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Symbols

Rien dans cette édition ne peut être copié et / ou publié sans autorisation écrite par ABK 
InnoVent. Nous ne sommes pas responsables des dommages résultant de la mauvaise 
utilisation des produits, ou de l'utilisation qui ne sont pas en conformité avec les 
informations contenues dans cette brochure. Nous nous réservons le droit de modifier les 
prix et les modèles sans préavis. Nous ne sommes pas responsables des erreurs d'impression

Colofon
issue: July 2015
validity: up to and including December 2015
copyright: ABK innovent

dimmable

- +

815m3/h

Electronic control
4 speed and lighting digital indicator 
delayed auto-off after app. 20 min

Remote control
see above at Electronic 
control 

LED standard round
2.2W diffused lighting |quantity 
varies per extractor

Dimmer 
Always dimmable at max. 8 lights 
with use of remote control 

Perimeter extraction
Steel filter-cover panel, increases 
extraction speed and surface

Accelair® extraction
Patented perimeter extraction for extra 
flat extractors with controlled zones

Standard metal grease filter
12-layered | dishwasher proof 

Magnetic perfo grease filter
stainless steel cassette
12-layered | dishwasher proof 

Magnetic metal grease filter
sublime airtight filtering 
12-layered | dishwasher proof 

Charcoal filter
Odour filter | up to 20x washable in 
dishwasher | replacable

Internal motor | High pressure
2-sides extracting axial EC motor capacity per 
hour

Low-noise EBM motor
56dB[A] free running at speed 3 
even lower through insulation

Air recirculating extractor
Returns the filtered air back into the kitchen 
|no loss of heath

CMVR®
Hybrid extractor for Central Extraction Ventila-
tion systems. 

Extractor depth
Different depths available, also for extra deep 
worktops

RAL powder coated 
Some extractors are optionally available in 
RAL colour(s)

Custom made
Custom made possibilities



84

Cooking equipment
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i-Cooking and cooktops
The gas cooktops from ABK innovent are unique and 
directly inspired by the i-Cooking gas cooking design 
with the internationally recognised “Red Dot” and “IF 
Gold Award” labels. This guarantees total integration 
of the gas burners in the worktop. By using patented 
heat barriers, the gas burners can be inserted directly 
into the 4mm solid stainless steel drip-plate. 
The cooktops are conventionally built in to any kind of 
worktop. In addition, our cooktops also offer the op-
tion of being mounted completely flush, like our sinks. 
Naturally, for our cooktops we only use top quality, 
high efficiency burners and the best gas taps currently 
available. The gas cooking rings are supplied with es-
pecially attractive matt black enamelled stainless steel 
pan stands as standard. These can also be supplied in 
stainless steel on request. 
As well as a wide range of standard models, we offer 
the unique option of designing your own gas cooktop 
with your preferred configuration and layout. Please 
contact our in-house sales team for assistance.
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i-Cooking | 4mm
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4mm i-Cooking
 
i-Cooking in 4mm stainless steel has its own look and feel, specifically developed for 4mm 
stainless steel. It differs from i-Cooking for other worktops.
Below you will find the specifications for the burners which are used in the i-Cooking system. 
The configurations illustrated are just samples of possible installations. 

Burner type
Wok Wok burner 5.8 kW
 2-ring wok burner | Range 0.18-5.8kW

High power Power burner 3.0 kW
 Spiral burner | Range 0.64-3.0kW

Normal Standard burner 1.7 kW
 Spiral burner | Range 0.32-1.7kW

Simmering Simmer ring 1.0 kW
 Spiral burner | Range 0.2-1.0 kW

Pan stands
As standard i-Cooking in 4mm is equipped with stainless steel pan stands. On request we can 
supply the pan stands in black enamel. [No add. cost; dishwasher-proof]
Stainless steel pan stands will discolour permanently over time through daily use

Design guidelines for made-to-measure in 4mm stainless steel
When creating your own design you need to follow the guidelines below, and on request we will 
review your design for functional suitability. 

1. Allow for a total power of 24kW per gas connection in your layout.
2.  Situate the burners [measured from the centre] at least 18cm from cupboards or Splash 

backs,
for a wok burner at least 20cm.

3.  The relative position of the burners depends on the size and power of the burners selected. 
This relates to potential saucepan sizes and heat output.
Distance from wok to high-power burner | 320mm, distance from high-power burner | High-
power burner | 240mm

4.  The standard layout for the knobs is 90mm apart, with a minimum of 70mm.
Always line up the knobs.

5.  The minimum distance from the knobs to the centre of the burner is 180mm, for the wok 
burner it is 240mm.

6. There must always be free access to underneath the cooktop, in case it requires service.

For any questions please contact our sales team. You will also find more information at 
www.i-cooking.eu



Examples | 4mm i-Cooking
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Examples | 4mm i-Cooking
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1 wok burner
Stainless steel pan stand

1520

1 wok burner  [left]
1 power burner [centre]
1 standard burner [right]
Stainless steel pan stands

2130

1 wok burner  [left]
1 standard burner [centre]
1 power burner [front]
1 simmer burner [right]
Stainless steel pan stands

2740

1 standard burner [front]
1 power burner [rear]
Stainless steel pan stands

1622

2 wok burners  [left | right]
1 standard burner [centre]
Stainless steel pan stands

2435

2 wok burners  [left | right]
1 power burner [left rear]
1 standard burner [right rear]
Stainless steel pan stands

3045

1 standard burner [front]
1 simmer burner [rear]
Stainless steel pan stands

1622

1 power burner [left]
1 standard burner [centre]
1 simmer burner [right]
Stainless steel pan stands

1927

1 wok burner  [left]
1 standard burner [left centre]
1 simmer burner [right centre]
1 power burner [right]
Stainless steel pan stands

