Q0
:8 ELECTRIC NDUCTION RANGE 4-Zone
& ELECTRIC OVEN 2/1GN

PHOENIKS MODEL NO: 2023114

For the preparation of dishes in saucepans and pans on one surface. For boiling, steaming,
frying, braising, simmering and steam frying.

Product Advantages:

» Housing made completely of 304 grade [ -
stainless steel.

o Tightly welded top plate with lateral drain
channels for easy cleaning.
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« Ceramic hob 700 x 690 mm. ae S G
o Hob with 4 heating zones, 5.0 kW each. h G
¢ Induction generator module 270 mm in
diameter.
» Electronic pan size recognition as "7 :
standard. Fl/ A;l =
« Main switch, induction generator module
200 mm in diameter with control - ~
element, contactor, fan, mains )
connection, IPX5. /> <> EC
» Electric oven: 535 x 670 x 250 mm. le J | A7
o Direct upper heat, indirect lower heat, 50- - N : > (@
300 °C. /> <> /
« Internal tubular heating element for upper ' S| S L
heat. % e iy =
o Indirect lower heat controllable by a =1
thermostat, with control lamp, control E=
switch and safety temperature g
thermostat. =
« 1baking tray 2/1GN, 1CNS grid 2/1 GN. 23
300
Technical Data:
Width x Height x Depth (mm) 800 x 700 (900) x 850
Effective area 1
Dim.: effect. Area (mm) 700 x 690
Connected load (elect.) (kW): 25.4
Voltage (V) / EC: 415 3 phase AC
Recommended fuses (A): 3x50
Net weight (kg): 146
Gross weight (kg): 159
Heat emission latent (W): 2464
Heat emission sensitive (W): 3290
Type of protection: IPX5
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