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2 ZONES INDUCTION HOB

Model: HC-173244B

Thank you for choosing this induction hob.
This instruction manual is designed to provide you with all required instructions
related to the installation, use and maintenance of the appliance.

In order to operate the unit correctly and safely, please read this instruction
manual carefully before installation and usage.
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Statement: Because the product update constantly, the following function is not

necessarily for every product, it’s depend on the detail model.

First. Product feature - this product heating by the inside coil, and through the

panel to heat the pan.

* Environmental protection: non-toxic, no pollution, no electromagnetic radiation

* Heat fast: Based on the principle of electromagnetic induction, the bottom is heated
directly, which due to a high thermal efficiency, and fast speed.

* Use the high hardness and high temperature resistant crystal plate, can easy to clean,
also durable to use.

* Microcomputer control, the fire temperature control at will safe use, it has many
function protect, like overvoltage, under voltage, over temperature and fan delay
working.

Second. Notice

* The plate is hot after using, please do not touch with your hand.

* Please do not put the machine in water to clean

* If the power cord be damaged, please replace it in the special store and please use the
special cord.

* Please keep away from the children to use

* It must be have someone take care of this during using.

* Please don’t put paper, towels and other flammable items in the furnace heating
surface, in case of causing a fire.

* Please use special socket that more that 25A

* Please don’t let children or unconscious ability people to use

* Please do not insert the wire items to the wind and air outlet, in case of causing electric
shock

* Please do not heat sealed apparatus, in order to avoid explosion.

* Please do not use if the plate broken until fix it.

* Every time you finish, the fan keeps working to dissipate the heat , only when the fan
stop working, can unplug the power cord

* Please do not use the pot that the bottom distort, in case of the plate heating
unevenness lead to broken

* Household and Indoor use only.

* When the appliance is not in use and before cleaning, unplug the appliance from the
outlet firstly.
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* To protect against the risk of electrical shock, do not immerse the unit, cord or plug in
water or other liquid.

* The appliance is only intended for the purpose described in user manual.

* Do not use appliance or any part of the appliance out of the intended use to avoid risk.

* 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.

The appliance in a safe way and understand the hazards involved. Children shall not

play with the appliance.

Cleaninand user maintenance shall not be made by children without supervision.

If the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified persons order to avoid a hazard.

If symbol IEC 60417-5041(2002-10) is marked on appliances, its meaning shall be
explained. The instructions shall state that appliances are not intended to be operated

by means of an external timer or separate remote-control system.

WARNING: If the surface is cracked, switch off the appliance to avoid the possibility
of electric shock. Metallic objects such as knives, forks, spoons and lids should not be
placed on the hotplate since they can get hot.

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

CCorrect Diposal of this product )

The symbol on the product or on its packaging indicates

that this product may not be treated as household waste.
Instead, it shall be taken to the applicable collection point

for the recycling of electrical and electronic equipment. By
ensuring this product is disposed of correctly, you will help
prevent potential negative consequences for the environment
and human health, which could otherwise be caused by
inappropriate waste handling of this product. For more
detailed information about recycling this product, please

_ contact your local city office, your household waste disposal

service or the shop where the product was purchased.
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Installation

Selection of Installation Equipment

Cut out the work surface according to the sizes shown in the drawing.

For the purpose of installation and use, a minimum of 50mm space shall be
preserved around the hole.

Be sure the thickness of the work surface is at least 30mm. Please select
heat-resistant work surface material to avoid larger deformation caused by the
heat radiation from the hotplate. As shown below:

380mm 680mm 110mm 110mm 50mm 50mm
mini mini mini mini mini mini

The hob can be used on the table top of cabinet. The ceramic hob should be
placed horizontally. As shown below:

50mm 50mm
mini mini
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& Under any circumstances, make sure the hob is well ventilated and the air
inlet and outlet are not blocked. Ensure the hob is in good work state. As shown
below

NOTE

The safety distance between the hotplate and the cupboard above the hotplate
should be at least 760mm.
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760mm mini 110mm mini 30mm mini Air intake Air exit10 mm
Cautions

1. The hob must be installed by qualified personnel or technicians. We have
professionals at your service. Please never conduct the operation by yourself.
2. The hob shall not be mounted to cooling equipment, dishwashers and
rotary dryers.

3. The hob shall be installed such that better heat radiation can be ensured
tfo enhance ifs reliability.

4. The wall and induced heating zone above the work surface shall withstand
heat.

5. To avoid any damage, the sandwich layer and adhesive must be resistant
fo heat.

6. A steam cleaner is not fo be used.

Connection the hob to the mains power supply

The power supply should be connected in compliance with the relevant standard,
or a single-pole circuit breaker.

1. If the cable is damaged or needs replacing, this should be done by an
after-sales technician using the proper tools, so as to avoid any accidents.

2. The installer must ensure that the correct electrical connection has been
made and that if complies with safety regulations.

