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Why Adventys UK?

MADE IN FRANCE WITH PASSION

Since inception in 1999, Adventys have led the way in 
advancing induction cooking. Our products are 100% 
designed and built in France by experts. Complete in-house 
manufacturing control allows us to create products to fit the 
specific demands of any modern commercial kitchen.

Every Adventys product is produced at our purpose-built 
Burgundy site. The processes refined over the past 20  
years ensure unrivalled build quality. Always innovating. 
Always Adventys.

Adventys induction hobs are designed for busy commercial 
kitchens and manufactured without compromise by 
specialists.

Our team collaborates with Adventys global headquarters in 
France to ensure our client’s expectations are always met. We 
hold, manage and distribute stock from our UK headquarters, 
providing your equipment exactly where you need it, when 
you need it.

Technical 
Support

Bespoke 
Solutions

20 Years Of 
Knowledge

Expert  
UK Team

Specialists  
In Induction

S AV E  E N E RG Y

T H E  U LT I M AT E  P E R F O R M A N C E

Safer, faster, and more efficient than conventional gas 
or electric cooking, induction provides results without 
compromise. It’s the perfect solution for modern 
commercial kitchens.

Maximum Efficiency 

With up to 94% of the energy 
consumed directly transferred to the 
food, it’s cost-effective, with a low 
carbon footprint.

Percentage of energy  
transferred to the pan

Reduced Residual Heat 
Induction cooking provides 
a more comfortable 
and efficient working 
environment for your staff 
with less demand on your 
ventilation.

Precise Control 
Accurate temperature 
management ensures faster 
cooking and less waste. 
Complete cooking control at 
your fingertips.

Auto Shut-off 
Induction hobs only transfer 
energy when pans are in 
position. You’ll only have 
power when and where you 
need it. 

Induction

Halogen

Gas Solid Top

Gas

Why Induction?

94%

75%

75%

55%

5
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Choosing the  
right commercial  
induction unit
We understand that every kitchen is unique. With simplicity at the heart of every 
Adventys UK product, selecting the right machine couldn’t be easier.

Choosing the correct induction solution for your establishment can significantly impact your business’s 
efficiency and success. Here are some simple things to consider when specifying your next commercial 
induction hob.

Find out  
more online

Find out  
more online

P O RTA B L E  O R  P E R M A N E N T ?

Deciding if your hob is to be a permanent, temporary 
or flexible kitchen addition will be a major factor in 
your final decision. From plug-in countertops to hard-
wired three-phase units Adventys can provide you 
with the perfect counter top induction hob or three 
phase integrated workspace.

A  B E S P O K E  R E Q U I R E M E N T ?

Do you need a more tailored induction kitchen suite?
We can help with that. Our skilled design team can 
create solutions to suit your commercial kitchen 
perfectly. Designed specifically for you, our team will 
work closely with you to make your vision a reality.

Single vs Three phase

When choosing a commercial 
induction hob, it’s crucial to 
purchase equipment that  

is compatible with your  
power supply.

Energy Usage

Choosing a sustainable and 
efficient cooking solution 

for your commercial kitchen 
couldn’t be easier.

Power Supply

Our countertop portable 
induction hobs are typically 
supplied with a standard UK 

3-pin plug. However  
three-phase equipment will 

need to be hard wired into your 
electrical system.

S I Z E  M AT T E R S

Does your kitchen have a specific space that you 
want to utilise? Dimensions of our commercial 
induction range can vary dramatically, so it’s vital 
that you check the available space to make the most 
of your potential workspace.

F R E Q U E N C Y  O F  U S E

It’s worth considering whether the unit will be used 
continuously or only for specific dishes at certain 
times. Choosing the best induction hob to suit your 
preferred frequency of use can significantly increase 
your kitchen efficiency and reduce energy costs. With 
various zone configurations and outputs available 
you’ll have all the cooking power you need.

T H E  P E R F E C T  P OW E R



8 9

COUNTERTOP 
HOBS

MEDIUM USE		  10

HEAVY USE		  15

HIGH PERFORMANCE	 18

Our range of induction countertop hobs provide 
practical cooking solutions to suit any commercial 
kitchen. Always ready to use, wherever you need them, 
our plug and play units are designed to deliver.

Available in a range of power outputs and zone 
configurations, you can be sure there will be a countertop 
solution to fit your kitchen perfectly. When kitchen space is 
at a premium, it can be stored away when out of use, ready 
and waiting to save the day again. 
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COUNTERTOP HOBS  |   MEDIUM USE COUNTERTOP HOBS  |   MEDIUM USE

GLN 2500   |   ADV1870

GLN 3000   |   ADV1869 

GLN 2500 - PASTRY UNIT GLN 3000

•  Single zone hob

• � Power: 2,500 watts

• � Product dimensions (mm): 310w x 385d x 110h

• � Glass dimensions (mm): 280w x 280d protected  
on 4 sides 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel: manual power  
or temperature setting (+/-) with 2 digit display

• � MAX key to reach maximum power quickly

• � Temperature control in 1°C increments  
(between 30-140°C) and 5°C increments  
(between 140-250°C)

• � Timer control with 2 digit display

•  Single zone hob

• � Power: 3,000 watts

• � Product dimensions (mm): 310w x 385d x 110h

• � Glass dimensions (mm): 280w x 280d protected  
on 4 sides 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel: manual power  
or temperature setting (+/-) with 2 digit display

• � MAX key to reach maximum power quickly

• � Timer control with 2 digit display

Perfect for keeping tempered 

chocolate at the ideal 

temperature, the GLN 2500 

provides precise heat control 

for even the most delicate 

tasks. Small but perfectly 

formed, it's the pastry chef's 

best friend.

Once the desired temperature 
is reached, it is constantly held 
without any heat deviation.

Powerful and efficient, 

the GLN 3000 is ideal for 

consistent temperature-

controlled cooking. It provides 

the perfect permanent or 

temporary induction solution, 

whether you're flash-frying 

steaks or simmering stocks.

PLUG & PLAY PLUG & PLAY

PRECISE  
CONTROL
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COUNTERTOP HOBS  |   MEDIUM USE COUNTERTOP HOBS  |   MEDIUM USE

GLN2 3000 S - SIDE TO SIDE GLN2 3000 F - FRONT TO BACK

•  2x zone hob

• � Power: 2x 1,500 watts

• � Product dimensions (mm): 590w x 385d x 105h

• � Glass dimensions (mm): 560w x 280d protected  
on 4 sides 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel x2:  
manual power (watts) or temperature (°C)  
setting in 5°C steps

• � MAX key to reach maximum power quickly

• � Timer control with 2 digit display

Did you know?

Multiple GLN2 3000 units can 
be placed next to each other to 
increase the number of hobs.  

•  2x zone hob

• � Power: 2x 1,500 watts

• � Product dimensions (mm): 310w x 665d x 105h

• � Glass dimensions (mm): 280w x 560d protected  
on 4 sides 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel:  
manual power (watts) or temperature (°C)  
setting in 5°C steps

• � MAX key to reach maximum power quickly

• � Timer control with 2 digit display

GLN2 3000 S   |   ADV1698 GLN2 3000 F   |   ADV1699 

PLUG & PLAY

PLUG & PLAY

Did you know?

Multiple GLN2 3000 units can 
be placed next to each other to 
increase the number of hobs.  
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COUNTERTOP HOBS  |   HEAVY USE

BRIC 3000 

•  Single zone hob

• � Power: 3,000 watts

• � Product dimensions (mm): 392w x 526d x 110h

• � Glass dimensions (mm): 342w x 405d (4mm thick) 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel: 
On/Off, power level or watt level. Temperature 
setting in °C or °F (+/-) with 4 digit display for  
both power and temperature

• � 2 presets + timer control with 2 digit display

• � Quality pan control + keyboard lock

• � Instant container temperature control

BRIC 3000   |   ADV2142

PLUG & PLAY

The BRIC 3000 is our space saving  
all-rounder. The unit can accommodate 
large pans with precise temperature 
control in 1°C increments. 

POWER &  
PRECISION

COUNTERTOP HOBS  |   MEDIUM USE

14

GL2 5000/6000/7000 S - SIDE TO SIDE 

GL2 5000/6000/7000 F - FRONT TO BACK 

•  2x zone hob

• � Power:  
GL2 5000 S - 2x 2,500 watts  
GL2 6000 S - 2x 3,000 watts 
GL2 7000 S - 2x 3,500 watts

• � Product dimensions (mm): 650w x 405d x 96h

• � Glass dimensions (mm): 650w x 323d

• � Power supply:  
This can be wired either by 
1x 360V-440V three-phase / 50-60Hz 
2x 220-240V single-phase / 50-60Hz 

• � Capacitive touch control panel (x2):  
On/Off, timer control, manual power setting (+/-) 
with 2 digit display for both time and power

•  2x zone hob

• � Power:  
GL2 5000 F - 2x 2,500 watts 
GL2 6000 F - 2x 3,000 watts 
GL2 7000 F - 2x 3,500 watts

• � Product dimensions (mm): 370w x 730d x 140h

• � Glass dimensions (mm): 370w x 650d

• � Power supply:  
This can be wired either by 
1x 360V-440V three-phase / 50-60Hz 
2x 220-240V single-phase / 50-60Hz 

• � Capacitive touch control panel (x2):  
On/Off, timer control, manual power setting (+/-) 
with 2 digit display for both time and power

GL2 5000 S   |   ADV1619

GL2 5000 F   |   ADV1620

GL2 6000 S   |   ADV1551

GL2 6000 F   |   ADV1594

GL2 7000 S   |   ADV1754

GL2 7000 F   |   ADV1755

This can be wired either by  
2x single-phase connections or 
1x three-phase connection 

This can be wired either by  
2x single-phase connections or 
1x three-phase connection 

IMPROVED FOR 2025
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COUNTERTOP HOBS  |   HEAVY USE

BTIC 6000 

•  Single zone hob

• � Power: 6,000 watts

• � Product dimensions (mm): 392w x 526d x 206h

• � Glass dimensions (mm): 342w x 405d (6mm thick) 

• � Power supply: 360-440V three-phase / 50-60Hz

• � Capacitive touch control panel: 
On/Off, manual power setting (+/-) and timer 
control with 2 digit display for both power  
and timer

• � 3 programmable settings

BTIC 6000   |   ADV2149

T H R E E - P H A S E

Ideal for consistent heavy  

use, this is a single zone 

kitchen powerhouse. With 

6,000W at your disposal, the 

BTIC 6000 can handle even 

the most demanding cooking 

tasks. Large pans, high 

temperatures, no problem.

