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DEAR CUSTOMER,

Your hob combines exceptional ease of use with excellent effectiveness. Once you have
read the instructions, operating your hob will not be a problem.

Before being packed and leaving the factory, the safety and functions of this hob were
carefully tested.

We ask you to read the User Manual carefully before switching on the appliance. Following
the directions in this manual will protect you from any misuse.

Keep this User Manual and store it near at hand.

The instructions should be followed carefully to avoid any unfortunate accidents.

Important!

The appliance may only be operated when you have read and understood this manu-
al thoroughly. The appliance is designed solely for cooking. Any other use (eg heating
a room) is incompatible with the appliance’s intended purpose and can pose a risk
to the user. The manufacturer reserves the right to introduce changes which do not
affect the operation of the appliance.

Certificate of compliance CE

The Manufacturer hereby declares that this product complies with the general require-
ments pursuant to the following European Directives:

® The Low Voltage Directive 2014/35/EC,

e Electromagnetic Compatibility Directive 2014/30/EC,

e ErP Directive 2009/125/EC, and therefore the product has been marked with
the (:E symbol and the Declaration of Conformity has been issued to the manufacturer
and is available to the competent authorities regulating the market.
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SAFETY INSTRUCTIONS

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 supervised. 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: 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.

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

Warning: If the surface is cracked, switch off the appliance to avoid the possibillity of elec-
tric shock. 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. The appliance is not intended to be operated by means
of an external timer or separate remote-control system. You should not use steam cleaning
devices to clean the appliance.



SAFETY INSTRUCTIONS FOR USE

*  Before using the induction hob for the first time, carefully read its user manual. This will
ensure user safety and prevent damage to the appliance.

* Ifthe induction hob is operated in immediate vicinity to the radio, television set or other
radio-frequency-emitting device, make sure that the hob'’s touch sensor controls op-
erate correctly.

*  The hob must be connected by a qualified installer.

* Do not install the appliance near a refrigerator.

*  Furniture, where the hob is installed must be resistant to temperatures up to 100°C.
This applies to veneers, edges, surfaces made of plastics, adhesives and paints.

*  The appliance may only be used once fitted in kitchen furniture. This will protect the
user against accidental touching the live part.

* Repairs to electrical appliances may only be conducted by specialists. Improper re-
pairs can be dangerous to the user.

* The appliance is not connected to mains when it is unplugged or the main circuit
breaker is switched off.

*  Plug of the power cord should be accessible after appliance has been installed.

e Ensure that children do not play with the appliance.

e This appliance is not intended for use by persons (including children) with physical,
mental or sensory handicaps, or by those who are inexperienced or unfamiliar with the
appliance, unless under supervision or in accordance with the instructions as commu-
nicated to them by persons responsible for their safety.

*  Persons with implanted devices, which support vital functions (eg, pacemaker, insulin
pump, or hearing aids) must ensure that these devices are not affected by the induc-
tion hob (the frequency of the induction hob is 20-50 kHz).

*  Once power is disconnected all settings and indications are erased. When electric
power is restored caution is advisable. If the cooking zones are hot, H” residual heat
indicator will be displayed. Also child lock key will be displayed, as when the appliance
is connected for the first time.

*  Built-in residual heat indicator can be used to determine if the appliance is on and if it

is still hot.

* If the mains socket is near the cooking zone, make sure the cord does not touch any
hot areas.

*  When cooking using oil and fat do not leave the appliance unattended, as there is a
fire hazard.

* Do not use plastic containers and aluminium foil. They melt at high temperatures and
may damage the cooking surface.



SAFETY INSTRUCTIONS FOR USE

*  Solid or liquid sugar, citric acid, salt or plastic must not be allowed to spill on the hot
cooking zone.

e If sugar or plastic accidentally fall on the hot cooking zone, do not turn off the hob and
scrape the sugar or plastic off with a sharp scraper. Protect hands from burns and
injuries.

*  When cooking on induction hob only use pots and pans with a flat base having no
sharp edges or burrs as these can permanently scratch the cooking surface.

* Induction hob cooking surface is resistant to thermal shock. It is not sensitive to cold
nor hot.

*  Avoid dropping objects on the cooking surface. In some circumstances, point impacts
such as dropping a bottle of spices, may lead to cracks and chipping of the cooking
surface.

* If any damage occurs, seething food can get into the live parts of the induction hob
through damaged areas.

e If the cooking surface is cracked, switch off power to avoid the risk of electric shock.

* Do not use the cooking surface as a cutting board or work table.

* Do not place metal objects such as knives, forks, spoons, lids and aluminium foil on
the cooking surface as they could become hot.

Do not install the hob over a heater without a fan, over a dishwasher, refrigerator,
freezer or washing machine.

* Ifthe hob has been built in the kitchen worktop, metal objects located in a cabinet be-
low can be heated to high temperatures through the air flowing from the hob ventilation
system. As a result, it is recommended to use a partition (see Figure 2).

*  Please follow the instructions for care and cleaning of induction hob. In the event of
misuse or mishandling warranty may be void



HOW TO SAVE ELECTRICITY

Using the electricity in a responsible manner not only saves money, but also helps protect
the environment. So let’s save electricity! This is how it's done:

e Use the correct cookware

Cookware with flat and a thick base can save up to 1/3 of electricity. Please remember to
cover cookware with the lid, otherwise electricity consumption increased four times!

*  Always keep the cooking zones and cookware bases clean.

Dirt prevents proper heat transfer. Often burnt stains can be removed only with agents
harmful to the environment.

* Avoiding unnecessary lifting the lid to peek into the pot.

* Do not install the hob in the immediate vicinity of refrigerator / freezer.

The electricity consumption is then unnecessarily increased.

UNPACKING

The appliance was protected from damage at the time of transport. After unpacking, please
dispose of all elements of packaging in a way that will not cause damage to the environ-
ment. All materials used for packaging the appliance are environmentally friendly; they are
100% recyclable and are marked with the appropriate symbol.

Important! Keep the packaging material (bags, Styrofoam pieces, etc.) out of reach of
children during unpacking.

DISPOSAL

In accordance with European Directive 2012/19/UE and Polish legislation regarding used
electrical and electronic goods, this appliance is marked with the symbol of the crossed-out
waste container.

This marking means that the appliance must not be disposed of together with other house-
hold waste after it has been used. The user is obliged to hand it over to waste collection
centre collecting used electrical and electronic goods.

The collectors, including local collection points, shops and local authority departments
provide recycling schemes. Proper handling of used electrical and electronic goods helps
avoid environmental and health hazards resulting from the presence of dangerous compo-
nents and the inappropriate storage and processing of such goods
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DESCRIPTION OF THE APPLIANCE

Control Panel
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ON / OFF
Minus
Plus +
Cooking zone
Setting level display
Zone selection lights
Extractor fan on and off
Decrease extractor fan speed
Increase extractor fan speed
0 Filter clean warning display/button
Warning of the need to replace the filter - press to deactivate once the filter has
been cleaned or replaced. Enable and disable extractor fan timer
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11 Timer: the extractor fan works for 5 min. at the current speed
and another 5 min. at each of the lower speeds until it stops
12 Extractor fan speed display panel.

It is advisable to let the appliance work for 15 minutes after the cooking of the food
in order to remove completely the fumes.



INSTALLATION

These Instructions are for the qualified technician, as a guide to installation, adjustment and
maintenance, according to the laws and standards in force. These operations must always
be carried out when the appliance has been disconnected from the electric system.