2740

ICG0101
Single burner

ICG0301
3 burners

ICG0401
4 burners

ICG0201
2 burners

ICG0302
3 burners

ICG0402
4 burners

ICG0202
2 burners

ICG0303
3 burners

ICG0403
4 burners

1 simmer burner 0.20-1.0kW
1 standard burner 0.32-1.6kW 
1 power burner 0.64-3.1kW 
1 wok burner  0.18-5.8kW

i-Cooking ICG | 4mm Uniquement disponible si plan de travail en 4 mm est commandé en même temps

Stainless steel pan stands will discolour permanently over time through daily use



i-Cooking ICG | 4mm 

Options Reduction | Surcharge INDEX

Black enamelled stainless steel pan stand | Per stand +/+ No add. cost
Different combination to your own design +/+ On request
Note: Standard with G25|25 natural gas nozzles

Conversion kits are available for other types of gas and LPG On request

Spiral burners for optimum performance. 2-ring wok burner with very accurate and broad range of power.

1 wok burner  [left]
1 standard burner  [left rear]
1 simmer burner [right rear]
1 power burner [right]
Stainless steel pan stands

3045

1 wok burner  [left]
2 power burners [l. rear, r. front]
1 standard burner [centre rear]
1 simmer burner [right rear]
Stainless steel pan stands

2944

1 wok burner  [centre]
1 standard burner [left rear]
1 simmer burner [right rear]
2 power burners [left, right front]
Stainless steel pan stands

2944

1 wok burner  [centre]
1 standard burner [left rear]
1 simmer burner [right rear]
2 power burners [left, right front]
Stainless steel pan stands

3249

1 wok burner  [left]
2 power burners [front]
1 standard burner [centre rear]
1 simmer burner [right rear]
Stainless steel pan stands

2944

2 wok burners  [left | right]
2 power burners [front]
1 standard burner [left rear]
1 simmer burner [right rear]
Stainless steel pan stands

3554

ICG0404 | extra deep
4 burners

ICG0503
5 burners

ICG0501
5 burners

ICG0504 | extra deep
5 burners

ICG0502
5 burners

ICG0601
6 burners

1 simmer burner 0.20-1.0kW
1 standard burner 0.32-1.6kW 
1 power burner 0.64-3.1kW 
1 wok burner  0.18-5.8kW

67

Uniquement disponible si plan de travail en 4 mm est commandé en même temps
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i-Cooking | ICGX  other worktop thicknesses and materials

90



i-Cooking gas
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Below you will find the specifications for the burners which are used in the i-Cooking system. The 
latest type of gas burners are used. The configurations illustrated are just samples of possible 
installations. When creating your own design you need to follow the guidelines below, and on 
request we will review your design for functional suitability. For any questions please contact our 
sales team. You will also find more information at www.i-cooking.nl

Burner type
Wok Wok burner 5.8 kW

2-ring wok burner | Range 0.18-5.8kW

High power Power burner 3.0 kW
Spiral burner | Range 0.64-3.0kW

Normal Standard burner 1.7 kW
Spiral burner | Range 0.32-1.7kW

Simmering Simmer ring 1.0 kW
Spiral burner | Range 0.2-1.0 kW

Pan stands
As standard i-Cooking burners are equipped with black enamelled stainless steel pan stands 
which are dishwasher-proof.

Design guidelines for made-to-measure installation in stainless steel worktops
When creating your own design you need to follow the guidelines below, and on request we will 
review your design for functional suitability. 

1. Allow for a total power of 24kW per gas connection in your layout.
2.  Situate the burners [measured from the centre] at least 18cm from cupboards or Splash backs,

for a wok burner at least 20cm.
3.  The relative position of the burners depends on the size and power of the burners selected. This

relates to potential saucepan sizes and heat output.
Distance from wok to high-power burner | 320mm, distance from high-power burner | High-
power burner | 240mm

4. Standard distance between control knobs is 70mm. Always line up the knobs.
5.  The minimum distance from the knobs to the centre of the burner is 180mm, for the wok burner

it is 240mm.
6.  There must always be free access to underneath the cooktop, in case it requires service, during

which it may need to be dismantled from below.
7.  Make sure that the underside of the worktop is completely smooth, with no traces of adhesive.

The bottom of the worktop is in contact with the cooling plate which sits below the cooktop.

For any questions please contact our sales team. You will also find more information at 
www.i-cooking.eu



1 wok burner
Black enamelled s/st pan stands

1296

1 wok burner [front left]
1 standard burner [centre]
1 simmer burner [right rear]
Black enamelled s/st pan stands

2313

2 wok burners [left & right]
1 standard burner [centre]
Black enamelled s/st pan stands

2639

1 standard burner [front]
1 simmer burner [rear]
Black enamelled s/st pan stands

1622

1 wok burner [front left]
1 standard burner [centre]
1 simmer burner [right rear]
Black enamelled s/st pan stands

2313

1 wok burner [front left]
1 standard burner [right rear]
Black enamelled s/st pan stands

1927

1 standard burner [left]
1 wok burner [centre]
1 simmer burner [right]
Black enamelled s/st pan stands

2313

ICGX0111
ICGXH0111
Single burner, 40cm cupboard

ICGX0311
ICGXH0311
3 burners, 60cm cupboard

ICGX0314
ICGXH0314
3 burners, 90cm cupboard

ICGX0211
ICGXH0211
2 burners, 40cm cupboard

ICGX0312
ICGXH0312
3 burners, 90cm cupboard

ICGX0411 - ICGXH0411
4 burners, 90 cm cupboard, 
extra deep

ICGX0212
ICGXH0212
2 burners, 60cm cupboard

ICGX0313
ICGXH0313
3 burners, 90cm cupboard

ICGX0412
ICGXH0412
4 burners, 100cm cupboard

1 simmer burner 0.20-1.0kW
1 standard burner 0.32-1.7kW 
1 power burner 0.64-3.0kW 
1 wok burner  0.18-5.8kW

Spiral burners for optimum performance. 2-ring 
wok burner with very accurate and broad range 
of power.

