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Factory / Headquarters
Öztiryakiler Madeni Eşya San. ve Tic. A.Ş.
Cumhuriyet Mah. Eski Hadımköy Yolu Cad. 
No:8 34500 Büyükçekmece - Istanbul / Türkiye
Phone: +90 (212) 886 78 10/11 pbx
Fax: +90 (212) 886 62 36

export@oztiryakiler.com.tr
www.ozti.com

Download our app

/oztikitchen /oztikitchen

/company/ozti /oztiryakiler



www.oztiryakiler.com.tr 

The firm of ÖZTİRYAKİLER reserves the right to change both technical details and models without previous notice. All rights are reserved reproduc-
tion or copying of this catalogue, either full or in part is strictly forbidden without the prior permission of ÖZTİRYAKİLER.

Professional solution partner
Un partenaire professionnel privilégié









Proven excellence in 
industrial kitchen equipment

Already in 5 continents, over 100 countries! 
Sur 5 Continents et plus de 100 Pays!







Stainless Steel 
Cookware

Batterie de cuisine en acier inoxydable

























Carrying 
Equipment

Equipements à Transporter
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Carrying
Equipment
Equipement de Transfert

Dimensions
(cm)

Dimensions
(cm)

h
(cm)

h
(cm)

6.5
10.5

9.5
15.5

13
21
26

17
27
34

-
-
-
-

-
-
-
-

35x40
35x40

40x50
40x50

45x60
45x60
45x60

50x70
50x70
50x70

35x25
45x30
55x35
65x40

35x25
45x30
55x35
65x40

5
8

5
8

5
8
10

5
8
10

5
5
5
5

5
5
5
5

0211.35405.13
0211.35408.12

0211.40505.13 
0211.40508.12

0211.45605.13
0211.45608.12
0211.45601.12

0211.50705.13 
0211.50708.12
0211.50701.12

0217.35255.12
0217.45305.12
0217.55355.12
0217.65405.12

0217.35255.CU
0217.45305.CU
0217.55355.CU
0217.65405.CU

Stainless steel / Acier inoxydable

Copper / Cuivre

Roasting Pan, S/S
Plaque à Rôtir Inox

Dimensions
(cm)

35x40
40x50
45x60
50x70

0212.03540.12
0212.05040.12
0212.06045.12
0212.05070.12

Roasting Pan Lid, S/S
Couvercle pour Plaque à Rôtir Inox

Code /
Reference

Code /
Reference

Code /
Reference

Capacity
Capacité(lt)

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)
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Ø
(cm)

Ø
(cm)

Ø
(cm)

h
(cm)

h
(cm)

h
(cm)

10
20

6
10.5
14.5
20
22
36

47.5

6
10.5
14.5
20
22
36

47.5

32
32

24
24
28
30
30
36
40

24
24
28
30
30
36
40

17
31

15
24
24
28
32
36
40

15
24
24
28
32
36
40

0270.03217.01
0270.03231.01

0220.02415.10
0220.02424.10
0220.02824.10
0220.03028.10
0220.03032.10
0220.03636.10
0220.04040.10

0220.02415.20
0220.02424.20
0220.02824.20
0220.03028.20
0220.03032.20
0220.03636.20
0220.04040.20

Food Carrying Container Double Skin, S/S
Conteneur Isotherme Cylindrique Inox Double Paroi 

Food Carrying Container, S/S
Conteneur Isotherme Cylindrique Inox

Food Carrying Container Double Skin with Rubber 
Protection, S/S
Conteneur Isotherme Cylindrique Inox Double 
Paroi avec Protection En Caoutchouc 

Food Carrying Container / Conteneur Isotherme Cylindrique

without sandwich bottom
sans fond “sandwich”

with sandwich bottom induction ready
avec fond “sandwich” compatible  avec l’induction

Temperature loss at hot meals for 20 l
Perte de Température en Repas Chaud pour 20 l

Temperature loss at cold mealsfor 20 l
Perte de Température en Repas Froid pour 20 l

Cooling Chart / Diagramme de Refroidissement Heating Chart / Diagramme de Rechauffement

Code /
Reference

Code /
Reference

Code /
Reference

Capacity
Capacité(lt)

Capacity
Capacité(lt)

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Ø
(cm)

h
(cm)

10
20

32
32

17
31

0270.03217.11
0270.03231.11

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)



C
a

rry
in

g
 E

q
u

ip
m

e
n

t 
- 

Eq
u

ip
e

m
e

n
t 

d
e

 T
ra

n
sf

e
rt

22

Thermotrans / Conteneur Isotherme

Product Features
• Inside Dimensions :33x52x50 cm
• Can be cleaned in dishwasher
• Heat resistance; + 100 °C  & - 40 °C
• Smooth and shiny inner surface for easy cleaning
• Extra reinforced corners 
• Carrying capacity; between 53 lt. - 63 lt.
• Light body structure for easy carrying
• Stackable 
• Double Skin. CFC FREE Polyurethane foam is used between skins.
• No harmful material is used 
• Bolts and  hand holders are made of AISI 304 S/S 
• With unbreakable label 
• Suitable for Gastronorm Containers
• With 12 shelves. Gap between shelves is 3cm
• With different color options
• Thickness is minumum 3.2 mm

