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HUGNG DAN SU DUNG

BEP DIEN - TU KIWA KH-1281AB

«Doc ky hudng dan st dung trudc khi dung va cat gid tai lidu nay dé st dung vé sau khi can thiét.
« Mot s6 minh hoa trong huéng dan nay chi mang tinh tham khao, khong thé hién cho san pham thuc t6.



Chiic miing ban da c6 mot chiéc bép dién - ti mai !

Vui long danh chat théi gian doc nhiing hudng dan 1ap dat va hudng dan st dung nay dé co thé hiéu ro cach thiic 1ap
dat va van hanh thiét bi dang quy chudn.

VE Iap dat thiét bi, vui long tham chiéu muc hudng dan lap dat.
Poc ky cac chi dan an toan trudc khi sti dung va cat giti cudn hudng dan 1ap dat va st dung nay dé tham chiéu vé sau.

& CANH BAO AN TOAN QUAN TRONG

CANH BAO
An toan cla ban rat quan trong véi chang toi. Vui long doc ky cac thong tin dudi day trudc khi st dung thiét bi.

NGUY CO BI DIEN GIAT
= Rat ngudn thiét bi trudc khi thuc hién bat ky viéc gi hodc khi thuc hién bao tri thiét bi.
= Viéc két ndi tiép dat dung quy cach la rat quan trong va la yéu cau bat budc.
= Viéc chinh stia hé thong dién chi dudc thuc hién bdi cac thg dién chuyén nghiép.
= Viéc khong tudn tha cac chi dan nay co thé gay nguy ca bi dién giat hodc chét ngudi.

NGUY Cd B BUT TAY

= Can cén than - Cac goc canh cla thiét bi rat sac. ‘@
= Viéc khong tuan tha cac canh béo c6 thé dan dén bi duit tay hoac bi thudng.
CAC CANH BAO AN TOAN QUAN TRONG B
Doc ky cac hudng dan sau trudc khi lap dat hodc st dung thiét bi. @ é ,ﬁ

= Khong bao gid dudc dat dé vat liéu hoic dd dé chay trén thiét bi nay.
= Cung cdp cac thong tin nay cho chuyén vién Iap dat vi nd co thé gidp giam thigu chi phi 1ap dt phat sinh.
= DE tranh nguy hiém phat sinh, thiét bi nay phai dudc 1ap dat tuan tha theo cac chi dan 13p dat quy dinh.
= Chi c4c chuyén vién lanh nghé mdi dudc thuc hién 1ap dat thiét bi va ddu ndi tiép dat.
= Thiét bi nay can dudc ddu ndi ngudn dién thong qua cong tac cach ly dé co thé ngat hoan toan khoi ngudn dién.
= Khong 1ap dat thiét bi ding quy cach sé lam mat hiéu luc bao hanh thiét bi hoac trach nhiém ban hang lién quan.

VAN HANH VA BAO TRi
NGUY CO Bl DIEN GIAT
= Khong ndu trén mat bép bi vé hoac ran ndt. Néu phat hién mét bép bi va hodc ran niit, vui long tat ng hinh
ctia bép ngay lap tiic (ap t6 mat) va lién hé véi chuyén vién ky thuat cta ching t6i dé xd Iy.

= Tat ngudn chinh tai vi tri 4p t6 mat trudc khi thuc hién vé sinh hodc bao tri thiét bi.
= Vigc khong tudn thu cac chi dan nay c6 thé gay nguy cd bi dién giat hodc chét ngudi.

NGUY CO ANH HUGNG SUC KHOE
= Thiét bi nay tuan thu theo céc tiéu chuén quy dinh vé an toan dién tu.
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NGUY CO KHI MAT BEP NONG

= Trong qua trinh st dung, cac thanh phan tiép xuc cla thiét bi sé ndng t6i miic co thé gay bong.

= Khong dé b phan ca thé, quan o hodc cac vat dung khac ngoai dung cu ndu tiép xac véi mét
kinh cho dén khi bép ngudi han.

= C4c vat dung kim loai nhu dao, dia, thia va vung ndi khong dudc dé trén mat bép do ching ¢ thé bj 1am nong.

= Khong dé tré em tiép xuc gan thiét bi.

= Tay cd4m clia dung cu ndu co thé nong. Kndng dé tay cdm vat ngang qua céac vung ndu khac dang hoat dong.
Khong dé tré em tiép xuc vdi tay cdm cla dung cu ndu.

= Viéc khong tuan tha cac chi dan nay co thé gay nguy cd bi bong.

NGUY CO BI BUT TAY
= Khi m& nap khoa, luGi dao vé sinh mat bép sdc nhu dao cao sé 10 ra. Can cén trong khi dung va luon
cat gili 6 vi tri an toan va ngoai tam véi cla tré em.
= Viéc khong tuan th canh bao nay c6 thé dan dén bi dut tay hodc bi thuang.

CAC CANH BAO AN TOAN QUAN TRONG

* Khong dé thiét bi hoat dong ma khong cd ngudi theo ddi. Thuc phdm, ddu mé tran co thé gay ra khoi va chay.

= Khong st dung thiét bi lam nai 1am viéc hodc dé do.

= Khong dé vat dung hoac dung cu trén thiét bi.

= Khong dudc st dung thiét bi dé sudi &m hodc lam d&m phong.

= Sau qud trinh st dung, ludn t4t cac ving ndu va bép nhu mo ta trong hudng dan (vi du bang bang diéu khién).

= Khong dé tré em chai dua vdi thiét bi hodc ngdi, ddng, leo tréo I&n thiét bi.

= Khong dé cac vat dung thu hit tré em trong ngan t bép trén bép. Khi tré leo tréo 1én bép c6 thé b thudng nang.

