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About us

Sardsazi Tehran ind. co. has been active since 1973 in con-
sulting, designing, manufacturing, and producing industrial
kitchen equipment, cold storage systems, and hospital and
laboratory shelving.

The company focuses on advanced technology, high quality
standards, and strict safety principles. Its engineering design
unit continuously works on product development, full localiza-
tion, energy optimization, and maximum use of domestic ca-
pabilities.

Over the years, Sardsazl Tehran Ind. co. has achieved numer-
ous certifications including National Standards, CE, HACCP,
and GMP, and has successfully completed major projects,
some inaugurated by high-ranking officials.

By localizing production, the company has contributed to for-
eign currency savings, economic growth, and direct and indi-
rect employment.
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CYLINDRICAL RICE BOILING PAN

0O30-00110
)5 JLid aleyl Ao Cbguw > ulgs Gpao yluo fiSlas gl
orcraTNGpREssuRe DWMENSIONS - TEMALPOWER  MAXMUMCONSUMPTON  CAPACITY
25-50 mbar  100*100%85 CM NG/LPG 17 KW 2MA3[HR 150 L
25-50 mbar  115*125*85 CM NG/LPG 24KW 3MA3/HR 2801
25-50 mbar  115*125*85 CM NG/LPG 26 KW 3.5 MA3/HR 380L
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0O30-00112
CUBIC RICE BOILING PAN
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Rice Boiling pans from Sardsazi Tehran ind. co. equipped with advanced technology, deliver uniform and
high-quality rice cooking in the shortest possible time. These machines operate with zero material waste
and minimal energy consumption, and their design places special emphasis on conserving water and
energy as essential resources. Obtaining the Iranian National Standard and the European CE certification
further confirms the product’s quality, safety, and reliable performance.
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CYLINDRICAL SOUP BOILING PAN CUBICAL SOUP BOILING PAN

030-00120
5 )Lid aleyl Opan Cibguw b ulgs WGpao yliso FSlas byl
‘OPERATING PRESSURE DI TIons FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION capaCITY Al i agw glg il dugl olSool L a s 33 Ciby Olgd g CaduS Bas L glyad gjlwdpw polie cudygs glmSus
CabuS algiSy cdy L go wyl> JUAT piuww 30 Scisjup 6599455 jl oolaiwl .0 iiS 0 pl8 | cudygs g
25-50 mbar 100*100*85 CM NG/LPG 18 KW 2 MA3/HR 150 L 0G40 (619530387 3 g g g dingy Gl Gpao gy

Soup Boiling pans from Sardsazi Tehran ind. co. maintain quality while delivering high-volume cooking.
25-50 mbar 1154125%85 CM NG/LPG 20 KW 2.5 MA3/HR 2801 They can prepare a varlet\{ of soups, ash, hull_m. and stews._ L!slng brazln_g technology in the heat transfer
system ensures even cooking, improved quality, energy-efficient operation, and ease of use.

25-50 mbar 115*126*85 CM NG/LPG 24 KW 3MA3/HR 380L

S cg| v



Sardsazicom

030-006520 ula)s &G 030-00510 S 2w JiSb
TILTING PAN DEEP FRYING VAT
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A tilting frying pan is used in industrial kitchens for high volume frying, and its 95 degree rotation makes O30-00510
oil draining and cleaning much easier. Its 10 millimeter base and scratch resistant coating ensure even
heat distribution and a nonstick cooking surface. i . - _ 2 " X

9 G5 L eyl a0 Sdgu > ulgs Gpao yljso yiSlas> [SEL)
OPERATING PRESSURE s FUELTYPE THERMAL POWER MAXIMUM CONSUMPTION capACITY

030-00520

©)\S Juind eyl L9pan Cibguw > ulgs WGpao yliso yiSlas cugb 25-50 mbar 115*125*65 CM NG/LPG 3.5 MA3[HR 120 LIT

oreRaTNG PREssuRe DWENSIONS

FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION CAPACITY

25-50 mbar 105*90*85 CM NG/LPG 2.5 MA3/HR 120 LIT
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COMBI OVEN COMBI OVEN
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OPERATING PRESSURE

20 mbar 115*92*125 CM 2 MA3/HR 11 Gisw 10

20 mbar 115*109*125 CM 3.7 MA3/HR 2/1 iz 10 The most crucial product in modern kitchens is the Combi Oven. Its designation comes from its ability to simultane-
ously cook multiple dishes with the highest quality, while preserving moisture and preventing the loss of nutritional
value. It also allows for cooking with minimal oil, steaming, grilling, and more. Combi ovens, available in various sizes
with 16 ,10 ,8 ,6, and 20 trays, leave no questions unanswered in a professional kitchen, delivering flavor and health
preservation to the best and highest possible level.