Caractéristiques
• Innenmass   : 33x52x50cm 
• Peut être nettoyée dans le lave-vaisselle.
• Résistance thérmique: 100ºC / - 40ºC
• Surface lisse et brillante pour un nettoyage facile
• Coins extra renforcés 
• Capacité de chargement: 53 lt - 63 lt
• Structure du corps leger pour un chargement facile
• Empilable
• Double Paroi. Sans CFC, mousse de polyuréthanne entre les parois
• No matières nuisibles 
• Boulons et poignées en inox 304
• Avec etiquette incassable
• Convient pour les bacs gastronormes
• Avec 12 étagères. Espaces entre les étagères sont 3 cm
• Options pour différents couleurs
• Epaisseur est minimum 3,2 mm 

Thermotray with Cover / Thermo Plateau avec Couvercle 
Porcelain Plates for Thermotray - Insulated (Polypropylene) Food Tray
Assiettes en porcelaine pour thermoplateau  - Plateau repas isolé 
(polypropylene)
• 23 cm flat plate or 12 cm bowl compartment
• 20 cm deep plate or 12 cm bowl
• 2 pieces, 17 cm oval plate or 12 cm bowl 
• 14 cm oval plate
• 12 cm bowl or tea cup
• 170 cc tea cup
(Porcelain plates are not included)

Dimensions
(cm)

38x53x108220.OT100.00

THERMOTRANS / CONTENEUR ISOTHERME

portion portion portion portion portion

Cooling Chart / Diagramme de Refroidissement Heating Chart / Diagramme de Rechauffement

Temperature loss at hot meals
Perte de Température en Repas Chaud

Temperature loss at cold meals
Perte de Température en Repas Froid

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

L
(cm)

W
(cm)

H
(cm)

35
35

62
62

Yellow / Jaune
Green / Verte

40,5
40,5

6,9
6,9

8224.OT300.00
8224.OT300.01

Code /
Reference

Capacity
Capacité(lt)

Color
Couleur

Weight
Poids(kg)

Price/Prix 
Public Ht (€)

42
42

L
(cm)

W
(cm)

H
(cm)

53-63
53-63

44
44

Blue / Bleue

Green / Verte

61
61

13,5
13,5

8224.TT600.00
8224.TT600.03

Code /
Reference

Capacity
Capacité(lt)

Color
Couleur

Weight
Poids(kg)

Price/Prix 
Public Ht (€)

64
64
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Dishwasher Baskets / Casiers à Vaisselle 

Dimensions
(cm)

Dimensions
(cm)

Dimensions
(cm)

Dimensions
(cm)

50x50x10
50x50x10
50x50x10
50x50x10
50x50x10

50x50x10

50x50x4,5
50x50x4,5
50x50x4,5
50x50x4,5
50x50x4,5

50x50x10

8740.0BB09.00
8740.0BB16.00
8740.0BB25.00
8740.0BB36.00
8740.0BB49.00

8740.0TB50.00

8740.0BY09.00
8740.0BY16.00
8740.0BY25.00
8740.0BY36.00
8740.0BY49.00

8740.CKB50.00

avec 9 compartiments
avec 16 compartiments
avec 25 compartiments
avec 36 compartiments
avec 49 compartiments

avec 9 compartiments
avec 16 compartiments
avec 25 compartiments
avec 36 compartiments
avec 49 compartiments

Full Size Dishwasher Compartment Rack
Panier Compartimenté pour Verres

Plate Tray Dishwasher Rack
Panier pour Assiettes et Plateaux

Dimensions
(cm)

Dimensions
(cm)

500x500x100 350x350x1508740.DBB50.00 8740.BMS35.00

Full Size Dishwasher Flatware Rack
Panier a Couverts

Glas Rack (for Glasswasher OBY 500 B)
Panier pour Verres (OBY 500 B)

Full Size Dishwasher Rack Extender
Rehausse pour Panier de Lavage

Full Size Dishwasher Base Rack
Panier Universel

Code /
Reference

Code /
Reference

Code /
Reference

Code /
Reference

Code /
Reference

Code /
Reference

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)
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Polycarbonate Storage Container / Conteneur de Stockage en Polycarbonate

L
(cm)

W
(cm)

H
(cm)

1,920 19 9,78317.0GSP2.00

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

L
(cm)

W
(cm)

H
(cm)

3,820 19 18,78317.0GSP4.00

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

L
(cm)

W
(cm)

H
(cm)

5,724 23 198317.0GSP6.00

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

L
(cm)

W
(cm)

H
(cm)

7,624 23 238317.0GSP8.00

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

L
(cm)

