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DOUBLE INDUCTION COOKER

Instruction Manual

Model : CEH-222-1I

Note: Before use please read this manual carefully.

Thanks for using our cooker. Please kindly read this user manual carefully before use it, and
please well-keep the user manual for future reference. We believe the excellent performance will
make your life much more easy and comfortable.

As we are continuously improving our products, so if there is any change to technical

Before using please read this instruction carefully specifications without prior notice.




SAFETYPERCAUTIONS

1. Do not plug with wet hands.
2. Do not plug into a socket where several other appliances are plugged in.
3. Do not use it the plug cord is damaged or the power plug does not fit the
socket safely.
Do not modify the parts, or repair unit by yourself.
Do not use the unit near flame or wet places.
Do not place on unstable surfaces.
Do not move the unit when the pot or the pan is on it.

Do not heat the pot empty or overheat the pot.
. Do not use the unit on carpet or tablecloth ( vinyl ) or any other
low-heat-resistant article.

10. Do not place a sheet of paper between the pot or the pan and the unit. The
paper may get burnt.

11. Do not block the air intake or exhaust vent.

12. Do not touch the top plate right after removing the pot or the pan, as the top
plate will still be very hot.

13. Do not place the unite close to the objects which are affected by magnet, such
as: radios, televisions, automatic-banking cards and cassette tapes.

14. The power cord must be replaced by qualified technicians.

15. The appliances are not intended to be operated by means of an external timer
or separate remote control system.

16. The appliance is not to be used by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction.

17. Children being supervised not to play with the appliances.

18. If the top surface of a hotplate is of glass-ceramic or similar material and
protects live parts, WARNING:Ifthe surface is cracked, switch off the appliance to
avoid the possibility of electric shock.

19. House hold use only.

20. Metallic objects such as knives, forks, spoons and lids not to be placed in the
hotplate since they can get hot.

Installation
Selection of Installation Equipment

Cut out the work surface according to the sizes shown in the drawing.

For the purpose of installation and use, a minimum of 50mm space shall be
preserved around the hole.

Be sure the thickness of the work surface is at least 30mm. Please select
heat-resistant work surface material to avoid larger deformation caused by the
heat radiation from the hotplate. As shown below:

Below dimensions apply to Domino Ceramic models

L(mm) | W(mm)| Himm) D(mm)| A(mm) | B(mm)| X(mm)

715 435 57 53 675+10| 405+4 | 100 min
-0 -0

The hob can be used on the table top of cabinet. The ceramic hob should be
placed horizontally. As shown below:




or a single-pole circuit breaker.

& Under any circumstances, make sure the hob is well ventilated and the air
inlet and outlet are not blocked. Ensure the hob is in good work state. As shown

If the cable is damaged or needs replacing, this should be done by an
below after-sales technician using the proper tools, so as to avoid any accidents.
Note: The safety distance between the hotplateand the cupboard above the hotplate
should be at least 760mm.

The installer must ensure that the correct electrical connection has been
made and that if complies with safety regulations.

The cable must not be bent or compressed.

The cable must be checked regularly and only replaced by a properly
qualified person.

COMPONENTS

Induction Cooker Air Vent

Glass Plate

C

760mm mini S50mmmini | 20mm mini | Air intake Air exit 50 mm

) LED Screen
Cautions

The hob must be installed by qualified personnel or technicians. We have Control Panel
professionals at your service. Please never conduct the operation by
yourself.

The hob shall not be mounted to cooling equipment, dishwashers and rotary SPECIFICATIONS
dryers.

The hob shall be installed such that better heat radiation can be ensured to
enhance its reliability.

The wall and induced heating zone above the work surface shall withstand
heat.

To avoid any damage, the sandwich layer and adhesive must be resistant to
heat.

A steam cleaner is not to be used.

Connection the hob to the mains power supply

The power supply should be connected in compliance with the relevant standard,
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Product Name

Model No.

Rated Voltage

Rated Frequency

Rated Power

Production against electric shock
Net Weight

DOUBLE INDUCTION HOB
CEH-222-11

220V-240V~

50/60Hz

3800W

Class |

7,79kg




FEATURES

Whilst standard hotplates heat up themselves, in an induction hotplate the heat is

created in the bade of the cookware. The hob itself does not heat up; it becomes

hot when food is heated upon it in a pan and the heat from the pan reflects onto
the hob.(Reverse heating).

