
For 100 years, Panasonic has been the name to know in 
highest-quality, newest technology for everyone. Today 
that legacy of quality, trust and innovation is here in our 
finest professional line of high-efficiency, easy-to-use 
Food Service Equipment. Experience the difference our 
decades of expertise can make for your type of kitchen 
and cuisine. Your clientele will too. 



COMMERCIAL

HIGH-SPEED OVEN

CULINARY PERFORMANCE

Category Product Start Temp. Qty/Size Time (m:s)

Sandwich Bkfst Sandwich Refrigerated 1 pc. 1:10

Pastry Croissant Room temp. 1 pc. 0:23

Pastry Muffin Room temp. 1pc. 0.25

Pizza Pizza Frozen 9 in. 3:00

Appetizers Chicken Fingers Frozen 4 pcs. 1:30

Appetizers Mozz. Sticks Frozen 4 pcs. 0:40

Appetizers Quiche Frozen 1 pc. 2:15

PERFECT FOR: 
»  Quick Service Restaurants
»  Coffee Shops and Delis
»  Convenience Stores
»  Hotels & Resorts
»  Health Care

NE-SCV2NAPR
• 3-Stage Cooking with Microwave (w/Inverter),

Convection & Broil functions
• Compact + stackable—designed for kitchens

where space is at a premium
• Ventless cooking by catalytic converter to

eliminate odors and emissions
• Easy to see and operate with color LCD

touch panel
• Customizable menu settings via SD Card

(USB adapter included)
• Capable of storing up to 1000 unique recipe

settings (17 pre-programmed menus)
• Easy to clean and maintain w/accessible parts

Combine Convection, 
Broil and Microwave
functions into 6 
versatile heating 
patterns for frozen, 
refrigerated and room-
temperature dishes.



By Consultants

NE-1054F
• Touch-control keypad with Braille
• Compact size
• 6 power levels
• 2- and 3-stage cooking
• Programmable and manual operation
• 10 programmable memory pads with

20-memory capability
• Program list/cycle counter
• Self diagnostics
• 99:99-minute capacity
• Tone control

PERFECT FOR: 
» Vending
» Break rooms 
» Waitress stations
» Front of house 

• 0.8 cubic feet cavity
• Grab & Go door handle
• NSF and UL commercial approved
• Bottom energy feed
• Fits 1 half-size, 6” deep steam table

pan/cover

• Cavity light
• See-through oven door
• Cord Length: 5’-5”
• Anti-theft equipped
• Will ship via UPS

Bottom Energy Feed   
Energy travels less distance to reach 
the food, compared to side or top 
energy feed, for increased efficiency.

“Grab & Go” Door Handle   
Without moving parts like those 
found in trigger-activated or push 
button handles, the “Grab & Go” 
door handle is fast and durable.

NE-1064F
• Touch-control keypad with Braille
• Stainless steel cabinet and cavity
• Programmable and manual operation
• 6 power levels
• 2- and 3-stage cooking
• Program list/cycle counter
• Self diagnostics
• 99:99-minute capacity
• Tone control

NE-1025F
• 6-minute electronic dial timer
• Auto reset feature
• Compact size

UNIVERSAL FEATURES

1000 Watts of Cooking Power

COMMERCIAL 

MICROWAVE OVENS



By Consultants

• 0.6 cubic feet capacity
• 16-5/8-wide
• Auto voltage switching
• Independent top/bottom energy feed control*
• Fits 1 half-size 6” deep steam table pan/cover
• Quick clean stainless steel cabinet + cavity
• Compact size, heavy-duty performance
• 2 magnetrons (heating elements)
• One-Touch start feature
• 15 power levels
• 5-stage cooking

• Controllable LED Lights
• 30-memory capability*¹
• Enhanced diagnostics
• Cycle counter
• Programmable lock
• Easy clean air filter with reminder
• Patented safety door seal system
• See-through oven door
• Removable ceiling splatter shield
• Digital display
• Stackable

NE-21521
NE-21523

NE-17521
NE-17523
NE-17723 
(SD Programming)

NE-12521
NE-12523

*¹ NE-17723 Features SD Programming with 1300 Programs  

UNIVERSAL FEATURES

2100 Watts

1700 Watts

1200 Watts

• Easily removable with rigid
protection

• Avoid costly repairs of internal
Microwave components such as:
base plate, ceiling plate and light
lens cover

• Keeps microwave cavity
hygienically clean

• Can extend the life of the
microwave key components

• Dishwasher-safe
• NSF worldwide approved
• TPX Polycarbonate
• Unit Dimension (HxWxD)

6.4" x 12.94" x 11.79"
• Carton Dimension (HxWxD)

13.36" x 7" x 13.75"

NE-CPS2A-USA

PERFECT FOR: 
»  Quick serve and casual dining applications 
»  Chef’s line 
»  Overshelf 
»  High volume application where space is at a premium 
»  Fast 1/2 pan cooking/re-therm

COMMERCIAL 

MICROWAVE OVENS

Upgrade your performance with PRO1:
Quickly achieve delicious, consistent product your 
clients will love in a fraction of time. 

