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INSTRUCTION MANUAL

HAFELE

Note: Before use please read this manual carefully.
Thanks for using our product. 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 with-
out prior notice.
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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 pan is 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-heatresistant 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
magnet, 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 materi-
al 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. Metallic 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 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 heatresistant work surface material to
avoid larger deformation caused by the heat radiation from the hotplate.

As shown below:
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380mm 680mm 110mm 110mm 50mm 50mm
mini rmini mini mini mini rnini

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

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 to 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 acci-
dents.

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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COMPONENTS

Alr vent
Mt kinh

L& thang hai

Gloss

Air vent Air vont

L& théng hai L& thang hal

Man hinh cdm dng Air vant

Touch control LS théng hai

SPECIFICATIONS
Product Name HYBRID HOB 2 ZONES
Model No. 536.61.856/HC-H7321B
Rated Voltage AC 220 — 240V
Rated Frequency 50/60Hz
Rated Power 4400W
Production against electric shock Class |
Net Weight 8.05kg
FEATURES

Induction cooker

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

3. Thin pan based are better suited to induction cooking than thick sand-
wich 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
Infrared cooker

1. The infrared cooker hob can heat up directly without cookware, infra-
red cooker can use all kinds of heat resistant material pots,

2. Only use cookware that is suitable for the size of the hob. This is the
only way to ensure that the 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
1) Function Distribution lllustration
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2) Operation Surface: Four-Digital LED, LED Display Indicator, Function
button.

Functions: Timer, Lock, Warm, Power levels adjustment, Boost, Power/-
Temperature switch, Pause, ON/OFF

2. Infrared cooker

1) Function Distribution lllustration
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2) Operation Surface: Four-Digital LED, LED Display Indicator, Function
button.

Functions: Timer, Lock, Warm, Power levels adjustment, Sing/ double
rings switch, Power/Temperature switch, Pause, ON/OFF

HOW TO OPERATE

1. Power on

Place the appropriate pot on the heating unit of the machine and plug
the machine's power cord into 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

1) After power on, press “ON/OFF” button, the LED shows “ON”, the
cooker is ready for working.

2) After switch on, press the relevant power level button can enter into
working state.

3. Switch off

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

4. Timer

1) Time range from 1 minutes to 99 minutes.

2) During working, press “Timer” button once, the LED shows “00:00”.
Press “-” / “+”, or slide the button operation sensor from level 9 to level
1/ or level 1 to level 9

‘I« to decrease or increase the time. It will be auto-
matically confirmed in 5 seconds after you set the time. It enters into
timed countdown state, it will turn off once over.

3) During the timer mode, press “Timer” button, the LED shows the left
time, meanwhile the timer could be reset again at this time

4) Press “Timer” again to cancel the timer function.

5. Power Heating Function

1) When switch on, press any power level to start working, LED shows
relevant power level.

2) When working:

+ Slider touch operate the button ” m ” to adjust

power level from 110 9
8
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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 “LO” for 5 seconds, then shows
original info. Switch off in any way will cancel lock function.

7. Warm Function

In the standby state, you can enter the warm function, the default
temperature is 60°C and can’t adjust, you can press the warm key
when the power stage is working to enter the heat preservation.

8. Pause Function

Press “ m ” once in working to enter into pause mode, the LED shows
“STOP”, stop working and the display won’t change, pause indicator
keeps constant on.

Press “ m ” again to continue working. If user doesn’t cancel pause
within 60S, the cooker will automatically turn off and enter into power
on state.

9. Swith Function

Power/Temperature switch key

10. Booster Function

1 )Press “P” once in working to boost fire, LED shows “PP”. Booster
indicator keeps constant on.

2) Press “P” again to back to original working condition. Default setting
is 5 minutes, then back to previous working condition.

11. Fan Keeps Working

When switch off, fan keeps working when IGBT temperature is higher
than around 65°C and stops working when IGBT temperature is lower
than around 60°C.

When switch off, fan keeps working when pot bottom temperature is
higher than around 120°C and stops working when pot bottom tem-
perature is lower than around 110°C. If the machine keep working, the
fan keep working, when the machine stop working, the fan keep
working at least 5 mins.

