / Dimensions
Kapasite / Capacity
Gii¢/ Power (W)

www.veensa.com

bubara“grup

4,5kg
200x620x335 mm
3t

2500
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VFR-E3+3

SANAYi TiP SETUSTU ELEKTRIKLI FRITOZ 3+3 LT VE2E2hsae
INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 3+3 LT

C€

Veensa VFR-E3+3; SETUSTU 6 LT SANAYi TiP FRITOZ, Veensa VFR-E3+3; INDUSTRIAL FRYER STOWER 6 LT has been produced in accordance
lezzetli patates kizartma islemi yapmak icin gida tii-  with CE standards and directives with procedures and processes in accordance with
ziigiine uygun prosediir ve proseslerle CE standart  food regulations to make delicious french fries.

ve direktiflerine uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

- Suitable for professional use
- Profesyonel kullanima uygun - High precision thermostat

- Yiiksek hassasiyetli termostat - In addition, the second thermostat providing fire safety

- Ayrica, yangin emniyeti saglayan ikinci termostat - Steel gastronome

- Gelik gastronom - Removable steel oil tank

- Cikanilabilir celik yag tanki - Basket with removable handles

- Cikarilabilir tutacakl sepet - Stainless steel body
- Paslanmaz celik govde - Steel cover
- Celik kapak

Agirhk / Weight 8kg

Boyutlar / Dimensions 375x620x355 mm
Kapasite / Capacity 343 (6) It

Gii¢ / Power (W) 5000

www.veensa.com
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VFR-E5
SANAYI TiP SETUSTU ELEKTRIKLI FRITOZ 5 LT

vVEaeensa”

PROFESSIONAL KITCHEN

66

INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 5 LT

URUN OZELLIKLERI

Veensa VFR-E5; SETUSTU 5 LT SANAYI TiP FRITOZ,
lezzetli patates kizartma islemi yapmak icin gida tii-
ziigiine uygun prosediir ve proseslerle CE standart
ve direktiflerine uygun olarak iiretilmistir.

- Profesyonel kullanima uygun

- Yuiksek hassasiyetli termostat

- Ayrica, yangin emniyeti saglayan ikinci termostat
- Celik gastronom

- Cikanlabilir celik yag tanki

- Cikanilabilir tutacakh sepet

- Paslanmaz celik govde

- Celik kapak

PRODUCT FEATURES

C€

Veensa VFR-E5; INDUSTRIAL FRYER STOWER 5 LT has been produced in accordance
with CE standards and directives with procedures and processes in accordance with

food regulations to make delicious french fries.

- Suitable for professional use

- High precision thermostat

- In addition, the second thermostat providing fire safety
- Steel gastronome

- Removable steel oil tank

- Basket with removable handles

- Stainless steel body

- Steel cover

Agirlik / Weight 5kg

Boyutlar / Dimensions 310x520x320 mm
Kapasite / Capacity 51t

Gii¢/ Power (W) 2750

www.veensa.com
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VFR-E5+5

SANAYi TiP SETUSTU ELEKTRIKLI FRITOZ 5+5 LT VE2E2hsae
INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 5+5 LT

C€

URUN OZELLIKLERI PRODUCT FEATURES

Ve.en_:c,a VFR-E5+5; SETUSTU 10 LT SANAYI TiP Veensa VFR-E5+5; INDUSTRIAL FRYER STOWER 5+5 LT has been produced in accordan-
FRITOZ, lezzetli patates kizartma islemi yapmak icin  ce with CE standards and directives with procedures and processes in accordance with
gida tiiziigiine uygun prosediir ve proseslerle CE food regulations to make delicious french fries.

standart ve direktiflerine uygun olarak iiretilmistir.

- Suitable for professional use

- Profesyonel kullanima uygun - High precision thermostat

- Yiiksek hassasiyetli termostat - In addition, the second thermostat providing fire safety
- Ayrica, yangin emniyeti saglayan ikinci termostat - Steel gastronome

- Celik gastronom - Removable steel oil tank

- Gikarilabilir celik yag tanki - Basket with removable handles

- Cikarilabilir tutacakl sepet - Stainless steel body

- Paslanmaz celik govde - Steel cover

- Celik kapak

Agirhk / Weight 9kg

Boyutlar / Dimensions 550x620x355 mm
Kapasite / Capacity 545 (10) It

Gii¢ / Power (W) 5500

www.veensa.com
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VFR-E8

SANAYI TiP SETUSTU ELEKTRIKLI FRITOZ 8 LT VE2E2Nsae
INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 8 LT

C€

Veensa VFR-E8; SETUSTU 8 LT SANAYi TIPFRITOZ,  Veensa VFR-E8; INDUSTRIAL FRYER STOWER 8 LT has been produced in accordance
lezzetli patates kizartma islemi yapmak icin gida tii-  with CE standards and directives with procedures and processes in accordance with
ziigiine uygun prosediir ve proseslerle CE standart  food regulations to make delicious french fries.

ve direktiflerine uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

- Suitable for professional use

- Profesyonel kullanima uygun - High precision thermostat

- Yuksek hassasiyetli termostat - In addition, the second thermostat providing fire safety

