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Congratulations on the purchase of your new Induction Hob.
We recommend that you spend some time to read this Instruction / Installation Manual
in order to fully understand how to install correctly and operate it. For installation, please
read the installation section. Read all the safety instructions carefully before use and
keep this Instruction / Installation Manual for future reference.

Chung téi khuyén nghi danh thoi gian doc Hudng dan lap dat nay dé hiéu day du cach
lap dét va van hanh. D€ ldp dat, vui Iong doc phan lap dat.
Doc ky tat ca cac huéng dan an toan truoc khi st dung va gict lai Huéng dan ldp dat nay
dé tham khao sau nay.
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0 Safety Warnings

Your safety is important to us. Please read below information carefully before installing
or using your Hob.

The appliance is not to be used 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. children being supervised not to play with the
appliance.

WARNING: If the surface is cracked, switch off the appliance to avoid the possibility
of electric shock, for hob surfaces of glass-ceramic or similar material which protect
live parts.

WARNING: A steam cleaner is not be used.

*  Metallic objects such as knives, forks, spoons and lids should not be placed on
the hob surface since they can get hot.

*  After use, switch off the hob element by its control and do not rely on the pan
detector.

« That the appliance is not intended to be operated by means of external timer or
separated remote-control system.

/MN\DANGER OF FIRE: Do not store items on the cooking surfaces.

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

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

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

* This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. children shall not
play with the appliance. cleaning and user maintenance shall not be made by
children without supervision.

WARNING: The appliance and its accessible parts become hot during use.

« Care should be taken to avoid touching heating elements.

- Children less than 8 years of age shall be kept away unless continuously

N\ supervised.

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

NEVER try to extinguish a fire with water, but switch off the appliance and then cover

flame e.g. with a lid or a fire blanket.

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

WARNING: Danger of fire: do not store items on the cooking surfaces.

WARNING: Use only hob guards designed by the manufacturer of the cooking
appliance or indicated by the manufacturer of the appliance in the instructions for use
as suitable or hob guards incorporated in the appliance. The use of inappropriate
guards can cause accidents.



Q Product Overview

Top View

Control Panel
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Heating zone Power

Heating Zone Heating Zone
Left zone (Induction) 2300/2600W (Booster)
Right zone (Induction) 2300/2600W (Booster)




Reference

Description

ON/OFF key

Child lock key

Pause key

Boost control key
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Power/Timer sliderregulating

Cooking functions indicator

Timer Key
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Induction cooking is a safe, advanced, efficient, and economical cooking technology.
It works by electromagnetic vibrations generating heat directly in the pan, rather than
indirectly through heating the glass surface. The glass becomes hot only because the
pan eventually warms it up.

%999 %

Iron pot
m mel Magnetic circuit ceramic
——— Glass plate
\ == sss) ——— |nduction coll
- L, 1 Induced currents

Before using your New Induction Hob

» Read this guide, taking special note of the 'Safety Warnings' section.
* Remove any protective film that may still be on your Induction hob.

Using the Touch Controls

The controls respond to touch, so you don't need to apply any pressure.

» Use the ball of your finger, not its tip.

* You will hear a beep each time a touch is registered.

» Make sure the controls are always clean, dry, and that there is no object (e.g. a
utensil or a cloth) covering them. Even a thin film of water may make the controls

difficult to operate.

v X
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Choose the right Cookware

1.
2.

Only use cookware with a base suitable for induction cooking.
Look for the induction symbol on the packaging or on the
bottom of the pan.

-
You can check whether your cookware is suitable by carrying g« -
out a magnet test. Move a magnet towards the base of the
pan. If it is attracted, the pan is suitable for induction. =
e

If you do not have a magnet:

Put some water in the pan you want to check.

If Y does not flash in the display and the water is heating, the pan is suitable.
Cookware made from the following materials is not suitable: pure stainless steel,
aluminum or copper without a magnetic base, glass, wood, porcelain, ceramic, and
earthenware.

Do not use cookware with jagged edges or a curved base.

Make sure that the base of your pan is smooth, sits flat against the glass, and is the
same size as the cooking zone. Use pans whose diameter is as large as the graphic of
the zone selected.Using a pot a slightly wider energy will be used at its maximum
efficiency.If you use smaller pot efficiency could be less than expected. Pot less than
140 mm could be undetected by the hob. Always centre your pan on the cooking zone.

Y7 Y
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Special functions

Over-Temperature Protection

A temperature sensor equipped can monitor the temperature inside the Induction
hob. When an excessive temperature is monitored, the Induction hob will stop
operation automatically.

Detection of Small Articles

When an unsuitable size or non-magnetic pan (e.g. aluminium), or some other
small item (e.g. knife, fork, key) has been lelt on the hob, the hob automatically go
on to standby 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 for your induction hob. It shut
down automatically if ever you forget to turn off your cooking. The default working
times for various power levels are shown in the below table:

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

Default working timer (min) 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.

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



@ Using your Induction Hob

To start cooking

1. Touch the ON/OFF key (A) for 3 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 pan on the cooking zone that
you wish to use.

»  Make sure the bottom of the pan and the
surface Of the cooking zone are clean and dry.

3. According to the heating zone where the pan is placed, select a relevant

zone select key by pressing 1 @ " 'i,v” ! H4 \H5\\HHh\HlmlHIHL!)lHHlUl @ " key (E) The Symbol

1

1-9 selected will stay fully it

4. Adjust heat setting by touching the slider regulating key (E) control.

D) IIITING)
23 4 5 6 7 8 9 5 6 7 8 9

3 4

Power Down Power Up

» If you don't choose a heat setting within 1 minute, the Induction hob will
automatically switch off. You will need to start again at step 1.
* You can modify the heat setting at any time during cooking.

