DOUBLE COOKER

DOUBLE INDUCTION COOKER
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Introduction

Double Induction cooker is controlled by a microcomputer and operated by inductive
touch, with complete functions. It can meet various different cooking needs and is an
ideal choice for modern families.

Function & Characteristics

® Efficient and energy-saving: Using a new heating principle, the thermal efficiency is
extremely high, saving time and electricity. The induction cooker starts heating after
placing the cookware, and stops heating immediately after removing the cookware.

Safety and environmental protection: The design of this machine fully considers
the safety of users and the protection of the environment. The ferromagnetic material
cookware placed on the surface of the heating furnace is equipped with an empty pot
dry burning overheat protection function: when the pot body temperature is too high
or the voltage changes causing excessive current, it automatically enters the
protection state; Automatic shutdown protection after receiving no instructions for
two hours during use; The furnace surface is made of imported heat-resistant
microcrystalline glass plate, which is insulated and leak proof, so there is no need to
worry about overflowing soup and burning out the induction cooker; Reduce the
occurrence of accidents by avoiding common hazards such as leaks, explosions, and
burns caused by open flames in gas stoves; During the cooking process, there is no
open flame or smoke, making cooking clean and easy, beneficial to the home
environment and family health.

Fully functional: Controlled by the latest microcomputer chip program, it has
multiple cooking functions, 8 hours timer, automatic pot detection and other
functions, making it convenient and practical.

Easy to clean: The advanced heat-resistant microcrystalline glass panel is easy to
clean and maintain. The overflow of soup and the splashing of vegetable juice will not
burn, just remove the pot and gently wipe it with a cloth.

Touch operation: With an inductive touch control design, all control operations can
be completed by gently touching the glass control panel with your fingers, making it
comfortable and durable.
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Illustration Of Control Panel

Safety Lock Power/Temp.
Display Display
Timer Hot Caution Power Level
Display Display Display

Operation Instruction

POWER CONNECTION:
Insert the power plug into the socket; the induction cooker will emit a short beep,
indicating that the power is connected. At this point, the induction cooker is in a locked

state.

HEATING:

Place the cookware on the heating area, press and hold the " ,° " button for
approximately 2 seconds to unlock it, then press and hold the " " button for about 2
seconds until the LED display lights up. Slide the " [[llllll " to start heating.

BOOSTER:

The corresponding burner will be directly set to the maximum power level. The maximum
power can only be maintained for a short time to ensure product safety, and the power
will automatically decrease after 10 minutes of operation.

KEEP WARM:

There are three temperature levels available. Press the " [Jl: " button once, and the
corresponding burner will heat at 50°C; press it again, and the corresponding burner will
heat at 70°C; press it a third time, and the corresponding burner will heat at 90°C.
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PAUSE:
Press the " Pl " button, and the corresponding burner will pause heating.

SHUTDOWN:
During the heating process, press the " " button to turn off the cooker. If there is no
operation for 3 minutes after shutdown, the cooker will enter the locked state.

TIMER SETTING:

When the cooker is in the heating state, press the "\l " button, and the timer setting
indicator light will turn on. At this time, you can set the desired time by sliding the " [T
After completing the setting, press the " U " button again to confirm the time setting. If
the set time is not zero, the timer will start working, and the timer indicator light will also
turn on. When the set time is up, the induction cooker will stop heating and display "End".
When the timer is counting down in the background, press the " I " putton again to

check the remaining time. To cancel the time setting, set the timer to zero.

FUNCTION BUTTON:

Press the "B3 " button to switch to the temperature adjustment function. Slide the "llllII"
to increase or decrease the temperature, and the current temperature will be displayed
on the LED screen.

