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SEIKO ELECTRICITY
STEAMING CABINET

Features

MCKZ-JD10

Automatic water, water shortage and power off, prevent dry burning, multi-ple 
protection

Fixed temperature timing controller, simple, flexible and convenient opera-tion, high-
precision electrical control, Siemens indicator light

The whole machine is made of thickened stainless steel, with high structuralstrength 
and designed service life of more than 7 years

High structural strength and inner cabinet made of high quality 201 stainlesssteel, the 
integral stretching, beautiful and easy to clean, intensity multiplierThe pressure relief 
valve is a patented copper relief valve, which has goodcorrosion resistance and long 
service life

The heating element is selected from well-known domestic manufacturers,made of 
304 material, with the characteristics of energy saving and fastheating

The integral high-density cyclopentane foaming, environmental protection,energy 
saving, strong heat insulation, food can be kept warm for more than10 hours

The overflow valve adopts the one-time molding process, which is beautifulin 
appearance and durable, and ensures the water level height of the equip.ment in 
normal operation

High temperature resistant rubber and plastic weighted castors, flexiblemovement, 
push and pull freely

Not only can be steamed food can be used for heat preservation, to achieve amulti-
purpose machine

Can steam pasta, meat, seafood, more widely usedHigh-end appearance, it is a wise 
choice for enterprises and institutions.school canteens and chain restaurants
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SEIKO GAS
STEAMING CABINET

Features

MC-JR10

MC-JR12

MC-JR8 MC-JR6

MC-JR24

Model MC-JR6 MC-JR8 MC-JR10 MC-JR12 MC-JR24 MC-JRS12 MC-JRS24

LPG Consumption [kg/h] 0.7-1.0 0.7-1.0 0.7-1.0 0.7-1.0 1.4-2.0 0.7-1.0 1.4-2.0
LNG Consumption [kg/h] 1.0-1.2 1.0-1.2 1.0-1.2 1.0-1.2 2.0-2.4 1.0-1.2 2.0-2.4
The Max Capacity
Rice [kg] 18-24 24-32 30-40 36-48 72-96 36-48 72-96
Pasta [kg] 12-18 16-24 20-30 24-36 48-72 24-36 48-72
Ribs [kg] 24-30 32-40 40-50 48-60 96-120 48-60 96-120
Dimension
Width [mm] 720 720 720 720 1430 520 1050
Depth [mm] 660 660 660 660 660 840 840
Height [mm] 1300 1470 1650 1820 1820 1820 1820
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 60 75 80 90 170 95 175

The electronic ignition system is directly supplied by the joint venture, 
which is stable and reliable with low failure rate

Automatically stop the gas when the flame is accidentally turned off, 
which is more safe

Self-priming flue design, strong suction, to avoid backfire and 
deflagration

The bottom plate of the steamer tank and the heat exchange tube 
are made of high-quality super-thick 304 material, which has strong 
corrosion resistance and durability

COOLMES special designed burning chamber, which is easy to clean 
and maintain, has high thermal efficiency, low use cost, energy saving 
and time saving

The movable integrated burner can be easily extracted, and it is more 
convenient to maintain and repair

The shell of the burning chamber is punched and stretched, which 
increases the strength of the plate and makes it beautiful and 
practical

High temperature resistant silicone door seal with multiple airbags, 
strong air tightness, greatly increased heat preservation effect

Integral formed castor with high bearing capacity and long service life

The overflow valve adopts the one-time molding process, which is 
beautiful in appearance and durable, and ensures the water level 
height of the equipment in normal operation

The integral high-density cyclopentane foaming, environmental 
protection, energy saving, strong heat insulation, food can be kept 
warm for more than 10 hours

High-end appearance, it is a wise choice for enterprises and 
institutions, school canteens and chain restaurants

Commercial Kitchen Equipment
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MCKZ-JD8 MCKZ-JD6

MCKZ-JD12MCKZ-JD24

Model MCKZ-JD6 MCKZ-JD8 MCKZ-JD10 MCKZ-JD12 MCKZ-JD24 MCKZ-JD48 MCKZ-JDS12 MCKZ-JDS24 MCKZ-JDS36

Voltage [v] 380 380 380 380 380 380 380 380 380
Frequency [Hz] 50 50 50 50 50 50 50 50 50
Power [kW] 9 9 12 12 12*2 18*2 12 12*2 12*3
The Max Capacity
Rice [kg] 18-24 24-32 30-40 36-48 72-95 144-192 36-48 72-96 108-144
Paste [kg] 12-18 16-24 20-30 24-36 48-72 96-144 24-36 48-72 72-108
Ribs [kg] 24-30 32-40 40-50 48-60 96-120 192-240 48-60 96-120 144-180
Dimension
Width [mm] 730 730 730 730 1450 1450 520 1030 1640
Depth [mm] 700 700 700 7000 700 1042 840 840 840
Height [mm] 1160 1335 1510 1685 1685 1685 1685 1685 1685
Input Steaming 
Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02 0.02 0.02 0.02 0.02

Steaming Time [min] 25-50 25-50 25-50 25-50 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 60 65 75 80 150 268 95 130 220
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SEIKO ELECTRICITY
STEAMING CABINET

Features

MCKZ-JD10

Automatic water, water shortage and power off, prevent dry burning, multi-ple 
protection

Fixed temperature timing controller, simple, flexible and convenient opera-tion, high-
precision electrical control, Siemens indicator light

The whole machine is made of thickened stainless steel, with high structuralstrength 
and designed service life of more than 7 years

