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THE MANUFACTURER SHALL NOT IN ANY WAY BE HELD RESPONSIBLE FOR
WHATEVER INJURIES OR DAMAGES ARE CAUSED BY INCORRECT INSTA-
LLATION OR BY UNSUITABLE, WRONG OR ABSURD USE.

The manufacturer declares that this product meets all basic requirements regar-
ding low-voltage electrical equipment established in the 2014/35/EU Directive and
electro-magnetic compatibility established in the 2014/30/EU Directive.

PRECAUTIONS

- When one makes use of heating elements, we advise receptacles with flat bottom
having same diameter or lightly higher than that of the hot area.

- Avoid overflows of liquid, therefore when boiling has happened, or in any case
when liquid is heated, reduce the heat supply.

- Don'’t leave the heating elements on without receptacles on the top or with void
pots and pans.

- Do not use any alluminium foil or place any foodstuffs wrapped in alluminium foil
directly on the hob - do not place any metal objects such as knives, forks, spoons
and lids on the hob surface as they will heat up.

- When cooking in a hon-stick pan without seasoning, do not exceed 1-2 minutes’
pre-heating time.

- When cooking food that may easily stick, start at a low power output level and
then slowly increase while regularly stirring.

- If the surface of the hob is damaged, immediately disconnect the appliance from
the mains to prevent the possibility of electric shock.

- Never use a steam cleaner to clean the hob.

- The appliance and accessible parts may be hot during operation.

- Take care to avoid touching the heating elements.

- Children less than 8 years of age should be kept at a safe distance unless conti-
nuously supervised.

- This appliance may be used by children aged 8 or over and by persons with redu-
ced physical, sensory or mental capabilities or lack of experience and knowledge,
if they are supervised and have received suitable instructions on safe use of the
appliance and understand the dangers involved. Children must not play with the
appliance. User maintenance and cleaning should not be carried out by children
except under constant supervision.

- Cooking with grease or oil may be dangerous and cause a fire if left unattended.
NEVER try to extinguish a fire with water. Rather, disconnect the appliance and
then cover the flames with a cover or sheet, for example.

- The cooking process has to be supervised. A short term cooking process has to

be supervised continuously.
- Unattended cooking on a hob with fat or oil can be dangerous and may result in

a fire.
- Fire hazard: do not store elements on cooking surfaces.
- Only counter top protectors designed for use with the cooking appliance and



's instructions should be used as suitable protec
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listed in the manufactu iod in the appliance. Use of unsuitable protect
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_WARNING: Accessible parts will become hot whe d avoid bumg g
scalds children should be kept away.

Insert in the fixed wiring @ mean for disconnection from the supply mains h

: : ; avin
a contact separation in all poles that provide full disconnection under overygt, 8

category Il conditions, in accordance with the wiring rules. The plug or OMNipgly
switch must be easily reached on the install_ed equment..

This appliance is not intended to be used via an external timer or a remote Contrg|
system. PR :

The manufacturers decline any responsibility in thg event of no”'comphance with
what is described above and the accident prevention norms not being respecteg
and followed.
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To avoid all risk, if the power cable becomes damaged, it must only be replaceq
by the manufacturer, by an authorised service centre, or by a qualified electrician,

User’s Instructions

Installation

All operations relative to installation (electric connection) should be carried out by
skilled personnel in conformity with the rules in force.

As for the specific instructions see part pertaining to installer.

Use

TOUCH CONTROL HEATING ELEMENTS
Touch sensitive keys

All operations can be performed using touch sensitive keys (capacitive Sensors)

located on the front of the control board; each k i i
: ! ey hasac
actions are confirmed by an audible signal. y Preehonding SR

TOUCH CONTROL (Fig. 2)
1 ON/OFF
2 Minus -
3 Plus +
4 Double / Triple Circuit
5 Cooking zone
6 Setting level display
7 Dual circuit pilot light

8 llluminated Segment Multiple Circuits

Switching the Touch Control on/off

p J ’

All displays and LEDs flash for approximately ‘ aft
f Ar raa~t

i

his period is complete, all displays and LEDs switch off and the touch control is in
this p

ode.
S e ONIOFF (1) button to switch the touch control on.

