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SICAO®® | & “Gaas"

Shenzhen SICAD Electric Appliances Co.,Ltd
[herainafter referred to as SICAD) was established in
2005 ,is a modern enterprise integrating R&D,
manufacturing and sales of home appliances. After
nearly 20 years of steady development, SICAQ has
built a complete industrial chain covering R&D lab,
manufacturing base, sales center and after-sales

service center.

SAICAD has been keeping the leading edge in dry
aging, wine storage and cigar storage technology,
and has become the industry benchmark, Qver the
years, our maturing cabinets, wine cabinets and cigar
cabinets have been in the top market share in China
and have achieved excellent results in the
international market, exporting to more than 70
countries and regions, From "Made in China" to
"Wisdom made in china®, SICAQ has won the
recognition and choice of customers with its

excellent products and services.

We have always paid great attention to innovation,
and rmany industry-leading technical inventions and
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COMPANY PROFILE

cited designs are from SICAD, all products listed
have passed CE, EMC, UL, CB, G5, ROHS and other

certifications.

In 2008, in order to meet the higher-end market
dermand, SICAQ launched a professional custom
service, the customers served include wine
merchants, cigar merchants, real estate
developers, star hotels, clubs, high-end
restaurants, villa owners, etc. The wine cabinets,
wine cellars, cigar cabinets, cigar cellars custom
projects delivered have exceeded 3,000, including
many customers from Europe, America, Sustralia
and Southeast Asia.

Loaking to the future, SICAD will continue to
upheold the mission of "treasuring for love",
continuously explore professional cellar
technology, determined to create a better life with
good products, always stay focused, and march
forward towards the dream of a hundred-year
enterprise.

Our Brand

SICAQ was founded in 2005, and its founder, Mr,
Miao Ke, is a young entrepreneur with ideals,
whose biggest dream in life is to make "SICAQ" a

world-renowned brand.

The logo of "SICAD" is v I e in design, with
soft and rigid strokes ynamic forward
shape, just like its Chinese name, full of vitality,
implying the good wish of "walking towards the
new, leading the trend".

Honors

* China's first professional wine cabinet, cigar
cabinet and matured cabinet brand

* The most influential wine cabinet brand in China

* The most competitive brand in China's wine cabinet
industry

= China's national high-tech enterprise

» | eading wine cabinet sales in China for 19

consecutive years
* More than 200+ patents

» Marketed in 100+ countries and regions

* More than 2000+ international star hotels designated

cooperation brand

* Serving more than 3000+ listed companies

(€@ & v W
CB ™S ROHS

new, leading the trend".

Brand Mission: To treasure for love,
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Product innovation history

Thowusands restaurants used our dry ager

Launching a fully embedded wine cabinet, bringing a new home
concept for China's new middle-class users

Launch of the wine cooler and ice bar, leading the "wine storage +
fresh storage” lifestyle

2019

Lawnched the unique design of vintage wine cabinet series, which
exploded the social media

2017

The world's first intelligent constant termperature and humidity
electronic cigar cabinet, setting the industry standard for cigar
cabinets

China's first car wine cabinet was launched, making mobile wine
storage possible
2013

Successfully developed the world's first intelligent wine cabinet,
combining "hardware, software and social” to create an era of
intelligent wine storage

2011

launched China's first curved glass door compressor wine cabinet

]
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2009

Launched China's first custom wine cabinet, the first overall wine
cellar customization service

2007

Launched China's first compressor wine cocler, picneering large-
capacity wine coalers

04 Company Profile

Company 20th anniversary

Launched intelligent control track door, voice-activated door
wine cabinet, leading intelligent wine storage technology

2022

Launch the first wine cabinet with constant temperature and
humidity function, overcoming the technical problem of real
hurmidity cantrol

2020

Launched China's first dry-aged cabinet, setting off a new
culinary trend

Launchied China's first frameless LOW-E glass door wine cooler,
leading the trend of extreme aesthetics

Launched Platinum series wine cabinet, the first in China with
three temperature zones and seamless one-piece stainless
steg| door frame, leading the new benchmark of technology

2014

Lawnched China's first vacuum fresh wine dispenser, solving
the problem of wine preservation and splitting after opening
the bottle

2012

Launched China's first fully transparent constant temperature
custom wine cabinet, opening a new chapter of commercial
wine storage

China's first seli-developed wine cellar integrated machine was

2008

Lawnched China's first oak barrel art wine coolerinspired by
pak barrals

Launch of China's first electronic (semiconductor) wine cooler

Global marketing

consumers can receive professional local sen

purchasing guidance or after-sales support.
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Meeting you '
all over the world...

