
SCHOTT Ceran®

The bases of pots and pans should be slightly concave at room temperature, as it slightly 
expands when it gets hot. This ensures that it sits flush with the cooking surface resulting 
in the most efficient use of the heat. 

Thickness of bottom Shape of bottom Diameter of bottom

Bottom Thickness:
Enamelled steel 2 to 3 mm
Stainless steel 4 to 6 mm
DIN 44904 Standard:
Cookware with optimised bottom 
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OPTIMUM

Please ensure that the pan base is the same
size as the cooking zone.


