HOMMY
HUGNG DAN SU DUNG

BEP HONG NGOAI
Model: 809

Chan thanh cdm on Quy khach da lua chon san phdm Bép hong ngoai HOMMY 809.
Wi long doc Sach Hugng Dan S Dung nay mét cach can than trudic khi bat thiét bi.
Viéc tan th cac hudng dan trong sach huidng dan nay sé gidp Quy khach st dung
thiét bi diing quy cach.

Ludn Iuu giti va dé Sach Huong Dan St Dung nay & nai dé lay.
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1. Thong tin an toan

- Bdo vé moi triding: khong doc hai, khong gay 6 nhiém, khong biic xa dién ti.

« Khéng kén ndi: bép phit hop vai tat ca cac loai ndi co chat lidu sit, dong, nhom,
gom, thiy tinh chiu nhiét.

- Khd ndng lam nong nhanh: c6 thé dat nhiét do cao chi sau 2-3 giay.

« Bép sti dung mat kinh c6 do cling va chiu dugc nhiét do cao, dé dang vé sinh, st
dung lau bén.

- Diéu khién chic nang va nhiét do theo y muén.

« Sl dung an toan, co nhiéu chic nang: bao vé dién ap, bao vé qua nhiét.

2. Luuy
« Khong cham tay vao mét b&p con nong sau khi sti dung

- Khang dé bép vao trong nuidic dé tdy rlia.

« Néu day nguon bi hdng, nd phai duoc thay thé bdi nha san xuat, nhan vién bao
hanh, ngudi chuyén mon dé tranh rii ro nguy hiém.

- D& bép tranh xa tam tay clia tré em.

- Luén c6 ngudi giam sat khi st dung bép dé dun nau.

« Khong st dung bé&p khi khong c6 ndi-chdo.

- Khong dat gidy, khan va cac vat dung dé chay khac trén bé mat bép dé phong gay
hda hoan.

« St dung & cdm co cuding do dong dién trén 10A.

« Khang dé tré em hoac nhiing ngudi mat nang luc hanh vi sti dung bép.

- Khong che chdn 16 thoat khi trong sudt qua trinh nau.

« Khong nung truc tiép thuc phdm trén mét bép.

- Sau khi tit bép, quat van tiép tuc hoat dong dé tan nhiét, ui long chi rit day ngudn
sau khi quat diing hoat dong.

« Rt day ngudn ra khéi 8 cam khi khong st dung bép hoac trudic khi vé sinh bép.

- Dé tranh nguy co bj dién giat, khong nhing bép, day ngudn hodc phich cdm vao
nudc hodc chat 18ng khac.

« B&p chi dugc st dung theo huding dn trong séch nay.

« Khong st dung bép hodc bat ky bo phan nao clia bép cho muc dich khac ngoai
huéng dan dé tranh ri ro.
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Tré em tif 8 tudi va ngudi bi suy giam kha nang thé chat, giac quan, tri ndo hoac
thiéu kién thic, kinh nghiém khong nén duoc st dung bép trif khi co ngudi giam sat
hodc hudng dan vé viéc st dung bép theo céch an toan va hiéu r6 méi nguy hiém
lien quan.

« Khong dé tré em chai duia voi bép.

« Khong dé tré em vé sinh hoic béo tri bép

« Néu day nguon bi hdng, nd phai duoc thay thé bdi nha san xuat, nhan vién bao
hanh, ngudi chuyén mon dé tranh rii ro nguy hiém

« Huding dan sti dung néu ré riing bép khong didc thiét ke dé van hanh bang bo hen
gty bén ngoai hodc diéu khién tii xa riéng biét

« CANH BAO: Néu bé mat bép bi (i, hay tit bép dé tréanh kha nang bi dien giat.

Khong nén dt cac vat bang kim loai nhu dao, nia, thia hodc nap day 1én bép dé

tranh nguy hiém hoac hda hoan.

