HOMMY
HUGNG DAN SUDUNG

BEP PIEN TU
Model: Al-32

Chan thanh cam on Quy khach da lya chon san phim Bép dién ti HOMMY Al-32.

Wi long doc sach hudng dan st dung nay mot cach cén than trudc khi bat thiét bj.

Viéc tuan tht cac hudng dan trong sach hugng dan nay sé gitp Quy khach si dung thiét bi
ding quy cach.

Ludn v gitr va dé sach huong dén sit dung nay & noi dé 1ay.
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HUGNG DAN AN TOAN

Hay doc ky cac hudng dan sti dung trudic khi 13p rép, van hanh va luu gict huong dan
nay dé tham khéo vé sau. Khi st dung thiét bj dién, can tuan thii cac cha y an toan
trudic khi st dung nham trénh cac i ro chay nd, dién giat hoac bi thuong nhu sau:
1. Khong dé bép gan noi c6 gas hodc nai ¢ nhiét do cao dé tranh hu hdng.

2. Phich cdm phai viia khit véi § cdm dién, dong dién dinh méc khang nhé hon
16A.

3. Pat bép ¢ nai co bé mat bing phéng, khodng cach véi cac vat thé xung quanh
khong nho hon 10 cm.

4. Khong nhing bép truc tiép vao nudc hoac chat Iéng, khong dé nudc hoac chat
18ng tiép xic véi cac linh kién dién bén trong. Day ngudn phai dudc rit ra khdi 6
cam dién trudic khi vé sinh bép.

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

6. Vui long m& ndp hop trude khi ndu thiic an dugc dong hop.

7. Néu bé&p van khong hoat dong sau khi Quy khach da tkiém tra, wui long lién hé
ngay vdi Trung tam Bao hanh, khong ty thao rdi hoac stia chiia bép dé tranh nguy
hiém.

8. Néu day ngudn bi hdng, né phai dugc thay the bdi nha sdn xuét, nhan vién bdo
hanh, ngudi chuyén man dé tranh i ro nguy hiém.

9. Khong cham tnjc tiép vao mat bép va Néi-Chéo khi dang sii dung dé tranh bi
bong.

10. Khong dé bét ky vat dung kim loai nao [én bé mét bép, ké ca nhiing vét phi kim
loai trong khodng cach 10cm khi bé&p dang van hanh.

11. Khong van hanh bép khi Néi-Chao khong c6 thuic phdm & nuic.

12. Ludn vé sinh bép dé tranh bui ban bam vao quat giai nhiét, gidp quat luon hoat
dong binh thuong.

13. Khong dé tré em tui s(7 dung bép dé tranh bi béng hoac nguy hiém.

14. Néu Quy khach c6 tién sti vé bénh tim mach, wui long tham khdo y kién béc si
trude khi st dung.

15. Khong sii dung bép dién tif canh bép ga dé tranh nguy hiém.

16. Khong dé cac vat dung bang gidy, vai hodc bét ky vat dung gi khac dugi day
N6i-Chao dé dun néng, tranh nguy co gay hda hoan.
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17. Khong dé bép lén trén khan trdi ban hoac tham dé tranh lam can tré vi trf 1y gio
vao & thoat hoi.

18. Tranh gay va dap vao mit kinh ctia bép, trong triding hop mat kinh co vét ndt,
wui long ngay 1ap tlic tit bép va rit day ngudn khai 8 cam dién, sau do lien he ngay
Vi BO phan Bdo hanh.

19. Khong sii dung vat sac nhon dé cham vao bang diéu khién.

20. Khong dé vat dung béng kim loai trén bép khi dang sti dung.

HUGNG DAN VAN HANH

1. Sau khi cdm day ngudn vao 6 dién, chuong béo sé vang lén, ddng thdii den béo va
man hinh hién thi s& sing lén trong 1 giy, cho biét bép da duoc két néi voi ngudn
dien va dang trong Ché do sin sang dé sif dung.

2. Dat Noi-Chéo véi thuc pham/chat 1ong 1én trung tam khu wic nau.

3. Nhén nit [M&/TAt], den hién thi sang 1én, bép chuyén sang ché do chatiép nhan
chiic nang nau.

4. Nhéh cac nit chiic nang tudng ting dé bat dau sti dung. Sau khi nau xong, nhan
nat [M3/Tat] dé tat bép.

CAC CHUC NANG
1. Nhié
- Thé hién nhiét do trong qué trinh néu.