If the display flashes '_-' setting alternately with the heat setting

This means that:

«  You have not placed a pan on the correct cooking zone or,

- The pan you're using is not suitable for induction cooking or,

«  The pan is too small or not properly centred on the cooking zone.

No heating takes place unless there is a suitable pan on the cooking zone. The display
will automatically turn off alter 1 minutes if no suitable pan is placed on it.
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When you have finished cooking

1. Touching the relevant zone select key (E) for 3 seconds that you wish to switch off.
Press the "-"key will decrease the power to "O" level,

2. Beware of hot surfaces
"H" will show which cooking zone is hot to touch. It will disappear when the
surface has cooled down to a safe temperature. It can also be used as an energy
saving function if you want to heat further pans, use the hotplate that is still hot.

Using the Boost function

Actived the boost function

1. Select the heating zone by touching the zone select key (E).

2. Touching the boost control key (D) , the zone indicator show “2600” and the
power reach Max.

Cancel the Boost function

1. Touching the relevant zone select key (E) that you wish to cancel.

2. Touching the slider regulating key (E) to cancel the Boost function, then the
cooking zone will revert to level 9.

» The function can work in any cooking zone.

» The cooking zone returns to level 9 alter 5 minutes.

@ Using Cooking Functions

You can choose 3 handy cooking functions by pressing the cooking functions key (F) [&
each time moves from one function to the other.

i Melt or defrost Cabout ( about 50°C)
)Y

— Heating or keeping warm (about 70°C)

8 Simmering,useful for slow cooking (about 90°C)

10



@ Using Child Lock Function

« You can lock the controls to prevent unintended use (for example children
accidentally turning the cooking zones on).
*  When the controls are locked, all the controls except the OFF control are disabled.

To lock the controls
Touch the child lock key (B)E for 3 seconds. The indicator above the child lock key
will be on and the timer indicator will show "Lo"

To unlock the controls
Touch and hold the keylock control for a while
You can now start using your Induction hob.

& When the hob is in the lock mode, all the controls are disable except OFF ,

you can always turn the hob off with the OFF control in an emergency, but you shall
unlock the hob first in the next operation .

@ Using the Timer

You can use the timer in two different ways:
* You can set it to turn one cooking zone off after the set time is up.
* You can set the timer for up to 99 minutes.

Setting the timer off zones

1. Selecting the relevant cooking zone by touching the power slider regulating key to
set the power lever you required, the dot next to power level indicator will flash for
5 seconds.

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

3. After that, if the indicator §& will keep on flashing meaning that the timer setting
indicator shows the relevant zone remaining time until the timer expires; or else the
indicator 66 will keep on lighting until the timer expires.

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.

@ Using the Pause function

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 (C), all burner will stop
working,and all LED indicator will show the symbol "Stop" .

2. Press the pause key (C) again, all setting will restart at the previous setting. »



Failure Inspection

Problem code and solution
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No. Error Codes /EN Error Error Reasons/Cause What to do
display
Can not detect the Pot > No or unsuitable cooking utensils have < Use suitable cookware or select the
1 '_| been placed on the cooking zone; cookware size depending on the
> Driver board unit defeet; cooking zone;
s o Coil defect: > Replace driver board unit;
> Replace Coil:
One or more sensor
buttons are covered, e. = Finger contact or by objects placed on
2 g. due to finger contact Er03 them. > Clean the user interface
or by objects placed on
them.
The connection > Connection cable not correctly plugged > Reconnect the cable between the display
3 between the display F1 or defect: board and the driver board ;
board and the driver o Driver board unit defeet; > Replace the driver board ;
board is fail o Display board unit defect, = Replace the display board :
4 Coll temperature sensor F3E > Coil sensor defect = Replace the coil sensor
failure ( Open circuit ) .
° Restart after the induction hob cools down.
Over-temperature for o Heating with no water in the pot > Replace the coail sensor if E1E reappears
5 the coil and ceramic E1E = Coil sensor defect (short circuit) after complete cooling down of cook top.
glass o Driver board unit defect > Replace driver board unit if E1E reappears
after replace
Temperature sensor ° Heat dissipation is not good o Check the air inlet of fan
6 of the IGBT is high E2E ¢ Fan defect > Check the air outlet of cooktop
> Replace fan
> Replace power board unit if E2E reappears
after replace
b | | > Inspect whether power supply is normal;
normal supply Power on after the power supply is normal.
7 ESE P PPy
voltage (too high) Input vottage >270V o Replace power board unit if E3E
reappears after replace fan.
> Inspect whether power supply is normal;
Power on after the power supply is normal.
8 égggrgng;ﬁsv\)y E4E Input voltage < 160V o Replace power board unit if EAE reappears
after replace fan.
N < Inspectioncoil sensor Assembly
Coll temperature sensor Assembly dislocation of coil sensor + Replace Coll sersor
9 failure ( Abnormal ) ESE o NTC sensor mechanically or Electrically defect + Replace driver board unit if E5E
+ Driver board unit defect eplace driver board unit reappears
after replace coil sensor.
1. Mains connection wrong ° Inspection mains connection of cooktop
2. Power board of cook top defect ° Replace power board unit
10 The cooktop cannot / 3. Display board defect = Replace display board unit
be switched on. 4. Connection cable between the power board | = Reconnect the cable between the display
of cook top and the display board defect board and the power board ;
1. Mains connection wrong for the hood < Inspection mains connection of hood
The hood fan cannot be 2. Power board of hood defect + Replace power board unit of hood
switched on. y 3. Display board defect < Replace display board unit
11 4. Connection cable between the power board | = Reconnect the cable between the display
of hood and the display board defect board and the power board of hood ;

The above are the judgment and inspection of common failures.
Please do not disassemble the unit by yourself to avoid any dangers and damages to the induction hob and
please contact the supplier.

