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Since 1973, Yue Po has evolved from a small metal workshop to one of the largest foodservice equipment
suppliers in China, which involves in research and development, manufacturing, installation, maintenance
and consultancy. Over years we have provided countless commercial kitchen schemes to our customers,
promoting the growth of the foodservice industry in China.

We have overcame different challenges for the past forty years. Because of our professional knowledge, long
term planning and the commitment of the society, we consolidate our leadership in the industry and deserve

the recognition and trust from our customers.

Because of the continuous development policy, We prepare ourselves to meet every challenge and

opportunity ahead to us. We always do our best to provide the better service and more efficient, and

environmental friendly products to our customers.

This booklet provides a platform for us to demonstrate our latest products, technology, culture and
philosophy to you. We are looking forward to interact with you to create a win-win situation. ‘

Yue Po is your best partner for the commercial foodservice equipments.
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Yue Po Group, founded in 1972, is one of the earliest commercial foodservice
equipment manufacturers in the Greater China Region.

Embracing the vision of "Continuous improvement making it perfect"' Yue Po has
rapidly grown to a reputable business, which delivers professional products and
quality services to society. Besides designing, manufacturing, and servicing of the
commercial foodservice equipments, Yue Po also offers professional kitchen
installation and maintenance programs for large foodservice facilities and hotels.

[ T 1
| | {J : Yue Po Group is divided into three major divisions:

" Yue Po Engineering Co., Ltd., the headquarter
of the group, which is responsible for the Hong
Kong and Macau regions along with the
management of the group.

YPT International Ltd., which is responsible for
the international marketing and trading.

Yu Fu Bao Kitchenware Equipment (Shenzhen)
Co., Ltd., the R&D and manufacturing centre,
which is responsible for installation, marketing,
and servicing for all trades in the mainland China region.

Yue Po Group has a 30,000 square meters manufacturing centre equipped with the
CNC turret punches, CNC laser cutting systems and other automated machines,
along with over 10 assembly lines and over 1,000
employees. Yue Po manufactures hundreds models
of commercial foodservice equipments, which
represents the characteristic of safety,
environmentally friendly, durable and stylish. Yue
Po is also the authorized or sole agent for several
premium brands of foodservice equipment in the
Greater China region. Yue Po is highly evaluated
and trusted by customers by providing the
turnaround solutions to the catering and hotel
industries.

Yue Po believes that research and development,
brand development, quality control and customer service are the most important
factors for a successful business. Therefore Yue
Po is one of the earliest industries to be certified
to I1SO 9001:2008/ ISO 14001:2004/0HSAS
18001:2007 for complete quality system by BV.
Our series of products are certified by CQC, CCC,
aS, CE, CSA, NSF, etc., local and international
certification schemes. We are involved in many
domestic electrical and gas equipment standards
drafting, and pass though the regular audit of
local authorization.

Yue Po's mission is providing the safe, energy I s

efficient and environmentally friendly products to

the customers by adhering to the energy saving scheme from the government. The
gas, electric and refrigeration equipments from Yue Po are the first in the industry
being certified to China's QS standard to ensure the highest quality.

Thousands of customers, including hotels, food chains, theme parks,
supermarkets, and food factories, satisfy with Yue Po's service and products. Yue
Po always ready to take the challenge to satisfy every requirement from the
customers.
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Research and Development (R&D)

As one of the leaders in the industry, Yue Po continuously
researches to generate new products with better