- B&p duigc thiét ké dé sit dung trong gia dinh va céc khu wiic tiong tu.

« Khong st dung bé&p néu bép bi ndt, va.

« Khong duigc sti dung than clii hodc cac nhién liéu dé chay tuong ti cho cac thiét bi
nay.

3. Thong so ky thuat
- Dién ap: 220 - 240V
- Tan s: 50 - 60 Hz
- Cong suat: 2000W

Outlet

1. Outlet: thoat khi
2. Control panel: bang diéu khién
3. Inlet: hit khi

Control panel

nlet
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4. Cac chiic nang chinh

- Dt dung cu nau thich hgp vao viing nau, sau dé cam phich cdm vao & cam dién.
Bép hdng ngoai phét ra am thanh “Bi” c6 nghia la phich cdm da tiép ndi thanh
cong. Khi cham vao nit “MO/T, AT, bép sé chuyén thanh ché do chg, man hinh
hién thi “ON", quy khach c6 thé cham vao niit “Chtic nang” dé Iuia chon chtic nang
nau theo y muén.

Phim chiic nang

-MGTAT: M/ Tét hoat dong ctia bép

- Chie nding: Khi bép & ché d6 chd;, cham vao nit "Chiic nang" dé chon céc chiic néng
phit hop.

- + - : Tang/gidm cong suat, nhiét do.

-Hen gio: Hen giolén ti 3 gio.

-Khéa: Khda an toan - khi & ché d6 nay cac niit chiic ndng khac khéng thé strdung trir
niit"MOYTAT.

-Naulau: Khi bép &ché do chd, néu cham vao nit“Chtic néng/; chiic ndng mac dinh a
“N&u lau’; dén béo hiéu chiic nang bat sang. Diéu chinh cong sudt bang cach nhan nat
[+] hodc [-] dé thiét 1ap cong sudt ndu mong mudn.

C6 8 muic d6 cong suét dé diéu chinh: 200W, 500W, 800W, 1000W, 1300W, 1600W,
1800W, 2000W.

- Xao: Khi bép & ché d6 hoat dong, cham vao niit“Chuic ndng” dé chon chiic ndng“Xao’,
den bao hiéu chiicnéng bét séng, trén man hinh 6t d6 mac dinh 650°C. Diéu
chinh nhiét d6 béng cach nhan ndt [+] hoac [-] dé thiét 1ap nhiét do ndu mong mudn.
C68mtc nhiét d6 dé diéu chinh: 90- 120 -200- 280 - 380 - 450 - 580 -650°C
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- Ham néng: Khi bép & ché dd hoat dong, cham vao nit“Chic ndng” dé chon chiic
néng “Ham néng’; dén béo hiéu chiic nang bat sang, trén man hinh hién thi nhiét do
méc dinh 90°C.Diéu chinh nhiét d6 béng cch nhan nut [+] hodc [ dé thiét lap nhiét do
ndumong mudn.

C68muc nhiét d6 dé diéu chinh: 90- 120-200- 280 - 380-450 - 580-650°C.

- Giiir am: Khi bép & ché dd hoat dong, cham vao nut“Chiic nang” dé chon chiic néng
“Gilr am'; dén béo hiéu chuic nang bat sang, trén man hinh hién thi nhiét d mac dinh
90°C. Diéu chinh nhiét d6 bang cdch nhan ndt [+] hodc [-] dé thiét 1ap nhiét do nau
mong mudn.

C68muc nhiét dd dé diéu chinh: 90- 120 - 200 - 280 - 380 - 450 - 580 - 650°C.

- Nuéng: Khi bép & ché do hoat déng, cham vao nit“Chuic ndng” dé chon chiic ndng
“BBQ; dén bdo hiéu chuic ndng bat sang, trén man hinh hién thi nhiét 6 méc dinh
580°C. Diéu chinh nhiét d6 bang cach nhan nut [+] hoac [-] dé thiét [ap nhiét do nau
mong mudn.

