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As the leading provider of Market Expansion Services with a focus on Asia, we help 
companies to grow their business in new and existing markets. We blend Swiss 
reliability, professionalism and best practice corporate governance and compliance 
with more than 150 years of uninterrupted presence in Asia.

Our Business Units
Our Business Units focus on the fields of consumer goods, healthcare, performance 
materials and technology and offer a comprehensive range of Market Expansion Services to 
business partners in their respective areas.

Consumer Goods
Focusing on fast moving consumer goods, 
food services, luxury goods, as well as 
fashion and lifestyle products, and hair and
skin cosmetics, our services range from 
product feasibility studies and sales and 
marketing to physical capillary distribution.

Healthcare
With a product range covering pharmaceuticals, 
over-the-counter (OTC), consumer health 
and medical devices, we offer services 
including product registration, marketing 
and sales, and physical capillary distribution.

Performance Materials
We source, develop, market and distribute
a wide range of specialty chemicals and 
food ingredients for the specialty chemicals, 
pharmaceutical, personal care and food 
and beverage industries.

Technology
We provide market analysis and strategy, 
marketing and sales, distribution and 
logistics as well as application engineering 
and after-sales services for capital investment 
goods and analytical instruments in various
industries.

DKSH at a glance

Key dates
•	In	the	1860s,	three	Swiss	entrepreneurs	 
 sailed east to Asia. Over the
 years, they established flourishing
 companies which evolved into major
 players in the region
•	Formed	in	2002	through	the	merger	of
 long-established Swiss trading houses
 Diethelm Keller Services Asia and
 SiberHegner, DKSH has transitioned
 from a trading company into the
 leader in the recently defined Market
 Expansion Services industry
•	In	2012,	DKSH	became	a	publicly	listed
 company on the SIX Swiss Exchange.
 We therefore frequently and openly  
 report on our business and performance

Consumer goods, healthcare products

Manufacturer
Retailer

Manufacturer

Market insight Market insight

Client Customer

B2B

B2B/B2C

Specialty chemicals and ingredients, 
analytical instruments and capital 

investment goods
We support our clients in marketing, selling
and distributing products and provide after-
sales services and market insight in new 
and existing markets

We support our customers in getting the
best raw materials, products and brands

at the best price, and provide them
with knowledge and market insights
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Business Unit Technology

With over 1,370 specialists, including more
than 500 service engineers, DKSH 
Technology serves a customer base of over
25,000 companies. It operates in 18 
countries from 80 business locations and is
supported by more than 25 showrooms 
and demo labs.

Sales and service are our core competencies.
We accompany our clients from developing 
a business strategy to translating it into an  
Asian reality. Using a state-of-the-art customer 

relationship management platform, we 
combine extensive industry and product 
knowledge with a structured and systematic 
sales approach to outperform the market 
and increase our clients’ market share.

As a total solution provider and system 
integrator, we serve our customers as a 
one-stop-shop and provide customized 
technology solutions. We not only provide 
professional after-sales services but 

also cover the entire product life cycle 
including installation and commissioning, 
final acceptance testing, production start-
up support, training, maintenance, repair, 
spare parts and consumables supply as 
well as refurbishments and trade-ins. We 
operate as a trusted link between suppliers
from Asia, Europe and America and 
customers in Asia, enabling suppliers to expand 
their markets  and provide customers with 
access to products from around the world.

Country operations in 

Region  Country 

Asia Pacific Australia, Cambodia, China,  

  Hong Kong, Indonesia, Japan, Laos,  

  Malaysia, Myanmar, New Zealand,  

  Philippines, Singapore, South Korea,  

  Taiwan, Thailand, Vietnam

Europe  France, Switzerland 

Business Unit Technology

1,370 specialists

500 service engineers

25 showrooms and 
demo labs

Operations in 18 countries

80 business locations 
in Asia Pacific 

SHOWROOM
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Business Line Hospitality Equipment 

Our product range for various 
applications

Commercial cooking systems

Food and beverage preparation

Professional wood and gas fire ovens

Blast chillers, fridges and freezers

The hospitality industry is one of the fastest 
growing industries in Asia. Hospitality 
Equipment provides a full range of equipment 
to hotels, restaurants, convenience stores, 
coffee shops, shopping malls, supermarkets, 
food manufacturers, fast-food chains, 
hospitals and schools. From food design to 
waste disposal, we manage the whole food 
and beverage value chain for our customers. 
With our unique turnkey solutions and first-
class technical services, our customers increase  
food and beverage quality, productivity 
and business revenue. With our 24/7 
service technicians, we minimize equipment 
downtime and increase productivity.