innovations.
@ fERkassz ", WEiE s Yue Po successfully created a series of products which
HORRACEIA, Wit 36 3 5| UF A B ALY are safety, environmentally friendly, durable and stylish,
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and widely accepted and satisfied by the customers.
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RIIN ﬂﬁ?‘ﬁﬁ FEN~R. RZ KARPHE Manufacturing allows the sharing of expertise and knowledge in the
MEES, industry and motivates the industry standard.
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o management team from Yue Po endorse lean
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FHEMSHEX T REKE. high expectations and demands on quality, and a high
ey N a s, YIS HFBEmE focus on quality control in every aspect. Every
HEESK ) SR manufacturing process is closely monitored and
i 5K REERREN—TEENEY, b @ regulated to ensure inferior products will not be
ERERINERHZL 1 manufactured.
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Eﬂqﬂlﬁgllﬁaﬂ NENRBHTS Aftersales Service
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T% T “APRAFRRBE THEFRR & Yue Po customer service team always put customer's
FEHTEBR . requirement as the top priority. Satisfying customer's
requirement is the most important factor in our
“CEMEZRTN, BEMEZSmME 2 In order to deliver more value to the customers, all business
o - o decisions from Yue Po are based on the customers’
Z s 4
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Every Frame-Mate product with EES label is designed hased on the objective "Energy-saving, silent operation and low

CO emission".
W =Y EEER Superior Energy-Saving Impact . _ . )
Environmental Chinese Cooking Series
e, REABHY RERMSPXAPERT
& v Gas Gonsumption Comparison . i
5 ‘“*’% ENFTERHRSFEAFREERT. ARFIH™
é ‘ : , o RS, R SR ARG AT
Z - 5 E
jl%;dﬁonal Model =% 1 . Ij;'l 9"
High Therma Effiiency { ; -MATE specializes in gas commercial catering equipments.
RIF IR IF - ries of products are all made of stainless steel, and earn
TR AT L g e i | ' tion in the local and international markets by the great
Environmental and Energy Environmental Series Energy Saving AR R l ) on In the DC?_.! an .Iﬂ ernational markets Dy the grea
Saving Label (EES) ! 20% ~ 30% Better Comhustion Rate . 7 J rsity and the superior guality.

B EZ{ET%# Low Noise in Operation
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Electromagnetic Flame Failure Device

UEFARSFENEIRF, SRABAEARIPRE AIREHFIRNL) . EHEERERR
EH)E T B 4K ERR E S IR TR EMESIETH . = AFIE K G FH 30-90F A REVIBTAS
HE, fAERStREFERLSRE.

AL, 'a‘tﬂ]%l)\?%ﬁ?éﬂkakf%#“ B BOBFREBREBNRE B Do), KFEKE,
YEHISR LA R, SE—BYEYIBTIR S 4 B, SRR AFIE R B MRS RA B ERE . B RAm S
}mmﬁff?fﬂ R T B 4 B SR T LRAR R A )2, MR —NELF. Exe. EXAM

Construction Site

FERBER,
Dia 1. Circuit Diagram ) ! i A5
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The tradition gas equipments are commonly use the thermocouple and safety valve as the flame failure device. Gas Environmental Steamer
The cutoff of the gas supply is determined by the temperature of the sensor head. It takes 30 to 90 seconds to
IRSIRMRE AR ECS-2C

cutoff the gas supply completely. This long cutting off period leads to a potential gas leakage.

To tackle this gas leaking hazard, the new electromagnetic valve flame failure device which using the flame
rectification (FR) is being adopt. The FR sensor is made of special heat-resistant alloy to assure the durability. It
transfers the electronic signal instead of sensing the temperature of the thermocouple (Diagram 1). When the
pilot is accidentally off, the controller reacts instantly and the gas supply is cut off in seconds to eliminate the
risk of gas leakage. With the new electromagnetic valve flame failure device, the cooking range is safer and more
convenient to use.

