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INNOVATIVE KITCHEN TECHNOLOGY

STEAM REVOLUTION

PRODUCT INNOVATIONS & SPEC IALS

IFA  INNOVATIONS

WAFFLE UP 
Innovative vertical waffle  
maker - Belgian waffles with 
style: S. 12

VRH 790 ADVANCED 
Vacuum system with innovative 
liquid function - now also  
vacuum liquids: S. 26



CASO DESIGN – 20 YEARS OF INNOVATIVE KITCHEN 

TECHNOLOGY

This magazine presents our new products and

everything CASO DESIGN believes is important.  

Namely, current gourmet topics, unusual designs

and innovative product development.

We look forward to your feedback!

Experience the CASO DESIGN gourmet world at 

our IFA exhibition stand and discover how to 

prepare food perfectly at live events.

Current trends, new eating habits, technical 

innovations and lively product presentations 

will ensure that you have an exciting, inspiring 

time at the exhibition.

And it goes without saying that we will once 

again be reporting live from the exhibition via 

our social media channels!

As always, this year we have an extensive 

range of new products. The special focus is on 

air fryers, breakfast products, slow juicers, 

portafilter espresso machines, vacuum seal-

ers and microwaves!

THE HIGHLIGHTS 2023

EDITORIAL
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New appliances revolutionise
everyday life

Page 20

Page 12

Page 26

Page 11

Page 33

We are happy to share our 20 years’ experience of kitchen technology 

to advise you on the latest developments. No matter whether vacuum 

sealers or microwaves, we not only provide technical information on 

the latest CASO DESIGN appliances but also advice and tips on how to 

use them.

Dive into the world of modern household appliances, be inspired and 

find ideas for your new dream kitchen!
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AirFryer

Air fryers allow you to prepare super crispy fries with-
out using oil. And the CASO Design AF 600 XL can do 
even more. Its practical dividing wall enables you to 
cook different items simultaneously. Remove the wall 
and you can also easily cook a whole chicken in the 
large 6-litre cooking chamber. Or use the frying basket, 
which works like a convection oven, to prepare part-
baked rolls, vegetables, cakes or fish.

All the functions can be selected using the generously 
sized, user-friendly touch control panel. The “Rapid 
Heat” function delivers direct heat to whatever you 
are cooking, no pre-heating is required. Saving time 
and energy! The AF 600 XL‘s special “SHAKE Reminder” 
function ensures super crispy results.

Twice as many options thanks
to the duplex dividing wall
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AF 660 Duplex 
Design Air Fryer Art. No. 3181

+  Modern XL AirFryer with extra-large basket with 
6 litre* capacity incl. duplex-divide – also for large 
portions such as whole fried chicken and up to 1.2 kg 
French fries

+  Even PowerConvection – even heat distribution 
through out the cooking chamber

+  Rapid HeatControl – immediately ready for use, no 
warming up required

+  Temperature adjustable from 50 °C to 200 °C – in 5 °C 
increments (40 – 70 °C for dehydrate programme)

+  Direct selection from 12 automatic programmes for 
fish, vegetables, Pastry and much more besides

+  Healthy, low fat preparation of all kinds of food – 
juicy on the inside, crispy on the outside

+  Black design with intuitive sensor touch operation
+  SHAKE-Reminder – for even, extra crispy results
+  Timer adjustable from 1 – 60 minutes with acoustic 

signal when the time is up (1 – 480 minutes for  
dehydrate programme)

+  Easy cleaning thanks to removable frying basket  
(and dishwasher-proof accessories)
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AirFryer

STEAM REVOLUTION

+  Modern combo air fryer with steam cooking function 
and extra large basket volume of 7 l* –  also for large 
portions such as a whole grilled chicken or up to 1.3 
kg French fries

+  3 in 1 cooking functions with 10 preset cooking pro-
grammes and combination programme: 
•  Airfry programmes: Air frying, baking, frying, rehea-
ting and keeping warm

 •  Steam programmes: Steam cooking, steam baking, 
regeneration and steam cleaning

 •  Healthy hot air frying: This makes your dishes crispy 
and delicious with little or no fat at all

 •  Hot air and steam cooking in one: The combination 
programme gives you crispy results on the outside 
and juicy results on the inside – also ideal for baking 
cakes, muffins and more

Cross outside, juicy inside. Perfect cooking and baking 
with turbo heat and steam. The STEAMAIRFRY tech-
nology of the Air & Steam Fry 700 combines fast hot 
air with gentle steam. The result: crispy, juicy chicken 
wings and fluffy muffins.