Note: 
ICGX:    Is suitable for worktops with a thickness of between 9-24mm.
ICGXH:    Only available for worktops with a thickness around the cook-

top between 25-37mm. Requires adjustments to the worktop 
itself which must be carried out by skilled professionals.

Installation  For a worktop thickness of more than 20mm, the ICGX 
and ICGXH require extra recesses in the worktop 

For more information see the i-Cooking website: 
www.i-cooking.eu/downloads/handleidingen, or scan the qr-code.

i-Cooking ICGX | Worktop thickness 9-24mm | 25-37mm
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1 standard burner [front left]
1 wok burner [left rear]
1 simmer burner [front right]
1 power burner  [centre]
Black enamelled s/st pan stands

2740

1 standard burner [left]
1 wok burner [left centre]
1 power burner  [right centre]
1 simmer burner [right]
Black enamelled s/st pan stands

2740



Options  Reduction | Surcharge INDEX

ICGX05P Ring stand for round-bottomed wok +/+ 49
KPA01 Stand insert for small diameter pans +/+ 34
 Own dimensions or layout +/+ On request

 Different worktop thickness +/+ On request

Note: Standard with G25|25 natural gas nozzles
 Conversion kits are available for other types of gas and LPG +/+  On request

1 standard burner [left]
1 wok burner [left centre]
1 power burner  [right centre]
1 simmer burner [right]
Black enamelled s/st pan stands

2740

2 wok burners [left+right front]
1 standard burner [left rear]
1 simmer burner [right rear]
Black enamelled s/st pan stands

3228

1 wok burner [left]
1 standard burner [left centre]
1 simmer burner [right centre]
1 power burner  [right]
Black enamelled s/st pan stands

2740

1 wok burner [left]
1 standard burner [front centre]
1 power burner  [front right]
1 simmer burner [right rear]
Black enamelled s/st pan stands

2740

ICGX0413
ICGXH0413
4 burners, 120cm cupboard

ICGX0416
ICGXH0416
4 burners, 120cm cupboard

ICGX0511
ICGXH0511
5 burners, 100 cm cupb., extra deep

ICGX0414
ICGXH0414
4 burners, 120cm cupboard

ICGX0512
ICGXH0512
5 burners, 120cm cupboard

ICGX0415
ICGXH0415
4 burners, 120cm cupboard

ICGX0513
ICGXH0513
5 burners, 120cm cupboard

i-Cooking ICGX
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2 power burners [left+right front]
1 wok burner [centre]
1 standard burner [left rear]
1 simmer burner [right rear]
Black enamelled s/st pan stands

3228

2 power burners [left+right front]
1 wok burner [centre]
1 standard burner [left rear]
1 simmer burner [right rear]
Black enamelled s/st pan stands

3228

2 high-power burners  [l+r front]
1 wok burner [centre]
1 standard burner [left rear]
1 simmer burner [right rear]
Black enamelled s/st pan stands

3228



 94 See the latest updates at www.i-cooking.eu

Description of test installation
The three controlled burners were lit for one hour 
at maximum capacity, with extra large saucepans, 
after which the surface temperature of the worktop 
was measured at the defined test points. The ca-
pacity of the burners used in the test was: 
5.8kW for the wok burner 
3.0kW for the high-power burner 
1.7kW for the standard burner
1.0kW for the simmer burner

This gives a total power of over 11kW for five burn-
ers. In the graph you can see the results of meas-
urements of these points. A critical area is defined 
in the graph. Depending on the worktop material, 
the high temperatures can lead to permanent distor-
tion or discoloration.
The line of the graph shows the level of the temper-
ature of the i-Cooking system in the 20mm compos-
ite material. This shows clearly that the tempera-
tures measured in the worktop with the i-Cooking 
system remain well below the critical temperature 
level. These temperatures are also approximately 
10°C below those of comparable cooktop systems 
measured under the same conditions.

All the benefits at a glance:
1 Low worktop heating.
2.  High-quality burners with a powerful 5.8kW wok 

burner with ultra-precise control and a large ad-
justment range.

3. Innovative and minimalist design.
4.  Easy to clean | Pan stand and ring can go straight 

in the dishwasher for cleaning.
5.  Sustainable design | Building the gas burners di-

rectly into the worktop means less waste from 
from worktop cut-outs and eliminates the expen-
sive drip tray.

Additional background information
i-Cooking has been available for some time in 4mm stainless steel worktops and with KOONAKA cooktops. Following intensive 
testing, this patented solution for cooking using gas is now also available for other worktops made from composite, natural 
stone, glass or concrete, etc. The problems associated with the different worktop materials and thicknesses are many times 
more complex in order to arrive at a safe and optimised solution. To give you some additional insights and background informa-
tion about this process, below we describe how temperatures behave in a sample installation under extreme conditions in a 
20mm thick composite worktop.

i-Cooking test line
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i-Cooking | Accessories

95

Order code Description
 
 
KPA01 Stand insert
 For small diameter saucepans
 Black enamelled stainless steel stand insert

ICGX01P Pan stand Ø24cm 
 Stand for simmer and standard burners
 Black enamelled stainless steel stand

ICGX02P Pan stand Ø28cm 
 Stand for high-power burner
 Black enamelled stainless steel stand

ICGX03P Stand for flat bottomed wok Ø28cm
 Stand for wok burner
 Black enamelled stainless steel stand

ICGX05P Ring stand for round-bottomed wok, for ICGX03P 
 Black enamel

INDEX

34

107

107

112

49
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i-Cooking | Induction



Other worktops | i-Cooking induction
Dimensions [mm] 

The i-Cooking induction system
Using the defined sets of three or four cooking elements, it is easy to define your own layout for 
the cooktop. As well as fitting these sets in our stainless steel worktops, the system can be or-
dered as a build-in set for installation in other worktop materials such as natural stone, compos-
ite, plastic, concrete and so on. Use the guidelines below to design your own configuration.