3. The cable must not be bent or compressed.

4. The cable must be checked regularly and only replaced by a properly
qualified person.
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@ Technical Specifications

Rated Voltage 220-240V~
Rated Frequency | 50/60Hz
Rated Power Total power 4400W

(Operation panel )
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(Suitable Cookware)

Magnetic cookware (stainless steel, magnetic stainless steel, cast iron), Flat-bottomed
cookware, Base diameter: > 12 cm and < 20 cm.
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Iron frier Iron steamer
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(Unsuitable Cookware)

Cookware made of aluminum, copper, glass, or ceramic, Cookware with a base diameter
of less than 10 cm or greater than/equal to 20 cm.

Pot with feet Ceramic pot The bottom diameter is more than 20cm
N s -é:.
E Pot of diameter
below 10cm
Curved-bottom pot Glass pot Aluminum pot

@ Operating Instructions

The product features overflow protection - when water is detected on the cooking zone,
the zone will automatically shut down to prevent malfunction caused by liquid overflow.

1. Connect the power cord to a dedicated power outlet. Turn on the power switch. The
unit will emit a beep, and all indicators will light up for 1 second before turning off - the
appliance then enters standby mode (power-on standby).

2.In standby mode, press the On/Off button to enter “ON” mode.
Within 60 seconds, press any power level button or the Keep Warm button to activate
the corresponding cooking zone. Otherwise, the appliance will return to standby mode;
An individual cooking zone will return to standby mode after its operation is concluded
by the timer or pause function. If both cooking zones are in standby mode, the
appliance will automatically shut down after 1 minute.

@ Button Instructions

Button Button Instructions

On/Off Press the On/Off button when the appliance is off to enter standby mode.
Press the On/Off button when the appliance is on to turn it off.

Pause Press the Pause button to activate pause mode when in the power level or
keep warm mode.

Press the Pause button again to resume operation when in pause mode.
Child Lock | Press and hold the Child Lock button for 2 seconds to lock or unlock the
control panel.

Boost During heating, press the Booster button to activate or deactivate the
booster function.
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Power Level | In Standby or Keep Warm mode, pressing any power level key will activate
Buttons the corresponding Power Level and enter the preset state.

(1-9) During Power Level mode, press a power level button to switch between
power levels - each key corresponds to a specific power level.

During operation, press any power level button to enter the corresponding
function setting mode.

Keep Warm | In Standby or Power Level mode, pressing the Keep Warm key will
activate the Keep Warm function and enter the preset state.

While keep-warm is active, press the Keep Warm button again to switch
between keep-warm temperature levels.

During Keep Warm operation, press the Keep Warm key to adjust the
current level setting state.

Timer +/- In Power Level or Keep Warm mode, press the Timer +/- keys to adjust
the timer setting.

@ Function Instructions

Button Function Descriptions

Power Level | ¢ In standby or keep-warm mode, press any power level button of a

Buttons cooking zone. The corresponding zone will start heating at Level 6
and enter setting mode. The power level display shows “6”. The timer
display shows “0:00”. You may now adjust the power level or set the
timer. If no operation is performed within 5 seconds, the setting is
confirmed and the zone starts operating.

* During heating mode, press any power level button to enter setting
mode: Press any power level button or use the slider touch control to
adjust the power level. There are 9 power levels in total, from Level 1
(minimum) to Level 9 (maximum). The power output and display will
change accordingly.

* During heating mode, press any power level button to enter setting
mode, then press the Booster button: The cooking zone will enter
booster mode, and the display shows “P”. The zone operates at
maximum power output. After 5 minutes, it will automatically return to
the previously set power level.

* While in booster mode: Press any power level button to return
to setting mode. Press the Booster button again to return to the
original power level. Press any power level button to switch to the
corresponding power level.

* During heating mode, press any power level button to enter setting
mode, then press the Keep Warm button: The zone will switch to keep-
warm mode.
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* Note: If the zone is not in setting mode, pressing the Keep Warm
button has no effect.

* During heating mode, press any power level button to enter setting
mode, then press the

* Timer + / - buttons: Adjust the timer within the range of 0:00 to 3:00.

* During heating mode, press any power level button to enter setting
mode, then press the Pause button: The cooking zone will enter pause
mode.

* If no operation is performed within 1 minute in pause mode, the zone
will automatically return to standby mode and stop heating.

Keep-Warm
Function

* In Standby or Power Level mode, pressing the Keep Warm button
activates the Keep Warm function at 40°C and enters the setting
state. The 40°C indicator illuminates, the level display scrolls, and the
timer display shows “0:00”. The keep warm temperature level or timer
can then be adjusted. The cooking zone status is confirmed after 5
seconds of inactivity.

During Keep Warm operation, pressing any power level button or the
Keep Warm button enters the setting state. In this state, press the
Keep Warm button again to adjust the temperature level. There are 3
adjustable keep-warm temperature levels: 40°C - 60°C - 80°C. The
corresponding indicator illuminates upon adjustment.

Keep Warm mode does not support Boost. Pressing the Boost button
is ineffective while in the Keep Warm setting state.

