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Brandt has more than 60 years 
of expertise with household 
electrical appliances. 

Brandt has made a long-
standing commitment to 
protect the environment. 

Brandt offers wide, 
comprehensive ranges adapted 
to everyone's needs. 

Brandt innovation is people-
centred. Our goal is to enhance 
everyone's  daily life. 

Brandt regularly receives 
awards for its technological 
advances. 

Brandt has been granted the "Origine 
France Garantie" label by the Pro France 
association for all products made in its 
French manufacturing plants. This label, 
certified by Bureau Veritas, assures 
consumers that the product in question 
was made in France. 

Brandt is a French brand with 2 
Research and Innovation centres 
based in France. 

Brandt is a brand that stays 
close to its customers, with 
presence in many countries 
through subsidiaries or 
commited distributors. 

Brandt is a reliable and user-
friendly brand, bringing useful 
innovations to all and improving 
the quality and comfort of daily 
life. 

Brandt is a reference brand that 
aims to accompany you always. 

We're homeowners too!
We're always on the lookout for time-
saving, cost efficient appliances to 
ease up life.
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Brandt. Whatever today brings

The Brandt Built-in collection consists of a full range of cooking and washing 
appliances that epitomise practicality, safety, comfort and functional elegance. Brandt 
spearheads home appliance innovations, with every product carefully designed to 
make your home and kitchen life guesswork, sweat and effort-free. Breeze through 
whatever today brings with Brandt!  

Multifunction Plus Pyrolysis Oven

Edgar William Brandt began Brandt's passion for electrical household appliances in 
1810, and since then, Brandt has continued to grow. Today, we are a world renowed 
brand in the design and production of cooking, washing and cooling appliances. 

Always at the forefront of new technology and innovations, Brandt continually 
contributes to the improvement and comfort of every day life. We aim to provide 
our customers with products and services that are more efficient, user-friendly 
and environmentally safe. Our products are reliable, made from the highest quality 
materials and beautifully designed to seamlessly fit into your home and lifestyle.

We have gone from strength to strength, meeting customers’ needs around the 
globe with our impressive portfolio of high quality home appliances. 
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OVENS

Why choose 
a Brandt oven?
1    Design: the Brandt oven collection is a vision of modern 

contemporary design. The range comes in many different 
forms that combine aesthetics and functionality to suit 
all lifestyles. The elegant handle and the assorted knobs 
offer perfect control while its backlit displays gives optimal 
readability.

2    For accurate cooking results: almost the whole range uses 
electronic temperature control for total cooking control. 
The Brandt recipe: temperature precision and perfect air 
circulation control inside the cavity, which keeps your food 
moist while uniformly cooking it and perfectly distributing 
temperature.

3    For successful cooking: Easycook or assisted cooking mode.
Brandt ovens ensure that your dishes will be a hit anytime by 
automatically managing all settings or by recommending the 
appropriate temperature. 

4    For convenient use: check on your cooking, without opening 
the door. The large front glass offers a panoramic view of 
the oven's interior and lighting minimizes shadows on your 
preparations. The screen gives you feedback on your specific 
settings while displaying the time.

5    For functionality: accompanying equipment in Brandt ovens 
are provided cleverly meet all your needs. The turnspit, maxi 
drip tray, anti-tipping safety grid — everything fits perfectly 
into the insulated enamelled cavity to curb energy loss and the 
temperature of the outer oven walls.
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Easycook | Let your cooking excel!

Choose your dish from one of the six programmes: the oven 
automatically determines the temperature, the ideal cooking 
mode and time for a guaranteed optimal result, every time.

Your cooking programme displays 
on the large digital screen, which 
provides complete feedback on 
the dish selected.

 Fish: for whole fish cooked in one dish.

 Roast beef: ideal for roast beef cooked rare.

  Pizza: suited for all types of pizza. For crunchy pastry, 
put the pizza directly on the grid; for moister pastry, 
place it in an enamel dish.

  Chicken: for cooking on the turnspit or any type of 
poultry in a dish.

  Tarts: for all tart types. For a crispy tart, use a non 
adhesive aluminium pan.

  Vegetables: ideal for cooking stuffed tomatoes, 
lasagna, shepherd's pie, brandade and other gratins.

 Multifunction Plus

 Catalytic Cleaning

 A Class

 Electronic Programmer

 LCD Display

 Sensitive Control

 Assisted Cooking

 Temperature Recommendation

 Full Glass Inner Door

 Volume 60 litres

  7 positions: Circulating Heat, 
Traditional, Pulsed Bottom 
Element, Eco, Keep Warm, Pulsed 
Grill + Turnspit, Full Grill

  Simultaneous display of time and 
temperature

 Rapid pre-heating

 Fan door 2 glasses

 Turnspit

  2 Maxi drip tray (20 and 45 mm)

 2 anti-tipping safety grids

 1 maxi pastry tray

 Enamelled cavity

 Amp: 13

  Built-in dimensions  
(H x W x D mm): 585 x 560 x 550

OVENS

FC1042XS | Stainless Steel
Made in France

Cook like a chef: put your trust in Easycook and 
let your oven take control.