• Higher Wattage: Quicker, more efficient operation—
and better retains foods' nutrients!

• Programmable: Same flavorful outcome every time
• Additional Power Levels and Multi-stage Cooking:

Best showcase the flavor in your food
• Enhanced diagnostics, enhanced heating elements
• Auto voltage switching

CAVITY LINER
Specially designed and 
exclusive to Panasonic 
for the following Pro1 models:
NE-12521 / NE-12523 / NE-17521 / 
NE-17523 / NE-17723



3200 Watts 2100 Watts

MEET YOUR NEW PREP COOK!
• No water line or reservoir
• No hood required
• Portable
• 3200/2100 Watt

NE-3280 NE-2180

• Fits 2, 4” deep, full-size steam
pans/covers

• 1.6 cubic feet capacity
• Drop-down counter style door
• Stainless steel cabinet and cavity
• Top and bottom energy feed
• 4 magnetrons (heating elements)
• 8 programmable memory pads
• 5 power levels
• 3-Stage cooking

• Program list/cycle counter
• Programmable or dial timer
• Easy-clean air filters
• See-through oven door
• Digital display
• Self diagnostics
• Shift key (AM-PM)
• Removable center shelf
• Tone control
• NSF and UL commercial approved

UNIVERSAL FEATURES

COMMERCIAL

STEAMERS

High wattage allows the steamer to deliver effective, accurate heat that 
yields perfectly cooked products, and faster than any traditional steamer!

CULINARY PERFORMANCE (NE-3280)

Category Product Minute/Lb Lb/Hour

Seafood

Shrimp 1:00 60

Lobster 1–2 55

Fish 2:00 30

Vegetable

Asparagus 0:40 100

Potato 2:00 30

Green Beans 1:20 46

Broccoli 1:15 48

Meat
Meatballs 1:30 30

Hot Dogs 0:30/dozen 104 dozen

PERFECT FOR: 
Heavy-volume steaming and microwave applications:
»  Restaurants
»  Supermarkets
»  Delicatessens
»  School food service

»  Health Care
»  Banquets and Buffets
»  Catering Services
»  Arenas and more!

Find recipes, applications and suggested cook times in our Sonic Steamer Cookbook, free online!



SR-GA541H / FH
• 123 - 3 oz portions (approx.)
• Anodized Aluminum Pan w/Stainless

Steel lid (SR-GA541H)
• Durable Non-Stick coated Pan

(Fluoride Teflon) (SR-GA541FH)
• Double Safety Thermal Fuse Built-in
• Easy push-button operation
• Includes measuring cup
• Silver exterior color
• 120V

SR-42HZP
• 94 – 3 oz. portions (approx.)
• 8-hour keep warm feature
• Anodized aluminum inner pan with

Stainless steel lid
• Double heating coil
• Double Safety thermal fuse built-in
• Easy push-button operation
• Includes mesauring cup
• Silver exterior color
• 120V

SR-2363ZW
• 70 – 3 oz. portions (approx.)
• 5 Hour Keep Warm
• Automatic cooking setting
• Superior holding capability
• Heavy duty non-stick coated pan
• Locking lid with silicone rubber seal
• Magnetic rice scoop holder
• Easy-to-use carrying handles
• Multi-language instructions

(English/Chinese/Korean/Vietnamese)

• Includes measuring cup, rice scoop
and magnetic rice scoop holder

• 120V

SR-GA721L
• 168 – 3 oz. portions (approx.)
• Anodized aluminum inner pan with

Stainless steel lid
• Triple Safety thermal fuse built-in
• Automatic shut-off
• Easy push-button operation
• Direct heating system
• Includes measuring cup
• Silver exterior color
• 208V

UNIVERSAL FEATURES

*² Based on cooked rice

80-Cup*² 60-Cup*² 46-Cup*² 40-Cup*²46-Cup*²

PERFECT FOR: 
»  Casual Dining
»  Quick Serve
»  K-12 Schools and Universities
»  Commercial Restaurant Use
»  Large Public Venues

