Meet the Models

ZHCT130AC, ZHCT136AC

ZHB13A (Battery, required and sold separately)

Charcoal Finish
Overall Width: 307, 36”
Overall Depth: 21”
Overall Height:
- Above surface of countertop: 15/16”
- Below surface of countertop: 6-1/2”
Battery Type: Lithium Iron Phosphate (LFP)
Battery Capacity: 3 kWh
4+ 10 kW Heating Elements
9” Diameter Heating Element
Temperature Range: 68°F - 4182°F
12.8” Display
Removable Magnetic Knobs
Wi-Fi Connectivity
LED Element Ring Heat Indicator

Warranty: 2 years parts/labor, 10 years battery
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How HyperCore™ Stands Out:

Unmatched Power

Each 10kW element is the equivalent of a 72,000
BTU gas burner, 4x more powerful than
traditional gas and 3x more powerful than
traditional induction.

Precision Temperature

Control

Cook with single degree-level temperature
control from 68° - 482°F. That’s more precise
than an oven, but on your cooktop.

Intuitive Interface

A 12.8-inch display provides a clear view of the
cooking mode, while removable magnetic knobs
simplify cleanup and improve safety.

Easy Install

The HyperCore cooktop fits into 90% of existing
cooktop openings. Due to the integrated 3 kWh
battery, the cooktop can be plugged into a 120V
or 240V outlet. No electrician needed.

Learn more
about
HyperCore™.
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Introducing HyperCore™

Induction Cooktop
powered by Impulse

Cooking, Perfected.

The Zephyr HyperCore™ Induction Cooktop isn’t just
induction—it’s the future of fast, responsive, precision-
driven cooking. Designed for both professional chefs
and passionate home cooks, HyperCore delivers un-
matched control and power, turning every meal into a
masterpiece.

Power, Redefined.

Zero to boil in under 40 seconds. 5x the muscle of gas.
3x the speed of standard induction.

This is more than cooking—it’s performance engineering
for your kitchen.
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Power Boost ExactTemp™

Instantly delivers maximum Cook in single-degree
heat for rapid boiling and temperature increments for
high-intensity cooking. delicate tasks such as

tempering chocolate,
maintaining oil temperature,
or cooking eggs to perfection.

Precision, Built In.

Proprietary next-gen sensors embedded sense the
temperature of the pan—automatically adjusting in real
time for flawless results, every time.

Smart Power.
On Your Terms.

Harvest clean, cost-efficient energy. Store it in the
built-in battery and cook anytime—even off-grid. Total
independence, elegantly managed.
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Proprietary Sensors

Proprietary sensor technology
measures the temperature
inside the pan rather than just
the bottom of the pan.
Measurements are taken
multiple times per second to

ensure accurate temperatures.

Dual Cooking Modes

Cook in Power Mode (watts)
for traditional low, medium,
and high settings, or switch to
Temperature Mode (°F) and
cook in single-degree
increments.
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