20 mbar 121*92*185 CM 4MA3[HR 11 izaw 20

20 mbar 121*109+*185 CM 5.5 MA3[HR 2/ iaw 20
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CONVECTION OVEN CONVECTION OVEN

030-006650

1S g el pao Cibguw > ulgs Wpao gljuo FSla> cudb
oeraTNGpRESsRe DIVENSoNS oL THERMALPOWER  MAXMUMCONSUMPTION  CAPACITY
20 mbar 113*30*95 CM NG 20 KW 3.7MA3[HR 6 TRAY

030-00661 o A isSgils
CONVECTION OVEN

030-00662 030-00661
©)\5 Juind ¥ 3 5 > ulgs Wpao yljso yiSlas> cudl G5 JLind eyl L9000 i guw > ulgs Buao yliso yiSlas cugl
OPERATING PRESSURE FUELTYPE THERMALPOWER  MAXI uvpTION  capACITY OPERATING PRESSURE CIMENSIONS uELTvPE THERMALPOWER  MAXIMUMCONSUMPTION  CAPACITY
20 mbar 113%90*128 CM 3.7MA3[HR 10 TRAY 20 mbar 113*90*112 CM NG 20 KW 3.7MA3[HR 8 TRAY
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0O30-00620 J 0O30-00610
SUPER HEATER OVEN
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Superheated ovens, using saturated steam, fully carry out the cooking process. Increasing the oven tem- Types of rice cookers and various cooking methods using specialized equipment in the kitchen are.
perature with steam between 100 to 120 degrees Celsius will result in the highest quality cooking of rice Cooking large meats such as whole lamb, or young camel, and ... perform this task.

and steaming of meat and vegetables.

030-00620 030-00610
G5 )uid eyl Bpan Cibguw b ulgs Gpoo gliao iSlas> cudh G5 )lid alayl Epan Cibgu > Ulgs Wpoo yliso FSlas gl
opeRaTNGprEssURe  DIMENSIoNs FuELTYPE THERVALPOWER  MAXIMUM CONSUMPTION  CAPACITY OPERATING PRESSURE BN FueL Tvpe THERMALPOWER  MAXIMUMCONSUMPTION  CAPACITY
20 mbar 180*90*80 CM NG/LPG 10 KW 1MA3/HR 1/1*10 25-50mbar 95*95*109 CM NG/LPG 5 KW 0.75 MA3/HR 600 LIT

iy oyl ve



Sardsazicom

030-00660 030-00400 alnd K g Wjigh
SAUSAGES OVEN 3 & 4 BURNER RICE COOKER

ovencowecTon

030-00660

5 )uisd aleyl Epan Cibguw b ulgs Bpo0 yliso FSlas Cudyls &5 Lad aleyl 8pan Cibguw S ulgs Wpao gliuo gSlas>

DIMENSIONS
OPERATING PRESSURE e FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION capACITY T DIMENSIONS

FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION caPACITY

61*75*87 CM NG/LPG 2MA3[HR 25-50 mbar 75*75*50 CM NG/LPG 4.5 MA3[HR 3 ;i;mR

61*75*127 CM NG/LPG 3 MA3[HR 030-00430

©)\S Lind alayl L9pan Cibgan > ulgd Bpao yliuo Sl cugp
61*75*195 CM NG/LPG 3.5 MA3/HR OPERATING PRESSURE D"",‘f_‘“rf,'g”s FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION CAPACITY

100 CM
74*95%195 CM NG/LPG 3.5 MA3/HR 25-50 mbar 100*100*50 CM NG/LPG 6.8 MA3[HR 4 BURNER
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030-00220 15)8 aloid € glo|
4-BURNER GAS OVEN WITH OVEN

The gas stove is one of the most practical pieces of equipment in industrial and semi industrial kitchens,
fast food restaurants, and similar environments. Sardsazi Tehran ind. co. offers a wide range of stoves in-
cluding oven type, countertop, and cabinet models with various burner counts and sizes, making it the
only manufacturer providing such extensive variety. The ability to produce everything from two burner
countertop stoves to ten burner units with dual burner sizes is one of the company’s key advantages.

