
 

Aspira induction 

AIRFORCE ASPIRA INDUCTION is the prestigious family line of induction hobs with integrated descending 
extraction designed by Airforce. Hood and hob blend together in a single product giving life to elegant and 
majestic shapes, combined with a highest-level technology and a design attentive to quality and comfort. 

Technological and innovative, the Aspira family line is projected with a reduced depth of the extracting duct, 
to allow the installation of drawers or other elements under the hob, without sacrificing space inside the 
cabinet. 

AIRFORCE ASPIRA INDUCTION is available in different technological and aesthetic configurations: 

• Slim, the first-born, is a perfect combination of a hob and a kitchen hood with descending extraction and 
aspiration vent placed behind the cooking areas. 

• Centrale, second-born of the Aspira project, differs from slim in the aspiration zone placed in the centre of 
the hob, instead of its rear part. 

• On Board is the perfect solution for those who ask for the best extraction performance without sacrificing 
elegant lines wisely designed by the innovation pencil. Aspira On Board represents the completion of a range 
of induction hobs with integrated extraction composed of 26 models, all in production. The core of this product 
is the powerful brushless motor (by EBMpapst - Made in Germany), placed under the central grid, which allows 
to achieve a perfect balance between aspiration and design. 

The motors, all Made in Germany, guarantee an excellent performance of the product challenging the speed 
of steam, which is captured as soon as it flows out of the pot. The AIRFORCE ASPIRA INDUCTION range boasts 
energy classes up to A+++, becoming a reference point in terms of technology, performance and quality. 
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Aspira Slim B2 Octa Chef 

 

 

 

 

Aspira Baby 60cm 



Integra induction 

INTEGRA is an innovative product combining the functions of a kitchen hood with those of an induction 
hob; designed and developed to best combine the two functions, Integra has been conceived specifically to 
achieve the perfect symbiosis of two elements. 

Integra consists of two fundamental elements: the kitchen hood and an innovative and highly efficient 
induction hob. Both products are entirely developed and produced by Airforce, with the cooperation, for the 
hobs, of highly experienced and professional people and with the exclusive use of components of the 
German Company E.G.O. and the Italian Company Ilva Glass.

The features of the ELECTA® glass ceramic hobs supplied by Ilva Glass offer high functional and aesthetic 
standards. Highest heat, mechanical and scratch resistance, high infrared transmission capacity, extremely 
easy cleaning, make glass ceramic hobs more and more appreciated by the Market. Furthermore, the 
perimeter bevelled edges, the screen printing, the engraving process that can shape the control panel and 
the functional areas, together with other surface treatments, offer an aesthetically and technically advanced 
product.

The hob integrates the controls of both products and allows to control of all the different functions of 
the hood and the hob by touch controls, therefore hood and hob communicate through a radio-frequency 
system. 

Ease of use, functionality and design were the primary goals of this project, this allowed us to achieve 
the perfect symbiosis between the two integrated products. 

The hood can be chosen from a selection of Airforce products, available in wall, island and ceiling version, 
all combinable with the different Airforce induction hobs. The hobs are available in various sizes and layouts 
to meet every need. 

Integra B4 



Ceiling hoods 

Performing motors, innovative lighting systems, low acoustic level during use, easy installation, minimal bulk 
size in false ceilings and elegant design are the main topics of the Airforce ceiling hoods. 

Today the kitchen wants to be more and more innovative and integrated, in fact Airforce planned the Integra 
system for this type of hoods as well - a special radio frequency system that makes the hoods able to 
communicate and be controlled directly from our induction hobs. 

In addition, thanks to the handy remote control always supplied as a standard with the product it is possible 
to easily manage all the main hood functions. 

The ceiling hoods are the silent and elegant ally for those who want to fight the cooking odours in the kitchen 
and always have the right atmosphere at home. 
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Island hoods 

The island hood is a central and main element of the kitchen, where aspiration and design blend and give life 
to different aesthetics, dimensions and new proportions, but also new filtering solutions (Crisalide 
System). Their installation aims to simplification and flexibility, always adapting to any space and layout 
requirements. 
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Wall hoods 

Wall hoods are a well-established family line, characterised by a constant research and study of current 
technologies and aesthetic proposals. Essential lines and care to details, intuitive controls, excellent extraction 
of cooking fumes and functions always closer to the user make the wall selection a versatile and complete 
team. 

Each kitchen has its own wall hood. 

 

 

 

VERTICAL HOODS 

Vertical hoods represent the new direction in the wall hoods sector - characterized by elegant and minimal 
design, they combine pleasing aesthetics with technical solutions attentive to all users’ needs. 
The ultra slim design allows to reach minimal depths, giving the perception of a hood totally integrated in the 
kitchen environment. 

