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How Induction Works

Induction heating devices, including Lion’s Wood’s range of cook-tops, work by applying an alternating 
electromagnetic wave to magnetic materials, i.e. the metal molecules in a stainless steel or cast iron pan.  The 
metal molecules are attracted in different directions as the current alternates.  Heat is generated from resistance 
and other physical processes caused - or “induced” - by the wave.

Regular AC power is boosted up to very high frequencies so that a lot of heat is generated. However, the essential 
method of cooking remains the same - a hot pan - so there is no difference in simmering, etc. It can all be accomplished in 
the traditional manner.

There are some key differences.  Because the pan itself generates the heat, there is no delay and it is very reactive 
- induction cooking is faster and more responsive than gas.  The cook-top’s glass-ceramic surface is unaffected 
by the magnetic field since it contains no magnetic material. Some residual heat from the pan will transfer to the 
glass-ceramic top, but the cook-top will remain much cooler to the touch than other smooth-top surfaces.  There is 
less risk of personal injury and spills don’t burn on, so clean up is easy. Induction cooking is 95% efficient, meaning 
that 95% of the energy consumed is delivered to the pan.  This is unmatched by gas (typically 35-40%) or tradi-
tional electrically powered cooking devices (45-60%).  As a result, induction cooking devices waste less heat to the 
room, are cheaper to run in terms of fuel consumption, and are inherently “green”.  

Induction Cooking Is:

• Faster - because energy is directly transferred within the pan metal, induction heating is faster than gas or electric
stoves.

• Safer - with no open flame, red-hot coil, or other radiant heat source, induction is much safer to use than any other 
conventional method.

• Cleaner - because the surface remains cool, a damp sponge cleans the surface easily, even while you’re cooking.

• Cooler - the lack of an open flame provides for a much cooler, work-friendly cooking environment.

• Cheaper - induction cooking is extremely energy efficient.  In fact, 95% of every dollar you spend on energy goes right 
where you want it - into the pan!