W
(cm)

H
(cm)

11,429 30 21,28317.GSP12.00

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

L
(cm)

W
(cm)

H
(cm)

17,229 30 328317.GSP18.00

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

L
(cm)

W
(cm)

H
(cm)

20,829 30 408317.GSP22.00

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

L
(cm)

W
(cm)

H
(cm)

-
-
-

19
23,5
29

19
23,5
29

-
-
-

8317.GSPL1.20
8317.GSPL2.00
8317.GSPL6.00Polycarbonate storage containers are without lid

Les conteneurs de stockage en polycarbonate sont sans couvercle

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)
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Gastronorm
Container
Bacs Gastronormes 
Inox 18/10

Gastronorm Containers / Bac Gastronorme Inox 18/10

1.9
4.5
6.2
7.4

12.6
18
25

0.6
1.5

2.25
3.5
5.5

7.25

0.5
0.8

1.25
3

5.25
8

11.5
16.25

0.4
1

1.5
2.5
3.75
5.25

4.5
10

16.5
26
40
55

0.85
1.75
2.5
3.5
5.5
8.5
11

1
1.5

2.25
3

0.85
1.75
3.5
5.5
8.5

 21,22    
 24,12    
 27,97    
 32,00    
 61,09    
 68,51    

20
40
55
65

100
150
200

20
40
65

100
150
200

65
100

20
40
65
100
150
200

20
40
65
100
150
200

20
40
65
100
150
200

20
40
55
65
100
150
200

65
100
150
200

20
40
65
100
150

0311.11020.10
0311.11040.10
0311.11055.10
0311.11065.10
0311.11100.10
0311.11150.10
0311.11200.10

0311.13020.10
0311.13040.10
0311.13065.10
0311.13100.10
0311.13150.10
0311.13200.10

0311.19065.10
0311.19100.10

0311.23020.10
0311.23040.10
0311.23065.10
0311.23100.10
0311.23150.10
0311.23200.10

0311.14020.10
0311.14040.10
0311.14065.10
0311.14100.10
0311.14150.10
0311.14200.10

0311.21020.10
0311.21040.10
0311.21065.10
0311.21100.10
0311.21150.10
0311.21200.10

0311.12020.10
0311.12040.10
0311.12055.10
0311.12065.10
0311.12100.10
0311.12150.10
0311.12200.10

0311.16065.10
0311.16100.10
0311.16150.10
0311.16200.10

0311.24020.10
0311.24040.10
0311.24065.10
0311.24100.10
0311.24150.10

GN 1/1 - 530 x  325 mm

GN 1/3 - 325 x 176 mm

GN 1/9 - 176 x 108 mm

GN 2/3 - 354 x 325 mm

GN 1/4 - 265 x 162 mm

GN 2/1 - 650 x 530 mm

GN 1/2 - 325 x 265 mm

GN 1/6 - 176 x 162 mm

GN 2/4 - 530 x 162 mm

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)
Code /

Reference
Capacity/

Capacité(lt)
Price/Prix 

Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)
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Gastronorm Containers with Handle / Bacs Gastronormes avec Anses  Inox 18/10

7.4
12.6
18
25

2.25
3.5
5.5

7.25

5.25
8

11.5
16.25

1.5
2.5
3.75
5.25

3.5
5.5
8.5
11

1
1.5

2.25
3

65
100
150
200

65
100
150
200

65
100
150
200

65
100
150
200

65
100
150
200

65
100
150
200

0311.11065.11
0311.11100.11
0311.11150.11
0311.11200.11

0311.13065.11
0311.13100.11
0311.13150.11
0311.13200.11

0311.23065.11
0311.23100.11
0311.23150.11
0311.23200.11

0311.14065.11
0311.14100.11
0311.14150.11
0311.14200.11

0311.12065.11
0311.12100.11
0311.12150.11
0311.12200.11

0311.16065.11
0311.16100.11
0311.16150.11
0311.16200.11

GH 1/1 - 530 x  325 mm

GH 1/3 - 325 x  176 mm

GH 2/3 - 354 x 325 mm

GH 1/4 - 265 x 162 mm

GH 1/2 - 325 x 265 mm

GH 1/6 - 176 x 162 mm

16.5
26
40
55

3.5
5.5
8.5

65
100
150
200

65
100
150

0311.21065.11
0311.21100.11
0311.21150.11
0311.21200.11

0311.24065.11
0311.24100.11
0311.24150.11

GH 2/1 - 650 x  530 mm GH 2/4 - 530 x 162 mm

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity/
Capacité(lt)

Price/Prix 
Public Ht (€)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)

Depth/
Profondeur

(mm)
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Perforated Gastronorm Containers / Bacs Gastronormes Perforés  Inox 18/10

20
40
55
65

100
150
200

20
40
65

100
150
200

20
40
65
100
150
200

20
40
65
100
150
200

20
40
65
100
150
200

65
100
150

0311.11020.21
0311.11040.21
0311.11055.21
0311.11065.21
0311.11100.21
0311.11150.21
0311.11200.21

