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THANK YOU LETTER

Thank you for choosing Midea! Before using your new Midea product, please read this
manual thoroughly to ensure that you know how to operate the features and functions that
your new appliance offers in a safe way.

If the power cord is damaged it must be replaced by our service technician or professional
person in order to avoid a hazard.
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SAFETY INSTRUCTIONS

Intended Use

The following safety guidelines are intended to prevent unforeseen risks or damage from
unsafe or incorrect operation of the appliance. Please check the packaging and appliance
on arrival to make sure everything is intact to ensure safe operation. If you find any
damage, please contact the retailer or dealer. Please note modifications or alterations to
the appliance are not allowed for your safety concern. Unintended use may cause
hazards and loss of warranty claims.

Explanation of Symbols

A

/N
A
A
e

Qo

Danger
This symbol indicates that there are dangers to the life and health of
persons due to extremely flammable gas.

Warning of electrical voltage
This symbol indicates that there is a danger to life and health of
persons due to voltage.

Warning
The signal word indicates a hazard with a medium level of risk which, if
not avoided, may result in death or serious injury.

Caution

The signal word indicates a hazard with a low degree of risk which, if
not avoided, may result in minor or moderate injury.

Attention
The signal word indicates important information (e.g. damage to
property), but not danger.

Observe instructions

This symbol indicates that a service technician should only operate and
maintain this appliance in accordance with the operating instructions.

Read these operating instructions carefully and attentively before using/commissioning the
unit and keep them in the immediate vicinity of the installation site or unit for later use!
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SAFETY INSTRUCTIONS

» For safety reasons and to avoid damage to the appliance
or injuries to people, please abide by all the safety
instructions below.

* Ignoring safety warnings may result in injuries.

* This appliance does not take into consideration the
following situations:

- use by children or disabled people without supervision;
- children treating it as a toy.

O FORBIDDEN

* Never heat food in sealed containers such as com
pressed products like cans or coffee pots, to avoid
explosion caused by heat expansion.

* Never let the appliance run unattended. Do not use
empty vessels to avoid affecting product performance

and to prevent injury.
\. "
P\
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* Do not heat iron items on the induction cooker heating
plate. It can get heated due to high temperature.




* Do not rinse this induction cooker under water. Avoid
spilling water and soup into the internal parts of the
induction cooker.

* Do not place the induction cooker when in use, on a gas
stove (the magnetic lines can heat the metal parts of the
gas stove)

* Children should be operating this appliance under
supervision to avoid injuries.

* To avoid danger, do not insert any foreign objects, such
as iron wire, nor block the air ventilation opening or entry
port.
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* Do not place paper, aluminium foil, cloth or other
unsuitable articles onto the induction cooker heating
plate.

* Do not put it on any metal platforms (such as iron,
stainless steel, aluminium), or place a non-metal pad less
than 10 cm thick on the heating plate while the cooker is
in use.

* This appliance is not intended for use 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
concerning use of the appliance by a person responsible
for their safety.Children should be supervised to ensure
that they do not play with the appliance.

* Never connect this appliance to an external timer switch
in order to avoid a hazardeous situation.

* Do not plug in the appliance or operate the control panel
with wet hands.

@ MANDATORY

* Unplug the power cord from the outlet after use to avoid
fire and/or damaging the electronic components caused
by prolonged electrical connection.
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* People with heart pacemakers should avoid using the
appliance. It is advisable to consult a doctor or
pacemaker manufacturer about your particular situation.

&
3o

* Avoid causing impacts on the heating plate. It may
damage the plate. If cracking is found on the cooker
plate, turn off the appliance to avoid any electrical shock

that might occur.

* When using the induction cooker, place it horizontally
and allow atleast 10 cm of free space between the sides
and back of the induction cooker and the wall. Do not
use the induction cooker in narrow spaces. Please keep
the ventilation opening free, for release of heat.

i

* Do not use the appliance if the plug or the main cord or
the appliance is damaged. If the power cord is damaged,
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have it replaced by agent of the manufacturer, its service
department or specialized person from a similar
department.

