SlueStone™ /7

Céng suat manh lén dén 2000W gitp ndu
nhanh va tiét kiém dién nang

BAO 2
HANH NAM

TWO YEARS WARRANTY

Dam bao an toan vai ché do tu ngat bép
khi qua tai va ché do khoa an toan

Mat kinh Ceramic cao cap chiu nhiét
va chiu luc cao



e Cac sdn pham va céc linh kién san pham BlueStone déu dugc
san xuat dua trén quy trinh chuyén nghiép theo tiéu chuan
ChauAu CE (The European Conformity), EMC (Electromagnetic
Compatibility), tiéu chuan ctia Dic GS (Geprufte Sicherheit),
CB vé chat lugng va an toan san pham.

 Bén canh do, cac san pham BlueStone déu dugc kiém tra chat
ché vé mau ma, day chuyén san xuat va kiém dinh 16 hang.

e San pham BlueStone dugc thiét ké theo kiéu dang cong
nghiép véi mau sac da dang. Dugi su nghién clu va thiét ké
cla cac chuyén vién thiét ké va ky thuat vién chuyén nghiép,
cac san pham BlueStone dugc thiét ké theo tiéu chuan quéc
té nghiém ngat nham dap Ging dugc nhu cau ngay cang cao
clia ngudi tiéu dung.

e BlueStone ludn coi trong viéc cham séc khach hang. Cac san
pham BlueStone déu dugc bao hanh 2 nam.
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HUGNG DAN PANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh Dién Tur
bang moét trong nhiing cach duéi day:
| Céch 1:Kich hoat bang tin nhan SMS
Hl Soan tin nhan theo cut phap:
TARA (khoang cach) Sé Seri may (khoang cach) Ho va tén khach hang viét khéng dau

B Gui dén Téng dai 6089 (cudc phi 1,000d/tin nhan).
Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gdi lai ngay sau khi khdch hang g tin
nhdn kich hoat bdo hanh sén phdm.

* Kiém tra bao hanh: Soan tin nhén gui dén Téng dai 6089 theo cu phap:

TARA (khoang cach) S Seri may

| Céch 2: Kich hoat bang App trén dién thoai Smartphone

H Tim Ung dung “BlueStone Care”
trén AppStore (hé trg tir 10S 10),
GooglePlay (h6 trg tir Android 7.0)

Hodc quét ma QR dé tai ing dung:

@& App Store

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat bao
hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day du thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Heé théng sé tra két qua ngay sau khi bdm Kich hoat.

[ Cach 3: Kich hoat trén website BlueStone

B Truy cap vao trang website www.bluestone.com.vn.
Chon muc Hé trg & Bao hanh trén thanh cong cu.
HE Tim va chon muc Pang ky bao hanh dién tur.
Sau khi dién day du thong tin, badm chon Kich hoat dé hoan tat dang ky.
Cda s6 xdc nhdn kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Thac mac vui ldng lién hé Trung Tam Bao Hanh BlueStone dé dugc hé trg:
Q Téng dai hé trg khach hang: 1800.54.54.94
¥ Email: 1800545494@tara.com.vn
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CANH BAO AN TOAN

Hay doc ky cac huéng dan st dung trudce khi van hanh va luu gitr huéng dan nay
cho dé tham khao vé sau.

Khi sirdung bép, can tuan tha cac chiy an toan trudc khi sir dung nham tranh cac
rdi ro chay né, dién giat hoac bi thuang nhu sau:

1. Khoéng dé bép trong moéi trudng nhiét dd qua cao. Vi du dé bén canh bép ga
hoac bép dau.

2. Dat bép trén bé mat phdng, dé€ canh va mat day cia bép cach xa vat thé khac
t6i thi€éu 10cm nham tao khéng gian dé khéng khi luu théng thoang mat vao
trong va ra ngoai cho bép.

3. Néu day dan nguén bi hong thi phai do nha ché tao hoac dai ly dich vu hodc
nhing ngudi cé trinh d6 tuong duong thay thé nham tranh xay ra su co.
Khong tuy stfa chifa, trdnh gay tai nan cho ngudi st dung.

4. Vuilong dung & dién han 10A. Khéng dung chung 6 dién vai thiét bi khac dé
trdnh gay qua tai.

5. Khoéng dua day sat hodc dé bat ki vat can nao che day cac khe thoat khi trong
lic bép dang hoat dong.

6. Khong datvavan hanh bép ti trén mat kim loai, tham, khan trai ban, tam gidy
mong dé tranh viéc bép téa nhiét, gay ra nguy hiém cho ngudi st dung va
hoa hoan.