= Khong dé tré em mot minh hodc khong c6 nguoi theo di gan khu vuc dat dé thiét bi dang st dung.

= Tré em hodc ngudi han ché nang Iuc khi st dung thiét bi can ¢ ngudi co trach nhiém va thdm quyén hudng dan
st dung. Ngudi hudng dan cin dam bao rang ho co du kha nang dé van hanh thiét bi ma khong gay nguy hiém
cho chinh minh va nhiing ngudi xung quanh.

= Khong tu y stia chiia hodc thay thé bat ky phan nao cda thiét bi trif khi dudc chi dan tai hudng dan st dung. Cac
tac vu dich vu can phai dudc thuc hién bdi chuyén vién ky thuat lanh nghé.

= Khong st dung mdy riia hoi nudc dé vé sinh thiét bi.

= Khong dét hodc danh roi cac vat nang Ién trén mat bép.

= Khong diing Ién trén bép.

= Khong st dung chdo c6 canh day rang cua hodc khong kéo chao trén mat bép vi rang cua sé l1am kinh bép xudc.

= Khong st dung bai nhui hodc vat liéu tdy riia c6 tinh an mon cao dé vé sinh bép vi ching sé lam xudc mét kinh.

= Néu day cap ngudn bi hong, nd can phai dudc thay thé bdi nha san xuat, dai ly dich vu hodc cac chuyén vién ¢
chuyén mon dé tranh nhiing nguy cd co thé xay ra.

= Thiét bi nay dudc thiét ké st dung trong gia dinh va cac nhu cau tuong tu nhu bép an nhan vién tai ctia hang, van
phong, cac moi trudng khac nhu nong trai, khach san gia dinh, nha nghi va cac moi trudng sinh song khéc.

* Bép va cac thanh phan cla n6 co thé nong trong qua trinh st dung. Can c¢én than, tranh cham vao.

* Nén tranh cho tré em dudi 8 tudi diing gan trif khi c6 su gidm sat lién tuc.

= Thiét bi nay c6 thé dudc st dung bdi tré em tui 8 tudi trd 1én, nhiing ngudi c6 nang Iuc thé chat hodc nang luc nhan
thic thdp hodc nhiing ngudi ¢6 it kinh nghiém, it hiéu biét néu ¢ dudc su chi dan, giam sat lién quan dén céach st
dung an toan va nhiing kién thlic vé nguy co phat sinh.

* Khong dé em chai nghich thiét bi. Khong dé tré em thic hién vé sinh va bao tri néu khong ¢ ngudi giam sat.

= Viéc ndu nudng c6 ddu va md trén mét bép 1a rat nguy hiém, c6 thé gay chay. KHONG dudc dap Itia béng nudc
ma thay vao do hay ngat ngudn thiét bi va trum pha Ga vi du bang vung ndi hoc vai chdng chay.

* Nguy cd hod hoan: Khong luu trif do dung trén mét bép.
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= Néu phat hién mat bép bi vé hodc ran nit, tat nguén chinh dé tranh bi dién giat bdi mat kinh gém hoac vat liéu
tuong tu la dé bao vé cac thanh phan dang hoat dong bén trong.

= Thiét bi nay khong dudc thiét k& dé hoat dong vdi thiét bi hen gid ngoai vi hodc hé théng diéu khién i xa doc 1ap.

= Thiét bi nay can phai dudc 1ap dat va ddu noi ti€p dat bdi ky thuat vién co trinh do. Xem muc hudng dan dau noi
va chuén bi hé thdng dién tai muc hudng dan 1ap dat.

= Khong dé tré em tu st dung thiét bi trir khi c6 su giam sat cta ngudi I6n. Tré em va vat nuéi khong nén dé 6 gan
khu vic dét thiét bi dang st dung.

= Khong Iuu trd cac vat liéu dé chay trén hoac gan bép.

= S dung dung loai dung cu ndu. Thiét bi nay dudc trang bi mot hodc nhiéu viing ndu co kich thudc khac nhau. Lua
chon loai dung cu ndu co6 ddy bang vdi kich thudc phu hop dé st dung. Viéc st dung dung cu ndu co kich thude
nho dudi cd sé lam cho mot sO thanh phan cua dung cu nu tiép xuc truc ti€p véi viing dot cua bép va gay ra chay
cac vat dung bang vai. Viéc dung dung kich thude dung cu ndu cing gidp lam tang hiéu suat hoat dong cua bép.

* Khong ndu nudng trén mat bép bi nit vé. Néu mat bép bi niit va, lién hé nhan vién ky thuat ngay 1ap ttic. Dung moi
vé sinh hodc thuc phdm tran co thé xam nhap vao bén trong bép va gay ra nguy cd bi dién giat.

= Cén cdn trong khi vé sinh bép. Néu st dung miéng vai hodc bui nhui uét dé lau cac vét tran trén ving ndu dang co
nhiét do cao, can cdn than tranh bi bong hdi nudc. Mot s6 dung mai vé sinh co thé gay khoi doc néu dung trén bé
madt nong.

Chon diing dung cu nau cho vung nau ti (IH)

= Chi st dung dung cu ndu c6 dé phu hdp véi viing ndu tu. Tim doc xem liéu dung cu Y
ndu co biéu tugng tui in trén bao bi hodc dudi day dung cu ndu. r
» Ban ciing c6 thé kiém tra liéu dung cu ndu c6 phu hdp bang cach kiém tra tu tinh. Dua thanh ——'5y

nam cham dén gan day dung cu nau. Néu no bi hit vao ddy dung cu ndu, dung cu do sé phu
hop dé su dung véi bép tu.
= Trudng hdp ban khong c6 nam cham dé tha:
1. D6 it nudc vao dung cu ndu ban muén kiém tra.
2. Néu ban khong thay biéu tudng ' sang trén bang diéu khién va nudc dudc ham néng, dung cu ndu do phu hop.
* Dung cu nau dudc lam tif cac vat liéu sau 1a khong phu hop: thép khong gi nguyén chat, nhdm hodc dong khong co
day tu tinh, thuy tinh, gb, gom, st va dét nung.

