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DEAR CUSTOMER,

Your hob combines exceptional ease of use with excellent effectiveness. Once you have
read the instructions, operating your hob will not be a problem.

Before being packed and leaving the factory, the safety and functions of this hob were
ca-refully tested.

We ask you to read the User Manual carefully before switching on the appliance. Following
the directions in this manual will protect you from any misuse.

Keep this User Manual and store it near at hand.

The instructions should be followed carefully to avoid any unfortunate accidents.

Important!

The appliance may only be operated when you have read and understood this man-
ual thoroughly.

The appliance is designed solely for cooking. Any other use (eg heating a room) is
incompatible with the appliance’s intended purpose and can pose a risk to the user.
The manufacturer reserves the right to introduce changes which do not affect the
operation of the appliance.

Certificate of compliance CE

The Manufacturer hereby declares that this product complies with the general require-
ments pursuant to the following European Directives:

® The Low Voltage Directive 2006/95/EC,

e Electromagnetic Compatibility Directive 2004/108/EC,

e ErP Directive 2009/125/EC,
and therefore the product has been marked with the 'C'E symbol and the Declaration
of Conformity has been issued to the manufacturer and is available to the competent
authorities regulating the market.
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SAFETY INSTRUCTIONS

Warning: The appliance and its accessible parts become hot during use. Care should be
taken to avoid touching heating elements. Children less than 8 years of age shall be kept
away unless continuously supervised.

This appliance can be used by children aged from 8 years and above and persons with re-
duced 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.

Warning: Danger of fire: do not store items on the cooking surfaces.

Warning: If the surface is cracked, switch off the ap-pliance to avoid the possibillity of
electric shock.

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

After use, switch off the hob element by its control and do not rely on the pan detector.

The appliance is not intended to be operated by me-ans of an external timer or separate
remote-control system.

You should not use steam cleaning devices to clean the appliance.

Warning: Do not use unsuitable hob guards that pre-vent children from accessing hob.
Use of unsuitable hob guards can cause accidents.



SAFETY INSTRUCTIONS FOR USE

*  Before using the induction hob for the first time, carefully read its user manual. This will
ensure user safety and prevent damage to the appliance.

* Ifthe induction hob is operated in immediate vicinity to the radio, television set or other
radio-frequency-emitting device, make sure that the hob'’s touch sensor controls op-
erate correctly.

*  The hob must be connected by a qualified installer.

* Do not install the appliance near a refrigerator.

e Furniture, where the hob is installed must be resistant to temperatures up to 100C.
This applies to veneers, edges, surfaces made of plastics, adhesives and paints.

*  The appliance may only be used once fitted in kitchen furniture. This will protect the
user against accidental touching the live part.

*  Repairs to electrical appliances may only be conducted by specialists. Improper re-
pairs can be dangerous to the user.

* The appliance is not connected to mains when it is unplugged or the main circuit
breaker is switched off.

*  Plug of the power cord should be accessible after appliance has been installed.

e Ensure that children do not play with the appliance.

e This appliance is not intended for use by persons (including children) with physical,
mental or sensory handicaps, or by those who are inexperienced or unfamiliar with the
appliance, unless under supervision or in accordance with the instructions as commu-
nicated to them by persons responsible for their safety.

*  Persons with implanted devices, which support vital functions (eg, pacemaker,
in-sulin pump, or hearing aids) must ensure that these devices are not affected
by the induction hob (the frequency of the induction hob is 20-50 kHz).

*  Once power is disconnected all settings and indications are erased. When electric
power is restored caution is advisable. If the cooking zones are hot, H” residual heat
indicator will be displayed. Also child lock key will be displayed, as when the appliance
is connected for the first time.

*  Built-in residual heat indicator can be used to determine if the appliance is on and if it

is still hot.

* If the mains socket is near the cooking zone, make sure the cord does not touch any
hot areas.

*  When cooking using oil and fat do not leave the appliance unattended, as there is a
fire hazard.

* Do not use plastic containers and aluminium foil. They melt at high temperatures and
may damage the cooking surface.



SAFETY INSTRUCTIONS FOR USE

*  Solid or liquid sugar, citric acid, salt or plastic must not be allowed to spill on the hot
cooking zone.

* If sugar or plastic accidentally fall on the hot cooking zone, do not turn off the hob and
scrape the sugar or plastic off with a sharp scraper. Protect hands from burns and
injuries.

*  When cooking on induction hob only use pots and pans with a flat base having no
sharp edges or burrs as these can permanently scratch the cooking surface.

* Induction hob cooking surface is resistant to thermal shock. It is not sensitive to cold
nor hot.

*  Avoid dropping objects on the cooking surface. In some circumstances, point impacts
such as dropping a bottle of spices, may lead to cracks and chipping of the cooking
surface.

* If any damage occurs, seething food can get into the live parts of the induction hob
through damaged areas.

e If the cooking surface is cracked, switch off power to avoid the risk of electric shock.

* Do not use the cooking surface as a cutting board or work table.

* Do not place metal objects such as knives, forks, spoons, lids and aluminium foil on
the cooking surface as they could become hot.

* Do not install the hob over a heater without a fan, over a dishwasher, refrigerator,
freezer or washing machine.

* If the hob has been built in the kitchen worktop, metal objects located in a cabinet
below can be heated to high temperatures through the air flowing from the hob ven-
tilation system.

* Asaresult it is recommended to use a partition (see Figure 2).

*  Please follow the instructions for care and cleaning of induction hob. In the event of
misuse or mishandling warranty may be void.



HOW TO SAVE ELECTRICITY

Using the electricity in a re-sponsible manner not only saves money, but
also helps protect the environment. So let’s save electricity! This is how it’'s

done:
= —_—
. Use the correct cookware.

Cookware with flat and a thick base can save up to 1/3 of electricity. Please remember to
cover cookware with the lid, otherwise electri-city consumption increased four times!

¢ Always keep the cooking zones and cookware bases clean.

Dirt prevents proper heat transfer. Often burnt stains can be removed only with agents
harmful to the environment.

¢ Avoiding unnecessary lifting the lid to peek into the pot.

* Do not install the hob in the immediate vicinity of refrigerator / freezer.

The electricity consumption is then unneces-sarily increased.

UNPACKING

@ The appliance was protected from damage at the time of transport. After
unpacking, please dispose of all ele-ments of packaging in a way that will
% not cause damage to the environment. All materials used for packaging the
appliance are environmentally friendly; they are 100% recyclable and are

marked with the appropriate symbol.

Important! Keep the packaging material (bags, Styrofoam pieces, etc.) out of reach of
children during unpacking.

DISPOSAL

In accordance with European Directive 2012/19/UE and Polish legislation regarding used
electrical and electronic goods, this appliance is marked with the symbol of the crossed-out
waste container.

This marking means that the appliance must not be dispo-sed of together
with other ho-usehold waste after it has been used. The user is obliged to
hand it over to waste collection centre collecting used electrical and elec-
tronic goods. The collectors, inclu- ding local collection points, shops and
local authority departments provide recycling schemes. Proper handling of
used electrical and electronic goods helps avoid environ-mental and health
hazards resulting from the presence of dangerous components and the
inappropriate storage and processing of such goods.

~



DESCRIPTION OF THE APPLIANCE

Description of hob

Induction cooking zone
booster (right) @ 220 mm

Induction cooking zone
booster (left) @ 180 mm
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1. On/off sensor field

2. Stop + Go

3. (+) Higher heat setting selector
4. (-) Lower heat setting selector
5. Timer sensor

6. Stop + Go indicator

7. Timer indicator

8. Cooking zone/timer indicator



INSTALLATION

Making the worktop recess

Worktop thickness should be 28 - 40 mm, while its width at least 600 mm. The work-
top must be flat and level. Edge of the worktop near the wall must be sealed to prevent
ingress of water or other liquids.

There should be sufficient spacing around the opening, in particular, at least 60 mm
di-stance to the wall and 50 mm distance to the front edge of worktop.

The distance between the edge of the opening and the side wall of the furniture should
be minimum 55 mm.

Worktop must be made of materials, including veneer and adhesives, resistant to a
tem-perature of 100C. Otherwise, veneer could come off or surface of the worktop
become deformed.

Edge of the opening should be sealed with suitable materials to prevent ingress of
wa-ter.

Worktop opening must cut to dimensions as shown on figure 1.

Ensure minimum clearance of 25 mm below the hob to allow proper air circulation and
prevent overheating. See Figure 2.
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INSTALLATION

Fig.2

Installing hob in kitchen cabinet
workfiop.

Minimum l—ﬁ: l |
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Installing hob in kitchen workiop
above oven with ventilation.

Bhnd ~ 5001 Omim

/!\ Do not install the hob above the oven without ventilation.
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INSTALLATION

Installation of hob

Prepare a place (an opening) in the table top according to dimensions specified on the
installation drawing (Fig. A),

Minimal clearance to be left between the appliance and the sides of the neighbouring
cupboards is 50 mm,

The installed plate is 50mm high,

If the cooking plate is separated from the support cupboard by means of a horizontal
pro tective plate, the clearance between the bottom of the enclosure of the cooking
plate and the protective plate has to be at least 25 mm high to ensure free air flow.
Out a square opening (with at least 80mm side) in the rear part of the protective plate,
Connect the plate to the mains according to the attached wiring diagram,

Match the section of the mains cable to the power of the plate (should be done by a
qu-alified electrician),

Remove dust from the top, insert the plate into the opening and press hard (Fig.B).

Fig. A
1 - table top
2 - cooktop sealing
3 - ceramic plate
Rys. B

-
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INSTALLATION

Electrical connection

Warning!