CHILD LOCK:

Press and hold the " /° " button for approximately 2 seconds. The buzzer will emit three
short beeps, and the lock indicator light will turn on. At this point, all buttons except the
" ¢/° " button and " " button will be locked (inactive) to prevent incorrect operation.
Press and hold the " ./ " button again for approximately 2 seconds; the buzzer will emit
a long beep, the lock indicator light will go out, and the locked state will be cancelled.
The locking operation can also be performed when the cooker is turned off.
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Install

% The installation must comply with the following requirements

1, the wall at the top of the working face and the wall near the induction cooker must
be protected against heat.

2, laminates and adhesives used to install them must also be heat-resistant so as to
avoid changes.

3, in any installation mode, we should ensure that the air behind the furnace and the
rear side of the furnace can reliably dissipate heat, thereby increasing the
electromagnetic cooker.Work reliability.

4. Protect the opening: if it is in contact with moisture, the laminates used for
worktable fabrication are relatively easy to expand. Smear on the edge of the
openingVarnish or special adhesive to prevent condensation of any steam under the
working bench.

5. According to the specified size, open a square hole on the worktable to ensure that
any side is larger than 50mm from the wall.

6. Under various installation conditions, the induction cooker needs good ventilation
to ensure that the inlet and outlet are not blocked.

7. No other equipment should be installed in the range of 30cm around the induction
cooker working face and above the working face.

*Installer steps

On the kitchen cabinet that needs to install the induction cooker, open a mounting
hole as shown in (Figure 1).

(Note: the depth should exceed 100mm)
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(Figure 1)



In the lower part of the position of the front side of the cabinet, an inlet of more than
100 square centimeters (Figure 2) is made to ensure the heat dissipation of the
electromagnetic furnace. If the cabinet is not sealed, it can not be opened.

Air outlet of area size Air intake of area size greater than 100cm?,
greater than 150cm?, and can be made in any shape.

and should be made [

in rectangle shape.

Partition board

(Figure 2)

Stick the waterproof adhesive tape (Figure 3) on the bottom of the cooker panel.

Glue application side

(Figure 3)

Place the induction cooker with a waterproof adhesive tape into the opening. The
power cord plug is inserted into the corresponding socket, and the electricity can be
used normally (Figure 4).

(Figure 4)
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Selection and use of pot

1. applicable to all kinds of pot: iron system (enamel, mold, stainless steel, iron pot)
bottom diameter of 12cm or less than 26cm.The flat bottom.

2. do not apply all kinds of pot: aluminum and copper as the material of the pot, pot
bottom diameter of not more than 12 centimeters, pottery pot, resistanceThe hot glass
pot, the arc pot bottom, the bottom of the pot.

3. The pot must be placed in the center of the circle on the surface of the working area.

4. Electric heaters are suitable for all kinds of heat-resistant cookers.

Security protection

>

> »

Electronic safety device: built-in probe for real-time detection of the temperature of
the electronic circuit. When overheating, the heating power is automatically reduced.

Long time job protection: no heating is required within 2 hours of startup and heating.

Equipped with automatic temperature regulator for furnace head: after heating, when
the temperature of the panel is too high, the furnace will stop heating and wait for the
temperature of the panel.Down to normal and then reheating.

Security protection

A

>

> >

>

>

>

>

When the electric cooker is working, there will be a weak induction magnetic field
around it. Although testing the surface, this electric oven is suitable for wearing.

The people of the pacemaker are not in danger. But it is recommended that the
wearer should use the stove. Consult the doctor first.

After using the electric stove, please unplug or turn off the switch at the socket.
Do not place any object outside the heating cooker on the electric cooker.

Canned food, please open the lid and then heat it to avoid heat expansion and
danger.

Do not insert foreign objects such as wire into exhaust port and suction port to avoid
electric shock.

Do not put iron sheet directly in the heating area of the furnace to avoid the danger of
high temperature.

Do not place electric cooker in high temperature environment. Keep away from fire
sources.
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Security protection

A Do not place flammable materials or acidic alkaline substances around the electric
cooker to avoid acid and alkali corrosion on the circuit in the electric cooker and
affect the service life of the electric cooker.

A Do not rinse the body directly with water. Wipe it with a soft cloth dampened with
water.