Positioning
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INSTALLATION
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INSTALLATION

Electrical connection

Connection diagram

Caution! Voltage of heating
elements 230V. Caution! In
the event of any connec-
tion the safety wire must
be connected to the [+ PE
terminal.
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OPERATION

Before using the appliance for the first time

e thoroughly clean your induction hob first. The induction hob should be treated with the
same care as a glass surface.

e switch on the ventilation in the room or open a window, as the appliance could emit an
unpleasant smell during first use.

e operate the appliance while observing all safety guidelines.

Induction cooking zone operation principle

Electric oscillator powers a coil placed inside the appliance. This coil produces a magnetic
field, which induces eddy currents in the cookware. These eddy currents induced by the
magnetic field cause the cookware to heat up.

This requires the use of pots and pans whose base is ferromagnetic, in other words sus-
ceptible to magnetic fields.

Overall, induction technology is characterized by two advantages:

¢ the heat is only emitted by the cookware and its use is maximised,
e thereis no thermal inertia, since the cooking starts immediately when the pot is placed
on the hob and ends once it is removed

Certain sounds can be heard during normal use of the induction hob, which do not affect
its correct operation.

*  Low-frequency humming. This noise arises when the cookware is empty and stops
when water is poured or food is placed in the cookware.

¢ High-frequency whizz. This noise arises in cookware made of multiple layers of differ-
ent materials at maximum heat setting. The noise intensifies when using two or more
cooking zones at maximum heat setting. The noise will stop or reduce when heat
setting is reduced.

*  Creaking noise. This noise arises in cookware made of multiple layers of different ma-
terials. The noise intensity depends on how the food is cooked.

¢ Buzzing. Buzzing can be heard when electronics cooling fan operates.

The noises that can be heard during the normal appliance operation are the result of the
cooling fan operation, cooking method, cookware dimensions, cookware material and the
heat setting. These noises are normal and do not indicate a fault.



OPERATION

The protective device:

If the hob has been installed correctly and is used properly, any protective devices are rarely
required.

Fan: protects and cools controls and power components. It can operate at two different
speeds and is activated automatically. Fan runs until the electronic system has sufficiently
cooled down regardless of the appliance or the cooking zones being turned on or off.

Temperature sensor: Temperature of electronic circuits is continuously monitored by a
temperature sensor. If temperature is raised beyond a safe level, this protection system will
reduce cooking zone heat setting or shut down the cooking zones adjacent to the over-
heated electronic circuits.

Pan detection: allows the hob to detect pans placed on a cooking zone. Small objects
placed on the cooking zone (eg, spoon, knife, ring ...) will not be recognised as pans and
the hob will not operate.

Pan detector

Pan detector is installed in induction hobs. Pan detector starts heating automatically when
a pan is detected on a cooking zone and stops heating when it is removed. This helps save
electricity.

*  When a suitable pan is placed on a cooking zone, the display shows the heat setting.
. Induction requires the use of suitable cookware with ferromagnetic base (see Table).

(]

If a pan is not placed on a cooking zone or the pan is unsuitable, the =¥ symbol
is displayed. The cooking zone will not operate. If a pan is not detected within 10
minutes, the cooking zone will be switched off. Switch off the cooking zone using the
touch control sensor field rather than by removing the pan.

Pan detector does not operate as the on/off sensor.

The induction hob is equipped with electronic touch control sensor fields, which are op-
erated by touching the marked area with a finger. Each time a sensor field is touched, an
acoustic signal can be heard.

When switching the appliance on or off or changing the heat setting, attention should
be paid that only one sensor field at a time is touched. When two or more sensor
fields are touched at the same time (except timer and child lock), the appliance ig-
nores the control signals and may trigger a fault indication if sensor fields are touched
for a long time. When you finish cooking switch off the cooking zone using touch
control sensor fields and do not rely solely on the pan detector.



OPERATION

The high-quality cookware is an essential condition for efficient induction
cooking.
Select cookware for induction cooking

aAXIXX

Cookware characteristics

Always use high quality cookware, with perfectly flat base. This prevents the formation
of local hot spots, where food might stick.Pots and pans with thick steel walls provide
superior heat distribution.

Make sure that cookware base is dry: when filling a pot or when using a pot taken out
of the refrigerator make sure its base is completely dry before placing it on the cooking
zone. This is to avoid soiling the surface of the hob.

Lid prevents heat from escaping and thus reduces heating time and lowers energy
consumption.

To determine if cookware is suitable, make sure that its base attracts a magnet.
Cookware base has to be flat for optimal temperature control by the induction
module.

The concave base or deep embossed logo of the manufacturer interfere with
the temperature induction control module and can cause overheating of the pot
or pan.

Do not use damaged cookware such as cookware with deformed base due to
excessive heat.

When you use large ferromagnetic base cookware, -{-%*ﬂ )
whose diameter is less than the total diameter of the
cookware, only the ferromagnetic base heats up.
This results in a situation where it is not possible to
uniformly distribute the heat in the cookware. If the
ferromagnetic area is reduced due to inclusion of al-
uminium parts, then the effective heated area can be
reduced. Problems with the detection of the cook-
ware could arise or cookware may not be detected at
all. To achieve optimum cooking results, the diameter
of the ferromagnetic base should match that of the
cooking zone. If cookware is not detected in a giv-
en cooking zone, it is advisable to try it in a smaller
cooking zone.




OPERATION

For induction cooking us only ferromagnetic base materials such as:
*  enamelled steel

e castiron

*  gpecial stainless steel cookware designed for induction cooking.

m Check for marking indicating that the

cookware is suitable for induction cooking.

Use magnetic cookware (enamelled steel, ferrite stainless
steel, cast iron). The easiest way to determine if your cook-
ware is suitable is to perform the magnet test”. Find a gener-
ic magnet and check if it sticks to the base of the cookware.

Marking of kitchen
cookware

Cookware is not detected

Stainless Steel
With the exception of the ferromagnetic steel cookware

Aluminium Cookware is not detected

High efficiency

Cast iron
Caution: cookware can scratch the hob surface

High efficiency

Enamelled steel Cookware with a flat, thick and smooth base is

recommended
Glass Cookware is not detected
Porcelain Cookware is not detected

Cookware with copper

Cookware is not detected
base

Cookware size.

e In order to achieve best cooking results, use cookware with bottoms (ferromagnetic
part) of the size corresponding to the size of the cooking zone.

e Using cookware with the bottom diameter smaller than the cooking zone size will re-
duce the effectiveness of the cooking zone and increase cooking time.

e Cooking zones have a lower pot detection limit that depends on the diameter of fer-
romagnetic part of the pot bottom and the pot material. The use of an unsuitable pot
might lead to pot being undetected by a cooking zone.



OPERATION

Control Panel
Switching the Touch Control ON/OFF

After mains voltage is applied the control initializes for approx. 1 second before it is ready
for operation.

After a reset all displays and LEDs glow for approx. 1 second. When this time is over all
displays and LEDs extinguish and the control is in the stand-by mode.

Press the ON/OFF (1) button to switch the touch control on.

The cooking zone displays show a static “0“.

If a cooking zone is in the “hot” status, the display shows a static “H* instead of “0*. The
bottom right dot is blinking in 1 second intervals on all cooking zone displays to indicate
that no cooking zone is selected at the moment.

After switching-ON the electronic control remains activated for 20 seconds. If no cooking
zone or timer selection follows within this period of time, the electronic control automatically
switches back into the stand-by-mode.

