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MEET

Montona

by Konéar profesionalne kuhinje d.o.o.

We invite you to meet Montona - your sous-chef in creating masterpieces.
With over 400 products in our range from induction plates, bratt pans to
pasta cookers, we have it all. Our aim is to provide our customers with
products that meet their expectations.

For over seventy years we have been manufacturing catering equipment,
responding to the different needs of large restaurants, centralised kitchens,
canteens, family restaurants with attention to every detail. Koncar products
are a synonym for a durable product. With Montona we provided you with
excellent quality and elegant design.

// Designed and manufactured in Croatia.



INTRODUCING

New product series

Montona

/00 - 900

Creating dishes is not just a routine; it involves thoroughness, art, innovation
and attention. Koncar Montona provides you with a kitchen that reflects your
commitment to each dish you make. With Montona, your food speaks a
thousand words.




Montona features updated design
in addition to many new products.

Maximum functionality

A kitchen should be two things - small in m2, spacious in working surfaces.
All of our products were carefully planned to obtain everything chefs could
use when making their magic.

Starting from extensive fry tops, fryers with two wells in just 400mm width to
boiling pans up to 300 litres, we assure you, not an inch of your working area
was wasted. Easy access to components for routine maintenance.

Energy efficiency

High power components, we provide you with high quality components that
have more kW but perform better and therefore use less energy = lower
costs.

We equipped our fryers with cool zones to extend lifespan of oil.

Advanced technology
Products such as induction hobs and woks, which are up to 50% more
efficient than traditional electric ranges, are the novelty of this range.

Elegant design
Sophisticated lines, laser cut side edges for perfect fitting of units

Robust build

Durable as all Kon€ar products, Montona is constructed in Aisi 304 stainless
steel with 1,5 mm (730) and 2,0 mm (930) tops with pressed and rounded
worktops for easy and rapid cleaning.
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GAS RANGES

OPTIMA and LUX

OPTIMA

LUX




FRYERS

1kW per litre

maximum hygiene.

electronic temperature control

CHIP SCUTTLE




/ NEUTRAL ELEMENTS

Thick worktops made in one piece, easy-to-clean, useful for
preparing food and having everything at hand. Spacious
cabinets to store pots, pans, containers etc. To help make your
kitchen organized and tidy we offer you a wide range of

neutral elements to create you unique work area.
Neutral cabinets come in 200,400, 600 and 800mm.
Available in top version, open cabinet or cabinet with door,

with drawer and as a base only. For an even more functional

kitchen, novelty is a sink unit in module 400.

EASY-TO-CLEAN
SURFACES

CURVED EDGES




/" FRYTOPS

Our new fry tops have a 16mm compound surface for better
energy containment. The plate is welded to the top to ensure

maximum ease of cleaning 2nd energy efficiency.

Fry tops are available in steek or chrome versions as well as

smooth, mixed and ribbed versions.

Large removable grease collection drawer included.

16MM
COMPOUND
SURFACE




INDUCTION HOBS

saves up to 50%

3,5 KW or 5,0 kW

ELECTRIC COOKERS

cast iron 2,6kw
35 kw




SOLID TOP

500°C 200°C

9,0 kW

GRILLS

lava aqua

easy cleaning.




/" BOILING PANS

Boling pans are ideal for hospitals, cafeterias, hotels and
restaurants. Direct and indirect boiling pans are suitable for
all types of immersion cooking. Safety valve guarantees
working pressure on models with indirect heating. Double
jacket pan. Available in 60, 100, 150 and 300 litres.

/' GLASS CERAMIC COOKERS

Cookers come with two or four heating zones, each with 2,5kW.
Asurface thatis perfectly smooth, for rapid cooking as well as

rapid cleaning.

SMOOTH SURFACE FOR
FAST COOKING AND
CLEANING




TILTING BRATT PANS

manual or electrical tilting 60
120

PASTA COOKERS

rapidly boil

rounded corners




BAIN MARIES

without losing Fflavour

false bottom

MULTIPLE BRATT PANS

large drain

easily remove the tap

GAS WOK COOKERS

18,0 kw
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