Co8miicnhi € diéu chinh: 90- 120 - 200 - 280 - 380-450- 580 - 650°C.

-Hap: Khi bép & ché dd hoat dong, cham vao nit“Chiic nang”dé chon chiic nang “Hap’;
dén bdo hiéu chiic nang bét sdng, trén man hinh hién thi cong sudt mac dinh 2000W.
Pay la chiicnang tuhoat dong, bép sé nau trong 10 phtit &cong suat 2000W, sau do tiép
tuc hoat d6ng & cong sudt thap hon.

Thai gian ndu téng cong la 1 gi.

Khi st dung chiic ndng nay khdng thé diéu chinh cong suat va hen gio.

5.Lua chon Néi-chdo
+ T4t c& cac loai ndi-chdo bang inox, sit, gém, thly tinh, déng, déu c6 thé st dung dugc.
Nhung hay d&m bdo réng chiing c6 két cdu déy phéng va kha néng chiu nhiét.

C i FoO =R

Claypot  Ceramic Glass  Aluminum  Copper  Normal Steel
Non-stick

Castlron
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+ Ngoai tru:
1. Néi-chdo c6 day khong phang hoic day 1om.

2. Xin Iuu y rang khang khuyén khich diing ndi-chdo bang nhom vi chiing co thé
1am &'bé mat kinh trirkhi ching duge boc bang thép khong gi.

3. Nhiing loai cho sti dung trén bép ga thong thuding, khong phang hoan toan va co
thé hap thu nhiét kém.

4. Tranh kéo hodc xé dich ndi-chdo trén mat kinh dé tranh mat kinh bi tray xudc,
luén nhac ndi- chao lén khi nau.

5. Tuyét doi khong st dung giay thiéc hodc hop nhua. N6 c6 thé tan chay va két dinh
vinh vién véi bé mat kinh.

6. Kiém tra bé mat day clia ndi-chdo trudic khi sti dung. B& mat day clia ndi-chdo
khang duioic thd rap, néu khdng co thé tao ra vét xudic trén bé mat kinh.

7. Khong dit ndi-chdo con nong 1én trén bang diéu khién hoic bét ky viing khong
sinh nhiét nao khac clia bép.

8. Wi long vé sinh sach sé bé mat day ctia ndi-chao trudc khi dit no 1én trén mat bép
dé it dung. Diédu nay co thé ngan chan bui ban bam trén bé mat bép. Néu co bat
ky vét ban nao roi xuchg mat bép trong khi néu, hay lam sach né cang sém cang tot.
6. Khic phyc sy cd

- Ma canh bao E1: Bdo vé khi c6 hién wiong qua nhiét hoac ngdn mach.

- Ma canh bao E2: Silicon kiém soét nhiét dién trd xay ra véi bdo vé ngan mach
hodc hd mach.

- Ma canh bao E3: Bdo vé khi qua ap.

- Ma canh bao E4: Béo vé khi dién ap thap.

- Ma canh bao E5: Bdo vé hd mach.

- M canh bdo E6: Bdo vé qua nhiét digc kiém soat bang silicon (bén trong)

7. Vé sinh va bao dudng

- Vésinh: 1. Khong nén sif dung chat tay riia manh dé lam sach bép. Sau khi dé mat
bép ngudi, ding khan 4m dé lau sach bé mat nau, co thé sii dung chat tdy ria trung
tinh dé duy tri do sang cho mat kinh.

2. Céc loai gia vi nhu mudi va duding con st lai sau khi nau can dugc lau sach dé
tranh trdy xudc bé mat kinh.

3. Khang sti dung ban chéi bang kim loai hodc cac san pham lam sach c6 tinh an
mon vi dé lam hu hai bép.

« Bao dudng: 1. V&t mang bam hodc trdy xudc trén mat bép co thé do gia vi nhu
dudng, mudi, ... dé lau ngay trén mat kinh, do hinh dang bét thudng trén day
ndi-chdo hodc do sit dung cac san pham tdy rtia khang phii hap.

