
Prod uct  fa mil ieProd uct  fa mil ie Kookplaat

T y p eT y p e Standaard opbouw of vlakbouw

A fmet ingA fmet ing 90 cm

Voed ingVoed ing Elektrisch

T y p eT y p e Inductie

EA N-cod eEA N-cod e 8017709304034

Desig nDesig n Universeel

KleurKleur Zwart

A fw erkingA fw erking Glas

M a ter ia a lM a ter ia a l Glas

T y p e  g la sT y p e  g la s 'Glassy' ceramic

G la zen ra ndG la zen ra nd Rechte rand

G a s_rep la cementG a s_rep la cement No

Bed ieningBed iening VIVOscreen MAX display

Slid er  b ed ieningSlid er  b ed iening Ja

Kleur LEDKleur LED Touch display

Posit ie  b ed ieningPosit ie  b ed iening Vooraan

Kleur ser ig ra fieKleur  ser ig ra fie Grijs

A nd ere  b eschikb a re  kleurenA nd ere  b eschikb a re  kleuren Grijs, Zilver

A a nta l ind uct iekookzonesA a nta l ind uct iekookzones 6

Op t ies t i jd p rog ra mmeringOp t ies t i jd p rog ra mmering Automatische uitschakeling

A a nta l kookzones met  b oosterA a nta l kookzones met  b ooster 6

Hoofd toets a a n/uitHoofd toets a a n/uit Ja

Vermog enniv ea usVermog enniv ea us 17

SIA1963DSIA1963D

DesignDesign

  

Program / FunctionsProgram / Functions

OptiesOpties

24/07/2025SMEG SPA



M ult izoneM ult izone Ja

Flex ib le  Z one  T y p eFlex ib le  Z one  T y p e AreaZone

W orktop  Cut-OutW orktop  Cut-Out 500-916 mm

A uto M ult izoneA uto M ult izone Ja

A uto M ult izoneA uto M ult izone Ja

W a ter kokenW a ter koken Ja

Sud d erenSud d eren Ja

W a rmhoud funct ieW a rmhoud funct ie Ja

Smelten/Koken op  la g eSmelten/Koken op  la g e
temp era tuurtemp era tuur

Ja

A utoma t ischeA utoma t ische
uitscha ke l inguitscha ke l ing

6

Pa uze  op t iePa uze  op t ie Ja

T imerT imer 1

G e luid ssig na a l e ind eG e luid ssig na a l e ind e
kookt i jdkookt i jd

Ja

Restt i jd  ind ica torRest t i jd  ind ica tor Ja

ECO-Log ic  op t ieECO-Log ic  op t ie Si Advance

Bep erktBep erkt
v ermog ensv erb ruikv ermog ensv erb ruik

2400 a 11100 - step 100
W

Show room d emo op t ieShow room d emo op t ie Ja

Kind erb ev e i l ig ingKind erb ev e i l ig ing Ja

T w inZ one  op t ieT w inZ one  op t ie Ja

Quick sta rtQuick sta rt Ja

Sne l le  se lect ie  niv ea usSne lle  se lect ie  niv ea us Ja

A utoma t ischeA utoma t ische
a a np a ssinga a np a ssing
p a na fmet ingp a na fmet ing

Ja

A utoma t ischeA utoma t ische
p a nherkenningp a nherkenning

Ja, minimum 10 cm

Perma nentePerma nente
a utoma t ische  p ota utoma t ische  p ot
herkenning  met  ind ica t ieherkenning  met  ind ica t ie
op  d e  b ed ieningop  d e  b ed iening

Ja

A utoma t ischA utoma t isch
uitscha ke len i .g .v .uitscha ke len i .g .v .
ov erv erhit t ingov erv erhit t ing

Ja

A utoma t ischA utoma t isch
uitscha ke len i .g .v .uitscha ke len i .g .v .
ov erkokenov erkoken

Ja

Restw a rmte  ind ica torRestw a rmte  ind ica tor Ja

Bev e i l ig ing  teg enBev e i l ig ing  teg en
a ccid ente le  inscha ke l inga ccid ente le  inscha ke l ing

Ja

Nomina leNomina le
a a nsluitw a a rd ea a nsluitw a a rd e

11100 W

StroomStroom 49 A

Sp a nning  (V)Sp a nning  (V) 220-240 V

Sp a nning  2  (V)Sp a nning  2  (V) 380-415 V

T y p e  st roomka b e lT y p e  st roomka b e l Driefasig

T y p e  st roomka b e lT y p e  st roomka b e l Eenfasig en tweefasig

T y p e  of e lect r ic  ca b leT y p e  of e lect r ic  ca b le
sup p liedsup p lied

Yes, Single and Double
phase

Freq uent ieFreq uent ie 50/60 Hz

Leng te  v oed ing ska b e lLeng te  v oed ing ska b e l 120 cm

A a nsluit ingA a nsluit ing 5 polig

StekkerStekker No

             

Technische specificatiesTechnische specificaties

   
Midden - Inductie - Multizone - 2.40 kW - Booster 3.70 kW - 84.0x40.0 cm

Elektrische aansluitingElektrische aansluiting
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Compatible AccessoriesCompatible Accessories

G RILLPLA T EG RILLPLA T E

Universal griddle for induction, gas,
ceramic and electric hobs. Non-stick
surface ideal for cooking meat, cheese
and vegetables. Dimensions: 410 x 240
mm.