* Please use a dedicated and high quality power outlet,
with high power rating (10A-16A). Do not use poor
quality outlets. It is advisable not to share the power
outlet with electrical appliances with high power ratings,
such as an air conditioners, electrical stoves etc. to avoid
fires caused by overburdening the outlet.

* Always make sure the plug is inserted firmly into the
socket.

A WARNING

* Do not place the induction cooker onto a carpet,
tablecloth or thin paper while on use to avoid blocking
the air inlet opening or air outlet opening, which will
affect the heat emission.

* Metal objects, such as knives, forks, spoons and lids
should not be put on the surface of the cooking area, as
they will be heated.
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* When using the induction cooker or after use, please
keep it clean. Protect the induction cooker from bugs,
dust and humidity. Avoid letting cockroaches etc fall into
the internal parts of the induction cooker and causing a
short circuit of the electrical board. When not in use for a
long period, please clean it and put into a plastic bag to
store it.

This appliance is intended to be used in household and

similar applications such as:

- staff kitchen areas in shops, offices and other working
environments;

- farm houses;

- by clients in hotels, motels and other residential type
environments ;

- bed and breakfast type environments.

* Appliance are not intended to be operated by means of
an external timer or separate remote-control system.

* Keep the main cord out of the reach of children. Do not
let the main cord hang over the edge of the table or
worktop on which the appliance stands.

* Do not touch the cooking plate after cooking, as it
retains heat from the cookware.

* Please turn off and unplug the appliance before cleaning,
maintenance or relocation and whenever it is not in use.

» After being used for a long time, the corresponding
heating zone of the induction hotplate is till hot. Never
touch the ceramic surface to avoid burning.

« /\ Caution, hot surface, The surfaces are liable to

get hot during use.
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/NATTENTION

* Do not place the induction cooker near a gas stove,
kerosene stove, gas cooker or in any space with an open
fire or in an environment with high temperature.

* Always clean the induction cooker to prevent mess from
getting into the fan, which could influence the normal
operation of the appliance.
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SPECIFICATIONS

Product Model
Rated Voltage
Rated Frequency
Rated Power

Power Adjustment Range

Dimension(mm)

MCT26
220-240V~
50Hz

2000W
300W-2000W
260x260x70



PRODUCT OVERVIEW

Component Name

This induction cooker is designed for household use. Please refer to the instructions for
detailed cooking methods.

Parts List

Control panel



OPERATION INSTRUCTIONS

Preparation

» Before using, please first check if the power plug connects well with the power outlet.

» Before placing the pot on the cooker plate, please clean up water stains, oil spots or
any other adherent dirt from the outside surface of the pot and cooker plate.

* Please put the pot to be heated on the central part of the induction cooker. Do not
put an empty pot on the cooker plate to be heated.

Operation Part

Power level
L)
3
2 4
1 5
° 6
I
Power adjustment knob
Power Level Power description
o OFF
1 300W
2 800W
3 1200W
4 1500W
5 1700W
6 2000W
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Function Selection

Operation Guidelines

¢ Connecting the power plug.
* Place the cookware in the heating area.

Switch on ¢ Rotate the knob clockwise from position e to the desired power
level. The induction cooker will heat up at the corresponding
power level.

* Rotate the knob counterclockwise from the current power level
position to e and the induction cooker will shut down.
Switch on ¢ The induction cooker will automatically shut down after the
working time is over (2 hours).
 If no suitable cookware is placed, the induction cooker will
automatically shut down after 1 minute.

Proper Pots

Minimum Dimension Maximum Dimension

15 cm 18 cm
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CLEANING AND MAINTENANCE

* Before cleaning, please switch off the appliance first and then disconnect the power
plug from the power outlet. Wait till the cooker plate of the induction cooker is not hot
and start cleaning.

 After using the induction cooker for a long time, the opening of air inlet/air outlet will
pile up with dust or other dirt, please wipe it with a soft dry cloth. Dust in the air inlet
and outlet can be cleaned by using a soft brush or a mini vacuum cleaner.

@ NOTE
* Please do not rinse it with water.

