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HUONG DAN SU’ DUNG BEP DIEN MODENA

Cam on ban da tin twdng va quyét dinh mua san phdm MODENA, dé san pham tr& thanh mét phan khong thé
thiéu cho 16i song hién dai cla gia dinh ban. Thiét ké trang nha cuing nhirng tinh nang hién dai ctia sadn pham
dem lai sy thodi mai va thuan tién cho cac hoat déng hang ngay.

Cudn sach nay dé cap cac van dé lién quan dén bép dién; tir cach siv dung, bao tri, cac tinh nang chuyén biét
cta san pham dén cac cach xt ly sy co. La nha san xuat cac thiet bj gia dung than thién v&i nguéi dung, ching
t6i ludén nod lwe don gidn hoa ndi dung mé ta trong sach hwéng dan nay dem lai thuan lgi cho ngwoi dung.

Dé bép dién nay hoat dong binh thwdng trong thoi gian dai, chung toi dac biét khuyén nghi tat ca khach hang nén
git lai sach hwéng dan st dung. Va bat ky ai muon van hanh bép déu phai xem that k§ hwéng dan trwéde khi str
dung.

Chung téi cling cung cp dich vu chdm séc khach hang cho ngudi dung MODENA va céac thong tin hé tro khac
trén trang web chinh thirc ctia chung t6i www.modena.com.vn. Vui 1ong lién hé v&i ching téi néu ban c6 cac thac
mac khac vé bép dién.

Hay tan hudng cac hoat dong hang ngay cua ban, chung t6i hy vong rang cac san pham cuda ching t6i cé thé
mang den cac dich vu tot nhat cho gia dinh ban.
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Phan 1: Canh bao an toan

CANH BAO AN TOAN

Sy an toan pl]a ban rat quan trong dbi véi ching téi. Vui long doc k§ théng tin dwéi day trwde khi lap dat hodc siv
dung méat bép cda ban.

LAP AT

NGUY CO GIAT BIEN VA bUT TAY
- Ngat thiét bi khdi ngudn dién chinh trwdc khi thwe hién moi hoat déng stra chira hodc cac cong tac
bao tri trén thiét bi.
- Dam bao hé théng day néi dat duoc |ap dat dung cach.
- Viéc thay dbi hé théng day dién gia dinh phai do Ky thuat vién cia MODENA tién hanh.
- Néu khong tuan tha cadnh bo nay co thé dan dén sy cb bi dién giat dién hoac t&r vong.
- Can than - cac mép thiét cé thé séc nhon.
- Néu khong can than cé thé dan dén thwong tich hoac dit tay.

HUONG DAN AN TOAN SU’ DUNG

- Tuyét dbi khong dwoc dat vat liéu hodc san pham dé chay Ién thiét bj.

- Dé tranh nguy hiém, can I&p dat thiét bi nay theo cac hwéng dan lap dét.

- Thiét bi nén dwoc lap dat bdi k§ thuat cé kinh nghiém. Hay lién hé Trung tdm dich vu Khach hang cla
MODENA.

- Can lap thiét bi nay v6éi cau dao phu tai (MCB) dé dam bao an toan khi st dung.

- MODENA sé khoéng bdo hanh san phadm néu thiét bj 1&p sai ma khéng dwoc thye hién béi ky thuat
MODENA.

NGUY CO BI BIEN GIAT KHI SU’ DUNG VA BAO TRI

Bép dién MODENA duoc thiét ké déc biét dé siv dung lau dai ma khéng can bao tri phirc tap. Tuy nhién, c6
mot sé diéu dwoc khuyén nghi dé duy tri chat lwong bép.

NGUY CO BI BIEN GIAT

- Khdng ndu &n trén mat kinh bép bi v& hodc nit. Néu mat kinh bép bj v& hodc nirt, hay ngat bép khdi
ngudn dién chinh (ngudn dién trén twdng) va lién hé véi ky thuat vien cia MODENA.

- Téat bép trwdce khi vé sinh hodc bao tri.

- Khong tuan tha chi dan nay cé thé dan dén sy cb bi dién giat dién hoac ttr vong.

NGUY CO ANH HUONG SU’'C KHOE

- Thiét bj dwoc thiét ké dwa cac tiéu chuan an toan dién ti.

- Tuy nhién, di véi cac khach hang str dung may tro tim hoac thiét bi cay ghép dién khac (nhw bom tro'
tim) phai tham khao y kién bac si hodc nha san xuat thiét bi cay ghép trwwdc khi str dung thiét bi nay nham
dam béo rang c4c thiét bi cAy ghép cla ho sé& khéng bi anh hwéng bdi trudrng dién tir.

- Khéng tuan tha |&i khuyén nay cé thé dan dén tt vong.
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BE MAT BEP NONG VA NGUY CO B| BUT TAY

Trong qua trinh st dung, mot s bd phan bép dién cé thé sé bi nong va gay phéng.

Ngoai cac dung cu ndu an phu hop, khéng cham hodc dé& quan 4o va bat ky vat dung nao khéc tiép xuc
v&i mét gém thay tinh cho dén khi bé mat nguéi han.

Lwu y: Céc vat dung kim loai nhw dao, nia, mudng va nap vung khéng nén dugc dét trén mat kinh bép vi
chung cé thé bi nong.

Tranh xa tam tay tré em.

Tay cdm cla chao c6 thé rat ndng khi cham vao. Dam bao tay cdm chéo khong tiép xdc gan véi cac ving
néu an khac dang hoat déng. D&t tay cAm tranh xa tam tay tré em.

Khéng tuan tha I&i khuyén nay co thé dan dén bi phdng.

LUU Y: Khi thao bép ra khdi thung, bén trong hop cé chira dao dung dé vé sinh. Hay st dung mét cach
can than va dat dang chd, tranh xa tam v&i cia tré em.

Néu khong thuc hién theo huéng dan cé thé gay ra thwong tich hodc dut tay.

HUONG DAN AN TOAN QUAN TRONG

Tuyét doi khong dwoc dé thiét bi hoat dong ma khong co nguoi gidm sat. Bun s6i qua murc sé gay ra khoi
va khién dau m& tran ra co6 thé boc chay.

Tuyét d6i khong stir dung thiét bi lam bé méat dé cat thai hoac ké déb.

Tuyét d6i khong dé bat ky vat dung hodc dung cu nao Ién thiét bi. ]

Khong dat hoac de bat ky do vat tlr tinh nao (vi du: thé,tl'n dung, thé nh&) hoac thiét bj dién t&r (Vi du: may
tinh, may nghe nhac MP3) gan thiét bi, vi ching c6 thé bj anh hwdng boi tredng dién tir cda thiet bi.

Tuyét doi khong st dung thiét bi dé lam am hoac swéi am phong.

Sau khi st dung, ludn tat cac viing ndu nhu mo ta trong hwong dan str dung nay (st dung cac nut diéu khién
cam (rng deé tat). Tranh trwong hop nham lan da tat bép v&i tinh nang phat hién noi/chao trén bép tur.

Khong cho phép tré em choi vai thiet bi hodc ngoi, dirng hoac treo Ién thiét bi. )

Khong d&t cac vat phdm thu hat sw chi y cla tré em trén mét bép. Tré em leo 1&n bép c6 thé bj thwong
nang. )

Khong dé tré em mot minh hodc khéng cd ngwoi giam sat trong khu vire str dung thiét bi.

Khéng si@ chiva ho&c thay thé bat ky bé phan nao cla thiét bi trir khi dwoc khuyén nghi cu thé trong
hwéng dan st dung nay. Moi dich vu khac phai do ky thuat vién c,L]a MODENA thwc hién.

Khong str dung chét tay rira bang hoi nwéc dé vé sinh mat kinh bép.

Khoéng dat hoac tha cac do yét nang lén mat kinh bép.

Khoéng dirng 1én mat kinh bép cua ban.

Khéng st dung cho cé canh sac bén hodc kéo chéo trén bé gém thay tinh vi diéu nay c6 thé gay ra tray
xwéc mat kinh.

Khong str dung dung cu co rira hodc bat ky chat tay riva co tinh &n mon manh nao khac dé vé sinh, vi
nhirng th&r nay cé thé lam trdy xuwéc mat gdm thay tinh.

Néu cap ngudn bj héng, hdy nhanh chéng lién hé kj thuat vién ciia MODENA dé dwoc stra chiva.

Thiét bi nay dwoc thiét ké dé st dung cho gia dinh.

Thiét bi nay c6 thé duoc st dung bdi tré em tir 8 tudi tré I&n; nhirng ngudi gép han ché kha nang vé thé
chét, giac quan hodc tinh than hoéc thiéu kinh nghiém va kién thirc cAn dwoc giam sat hodc huwéng dan
str dung thiét bi mot cach an toan dé tranh cac nguy co rui ro lién quan. Tré em khéng duwoc choi véi
thiét bi. Tré em khéng dwoc phép vé sinh va béo tri thiét bi néu khong cé sw gidm sat clia ngudi lon.

CANH BAO: Viéc n4u &n khong cé ngudi giam sat trén mat kinh bép cé ddu m& co thé nguy hiém va gay ra héa
hoan. TUYET DOI KHONG cb dap tat dam chay bang nwéc, ma phai tat thiét bi rdi méi bao phi ngon Ira, vi du
nhuw bang n&p day ho&c chan chiva Iva.
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T NWHE G,

HUONG DAN LAP PAT

Thiét bi phai dwoc I&p dat va két ndi theo cac quy dinh hién hanh. Sau khi mé thung dwng thiét bi,
dam bao thiét bj con nguyén ven, khdng nhin thay bat ky héng héc nao. Néu thiét bi da bi héng trong qua trinh
van chuyén, KHONG SU DUNG va hay lién hé ngay véi clra hang noi ban mua thiét bi. Vui Iong lién hé Dich
vu Khach hang ciia MODENA dé duoc |&p dét thiét bi.

LU'A CHON THIET BI LAP DAT

- Céat bé mat bép néu an theo kich thuwéc thé hién trong ban vé.

- Déi v&i muc dich I1&p dat va st dung, phai duy tri khéng gian téi thiéu 5cm xung quanh 16 cét.

- Dam bao do day bé mé&t nau an cdé kich thuwdc tdi thiéu 1a 30mm. Vui ldng chon vat liéu mat ban c6 kha
nang chiu nhiét dé tranh bi bién dang I&n hon do birc xa nhiét tir tAm gia nhiét. Nhw hinh minh hoa duéi
day:

~
=

MIENG DEM KiN|
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MAU Dai (mm) '(‘rr‘l’r’:f)’ Cao (mm) |Sau (mm)| A (mm) | B (mm) | X (mm)
BK 1725 —
BI 1725 730 430 56 52 705+5-0 | 405 +5-0 To'gg'e“
BC 1721 L

BC1321L | 288 520 52 48 | 265+5-0 |495+5-0 To'gg'e“
BCO32LL | 288 520 52 48 | 265+5-0 | 495+5-0 To'gg'e“
Bl 1325 288 520 56 53 | 265+5-0 |495+5-0 To'gg'e“

Trong moi trwong hop, dam bao bép dién duwgrc thong gio tét va clra nap khi va ctra thoat khi khéng bi chan.
Dam bao bép dién ludn & trang thai hoat dong tot. Nhw hinh minh hoa dwéi day:

& Lwu y: Khodng cach an toan téi thiéu gitra thiét bi va td phia trén phai la 760mm.