High structural strength and inner cabinet made of high quality 201 stainlesssteel, the 
integral stretching, beautiful and easy to clean, intensity multiplierThe pressure relief 
valve is a patented copper relief valve, which has goodcorrosion resistance and long 
service life

The heating element is selected from well-known domestic manufacturers,made of 
304 material, with the characteristics of energy saving and fastheating

The integral high-density cyclopentane foaming, environmental protection,energy 
saving, strong heat insulation, food can be kept warm for more than10 hours

The overflow valve adopts the one-time molding process, which is beautifulin 
appearance and durable, and ensures the water level height of the equip.ment in 
normal operation

High temperature resistant rubber and plastic weighted castors, flexiblemovement, 
push and pull freely

Not only can be steamed food can be used for heat preservation, to achieve amulti-
purpose machine

Can steam pasta, meat, seafood, more widely usedHigh-end appearance, it is a wise 
choice for enterprises and institutions.school canteens and chain restaurants
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SEIKO GAS
STEAMING CABINET

Features

MC-JR10

MC-JR12

MC-JR8 MC-JR6

MC-JR24

Model MC-JR6 MC-JR8 MC-JR10 MC-JR12 MC-JR24 MC-JRS12 MC-JRS24

LPG Consumption [kg/h] 0.7-1.0 0.7-1.0 0.7-1.0 0.7-1.0 1.4-2.0 0.7-1.0 1.4-2.0
LNG Consumption [kg/h] 1.0-1.2 1.0-1.2 1.0-1.2 1.0-1.2 2.0-2.4 1.0-1.2 2.0-2.4
The Max Capacity
Rice [kg] 18-24 24-32 30-40 36-48 72-96 36-48 72-96
Pasta [kg] 12-18 16-24 20-30 24-36 48-72 24-36 48-72
Ribs [kg] 24-30 32-40 40-50 48-60 96-120 48-60 96-120
Dimension
Width [mm] 720 720 720 720 1430 520 1050
Depth [mm] 660 660 660 660 660 840 840
Height [mm] 1300 1470 1650 1820 1820 1820 1820
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 60 75 80 90 170 95 175

The electronic ignition system is directly supplied by the joint venture, 
which is stable and reliable with low failure rate

Automatically stop the gas when the flame is accidentally turned off, 
which is more safe

Self-priming flue design, strong suction, to avoid backfire and 
deflagration

The bottom plate of the steamer tank and the heat exchange tube 
are made of high-quality super-thick 304 material, which has strong 
corrosion resistance and durability

COOLMES special designed burning chamber, which is easy to clean 
and maintain, has high thermal efficiency, low use cost, energy saving 
and time saving

The movable integrated burner can be easily extracted, and it is more 
convenient to maintain and repair

The shell of the burning chamber is punched and stretched, which 
increases the strength of the plate and makes it beautiful and 
practical

High temperature resistant silicone door seal with multiple airbags, 
strong air tightness, greatly increased heat preservation effect

Integral formed castor with high bearing capacity and long service life

The overflow valve adopts the one-time molding process, which is 
beautiful in appearance and durable, and ensures the water level 
height of the equipment in normal operation

The integral high-density cyclopentane foaming, environmental 
protection, energy saving, strong heat insulation, food can be kept 
warm for more than 10 hours

High-end appearance, it is a wise choice for enterprises and 
institutions, school canteens and chain restaurants

Commercial Kitchen Equipment
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MCKZ-JD8 MCKZ-JD6

MCKZ-JD12MCKZ-JD24

Model MCKZ-JD6 MCKZ-JD8 MCKZ-JD10 MCKZ-JD12 MCKZ-JD24 MCKZ-JD48 MCKZ-JDS12 MCKZ-JDS24 MCKZ-JDS36

Voltage [v] 380 380 380 380 380 380 380 380 380
Frequency [Hz] 50 50 50 50 50 50 50 50 50
Power [kW] 9 9 12 12 12*2 18*2 12 12*2 12*3
The Max Capacity
Rice [kg] 18-24 24-32 30-40 36-48 72-95 144-192 36-48 72-96 108-144
Paste [kg] 12-18 16-24 20-30 24-36 48-72 96-144 24-36 48-72 72-108
Ribs [kg] 24-30 32-40 40-50 48-60 96-120 192-240 48-60 96-120 144-180
Dimension
Width [mm] 730 730 730 730 1450 1450 520 1030 1640
Depth [mm] 700 700 700 7000 700 1042 840 840 840
Height [mm] 1160 1335 1510 1685 1685 1685 1685 1685 1685
Input Steaming 
Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02 0.02 0.02 0.02 0.02

Steaming Time [min] 25-50 25-50 25-50 25-50 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 60 65 75 80 150 268 95 130 220
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Product STEAMING CABINET

MC-R48
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LUXURY GAS
STEAMING CABINET

Features

MC-R8

MC-R10

MC-R6

MC-R12

Model MC-R6 MC-R8 MC-R10 MC-R12 MC-R20

LPG Consumption [kg/h] 0.7-1.0 0.7-1.0 0.7-1.0 0.7-1.0 1.4-2.0
LNG Consumption [kg/h] 1.0-1.2 1.0-1.2 1.0-1.2 1.0-1.2 2.0-2.4
The Max Capacity
Rice [kg] 18-24 24-32 30-40 36-48 60-80
Pasta [kg] 12-18 16-24 20-30 24-36 40-60
Ribs [kg] 24-30 32-40 40-50 48-60 80-100
Dimension
Width [mm] 710 710 710 710 1400
Depth [mm] 660 660 660 660 660
Height [mm] 1195 1370 1545 1720 1545
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 60 70 75 85 145

