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Installation procedures

Dimension

Cut out size

min 100
490 z Z i 560

Dimensions in mm

air outlet

air outlet
sponge strip

Make sure there s a distance from side wall of at least 100mm when install of

built-in induction hob.



This is a twin heat zones induction hob, which is highly efficient and

energy saving:

Eddy Currents Iron Cookware

-

Ceramic plate

C D

\___7_4____/ \_____‘._\__/
Magnetic force line Magnetic force line

Product features:

» Safety: Multi-Safety Protection device.

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

» User friendly and convenient: With clear operation icon.

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

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

Product features details:

Safety:

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

» Auto cookware over heat protection.

» Auto switch off after 2 hour without user operation on control panel.

» Auto cookware detection: Only suitable cookware with suitable size could be
operated, any object smaller than 8cm, would not be heated up.

» Auto over heat protection device inside the induction hob, as to prevent the
internal parts from heat damage.

» The induction hob will not operate when a small size of object (size less

than 8cm) is placed on the plate.

10



Energy saving:

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

Micro-Computer control:

» Multiple heating power level to meet different cooking requirements.

» With time 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 with BUZZ warning system.

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

Construction opening:

Vent
Top glass plate
© CRISTAL
Air-entrance opening Operating panel
Function keys: Rear Left zone
Front Left zone Right zone Timer
Adjustment key
Power levels
Safety lock
display light
Power
display light

Touch Control Timer display ON/OFF

11 Safety lock



Instructions for use

Right furnace area: maximum power 2800W

Display gear 0 1 2 3 4 5 6 7 8 9
Actual power| QW | 300W | 600W | 900W | 1200W | 1600W [1900W |2200W | 2500W | 2800W

Upper left furnace area: Maximum power 1900W

Display gear 0 1 2 3 4 5 6
Actual power| ow 300W | 600W | 900W | 1200W [ 1600W [1900W

Lower left furnace area: maximum power 2400W

Display gear 0 1 2 3 4 5 6 7 8
Actual power| Q0w 300W | 600W | 900W | 1200W | 1600W [1900W | 2200W | 2400W

1. Plug in the power, the buzzer will sound "Bi", the digital tube and all indicator lights will light up
for 1 second; the power display light above the switch key " (" will flash, and " O © Q" will
display "-" in the three furnace zones. Enter standby mode.

2. Power on operation - After pressing the " () " key for 3 seconds, the buzzer will sound "Bi", the
power display light will be on, " OO (O " heating area digital tube will display "0". If the safety
lock display light is on, the digital display will show "LC", indicating the hob in the locked state,
press the " " key to unlock and then press the " ©O© O " key to operate the heating area to
enter heating.

3. If you work on the upper left induction zone, please press the " © " key. The front left zone
displays light flashes, and the digital tube displays "0". You can adjust the touch control by
sliding the power adjustment key or the up and down adjustment keys. There are 0-6 levels
adjustable, the maximum power is 1900W.

4. If you work on the rear left induction zone, please press the " ©" key. The rear left zone displays
light flashes, and the digital tube displays "0". You can adjust the touch control by sliding the
power adjustment key or the up and down adjustment keys. There are 0-8 levels adjustable, the
maximum power is 2400W.

5. If you work on the right induction zone, please press the " Q" key. The right zone displays light
flashes, and the digital tube displays "0". You can adjust the touch control by sliding the power
adjustment key or the up and down adjustment keys. There are 0-9 levels adjustable, the
maximum power is 2800W.

6. Safely lock function
1) Press the " & " button for 3 seconds, the safety lock display light will light up, the digital
display will be "LC", and the hob will enter the locked state; operating other keys except the
power button in the locked state will be invalid. Operating the power button will stop heating, but
Unable to exit locked state.
2) Release the safety lock: Press the " & " key for 3 seconds to unlock. The safety lock display
light off and not showing "LC" display on the digital tube.