All electrical work should be carried out by a
suitably qualified and authorised electrician.
No alterations or wilful changes in the elec-
tric-ity supply should be carried out.

The hob is manufactured to work with
a one--phase alternating current (230V
1N~50Hz) and is equipped with a 3 x 4
mmz2 connection lead.

The electricity supply for the hob must have
a safety switch which enables the power to
be cut off in case of emergency. The dis-
tance between the working contacts of the
safety switch must be at least 3 mm.

Before connecting the hob to the power
sup-ply it is important to read the informa-
tion on the data plate and the connection
diagram.

Caution! The installer is obliged to provide
the user with “appliance electrical connec-
tion certificate” (enclosed with the warranty
card).

Connection diagram

Caution! Voltage of heating elements 230V.
Caution! In the event of any connection the
safety wire must be connected to the [-.PE

terminal.
= -2
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230V 1N~ 50Hz

ive L: BN - brown
Neutral N: BU - blue
Earth PE: GNYE -green/yellow

Power circuit should be protected with a
32A fuse.

Recommended type of connection lead:
HO5VV-F, 3 x 4mm2.

Important!

If the fixed power supply cable is damaged,
it should be replaced at the manufacturer
or at an authorized servicing outlet, or by a
qualified person to avoid danger.



OPERATION

Before using the appliance for the first time

e Thoroughly clean your induction hob first. The induction hob should be treated with the
same care as a glass surface.

e Switch on the ventilation in the room or open a window, as the appliance could emit an
unpleasant smell during first use.

e Operate the appliance while observing all safety guidelines.

Induction cooking zone operation principle

Electric oscillator powers a coil placed inside the appliance.
This coil produces a magnetic field, which induces eddy cur-
" . rents in the pot, when it is placed on the hob.
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These currents make the pot real transmitters of heat, while the
hob glass surface remains cool.

MM A A
L L T Lt
dedododa
—— 1

This requires the use of pots whose base is ferromagnetic, in other words susceptible to
magnetic fields.
Overall, induction technology is characterized by two advantages:

¢ The heat is only emitted by the pot and its use is maximised,
e Thereis no thermal inertia, since the cooking starts immediately when the pot is placed
on the hob and ends once it is removed.

The protective device:
If the hob has been installed correctly and is used properly, any protective devices are rarely
required.

Fan: protects and cools controls and power components. It can operate at two different
speeds and is activated automatically. Fan runs until the electronic system has sufficiently
cooled down regardless of the appliance or the cooking zones being turned on or off.

Temperature sensor: Temperature of electronic circuits is continuously monitored by a
temperature sensor. If temperature is raised beyond a safe level, this protection system will
reduce cooking zone heat setting or shut down the cooking zones adjacent to the over-
heated electronic circuits.

Pan detection: allows the hob to detect pans placed on a cooking zone. Small objects
placed on the cooking zone (eg, spoon, knife, ring ...) will not be recognised as pans and
the hob will not operate.



OPERATION

Pan detector

Pan detector is installed in induction hobs. Pan detector starts heating automatically when
a pan is detected on a cooking zone and stops heating when it is removed. This helps save
electricity.

*  When an suitable pan is placed on a cooking zone, the display shows the heat setting.
* Induction requires the use of suitable cookware with ferromagnetic base (see Table
page 18).

If a pan is not placed on a cooking zone or the pan is unsuitable, the symbol is dis-
played. The cooking zone will not operate. If a pan is not detected within 10 minutes,
the cooking zone will be switched off.

Switch off the cooking zone using the touch control sensor field rather than by re-
mo-ving the pan.

W
/ ! Ay Pan detector does not operate as the on/off sensor.

The induction hob is equipped with electronic touch control sensor fields, which are oper-
ated by touching the marked area with a finger.
Each time a sensor field is touched, an acoustic signal can be heard.

When switching the appliance on or off or changing the heat setting, attention should
be paid that only one sensor field at a time is touched. When two or more sen-
sor fields are touched at the same time (except timer and child lock), the appliance
igno-res the control signals and may trigger a fault indication if sensor fields are
touched for a long time.

When you finish cooking switch off the cooking zone using touch control sensor
fields and do not rely solely on the pan detector.



OPERATION

The high-quality cookware is an essential condition for efficient induction cooking.

Selecting cookware for induction cooking

ARAXX

Pan detector is installed in induction hobs. Pan detector starts heating automatically when
a pan is detected on a cooking zone and stops heating when it is removed. This helps save
electricity.

e Always use high-quality cookware with a perfectly flat base: this will prevent local over-
he-ating, where food could stick while cooking. Pots and pans with thick steel walls
provide superior heat distribution.

*  Make sure that cookware base is dry: when filling a pot or when using a pot taken out
of the refrigerator make sure its base is completely dry before placing it on the cooking
zone. This is to avoid soiling the surface of the hob.

* Lid prevents heat from escaping and thus reduces heating time and lowers energy
con-sumption.

The smallest and largest possible diameters are indicated in the following table and
depend on the quality of the cookware used.

Induction cooking zone The base diameter of induction cookware
Diameter (mm) Minimum (mm) Maximum (mm)

220 140 220

180 90 180

-"l'i\"x When using cookware smaller than the minimum diameter induction hob
£ may not work.

_;'111 Cookware base has to be flat for optimal temperature control by the induc-
£ %% tion module.
The concave base or deep embossed logo of the manufacturer interfere
with the temperature induction control module and can cause overheating
of the pot or pan.
Do not use damaged cookware such as cookware with deformed base due
to excessive heat.



OPERATION

Selecting cookware for the induction cooking zone

m Check for marking indicating that the
cookware is suitable for induction cooking.
Use magnetic cookware (enamelled steel, ferrite sta-
inless steel, cast iron). The easiest way to determine

if your cookware is suitable is to perform the magnet
test”. Find a generic magnet and check if it sticks to
the base of the cookware.

Induction cooking zone

Cookware is not detected

Stainless Steel With the exception of the ferromagnetic steel cookwa-

re

Aluminium Cookware is not detected

High efficiency
Cast iron

Caution: cookware can scratch the hob surface

High efficiency

Enamelled steel Cookware with a flat, thick and smooth base is re-

commended
Glass Cookware is not detected
Porcelain Cookware is not detected

Cookware with copper

Cookware is not detected
base




OPERATION

Control Panel

* Immediately after the appliance is connected to electrical mains, all displays will light
up briefly. Your induction hob is then ready for use.

e The induction hob is equipped with electronic touch control sensor fields, which are
operated by touching with a finger for at least 1 second.

*  Touching of a sensor field is accompanied by an acoustic signal to acknowledge.

s No objects should be placed on the sensor fields (this could cause an error).
ri I %  Touch sensor fields should be always kept clean.

Switch on the appliance

To switch on the appliance touch and hold the on/off sensor field (1) for at least 1 second.
All displays (3) will show the number “0”.

s If none of the sensor fields is touched within 20 seconds, the appliance
Fi ! % switches itself off.

Switch on the cooking zone

Once the appliance is switched on using the on/off touch sensor (1), select a cooking zone
(5) within the next 20 seconds.

1. When a cooking zone selection sensor field (5) is touched, “0” on the corresponding heat
setting indicator display will become bright.

2. Set the desired heat setting using the “+” (2) or “-” (4) sensor fields.

s If none of the sensor fields is touched within 20 seconds of switching on the
4 ! %  appliance, the cooking zone switches off.

s A cooking zone is active when its display shows a digit or a letter. This in-
Fi ! % dicates the cooking zone is ready for the heat setting to be set or changed.

Selecting the cooking zone heat setting

When the cooking zone display (3) shows bright “0”, start setting the desired heat setting
using the “+” (2) or “-” (4) sensor field.



OPERATION

Deactivate cooking zones

e A given cooking zone must be active. Heat setting display is bright.
*  To switch off a cooking zone touch the on/off sensor field or touch the lower heat set-
ting sensor field “-” (4) to reduce the heat setting to 0”.

Switch off the appliance

¢ The appliance operates when at least one cooking zone is on.
*  To switch off the appliance touch the on/off sensor (1).

If a cooking zone is still hot, the relevant display (8) will show the letter “H” to indicate re-
sidual heat.

Booster function “P”

Booster function increases cooking zone power.

In order to activate the Booster function, select the cooking zone, set the heat setting to “9”
and then touch the “+” (3) sensor field again. The letter “P” will be shown on the display. To
deactivate the Booster function, touch the “-” (4) sensor field to reduce the heat setting or
lift the cookware from the cooking zone.

"'T" For 220 mm cooking zone, operation of the Booster function is limited to 5
/4%  minutes. Once the Booster function is automatically deactivated, the cook-
ing zone continues to operate at its nominal power.
The Booster function can be reactivated, provided the appliance electronic
circuits and induction coils are not overheated.
When the pot is lifted from the cooking zone when the Booster function is in
operation, it remains active and the countdown continues.
When the appliance electronic circuits or induction coils overheat when the
Booster function is in operation, it is automatically deactivated. The cooking
zone continues to operate at its nominal power.



OPERATION

The child lock function

The Child Lock function protects the appliance from inadvertent operation by children. The
appliance can be operated once the child lock function has been released

Set the child lock function

The child lock function can only be set when the appliance is switched on and none of the
cooking zones or timer is in operation (all displays show “0”).

Touch (1) to turn on the appliance and then simultaneously (5) and (-) (4). All displays will
show the letter “L.” (Locked), which indicates that the Child Lock function has been set. If
cooking zones are still hot, the display will alternate between showing the letters “L.” and
“H”

J,.f«,‘ The Child Lock function must be set within 10 seconds and no sensor fields
r ! % other than those described above must be touched. Otherwise the Child
Lock function will not be set.