Khong st dung dung cu ndu c6 day khong bang hodc day [om.

- -
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Dam bao rdng d& dung cu ndu bang phang, dat viing chai trén mat bép va co cung kich thudc véi vung ndu. Ludn
dat dung cu ndu dong tam vdi viing nau cua bép.
r 7

Ludn nhdc dung cu ndu khoi bép - khong ré truot trén bé mat bép, néu khdng né sé gdy xudc méat bép.
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Canh bao!

Khong st dung dung cu nau bang nhém San pham khong duogc bao hanh trong truidng hap hu hong gay
véi ving nau tir (IH) ra bdi dan, thach thung hodc con tring khac lam doan mach, hu
hdng thiét bi.

LAP DAT THIET B
1. Cén giti khoang cach 50mm tréng xung quanh 16 khoét da va céc 16 dé thong gio (tham chiéu So d6 1). Mat ké bép
phai day it nhat 30mm va dudc 1am bang cac vt liéu chiu nhiét.

Figure(1)

2. Vige thong gio cho bép va cac 10 cdp cing nhu thoat khi khong bi bit kin 1a rat quan trong.
3. Dam bao viéc 1ap dat thiét bi ding quy cach yéu cdu nhu thé hién tai So do 2.

I

Mini 760mm
‘L’J —_Air exit
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DAU NOI NGUON DIEN tiffagel

Ngudn dién can dugdc ddu ndi tuan thl theo tiéu chuan lién quan |  rrequency
v6i Ap to mat dan cuc 30A. Day cap ngudn dau vao ca tiét dién
t6i thiéu 2.5mm. Céch thiic d4u néi dudc mé phong tai Sa do 3.

Wire Connection

nF

220-240V
50-60 Hz L N

Day cap nguon phai dugc dau ndi dung quy cach
véi hop cap ngudn quy chuan co thé chiu tai é Brown Blue  Yellow/Green

dugc 4700w !
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(1). Trudng hdp cap ngudn bi hdng hodc can phai thay thé, viéc nay can phai dudc cac chuyén vién ky thuat thuc
hién v6i cac dung cu phu hgp dé tranh céc rdi ro c6 thé xay ra.
(2). Néu thiét bi dugc ddu ndi trc tiép vai ngudn dién, can st dung bd ngat mach da cuc véi khoang céach t6i thiéu

3mm giifa cac diém tiép xdc.

(3). Nguoi Iap dat can phai dam bao da dau ndi cdp ngudn ding va tuan thi cac quy dinh vé an toan.
(4). Cap cép ngudn khong dudc bé gap hoac dé nén va can dudc kiém tra thudng xuyén ciing nhu thay thé béi cac

chuyén vién ky thuat lanh nghé.

HUGNG DAN VAN HANH - TONG QUAN VE SAN PHAM:

Kich thudc mat kinh: 730 x 430mm, mai vat
canh 10mm.

Cong suét vung IH: 2000/ 2500w (Gia tdc)
Cong suét vung HL: 1100/ 1100w (Vong lifa 2)
Dudng kinh viing nau phi hgp: 160-230mm

TONG QUAN VE CHUC NANG BEP
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VAN HANH CAC CHUC NANG

CHE B0 CHO
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VUNG NAU TRAI -TU

1: KHOA AN TOAN 2: TAM DUNG/ TAI TUC
3: BAN DIEU KHIEN TRUOT  4: HAM NONG

5: CHIEN 6: BAT/ TAT
7: RA DONG 8: NAU COM
9: HEN GI0

VUNG NAU PHAI - HONG NGOAI

1: KHOA AN TOAN 2: TAM DUNG/ TAI TUC
3: BAN DIEU KHIEN TRUOT  4: HAM NONG

5: 2 VONG LUA 6: BAT/ TAT
7: TANG 8: GIAM
9: HEN GI0

Khi cap ngudn vao bép, toan bd dén LED sé sang khoang 1 gidy vdi ti€ng “bip” va sau do sé tat. Vi viing nu trai IH, r]é'u
nhiét d0 vung ndu qua 60°C, bang diéu khién sé hién thi “H” va tat c& phim diéu khién sé bi vo hiéu hod trii nit BAT/ TAT.

BAT/ TAT BEP - PHiM 6 (CA HAI VUNG NAU)

Nhan phim nay sé kich hoat ché do chd, coi bao “bip” 1 1an, néu nhiét do ving ndu qua 60°C bang diéu khién sé hién thi

“H”, ngudc lai bang diéu khién sé hién thi [ - . Dén bang diéu khién sé tat khi khong thiét 1ap hen gid. Néu ban khong co tac

vu nao trong 2 phit, bép sé tu dong trd vé Ché dd chd. Nhan nat BAT/ TAT lic nay ciing truc tiép quay trd vé

VAN HANH THIET BI

Khi nhan nut BAT/ TAT, bang diéu khién sé hién thi [ 0 ] va bat ddu nhdp nhay. Lic nay ban co thé Iua chon trén ban
trugt mic cong sudt mong mudn (tu 0-9). Bang diéu khién sé hién thi miic cong sudt cta ving ndu. Sau 5 gidy néu
khong co lua chon nao, bép sé quay trd lai ché do chd va bang diéu khién sé khong con nhdp nhay.
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CHUC NANG TAM DUNG/ TAI TUC - PHiM 2 (CA HAI VUNG NAU)

Chtic nang tam duing/ tai tuc cho phép ban tam duing tat ca cac ché do ndu va hen gid. Bép sé luu lai ché do ndu. Sau
khi ban nhap phim Tam duing/ T4i tuc 1an nifa, ché do ndu da Iuu sé dudc tai tuc lai.