* Picture is only for illustration * Picture is only for illustration

 Multifunction

 Enamel Cavity

 A Class

  Mechanical Knob 
Controls

 Timer

 Volume 57 litres

  6 positions: Traditional, Pulsed 
Traditional, Pulsed Bottom Element, 
Half Grill,Pulsed Full Grill, Full Grill

 Fan door 2 glasses

  Maxi drip tray (20mm)

 2 anti-tipping safety grids

 Amp: 13

  Built-in dimensions  
(H x W x D mm): 585 x 560 x 550

FE1011XS | Stainless Steel
Made in France

 Multifunction Plus

 Pyrolysis

 A Class

 Cool Door 4 Glasses

 Electronic Programmer

 Large LCD Display

 Touch Sensitive Control

  Easy Cook: Fully automatic 
cooking 6 dishes (Cooking mode, 
ideal temperature and duration 
pre-defined)

 Full Glass Inner Door

 Volume 60 litres

  8 positions: Circulating Heat 
Traditional Eco, Traditional, 
Traditional Pulsed, Pulsed Bottom 
Element, Pulsed Grill + Turnspit, 
High Grill, Low Temperature 
Stabilisation - Bread Dough

  Simultaneous display of time and 
temperature

 Rapid pre-heating

 Turnspit

  2 maxi drip trays (20 & 45 mm)

 1 anti-tipping safety grid

 Enamelled cavity

 Amp: 15

  Built-in dimensions  
(H x W x D mm): 585 x 560 x 550

FP1067XS | Stainless Steel
Made in France

* Picture is only for illustration
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OVENS

PYROLYSIS
This is the simplest, most efficient and economical type of cleaning. 
At high temperatures, the oven self-cleans greasy build-up from 
successive uses and restores the enamel of the cavity to look like new.

 i

* Picture is only for illustration

 Multifunction Plus

 Enamel Cavity

 A Class

 2 Glasses

 Electronic programmer

 LCD Display

 Touch Sensitive Control

 Temperature Recommendation

 Volume 60 litres

  7 positions: Traditional, Pulsed 
traditional, Pulsed bottom 
elements, Half grilled, Pulsed 
full grill, Full grill, Circulating 
heat

  Simultaneous display of time 
and temperature

 Rapid pre-heating

 Fanned door 2 glasses

  2 Maxi drip tray (20 and 45 mm)

 2 Anti-tipping safety grid

 Amp: 13

  Built-in dimensions  
(H x W x D mm): 585 x 560 x 550

FE1022XS | Stainless Steel
Made in France
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 40 litres

 Combi

 Circulating Heat 1600 W

 Grill 1750 W

 Electronic Programmer

 Large LCD Display

 Touch Sensitive Control

 Auto Programme 12 recipes

 Quattro System

 Speed Defrost

 3 Memories (Favourite Dishes)

 Timer 60 minutes

 Maxi turntable 36 cm removable

 1 grid and wire shelves

 Interior lighting 25 W

 Child safety

 Enamelled cavity

 Microwave 1000 W

 Amp: 15

  Built in dimensions  
(H x W x D mm): 450 x 560 x 550

 26 litres

 Solo

 Electronic Controls

 Digital Display

 Auto Programme 8 recipes

 Quattro System

 Speed Defrost

 Timer 60 minutes

 Maxi Turntable 32 cm removable

 Interior Lighting 25 W

 Stainless Steel Cavity

 Microwave 900 W

 Including built-in kit

 Amp: 10

  Built in dimensions  
(H x W x D mm): 380 x 560 x 550

MICROWAVES

ME1255X | Stainless Steel

ME1030X | Stainless Steel

Made in France

Made in France

Crispy  | 
Fall in love with this function

This function can be used 
with your Craquine tray to 
heat all of your dough-based 
meals while giving them a 
nice golden and crispy texture 
whether they are fresh or 
frozen.

Craquine tray are covered with a special treatment them 
to absorb microwaves through the base of the tray giving 
your food a golden colour and crispy texture.

Make pizzas like a pro-chef

The fully built-in microwave ovens can 
be recessed into a standard 45 cm 
cabinet height without a kit.

Microwave aligns perfectly with oven in 
your cooking column.

MAXI TURNTABLE
Full built-in microwaves with a capacity of 40 litres are 
equipped with a 36 cm diameter turntable, which can hold 
your biggest square or round dishes.

* Picture is only for illustration

* Picture is only for illustration
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STEAM OVENS

 Stainless steel interior

 Electronic Programmer

 LCD Display

 Touch Sensitive Control

 1L tank

 Audio warning safety indicator

 Steam and temperature regulation

 Volume 29 litres

 1 perorated tray

 1 dish support

 1 drip tray

 Amp: 13

 Built in dimensions (H x W x D mm): 450 x 560 x 450

FV1245X | Stainless Steel

Why choose 
a Brandt steam oven?
1    Sensitive touch 

All orders are made by simple finger contact on the oven control 
panel.

2    Preserve flavours and aromas  
Rediscover the real taste of food with light, gentle cooking that 
does not alter the aroma, appearance or texture of your food.

3    Preserve nutrients 
The gentle nature of steam cooking preserves the vitamins and 
minerals contained in foods.

4    Practical, everyday use 
Steam cooking is ideal for reheating all your prepared dishes or 
cooking frozen fish and vegetables without defrosting them. You 
no longer need a double boiler for vegetable mousses, puddings 
and terrines!

