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THIS APPLIANCE
IS CONCEIVED FOR
DOMESTIC USE ONLY. THE
MANUFACTURER SHALL
NOT IN ANY WAY BE
HELD RESPONSIBLE FOR
WHATEVER INJURIES OR
DAMAGES ARE CAUSED BY
INCORRECT INSTALLATION
ORBY UNSUITABLE, WRONG
OR ABSURD USE.

The manufacturer declares
that this product meets all
the essential requirements
for low voltage electrical
material set out in European
directive 2014/35/EU and for
electromagnetic compatibility
as required by European
directive 2014/30/EU.

PRECAUTIONS

- When the hob is in use keep
all  magnetizable objects
away (credit cards, floppy
disks, calculators and so on).

- Do not use any aluminium
foil or place any foodstuffs
wrapped in aluminium foil
directly on the hob.

- Do not place any metal
objects such as knives, forks,
spoons and lids on the hob
surface as they will heat up.

- When cooking in a non-stick
pan without seasoning, do
not exceed 1-2 minutes’ pre-
heating time.

- When cooking food that

ED

may easily stick, start at a
low power output level and
then slowly increase while
regularly stirring.

After cooking is finished,
switch off using the key
provided (turn down to “0”),
and do not rely on the pan
sensor.

If the surface of the hob
is cracked, immediately
disconnect the appliance
from the mains to prevent
the possibility of electric
shock.

Never use a steam cleaner to
clean the hob.

The appliance and accessible
parts may be hot during
operation.

Take care to avoid touching
the heating elements.

Children less than 8 years of
age should be kept at a safe
distance unless continuously
supervised.

This appliance may be
used by children aged 8 or
over and by persons with
reduced physical, sensory or
mental capabilities or lack of
experience and knowledge, if
they are supervised and have
received suitable instructions
on safe use of the appliance
and understand the dangers
involved. Children must not
play with the appliance. User
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maintenance and cleaning
should not be carried out
by children except under
constant supervision.

Cooking with grease or oil
may be dangerous and cause
a fire if left unattended.
NEVER try to extinguish
a fire with water. Rather,
disconnect the appliance and
then cover the flames with a
cover or sheet, for example.

The cooking process has to
be supervised. A short term
cooking process has to be
supervised continuously.

Unattended cooking on a
hob with fat or oil can be
dangerous and may result in
a fire.

Fire hazard: do not store
elements on cooking
surfaces.

Only counter top protectors
designed for use with the
cooking appliance and
listed in the manufacturer’s
instructions should be used
as suitable protection for
the counter top incorporated
in the appliance. Use of
unsuitable protectors may
cause accidents.

Do not place or drop heavy
objects on your hob.

Do not use cookware with
jagged edges. Do not
drag cookware across the
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induction glass surface as
this can scratch the glass.

Persons with cardiac
pacemakers or other
electrical implants (such

insulin pumps) must consult
with their doctor or implant
manufacturer before using
this appliance to make
sure that their implants
will not be affected by the
electromagnetic field.

WARNING: Accessible parts
will become hot when in use.
To avoid burns and scalds
children should be kept away.

Insert in the fixed wiring a
mean for disconnection from
the supply mains having a
contact separation in all poles
that provide full disconnection
under overvoltage category
IIT conditions, in accordance
with the wiring rules. The
plug or omnipolar switch
must be easily reached on
the installed equipment.

This appliance is not intended
to be used via an external
timer or a remote control
system.

The manufacturers decline
any responsibility in the
event of non-compliance
with what is described above
and the accident prevention
norms not being respected
and followed.



A Word on Induction Cooking (F1)

e al Cookware

e a2 Induced current

¢ a3 Magnetic field

e a4 Inductor

e a5 Electronic circuit

* a6 Electric power supply

Induction cooking is a safe, advanced, efficient, and economical cooking technology. It
works by electromagnetic vibrations generating heat directly in the cookware, rather

than indirectly through heating the glass surface. The glass becomes hot only because
the cookware eventually warms it up.

Induction cooking has the following characteristics.
- Minimal dispersion (high performance)

- Removing (or lifting) the cookware from the hob automatically stops the cooking
zone.

- The electronic system permits flexibility and precision control.
Product Overview

Using your Induction Hob (F2)

1. Timer — X+

2. Cooking zone om ©O

3. Power level slider _———"]

4. Stop&GO [P

5. ON/OFF (D

6. Keylock =o

7. Cooking functions &

8. Booster [P



@ D = @ P R I —

To start cooking

1. Touch the ON/OFF "(D" for 2 seconds. After power on, the buzzer beeps once,
all displays show "-", indicating that the induction hob has entered the state of
standby mode.

2. Place a suitable cookware on the cooking zone that you wish to use. Make sure
the bottom of the cookware and the surface of the cooking zone are clean and dry.

3. Set a power level between 1 and 9 by sliding along the "slider" "————" key,
or just touch any point of the "slider" "————=".

4. If you don't choose a power setting within 1 minute, the induction hob will
automatically switch off. You will need to start again at step 1.

¢ You can modify the power setting at any time during cooking.
If the display flashes alternately with the power setting ; I E
This means that:
e The cookware is not placed on the correct cooking zone or,
e The cookware is not suitable for induction cooking or,
e The cookware is too small or not properly centred on the cooking zone.
No heating takes place unless there is a suitable cookware on the cooking zone.
If no suitable pot is placed on it, the display will go into standby mode after 1 minute.
2 minutes into the shutdown state.
When you have finished cooking
1. Touch the power level slider "——" to decrease the power to "0" level.
2. Beware of hot surfaces.
Residual heat indicator

After switching off the cooking zone, the corresponding power display will indicate
"H" until the temperature in the zone has dropped below the critical level.
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Using the Booster (F2)

Booster function provides higher power for a maximum of 5 minutes. Thus you can get
a more powerful and faster cooking. The function can work in any cooking zone.
Using the Booster to get higher power

Touch Booster key "P" of the desired cooking zone. The related power display will
show "P." and the zone will reach the maximum power.

