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INSTRUCTION MANUAL

Note: Before use please read this manual carefully.

Thanks for using our cooker. Please kindly read this user manual carefully
before use it, and please well-keep the user manual for future reference. We
believe the excellent performance will make your life much more easy and
comfortable.

As we are continuously improving our products, so if there is any change to
technical specification without prior notice.

SAFETY PERCAUTIONS

1. Do not plug with wet hands.

2. Do not plug into a socket where several other appliances are plugged in.

3. Do not use it the plug cord is damaged or the power plug does not fit

the socket safely.

Do not modify the parts, or repair unit by yourself.

Do not use the unit near flame or wet places.

Do not place on unstable surfaces.

Do not move the unit when the pot or the panis on it.

Do not heat the pot empty or overheat the pot.

Do not use the unit on carpet or tablecloth (vinyl) or any other low-heat-re-
sistant article.

10. Do not place a sheet of paper between the pot or the pan and the unit.
The paper may get burnt.

11. Do not block the air intake or exhaust vent.

12. Do not touch the top plate right after removing the pot or the pan, as the
top plate will still be very hot.

13. Do not place the unite close to the objects which are affected by mag-
net, such as: radios, televisions, automatic-banking cards and cassette tapes.

14. The power cord must be replaced by qualified technicians.

15.  The appliances are not intended to be operated by means of an external
timer or separate remote control system.

16. 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.

17.  Children being supervised not to play with the appliances.

18. If the top surface of a hotplate is of glass-ceramic or similar material and
protects live parts, WARNING:If the surface is cracked, switch off the appliance
to avoid the possibility of electric shock.

19.  House hold use only.

20. Metdallic objects such as knives, forks, spoons and lids not to be placed in
the hotplate since they can get hot.
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Installation

Selection of Installation Equipment

Cut out the work surface according o 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:
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The hob can be used on the table top of cabinet. The ceramic hob should be
placed horizontally. As shown below:
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A 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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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
to enhance its 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
to heat.

6. A steam cleaner is not o 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 fechnician 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.

COMPONENTS .
Air vent
L6 théng hoi Glass
Mat kinh
Air vent
Air vent L6 théng hai
L& théng hai
Touch Control display
Didu khién cam Ung Air vent
L5 théng hai
SPECIFICATIONS
Product Name DOUBLE INDUCTION COOKER
Model No. HC-I12712A /536.61.716
Rated Voltage AC 220V~240V
Rated Frequency 50/60Hz
Rated Power 3800W
Production against electric Class |
shock

FEATURES

Whilst standard hotplates heat up themselves, in an induction hotplate the
heat is created in the bade of the cookware. The hob itself does not heat up; it
becomes hot when food is heated upon it in a pan and the heat from the pan
reflects onto the hob.(Reverse heating).

This is caused by an energy field that generates heat only in magnetically
conductive materials, for example, pans made of iron. In other materials, such
as porcelain, glass or ceramic, the energy field cannot generate any heating
effect.

Only use cookware that is suitable for induction hobs:

1. Suitable cookware consists of pots and pans with a base made of steel or
cast iron. You can identify these either by means of the markings on the pan or
by ascertaining whether a magnet clings to the base of the pan.

2. Unsuitable cookware is made from any kind of metal that is non-magnetic,
such as aluminium, such as aluminum, copper and stainless steel, as well as
non-metallic vessels made of porcelain, glass, ceramic, plastic, efc.

3. Thin pan based are better suited to induction cooking than thick sandwich
bases. The very short response times to setting modifications (short preheating
period, rapid and controllable browning) are not possible when pans with thick
bases are used.

Only use cookware that is suitable for the size of the hob. This is the only way to
ensure that the induction hob functions perfectly. The base of the pan may not
be uneven, rather, it must sit flat. The diameter may not be less that 12cm to
ensure that the energy field has an effect. Do not use pans with a diameter in
excess of 26cm.

PANEL FUNCTION

1.Induction cooker

Function Distribution lllustration




Operation Surface: Three-Digital LED, LED Display Indicator, Burner selection
button for the left - and the right n Function button.

Functions: On/OFF, Lock, Power levels adjustment, Keep warm 40 60 80°C,
power level enquiry, Booster, fimer.

HOW TO OPERATE

1. Power on

Place the appropriate pot on the heating unit of the machine and
plug the machine’s power cord info a suitable power outlet., the
buzzer alerts, all LED display glistens one time, the LED shows *-”, the
cooker enters into power on condition.