12
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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 5 cm space shall be preserved
around the hole.

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

L(mm) (W(mm) Hmm) |D(mm) |/A(mm) |[B(mm) | X(mm)
730 430 60 56 695 385 50 mini

Under any circumstances, make sure the Induction cooker hob is well ventilated and the air
inlet and outlet are not blocked. Ensure the induction cooker 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 760 mm.

A(mm) B(mm) C(mm) D

760min 50min 20min Air intake Air exit 5mm

13
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Before you install the hob, make sure that

» The work surface is square and level, and no structural members interfere
with space requirements

«  The work surface is made of a heat-resistant material

« Ifthe hob is installed above an oven, the oven has a built-in cooling fan

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

» Asuitable isolating switch providing full disconnection from the mains power
supply is incorporated in the permanent wiring, mounted and positioned to
comply with the local wiring rules and regulations.

+ Theisolating switch must be of an approved type and provide a 3 mm air gap
contact separation in all poles (or in all active [phase] conductors if the local
wiring rules allow for this variation of the requirements)

+ The isolating switch will be easily accessible to the customer with the hob
installed

*  You consult local building authorities and by-laws if in doubt regarding
installation

* You use heat-resistant and easy-to-clean finishes (such as ceramic tiles) for
the wall surfaces surrounding the hob.

When you have installed the hob, make sure that

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

- There is adequate flow of fresh air from outside the cabinetry to the base of
the hob

- Ifthe hob is installed above a drawer or cupboard space, a thermal protection
barrier is installed below the base of the hob to avoid touching the bottom of
the hob.

- The isolating switch is easily accessible by the customer
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Before locating the fixing brackets

The unit should be placed on a stable, smooth surface (use the packaging). Do not
apply force onto the controls protruding from the hob.

Locating the fixing brackets
The unit should be placed on a stable, smooth surface (use the packaging). Do not
apply force onto the controls protruding from the hob.

Cut out worktop to supplied dimensions shown (fig. 1) with suitable
equipment. Seal the cut edge of the worktop using silicone or PTFE and allow
to dry prior to fitting the hob.

02

[02]

[04] x 1

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

15
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r%

Do not use adhesive to fix the hob into the worktop. Once the seal is fitted
position the hob into the cutout in the worktop. Apply gentle downwards
pressure onto the hob to push it into the worktop ensuring a good seal
around the outer edge (fig. 4)

& Cautions

1.

2.

3.

4,
5.

The induction hotplate must be installed by qualified personnel or technicians. We
have professionals at your service. Please never conduct the operation by yourself.
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

The induction hotplate shall be installed such that better heat radiation can be
ensured to enhance its reliability.

The wall and induced heating zone above the table surface shall withstand heat.
To avoid any damage, the sandwich layer and adhesive must be resistant to heat.

Q Connecting the hob to the mains power supply

&This hob must be connected to the mains power supply only by a suitably qualified
person. Before connecting the hob to the mains power supply, check that:

16

1.
2.
3.

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

The voltage corresponds to the value given in the rating plate

The power supply cable sections can withstand the load specified on the
rating plate. To connect the hob to the mains power supply, do not use
adapters, reducers, or branching devices, as they can cause overheating and
fire.

The power supply cable must not touch any hot parts and must be positioned so
that its temperature will not exceed 75°C at any point.

Check with an electrician whether the domestic wiring system is suitable without
alterations.Anyalterations must only be made by a qualified electrician.
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green-yellow
blue
brown

220-240V~ 220-240V~

» Ifthe cable is damaged or to be replaced, the operation must be
carried out the by after-sale agent with dedicated tools to avoid any

accidents.

» If the appliance is being connected directly to the mains an omnipolar
circuit-breaker must be installed with a minimum opening of 3mm

between contacts.

» The installer must ensure that the correct electrical connection has
been made and that it is compliant with safety regulations.
*  The cable must not be bent or compressed.

e The cable must be
technicians only.

checked regularly and replaced by authorised

DISPOSAL:

Do not dispose this
product as unsorted
municipal waste.
Collection of such waste
separately for special
treatment is necessary.

This appliance is labeled in compliance with European directive
2011/65/EU for Waste Electrical and Electronic Equipment
(WEEE). By ensuring that this appliance is disposed of correctly,
you will help prevent any possible damage to the environment
and to human health, which might otherwise be caused if it were
disposed of in the

wrong way.

The symbol on the product indicates that it may not be treated
as normal household waste. It should be taken to a collection
point for the recycling of electrical and electronic goods.

This appliance requires specialist waste disposal. For further
information regarding the treatment, recover and recycling of
this product please contact your local council, your household
waste disposal service, or the shop where you purchased it.

For more detailed information about treatment, recovery and
recycling of this product, please contact your local city office,
your household waste disposal service or the shop where you
purchased the product.

17
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0 Canh bao an toan

Su an toan cua ban rét quan trong déi voi chiang toi. Vui long doc théng tin nay trudc khi st
dung bép ndu cua ban.

