For Immediate Release

September 12, 2006

Contact: Carmen Costa/Agnes Csomos
201-804-3900
ccosta@fagoramerica.com
acsomos@fagoramerica.com

FAGOR: The Worldwide Leader in Built-in Induction C ~ ooktop Technology

Lyndhurst, NJ— Fagor has established itself as the leading built-in induction cooktop
manufacturer in the world. Now available in North A merica, Fagor brings you the incredible
benefits of this technology.

Induction cooktops have been available in Europe for decades. Both professionals and
homeowners value these appliances for their fast and even heating properties, as well as high
level of energy efficiency.

HOW DOES INDUCTION WORK?  An induction cooktop retains a series of burners called
induction coils, which are based on magnetic princi pals. These coils generate magnetic fields that
induct a warming reaction in steel and iron-based p ots or pans. The difference is thatthe
cookware itselfieats the food, not the stovetop. The cooktop remains cool to the touch.

WHAT ARE THE BENEFITS OF COOKING WITH A FAGOR INDUC  TION COOKTOP?
@ Safer: There are no open flames and the surface remaingool to the touch.
@ Efficient : Induction cooking uses 90% of the energy produced. Induction cooktops
recognize the base of cookware, directly heating only the diameter of the pot, so very

little energy is wasted.

@ Quick : Heating and adjustments are imminent, saving you up to 50% of the cooking time
when compared to more traditional methods.

@ Even Heating: Hot spots and rings are avoided because the bottomof your cookware
heats uniformly.



Easy Cleaning: the surface is flat and continuous; spills and overflows do not stick to the
cooktop, so they can easily be wiped away.

FAGOR INDUCTION COOKTOPS FEATURES & BENEFITS

A 7-point system developed as our commitment to ensure your safety:

1. Anti overheating disables temperature at 575°F, so oil and other elements can’t catch fire.

2. Small utensil safety Surface will not activate unless the pan placed onthe cooktop is at
least 5” in diameter.

3. Cookware detection The cooktop will switch off automatically if no co okware is placed
on it within one minute.

4. Low voltage detection A signal on the keyboard informs the user about a problem of low
voltage on its electrical network.

5. Over voltage protection A safety system automatically shuts off the cooktop in case of
over voltage to protect the electronic boards.

6. Improper connection protection In case of improper electrical connection, the cookiop is
automatically protected.

7. Overflow safety stops the cooktop if food is spilled over the touch controls.

Self-adjust burners
Induction cooktops can detect the size of what is dtting on a burner and automatically adjust
energy to suit it.

12 cooking range settings / 3 quick launch setting s

Fagor induction cooktops are equipped with sleek to uch controls that are easy to operate. For
precise cooking needs, you can select from 12 cookig settings. Three quick launch commands
allow you to select a low (1), medium (6) or high (12) temperature with a simple touch. Power
varies from 50 to 3600W, for a premium cooking performance.

About Fagor: Fagor Electrodomesticos, based in Spain is the fifh largest appliance manufacturer
in Europe, the leading appliance manufacturer in both Spain and France, and the worldwide
leading induction cooktop producer. The Fagor brand is currently present in 100 countries,
employs more than 12,000 people in 17 countries andoperates 16 factories in 3 continents.

The Fagor brand name has been previously most visibe in the US since 1992 with high-quality
stainless steel cookware as the core product offemg, Fagor is currently positioned as a top
cookware brand, sold at major retailers nationwide. Fagor America Inc, headquartered in
Lyndhurst, NJ, USA is a wholly owned subsidiary of Fagor Electrodomesticos.

For more information, or, to schedule an interview with a Fagor company official, please contact:
Agnes Csomos P: 201.804.3900, F: 201.804.9898. Hmaisomos@fagoramerica.com
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