We provide integrated support, with our 
highly qualified specialists and engineers 

offering services such as installation, training 
and refurbishment as well as ensuring 
sufficient spare parts availability throughout 
the entire life span of the product.

Complete solutions in hospitality equipment

Business Line Hospitality Equipment 

Region  Country  

Asia Pacific  China, Cambodia, Laos,  

 Malaysia, Myanmar,  

 Philippines, Singapore,   

 Taiwan, Thailand, Vietnam  

Specialists 205  

Service engineers 115 

Commercial 
cooking systems

Professional wood-fired, 
gas-fired ovens
and refrigeration

Food and beverage 
preparation

Design and 
renovation
after-sales service
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Restaurants	and	Cafes	 Hotels Catering Services Supermarkets

Education and Academia Healthcare and Hospitals 

Flexible capacity to suit your needs
We offer an optimized capacity for everything 
so you can maximize your efficiency and 
energy usage in the kitchen. By optimizing the 
capacity of your output to suit your kitchen’s 
demands, you save cost on raw materials and 
simultaneously reduce wastage. 

Reliable equipment and service support
Our Hospitality solutions are focused on 
providing our customers with dependable 
products. By offering the most reliable 
solutions, we ensure that our customers 
gain maximum uptime supported by our 
professional and experienced service team.

Simple operation and cleaning
We offer simple and elegant kitchen solutions 
so that our customers can focus on their 
cooking. By providing simple, easy to use 
equipment, we ensure that our customers do 
not spend time and resources on tasks that 
can and should be executed at the press of 
a button.

Maintain hygiene and uplift standards
Our customers care about the quality of their 
output and so do we. Preparing tasty food 

in a clean and hygienic environment is an 
important factor for any food and beverage 
establishment. By providing kitchen 
equipment that meets current health and 
safety standards, our customers can be 
assured of hygienic food preparation.

Gain a competitive advantage with the 
latest technology
We keep businesses competitive by offering 
the latest and most sought after kitchen 
technology in the market. By providing our 
customers with the latest innovations in 
kitchen technology, their kitchens function 
optimally and they gain a competitive edge 
over the competition. 

Maximizing profitability
By providing dependable equipment, 
excellent service support and the latest 
innovations in technology, we support 
our customers’ businesses in a sustainable 
manner. Our solutions reduce wastage, 
increase cooking efficiencies and reduce 
the reliance on manually tasks enabling 
strategic growth and increased profitability 
for all our customers. 

Market specific applications
With our profound market knowledge we are best positioned to serve our customers regarding 
their needs. We provide products and services to the following industries across Malaysia.
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Commercial cooking systems

SelfCooking Center
SelfCooking Center is a new market defining 
category which goes beyond a traditional 
combi oven in every sense. A SelfCooking 
Center is intelligent cooking and simplicity 
at its best, enabling you to focus on what 
matters most-preparing exquisite food 
for your customers. It means taking your 
kitchen a step further, allowing you to do 
more in less time without affecting the 
quality of your output. 

The SelfCooking Center is a reliable 
kitchen companion that will listen, learn 
and communicate with you while you 
maintain complete control as it implements 
your cooking style flawlessly. With the 
SelfCooking Center, your passion, creativity 
and experience is now supported by the 
perfect cooking assistant that gives you the 
room to develop your ideas and turn raw 
ingredients into delicious dishes. 