2. Soup

- Sau khi nhan [Soup], man hinh hién thi cong suat 1600W, hoac nhiét do 220°C.

- D& it chiic nang néu nay, vui long nhan vao bat ky nat chiic nang nau khac hoac
nat [M3/Tat].

3. Nau nudc

- Sau khi nh&n [Nau nudc], man hinh hién thj cong sudt 2000w, hoic nhiét do
270°C. & chiic nang nau nay, khi dat dugc mdc nhiét do cao, bép sé t tit sau 20
phat.

- D& it chiic nang néu nay, vui long nhan vao bat ky nat chiic nang nau khac hoac
nat [M3/Tat].
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4.Hap

- Sau khi nhan [Hap], man hinh hién thi cong suat 1800W, hoac nhiét do 240°C.

- Dé it chiic nang néu nay, vui long nhan vao bat ky ndt chtic nang nau khac hoac
nat [M/Tatl.

5.BBQ

- Sau khi nhan [BBQJ, man hinh hién thj cong suat 1600W, hoac nhiét do 220°C.
- C6 8 mic diéu chinh nhiét do: 80-100-130- 160-190-220-240-270°C.

- Khi nhiét d dat dén muic nhiét do cao nhét, bép sé chuyén sang ché do dun cach
quang hoac ngting dun tam thai. Sau khi nhiét do ha xutng, bép sé trd lai trang thai
dun binh thuong.

- Diéu chinh nhiét do hoac cong sudt bang cach nhan [+] hodc [-).

6. Chién

- Sau khi nhan [Chién], man hinh hién thi 1800W, hoac nhiét do 240°C.

- C6 8 mic diéu chinh nhiét do: 80-100-130- 160-190-220-240-270°C.

- Khi nhiét d6 dat dén mic nhiét do cao nhét, bép sé chuyén sang ché do dun cach
quang hoac ngting dun tam thai. Sau khi nhiét do ha xudng, bép sé trd lai trang thai
dun binh thuong.

- Diéu chinh nhiét do hoac cong sudt bang cach nhan [+] hodc [-].

7.14u

- Sau khi nhan [Ladul, man hinh hién thi 2000W, hoac nhiét dg 270°C.

- C6 8 mic diéu chinh cong suat: 200-400-800-1000 -1300-1600-1800-2000W

- Diéu chinh nhiét do hoc cong sudt bang cach nhan [+] hodc [-].

8. Hen gio

- Bén canh cic ché do diéu chinh cong sudt va nhiét do, ngui ding c thé nhan
[Hen gio] dé cai dat thoi gian nau.

- Nhan [+] hoac [] dé diéu chinh thdi gian néu, mai 1an nhan c6 thé thém 1 pht.
9. Khéa

- D& kich hoat ché do khoa tré em, ngudi diing c6 thé nhan vao [Khoal.

- Thao tac nay sé khoa thiét bi & ché do cai dat tridc va diéu chinh nhiét do vé muc
dugc lap trinh tridc. Giit 3 giay dé md khoa tinh ning nay.
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LUA CHON NOI-CHAO

1. Chét ligu yéu cau

- Thép, gang, sit trang men, thép khong gi vai day ndi/chdo phéng duding kinh tif 12
dén 26cm.

« Quy khach wui long sti dung ndi/chao phu kién di kém theo bép hoac ndi/chdo
diing chét lidu néu trén thay vi sii dung cac loai ndi khac.

rﬂwﬂﬁf‘-'a—:

2. Quy khach vui long tuén thii cac yéu cau dudi day:

hao phai phti hop vai bép tir

«Néi/chdo nén duigic thir tnidic khi mua dé chdc chin khong c6 bat ky hién tugng bat
thuong nao

« Néi/chdo khi mua phai co day phing va di kem véi ndp c6 16 thoat hoi

BAO DUGNG VA VE SINH

1. Rat phich cam dién trigc khi vé sinh bép. Khang lau chiii bép cho dén khi mat
bép da ngudi han.

2. Vé sinh mét kinh, bang diéu khién va vd ngoai clia bép

- D8 véi cac vét ban nhe, wi long sti dung vai mém.

- Do i cac vét dau ma, vét ban kho lam sach, wui long sti dung vai &m sach va chat
tdy riia trung tinh.

3.Pé quat giai nhiét hoat dong 6n dinh, i long sti dung ban chéi hodc que bong
dé vé sinh bui ban thudng xuyén.

