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Gastronom Konveksiyonlu Firin

> °
@VSTAL Gastronomy Convection Oven

FEATURES

' - Stainless steel exterior and interior body (AISI304)

OZELLIKLER

+ Tamami 304 kalite paslanmaz celik i¢ ve dis goévde
+ Her iki ydne donebilen fan ile homojen hava sirktlasyonu - Homogeneous air circulation with two side rotatable fan
. + Homojen isi dagilimi ve esit pisirme ozelligi. - Homogeneous heat distribution and cooking
| + 120 dk ya kadar ayarlanabilir pisirme suresi - Adjustable cooRing time up to 120 minutes
il + Aydinlatmali firin i¢ kabini. YUksek i1si yalitimi - Interior lighting, advanced insulation
+ Pisirme esnasinda kapi acilmasi durumunda calismayi - Safety on/off switch in case of door opening while cooking
onleyen emniyet salteri - Double-glazed door with low outer surface temperature
- Cift camli kapi ile dustk dis yUzey sicakligi ve sizdirmazlik - Openable and easy-to-clean inner glass door
- Acilabilir ve temizligi kolay kapr ic cami - Washable interior cabin and easy-to-clean tray rack sledges
+ Yikanabilir ic kabin.Kolay sokulebilir ve temizlenebilir tepsi - High temperature safety protection
raf kizaklar - Dry cooRing with adjustable chimney flap
+ Yuksek sicaklik emniyet korumasi - 5 different levels of steaming capacity
+ Kumanda edilebilir baca klapesi ile kurutmali pisirebilme - Option to cool the oven interior
+ stenilen miktarda, 5 kademeli ve buhar verebilme secenegi - Adjustable temperature capacity between 50-300 ° C.
| + Finn i¢ kabinini sogutabilme secenegi - GN 1/1 6 tray capacity
I + 50-300 “C arasinda ayarlanabilir sicaklk. - Easy-to-close safety door mechanism

- Kolay kapanabilir, emniyetli kapi mekanizmasi
- GN 1/1 6 adet tepsi kapasitesi

Voltaj

825 801 Uriin Kodu

Product Code SO Voltage 400V-3N
11 1 A3
Pisirme Isisi .
.0 Cooking Heat 50-300°C kW
O] I
. Tepsi Girisi Olculer
Lu ® 5 Tray Interval 330 Dimensions 825 x 800 x 900
H ° >
\ v ® P Tepsi Tipi GN 1/1 Agirlik 0k
O Tray Type Weight 50 kg
y 1Y) 9
i =
o § @ Tepsi Kapasitesi 6 Tepsi Paket Ebati 865 X 941 X 1022
Z 12 583 . 12] 468 [ 195 Tray Capacity 6 Tray Package Dimensions
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Gastronom Konveksiyonlu Firin

Gastronomy Convection Oven
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OZELLIKLER

+ Tamami 304 kalite paslanmaz celik i¢ ve dis gévde

- Her iki ydone dénebilen fan ile homojen hava sirktlasyonu

- Homojen 1si dagilimi ve esit pisirme ozelligi.

- 120 dk ya kadar ayarlanabilir pisirme suresi

+ Aydinlatmali firin ic kabini. Ylksek is1 yalitimi

- Pisirme esnasinda kapi acilmasi durumunda calismayi
onleyen emniyet salteri

- Cift cam kapi ile duisuk dis ylzey sicakligi ve sizdirmazlik

- Acllabilir ve temizligi kolay kapi ic cami

- Kolay sokulebilir ve temizlenebilir tepsi raf kizaklari.

- Ylksek sicaklik emniyet korumasi

- Kumanda edilebilir baca klapesi ile kurutmali pisirebilme

- Istenilen miktarda, 5 kademeli ve buhar verebilme secenegi

- Firin i¢c kabinini sogutabilme secenegi

- 50-300 °C arasinda ayarlanabilir sicaklik.

+ Kolay kapanabilir, emniyetli kapi mekanizmasi.