- Ayrica, yangin emniyeti saglayan ikinci termostat - Steel gastronome

- Gelik gastronom - Removable steel oil tank

- Gikanilabilir celik yag tanki - Basket with removable handles

- Cikarilabilir tutacakh sepet - Stainless steel body

- Paslanmaz celik govde
- Celik kapak

- Steel cover

Agirlik / Weight 6kg

Boyutlar / Dimensions 345x650x360 mm
Kapasite / Capacity 8lt

Gii¢/ Power (W) 3000

www.veensa.com
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VFR-E8+8

SANAYi TiP SETUSTU ELEKTRIKLI FRITOZ 8+8LT VE2E2hsae
INDUSTRIAL TYPE COUNTERBOARD ELECTRIC FRYERS 8+8 LT

C€

URUN OZELLIKLERI PRODUCT FEATURES

Vegr!§a VFR-E8+8; SETUSTU 16 LT SANAYI TiP Veensa VFR-E8+8; INDUSTRIAL FRYER STOWER 16 LT has been produced in accordance
FRITOZ, lezzetli patates kizartma islemi yapmak icin  with CE standards and directives with procedures and processes in accordance with
gida tiiziigiine uygun prosediir ve proseslerle CE food regulations to make delicious french fries.

standart ve direktiflerine uygun olarak iiretilmistir.

- Suitable for professional use

- Profesyonel kullanima uygun - High precision thermostat

- Yiiksek hassasiyetli termostat - In addition, the second thermostat providing fire safety

- Ayrica, yangin emniyeti saglayan ikinci termostat - Steel gastronome

- Celik gastronom - Removable steel oil tank

- Cikarilabilir celik yag tanki - Basket with removable handles

- Cikarilabilir tutacakl sepet - Stainless steel body

- Paslanmaz celik govde
- Celik kapak

- Steel cover

Agirhk / Weight 11kg

Boyutlar / Dimensions 670x650x340 mm
Kapasite / Capacity 8+8(16) It

Gii¢ / Power (W) 6000

www.veensa.com
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VFR-SE600
SANAYi TiP GAZLI FRITOZ 600 SERI

vVEaeensa”

INDUSTRIAL GAS FRYERS 600 SERIES PROFESSIONAL KITCHEN

URUN OZELLIKLERI

Veensa VFR-SE600; SANAYI TiP FRITOZ, lezzetli
patates kizartma islemi yapmak icin gida tiiziigiine
uygun prosediir ve proseslerle CE standart ve direk-
tiflerine uygun olarak iiretilmistir.

- Paslanmaz ¢elikten imal edilmistir.

- Paslanmaz sac konstriiksiyonu ile uzun dmiirlii kolay
temizlenebilir ve hijyendir.

« Kullaniciya her yonden rahatlik saglayan ergonomik
dizayna sahiptir.

- Limit termostat mevcuttur.
- Hareketli rezistans sayesinde kolay temizlenir.
« Tahliye muslugu vardr.

PRODUCT FEATURES

Veensa VFR-SE600; INDUSTRIAL FRYER STOWER has been produced in accordance with
CE standards and directives with procedures and processes in accordance with food
regulations to make delicious french fries.

» Made of stainless steel.

« With its stainless sheet construction, it is long-lasting, easy to clean and hygienic.
- It has an ergonomic design that provides comfort to the user in every way.
«There is a limit thermostat.

« Easy to clean thanks to the movable resistance.

«There is a drain cock.

Boyutlar / Dimensions 400x600x300 mm
700x600x300 mm
800x600x300 mm
400x600x850 mm
700x600x850 mm
800x600x850

www.veensa.com
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VFR-SE700

SANAYI TiP GAZLI FRITOZ 700 SERI VE2E2hsae
INDUSTRIAL GAS FRYERS 700 SERIES

URUN OZELLIKLERI PRODUCT FEATURES
Veensa VFR-SE700; SANAYIi TiP FRITOZ, lezzetli Veensa VFR-SE700; INDUSTRIAL FRYER STOWER has been produced in accordance with

patates kizartma islemi yapmak icin gida tiiziigiine  CE standards and directives with procedures and processes in accordance with food
uygun prosediir ve proseslerle CE standart ve direk-  regulations to make delicious french fries.
tiflerine uygun olarak iiretilmistir.

« Made of stainless steel.

- Paslanmaz celikten imal edilmistir. - With its stainless sheet construction, it is long-lasting, easy to clean and hygienic.

« Paslanmaz sac konstriiksiyonu ile uzun 6miirlii kolay

> - ., - - It has an ergonomic design that provides comfort to the user in every way.
temizlenebilir ve hijyendir.

) ; ) « There is a limit thermostat.
« Kullaniciya her yonden rahatlik saglayan ergonomik

dizayna sahiptir. « Easy to clean thanks to the movable resistance.

« Limit termostat mevcuttur. +There is a drain cock.

« Hareketli rezistans sayesinde kolay temizlenir.
« Tahliye muslugu vardr.

Boyutlar / Dimensions 400x700x300 mm
800x700x300 mm
400x700x850 mm
800x700x850 mm

www.veensa.com
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VFR-SE700
SANAYi TiP GAZLI FRiTOZ 700 SERI

vVEaeensa”

INDUSTRIAL GAS FRYERS 700 SERIES PROFESSIONAL KITCHEN

URUN OZELLIKLERI

Veensa VFR-SE700; SANAYI TiP FRITOZ, lezzetli
patates kizartma islemi yapmak icin gida tiiziigiine
uygun prosediir ve proseslerle CE standart ve direk-
tiflerine uygun olarak iiretilmistir.

