‘A" PRAMIE’

PORTABLE INDUCTION
COOKER

vao mat bép néng sau khi vira ndu an xong

NN
%\ |
AL O N AN cham fay va p N6N du an xong

F INDUCTION —*

4

‘A'PRAMlE
& 4 &

& = I e =

Model: PRMY-1102

Thank you for purchasing our product. Please read the manual carefully before using.
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PARTS NAME

heating zone

power cord

control [

panel

Model no. | Power rate Voltage Temperature | Max currency

PRMY-1102 |  2000W 220-240V 60°C - 240°C 15A
50-60 Hz

Power (Watt) 500 | 800 |1000 | 1200 | 1400 | 1600 | 1800 | 2000

Tem':(",ecr)at”m 100 | 120 [ 140 | 160 | 180 | 200 | 220 | 240

SALIENT FEATURES

1) High and controlled heating from start to finish with an efficiency of 93% without
any wastage of electricity. The entire equipment is 100% free from shock with

microcomputer inspection and superior body structure.




2) Induction cooker will not produce any flame, heat or smoke, keeping the kitchen
clean.

3) Cooking can be performed even from outside kitchen due to the merits of the
cooker.

4) Induction cookers have an elegant look which will be a decoration for the kitchen.

5) It can be carried to anywhere since the weight of the cooker is very light.
GENERAL INSTRUCTION

1. Do not plug into a socket where several other appliances are plugged in.

2. Don not use if the plug cord is damaged or when the power plug does not fit
the socket.

3. Do not modify the parts, or repair this unit, the supply cord must be replaced by
qualified technicians.

4. Do not use this unit near an open flame or wet places.

5. Keep out of children's reach.

6. Place on a stable, even surface.

7. Do not heat or overheat the pot empty.

8. Do not place metallic objects such as knives, forks, spoons, lids, cans and
aluminum foils on the top surface or under the bottom of the stove.

9. Allow sufficient space around the cooking area (keep a minimum distance of 5
to 10 cm from the unit to walls or other items).

10. Never use the unit on low-heat-resistant materials(carpet, vinyl).

1. Do not place paper between the pot or the pan and the unit. The paper may
get burnt.

12. Do not block air intake or exhaust vent.

13. Caution! The surface will remain hot for a period of time after use from the
radiant head,

14. Unit can affect the items having or attracting magnetic fields, such as Radios,
televisions, automatic, banking cards and cassette tapes.

15. Do not use the unit on the metallic surface.

16. Do not disconnect the power cord immediately after cooking, at least 15

seconds is necessary to cool down the unit.



17. WARNING: If the surface is cracked, switch off the appliance to avoid the
possibility of electric stock. _

This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. Children shall not
play the appliance. Cleaning and user maintenance shall note be made by children
unless they are order than 8 and supervised.

Keep the appliance and its cord out of reach of children less than 8 years.

OPERATION STEPS

After inserting the plug into the socket, a "beep" will emit and enters into standby

mode. The indicators of the cooking modes will flash and then goes out. The LED
display will show"00:00", then disappear. You will hear a beep each time a touch

is registered.

1) On/off button
2) Put the suitable vessel on the center of the hob.

3) Gently touch the gap ban button. The display screen shows "-on-"

KEY | COOKING MODE DESCRIPTION
A quick menu to prepare hot pot. The power level
@ Hot-pot could be adjusted.
g Fry A quick menu to prepare frying dishes. The power
ad level could be adjusted.
@ 880 A quick menu to do some BBQ/stir-frying. The power

level could be adjusted.

% A quick menu to for boiling water. Default timer is
Q Water 0:30, and timer can be set from 0 to 180 mins. Power
level can not be adjusted.




o A quick menu to for warming milk. Default timer
@ Warm

" A quick menu to make soup. Default timer is 2:00, and
oup timer can be set from 0 to mins. The power leve
S b from 0 1o 180 The p level
could not be adjusted.

4) After confirming the cooking mode, slide to adjust the temperature, power or
time.

5) Under any condition, press button, it will be back to standby mode.
6) Press again to switch of the unit, then plug out.