A (mm) B (mm) C (mm) D E

Ctra thoat khi
5mm

760mm Téi thiéu 50mm | Téi thiéu 20mm  |Clra nap khi

Trwoe khi xac dinh vi tri ccf': dinh cac khung d&
Thiét bi can dwoc dat trén,bé mat bang phang va on dinh (ha@y str dung bao bi). Khéng tac dung lyc Ién cac
nat diéu khién nho ra tir bép.

B6 dung cu thao lap

C6 mét goi bd dung cu thao Iap cho méi bép, bao gom cac kep va vit cb dinh (d6i voi bép bé mat gém, co
tong céng 2 cai kep va 2 vit; doi v&i bep twr, cé tdng cdng 4 cai kep va 4 vit). Tim goi bé dung cu thao lap
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Gan bép vao ta: Dat bép vao bé mat ti/ndu an nhu so d6 bén dwdi, cac loai kep da 1ap vao hai bén co thé
dam bao gilr chat bép cla ban.

N

Két n6i bép véi nguon dién chinh ] ‘
Nguon dién phai duoc két noi theo tiéu chuan phu hop hogc véi cau dao mét cye. .
Thiét bi cé mirc cong suat I&n va phai do Ky thuat vien ciia MODENA két noi véi nguon dién.

Ghi cha:

1. Néu céap bi hdng hodc can thay thé, ky thuat vién cia MODENA phai tién hanh thay thé bang cac
cong cu thich hop dé tranh xay bat ky tai nan nao.

2. Néu thiét bi dang dwoc két ndi trye tiép véi ngudn dién chinh, can phai lap dat cau dao CB (omni polar
circuit) véi khodng céach téi thiéu 1a 3mm gitra cac tiép diém.

3. Nhan vién |&p d&t phai ddm bao két néi ngudn dién chinh xac va tuan tha cac quy dinh an toan.

4. Khéng dwoc dé cap bi ubn cong hodc dé nén.

5. Phai kiém tra cap thwéorng xuyén va phai do kj thuat vién ctia MODENA tién hanh thay thé.

Phwong phap két n6i nhw minh hoa bén dwéi.

Dduvao ¢ 220-240V-

Day ngudn

hop cap

s
@ |

)
f
N

|G

\

thiét bj dién

Chay

No aMwDdpRE

Bép dién phai dwoc lap dat béi cac ky thuat vien MODENA. Tuyét dbi khong tw 1&p dat.

Khong dwoc gén bép dién vao thiét bi lam mat, may rira chén va may sy quay.

Phai 13p dat bép dién dung cach, ddm béo blrc xa nhiét tot hon dé tang cudng do bén.

Twong va vung phia trén bé& mat hoat dong phai chiu dwgc nhiét.

Dé tranh moi thiét hai, 1&p vat lieu két ciu va chéat két dinh phai chiu dwoc nhiét.

Khong dwgc str dung may vé sinh hoi nwéce.

Bép dién nay chi co thé duoc két nbi véi ngudn dién co tré khang hé thdng khong qua 0,427 ohm.
Trong trwdng hop can thiét, vui long tham khao y kién thg dién dé biét thong tin vé hé thong tré khang.
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Phan 3: Hwéng dan van hanh

TONG QUAN VE SAN PHAM

MAU

Bl 1725

i I
4 5

Vung cam tng 1

Vung cam tng 2

Mat kinh gdém thay tinh

Bang diéu khién cla vung néu an
s6 1

5. Bang diéu khién cta vung niu sb 2

PR

Bang diéu khién

BK 1725
1 3 2
i 1
1 +
4 5

1. Ving cam &ng

2. Vung nau doi hong ngoai

3. Mat kinh gom thay tinh )

4. Bang dieu khién cua vung nau an
sO 1

5. Bang diéu khién ctia viing nau sb 2

Két hop (Hong ngoai) Cam (rng tiv
1
i 3 8 f 1
tt 1
oo Ln oo o
| [ =] - | | ‘ ‘ [ ] - ‘ ‘
© 6 (O oe———_ (2) (i) @ [——————— QD @
I 4
3 4 3 4
1. Nut chirc ndng ndu nhanh Booster/Nut kich hoat ving nau doi (viing mé rong)
2. Nut ch&re nang Tam dirng & Tiép tuc
3. Nut chtre néng hen gio )
4. Bang diéu khién truot diéu chinh mirc cong suat va hen gi®
5. Nt khoa tré em
6. Nut BAT/TAT
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Bl 1325

1

T

PoNE

Vung cdm &ng tir 1
Vung cdm &ng tir 2

Mat kinh gém thay tinh

Bang diéu khién

BC1721L

3 2

t t

s

T

\\

\

N2

o
08a5a

@ o]
CEIRCT-)

|+
)

//

|
I

1. Ving nau déi hdng ngoai 1
2.Vung néu ddi hdng ngoai 2
3. Mat kinh gbm thay tinh
4.Bang diéu khién

Bang diéu khién

1 2 7 3
T [ 11
© 99 Of§ ® ©®
@ © 080 @
N
4 5 6 8

Bang diéu khién
[

I

ONOORAWNE

99 08 80

A \ l l l

2 3 R 5 6
1. Nut chon vung ndu ]

2. Nut chire nang Tam dirng & Tiép tuc

3. Nut hen‘gi(‘)’ . .

4. Bang diéu khién trwot dieu chinh mirc cong

Nut kich hoat viing ndu déi (ving mé rong)

suat va hen gio
5. NGt khoa tré em
6. Nut BAT/TAT

BC 1321 L,BCO0321L

Nut chon viing ndu
Nt khoa tré em

Nut chirc ndng Tam dirng & Tiép tuc

Nut chrc nang hen gio

Nut chinh mirc gia nhigt/gidm hen gio "-"
Nut chinh mirc gia nhiét/tang hen gio "+"
Nut BAT/TAT

v

1. Vung nau d6i héng ngoai 1
2.Vung nau ddi hdng ngoai 2
3. Mét kinh gém thady tinh

4.Bang diéu khién

4
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Lwu y: Cac biéu d6 san pham trong hwéng dan st dung chi dé tham khdo - co thé co mét chut khac biét
do nhirng cai tién san pham lién tuc.

Trwéc khi str dung bép dién méi cta ban
- Hay doc hwéng dan st dung nay va lwu y dac biét dén phan 'Canh bao an toan'.
- G& bd cac I6p bao vé nao cé thé van con dan trén bép dién méi cia ban.

Str dung cac nut diéu khién cam tng
- Céc nut diéu khién cé chirc nang cdm (ng, vi vay ban khdng can phai 4&n manh.
- St dung I6ng ngén tay ciia ban dé& cham thay vi dau ngén tay.
- Ban sé nghe thay tiéng bip méi 1an cham thich hop.

- Dam bao cac nit diéu khién ludn sach sé&, khd rao va khéng co vat thé nao (vi du: dung cu
hodc khan) che phi ching. Ngay cd mét mang nwéc mdng cling cé thé khién cho cac nut

diéu khién kho van hanh. ,
T g g

v

Chon dung cu nau an thich hop

& - Chi str dung dung cu nu an c6 dé phu hop dé nu vai bép tr. Tim biéu — 3
twong bép tr trén bao bi hodc dwdi day chao. ) }
- Ban c6 thé kiém tra xem dung cu nu an cGa minh cé phu hop hay khéng bang ' =

cach thyc hién kiém tra bdng nam cham. Di chuyén nam cham vé phia day chao.
Néu né bi hat, chdo nay phu hop cho bép tir.
- Néu ban khéng cé nam cham:

1. Cho mét it nwdc vao chao ma ban muédn kiém tra.

2. Néu =" khéng nhap nhay trong man hinh va nwéc dang néng Ién, thi chao nay la phu hop.
- Dung cu néu &n dworc lam tir cac vat liéu sau day khong phu hop voi bep ttr: thép khoéng gi, nhém
ho&c déng nguyén chét khong co dé tir tinh, thay tinh, go str, gébm va dat nung.
- Bep tr dwoc lam bang gom thay tinh min, nhiét tr cudn cam tw tinh sé truyén truc tlgp dun néng dung cu ndu
nau ma khéng lam néng bé mat nau. Nhiét tr dung cu nau dugc truyén sang thuwec pham.
- Ban chi c6 thé str dung chao kim loai dwoc thiét ké dic biét va/hodc duwoc chap nhan dé st dung trén cac
loai bép tir. Tuyét dbi khong dé cac hdop bang mélamin hodc nhwa tiép xtc véi cac ving nhiét.

Khong str dung dung cu ndu cé cac mép I1&m chém hodc day bj udn cong.

W IXr T r

Dam bao day chao Iudn bang phang so voi mat kinh va co cung kich thwdc véi vang ndu an. Néu ban st
dung hiéu qua ndi nhé hon, hiéu qua dat dwoc co thé it hon mong doi. Ludn d&t chao vao gitra viing néu an.

X DX T

Ludn nhac chao ra khoi bép dién - khong duoc kéo truot chdo; néu khong, mét kinh bép co thé bi tray xuwéc.

BT ¢

Lwu y: Ban co thé st dung bét ky loai néi hodc chdo nao cho bép hong ngoai. Dam bao day ndi hoac chao
cua ban luén bang phang so v&i mat kinh bang gom va co cung kich thudc véi vang nau dé dat hiéu suat nau
tot hon.
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SU’ DUNG BEP

Dé bat dau nau an o ‘ ‘
1. Sau khi bép dwgc két ndi véi ngudn dién va bat nguodn. \’\
A
4

Nhén va gite nit ONJOFF (BAT/TAT) ) trong khoang 3 giay cho
dén khi ban nghe thay tiéng "bip" bat bép. Bay gi®& bép chuyén sang
ché d6 Cho, tat ca cac dén bao cai dat nhiét va dén bao cai dat hen gior
déu hién thj dau "-"
2. Dat chao phu hop 1én viing ndu ma ban muén st dung. -
Dam bao day chdo va bé mét ving ndu sach sé va kho rao.

[ J
3. Cham vao nut diéu khién chon vung gia nhiét d& chon va kich hoat ~
vling n4u ban mudn s dung. Bén bao cai d&t nhiét ctia ving vira

chon s& nhé&p nhay khi dwoc kich hoat.

Ghi cha: Béi véi dong BC 1721 L, Bl 1725, BK 1725, dé diéu chinh

murc dun ndng, vui long bé qua bwéce 3.

Ghi cha: Béi véi dong BC 1721 L, biéu twong chon ving hen gid/ving

nau chi 1a biéu twong dé minh hoa nhirng thao tac ap dung nut diéu

khién bén dwoi.