Exported to:
Aisa ——  Korea, Japan, Thailand, Malaysia, India, 5ri lanka, Turkey, Cyprus...

Europe France, German, United Kingdom, Italy, Swizerland, Helland, Finland, Sweden, Morway,
Paland, Czech, Belgium, Greece, Spain, Portugul, Croatia, Romania, Bulgaria, Srilanka,
Hungary, Austria, Russia...

Morth America —— Canada, America, Mexico, Fanama, Cuba, Jamaica...
South America —— Chile, Calumbia, Venezuela, Brizil, Argentina...
Oceania Autralia, Mewzealand...

Africa ——  Egypt, South Africa, Mauritius...
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SICAO

Collection for lowe

Technology storage helps you easily
make dry-aged steaks

Precise control of temperature and humidity

air 1.

UVC powerful sterilization
|_.|||-. "
[he bacte

06 Dry Aging Refrigerator

DRY AGING

REFRIGERATOR

As early as the 18th century, people discovered
that after placing fresh garden beef at room
temperature for several days or weeks, the meat
will become softer and more tender, and the taste
will be richer and fuller when eaten. (Thousand
tyles) The changes brought about by maturity,

Relying on years of technical accumulation, SICAD
took the lead in launching Yu-style aging cabinets
in China after two years of research and
development. Equipped with an intelligent
temperature and humidity control system, you
only need to operate it simply, and leave the rest

to time. The beef will slowly bloom with a complex
and charming flavor.

Up to now, 5ICAQ dry aging cabinets have been
exported to 35 countries including the United
States, Canada, Germany, Australia, Japan, and
South Africa, and have entered mare than 100
cities in China, helping many restaurants to make
high-quality dry aging beef, allowing more Many
pecple enjoy the ultimate delicacy gifted by time

8
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SICAO

Callec i onlar | ove

Smart Aging technology, easy to cook
a variety of ingredients

Equipped with the
with le':r 3 few 5 ‘|'|F';||_:' oper:

more delicious than imagination.

08 Dry Aging Refrigerator

Delicacies are worth waiting for with
all your heart

] ] (28 DAYS )
(14 DAYS ) i
= & Hard surface, even mold

Lightly creamy and has grown, giving off a
nutty aroma unique cheese-like flavor
! ; h b ’IKH "'.:_J-I h
-~ o P
t’ (7 pAYs ) ("21 DAYS )
? Soft and tender with rich Easy to tear, juicy, with a
meat flavor mare pronounced creamy

and nutty flavor

P iR IR

Livestock Poultry is Sausage Ham
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- | DRY AGED

R . REFRIGERATOR

search and

smarter and

em, bringing

ariencea,

Understanding the ultimate pursuit of ingredients the ir

Dy EOUrMets, we continue to ex |:||l:||'-." maore time are mouth-waterin B

ancient culina ulture, 5o that th

ingredients that amaze the taste buds ca

One-touch setup makes
cooking ingredients so easy

Through the LCD touch screen, without complicated operation,
you can quickly set the optimal aging environment for livestock,

poultry, tish, sausage, ham, cheese and other ingredients, and

the values can be seen in real time at the touch of a buttaon,

making dry aged food easier and more relaxed.

DA1505 Fro 1505 Pro DA4005 Pro DA4005 Pro

12 Dry Aging Refrigerator 13



SICAO

Collection for lowe
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14 Dry Aging Refrigerator

Technical data

Capacity

Measurement (W< D x H)

Met weight
Temperature range

Temperature range
I‘ o=

Standard racks

Compressor

Refrigerant

SICAD regenses the right o chamge the product desigr

DABOS

52L [can hold 15kg meat)
430 500X 6E0mm
30kg
50~85%
1~32°C

2pcs
(Food grade 304 stainless)

Jiaxipera

REODa

afnd Spag fications, madel names and tach

pleass refer to the actual product far specific features and pictures.

