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Processing and 

manufacturing of 

r e s t a u r a n t 

e q u i p m e n t , 

hotels, central 

kitchens and all 

stainless steel, 

iron, aluminum 

and glass works

تجهــيــز وتصــنــــيع معــــدات 
المطــــــاعــــــم والــفــــــنــــــــادق 
والمطـــــابـخ المــــــــركــــــــزيــــة

الإستانلس  أعمــــال  وجمــــيع 
والألمنيوم  والحديد  ستيل 
والـــــــــــزجــــــــــــــــــــــــــــــــــــــــــــــــــاج
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Cabintes

Ideal for any area in your commercial or Industrial kitchen, a stainless steel cabinet is a great way for your staff to 

prepare a variety of your most popular dishes. These worktop cabinets can be used to support dozens of different food 

preparation appliances, storage containers, and more so that your staff can work diligently and efficiently throughout 

the day. And thanks to their sealed bases, each enclosed base cabinet can store nearly any product that you have.

These are built in a wide range of sizes so you can pick a product that best fits the space you have in your kitchen. In 

addition, many of these cabinets come with doors to help keep stored contents sanitary throughout the day. You can 

even find with backsplashes to protect your walls as your staff works.

2 Door Base Cabinet

With high backsplash

Corner Base Cabinet

With backsplash

2 Door Base Cabinet

Sliding. With packsplash

2 Door Base Cabinet

Siding. With backsplash

100mm or upon request

Wall Cabinet

Hinged door

Wall Cabinet

Slicing door

Wall Cabinet

3 doors Hinged type

Wall Cabinet

Corner type

1 Door Base Cabinet

With 3 side drawers

2 Door Base Cabinet 

With 2 under drawers

1 Door Base Cabinet 

With pull-out drawer

2 Door Base Cabinet 

With 3 sice drawers1 Door Base Cabinet 

With top

2 Door Base Cabinet 

With backsplash

2 Door Base Cabinet 

Sliding, With top

2 Door Base Cabinet 

With top

1 Door Base Cabinet 

With backsplash

2 Door Base Cabinet 

Sliding, Without top

2 Door Base Cabinet 

Without top

1 Door Base Cabinet 

Without top

2 Door Base Cabinet

Sliding, With 3 side drawers

Base Cabinet
With 3 side drawers and mobie trolley

1 Door Base Cabinet
With 3 side drawers and open shelves

Base Cabinet
3 drawers poth side and open snelves

1 Door Base Cabinet
With 3 side drawers and mooile trolley

Base Cabinet
With 6 drawers

2 Door Base Cabinet.
With 3 drawers on both side

Base Cabinet
With oull-out drawer and 3 side drawers

BACKSPLASH

Adjustable or fixed
SHELF

Sliding or Hinged type
DOORS

AISI 304L stainless steel, 
reinforced with a 18mm 
thick MDF panel

WORK TOP

40x40mm square tube,
Adjustable legs (up to 70mm height) 
OR heavy duty castor wheels

LEGS



Sinks

CLEAN DISHES, WASH HANDS, 

OR COMPLETE CLEANING 

TASKS BY USING OUR SINK.....

Ensure Dat your restaurant hea tal 

warehouse, or other type of establishment 

slaya sanitary by selling a commercial 

Industrial sink. Our selection ncludes 

compertinent suka, underbar siks, hand 

srixs, janitonel s riks, and more,

As a result, you can ine opcions for al ol your 

als wasting, hand washing, or filling nop 

auckets tasks Additionally, each of these 

products 's designed specifically. to meet the 

needs of your business, and keep your 

operation san sary and safe

Freestanding Foot Operated 

Handwash Sink

Knee Operated Handwash Sink With 

soap dispenser

Knee Operated Handwash SinkHandwash Sink

Wall Type, with high splashguard

Add move or renlove holes at no 

additional charges

Handwash Sink

Foot Operated, with soap dispenser

Foot Operated Handwash Sink

Freestanding

Foot Operated Handwash Sink

Freestanding

Freestanding Handwash Sink 

With support legs

Fish Wash SinkSingle Bowl Sink

With hole and space under for bin

Single Bowl Sink

With undershelf

Pot Wash Sink

With undershelf

Double Bowl Sink Table

Centered, with undershelf

Double Bowl Sink Table

With undershelf

With drainboard and undershelf Double Bowl Sink Table

With drainboard and undershelf

Double Bowl Sink Cabinet

With 3 drawers, hinged/sliding doors

Double Bowl Sink Cabinet

With drainboad, hinged/sliding doors

Fish Wash Sink Cabinet

With hinged/sliding doors

Double Bowl Sink Cabinet

With hinged/sliding doors

FAUCET HOLES

Con be deeper or smalk bowl.