4. Sau d6 cai mirc gia nhiét cho ving nau )
a) Cac mau bép coé nut diéu khién cam trng: Mau BC

+ Thuec hién cai dat nhiét bang cach cham vao nut @ hosc (). @
* Neéu nhan va gil* mét trong hai nat, mrc céng

suat sé diéu chinh gidm hodc tdng nhanh tir 0 -
9.
b) Cac mau bép c6 nit diéu khién trwot cam (ng: Mau Bl va BK
+  DOi v&i mau bép cé nut dieu khién trwot cam tng,
ban c6 thé diéu g:hinh cai dat nhiét bang cach
cham vao nut diéu khién truot.

— LLEEEEERU T

Bat nguén

Ghi cha:

1. Sau khi két ndi v&i nguédn dién, khi bat ngudn, coi bao clia bép sé phat ra tiéng bip mot 1an
va tat ca cac dén bao sé sang trong 1 giay rdi tat.

2. Khi bép & ché dd Che, néu khong co bat clr hoat ddng ndu nao trong vong 1 phut, bép dién
sé ti dong tat véi mot tiéng bip phat ra mét 1an tir coi bao.

3. Ban c6 thé chinh slra cai dat nhiét bat c 1tc ndo trong khi ndu. B phan gia nhiét sé tat dwi
murc cong suét 0 va cac dén bao hién thi dau "-"

4. Dén bao cai dat nhiét ctia ving vira chon sé nhap nhay khi dang diéu chinh. Sau khi diéu
chinh, con s6 trong dén bao sé& nhap nhay trong 5 giay rdi dirng lai, sau d6 cai dat nay dwoc

xac nhan.
Pé tat bép
1. Diéu chinh cai dat nhiét v& mdc 0, ma theo d6 dén bao sé hién thj diu "-" - O
2. Ban cling co thé tat toan bd bép bang cach cham
vao nt didu khién ON/OFF (BAT/TAT). R
Ghi chu:

1. Néu bi ngat ngudn dién trong khi ndu, moi cai dat duoc Iap trinh déu sé bj hly, ban can phai
thiet 1ap lai cai dat da lap trinh mét 1an nirva. o
2. Quat lam mat ctia bép tir sé duy tri trong khodng 1 phut sau khi tat bép.
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Can than véi cac bé mét nong

Sau khi tat bép, chir "H" H s& xuat hién trén man hinh hién thi, diéu nay bao hiéu ving néu dang con
néng, khéng dwgc cham vao. Chiy “H” s& bién mét khi bé mat bep da ngudi xudng mirc nhiét do an
toan.

Khi & ché dd Che, néu bé mat ving ndu con néng, khéng dwoc cham vao, chiy "H" va dau "-" s& hién thi
luén phién trong dén bao cai dat nhiét.

Str dung bép hong ngoai c6 viing nau ddi (viing gia nhiét rong) ) ,
boi voi QC)ng BC 1321, L,BC0321L,BC1721L,BK 1725, p() mot h’oéc mot s@ vlng nau mé rong
(Vung nau dbi/vung nau ba) va cac vang mé rong nay co the cung cap vang nau rong hon véi lvgng
nhiét bd sung. Dé kich hoat Vung mé& rong khi bép dang hoat déng, vui long tuan tha cac hwéng dan
bén dwéi:
1. Chon va kich hoat vung n4u ma ban muén st dung vung mé rong.
a) D6i véi mau BK 1725: @
Cham bang diéu khién truot clia ving gia nhiét twong tng dé kich
hoat va diéu chinh. :
b) D6i v&éi mau BC 1721 L:

Cham vao nat © hoac ® cia vung gia nhiét twong trng dé kich hoat & diéu chinh.

c) Déivéi mau BC 1321 L, BC 0321 L: O
Cham vao vuing gia nhiét twong (ng dé kich hoat & diéu chinh R\

2. Sau khi chon vung nu can mé rong xong, lic nay vung trung tam cla ving
dwoc chon sé duwgc hoat dong truéce.

3. Sau d6, hay cham vao nut diéu khién vang mé rong © g8 kich hoat viing
mé& rong.

Ghi cha:

1. Bang cach cham lién tuc vao nut diéu khién, viing mé réng sé hoat dong theo két qua sau: -Ving doi:
"Vung Trung tdm-Vung Bo6i-Trung tdm- Vung Déi-Trung tdm..."

2. Khi kich hoat Ving d6i thudc vung ndu mé rong, dén bao LED cla vung d6 sé hién thi luan phién cai
dat nhiétva "~ ".

Str dung bép tir cé6 chirc ndng ting cwéng Booster

Doi v&i cac mau bép tir co chirc nang Tang cuwdng Booster, ban c6 thé sir dung chirc nang "Booster

(Tang cudng)" dé tdng cwdng cong suét cho vung nau twong tng dé dat céng suat toi da trong 5 phut.

Chtrc ndng nay cé thé gitp gidm thdi gian ndu, thuan tién cho viéc nau an khi voi vang!

Pé str dung chirc ning tang cworng Booster khi bép tir dang hoat dong, hay thwe hién nhw sau:

1. Bat bép bang cach cham vao nut diéu khién BAT/TAT.

2. Cham vao nut diéu khién chirc ning Téng cuong @,
dén bao vung gia n‘hiét sé hién thj chi¥ "b" va nhap
nhay trong 5 giay roi ding lai. Sau do, chirc nang
Tang cwong sé dwoc kich hoat, cc‘gng suat sé dat mirc
toi da trong 5 phut va sau do tré vé cai dat nhiét da
cai san.
3. Bé hiy chirc ndng Tang cuéong:
*  Khi dang st dung chirc nang Tang cwdng, ban cé thé ngung kich hoat chirc nang Tang cudng bang
cach cham lai nat dieu khién “Booster (Tang cwo'ng)”
+  Ban ciing c6 thé hiy chirc nidng Tang cwéng bang cach diéu chinh cai d&t mc cong suat.
Lwuy:
Sau khi hoan t&t chirc ndng tang cwéng, ving néu sé tré vé cai dat mre cong suét trwéc
do trwde khi tang cwong.
Nut diéu khién an toan khéa tré em
- Ban co thé khoa cac nut diéu khién dé ngan ngra viéc st dung bép ngoai y mudn (vi du nhw tré
em vo tinh bat vung nau) bang chirc nang Child Lock (Khda tré em) hién hanh.
- Khi cac nit diéu khién bj khoa, ngoai trr ndt diéu khién BAT/TAT va nat diéu khién Khoa tré
em, tat ca cac nut diéu khién cam (rng khac deu sé bj tat. .z .
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Dé khéa cac nut diéu khién
Cham vao nut didu khién Khoa tré em mét Ian . Dén bao hen gid sé hién thj chirc ndng "Lo" Iic nay chirc
nang Khoa tré em dang hoat dong.
Bé mé khoa cac nut diéu khién
1. Dam bdo da bat bép dién.
N e . . A . R , > .a oL . . K . A1 N ~ " o
2. Cham va gilr nut dieu khién Khoa tré em trong 3 giay, cdi bao phat ra tiéng bip mot Ian va chir "Lo" sé
bién mat trong dén bao hen gio va chirc nang Khoa tré em sé khong hoat déng.
3. Lic nay ban da c6 thé bat dau sir dung bép dién.
& O ché d6 khoa tré em, tat ca cac nut didu khién déu bj tat ngoai trir nut BAT/TAT @ va khoa tré

em®.

Ban ludn c6 thé tat bép bang nut diéu khién ON/OFF (BAT/TAT) \ trong trwong hop khan
cap, nhwng ban phai mé khéa bép trwéde khi thire hién cac thao tac tiép theo

Lwu y: Trong chirc nang Khoa tré em, néu tat bép, chirc nang Khoa tré em van sé co hiéu lwc. Néu
muon bat bép sau do, ban can phai tat chirc nang Khéa tré em trwéc.

Chirc nang Tam dirng & Tiép tuc
Gilp viéc nau an dé dang hon! Khi nau an, c6 thé sé cé ngudi goi clra, goi dién cho ban hodc con
ban dang quéy khéc & phong bén. Ban can ra khdi bép? Diéu nay c6 thé 1am chay dd &n dang nau,
hoac s& mat nhiéu thdi gian hon dé nau néu ban phai tat bép.
Chirc nang Tam dirng & Tiép tuc co thé tét tat ca cac vung ndu. Khi ban quay lai, bang mét Ian cham

vao nat @ bép sé& khéi dong lai tai mirc cong suat da dirng trwdre d6 dé tiép tuc nau an.

1. Kich hoat chirc nang Tam dirng & Tiép tuc ) .
Pé kich hoat chirc nang Tam dirng & Tiép tuc, ban co6 thé nhan nat chire nang Tam dirng & Tiep
tuc mét lan. Sau do, tat ca cac cai dat da 1ap trinh sé ngwng hoat dong va bép sé dirng dun nong -
moi dén bao cai dat nhiét déu hién thj chiv "P".

2. Huay chirc nang Tam dirng & Tiép tuc ’ )

Dé hay chire nang Tam dirng & Tiep tuc, ban co thé nhan lai chtrc nang Tam dirng & Tiép tuc, sau
khi quay lai bép. Sau d6, moi cai dat da lap trinh s& tré ve trang thai nhw ¢ va den bao Dirng & Tiep
tuc "P" s& bien mat khdi tat ca cac dén bao. ) . )
C’) Khi kich hoat Tam dirng & Tiep tuc hoat dong, tat cd cac nut diéu khién sé bj tat ngoai trir
: nut BAT/TAT va Dirng & Tiép tuc.
Lwu y: Bép sé tw dong tat, néu chirc ndng Tam dirng & Tiép tuc kéo dai hon 10 pht.

St dung b6 hen gio

Khi bat bép, ban c6 thé sir dung bd hen gid theo hai cach khac nhau:

* Ban c6 thé st dung n6 nhw canh bao nhéc pht (chi danh cho dong BI 1325 va BC 1321 L, BC 0321 L).
Trong trwdng hop nay, bd hen gi’ sé khéng tat bat ky vung nau nao khi hét thoi gian da cai dat.

+  Ban c6 thé cai dat dé t&t mot hodc nhiéu ving néu.

+  Ban c6 thé cai cadnh bao nhac phuat/ hen gid tat bép téi da 99 phut.

Toéng quan vé bo hen gi®

Man hinh phut sé hién thj s&
> phat

Nt diéu khién bd hen gier @ 3 5 @

— 1 |
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Str dung canh bao nhac phut

Néu ban chwa chon viing nau nao

1. Cham vao nut biéu twong déng ho ® chir sb trong bang hién thi sé nhap nhay.

-

2. Sau d6 diéu chinh cai dat Canh bao nhac phut
a) Cac mau bép str dung bang dieu khién cam ng: BC 1321 L, BC 0321 L

+  Thuwc hién cai dat nhiét bang cach cham vao nut @ hoac @
+ Néu nhan va git* mét trong hai nat, thei gian trén bang hién thi sé
duwoc diéu chinh gidm hodc tang.
Lwu y: Sau khi hét thoi gian cai d&t, ban cé thé nhan nat biéu
twong déng hoé dé tiép tuc hen gi¢ (néu can).