0311.13020.21
0311.13040.21
0311.13065.21
0311.13100.21
0311.13150.21
0311.13200.21

0311.23020.21
0311.23040.21
0311.23065.21
0311.23100.21
0311.23150.21
0311.23200.21

0311.14020.21
0311.14040.21
0311.14065.21
0311.14100.21
0311.14150.21
0311.14200.21

0311.12020.21
0311.12040.21
0311.12065.21
0311.12100.21
0311.12150.21
0311.12200.21

0311.16065.21
0311.16100.21
0311.16150.21

GNP 1/1 - 530 x  325 mm

GNP 1/3 - 325 x  176 mm

GNP 2/3 - 354 x 325 mm

GNP 1/4 - 265 x 162 mm

GNP 1/2 - 325 x 265 mm

GNP 1/6 - 176 x 162 mm

20
40
65

100
150
200

20
40
65
100
150

0311.21020.21
0311.21040.21
0311.21065.21
0311.21100.21
0311.21150.21
0311.21200.21

0311.24020.21
0311.24040.21
0311.24065.21
0311.24100.21
0311.24150.21

GNP 2/1 - 650 x  530 mm GNP 2/4 - 530 x 162 mm

Depth/Profondeur
(mm)

Depth/Profondeur
(mm)

Depth/Profondeur
(mm)

Depth/Profondeur
(mm)

Depth/Profondeur
(mm)

Depth/Profondeur
(mm)

Depth/Profondeur
(mm)

Depth/Profondeur
(mm)

Code /
Reference

Price/Prix 
Public Ht (€)

Code /
Reference

Price/Prix 
Public Ht (€)

Code /
Reference

Price/Prix 
Public Ht (€)

Code /
Reference

Price/Prix 
Public Ht (€)

Code /
Reference

Price/Prix 
Public Ht (€)

Code /
Reference

Price/Prix 
Public Ht (€)

Code /
Reference

Price/Prix 
Public Ht (€)

Code /
Reference

Price/Prix 
Public Ht (€)
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Gastronorm Lids / Couvercles Gastronormes 

Standart GN Lid
Couvercle Inox GN 

GN Lid with Silicon
Couvercle Inox GN avec Joint Silicone

Lid For GN Container with Handle
Couvercle Inox avec Anse pour Bac GN 

Ladle Cutout GN Lid
Couvercle Inox GN avec Découpe pour louche

Lid for GN Container with Handle and Ladle Cut
Couvercle Inox avec Anse et Louche Coupe 
pour Bac GN 

Couvercle Inox avec Longue Anse pour Bac GN

GD 2/1
GD 1/1
GD 2/3
GD 1/2
GD 1/3
GD 1/4
GD 1/6
GD 1/9
GD 2/4

GDC 1/1
GDC 2/3
GDC 1/2
GDC 1/3
GDC 1/4
GDC 1/6
GDC 2/4

GDH 2/1
GDH 1/1
GDH 2/3
GDH 1/2
GDH 1/3
GDH 1/4
GDH 1/6
GDH 2/4

GD 2/1
GD 1/1
GD 2/3
GD 1/2
GD 1/3
GD 1/4
GD 1/6
GD 1/9
GD 2/4

GDDH 2/1
GDDH 1/1
GDDH 2/3
GDDH 1/2
GDDH 1/3
GDDH 1/4
GDDH 1/6
GDDH 2/4

GDLH 1/1
GDLH 1/2
GDLH 1/3

650x530
530x325
354x325
325x265
325x176
265x162
176x162
176x108
530x162

505x300
329x300
300x252
300x151
240x137
151x137
505x137

650x530
530x325
354x325
325x265
325x176
265x162
176x162
530x162

650x530
530x325
354x325
325x265
325x176
265x162
176x162
176x108
530x162

650x530
530x325
354x325
325x265
325x176
265x162
176x162
530x162

530x325
325x265
325x176

0312.00021.10
0312.00011.10
0312.00023.10
0312.00012.10
0312.00013.10
0312.00014.10
0312.00016.10
0312.00019.10
0312.00024.10

0312.00011.21
0312.00023.21
0312.00012.21
0312.00013.21
0312.00014.21
0312.00016.21
0312.00024.21

0312.00021.13
0312.00011.13
0312.00023.13
0312.00012.13
0312.00013.13
0312.00014.13
0312.00016.13
0312.00024.13

0312.00021.11
0312.00011.11
0312.00023.11
0312.00012.11
0312.00013.11
0312.00014.11
0312.00016.11
0312.00019.11
0312.00024.11

0312.00021.12
0312.00011.12
0312.00023.12
0312.00012.12
0312.00013.12
0312.00014.12
0312.00016.12
0312.00024.12

0312.00011.14
0312.00012.14
0312.00013.14

Dimensions
(mm)

