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Bakery Equipments
Commit with Quality

Fascinating display cabinets for your privileged products
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www.ellorabakeryequipments.com



About Us

ELLORA BAKERY EQUIPMENTS

Ellora is known for its aesthetic nature, Quality & innovation. Empowering Food & Beverage
Industries. We are backed by an amazing team of over a decade of experienced Professional
Engineers & with State of art technology, we are pioneers in the field of manufacturing best quality
durable materials. Two well-equipped manufacturing units at Trichy, the industrial hub & center of

Tamil Nadu. Suited at the heart oftamil Nadu we are atan easy reachtoyou.

With Ellora the best quality refrigerated, heated and ambient display & storage cabinets for a wide

variety of foods. We have provided service & products for a the top retailers, Bakery, Institutions,

WAWAN,

Sweet Stalls, Restaurants, Food courts, Hotels, Super markets, Ice cream parlors, pastry shops etc
lwillwilvElwilw)

Ellora bakery & display equipments are available in custom sizes tailored foryour needs, Elegant &

coloredforyourinterioras well.
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We have an extremely experienced history in making graceful & quality products that enhances
and preserves the food to the highest quality possible. We have an engineering unit that also makes i i
manufacturing equipments, ovens trays trolley & Refrigiration equipments foryour needs & deeds PrOfeSSIO nal Ba kerl es

more choice for the food service

and bakery industry
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NEW GEN DISPLAY
STANDARD FEATURES :

NEW GEN DISPLAY

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.
= AISI 304 Stainless Steel Interior And Exterior.

= ClearTempered End Shelves Glass.

= Choice Of Vitrified (or) Jet Black Granite For Display Top.

= Choice OfStainless Steel Finish (or) Corian Finish.

= Smart LED lighting forreduced energy consumption.

= Aluminum Light Canopy With Polycarbonate Diffuser.

= Rearltalian Aluminum Sliding System.

= HeavyNylon Leg Bush (or) Wheel.

= Ventilated Refrigeration System.

= Side Glass With Ceramic Printing.

= Power Supply - 230v/ single phase / 50HZ.

= Rack Glass With SS Mirror Finish Stopper.

= Electronic Control Panel With Digital Thermometer And Thermostat.

= Perfect Product Visibility AllOverThe Sides.

= Defrosting system by time and temperature automatically

= Condensing unit for operation up to +43°C ambient, low noise
Danfoss or Emerson compressor.
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DISPLAY CABINET
STANDARD FEATURES :

= Commercial heavy duty stainless steel welded frame construction
= AISI 304 stainless steel mirror finish exterior

= Choice of stainless steel finish (or) corian finish (LG make)

= Rearltalian Aluminium sliding system

= Havells make LED lighting

= Ventillated refrigeration system

= Condensing unit for operation up to +43°% ambient, low noise
danfoss oremerson compressor

= Heavy nylonleg bush (or) wheel

= TILT - forward front tempered glass with italian make aluminium
section

= Rackglass with SS mirrorfinish stopper
= Side glass with ceramic printing

= Electronic control panel with digital thermometerand thermostat

= Perfect product visibility all overthe sides

ANDRIA

= Powersupply - 230v/ single phase / 50HZ
TILT FORWARD OPEN
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DISPLAY CABINET
STANDARD FEATURES :

=Commercial Heavy Duty Stainless Steel Welded Frame
Construction.

= AISI 304 Stainless Steel Interior And Exterior.

= ClearTempered End Shelves Glass.

= Choice Of Vitrified (or) Jet Black Granite For Display Top.
= Choice Of Stainless Steel Finish (or) Corian Finish.

= Smart LED lighting for reduced energy consumption.

= Aluminum Light Canopy With Polycarbonate Diffuser.

= Rear Italian Aluminum Sliding System.

