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Standard Features

 Over 90% efficiency, and automatic pan
detection provides instant energy
transmission to pan and automatic switch off
when pan is not present, thus it could lead a
40-60% energy saving compare with the
conventional gas cooking.

 The LED indicator will show the power level
and also in case of error, it will show the error
code enabling user to diagnose and correct
minor problems

 Automatic power adjustment when ambient
temperature rises too high or in case of
empty pan heating to prevent overheating

 Automatic pan detection provides instant
energy transmission to pan and automatic
switch off when pan is not present.

 The reasonable collar supporter could protect

 Integral grease filter to ensure clean air intake
 Internal cooling fan to keep internal

 Easy to clean high-impact glass-ceramic top
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Specifications
Model Number IND-A0W-A8WX IND-A0W-B12WX
Power Requirements 3~400V AC, 50/60Hz 3~400V AC, 50/60Hz
Power Consumption 8,000W(MAX) 12,000W(MAX)
BTUComparison 70,000BTU 106,000BTU
Amperage 12A(MAX) 18A(MAX)

Ceran Glass Φ300(Ceramic Glass Size) Φ400(Ceramic Glass Size)


