Electric Noodle Boiler

Outstanding thermal efficiency redd
Reduces cost in the kitchen and inggi

Electric, but powerful and clean!

@Auto Noodle Boiler @Tabletop Ramen Boiler @Tabletop Auto Frozen Noodle Boiler @Udon Boiler
®Noodle Boiler @Frozen Noodle Boiler @Spaghetti Boiler

iSteam heat reusing basket holder” excels in cost

reduction

and kitchen environment improvement.

MREY (K) series

A steam heat reusing basket holder system is provided
where water fed travels around the basket holder and heat
exchange is realized by steam heat. This Maruzen’s original
system returns the heat energy of the steam to the heating
energy of water fed and uses the water to add into the
boiler. For example, for Ramen Boiler with 6 baskets, heat
exchange corresponding to No. 0.4 is realized, contributing
to reduction in running cost. Also, since the steam used in
heat exchange goes back to the pot as hot water drops
inside the basket holder, no excess steam comes out, which
is effective to improve the kitchen environment.
to say, hot water connection is also possible.

Needless
(*No.0.4=

capacity of increasing the temperature of 400cc by 25C
every minute)

(T

The water fed travels through the basket holder part as the arrows show,
heated by the steam heat from below and used as hot water to be added.

Noodles move around vigorously in the basket!

That’s why it is tasty. “Shape of the holes in Boiling
Assist Plate”

Maruzen’s original Boiling Assist Plate which enabled to
make noodles move around in the boiling basket — We
made the holes where the bubbles of boiling water spout
out in a slit shape, and also displaced the holes from the
center of the baskets (off-set). This promotes convection
currents inside the basket and untangles noodles by making
them move around. The noodles are evenly heated and
boiled deliciously.

The slit-shaped holes in the picture are the holes which
the bubbles spout out through.
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HMechanism of convection of noodles
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Boiling assist plate

Boiling power
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Quick and tasty thanks to high thermal efficiency!
Also it suppresses costs.
CEEEEED

Sheath heater is mounted inside the boiling tank, realizing
high thermal efficiency. It comes to a boil fast and boils
noodles at once without impairing the taste of noodles as
well as suppressing running cost.

Cook/Keep Warm switching system” which is hoth
energy-saving and easy-to-use. CQLEEEEED
CEEED

A single operation can switch the fire power between Cook
and Keep Warm. During the idle-time, the water
temperature is kept at 95°C, which contributes to
energy-saving, and by switching to “Cook” it comes to a
boil quickly.

0o
4

By pressing “Switch” button, the lamp shows Cook or Keep Warm.

Safe and easy-to-operate

“Water Supply Cock” - MREF serlas

CEEEID
All the models have water inlet and the water supply cock
can be operated on the operation panel on the front side.
There is no danger of getting burned by the steam placing
your hand over the hot tank. We adopted a cock which is
smooth in opening/closing and good in design.

Material of tank and “rounding edge processing of inner
corners of tank” which makes
cleaning easier and hygienic. - MREF series J

CLEEEEED

We use SUS304 stainless steel for the tank which is
excellent in durability and hygienic. Also, inner corners of
the tank are rounded for easy-cleaning and hygiene. The
front and side rails are in a slope shape to return splattered
water into the tank. (SUS316L for Spaghetti Boiler)

“Hot Water Scatter Prevention Overflow
Tube” to prevent from burn injury

i i
during drain work. MREY (K) series

MREF-LT

Generally, when pulling out the overflow stopper when
draining from the tank, there was a danger of hot water
spouting out from upper hole of overflow tube, causing a
danger of getting burned to a worker. To prevent this, we
improved the shape of the terminal end of overflow stopper
to suppress spouting out of the water. (For MREY(K) series
and MREF-L045T and LO55T)

The front door of standard product is left side opening.
We accept orders for right side opening.
(Except for tabletop type)

[ MREF series ]

CCEEED

*Please contact us for the price.