A At the bottom of the pot, be careful not to rub the surface of the ceramic panel in the
work area to avoid scratching (the scratch on the surface of the ceramic panel in the
work area does not affect the use of the electric stove).

A Do notuse asteam cleaner.

Troubleshooting

Because the cooker adopts the most advanced microcomputer detection and control
technology.Therefore,there are some phenomena in the work of the cooker that do not
seem to be malfuction.Please check the following instructions.
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Problem

Fan continues to work
for a while after switch off
the heater induction.

Possible Cause

The electronic system is cooling down

Solution

Normal

The induction works for a
while and stops, indicating

-

. The induction is improperly and

ventilation is not good.

1. Install as required and assure
good ventilation.
2. Clean and remove the stuff in

"E4". 2. The inlet of fan is block. the inlet
3. The fan stops working 3. Deliver it to a professional
4. The surrounding temperature is too service center
high. Please check if there is some 4. Improve the ventilation.
heating device nearby.
The induction works for a 1. An empty cookware is being heated.| Remove the empty cookware
while and stops, indicating 2. The temperature of the stuff being after the calefaction area is

"E3".

heated rises too high.

cooling down.

The heater works for a
while and stops, indicating
"Es5"

The temperature sensor breaks
down.

Deliver it to a professional
service center.

The heater works for a
while and stops, indicating
"Eg"

The temperature sensor breaks
down.

Deliver it to a professional
service center.

The heater works for a
while and stops, indicating
"Eqn

Power of voltage supply is too low

Turn off and wait the voltage
is stable.

The heater works for a
while and stops, indicating
"Eon

Power of voltage supply is too high

Turn off and wait the voltage
is stable.

The heater works for a
while and stops, indicating
nE7n

Operating panel areas with water
or guided magnetic objects.

Cleen the water remove the
object and than use it again.
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Error Code with Description

In case of improper installation or use, abnormal power supply or breakdown of cooker,
the LED digit on front panel will display code of breakdown

Error Code Causes

=] Power of voltage supply is too low

E2 Power of voltage supply is too high

E3 Cooking surface is too hot

E4 Temperature inside the induction is too high

E5 Cooking sensor is spoiled

E6 Internal sensor is spoiled

E7 Operating panel areas with water or guided magnetic objects.

A

When using the electric range, the power ground wire must be grounded reliably. Do
not use the gas pipe or the water pipe to ground the ground.Line cannot be used for
other purposes.

It is forbidden to place the electric cooker on iron countertops or household
appliances (such as iron kitchen cabinets, disinfection cupboards, refrigerators,
etc.).

Do not place objects such as knives, forks, spoons, and lids on the stove to prevent
accidental heating.

Do not touch the cooktop heating area with your hand after using the electric cooker.
The temperature of the heating zone is quite high due to the high temperature of the
pan.

Abnormal conditions in the electric cooker, such as damage to the power cord, must
be corrected by the manufacturer or authorized service personnel.Change repairs.
Users are not allowed to replace and disassemble by themselves, otherwise no
warranty will be given. (The resulting security incident, the companyNot
responsible).

If the stove surface is broken, please turn off the power immediately, and turn off the
power plug to prevent electric shock.
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Technical Parameter

SUPPLY VOLTAGE 220V - 240V / 50 ~ 60Hz
RATED POWER 4800W

INDUCTION COOKER POWER RANGE 400-2400W

OVERALL DIMENSIONS 735x435x80mm
OPENING SIZE 670x400mm
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Bép tlr ddi dwoc didu khién bang vi mach va van hanh béng cam &ng cham, véi day du
chirc nang. N6 c6 thé dap &ng nhidu nhu cau ndu nuwéng khac nhau va la lva chon ly twéng
cho gia dinh hién dai.