COUNTERTOP HOBS  |   HEAVY USE

This unit can be used in either a single or  
2 zone configuration. Whether using large 
or small pans, the B2RIC 3000 provides  
the flexibility that modern commercial 
kitchens require. 

ADAPTABLE TO 
YOUR NEEDS

B2RIC 3000 

•  2x zone hob

• � Power: 2x 1,500 watts or 1x 3,000 watts

• � Product dimensions (mm): 392w x 526d x 110h

• � Glass dimensions (mm): 342w x 405d (4mm thick) 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel: 
On/Off, manual power setting (+/-) with 2 digit 
display for each zone

B2RIC 3000   |   ADV2144

PLUG & PLAY

2x 1,500  
watts zones

1x 3,000  
watts zone

IMPROVED FOR 2025 IMPROVED FOR 2025
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COUNTERTOP HOBS  |   HIGH PERFORMANCE

FISP STOCKPOT

•  Single zone hob

• � Power: 7,000 watts

• � Product dimensions (mm): 600w x 600d x 262-500h 
(This unit has height adjustable legs)

• � Glass dimensions (mm): 360w x 360d

• � Power supply: 360-440V three-phase / 50-60Hz

• � Knob control + LED

FISP STOCKPOT   |   ADV1687

T H R E E - P H A S E

Perfect for cooking and 

holding stock at a consistent 

temperature, so it's always 

ready to use. Guaranteed 

accurate cooking and 

impressive energy efficiency 

make this a commercial kitchen 

must-have.

COUNTERTOP HOBS  |   HIGH PERFORMANCE

MO2i 8000/12000 

MO4i 16000/24000 

•  2x zone hob

• � Power:  
MO2i 8000 - 2x 4,000 watts 
MO2i 12000 - 2x 6,000 watts

• � Product dimensions (mm): 400w x 800d x 376-456h 
(This unit has height adjustable legs)

• � Glass dimensions (mm): 326w x 646d 

• � Power supply: 360-440V three-phase / 50-60Hz

• � 360° knob controls with 4 digit temperature display

• � Fits Adventys cupboard (see page 74) 

•  4x zone hob

• � Power:  
MO4i 16000 - 4x 4,000 watts 
MO4i 24000 - 4x 6,000 watts

• � Product dimensions (mm): 800w x 800d x 376-456h 
(This unit has height adjustable legs)

• � Glass dimensions (mm): 2x: 326w x 646d 

• � Power supply: 360-440V three-phase / 50-60Hz

• � 360° knob controls with 4 digit temperature display

• � Fits Adventys cupboard (see page 74)	

MO2i 12000   |   ADV1657MO2i 8000   |   ADV1656

MO4i 24000   |   ADV1659MO4i 16000   |   ADV1658

T H R E E - P H A S E

T H R E E - P H A S E
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COUNTERTOP HOBS  |   HIGH PERFORMANCE

•  Single zone hob

• � Power: 8,000 watts

• � Product dimensions (mm): 800w x 800d x 350h

• � Glass dimensions (mm): 595w 595d

• � Power supply: 360-440V three-phase / 50-60Hz

• � Knob control + LED

•  Paella pan included 

MO1i XL   |   ADV2005

MO1i XL - FULL MODULE

T H R E E - P H A S E

The MO1i XL can be used in conjunction 
with cupboard unit 800 (ADV1686).  
Find out more on page 74. 

We supply a dedicated induction paella 
pan with every MO1i XL unit purchased.

MODULAR OPTION PAELLA PAN

MO1i XL

PAELLA PAN   |   AC00043



22 23

Permanent drop-in induction units have become a 
popular part of the modern kitchen layout. Available in 
multiple power and zone configurations to suit every 
requirement, they provide the perfect cooking solution.

Designed for commercial use and built to last, they provide 
efficient cooking power to busy kitchens. Whether it's a 
conventional hob, wok or plancha, our range of drop-in 
units seamlessly into your kitchen workspace. Complete 
cooking control at your fingertips.

DROP-IN HOBS

MEDIUM USE		  24

HEAVY USE		  28



24 25Subject to technical modifications  |  Please contact us for the latest technical sheets Subject to technical modifications  |  Please contact us for the latest technical sheets

DROP-IN HOBS  |   MEDIUM USE 

GL2 6000/7000 DIR

•  2x zone hob

• � Power:  
GL2 6000 DIR - 2x 3,000 watts 
GL2 7000 DIR - 2x 3,500 watts

• � Product dimensions (mm): 700w x 350d x 182h

• � Glass dimensions (mm): 663w x 314d 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel (push button). On/
Off, timer power setting (+/-) with 2 digit display

This reliable and efficient  

2x zone drop-in hob is perfect 

for the modern commercial 

kitchen. Its stainless steel 

frame makes it easy to install 

and integrate into your 

kitchen workspace.

• � Product cut-out dimensions (mm): 682w x 333d

•  Control cut-out dimensions (mm): 302w x 60h

GL2 6000 DIR   |   ADV1879 GL2 7000 DIR   |   ADV1756 

DROP-IN HOBS  |   MEDIUM USE 

GL 3000 DIR   |   ADV1628

REMOTE CONTROL PANEL 

GL 3000 DIR 

•  Single zone hob

• � Power: 3,000 watts

• � Product dimensions (mm): 376w x 376d x 173h

• � Glass dimensions (mm): 340w x 340d 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel (remote or 
integrated). On/Off, timer, power setting (+/-)  
with 2 digit display for both timer and power

• � Product cut-out dimensions (mm): 352w x 352d

•  Control cut-out dimensions (mm): 163w x 48h
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DROP-IN HOBS  |   MEDIUM USE 

CAPACITIVE  
CONTROL PANEL (CCP)  

KNOB CONTROL  
PANEL (KCP) 

GL2 6000/7000 FLR - FLUSHED

•  2x zone hob

• � Power:  
GL2 6000 FLR - 2x 3,000 watts 
GL2 7000 FLR - 2x 3,500 watts

• � Product dimensions (mm): 325w x 600d x 254h

• � Glass dimensions (mm): 325w x 600d 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel or knob control 
panel. On/Off, timer power setting (+/-) with 2 digit 
display for both timer and power

Choose from multiple  

power options to suit your 

kitchen. With 2-zone, touch or 

knob controlled temperature 

precision, the GL2 FLR sits flush 

within your cooking workspace 

to provide an efficient, 

practical cooking space.

• � Product cut-out dimensions (mm): 333w x 682d

•  Control cut-out dimensions (mm): 302w x 60h

GL2 6000 FLR (CCP)   |   ADV1558 GL2 6000 FLR (KCP)   |   ADV2164 

GL2 7000 FLR (CCP)   |   ADV1845 GL2 7000 FLR (KCP)   |   ADV2057 

DROP-IN HOBS  |   MEDIUM USE 

GL 3000 FLR   |   ADV1548

REMOTE CONTROL PANEL 

GL 3000 FLR - FLUSHED 

•  Single zone hob

• � Power: 3,000 watts

• � Product dimensions (mm): 340w x 340d x 173h

• � Glass dimensions (mm): 340w x 340d 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel (remote or 
integrated). On/Off, timer power setting (+/-) with 
2 digit display for both timer and power

A single zone cooking hob, 

designed to be set flush  

into your work surface, 

allowing safe and practical 

cooking performance. Also 

available for delivery with 

either integrated or remote 

control panels.

• � Product cut-out dimensions (mm): 346w x 346d

•  Control cut-out dimensions (mm): 163w x 43h
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DROP-IN HOBS  |   HEAVY USE 

D2RIC 3000 

D2IC / D2IM 6000 

•  2x zone hob

• � Power: 2 x 1,500 watts

• � Product dimensions (mm): 440w x 580d x 185h

• � Glass dimensions (mm): 342w x 405d (4mm thick) 

• � Power supply: 220-240V single-phase / 50-60Hz. 
Supplied with power cord without plug. 

• � Capacitive touch control panel: On/Off,  
manual power setting (+/-) with 2 digit display  
for each zone

•  2x zone hob

• � Power: 2 x 3,000 watts

• � Product dimensions (mm): 440w x 580d x 162h

• � Glass dimensions (mm): 342w x 490d (4mm thick) 

• � Power supply:  
This can be wired either by 
1x 360V-440V three-phase / 50-60Hz 
2x 220-240V single-phase / 50-60Hz 

• � Capacitive touch control panel: On/Off,  
manual power setting (+/-) or 2 digit display  
for each zone or knob control  two 360° knobs  
with LED light

•  Timer

D2RIC 3000   |   ADV1742 

D2IC 6000   |   ADV1527 D2IM 6000   |   ADV1537 

• � Product cut-out dimensions (mm): 410w x 550d

• � Product cut-out dimensions (mm): 410w x 550d

•  Control cut-out dimensions (mm): 370w x 72d

CAPACITIVE TOUCH  
CONTROL PANEL 

KNOB CONTROL  
PANEL 

This can be wired either by  
1x three-phase connection or 2x single-phase connections 

DROP-IN HOBS  |   HEAVY USE 

DRIC 3000 

DTIC 6000 

•  Single zone hob

• � Power: 3,000 watts

• � Product dimensions (mm): 440w x 580d x 170h

• � Glass dimensions (mm): 342w x 405d (4mm thick) 

• � Power supply: 220-240V single-phase / 50-60Hz. 
Supplied with power cord without plug.

• � Capacitive touch control panel: 
On/Off, power level or watt level. Temperature 
setting in °C or °F (+/-) with 4 digit display for both 
power and temperature

• � 2 presets + timer control with 2 digit display

• � Quality pan control + keyboard lock

• � Instant container temperature control

•  Single zone hob

• � Power: 6,000 Watts

• � Product dimensions (mm): 440w x 580d x 170h

• � Glass dimensions (mm): 342w x 405d (4mm thick) 

• � Power supply: 360-440V three-phase / 50-60Hz

• � Capacitive touch control panel: On/Off,  
manual power setting (+/-) with 2 digit display  
for each zone

• � 2 presets + timer control with 2 digit display

• � Quality pan control + keyboard lock

• � Instant container temperature control

DRIC 3000   |   ADV1478 

DTIC 6000   |   ADV1369 

T H R E E - P H A S E

• � Product cut-out dimensions (mm): 410w x 550d

• � Product cut-out dimensions (mm): 410w x 550d
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MA XIM I S ING  
YOUR SPACE

THE ULTIMATE  
IN PERFORMANCE  
& RELIAB IL ITY

SAVE ON YOUR 
ENERGY B ILL

PRECI SE
CONTROL

Control every pan on the multizone 
surface in 1°C increments at 30°C  
and above. 

With commercial kitchen space at a 
premium, multizone cooking has never 
been more popular. Induc-NoLimit allows 
the entire surface to become the ultimate 
cooking workspace. Control up to 16 pans 
independently at once for the ultimate 
space-saving flexibility.

