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BXEMRELERH(BEXHR)IBEEFRESTR)

Japanese Ramen Restaurant KitchenEquipment Reference Example
(For Customer in Kanagawa Japan)
gt eE, HRWATEDBWHEHENERMEEGREIEE R

For reference only, please consider as appropriate according to the health and fire regulations

and actual conditions in your area.
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1 RS WS N [Refrigerator-freezer/ 30 =X % MUS Bk # SRR-K1261C2 | 1200 650 1890 1
2 B B 45E % #/Auto gyoza grill machine/ B EhNT ki STDIH2 700 600 460 1
3 | BB E AL & The work table for auto gyoza grill machine/ BBy E S| STDIH2T 700 500 600 1
4 ¥ T1E#5/Gas Noodie Boiler/$# 51 # 56l MR-15M 650 750 950 il
5 A —F 2 25IGas soup range/ SRR L MLSG-126 1200 600 450 1
6 & _F > AfTabletop gas range/& =CF 5 M-825C 780 540 164 1
7 304 MWork table for gas range/& SUHERTE & BWG-076 750 600 650 1
8 TrEE e PH/Dish  Washer/ScHist MDRTB6& 600 600 1375 1
9 2437 L &/2 tanks type sink/24§7k 4§ BS1-126 1200 | 600 | 1040 1
10 Hfif & /Rice cooker holder with slide/# iR S8 5 & & BW-066C 600 600 800 1
11 Feif &8 H 2 2/Rice cooker/BX #5418 RR-5051 525 481 434 1
12 HEEL%S B i /Undercounter Refrigerator /A4 ik 3 SUR-K1561SA | 1500 | 600 800 1
13 AL 4 3 /Undercounter Freezer B4 Mok i SUF-K1261SA | 1200 | 600 800 1
14 2857 L&BG /2 tanks type sink/28§ 78 BS2-106 1000 600 800 1
15 Bk #i/ice Maker/SU kil DRI-45LME 630 450 800 1
16 S48 /Wall shelf/SES2 BES25-15 1500 | 250 230 1
17 M F#/Hanging cupboard/ & #i BCS6-18355 | 1500 350 600 1
18 H F#l/Hanging cupboard/ & #l BCS6-12355 | 1200 350 600 1
it 18




B MR HEEERG (AEHEHSAERRHEFRER)
Japanese Ramen Restaurant Kitchen Equipment
Reference Example (For Customer in Foodcourt
of Shopping mall in CHILE)

e, WIRWAAELEHEHHERNTRHREBNEE
For reference only, please consider as appropriate according to
the health and fire regulations and actual conditions in your area.

10, 11, 12

13, 25

Ik
Il Gyoza ok ing s
i Lok slicar

g ’$+15.1U NPT

~

= amoon | S| BE
1 2 8Y 4% il Refrigerator with 4 doors/sr =84 Bk STDA-H1.0 | 1229 | 800 | 1950 1
2 895 W M Freezer with 4 doors/sr =4 Miok # STDA-L1.0 | 1229 | 800 | 1950 1
3 Hi B4 745 it /Undercounter Freezer with 2 doors/HEEY ik 3 STDATL15N | 1500 | 770 800 1
4 HiEL4 B MUndercounter Refrigerator with 2 doors/ R4 Bk STDATH15N | 1500 | 760 | 800 1
5 K THERE/Gas Noodle Boiler/ ¥ S 8 MRK-0668B 600 600 950 1
6 A= L2 PIGas soup range/ B AR B 1t B-TGP-120 1200 600 950 1
7 B BT 4 & W AR A The work table for auto gyoza grill machine/ B BB EEAUR & MAZ-44 600 750 528 1
8 B W 458 2 48/ Auto gyoza grill machine/ B By s MAZ-44 600 750 500 1
9 HA DS A+ —IGas fryer/ S FER MXF-056B 550 600 800 1
10 il & /Rice cooker holder with slide/#iF 8 8 & BW-066C 600 600 800 1
1 % H A /Rice cooker/PASI A RR-50S1 525 481 434 1
12 T 2 + —/Rice warmer/ T F{RiB (258 JHC-900A 481 481 406 1
13 H R L7 221Gas stove with oven/#iE# HA Uil RGR-1265C 1200 600 800 1
14 {E# &/Work table/ T1E& BW-157 1500 | 750 | 800 2
15 = — hF 3 ws\—/Meat grinder/# A BN-550SA | 250 | 560 | 400 1
16 = — R RS H— IMeat slicer/ ] B 4 STQP25A 570 540 410 1
17 fE# & Work table/ T1E& BW-066 600 600 950 1
18 {3 & Work table/ T{E& BW-127 1200 750 950 1
19 {E3 &/Work table/ T{E& BW-127 1200 | 750 950 1
20 VE# &/Work table/ T1E& BW-044 450 450 950 1
21 THEFE L&/ 1 tank type sink/ Tl 7k i BS1-076 750 600 1040 1
22 247 L & /2 tanks type sink/2H#2k i BS1-156 1500 | 600 | 1040 1
23 B F#i/Hanging cupboard/ Bl BCS6-15355 | 1500 | 350 600 2
24 B F#i/Hanging cupboard/ Bl BCS6-12355 | 1200 350 600 2
25 SELR /Wall shelff3EL52 BES25-15 1500 250 230 2
26 48 /Wall shelf/ S22 BES25-18 1800 | 250 230 1
27 FF A S A H— ILeek slicers/ A FEHE 106055 180 300 315 1
28 B By 5 B/ Auto Gyoza making machine/ B Bh i 5 £Y 8 STHT-28 350 370 701 1
29 B B #E/Auto noodle making machine/ [ B34 saEs STTSMO02 575 970 1180 1
art 33




SANSEIDOU STY AUTO NOODLE MAKING MACHINE(NEW)

# Miniaturization design, product size is reduced, production capacity is not reduced,
can be put onto workig table, undercounter refrigerator, also can be fixed on bed with rollers.
¥ The rotational speed of producing rolls ans mixer can be set and controled separately. In genaral,
the rotational speed of Japanse noodle making machine producing rolls ans mixer can not be adjusted.
¥ The legth of noodle also can be adjusted.
¥ Dumpling skin(0.5-1mm) can be made, in the case of less the 0.5mm, the product should be special ordered.
¥ There are noodle band thickness adjusting indicators on both side.

CODE NAME SIZE VOLTAGE POWER | CAPACITY | ACCESSORIES
SANSEIDOU STY 1N 100V, 50/60Hz, 1N 110V, 60Hz cutting blade X1pe

STY-90 | AUTONOODLE | W445xD626xH637 : ' 100N, }1a% 600W | 100-150 mealsth '
MAKING MACHINE 1N 220V, 50Hz noodle rodX3pcs

Can make dumpling skin and paster

e—
15
445

15 kinds of noodle cutting
blade supplied(1-5mm,

LETLETE L Py g
-5l e

[5o]

5TY-90

you can choose 1pc
when you order)

Cutting blade code

#6(5mm)
#10(3mm)
#14(2.2mm)
#18(1.7mm)
#22(1.4mm)
#26(1.2mm)
#30(1.0mm)

#8(3.6mm)

#12(2.5mm)
#16(1.9mm)
#20(1.5mm)
#24(1.3mm)
#28(1.1mm)



SANSEIDOU STTSM AUTO NOODLE MAKING MACHINE(NEW)

* The legth of noodle also can be specified before purchasing.
* There are noodle band thickness adjusting XXX on left and right side.
* Dumpling skin(0.5-1mm) can be made, in the case of less the 0.5mm, the product should be special ordered.

......

" STTSMO1 STTSMO02 STTSMO3
] R MIXER NOODLE MAKINGCAPACITY
CODE | NAME SIZE VOLTAG"-‘-E*-@%R CAPACITY (ACCESSORIES)
—raning| AUTONOODLE cutting bladeX1pc, noodle rodX3pcs,
STTSMOT| {i2l(NGMACHINE | | 1000X600<B00mm | 1IN 100V | 200w | Skg 50-80meals/h
AUTO NOODLE cutting bladeX 1pc, noodle rodX3pcs,
sTTsMoz | AUTONOODLE | 1180x575x970mm | 1N 100v | 400w 8k o e
AUTO NOODLE cutting bladeX1pe, noodle rodX3pcs,
S makina MackNE i | 1199x870x1210mm | (SN 200v | 12w | Teld 200-250meals/h

# Can make dumpling skin and paster

15 kinds of noodle cutting blade
supplied(1-5mm, you can choose
1pc when you order)

Cutting blade code

#6(5mm) #8(3.6mm)  #10(3mm)
#12(2.5mm) #14(2.2mm) #16(1.9mm)
#18(1.7mm) #20(1.5mm) #22{1.4mm)

_’ ”mpu"gs"i“mﬂer #24(1.3mm) #26(1.2mm) #28(1.17mm)

E.' Auto flour sprinkle
(Sold separately)
° st #30(1.0mm)

[Sold separately)

Pressin Cutting
- - The cases of customers using - N
Mingmouren in Hakata(Nanjing China) Zangshanyue(Shenzhen, China)
=l "
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Sanseidou IH Noodle(Ramen)Boiler

It is convenient
' and quick to
change the

B boiled water

at any time in Model: STMR-17M
Size: 750x650x830mm
order to keep Volatge: 3N380V 50/60Hz
it clear. Power: 15KW
Capacity: 21L
The advantage of Sanseidou IH Noodle Boiler Pan size: 374x165mm
1.With high power IH inverter and Sanseidou original pot, Basket number: 7pcs

realized amazing boiling power. By efficient heating, boiled
water comes out concentrated from the bottom of pot.
2.Easy to adjust firepower in 1-6 levels, flexible for idle time and 5 i
peak period. Marketing common noodle boiler
3.The noodle pot can be taken out at any time, easy to clean.
4. The handle is placed on the three sides of the noodle pot.
When boiled water is turbid, easy to be taken out.
It only takes 60s to boil a pot of water, does not affect delivery

1.The noodle pot sticked and can't be taken out, and the
square pot is not easy to clean because of dead space.

2.Need to change the whole pot of boiled water each time,
can not change water in peak period, the taste of noodle

speed of peak period. :
5.With Sanseidou water jet technology, realized the noodle will be unstable.
ball spread and rolled quickly and automatically in each 3.There is no water jet flow, have to spread noodle ball by
basket by strong water jet without manal flipping. long chopsticks.
6.Flat bottom shape of Japanese Qrig'mal baske.ts' 4. Because of the conical Shape of the basket, noodle balls
more helpful to noodle ball spreading and rolling. gather at the botom, can not spread automatically and heat
7.Magnetic six-levels controling switch and digital display panel, evenly.
easy to control and confirm. 5.Can not adjust firepower well.
8.Inductive faucet,automatically add water. 6.Inconvenient to add water
9.Four-sided stainless steel baffle to prevent hot water splashing.  7.There is no four-sided baffle, easy to casue burns.
10. With inclined design of top board, realized water flew into 8.The boiles water is easy to splash onto other cooking
the rear trash basket automatically to keep clean. machine, also cause floor wet.



Automatic Moving
Ramen Signboard

e A partner who can work for you day and night without compl

@ The movement of noodles is very conspicuous in the daytim

@ Your restaurant’s name can shine in the darkness of the nigh

@ Your restaurant will get so many fans, they will upload your
restaurant's photoes online and your restaurant will be
well-known

Moving
up and down
e u Model:ST818
D p =" Size:750x450x2050(includes moving part)

‘ ~7 Bowl diameter:455mm
\ Volatge: 1N100-110V, TN220-240V

|;
6 L WP  rowerzsow

d own Weight:45kg

- Customer's use cases -

LIUCHAOMEN KUNGFU RAMEN LAODAGE
\_ (NANCHANG CHINA) (ITALY) {GUANGZHOU CHINA) P

-6 -




IH Auto Gyoza(dumpling)
Grill Machine(singel pan,double pans)

STDMT-1

STDMT-2

Product name:IH automatic gyoza grill machine(single pan, double pans)

Model Size Pan size Volatge Power Temp.range
STDMT-1 W500xD650xH460(mm) W300xD330 220V /50 / 60Hz SKkW 0~250°C
STDMT-2 W700xD650xH46(mm) W220xD330 220V /50 /60Hz 3.5kWx2 0~250°C

Stainless steel grill pan,
easy to operate

be lifted, the water and the garbage can

be flowed into rear trash basket.

Also can make disc dumpling
( maxumum diameter is 280mm)




SANSEIDOU Electric Automatic
@ RE Gyoza Cooker ce standar)

How to cook Gyoza
There are 2 processes to cook Gyoza; “Steaming” and “Grilling”.
Basically, _;sféil'ning process is for cooking and grilling process is
. for browning the surface of Gyoza. The key point of tasty Gyoza is
“Crispy outside and Juicy inside”.

Gyoza is difficult to cook
= Cooking Gyoza requires many kinds of adjustment depending
e on the ingredients, quantity, and so on.
4 Therefore, experience and skills are needed to cook delicious
Gyoza every time. ‘

Experience is not necessary due to)
the complete automation!

Our Gyoza Cooker” can always supply water, steam and
grill Gyoza by perfect setting automatically with just

pushing one button! Therefore, anyone can cook |~ '
authentic Gyoza easily!

*Key Point!
Our Gyoza Cooker can detect water evaporation as therm-
istor sensor is equipped. Therefore, cooking process can
be controlled more accurately. It can prevent uneven
cooking and realize to cook Gyoza beautifully every time.

*5 menu program function is equipped! +Clad steel is used for the material of pan!
Even when you cook Clad steel (double structure e
various type of Gyoza with stainless steel and ' y

such as chicken Gyoza, iron) is excellent for heat

. shrimp Gyoza and storage. It can reduce w
- \r

vegetable Gyoza, there temperature irregularity N-_\ <
iy

is no need to change settings at every time of cooking of pan. Moreover, it is « |
by registering the menus in advance. strong against rust and easy to clean because the
surface of pan is stainless steel.

Lid is removable! «Automatic water supply!
Lid is easily removable. Water is supplied automatically and water
It realizes easy cleaning amount is always fixed by a pressure reducing
and keeps equipment valve,
sanitary.




Electric Automatic Gyoza Cooker(CE Standard)

@24pieces/time @ @®244-24pieces/time
@205-220piecesfhour T @410-440pieces/hour

sMAZE-C4S2 |, s =MAZE-C4452

(1g220v)

\ L4 sMAZE-C44S
-MAZE“%%%% At ! s:mzscr'?
= MAZE-C4S4 s MAZEC .

(1 ¢ 2a0V) 240V)

€ Y-
-MAZE-%%%

o MAZE{!%23U%
“MAZE-C654

240V

WElectric Automatic Gyoza Cooker(CE Standard) Spec table

IE [ Extemal Gmension mm l Pan dimension (mm) 4 S ' Rated @ T Fasd ;
| MAZE-CAS2 300|700 30150 (220 330 - | - 1 1¢h 220V R 1374 2m 14AWG-3core 154 400
| MAZE-C4S3 300 | 700 | 330 | 150 | 220 | 330 | - | - 1 1¢h 230V W [ERTY 2m 14AWG-3core 154 400
MAZE-C454 300 | 700 |20 | 150 [220 |30 | - | - 1 1¢b 240V W 1254 2m 14AWG-3core 154 400
MAZE-CES2 410 [ 700 |30 | 150 (R0 |0 | - | - 1 1¢ 2207 450 2054 2m 128WG-3core 154 500
MAZE-C6S3 | 410 | 700 | 330 | 150 (330 [330 | - | - 1 1¢h 230V 450 1964 2m 128WG-3core 154 500
MAZE-CES4 410 [ 700 |30 | 150 (380 | WO | - | - 1 1¢b 240V 450 1884 2m 12AWG-3core 154 500
MAZE-C4452 600 | 700 | 330 | 150 | 220 | 330 | 220 | 330 2 1 220V BWx2 137A%2 | 2m 14AWG-dcore = 2 154 66.0
MAZE-C4453 600 | 700 330 | 150 [220 | 330 | 220 3m0 2 1¢h 230V BN X 2 131422 | 2m 14AWG-3core x 2 154 660
MAZE-C4454 600 | 700 | 330 | 150 [220 | 330 | 220 330 2 1¢h 240V W %2 125A%2 | 2m 14AWG-3core % 2 154 66,0
= & Safety Precautions MDelivery date is about 3 weeks after receipt of order.

@®Fiease receive “instruction manual” when purchasing equipments, and read carefully the “instruction manual® before using it Please do not use for a purpose not described in
“instruction manual™ and for ibited matter, Further, please do not use for purpose other than the intended use. Otherwise misuse will cause accidents such as cartbon meonoxide
poisoning, fire and bum and will be cause of breakdown,
Please do not use gaseous species and a power source (phase, voltage, fmquenc%' not dls ayed in the main body. Otherwise, it will cause accident and will be cause of breakdown.

Please do not disassemble or modify the equipment by all means. Otherwise, it w accident or breakdown.
~ 4@ Precaution for Installation -/m CAUTION
@Equipment installing/moving work and ancillary facility works for such as gas, electricity, @Flease cm oul adequale venlilation, i.e. by turning an exhaust fan when using the thermal
steam and water should be in accordance with Fire Service Act, Fire prevention ordinance AqUIpmen
and “Standards and Practical Guidelines for installing gas equipment™. And puase It must be nated that insufficient ventilation will cause accident such as carbon menoxide
thoroughly read the manual instruction or working instruction and ask your dealer that isoning due to incomplete combustion,
purchased or a specialized facility management company to properly install your pr I .g? not leave the device when using because it is dangerous,
ante a s.alety lace. Be sure o exlinguish fie, close the gas main and tum off the power switch when leave
.lh a r a thermal equipment and an exhaust duct with an exhaust hood are out from the equipment and do not use the equipment. Otherwise, it ¢an cause a fire due 1o
talled, please use non-combustible materials such as concrete, brick and mortal for abnonrlal overheating.
ﬁnlellmg and grounding {nside ﬁ;}l of finishing) of equipment body's sumounding arsa and @There is a |h|l|t)' of eausing fire if oil debris and dirt are accumulated too much at the
the upper sursunding area (backward, lateral, upper, floor face and ceiling) equmm gggs surrcunding area. a gravy iray/waste oil receiver and a waler tray, Please
@Whera the finishing asvundmg of the aquipment body's sunounding area and the upper keep it
surrounding area are m er material than non-combmllble mafterial when instaling | | @Please du nul touch any part other than an operation unit because the equipment body and
a thermal equipment and ust duct with an exhaust please install the the surrounding part become hot during in use and soon allw that. And please keep away
equipment with oflset ﬁ’mnoe sp-acmod for each equipment, ﬂterms&. it will cause a fire, ur hand and face from the exhaust Or you may get bu
Please carefully read Cinstruction manual® and  “working  instruction”  for @0 not apply water to equipment my and do not wash the whole part with water.
nen-combustible material and installation standards, O‘the{mse it will cause the malfunction of equipment,
@Be sure 10 install a heat-resistant/non-combustible exhaust duct with an exhaust hood upon @If an emergancy happens such as an earthquake, fire and gas leakage, please stop the

the thermal equipment. As to equipments for generating oil smoke and steam, please install usage of equipment and tum off the gas main,

an exhaust duct with an exhaust hood which mcludes grease removing device. An exhaust @Please do not put any combustibles or lammables such as a spray, gasoline, benzene, ale
fan of an exhaust duct should be cperaled while an air supply opening is absolulely upon the equipment and the surrounding area. It may cause fire.

necassary to be provided at an equipment-installed place. F‘?agase sﬁﬂ.?cllenllv consult with a specialized physician when a medical electronic device

®Flease be sure so as not 1o extend an w:haust stach of the equipment using user such as a pacemaker will use an electromagnetic equipment.
Otherwise, it will lead to insufficient pedormance of equipment, aceidents such as © @Products listed herein are for commercial purpose. F:ﬁmp',.‘l.?sl.g use, be sure to consult
.EK"};?;‘S?'E.‘?E:EE a“;’ﬂ?pm using a"&{i‘,'é.:, please use a coractly-wired dedicated i & eelar SNt YOU ARG Khaerk oF - SpecRlizad SHOY: Tenuanier: ot
Bl o8 @ bread alek Bo sure 15 otall art shrth for the ir of slecic gk properly install the equipment in accordance with prescribed installation standards
(Third-class |ncsla1nnlmn work)

®Flease install not 10 be directly affected by the wind, Otherwise, it may cause insufficiant
performance or an accident such as fire by the flow of wind from an air cenditioner.

