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BlueStone ludn coi trong viéc cham séc khach hang. Cac san pham
BlueStone déu dugc bdo hanh 2 nam

Tiéu chuan ky thuat nha san xuat c6 thé thay déi ma khéng can bao trudc.

® Manufacturer has right to replace technical standard or specification without
any notice.




® Thiet bi nay khong thich hop cho ngus‘ji térltét, t’hié’uonéng tri tué, hoac nhiing

ngudi khéng cé kinh nghiém va thiéu hiéu biét (ké cd tré em) tru khi dugc
giam sat hodc hudng dan st dung thiét bi bdi ngudi c6 trach nhiém vé sy an
toan clia ho.

Hay doc ky hudng dan st dung trudc khi lap rap, van hanh va luu gitt huéng
dan nay cho tham khao vé sau.

Khi stir dung thiét bi dién, can tuan tha cac chd y an toan trudc khi st dung DAC TiNH KY THUAT

nham tranh cac rai ro chay né, dién giat hoac bi thuong nhu sau:

© Doc ky husng dan st dung trudc khi 1&p dat va st dung. Model Hiéu diénthé | Congsuat Kich thuéc | Trong luong
@ Khong dit cac vat liéu dé chdy, kim loai 1én bé mit san pham. Sé:‘ Ph?m (kg)
N mm

€ Khong dé bép trong moi trudng nhiét dé qué cao.

! } ) ICB-6845 220-240V 7100W 590x520x60 9.4kg
@ Dit bép trén bé mat phang. ~50/60Hz (mm)
© Néu day dan ngudn bi hdng thi phai do nha ché tao hoic dai ly dich vu, nhiing

ngudi cé trinh d6 tuong duang thay thé nham tranh xay ra su 6. Khéng tu sta MO TA TGNG QUAT

chia thiét bi dé tranh nguy hiém.
@ Néu co thiic an trong d6 hop, hay mé hop ra trudc va sau d6 nau dé tranh bi né.
@ Khong dun bép véi ndi réng dé tranh chay néi gay nguy hiém.

@ Khong dun néng tdm kim loai bang st trén mat thay tinh ctia b&p nhim tranh Bép 2 Bép3 %
nguy hiém do nhiét d6 cao. =

c

@© Khong rira bép bang nudc hay chat 16ng khac dé tranh nudc thdm vao bén 3
trong bép gay hong hoc. g

@ Ngét dién sau khi st dung bép. Bép 1 B&p 4 é

@ Tré em can dugc giam sat bai ngudi I6n khi st dung.

@ Néumat kinh ctia bép bi hong, ngat bép khéi ngudn dién ngay lap tic va dem
dén trung tdm bao hanh gan nhat.

® Khong tuy stia chita néu khong biét ro vi dién &p cao trong thiét bi. . - -
@ Nguén dien cho bép phai dam bao du cong suat tranh gay qua tai, cham chap, e

chay né.

@ Sau khi ndu, mat bép van con néng vi nhiét do cao truyén tir ndi sang, khéng
cham vao bé mat bép hay lau chui ngay ltc d6 vi c6 thé bi béng.

@ Khéng dat nhimng vat can che day cac khe thong gio vi c6 thé lam qua nhiét

1. Diéu khién chon bép niu

hu héng bép. . o
. e , 2. Chiic nang dac biét:
® Khong dé cén trung chui vao bén trong bép dé tranh gay hu héng thiét bi. Chién xao / Gid 4m 5. Booster (N4u nhanh)
@ Néu ngusi van hanh bép dugc 13p dat may tao nhip tim, vui Iong tham khao 3. Cai ddt hen gi& 6. Khoa diéu khién
va theo hudng dan cdia bac si trudc khi st dung. 4.Tang gidm thai gian, cong suat 7. M&/ Tat




HUGNG DAN SU DUNG CAC CHUC NANG

@ chuy truéc khi st dung:
Trudc khi st dung bép ban can biét rang bép tir dung ti trudng dé truyén
nhiét, nhiét sé dugc truyén truc tiép khi cé su tiép xic véi xoong noi, do d6
xoong nédi ndu phai c6 bé mat bang phang tiép xuc tao tur tinh (xem Hudng
dan chon néi phu hop & trang 12)
Dat néi vai thic an gitta mat kinh bép
Chu y: Lau bén ngoai néi sach, khong dinh nudc trudce khi dat 1én bép.
Khéng dat noi réng Ién bép dé tranh hu néi hay nguy hiém gay chay.

