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Maximum Power
Electrical Supply
Cord & Plug

Weight
Dimensions (mm)
Construction
Depth of Field
Safety Features
User Interface
Controls

Cooling Clearance

Rear Panel

Standard Case Colour

Bespoke Options

Warranty
€

CS3000T 3kW Induction Table-top
Product Specifications

3.0kW

230V AC 50HZ 13-amp single phase supply

Cord length 1.8m
Moulded 13-amp plug fitted (UK)
Appropriate plug for each export market

12kg

W:380 L:505 H:90

Ceran top, powder-coated stainless steel case, powder coated aluminium front panel

Up to 30mm

Pan detection; boil-dry protection; overheat prevention; clean filter warning

Display panel: Clean filter warning; No Pan Present warning; Glass hot warning; Shutdown
Ergonomically designed knob with precise settings of 1 through 99

Front only required

Illuminated rear logo

Silver

Case colour - minimum quantity 50
Ceran top design - minimum quantity 50
Rear logo - minimum quantity 20

2 years parts and labour, excluding case, Ceran top and rear light source

Approved

Induced Energy Limited operates a continuous programme of product development and improvement.
Product specifications may therefore be subject to change.

Maximum Power
Electrical Supply
Cord & Plug

Weight

Dimensions (mm)

Construction
Depth of Field
Safety Features
User Interface
Controls
Installation

Cooling Clearance

Bespoke Options
Warranty
€

CS3000D 3kW Drop-in Induction Hob
Model CS3000DB (fitted bezel, square-cut aperture)
Product Specifications

3.0kW
230V AC 50HZ or 210-265V AC 50Hz and 60 Hz 13-amp single phase

Cord length 1.8m
Moulded 13-amp plug fitted (UK)
Appropriate plug for each export market

10kg

Drop-in case;W:395 L:395 H:170
Ceran footprint nominal: 400 x 400
Ventilation drawer extension: 220
Front control panel aperture: 350 x 90
Counter aperture: 440 x 440

Stainless bezel: 480 x 480

Ceran top, aluminium casing, stainless steel control panel

Up to 30mm

Pan detection; boil-dry protection; overheat prevention; clean filter warning

Display panel: Clean filter warning; No Pan Present warning; Glass hot warning; Shutdown
Ergonomically designed knob with precise settings of 1 through 99

Installation instructions provided

The unique drawer concept includes integral ventilation ducts, providing effective
front-to-front ventilation and cooling

Ceran top design - minimum quantity 50
2 years parts and labour, excluding case, Ceran top

Approved

Induced Energy Limited operates a continuous programme of product development and improvement.
Product specifications may therefore be subject to change.
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CS3000D 3kW Drop-in Induction Hob
Model CS3000DF (flush-mounted, rebated aperture)
Product Specifications

Maximum Power
Electrical Supply
Cord & Plug

Weight

Dimensions (mm)

Construction
Depth of Field
Safety Features
User Interface
Controls
Installation

Cooling Clearance

Bespoke Options
Warranty
€

3.0kW
230V AC 50HZ 13-amp single phase supply

Cord length 1.8m
Moulded 13-amp plug fitted (UK)
Appropriate plug for each export market

10kg

Drop-in case;W: 395 L:395 H:170
Ceran footprint nominal: 400 x 400
Ventilation drawer extension: 220
Front control panel aperture: 350 x 90
Counter aperture: 370 x 370

Rebate depth: 9

Ceran top, aluminium casing, stainless steel control panel

Up to 30mm

Pan detection; boil-dry protection; overheat prevention; clean filter warning

Display panel: Clean filter warning; No Pan Present warning; Glass hot warning; Shutdown
Ergonomically designed knob with precise settings of 1 through 99

Installation instructions provided

The unique drawer concept includes integral ventilation ducts, providing effective
front-to-front ventilation and cooling

Ceran top design - minimum quantity 50
2 years parts and labour, excluding case, Ceran top

Approved

Induced Energy Limited operates a continuous programme of product development and improvement.
Product specifications may therefore be subject to change.