COMMERCIAL 

RICE + GRAIN COOKERS

Panasonic’s proven, easy-to-use Rice/Grain Cookers are 
designed for quality, convenience and flavorful results. 
Perfectly aligned with current interest in consuming more 
and healthier grains, Panasonic cookers lead the way with: 
• 1 button operation. Just press and cook
• All grains capability: rice, quinoa, wheat berries, faro and more
• UL and NSF for safety commercial certification
• Keep warm options. Less waste, lower costs
• Removable pan. Quick, easy clean up

Division of Panasonic Corporation of North America  
2 Riverfront Plaza   |   Newark, NJ 07102   |   (201) 348-7000

www.panasonic.com/cmo

SR-GA421H / FH
• 94 – 3 oz. portions (approx.)
• “Keep warm” feature
• Anodized aluminum inner pan w/

stainless steel lid (SR-GA421H)
• Non-stick inner pan (SR-GA421FH)
• Double Safety thermal fuse built-in
• Easy push-button operation
• Includes measuring cup
• White exterior color
• 120V



TECHNICAL 
SPECIFICATIONS

COMMERCIAL MICROWAVE OVENS

NE-1064F NE-1054F NE-1025F
Power Source: 120V, 60Hz, Single Phase 120V, 60Hz, Single Phase 120V, 60Hz, Single Phase

Receptacle Required: NEMA 5-15 NEMA 5-15 NEMA 5-15 

Frequency: 2,450MHz 2,450MHz 2,450MHz

Required Power: 13.4A 13.4A 13.4A

Output: 1000 Watts* 1000 Watts* 1000 Watts*

Outer Dimensions: (w x d x h) 20-1⁄8" x 16-1⁄2" x 12" 20-1⁄8" x 16-1⁄2" x 12" 20-1⁄8" x 16-1⁄2" x 12"

Cavity Dimensions: (w x d x h) 13" x 13" x 8-1⁄16" 13" x 13" x 8-1⁄16" 13" x 13" x 8-1⁄16" 

Net Weight: 34 lbs. 34 lbs. 34 lbs.

Shipping Weight: 40 lbs. 40 lbs. 40 lbs. 

Shipping Box Size: (w x d x h) 24" x 18-3⁄4" x 14-3⁄4" – 3.8 cu. ft. 24" x 18-3⁄4" x 14-3⁄4" – 3.8 cu. ft. 24" x 18-3⁄4" x 14-3⁄4" – 3.8 cu. ft. 

Timer: 99 Minutes, 99 Seconds 99 Minutes, 99 Seconds 6 Min. Electronic Dial w/ Auto Reset 

Memory Capability: 20 Programs 20 Programs N/A

Door / Cabinet / Cavity: All Stainless Stainless / Grey / White Stainless / Grey / White

COMMERCIAL HIGH-SPEED OVEN 

TECHNICAL SPECS. NE-SCV2NAPR
Power Source 208/240V, 60Hz

Receptacle Required 20Amp / NEMA 6-20, Single Phase

Frequency 2,450 MHz

Required Power 3,750W, 19A (208V), 17A(240W)

Output (microwave/convection/grill) 1,200W / 1,150W / 1,800W

Microwave Technology Inverter

Outer Dimensions (w x d x h) 18 11/16” x 22 ¼” x  16 3/16”

Cavity Dimensions (w x d x h) 10 5/8” x 13” x 4 5/16”

Net / Shipping Weight 83.3 lbs  / 100 lbs

Shipping Box Size (w x d x h) 28"W x 23"D x 22"H

Stackable Yes

Memory Capability 1000 recipes

Door / Cabinet / Cavity Stainless

TECHNICAL 
SPECIFICATIONS

COMMERCIAL RICE + GRAIN COOKERS

SR-GA721L SR-42HZP SR-GA421H / FH SR-2363ZW SA-GA541H / FH
Power Source: 208V - 60Hz 120V AC, 60Hz 120V AC, 60Hz 120V AC, 60Hz 120V AC, 60Hz

Power Consumption 2235W 1550W 1550W 1400W 1800W

Capacity Raw Rice: 13 lbs. (40 - 6 oz. cups); 
Servings: 168 - 3 oz. Portions

Raw Rice: 7.6 lbs. (23 - 6 oz. cups); 
Servings: 94 - 3 oz. Portions

Raw Rice: 7.6 lbs. (23 - 6 oz. cups); 
Servings: 94 - 3 oz. Portions

Raw Rice: 6.6 lbs. (20 - 6 oz. cups); 
Servings: 70 - 3 oz. Portions

Raw Rice: 6.6 lbs. (20 - 6 oz. cups); 
Servings: 123 - 3 oz. Portions

Keep Warm N/A 8 hours 5 hours 8 hours 5 hours

Unit Dimensions (h x w x d ) 14" x 22" x 19" 11-7⁄8" x 16-7⁄8" x 10-1⁄2" 11-7⁄8" x 16-7⁄8" x 10-1⁄2" 14-1⁄5" x 16-9⁄10" x 14-4⁄5" 14-1⁄5" x 16-9⁄10" x 14-4⁄5"

Unit Net Weight 25 lbs. 12 lbs. 12 lbs. 19 lbs. 26.5 lbs.

