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90cm Series 7 5 Zone
Induction Cooktop, 2
SmartZones

Minimal

Featuring powerful induction technology and two flexible
SmartZones, this cooktop delivers weekday to weekend versatility.
Cook in each zone individually or link them to create a larger
surface, ideal for everything from delicate sauces to perfectly
seared steaks.

* Choose from black or grey finishes to complement your kitchen
design

+ Immediate heat response with precise temperature control for
perfect results

»  Pause and Recall let you resume cooking with your settings
restored

*  Touch&Slide controls make it easy to adjust each zone or link
zones into two large SmartZones

DIMENSIONS

Height 54 mm
Width 900 mm
Depth 530 mm

FEATURES & BENEFITS

Complementary design

Available in grey or black finishes, this cooktop complements
your kitchen and pairs beautifully with Fisher & Paykel ovens
for a cohesive look. Choose a flush fit for a seamless flow
between surfaces or a raised installation to create a refined
focal point.

Large, flexible cooking area

SmartZone links two cooking zones and controls them as one,
giving you the versatility to use wide pans or griddles.
Effortlessly cook larger dishes, from a whole fish to pancakes
to a perfectly seared steak, all without compromising on
performance.

Instant response

Go from boil to simmer in seconds for precise, effortless
cooking. Touch&Slide controls respond instantly to your
adjustments, helping you stay in control and save time in the
kitchen.

Fast heat, consistent results
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Enjoy the instant responsiveness of induction cooking, from
quick temperature changes to frying crispy chicken or searing
steak. PowerBoost delivers intense heat in seconds, while
precise control ensures consistent results across every
cooking technique.

Enhanced features

Gentle Heat functions deliver low, consistent warmth for
precision cooking. Perfect for melting chocolate, creating
delicate sauces, gently poaching fish, or keeping dishes warm
without overcooking.

Superior efficiency

Less heat is wasted during induction cooking because only the
cookware is heated, not the cooktop surface. This makes
induction cooking more energy-efficient than electric or gas
cooktops.

Effortless control

Pause and Recall functions give you complete control. Pause
cooking for up to 10 minutes, then resume with a tap as
heating is temporarily stopped. If the cooktop is turned off,
Recall instantly restores your settings so you can continue
cooking without interruption.

SPECIFICATIONS

Cleaning
Flat easy clean glass surface .
Controls
Auto cut-off timer for each zone .
Minute timer .
Touch and slide controls .
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Performance

Gentle Heat

Zone ratings

Centre zone (PowerBoost set)

2300W (3000W)

Heat settings 9 Left front zone (PowerBoost set) 2100W (3000W)
Induction cooking technology . Left rear zone (PowerBoost set) 2100W (3000W)
Pause function . Right front zone (PowerBoost set) 2100W (3000W)
PowerBoost . Right rear zone (PowerBoost set) 2100W (3000W)
SmartZone . SmartZone 3700 W
Power requirements Zones
Maximum power 10.4 kKW Number of zones 5
Service 32A (NZ and AU
only)

Service 50A
Supply frequency 50 Hz SKU 85715
Supply voltage 220-240 V

The product dimensions and specifications in this page apply to the specific

product and model. Under our policy of continuous improvement, these
Product dimensions dimensions and specifications may change at any time. You should therefore

check with Fisher & Paykel's Customer Care Centre to ensure this page
Depth 530 mm correctly describes the model currently available. © Fisher & Paykel
Height 54 mm Appliances Ltd 2020
Width 900 mm

Other product downloads available at fisherpaykel.com
Safety

DWG

Keylock ¢ DXF

Pan detection system
Safety time out
Spillage auto off

Surface hot indicators

Care & Maintenance (Chinese)

Care & Maintenance (English)

First Use (Chinese)
First Use (English)
Installation Guide (English)
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Energy Label Induction Cooktop

FISHER & PAYKEL

Installation Considerations (Chinese)
Installation Considerations (Chinese)
Installation Considerations (English)
Planning Guide (Chinese)

Planning Guide (English)

Revit

Rhino

Safety & Warnings (Chinese)
Safety & Warnings (English)
SketchUp
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Where applicable:
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Restriction of the Use of Hazardous Substances (Chinese)

All appliances use energy, and energy usage typically generates

carbon emissions. Fisher & Paykel Appliances’ In-use Energy

Carbon Emissions Estimate indicates carbon emissions from a

product’s in-use energy. This is calculated either annually or per

cycle, using the product’s market-specific energy label energy

consumption data multiplied by the carbon emissions factor for

energy in your country or region.

