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OUR COMPETENCE TEAM 
WITH A LONG LASTING EXPERIENCE:
Our clients appreciate an individual planning corporation 
with us. The delivery of layout-drawings, foundation plans 
and installation instructions is a skilled service from our side. 
Tailor-made solutions for the wide scope of our products 
are available. Mounting and installation can be arranged up 
to complete turn-key solutions.

Peter H. Bohnhoff Dipl.-Ing., CEO: 

“WE PROVIDE FULL PROJECT SUPPORT 
FROM THE INITIAL DESIGN TO THE 
COMMISSIONING AND HANDOVER TO THE CLIENT.”

GALLEYS FOR ALL TYPES OF SHIPS
Bohnhoff Hamburg is specialist in the production and the 
supply of catering- and laundry-equipment. The solution we 
offer meet the requirements of all types of ships.

l RIVER CRUISE VESSELS
l CRUISE-LINERS
l TALL-SHIPS
l NAVY VESSELS
l CARGO SHIPS
l RO-PAX-VESSELS
l  LUXURY-YACHTS

CONSULTING AND PLANNING
Your requirements and our experience provide the basis for 
efficient planning with the most modern design facilities.

PRODUCTION
A direct way is leading from the design department to the 
production line. This is the flexible way to meet your indi-
vidual demands.

DELIVERY AND INSTALLATION
The scope of our services includes delivery, mounting, in-
stallation and commissioning. 

TURN-KEY-SOLUTIONS
Being the main contractor we are coordinating all necces-
sary activties for a turn-key solution i.e. wall and celling 
cladding, tiling, installation of sanitary equipment, piping 
and electrical installation of galleys, pantries and laundries.

MAINTENANCE AND SPARE-PART-SERVICE
After-sale-services start, when all supplies have been “set 
to work” and been commissioned. Our own service techni-
cians and international service partners will guarantee the 
necessary support. Daily dispatch of spare-parts is an im-
portant part of our business.

USPH (UNITED STATES PUBLIC HEALTH)
30 years ago we started the successful manufacturing of 
stainless-steel hygienic furniture and cooking appliances. 
We follow the requirements of US-Public Health and CDC.

NOW AVAILABLE WITH

ENVIRONMENTALLY

REFRIGERANT

ENERGY EFFICIENT

R290



OUR PRODUCT RANGE INCLUDES ALL SERVICE FACILITIES FOR: GALLEYS, PANTRIES,      FOOD SERVERY, BAR-TECHNOLO

GALLEY APPLIANCES

l Thermal cooking equipment for all 
methods of food preparation

l Modern induction technic
l combi-steamers and self-cooking 

centres
l Easy service marine constructions
l Deep fat fryers fulfilling SOLAS 2000
l Special voltages
l Long term spare part delivery

ST-ST-FURNITURE

l Execution in st.- st.  
AISI 304 or 316

l Tailor-Made solutions
l Special hygienic executions
l High standard fittings
l Foot or base fastening

USPH-FURNITURE

l Corresponding to CDC/VSP  
requirements

l High grade of finish
l Entirely welded constructions 

available
l Refrigerated or heated counters

REFRIGERATED UNITS

l Minibars/cabin refrigerators
l Refrigerators & freezers
l Roll-in refrigerators
l Shock freezer/blast chiller
l Ice cream maker
l Drinking-water-fountains
l Walk-in refrigerator and freezer

GALLEY MACHINES

l Planetary gear driven mixer
l Vegetable cutters
l Meat mincers and cutters
l Meat and bone saws
l Potato peelers
l Shellfish washer
l Standard and automatic meat slicer
l Juice extractor

BAKERY EQUIPMENT

l Large compartment baking ovens 
with humidifiers, automatic control

l Fermenting cabinets
l Kneading machines
l Dough rollers
l Automatic and semi automatic 

dough rounder and divider
l Whipped-cream dispenser

BAR AND BEVERAGE TECHNIC

l Bar counters with refrigeration
l Draught beer installation
l Premix/Postmix systems
l Coffee and espresso machines
l Cold beverage dispensers
l Ice cube maker

