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90cm Series 95 Zone
Induction Cooktop, 2
SmartZones

Minimal

Create the ultimate culinary solution. Designed to seamlessly
integrate with the auxiliary cooktop and teppan modules, or be

installed standalone, this primary cooktop features an intuitive 6”

touchscreen and precision induction technology, for effortless
control and perfect results.

+ Select and distribute modular cooktops according to your
patterns of use

+ Choose from a grey or black glass finish to suit your kitchen
design

« Effortlessly control all cooktops via the 6" touchscreen, for a
unified cooking experience

* Includes our Wireless Temperature Sensor for precisely
monitoring your food in real time

DIMENSIONS

Height 62 mm
Width 900 mm
Depth 530 mm

FEATURES & BENEFITS

Modular Design Freedom
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Achieve complete design freedom with our range of modular
cooktops. Seamlessly integrate cooktops of various sizes into
your cooking space, or install standalone, tailoring the setup
to suit your patterns of use. This design flexibility allows you
to optimise space and flow, creating a kitchen that perfectly
aligns with the way you live, cook and entertain.

Complementary Design

Available in both grey and black finishes, our Minimal style
modular cooktops effortlessly complement your kitchen's
aesthetics. Designed to match our touchscreen ovens in both
style and functionality, they offer a unified cooking experience.
The flush installation ensures seamless integration into
modern kitchen spaces.

Centralised Touchscreen Control

The 6" touchscreen interface is your centralised hub for all
modular cooktops. Effortlessly manage auxiliary cooktops,
downdraft and teppan modules, providing a streamlined
cooking experience. This single screen allows you to control all
cook zones and connected ventilation, ensuring a clean and
sleek kitchen aesthetic. Refined on-glass graphics and the
absence of physical dials further elevate our Minimal style
aesthetic.

Mastery Of Temperature

Fisher & Paykel induction cooktops are designed for precision.
With the added advantage of our Wireless Temperature
Sensor accessory, you can master temperature in multiple
ways. For steaks and proteins, monitor in real-time to achieve
your desired doneness. Plus, when sous-vide cooking or
poaching, the sensor works in tandem with the cooktop to
maintain the ideal water temperature, removing the need for
guesswork.