Vui long doc ki huwéng dan st dung nay trudc khi van hanh va gitr lai sach hwdng dan s
dung nay dé tham khao vé sau

Churc ndng va dac diém

@® Hiéu qua va tiét kiém niang lwong:
Khi st dung nguyén ly gia nhiét m&i, hiéu suat nhiét cwc ky cao, tiét kiém thoi gian va dién
n&ng. B&p bét dau lam ndng khi d&t ndi 1én va ngirng ngay khi ldy néi ra.

® An toan va bao vé moéi trwong:

Thiét ké cha bép tinh dén sw an toan clia ngwdi dung va bao vé méi trwong. Khi dat néi lam
béng kim loai c6 tir tinh trén mat bép, bép duoc trang bi chirc ndng chéng chay khé/ qua nhiét:
khi than néi qua ndng hoéc dién ap thay déi khién dong dién qué I&n, bép sé tw dong vao trang
thai bo vé; tw dong tat khi khéng nhan lénh trong hai gio.

Mét bép lam bang kinh vi tinh chju nhiét nhap kh&u, cach dién va chéng ro ri, vi vay khong can
lo tran nwéc lam chay bép, gidm nguy co tai nan ro ri, nd hay béng do Ira hé nhw & bép gas;
trong qua trinh ndu khong co Itra va it khoi, gitp bép sach va tét cho strc khde gia dinh.

® DAy du chirc nang:

DPuoc diéu khién bdi chuong trinh vi mach méi nhat, bép cé nhiéu chire ndng néu, hen gid 1én
dén 8 gi®, tw nhan ndi va cac chirc nang khac, rat tién lgi va thuc té.

® Dé dang vé sinh:

Mat kinh gém chiu nhiét tién tién dé vé sinh va bdo tri. Tran canh hay vét ban sé khong bi chay,
chi can nhac néi [én va lau bang khan.

® Van hanh cam rng:
Vi thiét ké diéu khién cdm (rng, moi thao tac déu thuc hién bing cach cham nhe Ién bang
diéu khién kinh, tao cam giac thoai mai va bén bi.
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Minh hoa ctia Bang diéu khién
Safety Lock Power/Temp.
Display Display

Timer Hot Caution Power Level
Display Display Display

Hwéng dan van hanh

KET NOI NGUON:
Cam phich vao 6 c&m; bép sé& phat mét ti€ng bip ngén, bao hiéu da cé nguén. Luc nay bép &
trang thai khoa.

LAM NONG (HEATING):

D4t dung cu ndu 1én vang gia nhiét, nhan gitr nut m& khoa “s°* khoang 2 giay d& mé khoa,
sau d6 nhan gir nat bat @ khoang 2 gidy cho dén khi man LED sang. Vudt thanh trwot IHIINIE
dé bat dau lam néng.

CHE DO TANG TOC (BOOSTER):
Bép sé dwoc dat truc ti€p & mirc cong suét téi da twong ng. Mirc cong suét t8i da chi duy tri
trong thdi gian ngén dé dam béo an toan; cong suat sé tw dong gidm sau 10 phat van hanh.

GIT AM (KEEP WARM):
Cé ba mire nhiét. Nhan nat gitv am “ &: ” mot 1an dé bép ham & 50°C; nhan lan hai cho 70°C;
nhan Ian ba cho 90°C.
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TAM DUNG:

Nh&n nat "»Il " @€ tam dirng vung ndu twong ¢ng, man hinh hién thj ky hiéu @ Trong trang
thai tam drng, nhan lai phim "pause” mét 1an nira d&€ hdy bd, tam drng. Néu tam dirng qua 60
giay, bép sé tw dong tat va sé tw dong khoa bang diéu khién sau 3 pht.

TAT BEP:
Trong qua trinh gia nhigt, nhan nat * (1) " d& tit bép. Néu khong co thao tac trong 3 phut sau khi
tat, bép sé vao trang thai khéa bang diéu khién.