Our multizone hobs are designed and 
built to thrive under the pressure of the 
modern commercial kitchen. Crafted 
to exceptionally high standards, they 
deliver the high-performance, flexibility 
and reliability that fast-paced working 
kitchens demand.

Cooking with induction means minimal 
loss of energy. As a result, the cooking 
process is far more efficient when 
compared to traditional gas and  
electric systems. 

With up to 94% of the energy consumed 
directly transferred to the food, it's cost-
effective, with a much lower carbon 
footprint. It's the responsible choice for 
the modern kitchen that wants results 
without compromise. 

80°C

170°C

95°C

Control up to 16 
pans at once for the 
ultimate flexibility.

90°C

60°C

70°C

MULTIZONE 
HOBS
Our Induc-NoLimit induction range means no need for 
designated pan placement; the entire surface becomes 
the ultimate cooking workspace. 

With precise, independent temperature control for each 
zone, these hobs provide maximum cooking performance. 
Built to last and able to accommodate up to 16 pans 
at once, they are available in multiple power variations, 
allowing you to maximise precious kitchen space.

FREESTANDING UNITS		  32

INSET KITS		  36



32 33Subject to technical modifications  |  Please contact us for the latest technical sheets Subject to technical modifications  |  Please contact us for the latest technical sheets

MULTIZONE  |   HIGH PERFORMANCE 

T H R E E - P H A S E

MO4NL 16000   |   ADV1823 MO4NL 32000   |   ADV1703 

MO4NL 16000/32000 

•  16x zone hob

• � Power:  
MO4NL 16000 - 16x 1,000 watts 
MO4NL 32000 - 16x 2,000 watts

• � Product dimensions (mm): 800w x 800d x 900-1,029h 
(This unit has height adjustable legs)

•  Cooking surface (mm): 640w x 640d

• � Power supply: 360-440V three-phase / 50-60Hz

• � Capacitive touch control panel and incremental 
encoder. Each coil is set individually. Choice of power 
setting (watts) or exact temperature setting (°C)

•  3 programmable settings

Complete multizone cooking 

flexibility. Powered by 16 

independent coils, the MO4NL 

provides high-performance 

power to perform in even the 

busiest kitchen environments. 

MULTIZONE  |   HIGH PERFORMANCE 

T H R E E - P H A S E

MO2NL 8000   |   ADV1833 MO2NL 16000   |   ADV1758 

MO2NL 8000/16000 

•  8x zone hob

• � Power:  
MO2NL 8000 - 8x 1,000 watts 
MO2NL 16000 - 8x 2,000 watts

• � Product dimensions (mm): 500w x 800d x 900-1,029h 
(This unit has height adjustable legs)

•  Cooking surface (mm): 320w x 640d

• � Power supply: 360-440V three-phase / 50-60Hz

• � Capacitive touch control panel and incremental 
encoder. Each coil is set individually. Choice of power 
setting (watts) or exact temperature setting (°C)

•  3 programmable settings

These units are ideal for 

kitchens looking to replace 

traditional commercial 

multi-ring gas cookers with 

an induction alternative. 

Its multi-zone capabilities 

provide flexible, efficient and 

controllable cooking.
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Tabure Restaurant 
Group

CASE STUDY

We were delighted to work with Grey Simmonds recently, delivering two 
Multizone MO4NL 3200 units to the Tabure Restaurant Group. Tabure serve 
a rich mosaic of Mediterranean, Middle Eastern & Asian flavours in their 
restaurants located in Harpenden, Berkhamsted and St Albans.

When we decided to switch to induction, I was introduced to Adventys UK, who 
were kind enough to loan us a unit for testing. This allowed us to familiarise 
ourselves with the technology and get accustomed to its benefits. Having used the 2x 
multizone units for the last two months, my team and I have been highly impressed 
with their performance and flexibility. I wholeheartedly recommend Adventys to 
anybody looking for powerful, reliable, efficient induction equipment. "

THE REQUIREMENT

After carefully considering a heavy-duty solution to replace the gas range in their central preparation 
kitchen, Tabure decided to switch from gas to induction when specifying their remodelled  
preparation facilities.

They wanted equipment that improved performance while offering a better working environment 
for their staff. To ensure Tabure were fully onboard with our induction technology, we loaned them a 
countertop unit for performance testing and day-to-day use. Having experienced the technology in 
action, they were keen to commit to induction fully.

HOW OUR INDUCTION UNITS IMPROVED  
EFFICIENCY IN TABURE

Reduced residual 
heat in the kitchen

Less time cleaning 
and maintaining

Precise control with 
increased power and 
improved reliability

Reduced  
energy bills

Hulya Pearse, Executive Chef, Tabure Restaurants
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MULTIZONE  |   INSET KIT  |   HIGH PERFORMANCE

KNL4 4000/8000 

KNL4 4000/8000 - S SAUCIER 

T H R E E - P H A S E

T H R E E - P H A S E

•  4x zone hob

• � Power:  
KNL4 4000 - 4x 1,000 watts 
KNL4 8000 - 4x 2,000 watts

•  Cooking surface (mm): 360w x 360d

• � Power supply: 360-440V three-phase / 50-60Hz

•  Supplied with 1x remote generator  

• � Capacitive touch and knob controls with a  
4 digit display 

•  4x zone hob

• � Power:  
KNL4 4000 S - 4x 1,000 watts 
KNL4 8000 S - 4x 2,000 watts

•  Cooking surface (mm): 690w x 220d

• � Power supply: 360-440V three-phase / 50-60Hz

•  Supplied with 1x remote generator

• � Capacitive touch and knob controls with a  
4 digit display 

• � Product cut-out dimensions (mm): 366w x 366d

• � Product cut-out dimensions (mm): 696w x 226d

KNL4 4000   |   ADV1825 

KNL4 S 4000   |   ADV1826 

KNL4 8000   |   ADV1669 

KNL4 S 8000   |   ADV1712 

Our multi-zone inset kits provide the flexibility of our Induc-NoLimit 
induction range but can be built into your existing kitchen working surface. 
All units sit flush within your worktop, providing seamless integration and a 
uniform and safe, practical cooking area. 

MULTIZONE  
INSET KITS

BENEFITS OF USING AN INSET KIT

FLUSH INSET WORKTOP
Pan glides over worktop

HOB AND GENERATOR ARE SEPARATED 

STANDARD DROP-IN 

Pan can get stuck on worktop edge

The worktop and generator unit(s)  
can be separated up to a maximum  
18 metres.

PAN SAFELY GLIDES OVER FLUSH WORKTOP
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MULTIZONE  |   INSET KIT  |   HIGH PERFORMANCE

KNL16 16000/32000 

FRONT TO BACK SIDE BY SIDE

•  16x zone hob

• � Power:  
KNL16 16000 - 16x 1,000 watts 
KNL16 32000 - 16x 2,000 watts

•  Cooking surface (mm): 690w x 690d

• � Power supply: 360-440V three-phase / 50-60Hz

•  Supplied with 4x remote generators

• � Capacitive touch and knob controls with a  
4 digit display x2

KNL16 32000F   |   ADV1662 KNL16 32000S   |   ADV1757KNL16 16000F   |   ADV1829 KNL16 16000S   |   ADV1830

• � Product cut-out dimensions (mm): 696w x 696d • � Product cut-out dimensions (mm): 696w x 696d

T H R E E - P H A S E

MULTIZONE  |   INSET KIT  |   HIGH PERFORMANCE 

KNL8 8000/16000 

•  8x zone hob

• � Power:  
KNL8 8000 - 8x 1,000 watts 
KNL8 16000 - 8x 2,000 watts

• � Power supply: 360-440V three-phase / 50-60Hz

•  Supplied with 2x remote generators

• � Capacitive touch and knob controls with a  
4 digit display 

•  Glass dimensions (mm): 360w x 690d

• � Product cut-out dimensions (mm): 366w x 696d

•  Glass dimensions (mm): 690w x 360d

• � Product cut-out dimensions (mm): 696w x 366d

KNL8 16000F   |   ADV1670 KNL8 16000S   |   ADV1781KNL8 8000F   |   ADV1827 KNL8 8000S   |   ADV1828

FRONT TO BACK SIDE BY SIDE

T H R E E - P H A S E
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Our collection of induction planchas provide the 
functionality you need to cook great tasting food, fast. 

With independent temperature-controlled zones and 
the ability to reach the desired heat quickly, your cooking 
surface is always ready to go. You can be sure that the 
various surface plate sizes mean more than enough 
capacity for even the busiest kitchen.

PLANCHA

COUNTERTOP		  42

DROP- IN		  45
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PLANCHA  |   COUNTERTOP  |   HEAVY USE 

BGIC 3000

0 - 200°C

•  Single zone plancha

• � Power: 3,000 watts

• � Product dimensions (mm): 392w x 526d x 206h

•  Cooking surface (mm): 300w x 371d 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel. Temperature 
setting for 30°C to 250°C by 10°C step

• � Grease drain with collection tray 

• � Optional grease guard

BGIC 3000   |   ADV2145 

Perfect for à la carte cooking. 

The single-zone heated 

surface allows you to cook 

at a consistent temperature 

at all points of the plancha 

surface. Choose your ideal 

cooking temperature and let 

the BGIC 3000 take control.

PLUG & PLAY

IN 2 MINUTES

PLANCHA  |   COUNTERTOP  |   MEDIUM USE 

GLP 6000/8000 

•  2x zone plancha

• � Power:  
GLP 6000 - 2x 3,000 watts 
GLP 8000 - 2x 4,000 watts

• � Product dimensions (mm): 695w x 470d x 275h

•  Cooking surface (mm): 688w x 384d 

• � Power supply:  
GLP 6000: 2x 220-240V single-phase / 50-60Hz 
GLP 8000: 1x 360V-440V three-phase / 50-60Hz

• � Capacitive touch control panel x2: 
On/Off, manual temperature setting (+/-) 
with 4 digit display. Temperature going from  
30°C to 250°C 

•  Grease drawer, grease guard and collection tray

GLP 6000   |   ADV1557 GLP 8000   |   ADV1556 

Perfect for teppanyaki-style 

cooking, the GLP 6000/8000 

provides superior 2x zone 

touch temperature control. 

The multi-layer stainless steel 

cooking plate is robust and 

easy to clean and maintain.

UPDATED
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PLANCHA  |   DROP-IN  |   HEAVY USE 

DGIC 3000

•  Single zone plancha

• � Power: 3,000 watts

• � Product dimensions (mm): 440w x 580d x 225h

•  Cooking surface (mm): 300w x 363d 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel: 
On/Off, manual temperature setting (+/-) with  
4 digit display

•  3 programmable settings

• � Grease drain with collection tray 

• � Optional grease guard

DGIC 3000   |   ADV1877

A single-zone drop-in plancha 

with integrated grease drain 

to help ensure the stainless 

steel cooking surface remains 

clean and safe for use.