7. Tuyét déi khong van hanh bép véi ndi/chao rong, khong co thiic én bén trong,
c6 thé gay nguy hiém cho ngudi sir dung va hu hong cho bép.

8. Khéng dugc dat bat ki vat dung bang kim loai nao khac néu d6 khong phai la
néi hodc chao trén mat kinh ctia bép trong ltc bép dang hoat dong.

9. Khong dugc vé sinh bép bang nudc hay bat ki cac chat 16ng khac, tranh trudng
hgp chat 1dng ngam vao bén trong linh kién, gay hu hong.

10. Khong dé cac vat liéu dé bat [ira ti€p xuc truc ti€p, d€ gan than cia ndi/chdo va
dac biét la gitra day néi/chao va mat kinh ctia bép khi dang hoat dong.

11. Ludn rat phich cdm ra khoi 6 dién sau khi da sir dung xong. Khi rat phich cam,
vui long cdm ndm & dau phich dién dé rut ra khéi 8. Tuyét déi khéng cam &
phan than day dé kéo ra khoi 6 dién, dan dén hu héng cho bép va nguy co giat

dién cho ngudi st dung.
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12. Khong dé cac vat dung, dac biét bang kim loai nhu day sat, 8¢, vit,...lot vao bén
trong than bép qua cac khe thoat khi.

13. D& bép tranh xa tam tay cla tré em. Khong dugc dé tré em st dung bép.

14. Néu phat hién mat kinh clia bép bi nut, bé, hay c6 dau hiéu bi hu tén bat ki
nao, lap tlic ngung sir dung bép va dem dén trung tdm bao hanh gan nhat dé
dugc hé tro.

15. Khong dugc tu y stia chira va thay thé linh kién trong bép. Dién ap cao bén
trong vd bép co thé gay giat dién va nguy hiém cho ngudi st dung.

16. D& bép tranh xa noi 4m UGt va ngudn nhiét khi dang st dung.

17. Khong dugc di chuyén bép khi con dé noi & phia trén.

18. Khong cham vao bé mat bép hay lau chui ngay sau khi s&t dung bép xong vi
mat bép sé van con nong.

19. Cat gitr bép & noi kho rdo, sach sé va thodng mat, tranh nci am mdc va noi
nhiéu con trung cé thé chui vao bén trong bép.

20. Néu ngudi van hanh bép dugc lap may trg tim, vui long tham khao va lam
theo hudng dan cutia bac si trudc khi st dung.

21. Bép nay khéng thich hop dé sir dung béi ngudi tan tat, thiéu nang tri tué, hoac
nhimg ngudi khéong cé kinh nghiém va thiéu hiéu biét (ké ca tré em) trir khi
dugc giam sat hoac huéng dan st dung bdi ngudi c6 trach nhiém vé su an
toan cua ho.

DAC TiNH KY THUAT

Model Hiéu dién thé Coéng suat  Kich thudc san pham  Khéi lugng

ICB-6728 220-240V ~50/60Hz =~ 2000W 290 x 365mm 3.1kg
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» Model: ICB-6728

Khe thoat khi Mat kinh Ceramic

Bang diéu khién

Day dién

Né6i phu kién

BANG DIEU KHIEN

—_n_n_r s
— = 1= =O
° ° ° V) win °
CONG SUAT o —
D 619A  GIUAM — = + e D
T T T ]
2 3 4 5 6 7 8 9
1 Man hinh hién thi 6 Ché do diéu chinh (cong
2 Hengio suat/ thai gian)
3 Cong suét t6i da 7  Tang nhiét dé/cong suat
4  Gidam 8 Khodantoan
5  Gidm nhiét do/ cong sust 9 Ta/M&
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HUGNG DAN SU DUNG

B cHu Y TRUGC KHI SU DUNG

- D3t ndi c6 thuc pham bén trong ngay gitia viing bép nau.
- Cdm day dién vao 6 cdm phu hgp dé day dién tiép xuc tét v6i 6 cam.

Ghi Cha:
« Lau bén ngoai néi sach sé trudc khi dat

lén bép. -
- Khoéng dat néiréng lén bép dé tranh hu . -
noi hay nguy hiém gay chay.

HUGNG DAN TAT/MG BEP

« Dat noi lén gilta mat bép.
« Cam dién, bép sé phat ra tiéng “bip”, bép & trang thai san sang.
« Cham biéu tuong “T&t/M&” sau d6 chon chuong trinh ndu tuong tng.