®

b) Cac mau bép str dung bang diéu khién trwgt cam (rng: Bl 1325

«  Cham vao nut biéu twong déng ho ® chi¥ sb hang don vi trong
bang hién thi s& nhap nhay, sau dé diéu chinh chir s6 don vi cla cai
d&t canh bao nhac phut bang cach trwot nat diéu khién truot.

«  Nhan nut diéu khién bd hen gid mét 1an niva, chir s6 hang chuc trong
bang hién thi s& nhap nhay, sau dé diéu chinh chir s6 hang chuc cla
cai dat bao nhac phut bang cach truot nat diéu khién truot.

= LELEEEETEL T +

_ 0=
Bat ngudn

Lwu y:Béang cach cham lién tuc vao nit biéu twong dong ho, nit truot sé
hoat déng theo thi ty sau: "Chir 6 hang don vi-Chir sé hang ©@--@
chuc-Xac nhén cai dat-Chir s6 hang don vi-..."

3. Khi canh bao nhéc phut dwoc thiét 1ap, thoi gian sé bat ddu dém nguwoc va man
hinh sé& hién thj thdi gian con lai.

4. Coi bao sé kéu trong 30 gidy va bang hién thi s& xuét hién dau "- -" khi da hoan
tat thoi gian cai dat. Dé tat tiéng coi bao, ban cé thé cham vao bét ctv nut diéu
khién nao trong khoang thoi gian dé.

L
.y
/ @\

GHI CHU:

1. ChAm mau dd bén canh bang hién thi mirc cong suét sé sang &
nhi*ng viing ndu duoc cai dat hen gio. Ban cé thé kiém tra cai dat
hen gi® clGa ving nAu da cai dat ché do hen gid khac bang cach
nhan vao nat chon ving nau twong tng.

2. Néu nhiéu hon mét viing nau cé cai dat hen gi®, bang hién thj thoi
gian sé hién 1én thoi gian ngan nhat. Cham mau dé bén canh bang
hién thi mirc céng suat sé nhap nhay.

o an

m

OO

@

5. Khi hét thdi gian ndu &n, viing nau twong trng sé tw dong tat.
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Cai dat hen gio dé tat vung nau o ) ]
1. Cham vao nut diéu Ighién chon ving nau dé kich hoat vung nau ban muon cai =
dat hen gi¢, bang hién thi mirc cong suat clia vung nau vira chon sé nhap L :
nhay. oA
Ghi cha: D6i v&i mau bép BC 1721 L, hay cham tryc tiép vao nat @ hoac

® clia viing nau tuvong (ng dé kich hoat no.
Ghi chu: Boi véi mau bép Bl 1725 va BK 1725, vui long bé qua buwéc 1.

€3

2. Sau do6 cham vao nut ® dé cai dat hen gi®, chi¥ s trong bang hién thi hen
gi& sé nhap nhay.
Lwu y: D6i véi mau bép BC 1721 L, hay cham truc tiép vao nat @ hodc @ clia bod hen
gi&r dé kich hoat né.

3. Sau d6 diéu chinh cai dat hen gio_
1) Cac mau bép co6 nut dieu khién cam vng: BC 1321 L, BC 0321 L,BC 1721 L

*  Thuwc hién béng cach cham vao nut @ hoac @
+  Néu nhan va git* mét trong hai nat, thdi gian hen gio sé dwoc diéu chinh @
gidm hoac tang.
Lwu y: Sau khi hét thoi gian cai d&t, ban cé thé nhan nat biéu twong déng
hd dé tiép tuc hen gi® (néu can).

2) Cac mau bép cé nut diéu khién trwot cam (rng: Bl 1325, Bl 1725, BK 1725

¢ Cham vao nut biéu twong ddng hd ® chv sb hang don vi trong bang hién thi
thdi gian s& nhap nhay, sau dé diéu chinh chi¥ s& hang don vi bang cach truot
nat didu khién trwot.

«  Nhan nut biéu twong ddng hd thém mét 1an nira, chir sé hang chuc trong bang
hién thi hen gi® s& nhap nhay, sau doé diéu chinh chi¥ sb hang chuc cta cai dat
bao nh&c phut bang cach truot nat didu khién truot.

= LEPECEE U T
—"
Bat nguon
Lwu y: Bang cach cham lién tuc vao nat biéu twong déng hé, nat trwot sé hoat dong theo thi tw sau:
"Chir s6 hang don vi-Chir s6 hang chuc-Xac nhan cai d&t-Chi sb hang don vi-..."

4. Khi hen gi¢ dwoc cai dat, thoi gian sé bat ddu dém ngwoc, man hinh sé hién
thi thoi gian con lai.

P,
o]
/@\

1. Chadm mau dd bén canh bang hién thi m&c cong suét sé sang & nhirng ving
dwoc cai dat hen gio. Ban c6 thé kiém tra thoi gian hen gi¢r clia cac ving nau
da hen gi® khac bang cach nhan vao nat chon viing ndu twong tng.

2. Néu nhiéu hon mét ving ndu cé cai dat hen gi&r, bang hién thj thoi gian
sé& hién |én thdi gian ngan nhat. Chdm mau dd bén canh bang hién thi
murc cong suat s& nhap nhay.

w o
OO

m

5. Khi hét thei gian, ving ndu twong (rng sé ty dong tat. -

O
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Ghi chu:
1. Cai d&t mé&c dinh cla canh bdo nhéc phuat va bd hen gid 1a 30 phut.

2. Sau khi diéu chinh, bang hién thi hen thoi gian s& nhap nhay trong 5 giay réi dirng lai, ltc nay
chwong trinh da dwoc thiét 1ap.

3. Canh bao nhéc phut va bd hen gi ma cé thé dwoc siv dung ciing mot luc, bang hién thj thoi gian
sé hién |én thoi gian ngan nhat. Néu thoi gian ngan nhat la clia chirc nang canh bao nhac pht,
thi chAm dé bén canh bang hién thi thoi gian sé nhép nhay. Néu thoi gian th&p nhat 1a cta chire
nang cai dat hen gio, chdm dé ctia bang hién thi mrc cong suét ving niu twong (rng sé& nhap
nhay.

4. Néu bang hién thj thé hién thdi gian cai dat ctia ving ndu. Dé kiém tra cai d&t canh bao nhac

phat, nhén nat déng hd (L) | bang hin thi s hién 16n thoi gian cda canh bdo nhic phut.

Tinh néng nhan dién nbi/chao va cac vat pham nhé

D6i v&i bép tir, néu man hinh nhap nhay "= oty trong bang diéu chinh nhiét do,
- ban chwa dat ndi/chao lén dung vung nau, hodc

- ndi/chdo ban str dung khéng phu hop dé nu véi bép tir, hodc

- ndi/chdo quéa nhd hodc khéng duoc dat vao gitra ving nau.

Ghi cha:

1. Khéng c6 hoat ddng gia nhiét nao dién ra, triv khi c6 mét ndi/chao phu hop dat 1én vang nau.
2. Bép nau sé tw dong tat sau 2 phut néu khéng duoc dat ndi/chdo phu hop.

3. Khi ndi/chao cé kich thwéc khdng phu hop hodc khoéng co tir tinh (vi du: t?éng nhém) hoac mét
s0 vat dung nho khac (vi du: dao, nia, chia khoa) da bj bo lai trén bép, thi bep sé tw dong chuyén
sang ché dd ch& trong 1 phat. Quat sé tiép tuc lam mat bép ti trong 1 phat niva.

Canh bao nhiét dw I N\

Khi bép da va dang hoat dong trong mét thoi ,-, (/

gian, sé co6 nhiét dw. Chir "H" xuét hién dé canh

b&o ban nén can than véi mét bép.

Tw dong tat

MGt tinh nang an toan khac ctia bép 14 tw dong tét. Tinh nang nay xay ra khi ban quén tat bép.
Thoi gian tat bép mac dinh nhw bang dwdi day:

Mtrc cong suét 1 2 3 4 5 6 7 8 9
Thoi gian hoat ddng mac dinh (gi®) 8 8 8 4 4

Chéng qua nhiét

Cam bién nhiét d6 dwoc trang bj co thé theo di nhiét do bén trong bép. Khi phat hién nhiét d6 qua
cao, bép sé tw déng dirng hoat dong.

Chéng tran

Vi sy an toan clia ban, bép sé& tw dong tat néu phat hién co chét Iong dun séi hoac khan wot phu
trén bang dieu khien cam (ng. Tat ca cac nut dieu khién deu bi v6 hiéu hoa ngoai triv nut
BAT/TAT va Khoa tré em, trir khi ban lau khé vang diéu khién cadm ng.

Hwéng dan nau an

Goiy ndu an
- Khi da n4u sbi, hay giam cai dat cong suat.
- Str dung ndp vung sé gidm thoi gian ndu va tiét kiém dién bang cach gitr nhiét.
- Gidm bét lwgng chét 16ng hodc chét béo dé giam thoi gian nAu.
- Bat dau ndu & murc cong suét cao va gidm nhiét khi thirc &n dworc dun néng.
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Pun s6i, ndu com
- Pun moén &n s6i liu riu khién cho cac mon sip va mén hadm gitr duwoc tron vi ma khong bi qua Ira
- MGt s6 phwong phap ndu an, nhu ndu com, can dwoc cai dat & nhiét do cao dé dam bao thuc
pham chin ki trong khodng thoi gian khuyén nghi.
Bit tét ap chao
Dé niu mon bit tét co hwong vi ngon:

1. Dé thit & nhiét d6 phong trong khodng 20 phut trwéc khi nau.

2. Lam noéng chdo ran cé day day.

3.  Quét dau lén ca hai mat bit tét. Cho mét lwong nhé dau vao chao néng réi dat thit vao.

4. Lat bit tét chi mét 1an trong qua trinh ndu. Thoi gian ndu chinh xac sé phu thudc vao dd day cua bit

tét va do chinh ban mong muén.ITh(‘)’i gian c6 thé khac nhau tir khodng 2 - 8 phit cho moi bén. An
vao miéng bit tét dé xem nd da nau chin @ mrc dd nao — néu thit cang chac thi miéng thit cang chin.

5. D& bit tét ndm trén dia Am trong vai phut d& né ngudi bét va mém hon truée khi dung.

Cac mén xao
1. Chon mét chdo gdm bang phang thich hop hodc chao c& Ién.

2. Chudn bj san tat ca cac thanh phan va nguyén liéu. Nén xao nhanh. Néu niu nhiéu, hay chia thirc
an theo nhiéu mé nhd.

3. Lam néng chao nhanh va thém hai muéng dau.
4. NAu thit truéc, dat nd sang mot bén va gite am.

5. Xao rau. Khi rau da nong nhwng van gitr dugc do gion, hay diéu chinh nhiét & mirc thap hon, cho
thit vao chdo va thém nuwéc sot.