A The Child Lock function remains set until it is released even after the appli-
rd ! % ance has been switched off and then switched on again. Disconnecting the
appliance from electrical mains deactivates the Child Lock.

Release the Child Lock

Turn on the appliance using the on/off sensor field (1); all displays will show the letter “L”
(Locked). To release the Child Lock function simultaneously touch (5) and (4). The letters “L”
shown on the cooking zone displays will be replaced with “0.” and a flashing dot. Cooking
zones can now be operated.

(For details please see section Selecting the cooking zone heat setting”).



OPERATION

The residual heat indicator

Once a hot cooking zone is switched off, “H” is displayed on the relevant cooking zone’s
display to warn that the “cooking zone is still hot!”

L

Jl\

s Do not touch the cooking zone at this time owing to the risk of burns from
rd ! % re-sidual heat, and do not place any object on it which is sensitive to heat!

When the residual heat indicator goes out, cooking zone can be touched, however keep in
mind that it may still be warmer than ambient temperature.

"Tl" When there is no power, the residual heat indicator does not light up.
P AN
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OPERATION

Limit the operating time

In order to increase efficiency, the induction _ Maximum op-
hob is fitted with a operating time limiter for Cooking heat erating time
each of the cooking zones. The maximum op- setting
(hours)
erating time is set according to the last heat
setting selected. 0 2
If you do not change the heat setting for a long 1 8.6
time (see table) then the associated cooking
zone is automatically switched off and the re- 2 6.7
sidual heat indicator is activated. However, you 3 5.3
can switch on and operate individual cooking 4 43
zones at any time in accordance with the oper-
ating instructions. 5 3.5
. 6 2.8
"T" In order to conserve electricity, af-
/4% ter 30 minutes heating setting “9” 7 2.3
will be automatically reduced to 8 2
the heat setting “8”, but Duration
will not change. 9 1.5
P-@220 0.08

Timer

Timer function makes cooking easier by making it possible to set Duration. It can also be
used as a Kitchen Timer.

Set the Timer

Timer function makes cooking easier by making it possible to set Duration. It can also be
used as a Kitchen Timer.

e Touch “+” (3) or “-” (4) sensor field to set the desired heat setting ranging from 1 to 9
for a given cooking zone.

*  Touch (5) to select timer for a given cooking zone. The (7) indicator will light up.

e Touch “+” (8) or -” (4) sensor field to set the desired cooking time (01 to 99 minutes).

.J"T‘* Timer countdown can be set independently for all cooking zones.

VAN
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OPERATION

Change Timer Duration

Timer Duration setting can be changed at any time.

*  Touch (5) to select timer for a given cooking zone.
*  Programmed timer setting will be shown on the display.
e Touch “+” (2) or “-” (4) sensor field to adjust the timer setting.

Check Timer Duration

To check progress of Timer countdown at any time, touch timer sensor field (5) for a given
cooking zone.

Stop the Timer

When the set time has elapsed an acoustic signal is sounded, which can be muted by

touch-ing any sensor field. If no sensor field is touched, the acoustic signal will stop auto-

matically after 2 minutes.

To stop the timer countdown before the set Duration has elapsed:

e Touch sensor field (5) to activate cooking zone timer.

e Touch “-” (4) sensor field to reduce duration to “00”. Timer function will be deactivated
while the cooking zone continues to operate until it is switched off manually. The indi-
cator (7) will go off.

Kitchen Timer

When no cooking zones are in use, the Timer function can be used as a regular Kitchen
Timer.

Set Kitchen Timer

When the appliance is off:

*  Touch the on/off sensor (1) to turn on the appliance.

»  Touch timer sensor (5) of any cooking zone where heat setting is 0.
e Use “+” (3) or “-” (4) sensor field to adjust the Kitchen Timer setting.
*  You cannot use the cooking zone during Kitchen Timer countdown.

22



OPERATION

Keeping food warm

Keep warm function allows you to keeping food warm on a cooking zone. The selected
cooking zone operates at a low heat setting. Cooking zone’s heat setting is automatically
ad-justed so that food temperature is kept at a temperature of about 65C. Thanks to this,
ready to serve, warm food retains its taste and does not stick to the pot’s bottom. This
function can be also used to melt butter or chocolate.

For the keep food warm function to operate correctly, use a flat base pot or frying pan,
so that base temperature is accurately measured by the temperature sensor fitted in the
cook-ing zone.

The Keep Warm function can be activated for any cooking zone.

Due to a risk of the growth of microorganisms, it is not recommended to keep food warm
for a long time, so the Keep Warm function is switched off after 2 hours.

Keep warm setting is an additional heat set-
ting available between “0” and “1” and is
indicated on the display as “ “

Keep warm setting is activated in the same
way as described in the section

Activate a cooking zone

Keep warm setting is deactivated in the
same way as described in the section
Deactivate a cooking zones

Stop Kitchen Timer

When the set Duration has elapsed an acoustic signal is sounded, which can be muted by
touching any sensor field. If no sensor field is touched, the acoustic signal will stop automa-
ti-cally after 2 minutes.

To stop the timer countdown before the set Duration has elapsed:

e Touch (5) to select Kitchen Timer.

e Touch “-” (4) sensor field to reduce time to “00”.

e Kitchen timer will stop.

e Kitchen Timer function does not affect cooking zone operation.
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CLEANING AND MAINTENANCE

Proper routine maintenance and cleaning
of the appliance can significantly extend its
trouble-free operation.

"Tl" When cleaning induction hobs,

/1% the same principles apply as
for glass surfaces. Do not use
under any cir-cumstances any
abrasive or caustic cleaners
or scouring powders or pads!
Do not use steam or pressure
cleaners.

Cleaning after each use

*  Wipe light stains with a damp cloth
without detergent. The use of dish-
washing liquid may cause a bluish sur-
face discoloura-tion. These persistent
stains cannot al-ways be removed right
away, even using a special cleaner.

e Firmly adhering dirt can be carefully re-
moved with a scraper. Then wipe the
cooking surface with a damp cloth.

Scraper to clean the hob

24

Removing stains

e Bright stains of pearl colour (residu-
al aluminium) can be removed from
the cool hob using a special cleaning
agent. Limestone residue (eg. after
evaporated water) can be removed by
vinegar or a special cleaning agent.

e Do not turn off the cooking zone when
removing sugar, food containing sugar,
plastic and aluminium foil. Immediate-
ly and thoroughly scrape the leftovers
off the hot cooking zone using a sharp
scraper. Once the bulk of the stain is
removed the hob can be turned off and
clean the cooled off cooking zone with
a special cleaning agent.

Do not use any descaling agents to clean
the hob.

Special cleaners are available in super-
mar-kets, electrical and home appliance
shops, drug stores, as well as retail food
shops and kitchen showrooms. Scrapers
can be pur-chased in DIY and construction
equipment stores, as well as in shops car-
rying painting accessories.



CLEANING AND MAINTENANCE

Never apply a detergent on the hot cooking
zone. It is best to let the cleaner dry and
then wipe it wet. Any traces of the deter-
gent should be wiped off clean with a damp
cloth before re-heating. Otherwise, it can be
corrosive.

Warranty will be void if you do not follow
the above guidelines!

Periodic inspections

In addition to normal cleaning and mainte-
nance:

e« Carry out periodic checks of touch
controls and other elements. After the
warranty expires, have authorised ser-
vice inspect the appliance every two
years,

Repair and identified problems,

Carry out periodic maintenance of the
hob.

Important!

If the hob’s controls do not respond
for whatever reason, then turn off the
main circuit breaker or remove the
fuse and contact customer service.

Important!

In the event of breakage or chipping
of the hob cooking surface, turn off
and unplug the appliance. To do this,
disconnect the fuse or unplug the ap-
pliance. Then refer the repair to pro-
fessional service.

Important!

All repairs and adjustments must be
performed by a competent tech-
ni-cian or by an authorised installer



TROUBLESHOOTING

In the event of any fault:

e turn off the appliance

e disconnect the power supply

*  have the appliance repaired

. based on the instructions given in the table below, some minor issues can be correct-
ed by the user. Please check the consecutive points in the table before you refer the
repair to customer service.

PROBLEM POSSIBLE CAUSE REMEDY
1.The appliance does not -check the fuse, replace if
- No power
work blown
- appliance is not turned on - Turn on

- sensor field touched too briefly )
2.Sensor fields do not re- - touch the sensor field longer
(less than one second)

spond when touched
- always touch only one sensor

- multiple sensors touched at the | _ ,
field (except when a cooking

same time
zone is switched off)
3.The appliance does not - deactivate child lock
PPl _ - child lock feature is active v I
respond and beeps briefly feature

- improper use (wrong sen-sor
4.The appliance does not fields touched or sen-sors touched | - reconnect the hob

respond and emits and too briefly)
extended beep - sensor fields covered or - uncover or clean the sen-sor
dirty fields

- no sensor field is touched for 10

o ~ | - Switch on the appliance and
seconds of activating the appli- ) )
5.The appliance switches set heat setting without delay

ance
itself off

- uncover or clean the sen-sor
fields

- turn on the cooking zone

- sensor fields covered or dirty

- timer }
6.A single cooking zone again

switches off and residual ) :

) . - sensor fields covered or dirty
heat indicator “H” is shown - uncover or clean the sen-sor
ecutive - electronic components overheat- | fields
ed
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TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSE REMEDY

7. Residual heat indicator is
extinguished even though
the cooking zones are hot.

- residual heat indicator will be
shown again the next time the
appliance is turned on and off

- a power outage or the appliance
has been discon-nected.

again.