HEN GIO (TIMERY):

Khi bép dang gia nhiét, nhan nat "\, dén bao hen gi¢ sé sang. Lic nay ban co thé cai dat thoi
gian mong mudn béng cach vuét thanh triegt “[[IIIlll . Sau khi cai dat, nhdn nat "\ > & xac nhan
hen gi¢r. Néu thoi gian da dat khong phai 14 0, bo hen gi¢ s& bat dau dém nguoc. Khi hét gier bép
sé dirng va hién thj "End”. Khi hen gi¢r dang chay, "\[/* dé kiém tra thi gian con lai. D& hiy hen
gir, dat bd hen gior vé 0.

NUT CHU'C NANG (FUNCTION BUTTON):

Nhan nuat "EE" dé chuyén sang ché dé chinh nhiét do. Vuét thanh treot “|[lII[I|” 6€ tang/gidam nhiét
do; nhiét dd hién hanh sé hién thi trén man hinh LED & ché dd diéu chinh nhiét do. Khi nhan chirc
nang "booster"’b&p sé& méc dinh chuyén sang ché dé dun niu b&ng cong suat t6i da.

KHOA TRE EM (CHILD LOCK):

1. Sauk hi c&m dién ngudn, bép sé tw dong khéa bang diéu khién.

2. Sau khi tat b&p, bép sé tu dong khoa bang diéu khién sau 3 phdt.

3. Trong khi lam viéc, nhan va gitr nit khoa sau 2 gidy. Chudng sé kéu 3 tiéng ngén va dén chi bao
khéa sé sang. Luc nay tat ca cac phim ngoai triv nut @ va nut 3 “ sé bj vé hiéu hoa dé tranh
thao tac sai. Nhan gitr nit "s” 1an niva khoang 2 gidy dé mé khoa chudng sé kéu mot tiéng dai
va dén chi bao khéa tét. Chirc nang khda ciing cé thé thuwe hién khi bép & trang thai tat.
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*Viéc Iap dat phai tuan tha cac yéu cau sau

1, Twong phia trén khu viec ndu nwéng va bén canh phai dwoc bdo vé chéng nhiét.

2, Vat liéu laminate va keo dung dé lap dat phai chiu nhiét dé tranh bién dang.

3, Trong moi ché d6 Iap dat phai dam bao khong khi phia trwéc bép va xung quanh bép phai
ludn théng thoang dé dam bao bép van hanh tét.

4, Bao vé phan mé 16 : néu tiép xuc véi do dm, gb ép va I&p laminate dé bi phdng. Son hoic
quét keo dac biét Ien mép 16 dé& bao vé va tranh hoi nwéc ngwng tu dwéi khu viee ndu.

5, Theo kich thuéc quy dinh, m& mot 16 vudng trén ban bép, dam bao bat ky canh nao déu
I&n hon 50mm so v&i twong.

6, Trong cac diéu kién lap dat, bép can thong gi6 tét, ddm bao 16 hat va thdi khong bi che
chén.

7, Khong I1&p céac thiét bi khac trong pham vi 30cm xung quanh mat bép va phia trén mat bép.

*HUGNG DAN LAP DAT (Cac budc 13p dit):

- Trén ti bép noi I&p, khoét mét 16 theo kich thuwéc chi dan (lwu y: d6 sau > 100mm).

Mat sau

Mat ban 3

\ | :

I 670 mm 1 S

A
£

bentrdi | ol | Kich thuoe 16 670x400mm bén phai

<

£

£

‘ o

3

4{ M3t trudc — A

>100 mm >100 mm
(Hinh 1)
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O miét truwdc clia khoang 1&p dét, bén dwdi bép néu tao mét 16 thong hoi co dién tich 100cm2
dé& dam bao kha nang tan nhiét ctia bép dién tir. Néu khoang 1&p dét bi bit kin, ludng gio tan
nhiét khong duoc Ivu théng sé anh hudng dén hiéu qua hoat déng cla bép.

Cira thoat khi cé Ctra hut gi6 co dién tich I&n hon 100cm2
dign tich 1&n hon va c6 thé 1am theo bét ky hinh dang nao
150cm2 va nén lam
theo hinh chir nhat.

