#NORQI_kettle
SAVE TIME AND MONEY!

Based on the fact that we know how commercial Kitchens work, we have performed various cooking
168t 1o compare kettles with induction heating, radiant heating and steam heating. We know that
COOKINg Starts at the bottom of the kettle and not by filling the kettle up to the egae with cold water!
Therefare, we have made a Series of tests that show the difference between the 3 types of ketties when
you remember to think about how the kettle is used in a busy everyaay life. It has something to ao
With time and money - and we think that is important!
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Heating water: 10°C. -> 90°C.

Kettle with induction heating: 100 I. / 20 kW.
Kettle with radiant heating: 100 I. / 20 kW.
Kettle with steam heating: 100 I. / 20 kw.




#NORQI_kettle
LET'S TALK ABOUT EFFIGIENGY!

The measurements from the cooking times allow us to calculate the real efficiency of the aifrerent
lypes of kettles. The efficiency shows us how much of the enérgy used for heating actually heats the
content inside of the kettles. The efficiency can show haow much of the energy used, that actually was
Used to heat the content and how much of the energy was wasted auring the process. Iherefore, the
grficiency is also a good reflection of how much you get for the money spend in the heating process.
When you calculate the efficiency of a heating process, you have 1o know the necessary energy
required to heat the product - in this case water. At the same time, the energy used in the heating
process must be measured with éach type of kettle. With these two numbers, you can calculate the
product's effective efficiency. Ihe higher the efficiency, the hetrer the économy!
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#inductionwins

Heating water: 10°C. -> 90°C.

Kettle with induction heating: 100 I. / 20 kW.
Kettle with radiant heating: 100 I. / 20 kW.
Kettle with steam heating: 100 I. / 20 kW.