2. Timer

1) Time range from 1 minute to 3 hours.
2) Under cooking mode. Touch IE' to set when the unit will be Timer (shut down).

3) You can adjust the time by sliding the slider control “I[[ITITTHTTITIIIITE ™

4) The timer will be set done when there is no operation for 5 seconds.
5) The display screen will shows power/temperature and remaining time alternately
every 5 seconds.

6) During cooking, press EI the again to cancel the function.

3. Locking the Controls
* You can lock the controls to prevent unintended use (for example children acci-
dentally turning the cooking zones on).

* When the controls are lockéd, all the controls except the ON/OFF control are
disabled.



* To lock the controls
Touch and hold the keylock control [i] for a while (3 seconds). The display screen

will show "Loc".

* To unlock the controls
1. Make sure the induction cooker is turned on.

2. Touch and hold the keylock control &] for 3 seconds.

WORKING PRINCIPLE

I— Generating large amount of thermal energy

The Induction Cooker is mainly based in the electromagnetic induction technology.
The sophisticated electronic circuitry of the induction hob produces high frequency
electromagnetic field resulting high heat energy which heats up the bottom of the
vessel and pass on the food directly effecting very fast cooking with thermal

efficiency up to 93%.

CHOOSING THE RIGHT COOKWARE
FOR INDUCTION

* Only use cookware with a base suitable for induction cooking. Look for the induc-

tion symbol on the packaging or on the bottom of the pan.
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* You can check whether your cookware is suitable by carrying out a magnet test.
Move a magnet towards the base of the pan. If it is attracted, the pan is suitable

for induction.

* If you do not have a magnet:

- Put some water in the pan that you want to check.

- Turn on and wait for 3 minutes to check if water gets hot.

* Cookware made from the following materials is not suitable: pure stainless
steel, aluminum or copper without a magnetic base, glass, wood, porcelain,

ceramic, and earthenware.

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

- Make sure that the base of your pan is smooth, sits flat against the glass, and is
the same size as the cooking zone. Always center your pan on the cooking zone.
The diameter may not be less than 12 cm to ensure that the energy field has an

effect. Do not use pans with a diameter in excess of 26 cm.

- Always litt pans off the induction cooker - do not slide, or they may scratch the

glass.




TROUBLESHOOTING

PROBLEM POSSIBLE CAUSES WHAT TO DO
Make sure the hob is connected to the
The hob cannot be No power. power supply and that it is switched on.

turned on.

Check whether there is a power outage

in your home or area. If you've checked

everything and the problem persists, call
a qualified technician.

The touch controls are
unresponsive.

The controls are locked.

Unlock the controls. See section ‘Using
your induction cooktop’ for instructions.

The touch controls are
difficult 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 your finger when
touching the controls.

The glass is being
scratched.

Rough-edged cookware.

Unsuitable, abrasive
scourer or cleaning
products being used.

Use cookware with flat and smooth
bases. See ‘Choosing the right
cookware’.

See ‘Care and cleaning'.

Some pans make
crackling or clicking
noises.

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

This is normal for cookware and

does not indicate a fault.




The induction hob
makes a low humming
noise when used on

a high heat setting.

This is caused by the
technology of induction
cooking.

This is normal, but the noise should
quieten down or disappear completely
when you decrease the heat setting.

Fan noise coming
from the induction
hob.

A cooling fan built into your
induction hob has come on
to prevent the electronics
from overheating. It may
continue to run even after
you've turned the induction
hob off.

This is normal and needs no action. Do
not switch the power to the induction hob
off at the wall while the fan is running.

Pans do not become
hot and appears in the
display.

The induction hob cannot
detect the pan because it is
not suitable for induction
cooking.

The induction hob cannot
detect the pan because it is
too small for the cooking
zone or not properly
centred on it.

Use cookware suitable for induction
cooking. See section ‘Choosing the right
cookware’.

Centre the pan and make sure that its
base matches the size of the cooking
zone.

The induction hob or a
cooking zone has
turned itself off
unexpectedly, a tone
sounds and an error
code is displayed
(typically alternating
with one or two digits
in the cooking timer
display).

Technical fault.