030-00220

©)1S Jlind aleyl Gpan Cibguw b ulgs Wpao yliso gSlas gl

overaTNo pRessuRe DIMENsioNs L v THRMALPOWER  MAXNUMCONSUMPTION  GAPAGITY

20 mbar 90*80*85 CM NG/LPG 9 MA3/HR 4 BURNER

030-00210 Jo b ales b gl
5-BURNER STOVE WITH BASE
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030-00210

S )uis alayl 900 Cidguu > ulgs a0 o FiSlas

FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION caPACITY

DIMENSIONS
OPERATING PRESSURE WeDH

20 mbar 110*90*35 CM NG/LPG 9 MA3/HR 5 BURNER
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030-00210 Jo b dlnii e Gl 030-00210 Jo Al alnus A gl
10-BURNER STOVE WITH BASE 8-BURNER STOVE WITH BASE
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)15 jLind aleyl Apan Cibguw b ulgs Wpao yliso gSlas 9 5 )Lid aleyl Apan Cibguw b ulgs Wpoo yliso gSlas

oreraTNG PRESSURe DWENSIONS FueL Tvee THERMALPOWER  MAXIMUMCONSUMPTION  GAPACITY OPERaTING PRESSURE

owetsions rueLTvee THERMALPOWER  MAXMUMCONSUMPTON  CAPACITY

20 mbar 180*90*36 CM NG/LPG 17 MA3/HR 10 BURNER 20 mbar 150*90*35 CM NG/LPG 13.5 MA3/HR 8 BURNER
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BURGER GRILL FLAT TOP GRILL
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0O30-00830 030-00810

)5 L sl w8pan Cibguw SIb> ulgs Bpao o FiSlas N S5 jLid alayl w8pan Cibgu GUbh> ulgs Bpoo yliwo jiSlas N3
owetisioNs oL Tvee THERMALPOWER  MAXMMCONEUWPTION  GAPACITY

OPERATING PRESSURE FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION CAPACITY OPERATING PRESSURE

DIVENSIONS
W*D*H
20 mbar 34*68*90/30 CM NG/LPG 1.2 MA3[HR 20 mbar 34*68*90/30 CM NG/LPG 1.2 MA3[HR

20 mbar 34*68*90/30 CM NG/LPG 1.5 MA3/HR 20 mbar 34*68*90/30 CM NG/LPG 1.5 MA3[/HR

20 mbar 34*68*90/30 CM NG/LPG 1.8 MA3[HR 20 mbar 34*68*90/30 CM NG/LPG 1.8 MA3[HR
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SINGLE TANK DUAL BASKET FRYER

030-00630 0SS5 w93 PSSy

PASTA COOKER

030-00550 g

030-00530 0O30-00550

©)\5 JLid eyl a0 Cbguw Al ulgs oo gljuo yiSlas cugb

DIMENSIONS
OEERATHG ERESSIRE *DH FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION CAPACITY

20 mbar 50*70*90 CM NG/LPG 20 KW

7MA3[HR 25T

cmg\}“‘/

030-00640 03V 93 duw 93 USSpw
DOUBLE TANK DUAL BASKET FRYER
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One of the most important points to consider when choosing a suitable deep fryer is maintaining the oil temperature
and quickly restoring the temperature during use, which prevents the oil from burning. The use of special fryer burners

(brush burners), 304 stainless steel sheets with appropriate thickness, and the most important and highest quality
component, the thermostatic valve, all contribute to this.