• � Product cut-out dimensions (mm): 410w x 550d

PLANCHA  |   COUNTERTOP  |   HIGH PERFORMANCE 

MOP2i 8000

MOP4i 16000

•  2x zone plancha

• � Power: 2x 4,000 watts

• � Product dimensions (mm): 400w x 800d x 376-456h 
(This unit has height adjustable legs)

•  Cooking surface (mm): 300w x 600d 

• � Power supply: 360-440V three-phase / 50-60Hz

• � 360° knob controls with 4 digit temperature display

• � Grease drain with collection tray 

• � Optional grease guard

•  4x zone plancha

• � Power: 4x 4,000 watts

• � Product dimensions (mm): 900w x 900d x 376-456h 
(This unit has height adjustable legs)

•  Cooking surface (mm): 750w x 630d 

• � Power supply: 360-440V three-phase / 50-60Hz

• � 360° knob controls with 4 digit temperature display

• � Grease drain with collection tray. 

• � Optional grease guard

MOP2i 8000   |   ADV1660

MOP4i 16000   |   ADV1678 

T H R E E - P H A S E

T H R E E - P H A S E
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Peppermill Bar  
& Kitchen

CASE STUDY

We recently supplied the Peppermill with a GLN2 3000 S countertop hob 
and a BGIC 3000 griddle/plancha unit. Located in the historic market town of 
Buntingford, Peppermill Bar & Kitchen is the perfect place for small plates 
inspired all-day eating, drinking & unwinding.

Our Adventys induction appliances have exceeded my expectations in almost every 
way, making them an indispensable addition to our kitchen. They have proven 
a worthy investment, from their rapid heating, temperature control capabilities 
and safety features to energy efficiency and easy cleanup. Thanks Wayne and the 
Adventys team! "

FINDING THE SOLUTION

With a menu comprising predominantly small plates, variety is at the forefront of their offering. With 
so many high-quality small plates to produce quickly and consistently, the team recognised the 
advantages of induction cooking. With a small but perfectly formed kitchen and space at a premium, 
they asked for our advice. We supplied the team with some loan units to test the real-environment 
performance. Having seen both units’ benefits, they soon became a mainstay of their production set-up.

HOW WE IMPROVED PERFORMANCE IN  
PEPPERMILL BAR & KITCHEN

Reduced residual 
heat in the kitchen

Less time cleaning 
and maintaining

Precise control with 
increased power and 
improved reliability

Reduced  
energy bills

David Haywood, Owner, Peppermill Bar & Kitchen
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Our range of induction wok units are perfect for Asian 
style cooking. Safer and more energy-efficient than 
traditional gas-powered alternatives, they offer 
perfectly distributed heat to the pan surface. 

Our wok units incorporate a stainless steel rim, so the pan 
does not rest directly on the vitroceramic surface, reducing 
any risk of breakage. Available with multiple power options, 
integrated controls and supplied with a compatible 
wok pan, they are a perfect addition to any modern 
commercial kitchen.

WOK

COUNTERTOP		  50

DROP- IN		  53
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WOK  |   COUNTERTOP  |   HEAVY USE 

BWIC 3000 

BTWIC 7000 

• � Power: 3,000 watts

•  Coil and glass designed in wok format

• � Product dimensions (mm): 392w x 526d x 206h

• � Power supply: 220-240V single-phase / 50-60Hz

•  �Capacitive touch control panel. On/Off manual 
power setting (+/-) and timer control with 2 digit 
display for both timer and power 

•  Wok pan included

• � Power: 7,000 watts

•  Coil and glass designed in wok format

• � Product dimensions (mm): 392w x 526d x 206h

• � Power supply: 360-440V three-phase / 50-60Hz

•  �Capacitive touch control panel. On/Off manual 
power setting (+/-) and timer control with 2 digit 
display for both timer and power 

•  Wok pan included

BWIC 3000   |   ADV2147 

BTWIC 7000   |   ADV2150 

T H R E E - P H A S E

PLUG & PLAY

WOK  |   COUNTERTOP  |   MEDIUM USE 

GLW 3000 

• � Power: 3,000 watts

•  Coil and glass designed in wok format

• � Product dimensions (mm): 390w x 430d x 161h

• � Power supply: 220-240V single-phase / 50-60Hz

•  �Capacitive touch control panel. On/Off manual 
power setting (+/-) and timer control with 2 digit 
display for both timer and power 

•  Wok pan included

GLW 3000   |   ADV1676 

This single zone, counter-top 

wok hob provides a reliable 

temporary or permanent 

cooking station. Plug it in, and 

it's ready to go. Changing the 

menu? Just unplug it and store 

it safely until next time.

PLUG & PLAY

UPDATED

UPDATED
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WOK  |   DROP-IN  |   HEAVY USE 

DWIC 3000 

DTWIC 7000 

• � Power: 3,000 watts

•  Coil and glass designed in wok format

• � Product dimensions (mm): 440w x 580d x 300h

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel. On/Off manual 
power setting (+/-) and timer control with 2 digit 
display for both timer and power 

•  3x programmable settings

•  Wok pan included

• � Power: 7,000 watts

•  Coil and glass designed in wok format

• � Product dimensions (mm): 440w x 580d x 300h

• � Power supply: 360-440V three-phase / 50-60Hz

• � Capacitive touch control panel. On/Off manual 
power setting (+/-) and timer control with 2 digit 
display for both timer and power 

•  Wok pan included

DWIC 3000   |   ADV1609 

DTWIC 7000   |   ADV1438 

T H R E E - P H A S E

• � Product cut-out dimensions (mm): 410w x 550d

• � Product cut-out dimensions (mm): 410w x 550d
INCLUDES
WOK PAN 

WOK  |   COUNTERTOP  |   HIGH PERFORMANCE 

MOWi 8000

• � Power: 8,000 watts

•  Coil and glass designed in wok format

• � Product dimensions (mm): 400w x 800d x 376-456h 
(This unit has height adjustable legs)

• � Power supply: 360V-440V three-phase / 50-60Hz. 
Supply with power cord but without plug

• � 360° knob controls with 4 digit temperature  
power display

•  Wok pan included

MOWi 8000   |   ADV1661 

High-performance wok 

cooking, driven by three-

phase power. Perfect for 

kitchens that need a unit 

designed and built for 

consistent heavy use.

T H R E E - P H A S E
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Our range of induction buffet equipment provides 
induction powered food warming stations to suit every 
requirement. 

Safe and accurate temperature control keeps your buffet 
food at a consistent holding temperature, meaning 
happy, contented customers and reduced food waste. 
From standalone countertop units to our innovative, fully 
integrated under the counter Induc-Stone, we've got 
buffet service covered.

BUFFET

INVISIBLE INDUCTION		  56

DROP- IN		  58

The Saffron Restaurant - Atlantis The Palm Dubai



56 57Subject to technical modifications  |  Please contact us for the latest technical sheets Subject to technical modifications  |  Please contact us for the latest technical sheets

INDUC-STONE   |   ADV1587 

PRICE AVAILABLE  
ON REQUEST

SPACER   |   AC00013 

BUFFET  |   INVISIBLE INDUCTION 

INDUC-STONE

• � Power: 650 watts

• � Product dimensions (mm): 340w x 340d x 167h

• � Power supply: 220-240V single-phase / 50-60Hz

• � Remote control panel with 20 levels of temperature 
and 99 minute timer 

•  Includes thermal spacer - Compulsory use

An innovative, invisible buffet 

solution that really delivers. 

Perfect for hotels and 

establishments looking for a 

flexible, safe and consistent 

buffet workspace. 

Thermal Spacer (included) 

The Thermal Spacer is integral to the Induc-Stone 
solution. Designed to allow optimal heat transfer and 
protect your worktop, the spacer can be trimmed to 
fit the size of your dishes.

Chaffing Dishes

Induc-Stone requires compatible flat bottomed 
dishes. We have a list of products that work  
perfectly, which can be sourced independently  
or delivered as part of the package.

•  Control cut-out dimensions (mm): 163w x 48d

PLUG & PLAY

INVISIBLE INDUCTION

BUFFET  |   INVISIBLE INDUCTION 

ADAPTABLE 
DES IGN

Safe working temperatures

For optimal safety, the exterior surface 
does not exceed 55°C, while the thermal 
spacer means internal dish temperatures 
can reach up to 90°C. 

Hygiene

As the main unit is hidden away from 
plain sight, the work surface can easily be 
cleaned and maintained.

You are always in complete control,  
with 20 temperature settings and a  
99 minute timer. 

Upon request, we can also supply an 
innovative single panel that can manage 
up to five units at once. 

Sitting neatly under the worktop  
and entirely out of sight, Induc-Stone  
delivers, both practically and 
aesthetically. The workspace can 
easily be re-purposed when not 
required, meaning no wasted space.

Induc-Stone fits under your worktop 
(between 4-20mm thickness) without  
the need for cutting a specific recess.

Marble 

Granite

Wood

INV I S IBLE 
INDUCTION

PRECISE 
CONTROL

Induc-Stone is our innovative invisible buffet service solution 

Compatible with these surfaces:

BU ILT IN  
SAFET Y
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BUFFET  |   DROP-IN 

GL650 DI/DIR GL650 FL/FLR - FLUSHED 

•  Single zone

• � Power: 650 watts

• � Product dimensions (mm): 376w x 376d x 173h

• � Glass dimensions (mm): 376w x 376d 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel (remote or 
integrated). On/Off, timer power setting (+/-)  
with 2 digit display for both timer and power

•  Single zone

• � Power: 650 watts

• � Product dimensions (mm): 340w x 340d x 173h

• � Glass dimensions (mm): 340w x 340d

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel (remote or 
integrated). On/Off, timer power setting (+/-) with 
2 digit display for both timer and power

GL650 DIR   |   ADV1638 GL650 DI   |   ADV1637 GL650 FLR   |   ADV1552 GL650 FL   |   ADV1494 

• � Product cut-out dimensions (mm): 346w x 346d

•  Control cut-out dimensions (mm): 163w x 43h

• � Product cut-out dimensions (mm): 346w x 346d • � Product cut-out dimensions (mm): 346w x 346d• � Product cut-out dimensions (mm): 346w x 346d

•  Control cut-out dimensions (mm): 163w x 43h

INTEGRATED  
CONTROL PANEL

INTEGRATED  
CONTROL PANEL

REMOTE 
CONTROL PANEL

REMOTE 
CONTROL PANEL

BUFFET  |   DROP-IN 
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INSET KITS  |   TRADITIONAL INDUCTION 

KTi1 4000/6000

•  Single zone hob

• � Power:  
KTi1 4000 - 4,000 watts 
KTi1 6000 - 6,000 watts

• � Power supply: 360-440V three-phase / 50-60Hz

• � Knob remote control supplied as standard   
(Capacitive touch available upon request)

• � Upon request: Compatible with TERAWATT & 
SITRONIC energy optimiser

• � Product cut-out dimensions (mm): 326w x 326d • � Product cut-out dimensions (mm): 366w x 366d

GLASS DIMENSIONS (mm) 320w x 320d GLASS DIMENSIONS (mm) 360w x 360d

T H R E E - P H A S E

KTi1 4000 320w x 320d (mm) 360w x 360d (mm)

Integrated 
Generator

ADV1863 ADV1704

Remote
Generator

ADV1888 ADV1705

KTi1 6000 320w x 320d (mm) 360w x 360d (mm)

Integrated 
Generator

ADV1811 ADV1706

Remote
Generator

ADV1887 ADV2026

We have created our range of inset induction kits to fit seamlessly into 
your commercial kitchen workspace. 