8.Hob cooking surface is
cracked.

J.ri‘x Danger! Immediately unplug the appliance or switch
J,-' . ‘1__ off the main circuit breaker. Refer the repair to the
nearest service centre.

9.When the problem is still
not remedied

Immediately unplug the appliance or switch off the main circuit break-
er (fuse). Refer the repair to the nearest ser-vice centre.

Important!

You are responsible for operating the appliance correctly and main-
taining its good condition. If you call service as a result of operat-
ing the appliance incorrectly you will be responsible for the costs
incurred even under warranty.

The manufacturer shall not be held liable for damage caused by fail-
ure to follow this manual.

10. Induction hob makes
buzzing sound.

This is normal. Cooling fan is operating to cool down internal
electronics.

11. Induction hob makes
hissing and whistling sounds

This is normal. When using several cooking zones at full power, the
hob makes hissing and whistling sounds due to the frequencies used
to power the coils.

12. E2 symbol displayed

- insufficient cooling,

- verify if the induction hob is
pbuilt in according to instruc-
tions.

- check if cookware complies
with requirements listed on
page 17.

Induction coil overheated
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SPECIFICATION

Rated voltage

230/400V 1N~50 Hz

Rated power: 4,85 kW

Model: PBZ2VI502FTB2Pw
' HC-IS772EA

- Booster induction cooking zone: @180 1400/1850 W

mm

- Booster induction cooking zone: @ 220 2300/3000 W

mm

Dimensions 760 x 450 x 48;

Weight ca. 9 kg;

Meets the requirements of European standards EN 60335-1; EN 60335-2-6.
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HAFELE

UONG DAN
SU DUNG




THUA QUY KHACH HANG,

Bép tu ctia quy khach hang két hop viéc st dung dac biét dé dang véi hiéu qua tuyét voi.
Sau khi ban doc cac hudng dan, bép ti clia ban sé lam viéc khong co bat ky su ¢ nao.

Trudc khi dong goi va xudt xudng, bép tur da duoc kiém tra ky vé an toan va cac chuc nang.

Ban can doc ky Huong dan st dung nay trudc khi bat thiét bi. Tuan tha cac chi dan trong
s6 tay nay sé bao vé ban khoi viéc st dung sai.

Hay git lai S8 tay hudng dan st dung nay va cét vao noi gan véi ban.

Can tuan thu ky cac huéng dan dé tranh cac tai nan dang tiéc.

Luu y quan trong!
Chi dugc st dung thiét bi khi ban da doc va hiéu ro sé tay huéng dan.

Thiét bi dugdc thiét k& chi cho muc dich dun ndu. Bat ky cong dung nao khac (vi du
sudi &m phong) la khéng phu hop véi muc dich du kién cla thiét bi va co thé gay rdi
ro cho ngudi st dung. Nha san xuét bao luu quyén ap dung cac thay déi khong anh
hudng dén hoat dong cua thiét bi.

Chiing nhan tuan thi CE

Nha san xuét tuyén bé rang san phdm nay tuan thi cac yéu cau chung can ct cac Chi
thi Chau Au sau day:

® Chi thi dién ha ap 2006/95/EC,

e Chi thi tuong thich dién ti 2004/108/EC,

e Chi thi ErP 2009/125/EC,
va do do san phdm dudc gan nhan co (:E biu tuong va Tuyén bd hop quy da dugc
cép cho nha san xuét va san cé voi cac ¢o quan co thdm quyén diéu chinh thi truong.
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MUC LUC

Thong tin co ban
Hudng dan an toan
M6 ta thiét bi

Lap dat

Hoat dong

Vé sinh va bao tri
Khéac phuc su c6

Chi dén ky thuat
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HUGNG DAN AN TOAN

Canh bao: Thiét bi va cac bod phan co thé ti€p can trd nén nong trong qua trinh dun néu.
Can than dé tranh cham vao céac bo phan gia nhiét. Tré em dudi 8 tudi can tranh xa thiét bi
tru khi dugce trong nom lién tuc.

Thiét bi nay co thé dugc st dung bdi tré em tu 8 tudi trd 1én va nhiing ngudi bi suy giam
thé chét, kha nang nhan thiic, giac quan hay tri tué hoac thiéu kinh nghiém va hiéu biét néu
dugc trong nom hoac hudng dan lién quan dén st dung thiét bi mot cach an toan va hiéu
dugc cac nguy hiém lién quan. Khong dé tré chaoi vai thiét bi. Khong dé tré em lam cong
viéc vé sinh va bao dudng clia ngudi st dung néu khong cé su giam sat.

Canh bao: Khong giam sat khi ndu an cé maé hoac dau trén bép co thé nguy hiém va gay
hdéa hoan.

TUYET BOI KHONG ¢6 gang dap Itta bang nuéc, ma phai tat thiét bi va sau do trum lay
ngon U, vi du: bang nap day hoac chan ctiu hoéa.

Canh bao: Nguy co hda hoan: khong dé dé dac trén bé mat nau.
Canh bao: Néu bé mat bi nit, tat thiét bi dé tranh kha nang bi giat dién.
Khong nén dat cac vat bang kim loai nhu dao, nia, thia va nap day trén bé mat bép vi chung

¢6 thé bi nong.

Sau khi st dung, tat mam nhiét bang bo phan diéu khién va khong dua vao bo phat hién
dung cu nau.

Thiét bi khong thé van hanh bang dung cu hen gid bén ngoai hoac hé théng diéu khién tu
xa riéng.

Khong dudc st dung may phun rita bang hoi nuéc dé vé sinh thiét bi.

Canh bao: Khong st dung cac tdm chan khong phu hop dé ngan ngtia tré em tiép can voi
bép tu. Viéc st dung cac tdm chan bép ttr khong phu hop co thé gay tai nan.
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HUGNG DAN AN TOAN TRUGC KHI SU DUNG

e Can doc ky huéng dan st dung truéc khi st dung bép tu l1an dau. Biéu nay dam bao
an toan cho ngudi st dung va tranh lam hong thiét bi.

e Néu bép tu dugc st dung gan vo tuyén, ti vi hoac thiét bi gidi phong tan sé vo tuyén,
can dam bao bd diéu khién thiét bi cam ting clia bép ttr hoat dong chinh xac.

e Bép tu phai dugc déu ndi bdi tho lap dat co trinh do.

e Khong lap dat thiét bi gan tu lanh.

« DO nodi that noi lap dat bép tu phai chiu dudc nhiét [én téi 100C. Quy dinh nay ap dung
cho cac loai gb dan, ga, bé mat dudc lam tt nhua, nhua dan va céac loai son.

e Chidugc st dung thiét bi sau khi thiét bi dudc lap trong dé noi that nha bép. Biéu nay
bao vé ngudi dung khoi vo tinh cham phai bé phan mang dién.

e (Cong viéc sta chita céac thiét bi dién chi dugc thuc hién bdi cac chuyén vién. Stia sta
khong dung cach co thé nguy hiém cho ngudi st dung.

«  Khong két ndi thiét bi vai day nguén khi da rat phich cam hoac may cat ngudn ducc
tat.

e Phich cdm day nguén phai dé tiép can sau khi thiét bi da lap dat.

e Dam bao tré em khong choi dua véi thiét bi.

e Thiét bi nay khong dudc thiét ké dé st dung bdi nhiing ngudi (bao gém tré em) co
khuyét tat vé thé chéat, tri tué hoac giac quan, hay nhimng ngusi khong co6 kinh nghiém
hoac khong quen vai thiét bi trir khi dudc giam sat hoac hudng dan clia nhiing ngudi
chiu trach nhiém déi véi su an toan cla ho.

«  Nhing ngudi c6 thiét bi c8y ghép, hd tro cac chic nang séng (vi du: may trg tim, bom
in-suline, hoac thiét bi trg thinh) phai dam béao rang cac thiét bi nay khong bi anh hudng
bdi bép tu (tan s6 cla bép tu la 20-50 kHz).

e Sau khi ngat nguén, moi thiét lap va chi bao sé dudc xéa hét. Nén than trong khi khoi
phuc lai nguén dién. Néu cac vang nau nong, den chi bao nhiét du “H” sé duoc hién
thi. Phim khoa tré em clng sé dudc hién thi, khi thiét bi duoc két néi lan dau.

e Cothé strdung den chi thi nhiét du lap san bén trong dé xac dinh thiét bi co bat khong
va thiét bi van nong hay khong.

e Néu 6 cdm ngudn & gan vung ndu, hay dam bao day dién khong cham vao cac ving
nong.

e CoONnguy co hda hoan khi st dung dau hoac mé dé ndu néu khong cd ngudi theo dai.

«  Khong st dung dé chia bang nhua va gidy bac. Chung sé nong chay & nhiét doé cao
va co thé lam héng bé mat néu.

*  Khong dudc phép dé tran dé dudng ran hoac long, axit xitric, mudi hoac nhua trén
vung ndu dang néng.

e Néu duong hoac nhua vo tinh rai trén vung ndu dang nong, khong dudc tat bép ti va
nao dudng hoac nhua bang dao nao sac. Hay bao vé tay khdi bi bdng va thuong tich.
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HUGNG DAN AN TOAN TRUGC KHI SU DUNG

36

Khi ndu trén bép tu chi st dung néi va chao c6 dé phang khong co cac go hoac ria sac
vi chuing ¢6 thé lam xudc bé mat ndu vinh vién

Bé mat ndu clia bép tu cd kha nang chiu va nhiét. N6 khéng nhay cam véi lanh hoac
nong.