- Paslanmaz ¢elikten imal edilmistir.

- Paslanmaz sac konstriiksiyonu ile uzun dmiirlii kolay
temizlenebilir ve hijyendir.

« Kullaniciya her yonden rahatlik saglayan ergonomik
dizayna sahiptir.

- Limit termostat mevcuttur.
- Hareketli rezistans sayesinde kolay temizlenir.
« Tahliye muslugu vardr.

PRODUCT FEATURES

Veensa VFR-SE700; INDUSTRIAL FRYER STOWER has been produced in accordance with
CE standards and directives with procedures and processes in accordance with food
regulations to make delicious french fries.

» Made of stainless steel.

« With its stainless sheet construction, it is long-lasting, easy to clean and hygienic.
- It has an ergonomic design that provides comfort to the user in every way.
«There is a limit thermostat.

« Easy to clean thanks to the movable resistance.

«There is a drain cock.

Boyutlar / Dimensions 400x900x300 mm
800x900x300 mm
400x900x850 mm
800x900x850 mm

www.veensa.com
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VFR-SG600

SANAYI TiP GAZLI FRITOZ 600 SERI VE2E2hsae
INDUSTRIAL GAS FRYERS 600 SERIES

URUN OZELLIKLERI PRODUCT FEATURES
Veensa VFR-SG600; SANAYI TiP FRITOZ, lezzetli Veensa VFR-SG600; INDUSTRIAL FRYER STOWER has been produced in accordance

patates kizartma islemi yapmak icin gida tiiziigiine  with CE standards and directives with procedures and processes in accordance with
uygun prosediir ve proseslerle CE standart ve direk-  food regulations to make delicious french fries.
tiflerine uygun olarak iiretilmistir.

- Made of stainless steel.

+ Paslanmaz celikten imal edilmistir. - With its stainless sheet construction, it is long-lasting, easy to clean and hygienic.

« Paslanmaz sac konstriiksiyonu ile uzun dmiirlii kolay

> - ! - - It has an ergonomic design that provides comfort to the user in every way.
temizlenebilir ve hijyendir.

B 3 . - There is a limit thermostat.
« Kullaniciya her yonden rahatlik saglayan ergonomik

dizayna sahiptir. « Easy to clean thanks to the movable resistance.

« Limit termostat mevcuttur. ~There is a drain cock.

« Hareketli rezistans sayesinde kolay temizlenir.
« Tahliye muslugu vardir.

Boyutlar / Dimensions 400x600x300 mm
700x600x300 mm
800x600x300 mm
400x600x850 mm
700x600x850 mm
800x600x850

www.veensa.com
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VFR-SG700
SANAYIi TiP GAZLI FRITOZ 700 SERI

vVEaeensa”

INDUSTRIAL GAS FRYERS 700 SERIES PROFESSIONAL KITCHEN

URUN OZELLIKLERI

Veensa VFR-SE700; SANAYIi TiP FRITOZ, lezzetli
patates kizartma islemi yapmak icin gida tiiziigiine
uygun prosediir ve proseslerle CE standart ve direk-
tiflerine uygun olarak iiretilmistir.

- Paslanmaz ¢elikten imal edilmistir.

« Paslanmaz sac konstriiksiyonu ile uzun 6miirlii kolay
temizlenebilir ve hijyendir.

« Kullaniciya her yonden rahatlik saglayan ergonomik
dizayna sahiptir.

» Limit termostat mevcuttur.
« Hareketli rezistans sayesinde kolay temizlenir.
- Tahliye muslugu vardir.

PRODUCT FEATURES

Veensa VFR-SE700; INDUSTRIAL FRYER STOWER has been produced in accordance with
CE standards and directives with procedures and processes in accordance with food
regulations to make delicious french fries.

» Made of stainless steel.

« With its stainless sheet construction, it is long-lasting, easy to clean and hygienic.
- It has an ergonomic design that provides comfort to the user in every way.
«There is a limit thermostat.

« Easy to clean thanks to the movable resistance.

«There is a drain cock.

Boyutlar / Dimensions 400x700x300 mm
800x700x300 mm
400x700x850 mm
800x700x850 mm

www.veensa.com
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VFR-SG700

SANAYI TiP GAZLI FRITOZ 700 SERI VE2E2hsae
INDUSTRIAL GAS FRYERS 700 SERIES

URUN OZELLIKLERI PRODUCT FEATURES
Veensa VFR-SE700; SANAYI TiP FRITOZ, lezzetli Veensa VFR-SE700; INDUSTRIAL FRYER STOWER has been produced in accordance with

patates kizartma islemi yapmak icin gida tiiziigiine  CE standards and directives with procedures and processes in accordance with food
uygun prosediir ve proseslerle CE standart ve direk-  regulations to make delicious french fries.
tiflerine uygun olarak iiretilmistir.

- Made of stainless steel.

+ Paslanmaz celikten imal edilmistir. - With its stainless sheet construction, it is long-lasting, easy to clean and hygienic.

- Paslanmaz sac konstriiksiyonu ile uzun émdirlii kolay

> - ! - - It has an ergonomic design that provides comfort to the user in every way.
temizlenebilir ve hijyendir.