The electronic ignition system is directly supplied by the joint 
venture,.which is stable and reliable with low failure rate

 Automatically stop the gas when the flame is accidentally turned 
off,which is more safe 

Self-priming flue design, strong suction, to avoid backfire and defla-
gration 

The bottom plate of the steamer tank and the heat exchange 
tubeare made of high-quality super-thick 304 material, which has 
strongcorrosion resistance and durability 

C00LMES special designed burning chamber, which is easy to 
cleanand maintain, has high thermal efficiency, low use cost, energy 
savingand time saving 

The movable integrated burner can be easily extracted, and it is 
moreconvenient to maintain and repair 

The shell of the burning chamber is punched and stretched, which in-
creases the strength of the plate and makes it beautiful and practical 

High temperature resistant silicone door seal with multiple 
airbags,strong air tightness, greatlyincreased heat preservation effect 

The overflow valve adopts the one-time molding process, which 
isbeautiful in appearance and durable, and ensures the water 
levelheight of the equipment in normal operation 

The integral high-density cyclopentane foaming, environmental 
pro-tection, energy saving, strong heat insulation, food can be kept 
warmfor more than 8 hours 

Exchangable for natural gas and LPG

Commercial Kitchen Equipment

73 74www.meichu.com.cn
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LUXURY GAS

MC-R36

MC-R24 MC-R20

Model MC-R24 MC-R48 MC-R12 MC-R24 MC-R36

LPG Consumption [kg/h] 1.4-2.0 2.8-4.0 0.7-1.0 1.4-2.0 1.4-2.0
LNG Consumption [kg/h] 2.0-2.4 4.0-4.8 1.0-1.2 2.0-2.4 3.0-3.6
The Max Capacity
Rice [kg] 72-96 144-192 36-48 72-96 108-144
Pasta [kg] 48-72 96-144 24-36 48-72 72-108
Ribs [kg] 96-120 192-240 48-60 96-120 144-180
Dimension
Width [mm] 1400 1400 520 1050 1560
Depth [mm] 660 1150 860 860 860
Height [mm] 1720 1720 1720 1720 1720
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 160 250 80 160 220
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MC-R48
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LUXURY GAS
STEAMING CABINET

Features

MC-R8

MC-R10

MC-R6

MC-R12

Model MC-R6 MC-R8 MC-R10 MC-R12 MC-R20

LPG Consumption [kg/h] 0.7-1.0 0.7-1.0 0.7-1.0 0.7-1.0 1.4-2.0
LNG Consumption [kg/h] 1.0-1.2 1.0-1.2 1.0-1.2 1.0-1.2 2.0-2.4
The Max Capacity
Rice [kg] 18-24 24-32 30-40 36-48 60-80
Pasta [kg] 12-18 16-24 20-30 24-36 40-60
Ribs [kg] 24-30 32-40 40-50 48-60 80-100
Dimension
Width [mm] 710 710 710 710 1400
Depth [mm] 660 660 660 660 660
Height [mm] 1195 1370 1545 1720 1545
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 60 70 75 85 145

The electronic ignition system is directly supplied by the joint 
venture,.which is stable and reliable with low failure rate

 Automatically stop the gas when the flame is accidentally turned 
off,which is more safe 

Self-priming flue design, strong suction, to avoid backfire and defla-
gration 

The bottom plate of the steamer tank and the heat exchange 
tubeare made of high-quality super-thick 304 material, which has 
strongcorrosion resistance and durability 

C00LMES special designed burning chamber, which is easy to 
cleanand maintain, has high thermal efficiency, low use cost, energy 
savingand time saving 

The movable integrated burner can be easily extracted, and it is 
moreconvenient to maintain and repair 

The shell of the burning chamber is punched and stretched, which in-
creases the strength of the plate and makes it beautiful and practical 

High temperature resistant silicone door seal with multiple 
airbags,strong air tightness, greatlyincreased heat preservation effect 

The overflow valve adopts the one-time molding process, which 
isbeautiful in appearance and durable, and ensures the water 
levelheight of the equipment in normal operation 

The integral high-density cyclopentane foaming, environmental 
pro-tection, energy saving, strong heat insulation, food can be kept 
warmfor more than 8 hours 

Exchangable for natural gas and LPG

Commercial Kitchen Equipment

73 74
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LUXURY GAS

MC-R36

MC-R24 MC-R20

Model MC-R24 MC-R48 MC-R12 MC-R24 MC-R36

LPG Consumption [kg/h] 1.4-2.0 2.8-4.0 0.7-1.0 1.4-2.0 1.4-2.0
LNG Consumption [kg/h] 2.0-2.4 4.0-4.8 1.0-1.2 2.0-2.4 3.0-3.6
The Max Capacity
Rice [kg] 72-96 144-192 36-48 72-96 108-144
Pasta [kg] 48-72 96-144 24-36 48-72 72-108
Ribs [kg] 96-120 192-240 48-60 96-120 144-180
Dimension
Width [mm] 1400 1400 520 1050 1560
Depth [mm] 660 1150 860 860 860
Height [mm] 1720 1720 1720 1720 1720
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 160 250 80 160 220
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MCKZ-H48
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LUXURY ELECTRICITY
STEAMING CABINET

Features

MCKZ-H6

MCKZ-H12

Luxury stainless steel appearance, easy to clean, simple and 
elegantHigh structural strength and inner cabinet made of high 
quality 201stainless steel, the integral stretching, beautiful and easy 
to clean,intensity multiplier 

Humanized design, real-time display of the temperature inside 
thecabinet, the working process is clear at a glance

High strength progressive door lock, durable, open and close 
freelyThe heating element has stable and reliable performance and 
longservice life.lt is directly supplied by the listed company and 
haspassed major domestic and foreign certifications, such as 3C, 
CEcertification, etc.