Increase in thermal efficiency and safety by
automatic switch. “Steam Shutter”

The shutter is automatically closed when boiling baskets are
not in use, which improves thermal efficiency, shortens
boiling time and is effective for energy saving. Also, it
prevents the hot water from splattering, which is safe.
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Just push in the boiling basket; it's a simple operation.

Safe and clean “Hot Water Splatter Guard”
that prevents hot water from splattering.
[ MREF series ]
CCEEED

Side guards are installed in all models, and in addition, a
front guard is provided for MREY(K) series. It prevents from
getting burned or the floor from getting wet by splattered
hot water. When cleaning, you can remove and install it
without any tools.

Hot water splatter guard is freely removed and installed at your
convenience. (The picture on the left shows the tank without the right side
guard. The picture on the right shows the tank without the right side guard
and the front guard.)

A
Lift-down automatically when you push the Lift Cap
of basket! “Automatic Lift Mechanism” which lifts
up after boiled.
Lift-down automatically when you push the Lift Cap. Buzzer
& Lift-up automatically when the set time comes. You do not
need to check the status of boiled noodle. Everybody can
boil delicious noodles. It is useful at peak times as well as
laborsaving. Timer is touch-panel method which is easy to
be used. The time can be set in 1 second increments. When
you push the Lift Cap during cooking, the boiling stops and
lift goes up automatically. Baskets can be lifted up and
down by Touch-panel too.
(For MREY-L04W, it is controlled by Touch-Panel only.)

|n| — | | :
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L Lift down wen you psh the Lift Cap. Touch-banel )




Auto Noodle Boiler

Not troublesome even in a peak time.

Baskets lifted up at an accurate boiling time.
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MREY-LO3L

@®To add 3 more boiling
for

baskets
during peak time.
@®To introduce

backup

noodle

Lift device
on the left

3
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70 Tank dimension 470| 60

Tank dimension 195

Basket holder ring

Basket holder

Overflow stopper
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Cooking Capacity

servings/h

. bl Lift cap
menu in a limited space. Hot water
Lift part adding port
operation panel
Operation panel Water E
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2 g
Power cord h
4 Earthquake o—U "
[We also have types with the lift device on the right.] R_:‘ i .resis?:m “—’1 Jl l 7 !
i . Drain outlet (25A) * et adjust 5\ Water inlet(15A
150 — R
14 ALJ =
130 355 g
H
2 baskets lifted up at the same time . .. . .
P Auto lift system is installed on the back side of the main body.
Back side lift tvpﬁ This model is space saving and cost effective easy to introduce.
MREY-LO4W ‘ Coking Cpcity
Tank dimension 340
400
ol 3 0 .
Tank dimension 1}"( H‘ servings/h
390 B Basket holder ring
] g 4
el
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i Water supply cock 14
Operation panel %

M Auto Noodle Boiler Specifications Table

Drain outlet (25A)

q I’l E n
50
0 Power cord

6
g Water inlet (15A)

Model vi:‘::;;':::?;: (B"::; bggkg{s ca;l;%?:l?ty (55%6?52) con%Exw);;ion h%zgﬁbgh Power cord (2m) (Fggﬁiﬁﬁe, cor%?j:?ion ,?Zf,?éé Accessories W&igg)ht
MREY-L04 600 | 450 | 800 | 150 | 4 | 28 | 3200V | 65 30A | Ground 3P 30A with hook plug @) | 15A 25A 73
MREY-L06 600 | 600 | 800 | 150 6 40 39200V 9.1 30A Ground 3P 30A with hook plug @) 15A 25A Dry-heaging Boiling basket 85
MREY-L06D 600 | 750 | 800 | 150 | 6 40 | 39200V | 9.1 30A | Ground 3P 30A with hook plug @) | 15A 25A p’g(‘;ﬁ{g'em /side guards(3)| 100
MREY-LO3L(R) | 330 | 600 | 800 | 150 | 3 | 20 | 3g200v | 46 15A | 2mmP4cores direct comecting 15A 25A | (high limity | /fonteuad oo
MREY-LO4W 400 | 600 | 800 | 150 | 4 | 28 | 3200V | 65 30A | Ground 3P 30A with hook plug @) | 15A 25A 56

@Letter L (R) at the end of model name: L means lift mounted on the left side of main body, R means lift mounted on the right side of main body.