2 M‘ el ) e £ ) T BE LR

Comparison between Electromagnetic Valve and Safety Valve

Gas Environmental Roll-in Steam Cabinet
ESC-1RC

—#RXikit, AESA
\One press button design for convenience)

B BT AV ]
Principle Flame Rectification Sensor Thermocouple

PRSI Eet ) Bl Bt 4 FRT30 - 90F) iBE G N IS I B B RS St

Gas Cutoff Time Instant Average 30 - 90 sec Prevents gas leakage when pilot is off

FEHHEw BTHRE/ME: K F25E BNZ: 2 - 31 A TR RIRA

Parts Durability FR Sensor: over 2 years Thermocouple: 2-3 months Reduces maintenance cost

RN —izXigit FIR3 - AN iREH FHIEER o

Ignition Procedure 1 press button design 3 - 4 buttons simultaneously ~ Convenient to use MSIMR=TEIE AEHFEIEIP

Gas Environmental Steam Cabinet .21 Stone Hearth Pizza Oven
ESC-3HC CPO-120R
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W e
Conveyer Toaster
TT-1

T &2 B
- . Counter Top Refrigerat
Sam14 e st o s
S5 AEE Upright Two Door Freezer
Upright Four Door Refrigerator UR2L-L1 RiRAH
URAH-L1 Bain Marie

BM5737ESD

% 7118 BHEAGTFER " kit IR (RAR)
Knife Disinfection Cabinet Knee Operating Handsink REER Chocolate Tempering Machine
KC-500 ST-4545 Heated Trolley BM-3543CT
BCH-121

B AVRIE R -T RINEE
Drop-in Heated Shelves - Ceramic Glass
TS-1805

AR A RIER
Drop-in Heated Shelves - Solid Surface
TSB-1205

Soup Warmer
BM1-290



Western Equipment and Induction Cooking Series

B E R A AR 5
MEEEEHTERPARBHI . HOEEFERENIFH
B “FHRERE" R K XER" MBS, FABRPR
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A T AR R 5.

ed on precise, concise and user-friendly basis with the
ifferent accessories.

Cooking Range

Deep Fryer
A HBR-4C

HDF-4C

HRA T B S B AP
Built-in Induction Cooker
[EEwAE TSM-3508
Griddle
HGG-4C
FLRE kb kP
Induction Wok e e R A
HIW-4-E15

PE & 3 B Sk e R kD 4P
Counter Top Induction Wok

TSW500T B RAE TP

Induction Stock Pot Stove
ISP-1-E15

=5 M)A EE
Upright Four Door Refrigerator
UR4H-S1

Flk AR 2 7K)
Ice Cuber | Flaker
SL 200A

Hll K HL(F5 FZK)
Ice Cuber | Flaker
CTM453A

AR S S RITLEIE
Upright Roll-in Single Door Refrigerator
URTM-R-S1
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Comparison Between Traditional Boiler and Instant-Mate Boiler
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Comparison for Electricity Consumption

Instant-Mate Water Output (L/hr) Loading (kW) Traditional Model | Water Output (L/hr)|  Loading (kW)
REM HAE L) | REEER RFES HkE (Uh) | EREFR)
WM-30 235 15 10 Gallon (7n¢) 30 3
WM-60 495 2.85 / / /
WM-80 90 6 20 Gallon (#n¢) 90 9
WM-100 166.5 9 30 Gallon (fn¢) 125 15
WM-200 282.5 18 40 Gallon (fn &) 150 18

INSTANT-MATE
®

SR (F L) B FFkER
Instantaneous (magnetic treatment)
Water Boiler
WM-12

SR (R k) B k2R
Instantaneous (magnetic treatment)
Water Boiler
WM-35

=R (L) BT KR
Instantaneous (magnetic treatment)
Water Boiler
WM-30

SR (R k) B FF K2R
Instantaneous (magnetic treatment)
Water Boiler
WM-60 | WM-80

=i () BFFkEs
Instantaneous (magnetic treatment)
Water Boiler
WM-100 | WM-180 | WM-200

SR (R k) B FF k2R
Instantaneous (magnetic treatment)
Water Boiler
WM-60F | WM-80F




BalER £ & UV-CIHZE
Water Wash Exhaust Hood with UV-C Oxidation

UVWE

& WE 5 M bF ik M(Ultra Performace Extractor, UPE)

L & 58 1 % SN & AT(UV-C)

B & B 3l 7k & i % T §E(With automatic washing)

B ahiE it L IMEUV-CIR B 5 8 XU HE
Water Wash Exhaust Hood with UV-C and Supply Air Plenums
UVWS

& W E B % 8 M (Ultra Performace Extractor, UPE)

BC & 58 1 KM AT(UV-C)
& &% XL #&(With fresh air duct)

Grease Extraction Ventilator

= F 5

Vent Wash’0Oh A A RS RENERRME. ESEEHIR
£, e EHEREY, BERERERTS S EZhES
FHERFRE, BiEfEBHREIRE.