Superior Efficiency
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Less heat is wasted during induction cooking because only the Features Centre zone (PowerBoost set) 1850/2600
cookware is heated, not the cooktop surface. This makes dular d (3000/5500)
. . . - ) Modular design .
induction cooking more energy-efficient than electric or gas u 'g Left front zone (PowerBoost set) 2100 (3700)
cooktops. Left rear zone (PowerBoost set) 2100 (3700)
Flexible Cooking Area Performance Right front zone (PowerBoost set) 2100 (3700)
SmartZone links two cooking zones and controls them as one, Right rear zone (PowerBoost set) 2100 (3700)
giving you the flexibility to use large pans and griddles and Induction cooking technology °
easily handle bigger food items, such as a whole fish. PowerBoost .
SmartZone streamlines the cooking process and allows you to SmartZone . Zones
explore different culinary techniques with ease.
Number of zones 5
Connected Home
Stay connected with the SmartHQ™ app, and easily monitor Power requirements
the status of active cookzones, such as power level, timer Connection Terminal block. 1
settings, and paired wireless temperature sensor readings, Nor3N SKU 83000
directly from your smartphone. The app provides real-time Service 48 A
alerts, including timer notifications and temperature
milestones, ensuring you're always informed of your cooking Supply 220-240 V, 50
’ Hz / 60 Hz The product dimensions and specifications in this page apply to the specific
progress. product and model. Under our policy of continuous improvement, these
dimensions and specifications may change at any time. You should therefore
SPEC'F'CAT'ONS check with Fisher & Paykel's Customer Care Centre to ensure this page
Product dimensions correctly describes the model currently available. © Fisher & Paykel
Appliances Ltd 2020
i Depth 530 mm
Cleaning
Height 62 mm
Flat easy clean glass surface . .
Width 900 mm Other product downloads available at fisherpaykel.com
Controls Safet 4 DXF
arety J Declaration of Conformity (English)
Intuitive touchscreen display ° Keylock o J  Declaration of Conformity (English)
Minute time .
inu 1mer Pan detection system . i DWG6
Modular compatibilit Primar ) Installation Guide (German
P Y Standalor:,é Safety time out . i ( )
o J Installation Guide (English)
Multi-language display . Surface hot indicators . L Revit
Smart appliance . Jl  Rhino
J  Rhino
Zone ratings -
9 J SketchUp
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https://dam.fisherpaykel.com/KZ3PKN00/at/qtrfhvxjsv56gzpzm3xmkb7/FP-2D-DXF-en-CI905DTTB1-CI905DTTG1-InductionCooktop-0-90003580A-AU-NZ-CN-SG-Asia-UK-IE-EU.dxf
https://dam.fisherpaykel.com/KZ3PKN00/at/krcpm5t9f4vbh6gxw7rgq5w/FP-DeclarationOfConformity-en-CI302DB1-CI302DG1-CI392DB1-CI392DG1-CI392DTTB1-CI392DTTG1-CI604DTTB1-CI604DTTG1-CI764DTTB1-CI764DTTG1-CI905DTTB1-CI905DTTG1-CIT302DX1-CIT392DX1-InductionHob-0-432799A-UK.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/bnh8ph4sgnbc4cc59mb3gnh/FP-DeclarationOfConformity-en-CI302DB1-CI302DG1-CI392DB1-CI392DG1-CI392DTTB1-CI392DTTG1-CI604DTTB1-CI604DTTG1-CI764DTTB1-CI764DTTG1-CI905DTTB1-CI905DTTG1-CIT302DX1-CIT392DX1-InductionHob-0-432800A-IE.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/rq5586jzv2nhhxbxbz9765/FP-DWG-en-CI905DTTB1-CI905DTTG1-InductionCooktop-0-90003284A-AU-NZ-CN-SG-Asia-UK-IE-EU.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/jfqttf87fwxmkggc3sf8p/FP-InstallGuide-deu-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI392DB1-CI302DB1-CIT392DX1-CIT302DX1-CD13DB1-CD13DG1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CI392DG1-CI302DG1.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/cqwtqx78qmfgfvfm3hwp28t/FP-InstallGuide-en-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI392DB1-CI302DB1-CIT392DX1-CIT302DX1-CD13DB1-CD13DG1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CI392DG1-CI302DG1-ModularCooktop-0-431314A-UK-IE-.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/2bf9r69q7thbw897f4qrrw6z/FP-Revit19-en-CI302DB1-CI392DB1-CI392DTTB1-CI604DTTB1-CI764DTTB1-CI905DTTB1-InductionCooktop-0-90003215A-AU-NZ-UK-IE-CN-SG-ASIA.rfa
https://dam.fisherpaykel.com/KZ3PKN00/at/pjxrwhq4p8jjhx5kp469cwf/FP-Rhino6-en-CI905DTTB1-InductionCooktop-0-90004056A-AU-NZ-SG-ASIA.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/gvxhtc5p8ng89h8sg6kn9shz/FP-Rhino6-en-CI905DTTB1-InductionCooktop-0-90004129A-UK-IE.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/f78x5qggc6vhx8q2x9wsp6v/FP-Sketchup8-en-CI905DTTB1-InductionCooktop-0-90004070A-AU-NZ-SG-ASIA.skp
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SketchUp

User Guide - Multiple Product Setup (Danish)

User Guide - Primary Induction Modular Cooktop (Danish)
User Guide - Multiple Product Setup (German)

User Guide - Primary Induction Modular Cooktop (German)
User Guide - Multiple Product Setup (Dutch)