12. Automatically Switch Off When No Operation for 2 Hours In
working mode, the cooker will automatically switch off if without any
operation after 2 hours except the mode of timer and preset.
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FUNCTION INSTRUCTION
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Function Working process

SWITCH 1. In the standby state, press the switch function button and the

FUNCTION machine will enter into power in the 1st stage. You can adjust the

(Power) stages whatever the higher one or the lower one easily, as well as
slide or press the stage one by one. The maximum can be adjusted

H‘- to 9 stage, and the minimum is adjusted to 1st stage. The power
——r range is 600W, 800W, 1000W, 1200W, 1400W, 1600W, 1800W,

1900W, 2000W.

2. Press the timer button during work to set the time, the setting
range is:"01-99" minutes. The power can be adjusted in the
countdown state of the timing

3. The right infrared hob default setting is enter into the 1% stage, with
double rings heating, it shows 1 or = alternately.

SWITCH 1. Press the switch function button to switch to show

FUNCTION temperature,the default setting is 60°C.For the left induction hob
range is 60°C, 80°C, 100°C, 120°C, 140°C, 160°C, 180°C, 200°C,

(Temperature) | 220°C; the right infrared hob range is 65°C, 150°C, 250°C, 300°C,

350°C, 400°C, 450°C, 500°C, 570°C.
2. Showing temperature CANNOT use booster function.
3.Press the timer button during work to set the time, the setting

range is: "01-99" minutes. The power can be adjusted in the
countdown state of the timing.

Timer

9,

Press the timing button when you need a timing setting during the
appliance working. The 4-digit digital displaying 00 can be adjusted
by 1 stage down and 9 stage up to adjust the time. Short press and
long press timer + increase or decrease 1 minute. After the time is
set, it will enter the timer countdown Status, the display shows the
timing furnace head countdown time and the gear alternately. The
timing range is 01-99 minutes.

Lock

1. Press and hold the lock button for 2 seconds while the power is
on, the machine will be locked, and the four-digit digital screen will
display “LO”. Pressing other keys is invalid at this time.

2. Press and hold the lock button for 2 seconds during work to lock
the working state of the machine. The middle two digits of the four-
digit digital tube will display “LO”. Pressing other keys after locking
is invalid (except the switch key)

3. In the locked state, press and hold the lock button for 2 seconds
to exit the lock.

4. After locking, if you don't press the button, the button will not
display “LO”, if you press the button, it will display “LO”.
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Warm

In the standby or working state, press the "Warm" button to enter the
keep warm function, the default temperature is 60°C and can’t adjust
for the left induction hob, for right infrared hob keep warm the default
temperature is 60°C, can’t adjust and depends on the materials of

pot. When use this function, the four-digit digital meter displays"soc"
and the warm light is on.

Pause

When press Pause button, the machine will stop working, the time
also will stop, the display will show “STOP”. When press this Pause
again, it will work again. When we press pause function and didn't
operate the machine in 60 seconds, it will be shut off automaticly.

Booster
/Double rings

For left induction hob, the booster stage can only be used in the
power function, while it's not workable when the appliance is working
under the warm function. When the power stage enters the P stage,
it will exist the P stage and return to the original power stage after 5
minutes.

For right infrared hob, when open this hob, the default setting is use
double rings to heat, it shows power stage or = alternately. WWhen you
press this button again, it will cancle the double ring.

High
temperature
alert of infrared
cooker

Working time High temperature alert time

Within 1min High temperature alert for 5mins

Between 1min to
5mins

High temperature alert for 15mins

Between 5mins to 10
mins

High temperature alert for 25mins

Above 10mins High temperature alert for 40min

Overflow
function

In the shutdown state or during working, if there is water spilling to
the crystal board and the area of the water covers more than 3
buttons [including 3 buttons], the appliance will shut down by itself
within 10 seconds and reports 3 beeps.

11



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 dish washing liquid with a soft cloth to
remove dirt.

4. Do not 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 to 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 cotton 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.

10. Please keep the machine clean. When not in use for a long time,
please wrap it in a plastic bag and store it in a cool, dry and noisy place.

