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Installation procedures

Installation must be carried out by a registered contractor.

Base tray dimensions in mm

Make sure there is a distance of at least 100mm when installation of built-in
hob between the machine and the walls or calinet walls.

Make sure there is an air gap
opening not less than 200mm?2.



This is a double function cooker, which consists of an Hi-light cooker
and induction cooker.

The left stove of this machine is an Hi-light cooker, which allows the
use of many kinds of cookware material. The right stove of this machine
is an induction cooker, which is highly efficient and energy saving.

Product features:

» Safety: Multi-Safety Protection device.

» High-efficiency: The energy efficiency is higher than 82%.

» User friendly and convenient: With clear icon operating direction.
>

Environment friendly: No combustion and hazard smoke producted during
the whole cooking process.

» Easy to clean: Heat-proof glass ceromic, easy to clean and maintenance.

Product features details:

Safety:

» Auto voltage detection: Prevent over-high or over-low voltage damage
the cooker

» Auto temperature detection: Prevent cookware over heating damage body
as to prevent over heating damage

» Auto cookware detection: Only operate with proper cookware on the
induction cooker
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» Auto temperature detection devise inside the machine, as to prevent
the machine from heat damage.

» The induction cooker will be shut down automatically when there is
no operation on it for 2 hours.

» The machine will not operate when a small size of object (size
less than 8 cm) is placedon the plate.

Energy Saving:

» The thermal efficiency is higher than 82%, energy saving, rapid and
time saving.

Micro-Computer control:

» Multiple heating power level to meet different cooking requisitions.

» With Timer function, the cooking time can be set freely, and the unit
will be shut off automatically when the count down time is zero.

» With auto-inspection and BUZZ warning system.

Easy Cleaning
» With heat-proof glass ceromic, easy to clean and maintenance.

Construction opening:

Top glassplate

Air-entrance opening Operating panel

Function keys:

@(’RIS'I'.§!,

Lock Timer Adjustment key ON / OFF Lock Timer  Adjustment key ON / OFF
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USING METHOD:
Hi-Light Cooker (Left side) and Induction Cooker (Right side)

1.

After the cooker plug-in the power, a "Beep" sound will be heard and the control panel
will be light up a second and goes off, then the power is proper connected and the cooker
is ready for use.

. Start cooking : Keep press on the (') On/Off key for 2 seconds ( with Beep sound) and

direct select the power to press the power key " d) to start cooking. You may adjust the
power anytime with the power key 1...9.

. After cooking press d) On/Off key again to stop the cooker. The cooling fan will keep

working for a while until the cooker internal is cool down and stop automatically.

Safety Power Sharing System: Safely to use a standard 13A power plug.
Power distribution on 2 cooking zones:

Hi-light Cooker |Induction Cooker
0 2800W
400W 2400W
800W 2000W
1200W 1600W
1400W 1400W
1600W 1200W
2000W 800W
2400W 400W
2600W 0

4. Cooking Timer: The Timer key " ©" can preset cooking time up to 3 hour 59 minutes.

Press the Timer key "© "once the hour side display flashing, then adjust the hour with
(<]decrease ; [>increase ) and press Timer key "©™ again, then the Minutes side flashing,
adjust the require time and press the Timer key " (©" to confirm cooking time.

The display will show the power and remain cooking time alternatively.

. LOCK™ ﬁ" FUNCTION: During stand-by mode, keep press on LOCK icon " E]" for

3 second to activated lock function. To deactivate lock function, just press the key " ﬁ "
for 3 second again. During cooking you may also apply LOCK " E] " function to lock all
function keys, but you can always press ON/OFF key "(D" to turn off the machine for safety.

. High temperature warning light: This indicator light will flash if the glass plate’s surface

temperature is higher than 70°C after using. When the glass surface’s temperature is
cool down lower than 70°C, this indicator light will cut-off automatically .
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3. TIMER : Press the TIMER key to select the operating time for the machine, the
adjustable range is from 0 to 3 hours and 59 minutes. When the machine is operating,
press the TIMER key, its LED indicator light is on, and the digital screen will show “00:00”

4. LOCK FUNCTION: During stand-by mode, keep press on LOCK icon “& d"for 3
sends to activated lock function. To deactivate lock function, just press the key

swv"for 3 second again. During cooking you may also apply LOCK function to lock all
function keys, but you can always press ON/OFF key “ "to turn off the machine for
safety.

Utensil for Induction Cooker:

Suitable utensil:

Made of steel which consists of iron material and its bottom must be
falt/smooth and diameter is between 12~26¢cm.

S — B O e e

Stainless steel Ironpan  Enameled Ganoid tea Casting Pot Fry Pan Fry pot
pot Iron pot pot

Unsuitable utensils:

1. Made of Ceramic material, Glass material, aluminum material, Copper
material.
2. The diameteris smaller than 12cm orlarger than 26cm.

3. The bottom is not flat and/or smooth. e
-
Ceramic pot Pyrex Pot Camber shape AIum|n|um Pots of bottom diameter Pots bottom is
bottom's pot is less than 8cm with foot
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Utensils for Infrared Cooker:
Suitable utensils:

Stainless steel cookware, iron cookware and ceramic cookware can be
used on the infrared stove.

Allthe cookware bottom must be flat and smooth and their diameteris
between 12 to 26cm.

