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DE DIETRICH DTiM1000C 93CM INDUCTION HOB
THE PIANO
ULTIMATE COOKING FREEDOM

De Dietrich is renowned for groundbreaking concepts in kitchen appliances and was the first
brand to introduce induction hobs to market in the 1980's. Over the following decades the
company has continued to research and develop ever more sophisticated technologies to
advance the induction concept and was the first to introduce zoneless technology in 2007 with
the Continuum hob. Today, De Dietrich is proud to launch The Piano; the world’s most
advanced zoneless induction hob which delivers ultimate cooking freedom.

Challenging all previous induction concepts, the award-winning* Piano Induction Hob features
total zoneless induction technology with intelligent and intuitive options to make life easier
when cooking. The Piano also incorporates a full colour touchscreen technology to control the
hob.

PRODUCT RELEASE

Full colour TFT Touchscreen Control Panel:

This 93cm flat ceramic glass induction hob features a full colour 250,000 pixel TFT
touchscreen situated centrally at the front of the appliance. As soon as the hob is plugged in,
the control panel is activated and guides the user through the options available, starting with a
full range of languages, followed by the cooking options: EXPERT, PIANO and SOLO.
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This utilises the entire 81cm x 40cm cooking zone as it features multiple inductors beneath the
ceramic glass surface. Using up to five differently sized pans simply place each pan on the hob
and it will detect the pan’s presence, wherever it is situated. Choose the power level (from 1 -
15 or maximum Boost) and select the cooking time. Should you move the pan anywhere on the
zone; the hob’s automatic pan detectors will ensure that the temperature of the pan remains
constant, wherever it is moved.

PIANO:

The cooking space is automatically converted to three separate cooking zones, which look
similar to the keys of a piano. Once you have decided the correct temperature for each zone,
you can choose which pan(s) you wish to cook with at each of the given temperatures. As an
example: the left hand area for high temperatures, the right hand cooking area for simmering
and the central section for concentrated cooking, such as melting butter, or chocolate directly in
the pan, which are possible using an induction hob without the need for a bain-marie.

SOLO:

Featuring a single temperature across the entire zone, every pan can be heated at one single
temperature, thus ideal for warming at lower temperatures without burning food. A truly great
benefit and one that is unique for hob cooking.

The De Dietrich Piano Induction Hob is endorsed by French Chef, Pierre Gagnaire, owner of 3*
Michelin Restaurant ‘Pierre Gagnaire’ in Paris and executive chef of ‘Sketch’ in London. He
says: ‘This is a revolutionary way to cook’. He has prepared specially created recipes for the
Piano in the accompanying DVD pack that is issued with the Piano alongside the easy to use
Quickstart Guide DVD.

*Winner of the 2011 Judge’s Award for Innovation at the inaugural KBB Innovation Awards in
association with Designer Magazine.

Product Information:

PRODUCT RELEASE

Product Name: De Dietrich DTiM1000C Piano Induction Hob.

Size: 93cm.

Dimensions (built-in) mm: H 97 x W 930 x D520 (fits into @ 900 x 490mm aperture).

Frame: Chrome plated front and back edge.

Cooking Area (mm): 810 x 400

Control Panel: Matrix 250,000 pixel TFT Touchscreen Display.

Power Levels: 15 plus boost for all pans situated on the cooking area.

Direct Access: Available for all pans situated on the cooking area.

Number of pans: Upto5

Safety Features: 10: Anti-overheat, Anti-overflow, Automatic stop, Residual heat indicators, Child

safety lock, Automatic pan detection, Small object detection, Control lock,
Cleaning lock, Electronic power monitor.

Max Electronic Power; 10.8 kW

Images: Lifestyle images and cut out available.

Price: The De Dietrich DTiM1000C Piano Induction Hob will be seen at around £3,999.
De Dietrich Contact: De Dietrich Customer Support and Adviceline: 01256 308 045
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