Maximum Power
Electrical Supply
Cord & Plug

Weight

Dimensions (mm)

Construction
Depth of Field
Safety Features
User Interface
Controls
Installation

Cooling Clearance

Warranty
c€

CS3000D 3Kw Drop-in Induction Hob

Model CS3000DF-P (mounted under Pyrolave)

Product Specifications

-

3.0kwW
230V AC 50Hz or 210-265V AC 50Hz and 60 Hz 13 amp single phase

Cord length 1.8m
Moulded 13-amp plug fitted (UK)
Appropriate plug for each export market

9g

Drop-in case; W: 395 L: 395 H: 170
Ventilation drawer extension:220
Front control panel aperture: 350 x 90

Aluminium casing, stainless steel control panel

Up to 15mm above 15mm Pyrolave

Pan detection; boil-dry protection; overheat prevention; clean filter warning

Display panel: Clean filter warning; No Pan Present warning; Glass hot warning; Shutdown
Ergonomically designed knob with precise settings of 1 through 99

In conjunction with Pyrolave UK

The unique drawer concept includes integral ventilation ducts, providing effective
front-to-front ventilation and cooling

2 years parts and labour, excluding case, Ceran top

Approved

Induced Energy Limited operates a continuous programme of product development and improvement.
Product specifications may therefore be subject to change.
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Maximum Power

Electrical Supply

Cord & Plug

Weight
Dimensions (mm)
Construction
Depth of Field
Safety Features
User Interface
Controls
Installation
Cooling Clearance
Bespoke Options
Warranty

€

CS3000GT 2 x 3kW Table-top twin
Product Specifications

7kW

415V AC 50Hz 32-amp 3-phase + N&E; 32-amp single phase; or 230V 2 x 13-amp
(to be specified at time of order).

Cord length 1.8m

5-pin 32-amp Commando plug fitted

or 3-core 32 amp cable (hardwired, or 32-amp 3 pin plug), 32-amp single phase (UK)
or 2 x 13 amp mains leads

Appropriate plug for each export market

30kg

W:415 L:810 H:175

Ceran top, stainless steel casing
Up to 30mm

Pan detection; boil-dry protection; overheat prevention; clean filter warning

Display panel: Clean filter warning; No Pan Present warning; Glass hot warning; Shutdown

2 x Ergonomically designed knobs with precise settings of 1 through 99
Installation instructions provided

Rear to front ventilation - integral overhang at rear, with easily removed filter
Ceran top design - minimum quantity 50

2 years parts and labour, excluding case, Ceran top

Approved

Induced Energy Limited operates a continuous programme of product development and improvement.
Product specifications may therefore be subject to change.

Maximum Power

Electrical Supply

Cord & Plug

Weight
Dimensions (mm)
Construction
Depth of Field
Safety Features
User Interface
Controls

Installation

Cooling Clearance

Bespoke Options
Warranty
€

CS3000GB 2 x 3kW Table-top twin
Product Specifications

7kW

415V AC 50Hz 32-amp 3-phase + N&E; 32-amp single phase; or 230V 2 x 13-amp
(to be specified at time of order).

Cord length 1.8m

5-pin 32-amp Commando plug fitted

or 3-core 32 amp cable (hardwired, or 32-amp 3 pin plug), 32-amp single phase (UK)
or 2 x 13 amp mains leads

Appropriate plug for each export market

30kg

W:435 L:720 H:163

Ceran top, stainless steel casing
Up to 30mm

Pan detection; boil-dry protection; overheat prevention; clean filter warning

Display panel: Clean filter warning; No Pan Present warning; Glass hot warning; Shutdown

2 x Ergonomically designed knobs with precise settings of 1 through 99
Installation instructions provided

Rear to front ventilation - integral overhang at rear, with easily removed filter
Ceran top design - minimum quantity 50

2 years parts and labour, excluding case, Ceran top

Approved

Induced Energy Limited operates a continuous programme of product development and improvement.
Product specifications may therefore be subject to change.
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Maximum Power
Electrical Supply
Cord & Plug

Weight
Dimensions (mm)
Construction
Depth of Field
Safety Features
User Interface
Controls
Installation

Cooling Clearance

Bespoke Options
Warranty
€

CS3000QT 4 x 3kW Table-top Quad
Model CS3000QT
Product Specifications

This model has been designed and tested for use above a commercial oven.

14kW
415V AC 50 Hz 32-amp 3-phase + N&E or 415V AC 50 and 60Hz 32-amp 3-phase + N&E

Cord length 2.5m
5-pin 35-amp Commando plug fitted (UK)
Appropriate plug for each export market

60kg

W:800 L:810 H:175

Ceran top, stainless steel casing

Up to 30mm

Pan detection; boil-dry protection; overheat prevention; clean filter warning

Display panel: Clean filter warning; No Pan Present warning; Glass hot warning; Shutdown
4 x Ergonomically designed knobs with precise settings of 1 through 99

Installation instructions provided

Rear to front ventilation - integral overhang at rear
2 easily removed filters

Ceran top design - minimum quantity 50
2 years parts and labour, excluding case, Ceran top

Approved

Induced Energy Limited operates a continuous programme of product development and improvement.
Product specifications may therefore be subject to change.