® Bitdaunau:

Cham nut Tat/M& 3 giay, sau khi c6 ?\\
bat ndi 1én khu vuc ndu theo nhu
cau.

dién, may sé phat ra tiéng “bip”, man
Sz
-~ <X O Chuy:

9 Két thac ndu:

Cham vao bang diéu khién chon
bép & bang diéu khién, Iua chon bép
muon tat.

oe

Diéu khién muc cong suat vé vi tri“0’,

man hinh hién thi“0 cec000000

hinh hién thi “-“ hodc “--* may da &

oS o Tat tat cd cac bép dang ndu bang
trang thai san sang.

cach cham vao nut TAT/MG

Cham vao bang diéu khién chon bép o
nau & bang diéu khién, dén hién thi . . }
s& sang lén. - Ky tu”H"” sé thé hién tai bép dang c6 nhiét d6 cao, khéng nén cham vao. Néu
man hinh khéng thé hién, nghia la mat bép da ngudi dan véi nhiét do an toan.
—— — H €0
Diéu khién muic cong suat bang cach Treeeeee n o
trugt tu trai sang phai dé tang dan (5\\“"”9@”95““

9 St dung chitc ndng nau nhanh “Booster”
Day la tinh nang dac biét ctia bép dién tur giup tang cudng cdng suat cho mot
vung nau bép chi véi mét thao tac rat nhanh, tiét kiém dugc thai gian.

céng suat hodc ngugc lai dé giam
cbéng suat.

cec000000
~ Giam cong sugt (Y\\
Chuy:

- Dam bao day noi va mat phai sach sé va khé rao.

- Néu ban khéng diéu chinh cong suat trong vong 1 phut thi may sé tu dong
tat. Va ban can phai bat dau lai ti budc 1.

- C6 thé diéu chinh muc céng suat trong suét qua trinh nau.

-Trong trudng hop ky hiéu =L = nhdp nhdy c6 nghia:

*Vi tri dat néi khéng nam trong vung bat tur.

* N6i dang st dung khong thé st dung cho bép tu.

* Puong kinh néi qua nhoé, khéng hoan toan nam trong vliing bat tr.

- Man hinh sé tir dong tat sau 2 phut néu néi dugc dat 1én bép khong phai la
noi bat tur.

Cham dé lua chon khu vuc nau cé
chiic nang Booster.

o
o

Cham vao nut Booster [B] , khu vuc
nau sé bat dau hoat déng & ché do
Booster, den sé hién thi “b” va & muc
céng suat cao nhat

®—t

L {
O

0




HUY CHU'C NANG BOOSTER

Cham dé lua chon khu vuc ndu dang P
6 chic néng Booster. e

Cham vao nut Booster [B] dé cancel @
chiic nang Booster, bép sé trd lai =
trang thai ban dau trudc khi sit dung
chuic nang nay.

Chuy:

Chuc nang Booster c6 thé hoat ddng & tat ca cac khu vuc nau.

B&p chi chay & ché dd Booster t6i da trong 5 phut, sau dé bép tu déng chuyén
vé muic cong suat ban dau trudc khi cai dat.

Néu bép & trang thai cai dat ban dau bang 0, thi bép sé trd lai muc cong suat
9sau 5 phut

Néu bép & trang thai cai dat ban dau la“F’, chiic nang Chién/Xao thi bép sé trg
lai mUic cdng sudt 7 sau 5 phut.

Bép s6 1 c6 thé dat muic cong sudt cao nhat 1a 7 khi bép s6 2 dang & ché do Booster.
Bép s6 2 ¢4 thé dat muic cong sudt cao nhat 1a 8 khi bép s 1 dang & ché dd Booster.

Huéng dan st dung ving nau linh hoat (Flexible Area):

Vung nau linh hoat c6 thé dugc sit dung nhu mot bép don hodc 2 bép don
khac nhau, tuy theo nhu cau. Vung nau dugc thiét 1ap bsi 2 phan cam tirriéng
biét va c6 thé dugc diéu khién riéng biét.

Dé kich hoat vuing nau linh hoat nhu R
mot bép ti don 6 vung ndu rdng,
cham vao nat.

.0 5 P A . ¥ e ccc000000
Diéu chinh muic cong suat bang cach _—
trugt sang trai hoac phai trén bang Tang cong suat
diéu khién muc cong suét. lteceese

Gidm cong suat

Véi viing bép linh hoat , ban c6 thé
st dung nhu bén (N6i ¢6 dudng kinh
25cm hoac 28cm).