12
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Error

Reasons

Measure

No power

1. The power cord is not
plugged in properly

2. Sockets and leads are
intact or not

3. The home power supply
is energized or not

Exclude after inspection

Can’t turn on after booting

Inspect whether there is
any water on the surface or
not

Wipe dry before using

Stop heating suddenly
during working

1. Inspect whether the
surrounding temperature
high or not

2. Inspect whether the
suction and the exhaust
vent are blocked or not

3. Inspect whether there is
a timing

4. Inspect whether the
appliances has been
working over 2 hours
continuously

1. Move the appliance to a
place with lower
temperature

2. Drain the blockage out
3. Normal

4. Normal

The appliance can be
turned on but not heating
when it is power-on

1. Inspect whether the
appliance is in the
appointment state or not

2. Inspect whether the
circuit board is damaged or
not

3. Inspect whether the
temperature of the warm
surface is too high or not

—

Normal

2. Have it repaired in the
authorized store

3. Turn it on again after a

few moments

Not heating

1. There is no pot on the
surface

2. The pot is not suitable

1. Place a suitable pot on
the heating unit

2. Replace with suitable
pots

13
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ERROR CODE

Code Reasons

U No pot or not suitable pot protection
E1 Over-voltage protection

E2 Low-voltage protection

E3 Surface over temperature protection
ES IGBT over temperature protection
F3 IGBT sensor disconnecting protection
F4 IGBT short circuit protection

F5 Sensor disconnecting protection

FO Sensor short circuit protection

FA Sensor failure protection

FB/FC Display board communicate fault

A NoTE

If the faults can not be resolved, please do not disassemble the
appliance by yourself, but return it to the service center for repair-
ing. If you disassemble the appliance by yourself, we have the
right to make the warranty invalid. Dangers or other safety acci-
dents caused by this will also be charged to the user
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Quét Ma Dé bang Ky Bao Hanh &
Chinh Sach Bao Hanh

Tén san pham: BEP TU KET HOP PIEN 2 VUNG NAU HC-H7321B
Ma san pham ap dung: 536.61.856




HUGNG DAN SU DUNG

HAFELE

Luu y: Hay doc ky huéng dan nay truéc khi st dung.
Cam on ban da st dung san pham ctia chung téi. Vui long doc ky
hudng dan st dung nay trudc khi st dung va vui long gitt k§ hudng dan
st dung dé tham khao trong tuong lai. Chung toi lién tuc cai tién san
pham cla minh, vi vay c6 thé cd mot s6 thay ddi vé quy cach ky thuat
ma khong can thong bao trudce.
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CANH BAO AN TOAN
1. Khong cam dién khi tay uét.
2. Khong cam dién vao 6 cam da cam nhiéu thiét bi khac.
3. Khong st dung khi day cam bi hdng hoac phich cam dién khong
vlia véi 6 cam mot cach an toan.
. Khong tu stta déi cac bo phan hoac stta chira bép.
. Khong st dung bép gan ngon Itia hoac noi am uét.
. Khong dat trén bé mat khong 6n dinh.,
. Khong di chuyén bép khi co ndi hoac chéo trén do.
. Khong lam néng néi rong hoac ndi qua nong.

. Khoéng st dung bép trén tham hoac khan trai ban (vinyl) hoac bat ky
vat phdm chiu nhiét thdp nao khéc.
10. Khong dat mot td gidy gitia ndi hoac chao véi thiét bi. Gidy co thé
bi chay.
11. Khong bit 16 hut gid hoac thoat khi.
12. Khong cham vao mat trén ngay sau khi lay néi hoac chao ra, vi mat
trén van con réat nong.
13. Khong dat bép gan cac vat tu tinh nhu: dai, ti vi, thé ngan hang tu
dong va bang cassette.
14. Day ngudn phai dugc thay thé bdi cac ky thuat vien co6 chuyén
mon.
15. Thiét bi khong dudc thiét ké dé van hanh bang bo dém thai gian
bén ngoai hoac hé théng diéu khién tu xa riéng biét.
16. Thiét bi khong duoc st dung bdi nhiing ngudi (bao gébm ca tré em)
bi suy gidm kha nang thé chét, giac quan hoac tinh than, hoac thiéu
kinh nghiém va kién thuc, trit khi ho duodc giam sat hoac hudng dan.
17. Giam séat va khong dé tré em dua nghich vai thiét bi
18. Néu bé mat trén clia bép dién lam bang thly tinh-gém hoac vat
liéu tuong tu va bao vé cac bo phan mang dién, CANH BAO: Néu bé
mat bi nUt, hay tat thiét bi dé tranh kha nang bi dién giat.
19. Chi st dung trong gia dinh.
20. Khong dudc dat cac vat bang kim loai nhu dao, nia, thia va nap
day trong dia ham vi cac vat dung nay cé thé nong lén.

SO0 N O~
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LAP DAT

Lua chon thiét bi lap dat

Cat bé mat lam viéc theo kich thudc hién thi trong ban vé.

Dé lap dat va st dung, phai dé lai khoang tréng téi thiu 50mm xung
quanh 16 céat.