« Sau khi ndu, cham biéu tugng “Tat/M3” dé tat bép, quat gidi nhiét trong bép van
ti€p tuc hoat déng trong vong 1 phdt.

« Sau khi quat nging, rat phich cdm ra khai 6 dién.

HUGNG DAN DIEU CHINH MUC CONG SUAT/NHIET PO

« Sau khi cdm dién, man hinh sé hién thi “-----“, nhan nut “Ché dé diéu chinh (cédng
suat/thoi gian) - “: =" hodc nut “Tang nhiét d6/cong suat” - “ + “, man hinh sé
hién thi cong sudt mac dinh “P6” (1400W). Thay d6i muic cong suat bang cach
nhan nat +/-.

Co6 9 muc cong sudt khac nhau (P1: 200W, P2: 500W, P3: 800W, P4: 1000W, P5:
1200W, P6: 1400W, P7: 1600W, P8: 1800W, P9: 2000W).

« DE chuyén sang ché do hién thi cdc muic nhiét do, nhan nat “Ché dé diéu chinh
(cong suat/thsi gian) - “ =" lai 1an nira, man hinh sé hién thi nhiét d mac dinh
2000C. Thay d&i muc nhiét d6 bang cach nhan nat +/-.

C6 10 muc nhiét dé khac nhau (60°C, 80°C, 100°C, 120°C, 140°C, 160°C, 180°C,
2000°C, 220°C, 240°C).
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HEN GIO

« Chon chuic nang hen gid, thai gian mac dinh 1a 30 phat, man hinh hién thi “0:30”.
Chon nat +/- va chon dé tang/gidm thdi gian. Cham phim hen gi& hodc chd
trong vong 5 gidy, chiic ndng hen gid sé dugc kich hoat va thai gian sé dém (tri)
ngugc lai.

« Thai gian hen gid co thé cai dat t6i da 3 gid.

« Khi két thuc thoi gian hen gid, bép sé phat ra tiéng “bip” va tu dong tat bép.
*Luu y: Ban c6 thé hiy hen gi& trong thai gian nau bat cu lic nao bang cach
cham lai phim hen gio.

CONG SUAT TOI A

» Chon chiic ndng céng suat toi da, dén tai chiic nang nay sé sang I1én va man hinh
hién thi “P9” (ing vGi muc céng sudt 2000W. Ban cling c6 thé diéu chinh céng
suat gidm ngugc trd lai tir P9 -> P1.

GIU AM

« Chon chuic ndng gilr am, dén tai chiic ndng nay sé sang Ién va man hinh hién thj
nhiét dé 60°C, bép sé hoat dong & nhiét d& mac dinh 60°C va khong thé tang
gidm nhiét do. Tuy nhién, ban c6 thé hen thai gian gitr am bang cach st dung
nut hen gio.

KHOA AN TOAN

« Chon chiic nang khod an toan va gilr trong 3 gidy, man hinh sé sang lén va hién
thi“=—O". Chuc ndng khoa an toan nay sé dugc kich hoat. Nhan va giit trong 3
gidy, chiic nang nay sé dugc huy hodc nhan “On/Off” dé tat bép.

CAC LOAI NOI PHU HOP

B} cHATLIEUNOL:

- Néi/chdo bang thép, sit trang men, thép khéng gi véi day néi/ chdo phang,
dudng kinh day tur 12cm dén 26¢cm.

« Dé nghi st dung néi phu kién di kém theo bép hodc n6i dung chat liéu néu trén
thay vi st dung cac loai ndi khac.

E] sUDUNG NOITHEO YEU CAU BEN DUGI:

« Noi/chdo phai pht hgp st dung cho bép tur.
« Néi/chdo khi mua phai thir trudc dé kiém tra xem c6 hién tugng khéng binh

thudng hay khéng.

« Néi/chao khi mua phai c6 day phang va di kém véi ndp c6 16 thoat hai.
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Ghi Chu:

DE& dam bao an toan, ban can phai dé nudc day néi va nau soi dé loai bd tap chat
trudc khi sir dung lan dau tién.

CACH VE SINH VA BAO TRI

1. Tat dién trudc khi vé sinh bép. Khong lau bép cho dén khi mat bép ngudi han.

2. Vésinh mat kinh, bang diéu khién va vo ngoai ctia bép:
- Dung vai mém cho cac vét ban nhe.
- V&i vét dau ma, bui, vét muc thi st dung vai am véi xa béng cé chat tay nhe.