Kich hoat ché do Tam diing: D4u tién hay chon ving nu, sau d6 nhap phim Tam difng, man hinh sé hiénthi [ |] ];
Huy ché do Tam duing: D4u tién hay chon viing ndu, sau d6 nhap phim Tam difng, man hinh sé hién thi cac thiét 1ap
da dudc luu truée do.

Luu y: Néu ché do Tam ding/ Tai tuc khong dudc huy sau 10 phat, bép sé tu dong tat.

CHUC NANG NAU COM - pHim 8 (VNG NAU TRAI)

Chtic ndng nay sé cho phép ban chuyén sang ché do ndu com vdi chi mot nat bam.

Kich hoat ché d6 Nau com: DAu tién hay chon ving ndu tif bén tréi - IH, sau d6 nhdp phim Nau cam, chiic nang nay
dudc kich hoat va man hinh sé hién thi [ € ], khi com chin, coi hiéu sé bao “bip” va bép tu dong chuyén sang ché do
ham nong néu khong co tac vu nao khac can thiép.

Huy ché d6 Nau com: Dau tién hay chon ving ndu tu bén trai - IH, sau d6 nhadp phim Nau com, chiic nang nay sé dudc
huy va miic cong suat sé trd vé cong suat trudc do.

CHUC NANG KHOA AN TOAN - PHiM 1 (CA HAI VONG NAU)

Nhap va gidl phim nay trong 3 gidy sé kich hoat chtic ndng, man hinh sé hién thi [ Lo ]. G ché do nay, tit ca cac phim
diéu khién déu bi v hiéu hoa, tuy nhién vi Iy do an toan, phim BAT/ TAT vdn hoat dong dé cho phép tit bép khi can;
Néu bat lai bép, chiic ndng nay van c6 hiéu luc va cac phim diéu khién van bi khoa. Nhdp va gil phim nay trong 3 gidy
sé huy kich hoat chtc nang.

Néu ché do hen gid dudc kich hoat cung luc nay, man hinh sé hién thi hai ché do nay Ian Iugt theo tan sudt 5 gidy.

CHUC NANG HAM NONG - PHim 4 (CA HAI VUNG NAU)

Ché do ham nong dugc thiét ké dé giti nong thuc phdm. Nhiét do thuc phdm sé dudgc gilt 6 mdc 70-80°C

Kich hoat ché d6 Ham nong: Chon viing néu, sau d6 nhap phim Ham néng dé kich hoat ché do nay, man hinh sé
hién thi [U]

Huy ché d6 Ham nong: Chon ving ndu, sau d6 nhap phim Ham néng dé huy ché do nay, miic cong sudt sé trd
vé miic cong suat [ 0].

CHUC NANG GIA TOC - pHim 9 B (vUNG NAU TRAI) & PHIM 5 (VUNG NAU PHAI)

V6i viing ndu tu bén trai - IH, bép sé van hanh thém cong suat gia tang thém trong vong 5 phut rdi sau do sé quay

trd vé ché do ndu trudc do. Dai véi viing ndu hong ngoai phai - HL, chiic nang gia tdc ¢ nghia bép sé chuyén sang

ché do van hanh ca 2 vong Iia.

Kich hoat ché d6 Gia toc: PAu tién hay chon vung nu, sau d6 nhdp gid phim muic cong suét 9 B trong 3 gidy dé kich

hoat ché do nay (viing nau tli bén tréi - IH) hodc nhap phim s6 5 tai viing ndu phai (ving ndu hong ngoai - HL), man

hinh s& hién thi [ P ].

Huy ché d6 Gia toc: Dau tién hay chon viing nau, sau dé nhap bat ky phim cong suét 0,1,..9 (ving ndu tif bén tréi - IH)

hoac phim s6 5 tai ving ndu phai (ving niu hdng ngoai - HL)dé huy ché do nay.

Luu y: Ché do Gia téc sé tu dong huy sau 5 phat hoat dong va quay tré vé ché do cong sudt truée do dé dam bao tudi
tho clia san pham.

CHUC NANG HEN GI0 - pHim 9 (cA HAI VONG NAU)

Chtic nang hen gid cho phép thiét 1ap thoi gian ndu dén 99 phat. Ving ndu trai va phai c6 thé thiét 1ap riéng ré.

Kich hoat ché& d6 Hen gid: D4u tién chon ving ndu, nhdp phim Hen gid rdi nhap Ban diéu khién truot dé thiét 1ap ky tu
s0 thi nhat (s6 hang don vi cua phat). Nh&p phim Hen gid 1an nia rdi nhdp Ban diéu khién truot dé thiét 1ap ky tu s6
tha hai (s6 hang chuc ctia phat). Man hinh sé hién thi cai dat gid da thiét 1ap cla vung ndu.

Kiwa KH-1281AB 7



Huy ché d6 Hen gid: Chon vung ndu, sau do nhdp phim Hen gid, [ 0 ], Hen gié [ 0 ], man hinh sé hién thi [ 00 ].
Luu y: Khi hét thdi gian cai ddt, ban sé nghe tiéng coi hiéu “bip”. DE tat coi hiéu, nhan phim bt ky ngoai trii phim BAT/
TAT. Néu ban khong tét coi hiéu, coi hiéu sé tu tat sau 3 phit.
Trong qué trinh Iua chon ché do, man hinh hién thi sé nhdp nhay. Sau khi Iua chon thiét 1ap, vui long chd 3 gidy,
sau do man hinh sé hét nhdp nhay va hién thi khoang thoi gian da thiét 1ap cua ving ndu.

