
      6 ELECTRIC AQUARE HOT PLATE RANGE– EKO9030K  
 

                                                   

 

                                                             Center: Plevne Caddesi No.40/C Gülveren-Mamak /ANKARA                 +90 312 363 94 93        +90 312 363 94 92                 

                                                             Factory: Taşpınar Mahallesi Küme Evleri No:154 Çubuk / ANKARA         +90 312 837 76 72         +90 312 837 73 38  

 www.vitalmutfak.com / info@vitalmutfak.com   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

TECHNICAL SPECIFICATIONS 

Thanks to the stainless steel body, it is long-
lasting and durable. The top table with 
rounded corners makes it easy to clean. All 
furnaces are produced with special molds 
and press pressed. Thanks to the pressed 
monolithic top table, durability has 
increased. It has an ergonomic design that 
provides comfort to the user. There is 
insulation to reduce the surface 
temperature at the front of the hob and to 
increase the comfort of use. 6 pieces of 300 
* 300 mm square plates with a power of 4 
kW are used. The plates are controlled by a 
6-stage switch, which provides the 
opportunity to hold cooking. Precautions 
have been taken against high temperatures 
that may occur with electronic overheating 
protection. The service channel at the back 
of the device simplifies the installation 
process and protects fittings such as hoses, 
pipes and cables. There is a removable 
enameled cast iron guard with a built-in 
chimney for heat dissipation. 
It can be used with a set-top or bottom 
stand. All parts are easily accessible by 
removing the front panel. Therefore, service 
and maintenance can be done easily. 

 

 

GENERAL FEATURES 

The front, back and side panels are made of 

1mm Scotch Brite stainless steel. The top table 

is 1.5 mm AISI 304 stainless steel. There are 6 

pieces of 300 * 300 mm square plates with a 

power of 4 kW. Temperature control is carried 

out with a 6-stage switch in the plates. The 

plates are cast iron and are hermetically 

mounted on the top table. It leaves no gaps 

between the units with the 90° angled side 

edges created by laser cutting. Thus, it does not 

allow dirt to collect between the units. 

 

CONSTRUCTION FEATURES 

Stainless steel construction suitable for heavy 
use conditions; 

The upper table thickness is 1.5 mm made of 

AISI 304 stainless steel material. 

Body sheets are made of 1 mm Scotch Brite 

stainless steel material. 

Cast iron plates are used. 

It does not leave any gaps between the units 

with the 90° angled side edges created by laser 

cutting. Thus, it does not allow dirt to collect 

between the units. 

 

SAFETY EQUIPMENT &  

APPROVALS 

Precautions have been taken against high 

temperatures that may occur with electronic 

overheating protection. 

There is CE certification for all directives and 

regulations. 
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 SIDE 

PRODUCT CODE EKO9030K 

DIMENSIONS 1200X900X280 mm 

PACKAGE 
DIMENSIONS 

1220X960X450 mm 

WEIGHT 90 kg 

PACKAGE WEIGHT 106 kg 

TOTAL POWER 24 kW 

ELECTRIC VOLTAGE 380-400 VAC 3N 50Hz 

CABLE SECTION 5X4 mm² 

EI=ELECTRICAL CONNECTION 

EQ=GROUND CONNECTION 
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