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58 
INDUCTION 

5600 W 
       

 

German 
Technology 4+1  x  x  

        

 
 

 

 

Top area 

> First-class 3-layer material made in Switzerland with stainless steel on the top 
> Perfect flatness, even with huge temperature changes 
> Surrounding juice gutter 
> Control panel in KeraPro glass with light grey colored graphics 
> Dimensions (WxD):  580 x 520mm, R=5 

 

Cooking 

zones 

> 4 independent thermostatically controlled griddle areas (left and right zones can be bridged as 
described on the above sketch) 
> Powered with induction technology 

• Ready to cook within 2 minutes 

• Healthy cooking: no need to overheat the griddle area thanks to power and reactivity 
of induction technology (=> no noxious fumes) 

• Adapted to all type of food: 1st cooking levels preserves the nutritional qualities of 
vegetables (without risk the flame goes out), thick pieces of meat are seared rapidly 
and remain juicy 

• Cleaning function by each zone 
 

Control 

> 4x slider touch control with direct access to each heating level (0-9 + clean) 
> Dynamic temperature-display for both cooking areas 
> 4x Timer, stand-alone timer, locking touch, stop&go function 
> Cleaning touches dedicated to each zone 
> Bridge function allows to couple both zones as described on the above sketch  

 

Installation 

> Electrical network 220-240 V  ,     50/60 Hz 
> Casing (WxD): 547 x 486 – Appliance is 60 mm high 
> Adapted for flushline installation 
> Delivered with documentation, sealing gasket and power cord   

 

Security 

> 4x residual heat indicators 
> Auto-Stop (in case of inadvertent start, long absence, over-temperature) 

> Protection against wrong electrical connection (400V overvoltage) 
 

Eco-design 

> Standby consumption  < 0,5W 

> 100% recyclable packaging 
> Reduced transportation costs: 25 appliances a pallet 
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