- GN 1/1 10 tepsi kapasitesi

Uriin Kodu
Product Code CKM101E
Pisirme Isisi .
Cooking Heat 50 -300°C
Tepsi Girisi
Tray Interval 330
Tepsi Tipi OGN /1
Tray Type
Tepsi Kapasitesi 10 Tepsi
Tray Capacity 10 Tray

Package Dimension

FEATURES

- Stainless steel exterior and interior body (AlSI304)

- Homogeneous air circulation with two side rotatable fan

+ Homogeneous heat distribution and cooRing,

- Adjustable cooRing time up to 120 minutes

- Interior lighting, advanced insulation

- Safety on/off switch in case of door opening while cooRing
- Double-glazed door with low outer surface temperature

- Openable and easy-to-clean inner glass door

- Washable interior cabin and easy-to-clean tray rack sledges
- Dry cooking with adjustable chimney flap

- 5 different levels of steaming capacity

- Option to cool the oven interior

- Adjustable temperature capacity between 50-300 ° C

- GN 1/1 10 tray capacity

- Easy-to-close safety door mechanism

Voltaj
V 3N
Voltage 400v'3
18 kKW
Olclter 880x800x1160
Dimensions
Agirlik
Weight 180kg
Paket Ebati
020X941x1282




Gastronom Konveksiyonlu Firin

Gastronomy Convection Oven
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OZELLIKLER

+ Tamami 304 kalite paslanmaz celik i¢ ve dis gévde

+ Her iki yone donebilen fan ile homojen hava sirkulasyonu

+ Homojen isi dagilimi ve esit pisirme 6zelligi.

+ 120 dk ya kadar ayarlanabilir pisirme suresi

- Aydinlatmali firin i¢ kabini. YUksek is1 yalitimi

+ Pisirme esnasinda kapi acilmasi durumunda calismayi
onleyen emniyet salteri

- Cift cam kapi ile duistik dis ylzey sicakligi ve sizdirmazlik

- Acilabilir ve temizligi kolay kapi ic cami

- Kolay sokulebilir ve temizlenebilir tepsi raf kizaklar!.

- Yuksek sicaklik emniyet korumasi

- Kumanda edilebilir baca klapesi ile kurutmali pisirebilme

- Istenilen miktarda, 5 kademeli ve buhar verebilme secenegi

- Firin i¢ kabinini sogutabilme secenegi

-+ 50-300 °C arasinda ayarlanabilir sicaklik.

+ Kolay kapanabilir, emniyetli kapi mekanizmasi.

+ GN 2/1 10 tepsi kapasitesi

Uriin Kodu CKM 102 E
Product Code
Pisirme Isisi .
Cooking Heat DSERICHE
Tepsi Girisi
Tray Interval 535
Tefps Tipi GN 2/1
Tray Type
Tepsi Kapasitesi 10 Tepsi
Tray Capacity 10 Tray

FEATURES

‘ - Stainless steel exterior and interior body (AISI304)
- Homogeneous air circulation with two side rotatable fan
+ Homogeneous heat distribution and cooRing,
- Adjustable cooking time up to 120 minutes
- Interior lighting, advanced insulation
- Safety on/off switch in case of door opening while cooking
- Double-glazed door with low outer surface temperature
- Openable and easy-to-clean inner glass door
- Washable interior cabin and easy-to-clean tray rack sledges
- Dry cooking with adjustable chimney flap
- 5 different levels of steaming capacity
- Option to cool the oven interior
- Adjustable temperature capacity between 50-300 ° C
- GN 2/1 10 tray capacity
- Easy-to-close safety door mechanism

Voltaj

Voltage 400V 3N
25 kW
Olguller
Dimensions 1085685100
Agirlik
Weight sok
Paket Ebati 1180x1040x1282

Package Dimension
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OZELLIKLER

‘ - Tamami 304 kalite paslanmaz celik ic ve dis gévde

+ Her iki yéne dénebilen fan ile homojen hava sirkilasyonu

+ Homojen is1 dagilimi ve esit pisirme 6zelligi.

- 120 dk ya kadar ayarlanabilir pisirme suresi

+ Aydinlatmali firin ic kabini. Yuksek isi yalitimi

- Pisirme esnasinda kapi acilmasi durumunda calismayi
onleyen emniyet salteri

- Cift cam kapi ile dusik dis yuzey sicaklig ve sizdirmazlik

- Acilabilir ve temizligi kolay kapi ic cami

- Kolay sokulebilir ve temizlenebilir tepsi raf kizaklar!.

+ Yikanabilir ic kabin

+ Yuksek sicaklik emniyet korumasi

- Kumanda edilebilir baca klapesi ile kurutmali pisirebilme

- istenilen miktarda, 5 kademeli ve buhar verebilme secenegi

+ Finn ic kabinini sogutabilme secenegi

- Kolay kapanabilir, emniyetli kapi mekanizmasi.

