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. Important Safety Instructions for Using the Induction Cooker

Do not use the induction cooker before it is fully installed. If not in use,
ensure it is turned off.

Do not leave the induction cooker unattended while in use, especially
when frying or cooking high-fat foods.

When selecting cookware, choose appropriately sized pots that fit the
heating area of the induction cooker and are suitable for induction
cooking. Do not use unreliable or defective cookware under any circum-
stances; the cookware must have a flat bottom and be suitable for
induction cooking.

Do not use plastic or aluminum foil dishes on the induction cooker, as
these materials may damage the glass surface.

This product is designed for home use only and is not suitable for any
commercial or industrial use.

Place the cookware on the selected burner before activating the heating
area to start cooking.

If the induction cooker is placed in a drawer or cabinet, do not store
flammable items like sprays or cleaners underneath it.

When placing cookware on the induction cooker, do so gently, as
excessive force may damage the glass surface.

If the ceramic glass surface is accidentally broken, do not continue to
use it. Notify the repair department immediately for replacement
arrangements.

Do not store items on the ceramic surface of the induction cooker or use
it as a work surface.

Clean the induction cooker according to the cleaning and maintenance
guidelines.

Do not allow sugar or acidic food particles to fall on the induction cooker
surface, as these residues can seep into the ceramic glass over time
and become difficult to remove.

Do not use the induction cooker as a heater or to dry clothes.

Do not place the induction cooker near soft, flammable household items,
such as curtains.

Metal items like knives, forks, spoons, and lids should not be placed on
the cooktop surface, as they may become hot. After use, turn off the
cooktop elements via the control panel and do not rely on the cookware
detection feature.

2. Child Safety

1.

2.

This product is intended for adult operation and use only. Do not allow
children to play near the location of the induction cooker.

The induction cooker generates high heat due to reflective heat from the
cookware, so do not let children approach it while in use. To prevent
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burns, keep children away from cooking utensils during operation.

3. General Notes

1. Customers are advised to read the entire user manual before using the
induction cooker to understand its operating procedures and functions.
This booklet details the various functions of the induction cooker and
essential safety considerations, which will help you use this hew product
safely and effectively.

2. The induction cooker generates high heat in the cookware, steam, and
water droplets during use. To prevent burns, use it carefully and ensure
proper ventilation.

3. If the induction cooker is used for extended periods, additional ventilation
equipment is required. If you have any questions, please consult a
qualified installation technician.

4. If the power supply voltage does not match the voltage specified for the
induction cooker, it may be damaged due to voltage issues.

- Voltage: AC220 ~ 240 +5% /-10%
- Frequency: 50Hz / 60Hz
- Fuse: 13A

4. Product Description
4.1 Product

This is a built-in device, compact yet powerful, utilizing revolutionary technol-
ogy and featuring a complete metal casing.

Advantages include:
+ Easy touch control operation

« Compact and powerful electronic components allow for flat design and
safe operation

« Multiple protection and inspection features provide maximum safety
+ Short cooking times

+ Electronic energy supply monitoring

+ Complies with CB standards

4.2 Technical Data

Model Rated Voltage | Output Power Dimensions Weight

PE2926ID-3 | AC220V-240V 2800 W 510x290x77 mm | 7.2 kg

* Minimum pot diameter (for small heating area): 12 cm
+ Maximum pot diameter (for large heating area): 18.5 cm
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5. Operating Instructions
5.1 Installation Requirements

Packaging materials (plastic film, polystyrene, nails, etc.) must be kept out of
reach of children, as these parts may pose potential hazards. Small parts
may be swallowed, posing a choking risk.

The gap between the cooktop and the range hood must meet the require-
ments specified in the range hood assembly instructions.

The induction cooker must be installed on a flat surface, such as a table.
The air intake and exhaust must remain unobstructed. The distance
between the edge of the induction unit and the back wall must be at least 55
mm. If the induction cooker is located above furniture (e.g., an oven or
drawer), there must be at least 25 mm of space between the bottom of the
cooker and the furniture below.

The back wall of the cabinet must remain open in the cutting area to allow
for airflow.

The front crossbar of the furniture must be removed to provide a ventilation
opening the full width of the unit beneath the worktop.

Any crossbars below the worktop in the cutting area must be removed.

The surfaces of surrounding furniture, including laminates, veneers, or
plastic surfaces, must have high-temperature resistance (> 75 °C). If the
laminate or surface is not sufficiently heat-resistant, it may warp.

When installing the cooktop, ensure that all live connections are safely
insulated

5.2 Installation Environment
+ Maximum Ambient Temperature
o Storage: >-20°C — +70°C
o Operating: > +5°C — +40°C
+ Maximum Relative Humidity of Air
o Storage: > 10% — 90%
o Operating: > 30% — 90%



5.3 Interface Definition
Please adhere to the following rules:

+ Check and ensure that the supply voltage matches the voltage indicated

on the identification plate.

+ Electrical connections must comply with local installation regulations.
Effective national and local electrical codes must be followed.

+ The induction unit is equipped with a main power cable that can be
connected to the socket with the necessary plug. The plug must be
easily accessible for disconnection.