*MREY -LO3L(R) has basket holder with splash guard. Therefore, side guards are not attached.




= Tasty noodles by Maruzen’s “Noodle Boiler” which has
Noodle Boiler a good reputation for its strong boiling power! PATENTED

- Tank di ion 380 i i
MREY 04 ugg K dimension Gooking Capacity
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JFEA

Equipment with this
mark is adequate and .
registered to Japan ASSOCTATION
Food Service Equipmet Commercial Kitchen

C . Appliance & Equipment
Association Standard.  Adequate Standard

YAPAN FOgp
INTW4In03

MREY-03

@®To add 3 more boiling
baskets for backup
during peak time.

@®To introduce noodle
menu in a limited space.

Tank dimension 195

255 - -
3 0
Tank dimension G 7 Gooking Capacity
470 T
o @ Basket holder (w/steam shutter)
3 3@ servings/h
N Overflow stopper Hot water
" o adding port
255
L
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Water supply .

Operation panel
Y
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Power cord .
i 2 | g 07wl
ol T \Drain outlet (254) % Water inlet (15A)
BINoodle Boiler Specifications Table
External Dimension (mm Tank Power | Necessal Feed water ) )

Model Wi;teh IZa)epth T-Ie?g:t (Bacli bggk:{s ca?z;:ity (55?&?_52) cons(ﬂw)ﬂion higc:) ;glttyrgh Power cord (2m) (Fgg%e, corlljnr:cl:?ion 323?3{ Accessories W(ilg)ht
MREY-04 | 450 | 450 | 800 | 150 | 4 | 28 | 3200V | 6.4 | 30A |Gond3P30Awinhookpg@| 154 | 25A _ 44
MREY-06 | 450 | 600 | 800 | 150 | 6 | 40 | 36200V | 90 | 30A |Gowd®0Awintakpis®| 15A | 25A | eventior Bollig basket | 5
MREY-08D | 450 | 750 | 800 [ 150 | 6 | 40 | 3¢200v | 90 | 30A |Gomd3aawinreokpg@| 154 | 25a |  deviee il
MREY-03 | 255 | 600 | 800 | 150 | 3 | 20 | 39200V | 45 | 15A | 2mnPoores diect comnecting 15 | 25A 37

#*MREY-03 has basket holder with splash guard. Therefore, side guards are not attached.

1EL G GTNGETE R  Installed in everywhere to start popular ramen business! [Zg3\1i=0)

M REK 045T Tank dimension 380 Cookina C. 3
. - ooking Capacity
Tank dimension a ’ ‘
317 @3 @ Basket holder (w/steam shutter)
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B S0
of | \
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o
! 9 }1 Power cord
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peration panel cocl Slof
) =1
gl
wﬁ; ; i )
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0 Tank dimension 530
MREK-065T : 5 Coking oty
Tank dimension 3 r l
317 I > @ Basket holder (w/steam shutter) 90
o \_/m 4 4
[80)
o - @@ servings/h
Lﬂ% \
) Hot water
Overflow stopper adding port

JHL Water inlet (15A)
W I 2 7" Power cord
) == Watersupply

Operation panel |_~teree & __cock %L £ %

7 ) )
g% 35| |_\Drain outlet (20A)

