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Image of temperature distribution

Griller

Product lineup to be selected according to
grilling method and intended purposes.
Product lineup to be selected according to
grilling method and intended purposes.

Far-infrared ray effect.

■Specifications Table

Model

MESM-094

MESM-104

External dimension (mm) Internal dimension (mm)
Width 
(A)

900

1,000

Depth

400

400

Height

440

440

Width 
(B)

645

745

Depth

350

350

Height

280

280

Power
(50/60Hz)

3φ200V

3φ200V

Power 
consumption

4.8kW

6.0kW

Necessary 
hand switch 
capacity

Adjustment 
of rack 
height

Handle 
lever

20A

20A

Weight 
(kg)

54

60

2m ground 3P 20A with hook plug

2m ground 3P 20A with hook plug

Power cord
Accessories

1

1

Drip 
tray

1

1

Grill 
net

1 pair

1 pair

Heat-resistant 
Mitten

1

1

Crumb 
tray

1 pair

1 pair

Wall 
fittings

■Specifications Table

Model

MESM-064

External dimension (mm) Grill net rack dimension (mm)

Width

600

Depth

455

Height

530

Width

555

Depth

345

Power
(50/60Hz)

Range of 
adjustable 
height

3φ200V95～265mm

Power 
consumption

2.8kW

Necessary 
hand switch
capacity

15A

Weight 
(kg)

522m ground 3P 15A with plug

Power cord
Accessories

1

Net

1

Drip 
plate

1 pair

Heat-resistant 
Mitten

You can quickly make deliciously brown color on grill menus such as gratin, pizza, hamburg steak, and roast fish.
You can adjust delicate burnt color according to menu by adjusting distance between heater and cooking ingredient.

●Stepless height-adjustable heater at the head of griller.
You can freely adjust the heat.

●Output power of heater is adjustable to three levels.
●Design that gives a soft impression taking advantage
of roundness.

●Height-adjustable grill net rack makes it easy to
adjust the heat.
●Height of grill net rack is adjustable to five
levels.
●Two types of 900mm width and 1000mm width.

■MESM-104

■MESM-064

Electric Salamander Change in burnt color changes dishes, makes more delicious!

■Wall hanging kits

Heat from the center of ingredient 
evenly which beautifully and 
evenly browns its surface.

Electric Salamander <silica glass tube heater> 34% energy-saving
compared to sheath heater!
34% energy-saving

compared to sheath heater!

Electric Salamander <Sheath heater>

Option

47

Top Heat Griller
Bottom Heat Griller
Top Heat Griller “Speed Griller”
Top and Bottom Heat Griller “Speed Griller”
Bottom Heat Griller “Sumiyaki” Infrared burner type

Bottom Heat Griller “Sumiyaki” Heat plate type

Bottom Heat Griller “Honkaku Sumiyaki” Fire burner attached

Salamander <Silica glass tube heater>
Salamander <Sheath heater> 

Crispy golden brown outside
and soft inside. 

Electric

Gas

Charcoal fire

Electric

models
in total

General commercial kitchen Appliances & Equipment

●Please 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 prohibited matter. Further, please do not use for purpose other than the intended use. Otherwise misuse will cause accidents such as carbon monoxide 
poisoning, fire and burn and will be cause of breakdown. 
●Please do not use gaseous species and a power source (phase, voltage, frequency) not displayed 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 will cause the accident or breakdown.

●Equipment 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 Practical Guidelines for installing gas equipment". And please 
thoroughly read the manual instruction or working instruction and ask your dealer that you 
purchased or a specialized facility management company to properly install your product 
onto a safety place.  
●In a place where a thermal equipment and an exhaust duct with an exhaust hood are 
installed, please use non-combustible materials such as concrete, brick and mortal for 
finishing and grounding (inside part of finishing) of equipment body’s surrounding area and 
the upper surrounding area (backward, lateral, upper, floor face and ceiling) 
●Where the finishing and grounding of the equipment body’s surrounding area and the upper 
surrounding area are made by other material than non-combustible material when installing 
a thermal equipment and the exhaust duct with an exhaust hood, please install the 
equipment with offset distance specified for each equipment. Otherwise, it will cause a fire.
Please carefully read “instruction manual” and “working instruction” for 
non-combustible material and installation standards. 
●Be sure to install a heat-resistant/non-combustible exhaust duct with an exhaust hood upon 
the thermal equipment. As to equipments for generating oil smoke and steam, please install 
an exhaust duct with an exhaust hood which includes grease removing device. An exhaust 
fan of an exhaust duct should be operated while an air supply opening is absolutely 
necessary to be provided at an equipment-installed place.
●Please be sure so as not to extend an exhaust stack of the equipment using gas. 
Otherwise, it will lead to insufficient performance of equipment, accidents such as carbon 
monoxide poisoning, fire and burn, or breakdown.
●As to power source of equipment using electricity, please use a correctly-wired dedicated 
plug or a breaker separately. Be sure to install an earth for the prevention of electric shock 
(Third-class installation work)
●Please install not to 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.

●Please carry out adequate ventilation, i.e. by turning an exhaust fan when using the thermal 
equipment. 
It must be noted that insufficient ventilation will cause accident such as carbon monoxide 
poisoning due to incomplete combustion.  
●Please do not leave the device when using because it is dangerous. 
Be sure to extinguish fire, close the gas main and turn off the power switch when you leave 
out from the equipment and do not use the equipment. Otherwise, it can cause a fire due to 
abnormal overheating.
●There is a possibility of causing fire if oil debris and dirt are accumulated too much at the 
equipment body’s surrounding area, a gravy tray/waste oil receiver and a water tray. Please 
keep it clean.
●Please do not touch any part other than an operation unit because the equipment body and 
the surrounding part become hot during in use and soon after that. And please keep away 
your hand and face from the exhaust port. Or you may get burned.
●Do not apply water to equipment body and do not wash the whole part with water. 
Otherwise, it will cause the malfunction of equipment.
●If an emergency happens such as an earthquake, fire and gas leakage, please stop the 
usage of equipment and turn off the gas main. 
●Please do not put any combustibles or flammables such as a spray, gasoline, benzene, etc 
upon the equipment and the surrounding area. It may cause fire.  
●Please sufficiently consult with a specialized physician when a medical electronic device 
user such as a pacemaker will use an electromagnetic equipment. 
●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 accordance with prescribed installation standards.

Precaution for Installation CAUTION

For professional use

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

■contactGeneral commercial kitchen Appliances & Equipment

http://www.maruzen-kitchen.co.jp/
■Overseas Division
2-19-18 Negishi, Taito-ku, Tokyo, Japan
Tel: 81-3-5603-5516　Fax: 81-3-5603-5517

■Taiwan Maruzen Co., Ltd.
FL.12-3, No.202, Sec.2, Yen-ping North Rd., Taipei, Taiwan, R.O.C.
Tel: 886-2-2550-1355　Fax: 886-2-2550-1399

■Maruzen (Thailand) Co., Ltd.
Room 184/193 Floor29-C3 Forum Tower Rachadaphisek Rd. Huai Khwang. Huai Khwang, Bangkok 10310 Thailand
Tel 66-2-645-4242　Fax 66-2-645-4241

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

Listed on the Tokyo Stock Exchange (TSE)

■Delivery time is about 3 weeks after receipt of order.
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