cooking zoné displays indicate “0. If a cooking zone is in “hot” (high tempera-
Ll de. the display will alternately indicate “H" and “0*.
) r;\,sitcr;ing the touch control on, it will remain active for 20 seconds. If no coo-
/:iizrzone is selected, the touch control automatically switches back to standby
?r?s(tzuch control can only be switched on by pressing the ON/OFF (1) button.
Pressing the ON/OFF (1) button at the same time as other buttons will have no
offect and the touch control will remain on stand.by. :
The touch control can be switched off at any time using the ON/OFF (1) button.
This is even the case when the control has been locked by the child safety feature.
The ON/OFF (1) button always takes priority in the switching off function.

Automatic off _ :
Once switched on, the touch control automatically switches off after 29 .seco.nds
of inactivity. After selecting a cooking zone, the automatic off time is divided into
10 seconds, after which the zone is deselected and, after another 10 seconds, the
touch control switches off.
Switching a cooking zone on/off
If the touch control is switched on, the cooking zone can be selected by pressing
the button (5) of the corresponding zone.
The display (6) of the zone selected lights up, while the remaining displays are dim-
med. if the cooking zone is “hot”, “H” and “0” are alternately displayed.
Press the PLUS (3) or MINUS (2) button to select a setting and the zone will begin
) heat up.
nce the cooking zone has been selected, the setting can be selected by keeping
1e PLUS (3) button pressed down. The setting begins at level 1 and increases
v 1 level every 0.4 seconds. When setting “9” is reached, the setting will not be
changed further.
If the setting level has been selected using the MINUS (2) button, the start level
is “9% (maximum level). Keep the button pressed down to lower the active level by
1 every 0.4 seconds. When setting “0” is reached, there will be no further setting
changed. The setting can only be changed by pressing the MINUS (2) or PLUS (3)
button again.

Switching a cooking zone off

Select the zone to be switched off using the corresponding button (5). The display
(6) of the zone selected lights up, while the remaining displays are dimmed. Press
the PLUS (3) and MINUS (2) buttons at the same time and the setting level of the
Zone is changed to 0. Alternatively, the MINUS button (2) can be used to reduce
the setting level to 0.

If a cooking zone is “hot”, “H” and “0” will be alternately displayed.
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rresponding display will indicate “H” ynj

king zone, the co
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has dropped below the critical level

Automatic off function (operating time limitation)
:arms of the setting level, if no operation occurs each cooking zone switches off

blished maximum time.

ion in the cooking zone condition (using the PLUS (3) and MINUS (2)
restarts the maximum operating time of the zone by resetting it to its

sinst unintended switching on
- control detects a button being held down for approx. 10 sec. it will

matically. The control sends out an audible error signal to warn the
ors have detected the presence of an object. The displays indica-
203 “ If the cooking zone is in “hot” mode, “H" will be indicated

splay with the error signal.
- is activated within 20 seconds after switching on the touch

- standby mode.
ol is switched on, the ON/OFF button has priority over all other but
t ore the control can be switched off at any time, even when several
tons are pressed at the same time or a button is kept held down.
- In standby mode, no effect will be caused by buttons being kept held down. Howe-
ver, before the electronic control can be switched back on, it has to detect.that no

button is pressed down.

Buttgn lock (child safety feature)
« Child safety feature:

ock: :
Buttoﬂ' the child safety feature after having switch

te
ed on the Touch control

iva :

To act! rear left cooking zone sele_ction button at the same i
r 3 seconds, followed by just the rear left cooking Zo';me as the MINUS
nding for LOCKED (child safety feature preventing unin‘i;:(;egtnon button.
€d switch on)
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cancelling the button lock:

+~hing the touch control on, the child saf
After switching e safety feature can be di
the rear left gookmg zone selection button and the MINUS button (2)dlfz?lglz(¢jaépress
followed by just the MINUS button (2). If all operations are carried out in theor"dS’
order within 10 seconds, the button lock will be cancelled and the touch co::?rgf

switched off. Otherwise, the sequence will be considered incompl

control will remain locked and will switch off after 20 seconds. e

switch the touch control back on using the ON/OFF button and all di i
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cooking. If 2 cooking zone is in “hot” mode, “0" and “H” will be alternately displa};ed

Control of multiple circuits
out double or triple circuit, see Fig. 2A

Hobs wi

Hob with double zone. (Fig. 2B)

When a dual cooking zone is activated, the two circuits are switched on at the same
time. Activation of the external circuit is indicated by a pilot light (7) in the bottom
right correr of the display. If only the internal circuit is to be switched on, the exter-
nal circuit can be switched off using the dual circuit button (4). Press the dual circuit
button (4 again to re-activate the external circuit and the corresponding pilot light
(7) will switch on.