OLIVIA

= Heavy nylonleg bush (or) wheel

= Ventilated refrigeration system

= Side glass with ceramic printing

= Powersupply - 230v/ single phase / 50HZ

= Rack glass with SS Mirrorfinish stopper

= Electronic control panel with digital thermometerand thermostat
= Prefect product visibility all overthe sides

= Defrosting system by time and temperature automatically

= Condensing unit for operation up to +43°C ambient, low noise
danfoss oremerson compressor ¢§$

ellora
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TILD FORWARD OPEN DISPLAY

EBOO7

= Heavy nylonlegbush (or)wheel

= TILT - forward front open tempered glass with italian make
aluminium section

= Rackglasswith SS mirrorfinish stopper

= Side glass with ceramic printing

= Electronic control panel with digital thermometerand thermostat
= Perfect productvisibility all overthe sides

= Powersupply - 230v/ single phase / 50HZ
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STANDARD FEATURES :

= Commercial heavy duty stainless steel welded frame construction
= AISI 304 stainless steel mirror finish exterior

= Choice of stainless steelfinish (or) corian finish (LG make)

= Rearltalian Aluminium sliding system

= Havells make LED lighting

= Ventillated refrigeration system

= Condensing unit for operation up to +43°c ambient, low noise
danfoos oremerson compressor
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SAVOURIES COUNTER
STANDARD FEATURES :

= Commercial heavy duty stainless steel welded frame construction

= AISI 304 stainless steelinteriorand exterior

= Choice of vitrified (or) jet black granite for display top

= Heavydutysliding system assembly foreach drawers

= Side glasswith ceramic printing

= Perfect productvisibility all overthe sides

= Choice of stainless steel finish (or) corian finish (LG make)
= Havells Make LED Lighting

= Powersupply - 230v/ single phase / 50HZ

Heavy Nylon Leg Bush (or) Wheel
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SAFFRON / SAFFRON MINI DISPLAY
STANDARD FEATURES :

= Commercial Heavy Duty Stainless Steel Welded Frame
Construction.

= AISI 304 Stainless Steel Interior And Exterior.
= ClearTempered End Shelves Glass.

* Front ,Top And Side Glass Using Tempered HD Digital Printing
Glasses.

= Display Top Fully corian assembly.
= Choice Of Stainless Steel Finish (or) Corian Finish .

= Smart LED lighting for reduced energy consumption.

= Aluminum Light Canopy With Polycarbonate Diffuser.

= Front ORRearltalian Aluminum Sliding System.

SAFFRON

* Heavy Nylon Leg Bush (or) Wheel.
= Ventilated Refrigeration System.
= Side Glass With Ceramic Printing.
Power Supply - 230v/ single phase / 50HZ.

Electronic Control Panel With Digital Thermometer And
Thermostat.

" Perfect Product Visibility All Over The Sides.
" Defrosting system by time and temperature automatically

= Condensing unit for operation up to +43°C ambient, low noise
Danfoss or Emerson compressor.

e SAFFRON MINI

ellora
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SWEET DISPLAY / ICE BERG DISPLAY
STANDARD FEATURES :

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.
= AIS| 304 Stainless Steel Interior And Exterior.
= ClearTempered End Shelves Glass.

= Choice Of Vitrified (or) Jet Black Granite For Display Top.

= Choice OfStainless Steel Finish (or) Corian Finish.

= SmartLED lighting for reduced energy consumption.
= Aluminum Light Canopy With Polycarbonate Diffuser.
= Rearltalian Aluminum Sliding System.

= HeavyNylon Leg Bush (or) Wheel.

ICE BERG

= UNDER STORAGE Static Refrigeration System.
= Ventilated Refrigeration System.

= Side Glass With Ceramic Printing.

= PowerSupply - 230v/ single phase / 50HZ.

= RackGlass With SS Mirror Finish Stopper.

= Electronic Control PanelWith Digital Thermometer And Thermostat.
= Perfect Product Visibility AllOverThe Sides.

