
Remarkably discreet. The new Küppersbusch  
series »Shade of Grey« stands out with its cool  
elegance, preparing space for your individual  
colour accents. Be inspired!

Individual + precious

MIX+MATCH

KÜPPERSBUSCH 
INDIVIDUAL

Nobody is like you. Always stay true to yourself, even in your 
kitchen, and adapt your Küppersbusch appliances to your 
preferences with the Individual Concept.

SHADE OF GREY

Individual + unique

COORDI­NATED 
DESIGN Do you prefer white appliances? A black hob 

doesn’t really match, does it? No problem. 
With us, everything matches perfectly. 
Steamer, coffee machine, hob or cooktop 

extractor, cooker hood, 
fridge etc. You can of course 
choose everything in black or 
grey ...

Küppersbusch: Maximum design flexibility when choosing your appliances.

Our promise of maximum individuality not only refers to the design of the appliances but 
also to their technical features. By offering a uniform design of cover panels and handles, we 
enable you to combine elements from the Profession+, Premium+ or Comfort+ series. 
For maximum freedom of choice!

HIGH-
LIGHTS

www.kupperbusch.com

You want to cook easy, quick and delicious meals?  
Küppersbusch is your brand!

Since its foundation more than 140 years ago, the traditional 
brand has been defined by a perfect synergy between form 
and function. At Küppersbusch, the know-how for household 
appliances is based on the experiences gained in professional 
kitchens.

The perfectly aligned built-in appliances guarantee inspiring 
moments and more joy in the kitchen than ever before.

We herewith present our 
Hightlights from our current 
range. Detailed information 
you will find on our home-
page and in our online 
catalogue which can be 
downloaded on:
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Küppersbusch  
product  
highlights
the new generation of Küppersbusch appliances 
packs a punch! First-class design – now also available 
in grey – and perfection functionality. the combinability 
of the appliances knows no bounds. intuitive controls 
via tFt displays, connectivity, steam cooking with 
sous vide programme and lots more.

Individual + convincing
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The new induction hob-level extractor unit is 
both cooking zone and extractor fan in one! This 
is an especially effective form of hob ventilation, 
as grease and steam are extracted directly at the 
source and are not carried through the room.

The surface of the KMI 9800.0 is refined with the  
SCHOTT CERAN® Miradur™ coating. Through  
this patented, particularly resistant surface, the 
hob is permanently protected against scratches, 
because the surface hardness improved from  
6 to approximately 9.5 on the Moh’s hardness 
scale when compared to conventional glass 
ceramic hobs. Further hobs with Miradur™ can 
be found in our wide cooking range.

BEAUTIFUL, POWERFUL 
AND SILENT – 
OUR COOKER HOODS

SOUS-
VIDE

The sous-vide programme in our 
steam cookers and steam ovens.  
With this method, meat, fish or vegeta-
bles are cooked gently inside a vacuum 
bag at temperatures below 100° C. 

You are perfectly equipped for sous- 
vide cooking with the Küppersbusch 
vacuum drawer. But it is also ideal for 
storing foods or already cooked foods. 

POWERFUL

Goodbye cooking odors! Our cooker 
hoods provide you with a pleasant 
cooking atmosphere, avoiding greasy  
soiling and moisture damage.  
And they look really good.

Individual + efficient

For Küppersbusch cooker hoods with recirculation air: PlasmaMade is an innovative air 
filter that ensures a healthy indoor climate. 

CONNECT

K
CONNECT

Cooking can be so simple!

The new  
Profession+  
appliances: time- 
saving, simple 
and comfortable. 

Ovens and steam cookers can 
be remote controlled with the 
K-Connect app.

Wherever you are: programmes 
and settings can be selected 
from anywhere. This way, your 
dinner is ready when you come 
home. 

MULTISTEAM

With the Küppersbusch ovens with steam function, you can choose to do pure  
STEAM COOKING with 100% steam or use a combination of steam and hot air. So 
you can select the perfect setting for every dish you cook. Casseroles, puddings or custard  
royale turn out best with the COMBINED STEAM COOKING function (50% steam and 
50% hot air). Meanwhile, the VARIO STEAM COOKING function is ideal for baking bread 
and for cooking meat and poultry dishes (25% steam and 75% hot air).

Award in June 2017: 
Küppersbusch has won gold at the 
German Brand Award

The German Brand Award honours  
successful brand leadership in Germany.

Those who manage to leave the fierce 
competition behind prove that they are 
among the greatest businesses in the 
country. We are proud to be the best!

For more than  
140 years, our  
products have been 
defined by palpable 
quality. 

With this approach to 
quality, we have time and again developed 
kitchen appliances that set new standards in 
terms of their design, performance and fun-
ction. Thanks to our quality management 
system in accordance with DIN ISO 9001 
we can structure all our processes in such 
a way as to give our customers end-to-end 
quality assurance.

QUALITY MADE IN GERMANY
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