rom 20 cm up to 50cm

BOWL DEΡΤΗ

Drain car be in the center or

offset to the back or the side

DRAIN LOCATION

Standard 304 or 3G for

corrosion resistance

TYPE OF STEEL

Select superior 18 gauge or

stronger contrecal grade 16 Gauge

GAUGE OF STEEL

Raised with dro-ledge for

drop in or flat for undermoun

RIM



Shelving units

Wall Shelf

Storage units

Keep Your Kitchen

and Storage Area

Organized

Transform your crowded freezer, warehouse, 

dish room, or other storage facility Into a 

well-organized area with heavy-duty shelv-

ing units. These also help you to keep 

important ingredients and supples stored 

safely.

Additionally, we offer a wide variety of 

customization options to accommodate 

spaces of all shapes and sizes.

Browse our assortment of storage/ shelving units for a 

convenient and affordabile way to expand your organiza-

tion setup. We carry rust-resistant units for walk-in refrig-

eration, shelving specially designed for retail and 

warehouse storage options.



Need to cook food and keep it
at optimum serving temperature?

It hold food at the proper serving temperature from steam 

tables to soup wells, drawer warmers to heat lamps, find 

the proper food holding equipment you need for your 

catering, buffet, or other foodservice business.

Whether you need food warming equipment for hos cishes 

or a refrigerated unit for storing perishable products, you'll 

find the best plece of equipment to suit your food storage 

needs Cocktail Station

Cutlery trolleyCutlery dispenser

Hot Bain Marie Cabinet 
With open space under

Hot Bain Marie Cabinet 
With 2 hinged doors

Cold Bain Marie Cabinet 
With 2 hinged doors

Cold Bain Marie Cabinet 
With open space under

Bain Marie Cabinet
Open With overhead shelves

Bain Marie Cabinet
2 Door and overhead shelves

Bain Marie Cabinet
Sliding and overhead shelves

Bain Marie Cabinet
With overhead shelves

Hot Overhead ShelvesBain Marie Cabinet
2 Doors and overhead shelves

Cold Bain Marie Cabinet
Sliding, With overhead shelves

Cold Bain Marie Cabinet
Open, With overhead shelves

Cocktail and Blender Station



Hoods Hood systems are essential to keeping your 

kitchen free of hazardous grease bulidup.

Every commercial and industrial kitchen, regardless of size or 

location, is required to safely vent heat, smoke, and grease laden air 

from the kitchen to prevent fires and keep employees comfortable.

Kitchen hoods are typically made of stainless steel in order to hold 

up well for long use without easily getting rust or cents. Dur hoods 

collect the grease particles produced by your kitchen equipment and 

trap it in baffle-type filters. The filters can then be removed and 

cleaned to maintain sanitary conditions in your kitchen.

There are units that can be placed flush against the wall. Island 

hoods are available for installation on ceilings for equipment placed 

in the miccle of the kitchen. Our collection of hood systems includes 

both venting hoods for smoke and grease and venting hoods for 

heat and steam.

These hood system units are guaranteed to meet building codes and 

requirements.

4-Burner Table3-Burner Table2-Burner Table

2-Burner Table
with high splashguard

4-Burner Chinese 
Cooking Range

3-Burner Chinese 
Cooking Range

2-Burner Chinese 
Cooking Range

Kunafa Machine

Tandoor UnitCanopy HoodIsland Exhaust Hood 
Skin: Single/Double

Single Skin Hood
Type: Wall/Island

Double Skin Hood 
Type: Wall/Island

Mobile Tandoor Falafel Fryer Smooth Griddle Chapatti Griddle

Double Saj Burner Single Saj Burner

3-Burner Table
with high splashguard

4-Burner Table
with high splashguard



It's important to choose high-quality equipment 

that will stand up to the high demands of a busy 

kitchen environment. You'll find that our heavy 

duty cooking equipment features stainless steel 

construction for corrosion resistance and long 

service life.

We ensure that you'll find our selection of reliable, durable and 

innovative kitchen equipment that required something that fits your 

space and capacity needs, all at the lowest prices.