6. Khuéy nhe cac thanh phan d& dam bao chung duoc dun néng qua.
7. Dung ngay.

Cai dat nhiét

Céc hwong dan cai dat bén dwoi danh cho bép tir. Cai dat chinh xac sé tly vao cac yéu té nhw dung cu
néu clia ban va sb lwong ban dang nau. Thir nghiém véi bép tir dé tim cac cai dat phu hop nhét véi ban.

Cai dat nhiét Sw phu hop

1-2 * ham néng nhe mét lwgng nhd thirc an

« |am tan chay s6 cd la, bo va thwc phdm chin nhanh
e dun s6i nhe
* hdm néng cham

* gia nhiét trwéc
. dgn s6i nhanh
* nau com

« banh kép

* ap chao/xao qua
* nau mi ong

* Xao

* nau nhty

* dun sbi sup
* nwoc soi
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Phan 4: Cach vé sinh va bao tri

CACH VE SINH VA BAO TR ) o ‘
Quan trong: Trwdc khi th}_fC hién bat ky cong tac bao tri hodc vé sinh nao, hay NGAT thiét bi khéi NGUON
DIEN va dam bao céc thiét bi ngudi hoan toan.

Vé sinh bé mat bép

Lau sach chat tran db khoi bé mat bép sau khi ndu. Luén dam bao bé mat bép di nguéi trude khi vé

sinh.

S dung kh&n mém hodac gidy lau bép dé |am sach bé mat. Néu chat tran db da kho trén bé mat bép, ban
c6 thé can phai sir dung chét tay rlra gébm thly tinh chuyén dung - c6 s8n & hau hét cac siéu thi.

Khong st dung chat ty rira gay an mon khac va/hodc bui nhui kim loai..., vi ching c6 thé lam tray

xudc bé mat gébm thay tinh cta bép.

Goi y va meo

Diéu gi?

Thé nao?

Quan trong!

Chéat ban hang
ngay trén mat kinh
(d4u van tay, dau
vét, vét ban do
thirc an hoadc chét
tran d6 khong
dudng dé lai trén
mat kinh)

1.  Tat nguén dién.

2. Dung chét tay rira gém thay
tinh trong khi mat kinh van con
a4m (nhuwng khéng noéng!)

3. R®a sach va lau khd bang
khan sach hodc khan gidy.

4.  Bat ngudn bép.

« Khi tat ngudn bép, phai can trong bé mat bép
vi c6 kha nang mat bép con néng.

« CAc dung cu co rira cong suat I&n, mot sé
dung cu co rira bang nylon va cac chéat ty
rira manh/gay &n mon c6 thé l1am tray xwéc
mét kinh. Ludn doc nhan dé kiém tra xem
chét tay rlra hodc dung cu co rira ctia ban cé
phu hep hay khéng.

« Tuyét dbi khong dé lai dw lwong chét vé sinh
trén bé mat kinh bép: mat kinh c6 thé bi 6
mau.

CAc chét d6 tran,
chét tan chay va
céc chét c6 dudng
noéng roi lén trén
mat kinh

Loai bd chiing ngay bang dao lang
ca, dao tron mau hoac lwéi dao nao
phu hop véi mét bép gém thay tinh,
nhwng hay chu y dén cac bé mat
vling n4u con néng:

1. Tat ngudn dién.

2. Gilr lwdi dao hoac dung cu vé
sinh & géc 30° va cao sach vét
ban ho&c chét d tran ra viing
bép ngudi.

3. Lau sach vét ban hodc chéat tran
dd bang khan lau hoac khan
giy.

4. Thwc hién theo cac buéctir 2 -4
cho cac 'Chét ban tran trén mat
kinh' nhw da nén trén.

« Loai bd vét ban con lai tir chat tan chay va
thwc phdm cé dwdng hodc chat tran d6 cang
s&m cang tét. Néu dé nguoi trén mat kinh,
chang c6 thé khé loai bd hodc tham chi lam
héng vinh vién bé mat kinh.

« M&i nguy hiém: khi thdo nap bao vé, ludi
dao trong dung cu vé sinh rat sic bén. St
dung lw&i dao nay hét strc cin than va ludn
cét gilr an toan va tranh xa tam tay tré em.

Chét tran d6 1én
cac nut diéu khién
cam (rng

T4t ngudn dién.

Tham wét chd tran db.

Lau sach vung diéu khién cdm
&ng bang miéng x6p ho&c khan
Am sach.

wh e

4. Lau khd hoan toan vung nay

bang khan giy.
5. Bat nguon bep.

« Bép c6 thé phat ra tiéng bip va tw tat va cac
nat diéu khién cdm ng c6 thé khong hoat
dong néu bj wét. Dam bao ban da lau khd
vung diéu khién cam (rng treoc khi bat lai
bep.
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Bao tri bép

Néu ban thay bép clia minh c6 van dé, truoc khi lién hé véi dich vu bao hanh hoéc clra hang noi
ban da mua bép, vui Idng kiém tra cac buwéc sau:

1. Khéng c6 ngudn dién cdm vao thiét bi:

+  Kiém tra xem cd bj cat dién tai khu vic ctia ban hay khéng;

+  Kiém tra xem thiét bi da dwoc két ndi véi ngudn dién ding cach hay chua;

+ Cai dat bo hen gi& da hét gio chua;

+  Bép c6 dat mirc cai dat thoi gian ndu 1au nhat va tw dong tat hay khong;

+  Co6 chétldng dun sbi trén bang diéu khién cdm trng va thiét bi chdng tran cé tw dong tat hay khong;
2. Khoéng thé kich hoat cac nat trén bang diéu khién cdm &ng:

+  Bép co & ché do "Khoa tré em" véi chir "Lo" hién thi trén man hinh bd hen gi®& hay khéng;

+  Chét 16ng/khan wot trén bang diéu khién cdm (ng co kich hoat chirc ndng chéng tran hay
khong;

3. Sau khi ndu xong, cé chir "H" hién thi trén man hinh:

+ Diéu nay la binh thuong. Bép tich hop cac tinh néng an toan Canh bao Nhiét dw. Chi» H
sé xuat hién cho dén khi bé mat bép du ngudi dé cham vao.

4.  Sau khi tat, quat ctia bép tlr van hoat dong trong mét luc:
+  Diéu nay la binh thwé'ng nham gitp céc thiét bi ngudi hoan toan.
5. Mot sb loai chao tao ra tiéng 6n hodc tiéng lach cach trong khi str dung bép tir:

. Djéu nay la binh thudng vi do 1a @m thanh cta cudn cam trng trong khi hoat dong, va vé
cau tao clia dung cu ndu nuwéng khac nhau clia ban, tiéng lach cach cé thé hoi khac
nhau.

6. Mat kinh dang bi tray xwéc:

+  Kiém tra xem ban c6 st dung dung cu nau khéng phu hop hay khéng, nhw dung cu ndu c6 mép
[&m chém.

+  Kiém tra xem ban c6 dang s dung dung cu co rira hodc san pham lau chui khdng phu hop
hoac gay an mon hay khong.
Kiém tra 16i cho bép tir

Néu xay ra s cb bat thudng, bép tir sé tw dong vao trang thai bao vé va hién thi ma bao
vé tvong ng:

Suw cb Nguyén nhan cé thé Giéi phap

E1/E2 Dién ap cung cap bat thweng | Vui long kiém tra xem ngudn dién
¢ binh thwdong hay khong; hay bat
nguon sau khi nguon dién binh

thwong.
E3 Nhiét do cao tlr cam bién Kiém tra xem c6 chat 1dng trong
chao chdo hay khong, hay db chét Idng
vao roi khéi dong lai.
E5 Nhiét dd cao tlr cdm bién Vui long khi dong lai sau khi bép
nhiét do IGBT tir nguoi han.

Déi voi tht ca cac ma 16i khac, hay tat thiét bi va goi cho nha cung cép dich vu cla ban.

Tiéng Viét 19



Phan 5: Thong sé ky thuat

MAU BK 1725 Bl 1725 Bl 1325
Loai (BéBfigigp) Bép dien (Bép tir) Bép dien (bép tir)
Sé dau dét 2 2 2
Chu tao dhu dét mgolgngf‘zgzoogr?]w) @210 mm (2000 W) @210 mm (2000 W)
; (1100/2200 W) @210 mm (2000 W) @160 mm (1500 W)
Chan hé thong an toan Co Co Co
Mau séc Pen Pen Pen
Bang diéu khién cam &ng C6 C6 Co
Chuwong trinh/bd hen gid Bang sb Bang sb Bang sb
Khéa hé théng Co Co Co
Dién (Vén) 220-240 220-240 220-240
Tan sb dién (Hz) 50-60 50-60 50-60
Kich thwéc (P x L x T) mm 730 x 430 x 60 730 x 430 x 60 288 x 520 x 56
Kich thuéc 16 cét (P x L) mm 705 x 405 705 x 405 270 x 500
Trong lvgng (kg) 10 9,5 6
MAU BC 1721 L BC 1321 L BC 0321 L
Loai Bép dién (Bép hong Bép dién (Bép hong Bép dién (Bép hong
; ngoai) ngoai) ngoai)
Sbé dau aét 2 2 2
) - (‘fllg’g'zz;gocvr{/‘) @120 - 200 mm 3120 - 200 mm
G fao du & £138-230 cm 2155 mm ?2(2)0\3%) @fég?gﬁ(zgggg )VV)
(1100/2200 W)
Chan hé thong an toan Co Co Co
Mau séc Pen Pen Pen
Bang diéu khién cdm tng Co Co Co
Chuwong trinh/bd hen gid Béang sb Bang sb Bang sb
Khéa hé théng Co Co Co
Dién (Vén) 220-240 220-240 220-240
Tan sb dién (Hz) 50-60 50-60 50-60
Kich thuérc (P x L x T) mm 730 x 430 x 60 288 x 520 x 52 288 x 520 x 52
Kich thuéc 16 cét (P x L) mm 705 x 405 270 x 500 270 x 500
Trong lvgng (kg) 7.6 4.5 4.5
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INSTRUCTION AND GUIDE TO USING MODENA ELECTRIC COOKER

Thank you for your trust and decision to buy MODENA product and make it a part of your modern family's
needs and lifestyle. The stylish and advanced design in each product is an elegant combination for your daily
household activities.

This book contains various matters regarding electric cooker, from its method of usage, maintenance, various
professional features of the product down to its trouble-shooting. As a manufacturer of user friendly home
appliances, we thrive to simplify the description in this manual to facilitate the users.

In order for this electric cooker to perform normally for an extended period of time, we highly recommend not only
the buyer to hold onto this manual, but also those who wish to operate the product optimally to maintain its service
period and quality. This manual is recommended for use by anyone who operates the electric cooker.

We also provide a customer care service for MODENA users as well as other support information on our official
website www.modena.com.vn. Please contact us if you have other questions regarding the electric cooker.

Enjoy your daily activities, we hope that our products may provide the best services to your family.
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Part 1 : Safety Warnings

SAFETY WARNINGS

Your safety is important to us. Please read below information carefully before installing or using your Hob.

