Maruzen Gas Auto Meat Dumpling Cooker

MAZ-46 + Trestle table MAZ-75T

*Easy to wash the top cover in 'S’ series.

(Infrated burner)

External Dimension (mm) Grating Demension (mm) Grating Gas Consumption Wight (kgs)
Model
Width | Depth | Height | Back | Width | Depth | Wedth | Depth | " ™P°" Town Gas LP Gas Fasten | Not Fasten
Cover Cover
MAZ-4(S) 380 750 350 150 180 395 - - 1 5.12kw | 4,400kcal/h | 5.12kw 0.37kg/h 55 54
MAZ-44(S) GEL] 750 350 150 180 395 180 395 2 10.2kw | 8,800kcal/h | 10.2kw 0.73kg/h 88 86
MAZ-46(S) 740 750 350 150 180 395 270 395 2 12.8kw [11,000kcal/h| 12.8kw 0.92kg/h 96 94
MAZ-10(S) B 750 350 150 450 395 = = 1 12.8kw [11,000kcal/h| 12.8kw 0.92kg/h 88 87

1. Micro computer allows a unit to automatically control feed water, steaming and frying.

2. Thermister sensor offers to maintain accurate temperature on pan overall. The sensor works in order to fry evenly.
3. Automatic flow control allows to feed water at a certain water quantity. It enables meat dumpling

4. Frying time, feed water quantity, steam time, face frying

5. Buzzer sounds when cooking is automatically finished, helping laborsaving.

6. Table top and space—saving