This is caused by an energy field that generates heat only in magnetically

conductive materials, for example, pans made of iron. In other materials, such as

porcelain, glass or ceramic, the energy field cannot generate any heating effect.

Only use cookware that is suitable for induction hobs:

1.  Suitable cookware consists of pots and pans with a base made of steel or
cast iron. You can identify these either by means of the markings on the pan
or by ascertaining whether a magnet clings to the base of the pan.

Unsuitable cookware is made from any kind of metal that is non-magnetic,
such as aluminium, such as aluminum, copper and stainless steel, as well as
non-metallic vessels made of porcelain, glass, ceramic, plastic, etc.

Thin pan based are better suited to induction cooking than thick sandwich
bases. The very short response times to setting modifications (short
preheating period, rapid and controllable browning) are not possible when
pans with thick bases are used.

Only use cookware that is suitable for the size of the hob. This is the only way to

ensure that the induction hob functions perfectly. The base of the pan may not be

uneven, rather, it must sit flat. The diameter may not be less that 12cm to ensure
that the energy field has an effect. Do not use pans with a diameter in excess of
26cm.

PANELFUNCTION
1.Induction cooker
1) Function Distribution lllustration

2) Operation Surface: Four-Digital LED, LED Display Indicator,Function button.
Functions: Power Enquiry, Timer, Temperature, Power levels adjustment, Lock.

HOW TO OPERATE

1. Power on

1) Place the appropriate pot on the heating unit of the machine and plug the
machine's power cord into a suitable power outlet, the buzzer alerts, all LED
display glistens one time, the LED shows “---’ the cooker enters into power on
condition.

2. Switch on

1) After power on, press “ON/OFF” button, the LED shows “ON”, the cooker is
ready for working.

2) After switch on, press the relevant power level button can enter into working
state.

3. Switch off

1) When in working or switch on, press “ON/OFF”button, the cooker will stop
working and enters into power on condition.

4. Timer

1) Time range from 1 minutes to 99 minutes.

2) During working, press “Timer” button once, the LEDshows “00:00” . Press
“.” | “+”to decrease or increase the time. It will be automatically confirmed in
5 seconds after you set the time. It enters into timed countdown state, it will turn
off once over.

3) During the timer mode, press “ Timer” button, the LED shows the left time,
meanwhile the timer could be reset again at this time

4) Press“Timer” again to cancel the timer function.

5. Power Heating Function

1)When switch on, press any power level to start working, LED shows relevant
power level.

2)When working, press “+/-”or slip operate the button to adjust power level 1-8.
Booster function

1)Press“B” once in working to boost fire, LED shows“P " Booster indicator keeps
constant on.

2)Press “B” again to back to original working condition. Default setting is 5
minutes, then back to previous working condition.

Pause Function

Press “ @” once in working to enter into pause mode, stop working and the
display won't change, pause indicator keeps constant on. Press “@ ” again to
continue working. If user doesn't cancel pause within 60S, the cooker will
automatically turn off and enter into power on state.

6. Lock Function

1)During the power on or working state, press "lock" button, lock indicator
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keeps constant on. During this mode, it will lock the control panel except the
“On/Off” button.

2)Any operation, the LED shows “LOC” for 5 seconds, then shows original info.
Switch off in any way will cancel lock function.

3) Press "lock" button again, lock indicator disappears, the control panel is
unlocked.

7. Fan Keeps Working

When switch off, fan keeps working when IGBT temperature is higher than around
52° Cand stops working when IGBTtemperature is lower than around 50° C.
When switch off, fan keeps working when pot bottom temperature is higher than
around 150° C and stops working when pot bottom temperature is lower than
around 148° C

8.Automatically Switch Off When No Operation for 2 Hours

In working mode, the cooker will automatically switch off if without any operation
after 2 hours except the mode of timer and preset.

CLEANINGAND MAINTENANCE

Turn off the appliance by pressing “On/Off” and wait until the light turns off.
Once off, unplug the power cord properly.

Wait for some time and let the appliance cool down.