Hob with iriple zone. (Fig. 2C) / Hob with double and triple zone. (Fig. 2D)

When a cual / triple cooking zone is activated, the 3 circuits are switched on at the
same time. The activation / deactivation of each circuit is done with button 4 and it
isindicated with an illuminated segment (8).

_?ound signal (buzzer)
The follov/ng activities are indicated by a buzzer during use:
ormal button pressing by a short sound.

‘Buttons kept pressed down for more than 10 sec. by a long, intermittent sound.



Maintenance (Fig. 4)

By means of a scraper immediately remove any alluminium foil bijtg

grease splashes, sugar marks and other high sugarcontent food frg - foog Spillg

in order to avoid i SUrfagg

damaging the hob. e
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A SAN «UAT KHONG CHIU BAT CU' TRACH NHIEM NAO VE
NHU,O,\.!,KJG TiCH HOAC NGUY HIEM DO LAP BAT KHONG BUNG,
; NG KHONG H B

At cong bd san pham nay dap Gng day da yéu cau can thiét cho dién

Nh?:\jj quy dinh trong 2006/95R/EEC ngay 12 thang 12 ndm 2016. Cho kha nang
?5%[ ch dién ap theo tidu chuan Chau Au 2004/108/EEC ngay 15 thang 12 nam
2007

BIEN PHAP PHONG NGUA g
T i st dung bép gitr cac vat bi nhiém tir ra xa (Thé tin dung, thé ATM, dia
nay tinh cam tay,vv.. ). g ) ‘
_ Khong duoc st dung bat ¢ 1 nhém hodc boc bat clr thtre @n bang
gidy boc nhom lén trén bép . 2 : el
- Khong dat bat ctr vat kim loai bao gom dao, nia, mudng lén bé mat cua
- ~ R

bép, vi sé ndng gay nguy hiém. : e

- Khi nau an s dung chao khong dinh, 1am chao néng 1-2 phdt roi maoi
dé thirc @n vao. ¥ : B - Bl &L

- Khi ndu thire d& dinh, chdo ndi nén b4t dau & mot mire cong suat thap
va sau do t tir tang Ién. ! g 3 . . 3

- Sau khi nau xong, nén tat str dung bang cach dieu chinh céng suat
(chuyén xudng “0%). : X : ’ el

- Néu xay ra cac sw co trén b& mat bép, ngay lap tirc ngat két noi thiét bi
v&i ngudn dién dé ngan chén kha nang bj dién giat.

- Khéng duoc vé sinh bép bang hoi nwéc. Jei

- Bép va cac bd phan cua bép co thé nong trong khi st¢ dung.

- CAn than tranh cham vao bd phan dot Gl R—— p

- Tré em dudi 8 tudi nén gitr khoang cach an toan trw khi co sy giam sat
-Ua ngwoi lon. , qpr oo B9 ) "

- Tré em khong nén choi dua voi thiét bi. bao tri va ve sinh khopg pen
duoc thwe hién béi tré em ngoai trir duoi sw giam sétzlién tu'c ctia nguol lon.

- Thiét bi co thé dwoc sir dung boi tré em 8 tudi va Icp hon. I_\!hu'ng ngy;ou
co6 khiém tat vat ly, cdm quan hoac tam than hoac khéng co k’|nh nghlem hay. lqen
thive can thiét, chi dwoc st dung khi duoc giam sat hoéc‘hu’o"ng dan trong Vviéc
str dung thiét bi b&i ngudi chiu trach nhi(?m cho su an t‘oar’l cug hp. . ¢

_NAU n v&i dAu va md co thé rat nguy hiem va co thé bén Ira néu
khong chu y. Khi xay ra sw cé vé Itra, nhanh chong ngat ket noi thiét bi va trum
ngon Itra bang khan phu.