During Keep Warm operation, pressing any power level button or the
Keep Warm button enters the setting state. In this state, pressing any
power level button switches to Power Level operation.

During Keep Warm operation, pressing any power level button or the
Keep Warm button enters the setting state. In this state, pressing the
Timer +/- buttons adjusts the timer within a range of “0:00 to 3:00".
During Keep Warm operation, pressing any power level button or the
Keep Warm button enters the setting state. In this state, pressing the
Pause button activates Pause mode. The zone automatically returns to
Standby and ends operation after 1 minute in Pause mode.

Booster
Function

During Power Level operation, pressing any power level button enters
the Power Level setting state. In this state, pressing the Boost button
once activates the Power Level Boost function, and the zone operates
at maximum power output. The power level display will show “P”

It automatically returns to the original power level after 5 minutes of
Boost operation. To exit Boost mode, press any power level button to
enter the setting state, then press any power level button or the Boost
button to return to the original power level.
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Timer
Function

* When a cooking zone is activated and in the setting state, the timer
display shows “0:00”. Press the Timer +/- buttons to adjust the time.
Short press of the + or - button changes the time by 1 minute; long
press changes it by 10 minutes. The timer setting range is “0:00

to 3:00” (cyclical). After setting the time and function, the setting is
automatically confirmed 5 seconds after the last operation. The timer
display shows the countdown, and the dot at the lower right corner

of the level display flashes. The zone enters timer countdown mode.
(When the timer is set to “0:00”, the timer display shows nothing, the
dot does not flash, and the timer indicator turns off after confirmation.)
When a zone is in timer countdown mode, entering the setting state
again displays the remaining time on the timer display. The timer can
be further adjusted based on the remaining time. Adjusting the timer to
“0:00” or switching functions will cancel the timer setting.

If both cooking zones have a timer set, the timer display alternates
between the countdown times of the two zones every 5 seconds. The
dot at the lower right corner of the level display flashes for the zone
whose time is currently displayed. (For example, when Zone A’s time
is displayed, its dot flashes while Zone B’s dot remains off, and they
alternate accordingly.)

When the countdown reaches “0:00”, a buzzer sounds once, and the
zone enters Standby mode. (If both zones are in Standby for 1 minute,
the appliance powers off))

Child Lock
Function

During operation, press and hold the Lock button for 2 seconds to
activate Child Lock. The appliance locks the current state, the Child
Lock indicator illuminates, and the timer display shows “LO”. In this
state, no buttons respond except briefly pressing the On/Off button to
power off or pressing and holding the Lock button to unlock.

When the appliance is off, press and hold the Lock button for 2
seconds to activate Child Lock. The appliance locks the current state,
the Child Lock indicator illuminates, and the last three digits of the timer
display show “LO”. In this state, no buttons respond except pressing
and holding the Lock button to unlock.

Pause
Function

In the setting state of a cooking zone, pressing the Pause button activates
the Pause function setting state. The Pause indicator illuminates, the timer
display flashes “Stop”, and the zone stops output. The state is
automatically confirmed after 5 seconds without any operation.

Within 60 seconds of entering the Pause state, pressing any power
level button or the Keep Warm button of the zone will re-enter the
Pause setting state. In this state, pressing the Pause button again
resumes operation; otherwise, the zone automatically returns to
Standby after 60 seconds. (If both zones are in Standby for 1 minute,
the appliance powers off.)




Daily Maintenance and Care

To ensure optimal performance and a pleasant user experience, please keep the glass
panel surface clean at all times.
* If the surface becomes dirty, clean it with a soft cloth dampened with a mild detergent.
* Do not use hard or sharp objects to clean the glass surface, as they may cause
scratches or damage.
* Ensure that the built-in cabinet has good ventilation and heat dissipation to maintain
safe and efficient operation.

D Troubleshooting Guide

Problem Possible Cause/Analysis Solution
Unit does not Power cord not properly connected | Check and reconnect
power on Socket or wiring damaged Check and replace if needed
No power supply in the household | Check home power supply
Main PCB board malfunction Contact service center for repair
Cannot be Water on control panel Wipe dry before use
turned on after | Display board malfunction Contact service center for repair
power-up
Unit stops Ambient temperature too high Move to a cooler environment
heating Air inlet or outlet blocked Remove blockage and ensure
suddenly proper ventilation
during use Timer function activated Normal operation - unit shuts off
when timer ends
No operation for over 2 hours Normal auto shut-off after 2
hours of inactivity
Main PCB board malfunction Contact service center for repair
Unit turns on Main PCB board damaged Contact service center for repair
but does not | Heating zone temperature too high | Allow unit to cool down before
heat restarting
No cookware or unsuitable Use appropriate cookware
cookware on left zone




€D Error Code

Code Description

U No cookware or unsuitable cookware detected
E1 Overvoltage protection

E2 Undervoltage protection

E3 Cooking zone overheat protection
E5 IGBT overheat protection

F3 IGBT sensor open circuit

F4 IGBT sensor short circuit

F5 Cooking zone sensor open circuit
F9 Cooking zone sensor short circuit
FA Cooking zone sensor failure

FC Light board communication error

@ Standby Display

Code

Description

H

Glass panel temperature is high - Do not touch
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HUOGNG DAN
SU DUNG

y o Quét ma dé dang ky bao hanh &
wr = Chinh sach bao hanh

Tén san pham: BEP TU 2 VUNG NAU HC-173244B
Ma san pham: 536.61.717

Viethamese
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BEP TU 2 VUNG NAU

Model: HC-173244B

Cam on Quy khach da lua chon bép tu nay.