You can use mild detergent or dishwashing liquid with a soft cloth to remove
dirt.

Do not clean it with running water or immerse it in water as water will get
inside and damage the appliance.

Always make sure that the top plate and the pan/pot is clean before cooking
as the dirt from the pan/pot will stick to the plate and plate will get
discolored.

You may clean the air vent by vacuum cleaner to suck up the dirt or you can

use cotton if the dirt is with oil.

Toothbrush with little soap can also be used to clean the surface as long as
you use it gently on the appliance.

Do not use abrasives or strong detergents as it may get chemical reaction.
After dirt has been removed, use a dry, soft cloth to wipe dry the appliance.

TROUBLESHOOTING

TROUBLE

POTENTIAL
CAUSES

RESOLUTION

Power indicator not on

Power cord is not
connected well

Please ensure the plug
insertedinto the socket

Power off
automatically

1. Spare parts over
heat

2. No operation in
two hours

Please restart the cooker
otherwise, return it to
theservice centerfor
checking and repairing

shows U

1. No pot
2. pottoo small

Put the suitable poton
thesurface of the cooker

shows E1

High voltage protection

Please ensure 80V <<
voltage <270V,
220V~240V is
preferred.

shows E2

Low voltage protection

Please ensure 80V <<
voltage <270V,
220V~240V is
preferred.

shows E3

High temperature
protection

Start again after the
temperature cool down

shows F5

Temperature sensor
opencircuit

Please return the cooker
to theservice centerfor
checking and repairing

shows F9

Temperature sensor
shortcircuit

Please return the cooker
to theservice centerfor
checking and repairing

Temperature sensor
broken

Please return the cooker
to theservice centerfor
checking and repairing

IGBT opencircuit

Please return the cooker
to theservice centerfor
checking and repairing

IGBT shortcircuit

Please return the cooker
to theservice centerfor
checking and repairing




LED shows E5 IGBT overheat Please check if theair
intake and outletis
jammed. If not, please
return the cooker to the
service centerfor
checking and repairing

FB/FC Communication failure Please return the cooker
between control board to theservice centerfor
and main board checking and repairing

Note: If the faults can not be resolved, please do not disassemble the appliance by
yourself, but return it to the service center for repairing. If you disassemble the
appliance by yourself, we have the right to make the warranty invalid. Dangers or
othersafety accidents caused by this will also be charged to the user.
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Luu g: Vui long doc k{ hudng dan sir dung nay trudc khi dung

HUGNG DAN SU DUNG
MODEL: CEH-222-1I

Xin cdm on quy khéch hang da lua chon san phdm cla chung toi. Vui long
doc k{j hudng dé&n s dung nay trudc khi dung va gi lai dé tham khao vé
sau. Chung tdi tin tudng réng s&n phdm nay sé giup cudc séng cla ban
trd nén dé dang va tién lgi hon bao gid hét.

S&n phdm sé dugc cai tién lién tuc, do vay cd thé cd nhiing thay déi k{
thuét ma khdng co théng bao trudce ti phia nha séan xuét.



CAC VAN BE CAN LUU Y:

1/ Khéng dung tay udt dé cdm day ngudn

2/ Khéng dung chung & cdm vdi céc thiét bi khac

3/ Khéng dung day ngudn bi hu hai hodc day ngudn khéng cém vira & cdm
4/ Khéng tu g sia chira, thay thé linh kién cla thiét bj

5/ Khéng dat thiét bi gan noi cé Wra ho&c khu vuc dm udt

B/ Khéng dat thiét bi trén céc bé mat khong bang phéng

7/ Khéng di chuyén bép khi trén mat bép cé ndi/chdo hodc dung cu ndu
nudng

8/ Khéng dun ndu ma bén trong ndi khéng cé thuc ph&dm ho&c chéat léng

9/ Khéng s dung bép trén thédm tréi san, khan trdi ban ho&c cac chét liéu
chiu nhiét kém khéac

10/ Khong ot gidy gitta mé&t bép va nodi/chao

11/ Khéng bit kin céc clta thoat khi/tdn nhiét clia bép

12/ Khéng cham vao mat bé&p sau khi ndu, nhiét dé mat bép lac nay ré&t néng
va co thé gay bong