Please note down the error letters and
numbers, switch the power to the
induction hob off at the wall, and contact
a qualified technician.

Water heats slowly
and does not boil.

You used the temperature
mode .

please use “power mode”with max
power level.




WARNING CODES & SAFETY
PROTECTION

When the cooker experiences unsuitable operations from you or by other means.

the cooker stops functioning exhibiting relevant codes on the display screen. This

is meant only for the protection of the cooker and guidance to you.

Error

code Cause Solution
Unplaced  cookware, cookware
EO material discrepancies or diameter | Place pans and choose the right cookware
less than 12cm
E1 Voltage lower than 85V Abnormal voltage until the voltage returns
to normal
. Abnormal voltage until the voltage returns
E2 Voltage higher than 275V to normal
E3 Surface sensor open or short circuit Please 'caII custqmer service or consult a
professional repair outlets
E4 IGBT sensor open or short circuit Please 'caII custqmer service or consult a
professional repair outlets
Check the cooker inlet and outlet whether
IGBT temperature over than 110 . .
E6 degree, over heat protection the plockage, or if the cooker cooling fan
running or not
. Please call customer service or consult a
E7 Surface Sensor Failure professional repair outlets
. . Please call customer service or consult a
EC Light Board and Main Board professional repair outlets to check the

Communication Failure

connector of Light Board and Main Board




MAINTENANCE

1. Clean after each used. Disconnect plug and wait the unit has cooled down.

2. If the surface plate gets dirty, clean it with wet cloth, wash directly.

3. Maintain the unit clean, avoid the insects go inside the unit, the performance.

4. For the ventilation part clean with tooth brush or cotton.

5. If something wrong with the unit, repaired by professionals only.
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Tén Cdc BS Phdn

Ving ndu
P Day nguon
Bdng diéu
khién
Model no. | Céng sudt | Dién ap Nhiétdo |Cuodng do dong dien
PRMY-1102 | 2000w | 220-240V | go°c - 240°C 15A
50-60 Hz

Cong sudt (Watf)| 300 | 500 | 800 | 1000 | 1200 | 1400 | 1600 | 1800 | 2000
Nhiét do
(C)

60 | 100 | 120 | 140 | 160 | 180 | 200 | 220 | 240

Tinh N&ng Néi Bét

1. N&u nudng hiéu qua va dé kiém sodt, hiéu sudt cao dén 93% ma khong lang phi
dién nang. Todan b thiét bi hodn toan an todn nhé vdo viéc kiém tra bdng vi xG Iy va
cdu truc vé boc cao cap. .




2. Bép trr khong tao ra Ia, nhiét hay khéi, gitr cho nha bép ludn sach sé.

3. C6 thé ndu nudng ngay cd khi khong & trong nha bép nhé véo nhimg wu diém cla
bép.

4. Bép 1 co thiét ké thanh lich, nhu mot phdn trang tri cho nha bép.

5. C6 thé mang di bdt cir dau vi bép 6 trong luong rdt nhe.

HUGNG DAN SU DUNG

1. Khéng cdm vao & cdm noi c6 nhiéu thiét bi khac dang cdm.

2. Khdng s dung néu day cdm bi hdng hodic khi phich cdm khdng via véi 6 cédm.
3. Khong ty y thay ddi cac bd phan hodc sta chira thiét bi ndy, day ngudn phdi duoc
thay thé béi cdc ky thudt vien do diéu kién.

4. Khong st dung thiét bi ndy gdn ngon Iba hogic & nhing noi dm uét.

5. D& xa tam tay tré em.

6. Bat frén bé mat n dinh va phdng.

7.Khéng dun ndu hodc dun qud ndng ndi khi khong c6 thyc phdm trong dé.

8. Khong dat cdc vat dung bang kim logi nhu dao, nia, thia, ndp, hop va gidy bac
nhom frén bé mat hodc dudi day bép.

9. D& khodng khong gian d0 xung quanh khu vuc ndu an (gitr khoang céch 6i thiéu
t0r 5 dén 10 cm 1 thiét bi dén tudng hodc cdc vat khdc).

