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PRODUCT SPECIFICATION

16
6 ZONE INDUCTION HOB

The Induction range hob is designed for the light duty

market, ideal for education and small café environments.

The I6 provides 6 heat zones with built in pan detection
and precise temperature control. Featuring melt, keep
warm, simmer and power boost functions. The unit can

be purchased either separately or with the 16 stand.

**This unit is not intended for high output restaurant**
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Packed weight (kg)

61

Dimensions (w x d x h) mm

900 x 730 x 298 (Working Height 258)

Hob Rating Per Zone (kW)

1.85 Boost 3.0

Electric Supply 3 Phase + N

L1=15.8,L2 = 15.4,L3 = 15.4

Electrical Supply Single Phase

240V 50Hz ~ 11,200W 47A

Warranty

KEY FEATURES

2 Years

Built in pan detection
Precise temperature control
Power Boost function

9 power level settings

AVAILABLE ACCESSORIES

Automatic heat-up control function
6mm Ceramic glass

Melt, keep warm and simmer functions

. 16 Stand

For more information or to discuss your catering equipment requirements with us,
contact us on 01332 875544 or email enquiries@parry.co.uk. website www.parry.co.uk