CHUC NANG RA DONG - pHim 7 (vONG NAU TRAI)

Chiic nang ra dong dudgc thiét k& dé co thé ra dong thuc phadm nhanh hon. Nhiét do sé dudc duy tri 6 mdc 50-70°C.
Kich hoat ché do Ra Dong: Dau tién hdy chon viing ndu, sau d6 nhap phim Ré ddng dé kich hoat ché do nay, man
hinh sé hién thi [ d ].

Huy ché& d6 Ra dong: Chon viing ndu, sau d6 nhap phim Ra déng dé huy ché do nay va man hinh sé hién thi [ 0 ].

CHUC NANG CHIEN - pHiM 5 (vUNG NAU TRAI)

Chic nang nay gidp viéc chién ran thuc pham sé trd nén dé dang st dung.

Kich hoat ché do Chién: D4u tién chon viung ndu tui bén trdi - IH, sau do nhap phim Chién, man hinh sé hién thi [ F].
Huy ché do Chién: DAu tién chon ving niu tii bén tréi - IH, sau d6 nhdp phim Chién, man hinh sé hién thi [ 0].

THIET LAP MUC CONG SUAT

Level
Powe 0 1 2 3 4 5 6 7 8 9 B

Burner

Ving ndu | Tat

” N 1000 | 1200 | 1400 | 1600 | 1700 | 1800 | 2500
IH trai nguon

Viing ndu | Tat 120- | 170- | 220- | 270- | 320- | 370- | 420- | 470 - | 520 - | Outer
HLphai | nguon | 170°C | 220°C | 270°C | 320°C | 370°C | 420°C | 470°C | 520°C | 570°C | Ring

VE SINH BEP
QUAN TRONG: Né&u mat kinh bép bi vé hoac ban thay mat kinh bi ran niit, ngat nguon thiét bi va lién hé véi chuyén vién dich
vu khach hang.

Vé sinh mét kinh bép thudng xuyén khi bép da ngudi. Khéng dudc st dung san phdm
phu gia an mon hodc bai nhui st d& co. SU dung vai m va nudc xa phong dé vé sinh. @

Dinh ky 1 tudn 1 1an vé sinh bép ky Iudng béng cac vat tu chuyén dung dé bao vé bép.
Cao c4c vét ban bam dinh béng ludi cao chuyén dung.

Néu dudng (hodc cac hon hgp co dudng) hodc nhuya vo tinh bi chay -
bam bé mat bép, can cao céc vét nay ngay khi chiing con néng, /
tranh dé lau sé trd thanh vét bam ban ¢d hdu. Khong st dung bép la | <~ <7
noi lam viéc, ddc biét luu y chat ban hodc bui tu rau qua, chat tay e

riia v.v ¢ thé gay xudc mat kinh khi dung cu néu truct qua. WMEDIATELY ™
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CHUC NANG CHONG TRAN
Trong qua trinh st dung néu nudc v tinh tran ra khu vuc bang diéu khién khoang 2 gidy, coi hiéu sé canh béo tiéng
“bip” nhanh lién tuc, sau khoang 2 gidy tiép theo néu diéu kién nay khong dudc thay doi, bép sé tu tat.

TU DONG TAT BEP
N.eu vo Emh_ ban Qe beE) baj[, no §e ’[l{ dong Eat Eau r_not thoi Mic cong suat Thai gian
gian nhat dinh tuy thudc vao miic céng suat nau da lua 13 8
chon.
¢ 4-6 4
7-9 2
Gitf dm 2
BANG MA LOI VA CACH XU LY
Ma 10i Nguyén nhan du kién Giai phap xd ly
[H/HL: Nhiét do lam viéc cua IH/HL: Khong cham vao mat bép, 10i sé tu
H vliing ndu vuot qua 60°C, bép | hét khi nhiét d6 ving nau trd vé dudi 60°C
vé ché do chd & tat bép
u [H: L6i khong c6 dung cu ndu | IH: Dt dung cu ndu phu hdp 1én bép
E7/E8 | IH: Dién ap cép ngudn sut bat | IH: Kiém tra ngudn cép c6 6n dinh. Bét lai
thudng. Tiéu chudn 220-240v. | bép khi dién &p da on dinh.
E3/E4 | IH: Cam bién nhiét cua IGBT bi | IH: Kiém tra khe cép thoét gi6 c6 bi che
hd/ doan mach. lap hodc lién hé vdi chuyén vién.
HL (E4): Thermocouple doan HL: Kiém tra Thermocouple hodc lién hé
mach vGi chuyén vién.
E2/E9 |IH: Cam bién NTC bé mat bi hd/ | IH: Kiém tra liéu dung cu ndu da can nudc
doan mach. hodc lién hé vai chuyén vién.
HL (E9): Thermocouple hd HL: Kiém tra liéu Thermocouple bi hdng
hoac lién hé chuyén vién.

DICH VU CHAM SOC KHACH HANG

Trong trudng hop xuat hién canh bao, trudc khi lién hé véi Bo phan Cham soc Khach hang, thuc hién cac budc sau:
- Kiém tra liéu thiét bi da dudc cdp ngudn dung quy céch.

- Doc ky bang ma 10i § trén

N&u ban van khong thé xii Iy dudc van dé, hay tat bép, khong ty y thao da thiét bi va lién hé vdi Bo phan Cham sdc

Khach hang.

CONG TY CP THUONG MAI MEKONG
Hotline CSKH: 1900 636 881
Website:

Kiwa KH-1281AB

www.mekokitchen.com.vn




MEKONG TRADING CORPORATION
No. 30 Tra Khuc Street, Ward 2, Tan Binh District, Ho Chi Minh City
Hotline: 1900 636 881 - www.mekokitchen.com.vn

USER MANUAL

KIWA HYBRID COOKER KH-1281AB

= Please read the Operation Manual carefully before using and well keep it in a safe place for future reference.
= Some figures in this Manual may not match with the real objects and just for reference only.