- Nguy co’ chay: Khong lw
mét clia bép. o LB sty v ol gy

_ Chi str dung b& mét tir bép duoc thiét ke dé st dung voi cac thiét bi nau
2n va duoc liét ké trong danh sach wu tien ctia nha san xuat.

.

mér

u trir hoac dé cac chat, vat dé& chay lén trén bé




St dung mat da khong phu hop co thé gay nguy hiém, ta; nan kp; »
5 i : o

?:LXEH BAO: Cac bd phan cua bép co thé nong trong khi st dung. D& g
hoac bang nén tranh xa tam tay tré em. :
: - Thiét bi nay khéng nen st dung
théng diéu khién tir xa.
- Nha san xuat tor chﬁ
v&i nhirng gi mo ta o bén;tre;
- Khi xay ra sw co Ve
bai nha san xuét, dai ly dy quyen v

Chéy
héng qua bd dém thei gian hosic mey :

&i bét ky trach nhiém trong treéng hop khan
n va voi cac tiéu chi phong chong tai nan,
day ngudn, hay cac rdi ro khac, chi duge s
a nhan vién ky thuat.

9 tuan
CPa Ch&a

néu cap dién bi hu hdng, ban nén thay thé bai cac

3 tranh moi rdi ro, s A
B e y&n, hoac bdi nhan vién ky thuat.

nhé Sén
xuat, bdi dai ly ay qu

Huwéng dan st dung
Lap dat e
TAt ca cac hoat dong c6 lién quan dén lap dat (két nGi dién) béi nguei g ky n3
dwoc tién hanh phi hop véi quy dinh hién hanh. ng
Str dung diéu khién cam &ng (Hinh 2)

1. péng/ M&

2 Phim Trep

3 Phim Céng

4. Hai / Ba vong Itra

5. Viing nau
; hién thi cong suét
ién thi vong Itra

u

&t nbi voi nggén dién don diéu khién cam rng mat 1 giay dé chuan bj cho
: au ’:/‘rz! ;’métjlép lai tat ca cac man hinh va dén LED nhap nhay |&én t'ron

iay tat ca cac man hinh va dén LED dwoc tit mét 1An niva :
'g hién nay c6 thé dwoc bat 1én bing cach nhan phim

o ! LG : phim ON/OF
 frang thai"0. Canh bao quang c6 thé cho bidt vin :
Jan phién véi“0” va dau chdm. Bép dién tor van duwoc

g nédu néng va
7 \ 0" ve ] battrong von
..gat d?ng nau an hoac thue hién hen gié trong khoang thg’i giag

tu dor]g t?huxen sangchédo té}t vaphatramoétamthanhtin hiéu.
kng Chl cod _tDe dEPc,)’c'bét I€n bang cach nhan vao phim nguén.
- de dieu khien bat bép, va co thé tét bép bat ot luc ndo.

, . : J C'huyérl sang c_:hé do tat sau 20 gidy. Sau khi chon mét viing
-aIM ’ng sé tat. s& tw déng tat trong vong 10 giay ddi vai viing

eém 10 gidy ntra déi voi vung nau khéng dwoc chon.

gre e P

it mo K yuc can duoc tat bang cach st dy
gnon K udl,i’o’c chon sé sang Ién, trong khi g
42 vu ; vu’ciﬂéu an con "nong’, thi d‘én Sé h s .
v kzm i Cole ;?1) Zguaga‘ihc? u:r*u (2) G didu chin g Icu;n Phig

N cnen KL o0t (e 1 v ting e <o DEng céich gig o Suat i bl
ki€ nay bat dad & o 2 'ang thém 1 mé; 13n s Gt phim cang (3
021 %5 " s knOng thay GC MUc oong sust duge ngs, ' 92Y: Khilén géy
mtycm én giam c?ng’suat nhan Phim trir (2), muvc ban AU 13 g (e
Néu M wbng dé gidm mirc cong sudt xudng méi mc 13 o (muc t4 da). Gig

ng nhén nut 5

oA )- Man ki

0 C4C viing con (a1 on 1NN hidn th;
n th) i SE bimp, )

£
en

S ~ 53 = i g 3
nL'Jtnh sve b khong thé giam duoc nipg Ban chi cé 2 giay. Khj caj At
A X P N = 2 == 5 Zolf e muie
coﬂg ihén |ai nut phlm trwr (2) hoaC phim C@ng (3) 0 the thay doi caij dat béng
¢4 g

