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GENERAL CHARACTERISTICS
For those who do not want to give up the quality and solidity of a
Queen stove, the Series 7 offers a 700 mm depth and more
compact dimensions to ût any room, burners available in various
conûgurations and wattages, enhanced by the reûned Scotch Brite
ûnish.
Thanks to its extreme compositional freedom, every composition
is possible: you can combine Model i tops with accessorizable
oven and neutral bases and hygienic ûnishes; create customized
solutions by matching and attaching equipment back to back,
sideways "üush" perfectly sealed, or "bridge" structures, offering
high-level solutions that always perfectly meet the chef's needs.
As a total guarantee, all equipment
that make up a Queen7 kitchen are certiûed in compliance with
international standards, including CE, GAR, AGA and others.

TECHNICAL SPECIFICATIONS

Stainless steel outer shells and feet.
Height of the work surface adjustable from 840 to 900 mm.
Tops with a thickness of 2 mm.
Contoured dashboards with controls angled toward the operator.
Unbreakable glass-ceramic top.
Each cooking zone is marked with a circular silkscreen printing.

Heating achieved with a
inductance equipped with a device that detects the presence of the
cooking vessel on the cooking zone and automatically turns heating
on/off, and a device against overheating.
Power 5 kW cada zone.



ELECTRIC COOKER 4 INDUCTION ZONES TOP
VERSION

Project .............................................
Rev.: ................................................
Zone: ...............................................
Location: .........................................

CODICE
CR1358339

MODELLO
Q70PC/IND801

SERIE
QUEEN 7

Baron professional
Ali Group srl

Via del Boscon, 424
32100 Belluno - Italy

Tel. +39 0437 855411
Fax +39 0437 855444

info@baronprofessional.com
www.baronprofessional.com

22/9/2025
Pag. 2/4

Technical Information
SPECIFICATION DATA
MATERIAL CR1358339
DEFINITION Q70PC/IND801 INDUZIONE M80 TOP

COMMERCIAL LINE QUEEN

SUPPLY ELECTRICS

DIM. WIDTH 800 mm

DIM. PRODUCTIVITY 700 mm

DIM. HEIGHT 250 mm

NET WEIGHT 54 Kg

VOLUME (net) 0.14

PACKAGE LENGTH 450 mm

PACKAGE WIDTH 850 mm

PACKAGING HEIGHT 1150 mm

PACKAGE VOLUME 0,450 m3

GROSS PACKING WEIGHT 64.2 Kg

STANDARD POWER SUPPLY 380-415V 3

FREQUENCY 50/60 Hz

ELECTRICAL POWER 20 kW

IP GRADE IPX4

CERTIFIED MODEL Q70PC/IND801
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PRODUCT'S

RANGE PLUS

Cooking zones with 5KW power

Ensures the correct positioning and
suitability of the pot

Serigraphs identifying cooking
zones.

Professional components tested to
withstand intensive use over time

Power adjustable to 12 levels

Mechanically controlled induction
ready for IOT connection to Cloud