The control can only be switchedON if it identifies the ON/OFF key alone being operated.
Should it recognize key activation other than that, the control remains in the standby- mode.
If the child safety feature is active when switching on, all cooking zones show “L*, (LOCKED).
If the cooking zones are in a “hot” status, the display shows “L* and “H* in alternation.
When the Touch Control is ON it can be switched- OFF at any time by operating the ON/
OFF key. This is also valid if the control has been locked (activated child safety feature).
The ON/OFF key has always priority in the switch-OFF function

Automatic switch-OFF

When the control is ON it automatically switches-OFF after 20 seconds if no cooking zone
or select key has been operated within this period of time. If case of a cooking zone se-
lection, the automatic switch-OFF time is composed of 10 seconds deselection time for a
cooking zone at setting“0“ and 10 seconds switch-OFF time.

Switching a cooking zone ON and OFF

First place the pan in the chosen cooking zone. If the pan is not present the system cannot
be switched on the correspondent zone

u




OPERATION

If the touch control is switched on, the cooking zone can be selected by pressing the
button (4) of the corresponding zone. The display (5) of the zone selected lights up, while
the remaining displays are dimmed. if the cooking zone is “hot”, “H” and “0” are alternately
displayed. Press the PLUS (3) or MINUS (2) button to select a setting and the zone will
begin to heat up.

Once the cooking zone has been selected, the setting can be selected by keeping the
PLUS (3) button pressed down. The setting begins at level 1 and increases by 1 level every
0.4 seconds. When setting “9” is reached, the setting will not be changed further.

If the setting level has been selected using the MINUS (2) button, the start level is “9* (maxi-
mum level). Keep the button pressed down to lower the active level by 1 every 0.4 seconds.
When setting “0” is reached, there will be no further setting changed.

The setting can only be changed by pressing the MINUS (2) or PLUS (3) button again.

Switching a cooking zone off

Select the zone to be switched off using the corresponding button (4). The display (5) of the
zone selected lights up, while the remaining displays are dimmed. Press the Cooking zone
(4) and MINUS (2) buttons at the same time and the setting level of the zone is changed to
0. Alternatively, the MINUS button (2) can be used to reduce the setting level to 0.

If a cooking zone is “hot”, “H” and “0” will be alternately displayed.

Switching-OFF all cooking zones

Immediate switching-OFF of all cooking zones can be achieved anytime by means of the
ON/OFF key. In the standby-mode an “H* appears on all cooking zones which are “hot”. All
other cooking zone displays are not illuminated.

Wattage settings

The output of the cooking zones can be set in 9 steps which are indicated by the figures
“1“ thru “9" by means of LED sevensegment-displays.

In the cooking zone located on the front left, when selecting the power level 9 and after 30
minutes operating, the power will decrease slightly for safety reasons. In case more power
is required, select the boost level (“P”) .



OPERATION

Cooking Zones

There are several possible cooking zone combinations:

A‘CA

£
'.\\H_-/

Single Cooking Zone (Fig. 7-a) Depending on the model, there are 3 or 4 single cooking
zones (A, B, C, D, E) which can function independently. Minimum diameter of the pan base
to ensure optimal detection: Zones A, B, C, D: 12 cm / Zone E: 14.5 cm

A

O
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Dual Cooking Zone (Fig. 7-b) There is a further option of two single cooking zones operating
together as if they were a single zone. The possible cooking zone combinations are A+B
or C+D. This function is enabled by simultaneously pressing the selection keys “8” on both
the zones to be combined. The following symbol will then be shown on display “8” of the
rear area:

/7

Display “8” located on the front area will indicate the power level selected for the combined
zone. This function makes it possible to obtain a rectangular cooking zone, particularly suit-
ed to rectangular or oval-shaped pans. If you are using a round pan, the minimum diameter
of the base should be 20 cm in order to ensure optimal detection.



OPERATION

Booster function

After selection of a respective cooking zone, the boost function can be activated by select-
ing the power level 9 and then pressing PLUS (3) button . By means of this function certain
cooking zones are enabled to receive power over the nominal (the number of boostable
cooking zone depends on the power available on a partial modules which is to be lees than
total hob power ). If the desired cooking zone has the capacity to activate the booster, the
display shows a “P* symbol. In case the available power is not enough the cooking stage
display ashes for 3 seconds on the cooking zone which needs to be reduced and which
requires automatic adjustment.

The boosting time is limited to 5 min to protect cooking utensils. After the booster is
switched off automatically, the cooking zone continues operation on power level “9”. The
booster can be reactivated after some minutes.

In case that the pan is removed from the cooking zone during boosting, the boosting func-
tion remains active and boosting time continues.

The power management is based on on the principle that the last entry is requested by the
induction as top priority. That means that previous actions and settings also made for the
other cooking zones are reversed automatically, if necessary.

- If induction identies the necessity of reducing power at a cooking zone, the selected
cooking stage ashes on that cooking zone providing a correction period of 3 sec before the
power is reduced automatically to a minimum cooking stage.

- If the setting is adjusted within the correction period, the power management checks the
settings again. Should a new setting lead to further power reduction, the correction period
starts again.

- If no automatic correction needs being made to the cooking zone setting, the ashing
stops immediately and the original value remains as a steady display indication. Should the
situation change again on the power reduced cooking zone, no automatic power increase
is effected.

NOTE: When selecting the Booster function on any of the rear areas (left or right), the front
area located on the same side will automatically switch off (if it was already switched on)
in order to focus all the power on the rear area. This allows you to benefit from an extra
powerful Booster. However, when selecting the Booster function on any of the front areas
(left or right), the rear area located on the same side may be operated up to power level 8,
as it will not require as much energy input.



OPERATION

Residual heat indicator

It is meant to indicate to the user that the glass ceramic has a dangerous touch tempera-
ture in the circumference of a cooking zone. The temperature will be determined following
a mathematical model and the remaining residual heat will be indicated by means of “H”
on the corresponding 7-segment display. Heating-up and cooling down will be calculated
dependent on: the selected setting (0" to 9) the ON/OFF time. After switching-OFF the
cooking zone the respective display shows “H” until the assigned cooking zone tempera-
ture is mathematically in a uncritical level. (<60°C).

Automatic Switch-off (Operating Time Limitation)

Dependent on the selected setting, every cooking zone will be switched off after a defined
maximum operation time if no operation of the assigned cooking zone follows within this
time period. Every change of the cooking zone condition (by means of the PLUS-, MINUS-
key) puts back the maximum operation time of this cooking zone to the initial value of the
operating time limitation.

Protection against unintended switching-ON

- If the electronic control realizes a continuous operation of keys for approx. 10 seconds, it
switches OFF automatically. The control sends out an audible failure signal for 10 seconds,
so that the user can remove the object which has been mistakenly placed onto the oper-
ation surface. The displays show the failure code “E R 0 3 “ . If the failure carries on for
more than 10 seconds, only the code “E R 0 3 “ will be displayed as long as the failure will
be recognized by the electronic control. If the cooking zone is in the “hot” status, “H* will
appear on the display in alteration with the failure notice.

- If no cooking zone will be activated within 20 seconds after switching-ON by means of
the Power-key, the control switches back from the ON-condition into the stand-by-mode.
- When the control is switched- ON the ON/OFF-key has priority over all other keys, so that
the control can be switched-OFF anytime, even in case of multiple or continuous operation
of keys.

- In the stand-by mode a continous operation will not be signalized. However, before the
electronic control can be switched-ON again, it has to recognize that all keys are not op-
erated.

20



OPERATION

Locking system

The actuation of the key lock key “7” in the wait or active mode locks the keyboard a key
symbol appear in the displays “8”:

o

Here, the actuation times of the key-lock key have to be taken into account. The control
continues to work in the set mode, but may no longer be operated with any key, except the
key-lock key itself or the on/off key “1”.