Multi-airbag high temperature resistant silicone door seal, 
withremarkable sealing effect

Automatic water replenishment device, easy to use, effective protec-
tion of heating components

The overflow valve adopts the one-time molding process, which 
isbeautiful in appearance and durable, and ensures the water

levelheight of the equipment in normal operation

The integral high-density cyclopentane foaming, 
environmentalprotection,energy saving, strong heat insulation, food 
can be keptwarm for more than 8 hours

Can steam pasta, meat, seafood, more widely used

Commercial Kitchen Equipment

75 76www.meichu.com.cn
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LUXURY ELECTRICITY
STEAMING CABINET

Model MCKZ-H4 MCKZ-H5 MCKZ-H6 MCKZ-H8 MCKZ-H10 MCKZ-H12

Voltage [v] 220 220 380 380 380 380
Frequency [Hz] 50 50 50 50 50 50
Power [kW] 6 7 19 9 12 12
The Max Capacity
Rice [kg] 7-14 12-17 18-24 24-32 30-40 36-48
Paste [kg] 5-7 10-15 12-18 16-24 20-30 24-36
Ribs [kg] 14-18 17-22 24-30 32-40 40-50 48-60
Dimension
Width [mm] 560 560 700 700 700 700
Depth [mm] 580 580 620 620 620 620
Height [mm] 820 905 1010 1185 1360 1535
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 30 35 40 50 55 60

Model MCKZ-H20 MCKZ-H24 MCKZ-H28 MCKZ-H48 MCKZ-H12 MCKZ-H24 MCKZ-HS36

Voltage [v] 380 380 380 380 380 380 380
Frequency [Hz] 50 50 50 50 50 50 50
Power [kW] 12*2 12*2 15*2 9*4 12 12*2 12*3
The Max Capacity
Rice [kg] 60-80 72-96 84-112 144-192 36-48 72-96 108-144
Paste [kg] 40-60 48-72 56-84 96-144 24-36 48-72 72-108
Ribs [kg] 80-100 96-120 112-140 192-240 48-60 96-120 144-180
Dimension
Width [mm] 1400 1400 1400 1430 510 1030 1610
Depth [mm] 620 620 620 1050 790 790 790
Height [mm] 1360 1535 1710 1550 1535 1535 1535
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 105 120 120 230 66 116 180

MCKZ-H10 MCKZ-H8

MCKZ-H5 MCKZ-H4
MCKZ-H24 MCKZ-H20

MCKZ-H28MCKZ-H36
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LUXURY ELECTRICITY
STEAMING CABINET

Features

MCKZ-H6

MCKZ-H12

Luxury stainless steel appearance, easy to clean, simple and 
elegantHigh structural strength and inner cabinet made of high 
quality 201stainless steel, the integral stretching, beautiful and easy 
to clean,intensity multiplier 

Humanized design, real-time display of the temperature inside 
thecabinet, the working process is clear at a glance

High strength progressive door lock, durable, open and close 
freelyThe heating element has stable and reliable performance and 
longservice life.lt is directly supplied by the listed company and 
haspassed major domestic and foreign certifications, such as 3C, 
CEcertification, etc.

Multi-airbag high temperature resistant silicone door seal, 
withremarkable sealing effect

Automatic water replenishment device, easy to use, effective protec-
tion of heating components

The overflow valve adopts the one-time molding process, which 
isbeautiful in appearance and durable, and ensures the water

levelheight of the equipment in normal operation

The integral high-density cyclopentane foaming, 
environmentalprotection,energy saving, strong heat insulation, food 
can be keptwarm for more than 8 hours

Can steam pasta, meat, seafood, more widely used

Commercial Kitchen Equipment
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LUXURY ELECTRICITY
STEAMING CABINET

Model MCKZ-H4 MCKZ-H5 MCKZ-H6 MCKZ-H8 MCKZ-H10 MCKZ-H12

Voltage [v] 220 220 380 380 380 380
Frequency [Hz] 50 50 50 50 50 50
Power [kW] 6 7 19 9 12 12
The Max Capacity
Rice [kg] 7-14 12-17 18-24 24-32 30-40 36-48
Paste [kg] 5-7 10-15 12-18 16-24 20-30 24-36
Ribs [kg] 14-18 17-22 24-30 32-40 40-50 48-60
Dimension
Width [mm] 560 560 700 700 700 700
Depth [mm] 580 580 620 620 620 620
Height [mm] 820 905 1010 1185 1360 1535
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 30 35 40 50 55 60

Model MCKZ-H20 MCKZ-H24 MCKZ-H28 MCKZ-H48 MCKZ-H12 MCKZ-H24 MCKZ-HS36

Voltage [v] 380 380 380 380 380 380 380
Frequency [Hz] 50 50 50 50 50 50 50
Power [kW] 12*2 12*2 15*2 9*4 12 12*2 12*3
The Max Capacity
Rice [kg] 60-80 72-96 84-112 144-192 36-48 72-96 108-144
Paste [kg] 40-60 48-72 56-84 96-144 24-36 48-72 72-108
Ribs [kg] 80-100 96-120 112-140 192-240 48-60 96-120 144-180
Dimension
Width [mm] 1400 1400 1400 1430 510 1030 1610
Depth [mm] 620 620 620 1050 790 790 790
Height [mm] 1360 1535 1710 1550 1535 1535 1535
Input Steaming Pressure [Mpa] 0.02 0.02 0.02 0.02 0.02 0.02 0.02
Steaming Time [min] 25-50 25-50 25-50 25-50 25-50 25-50 25-50
Net Weight [kg] 105 120 120 230 66 116 180