5    Steam electronic regulation 
Guaranteed cooking perfection with consistent steam throughout 
the cooking.

Made in France

* Picture is only for illustration
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 Built-in automatic coffee machine

 Pump pressure 15 bars

 Water tank capacity 1.8 litres

 Coffee tank capacity 200 g

 Selection of 1 or 2 cups

  10 buttons including automatic 
Capuccino and automatic coffee 
with milk

  9 programming modes: Coffee 
taste customization (mild, mild 
standard, strong or extra-strong), 
coffee quantity per cup (expresso, 
small cup, medium cup, large 
cup, mug), hot water quantity 
preset, capucinno ingredient mix, 
grinding adjustment, water quantity 
depending on the cup size, water 
temperature, steam temperature 
and coffee grinding

 Lighting

 Amp: 13

  Built in dimensions  
(H x W x D mm): 

 450 - 452 x 560 - 568 x 550

 Built-in warming drawer

 24 litres

 Circulating heat

 Height 14cm

  Capacity of 20 large plates, 30 
bowls, 80 coffee cups or 2 dishes 
of 36cm

 Reheating and keep warm

  Temperature adjustment per 
thermostat from 30°C to 70°C

  Sound timer and electric cut-off 
timer of 90 minutes

  « Quadro » sliding rail  
automatic return

  Possible loading up to 20 kg

  Anti-adhesive interior coating

 Amp: 13

  Built in dimensions  
(H x W x D mm):   
135 x 560 - 568 x 550

CMB1200X | Stainless Steel
Warming Drawer
WD1014X | Stainless Steel

COFFEE MACHINE

Made in Italy

* Picture is only for illustration * Picture is only for illustration
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INSTALLATION OF OVENS IN THE FITTING RECESS
Brandt ovens are designed for seamless integration into a kitchen unit, with the recommended dimensions of the fitting recess 
given for each appliance. The surrounding cabinetry must be able to withstand an ambient temperature of 80°C to prevent any 
heat damage.

It is important to comply with all installation instructions provided. The ovens must be fixed into the fitting recess using the screws 
provided. The fixing holes located on the lateral mountings are accessible when the oven door is open.

Any Brandt oven can be installed either in a column unit, or under a work surface without special ventilation, unless the oven is 
fitted above a refrigerator. In this case, a wooden shelf, with an opening of at least 150mm at the back behind the unit providing 
ventilation for the refrigerator, must separate both appliances.

IMPORTANT NOTES:
Due to the humid conditions of Singapore, electrical appliances such as ovens may experience condensation on the inner heating 
elements if unused for long periods. If ovens are not used regularly or have not been used for more than 1 month, we recommend 
preheating the oven at the lowest temperature and progressively increasing to desired temperature in 15 minutes pockets to 
prevent tripping of electrical circuit.

INSTALLATION GUIDELINES FOR STEAM AND MICROWAVE OVENS

INSTALLATION
Please provide sufficient space at the back for wire connection and airflow outlet.

STEAM OVENS
The oven has a high performance airflow system which will provide optimal performance as long as the following are observed:

• The oven may be fitted either underneath a work top or in a suitable sized column unit.

•  Cut a hole measuring 50mm x 50mm in the back wall of the insert space for the electric cable to cross through.

• Centre the oven in the unit, and make sure that it is at least 2mm from any other unit beside it.

• For greater stability, fix the oven in the unit with 2 screws (provided) in the holes on the side of the cabinetry.

• Do NOT switch on the steam oven's electrical supply until it is fully installed in the housing unit.

MICROWAVE OVENS
These appliances may be installed beneath a work surface or in a column housing (open or closed) which has the required  
built-in dimensions.

For optimum operations, air ventilation is necessary and therefore important for the following to be observed:

• The oven can be installed in a kitchen column or under an open or closed counter with the given cut-out dimensions.

• The material of the housing unit must be heat resistant.

• For added safety, it is important to fix the oven in the column housing with the 2 screws provided.

• Do not switch on the Microwave Oven’s electrical supply until it is fully installed in the housing unit.

OVEN Important notes for installation
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FP1067XS, FC1042XS, 
FE1022XS*, FE1011XS

FV1245X CMB1200X

ME1255X ME1030X  WD1014X

* For fully flushed with carcass: H600

* Please note for FE1022XS: D:609

* For fully flushed with carcass: H460 * For fully flushed with carcass: H460

In mm

OVENImportant notes for installation
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INDUCTION HOBS

 80cm

 Touch sensitive controls

 4 induction cooking zones

 Right 21cm — 3.1 kW

 Left 21cm — 3.1 kW

 Rear center 18cm — 2.8 kW

 Front center 16cm — 2.2 kW

 Total power 7.2 kW

 12 cooking positions

 1 memorisation key

 4 Boosters

 Tempo function

 4 timers 1 to 99 minutes

 Direct accesses: 6 / 10 / Booster

  Pack 10 safeties: 
Anti-overheating, touchpads 
lock, Auto-stop, anti-spill, 
residual heat indicator, detection 
of cookware, small utensil 
detection, low voltage detection, 
bad connection detection, over 
voltage detection

 Amp: 32

  Dimensions in mm: 
- Actual: W770 x D510 
- Built-in: H64 x W745 x D488

 75cm

 Touch sensitive controls

 2 induction cooking zones

 Right 18cm — 2.8 kW

 Left 23cm — 3.2 kW

 Total power 3.6 kW

 12 cooking positions

 1 memorisation key

 2 Boosters

 2 timers 1 to 99 minutes

 Direct accesses: 6 / 10 / Booster

  Pack 10 safeties: 
Anti-overheating, touchpads 
lock, Auto-stop, anti-spill, 
residual heat indicator, 
detection of cookware, small 
utensil detection, low voltage 
detection, bad connection 
detection, over voltage detection