@The visual appearance and specification of products listed on this catalog Costs delivery withdra ed in this price.
may partly be altered due to quality improvement without notice. l - for ,installation and wal of old model are not included in ths |

@The price in this catalogue may not be the latest one.

mcontact




Manual handle Forming pressure 1N 100-110V  The filling capacity power: 90W

hopper

knock out ! -
piston b

. mixing button

making button

conveyor
belt

dumpling skin
table

Note:

Please use dumpling skin
in a short time,otherwise
it will be too hard to wrap
well,and please keep
dumpling finished in
freezer

*xSave labor

*Save space

*High speed,high efficiency

Product name: Tabletop
dumpling making machine
Size: 350x370x710mm
(hopper height:408mm)
Volatge: 1N 100-110V,
TN 220-240V, 50/60Hz

(itcanbe adjustthe adjusting handle 1N 220-240V  can be adjusted.

tighhtness ofthe (it can be adjust the (attach according
model) pressure accordingto  to use area)

the status of skin

thickness,water capacity

and flour capacity.

@If the pressure is too high,

it will cause the skin damage.

Production capacity: 1500pcs/h
Weight: 45kg

=10 -



Dispersion spray flame
heats large area of the pan

wnF

( Lowflame ) (Medjumflamel ( nghﬂame )

Powerful heating Quiettype ~~  Durable
Rapld cooking No sharp sa"""’n_d Easy to cleaning
Customer turnover up No affect the guests Japanese original

Model: STCR-650E

Model: STCR-550E

Product name: 650 Sanseidou Quiet Type Chinese Range Product name: 550 Sanseidou Quiet Type Chinese Range

Size: 650x750x750mm
Gas consumption: 34.9kw

Size: 550x750x750mm
Gas consumption: 34.9kw

-11-



Commercial fryer

What is the advantages of our products?
Top series of Maruzen fryer of fully reaching Good Taste,

cost and workability.

1.0il temperature control without

missing the good taste
The microcomputer control regulates the oil
temperature from 100°C to 240 °C by increments
of 1°C.Cooking temperature zone can cope with a
wide menu variety, yet resulting in uniform frying,
and meeting satisfaction for all aspects such as taste,
incense and color. Operation is easy with the touch of
the touch panel sheet. In addition,it prevents oil and
water from entering the interior.

3.Design that is easy for clean and

working
Special oval-hole heat pipe is even better to cleanability
as well as thermal efficiency.With its shape, it is easier
access with hand to the bottom of the oil tank. Bits of
batter accumulated can easily be removed. Oil tank is
clean with a lid of stainless steel.

5.0il temperature rises quickly even in

case of the frozen food
special oval hole heat pipe is adopted.
Thermal efficiency has been improved by the strong
heat of the burner much further. Oil temperature rises
quickly even in case of frozen food. Moreover, there is
no waste to energy, and it is especially effective for
energy saving because only the upper layer of the oil
tank is heated for cooking

2.Complete safety system

4.Good taste is kept by reducing the
oxidation of oil.

Proportional control scheme adopted in the burner

control, control to optimize the flow rate of the gas.

This prevents excessive heating of the oil and

suppresses the oxidation of the oil. In addition,

wtih special circulation heating method, oil does not

become cloudy. Furthermore, since cooking is done

in a proper temperature with less portion of the dirt,

delicious fried food will be made.

Other products on the market

o

°C
Preset Temperature

Our products

Time

=12 -



Burners with
strong firepower
Deep oil tank

SCILL LS

MXF-056B Standard type MXF-096WB Standard type MXF-036FB Fast type

Burners with Burners with sFor thick and hydrated
strong firepower - strong firepower I i | “ingredients
Deep oil tank Sl Deepoil tank <l @y | 5 Divieded by high
tempreture tank and
low tempeture tank
can be adjusted
bﬁeen 100~240°C
MXF-046FB Fast type MXF-096FWB Fast type MXF-118TFB Tofu type only
Intelligent temperature-control freestanding gas fryer
External dimension(mm) | g | Oil Gas consumption corvmeiion| Weigh Accessories
Model Width MMM'H‘JW Town gas LP gas wﬂgﬁﬂ % wﬁ"ﬂ’ e Pl #%%E’&'“
MXF-036B | 350 |600|800(150| 1| 15 | 7.56kW(6,500kcalh) | 7.56kW(0.5dkgh) | 204 | 20 | 46 |11 M1 |1]1]1]1[1
MXF-046B | 450 |600|800[150] 1| 20 | 10.5kW(9,000kcalh) | 10.5kW(0.75kgh) | 20A | 20 [ 53 [1] 1] x1[1[1]1[1]1
MXF-056B | 550 |600(800|150| 1| 26 |12.8kW(11,000kcalh)| 12.2kW(0.88kgh) | 204 | 20 | 61 [ 1) 1| A2 2] 1] 1] 1]1
_ MXF-0768 | 700 |600|800|150| 1| 34 |18.0kW(15,500kcalh)| 17.4kW(1.25kgh)| 20A | 20 | 75 | 1| 1Mkl 2] 1[1]1]1
0| MXF-006B_| 900_|600|800(150| 2 | 45 |227KWI(19,500kcalh)| 198KW(1.42kgh) [ 20A | 20 | 8 | 1) 1| 2| 2[1[ 1|11
| MXF-076WB | 700 {600 |800|150| 2 | 15x2|15.1kW(13,000kcalh) | 15.1kW(1.08kgh) [20ax2| 40 | 81 | 1] 2| 42| 2| 2] 2] 11
| 900 | 600|800 | 150 | 2 | 20x2|20.9kW(18,000kcall) | 20.9kW(1.50kgh) [20Ax2| 40 | 95 |1/ 2| k2 |2|2]2|1]1
B 11,100/ 600 | 800 | 150 | 2 | 26x2| 25.6kW(22,000kcalh) | 24.4kW(1.75kgh) [20Ax2| 40 | 110 | 2|2 k1 3|2 2| 1] 1
1,400| 600 | 800 | 150 | 2 |34x2| 36.0kW(31,000kcalh)| 34.9kW(2.50kgh) [20Ax2| 40 | 13122 X3 3|2|2| 1|1
350 | 600|850|250| 1| 20 |11.6kW(10,000kcallh)| 9.88kW(0.71kgh) | 204 | 20 | 49 | 1| 1| h1 |1 211
450 | 600|850 250| 1| 28 |15.1kW(13,000kcalih)| 13.4kW(0.96kgm) | 204 | 20 | 56 |1 1] &1 1 21
550 |600|850|250| 1| 36 |17.4kW(15,000kcalh)| 14.5kW(1.0dkgh) | 204 | 20 | 69 | 1| 1| 2| 2 301
700 | 600| 850|250 | 2 | 20x2|23.3kW(20,000kcalh) | 19.8kW(1.42kgh) [20A%2| 40 | 90 | 1] 2| 2|2 4(2
900 | 600 | 850|250 | 2 | 28x2| 30.2kW(26,000kcalh) | 26.7kW(1.92kgh) 20A%2| 40 [104 1| 2| k2|2 4(2
1,100| 600 | 850 [ 250 | 2 | 36x2| 34.9KW(30,000kcalih) | 29.1kW(2.08kgh) [20Ax2] 40 [123|2 2| X33 6|2
| typa |*MXF-118TFB 1,100 | 800 | 800 | 150 | 2 |20x2|25.6kW(22,000kcalh) | 24.4kW(1.75kgh) [20Ax2] 40 [117[2| |%x2]2|2 2 2
Accessories
@Partition net ® Skimming net @ Basket hook (fast food type only)
@ @ Oil drain net
— ﬁ ) @ Oil drain plate
@ Sliding plate @ Partition plate (tofu type only)
® Oil screen \
® Oiltank ™ \ ®Fried food basket A
(fast food type only)

Need to purchase separately

@Sliding plate for tempura
(regular type only)

@ Flat grill

®American hot dog shelf . ®Front Basket Set '
(fast food type only) (Only MXF-036C~056C, ® Fried food basket B
MXF-076WC~116WC) (fast food type only)

=13 -




HR(BFE)RERFESEROABRRAIEEFRER) E0S%, HREBAMEEEGEREMARER

Japanese Restaurant Kitchen Equipment Eﬁ%ﬂ il “ it

u or reference only, please consider as appropriate
Reference Example(For Customer in according to the health and fire regulations and
Asakusa Tokyo)

actual conditions in your area.

EE R AUk HEEEER

2017/08/27 1560

-14 -



(ﬁgj 8 &(NAME) &H(CODE) #ﬁ{: I2E) . [QU%H%W}

1 NSy ZIShelf 8§22 BPR-096 1200 | 600 | 1800 1
2 LRSI/ Refrigerator with 4 doors/szztid #inkiE ARN-120RM-F| 1200 | 650 | 1950 1
3 HEEY % M/ Freezer with 4 doors/3Z 34 K6 ARN-124FMD-F | 1200 | 650 | 1950 1
4 #1581 >4 [Boat shape sink/#5EY 7k il BSF1-126 1200 | 600 800 1
] JEHA Wall shelf/I 42 BES25-12 1200 250 300 5
6 {E¥ A& Work table/ T1E& BW-124 1200 450 800 1
7 AF— AL i g 2F—F 2(Electric steam convection/ i fEFEIEFE SSCS-05NU 790 750 710 1
8 A F 3-8 5&(The table for electric steam convection/f fEZE I E & it 750 750 750 1
9 iR & IRice cooker holder with slide/# R & BW-066C 600 600 800 1
10 A 2 RS H ZFRice cooker/ YA ST AR RR-30S1-F 466 430 460 1
11 14l L & BG/ 1 tank type sink/1 7k #f BS1-066 600 600 800 1
12 8148 M/Undercounter Refrigerator/4 804 # vk 58 YRC-120RE2-F | 1200 | 600 800 1
13 H ZFRSMR S 1) S —IGas infrared griller/¥ASTEL S ke il RGP-46SV 998 425 602 1
14 {E3 & /Work table/ TIE& BW-066 600 600 800 1
15 B+ v —IRice warmer/B-F{R:R 558 JHC-720A 481 395 341 1
16 R —F i —ISoup warmer/{RiBB TH-CU120 460 440 355 1
17 {EH & /Work table/ T{E& BW-126 1200 600 800 1
18 {E# & Work table/ T{E& BW-124 1200 450 800 1
19 A P#i/Double-sided hanging cupboard/Fi i /i 4l Hix 1200 | 600 600 2
20 %2 3 —4 — X /Undercounter Refrigerated showcase/i4 il & R il SMR-V1241NB| 1200 | 450 800 1
21 A4 B M/Undercounter Refrigerator 514 Bk i YRC-120RE2-F | 1200 | 600 800 1
22 # Z R TIF &/Dust table for returned tableware/# b iR (4§ A B & it 1200 | 600 800 1
23 _E# 2E8/Upper shelf with two-stage/2/8 & 42 BPT35-12 1200 350 800 1
24 28 A JL K2 412 tanks type sink for soiled tableware/2 {5 356 #i 48 Bk FiE 1230 | 650 850 1
25 = w & 5 1 )b 7 Washer rack shelf/;E B 5 FL & 8 22 BRS40-11L | 1050 | 400 430 1
26 Fr 385 4 /Dish washer/E Bitg A500-E05 600 600 1400 1
27 1) — 57— )LIClean table/# i IE & FHE 680 | 650 | 850 1
28 /X5 v 7 (Tablewale shelf/3§ FL42 HE 588 588 | 1800 1
29 HEAY 4 4 i /Undercounter refrigerator-freezer/HyRL 4 4 i ok 8 YRW-121PM2 | 1200 | 750 800 1
30 M E BB Vacuum packaging machine/FLZ S 3688 BOXER35 480 520 440 1
31 = — RS A H— IMeat slicer/H1E K # SL250 430 590 410 1
32 & F#i/Hanging cupboard/ Bl BCS6-12355 | 1200 350 600 1
33 14l L SBG/ 1 tank type sink with back guard/ 147kl BS1-046 450 600 1040 2
34 {E3 &/Work table with back guard/ T{E& HiE 370 600 800 i|
35 HAZ S ¥ —IGas fryer/ ¥ EE MGF-C18WKTS| 830 600 | 1065 1
36 H A7 —7 )3 »AlTabletop gas range/<E Bl TSGT-1232 1200 | 600 800 1
37 134 ZHiIPipe wall shelf/§8 8 ¥ 42 BPS35-12B 1200 350 290 1
38 {£% & /Work table with back guard/ T{E& BW-124 1200 450 800 1
39 T A AR T A Y—llce slicer/BEnkig 7351500 450 400 320 1
40 < 3 — 4 — A/Undercounter Refrigerated showcase/:4 i & il SRM-RV419SA| 1200 | 450 | 1900 1
41 187 L & BG/ 1 tank type sink with back guard/1#§7k i BS1-044 450 450 1040 1
42 187 L &BG/ 1 tank type sink with back guard/1H¥7k 4§ BS1-064 450 600 800 1
43 HskHglice Maker/Sk#g DRI-110LMV1 450 600 B0O 1
S =2 A >4 BT X IMini swing door LIFENORFI X2 700 50 700 3

&t 49
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MR(EFHE)FERFESERF(BAPELBEFRR)

Japanese Restaurant Kitchen Equipment Reference Example

(For Customer in Shanghai China)
EfeE, BREMEEEFEHEERNBERFREEEE

For reference only, please consider as appropriate according to
the health and fire regulations and actual conditions in your area.

ﬁg, 2 Z(NAME) &H(CODE) *ﬁk{SII)ZEJ = | i
1 H AT — 7 JLiTable style gas range/3% #h s\, F 5 S-TGT-120 | 1200 | 780 | 800 1
2 A— 2 25IGas soup range/ RS (Bt B-TGP-60 600 600 450 1
3 ¥ THEE/IGas Noodle Boiler/#t 41 # 55 TU-50AN-AL | 540 750 800 1
4 | BMETFHEEYARAThe work table for auto gyoza grill machine/ 5 B i R & STDIH2T 700 500 | 600 1
5 B Bh 4% & #8/Auto gyoza grill machine/ & Bl i STDIH2 600 600 460 1
6 HRA 7S A v —iGas fryer/ 5T M B-TGFL-45 739 600 1065 1
7 3> 0O% Mork table for gas range/& R B & BWG-096 900 600 650 2
8 H RFRSMERZ 1) S —IGas infrared griller/AALHM ke 4 RGC-23 530 | 535 | 265 1
9 51 2 :-OfTabletop gas range/& =, F ol RSB-206N 600 600 350 1
10 1§ B4 8 Mi/Undercounter Refrigerator with 2 doors/Hi Y4 ki SUR-K1261SA | 1200 | 600 800 3
11 14 L &1 1 tank type sink Ml 7kily BS1-066 600 600 800 2
12 Hefifi & IRice cooker holder with slide/# R8I H & BW-066C 600 600 800 1
13 iR gE H A /Rice cooker/PA AR iRIA RR-4051 525 481 434 1
14 {E¥ &S /Work table/ T{ES BW-126 1200 600 800 1
15 BF 2+ —/Rice warmer/ B T {RiB iR JHC-900A 481 395 406 1
16 il 3 —4r — R [Refrigerated showcase/i$ i & Tl SMR-SU120R | 600 585 1540 1
17 BskHg/lce Maker/ Sk # DRI-45LME 630 450 800 1
18 HIR{ESE & /Work table/ TiE& BW-126 1200 600 800 2
19 A ER/Sake warmer/iBiH 2§ TSK-N11R 200 280 675 1
20 A —T7 L v —ISoup warmer/ {38548 TH-CU120 460 440 355 1
21 FrEEik 98/ Dish washer/; Rl TDWD-6055SN| 904 720 1443 1
22 2H# L& /2 tanks type sink/248 7kl BS2-126 1200 600 800 2
23 &% F#iMableware shelf/4§ FLAT 22 BPR-126 1200 600 1800 1
24 & F#i/Hanging cupboard/ 7 Hl BCS6-12355 | 1200 350 600 3
25 S4B /Wall shelff 22 BES25-09 900 250 230 3
26 {E% & /MWork table/ T{E& $iE 300 750 800 1
27 s FiiHanging cupboard/ 74l BCS6-15355 | 1500 350 600 3
28 7 FififHanging cupboard/ B4l BCS6-0935S | 900 350 600 2
29 {E¥S Work table/ T{EE& BW-096 900 600 950 1
30 SRl Freezer/ sz 208 Mok STDA-L1.0 1229 | 800 | 1950 1
HE 44
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BERFRERESERG (APETLERRER)

Izakaya Restaurant Kitchen Equipment Reference Example(For Customer in Hebei China)

E#eE, HRMETENEERTE P ERMITERHREEEE

For reference only, please consider as appropriate according to the health and fire regulations and actual conditions

in your area.

= a svame aweors) | SEEm | BE
1 H A5 —7 )3 > 0O/Tabletop gas range/ &k MGT-096DS | 900 600 800 1
2 HA TS v —iGas fryer/H#5 e MXF-046B 450 600 800 1
3 {3 & /Work table/ T{E& BW-066 600 600 800 1
4 HAFIE Y ) T —IGas infrared griller/PASTATS MR RGC-2S 530 535 265 1
5 kb CIEER/Gas Noodle Boiler/# S ia1E TU-50AN-AL | 540 750 890 i |
6 B BT & Y A 22 & /The work table for auto gyoza grill machine/ B BT A 2 STDIHZT 700 500 580 1
s B B Bt & 48/ Auto gyoza grill machine/ B BhRT s STDIH2 700 600 460 1
8 A —7 |2 PIGas soup rangel#A ST B MLS-066CB | 600 600 450 1
g SE4 /Wall shelf/SE22 BES25-15 1500 | 250 230 1
10 % F#fi/Hanging cupboard/ F il BCS6-1535 | 1500 | 350 600 1
11 SEHH (Wall shelf/ 22 BES25-12 1200 | 250 230 1
12 R34 W i/Refrigerator with 4 doors/3Z =4 vk # STDA-H1.0 | 1229 | 800 | 1950 1
13 HEEL % W U Freezer with 4 doors/SE =0 Mk E STDA-L1.0 | 1229 | 800 | 1950 1
14 B B 28355548/ Dish washer/iE Bl MDRTB6 600 600 | 1375 1
15 1437 L &/ 1 tank type sink with back guard/1#§ 7k #l§ BS1-126 1200 | 600 1040 1
16 B F#iliHanging cupboard/ BCS6-1235S | 1200 | 350 600 2
17 #rif & /Rice cooker holder with slide/F SR8 & BW-066C 600 740 950 1
18 {E% & Work table/ T{ES BW-096 900 600 800 1
19 HeiREE H A 2URice cooker/ A A ARES RR-50S1 525 481 434 1
20 BF 2+ —IRice warmer/ & F{RiR 1748 JHC-900A 481 395 341 1
21 A —7 ¥+ —ISoup warmerH{FiB B8 TH-CU120 418 368 360 1
22 iFtRERISake warmeriBiE RS TSK-N11R 180 365 630 1
23 Biskisllce Maker/ Sk DRI-45LME 630 450 800 1
24 i BY 7 N /Undercounter Refrigerator i 544 @k SUR-K1261SA | 1200 | 600 800 1
25 i 3 — 4 — R/Refrigerated showcase/% 8 R THl SMR-SU150R | 600 635 1762 1
26 {E# & Work table/ TIES BW-067 600 750 800 1
& 27

=17 -




Inner Piping Deluxe Type Chinese Range MR Series (Auoieniton)

Fire Screen Burner realizes
an outstanding heating power @&

Fire Screen Burner which has an established reputati-sleSyif-GRalE 1 -a Tl =T gi=Tale|
energy saving is equipped. We have a wide variety of prels{ifciigigely BV gaT-Tgha% o[- o
burners type, and the combination of Frying, Gyoza, Soup, gl [elle]CHE RN [eTels IR =ToT11]yF-4

Frving stove which is easy
to shake pan

The stove frame is specially :,h'-: d
from SUS 304 stainless steel. The
shape facilitates pan-shaking. Ceramic
fiber.is used for the inner of the stove
frame, improving the insulation effect.