Pé st dung vung nau linh hoat nhu

2 vlng tu riéng biét, c6 thé dat néi & U
cac vi tri nhu hinh bén.

Luu y: Dudng kinh néi phai 16n hon
12cm.

@ Cac chic nang nau:

C6 2 loai chiic nang dac biét: Chuc nang chién va gitt am vi sau khi tat bép,
quat van hoat déng dé lam ngudi bép.

Q- WY

Chién/Xao Gittam

-> Chuic nang Chién:
Chuic nang chién xao chi c6 thé hoat dong & bép s6 2.

Cham vao nut chiic nang “Chién’, man hinh hién thi“F’, bép bt dau hoat déng
dudi chiic nang “Chién”

R-—»F &0
-> Chiic ndng Giir 4m: jﬁ\

Chuc nang dugc st dung véi muc dich gitt am thic an.
Chuic nang nay co thé hoat dong trén tat ca cac ving nau.

Cham dé chon khu vuc bép st dung

[ J
chic nang Gilt &m. o

Cham vao nut chiic nang “Giir am’,
man hinh hién thi LJ, bép sé hoat
déng véi chiic néng gilr am.

222 — 80




Ban c6 thé s dung chic nang khéa an toan dé ngan ngira cac nguy hiém
khong ludng trudc.

Dé kich hoat chiic nang Khéa an toan:

- Cham vao phim (1) trén bang diéu khién.

- Man hinh hién thi“Lo”

Dé huy chiic nang Khéda an toan:

- Cham va gi(r phim @ trong khoan 5 giay.

Luu y: Khi bép dang & trong trang thai khéa an toan, tat ca cac phim sé khong
hoat dong dugc ngoai trir phim TAT/MJ. Ban c6 thé Tit bép bing cach cham
vao phim“Tat/M&” trong cac trudng hgp khan cap, tuy nhién ching téi khuyén
khich nén tat chiic nang Khéa an toan trudc khi chuyén sang st dung cac chtic
nang khac.

@ Chuc nang Hen gio:

Bép co thé dugc hen gid theo tiing viing ndu hodc toan vung nau.

Khodang thai gian cai dat t6i da 99 phat.

-> Hen gio toan vung:

Khéng can chon viing ndu dé hen gid, chic nang hen gid sé dugc cai dat cho
3 bép cung luc bdng 1 thao tac.

-> Hen gid tung vung:

M®i viing ndu c6 thé dugc hen gid riéng biét.

L

Chon vung hen gi&, man hinh hién 1
thi“10, s6“0"sé& nhap nhay. |

NP%
ZIN

(Hen gig toan vung).

o
O
(Hen gid tung vung
riéng biét)

Cai dat thai gian bang cach trugt| 4

L) . co 0
trén bang diéu khién (vi du: 5). (o O .(Y\.\.\ oo

Cham lai vao biéu tugng Cai dat thoi

gian, s6“1”sé nhap nhay

ANV
71N\

I

1

T

@ Chiic ning Khéa an toan:

Cai dat thai gian bang cach truot
trén bang diéu khién (vi du: 9).

5 @ ce0c000000
Thoi gian cai dat hién tai la 95 phut. (jt\\

Sau khi thai gian dugc cai dat, man hinh hién thi thai gian da cai dat va bat
dau dém nguagc. Khi bép hét thai gian cai dat, tin hiéu “bip” sé bao trong
vong 30 gidy va man hinh hién thi” - -*

~(5-80
@)

Luu y: D6i véi cai dat hen gid tiing vung, sau khi thoi gian dugc cai dat, man

hinh hién thi bép dugc hen gi& sé xuat hién dau cham. H 8

Cac bép khac van hoat déng binh thudng néu ban da ma bép va st dung

trudc khi cai dat Hen gio.

Khiban muén cai dat thai gian cho 2 hoac 3 bép cing mét luc, dau chdm cling

vGi muic cong sudt clia viing bép tuang ting sé sang lén va nhap nhay. Vi du:

0

Thai gian cai dadt ctia bép 2 1a 15 phdt. :_L 15 (5 rreececoe
Thdi gian cai dat cha bép 113 45 phut. 5 g[]

Sau 15 phut, bép thir 2 tu dong tat vi da hét thai gian cai dit H 2] .Man
hinh thé hién s6 thai gian con lai clia bép 1, ddu chdm tai bép 1 sé nhap nhay
5. 80 . thoi gian cai dat con lai la 30 phut. 30 O ---+eccooe

-> Hay Cai dat hen gio:

Cham dé chon vling ndu can hay (d6i véi cai dat hen gid ting vung).