2. Switch on

After power on, press "ON/OFF” button, and then press the burner
button to select which one to work, the cooker enters working state
with default power level, the display show 6

3. Switch off

When in working or switch on, press "ON/OFF” button, the cooker will
stop working and enters into standby condition.

4, Timer

1) Time range from 1 minutes to 9 minutes.

2)  During working, press “Timer” button once, the LED shows “00”.
Press *-" / “+" or slip operate to decrease or increase the time. It will be
automatically confirmed in 5 seconds affer you set the time.

3) The timer display enters countdown state, the decimal point

in the bottom right corner of the burner display flashes. If both sides
are timing at the same time, the display will alternately display the
remaining fime of each burner. When the point in the bottom right
corner of the burner display is flashing, the time display shows the
remaining fime for this burner.

4) Press “Timer” again to cancel the fimer function

5. Power Heating Function

Heating Function

1 When switch on, press relevant burner to start working, LED shows
relevant power level 6.

2)  When working, press “+/-" or slip operate the button to adjust
power level 1-9.

Booster function

1) Press “P” once in working to boost fire, LED shows “P”.

2) Press "P” again to back to original working condition. Default
setting is & minutes, then back to previous working condition.

3) Just left side burner can use booster function.

6. Lock Function

1) During the power on or working state, press "lock" button, lock
indicator keeps constant on. During this mode, it will lock the control
panel except the “On/Off” button.

2) Any operation, the LED shows “LOC” for 5 seconds, then shows
original info. Switch off in any way will cancel lock function.

3) Press "lock" button again, lock indicator disappears, the control
panel is unlocked.

7. Keep Warm Function

When the burner in the setting state, press the keep warm key once,
the burner will enter the heat preservation function, and the default

is 60°C. In the setting state, continuously press the keep warm key to
select the temperature range as 40 60 80. If you want to cancel the
function, first press choose the burner, then press the warm key for 3S in
setting state, the machine will automatically shut down (you can also
press the power key to shut down)

CLEANING AND MAINTENANCE

1. Turn off the appliance by pressing “"On/Off” and wait until the light turns off.
Once off, unplug the power cord properly.

2. Wait for some time and let the appliance cool down.

3. You can use mild detergent or dishwashing liquid with a soft cloth to
remove dirt.

4. Do noft clean it with running water or immerse it in water as water will get
inside and damage the appliance.

5. Always make sure that the top plate and the pan/pot is clean before
cooking as the dirt from the pan/pot will stick fo the plate and plate will get
discolored.

6. You may clean the air vent by vacuum cleaner to suck up the dirt or you
can use cofton if the dirt is with oil.

7. Toothbrush with little soap can also be used to clean the surface as long as
you use it gently on the appliance.

8. Do not use abrasives or strong detergents as it may get chemical reaction.
9. After dirt has been removed, use a dry, soft cloth to wipe dry the
appliance.



TROUBLE SHOOTING

TROUBLE POTENTIAL CAUSES RESOLUTION
Power indicator not on Power cord is not Please ensure the plug
connected inserted info the socket

Power off automatically

1. Spare parts over heat
2. No operation in two
hours

Please restart the cooker
otherwise, return it to
the service center for
checking and repairing

protection

LED shows U 1. No pot Put the suitable pot
2. pot too small on the surface of the

cooker

LED shows E1 High voltage protection | Please ensure
80V< voltage <270V,
220V ~240V is preferred.

LED shows E2 Low voltage protection | Please ensure
80V < voltage <270V,
220V ~240V is preferred.

LED shows E3 High temperature Start again after the

temperature cool down

LED shows F5

Temperature sensor
open circuit

Please return the cooker
to the service center for
checking and repairing

LED shows F9

Temperature sensor
short circuit

Please return the cooker
to the service center for
checking and repairing

FA Temperature sensor Please return the cooker
broken to the service center for
checking and repairing
F3 IGBT open circuit Please return the cooker
to the service center for
checking and repairing
F4 IGBT short circuit Please return the cooker
to the service center for
checking and repairing
LED shows E5 IGBT overheat Please check if the

qir intake and outlet is
jammed. If not, please
return the cooker to
the service center for
checking and repairing

NOTE

If the faults can not be resolved, please do not disassemble the appliance by
yourself, but return it to the service center for repairing. If you disassemble the

appliance by yourself, we have the right to make the warranty invalid. Dangers

or other safety accidents caused by this will also be charged to the user.
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Vetnamese

Luu y: Hay doc ky hudng dan trudce khi s dung.