BMCombination of stove type ¢ ﬂnd bi

FG‘r_f_ryIH[_,_h'\V 'r(']' e SC
F@TTARW( is_upomln_
% For Fried Noodle: In

@25.6kW (22, ﬂDukcalh

For Noodlc Bsnlmr’ H|1 h Power B

@26.7kW (23,000kcal’h)

For Gyoza: Fire Screen Burner

@11.6kW (10,000kcalh)

Concentrated combustion method
uses the flame power wi SWHGTE

: Fire Screen BN
Flame port equipped tnward Wthh' maﬁes the
flame concentrated on the center and heat from the
bottom of pot. This is Maruzen's original "Concen-
trated Combustion Method Fire Screen Bumner .
The flame is used without waste, reducing
energy-loss, realizing an outstanding heating
power. Moreover, the flame ports are horizontal so
as to reduce clogging from garbage or boiling-over
and obtain always stable combustion.

Fr:ed Noodle Stove whlch
is prominent boiling power

The stove frame is specially shaped from SUS
304 stainless steel. Inward Fire Screen Bumer is
adapted. The flame is like crawling on:the bottom
For SOU;J Fire Screen Burner of pot, which realizes excellent e'f"my of
®11.6kW (10.000kealh) nocdle boiling. Ceramic fiber is used for the Inner

of the stove frame, improving the insulation effect.

Gyoza stove to grill evenly
The stove frame which is specially shaped

from SUS 304 stainless steel has many
exhaust holes, therefore the flame rounds
evenly. Besides, screws at 3 points realize
horizontal ‘adjustment of pot which can
cooK Gyoza evenly. The bumer is a Fire
Screen Burner designed for gyoza.

Handy Soup Stove

It is a pit ty] 1‘.0 facilitate putting in and
out a stockpot. The burner is'a Fire
Screen Bumer which:bhas an' estab-
lished reputation for the powerful
heating and energy saving.

Noodle Boiler s instantaneous hot water
supply method which utilizes remaining heat

The hot water tark s circulation type which utilizes
remaining heat from the stove. That realizes
abundant and continuous using of hot water which
temperature is relatively stable and circulates
around the stove. The installation is simple, just
comnecting to water tep. (MR-564B, 5638, 562B)



Super Jumbo Burner
Long-seller for its surprisingly powerful | 4.500
heating and fuel-saving design!!! /

Perfect for Chinese dishes and other
menus that require a high flame.

20,000

keal/h
(5.23 ~ 23.3kW)

< Standard >

<Standard> Type has 3 models ranging from 5.23 to
15.7kW (4,500 to 13,500kcal/h).

< Jumbo >

<Jumbo> Type has 2 models; 17.4kW (15,000kcal/
h) and 23.3kW (20,000kcal/h). High output burner
perfect for speedy cooking such as for Chinese
dishes, boiling noodles.

If the surroundings of the place where the product is installed are not
incombustible structure, a soup stand or a heat insulating board must
be installed. :# Please see the back cover for more detail.

I Table Top Type Super Jumbo Burner <Standard> _
K.

=, raes, Gas stoves with PS mark are the products that
/—eg\f'?é)wmply with the technical standards provided
AN by the Japanese goveTnMmEnt.

- |
¥ i Please use pots not
# Please use pots not p

# Please use pols not larger than @ 40Qmm.

Products with St mark Fave

pied T 15 pesctn of b larger than ¢ 280mm. larger than ¢ 360mm. Thread connection may
dogon Gas Aockircus Fepecsen Thread connection may be required depending
Aaerilin, (P s, 134) B2 (B b: required depending on gas type.
MG-48B @& & MG-9 Pty MG-12
Gas consumption 5.23kW(4,500kcal/h) Gas consumption 11.6kW(10,000kcal/h) Gas consumption 15.7kW(13,500kcal/h)

Comparison of Mixer Tubes

<Jub0>

# Please use pots not

; # Please use pots not
Iarﬁe:haﬂ & 420mm. y ® Prease at the
Rul tube connection -

larger than ¢ 440mm. o a fat oy We e

may be required i gk -

MG9)  Gmkdmdta MG12J Pyl
nami nais o

Gas consumption 17.4kWi(15,000kcal/h} Gas consumption 23.3kW(20,000kcal/h) m d?ﬁ‘m%;

m?mmwm
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Super Jumbo Burner

Popular for its versatility!! 6, 700
Chinese range, soba stove, or steamer...
it can be used in various stoves.. 235, 000

ey

When nalng a super jumbo burner built in some product, the surroundlngs of such product must be
Imaombuatlbla structure.

kcalfh
(7.79 ~ 29.1kKW)

=

| Super Jumbo Burner for Ranges <Standard>

# Thread connection may be
required depending on gas type.

# Thread connection may be
required depending on gas type.
MG-12R

Gas consumption 15.7kW(13,500kcal/h)

MG-9R
Gas consumption 11.6kW(10.000kcal/h)

I Super Jumbo Burner for Ranges <Jumbo>

#2 Rubber tube connection may be
required depending on gas type.
MG-9RJ

Gas consumption 17.4kW/(15,000kcal/h)

MG-4RJ
Gas consumption 7.79kW(6,700kcal/h)

MG-12RJ MG-15RJ I

Gas consumption 23, BkW(ZU Dookcalfh} Gas consumphon 29, 1kW(25 Uﬂokcallh)
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M Fire Screen Burner Specifications Table

_ External dimensions (mm) Gas consumption Gas connection Weight
Model ¢ AlB|lc|D|E]|H Town gas LP gas 13A, 124 LP gas (ke)
475/ 330|290 [ 250 | 115 | 158 |6.74kW (5.800kcal/h) |6.74kW. (0.48kg/h) ﬁgg’g‘&égg&:{ tﬁi:imcmﬁ:gﬁ:;} 7.0

OB 505 350 | 310|275 | 115 | 148 9.30kW (8,000Kcal/h) |9.80KW (0.67ke/h)| 13 (Rubber | 9.5mm (Rubber | g4
MG-260B | 544 | 365 | 357 315 115 | 160 |12.2W (10.500kcal/h) | 12.2kW (088ke/h)| , 13mm (Rubber | S5mm (Rubber | 44
MG-270B| 557 | 370 | 374 [ 330 | 115 | 165 |15.7kW (13.500kcal/n) | 15.7kW (1.13ke/h) tdfgggﬂ;gﬁgg} 15A 154
MG-280B | 583 [ 390 | 385|350 | 115 | 170 |19.8kW (17.000kcal/h) [19.8kW (1.42keg/h) 154 15A 17.8
MG-290B| 614 | 405 | 416 | 380 | 115 | 175 |23.3kW (20.000kcal/h) |23.3kW (1.67kg/h) 15A 15A 215

@ only for 134

MDrawing for MG-240C, 250B

MDrawing for MG-260B, 270B, 280B, 290B

B Super Jumbo Burner Specifications Table !

_ External dimensions (mm) Gas consumption Gas connection Weight

Model A|lB|C|ID|E|H| X]|Y Town gas LP gas 13A, 124 LP gas (kg)

MG4B  |375/250(249(210| 42 |170/300(400| 5.23kW ( 4.500kcal/h) | 5.23kW (0.38Kg/h) f:';fm;?g}’gne{ tfgm;g;r?;é’l?:g, 55

Jabetcel  MG-9 (H) |473{305|335(292| 60 174 — | — | 11.6kW (10.000kcal/h) | 11.6kW (0.83ke/h) [ {3 (Rubver | S.5mm (Rubber | 4 g

MG-12 (H) |533(335|395(350| 78 |193| — | — | 15.7kW (13.500kcal/h) | 15.7kW (1.13kg/h |, |3mm (Rubber 15A 165

Tabieton|  MG-9U (H)|487(305(384/320( 70 [211| — | — | 17.4kW (15.000kcalh) | 17.4kW (1.25ke/h) n]bméfggﬁg;) 154 160
J bo -

O MG-12J(H)|547|335/424(379] 78 [219] — | — | 233kW (20.000kcal/h) | 233kW (1.67ke/h) 15A 15A 205

) 2 =l 13mm (Rubber | 9.5mm (Rubber

g MG-9R r 481|3sol201| = | = |113 11.6kW (10.000kcal) | 11.6kW (0.83kg/h |, 1 mm (Rubber | 9.5mm (Rubber | 5.4

EEE e 537/410(253) — | — [113) — | — | 15.7kW (13,500kcalh) | 15.7KW (1.13ke/h) | fomm (Rubber, 15A 65

448385(125) — | — |114] — | = | 7.79kW (6.700Kkcalh) | 7.79kW (0.56ke/) tdbme“&jﬁgg?g;) tgfamc“;;r?:é’l?:g, 27

4g1(asol201| — | — [121| = | = | 17.4kw (15.000kcalm) | 17.4kW (1.25ke/h) tm,ﬁﬁggf?g;) 15A 6.1

537|1410(253) — | — |121| — | — | 233kW (20.000kcal/h) | 23.3kW (1.67ke/h) 15A 16A 73

587|435/303| — | — |121| — | — | 29.1KW (25.000kcal/h) | 29.1kW (2.08ke/h) 15A 15A 9.1

W Delivery date for the models with % is about 1 week after receipt of order. @ Only for 134 @ (H) is a spec with a fiat grid, (The price is the same.)

B Drawing for Table Top (MG-4B)

W Drawing for Table Top

BMDrawing for Ranges and

Stove
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If the surroundings of the product are not incombustible structure,

please install a soup stand or a Heat Insulating Board for your safe

Soup Stand (Three-side back guard)

he W20 =
SL4Sh, - 250450

DCs00)
BCaDd,

BWS-126

H{ESI  BHCS002

Front side R

B Soup Stand Specifications Table

Heat Insulating Board (Three-side guard)

WS

1l
1180 Alsam

B Heat Insulating Board Specifications Table

Hﬁﬁﬁ:t External dimensions (mm) SUS430 : Iilg;el External dimensions (mm) SUS430
W D H | BH | B | § |List Price(tax-excluded) : W D H B | S |List Price(tax-excluded)
BWS-066| 600 | 600 250 | 900 | 60 | 45 ¥63.000 BHG-066| 600 | 600 900 | 50 | 45 ¥40,000
BWS-126/1200| 600 | 250 | 900 | 60 | 45 ¥89,000 BHG-126| 1.200 | 600 | 900 | 50 | 45 ¥53.000
BWS-186/1,800| 600 | 250 | 900 | 60 | 45 ¥116,000 BHG-186| 1800 | 600 | 900 | 50 | 45 ¥66,000
BWS-077| 750| 750 | 250 [1.000| 60 | 45 ¥84,000 BHG-O77| 750 | 750 | 1,000 | 50 | 45 ¥55,000
BWS-157 (1,500 | 750 | 250 ({1,000 60 | 45 ¥121,000 BHG-157| 1500 | 750 | 1,000 | 50 | 45 ¥74,000
BWS-227 (2250 | 750 | 250 [1.000| 60 | 45 ¥ 157.000 BHG-227| 2250 | 750 | 1,000 | 50 | 45 ¥92 000

# Delivery date is about 1 weeks after receipt of order.

N

# Delivery date is about 1 weeks after receipt of order.
# Please contact us for more details.

o

ﬁ}, Safety Precautions

@Flease receive “instruction ma when purchasing equipments, and read cﬂefuliy the

and will be cause of breakdown.
@Please do not use gasecus species and a power

nual™ “ingtruction manual”
manual”  and for prnhubltsd matter. Further, please do not use for purpose other than the intended use. Otherwise misuse will cause accidents such

before using it Please do not use for a purpose not described in _“instruction
as carbon monoxide poisoning, fire and bum

source (phase, voltage, frequency) not displayed in the main body. Dlhanwse it will cause accident and will be cause of breakdown.
@Please do not disassemble or madity the cqunmnt by all means. Otherwise, it will cause the accident or breakdown

-4 Precaution for Installation

@Ecuipment installing/moving work and ancillary facility works for such as gas, electricity,
steam and water should be in accordance with Fire Service Act, Fire prevention ordinance
and “Standards and F'mctiﬂ! Guidelines for installin ms mlpmenl And please thoroughly
read ﬂ}rﬂ:&arua: ’|-nstuctlm or \'Ilvﬂhrlg |nslrl;|cllon sf.all ih;ai o rﬁ;.sed ora
special acility management company rly in your p-rodu: onto a safety place.

.In a Dhce where a thermal equipment and an exhaust duct with an exhaust hood are mstalled,
m ‘ g a%:smlaiﬁ I;'::Ien_'ulal as wt ete, brick nng mortal fwanf;'ifﬂ.lmmg and

ing (ins op of finishing) of equipmen bn-cdwssunmmmga;aa upper
surom? backward, la lm upper, floor face ceiling)

@Where Ihu ﬁnshln and ing of the equipment body's surrounding area and the upper
sumounding area are a by oﬂlar material than non-combustible material when installing a
thermal equipment and the exhaust duct wnh an exhaust hood, please install the equipment
with offset distance specified for each aqummenl Otherwise, it will cause a firg.

Please carefully read “instruction manua “working instruction”  for non-combustible
material and installation standards.

®Be sure to install a haat«asw«hnvrwn-mmbusllhla o:dsaust duct with an exhaust hood

the thermal equipment. As to equipments for ﬁd ating odl smoke and steam, please instal
e:lhau:n duct with an exhaust hood which includes grease removing device. An axhaust fan ol
an exhaust ducl should be operated while an air supply opening is absolulely necessary 1o be
ad at an equipment-installed place

@Piease bo sure 50 as not to extend an axhaust stack of the equipment using gas. Otherwise, it
will lead to insufficient performance of equipment, accidents such as carbon monoxide
poisoning, fire and bum, or breakdown.

@As to power source of equipment using electricity, please use a comectly-wired dedicated nlug
or a breaker s latalr Be sure to install an earth for the prevention of electric shocl
(Third-class mslallaum

®Please install not to be directl
performance or an accident

affected by the wind, Otherwise, it may cause insufficient
as fire by the flow of wind from an air conditioner.

~m CAUTION

@Please camy out adequate ventilation, ie. by tuming an exhaust fan when using the thermal
aquipment.
It musl be noted that insufficient ventilation will cause accident such as carbon monoxide

g due 1o incomplete ustion

L] easadonollm the device when usmg because |t|sdarg
Be sure to extinguish fire, close the gas main and tum off spowarswnchnmn [eave
WImezrqau;th and do not use the equipment, Otherwise, it can cause a fire due o

mal ov ng

@There is a pm;su‘ml:ty of causing fire il il debris and dirt are accumulated too much at the

aqupmarlr ng area, a gravy tray/waste oil receiver and a water tray. Please

.Fius- do not touch w part other than an operation unit because the equipment body and
the surrcunding part become hutdmrgmuuandsoonahumlﬁndpluukwpawaku
hand and face from the exhaust port. Or you may get bumed.

@ Do not apply water to equipment bedy and do not wash the whole part with water. Otherwise,
it will cause the malfunction of equipment,

@If an emer such as an earthquake, fire and gas leakage, please stop the usage
of equipment and tum off the gas main,

@Please do not put any combustibles or flammables such as a spray, gascline, benzene, elc
upon the equipment and the sumounding area. It may cause fire.

@Please sufficiently consull with a specialized physician when a medical electronic device user
such as a pacemaker will use an electromagnelic equipment,

@Products listed harein are for commercial purpose. For domestic use, be sure 1o consult with a
dealer that you purchased or a specialized facility management company and properly install
the equipment in accordance with prescribed installation standards,

@The visual appearance and specification of products listed on this catalog
may partly be altered due to quality improvement without notice.
@The price in this catalogue may not be the latest one.

| Gosts for delivery, instaltation and withdrawal of old model are not included in this price. |
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Drawer type to facilitate putting food in and out for steaming.
Ideal for steaming of a large variety but small portion of food.

Drawer type

®2-tank type (MUD-23C, 24C, MUDE-23, 24) can cook using
the left part and right part independently.

@Continuous automatic water feeding system installed.

M Orawer type ingcapacity cap

@Al stainless steel exterior - durable and hysienic. Frozen shumai 30g 105 20min
Make sure a water softener is attached when Installed. If the hardness of raw water Frozen Chinese Bun 80g
is high or the water consumption |5 large, fully automatic water softener is recommended. Chawanmushi 120g

{zavory steamed oy custand)

[ With dry-heating
preventive device

Standard spec - 1 tank type, 4 drawers

MUD-14C
(Resin rail spec - 1 tank type, 3 drawers) (Resin rail spec - 1 tank type, 4 drawers )
MUD-J13C MUD-J14C
L r . ;?; ; .__vi'__i_]:_a
i =
— EI’.'t :J s, ! |§,
x M LE= A fronrcme
| = FJEQ?';I}H::_ q-—“ﬂ,ﬁ?{w? Lﬁh’;-::::ti{ ?x{"_ﬁsfﬁj?j -'-
— m-liﬂ?'m&;_.—_'..! Feed: - it i._%_ -
= L =1 = 1-‘:%\. | [
. Wi
= =
'Lb _‘ i 1T RS rfm?“éigqﬁu

MUD-23C

Standard spec - 2 tank type, 8 drawers

MUD-24C
B Drawer Type <Gas> Specifications
MUD-(J)13C 750| 750 | 985(50)| 470 | 560 | 115 | 15.1kW (13,000kcal/h) | 14.5kW (1.0dkg/h) | 15A | 16A | 25A 15A 204 | 106
MUD-(J)14C 750| 750 |1,115(50)| 470 | 560 | 115 | 15.1kW (13,000kcal/h) | 14.5kW (1.04kg/}| 15A | 15A | 25A 15A 20A | 118
Y:MUD-23C 1,330| 750 | 985(50) 470 | 560 | 115 | 30.2kW (26,000kcal/h) | 29.1kW (2.08kg/h) | 20A | 15A | 25AX2 15A 204 | 191
“rMUD-24C 1,330| 750 |1,115(50)| 470 | 560 | 115 |30.2kW (26,000kcal/h) | 29.1kW (2.08kg/h) | 20A | 15A | 25AX2 15A 20A | 219

#Modeds (J) are resin rail spec. Delivery time is about 10 days after receipt of order. i Delivery time for the models with Yrmark is about 2 weeks after receipt of order.
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|General restaur zed restaurants..| i -
for every kind of in Y. | @®Resin rail spec
: | Enables to open/close the

@Pigzoelectric lighting system. with pilot light safety device. (Gas) — & drawe"ts*thowwtﬁnd 'ZL;'?'!-' to
. 5 . . i p . ’ v prever 2 steam ood
@®Energy-saving with anl onetouch Dpa{atlo_n to switch i _ R s B ot
Keep Warm mode during idle time. (Electric) : o [} being spilt easily.