Cham vao biéu tugng Cai dat hen gig, truot thanh diéu khién dé gidm muc
thai gian vé “00”. Khi dé bép da dugc hay chiic nang Hen gio.

@ Cai dat Chiic nang tu dong tat an toan:
Chuc nang tu dong tat la chic ndng an toan gitp bao vé va tang tudi tho cho bép.
Khi bép dang hoat dong, néu ban dé quén bép, bép sé tu dong tat sau 1
khoang thai gian nhat dinh tuy thudc vao muc cong suat ma bép dang nau.
Cu thé nhu bén duéi:

Muic cong suat 1 2 3 4 5 6 7 8 9

Thai gian bép hoat
dong (gid)

8 8 8 4 4 4 2 2 2

Khi 138y nhac n6i ra khoi mat bép, bép sé ngung hoat déng va tu déng tat sau 2

phut, néu khong dat néi tra lai.




HUGNG DAN CHON NOI PHU HOP SU €O VA CACH KHAC PHUC

Néi/chdo bang thép, sat trang men, thép khong gi, cac loai chdo/ néi déy phang, Céc trudng hop nhu bén dugi khong ¢ nghia 1a sén pham bi hu, vui long tu kiém

duong kinh phan day bat ti phai tir 12cm tré& lén.
Dé nghi st dung noi/chdo c6 day phang noi cé thé st dung véi bép tur.

Ban c6 thé st dung dé kiém tra xem néi dang c6 hién tai c6 thé st dung vdi loai
bé&p nay hay khéong. D& nam cham gan vai day néi, néu co luc hut xay ra, n6i dé cé
thé st dung véi bép tu.

N 7

D

Trong trudng hop khéng c6 nam cham, cho 1 it nudc vao néi ma ban mudn kiém
tra. Néu biéu tugng U nhap nhay, tic noi dé khong thé st dung dé nau vai bép tu.
Trong luong néi bao gém thic an va nudc bén trong phai nhé han 15kg.

Luu y: Tranh kéo |é xoong néi trén mat bép vi c6 thé lam xudc hodc md mau sac
bé mat kinh.

CACH VE SINH VA BAO TRi

o
2

Tat dién ra trudce khi vé sinh bép. Khong lau bép cho dén khi mat bép ngudi.

Vé sinh mat bép:

Dung vai mém cho cac vét ban nhe.

VGi vét dau ma, bui, thi st dung vai 8m véi xa béng, nudc rtia chén c6 chat tay nhe.
Khéng st dung hoi nudc dé lam sach.

Khéng st dung cac san pham lam sach c6 chiia chat tdy an mon hodc st dung
miéng kim loai dé€ lau chui vi sé lam cho mat kinh tray xudc.

Khéng vé sinh bép bang cach nhing truc ti€p vao nudc hay chat 1dng khéac dé
tranh nguy hiém.

tra trudc khi mang san pham di sfa chiia.

suUcd

NGUYEN NHAN

CACH KIEM TRA / KHAC
PHUC

Khong cé tiéng “bip’, tat
cé cac den hién thi va man
hinh s6 khéng sang.

Khéng c6 nguon dién.

Thiét bi da dugc cam dién
chua? Cé6 bi mat dién
khéng? Day ngudn cé bi
hu khong?

Cac biéu tugng chuc nidng
khéng thé diéu khién
duagc.

Chuc nang khoéa an toan
dang dugc maé.

Kiém tra bép cé dang &
ché d6 khéa an toan hay
khéng? Md& khoda theo
hudng dan.

Céc biéu tugng chiic nang
kho diéu khién.

Kiém tra xem bang diéu kh-
ién co kho rao khéng? Diéu
khién bang cach cham nhe,
khong can phai nhan.

Nghe thay tiéng lach cach
khi dang nau.

Cau tao cda day néi (nhe
hodc két cdu béi nhiéu
thanh phan).

Am thanh nay khéng phai
la 16i.

St dung néi cé day nang
hon hodc dugc két cau bai
mot thanh phan duy nhat.

Mat kinh bi nut

Pun ndu véi céng suat
qud cao va rang cac mon
qud kho lién tuc trong thoi
gian dai.

Tranh rang thuc an qua
kho lién tuc trong thai
gian dai.

Man hinh hién thi E1 hodc
E2

Hiéu dién thé dau vao qua
cao hodc qua thap.

Kiém tra nguén dién.

Man hinh hién thi E3 hodc
E4.

Nhiét d6 & mat kinh cla
bép thi nhat hodc bép tha
2 cao.