 •  Gentle and tender steam cooking: With the large 1.6 l 
water tank, your favourite dishes can be healthy for 
up to 115 minutes – preserves vitamins and minerals 
in your food

+  Fast and energy-saving – with Even PowerConvection 
and Rapid HeatControl twice as twice (50%) and up to 
70% more energy efficient than a conventional oven

+  With user-friendly Sensor-Touch control panel incl. 
adjustable timer (up to 60 min.), Shake-Reminder and  
transparent viewing window with switchable interior 
lighting

AirFry & Steam 700 
Design steam and air fryer Art. No. 3182
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BreakfastBreakfast

+ Egg boiler for up to 3 eggs
+ Space-saving design
+  Saves time, energy and water in comparison to  

boiling eggs on the stove
+ High-quality stainless steel operating panel
+  Electronic control of boiling time, no water measuring 

required
+  Infinitely variable control knob for the desired degree 

of hardness from soft to hard (boiling time up to 15 
min.)

+  Removable egg holder allows quick cooling of eggs 
under running water

+ Removable transparent 
+ White LED indicates the operating mode
+  Automatic switch-off with acoustic signal at the end 

of boiling time
+ Easy-to-clean heating plate
+ Incl. measuring cup with integrated egg piercer

+  Stainless steel toaster for 2 slices of bread of all sizes 
– for perfect toast every day

+  Two wide toasting slots (38 mm) for bread, toast, 
bagels, etc.

+  Simple to use thanks to LED illuminated turning knob 
and operating buttons

+  5 browing levels for optimum toasting – individually 
adjustable to personal taste

+ With additional reheat, frozen and cancel functions
+  Integrated bread slice centring for an even, crunchy 

result
+ Removable crumb tray for easy cleaning
+ Incl. practical, sturdy warming rack
+ With cable winder

Classico T2 Duo 
Design Toaster for 2 Slices Art. No. 1917

E3 
Design egg boiler for up to 3 eggs Art. No. 2774
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Breakfast

Whether light, golden brown or crispy, the innovative 
WaffleUp waffle maker impresses with its optimum 
results and is great fun! Unlike conventional waffle 
makers, the WaffleUp has a vertical baking system for 
perfect Belgian waffles.

Our designer waffle maker delivers amazing Belgian 
waffles (approx. 18 cm Ø and 2.5 cm thick) and is ideal 
for making sweet and savoury variations of all kinds. 
Why not make tasty cheese or herb waffles or potato 
waffles? The perfect snacks for between meals or as 
special sides at a barbecue. 

In addition to its “inner values”, this high-quality waffle 
maker also looks great. The modern, vertical design in 
polar silver and stainless steel is an eye-catcher in any 
kitchen.

+  Vertical baking system for perfect Belgian waffles 
(18 cm ø and 2.5 cm thick), sweet and savoury  
variations of all kinds and much more besides

+  An eye-catcher in any kitchen thanks to the modern, 
vertical design in polar silver and stainless steel

+  Batter can be poured in from the top for even  
distribution and optimum baking results

+  No-mess preparation thanks to the drip container for 
excess batter – batter doesn’t stick to the device and 
is collected for re-use

+  Control knob with 5 selectable settings for the optimum 
degree of browning from light and fluffy to golden 
brown andcrispy Belgian waffles

+  Easy removal of waffles thanks to double non-stick 
coating

+ With practical baking light:
 • Red light: Pour the batter into the device and bake
 • Green light: The waffle is done
+ Acoustic signal when the baking time is over
+ Integrated cord winder
+ Incl. ladle for easy batter pouring

WaffleUp 
Design Waffle Maker Art. No. 2932New design for  

perfect waffles
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BreakfastBreakfast

+  Modern design kettle with a capacity of 1.7 litres for 
up to 7 cups at maximum fill level