Specifications:

Controls 
- Slider touch control
- Autopower per element, to suit pan diameter and available power
- Booster function for each element
- Timer option for each element
- Separate timer
- Keep warm function
- Stop and go
- Thermostatically controlled fan cooling for each element
- Child safety lock
- Indicator for remaining heat
- Cable length for connection to power unit L=700mm [1000mm cable optional, added cost]

Basic coil
- Ø270mm area
- Ø160mm element
- Power boost 1770W | 1100W
- Cable length for connection to power unit L=1000mm

Power zone
- Ø300mm area
- Ø200mm element
- Power boost 3100W | 2300W
- Cable length for connection to power unit L=1000mm

Power unit
- Max. power 7100W | 2 groups
- Marked connectors for induction coils and control panel
- Simple to install against Splash backs or upper cupboard.
- Three or four areas can be connected

Design guidelines
1.  Remember the maximum cable length when positioning individual cooking coils. An extension 

cable is available for the touch controls [additional cost].
2. Make sure that the power unit always remains freely accessible at all times for servicing.
3. The induction coils need to be fixed with adhesive all the way around, whether installed on 
top or flush mounted.
4. Each induction coil has its own fan for cooling, which must be able to exhaust freely.
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i-Cooking | Induction configuration examples
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265

315

400

400

400

26
0

400

300

250

cabinet

cabinet

cabinet

cabinet cabinet

cabinet

cabinet

cabinet

cabinet
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Placement for flush mount

Component Description Dimensions [mm] Cut out dim. [mm] Rabbet [mm] Depth [mm]

A High-power coil 3100W Ø300x4+55 Ø284mm Ø304mm 5mm

B Basic coil 1770W  Ø270x4+55 Ø254mm Ø274mm 5mm

C Controls 275x150x4+31 259x134 279x154mm 5mm

D Power unit 270x210x48 - - -

Visit www.i-cooking.eu for the latest dimensions and correct installation heights.

290

250 250

Arrange horizontally or 
vertically

cabinet

cabinet

cabinet

Top mountFlush mount Rabbet

Cut out dimensions Cut out dimensions
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2x standard zones [boost]
black ceramic glass

1520

1x power zone [boost]
1x standard zone [boost]
black ceramic glass

1620

2x power zones [boost]
black ceramic glass

1720

ICI0301
3 elements

ICI0402
4 elements

ICI0302
3 elements

ICI0401
4 elements

[b es [boo

ICI0201
2 elements

ICI0202
2 elements

ICI0203
2 elements

Power zone 2300W-3100W
Basic coil 1100W-1770W

Options  Reduction | Surcharge INDEX

ICIVB Extension cable for touch control +/+ 50
ICIK01 Kit cartridge 350ml | Black +/+ 24

i-Cooking induction with slider touch controls, 
Induction elements with power boost

100

Other worktops | i-Cooking induction

2x power zones [boost]
1x standard zone [boost]
black ceramic glass

2029

1x power zone [boost]
3x standard zones [boost]
black ceramic glass

2334

1x power zone [boost]
2x standard zones [boost]
black ceramic glass

1927

2x power zones [boost]
2x standard zones [boost]
black ceramic glass

2435
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KOONAKA | 4mm gas cooktop
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KOONAKA | 4 mm gas cooktop

1 wok burner [left]
1 standard burner [left rear]
1 power burner [front right]
1 simmer burner [right rear]

2435

1 wok burner [front left]
1 standard burner [left rear]
1 power burner [front right]
1 simmer burner [right rear]

2740

2 wok burners  [left | right]
1 power burner [centre left]
1 standard burner [centre right]

2740

1 power burner [front left]
1 standard burner [left rear]
1 wok burner [centre]
1 power burner [front right]
1 simmer burner [right rear]

2791

2 power burners [l front & r front]
1 wok burner [centre]
1 standard burner [left rear]
1x simmer burner [right rear]

2893

1 wok burner [left]
1 standard burner [centre left]
1 simmer burner [centre right]
1 power burner [right]

2435

1 wok burner [left]
2 high-power burners [l front | r front]
1 standard burner [centre rear]
1 simmer burner [right rear]

2791

2 wok burners [left | right]
2 power burners [l front & r front]
1 standard burner [left rear]
1 simmer burner [right rear]

3401

KPG0401
4-ring gas cooktop

KPG0404
4-ring gas cooktop, extra deep

KPG0503
5-ring gas cooktop

KPG0402
4-ring gas cooktop

KPG0501
5-ring gas cooktop

KPG0504
5-ring gas cooktop

KPG0403
4-ring gas cooktop

KPG0502
5-ring gas cooktop

KPG0601
6-ring gas cooktop

1 simmer burner 0.20-1.0kW
1 standard burner 0.32-1.7kW 
1 power burner 0.64-3.0kW 
1 wok burner  0.18-5.8kW
Black enamelled stainless steel pan stands

4mm solid stainless steel drip tray. Top mounted or flush mounted. 
2-ring wok burner with very accurate and broad range of power.