The Booster power will last for 5 minutes and then the zone will go back to the 9 power
level.

Cancel the Boost function

Touch power level slider "——="to cancel the Booster function, then the cooking
zone will revert to the power level that you wish.
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Using Cooking Functions

You can choose 3 handy cooking functions by pressing "Cooking functions" "3"
each time moves from one function to the other.

§  -Melt or defrost (about 50 °C)

S -Heating or keeping warm (about 70 °C)

689 -Simmering, temperature close to boiling, useful for slow cooking
- (about 90 °C)

Using the Pause function — Stop&Go

The hob have a handy restart function to pause and restart the cooking process if
you're interrupted.

1. When the hob is on and working, press the pause key " IP", all burner will stop
working and all LED indicator will show the symbol "=".

2. Press the Pause key " ID " again for three seconds, the displays will blink with
“=",then touch the Child Lock to recommence cooking and the displays will
revert to their previous settings.

Keylock (child safety feature)

e You can lock the controls to prevent unintended use (for example children
accidentally turning the cooking zones on).

e When the controls are locked, all the controls except the OFF control are
disabled.

To lock the controls

Touch the key lock control for 3 seconds. The timer indicator will show "Lo "
To unlock the controls

1. Make sure the Induction hob is turned on.

2. Touch and hold the key lock control for 3 seconds.

3. You can now start using your Induction hob.

you can always turn the hob off with the OFF control in an emergency, but

When the hob is in the lock mode, all the controls are disable except OFF ,
& you shall unlock the hob first in the next operation.
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Over-Temperature Protection

A temperature sensor is monitoring the temperature inside the induction hob. When
an excessive temperature is detected, the induction hob will stop operation
automatically.

Detection of Small Articles

When undersized or non-magnetic cookware (e.g. aluminium), or some other
small items (e.g. knife, fork, key) has been left on the hob, the hob will
automatically go to standby mode in 1 minute. The fan will keep cooking down the
induction hob for a further 1 minute.

Auto Shutdown Protection

Auto shut down is a safety protection function. It shuts down the cooking
zone automatically if you ever forget to turn it off. The default maximum working
time for each power level is shown in the table below:

Power level 1~3 4~6 7~8 9

Default working timer (hour) 360 180 120 90

When the pot is removed, the induction hob can stop heating immediately and the hob
automatically switch off after 2 minute.

& People with a heart pace maker should consult with their doctor before using this unit.

Using the Timer

You can use the timer in two different ways:

e You can use it as a minute minder. In this case, the timer will not turn any cooking
zone off when the set time is up.

e You can set it to turn one cooking zone off after the set time is up.

e You can set the timer for up to 99 minutes.

Using the Timer as a Minute Minder
If you are not selecting any cooking zone
1. Make sure the cooktop is turned on and working.
2. Set the time by touching the " —" or " +" control of the timer.
Hint: Touch the "—" or " 4+ " control of the timer once to decrease or increase
by 1 minute. Touch and hold the "— "or " +" control of the timer to decrease or
increase by 10 minutes.
To cancel the timer press " —" the " + " key until the display shows "00", and
the timer indicator will turn off.
3. When the time is set, it will begin to count down immediately. The display will
show the remaining time .
4. Buzzer will bips and the timer indicator will turn off when the setting time
finished.
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Setting the timer to turn one or more cooking zones off
If the timer is set on one zone:

1.

2.

Select the relevant cooking zone which is working by touching the zone select
key n Dn n Or n nDII.
Set the timer by touching the " —

n

or " 4" control of the timer.

Hint: Touch the " —" or " 4 " control of the timer once will decrease or
increase by 1 minute.

Touch and hold the "—" or " 4" control of the timer will decrease or increase
by 10 minutes.

To cancel the timer press "— "the "4 " key until the display shows "00", and

the timer indicator will turn off.

When the time is set, it will begin to count down immediately. The display will
show the remaining time and the timer indicator flash for 5 seconds.

NOTE: The red dot next to power level indicator will illuminate indicating that

zone is selected. I

4. When cooking timer expires, the corresponding cooking zone will be switch off
automatically. Other cooking zone will keep operating if they are turned on

previously.

5. when using “the timer as an alarm” and “the timer to swith off the zones ”
together , the display will show the remaining time of alarm as first priority.
Press cooking zone to show the remaining time of switch off timer.

Hints and Tips

Problem

Possible causes

What to do

The induction
hob cannot be
turned on.

No power.

Make sure the induction hob is
connected to the power supply
and that it is switched 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
keys are
unresponsive.

The keys are locked.

Unlock the keys. See section
‘Using your induction hob for
instructions.

The touch keys
are difficult to

There may be a slight film
of water over the keys or

Make sure the touch key area is
dry and use the ball of your finger

or cleaning products being
used.

operate. you may be using the tip of | when touching the keys.
your finger when touching
the keys.
The glass Rough-edged cookware. Use cookware with flat and
is being Unsuitable, abrasive scourer s_mooth bases. See ‘Choosing the
scratched. right cookware’.
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Some cookware
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 failure.

The induction
hob makes a
low humming

This is caused by the
technology of induction
cooking.