+ Temperature setting from 40 – 100 °C (in 10 °C steps
+  Special setting at 95 °C) for individual preparation of 

different types of tea, baby food, boiling water etc.
+  Powerful heating element with max. 2200 watts for 

fast and efficient boiling of water
+ Practical keep-warm function with automatic switch-off
+  Large LED display with temperature display and intui-

tive sensor-touch operation
+  Housing and interior made of high-quality, tasteless, 

dimensionally stable and rustproof stainless steel
+  360° base station for easy positioning of the boiling 

vessel
+ Easy-to-read, external water level indicator
+  Easy and safe lid opening at the touch of a button – 

directly on the heat-insulated handle
+  Strix technology for safe automatic switch-off and 

dry-running/overheating protection
+ Practical cord storage
+  Easy cleaning thanks to removable anti-limescale 

filter and concealed heating element

+  Modern design kettle with a capacity of 1.7 litres for 
up to 7 cups at maximum fill level

+  Powerful heating element with max. 2200 watts for 
fast and efficient boiling of water

+  Housing and interior made of high-quality, tasteless, 
dimensionally stable and rustproof stainless steel

+  360° base station for easy positioning of the boiling 
vessel

+  Easy-to-read, external water level indicator with LED 
indicator light

+ Intuitive operation by on/off tilt switch
+  Easy and safe lid opening at the touch of a button – 

directly on the heat-insulated handle
+  Strix technology for safe automatic switch-off and 

dry-running/overheating protection
+ Practical cord storage
+  Easy cleaning thanks to removable anti-limescale 

filter and concealed heating element

Selection WK 2200 
Design Kettle Art. No. 1887

Classico WK 2200 
Design Kettle Art. No. 1886
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Breakfast
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For thousands of years now, the drying process has 
been used to keep food fresh for longer. The new CASO 
Design DH 450 food dehydrator offers an efficient way 
to take advantage of this tried-and-tested method. 
Make your own healthy snacks, tasty sweets and many 
other products without any fuss or bother. 

Whether high-fibre dried fruit, snacks and sweets for 
movie night, or for on the go; fruit leather or jerky; tea 
or pet treats; whether sweet, sour or savoury, there 
is hardly any ingredient which the dehydrator cannot 
preserve.

+  For drying and preserving of fruit, vegetables, herbs, 
mushrooms, meat, nuts, grains, seeds, etc.

+  Sustainable: Enjoy regional fruit and vegetables even 
when out of season

+  Tasty homemade creations such as fruit, vegetable 
and potato crisps, fruit leather, beef jerky, muesli 
bars, granola, tea, treats for cats / dogs, etc.

+  Healthy alternatives: You will always know what 
ingredients have been used / Minerals and vitamins 
are preserved

+  During the dehydration process water is removed 
from the food product, prolonging its shelf life while 
preserving nutrients

+  Plenty of space thanks to 5 stackable, height-adjus-
table drying racks

+  Temperature adjustable from 30 °C to 70 °C (in 5 °C 
increments)

+ Even heat distribution for optimum results
+  Practical timer adjustable from 0.5 - 48 hours (in 0.5 h 

increments) with acoustic signal when the time is up
+ With temperature and time guide on the cover
+ Cover and base in high-quality stainless steel
+ White LED screen with temperature and time display
+ Turning knob for easy temperature and time setting
+ Incl. 2 silicone moulds for muesli bars
+  Incl. 2 reusable dehydration sheets for fruit leather or 

to prevent drips

DH 450 
Design Food Dehydrator Art. No. 3165Homemade always

tastes best 
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Haus & Garten Test

Im Test: Filterkaffeemaschinen mit Thermobehälter
Ausgabe 2/2023 · www.haus-garten-test.de

TESTSIEGER

Caso Coffee Taste & Style Duo Thermo
(2,0)
gut

baugleich zur getesteten Caso Coffee Taste & Style Thermo

Breakfast

+  Modern design coffee machine in stainless steel ap-
plications

+ 1,2 liter water tank with practical water level display
+  Long-lasting coffee enjoyment through two insulated 

jugs for up to 10 cups of coffee per filling unit
+ Easy handling due to touch control panel
+ Large LED clock display
+  17-hole brewing head for optimum moistening of the 

coffee powder
+  Time-delayed brewing thanks to integrated timer 

function
+  Aroma function: For a brew strength from mild  

to strong
+ Optimum brewing temperature of 92 - 96 °C
+ Drip-stop: Prevents dripping
+ Removable filter basket for easy cleaning
+  Incl. permanent filter for aroma-friendly brewing  

and coffee spoon for portioning

Coffee Taste & Style Duo Thermo 
Coffee Maker with two insulated jugs Art. No. 1845
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Portafilter machines

The CASO DESIGN Espresso Gourmet stands for inten-
sive aroma and perfect crema. Our portafilter espresso 
machine is a must-have for dedicated coffee lovers. It 
delivers coffee which tastes as if it was made by a  
barista – in your own home. 