+ The induction unit is equipped with a cooling system; ensure that the
intake and exhaust are not obstructed (walls, fabrics, etc.).

« The induction unit must not be placed near or on hot surfaces.
+ The intake temperature must be below 40°C.

+ Operators must ensure that installation, support, and inspection are
performed by qualified personnel.

5.4 Plug

The cooktop is equipped with a cable and a three-pin plug that complies with

British Standards (BS 1363). Ensure that the plug is connected correctly:
+ Live wire: Brown (conductor color)
* Neutral wire: Blue (conductor color)
+ Earth: Green/Yellow (conductor color)

CAUTION
if the voltage is wrong, the cooking can be damaged!

Voltage: AC220V - 240V +5% / -10%
Frequency: 50 Hz - 60 Hz
Recommended Fuse: 13A

5.5 Installation

CAUTION
The electrical connection must be done by a qualified expert.




The induction cooker is equipped with a main power cable that must be
connected to a wall socket.

1.

The electrical installation must be performed by an approved contractor
according to specific national and local regulations. The installer is
responsible for the correct layout and installation and must comply with
all safety regulations. Warning signs and identification plates on the
equipment must be strictly adhered to.

Check and ensure that the main voltage matches the voltage indicated
on the identification plate.

The cooker must always be placed on a clean and flat surface (table,
base, etc.) in the designated position. It must be installed in a way that
prevents it from falling or sliding on uneven surfaces.

Before conducting a functional check, operators must understand how to
operate the cooker. Your cooker should be placed in an appropriate
location and connected to the power supply. Ensure the cooker is
securely placed and not affected by vibrations. Remove all items from
the glass ceramic cooking area. Check the area for cracks or damage. If
any are found, stop using the cooker, immediately turn off the power,
and disconnect the cooker’s power supply, contact with the cooker to the
supplier.

Installation is the responsibility of the buyer. The manufacturer is not
liable for this service. Any actions taken by the buyer due to installation
errors are not covered under warranty. The embedded cooker is
designed for installation on worktops made of various materials, provided
they can withstand temperatures of 100°C and have a thickness
between 25 to 40 mm. If the cooker is installed on the side of a kitchen
cabinet, the distance between the vertical panel and the edge of the
cooker must always be at least 150 mm. The distance between the back
wall and the edge of the cooker must be at least 55 mm. An insulating
partition (made of wood or similar material) must be inserted between the
cooker and the space below. This partition must be at least 25 mm away
from the bottom of the cooker tray.

6. Use of the hob

CAUTION
The glass ceramic zone is warmed up from the reflected heat of

the cooking pan. To avoid injuries (burning) do not touch this area.

Use a cooking pan that is suitable for induction cooking, having a bottom
diameter of at least 12 cm (like the majority of the cooking pans available in
the markets). Put some water in the pan and place it in the center of the
heating zone.



1. Connect the power supply, the induction cooker will sound "Bi", and all
indicator lights will flash for 1 second and then go out; indicating that the
induction cooker is powered on.

2. Press the "(D" button, the power indicator light is on, and the digital tube
displays " —-", indicating that the induction cooker is in standby mode. (If
there is no key action for 30 seconds, the induction cooker will automati-
cally return to the off state.); You can press the plus or minus key of the
upper and lower zones to start the machine; if you need to work in the
upper zone, press the plus or minus key of the upper zone, and the
upper zone digital display P3 power 800W is in working state; (If you
need to work in the lower zone, press the plus or minus key of the zone,
and the lower zone digital display P5 power 2000W is in working state);
The maximum power sharing of the upper and lower zones is 2800W.

3. You can set the working time of the machine by pressing the "®" button
(adjustable range: 1- 99 minutes). When the machine is in working state,
press the "Timer" button, its LED light is on, the digital tube displays "00"
and flashes, and press the adjustment key " A" or" \v " to set the timed
shutdown value. Click for 1 minute / time. Long press for 10 minutes/time
addition or subtraction; the timer time and power are displayed alternate-
ly.

4. "B "key function description: The " & " key can only be manually locked
in any state. Long press for 2 seconds to lock, and long press for 2
seconds to unlock. Press" ()" during operation to shut down directly.

5. Unattended protection function (except in manual timing state): After the
induction cooker is turned on and working for 2 hours, if there is no key
action, the program automatically determines that the user has gone out
or forgotten to shut down; the induction cooker starts the unattended
protection function and automatically shuts down.

If the indicator light remains off after pressing the " (0" key, check the
following:

+ Is the cooker connected to the power supply?
+ Is the induction cooker turned on?

+ Is a suitable pan being used for induction cooker (12 - 18.5cm)? Is it
made of suitable material?

+ Is the pot placed on the central heating area of the induction cooker?

If in spite of all appropriated controls and tests, the cooker still doesn't work.
Then please refer to the "Fault Finding" section.