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

coming from
the induction
hob.

your induction hob has
switched on to prevent
the electronics from
overheating. It may
continue to run even
after you have turned the
induction hob off.

noise when the power level.

used on a high

power level.

Fan noise A cooling fan built into This is normal and needs no

action. Do not switch off the
power supply of the induction hob
while the fan is running.

Cookware do
not become hot
and the symbol
':' appears in
the display.

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

The induction hob cannot
detect the cookware
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 cookware and make
sure that its base matches the size
of the cooking zone.

Failure Display and Inspection

If an abnormality comes up, the induction hob will enter the protective state
automatically and display corresponding protective codes. These are the most
common failures:
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Error Possible causes What to do
Message
U No cookware or cookware not Replace the cookware.
— suitable.
ERO3 Water or cookware on the glass Clean the control area.
over the control area.
Connection between the display 1.Connection cable not correctly
F1E board and the left mainboard fails | plugged or defective.
(the cooking zone which indicator
shows “E"). 2.Replace the mainboard.
Coil temperature sensor failure.
F3E (in the cooking zone which Replace the coil sensor.
indicator shows “E”).
Temperature measu_red by the Please restart after the hob has
E1E sensor of the ceramic glass is too
- been cooled down.
high.
Temperature sensor of the IGBT is | Please restart after the hob has
E2 E .
too high. been cooled down.
Please inspect whether power
E3 E ﬁibr;srmal supply voltage (too supply is normal. Switch on after
9n). the power supply is normal.
Please inspect whether power
E4 E ley)ormal supply voltage (too supply is normal. Switch on after
’ the power supply is normal.
Temperature sensor failure (in Connection cable not correctly
E5 E the cooking zone which indicator plugged or the assembly is
shows E”). defective.

Please do not disassemble the unit by yourself to avoid any dangers and damages to

the induction hob.
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Choosing the right cookware (F3)

- Preferably use cookware indicated as being suitable for induction cooking.
- A magnet-attracting cookware may be suitable for induction cooking.

- Stainless steel cookware with multi-layer or ferritic stainless-steel bases if the
base indicates: for induction cooking.

- If cast iron cookware is used, it should preferably have an enamel bottom to avoid
scratching the ceramic hob surface.

- The following types of cookware are not suitable: glass, ceramic, earthenware,
aluminium, copper or non-magnetic (austenitic) stainless steel.

- Flat and thick-bottomed cookware.

- A cookware with the same diameter as the cooking zone ensures the maximum
power is used.

- A smaller cookware reduces the power but will not lead to energy loss. In any case,
we do not recommend the use of cookware with a diameter of less than 10 cm.

- The cookware bottom must have a minimum diameter according to the
corresponding cooking zone:

- To obtain the best efficiency of your hob, please place the cookware in the centre
of the cooking zone.

Maintenance

Pieces of aluminium foil or food, fat splashes, spilt sugar or highly sugared foodstuffs
should be removed immediately from the cooking surface using a spatula to avoid
scratching the hob surface.

Subsequently clean the surface with a suitable product and kitchen roll, rinse with

water and dry with a clean cloth. Never use abrasive sponges or scourers and avoid the
use of aggressive chemical detergents or stain removers.

Installation

Instructions for the fitter

All operations relating to installation must be carried out by qualified personnel in line
with current regulations.

The appliance is designed for fitting into a worktop, as shown in the figure. Place the
supplied sealant around the perimeter of the hob. The hob should not be installed over
an oven, although if this is the case, check that:

- The oven is equipped with an appropriate cooling system
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- There is no warm-air leakage from the oven towards the hob.

- Suitable air inlets are provided as shown in the figure.

Selection of installation equipment
Cut out the work surface according to the sizes shown in the drawing. (F4)

For the purpose of installation and use, a minimum of 5 cm space shall be preserved
around the hole.

Be sure the thickness of the work surface is at least 30mm.
Under any circumstances, make sure the induction hob is well ventilated and the

air inlet and outlet are not blocked. (F5)

Stretch out the supplied installation joint along the underside edge of the hob, ensuring
the ends overlap.

Do not use adhesive to fix the hob into the worktop.
Place the hob into the cutout in the worktop (F6). Apply gentle pressure
downwards onto the hob until it is fitted, ensuring a good seal around the outer edge.

Before you install the hob, make sure that

e The work surface is level and made of a heat-resistant material. Also the walls near
the hob must be heat-resistant.

e The hob will not be installed directly above a dishwasher, fridge, freezer, washing
machine or clothes dryer, as the humidity may damage the hob electronics.

e The installation will comply with all clearance requirements and applicable
standards and regulations.

When you have installed the hob, make sure that

e The power supply cable is not accessible through cupboard doors or drawers.

e If the hob is installed above a drawer or cupboard space, a thermal protection
barrier is installed below the base of the hob.

e Disconnect the appliance from the mains electricity supply before carrying out any
work or maintenance on it.



Connecting the hob to the mains power supply (F7)
Wire colour code:
L1 Brown

N1 Blue

@ Green/Yellow

1. The domestic wiring system is suitable for the power drawn by the
hob.

2. The voltage corresponds to the value given in the rating plate.

3. The power supply cable sections can withstand the load specified on
the rating plate.

4. The installation is fitted with an efficient earthing connection in line
with current regulations and law. The earth connection is a legal
requirement.

Q Before connecting the hob to the mains power supply, check that:

- To connect the hob to the mains power supply, do not use adapters, reducers, or

branching devices, as they can cause overheating and fire.

- Where the appliance is not supplied with a cable or plug, use suitable material for
the current indicated on the rating plate and for the operating temperature. The
cable must never reach a temperature of more than 50 °C above the ambient

temperature.

