
Macadams  

Self Cooking Center   

FEATURES & BENEFITS 

• Self Cooking Control with 7 cooking methods  
• Combi-steamer mode with 3 modes:  
 Temperature range 30°C - 300°C 
• Integrated hand shower with automatic retraction system 
• Core temperature probe with 6 point measurement 
• ClimaPlus Control - humidity measured, set and regulated with 1% accuracy 
• HiDensity Control - patented distribution of the energy in the cooking cabinet 
• USB Port  
• 350 programs with up to 12 steps  
• 3 Stage variable humidification 
• 5 Air speed, programmable  

Mac SCC 20Pan 

Mac SCC 10Pan 

Mac SCC 6Pan 



Technical Specs 

 

 6 Pan 10 Pan 20 Pan 

Capacity  6 x 1/1 GN 10 x 1/1 GN 20 x 1/1 GN 

Number of Meals per Day 30 - 80  80 - 150 150 - 300 

Lengthwise Loading  1/1, 1/2, 2/3, 1/3, 2/8 GN 1/1, 1/2, 2/3, 1/3, 2/8 GN 1/1, 1/2, 2/3, 1/3, 2/8 GN 

Width  847 mm 847 mm 879 mm 

Depth  771 mm 771mm  791 mm 

Height 782 mm 1042 mm 1782 mm 

Water:   
 Inlet  
 Outlet  
 Pressure  
 

 
R3/4” 
DN 50 

150 - 600 kPa or  
0.15 - 0.6 Mpa 

 
R3/4” 
DN 50 

150 - 600 kPa or  
0.15 - 0.6 Mpa 

 
R3/4” 
DN 50 

150 - 600 kPa or  
0.15 - 0.6 Mpa 

Weight  112.5 Kg 132.5 Kg 267 Kg 

Connected Load  11 kW 18.6 kW 37 kW 

Fuse  3 x 16 A 3 x 32 A 3 x 63 A 

Mains Connection  400 V 400 V 400 V 

“Dry Heat” Output  10.3 kW 18 kW 36 kW 

“Steam” Output  9 kW  18 kW 36 kW  

MAC SELF COOKING CENTER 

Contact Details 

 
HEAD OFFICE, EXPORTS & CAPE TOWN BRANCH       Tel  :  +27 (21) 907-1000     Fax :  +27 (21) 907-1111 

 
JOHANNESBURG BRANCH    Tel  : (011) 472-4100     Fax :  086  618  6462 

 
DURBAN BRANCH    Tel  : (031) 569-6290    Fax : (031) 569-6296 

 
EMAIL info@macadams.co.za            WEBSITE   www.macadams.co.za 

 

“The right unit for every need…” 