[ Tabletop Ramen Boiler Specifications Table

External Dimension (mm) | - .| Tank Power Power | Necessary Eg:ge\'clgger{ Drain Safet Wei
. ’ ! < y : eight
Model Width|Depth] Height | Back [baskets ca;zzi:lty (50/60Hz) conszm?non hacna% :giltt;h Power cord (2m)  \Eeed hot water| connection|  device Accessories ke
MREK-045T | 450 | 530 | 300 | 150 | 4 | 21 | 34200V | 46 15A | 2mn-4cores direct connecting 15A 20A | Drv-heating | gijjing pasket | 29

prevention | gide guards

y ; device /front guard
MREK-065T | 600 | 530 | 300 | 150 | 6 | 30 | 3¢200V | 6.9 30A | Ground 3P 30A with hook plug @) | 15A 20A | (high limit) 36




Sy GO R 000 CX:DT @ Remarkable boiling power to boil frozen noodles quickly.

Tank dimension 340
400
3 0

Gooking Capacity

REF-046

0

5!
Tank dimension
380

servings/h

[LIT
[LILT

Overflow

70,

Hot water adding port

i)

| Ready cooked frozen
noodles can be easily
boiled evenly and
useful to cook noodle
menus. After one
boiling is done, it
quickly comes to a
boil again, which

makes the series of MREF_056

work faster.
J

Water supply cock

Operation pare]

800

Power cord

JIF LT FIUTAY
Drain outlet (25A) Lid& 23555 Water inlet (15A)

- Tank dimension 490
3Q 0

Cooking Capacity

Tank dimension 3
380

5

270

servings/h

600

70 ¢

\Overflow

Hot water adding port

L —

Water supply
cock

Operation panel

800

Power cord
N

Cooking Capacity
400 Tank dimension 340
r w Tenk inension g FI‘\,HW ’ servings/h
Auto lift system iR il
finishes boiling at the \owertow sper I
time of your choice.
The cooking process Litswitch @t@ ~ Powercord
can be standardized . T e 1
so that even part time e "‘g " —
WOrkerS can C()Ok 0 Water inlet (15A)/ | 24 Drain outlet (20A)
noodle menus. This is
a tabletop type which
can fit in any place. -
\ ) MREF-LO55T Cooking Capacity
a0 Tank dimension 490 13 5
Tank dimension Eln I [ ¢ .
263 B servings/h

187

rilow stopper

a 6 w a

Over

Lift switch @ @r\j}@
o

Operation panel

Hot water adding port

Control Panel

MFrozen Noodle Boiler / Tabletop Automatic Frozen Noodle Boiler Specifications Table

External Dimension (mm) | Tank Power | Necessary Feed water ) .
0. of : Power ; p connection Drain Safety q Weight
Model Width|Depth] Height | Back [baskets ca;zz;:nty (50/60Hz) conswv;)mon h:tna% ::iltt;:h Power cord (2m) |(reeqd hot water| connection|  device Accessories ke
MREF-046 400 | 600 | 800 | 150 | 4 22 | 3¢200V 8.0 30A | Ground 3P 30A with hook plug @) | 15A 25A Drv-heati Frozben I;1otodle 45
ry-heatin| askef
MREF-056 550 | 600 | 800 | 150 | 6 32 | 3¢200V | 12.0 40A | 8mmP-4cores direct connecting 15A 25A priventiong / side guards | 54

MREF-L045T 400 | 560 | 300 | 150 | 2 13 3¢200V 4.9 20A Ground 3P 20A with hook plug () 15A 20A device |Tapletop frozen| 31
- (high limit) | noodle basket
MREF-LO55T | 550 | 560 | 300 | 150 | 3 19 3¢200V 7.3 30A | Ground 3P 30A with hook plug ) 15A 20A / side guards | 38

@Frozen noodle basket external dimension (mm): W175xD150XH130 @Tabletop frozen noodle basket external dimension (mm): W128 X D190 X H90

7



Noodles move around effectively in the pot
Al-dente is its forte!

“Steam heat reusing
added-water receiver”
contributes to cost

reduction in the kitchen.

TR,

be added in the pot.