1 wok burner [left]
2 power burners [l rear | r front]
1 standard burner [centre rear]
1 simmer burner [right rear]

2791
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Options Reduction | Surcharge INDEX

Stainless steel* pan stands instead of black enamelled stainless steel pan stands + / +  0
Own dimensions or layout + / + On request

Note: Standard with G25|25 natural gas nozzles
 Conversion kits for foreign kinds of gas and LPG + / +  On request

* Stainless steel pan stands will discolour permanently over time through daily use

KOONAKA | Accessories
Order code Description
 
 
KPA01 Stand insert 
 For small diameter saucepans
 Black enamelled stainless steel stand insert
KPA01RVS Stand insert  
 As above, but in stainless steel finish

KPA02 Pan stand 
 Stand for simmer, normal, power burners
 Black enamelled stainless steel stand
KPA02RVS Pan stand 
 As above, but in stainless steel finish
 

KPA03 Stand for flat bottomed wok
 Stand for wok burner
 Black enamelled stainless steel stand
KPA03RVS Stand for flat bottomed wok
 As above, but in stainless steel finish

KPA04 Stand for round-bottomed wok
 Stand for wok burner
 Black enamelled stainless steel stand
KPA04RVS Stand for round-bottomed wok

Made-to-measure options

As well as the standard models there is also the option to design your own gas cook-
top, for your own specific needs. For example, how about a gas cooktop in a corner, or 
which is round, kidney-shaped, etc.?
These models are only produced on special request. Please contact our in-house sales 
team for assistance. With the help of a sketched design, we can easily give you a 
price quotation and review the technical feasibility.

INDEX

34

34

107

107

112

112

127

127



KPGM | Gas cooktops

104



105

KPGM | Gas cooktops

Options Reduction | Surcharge INDEX

Note: Standard with G25|25 natural gas nozzles
 Conversion kits for foreign kinds of gas and LPG + / +  On request

2.5mm solid stainless steel drip tray. Optional top or flush mount. 2-ring wok burner. High-
efficiency burners.

1 wok burner [left]
1 simmer burner [centre]
1 standard burner [right]

1290

1 wok burner [front left]
1 standard burner [left rear]
1 simmer burner [right rear]
1 power burner [front right]

1490

1 wok burner [left]
1 simmer burner [centre rear]
1 standard burner [right rear]
1 standard burner [front right]
1 power burner [front centre]

1590

1 wok burner [left]
1 standard burner [centre]
1 wok burner  [right]

1390

1 wok burner [left]
1 standard burner [centre rear]
1 simmer burner [right rear]
1 power burner [front centre]

1490

1 power burner [left]
1 simmer burner [left rear]
1 wok burner [centre]
1 standard burner [right rear]
1 standard burner [front right]

1590

1 wok burner [left]
1 simmer burner [right rear]
1 standard burner [front right]
 

1290

1 wok burner [left]
1 simmer burner [left rear]
1 standard burner [right rear]
1 wok burner [right]

1590

1 wok burner [left]
1 simmer burner [centre rear]
1 standard burner [right rear]
1 standard burner [front right]
1 power burner [front centre]

1690

KPGM0311
3-ring gas cooktop, 90cm cupboard

KPGM0411
3-ring gas cooktop, 90cm cupboard

KPGM0511
5-ring gas cooktop, 90cm cupboard

KPGM0312
3-ring gas cooktop, 90cm cupboard

KPGM0412
4-ring gas cooktop, 90cm cupboard

KPGM0512
5-ring gas cooktop, 90cm cupboard

KPGM0313
3-ring gas cooktop, 60cm cupboard

KPGM0413
4-ring gas cooktop, 120cm cupboard

KPGM0513
5-ring gas cooktop, 120cm cupboard

1 simmer burner 0.30-1.0kW
1 standard burner 0.40-1.75kW 
1 power burner 0.75-3.0kW 
1 wok burner  0.30-5.0kW
Black enamelled pan stands

105

880520

495845

2,5+65

780
520

495745

2,5+65

1130400

375
1075

2,5+65

880
520

495845

2,5+65

880
520

495845

2,5+65

1130520

4951075

2,5+65

880400

375845

2,5+65

780

2,5+65

400

375745

580
520

495
545

2,5+65



KPGM | Gas cooktops

1 standard burner [front left]
1 standard burner [left rear]
1 power burner [front centre]
1 simmer burner [centre rear]
1 wok burner [right]

1690

1 power burner [left]
1 simmer burner [left rear]
1 wok burner [centre]
1 standard burner [right rear]
1 standard burner [front right]

1690

KPGM0514
5-ring gas cooktop, 120cm cupboard

KPGM0515
5-ring gas cooktop, 120cm cupboard

106

Options Reduction | Surcharge INDEX

Note: Standard with G25|25 natural gas nozzles
 Conversion kits for foreign kinds of gas and LPG + / +  On request

2.5mm solid stainless steel drip tray. Optional top or flush mount. 2-ring wok burner. High-
efficiency burners.

1 simmer burner 0.30-1.0kW
1 standard burner 0.40-1.75kW 
1 power burner 0.75-3.0kW 
1 wok burner  0.30-5.0kW
Black enamelled pan stands

1130520

4951075

2,5+65

1130520

4951075

2,5+65
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KPGM | Accessories
Order code Description
 
 
KPA01 Stand insert 
 For small diameter saucepans
 Black enamelled stand insert

KPGM01P Pan stand 
 Stand for simmer, normal, power burners
 Black enamelled stand

KPGM02P Stand for flat bottomed wok
 Stand for wok burner
 Black enamelled stand

KPGM03P Large simmer head (fits on wok and simmer burners)
 Black enamel

On-top mounting Flush mount

INDEX

34

107

112

34
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orbitaal

RVS

maatwerk

geborsteld

RVS

Instructions for flush mount installation

These drawings show the required details to flush mount the KOONAKA gas hobs in a 
worktop. Make sure to always check the dimensions on site! 
Attention! It is important to use the enclosed insulation tape under the gas hob, to 
avoid any direct contact with heat-sensitive worktop materials. After the installation 
with the fixing clips, use a suitable silicone to fill the gap between the lined out hob 
and the edges of the cut out in the worktop.

detail opbouw detail vlak inbouw

KOONAKA | installation Instructions
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orbitaal

RVS

maatwerk

geborsteld

RVS

KPGM | installation Instructions

Instructions for flush mount installation

These drawings show the required details to flush mount the KPGM gas hobs in a 
worktop. Make sure to always check the dimensions on site! 
Attention! It is important to use the enclosed insulation tape under the gas hob, to 
avoid any direct contact with heat-sensitive worktop materials. After the instal-
lation with the fixing clips, use a suitable silicone to fill the gap between the lined 
out hob and the edges of the cut out in the worktop.