 Amp: 16

  Dimensions in mm: 
- Actual: W750 x D450 
- Built-in: H64 x W665 x D345

 60cm

 Touch sensitive controls

 4 induction cooking zones

 Front Right 16cm — 2 kW

 Front Left 21cm — 2.3 kW

 Rear Right 21cm — 2.3 kW

 Rear Left 18cm — 2.3 kW

 Total power 7.2 kW

 9 cooking positions

 4 Boosters

 4 timers 1 to 99 minutes

 Direct accesses: Booster

  Pack 10 safeties: 
Anti-overheating, touchpads 
lock, Auto-stop, anti-spill, 
residual heat indicator, detection 
of cookware, small utensil 
detection, low voltage detection, 
bad connection detection, over 
voltage detection

 Amp: 32

  Dimensions in mm: 
- Actual: W580 x D510 
- Built-in: H64 x W560 x D490

 60cm

 Touch sensitive controls

 Cyclic Slider Control

 3 induction cooking zones: 

 Big zone 28cm - 3.6KW

 Front Left 16cm - 2.2KW

 Rear left 18cm - 2.8KW

 Total power 7.2 kW

 9 cooking positions

 3 Boosters

 3 timers 1 to 99 minutes

 Direct accesses: 3 / 6 / Booster

  Pack 10 safeties: 
Anti-overheating, touchpads 
lock, Auto-stop, anti-spill, 
residual heat indicator, 
detection of cookware, small 
utensil detection, low voltage 
detection, bad connection 
detection, over voltage detection

 Amp: 32

  Dimensions in mm: 
- Actual: W580 x D510 
- Built-in: H64 x W560 x D490

TI1082B | Black

TI112B | Black TI1028B | Black

TI607BU1 | Black

Made in France

Made in France

Made in France

Made in France
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TI1000B | Black

 30cm

 Built-in domino

 Touch sensitive controls

 2 induction cooking zones

 Front 18cm — 2.8 kW

 Rear 18cm — 2.8 kW

 Total power 2.8 kW

 9 cooking positions

 2 Boosters

 2 timers 1 to 99 minutes

 Direct accesses: Booster

  Pack 10 safeties: 
Anti-overheating, touchpads lock, 
Auto-stop, anti-spill, residual heat 
indicator, detection of cookware, 
small utensil detection, low 
voltage detection, bad connection 
detection, over voltage detection

 Amp: 13

  Dimensions in mm: 
- Actual: W288 x D510 
- Built-in: H64 x W265 x D490

EASY MAINTENANCE
Induction leaves the surface around the cooking zone at a 
low temperature, which prevents spills from sticking to the 
hob. Just wipe it down with a sponge to make your hob shine.

INDUCTION HOBS

Made in France

10 Safety Features(1) 
10 sources of peace of mind!

This pack includes: 

 •  Residual heat indicator to alert you to areas that are still hot 
(after intensive use)

 •  Small object detection which prevents heating up small 
objects  such as spoons, cutlery, spatulas etc.

 •  Protection against overflows, which automatically shuts off 
the hob.

 •  Auto-Stop system. If a dish is left to cook for an overly long 
period of time, the hob switches off by itself.

 •  Panel lock control that can be turned on when the hob is shut 
off or during cooking.

 •  Automatic saucepan detection.

 •  Anti-overheating cookware. This patented, exclusive safety 
system limits the temperature of the cooking zone to 300°C. 
So as to prevents risk of self-ignition of oil. (oil ignites at 200°C)

 • Low voltage, connection error and over tension detections.

(1) Specific to induction zones.

Brandt induction hobs are perfectly safe 
and have all the safety features to cook 
with total peace of mind.
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GAS HOBS

TG890XC

Why choose 
a Brandt gas hob?
1    For variety 

With glass or enamel, gas or electric hobs with heating zones 
ranging from 2 to 5, and sizing between 30 to 75cm that comes 
in white, black, stainless steel coloured or mirror, Brandt offers 
infinite possibilities so you can find the model that's just right for 
you.

2    For quality cooking 
All gas hobs use a different power for each burner size to 
meet your needs, from the gentlest simmering on the 1,000 W 
auxiliary cooking zone to the most powerful 3,000 W Super Fast 
cooking zone. Also the Triple Crown zone operates at 3,800 W to 
cook quickly in a large saucepan.

3    For convenient use 
Enjoy the delights of gas looking without fuss with the self-
lighting Brandt integrated burner-ignition system.

4    For total safety 
Cook with total peace of mind with Brandt! Brandt gas hobs 
come with a thermocouple safety unit, to prevent gas leaks 
should the flame go out accidentally. The electric hobs are just 
as safe thanks to a limiter. This safety feature indicated by a red 
dot on the heating zone prevents overheating, which may cause 
damage to the burner.

5    For design 
Purity of lines and practical aesthetic of the new Brandt hobs 
will show you the pleasures of cooking again. The single level 
grids provide complete stability for all your utensils, while 
rectangular front handles give you a good grip. The new Horizon 
collection brings your kitchen style to a whole new level.