•	Senses	–	It	senses	the	current	cooking	 
 cabinet conditions and the consistency  
 of the food
•	Recognises	–	It	recognises	the	size,	load	 
 quantity and product condition as well  
 as calculates the browning
•	Thinks	–	Thinks	ahead	and	determines	 
 the ideal cooking path to your desired  
 result while cooking
•	Learns	–	It	learns	your	preferred	cooking	 
 habits and then implements them
•	Communicates	–	It	communicates	with	 
 you and shows you how it is implementing  
 your specifications

With the four additional intelligent assistance 
functions you no longer need separate 
appliances like grills, ovens, stoves or frying 
pans along with a lot of time and effort to 
prepare a good meal. Today you only need 
these four intelligent assistance functions 
that give you the perfect support in your 
kitchen, all built into the Self-cooking Center.

Intelligent assistance functions
•	iCooking	Control-	Simply	enter	your	 
 desired result, load and iCooking Control  
 prepares your food exactly how you want it.  
 It even communicates with you and shows  
 you how it is cooking, what decisions it is  
 making and which settings it is applying
•	HiDensity	Control®- The patented high  
 performance technology for unique  
 uniformity, food quality and cooking  
 performance: 100% steam saturation,  
 dynamic air mixing up to 120 km/h and  
 maximum cooking cabinet dehumidification  
 up to 100 L/sec
•	iLevelControl-	You	will	be	faster	if	you	 
 simply prepare different dishes at the  
 same time: iLevelControl shows you which  
 foods you can cook together. This will  
 save you time, money, space and energy
•	Efficient	CareControl-	The	unique	 
 automatic cleaning system that detects  
 dirt and limescale and removes them at  
 the touch of a button. It results in  
 sparkling hygienic cleanliness, without  
 burdening the environment or the wallet

Technology highlights
The defining characteristics and benefits of the SelfCooking Center is in its patented five 
senses technology:



8

Combi ovens
Combi ovens are the Swiss army knives of 
the modern kitchen.  They can replace up to 
50 % of all conventional cooking appliances. 
You	 can	 grill,	 bake,	 roast,	 braise,	 steam,	
stew, poach and do even more in a smaller 
footprint that frees up more space for you 
to run your kitchen operations smoothly.  
Our leading brand of combi ovens are known 
for evenly distributing heat to every rack 
allowing you to cook large quantities with 
high uniformity. Expect perfect moisture 
and flavors retention in every dish while 
taking your kitchen operations to a higher 
level of efficiency, reliability and hygiene.

Technology highlights
•	A	powerful	and	efficient	fresh	steam	 
 generator with a newly designed steam  
 control cabinet that ensures your food  
 retains its intense colours, appetizing  
 flavours and nutritional benefits without  
 drying out

Fresh steam generator for intense color and 
excellent flavor, without any drying out

Dynamic air mixing for uniform top performance, 
for every single rack

Active dehumidification for crunchy crackling and 
crisp breaded coatings

Intelligent climate management for succulent 
roasts and light texture

•	ClimaPlus®	–	Active	climate	management	 
 in the cooking cabinet ensures crunchy  
 crackling, crispy breaded coating and  
 succulent roasts that are sure to excite  
 the senses of your diners
•	Patented	dynamic	air	mixing	combined	 
 with the flow-optimized shape of the  
 cooking cabinet ensures that the heat is  
 optimally distributed in the cooking cabinet  
 and is used exactly where it is needed

Benefits
•	Spend	less	on	raw	ingredients,	energy,	 
 time, water, chemicals and floor space 
•	Expect	top	quality	food	output,	 
 minimal waste, simpler kitchen  
 operation and reliable food preparation 
•	Witness	your	ideas	and	passion	for	 
 food being implemented perfectly and  
 reliably in every dish, every time
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Food and beverage preparation

Super-automatic espresso machines 
Super-automatic espresso machines are 
all about in-cup quality. Short of being 
able to place a physical ‘Barista’ inside the 
machines, the super automatic machines 
DKSH offers have dissected all of the key 
movements and functions associated with 
great coffee and have packed them into 
one intelligent electronic interface. Features 
such as a traditional route-electronic grinder 
adjustment, precision driven brewing, 
extraction optimization as well as thermo-
dynamic integrity produce the quality, 
consistency and productivity that llead to 
sustainable profits. 