Nhiing hu héng phat sinh néu trén 1a do sif dung san phdm khong dang cach va
khong lién quan dén van dé ky thuat nén sé khang thuac diéu kién bao hanh.

2. Khéng cho bép héng ngoai tnic tiép vao nuéc dé vé sinh.
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HOMMY
INSTRUCTION MANUAL

INFRARED COOKER
Model: 809

Thank you for purchasing this infrared cooker HOMMY 809.
Please thoroughly read through this instruction manual before use and store it carefully
for future use.
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1. Safety Statements

« Environmental protection: non-toxic, no pollution, no electromagnetic radiation.

« No pick pot: It is suitable for iron, copper, aluminum, ceramic, sand pot, and heat
resistant glass ALL COOKWARES MUST HAVE FLAT BOTTOM AND HEAT-RESIS-
TANCES. And can be fried, steamed, boiled, and many other ways of cooking.

« Heat fast: It can reach a high temperature after 2-3 seconds.

« Use the high hardness and high-temperature resistant crystal plate, an easy to
clean, also durable to use.

« Microcomputer control, the fire temperature control at will.

« Safe use, it has many functions protect, like overvoltage, under-voltage,
over-temperature, and fan delay working.

2. Notice

« The plate is hot after using it, please do not touch it with your hand.

« Please do not put the machine in water to clean.

« If the power cord is damaged, please replace it in the special store and please use
the special cord.

« Please keep away from the children to use.

« It must have someone take care of this during use.

« Please do not burn empty.

« Please don't put paper, towels, and other flammable items on the furnace heating
surface, in case of causing a fire.

« Please use a special socket that more than T0A.

« Please don't let children or unconscious ability people use the cooker.

« Please do not heat the sealed apparatus, to avoid the explosion.

« Please do not barbecue food in the machine directly.

« Every time you finish, the fan keeps working to dissipate the heat, only when the
fan stops working, can unplug the power cord.

« When the appliance is not in use and before cleaning, unplug the appliance from
the outlet firstly.

« To protect against the risk of electrical shock, do not immerse the unit, cord or plug
in water or other liquid.

« The appliance is only intended for the purpose described in the user manual.
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« Do not use the appliance or any part of the appliance out of the intended use to
avoid risk

« This appliance cannot be used by children aged 8 years and above and persons.
with reduced physical, sensory, mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning the 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

« If the supply cord is damaged, it must be replaced by the manufacturer, its service
agent, or similarly qualified persons in order to avoid a hazard

« The instructions shall state that appliances are not intended to be operated using an
external timer or separate remote-control system

« WARNING: If the surface is cracked, switch off the appliance to avoid the
possibility of electric shock. Metallic objects such as knives, forks, spoons, and lids
should not be placed on the hotplate since they can get hot

« This appliance is intended to be used in household and similar applications

« Do not use the appliance if the surface is cracked

« Charcoal or similar combustible fuels must not be used with these appliances

3. Specification

- Rating Voltage: 220 - 240V

- Rating Hz: 50 - 60 Hz

- Power: 2000W

Outlet

Control panel
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4. Functions Operation

« Prepare: Put the suitable cookware in the heating area, then plug in the power cord. The
infrared cooker comes with the sound “Bi” which means already plugin. When touch
“MO/TAT’, the product into standby mode, the screen show “ON” then touch “Chtic
nang” into the working mode.

e 3

Hép  Hamnéng BB

ON

Hen gio

Function Keys

- ON/OFF - MOYTAT: Start or stop product working

- Function/Chtic nang: When the product at standby mode touch "Chtic nang”into
working mode, or touch“Chtic nang"to select the suitable functions.

-+ -:Theincrease or decrease key to adjust power down or up.

- Timer/Hen gio: 3 Hours set.