Note: This appliance is an induction cooker which will only function with the
utensils with suitable material. If no pan is detected on the heating zone or if
an unsuitable material for the utensil, such as aluminum pan is detected, the
buzzer will sound once and the LED display will show the sign "EI". After 30
seconds the power levels returns to 0.
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7. Safety Protection Equipment

Description of common fault phenomena:

CODE PROBLEM REASONS REMINDER
EO Mainboard circuit failure Rapid alarm sound
E1 Inappropriate cookware Intermittent alarm sound
E2 Bottom temperature is too high Rapid alarm sound
E3 Surface sensor failure Rapid alarm sound
E4 IGBT sensor failure Rapid alarm sound
E5 Overvoltage (=275V) Intermittent alarm sound
E6 Undervoltage (=110V) Intermittent alarm sound

Trouble Check

If there is something wrong with operating, please check it first by yourself before
service is given.

Trouble Shoot Guide Point
When you put the plug into the outlet, a )
1 “Bi” sound could not be heard, press the 1. Is the plug is connected well or not?
ON/OFF key, its relative indicator light is 2. Is the house power cut or not?
not on.
1. Is the cookware suitable or not?
; ; P 2. Is the cookware placed on the right place or not?
2 E1 is being shown on the digital screen. 3. Is the diameter of the cookware bottom larger
than 12cm or not?
1. Is the surrounding temp. very high or not?
; 2. Is the air-entrance or the rear-vent jammed?
The machine sudden stop and be cut-off ° b h
3 when it is at working congition. 3. Sometimes it is the result of the pretection
equipment, wait for several minutes and
confirm it again
4 The temp. can not be controlled when 1. Is the cookware botoom rough or its centre
the machine is at working. sunk?




Important notes!

Warning: The surface of the heating area becomes extremely hot during
use, so it is always recommended to keep children away from the cooking
surface. Avoid dropping any hard objects on the surface. In some cases,
mechanical loads may damage the ceramic surface. If there are any cracks,
fractures, or other damage, you must immediately stop using the surface
and contact customer service. The ceramic glass surface must not be used
for cooking aluminum pots. Do not wrap food in aluminum foil or use a
burner without cookware placed on it. Never place flammable or explosive
materials near the cooking surface.

Fats and oils can catch fire if overheated; foods that require fats or oils (such
as French fries) must always be supervised. Additionally, ensure that the
power cords of household appliances connected to outlets near the cooking
surface do not come into contact with the hot surface. Under no circum-
stances should the power cord come into contact with an environment
exceeding 50°C. If damaged, the cable must be replaced by a designated
service agent or manufacturer. If the glass surface cracks, please unplug the
device from the power outlet immediately to avoid electric shock.

8. Cleaning and Maintenance
Some Cooking Tips:

Only use sturdy cookware, preferably thick-bottomed pots and pans. This is
especially important when preparing foods that require high cooking temper-
atures. The best heat conduction occurs when the size of the cookware
matches the burner. Any spills from the cookware should be wiped up
immediately.

The surface of the induction cooker must never be cleaned with steam or
devices that generate steam. After each use of the induction cooker, it is
essential to clean it immediately once the surface temperature returns to
normal, as even small food debris can burn during the next use. Only use
the recommended cleaning agents. Steel wool, scouring pads, and abrasive
powders can scratch the ceramic glass surface of the induction cooker and
should not be used. Regular stovetop cleaners, due to their corrosive
properties, are not suitable for this product.

For minor stains, you can wipe them away with a damp cloth or a damp cloth
with a cleaning agent diluted in water. Any residue left by the cleaner must
be removed with cold water, and then allow the surface to dry thoroughly.
Any water marks that cannot be removed with hot water can be eliminated
using vinegar mixed with lemon juice or a strong descaler. If any cleaning
agent comes into contact with the edges of the cooker, it must be wiped off
immediately with a damp cloth to prevent damage to the sealing adhesive
around the cooker base.

For stubborn stains, you may use a scraper to remove them, but the handle



of the scraper must not be made of plastic, as plastic can melt when in
contact with the hot surface and adhere to it. Use the scraper carefully to
avoid accidents. If sugar or foods containing caramel fall on the induction
cooker surface, they must be removed immediately.

Before Calling Technical Support: If the cooking surface is not working, we
recommend that you first ensure the plug is correctly inserted into the power
outlet. If you cannot find any cause for the malfunction, please turn off the
device and do not attempt to operate it. Contact technical support. The
warranty certificate included with the device entitles you to use authorized
technicians when needed, and it must be accompanied by valid purchase
documentation (such as delivery notes, invoices, cash register receipts,
etc.), which should clearly indicate the retailer's name, delivery date, and
price.

The scope of maintenance does not include the following situations:
+ Any loss caused by transportation, misuse, or negligence.

+ Scratches or damage to the ceramic glass surface caused by normal
use.

+ Losses resulting from ignoring the operating and installation instructions
in the manual.

+ Discoloration and wear naturally occurring on the exterior due to
prolonged use.

+ Losses caused by incorrect installation, modification, or repair by unau-
thorized personnel.

+ Losses caused by foreign objects or substances.
+ Losses incurred from uses other than domestic.
+ Losses caused by operation under inappropriate voltage.

+ Any losses caused by accidents, war, natural disasters, or any losses
beyond the control of the manufacturer or supplier.



