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Commercial Induction Wok Range
This commercial induction wok range is designed for high-volume Asian cooking. It features a 

powerful induction coil for rapid heating and precise temperature control.

Overview

Professional Performance
This commercial induction wok range is engineered specifically for high-volume Asian cooking environments. It utilizes advanced induction 

technology to deliver rapid heating and precise temperature control, ensuring consistent results in demanding professional kitchens. Built with 

durable stainless steel, it is designed for longevity and ease of maintenance in restaurants, hotels, and catering operations.

Design & Construction

Construction Material Stainless Steel

Key Design Features Recessed Wok Ring, Front-Mounted Control Panel, Commercial Grade

Performance

Performance Highlights

1 Rapid
Heating Speed

1 High
Control Precision

Cooking Technology Induction

Application

Recommended Use

• Restaurants

• Hotels

• Catering Businesses
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