4. Khong sti dung nudc hodc chét léng dé rlia tnic tiép bép dé tranh gay hu hdng.
5. D&bdo vé bép hoat dong én dinh, phéi dam béo phich cdm tiép xc tét véi § cam
dién.

6. Khong rit phich cdm ra khdi § cam dot ngét trong lic bép dang hoat dong. B
kéo dai tudi tho clia bép, wui long tit bép bang cach nhan nit [M&/Tat) trudc khi it
phich cam.
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KHAC PHYC Sy cO

HOMMY

Trong qua trinh stf dung, néu xdy ra bét ky s ¢ nao, Quy khach wui long kiém tra
thong tin trong béng sau trudc khi goi cho Trung tam Béo hanh.
Duidi day 1a cac 18i thuong gap va cac budc kiém tra:

HIEN TUGNG | VAN BE CAN KIEM TRA KHAC PHYC
Sau khi cim dién, bép | O cm c6 dien khong? | St dung bép sau khi kiém

khong c6 phan héi,
man hinh  hién thi
khong sang.

tra da co dién tré lai.

Phich cdm da dugc cdm
chat vao 6 dién chua?

Cau chi c6 bi dtit khong?

Wui long kiém tra nguyén
nhan can than. Néu su cd
khong thé khic phuc, vui
long lién hé vai Trung tam
Bao hanh va stia chiia.

Bép phat ra tiéng “Bip”

Néi/chdo dang sti dung
trén bép khong tuong
thich hodc khong co
ndi/chdo trén bép dang
dugc stf dung?

Thay thé néi/chdo phii hgp
vai bép.

Noi/chdo khong  dat
dang vi ti ndu trén
bép?

Dt nbi/chao vao ding khu
wic nau/khu wic nhiét trén
mat bép.

Nbi/chéo c6 duding
kinh day nho hon yéu
cau oi thiéu la 12cm?

St dung ndi/chdo c6 duding
kinh day t6i thiéu 12cm.

Bép khong hoat dong
trong khi hé thong phat
nhiét van hoat dong

Néi/chdo dang sti dung
trén bép co dang rong
hoac nhiét do dang
diéu chinh qué cao hay
khong?

Wui long kiém tra bép co
dang sii dung sai muc dich
hay khong.

L6 hat/xa khi co bi tic
nghén do bui bén tich
tu hay khong?

Loai b6 nhting vat/thd lam
tac nghén 16 hat/xa khi. St
dung lai bép sau khi dé bép
U nguoi.
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Bép c6 dang hoat dong
trén 2 gio ma khong co
bat ky hoat dong diéu
chinh nao?

Cai dat lai ch& do nau hoac
ch& do hen gio.

Ma canh bao EO

Khong dat ndi/chao lén
bép hoac  ndi/chdo
dang st dung khong
pht hop

Ma canh bao E1

Bién ap nhd hon 88V

Ma canh bao E2

Bién ap 16n hon 280V

Ma canh bao E3

Hién tugng qua nhiét
hogc ngan mach

Ma canh bao E4

Cam bién mach bi hg
hoac khong hoat dong
trén 5 phat

Ma canh bao E5

IGBT qua nhiét hoac
ngan mach

Ma canh bao E6

IGBT bj hé hoac khong
hoat dong

Khi hién thi ma canh bao
EO, E3, E5, Quy khach vui
long kiém tra xem ndi/chdo
dang sti dung co phu hop
hay khong, hoac khdi dong
lai bép sau khi dé bép wi
ngudi.

Khi hién thi ma canh bao
E1, E2, E4, E6, Quy khich
vui long lién hé véi Trung
tam Bdo hanh va siia chiia
dé kiém tra va khic phuc.

- Néu céc bién phap bén trén khong khac phuc dugc su c6, Quy khach vui long rit
phich cdm ra khéi & dién ngay lap ttic, sau d6 ghi ch lai 16i/hién tigng clia bép va
lien hé véi Trung tam Bao hanh dé kiém tra va stia chiia.

- Bé tranh moi nguy hiém va hu hdng c6 thé xdy ra, Quy khach wui long khong tuf
théo rdi hoac slia chia bép.
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HOMMY
INSTRUCTION MANUAL

INDUCTION COOKER
Model: Al-32

Thank you for purchasing this induction cooker HOMMY Al-32.
Please thoroughly read through this instruction manual before use and store it carefully for

future use.