Model /
Modele

Code /
Reference

Price/Prix 
Public Ht (€)

Dimensions
(mm)

Model /
Modele

Code /
Reference

Dimensions
(mm)

Model /
Modele

Code /
Reference

Dimensions
(mm)

Model /
Modele

Code /
Reference

Dimensions
(mm)

Model /
Modele

Code /
Reference

Dimensions
(mm)

Model /
Modele

Code /
Reference

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)
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GN  Wire Grid, S/S
Grille GN Inox

Ice Cream Container, S/S
Récipient à Glace Inox

GN Trays, S/S
Plateaux GN Inox

h
(mm)

GN 2/1
GN 1/1

GN 2/1
GN 1/1

OZT 2/1
OZT 2/1
OZT 2/1
OZT 2/1

OZT 1/1
OZT 1/1
OZT 1/1
OZT 1/1

OZT 2/3
OZT 2/3
OZT 2/3
OZT 2/3

OZT 1/2
OZT 1/2
OZT 1/2
OZT 1/2

650x530
530x325

360x165
360x165
360x165
360x165

100
120
150
170

650x530
530x325

10
20
40
65

10
20
40
65

10
20
40
65

10
20
40
65

0313.00021.20
0313.00011.13

0335.36165.10
0335.36165.12
0335.36165.15
0335.36165.17

0313.F0021.20
0313.F0011.13

Stainless Steel / Inox

Chrom Nickel Coated Steel /
Acier avec Revetement Chrome Nickel 

0213.21010.01
0213.21020.01
0213.21040.01
0213.21065.01

0213.11010.01
0213.11020.01
0213.11040.01
0213.11065.01

0213.23010.01
0213.23020.01
0213.23040.01
0213.23065.01

0213.12010.01
0213.12020.01
0213.12040.01
0213.12065.01

Bainmarie, S/S
Bainmarie Inox

1/1 bainmarie

2/1 bainmarie

510x360
510x360
510x630
510x630

0752.11170.01
0752.11210.01
0752.21170.01
0752.21210.01

Dimensions
(mm)

Dimensions
(mm)

Dimensions
(mm)

Dimensions
(mm)

Code /
Reference

Code /
Reference

Code /
Reference

Code /
Reference

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)
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GN Cutlery Container, S/S
Ramasse-couvert GN Inox

GN Cutlery Box, S/S
Bac GN Inox Biseauté avec Couvercle

GN Cutlery Box with Hanger, S/S
Ramasse-couvert GN Inox pour Chariot Service

Insert Base for GN Containers, S/S
Planchers d’insertion Inox

h
(mm)

550x322x200
720x322x200
890x322x200

265x162 OZS 1/1
OZS 1/2
OZS 1/3

325x176x1503xGN
4xGN
5xGN

155 450x250
245x196
245x122

5.57490.00003.00
7490.00004.00
7490.00005.00

0336.24137.01 0334.00011.01
0334.00012.01
0334.00013.01

0336.13150.01

without GN container / Ohne GN behälter

GN Bars, S/S
Barres de Séparation Inox

OZC 325
OZC 530

325
530

0380.00325.01
0380.00530.01

Dimensions
(mm)

Dimensions
(mm)

Dimensions
(mm)

Dimensions
(mm)

Code /
Reference

Code /
Reference

Code /
Reference

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Dimensions
(mm)

Code /
Reference

Capacity
Capacité(lt)

Price/Prix 
Public Ht (€)
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Polycarbonate Containers / Bacs Gastronormes en Polycarbonate

GN 1/1

GN 1/3

GN 1/6

GN 1/2

GN 1/4

GN 1/9

GN 1/1
GN 1/1
GN 1/1
GN 1/1

GN 1/1 Lid

GN 1/3
GN 1/3
GN 1/3

GN 1/3 Lid

GN 1/6
GN 1/6
GN 1/6
GN 1/6 

Lid

GN 1/2
GN 1/2
GN 1/2
GN 1/2

GN 1/2 Lid

GN 1/4
GN 1/4
GN 1/4

GN 1/4 Lid

GN 1/9
GN 1/9
GN 1/9

GN 1/9 Lid

8,5
13

19,5
25,6

2,4
3,6
5,3

1
1,5
2,2

3,9
5,9
8,9

11,7

1,7
2,5
3,7

0,57
0,85
1,27

8310.11065.00
8310.11100.00
8310.11150.00
8310.11200.00
8315.00011.00

8310.13065.00
8310.13100.00
8310.13150.00
8315.00013.00

8310.16065.00
8310.16100.00
8310.16150.00
8315.00016.00

8310.12065.00
8310.12100.00
8310.12150.00
8310.12200.00
8315.00012.00

8310.14065.00
8310.14100.00
8310.14150.00
8315.00014.00

8310.19065.00
8310.19100.00
8310.19150.00
8315.00019.00

(lt)Model /
Modele

Code /
Reference

Price/Prix 
Public Ht (€)