Chd nhiét dé trén mat
kinh ctia bép ngudi dan.
Cham vao biéu tuong
“Tat/M&” dé khdi dong lai.

Man hinh hién thj E5 hoac
E6.

IGBT cta bép thd nhat
hodc bép thir 2 qua nhiét.

Chd ngudi dan. Cham vao
bi€u tuong “Tat/M&” dé
khai déng lai.

Kiém tra quat c6 hoat
déng khong dé thay thé.




Néu bép van khéng hoat dong sau khi tu ki€ém tra, phai lap tuc lién hé vai tram bao
hanh gan nhat. Khéng tu' y thao Iap san pham, néu khéng ching téi khéng chiu

trach nhiém bao hanh.

HUGNG DAN LAP AT

Bé&p tur khi hoat ddng, cac linh kién bén trong bép sinh ra mét lugng nhiét kha Ién,
Iugng nhiét nay sé thoat ra bén hong bép va dudi day bép. Yéu cau quan trong khi

lap dat la phan day bép va bén hong phai dugc thong thoang, gidi nhiét tét.

Bé mat dé ap dat phai dugc lam bang chat liéu chiu nhiét. Mat bép (bang da, gé,
....) phai dugc khoét theo dung kich thudc mat dudi ctia bép. Khéng khoét 16 dat
bép I6n hon 1cm theo méi chiéu clia day bép, néu Ién hon 1cm sé dan téi mat kinh
trd thanh diém chiu luc nén.

Sau khi dat bép vao vi tri, phai bat dai gitr bép v6i mat ban da dé chéng xé dich.

L(mm)

W(mm)

H(mm)

D(mm)

A(mm)

B(mm)

X(mm)

F(mm)

590

520

60

56

560+4+1

490+4+1

50min

3min

Dam bao khodng céch t8i thiéu tir mat bép téi ké ti bép hodc may hat mui la 76cm.

T
T
\J
C [E Vil
T
. 1
ﬂi =
A(mm) B(mm) C(mm) D E
A Pudng khéng | Budng khéng
760 50 (T6i thiéu) | 20 (To6i thiéu) khivao Khira 5 mm

Nhiing luu y khi lap dat:
- Qua trinh 13p dat phai dugc thuc hién bsi nhan vién ky thuat da qua dao tao.
- Khéng lap dat bép truc ti€p phia trén may rira chén, tu lanh, 16 vi song, 16 nudng.
- Bé mat ap dat phai dugc lam bang chat liéu chiu nhiét

BAO VE MOI TRUONG

Hay bao vé moi trudng cla ban! Ton trong quy dinh cda dia phuong:
hay dem nhimng thiét bi dién khéng st dung nita dén nhiing noi thu
gom phu hgp dé tai ché.




Model

BlueSt()nea ICB-6845

USER MANUAL

TRIPLE BURNER INDUCTION COOKER

(2

NAM BAO HANH
YEAR WARRANTY

Always keep manual for your safety C B c € EMC

Standard Compliance

BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.

BlueStone products and associated accessories intended for professional,
iindustrial-process under CE (The European Conformity), CB, EMC
standards and have been successfully tested on areas: sampling test,
assembling test and lot test

Trademark

BlueStone manufactured products are based on the consultation by
Great American Appliance (GAA Corp) a company incorporated and
existing under the laws of United States of America under Certificate
of Incorporation No. 3089043 in the secretary office located in the
state of California in Michigan, Ave Oakland, CA 94605, USA.

Industrial design

Bluestone provides products with industrial design and color variations
offering a broad range of possibilities for customers. Through the
experienced designers and technicians, Bluestone design has highly
reliable solutions so the customers are assured of quality designed
systems that meet stringent industry and international compliance
regulations.

After sales service

After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with a
2 years guaranteed warranty that help our end user feel at ease.

ENGLISH




SAFETY CAUTIONS @ The appliance is not intended for use by person (including children) with
reduced physical, sensory or mental capabilities or lack of experience and

Please read and understand this entire manual before attempting to assemble, knowledge, unless they have been given supervision or instruction concern-
operate or install the product. And save these instructions for future reference. ing use of the appliance by a person responsible for their safety.

When using electrical appliances, basic precaution should always be followed to

reduce the risk of fire, electric shock, and injury to persons, including the following:

0 Read this instruction carefully before installing and using.

. Model Voltage Power Dimension | Weight (kg)
9 Do not put and operate the appliance on the metal surface, carpet, table cloth
and thin paper for avoiding overheat caused by inlet/outlet air logged.
. . . ICB-6845 220-240V 7100W 590x520x60 9.4kg
Q Do not use the unit under the high temperature environment.
~50/60Hz (mm)

e Put the appliance on the flat surface.

