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— About us

UCl, a dynamic family-owned and operated
company set up in Beirut & incorporated in Beirut
commercial record September 1977 represents
a modern commercial enterprise committed to
satisfying its customers’ needs by providing
optimal solutions customized to their specific
requests.

With nearly four decades of experience in the
fields of industrial refrigeration, catering and
laundry equipment and the backup of a group of
internationally renowned industrial enterprises,
UCI has taken the initiative in offering its custom-
ers quality products at optimal prices. Not only
does UCl meet and exceed clients’ expectations by
complying with the highest international stand-
ards, through offering complete solutions, provid-
ing comprehensive studies, but also by recom-
mending reliable equipment and providing
technical assistance as well as after-sales service.

Our Services

In addition to furnishing equipment, UCI provides
its customers with individualized solutions and
the best technical advice relying onits long experi-
ence and the support of its overseas business
partners. UCl also provides technical support
through its team of trained technicians.

UClI provides clients with comprehensive

solutions starting with equipment recommenda-
tion, preferred layouts designed to optimize
functionality, special department/ section designs
and extending to specialized and customer-
specific solutions to suit individual requirements,
all while maintaining high and professional stand-
ards of equipment quality and after sale services.

Our Clients

UCl was able to compete and get selected to
provide solutions for many major projects by
virtue of a combination of high quality products,
competitive prices, professional technical advice
in cooperation with major international compa-
nies and finally through the aggressive pursuit of
new opportunities.

Outside Lebanon, UCI tendered for and won many
projects and was able to furnish several institu-
tions in Sierra Leone, Niger, Nigeria, Egypt and
Syria with supermarket and kitchen equipment
while providing overseas technical support by
sending its own technicians as well as training
local technicians to perform routine maintenance,
checkups and repairs. UCl is also pursing new
overseas opportunities throughout regions.




— Grey Line

Our workshop produces a wide range of standard
and custom-made stainless steel equipment and
decorations tailored to suit individual clients. In its
production, UCI uses high quality raw material
and accessories as well as consult with specialists
to ensure all products are designed and perform
inaccordance with internationally accepted stand-
ards. UCl's range includes:

Table top refrigerators and freezers
Reach-in refrigerators and freezers
Bottle coolers and cocktail stations
Pizza counters and saladettes
Cafeteria self-service line elements
Bain-marie and refrigerated displays
Dough proofers

Extraction hoods

Cabinets, cupboards, sinks, tables shelves,
trolleys and racks

Custom-designed live cooking and open buffets
for hotels, specialized restaurants and catering
contractors.

Blue Line

With nearly 40 years of experience, UCl is a highly
qualified industrial refrigeration consultancy and
contracting company and can provide any new or
existing establishment with:

¢ Consultancy services, BOQ and project
budget estimates

Design and technical layouts

Central refrigeration systems

Remote condensing units

All types of refrigirated cabinets & show cases
Island, reach-in, combi and integral freezers
Cold storage

Checkout counters

Supermarket, warehouse and shop fitting
shelving and elements

Trolleys and baskets
Entry control and RFID systems

Weighing scales




Our Products 5-6

Red Llne Catering & Cooking equipment.
8 gequip

UCl launched this line shortly after it was estab- ~ ® Design and technical layouts in compliance with
lished in 1977 and has built nearly 30 years of ~ HACCP standards

experiencein this field, being aleaderin provid-
ing comprehensive solutions to its clients
including providing them with European
expert chefs to train local staff for specialized
restaurants. Since the early 2000’s, UCI has
placed more emphasis this line to develop
building on its history of supplying only high
quality equipment, comprehensive solutions
and foreign expertise. For its customers, UCI
supplies the following services:

¢ Consultancy services, BOQ & project budget
estimates

# Turn-key kitchen and catering projects

¢ Complete heavy duty integrated cooking systems
for restaurants, hospitals and hotels

¢ Medium and heavy duty cooking equip. for snack

# Specialized cooking equipment for ethnic cuisine

# Convection & Deck ovens for gastronomy, bakery
and pastry

* Types of food processing equipment & appliances
# Blast chillers & shock freezers
¢ Merchandizers and condiment dispensers

# Bar equipment

¢ Small, medium and industrial-scale cutlery and
dishwashing systems

# Custom-designed live cooking & open buffets for
hotels, restaurants and catering contractors.




Our Products 5-6

G reen LI ne Industrial Laundry Equipment

UCI's youngest main line has been established for
nearly 20 years now. Although not UCI’s largest
line, it has a solid reputation in supplying the most
innovative, highly advanced laundry systems for
hotels, hospitals and restaurants with award-
winning eco-friendly and energy efficient systems
and programs coupled with heavy-duty engineer-
ing which guarantees continuous un-interrupted
service for years on end. In cooperation with its
overseas partners and engineers, UCI furnishes its
clients with:

# Design and technical layouts

¢ Consultancy services, BOQ and project budget
estimates

¢ Staffing and operation plans and organizations

¢ High and low spin electrical, steam and gas
powered washer-extractors

B I a C k Li n e Bar equipment.

¢ Electrical, steam and gas powered dryers and UClI offers a Complement of Bar equipment including:
hydro-extractors

¢ Juices, Blanders & drink mikers

¢ Roller and drying ironers
& Drink dispensers
¢ Presses, form finishers, ironing and spotting
tables & Cocktail stations & refrigerators

¢ Linen distribution trolleys and sorting bins ¢ Special equipment & designs
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