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PROFI Gyronal®-knife 90  
for professional cutting Gyros-Döner-Kebab-Shoarma 

  
 

 Fits comfortably in your hand 
 Easy to use 
 Quiet, powerful Motor 
 Resistant connection cable 
 Waterproof 
 CE & GS certified safety 
 Available in 3 colours: 

white, yellow & metallic-silver 

 Most powerfull Motor:        230V/30-48V    
 Idle - speed:                     8200 rpm. 
 Weight of handlebar:         900g (without cable)       
 Slice thickness:                 adjustable 0 bis 10 mm 
 Circle blade:                      Ø 90mm stainless 
 Strong button:                  15 A 
 Daily cutting capacity:        unlimited 

 

 

complete with transformer Handlebar (without transformer) 

498,00 € 392,00 € 
    

 

 
 

NEW   Electric Sirtaki-Grill   NEW 
 

  
 

 
 
 
 
 
 

• stable housing & Grill grates - made entirely of stainless steel V2A 

• Direct heat through the protected heating elements in the stainless steel grill grates 

• individually controllable heating zones - energy saving & efficient 

• Water basin / drip pan below the grill grates with drain - easy cleaning 
 

      

Type KW Voltage Grill grates Case-Dimensions  
Sirtaki GK 
(1 switch) 

4 230 V 300 x 450 mm 350 x 650 x 320 mm 1.380,00 € 

Sirtaki MI 
(2 switches) 

6 400 V 440 x 450 mm 500 x 650 x 320 mm 1.780,00 € 

Sirtaki KL 
(3 switches) 

9 400 V 660 x 450 mm 700 x 650 x 320 mm 2.180,00 € 

Sirtaki GR 
(3 switches) 

12 400 V 880 x 450 mm 920 x 650 x 320 mm 2.580,00 € 

Safeguard fuse at 400V connection: 3 x 32A 
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Electric Gyros-Grillequipment 
 

 

“Maxi” – Series 
 

 strong drive above - compact design of the Gyros-Grill 
 

 incl. Gyros shovel  
 incl. drive 
 incl. main shaft with fixed small plate ø 75 mm 
 incl. spit plate ø 180 mm 
 incl. grease pan with a perforated plate 
 incl. built-in transformer for direct connection of  

„Profi Gyronal®-knife 90“ (electric Döner, Kebab- & Gyros-knife) 

 

 

MAXI 30 2,4KW 230V 470 x 470 x   740 until 15 kg meat 662,00 € 

MAXI 45 3,6KW 230V 470 x 470 x   920 until 30 kg meat 762,00 € 
MAXI 60 4,8KW 400V 470 x 470 x 1.040 until 45 kg meat 862,00 € 

MAXI 75 6,0KW 400V 470 x 520 x 1.200 until 75 kg meat 962,00 € 
 

 
 

“Poly EL Maxi” – Series 
   

 strong drive in the bottom - for special pressures 

stable, free-turning spit – at any time possible to spit meat 

easy to Handle: matching the heating surface to the meat with  
only one hand (unit case can be  moving and tilting forward and back) 

easy to clean with the removable grease drawer in the bottom 
 

 incl. drive 
 incl. hot plate - to keep the cut meal hot  
 incl. built-in transformer for direct connection of  

„Profi Gyronal®-knife 90“ (electric Döner, Kebab- & Gyros-knife) 
 incl. meat spit with plate ø 180 mm 

 

Poly EL Maxi 3 3,6KW 230V 530 x 530 x   850 until 30 kg meat 1.098,00 € 

Poly EL Maxi 4 4,8KW 400V 530 x 530 x   920 until 45 kg meat 1.198,00 € 

Poly EL Maxi 5 6,0KW 400V 630 x 530 x 1.070 until 75 kg meat 1.298,00 € 
 

 

our Grillequipments: processed from high quality stainless steel V2A         – fully welded and polished – 
 

 

 
 

