


Ambach have been designing and making professional 

kitchens for over 65 years. We combine our vast experience in 

manufacturing and craftsmanship to give you beautiful, reliable 

and high performance kitchens.

We serve the hospitality industry around the globe, putting our 

customers at the heart of everything we do. Our aim is to help 

you improve pro�tability through the performance, value and 

extended life of your kitchen. 

Our quali�ed team of highly creative engineers and our 

international network of selected partners are committed 

to providing you with a personal service, wherever you are 

in the world. We work with you to create your perfect kitchen, 

tailored to your needs, personality and style.

AMBACH: ROBUST QUALITY, 
INDESTRUCTIBLE PASSION.

FOUNDED 
IN 1953

LONG EXPERIENCE 
IN PROJECT BUSINESS

OFFICES IN GERMANY,
UK, U.A.E., 

SOUTH EAST ASIA

GLOBAL PLAYER
EXPORTING TO OVER 

70 COUNTRIES 
IN THE WOLRD 

MEMBER OF 
ALI GROUP 

SINCE 1989

OWN R&D FOR 
CONTINUOUS 
INNOVATION

KEY FACTS
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THE ENTRY INTO 
PREMIUM CLASS 
Chef 850 combines the features, robustness 

and performance of the System 850 appliances 

with precisely matching substructure bases in HS 

quality, therefore the range is of single (vertical) 

modularity. 

Depth: 850 mm

SMD   THC   HS

MAXIMUM FLEXIBILITY 
OF ITHE HIGHEST 
QUALITY 
The System 700 and System 850 series have 

a unique range of appliances for limitless 

combinations. Utilising the Double Modular 

Design the substructure bases can be independent 

of the upper appliance, manufactured with the 

highest H3 hygiene standard. Also available as 

double service solution. 

Depth System 700: 700 mm

Depht System 850: 850 mm

DMD   SMD   THC   OSS   EC   AFC   H3   

EVERYTHING POSSIBLE 
FOR YOUR UNIQUE KITCHEN. 

CHEF 850
   

SYSTEM 700
     
 

SYSTEM 850
  

TOP PERFORMANCE FOR GASTRONOMY 
AND CATERING  
Ultimate performance appliances combined with robust frame construction, double modular design 

available. System 900 is the solution for the greatest of challenges. A complete range of electric, 

gas or steam heated appliances that offer maximum �exibility for the most demanding kitchen 

facilities. Also available in cantilevered version. 

Depth: 920 mm

With their modern technology, the multifunctional appliances also support low-temperature and night 

cooking, therefore ensuring excellent results with high energy ef�ciency.

DMD   SMD   OSS   EC   AFC   H3

SYSTEM 900

 

MULTIFUNCTIONAL 
APPLIANCE

Our Unique Selling Points (USP´s)

SMD  Single Modular Design

DMD  Double Modular Design

THC  True Hygienic Connection

AFC  Ambach Frame Construction

OSS  Omega Sandwich Structure of the One Piece Top

EC  Electronic Control

HS  Hygiene Standard (base units in H3)

H3  Hygiene Standard base units on entry level

 Available option



37

“DOUBLE MODULAR 
DESIGN”
DMD  

Double �exibility, design the base modules 

independently from the upper appliance.

AMBACH FRAME 
CONSTRUCTION
AFC  

The robust, self-supporting frame construction 

gives maximum stability and durability.

EXCLUSIVITY
Ambach allows you to create a kitchen 

perfectly in sync with your style and personality.

Choose from our range of metallic �nishes and  

bespoke detailing: Speciality knobs, handles, 

trim, handrails and pot-racks, complimented by 

colours from the full RAL spectrum.  

 

Ambach is the perfect choice for open kitchens.

The “Exclusive Range” and “Minimal Design” 

�nishes transform standard cooking blocks 

into true masterpieces, making them absolute 

protagonists of all kitchens, especially those on 

view to the diners. These special versions offer 

materials and �nishes of absolute excellence to 

give the chef a unique, and impressive stage to 

showcase their work and talent.

THERMOBLOCK 2.0
Thermoblocks are a special Ambach solution 

where the heating elements are embedded 

into aluminium. Thanks to the excellent heat 

transmission properties of Aluminium this 

innovation allows excellent temperature 

distribution on the cooking surface and 

improves durability of the heating element.

ELECTRONIC CONTROL:
FULL TRANSPARENCY FOR
AMBACH KITCHEN 4.0

EC  
Reduce operating costs, optimize processes, 

relieve the staff.

The modern electronic control panel is very robust 

and suitable for almost all electronic devices.

“SINGLE MODULAR 
DESIGN”
SMD  

The base units correspond exactly to the 

dimensions of the appliances. Full high modules 

are always combined.

INNOVATION MAKES THE DIFFERENCE.

THICKNESS 2 MM

SILICONETHICKNESS 3 MM

OMEGA SANDWICH 
STRUCTURE
OSS  
The multi-layer structure with omega pro�les 

gives the One Piece Top maximum stability 

and durability.

TRUE HYGIENIC 
CONNECTION
THC   

The ultimate hygienic connection for the perfect 

modular design. The engineered locking fork 

corresponds exactly to the appliance, locking 

them together via the conical wheels and 

providing a water-tight join.

 



For further information about our range of products contact:
ambach@ambach.com

or visit our website
www.ambach.com

or our webshop my_ambach
ambach.aftersalestools.com/AMBACH/CT/

or download our APP
my_ambach