Bép nay khong dugc st dung bdi nhimng ngudi ( bao gém ca tré em) cé kha nang thé chét, giac
quan ho&c tinh than han ché, hoac thiéu kinh nghiém va kién thuc, trt khi ho dugc giam sat
hoac huéng dan, tré em khong dudc chaoi dua véi bép.

CANH BAO: Né&u bé mat bi nut, phai tat bép dé tranh kha nang bi dién giat khi bé mat bép
bang gém thuy tinh hoac vat liéu tuong tu dé bao vé cac bd phan co dién.

CANH BAO: Khong dudc st dung thiét bi vé sinh bang hoi nuéc. Khong duoc dat cac vat
dung bang kim loai nhu dao, nia, thia va nap trén bé mat bép vi chung cé thé nong lén. Sau khi
st dung, phai tat bép bang nut diéu khién va khéong nén dua vao cam bién phat hién chao dé
tat bép.

Bép khong duagc thiét ké dé van hanh bang bo hen gid bén ngoai hoac hé théng diéu khién tur

xa riéng biét.

NGUY CO HOA HOAN: Khong Iuu tri dé vat trén bé mat bép.

A\ THAN TRONG: Qua trinh ndu phai dudc giam sat. Qua trinh ndu nhanh phai dudc giam sat
lién tuc.

CANH BAO: Khi ndu an v6i mé hoac dau ma khong co ngudi tréng coi co thé gay nguy
hiém va c6 thé gay ra hda hoan.

«  Néu day nguén bi héng, phai dugc thay thé bdi nha san xuat, dai ly dich vu hodc nhing
nguai co trinh dé chuyén mén tuong tu dé tranh nguy hiém.

«  Tréem tu 8 tudi tré 1én va nhing ngudi cé khiém khuyét vé thé chat, giac quan hoéac tinh
than hoac thiéu kinh nghiém va kién thiic déu co6 thé sit dung bép nay néu ho dudc giam
sat hoac hudng dan st dung bép mot cach an toan va hiéu dugc nhiing méi nguy hiém
lien quan, tré em khong dudc chai dua véi bép, tré em khong dudc vé sinh va bao tri bép
néu khong cé ngudi I6n giam sat.

CANH BAO: B&p va cac bo phan co thé tiép xuc sé nong lén trong qua trinh st dung.

» Phai can than tranh cham vao bo phan nong.

« Tré em dudi 8 tudi knong dudc phép dén gan tri khi dugc giam sat lién tuc.

CANH BAO: Khi ndu an voi mé hoac dau ma khong co ngudi tréng coi co thé gay nguy
hiém va c6 thé gay ra hda hoan.

KHONG BUCC dap Itia bang nudc ma phai tit bép réi che ngon Itia bang t&m che hoac chan

chia chay.

M\ THAN TRONG: Qua trinh nau phai dudc giam sat. Qua trinh ndu nhanh phai duoc giam sat
lién tuc.

CANH BAO: Nguy co hda hoan: khong Iuu trt dé vat trén bé mat bép.

CANH BAO:

» Chi st dung céc thiét bi bao vé bép do nha san xuét thiét ké hoac do nha san xuét bép chi
dinh trong hudng dan st dung hoac thiét bi bao vé bép dugc tich hop trong bép. Viéc st
dung thiét bi bao vé khéng phu hop co thé gay su co.

» Khong thé tiép can day ngudn sau khi lap dat.

19



@ T6ng quan vé san phdm

Goéc nhin tu trén xudéng

Giao dién ngugi dung
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Céng suat vung nau

Khu vuc ndu Cong suat téi da
Vung bén trai (Vung tu) 2300/2600W (Tang cudng)
Vung bén phai (Vung tu) 2300/2600W (Tang cudng)

20



Hinh tham khao

Mo ta

Phim BAT/TAT (ON/OFF)

Khoa tré em (child lock)

Phim tam dung (pause),

Phim booster (cong suét t6i da)

- &)
2 5 6 7 8 8§

3 4

Thanh truct diéu chinh
cong suét/Hen gio

Beén chi bao chic nang git dm

Phim hen gi6

21



HAFELE

@ Gisi thieu vé bép tu

Bép tu la cong nghé ndu an toan, tién tién, hiéu qua va tiét kiém. Nguyén Iy ndu cla
bép la rung dong dién tu tao ra nhiét truc ti€p trong chao, thay vi gian ti€p thong qua
viéc lam néng bé mat kinh. Kinh chi néng 1én do néi chado lam néng bé méat.

%999 %

Noi sat
m mel Mach tu
———— Tam kinh gém
\ Ess) sss) ——— (Cubn cam Ung
- L, J  Dongdién cém itng

Truéc khi st dung bép ti méi cta ban

» Doc huéng dan nay va dac biét luu y phan 'Canh bao an toan'.
» Thao bd mang bao vé con trén bép.

Su dung diéu khién cam ng

+ Cac nut diéu khién phan hoéi khi cham, do do ban khong can phai dung luc.
S0 dung phan mém cutia ngédn tay, khong st dung mdi ngon tay dé cham.
Ban sé nghe thay tiéng bip mdi lan cham.