(Maodels of type J)

Electric | i |

Standard spec - 1 tank type, 3 drawers

Standard spec - 1 tank type, 4 drawers

MUDE-13 MUDE-14
( Resin rail spec - 1 tank type, 3 drawers ) ( Resin rail spec - 1 tank type, 4 drawers )
MUDE-J13 MUDE-J14

MUDE-23

Standard spec - 2 tank type, 8 drawers

MUDE-24

M DOrawer Type <Electric> Specifications

MUDE-(J)13 750|710 | 985|470 | 560 | 115 6.0kW | 20A | 2m Ground 3P 20A with hook pe 3| 15A

MUDE-(J)14 750 | 710 |1,095] 470 | 560 | 115 6.0KW | 20A |2mGound 3P 204 with ook phg )| 15A| 25A | 15A | 20A | 115
34200V : _

MUDE-23 1,330 | 710 | 965|470 | 560 | 115 12.0kW | 40A | 2m 8ad-doores direct connecting | 15A | 25AX2 | 15A | 20A | 185

MUDE-24 1,330 710 [1,095| 470 | 560 | 115 12.0kW| 40A | 2m Bad-doores drect connecting | 15A | 26AX2| 15A | 20A | 213

#iModels (J) are resin rall spec. #Delivery time is about 2 weeks after receipt of onder,
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Compact Design!

Steamer basket type Yeious nstaiocstioncan be chosent

m Products with this mark, has passed the type

.Smal! but hlgh-powere_d boiler enabtgs quick star_lup and speedy steaming. RaniAion o te e s Aowluces
@Continuous automatic water feeding system installed. hmlon Associaiton.(LP gas, 134)
@Exterior made of all stainless steel is durable and hygienic.
@®0ne touch operation to switch to Keep Warm mode during
idle time - energy saving. (Electric)
@®PFiezoelectric lighting method. pilot safety shut off device. and low-water
cut off device are equipped.(Gas)
®Low-water cut off device and float switch are equipped. (Electric)

MUS-055D ,JF:EA Steaqmuﬂet 4-hole type is also available.
MUS-055D4 W] JFEA

; (cam m

&Y \ rroacis E
Topplate up!
Top pl

Steam cutlet tadchlock d K,ZIEAT deain outiet o

. 1 : = . X 1 5A o
ST, s 'ME“W’ N
Y A :

| e/ Top plate

@ 5

Tank drain outlet - U Cj

(238)

Steamer basket lifter type (S

Steamer basket lifter spec e
q in the model name) must be

#Steamer basket lifter is sold separalely. T
0p plate

MUS-055SD il

" used Iin case of using
& | MUS-055 with steamer basket
lifter.(Steamer basket lifter
can be used with MUS-066.)

Tank drain cutlet

MUS-066D @) JFEA Steam outlet 4-hole type is also available.
MUS-066D4 W JFEA

Top plate
drain cutled

[§ T}

Top plate Al

Steam outlet

Peep window
e

510|770 455 | 455 |#15)MiCreesebeset
MUS-055SD 650 360~390
MUS-066D o 420~450
71 5

*mus088D4 |1 o 7 %% [ 5% Lplitreshen

11.6kW (10,0

17.4KW (15,000Kkcallh) [17.4kW (1.25kg/m)| 202/ | 15A | #16hosenipple | 25A | 15A | 80
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For both Gas type

[ Steamer basket

and Electric type, {capacity per ona Lkt of M[g
~ top plate can Mory : ity | Conkrg ne
o P Frozen shumai 30g. | 9 | 2omin
" flip-open to Frozen Chinese Bun 80g 20 20min
facilitate cleaning Chawanmushi,_ - 1209 20 20min

inside the tank.

enerat i\""ﬁﬁﬁ-ﬁ

JFEA Steam outlet 4-hole type is also available.
MUSE-055B4 JFEA

305 J 40
545

* Heating switch_-

D.{Pmr cord

[2':1#-!

MUSE-066B 1

JFEA Steam outlet 4-hole type is also available.

MUSE-066B4

170

lStaamer I:lasket Type {EEBI:f.rIG) Speclﬁcatluns

MUSE-055B1 | ) T [ [ [l oo ah ool s
MUSE 05551 {510 | 505 | 502 T 34200V 6.0kW | 910/h with hookiplog (5 #16Hosa Nipple | 25A | 15A
MUSE-066B1 caol770] con | seo | 420~450 [ 1 [ T a0/h 2mGround 3P R | 16 ose Nigle
mUsEoe8a || 00| 70| 3% | %% [t st 4 |7 0| SOW | a0/ withhookplog @ |#1610se e | 25A | 154
sDelivery time is about 2 weeks after receipt of order.




ertical steamer of high space efficiency. gives a large space inside the compartment and

Cab I n et type Shﬁ”if style (10 tiers) enables putting steamer baskets in and out easily, Perfect for cooking

a large volume, steaming big ingredients, or thawing a large volume of frozen food.

@Compact body to fit perfectly in 80cm square. [Most ideal for hospitals,| ™ Gablnet tyne cmkng c&waclty (capocty per stoormér baskot

@Remavable sheives fiom the compartment - easy to clean. | schools, supply centers of | [ ] = 7
@Continuous automatic water feeding system,  |meals, or public facilities! = sh : ren
@4\l stainless steel made exterior - durable and hygienic. LT 309 :
@Fiezoelectric lighting system, with pilot light safety device. (Gas) Frozen Chinese Bun 80g 25 20min
@Energy-saving with an one-touch operation to switch Keep Warm AU, 120g 25 20min

mode during idle time. (Electric)
( Make sure a water softener is attached when installed. If the hardness of raw water is high or the water consumption is large, fully automatic water softener is recommended )

Gas R

= xhaust cover - g
E_:hau_«;ts:a_qg_‘ Exhaust stack e @) o

BCabinet Type <Gas> Specif cations

o &
._m{l icator

Gas cock

Gas connection %@M P

{1 0A) L DA)

With dry-heating |
reventive device |

MUCE-066

&
\ k]
%g_ k|
Ehant stack - PELTEE Exhaust
Mestdak 1 [ M Cabinet Type <Electric> Spemﬁcatlons
¢ [Steam
.4 e (‘ | Consumplion o sy
/ e | 10.8kW 160/h)
Water level  water D
S ndester et | Comutuent m‘ w _ Aocessofes
B il EERm SRS | e outiet | (k&) [Wumina vay
Retigenitts i L | o 26A [134] 5 |
" i Lt #Delivery,time s asound 2 weeks after 16ceipt of order.
Posee cord 157 ol '
5 At wHoaler copany toe MUCE-066 can be changed f customer’s requsst (S0, S.4KW, T-20N]. The price & S same,

= - With a high-power burner of 25,000kcal/h!
ngh'calo rie Type [ Gas) Perfect for cooking/thawing a large volume.
( Make sure a water softener is attached when installed. If the hardness of raw water is high or the water consumption Is large, fully automatic water softener is recommended. )

MUC-056HGC

@Easy-touse large-sized steamer with a glass window,
thermometer, automatic feed-water and steam control valve,
@Shelves inside the compartment are removable,
and enabling easy cleaning.
@Durable and hygienic exterior made of all stainless steel.
@Left hand door spec is also available,

e Em""’“ . Steom nipole lngh-CaInrle Type Spec:lﬁcatiuns
mamﬁl ,,q,{,st g!r_ﬂm:-& ik
"!'__L [ Ll_._u._.J.._.u ..J_L | S l'-! m i WW ‘m. ! _'.. -

_ Svnlowebidel Townges | iro
| Cistern o, |200l6901175014001545 685 006N 25000kl 20cH 20T
ft‘;?d-watﬁf inlet Muc- | Tank Gurm Wmm
5 ;
o IVl Compartment and tark dhzim outlet ot mm m (Wire mesh)
P20, 20A [152| &
jlj ﬁMM|mﬂammmnnmmﬁmsmznm
x g after receipt of
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Electric Tabletop Steamer

Tabletop compact body that can be installed in any place!
Perfect for cooking a large variety but small portion of food.
Easy installation is also good for demonstration sales.

(Make sure that a water softener is attached when Installed. )
100V type Manualfeedwatersystem|

@Ezsy-to-install 100V type.

®More choices of place for installation with manual

_ feed-water system.

@Erergy-saving with an one-touch operation to switch
Keep Warm mode during idle time.

Flip-up top plate
facilitates cleaning
inside the tank.

With
i | preve

-heating
ve device

- Operation panel

Steam outlet 4-hole type is also available

MUSE-044T1
390
Steam f/ Power cord
outlet
Topplatedranoutiet
o123\ =
Top plate,¥ =
Dutput switch Latch lock % -
D_r_mnmll_e_t\\' %Emr switch 4
[SETS) iﬁ?" RiB,._; -

200V type &t feedwatersystem or automatic fesc water sy nfo

Top plate drain utlet
(olE)

Top plate

Tﬁm&l&:\

With

i | pre

-heating
ve device

@Quick starting up 200V type. Cocking frozen food is also speedy.

@Selection from manual feed-water system and automatic
feed-water system.

@3 levels of heater output. High and medium are to adjust the quantity
of steam according to the menu; Low is 10 keep the food warm.

'MUSE-055T 1 PEFES
MUSE-A055T1

Automatic
feed-water

Operation panel

\Steam outiet 9-hole type is also available.
"~ MUSE-055T9 PG ™

MUSE-A055T9 X

R ||| |
1ol so0
%H,Pgm,m
2 Top p!
op plate
rain I =
telp) \\“’ b~
L
Top plate
ogf{lg?‘? l:Elrgin tchlock Feed-water inlet
hoaais fein "WE"’O“W“'C (@16 hose nipple)
water system only) Automatic i’eﬁd watfr)
; system only

USE055Te | , 15A | 912 | 24
= 5 30200V | 4.5kW | 6.82/h | 20A |, 2N S0005P
MOSE A0S T oio "QI $16hose nicple 26
MUSE-ADS5T9
#0ptional: steam hole cap. Contact us for details.
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Options (Gas/Electric)

S

30cm f-3313m 36cm
39cm 42cm 45cm

—& Safety Precautions
@Please racem “instruction manual® when pu

manual®
andmllbacameof

Please do not use gaseous ies and a power
:Hmedomidlmn#h?:ncodﬂvhmlmntby

rehasing equipments, and read carefully the “instruction manual”
for prohibited matter, Further, please do not use for purpose other than the intended use. Otherwise misuse will cause accidents such as

IIﬁha;s:a.\v\ul erdmﬂy\edmﬂlnmmnbodjl Otherwise, it will cause accident and will be cause of breakdown.
m%wwo.ﬂw breakdown.

se not described in_“instruction

before using it. Please do not use for a
monoxide poisoning, fire and burm

..@ Precaution for Installation -

56
o oaker separately. Be sure 1o install an earth for the prevention of electric

Elhldm installation work)
lease install not 1o be directly affected by the wind. Otherwise, it may cause insufficient
performance or an accident such as fire by the flow of wind from an air conditioner,

~/m CAUTION
@®Please cany out adequate ventilation, i.e. by tumning an exhaust fan when using the thermal
Ilmmbenou-dumImuﬂclemmllhmnmlmmﬂuumhuwbmmﬂdn

gfmn incomplete combustion.

[ ] m..zmrunmmmwmbwamilk

Be sure to extinguish fire, close the gas main and tum off the power switch leave

mmpMWdurmmﬂwmmwOanmmmn & due to
ting.

@There 15 a sqbulrwoiwmie-loumwmmnmmummmmum

s surrounding area, a gravy tray/waste oll receiver and a water tray. Please

.ledermm any part other than an operation unit because the equipment bedy and
the surcunding part become hot during in use and scon after that. And please keep away your
hand and face from the exhaust port. vwmwut bumed.

@00 not apply mwwmrpmlmbodylnddo wash the whole part with water, Otherwise,
it will cause the malfunction of equipment.

happens such as an earthquake, fire and gas leakage, please stop the usage

.Hmmmmwmmmwwmwwauw gasoling, benzene, el
upon the equipment and the sumounding area. It may cause

.Hmmmmwnmammww nwhmanmmwmemm
such as a pacemaker will use an omm

@Products listed herein ate for commadc ordnmuljnm be sure 1o consult with a
dwvmmpummuo- Iimd management company propedy install

proscribed Insl.llhﬂon standards.

@The visual appearance and specification of products listed on this catalog
may partly be altered due to quality improvement without notice.

for delivery, installation and withdrawal of old model are not included I'Iﬂsp!
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Delicious rice can be cooked
with one touch operation.

Plump and shiny, and once in the moth, well chewy and
sticky... The finish of cooked rice can affect the popularity of
restaurants. By Maruzen's multi deck automatic rice cookers,
“Kamado-cooked™ savor can be realized. Moreover, the
operation is one-touch. Part-timers can easily cook tasty rice.

—~ 10 models in total at your choice! N

Gas Suzuchu Spec. Electric
X Type 2 models 1w
(Multifunctional) (Multifunctional)




The proportional control adjusts the heat
perfectly for not only white rice, but also pre-washed rice,

takikomi* and porridge. (X Type) *Rice seasoned and cooked with
various ingredients

The proportional control realizes fine adjustment of heat ideal to cook
delicious rice. Also the temperature sensor controls the cooking
processes Precisg{y to cook pre-washed rice, takikomi and porridge
perfectly. In addition to white rice, it can cook various menus such
as red bean rice, rice cooked with assorted ingredients, and pilaf.

Cooking | Fine adjustment of cooking processes will

adiustment, COOK your rice at your preference.

Cooking can be adjusted at 4 processes (1) Pre-cook, (@) Main cook,
(3)Re-cook, @) Steam) to cook your rice ideally.

Reserved timer available (X Type, T Type)

Reserved timer enables to preset the time you desire to complete
cooking.™) Cooking in the early morning or at peak times is not
trouble anymore.

Small amount cooking._g; Type)
AL

X
Small amount cooking is a\{ahaliﬁdr cooking 1.5 to 3.0kg" of white
rice or pre-washed rice. (*For.Electric, 1.5 to 2.3 kg)

! Manual Cooking Function

= v

Manual cooking to set the heat and cookfng time manually is also
available.” It is convenient when you want to cook in a specific
cooking time or cook additionally after the completion of main
cooking. (*T Type and S Type can set only cooking time.), -

Melcdy
. Function

' Melody announces the completion of cooking.

A melody sounds when the cooking is completed. There are 10
Eattl?rns of melody to choose and can be set and changed for each
e : :

self- : .
fdiagnqsis Reliable safety devices
' Function

Equipped with an overheat prevention device. Also, it automatically
stops cooking/heating if the cooking time is abnormally long, and
comes with self-diagnosis function that shows errors, such as
malfunction of sensor. :

)
o

@ Inner rails are removable and washable. @ Remaining time is shown mﬂﬁhg‘the steaming process begins.

@ Hygienic stainless steel exterior.

(Note) When using Reserved timer...
i# Keep the room well ventilated while cooking with a presence of a person in charge.
# Rice may not be cooked well when soaked in water for a long time.
e o
. Products with this mark have mmbimlg!:% ATEFER
passed the type inspection of the w G
. of Food Sarvice (Colomty wih Commercal
Japan Gas Appliances Inspection & ek Edkact Slarciank
m Association. (LP gas, 134) PR A i
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Gas Multi Deck Automatic Rice Cooker

©perationipanel

Not only white rice but also

porridge are cooked deliciously!

-washed rice, takikomi and
‘ X ﬂjvp 4 (Multlfunctlonal) B Rt dolicions!

MRC-X2D

Easy cooking with Reserved timer,

~—Operation panel—,

V[ & ‘even in the early morning
| T 1:}/7}9 e (Resewed Tlmer) and at peak times.
Coouns | @R _
a8 gl

@ Jren

MRC-T3D MRC-T2D
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Q Tosmvo White rice, basic of Ja food, to b
( ) , basi panese food, to be
EK " w v'*e (Standard) tasty and plump! i .
o)

MRC-S3D

MRC-52D

3“‘“{ & an Y
il PO O
E 44‘,:&" 3 deck type g 3 \5}3 2 deck type
ol ’ xc"\',.
E

LEE

|

8B5S

i

R n

DR DO BAdiD
Y

E

(24 000keaum | 300K/ i 7.5k 5 sho) x 3 deck Y | 168

: m 750X700%1100 ue.‘o%%:r:m (35K BW | 7585 %0 x2deck L | 17

i b Qd%gtr;m cfﬂﬁﬁ; 254 | 1100V b @gﬁd i bidnidallin alu%alitum ;gegﬁa 1
750x700x1100 | (4 1SEKW, ”‘_g’ﬁg?m 30w adaém 75kg (5 sho) x2deck | pot g;gegﬁ? 16 .
750X700X1350 | (0, Siokeat) | (3-00kgrh) 45w 75K (5 sho) x 3 deck e S| 167 |

20| 750X700X 1100 | (16 tookeam |1 33k 30W 7.5kg (5 sha) x 2 deck L | 16
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\ Suzuchu Multi Deck Automatic Rice Cooker

Not only white rice but also

pre-washed rice, takikomi and
X T’J/’p (2 (Muttafunctlonal)

porridge are cooked dehcmusly' .
Self-
o r_unchon ‘]

Suzuchu spec. to realize comfortable and 2 L)
safe cooking environment! 1

i C Fd;]g Al
m;mtmant

The airflow inside the machine keeps the
surface temperature of the main body low.

Unique inside structure that provides a layer
where the airflow goes through at the door
and the sides of the machine enables air from
outside to draw heat from rice cooking and to
be emitted from exhaust stack. It suppresses
increase of surface temperature of the machine.
It enhances safety in case of contact as well as

making kitchen environment comfortable, MRC-CXB'D

i, (Suzuchu)

"Suzuchu equipment”
#AW¥] s the certified gas appliances that are
:ILL‘IIEE designed to resist heating up room
temperature by exhausting intensively and
insulating hot part to lower the radiant heat
on the surface of equipment. Therefore, the
temperature is ket low so you can touch MRC-CX2D
and convert the work place much more m | ] il 8
comfortable and safer. (“Suzuchu® is a ! J o

trademark and [ . ] (| is the registered
trademark of Osaka Gas.)