The water (hot water) fed travels through the added-water
receiver part as the arrows show, heated by the steam heat
from below during the travel and is utilized as hot water to

MREP-046

Tank dimension
380

450

33
9
%

|

135

1

o
b=t
!

I

Basket holder
el S

Tank dimension 380

Added-water receiver

g Water supply cock

Hot water adding port

Cooking Capacity

servings/h

150

| —

Acres)
Operation panel g
Power cord
ANESGY: 3 U
0 25,
Drain outlet (258)] | 535 S|\ Water nlet (158)
Tank dimension 530
500
3 S i N
MREP-066 ok < Cooking Capacity
380 I u|
o
g
3
LI 1o 114 Added-water receiver i
b ot water i s servings/h
5
Basket holder
i —
Water supply
cock
Operation panel Power cord é
s
gIUTAY
25
355 \ Water inlet (15A)

\
Easy boiling work

('Inverting basket type )

It reduces the burden of
worker when turning the

Tank dimension
365

600

Tank dimension 330
400

-

L3

Added-water receiver

Auxiliary basket

Operaton panel

It

Cooking Capacity

servings/h

Hot water adding port

2
Water supply
cock

Power cord

\ Water inlet (15A)

MREP-HO056

boiling baskets over.
- J

iSpaghetti Boiler Specifications Table

L

V

v

o
Tank dimension , %
365

3

Power cord

Tank dimension 480
S50
5]

[ 1

Added-water receiver

Auxiliary basket

39,

Operation panel

Cooking Capacity

servings/h

Hot water adding port

Water inlet (15A)

Model vi?::;i:::?;: (Bl:::I)( b';gi(g{s ca;%rszl?ty (58%6?_22) con%Exw);:ion h%zgﬁ;yh Power cord (2m) (Fggﬁ‘%ﬁe, cor%r:lci:rtlion g:\flie(g Accessories (f(i:)h
MREP-046 450 | 600 | 800 | 150 | 2 37 39200V 8.0 30A | Ground 3P 30A with hook plug () 15A 25A . Spaghetti basket | 90 |
MREP-066 600 | 600 | 800 | 150 | 3 | 52 | 36200V | 120 | 4OA | 8mmdcores direct comecting 158 | 25A | wventor| /Sdeguards” gy
MREP-H046 400 | 600 | 800 | 150 | 2(1) 34 3¢200V 8.0 30A | Ground 3P 30A with hook plug () 15A 25A (hidgiVil?niit) Sg);sggt}i ;rsj\;?lrizi&n | 48 |
MREP-H066 550 | 600 | 800 | 150 | 3(2) 49 3¢200V 12.0 40A | 8mmP-4cores direct connecting 15A 25A basket / side guards| 58

@ Spaghetti basket external dimension (mm): W140XD285xH145 @Spaghetti inversion basket external dimension (mm): W115x D290 X H188
@Auxiliary basket external dimension (mm): W200 X D130 X H90 8




to move noodles well around!

Powerful boiling with plenty of water

*Please make sure the accessory basket
is attached when using.

MREU-046

, Tank dimension 380 Casted Amount

45
3
o 2 1.7ke
Tank dimension 9, ‘ ‘
380
8
H— . Overflow Hot water adding port
N
Iy
Water supply ﬂ
cock
by
Operation panel §
Power cord
gIUTAY
225,
80 ;
Drain outlet (25A)/ | 225 355 \Water inlet (15A)
Tank dimension 530
M REU_OGG 00 G;tedrl;mount
39 135 k
Tank dimension 3 L] t=4
380 T
8
3
. S~ Overflow
g Hot water adding port
of
Wat 1 4
ater supply -
cock |
by
Operation panel %
Power cord
GEEENY

Drain outlet (25A)

Water inlet (15A)

MREU-076

Tank dimension 680 Casted Amount
750 [
3 s
45 T;i 3-3'(8
Tank dimension ‘%
380 1
9
g
3
ﬁi:- S— 4 Overflow
Hot water adding port
N
g —
Water supply .
cock
4
Operation panel_{ 8
Power cord