B ; . - There is a limit thermostat.
« Kullaniciya her yonden rahatlik saglayan ergonomik

dizayna sahiptir. « Easy to clean thanks to the movable resistance.

« Limit termostat mevcuttur. There is a drain cock.

« Hareketli rezistans sayesinde kolay temizlenir.
« Tahliye muslugu vardir.

Boyutlar / Dimensions 400x900x300 mm
800x900x300 mm
400x900x850 mm
800x900x850 mm

www.veensa.com
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PROFESSIONAL KITCHEN
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VZR-E30

ELEKTRIKLI IZGARA 30 CM
ELECTRIC GRILL 30 CM

vVEaeensa”

PROFESSIONAL KITCHEN

URUN OZELLIKLERI

Veensa VZR-E30; ELEKTRIKLI IZGARA 30 cm, hertiir
kizartma islemi yapmak icin gida tiiziigiine uygun
prosediir ve proseslerle CE standart ve direktiflerine
uygun olarak iiretilmistir.

» Sanayi tipidir.

« Ana kasalar paslanmaz celiktir.

« Sik kullanim igin en iyi performansi verir.
« Paslanmaz celik kasa.

« Paslanmaz rezistans.

« Otomatik ithal termostat.

« Hizli isinarak enerji tasarrufu saglar.

PRODUCT FEATURES

C€

Veensa VZR-E30; ELECTRIC GRILL is produced in accordance with CE standards and
directives, with procedures and processes in accordance with food regulations, for all

kinds of frying operations.

«Itis industrial type.

+ Main cases are stainless steel.

- It gives the best performance for frequent use.
« Stainless steel case.

« Stainless resistance.

« Automatic imported thermostat.

« Provides energy saving by heating up fast.

Agirhk / Weight

Boyutlar / Dimensions

Pisirme Yiizeyi / Cooking surface
Gii¢/ Power (W)

www.veensa.com

bubara“grup

11kg
310x570x200 mm
28x44
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VZR-E50

ELEKTRIKLI 1ZGARA 50 CM VE2E2hsae
ELECTRIC GRILL 50 CM PROFESSIONAL KITCHEN

C€

Veensa VZR-E50; ELEKTRIKLI IZGARA 50 cm, hertiir ~ Veensa VZR-E50; ELECTRIC GRILL is produced in accordance with CE standards and
kizartma islemi yapmak icin gida tiiziigiine uygun directives, with procedures and processes in accordance with food regulations, for all
prosediir ve proseslerle CE standart ve direktiflerine  kinds of frying operations.

uygun olarak iiretilmistir.

URUN OZELLIKLERI PRODUCT FEATURES

« Itis industrial type.

+ Sanayi tipidir. - Main cases are stainless steel.

+ Ana kasalar paslanmaz celiktir. - It gives the best performance for frequent use.
« Sik kullanim igin en iyi performansi verir. o Siiinltzss sl @Ee.

- Paslanmaz celik kasa. - Stainless resistance.

+ Paslanmaz rezistans. - Automatic imported thermostat.

- Otomatik ithal termostat. « Provides energy saving by heating up fast.

« Hizli isinarak enerji tasarrufu saglar.

Agirlik / Weight 15kg

Boyutlar / Dimensions 505x505x220 mm
Pisirme Yiizeyi / Cooking surface 47x37 cm

Gii¢/ Power (W) 2000

www.veensa.com
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VZR-E70

ELEKTRIKLi IZGARA 70 CM
ELECTRIC GRILL 70 CM

URUN OZELLIKLERI

Veensa VZR-E70; ELEKTRIKLI IZGARA 100 cm, hertiir
kizartma islemi yapmak icin gida tiiziigiine uygun
prosediir ve proseslerle CE standart ve direktiflerine
uygun olarak iiretilmistir.

« Sanayi tipidir.

« Ana kasalar paslanmaz celiktir.

« Sik kullanim icin en iyi performansi verir.
« Paslanmaz celik kasa.

+ Paslanmaz rezistans.

« Otomatik ithal termostat.

« Hizliisinarak enerji tasarrufu saglar.

vVEaeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

C€

Veensa VZR-E70; ELECTRIC GRILL is produced in accordance with CE standards and
directives, with procedures and processes in accordance with food regulations, for all

kinds of frying operations.

«Itis industrial type.

+ Main cases are stainless steel.

- It gives the best performance for frequent use.
« Stainless steel case.

- Stainless resistance.

« Automatic imported thermostat.

« Provides energy saving by heating up fast.

Agirhk / Weight

Boyutlar / Dimensions

Pisirme Yiizeyi / Cooking surface
Gii¢/ Power (W)

www.veensa.com

bubara“grup

20,5kg
700x510x220 mm
67x37

2.800
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VZR-E100

ELEKTRIKLI IZGARA 100 CM VE2E2hsae
ELECTR/C GRILL 700 CM PROFESSIONAL KITCHEN

URUN OZELLIKLERI PRODUCT FEATURES
Veensa VZR-E100; ELEKTRIKLi IZGARA 100 cm, Veensa VZR-E100; ELECTRIC GRILL is produced in accordance with CE standards and

hertiir kizartma islemi yapmak icin gida tiiziigiine directives, with procedures and processes in accordance with food regulations, for all
uygun prosediir ve proseslerle CE standart ve direk-  kinds of frying operations..
tiflerine uygun olarak iiretilmistir.

