
Technical  data sheet  for

INDUCTION RANGE CONVECTION OVEN 900mm
IN8410ECF - GN 2/1 ELECTRIC CONVECTION OVEN WITH 4 X 5.0KW FULL AREA INDUCTION 

	 Heavy-duty construction
	 Four 5.0kW Full Area Induction zones
	 Automatic pan detection 
	 GN 2/1 6.1kW electric convection oven
	 Dual oven circulation fans
	 Drop down door
	 Stainless steel exterior
	 Easy clean
	 Easy service
	 Fully modular
	 Low back models (INL) available

Series  Op tions
IN 	 -  Standard splashback models
INL	 -  Low back models
INB 	 -  Bold vitreous enamel colour front finish
				    on standard splashback models
INLB 	-  Bold vitreous enamel colour front finish
				    on low back models

O verall  Construc tion
• Galvanized steel chassis
• Welded hob with 2.0mm 304 stainless steel top 
• Splashback and hob sides 1.2mm 304 stainless steel 
• Front panels and oven sides 0.9mm 304 stainless steel 
• 150mm legs in 63mm dia. heavy-duty 1.2mm 304 stainless steel with     	
	 adjustable feet
Cooktop
• 6mm thick ceramic glass 650mm x 650mm 
• Induction air cooling with front access air filter
• Fan cooled induction cooktop oven heat protection with front exhaust
Oven
• Fully welded and vitreous enamelled oven liner
• GN 2/1 capacity with 5 position racking
• Heavy-duty easy remove heavy wire chrome rack supports 
• Vitreous enamelled removable oven spill tray
• 6.0kW heating elements
• 2 fan motors 
• Drop down door
• 0.9mm 304 stainless steel door outer 

• 1.0mm vitreous enamelled door inner 
• 38mm high density fibreglass insulated 
• Supplied with two chrome wire oven racks

Controls
Cooktop
• Variable power controls for each induction zone
• Heating ON indicator lights with pan detection indication
• Error mode indicator
Oven
• 50-320°C thermostatic control 
• Indicator lights for power and heating 
• Oven fans and heating automatic off when door open

Cleaning and Ser vicing                 
•	 All models with easy clean stainless steel external finish
• Fully sealed cooking surface
• Removable for cleaning cooling air filter
• Removable for cleaning exhaust screen 
• Removable oven racking and spill tray  
• Easy clean vitreous enamel oven and door inner 
• Access to all service parts from front of unit
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Specif ications
Cooktop
IN8410ECF 
4 x 5.0kW Full Area Induction zones
Oven
2 x 2kW oven fan elements
1 x 2kW oven bottom element
2 x oven circulation fan motors 
Oven dimensions
Width 665mm
Depth 560mm
Height 350mm
Rack size 655mm x 530mm 
Rack positions 5
Electrical requirements
IN8410ECF 
26.1kW, 400-415V, 50/60Hz, 3P+N+E
36.3A / phase
Electrical connection 
130mm from RH side, 32mm from rear,  
and 318mm from floor.

Dimensions
Width 900mm
Depth 805mm
Height 915mm
Incl. splashback 1130mm
Incl. low back 970mm

Nett Weight
168.5kg

Packing data
1.03m3, 235kg
Width 945mm
Depth 865mm
Height 1255mm

Options at extra cost
Rear rollers (included standard)
Castors
Plinth mounting
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