Poly-Infrared-Heaterelements from own production reach a temperature of up to 560°C  
 

specially 2-step Isolation: 
 

1. white ceramic reflect and saves the heat 
2. special isolation insulates the heat 

 

heat-resistant and scratch-proof special glass Merax® 
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Gas Gyros-Grillequipment 
Propane or Natural gas 

 

 
 

“GAS G” – Series 
 

 strong drive above - compact design of the Gyros-Grill 
 

 incl. Gyros shovel  
 incl. drive 
 incl. main shaft with fixed small plate ø 75 mm 

 incl. spit plate ø 180 mm 
 incl. grease pan with a perforated plate 
 incl. built-in transformer for direct connection of  

„Profi Gyronal®-knife 90“ (electric Döner, Kebab- & Gyros-knife) 

 

GAS G   85 10,5KW/h 230V 460 x 470 x    875 until 30 kg meat 898,00 € 

GAS G 100 14,0KW/h 230V 460 x 470 x 1.025 until 45 kg meat 998,00 € 
GAS G 115 17,5KW/h 230V 460 x 570 x 1.175 until 70 kg meat 1.098,00 € 

 
 
 

“Poly Gas” – Series 
 

 strong drive in the bottom - for special pressures 
stable, free-turning spit – at any time possible to spit meat 

easy to Handle: matching the heating surface to the meat with  

only one hand (unit case can be  moving and tilting forward and back) 

easy to clean with the removable grease drawer in the bottom 
 

 incl. drive 
 incl. hot plate - to keep the cut meal hot  
 incl. built-in transformer for direct connection of  

„Profi Gyronal®-knife 90“ (electric Döner, Kebab- & Gyros-knife) 
 incl. meat spit with plate ø 180 mm 

 

Poly Gas 3 10,5KW/h 230V 540 x 530 x    850 until 35 kg Fleisch 1.198,00 €  
Poly Gas 4 14,0KW/h 230V 540 x 530 x 1.000 until 55 kg Fleisch 1.298,00 € 

Poly Gas 5 17,5KW/h 230V 540 x 530 x 1.150 until 85 kg Fleisch 1.398,00 € 
 
 

our Grillequipments: processed from high quality stainless steel V2A         – fully welded and polished – 
 

 

 

 
 

Infrared-Gas-Burner from own production 
have a large volume case, 

to mix the gas better with oxygen. 
This improves combustion  

and reach high temperatures. 
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Electric Kalamaki-Grill 
(Suflaki-Grill) 

 

 
 
 
 
 
 
 
 
 
 
 

 

  uniform grilling of up to 31 spits at once 
- Spit-lenght: 240 mm  
- Grill-width: 200 mm 

 6 double Poly-Infrared-Heaterelements  
- Every in 3 steps single adjustable 

 Distance from meat to heaterelements ca.  40-200 mm 
 V2A Nirosta stainless steel 

 
 

special developed for all spit variations: 
 

Suflaki, Bifteki, Bifteki, Chicken, Vegetable and much more… 
 
 

 

7,2KW 400V 720 x 670 x 925 Up to 31 spits Grill-width: 200 mm 1.988,00 € 
 

 

 
 

 
 

 
 
 

For ALL what you can grill: 

 
 

 
 
 
 
 
 

 2 portable Grill plates 
 Special Merax® glass covers 

 Example cooking times:  
 

- Fish fillet 6 minutes 
- Chicken 20 minutes 
- Pork-steak 10 minutes 
- Suflaki 6 minutes  

 

 incl. removable grease pan 
 

Prepare simply a grill-plate: 
 

1. turn any food to be grilled into the grill grates  
2. mount the grill grates centrally into the 2 grill plates  
3. slide the 2 grill plates tot he grill grates  
4. turn on the energysaving Infrared-Heaterelements 
5. short grilling the food, until reaching cooking point 
 

7,2KW 400V 660 x 500 x 980 incl. 4 reversible grill grates Grill grate: 280 x 280 mm 1.988,00 € 
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