The vertical position of the front panel combined with the double aspiration offers a valuable help to prevent 
the problem of condensation. 
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BUILT-IN HOODS 

The hood becomes an element perfectly integrated in the kitchen, a perfect match with the kitchen 
cabinets. An "invisible" ally, a combination of aspiration performance and perfect integration in the kitchen 
environment. This hoods family line is characterized by different aesthetics and sizes, to meet all the needs in 
the kitchen and particularly in the different configurations of kitchen cabinets. 
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CRISALIDE SYSTEM 

Crisalide is an innovative multifunctional system combining in a single element both an innovative and efficient 
filtering system for fumes and odours and the led lighting system, consisting of 
four light points 1 Watt each. 

In its most advanced version, called Crisalide Display, the system also integrates a display that works as a clock 
and touch control for the hood. Specifically designed for hanging hoods, Crisalide is equipped with a system 
of very high efficiency filters, easily removable, aesthetical and functional. 

The grease filter has a filtration efficiency of more than 95% and is dishwasher safe, while the charcoal filter 
contains long-lasting active charcoal, which allows to carry out its task of odour absorption up to a whole year. 

Crisalide products have their beating heart in a high-efficiency low-consumption motor, capable of generating 
a maximum flow rate of 700m3/h and certified in B energy class. 

 

 

 

 

 

Crisalide system display 
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E-COOK 

The idea 
In April 2020 the pandemic closed us at home and stopped our activities, but in one thing it failed to stop us - 
our thought.  
And it was precisely in those days that the idea of E-Cook was born, a product that thrives on open spaces 
and conviviality, in contrast to that moment of total closure. 
 
Philosophy of the project 
With E-Cook, the uncomfortable compromises dictated by the domestic walls disappear. Cooking delicious 
dishes in a free environment, in any context of your home OUTDOOR but above all respecting the environment 
in absolute safety (no combustion and no fumes), has now become a reality. 
DESIGN that enhances ergonomics-flexibility-modularity-customization, use of first choice MATERIALS that 
guarantee durability over time and the choice of INDUCTION as the technology used for cooking, are the THREE 
strengths that make E-Cook a product that fully represents what we must now define ITALIAN EXCELLENCE. 
 
Product features 
Easy to assemble and even easier to move thanks to the wheels supplied as standard in the product (easily 
applicable and removable), the E-Cook platform offers the possibility to choose between two different types 
or styles of cooking (Induction with glass or Induction with Teppanyaki plate) and two different sizes (110 and 
150cm). 
A wide range of accessories gives you the ability to customize the E-Cook to make it feel even more yours, 
designed and built by you, your idea for the solution to your needs. 
The use of AISI 304 for all the painted metal components, of AISI 316 (the so called Marine Steel) for all the 
unpainted metal components, both aesthetic and non-aesthetic, and the use of wood as a natural material 
(Lamellar Finger Joint Evaporated Beech), give the E-Cook both the quality necessary to withstand the 
countless atmospheric conditions of use (sudden changes in temperatures, more or less high humidity 
percentages as well as the presence of saltiness) and that touch of elegant and contemporary design in 
harmony with the surrounding environment. 
For both sizes a protective cover cloth is available and supplied as a standard in the product, or waterproof to 
buy as an accessory. 
 
Products 
E-Cook 150 is a cooking module that combines space, comfort, design and the possibility of experiencing the 
kitchen in a new way. 
E-Cook 150 has two configurations available for cooking: induction with 58cm glass and induction with 60cm 
teppanyaki plate, both intuitive to use and easy to clean. 
Drawers, shelves and two spacious wooden worktops for food preparation are the main ingredients of a 
project that was born as a solution for those who want to cook while having fun without giving up the view of 
a beautiful landscape by sharing the moment with their guests. 
 
E-Cook 110 offers the possibility of preparing tasty dishes without sacrificing space and comfort. 
There are four options available for cooking: glass ceramic induction 38cm and 60cm, induction with 
teppanyaki plate 38cm and 60cm. The four hobs are extremely easy to use and quick to clean after use. 
Drawers, shelves and the possibility of inserting practical accessories make your outdoor cooking experience 
even more comfortable. 
Today even the smaller outdoor space can turn into a perfect frame to give life to your creativity in the 
kitchen. 
 
Airforce develops its products with the main objective of eco-sustainability to help reduce the environmental 
impact of any type of human action on Earth as much as possible. E-Cook uses induction precisely to 
encourage the user to use an energy that will increasingly derive from renewable sources. 
 



 
 
 
 

 

E-Cook 150cm 

E-Cook 110cm 


