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Mission and Vision

PKR Equipments Private Limited pursues a
continuous research and development program
through its state of the art machinery, processes,
technology and skilled personnel to ensure quality
products are available at competitive prices.

Our mission and vision are thus aligned to our
business goals:

Mission

Commitment to provide cost effective solutions
with FOCUS on product and service quality
Vision

To be the industry preferred partner in hospitality
equipment solutions

About PKR

Under the leadership of its dynamic and vastly
experienced MD Mr.P.Lal Ahamed Khan, PKR
Equipments Private Limited has emerged as a
leading manufacturer providing turnkey kitchens
and customized fabrications in the Food &
Beverage equipment segment. The company also
specializes in Off-the-shelf traded equipment,
concentrating on technology driven applications at
competitive prices.

Founded in 1988 by Mr.P.K.Rahamathullah as a
traditional fabrication unit, the company has

Commitment to
provide cost
effective solutions
with FOCUS

on product and
service quality

grown over the years and today, offers COMPLETE
KITCHEN SOLUTIONS in design, manufacture,
supply, erection and commissioning of Commercial
Kitchens, Food Processing Systems and modular
Retail Quick Service/Restaurant units.

With its overall experience and trained technical
team across product categories, the company has
also ventured into offering maintenance support to
large organizations, providing Annual Preventive
Maintenance apart from the commitment of after
sales service and spares.

Infrastructure

PKR has a state of the art manufacturing facility
which adheres to global best practices in safety
and quality standards.

There is a conscious effort taken in achieving and
maintaining quality to ensure product
performance and customer satisfaction, this
commitment being backed by the infusion of
technology in the entire product design,
development and manufacturing process.

Be it the robust sourcing policy of industry specific
SS 304 grade steel, or the usage of modern
equipment like the CNC TRUMPF machines for
better finish, optimum equipment life cycle and
reduced manual interference, the cutting edge

technology used in the design, fabrication and
manufacturing processes ensure a superior quality
product guaranteed to render efficient
performance and longer life.

PKR Equipment is located on its company owned
15000 sft industrial facility in Ambattur. The
9000 sft shop floor houses various state of the art
equipment across sections performing punching,
shearing, bending and fabrication based on the
customized designs drafted on our Solidworks
software. The plant and its operations are manned
by our trained and experienced workforce of over
32 skilled employees tuned to the swift execution
of orders, quality being the FOCUS.




Quality and Certifications

PKR has a wide variety of versatile products
designed to meet demanding and complex food
production/processing needs.

Hence raw material quality and inherent
fabrication processes play a crucial role in the
end product and

its performance parameters. All products
fabricated and manufactured at the PKR plant
are made using high quality stainless steel
sourced directly from the mills, ensuring quality
guarantee and competitive market rates.

Batches of raw material also undergo extensive
random testing for tensile and stress resistance,
Nickle and Chromium content, induction
properties and the like to ensure they are suited
to the respective applications of fabrication.

In recognition of the high standards and
processes implemented onsite, the PKR facility
in Ambattur has recently been awarded the
prestigious 1ISO 9001:2008 Certification for
Design, Manufacture, Supply, Installation and
Service of Commercial Kitchen Equipment and
Sheet metal work.
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Products and Services

Having grown over the years from a pure
fabrication and assembly unit to design build and
manufacture, PKR is uniquely positioned to offer
its market and industry knowledge to prospective
clients looking for solutions in the Food &
Beverage space.

The company has three clearly defined business
verticals/divisions

IN-HOUSE BRANDS

Design & fabrication of customized Food &
Beverage Equipment, Housekeeping &
Cleaning equipment as also Off-the-shelf
products under the brand names of PKR,
COMMIS and DYUT.

OEM CHANNEL SALES
PKR is an OEM Channel Sales partner for

global brands such as Rational and
Winterhalter, delivering technologically
advanced solutions in the Food & Beverage
equipment space.

OEM AFTER SALES

After sales spares and maintenance support
for OEM partner brands.

AMC and Preventive maintenance contracts
for large corporates and institutions.




Storage Equipment
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An easy to clean, rust free storage systems are the first line Grain Storage Bin SE 01
of defense in keeping food safe avoiding cross contamination.

First in first out (FIFO) rotation to ensure food is properly

handled during storage and issue. Easy identification of

ingredients to minimize handling. Easily moveable shelves for

through cleaning of floors and walls surrounding shelving.
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Wallmount Cupboard SE 08
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Cupboard on wheels SE 09
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Vegetable-Rack-Trolley
SE 07
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Potato Onion Bin SE 04
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Storage bin SE 10
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Wire Rack SE 11



Material Movement

Robust trolleys and carts designed for food
movement reducing the stress of manual
labour whilst ensuring hygiene and safety.