MRC-CX3D

ﬂm 65 w =

K
o | ﬂ 3 deck type al % 2 deck type
4 750 Emoamen a 750

60
10

460

1270
——0:

055

495

80

B 750%755%1350 2mwith plug | 75kg (5500} x3deck |  Cast secde 176

X TYe 254 [1e100v (ground adapter) aluminum 2255 316
Wethnciensllyoc o) 7507551100 | o 1BEW ll-ﬁksfhl 43w ©  |r3gGoonzed| pot |2 |49




_._-"

Not only white rice but also
pr&-washed rice, taklkoml and

eclive
I"Bﬂ neide lhe Removable and

e in
eflective F P"}L} heat fro easy-to-clean
1) i 4
drip receiver.

fion n

JFEA

MERC-X3

MERC-X2

¢
3 deck type 45 (b 2 deck type
£
 Opmsion i _
' Ti== -' Je=
= 5 n = [
Ia 31 =
d D -
- e

3| 750%725%1400 163 60A 2m 14ed-4cores direct connecting | 6.0kg (4 sho) x 3 deck

34200V

750x725x1100 109 404 2m 8nd-4cores diract connecting| 6.0kg (4 sha) x 2 deck

press pot

218

2 rice cocker

pots 2 lids

148
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Accessories and Options

Rice cooker pot

Fluororesin-coated rice cooker pot

Gas Multi Deck Automatic Rice Cooker Electric Multi Deck Automatic Rice Cooker

Fluororesin-coated rice cooker pot

[whchama

It prevents rice from sticking to the pot, It prevents rice from sticking to the pol
Clean and easy to wash,

which cuts waste. Clean and easy to

Cooking capacity table (1.5-1sn0)
B Gas(Cooking capacity per pot)

M Electric(Cooking capacity per pat)

Gas Multi Deck Automatic Rice Cooker
Muttifunctional | Reserved Timer|  Standard
MRC-XEID | MRCTCID | MRCSEID

White Rice 1.5~7.5kg | 3.75~7.5kg | 3.75~7.5kg ; ; White Rice
Pre-washed Rice| 1.5~ 7.0kg - - 1.5~7.0kg Pre-washed Rice

Takikomi 3.0 ~6.0kg | 3.75~6.0kg | 3.75 ~ 6.0kg 3.0~6.0kg Takikomi

Porridge*® 0.75 ~ 3.0kg — = 0.75~3.0kg Porridge”®

d i i #1 Maximum cooki city is Rice

#1pot:Maximum cooking capacity is Rice 3kg + Water 15kg. pot g‘kﬂs i #Vateﬁ OE capacity Is

Multi deck rice cooker complies with specifications described in “The Public Building Construction Standard Specifications (Machinery
installation work) " supervised by Ministry of Land, Infrastructure and Transport's Secretariat Government Buildings Department.

-&Safely Precautions

@Pleaso rmvt “instruction manual” _when purchasing oq.upmorm.. and lud carofully the
manual” d for prohibited matter. Further, please do nol use for purpose o
and will Iw cause of b!wdown
@ Please do not use maous es and a power scurce (phase, voltage, frequ
@Please do not disassemb eerrm-dihrmamlpﬂwnlbyallmnms Otherwise, it wi

“nstruction
ther than lho intended use. Otherwise misuse will cause

) not displayed in the main body. Otherwise, it will cause accidont and will be cause of breakdown.
| cause the accident or breakdown.

manual® before uslng it. Please do not use for a purpose not doscribed in  “instruction
acecidents such as carbon monoxide poisoning, fire and bem

@ Precaution for Installation

@Equipment installing/moving work and ancillary facility works for such as gas, electricity,
smm and water should be in accordance with Fire Service Act, Fire prevantion ordinance
and "Standards and Practical Guidelines for installi
road U'Fan;wr'm: $:‘Imclm ar l:roduns msl.{oucﬂon
specialized facility managemen compw proper

®In a place where a thermal equipment and an ex|

s,ns equipment”. please tharough!
lyour dealer that you purchased or a

:y msr.n peoduct onto a safaty place.

wﬂh an exhaust hood are installed,

Mease u:so{ non-aornbusg?l;}nglwwl:{wch as mrm brick and mortal fo;gnnﬁl‘hng and
groundil inside part i equipment ing area B upper
mounanm area (backward, lateral, urpal foor l‘aoemcellnng}

@Where the finishing and mt o aqulpmsnl body's surrcunding area and the upper
sumounding area are than non-combustible material when installing a
thermal equipment and ﬂw ﬂhamt m mlh an exhaust hood, please insta II the equipment
with ol&at dlslanoa fied for each equipment. Otherwise, it will cause a fire
Please Iy r Tinstruction manual. and “werking instruction” for non-combustible
material and installation standands.

.Hn sure 1o install a healiwstanb’mn-ounhnlrhh exhawst duct with an exhaust hood

linrrmd equipment. As 1o equipments mfmmum ol smoke and steam, please mwf”"
axhaust duct with an exhaust hood which i removing device. Maﬂmus“ann‘l'
an exhaust duct should be operated whlle an air supplv opening is absolutely necessary 1o be
gre-nded at an equipment-installed pl.
lease ba sure so as not to extend an sﬂmu’sr stack of the equipment using gas. Otherwize, it
will lead to insufficient performance of equipment, accidents such as carbon monoxide
poisoning, fire and bum, or

@4s to power sowce of mgnmm using electricity, please use a comectly-wired dedicated plug
of a breaker separately. sure 1o mstall an earth for the prevention of electnc shock
{Third-class installation work)

@Filease install not to be directly affected by the wind. Othorwise, it may cause insutficient
performance o an accident such as fire by the flow of wind from an air conditioner.

-® CAUTION

@Flease carry out adequate ventilation, i.e. by tuming an exhaust fan when using the thermal
aquipment.
It must be noted that insufficient ventilation will cause accident such as carbon monoxide
ing due to incomplate combustion,
L ] emm:rmmammnusmmmmmw
Be sure lo extinguish fire, close the gas main and tum off armwwllmenﬁ:gulenw
out from the equipment and do not use the equipment. Otharwise, it can cause a

abnormal overheating.

@There is a possibility of causing fire if oil dobris and dint are accumulated too much at the
:qu'm_T:‘nl body's surrounding area, a gravy tray/waste oil receiver and a water tray. Please

eep it clean,

@Please do not touch any part other than an operation unit because the equipment body and
the sumounding part become hot during in use and soon aftér that. And please keep away your
hand and face from the exhaust port. Or you may get bumed,

@Do not apply water to equipment body and do not wash the whole part with water. Otherwise,
it will cause the maltunction of equipment.

.Il‘anlmmency as an sarthouake, fire and gas leakage, please stop the usage
of equipment and tum off the gas main.

@Please do not put any :cmbusllbles of fammables such as a spray, gasoling, benzene, #ic
upon the equipment and the surrounding area. It may cause fire.

®Please sufficiently consult with a sm:mln:ed physﬂ:lan when a medical electronic device user
such as a pacemaker will use an electromagnatic e%' ipment.

@Products listed herein are for commercial purpose, For domestic use, be sure to consult with a
dealer that you purchased or a specialized facility management company and properly install
the equipment in accondance with prescribed installation standards.

@The visual appearance and specification of products listed on this catalog
may parlly be altered due to guality improvement without notice.
@The price in this catalogue may not be the |atest one.

| Gosts for delivery, installation and withdrawal of old model are not included in this price. |

=36 -



You are free from working for.a troublesome rice Washing operation!
1L

MRW:=7 is light and useful

.Compact size of Width 445 x Depth 490.
Installation work is unnecessary since it can be
used in the sink. ¥l

TS @It need to be nnected with water only when
Ability . - you use it dugto easy nose nlpple joint.
'.It is eas car because of 6

F Tl g T
“pﬁ*’ﬂu

[EL-EH]

mmmmmmmml Same & Feedwaler ikl 6
520 605 685 15 08~1.5 2~3 204 20A 85
580 645 720 22 0.8~1.5 2~3 204 204 9
610 705 750 30 08~1.5 2~3 204 20A 10
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@ \Water Pressure type washes rice gently.

@ Operation is easy, SO anyone can wash rice quickly.
1@ [Tis easy to care the body of the machine because itisimade from allhygienicstainlessy

Draft Typé Water Pressure Rlce\Washer

the floor s over 600!
the floo to the basket receve s between 660mm
T, s hygeric sicethe feigt meetsthe standad
smmmmmmw

tttan have?ndeu:l'nlces of mstauatm place because ﬁce

) p?pe is designed on space saving at the upper main body.

- Moreover, |trreedsm1l‘fahaﬂspaceiurmtallaum mmpanrg :

y N " with regular model. Because the drainage can be smaller &\
= N, scale metoremc:ngdsplaslungwater t-::-theammd

( X
The basket which receives rice s only have to be put on the Basket
receiver of the upper main body. s eicent you can work whil standing

O~

Py
\
i
'-_ o
MRW-D7 MRW-D28

Frice Washing
Ability

W Spec. table / Draft Type Water Pressure Rice Washer

External dimension (mm) Rice Waler | Rice P Water crain L

Modal Width | Depth Height m‘;ﬁwﬂﬂ mm m‘mﬂu Water suppiy.inkot outlet w&agu
MRW-D7 400 435 660(1010) 7 0.5~1.2 2~3 | 204 (Attached 16mm hose nozzie) 404 11
MRW-D14 460 485 765(1165) 14 05~12 2~4 | 204 [Attached 16mm hose nozzk) 404 12
MRW-D28 560 585 800(1200) 28 05~12 2~5 | 204 [Attached 16mm hose nozzk) 404 14
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Chinese Restaurant Kitchen Equipment
Reference Example

(For Customer in Tokyo Japan)

e, HRMAEDEHEEERNEREREEZE

For reference only, please consider as appropriate according
to the health and fire regulations and actual conditions in

your area.

iy
%
o
300,

TR 28 0

NH)

517 \

ARMMD 5413 EFRDIDT FRIC | 0

— RRIRFPEHTT. THCRYANLLSELLET
4142 4346 53D FH#ElC TVASELLET

REWAI ST ERLYE00

311

HI300IS Ak ORI
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(ﬁg} & &£(NAME) BHCODE) ws;(s:,zey . tﬂuﬁﬂlﬁﬂ
1 4 A5 —7 -3 > 0OfTabletop gas range/ T EiHT S-TGT-90 900 780 800 1
2 7S X b h#E L > 24/Blast Chinese range/ P HE5E &kl STCR-650 650 750 750 3
3 {E& & Work table/ TIES ik 300 750 720 1
4 75 A kL o 2/Blast Chinese range/ PHEIE M i STCR-550 550 750 750 1
5 A= -2 21Gas soup range/#R E KBkt TGP-60 600 600 450 2
6 1E3 A /Work table/ T{E& BW-064 600 450 720 2
7 A TH#A/Square noodle boiler/ AR R TGUS-50A 500 750 800 1
8 7& L #8/Steamer/ZE58 TLB-1G 600 760 800 1
9 {ERE & Work table/ T{ES iE 250 600 800 1
10 {E% & /Work table/ T{F& BW-066 600 600 800 1
11 HAF—7 I3 0OfTabletop gas range/E il M-822E 600 320 164 1
12 th#E kb T1E88/Chinese noodle boiler/ch #EFiE1E STUM-650 650 860 | 1050 1
13 T4 = ##/Gyoza grill machine/ B B P TZ-65G 650 850 1097 1
14 HriEaRh" AzU/Rice cooker/#E A IRED RR-50S1 525 481 434 1
15 ¥R & /Rice cooker holder with slide/# iR B & BW-066C 600 600 800 1
16 BF < + —IRice warmer/ T -F{RiB 758 JHC-900A 481 395 | 406 1
17 KBS M Refrigerator/ 3z s 4 TRk SRR-K1261 1200 650 1950 1
18 147 L &/ 1 tank type sink/ 147kl BS1-066 600 600 800 1
19 HERY 4 W L /Undercounter Refrigerator/ B4 i vk SUR-K1861SA | 1800 | 600 800 4
20 {E¥ & Work table/ T{E& BW-066 600 600 800 1
21 F + — i 2 —F/Pork (duck) toaster/ 1 (FEF§) 4l KYL00602 680 600 1310 1
22 T IFk&/Returning dish table/iifEH LM E & BDW-096 800 600 800 1
23 2R L &/2 tanks type sink/2H 7k #Y BS2-157 1500 750 800 1

24 Fr#%5% h#%/Dish washer/ e Bkl DJWE-450V 600 600 1350 1
25 {E¥ & Work table/ T{ES BW-066 600 600 800 1
26 1r 83 FHlTableware shelf/$§ R 22 BPR-096 900 600 1800 1
27 it BY 4 5 Mt/ Refrigerator with/ 32 384 @ik 4 SRR-K661 625 650 1950 1
28 1437 L &1 1 tank type sink/ 17kl BS1-046 450 600 1040 1
29 {EE & Work table/ T1E& BW-186 1800 600 800 2
30 147 L &/ 1 tank type sink/ 17kl BS1-096 a00 600 800 1
3 7 H / F#i/Both side hanging cupboard !/ & 5 4 $E 1200 | 600 600 3
32 i @ /B F4/Both side hanging cupboard/f i /& 5iE 1500 | 600 600 1
33 S| H fHE% & /Drawer style work table/f{ffitB TIES BWD-044 450 450 800 1
34 {E% & Work table/ T{E& BW-074 750 450 800 1
35 THEE L&/ 1 tank type sink/1HY 7k BS1-044 450 450 1040 1
36 U —F A W i 3 — 4 — A /Refrigerated showcase/3L =\ /& B Tl SRM-RV3195B| 900 450 1900 1
37 75kgBlsk##/lce Maker/ Sk DRI-75LME 700 506 1200 1
3s B F#i/Hanging cupboard/ B4l BCS6-09355 | 900 350 600 1
39 % FA#l/Hanging cupboard/ B BCS6-0735S | 750 | 350 | 600 1
40 X F o 7 7k IRIDish draining shelf/t]7k 42 HiE 450 2300 250 1
41 {E# & Work table/ T{E& ik 250 600 750 1
42 EHA Wall shelf/5E22 BES20-06 600 200 250 1
43 HE B4 B/ Undercounter Refrigerator with 2 doors/4if8Y < #i 7k i SUR-K1561SA | 1500 600 800 1
44 & F#ii/Hanging cupboard/ /il BCS6-1530S | 1500 | 300 600 1
45 i FH#i/Hanging cupboard/ s 4# BCS6-1230S | 1200 300 600 3
46 24l L &/2 tanks type sink/2Hi7k il BS2-094 900 450 800 1
47 W AH-MCart/REA Hi%2 NC-1 1000 500 1559 1
48 SE4RRWall shelf/F 22 BES25-12 1200 250 250 1
49 E—Z —/Peeler/ait EETF & 95 15 430 1
50 {E¥ & /Work table/ T1E& BW-044 450 450 800 1
51 1R % B/ Undercounter Refrigerator with 2 doors/4% 54 4 B ok # SUR-K1561SA | 1500 600 800 1
52 EZAA 4 B 7 & IMini swing door LIFEANORM £ BEiFdh 400 50 700 1
s

o]
L6
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Super ¢ YUWJILIL Series  eaenten

Industry’s top-class heating power 45,000kcal/h!
High functionality shown by the quietness
and flexible control of flame

The conclusive factor of Chinese cuisine is heating power. The super powerful 45,000kcal/h
(52.3kW) burner dedicated for Super Ryujin can extract the deliciousness through speedy cook-
ing. Also, the backside exhaust system prevents the temperature rising in the kitchen and it real-
izes comfortable working environ-
ment. Moreover, it is surprisingly
quiet even at the highest flame. :
Many useful designs of SRX are .-
packed in one machine. i

lﬂmhb‘; T

b containers in the image are not |
inthe price.)

Pilot.
(Integrated) ™

Powerful flame but outstanding
qwetness and super quy flame

The reason is Maruzms original bumer strmnre The
multiplex and altemnate arrangement of small flame ports, Flow
control boss, and 3D adjustment of the angle of the flame ports
make the flame screwed shape and stable. Moreover, even if
the heating is super powerful as 45,000keal/h, the outstanding
quietness is realized as never before,

Robust frying stove for hard use
|n busy restaurant

The frying stove is made of cast iron not only !or ”5’%3&

2"

45,000kcal/h Screw Blast Burner part but also the heating chamber. = Also; heat

- resistant ceramic is used for the exhaust port to
Maruzen's original screw blast bumer jets a swirling flame that improve durability. The heal-resistance f ature of
heats intensively the center of the bottom of the pan. There both cast iron and ceramic is 1400°C, which makes a
is no waste of flame, which is efficient and also excellent in big difference in maintenance cost in the long run.

quielness.




From a low flame to a high flame, flexible flame adjustment

The wide range of flame power is also the charactensuc of R 'yunn Series.
It can be adjusted according to the menu

flame to a high flame and operated easily by lever, v\-hnch realizes wide
variety ofimenus.

by fine adjustment from a low

Standard range of heating power o
by lever operation. MIN15,000~MAX45,000 (keal/h) ]

() Drainage d:reoﬂor: F(ant Dralnage}
B(Rear Drainage)

(2 Stove diametear(mm)® @330 @360 -¢390

(@ Stove arrangement L{Frying stove at the left)
- R(Frying stove at the right)

“The stove diamater of the moded with rear drainage is only $330mm.

Wide variety of total 24 models
to choose from

SRX has 24 models in total accordmg tothe dra:nage
direction, stove diameter and amrangement of stoves,
having basic 3 patterns (A/B/C) with different widths
and combination of stoves. You can choose the best
maodel for your restaurant.

Useful frylng stove for Wthh flame
_IS pqwerful but aiso easy to {:ontro!

The frying stove does not have any notch and fits
to the bottom of the pan. Even at the highest
flame, the flame won't hit Tc-u and still easy to
control the pan. 3 types of $330mm, Omm
and $390mm are available. {Oniy &' Omm is
available for the model with rear drainage.)

Beautlful and hygienic - monalithic finish
of the stove frame and the top. plate

The stove frame and the tc-p plate are mtegrated
giving a beautiful finish. It is robust and easy to
clean. There is no residue of food dropping into
gaps, which is hygienic.

Top Dlate shower handy for clean-
ing and conlmg

Top piate shower is available when cleanlng or
cooling* down the top plate during continuous
cooking. The operation is simple, just using the
shower cock at the front of the main body.

Water-Boiling Pot and Stew Pot
which are easy to use

The waler bo:llng pot uses el’l‘t:lenﬁy the exhaust heat
from the frying stove. The stew pot equips with a
6,000kcal/h bumer and perfect for stew. The dedicated
pots are equipped for each stove, which is convenient.

Useful design conmdermg
the actual cooking

It is desn considering lﬁe convemence wh|le
cooking; for example; the wide space in front of
the frying stove to receive the pan.
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Super "YU Series

[ SRX-F330AL (R) Suitable for small kitchen or kitchen which needs more equipment. Space Saving type; A type
BSRX-F330AL EMSRX-F330AR

o0t crainase

[ SRX-F330BL(R) Easy to use with wider width. Wide type; B type
ESRX-F330BL ESRX-F330BR

Front drainage
1300

IQ 330

1100

4E0

ag] a10.] so0 |

l SRX-F330CL(R) Stew pot added keeping usability. Higher Grade; C type
WSRX-F330CL MSRX-F330CR

"330° In the mode! means the stove diameter of the frying stove. There are 330mm, 380mm and 380mm to choose from. The price is all same.
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Best performance created
by the combination of your choices

Super Ryujin Series can be combined freely accord-

ing to vour ideal layout. Depending on the size of

your restaurant or menu structure, you can

choose and combine from total 24 models,

creating the best performance.

Eimage - sample combination .~
SRX-F330AL+SRX-F330BL+SRX-F330CL

SAX=F330AL SRAX=F3308L SRA=F3I30CL

1100

I 1

ol
Laas | s10 leas| eo0 | a0 |2aglers] avo | <10 loeg]
| 1000 1300 1400

| 3700

Sample combination and layout

SRE-BI30BL

SAX=-BI30GR SRX-FIE0AL SRX-FIBQAL SRX=FIICAR

SRX=FIG0AL SREX=F330CL
- -

SAX-FIJ0AR

1100

1100

TE T T ST T T T Eryre |
410, | 298] 280] 410 | so0
1300 | 1300

2600

E0O

460310 330

460310 330
1E

. peur

sss, ]

| es | 430 as

365 | 430

1040

1040

3120

j "
2rs| a0 | 410 |easlzas] 410 | 3e5 |248] ez0 | 368
|

1400 1000

1060

3450

p
Rear drainage type is also
#Only ¢330mm frying stove is available

for the models with rear drainage.

