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Stainless Steel Single Burner Gas Stove for 
Commercial Kitchens
This stainless steel gas stove is designed for efficient cooking in commercial environments. It 

features a spiral fire combustion structure for concentrated firepower and a multi-stage air door 

for precise heat adjustment.

Product Overview

Professional Commercial Cooking Solution
This high-performance single burner gas stove is engineered specifically for the demands of a commercial kitchen. Constructed with a robust cast 

iron base and durable stainless steel, it ensures consistent performance and longevity in high-volume environments. With an impressive thermal 

efficiency rating exceeding 62%, it provides an energy-conscious solution for professional chefs.

Technical Specifications

Rated Heat Input

3.8 kW
NG Input

3.8 kW
LPG Input

Energy Efficiency Level

Level 2

Model Number JZY/T-T1306

Thermal Efficiency 62 %

Compatible Gas Types NG, LPG

Construction & Dimensions

Overall Dimensions

• Length: 710 mm

• Width: 370 mm

• Height: 140 mm

Base Material Cast iron

Ignition Mechanism Piezoelectric

https://merhein.com/en/products/stainless-steel-single-burner-gas-stove-for-commercial-kitchens 1 / 1
Rooms 05–15, 13A/F South Tower, World Finance Centre, Harbour City, 17 Canton Rd, Tsim Sha Tsui, Kowloon, Hong Kong