Maximum Power
Electrical Supply
Cord & Plug

Weight
Dimensions (mm)
Construction
Depth of Field
Safety Features
User Interface
Controls
Installation
Cooling Clearance
Bespoke Options
Warranty

(e

CS3000QB 4 x 3kW Suited Quad
Model CS3000QB with integral ventilation
Product Specifications

This model has been designed and tested for use above a commercial oven.

14kW
415V AC 50 Hz 32-amp 3-phase + N&E or 415V AC 50 and 60Hz 32-amp 3-phase + N&E

Cord length 1.8m
5-pin 35-amp Commando plug fitted (UK)
Appropriate plug for each export market

60kg

W:820 L:720 H:170

Ceran top, stainless steel casing

Up to 30mm

Pan detection; boil-dry protection; overheat prevention; clean filter warning
Display panel: Clean filter warning; No Pan Present warning; Glass hot warning; Shutdown
4 x Ergonomically designed knobs with precise settings of 1 through 99
Installation instructions provided

Model CS3000QB draws air from behind and below the housing unit

Ceran top design - minimum quantity 50

2 years parts and labour, excluding case, Ceran top

Approved

Induced Energy Limited operates a continuous programme of product development and improvement.
Product specifications may therefore be subject to change.
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Mobile cooking station

Now you can keep your cool without
expensive fixed ventilation. A World'’s First
from Induced Energy Ltd.

Surface Cooking for up to 12 Saucepans
or 4 x 30L pans.

Overhead Variable Speed Ventilation —
Easy Clean S/S

Baffles — Optional Charcoal Filter Pads to
absorb Grease and Cooking Fumes.

Electric Fan Oven 2 x 1/1 GN pans per shelf.

Bespoke design — 1 to 4 Induction rings,
with or without ventilation. Oven can be
substituted for lockable storage cabinet or
open shelf.

Mobile cooking station — bespoke options

Induction unit: CS3000QT or 2 x CS3000GT

Trolley: To suit CS3000QT with either open
shelf, pan cupboard, oven or refrigerated
drawers under. On castors - front two braked

Ventilation Canopy +/- charcoal filter set

The Hot Plate that stays cool, while keeping cool

The iPlate is the first full size hot plate that is powered by induction.
Induction is already proven as a method for prime cooking.
Now Induced Energy have applied their expertise to a hot plate.

It really works like magic - hidden beneath a
solid work surface, the iPlate keeps food hot
while the rest of the surface remains cool and
safe for customers and staff alike.

Once an induction compatible dish is placed
on the surface, only your hot dish will keep at
the temperature you require, the rest remains
perfect for cold service such as salads, fruit

or beverages.

In areas where space is at a premium the
iPlate is a food preparation work top, and
then at the flick of a switch it becomes a
hot counter.

The new iPlate uses innovative technology
in both the induction keep hot zone and

the surface material. Once an induction
friendly dish is placed on the top, the desired

temperature is quick to achieve and maintain.

Invisible beneath a solid work surface

Because energy is only used when and where
it is needed the iPlate delivers significant
energy savings versus a traditional keep hot
unit. This means you can reduce your energy
bills whilst offering an improved food service
in cooler surroundings.

Earthenware, china plates and non-metal
dishes can be used in conjunction with the
iPlate — contact us for further details of how
you can use non-metal containers.

The Swanstone ™ surface is seamless,
non-porous and hygienic. The material does
not absorb stains or promote bacterial growth
and meets all hygiene regulations for work
surfaces in the food sector.

iPlate under Swanstone™ is the ideal
combination for a stylish, attractive, hard
wearing and energy efficient heated servery
counter for all sectors of the Catering Industry.
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Visible inset Swanstone™ top

Invisible Fitting under a solid surface
Product Specification

Induction Surface Footprint

730 x 615mm - to accept 2 x 1/1 GN containers or
modules thereof. Other Induction friendly containers
can be used.