« Itis industrial type.

+ Sanayi tipidir. - Main cases are stainless steel.

+ Ana kasalar paslanmaz celiktir. « It gives the best performance for frequent use.

« Sik kullanim icin en iyi performansi verir. o Geiinltess sl @re

- Paslanmaz celik kasa. + Stainless resistance.
+ Paslanmaz rezistans. - Automatic imported thermostat.
- Otomatik ithal termostat. - Provides energy saving by heating up fast.

« Hizliisinarak enerji tasarrufu saglar.

Agirhk / Weight 29kg

Boyutlar / Dimensions 1030x530x210 mm
Pisirme Yiizeyi / Cooking surface 99x37 cm

Gii¢ / Power (W) 3400

www.veensa.com
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vVEaeensa”

PROFESSIONAL KITCHEN

@ |
.Standard

Tart & Lmsgactics

UYGUNLUK SERTiIFiKAST

ATTESTATION OF COMPLIANCE

STANDARD TEST & INSPECTION

THL ~C T8 B0 e B - T B

ELEKTRIKLIi PiZZA FIRINLARI, ELECTRIC PIZZA OVENS,
STANDARTLARA UYGUNLUK CERTIFICATE OF CONFORMITY
BELGESI TO STANDARDS
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PROFESSIONAL KITCHEN
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PROFESYONEL PiZZA FIRINLARI
PROFESSIONAL PIZZA OVENS
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VPZ-E4

ELEKTRIKLi 4’LU PizzA
ELECTRIC PIZZA OVEN 4 PIECES

URUN OZELLIKLERI

Veensa VPZ-E4; ELEKTRIKLI 4'LU PiZZA, lezzetli
Pizzalar yapmak icin gida tiiziigiine uygun prosediir
ve proseslerle CE’ standart ve direktiflerine uygun
olarak iiretilmistir.

- Olusan buharin atilmasi icin havalandirma delikli
- Finnin tamami 6 cm kalinliginda kaya yiinii izolasyonlu
- On yiiz ve GOVDE komple paslanmaz celikten

- 450°C aras! termostatli i1si kontrol(i, EGO marka termos-
tat

- ic aydinlatma lambali

- 400V ¢ fazh ve 230V tek fazl elektrik sistemi
- Termometreli

- On kapakta genis 1stya dayanakli cam pencere
- 20 mm kalinliginda refraktor pisirme tasi

- Bagimsiz kat kontrolu

vVEaeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

C€

Veensa VPZ-E4; ELECTRIC 4 PIZZA is produced in accordance with CE standards and
directives with procedures and processes in accordance with food regulations to make

delicious Pizzas.

- Ventilation hole for evacuation of the generated steam.

- The entire oven is insulated with 6 cm thick rock wool.

- Faceplate and BODY completely made of stainless steel.

- Temperature control with EGO brand thermostat up to 450°C.
- With interior lighting lamp.

- 400V three-phase and 230V single-phase electrical system.

- With thermometer.

- Large heat resistant glass window on the front cover.

- 20 mm thick refractory baking stone.

- Independent floor control.

Kod / Code

Dis Boyutlar / External Dimensions
i¢ Boyutlar / Internal Dimensions
Agirhk / Weight

Gii¢/ Pover (Kw)

Gerilim / Voltage

Kapasite / Capacity

www.veensa.com

bubara“grup

VPZ-E4
90x82x50,5
62x62

80

5
230/400-50/60Hz
4
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VPZ-E6

ELEKTRIKLI 6'LI PiZZA VE2E2hsae
ELECTRIC PIZZA OVEN 6 PIECES

URUN OZELLIKLERI PRODUCT FEATURES
Veensa VPZ-E6; ELEKTRIKLI 6°LI PiZZA, lezzetli Veensa VPZ-E6; ELECTRIC 6 PIZZA is produced in accordance with CE standards and

Pizzalar yapmak icin gida tiiziigiine uygun prosediir directives with procedures and processes in accordance with food regulations to make
ve proseslerle CE’ standart ve direktiflerine uygun delicious Pizzas.
olarak iiretilmistir.

- Ventilation hole for evacuation of the generated steam.

- Olusan buharin atilmas! icin havalandirma delikli - The entire oven is insulated with 6 cm thick rock wool.

- Finnin tamami 6 cm kalinhginda kaya yiinii izolasyonlu _ gaceplate and BODY completely made of stainless steel.

- On yiiz ve GOVDE komple paslanmaz gelikten - Temperature control with EGO brand thermostat up to 450°C.

- 450°C aras! termostatli 1si kontrol(i, EGO marka termos-
tat

- ic aydinlatma lambali
- 400V ¢ fazh ve 230V tek fazl elektrik sistemi
- Termometreli

- With interior lighting lamp.

- 400V three-phase and 230V single-phase electrical system.
- With thermometer.

- Large heat resistant glass window on the front cover.

R . - 20 mm thick refractory baking stone.