DA1505
119L (can hold 30kg meat)
595X 575 X B20mm
Sbkg
S0~B5%
1~22°C

2pcs
[Food grade 304 stainless)

Embraco Inverter

R600a

Vcal paramelers are subject to change withaul prics natice,

DA400S

375L (can hold 120kg meat)
595 680 1865mm
118kg
20~85%
1~-22°C

Spcs
(Food grade 304 stainless)

Embraco Inverter

REQDa
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Capacity

MNet weight

Temperature range
Standard racks

Compressor

DA1505 Pro

118L (can hold 30kg meat)
595% 575X 820mm
56kp
50~83%
1-32°C

2pcs
{Food grade 304 stainless)

Embraco Inverter

R&00a

DA400S Pro
3T5L {can hold 120kg meat
595 680 % 1865mm
118kg
S50~85%
1-22°C

Spcs
(Food grade 304 stainless)

Embraco Inverter

RE0Da

SICAD meserves the 'ig’ll 5] -.'ha-'-ge e product l]ES.ig_l'l and specilications, madel names and technical parameters are 5-l.||.l_|El'.l 7E] l'."dl'_a",“.‘ wilhoul pricd natice,
please refer to the actual product for specific features and pictures,

16 Wine & Beverage Cooler

DAGOOS

600L {can hold 200kg meat)

1100 % 600  2200mm
240kg
S0~85%
1~22°C

4pcs
(Food grade 304 stainless)

Embraco Inverter

RE00a

DAS0OS

B00L {can hold 260kg meat)

1200 % 800 % 2200mm
310kg
50~85%
1~22°C

Spcs
(Food grade 304 stainless)

Embraco Inverter

RE00a
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WINE & BEVERAGE
COOLER

vide a full range of care

ne

_ It is our honaor to keep a precious bottle of wine in
environment for the wine. Constant temperature, SICAQ wine cabinet for decades, and this is the
appropriate humidity, UV protection, shock and value we pay for it for years and years,

aise reduction, air circulation and even the

o arrange the bottle are all essential

Crafted cella rs that knOW Every bottle of wine has a wonderful journey of life. Devote ourselves to research, constantly pushing
. We firmly believe that only wine cabinets that are out new ideas and bringing one good wine cabinet
YDLII' wine bEttEl" thal'l }’OU dCI truly considered for wine can have lasting vitality, after another to our customers, so that they can

Itis also because of the spirit of craftsmanship that enjoy a high-quality wine life.

Mary of the high guality features of contemparary wine we have been adhering to for a long time, we can

cabinets originate from SICAD and many are still patented by
SICAQ, We are committed to the concept of excellence,

constantly overcoming technical barriers and creating quality

Wineg CODIers.

Stalbe air-cooled frost-free system

Unlike the traditional direct cooling system, SICAQ'S unique

Stalbe air-cooled frost-free system adopts the American Parker e ary e

fin evaparator to deliver cald air to every corner of the wine S ——
fan coolng

cabinet in a 360-degree forced circulation, minimizing the

temperature difference inside the cabinet and ensuring that

every bottle of wine gets even temperature care.

18 Wine & Beverage Cooler 19



Wine storage and freshness,
zoning fine storage leading
quality life

ndependent dual temperature and dual control, wine cooler

and beverage bar in one,

Half of the professional wine storage, half of the daily
freshness. Thermostatic cellar technology, giving precious
products all-around careful care and long-lasting perfect

flavor.

20 Wine & Beverage Cooler

COOLER

WINE & BEVERAGE

beautiful.

ontrol, multi-

temperature fine storage, easy to deal with a

variety of wine, whis drinks

coffee, tea,

health care p ucts, snacks classified

avoid, like the refrigerator, a variety of ingredients

and wine, drinks in the same room, mutual

crosstalk.

