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Vazeni zakaznici,

Dostava se Vam do rukou katalog, ktery Vam ma priblizit designové moZzZnosti
nového unikatniho systemu vareni ve VaSich kuchynich, a to jak v domacnostech,
tak i na profesionalni urovni.

Principem noveho stylu vyuZziti Vasi kuchyné je odstranéni jedné z dosud
,nepostradatelnych” soucasti kuchyni - a to varnych desek, které jsou béznou casti
pracovnich ploch na kuchyriskych linkach i varnych centrech profesionalnich
restauraci. Tyto varné desky jsou odstranény pouze vizualné, ale fakticky jsou
neustale soucasti pracovnich ploch, pouze neprekazi vyuZiti celé plochy a navic
prakticky nejsou vidét.

Ve své podstaté se jedna o nové vyuZiti indukénich zptsobu vafeni, kdy je zachovan
plnohodnotné zpusob varfeni, ale plochu je mozZzno vyuZivat i jinak — napfiklad jako
stul, barovy pult, pracovni plochu kuchyriské linky, apod.

Vérim, Ze Vas tento unikatni systém zaujal a téSime se na pfipadné setkani, pri
kterém Vam radi zpusob pouZiti pfedvedeme a zodpovime vSechny VaSe dotazy.

Dear customers,

Please find our new catalog that is intended to show you the design possibilities of a
new unique cooking system in your kitchens, both at home and at a professional
level.

The principle of the new style is the removal of one of the so far "indispensable" parts
of the kitchen - namely induction which is a common part of the kitchen counters and
cooking centers of restaurants. This induction is removed only visually, but in fact it
is always part of the work surface, it just doesn’t interfere with the use of the entire
surface and moreover, it is practically invisible.

In essence, it is a new use of induction cooking methods, where the cooking method
is preserved in its entirety, but the surface can be used in other ways - for example
as a table, bar counter, kitchen work area, efc.

| believe that you will find this unique system interesting and we look forward to a
possible meeting, during which we will be happy to show you how to use it and
answer all your questions.
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Tri hvézdickova michelinska restaurace Cocina Hermanos Torres, kde vari

vyhradné na kuchynskych deskach s technologii TPB tech.
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BOREAL UMBER
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TYPY OVLADANI
CONTROLS

SLIDER OVLADANI KNOFLIKOVE OVLADANI
SLIDER CONTROL KNOBS

DOTYKOVE OVLADANI
TOUCH CONTROL

Level 02 ..



TYPY INDUKTORU
INDUCTORS

230 mm ?280 mm
@170 mm
2300 W 2300 W
1400 W DU ¥/ N \
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TYPY PODLOZEK

ELEVATIONS

J 190mm
Max. Teplota 350°C

J 12mm, 190mm
Max. Teplota 400°C

J 12mm, 190mm

Max. Teplota 400°C
Magnetické pripevnéni
Magnetic coupling

Par technickych udaju:

Pracovni desky jsou vzdy sloZeny ze sandwiche
riznych materiald, kdy primarni je vrchni
keramicka plocha tloustky 6mm, pod ni je
skladba materialll, které zajisti mechanickou a
tepelnou odolnost, tzn., Ze material je extrémné
odolny proti narazim a pUsobeni tepla.

Zakladni  velikost desky (polotovaru) je
320x120cm. Z takto velkych desek je mozno
vyrobit pracovni desky kuchynskych linek,
kuchyriskych ostrovu a rdznych plnohodnotnych
stold.

Na desku je mozno v ruzném rozlozeni (ne
pouze do Ctverce) umistit varné indukéni plotny
s vykony od 1700W pies 2300W do 2800W.
Indukéni plotny je mozno umistit libovolné
v ploSe, vzdy vSak nejméné 8cm od okraje.

Ovladani vareni na jednotlivych plotnach je
mozné prostfednictvim dotykového panelu, pro

Some technical data:

The kitchen worktops are always composed of a
sandwich of different materials, where the
primary is the upper ceramic surface with a
thickness of 6 mm, below it is a composition of
materials that ensure mechanical and thermal
resistance, i.e. the material is extremely resistant
to impacts and heat.

The basic size of the slab (semi-finished
product) is 320x120cm. It is possible to make
kitchen worktops, islands and various full-sized
tables from such large slabs.

It is possible to place induction cooking plates
with outputs from 1700W through 2300W to
2800W on the worktop in different layouts (not
only in a square). Induction plates can be placed
anywhere in the area but always at least 8 cm
from the edge.

Control of cooking on individual hotplates is
possible via the touch panel. For lovers of the

milovniky klasiky je mozné pouzit ovladani
klasickym oto€nym knoflikem. Kazda varna

plocha je vybavena displejem znazornujicim
stupen ohfivani od jednicky do devitky, pfipadné
Casovacem.

Odezva na nastaveni intenzity — teploty vareni
je prakticky okamzita a je srovnatelna napf.
s plynovymi hofaky. Teplota pro pfipravu pokrm0
je az 280°C. Diky moznosti dosazeni této teploty
je deska LEVEL - TPB tech pouzitelna pro
vSechny zplasoby smazeni nebo vareni.

V deskach je mozno vyfezat rizné otvory, napfr.
pro zasuvky, dfezy, odsavace apod.

Cisténi desek po vareni je velmi jednoduché
a vyzaduje minimalni naroky — postaCuje napf.
jarova voda a stérka, pfipadné jiny podobny
Cistici pfipravek a napf. papirové utérky.

classics - it is possible to use control with a
classic knob. Each cooking surface is equipped
with a display showing the degree of heating
from one to nine, powerboost or possibly a timer.

The response to setting the cooking intensity
(temperature) is practically immediate and is
comparable to e.g. gas burners. The
temperature for preparing food is up to 280°C.
Thanks to the possibility of reaching this
temperature, the LEVEL - TPB tech plate can be
used for all methods of frying or cooking.

Different holes can be cut in the boards, e.g. for
sockets, sinks, extractor hoods, etc.

Cleaning the worktop after cooking is very
simple and requires minimal effort — e.g. soap
and a rubber scraper, or other similar cleaning
product and e.g. paper towels are sufficient.
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tel: +420 557 105 610 - www.level02.cz - level02@level02.cz




