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ALMA PETRA

ALMA PETRA, la coccion por in-
duccion bajo encimera de FIM re-
define el concepto de cocina con-
temporanea: una superficie pura,
continua y elegante donde la tec-
nologia se vuelve invisible, deja-
ndo espacio al diseno, la libertad
de proyecto y la maxima funcio-
nalidad. Prestaciones avanzadas,
limpieza absoluta e integracion
perfecta se unen en una solucion
pensada para quienes desean vivir
la cocina sin compromisos entre
estética e innovacion.

La tecnologia de coccion por in-
duccidon bajo encimera de ALMA
PETRA utiliza un sistema avanzado
que transfiere energia directamen-
te al recipiente sin generar calor
directo en la superficie. Esto con-
vierte la encimera en uno de los
sistemas mas seguros e innovado-
res para la cocina contemporanea,
reduciendo de forma significativa
el riesgo de quemaduras y mejo-
rando el confort y la eficiencia en
el uso diario.

La induccion bajo encimera tran-
sforma la tecnologia en disefno
puro e integracion arquitecton-
ica absoluta: la presencia discre-
ta de ALMA PETRA se funde con
la superficie, dando lugar a una
presencia invisible que redefine
la elegancia de la cocina contem-
poranea.

ALMA PETRA, FIM's under-counter
induction cooking system, redefi-
nes the concept of the contempo-
rary kitchen: a pure, seamless and
elegant surface where technology
becomes invisible, leaving room
for design, creative freedom and
maximum functionality. Advanced
performance, absolute cleanli-
ness and perfect integration come
together into a solution designed
for those who want to experience
the kitchen without compromising
between aesthetics and innovation.

ALMA PETRA under-counter in-
duction technology uses an advan-
ced system that transfers energy
directly to the pans without gene-
rating direct heat on the surface.
This makes the cooktop one of the
safest and most innovative solu-
tions for the contemporary kitchen,
significantly reducing the risk of
burns while improving comfort and
efficiency in everyday use.

The under-counter induction tran-
sforms technology into pure design
and complete architectural integra-
tion: the discreet presence of Alma
Petra blends seamlessly with the
surface, creating an invisible pre-
sence that redefines the elegance
of the contemporary kitchen.
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Continuidad estética y diseno de
alto nivel.

Aesthetic continuity and high-level
design.
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Induccion Invisible: la tecnhologia mas

segura.

Induction
Technology

Invisible Induction: the safest technology.

Este espacio de coccion invisible no geneera
calor directo, lo que lo convierte en uno
de los sistemas mas seguros. Sin riesgo
de quemaduras, su espacio de coccion se
convierte en una zona multitarea, minimizando
la limpieza posterior y cimentando un espacio
para que tu imaginacion siga su curso
mientras cocinas.

Countertop with
MDi Technology

This invisible cooking space does not generate
direct heat, making it one of the safest systems
to use.

With zero risk of burns, your cooking space is
turned into a multitasking area, minimizing the
cleaning afterwards and cementing a space
for your imagination to take its course while
cooking!

Reduccion de los tiempos
de calentamiento

La induccion bajo encimera, con una
tecnologia innovadora, permite alcanzar
la temperatura deseada mas rapido que
las encimeras de gas tradicionales.

Control preciso de la
potencia

Alma Petra, con su tecnologia de in-
duccion, permite alcanzar y mantener
exactamente la temperatura requerida.

La superficie permanece
relativamente fria.

ALMA PETRA

Reduced heating times

Under-counter induction, with its innovati-
ve technology, allows the desired tempe-
rature to be reached faster than traditio-
nal gas cooktops.

Precise power control

Alma Petra, with its induction technology,
allows the required temperature to be
accurately reached and maintained.

The surface remains
relatively cool.
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La induccidn bajo
encimera no es solo
tecnologia: es una
experiencia

El usuario percibe:

Pureza estética e integracion total
Una superficie uniforme, elegante y libre
de elementos visibles

- La superficie permanece completa-
mente invisible cuando no esta en uso

- La cocina luce mas minimalista, orde-
nada y moderna

- Sin interrupciones visuales. La encime-
ra se convierte en una unica superficie
continua

Silencio
Un ambiente de cocina mas tranquilo y
confortable

Mayor seguridad percibida y real

La superficie sobre las bobinas se ca-
lienta mucho menos que la de un plano
tradicional.

La sensacion de poder cocinar sin ries-
gos innecesarios.

ALMA PETRA

Under-counter
induction is not just
technology: it is an
experience

The user perceives:

Aesthetic purity and total integration
A uniform, elegant surface free of visible
elements

- The surface remains completely invisi-
ble when not in use

- The kitchen looks more minimalist,
organized, and modern

- No visual interruptions. The worktop
becomes a single, continuous surface

Silence
A quieter and more comfortable kitchen
environment

Greater perceived and real safety

The surface above the coils heats up
much less than that of a traditional cook-
top. The feeling of being able to cook
without unnecessary risks.
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Instalacion
Installation
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Encimera
Worktop
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Alma Petra
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LOCK PAUSE BRIDGE
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POWER LIMITER BOOSTER PAN DETECTION WARM TIMER MINUTE MINDER
Modelo Cadigo

Model Code

Alma Petra Domino K080160000

Alma Petra Four K080170000

Alma Petra Line K080180000

Alma Petra Five K080190000

Caracteristicas técnicas
Technical features

Funciones placa Hob functions

Alma Petra Domino

Alma Petra Four

Alma Petra Line

Alma Petra Five

Mandos
Controls

Téactiles + Deslizantes
Touch control + Slider

Téactiles + Deslizantes
Touch control + Slider

Téactiles + Deslizantes
Touch control + Slider

Tactiles + Deslizantes
Touch control + Slider

Niveles de cocciéon Cooking levels

Booster Booster

Limitador de potencia Power limiter

Deteccion de recipientes Pan detection

Mantenimiento calor Warm

Bloqueo Lock

Pausa Pause

Conexion de las zonas de coccion Bridge

Timer Timer

Cuentaminutos Minute minder

AN RN AN RN RN N NN

NN ENENEN RN NN

N ENENENENENENEN

NN ENENENENENEN

Prestaciones placa Hob performance

Absorcion total Total absorption

3,7 kW

7,4 kW

7,4 KW

7,4 kW

Zonas de coccion Cooking zones

212,1-37kW

412,1-3,7kW

4121-3,7kwW

112,6-3,7 kW
412,1-3,7kW

Zonas conectadas Bridge zones

112,1-3,7kW

214,2-7,4kW

214,2-74kW

214,2-74kW

Esquemas técnicos
Technical drawings

DOMINO FOUR

LINE

LINE MAXI (concept)
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