The switching OFF with the on/off key “1” is also possible in the locked condition. The lock
symbol in display “8” fades when switching off the control. The key-lock function included
the lock symbol in display “8” is active again when switching on (in wait mode 20 s) until this
is deactivated by a repeated actuation of the key-lock key. The activation/deactivation of
the key-lock function in the off mode is not possible. When programmed timers expire the
respective timer alarms may be confirmed by actuating any key without needing to unlock
the control. The repeated actuation of the key-lock key in the wait or active mode unlocks
the keyboard and the assigned key-lock symbol fades. All sensor keys may be operated
as usual again.

Child safety feature:

Activating the child lock:

After switching-ON the control the child safety feature can be activated. To achieve this it
is necessary to simultaneously operate the front right cooking zone- select-key and the MI-
NUS-key and then press the front right cooking-zone-select key again. There will be an “L”,
meaning LOCKED (child safety feature against unintended switching-ON). If a cooking zone
is in the “hot” condition, “L” and “H” will be displayed in alternation. This course of operation
has to take place within a period of 10 seconds, no other key than described above may
be operated. Otherwise the input will be interrupted because of incompleteness, the cook
top will not be locked then.

Key lock:

After switching-ON the control the child safety feature can be activated. To achieve this
it is necessary to simultaneously operate the front right cooking zone- select-key and the
MINUS-key and then press the front right cooking-zone-select key again. There will be an
“L”, meaning LOCKED (child safety feature against unintended switching-ON). If a cooking
zone is in the “hot” condition, “L” and “H” will be displayed in alternation.

This course of operation has to take place within a period of 10 seconds, no other key
than described above may be operated. Otherwise the input will be interrupted because of
incompleteness, the cook top will not be locked then.
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OPERATION

The electronic control remains in a locked condition until it gets unlocked, even if the con-
trol has been switched-OFF and -ON in the meantime. Also a reset of the control (after a
voltage drop) does not cancel the key lock.

Unlocking for cooking purposes:

To unlock and operate the control it is required to operate the front right cooking- zone
select- key and the MINUS-key simultaneously. “L" (LOCKED) in the display extinguishes
and all cooking zones show “0* with a blinking dot. Should a cooking zone be “hot”, “H” is
displayed instead of the static “0”. After switching- OFF the control, the child safety feature
is active again.

Cancelling the key lock:

After switching-ON the control the child safety feature can be deactivated. Here it is neces-
sary to simultaneously operate the front right cooking-zone-select key and the MINUS-key
and then operate the MINUS-key alone. If all steps have been carried out in the right order
within 10 seconds the key lock gets cancelled and the control is OFF. Otherwise the input
will be considered incomplete, the control remains locked and switches-OFF after 20 sec-
onds.

After a renewed switching-ON by means of the ON/OFF key all displays show 0, the
display dots are blinking and the control is ready for cooking. If a cooking zone is in “hot”
mode, “0” and “H” will be alternately displayed.

Audible signal (buzzer):

While the control is in operation the following activities will be signaled by means of a
buzzer:

- normal key activation with a short sound signal.

- continuous operation of keys over a longer period of time (10 seconds ) with a longer,
intermittent sound signal.

Timer-function (optional)

The timer function is realized in two versions:

- Stand-alone timer 1..99 min: sound signal when the time is over (= minute minder). This
function is only available when the cooktop is not in operation, i.e. when there is no cooking.
- Cooking zone timer 1..99 min: sound signal when the time is over, four cooking zones can
be programmed independently.

Timer as minute minder (stand-alone):

- If the control is ON and no cooking zone selected, the standalonetimer can be used by
simultaneously operating MINUS (2) and PLUS (3) keys.

- A djustment range (0-99min), it can be set in 1-minute steps with any key, starting at 1 up
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to 99 (end stop) with the minus-key starting at 99 down to O (end stop)

- Continuous activation of the plusor minus-key results in a dynamic increase of the adjust-
ment speed up to maximum value without sound signal.

- when the plus- or minus key is released in the meantime, the adjustment speed starts
again from a (low) initial value.

- a djustment can be made with a continously activated plus- or minus-key or by tip-oper-
ation (with sound signal) After the timer is set the time runs down according to the adjust-
ment. When the time is over there is a sound signal and the timer display blinks.

The sound signal will be stopped

- automatically after 2 minutes and/or

- by operating any key.

Then the blinking of the timer displays stops and the display extinguishes.

Switching-OFF/changing the timer

- The timer can be changed or switched-off anytime by simultaneously operating MINUS
(2) and PLUS (3) keys. (with sound signal). The timer will be switched off by counting down
to “0” with the minus-key.

- For seconds the timer display remains at “O“ before it will be switched-off.

- If the control will be switched- ON by means of the Power-key, the stand-alone timer will
be switched-off also.

Timer programming on cooking zones

When the control is switched- ON an independent timer can be programmed for every
cooking zone.

- By selecting a cooking zone with the cooking-zone-selectkey (4), then selecting the set-
ting and, nally, operating MINUS (2) and PLUS (3) keys simultaneously, the timer can be
programmed as a switchoff function for a cooking zone.

- During timer programming, the pilot light () of the selected cooking zone blinks.

- When the timer has run down, there is a sound signal and the timer display shows “00“
statically, the assigned cooking zone timer LED blinks. The programmed cooking zone will
be cut off and H* will be displayed if the coking zone is hot, otherwise a stroke will show in
the cooking zone display.

The sound signal and the blinking of the timer LED will be stopped

- automatically after 2 minutes

- by operating any key. The timer display extinguishes.

The basic behaviour follows the description of the “minute minder” (stand-alone-timer).

23



OPERATION

Grease filters:

to avoid fires, clean thoroughly once a month or whenever the display pilot light indicates
as such. To do so, remove the filters and wash with hot water and detergent. If using a
dishwasher, position the filters vertically to prevent solid remains from depositing on them.
do not use polish to clean or shin

e &S @2 2

673
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CLEANING AND MAINTENANCE

Proper routine maintenance and cleaning of the appliance can significantly extend its trou-
ble-free operation.

When cleaning induction hobs, the same principles apply as for glass surfaces. Do not use
under any circumstances any abrasive or caustic cleaners or scouring powders or pads!
Do not use steam or pressure cleaners

Cleaning after each use

*  Wipe light stains with a damp cloth without
detergent. The use of dishwashing liquid may
cause a bluish surface discolouration. These
persistent stains cannot always be removed
right away, even using a special cleaner.

e Firmly adhering dirt can be carefully removed
with a scraper. Then wipe the cooking surface
with a damp cloth.

Scraper to clean the hob

Removing stains

. Bright stains of pearl colour (residual aluminium) can be removed from the cool hob
using a special cleaning agent. Limestone residue (eg. after evaporated water) can be
removed by vinegar or a special cleaning agent.

. Do not turn off the cooking zone when removing sugar, food containing sugar, plastic
and aluminium foil. Immediately and thoroughly scrape the leftovers off the hot cooking
zone using a sharp scraper. Once the bulk of the stain is removed the hob can be turned
off and clean the cooled off cooking zone with a special cleaning agent. Special cleaners
are available in supermarkets, electrical and home appliance shops, drug stores, as well
as retail food shops and kitchen showrooms. Scrapers can be purchased in DIY and
construction equipment stores, as well as in shops carrying painting accessories.

