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T h e  p h o t o s  a r e  f o r  i l l u s t r a t i o n  o n l y .  W e  r e s e r v e d  t h e  r i g h t  t o  a m e n d  t e c h n i c a l  d e s i g n  w i t h o u t  p r i o r  n o t i c e .

An  epitome  of  integrating  Western  technology 

with  Asian ethos,  the  induction  work  cooking  

range  promises  precision, efficiency, convenience 

and safety for all your culinary needs.

-Features

Fully constructed w/stainless steel finishing 

Backsplash height

Fast heating power which boils water in 

1 minute Induction effect does not heat up 

air in the surrounding

-Options

Full size & 1/2 size induction wok

Combination of hot plate & induction wok unit

Ingredient holder available upon request

Marine voltage available (380V to 480 attachment 

50/60Hz) 

Note:  Due  to  vast  combination  available,  

please write-to request for our full range of 

manufactured equipment.

MARINE ELECTRIC INDUCTION WOK

Control Panel

Work holder and drain line