Hudng dan s dung nay dudc thiét ké dé cung cédp cho Quy khach tat ca cac
hudng dan can thiét lien quan dén viéc lap dat, sit dung va bao tri thiét bi.

Dé van hanh thiét bi dung cach va an toan, vui long doc ky hudng déan s dung
nay trusc khi lap dat va st dung.
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Tuyén bé: Do san phdm dudc cap nhat lién tuc, cac chic nang dudi day cé thé khong ap

dung cho moi san pham,; tay thudc vao ting model cu thé.

Pac diém san phdm: San phdm nay gia nhiét bang cudn day bén trong, truyén nhiét qua

mat kinh dé lam noéng dung cu néu.

« Bao vé moi trudng: Khong doc hai, khong gay 6 nhiém, khong phat bic xa dién tu.

+ Gia nhiét nhanh: Dua trén nguyén ly cam ng dién tu, day ndi dudc lam néng truc tiép,
hiéu suat nhiét cao va téc do gia nhiét nhanh.

* St dung mat kinh dang tinh thé chiu nhiét, do cting cao, dé vé sinh va bén bi khi st
dung.

« Diéu khién bang bo vi xti Iy, c6 thé tly chinh mic cong sudt/nhiét do linh hoat.

+ An toan khi stt dung: C6 nhiéu chic nang bao vé nhu qua ap, thap ap, qua nhiét va
quat tan nhiét chay tré.

Luu y:

« Mat bép van néng sau khi stt dung, khéng cham tay truc ti€p vao bé mat.

« Khong nhung thiét bi vao nudc dé vé sinh.

» Néu day ngudn bi héng, vui long thay thé tai clia hang chuyén dung va st dung dung
loai day chuyén dung.

« D& xa tam tay tré em khi st dung.

* Ludn c6 nguoi giam sat trong qua trinh st dung.

« Khong dat gidy, khan hoac cac vat dé chay 1én bé mat gia nhiét dé tranh nguy co chay.

* St dung 6 cam chuyén dung c6 dong dinh muc trén 25A.

+ Khong dé tré em hoac ngudi khong co di nang luc nhan thuc st dung thiét bi.

« Knhong dua vat kim loai hoac day dan vao khe thong gio/thoat khi dé tranh nguy co dién
giat.

+ Khong dun néng céac vat chua kin dé tranh nguy co né.

* Khéng st dung néu mat kinh bi ntt v& cho dén khi dugc stia chia.

« Sau madi lan st dung, quat van tiép tuc hoat dong dé tan nhiét; chi rat nguén khi quat
da dung han.

+ Khong st dung néi co day bi bién dang dé tranh gia nhiét khong déu gay nut vé mat
kinh.

* Chi st dung trong gia dinh va trong nha.

+ Khi khéng st dung hoac trudce khi vé sinh, phai rat phich cam khoi 6 dién.

« P& tranh nguy co dién giat, kndng nhung thiét bi, day nguén hoac phich cam vao nudc
hoac chét ldng khac.

15



HAFELE

« Thiét bi chi dudc st dung cho muc dich mé ta trong Huéng dan nay.

« Khong st dung thiét bi hoac bét ky bé phan nao sai muc dich dé tranh rui ro.

« Thiét bi khong dudc thiét ké cho nhiing ngudi (bao gém tré em) co han ché vé thé chat,
cam giac hoac tinh than, hoac thiéu kinh nghiém va kién thic, trtt khi dugc giam sat
hoac huéng dan bsi ngudi chiu trach nhiém vé an toan.

« Phai st dung thiét bi maét cach an toan va hiéu rd cac nguy ¢o lién quan. Tré em khong
dugc choi dua véi thiét bi.

* Viéc vé sinh va bdo dudng khong dudc thuc hién bdi tré em néu khong co su giam sat.
Néu day ngudn bi héng, day nguén phai dudc thay thé bdi nha san xuét, dai ly dich vu
hoac ngudi c6 chuyén moén tuong duong dé tranh nguy hiém.

* Néu thiét bi co ky hiéu IEC 60417-5041 (2002-10), y nghia cua ky hiéu sé dudc gidi thich
cu thé. Khong diéu khién thiét bi khong bang bd hen gid bén ngoai hoac hé théng diéu
khién tlr xa riéng biét.