 90cm Gas Hob

  Safety Device with Thermocouple

  Black Tempered Glass Surface

  3 Brass Gas Burners with  
Cast Iron Grids

  Battery Ignition (Size D battery)

  Triple Ring Burner (left): *4500 W / 
*5000 W for Town Gas

  Triple Ring Burner (right): *4500 W / 
*5000 W for Town Gas

  Semi-Rapid Burner (centre): 2000 W

  Supplied in Town Gas & LPG version

  Dimensions in mm:  
- Actual : W860 x D510 
- Built-in : W710 x D410

 80cm Gas Hob

  Safety Device with Thermocouple

 Black Tempered Glass

  2 Brass Gas Burners with  
Cast Iron Grids

  Battery Ignition (Size D battery)

  Triple Ring Burner (left): *4500 W / 
*5000 W for Town Gas

  Triple Ring Burner (right): *4500 W / 
*5000 W for Town Gas

  Supplied in Town Gas & LPG version

  Dimensions in mm:  
- Actual : W800 x D450 
- Built-in : W710 x D410

 80cm Gas Hob

  Safety Device with Thermocouple

 Black Tempered Glass

  3 Brass Gas Burners with  
Cast Iron Grids

  Battery Ignition (Size D battery)

  Triple Ring Burner (left): *4500 W / 
*5000 W for Town Gas

  Triple Ring Burner (right): *4500 W / 
*5000 W for Town Gas

  Semi-Rapid Burner (centre): 2000 W

  Supplied in Town Gas & LPG version

  Dimensions in mm:  
- Actual : W800 x D450 
- Built-in : W710 x D410

TG1493B

TG1483B

TG1482B

Made in China

Made in China

Made in China
Made in Italy

 80cm Gas Hob

  Safety Device with 
Thermocouple

  Black Tempered Glass Surface

 3 Gas Burners on Glass

  2 Triple-Crown Wok Burners

  Battery Ignition (Size D battery)

  Triple-Crown Burner (left): *4500 W

  Triple-Crown Burner (right): *4500 W

  Semi-Rapid Burner (centre): 1650 W

 Cast Iron Grid with Wok Support

 Supplied in Town Gas & LPG version

  Dimensions in mm:  
- Actual : W880 x D510 
- Built-in : W830 x D470

* Picture is only for illustration

* Picture is only for illustration

* Picture is only for illustration

* Picture is only for illustration
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GAS HOBS

EASY MAINTENANCE
Burners can be cleaned effortlessly 
because they are stamped directly onto 
the burner plates. Once the covers are 
removed, the surface of the hob is a 
single piece without corners or an edge, 
and injectors are easily accessible

*Note:  Please leave a minimum distance of 53mm between the 
gas hob and the side and rear walls; depending on the 
materials of your black splash and size of your cookware.

TG1431B

 30cm Gas Hob

 Black Tempered Glass

 Brass Burners

  Triple Ring Burner 4.5kw

 Battery Ignition (Size D)

 Frontal Knobs Control

 Cast Iron Grid

  Thermocouple Safety Device

  Dimensions in mm:  
- Actual: W290 x D510 
- Built in: W265 x D490

TG1432B

 30cm Gas Hob

 Black Tempered Glass

 Brass Burners

  Front: Semi-Rapid — 2.5kw

  Rear: Semi-Rapid — 2kw

 Battery Ignition (Size D)

 Frontal Knobs Control

 Cast Iron Grid

  Thermocouple Safety Device

  Dimensions in mm:  
- Actual: W290 x D510 
- Built in: W265 x D490

TG1120B

 30cm Gas Hob

 Black Tempered Glass

 2 Cooking Zones

  Front: Semi-Rapid — 1.5kw

  Rear: Rapid — 3.1kw

  Enamel Wire Pan Support

 Frontal Knobs Control

 Cast Iron Grid

  Thermocouple Safety Device

  Dimensions in mm:  
- Actual: W288 x D510 
- Built in: W265 x D490

TG308XC1

 30cm Gas Hob

 Black Tempered Glass

 Single Cooking Zone

  Central: Triple Ring Burner — 5kw

  Enamel Wire Pan Support

 Frontal Knobs Control

 Cast Iron Grid

  Thermocouple Safety Device

  Dimensions in mm:  
- Actual: W300 x D500 
- Built in: W265 x D460

Made in China

Made in France

Made in China

Made in Australia

* Picture is only for illustration

* Picture is only for illustration

* Picture is only for illustration

* Picture is only for illustration
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All Brandt hobs are equipped with 
a thermocouple safety unit which 
guarantees you maximum peace of mind.

GAS HOBS

TG1273X

 90cm

  Safety Device with Thermocouple

  Stainless Steel Surface

 3 Brass Gas Burners

  Triple Ring Burner

  Battery Ignition (Size D battery)

 Triple Ring Burner (left): *4500 W

 Triple Ring Burner (right): *4500 W

  Semi-Rapid Burner (centre): 2000 W

 Cast Iron Grids with Wok Support

  Built in dimensions (in mm):  
W730 x D490

 80cm

  Safety Device with Thermocouple

 3 Brass Gas Burners

  Triple Ring Burner

 Brass Burners

  Battery Ignition (Size D battery)

 Triple Ring Burner (left): *4500 W

 Triple Ring Burner (right): *4500 W

  Semi-Rapid Burner (centre): 2000 W

 Cast Iron Grids with Wok Support

  Dimensions in mm:  
- Built-in : W730 x D490

TG1293X

Made in China

Made in China

Thermocouple  
Gas in total safety!

Burners are controlled by a security equipped tap, so 
should the flame accidentally go out, the gas supply is cut 
off quickly, automatically stopping gas from escaping and 
thereby preventing leakage.

The safety feature comes as a metal rod located directly to 
the side of the flame.

Should the flame go out unexpectedly, the gas shuts off in 
less than 30 seconds.