13/ Khéng d&t bép gan céc vat dung dé bj dnh hudng bdi tir trusng nhu radio,
tivi, bAdng cassette hay thé ngan hang

14/ Day nguodn bi héng phai dugc thay thé bdi ngudi cd chuyén mén

15/ Thiét bj khong dugc trang bi dé digu khién tir xa ho&c cd bo didu khién
rieng biét

16/ Khéng dé tré em va nhiing ngudi bi suy gidm kha n&ng vat chéat/tinh than
hod&c thiéu kinh nghiém/kién thic s dung thiét bi, tri khi ho dugc giam sat
ho&c hudng dan sl dung thiét bi

17/ Khéng dé tré em choi dla vdi thiét bi

18/ Trudng hop méat bép lam ba&ng kinh ceramic hodc cac vat liéu tuong ty,
cédnh bdo: néu mat bép bi nUt vé&, phai tt ngudn thiét bi dé trdnh nguy co bi
dién giat

19/ Chi sl dung thiét bi trong gia dinh

20/ Khéng dat céc vat dung bang kim loai nhu dao, dia, thia va céc loai vung

lén b& mat bép vi chung rat dé hép thu nhiét

LAP DAT

C&t mat da bép theo kich thudc dudi day.

Dé l&p dat va s dung, can tudn thd khodng céch tir hé bép ra céc sén
ph&m khac t6i thiéu 50mm. Can dadm bdo do day clia mét dé bép it nhat la
30mm, lua chon mat dé b&p lam b&ng cac chat liéu cd kha nadng chiu nhiét

dé trénh bi bién dang bdi blc xa nhiét xung quanh bép.

L (mm) A (mm) B (mm) X (mm)

715 435 57 53 675 (+10) | 405 (+4) 100 min

Bép can duoc d&t ndm ngang va mat bép cé thé dét ngang bang vdi
mat ban bép, nhu hinh dudi day




&Trong b&t ky truong hgp nao, can dadm bdo bép dugc dat & vi tri thong

gio t&t va céc cla thoat khi/tdn nhiét clia bép khéng bi bit kin nhédm dam béo
bé&p hoat déng hiéu qua nhét (nhu dugc mé té dudi day)
Luu J: Khodng céch an toan gitta mat bép va céc thiét bi phia trén téi thiéu la

760mm

A D E

760mm (t8i thiéu)| 50mm (t&i thidu) | 20mm (t&i thidu) | L&i khi vao L6i khi ra 50mm

Luu U:

1/ BEp phéi dugc l&p dat bai k{j thuat vién hodc ngudi cé chuyén maén, khang
tu g l&p dat.

2/ Khéng d&t bép lén trén céc do dung khéc nhu thiét bi lam lanh, méy ria bat
hoéc o nudng

3/ L&p dat bép dung céch giup phéat huy téi da hiéu qud nédu nudng va gia
t&dng tudi tho cho bép

4/ Badm bdo tusng va céc vat liéu xung quanh khu vuc l&p dat bép co kha
nang chiju nhiét

5/ DE trédnh hu hai, cac chat dan va keo dinh khi st dung dé [&p bép cling can
co kha nang chiu nhiét

B/ Khéng st dung dung cu lam sach b&ng hoi nudc

K&t nGi bép vdi ngudn dién

Phai n6i bép vai ngudn dién thich hgp hoéc cd cau dao riéng

1/ Néu day dién bj hédng can dugc thay thé , né phéi dugc thay thé bdi k{
thuédt vién hodc ngudi céd chuyén mén dé tranh xay ra tai nan

2/ Ngudi l&p dat phai dadm béo néi dién chinh xac va d&dm béo cac quy dinh
vé an toan