At bé vung né}'l Z = n o
Tatb=h | Vi can duoc tat bang cach st dung nhan ngt

Cuhao T/fijng duoc chon sé sang én, trong khi d6 cac VUng(i)ér:w i :éngihlé-n b
Chim ohim z,:éng.(3) va ph;m tzu’ (2)’cung mot IGc thi cong suét cla viing m?_ N.ha'f
e mirc 0. Ngoai ra ob the nhan phifm triF (2) a6 deig Smifiesrs S SRS
\|:|éu e nAu an con “néng”, thi dén sé hién thi “H” va “0” luan phiénxuong g
rétpép tht 2 KNSR

\hén phiT 'n/Otf (J) & lﬁ;ay.ln(y thffl gian sé ngay Iap tirc tét cac khu vuc nau. Thé
ign ché do cho H a XL{at h~|en 'Eren tit ca cac khu vurc niu con néng: Tét ca cac
hién thi khu vuc nau khac sé khong hién thi (chiéu sang).

cai @at cong suat o

ving ndu -0 thé cai dat 9 mirc cong suat bang hién thi tir s§ 1 dén 9 trén led 7
doan (6)-

chi sb nhiét dw

pé bao cl o ngudi dung rang mét kinh bép c6 mot nhiét d nguy hiém khi cham
frong chu v clia mét khu vwre nau an. Nhiét 6 mat bép sé duoc tinh toan va nhiét
du sé thé hién bang chi¥ “H” trén man hinh hién thi.
pét nong va giam xubng sé dworc tinh toan phu thudc vao:

0 Tang giam nhiét d6 dwa vao (“0” dén “9")

o) ON / OFF.
Sau khi t2' bép viing ndu, man hinh sé hién thi ky tw “H" cho dén khi nhigt 6 viing
nau giam xuéng con mirc gidi han (< 60°C).

Bao vé t dong mé bép ngoai y muédn g

Cai dat gio dwoc wu tién so vai gidi han thoi gian hoat dong cho thiét 1ap giai doan
nau cao.Hé théng didu khién dién tir tw déng cét trong truong hop nhan phim trong
khoang 10 giay. B6 diéu khién phat hanh mét tin hiéu am thanh cta sy co trong
10gidy va ma I16i “ER03” nhap nhay trén man hinh. Trong trudng hop vung nau bi
nong” bieu twong [H] cling véi ma 16i luan phién sang.
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MALLOCA VIETNAM COMPANY LIMITED

Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City

Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com

Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM

Showroom: - &
279 buwdo'ng Nguyén van Trdi, Phworng 10, Quan Phdu Nhuan, TP.HCM

Ppién Thoai: (84) 28 39975 893 / o4
Fax: (84) 28 38447 102
Email: info@malloca.com
Hée thdng cham séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tam chinh =
279 Pbwdong Nguyén van Troi, Phwong 10, Quan Phda Nhuan, TP.HCM

SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vwc Ba Ria Vang Tau
258-260A Lée Hdng Phong, Phuwdong 4, TP. Vang Tau
SPT: (0254) 385 94 99
Khu virec Tay Nguyéen
331 Phan Dinh Phung, Phwong 2, TP. ba Lat
SPT: (0263) 3521 107 — 0918226362

Khu viwec Nam Trung BoO
08 Lé Hdng Phong, Phudong Phwdco Hai, TP. Nha Trang

SE)T: (0258) 3875 488
Khu viwc Mien Tay
180 Tran Hwng Pao, Phuwdng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
S-E)T (O292) S73 2085
Khu virc Mién Trung
= 211 Nguyén Van Linh, Phwudng Vinh Trung, Quan Thanh Khué, TP. Bba
Nang
SPT: (0236) 369 1906

Khu vwc Mién Bac
154 Thai Ha, Phuwd'ng Trung Liét, Quan E)éng Pa, Ha NOi

SPT: (024) 35376 288 — 093 462 92 98
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