Factors such as temperature and high-quality compo-
nents are key to making a good, aromatic espresso. In 
combination with the perfect pressure generated by the 
powerful, 19 bar Ulka pump, the Espresso Gourmet’s 
heavy, high-quality stainless steel portafilter ensures 
that coffee afficionados get the full aroma and crema 
they desire!

The wide range of accessories will make every barista’s 
heart beat faster and rounds off the espresso machine’s
offering.

+  Stainless steel housing with non-slip feet
+ Powerful 19 bar Ulka pump
+  High-quality stainless steel portafilter with black 

handle
+ Practical manometer shows brewing pressure
+ 4 user-friendly soft touch buttons with white lights
+ Automatic pre-brew function for even infusion
+  Stainless steel steam wand for preparation of creamy 

frothed milk and pre-warming of cups
+ Integrated cup warming tray for pre-warming of cups
+ Removable transparent water tank (1.5 l)
+  Removable stainless steel drip tray with integrated 

float – for easy cleaning

+ Wide range of accessories:
 ·  3 stainless steel filter inserts for 1 or 2 cups and 

for coffee pads
 · Tamper with removable black wooden handle
 · Stainless steel measuring spoon
 ·  Stainless steel milk pitcher (with scale up to 330 

ml / 11 oz)

Espresso Gourmet 
Design Espresso machine Art. No. 1820100% espresso enjoyment

in a compact design
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Portafilter machines
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+  Slim and compact coffee grinder with stainless steel 
housing and “anti-fingerprint” surface

+  High-quality and durable stainless steel conical grinder
+  The aroma-preserving grinding speed of 450 rpm. 

reduces heat development and produces an even 
grinding pattern

+ Powerful 150 watt DC motor
+  48 adjustable grindinglevels - from fine to coarse, for 

every type of preparation and coffee specialty, such 
as espresso or French press

+  Aromasafe container for 100 g of ground coffee with 
innovative anti-static technology - the built-in ion 
generator prevents the coffee powder from sticking 
to the surfaces

+  Removable bean container with a capacity of 250 g 
with a practical locking mechanism on the bottom

+  Clear and intuitive sensor touch control panel with 
white LED display

+  With modular portafilter holder for e.g. espresso and 
portafilter machines

+   Individual quantity dosing: can be set via cup quanti-
ties (up to 12 cups), via timer (up to 40 seconds) and 
manually for portafilters

+   For easy cleaning, the grinder as well as the bean and 
collection container can be easily removed

+ Incl. cleaning brush

BaristaChef Inox 
Coffee grinder with portafilter holder Art. No. 1834
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Slow Juicer Slow Juicer

+ Slim design slow juicer with noble black matte housing
+  Gentle juicing thanks to lower RPM (40 rpm) – the 

slow-rotating screw press prevents heat generation  
and preserves valuable nutrients and vitamins

+  Up to 30% higher juice yield compared to conventional 
juicers

+   Fill & go! – Large container with a 130 mm Ø filling 
opening for whole fruit without pre-cutting

+  Multi juices are mixed automatically by closing the  
drip stop

+ Quick to use thanks to simple components and assenbly
+ Strong, quiet 250 watt motor for hard and soft fruits
+  With Safety-Stop function: stops immediately when 

the lid is opened
+  Two large containers for juice and pomace, each with  

1 litre content
+  Easy and quick cleaning thanks to included cleaning 

brush and removable parts
+ Anti-slip feet ensure a safe stand

SJW 600 XL 
Slow Juicer Art. No. 3511

+  Slim design slow juicer with noble silver matte finish
+  For delicious, healthy juices with a natural taste from 

fruits, vegetables and herbs
+  Gentle juicing thanks to lower RPM (60 rpm) – the 

slow-rotating screw press prevents heat generation  
and preserves valuable nutrients and vitamins