Our In-use Energy Carbon Emissions Estimate is designed to assist

customers in making informed purchasing decisions when

comparing different Fisher & Paykel products. For example, a heat

pump dryer typically has a lower In-use Energy Carbon Emissions

Estimate than a vented dryer.



https://dam.fisherpaykel.com/KZ3PKN00/at/x55hts68pqfgmjs8sccpmnc/FP-2D-DWG-en-CI905ZZDTG5-CI905ZZDTB5-0-90005898A-CN.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/mvgrqz6f6c25259pwg9n262j/FP-2D-DXF-en-CI905ZZDTG5-CI905ZZDTB5-0-90005898A-CN.dxf
https://dam.fisherpaykel.com/KZ3PKN00/at/3ctnn5m8mhnrrgb3fkcpx8/FP-CareGuide-cn-CI905ZZDTB5-CI905ZZDTG5-CI804ZZDTB5-CI804ZZDTG5-CI604ZZDTB5-CI604ZZDTG5-CI302ZDTB5-InductionCooktop-0-433271A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/4vgq2fp6nr6rn45mj566q7v8/FP-CareGuide-en-CI905ZZDTB5-CI905ZZDTG5-CI804ZZDTB5-CI804ZZDTG5-CI604ZZDTB5-CI604ZZDTG5-CI302ZDTB5-InductionCooktop-0-433271A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/r6bfg3vqxwrcrbcw8458vc9/FP-EnergyLabel-zh-CI905ZZDTB5-InductionCooktop-0-433069A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/73fzp753jwf5q744kv2f6fw/FP-FirstUse-cn-CI905ZZDTB5-CI905ZZDTG5-CI804ZZDTB5-CI804ZZDTG5-CI604ZZDTB5-CI604ZZDTG5-CI302ZDTB5-InductionCooktop-0-433259A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/9zh4385hcf797zbv6zm8pn5s/FP-FirstUse-en-CI905ZZDTB5-CI905ZZDTG5-CI804ZZDTB5-CI804ZZDTG5-CI604ZZDTB5-CI604ZZDTG5-CI302ZDTB5-InductionCooktop-0-433259A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/gwjhkg9nfqb66tn3x9sg4p3/FP-InstallGuide-en-CI905ZZDT-CI804ZZDT-CI604ZZDT-CI302ZDTB5-0-433243A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/9pp49mb74zcmvfj9mv9fgxvg/FP-InstallSheet-cn-CI905ZZDT-CI804ZZDT-CI604ZZDT-CI302ZDTB5-0-433440A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/6xmf5tbc5ggx5vxg2gpg9w7q/FP-InstallSheet-cn-CI905ZZDT-CI804ZZDT-CI604ZZDT-CI302ZDTB5-InductionCooktop-0-433244A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/v72w27gf4k8wqgtg7wf5x49/FP-InstallSheet-en-CI905ZZDT-CI804ZZDT-CI604ZZDT-CI302ZDTB5-0-433440A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/4jbhshfwjvx5639b5bs79n26/FP-PlanningGuide-cn-CI905ZZDT-CI804ZZDT-CI604ZZDT-C1302ZZDTB-CI302DTB4-Cooktop-90004889A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/993t4mp56j38r3k8vxwtfwc9/FP-PlanningGuide-en-CI905ZZDT-CI804ZZDT-CI604ZZDT-C1302ZZDTB-CI302DTB4-InductionCooktop-90004889A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/tvxpxw2w8xbk5k2zmx8785nw/FP-Revit20-en-CI905ZZDTG5-CI905ZZDTB5-0-90005842A-CN.rfa
https://dam.fisherpaykel.com/KZ3PKN00/at/jkkpm5fwk4wczb8jm6bwk3x/FP-Rhino6-en-CI905ZZDTB5-0-90005860A-CN.3dm
https://dam.fisherpaykel.com/KZ3PKN00/at/t4k43t2qtsrkm9hrppfx66cx/FP-RoHS-zh-HazardousSubstancesDeclaration-Cooktops-0-864383B-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/8cg8h6fmbtnhcg2phqx7w7s/FP-SafetyWarnings-cn-CI905ZZDTB5-CI905ZZDTG5-CI804ZZDTB5-CI804ZZDTG5-CI604ZZDTB5-CI604ZZDTG5-CI302ZDTB5-InductionCooktop-0-433265A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/nbwqrzktmcfxsww7vhvc4zh7/FP-SafetyWarnings-en-CI905ZZDTB5-CI905ZZDTG5-CI804ZZDTB5-CI804ZZDTG5-CI604ZZDTB5-CI604ZZDTG5-CI302ZDTB5-InductionCooktop-0-433265A-CN.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/9vcqxsgrjkp92jfrxjc5h/FP-Sketchup8-en-CI905ZZDTB5-0-90005880A-CN.skp