3/ Khéng van xodn hodc bé cong day dién

4/ Kiém tra day dién thuong xuyén, trudng hgp phai thay thé can goi ki

thuét vién hodc nguadi cd chuyén maén dén thay thé

CAU TAO SAN PHAM

BEP DIEN TU CUA THOAT KHI/TAN NHIET
MAT KiNH BEP

CUA THOAT KHi/ CUA THOAT KHIi/
TAN NHIET TAN NHIET

MAN HINH HIEN THI

BANG BIEU KHIEN

THONG SO KY THUAT

Tén s&n phdm Bép dién tu doi

Model CEH-222-1I

Dién ap danh dinh 220V-240V

Tan so 50/60Hz

Cong suét danh dinh 3800W

Khéi lugng tinh 778 kg




MO TA HOAT BONG

Ban than bép tu khéng sinh nhiét, bép chi sinh nhiét khi cé vat liéu bat tu tu
déy noi tiép xdc vai mat bép va sinh nhiét ndu chin thic &n bén trong noi. Do
vay, tu trudng bén trong bép chi cd thé k&t hop vdi céc vat lieu bat ti nhu sét
dé sinh nhiét, cac vat lieu khac nhu s, kinh hodc gém, tu trudng khéng thé
k&t hop vai cac vat lieu nay dé sinh nhiét.

Chi st dung céc vat dung tuong thich vaéi bép tir:

1/ Céc vat dung nhu ndi ho&c chéo cé phan day lam b&ng sdt ho&c thép. Ban
cé thé nhan biét thdng qua céc ky hiéu trén vat dung hodc bdng nam cham,
nam cham s& hut dinh |&n vat liéu lam bang sat/thép

2/ Céc vat lidu khdng co tinh bat t khac nhu nhém, déng, thép khang gf ;
cling nhu céc vat liéu phi kim loai khac nhu sd, kinh, gém, nhua khéng phu
hop s dung cho bép tur

3/ Céc loai chdo dé mdng phu hgp s dung cho bép ti han céac loai chéo co
phan day nhiéu lop, chéo cod dé méng sé nhanh hép thu nhiét hon

Chi st dung céc vat dung co kich thudc phu hgp vdi viing néu clia bép. Bay
l& cdch duy nhét dé dam bdo hiéu qua dun ndu clia bép. Nén s dung nhiing
vat dung co phan day béng phéng, dudng kinh déay khéng nhé hon 12cm va
khéng lan hon 26cm.

CAC PHIM CHUC NANG TREN BANG BIEU KHIEN

1/ Hinh minh hoa

2/ Céc phim chtic ndng gdm: Man hinh hién thi LED 4 ch(r s&, Bén chi
b&o LED, Phim chlc nadng: phim ngudn, Hen gig, Nhiét do, Biédu chinh

coéng suét va khoa

MO TA HOAT BONG

Van hanh thiét bj

1/ Bat ngudn

D&t ndi ho&c vat dung ndu lén trén méat bép, cdm day ngudn vao 8 c&dm - sé& co
tiéng chudng nhé vang l&én va man hinh LED nhédy sang, sau do hién thj “----*,
nhu vay bép da dugc bat ngudn

2/ Bat bép

1/ Sau khi bat ngudn, cham “ON/OFF”, man hinh hién thi “ON”, bép vao ché do chd
2/ Sau khi bat bép, cham céc phim chiic n&ng khéc dé vao ché dé néu

3/ Tat bép

Khibép dang hoat déng, cham “ON/OFF”, bép sé& dung hoat déng va quay lai ché
doé cho

4/ Hen gig

1/ Bép cd thé hen gid tir 1 dén 99 phut

2/ Khi bép dang hoat déng, cham “Timer” mot l&n, man hinh LED hién thi “00:00".
Cham “+" ho&c “-" dé tdng gidm thdi gian. Sau 5 gidy, thiét bi s& ghi nhan thai
gian cai d&t va bat dau dém ngudgc, hét thai gian cai dat bép sé tu dong tat.

3/ Trong ché da hen gid, man hinh LED hién thi thai gian con lai, trong thai gian
nay van ca thé thiét lap lai thai gian hen gio.

4/ Cham lai vao “Timer"” dé hly tinh ndng hen gi&

5/ Biéu chinh céng suét/nhiét doé

1/ Sau khi bat bép, cham vao bét kg miic cong sudt ndo va man hinh LED sé hién
thi mirc céng suét tuong Ung

2/ Khi bép dang hoat déng, cham “+" hoédc "-" ho&c dai trugt trén béang diéu
khién dé dieu chinh muc cong sudt ti 1dén 8

Booster

1/ Cham “B" mét [&n khi bép dang hoat déng dé chon tinh n&ng Booster, man
hinh LED hién thi “P", dén chi bdo tinh ndng Booster séng

2/ Cham lai vao phim “B" dé quay v& ché dé ban dau. Thai gian méc dinh ché do
Booster la 5 phut, sau 5 phut bép sé tu déng quay vé mic codng suét trudc do
Tam dung

Cham vao phim “Tam ding” khi bép dang hoat déng, bép sé tam dung va man
hinh hién thi gitt nguyén trang thai, d&n chi bo “Tam dung” séng.