All units sit flush within your worktop, providing seamless integration 
and a flat, practical cooking surface. Our inset hobs are built to deliver 
performance and reliability with reduced risk of accidents and improved 
kitchen aesthetics.

INSET KITS

BENEFITS OF USING AN INSET KIT

FLUSH INSET WORKTOP
Pan glides over worktop

INTEGRATED GENERATOR

The generator unit sits under  
the worktop

HOB AND GENERATOR OPTIONS 

STANDARD DROP-IN 

Pan can get stuck on worktop edge

REMOTE GENERATOR

The worktop and generator unit  
can be separated

PAN SAFELY GLIDES OVER FLUSH WORKTOP
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INSET KITS  |   TRADITIONAL INDUCTION INSET KITS  |   TRADITIONAL INDUCTION 

KTi2 8000/10000/12000

•  2x zone hob

• � Power:  
KTi2 8000 - 2x 4,000 watts 
KTi2 10000 - 2x 5,000 watts 
KTi2 12000 - 2x 6,000 watts

• � Power supply: 360-440V three-phase / 50-60Hz

• � Knob remote control supplied as standard   
(Capacitive touch available upon request)

• � Upon request: Compatible with TERAWATT & 
SITRONIC energy optimiser

• � Product cut-out dimensions (mm): 331w x 606d • � Product cut-out dimensions (mm): 366w x 696d 

GLASS DIMENSIONS (mm) 325w x 600d GLASS DIMENSIONS (mm) 360w x 690d

T H R E E - P H A S E

KTi2 8000 325w x 600d (mm) 360w x 690d (mm)

Integrated 
Generator

ADV1665 ADV1677

Remote
Generator

ADV1666 ADV1708

KTi2 10000 325w x 600d (mm) 360w x 690d (mm)

Integrated 
Generator

ADV1885 ADV1689

Remote
Generator

ADV1886 ADV1884

KTi2 12000 325w x 600d (mm) 360w x 690d (mm)

Integrated 
Generator

ADV1667 ADV1688

Remote
Generator

ADV1668 ADV1709

KTi 8000 XL

T H R E E - P H A S E

KTi 8000 XL   |   ADV1946

•  Single zone hob

• � Power: 8,000 watts

• � Product dimensions (mm): 670w x 670d x 260h

• � Power supply: 360-440V three-phase / 50-60Hz

• � Knob remote control - 4 digit temperature display

•  Glass dimensions (mm): 594w x 594d

•  Paella pan included

• � Product cut-out dimensions (mm): 615w 615d

PAELLA DISHWe supply a dedicated induction paella 
pan with every KTi 8000 XL unit purchased.

PAELLA PAN

PAELLA PAN   |   AC00043
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INSET KITS  |   PLANCHA INSET KITS  |   PLANCHA 

P1IM 4000 P2IM 8000

•  Single zone plancha

• � Power: 4,000 watts

• � Product dimensions (mm): 394w x 430d x 140h

• � Cooking surface (mm): 300w x 300d - Grill surface 
multi-layer composite material

• � Power supply: 360-440V three-phase / 50-60Hz

• � Knob remote control - 4 digit temperature display

•  Grease drain 

•  2x zone plancha

• � Power: 2x 4,000 watts

• � Product dimensions (mm): 394w x 730d x 158h

• � Cooking surface (mm): 300w x 600d - Grill surface 
multi-layer composite material 

• � Power supply: 360-440V three-phase / 50-60Hz

• � Knob remote control - 4 digit temperature display

•  Grease drain 

P1IM 4000   |   ADV2160 P2IM 8000   |   ADV2137

T H R E E - P H A S E T H R E E - P H A S E

•  Recessed  cut-out dimensions (mm): 362w x 398d •  Recessed cut-out dimensions (mm): 362w x 690d
FLUSH MOUNTING 
(Optional kit, please contact  
us for more information)

RECESSED MOUNTING 
(As standard)

FITTING OPTIONS 

FLUSH MOUNTING 
(Optional kit, please contact  
us for more information)

RECESSED MOUNTING 
(As standard)

FITTING OPTIONS 
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INSET KITS  |   WOK 

KTWi 6000 D

• � Power:  
KTWi 4000 D - 4,000 watts 
KTWi 6000 D - 6,000 watts

•  Coil and glass designed in wok format

• � Product dimensions (mm): 360w x 360d

• � Power supply: 360V-440V three-phase / 50-60Hz 
Supply with power cord but without plug

• � Knob remote control supplied as standard   
(Capacitive touch available upon request)

• � Upon request: Compatible with TERAWATT & 
SITRONIC energy optimizer

KTWi 6000 D   |   ADV1711

Wok pan included

T H R E E - P H A S E

• � Product cut-out dimensions (mm): 324w x 324d

INSET KITS  |   PLANCHA 

P4IM 16000

T H R E E - P H A S E

P4IM 16000   |   ADV2153

•  4x zone plancha

• � Power: 4x 4,000 watts

• � Product dimensions (mm): 800w x 800d x 183h

• � Cooking surface (mm): 637w x 637d - Grill surface 
multi-layer composite material

• � Power supply: 360-440V single-phase / 50-60Hz

• � 2x Knob remote control with 4 digit temperature 
display

•  Grease drain

•  Recessed cut-out dimensions (mm): 745w x 745d

600
BURGERS 

COOKS

PER HOUR

FLUSH MOUNTING 
(Optional kit, please contact  
us for more information)

RECESSED MOUNTING 
(As standard)

FITTING OPTIONS 
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We have recently launched a new range of innovative 
cooking modules to optimise your preparation space 
without compromising performance.

MODULAR  
INDUCTION

User-Friendly Controls
Electronic rotary controls allow a limitless 360° rotation with a 
‘pop off’ function to switch the device on and off.

Outstanding Performance
The sleek and elegant design houses the latest innovative 
induction technology with no compromise in performance.

Easy to clean and maintain
All modules have convenient storage drawers for additional 
space saving and easy accessibility for filter cleaning and 
general maintenance.
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THE BACK BAR  
SOLUTION
Designed to fit the tightest working spaces, our latest range of back bar 
solutions allows you to maximise your service area.

SPACE SAVING  

The slim 650mm depth of 
the system is perfect for tight 
kitchen and bar spaces.  

CUSTOMISABLE  
SOLUTION
Consistent dimensions allow 
you to specify the perfect 
combination to suit your needs.

285-310h
(mm)  

Wheels:
635h  
(mm)

Feet: 
621-686h 
(mm) 

Cupboard Unit

Selection of Modules

650d
(mm)  

400w
(mm)  

MODULAR INDUCTION

SK1i 3000 - SINGLE ZONE INDUCTION MODULE

SK2i 6000 - 2 ZONE INDUCTION MODULE

•  Single zone hob

• � Power: 3,600 watts

• � Product dimensions (mm): 400w x 650d x 285-310h

• � Glass dimensions (mm): 340w x 560d (6mm thick) 

• � Power supply: 220-240V single-phase / 50-60Hz

• � 360° knob controls with 4 digit temperature display

•  Removable feet for cupboard fixing

• � Manual power settings from 25 to 3,000W and 	
temperature settings from 30 to 250ºC

•  2x zone hob

•  Power: 2x 3,000 watts

• � Product dimensions (mm): 400w x 650d x 285-310h

• � Glass dimensions (mm): 340w x 560d (6mm thick) 

• � Power supply: 2x 220-240V single-phase / 50-60Hz

• � 360° knob controls with 4 digit temperature display

•  Removable feet for cupboard fixing

• � Manual power settings from 25 to 3,000W and 	
temperature settings from 30 to 250ºC

SK1i 3000   |   ADV2050

SK2i 6000   |   ADV2049

NEW FOR 2025

NEW FOR 2025

Cupboards can 
be fitted with 
wheels or feet

Modules have 
removable feet for 
cupboard fixing
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SKNi - NEUTRAL MODULE

MODULE CUPBOARD

•  Stainless steel construction

• � Product dimensions (mm): 400w x 650d x 285-310h

• � Front side storage drawer 

•  Removable feet for cupboard fixing

• � Storage cupboard with door

•  Stainless steel construction

• � Product dimensions (mm): 400w x 590d  
x (635h wheels) or (621h-686h feet) 

•  Available with wheels or feet

SKNi   |   ADV2051

WHEELS   |   ADV2055 FEET   |   ADV2093

MODULAR INDUCTION MODULAR INDUCTION

NEW

NEW

SKGi 6000 - PLANCHA MODULE

SKWi 3000 - WOK MODULE

•  2x zone plancha

• � Power: 2x 3,000 watts

• � Product dimensions (mm): 400w x 650d x 285-310h 
(This unit has height adjustable legs)

•  Cooking surface (mm): 310w x 650d 

• � Power supply: 2x 220-240V single-phase / 50-60Hz

• � 360° knob controls with 4 digit temperature display

• � Grease drain with collection tray 

•  Removable feet for cupboard fixing

• � Power: 3,000 watts

•  Coil and glass designed in wok format

• � Product dimensions (mm): 400w x 650d x 285-310h

• � Power supply: 220-240V single-phase / 50-60Hz

• � 360° knob controls with 4 digit temperature display

• � Front side storage drawer 

•  Removable feet for cupboard fixing

•  Wok pan included

SKGi 6000   |   ADV2052

SKWi 3000   |   ADV2053 

NEW FOR 2025

MODULAR  ACCESSORIES

NEW FOR 2025
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CUPBOARD 400 CUPBOARD 800 CUPBOARD 900

• � Product dimensions (mm):  
400w x 740d x 620-685h 
(This cupboard has height 
adjustable legs)

CUPBOARD FEATURES

• � Product dimensions (mm):  
800w x 740d x 620-685h 
(This cupboard has height 
adjustable legs)

• � Product dimensions (mm):  
900w x 740d x 620-685h 
(This cupboard has height 
adjustable legs)

• � This unit is specially designed for 
MOP4i 16000

CUPBOARDS PASTRY

CUPBOARD 800   |   ADV1686 CUPBOARD 900   |   ADV1936 CUPBOARD 400   |   ADV1685 

Our cupboards are specially designed to work with the units below: 
MO2i 8000/12000, MO4i 16000/32000, FISP Stockpot, MOP2i 8000, MO1i XL, MOP4i 16000 & MOWi 8000

If you're unsure which unit is suitable for your unit(s) please contact our team.