Vent Wash’0 is the famous brand of the grease extraction ventilator. The

hood is operated automatically to filter out the oil from the exhaust,
which is able to reduce the environmental pollution.

& W E S % % B M (Ultra Performace Extractor, UPE)
BL & 58 1 &I & AT(UV-C)

BRI UV-CHE B i K4
Exhaust Hood with UV-C and Supply Air Plenums
UVES

& W R & % % 8 M (Ultra Performace Extractor, UPE)

2 # 38 1 % S AT(UV-C)
2 & X ##(With fresh air duct)

BRI EIT R
Control Box for
Grease Extraction Ventilator

B % B 3 7k & & 5 Th BE(With automatic washing) VW2041B-06S

A\ IO bR IMPORTED BRANDS

GRILLS & WAFFLE
BAKERS

FOOD PROCESSING

EQUIPMENTS
robot y* coupe
MIXERS
Hitchendid
For Lhe way i1 made™

Scotsman
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DISH WASHING MACHINES

COMBI STEAMERS
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JUICE DISPENSERS,SLUSH FROZEN
& BEVERAGE COOLERS
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A. RFEEAR B ROE S D. AW SR &R B HE R A. KBLWRXREBEE C. M M PrIE S F. BBREERBREEE

Lasan Shangri-la Huhhot Shangri-la Changbaishan Holiday Inn Suzhou Intercontinental Shanghai Crown

. N I e . . Plaza Hotel

B. M B A% B K [ E. ARELERERIEE B. kA ERAEE D. EHIM PR S

Manzhouli Shangri-la Baotou Shangri-la Beijing Holiday Inn Huizhou Intercontinental
C. RIYIBHAEKRERIEE F. JEBREE ERLEE E. JER (BIE) L RN Frof 1 G. = IHFERRAEE

Shenzhen Futian Shangri-la Shenyang Shangri-la Beijing Intercontinental Sanya Crown Plaza Hotel
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A. PIEHG B IS C. KBWRXRHSTEE E. EREXEHCTEIE G. BREAIEEYEEE A. BEARFZREEE
Lasa ST. Regis Hotel Changbaishan Westin Beijing Westin Le Meridien Shimei Bay Chengdu Sheraton
B. AR =B D. B REHT T B IS F. RIYEHTTIE R B. X EERE
Shenzhen ST. Regis Hotel Xian Westin Shenzhen Westin Jinan Sheraton

C. IERRMNERE A
Sandong Sheraton

D.ORIIKR R EZRE S

Shenzhen Sheraton

m

RPAERE A S

Shenyang Sheraton

- TRALEREEE

Ningbo Sheraton

MUNBRAEREREE

Hangzhou Sheraton

H. MR ERE B
Guangzhou Sheraton
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A FTIMIWRE Z BialEE D.[ MENENEE
Hangzhou JW Marriott Hotel Guangzhou Grand Hyatt
E. ZMESHIHEE