Tranh dé roi do vat trén bé mat ndu. Trong mot sé trudng hop, cac va dap dau nhon
chang han nhu rai lo gia vi c6 thé lam nit hoac mé ving néu.

Néu xay ra hu héng, thuc phdm sui bot co thé ngdm vao cac bo phan mang dién clia
bép tU qua cac vung bi hu héng.

Néu bé mat bi nut, hay tat thiét bi dé tranh nguy co bi dién giat.

Khong st dung bé mat ndu lam thét dé cat hoac ban thao tac.

Khong dat cac vat bang kim loai nhu dao, nia, thia vung va gidy bac trén bé mat nau
vi chuing ¢6 thé bi nong.

Khong lap dat bép trén may sudi khong cd quat, trén may ria bat dia, ti lanh, ti da
hoac may giat.

Néu bép tur da dudc dat trong mat phéng trong nha bép, cac vat dung bang kim loai
dat trong ti bén dudi co thé bi néng do nhiét do cao xuyén qua khong khi luu thong
tt hé théng thong khi clia bép tu.

Do do st dung moét vach ngan dudc khuyén nghi (xem Hinh 2).

Hay tuan thu cac chi dan nay dé cham soc va vé sinh bép ti. Bao hanh co thé mat
hiéu luc trong trudng hop st dung hoac xu ly khéng dung cach.



CACH TIET KIEM PIEN

S0 dung dién moét cach co trach nhiém khong chi tiét kieém tién ma con gitp
bao vé mai trudng. Vi vay hay tiét kiem dién! Bay la cach thuc hién:

]
|

Chon diung dung cu nau.
Dung cu nédu co dé phang va day co thé tiét kiém 1/3 dién nang. Hay nhé day nap dung cu
nau, néu khong tiéu thu dién nang sé tang gép bén lan!
e Luén git cac vung ndu va dé dung cu nau sach sé.
Bui ban can trd truyén nhiét. Thudng chi co thé loai bd cac vét ban bi dun nong bang cac
chéat c6 hai cho méi trudng. Tranh nhdc vung khi khéng can thiét dé nhin vao trong néi.
«  Khong lap dat bép tir gan ta lanh/td déng.
Vi nhu vay sé lam tang tiéu hao dién mot cach khong céan thiét.

GG BAO BI

@ Thiét bi da dudc bao vé khdi bi hu héng khi van chuyén. Sau khi g bd bao

bi, hay tiéu hay tat ca cac phan clia bao bi sao cho khéng gay hai cho moéi

% trudng. Moi vat liéu dung lam bao bi cho thiét bi la than thién méi trudng;
chung co thé tai ché 100% va dugc ghi nhan phu hop.

Luu y quan trong! Dé vat liéu bao bi (tdi, cac manh bot Styro, v.v) ngoai tam véi cla tré
em khi g6 bd bao bi.

TIEU HUY

Pht1 hop véi Chi thi Chau Au 2012/19/UE va phéap luat Ba lan vé tiéu hily hang dién va dién
t0r da st dung, thiét bi nay duoc ghi nhan co bidu tuong thuing chuia chét thai gach chéo.

Nhan nay c6 nghia la khong dugc tiéu hlly chét thai cung voi chat thai gia
dung khac sau khi st dung thiét bi. Ngudi st dung cd nghia vu phai dua
thiét bi dén trung tam thu gom rac thai dé dién va dién ti da st dung. Céac
don vi thu gom bao gém cac diém thu gom dia phuong, clia hang va cac
phong ban clia co quan quan ly dia phuong cung cép ké hoach tai ché. X
Iy hang dién va dién ti da qua st dung dung cach giup tranh gay hai cho
moi trudng hoac suc khde do cac thanh phan nguy hiém va viéc bao quan
va xu ly hang hoa khéng phu hop.



MO TA THIET Bl

M6 ta bép tur

N&u siéu téc vang néu tu
(bén phai) @ 220 mm
N&u siéu téc vang néu tu
(oén trai) @ 180 mm

Bang diéu khién

CREO ® @FAEO ® O O
1—' l_'
8 2

1. Nut cam Ung bat/tat

2. Dung + Tiép tuc

3. (+) Nut chon thiét 1ap nhiét dé cao hon
4. (-) Nut chon thiét 1ap nhiét do thédp hon
5. Nut cdm Ung hen gid

6. Dung + dén chi thi tiép tuc

7. Ben bao bd hen gio

8. Ben chi bao vung nau/bé hen gid

38



LAP DAT

Tao héc 16m trén méat phang nha bép

Do day ctia mat phéng nha bép phai la 28 - 40 mm, déng thai bé rong it nhét 1a 600
mm. Mat phang nha bép phai phang va can bang. Go ctia mat phang nha bép gan
tudng phai dugc tram kin dé ngan nguia nudc hoac cac chét long khac xam nhap.
Phai c6 du khong gian xung quanh khe hd, cu thé cach tudng it nhat 60 mm va cach
cac ga trudc clia mat phang nha bép 50 mm.

Khoéng cach gitia canh khe hé va vach bén clia dé noi that phai téi thiéu la 55 mm.
Mat phéng nha bép phai ducc lam bang cac loai vat liéu bao gdm tdm gb dan va keo
dan, chiu dugc nhiét do 100C. Néu khong gb dan co thé bong hay bé mat mat phéang
bi bién dang.

G0 khe hé phai dugc tram bang vat liéu phu hop dé ngan nglia nudc xam nhap.

Khe hé bé mat nha bép phai dudc cét theo cac kich thudc nhu minh hoa trong hinh 1.
Bam bao khoang hé t6i thiéu thdp hon 25 mm so voi bép ti dé cho phép Iuu thong
khong khi va ngan ngua qua nhiét. Xem hinh 2.

@

. 710 .

min
50|

410

mini
80
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Lap dat bép tu trong mat phang tu bép

Missimiurm l—ﬁ: J! |

10mm \ Tiidf
A 1
P L S
" -

i
T Lap dat bép tu trong mat phang nha bép

trén 10 co thong gio.
S00=20rmm
~

5001 Omim

i,

/l\ Khoéng dudc lap dat bép tuir bén trén 16 khéng c6 théng gid.

*
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LAP DAT

Lap dat bép tu

Chuén bi mét chd (Mot khoang hd) trong mét ban theo céac kich thudc dugce quy dinh
trong ban vé lap dat (Hinh A),

Khoang hé t6i thiéu con lai gitia thiét bi va cac canh clia ti bép sau khi lap dat 1a 50
mm,

Bép sau khi lap dat cao 50 mm,

Néu bép dudc tach khoi ti bép gia dd bang maét tdm bao vé ndam ngang, thi khodng
hd gitia day bao bép va tdm 6p bao vé phai cao it nhat 25 mm dé dam bao Iuu thong
khong khi tu do.

Cat moét hée vuodng (cod canh it nhdt 80 mm) trong phan phia sau clia tdm bao veé,

N6i bép véi ngudn theo so dé déu day dudc dinh kem,

Ghép phan cap nguén nay véi nguén clia bép (phai dudc thuc hién bdi tho dién co
trinh do),

Lau bui béan trén mat, dua bép vao trong héc va &n chat (Hinh B).

Hinh A
1 - mat ban
2 - han kin mat bép
3 - bép tu

Rys. B

-
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LAP DAT

Két néi dién

Canh bao!

Toan bd cong tac dién phai dudc tién hanh
bdi moét tho dién co trinh dd va duoc Uy
nhiém. Khong dugc thuc hién cac thay déi
hoac ¢6 y thay déi nguén dién.

Bép tu dudc san xuét dé lam viéc véi dong
dién xoay chiéu mét pha (230V 1N~50Hz)
va dudc trang bi moét dau day néi 3 x 4
mm2.

Nguoén dién cla bép tu phai co moét cong
tdc an toan dé co thé cat ngudn trong
trudng hop khén cédp. Khoang céach gitia
cac tiép diém lam viéc clia cong tac an toan
phai it nhat 3 mm.

DBoc thong tin trén phiéu da liéu va so do
dau néi la cuc ky quan trong trudc khi dau
ndi bép tu voi ngudn dién.

Cén trong! Tho lap dat co nghia vu cung

cép cho ngudi st dung “chiing nhan két néi
dién thiét bi” (kem theo thé bao hanh).
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So dé dau néi
Cén trong! Dién ap clia cac bd phan gia
nhiét 230V. Cén trong! Trong trudng hop bét
ky ddu ndi nao day an toan phai duoc déu
néi vai [ouc PE.

= -
m m
I.- U

N

i —N, G, G\ W GNYE

230V 1N~ 50Hz

L co dién: BN - mau nau
N trung tinh: BU - mau xanh duong
PE N6i dat: GNYE - mau xanh luc/mau vang

Mach dién can dugc bao vé bang cau chi
32A.

Loai dau day dau néi dugc khuyén nghi:
HO5VV-F, 3 x 4mm2.

Luu y quan trong!

Néu cap ngudn cd dinh bi hu héng, can
thay thé bdi nha san xuét hoac diém sta
chta dugc Uy nhiém, hodc bdi mot ngudi du
trinh d6 dé tranh nguy hiém.



HOAT BDONG

Truéc khi st dung thiét bi 1an dau

e Trudc hét vé sinh ki bép tu clia ban. Can st dung bép tu than trong nhu mét bé mat
thay tinh.

»  Bat quat thong gio trong phong hoac md clia s, vi thiét bi o thé phat ra mui kho chiu
trong khi nau.

e SUdung thiét bi cung véi su tuan thi moi huéng dan an toan.