Our products designed to support small-scale food service business 

to high-volume operations. We have a broad range of Arabic/Fatayer 

Oven, Shawarma Machine, BBQ Gril, which come in all shapes, sizes, 

and styles

Barbeque Grill
Table Top

Barbeque Grill With 
bottom cabinet + hood

Barbeque Grill With 
bottom table + hood

Shawarma Machine - Single
With bottom cabinet + drawer

Shawarma Machine - Double 
Table Top

Shawarma Machine - Double
With Chiller + GN Container + Drawers

Shawarma Machine - Double With 
Hood + Chiller + GN Container

Gas Pizza/Fatayer Oven Gas Pizza/Fatayer Oven Muti-purpose Gas Oven Gas Oven

Holding CabinetMobile Gas Oven

Barbeque Grill
With enclosed Panel and Chiller

Barbeque Grill
With Hood and Chiller

Chicken Grill
7 Skewers

Chicken Grill
5 Skewers

Charcoal Grill
With bottom CabinetFreestanding Charcoal Grill

Barbeque Grill
With hood + doors and bottom storage



The choice of cooking that makes the difference

Cooking Equipment

SOLIDITY

RELIABILITY

FLEXIBILITY

The use of top-quality extra-thick steel, with the 
attention to every detall throughout the productio 
process is just some of the features that make 
Baren Kitchens so unique.

The choice of materials and the quality of con-
struction give Baron Kitchens their extreme 
reliability and durability, making them the perfect 
partner for every professional chef.

The wide range or models means you can choose 
the solution for your own personal needs. From 
classic gas and electric Ranges to computerized 
Fryers and Bratt Pans, through to products for 
spedal purposes.

Griddles
Soft iron or polished chrome griddie.
Lowered gr Idle too & tilted to crain
fat: Wice drawer for fat collection
Tena, adjustmen: 200°C to 40000
able top and I reestanding
Length: 400mm and 300mm:
Width: 700mm and 900mm

Solid Tops
Cast iron arushed griddle with 
removable central di sc
High power cast hon burners
Heating zones: 5000 max temp.
Length: 400mm and 300mm
Width: 700rm and 900mmmm

Wok
S/steel Outer casing and teelt
Right 'ear drain with
With crease colection diaw
Length: 600mm and 1000mm
Width: 733mm and 900mm

Boiling Pans
Manual water fil.
-worer drained with valve
Safety thermostat heating unt I restore 
of sufficient water level
Length: 800mm
Width: 700mm and 900mm

Bratt/Tilting Pans
Manual water fil.
Self-balanced Ild with double sreel wall 
with Safety device
Adjustable temp. 100 to 280°C.
_ength: 800mm
woch: 100mm anc 900mm

Pasta Cooker
Single and Double Tank
Up to 26 S/S 310 cocking tank
Multi-position power regulator
Stainless-steel interior and exterior
Length: 400mm and 200mm.
Width: Comini anc 900nini

Potato Warmer
Greater resistance with infrared 
radiat on.
I over resistance underneath tub.
Ad usteble temp.: 330 50°C
Length: 400mm
Width: 700mm and 400mm

Induction Ranges
Hob-2 anc 4 plates
Watertight shatterproof glass-ce-ra-
mik top: Presence detector device 
anc overheart device.
Length: 400mm and 800mm;
Width: 700mm ard 900mm

Grills
Adjustable steel coxing grille
Kemovable drawer for fat collection
Inert volcanic lava with radiant 
features compatible with food
Length: 400mm and 800mm.
Width: 00mini anc 900nim

Fryers
Single and Double Baske
Fully troulded top
Automatic temp. adjustment the 
nostat up to 190°C.
I ire proof safety thermostat (220°C)
Length: 400mm and 800mm:
Width: 700mm and 300mm

Electric Ranges
Hob 2 anc 4 phtes
Fully mou dec hoa
Water tight cas: inom radiant plates
Flectric sens
lable cop and I reestanding
Length: 400mm and 800mm;
width: 700mm ard 900mm

Gas Ranges
Gas burners 2.4. C and 8
Fully moukled top
High power cast iron burners
Gas/Electric ovens
lable top and I reestanding
Length: 400mm, 800mm, 1200mm
width: 600mm, 700mm, 900mm



Refrigeration Equipment

Upright Chiller/FreezerUpright Chiller/Freezer

The line of equipment that best meet your requirements

Enhance your fresh or prepackaged products in a setting with clean and modern design. With the refrigerated equipment you 

ensure the functionality of an optimal conservation at adequate temperatures for each food without sacrificing aesthetics.