- On kapakta genis i1siya dayanakli cam pencere - Independent floor control.
- 20 mm kalinhiginda refraktor pisirme tasi

- Bagimsiz kat kontrolu

Kod / Code VPZ-E6

Dis Boyutlar / External Dimensions 120x82x50,5

ig Boyutlar / Internal Dimensions 92x62

Adirhk / Weight 80

Gii¢/ Pover (Kw) 6

Gerilim / Voltage 230/400-50/60Hz
Kapasite / Capacity 6

www.veensa.com
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VPZ-E4+4
ELEKTRIKLI 4+4'L0 PizZzZA

ELECTRIC PIZZA OVEN 4+4 PIECES

vVEaeensa”

PROFESSIONAL KITCHEN

URUN OZELLIKLERI

Veensa VPZ-E4+4; ELEKTRIKLI 8'Li PiZZA, lezzetli
Pizzalar yapmak icin gida tiiziigiine uygun prosediir
ve proseslerle CE’ standart ve direktiflerine uygun
olarak liretilmistir.

- Olusan buharin atilmasi icin havalandirma delikli
- Finnin tamami 6 cm kalinliginda kaya ytini izolasyonlu
- On yiiz ve GOVDE komple paslanmaz celikten

-450°C aras! termostatli 1s1 kontrolii, EGO marka termos-
tat

-ic aydinlatma lambali

- 400V g fazh ve 230V tek fazli elektrik sistemi
- Termometreli

- On kapakta genis 1siya dayanakli cam pencere
- 20 mm kalinh@inda refraktor pisirme tag

- Bagimsiz kat kontrolii

PRODUCT FEATURES

Veensa VPZ-E4+4; ELECTRIC 8 PIZZA is produced in accordance with CE standards and
directives with procedures and processes in accordance with food regulations to make

delicious Pizzas.

- Ventilation hole for evacuation of the generated steam.

- The entire oven is insulated with 6 cm thick rock wool.

- Faceplate and BODY completely made of stainless steel.

- Temperature control with EGO brand thermostat up to 450°C.
- With interior lighting lamp.

- 400V three-phase and 230V single-phase electrical system.

- With thermometer.

- Large heat resistant glass window on the front cover.

- 20 mm thick refractory baking stone.

- Independent floor control.

Kod / Code

Dis Boyutlar / External Dimensions

i Boyutlar / Internal Dimensions

Agirhk / Weight

Giic/ Pover (Kw)

Gerilim / Voltage

Kapasite / Capacity
www.veensa.com

buhara grup

VPZ-E4+4
90x82x80,5
62x62

120

10
230/400-50/60Hz
4+4
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VPZ-E6+6

ELEKTRIKLI 6+6’LI PiZZA
ELECTRIC PIZZA OVEN 6+6 PIECES

URUN OZELLIKLERI

Veensa VPZ-E6+6; ELEKTRIKLI 12'Li PiZZA, lezzetli
Pizzalar yapmak icin gida tiiziigiine uygun prosediir
ve proseslerle CE’ standart ve direktiflerine uygun
olarak liretilmistir.

- Olusan buharin atilmasi icin havalandirma delikli
- Finnin tamami 6 cm kalinliginda kaya ytinii izolasyonlu
- On yiiz ve GOVDE komple paslanmaz celikten

-450°C aras! termostatli 1s1 kontrolii, EGO marka termos-
tat

-ic aydinlatma lambali

- 400V g fazh ve 230V tek fazli elektrik sistemi
- Termometreli

- On kapakta genis 1siya dayanakli cam pencere
- 20 mm kalinh@inda refraktor pisirme tas

- Bagimsiz kat kontrolii

vVEaEeensa”

PROFESSIONAL KITCHEN

PRODUCT FEATURES

C€

Veensa VPZ-6+6; ELECTRIC 12 PIZZA is produced in accordance with CE standards and
directives with procedures and processes in accordance with food regulations to make

delicious Pizzas.

- Ventilation hole for evacuation of the generated steam.

- The entire oven is insulated with 6 cm thick rock wool.

- Faceplate and BODY completely made of stainless steel.

- Temperature control with EGO brand thermostat up to 450°C.
- With interior lighting lamp.

- 400V three-phase and 230V single-phase electrical system.

- With thermometer.

- Large heat resistant glass window on the front cover.

- 20 mm thick refractory baking stone.

- Independent floor control.

Kod / Code

Dis Boyutlar / External Dimensions

i Boyutlar / Internal Dimensions

Agirhk / Weight

Giig / Pover (Kw)

Gerilim / Voltage

Kapasite / Capacity
www.veensa.com
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VPZ-6+6
90x82x80,5
92x62

150

12
230/400-50/60Hz
6+6

87



88

1974’DEN BU GUNE - FROM 1974 TO THE DAY

2,
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PROFESSIONAL KITCHEN

———
FQC
STANDARD

UYGUNLUK SERTIFiKASI
CEATIFICATE OF COMPLIANCE

1 513039

Cartificats Ko

ELEKTRIKLIi KONVEYORLU ELECTRIC CONVEYOR
LAHMACUN FIRINLARI, LAHMACUN OVENS,
STANDARTLARA UYGUNLUK CERTIFICATE OF CONFORMITY
BELGESi TO STANDARDS

www.veensa.com >
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VLF-E1900

KONVEYORLU LAHMACUN FIRINI 1900 mm
LAHMACUN OVEN WITH CONVEYOR 1900 mm

URUN OZELLIKLERI

Veensa VLF-E1900; KONVEYORLU LAHMACUN
LAVAS PiDE (1900mm), lezzetli lahmacun, lavas ve
pideler yapmak icin gida tiiziigiine uygun prosediir
ve proseslerle CE’ standart ve direktiflerine uygun
olarak liretilmistir.