Nguyén tac lam viéc cta vung ndu tir

Bo dao dong dién cép dién cho mét cuén cam dat bén trong
thiét bi. Cudn cdm tao ra mot tu trudng, gay ra cac dong dién
" N xoay trong ndi, khi néi dudc dat trén bép tu.

LR LELee]

BAEE

LERR S
LERLE]

Cac dong dién lam cho ndi truyén nhiét, dong thaoi bé mat thay
tinh ctia bép van nguoi.

MM A A
L L T Lt
dedododa
—— 1

Diéu nay doi hoi phai stt dung cac néi va chao ¢ dé bang sat tu, hay néi cach khac nhay

vGi cac tu trudng.

Noi chung, cong nghé ti co6 hai uu diém sau day:

*  Nhiét chi dudc giai phong bang néi va loi ich dudc t6i da hoa,

e Khong cé quan tinh nhiét, vi dun ndu bat dau ngay khi néi ducc dat trén bép va két
thuc sau khi nh&c néi ra.

Thiét bi bao vé:

Néu bép ttr da dudc lap dat dung cach va dugc st dung dung céach, rat hiém khi can dén
thiét bi bao vé.

Quat: bao vé va lam mat bo diéu khién va cac linh kién dién. Quat cé thé lam viéc & hai téc
dd khac nhau va dudc kich hoat tu déng. Quat chay cho dén khi hé théng dién t& di ngudi
bét ké thiét bi hoac cac vang ndu da dudc bat hoac tat.

B6 cam Gng nhiét dé: Nhiét do clia cac mach dién ti dudc lién tuc theo ddi bang mot bd
cam Ung nhiét do. Néu nhiét do tang vuot muc an toan, hé théng bao vé sé giam thiét lap
nhiét vung ndu hodac tat cac ving néu lién ké mach dién ti qué nhiét.

Nhan biét ndi tu: cho phép bép nhan biét dudc ndi t trén mét vang ndu. Cac vat dung
nhoé dat trén vung ndu (vi du: thia, dao, vong, etc.) sé khong dudc nhan biét la néi tu va
bép sé khong lam viéc.
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HOAT BDONG

Cam bién nhan biét néi ti

Cam bién nhan biét noi t dudc lap dat trén cac bép ti. Cam bién nhan biét ndi tu bat déau
gia nhiét tu dong khi phat hién dugc ndi tu trén mot vung ndu va dung gia nhiét khi néi tu
dudc nhéc khoi bép. Diéu nay giup tiét kiem dién.

e Khimét néi tt pha hop dudc dat trén vang ndu, man hinh sé hién thi thiét lap nhiét do.
e N&u tu doi hoi phai dung dung cu ndu phu hop co dé sat ti (xem Bang trang 18).

Né&u ndi tir khong duoe dat trén vang ndu hoac ndi khong phu hop, thi bidu tuong=+*
sé hién thi. Vung ndu sé khong lam viéc. Néu khong nhan ra ndi ti trong vong 10
phut, thi vung ndu sé tat.

Tat vung ndu bang nut cam Ung diéu khién cam Ung chit khong phai nhac chao néu
khoi bép.

", . . . X .y
;_f! %, Cam bién nhan biét néi tr khong lam viéc giéng nhu thiét bi cam tng bat/tat.

Bép tur dugc trang bi cac nat cam Ung diéu khién bang cam (ng dién t, dudc diéu khién
bang cach cham mot ngon tay vao ving danh dau.
Mé&i mot lan cham tay vao ndt cam ng, thi co thé nghe thdy moét tin hiéu am thanh.

Khi bat hoac tat thiét bi hoac thay ddi thiét 1ap nhiét can luu y rang chi cham vao moét
nut cdm Ung moét 1an. Khi cham vao hai hoac nhiéu nat cdm Ung cung moét luc (tra
bd hen gid hoac khoa tré em), thiét bi bd qua tin hiéu diéu khién va co thé kich dong
mot chi bao 16i néu cac nut cam tng dudc cham lau.

Khi ban néu xong, hay tat viing ndu bang cach cham vao nut cam tng diéu khién va
khong chi can cl vao cdm Ung nhan biét ndi tu.

44



HOAT BDONG

Dung cu ndu chat luong cao la diéu kién t&i can thiét dé ndu bang bép tur hiéu qua.

Lua chon dung cu ndu cho bép tu

e Luon ludn st dung dung cu ndu chét luong cao c6 dé bang phang: dé tranh qua nhiét
cuc bo, lam thuc an bi dinh vao néi khi ndu. Néi va chdo ndu cé thanh bang thép day
giUp phan bé nhiét uu viét.

e Dam béao dé dung cu ndu kho: khi dé vao ndi hoac khi dung néi dugc 18y ra tu td lanh,
can dam béo dé clia ndi khd hoan toan trude khi dat lén ving ndu. Biéu nay la dé tranh
lam ban bé mat bép tu.

*  Vung ndi ngan nhiét thoat ra va do do giam thai gian ndu va giam tiéu hao nang luong.

Budng kinh [6n nhat va nhd nhéat cho phép dudc quy dinh trong bang sau day va con
phu thuéc vao chét luong dung cu ndu dudc st dung.

N&u siéu téc ving nau tu Puang kinh dé ctia dung cu ndu to
Budng kinh (mm) Ta6i thiu (mm) T6i da (mm)
220 140 220
180 90 180
_J"T‘x Khi stt dung dung cu ndu nhé hon dudng kinh téi thidu, bé&p tur c6 thé khéng

* % lam viéc.

_,"1\1 Pé dung cu ndu phai phang dé diéu khién nhiét do t6i uu bang mé-dun cam
P {ng.
Dé 16m hoac c6 16-g6 in chim sau cua nha san xuat can tré mé-dun diéu
khién cam (ng nhiét va c6 thé gay ndi hodc chdo qua nhiét.
Khéng st dung cu ndu bi hdng chang han nhu dé bi bién dang do qua nhiét.
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Chon dung cu ndu cho vung nau tu

m Kiém tra nhan c6 chi ra rdng dung cu ndu

phu hop véi bép tu.

Ghi nhan nha bép Dung dung cu ndu tu tinh (thép trang men, thép khong gi
dung cu nau ferit, gang). Cach dé nhét dé biét dung cu ndu c6 phu hop
khong la thuc hién “th” bang nam cham. Tim mot nam
cham chung va kiém tra xem nam cham co dinh vao dé
dung cu ndu khong.

Dung cu ndu khong dugc nhan biét

Thép khong gi
V6i ngoai lé la dung cu ndu bang thép séat tu

Nhém Dung cu ndu khong dudc nhan biét

Hiéu suéat cao

Cén trong: dung cu ndu co thé lam xudc bé mat bép

Hiéu suéat cao

Thép trang men Dung cu ndu co dé nhan, phang va day dugc khuyén

dung
Thuy tinh Dung cu ndu khong dugc nhan biét
Su Dung cu ndu khong dudc nhan biét

Dung cu ndu c6 déng dé | Dung cu ndu khong dudc nhan biét
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Bang diéu khién

«  Ngay sau khi thiét bi dugc két néi voi nguén dién, tat ca cac hién thi sé loe sang. Sau
do bép ttr sén sang dé st dung.

e Bép tu duoc trang bi cac nut cam tng diéu khién bang cam Ung dién ti, dudc diéu
khién bang cach cham mot ngon tay trong it nhat 1 giay.

e Cham vao nut cdm (ng sé kem theo mot tin hiéu am thanh dé xac nhan.

s Khéng dat cac vat dung lén nat cam ting (c6 thé gay ra 16i).
i I % Duy tri cac nat cdm (ng luén sach sé.

Bat thiét bi

Dé bat thiét bi, cham va gitr nut cam Gng bat/tat (1) trong it nhéat 1 giay. Tat ca cac hién thi
(3) sé hién s6 “0”.

A .
/ ! % Néu khong nat cdm Ging nao dugc cham trong vong 20 giay, thiét bi sé tu tat.

%

Bat vung nau

Sau khi thiét bi dudc bat bang cham vao bo cam tng bat/tat (1), chon mét ving nédu (5)
trong vong 20 giay ti€p theo

1. Khi nGt cdm Ung chon vung ndu (5) dudc cham, “0” trén man hinh den chi bao thiét 1ap
nhiét tuong Ung sé sang.

2. Bat thiét lap nhiét mong mudn bang cac nut cam ung “+” (2) hoac “-” (4).

i Néu khéng nat cam Ung nao dugc cham trong vong 20 gidy sau khi bat thiét
Fi I % bi, thiét bi sé tu tat.

A M6t vung ndu kich hoat khi man hinh hién mét s6 hoac mét chir. Biéu nay
ri ! %  cho biét viing ndu san sang dé dat hoac thay ddi thiét Iap nhiét.

Cach chon thiét lap nhiét viing nau

Khi man hinh vung néu (3) hién thi “0” sang, hay bat dau dat thiét 1ap nhiét mong mudén
bang nut cam tng “+” (2) hoac “-” (4).
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Bo kich hoat vung nau

e Mot vung ndu dugc quy dinh phéai hoat dong. Man hinh thiét 1ap nhiét sang.
e Détat mét vung ndu cham vao nut cam Ung bat/tat hoac cham vao nut cam tng thiét
lap nhiét do thap “-” (4) dé giam thiét lap nhiét dé xuéng 0”.

Tat thiét bi

e Thiét bi lam viéc khi it nhat mét ving ndu dudc bat.
- Détat thiét bi, hay cham vao nut cam ng bat/tat (1).

Néu mot vung ndu van nong, man hinh (8) sé hién chi “H” dé cho biét nhiét du.