- Lock/Khéa: Safety lock, when at lock mode other function keys cannot touch, besides
the"MO/TAT"

- Hot Pot/Lau: When at standby mode touch“Chtic nang”the default function is“LAU,
the hotpot lights on, screen show 2000W.

From 200W to 2000W having total of 8 levels adjustment: 200W, 500W, 800W, 1000W,
1300W, 1600W, 1800W, 2000W.

Touch"+/-"to adjust.

- Stir-fry/Xao: When in working mode touch “Chtic ndng”to select“Xao” the light on,
screen show the default temperature 650, total has 8 levels of adjustment: 90 - 120- 200
-280-380-450-580-650°C.

Touch"+/~"to adjust.
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- Heating/Ham néng: When in working mode touch“Chtic nang"to select"Ham néng”
the light on, the screen shows the default temperature 90, the total has 8 levels
adjustment: 90 - 120 - 200 - 280 - 380-450- 580-650°C

Touch"+/~"to adjust.

-KeepWarm/Giirdm: When in working mode touch“Chtic nang"to select"Ham néng”
the light on, the screen shows the default temperature 90, the total has 8 levels
adjustment: 90-120-200-280-380-450 - 580-650°C

Touch"+/-"to adjust.

- BBQ: : When in working mode touch “Chtic nang” to select“BBQ” the lights on, the
screen shows the default temperature 580. The total has 8 levels of adjustment: 90- 120
-200-280-380-450-580-650°C

Touch"+/-"to adjust.

- Steam/Hap: When in working mode touch “Chtic nang” to select “Hap”the lights on,
the screen shows the default power 2000. This function is automatically function,
product work 10mins at 2000W, then work at the lower power. Total is for 1 hour. This
function cannot adjust power. And timer.

5.Select Cook wares
All types of stainless steel, iron, ceramic, glass, copper pans, pots can use. But please
make sure the flat bottom and heat resistance.

® L FoO R @

Claypot  Ceramic Glass  Aluminum  Copper  NormalSteel
Non-stick

Castlron

Except:

1. Pot with rounded bottom or concave bottom.

2. Please take note that aluminum pans are not recommended as they may stain the
glass surface unless they have stainless steel encapsulated.

3. Pans that have been used on gas cookers normally are not completely flat and might
be poor in heat absorption.

4. Avoid dragging pans on the glass surface to prevent scratches, always lift up the pan.
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5.Never usetin foil or plastic containers. It may melt and fuse permanently with the glass
surface.

6. Examine the bottom of the cookware before using. The bottom of the cookware
should not rough or else it might create scratches on the glass surface.

7.Never place a hot pot on top of the control panel or any other non-heating zone of the
cooker.

8. Please clean the bottom of the cookware before you place it on top of the cooktop. It
can prevent dirt from staining on the cooktop surface. If any dirt or stain drop onto the
cooktop during cooking, please clean it as soon as possible..

6. Error Codes.

- E1: Thermistor happens to short circuit or open circuit protection.

- E2: Silicon controlled thermistor happens to short circuit or open circuit protection
- E3: Overvoltage protection.

- E4: Lower voltage protection.

- E5: Fan over current or lower current protection.

- E6: Silicon controlled (inner) overheat protection

7. Maintenance And Cleaning Method

« Cleaning:

1. The high voltage or whiff style cleaner should not be used for cleaning. After the
glass surface has been cool to touch, wipe the cooking surface with a damp cloth,
then use protective detergent to maintain the brightness of the glass panel.

2. Salt and sugar that are left after cooking should be cleaned to prevent scratches on
the glass surface.

3. Never use a steel brush or causticity cleaning product such as spray and rust
cleaning products to clean the hob.

« Maintenance:

1. Rust and scratches can be caused by the residue of sugar, salt, and sweet being left
unattended on the glass surface for a long period of time or abnormal shape on the
bottom of the cookware. Fading of decorative marking. Used of unsuitable cleaning
products.

The above-mentioned damage is caused by incorrect usage of the product and it is