Cam an ban da s dung bép tU cla chdng t6i. Vui Iong doc ky hudng dan ndy
trudc khi st dung va gidt ky hudng ddn st dung dé tham khdéo trong tuong lai.
Chung t6i lién tuc cai tién sén phdm clia minh, vi vay cé thé cé mot s& thay
ddi vé thong sé ky thudt ma khong cé théng bdo trudc.

Ma san phdm ap dung: 536.61.716
Tén san pham: BEP TU 2 VUNG NAU HAFELE HC-12712A



CANH BAO AN TOAN

1. Knhdng cdm dién khi tay udt,

2. Khdng cdm dién vao 6 cdm da cdm nhidu thiét bj khéc.

3. Khdng st dung thiét bi khi day dién bi hdng hodc phich cdm dién khéng
cdm vita & cdm mdt cach an todn.

Khoéng diéu chinh cac bd phan hodc ty v stta chia thiét bi.

Khéng st dung thiét bi géin nhing noi dm udt hodc cé IUa.

Khoéng dat thiét b trén nhiing bé mat gb ghé.

Khong di chuyén thiét bj khi da dat ndi hodc chdo.

Khong dun ndi réng hodc dun ndi qua néng.

Khong st dung thiét bi trén tham, khan trdi ban (nhua vinyl) hodc bat ky
voT dung chju nhiét kém ndo khac.

10.  Khéng ké gidly gitia ndi chdo vdi thiét bj. Gidly c6 thé bi chdy.

11.  Khdng bit 16 hat khi hodc 16 thodt khi.,

12.  Khéng cham vao mat b&p ngay sau khi bdc ndi hodc chdo ra vi mat bép
van con rdt néng.

13.  Khéng dat b8p gdn cdac vat ti tinh nhu: adi, ti vi, thé ngdn hang tu déng
va bang cassette.

14. Viéc thay day dién phdi dugc thuc hién bdi cac ky thudt vién cd chuyén
mon.

15.  Thiét bj khdng dugc thiét k& dé hoat ddng cling véi cac thiét bi hen gids
bén ngodi hay hé théng diéu khién U xa riéng biét.

16.  Nhing ngudi (k& cd tré em) bj suy gidm khd nang thé chdt, gidic quan
hodc than kinh, hodc thiéu kinh nghiém va kién thic khéng dugce st dung thiét
bi trd khi dugc giam sat hoéc hudng dan.

17.  Giém sat va khong dé 1ré dia nghlch v3i thiét bi.

18.  Néu mat bép dién lam bong gom thly tinh hoGc vat liéu tuong tu va boo
vé cdac bd phdn mang dién, CANH BAO: N&u mat bép bj ndt, hay ngdt ngudn
dién cla bép 1l dé tranh bi dién gidaf.

19.  Chi s dung trong gia dinh.

20. Khoéng dat cae vat dung béng kim loai nhu dao, dia, thia va ndp ddy 1én
mat bép 1 vi cac vat dung ndy ¢é thé bi ndng.
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Ldp dat

Lua chon thiét bj Idp dat

Cat bé mat bép theo cdc kich thudc trong bdn vé.

Pé 1&p dat var st dung, phdi dé lai khodng trdng 161 thidu 50mm xung quanh 16 cdt.
Pam bdo dd day clia bé mat bép it nhdt 1& 30mm. Vui ldng chon vart liéu chiu
nhiét cho bé mat bép dé tranh bi bién dang qué nhiéu do mat bép téa nhiét.
Dudi day Ia hinh minh hoa:

CHAT TRAM KHE
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T6i thidu T6i thiéu T6i thidu T6i thidu T6i thidu T6i thidu
380mm 680mm 110mm 110mm 50mm 50mm

C6 thé 18p dat bép 1l trén mat 10 bép. Bat bép dién gém ndm ngang. Dudi
ddy & hinh minh hoa:

A B
T6i thidu | 181 thidu
50mm 50mm

I\ Hay dam béo bdp thang gié 16t, 16 hat khi va 16 thodt khi khdng bj chdn
frong moi tfrudng hap. BAm bdo bép trong trang théi hoat ddng t6t. Dudi ddy
|& hinh minh hoa




vy
Khodng cdch an todn 161 thiéu gidia mat bép va ta bép phia trén 1 760mm.
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T6i thidu T8 thidu T6i thidu L& hat khi LS thodt khi
760mm 110mm 30mm 10 mm