3. Khi quat dang hoat déng, bui va chat do sé bam vao trong khe thoat khi, vui
Idong vé sinh bang ban chai mém hay tam bong cotton thudng xuyén.

4. Khong vé sinh bép bang cach nhing truc ti€p vao nudc hay chat long khac dé
trdnh gay hu héng.

5. Déan toan cho bép, phich cdm phai tiép xuc t6t véi 6 cdm dién.

6. Khong giat day dién ra khi bép dang hoat dong. Dé téng tudi tho clia bép, nén
tat bép bang cach nhan nat “TAT/MO” trudc, sau dé mdi rat dién ra.

7. Khéng nén rut dién ra ngay sau khi nau xong, vi sau khi tat bép, quat van hoat
déng dé lam ngudi bép.

8. Vuilong rut day dién ra va cat bép vao nai kho rao khi khong st dung trong
mot thai gian dai.
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SU €O VA CACH KHAC PHUC

Cac trudng hgp nhu bén dudi khong cé nghia la san pham bi hu, vui long tu kiém
tra trudc khi mang san pham di stra chita.

BIEU THI LOI CACH KIEM TRA
Khoéng ¢ néi hodc néi khéng
thich hgp dung cho bép ttr, c6 | Sir dung noi thich hgp va khai
tiéng "bip” phat ra méi 2 giay, | dong lai bép
bép sé tu dong tat
EO Khong c6 néi Chon noi thich hop dat 1én bép
A e Bé&p sé hoat déng binh thudng
E Bién ap qua thap khi dién 4p &n dinh
Ca . Bép sé hoat déng binh thuong
E2 bien ap qua cao khi dién ap 6n dinh
E3-E4 Nhiét dién tr& bi hé& mach | Lién hé véi cac tram bdo hanh
hodc ngdn mach gan nhat dé stra chira
E5-E6 B& cam bién nhiét ctia IGBT bi | Lién hé vdi cac tram bao hanh
h& hodc ngan mach gan nhat dé stra chira
s L a R Lién hé véi cac tram bao hanh
E7 Cam bién nhiét bi 16i gan nhit dé stia chia
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Lién hé véi cac tram bao hanh
gan nhat dé stra chlra

E8 Bép bi hu hong bén trong

B6 cam bién nhiét cta IGBT | Lién hé véi cac tram bao hanh

E9 qua nhiét gan nhat dé stra chira

Vo dién tr& qua néng hodc | Lién hé véi cac tram bdo hanh

EA L ., s Xy 42 -
qud ngan hoac mé gan nhat dé stra chira

Néu bép van khong hoat dong sau khi tu kiém tra, phai ngay lap tuc lién hé vai
cac tram bado hanh gan nhat. Khong tu'y thao 13p san pham, néu khéng chung toi
khong chiu trach nhiém bdo hanh.

KHONG TU'Y SUA CHUA BEP

HAY BAO VE MOI TRUONG CUA BAN!

Hay bdo vé maoi trudng clia ban!

Ton trong quy dinh cta dia phuong: hday dem nhing thiét bi dién
khéng st dung nita dén nhiing noi thu gom phu hop dé tai ché.
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Powerful 2000W for speeding up the
cooking process and saving energy

BAO
HANH

TWO YEARS WARRANTY

Overheating protection and child lock
functions for ultimate safety

Ceramic glass plate for super high-
force and heat resistance
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e Standard Compliance

BlueStone products are manufactured under the Standards
and the technical rules for product safety design and testing.

BlueStone products and associated accessories intended
for professional, industrial process under CE (The European
Conformity), EMC (Electromagnetic Compatibility), GS
(Gepriifte Sicherheit), CB Standards and have been successfully
tested on areas: sampling test, assembling test and
lot test.

¢ Industrial design

BlueStone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Through the experienced designers and technicians,
BlueStone design has highly reliable solutions so the
customers are assured of quality designed systems that meet
stringent industry and international compliance regulations.

¢ After sales service

After sales service is considered by BlueStone as a major
concern for our customers. With such, we provide our
BlueStone products with a 2 years guaranteed warranty that
help our end user feel at ease.
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SAFETY CAUTIONS

Please read and understand this entire manual before attempting to assemble,
operate or install the product. Make sure to keep this manual in a convenient place
to reach for reference later.

When using electrical appliances, basic precaution should always be followed to
reduce the risk of fire, electric shock, and injury to persons, including the following:

1.