2mm

detail H

R =9mm  

R =7mm

Min. afstand tot achterwand 20mm

SECTION A-A

Min 100mmMin 100mm

65mm
103,5mm
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Top view
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METAALUNIE TERMS AND CONDITIONS
General Terms and Conditions issued by Koninklijke Metaalunie 
(the Dutch organization for small and medium-sized enterprises 
in the metal industry), referred to as the METAALUNIE TERMS 

Court on 1 January 2014. Issued by Koninklijke Metaalunie, P.O. 
Box 2600, 3430 GA Nieuwegein, the Netherlands. © Koninklijke 
Metaalunie

Article 1: Applicability
1.1.  These Terms and Conditions apply to all offers made by members 

of Koninklijke Metaalunie, all agreements they conclude and all 
agreements that may result therefrom, all this in so far as the Me-
taalunie member is offeror or supplier.

1.2.  A Metaalunie member using these Terms and Conditions is refer-
red to as the Contractor. The other party is referred to as the Client.

-

1.4.  These Terms and Conditions may only be used by Metaalunie 
members.

Article 2: Offers

like, the Contractor may rely on their accuracy and completeness 

-

2010. Prices are exclusive of VAT and packaging.
2.4.  If the Client does not accept the Contractor’s offer, the Contractor 

is entitled to charge the Client for all costs incurred by the Contrac-
tor in making the offer to the Client.

Article 3: Intellectual property rights
-

pyright and all industrial property rights in the offers made by it and 

costs of their production have been charged to the Client. These 

Contractor an immediately payable penalty of € 25,000 for each 
breach of this provision. This penalty may be claimed in addition to 

time limit set by the Contractor. Upon breach of this provision, the 

1,000 per day. This penalty may be claimed in addition to damages 

Article 4: Advice and information provided
4.1.  The Client cannot derive any rights from advice or information it 

obtains from the Contractor if this does not relate to the assig-
nment.

like, the Contractor may rely on their accuracy and completeness 
in the performance of the agreement.

designs, materials, samples, models and the like provided by or 
on behalf of the Client.

Article 5: Delivery period / performance period

Contractor on an approximate basis.
5.2.  In setting the delivery period and/or performance period, the Con-

once agreement has been reached on all commercial and techni-

the like are in the Contractor’s possession, the agreed payment 
or instalment has been received and the necessary conditions for 

5.4  a. In the event of circumstances that differ from those that 
-

riod and/or performance period, it may extend the delivery 
period and/or performance period by such period as it needs to 

be performed as soon as the Contractor’s schedule so permits. 
   b. In the event of any contract addition, the delivery period and/or 

-

 
c. If the Contractor suspends its obligations, the delivery pe-

-

be performed as soon as the Contractor’s schedule so permits. 
-

5.5  The Client is required to pay all costs incurred by the Contractor as 
a result of delay affecting the delivery period and/or performance 
period as referred to in Article 5.4.

5.6  If the delivery period and/or performance period is/are exceeded, 

Article 6: Transfer of risk
-

the good passes to the Client at the time the Contractor makes the 
good available to the Client.

for transport. In that event, the risk of storage, loading, transport 

itself against these risks.

and the Client retains the good to be exchanged pending delivery 

-
sion of the Contractor. If the Client cannot deliver the good to be 

concluded, the Contractor may terminate the agreement.

Article 7: Price change
7.1.  The Contractor may pass on to the Client any increase in costing 

factors occurring after conclusion of the agreement.

at the discretion of the Contractor: 
 a. upon the occurrence of the price increase; 
b. at the same time as payment of the principal sum; 
c. on the next agreed payment deadline.

Article 8: Force majeure
8.1.  The Contractor is entitled to suspend performance of its obliga-

tions if it is temporarily prevented from performing its contractual 
obligations to the Client due to force majeure.

8.2  Force majeure is understood to mean, inter alia, the circumstance 
of failure by suppliers, the Contractor’s subcontractors or transport 
companies engaged by the Contractor to perform their obligations 

-
trictions.

8.3  If the Contractor’s temporary inability to perform lasts for more than 

expiry of this deadline, the Client and the Contractor may terminate 

of the obligations that has not yet been performed.

permanently impossible, both parties are entitled to terminate the 
-

gations that has not yet been performed.
-

fered or to be suffered as a result of suspension or termination as 
referred to in this article.

Article 9: Scope of the work
9.1.  The Client must ensure that all licences, exemptions and other 

-
tained in good time. The Client is required upon the Contractor’s 

-
tioned above.

 

 
-

tural facilities; 
c. the costs of preventing or limiting damage to any goods present 

 
 

e. travel and accommodation expenses.

Article 10: Changes to the work

 
 

b. the information provided by the Client is not factually ac-
curate; 
c. quantities diverge by more than 10% from the estimates.

factors applicable at the time the contract addition is performed. 