Urlin Kodu

CKM 202 E
Product Code
Pisirme Isisi .
Cooking Heat SRISEIYIE
Tepsi Girisi
Tray Interval 535
Tepsi Tipi GN 2/1
Tray Type
Tepsi Kapasitesi 20 Tepsi
Tray Capacity 20 Tray

Package Dimensions

Gastronom Konveksiyonlu Firin
Gastronomy Convection Oven

FEATURES

‘ - Stainless steel exterior and interior body (AlISI304)

- Homogeneous air circulation with two side rotatable fan

- Homogeneous heat distribution and cooRing,

- Adjustable cooking time up to 120 minutes

« Interior lighting, advanced insulation

- Safety on/off switch in case of door opening while cooking
- Double-glazed door with low outer surface temperature

- Openable and easy-to-clean inner glass door

- Washable interior cabin and easy-to-clean tray rack sledges
- High temperature safety protection

- Dry cooking with adjustable chimney flap

- 5 diifferent levels of steaming capacity

- Option to cool the oven interior

- Easy-to-close safety door mechanism

Voltaj
Voltage 400V 3N
50 kW
Olculer
Dimensions R e
Agirlik
Weight 420kg
FELCAHEE 1156X1025%2026




Patisserie Convection Oven

@YST/\E Pastane Konveksiyonlu Firin
—»

OZELLIKLER FEATURES

- Paslanmaz celik govde ve sase. l - Stainless steel body and sachet

- Termostatik kontrol paneli - Thermostatic control panel

+ YUksek verimli elektrikli 1sitma sistemi - Advanced efficiency electric heating system

-+ Sokulebilen cift camli kapak sistemi ile temizlik imkani - Removable double-glazed door system for cleaning purposes
- Cift yonlu fan sistemi ile kusursuz pisirme - Two-way fan system for perfect cooking

- Kapagin kapatilmasi ile baslayan pisirme déngusu - CooRing cycle starts after closing door

- Guvenligi saglayan emniyet termostati - Safety thermostat

- Temizlik imkani saglayan i¢ kabin tasarimi - Easy-to-clean interior design

- Guclu ic aydinlatma - Interior lighting

- Kullanici dostu kumanda ara yuzu - User-friendly control interface

803 |
Urln Kodu CKM 044 E Voltaj 66
Product Code Voltage
2 Pisirme Isisi 0 -200°C 6.5 KW
CooRing Heat 50-3 '
5 N Tepsi Girisi Olculer
+ % D— ; -
o > > o = o Tray Interval 610 Dimensions B30XB10X550
Su Girisi
/ Tepsi Tipi G Agirlik 65 k
Buhar Borusu T F nay Type We/ght g
Tepsi Kapasitesi 4 Tepsi Paket Ebati
Tray Capacity 4 Tray Package Dimensions SHOEOGOY

o

830,00
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Pastane Konveksiyonlu Firin
Patisserie Convection Oven
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OZELLIKLER

-+ Paslanmaz celik gévde ve sase.

- Dijital kontrol paneli

+ Yuksek verimli elektrikli isitma sistemi

- Sokulebilen cift camli kapak sistemi ile temizlik imkani
+ Cift yonlu ve kademeli fan sistemi ile kusursuz pisirme
- Kapagin kapatilmasi ile baslayan pisirme dongusu

- Guvenligi saglayan emniyet termostati

- Temizlik imkani saglayan i¢ kabin tasarimi

+ Guclu ic aydinlatma

+ Kullanici dostu kumanda ara yuzu

Urin Kodu CKD 044 E
Product Code
Pisirme Isisi .
Cooking Heat 50-300°C
Tepsi Girisi
Tray Interval o2
Tepsi Tipi
e 400Xx600
Tepsi Kapasitesi 4 Tepsi
Tray Capacity 4 Tray

FEATURES

' - Stainless steel body and sachet

- Digital control panel

- Advanced efficiency electric heating system

- Removable double-glazed door system for cleaning purposes
- Two-way and different speeds fan system for perfect cooking
- CooRing cycle starts after closing door

- Safety thermostat

- Easy-to-clean interior design

- Interior lighting

- User-friendly control interface

Voltaj
Voltage 400V 3N
6,5 kW
Olculer
Dimensions 830%810X550
Agirlik
1 k
Weight 65 kg
B bien 840x870x700

Package Dimensions




Patisserie Convection Oven

@YST/\E Pastane Konveksiyonlu Firin
—»