Intelligent escort, worry-free use more comfortable

Power failure memory

Embedded memory chip, no need to
worry about accidental power
failure, with its own power failure
memory function, will automatically
restore the original set temperature

after restarting the power.

Over-temperature alarm

When the actual temperature is
higher or lower than the set
temperature limit, the alarm will
automatically remind you, giving

YOu a morg relaxed,

Four seasons constant temperature

The built-in warp heater can
automatically adjust the temperature
according to the change of ambient
temperature to maintain a suitable

storage temperature at all times,

21
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Wine & Beverage Cooler

Technical data

Capacity

Measurement (Wx D X H)
Met weight

Cooling method

Power

Temperature range
Standard racks

Refrigerant

SICAD reserves the right to change the product design and specifications, model names and technical parameters are subject to change without price natice,

JC-B0A

A2L (28 bottles)
430450 830mm
23kg
Compressoer fan cooling
50w
8~18'C
6pcs (beech wood)

R&00a

please refer to the actual product far specific features and pictures.

JC-128B
121L (49 bottles)
485X 600 > 820mm
33kg
Compressoer fan cooling
110W
5~18°C
3pcs (beech wood)

RE0Da

The beatling valume i calculated in 750m| standard Bordeaus bottles, and varies according to the number of wine racks and display methods.

JC-2004

121L (82 bottles)
485X 600 1280mm
d6kp
Compressoer fan cooling
80w
5~20°C
10pcs (beech wood)

REODa
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Technical data

Capacity

Measurement (W D x H)

Met weight

Cooling method

Power

Temperature range
Standard racks

Refrigerant

SICAD reserves the right 1o change the peoduch design and specifications, madel names and technical parameters are subject to change without price notice,

JC-130A
1251 (49 bottles)

485 640 X BITmm
35kp
Compressoer fan cooling
110W
5~18°C
Spes (beech wood)

RG00a

plesse refier to the actual product far specific features and pictures.

JC-200A
200L (82 bottles)
485 x 595 x 1285mm
48kg
Compressoer fan cooling
BOW
5~-20C
9pcs (beech wood)

RG00a

he beatling valume i calculated in 730ml standand Bordeaux bottles, and varies according to the number of wine radks and display methods,

24 Wine & Beverage Cooler
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JC-230A
256L (84 bottles)

450 = 600 = 1T65mm
S0kg
Compressoer fan cooling
150W
5~22C
14pcs (beech wood)

R&00a

2T0L (138 bottles)
260 = 600 = 1600mm
BEhkg
Compressoer fan cooling
BOwW
5~20C
Tpecs (beech wood)

RG00a

cusausausl

JC-4TOA
4581 {190 bottles)

B0E > 685 > 1870mm

116kg
Compressoer fan cooling

180w
5~18°C

15pcs (beech wood)

R&00a

JC-400E
397L (177 bottles)
595X 710 1720mm
92kg
Compressoer fan cooling
1 25W
5~20°C
12pcs (beech wood)

RE00a

JC-400D

T94L (354 bottles)
1190710 = 17T20mm
184kg
Compressoer fan cooling
LS0W =2
5~20C
22pcs (beech wood)

Ra00a

25
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Technical data JC-150D JC-150E JC-166B JC-260B JC-5008 JC-600A JC-TODA
Capacity 304L (53 bottles + 220 cans) 10EL 126L (21 bottles + 63cans) 512L (96bottles + 250cans) 365L (62 bottles + 180cans) G600L (135bottles + 216cans) BEOL (300bottles)
Measurement (Wx Dx H) 1190 x 595 820mm 295> 595 870mm 298 X 596 X BTOmm BE5 X 600 1T65mm 890550 % 1625mm T20 > 690 > LET0mm 800> T20 > 2050mm
Met weight Tokg 40kg 60kg 100kg 120kg 150kg lddkg
Cooling method Compressoer fan cooling Compressoer fan cooling Compressoer fan cooling Compressoer fan cooling Compressoer fan cooling Compressoer fan cooling Compressoer fan cooling
Power s0W a0w BOW 120W 120w 158W 120W
o aTH s
Temperature range 5~22'C  2-22°C 16-0C 2-20'C | 5-20°C 2~18'C [ 5~22'C 2-20'C /5-20'C et e b 5-20'C
Down 1~10°C

s (beech I s [beech 1 (beech d) 1Tpc ach wood) :

