
Salente
InductPro1 Specifications:

• Single-plate design
• Unique multifunction rotary control for quick adjustment of 

temperature, power and time, as well as switching the cooker on and 
off

• Ultra-slim compact design (only 4.5 cm high)
• High 90% efficiency of electromagnetic induction saves both energy 

and time (up to 50% energy savings and 60% time savings compared 
to conventional cookers)

• Instant power without waiting or lengthy preheating
• Glass-ceramic surface with a seamless, smooth finish for quick and 

easy cleaning
• Prevents food from burning onto the cooktop thanks to indirect 

heating (only the cookware is heated, not the cooktop surface)
• 10 temperature settings (60–80–100–120–140–160–180–200–220–240 

°C)
• 10 power settings (200–350–500–650–800–1000–1200–1400–1600–

1800 W)
• Durable buttonless touch controls
• Suitable for cookware with a diameter of 12–26 cm
• Microprocessor-controlled operation and cooking
• Automatic detection of induction-compatible cookware
• Automatic cookware diameter detection
• Automatic shut-off when cookware is removed from the cooking 

surface
• Boost function for maximum power output for 30 seconds
• Milk heating function to 60 °C with temperature maintenance for 20 

minutes
• Five-level safety protection
• Automatic shut-off after 2 hours of inactivity
• Child lock for locking the control panel
• Large, high-contrast LCD display (80 × 24 mm)
• Timer with automatic shut-off after the selected time has elapsed
• Timer setting range: 0–180 minutes in 1-minute increments
• Self-diagnostic system monitoring display operation
• Non-slip rubber feet
• European certifications: LVD, EMC, RoHS
• Rated power: 1800 W
• Rated current: 8 A
• Rated voltage: 220–240 V
• Rated frequency: 50/60 Hz
• Power cord length: 1.5 m
• Dimensions (W × D × H): 29.9 × 36.3 × 4.5 cm
	 • Weight: 2.2 kg

Package content:
• Induction cooker
• User manual (EN/DE/CZ/SK/HU/RO/IT/SLO)

Induction cooker you can always have by 
your side
It takes up almost no space, but it can cook almost 
anything. What are we talking about? About Salente 
InductPro1 single-plate induction cooker which boasts 
a compact and ultra-thin design (only 4.5 cm high), so 
it can easily fit even into the smallest kitchen, cottage or 
caravan. You can simply cook your favourite homemade 
dishes anywhere you have a socket available.

Temperature under the control
Every dish requires different approach – sometimes 
you just need gentle heating, sometimes you need 
real heat. That‘s why Salente InductPro1 offers you 10 
temperature levels (ranging from 60 to 240 °C) and 10 
power levels (up to 1800 W). And if you are in a hurry, 
you can rely on the Boost function which turns on the 
maximum power for 30 seconds. The reliable operation 
of this compact kitchen appliance is also ensured by 
self-diagnosis (monitoring possible problems with the 
display indication), or the fact that the operating and 
cooking are controlled by a top-notch microprocessor.

Cook wisely and safely
With this single-plate induction cooker, you can use 
pots with a diameter of 12 to 26 cm, and the appliance 
automatically recognizes the exact size of the pot or 
pan. In addition, it automatically switches off when you 
lift the pot from the plate, so there is no risk of wasting 
energy or unwanted overheating (moreover, the cooker 
also switches off after 2 hours of inactivity). The safety 
features are really well thought out there – as well, the 
appliance is provided with the rubber anti-slip feet for 
perfect stability and five-fold protection which includes 
elements that prevent overheating.

Single-plate design
Ultra-slim design (4.5 cm)
Multifunctional rotary control
90% efficiency
50% energy and 60% time saving
10 temperature and power levels
Timer
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