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STANDARD
CUCINA A INFRAROSSO / INFRARED STOVE / FOURNEAU INFRAROUGE / INFRAROTHERD

TECHNICAL AND FUNCTIONAL FEATURES

Worktop in AISI 304 stainless steel with a 20/10 thickness, front and side panels in AlSI
304 stainless steel, Scotch Brite finishing. 6 mm glass ceramic cooking surface. Heating

elements able to reach high temperatures (up to 500°C) that radiate heat to the cooking
surface. Heating circuit in 230 x 230 mm SQUARE zone with a POWER adjustment up to
2.5 kW. The zones are marked with serigraphs that allow the proper positioning of the

pan. After switching off each zone, a light signals any residual heat up to 60°C to safe-
guard the operator.
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