OZELLIKLER FEATURES

| ‘ + Tamami 304 kalite paslanmaz celik i¢ ve dis gévde ‘ . Stainless steel exterior and interior body (AISI304)
i + Her iki yone donebilen fan ile homojen hava sirktlasyonu . Homogeneous air circulation with two side rotatable fan
|| - Homojen isi dagilimi ve esit pisirme 6zelligi . Homogeneous heat distribution and cooking
+ 120 dk ya kadar ayarlanabilir pisirme suresi . Adjustable cooking time up to 120 minutes
+ Buhar puskurterek pisirme esnasinda nemlendirme . Moistening by steam spraying during cooRing
- Kumanda edilebilir baca klapesi . Cooking with adjustable chimney flap
+ Aydinlatmali firin i¢ kabini. Yuksek isi yalitimi . Interior lighting, advanced insulation
+ Cift cam kapi ile dustik dis yUzey sicakligi ve sizdirmazlik . Double-glazed door with low outer surface temperature and
- Acilabilir ve temizligi kolay kapi ic cami tightness
- Kolay sokulebilir ve temizlenebilir tepsi raf kizaklari . Openable and easy-to-clean inner glass door
+ Yuksek sicaklik emniyet korumasi . Washable interior and easy-to-clean tray rack sledges
. High temperature safety protection

Uriin Kodu CKM 064 E Voltaj
Product Code Voltage A0
o Pisirme Isisi 5 o 5156 11 kW
) [ ° n Cooking Heat 50-3
o ° |q Tepsi Girisi Olcller
& (@] -] Tray Interval 405 Dimensions 955X929x867
LLl o L 4 P Tepsi Tipi Agirlik
o i Tipi irli
o ° Tray Type 400x600 Weight 135kg
N g E[ ) " ,
@ (o - Tepsi Kapasitesi 6 Tepsi Paket Ebati
b4 122 608 200 Tray Capacity 6 Tray Package Dimensions SR
o o 955 | |
X X ]
O
m U \Su girsi 3/4"
O
\ Elektrik baglanti girigi
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OZELLIKLER

+ Tamami 304 kalite paslanmaz celik ic ve dis gévde

+ Her iki yone donebilen fan ile homojen hava sirkilasyonu
+ Homojen isi dagilimi ve esit pisirme ozelligi

+ 120 dk ya kadar ayarlanabilir pisirme suresi

+ Buhar puskurterek pisirme esnasinda nemlendirme

- Kumanda edilebilir baca klapesi

+ Aydinlatmali firin i¢ kabini. YUksek 1s1 yalitimi

- Cift cam kapi ile dustik dis yUzey sicakligi ve sizdirmazlik
- Acilabilir ve temizligi kolay kapi ic cami

+ Kolay sokulebilir ve temizlenebilir tepsi raf kizaklari

- YUksek sicaklik emniyet korumasi

Urlin Kodu CKM 104 E
Product Code
Pisirme IsisI .
Cooking Heat 50-300°C
Tepsi Girisi
Tray Interval 405
Tepsi Tipi D
Tray Type
Tepsi Kapasitesi 10 Tepsi
Tray Capacity 10 Tray

Pastane Konveksiyonlu Firin

Patisserie Convection Oven

FEATURES

. Stainless steel exterior and interior body (AISI304)

. Homogeneous air circulation with two side rotatable fan

. Homogeneous heat distribution and cooking

. Adjustable cooking time up to 120 minutes

. Moistening by steam spraying during cooking

. Cooking with adjustable chimney flap

. Interior lighting, advanced insulation

. Double-glazed door with low outer surface temperature and
tightness

. Openable and easy-to-clean inner glass door

. Washable interior and easy-to-clean tray rack sledges

. High temperature safety protection

400V 3N
18 kKW
D/Svlggslgrns 890x865x1110
Waight ol
Paket Ebati 092X1085x1230

Packrage Dimensions




Patisserie Convection Oven

@YSTAE Pastane Konveksiyonlu Firin
b

OZELLIKLER FEATURES

‘ + Tamami 304 kalite paslanmaz celik i¢c ve dis  govde. ‘ - Stainless steel exterior and interior body (AlSI304).
+ Homojen isi dagilimi ve esit pisirme ézelligi. « Homogeneous heat distribution and cooking.
+ Aydinlatmali firin i¢ kabini. Yuksek is1 yalitimi. - Interior lighting, advanced insulation.