030-00530

1S g oleyl pan i > ulgs Oljuo iSla> g

DIMENSIONS
WDH

OPERATING PRESSURE FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION CAPACITY

20 mbar 40*70*90 CM NG/LPG 1.IMA3/HR
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CONVEYOR BELT PIZZA OVEN

030-00631
DECK PIZZA OVEN
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030-00631 030-00632

)15 Lid slayl w8Ha0 Cibguw > ulgs Wpao glizo cudh &\5 L8 aleyl 9400 Cibgu > ulgs Wpao luo jiSlas  dilma cudls

W*D*H

20 mbar 55*80*115 CM NG/LPG 3.5MA3[HR _lE .y 20 mbar 110*95*155 CM NG/LPG 3MA3/HR

20 mbar 55*80*152 CM NG/LPG 3.5MA3/HR 20 mbar 120*120*190 CM NG/LPG 3.5 MA3/HR

20 mbar 120*140%200 CM NG/LPG 4MA3[HR
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030-00330 = -_ O30-00310
AUTOMATIC BARBECUE TRADITIONAL BARBECUE

030-00330

)5 )Lind aleyl Ghpancbgw G ulgs Gpao yluo siSlas byl
OPERATING PRESSURE DRENSIONS FUEL TYPE THERMAL POWER MAXIMUM CONSUMPTION ~ CAPACITY 030-00310
)15 jLid eyl Ghpancbgw ke Ulgs Bpao yliso gSlas byl
20mbar  110%63*195CM NG/LPG = 6.5 M3/HR 450 OPERATING PRESSURE DIMENSIONS FueLTvee THERVALPOWER  MAXIVUMCONSUMPTION  CAPACITY
20 mbar 165*63*195 CM NG/LPG - 7.5 M3/HR 750 25-50 mbar 90*55*100 CM NG/LPG 28 KW 7.5 M3/HR 100
20 mbar 165*63*230 CM NG/LPG = 8.5 M3/HR 1000 25-50 mbar 90*55*200 CM NG/LPG 40 KW 15 M3/HR 200
20 mbar 200*65*245 CM NG/LPG - 9.5 M3/HR 1200
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ISLAND PRODUCT
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The restaurant island cooking station is a modern and efficient solution for industrial kitchens
that, with its central design, provides quick access, high productivity, and a professional look to
the kitchen space. This system, by being placed in the center of the environment, allows multiple
chefs to work simultaneously and optimizes the preparation and cooking process.
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MOBILE COLD ROOM MOBILE COLD ROOM
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CODE
BUILT-IN COLD ROOM

The beating heart of any kitchen is the availability of proper cold storage space, both above zero and below
zero. Temperature fluctuations inside a cold room can cause irreparable damage to the entire operation.
Moreover, maintaining stable temperatures and accurate refrigeration calculations reduces energy con-
sumption. In highly sensitive cold rooms—such as pharmaceutical cold storage even temperature variations
of more than 2°C can spoil the product. Designing and constructing cold rooms of various dimensions, in-
cluding above zero, below zero, and blast freezing (tunnel freezing) units, is this company’s area of expertise.
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BUILT-IN COLD ROOM
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CONTAINER ICE MAKER

CONTAINER ICE MAKER
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Serving a chilled drink in various atmospheres doubles the pleasure of eating, which, in addition to this 2 oglle d jl 0alatuwl b ol gl aS oS oo glaiz ga | gygs e il wa L3t Jguad jo Suid iouiigl gpw
enjoyment, also doubles its own special beauties with the use of ice. Having a quality ice maker leads ¢ Gl a0 gaaT gl el oiaduS U jlund dugs.ais oo glacia g3 | g5 uals gl oalij « oidd gl
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to lower energy consumption, reduced water usage, and preservation of ice life during use.
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NO FROST REFRIGERATOR

The type and build quality of the refrigerators, as well as
the materials used in their construction, are of vital im-
portance. The ability to manufacture refrigerators in any
size and dimension on a custom basis provides a sense
of confidence for the esteemed client and helps alleviate
many of their concerns. Possessing the national standard
certification is a clear indication of the product’s quality.
The capability to produce various types of no frost refrig-
erators, kebab refrigerators, custom built refrigerators,
different freezers, and more completes the product port-
folio of this company.