« CANH BAO: Néu bé mat bi nut, hay tat thiét bi dé tranh nguy co dién giat. Khong dat
cac vat kim loai nhu dao, nia, thia, ndp 1én mat bép vi ching co thé bi nong lén.

« Thiét bi chi dudc thiét ké dé st dung trong gia dinh va cac mai trudng tuong tu nhu:

- Khu vuc bép danh cho nhan vién trong clia hang, van phong va cac maéi trudng lam
viéc khac;

- Nha & nong trai;

- Khach st dung trong khach san, nha nghi va cac maéi trudng luu tru tuong tu;

- Méi trudng dang nha nghi cé phuc vu an sang.

(Hu6ng dén thai bé ding cach san pham )

Biéu tuong trén san phdm hoéac bao bi cho biét san phdm
nay khong dugc xt ly nhu rac théi sinh hoat thong thudng.
Thay vao do, san phdm can dugc chuyén dén cac diém thu
gom phu hop dé tai ché thiét bi dién va dién tu. Viéc xt ly
dung cach sé goép phan ngan ngtia cac tac dong tiéu cuc
tiém tang déi véi moi trudng va stic khée con ngudi do xt ly
rac thai khong dung quy trinh. Bé biét thém théng tin chi tiét
vé cach tai ché san phdm nay, hay lién hé véi co quan chtic
nang dia phuong, dich vu quéan ly rac théi, hoac noi ban da

BN | e sinpham.
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Ldp dat

Lua chon thiét bj 1dp dat

Cat bé mat b&p theo cac kich thudc frong ban vé.

Pé 1&p dat var st dung, phdi dé lai khodng tréng 16i thiéu 50mm xung quanh 16
cat.

Bam bdo d6 day clia bé mat bép it nhét I 30mm. Vui long chon vét liéu chiu
nhiét cho bé mat bép dé tranh bi bién dang qud nhiéu do mat bép téa nhiét.
Dudi day Ia hinh minh hoa:

CHAT TRAM KHE

A B c D E F
T6i thidu T6i thiéu T6i thidu T6i thiéu T6i thiéu T6i thidu
380mm 680mm 110mm 110mm 50mm 50mm

C6 thé 1&p dat bép tU trén mat 14 bép. Bat bép dién gém ndm ngang. DU
dday & hinh minh hoa:

A B
16i thidu | T8I thidu
50mm 50mm
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A\ Hay dam bdo bép théng gid 161, 16 hat khi var 16 thodt khi kndng bi chan
frong moi trudng hap. BAm bdo bép trong trang thdi hoat déng t&t. Dusi day
I& hinh minh hoa

LUU Y

Khodng cdch an todn 16i thiéu gidia mat bép vér 1 bép phia trén 1& 760mm.

A B c D E
T6i thieu T6i thieu T6i thieu s LS thodt khi
760mm 110mm 30mm LO hat kn 10 mm

Than trong

B&p tU phdi do nhan vién hodc ky thudt vién dd tinh dd 1dp dat. Chdng t6i co
cdc chuyén gia san sang gidp dd ban. Vui ldng khéng dugc tu v Idp ddt.

1. Khoéng duge gdn bép tU vai thiét bi lam mat, may rlia bat vé may sdy
thung quay.

2. Phaildp dat bép U sao cho ddm bdo khd ndng tda nhiét t6t dé bép ti
hoat déng an toan.

3. Tudng va khu vuc chiju nhiét 1t phia trén bé mat bép phdi chiu duge nhiét.
4. D& tranh hu hdng, bé mat bép va keo dinh phdi chiu dugdc nhiét.

5. Khong dudce st dung may lam sach bang hoi nudc.

K&t néi bép tir véi nguon dién chinh

Phai k&t n&i ngudn dién theo tiéu chué’m lién quan hodc cdu dao mét cuc.

1. Néu day dién bj hédng hogic can thay thé thi viéc stia/thay day dién phai
do ky thudt vién thyc hién véi cac cong cy thich hgp dé tranh tai nan.

2. Ngusildp dat phdi ddm bdo rdng thiét bj dién dugc két ndi chinh xac va
tuan thd cac quy dinh an todn.

3. Khdng dude udn cong hodc chén ép ddy dién.

4. Phdikiém tra day dién thudng xuyén va viéc thay ddy dién phdi do ngudi
dd chuyé&n mon thuc hién.
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) Technical Specifications

Bién ap dinh mtc
Tan s6 dinh muc
Cong suét dinh mtc

(Béng diéu khién )

220-240V~
50/60Hz
Téng cong suét 4400W
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(Dung cu nau phu hdp)

Dung cu ndu co tinh tu (thép khong gi, thép khong gi nhiém tu, gang).

P

Dung cu c6 day phang: Busng kinh day: > 12 cm va < 20 cm.

N&i chién bang sat

a = b 3
H — & =
Noi sat No6i ndu dé an dam
—
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— [
Chao sat Am dun nudc bang sét
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Noi hdp bang sét
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(Dung cu nau khéng phu th>

Dung cu bang nhém, déng, thay tinh hoac gém. Dung cu c6 dudng kinh day dudi 10 cm
hoac bang hoac hon 20 cm.