MCKZ-H10 MCKZ-H8

MCKZ-H5 MCKZ-H4
MCKZ-H24 MCKZ-H20

MCKZ-H28MCKZ-H36
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C SMART
STEAMING CABINET

Features

MCKZ-ZDB24MCKZ-ZDB12

Model MCKZ-ZDB12 MCKZ-ZDB24
Voltage [V] 380 380
Frequency [Hz] 50 50
Power [kW] 12 12x2
The Max Capacity
Rice [kg] 50 100
Pasta [kg] 30 60
Ribs [kg] 36 72
Dimension
Width [mm] 735 1480
Depth [mm] 695 695
Height [mm] 1540 1540
Input Steaming Pressure [Mpa] 0.02 0.02
Steaming Time [min] 25-50 25-50
Net Weight [kg] 70 130

The whole machine is made of thickened stainless steel, durable 
and beautiful.

Personalized designed door controller which is isolated from 
steam, will increase the service life of the controller greatly.

Intelligent control system can automatically memorize the pa-
rameter setting.

Self-detection for failure, self-protection for water shortage and 
power failure.

Stainless steel linkage handle which can operate by single-hand 
and can adjust the tightness freely.

The steaming tray bracket are seamless stretched. Tray is firm 
and easy to take food.

Integral stretch forming water tank without welding joints. Clean 
and completely solve the problem of corrosion and water leakage

The integral high-density cyclopentane foaming, environmental 
protection, energy saving, strong heat insulation, food can be 
kept warm for more than 8 hours.

Equipped with automatic water inlet device, easy to use.

High temperature resistant multi-air bag embedded silicone 
door seal, better sealing, more solid installation.

Can steam pasta, meat, seafood, more widely used.

High-end appearance, it is a wise choice for enterprises and 
institutions, school canteens and chain restaurants.

Overall    
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Easy To Clean Multiple 
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Stainless Steel Intelligent 
Control
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B SMART
STEAMING CABINET

The appearance is novel, the whole machine is made of stainless steel, the shape is 
beautiful, and it is high-end and atmospheric;

Microcomputer intelligent temperature control, program can be set by oneself and data 
is accurate, fully automatic operation mode;

The application of the fourth generation sealing strip makes the door body and the box 
body more closely fit, greatly improving the product’s sealing performance;

Small land area, large effective steaming capacity, saving kitchen space, and high 
intensity;

Split design, independent heating system, independent electrical control system, and 
independent steaming compartment ensure that ingredients do not mix flavors;

High temperature steam generator, modular and integrated structure, easy to maintain 
and repair;

360 ° three-dimensional heating, achieving original flavor, fresh and delicious taste;

The whole machine is integrally molded with good foam insulation effect, which is 
energy-saving and environmentally friendly;

The unique upper front panel sheet metal design better shields the penetration and 
corrosion of high-temperature steam on the controller. On the one hand, it improves the 
electrical safety of the equipment, and on the other hand, it reduces the accumulation 
of condensation water on the glass panel, reducing the occurrence of misoperation;

The containerized chain handle greatly improves the force balance of the door body, 
making the opening and closing of the door body more lightweight, flexible, and durable;

The use of tray guide rails not only increases the user’s ability to perform simple daily 
operations on the guide tray, but also greatly reduces the risk of tray falling during use 
by operators;

The design of the pre heating unit and drainage unit makes subsequent use and 
maintenance more convenient and efficient;

The design of the front sewage outlet inside the steam chamber is beneficial for 
customers’ daily maintenance, making daily cleaning and maintenance more convenient 
and efficient.

Model MCKZ-ZDC10

Voltage [v] 380

Power [kW] 2*6

The Max Capacity

Rice [kg] 30-40

Pasta [kg] 20-30

Ribs [kg] 40-50

Dimension

Width [mm] 680

Depth [mm] 770

Height [mm] 1875

Input Steaming Pressure [Mpa] 0.02

Steaming Time (min) 25-50

Net Weight [kg] 172
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C SMART
STEAMING CABINET

Features

MCKZ-ZDB24MCKZ-ZDB12

Model MCKZ-ZDB12 MCKZ-ZDB24
Voltage [V] 380 380
Frequency [Hz] 50 50
Power [kW] 12 12x2
The Max Capacity
Rice [kg] 50 100
Pasta [kg] 30 60
Ribs [kg] 36 72
Dimension
Width [mm] 735 1480
Depth [mm] 695 695
Height [mm] 1540 1540
Input Steaming Pressure [Mpa] 0.02 0.02
Steaming Time [min] 25-50 25-50
Net Weight [kg] 70 130

The whole machine is made of thickened stainless steel, durable 
and beautiful.

Personalized designed door controller which is isolated from 
steam, will increase the service life of the controller greatly.

Intelligent control system can automatically memorize the pa-
rameter setting.

Self-detection for failure, self-protection for water shortage and 
power failure.

Stainless steel linkage handle which can operate by single-hand 
and can adjust the tightness freely.

The steaming tray bracket are seamless stretched. Tray is firm 
and easy to take food.