(lt)Model /
Modele

Code /
Reference

Price/Prix 
Public Ht (€)

(lt)Model /
Modele

Code /
Reference

Price/Prix 
Public Ht (€)

(lt)Model /
Modele

Code /
Reference

Price/Prix 
Public Ht (€)

(lt)Model /
Modele

Code /
Reference

Price/Prix 
Public Ht (€)

(lt)Model /
Modele

Code /
Reference

Price/Prix 
Public Ht (€)
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Chafing Dish
Chafing Dish

Chafing Dish

GN 1/1
GN 1/1

GN 1/1
GN 1/1

GN 1/1
GN 1/1

GN 1/1
GN 1/1

350x620x370
350x620x370

350x620x420
350x620x420

350x590x420
350x590x420

0450.01082.06
0450.0108B.06

045D.09262.14
045D.0926B.14

045L.01082.07
045L.0108B.07

045L.09262.07
045L.0926B.07

Chafing Dish, S/S / Chafing Dish Inox

Stackable Chafing Dish, S/S
Chafing Dish Inox Empilable avec Couvercle Rolltop

Rolltop Chafing Dish, S/S
Chafing Dish Inox avec Couvercle Rolltop

Stackable Rolltop Chafing Dish, S/S
Empilable Roll top Chafing Dish,inox

Stackable / Empilable

Sapphire Serie / Série Sapphire

Dimensions
(mm)

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

Dimensions
(mm)

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

Dimensions
(mm)

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

Dimensions
(mm)

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)
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Chafing Dish

GN 1/1
GN 1/1

GN 1/1410x640x420
410x640x420

410x640x420045F.05269.16
045F.0526B.16

045F.0026B.16

180° Rolltop Chafing Dish, S/S
Chafing Dish Inox avec 
Couvercle Rolltop 180°

Built-in 180° Rolltop Chafing Dish, S/S
Chafing Dish Inox avec 
Couvercle Encastré Rolltop 180°

with fuel holders / avec support de carburant
Suitable for electrical heating / Convient pour le chauffage électrique

180° Rolltop

Dimensions
(mm)

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

Dimensions
(mm)

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

Turquoise Serie / Série Turquoise

Dimensions
(mm)

GN 1/1
GN 1/1

350x640x350
350x640x350

0450.03032.01
0450.0303B.01

Chafing Dish, S/S
Chafing Dish Inox

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

GN 1/1
GN 1/1

350x640x420
350x640x420

045L.03032.07
045L.0303B.07

Rolltop Chafing Dish, S/S
Chafing Dish Inox avec Couvercle Rolltop

Dimensions
(mm)

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

Soup Chafing Dish, S/S
Chafing Dish Inox à Soupe

Code /
Reference L W H Capacity /

Capacité 
(lt)

Price/
Prix 
(€)

045K.0526J.07
045K.0526D.07

350
350

640
640

390
390

Ø 36 x 6 inset
Ø 36 x 6 inset

Code /
Reference Q Capacity /

Capacité 
(lt)

Price/
Prix 
(€)

045K.0026D.07 400 Ø 36 x 6 inset

Code /
Reference Q Capacity /

Capacité 
(lt)

Price/
Prix 
(€)

045N.0526H.07 400 9H
H H

H H

H : Gel fueled /  Avec carburant gel 
HH: Suitable for electrical heating / Convient pour le chauffage électrique

Round Chafing Dish with Rolltop Lid, S/S
Chafing Dish Inox Rond avec 
Couvercle Rolltop

Built-in Round Chafing Dish 
with Rolltop Lid, S/S
Chafing Dish Inox Rond avec 
Couvercle Encastré Rolltop



C
h

a
fin

g
 D

ish
 -

 C
h

a
fin

g
 D

ish

36

Chafing Dish

Round Chafing Dish, S/S
Chafing Dish Inox Rond

Round Chafing Dish with Dome Lid S/S
Chafing Dish Rond avec Couvercle Bombée Inox

Round Chafing Dish, S/S
Chafing Dish Inox Rond

Chafing Dish Trolley with Lid S/S
Chariot Chafing Dish avec Couvercle Inox

Code /
Reference Q Chafing Dish

Diameter
H rice/

Prix(€)

7EKO.PS910.00
7EKO.PS920.00

1000
800

800
600

900
900

H : Gel fueled /  Avec carburant gel 

H
H H

Code /
Reference Q Capacity /

Capacité(lt)
Price/Prix 
Public Ht 

(€)

045M.0307G.06
045M.0307I.06

600
800

20
36

Code /
Reference Q Capacity /

Capacité(lt)
Price/Prix 
Public Ht 

(€)

045M.2429G.21
045M.2429I.21

600
800

20
36

Code /
Reference Q H Color

Couleur
Price/
Prix(€)

045M.2628I.24
045M.2529I.21

800
800

900
900

GOLD
SILVER

Code /
Reference Q H Color

Couleur
Price/
Prix(€)