- Konveyorlii lahmacun lavas pide firini;
- Elektrikli 380 volt 28 kw

- Saatte 460 lahmacun/100gr cap 25

- PLC sistem

- Coklu program segenegi

- LCD dokunmatik ekran

- Istenilen gevreklikte pisirme

- Paslanmaz govde

PRODUCT FEATURES

vVEaeensa”

PROFESSIONAL KITCHEN

Veensa VLF-E1900; LAHMACUN LAVAS PITA (1900mm) WITH CONVEYOR is produced in
accordance with CE’ standards and directives, with procedures and processes in accor-
dance with food regulations, to make delicious lahmacun, lavash and pitas.

- Lahmacun lavash pita oven with conveyor;

- Electric 380 volts 28 kW

- 460 lahmacun/100gr diameter 25 per hour

- PLC system

- Multiple program options

- LCD touch screen

- Cooking to desired crispness
- Stainless body

www.veensa.com

buhara grup

Kod / Code

Pisirme Tiineli / Cooking Tunnel (cm)
Konveyar Genislik / Conveyor Width (cm)
Dis Boyutlar / External Dimensions (cm)
Agirhk / Weight

Gii¢ / Pover (Kw)

Gerilim / Voltage

VL-E1900

190

52

240x60x 120
385

28

380
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VLF-E1300

KONVEYORLU LAHMACUN FIRINI 1300 mm
LAHMACUN OVEN WITH CONVEYOR 1300 mm

vVEaEeensa”

PROFESSIONAL KITCHEN

URUN OZELLIKLERI

Veensa VLF-E1300; KONVEYORLU LAHMACUN
LAVAS PiDE FIRINI (1300mm), lezzetli lahmacun,
lavas ve pideler yapmak icin gida tiiziigiine uygun
prosediir ve proseslerle CE’' standart ve direktifleri-
ne uygun olarak iiretilmistir.

- Konveyorlii lahmacun lavas pide firini;
- Elektrikli 380 volt 28 kw

- Saatte 460 lahmacun/100gr cap 25

- PLCsistem

- Coklu program secenegi

- LCD dokunmatik ekran

- Istenilen gevreklikte pisirme

- Paslanmaz g6vde

PRODUCT FEATURES

C€

Veensa VLF-E1300; LAHMACUN LAVAS PITA (1300mm) WITH CONVEYOR is produced in
accordance with CE’ standards and directives, with procedures and processes in accor-
dance with food regulations, to make delicious lahmacun, lavash and pitas.

- Lahmacun lavash pita oven with conveyor;

- Electric 380 volts 28 kW

- 460 lahmacun/100gr diameter 25 per hour

- PLC system

- Multiple program options

- LCD touch screen

- Cooking to desired crispness
- Stainless body

www.veensa.com

bubara“grup

Kod / Code

Pisirme Tiineli / Cooking Tunnel (cm)
Konveydr Genislik / Conveyor Width (cm)
Dis Boyutlar / External Dimensions (cm)
Agirhk / Weight

Gii¢ / Pover (Kw)

Gerilim / Voltage

VL-E1900

130

52

165x60x 120
290

28

380

91
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VLF-E800

KONVEYORLU LAHMACUN FIRINI 800 mm
LAHMACUN OVEN WITH CONVEYOR 800 mm

URUN OZELLIKLERI

Veensa VLF-E800; KONVEYORLU LAHMACUN LAVAS
PiDE (800mm), lezzetli lahmacun, lavas ve pideler
yapmak icin gida tiiziigiine uygun prosediir ve pro-
seslerle CE’ standart ve direktiflerine uygun olarak
iiretilmistir.

- Konveyorlii lahmacun lavas pide firini;
- Elektrikli 380 volt 28 kw

- Saatte 460 lahmacun/100gr ¢ap 25

- PLC sistem

- Coklu program secenegi

- LCD dokunmatik ekran

- Istenilen gevreklikte pisirme

- Paslanmaz gévde

PRODUCT FEATURES

vVEaeensa”

PROFESSIONAL KITCHEN

C€

Veensa VLF-E800; LAHMACUN LAVAS PITA (800mm) WITH CONVEYOR is produced in
accordance with CE’ standards and directives, with procedures and processes in accor-
dance with food regulations, to make delicious lahmacun, lavash and pitas.

- Lahmacun lavash pita oven with conveyor;
- Electric 380 volts 28 kW

- 460 lahmacun/100gr diameter 25 per hour
- PLC system

- Multiple program options

- LCD touch screen

- Cooking to desired crispness

- Stainless body

Kod / Code

Pisirme Tiineli / Cooking Tunnel (cm)

Konveydr Genislik / Conveyor Width (cm)

Dis Boyutlar / External Dimensions (cm)

Agirhk / Weight

Gii¢ / Pover (Kw)

Gerilim / Voltage
www.veensa.com

bubara“grup

VLF-E800

80

52

135x60x 120
220

28

380
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ENDUSTRIYEL MUTFAK PROJE - BENMARI
INDUSTRIAL KITCHEN PROJECT - BENMARI
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VP- BENMARI

4LU KAYDIRMALI BENMARI
4 SLIDE BAINMARIE

URUN OZELLIKLERI

Restoran mutfak projeleri;

- Cafe Mutfaklar

- Otel Mutfak Projeleri

- Catering Mutfaklan

- Hastane Mutfak Ekipmanlari

- Agik Biife

ihtiya¢ duydugunuz tiim endiistriyel mutfak ekipman-
larini ve proje islerinizi profesyonel ¢6ziimlerle VEENSA
Endiistriyel olarak gerceklestiriyoruz.