Do not use the unit under high temperature environment, for example, do not
use the unit besides the gas and oil stove.

Put the unit on the flat surface, please keep the side and back of the unit more
than 10cm away from other objects.

If the power cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified person in order to avoid hazard. Do not
attempt to disassemble or repair the unit by yourself.

Power outlet for this unit should be measure above 10A. To avoid fire hazard
please do not use the same outlet with other appliance.

Always make sure the ventilation holes are at all times, free of obstruction
while the unit is operational.

Do not put and operate the unit on metal surface, carpet, table cloth & other
flammable object to avoid heat radiation from the unit that could potentially
cause fire hazard.

Do not operate the unit while the cooking pot/frying pan is empty. Attempting
to do so will damage the unit as well as causing injury to the user.

Do not place any metal with magnetic trait on top of the unit’s cooking surface
other than induction cookware while the unit is operational.

Do not soak or rinse in water or any other types of liquid to avoid damage to
the internal components of the unit.

. Do not place flammable material/object directly touching the outer surface of

the pot/frying pan, especially between the bottom side & the unit’s cooking
surface while cooking.

. Always remember to unplug after use. While unplugging the power cord from

the outlet, please hold firmly onto the plug and gently pull away from the
electrical outlet. Under no circumstances should you unplug by pulling on the
cord, damaging the cable and can potentially cause electrical shock.
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12. Do not allow any small object, especially metals like iron wire, screw,etc to fall
inside the unit’s body through the ventilation holes.

13. Keep the unit away from children’s reach. Make sure that children are notin a
position to use the unit.

14. Under circumstances that the ceramic surface is found to be cracked or
damaged, immediately stop using the unit and bring it to the closest warranty
center for repair.

15. Do not attempt to repair or disassemble the unit by yourself. High voltage
found within the unit can potentially cause electric shock to the user.

16. Keep the unit away from wet places or near a heat source while operational.
17. Do not move the unit while the cooking pot/frying pan is still on top/during use.

18. Do not touch the ceramic surface on top of the cooking zone or immediately
clean with damp cloth right after using.

19. Store the unitaway in a clean & dry place, avoiding moist area where insect can
potentially damage the unit if they enter inside through the ventilation holes.

20. If the operator is installed with cardiac pacemaker, please follow the doctor’s
advice before using.

21. For users with a heart condition, kindly seek for doctor advice before using
the unit.

22. The appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety.

SPECIFICATION

Model Voltage Power (W)

Product Dimension ~ Weight
(mm) (kg)

ICB-6728 220-240V ~ 50/60Hz 2000W 290 x 365 mm 3.1kg
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GENERAL DESCRIPTION

» Model: ICB-6728

Gas vent Ceramic glass plate

Control panel

Power wire

Accessory: pot

CONTROL PANEL

iz
020
° ° ° - - °
CONG SUAT - —
@ TOI PA GIU Am - = + P Q)
T T
2 3 4 5 6 7 8 9
1  Display Window 6 Mode Button
2 Timer Button 7  +Button (Power/Temperature)
3  Max Button 8  Child Lock
4  Warm Button 9  On/Off Button
5 —Button (Power/Temperature)
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INSTRUCTION FOR USE

n ATTENTION BEFORE USING

« Place the pan with food on the center of crystal glass plate.
+ Plug in a suitable socket and get good contact.
Notes:

« Clean the water, oil or other dirt on
the pan before placing it on the unit.

+ Please do not place an empty pot
on the unit to avoid the pot getting )
damaged or the danger of fire.

E] ON/OFF OPERATION INSTRUCTION

« Place the pot at the center of the glass plate
+ Plug in, the buzzer will sound and it enters the waiting mode.
« Touch the icon “Tat/Md’, then choose the function key.

- After cooking, touch the icon “Tat/Ma” to turn off, the fan automatic delay heat
for a minute.

+ Unplug the induction cooker once the fan stops working.

B FUNCTION SELECTION INSTRUCTION

« Press the On/Off Button to turn the unit on. The display window will show “---"

* Press the Mode or + Button, the display window shows the default power “P6”
and start heating. Press the +/- buttons to select desired power level:” + " button
to increase and” - " button to decrease the power.

There are total 9 power levels (P1: 200W, P2: 500W, P3: 800W, P4: 1000W, P5:
1200W, P6: 1400W, P7: 1600W, P8: 1800W, P9: 2000W).

* Press the Mode Button again to switch to the temperature mode. The display
window shows the default temperature 200°C. The indicator °C will flash. Press
the +/- buttons to select desired temperature level:“ + “ button to increase and
“ —"button to decrease the temperature.