Than trong

1. B&p tU phdi do nhan vién hodc ky thudt vién du tinh doé I&p dat. Vui ldng
khoéng dugce ty v 1dp dat,

2. Khdng duge gdn bép 1t véi thiét bi lam mat, may rlia bat va may sdy
thung quay.

3. Phaildp dat bép ti sao cho ddm bdo khd ndng téa nhiét 16t dé bép ti
hoat déng an todn.

4. Tudng va khu vyc chiu nhiét 1t phia trén bé mat bép phdi chiu dugc nhiét.
5. D& tradnh hu hdng, bé mat bép va keo dinh phdi chiu dugce nhiét.

6. Khéng duac vé sinh b&p bang mady 1&dm sach cé hai nudce.

K&t néi bép tir véi nguén dién chinh

Phai két néi ngudn dién theo tiéu chudn lién quan hodc két ndi ngudn dién véi
cdu dao mdét cuc.

1. N&u day dién bj hdng hodc can thay thé thi viéc stia/thay day dién phdi
do ky thudt vién thyc hién véi cac céng cu thich hdp dé trdnh tai nan.

2. Ngudi Idp dat phdi dam bdo ré&ng thiét bi dién dugce két ndi chinh xac va
tuan thd cdc quy dinh an todn.

3. Khdéng duge udn cong hodc chén ép ddy dién.

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

CAC THANH PHAN

Air vent
L5 théng hai Glass
Mat kinh
Air vent
Air vent L8 théng hoi
L& théng hai

Touch Control display
Didu khién cam tng Air vent

L6 théng hoi

THONG SO KY THUAT

Tén san phdm: BEP TU DO
HC-12712A /536.61.716
AC 220V~240V

Mé& s& model:

bién @p dinh muc:

TN s8 dinh muc: 50/60Hz
Cong sudt dinh muc: 3800W
Tieu chudn chdéng gidt dién: Class |




PAC PIEM

Trong khi viing ndu tiéu chudn ndng I&n, nhiét & viing ndu clia bép ti dudc
tgo ra & mat dudi cla dung cu ndu. Ban than bép ti kndng ndng 18n ma bép
$& néng 1én khi thdc &n dugc lam néng trén ch&o va nhiét 1t chdo truyén vao
bép. (Gia nhiét ngugc).

Piéu nday la do mdt frudng nang luong chi tao ra nhiét trong cac vat liéu dan
U, vi dy nhu chdo bdng sdt. Trong cac vat liéu khac nhu sd, thly tinh hodc
gém, frudng ndng Iucng khong thé tao ra bat ky su gia nhiét ndo.

Chi st dung dung cu ndu phi hdp véi bép tur:

1. Dung cu ndu phd hdp gdm cé ndi va chdo cd dé bang thép hodc gang.
Ban cé thé nhan biét nhiing dung cu ndu ndly bé&ng cdch xem nhan dan trén
chdo hodc xem ddy chdo ¢é gdn nam chdm hay kndéng.

2. Dung cu ndu nudng lam 1t cac logi kim logi kndéng nhiém t& nhu nhém,
déng, inox var cac logi ndi phi kim loai 1dm bé&ng s, thay tinh, gém, nhya, v.v.,
kndng phi hgp vai bép 1.

3. Chdo dé mdng phi hgp véi bép 1t hon Ia chdo dé dday. Chdo cd dé day
khong thé phan ng kip v&i nhiing thay déi cai dat trong thdi gian quda ngdn
(thdi gian Iam néng trude ngdn, ran vang nhanh véa cé thé kiém sod).

Chi st dung dung cu ndu phi hdp vai kich thudce clia bép. Bay 1a cdch duy
nhdt dé ddm bdo bép 1t hoat ddng hodn hdo. Bdy chdo khdng dugdc cong
vénh md phdi phdng. Budng kinh clia dung cu ndu phdi khéng nhd hon 12cm
dé dam bdo trudng ndng lugng hoat ddng hiéu qud. Khang st dung chdo cé
dudng kinh qua 26cm.