All the chill you need to express fully the potentiality of your kitchen or restaurant. You can ensure wholesomeness and respect for 

the raw material thanks to controlled temperature preservation processes, from fast blast chilling to long-term refrigeration.

700 Liters Capacity
Temp: C/-10°C1-18/-22°C R404A/R507 
Gas Refrigerant
Stainless-steel interior and exterior
Size: 710 x 800 x 2030/2100mm

Upright Chiller/FreezerUpright Chiller/Freezer
1400 Liters Capacity
Tema: 0/+10°C-16-22°C
R404A/R507 Gas Refrigerant
Steinless-steel interior anc exterics
Size: 1420 x 800 x 2030/2500mm

Upright Chiller/FreezerUpright Chiller/Freezer
700 Liters Capacity
Temp: 0/-10°C-18/-22°C
R404A/R507 Gas Refrigerant
Stainless-steel interior and exterior
Size: 1420 x 800 x 2030/2100mm

Upright Chiller/FreezerUpright Chiller/Freezer
1400 Liters Capacity
Temp: 0/-10°CI-18/-22°C
R404A/R507 Gas Refrigerant
Stain ess-steel interior and exterior
Size: 1420 x 800 x 2030/2100mm

Counter Chiller/FreezerCounter Chiller/Freezer
310 Liters Capacity
Temp: 0+10 CI-18-22 C
R404A Gas Refrigerant
Stainless-steel interior and exterior
Size: 1420 X 700 X 850/920 mm

Counter Chiller/FreezerCounter Chiller/Freezer
460 Liters Capacity
Temp: 0/+10°CI-18/-22°C
R404A Gas Refrigerant
Stainless-steel interior and exterior
Size: 1870 x 700 x 850/920 mm

Counter Chiller/FreezerCounter Chiller/Freezer
620 Liters Capacity
Temp: 0/+10 CI-18/-22°C
R404A Gas Refrigerant
Stainless-steel interior and exterior
Size: 2320 x 800 x 2030/2100mm

Blast Chiller/FreezerBlast Chiller/Freezer
Capacity: 5, 10, 15 & 20 Trays
GN V (600x400mm)
R404A/R507 Gas Refrigerant
S/steel interior and exterior
Size: 750(L) * 740(W) * mm

Pizza CounterPizza Counter

COLD ROOM
CHILLER/FREEZER

220 Liters Capacity
Temp: +4/-10 °C
R404A/R507 Gas Refrigerant
S/steel interior and exterior
Size: 1410 x 700 x 11070 mm

Salad CounterSalad Counter
220 Liters Capacity
Temp: -4/+10 °C
R404A/R507 Gas Refrigerant
Stainless-steel interior and exterior
Size: 2040 x 750 x 1030/1100 mm

Freezer Room: -18 to -20°C

Chiller Room: 0 to +4°C

Panels with press injected rigid CFC free polyurethane foam. The foam has a fine cell 
structure, which offers excellent aging properties and good dimensional stability at very 
low temperature.

Polyester pre painted 0.5mm thick hot dipped galvanized steel sheets with nylon 
protective film (ribbed)

100mm Insulated panels with wooden spacers, covered with 12mm marine plywood 
and wearing surface finish with 2mm Aluminum Checkered Plate

1 No. Manual Hinged Doors. Doors will have same finishing and thickness that of the 
wall and ceiling complete with accessories, rubber gaskets, door heaters, emergency 
reflection light, internal safety release handle etc (make-KASON, USA or equivalent)

Vapor proof corrosion resistant low florescent double tube lights IP 65 will be provided 
for sufficient lighting in the cold room.

Compensation valve shall be assembled in the cold room to balance the low pressure 
caused by air cooling and the external pressure of the door.

All panel accessories supplied and installed shall be L shaped galvanized steel sheets 
for ceiling the external comers and aluminum angles for the internal corners duly fixed 
with rivets and special silicon.

Panels are joined together by means of tongue and groove and locked together by 
camlock (Kasson, USA or equivalent)spaced every 1000mm cc on each side of the 
panels to ensure air tight joints.