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

or a single-pole circuit breaker.

e The installer must ensure that the correct electrical connection has been made and

that it is compliant with safety regulations.

e The cable must not be bent or compressed.
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THIET BI NAY CHI PUOC THIET KE BPE
SU DUNG TRONG GIA PINH. NHA SAN
XUAT KHONG CHIU BAT KY TRACH
NHIEM NAO POI V&I BAT KY THUONG
TiCH HOAC THIET HAI NAO GAY RA DO
LAP PAT KHONG PUNG CACH HOAC sU
DUNG KHONG PHU HOP, SAI HOAC VO
LY.

Nha san xudt tuyén bd rang san phdm nay
dap Urng moi yéu cau thiét yéu doéi véi vat
liéu dién ap thdp dugc néu trong chi thi
Ch&u Au 2014/35/EU va céc yéu cau vé
kha ndng tugng thich dién ti theo yéu cau
clia chi thi Chau Au 2014/30/EU.

CAC BIEN PHAP PHONG NGUA

- Khi s&r dung bép, hay dé xa tat ca cac
vat c6 thé nhiém tir (thé tin dung,
diamém, may tinh, v.v.).

- Khéng sr dung bat ky gidy bac nao hoac
dat bat ky thuc phdm nao dudc boc trong
gidy bac truc ti€p 1én bép.

- Khong dat bat ky vat kim loai nao
nhudao, nia, thia va ndp trén bé mat bép
vichdng sé noéng lén.

- Khi ndu trong chao chdng dinh khéng
ném gia vi, khéng nén dé qua 1-2

phatthdi gian lam néng trudc.

- Khi ndu thic &n dé dinh, hay bat dau &
muc cong sudt thap roi tang dan trong

khi khudy déu.

- Sau khi ndu xong, hdy tat badng chia
khda di kém (van xudng “0”) va khong

dua vao cam bién chéo.

- N&u bé mat bé&p bi ndt, hdy ngét ngay
thiét bi khdi ngudn dién chinh dé tranh
kha nang bi dién giat.

- Khoéng bao gid str dung may vé sinh
bang hai nudc dé€ vé sinh bép.

- Thiét bi va cac bd phan cé thé tiép can
c6 thé ndng trong qua trinh van hanh.

- C&n than trédnh cham vao cac bd phan
lam nong.

- Tré em dudi 8 tudi phai dudc gilr &
khoadng cach an toan trur khi dugc
giam sat lién tuc.

- Tré em tUr 8 tudi trd 1&n va nhitng
ngudi cd kha ndng thé chat, giac quan
hoac tinh than han ché hodc thi€u kinh
nghiém va kién thirc cé thé sir dung

thiét bi nay, néu ho dugc giam sat va da
nhan dudc hudng dan phu hgp vé cach
st dung thiét bi an toan va hiéu dugc
nhitng nguy hiém lién quan. Tré em
khéng dugc chai véi thiét bi. Tré em
khong dudc thuc hién bao tri va vé sinh

thiét bi trir khi cé su giam sat lién tuc.
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- khi ndu 8n bang m3 hodc dau, cé thé - Nhitng ngudi deo may tao nhip tim
nguy hiém va gy ra hda hoan néu hodc cac thiét bi cdy ghép dién khac

khéng dudc gidm sat. KHONG BAO GIO (nhu may bom insulin) phai tham khao

c8 géng dap Ira bang nudc. Thay vao y ki€n béac si hodc nha san xuét thiét bj

dd, hdy ngdt két ndi thiét bi va sau do cay ghép trudc khi sir dung thiét bi nay

che ngon Ira bdng mot t&m phd hodc d&€ dam bao réng thiét bi cdy ghép cla

tam vai, vi du. ho sé khong bi anh hudng bdi trudng
dién tu.

- Qua trinh ndu an phai dugc giam sat.
Qua trinh n4u &n trong thdi gian ngén - CANH BAO: Céc bd phan cb thé tiép

phai dugdc gidm sat lién tuc. cén s& ndéng Ién khi sir dung. DE tranh
. R i A A bi bong va phong, tré em nén tranh xa.
- Nau an khong c6 ngugi trong coi trén
b&p véi md hodc dau c6 thé nguy hiém - Lap vao hé thdng day dién c8 dinh mét
va c6 thé gay ra hoa hoan. phudng tién dé& ngét két ndi khoi ngudn
thanh phan trén b& mét niu &n. ca céc cuc, cung cdp kha ndng ngat két
. . o ndi hoan toan trong diéu kién qua dién
- Chi nén sir dung miéng bao vé mat bép .
e e L ap loai III, theo cac quy tac vé hé théng
dugc thi€t ké dé su dung véi thiét bi nau
.. . . X . déy dién. Phich cdm hodc céng tac da
an va dudc liét ké trong hudng dan cua -
o, e cuc phai dé dang ti€p can trén thiét bi
nha san xuat dé bao vé mat bép dugc
, e L e da 1ap ddt.
tich hgp trong thiét bi. S&r dung miéng

nan. dung théng qua b6 hen giG bén ngoai
) R L. hodc hé théng diéu khién tir xa.

- Khéng dat hoac lam rai vat nang Ién

bép. - Nha san xuét tir ¢ hGi moi trach nhiém
) . . , trong trudng hgp khdng tuan thd nhitng

- Khong s dung d6 nau cd canh sac

N o diéu dugc mo ta & trén va khong tuan

nhon. Khéng kéo d6 nau trén bé mat .