Congratulations on the purchase of your new Induction Cooker!

We recommend that you spend some time to read this Instruction/ Installation Manual in order to fully understand how
to install and operate it correctly.

For installation, please read the installation section.
Read all the safety instructions carefully before use and keep this Instruction/ Installation Manual for future reference.

& IMPORTANT SAFETY INSTRUCTIONS
WARNINGS
Your safety is important to us. Please read this information before using your cooktop.

ELECTRICAL SHOCK HAZARD
* Disconnect the appliance from the main electricity supply before carrying out any work on it.
* Connection to a good earth wiring system is essential and mandatory.
* Alterations to the domestic wiring system must only be made by a qualified electrician.
* Failure to follow this advice may result in electrical shock or death.

CUT HAZARD
= Be careful - Panel edges are sharp.
* Failure to obey cuations could result in injury or cuts.
IMPORTANT SAFETY INSTRUCTIONS )
* Read these instructions carefully before installing or using this appliance. @ é ﬁ
* No combustible material or products should be placed on this appliance at any time. e

* Please make this information available to the person responsible for installing the appliance as it could reduce your
installation costs.

* In order to avoid a hazard, this appliance must be installed according to the instruction for installation.

= This appliance is to be properly installed and grounded only by a suitable qualified person.

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

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

OPERATION AND MAINTERNANCE

ELECTRICAL SHOCK HAZARD
* Do not cook on a broken or cracked cooktop. If the cooktop surface breaks or cracks, switch the
appliance off immediately at the main power supply (wall switch) and contact qualified technician.
= Switch the cooktop 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.

>

HOT SURFACE HAZARD
* During use, accessible parts of this appliance will become hot enough to cause burns.
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Do not let your body, clothing or any item other than suitable cookware contact the induction glass until the surface
is cool.

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

Keep children way from the appliance.

Handles of cookware my be hot to touch. Make sure the handles do not hang over the cook zones that are on. Keep
the handles out of children’s reach.

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

CUT HAZARD

The razor-sharp blade of a cooktop scraper is exposed when the safety cover is retracted. Use with
extreme care and always store safely and out of children’s reach.
Failure to follow this caution could result in injury or cuts.

IMPORTANT SAFETY INSTRUCTIONS

Never leave the appliance unattended when in use. Boilover 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.

Never use your appliance for warming or heating the room.

After use, turn off the cooking zones and the cooktop as described in this manual (i.e using the touch controls).

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

Do not store items of interest to children in cabinet above the appliance. Children climbing on the cooktop could be
seriously injured.

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

Children or persons with disability which limits the ability to use the appliance should have a responsible and
competent person to instruct them in its use. The instructor should be satisfied that they can use the appliance
without danger to themselves or their surroundings.

Do not repair or replace any part of the appliance unless specifically recommended in the manual. All technical
services should be done by a qualified technician.

Do not use a steam cleaner to clean your cooktop.

Do not place or drop heavy objects on your cooktop. Do not stand on your cooktop.

Do not use cookware with jagged edges or drag it across the glass surface as this can scratch the glass.

Do not use scourers or any harsh abrasive cleaning agents to clean the cooktop as they can scratch the glass.

If the power supply cord is damaged, it must be replaced by the manufacturer, its service agents or similar qualified
person in order to avoid hazard.

This appliance is intended to be used in household and similar applications i.e staff kitchen in shops or offices, farm
houses, clients in hotels, motels and other residential environments.

The appliance and its accessible parts becomes hot during use. Care should be taken to avoid touching the 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 reduced physical, sensory,
mental capability or lack of experience and knowledge if then 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.

Unattended cooking on a cooker 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 then cover flame e.g with a lid or a fire blanket.

Danger of fire: Do not store items on the cooking surface.
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If the surface is cracked, switch off the appliance to avoid the posibility of electric shock since cooker surface of
glass-ceramic or similar material shall protect live parts.

The appliance is not intended to be operated by means of an external timer or separate remote-control system.
This appliance must be properly installed and grounded by a qualified technician. See electric preparation and
connection instructions in the Installation Instructions.

Do not allow children to use the appliance unless closely supervised by an adult. Children and pets should not be
left alone or unattended in the area where the appliance is in use. Never allow children to sit, stand on any part of
the appliance. Do not store flammable materials in or near the ceramic hob.

Use proper cookware size. This appliance is equipped with one or more surface units of different size. Select the
cookware that has flat bottoms and large enough to cover the surface unit heating element. The use of undersized
cookware will expose a portion of the heating element to direct contact and may result in ignition of fire. Proper
coverage of cookware to burner will also improve its efficiency.

Do not cook on a broken working surface. If your hob break or crack, cleaning solutions and spillovers may penetrate
inside the broken hob and create risk of electric shock. Contact a qualified technician immediately.

Clean this appliance with caution. Be careful to avoid steam burns if a wet sponge or cloth is used to wipe spills on
a hot cooking area. Some cleaners and produce noxious fumes if applied to a hot surface.

Choosing the right Cookware for induction cooking zone (IH)

& Only use cookware with a base suitable for induction cooking zone. Look for induction P —Y
symbol on the packaging or on the bottom of cookware. r

You can check whether your cookware is suitable by carrying out a magnet test. Move a magnet ‘——
towards the base of cookware. If it is attracted, the cookware is suitable for induction.
If you do not have a magnet:

1. Put some water in the cookware you want to check.

2. If [ <] does not flash in the display and the water is heating, the cookware is suitable.
Cookware made from the following materials are not suitable: pure stainless steel, aluminium or copper without a
magnetic base, glass, wood, porcelain, ceramic and earthware.