+ Yuksek sicaklik emniyet korumasi. « High temperature safety protection.

+ Konveksiyonel ve statik pisirme. + Convectional and static baking.

- Konveksiyonlu Firin icin; - For Convection oven;

-+ 120 dk ya kadar ayarlanabilir pisirme suresi. + Adjustable cooRing time up to 120 minutes.
+ 300 oC'ye kadar ayarlanabilir sicaklik degeri. + Adjustable Temperature up to 3000C.

- Pizza firni icin; « For Pizza Oven;

- Ozel taban tasl. - Custom stone base;

- 90 dk'ya kadar ayarlanabilir pisirme suresi. + Adjustable cooking time up to 90 minutes.
- 4000C'ye kadar ayarlanabilir sicaklik degeri. - Adjustable Temperature up to 4000C.

Urlin Kodu

Product Code CKMoe4 E CMP304 E
954 1120 -
Pisirme IsisI . 9
r ‘ ‘ Cooking Heat 50-300°C SR

al | o -

Ny (= Kapasite 40X60 6 Tepsi . "
LIJ I.IJ 0 A A Capacity 40%60 6 Tray @ 25cm 5 Pizza - @ 30cm 4 Pizza

. { e )
ﬂ' Voltaj
v © ° |l ﬁ Voltage 400V 3N 220V N

O o =
© o o |[l i b
o M o I 11 KW 5 kW

\
= 0 7 i i
IT culer
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Tas Tabanli Firnlar
Stone Base Ovens
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Stone Base Ovens

° Tas Tabanli Firinlar
\CEYSTAL

OZELLIKLER FEATURES

CMP 4 CMP 6

1720 1720 + Hassas sicaklik ayari.Dijital kontrol paneli - Precise temperature setting with digital control panel
- Elektronik sicaklik kontrolt - Electronic temperature control
- = | + Gelismis homojen sicaklk dagitim sistemi - Advanced homogeneous temperature distribution system
+ Ozel taban tasl. Seramik rezistans. - Custom stone base and ceramic resistance
+ Yuksek isi izolasyonu. - Advanced insulation
A & S -+ 1,2 veya 3 katli moduler sistemler - 1, 2 or 3-storey modular systems
&0 N + Opsiyonel tekerlekli mayalama kabini veya nétr alt stand - Optional wheeled fermentation cabinet or bottom stand
DD -+ Opsiyonel buhar jeneratoru - Optional steam generator
+ Ekmek ve unlu mamuillerde mikemmel sonuglar icin tasarlandi. - Designed for excellent results in bread and bakery products

TER 10 1ol —

| L] | i = = = CMP 2 CMP CMP CMP6
W @ Product Code 3 4
T 2 - Pisirme Isisi
Coo/?/'ng - 50-300°C 50-300°C 50-300°C 50 -300°C
1411 1811 A (2fA=h
Tepsi Girisi
\‘ Tray Interval 830 1230 T 1230
18‘3 183 t
f 1346 J - -;(re(?ySIT;I/—;I)F: 400x600 400x600 400x600 400Xx600
! f Tepsi Kapasitesi 2 Tepsi 3 Tepsi 4 Tepsi 6 Tepsi
: Tray Capacity 2 Tray 3 Tray 4 Tray 6 Tray
Voltaj
ooV 3N ooV 3N ooV 3N ooV 3N
Velkioa 400V 3 400V 3 400V 3 400V 3
9.5 kW 12 kW 13,5 kKW 21,5 kKW
— G G =] Sleil
183 183 cuter
, ) 1330 X 1038 x 38 1720 x 1038 x 38 1720 x 1238 x 38 1720 x 1638 x 38
@ @ﬁ Dimensions 330 x 1038 X 383 720 x 1038 X 383 720 X 1238 x 383 720 x 1638 x 383
1238 1638
Al 178 kg 223 kg 282 kg 356 kg

Weight




Tas Tabanli Firinlar

Stone Base Ovens
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OZELLIKLER

l - 1 ve 2 katli sistemler

- Rafli alt stand

+ Yuksek is1 izolasyonu

+ Gelismis homojen sicaklik dagitim sistemi

- Pizza ve pastane Urunleri pisirmek icin uygundur.

+ 4+4, 6+6 ve 8+8 (0 35 cm) Olculerindeki pizzalar ayni
anda pisirilebilir.

