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INNOVATIVE WITHOUT
COMPROMISE

Whether the slightest touch of heat to melt the most delicate
product or explosive force to instantly blacken or boil, NICOLE®
induction systems provide the means.

NICOLE® innovative induction systems bring food service to a
whole new level with advanced, efficient cooktops, food
warmers, and more. Professional chefs in commercial kitchens
and restaurants can finally enjoy higher productivity, substantial
energy savings, and safer cooking.

NiCOLE |

w



NiCOLE |

WHY NICOLE® IS BETTER

IniIkanwwa NiCOLE® JUs:ansnmwAan3idaiRgunuiannfsksaianw
WARSIU IodikdnIwwaaiuisansuAuaukndnisivuldinduginsido
guloldasannivufdsvaguusligniiuluksaauinull nnAsokaonsd
vIukUIawaviandikdnlwwaduo:dndwsaunaindt Svlasanudon(d
viunaitAa:analdvig ionndikadnIwwi NiCOLE® gvaiunsnus:kaa
wavvuldadigeundagoAltvivus:ansniwnisritoufunninvyuy

HOW INDUCTION WORK
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I IK&NTWWA NiICOLE® JuidUs:anSnIwaviiv 93% 3uKUIgAI L3I
SouuN{iv 93% v:nnaviUgonisu:Aovaguuia FvaussuiRgunuianw
W03 up:0Us:aN5NIWNISEVAIIUSOUINEY 50% fuytu:Aiafsuu:d
W8V 35% InUu

INDUCTION 93 %

CONVENTIONAL ELECTRIC 50 %

GAS 35%
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THE PRECISED RESULT YOU WANT
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NICOLE®

DURABILITY IS THE KEY
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DESIGNS FOR EVERY COOKING STYLE
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WE BUILD OUR COOKER TO OUTLAST
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THE STANDARD THAT WE HAVE MADE

NICOLE® is the leading innovator in induction warming and
cooking systems for commercial kitchens and restaurants.
Our mission is to change the way the world cooks, serves,
and delivers food. We have no distractions and make no
compromises. The materials in our products are premium
grade, before launching any new product we tested them
under extreme environmental conditions to ensure that our
products not just to last, but to outlast. Before any
shipment, the product will be tested for reliablity before
shipping to our customer.
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CHOOSE THE ONE THAT SUITS YOU BEST
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3 AT-2X Series

4 AT-588A

S

5 AT-3000 Series




COMMERCIAL COOKTOP FOR RESTAURANT
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AT-128B DROP IN RANGE
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AT-698A DROP IN RANGE
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MULTI PURPOSE COMMERCIAL COOKTOP
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AT-588A COMMERICAL TABLE TOP

Inndik&niwiwhRsaniuulasvasvegvuaL fBonuldenduu
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Table Top
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AT-2X SERIES HIGH PERFORMANCE Fe FRAME
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AT-3000 SERIES COMMERCIAL COOKTOP
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AT-3000 SERIES COMMERCIAL COOKTOP

IIkENIWWhTaridu dlstagnoksksdsaulldrewasrdvfunisrioiuanuisaidanmaviadi
IKUN=aUIRRIRWaIKU:AUILURGVNTS doiid 900 Jad 1500 Jad 2000 Jad 2500 Jad lia: 3000
3ad suaviuuikdnindauiaonug Fouudla3mdvisy nunudainkunkbaRbuunalkayldidu

RIIRIve

Frameless Ceramic Commercial Electric Plug Stainless Table Top
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E SERIES B SERIES REMOTE CONTROL
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Model T5 Precise Temperature Control
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https://nicole.co.th/t5-temperature-control/




Thermoflex

Powerful Bulk Cooking
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Thermoflex
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AT-35A THERMOFLEX COMMERCIAL COOKTOP

InIkanIWwWawtisgdsu AT-35A 10uicnwwaAdalUsdovgausu meludandudigdiuds:nou
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AT-50 Series THERMOFLEX COMMERCIAL COOKTOP
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Wok Cooktop Durable 1Phase Industrial Socket

KUNIONSDVSUNS:N: Wok Pan nunufga sudhkunlduin KouanAtumMwaw Uasasignnnisizonu




HIGHER HIGHS.
LOWER LOWS.

Thermofilex high performace induction cooker with
powerfull power-from 5kWh for searing and boiling

to super low level for simmering and melting.



COMMERCIAL COOKTOPS FOR RESTAURANT

BUILT-IN SHABU JAPANESE HOTPOT / SUKI YAKI / YAKINIKU / FOOD WARMER / DINING HALL / BUFFET LINE

AT-128B AT-698A
SELECTABLE MAX 800 Watt

D 215 mm D 300 mm
W 175 mm W 300 mm
H 70 mm H 74 mm

MULTI PURPOSE COMMERCIAL COOKTOPS

SELECTABLE MAX 1800 Watt

BUILT-IN OR TABLE TOP SHABU JAPANESE HOTPOT / SUKI YAKI / YAKINIKU / FOOD WARMER / DINING HALL / BUFFET LINE

AT-588A AT-2X Series Fe Frame
SELECTABLE MAX 2000 Watt SELECTABLE MAX 2.5kW
D 360 mm D 380 mm
W 290 mm W 320 mm
H 70 mm H 70 mm
3000 SERIES Fe Frame COMMERICAL COOKTOPS
BUILT-IN COMMERCIAL FE Frame COOKTOPS KITCHEN USE / BUFFET LINE
AT-3630 AT-3434
SELECTABLE MAX 3.5kW SELECTABLE MAX 3kW
D 360 mm D 340 mm
W 360 mm W 340 mm
H 90 mm H 90 mm
AT-3432
SELECTABLE MAX 3kW
D 340 mm
W 320 mm
H 90 mm
THERMOFLEX COMMERCIAL COOKTOPS
EXTREME PERFORMANCE STAINLESS STEEL KITCHEN USE
AT-35A AT-50 Series
SELECTABLE MAX 3.5kW SELECTABLE MAX 5kW
D 440 mm D 470 mm
W 350 mm W 405 mm
H 115 mm H 170 mm

NiCOLE |

N
w



®

NiCO LE® ThermolFlex
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FIND US ON

www.nicole.co.th

I’i nicoleinduction

LINE @nicolethailand

TEL: 02 312 0282
Email : info@nicole.co.th

LOCATION

50/2 M12 Bangna-Trad Rd.Bangkeaw
Bangplee Samutprakarn Thailand 10540
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