7. Timer setting - Press the timer key ") " during heating, and the digital tube displays "00". Press
the "OOQ " area selection key to select the heating area that needs to be set. The timer display
light and timer digital "00" will flashing. Use "¥ " and "A " set the time, click to decrease or
increase one by one. Press and hold to decrease or increase in increments of 5. Press the timer
key "Q® " again to confirm and exit the setting (If there is no button operation within 5 seconds,
the result will be automatically saved and will exit), the hod will complete cooking in a countdown
manner.
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Utensil for induction cooker:

Suitable utensil:

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

v R O = awr

Stainless Steel Iron Pan Enameled Ganoid Tea Casting Fry Pan Fry Pot
Pot Iron Pot Pot ot

Unsuitable utensils:

1. Made of Ceramic material, Glass material, aluminum material copper
material.

2. The diameter is smaller is smaller than 12cm or larger than 26cm.

3. The bottom is not flat and/or smooth.

-
-
Casting Pot Pyrex Pot Camber Shape AIum|n|um Pots of Bottom Diameter ~ Pots Bottomis
Bottom’s Pot Is Less Than 12cm with foot

13



Precautions:

Before using:

» Do not dismantle the induction hob and change any parts or repair it by
unauthorized personal. Consult service centre for repair service.

» Do not use this induction hob when the plug or the cable is damaged.

» To avoid any damage do not over-bend the power cable.

» Do not leave any obstacle including dust clinging onto the plug.

» Use 13A electrical socket for power source. Do not share with other
electrical appliance.

» Do not touch the power plug when your hands are wet.

» Keep the induction hob away from heat or moisture.

» This induction hob must be placed on smooth surface, and keep a space of
at least 10cm from the side wall make sure with good ventilation.

» Do not immerse the induction hob into water.

» Keep the induction hob away from water splash source.

» The working ambient temperature is from -10°c to 40°c.

» A Steam Cleaner must not be used for cleaning.

14



When Using:

» Do not put the induction hob on places within the physical reach of children.

» Do not heat an empty pot or over-heating the cookware.

» Do not put metal substance like knife, fork spoon pot lid, aluminum foil etc
onto the glass ceramic plate.

» Do not move the induction hob if there is a pot resting on it

» Do not place the induction hob on carpet or table cloth when in use. Put a
board underneath the induction hob in case it must rest on carpet or table
cloth.

» Do not attach metal pin, wire or cloth chip to the air entrance of the
induction hob, otherwise the ventilation efficiency will be affected.

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

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

» To avoid any danger, do not put an iron metal sheet on top of glass ceramic
plate for heating.

» Do not heat any sealed tin, it may cause explosion.

» When the induction hob is working, you can hear a low viberating BUZZ
sound. It is the sound from the high speed fan. It is a normal condition and

need not to be worried.

15



After using:

» There is heat remains on the glass plate of the induction hob. It is hot so do
not touch it.

» Do not immerse the induction hob 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 induction hob will not be
used for an extended period of time.

» Keep the induction hob clean and prevent insects going into the induction

hob 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.

» When the glass ceramic plate is dirty, please use damp cloth to wipe and
clean it. You may clean it with mile detergent.

» To clean the greasy dirty on the mainframe body and control panel, please
clean it first with neutral detergent, wipe with soft damp cloth.

» For air intake opening or vent. Use cotton bud to clean the surface of the
vent or damp cloth with little detergent as to remove the greasy dirt. Dry
fully before used.

» Do not use steam cleaner for cleaning.

16



Safety Protection Function of Induction Cooker:

'éfofz; Possible Reasons Solutions
EO Circuit failure. Contact service centre.
E1 | No pot/pan or no suitable potis puton | pyt suitable pot/pan on the cook plate.
the cook plate.
E2 ;I;)rz)ehti)grt]tom temperature of the pot is Let the induction hob cool down.
E3 The temperature sensor malfunction. Contact service centre.
E4 | The IGBT's sensor malfunction. Contact service centre.
Check the power supply condition.
Lo when the power supply is back to
ES | The voltage is higher than 275V. normal condition, start the induction
hob again.
Check the power supply condition.
E6 | The voltage is lower 200V. when the power supply is back to
normal condition, start the induction
hob 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 Trouble shooting
1. Is the plug fall off or not? check power plug
1. when plug in to the socket no “beep” 2. Is the re-close and fuse in your house shut off or not?
soundand no indication lights. 3. Is the house power cut or not? check main power
supply.
1. Is the cookware suitable or not?
2. The induction hob is shut off after 60 2. Is the cookware placed on the middle of the plate or not.
seconds 3. is the diameter of the cookware bottom larger than 12cm
after power NO. “beepi’sound alarms. or not?

1. Is the surrounding temperature very high?

2. Is the air-entrance or the vent jammed.

3. The induction hob stops and power is 3. Sometimes it is the result of the protection function
cut off when it is at working condition. activate, wait for several more minutes and re-start.

4. Could not adjust the power rating when

the induction hob is at working. 1. Is the cookware bottom rough or the center place sunk?
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