Chtic nang nau siéu toéc “P”

Chuc nang ndu siéu téc tang cong suét vang nau.

Dé kich hoat chiic nang Néau siéu téc, hay chon vung ndu, dat thiét lap nhiét lén “9” va sau
dd cham lai vao ndt cam (ng “+” (3). Chi “P” sé dugc hién trén man hinh. D& bé kich hoat
chtic nang N&u siéu téc, cham vao nat cam ung “-” (4) dé giam thiét lap nhiét do hoac nhét
dung cu nau ra khéi vung nau.

"'T" Dai véi viing ndu 220 mm, hoat dong clia chidc nang Nau siéu téc giGi han
/1% trong 5 phat. Sau khi chiic nang N4u siéu téc tu dong bo kich hoat, vang
ndu ti€p tuc lam viéc & dién ap danh dinh cta vang nau.
Chiic nang N&u siéu téc c6 thé dudc kich hoat lai, véi diéu kién cac mach
dién t& cua thiét bi va cac cuén cam khéng bi qua nhiét.
Khi néi dudc nhédc khéi vang ndu thi chliic nang nédu siéu téc van lam viéc,
chtic nang sé van kich hoat va tiép tuc dém nguoc.
Khi cac mach dién ti cla thiét bi hoac cac cuén cam qua nhiét trong khi
chlic nang ndu siéu t8c van hoat dong, né sé tu déng bd kich hoat. Ving
ndu ti€p tuc lam viéc & cong sudt danh dinh.
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Chuic nang khoa tré em

Chtic nang khoa tré em tranh cho thiét bi khong bi vo y lam viéc do tré em. Thiét bi co thé
dudc van hanh sau khi chic nang khoa tré em dugc nha.

Pat chiic nang khoéa tré em

Chi co thé dat chuc nang khoa tré em khi thiét bi bat va cac ving ndu hoac bd hen gio
khong lam viéc (tat ca cac hién thi hién “0”).

Cham (1) dé bat thiét bi va sau dé doéng thai (5) va (-) (4). Tat ca cac hién thi sé hién chir “L”
(Ba khoa), cho biét chiic nang Khoa tré em da dugc dat. Néu cac ving ndu van nong, hién
thi sé luan phién chi gita cac ch “L” va “H”.

A Chuc nang Khoa tré em phai dugc dat trong vong 10 gidy va khéng dugc
r ! %, cham vao nat cdm (ing nao ngoai cac nat dugc moé ta trén. Néu khéng chiic
nang Khoéa tré em sé khéng dugc dat.

"11'" Chtic nang khoa tré em van dugc duy tri cho dén khi dugc nha ngay ca sau

/1% khithiét bi da tat va sau d6 dugc bat lai. Ngat két ndi thiét bi khdi nguén dién
sé bé kich hoat Khoa tré em.

Nha Khoa tré em

Bat thiét bi bang nut cam Ung bat/tat (1); tat ca cac hién thi sé hién ch “L” (Ba khoa). Bé
nha chuic nang Khoéa tré em cham déng thdi (5) va (4). Cac cha “L” hién trén cac man hinh
viing ndu sé dugc thay bang “0.” va mét chdm 16e sang. Cac ving ndu lic nay c¢b thé dugc
van hanh.

(D& biét chi tiét, vui Iong xem muc “Chon thiét [ap nhiét vung nau”).
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Ben chi thi nhiét du

Sau khi moét ving ndu nong dudc tat, cht “H” dugc hién thi trén man hinh ving néu lién
quan dé bao “viing ndu van nong!”

s Khéng cham vao vung nau luc nay vi coé nguy ca bi bong do nhiét du, va
r ! % khéng dé bét ky vat gi nhay cdm v&i nhiét Ién vang ndu!

Khi den chi thi nhiét du tat, co thé cham vao ving néu, tuy nhién can nhé rang ving néu
van co6 thé nong hon nhiét do mai trudng xung quanh.

"11‘\\ Khi khéng co6 dién, dén chi thi nhiét du khéng sang.
A
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Gi6i han thai gian lam viéc

E)E—i tér'wg hiéu syét, bép‘ tu dl{QC lap ké:m tbeo Thiét lap nhiet | Thai gian lam
b? gi6i han thai gian Iamyviec cho moi vung niu viéc t6i da (gio)
ndu. Thai gian lam viéc t6i da ducc dat theo
thiét lap nhiét dé 1an cudi dugc chon. 0 2
1 8.6
Néu ban khong thay déi thiét lap nhiét trong
thai gian dai (xem bang), thi ving néu lién quan 2 6.7
sé tu dong tat va dén chi bao nhiét du sé dudc 3 5.3
kich hoat. Tuy nhién, ban c6 thé bat va van 4 43
hanh cac vung néu riéng tai bat ci Itc nao theo
cac huéng dan st dung. 5 3.5
6 2.8
"T" Pé tiét kiém dién, 30 phat sau khi 7 2.3
J 4% thiét dat nhiet “9” sé tu dong giam s 5
xudng thiét lap nhiét “8”, tuy nhién
Khoang thgi gian sé khoéng thay 9 1.5
déi. P-3220 0.08

B6 hen giG

Chtic nang bd hen gid gitip ndu dé hon bang cach co thé dat Khoang thai gian ndu. Chic
nang nay cing co thé duac st dung nhu moét Bo hen gio nha bép.

bat bo hen gié

Chtic nang bo hen gid gitip ndu dé hon bang cach co thé dat Khoang thai gian ndu. Chic

nang nay cing cé thé duac st dung nhu moét Bo hen gio nha bép.

e Cham nut cam ung “+” (3) hoac “-” (4) dé dat thiét lap nhiét mong mudn tu 1 dén 9
cho mét vung ndu dugc chon.

e Cham (5) dé chon b6 hen gid cho ving ndu da chon. Bén bao (7) sé sang.

e Cham nut cam ung “+” (3) hoac “-” (4) dé dat thai gian ndu mong mudén (01 dén 99
phut).

;""T‘"x Co6 thé dat bo hen gid dém ngudc doc lap cho tét ca cac vang néu.
LY
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Thay déi khoang thdi gian déng hé hen gié

Co thé thay déi khoang thai gian bd hen gid bat cu luc nao.

e Cham (5) dé chon b6 hen gid cho ving ndu da chon.
e Thiét Iap bd hen gicd da lap trinh sé hién thi trén man hinh.
e Cham nut cam tng “+” (2) hoac “-” (4) dé diéu chinh thiét lap bo hen giod.

Kiém tra khoang thdi gian bé hen gid

Dé kiém tra tién trién Bo hen gid dém ngudc bét ky Itc nao, hay cham vao nut cam tng bo
hen gid (5) cho mét vang ndu da chon.

Dung bé hen gic

Khi thoi gian dat da hét mot tin hiéu am thanh sé phaét ra, tin hiéu sé mét bang cach cham

vao béat ky nut cdm ung nao. Néu khong nut cdm Uing nao dugc cham, thi tin hiéu am thanh

sé tu dong dung sau 2 phut.

Dé duing bd hen gio dém ngudc trude khi két thic Khoang thai gian dat:

e Cham nat cam tng (5) dé kich hoat b6 hen gid ving néu.

e Cham nut cam ung “-” (4) dé giam thai gian xuéng “00”. Chic nang hen gid sé dudc
vo hiéu hoda trong khi ving néu tiép tuc lam viéc cho dén khi nd dudc tat bang tay. Bén
chi bao (7) sé tat.

Bo hen gid ndu an

Khi khéng ving ndu nao duoc st dung, thi co thé st dung chiic nang Bo hen gic nhu mot
B6 hen gid ndu an thong thuong.

Pat bo hen gié ndu an

Khi thiét bi tat:

e Cham nut cam Ung bat/tat (1) dé bat thiét bi.

e Cham nut cam tng hen gid (5) clia vung nau bét ky khi thiét dat nhiét do la 0.

e SUdung nut cam Ung “+” (3) hoac “-” (4) dé diéu chinh thiét 1ap bd hen gid ndu an.
e Ban khong thé st dung vung néu trong khi B6 hen gid ndu an dém nguac.
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Gilt am thic an

Chuic nang gitt &m cho phép ban duy tri thiic &n néng trén mét vang ndu. Vung néu dudc
chon lam viéc & thiét 1ap nhiét do thap. Thiét lap nhiét vung ndu tu dong diéu chinh dé duy
tri nhiét do thic an & khoang 65C. Nhd vay, san sang st dung thic an nong gitt nguyén
mui vi va khong dinh vao day néi. Chiic nang nay clng c6 thé dugc st dung dé lam tan
chay bo hoac s6-co-la.

Dé chuc nang gitt am thuc an lam viéc chinh xac, hay st dung néi ndu hoac chao ran co
dé phang, dé b cam Ung nhiét dudc 1ap vao vung ndu do nhiét do day ducc chinh xéac.
Chtic nang gitr @m co6 thé dudc kich hoat tai bat ky ving ndu nao.

Do ¢cb nguy ¢o phat trién vi sinh vat, viéc gitt am thic an trong thai gian dai khéng ducc
khuyé&n nghi, vi vay chiic nang gitt &m thuic an sé tat sau 2 tiéng.

Thiét 1ap gitt &m la mot thiét lap nhiét phu

san co6 trong pham vi tir “0” va “1” va

dudc chi bao trén man hinh la

Thiét 1ap gitt &m dugc kich hoat theo cach giéng
nhu mo ta trong phan

Kich hoat mét vang néu

Thiét 1ap gitt &m duoc vo hiéu hoa theo cach giéng
nhu mo ta trong phan

B kich hoat vung ndu

Duing bo hen gié ndu an

Khi Thai gian dat da hét mot tin hiéu am thanh sé phét ra, tin hiéu sé mét bang cach cham
vao béat ky nut cdm ung nao. Néu khong nut cdm Uing nao dugc cham, thi tin hiéu am thanh
sé tu dong dung sau 2 phut.