- Esit pisirebilmek icin havalandirmali hazne

- 2 farkli calisma sicakligini ayr ayri kalibre etmeyi saglar.

+ Kolay temizlenebilme imkani

- Yuksek isiya dayanikli tas tabanlar

» Dokunmatik panel kontrol panosu ile mevcut

+ Yogun kullanimda tasin sogumasini engellemek icin
turbo modu

+ Paslanmaz celik gévde

« Firinin sag ve sol yanlarina yakin olan pizzalari pisirme
sirasinda ¢cevirme geregi duyulmaz.

« Finn i¢ 6l¢usu, pizzalar alirken veya koyarken diger
pizzalara temas etmemesi icin 6zellikle ayarlandi.

- Istenilen pisirme sicakligi hizla elde edilir.

P%gj;cl;ggge S CP402
Pisirme Isisl . .
Cooking Heat 50 -400°C 50 - 400 °C
353;: r/gizzgzgf Péaagaasci/tt«;si 4 Pizza 4+4 Pizza
\)C/)?tlctjgje 400V 3N 400V 3N
85 17
/nter/ifjlé L;%nglei;rs/ons o0 740X740
ExterDr;zl%l/%Ez)eli;/ons 1130x950 1130X950
Agirlik n—_— -

Weight

Tas Tabanli Firinlar

Stone Base Ovens

FEATURES

‘ - 1o0r 2 storey systems
- Mobile bottom stand with shelf
- Advanced insulation
- Advanced homogeneous temperature distribution systems
- Suitable for baking pizza and bakery products
- For simultaneously cooRing 4+4, 6+6 and 8+8 pizzas (@ 35 cm.)
- Ventilated chamber for even baking
- It allows to calibrate separately two different operating temperatures
- Easy to clean
- Heating elements inside the refractory stone
- Available with touch panel control board
- Turbo mode for intensive use to prevent the stone to cool

down during use.

- Complete interior and exterior Stainless steel
- No need to rotate the pizzas which are close to right and

left side of the oven while cooking.

- The inside of the oven is adjusted to prevent pizzas contact

when picking or placing

- The inside size of the oven is adjusted to avoid contact

between pizzas.

CP601 CP602 CP801 CP802
50 - 400 °C 50 - 400 °C 50 - 400 °C 50 - 400 °C
6 Pizza 6+6 Pizza 8 Pizza 8+8 Pizza
400V 3N 400V 3N 400V 3N 400V 3N
12 24 157 314
1110X740 1110x740 1480x740 1480%x740
1500X950 1500X950 1870x950 1870x950
270 kg 372 kg 318 kg 455 kg
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Turkiye' den Dinya' ya Uretiyoruz.
We Manufacture From Turkey to The World.
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Kristal EndUstriyel; temelleri 1955 yilina dayanan Galeri Kristal firmasinin bir kurulusu olarak 1996
yilinda kurulmustur. Mikemmellige ve surekli gelisime yénelik anlayisi ile Profesyonel Mutfak Ekipmanlari
pazarinin dnde gelen Ureticilerinden biri olmayi basarmistir. 75.000 m2 alan Uzerinde kurulu olan fabrikamizda
CNC lazer kesim ve robotik kaynak makinalariyla son teknoloji Uretim yapilmaktadir.

Kristal Endustriyel; kosulsuz musteri memnuniyetini saglamak adina ISO 9001, ISO 14001, CE ve TSE
belgelerine sahiptir. Satis ve satis sonrasi hizmetler sunarak, sorunlarin hizli bir sekilde ¢ézUmlenmesini
saglayarak ve ortaklarimiz vasitasiyla yuksek degerli imaj olusturma yetenedi sayesinde en Ust kalite
standartlarini saglar. ihracat agimiz; Afrika, Asya ve Avrupa'da 40'dan fazla lilkeyi kapsamaktadir.
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Crystal Industrial was established in 1996 by Galeri Kristal, which roots dates from 1955. With our commitment to
design excellence and continuous improvement has made us one of the Professional Kitchen Equipment market's leading
manufacturers. We manufacture at our headquarters 75.000 sqm with CNC based rich machines and latest new technology.

Crystal Industrial; is certified by ISO 9001, ISO 14001, CE, and TSE with the sole aim to provide unconditional customer
satisfaction. We ensure top quality standards by offering sales and after-sales services, providing fast problem resolution
and the ability to establish a high value image through our partners. Our export network comprises more than 40 countries in
Africa, Asia and Europe.
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