6 If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified person in order to avoid a hazard. Do not GERNERAL DESCRIPTION
disassemble the appliance by yourself for avoiding dangers.

@ If the food is in the can, please open them first and then heat for avoiding

expansion explosion. Cooking
Cooking zone
G Do not heat the appliances with empty pot for avoiding destroying the func- zone no.3
tion of the unit or cause danger. no.2 ]
<C
@ Do not heat the iron slip on the glass plate for avoiding danger caused by high 2
temperature. 3
Q Do not wash the induction cooker with water or other liquid for avoiding dan- Cooking Cooking
ger happen or breakdown by waterflogged inside. zone zone
no. 1
no. 4

@ Please pull out the plug after using. Do not unplug by pulling on the cord.
m Do not let the children use it by themselves, and put it out of the children.

@ If the glass plate is broken, please shut off the power immediately, and
exchange it in our company’s appointed Maintenance Department.

@ Do not repair this product by yourseft because high power is in cover of product.
@ The power supply to the unit must be sufficient to avoid overloading and exploding.

@ After cooking, induction cooker is till hot. Please do not touch for avoiding burning.

@ Do not let the empuruties such as pin, metal wire,.. the air inlet; air outlet or gap.

1. Heating zone selection control

@ Do not let the insects go into the appliance for avoiding damage.

2. Special control: Fry/ Keep warm 5. Booster control
@ If the operator is installed with cardiac pacemaker, please follow the doctor’s 3. Timer control 6. Keylock control
advice before using. 4. Power/Timer slider touch control 7. On/Off control




INSTRUCTION FOR USE

0 Attention before using:

@ Finish cooking:

Touch the heating zone selection

Only use cookware with a base suitable for induction cooker (please refer as
the page 26)

Place the pan with food on the center of cooking zone.

Note:

Clean the water, oil or other dirt on the pan before placing it on the appliance.
Please do not place an empty pot on the appliance to avoid any demage or danger.

@ start cooking:

Touch the ON/OFF control for 3 seconds. After
power on, the buzzer beep once, all display
show “-" or “- indicating that the appliance
has entered the state of standby mode.

Place a suitable pan on the cooking zone %

un u__n

which you use.

Touch the heating zone selection control to >
choose the cooking zone, an indicator next -
to the key will flash.

Select a heat setting by touching the slider

control power up
- Slide from left to right to up the power. crcecccee
- Slide from right to left to down the power. power down

Note:
- Make sure the bottom of the pan and the surface of cooking zone are clean and dry.
- If you do not choose a heating setting within 1 minute, the appliance will
switch of automatically. You will need to start again at step 1.
- You can modify the heating setting at any time during cooking.

- If the display flashes =U = alternately with the heat setting, this mean that:
->You have not placed a pan on the correct cooking zone
->The pan you are using is not suitable for induction cooker
->The pan is too small or not properly centered on the cooking zone.
- The display will automatically turn off after 2 minutes if no suitable pan is
placed on it.

control that you wish to switch off. C @

Turn the cooking zone off by touch-
ing the slider to 0", the display shows
IIO"'

Turn the whole cooktop off by touch-
ing the ON/OFF control.

Note:
- H” will be showed which cooking zone is too hot to touch. It will disappear
when the surface has cooled down to safe temperature.

H 80

Booster function:
This is a special function of this appliance that enhances the power to max
level by only one operation.

Touch the heating zone selection C @

control. o

Touch the Booster icon ,the cooking > L )
zone indicator show “b” and the power = o
reach Max.




CANCEL BOOSTER FUNCTION

Touch the heating zone selection | °
control to choose the cooking zone D o
to cancel the Booster function.

Touch the Booster icon ] cancel the @
Booster function, then the cooking B
zone will revert to its original setting.

Note:

The Booster function can work in any cooking zone.

The cooking zone returns to its original setting after 5 minutes.

If the original heat setting equals 0, it will return to 9 after 5 minutes.

If the original heat setting equals F, it will return to 7 after 5 minutes.

The 1st heating zone can reach the max power of 7 when the 2nd is Booster.
The 2nd heating zone can reach the max power of 8 when the 1st is Booster.

Flexible area:

This area can be used as a single zone or as two different zones, accordingly to
the cooking needs anytime.