= Defrosting system by time and temperature automatically

: = Condensing unit for operation up to +43°C ambient, low noise
NICOLA Danfoss or Emerson compressor. ;ﬁé

ellora
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UP RIGHT FRONT OPEN DISPLAY
STANDARD FEATURES :

= Commercial heavy duty stainless steel welded frame construction
= AISI 304 stainless steel mirror finish exterior

= Choice of stainless steel finish (or) corian finish (LG make)

= Rear[talian Aluminium sliding system

= Havells make LED lighting

= Aluminium light canopy with polycarbonate diffuser
= Ventillated refrigeration system
= Heavy nylonlegbush (or)wheel

= Lift-uptemperedfront glass with showerhinges

= Side Glass with ceramic printing
= Electronic control panel with digital thermometerand thermostat

= Perfect productvisibility all overthe sides

= Defrosting system by time and temperature automatically

= Powersupply - 230/v single phase / 50HZ

= Condensing unit for operation up to +43°C ambient, low noise
danfoss compressor
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DISPLAY CABINET
STANDARD FEATURES :

= Commercial Heavy Duty Stainless Steel Welded Frame
Construction.

= AISI 304 Stainless Steel Interior And Exterior. — i

= ClearTempered End Shelves Glass.

= Choice Of Vitrified (or) Jet Black Granite For Display Top. E I
= Choice Of Stainless Steel Finish (or) Corian Finish. = —— E— _— o
= Smart LED lighting for reduced energy consumption. 'T/_— i

= Aluminum Light Canopy With Polycarbonate Diffuser.

= Rear Italian Aluminum Sliding System.

EBO06

= Heavy nylon leg bush (or) wheel

= Ventilated refrigeration system

= Side glass with ceramic printing

= Powersupply - 230v/ single phase / 50HZ

= Rack glass with SS Mirrorfinish stopper

= Electronic control panel with digitalthermometerand thermostat
= Prefect product visibility all overthe sides

= Defrosting system by time and temperature automatically

= Condensing unit for operation up to +43°C ambient, low noise
danfoss oremerson compressor ;é;;
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DISPLAY CABINATE
STANDARD FEATURES :

= Commercial heavy duty stainless steel welded frame construction.
= AIS|I 304 stainless steelinteriorand exterior.

= Cleartempered endshelvesglass.

= Choice of vitrified (or) jet black granite for display top.

= Choice of stainless steel finish (or) corian finish (LG make).

= Havells make LED lighting.

= Aluminium light canopy with polycarbonate diffuser

= Rearitalian aluminium sliding system.

EBOO1

= Heavy Nylon Leg Bush (or) Wheel.

= Ventilated Refrigeration System.

= Side Glass With Ceramic Printing.
= Power Supply - 230v/ single phase / 50HZ.
= Rack Glass With SS Mirror Finish Stopper.

= Electronic Control Panel With Digital Thermometerand Thermostat.
= Perfect Product Visibility All Overthe Sides.
= Defrosting system by time and temperature automatically.

= Condensing unit for operation up to +43°C ambient, low noise
Danfoss or Emerson compressor ;%5
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ICE CREAM DISPLAY / COLD STONE
STANDARD FEATURES :

= Commercial heavy duty stainless steel welded frame construction
= AISI 304 stainless steelinteriorand exterior

= Choice of stainless steel finish (or) corian finish (LG make)

= Traditional static refrigeration system with high effieciency

= Rearpolycarbonate 8mm thickness sliding system

= |Inclined display of ICE CREAM

Front glass and side glass using tempered HD digital printing glasses

Havells make LED lightings

COLD STONE

= Heavy nylon leg bush (or) wheel
= Electronic control panel with digital thermometerandthermostat

= Front, side, and work top panels are using high quality corian (LG)
materials

= Designed for1/4x6" deep SS 304 GN pans-4liters capacity
= Power supply 230v/ single phase/ 50HZ

= Condensing unit for operation up to +43°C ambient, low noise
danfoss oremerson compressor

ICE CREAM DISPLAY

eIIora;Eégt
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FOOD DISPLAY HBM / FISH & MEAT DISPLAY
STANDARD FEATURES :

FOOD DISPLAY HBM

= Choice OfStainless Steel Finish (or) Corian Finish

= Front ,Top And Side Glass Using Tempered HD Digital Printing
Glasses.