» Dam bao cac nut diéu khién ludn sach sé, kho rao va khong co vat can (vi du nhu
dung cu hoac vai) che phi. Ngay ca mot I6p nuéc méng cing co6 thé dan dén viéc

kho thao tac cdm ung.

v X
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Lua chon néi ndu phu hop

+ Chi st dung néi ndu cd dé phu hop voi bép ti. Tim biéu
tuong bép tu trén bao bi hoac dudi day chao.
+ Ban co6 thé kiém tra xem ndi ndu clia ban co phu hop hay

.

khong bang cach kiém tra véi nam cham. Di chuyén nam < s

cham vé phia day chao. Néu nam cham bi hut, chao phu hop

VGi bép tur. =
e

« [+Néu ban khéng cé nam cham:

1. BE mot it nudc vao chao ma ban mudn kiém tra.

2. Néu ky hiéu “Y ” khong nhdp nhay trén man hinh va nuéc dang néng thi chao do

phu hop.

» N6i ndu lam tu nhiing vat liéu sau day khong phu hop: thép khong gi nguyén chét,
nhom hoac déng khong co dé tu, thiay tinh, gd, st, gém va dé dat nung.

Khoéng st dung do ndu nudng ¢ canh rang cua hoac day cong.

W W

« Bam bao day chao clia ban nhan, nam sat trén mat kinh va co cung kich thudc voi
viing ndu. SU dung chao co dudng kinh 16n bang dudng kinh danh déu trén ving néu
da chon. St dung néi ¢6 thé I6n hon mot chat ¢ thé cho hiéu suét téi da. Néu ban st
dung ndi nhd haon, hiéu suét ¢o thé thdp hon mong doi. Néi co dusng kinh nhd hon 140
mm co thé khong dugc bép phat hién. Ludn dat ndi, chao clia ban vao gilia vung nau.

Y7 Y
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Chic nang dac biét

Bao vé qua nhiét
Cam bién nhiét do dugc trang bi co6 thé theo doi nhiét do bén trong bép tu. Khi
nhiét dé quéa cao, bép tu sé tu dong dung hoat dong.

Phat hién cac vat thé nhé

Khi néi chao khéng phu hop hoac khong ¢é tu tinh (vi du nhu nhom), hoac mét sé
vat dung nhé khac (vi du nhu dao, nia, chia khoa) dugc dé trén bép, bép sé tu
dong chuyén sang ché dod chd trong 1 phat. Quat sé tiép tuc hoat déng trong 1
phut nda.

Ché dé bao vé tu dong tat may

Tu dong tat 1a chic nang bao vé an toan cho bép ti clia ban. Bép sé tu dong tat
néu ban quén tat bép. Thai gian lam viéc mac dinh cho cac muc cong suét khac
nhau dudc hién thi trong bang bén dudi:

Muc cong suat 1-3 4-6 7.8 9
Thgi gian lam viéc
mac dinh (phut) 360 180 120 90

Khi nh&c ndi ra khoi bép, bép ttr co thé ngting dun nong ngay lap tic va tu déng
tat sau 2 phut.

A Nhing ngudi deo may tao nhip tim nén tham khao y kién béac s trudc khi st
dung bép nay.



@ St dung bép tu clia ban

Bat dau nau

1. Cham vao phim BAT/TAT (A) trong 3 giay.

Sau khi bat nguén, bép sé kéu mot tiéng bip, tat ca man
hinh hién thi

" - " bao hiéu bép tu da vao trang thai cha.

2.  Bat mot chiéc chao phu hgp vao vang ndu ma
ban muén st dung.
- Pay néi chao va bé mat vung nédu sach va kho.

3. Theo vuing ndu dat chao, hay chon ving ¢o lién quan chon phim bang cach nhan phim
© - &) key (B). Ky hieu 1-9. duoc chon s gitt nguyen.
23 4 5 6 7 8 9

4. Biéu chinh nhiét d6 bang cach cham vao phim diéu chinh thanh truct (E).

T
2 3 4 5 6 7 8 9

8 9

s &)
3 5 6 7 8 9

Giam cong suat Tang cong suét

»  Néu ban khéng chon cai dat nhiét do trong vong 1 phat, bép tu sé tu dong tat.
Ban sé can bat dau lai ¢ budc 1.
«  Ban c6 thé thay déi muc nhiét bat ci Itc nao trong khi ndu.

Néu man hinh nhap nhay “ Y ”xen ké véi cai dat nhiét do

Diéu nay c6 nghia la:

« Ban chua dat ndi, chao vao dung vung ndu hoac,

»  Noi, chdo ban dang st dung khéng phu hop cho bép tu,

« Noi, chdo qua nhd hoac khong duadc dat dung vi tri & giGia ving nau.

«  Bép sé khong nau tru khi co ndi, chao phu hdp trén vang ndu. Man hinh sé tu
dong tat sau 1 phut néu khong cé ndi, chao phu hop dat trén ving nau.

25



HAFELE

Khi ban nau xong

1. Cham vao phim chon vung lién quan (E) trong 3 giay ma ban mudn tat. Nhan phim
"-" s gidm cong suét xuéng muc "0",

2. Hay cén than véi bé mat nong

"H" sé hién thi vaing ndu nao néng khi cham vao. Biéu tuong sé bién mat khi bé mat

da ngudi xuéng nhiét doé an toan. Bé mat nong nay ciing co6 thé duoc st dung nhu

mot chiic nang tiét kiém dién néu ban mudn lam néng thém chao, hay st dung bép tu

khi van con noéng.

St dung chic ndng Boost (Céng suat téi da)

Da kich hoat chiic nang Boost (Cong suat toi da)

1. Chon ving ndu bang cach cham vao phim chon ving (E).

2. Chon vao phim tang cudng (D) & chi bao ving hién thi mic cong suét t6i da
(2600) va cong suét vung bép dat muc cong suét téi da.