Never apply a detergent on the hot cooking zone. It is best to let the cleaner dry and then
wipe it wet. Any traces of the detergent should be wiped off clean with a damp cloth before
re-heating. Otherwise, it can be corrosive.

Warranty will be void if you do not follow the above guidelines!
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CLEANING AND MAINTENANCE

Periodic inspections

In addition to normal cleaning and maintenance:
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carry out periodic checks of touch controls and other elements. After the warranty
expires, have authorised service inspect the appliance every two years,

repair and identified problems,

carry out periodic maintenance of the hob.

Important!
If the hob’s controls do not respond for whatever reason, then turn off the main cir-
cuit breaker or remove the fuse and contact customer service.

Important!

In the event of breakage or chipping of the hob cooking surface, turn off and unplug
the appliance. To do this, disconnect the fuse or unplug the appliance. Then refer the
repair to professional service.

Important!
All repairs and adjustments must be performed by a competent technician or by an
authorised installer.



TROUBLESHOOTING

In the event of any fault:

turn off the appliance

disconnect the power supply
have the appliance repaired

Based on the instructions given in the table below, some minor issues can be correct-
ed by the user. Please check the consecutive points in the table before you refer the
repair to customer service.

PROBLEM

POSSIBLE CAUSE

REMEDY

1.The appliance does not
work

- no power

- check the fuse, replace if
blown

2.Sensor fields do not re-
spond when touched

- appliance is not turned on

- Turn on

- sensor field touched too briefly
(less than one second)

- touch the sensor field longer

- multiple sensors touched at the
same time

- always touch only one sensor
field (except when a cooking
zone is switched off)

3.The appliance does not
respond and emits and
extended beep

- improper use (wrong sensor
fields touched or sensors touched
too briefly)

- reconnect the hob

- sensor fields covered or
dirty

- uncover or clean the sensor
fields

4.The appliance switches
itself off

- no sensor field is touched for 10
seconds of activating the appli-
ance

- Switch on the appliance and
set heat setting without delay

- sensor fields covered or dirty

- uncover or clean the sensor
fields

5.A single cooking zone
switches off and residual
heat indicator “H” is shown.

- limited cook time

- switch on the cooking zone
again

- sensor fields covered or dirty

- electronic components overheat-
ed

- uncover or clean the sensor
fields
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TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSE REMEDY

6. Residual heat indicator
extinguished even though
the cooking zones are hot.

- residual heat indicator will be
- a power outage or the appliance | shown again the next time the

has been disconnected appliance is turned on and off

again.

7.Hob cooking surface is
cracked.

J.ri‘x Danger! Immediately unplug the appliance or switch
J,-' . ‘1__ off the main circuit breaker. Refer the repair to the
nearest service centre.

8.When the problem is still
not remedied

Immediately unplug the appliance or switch off the main circuit break-
er (fuse). Refer the repair to the nearest service centre.

Important!

You are responsible for operating the appliance correctly and main-
taining its good condition. If you call service as a result of operat-
ing the appliance incorrectly you will be responsible for the costs
incurred even under warranty.

The manufacturer shall not be held liable for damage caused by fail-
ure to follow this manual.

9. Induction hob makes
buzzing sound.

This is normal. Cooling fan is operating to cool down internal
electronics.

10. Induction hob makes

hissing and whistling sounds

This is normal. When using several cooking zones at full power, the
hob makes hissing and whistling sounds due to the frequencies used
to power the coils.

11. The hob does not work.
The cooking zones will not
operate.

reset the appliance,
faulty electronics unplug it for a few minutes

(disconnect the fuse).
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HAFELE

UONG DAN
SU DUNG




KINH THUA QUY KHACH HANG,

San phdm bép clia Quy khach la su két hop gidia hiéu nang van hanh tuyét vai va kha nang
st dung dé dang. Sau khi doc xong sach hudng dan nay, Quy khach co6 thé an tam st dung
san pham bép ctia minh.

Trudc khi duge dong goi va xuét xudng, san phdm bép nay da ducc kiém tra day da vé do
an toan va tinh nang hoat dong.

Chung téi khuyén nghi Quy khach doc ky Sach Hudng dan St dung nay trudc khi bat thiét
bi. Viéc tuan thi cac hudng dan trong sach hudng dan nay sé giip Quy khach st dung
duac thiét bi dung quy cach.

Ludn luu gitr va dé Sach Hudng dan St dung nay & noi dé Iay.

Ludn tuan tht nghiém ngat cac hudng dan trong sach hudng dan nay dé tranh cac tai nan
dang tiéc co thé xay ra.

Quan trong!

Chi van hanh thiét bi khi Quy khach da doc ky va hiéu ré sach huéng dan nay. Thiét
bi nay chi dudc thiét ké cho muc dich dun néu. Viéc st dung thiét bi cho muc dich
khac (vi du, sudi am can phong) la khong phu hop véi muc dich van hanh cla thiét
bi va co thé gay ra rli ro cho ngudi st dung. Nha san xuét co toan quyén dua ra cac
thay déi khong anh hudng dén viéc van hanh cua thiét bi.

Gidy ching nhan tuan tha CE

Nha san xuét theo day khang dinh rang san pham nay tuan thi cac yéu cau chung cuia
cac Chi thi Chau Au dudi day:

e Chi thi vé bién ap Thap 2014/35/EC

e Chi thi vé Tuong thich Bién tu 2014/30/EC

e Chi thi vé ErP 2009/125/EC,
do do, san phédm da dugc dan nhan biéu tuong 'CEva nha san xuét da dugc cédp Tuyén
b& vé Tuan tha va Tuyén bd nay clng co tai cac co quan co thdm quyén quan ly thi
truong.
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HUGNG DAN VE AN TOAN

Canh bao: Thiét bi nay va cac bd phan co thé cam nam cutia no sé nong 1én trong qua trinh
st dung. Ludn cén than dé tranh cham vao cac bod phan lam néng. Tré em dudi 8 tudi phai
ludn tranh xa thiét bi nay tri khi dugc giam sat va trong coi lién tuc. Thiét bi nay co thé dudc
st dung bdi tré em tur 8 tudi trd lén va nhiing ngudi gap han ché vé nang luc thé chat, cam
giac hoac nang luc vé than kinh hoac thiéu kinh nghiém va kién thtic vé thiét bi néu ho dugc
giam séat hoac hudéng dan s dung thiét bi mét cach an toan va hiéu ré cac rdi ro lién quan.
Tré em khong dudc dua nghich véi thiét bi. Tré em khong dudc vé sinh va bao dudng thiét
bi khi khéng dugc ngudi I6n giam sat.

Céanh bao: Khong dudc bd ra ngoai khi dang dun ndu trén bép bang mé hoac dau do diéu
nay co thé gay nguy hiém va dan dén hoa hoan.

TUYET BOI khong chita chay bang nudc, thay vao do, hay tat thiét bi va sau dé 1dy vung
day hoac chan dap Ita phu 1én ngon Ita.

Canh bao: Nguy co chay: khong dé dé dac 1én bé mat dun néu.

Canh bao: Néu bé mat bép bi nut, tat thiét bi dé tranh kha nang dién giat. Khong dudc dé
cac doé vat bang kim loai nhu dao, dia, thia va vung néi 1én trén bé mat bép do chung co
thé bi nong lén.