Dam bao do day ctuia bé mat bép it nhat la 30mm. Vui long chon vat liéu
chiu nhiét cho bé mat bép dé tranh bién dang qua nhiéu do mat bép toa
nhiét.

Dudi day la hinh minh hoa:

o B
-~ - CHAT TRAM KHE
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T8i thiéu T6i thiéu T8i thiéu T8i thiéu T8i thiéu 181 thidu

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

Bép co thé dudc st dung trén mat ban cla td. Bép gém nén ducc
dat nam ngang. Nhu hinh dudi day:

A B
T8i thiu | 161 thidu
S50mm 50mm

A Hay dam bao bép dudc thong gié tét va 16 hat va 16 thoat khi
khong bi chan trong moi trudng hop. Bam bao bép trong trang thai
hoat dong t6t. Nhu hinh minh hoa dudi day:

CHUY:

Khoéng cach an toan téi thiéu gitia mat bép va td bép phia trén la 760mm.
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THAN TRONG

1. Bép phai dudc lap dat bdi nhan vien hoac ky thuat vién cé du trinh do.
Chung toi cé cac chuyén gia san sang gitp dé ban. Xin vui long khong
bao gid tuy lap dat.

2. Bép khong dudc gan vai thiét bi lam mat, may riia bat va may séy
thung quay.

3. Bép phai duoc lap dat sao cho dam bao kha nang toa nhiét t6t, dé
bép hoat ddng an toan.

4. Tuong va khu vuc chiu nhiét tu phia trén bé mat bép phai chiu ducc
nhiét,

5. Bé tranh moi hu hong, bé mat bép va keo dinh phai chiu dudc nhiét
6. Khong dudc st dung may lam sach bang haoi nudc.

KET NOI BEP VOI NGUON DPIEN CHINH

Phai két ndi ngudn dién theo tiéu chuan lién quan hoac cau dao mét cuc
1. Néu day dién bi hdng hoac can thay thé, thi viéc sta/thay day dién
phai dudc thuc hién bdi ky thuat c6 chuyén moén bang cac cong cu thich
hop dé tranh tai nan.

2. Ngudi lap dat phai dam bao rang thiét bi dién dudc két néi chinh xac
va tuan thu cac quy dinh vé an toan.

3. Khoéng duoc uén cong hoac chen ép day dién.

4. Phai kiém tra day dién thudng xuyén va viéc thay day dién phai do
ngudi du chuyén mon ky thuat thuc hién.
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CAU TAO

Ajr vent
MAGHE kinh

Glass

L& thing heal

Adr vant Alr vent

L& tdineg b L& thdng hal

Mén hinh edm dng Alr vent

Touch confrol LS thiding haoi

THONG SO KY THUAT

Tén san phdm BEP TU KET HOP BIEN 2 VUNG NAU
Ma s6 536.61.856/HC-H7321B

Dién ap dinh muc AC 220 — 240V

Tan s6 dinh mtc 50/60Hz

Cong suét dinh muc 4400W

Tiéu chuén chéng giat dién Class |

Khéi luong tinh 8.05kg

TINH NANG

Vung nau tu

Bép dién cadm Ung tu, nhiét duoc tao ra trong day clia dung cu nau.

Ban than bép ndu an khong nong lén; noé tréd nén nong khi thiic an duoc
ham nong trén n6 trong chdo va nhiét tu chao truyén ngudc lai Ien mat
bép. (Lam ndng nguaoc).

biéu nay duoc gay ra bdi mét trudng nang lucng chi tao ra nhiét trong
cac vat liéu dan dién tu tinh, chang han nhu chao lam bang sat, Trong
cac vat liéu khac, chadng han nhu su, thiy tinh hoac gém, trusng nang
luong khong thé tao ra béat ky hiéu tng nhiét nao.

Chi st dung dung cu nau phu hop véi bép tu:

1. Dung cu ndu nudéng phu hop bao gébm ndi va chao cé dé lam bang
thép hoac gang. Ban co6 thé xac dinh nhing th nay bang cach xem
nhan dan trén chao hoac xem day chao cé gan nam cham dudc hay
khong
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2. Dung cu ndu nudng lam tu cac loai kim loai khong nhiém tu tinh nhu
nhom, déng, inox cac céac loai ndi phi kim loai lam bang su, thuy tinh,
gém, nhua, v.v., khbng phu hop véi bép tu.