. L o o thi va thuc hién cdc tiéu chuan phong

kinh cam &ng vi cé thé lam xudc kinh.

ngura tai nan.
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Mot Ii vé ndu &n béng cam (ng (F1)
+al b6 ndu an

+a2 Dong dién cam Ung

+a3 TU trudng

*a4 Cubn cam

»a5 Mach dién tr

+a6 Nguon dién

N&u an bang cam (ng la cong nghé n&u an an toan, tién tién, hiéu qua va tiét kiém.
Céng nghé nay hoat déng bang céch tao ra cac rung déng dién tir tao ra nhiét truc tiép
trong dung cu ndu an, thay vi gian ti€p théng qua viéc lam néng bé mat kinh. Kinh chi
néng lén vi dung cu ndu an cudi cing lam néng nd.

N&u &n bdng cam (ng c6 cac dac diém sau.
- Phan tan t6i thi€u (hiéu suét cao)
- Thao (hodc nhéc) dung cu ndu an ra khoi bép sé tu dong dirng ving nau.
- Hé théng dién tr cho phép kiém soat linh hoat va chinh xac.

Tong quan vé san pham

S« dung Bép tir (F2)

1.Hengis — X +

2.Vung ndu oo oo

3. Thanh trugt miic cong sudt _____———]
4. Ding & Tiép tuc |D

5. BAT/TAT @

6. Khéa phim =8

7. Chi'c ndng ndu R

8.Tang cudng [P

Pé bat dau nau
1. Cham véao nat BAT/TAT "@" trong 2 gidy. Sau khi bat ngudn, coi bdo déng kéu
mot ti€ng bip, tdt c& man hinh hién thi "-", cho biét bép tir da vao trang thai chd.
2. Bat moét dung cu ndu an phu hgp vao vung ndu ma ban mudn s dung. Dam bao
ddy dung cu ndu an va bé mat vung ndu sach va kho.
3. D3t mrc cdng suét tir 1 dén 9 bang cach trugt doc theo phim "thanh trugt"
" " hodc chi cdn cham vao b4t ky diém nao cta "thanh trugt" " ——".
4. N&u ban khéng chon cai dat cong sudt trong vong 1 phat, bép tir sé tu déng tat.
Ban s& can bat dau lai 6 budc 1.
e Ban c6 thé thay d6i cai dit cdng suét bat ky luc nao trong khi niu
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N&u man hinh nhap nhay xen ké véi cai dat ngudn . = - =

biéu nay co6 nghia la:

e Dung cu ndu khong dugc dat dung vung ndu hodc,

e Dung cu niu khéng phlu hop dé& ndu bang bép tir hodc,

e Dung cu ndu qua nho hodc khéng dugc dat dang vi tri & gitra vung nau.
Khéng c6 qué trinh lam néng nao dién ra trir khi cé dung cu ndu phl hgp trén viing niu.
Né&u khdng @&t ndi phu hop trén viing ndu, man hinh s& chuyén sang ché dé chd sau 1
phat. Sau 2 phdt, man hinh s& chuyén sang trang thai tat.

Khi ban nau xong
1. Cham vao thanh trugt mdc céng sudt " ———" d&€ gidm cdng sut xudng murc "0".
2. C&n than véi bé mat néng.

beén bao nhiét du
Sau khi tdt viing ndu, man hinh hién thi cdng suét tuong 'ng sé& chi bao "H" cho dén khi
nhiét d trong vung ndu giam xudng dudi mlc nguy hiém.

Su dung Tang cudng (F2)

Chirc nang Tang cudng cung cadp cong suat cao han trong t6i da 5 phut. Do do, ban cé
thé& ndu &n nhanh hon va manh han. Chirc n8ng nay cé thé& hoat dong & bat ky ving niu
nao.

S« dung Tang cudng dé cé cong suit cao hon

Cham vao phim Booster "P" cta ving ndu mong muén. Man hinh hién thi cong suét lién
quan s& hién thi "P" va vling ndu sé dat cdng suét tdi da.

CoOng suat Booster sé kéo dai trong 5 phut va sau d6 vung nau sé trg lai mc cong suat 9.

Huy chirc nang Tang cudng
Cham vao thanh trugt mdc céng sudt "————=" d& hudy chirc ndng Téng cudng, sau doé
vlng nau sé trd vé mc cong suat ma ban mong mudn.

S« dung chirc nang nau an

Ban c6 thé& chon 3 chifc n8ng nau n tién dung béng cach nhan "Chirc ndng ndu &n" "} "
moi Ian chuyén tur chifc ndng nay sang chiic ndng khac.

i - Lam tan chay hoac ra dong (khoang 50 °C)
& - Lam ndng hoac gilr &m (khoang 70 °C)

‘iﬂ - Bun nhd Ira, nhiét d6 gan s6i, hitru ich cho viéc ndu chdm (khoang 90 °C)
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S« dung chirc nang Tam dirng - Dirng & Tié€p tuc

Bép cb chirc nang khdi dong lai tién dung dé tam ding va khdi ddng lai qua trinh niu
néu ban bi lam phién.

1. Khi b&p dang bét va hoat dong, hdy nhdn phim tam dirng " ID ", t4t ca cac dau dét sé
nglrng hoat déng va tat ca dén LED s& hién thi ky hiéu "=".

2. Nhén lai phim Tam dimng " [P " trong ba gidy, man hinh s& nhép nhay véi ddu “=", sau
do6 cham vao Khoéa tré em dé ti€p tuc ndu va man hinh sé trd vé cai dat trudc do.