045M.2628G.24
045M.2529G.21

600
8600

900
900

GOLD
SILVER

Oak
Chêne

Walnut
Noyer

Beech
Beechan
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Chafing Dish GN 1/1 / Charnière du couvercle hydraulique

Chafing Dish GN 2/3 / Charnière du couvercle hydraulique

Chafing Dish GN 1/2 / Charnière du couvercle hydraulique

Chafing Dish Round / Charnière du couvercle hydraulique

Chafing Dish Round / Charnière du couvercle hydraulique

Code /
Reference L W H

Capacity /
Capacité (lt)

Price/Prix 
(€)

9450.GW411.BGL 585 465 180 9 (1/1 GN)

Code /
Reference L W H

Capacity /
Capacité (lt)

Price/Prix 
(€)

9450.GW432.BGL 470 315 180 6 (2/3 GN)

Code /
Reference L W H

Capacity /
Capacité (lt)

Price/Prix 
(€)

9450.GW421.BGL 465 315 180 4 (1/2 GN)

Code /
Reference Ø L W H

Capacity /
Capacité (lt)

Price/Prix 
(€)

9450.GW460.BGL 350 527 447 180 6

Code /
Reference Ø L W H

Capacity /
Capacité (lt)

Price/Prix 
(€)

9450.GW440.BGL 300 460 375 180 4

Code /
Reference L W H

Price/Prix 
(€)

2450.930.02600038.9.01 655 465 230

Code /
Reference L W H

Price/Prix 
(€)

2450.930.04000038.9.01 485 375 230

Code /
Reference L W H

Price/Prix 
(€)

2450.930.03500038.9.01 395 375 230

Code /
Reference L W H

Price/Prix 
(€)

2450.930.00001400.9.01 525 525 230

Code /
Reference L W H

Price/Prix 
(€)

2450.930.00001174 .9.01 455 455 230
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Chafing Dish

Inductıon heater for chafing dishes
Plaque Vitrocéramique Encastrée à 
Induction 

Electric Soup Kettle
Marmite Buffet Chaud Electrique

Code /
Reference L W H Capacity /

Capacité
(lt)

Price/
Prix 
(€)

9479.10061.HK 410 305 305 10

Code /
Reference L W H Voltage

Tension
Price/

Prix 
(€)

9868.BT350.T0         360 380 120 220-240V 50/60Hz

Electric Chafing Dish Heater
Chafing Dish Electrique

600W-with thermal regulator/avec régulateur thermique

800W-with thermal regulator/avec régulateur thermique

600W-with thermal regulator and heat regulation
avec régulateur thermique et régulation de chauffage

8917.00002.04
8917.00002.06
8917.00002.05

Chafing Dish Gel Holder, S/S
Porte-brûleur pour Chafing Dish

2450.810.00900063.0.12

Gel For Chafing Dish
Gel pour Bruleur Chafing Dish

200 gr
200 gr

Methanol
Ethanol

8199.00225.01
8199.00225.02

Gel For Chafing Dish, Plastic Bucket
Seau Gel d’alcool pour Bruleur Chafing Dish 

4 kg
4 kg

Methanol
Ethanol

8199.04000.01
8199.04000.02

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Capacity /
Capacité(lt)

Price/Prix 
Public Ht (€)

Code /
Reference

Code /
Reference

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)
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Trolleys
Chariots
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Trolleys
Chariots

Trolleys / Chariots

Rack Trolley
40x60  20 trays TTK welded
40x60  20 trays TTD demounted
Chariot Casiers à Vaisselle / 
40x60 20 Plateaux TTK Soudé / 
40x60 20 Plateaux TTD Démontable

Rack Trolley 
GN 1/1  17 trays trays TTK welded
GN 1/1  17 trays trays TTD demounted
Chariot Casiers à Vaisselle /  
GN 1/1 17 plateaux TTK soudé 
GN 1/1 17 plateaux TTD démonté

Rack Trolley 
GN 2/1  17 trays trays TTK welded
GN 2/1  17 trays trays TTD demounted
Chariot casiers 
GN 2/1 17 plateaux TTK soudé 
GN 2/1 17 plateaux TTD démonté

• Stainless steel.
• Manufactured according to the gastronome size.
• It is easy to clean the appliances after using.
• 4 swivel casters, 2 with break.
• Manufactured to carry the empty trays and full trays.

• Inox
• Fabriqué suivant les dimensions GN
• Facile à nettoyer apres l’utilisation
• 4 roues, 2 avec frein
• Fabriqué pour mener les plateaux vides et pleines

• Stainless steel.
• Manufactured according to the gastronome size.
• Easy to demount and mount by user.
• It is easy to clean the appliances    after using.
• 4 swivel casters, 2 with break.
• Manufactured to carry empty trays.

