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13cm Series 11 Modular
Auxiliary Downdraft Extractor

Minimal

With powerful extraction, this ventilation module fits seamlessly into
your benchtop. Combine with our Primary Induction Hob and other
modular hobs for the ultimate culinary solution.

* Part of our unique modular cooking solution. Pair with a primary
hob for a unified cooking experience

« Seamless kitchen integration, without the need for overhead
ventilation

* Links to adjacent hob modules, with automatic extraction at the
right speed to suit your cooking

«  With five fan speeds and a boost function for effective removal of
odours and steam

DIMENSIONS

Height 186 mm
Width 130 mm
Depth 530 mm

FEATURES & BENEFITS

Modular Design Freedom

Enhance your cooking space with downdraft ventilation. These
modules can be discreetly positioned alongside your primary
cooktop and auxiliary modules, ensuring a fresh environment
regardless of your chosen cooking method. Tailor your setup to
reflect the way you live, cook, and entertain.

Sleek And Subtle

Redefine your kitchen's aesthetic with the downdraft ventilation
module. Seamlessly integrated into the countertop and alongside
hob modules, it allows for an open-style, social kitchen. Choose
from elegant black glass or subtle grey glass finishes that
complement your kitchen's design.
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Design Versatility

Ideal for layouts where traditional overhead hoods pose
challenges, this ventilation module pairs beautifully with island
hobs and open kitchens. Its ability to retract or hide ensures a
cleaner, more open appearance, enhancing your kitchen's
functionality and design.

Intuitive Extraction

Simply open the cover and enjoy convenient extraction with Link
Mode. The fan intuitively activates, adjusting its speed according
to the power levels of nearby hob zones, eliminating the need for
manual adjustments. Even after you have finished cooking, the
fan remains active to capture any remaining vapours.

Quiet Efficiency

The auxiliary ventilation module operates efficiently and
discreetly in the background, seamlessly controlled via the
primary module touchscreen. With five fan speeds plus a boost
function, it quickly removes steam, odours, and grease.

Prolonged Freshness

A Delayed Off timer ensures that cooking smells continue to be
extracted even after you've finished cooking. Additionally, the
timer will automatically shut off the ventilation after a preset time,
reducing energy waste if you forget to turn it off.

Easy To Clean

The nine-layer filter effectively traps grease particles during
extraction. Designed for simple removal, the filters are easy to
clean and dishwasher safe.

SPECIFICATIONS

Consumption

Energy rating B
Energy usage 79kWh/year
Fan ratings

Maximum air movement 519 mf/hr
Maximum sound rating 78 dBA
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Speed 1 sound rating 42 dBA Modular design .
Installation and cleaning
SKU 83009
Air outlet size 300 x 70 mm
Dishwasher safe filters 1
Recirculation Optional The product dimensions and specifications in this page apply to the specific
Stainless steel filter cover . product and model. Under our policy of continuous improvement, these
dimensions and specifications may change at any time. You should therefore
check with Fisher & Paykel's Customer Care Centre to ensure this page correctly
describes the model currently available. © Fisher & Paykel Appliances Ltd 2020
Performance
Extraction type Surface
Other product downloads available at fisherpaykel.com
Fan speeds 5 + Boost
Fan speeds + boost .
. R J DWG
Filter type Mesh with -
Stainless Steel 4 DXF
filter cover J Declaration of Conformity (English)
Number of filters 1 l  Energy Label
J Installation Guide (German)
J Installation Guide (English)
Power requirements i Planning Guide (English)
J, Rhino - Ducted Left
Supply frequency SO Hz J,  Rhino - Ducted Right
Supply voltage 220-240V l  SketchUp - Ducted Left
Total Power 167 W l  SketchUp - Ducted Right
J User Guide - Multiple Product Setup (Danish)
J User Guide - Multiple Product Setup (German)
Product dimensions i User Guide - Multiple Product Setup (Dutch)
J User Guide (English)
Depth 530 mm J User Guide - Multiple Product Setup (Finnish)
Height 186 mm l  User Guide - Multiple Product Setup (French)
Width 130 mm l  User Guide - Multiple Product Setup (Hebrew)
J User Guide - Multiple Product Setup (ltalian)
J User Guide - Multiple Product Setup (Norwegian)
Ventilation features i User Guide - Multiple Product Setup (Swedish)
Auto-off/Run-on timer .
Modular compatibility Auxiliary Where applicable:
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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
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https://dam.fisherpaykel.com/KZ3PKN00/at/vsxnc9kj5vmcgh5gqs5gm6c/FP-2D-DWG-en-CD13DB1-CD13DG1-CD13DB2-CD13DG2-DowndraftExtractor-w-Ducting-90003250B-AU-NZ-EU-UK-IE-CN-SG.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/2wchfjx6crpcwfpmbjtxk7ms/FP-2D-DXF-en-CD13DB1-CD13DG1-CD13DB2-CD13DG2-DowndraftExtractor-w-Ducting-90003250B-AU-NZ-EU-UK-IE-CN-SG.dxf
https://dam.fisherpaykel.com/KZ3PKN00/at/6fhr6wx5v6h757sjvcvc4/FP-DeclarationOfConformity-en-CD13DB2-CD13DG2-ModularAuxiliaryDowndraftExtractor-0-431816B-IE.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/hb2k9gcvxqtgg5vj6fsvm75/FP-EnergyLabel-en-CD13DG1-AuxiliaryModularVentilation-0-431736C-EU.pdf
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-0-431314C-UK-IE-EU.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/9cvj4pmk33tzxpr6mzb7s98n/FP-PlanningGuide-en-ModularHobs-0-90003375F-EU-UK-IE.pdf
https://dam.fisherpaykel.com/KZ3PKN00/at/wzgwvg9c838jkrmg6kvr37x/FP-Rhino6-en-CD13DB1-CD13DG1-IntegratedVentilationDuctedLeft-0-90004620A-AU-NZ-SG-ASIA.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/6fmjbxxw642mw3pbnx8g9xz/FP-Rhino6-en-CD13DB1-CD13DG1-IntegratedVentilationDuctedRight-0-90004621A-AU-NZ-SG-ASIA.dwg
https://dam.fisherpaykel.com/KZ3PKN00/at/97tt96f6vxpq8s2mms2s8zpr/FP-Sketchup8-en-CD13DB1-CD13DG1-IntegratedVentilationDuctedLeft-0-90004626A-AU-NZ-SG-ASIA.skp
https://dam.fisherpaykel.com/KZ3PKN00/at/tv78vcstkghmwz7ftcnn9zh4/FP-Sketchup8-en-CD13DB1-CD13DG1-IntegratedVentilationDuctedRight-0-90004627A-AU-NZ-SG-ASIA.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/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/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/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/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/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/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/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/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/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