Khoéa phim (tinh nang an toan cho tré em)

e Ban c6 thé khoa cac nut diéu khién dé tranh st dung ngoai y mudn (vi du tré em vé
tinh bat vung nau).

o Khi cac nit didu khién bi khoa, tat ca cac nuat digu khién ngoai trif nat didu khién TAT
déu bj v6 hiéu hoa.

Pé& khéa cac nat diéu khién

Cham vao nut diéu khién khéa phim trong 3 gidy. Dén béo hen gi§ s& hién thi "Lo".

P& mé khéa cac nat diéu khién
1. Dam bao bép tur da dugc bat.
2. Cham va gilt ndt diéu khién khda phim trong 3 gidy.
3. Bay gid ban c6 thé bat dau sir dung bép tu.

TAT, ban ludn co thé tit bép bang nut diéu khién TAT trong trudng hgp khan
cap, nhung trudc tién ban phai maé khda bép & thao téc ti€p theo.

2 Khi bép & ché& dd khdéa, moi nit diéu khién déu bi vd hiéu hda ngoai trir nit
Bao vé qua nhiét
Cam bién nhiét do theo doi nhiét do bén trong bép tlr. Khi phat hién nhiét d6 qua cao,
bép tur sé tu dong dung hoat déng.

Phat hién vat dung nho

Khi dé d6 ndu &n cd kich thudc nhd hodc khéng nhiém tir (vi du nhu nhdm) hodc mét s6
vat dung nho khéac (vi du nhu dao, nia, chia khda) trén bép, bép sé& tu ddng chuyén sang
ché do6 chd trong 1 phdat.

Quat sé ti€p tuc ndu bép tlr trong 1 phut nira.
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T&t ty dong la chlc ndng bao vé an toan. Chirc nang nay sé tu dong tat vung ndu néu
ban quén tat bép.

Thdi gian lam viéc t6i da mac dinh cho moi mdc cdng sudt dudc hién thi trong bang dudi
day:

Bao vé tit tu dong

Mirc cong suat 1~3 4~6 7~8 9
B0 dém thgi gian lam viéc
mic dinh (gid) 360 180 120 90

Khi nh&c ndi ra, bép tir c6 thé dirng dun ndng ngay 14p tirc va bép s& tu ddng tat sau 2
phat.

Nh{frng ngudi cé may tao nhip tim nén tham khao y ki€n bac si trudc khi sir dung
thi€t bi nay.

Su dung Bo hen gic
Ban cd thé sir dung bd hen giS theo hai cidch khac nhau:
¢ Ban c6 thé s dung né nhu mét bd nhac phdt. Trong trudng hdp nay, bd hen gid s&
khéng tat bat ky ving ndu nao khi hét thdgi gian da dat.
e Ban cd thé cai dat dé tdt mot ving ndu sau khi hét thdi gian da dat.
e Ban c6 thé cai dit bd hen giS [&n dén 99 pht.

S« dung B6 hen gié nhu mot B6 dém phut.
Néu ban khong chon bat ky viing ndu nao

1. Dam bao bép ndu da dugc bat va hoat dong.

2. D3t thdi gian béng cach cham vao nut diéu khién " — " hodc " +" cla bd hen gid.
Ggi y: Cham vao nut diéu khién " — " hodc " +" cla bd hen gid mot [an dé giam
hodc tdng 1 phdt. Cham va gilf nat diéu khién " — " hodc " + " clia bd hen gi§ dé
gidam hodc tang 10 phut.
D& hly bd hen git, hdy nhan phim "— " hodc " 4+" cho dén khi man hinh hién thi

"00" va dén bao bd hen gid sé tat.

3. Khi thdi gian dudc ddt, nd s& bat ddu dém ngudc ngay lap tic. Man hinh sé& hién thi
thdi gian con lai.

4. Coi sé kéu va dén bao bd hen gid sé tat khi thdi gian cai dat két thuc.
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Cai dat bo hen gid dé tit mot hodc nhiéu viing ndu Néu bd hen gid dudc cai dit
trén mot vung nau:
1. Chon vung ndu cod lién quan dang hoat ddng bang cach cham vao phim chon ving
ndu " 0D " hodc " @O ",

2. Cai dat bd hen gi badng cach cham vao nut diéu khién " —" hodc " + " cua bd hen gid.
Gdi y: Cham vao nut diédu khién " — " hodc " +" cta bd hen gid mét [an s& giam hodc

tang 1 phat.

Cham va gilt nat diéu khién " —" hodc " + " cta bd hen gid sé& gidm hodc téng 10
phat. D& hiy bd hen gid, nhan phim " —" hodc " +" cho dé&n khi man hinh hién thi
"00" va dén bao bd hen gid sé tat.

3. Khi thdi gian dudc thiét 1ap, nd s& bat dau dém ngudc ngay lap trc. Man hinh s& hién
thi th@i gian con lai va dén bdo hen gid nhdp nhay trong 5 giay.
LUUY: Chdm dd bén canh dén bao muc cdng suét s& sang |&n cho biét viing d3 dugc
chon. I

Ll

4. Khi hét thgi gian hen gi¢ ndu, vung ndu tudng 'ng sé tu ddng tat. Cac vung nau

khac sé ti€p tuc hoat ddong néu ching da dugc bat trudc do.

5. khi sir dung “hen gi& nhu bdo thic” va “hen gi§ dé tit cac ving ndu” cuing nhau, man
hinh sé& hién thi thdi gian con lai cla bao thic 1a vu tién hang dau. Nhan ving ndu dé

hién thi thdi gian con lai clia hen gid tat.

Ggi y va Meo

Van dé Nguyén nhan cé6 thé Can lam gi
Bép ti khéng Khong cé ngudn dién. Dam bao bép tir dugc két ndi vai
thé bat dugc. ngudn dién va dudc bat.