Technology highlights
•	Grinding	–	Specially	designed	ceramic	 
 blades and electronic control maintains  
 consistency of product throughout the day,  
 ensuring optimal extraction at all times
•	Tamping	–	A	24-gram	brewing	chamber	 
 to facilitate single cycle large beverages  
 is controlled by electronic tamping to  
 guarantee consistent quality
•	Temperature control	–	Dedicated coffee  
 boilers, separate from the water/steam  
 boiler, provide productivity and temperature  
 control, essential in-cup quality
•	Brewing	–	Reverse	gravity	extraction	 
 vertical infusion optimizes powder  
 efficiency as the espresso is produced
•	Dispensing	–	All	products	are	pre- 
 programmed to be dispensed in a  
 consistent and efficient manner, placing  
 seamless productivity and quality at the  
 forefront of the customer experience

•	Telemetry "Pull"	–	e‘Connect™	enables	 
 all stakeholders to have transparency on  
	 key	parameters	of	the	machines.	Ranging	 
 from hourly/daily/monthly productivity,  
 technical performance and drinks profiles,  
 the machines can provide key management  
 information in real time in "push" or  
 "pull" format
•	e’Foam™ - One of the most difficult tasks  
 in the production of milk-based products  
 is the frothing of milk. With e’Foam, both  
 steam and air are used to produce the  
 microfoam sought after by leading baristas.  
 The operator can then focus on latte art  
 display, in the secure knowledge that the  
 foam will be of premium texture and taste

Benefits
•	Improved	quality	and	consistency	 
 - Customizable memory functions to  
 achieve optimal in-cup quality repeatedly
•	Low	labor	cost–	Machine	optimizes	 
 employee efficiency through ease of use  
 as well as productivity, which means  
 less training is needed and less time  
 is wasted
•	Modularity	-	Modular	components	 
 allow easy servicing, cleaning and part  
 exchange to maximize uptime 
•	Efficient	cleaning	-	Machines	can	store	 
 one month’s worth of cleaning tablets,  
 dispensed daily through a laser-guided  
 automatic distribution unit
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Fully automatic espresso machines
We offer a wide range of fully automatic 
espresso machines to cater to a variety of 
needs for our customers. Intuitive interfaces, 
reliability, quick operation and varieties of 
coffee are the main benefits for customers 
interested in a fully automatic machine. 
From robust espresso to milky cappuccino, 
expect an idyllic brew and minimal fuss in no 
time with fully automatic espresso machines. 
These machines are ideal for space efficient 
and full frontal operation for the quick brew 
without any fuss.

Technology highlights
•	PowerCleaner	-	Assure	maximum	hygiene	 
 conditions of the complete milk circuit and  
 steam boiler through an integrated rinsing  
 system
•	Thin-film	transistor	graphic	display	-	 
 Drink selection icons, images and  
 commercials can be easily customized
•	MaxSave	–	Patented	technology	to	 
 maximize energy saving to guarantee high  
 production capacity and reduce  power  
 consumption
•	USB	connection	–	Copy	and	load	machine	 
 parameters and settings as well as  

Benefits
•	Quick	and	simple	cleaning	process
•	Fast	and	excellent	tasting	coffee	that	 
 is highly customizable
•	Unique	feature	to	impress	your	 
 customers at an attractive price point

 customize user interface graphics
•	CupSense	–	Detect	the	presence	of	small	 
 (espresso) or big cups (cappuccino) and  
 dispense the right drink accordingly
•	Barista	steam	wand	–	Steam	wand	with	 
 temperature probe to heat and froth milk  
 automatically at the desired temperature,  
 ideal for two-step machines
•	Cold	water	mix	for	group	–	Water	mix	 
 system to set the infusion temperature  
 of each group to make the most of any  
 coffee blends
•	Heat	conductive	group	–	Heating	system	 
 that allows the brewing group temperature  
 to remain stable when the steam boiler  
 pressure is changing. It guarantees  
 maximum temperature stability
•	Loudspeaker	–	Useful	speaker	that	allows	 
 the user to customize the machine using  
 sounds: play music, promotions and any  
 information via USB connection
•	Cup	warmer	–	Electrical	heating	with	three	 
 temperature settings, to heat cups and  
 serve drinks at the perfect temperature
•	PerfectPoint	–	Coffee	infusion	system	to	set 
 any desired infusion temperature for each 
 selection button of each single group
•	All-in-one	cleaning	–	All	cleaning	operations	 