10. Khdng st dung thiét bi trén cdc vat ligu khong chiu nhiét tot (thdm, vinyl).

11. Khéng dat gidy gida ndi hodc chdo va thiét bi. Gidy c6 thé bi chay.

12. Khdng chdn 16 thong gid hodc 16 thodit khi.

13. Cdnh bdo! B& mat sé con nong trong mdt khodng théi gian sau khi si dung do
nhiét do phat ra.

14. Thiét bi c6 thé dnh hudng dén cdc vat dung c6 tU truong hodc hdp dan 1 frudng,
chdng han nhu radio, ti vi, thé ngan hang va bang cassette.

15. Khong st dung thiét bi trén bé mat kim loai.

16. Khdng ngdt két n6i day ngudn ngay Idp tuc sau khi ndu xong, can it nhat 15 gidy
dé thiét bi nguoi xudng.
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17. CANH BAO: N&u bé mat bi nt, hay tdt thiét bi dé franh nguy co séc dien.

Thiét bi ndy cé thé duoc si dung béi tré em 1 8 tudi tré lén va nhing ngudi ¢6 kha
ndng thé chat, gidc quan hodic iri tué giam sit hodc thiéu kinh nghiém vé kién thic
néu ho da duogc gidm sat hodc huong dén vé cdch st dung thiét bi mét cdch an toan
va hiéu cdc nguy co lién quan. Tré em khang duoc choi véi thiét bi. Viéc vé sinh va bao
tri thiét bi khong nén duoc thuc hién béi tré em 1 khi ching trén 8 tudi va duoc gidm

sat. Giwr thiét bi va day cdm ngodi tam véi cla tré em dudi 8 tudi.

VAN HANH

Sau khi cém phich véo 6 cdm, s& c6 mot am thanh “bip” va thiét bi vao ché do cho.
Cdic chi bdo cUa cdc ché do ndu sé nhdp nhdy va sau dé t&t. Man hinh LED sé hién thi
“00:00”, sau d6 bién mat.

Ban sé& nghe thdy mot am thanh “bip” méi khi mét 1an cham dugc nhan dién.
1. **Nut On/Off**

1. Dat dung cu ndu phu hop vao gita bép.

2. Nhe nhang cham véao nt ™ (On). Man hinh hién thj "-on-"

Ché do ndu Mé ta
@ Ldu Chuc naing ndu 1du. Muc cong sudt c6 thé diéu chinh
& Chien Chuc ndng chién. Muc cong sudt cé thé diéu chinh
5 Nudng Chic nang nuéng. Mic cong sudt c6 thé diéu chinh
% . Théi gian cdi mdc dinh 1a 0:30, c6 thé diéu chinh 0
Q Bun Nugc dén 180 phut. Muc cong sudt khong thé diéu chinh.

13



B | ocioAm | Hengiomacdinh

W Sop Hen gi® mac dinh Id 2:00, 6 thé diéu chinh ti 0 dén 180
[} phut. MUc cong sudt khong thé diéu chinh

4) After confirming the cooking mode, slide to adjust the temperature, power or time.
5) Under any condition, press button, it will be back o standby mode.

POWER

6) Press again to switch of the unit, then plug out.

POWER

2. TIMER

1) Thai gian hen gir c6 thé lya chon 1 1 phut dén 3 gio.

2) Trong luc dang ndu, cham vao |E] dé dat thoi gian 1t thiét bi.

3) Ban c6 thé diéu chinh thi gian bang cdch kéo thanh diéu khién [T
4) Thoi gian sé duoc tinh 1a cdi dat xong khi khong thuc hién thao tdc ndo trén bép
frong 5 gidy.

5) Man hinh sé hién thi cong sudt/nhiét d6 va thai gian con lai luan phien méi 5 gidy.

6) Trong khi ndu, nhan lgi not |E] dé huy chic nang.

3. Khéa bdng diéu khién

- Ban c6 thé khoa diéu khién dé tranh viéc s dung khéng mong mudn (vi dy, tré em
v6 tinh bat bép).
- Khi diéu khién bi khoa, tat ca céc diéu khién ngodi nat ON/OFF sé bi vd hiéu héa.