INSTALLATION

ELECTRICAL SHOCK HAZARD AND CUT HAZARD

- Disconnect the appliance from the mains electricity supply before carrying out any work or
maintenance on it.

- Connection to a good earth wiring system is essential and mandatory.

- Alterations to the domestic wiring system must only be made by MODENA
Technician.

- Failure to follow this advice may result in electrical shock or death.

- Take care - panel edges are sharp.

- Failure to use caution could result in injury or cuts.

IMPORTANT SAFETY INSTRUCTIONS
- No combustible material or products should be placed on the appliance at any time.

- In order to avoid a hazard, this appliance must be installed according to these instructions for installation.

- This appliance is to be properly installed and earthed only by MODENA Technician. By contact MODENA

Customer Service.

- This appliance should be connected to a circuit which incorporates an isolating switch providing full
disconnection from the power supply.

- Failure to install the appliance correctly could invalidate any warranty or liability claims.

OPERATION AND MAINTENANCE ELECTRICAL SHOCK HAZARD

Electric cooker MODENA is specifically designed for long- term use so it does not require complex
maintenance. However, there are some things that are recommended to treat your electric stove so that the
quality of the stove is maintained.

ELECTRICAL SHOCK HAZARD
- Do not cook on a broken or cracked hob. If the hob surface should break or crack, switch the

appliance off immediately at the mains power supply (wall switch) and contact MODENA technician.

- Switch the hob off at the wall before cleaning or maintenance.
- Failure to follow this advice may result in electrical shock or death.

HEALTH HAZARD
- This appliance complies with electromagnetic safety standards.

- However, persons with cardiac pacemakers or other electrical implants (such as insulin pumps) must
consult with their doctor or implant manufacturer before using this appliance to make sure that their

implants will not be affected by the electromagnetic field.
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Failure to follow this advice may result in death.

HOT SURFACE AND CUT HAZARD

During use, accessible parts of this appliance will become hot enough to cause burns.

Do not let your body, clothing or any item other than suitable cookware contact the ceramic glass
until the surface is cool.

Beware: Metallic objects such as knives, forks, spoons and lids should not be placed on the hob
surface since they can get hot.

Keep children away.

Handles of saucepans may be hot to touch. Check saucepan handles do not overhang other cooking
zones that are on. Keep handles out of reach of children.

Failure to follow this advice could result in burns and scalds.

The razor-sharp blade of a hob scraper is exposed when the safety cover is retracted. Use with
extreme care and always store safely and out of reach of children.

Failure to use caution could result in injury or cuts.

IMPORTANT SAFETY INSTRUCTIONS

Never leave the appliance unattended when in use. Boil over causes smoking and greasy spillovers
that may ignite.

Never use your appliance as a work or storage surface.

Never leave any objects or utensils on the appliance.

Do not place or leave any magnet sable objects (e.g. credit cards, memory cards) or electronic
devices (e.g. computers, MP3 players) near the appliance, as they may be affected by its
electromagnetic field.

Never use your appliance for warming or heating the room.

After use, always turn off the cooking zones and the hob as described in this manual (i.e. by using the
touch controls). Do not rely on the pan detection feature to turn off the cooking zones when you remove
the pans.

Do not allow children to play with the appliance or sit, stand, or climb on it.

Do not store items of interest to children in cabinets above the hob. Children climbing on the hob
could be seriously injured.

Do not leave children alone or unattended in the area where the appliance is in use.

Do not repair or replace any part of the appliance unless specifically recommended in the manual. All
other service should be done by MODENA technician.

Do not use steam cleaner to clean hob.

Do not place or drop heavy objects on

hob.

Do not stand on your hob.
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- Do not use pans with jagged edges or drag pans across the ceramic glass surface as this can
scratch the glass.

- Do not use scourers or any other harsh abrasive cleaning agents for cleaning, as these can
scratch the ceramic glass.

- If the power supply cable is damaged, it must only be replaced by MODENA technician.

- This appliance is intended to be used in household and similar applications such as: -staff kitchen
areas in shops, offices and other working environments; -farm houses; -by clients in hotels, motels
and other residential type environments; -bed and breakfast type environments.

- This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning and user maintenance shall not be

made by children without supervision.

WARNING: Unattended cooking on a hob with fat or oil can be dangerous and may result in fire. NEVER try

to extinguish a fire with water, but switch off the appliance and then cover flame e.g. with a lid or a fire blanket.

Part 2 : Installation

INSTALLATION INSTRUCTIONS

The appliance must be installed and connected in accordance with current regulations. After
unpacking the appliance, ensure there is no visible damage. If it has been damaged during transit, DO NOT
USE, contact where you buy immediately. Please contact MODENA Customer Service for installation.

SELECTION OF INSTALLATION EQUIPMENT

- Cut out the work surface according to the sizes shown in the drawing.
- For the purpose of installation and use, a minimum of 5 cm space shall be preserved around the hole.

- Be sure the thickness of the work surface is at least 30mm. Please select heat-resistant work surface
material to avoid larger deformation caused by the heat radiation from the hotplate. As shown below:
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MODEL L (mm) [ W (mm) H(mm) | D(mm) A (mm) B (mm) | X (mm)
BK 1725

Bl 1725 730 430 56 52 705+5 -0 [ 405 +5 -0 | 50 mini
BC 1721 L

BC 1321 L 288 520 52 48 265 +5 -0 [ 495 +5 -0 | 50 mini
BC 0321 L 288 520 52 48 265 +5 -0 | 495 +5-0 | 50 mini
Bl 1325 288 520 56 53 265 +5 -0 | 495 +5-0 | 50 mini

Under any circumstances, make sure the electric hob is well ventilated and the air inlet and outlet are not
blocked. Ensure the electric hob is in good work state. As shown below:

A

Note: The safety distance between the hotplate and the cupboard above the hotplate should be at
least 760 mm.

A (mm)

B (mm)

C (mm)

D

E

760 mm

50 mm minimal

20 mm minimal

Air Intake

Air exit 5 mm

Before locating the fixing brackets

The unit should be placed on a stable, smooth surface (use the packaging). Do not apply force onto the

controls protruding from the hob.

Easy Fit kits
There is one easy fit kits package for each hob, include fixing clips and screws (for ceramic hob there are total
2 pcs clip and 2 pcs screw, for induction hob there are total 4pcs clip and 4pcs screw). Find the easy fit kit

package first.
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Fix hob to cabinet: Insert the hob into the cabinet/work surface as below diagrams, the mounted clips on
the sides can secure your hob sturdily.

%

\
\

Connecting the hob to the mains power supply
The power supply should be connected in compliance with the relevant standard, or a single-pole circuit breaker.
The appliance have alarge power rating and must be connected to electricity by MODENA Technician.

Notes:
6.1f the cable is damaged or needs replacing, this should be done by MODENA technician using the
proper tools, so as to avoid any accidents.

7. If the appliance is being connected directly to the mains supply, an omni polar circuit breaker must be
installed with a minimum gap of 3mm between the contacts.

8. The installer must ensure that the correct electrical connection has been made and that it complies with
safety regulations.

9. The cable must not be bent or compressed.

10. The cable must be checked regularly and only replaced by MODENA technician.

The method of connections shown below.

Yellow/Graen
@

power cord

junction box

Cautions
8. The hob must be installed by MODENA technicians. Please never conduct the operation by yourself.
9. The electric hob shall not be mounted to cooling equipment, dishwashers and rotary dryers.
10. The electric hob shall be installed such that better heat radiation can be ensured to enhance its reliability.
11. The wall and induced heating zone above the work surface shall withstand heat.
12. To avoid any damage, the sandwich layer and adhesive must be heat resistant.
13. A steam cleaner is not to be used.
14. This electric hob can be connected only to a supply with system impedance no more than 0.427 ohm.
In case necessary, please consult your supply authority for system impedance information
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Part 3 : Operation Instructions

PRODUCT REVIEW

MODEL : Bl 1725 BK 1725
1 3 2 1 3 2
TSR S ; S S,

4__1

4 5 4 5
1. Induction Zone 1 1. Induction Zone
2. Induction Zone 2 2. Vitroceramic Burner Dual Zone
3. Ceramic Glass 3. Ceramic Glass
4. Control panel of cooking zone#1 4. Control panel of cooking zone#1
5. Control panel of cooking zone#2 5. Control panel of cooking zone#2
Control Panel
Combination ( Vitroceramic) Induction
i 18 1% 1
I
@ @ @ pom————mTOn i (23 @ @ —r (;/}3
T A
3 4 3 4

8. Booster function /Extend zone control buttons
9. Stop & Go control buttons

10. Timer control button

11. Heating level/Timer adjusting slider

12. Child Lock control button

13. ON/OFF button
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MODEL :

MODEL :

Bl 1325
: —T—> 3
—> 1
i > 2
e aa | , 4

1. Induction Zone 1
2. Induction Zone 2
3. Ceramic Glass

4. Control panel

BC 1721 L

1

T

3

T

N

—

/
f

f

\
\

o

®
[-X-E-R:1C) [=EER

W

\>

/-~

—

e ]
CEERT )

;

_\\

\
|

|
/

\\p

-

}

4

1. Vitroceramic Dual Zone 1
2. Vitroceramic Dual Zone 2
3. Ceramic Glass

4. Control panel of cooking zone

Control Panel

T [ 11
© 99 Of§ ® ©®
@ © 080 @
I

ONOUTDNWN =

Control Panel
1

T

1. Cooking Zone selection button
2. Stop & Go control buttons
3. Timer control button

4. Heating level/Timer adjusting slider

5. Child Lock control button
6. ON/OFF button

BC 1321 L,BCO0321L

— >

S —

1. Vitroceramic Dual Zone 1
2. Vitroceramic Dual Zone 2
3. Glass plate

4. Control panel

. Entend zone control buttons

. Cooking Zone selection button
. Child Lock control button

. Stop & Go control buttons

. Timer control button

“n

. Heating level/Timer “-” button
. Heating level/Timer “+” button
. ON/OFF button

3
1

93 Q8 g0
@ @ BT @
N ‘, B
2 3 4 5 6
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Note : Pro duct diagrams in instruction manual for reference only, there might be slightly difference due
to continually product improvements.

Before using your New Hob
- Read this guide, taking special note of the ‘Safety Warnings’ section.
- Remove any protective film that may still be on your new electric hob.

Using the Touch Controls
- The controls respond to touch, so you don’t need to apply any pressure.
- Use the ball of your finger, not its tip.
- You will hear a beep each time a touch is registered.
- Make sure the controls are always clean, dry, and that there is no object (e.g. a utensil or a

cloth) covering them. Even a thin film of water may make the controls difficult to operate.