+  Up to 30% higher juice yield compared to conventio-
nal juicers

+ Large filling opening with 75 mm Ø for whole fruits
+  With juice and sorbet sieve for a variety of  

applications possibilities
+ Juice spout can be closed with a double lip
- Multi juices are mixed automatically
- Serves as a drip stop
+ Quick to use thanks to simple design
+ Strong, quiet 300 watt motor for hard and soft fruits
+  Two large containers for juice and pomace, each with 

0.7 L content
+  Easy and quick cleaning thanks to included cleaning 

brush and removable parts

SJW 300 
Slow Juicer Art. No. 3509
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Vacuum systems

Anyone who has ever tried to vacuum seal liquids like 
soup or sauces will be familiar with the problem.
A conventional vacuum sealer always sucks in some of 
the liquid too. In some cases, this can damage the vacu-
um sealer so severely that it can no longer be used. 

The solution? CASO Design’s new VRH 790 Advanced 
Pro. Thanks to its innovative CASOTEK® Liquid func-
tion, the sealer can also be used to preserve soups and 
sauces.

This makes the high-quality designer vacuum seal-
er perfect for ambitious amateur chefs, hunters and 
fishermen as well as also for use in small professional 
kitchens.

Introducing a way to keep even
liquids fresh for longer +  Professional vacuum sealer for ambitious amateur 

chefs, hunters and fishermen, etc.
+  Store food items with 100% aroma barrier and keep 

them fresh up to 8x longer
+  With innovative CASOTEK® liquid function – ideal for 

vacuuming liquids such as soups, sauces, stocks, etc.
 •  “Liquid Stop” – vacuuming process ends before 

liquids can be sucked in
 • Incl. practical stand-up vacuum bags
+  Powerful double piston pump (20 l/min) for a  

vacuum of up to -0.90 bar
+  Multi-cycle: seal up to 200 bags non-stop without 

overheating
+  Secure sealing thanks to double weld seam up to 30 

cm (each one 2.5 mm thick)
+  With integrated foil roll box (roll width max. 30 cm) 

and cutter
+  Sensor touch panel with white LED display and  

progress indicator
+  High-quality stainless steel housing with anti- 

fingerprint coating and stainless steel handle
+ Removable drip tray for any accumulated liquid

+ Versatile functions:
 • Adjustable sealing time (incl. liquid function)
 • Vacuum intensity – for hard and soft food items
 •  “Vac & Seal / Cancel” – automatic vacuuming and 

sealing
 • Manual sealing
 •  Vacuum container – for vacuuming of suitable  

containers
 •  Marinating – quick marinating thanks to pulsating 

vacuum which alternately opens and closes meat 
pores

 •  Pulse function – manually selectable vacuum intensity
+ Incl. wide range of accessories

VRH 790 advanced Pro 
Vacuum system Art. No. 1528
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+  Innovative stand-up vacuum bags – ideal for  
vacuuming liquids and bulky food items

+  Wide stand-up bottom for stability when filled and 
vertical, space-saving storage (depending on contents)

+  Particularly suitable for CASO design vacuum sealer 
VRH 790 advanced Pro

+  Material thickness 150 μm. Particularly strong and 
tear-resistant – also for sharp items such as animal  
or fish bones

+ Sturdy ribbed structure for 100 % leak-proofing
+ Protection against freezer burn
+ Keep food fresher for longer – up to 8x 
+ Microwaveable (up to 70 °C)
+ Dishwasher-proof and reusable
+  Suitable for sous vide cooking. Can be boiled at up to 

100 °C for max. 8 hours
+ Set with various sizes, all 14 cm deep: 
   • 12 pcs. 20x30 cm    • 8 pcs. 25x35 cm    • 5 pcs. 30x40 cm 
+  With free CASO Food Manager stickers and CASO Food 

Manager app to organise and store food
+ Suitable for bar and chamber vacuum sealers

Professional stand-up bag set 
Structured bags for vacuuming Art. No. 1264

+  Stackable glass vacuum container set with plastic lids 
for space-saving storage

+  Remove air from the container with a vacuum sealer to 
keep your food fresh for longer

+  Particularly suitable for items which are pressure- 
sensitive and for liquids

+  Set comprises of 2 containers, each with 500 ml capacity
+ Date display (day and month) integrated into the lid
+ Perfect for transporting and serving food
+  Versatile use thanks to microwavable, heat-resistant 