CAC CHUC NANG TREN BANG DIEU KHIfN
1.Bép tu

Minh hoa bé cuc cdac chic ndng

Bé mdat van hanh: Bén LED digital 3 s8, dén bdo LED, nat diéu chinh nhiét cho
b&p bén trai - va n b&p bén phdi .

Cac chlc nang: Bat/Tat, Khéa, Biéu chinh mic cong sudt, Gid d&m & mdc 40,
60 va 80 C Hién mdc cong sudt, NAu siéu téc, Hen gid.
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CACH VAN HANH

1. Bat nguén

Pat ndi pht hgp 1én viing ndu clia bép vé cdm ddy ngudn vao &
cdm dién phd hgp, khi cd adm bdo, 1at cé dén LED bdo sang mot 1&n
va dén LED hién thj *-", Itc ndy, bép 1t dd dudc bat ngudn.

2. Bat bép

Sau khi bt nguén, hay nhdn nat*ON/OFF” (BQT/'[éT), v& nhdn chon
bép ndu, mot bén bép ndu clia bép 1l s& b&t ddu hogt dong véi mic
cbng sudt mdc dinh, man hinh hién thij 6.

3. 16t bép

Khi dé bét bép hogic bép dang hoat déng, nhdn nit*ON/OFF” dé
bép 1t ngling hoat ddng va trd vé trang théi chd.

4. Chuc ndng hen gid

1) Thai gian hen gid 1a tU 1 phat dén 9 phdt.

2) Trong khi b&p hoat ddng, nhdn nat “Timer” (Hen gid®) mdt 1an, dén
LED s& hién thj “00”. Nhdin “-"/"+"dé t&ng hodc gidm thdi gian. B& hen
gid sé tu déng xac nhén sau khi ban ddt thai gian 5 gidy.

3) Bép s& bat ché dd dém ngugc, ddu thdp phdn & géc dudi clng
bén phdi clia mat bép nhdp nhdy. Néu cd hai ving ndu déu hen gid
cung mét e, man hinh sé& luan phién hién thi thai gian con lai clia
mdi b&p. Khi ddu thdp phdn & géc dudi clng bén phdi cda man hinh
hién thi b&p ndu nhdp Nhdy, man hinh hién thi thdi gian s& hién thi thdi
gian ¢con lai cho bép ndu ndy.

4) Nha&n nat “Timer” (Hen gid) mot 1dn nda dé hly chdc nang hen
gid.

5. Chic nang diéu chinh céng sudt

Chiic nding diéu chinh nhiét

1) Khibat bép, nhdn chon bép ndu cdn hoat déng, dén LED sé& hién
thi mic coéng sudt ctia bép ndu dé 1& 6.

2)  Khibé&p hoat déng, nhdn “+/-* hodc trugt nat dé diéu chinh muc
cong sudt 1-8.

Chic nang ndu siéu téc

1) Nhd@n “P” mét 1&n khi bép hoat ddng dé ndu siéu téc, dén LED sé
hién thj “P “.

2) Nha&n “P” mét 1&n niia dé bép rd vé trang thai I&m viéc binh
thudng. Thdi gian mdac dinh & 5 phut, sau dé bép s& quay lai trang
théi hogat déng trudc do.

3) Chi bép ndu bén trai méi ¢ chic nang ndu siéu téc.



6. Chuc ndng khoa

1) Khi d& bat ngudn hodc bép dang hoat déng, hdy nhdn phim
"lock" (Khéa), dén bdo khéa sé bét sang. Trong khi dang hoat déng,
bép 1l s& khda bang diéu khién ngoai tri ndt “On/Off”.

2)  Khi thyc hién bdt ky thao téc ndo, dén LED sé& hién thj “LOC” trong
5 gidy, sau dé hién thi nhu Itc ddu. T8t bép theo bdt c céch ndo
clng s& hlly chic nang khéa.

3) Khi nhdn nat "lock" mét Ian ndia, dén bdo khda sé bién mdt va
bang diéu khién s& dugc md khoal.

