
TOP PERFORMANCE THANKS TO 3 
HYBRID LAYERS
These pans are made with a unique 3-layer 
construction. The underside is made of 
stainless steel 430 suitable for induction, 
while the aluminium core ensures optimal heat 
distribution. The inside is made of 304 stainless 
steel, with an etched raised pattern that protects 
a PFAS-free ceramic non-stick coating. The 
result? A pan that can both sear perfectly and 
allow food to slide without sticking.

OPTIMAL HEAT DISTRIBUTION AND VERSATILITY
Thanks to their aluminium core, HexaPro pans heat up quickly and 
evenly, ensuring professional results even when used intensively. 
From woks to finishing a dish in the oven, these pans can do it all. 
Suitable for all heat sources, including induction, and oven-proof 
up to 200°C. 

DURABLE AND EASY TO USE
The sturdy riveted stainless steel handle ensures 
a secure grip, even at high temperatures. The 
pans are resistant to metal tools (do avoid using 
knives) and are very easy to clean. HexaPro 
pans are designed to last, without compromising 
on quality or convenience.

The HexaPro pan range goes all-in with modern technology for an unparalleled cooking experience. They feature 
an innovative hybrid coating that combines durability with ease of use. A raised pattern in stainless steel provides a 
sturdy, durable base while the lower-lying, PFAS-free ceramic non-stick layer protects against sticking. This unique 

combination offers the best of both worlds: the cooking convenience of a non-stick pan and the durability of stainless 
steel. Ideal for perfect steaks, crispy potatoes or soft eggs. Available in diameters 20, 24, 28 and a 28 cm wok.

HYBRID PAN FOR ULTIMATE COOKING PLEASURE

HEXAPRO

cook  dine  live



HEXAPRO

WOK Ø 28 CM

	 REF	 5301004	

	 DIM	 Ø 28 x H 9 cm

	 EAN PC	 5401110302896

	 EAN CTN	 5401110302902

	 DIM 	 50 x 31 x 50 cm

	 CTN	 6 

FRYING PAN Ø 28 CM

	 REF	 5301003	

	 DIM	 Ø 28 x H 6 cm

	 EAN PC	 5401110302872

	 EAN CTN	 5401110302889

	 DIM 	 50 x 31 x 41 cm

	 CTN	 6 

FRYING PAN Ø 24 CM

	 REF	 5301002	

	 DIM	 Ø 24 x H 5 cm

	 EAN PC	 5401110302858

	 EAN CTN	 5401110302865

	 DIM 	 47 x 27 x 35 cm

	 CTN	 6 

FRYING PAN Ø 20 CM

	 REF	 5301001	

	 DIM	 Ø 20 x H 5 cm

	 EAN PC	 5401110302827

	 EAN CTN	 5401110302841

	 DIM 	 39 x 23 x 35 cm

	 CTN	 6 
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