08



INSTRUCTION MANUAL \"OMMY
Al-32

SAFETY CAUTIONS

Switch Off the induction cooker in case of any crack on the cook-top panel

1. Do not place the unit in any place that is near gas or hot environment in order to
avoid  damages or malfunction.

2. To reduce the risk and damage, this plug should be fit into and individual outlet.
The rated electrical current is not less than 16A.

3. Place the unit on a level surface, the distance between it and its background
surrounding must be not less than 10cm.

4. Do not immerse the appliance and electric cord in water liquid, or allow liquid to
go into the cabinet and get short/contact inner electrical parts. The power cord must
be plugged out before cleaning.

5. Do not cover gas vent with anything during cooking, otherwise it will cause danger.
6. To avoid danger, please uncap the cover before heating tinned food.

7. Ifitis still not working after the inspection by self, please immediately contact with
our service points, do not apart the unit to avoid any danger.

8. Be sure to use the power cord recommended by the appliance manufacturer after
it is damaged.

9. It would get dangers when the metal gets heated directly or indirectly.

10. Do not place any metal on the plate, also the nonmetal pad within 10cm.

11. Do not cook with an empty pot, it will cause malfunction or danger.

12. Always clean the unit to avoid any dirt goes into the fan to effect normal working.
13. Do not let children operating alone to avoid getting burned or danger.

14. Who with cardiac pacemaker, please operating the unit after confirm with
doctor there’s no any effect.

15. Do not operate the unit on the gas stove to avoid any danger.

16. Please do not place paper, cloth or other articles under the bottom of the pan to
get heated, to avoid the danger of fire.

17. Do not place the unit on the cloth, carpet to avoid blocking the gas vent.

18. Please kindly avoid hitting the plate of the unit, in case of getting cracked, should
turn off the unit and plug out immediately, and then contact with service points of our
company.

19. Do not touch the control panel with any sharp implements.

20. Do not place any metal on the unit while operating.

09



INSTRUCTION MANUAL \"OMMY
Al-32

PRODUCT OPERATING INSTRUCTIONS

1. After inserting the plug into the socket, a “Beep” will emit and all the indicators
and display screen will light for 1 second, indicating the appliance in connection
with a power source, known as standby mode.

2. Place a suitable cookware on the center of the cooking zone.

3. The indicator above [M/T4t]-On/Off lights and indicator of power remains light
up when [M&/Tat]-On/Off key is pressed once, the appliance goes to selection mode,
the indicator of power flashed.

4. Press the corresponding function keys to start operation. Stop the operation and
switch to stand by mode by pressing [M&/Tatl-On/Off key after cooking.

COOKING MODES

1. [Nhiét do] - Temp

- Showing temperature.

2. [Soup]

- Press [Soup] key until the indicator light up, display will show 1600W, temperature
is 220°C.

- To cancel this mode, press to other cooking key or [M&/Tat]-On/Off key to stop the
operation.

3. [Nau nuéc] - Water

- Press [Nau nudic] - Water key until the indicator light up, display will show 2000W,
temperature is 270X. The cooking modes of water to high temperature cooking, after
20 mins will power off automatically.

- To cancel this mode, press to other cooking key or [M&/Tat]-On/Off key to stop the
operation.

4. [Hap] - Steam

- Press [Hap] - Steam key until the indicator light up, display will show 1800W,
temperature is 2408,

- To cancel this mode, press to other cooking key or [M&/Tat]-On/Off key to stop the
operation.
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5.[BBQ]

- Press [BBQ| key until the indicator light up, display will show 1600W; temperature
is 220°C.

- There are 8 power levels in total: 80-100-130- 160-190-220-240-270°C.

- The cooking modes of BBQ to high temperature cooking. When the temperature of
the ingredients reaches the temperature level provided by the selected mode (the
highest temperature of various modes are different), the induction cooker will switch
to interval heating or stops heating.

- After the temperature cools down, the induction cooker restarts heating.

- It can be adjusted by pressing the [+] or [-] key.

6. [Chién] - Fry

- Press [Chién] - Fry key until the indicator light up, display will show 1800w,
temperature is 240°C.

- There are 8 temperature levels in total: 80-100-130-160-190-220-240-270°C.

- The cooking modes of fry to high temperature cooking. When the temperature of
the ingredients reaches the temperature level provided by the selected mode (the
highest temperature of various modes are different), the induction cooker will switch
to interval heating or stops heating.

- After the temperature cools down, the induction cooker restarts heating.

- It can be adjusted by pressing the [+] or [-] key.

