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Range with Patent FreshBake™ Tech

Revolutionizes the way we cook and breathe in the kitchen

Significant reduction of grease, odors, smoke and harmful gases




Beyond the Aroma: What’s Really in Your Kitchen Air?

Cooking 15 more than just preparing a meal—il's an experience that fills your home with
warmth, aroma, and flavor. Bui have you ever wondered what else might be lingaring in
the air as you cook?

When gils, spices, and ingredients meet high heat, they don't just transtorm into

delicious dishes '."'il:‘:':.l' also release a complex mix of fine particles and Jasges. aome

setlle on surfaces, forming the grease bui

stay suspended in the air, tfravaling deep into your lungs and even entaring your
biocodstream 'Zf‘."."r ime, (hesa iil"t,‘:'.'::f:'"_': elgmenis r:m:_;ll':_', Irom volatile :".r{_‘..:‘.."l[:.

compounds (VOCS) to fine particulate matter (PM)—can impact indoor air guality and

vour health

For centuries. the focus in the kilchen has been on taste and lechnigue. But as we learn
more about the invasible byproducts of cooking, a new question emerges: How can we

create a space that's not jusi about great food, but also about cleaner, healthier air?

* PR (Partisalate Watel) VOOE (Velstle Drper e Compauscl], and inasgand cormpiunes reber 16 Subdlanded duch G2 aales vaser ard carbah Sasise



Prnprletary PCF Filter” for Efficient Purification

as developed the PCF filter, with platinum

plion area nearly the size of a tennis court

Dynamic Heat Flow Optimization Design

FreshBake™ Technology
Eliminating Odors at the Source

Remaon

Enhanced Backdraft System Circulation

fing PM and VOCs is challenging. People often rely on opaning

The backdraft system uses precise aiflow guidance o
g air puriipgrs, or other med o imiprove air quality.
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IMPRoInD SMOoxe P \CRLDN @rsd T Armifis
source—atficiently filkering and braaking down cooking poliutants o
¥ Hl ol =) sl ANCES N e T

edlce SmissIions




Keep Air Fresh with SynCook™

YWhen the range is lurred on, the :*'-i'-l-'l".'il:::f. * lealure autcematically activales e FOTILE range hood 1o caplure cooking fu

:'.r-',,'-.il:'lg_; a fregher and healthier cook 1) environment
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QuadraGuard™ Door for Improved Purification

The unigue QuadraGuard™ door des an leatluras advanced sealing lechnology, signilicantly enhancing purilication alliciency. More

preventing internal heal Irom lransternng o the oulside The buit-in twa layers of Low-E glass reflect heat back into the oven, iImproving cooking elliciency and reducing heal lransier

to the doar surface, keeping your kilchean cooler. Even duning high-lemperature sell-cleaning, the average door surface lamperalure

burns from accidental contact, especially for childrer

impartantly, it relaing baal ingide the range while

ramams onky 109.4°F (43 ), redise i e risk of



Quick Preheating, Fast Cooking

ulting dawr an your wal limea signilscantly

Unlock More Delicacies with Air Fry

12-pass Top Heating Element

9 Baking Modes

pass top heating element ensuras even Daking ior your

had avary timie

Clean Baking

Professional Results Warm /  Proof /  AirFry

Broll-Lo / Broil-Hi /7 Bake

Conv. Bake [/ Conv.Broil / Conv.Roast

for Gourmet Creations

In addison o 9 cooking modas, the rangs oflars quick praheating

 range beatures an Aif Fry mode, which uses less oil than traditional frying

guality sliding rail makas il easy o push in and pull out 1§



Powerful Multi-Burner Design with
Versatile Cooking Zones

K High Power

H 5 Burners for Multiple Cookware Sizes

E German EGO Cooktop & SCHOTT CERAN® Glass

B SafeGlow™ LED Indicator




Easy-to-Clean Design, Keeping Your Kitchen Fresh at All Times

"+ | Cooktop

. | Knobs

P

.| High-Temperature Self Clean

7 Steam Clean

& Rear Vent Assembly




All-Lock for Worry-Free Safety

The cooktop burnars and oven can be locked simultaneously, preventing patential safety risks from

accidenlal louches by children or pets

3-Year Warranty

FOTILE offers a 3-vear limited warranty on the enting unit, with 1 year

abor and 3 vears for parts

Exquisite Details

Toekick Drawer

Opans with a gantle kick—no bending or pulling requirad

Signature Orange Ring
The unigue arange ring design
The subtle light changes with
8 More riluabstic cooking expenence

adds a stunning visual louch
L)

braath-like riylhm, créating

Pro Grade Sapphire Blue Enamel Interior

A erystal blua finish that resists ol stains, seamlassly malded

lor easy claaning

Stainless Steel Handle for Effortless
Oven Door Control

Thi handle offers a sofi. comfortable grip with a unigue
anglad design 10 reduce accidantal bumps, making

daily use more comfortable
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FOTILE | FreshBake™ RANGE

MODEL

30" RES30552 30" RES30551
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BAMY: calolileglobal.com
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