Espresso

Latte

Cappuccino

Black coffee

 are completely automatic to save time  
 and cut down on operating costs. The  
 operator takes only few minutes to start  
 the cleaning, which runs automatically
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Blast chillers, fridges and freezers
We provide a full range of commercial 
refrigeration equipment for all your food 
and beverage storage needs. This includes 
blast chillers, commercial fridges, cold 
rooms and more. 

Benefits
•	Range	of	temperatures	and	capacities
•	Power	efficient	and	energy-saving	 
 operation
•	Ergonomic	operation	and	space-saving

Hot water dispensers
Water dispensers are an essential part of 
the kitchen, to ensure you have access to 
hot water at all times in the preparation of 
a variety of food and beverages. We provide 
high quality hot water dispensers that look 
great in any kitchen and offer a host of 
simple and unique features. 

An intelligent detection system ensures that 
water temperature is always kept greater 
than 95°C making it perfect for preparing a 
wide variety of food and beverages such as 
instant noodles or Americano.

Benefits
•	Modern	design
•	Small	footprint
•	Energy	efficient	operation

Our specialists can assist you in selecting 
the best option for your needs based on 
quantity of food stored, cooking frequency, 
volume and type of food to ensure you 
receive the exact piece of equipment you 
need without any space, power or money 
going to waste.  
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Benefits
•	Capable	of	producing	more	than	 
 100 pizzas per hour and needing only  
 25 minutes to reach 350°C
•	A	lightweight	body	that	translates	 
 to greater versatility of use, reduction  
 of management costs and energy  
 consumption
•	Beautiful	design	that	is	perfect	for	both	 
 indoor and outdoor use and is sure to  
 grab your customers’ attention

Professional wood-fire 
and gas-fire ovens

Wood-fire and gas-fire ovens
Wood-fire and gas-fire ovens are traditional 
cooking technologies that bring classic and 
rustic flavours and textures to your dishes. 
True chefs understand that this factor cannot 
be replicated in modern technologies, but 
are dissuaded from adopting wood-fire and 
gas-fire ovens in modern kitchens as these 
ovens have typically had a large footprint 
and high energy consumption. Our solution 
is simple; to provide the uncompromising 
chef with unbeatably classic technology that 
delivers quintessential flavor in an efficient 
and beautifully designed body. 

We offer a full range of wood-fire and gas-
fire ovens that combat the issues of space 
inefficiency and high energy consumption. 
This leads to a revolutionary line of ovens 
suitable not only for the modern pizzeria, 
but also for restaurants and cafes that fit 
every type of requirement and locale. Intense 
research and development combined with 
professional knowledge in the construction 
of professional wood-fire and gas-fire ovens 
has led to a class-defining product capable 
of pleasing anyone who appreciates the 
differences between a good dish and a 
great one. 

By fusing the technological innovation of 
stainless steel into a traditionally proven form, 
these ovens are not only functional and well 
executed to facilitate the work of chefs, but 
are also products designed for the manager 
who has a keen eye for consumption and 
performance of the business. We also provide 
the tools necessary for you to find out how a 
professional oven can save you money and 
increase profitability.
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Design, renovation and 
after-sales service

Industrial fans
Effective cooling plays a huge role in the 
environment and ambiance of any food and 
beverage establishment. It could make the 
difference between a customer wanting 
to return or choosing go to elsewhere 
in search of a more comfortable option. 
We offer one of the most cost effective 
solutions for commercial and industrial 
cooling; thermal destratification.

