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SENSING THE DIFFERENCE
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Built In Hobs
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60 Hz
220- 240V
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Melting i

The Melting function allows you to cook at very low temperatures, providing you
with the ideal solution for melting chocolate, butter or for cooking light, delicate sauces.
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Keep warm
Warm meals, anytime. The low-powered Keep Warm function prevents your food
from cooling, whilst the rest of the meal is being prepared.
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Power management ?

Outstanding energy efficiency. With the Power Management function, you set the
hob's power level, to avoid the risk of overloading the power supply in your home.
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Exilnerience in Cooking

The ideal and easiest
= cooking experience
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Electric ceramic Built In Hob
Induction Technology - (77) cm
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* 6TH Sense Technology Awilull Awll GLid] «
* 4induction cooking zones bl Ghlink s
* Fasyinstallation (LS il dlgaw «
* Residual heat indicator adninll @)lpall pugo s
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* Total power declared: 7.2 kW dlgglin7.2:adlhll lln]
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Induction technology
Faster, energy-efficient cooking. Induction technology heats

the pan, not the hob, reducing energy dispersion by 10%, and
providing perfect cooking results.
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1- A copper coil under the cooktop creates electromagnetic energy.
2- This magnetic energy interacts directly with cookware
to make it hot.
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Because induction skips the step of heating the cooktop, it's
a fast and even cooking method. Induction cooktops also cool
down quickly after you remove your pan.
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