=

Choose the right Cookware
- Only use cookware with a base suitable for induction cooking. Look for P =%

\ »
& the induction symbol on the packaging or on the bottom of the pan. 1 r
=
- You can check whether your cookware is suitable by carrying out a magnet test.
Move a magnet towards the base of the pan.If it is attracted, the pan is suitable for ea

induction hob.
- If you do not have a magnet:

3. Put some water in the pan you want to check.

4. If =" does not flash in the display and the water is heating, the pan is suitable.
- Cookware made from the following materials is not suitable for an induction hob: pure stainless steel,
aluminum or copper without a magnetic base, glass, wood, porcelain, ceramic, and earthenware.
- Induction hob are made from smooth, ceramic glass, the heat comes from a magnetic induction coil which heats
the cookware but not the cooking surface. The heat from the cookware is transferred to the food.

- It's important that you use only metal pans specifically designed and/or approved for use on induction hobs.
Never allow melamine or plastic containers to come in contact with the heat zones.

Do not use cookware with jagged edges or a curved base.

Xr Y T 1
Make sure that the base of your pan is smooth, sits flat against the glass, and is the same size as the cooking

zone. If you use smaller pot efficiency could be less than expected. Always centre your pan on the cooking
zone.

- L _ - wm _wm

E S , - 2 2 ~
X XX Y T

-

Always lift pans off the electric hob — do not slide, or they may scratch the glass.

Note : You can use any kind of pot or pan for Ceramic Hob. Make sure that base of your pot or pan is smooth,
sits flat against the ceramic glass, and same size as the cooking zone for better cooking performance.
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USING YOUR HOB

To start cooking
1. After the hob be connected to electricity and power on. L\

Press and hold the ON/OFF control button for about 3 seconds till
you hear a “beep” to turn the hob on. Now the hob enter into Standby mode,

all heat setting indicators and Timer setting indicators shows “-”

4. Place a suitable pan on the cooking zone that you wish to use. Make

sure the bottom of the pan and the surface of the cooking zone are N P
clean and dry. S

5. Touching the heating zone selection control button to select and active  d
the cooking zone you wish to use. The heat setting indicator of the selected :
zone will flash when be active.

Notes: For BC 1721 L, BI 1725, BK 1725, to adjust
heating level, please skip step 3.
Notes: For BC 1721 L, the timer/cooking zone selection icon is

only symbol to illustrate what the control button below is for.

5. Then set heating level of cooking zone

a) Touch control models: BC Model @
* Set heat setting by touching the (‘) or ©) button.
» If press and hold either of the two buttons, the value

will adjust down or up rapidly, from 0 to 9 in circle.
b) Slider Touch control models: Bl and BK Model

*  For the model with a touch slider control, you can
adjust heat setting by touching the slider control.

= LELEEELERU T

EEE—
Power up

Notes:

5. After connect to electricity, when power on, the buzzer of hob beeps once,all indicators light on for
1 second then off.

6. When the hob in Standby mode, if there is no practice within 1 minute, the electric hob will auto turn
off, with buzzer beeps once.

7. You can modify the heat setting at any time during cooking. The heating element will turn off under
power level 0, with indicator shows “-”

8. The heat setting indicator of the selected zone will flash when adjusting. After adjusting, the number in

indicator will flash for 5 seconds and then stop flash, then the setting has been confirmed.

To turn off hob

1. Adjust heat setting to O level, which indicator shows “-* - O
3. You can also turn the whole hob off by touching the

ON/OFF control button. \_\
Notes:

3. If there is power cut off during cooking, all programmer setting will be cancelled, you need to reset
the programmer again.
4. The cooling fan of induction hob will remain on for about 1 minute after the hob be turned off.
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Beware of hot surfaces

After turn off, the letter "H” H will show in the power setting indicator if cooking zone is hot to touch. It will
disappear when the surface has cooled down to a safe temperature.

When in Standby mode, if the surface of cooking zone is hot to touch, the letter “H” and “-” will show in its heat

setting indicator alternately.

Using Large Heating Area-Ceramic Hob
ForBC 1321 L,BC 0321 L,BC 1721 L, BK 1725, have one or several extended cooking zones
(Dual/Triple zone), these extended zones can provide larger cooking rea and additional heat. To active
Extended zone when hob is working, please follows below:
1. Select and active cooking zone you would like to use extended zones.
b) For model BK 1725:
Touch the slider control button of corresponding heating zone to active it
for adjustment. @
¢) Formodel BC 1721 L :

Touch the @ or@button of corresponding heating zone to active it for adjustment.

d) For model BC 1321 L,BC 0321 L:
°

4. The central zone will be switched on, when first adjust of heat level for extended L{\
cooking zone. >
5. When the heating zone be selected and active (power level indicator flashing),

touch extended zone control button @ to active extended heating element
to get a large heating area.

Notes:
3. By continuous touch the control button, the extended zone works at below
consequence: -Dual zone: “Central-Dual-Central-Dual-Central zone...”
4. When the Dual Zone of extended cooking zone active, the LED indicator of it will show heat setting and “

-~ “alternately .

Using Booster Function-Induction Hob

For induction hob models which with Booster function, you can use the “Booster” function to boost power of
relevant cooking zone for a maximum power rating for 5 minutes. This function could reduce the cooking
time, which convenience for cooking when in hurry!

To use booster function when induction hob is working, follows below:
4. Turn on the hob by touch ON/OFF control button.

5. Touch the Booster function control button , the heating
zone indicator will show “b” and flashing for 5 seconds
then stop flashing. Then Booster function be active, the
power reach Max for 5 minutes, and then return to the

pre-set heat setting.
6. To cancel Booster function:
*  When in Booster function, touch the “Booster” control button again, you can inactive Booster function.

* You can also cancel Booster function by adjust power level setting.
Note:

After booster finish, the cooking zone will return to previously power level setting before
booster.
Child Lock Safety Control

- You can lock the controls to prevent unintended use (for example children accidentally turning the
cooking zones on) by active Child Lock function.
- When the controls are locked, except the ON/OFF control button and Child Lock control button, all

other touch control buttons are disabled.
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To lock the controls
Touch the Child Lock control button .- . The timer indicator will show “ Lo“, and Child Lock function be
active.

To unlock the controls
3. Make sure the electric hob is turned on.

4. Touch and hold the Child Lock control button seconds, the buzzer beeps once and “Lo” disappears
in timer indicator, the Child Lock be inactive.
3. You can now start using your electric hob.
Under the child lock mode, all controls button are disable except the ON/OFF and child Iock@.

You can always turn the hob off with the ON/OFFtroI in an emergency, but you shall unlock
the hob first in the next operation
Note: Under Child Lock function, if turn the hob off, the Child Lock function will still valid. If you want to turn

on the hob after that, need to inactive Child Lock function first.

Stop & Go function
Make cooking easy! When cooking, your doorbell rings, phone rings, or kid shouts from another door.
Need to step out of kitchen? These means dinner could burn, or take longer time to ready if you switch
everything off.
The Stop & Go function can turn off all zones. When you back, with one more touching of the button@

hob restarts where they were, to carry on cooking.

3. Active Stop & Go function
To active Stop & Go function, you can press the Stop & Go function button once. Then all programmer
setting be hold on and hob stop heating, all heat setting indicators show “P”.

4. Inactive Stop & Go function
To cancel Stop & Go function, you can press the Stop & Go function again, after come back. Then all

programmer setting will return to what they were, Stop & Go indicator “P” disappear from all indicators.

V4 ! \  When Stop & Go function active, all control buttons are disable except the ON/OFF and Stop &
Go button.

Note: The hob will auto turn off, if Stop & Go function last more than 10 minutes.
Using the Timer

When the hob is turned on, you can use the timer in two different ways:
* You can use it as a minute minder (only for Bl 1325 and BC 1321 L, BC 0321 L). In this case, the timer will
not turn any cooking zone off when the set time is up.

* You can set it to turn either or more than one cooking zones off.
* You can set the minute minder/timer for up to 99 minutes.

Timer Overview

Minute display

» | shows the number
of minutes

|
®
Timer contr © 36 ®

1 ]
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Using the Timer as a Minute Minder

If you have not selected any cooking zones
3. Touch the timer control button @he number in timer indicator flashing.

CS

4. Then adjust Minute Minder setting
a) Touch control models: BC 1321 L, BC 0321 L @

* Set heat setting by touching the @ or @button.
» If press and hold either of the two buttons, the value will adjust down or up

rapidly in circle.

Note: When the timer indicator flashing, touch timer control button
another time, can quick confirm the timer setting.

c) Slider Touch control models: BI 1325
*  Touch the timer control button@ce, the number of single digit in timer
indicator flashing, then adjust single digit of minute minder setting by
sliding the slider control.
* Press the timer control button again, the number of tens digit in timer
indicator flashing, then adjust tens digit of minute minder setting by sliding the
slider control.

— PELLEEDEU T TET T =

Sy
Power up

Note: By continuous touch the timer control button, the slider works at below @
consequence: “Single Digit-Tens Digit -Confirm Setting-Single Digit-...” E--®

5. When the minute minder is set, it will begin to count down immediately, the display
will show the remaining time.

6. Buzzer will beep for 30 seconds and timer indicator shows “- - “when the setting ®
time finished. Any efficient touching of control buttons during it, would end up (_}\ '1'1' f@

the buzzer beeps.

NOTES:

3. The red dot next to power level indicator will illuminate for those zones be
set with timer. You can check timer setting of different cooking zone
which set with timer, by press corresponding cooking zone select button.

4. If more than one heating zone has timer setting, the timer indicator will

L On

W
m

OO

show the lowest time. The red dot next to power level indicator will flash.

6. When cooking timer expires, the corresponding cooking zone will be switch
off automatically.

O

English 34



Setting the Timer to turn cooking zone off

1. Touch the heating zone selection control button to active the cooking zone you wish to ®
set timer for, the power level indicator of the selected cooking zone flashing. ()\
Notes: For model BC 1721 L, directly touch the @or @ button of corresponding S

cooking zone to active it.
Notes: For model Bl 1725 and BK 1725, please skip step 1.

2. Then Touch the timer control button ® to active timer control, the number in timer
indicator flashing.
Note: For model BC 1721 L, directly touch the @ or @ button of timer to active it.

c3

4. Then adjust Timer setting
1) Touch control models:BC 1321 L, BC 0321 L,BC 1721 L
* Set heat setting by touching the @ or ®button.

* If press and hold either of the two buttons, the value will adjust down or up
rapidly in circle. @
Note: When the timer indicator flashing, touch timer control button another time,
can quick confirm the timer setting.

3) Slider Touch control models:BI 1325, Bl 1725, BK 1725

* Touch the timer control button ®once, the number of single digit in timer indicator
flashing, then adjust single digit of minute minder setting by sliding the slider control.
* Press the timer control button again, the number of tens digit in timer indicator
flashing, then adjust tens digit of minute minder setting by sliding the slider control.

= LELLEEEE AU T

EE——
Power up

Note: By continuous touch the timer control button, the slider works at below consequence:
“Single Digit-Tens Digit- Confirm Setting -Single Digit-...”

6. When the timer is set, it will begin to count down immediately, the display will show > 7
the remaining time. Q (| :{‘B

1. The red dot next to power level indicator will illuminate for those zones be set
with timer. You can check timer setting of different cooking zone which set with 6
timer, by active this cooking zone.
3. If more than one heating zone has timer setting, the timer indicator will show 3
the lowest time. The red dot next to power level indicator will flash.