• Inox
• Fabriqué suivant les dimensions GN
• Facile à nettoyer apres l’utilisation
• 4 roues, 2 avec frein
• Fabriqué pour mener les plateaux vides et pleines

WELDED / SOUDE DEMOUNTED/DEMONTE

7895.46615.00

7895.40550.00

7895.58660.00

7895.46615.01

7895.40550.01

7895.58660.01

460

382

590

460

382

590

610

550

650

610

550

650

1780

1660

1660

1780

1660

1660

0.76 m3

0.45 m3

0.76 m3

0.76 m3

0.45 m3

0.76 m3

40x60 demounted/
40x60 TTD démontable

GN 1/1 demounted/
GN 1/1 TTD démontable

GN 2/1 demounted/
GN 2/1 TTD démontable

40x60 welded/
40x60 TTK soudé

GN 1/1 welded/
GN 1/1 TTK soudé

GN 2/1 welded/
GN 2/1 TTK soudé

L W H  m
3Code /

Reference
Code /

Reference

Price/Prix 
Public Ht 

(€)

L W H  m
3Code /

Reference
Code /

Reference

L W H  m
3Code /

Reference
Code /

Reference

Price/Prix 
Public Ht 

(€)

Price/Prix 
Public Ht 

(€)
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Trolleys / Chariots

Dimensions
(mm)

Dimensions
(mm)

10 150600x600x850 900x500x7807959.60578.40 7959.10052.80

Basket Trolley, S/S
Chariot à Panier Inox 

Plate Trolley, S/S
Chariot Porte Assiettes Inox

Dimensions
(mm)

550x800x8500913.00507.01

Service Trolley 2 Shelves, S/S
Chariot de Service à Deux Niveaux Inox

Dimensions
(mm)

550x800x8500913.00508.01

Service Trolley 3 Shelves, S/S
Chariot de Service à Trois Niveaux Inox

Code /
Reference

Code /
Reference

Code /
Reference

Code /
Reference

Capacity /
Capacite(lt)

Capacity /
Capacite(lt)

Price/Prix 
Public Ht 

(€)

Price/Prix 
Public Ht 

(€)

Price/Prix 
Public Ht 

(€)

Price/Prix 
Public Ht 

(€)
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Trolleys / Chariots

Dimensions
(mm)

750 x 420 x 7108370.USA10.20

Step-on Waste Bin, S/S
Poubelle à Pedale Inox

Heavy Duty Waste Basket, S/S
Corbeille Inox Extra Forte  

Polypropylene Ingredient Bin w/sliding Lid
Bac Ingrédient Chariot avec 
Couvercle Coulissant en 
Polypropylene

Heavy Duty Step-on Waste Container, S/S
Poubelle à Pedale Inox Extra Forte 
• New PATENTED advanced hydraulic 
 lid mechanism provides more con 
 troled and gradually closing.

• Nouveau breveté mecanisme avancé 
 de convercle hydraulique fournit plus 
 controle et fermeture graduelle.

Roll-out Cantainer
Bac Roulant

Ø
(cm)

Ø
(cm)

h
(cm)

h
(cm)

5
13

50
70
90

18
27

40
40
40

29.5
35.5

50
70
90

8893.00405.00
8893.00413.00

8893.04050.00
8893.04070.00
8893.04090.00

Dimensions
(mm)

800x550x8507959.87579.50

Dirty Dish Collecting Trolley, S/S
Chariot de Débarassage

Code /
Reference

Code /
Reference

Code /
Reference

Code /
Reference

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Price/Prix 
Public Ht (€)

Capacity /
Capacite(lt)

Ø
(cm)

h
(cm)

47.540 400893.04040.01

Code /
Reference

Price/Prix 
Public Ht

(€)
Capacity /

Capacite(lt)

Capacity /
Capacite(lt)

Color

Green/Vert
Green/Vert
Green/Vert
Green/Vert
Green/Vert

120
240
770
120
240

8893.00120.00
8893.00240.00
8893.00770.00
8893.PD120.00
8893.PD240.00

Code /
Reference

Price/Prix 
Public Ht (€)

Capacity /
Capacite(lt)

Roll-out Cantainer
Bac Roulant

30 LT
50 LT
70 LT

100 LT

8893.UP206.00 
8893.UP208.00 
8893.UP210.00 
8893.UP212.00 

Code /
Reference

Price/Prix 
Public Ht (€)

Capacity /
Capacite(lt)
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Professional solution partner
Un partenaire professionnel privilégié
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Factory / Headquarters
Öztiryakiler Madeni Eşya San. ve Tic. A.Ş.
Cumhuriyet Mah. Eski Hadımköy Yolu Cad. 
No:8 34500 Büyükçekmece - Istanbul / Türkiye
Phone: +90 (212) 886 78 10/11 pbx
Fax: +90 (212) 886 62 36

export@oztiryakiler.com.tr
www.ozti.com

Download our app

/oztikitchen /oztikitchen

/company/ozti /oztiryakiler
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