T | Y —

No6i co6 chan No6i gébm Budng kinh day I6n hon 20cm

~ 's c“_E‘:.
A I Puong kinh day @

nhé hon 10cm

Bay cong Loai néi thay tinh Am nhom

@D Huong dan st dung

San pham dugc trang bi chic nang bao vé chdng tran - khi phat hién co nudc trén ving
nau, bép sé tu dong tat dé tranh su ¢6 do chét long tran gay ra.

1. Cam day ngudn vao 6 dién chuyén dung. Bat cong tac ngudn. Thiét bi sé phat ra tiéng
“bip”, tat ca den bao sang trong 1 giay réi tat - ltc nay thiét bi chuyén sang ché do cho
(Standby).

2.0 ché do chg, nhan nut On/Off dé chuyén sang ché do “ON”.

Trong vong 60 giay, nhan bét ky nut muc cong suét hoac nat “Gitr &m” (Warm) dé kich
hoat viing ndu tuong ting. Néu khong, thiét bi sé quay lai ché do chd. Mdi viing ndu sé
tu dong tré vé ché do cha sau khi két thiic hoat dong bang chic nang hen gid hoac
tam dtng. Néu cé hai viing ndu déu & ché do chd, thiét bi sé tu dong tat sau 1 phut.

€D Huong dan cac nut chic nang

Nut Chiic nang

On/Off Nhén khi thiét bi dang tat dé vao ché dé cha.

(Bat/Tat) Nhan khi thiét bi dang hoat dong dé tat thiét bi

Pause Nhéan dé kich hoat ché do tam dting khi dang & ché dd cong suét hoac

(Tam dung) gid am.
Nhén lai dé tiép tuc hoat dong

Child Lock Nhén va gili trong 2 giay dé khoa hoac mé khoa bang diéu khién.
(Khoa tré em)

Boost Trong qua trinh gia nhiét, nhén dé bat/tat chiic nang tang cudng.
(Gia nhiét
nhanh)
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Cac nut muc | O ché do cho hoac gitr &m: Nhan bat ky nut nao dé kich hoat mic cong
cong suat suét tuong Ung va vao trang thai cai dat trudc.
(1-9) Trong ché do cong suét: Nhédn cac nut dé chuyén ddi gitia cac muc
cong suét.
Trong khi hoat dong: Nhén dé vao ché do cai dat chiic nang tuong Ung.
Keep Warm | O ché do cho hoac cong suét: Nhan dé kich hoat chuic nang gitt am va
(Gia am) vao trang thai cai dat truéc.
Khi dang gitt &m: Nhén lai dé chuyén ddi gitia cac mdc nhiét gic &m.
Trong qua trinh gitt &m: Nhén dé diéu chinh mc hién tai.
Timer +/- Trong ché do cong suét hoac gitt &m: Nhan Timer +/- dé diéu chinh thoi
(Hen gio +/-) | gian hen gid.

@) Husng dan cac nat chic nang

Nuat Chuic nang

Nut muc + O ché do cha hoac gitt &m, nhan bét ky nut muc cong suét nao cla
cong suat mot ving ndu. Vang ndu tuong Ung sé bat dau gia nhiét 6 muc 6 va
(Power chuyén sang ché do cai dat. Man hinh hién thi muc cong suét la “6”,
Level man hinh hen gid hién thi “0:00”. Sau d6 co6 thé diéu chinh muc cong
Buttons) suéat hoac cai dat thai gian. Néu khong co thao tac trong vong 5 giay,

cai dat sé dudc xac nhan va viung ndu bat dau hoat dong.

« Trong ché doé gia nhiét, nhan bét ky nut muc céng suét nao dé vao ché
do cai dat: nhéan nut muc cong suédt hoac st dung thanh trugt cam tng
dé diéu chinh. C6 tng cong 9 muc cong suét, ti Muc 1 (thdp nhat)
dén Muc 9 (cao nhét). Cong suét va hién thi sé thay déi tuong ung.

« Trong ché dé gia nhiét, nhan nut muc cong suét dé vao ché dé cai dat,
sau do nhan nut Boost: viing ndu sé chuyén sang ché do tang cusng,
man hinh hién thi “P”. Ving ndu hoat déng & cong suét t6i da va sau 5
phut sé tu dong trd vé muc cong suét da cai dat trudc do.

* Khi dang & ché do Boost: nhan bat ky nut muc cong suét nao dé quay
lai ché do cai dat. Nhan lai nut Boost dé tré vé muc cong suét ban dau.
Nh&n nut muc cong suét bat ky dé chuyén sang muc tuong Ung.

« Trong ché do gia nhiét, nhan nut mic cong suét dé vao ché do cai dat,
sau dé nhan nut Keep Warm: viing ndu sé chuyén sang ché do gilr am.
Luu y: Néu vung ndu khong & ché do cai dat, viéc nhan nut Keep
Warm sé khong co tac dung.