* For oil spots on the cooker plate, wipe the cooker plate by using a soft moist cloth with
a little tooth paste or mild detergent. And then use a soft moist cloth to wipe it until no
stain remains.

* When not using it for a long time, please disconnect the power plug from the power
outlet and protect the induction cooker from any dust or bugs.



TROUBLESHOOTING

Operation of your appliance can lead to errors and malfunctions. The following tables
contain possible causes and notes for resolving an error message or malfunction. It is

recommended to read the table below carefully in order to save your time and money
that may cost for calling to the service center.

Abnormalities Key checking points and trouble shooting

¢ |s the knob at the initial position of e

After plugging in the power * |Is the power plug properly connected? Is the
cord and rotate the knob. switch, power outlet, fuse or power cord
damaged?

The “ON” indicator lights up
and the display works
normally, but heating does not

¢ |s the pot material proper?
» For other causes, please take the appliance to a
repairing and maintenance site to be fixed.

start.
* |s the temperature of the oil too high when
frying dishes?
* |s the temperature of the surroundings very
high?
Heating suddenly stops during * Is the air inlet or air outlet of the induction
the process. cooker blocked?

« |s the default heating time of the induction
cooker over?

* The self-safety protection of the induction
cooker starts, wait for several minutes and
connect power to use it.
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THU CAM ON
Cam on ban d& Iwa chon san pham clia ching t6i. Vui 1ong doc ky hwéng dan nay

dé& biét cach van hanh cac tinh nang ma thiét bi méi clia ban cung cidp mét cach an
toan.

Néu day ngudn bi hdng thi phai dwoc thay thé béi nhan vién ky thuat clia ching t6i hoac
nhirng ngudi cé trinh d6 twong dwong nham tranh rdi ro.

MUC LUC

THU CAM ON 01
HUGONG DAN AN TOAN 02
THONG SO KY THUAT 10
TONG QUAN SAN PHAM 11
HUGONG DAN VAN HANH 12
VE SINH VA BAO TRI 14
XILY Sy co 15
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HUONG DAN AN TOAN

Muc dich str dung

Céac huéng dan an toan sau day nhdm muc dich ngan ngtra cac rii ro hodc thiét hai
khong lwong trwdc dwoc do van hanh thiét bi khdng an toan hodc khong ding cach. Vui
long kiém tra bao bi va thiét bi khi nhan hang d& dam bao moi th& con nguyén ven
nhdm dam bdo van hanh an toan. Néu ban phat hién bat ky hw héng nao, vui long lién
hé vo&i nha ban 1é hodc dai ly. Xin lwu y réng khéng dwoc phép stra ddi hodc thay ddi
thiét bj vi ly do an toan cuta ban. Viéc st dung khéng chi y cé thé gay ra nguy hiém va
mat quyén yéu ciu bao hanh.

Néu day ngudn bi hdng thi phai dwoc thay thé bai nhan vién ky thuat clia chiing toi hodc nhirng
nguwdi o trinh dd twong dwong nham tranh rdi ro.

Giai thich cac ky hiéu

Nguy hiém
A Biéu twong nay cho biét c6 nguy co de doa dén tinh mang va stic khée cla
con ngwoi do khi cwe ky d& chay.

Canh bao dién ap
Biéu twong nay cho biét c6 nguy co gay nguy hiém dén tinh mang va stc khée
cua con nguoi do dién ap.

Canh bao
A Canh bao nay chi ra mdi nguy hiém c6 mic dd rdi ro trung binh, néu khong

tranh duoc cé thé dan dén t& vong hodc thwong tich nghiém trong.

Than trong
Canh bao nay chi ra méi nguy hiém cé mac dd rdi ro thdp, néu khéng tranh
dwoc cé thé gay ra thwong tich nhe hodc trung binh.

Chay

Ky hiéu nay chi ra théng tin quan trong (vi du thiét hai tai san), nhuwng khéng
phai 1a nguy hiém.

Tuan tha hwéng dan

e Biéu twong nay cho biét ky thuat vien bdo dwdng chi nén van hanh va bao tri
thiét bi nay theo ding hwéng dan st dung.