3. b€ chao méng phu hop véi bép ti hon chao dé day. Chao co dé day
khong thé phan ting kip véi nhiing thay ddi cai dat trong thdi gian qua
ngan (thdi gian lam néng trudc ngan, ran vang nhanh va coé thé kiém soat
Chi st dung dung cu nau phu hdp vaéi kich thuée cla bép. Pay la cach
duy nhét dé dam bao rang bép tu hoat dong hoan hao. Bay chao khong
dugc cong vénh ma phai bang phang. Budng kinh dung cu ndu phai
khong nhd hon 12cm dé dam bao trudng nang luong hoat dong hiéu qua.
Khoéng st dung chao cé dudng kinh qua 26cm.

Vung nau héong ngoai

1. BEp hdong ngoai dun néng truc ti€p khong can qua hién tuong cam ung
dién tu lam nong day noi, bép héng ngoai st dung duadc cac loai xoong
noi c6 chat liéu chiu nhiét,

2. Chi st dung dung cu nau phu hop véi kich thuée cla bép. Pay la cach
duy nhat dé dam bao bép hoat dong hoan hao. Bay chao khéng dudc
cong vénh ma phai bang phang. Budng kinh dung cu néu phai khong nhd
hon 12cm dé dam bao nang luong nhiét hoat dong hiéu qua. Khong st
dung chéo c6 dudng kinh qua 26¢cm. ‘ )

CHUC NANG TREN BANG DIEU KHIEN

1. Vung nau tu

1) Hinh minh hoat cac chuc nang

2) Bé mat van hanh: Ben LED digital 4 s6, dén bao LED, Nut chic nang.
Céac chuc nang: Hen gid, Khoa tré em, Gitt Am, Biéu chinh cac muc
cong suét, Tang téc, Chuyén déi Cong suét/Nhiét do, Tam dung,
BAT/TAT

2. Vung nau héng ngoai

1) Hinh minh hoat cac chuc nang

AL ||||||||||||]|]|+ (o)

_ = B 7 9
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2) Bé mat hoat dong: Ben LED digital 4 s6, den bao LED, Nut chuc
nang.

Céac chuc nang: Hen gid, Khoa tré em, Gitt Am, Biéu chinh cac muc
cong suét, Chuyén déi don/doi vong nhiét , Chuyén déi Cong suét/Nhiét
do, Tam dung, BAT/TAT

CACH VAN HANH

1. Bat nguén

bat n6i phu hop lén vang ndu clia bép va két néi day ngudn cua bép vao
6 cam dién phu hop, khi c6 am béo, tat ca den LED bao sang 1 1an va
dén LED hién thi “----", Itc nay, bép da dugc bat nguon.

2. Bat bép

1) Sau khi bat ngudn, nhan nat “ON/OFF”, khi dén LED hién thi “ON”,
bép da san sang hoat dong.

2) Sau khi bat nguén, hay nhan nut chon cong suét phu hop dé bat
dau st dung bép.

3. Tat bép

Khi da bat bép hoac bép dang hoat dong, nhan nut “ON/OFF”, bép sé
ngung hoat dong va tré vé trang thai bat nguoén.

4. Chuc nang hen gié

1) Thai gian hen gid tu 1 phut dén 99 phut.

2) Trong khi bép hoat dong, nhan nut “Timer” (Hen gid) mot 1an, den
LED hién thi “00:00”. Nhan “-” / “+” hay trugt thanh cdm Ung van hanh
nut ta muc 9 vé muc 1/ hoac muc 1 t6i muc 9

» Y < dé giam hoac tang thai gian. Bo hen gio sé tu
déng xac nhan sau khi ban dat thoi gian 5 giay. Bép sé bat ché do
dém nguadc va tu dong tat khi hét gio.

3) Khi bép trong ché do hen gid, nhan nut “Timer” (Hen gid), den LED
sé hién thi thai gian con lai, déng thai co thé dat lai bo hen gid.

4) Hay nhan nat “Timer” (Hen gid) mot lan nta dé hay chic nang hen
gic.

5. Chuc nang diéu chinh cong suét

1) Khi bat bép, hay nhan bat ky muic cong suét nao dé bat dau hoat
dong, dén LED hién thi muc cong suét do.

2) Khi bép hoat dong:

+ Thanh truct cam tng van hanh nat ” m " dé

diéu chinh muc cong suét tu 1 dén 9
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6. Chic nang khoa

1) Khi da bat nguén hoac bép dang hoat déng, nhan nut "Lock"

(Khoa), den bao sé bat sang. Khi bép dang hoat dong, bép sé bi khoa
bang diéu khién ngoai trt nut “ON/OFF” (Bat/Tat).