= Smart LED lighting forreduced energy consumption.
= Heavy Nylon Leg Bush (or) Wheel.

= Front, Side , And Work Top Panels are using high quality corian
materials.

= PowerSupply 230v/Single phase/50 HZ.
= Traditional Static Refrigeration System With High Efficiency.
= |nclined Display FISH &MEAT.

eIIora#
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Commercial Heavy Duty Stainless Steel Welded Frame
Construction.

AlS| 304 Stainless Steel Interior And Exterior.
Seamwelded stainless steel tank.
5NOS- (1/1)*150mm deep GN Pan with Lid

The smooth temperature regulation is provided from +30°C to
+85°C.

2Nos. 2KW S.Stubing heating element & element clamped.

Control panel complete with ON/OFF switch indicator light &
adjustable thermostate.

Electronic Control Panel With Digital Thermometer And
Thermostat

Condensing unit for operation up to +43°C ambient, low noise
Danfoss or Emerson compressor.

FISH & MEAT DISPLAY

Commit with Quality



SNACKS COUNTER / CHAT COUNTER
STANDARD FEATURES :

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.

= AIS| 304 Stainless Steel Mirror finish Exterior

= Choice OfStainless Steel Finish (or) Corian Finish.

= Multi purpose potential clear view display for active merchandise
solution

= Operate LPG/PNG Gas as perrequirement.
= |ndividual Control & Pilot Knob

CHAAT COUNTER

Heavy dutytop castiron

Removable Type Drip Tray

= |deal option for hyper market,restarentand fast foods
= Side Glass With Ceramic Printing.

= Power Supply 230v/Single phase/50 H

SNACKS COUNTER ;%g

ellora
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PIZZA COUNTER / SALAD BAR
STANDARD FEATURES :

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.
= AISI 304 Stainless Steel Interior And Exterior.

* Seamwelded stainless steeltank.

= Choice OfStainless Steel Finish (or) Corian Finish.

= Traditional Static Refrigeration System With Hight Efficiency.

= Stainless steel shelves, adjustable heigh and easy removal

= Condensing unit for operation up to +43°C ambient, low noise
Danfoss or Emerson compressor.

= |deal option forhypermarket, restaurant and fastfoods

PIZZA COUNTER

= Digital Controller -Precisely Control And Display The Temperature Or |
Food As PerUser Requirement.

= 6NOS-(1/2)*150mm deep GN Pan with Lid-COLD BAIN MARIE
= 2NOS-(1/2)*150mm deep GN Pan with Lid- HOTBAIN MARIE

The smooth temperature regulation is provided from +30*C to
= +85*C.

= 2Nos.2KWS.Stubing heating element & element clamped.

= Control panel complete with ON/OFF switch ,indicator light &
adjustable thermostate

e SALAD BAR

ellora
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REACH INN / UNDER COUNTER
STANDARD FEATURES :

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.
= AlISI 304 Stainless Steel Interior And Exterior. EBO15

= Digital Controller -Precisely Control And Display The Temperature Of
Food As PerUser Requirement.

= Removable Gasket For Cleaning And Replacement.

= Openable And Spring Loaded Self - Closing Door.
= Adjustable Bullet Feet Range 100 -150mm.

= The Height Of The Shelves Is Adjustable As Per The Size Of Stored
Product.

= 75mm Thickness Insulation For Better Heat Preservation, Reduced
Energy Consumption

= CastorWith Brake (Optional).

= Defrosting System By Time And Temperature Automatically.
= Static Refrigeration System.

= Power Supply 230v/Single phase/50 HZ.

= Condensing unit for operation up to +43°C ambient, low noise
Danfoss or Emerson compressor.

eIIora*
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REACH INN / UNDER CONVERTER VISI COOLER
STANDARD FEATURES :

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.
= AISI 304 Stainless Steel Interior And Exterior.

= Digital Controller- Precisely Control and Display the temperature or
Food as peruser Requirement.