Cham lai phim “Tam dung” dé tiép tuc ché dé ndu. Néu ngudi dung khéng hiy
chic n&dng “Tam ding” trong B0 giay, bép sé& tu dong tat va vao ché doé che.

6/ Khoa

1/ Khi bép dang hoat dong hoéc & ché do chg, cham phim “khoa”, dén chi bao
khoa séng va vo hiéu hoa toan bé bang digu khién tri phim ngudn “ON/OFF”

2/ DU chon bét ky chiic ndng nao, man hinh LED hién thi “LOC" trong khodng 5
gidy, sau do sé hién thi thong tin clia ché do trude khi khoa

3/ Cham lai phim “khéa", dén chi bao khoa tét va bang digu khién dugc md khoa
7/ Quat tadn nhiét lién tuc hoat déng

Ngay ca khi tdt bé&p, quat tAn nhiét van s& hoat d6ng néu nhiét d6 IGBT clia b&p
ldn hon 52°C va chi diing hoat déng khi nhiét dé ctia IGBT th&p han khoédng 56°C
Ngay ca khi tat bé&p, quat tdn nhiét van sé& hoat ddng néu nhiét do day noi tiép
xUic vai mat bép l&n hon 1500C va chi dung hoat dong khi nhiét dé day noi tiép
xUc vai mat bép thé&p hon khoéng 148°C

8/ Bép tu dong tat khi hoat déng lién tuc trong vong 2 gio

Bép sé tu dong tat khi hoat dong lién tuc trong vong 2 giy ma khéng cdé su van

hanh nao khéc, ngay cé khi bép dang trong ché dé hen gia

Vé sinh va bao tri

1/ Cham “ON/OFF”" dé t&t ngudn thiét bi va dgi dén khi cac den chi bao tat; sau
do rut day ngudn clia bép ra khdi 8 cédm

2/ Doi mot thai gian cho dén khi bép ngudi hdn

3/ Ban cd thé s dung chéat ty rda trung tinh hodc nudc rla bat va kh&n mém
dé lau sach cac vét bdn trén bép

4/ Khéng rira bép truc tiép dudi vai nudce chay hoéc nhing bép vao trong nudc;
nudc co thé tran vao bén trong va gay héng thiét bi

5/BDé&m bao mat bép va noi/chédo ludn sach sé trudc khi ndu; néu khéng cac vét
b&n tu ndi/chdo cé thé bam trén mat bép va gay déi mau cho méat bép

B/ Co thé dung may hut bui dé lam sach clia thoat khi/tdn nhiét clia bép hoéc
st dung vai mém dé lau sach dau m&

7/ C6 thé dung kem danh réng va ban chai dé lam sach mé&t bép mién la thao
tac phai nhe nhang

8/ Khéng sUr dung céac chéat tdy rda manh dé vé sinh bép vi cé thé gay ra céc
phén Ung hda hoc khdng déang co

9/ Sau khi lau bd bui b8n, s dung kh&n khé, mém dé lau kho bép
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KHAC PHUC SU CO

such

NGUYEN NHAN

CACH KHAC PHUC

Khéng ngudn

Day ngudn chua dugc két néi

hoac két néi chua dung

Kiém tra day nguon da dugc
cédm vao 6 c&dm chua

Bép tu doéng ngét

ngudn

1/ Linh kién qué nhiét

2/ Bép hoat déng lién tuc trong

vong 2 gig

Khai déng lai bép ho&c gui
dén trung tdm bao hanh dé
slra chita

“

Man hinh LED hién thi

1/ Khéng co nbi trén bép
2/ Noi qua nho

Chon va dat nbi thich hop
trém mat bép

“ET

Man hinh LED hién thj

Béao vé qué ap

Bam bédo dién dp sU dung
cho thiét bj ndm trong
ngudng 8QV ~ 270V, muc
dién ép phu hop nhét la
220V-240V

