
PROFESSIONAL COOKER 30"

Professional Digit Control

INDUCTION HOB

4 induction cooking zones

Glass ceramic surface

Pan detection

Booster on all cooking zones

ON / OFF and residual heat indicators (H)

Heating and low temperature functions

 

 

OVEN

Electronic multifunction

Digital timer and knobs

Double internal ventilation

Self-cleaning with PYROLYSIS

Door with assisted closing

Interior with black porcelain enamel

1 telescopic rack with total extraction

2 flat metal grids

1 enamelled tray with anti-splash

Internal lighting with 3 light points

Internal capacity 124 liters

OPTIONAL ACCESSORIES

INDUKIT 4:

Kit of 4 inductor discs for cooking with

non-specific pans for induction

 

 

 

 

SOFIA PROFESSIONAL

INDUCTION FREESTANDING RANGE 30"

CODE ID

FSRC 3004 P MI ED 2F X

Easy Clean Ceramic Glass

Booster

Pan Detection System

Residual Heat Sensor

Soft Closing

Self Clean Oven

Multi-Level Cooking

1
1 Telescopic Rack

Cool Touch Door

Digital Controls

Meat Probe

Fast Pre-Heat

STAINLESS STEEL

FSRC 3004 P MI ED 2F X

MATTE BLACK STEEL

FSRC 3004 P MI ED 2F MBK

FULGOR MILANOfulgor-milano.com



SOFIA

INDUCTION FREESTANDING RANGE

691

MAX

947

MIN

898

756

FSRC 3004 P MI ED 2F ...

Type Free standing range 30”

Finishing ... X Stainless steel / ... MBK  Matte Black

Inner sleeve Ultra Black Piro

COOKING HOB

Supply Induction

Surface CeraBlack

Pan detector / Safety lock • / •

Cooling with fans •

Power Levels 1 - 9

45 ° C melting function •

Slow cooking at 70 ° C •

Booster for each zone •

Residual heat detector H •

Error code indicator •

INDUCTION COOKTOP FEATURES

Left front power (min - Max) (W) Ø 230 mm      2300 - 3700 W

Rear left power (min - Max) (W) Ø 165 mm      1400 - 2200 W

Right front power (min - Max) (W) Ø 200 mm      1850 - 3000 W

Rear right power (min - Max) (W) Ø 200 mm      1850 - 3000 W

OVEN

Typology Electronic multifunction

Double internal ventilation •

Energy ef�ciency class A

Capacity (liters) 124 L

Forced cooling •

Functions n. 11

PERFORMANCE

Maximum cooking temperature 290° C

Pyrolysis temperature 460° C

Thermo-ventilated •

Self-cleaning •

COMMANDS

Control system Digital display with knobs

Automatic shutdown •

Booster / Meat probe • / •

SAFETY

Cold door / Glass n. / Soft closing • / 4 / •

ACCESSORIES

Lighting (Halogen 20 W) n. 3

Flat grids / Telescopic n. 2 / 1

Trays n. / Type 1 / enamelled drip pan

POWER RATING

Max electrical power (W) 3700 W

Voltage / Frequency (V - Hz) 230 - 50

Cord / Plug • / Schuko

DIMENSIONS

Width mm 756

Height ( min - Max ) mm 898 - 947

Depht ( mm ) 691
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