- Termostatik kumanda.

- 220V 50 Hz enerji.

- Paslanmaz celik havuz.

- Su tahliye vanasi.

- Aydinlatma Sistemi.

- Opsiyonel 6n ahsap giydirme.

- Paslanmaz celik govde.

« Servis rafli, Tepsi kaydirma standli- Hizli isinarak enerji
tasarrufu saglar.

PRODUCT FEATURES

Restaurant kitchen projects;
- Cafe Kitchens
- Hotel Kitchen Projects
- Catering Kitchens
- Hospital Kitchen Equipment
- Open buffet

vVEaeensa”

PROFESSIONAL KITCHEN

As VEENSA Industrial, we carry out all the industrial kitchen equipment and project

works you need with professional solutions.

- Thermostatic control.

- 220V 50 Hz energy.

- Stainless steel pool.

- Water drain valve.

- Lighting system.

- Optional front wood trim.

- Stainless steel body.

- With service shelf, with tray sliding stand
- It heats up fast and saves energy.

www.veensa.com

bubara“grup

Standart Olgiiler / Standard Sizes (cm)
1200 x 70 x 85/135
1500 x 70 x 85/135
1800 x 70 x 85/135
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VEENSA PRO

PROFESYONEL MUTFAK PROJELERI
PROFESSIONAL KITCHEN PROJECTS

vVEaEeensa”

PROFESSIONAL KITCHEN

URUN OZELLIKLERI

VEENSA Endiistriyel, mutfak projelerini proje cizimi
asamasindan anahtar teslimine kadar gerceklestire-
rek ihtiyaciniza uygun ve tiim modern gereksinimleri
karsilayan mutfaklar gerceklestiriyor.

Restoran mutfak projeleri;

- Cafe Mutfaklari

- Otel Mutfak Projeleri

- Catering Mutfaklan

- Hastane Mutfak Ekipmanlari

- Agik Biife

ihtiya¢ duydugunuz tiim endiistriyel mutfak ekipman-
larini ve proje islerinizi profesyonel ¢6ziimlerle VEENSA
Endiistriyel olarak gerceklestiriyoruz.
Projelendirmenin Miisteri igin Faydalari;

Kapasitesi ne olursa olsun dogru proje ve dogru
iiriinler olmadan mutfaginiz calismayacaktir veya
aksakliklar olacaktir. Proje ile ise bagslamak, aslinda
gelecegi hesap etmek ve olusabilecek tiim sorunlari
isin basinda goriip diizeltme imkanina sahip olmaktir.
- Dogru calisan bir mutfak kurmak

- Dogru iiriinler ile calisabilme imkani

- Tam kapasite calismada dahi sorunsuz isleyis

- Hesapli ve en iyi mutfaga sahip olmak miisterilerimi-
zin en temel hakkidir.

- Termostatik kumanda.

- 220V 50 Hz enerji.

- Paslanmaz celik havuz.

- Su tahliye vanasi.

- Aydinlatma Sistemi.

- Opsiyonel 6n ahsap giydirme.

- Paslanmaz celik govde.

- Servis rafli, Tepsi kaydirma standli- Hizli isinarak enerji
tasarrufu saglar.

PRODUCT FEATURES

VEENSA Industrial realizes kitchen projects from the project drawing stage to turnkey and
realizes kitchens that meet your needs and meet all modern requirements.
Restaurant kitchen projects;

- Cafe Kitchens

- Hotel Kitchen Projects

- Catering Kitchens

- Hospital Kitchen Equipment

- Open buffet
As VEENSA Industrial, we carry out all the industrial kitchen equipment and project works
you need with professional solutions.
Benefits of Project Planning for the Customer;
Regardless of its capacity, your kitchen will not work smoothly or there will be problems
without the right project and the right products. Starting to work with a project is actually
calculating the future and having the opportunity to see and fix all the problems that may
occur at the beginning of the work.

- Build a properly functioning kitchen

- Opportunity to work with the right products

- Smooth operation even at full capacity

- Itis the most basic right of our customers to have the best and affordable kitchen.

- Thermostatic control.

- 220V 50 Hz energy.

- Stainless steel pool.

- Water drain valve.

- Lighting system.

- Optional front wood trim.

- Stainless steel body.

- With service shelf, with tray sliding stand
- It heats up fast and saves energy.

www.veensa.com
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PROFESSIONAL KITCHEN
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PROFESSIONAL
KITGHEN
PRODUCTS

BUHARA Endiistriyel Makine
San. ve Dis Tic. Ltd. Sti.

Beylikbagi Mh. Yenibagdat Cd. 324. Sk. No: 5
Gebze / Kocaeli / Tiirkiye
+90 850 480 9061

info@veensa.com

490530 083 57 61

€

www.veensa.com
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