Platform Trolley KT 01

Masala-Trolley KT 04

Water Jug Trolley KT 03

Bin Trolley KT 10

Soiled Plate Cart KT 13

Hot Box Trolley KT 09
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Plate Storage Trolley

Curd Trolley KT 07 KT12

GN Pan Trolley KT 08



Work Table
with sink PPE 14

Pre-preparation Equipment
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Potato Peeler PPE 03

s
Gravy Making
Coconut Scraper PPE 04 Machine PPE 08

Dough Kneader PPE 007
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. . T Work Table with Work Table with Vegetable Washing
Pre—preparatlon equment are utilised as support Rice Washer PPE 10 Tilting Wet Grinder PPE 06 under shelf PPE 15 cabinet PPE 11 sink PPE 13
systems across a range of activities prior to cooking.

This includes cleaning, sanitization, peeling, cutting

blending, grinding etc.

Pulverizer/
Rice Grinder PPE 09




Cooking Equipment

PKR manufactures a wide range of high quality cooking
equipment for different requirements as per client
specifications. The strict industry standards and global
best practices help in making these gas and steam
cooking equipment highly efficient and effective.

Bulk Cooker
Steam Operated CE 13
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Double Burner Range CE 02
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Four Burner Range
with Oven CE 05

Bratt Pan CE 08

——3

Triple Burner Range CE 03

Hot Plate
with Puffer CE 07

Chinese Burner Range CE 06

Tandoori Pot CE 10

Deep Fat Fryer CE 15

Chicken Grill CE 18

Idly Cooker CE 14



Refrigeration Equipment

Refrigeration helps to preserve food and extend shelf life
avoiding harmful bacterial invasion and spoilage. Different
foods need specific storage temperatures, hence the

need for various categories of equipment like Refrigerators,
Freezers, Deep Freezers, Chillers and Blast Chillers.

PKR uses the latest in clean and green refrigerant-R404 for
its refrigeration solutions.
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Work Top
Refrigerator RE 06
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Pizza Counter RE 04
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Salad Counter RE 08

Visi Cooler RE 07

Cold Display Counter RE 09

Four Door Vertical
Refrigerator RE 03

Water Cooler RE 05
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Single Door Vertical
Refrigerator RE 01



Food service equipment play a pivotal role in
ensuring the food served is presented in the
right manner and at the right temperature to
retain visual appeal, texture and taste.

Parcel Counter FSE 09

Bain Marie with
sneeze guard FSE 06

Bain Marie FSE 01

Round Container
Hot case FSE 12
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Bain Marie with
under shelf FSE 04

Chafing Dish

Insulated Food
Trolley FSE 13

Plate Warmer FSE 14

Food Warmer FSE 05
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Bakery Equipment
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Spiral Mixer Two Deck Oven Bread Slicer
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Breads and Pastries are the delicacies in Planetary Mixer Rotary Baking Oven
bakery products.
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We offer a precise range of bakery and pastry

equipment that are extensively used by chefs to |
satisfy the customers palate.

Proofing Chamber Dough Sheeter



Vegetable
Cold Display Counter Display Counter

Stand alone Display Counter Pani Puri Counter L -type Display Counter Hot Food Counter

L -type Display Counter




S.S. Fabrications and Interiors

I

SS Chair 02 SS Chair 05
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Hand Railing

We offer a wide range of customised steel SS Chair 04
furniture and fixtures such as chairs, bar stools

etc. for home and commercial use. Made from

high quality steel these furniture are available in

attractive styles, colors and shapes.




Disposal & Washing Equipment

Dish Washing with
Entry and Exit Table

Three Sink Unit
WE 04

ap -

Wet waste
Collection Bin

<

Soiled Dish
Washing equipment he|p sanitise Cut|ery' Crockery Plate Sterilizer Sink WE 05 Landing Table WE 01 Plate Conveyor Plate Sterilizer WE 09
and cookware ensuring they are safe and ready for
use day to day.

Foot Operated Sink




Drain & Air Control
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Drain Sheet Canal Drain Gratings Fresh air Blower Cabinet
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Slot Grating

_ Kitchen Hood
Drain and Air control system provide utility support Grating Bottom with lighting

that is imperative for the efficient functioning of any
commercial food processing/ production unit.

Well designed systems also ensure a healthy work
area and environment friendliness.




Dining Furniture and Fixtures

Well designed dining furniture and fixtures provide
for better comfort and pleasing aesthetics. It also
contributes towards customer satisfaction in the
hospitality industry.

Our dining solutions are space efficient and robust
to withstand heavy wear and tear.

Dinning Table

Four Seater Dinning Table

Dinning Table

B

Eight Seater Dinning Table

Six Seater Dinning Table

Four Seater with Fixed Seat

Four Seater Dinning Table




Clientele
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Storage Equipmer .
Material Movement
Pre-preparation Equipn cnt
Food Processin’, €t Cooking Equipment
Refri7,cration Equipment
Food Ser.ice Equipment
Bak _ry Equipment
Retail Display Counters
Dispral & Washing Equipment
Drain and Air Control System
Dining Furniture & Fixtures
SS Fabrications & Interiors

PKR Equipments Private Limited

No.339, SIDCO Industiral Estate, Ambattur
Chennai 600 098, Tamil Nadu, India.
T: +91 44 43111339 E: sales@pkrkitchen.in

www.pkrkitchen.in



