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Gastros Switzerland AG 

Buckhauserstrasse 1 

CH-8048  Zurich  

Phone: +41 44 545 32 40 

Mail: info@gastros.swiss 

Web: www.gastros.swiss 

 

If you have any questions, please do not hesitate to contact us either via phone or email. 

 

 
On our website you can download all kind of documents and  manuals as well as CAD- and REVIT-data 

of the whole InductWarm ®  product range: 

Customer service: https://www.gastros.swiss/customerservice -downloads?language=EN 

Specific data for planners: https://www.gastros.swiss/planner?language=EN   

mailto:info@gastros.swiss
http://www.gastros.swiss/
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Keeping food warm with induction technology 

is both energy- and cost-efficient as well as safe 

and the power can be adjusted very precise. 

How does this modern kind of hot holding 

work? 

 

The induction device contains an induction coil  

(1) . This coil generates an alternating 

electromagnetic field which penetrates the 

surface material of the device or the buffet 

counter and inducts the heat-generating 

current in the  magnetic base of the dish/ve ssel 

on top (2) . The heat is NOT transferred from a 

heating unit via dish to  the food. The heat is 

generated directly in the dish. 

 

Advantages of induction technology :  

Å Keeps food warm in an energy-saving way 

because the heat is generated directly in the 

dish ï the surface of the device or buffet 

counter will not be heated up directly  

Å Enhanced safety because the system is 

running only when dishes are placed on top 

Å Energy transfer between the induction 

warming zone and the base of the dish with 

high degree of efficiency 

Å Instantly ready to use 

Å Fast, sensitive adjustment of input power  

Å Low risk of burning because the surface is 

not heated up directly  

 

 

 

 
 

The base of the warming dish must be made 

from metal or coated with metal, have 

ferromagnetic characteristics and i t has to be 

totally even because the dish must lie flat on 

the surface.  

 

Check the suitability of the dish : 

Ensure that the used dish bears an inscription 

stating it s suitability for warming with 

induction current or  place a magnet close to 

the base of the dish. If it is strongly attracted, 

then you can use the dish for keeping food 

warm with induction technology.  

 

The table below gives advice for the right 

choice of dishes to keep food warm with 

induction :  

 

Suitable warming dishes  

¶ Dishes with magnetic bottom 
(ferromagnetic)  

¶ Enamel-coated steel pots, pans, dishes 
with thick bases 

¶ Cast-iron pots, pans, dishes with 
enamel-coated bases 

¶ Pans and pots made of stainless steel, 
multi -layered steel, stainless steel 
ferrite steel or aluminium  with special 
base 

 

Unsuitable warming dishes  

¶ Pans, pots, dishes made of copper, 
aluminum without special induction -
coating or -base 

¶ Heat-resistant glass and other non-
metallic pans, pots, and dishes 

¶ Pans, pots, and dishes made of stainless 
steel without a ferromagnetic iron core 

¶ All kind of dishes that do not lie f lat on 
the surface of the induction device or 
buffet counter  
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With  innovative InductWarm ®  systems from 

Gastros Switzerland food can be kept warm 

efficiently on base of induction technology in 

combination with all kinds of induction -

compatible dishes. The system enables you to 

keep warm different types of food at the most 

suitable temperature due to very precise power 

regulations.  

 

In ductWarm ®  combines extraordinary design 

with unbeatable convenience: Compared to 

conventional hot holding solutions like chafing 

dishes, Bain Maries and others it is much 

simpler to use, safer and more cost-efficient . 

 

Which systems are available? 

 

The frequently growing range of 

InductWarm® products contains : 
 

¶ Undercounter solutions  for invisible 

installation underneath tables and 

countertops 
 

¶ Built -in solutions  that can be flush-

mounted in any kind of surface 
 

¶ Tabletop devices  (wired) for f lexible and 

mobile use at any place 
 

¶ Battery -powered  induction units for 

installation into mobile buf fet solutions  
 

¶ Equipment such as InductWarm ®  

porcelain, buffet covers and transportation 

case 
 

 

Why using InductWarm ® ? 

 

V Highly energy -efficient  

édue to most modern induction 

technology (see advantages on the 

previous page) 
 

V Dynamic Power Control  

DPC detects the inductive parameters of 

the vessel and automatically controls the 

power stage ï for long-lasting high food 

quality. No external ring or sensor is 

required  
 

V Comprehensive safety  

No hot water or open flames like when 

using burning paste for instance 
 

V Improved h ygiene  

Even surfaces without any gaps and edges 

allow easy and fast cleaning and 

disinfection   
 

V High level of user -friendliness  

Easy to use, easy to control and easy 

maintenance  
 

V Stand -alone units   

Each device is driven by an own generator 
 

V Remote support possible  

Data can simply be read out, analyzed, 

and updated via USB-stick with  

InductWarm ®  130+ devices 
 

V Programmable power levels  

éfor InductWarm ®  130+ devices ï to 

realize individual food concepts 

 

¶ Do not use non-induction -compatible stainless-steel pots, aluminium foil or dishes wrapped 

in aluminium foil with InductWarm ®  devices. 