Doc k§ hwéng dan st dung nay va lwu gitk cho muc dich tham khao vé sau.
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HUONG DAN AN TOAN

« Vi ly do an toan va tranh lam héng thiét bi hodc gay
thwong tich cho ngudi, vui ldng tuéan thad tAt cd cac huoéng
dan an toan dwdi day.

« Viéc bd qua cac canh bao vé an toan cé thé gay rathuwong
tich.

« Thiét bi nay khéng tinh dén cac tinh hudng sau:

- tré em hoac nguoi khuyét tat s dung ma khéng co sw
giam sat;

O CAM

« Khéng ham néng thue phdm trong hdp kin nhw cac san pham
nén dé tranh nd do gian né vi nhiét.

« Khong dé thiét bi hoat dong ma khong c6 nguwoi trong coi.
Khong st dung ndi chao rong dé tranh anh hwéng dén hiéu
suat san pham va tranh gay thuong tich.

\.&x
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« Khdong dun néng dd bang séat trén bép tir. N6 co thé
bi qua do nhiét do cao.




« Khéng xa& dwdi nwéde. Tranh lam dé nwéc hodc dung dich nhw
sup vao cac bé phan bén trong.

» Khéng dat bép tir dang st dung Ién trén bép gas (cac duong
dan tir cé thé lam néng cac b phan kim loai ctia bép gas)

« Tr& em phai dwoc giam sat khi s& dung thiét bi nay dé
tranh bj thwong.

« D& tranh nguy hiém, khong duoc chén bat ky vat la nao,
chang han nhw day sat, hoac chan I6 thong gid hoac cong
vao.
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- Knhong dat gidy, gidy bac, vai hodc cac vat dung khéng
phu hop khac léntam gia nhiét ciia bép tw.

» Khong dat bép 1én bat ky bé mat kim loai nao (nhw sét,
thép khéng gi, nhdm) hoac dat mieng dém khong phai kim
loai c6 d6 day dwdi 10 cm Ién mam nhiét khi dang st
dung bép.

» Thiét bi nay khong danh cho nhiing ngudi (bao gom ca tré
em) thieu kha nang thé chat, giac quan hoac tinh than,
hoac thieu kinh nghiém va kién thL'Pc, tree khi ho dwoc giam
sat hoac hg@ng dan SCI" dung thiet bi. Tré em phai duoc
giam sat dé dam bao rang chung khéng choi dua voi thiét
bi.

» Khong bao gi&> két ndi thiét bi nay véi cong tac hen gid
bén ngoai dé tranh tinh huéng nguy hiém.

» Khong cam thiét bi vao & dién hodc van hanh bang dieu
khién bang tay wét.

@ BAT BUOC

« Rat phich cdm dién ra khdi 6 cdm sau khi si dung dé
tranh hoa hoan va/hodc lam héng cac linh kién dién t&r do
két noi dién trong thdi gian dai.
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* Nhirng ngum cO may tao nhlp tim nén tranh sk dung
thiét bi nay. Nén tham khao y kién bac si hodc nha san
xuadt may tao nhip tim vé tinh trang cu thé cta ban.

AN
« Tranh gay va cham vao mam nhiét. Cé thé lam héng

mam nhiét. Néu phat hién mam nhiét bj nit, hay tat thiét
bi dé& tranh bi dién giat.

-

« Khi str dung bép tr, hay dat bép nam ngang va dé
khoang cach it nhat 10 cm gilra cac mat va mat sau cla
bép tir va twdng. Khéng st dung bep ttr & nhirng khong
gian hep. Vui long gitr 16 théng gié théng thoang dé

thoat nhiét.
@T

* Khong st dung thiét bi néu phich cam hodc day ngudn
hodc thiét bi bi héng. Thay thé truwdc khi st dung bép.

q

=@}
S

2
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« Vui ldng st dung 6 cam dién chuyén dung va chét lwong cao, ¢
cong suéat dinh murc (10A-16A). Khéng st dung & cdm dién kém
chat lwgng. Khéng nén chia sé 6 cam dién véi cac thiét bi dién
c6 cong suét dinh mirc cao, chang han nhw may diéu hoa khéng
khi, bép dién, v.v. dé tranh hda hoan do qué tai 6 cam.