Standard racks Spcs (beech wood 2 drawers CPESIDEEE NG ARESIDECEAWDG pcs (beech wood| 9pcs (beech wood) 10pcs (beech wood)
Ipcs metal racks 2pes metal racks 2pes metal racks 2pes metal racks

Refrigerant RE00a R&00a RE00a RE&00a RE00a R&00a R&00a
SICAD reserves the right to change the product design and specilications, madel names and technical parameters are subject to change without price natice,

please refer to the actual preduct for specific features and pictures,

The bettling volume & calculated in 750ml standand Bordeaus bottles, and vasies according to the number of wine racks and display methods

26 Wine & Beverage Cooler 27



SICAO

Collection for lowe
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Cigar Cabinet

, ¢

B

Technical data JC-G0A JC-125A
Capacity 581 (24 bottles) 125L (46 bottles)
Measurement (WX D H) 505 X 480 % 595mm 590 X 55T X 886mm
MNet weight I5kg a6kg

Cooling method Compressoer fan cooling Compressoer fan cooling
Power TOW LOOW
Temperature range B=20°C 5=18C
Standard racks 4pcs (beach wood) Tpcs (beaech wood)
Refrigerant R600a R600a

SICAD reserves the right 1o change the product design and specilications, model names and technical perameters are subject to change withoul prics natice,

please refer to the actual product for specific features and pictures

The bedtling walume s calculated in F50mil standard Bordeaus bottles, and vanes acoording o the nismber of wine racks and display methods

[RIRY(RRY

g

JC-250A
250L (101 bottles)
595X 560 X 1790mm
104kg
Compressoer fan cooling
160W

Up5~10°C / Mid 12~15°C
Down 12~18 C

10pcs (heech wood)

R&00a

29
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Technology for Cigar
Cultivation, Enjoying
Smart Life

Cuba, with its unique natural moisturizing tank climate and
red soil rich invarious minerals, cultivates cigar tobacco with
rich flavars, and its concentration and layering, which makes

countless cigar smokers dream,

From the moment a fine cigar is rolled, it embarks on a new

journey. Only with the best care can it reach its peak of life.

SICAD cigar lockers replicate the natural climate of Cuba with
Smart Aging technology, which pracisely balances humidity
and temperature, giving cigars a warm and delicate

nourishment and a unigue flavor charm.

Cigar Cabinet

CIGAR CABINET

Cigars must be maintained in a suitable So far, SICAD ci rted

environment in order to maintain the original to Europe, America, the Middle East, Australia,

flavor and gradually mature until they reach their East Asia and other regions, and are well received

shate, by cigar smokers world
=ICAQ, as a pioneer in the field of cigar lockers in

China, has rich and mature rience in the

ndustry, We understand the secret of making

moment of their time.

The main effects of temperature
and humidity on cigars

* High temperature * Low temperature
Fermentation of cigars 15 accelerated, and they are Cigar fermentation basically staps and the aging
prone to insecks and tastes, effect is greatly reduced.

= Humidity is too high * Humidity is too low
Cigars are susceptible to maold and insects, Cigars are dry and even cracked, losing flavor

31



Technical data

Capacity

Measurement (Wx D xH)
MNet weight

Cooling method
Humidity range
Temperature range
Alcochol trays

Refrigerant

480X 470 B40mm
29kg
Compressoer fan cooling
B5~68%
5-200C
3pes (Spain Cedar Wooden)

RE0Da

137L
595572 % B40mm
56kg
Compressoer fan cooling
65~B0%
5-22°C
3pcs (Spain Cedar Wooden)

RE00a

170L
600> 600 x 1260mm
TBkg
Compressoer fan cooling
55~80%
5-35°C
4pcs (Spain Cedar Weooden)

R&00a

SICAD meserves the 'ig’ll =] -.'ha-'-ge the product l]Eiig_l'l and specilications, madel namses and technical parameters ane 5-l.||.l_|El'.l 7E] l'."dl'g‘.‘ wilhoul pried natice,
please refer to the actual product for specific features and pictures,