= Removable Gasketforcleaning and replacement

= Adjustable bullet feet range 100-150mm

llora
T e

EBO17

= Plastic coated wire shelves, adjustable heightand easy removal
= Doorwith double glazing glass
* Openable and spring loaded self - closing Door

® 75mm Thickness Insulation for better heat preservation, reduced
« €nergy consumption

« Castorwith brake (optional)
= Defrosting system by time and and temperature automatically
= Static refrigeration system

= Powersupply 230v/ single phase/50 HZ

eIIora \/\‘/\f\f\‘/\f\’\/\d‘\
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REACH INN
STANDARD FEATURES :

= Commercial heavy duty stainless steel welded frame construction
= AISI 304 stainless steelinteriorand exterior

= Digital controller - precisely control and display the temperature of
food as peruserrequirement

= Removable Gasketforcleaning and Replacement
= Openable and spring loaded self - closing door
= Adjustable bulletfeetrange 100 -150mm

= The height ofthe shelvesis adjustable as the size of stored product

Commit with Quality AR R TY )

EBO19

75mm thickness insulation for better heat preservation energy
consumption

Castorwith brake (optional)

Defrosting system by time and temperature automatically
Staticrefrigeration system

Power supply 230v/Single phase/50 HZ

Condensing unit for operation up to +43°C ambient, low noise
Danfoss oremerson compressor

eIIo,ra;%
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PUFFS WARMER / WATER COOLER
STANDARD FEATURES :

= Commercial Heavy Duty Stainless Steel Welded Frame Construction.
= AISI304 Stainless Steel Interior And Exterior. WATER COOLER
= Thesmooth temperature regulationis provided from +30*Cto +85*C.
= 1TNos.1KW S.Stubing heating element & element clamped.

= Control panel complete with ON/OFF switch ,indicator light & adjustable
thermostat.

= Choice Of Stainless Steel Finish. Heavy Nylon Leg Bush (or) Wheel.
= Choice Of Stainless steel (or) Jet Black Granite For Display Top.
= Power Supply 230v/Single phase/50 HZ.

= The Height Of The Shelves Is Adjustable As Per The Size Of Stored
Product.

= 50mm Thickness Insulation For Better Heat Preservation, Reduced
Energy Consumption

PUFFS WARMER

ELLORA understands that the consumption of chilled water in places
like schools, colleges, offices and other commercial buildings always high and
frequent. Hence arobust water cooler, which cools water superfastis needed.

Commercial Heavy Duty Stainless Steel Welded Frame Construction,
AISI 304 Stainless Steel Interior And Exterior,Seam welded stainless steel tank,
Adjustable cold water thermostat, Faster cooling and Eco friendly, Removable
Gasket For Cleaning And Replacement, Adjustable Bullet Feet Range 100 -
150mm, 75mm Thickness Insulation For Better Heat Preservation, Reduced
Energy Consumption, Castor With Brake (Optional), Defrosting System By Time
And Temperature Automatically, Static Refrigeration System, Power Supply
230v/Single phase/50 HZ, Condensing unit for operation up to +43°C ambient,
low noise Danfoss or Emerson compressor.

eIIora;%
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TECHNICAL SPECIFICATION