Thermocouple

Gas cuts off if 
flame goes out 
accidentally

Spark plugs

Gas burner 
Thermocouple

 

Circuit

Knob

Electromagnet

 
Tap

Gas

* Picture is only for illustration

* Picture is only for illustration
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HOBImportant notes for installation

Air intakes
Actual Width

Air outlets

Actual Depth

Built in 
Depth

Built in 
Width

min. 
40mm

min. 
40mm

min. 
40mm

INSTALLATION GUIDELINES FOR INDUCTION HOBS
Your appliance can be easily integrated above a cabinet, 
oven or built-in household appliance. Simply ensure that 
the air intakes and outlets are well cleared. 

Adhere the foam gasket to the bottom of your hob. This 
will allow you to achieve an airtight seal with the worktop 
(Diagram A). 

You may attach the clips to the hob (optional). (See 
diagram B & C)

Please refer to the respective model’s user manual for 
electrical connection before installation.

Your appliance should be positioned so that the main 
switch is accessible. The distance between the edge of 
your appliance and the side and rear walls (or partitions) 
must be at least 4cm.

INSTALLATION
Joint foam comes with the product. This ensures joint sealing between the cabinet and your induction hob. Place the induction hob 
in the cut-out opening of the cabinet and connect the cable according to the electrical installation.

Note: For installation on tiled worktop, double the thickness of the seal to improve the sealing.

INSTALLATION POSITIONS
The induction hob is fitted with a cooling fan that sucks the air through the rear and discharges it to the front. Depending on the 
kitchen layout, the hob can be installed:

A) On cabinetry with door or with drawers

B) Over an oven of same brand

C) Over an oven of other brand

D) Over a dishwasher

It SHOULD NOT be fitted over a washing machine, refrigerator or a freezer.

Diagram A
Joint foams for all the

induction hobs (except levelled)

Diagram B
Fixing clips according to models

(optional)

Diagram C
Fixing induction hobs

(optional)
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B)   OVER AN OVEN OF SAME 
BRAND:

  The installation should guarantee 
fresh air inlet at the rear and 
outlet at the front.

C)   OVER AN OVEN OF OTHER BRAND:
  The installation should guarantee 

fresh air inlet at the rear and outlet 
at the front, and the oven shall be 
isolated from the hob.

  Thermal insulation kit reference 
75X1652 must be installed between 
the oven and the induction hob.

D)   OVER A DISHWASHER:
  It is necessary to cover the dishwasher top with an 

insulating plate supplied together with the hob. A 
minimum fresh-air inlet of 40cm2 must be provided. 
The height of the underside of the table top must 
be at least 86cm. In this case, you must adjust the 
height of the dishwasher to 82cm. Place a panel 
of waterproof timber (insulating plate) of 1.5cm or 
Propyflex panel between the countertop and the 
dishwasher (reference 31X7208) to act as a vapour 
shield to protect your induction hob.

A) INSTALLATION FOR CABINETRY WITH A DOOR OR WITH DRAWER

INSTALLATION UNDER A WORK SURFACE

          TIP
If your hob is located above your oven, the hob’s thermal safety measures forbid the simultaneous use of the hob and your oven’s pyrolysis 
program (self-cleaning by extreme heat).

This safety feature is triggered, for example, when the hob is installed over an oven that is not sufficiently insulated. If this occurs, a series 
of small lines appear in the control panel. In this case, we recommend that you increase the ventilation of your hob by creating an opening in 
the side of your cabinet (8cm x 5cm) and/or that you install the oven insulation kit (reference 75X1652) that is available from the After-Sales 
Service Department at Tel: 6508 4639

HOB Important notes for installation

1.  In the case of a small cross 
piece, no special constraints.

2.  In the case of a rectangular 
cross piece or with a closed 
top, make a bevelled cut to 
clear the air outlet.

3.  In the case of prolonged 
usage or use with other 
appliances simultaneously, 
you are advised to drill 
lateral opening (min 8cm 
by 5cm) in the sides of the 
furniture, at the front, to 
better air ventilation.
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HOBImportant notes for installation

TI1082B

TI1028B

TI607BU1

Glue the foam seal underneath your appliance by following the outline 
of the work top upon which your appliance will rest to ensure a snug fit.

In cm

In mm In mm

TI112B

Glue the foam seal underneath your appliance by following the outline 
of the work top upon which your appliance will rest to ensure a snug fit.

Glue the foam seal underneath your appliance by following the outline 
of the work top upon which your appliance will rest to ensure a snug fit.
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TI1000B

TG1483B / TG1482BTG890XC

TG1493B

Glue the foam seal underneath your appliance by following the outline 
of the work top upon which your appliance will rest to ensure a snug fit.

HOB Important notes for installation
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HOBImportant notes for installation

TG1120B

TG308XC1 TG1273X  / TG1293X

TG1432B / TG1431B

*770mm - TG1273X

860mm - TG1293X
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HOODS

Decorative (Wall-mount)
Beautifully styled, decorative hoods 
combines classy feel of glass with the 
professional look of stainless steel. For 
mounting onto walls.

Slimline
For installation under a overhung  
kitchen to provide effective removal  
of odours and cooking fumes.

Island
Designed to be suspended from the 
ceiling over a central island unit, 
the sleek aesthetics create a stylish 
focal point for the kitchen.

Telescopic
Designed to be flush into a overhung 
kitchen cabinet, a Telescopic hood 
extends when required for the best 
possible performance.

Brandt helps you do the selection! 
Which hood suits you most?
Choose the design and hood type that best suits your kitchen. Brandt's hood range is sleek & stylish to integrate perfectly with the 
other appliances of your kitchen.

Essential criteria 
to be taken into consideration when choosing the hood best suited to your needs.