Integral stretch forming water tank without welding joints. Clean 
and completely solve the problem of corrosion and water leakage

The integral high-density cyclopentane foaming, environmental 
protection, energy saving, strong heat insulation, food can be 
kept warm for more than 8 hours.

Equipped with automatic water inlet device, easy to use.

High temperature resistant multi-air bag embedded silicone 
door seal, better sealing, more solid installation.

Can steam pasta, meat, seafood, more widely used.

High-end appearance, it is a wise choice for enterprises and 
institutions, school canteens and chain restaurants.
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Stainless Steel Intelligent 
Control

SH
OW

CA
SE

B
AK

IN
G

FO
O

D
 M

AC
H

IN
ER

Y
ST

EA
M

IN
G 

CA
B

IN
ET

 
D

IS
IN

FE
CT

IO
N

R
EF

R
IG

ER
AT

IO
N

D
IS

H
W

AS
H

ER
S

Features

Commercial Kitchen Equipment

77 78

SH
OW

CA
SE

B
AK

IN
G

FO
O

D
 M

AC
H

IN
ER

Y
ST

EA
M

IN
G 

CA
B

IN
ET

D
IS

IN
FE

CT
IO

N
R

EF
R

IG
ER

AT
IO

N
D

IS
H

W
AS

H
ER

S

B SMART
STEAMING CABINET

The appearance is novel, the whole machine is made of stainless steel, the shape is 
beautiful, and it is high-end and atmospheric;

Microcomputer intelligent temperature control, program can be set by oneself and data 
is accurate, fully automatic operation mode;

The application of the fourth generation sealing strip makes the door body and the box 
body more closely fit, greatly improving the product’s sealing performance;

Small land area, large effective steaming capacity, saving kitchen space, and high 
intensity;

Split design, independent heating system, independent electrical control system, and 
independent steaming compartment ensure that ingredients do not mix flavors;

High temperature steam generator, modular and integrated structure, easy to maintain 
and repair;

360 ° three-dimensional heating, achieving original flavor, fresh and delicious taste;

The whole machine is integrally molded with good foam insulation effect, which is 
energy-saving and environmentally friendly;

The unique upper front panel sheet metal design better shields the penetration and 
corrosion of high-temperature steam on the controller. On the one hand, it improves the 
electrical safety of the equipment, and on the other hand, it reduces the accumulation 
of condensation water on the glass panel, reducing the occurrence of misoperation;

The containerized chain handle greatly improves the force balance of the door body, 
making the opening and closing of the door body more lightweight, flexible, and durable;

The use of tray guide rails not only increases the user’s ability to perform simple daily 
operations on the guide tray, but also greatly reduces the risk of tray falling during use 
by operators;

The design of the pre heating unit and drainage unit makes subsequent use and 
maintenance more convenient and efficient;

The design of the front sewage outlet inside the steam chamber is beneficial for 
customers’ daily maintenance, making daily cleaning and maintenance more convenient 
and efficient.

Model MCKZ-ZDC10

Voltage [v] 380

Power [kW] 2*6

The Max Capacity

Rice [kg] 30-40

Pasta [kg] 20-30

Ribs [kg] 40-50

Dimension

Width [mm] 680

Depth [mm] 770

Height [mm] 1875

Input Steaming Pressure [Mpa] 0.02

Steaming Time (min) 25-50

Net Weight [kg] 172
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STEAMED KING
STEAMING CABINET

Features

GWZB-8

GWZB-11 GWZB-15

Model GWZB-8 GWZB-11 GWZB-15

Voltage [V] 380 380 380

Frequency [Hz] 50 50 50

Power [kW] 12+1.3 15+1.5 15+1.5

Steaming Time [min] 25-40 25-40 25-40

Net Weight [kg] 130 150 200

Maximum temperature [°C] 160 160 160

Dimension

Width [mm] 880 880 880

Depth [mm] 860 860 860

Height [mm] 1235 1535 1935
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SMART SEAFOOD
CABINET SERIES

Features

HXZG-2 HXZG-3

HXZG-4 HXZG-5

Model HXZG-1 HXZG-2 HXZG-3 HXZG-4 HXZG-5

Voltage [V] 380 380 380 380 380

Frequency [Hz] 50 50 50 50 50

Power [kW] 5.5 4.4+5.5 4.4x2+5.5 4.4x3+5.5 4.4x4+5.5

Steaming Time [min] 30 30 30 30 30

Net Weight [kg] 55 90 110 140 200

Maximum temperature [°C] 160 160 160 160 160

Dimension

Width [mm] 820 820 820 820 820

Depth [mm] 840 840 840 840 840

Height [mm] 690 970 1270 1545 1785

Commercial Kitchen Equipment

79 80www.meichu.com.cn

The whole machine is made of 1.0mm thickness stainless steel. Inner 
material is food grade S.S304, stable structure, safe to use.

The door is made of double-layer high temperature resistant tem-
pered glass, which can withstand high temperature of 700 degrees 
Celcius with good heat preservation and strong heat insulation.

Microcomputer processor is directly supplied by domestic famous 
brands, all of which are filled with silica gel and waterproof treat-
ment, which has the characteristics of waterproof, leakage proof, 
interference prevention and easy replacement.

Intelligent control system, 5 memory functions, easy to adjust time.

Multiple steaming functions: seafood, steamed bread, steamed buns, 
rice, coarse cereals, chicken, duck, fish, ribs, etc.

Suspended steam tray bracket to avoid falling off the plate due to 
pressure problems affecting the deformation of the inner box; Easy to 
disassemble and clean.