Hudy chuc nang Boost

1. Cham vao phim chon vung lién quan (E) ma ban mudén hay.

2. Cham vao phim diéu chinh thanh truct (E) dé hlly chiic nang Boost, sau dé ving
nau sé tré vé muc 9.

«  Chuc nang nay c6 thé hoat dong & bét ky ving ndu nao.

« Vung ndu sé trd vé muc 9 sau 5 phut.

Ban c6 thé chon 3 chic nang gitr &m tién dung bang cach nhén vao (F) @) cac chuc
nang néu git &m mai lan dé chuyén tir chiic nang nay sang chic nang khéac.

i Lam tan chdy hoac ra dong (khoang 50°C)
N&au hoac gitt &m (khoang 70°C)

$8  N&u nhiét do thép phu hop dé ndu cham (khoang 90°C)
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@ St dung chuc tang khoa tré em

«  Ban c6 thé khoa cac nut diéu khién dé tranh viéc st dung ngoai y mudén (vi du tré
em vo tinh bat bép). ]

* Khicac nut diéu khién bi khoa, tat ca cac nut diéu khién ngoai trir nat TAT
NGUON déu sé bi vé hiéu hoa.

Dé khoa cac diéu khién
Cham vao phim khoa tré em (B)i@ltrong 3 giay. Dén bao phia trén phim khoa tré em
Sé sang va den bao hen gid sé hién thi "Lo"

Pé mad khoa cac phim diéu khién
1. Cham va git nut diéu khién khoa tré em trong moét Itic, man hinh sé tat hién thi “Lo
2. Bay gid ban co6 thé bat dau st dung bép ti binh thudng.

) & Khi bép 6 ché do khoa, moi nat dieu khién déu bi vo hiéu hoa ngoai tru nit
TAT NGUON, ban ludén cé thé tat bép bang nat diéu khién TAT NGUON trong trusng
hop khan cép, nhung trudc tién ban phai mé khda bép trong thao tac tiép theo.

@ St dung bo hen gio

Ban c6 thé st dung bd hen gid theo hai cach khac nhau:
« Ban co thé cai dat dé tat mét vung ndu sau khi hét thai gian da cai dat.
« Ban co thé cai dat hen gid 1én t6i 99 phut.

Cai dat thai gian tat vang nau
1. Chon ving ndu pht hop bang cach cham vao phim diéu chinh thanh truct cong

sudt dé cai dat muc cong sudt mong mudn, dau chdm bén canh chi bao muc cong

suét sé nhdp nhay trong 5 giay.

2. Kni thai gian dudc cai dat, sé bat dau dém ngudc ngay lap tiic. Bén bao thai gian cai

dat sé hién thi thai gian con lai va dén bao hen gid " 66" sé nhdp nhay trong 5 giay.

3. Sau do, néu dén bao tiép tuc nhdp nhay "§§" co nghia la dén béo cai dat hen gid

hién thi thai gian con lai clia vang lién quan cho dén khi hét gid;néu khong den bao

"66" sé tiép tuc sang cho dén khi hét thoi gian.

4. Khihét théi gian ndu, vung ndu tuong Ung sé tu dong tat. Cac vung ndu khac sé tiép

tuc hoat dong néu chung da dudc bat trudc do.

Q S0 dung chuc nang Tam dung (Pause)

Bép c6 chuic nang tam dung va tiép tuc néu ban cé cong viéc khac.

1. Khibép dang bat va hoat dong, nhan phim tam dtng (C), vung néau sé ngung
hoat dong va tat ca den LED sé hién thi biu tuong "Stop".

2. Nhéan phim tam dtng (C)mc}t lan nGa, may sé ndu & ché do thiét 1ap trudc khi
tam dung.
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thi va kiém tra 10i
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Khi co hién tuong bét thuong xay ra, bép tir sé tu dong chuyén sang trang théi bao vé va hién thi cac ma bao vé tuong tng:

No. Ma 16i Hién thi 16i Nguyén nhan Khéac phuc
R PP > Khong co hoac khéng dat néi ndu phu ° SU dung ndi, chao phu hop hoac
1 Kbon%}he phat hien L.' hadp trén ving néu; chon kich thudc néi, chao tuy thudc
nol, chao o L6i 6 bo phan bo mach diéu khién; Vao ving néu;
pu— o L6i cuon day; = Thay thé bo mach diéu khién; Thay
thé cuon day;
Mot hoac nhiéu nut cam
bién bi che phu - Tiép xuc bang mai ngén tay hoac c6 vat . R
2| vidy do tiép xto ngon Er03 thé tren phim © | am sach ving didu knién.
tay hoac do co vat thé
trén cac phim
Két ndi gitia bo mach o Cap két nGi khong dugc cam dung cach | = Két ndi lai cap gitta bo mach hién thj va bo
3 hién thi va bo mach F1 hoac bi 16i; mach diéu khién;
diéu khién bi 16i. > L6 6 bo mac diéu khién; = Thay thé bo mach diéu khién; Thay thé bo
o L&i & bo mach hién thi; mach hién thi.
L6 cam bién nhiét do B
4 cuon day F3E o L6i cdm bién cuon day > Thay thé cam bién cudn day
(H6 mach)
> Khai dong lai sau khi bép tir da ngudi.
S ° N&u ma khong c6 nudc trong néi o Thay thé cam bién cuon day néu 16i E1E
5 Q\ua ?hI?t cuon day E1E > L6i cam bién cuon day (ngén mach) xudt hién tré lai sau khi bép nguéi hoan toan.
va mat kinh o L&l bo mach diéu khién - Thay thé bo mach diéu khién néu E1E xuét
hién trd lai sau khi thay thé
Cam bién nhiét do > Kiém tra clia gio vao clia quat
6 clia IGBT cao E2E o Tan nhiét khong t6t. o Kiém tra 16 thoat khi clia bép
> L6i quat > Thay thé quat
> Thay thé bo mach ngudn néu 16i E2E xuat
hién tré lai sau khi thay thé quat.
5 bt th Kiém tra nguén dién co binh thuong khong;
ién ap bét thuong Bat nguén sau khi nguén dién binh thuon
7 . E3E 16N 40 AL Va3 9 9 0 9.
(qua cao) Bién 8p dau vao >270V Thay thé bo mach nguén néu 16i E3E xuét
hién trd lai sau khi thay quat.
Kiém tra nguén dién co binh thuong khong;
Bién ap cung cép bat e N Bat nguén sau khi nguén dién binh thuong.
8 E4E " onaeEn b
thudng (quéa thap) Biken 8p du vao < 160V Thay thé bo mach nguén néu 161 E4E xuat
hién trd lai sau khi thay quat.
) o Kiém tra cam bién cuon day
L&i cam bién nhiét do ¢ Lép rap sal vi tri clia cam bién cuon day o Thay thé cdm bién cuon day
9 cuon day T ESE ¢ Cam bien NTC bi \OI\Vé mat co hoc hodc dién | = Thay thé bo mach diéu khién néu 16 ESE
(B4t thuong) > L&i clia bo mach diéu khién xuét hién trd lai sau khi thay cam bién
cuon day.
1. Két ndi 6n dién sai . P Al
2 Léei gg In:ggy? %ggnsi a bép o Kiém tra két néi ngudn dién clia bép ndu
10| Knong thé bat bép / 3.L6ibo mach it . ¥an g:e EO madr: E'Q”Uétrll 'Kt ndi lai ca
: ' 4. Cép két ndi gitia bo mach ngudn clia bép va 1ay the bo mach hien thi 'Ket notlal cap
bo mach hién thi bi 161 gitia bo mach hién thi va bo mach ngudn;
1.Két n6i ngudn dién khong dang véi quat > Kiém tra két n6i nguén dién ctia quat tan
tan nhiét nhiét
Khong thé bat quat tan / 2.Bo mach ngudn clia quat tan nhiét bi 16i o Thay thé bo mach nguén quat tan nhiét
1 nhiet ) ) 3.L6i bo mach hién thi ° Trlay thé bo mach hién thi )
4.Cap két ndi gitla bo mach nguén ctia quat | ° K&t ndi lai cap gita bo mach hién thi va
tan nhiét va bo mach hién thi b I6i bo mach ngudn clia quat tan nhiét

° Trén day la nhiing danh gia va kiém tra nhang 16i thuong gap.
Wi Iong khong tu thao roi bép dé tranh nguy hiém va hu héng cho bép tur va lién hé voi nha cung cap dé
duoc xa ly.
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Lua chon bép lap dat

Cat bé mat lap dat bép theo kich thudc trong ban vé.

Dé lap dat va st dung, phai chita gd thiu 5cm xung quanh 16 cat dé dé bép.

Do day clia bé mat dat bép it nhat la 30mm. Phai chon vat liéu bé mat lam viéc chiu
nhiét dé tranh bién dang I6n hon do buc xa nhiét t bép dién. Thuc hién theo minh
hoa bén dudi:

L(mm) (W(mm) Hmm) |D(mm) |/A(mm) |[B(mm) | X(mm)
730 430 60 56 695 385 Téi thiéu
50

Trong moi truong hop, phai dam bao bép tu duoc thong gio tét va cia gio vao ra khéng bi
chan. Bam béao bép tu dugc ldp dat ¢ khu vuc phu hop nhu thé hién bén dudi

& Luu y: Khoang cach an toan gitt bé mat bép va tu bén trén phai it nhat 760 mm.

/

i
| 1

A(mm) B(mm) C(mm) D

760min | Téi thidu 50 | Téi thidu 20| Gi6 vao Gi6 ra 5mm
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Truéc khi lap dat bép, phai dam bao rang

+  Bé mat dé bép vudng van va bang phang, khéong co vat can.

«  Bé mat do bép dudc lam bang vat liéu chiu nhiét

«  Néu bép dudc lap phia trén lo nudng, 16 nuéng c6 quat lam mat tich hop

« Viéc lap dat sé tuan thi tat ca cac yéu cau vé khoang cach va cac tiéu chuén
va quy dinh hién hanh

«  Phai lap mot aptomat phu hop ngat két néi bép hoan toan khoi nguén dién
chinh va dugc 1ap dat va dinh vi tuan thi cac quy tac va quy dinh vé hé théng
dién tai dia phuong.

« Aptomat phadi la loai dudc chép thuan va co khe hd 3 mm & tat ca cac cuc
(hoac & tat ca cac day dan [pha] dang hoat dong néu cac quy tac dau day tai
dia phuong cho phép thay déi cac yéu cau nay)

«  Aptomat phai lap & noi dé dang tiép can

« Tham khao y kién clia co quan xay dung dia phuong va quy dinh néu c6 thac
mac vé viéc lap dat

¢ S0 dung vat liéu chiu nhiét va dé lau chui (nhu gach men) cho bé mat tudng
xung quanh bép.