2) Bat ky hoat dong nao, dén LED hién thi “LO” trong 5 giay, sau dé hién
thi thong tin ban dau. Tat theo bét ky cach nao sé hiy chic nang khoa.
3) Nhan lai nut "Lock" (Khoa) mét 1an na, den bao khoa sé bién mat va
bang diéu khién sé dudc ma khoa.

7. Chlc nang giita am

o} trang dang hoat dong, ban co6 thé chon chuic nang gitt am, Nhiét do
mac dinh 1a 60°C va khong thé diéu chinh, ban c6 thé nhan phim gitt am
khi giai doan bép dang hoat dong dé chon ché do bao quan nhiét (git am).
8. Chic nang tam dung

Nhan “ [l ” mot 1an khi dang lam viéc dé chuyén sang ché do tam diing,
den LED hién thi “STOP”, nguing hoat dong, den LED bao tam dung ludon
sang.

Nhan “ &l 7 mot 1an ntia dé bép tiép tuc lam viéc. Néu ngudi dung khong
hdy tam ding trong vong 60 giay, bép sé tu dong tat.

9. Chuic nang Chuyén déi Coéng suat/Nhiét dé

Phim chuyén déi cong suét/nhiét do, nhan dé thay déi dén LED hién thi
muc cong suéat/ nhiét do.

10. Chuc nang tang cudng

1) Nhan “P” mot lan dé tang cudng cong suét, den LED hién thi “PP”.
Beén LED bao ché do tang cudng lién tuc bat.

2) Nhan “P” lan nta dé quay lai tinh trang hoat déng ban dau. Cai dat
mac dinh la 5 phut, sau dé bép sé quay lai tinh trang muc cong suét lam
viéc trudc do.

11. Quat van hoat déng

Khi tat bép, quat sé van hoat dong néu nhiét do IGBT cao hon khoang
65°C va ngung hoat dong khi nhiét do IGBT thap hon khodng 60°C. Khi
tat bép, quat sé van hoat dong khi nhiét dé day néi cao hon khoang
120°C va ngung hoat dong khi nhiét dé day néi thap hon khoang 110°C.
Néu may ti€p tuc hoat dong thi quat ti€p tuc hoat dong, khi may ngung
hoat dong thi quat tiép tuc hoat dong it nhat 5 phut roi sé tat.

12. Tu déng tat khi khéng hoat déng trong 2 gic

Trong khi hoat dong, bép sé tu dong tat néu khong co bét ky thao tac
nao sau 2 gid, tru khi dudc dat & ché dod hen gio va thiét lap trudc.
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HUGNG DAN SU DUNG CAC CHUC NANG

!

[

Chuc nang Quaé trinh lam véc
Chuyén déi 1. O trang thai chd, nhan nut chiic nang chuyén déi va may sé bat
cong sudt dau hoat dong 6 giai doan 1. Ban co thé dé dang diéu chinh

cac giai doan, cao hon hoac thdp hon, cing nhu truct hoac
nhan tung giai doan moét. Téi da c6 thé ducc diéu chinh thanh
9 giai doan va t6i thiéu ducc diéu chinh thanh giai doan 1. Céac
dai cong suét la 600w, 800W, 1000w, 1200W, 1400W,
1600W, 1800W, 1900W, 2000W.

2. Nhan nut hen gis trong khi bép lam viéc dé dat thai gian, pham vi
cai dat 1a:"01-99" phut. Coéng suét co thé dugc diéu chinh &
trang thai thdi gian dang dugc dém ngudc.

3. Cai dat mac dinh cta vang ndu héng ngoai bén phai dusc dua vao
giai doan 1, v&i hai vong dét nong, no hién thi 1 hoac = luan
phién.

Chuyén déi
nhiét do

il

LN e

1. Nha&n nut chuc nang chuyén déi dé chuyén sang hién thi nhiét do,
cai dat mac dinh la 60°C. Bdéi v&i vung nau bép tu bén trai, dai
nhiét doé la 60°C, 80°C, 100°C, 120°C, 140°C, 160°C, 180°C,
200°C ,220°C, Vung ndu bép héng ngoai bén phai, dai nhiét
héng ngoai la 65°C, 150°C, 250°C, 300°C, 350°C, 400°C,
450°C, 500°C, 570°C.