-
dition as referred to in paragraph 1 of this article on any of the 

 
 

b. at the same time as payment of the principal sum; 
c. on the next agreed payment deadline.

10.4.  If the sum of the contract deduction exceeds that of the contract 

Client 10% of the difference. This provision does not apply to 
contract deductions that result from a request by the Contractor.

Article 11: Performance of the work

activities, such as: 
 

b. heating; 
c. lockable and dry storage space; 
d. facilities required pursuant to the Working Conditions Act and 
Working Conditions Regulations.

11.2.  The Client bears the risk of and is liable for any damage con-

to the Contractor, the Client and third parties, such as tools, 

11.3.  The Client is obliged to adequately insure itself against the risks 
referred to in paragraph 2 of this article. In addition, the Client 

must send it a copy of the relevant insurance policy/policies and 
proof of payment of the premium. In the event of any damage, 

further processing and settlement.
11.4.  If the Client fails to perform its obligations as described in the 

previous paragraphs and this results in delayed performance of 

performs its obligations as yet and the Contractor’s schedule so 
permits. The Client is liable for all damage suffered by the Con-
tractor as a result of the delay.

Article 12: Completion of the work
 

 

be deemed to be completed; 

 

taken into commission.

as yet.

claims by third parties for damage to noncompleted parts of the 

completed.

Article 13: Liability
13.1.  In the event of an attributable failure, the Contractor is obliged to 

perform its contractual obligations as yet.
13.2  The Contractor’s obligation to pay damages, irrespective of the 

-
sured under an insurance policy taken out by it or on its behalf, 

the relevant case.

limitation in paragraph 2 of this article, the obligation to pay da-
-

or partial deliveries, the obligation to pay damages is limited to a 

that part or that partial delivery.
 

a. consequential loss, including business interruption loss, 

accommodation expenses. The Client may insure itself against 
this damage if possible; 
b. damage to goods in or under its care, custody or control. 
Such damage includes damage caused as a result of or during 

The Client may insure itself against such damage if it so desires; 

or nonmanagement employees of the Contractor.
13.5.  The Contractor is not liable for damage to material provided by 

-
proper processing.

by third parties on account of product liability as a result of a de-
fect in a product supplied by the Client to a third party and that 
consisted, entirely or partially, of products and/or materials sup-
plied by the Contractor. The Client is obliged to compensate all 
damage suffered by the Contractor in this respect, including the 
full costs of defence.

Article 14: Warranty and other claims

proper execution of the agreed performance for a period of six 
months after delivery/completion. In the event that a different 

also applicable.
-

General Terms & Conditions of Sale, Delivery and Payment
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tractor will decide whether to properly execute it as yet or to credit 
the Client for a proportionate part of the invoice amount. If the 
Contractor chooses to properly execute the performance as yet, 
it will determine the manner and time of execution itself. If the 
agreed performance consisted (entirely or partially) of the proces-
sing of material provided by the Client, the Client must provide 
new material at its own risk and expense.

14.3.  Parts or materials that are repaired or replaced by the Contractor 
must be sent to the Contractor by the Client.

14.4.  The Client bears the expense of:
a. all costs of transport or dispatch;
b. costs of disassembly and assembly;
c. travel and accommodation expenses.

14.5.  The Client must in all cases offer the Contractor the opportunity to 
remedy any defect or to perform the processing again.

its obligations to the Contractor.
14.7.  a. No warranty is given if the defects result from:

- normal wear and tear;
- improper use;
- lack of maintenance or improper maintenance;

parties;
- defects in or unsuitability of goods originating from, or 
prescribed by, the Client;
- defects in or unsuitability of materials or auxiliary materials 
used by the Client.
b. No warranty is given in respect of:
- goods supplied that were not new at the time of delivery;
- the inspection and repair of goods of the Client;
- parts for which a manufacturer’s warranty has been provided.

14.8  The provisions of paragraphs 2 to 7 of this article apply mutatis 
mutandis to any claims by the Client based on breach of contract, 
non-conformity or on any other basis whatso-ever.

14.9 The Client cannot assign any rights under this article.

Article 15: Obligation to complain
15.1  The Client can no longer invoke a defect in performance if it does 

not make a written complaint to the Contractor in respect thereof 
within fourteen days of the date it discovered, or should reasona-
bly have discovered, the defect.

15.2  On pain of forfeiture of all rights, the Client must submit complaints 
regarding the amount invoiced to the Contractor in writing within 
the payment deadline. If the payment deadline is longer than thirty 
days, the Client must complain no later than thirty days after the 
date of the invoice.

Article 16: Failure to take delivery of goods
16.1  Upon expiry of the delivery period and/or performance period, the 

Client is obliged to take delivery of the good or goods forming the 
subject of the agreement.

16.2  The Client must lend all cooperation that can be reasonably ex-
pected from it to enable the Contractor to make the delivery.

16.3  If the Client does not take delivery of goods, such goods will be 
stored at the risk and expense of the Client.

16.4  Upon breach of the provisions in paragraphs 1 and/or 2 of this 
article, the Client will owe the Contractor a penalty of € 250 per 
day, to a maximum of € 25,000. This penalty may be claimed in 
addition to damages pursuant to the law.

Article 17: Payment
17.1.  Payment will be made at the Contractor’s place of establishment 

or to an account to be designated by the Contractor.
17.2.  Unless agreed otherwise, payment will be made as follows:

a. in cash where sale is at the service desk;
b. in the case of payments in instalments:
- 40% of the total price upon assignment;
- 50% of the total price after supply of the material or, if delivery 
of the material is not included in the assignment, after com-
mencement of the work;
- 10% of the total price upon completion;
c. in all other cases, within thirty days of the date of the invoice.

17.3.  If the Client fails to comply with its payment obligation, instead 
of paying the sum of money agreed it will be obliged to comply 
with a request by the Contractor for payment in kind (inbetaling-
geving).