Thermal destratification is the process 
of mixing the internal air in a building to 
eliminate stratified layers and achieve 
temperature equalisation throughout the 
building envelope. It is the reverse of the 
natural process of thermal stratification, 
which is the layering of differing air 
temperatures from floor to ceiling. In extreme 
cases, temperature differentials of 10°C have 
been found over a height of 1 meter.

Typical solutions such as powerful air-
conditioning are not as effective at circulating 
the internal air which makes them a poor 
choice for ventilation. Air-conditioning is 
also high energy consuming and increases 
carbon dioxide emissions.

Stratification is the single biggest waste 
of energy in buildings today incurring a 
huge energy consumption bill for most 
commercial buildings. By incorporating 
thermal destratification technology into 
buildings, energy requirements are reduced 
as destratification systems ensure the 
cooled air supplied is circulated fully and 

Business Unit Technology demo 
kitchen and showroom 
Our showroom and demo kitchen provides 
customers with a hands-on experience and 
insight on the latest technologies being 
used in the food and beverage industry. We 
showcase some of the most sought-after 
technology in the industry ranging from 
commercial blenders and food processing 
equipment to intelligent cooking systems 
and professional show ovens. Our focus is 
on providing you with technology that truly 

distributed evenly throughout internal 
environments. 

Destratification technology has great 
potential for carbon emission reductions 
due to the reduced energy requirement, 
and is in turn capable of cutting operational 
cost for businesses, by up to 50%. This is 
supported by The Carbon Trust which 
recommends destratification in buildings 
as one of its top three methods to reduce 
carbon dioxide emissions.

Benefits
•	Reduced	electricity	bill,	energy	 
 consumption, and emission of  
 unwanted chemicals
•	Effective	cooling	throughout	the	entire	 
 space
•	Lightweight,	contemporary	design	 
 with silent operation 

Design and renovation services
We offer full turnkey solutions support services for customers in the hospitality industry that 
include design, renovation and project consultation services. Engaging in our professional 
services ensures that you gain the most out of your space in terms of efficiency, capacity, 
hygiene and quality. We are here to fully support our customers and their businesses in 
achieving optimal productivity and smooth operational flow.
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understands your needs, regardless of 
whether you are just starting out as a chef, 
or have years of experience in the kitchen. 

Our demo kitchen serves as a platform 
to offer hands-on training, cooking 
demonstrations, and application support 
to our customers. With our very own in-
house chef and technical specialists, we 
ensure that our customers are supported 
by years of industry experience, coupled 
with a performance driven service, spare 
parts supply and maintenance team. With 
our Business Line Hospitality demo kitchen, 
our goal is to provide a truly engaging 
experience through live demonstrations of 
all the products and services we offer so 
that the benefits of our solutions become 
evident to our customers. 

DKSH Business Line Hospitality portfolio 
is growing swiftly as we ensure our 
customers are keep up to date with the 
latest technologies in their kitchens. We 
are confident in our products and services 
portfolio, as we continue to strive forward 
and make our customers businesses more 
profitable, efficient and successful. 

Our services
With our in-depth knowledge and experience, 
we provide technical and after-sales services, 
allowing our clients to concentrate on their 
core business and guarantee customers 
quick and reliable support.
 
Our range of services include: installation 
and commissioning, quality assurance and 
control, preventive maintenance, spare parts 

supply, trainings and demonstrations, repair 
services and production process reviews to 
improve efficiency, capacity and quality.
 
Application and training
Application and hands-on training courses 
are available to optimize productivity on new 
or existing equipment and to develop proper 
maintenance processes and workflows to help 
realize the full potential of the instruments.

After-sales service support
We have an after-sales service support team 
of two Service Solution Specialists, two 
Service Coordinators and more than thirty 
Support Engineers to support our Malaysian 
and Singaporean customers from our office 
in Selangor, Penang, Johor Bahru and 
Singapore.



DKSH Technology Sdn. Bhd. (47709-T)
B-11-01, The Ascent, Paradigm, No. 1, Jalan SS 7/26A, 
Kelana Jaya, 47301 Petaling Jaya Selangor, Malaysia  
Phone +60 3 7882 8888,  Fax +60 3 7882 6333, email marketing.tech@dksh.com
www.dksh.com.my