B — i’— @ e == @

Stainless steel Ironpan  Enameled Ganoid tea Casting Pot Fry Pan Fry pot
pot Iron pot pot
PN
& LD -
- L N
Ceramicpot  Pyrex Pot Aluminium

pot
Unsuitable utensils:

1. The diameter is smaller than 12cm or larger than 26cm.
2. The bottom is not flat and/or smooth.

— -
B L g -.i‘—
Camber shape

bottom's pot ) Pots bottom is
Pots of bottom diameter with foot
is less than 12cm

Precautions:

Before using:

» Do notdismantle the machine and change any parts or repair it by
unauthorized personels. Consult service centre for repair service.

» Do notuse this machine when the plug or the cable is damaged
» To avoid any damage, do not over-bend the power cable.
» Do notleave any obstacle including dust clinging onto the plug.

» Use 13Acelectrical socket for power source.

» Do nottouch the plug when your hands are wet.
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» Keep the cooker away from heat or moisture.

» This machine must be placed on smooth surface, and keep a space
of atleast 10cm from the wall, lest jamming the venting an d
air-entrance opening.

Do notimmerse the machine into water.

Keep the machine away from water source.

The working ambient temperature is from-10 to 40 .

When Using
Do not put the machine on places within the physical reach of children.

Do not heat an empty pot or over-heating.

Do not put metal substance like knife, fork, spoon, pot lid, aluminu m
foil, etc. onto the glass plate.

Do not move the machine if there is a pot resting on it.

Do not place the machine on carpet or tablecloth wheninuse. Puta
board underneath the stove in case the machine must rest on
carpet or tablecloth.

f
Do not attach pin, metal wire or cloth chip to the vent or air entrance o

the machine, otherwise the ventilation efficiency will be affected.

Do not use the cooker when there is crack or damage on glass plate,
cut off the power supply immediately and take it to service center.

» Avoid any heavy and hard substances fall onto the glass plate.

To avoid any danger, do not put an iron metal sheeton top of glas s
plate whenin use.
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» Do not heat any sealed tin can because the tin can will explode.

» When the machine is working, you can hear a low viberating BUZZ
sound. Itis the sound from the high speed fan. It is a normal condition
and need not to be worried.

After using:

» Thereis heat remains on the glass plate of the machine. Itis hot so
do nottouchit.

» Do notimmerse the machine into water for cleaning.

» Never abruptly pull the power cable plug out of power socket by
grasping the cord only.

» Please pull the plug out of the power socket if the machine will not
be used for an extended period of time.

P> Keep the machine clean and prevent insects going into the machine
and cause the cooker out of order.

Maintenance and cleaning

» Before maintenance or cleaning, please disconnect the power cable from
the power socket, and let the glass ceramic surface cool down.

» Black crystallite glass cook plate
When the plate is dirty, please use wet dishcloth to wipe and clean it.
You may clean it with detergent .

» Mainframe Body and control panel
To clean the greasy dirt, please clean it first with neutral detergent,
then wipe with soft wet dishcloth.

» Air-entrance opening or vent.
Yse cotton stick to clean the surface of the vent, or brush it with a little
detergent as to remove the greasy dirt. Dry fully before used.

» Do not use steam cleaner for cleaning

16



Safety Protection Equipment Of Induction Cooker:

Troubl . .
Code | POsSsible Reasons Solutions
EO | Circuit failure. Contact service centre.
E1 No pot/pan or no suitable Potis | Put suitable pot/pan on the cook
put on the cook plate. plate.
The bottom temperature of .
the pot is too high. Let the machine cool down.
The temperature sensorin
g3 |the copper coil is too high. Contact service centre.

The IGBT's sensor is at short
E4 | circuit condition or at open Contact service centre.
circuit condition.

Check the power supply condition. When
E5 | The voltage is higherthan 275V.| the power supply is back to normal
condition, start the machine again.

Check the power supply condition. When

E6 | The voltage is lower than 220V.| the power supply is back to normal
condition, start the machine again.

Safety Protection Equipment Of Hi-light Cooker:

Troubl . .
Code. | POssible Reasons Solutions
Check the power supply condition. When

E5 |The voltage is higherthan 270V.| the power supply is back to normal
condition, start the machine again.

Check the power supply condition. When

E6 |The voltage is lower than 200V.| the power supply is back to normal
condition, start the machine again.

Trouble check
If there is something wrong with operating, please check it first by yourself

before calling the service centre.1. Is the surrounding temp. very high?

Trouble shooting Guide points

. Is the plug fall off or not? Check power plug
. Is the re-close and fuse in your house shut off or not?
. Is the house power cut or not? Check main power supply.

1. When plug in to the socket, no "BI"
sound and no indicstion lights.

W N =

2. The machine is shut off after 60 seconds| 1. Is the boiler suitable or not?
of power no. "BI" sound alarms. 2. Is the boiler placed on the middle of the plate or not?
3

. Is the diameter of the boiler bottom larger than 12cm or not?

3. The machine stops and power is cut off | 1. s the surrounding temp. very high?

when it is at working conditon. 2. Is the Air-entrance mouth or the vent jammed?

3. Ithas reached the setted temperature if the machine is
at the temperature-setting condition.

4. Sometimes it is the result of the protection equipment,
wait for several more minutes and confirm it.

4. No way to control the temp. When the 1. Is the boiler bottom rough or the center place sunk?
machine is at working. 2. Is the temperature-setting indicator light on or not?
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