¶ Do not  heat up dishes without moist food ! This can cause an overheating and in worst case the 

induction device can be destroyed 

¶ Do not  use unsuitable dishes (see page 4) because this can cause problems in generating heat, 

malfunction, or even destruction of the dish or the device. 

 

DO NOT:  
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Certification  

 

 
InductWarm ®  130+  

 
InductWarm ®  200  

  

ṉ 

 

ṉ 

 
 

ṉ 
EN/IEC 61000 -3-3 

 

ṉ 
 EN/IEC 61000 -3-3 

  

in progress 

 

ṉ 
UL 197 

  

in progress 

 

in progress 

 

 

 

in progress 

 

  

in progress 

 

in progress 

UL / ETL 

Sanitation 

(ANSI/NSF)  

 

CE / 

IEC 

 IE

C 
UL / 

IEC 
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The base warranty for all devices from Gastros Switzerland is two years. Gastros Switzerland offers the 

possibility to extend the warranty for one, two or three years according to the following service 

options: 

 
 

Bron ze Sil ver  Gold  

Base warranty 

2 years 1) 

Å Replacement of the complete unit 

Å Return of the defective unit to the Gastros Service-Center in Germany or 

Switzerland in the expense of customer / Return shipment in the 

expense of Gastros 

Å Dismounting and mounting is NOT in the expense of Gastros 

Å No liability for any damage arising will be accepted in cases of use for 

improper purposes, connection to incorrect power supply or incorrect 

operation (e.g., use of non-inductive vessels) 

Service of the 

warranty extension / 

process 

1. Customer returns 

defective unit to 

Gastros1) 

2. Unit shall be 

repaired  and 

returned within 10 

working days  

after receipt of the 

unit.  

 

Shipping costs 

within EU/CH 

included in the 

lump -sum fee. 

1. Gastros delivers 

exchange unit  to 

customer within 5 

working days  after 

notification of claim.  

2. Customer returns 

defective device to 

Gastros2)  

 

Shipment costs within 

EU/CH included in the 

lump -sum fee 

1. Gastros delivers a 

new unit  to customer 

within 2 working 

days  after notification 

of claim. 

2. Customer returns 

defective device to 

Gastros2) 

 

Shipment costs within 

EU/CH included  

 

Remarks:  

Warranty extension must be finalized within the ordinary warranty period of two years (relevant: date of delivery 

note ex Gastros).  

Warranty extension via email to: servicepoint@gastros.swiss 

Gastros is NOT responsible for all kinds of cover materials (artificial stone, stone, glass, wood etc.). See list of 

recommended materials on our webpage. 

On-site service will be charged to customer. Prices on request. 

Warranty extension is only possible for complete installation (all units), No single units.  
1) Date of Delivery Note ex Gastros 
2) Warehouse gate of Gastros Central warehouse in Germany or Switzerland  

mailto:servicepoint@gastros.swiss
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Invest ment :  

 

 

 

Operational costs : 

 Chafing Dish InductWarm ®  Difference 

 

 

 

 

 

 
Calculation for 1 buffet station with 10 devices used for 3 hours per day 

 

 

Time to reach the Return on Investment (ROI):  

 InductWarm ®  200 InductWarm ®  130+ 

 

 

 

 

 

 

 

 

 

 Chafing Dish InductWarm ®  200  InductWarm ®  130+ 

 

Savings with InductWarm ®  calculated with 1 buffet / day:  

$ 1.536 / month  

$ 18.432 / year  
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Calculation*:  

 

*Assumptions /  requirements for the calculation:  

¶ Burning paste: operating time  2x 2h/ day (typically for one breakfast buffet ) 

¶ Energetic value of burning paste: 20MJ/h per litre  Ethanol  

¶ Resistive warming plate: operating time 10h/day  

¶ InductWarm ®  system running on power level  2 (ca. 65̄ C): 4h/ day (energy consumption only 

when dishes are placed on top) 

¶ Electricity costs: CHF 0,25/kWh  

¶ For all systems: use of vessel size GN 1/1 

 

 

 

 

 

InductWarm ®  systems are saving more than 90% of energy compared with the  

most energy-inefficient t echnology «Bain Marie» and 70% compared with the  

most widely used solution with burning paste and Chafing Dish. 




























































































































