Stainless steel 
construction

�Pre-drilled for plancha  
grease drainage

Cupboards can be  
fitted with wheels*

Removable door(s)
Cupboards have height 
adjustable legs *Upon request

LE CHOCOLAT   |   ADV2058

LE CHOCOLAT

•  Warming Plate

• � Power: 1,000 watts

• � Product dimensions (mm): 620w x 390d x 96h

• � Glass dimensions (mm): 560w x 330d 

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel: manual power  
or temperature setting (+/-) with 4 digit display

• � Temperature control in 5°C increments (between 
30-90°C)

The electronic warming plate has been 

designed for working with chocolate, 

particularly for assembling chocolate 

spheres and creations. It's the perfect 

piece of equipment for fast, simple and 

effective welding.

Reverse Side

Control Side

PRECISE  
CONTROL

OTHEROTHER 
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Salamanders, utensil  
supports, additional  
accessories

Bespoke furniture with 
15/20/25/30mm  
worktop

Neutral areas 
incorporating  
optional cutouts for 
gastro containers

Cook & hold and 
refrigerated drawers

Integrated fryers, 
bain-maries, pasta 
cookers

Induction planchas 
in multiple zone 
layouts

Induction hobs  
or woks

Induction 
multizones with 
power options up 
to 32,000 W

Adventys can offer custom cooking suites, designed and built to fit your kitchen 
perfectly. Our expert team will work closely with you to make your vision a reality.

A major UK supermarket chain tasked our 
team with creating a bespoke paella unit 
to fit seamlessly into their on-site kitchens. 
We worked with them to specify, design 
and build a high-performance unit that has 
since been rolled out in-store throughout 
the country.

If you would like to talk to us about an 

upcoming project or if you have you  

have any technical questions, please 

contact us on 01442 777055 or email at 

sales@adventys.co.uk

BESPOKE 
APPL IANCES

SPE AK TO  
A  SPEC IAL I ST 

BESPOKE
INDUCTION

CUSTOM  
COOKING SUITES
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OCTOPUS
Introducing Octopus by Adventys, a genuine induction 
all-rounder that provides complete cooking flexibility, 
either outdoors or in the kitchen. 

Easy to clean and maintain, the Octopus provides a 
perfect alternative to the traditional charcoal barbecue. 
The durable 2-zone unit provides an efficient cooking 
space, whatever the weather, with touch-sensitive keys for 
precise temperature control.

With 3,000W of power, it handles demanding cooking tasks 
easily. Plug it in, set your temperature and cook delicious 
food, fast. The system includes a cutting board, cast iron 
grill, stainless steel side plates, spatula and tongs. 

Join the Octopus cooking revolution today.

Suitable for outdoor 
or indoor use

Expand your options 
with our range of 
accessories

Easy to clean
and  maintain

1°C increment  
temperature control

A safer alternative 
to traditional BBQ’S

Commercial grade 
construction and 
performance

Trolley shown - stainless steel & black (ADV1933) model.
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OUTDOOR DINING     OUTDOOR DINING 

OCTOPUS PACK 1

TROLLEY FOR OCTOPUS

OCTOPUS PACK 2

•  2x zone hob

• � Power: 2x 1,500 watts

• � Product dimensions (mm): 940w 380d x 200h  
(with removable shelves extended)

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel

To make your life easier, Adventys offers 
Octopus packs. The products in this range 
are practical, compact and versatile.

Usable both indoors and outdoors, they allow you  
to spend good times with family and friends without 
any climate-related constraints.

•  2x zone hob

• � Power: 2x 1,500 watts

• � Product dimensions (mm) 940w 380d x 200h 
(with shelves extended)

• � Power supply: 220-240V single-phase / 50-60Hz

• � Capacitive touch control panel

•  Stainless Steel construction

• � Product dimensions (mm): 1220w 450d x 860h (with shelves extended)

•  All weather wheels

•  Three integrated tool hooks

OCTOPUS PACK 1   |   ADV1945 

TROLLEY STAINLESS   |   ADV1906 TROLLEY STAINLESS & BLACK   |   ADV1933 

OCTOPUS PACK 2   |   ADV1951 

PLUG & PLAY

PLUG & PLAY

Collapsible side shelves

2x Stainless 
steel shelves 

2x Stainless 
steel shelves 

2x Food 
containers 

Accessories included:

Accessories included:

1x Cast iron 
griddle 

2x Cast iron 
griddle 

1x Cast iron 
plancha 

2x Cast iron 
plancha 

1x Chopping 
Board

1x Chopping 
Board 

OCTOPUS PACKS
Includes a 5 Knife

www.5knives.co.uk

Trolley shown - stainless steel & black 
(ADV1933) model.
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* 	 These units can be wired either by: 1x three-phase connection or 2x single-phase connections. 

†  	 These units have adjustable legs. 

‡ 	 Return to base (see warranty T&C's).  

Width

Depth

Height

PRODUCT F INDER
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* 	 These units can be wired either by: 1x three-phase connection or 2x single-phase connections. 

†  	 These units have adjustable legs. 

‡ 	 Return to base (see warranty T&C's).  

Width

Depth

Height

COUNTERTOP INDUCTION HOBS
Model 
No

ADV Ref Performance Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

GLN 2500  
(Pastry) ADV1870 Medium use 1x zone 1x 2,500W Single-phase 310w 385d 110h

1 year parts  
& labour ‡ 10

GLN 3000 ADV1869 Medium use 1x zone 1x 3,000W Single-phase 310w 385d 110h
1 year parts  
& labour ‡ 11

GLN2 3000 S ADV1698 Medium use 2x zones 2x 1,500W Single-phase 590w 385d 105h
1 year parts  
& labour ‡ 12

GLN2 3000 F ADV1699 Medium use 2x zones 2x 1,500W Single-phase 310w 665d 105h
1 year parts  
& labour ‡ 13

GL2 5000 S ADV1619 Medium use 2x zones 2x 2,500W
Single-phase / 
Three-phase * 650w 405d 96h

1 year parts  
& labour ‡ 14

GL2 6000 S ADV1551 Medium use 2x zones 2x 3,000W
Single-phase / 
Three-phase * 650w 405d 96h

1 year parts  
& labour ‡ 14

GL2 7000 S ADV1754 Medium use 2x zones 2x 3,500W
Single-phase / 
Three-phase * 650w 405d 96h

1 year parts  
& labour ‡ 14

GL2 5000 F ADV1620 Medium use 2x zones 2x 2,500W
Single-phase / 
Three-phase * 370w 730d 140h

1 year parts  
& labour ‡ 14

GL2 6000 F ADV1594 Medium use 2x zones 2x 3,000W
Single-phase / 
Three-phase * 370w 730d 140h

1 year parts  
& labour ‡ 14

GL2 7000 F ADV1755 Medium use 2x zones 2x 3,500W
Single-phase / 
Three-phase * 370w 730d 140h

1 year parts  
& labour ‡ 14

BRIC 3000 ADV2142 Heavy use 1x zone 1x 3,000W Single-phase 392w 526d 110h
1 year parts  
& labour ‡ 15

B2RIC 3000 ADV2144 Heavy use 2x zones
2x 1,500W  
or 1x 3,000W Single-phase 392w 526d 110h

1 year parts  
& labour ‡ 16

BTIC 6000 ADV2149 Heavy use 1x zone 1x 6,000W Three-phase 392w 526d 206h
2 years parts  
& labour 17

MO2i 8000 ADV1656
High  
performance 2x zones 2x 4,000W Three-phase 400w 800d

376 - 
456h †

2 years parts  
& labour 18

MO2i 12000 ADV1657
High  
performance 2x zones 2x 6,000W Three-phase 400w 800d

376 - 
456h †

2 years parts  
& labour 18

MO4i 16000 ADV1658
High  
performance 4x zones 4x 4,000W Three-phase 800w 800d

376 - 
456h †

2 years parts  
& labour 18

MO4i 24000 ADV1659
High  
performance 4x zones 4x 6,000W Three-phase 800w 800d

376 - 
456h †

2 years parts  
& labour 18

FISP Stockpot ADV1687
High  
performance 1x zone 1x 7,000W Three-phase 600w 600d

262 - 
500h †

2 years parts  
& labour 19

MO1i XL ADV2005
High  
performance 1x zone 1x 8000W Three-phase 800w 800d 350

2 years parts  
& labour 20

DROP-IN INDUCTION HOBS
Model 
No

ADV Ref Performance Flush  
Fitting

Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

GL 3000 DIR ADV1628 Medium use No 1x zone 1x 3,000W Single-phase 376w 376d 173h
2 years  
parts only 24

GL2 6000 DIR ADV1879 Medium use No 2x zones 2x 3,000W Single-phase 700w 350d 182h
2 years  
parts only 25

GL2 7000 DIR ADV1756 Medium use No 2x zones 2x 3,500W Single-phase 700w 350d 182h
2 years  
parts only 25

GL 3000 FLR ADV1548 Medium use Yes 1x zone 1x 3,000W Single-phase 340w 340d 173h
2 years  
parts only 26

GL2 6000 FLR  
(Capacitive Remote) ADV1558 Medium use Yes 2x zones 2x 3,000W Single-phase 325w 600d 254h

2 years  
parts only 27

GL2 6000 FLR  
(Knob Remote) ADV2164 Medium use Yes 2x zones 2x 3,000W Single-phase 325w 600d 254h

2 years  
parts only 27

GL2 7000 FLR  
(Capacitive Remote) ADV1845 Medium use Yes 2x zones 2x 3,500W Single-phase 325w 600d 254h

2 years  
parts only 27

GL2 7000 FLR  
(Knob Remote) ADV2057 Medium use Yes 2x zones 2x 3,500W Single-phase 325w 600d 254h

2 years  
parts only 27

DRIC 3000 ADV1478 Heavy use No 1x zone 1x 3,000W Single-phase 440w 580d 170h
2 years  
parts only 28

DTIC 6000 ADV1369 Heavy use No 2x zones 2x 3,000W Three-phase 440w 580d 170h
2 years  
parts only 28

D2RIC 3000 ADV1742 Heavy use No 2x zones 2x 1,500W Single-phase 440w 580d 206h
2 years  
parts only 29

D2IC 6000 
(Capacitive Remote) ADV1527 Heavy use No 2x zones 2x 3,000W

Single-phase / 
Three-phase * 440w 580d 162h

2 years  
parts only 29

D2IM 6000
(Knob Remote) ADV1537 Heavy use No 2x zones 2x 3,000W

Single-phase / 
Three-phase * 440w 580d 162h

2 years  
parts only 29
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* 	 These units can be wired either by: 1x three-phase connection or 2x single-phase connections. 