Sau khi st dung xong, tat bd phan clia bép bang nut diéu khién thay vi bd nhan dang chéo.
Thiét bi nay khong dudc san xuét dé hoat dong bang bo hen gid bén ngoai hoac hé théng
diéu khién tu xa rieng biét. Ban khong nén st dung thiét bi lam sach bang hoi nudc dé lam
sach bép.
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HUGNG DAN SU DUNG AN TOAN

e Trudc khi st dung bép tur lan dau, doc ky huéng dan st dung clia bép. Viéc nay sé
dam bao an toan cho ngudi dung va ngan hu hai déi véi thiét bi

e NéEu van hanh bép tu & gan khu vuc co thiét bi radio, ti vi hoac cac thiét bi khac phat
ra tan sé vo tuyén, lubn dam bao bo diéu khién cam bién ti€p xtc clia bép van hanh
dung chuc nang.

e Chinhan vién lap dat c6 chuyén mon ducc dédu ndi bép.

*  Khong lap dat thiét bi canh td lanh.

e Tubép dudc lap dat bép tur phai cé kha nang chiu dugc nhiét do 1én dén 1000C. Biéu
nay ap dung véi tdm 6p, mép, bé mat lam tu nhua, keo dinh va son.

e Chidudc st dung thiét bi nay sau khi da c6 dinh vao tl bép. Biéu nay sé bao vé ngudi
su dung khdi viéc vo tinh cham phai bé phan dang hoat dong.

*  Chiky thuat vien dugc sta chita cac thiét bi dién. Viéc stia chtia khéng dung quy cach
co thé gay nguy hiém cho ngudi st dung.

e Thiét bi nay khong dudc dau néi véi nguén dién khi rat phich cdm hoac ngét cau dao
téng.

e Phich cam clia day nguén phai dugc dé & noi dé lay sau khi lap dat thiét bi.

*  Pam bdo tré em khong dua nghich véi thiét bi.

e Thiét bi nay khong dudc thiét ké dé dugc st dung bdi nhimng ngudi (gém tré em) gap
han ché vé nang luc thé chét, than kinh hoac cam giac hoac nhiing ngudi khéng co
kinh nghiém hoac khong quen véi viéc st dung thiét bi, tri khi ho dudc giam sat hoac
tuan tha cac hudng dan dugc dua ra cho ho bdi nhiing ngudi chiu trach nhiém vé an
toan.

*  Nhing ngusi st dung thiét bi dugc céy trong co thé dé hd trg cac chic nang thiét yéu
(Vi du, may tao nhip tim, thiét bi bom insulin hoac may trg thinh) phai dam béo rang cac
thiét bi nay khong bi anh hudng bdi bép tu (tan s6 clia bép tu la 20 - 50 kHz).

e Sau khi ngat dién, tat ca cai dat va hién thi déu sé bi xda. Sau khi cam lai, can dac biét
cén than. Néu viing ndu dang nong, dén bao nhiét du H sé hién thi cting véi nat khoa
tré em nhu khi thiét bi dugc cam dién lan dau.

*  Dén bao nhiét du tich hop co thé dudc st dung dé xac dinh xem thiét bi co dang bat
khong va né con nong khong. Néu 6 cam dién & gan vung ndu, dam bao day dién
khong cham vao bat ¢ khu vuc nbng nao.

*  Khong di ra ngoai khi dun ndu bang dau va mé do diéu nay co thé gay hoa hoan.

*  Khong s dung hop dung bang nhua va gidy bac. Chung tan chay & nhiét dé cao va
¢o thé gay hu hong bé mat néu.

35



HUGNG DAN SU DUNG AN TOAN

36

Khong dugc lam dé dudng dang ran hoac léng, axit citric, mudi hoac chat déo 1én
vung dun néng.

Néu vo tinh lam dé dudng hoac chét déo 1én vung dun nong, khong tat bép va cao
sach dudng hoac chét déo bang dao cao sac. Bao vé tay khoi bi bong va bi thuong.
Khi ndu trén bép tu, chi st dung ndi va chao co day phang, khong co mép hoac go
nhon do ching co6 thé lam xudc bé mat ndu vinh vién.

Bé mat ndu clia bép tu cd kha nang chéng sdc nhiét. No khong bi anh hudng bdi nhiét
doé nong va lanh.

Tranh lam roi d6 vat 1én bé mat ndu. Trong mét sé trudng hop, cac tac dong nhu lam
roi mot lo gia vi co thé lam nut va vé bé mat nédu.

Néu xay ra hu hong, dé an dun soi co thé di vao cac bd phan dang hoat dong cuia bép
tU qua céac vung bi héng.

Néu bé mat ndu bi nut, ngat nguén dién dé tranh nguy co dién giat.

Khong st dung bé mat nau lam thét hoac ban lam viéc.

Khong dat cac doé vat bang kim loai nhu dao, dia, thia, vung va gidy bac lén bé mat
ndu do chung co6 thé bi nong.

Khong lap dat bép 1én thiét bi sudi ma khong co quat thong gio, trén may ria bat, tu
lanh, tG déng hoac may giat.

Néu bép da dudc lap trong ké bép, cac dé vat bang kim loai dat trong tU bép & dudi
¢6 thé bi dun néng & nhiét do cao qua luéng khi tir hé théng thong khi ctia bép. Do do,
céan st dung mot tdm ngan (xem Hinh 2).

WVui long tuan tha cac hudng dan st dung va lam sach bép tu. Trong trudng hop bép bi
sU dung hoac thao tac sai quy cach, bao hanh sé khong coé hiéu luc.



CACH TIET KIEM PIEN NANG

SU dung dién nang mot cach cé trach nhiém khong chi giup tiét kiém tién ma con gilp bao
vé moi trudng. Do do, hay tiét kiém dién nang! Bay la cach thuc hién dudc diéu nay:

* St dung bé néi phu hgp

Bo ndi co day phang va day co thé tiét kiem 1/3 dién nang. Luén nhé day bo néi bang
vung, néu khong, dién nang tiéu thu sé tang lén bén lan!

«  Luén gitt sach vang ndu va day bo néi

Can ban ngan viéc truyén nhiét hiéu qua. Cac vét ban thong thuong do chay chi co thé
duagc lam sach bang cac chét co hai véi moi trusng.

»  Tranh m& vung dé nhin vao néi khi khéng céan thiét

«  Khéng lap dat bép & ngay canh tu lanh/ta déng.

bién nang tiéu thu sé tang 1én moét cach khong can thiét.

LAY BEP RA KHOI BAO Bi

Thiét bi nay dugc bao vé khoi hu hdong trong qua trinh van chuyén. Sau khi ldy bép ra khoi
bao bi, vui long vt bd tat ca cac bod phan clia bao bi ma khong gay hai dén méi trudng. Tat
cé nguyén liéu dudc st dung dé dong goi thiét bi déu than thién véi moi trudng; co thé tai
ché 100% va dugdc dan nhan phua hop.

Quan trong! Bé cac nguyén liéu dong goi (tui, bd phan Styrofoam v.v...) tranh xa tam tay
cla tré em trong qua trinh lay bép ra khdi bao bi.

VvUT BO

Theo Chi thi Chau Au 2012/19/UE vé dé dién va dién t& da st dung, thiét bi nay dudc dan
biéu tuong thung rac gach chéo.

Nhan nay c6 nghia la khéng dudc vit bd thiét bi cung véi chat thai sinh hoat sau khi st
dung. Ngugdi st dung c6 nghia vu giao thiét bi dén trung tam thu gom chét thai danh cho
do dién va dién ti da st dung.

T8 chuic thu gom gém diém thu gom tai dia phuong, clia hang va co quan chinh quyén dia
phuong quy dinh ké hoach tai ché. Viéc xt Iy dung quy cach dé dién va dién ti da st dung
sé tranh gay ra rdi ro déi véi méi trudng va suc khoe tir cac thanh phan nguy hiém va viéc
bao quén, xt ly khédng phu hop hang hoéa dé.