« Luén dam bao phich cdm dwoc cdm chat vao 6 cam.

A CANHBAO

« Khéng dat bép tr 1&n thdm, khan trdi ban hodc gidy
mong khi dang s dung dé tranh chan 16 théng gi6 hodc
I6 théng gi6, anh hwdng dén qua trinh tda nhiét.

« Khéng nén dat cac vat dung bang kim loai nhw dao, nia,
thia va nap I1én bé mat khu viwc nau nwéng vi chung sé
néng Ién.
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* Khi st dung bép tr hodc sau khi st dung, vui Iong g|u
bép sach sé. Bao vé bep tir khoi con trung, bui va do6 am.
Tranh dé& gian, v.v. roi vao cac bd phan bén trong bép tir
va gay ra hién twong doan mach bang dién. Khi khéng st
dung trong thoi gian dai, vui long vé sinh bép va cho vao
ti nilon dé cét gic.

Thiét bi nay duwoc thiét ké dé& st dung trong gia dinh

va cac wng dung twong ty nhuw:

- khu vuc bép an tap thé trong cac clra hang, van

phong va cac noi lam viéc khac méi trwdng;

- nha noéng trai;

- b&i khach hang trong khach san, nha nghi va cac

loai hinh nha & khac mbi trudng;

- mdi trwdng kiéu nha ngh| kém an sang.

« Thiét bi khong dwoc thlet ké de van hanh bang bd hen
gi& bén ngoai hoac hé thong diéu khién tr xa riéng biét.

- D& day dién chinh xa tdm v&i cia tré em. Khéng dé
day dién chinh treo lo Itrng trén mép ban hoac mat ban
noi dat thiét bi.

« Khéng cham vao ndi chao sau khi ndu vi ndi chdo van
dang gilr nhiét.

* Vui Iong tat va rat phich_ cam cua thiét bj trwéc khi vé
sinh, bdo tri hodc di chuyén va bét cir khi nao khéng
st dung

« Sau khi sk dung trong thoi glan dai, vung gia nhiét

twong ng clabép dién tr van con nong. Tuyét doi

khéng cham vao mét bép dé tranh bj béng.
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/A CHU Y

- Khong dat bép tir gan bép gas, bép dau, bép gas hoac
bat ky khéng gian nao coé Ira hoac trong méi trwdng co
nhiét d6 cao.

» Ludn vé sinh bép tir dé tranh anh hudng dén hoat dong
cua thiét bi.
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THONG SO KY THUAT

M3 sé MCT26

bién ap 220-240V~
Tan s6 50Hz

Céng suat 2000W

Pham vi diéu chinh cong suét 300W-2000W

Kich thwéc (mm) 260x260x70
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TONG QUAN SAN PHAM

Cac bo phéan

NUm vén diéu khién

Q GHI CHU
Hinh &nh chi mang tinh chat minh hoa, cé thé khac biét so véi san phadm thuc té.
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HUONG DAN VAN HANH

Chuén bij

« Trwdc khi s dung, vui long kiém tra xem phich cdm dién cé két ndi tét véi & cam
dién khoéng.

« TruGc khi ddt ndi 1én mat bép, vui long lau sach vét nuoc, vét dau hodc bat ky vét ban
bam dinh nao khac trén bé mat bén ngoai cia noi va mat bép.

+ Vui long dat ndi cdn dun néng vao phéan gitra cla bép tir. Khong dat ndi réng 1én bép.

Hoat déng

Mrc cong suat

T

Num van diéu chinh

Murc cong suét Mb ta cong suat
° TAT
1 300W
2 800W
& 1200W
4 1500W
5 1700W
6 2000W
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Lwa chon chirc nang

Hwéng dan van hanh

« Cam phich cam dién.
« D&t dung cu vao dudng vi tri viing néu.
Bat + Xoay niim van theo chiéu kim df‘)pg hd t&i vi tri cong suat mong mudn.
Bép sé néng Ién & mirc cong suat twong trng.

