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Countertop Kitchenware Disinfection Cabi-
net
This compact cabinet is designed for disinfecting kitchenware such as dishes and baby bottles. 

It features automatic and quick modes, a digital display, and a safety mechanism.

ADDITIONAL IMAGES

Product Overview

Professional Kitchenware Sterilization
This countertop disinfection cabinet provides a comprehensive solution for maintaining kitchen hygiene. Utilizing a combination of ozone 

disinfection, UV sterilization, and medium-temperature drying, it ensures thorough sanitation for dishes and baby bottles. Designed for safety 

and efficiency, the unit features intelligent touch controls, a durable stainless steel interior, and an automatic safety door mechanism.

Sterilization & Performance

Sterilization Technology Ozone Disinfection, UV Sterilization, Medium Temperature Drying

Disinfection Temperature 70 °C

Coverage 360-degree ozone circulation

Design & Build

Safety Mechanisms

• Safety door control (stops operation when opened)

• High-temperature warning

• Delayed door opening after cycle completion

Interior Material Stainless Steel

https://merhein.com/fr/products/countertop-kitchenware-disinfection-cabinet 1 / 2
Rooms 05–15, 13A/F South Tower, World Finance Centre, Harbour City, 17 Canton Rd, Tsim Sha Tsui, Kowloon, Hong Kong



Capacity & Organization

Standard Loading Capacity

Item Type Quantity

Rice Bowls 12

Dishes/Plates 6

Bone Plates 6

Chopsticks 12

Spoons 6

Knives 3

Operational Features

Operation Modes

Automatic • Quick

Control Interface Intelligent touch operation
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