B. =AW
BRI A Suzhou Hyatt Place

Sanya Marriott Hotel
C. EISHARIT AT SBE
Shanghai Marriott Hotel

F. KA LWGEIUOEE
Changbaishan Wanda
Hyatt Hotel

G. =B RER A
Sanya Haitang Bay
Grand Hyatt

H. EOX B BB
Wuhan Marco Polo

I. ENEAEDZEE
Xiamen Marco Polo

A. ZREEHEIE LR 285
Dongguan Qifengshan Pull Man

B. AR KREFHRSEE
Dongguan Chanan Pull Man

C. L5t =R
Beijing Novotel Hotel

D. EIBHEBRIFFIAE
Shanghai Huamin Sofitel

E. dERUEAEE
Beijing Four Seasons
F. S s

Hangzhou Four Seasons
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Projects Highlight in Macau

b B R [Tl b 7 52 & R B & I B OE
AT, EFAERZEZRBEEXARIEH
WMo MEAETALEEIRE, HPEEHIR
Rt BEMAEBRN-UFEE. 5Bk,
RIMERBBEE. SliEl]. RITEERRBEE -
BIFRBEES. MRERRIITFRZZTKH
RO, AHMIFERDMBZEE. BTEH
HEZIMRIONE, SR EEERTHE B
KIETHRIE.

Rapid growth of tourism in Macau causes hotels
and casinos to undergo development and renovation
at afastpace. Yue Po has beencontracted to supply
and install foodservice equipments in City of
Dreams, Four Seasons Hotel in Cotai Strip
Venentian Macau, Crown Macau, MGM Grand,
Macau Rio Hotel and others. On the other hand, the
environmental cooking series becomes popular and
is used by well known restaurants and hotels such
as Grand Lisoba.

B. D. F
A HTE R C. #ZE KM E. 2B
Grand Lisboa City of Dreams Crown Macau
B. B IR K% D. X518 &K F. P28 5B e i AR IR
Casino Oceanus MGM Grand Four Seasons Hotel-

Cotai Strip

BEEL LR
Projects Highlight in Hong Kong

EBEFREALPHERFRRIRE, BEX
BT7TEBEFEALEEA D FERXEIR
BEIR, WARHFERBEEWMW-Hotel, [T
EHERBREFERREZTRIRE. ARG
AOREDE, BREAEYEXATIIAIR
REmRY, BEBF. BERFKSEISE

There were several essential projects launched in
Hong Kong during the past decades. Yue Po provided
and installed foodservice equipments in four
regions of the Hong Kong International Theme Park.
Yue Po also provided and installed foodservice
equipments in W-Hotel and Four Seasons Hong
Kong. Well known chain stores, restaurants and
public organizations also use Yue Po environmental
cooking series such as cooking ranges, steam
cabinets and water boilers.

C. BAEMERRIRA
Ritz-carlton Hotel
Hong Kong

A. BEEBRAER
Hong Kong Crowne
Plaza Hotel

B. HAWA[E
W-Hotel Hong Kong

D. BB VB

Royal Plaza Hotel Hong Kong
E. HANZEAENE

Four Seasons Hotel

F. &8 ETfE
Hong Kong Disneyland
G. EAETHHEIEE
Royal Park Hotel Hong Kong
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Projects Highlight in Overseas

BRT ALHHN, BEKETBNFHA
BN BN RRNAYIFRT, &
EETHHFRAFERS T ZXRIL, HHH
RAZHREAR, WEFFRAERE (Bur
AlArab) « BIREHEF. Mmilkkiskz e
SR AFATERRKBEERNREA MR, SH
NZREREDER.

A. Buri Al Arab, Dubai D. Grand Hyatt Mumbai,India
B. Crown Plaza, Singapore

C. Marco Polo Plaza Cebu,
Philippines

Yue Po has been expanding to the oversea market.
With the growing enthusiasm for Chinese food in
foreign countries, the Chinese cooking equipments
from Yue Po have been installed worldwide.
Worldwide hotels and hypermarkets such as Burj Al
Arab in Dubai, the Grand Hyatt in Mumbai and
Carrefour hypermarket, are the current users of Yue
Po's products.

S
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E. Hotel Nikko Kuala Lumpur, G.New Majestic Hotel,
WEIEVSIE] Singapore

F. Emirates Tower Hotel, H. Noodle House, UAE
Dubai

I. The Oriental Singapore

J_.:v '/ ‘f L.

>\ AR5 DOMESTIC SERVICE NETWORK
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