
TECHNICAL SPECIFICATION
Issue 10/26 · Page 1 of 2

ELECTRIC INDUCTION RANGE ·  FOUR ZONE

E3614i
Induction Range with four heat
zones & 1/1 GN fan-assisted oven

13.2 kW
Electrical rating

400V 3N~
Supply

4 × 2.5 kW
Induction heat zones

3.2 kW
Fan-assisted oven

600 × 845 mm
Footprint, W × D

85 kg
Unit weight

SPECIFICATION

Electrical

Electrical rating 13.2 kW

Supply voltage 400V 3N~

Electrical current split (A) L1: 28.4  L2: 14.5  L3: 14.5

Hob

Heat zones 4 × 2.5 kW

Heat zone diameter 190 mm

Minimum pan size 120 mm

Dimensions

Width 600 mm

Depth, front of hob to rear 845 mm

Hob height 900 mm

Mounting Castors rear, feet front

Oven

Element rating 3.2 kW

Temperature range 100–250 °C

Gastronorm 1/1

Oven size (W × D × H) 460 × 570 × 420 mm

Oven shelf (W × D) 325 × 530 mm

Shelf positions 5 (2 shelves supplied)

Weight & packing

Weight 85 kg

Packed weight 98 kg

Packed size 700 × 1000 × 1100 mm

DIMENSIONS
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E3614i · Four zone induction range

INSTALLATION NOTES

Adequate ventilation must be provided to supply sufficient
fresh air and to allow easy removal of any such products
that may present a risk to health. Please consult current
legislation for details that relate to specific locations.

Install unit on a level, fireproof surface in a well-lit
position. If floor is made of a combustible material, local
fire requirements must be checked to ensure compliance.

A clearance of 150mm should be observed between
appliance and any combustible wall.

KEY FEATURES

Dominator Plus induction in a compact 600 mm range. Four full-power zones, heavy-duty construction and
induction components rated for 30,000 hours make it a straightforward move from gas to electric.

Four zones, full power
Four 2.5 kW zones give instant heat, fast heat-up and
precise control from a gentle simmer to a rolling boil.

Pan detection
No heat is generated until a pan is placed on a zone, so no
energy is wasted.

Safer, cooler kitchen
Low cooking surface temperature and no naked flames
reduce the risk of burns. Very little heat is emitted into the
kitchen, for a more pleasant working environment and less
load on existing ventilation.

Built for 30,000 hours
Heavy-duty induction components rated for 30,000 hours
of use, the equivalent of 8 hours a day, 7 days a week for
10 years.

Robust ceramic glass hob
Heavy-duty ceramic glass stands up to busy service, and
spillages simply wipe clean with no scrubbing.

Fan-assisted oven
1/1 GN oven with 5 shelf positions and 2 shelves supplied.
A wide 100–250 °C range suits a wide variety of food. A
glass-panelled door lets you check cooking progress
without losing heat.

ACCESSORIES

Oven shelf

SIMILAR MODELS

E3916i 6 × 2.5 kW induction range

E3913i 4 × 3.5 kW induction range

E143i 4 × 1.85 kW induction range

E3164 Four zone glass top range
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