2. O chuc nang chuyén déi nhiét do: KHONG THE st dung chuic
nang tang cudng.

3. Nhan nut hen gio trong khi bép lam viéc dé dat thai gian, pham vi
cai dat 1a:"01-99" phut. Coéng suét co thé dugc diéu chinh &
trang thai thai gian dang dugc dém nguac.

Hen gio

S

Nhé&n nut hen gio khi ban can cai dat hen gid trong khi bép dang hoat
dong. Ben LED digital 4 s6 hién thi "00" ,c6 thé dudc diéu chinh bang
cach giam khi nhdn muc 1 va tang khi nhdn muc 9 dé diéu chinh thoi
gian hen gid. Ba&m nhanh hen gid bang cach bam va gidt lau + dé
tang hoac giam 1 phut. Sau khi thdi gian dudc dat, Bép sé vao trang
thai dém ngudc thdi gian, Pham vi cai dat hen gid la 01-99 phut .

Khoa tré em

1. Nhén va gilr nut khoa trong 2 giay trong khi bat nguén, may sé bi
khoa va den LED digital 4 s6 sé hién thi "LO". Khi d6 cac phim khac
sé bi khoa vao luc nay, ngoai trtt phim "ON/OFF" (Bat/Tat nguén)

2. Nhén va gitt nut khoa trong 2 giay trong khi bép dang lam viéc dé
khoa bép. den LED digital 4 s6 s& hién thi "LO". Khi do6 cac phim
khac sé bi khoa vao luc nay, ngoai trt phim "ON/OFF" (Bat/Tat
nguoén)

3. O trang thai khoa, nhan va giti nut khoa trong 2 giay dé thoat
khoi ché do khoa tré em.

4. Sau khi bép dang bi khoa, néu ban khéng nhan bét ky nut nao
ca, dén LED digital 4 s6 s& khong hién thi "LO", néu ban nhan nat,
den LED digital 4 s6 sé hién thi "LO".




A

Khi bép & trang thai chd hoac lam viéc, nhan nut “Warm” (Git &m) dé
vao chuic nang Git &m, nhiét dé mac dinh la 60°C va khong thé diéu
chinh d&i véi viing ndu tu bén trai, déi vung ndu hong ngoai bén phai,
chtic nang gitt &m, nhiét dé méac dinh la 60°C, khong thé diéu chinh
va phu thuéc vao vat liéu clia néi. Khi stt dung chtic nang nay, den

LED digital 4 s6 sé hién thi"60C" va dén hién thi chtic nang git &m sé
sang.

Tam dung

Khi nhan nut Pause (tam dting), Bép sé ngung hoat dong, thdi gian
cling ding, man hinh hién thi "STOP". Khi nhan lai nit Pause (tam
dung) nay thi bép sé hoat dong trd lai. Khi chiing ta nhdn chon chic
nang tam dung va khéng van hanh bép trong 60 giay, bép sé tu
dong tat dé dam bao an toan.

Tang cudng/
Baéi vong nhiét

Bai v6i vung ndu tu bén tréi, Tang cudng cong suét "P" st dung &
chuc nang nguén, khoéng st dung dudc khi bép hoat dong & chuc
nang ham "Warm". Khi bép dang hoat dong & chuic nang tang cuong
cong suét "P", Bép sé hoat dong lién tuc & ché dé nay trong vong 5
phut, sau do sé tu dong chuyén déi vé muc cong sudt ban dau ma
ban da chon.

Dai v6i vung ndu hdng ngoai bén phai, khi chon tinh nang 2 vong
nhiét dé dét nong, bép hién thi cong suéat hoac = luan phién nhau.
Khi ban nhén nut nay mét lan nia, chiic nang 2 vong nhiét sé bi huy,
bép sé hoat dong lai & ché do vong nhiét don.

Céanh bao nhiét

Thdi gian lam viéc Thai gian canh bao nhiét dé cao

Trong vong 1 phut Céanh bao nhiét do cao trong 5 phut

Tu 1 phut dén 5 phut | Canh bao nhiét dé cao trong 15 phut

Tu 5 phut dén 10 phat | Canh bao nhiét dé cao trong 25 phut

dé cao cla

vung héng Tren 10 phat Canh bao nhiét do cao trong 40 phut
ngoai

Chuc nang O trang thai bép dang tat may hoac trong qua trinh lam viéc, néu co
canh bao nudéc tran vao khu vuc bang diéu khién va dién tich nudc bao phu

chéng tran

hon 3 nut [bao gébm 3 nat], Bép sé tu tat trong vong 10 giay va phat
canh bao 3 tiéng bip.
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VE SINH VA BAO TRi

1. Tat bép bang cach nhan “ON/OFF” va dgi cho dén khi den tat. Sau
khi bép da tat, hay rut day nguédn (hoac tat cau dao dién) dung cach.