Instant heating system: heating fast; shortens steaming time; locks 
food nutrition.

Superheated steam heating tube: higher heating temperature, faster 
steaming, shorter steaming time, more than 40% energy saving than 
conventional steamer.

Automatic water service and multiple protections for water shortage 
and power failure. The drainage and sewage devices are separated to 
prevent blockage and for the water tank easy to clean.

The whole machine adopts detachable technology, durable, easy to 
clean and maintain.

Five models for customers to choose, allow more diversifying choices.

Attractive appearance, your wise choice.

The whole machine is made of 1.0mm thickness stainless steel. 
Inner material is food grade S.S304, stable structure, safe to use.

The door is made of double-layer high temperature resistant tem-
pered glass with good thermal insulation.

Microcomputer processor is directly supplied by domestic famous 
brands, all of which are filled with silica gel and waterproof treat-
ment, which has the characteristics of waterproof, leakage proof, 
interference prevention and easy replacement.

Intelligent control system, 5 memory functions, easy to adjust time.

Multiple steaming functions: seafood, steamed bread, steamed 
buns, rice, coarse cereals, chicken, duck, fish, ribs, etc.

Suspended steam tray bracket to avoid falling off the plate due to 
pressure problems affecting the deformation of the inner box.

Unique circuit design, rapid steam heating (up to 160°C).

Automatic water service and multiple protections for water short-
age and power failure.

The whole machine adopts detachable technology, durable, easy to 
clean and maintain.

Independent chamber, independent steam supply, steaming food 
more accurate, faster, more even.

Superheated steam heating tube: higher heating temperature, 
faster steaming, shorter steaming time, more than 40% energy 
saving than conventional steamer.

Five models for customers to choose, allow more diversifying 
choices. Attractive appearance, your wise choice.
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STEAMED KING
STEAMING CABINET

Features

GWZB-8

GWZB-11 GWZB-15

Model GWZB-8 GWZB-11 GWZB-15

Voltage [V] 380 380 380

Frequency [Hz] 50 50 50

Power [kW] 12+1.3 15+1.5 15+1.5

Steaming Time [min] 25-40 25-40 25-40

Net Weight [kg] 130 150 200

Maximum temperature [°C] 160 160 160

Dimension

Width [mm] 880 880 880

Depth [mm] 860 860 860

Height [mm] 1235 1535 1935
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SMART SEAFOOD
CABINET SERIES

Features

HXZG-2 HXZG-3

HXZG-4 HXZG-5

Model HXZG-1 HXZG-2 HXZG-3 HXZG-4 HXZG-5

Voltage [V] 380 380 380 380 380

Frequency [Hz] 50 50 50 50 50

Power [kW] 5.5 4.4+5.5 4.4x2+5.5 4.4x3+5.5 4.4x4+5.5

Steaming Time [min] 30 30 30 30 30

Net Weight [kg] 55 90 110 140 200

Maximum temperature [°C] 160 160 160 160 160

Dimension

Width [mm] 820 820 820 820 820

Depth [mm] 840 840 840 840 840

Height [mm] 690 970 1270 1545 1785

Commercial Kitchen Equipment

79 80

The whole machine is made of 1.0mm thickness stainless steel. Inner 
material is food grade S.S304, stable structure, safe to use.

The door is made of double-layer high temperature resistant tem-
pered glass, which can withstand high temperature of 700 degrees 
Celcius with good heat preservation and strong heat insulation.

Microcomputer processor is directly supplied by domestic famous 
brands, all of which are filled with silica gel and waterproof treat-
ment, which has the characteristics of waterproof, leakage proof, 
interference prevention and easy replacement.

Intelligent control system, 5 memory functions, easy to adjust time.

Multiple steaming functions: seafood, steamed bread, steamed buns, 
rice, coarse cereals, chicken, duck, fish, ribs, etc.

Suspended steam tray bracket to avoid falling off the plate due to 
pressure problems affecting the deformation of the inner box; Easy to 
disassemble and clean.

Instant heating system: heating fast; shortens steaming time; locks 
food nutrition.

Superheated steam heating tube: higher heating temperature, faster 
steaming, shorter steaming time, more than 40% energy saving than 
conventional steamer.

Automatic water service and multiple protections for water shortage 
and power failure. The drainage and sewage devices are separated to 
prevent blockage and for the water tank easy to clean.

The whole machine adopts detachable technology, durable, easy to 
clean and maintain.

Five models for customers to choose, allow more diversifying choices.

Attractive appearance, your wise choice.

The whole machine is made of 1.0mm thickness stainless steel. 
Inner material is food grade S.S304, stable structure, safe to use.

The door is made of double-layer high temperature resistant tem-
pered glass with good thermal insulation.

Microcomputer processor is directly supplied by domestic famous 
brands, all of which are filled with silica gel and waterproof treat-
ment, which has the characteristics of waterproof, leakage proof, 
interference prevention and easy replacement.

Intelligent control system, 5 memory functions, easy to adjust time.

Multiple steaming functions: seafood, steamed bread, steamed 
buns, rice, coarse cereals, chicken, duck, fish, ribs, etc.

Suspended steam tray bracket to avoid falling off the plate due to 
pressure problems affecting the deformation of the inner box.

Unique circuit design, rapid steam heating (up to 160°C).

Automatic water service and multiple protections for water short-
age and power failure.

The whole machine adopts detachable technology, durable, easy to 
clean and maintain.

Independent chamber, independent steam supply, steaming food 
more accurate, faster, more even.

