
M2 MAX MASTER SERIES



01 02

Precautions

DANGER

WARNING

CAUTION

NOTE

Fire Hazard

WARNING

Burn Hazard

WARNING

Electric Shock Hazard

WARNING

CAUTION

NOTE



03 04

Table of Contents
01

02

03

04

05

06

07

08

01Product Introduction



05 06

02
KOMPAC M2 MAX E-STEAK GRILL CHEF

Model MD-3S

Rated Voltage 220V~

Rated Power 5.1kW

Number of Burners 3

Dimensions 625*473*421mm (handle included)

Grill Grate Size 415*275mm

Heater Temperature 800° C

Net Weight 41KG

Recommended Preheating Time 10 minutes

Ventilation Requirement 1500 m³/h

Recommended Hood Depth At least 800mm (considering the size when the tray is pulled out)
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Accessories

03Product Diagram

Grill Body

Cast Iron Grill Grate

Grill Grate Drawer

Control Knobs (x2)

Drip Tray

Elevating Handle

Oil Guide Plate

Cooling Fans (x2)

L (Live Wire)
N (Neutral Wire)

     (Ground Wire)

Power Cord

Drip Tray

Grill Grate Drawer

Oil Guide Plate

Cast Iron 
Grill Grate
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04 Installation Instructions

NOTE

relevant local regulations.

replacements for previously purchased equipment.

This product is for commercial use only, not for home use.

Location Clearance

Side 5cm

Back 10cm

Bottom 5cm

When designing and installing the exhaust hood, consider the distance the grill grate or 
tray extends out of the equipment during actual operation, and ensure that the hood can 
cover the grill grate range in this state. It is recommended that the hood extends 250mm 
beyond the pulled-out grill grate range and 500mm beyond the bottom edge of the 
equipment. The air volume of the exhaust fan must be at least 1500 m³/h. 

Installation Clearance

Minimum distance from combustibles.

Adequate clearance must be provided around 
the equipment to meet basic maintenance and 

operation needs.

WARNING

Ventilation Requirements

Inadequate ventilation may harm the user's health. 

WARNING

This device uses single-phase Ac 220V and does not come with an electrical plug.

The device provides a three-core power cord for users to connect to an independent 
leakage protection switch, with the rated current of the switch must ≥ 32A to ensure 
electrical safety, the equipment must be connected to an independent leakage prot-
ection switch.

For electrical safety, the equipment must be reliably grounded in accordance with GB/T 16895.3-2017.

WARNING

Power Supply Requirements

this position can prevent grease dripping and facilitate the collection of excess grease from the 

Ensuring proper ventilation is the owner's responsibility. Our company will not assume warranty liability for any 
problems caused by inadequate ventilation. Be sure to inspect and clean the ventilation system according to the 

ventilation equipment manufacturer's instructions.

NOTE

Cooling Fans (x2)

Power Cord

L (Live Wire)

N (Neutral Wire)

      (Ground Wire)
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Installation Prepar

10

ation
Step 1  Unpacking and Inspection

B

*Do not remove any labels or tags from the equipment, and keep the packaging box and all packaging materials intact until the 
equipment is installed and functioning properly.

Step 2  Connecting the Power Supply

The cable marked "L" on the power cord is connected to live wire, the cable marked "N" is con-
nected to the neutral wire, and the cable marked "    " is connected to the ground wire.

Step 3  Installation Inspection

1. Check that all screws and bolts are tightened;

2. Check the power connection;

4. Check if the equipment is level; if not, adjust it to a level state;

5. Check if the appropriate minimum clearances are met (see page 21);

7. Check for adequate ventilation conditions.

Step 4  Status Check

1. Turn on the independent residual current protective switch to connect the power supply;

2. Turn on the machine (see the operation section of this manual) and check if the fan is 
working normally;

3. Check if the control knobs can operate normally;

4. Set the temperature and check if the heater is working properly;

7. Ensure that personnel operating and maintaining the equipment has access to this manual.
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This equipment is not suitable for use by persons with 

of experience and knowledge (including minors).

children to ensure they do not come into contact 
with the equipment.

WARNING

Cooking with the KOMPAC steak grill saves 
a lot of time compared to using traditional 
ovens, so you need to adjust your cooking 

schedules accordingly.

NOTE

Usage Instructions

The left knob controls heater ① , and the right knob 
controls heaters ② and ③ .

Gently rotate the knob clockwise to turn on the heater.

① ② ③
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Grill Grate Temperature Zones Corresponding to Gears

WARNING

NOTE
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06Grilling Recommendations

WARNING

07Cleaning and Maintenance

Cast Iron Grill Grate

Drip Tray
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Oil Guide Plate

Equipment Interior

Grill Grate Drawer
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