(Hinh 2)

Déan b&ng dinh chéng thdm (Hinh 3) vao day ctia mét bép.

(Hinh 3)

Dat bép tr vao 16 ¢ dan bang dinh chéng thdm nwéc. Cam phich cam dién vao 6 cdm twong
trng va str dung dién binh thuwong (Hinh 4).

(Hinh 4)
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Lwa chon va str dung ndi

1. Nbi ndu phu hop véi bép dién tiv: cac loai ndi ndu lam bang vat liéu sét, gang, inox c6 nhiém
tr & day phéng, c6 dwong kinh tir 12 dén 26cm.

2. Nbi ndu khong phu hop véi bép dién tir: cac loai ndi ndu 1am béng vat liéu nhém, ddng,
dudng kinh day ndi khéng qua 12cm, ndi gbm, ndi thay tinh chiu nhiét, day ndi hinh vong
cung, day 16i 16m khong béng phéng.

3. Nbi phai dwoc dat & tam vong tron trén bé mét khu vuc 1am viéc.

4. Bép pht hop v&i moi loai bép chiu nhiét.

Bao vé an toan

A Thiét bjan toan dién t&: hé théng cam bién cho phép phat hién nhiét 46 mach dién t theo thoi
gian thyc. Khi bép qua nhiét, cong suat lam néng sé ty dong giam.

A Bao vé bép khi dun niu

>

Bép sé tw t&t sau 2 gior khi hoat dong lién tuc ma khong co bat ky diéu khidn nao tir ngudi st
dung.

Bao vé an ninh

A Khibép dién hoat dong, sé cé mét tir trwdng cam (rng yéu xung quanh. M&c du da kiém tra
bé mat, bép dién nay van an toan khi st dung.

>

Ngudi str dung may tao nhip tim khéng gap nguy hiém. Tuy nhién, khuyén céo nguoi deo nén
st dung bép. Tham khao y kién bac si trudc.

4

Sau khi st dung bép dién, vui long rat phich cdm hoac tét cong tic & 6 cdm.

>

Khoéng dét bat ky vat gi 1én trén bép va xung quanh bép.

>

Déi véi thuc phdm dong hop, vui ldng mé nap va sau d6 ham néng dé tranh gidn né nhiét va
gay nguy hiém.

>

Khoéng dwa cac vat la nhw day dién vao cdng xa va cong hut dé tranh bi dién giat.

Khoéng dét tAm kim loai truc tiép vao ving gia nhiét clia 16 dé tranh nguy co' nhiét dé cao.

>

>

Khoéng dét bép dién & maéi trwérng cé nhiét do cao. Tranh xa ngudn Ika.
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Bao vé an toan

A Khong dat cac vat liéu d& chay hoéc cac chét co tinh axit kiém xung quanh bép dién dé tranh 4 | Quatvén tiép tuc hoat dong mot
axit va kiém an mon mach dién trong bép dién va &nh hudng dén tudi tho clia bép dién ldc sau khi tat bép cam tng.

GIAI PHAP

NGUYEN NHAN CO THE

Hé théng dién t& dang ngudi dan Binh thuong

2 | Cam tng hoat dong moét lac rdi | 1- Cam &g khang hoat dong tét va thong | 1. Lap dat theo yéu cau va dém béo

A Khong rira truc tiép bép béng nuwéc. Lau béng khan mém thadm nudc. durng lai, bao "E4" gi6 khong tét. thang gi6 tét
2. Ctra hut gié cta quat bj chan 2. Vé sinh va loai bo vat can trong ctra
3. Quat nglrng hoat dong hut gioé

A Chuy khdng co xat day ndi vao b& mat ciia mét kinh & khu virc ndu nudng dé tranh tray xwée 4. Nhiét do xung quanh qua cao. Vuilong | 3. Mang bép dén trung tam bao hanh

(vét xwdc trén bé mat ctia mét kinh & khu vuc ndu nwéng khong anh hwéng dén viéc st dung
bép dién).