MO TA THIET Bl

Bang Diéu khién

NUt bat/ tat ngudn bép
Giam cong suét bép
Tang cong suét bép
Vung néu
Hién thi muc cai dat
Den LED béao chon ving nau
NUt bat/ tat nguén may hat mui
Giam cong suat may hut mui
Tang cong suat may hut mui
0 Den hién thi bao vé sinh ludi loc may hut mui.
Canh bao céan thay Iudi loc, sau khi thay xong cham dé tat
11 Cai dat hen gio may hut.
May hut trong vong 5 phut véi téc do hién tai va thém 1 phat véi téc do thap hon
cho dén khi dung lai
12 Hién thi t6¢c do quat hat

-4 © 0O ~NO O~ wnN =

Nén dé quat hat trong vong 15 phut sau khi ndu an dé cé thé hat muai mét cach triét
dé.
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LAP DAT

Nhiing hudng dan nay danh cho ky thuat vién 1&p rap nham huéng dan cach lap dat, diéu
chinh va bao dudng theo quy dinh va tiéu chudn hién hanh. Chi tién hanh lap dat khi thiét
bi da dudc ngat két ndi khdi nguén dién.

Pinh vi

xi

X1

X1 g 2 &

WLESS
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LAP DAT

bau noi dién

So dé dau néi

Than trong! Bién ap cla bo
phan dun nong la 230V.
Than trong! Trong tét ca cac
trudng hop dau néi, phai ndi
day an toan véi cuc PE.

RO 230V~  HO5V2V2-F3G4
230V~ HO5V2V2-F3G2,5*

12 3 4 5 @
I

230v3~
1 2

3

HO5V2V2-F4G1,5*

4

5

[ [ 1

1 L2

L3

GND

GND
400V2N~  HO5V2V2-F4G1,5*
1 2 3 4 5

[ 1

11 L N GND
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VAN HANH

Truéc khi st dung thiét bi 1an dau

e lau sach bép tu trudc tién. Can thao tac can than véi bép ti nay nhu bé mat kinh.

*  bat hé théng thong khi trong phong hoac mé ctia sé do thiét bi co thé sinh ra mui kho
chiu khi st dung lan dau.

e van hanh thiét bi tuan thd tat ca cac huéng dan an toan.

Nguyén tac lam viéc cla ving ndu tu

B6 dao dong dién cép dién cho moét cudn day dudc dat bén trong thiét bi. Cudn day nay
sinh ra tu trudng, tao ra dong dién xoday trong bd néi. Dong dién xoay nay dudc tao ra bai
tu truong lam nong bo noi.

Diéu nay yéu cau st dung ndi va chdo cé day lam bang sat ti, noi cach khéac la chiu duoc
tu truong.

No6i chung, cong nghé cam tng tt co hai uu diém:

* nhiét luong chi dugdc sinh ra bdi bo néi va hiéu nang st dung nhiét dat muc t6i da.

e khong co quan tinh nhiét do bat dau ndu ngay khi ndi ducc dat lén bép va chi két thuc
khi n6i dugc lay ra khoi bép.

Co thé nghe thdy moét s6 am thanh trong qué trinh st dung théng thuong ctia bép turva am
thanh nay khéng anh hudng dén viéc van hanh chinh xac cta bép.

e Tiéng vo ve nho. Tiéng nay xuét hién khi bd ndi réng va hét khi dé nudc hoac dat thuc
phdm vao b nai.

e Tiéng rit to. TiEng nay xuat hién & trong bd ndi lam tu nhiéu 16p vat liéu khac nhau &
mUc cai dat nhiét toi da. Tiéng nay sé to hon khi st dung hai hoac nhiéu vung néau &
mUc cai dat nhiét t6i da. Tiéng nay sé hét hoac giam khi gidm muc cai dat nhiét.

e Tiéng cot ket. TiEng nay xuét hién & trong bd néi lam tu nhiéu 16p vat liéu khac nhau.
Tiéng nay to lén tay thudc vao cach ndu thuc pham.

e Tiéng U U. Co thé nghe thay tiéng u U khi quat lam mat bo phan dién t& van hanh.

Céc tiéng cb thé nghe thdy trong qué trinh van hanh théng thusng clia thiét bi la két qua
clia viéc van hanh quat lam mat, phuong phap dun néu, kich thudc ctia bé ndi, vat liéu clia
b6 ndi va muc cai dat nhiét. Cac tiéng nay la binh thuong va khéng bao 16i.
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VAN HANH

Thiét bi bao vé:

Néu da lap dat chinh xac va st dung bép dung quy cach, it khi can thiét bi bao vé.

Quat: bao vé va lam mat thiét bi diéu khién va bd phan dién. N6 co thé van hanh & hai téc
do khac nhau va dudc bat tu dong. Quat chay cho dén khi hé théng dién ti da dugc lam
mat day du bat ké thiét bi hoac ving ndu dudc bat hay tat.

Cam bién nhiét do: Nhiét do clia mach dién ti dugc theo doi lién tuc bdi mot cam bién
nhiét do. Néu nhiét do tang ngoai muc an toan, hé théng bao vé nay sé gidm muc cai dat
nhiét clia viing ndu hoac tat ving ndu & canh mach dién ti bi qua nhiét.

Nhan dang chao: cho phép bép nhan dang chao dugc dat 1én vang ndu. Cac doé vat nhd
dugc dat 1én vang ndu (vi du, thia, dao, nhan v.v...) sé khong dudc nhan dang la chao va
bép sé khong van hanh.

B6 nhan dang chao

B6 nhan dang chao dudc lap dat trong bép tu. B6 nhan dang chao bat dau lam néng tu

doéng khi chao dugc nhan dang trén ving ndu va nguing lam néng khi chao duac lay ra. Biéu

nay giup tiét kiém dién nang.

e Khidat chao phu hgp Ién vang ndu, man hinh hién thi cai dat nhiét.

e Cong nghé cam (ng tu yéu céau st dung bo néi phu hop cé day lam bang séat tu (xem
Bang).

Khi chao khong dugc dat 1én vang ndu hoac chéao khéng pha hop, biéu tuong “viss
xudt hién.

Vung ndu sé khong hoat dong. Néu chao khong dudc nhan dang trong vong 10
phut, ving ndu sé bi tat.

Téat viing ndu bang ving cam bién diéu khién tiép xuc thay vi bd chao ra ngoai.

B6 nhan dang chao khéng hoat déng nhu mét cam bién bat/tat.

Bép tu dudc trang bi cac vang cam bién diéu khién tiép xuc dién ti dugc van hanh bang
viéc cham vao vung danh ddu bang ngon tay. Méi 1an cham vao vung cam bién, co thé
nghe thdy am thanh phat ra.

Khi bat hoac tat thiét bi hoac thay déi cai dat nhiét, can chi y dén viéc chi cham vao
mot ving cam bién 3 mot thai diém. Khi déng thai cham vao hai hoac nhiéu ving
cam bién (trtr b hen gid va khoa tré em), thiét bi bd qua tin hiéu diéu khién va co thé
béo 16i néu cham vao vung cam bién qua lau.

Khi ndu xong, tat ving ndu bang viung cam bién diéu khién tiép xtc thay vi chi st
dung b6 nhan dang chao.