B Sample image

| SRX-B330CL

@330 frying + water-boiling pot + stew pot
fheor dranaceg

p

available.

By,

[h
¥

Faget  Grsne s

WSRX Series Specifications Table

Front d

B

Fiying(), walet boiing pot(1) Frying1), waler boling poll1)

SlEw

Fryingi1}, wa1e;whnlllllse pot(l "_Fm'rn;[i:. water boiling pot1) Frying1 1), water bodling pot{1) .Frvnnsn '—;g:,%gﬁﬁﬂ pot(1),

SRX-F33AL (R) SRX-F330BL (R) SRX-F330CL (R) SRX-B330AL (R) SRX-BA3BL (R) SRX-B330CL (R)
SRX-F360AL (R) SRX-FI60BL (R) SRX-F360CL (R) - - -
; SRX-F30AL(R) SRX-F3MBL (R) SRX-F3%0CL (R) - -— -
' 1.000(1,040)*(1,080)* 1,300 [1.40001.420)*'(1.440) %2 1,000 1,300 1,400
=i 1,100 ' 1,100 ' 1100 1,100 1,100 1,100
800 400 800 400 800 800
580 580 580 7 580 580 580

¥ 52.3kW (45,000kcalh) | 52 3kW (45,000kcalh) | 59.3kW (51,000kcalh) | 52 3kW (45,000kcal®h) | 52.3kW (45,000kcalh) | 59, 3kW (51,000kcalh) .

52.3kW (3.75kgh) 52.3kW (3.75kgh) 59.3kW (4.25kgh) 52.3kW (3.75kgh) 52.3kW (3.75kgh)} 59.3kW (4.25kgh)
25A 25A 25A 258 25A 25A
15AX3(Faucet.2, Shower cock:1) 15AX% 3(Faucet.2, Shower cock:1)
40A 40A 40A 40A 40A 40A
12100V 14100V 14100V 14100V 14100V 1#100V
1E0/180W 160/180W 160/180W 1801 80W 160/180W 1680/180W
2m with plug (ground adaptor) ()
265 290 345 265 290 345
¥1,600,000 ¥1,750,000 ¥1,950,000 ¥1,600,000 ¥1,750,000 ¥1,950,000

#The letter L at the end of model name means the frying stove is at the left of the water-boiling pol, R means at the right.
#The dimension { }* in the Width is fod the frying pot diameter ¢360mem, ( )*2 is for 9390,

SDelivary date of SRX Series is about 3 weeks after receipl of order.

®Please specify the frequancy for the region whese the range is used (S0Hz or 60Hz)
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NEW’ Deluxe YU Series

= =

Choose your burner and use different flames
depending on the menu!
Highly durable cast iron combumon chamber

makes the difference. A =
4 ) /}’

Chinese cuisine requires vari-
ous heating methods. DRX g
can create the best system |
for the menu struc-
ture of your restau-
rant, combining and
selecting the burner
type, stove diameter
and type of stoves.

Line up burners which are rich in heating power and combustion system.
DRX can be chosen from three kinds of bumers which are Metal Blast Bumer that has high temperature concentrated
heating, Jumbo Blast Bumer which can heat a pot in a wide range and standard High Power Burner. We will customize
appropriate bumer for your store that is combined Frying stove, Spare stove and Fried noodle stove into each bumer.

This is a highly efficient burner that intensively heats the center This is a handv bumer that heals a

of the bottom of pan by high-temperature concentrated heating. large area of the pan. It is an all-around
The high flame is concentrated at the center, which is perfect bumer that can be used in
for frying. It is suitable for Cantonese food and various genres such. as
mass cooking with a big pan. It is also suitable for ramen restaurants,-Sichuan
stewing by a low flame. and Beijing cuisine as well

as stewing.

Jumbo Blast Bumer

High' Power Bumer is standard bumer
that has been adopted in a
number of Chinese ranges
for a long time. It can handle
various cooking in simple usability.

High Power Burner

W Stove diameters and burners

l‘ Eovi Btove % S
$300 9330 9360|9390 ¢250
o 20,000kcal/h @ . e @

Blast | 25,000kcal/h e o

BUmer! o5 000kcal/h ' ' ®

-élt::o 25,000kcal/h ® o o

Burner | 30,000kcal/h ® @ | @

High 17,000kcal/h (Binches)| @ | @ | @

Power | 2000~24000alh(10 inches) ]

ST 6000+<oa|m 15nd-es] ' | @
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PNEVS

For Metal Blast and Jumbo Blast, simple operation & heating power adjustment freely.

Simple operation, easy one-touch ignitior -
The operation panel is very simple. The pilot burner is ignited just by =
pressing the ignition button in the operation panel. You do not need to |
trouble with the conventional firing rod. The main burner can be ignited |
and extinguished just by turning ON/OFF of START/STOP swiich. The o
flame can be ignited / extinguished quickly during cooking.

WOperation Pane!

R,

20,000kcal/h type bumer can create a lowest
flame at 3,500kcal/h. It can handle a wide range
of cooking styles, from frying by a high flame to
stewing a small amount by a low flame. The
flame adjustment is simple by lever operation.

~ o

W The lever.is divided to upper part and lower
part, enabling to control by hand 'or knee.

Reliable safety device

HEMetal Blast Bumer

Stowe Diameter MIN~MAX (keal/h) Stove Diameter MIN~MAX (kcal/h)

~ MStandard range of heating power controlled by lever operation ~,

WJumbo Blast Burner

$300 3,500~20,000 $300 4,500~25,000
$330 4,000~25,000 $330 5,500~30,000
$390 5,000~35,000

Pilot burner is programmed to keep ignited and shows errors in case of ignition failure or accidental fire. Pilot safety shut off device is
equipped. So that, gas is shut off automatically if the flame of pilot burner goes off.These devices improve the safety of the product.

Excellent Durability, Sanitation and Workability !

Robust frying stove for hard use
in busy restaurants

l . e
Frying stove and Fried Noodle stove are
made of cast iron from the top part to the
inner of combustion chamber. It can perform
full ability combined with every type of
bumer and the durability is outstanding.
(The image shows Metal Blast Burner.)

Top plate shower handy for
cleaning and cooling

Top plate shower is available when cleaning or
cooling down the top plate during continuous
cooking. The operation is simple, just using the
shower cock at the front of the main body.

Beautiful and hygienic - monolithic
finish of the stove frame and top plate

The stove frame and the top plate are
integrated giving a beautiful finish. It is
robust and easy to clean. There is no
residue of food dropping into gaps,
which is hygienic.

Handy spare stove
B ]

AN Y/
Spare:stove is equipped with a high

power (5 inch) burner. It is suitable for
cooking stew.

3 types of frying stoves to
choose from for vour use

S
3 types of frying stoves, ¢330mm, $360mm and
¢390mm are availzble. Combining the frying
stove with an spare stove, and ¢$390mm Fried
Noodle _stove, you can choose Ihe best
combination of stoves according 1o your menu
structure. (The image shows Metal Blast Bumer.)

Seasoning Tray (Optional)
As an option, a dedicated seasoning

tray to be placed on the top plate as
an option is available.
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NEW” Deluxe

Series

Front Drainage Type

DRX-F110-MB

Metal Blast Burner Integrated Spec

DRX-F110-JB

Jumbo Blast Bumner integrated Spec

DRX-F110-K

High Power Burner Integrated Spec

el f W
Flama sgpatmon v Y
Soswoook [ T
e

Rear Drainage Type

Log i ok
At It
~JF

Bl

#The image and diagram show DRX.F110-MB.

DRX-B110-MB G

Metal Blast Burner Integrated Spec

DRX-B110-JB

Jumbo Blast Burner Integrated Spec

DRX-B110-K

High Power Bumer Integrated Spec

SDolivory date of DRX Series is about 3 wecks alter FecHipt of order.

DRX-F110-MBE DRX-Fil0-JB
DRX-B110-ME DRX-BII0-JB
Frying stove (1)4330x1 Frying stove (1)$330%1
Spare stove (1) ¢250x1 Spare stove (1) ¢2501
Metal Blast Bumer %1 Jumbo Blast Bumer %1
5 inch High Power Bumer X1 5 inch High Power Bumer X1
1,200 e ow
1,100 1,100
800 800
500 500
36.0kW (31,000kealh) 36.0kW (31,000Kkcalh)
36.0kW (2.58kg/) 36.0kW (2.58kg/h)

254 258
15AX2(Faucel:1, Shower cock:1) 15AX2(Faucet:1, Shower cockit)
407 40A
14100V 14100V
S0W 43w
2m with plug (ground adaptor) (1)

235 235
¥1,240,000 ¥1,240,000
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#The mage and diagram show DRX.-B110-MB!

cr
DRX-F110-K
DRX-B110-K

Frying stove (1)¢330%1
Spare stove (1) ¢250x1

8 inch High Power Buer x1

5 inch High Power Bumer %1
1,200 Tl
1,100
800
500

26.7KW (23,000kcal/h)
26.7KW (1.92kg/)
327
15A%2(Faucet1, Shower cock:1)

40A

180
V840,000



Custom-made combined with various burners is available.
'Sample for Custom-made @ |F’Iea.=v.=,' contact us rcrcletasls.]

Metal Blast Burmnerx1 + High Power BurmerX1 integrated

SIARTETC  aiseh [ ok tor Feyeg st Eowcet,

Farme sciuiment lever
Desration parell

Leg
A

Sample for Custom-made

Metal Blast Burner<2 + High Power Burnerx2 integrated

o 8, 1%, L Desin outiel {(40ApE
Ve

g ] -
= - Al ¥

;__uy'f.‘,..,, - re— - Friing sine |
- = : =
wfvamL* ik iﬁr i

- L) t;mmm |
adl :

e R B - P B

Deluxe Ryujin Series is avallable for full custom-made depending on the size of your
Full ‘ ustom_Made restaurant and menu structure. Monolithic top plate and back guard, which have no

gap, more robust and hyglenic specification is also available at your option.
Sample for Custom-made

250 Spare stove x4 @ 33 0 Fiying x 2 ©250 Spare slove x4 @ 3 30 Frying x 4
/ / / /
- [= T Tt =
Lo L ars 4 28
[ 1 (e : '- 'E :
u i lﬁwﬁ;mi ? g :‘an\i?m g
e 1 ! | 1
25| 450 | 450 | s00 | 450 | 450 |35 470,389 940 |38q| s0q [38g] 470,
3000 4400
, Fied _
¢ 330 Frying x 4 $250 Spaesiove x4 o 3 9 ONoodex 1 mzﬁawmmf f@SOOmeXS
\ \
i 6,606 61
1 1= oho
¥ 2 \ [Ty W=1
T o - N —
=i | ol = - =
/ S sy 0 ﬁ
ST = 4|
450/|_soo | soo | soo | 600 | s00 850 | so0 310 380|380 380|380 3803801310
G000 ] 2300
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N Series avEW

Not only frying with a high flame
but also stewing with a low flame -
the flame is flexibly adjusted. With
an easy one-touch ignition, the
operation is very simple. There 2
types of burners to choose from.
You can find a perfect one for yvour
restaurant.

(Metal Blast Burner) (Jumbo Blast Burner)

Simple operation, easy one-touch ignition!

The operation panel is very simple. The pilot burner is ignited just by pressing
the ignition button in the operation panel. You do not need to trouble with the
conventional firing rod. The main burner can be ignited and extinguished just |
by turning ON/OFF of START/STOP switch. The flame can be ignited / |
extinguished quickly during cooking.

From a low flame to'a high flame, (Patent Pending) i g
wide range of flame adjustment is possible! _ ®
E -

BOperation Panel  ESTART/STOP switch

20,000kcal/h type bumer can create a lowest flame at 3,500kcal/h. It can

handle a wide range of cooking styles, from frying by a high flame to stewing a

small amount. by a low flame. The flame adjustment is simple by lever 1
operation. WThe lever is divided to upper part and lower part, enabling to control by hand or knee,

Metal Blast Burner and Jumbo Blast Burner to choose from!

Blast Chinese Range has 2 specs; Metal Blast Burner integrated spec and Jumbo Blast Burner
integrated spec. You can choose one depending on your menu structure or preference.

Metal Blast Bu

This is a highly efficient burner that This is a handy burner that
intensively heats the center of the heats a large area of the pan.
bottom of pan by high-temperature It is an all-around burner that
concentrated heating. The high flame can be used in wvarious
is concentrated at the center, which is genres such as ramen
perfect for frying. It is suitable for restaurants, Sichuan and
Cantonese food and mass cooking Beijing cuisine as well as
with a big pan. It is also suitable for stewing.
stewing by a low flame.
uietert-
Exce‘l@f.'-’tﬂ !

lized even at |
a ;:gf-:ci..-* combusticnt

Madel MIN~MAXkcal/) i 1 o haating power
DRX-M208 3,500~20,000 MIN~MAX(kcal/h)
DRX-M258 4,000~25,000 ~~~ DRX-J258 4,500~25,000
DRX-M358 5.000~35,000 DRX-J30B 5,500~30,000
EMinimum combustion EMinimum combustion
@®Reliable safety devices @®Easy to clean top plate because
Pilot burner is programmed to keep ignited and shows errors in corner R flnlsh iS performed

case of ignition failure or accidental fire. Pilot safety shut off device
is equipped. So that, gas is shut off automatically if the flame of pilot
burner goes off. These devices improve the safety of the product.
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Metal Blast Burner integra

Metal Blast Burner that intensively heats the center of the botlom of the pan at a
high temperature has 3 types of heating powers; 20,000kcal/h, 25,000kcal/h and
35,000kcal/h. Frying stove (stove diameter; ¢300, $330) and Fried Noodle stove
(stove diameter; 3390) can be combined with the burner.

e — ’,-;
stove frame

DRX-M20B DRX-M25B

300 Frying stove #330 Frying stove

S
S
RN
1=
._ - _L Ve achsaart i
F— j PR AT ps ; sy 1
e, | ;’:ﬁ sree | W
. n-":_;,! == i
:'i ] « d:.\‘-'l ' LI J
Oty i, o AL
DRX-M35B

$390 Fried Noodie stove b

Jumbo Blast Burner with an established reputation for the powerful heatnng has 2
tvpes of Frying stove (stove diameter; ¢300, $330) can be combined with the
burner.

DRX-J25B DRX-J30B

$300 Frying stove $330 Frying stove

pthon
g LP gas BOHz)
| ADRXAROB | 650 | 850 | 720 | 230 | 23:3N(20000kcal/h) | 233W(16T@M) | 15A | 4OA | 14100V | 47W | | 115 | Frying
MetalBlst | DRX-M2SB | 650 | 850 | 720 230 20.1kW(25000kcal/h) | 20.1kW(2.08kg/m) | 15A | 40A | 14100V | 50W plug 125 | Frying |
| XDRNMISE | 750 900 | 720 230 407kW(35000kcal/h) 40.7KW(292kg/M) | 15A | 40A 1100V 54w | (wound | 140 | fried,
AmboBie | DRMUSE | 650 850 | 720 230 | 20.1KW(25000Kcal/h) 20.KW(208@/M) | 15A | 40A | 14100V 43w a“a{g;"’} 110 | Frying
= DREGR | 650 850 | 720 230 34.9KW(30.000Kcalm) 34SKW(2S0kgm)  15A | 40A | 18100V | 44w 120 | Frying

bcelwmr date of U;d maodels with Jrmark is about 2 weeks after receipt of order. MPlease sea the back cover lor the diameter of the pans usable,



Inner Piping Deluxe Type Chinese Range MR Series (Auoieniton)

Fire Screen Burner realizes
an outstanding heating power @&

Fire Screen Burner which has an established reputati-sleSyif-GRalE 1 -a Tl =T gi=Tale|
energy saving is equipped. We have a wide variety of prels{ifciigigely BV gaT-Tgha% o[- o
burners type, and the combination of Frying, Gyoza, Soup, gl [elle]CHE RN [eTels IR =ToT11]yF-4

Frving stove which is easy
to shake pan

The stove frame is specially :,h'-: d
from SUS 304 stainless steel. The
shape facilitates pan-shaking. Ceramic
fiber.is used for the inner of the stove
frame, improving the insulation effect.

BMCombination of stove type ¢ ﬂnd bi

FG‘r_f_ryIH[_,_h'\V 'r(']' e SC
F@TTARW( is_upomln_
% For Fried Noodle: In

@25.6kW (22, ﬂDukcalh

For Noodlc Bsnlmr’ H|1 h Power B

@26.7kW (23,000kcal’h)

For Gyoza: Fire Screen Burner

@11.6kW (10,000kcalh)

Concentrated combustion method
uses the flame power wi SWHGTE

: Fire Screen BN
Flame port equipped tnward Wthh' maﬁes the
flame concentrated on the center and heat from the
bottom of pot. This is Maruzen's original "Concen-
trated Combustion Method Fire Screen Bumner .
The flame is used without waste, reducing
energy-loss, realizing an outstanding heating
power. Moreover, the flame ports are horizontal so
as to reduce clogging from garbage or boiling-over
and obtain always stable combustion.

Fr:ed Noodle Stove whlch
is prominent boiling power

The stove frame is specially shaped from SUS
304 stainless steel. Inward Fire Screen Bumer is
adapted. The flame is like crawling on:the bottom
For SOU;J Fire Screen Burner of pot, which realizes excellent e'f"my of
®11.6kW (10.000kealh) nocdle boiling. Ceramic fiber is used for the Inner

of the stove frame, improving the insulation effect.

Gyoza stove to grill evenly
The stove frame which is specially shaped

from SUS 304 stainless steel has many
exhaust holes, therefore the flame rounds
evenly. Besides, screws at 3 points realize
horizontal ‘adjustment of pot which can
cooK Gyoza evenly. The bumer is a Fire
Screen Burner designed for gyoza.

Handy Soup Stove

It is a pit ty] 1‘.0 facilitate putting in and
out a stockpot. The burner is'a Fire
Screen Bumer which:bhas an' estab-
lished reputation for the powerful
heating and energy saving.