14



* Khéa bdng diéu khién

Cham vé gi¥ not khéa diéu khién [ﬁ] “ trong mét thdi gian (3 gidy). Man hinh sé
hién thi "Loc".

« M& khéa bang diéu khién

Ddam bdo bép trr da duoc bat.

Cham va gitr nut khéa diéu khién [ﬁ] trong 3 gidy.

NGUYEN LY HOAT BbONG

— Generating large amount of thermal energy

111 : ; S
. w.‘ “* Generating variable magnetic field

MuSEaRAuuRRnon AR, Current passing though the wire

Eddy current formed at the bottom

NGu nuéng hiéu qua va kiém sodt 1 déu dén cudi véi hiéu sudt 93% ma khong lang
phi dién nang. Toan b thiét bi hodn toan an fodn véi dién nhé vao viéc kiém fra bang

Vi XU Iy va cau troc vo boc cao cdp.

Chon dung cu néu &n phu hgp

* Chi st dung dung cu ndu c6 ddy phu hop cho ndu an bdng bép 1. Tim biéu tuong

bép i rén bao bi hodc dudi day ndi.

0

Induction
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* Ban c6 thé kiém tra dung cu ndu cba minh c6 phu hop khéng bding cdch thyc hién
thi nghiém i tinh. Di chuyén mdt nam cham vé phia ddy néi. Néu né bi hat, ndi phu

hop véi bép 1U.

* Néu ban khong c6 nam cham:
1. D6 mot it nudc vao ndi ban mudh kiém tra.

2. Bat bép va chd 3 phut dé kiém tra xem nuéc c6 nong 1en khang.

* Dung cy ndu lam 10 cdc chat liéu sau khdng phu hop: thép khdng gi nguyén chat,
nhom hogc dong khong c6 ddy 1 tinh, thuy tinh, g6, sG, gém va dat nung.

Khong st dung dung cu ndu c6 canh sdc hodc ddy cong.

e DAm bdo réng ddy cba chdo Ia phdng, 1iép xtc hoan todn véi mat kinh, va c6 kich
thudc pho hop véi vong ndu. Ludn ludn dat chdo & gita vong ndu. Buong kinh khong
duoc nhd hon 12 cm dé ddm bdo réng frudng nding luong c6 hiéu qua. Khang st

dyng chdo c6 dudng kinh vuot qua 26 cm.

- Luén ludn nhdc chdo ra khdi bép 1 - khéng nén kéo vi diéu do co thé lam xudc mat

=

kinh. ;1 ) Eir

—_—
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sy cO VA CACH GIAI QUYET

VAN BE NGUYEN NHAN XULy
- Bdm bdo rang bép tt da duoc két nGi
v6i nguon dién va da duoc bat.
Thiét bi khong Khong c6 - Kiém tra xem c6 bi mdt dién trong nha
thé bat len nguon dién hogic khu vyc cUa ban khang. Néu da
kiém tra moi thi va van dé van tiép tuc,
hay goi ky thuat vién dé duoc hé tro
ig:;:;ukigfg Cac djéq khién ) - IE/\& khoa Sdc fiiéu khi‘ép, Xe‘m phc:_in
hoat déng the bj khéa ‘St dung bép t¥ xem biét huong dan.

Cdc diéu khién cam
Gng kho hoat dong

C6 thé c6 mot 16p nude
mong trén mat phim diéu
khién

Dam bdo khu vuc diéu khién cdm
ong kho rdo va st dung phan dém
c0a ngon tay khi cham vdo cac diéu

khién.

Mat kinh bi xudc

C6 thé ban dang st dung cu
ndu an c6 canh sdc hodic
ban st dung miéng choi hodc
san phdm tdy rda khong pho

Diéu nay c6 thé do cdu tao cla dung cu
ndu an. S& dung dung cu ndu an co day
phdng va min. Xem phdn ‘Chon dung
cu ndu an pho hop'.

Bép 1 phdt ra tiéng
on khi sirdung &
muc nhiét cao

Diéu nay c6 thé 1a tuy do
cdu troc bén trong dung
cu ndu an cda ban (cdc
|6p kim logi k&t hop khdc
nhau tao ra am thanh
khdc nhau)

Pay la diéu binh thuong, nhung
tiéng 6n sé& gidm hodc bién mat
hodn todan khi ban gidm muc
nhiét.
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Tiéng quat phdt ra o
bép 1.