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

.
==
P, W N

Xr)ryr

Make sure that the base of cookware is smooth, sits flat against the glass and is same size as the cooking zone.
Always centre your cookware on the cooking zone.

oy, . _m. . omm

S X

| L2

-

Always lift cookware off the ceramic hob - do not slide or they may scratch the glass.
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Warning !

Do not use aluminum cookware with The product is not warranty by the cause of Cockroaches,
induction cooking zone (IH) Lizards and other insects that cause short-circuit or damage
to the product.
INSTALLATION

1. 50mm space should be left around the hole and there are ventilation outlets (refer to Figure 1). The worktop should
be at least 30mm thick and made of heat resistant material.

Figure(1)

2. It is essential that the hob is well ventilated and that the air intake and exit are not blocked.
3. Make sure the hob is correctly installed as shown in Figure 2.

I

Mini 760mm
‘L’J A|r exit
Mlm ZDmm
- 4= Mini 5&m ) e ‘
i : ) — o ::::{
‘ _" :a': SHas
. Mini 2cm ‘ —— &
Air intake \ {
1=

POWER CONNECTION

The socket should be connected in compliance with the Voltage/

. . . Wire Connection
relevant standard to a 30A Single Pole Circuit Breaker. Power Frequency

Supply Source Cable should be minimum 2.5mm diameter.
The method of connection is shown in Figure 3.

nF

220-240V
50-60 Hz L N

Power cable must be connected correctly to
proper terminal box which is at least can drive Brown Blue  Yellow/Green

4700w load !
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(1). If the cable is damaged or needs replacing, this should be done by an After Sales Technician using proper tools
S0 as to avoid any accidents.

(2). If the appliance is being connected directly to the main power supply, an omnipolar circuit breaker must be installed
with @ minimum gap of 3mm between the contacts.

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

(4). The cable must not be bent or compressed. The cable must be checked regularly and only replaced by a properly
qualified person.

INSTRUCTION FOR USE
PRODUCT VIEW:

Glass size: 730 x 430mm, beveled 10mm
IH Power: 2000/2500w (Booster)

HL Power: 1100/1100w (2nd Ring)

Best Cooking Area: 160-230mm

QUICK VIEW FOR FUNCTIONS:
LEFT COOKING ZONE - INDUCTION
1 2 4 5
fa) N o~ P 1: CHILD LOCK 2: PAUSE/ RECALL
@) () 2 - )
3 3: SLIDER 4: WARM
88 S —— 8
5: FRY 6: ON/ OFF
"i\‘} I:/;-_\-v"; 1 .' (IR A | |“| (NENR I‘_\I m‘nnn!mm? ‘/'\; 1
- = oo S ® O 7: DEFROST 8: RICE COOK
9 8 7 6
9: TIMER
! 2 4 5 RIGHT COOKING ZONE - HIGH LIGHT
..5 l\i_l_:l \ﬁ) X \! 1: CHILD LOCK 2: PAUSE/ RECALL
3 3: SLIDER 4: WARM
88 e —— 8
5: 2ND RING 6: ON/ OFF
I/'L‘\: (:\I trrrrira |.| [N} \ ] mnuu:lmuf 7 "\E 1
S P O 7: INCREASE 8: DECREASE
9 8 7 6
9: TIMER
BASIC FUNCTIONS:
POWER ON

When power on, all the LED light 1s with beep then go off. If working surface temperature over 60°C on this mode,
the related digital LED will show [ H ] and all the buttons are invalid except Power key.

ON/OFF - No. 6 Button

Press Power key to start standby mode, buzzer beeps once, the related LED will show flashing [ H ] if its working
surface temperature over 60°C. If not, the digital LED will show [ - ]. Timer LED is off when there is no time setting.

It will return to Power On mode if there is no operation within 2 min. Press Power key can also directly return to Power
On mode.