(up to 350 °C) glass bodies
+  Glass bodies and lids can be used in the freezer  

(up to -18°C) and are dishwasher-proof
+ BPA-free – particularly suitable for baby food

VacuBoxx Eco-Duo S 
Vacuum freshness containers Art. No. 1175
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Vacuum systems

BPA
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+ Container with 1500 ml capacity
+  Remove air from the container with a vacuum sealer to 

keep your food fresh for longer
+  Particularly suitable for items which are pressure- 

sensitive and for liquids
+ Date display (day and month) integrated into the lid
+ Perfect for transporting and serving food
+  Versatile use thanks to microwavable, heat-resistant 

(up to 350 °C) glass bodies
+  Glass bodies and lids can be used in the freezer  

(up to -18°C) and are dishwasher-proof
+ BPA-free – particularly suitable for baby food

VacuBoxx Eco L 
Vacuum freshness container Art. No. 1176
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Microwaves Microwaves

+   High-quality, elegant designer microwave (capacity: 
approx. 20 litres) in polar silver

+  Gentle defrosting, even warming and ideal for  
cooking food

+  800 watt microwave and 5 power levels deliver  
optimum results

+  35 minute timer with acoustic signal when the time is up
+  Simple and intuitive, manual control using two  

control knobs
+ Cooking chamber with easy-clean protective coating
+  White interior LED lighting for optimum illumination 

of the cooking chamber
+ Large 25.5 cm Ø glass turntable

M 20 Gourmet 
Microwave Art. No. 3313

+  High-quality, elegant designer microwave  
(capacity: approx. 20 litres) in polar silver

+  Gentle defrosting, even warming and ideal for  
cooking food

+  With diamond-shaped back wall for even more  
efficient heat distribution

+  700 watt microwave and 5 power levels deliver  
optimum results

+  Precise 95 minute timer with acoustic signal  
when the time is up

+  Incl. 8 automatic cooking programmes and a  
defrosting function

M 20 Ceramic Gourmet 
Microwave Art. No. 3321

+  Multi-stage cooking: individual combination of two 
cooking settings

+   Simple, intuitive control using control knob, but tons 
and white LED display with clock

+  White interior LED lighting for optimum illumination 
of the cooking chamber

+  Cooking chamber with easy-clean protective coating
+ Key sound On/Off and child safety lock

back wall
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Microwaves
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Keen cooks everywhere are delighted that microwaves 
are offering an increasing number of functions and 
technologies. The HCMG 25 Ceramic Chef impresses with 
its triple cooking functions – microwave, convection and 
grill. Covering virtually every base. And that’s not all. 
If you want to defrost an item and then grill it without 
having to select multiple settings, then the designer mi-

crowave’s combined programmes are just what you need.

Thanks to its large heat-resistant borosilicate glass 
base, the 25-litre cooking chamber is ideal for even 
square plates and casserole dishes. And you can even 
make your own pizza using the pizza tray (included)  
and the hot air setting.

Warming. Gratinating. Grilling. Not  
a problem with 3-in-1 technology. +  Compact microwave for defrosting and heating,  

cooking and baking, grilling and gratinating
+  Approx. 25 litre cooking chamber with base made of 

robust and heat-resistant borosilicate glass (approx. 
26 x 26 cm) – ideal for example for square casseroles

+  900 watt microwave (output) / 1000 watt (input) grill 
/ 2100 watt (input) convection

+  5 microwave power levels
+  10 hot air temperatures from 150 – 240 °C
+  10 automatic cooking programmes (for vegetables, 

meat etc.)

+  4 combination programmes, for example microwave  
& convection

+ Defrost function via weight or time setting
+ 95-minute timer with end signal
+ Clear LED display with clock display
+ Hygienic stainless steel interior with LED lighting
+ With 2 anti-slip feet (front)
+ Incl. grill rack with 2 height options and pizza pan

HCMG 25 Ceramic Chef 
Microwave with convection and grill Art. No. 3355
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www.caso-design.de

facebook.com/casogermany

instagram.com/casodesign
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Germany

CASO GmbH
Raiffeisenstraße 9
D-59757 Arnsberg
 
Distribution
Fon +49 (0) 29 32 - 547 66 - 0 
Fax +49 (0) 29 32 - 547 66 - 77
info@caso-design.de

INNOVATIVE KITCHEN TECHNOLOGY