Noodle Boiler s instantaneous hot water
supply method which utilizes remaining heat

The hot water tark s circulation type which utilizes
remaining heat from the stove. That realizes
abundant and continuous using of hot water which
temperature is relatively stable and circulates
around the stove. The installation is simple, just
comnecting to water tep. (MR-564B, 5638, 562B)



IMR-564B (R e e Noodle Boller uses instantaneous
_hot water supoly method ]




Inner Piping Deluxe Chinese Range . MR Series (Auniton)

!MR‘503 Frying + Soup + Fried Noodle

IMR‘SIS Gyoza + Fryl

Nocdie Boller uses Instantaneous
waler supply mathod. ;

Tl |




l MR-502 RElEEREERET

| MR-562B

MR-504  12,250| 750 | 720 | 230 | Gyoza, Frying, Soup, Fried Noodle  66.3kW(57.000kcalh] | B6.3kW(4.75kgh) | 32A | — | 40A

MR-SMD 2250 750 | 720 | 200  Frying. Frying. Soup, Fried Noodle|  72.1kW (62,000kcalh) | 72.1kW(5.17kgh) | 32A  — | 40A |
MRS 2,130| 750 | 720 | 230 | Gyoza, Frying. Frying, SoL.p 5B.1kW (50,000kcalh) 58.1kW (4.17kg/n) 32A = | 40A | 185
| MR-S64B |2,250/ 750 | 720 | 230 | Gyoza. Frying Soup, Noocle Boiling | 68.0KW (58.500kcalh) | B5.0KW(4.67kgh) | 32A | 15A  d0AX2 | 217
| MRS03 1?505 750 | 720 | 230 | Frying, Soup, Fried Noodle | 54.7KW(47,000kcalh) | S47kW(3S2kgh) | 32A | — | 40A | 173
MRSI3 1630 750 720 230 Gyoza, Frying. Sow 40.7W(35,000kcall) | 407KW(282kgh) | 32A | — | 40A | 159
MR-S63B 11,750 750 | 720 | 230 | Frying, Soup. Noodle Boiling | S6.4kW (48,500kcalh) | S35KW(3.83kgh) | 32A | 15A  40AX2 | 191
MRS02 1,200/ 750 720 | 200 Frying. FriedNoodle | 43.0kW(37,000kcalh) | 43.0kW(3.08kgh) | 25A | — | 40A | 112
_ MR.S62B | 1,250| 750 | 720 | 230 Soup. Noodie Boiling 39.0kW(33,500kcalh) | 36.0KW(258kgh) | 20A | 15A | 40A | 136
biee | MRSOI | 700 750 | 720 | 230 | Fried Noodle | 25ekw(22000kcalm) | 2sekw(183kgh) | 20A  —  40A | 79
MRS | 580|750 | 720 | 230 | Frying | A74KW(15000kcalh) | 174kW(125kgh) | 20A | — | 40A | 63

QNoocleheu er adapis instantaneous hot-wates supply method. Pot and baskets inchuded. #Delivery data is about 10 days alter ra-mrpt of order.
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Outer Piping Standard Chinese Range MRS Series

LIRS CIVER (=T ERENN EL ERE SRR RIS E R EEEIRELR the legs are SUS 304 ¢38 pipes.
This series is excellent in corrosion resistance and du;
High power Chinese burner is equipped, and there ar=8\ilEREEIV A Il e1ls]a=1llaReli
Frying, Gyoza, Soup, Fried Noodle and Noodle Boiling d=1s=ale[{s}:qe1a¥ s Te\\V& (e N ULV Il o T=T =11
from 4 burner type and 1 burner type. '

HWStove type and burner heating power
For Frving 23.3kW (20,000kcalh)
For Fried Noodle  23.3kW (20,000kcal/h)
For Noodle Boiling 23.3kW {20,000kcalh)
For Gyoza 14.0kW (12,000kcalh)
For Soup 15.1kW (13,000kecalh)
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IMRS-]T:‘C Gyoza + Frying + Soup + Noodle Bolling :'b'-\'l’hw.ﬂﬁihrm and I:gd::;'ls ara

| MRS-103C

Frying

FMRS-112C GIEE | MRS-172C

soul-+ Noodle Boling

I b

G s, Do




Outer Piping

| MRS-111C | MRS-171C

HAYAWAKI pod and baskats are
Inciucied with Noodie Bodler

]

-

=

2 MRS-104C Gyoza, Frying, Soup, Fried Noodie|  75.6kW (65,000kcallh) |  75.6kW (5.42kgh)
#MRS.104DC| 2200 | 750 | 720 | 230 | Frying Frying. Soup, Fried Noodle| 84.9kW(73,000kcalh) | 84.9kW(6.08kgh) | 25A | 40A | 166
| AMRS-4C | 2150 | 750 | 720 | 200 | Gyoes, Fiying. Frying. Soup |  75.6kW(65000kcalh) | 75.6kW(S42kgh) | 25A | 40A | 155
#MRS-174C | 2250 750 | 720 | 230  Gyoza. Fiying, Soup. Noodke Boiling|  75.6kW(65.000kcalh) | 75.6kW(5.42kgh) | 25A | 40A | 166
#MRS-103C | 1,750 | 750 | 720 | 230 | Frying Soup. Fried Noodle |  61.6kW(53,000kcall) | 61.6kW(4.42kgh) | 25A | 40A | 140
#MRS-113DC | 1650 | 760 | 720 | 230 | Frying Soup | 61.6kW(53000kcaln) | 61.6kW(442kgh) | 25A | 40A | 125
AMRS-173C | 1800 | 750 | 720 | 200 | Soup,NoodleBoling | 61.6KW(53,000kcalh) | 61.6kW(442kgh) | 25A | 40A | 140

MRS-112C | 1,050 | 750 | 720 | 230 | Frying. Frying 46.5KW (40,000kcalh) | 46.5kW(333kgh) | 25A | 40A | 76
MRS.172C | 1300 | 750 | 720 | 230 | Soup.NoodleBoiing | 38.4kW(33000kcalm) | 384N (275kgm) | 25A | doA | 103
MRS.IIIC | 550 | 750 | 720 | 230 Frying 23.3KW (20,000kcalh) | 23.3KW(1.67kgh) | 25A | 40A | 46
MRSA7IC | 850 750 | 720 | 230 | Noodle-Boiling | 23.3KW(20,000kcall) | 23.3KW(167kgh) | 25A | 40A | 51

#Moodle Boiler includes "Hayawaki Pol’ and baskets, Back is monalithic for all the madels, but sepatable type is also available. Standard rack is a fised type but without the rack or remavable rack is
available fuilt-to-order). Delivery datel for 37 mark is about 10 days after receipt of order.

— Models with side guards which reduce heat radiation are also available. —

I MRS-H111C

MRS-HI11C 550 750 720 230 Frying 23.3kW (20,000kcalh) 23.3kW (1.67kgh)
MRS-HII2C | 1050 = 750 | 720 | 230 | Frying. Frying | 4&5&\!;(40,%) . 46.5xW (3.33kg/h) | 25A | 40A

=57 -



Backside Exhaust Chinese Range MIRO Series (Aiceiion) MRO

Prevents temperature rising and keeps the kitchen comfortable!
The high exhaust stack guides the exhaust heat smoothly to the hood, which Recommended by
prevents the temperature rising in the kitchen and realize comfortable working Osaka Gas Co.Ltd.
environment.
[ [ MRO-B21 o ] | MRO-S11
Frying (Screw Biast Burmer) 1 - = I

Il 650 | 750 | 720 | 230 | 23.3KW(20.000kcal/h) | 23.3kW(1.67kg/h) | 25A | 40A | 19100V | 30/35W | 2.5m with phug (w/ground wire) ) 103 | Frying |
1} 650 ?50 ?20 230 | 125&W{11000kcafﬁ1] 128kW(0.92kg/h) | 254 | - = 1 = | - | 84 | Sop |

&T‘h&heis#ﬂ of exhaus! stack -s-ﬁOOrrm. iﬁDelmdateollheuudei wilh Qn\ﬂiismzmisallarrmmol order,
#When using MRO-B21with LP gas or town gas 134, please specily, at the time of ceder, the frequency of the place where the machins is used. (50Hz or 80HZ)

By remarkably improvement of thermal efficiency,
gas consumption is reduced, which realize energy ‘.(m Procuts ith (s mor have passad

type inspection of the Japan Gas Applianc-
es Inspection Assoclation. (LP gas, 134)

saving and powerful heating.

Exhaust g2s @The exhaust gas exhausted along the back (~Compact Depth 600mm type!
guard heats the back of the pot, which P I T
improves the thermal efficiency. closer to the bottom of
@®Moreover, side guard and front guard of grid || MLO-066B 55205  soes
prevent diffusion of exhaust gas, which S o raves

reduce radiation heat to operator remarkably.

Options ~

$390 pot heat collection attachment  Feed water pipe
List price (tax-exciuded) ¥14,000 mtmce{tax-emmodwzzmo
sMal.O-OE?C OBTGC only all mddels

S Sujoo

T the expected themal Bif::uemv MLOWDETC and MLOWOETGC requine
l\ﬂmmhmmmm asl.t:l(.}\.-ramat.'1.':|h.'a1'|:r1i'mmp.in-rrl-a-r'ﬂ._‘)l

_ | _ nmwuu.uconaam) _ | 1sAa(15A) |
650 | 750 | 420 | 685 | 14.5kW(12500kalh) = 13.4kW(0.96kgh) | 15A(15A) | 95
650 750 420 685  14.5kW(12,500Kalh) | 13.4kW(0.96kg/m) | 15A(15A) 98

I'IfhelelnerLmlheaﬂnfmennﬁalnwnmﬁnwawstbpwblnelsnmmedallhlells:demd Rmemsmmerlgm sida, muloelslncmasedhy\'ﬂm{bax-exduded}
WPlease sea the back cover for the diameter of usable stockpots,
MDedivery date of the model with Yrmark is about 2 weeks after receipl of onder. b




Jointly de ped with Tokyo E (o]

Strong flame and entire heating from Power Gompany Holtings, fooparaicd
the'bottom of pot are essential for'Chinese cuisine!
IH"Chinese Range can be chosen’by the ability and price.

The essence of Chinese cuisine is the
strong flame which cook the ingredi-
ents at one time to hold savory taste
inside. Heating power which can heat
whole pot from the bottom uniformly in
short time is essential. Maruzen real-
ized it with IH process. Powerful heat-
ing, speedy start-up, and heat-generat-
ing pot--- the special qualities of IH are
fully demonstrated and stir-fried
dishes become crunchy and tasty.
Also, the full product line-up with relat-
ed devices is attractive.

MNot only functions, but also
ec 4 environmental improvement
: is considered.

. Eco-friendly design!

Maruzen's IH Chinese Range is the product that has
remarkably improved the functions as kitchen applianc-
es and also taken impacts to the environment into
account. Clean IH reduces exhaust gas and radiation
heat, which improve kitchen environment and reduce
stress of kitchen staffs. Also, this product is highly
energy-saving. Compared to the conventional models,
the power consumption is saved very much and the
impact on the environment is reduced as well,

- [ ===

PR,

®H ghinese_ Range Professional spec
19520 !

heati nt !

Gas heating Chinese range - the flame that heats the center of the
pan also wraps the side of the pan to evenly heat the whole pan
from the bottom. Maruzen's original design of the IH coil realized
strong heating power and entire heating just like gas heating
Chinese range does by IH method! The thermograph clearly
shows uniform heat distribution and strong heating power. There-
fore, by quickly frying ingredients, it extracts the savory taste of
the ingredients and keep it locked in, making the food tasty and
crunchy.

aph s es pany's IH Ct
nly heat the : fitly ununiform

s high thet
\ y ‘unning cost
tove frame structure which fits to the shape of pan
hed reputation. It increases thermal permeability, and
the whole bottom of the pan is heated evenly by the original IH
coil. There is little thermal loss and the heating power is strong,
and also the start-up is speedy, cutting remarkably the running
cost. Moreover, there is no exhaust gas, which can prevent the
kitchen from becoming hot like a sauna and reduction in air condi-
lioning expenses can be expecled too.
65 days of cooking by Chine:
Maruzen Gas Heating
" Chinese Range IH Chinese Range
Model MIC Series equivalent models | MIC Series
Qutput 20.9kW 5.0kW

210,000 yen

T77,000 yen

567,000yen

=59 .
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Indicator is equuppe‘d to check the heating

‘power easily

Heating power indicator is mounted at the back guard. The
change in heating power is easily’ checked and it is
effective to standardize the cooking process for part time
workers. The position of the indicator can be ct'ﬂnged upon

your req.tesl Please contact us.

Casting stove fléme to survive hard use
in busy restaurants

The stove frame is made of casting, highly demanded by
Chinese restaurants. Maruzen's stove frame is durable and
robust. It can go through hard use of a busy restaurant.
The more you use, the more it fits to Chnnese pans, which
makes cooking even speedier.

,Monol:th:o finish of the stove frame and

the top plate with easy cleaning spec

The monolithic finish of the top plate that has no bumps
such as screws and the corners are rounded. It is easy to
clean and also hygienic as there is no residues of food
d ing into gaps. The inner of the stove frame is a strong

and smoath plate. It is easy to wipe off boiling-over.

Flame adjustment lever & water proof switch

The lever is divided to upper part and lower part, enabli
to control not only by hand but also knee wmn you car?st
use both hands.

Water—BoiIing Pot is handy and easy to use

“\_'1 the frying stove with IH, but also the water-boiling
pot with heater is equmped Besn:}es. dedicated pot is

ncluded which is
(Only for MIC- [H}Drl%w [H}DGGOW}

Speedy and
We (Only for fmc (H)D4 ':F

Improve work efficiency
by strainer receiver

A rﬂcelvEr of oil strainer is mounted
”%5 emlpment at lhe back

Please use the included spemal

hinese pan :
Dedicated Chinese | is provided as an accessory for the
respective model. pans are damgnau’ considering the

fitting to the stove frame and the thermal permeability so as
to demonstrate the maximum efficiency o?e

Remarkably improved safety

IH does not generate flame, which means safer. Anyoﬁe
can use it easily. The ‘abnormal overheating prevention

device ensures mor&safetﬁ even in case of accident.

i 1.,
£

-

y Cus‘tom-made is available

~ Custom-made is available delpendungonyour convenience.
. Froma small size to a arge size, output of the stoves
~and the combination mm the water-boiling pot can be

freely chosen. Please see page 25 fnr more details.

Mﬂmﬂmmmcbmowm

Suitable for coating-mgredlents .
with oil and deep frying! i“ “4

The radiation thermormeter mounted at
the back guard takes the temperature of
the oil in the pan accurately and keeps
the preset temperature. Oil temperature
control is easier enr.‘l it is safer as well.

Please see page 23
for more details.




IH Chinese Range MIC Series

Professional spec with powerful heating
and conyvenience

Professional spec
| MIC-D450W

Professional spec

I MIC-D600W

START/ETOR switch /‘
Powr swinch Jﬂ-'l

Filtar - il 4
_...;|..|).r & T '_'.h._.._'.u&__l_n\_. I

BMIC-D Series Specifications Table

ﬁnﬁmwwﬁmmm@! 154 165 | ¢450 24nob Criness wik, 4240 dedicated pot

zmmditectmmeclingl 15A | 40A | 170 | #600 24nob Chinese wok, 4240 dedicated pot

| 800 ssu 106w |1mw' 3e200v | 117
mamnwdaﬂousmamtsallarrmolm

Large diameter frying stove to cook a large quantity
of ingredients at once!

| MIC-600W

[ MIC-450W

50 | B | : 50 | 20A | 2mGround 3P 20A withhook pig 3| 15A | 40A | 100 | 450 24ncb Chinese wok |
! 3 900 EDO .400 10kW a¢200v 1 102 | 40A 2m8d4cnmscﬂreclmmlm' 154 | 40A | 108 mzmmw
ODalmwelsabomEWsaharwoladw

-61-



Compact, convenient,
and easy to fit in every place!

| MIC-300S

I MIC-3308

]

&
'f' e
| f"f{.'-..;
T N4
*— L g P
- — =
! START/STOP switch Faucat
Indicater  F—— o —
Stovn flama \I:I u
f Power switch =
Dutpurt sdiustmant e jﬂ
Filtae 1
—_—] & Power cord
Drain cutlet{40A4) '\m b £ .
| ==
| | r‘k\wnminul.nﬁm
100 Lass JLo 0 250 e

| MIC-360W

START/STOR switch Faucet

3 e =

E
1

Pownr cord
| ey

=5
"N ater iniat( 1 5A)

LI |
el | e | _-¢_||__'1-'E_____|_1"2-‘.

BMIC Series Specifications Table

#Dolivery dats is aboul 2 wosks after receint of order.



IH Chinese Range MIC Series

Suitable for coating ingredients with oil and deep-frying,
radiation thermometer spec is also available!
Total 9 models

The radiation thermometer mounted at the back guard takes the tempera-
ture of the oil in the pan accurately and keeps the preset temperature. Oil
temperature control is easier and it is safer as well.

|H Chinese Range
Radiation Thermometer Spec

| MIC-H300S

@300 1-knob Chinese wok

“Radiation thermometer takes the oil
temperature accurately

The radiation thermometer mounted at the back guard
takes the temperature of the oil in the pan accurately
Ereamse s hep's S
mperature a preset L)
The temperature is shown in the Ie?le'half'of indica-
tor so that the temperature can be checked anyﬁmg._

- Overheating prevention device ensures

0l temperature of 3 menus can be registered. safety when deep-frying

The oil t re of each menu can be registered in e . o e
advance Wﬁgm&ﬁ itly-used oi retégr'nperawe ““,,—hen"-wdeep }mf mém%devé%? e&i“""‘ﬁi seif.?ntﬂ
registered, it is more labor-saving and there is no worry | thermo-senaitive 16d in the. pan. when .deepﬁmg%- In |
SROUESERING 2 wione Iempeiaires Oil temperature of ‘case oil temperature rises bacrmally. it automatically
menus can gistered. ' and safely stops heating. !
. - = - - t

BMIC-HD Series Specifications Table

000 1,100| 800 650 | T 17KW | 39200V 8.7 A e ) 15A 40A 165 ¢330 Zknch Chinosowek. | 1,680,000
0001100 800 650 106w |17kW| 36200v | 117 | 40A | ZMERICNSE. | 15A 40A 170 9540 Gencedper " ¥1,880,000
very date is about 3 weeks after receipt of order. :

BMIC-H Series Specifications Table

600 | 750 800 400 SkW 39200V | 50 | 20A |15A  40A | 45 | 300 T4nob Chinese wok | ¥860,000 |

_H3dWS | 600 | 750 800 400 SkW 3g200V 50 204 15A  4DA | 45 | 9330 14nobChinese wok |  ¥970,000
| 600 | 750 800 | 400 | SkW |3p200V 50 | 20A SmGoand 3 15A | 40A | 47 | 360 14nob Chinese wok | ¥980,000
| 600 750 800 | 400 | SkW 3200V 50 | 20 | i ™" [15A | 40A | 47 | ¢360 2hnob Chinesowck |  ¥080000
GHIOW | 600 750 8O0 | 400 SKW 3¢200v 50 | 20A 15A  40A | 47 | 9390 2knob Chinesewok | ¥980,000 |
750 | 900 800 | 400 | SkW 3¢200v 50 | 20A 154 40A 100 9450 2knob Chinesewok | ¥990,000 |

[ICHGWW | 750 900 800 400 10KW 3¢200V 10.2 | 40A @nésansdncioomecin 15A  40A 105 | 600 2kncb Chinese wok | ¥1,090,000 |
#Delivery date is about 2 weeks alter receipt of arder,
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Cooking capacity, cost,
safety, comfort... higher-class
“All IH Chinese System”’

“All IH Chinese System”, comprised of IH Chinese Range, IH Clean
Soup Range and IH Noodle-boiler, shows the high performance
on various aspects, such as running cost, comfort in the kitchen
without exhaust gas and reduction of air conditioning expenses.

1OKW high power soup range! il
e gl

IH Clean Soup Range e Site

High power 10kW realizes the powerful heating that is indispensable to cook a large amount of soup. More-
over, Maruzen's original IH coil heats up the entire bottom of stockpot, creating a strong convention in the
pot, tendering ingredients and letting them absorb the soup well. High efficient IH reduces running cost.

| MIHL-K10 | MIHL-10
{' @ 5@%&:5@ Sistant plate ;]@ Btandard plate

1 10kW | 3g200v | 102 404 2m Bad-dcores direct conecting) 70 | Filter (1)
Mmﬁmlsmammm:dm OTWWOMEMIMHKCLMWNQMH'SSDOOHLMSM

Thermal efficiency more than 90%!
QOutstanding boiling power and low running cost!

