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Lotus PCIWT-64ET Electric Wok ITALIAN CULINARY ART

Benchtop Induction Cooking Unit
16030434 60-Series

Build

Professional benchtop Induction wok cooking top. sl Ll [ I [ 1] N

Heavy-duty construction made from premium CrNi 18/10

AISI 304 stainless steel with Scotch-Brite satin finish. It _
features a Tmm thick worktop, rounded edges, chrome -

details, and a rear splashback.

d
—
Waterproof chromed knobs with an IPX5 waterproof
rating.
Heavy duty ceramic glass concave wok induction top b KU
incased in a stainless steel frame that ensures durability
and longevity.
— \ -
The cooking zones offer powerful performance with 5 kW (CoRUS] —
of heating power. The induction technology ensures that I
only the contents of the wok are heated, optimizing - | =i i,
efficiency. . (@) View 3D
The precise standard or digital control allows for accurate
temperature adjustments, from delicate to high heat,
providing a wide range of cooking possibilities. . opo .
Technical specifications
Designed for easy maintenance and serviceability,
with all parts accessible by simply removing the front External Size
control panel.
External Width 400mm
External Depth 600mm
External Height 280mm
Weight
Net weight
package weight 23kg
Technical Features
Element Power 5 kw
Plate Size @30cm
Connection requirements electric
Electrical connected loads 5kw
Voltage 400V~3N
Plug Supplied No
Warranty
2 Year Warranty 2 years parts and labour

*Subject to a prevanttitive maintence plan
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A Data plate
B Electrical connection

We reserve the right to alter specifications without notice.
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