Flexible area is made of two independent inductors that can be controlled
separately.

To active the flexible area as a single N
big zone, simply touch the dedicated
key.

Select a heat setting by touching the rreeceee
slider control. ri\\ powerp

- Slide from left to right to up the power. tteeeeee

- Slide from right to left to down the power. power down F\\

As a big zone, we suggest the used as
below:

Cookware : 25cm or 28cm diameter
cookware (Square or Oval cookware
are acceptable).

We do not recommend other operations
except for above mentioned because it

might effect the heating of appliance.

To use the flexible area as two different

zones, you can have two choices of U
heating: ‘

- Put a pan on the right up side or the
right down side of the flexile area.
- Put two pans on the both sides of

the flexible area. =y
Note: U ((.)
Make sure the diameter of pan is big- —
Sanizom &
ger than 12cm U_v

@ Sspecial function:

There are two kind of special functions: Fry function and keep warm function.

Q- WY

Fry function Keep warm function

-> Fry function:

You can use this function to fry food.

This function can work only in cooking zone number 2.

Touch the Fry icon \E/— , the indicator will show “F” then the cooking zone

starts fry function.
\_:f‘r\\—> F &

-> Keep warm function:
You can use this function to keep the food warm.
This function can work in any cooking zone.

Touch the heating zone selection
control to choose the cooking zone
you use this function.

oe

Touch the “Keep warm” icon \&Y, the
indicator will shows “ Il ’, then the
cooking zone starts warm function.

222 — 80




@ Locking the Controls:

You can lock the controls to prevent unintended use (for example, your children
turn the cooking zone accidentally)

When the controls are locked, all the control except the ON/OFF control are disable.
Lock the Control: )

- Touch the lock control icon @

- The timer indicator will show “Lo”

Unlock the Control:

- Touch and hold the lock control icon@for a while.

Note: When this appliance is in the lock mode, all the conrols are disable ex-
cept the ON/OFF control @ , you can always turn this appliance off with ON/
OFF @ control in an emergency, but we recommend that you should unlock
this function first in the next operation.

@ Timer control:

The maximum of timer is 99mins.

You can use the timer in two different ways:

-> Timer in whole cooking zone:

This function help you can set timer for three cooking zone in the same time
by one operation.

->Timer in each cooking zone:

Each cooking area can be individually timed

Touch to choose the cooking zone INNH4
you set the time, the timer indicartor I\
will show “10”and the “0” flashes. (setting for whole

cooking zone).

[ J
O
(setting for each
cooking zone)

control (e.g.5).

Set the time by touching the slider = 5 @ ceoe .g\.\.. [ ]
L

Touch the timer control icon again,
the “1” will flashes.

AN
71N

1

(I
._l

Set the time by touching the slider

control (e.g. 9), now the timer you set @ Treeeccee
is 95 minutes.

When the time is set, it will begin to count down immediately. The display
will show the remaining time. Buzzer will beep for 30 seconds and the timer
indicator will shows “--" or “-" when the setting time finished.

~ -0

0
(N

un

Note:
The red dot next to power level indicator will illuminate indicating that the
zone is selected (setting time for each cookingzone). = @
- O
N/
Van®

Other cooking zone will keep operating if they are tunred on previously.
When you set time for several cooking zones simultaneously, demical dots of
revelant cooking zones are on and flashes. For example:

Set 15 minutes for cooking zone #2: 5‘ 15 (O reeececee
e

Set 45 mintues for cooking zone #1: 5 gU

After 15 minutes, cooking zone #2 will switch off because the setting time
expires H 3[] , the timer indicator will show new remaining time (30mins)
0 (Y ----seeeee,thedotof corresponding zone will flash. El 80
Nol

e Cancel the Timer: o
Touch the heating zone selection control that you want to cancel the timer.
Touch the timer control, the indicator flash, touch the slider control to set the
timer to “00, the timer is cancelled.

@ Auto shutdown:
Auto shut down is a safety protection and extend the life-time for your appliance.
When the appliance operate at one power level continuously for a long time, it
will switch off automatically. Please refer as below table for more details:

Power level 1 2 3 4 5 6 7 8 9

Default  working
time (hour)

8 8 8 4 4 4 2 2 2

When the pot is removed, the appliance can stop heating immediately amd switch
off after 2 minutes, if you do not place plan on the cooking zone again.




SUITABLE COOKWARE

Steel, enameled iron, stainless steel, flat-bottom pan/pots. The diameter of pan/
pot shoud be more than 12cm.