100mm

40-42kg/m³

Salad CounterSalad Counter
220 Liters Capacity
Temp: +4/+10 °C
R404A/R507 Gas Refrigerant
Stainless-steel interior and exterior
Size: 1410 x 700 x 11070 mm

Salad CounterSalad Counter
220 Liters Capacity
Temp: +4/+10 °C
R404A/R507 Gas Refrigerant
Stainless-steel interior and exterior
Size: 930 x 730 x 1000 mm

Operating
Temp.

Insulation

Panel Thickness

Density

Cladding

Floor

Doors

Lighting

Safety Pressure
Valve

Accessories

Construction



Food Preparation Equipment
Designed to provide exceptional quality results

Sicing, dicing, tenderizing, mixing, ard other preparation tasks can be some of the most time consuming duties in 

the kitchen. Don't waste time preparing all of your raw ngredients. vegetables or meat by doing it by hand, almest all 

profess onal kitchens and catering businesses can benefit with the add t'on of dedicated food preparation 

machines.

Simplifying the food preparation process enables your kitchen staff to focus on the art of cooking, enhancing food 

output and ncreasing the happiness of your d'hers.

Not only that but the quality of your food will mprove due to the increased consistency of your pre-prepared raw 

ingrecients; whilst food prep and cod processing machines enabling your kitchen staff to take or other more intens 

ve tasks, n turn, saving you money.

Food Processor Cutter
and Vegetable Slicer

Vegetable Preparation
Machine

Vegetable Preparation
Machine Workstation

Vegetable Preparation
Machine

BlixerVegetable CutterVertical Cutter MixerCutter Mixer - Table Top

Meat Mincer, 12-22mm Meat Mincer, 42mm Bone Saw Machine -
Anodized

Bone Saw Machine Inox

Power MixerCheese GraterPotato Peeler

Hamburger Press Machine Manual Sausage StufferManual Sausage Stuffer Sausage Filler Hotdog Machine



Beverage Equipment
Ensure to have everything for your perfect drinks

We have the perfect hot drink dispenser for your commercial kitchen 
or cafeteria, with cutting-edge cappuccino dispensers, coffee and tea 

brewers, coffee warmers, and more.

No food serv ce business 's complete without 
a colc beverage dispenser. W^ p up a quality 
beverage in seconds with soca d spensers, Cu 
ce dispensers and smoothe dispense's that 
keep or'nks cod and dispense the perfect 
amount, for every cup.

We have everyl ng from affordable, 
easy-co-cean crink servers to deluxe cold 
drk d spensers tha, chil and serve several 
different favors at the same time.

Wum cur commercial-grade acers and juice 
extractors, you'll be able to create nandcraft-
ed smoothies and u ces for your res.aurart. 
brunch buffet or catering operation.

If you need professional coffee shop equipment - such as a
commercial cappuccino machine or a large-volume espresso maker 

that makes barista-style coffee drinks fast - you'll find an option here 
that matches your needs and budget. These systems are essential

for ensuring that you always have delicious, hot coffee on hand 
throughout the day.

Espresso Coffee Machine
Lever Type-2 Group

Espresso Coffee Machine
Push Button Type - 1 Group

Espresso Coffee Machine
Push Button - Semi Automatic

Espresso Coffee Machine
Push Button Type - 3 Group

Automatic Coffee Machine
With Grinder

Brushless Blender Bar Blender Juice Extractor Citrus Juicer Automatic Centrifugal
juicer

Freestanding Ice Crea
Machine

Ice Flaker with Bin
5.0 kg up to 1000 kg

Ice Cube Maker with Bin
140 kg up to 750 kg

Ice Flaker with Bin
90 < up to 50 <3

Ice Cube Maker with Bin
20 kg up to 155 kg

Ice Crusher

Dessert/Ice Cream
Machine

Slush / Sherbet/Cold
Creams Machine

Cold Drinks MachineJuice Dispenser

Coffee Filter Machine

Water BoilerMilk Mixer

Turkish Coffee MakerCoffee Grinder
120 kg. capacity

Coffee Grinder
Semi-Automatic

Office Pulser Espresso
Machine - 1 up to 3 group



Dishwashing Equipment
Your perfect companion in cleaning dishes

Providing your staff with a stable supply of clean and sanitary dinnerwareProviding your staff with a stable supply of clean and sanitary dinnerware

or glassware is important in the foodservice industry, and our selection of 

dishwashing equipment is the best option for this job. We carry a large 

selection of commercial dishwashers that are essential for any sanitary 

kitchen. These are also help you save time, because you won't need to wash 

each individual product by hand.