Dé dung bd hen gid dém ngudc trudc khi két thuc Khoang théi gian dat:

e Cham (5) dé chon Bo6 hen gid ndu an.

e Cham nat cam tng “-” (4) dé giam thai gian xuéng “00”.

e B0 hen gid ndu an sé dung.

e Chuc nang bo hen gid ndu an khong anh hudng dén hoat dong viang néu.
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VE SINH VA BAO TRI

Veé sinh va béo tri dinh ky thiét bi ding cach
co thé kéo dai dang ké thai gian hoat déng
khong co su co.

"Tl" Khi vé sinh bép tu, ap dung cac

/1% nguyén tic giéng vGi cac bé mat
thay tinh. Trong moi truéng hgp
khéng st dung chét tdy ria an
mon hoac chua kiém hoac cac
loai b6t hoac cac miéng dém co
rira! Khong dung céac loai may
vé sinh hoi nuéc hoac ap suat.

Vé sinh sau méi lan st dung

e Lau cac vét ban nhe bang vai ém
khong co chét tay ria. Viéc st dung
dung dich rtia bat c6 thé gay mat mau
bé mat mau xanh lo. Cac vét ban cing
dau co thé khong tay sach dudc ngay,
tham chi ca khi st dung chéat tay rta
chuyén dung.

e Vét ban bam chac co thé dugc loai bd
bang dung cu nao. Sau doé lau bé mat
ndu bang vai uct.

Dung cu cao vé sinh bép tu
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Loai bé céac vét ban

e Céac vét ban sang mau mau ngoc trai
(nhom du) c6 thé duaoc loai bd khoi bép
tor da ngudi bang chat tdy rira chuyén
dung. Can da voi (vi du nuéc sau khi
bay hoi) c6 thé duac loai bd bang dém
hoé&c chéat tay rlia chuyén dung.

«  Khong tat vung ndu khi loai bé dusng,
thuc phdm chia dudng, nhua hoac
gidy bac. Cao sach ky ngay lap tuc cac
chét can vung ndu con nong bang mot
dung cu cao séc. Sau khi lau sach cac
vét ban co thé bat tat bép tur va vé sinh
vliing ndu da ngudi bang mot chat tay
réia chuyén dung.

Khong dung chét cao vay dé vé sinh bép tu.
Céac chét tay rira chuyén dung san co tai
siéu thi, clia hang dung cu dién va gia dung,
hiéu thuéc, cling nhu cac cua tiém thuc
phédm ban lé va cac phong trung bay nha
bép. Dung cu nao coé thé dudc mua tai DIY
va cac clia hang thiét bi xay dung, cting nhu
céc cua hang ban phu kién son.



VE SINH VA BAO TRI

Tuyét d6i khong dung chét téy ria trén ving
ndu dang néong. Tét nhat dé chéat tay ria
kho va sau do lau bang gié am. Céan lau
sach bat ky vét chét tdy ria nao bang gié
am truéc khi lam nong lai. Néu khong, no
c6 thé an mon.

Bao hanh mat hiéu luc néu khach hang
khéng tuan tha cac chi dan trén!

Kiém tra dinh ky

Ngoai vé sinh va bao tri dinh ky:

Tién hanh kiém tra dinh ky cac bo diéu
khién cam ng va cac bd phan khéac.
Sau khi bao hanh hét han, hay dé dich
vu dugc Uy nhiém kiém tra thiét bi hai
nam mot lan,

SUa chlia va cac su c6 phat hién duac,
Tién hang bao tri bép tu dinh ky.

Luu y quan trong!

Néu bo diéu khién clia bép ti khong
héi dap vi béat c ly do nao, hay tat
may cat ngudén hoac gbé cau chi va
lién lac va&i dich vu khach hang.

Luu y quan trong!

Trong truong hop vé hodc bi st mé
bé mat ndu clia bép tu, hay tat va rat
phich cam thiét bi. BE lam ducdc diéu
nay, hay ngat két néi cau chi hoac rut
phich cam thiét bi. Sau dé dua dén
dich vu chuyén moén dé slta chia.

Luu y quan trong!

Moi stlia chita hoac diéu chinh phai
dudc thuc hién bdi mot ky thuat vien
c6 nang luc hoac tho lap dat ducc
Gy nhiém.
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KHAC PHUC SU cO

Trong trudng hop cé bét ky su cé nao:

.« T4t thiét bi

e Ngat két néi véi ngudn dién

e Thué ngudi stia chia thiét bi

e Can cu nhing chi dan dugc dua ra trong ban dudi day, ngudi stt dung co thé khac
phuc mét s6 van dé nhé. Vui long kiém tra cac diém lién tiép trong bang trudc khi ban
dua thiét bi dén dich vu khach hang dé suia chia.

suco NGUYEN NHAN CO THE CACH KHAC PHUC
- kiém tra cau chi, thay néu bi
1.Thiét bi khong lam viec | - khong co dien ng ra cau e, fhay ned bl
- thiét bi khong bat - Bat
2. Cac nut cam ung khong | - nut cdm Ung dugc cham vao - hay cham nat cam ung lau
héi dap khi cham vao quéa nhanh (it han mét giay) hon

- cham nhiéu nat cdm ung cung | - luén cham moét nut cdm Ung
mot luc (trtr khi mot vung ndu dugc tat)

3.Thiét bi khong héi dap va | - tinh nang khoa tré em dudc kich | - vo hiéu hoa tinh nang khoa
c6 tiéng bip nhanh hoat tré em

- s dung khéng dung cach (cham
B . sai nut cdm Ung hoac cac nut cam | - két ndi lai bép tu
4.Thiét bi khong hoi dap va

- Uing dudc cham quéa nhanh)
phat tra va tiéng bip kéo dai

- cac nut cdm ung bi che hoac cac | - mé vat che hoac vé sinh cam
nut (ng bi bén

- nut cam Ung khong duoc cham

R I o - Bat thiét bi va thiét dat nhiét
vao trong 10 giay sau khi kich hoat

ngay lap tuc
5.Thiét bi tu tat thiét bi oeEp
- cac nut cdm ung bi che hoac bi | - md vat che hoac vé sinh nut
bén cam ung bi ban
- b6 hen gio - bat vaing néu lai

6. Mot vung ndu tat va dén | - cac nut cdm Ung bi che hoac bi
bao nhiét du hién “H”. bén - m& vat che hoac vé sinh nut
cam ung bi ban

- c&c linh kién dién tu bi qua nhiét
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sucé

NGUYEN NHAN CO THE CACH KHAC PHUC

7. Bén chi thi nhiét du tat
ngay ca khi cac vung néu
van nong.

- den chi thi nhiét du sé
dugc hién thi lai lan téi thiét bi
bat bat va tat lai.

- su ¢6 mat dién hoac khi thiét bi
da ngat két ndi.

8. Bé mat ndu bép tu
da bi ve.

JI,-*‘-L__ Nguy hiém! Rat phich cam thiét bi ngay hoac tat may

R ‘1__ cat mach dién nguén. Bua dén trung tam dich vu gan
nhét dé stia chiia.

9. Khi sy c¢6 van khong
khéc phuc ducc

Rut phich cam thiét bi ngay hoac tat mach dién nguén

may céat (cau chi). Bua thiét bi dén trung tam dich vu gan nhét dé
stia chia.

Luu ¥y quan trong!

Khach hang chiu trach nhiém déi véi viéc st dung thiét bi chinh xac
va duy tri thiét bi trong tinh trang t6t. Néu ban goi dich vu do st dung
thiét bi khong dung cach ban sé phai chiu trach nhiém déi véi cac chi
phi phéat sinh ngay cé rong thdi han bao hanh.

Nha sén xuédt khong chiu trach nhiém déi véi hu hong gay ra do
khong tuan thii sé tay hudng dan nay.

10. Bép tu co tiéng vo vo.

Diéu nay la binh thudng. Quat lam méat dang lam viéc dé lam mat cac
thiét bi dién ti bén trong.

11. Bép tu co tiéng rit va
am thanh rit

Biéu nay la binh thudng. Khi st dung nhiéu ving ndu é cong suét téi
da, bép tu phat ra tiéng rit do cac tan sé st dung dé cép dién cho
céac cudn cam.

12. Biéu tuong E2 dugc hién
thi

- lam mat chua du,

- xac minh bép tur dugc l&p dat
. PR theo cac chi dan

Cubn cadm qua nhiét . <
- kiém tra dung cu néu

c6 phu hop theo cac yéu cau
liét ké tai trang 17 khong.
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THONG SO KY THUAT

bién ap dinh muc

230/400V 1N~50 Hz

Cong suét dinh muc: 4,85 kW
Chiing loai: PBZ2VI502FTB2Pw
ung foat: HC-IS772EA
- Vling ndu tu siéu téc: @180 mm 1400/1850 W
- Vung ndu tu siéu téc: @ 220 mm 2300/3000 W
Kich thudc 760 x 450 x 48;
Trong luong ca. 9 kg;

Pap Uing cac yéu cau cla tiéu chudn Chau Au EN 60335-1; EN 60335-2-6.
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HAFELE

Hafele VN LLC.
Phone: (+84 28) 39 113 113
Email: info@hafele.com.vn

SR HAFELE
CUSTOMER CARE CENTER
b 1800 1797
TOLL FREE/ GOI MIEN PHI