2. Boi mot luc va dé bép ngudi di.

3. Ban c¢o6 thé s dung chét tdy rita nhe hodc nudc ria chén cung vai
mém dé lau sach bui ban.

4. Khong lam sach bép duéi voi nudc chay hodc nhung bép vao nudc vi
nuéc sé vao bén trong va lam héng bép.

5. Ludén dam bao rang mat bép va chao/ndi sach sé trudc khi ndu vi
chét ban ti chao/ndi co thé bam vao mat bép va khién mat bép ddi
mau.

6. Ban c6 thé dung may hut bui dé hut bui ban hoac dung bong lau
phan bui ban dinh dau dé lam sach 16 khi.

7. Co6 thé s dung ban chéi danh rang véi it xa phong dé lam sach bé
mat bép, mién la cha nhe nhang trén mat bép

8. Khong st dung chéat mai mon hoac chét tay rtia manh vi cac chat do
co6 thé gay phan tng hoa hoc

9. Sau khi da lau sach bui bén, hay st dung gié mém va kho dé lau kho
bép

10. Hay git may sach sé. Khi khéong st dung trong moét thai gian dai, vui
ldong boc nd trong moét tui nhua va bao quan & noi kho rao, thoang mat
va tranh nai c6 dd 6n cao, rung dong cao.
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KHAC PHUC SU cO

suco

NGUYEN NHAN CO THE

GIAI PHAP

Khong co dién (khong
nguoén)

1. Cam day nguén khong
dung cach

2. O cam, day dan co bi hu
hong hay khong

3. Ngubn cép dién cho gia
dinh c6 dién hay khong

Loai trit sau kiém tra

Khong thé bat bép sau khi
khdi dong

Kiém tra xem c6 nudc trén
bé mat bép hay khéng

Lau kho trudc khi st dung

Bép nguting hoat déng dot
ngot trong khi lam viéc

1. Kiém tra nhiét do xung
quanh c6 cao hay khong

2. Kiém tra duong hat va 16
thoat khi c6 bi tac hay
khong

3. Kiém tra xem c6 cai dat
thai gian hen gid tat may
hay khong

4. Kiém tra thiét bi c6 hoat

doéng lién tuc trén 2 tiéng
hay khong

1. Di chuyén thiét bi dén
nai cd nhiét do thap hon

2. Kiém tra va xt ly thong
thoang dudng hut va 16
thoat khi

3. Binh thudng

4. Binh thuong

Thiét bi c6 thé dugdc cép
dién nhung khong hoat
dong khi nguén duoc bat

1. Kiém tra xem thiét bi co
& trang thai hen gid hay
khong

2. Kiém tra board mach c6
bi hu héng hay khéng

3. Kiém tra nhiét do bé mat
c6 qua cao hay khong

1. Binh thudng

2. Suia chia tai ctia hang
duagc Uy quyén

3. Bat lai bép sau mét luc

Bép khéng néng

1. Khéng c6 ndi trén bé
mat

2. N6i khong phu hop

1. Bat néi phu hop lén bo
phan lam néng

2. Thay ndéi cho phu hop
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MA LOI

MA SO CODE NGUYEN NHAN CO THE

U Khong co ndi hoac bao vé ndi khong phu hop

E1 Bao vé dién ap cao

E2 Béo vé dién ap thap

E3 Bao vé quéa nhiét bé mat

E5 Bao vé qua nhiét IGBT

F3 Bao vé ngat két néi cam bién IGBT

F4 IGBT bao vé& ngan mach

F5 Béo vé ngat két néi cam bién

F9 Cam bién bao vé ngan mach

FA Cam bién bao vé i

FB/FC Bang hién thi giao tiép 16i
ALy
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Néu khéng thé khac phuc duoc 16i, vui long khéng tu thao réi bép
ma hay mang thiét bi dén trung tam dich vu dé stia chita. Néu ban
tu thao rai thiét bi, ching t6i c6 quyén coi viéc bao hanh la khéng
phu hop. Ngugdi st dung cling sé phai tu chiu nhiing rii ré6 hoac
tai nan khac do hanh déng nay.
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