FAL50-1215

i-TOP DUO TWIN ZONE TABLE TOP
INDUCTION UNIT

Falcon

KEY FEATURES

e Twin cooking zone model

- Flexibility of operation

e Efficient heat method reduces power consumption
- Save money on fuel bills

e Switch effortlessly from simmer to cook to boil
- Instant transition between cooking temperatures

e Easy to clean
- Spillage will never burn on to ceramic plate

e Pan sensor
- Hotplate only activates when a pot is positioned

MODELS and ACCESSORIES

Table top model with 2 x 3.5kW cooking zones.

INSTALLATION NOTES

These models may be installed upon any firm surface in close proximity to an electrical power supply.
It is not recommended that the unit should be used outdoors.

Use only ferrous pans, utensils constructed of any other material will not be recognised by cooking zone sensor.

SPECIFICATION DETAILS

Dimensions (w x d x h in mm) 355 x 700 x 180

Electrical rating (kW) 7

Electrical supply voltage 400V 3N~

Required electrical supply (amps) 32 three phase

Electrical current split (amps) L1:15,L2:15,L3: 0

Cooking zone rating (kW) 2x3.5

Weight (kg) 20.5

Packed weight (kg) 23
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