Mét quat lam madt tich hop
trong bép tir da hogt dong
dé ngan chan dién 10 qud
nhiét. Quat c6 thé tiép tuc
hoat dong ngay ca khi ban
da 16t bép 1.

Day 1a diéu hoan toan binh thuong va
ban khéng nén &t ngudn bép U 6
cdm khi quat dang hoat dong

Chdo khdng néng
l&n va hién thi trén
man hinh

- Bép 1 khong thé phat
hién ndi vi né khong pho
hop v6i ndu dn cdm Gng.
- Bép tU khong thé phat
hién ndi vi né qud nho so
v6i ving ndu hodc khong
dugc dat chinh xdc & gita.
- L6i ky thudt.

- S& dyng dung cy ndu an pho hop.
Xem phdn ‘Chon dyng cy ndu an pho
hop'.

- Bat ndi & gita va ddm bdo ddy néi
khop véi kich thudc cOa ving ndu.

- Ghi lgi cdc ch cdi va sé 16i, 1t ngudn
bép 1 & 6 cdm, va lién hé véi ky thuat
vién dé duoc hd tro.

BEp tu dong tat dot
ngdt, hodc bép bdo
161 (thuong hién thi

bang 1 hodc 2 ky tu)

L6i ky thuat

Ghi lgi cdc chi cdi va s6 16i, tat ngudn
bép tir & 6 cdm, va lién hé véi ky thuat
vién dé duoc hé tro.

Nudc lam néng
chdm va khong soi

Ban dang st dung ché
do nhiét do

Vui long s& dung ché do "cong sudt”
voi mic cong sudt 16i da.

18




MA CANH BAO VA BAO VE AN
TOAN

Khi bép tU gdp phdi cac hoat dong khong pho hop 1 ban hodc cdc nguyén nhan

khdc, b&p s& ngimg hoat dong va hién thi cac ma 16i lién quan trén man hinh. Diéu

ndy chi nhdm bdo vé bép va hudng dén ban.

M 16i Nguyén nhan Gidi quyét
£ Khong xdc dinh duoc dung cu ndu, chat
lizu ndi khong phu hop hodc duong kinh | Dat ndi lén va chon dung logi ndi pht hop
nhd hon 12cm
El pien dp thdp hon 85V Doi dén khi dién dp 1ré lai binh thuong
E2 Dién dap cao hon 275V Doi dén khi dién ap tr& lai binh thuong
o . Goi dich vy khdch hang hodc lién hé trung tam
E3 Cdm bién bé mat bi hd hodc ngdn mach | . . R .-
sta chira chuyén nghiép
£ Cam bién IGBT bi hé hodic ngéin mach Gf)l dich vy khdch hdang hodc lién hé trung tam
sta cha chuyén nghiép
Nhiet d6 IGBT vuot qud 110 do (co ché Kiém tra I6i vao va I8i ra cla bép xem c6 bi
E6 béo vé qud nhiéf) chan khong, hodc quat lam mat ¢ hogt dong
hay khong
e e A Goi dich vy khdch hang hodc lién hé trung
E7 L6i cdm bién bé mat o B} - .
tam sta cha chuyén nghiép
I, o, i Goi dich vy khdch hang hodc lién hé trung tam
EC L6i két ndi gita bang dén va bdng chinh

sta chra chuyén nghiép
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VE SINH & BAO DUGNG

Vé sinh sau méi lan st dung. Ngat két néi phich cdm va doi cho thiét bi ngudi hodn
toan.

N&u mdt kinh bi ban, lau sach béng khan am, rua tryc tiép.

Duy tri thiét bi sach sé, trdnh dé con tring véo trong thiét bi, diéu ndy cé thé anh
hudng dén hiéu suat.

Dai v6i phdan thdng gié, lam sach bang ban chdi danh rang hodic bang.

N&u c6 vain dé vai thiét bi, hay dé cac chuyén gia sta chia.
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