INDUCTION - 20kw - Top version

CODICE MODELLO
CR1358289T4W DT194/10TCII-T4W

SERIE
DIAMANTE 4.0

.,

ouils

Weinnovate cooking

TECHNICAL SPECIFICATIONS

1 Unbreakable glass-ceramic top. B Serigraphs identifying cooking
zones. B Safety sensor to prevent overheating. B Power adjustable to 12
levels Heating by means of an inductor equipped with a device that
detects the presence of the cooking vessel on the cooking zone and
automatically activates/deactivates heating. B Heating by means of an
inductor equipped with a device that detects the presence of the
cooking vessel on the cooking zone and automatically switches the

heating on/off, and a device against overheating.
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GENERAL CHARACTERISTICS

Diamond 90 Touch 4.0 - Everything under control Everything is

under control, perfect results every time. Thanks to the practical
display, parameter selection is quick and precise. Easy and clear
temperature management, and special functions are always
visible and accessible from the display. Tradition and innovation,
everything on your worktop A new non-slip square and
rounded knob design for a more ergonomic grip and an
embossed indicator that makes it easier to select the datum to
be set. And with the exclusive Encoder Functionality, simply
touch the parameter you want, turn the knob to adjust the level
and press it to start the set datum. With water- and dirt-proof
crown. Quick and precise parameter selection. Easy and clear
temperature management. Special functions always visible and
accessible from the display. Stainless steel outer shells and feet.
Height from worktop adjustable from 840 to

900 mm. Tops with 2 mm thickness All model-identified
equipment (T4W) is 4.0 Ready equipment, allowing you to
benefit from all the advantages of connecting your equipment
to a cloud system.

1 Power adjustable to 12 levels B Professional components tested to
withstand intensive use over time B Safety sensor to prevent
overheating. B Cooking zones with 5KW power B Mechanically
controlled induction ready for IOT connection to Cloud B Serigraphs

identifying cooking zones.
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INDUCTION - 20kw - Top version Leinnovate cookin
CODICE MODELLO SERIE
CR1358289T4W DT94/10TCIFT4W DIAMANTE 4.0

Technical Information

SPECIFICATION DATA

MATERIAL CR1358289T4W
DEFINITION DT94/10 TCII-T4W IND. M80 ELETTRONIC.TOP
COMMERCIAL LINE DIAMANTE TOUCH
SUPPLY ELECTRICS
DIM.WIDTH 800 mm

DIM. PRODUCTIVITY 900 mm

DIM. HEIGHT 250 mm

NET WEIGHT OKg

VOLUME (net) 0.18

PACKAGE LENGTH 460 mm

PACKAGE WIDTH 1020 mm
PACKAGING HEIGHT 1150 mm
PACKAGE VOLUME 0,540 m3

GROSS PACKING WEIGHT 60 Kg

STANDARD POWER SUPPLY 380-415V 3
FREQUENCY 50/60 Hz
ELECTRICAL POWER 20 kw

IP GRADE IPX5

CERTIFIED MODEL DT94/10 TCII
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INDUCTION - 20kw - Top version LUginnovate cookin

CODICE MODELLO SERIE
CR1358289T4W DT194/10TCII-T4W DIAMANTE 4.0

Power adjustable to 12 levels Mechanically controlled induction

ready for IOT connection to Cloud

11

PROTECTION

Overheating

Professional components tested to

O withstand intensive use over time

LONG LIFE

Professional use

~ Safety sensor to prevent overheating.

Cooking zones with 5KW power

CLOUD

Connection
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INDUCTION - 20kw - Top version e
CODICE MODELLO SERIE
CR1358289T4W DT94/10TCI-TAW DIAMANTE 4.0

ACCESSORIES

CODE MODELLO DESCRIZIONE

CR1357499 4.010TPRO PRO Subscription - Cloud

CR1357479 4.0I0TENTRY

ENTRY Subscription - Cloud
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