
MercoMax™ Holding Units 
PERFECT FOR HOLDING CRISPY & JUICY PRODUCTS

NEW & ADVANCED

Balanced humidity—designed for 
both crispy and juicy products

MOISTURE CONTROLSTAY-CLEAN TIMER BARS00:00

Flush-front timer bars do not 
collect food or debris—easy 
to wipe and keep clean

Robust stainless steel 
construction keeps 
heat inside

COOL TOUCH EXTERIOR

Learn more at MercoMax.com

MercoMax™
Put Food Quality First

EZ Clip holds plate firmly in 
place and is easily removed 
for cleaning

NEW AIR DIFFUSER PLATES

Optimized airflow to surround 
the food—climate controlled 
to maintain the perfect  
holding temperature

AIRFLOW TECHNOLOGY DUOHEAT TECHNOLOGY

Delivers heat using the  
perfect combination of  
convection and radiant heat



AFTER-SALE SERVICE & SUPPORT 
Our expert staff of professionals will be able to help you quickly with any 

questions you have about your Manitowoc Foodservice equipment.

NEW & IMPROVED  
AVAILABLE CONFIGURATIONS W/HEATED CONVECTIVE AIR TECHNOLOGY

4 Shelves x 2 Trays

MHG42SAB1N 
Single Sided / Timer Bars

MHG42SAB2N 
Double Sided  / Timer Bars

WARRANTY

1 YEAR PARTS / 1 YEAR LABOR

Learn more at MercoMax.com

3 Shelves x 2 Trays

MHG32SAB1N 
Single Sided / Timer Bars

MHG32SAB2N 
Double Sided / Timer Bars

3 Shelves x 4 Trays

MHG34SAB1N 
Single Sided / Timer Bars

MHG34SAB2N 
Double Sided / Timer Bars

2 Shelves x 3 Trays 

MHG23SAB1N 
Single Sided  / Timer Bars   

MHG23SAB2N 
Double Sided / Timer Bars

2 Shelves  x 4 Trays

MHG24SAB1N 
Single Sided / Timer Bars

MHG24SAB2N 
Double Sided / Timer Bars

2 Shelves x 2 Trays 

MHG22SAN1N 
Single Sided / No Timers

MHG22SAB1N 
Single Sided / Timer Bars

MHG22SAB2N 
Double Sided / Timer Bars

3 Shelves x 2 Trays 

MHG32SAT1N 
Single Sided / Touch Screen

MHG32SAT2N 
Double Sided / Touch Screen

2 Shelves x 2 Trays 

MHG22SAT1N 
Single Sided / Touch Screen

MHG22SAT2N 
Double Sided / Touch Screen

4 Shelves x 2 Trays 

MHG42SAT1N 
Single Sided / Touch Screen

MHG42SAT2N 
Double Sided / Touch Screen

Visual Holding Cabinet w/Heated Convective Air Technology