Ki€m tra xem cé mét dién & nha
hoac khu vuc ctia ban khéng.
Néu ban d& kiém tra moi thir va
su ¢6 van ti€p dién, hdy goi cho
mot ky thuat vién cé trinh do.

Cac phim cam Cac phim bi khoa. Md& khda cac phim. Xem phan ‘Sur

gﬂ_g khong phan dung bé&p tir dé biét hudng dan’.
Oi.

Phim cdm Ung C6 thé c6 mot I16p nudc Pam bao vlung phim cdm rng kho

khé thao tac. mong trén cac phim hodc va dung qua bong cua ngon tay

ban c6 thé dang dung dau ban khi cham vao cac phim.
ngon tay khi cham vao cac

phim.
Mat kinh bi trdy | p3 niu &n c6 canh tho. St dung db néu cd day phang va
xugc. St dung chét tay rira hogc | nhan. Xem *Chon @8 ndu phu

san pham lam sach khéng | hop”.
phu hgp, cé tinh mai mon.
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M6t s6 d6 ndu
an phat ra tiéng
kéu lach tach
hoac lach cach.

Diéu nay cé thé do két
cau cla dung cu ndu an
cla ban (céc I&p kim loai
khac nhau rung dong
khac nhau).

biéu nay la binh thudng déi véi
dd ndu nudng va khong phai la
dau hiéu hoéng hdc.

Bép tu phat ra
ti€éng vo ve nho
khi s&r dung &
muc cong sudt
cao.

biéu nay la do cong
nghé ndu an cam Ung.

biéu nay la binh thudng, nhung
ti€ng 6n sé nho dan hodc bién
mat hoan toan khi ban gidm murc
cOng suat.

Tiéng quat phat
ra tir bép tur.

Quat tan nhiét tich hgp
trong bép tur chia ban da
bat d& ngadn cac thiét bi
dién tUr qua néng. Quat cd
thé tiép tuc chay ngay ca
sau khi ban da tat bép tr.

bay la hién tugng binh thudng va
khong can phai thuc hién hanh
dong nao. Khong tat nguén dién
cla bép tlr khi quat dang chay.

D06 ndu an
khong néng va
biéu tugng "Y'
xuat hién trén
man hinh.

Bép tUr khdng thé phat hién
dung cu ndu vi n6 khong
phu hgp dé€ n&u bang bép
tr.

Bép tUr khdng thé phat hién
dung cu ndu vi né qua nho
so v@i vung ndu hoac
khong dugc can chinh dung
cach vao vung nau.

SU dung dung cu ndu an phu hgp
dé n&u bang bép tir. Xem phan
‘Chon dung cu ndu an phu hgp'.
Dat dung cu ndu an vao gilta va
dam bao rdng day cla dung cu
phu hgp vdi kich thudc clia ving
nau.
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Hién thi va kiém tra 16i
N&u c6 bat thudng xay ra, bép tir sé tu ddng chuyén sang trang thai bao vé va hién
thi cdc ma bao vé tuong Ung. Sau day la nhitng 10i thudng gap nhat:

Thon ~ A e A 1a N
bao 15 Nguyén nhan co6 thé Can lam gi
U Khong cé dung cu ndu an hodc ~ I
- dung cu ndu an khéng phu hgp. Thay the dung cy nau an.
ERO3 Nuc hoac dung cu nau an trén | s ok Kby vire didu khidn,
kinh phia trén vung diéu khién.
K&t ndi gilta bang hién thi va bo | 1.Cé4p két néi khdng dugc cém
F1E mach chu bén trai bj 16i. (vung dung cach hoéc bi 16i.
nau an co den bao “E”). 2.Thay thé& bo mach chu.
LSi cAm bién nhiét dé cudn day.
F3E (trong vung ndu cé den bao Thay thé cam bién cudn day.
hién thj “E").
Nhiét d& do dudc bang cdm bién Vui 1dng khéi ddng lai sau khi
E1E clia kinh gém qua cao. bép da ngudi.
E2 E Cam bién nhiét do cua IGBT qua Vui long khéi dong lai sau khi
cao. bép da ngudi.
Dién ap cung cap béat thudng Vui long kiém tra xem ngudn
E3 E (qua cao). dién co binh thudng khéng. Bat
sau khi nguon dién binh thudng.
Dién &p cung cap bt thudng Vui long kiém tra xem ngudn
E4 E (qua thap). dién co6 binh thudng khong. Bat
sau khi ngudn dién binh thudng.
L6i cam bién nhiét do (trong Cap két ndi khdng dugc cdm
E5 E vung nau co6 dén bao hién thi ding cach hodc cum lap rap bi
E"). 10i.

Vui Idng khéng tu thao rdi thiét bi d& trdnh moi nguy hiém va hu hong cho bép tur.
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- T6t nhat nén s dung dung cu ndu &n dugc chi dinh 1a phl hgp dé n&u béng bép
tir.

- Dung cu ndu &n c6 nam chadm hat cé thé phu hgp dé ndu bang bép tir.

- Dung cu ndu &n bang thép khéng gi c6 ddy bdng thép khdng gi nhiéu I8p hodc
ferritic néu day ghi: dung dé n&u bang bép tu.

- Né&u str dung d6 ndu bang gang, t6t nhat nén c6 ddy trang men dé tranh lam xudc
bé mat bép gém.

- Cac loai d6 ndu sau day khong phu hgp: thay tinh, gém, dé dat nung, nhém,
dong hodc thép khong gi khong nhiém tlr (austenit).