7. [Lau] - Hot pot

- Press [Lau] - Hot pot key until the indicator light up, display will show 2000w,
temperature is 270°C.

- There are 8 power levels in total:200-400-800-1000 -1300-1600-1800-2000WV.

- It can be adjusted by pressing the [+] or [-] key.

8. [Hen gid] - Timer

- Beside Power and Temperature function modes, the user can press [Hen gio]-Timer
1o set the cooking power level.

- Press [+] or [-] to set the cooking time, each press can add T minute.

9. [Khéal - Lock

- To activate the child lock mode, user can press the [Khoal-Child lock icon.

- This will lock the appliance into the preset mode and revise the temperature to
pre-programmed levels. Hold for 3 seconds to unlock this feature.
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SELECTION OF COOKWARE

1. Material required:

« Steel, cast iron, enameled iron, stainless steel, flat-bottom pans/pots with diameter
from 12 to 26cm.

« Suggest to use the required pot, do not try to use other pot instead (especially
pressure sensors vessels).

i’.ﬂ'ﬂﬁf‘-'\_c

2. Please kindly according to the below requirement if necessary to use
the vessel is not equipped

« Pan/Pot must be suitable for induction cooker.

« Pan/Pot should be tried out if it's bought by self to see if there are unusual
phenomena.

« Pan/Pot bought by self should be flat and come with the cover with gas vent.

MAINTENANCE AND DAILY CARE

1. Remove the power plug prior to clean the unit. Do not clean it until the surface
cools down.

2. Glass Plate, Panel and Shell

« Soft Cloth for slight stain.

« For greasy, dirt, blot by using a clean damp cloth with neutral detergent.

3. While the radiator-fan working, dust and dirt would remain on the gas vent,
please clean it by brush or cotton stick regularly.

4. Remember do not washing the unit by water directly to avoid damaging.

5. To protect induction cooker, be sured to have a good contact between plug and
socket before using.

6. Do not pull out the power cord directly during operation.To extend the appliance’s
using life, press the [On/Off] button first, then pull out the power cord.

7. In order to make operating time longer, the fan would still work for cooling the
plate, is better to plug out after the fan stops working.

8. Please pull out the power cord and put it away when not used for a long time.
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TROUBLESHOOTING AND TREATMEN
During operations, if any error occurred, please check the following table before
calling for service. Below are common errors and the checks to perform:

HOMMY

PHENOMENON

CHECKPOINTS

REMEDY

After connecting the
power and pressing
the [M&/Tat]-On/Off
key, the appliance has
no response

s the electricity in
suspension?

Use after resuming the
electricity.

Is the plug connected
firmly?

Is the fuse broken down?

Check the root causes
carefully. If the problem
can't be fixed, please

contact service center for
checking and repairing.

Induction Cooker send
out “Beep” sound

Incompatible cookware
or no cookware is used?

Replace compatible
cookware for the induction
cooker.

Is the cookware not
considerable placed
from the center of the
heating zone?

Replace the cookware at
the center of the defined
heating zone.

Is the cookware bigger
than 12 cm?

Change the diameter of
cookware bigger than 12 cm

No Operation  during
the heating being in
use

Is the cookware empty
or the temperature too
high?

Please check whether the
appliance is being misused.

Is the air intake/exhaust
vent clogged or dirt has
accumulated

Remove the stuff clogging
the air intake/exhaust vent.
Operate  the appliance
again after cooling down.

Is the cooker working
over 2 hours without
any external

Reset cooking modes or use
timer function
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Error codes occur EO

Without Cookware or
Incompatible cookware
used

Error codes occur E1

Low-Voltage is less than
88V

Error codes occur E2

High-Voltage is higher
than 280V

Error codes occur E3

Heat sensor of Top plate
Overheat or short circuit

Error codes occur E4

Sensor sensor of Top
Plate Open Circuit or
not working for over
5mins

Error codes occur E5

IGBT Overheat or short
circuit

Error codes occur E6

IGBT Open Circuit or
not working

When showing error signal
EO, E3, E5, please check
whether the cookware is
not suitable, or switch on
the appliance again after it
is cooled down naturally.
When showing E1, E2, E4,
E6, please contact service
center for checking and
repairing.

- If the above remedies/controls can not fix the problem, unplug the appliance
immediately, contact service center for inspection and repairing, note the error code

and report it to service

center Itd.

- To avoid any danger and damage to the appliance,do not disassemble or repair it

by yourself.