* Trong ché do gia nhiét, nhdn nut mic cong suét dé vao ché do cai dat,
sau do nhan nut Timer +/-: Biéu chinh thoi gian trong khoang tu 0:00
dén 3:00.

* Trong ché doé gia nhiét, nhan nut muc cong suét dé vao ché do cai dat,
sau dé nhan nut Pause: Vung nau sé chuyén sang ché do tam dung.

* Néu khéng co thao tac trong vong 1 phut & ché dé tam duing, ving
nau sé tu dong chuyén vé ché do chad va ngung gia nhiét

21



HAFELE

Chuc nang
git &m
(Keep-
Warm
Function)

+ O ché do chd hoac ché do cong suat, nhan nut Keep Warm dé kich
hoat chlic nang gitt &m & 40°C va vao trang thai cai dat. Bén bao 40°C
séang, man hinh mdc hién thi chay, man hinh hen gid hién thi “0:00". C6
thé diéu chinh muc nhiét gitt &m hoéac thai gian. Trang thai sé duoc xac
nhan sau 5 giay khong thao tac.

* Trong qua trinh gitr &m, nhan bat ky nat mdc cong suét hoac nut Keep
Warm dé vao trang thai cai dat. Trong trang thai nay, nhan lai nut Keep
Warm dé diéu chinh muc nhiét. C6 3 muc nhiét gitr &m: 40°C - 60°C -
80°C. Beén bao tuong tng sé sang khi diéu chinh.

» Ché do gitr &m khong hé tro chic nang Boost. Nhdn nit Boost trong
trang thai nay sé khong co6 tac dung.

* Trong qua trinh gitr &m, nhan nut muc cong suét hoac Keep Warm dé
vao trang thai cai dat. Trong trang thai nay, nhan nat muc coéng suét
bat ky dé chuyén sang ché do cong suét.

« Trong qua trinh gitt &m, nhén nut muc cong suét hoac Keep Warm dé
vao trang thai cai dat. Trong trang thai nay, nhan nut Timer +/- dé diéu
chinh thai gian trong khoang tu “0:00 dén 3:00”.

« Trong qué trinh gitt &m, nhan nut muc cong suét hoac Keep Warm dé
vao trang thai cai dat. Trong trang thai nay, nhan nut Pause dé kich
hoat ché dé tam dung. Néu & ché dé tam dung trong 1 phut, ving ndu
sé tu dong tré vé ché do chd va két thuc hoat dong.

Chuic nang
Tang cudng
(Booster
Function)

« Trong ché dé cong suét, nhan nat muc cong suéat dé vao trang thai cai
dat. Trong trang thai nay, nhan nut Boost moét 1an dé kich hoat chtic
nang tang cudng cong suét. Vung nédu sé hoat dong & cong suét téi da
va man hinh hién thi “P”.

* Sau 5 phut hoat dong & ché do Boost, thiét bi sé tu dong tré vé muc
cong sudt ban dau. Bé thoat khoi ché dd Boost: nhan bat ky nat muc
cong sudt dé vao trang thai cai dat, sau dé nhan nat mic cong suét
bat ky hoac nut Boost dé quay vé muc cong suét ban dau.
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Chuic nang
Hen gio
(Timer
Function)

Khi mét viing ndu dugc kich hoat va & trang théi cai dat, man hinh
hen gid hién thi “0:00”. Nhan céac nut Timer +/- dé diéu chinh thai gian.
Nh&n nhanh nut “+” hoac “-”: thay déi 1 phut méi lan. Nhan gid: thay
ddi 10 phat méi lan. Pham vi cai dat thoi gian: ttr 0:00 dén 3:00 (dang
tuan hoan). Sau khi cai dat thai gian va chidc nang, hé théng sé tu dong
xac nhan sau 5 giay ké t thao tac cudi cung. Man hinh hen gid sé hién
thi dém ngudc, va ddu chdm & goéc dudi bén phai ctia man hinh muc
cong suét sé nhap nhay. Vung ndu chuyén sang ché do dém ngudc
hen gid. (Khi thai gian cai dat la “0:00”, man hinh hen gid khéng hién
thi, ddu chdm khong nhdp nhay va dén bao hen gid sé tat sau khi xac
nhan.)

Khi viing ndu dang & ché dé dém ngudc, néu vao lai trang thai cai dat,
man hinh sé hién thi thai gian con lai. Co thé tiép tuc diéu chinh dua
trén thai gian nay. Néu diéu chinh vé “0:00” hoac chuyén sang chic
nang khac, cai dat hen gid sé bi huy.

Néu céa hai viing ndu déu cai dat hen gid, man hinh sé luan phién hién
thi thoi gian dém nguoc clia ting vang méi 5 giay. Dau chdm & goc
dudi bén phai ctia man hinh muc cong suét sé nhdp nhay tucng Ung
v4i viing dang hién thi. (Vi du: khi hién thi ving A, ddu chédm cutia ving
A nhép nhay, vung B khéng nhép nhay; sau do luan phién.)