4
L0

_(&
Drain outlet (25A) 375
MREU-106 Casted Amaunt
Tank dimension 380 Tank dimension 530
4.2kg
35 35
T
Tank dimension 3
380 E T
o
9
& U o ~
o Overflow Hot water adding port
N
Water supply
cock
Operation panel §
Power cord X2
oy il

& G
Drainoutlet(25A><2)J’ 7 75J]" Eae;
4

!
W

U

Water inlet (15AX2)




If you use the inverting basket next to a sink, working time can be reduced drastically! (

For udon cooking, it is very convenient to have a sink next to pot, such as to remove the
sliminess or to soak in cold water. Using inverting basket (option) improves work efficiency
as it enables to turn the boiled noodles over into the sink.

When stored (The picture
shows MREU-046.)

Minverting basket set
For MREU046/066/076

For MREU-106, inverting baskets for MREU-046
and for MREU-066 are used in combination.

Can be inverted at one
~# time toward the sink

Inverting basket Basket holder

*Inverting basket set has 2 (left/right) types. Please specify when placing order.

J
M Udon Boiler Specifications Table
External Dimension (mm) | \ o .| Tank | o Power | Necessary R || Gy Safe | Weight
Model It epth] Height | Back |paskes| 223C1Y | 50/60kz) | “nsimbton and swich - Power cord (2m) (Feeamotwhtelcomection|  devics | Accessories | C8
MREU-046 450 | 600 | 800 | 150 | 1 36 | 3¢200V | 8.0 30A | Ground 3P 30A with hook plug @) | 15A 25A 51
MREU-066 | 600 | 600 | 800 | 150 | 1 50 | 39200V | 12.0 40A | Bmm™4cores direct connecting 15A 25A Dx\t}::tfg}r? Net basket | 60
MREU-076 | 750 | 600 | 800 | 150 | 1 65 | 36200V | 16.0 GOA | 14mmPAcores direct connecting 15A 258 | M oevice |/ side l%‘a’ds 70
- 1 - - (high limit)
MREU-106  |1050| 600 | 800 | 150 | 2 |36+50 | 36200V |8.0+12.0{30A+40A| oy cordl Ac0esree comectles| 45005 | p5pxo 98
@Net basket external dimension (mm): for MREU-046 W340 x D350 X H225/ for MREU-066 W490 X D350 X H225/ forMREU-076 W640 X D350 X H225
For MREU-106 (Left) W340 x D350 X H225 (Right) W490 X D350 X H225
[ Cooking Capacity Table
Cooking Capacity (serving/h) Casted Amount (kg)
Auto Noodle Boiler | Square Tank Ramen Boiler Tabletop Ramen Boiler ' Frozen Noodle Boiler  Tabletop Auto Frozen Noodle Boiler Udon Boiler
MREY-L04 70 | MREY-04 70 | MREK-045T | 60 MREF-046 | 180 | MREF-L0O45T | 90 | MREP-046 40 MREU-046 1.7
MREY-L06 100 | MREY-06 100 | MREK-065T | 90 MREF-056 | 270 | MREF-LO55T | 135 | MREP-066 60 MREU-066 | 2.5
MREY-L0O6D | 100 | MREY-06D | 100 MREP-H046 | 40 MREU-076 | 3.3
MREY-LO3L(R)| 50 | MREY-03 50 MREP-H056 | 60 | MREU-106 | 4.2
MREY-L04W 70 Iar% (r)wo)odle 1serving || -Raw noodle
g
Calculation Raw noodle 1serving (130g) -Frozen noodle 1serving (250g) -1boiling time=12min
basis -1boiling time=3min 30sec -1boiling time=1min ;ngégiz tc(af(t)%fé )

Cooking capacity differs depending on the kind or state of noodle, or cooking time. J

10



