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(From idea to Reality)

KNC KITCHEN EQUIPMENT

A Complete House of
Commercial Kitchen & Refrigeration Equipments




About us...
Deliv Resolute and Matchless
Solutions For All Kinds of Kitchen Needs

KNC KITCHEN EQUIPMENT offers turnkey kitchen packages which include complete range of
Food service equipments, refrigerated equipments for commercial kitchen- Deep Fat Fryer,
Cooking Range, Work Table, Three Sink Unit, Storage Rack, Pizza Oven, Backing Oven, Exhaust
Hood, Chinese Range, Pick Up Counter, Under Counter Refrigerator, Four Door Refrigerator,
Display Counter, etc.

We have full experience for making the high-class Kitchen Equipment with standard quality,
workmanship according to the specification of the client as per required/approved drawing.
The Company has 25 employees in our organisation. We have highly skilled labour and we
turn out food service equipment with finest workmanship. We have our own complete setup
for the fabrication of Kitchen Equipment as per latest techniques required in fabrication. We
also undertake Designing & Planning of commercial Kitchen for hotels, restaurants, bar,
institutional kitchen, hospitals, etc.

The company today is proud for possessing the best engineering, commercial and catering
management capabilitiesamong all its competitors, thanks to a committed team.

Our Services

e Kitchen Planning

e Manufacturing Kitchen Equipment
e Planning of LPG System

e Kitchen Exhaust System

Key Person

Manak Chand Khera Commercial & Technical
Babita Rani Commercial

Vikas Kumar Design Engineer

Kunal Singh Sales & Marketing
Namit Khugsal Project Coordinator
Manoj Kumar Technical

Rishab Technical




CONTENTS

WORLD CLASS QUALITY:

Facilitating unbeatable quality standards. KNC
KITCHEN EQUIPMENT’S splendid range of
equipments are manufactured exclusively to
deliver high-end results to satisfy their valued
clients.

THE VOGUE EFFECT:

It's just not the core, but the shell too. KNC
KITCHEN EQUIPMENT promises innovative
designs and ideas to give you the best, giving
your business the perfect curve.

VALUE FOR MONEY:

Functioning on the principles of 'value for
money', all our ranges justifies their cost and
proves the value of every penny spent of yours
by delivering unmatched performances.

UNMATCHED FINISHING:

All our products are passed through a series of
professionalized super-visionary cycles to
ensure world-class finish.

AFTER-SALES SERVICES:

Back-to-back endless after-sales services to
make sure you don't fall back in the big league.
Our proficient technicians are available at your
door-steps to provide you with endless solutions
to keep your products in the perfect condition.
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KNC KITCHEN EQUIPMENT

Head Office : Plot No. 461 & 462, Pocket-B1, Sector-29, Rohini. Delhi-110085.
Workshop : Plot No PVT. M-53, Khasra No-52/7 & 52/8
Ground Floor, Ind. Area Village, Bangar Delhi-110042
Email : kncengineering92@gmail.com
Contacts : 9310469929