oagp | oY

okl

DIMENSIONS
WD'H

80*80*220 CM

100*80*220 CM

150*80*220 CM

i

060-00110

5305 el ulgs

FUEL TYPE AMPERE POWER

1/2hp

1/2hp

3/4hp

060-00115
REFRIGERATOR

ol

DIMENSIONS
WD'H

80*80*220 CM

100*80*220 CM

150*80*220 CM

3408

FUEL TYPE

RI34A

RI134A

RI34A

060-00115
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AMPERE

ulgs

POWER

1/2hp

1/2hp

3/4hp
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CUSTOM REFRIGERATOR KEBAB REFRIGERATOR
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80*86*220CM  RI34A 4a 1/2hp

The manufacturing of refrigerators is a specialized field, Sardsazi Tehran ind. co. has achieved this important

expertise, evidenced by its national standard certification for its refrigerated cabinets. Producing refrigera-

tors according to the client’s order and preference is crucial, and having flexibility in manufacturing diverse 100*86*220 CM RI34A 4a 1/2hp
products is a significant positive indicator.
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Efficient use of water and energy is a major concern, and the dishwashing area is one of the most critical
points where consumption in both fields is very high. The dishwashers produced by Sardsazi Company are
engineered to significantly reduce water usage while ensuring thorough cleaning. They are programmed to
provide the highest and best washing performance in the shortest possible time with minimal energy and
water consumption.

jlw ooloT | vw



Sardsazicom

050-00120 6J3il5)0j guindyb (uiilo 050-00110 Yoooaguiadys Juiislo
UNDERCOUNTER DISH WASHER DISH WASHER 1000

&jlw oolaT| V¢ &jlw ooloT| Vi




Sardsazicom

CODE Jla>gd o CODE PIRCILVETY. )
DOUBLE-WALL HOOD SINGLE-WALL HOOD

jlw 03loT| VA &jlw 0aloT| VV




g)_wI No




o
o
9
N
@
a
k]
2
o
[0}

1ghyo dilingS

0O30-00720
WET HOT CABIN

Suikd dilioyS

030-00710
HOT CABIN




Sardsazicom

040-00130

COUNTER

040-00150

CUTLERY COUNTER

040-00110 Spu iilS
COLD COUNTER

.
%ﬂ,}_@i 040-00120 P ails
r@‘ﬁ% WARM COUNTER

gpw A



Sardsazi.com

CODE il j 2 P CODE [ PPTERH L)
STATION BAR \ DISPLAY COUNTER

g | AA gpw | AV



—
S
3
ORAG
E

1



Sardsazicom ) ),

0=20-00t10 020-00120 ©lgad Cuiwls

CABINET

‘WALL CABINET

CODE Ols2uT g)lgd Cuiwls
WALL-MOUNTED DISH DRAINER CABINET

ubldl[a




Sardsazicom

020-00360

POT TROLLEY

020-00330

FREIGHT TROLLEY

7
Y

§
£
¢

020-00340 VLS duw Jo> JJgp

KEBAB SKEWER TROLLEY

iyl aw



Sardsazicom

B Ulgdiwl o)l

CODE

BONE SAW

{7: 010-00200 LS duaw Sal>
[R5 i
C:) STOVE TROLLEY

__ Eal
o _— — \ | — ;
T ——— L i | I

d —
‘:\\ —
| B ,’

010-00200 Clgs> Sul>
BEANS TROLLEY

| € :

uiylul| 9



Sardsazicom

010-00110 Ul dunad 010-00120 Al opw duwad
STORAGE SHELVING COLD ROOM SHELVING

One of the most important factors in a kitchen or storage area is how the space is organized to achieve max- 30l gl 45 0l o Liad jl gpiSlas 605 0483 Cig> yloaus dgmxi jLuil g Ailsjuil Su jo olegidgo (piago jl Su
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shelf and structure is suitable for the specific space. Shelf manufacturing requires significant expertise. This Lg_ = ,IJ 'T‘I;J Ll T 9 48 gl 'I 5L ) b—_a lJ i u—' _HL:?D Ji’f’ < B 9?’ | 9[:
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