7. Chic nang gid dm:

Khi b&p ndu dang hoat déng, nhdn phim gitt &m maét 1an, bép ndu

sé& kich hoagt chlc nang git nhiét véi nhiét dé mdac dinh Ia 60°C. Khi
bé&p ndu dang hoat déng, nhdn lién tuc phim git & dé chon céac
mUc nhiét do 1& 40, 60 va 80. Néu ban mudn hlly chdc nang ndy, trudc
tién hdy nhdn chon bé&p Ndu, sau dd nhdn phim gid dm trong 3 gidly
khi dang cdi dat, bép 1 sé ty déng &t (ban clng cé thé nhdn phim
ngudn dé t&t bép)

VE SINH VA BAO DUONG

1.  T&t bép tU bdng cdch nhdn “On/Off” va& dgi cho dén khi dén 1&t. Sau khi
bép it da t&t, hay rat ddy ngudn ddng cdch.

2. Chd mot lic va dé bép i ngudi di.

3. Ban cdé thé st dung chdt tdy rlia nhe hodc nudc rlia bat cling gié mém dé
lau sach bui bdn.

4.  Khdng lam sach bép 1t dudi voi nudc chdy hodc nhidng bép tU vao nudc
Vi nUGC s& vao bén trong va 1am hdéng bép 1.

5. Ludn dam bdo rdng mat bép va ndi/chdo sach trudce khi ndu vi chét bén
U ndi/chdo cé thé bam vao mat bép va khién mat bép ddi mau.

6. Ban cé thé dung may hat bui dé hat bui bdn hodc diing béng lau phdn
bui bdn dinh ddu dé Iam sach 16 khi.

7. Coé thé st dung ban chdi danh rang véi it xa phong dé Idm sach bé mat
bé&p tU, mién I chd nhe Nhang trén mat bép.

8. Khong st dung cac chdt mai mon hodc chdt 18y rlia manh vi céc chédt dé
c6 thé gdy phan tng héa hoc.

9. Sau khi dé lau sach bui bdn, hay st dung gié mém vér khd dé lau khd bép 1.
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KHAC PHUC SU cO

suco

NGUYEN NHAN CO THE

GIAI PHAP

Pén bdo ngudn khéng bat
séng

Chua n&i day ngudn

Hay d&dm bdo da cdm
phich cdm vao & dién

Tu ngdt ngudn

1. Linh kién qud néng
2. Khéng st dung trong
vong hai gid

Hay khdi déng lai bép tu
hodc mang bép tU dén
trung t&m stia chia ¢é
kiém tra va stia chia néu
bép tU khdng hoat déng

pén LED hién thj U

1. Khong c6 ndi
2. NGi qud nhd

Hay dat ndi pha hop 1én bé
mat bép tu

pén LED hién thj E1

Chéng dién dp cao

Hay d&m bd&o
80V < dién dp <270V, 16t
nhat I& 220V~240V.

pén LED hién thj E2

Chéng dién dp thdp

Hay d&dm bd&o
80V < dién ap <270V, 16t
nhat I& 220V~240V.

pén LED hién thj E3

Chéng qud nhiét

Khdi déng lai sau khi bép
ngudi di

pén LED hién thj F5

Cdam bién nhiét dd bj hd
mach

Hay khdi déng lai bép tu
hodc mang bép tU dén
trung t&m stia chia ¢é
kiém tra vé stta chia

pén LED hién thj FO

Cam bién nhiét dd bj dodn
mach

Hay khdi déng lai bép tu
hodc mang bép tU dén
trung t&m stia chia ¢é
kiém tra vé stta chia

FA

Cdam bién nhiét dd bi hdng

Hay khdi déng lai bép tu
hodc mang bép tU dén
trung t&m stia chia ¢é
kiém tra vé stta chia

F3

IGBT bj hd mach

Hay khdi déng lai bép tu
hodc mang bép tU dén
trung t&m stia chia ¢é
kiém tra vé stta chia

F4

IGBT bj dodn mach

Hay khdi déng lai bép tu
hodc mang bép tU dén
trung t&m stia chia ¢é
kiém tra vé stta chia

pén LED hién thj E5

IGBT bi qud nhiét

VUi 1dng kiém tra xem 16
hat khi va 16 thodt khi clia
bép tU cd bj chdn khéng.
N&u 16 khi knéng c6 van
dé, vui long mang bép tu
dén trung tam stfa chita dé
kiém tra va stia cha

2]



LUu Y

N&u khang thé khdc phuc dudc 18i, vui Idng khong ty thdo bép 1 md hay
mang bé&p dén trung tam stia chiia dé stia chia. Néu ban ty théo thiét bj,
chuing t6i ¢é quyén coi viéc b&o hanh 1a khdng hop 1&. Ngudi st dung cdng sé&
phdi ty chiu nhang rdi ro hodce tai nan khéc do hanh déng ndy.
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