MAE@T PRODUCT DATA SHEET

KITCHEN EQUIPMENT MG7

Gas Griddle Full Smooth Plate

Floor Standing Gas Griddle | Full Smooth Plate | 11 kW
MG7GFTA777L | MBM | Italy

KEY SPECS

Model MG7GFTA777L
Product type Gas griddle
Cooking surface Full smooth plate
Gas burners 2 x 5.5 kW
Total gas power 11 kW
Temperature range 150°C to 300°C
Net weight 97 kg
Dimensions 700 x 700 x 850 mm
COMMERCIAL COOKING

Professional floor-standing gas griddle
with a full smooth cooking plate,
heavy-duty stainless steel construction,
and reliable thermostatic temperature
control for commercial kitchens.

MBM MG7GFTA777L | Floor Standing Gas Griddle
Overall dimensions (W x D x H): 700 x 700 x 850 mm
Cooking surface (W x D): 650 x 570 mm

Installed gas power: 2 x 5.5 kW = 11 kW
Temperature range: 150°C to 300°C
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Product Features & Technical Specifications
MG7GFTA777L | MBM Gas Griddle Full Smooth Plate

KEY FEATURES

® 0000 0 0 0 0 0 00

Full smooth cooking plate for versatile grilling.

Two powerful gas burners rated at 5.5 kW each.

Total gas heating power of 11 kW.

Stabilized flame heating system.

Piezoelectric ignition for convenient operation.
Adjustable temperature range from 150°C to 300°C.
Heavy-duty 15 mm thick cooking plate.

AlS| 304 stainless steel worktop.

Welded stainless steel backsplash.

Removable grease collection drawer for easy cleaning.
Cooking surface measuring 650 x 570 mm.
Floor-standing design for commercial kitchens.
Suitable for grilling meat, seafood, vegetables, and breakfast foods.

Italian-made professional cooking equipment.

TECHNICAL SPECIFICATIONS

Model MG7GFTAT7TL
Product type Commercial gas griddle with full smooth cooking surface
Brand / country MEM / Italy

Installation type
Cooking surface
Heating system
Ignition system
Temperature range
Temperature control
Cooking surface (W x D)
Number of gas burners
Burner configuration
Power per burner

Total gas power
Worktop material
Worktop thickness
Cooking plate thickness
Backsplash

Backsplash thickness
Cleaning system

Net weight

Gross weight
Dimensions (W x D x H)
Quality standard

SPECIFICATION NOTE

Floor standing

Full smooth plate

Stabilized flame gas burners
Piezoelectric ignition

150°C to 300°C

Adjustable thermostatic control
650 x 570 mm

2

2 x 5.5 kW

5.5 kw

11 kW

AlSI 304 stainless steel

1 mm

15 mm

Welded stainless steel backsplash
3 mm

Removable grease collection drawer
97 kg

102 kg

700 x 700 x 850 mm

ISO 9001 (as specified; certification to be verified)

ISO 9001 is listed according to the supplied information and should be independently verified before publication.
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