There are total 10 temperature levels(60°C, 80°C, 100°C, 120°C, 140°C, 160°C,

180°C, 200°C, 220°C, 240°C).
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TIMER

« If you wish to use the timer, press the Timer Button. The Display window shows
the default time “0:30” for 30 minutes and flashing. Press the +/- buttons to
select cooking time from 0-3 hours: “ + " button to increase and “ - ” button
to decrease the time. If you press and hold + or - button, the time will change
faster. Once desired time is selected, press Timer Button again or wait 5 seconds
then timer is now activated. Display window will show the timer or power (if in
temperature mode will show the timer or temperature) alternately.

» When the programmed time has elapsed, the induction cooker will beep once
and shut off automatically.

MAX POWER

« Max power function. If you wish to make the cookware’s temperature increase
faster for cooking, press the Max Power Button. The indicator above this button
will light and cooktop will start the maximum power level for heating. The
display window shows the power level “P9”.

WARM FUNCTION

« Warm function. Press the Warm Button, the display window shows the default
temperature 60°C. The temperature can not be adjusted. You can use the timer
on this function.

CHILD LOCK

» Press and hold the Child Lock Button for 3 seconds to access the child lock
function. The display window shows the lockicon “=O “. Only Child Lock Button
and On/Off Button are available: press and hold the Lock Button for 3 seconds to
cancel the lock function, or press On/Off to turn off the power

APPLICABLE VESSEL

n MATERIAL REQUIRED

- Steel, enameled iron, stainless steel, flat-bottom pans/pots with bottom
diameter from 12cm to 26cm.

- Sosuggest to use the required pot, do not try to use other pot instead (especially
pressure sensors vessels).

E PLEASE KINDLY ACCORDING TO THE BELOW REQUIREMENT

« Pan/pot must be suitable for induction cooker.

« Pan/pot should be tried out if it's bought by yourself to see if there are unusual
phenomena.
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- Pan/pot bought by yourself should be flat and come with the cover with gas vent.
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*Noted:
For safety, you must pour water full of pot and boil to reject impurities before first use.

CLEANING AND MAINTENANCE

1.

Remove the power plug prior to cleaning the unit. Do not clean it until the
cooking surface has completely cool down.

To clean the ceramic surface, control panel an the outer layer of the unit
* Use soft cloth to wipe away slight stain.
* Use a damp cloth with light detergent for grease, dirt or ink blot.

While the radiator fan working, dust and dirt would remain on the gas vent,
please clean it by brush or cotton stick regularly.

Remember do not wash the unit by water directly to avoid damaging.

To protect induction cooker, be sure to have a good contact between plug
and socket before using.

Do not pull out the power cord directly during operation. To extend the
appliance’s using life, press “TAT/MO” button first, then pull out the power cord.

The fan would still working for cooling the plate. In order to make operating
time longer, it is better to plug out after the fan stops working.

Please pull out the power cord and put it away when not used for a long time.
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TROUBLE SHOOTING

The cases below do not mean the unit breaks down, please kindly check by yourself
before sending to repair.

FAULT
DISPLAY POSSIBLE REASON SOLUTION
Without pot or not the suitable
pot, sounds “beef” is every 2 | Put a suitable and Restart the
seconds, the induction cooker | induction cooker
will be off automatically
EO No pot Put a suitable pot
ET Low voltage It will be fine when the voltage
become fine
E2 Over volatge It will be fine when the voltage
become fine
E3-E4 Thermistor module open or short Plez':\se g0 to the authonzed
sevice center for maintenance
E5-E6 Thermistor to IGBT open or short Pleése go to the a.uthorlzed
sevice center for maintenance
E7 Thermistor module failure PIezf\se go to the a.uthor|zed
sevice center for maintenance
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Please go to the authorized

E8 Inner failure . .
sevice center for maintenance

Please go to the authorized

E9 Thermistor to IGBT overheat . .
sevice center for maintenance

Bottom casting thermistor | Please go to the authorized
overheat or short or open sevice center for maintenance

If it is still not working after the inspection by yourself, please immediately contact
our service points, do not apart the unit by yourself or our company is out of
responsibility.

Be sure to use the power cord recommended by the appliance manufacturer after
it is damaged.

DO NOT TRY TO ADJUST OR REPAIR THIS APPLIANCE BY YOURSELF

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the non-
working electrical equipments to an appropriate waste disposal center.
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