IH Noodle-boiler

In addition to the strong boiling power, Maruzen's original boiling assist plate makes noodles move around in the
boiling basket. The deep boiling basket boils noodles thoroughly to the core of the noodles, regardless of thick
noodles or big portions. Moreover, high efficient IH and high-spec hot water tank reduce running cost dramatically.

| MRIY-06 | MRIY-L06

'L |
A [B5f =

ﬁ::,“ £

|
T o

BIH Noodle Boiler Specifications Table

43 | 3g200V SA 25A 2,,.,”:;:,:'3‘;,5,,3mmnmltsa_ ssauoo |

50 43 34200V 102 | 40A ﬂhws 15A| 25AX2 , TUMEE8,  Noode boiing baskel (6)] 45 | ¥990,000
)| 43 | 34200V 104 | 40A | g | 15A 25AX20 DUSSIE. Noode boling bastat (61| 85 | ¥1,468,000
43 | 34200V 104 | 40A | 154 mxzmﬁw‘m@mwlmml:ﬂ_ 85 | ¥1,490,000

& mumsmzmmmzomm
EModel LOG and LOGD have auto-lifting function,
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Custom-Made

kztchen layout andJmenu StrtusJ ™ T
& e would‘l:ke [ pmduce yaurstaumn(__;snonmalrr

i Chinesejrange from small sizejto)superlla arge s:Ze, S
pmsgwnal type, gas type, or; IHf’type . "; —~

Sample of Custom-Made

Super large size professional IH Chinese range

This is width 10m class super large professional IH Chinese
range. 10kW large stove which output is the domestic
strongest class is equipped with 7KW stove. Moreover, it

has an indicator to show clearly the output, thermo-con-
trolled water-boiling pot, and very durable cast metal stove
frames. This is the custom-macde Chinese range that L
pursuits the maximum functionality and operability.

Adapter ring that can share ¢450~600 of An indicator is mounted at the back guard The temperature of the water-boiling pot is |

Chinese range by fitting and removing it. for every frying stove. The output can be controlled by the thermostat that allows 10
# Patent Pending easily checked. levels of output. The right in the picture is

where a high limit sensor for deep-frying or
stewing is installed. It is used as an
overheating prevention device.

|
NGO G *@%«af e
D0 1O O

‘.‘?."“_.m’/t/ml &30 =0J_ (1:7] 565.]_% 665 | 583 1 663 l 83 | 665 | 65 IRI-D ¢5ELJ

External dimensions{mm) Electromagnetic unit Water- | Rated voltage Power
Width Depth Height Back Soba Frying |boiling pot | (S0/60Hz) |consumption (kW)
10,000 | 1,250 800 700 10kWx1 TEWX6 | 1.7TRW=T | 3¢200VET 63.9
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Custom-Made

@®We are happy to meet your requests on the size and combination of machines.
Please feel free to consult with us.

Sample for Custom-made

Chinese straight stove guard to protect
seasonings on the top plate from flames.

External dimensions{mm) Gas consumption Gas connection
Width Depth Height Back Town gas LP gas Town gas LP gas
1,350 00 750 220 46.5kW (40,000kcal/h) 46.5kW (3.33kg/h) 25A 25A

External dimensions{mm) Gas consumption Gas connection
Width Depth Height Back Town gas LP gas Towngas | LP gas
2,800 620 700 200 90.7kW(78,000kcal/h) 90.7KW (6.5kg/h) 324 254
—_— - e -
= = = = 0 ey o o
2 7S = e L - o Pl
;[rﬂ_.__._.. feens I "'_ I ?gﬁ-n>
-f- "?e\\%,; *'{\\\U'ql ‘“JJ
ﬁ iR i

gt Trn—n‘ﬁg L

@Professional spec Chinese range

Extemnal dimensions{mm) Gas consumption Gas connection
Width | Depth | Height | Back Town gas LP gas Town gas | LP gas
3,050 800 720 | 180 102kW (88,000kcalh) 102kW (7.3kg/h) 32A or 404 25A
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Roast pork stove

Popular side dish for Chinese cuisine.

Professional taste at ease! Hl
Roast pork stove !

@Perfect for uniform grilling by efficient convection of Large 3 = ar s
heat. #Plsase contact Us for defvery date. | W720 % D525 x H1.300 (mm)
@Far red effect of Kokaseki (a kind of rhyolite) grills i - Gas consumplion
2t | - Town Gas/ 103%W (8850kcal/h)
meat tasty and juicy. ] LP gas/90kWI06dke/h)

SRX-DRX Series

®330 | @380 | 350 390 9260 | e=s0
a50~2510
- 240 dedicated
| |ea20~p480 |ifﬂ' mﬁl I’d @ Rot | |
239040 (1or Chinese waklf | 9300~0360 |
?mﬁmfgl for Chinnst wek) | 2450~¢510 | {Bor Chingsa wok)
ifor Chingsa wok) {for Chinesa woi) 24
- Chingse wok
.\lll-llllS.Nems MRS5-H Series
Stove Type Frying | Scba Sour 750
Stova Dismetor @310 380 Width 500 @360~0420
{for Chingsse wok)
MR Do not use ' Gyoza pan
@450~@510 | @270~2450 | Gyoragpl330 |om pos _{ -
" {for Chinese wok) | {for Stockpat) | (for Gyoza pan) | S50 1000 KM £ - b
MRS dodicated pot.
! b ML Series MIC MIC-D Series 1"""‘“’“
b - WiFryng (MRO-E21) 5008 (MRDS]T) Depth 600 750 : Frying
Stove Damater 1 | 2360~2390 | ¢390~0510 : 2752401 @240,
: == WHON "o Stockoot) | tfor Stockpot) \
1 1 Do not use any pots other
00 10 I #350~2420 | @360-~2450 | hon e socompanying X
ifer Chanesa wak)l | (for Stackpat) % pon

D Do not use any pots other than the

| Do not use any wokior pan which is not written above.| sccompanying dedcated pan/pot.

[MMMMLMWWWMBWMHCM Range must apply with " Application for Permission for Equipment Using High Frequency” and ob!ainpelrrﬁm;im]

~Safety Precautions

@Flease mnnm “instruction manual”  when purchasing equipments, and read carefully the “instruction manual”  before using it Please do not use for a purpose not described in  “instruction
meﬁl b: lorﬂrio;l'lbm;gmm:ttw Further, :Jloasedo nol use lor purpose other than the intended use. Otherwise misuse will cause accidents such as carbon monoxide poisoning, fire and burn
cause o
@Please do not use gaseous species and a power SoWce {m vollage, nol displayed in the main body. Otherwise, it will cause accident and will be cause of breakdown.
@Please da nol disassemble or modify the equipment by all means. Om-msa it will cause the accident or breakdown.
—4@ Precaution for Installation - CAUTION
@Equipment installing/moving werk and ancillary facility works for such as gas, electricity, @Please carry out adequate ventilation, i.e. by luming an exhaust fan when using the thermal
steam and water id be in accordance with Fire Service Act, Fire prevention ordinance CquIpmMent.
Slanda.rds and Practical Guidelines for installing gas equipment™. And please thoroughly It must be noled that insufficient venfilation will cause accident such as carbon monoxide
road lr:o an;a’ml'luul :;lslrucﬁon of working mt{:clmn and astlglmut dealer mamu p;xﬂchu;ﬁcu a .B?asonng:ri'um iw |noomnltlo oornhumsﬁon. .
spm iz acility management company y install your produc a safal 2 pase the device n using because it is dangerous.

@in a place where a thermal equipment and an wmﬂwumanommlhnodau?nsmllad. Be sure to extinguish fre, close the gas main and tum off the power switch whan I
please use non-combustible materials such as concrele, brick and mortal for finishing and out from the equipment and do not use the equipment. Otherwise, it can cause a due to
grounding (inside part of fini of equipment ‘s surounding area and the upper abnormal overheating.
surrounding area tbucl:wud. lateral, upper, floor face ceiling) @®There iz a m:nbﬂrty of causing fire if oil debris and dirt are accumulated too much at the

.Where the finishing and ge ing of the equipment body's surreunding area and the upp equipment s surrounding area. a gravy tray/waste oil receiver and a water tray. Please

surrounding area are made by other material than nen-cumm.lsnble rnamml whan mslallnnz a Imo it clean.

thermal equipment and the exhaust duct with an exhaust hood, please install the equipment .lem do not touch any part other than an oporation unit because the equipment body and
with offset spacnﬁud for sach equipment. Otherwise, it will cause a fire. the surraunding part become hot during in use and soon after that. And please keep away your
Please carefully rea “insuwhon manual. and “werking instruction” for non-combustible hand and face from the exhaust port. Or you may gel bumed.

meaterial and installation standa @00 not apply water 1o equipment body and do not wash the whole part with water. Otherwise,
Be sue o install a hoat-rosmhnvnolwmnmmle exhaust duct with an exhaust hood upon it will cause the malfunction of equipm

the thermal equipment. As 1o equipments for generating oil sm and steam, please nstall an .il an amartomr happens such as an earthquake, fire and gas leakage, please stop the usage
exhaust duct with an exhaust hood which inl grease removing device. An exhaust fan of ipment and turn off the gas main,

an axhaist duct should be oporated while an air supply mnmg nsah-smmoly nicessary o be lPIa@u do not put any combustibles or flammables such as a spray, gasoline, benzene, etc

al an equipment- Im'lall'rad place. equipment and the surrounding area. It may cause fire

@Flease be suro 30 as not 1o extend an exhaust stack of the equipment using gas. Othenwise, it oF usufﬁoltnﬂy:m&ultw:ﬂnasp r‘lkodphmcmmamﬁcalﬂmm}cdwmwul
will lead to insufficient performance of equipment, accidents such as carbon monoxide such as a pacemaker will use an electromagnetic e?.l

.ﬂ?onaa fire and bu;'n of broakdown., % /- ob tywired e 'ﬁ;’;‘.‘”‘ﬁ;ﬁ,"“‘ hefg:aa::dfu mrlwty dameslnc. use, bo s.ura o consult wnl:nﬂ

0 POWET SOUNCE O eqng;nornusm ectricity, please use a comec ired dedicat: et YOU pU zed or a specialized facility managemen! company and properly ins
of a breaker separately, install an earth for the prevention of electric the equipment in accordance with prescribed installation standards.
(Third-class installation work)

@Please install nol to be directly aflected by the wind. Otherwise, it may cause insufficient

performance or an accident such as fire by the flow of wind from an air conditioner.

@The visual appearance and specification of products listed on this catalog Costs for delivery, installation and withdrawal of old model are not included in this
may partly be altered due to quality improvement without notice, (Gost * prce
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BREFBRFBEERE (HREFEREFRR)
Barbeque Restaurant Restaurant Kitchen Equipment
Reference Example(For Customer in Tokyo Japan)
it 8%, HRWATTENEMEEBERNEBRERRNEE R

For reference only, please consider as appropriate according to the
health and fire regulations and actual conditions in your area.

WA R ERO LSRR
P

Hito BRTEEE
2018/06/17 Sanseidou Masuda

LLDIRIAR

o) & E(NAME) gmcopr) | TEGIZE) | =
1 sk Htlce Maker/ Sk Hg DRI-65LME 800 525 800 1
2 1857 L &/ 1 tank type sink/ 187k #i e 300 525 800 1
3 ¥ Wi 3 —% — AIRefrigerated showcase//% Bl SRM-RV319B | 900 650 1900 1
4 {E# & /Work tablel T{E& BW-066 600 600 800 2
5 B 2% H A RRice cooker/#ASE AR RR-30S1 450 421 407 1
6 BF v —IRice warmer/ B F{%BiRi8 JHA-540A 435 358 315 1
7 T ER B/ Dish washer/SE Bl DJWE-450V | 600 600 | 1350 1
8 2437 L &/2 tanks type sink/24i7k Y it 1160 | 600 800 1
9 HERLS UG S i refrigerator-freezer/SE 20 M MUS RE Tk # SRR-K661 615 650 | 1950 1
10 H 25— 7 JLITable type gas range/5% {3 i R1222 1200 | 665 800 1
11 HA T Z A ¥ —IGas fryer/ R E0iHFER NB-TGFL-C30 | 330 600 800 1
12 K O9 — &8 M/Drawer style refrigerator/iifE =4 Mk SUR-DK1261-3| 1200 | 600 | 800 1
13 147 L &/ 1 tank type sink/1H# 7kl BS1-066 600 600 800 1
14 HEEY % B M/ Undercounter Refrigerator /8475 Bk # SUC-N1241J | 1200 | 450 800 2
15 2 L &/2 tanks sink/248 k4 B52-094 900 450 800 1
16 HiBY 4 = 3 — & — RlUndercounter Refrigerated showcase/ 4 # el HiE 2550 | 700 800 1
17 EH (Wall shelflEZ2 ¥ 50 50 50 il
18 T4 /Wall shelf/ 522 $HE 600 | 350 | 230 1
19 SE4 MWall shelf/FE22 it 1200 | 350 230 1
20 EH Wall shelflEz2 $HiE 1000 500 250 1
21 B FifiiHanging cupboard/ B BCCS6-1235 | 1200 | 350 | 600 2
22 B F#iiHanging cupboard/ /il it 50 50 50 1
23 f P #iiHanging cupboard/ Bl BCS9-0635 600 350 450 1
24 = — RS B —Imeat slicer/tT e A ¥YBS-1 462 | 592 | 550 1
25 JLE @3 Vacuum packaging machine/ 3% 5 3 4 V-280A 318 456 375 il
26 = — k5 3 w/i—/Meat grinder/# I STGTJ12 247 518 438 1
27 Sl 2 b w H —IFreezer with upward opening door/_EB=C4 kil 197-OR 950 | 564 | 845 1
28 %R v H1—/Freezer with upward opening door/_E Bzt kil CC170-OR 920 755 840 1
29 4 (Wall shelfiEZ2 #iE 300 350 230 1
30 7 F#liHanging cupboard//m il BCS9-0935 900 350 600 1
31 {E# &/Work table/ TIE& HE 300 | 450 | 800 1
32 {E# & /Work table/ T1ES BW-126 1200 600 800 1

&hF 36
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[EEFRERESERE (BEFERREFRER)

Sushi Restaurant Kitchen Equipment Reference Example(For Customer in Tokyo Japan)

EH2FE, IR B A EHPNERM TR RE WSS R

For reference only, please consider as appropriate according to the health and fire regulations and actual conditions
in your area.

‘ng} 2 &(NAME) SHCODE) | ‘*’*{SEE} {ﬂuﬁ;ﬁﬂ
1 2 BY % E/Refrigerator with 4 doors/=E 3% Rk 4H SRR-K961S | 900 | 650 | 1950 1
2 & Z b v h —IFreezer with upward opening door/_t Bzt ik il MA-6171 844 564 837 1
3 {E# & /Work table/ T{E& BW-066 600 600 800 1
4 E-JL Y — /5 —/Beer server/4Mi BF & 300 | 600 | 470 1
5 1HIF L &/ 1 tank type sink/1Hizk i BS1-046 450 600 | 800 1
6 W5k #E/Ice Maker/Blnk i DRI-45LME 630 450 800 1
7 SE4 /Wall shelfiSE22 BES25-15 1500 250 250 1
8 & SR M/Electrical heating cabinet/TE {7 B IHS-6075AG 493 590 800 1
9 {E¥ & Work table/ TiES BW-126 1200 600 800 1
10 14 L &/ 1 tank type sink/ 147k BS1-096 900 600 800 1
11 4 Wall shelf/TE 22 BES25-18 1800 250 250 1
12 31 FH#IPipe shelf/§ 42 BES25-18 1800 | 250 250 1
13 #HZF—7JLa > OfTabletop gas range/SEHil S-TGT-90 935 | 780 | 800 1
14 {E% &/MWork table/ T{E& BW-076 750 600 800 1
15 LS T M/ Undercounter Refrigerator/ k81 74 @ ok SUR-K1861SA | 1800 | 600 800 1
16 {EX & Work table/ T{ES HHE 109 100 100 1
17 il L &/ 1 tank type sink/1HiZHY ¥E 300 600 800 1
18 {E# & /Work table/ T{E& FHE 111 100 100 1
19 {E#E & /Work table/ T{E& FHE 514 215 800 1
20 HiREE S AzU/Rice cooker/ {13 iR 58 RR-3051 450 421 407 1
21 Hifi A Rice cooker holder with slide/# RS H & BW-066C 450 450 196 1

HER N I-ICounter/ EL il HE ERTF @ 2700 300 850 4

&ht 25
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BRRBERBESERG (ARRNTEEFRHFR)

Japanese Yakitori Restaurant Kitchen Equipment
Reference Example

(For Customer in Hacyobori Tokyo)

e, WRIRET7EM EATE P AR MR R A2 &

For reference only, please consider as appropriate according to
the health and fire regulations and actual conditions in your area.

900 600
i 8
g : —
= 3
§
— B0
&
g | 5
g ——
2
g
g
T f ]
300 1,200
Be e - +ik(SIZE) I
(NO.) i@ &(NAME) &H(CODE) | — D [ W (QUANTITY)
1 # i 3 —4 — R/Refrigerated showcase/3r 34 ¥ B Tl SMB-H128NB | 750 450 | 1395 1
9 {E% &/ Work table/ T{E& BW-066 600 600 800 1
3 81 FH 2 7 5 A v —[Tabletop gas fryer/& st SUH b MGF-C12TJ | 400 510 600 1
4 184+ B M/Undercounter Refrigerator with 2 doorsi 804 #uk i SUC-N1241J | 1200 450 800 1
5 H RFHEE8Gas griller/ A ST H IR SC1 1220 | 416 266 1
6 T3R50 8/Dish washer/SE B DJWE-450V | 600 615 | 1300 1
7 B F#iiHanging cupboard/ B4l BCS6-0935 900 350 600 1
8 H R F— 7 )LITable style gas range/i% ith = T i RGT-0963C 900 600 800 1
9 T8I L&/ 1 tank type sink/1Hi7k il BS1-044 450 450 800 1
10 HEERY 4 4 W i refrigerator-freezer! 3z 264 04 Bk SRR-K961C2 | 900 650 | 1950 1
11 il A b h —[Freezer with upward opening door/_E Bzt iUk HE 60-0OR 415 571 848 1
12 {E¥ &/Work table/ TIE& BW-036 300 600 800 1
13 Wi s 3 — 4 — A/Refrigerated showcase/3L 215 8 Tl SRM-RV319B | 900 650 | 1900 1
14 HiBY % B MUndercounter Refrigerator with/ 45 B Wik 8 SUR-K1261SA | 1200 | 600 800 1
15 | 2HV AL E £ 12 tanks type sink for soiled tableware/2HE: 1 e 5745 Rk Y HiE 900 600 | 1100 1
16 E-JLH —sX{—&/Beer server table/ 4 1 Fi AU E & BW-066 600 600 800 1
17 B3k #/Ice Maker/ Sk DRI-45LME 630 450 800 1
18 E-JLH— /X —[Beer server/ 40 HE BETE 300 650 470 1
3 18
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JAPAN HEAD OFFICE(TOKYO)

. Tel:+81-3-5809-3218
=4 E-mail :info@sanseidou.jp

¢ Add: Sanseidou Bldg, 2-16-15 Iwamoto-Chyo, Chiyoda-ku,
Tokyo , Japan.

CHINA BRANCH (GUANGZHOU)

. Tel :+86-20-3675 6436 Cell Phone : +86 136-6242-0372

24 E-mail :sanseidou@china.com

@ Add: No.101, Building 1, Nabaixing Industrial Park, No.126,
Donghuan Road, Gandong Street 160, Panyu District,
Guangzhou, China.