OO0

%
m

5. When cooking timer expires, the corresponding cooking zone will be switch off
automatically.

@

English 35



Notes :

5. The default setting of minute reminder and timer is 30 minutes.

6. After adjusting, the setting in timer indicator will flashing for 5 seconds and then stop flashing, then the
setting be confirmed.

7. For the minute reminder and timer can be use at same time, timer indicator shows the lowest time setting.
If the lowest setting is minute reminder, the red dot next to timer indicator will flash. If the lowest setting is
timer setting, the red dot of corresponding cooking zone power level indicator will flash.

8. If indicator shows timer setting of cooking zone. To check minute reminder setting, press the timer control

button (_che indicator will show minute reminder setting.

Detection of Pan and Small Articles

” ..‘ [13

For induction hob, if the display flashes” = “ in heat setting indicator.
- you have not placed a pan on the correct cooking zone or,

- the pan you’re using is not suitable for induction cooking or,

- the pan is too small or not properly centered on the cooking zone.

Notes:

4. No heating takes place unless there is a suitable pan on the cooking zone.

5. The hob will auto turn off after 2 minutes if no suitable pan is placed on it.

6. When an unsuitable size or non-magnetic pan (e.g. aluminum), or some other small item (e.g. knife,
fork, key) has been left on the hob, the hob automatically go to standby in 1 minute. The fan will keep
cooking down the induction hob for a further 1 minute.

Residual Heat Warning

When the hob has been operating for some time, there
will be some residual heat. The letter “ H "appears to warn |
you to keep away from it.

e
-—

C

-

Auto Shutdown
Another safety feature of the hob is auto shutdown. This occurs whenever you forget to switch off a cooking
zone. The default shutdown times as below table:

Power level 1 2 3 4 5 6 7 8 9
Default working time (hour) 8 8 8 4 4 4 2 2 2

Over-heat Protection
A temperature sensor equipped can monitor the temperature inside the hob. When an excessive

temperature is monitored, the hob will auto stop operation.

Over-flow Protection

For your safety, the programmer will auto shut off the power if liquid boiling or wet cloth over touch control
panel. All control buttons became invalid except ON/OFF and Child Lock button, unless you wipe the touch
control area dry.

Cooking Guidelines

Cooking Tips
- When food comes to the boil, reduce the power setting.
- Using a lid will reduce cooking times and save energy by retaining the
heat.
- Minimize the amount of liquid or fat to reduce cooking times.
- Start cooking on a high setting and reduce the setting when the food has heated through.
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Simmering, cooking rice
- Simmering occurs below boiling point, at around 85°C, when bubbles are just rising occasionally to the
surface of the cooking liquid. It is the key to delicious soups and tender stews because flavors
develop without overcooking the food. You should also cook egg-based and flour thickened sauces
below boiling point.
- Some tasks, including cooking rice by the absorption method, may require a setting higher than the

lowest setting to ensure the food is cooked properly in the time recommended.

Searing steak

To cook juicy flavorsome steaks:

6. Stand the meat at room temperature for about 20 minutes before cooking.

7. Heat up a heavy-based frying pan.

8. Brush both sides of the steak with oil. Drizzle a small amount of oil into the hot pan and then lower the
meat onto the hot pan.

9. Turn the steak only once during cooking. The exact cooking time will depend on the thickness of the steak
and how cooked you want it. Times may vary from about 2 — 8 minutes per side. Press the steak to gauge
how cooked it is — the firmer it feels the more ‘well done’ it will be.

10. Leave the steak to rest on a warm plate for a few minutes to allow it to relax and become tender before
serving.

For stir-frying

8. Choose an ceramic compatible flat-based wok or a large frying pan.

9. Have all the ingredients and equipment ready. Stir-frying should be quick. If cooking large quantities,
cook the food in several smaller batches.

10. Preheat the pan briefly and add two tablespoons of oil.

11. Cook any meat first, put it aside and keep warm.

12. Stir-fry the vegetables. When they are hot but still crisp, turn the cooking zone to a lower setting, return
the meat to the pan and add your sauce.

13. Stir the ingredients gently to make sure they are heated through.

14. Serve immediately.

Heat Settings

The settings below for induction hob are guidelines only. The exact setting will depend on factors including
your cookware and the amount you are cooking. Experiment with the induction hob to find the settings that
best suit you.

Heat setting Suitability

1-2 * delicate warming for small amounts of food

» melting chocolate, butter, and foods that burn quickly
* gentle simmering

* slow warming

3-4 * reheating
* rapid simmering
* cooking rice

5-6 * pancakes
7-8 * sautéing

» cooking pasta
9 * stir-frying

* searing

* bringing soup to the boil
* boiling water
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Part 4 : Cleaning and Maintenance

CLEANING AND MAINTENANCE
Important: Before any maintenance or cleaning work is carried out, DISCONNECT the appliance from

ELECTRICITY supply and ensure the appliances is completely cool.

Cleaning the Hob Surface

Clean spillages from the hob surface as soon as possible after use. Always ensure the surface is cool enough

before cleaning.

Use a soft cloth or kitchen paper to clean the surface. If the spillage has dried on the surface, you may need
to use a specialist vitro-ceramic glass cleaner, which is available for most of supermarkets.
Do not use other abrasive cleaners and/or wire wool ect., as it may scratch the ceramic glass surface of

your hob.

Hints and Tips

What? How? Important!
Everyday soiling 1. Switch off the power * When turn off the power supply of hob, there will be
on glass supply. no ‘hot surface’ indication but the cooking zone may

(fingerprints,
marks, stains left
by food or non-
sugary spillovers
on the glass)

2. Apply a vitro-ceramic glass
cleaner while the glass is
still warm (but not hot!)

3. Rinse and wipe dry with a
clean cloth or paper towel.

4. Switch on the power supply

to the hob.

still be hot! Take extreme care.

» Heavy-duty scourers, some nylon scourers and
harsh/abrasive cleaning agents may scratch the
glass. Always read the label to check if your cleaner
or scourer is suitable.

* Never leave cleaning residue on the hob glass

surface: the glass may become stained.

Boll over, melts,
and
hot sugary spills
on

the glass

emove these iImmediately

with a fish slice, palette knife
or razor blade scraper
suitable for ceramic glass of
hob, but beware of hot
cooking zone surfaces:

1. Switch off the power
supply.

2. Hold the blade or utensil at
a 30° angle and scrape the
soiling or spill to a cool
area of the hob.

3. Clean the soiling or spill up
with a dish cloth or paper
towel.

4. Follow steps 2 to 4 for

‘Everyday soiling on glass’
above.

« Remove stains left by melts and sugary food or
spillovers as soon as possible. If left to cool on the
glass, they may be difficult to remove or even
permanently damage the glass surface.

 Cut hazard: when the safety cover is retracted, the
blade in a scraper is razor-sharp. Use with extreme
care and always store safely and out of reach of
children.

Spil overs on the
touch controls

1. Switch off the power
supply.

2. Soak up the spill

3. Wipe the touch control area
with a clean damp sponge
or cloth.

4. Wipe the area completely

dry
with a paper towel.

5. Switch on the power supply

to the hob.

« The hob may beep and turn It self off, and the touch
controls may not function while there is liquid on
them. Make sure you wipe the touch control area
dry before turning the hob back on.
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Maintenance of the Hob
If you find something goes wrong for your hob, before contact the service or where you purchased it, please
check whether below:
2. There is no power to the appliance:
*  Check whether there is a power cut of your department;
*  Check whether the appliance is been connected to electricity properly;
* Has the timer setting elapsed,;
*  Whether it reaches the longest cooking time setting and auto shut off;
+  Whether there is liquid boiling over touch control panel and overflow protection devices auto shut off;
2. The touch control panel buttons can’t be active:
*  Whether it's under “Child Lock”, which there is “Lo” shows in timer displayer;
*  Whether liquid/wet cloth over touch control panel active overflow protection;
3. After cooking there is “H” shows on display:
* Thisis normal. The hob is with Residual Heat Warning safety features. It will remain on until the
surface is cool enough for touch.
4. After turn off, the fan of induction hob remains working for a while:
* Thisis normal, this is to help appliances completely cool down.
6. Some pans make crackling or clicking noises during use of induction hob:
» This is normal, it'’s the sound of induction coils during working, and for different construction of your
cookware, the clicking might be slightly different.
7. The glass is being scratched:
»  Check whether you use unsuitable cookware, like rough-edged cookware.
» Check whether unsuitable, abrasive scourer or cleaning products being used.

Failure Inspection for induction hob
If an abnormality comes up, the induction hob will enter the protective state automatically and
display corresponding protective codes:

Problem Possible causes What to do

E1/E2 Abnormal supply voltage Please check whether power
supply is normal, Power on after
the power supply is hormal.

E3 High temperature of the pan | Check whether no liquid in pan,
sensor fill with liquid then restart.

E5 High temperature of the Please restart after the
IGBT temperature sensor induction hob cools down.

For all other error codes, switch off and call your service provider.
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Part 5 : Specification

MODEL BK 1725 Bl 1725 Bl 1325
Electric Hob _ _ . .
Type (Combination Hob) Electric (Induction Hob) | Electric (Induction Hob)
Number of burners 2 2 2
" @210 mm (2000 W)  |@210 mm (2000 W) @210 mm (2000 W)
Burner composition @138-230 cm @210 mm( 2000 W) @160 mm (1500 W)
(1100/2200 W)
Blocking securing system Yes Yes Yes
Color Black Black Black
Touch control panel Yes Yes Yes
Program / Timer Digital Digital Digital
Lock system Yes Yes Yes
Electricity (Volt) 220-240 220-240 220-240
Electric frequency (Hz) 50-60 50-60 50-60
Dimension (P x L X T) mm 730 x 430 x 60 730 x 430 x 60 288 x 520 x 56
?F’U;OL]C; Z'nr?ens'on 705 x 405 705 x 405 270 x 500
Weight (kg) 10 9.5 6
MODEL BC 1721 L BC 1321 L BC 0321 L
Type Electric Electric Electric
(Ceramic Hob) (Ceramic Hob) (Ceramic Hob)
Number of burners 2 2 2
Burner composition #138-230 cm @120 - 200 mm @120 - 200 mm
(1100/2200 W) (1000/2000 W) (1000/2000 W)
#138-230 cm @165 mm (1200 W) @165 mm (1200 W)
(1100/2200 W)
Blocking securing system Yes Yes Yes
Color Black Black Black
Touch control panel Yes Yes Yes
Program / Timer Digital Digital Digital
Lock system Yes Yes Yes
Electricity (Volt) 220-240 220-240 220-240
FElectric frequency (Hz) 50-60 50-60 50-60
Dimension (P x L X T) mm 730 x 430 x 60 288 x 520 x 52 288 x 520 x 52
S osion (L 705 x 405 270 x 500 270 x 500
W) mm
Weight (kg) 7.6 4.5 4.5

English 40




Note :



Note :