User Guide - Primary Induction Modular Cooktop (Dutch)
User Guide (English)

User Guide (English)

User Guide (English)

User Guide - Multiple Product Setup (Finnish)

User Guide - Primary Induction Modular Cooktop (Finnish)
User Guide - Multiple Product Setup (French)

User Guide - Primary Induction Modular Cooktop (French)
User Guide - Multiple Product Setup (Hebrew)

User Guide - Primary Induction Modular Cooktop (Hebrew)
User Guide - Multiple Product Setup (Italian)

User Guide - Primary Induction Modular Cooktop (ltalian)
User Guide - Multiple Product Setup (Norwegian)

User Guide - Primary Induction Modular Cooktop
(Norwegian)
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User Guide - Multiple Product Setup (Swedish)

&< 1<

User Guide - Primary Induction Modular Cooktop (Swedish)

Where applicable:

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.

A PEACE OF MIND SALE
24 Hours 7 Days a Week Customer Support

T +65 6741 0777 Wwww.fisherpaykel.com
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https://dam.fisherpaykel.com/KZ3PKN00/at/spwgmft3q5ccn4mzxhg3w2g/FP-Sketchup8-en-CI905DTTB1-InductionCooktop-0-90004107A-UK-IE.skp
https://dam.fisherpaykel.com/KZ3PKN00/at/q9vg9bvfpxnp8gf3k868vtt/FP-UserGuide-da-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431533D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/tn5q2gt4w45f4845tqtsxhpw/FP-UserGuide-da-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431522B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/pm6p8xz5rrsj9kq7pvqks66/FP-UserGuide-deu-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431535D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/tgp6fcc996qrpr32p2shg3/FP-UserGuide-deu-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431524B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/v3956r6k298q5j9mcnbkqxtm/FP-UserGuide-dut-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431534D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/pc7xqmq7v9kwq5hsprb6g3xx/FP-UserGuide-dut-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431523B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/9r9t8pwmw6gk335xkmmf6j7j/FP-UserGuide-en-CD13DB2-CD13DG2-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-ModularCooktop-0-431509C-NZ-AU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/hxmfsj9f953gnxb3ppnspjh/FP-UserGuide-en-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431531D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/8bpqc4gw7tcbfnp9fz67br/FP-UserGuide-en-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431520B-UK-IE-EU-SG.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/5hgg2brj2pnt35gx6gs54j7/FP-UserGuide-fin-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431537D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/3rh7svqnzpc6ht8wt4jkt44/FP-UserGuide-fin-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431526B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/t69kqrxvqjq9jv3n9sw9x54x/FP-UserGuide-fr-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431532D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/2999cp3jfrkrqrj524698hgt/FP-UserGuide-fr-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431521B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/9f93bshzch6q68534gz5n2q/FP-UserGuide-heb-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431538D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/qjpzmksvqgjgcnr7jtf4bfth/FP-UserGuide-heb-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431527B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/rhmqqcfzfwcq8q68mzsb275g/FP-UserGuide-ita-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431539D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/4z3fw7k92f6v9b4q5c3bjfqv/FP-UserGuide-ita-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431528B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/xw2gwcffv2x76vzbbp9pp5n/FP-UserGuide-nor-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431540D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/9n47xp3c43fv6k4p3p9fq8/FP-UserGuide-nor-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431529B-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/x9536s9x6mgnjw5hmc5b8qw/FP-UserGuide-swe-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-CIT392DX1-CIT302DX1-CI392DB1-CI302DB1-CI392DG1-CI302DG1-CD13DB2-CD13DG2-ModularCooktop-0-431541D-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/s7kh5hg94stf96qcxvn8bhsn/FP-UserGuide-swe-CI905DTTB1-CI764DTTB1-CI604DTTB1-CI392DTTB1-CI905DTTG1-CI764DTTG1-CI604DTTG1-CI392DTTG1-ModularCooktop-0-431530B-EU.pdf