- Db ndu phéng va day day.

- D0 ndu cb cung dudng kinh v@i ving ndu dam bao s dung cong suat tbi da.

- D0 ndu nho han sé lam giam cong suat nhung khéng gdy mat nang lugng. Trong
moi trudng hgp, ching téi khong khuyén nghi s&r dung d6 ndu cé dudng kinh nhd
han 10 cm.

- Pay dung cu ndu phai cé dudng kinh t&i thi€u theo vliing ndu tuong (ng.

- Dé& bép dat hiéu qua tét nhat, vui ldong ddt dung cu ndu vao gilta vung néu.

Chon ding dung cu nau an (F3)

Bao dudng i ]

Cac manh gidy bac hodc thirc 3n, m& bdn, dudng d6 hodc thuc pham c6 nhiéu dudng
phai dugc loai bé ngay khéi bé mat ndu bang thia kim loai d€ trdnh Iam xudc bé mat
bép.

Sau dd, vé sinh b& mat bang san phdm phu hdp va khén gidy nha bép,, rifa sach bang
nudc va lau khd bang khén sach. Khéng bao gic‘i,sir dung miéng bot bién hodc miéng
co rira cé tinh mai mon va tranh s dung chét tay rira hda hoc manh hodc chat tay vét
ban.

Lap dat_

Hudng dan cho ngudi cé trinh do

T4t ca cac hoat ddng lién quan dén |13p d3t phai dugc thuc hién bdi nhan vién cé trinh
do theo dung quy dinh hién hanh.

Thiét bi dugc thiét k& d€ |1&p vao mat ban bép, nhu minh hoa trong hinh. D3t chat
trédm dudc cung c8p xung quanh chu vi cia bép. Khdng nén 1&p bép trén 16 nudng,
mac du néu co, hdy kiém tra xem:

- Lo nudng dudc trang bi hé théng lam mat phd hgp.

- Khong c6 ro ri khi @m tur 10 nudng vé phia bép nau.

- Céac clra hat khi phu hgp duge cung cdp nhu minh hoa trong hinh.
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Lua chon thiét bj 13p dat
C&t b& mat lam viéc theo kich thudc dugc hién thi trong ban vé. (F4)

DE I1&p dat va s dung, phai giif lai t&i thiéu 5 cm khoang tréng xung quanh 16.
Pam bdo do day ciia bé mat lam viéc it nhat la 30 mm.

Trong moi trudng hgp, hdy dam bao bép tir dugc théng gid tot va clra vao va ra khong
khi khong bi chan. (F5)

Kéo cdng mdi ndi 1dp dat di kém doc theo mép dudi cua bép, dam bao cac dau chéng
Ién nhau.

Khéng sir dung keo dan dé c8 dinh b&p vao mat ban.

Dat bép vao phan khoét trén mat ban (F6). Nhe nhang &n xudng bép cho dén khi l1&ap
vlra khit, ddm bao kin khit xung quanh mép ngoai.

Trudc khi 13p dit bép, hay dam bao ring
e B& mat lam viéc phai bang phang va dugc lam bang vat liéu chiu nhiét. Ngoai ra,
cac burc tudng gan bép phai chiu nhiét.

e B&p sé& khong dudc 1&p dat truc ti€p phia trén may rlra chén, tu lanh, td déng, may
gi&t hodc may sdy quan o vi d6 8m cé thé lam hong cac thiét bi dién t&r clia bép.

e Viéc I8p dit s& tudn thu tat ca cac yéu cau vé khoang cach va cac tiéu chuén va
quy dinh hién hanh.

Khi ban da lIap dat bép, hdy dam bao réng
e Khodng thé tiép can day ngudn qua clra ti hodc ngan kéo.

e N&u bép dudc l&p phia trén ngdn kéo hodc khéng gian ta, hdy 18p mét I16p chan
nhiét bén dudi dé€ bép.

e Ngat két ndi thiét bi khoi ngudn dién chinh trudc khi thuc hién bat ky cong viéc
hoac bao tri nao trén bép.



Két ndi bép véi nguon dién chinh (F7)
Ma mau day:

L1 Nau

N1 Xanh lam

@ xanh la/Vang

1. Hé théng day dién trong nha c6 phl hgp véi ngudn dién ma bép sur
dung khong.

2. Dién ap tuong Ung vdi gia tri dugc dua ra trong bang dinh muc.

3. Cac doan cap ngudn cé thé chiu dugc tai dugc chi dinh trén bang
dinh murec.

4. Lap dat dugc trang bi két ndi ti€p dia hiéu qua theo quy dinh va luat
hién hanh. Két ndi ti€p dia la yéu cau phap ly.

2 Trudc khi k&t ni b&p véi ngudn dién chinh, hdy kiém tra xem:

- D& két ndi bép vdi ngudn dién chinh, khéng s dung bd chuyén déi, bd giam téc
hodc thiét bi phdn nhanh vi ching cé thé gay qua nhiét va chay.

- Né&u thiét bi khdng dudc cung cdp cap hodc phich cdm, hdy s dung vat liéu phu
hgp véi dong dién dudc ghi trén bang dinh murc va nhiét dé hoat dong. Cap khong
bao gid dugc dat nhiét d6 cao han 50 °C so vdi nhiét dé6 moi trudng.

- Ngubn dién phai dudc két néi theo tiéu chuén cé lién quan hodc cAu dao mdt cuc.

e Ngudi lap dat phai dam bao réng d& thuc hién két ndi dién chinh xac va tuan tha
cac quy dinh vé an toan.
e  Khong dugc uén cong hoac nén cap.
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