Superheated steam heating tube: higher heating temperature, 
faster steaming, shorter steaming time, more than 40% energy 
saving than conventional steamer.

Five models for customers to choose, allow more diversifying 
choices. Attractive appearance, your wise choice.

Overall    
Foaming

Easy To Clean Multiple 
Certifications

Stainless Steel Insured 
Product

Overall    
Foaming

Easy To Clean Multiple 
Certifications

Stainless Steel Insured 
Product

www.mfk.co.id            

Guest
Rectangle



Intelligent Single/Double Door
ELECTRIC STEAMER WITH TROLLEY

Features

Model ZFG-ZF24 ZFG-ZF48

Voltage [v] 380V 380V

Power [kW] 18 18*2

The Max Capacity Rice Pasta Ribs

Dimension

Length [mm] 890 1850

Width [mm] 1155 1155

Height [mm] 2000 2000

Input Steaming Pressure 0.02 0.02

Steaming Time (min) 25-50 25-50
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24/48 TRAYS
GAS STEAMER WITH TROLLEY

Features

Model ZFG-ZFR48 ZFG-ZFR24

Liquefied gas consumption [kg/h] 2.8-4.0 1.4-2.0

Natural gas consumption [m3/h] 4.0-4.8 2.0-2.4

Maximum steaming capacity Pasta Ribs

Rice [kg] 144-192 72-96

Pastry [kg] 96-144 48-72

Spareribs [kg] 132-240 96-120

Overall dimensions

length [mm] 1850 890

width [mm] 1210 1210

Height [mm] 2045 2045

Input steam pressure [mm] 0.02 0.02

Steaming time [min] 25-50 25-50

Commercial Kitchen Equipment

81 82www.meichu.com.cn

Excellent enclosed space and large steaming capacity improve work 
efficiency, reduce expenses and costs

The application of the fourth generation sealing strip makes the door 
body and box body more snug, greatly improving the airtightness of 
the product

High steaming efficiency and easy operation

Automatic water inlet, pressure relief valve, automatic protection

Overall foam insulation, energy-saving and environmentally friendly

New multiple airbags, embedded silicone door seal, securely sealed

Rice tray: Add a rice tray to prevent contamination of the water tank 
and protect the heating pipes

Hinge: The use of new adjustable door hinges greatly reduces the 
degree of air leakage in the door body

Adjustable door handle: Adopting a new style steam cabinet handle, 
the operation is convenient and one-step, greatly improving the 
sealing of the box body

Trolley: The new trolley uses detachable trolley handles to avoid 
burns. The left baffle device ensures that the tray will not fall during 
the pushing process

Excellent enclosed space and large steaming capacity improve 
work efficiency, reduce expenses and costs

The application of the fourth generation sealing strip makes 
the door body and box body more snug, greatly improving the 
airtightness of the product

High steaming efficiency and easy operation

Automatic water inlet, pressure relief valve, automatic protection

Overall foam insulation, energy-saving and environmentally 
friendly

New multiple airbags, embedded silicone door seal, securely 
sealed

Rice tray: Add a rice tray to prevent contamination of the water 
tank and protect the heating pipes

Hinge: The use of new adjustable door hinges greatly reduces the 
degree of air leakage in the door body

Adjustable door handle: Adopting a new style steam cabinet 
handle, the operation is convenient and one-step, greatly improving 
the sealing of the box body

Trolley: The new trolley uses detachable trolley handles to avoid 
burns. The left baffle device ensures that the tray will not fall 
during the pushing process
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Intelligent Single/Double Door
ELECTRIC STEAMER WITH TROLLEY

Features

Model ZFG-ZF24 ZFG-ZF48

Voltage [v] 380V 380V

Power [kW] 18 18*2

The Max Capacity Rice Pasta Ribs

Dimension

Length [mm] 890 1850

Width [mm] 1155 1155

Height [mm] 2000 2000

Input Steaming Pressure 0.02 0.02

Steaming Time (min) 25-50 25-50
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24/48 TRAYS
GAS STEAMER WITH TROLLEY

Features

Model ZFG-ZFR48 ZFG-ZFR24

Liquefied gas consumption [kg/h] 2.8-4.0 1.4-2.0

Natural gas consumption [m3/h] 4.0-4.8 2.0-2.4

Maximum steaming capacity Pasta Ribs

Rice [kg] 144-192 72-96

Pastry [kg] 96-144 48-72

Spareribs [kg] 132-240 96-120

Overall dimensions

length [mm] 1850 890

width [mm] 1210 1210

Height [mm] 2045 2045

Input steam pressure [mm] 0.02 0.02

Steaming time [min] 25-50 25-50

Commercial Kitchen Equipment

81 82

Excellent enclosed space and large steaming capacity improve work 
efficiency, reduce expenses and costs

The application of the fourth generation sealing strip makes the door 
body and box body more snug, greatly improving the airtightness of 
the product

High steaming efficiency and easy operation

Automatic water inlet, pressure relief valve, automatic protection

Overall foam insulation, energy-saving and environmentally friendly

New multiple airbags, embedded silicone door seal, securely sealed

Rice tray: Add a rice tray to prevent contamination of the water tank 
and protect the heating pipes

Hinge: The use of new adjustable door hinges greatly reduces the 
degree of air leakage in the door body

Adjustable door handle: Adopting a new style steam cabinet handle, 
the operation is convenient and one-step, greatly improving the 
sealing of the box body

Trolley: The new trolley uses detachable trolley handles to avoid 
burns. The left baffle device ensures that the tray will not fall during 
the pushing process
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