Khoéng str dung may lam sach bang hoi nwéc

Khoéng d&t khan dm, cac vat dung kim loai Ién khu vuc bang diéu khién cta bép

Vi bép dwoc trang bi cdng nghé phat hién va diéu khién vi x& ly tién tién nhat, nén cé mot sb hién
twong hoat déng clia bép cé vé khong phai do truc tréc. Vui long kiém tra hwéng dan sau.
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ki&m tra xem c6 thiét bj swdi dm nao gan
d6 khong.

chuyén nghiép.
4. Cai thién thong gié

Cam (ng hoat dong mét luc roi
dirng lai, bao "E3"

1. Mét dung cu ndu an réng dang
dwoc dun néng.

2. Nhiét do cua vat dwgc dun
néng tang qua cao.

l4y dung cu ndu réng ra sau khi
vung nhiét da ngudi.

Bép hoat déng mét ltc rdi divng
lai, bao hiéu "E5”

Cam bién nhiét do bi hong

Gwi dén trung tam dich wvu
chuyén nghiép.

Bép hoat dong mét luc réi divng
lai, bao hiéu "E6”

Cam bién nhiét d6 bi héng

Gwi dén trung tam dich vu
chuyén nghiép.

Bép hoat déng mét ltc rdi dirvng
lai, bao hiéu "E1”

Cong suét cung cap dién ap qua thap

Tét va cho dién ap 6n dinh

Bép hoat dong mét Itc réi dirng
lai, bao hiéu "E2”

Caéng suét cung cap dién ap qua cao

T4t va cho dién ap 6n dinh

Bép hoat dong mét luc réi divng
lai, bao hiéu "E7”

Khu virc bang diéu khién cé nwéc hoac
vat thé i tinh d&n huéng.

Lam sach nuéc, lay
vat ra va str dung lai.
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CANH BAO AN TOAN

Trong trwéng hop lap dat hodc st dung khdng dang cach, ngudn dién bat thuwéng hodc bép bi
héng, chir s6 LED trén bang diéu khién phia trwéc sé hién thi ma canh bao

Ma canh bao Nguyén nhan

E1 Ngudn dién &p qué thap

E2 Nguén dién &p qua cao

=K} Mét bép qua néng

E4 Nhiét d6 bén trong bép tir qua cao

ES Cam bién néu bj héng

E6 Cam bién bén trong bi hdng

E7 Khu vire bang diéu khién cé nwéc hodc vat thé tiy tinh dan hwéng.

CANH BAO AN TOAN KHI SU’ DUNG:

> > > > >

4

Khi 14p dat, day tiép dat phai néi dat chdc chan. Khong ding ng gas kim loai hay éng nuéc
kim loai lam day tiép dét.

C4am dat bép 1&n b& mat kim loai (ta s&t, ti khi trung, ta lanh...).

Khoéng dé dao, nia, mudng, nap ndi trén bép dé tranh bi ndng bat ngo.

Khéng cham vung gia nhiét ngay sau khi s& dung vi nhiét viing nau rét cao.

Cac diéu kién bat thwong (day ngudn hu hdng...) phai do nha san xuét hodc dich vu Gy
quyén stra; ngwdi dung khéng duoc tw y thay thé dé tranh mét bao hanh.

Néu mét bép nit, rat phich dién ngay dé tranh dién giat.
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THONG SO KY THUAT

Dién ap cung cip 220V - 240V / 50 ~ 60Hz
Cong suét dinh mire 4800W

Pham vi cong suét bép tir 400-2400W

Kich thuéc téng thé 735x435x80mm

Kich thudc khoét da 670x400mm

TU VAN & HUGNG DAN SU DUNG

Quét ma

o

LIEN HE SO HOTLINE

’ 1900.2270

l Quy khdch cdnh gidc itia ddo
khi thuc hién cuéc goi khéng chinh hédng
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