Maximum Power - 1.8 kW

Electrical Supply
13amp single phase 210-265 volts 50Hz
or 60Hz max load 5amps

Cord & Plug

Power Cord length 1.m, (Plug top to Control Box)
Power Cord (Control Box to Coil Box) 1.5m can be
factory extended*

3 pin 13amp single phase (UK) plug fitted
Appropriate plug for each export market

Weight Coil Box - 7kg Control Box - 4kg

Dimensions (mm)
Coil Box -W: 730 L:615 H:50
Control Box - W: 250 L:250 H: 100

Construction
Coil Box - Metal casing, Control Box - Metal casing

User Interface Display panel Green & Red LEDs

Controls
1 Power on/off switch, 7 stage rotary power setting,
LED indication of power on/off and system running.

Installation

Installation instructions included.

Swanstone™ fitting kit provided consisting of 3mm
Swanstone™ plate, bolted to coil box & 1x tube of
adhesive for fixing under counter. In the unlikely event of
having to replace the coil box the unit is unbolted and
replaced using nylon bolts.

Warranty
12 months parts and labour, Swanstone™ top excluded.

CE - Approved

*Cable length from coil box to control box can be made to
clients’ requirements, consult Induced Energy for further detail.

Visible inset with traditional Ceran top

Visible Fitting Visible Fitting
Swanstone™ or Ceran Top
Product Specification

Induction Area - Surface Footprint

730 x 615mm - to accept 2 x 1/1 GN containers or
modules thereof. Other Induction friendly containers
can be used.

Counter Aperture
700 x 585 with + 15mm rebate.

Maximum Power - 1.8 kW

Electrical Supply
13amp single phase 210-265 volts 50Hz
or 60Hz max load 5amps

Cord & Plug

Power Cord length 1.m, (Plug top to Control Box)
Power Cord (Control Box to Coil Box) 1.5m can be
factory extended*

3 pin 13amp single phase (UK) plug fitted
Appropriate plug for each export market

Weight Coil Box - 7kg Control Box - 4kg
Ceran top - 7kg Swanstone - 3kg

Dimensions (mm)
Coil Box -W: 730 L:615 H:50
Control Box - W: 250 L:250 H: 100

Construction
Coil Box - Metal casing, Control Box - Metal casing

User Interface Display panel Green & Red LEDs

Controls
1 Power on/off switch, 7 stage rotary power setting,
LED indication of power on/off and system running.

Installation
Installation instructions included.
Swanstone™ fitting kit provided consisting of

3mm Swanstone™ plate, bolted to coil box & 1x tube of
adhesive for fixing under counter. In the unlikely event of
having to replace the coil box the unit is unbolted and

replaced using nylon bolts.

Warranty

12 months parts and labour, Swanstone™ top excluded.

CE - Approved

Induced Energy Ltd continues to specialise
in designing, manufacturing and supporting
induction products for the catering industry.

Over the past 3 years we have developed the
CS30071 version of the CS3000 range which
provides a universal mains option for our
expanding export and marine markets.

The recent introduction of the iPlate, an
induction keep hot system, upholds our
tradition of energy efficiency and versatility.

We believe that the energy savings produced
by induction, compared with gas or electric
solid tops, are of paramount importance in
today’s energy conscious world — it has to be
induction, it has to be Induced Energy.

oK e

Dr R Sanders
Chairman

“Having changed to induction after seventeen
years on Gas, | could not believe that the
switchover was so easy. The precision of the
heat ensures perfect cooking temperatures
every time. Training our chefs using the straight
forward controls guarantees that we get the
same results every time.”

Angus McCaig and Josh McDonald Johnson
of The Holt restaurant, Honiton

“I cannot speak too highly of Induced Energy’s
induction hobs; they have served the college
well over the past decade. Indeed, we are so

pleased with them that the college is installing

more induction hobs in a 16th century building
we are restoring. | enthusiastically commend
their use to other institutions and individuals”

Rev. Dr. Ralph Waller Principal,
Harris Manchester College University of Oxford

“We installed a 4 ring Induced Energy
Induction Hob into the Glass House Café and
it has proved to be extremely reliable and an

excellent piece of kit. The powerful heat is
very controllable, it’s kept in the pan and does
not heat up the kitchen...so impressed are we
with the benefits of Induced Energy that we are
considering introducing this technology into
other catering areas”

Mike Byrne General Manager Catering Services of
Gloucestershire Hospitals NHS Foundation Trust
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It has to be induction — it has to be Induced Energy

Designed, manufactured and supported in the UK

Induced Energy Limited

Westminster Road, Brackley, Northants NN13 7EB

Tel: 01280 705900 Fax: 01280 705270

email: sales@inducedenergy.com website: www.inducedenergy.com





