Naomoto Smart Cooking System

FAEMDRAF—LRET [KELW] 2V A5 LIS

HITITHDHm@

scenel scene2

400 COMBBRFE R THIT S
W AF — 2 =T
350 Steam DC OvenyU—2X

WHORERT —T Vv OREREN LT
FAEMENAF — 2t —T ¥
EG Oven¥yU—2

RMCGHL 7 EEAF— AT,
KRLSZZDEE

AF=LI—=RAbYhH—

400 COBWEIR B THI T 5

W R AF —2F — TV

350 Steam DC Oven¥U—X
I WHORERT —T VD REZWDP LT

FFEMRNAF —2F—T

EG OvenyU—X

‘IIIIIIIIIIIIIIIIIIIIIIIIIIIIII

E I b =25 —IGRBKERET T A
— NIZXR—RI—
\ 4 Welcome

AF—LIENSIETED

[RIKLL] =
ZNFFTiDM

BN T RIS - ronivmn

A 4t T543-0031 ABRHREFKH~EAT19-8  TEL.06-6775-2500 FAX.06-6775-2510
®

R X B T101-0032 RRHFFAEXEAREITEH7-9 TEL.03-3864-5577 FAX.03-3864-5579
il & X F  T984-0032 iEamEMXTEH7THS-1 TEL.022-390-9301 FAX.022-390-9304
BEHEXE T462-0842 RHEMIXEERmE2T B49%H TEL.052-917-1800 FAX.052-917-1810
B M %X B  T811-1347 EEMERHLH4THE31-13 TEL.092-403-1755 FAX.092-403-1756

HABEEM T951-8068 #BmRX EXJIFH&3FA122-56  TEL.025-222-0991 FAX.025-222-0990
R o T700-0972 FEILMALK EHEF2T H24-14 2297VIE)L 1F TEL.086-243-0100 FAX.086-243-0904

URL https://www.naomoto.co.jp/ e-mail info@naomoto.com

25.12

Y

NAOMOTO

AT-L]-FAtu)-

Steam Food Stocker
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