« Xoay nuim van ngwoc chiéu kim déng hd tiv vi tri cong suét hién tai
dén e , bép sé tat
Tat « Bép sé tw dong tat sau khi hét thoi gian hoat dong (2 gio).

« Néu khong dat dung cu niu phi hop, bép sé tw dong tét sau 1 phat.

Kich thwéc noi phu hop

Kich thwérc téi thiéu Kich thwére téi da

15 cm 18 cm
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VE SINH VA BAO TRI

« Truoc khi vé sinh, vui long tat thiét bi truoc réi ngat ngudn dién.
Ruat phich'cérr) ra khdi 0 dién. DBoi cho dén khi mat bép clia bép tr khdng con nong
nira va bat dau vé sinh.

* Sau khi st dung bép t trong thoi gian dai, 16 thong gi¢ sé tich tu bui bénﬁ hoac cac
chat b?n khac, vui Ibng lau bang vai khd mém. Bui ban & 16 théng gié cd thé dwoc vé
sinh bang ban chai mém hodac may hut bui mini.

@ GHI CHU

+ Xin vui long khéng r&ra lai béng nuéc.

- D6i voi vét dau trén mat bép, hdy lau mat bép bang vai mém Aam v&i mot it kem
danh rang hodc chéat tdy rira nhe. Sau d6 dung vai mém am lau cho dén khi khéng con

vét ban.

« Khi khéng st dung bép trong thoi gian dai, hay rat phich cdm ra khéi 6 c&m dién
va bdo vé bep tlr khdéi bui ban hodc con trung.
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XU LY SU CO

Hoat dong cla thiét bi co thé d&n dén I6i va truc trac. Bang duoi day néu cac nguyén
nhan c6 thé xay ra va cac lwu y dé xt ly I6i hodc truc tréc. Ban nén tham khado bang
dwoi day trwoc khilién hé b phan dich vu ky thuat.

Sau khi cAm day ngudn va + Kiém tra lai két néi ngudn dién.

xoay nim bép van khéong mé. + Thue hién cac thao tac lai tiv dau.

beén bao “ON” sang Ién va * St dung ndi khéng phu hop. L

man hinh hoat déng binh + Thay d6i dung cu phti hop, néu bép van khong
thwong nhwng bép khéng nong. nong, vui long lién hé v&i bé phan dich vu ky thuat.

» Nhiét d6 qua cao.

« Pudng thong gié cta bép bi tac.
Qua trinh gia nhiét dét g 99 Pl

nhién drng lai. « Thoi gian hoat ddng mac dinh da hét.

» Hé thdng bao vé an toan cho bép hoat dong khi bi
qua nhiét.
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MALLOCA VIETNAM COMPANY LIMITED
Showroom:

279 Nguyen Van Troi Street, Phu Nhuan Ward, Ho Chi Minh City
Tel: (84) 28 39975 893 / 94

Fax: (84) 28 38447 102 - (84) 28 38633 882

Email: info@malloca.com

Customer Care:

Hotline: 1800 12 12
Email:chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Buong Nguyén Van Trdi, Phwerng Pha Nhuan, TP.HS Chi Minh
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Hé théng cham séc khach hang:

Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tdm chinh
279 Puwérng Nguyén Van Tréi, Phwong Pha Nhuan, TP.HCM
SBDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vyc Ba Ria Viing Tau
258-260A Lé Hong Phong, Phuong Viing Tau, TP. Hb Chi Minh
SDT: (0254) 385 94 99

Khu vec Tay Nguyén
331 Phan Dinh Phung, Phuwdng Xuan Hwong, TP. Ba Lat
SBT: (0263) 3521 107 — 0918226362

Khu viwc Nam Trung B
08 Lé Hang Phong, Phuwéng Phuéc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vec Mién Tay
180 Tran Hwng Dao, Phwdng Ninh Kiéu, TP. Can Tho
SBT: (0292) 373 2035

Khu v Mién Bac

10 Chuwong Duwong D8, Phudng Hong Ha, TP. Ha Noi
SBT: (024) 35376 288 — 093 462 92 98
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