SCRPSCRP

Schraper voor inductie- en
vitrokeramische kookplaten

T PKT PK

Inox teppan yaki grillplaat voor inductie

T PKPLA T ET PKPLA T E

Universal plate for induction, gas,
ceramic and electric hobs. Non-stick
surface ideal for cooking fish, eggs
and vegetables. Dimensions: 410 X
240 mm.
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Symbols glossarySymbols glossary

Automatic Boiling function: a sensor confirms
once the boiling point has been reached and then
an acoustic alert signals that the ingredients can
be added, saving time and energy.

Power booster: option allows the zone to work at
full power when very intense cooking is
necessary.

Sommige modellen zijn voorzien van een functie
om het programma/de cyclus te blokkeren zodat
het niet per ongeluk kan aangepast worden.

The slider control panel allows you to adjust the
power simply by passing your finger across the
touch device.

This function allows you to keep cooked food
warm without burner it

Overheat protection: The safety system that
automatically turns off the hob in case of
overheating of the control unit.

Induction: The work of these hobs is based on the
principle of electromagnetic induction. The heat is
generated directly in the bottom of the pan
during its contact with the hob.

Melting function, suitable for slowly melting
delicate foods such as chocolate or butter.

Overfill protection: The special overfill protection
shuts down the stove in the presence of overflow
of liquids.

All cooking zones can be reduced to the minimum
power level, so the hob can be left unattended for
a short period without food overcooking or
burning. Then just press again this function, the
previously set power levels can be reactivated.

Quick selection, with one touch cooking begins at
the highest level, then automatically reduces
after time. Ideal for dishes that require quick
boiling and then continued cooking without
constant control (eg beef broth).

Quick Start function: the chosen temperature is
reached faster. The heating element works at
maximum power until the right temperature is
reached.

Indication of residual heat: After the glass
ceramic hob is switched off the residual heat
indicator shows which of the heating zones still
remains hot. When the temperature drops below
60 ° C, the indicator goes out.

Simmering function: ideal for long-cooking
recipes, preventing food from boiling over or
sticking to the pan.

Time elapsed: shows how long the cooking zone
has been in use.

Timer: All ceramic hobs have a timer which
automatically ends cooking after a preset time.

TWIN_ZONE_72dpi Permanent auto pot detection

Possibility to set the maximum power absorbion
of the hob

Possibility to freely move the pot everywhere
without turn off the initial settings chosen.

7 inches TFT touch, high resolution display, true
colours

Automatic merge of zones for a bigger area

Elegant silver or black glass with under glass
serigraphy which allows smoothness, briliance
and no noise to the surface
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Benefit (TT)Benefit (TT)

Ind uct ion hob sInd uct ion hob s

Fast cooking and precise temperature control 

G la ssG la ss

Brightness and elegance in the kitchen: the acid-etched glass gives the surface a refined, modern look that enhances
the space. 

G la ssyG la ssy

Elegant aesthetics with Glassy glass, glossy and transparent in a black undertone 

Viv o Screen M a x  d isp la yViv o Screen M a x  d isp la y

Instant visual control with the 7’’ TFT display, which detects the pot’s position, shape, and size for a customized
experience 

Control  knob  p osit ion fronta lControl  knob  p osit ion fronta l

Instant and intuitive control thanks to front controls, easily accessible for practical use. 

Keep  W a rm funct ionKeep  W a rm funct ion

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

Extreme flexibility with 17 power levels for accurate temperature control 

A utoma t ic  b oi l ing  funct ionA utoma t ic  b oi l ing  funct ion

Automatic boiling at 92°C to simplify preparations that require precision 

M e lt ing /Low  temp era ture  cooking  funct ionM elt ing /Low  temp era ture  cooking  funct ion

Delicate ingredients like butter or chocolate can be melted at 44°C in a controlled way 

A rea Z oneA rea Z one

Free pot positioning thanks to Area technology, which removes fixed cooking zones 

Perma nent  A utoma t ic  Pot  Detect ion w ith ind ica t ion of the  re la t iv e  controlPerma nent  A utoma t ic  Pot  Detect ion w ith ind ica t ion of the  re la t iv e  control

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

Fol low  PotFol low  Pot

Settings remain active even when pots are moved, thanks to the Follow Pot function 
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