†  	 These units have adjustable legs. 

‡ 	 Return to base (see warranty T&C's). Height
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* 	 These units can be wired either by: 1x three-phase connection or 2x single-phase connections. 

†  	 These units have adjustable legs. 

‡ 	 Return to base (see warranty T&C's).  

Width

Depth

Height

MULTIZONE COUNTERTOPS
Model 
No

ADV Ref Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

MO2NL 8000 ADV1833 8x zones 8x 1,000W Three-phase 500w 800d
900- 
1029h †

2 years parts  
& labour 32

MO2NL 16000 ADV1758 8x zones 8x 2,000W Three-phase 500w 800d
900- 
1029h †

2 years parts  
& labour 32

MO4NL 16000 ADV1823 16x zones 16x 1,000W Three-phase 800w 800d
900- 
1029h †

2 years parts  
& labour 33

MO4NL 32000 ADV1703 16x zones 16x 2,000W Three-phase 800w 800d
900- 
1029h †

2 years parts  
& labour 33

MULTIZONE INSET KITS
Model 
No

ADV Ref Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

KNL4 4000 
Multizone Induction Kit ADV1825 4x zones 4x 1,000W Three-phase 360w 360d -

2 years parts  
& labour 33

KNL4 8000 
Multizone Induction Kit ADV1669 4x zones 4x 2,000W Three-phase 360w 360d -

2 years parts  
& labour 33

KNL4 S 4000 
Saucier Multizone Induction Kit ADV2045 4x zones 4x 1,000W Three-phase 690w 220d -

2 years parts  
& labour 33

KNL4 S 8000 
Saucier Multizone Induction Kit ADV2046 4x zones 4x 2,000W Three-phase 690w 220d -

2 years parts  
& labour 33

KNL8 8000F 
Front to Back ADV1827 8x zones 8x 1,000W Three-phase 360w 690d -

2 years parts  
& labour 37

KNL8 16000F
Front to Back ADV1670 8x zones 8x 2,000W Three-phase 360w 690d -

2 years parts  
& labour 37

KNL8 8000S 
Side by Side ADV1828 8x zones 8x 1,000W Three-phase 690d 360w -

2 years parts  
& labour 37

KNL8 16000S
Side by Side ADV1781 8x zones 8x 2,000W Three-phase 690d 360w -

2 years parts  
& labour 37

KNL16 16000F 
Front to Back ADV1829 16x zones 16x 1,000W Three-phase 696d 696w -

2 years parts  
& labour 39

KNL16 32000F
Front to Back ADV1662 16x zones 16x 2,000W Three-phase 696d 696w -

2 years parts  
& labour 39

KNL16 16000S 
Side by Side ADV1830 16x zones 16x 1,000W Three-phase 696w 696d -

2 years parts  
& labour 39

KNL16 32000S
Side by Side ADV1757 16x zones 16x 2,000W Three-phase 696w 696d -

2 years parts  
& labour 39

PLANCHA UNITS

Model 
No

ADV Ref Performance Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

COUNTERTOP PLANCHA UNITS

GLP 6000 ADV1557 Medium use 2x zones 2x 3,000W Single-phase 695w 470d 275h
1 year parts  
& labour ‡ 42

GLP 8000 ADV1556 Medium use 2x zones 2x 4,000W Single-phase 695w 470d 275h
1 year parts  
& labour ‡ 42

BGIC 3000 ADV2145 Heavy use 1x zone 1x 3,000W Single-phase 392w 526d 206h
1 year parts  
& labour ‡ 43

MOP2i 8000 ADV1660
High  
performance 2x zones 2x 4,000W Three-phase 400w 800d

376 - 
456h †

2 years parts  
& labour 44

MOP4i 16000 ADV1678
High  
performance 4x zones 4x 4,000W Three-phase 900w 900d

376 - 
456h †

2 years parts  
& labour 44

DROP-IN PLANCHA UNITS

DGIC 3000 ADV1877 Heavy use 1x zones 1x 3,000W Single-phase 440w 580d 225h
2 years  
parts only 45

WOK UNITS
Model 
No

ADV Ref Performance Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

COUNTERTOP WOK UNITS

GLW 3000 ADV1676 Medium use 1x 3,000W Single-phase 390w 430d 161h
1 year parts  
& labour ‡ 50

BWIC 3000 ADV2147 Heavy use 1x 3,000W Single-phase 392w 526d 206h
1 year parts  
& labour ‡ 51

BTWIC 7000 ADV2150 Heavy use 1x 7,000W Three-phase 392w 526d 206h
2 years parts 
& labour 51

MOWi 8000 ADV1661
High  
performance 1x 8,000W Three-phase 400w 800d

376 - 
456h †

2 years parts 
& labour 52

DROP-IN WOK UNITS

DWIC 3000 ADV1609 Heavy use 1x 3,000W Single-phase 440w 580d 225h
2 years  
parts only 53

DTWIC 7000 ADV1438 Heavy use 1x 7,000W Three-phase 440w 580d 300h
2 years  
parts only 53
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* 	 These units can be wired either by: 1x three-phase connection or 2x single-phase connections. 

†  	 These units have adjustable legs. 

‡ 	 Return to base (see warranty T&C's).  
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* 	 These units can be wired either by: 1x three-phase connection or 2x single-phase connections. 

†  	 These units have adjustable legs. 

‡ 	 Return to base (see warranty T&C's).  

Width

Depth

Height

BUFFET UNITS
Model 
No

ADV Ref Fitting Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

Induc-Stone ADV1587 Under-counter 1x zone 1x 650W Single-phase 340w 340d 167h
2 years  
parts only 57

GL 650 DI ADV1637 Drop-in 1x zone 1x 650W Single-phase 376w 376d 173h
2 years  
parts only 58

GL 650 DIR ADV1638 Drop-in 1x zone 1x 650W Single-phase 376w 376d 173h
2 years  
parts only 58

GL 650 FL ADV1494 Drop-in 1x zone 1x 650W Single-phase 340w 340d 173h
2 years  
parts only 59

GL 650 FLR ADV1552 Drop-in 1x zone 1x 650W Single-phase 340w 340d 173h
2 years  
parts only 59

KITS RANGE -  INDUCTION HOBS

Model 
No

ADV Ref Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

KTi1 4000 
Integrated generator ADV1704 1x zone 1x 4,000W Three-phase 360w 360d -

2 years  
parts only 61

KTi1 4000 D
Remote generator ADV1705 1x zone 1x 4,000W Three-phase 360w 360d -

2 years  
parts only 61

KTi1 4000 
Integrated generator ADV1863 1x zone 1x 4,000W Three-phase 320w 320d -

2 years  
parts only 61

KTi1 4000 D 
Remote generator ADV1888 1x zone 1x 4,000W Three-phase 320w 320d -

2 years  
parts only 61

KTi1 6000 
Integrated generator ADV1706 1x zone 1x 6,000W Three-phase 360w 360d -

2 years  
parts only 61

KTi1 6000 D 
Remote generator ADV2026 1x zone 1x 6,000W Three-phase 360w 360d -

2 years  
parts only 61

KTi1 6000 
Integrated generator ADV1811 1x zone 1x 6,000W Three-phase 320w 320d -

2 years  
parts only 61

KTi1 6000 D 
Remote generator ADV1887 1x zone 1x 6,000W Three-phase 320w 320d -

2 years  
parts only 61

KITS RANGE -  INDUCTION HOBS (CONTINUED)

Model 
No

ADV Ref Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

KTi2 8000 
Integrated generator ADV1677 2x zones 2x 4,000W Three-phase 360w 690d -

2 years  
parts only 62

KTi2 8000 D 
Remote generator ADV1708 2x zones 2x 4,000W Three-phase 360w 690d -

2 years  
parts only 62

KTi2 8000 
Integrated generator ADV1665 2x zones 2x 4,000W Three-phase 325w 600d -

2 years  
parts only 62

KTi2 8000 D 
Remote generator ADV1666 2x zones 2x 4,000W Three-phase 325w 600d -

2 years  
parts only 62

KTi2 10000 
Integrated generator ADV1689 2x zones 2x 5,000W Three-phase 360w 690d -

2 years  
parts only 62

KTi2 10000 D 
Remote generator ADV1884 2x zones 2x 5,000W Three-phase 360w 690d -

2 years  
parts only 62

KTi2 10000 
Integrated generator ADV1885 2x zones 2x 5,000W Three-phase 325w 600d -

2 years  
parts only 62

KTi2 10000 D 
Remote generator ADV1886 2x zones 2x 5,000W Three-phase 325w 600d -

2 years  
parts only 62

KTi2 12000 
Integrated generator ADV1688 2x zones 2x 6,000W Three-phase 360w 690d -

2 years  
parts only 62

KTi2 12000 D 
Remote generator ADV1709 2x zones 2x 6,000W Three-phase 360w 690d -

2 years  
parts only 62

KTi2 12000 
Integrated generator ADV1667 2x zones 2x 6,000W Three-phase 325w 600d -

2 years  
parts only 62

KTi2 12000 D 
Remote generator ADV1668 2x zones 2x 6,000W Three-phase 325w 600d -

2 years  
parts only 62

KTi 8000 XL ADV1946 1x zone 1x 8,000W Three-phase 670w 670d 260h
2 years  
parts only 63

KITS RANGE - PLANCHA UNITS

Model 
No

ADV Ref Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

P1iM 4000 ADV2160 1x zone 1x 4,000W Three-phase 394w 430d 140h
2 years  
parts only 64

P2iM 8000 ADV2137 2x zones 2x 4,000W Three-phase 394w 730d 158h
2 years  
parts only 65

P4iM 16000 ADV2153 4x zones 4x 4,000W Three-phase 800w 800d 183h
2 years  
parts only 66
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PRODUCT F INDER

* 	 These units can be wired either by: 1x three-phase connection or 2x single-phase connections. 