SERVICE COUNTERS

l Self service counter
l food and beverage counter
l Cafeteria counter
l Front-cooking-equipment
l Decorative claddings on request
l Decorative stone tops available

SCULLERY EQUIPMENT

l Automatic glass washer
l Undercounter dishwasher
l Pass-through dishwasher
l Rack conveyor transport dish-

washer
l Conveyor dishwasher up to 5000 

dishes per hour
l Utensil washing machines of all 

sizes
l Vegetable and salad washer
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information EuroCave GmbH

FreeCall: 0800 91 55 777   •  FreeFax: 0800 91 55 888

info@eurocave.de   •  www.eurocave.de

EuroCave offers: 
good climate, excellent 

design, perfekt technique

w i n e  c a b i n e t s

s t o r a g e - s y s t e m s

c e l l a r  c o n d i t i o n e r
� Broiling, frying, cooking and serving

of dishes in one GN-container
� Top frames are dishwasher safe
� Energy-saving up to 50 %

SCHOLL Apparatebau 
GmbH & Co. KG
Phone: +49(0) 2661/98 68-0
www.scholl-gastro.de
info@scholl-gastro.de

Food preparation and 
presentation with induction
technology in the same 
GN container

… s t a y i n g  a h e a d !

M A D E B Y

… excellent quality always

Multi-Line 65
� Broiling, frying, cooking and serving

of dishes in one GN-container
� Top frames are dishwasher safe
� Energy-saving up to 50 %

Multi-Line 65
�

�

�
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E INCLUDES ALL SERVICE FACILITIES FOR: GALLEYS, PANTRIES,      FOOD SERVERY, BAR-TECHNOLOGY, LAUNDRY AND CUSTOM MADE SOLUTIONS.

SPECIAL DESIGN 

l Stainless steel and thermal 
constructions based on clients 
requirements

l Stainless steel pipe work 
l Special stainless steel welding 

constructions

WASTE-DISPOSAL

l Food waste disposer
l Waste Compactors
l Glass crusher
l Waste disposal systems

LAUNDRY-EQUIPMENT

l Washer-/Extractors
l Tumble dryers
l Hydro extractors
l Flat work ironer
l Dry cleaning machines
l Ironing equipment

GYM- AND SAUNA-EQUIPMENT

l Crosstrainer and bikes
l Treadmills
l Dumbbell- and barbell racks
l Cardio medical appliances
l Sauna heaters / Solarium

CARAVELLE

l The economical standard line for 
galleys and laundries on board 
container and cargo ships.

l Fulfills all specific requirements of 
on-board operations

l Easy to assemble and simple to 
serve

l Aproved standardised technology, 
guaranteed long-term durability



ARM-40 und ARM-20: 
Strong and reliable planetary mixers, full gear driven,
with a capacity ranging from 10-Liter to 80-Liter
including bowl, flat beater, dough hook and wire whip 
practical attachments like meat grinder and vegetable-slicer

TBS-618:
Full automatic bread slicer,
safe and swiftASP-200:

Spiral mixer to knead heavy bread or 
pizza dough from 40 to 200 Kilos

Reichsstraße 5 • D-14052 Berlin • Tel. 00 49 30 365 50 40 • Fax 00 49 30 356 50 47    

THUNDERBIRD GmbH

KNEAD – STIR – WHIP

 www.mixers-thunderbird.com • thunderbirdgmbh@snafu.com

 www.thunderbird-gkt.de • info@thunderbird-gkt.de

ARGENTINA

Ferreyra & Asociados S.H.

Mr. Alejandro  Ferreyra

Chile 1465 - 2° „B“

C1098AB - Buenos Aires, ARGENTINA

Phone: +5411 4384 0842

Cell: +5411 5630 4247

E-mail: aferreyra@cetus-naval.com

Web: www.cetus-naval.com

BRAZIL

Minura Establishment

Mr. Claudio Ferreira

Rua Cupertino Durao 25-20

CEP-22441-030 Rio de Janeiro, BRASIL

Phone: + 55 21 2239 1879

Cell: + 55 21 8133 1957

E-mail: claudio.ferreira@minura.com.br

NETHERLANDS

AMBTMAN MARINE

Mr. John den Ambtman

Hoofdweg 42

9626 AG Schildwolde, NETHERLAND

Phone: +31 10 - 71 444 30

Cell: +31 643 46 9393

E-mail: john@ambtmanmarine.com

Web: www.ambtmanmarine.com

POLAND

FUH Anna I Jacek Dehnel s.c.