17.4.  The right of the Client to set off or suspend amounts it is owed by 
the Contractor, save in the event of the Contractor’s bankruptcy 
or if statutory debt rescheduling applies to the Contractor.

17.5  Irrespective of whether the Contractor has fully executed the 
agreed performance, everything that is or will be owed to it by the 
Client under the agreement is immediately due and payable if:
a. deadline for payment has been exceeded;
b. an application has been made for the Client’s bankruptcy or 
suspension of payments;
c. attachment is levied on the Client’s goods or claims;
d. the Client (a company) is dissolved or wound up.
e. the Client (a natural person) requests to be admitted to statu-
tory debt rescheduling, is placed under guardianship or dies.

17.6  If payment is not made within the agreed payment deadline, the 
Client will immediately owe interest to the Contractor. The interest 
rate is 12% per annum, but is equal to the statutory interest rate if 
the latter rate is higher. When calculating interest, part of a month 
is regarded as a whole month.

17.7  The Contractor is authorised to set off its debts to the Client with 

tractor. In addition, the Contractor is authorised to set off amounts 
owed to it by the Client with debts to the Client of companies af-

set off its debts to the Client with amounts owed to the Contrac-

are understood to mean the companies belonging to the same 

Civil Code.
17.8  If payment is not made within the agreed payment deadline, 

the Client will owe the Contractor all extrajudicial costs, with a 
minimum of € 75.
 These costs will be calculated on the basis of the following table 
(principal sum plus interest):

on any additional amount up to € 6,000 10%
on any additional amount up to € 15,000 8%
on any additional amount up to € 60,000 5%
on any additional amount from € 60,000 3%
The extrajudicial costs actually incurred will be owed if these are 
higher than they would be according to the above calculation.

17.9  If judgment is rendered in favour of the Contractor in legal pro-
ceedings, all costs that it has incurred in relation to these pro-
ceedings will be borne by the Client.

Article 18: Security

demand of the Contractor the Client is obliged to provide such 

Client does not comply with such demand within the period set, 
it will immediately be in default. In that event, the Contractor is 
entitled to terminate the agreement and to recover its damage 
from the Client.

18.2.  The Contractor will retain ownership of any goods delivered as 
long as the Client:
a. fails or will fail in the performance of its obligations under this 
agreement or other agreements;
b. has not paid debts that have arisen due to non-performance 
of the aforementioned agreements, such as damage, penalties, 
interest and costs.

Client may not encumber or alienate the same other than in the 
ordinary course of its business.

18.4.  Once the Contractor has invoked its retention of title, it may take 
possession of the goods delivered. The Client will lend its full 
cooperation to this end.

18.5.  The Contractor has a right of pledge and a right of retention in 
respect of all goods that are or will be held by it for any reason 
whatsoever and for all claims it has or might acquire against the 
Client in respect of anyone seeking their surrender.

18.6.  If, after the goods have been delivered to the Client by the Con-
tractor in accordance with the agreement, the Client has met its 
obligations, the retention of title will be revived with regard to such 
goods if the Client does not meet its obligations under any agree-
ment subsequently concluded.

Article 19: Termination of the Agreement
If the Client wishes to terminate the agreement without the Contractor 
being in default, and the Contractor agrees to this, the agreement will 
be terminated by mutual consent. In that case, the Contractor is entitled 

Article 20: Applicable law and competent court

20.2.  The Vienna Sales Convention (C.I.S.G.) does not apply, nor 
do any other international regulations the exclusion of which is 
permitted.

jurisdiction over the Contractor’s place of establishment, unless 
this is contrary to mandatory law. The Contractor may deviate 
from this rule of jurisdiction and apply the statutory rules of ju-
risdiction.

ADDITIONAL ABK INNOVENT 
TERMS AND CONDITIONS JUNE 2015

Addition to Article 14: Warranty/Other arrangements
14.10  If the client exports (parts of) items/goods, the relevant ex-

noVent bv against all third-party claims regarding the client’s 
violations of the applicable export provisions.

plies to its items/goods located (permanently) in the Ne-

at a later date.

Addition to Article 15: Duty of complaint and grievances

services.

15.4  The client shall have the purchased items examined upon 
delivery or as soon as possible afterwards. The client shall 
establish whether the delivery is in accordance with the 
agreement, i.e.:
a) The right items have been delivered in their undamaged 
original packaging.
b) The quantity of the delivered items (amount or number) 
matches the agreed quantity.
c) The delivered items meet the agreed quality requirements 
or if no quality requirements were provided, they meet the 
requirements for normal use and/or commercial purposes.

InnoVent bv’s acknowledgement of the reasons the client pro-
vided for the return. The risks and costs of returned items are 

sing costs of at least €50 from credits for returned items.

Addition to Article 17: Payment 
17.10  In addition to what is provided by these terms and conditi-

ons, payment shall be made by bank transfer to an account 

Payment shall be made in advance in the invoice currency, 

least 5 business days before the actual delivery.

Addition to Article 19: Termination of the agreement 
If returned items are collected due to a client mistake, the ap-
plicable charge shall be:
    €100 if the invoice amount is less than €1,000 net excl. 

19.1.  Cancellation of standard items
- Cancellation within 24 hours of the order is free of charge.
  -  If a cancellation is made after 24 hours, the charge for 

 -  If a cancellation is made after 24 hours, the charge for 

amount.
19.2.  Cancellation of bespoke items

- Cancellation within 24 hours of the order is free of charge.
- If a cancellation is made after 24 hours, the charge is 10% 

- If a cancellation is made after 24 hours and after the 
design and/or production stage, the charge is 10% of the 

charges already incurred.

Rev. 1506C
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