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BENCHSTAR BENCHTOP EQUIPMENT

Code No. Pies Dimensions
(WxDxH mm)

Weight 
(kg)

Temperature 
Range ˚C Voltage Power 

(kW/A)

4 Shelves – 569x300mm

DH-580E  60 640x334x526  21 +30 to +90 240 1.0/10 

5 Shelves – 794x300mm

DH-805E 100 865x334x621 35 +30 to +90 240 1.5/10

Code Racks Dimensions
(WxDxH mm)

Weight 
(kg)

Temperature 
Range ˚C Voltage Power 

(kW/A)

Electric Display Steamer

MME-500H-S 5 380x400x745 27 up to 110 240 0.9/10

Heavy Duty Display Steamer

MME-600H-S 6 457x518x825 39 up to 110 240 1.2/10
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• “Easy clean” s/s interior 
• Double-Glazed display, good heat 

preservation and improve display 
effect

• Stainless steel rack ensures 
strength and durability

• Mechanical control, simple and 
reliable, easy to operate

• Many safety precautions, eg. 
water level switch

• One-piece moulded tank to 
prevent from leaking and rusting

• Plastic water-inlet pipe which 
connects with water tank for easy 
water-inlet 

• Halogen down lights
• Built in water tray

ELECTRIC STEAMER DISPLAYS

Heated units are for hot food holding only, not designed to heat product. 
Prices and specifications are subject to change without notice. Pictures are for illustrative purpose and final product may differ

• Toughened glass front and 
back

• All stainless steel structure
• Thermostat controlled, 

durable and robust
• Temperature display to 

monitor inside temperature
• Crumb tray at the bottom
• Shelf height can be adjusted
• Sliding glass doors
• On/off switch for lamps
• Anti-slip rubber foot

HEATED PIE CABINETS