Khi ban da lap dat bép, phai dam bao rang

«  Khong thé tiép can dugc day ngudn qua clia ti hoac ngan kéo

¢ Co6 ludng khong khi sach bén ngoai ti dén chan bép

«  N&u bép dudc lap phia trén ngan kéo hoac tl, mét I6p chan cach nhiét sé
duac 1ap bén dusi dé bép dé tranh cham vao day bép.

«  Aptomat phai dé dang tiép can.
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Truéc khi lap cac phu kién ¢é dinh bép

Bép phai dugc dat trén bé mat nhan, én dinh (st dung bao bi di kem dé dat bép 1én).
Khong tac dung luc vao cac nut diéu khién nho ra khoi bép.

Xac dinh vi tri cac phu kién cé dinh bép
Bép phai dudc dat trén bé mat nhan, én dinh (st dung bao bi di keém). Khong tac
dung luc vao cac nut diéu khién nho ra khoi bép.

Cat mat ban theo kich thudc dudc cung cép (Hinh 1) Bang thiét bi phu hop.
Bit kin mép cat ctia mat ban bang silicone hoac PTFE va dé kho trude khi lap bép

02

[02]

[04] x 1

Kéo cang I6p dém duadc cung cdp doc theo mép dudi
cla bép, ddm bao cac dau chéng lén nhau.
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Khong st dung keo dan dé ¢ dinh bép vao mat san. Sau khi lap miéng
dém. Hay dat bép vao phan khoét trén mat ban. Nhe nhang &n xuéng bép
dé ddy bép vao mat ban, dam bao miéng dém dugdc dan chat xung quanh
mép ngoai (Hinh 4)

& Than trong

1.

2.

3.

B

Bép dién tu phai dudc 1ap dat béi ky thuat vién co trinh dé chuyén mon. Chung téi
c6 doi ngu chuyén gia phuc vu. Khong tu minh 1&p dat.

Khong lap bép ndu truc tiép phia trén may ria chén, td lanh, t4 déong, may giat
hoac may sdy quan ao vi do dm co thé lam hdong céac linh kién dién t clia bép néu.
Bép tu phai dudc lap dat sao cho dam béo buc xa nhiét t6t hon nham nang cao
tudi tho va do tin cay cla bép.

Tudng va vung phia trén bép phai chiu dugc nhiét.

DBé tranh moi hu hong, 16p vién va kéo trit phai chiu dugdc nhiét.

@ K&t nsi bép ndu véi nguén dién chinh

&Chi nguai cé trinh dé chuyén moén maéi dudc két néi dién cho bép.

32

1.

2.
3.
4

Trudce khi két nGi bép véi ngudn dién chinh, phai kiém tra:

Hé théng dién trong nha phtu hop véi ngudn dién ma bép st dung.

bién ap tuong Ung véi gia tri ducc dua ra trong bang thong sé bép.

Cac doan cap ngudn co thé chiu dugc tai trong dudc chi dinh trén bang thong
s6. B két ndi bép véi ngudn dién chinh, khdong st dung bd chuyén déi hoac
néi phan nhanh vi chung co thé gay qua nhiét va héa hoan.

Cap ngudn khong dudc cham vao bét ky bd phan néng nao va phai dudc lap
dat sao cho nhiét do khong vuot qua 75°C tai bat ky diém nao.

Kiém tra véi tho dién xem hé théng dién trong nha c6 phu hop khong. Bét ky
thay déi nao ddi véi hé théng dién trong nha dé phu hop véi bép phai do tho

dién c6 chuyén moén thuc hién.
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«  Néu cap bi hdng hoac can thay thé, thi cong tac nay phai dudc thuc
hién bai dai Iy ban hang bang cac cong cu chuyén dung dé tranh su

c6, tai nan.

» Né&u bép dudc két ndi truc ti€p véi ngudn dién thi phai lap dat mot
aptomat da cuc véi khoang hdé t6i thiéu la 3mm gitia cac tiép diém.

«  Ngudi lap dat phai dam bao két néi dién chinh xac va tuan thi cac
quy dinh vé an toan.

e Céap khong dugc uén cong hoac bi de nén.

«  Cap phai dugc kiém tra thudng xuyén va chi dudc thay thé bdi cac ky

thuat vién duoc uy

quyén.

THAI BO: Khéng thai bo
san pham nay nhu rac
thai dé thi chua phan
loai. Can phai thu gom
riéng dé xu ly.

Bép nay duodc dan nhan tuan tha theo chi thi 2011/65/EU
cla Chau Au vé Thiét bi Dién va Bién ti Thai bo (WEEE).
Bang cach dam bao bép nay dudc théi bd dung cach, ban
Sé gilp ngan nglia moi thiét hai c6 thé xay ra déi véi moi
trudng va suc khde con ngudi.

Biéu tuong trén san phdm cho biét san phdm nay khong
dugc xt ly nhu rac thai sinh hoat thong thudng. San pham
nay phai dugc mang dén diém thu gom dé tai ché dé dién
va dién tu.

Bép nay can phai dudc xt ly bdi cong ty xt ly chuyén
nghiép. D& biét thém thong tin vé viec xt ly, thu héi va tai
ché san pham nay, vui 1dng lién hé véi co quan co thdm
quyén dia phuaong, dich vu xtt ly rac thai  hoac clia hang noi
ban mua san pham.

DE biét thong tin chi tiét hon vé viéc xt Iy, thu hoi va tai ché
san phdm nay, vui long lién hé véi co quan chinh quyén dia
phuaong, dich vu xi ly rac thai sinh hoat hodc clia hang noi
ban mua san pham.
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