WORKING
When you press the Power key, the Power display will show [ 0 ] and start to blink.
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Now use your finger again on the slider to select the power level (from 0 - 9). The power display above indicates the
power level. After 5 seconds the cooktop will go back into standby mode and the power display is no more blinking.
PAUSE & RECALL - No. 2 (LEFT IH ZONE) & No. 2 (RIGHT HL ZONE)
The Pause & Recall function allows you to stop all cooking functions and timer. The hob will save the cooking function.
After pressing the Pause function again, the saved cooking settings and time will resume.
Activate Pause: Select the cooking zone first then press Pause button, now the power display will show [ || .
Deactivate Pause: Select the cooking zone then press Pause button, the power display will show saved power settings.
Note: If the Pause/ Recall function is not deactivated after 10 minutes, the cooktop will shut down automatically.
RICE COOKING - No. 8 (LEFT IH ZONE)
This function allow you to prepare rice that only need one touch to finish.
Activate Rice Cooker: Select left IH cooking zone then press Rice Cooker, now the function will be activated and the
power display will show [ G ]. When the rice is ready, the buzzer will beep and change automatically to keep warm
function if there is no any operation.
Deactivate Rice Cooker: Select left IH cooking zone then press Rice Cooker, now the function will be deactivated and
the power will return to previous level.
CHILD LOCK - No. 1 (LEFT IH ZONE) & No. 1 (RIGHT HL ZONE)
Press and hold this button for 3s to start the function, the digital LED will show [ Lo ]. On this mode, all buttons are
invalid, however for security reason, the ON/OFF button is still active so the cooktop can be shut down anytime. If the
user turns the cooktop on, it remains in Lock mode.
Press and hold this button for 3s again to turn off this function. If the Timer is working at the same time, the Lock mode
and Timer will take a back and forth display in a frequency of 5s.
WARMER - No. 4 (LEFT IH ZONE) & No. 4 (RIGHT HL ZONE)
The keep-warm function is specially made to keep the food warm. The temperature shall remain 70-80°C.
Activate Warm: Select first the cooking zone then press Warm, now the function will be activated and the power display
will show [ U ].
Deactivate Warm: Select the cooking zone then press Warm, now the function will be deactivated and the power display
will return to power level [ 0 ].
BOOSTER - No. 9 B (LEFT IH ZONE) & No. 5 (RIGHT HL ZONE)
For left IH cook zone, the burner will add extra power in 5 minutes then return to previous cooking setting. As to right
HL zone, it means the burner will shift to both ring mode.
Activate Booster: Select left IH cooking zone then press the 9 B level key for about 3s, now the Booster will be activated
or select the right HL zone and press No.5. The power display will show [ P ].
Deactivate Booster: Select left IH cooking zone then press any key of the power level 0,1,..9, now the Booster will be
deactivated or select the right HL zone and press No. 5.
Note: The booster function shall turn off automatically after 5 minutes and then resume on previous power level for
product lifetime.
TIMER - No. 9 (LEFT IH ZONE) & No. 9 (RIGHT HL ZONE)
The timer function allows you to time the cooking process up to 99 minutes. The left and right cooking zone can be
timed independently.
Activate Timer: Select first the cooking zone then press Timer, then press the slider to select the single digit. Press Timer
again, then press the slider to select the double digit. Now the timer LED for the cooking zone will go on and display
that Timer is activated.
Deactivate Timer: Select the timed cooking zone then press Timer, [ 0 ], Timer, [ 0] the timer now will jump to [ 00 ].
Note: When the Timer is finished, there will be a beep tone. To stop the tone, press and button except ON/OFF button,
beep tone will stop. If you do not stop the tone, it will stop automatically after 3 minutes.
During the selection phase, the Timer display is blinking. After selecting the time, wait for 3s, now the display
will stop blinking. The Timer display will always show the time of selected zone.
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DEFROST - No. 7 (LEFT IH ZONE)

This function is made to defrost food quicker. The temperature shall remain between 50-70°C.

Activate Defrost: Select left IH cooking zone then press Defrost, now the function will be activated, and the power display
will show [ d ].

Deactivate Defrost: Select left IH cooking zone then press Defrost, now the function will be deactivated and the power
display will show [0 ].

FRYING - No. 5 (LEFT IH ZONE)
This button is made to fry food easily.

Activate Frying: Select left IH cooking zone then press Frying button and power display will show [ F].
Deactivate Frying: Select left IH cooking zone then press Frying button and power display will show [ 0 ].

POWER SETTING
L
b 0 1 2 | 3 | a4 | 5 | 6 | 7 | 8 | o B
B
LeftlH | Power 1000 | 1200 | 1400 | 1600 | 1700 | 1800 | 2500
Burner off
Right HL | Power | 120- | 170- | 220- | 270- | 320- | 370- | 420- | 470- | 520 - | Outer
Burner | off | 170°C | 220°C | 270°C | 320°C | 370°C | 420°C | 470°C | 520°C | 570°C | Ring
CLEANING

IMPORTANT: If the ceramic glass surface breaks or you notice cracks in it, disconnect the equipment. Call the
Service Technician.

Clean the ceramic glass surface frequently when it is cool. Never use abrasive products
or pads. Clean with a damp cloth and soapy water. @ %

Once a week, clean thoroughly with specific products that preserve and protect the hobs.
Scrape off stuck and dirt with a scraper. oy ot

If sugar (or sugary matter) or plastic is accidentally burnt on the
ceramic glass, remove at once with the scraper while it is still hot.
Otherwise, it may leave a permanent mark.

Do not use the hob as a work surface. Be particularly careful with dirt
or dust from vegetables, cleaning powders etc which may scratch the
surface when cookware are slid over it.

C
~ ol
INMEDIATELY \

Kiwa KH-1281AB 8



WATER OVERFLOW PROTECTION

When the induction hob is operating, if the water accidentally overflows into the control area for about 2s, the induction
hob will warning by beep tone quickly. After 2s and if the condition is not changed, the device will automatically turn
off at once.

AUTOMATIC SHUT-OFF
If a hotplate is left on accidentally, it will automatically be switched off after a period of time has elapsed, depending on
the power level that has been selected.

Working level Working hours
1-3, Warm, Defrost 8
4-6 4
7-9, Fry 2
WARNING CODE DISPLAY AND INSPECTION
Code Possible cause Solution
H IH/HL: Working surface temperature| IH/HL: Don’t touch the hot surface, the code

over 60°C on standby mode and will off when temperature lower than 60°C
power off mode

u IH: No cookware indicator for IH: Put on the suitable pan
- induction hob

E7/E8 | IH: Abnormal voltage for power IH: Check whether power supply is normal.
supply, normal range is 220-240v | Power on after power supply returns to normal

E3/E4 | IH:IGBT temperature sensor open | IH: Check the vent channel if it is blocked or
or short contact the supplier

HL (E4): Thermocouple open HL: Check the Thermocouple is well connected
or contact the supplier

E2/E9 | IH: Surface NTC sensor short/ open| IH: Check if it was dry burnt or contact the
HL (E9): Thermocouple short supplier

HL: Check the Thermocouple if there is no
damage or contact the supplier

CUSTOMER CARE SERVICE

If a warning should occur, before calling our After Sales Service, please do the following:
- Check the appliance is correctly plugged in
- Read the above warning code table

If you are still unable to resolve the problem, switch off the appliance, do not try to dismantle it, and call After Sales
Service.

MEKONG TRADING CORPORATION
Customer Service: 1900 636 881
Website: www.mekokitchen.com.vn
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