  Kitchen size is not, the only factor to consider when 
choosing the right hood. The following rudimentary 
calculation will help you determine the adequate 
suction power for best result.

1. Measure the volume of your kitchen 
 (e.g.) 4 x 3 x 3 = 36m³

2.  As a kitchen's ambient air is renewed 10 to 12 times per 
hour, multiply the volume by 10 to get adequate power 
(e.g. 36 x 10 = 360m³/hr). As per example, a 400m³/hr 
evacuation hood would be ideal or sufficient.

3.  In recycling or if your kitchen is open (and subject to air 
disturbances), it might be wise to opt for a slightly more 
powerful hood.

  The size of the hob 
For optimal suction, the width of the hood must be the same size 
or larger than the hob.

  Cooking habits 
To make the right choice, take into account your use of the hood 
(frequency of cooking, type of dishes (light, oily), number of dishes 
cooked simultaneously, etc)
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HOODSDecorative

 90cm

 Wall Mount Hood

  1 motor and 1 fan

 3 Speeds

  Electronic Touch Control with 
speeds display

  Max flow rate in extraction  
1050 m3/h

  Sound level: Mini 59 dB(A)

 Delayed stop

 LED Lighting strip

  3 stainless steel baffle  
filter-cassettes  
washable in dishwasher

  Charcoal filters included

  Deflector and no-return valve

  Amp: 10

  Overall dimensions (mm):  
H545 - 1020 x W900 x D500

 90cm

  Glass decorative hood

  1 motor and 1 fan

 3 speeds

  Electronic buttons control

  Max flow rate in extraction 800 
m3/h

  Sound leve:  Mini 58 dB(A)

 Independent light 2 halogens 20 W

  1 aluminium filter-cassettes  
washable in dishwasher

  Charcoal filters included

  Deflector and no-return valve

  Amp: 10

  Overall dimensions (mm):  
H500 - 980 x W900 x D500

 90cm

 Wall Mount Hood

  1 motor and 1 fan

 4 Speeds

  Electronic Button Control

  Max flow rate in extraction  
875 m3/h

  Sound level: Mini 57.1 dB(A)

 2 Halogen Lighting

  3 aluminium filter-cassettes  
washable in dishwasher

  Charcoal filters included

 No-return valve

  Amp: 10

  Overall dimensions (mm):  
H665 - 1120 x W900 x D500

AD995XC | Stainless Steel

AD1189X | Stainless Steel

AD658XC1 | Stainless Steel

Directions for better use!
How you use your hood 
trumps all!

Look beyond the hood's engine power when selecting 
your hood

The hood engine power is not, per se, the only relevant 
choice criterion when choosing the right hood.

Turn on the hood before the beginning of the cooking.

Do not close all interior doors during operation of the hood.

Strong winds will lower suction efficacy of the hood.

Let the hood run 5 to 10 min after cooking to fully clear the 
air.

Adjust the power according to heaviness of the cooking and 
the equipment used.

Clean grease filters as needed.

Change the carbon filter regularly (in the case of a 
recycling facility)

* dependent on model purchase separetely

The effectiveness of your hood is 
dependent on how you use it.

Made in France

Made in China

Made in China
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HOODS

 100cm

  Island decorative hood

  1 motor and 1 fan

 4 speeds

  Electronic buttons controls  
with LED speed display

  Max flow rate in extraction  
700 m3/h

  Sound level: Mini 49 dB(A)

 Delayed stop

 Independent light 4 halogens 20w

  3 aluminium filter-cassettes  
washable in dishwasher

  Charcoal filters included

  Deflector and no-return valve

  Amp: 10

  Overall dimensions (mm):  
H730 - 1110 x W1000 x D605

AD1118X | Stainless Steel
Made in France

 90cm

 Telescopic Hood

  Max Airflow: 1000 m3/h

  Mechanical Slider Control

 52 dBa at Maximum Level

 2 Extraction Speed Levels

 2 Halogen Lighting

  Charcoal filters (provided in 
recycling mode)

  Amp: 10

  Overall dimensions (mm):  
H280 x W900 x D280

AT1490X | Stainless Steel

Made in China

STAINLESS STEEL MODULAR FILTERS
A total comfort for you and a perfect cleaning of the  
filters by washing them in the dishwasher. 

Long lasting & easy disassembly for easy cleaning.

FILTERS THAT ARE DISHWASHER
SAFE
The hood automatically alerts you when you have to clean the 
filters. Brand tfilters can be washed in the dishwasher tool.
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INSTALLATION GUIDELINES FOR HOOD
A minimum distance is required between the cooktop and the underside of the hood (grease filter).

If the hob is an induction or vitroceramic hob, the minimum distance between the hob & hood should be 65cm; while a minimum distance 
of 70cm is required for a gas hob (Diagram A).

The evacuation of the airflow should be as direct as possible as the use of elbows / extensions (not supplied) will reduce the suction 
power (a single elbow reduces the suction efficiency by 15%). We also recommend the use of a smooth tube over a flexible tube to avoid 
disruption of the airflow and creation of noises. Do not use more than 2 bends of 45° or 1 bend of 90°. In the case of a direct-vent through 
a wall, the prevailing wind direction is important to be taken into account as going against the windflow will reduce the effectiveness of 
the hood.

Recommended pipe diameter:  For Evacuation, use pipe with 150mm 
For Recycling, use pipe with 125mm

Note:  Do not silicone the hood to the wall; this is to facilitate access to the electronic parts for  
maintenance and servicing.

Electrical connections 
The hoods are supplied in 13 amps.