Khi thoi gian dém nguadc vé “0:00”, thiét bi sé phat mot tiéng “bip” va
ving ndu chuyén vé ché do chd. (Néu ca hai ving ndu 6 ché do cho
trong 1 phut, thiét bi sé tu dong tat.)

Chuc nang
Khoa tré
em

(Child Lock
Function)

Trong qua trinh hoat déng, nhén va git nut Lock trong 2 giay dé kich
hoat khoa tré em. Thiét bi sé khoa trang thai hién tai, den bao khoa
sang va man hinh hen gid hién thi “LO”. Trong trang thai nay, tat ca
cac nut déu khong hoat dong, ngoai trir: Nhan nhanh nut On/Off dé tat
thiét bi. Nhan va git nut Lock dé ma khoa.

Khi thiét bi dang tat, nhan va gitr nut Lock trong 2 giay dé kich hoat
khoa tré em. Thiét bi sé khoa trang thai hién tai, dén bao khoa sang va
ba ky tu cudi trén man hinh hen gid hién thi “LO”. Trong trang thai nay,
tdt ca cac nut déu khong hoat dong, ngoai trir nhan va git nut Lock dé
ma khoa.

Chuc nang
Tam dung
(Pause
Function)

Trong trang thai cai dat clia ving ndu, nhéan nut Pause dé kich hoat ché do
tam dung. Ben bao tam duing sang, man hinh hen gio nhap nhay cha
“Stop”, va viing ndu nguing gia nhiét. Trang thai sé dudc xac nhan sau 5 giay
néu khong co thao tac.

Trong vong 60 gidy ké tir khi vao ché do tam duing, nhan bét ky nut muc
cong sudt hoac nut Keep Warm clia ving ndu dé quay lai trang thai cai dat
tam duing. Trong trang thai nay, nhan lai nut Pause dé tiép tuc hoat dong.
Néu khong co thao tac, ving ndu sé tu dong tré vé ché do chd sau 60 giay.
(Néu cé hai ving ndu & ché do cha trong 1 phut, thiét bi sé tu dong tat).
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Bao dudng va vé sinh hang ngay
Dé dam bao hiéu sudt t6i uu va trai nghiém st dung tét, vui long ludn gitt bé mat kinh
sach sé.
« Néu bé mat bi ban, hay lau bang khan mém tham chét tay rita nhe.
+ Khong st dung vat ctiing hoac sac nhon dé vé sinh mat kinh, vi co thé gay tray xudc
hoac hu héng.
« Bam bao tu bép 1ap dat co hé théng thong gid va tan nhiét t6t dé duy tri hoat dong an
toan va hiéu qua.

@) Husng dan xt ly su c6

Sucé Nguyén nhan Giai phap
Thiét bi knong | Day ngudn chua két néi dung Kiém tra va cam lai
khoi dong O cam hoac day dién bi hdng Kiém tra va thay thé néu can
Khéng c6 dién trong nha Kiém tra nguén dién gia dinh
Bo mach chinh (PCB) bi 5i Lién hé trung tam bao hanh dé sta
chba
Khong thé bat | Co nuéc trén bang diéu khién Lau kho trudce khi st dung
sau |fhi cép Bo mach hién thi bi 16i Lién hé trung tam bao hanh dé stia
nguon chia
Bép ngung gia | Nhiét d6 maéi truong qua cao Di chuyén thiét bi dén noi méat hon
nhiét dot ngot | | & hut/xa gio bi tac Loai bd vat can, dam bao thong
khi dang su gid
dung

Chuic nang hen gid da kich hoat | Hoat déng binh thudng - bép tat
khi hét thai gian
Khong thao tac trong hon 2 gid | Tu dong tat sau 2 gio khong hoat

dong
Bo mach chinh (PCB) bi 16i Lién hé trung tam bao hanh dé sta
chba
Thiét bi bat Bo mach chinh bi héng Lién hé trung tam bao hanh dé sta
nhung khéng chia
gia nhiét Nhiét do viing ndu qua cao Doi thiét bi ngudi réi khai dong lai
Khoéng ¢é néi hoac néi khéng S0 dung dung cu ndu phu hop

phu hop & vung ndu bén trai
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Ma Mo ta

U Khoéng c6 néi hoac néi khong pha hop
E1 Bao vé qua ap

E2 Bao vé thap ap

E3 Bao vé qua nhiét vang néau

ES Béao vé qua nhiét IGBT

F3 Cam bién IGBT hd mach

F4 Cam bién IGBT ngan mach

F5 Cam bién vung ndu hé mach
F9 Cam bién ving ndu ngan mach
FA L&i cadm bién vung nédu

FC L6i giao ti€p man hinh hién thi

€D Man hinh ché

Ma

M6 ta

H

Nhiét d6 mat kinh con cao - Khéng cham vao
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