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2.10 - MU = NYPTTIX - OXNY-NTP kW - Booster 2.50 kW - 21.0x19.0 cm

2.10 - MU - NYPTTIX - OXNY-NX kW - Booster 2.50 kW - Double booster 3.00 kW - 21.0x19.0 cm
2.30 - MTN = NYPITIX - IN-"NX kW - Booster 3.00 kW - Double booster 3.00 kW - - @ 21.0 cm

1.40 - TN = M¥PTIIN - "IN kW - Booster 2.10 kW - - @ 16.0 cm

Multizone left - Booster 3.70 kW - 38.5x23.0 cm
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UX1) VRN MAN ANT) 7400 W Snwn Yad a0 DY N DY D
(= pY 33A TN (Hz) 50/60 Hz

ubn) NNn) 220-240V Ynwn Y2 X 120 cm

ubn) 2 NNn) 380-415V Terminal box 5 poles
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Compatible Accessories

GRILLPLATE SCRP

,MEPITIR D™D N'HDI2IIX 0'09 NANN
mMp2TN T2 NON NMNYN NP L1
DTN .MPM N2 A w5 Down
410 x N"n 240.

TPKPLATE

T2 MYPTTIR DM N'HD2IK VYO
NPT T2 N0 .NMonynM NMmAp
DTN . MPM 0, 0T 2w 05N
410 x n"n 240.

PMIO0 TIANI NP NEPTTIX O™MD
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Symbols glossary
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VYANN /0N Sy YAYXN NN2AYN T Sy 0wo.

Eco-Heat: DN ™7V DMON MK NN 1T NP9
NYIN2 NMON NiN'02 NP1avn D2 ND .M NKD
IYNND "MK DIN2 NNPND NN/OXNAT,NMD
MmN DIN Sy NS X owman.
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Benefit (TT)

Induction hobs

Fast cooking and precise temperature control

Immediate access to functions via touch display, for simple and intuitive control

Keep Warm function

Dishes always served at the right temperature, even after cooking, thanks to the Keep Warm function

Nine power levels and Boost function for optimal cooking performance

MultiZone

Large surface created by joining two contiguous zones, perfect for large dishes

In addition to their sleek aesthetics and contemporary design, Smeg induction hobs are equipped with innovative
technologies. The Multizone function guarantees maximum flexibility in the use of the hob and endless cooking
possibilities, expanding the cooking area to suit the shape and size of different pans

Grill function
Even heat distribution with the grill function, requiring just two minutes of preheating for perfectly grilled dish

Permanent Automatic Pot Detection with indication of the relative control

Automatic activation of the correct cooking zone with Autopot Detection, recognizing the pot without user
intervention

Auto-vent 2.0

Cooktop and hood connected via Bluetooth for synchronized and automatic operation
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