32 Customize Series

600 600 < 1660mm
a2kg
Compressoer fan cooling
55~-80%
5~35°C
Gpcs (Spain Cedar Wooden)

RE00a

485X 40X B2Tmm
36kg
Compressoer fan cooling
50~B0%
18~-22°C
3pcs (Spain Cedar Wooden)

RE0Da

SW3%0

390L
600 550 X 1800mm
140kg
Compressoer fan cooling
55~80%
5-22°C
6pcs (Spain Cedar Wooden)

R&00a

SWa80

Sa0L
980 > 500 > 2000mm
290kg
Compressoer fan cooling
60~80%
16-22°C
l4pcs (Spain Cedar Wooden)

Ra00a

33



SICAO

I 2008 I launched the customization service Therefore, we treat each piece of work like a wark

of art, combining prof

new industry in C

Ower the past ten years, we have delivered more our clients.

than 3,000 custom projects, mainly in major core
cities in China, and the number of customers from

sia and

wine storage and cigar maintenance, and know
that every bottle of wine and every cigar is hard to

come by,

Custom Wine Cabinets Intelligent cellar technology,

leading wine cabinet custom benchmark

® ©

Brand strength guarantee Original custom design Air quality air purification

Selected high-quality steel custom wine cabinet, no trace
of precision processing, elegant style does not show itself.
Through the tempered glass cabinet door, a wide range of

wine collection can be seen, opening a unigue new visual

and taste experience.

" . . . Y A P i I @Y nafience Camio - T IR0 VY A tinn koan
1+M" type flexible assembly, whale swallowing large L0 years + industry experience senior designer, unigue AT circulation ventilat &

=sional and reliable. craftsmanship. the air fresh for a long time.

® Q

Intelligent cellar technology Selection of high-quality Exquisite production process

capacity, grand and practical. More than a wine cabinet,
but also a piece of home art.

Precise temperature and humidity materials The sliphtest detail, and strive for

B =g LW

contral system, leading the Eliminate jerry-built materials, the perfect presentation.

technical benchmarlk. quality is as one.

34 Cigar Cabinet 35



Custom Dry Aging Cabinet

Known as the "noble steak” dry-aged steak, has always
been highly respected by diners. This is because dry-aged
beef, whether tender, flaver or juiciness will be
significantly enhanced, the unique taste is worthy of the
ceiling of steak, even steak gourmets can nat stop.

The production of dry-aged beef not only requires harsh
environmental conditions, but also has a very high rate of
meat loss, and only a very few high-end restaurants will

use the true dry-aged method.

36 Customize Series

SICAD has been researching for several years, and the
dry-aged technology has becorme more and more mature,
and has customized dry-aged cabinets for many

shopping malls and high-end restaurants.

Cigar Cabinet Customization

The artistic fusion of furniture and home appliances,
presenting you not only a cigar cabinet, but also a piece
of art. We select the finest woods and use exquisite
craftsmanship to create a "mini mansion" for cigars,
and play the most beautiful chapter that belongs to
cigar connoisseurs, and use "double T0" technology to
make every piece of heavenly gift.

Cigar Room Customization

The independent cigar room is the ideal place for every
cigar smoker, with professional temperature and
humnidity conditions, giving the cigars a full range of
care and nourishment. We use the artistic creativity of
cigar culture, complemented by cellar-grade
humidification and constant temperature technology,
to create a cigar room for cigar smokers to enjoy an

unparalleled time.
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Time make the
sweet brewed food
more fragrant

OUR PARTNER

Firewood Penang Malaysia
Michelin restaurant
Goji restaurant Bangkok
Under Marriott hotel
Anantara Layan Phuket



Instagram

Sicao International (HK) Limited
Shenzhen Sicao Electric Appliances Co., Ltd.

12/F, Guowei Commerical Building, Guowei Rd,
Luohu District, Shenzhen, China

Tel: +86 (0)755 8238 3909
Fax: +86 (0)755 8238 3797

niti@cnsicao. com

WWW.CNSICa0.Ccom
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