Mr. Jacek Dehnel

Ul. Bulonska 6 A/21

80-288 Gdansk, POLAND

Cell: + 48 602 580 961

E-mail: Jacek.Dehnel@wp.pl
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AROUND THE WORLD
Our international representatives are 
available to answer all your questions 
at any time.
If there is no representative in your 
country, please contact our head  
office in Germany.

Your global partner for
professional coffee 
preparation!

Melitta SystemService
www.melittasystemservice.de

RATIONAL AG 
�  .rational-online.com

facebook http://facebook.com/RATIONAL.AG
twitter http://twitter.com/RATIONAL_AG
youtube http://youtube.com/RATIONALAG

With a world market share of more than 54 % and the 
only SelfCookingCenter® whitefficiency®, the RATIONAL 
Group is now holding a leading position by far in terms 
of market position and technology in the field of hot food 
preparation in professional kitchens.

Visit our RATIONAL CookingLive. 
Registration under www.rational-online.com

Five-T Communication GmbH
Friedrich-Ebert-Damm 145
22047 Hamburg

Tel.: 0 40/ 650 56 59 - 0
Fax: 0 40/ 650 56 59 - 11
Internet: www.five-t.eu

Der Spezialist für Ihre 
Unternehmensbroschüre

RUSSIA

Ost-West Marine Service L.L.C.

Dvinskaya St., 10-2, 4-th froor

198035 St. Petersburg, RUSSIA

Phone: +7 812 3245700

E-mail: owms@owms.ru

SBS Ltd.

Mrs. Dr. Julia Demina 

Pulkovskoe Shosse 40/4A, Office 8080

196158 St. Petersburg, RUSSIA

Phone:  +7 812 240 4464

Cell: +7 812 495 9420

E-mail: j.demina@sbs-spb.ru

INDIA

Sushma & Co. (Electricals)

Mr. Prakash Beheray

17-B GHT Ind. Estate

86 Mumbai , INDIA

Phone: 0091 22 24 38 47 77

E-mail: heatray@bom3.vsnl.net.in

Web: www.sushmagroup.com

CHINA

JIEL Jason International Engineering Ltd.

Mrs. Rowena Zhu

2 Hongshan Rd., Wuchang

11th / F., C Building, Science Wuhan, CHINA

Phone: + 86 27 878 322 21

E-mail: jiel@public.wh.hb.cn

MALAYSIA

KAY MARINE SDN. BHN.

Mr. Norman Khamarudin

90-2 Jalan 1-27F Seksyen 5 Wangsa Maju

53300 Kuala Lumpur, MALAYSIA

Phone: +6 03 4142 4922

E-mail: kaymklsc@tm.net.mycom

KOREA

Marine Trade Co.

Mr. Gerald Jang

RM. 1822 Ocean Tower

#760-3 Woo-Dong, Haeundae-Gu Busan, 

KOREA

Phone: + 82 51 740 6150

Cell: + 82 10 5185 3600

E-mail: gjang@eco-marine.co.kr

TAIWAN

Ming Tzong Harng Trading Co., LTD

Mrs. Sophia Lin

10F-2, No.211 Jhongjheng 4th RD

801 Kaohsiung City Cianjin District, TAIWAN

Phone:   + 886-7-216-7617-18

E-mail:  mth@ms21.hinet.net
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August F. M. Bohnhoff GmbH
Gewerbering 2

25469 Halstenbek
Fon: +49 (0) 4101/ 37500-0

Fax:  +49 (0) 4101/ 37500-25
E-Mail: info@bohnhoff-hamburg.com

www.bohnhoff-hamburg.com