Exterior Color Silver Silver White White Stripe Silver

Shipping Weight 30 lbs. 14 lbs. 14 lbs. 21 lbs. 29.8 lbs.

TECHNICAL 
SPECIFICATIONS

COMMERCIAL STEAMERS HIGH-POWER (PERFORMANCE) COMMERCIAL  MICROWAVE OVENS 

NE-3280 NE-2180 NE-21521 / NE-21523 NE-17521 / -17523 / -17723 NE-12521 / NE-12523

Power Source: 208/230-240V, 60Hz, 
Single Phase

208/230-240V, 60Hz, 
Single Phase

208/230-240V, 60Hz, 
Single Phase

208/230-240V, 60Hz, 
Single Phase 120V, 60Hz, Single Phase

Receptacle Required:  30 Amp, NEMA 6-30  30 Amp, NEMA 6-30  NEMA 6-20 NEMA 6-20 NEMA 5-20 

Frequency: 2,450MHz 2,450MHz 2,450MHz 2,450MHz 2,450MHz

Required Power: 208V (28.0A), 230-240V (25.3A) 208V (20.0A), 230-240V (18.0A) 208V (16.3A), 230-240V (14.9A) 208V (13.6A), 230-240V (12.2A) 17.3A

Output: 3200 Watts* 2100 Watts* 2100 Watts* 1700 Watts* 1200 Watts*

Outer Dimensions: (w x d x h) 25 3/8” x 20 ¾”x18 9/16” 25 3/8” x 20 ¾”x18 9/16” 16-5⁄8" x 20" x 13-1⁄6" 16-5⁄8” x 20” x 13-1⁄6” 16-5⁄8” x 20” x 13-1⁄6”

Cavity Dimensions: (w x d x h) 21-1⁄16" x 13" x 9-7⁄8" 21-1⁄16” x 13” x 9-7⁄8” 13" x 12" x 6-1/8" 13" x 12" x 6-1⁄8" 13" x 12" x 6-1⁄8"

Net Weight: 137 lbs. 117 lbs. 68 lbs. 61 lbs. 59 lbs.

Shipping Weight: 151 lbs. 133 lbs. 72 lbs. 68 lbs. 65 lbs.

Shipping Box Size: (w x d x h) 29-7⁄8" x 26-1⁄8" x 22-1⁄4"
9.9 cu.ft.

29-7⁄8” x 26-1⁄8” x 22-1⁄4”
9.9 cu.ft.

19-15⁄16" x 24-1⁄8" x 16-7⁄8"
4.7 cu. ft.

19-15⁄16” x 24-1⁄8” x 16-7⁄8”
4.7 cu. ft.

19-15⁄16” x 24-1⁄8” x 16-7⁄8”
4.7 cu. ft.

Timer:

Maximum times
for each stage of cooking:

- Hi and Med. Power = 15 minutes
- Low, Defrost and Hold Power

60 minutes

Maximum times
for each stage of cooking:

 - Hi and Med. Power = 15 minutes
- Low, Defrost and Hold Power

60 minutes

Maximum times
for each stage of cooking:

Times vary for each (of 15) power 
levels (See Manual)

Maximum times
for each stage of cooking: 

Times vary for each (of 15) power 
levels (See Manual)

Maximum times
for each stage of cooking:

Times vary for each (of 15) power 
levels (See Manual)

Memory Capability: 16 Programs 16 Programs 30 Programs 30 Programs* ** 30 Programs

* IEC 705 Test Procedure
** SD Card Raises Memory Capability to 1300 -  available on model NE-17723

Panasonic Commercial Food Service & Technical Assistance 
Call toll free 1-888-350-9590 (option 1) for Parts 9AM – 6PM (est) Monday through Friday
Call toll free 1-888-350-9590 (option 2) for nearest USA Distributor
Call toll free 1-877-266-6836 for Service 9AM – 6PM (est) Monday through Friday
Online Sales Support: www.panasonic.com/cmo (Food Service Equipment)

1459_052019Design and specifications subject to change without notice.