Our selection of commercial dishwash-
ing equipment includes washers that 
are specially shaped to wash plates, 
glasses, pots, and pans.
You can also find single or double
rack models, undercounter styles, and
conveyor units.

G: 380 H-600/hr IP: 355 H-1000/hr
Tank cap.: 29 It | Basket: 500x500 mm

Dim: 590 x 600 x 1290 H

Rack Conveyor Dishwasher
Plate: 450 mm
Tray: GN 11 530x325
Racks/Hr: 70/110
Dim: 1080 x 715 x 1565/1900
Hmm
Racks/Hr: 100/150
Dim: 1880 x 715 x 1565/1900
Hmm

Rack Conveyor Machine
for Heavy Workloads

Plate: 450 mm
Tray: GN 11 530x325
Basket: 500x500 mm

Racks/Hr: Min: 83/107
Max: 134/238

Dimensions:
Min: 1900 x 805 x 1830/2120 H mm
Max: 2800 x 805 x 1830/2120 H mm

G: 345 H-450/hr P: 320 H-750/hr
Tank cap.: 29 It | Basket: 500x500 mm

Dim: 590 x 600 x 850 H

G: LS 295 H-360/hr | P: 305 H-480/hr
Tank cap.: 14.5 It | Basket: 400x400 mm

Dim: 450 x 535 x 700H

G: 1750/hr IP: 410H-1050/hr
T: GN 1/1 530x325

Tank cap.: 30 It | Basket: 500x500 mm
Dim: 720 x 735 x 1445/1880 Η

G: 1150/hr | P: 410H-690/hr
T: GN 1/1 530x325

Tank cap.: 30 It | Basket: 500x500 mm
Dim: 720 x 735 x 1445/1880 Η

G: H195-480/hr
Tank cap.: 9.5 It | Basket: 350x350 mm

Dim: 400 x 495 x 585 H
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Processing and manufacturing of restaurant equipment, hotels, central 
kitchens and all stainless steel, iron, aluminum and glass works



HOTEL AND

RESTAURANTS

CATERING

AND PANTRY



LABOR

ACCOMMODATION 

AND CENTRAL 

KITCHEN

SUPERMARKETS 

AND

BAKERIES



We specialize in implementing gas projects with the highest degree of efficiency and according

to precise standards.

We are also suppliers with competitive prices for all types and sizes of gas tanks, as we are agents

for several international companies Specializing in Liquefied gas equipment and industrial gases.
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Many projects have been completed in the Kingdom of Saudi Arabia Factories,

hotels, residential and commercial complexes



- Safety: We set the safety of our customers and employees of the heart of our work.

- Quality: We provide high-quality services that meet and exceed our customers expectations.

- Reliability: We are committed to keeping our promises and providing reliable services on time.

- Innovation: We constantly strive to develop our services and adopt the latest technologies.

- Sustainability: We contribute to preserving the environment by adopting sustainable practices
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We aim to be the pioneers in providing Safe, reliable and sustainable gas solutions

In the Kingdom of Saudi Arabia, Focusing on customer satisfaction and innovation

����©����  ���Ì����  ���Ø�  µ�¶
�  ���²  °Ä�£  ¹  ���	
�  º��«  º®  ÐÑ  Ù��«
.��Ó©
Ô��  �¾��
�  �Ú�  Ò��  ¤�Û
�  ¡�  ،������
�  ���
	�
�  ������  ¹

����£ ����Á °Ä�©
 º��Í�� ¼½
Ò��§ �¯Ä� Æ��Ã� ��
�� LPG µ�¶
�
�����¯©
� Î�²® ���»©��
 °�����

���³¾�� ��¾� º���
 ���������
.��©²���

We are committed to providing extension

services High quality according to the

highest LPG gas Standards, using the latest

technologies and practices to ensure the

safety of our customers And their comfort



-Providing liquefied gas tanks:

Supply and installation of liquefied gas tanks of various sizes and types

-LPG gas installations for homes and commercial buildings:

We design, install and maintain LPG gas networks with the highest standards of safety and quality

-Industrial Gas Solutions:

We provide customized gas solutions to meet the needs of various industries.

-Maintenance contracts:

We provide regular maintenance contracts to ensure the safety and efficiency of gas systems.

-Experiences:

We have a highly professional team in detecting gas leaks Processed quickly and with high quality

T-echnical consulting:

We provide technical consultations to clients to help them choose the optimal solutions for their needs
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