HOODImportant notes for installation

DIAGRAM A
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DIAGRAM A
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HOOD Important notes for installation

IMPORTANT NOTES FOR AD1390X
AD1390X is delivered in recycling version. Evacuation is possible with a flue pipe and fixing flang (not supplied), please refer to the user 
manual for more information.

The motor of the hood is on the rear side of the body. Please ensure that the space under the worktop and the cabinetry housing the 
motor is clear of obstruction for optimal airflow. The electronic box can be housed in the same or adjacent cabinetry, and must be 
easily accessible for servicing and maintenance.

A ducting pipe (not supplied) can be used to direct the airflow out of the cabinetry. Alternatively, bevels or openings (A) may be made 
at the base and / or sides of the cabinetry (depending on the air outflow directions) for air evacuation out of the housing cabinetry.

IMPORTANT NOTES FOR DOWNDRAFT CALIBRATION
After the downdraft has been installed, the aspiration panel must be calibrated. This is necessary to regulate the power extraction of 
the aspiration panel.

Connect the product to the power line, making sure it is conformed to the supply voltage indicated on the technical data tag.

Push the ON / 1 button and the aspiration panel rises.

After it has reached a height of 180mm from the cooktop: press the OFF button => the TIMER => and after 2 seconds, the OFF button.

The downdraft will carry out the calibration of its aspiration panel rising and retracting for some centimeters.

During this phase, the buttons on the pushbutton control panel blink. At the end of the calibration, the aspiration panel goes back to 
the previous position and the button stops blinking.

Wait until the aspiration panel stops moving before re-activating the extraction.
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HOODImportant notes for installation

AD1118X

AD658XC1

AD1189X

AD995XC

* No hose included

* No hose included
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AT1490X

HOOD Important notes for installation
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 Integrated

 60cm

 A+ energy class

 Stainless steel bottom filter

 Adjustable feet

 LED digits display

 Electronic touch controls

 12 place settings

 12L water consumption

 6 programmers

 4 washing temperatures

 Multi tabs detergent functions

 Delay start: up to 12 hrs

 Drying

 Anti over flow

 Aqua safe safety

  Dimensions of built in product (mm): 
H820 - 870 x W600 x D545 

DISHWASHERS

VH1472X
 Fully Integrated

 60cm

 A+ energy class

 Stainless steel bottom filter

 Adjustable feet

 LED digits display

 Electronic touch controls

 12 place settings

 12L water consumption

  6 programmers

 4 washing temperatures

 Multi tabs detergent functions

 Delay start: up to 12 hrs

 Drying

 Anti over flow

 Aqua safe safety

  Dimensions of built in product (mm): 
H820 - 870 x W600 x D545

VH1472J 

Made in ChinaMade in China

Exclusive Multitab Option 
Get the most out of your tablets!

An ideal option for use of multitab detergent
This option optimises washing cycles, regardless of the 
programme selected.
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DISHWASHERS Important notes for installation

DRAINING AWAY WASTE WATER
You can connect the end of the drain hose to:
- A ventilated U-bend (Fig. 2-1) or
- A sink U-bend (Fig. 2-1)

When connecting to a U-bend, you must remove the 
flapper from the U-bend; Then fully install the rubber 
end. If necessary, add a tightening collar.
 
Ensure that the drain hose is held in place with a tie to 
avoid any potential flooding. The drain connection must 
be 0.30m (minimum) to 0.90m (maximum) above the floor 
(Fig. 2-1).

The drain hose’s standard length is 1.50m. If necessary, 
you can increase the hose’s length (up to 3m maximum). 
In this case, check that the appliance drains correctly. The 
hose must rest on the floor and only rise vertically close 
to the drainage system.

For appliances installed in vertical units, the drainage 
system must not be raise higher than the top of the 
appliance (Fig. 2-2).

IMPORTANT:
When fitting the hose, pull on it gradually to prevent any 
kinks or constrictions in the hose, which could prevent 
the water from passing or slow down its flow. 

BEFORE INSTALLING YOUR DISHWASHER
This dishwasher can be supplied with water or hot water heated to a maximum of 
60°C.

When supplying with hot water, check that your original hose allows such a 
connection (red marking on the hose). 

Your appliance is fitted with a 1.5m supply hose. Connect this hose to a tap with a 
threaded end, diameter 20/27 (3/4” BSP). 

Check that the water pressure does not exceed the values below:
Tap flow valve: 10 l / min minimum.
Pressure: 1 to 10 bars (0.1 - 1 MPa) .

If the water pressure is too high, please fit a pressure regulator. Kindly contact your 
local Water Authority for advice on the water pressure in your region

NOTE:
If the appliance is connected to a new pipe or pipes that have not been used for an 
extended length of time, let the water run for a few minutes before connecting the water 
hose to avoid potential sand or rust deposits blocking the water hose’s filter.

Fig. 2-2

Fig. 2-1

+

60mm 
mini.

120mm
maxi

38mm

!

65oC max
1 - 10bars
> 1l/min

25 cm
min.5 cm

min.20 cm min.90cm max.

0 - 40cm

38mm

15cm
max.
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DISHWASHERSImportant notes for installation

VH1472X

VH1472J



Authorised Retailer

Oxley Bizhub 
65 Ubi Road One #02-51/52, 

Singapore 408729 

Sales and Marketing
Tel: (65) 6508 4607 / 6508 4645

Email: sgmarketing@groupebrandt.com

Customer Service
Tel: (65) 6508 4639

         Brandt Singapore                 Brandt Asie

S/N BRSBIC10161


