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PARTS AND 
LABOR

CIP120

Cook with speed and precision using the Eurodib CIP120 
Commercial Induction Cooktop. This compact 120 V countertop 
unit delivers fast, energy-efficient induction heating with 
precise temperature control, making it ideal for restaurants, 
cafés, catering, and food trucks. 

FEATURES
•	Powerful 1,800 W induction heating provides fast heat-up and 
	 consistent cooking performance.
•	Equipped with a touch control panel to adjust power, temperature, 

and timer controls and deliver precise cooking for a wide variety of 
applications.  

•	Durable ceramic glass cooking surface offers easy cleaning and 
long-lasting performance.  

• Compact countertop design maximizes workspace while providing 
professional cooking capability.  

•	Built-in safety features include automatic cookware detection, 		
overheat protection, and automatic standby mode. 

SPECIFICATIONS
Power: 120 V – 1800 W – 15A – 60 Hz
Cooktop: 1 
Power per cooktop: 1,800 W 
Temperature range:  
	 140 – 460°F (60 – 237°C)
Number of fans: 2
Timer: 0 – 170 minutes 
Dimensions: 

Length: 	12.9 in (33 cm) 
Width: 	 16.7 in (42 cm)  
Height: 	4.1 in (10 cm)  

 
Connection:  

 
		  (120 V)
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SIDE VIEW

CIP120

4.1 in 
(10 cm)

FRONTAL VIEW

16.7 in 
(42 cm)

TOP VIEW

12.9 in 
(33 cm)
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