CAPACITY DIT)I(EJ:)S(LON TEMPERATURE POWERIN NO OF SHELVES OR GN BULLET FEET
IN LITERS IN INCHES RANGE WATTS PANS OR WHEELS
2A 24"%x26"x46" 20
2H 24"x26"x46" | 65°cTo75°c 820
2'6"A 30"x26"x46" 25
2'6"H 30"x26"x46" | 65°cTo75°c 825
3C 36"x26"x46" +4°c To +8°c 990
3H 36"x26"x46" 65°c To 75°c 830
3A 36"x26"x46" 50 "
DISPLAY 4C 48"%26"X46" +4°c To +8°¢ 1046 THREE SHELVES OPTIONAL
| C 4H 48"x26'x46" | 65°To 75° M6 SRRRE | ONAL
4A 48"x26"x46" 86
5C 60"x26"x46" +4°c To +8°c 1060
5H 60"x26"x46" 65°c To 75°c 1660
5A 60"x26"x46" 100
6C 72"x26"x46" +4°c To +8°c 1326
6H 72"x26"x46" 65°c To 75°c 1696
6A 72"x26"x46" 136
ICE CREAM 12 FLV 50 Liters 48"x30"x46" | -18°c To -23°c 722 GN PAN 1/4X150 MM DEEP-12No’s WHEEL
DISPLAY 16 FLV 70 Liters 60"x34"x46" | -18°c To -23°c 117 GN PAN 1/4X150 MM DEEP-16No’s WHEEL
WATER 80 Liters 27"x25"x60" +8°c 1180 OPTIONAL
COOLER 120 Liters 27"x25"x60" +8°c 1180 OPTIONAL
-30° (F) GN PAN
COLD STONE 4C 180 Liters 48"x35"x46" -5°c (C) 1378 1/4X150 MM DEEP-1 No WHEEL
+75°c (H) 1/6X100 MM DEEP-9 No'S
PUFFS
WARMEE 2H 200 PUFFS 25"x25"x51" | 80°c To 100°c 1550 5 WHEEL
el Iora;% *Specification subject to change due to continuous product development
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TECHNICAL SPECIFICATION

CAPACITY D'rfx)s(:_?N TEMPERATURE  POWERIN NO OF SHELVES OR GN BULLET FEET
IN LITERS N INGHES RANGE WATTS PANS OR WHEELS
REACH INN CHILLER [C] 300 Ltrs (C) 25"x28"x74" | 0°c To-5°C 325 5
FREEZER [F] 300 Ltrs (F) 25"x28"x74" | -10°c To-15°c 325 5
REACH INN CHILLER [C] 500 Ltrs (C) 27"x30"x80" | 0°cTo -5° 325 5
FREEZER [F] 500 Ltrs (F) 27"x 30"x80" | -10°c To -15°c 325 5
REACH INN CHILLER [C] 700 Ltrs (C) 44"x28"x80" | 0°c To -5° 485 5
FREEZER [F] 700 Ltrs (F) 44"x28"x80" | -10°c To -15°c 485 5
REACH INN CHILLER [C] 1000 Ltrs (C) 54"x30"x80" | 0°c To-5° 580 5
FREEZER [F] 1000 Ltrs (F) 54"x30"x80" | -10°c To-15°c 580 5 e EULLET
WORK TOP UNDER COUNTER 300 Ltrs (C) 60"x28"x35" | 0°c To -5° 325 2 FEET(S)
CHILLER [C] / FREEZER [F] 300 Ltrs (F) 60"x28"x35" | -10°c To -18°c 325 2 N
WORK TOP UNDER COUNTER 400 Ltrs (C) 72"x28"x35" | -0°cTo-5°c 485 2
CHILLER [C] / FREEZER [F] 400 Ltrs (F) 72"x28"x35" | -10°c To -18°c 485 5 WHEEL OPTIONAL
300 Ltrs 25"x28"x80" | +4°cTo 8° 325 5
500 Ltrs 27"x30"x80" | +4°c To +8°C 325 5
REACH INN VISI COOLER 700 Ltrs 44"x28"x80" +4°c To 8°c 485 5
% WORK TOP VIS| COOLER 1000 Ltrs 54"x30"x80" | +4°cTo 8° 580 5
300 Ltrs (WT) 60"x28"x35" | +4°cTo 8° 325 2
400 Ltrs (WT) 72"x28"x35" | +4° To 8°c 485 2
3FT 36" x 26" x 46" 55 9 FLV
SAVOURIES COUNTER AFT 48" x 26" x 46" 80 12 FLV
(Karam) 5FT 60" X 26" X 46" 95 15 FLV OPTIONSS
6FT 72" X 26" X 46" 10 18 FLV
*Specification subject to change due to continuous product development e| Iora;%é
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