




CHDEP Decorative Hood

 - Push button control panel
 - 3 speeds
 - Exhaust capacities;
 ï Free outlet: 475 m³/h
ï UNE-EN-61591: min. 270 m³/h - max. 440 m³/h 

 - Sound power level: UNE-EN 60704 2-13: min. 53 dBA - max. 63 dBA
 - Incandescent lamps
 - Aluminum filter

Chimney Hood Island Concept

 - Backlit electronic panel with display
 - Halogen lamps
 - 3 speeds + intensive
 - Selected speed digital indicator
 - Stop delay timer
 - Aluminum filter
 - Easy cleaning inner panel
 - Reinforced crystal upper structure 
 - Free outlet extraction: 850 m³/h
  - Exhaust capacities UNE-EN-61591: min. 240 m³/h – max. 780 m³/h
  - Sound power level UNE-EN 60704-2-13 (re 1pW): min. 40 dBA – max. 70 dBA
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chnc2 Glas Wing Decorative Hood

 - Backlit electronic control panel with display
 - 3 speeds + intensive
 - Exhaust capacities;
 ï Free outlet: 850 m³/h
ï UNE-EN-61591: min. 240 m³/h - max. 780 m³/h 

 - Sound power level : UNE-EN 60704 2-13: min. 40 dBA - max. 70 dBA
  - Integrated halogen lamps
 - Stop delay timer
 - Aluminum filter

 - Control panel with display
 - 3 speeds + intensive
 - Exhaust capacities;
 ï Free outlet: 800 m³/h
ï UNE-EN-61591: min. 240 m³/h - max. 780 m³/h 

 - Sound power level : UNE-EN 60704 2-13: min. 40 dBA - max. 70 dBA
 - Integrated led lamps
 - Stop delay timer
 - Operating pilot light
 - Aluminum filter
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glossary / ovens

A Energy Rating
Low energy consumption, 
less than 0.80Kw/h

Fingerprint Proof Stainless Steel
A special coating on the stainless steel 
surface prevents fingerprints from marking
the oven, keeping the control panel door 
spotless at all times.

Defrost
The defrost function is the perfect 
response to the growing use of pre-cooked 
cand frozen meals. Defrosting is done through
short, even cycles of hot air. 

Telescopic Guides
The telescopic tray guide system 
allows you to pull out most of the tray
easily and smoothly without the risk of  
spills in the kitchen. 

Meat Probe
The meat probe provides accurate
temperature information to ensure
desired doneness.   

Turbo
The turbo is a heating element fitted
in the back. An even temperature is reached
and allows cooking at several heights at the 
same time without mixing smells or flavours.

Conventional Fan
Suitable for roasts and cakes. The fan 
distributes heat evenly around the oven, 
reducing cooking time and temperature. 
Recommended temperature range: 160-200ºC.

Grill + Fan
Ideal for cooking and browning small 
quantities of food quickly (specially meat).

Conventional Fan
Suitable for roasts and cakes. The fan 
distributes heat evenly around the oven, 
reducing cooking time and temperature. 
Recommended temperature range: 160-200ºC.

Maxi Grill + Fan
Used when even roasting is needed at 
the same time as surface browning. It’s ideal 
for larger dishes such as poultry and game.

Bottom + Fan
Distributes heat from the lower part
of the oven and is ideal for cakes with a jam 
or fruit filling which only require heating from
underneath. Preheating is always necessary
with this setting.  

Grill+ Bottom
Especially addecuate for roasts, 
of any size.

Grill
For grilling and browning, particularly 
suitable for thin to medium-cut meat such 
as sausages and steaks. Recommended 
temperature: 170-220ºC. 

Conventional Heating
Used for recipes such as sponges 
and cakes where the heat must be even to
achieve a spongy texture. Recommended
temperature: 170ºC –210ºC.   

Maxi Grill
Allows larger surfaces to be cooked 
faster than a standard grill, and greater 
power reduces the time required for 
browning food.

Top
Heats only from the top, suitable for 
grilling small portions of meat and fish.

Bottom
Heats only from underneath, suitable 
for cooking dishes with a pastry content.

Grill+ Turnspit
The grill can be combined with the 
turnspit to brown larger pieces of meat, as
well as poultry, beef, lamb, etc. 

Turnspit
Allows larger pieces of meat to be 
cooked, as well as poultry, beef, lamb, etc.
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glossary / hobs

Touch Control Slider
Allows quick access to the Touch
Control options such as power level just by 
sliding your fingertip. 

Power Plus Function
This function allows you to increase 
70% for 10 minutes. It is ideal for recipes that 
require quick boiling or meat searing.

Synchro
Allows simultaneous activation of two 
zones for a bigger cooking surface.

Power Management Function 
Reduces total hob power so that it 
does not exceed the power contracted in
your home. 

Power Function
The Power function increases the total 
power of the selected zone by 35%, for a 
maximum of 10 minutes. It’s ideal for fast
boiling or quickly warming up liquids. 

Stop &  Go
You can pause the cooking process
without having to restart the hob. If you
press the Stop sensor, the cooking zone 
switches off preventing food from over
burning or overcooking. With a simple touch,
the surface will automatically return to its
original temperature.    

Flexizone
The Space induction surface area of 
up to 38 × 28 cm enables you to use several 
pans at the same time with no energy waste. 

Pan Optimization
This innovative system, exclusive to the 
Teka induction range, reaches the power level 
selected, regardless of the pan’s iron quality.

Child Safety Lock
This function is especially designed to 
contribute to your safety.

Iquick Boiling
Models with this function start boiling 
at maximum power. This system monitors 
the power in order to ensure even boiling. It 
produces 10% energy saving compared to a 
regular boiling system.

Digital Programming
Allows you to programme the 
beginning and the end of cooking from
1 minute to 99 minutes. When the
programmed time is over, the hob switches 
off and makes a beeping sound.  

Autoignition
A spark generator, fitted inside the
the body of the gas burner, lights it up 
automatically, saving you from having to use 
traditional lighters or matches.

Triple Ring Burner
The triple ring burner provides extra 
power on some gas models, reaching a 
maximum power of 4,2 kW.

Double Ring Burner
The double ring burner provides extra 
power on some gas models, reaching a 
maximum power of 5 kW.

Auto Lock
The thermocouple is a safety 
element located in the burner. When the 
thermocouple detects that the flame has
gone out is cuts off the gas flow within
approximately 10-20 seconds.
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glossary / Hoods

COLOR OPTIONS

Fingerprint Proof Stainless Steel
Teka uses fingerprint proof stainless
steel in its pull out and traditional hoods. This 
special treatment saves against fingerprints
and the grease particles that spoil the
appearance of home appliances. 

Digital Clock
The digital clock enables you to 
program hood run time.

Incandescent  Lamps
Incandescent lamps produce an 
homogeneous and warm light, creating a 
great color rendering.

Low Rumorosity
Teka hoods are characterized by low
noise emission.  

Remote Control
As it is a ceiling hood, the DHT 120 
Island includes a remote control to manage 
the hood settings.

Easy Clean Inside Panel
A fireproof plastic panel inside the
chimney prevents direct contact with the 
motor. This panel makes cleaning easier.

Panel

Halogen  Lamps
Halogen lamps deliver low consumption 
and a long life average. They produce a white 
light offering the highest color rendering.

Stop Delay Timer
Thanks to the timer, extraction time can 
be easily controlled and the hood turns off
automatically once the selected time is over. 

LED Lighting
Long life stands out as the number 
one benefit of LED lights. Moreover, LED
lighting delivers high brightness and is free
from toxic chemicals. 

LED
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