†  	 These units have adjustable legs. 

‡ 	 Return to base (see warranty T&C's).  

Width

Depth

Height

Width

Depth

Height
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* 	 These units can be wired either by: 1x three-phase connection or 2x single-phase connections. 

†  	 These units have adjustable legs. 

‡ 	 Return to base (see warranty T&C's).  

KITS RANGE -  WOK UNITS

Model 
No

ADV Ref Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

KTWi 6000 D 
Remote generator ADV1711 1x 6,000W Three-phase 360w 360d 127h

2 years  
parts only 67

MODULAR INDUCTION

Model 
No

ADV Ref Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

SK1i 3000   
Single Zone Induction Module ADV2050 1x 3,000W Single-phase 400w 650d

285-
310h

2 years parts  
& labour 71

SK2i 6000   
2 Zone Induction Module ADV2049 2x 3,000W Single-phase 400w 650d

285-
310h

2 years parts  
& labour 71

SKGi 6000   
Plancha Module ADV2052 2x 3,000W Single-phase 400w 650d

285-
310h

2 years parts  
& labour 72

SKWi 3000   
Wok Module ADV2053 1x 3,000W Single-phase 400w 650d

285-
310h

2 years parts  
& labour 72

SKNi   
Neutral Module ADV2051 - - 400w 650d

285-
310h

2 years parts  
& labour 73

Module Cupboard   
With Wheels ADV2055 - - 400w 590d 635h

2 years parts  
& labour 73

Module Cupboard   
With Feet ADV2093 - - 400w 590d

621h-

686 †
2 years parts  
& labour 73

OCTOPUS

Model 
No

ADV Ref Zones Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

Octopus Pack 1 ADV1945 2x zones 2x 1,500W Single-phase 940w 380d 200h
1 year parts  
& labour ‡ 80

Octopus Pack 2 ADV1951 2x zones 2x 1,500W Single-phase 940w 380d 200h
1 year parts  
& labour ‡ 81

Octopus Trolley 
Stainless Steel ADV1906 N/A N/A N/A 1220w 450d 860d

2 years parts  
& labour 81

Octopus Trolley 
Stainless Steel & Black ADV1933 N/A N/A N/A 1220w 450d 860d

2 years parts  
& labour 81

CUPBOARDS
Model 
No

ADV Ref Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

Cupboard 400 ADV1685 400w 740h
620-
685h †

2 years parts  
& labour 74

Cupboard 800 ADV1686 800w 740h
620-
685h †

2 years parts  
& labour 74

Cupboard 900 ADV1936 900W 740h
620-
685h †

2 years parts  
& labour 74

PASTRY

Model 
No

ADV Ref Power 
(Watts)

Connection Dimensions (mm)
Width/Depth/Height

Warranty Page 
No

Le Chocolat ADV2058 1x 1000W Single-phase 620w 390d 96h
1 year parts  
& labour ‡ 75
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WARRANTY INFORMATION
All of our products are suppield with a comprehensive warranty.

All 3-Phase (hard wired) products are supplied with a 
two-year parts & labour warranty. Our warranty covers 
defects in component parts or workmanship  
for two years after the invoice date. Accidental 
damage and glass damage are not covered by our 
standard warranty. 

How to report fault
Call our sales team on 01442 777055 to log your 
warranty claim.

All Multizone products are supplied with a two-year 
parts & labour warranty. Our warranty covers defects 
in component parts or workmanship for two years 
after the invoice date. Accidental damage and glass 
damage are not covered by our standard warranty. 

How to report fault
Call our sales team on 01442 777055 to log your 
warranty claim.

All bespoke range products are supplied with a  
five-year parts & two-years warranty. Our warranty  
covers defects in component parts or workmanship  
for five years after the invoice date. Accidental 
damage and glass damage are not covered by our 
standard warranty. 

How to report fault
Call our sales team on 01442 777055 to log your 
warranty claim.

All Single-Phase (Plug & Play) products are supplied 
with a one-year parts & labour, return to base warranty. 
Our warranty covers defects in component parts 
or workmanship for one year after the invoice date. 
Accidental damage and glass damage are not covered 
by our standard warranty. 

How to report fault
Call our sales team on 01442 777055 to log your warranty 
claim and return the product to our head office. 

All Octopus products are supplied with a one-year 
parts & labour, return to base warranty. Our warranty 
covers defects in component parts or workmanship  
for one year after the invoice date. Accidental damage 
and glass damage are not covered by our standard 
warranty. 

How to report fault
Call our sales team on 01442 777055 to log your 
warranty claim and return the product to our  
head office. 

All 3-Phase (hard wired) drop-in products are supplied 
with a two-year parts only warranty. Our warranty 
covers defects in materials or workmanship for two 
years after the invoice date. 

How to report fault
Call our sales team on 01442 777055 to log your 
warranty claim and arrange for an engineer site visit to 
diagnose and identify the remedial work required. 

Defective parts are covered by our warranty but initial 
and subsequent engineer visits will be chargeable to 
the client at the current rate.

All Single-Phase (Plug & Play) drop-in products are 
supplied with a two-year parts only warranty. Our 
warranty covers defects in materials or workmanship 
for two years after the invoice date. 

How to report fault
Call our sales team on 01442 777055 to log your 
warranty claim and arrange for an engineer site visit to 
diagnose and identify the remedial work required. 

Defective parts are covered by our warranty but initial 
and subsequent engineer visits will be chargeable to 
the client at the current rate.

Our InducStone product is supplied with a two-year 
parts only warranty. Our warranty covers defects 
in materials or workmanship for two years after the 
invoice date. 

How to report fault
Call our sales team on 01442 777055 to log your 
warranty claim and arrange for an engineer site visit to 
diagnose and identify the remedial work required. 

Defective parts are covered by our warranty but initial 
and subsequent engineer visits will be chargeable to 
the client at the current rate.

Single-phase (Plug & Play) 

1 year parts & labour (return to base)
Single-phase (Plug & Play) 

1 year parts & labour (return to base)
3-phase (hard wired) 

2 year parts & labour 

3-phase (hard wired) 

2 year parts & labour 
3-phase (Hard-wired) 

2 year parts only
Single-phase (Plug & Play) 

2 year parts only
5 year parts  I  2 years labour

Single-phase (Plug & Play) 

2 year parts only

COUNTERTOP  
UNITS

DROP-IN / 
INSET UNITS

OCTOPUS 
RANGE

MULTIZONE 
PRODUCTS

BESPOKE RANGE 
PRODUCTS

INDUCSTONE  
PRODUCTS
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DELIVERY INFORMATION RETURNS POLICY
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Standard delivery costs:
Delivery costs are product specific, please contact us  
for a cost.

Areas we ship to:
We only offer shipping to the UK. All islands, highlands 
and remote area deliveries will be subject to additional 
charges for delivery. You will be made aware of any 
additional charges once we have received the order.
 

Delivery time:
As standard, deliveries are carried out by our trusted 
couriers between the hours of 09:00 and 17:00 on normal 
working days (Monday – Friday). All deliveries are fully 
trackable.

Please note: This service does not include unpacking the 
item or transferring it onto/into your premises.

Delivery lead times will vary dependent upon the product. 
Further details can be found on individual product pages 
regarding typical delivery time frames or availability.

All delivery times estimates are based on orders being 
placed before 12:00 pm (midday) Monday – Friday. 
Any orders placed after this time will fall into the next 
working day. All delivery times stated are subject to stock 
availability.

Our 3-day delivery service starts from when the goods 
are in stock and ready to leave our warehouse.

If you require an item, for example, to be transported to 
a non-ground floor location, once again please contact 
the Adventys UK sales office, and where possible, we will 
provide you with a cost for this service.

It is important to note that delivery times may be affected 
by factors beyond our control.

IMPORTANT: It is the Customer’s responsibility to ensure all 
items will fit onto their premises. Any charges caused by an 
aborted delivery will be passed onto the customer.

Returns criteria:
Adventys UK (A Certa Group Service Limited Company) 
will review a request to return any equipment once the 
following criteria has been adhered to:

You must inform us within 14 days of the delivery date.
All returned items must be in a new and unused condition, 
with all original packaging.

Bespoke products cannot be returned or exchanged.
You must follow the return process, see below.

Return process: 

To return an item: 
Please email customer service at sales@adventys.co.uk 
(Please include your name and order number).

If all the criteria is met you will be issued a Return 
Merchandise Authorisation (RMA) number and an address 
of where to send the unit to. Any restocking fees will be 
advised at this stage.

After receiving a RMA number, place the item securely in its 
original packaging and ship the unit to us. Please note, the 
customer is responsible for the return of goods.

If you decide to send the machine by courier, you will be 
responsible for all return shipping charges. We strongly 
recommend that you use a trackable / Insured method  
to mail your return. You will be liable for any damage 
during transit.

Refunds:
After receiving your return and inspecting the condition 
of your item, we will process your return [or exchange]. 
Please allow at least 7 days from the receipt of your item 
to process your return or exchange. We will notify you by 
email when your return has been processed.

Exceptions:
Bespoke products cannot be returned or exchanged.

When ordering a large item:
Delivery as standard for all orders is to the kerb side at 
a ground floor level. Larger items may be delivered on a 
pallet or in a crate and will need to be moved on to your 
site/premises by yourself.

All dimensions shown for the products on this website are 
for the unit itself and do not include any packaging, unless 
otherwise stated.

 
Delivery restrictions on large items:
Prior to dispatch, we must be made aware of any 
restrictions that may affect the delivery in any way, such 
as weight limits, access limitations or pedestrianised zones.

This also includes any physical obstacles such as sharp 
bends, narrow roads, low bridges or weight restricted 
bridges. This allows for any alternative delivery options to 
be arranged and ensure that you (the Customer) receive 
items on time. Failure to do so may cause the delivery to 
be aborted and additional charges may be incurred.

Refusal of goods:
Any damages or discrepancies must be reported within 
24 hours of delivery receipt. Any goods not checked and 
signed for may not be able to be claimed for, should any 
issues arise due to damage.

 
Incorrect delivery information:
Orders dispatched to an incorrectly supplied address will 
incur a re-delivery charge.

Cancellations:
Goods ordered incorrectly through customer error can 
be only returned, if agreed in advance with the customer 
service department. A re-stocking charge will apply.

Defective or damaged products:
For defective or damaged products, please contact us 
using the contact details below to arrange a refund or 
exchange. See warranty information for more info.

Questions:
If you have any questions concerning our returns policy, 
please contact us at:

T: 01442 777055
E: sales@adventys.co.uk



t: 	  01442 777055
e:	 sales@adventys.co.uk

www.adventys.co.uk

All information subject to technical modifications  |  Version: 01/01/2025 