You can check whether your pan/pots is suitable by carrying out a magnet test.
Move the magnet towards the base of pan/pots. If it is attracted, the pan/pots is
suitable for induction.

N v

D

If you do not have a magnet, put some water in the pan/pots you have. If the dis-
play show “U” and flash, your pan/pots is unsuitable.

Weight requirements: the pan/pots (including the food and water inside) is less
than 15kg.

Note: Do not slide the pan/pots on the glass plate; they may scratch the plass

— -

CLEANING AND MAINTENANCE

o Remove the power plug prior to clean the appliance. Do not clean it until the
surface cools down.

9 Glass plate, panel and shell:
Solf cloth for sligh stain (fingerprints, marks, stains left by food or non-sugary
spillover on the glass).
Use a clean damp cloth with neutral detergent to clean the grease, dirt, blot.
Use sponge or non-metal brush to clean the glass plate.

9 Do not clean this appliance by immerging into water or other liquid.

9 Dust and dirt would remain on the gas vent, please clean it by brush or cotton
stick regularly.

e To protect this appliance, be sure to have a good contact between plug and
socket before using.

@ Do not pull the power cord directly during operation. To extend the appli-
ance’s using life, touch the “ON/OFF” icon first, then pull out the power cord.

e The fan would still working for cooling the plate. In order to make operating

time longer, it is better to plug out after the fan stops working.

TROUBLE SHOOTING

The case below do not mean the appliance breaks down, please check by yourseft

before sending to repair.

MALFUNCTION

REASON

INSPECTION

No beep, all indicator lights
and nixie tube are not bright..

No power.

Plug in or not? Power off or
not? Power cord is okay?

The touch controls are unre-
sponsive.

The controls are locked

Unlock the controls. See Sec-
tion “Locking the control” for
instruction.

The touch controls are diffi-
cult to operate.

There may be a slight film of
water over the controls or
you may be using the tip of
your finger when touching
the controls.

Make sure the touch control
area is dry and use the ball of
you finger when touching the
controls.

Some pans make the crack-
ling or clicking noises.

This may be caused by the
construction of your cookware.
(layers of different metals vi-
brating differently).

This is normal for cookware
and does not indicate a fault.

The glas is being sratched.

Rough-edged cookware.
Unsuitable, abrasive scourer
or cleaning products being
used.

Use the cookware with flat
and smooth base.

The glass is broken.

Heating with higher power
and dry the food for a long
time.

Do not dry the food foralong
time.

Display shows E1 or E2.

High temperature of ceramic
plate sensor. (cooking zone
#1 or #2)

Wait for the temperature of
ceramic plate return to nor-
mal.
Touch “ON/OFF” icon to re-
start.

Display shows E5 or E6

High temperature of IGBT
(cooking zone #1 or #2)

Wait for the temperature of
IGBT return to normal. Touch
“ON/OFF”icon to restart.

Check whether the fan runs
smoothly, if not, replace the fan.




If it is still not working after the inspection by yourseft, please immediately con-
tact our service points, do not apart the unit by yourseft or our company is out of

responsibility.
DO NOT TRY TO ADJUST OR REPAIR THIS APPLIANCE BY YOURSELF.

INSTALLTION

BCut out the work surface according to the sizes show in the drawing.

For the purpose of installation and use, a minium of 5 cm space shall be preserved
around the hole. Please select the heat-resistant and insulated work surface mate-
rial to avoid the electrical shock and larger defomation caused by the heat radia-

tion from the hot plate. The thickness of the work surface is at least 30mm.

The safety distance between the sides of the hob and the inner surfaces of the

worktop shout be at least 3mm and maximum Tcm.

i
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A(mm)

B(mm)

760

50 min 20 min Air intake Air exit 5 mm

L(mm)

W(mm)

H(mm)

D(mm)

A(mm)

B(mm)

X(mm)

590

520

60

56

560+4+1

490+4+1

50min

Under any circumstances, make sure this appliance is well ventilated and the air inlet

and outlet are not blocked.

The safety distance between the hotplate and the cupboard above the hotplate

(such as range hood, shelves,..) should be at least 76cm.

Note:

- This appliance must be installed by the manufacturer, its service agent or similarly
qualified person in order to avoid a hazard.
- Do not install the appliance above the dish-washing machine, fridge, microwave,

oven...

- The work surface need to made from heat-resistant.

ENVIRONMENT FRIENDLY DISPOSAL

hi¢

You can help protect the environment!

Please remember to respect the local regulations: hard in the
non-working electrical equipments to an appropriate waste disposal
center.
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