“Eo"

Man hinh LED hién thj

Bao vé dién ap thép

Ba&m bdo dién ap s’ dung
cho thiét bi ndm trong
ngudng 80V ~ 270V, muc
dién ép phu hop nhét la
220V-240V

“E3”

Man hinh LED hién thi

Bao vé qua nhiét

Boi bép ha nhiét roi bat lai

“F5”

Man hinh LED hién thj

H& mach cédm bién nhiét

GUi dén trung tdm bao hanh
dé slra chira

“Fg”

Man hinh LED hién thi

Doan mach cam bién nhiét

GUi dén trung tam bao hanh
dé slra chita

Hong cédm bién nhiét

GUi dén trung tdm bao hanh
dé slra chlta

L&i IGBT, ha mach

GUi dén trung tdm bao hanh
dé slra chlta

L&i IGBT, dodn mach

GUi dén trung tdm béao hanh
dé slra chira




BANG MA LOI
Kiém tra cla thoét khi/tdn
nhiét clia bép co dang bj bit

Man hinh LED hién thi | Quanhiét IGBT kin khéng. N&u khéng, gui U Khéng c6 ndi trén 68p hode ndi khdng twong thich
‘ES thiét bi dén trung tdm bdo E2 B?O v<;a ap?h‘ap
hanh dé sira chita El B?O ve qu? ap
E3 Bédo vé chéng chéy
F5 Cam bién nhiét dé mat kinh hd mach
FBJFC L&i giao tiép ban mach Gl;“ cT,en trLng tém bao hanh F9 Cam bién nhiét d6 méat kinh doan mach
dé sla chia FA Héng cadm bién nhiét d6 mat kinh
F3 L6i IGBT, hd mach
Luu Y: Néu khoéng thé tu khdc phuc céc Lbi trén, vui long khang tu théo l&p thiét F4 LS! IGBT, do?n m_‘?Ch
L . . L . ) P . . ) F5 Loi IGBT, qué nhiét
bima héy gui nguysn thiét bj dén trung tam dich vu d& stia chita. Néu ban tw FB/FC L&i giao tiép ban mach gitta mach ngudn va mach digu khién hién thi

th&o l&p thiét bj, ching tdi cd quy@n ti chdi bdo hanh. Ngudi dung sé phai tu
chiu trach nhiém néu xay ra tai nan hodc nguy hiém do tu  théo [&p thiét bi.
PHUONG PHAP VE SINH

KHAC PHUC su c8
1. Khéng st dung dung dich cé chia acid ho&c kidm dé lau mat kinh, chi s

L&i Nguyén nhan Phuong phap xUr LY dung céc dung dich cé chita chéat ty rira trung tinh, sau khi vé sinh ding khan
) 1. Long day ngudn am dé lau sach céc chéat tdy ria
Khéng ngudn 2. Kiém tra ngudn va day Kiém tra ngudn va day cdm

chm co két ndi tat khong 2. Khdng rira bép truc tiép dudi voi nudc

3. Ludn gitt bép sach sé, khi khéng sl dung bép trong thai gian dai, hay dat bép
Khong thé khdi dong sau " . b e e A . .
Cam " Mé&t bép bj udt Kiém tra ngudn va day cém trong tdi nilon va cét gitr & noi khé réo thoang mat.
khi da néi ngudn i :

1. Nhiét d6 quanh bép qua | 1. Chuyén bép dén khu wvuc

cao cé nhiét do thé&p hon
Bép tudungkhidang hoat | 5 Ket clra thodt gio/tdn nhiét | 2. Lam thoéng thoang cla
dong 3.Bép trong ché& dd hen gi | thodt gio/tan nhiét

4. SUrdung bép lién luc trong | 3. Hién tugng binh thudng

vong 2 tiéng 4. Hién tugng binh thuang

1. Bé€p trong ché doé hen gits 1. Hién tugng binh thuang
Khéng ngudn 2.Hang mach ngudn 2. GUi dén trung tdm béo

3.Nhiét do6 matbép quécao | hanh dé stia chita
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