Bo ndi chat luong cao la diéu kién rat quan trong dé dun ndu hiéu qua bang cam
ung tu.
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Dung cu ndu chéat luong cao la diéu kién t8i can thiét dé ndu bang bép tu
hiéu qua.
Lua chon b6 ndi dé dun ndu bang cam ung tu

A

Pac tinh cta b nobi

»  Luon st dung bd ndi chat luong cao cd day phang hoan toan. Biéu nay ngan hinh
thanh cac diém nong cuc bd ma thuc phdm co thé dinh vao. Nb6i va chao co thanh
thép day sé gilp phan bé nhiét rat hiéu qua.

e Dam bao day bo ndi kho rao: khi dua thuc phdm vao néi hoac khi st dung néi ldy ra
tUr td lanh, dam bao day clia nd kho rao trudc khi dat 1én ving néu. Biéu nay dé tranh
lam bén bé mat clia bép.

e Vung ndi ngan nhiét di ra va do doé gidm thai gian dun néng, tiét kiém nang luong.

e Bé xac dinh xem bo ndi c6 phu hop khong, dam bao day hat nam cham.

»  Pay bo ndi phai phang dé diéu khién nhiét dé mot cach t6i uu bang module cam ung.

e Bay I6m hoac logo dap ndi clia nha san xuét anh hudng dén module diéu khién cam
Ung nhiét do va co6 thé gay qua nhiét cho ndi hoac chao.

e Khong st dung bd ndi bi hdng nhu bd ndi co day bién dang do nhiét luong qué I6n

e Khi st dung bo néi la c6 day lam tu sat tu 16n va -
dudng kinh nhé hon téng dudng kinh clia bd ndi, chi "1
phan day lam tu sat tu sé néng lén. bBiéu nay dan
dén trusng hop khong thé phan bé déu nhiét luong
trong b6 ndi. Néu dién tich vung lam bang sat tu giam
do st dung cac bd phan nhom, dién tich vang dudc
dun néng hiéu quéa cing giam. Cac van dé vé viéc
nhan dang bo ndi cé thé phat sinh hoac bd néi khong
dudc nhan dang hoan toan. Bé dat dugc két qua dun
nau téi uu, dudng kinh ctia day lam bang séat ttr phai
phu hop véi dudng kinh vang ndu. Néu bd néi khong
dudc nhan dang trong mét vung néu cu thé, thi dat
b6 nbi trong mét vung ndu nhd hon.
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Dé dun ndu bang cam Ung tu, chi sit dung cac day lam bang sat ti nhu:

thép trang men
gang

b6 ndi thép khong gi chuyén dung duagc thiét ké dé dun ndu bang cam lng tu

Nhan ctia bé néi nha
bép

m Kiém tra nhan xem b6 néi cé6 phu hap dé dun
ndu bang cam ng ti khéng

SU dung bd ndi tu (thép trang men, thép ferit khong
i, gang). Cach dé nhat dé xac dinh xem b6 ndi cd phu hop
khong la thuc hién kiém tra bang nam cham. Tim mét cuc
nam cham va kiém tra xem nam cham c6 dinh vao day noi
hay khéng

Thép khong gi

Khong nhan dang dudc nai

Tri bd néi lam bang thép sat tu

Khong nhan dang dudc nai

Hiéu suét cao

Than trong: B ndi co thé lam xudc bé mat bép

Thép trang men

Hiéu suét cao

Khuyén nghi st dung bod néi c6 day phéng, day va tron

Thay tinh

Khong nhan dang dudc nai

Su

Khong nhan dang dudc ndi

NGi c6 day dong

Khong nhan dang dudc noi

Kich c¢é b6 noi

Nang luong dudc truyén di hiéu qua nhat khi kich ¢é bd ndi tuong tng véi kich c6
clia viing néau. Budng kinh nhd nhat va I16n nhat dudc trinh bay trong bang dudi va tuy
thudc vao chét luong clia bd ndi duge st dung.

Khi st dung bd néi nhd hon dudng kinh t6i thiu, bép tur cd thé khong hoat dong.
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Bang Diéu khién

Diéu khién BAT/ TAT cam tng

Sau khi két nGi véi nguén cép chinh, man hinh diéu khién mat 1 giay dé khai dong. Sau khi
thiét 1ap lai, toan bd man hinh va dén LED nh&p nhay trong 1 giay. Sau 1 giay, tat ca dén
LED va man hinh hién thi sé lai tat.

C6 thé BAT MAN HINH bang cach bam phim ON/OFF “1”. Man hinh hién thi sé hién gia tri
“0”. Céc biéu tuong canh bao cé thé xuét hién tai cac khu vuc ndu qua néng [H] dudc hién
thi luan phién véi [0]. Cac dén LED phia trén man hinh nhéap nhay méi giay (0,5 giay tat, 0,5
giay bat). Dong dién van duy tri tinh trang dugc kich hoat trong 20 giay. Néu khong lua chon
ché do ndu hoac gisi han thdi gian trong giai doan nay, dong dién sé tu dong thiét lap lai vé
ché do Tat bang cach phéat ra am bao.

Chi c6 thé bat man hinh hién thi bang cach bam phim ngudén. Trong trudng hop bam thém
mot phim khéac (don 1é hoac cuing 1uc véi phim ngudén), bang diéu khién sé khong khéi dong.
Trong trusng hop “Chtic nang khoa an toan tré em” hoat dong khi NGUON BAT, toan bo
man hinh khu vuc ndu hién thi “L” cho biét “DA KHOA”. Cac biéu tuong canh bao co thé
xuét hién cho khu vuc ndu nong [H] sé dudc hién thi luan phién véi [L] (H-BAT= 0,5 giay;
L-BAT = 1,5 giay).

B&m phim ON/OFF “1” trén bang diéu khién & trang thai BAT, co thé tét tinh nang Diéu
khién Cam uing bat ky lic nao. Ché dd nay clng dudc ap dung déi voi cac chic nang diéu
khién bi khoa (khoa khi co tré em). Phim ON/OFF luén luén dugdc uu tién véi chiic nang
TAT NGUON.

Tat tu dong

Man hinh hién thi chuyén trang thai tt ON sang OFF sau 20 giay, véi diéu kién khu vuc ndu
khong duagc kich hoat hoac khong nhan phim chon nao trong thoi gian do.

Trong trudng hop khu vuc ndu da chon dang hoat dong (véi muc néu la “0”), thoi gian Tat
Nguén tu dong nay sé bao gém hai ché do la thai gian hly bo 10 giay va thai gian tat nguén
cang 10 giay

BAT/TAT Khu vuc ndu

Dau tién, dat chao lén vang ndu da chon. Néu khong dat chao 1én, hé théng khong thé
chuyén sang vung nédu tuong tng

u
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Néu bat bang diéu khién cam (ing, ban cé thé chon ving ndu bang cach nhan nut (4) trén
viing tuong Gng, hién thi (5) clia vaing ndu sang lén, déng thai cac hién thi con lai sé téi dan.
Né&u vung ndu dang nong, “H” va “0” sé lan luct hién thi, nhan nat (3) hoac (2) dé chon muc
nhiét, sau do viing ndu bat dau nong 1én

Sau khi chon ving ndu, chon muc nhiét bang cach nhan git nat (3) muc nhiét bat dau tu
muc 1 va ct mbi 0,4 giay sé tang 1 muic. Sau khi dat dén muc 9 muc nhiét sé khong thé
thay d&i hon nda.

Néu chon muc nhiét gidm (2), muc nhiét sé bat dau ti 9 (mic cao nhét) nhan git nut (2) cu
mai 0,4 giay sé giam 1 muc, sau khi dat xuéng muic O muc nhiét sé khong thé thay déi nia.
Chi co thé thay déi khi nhan nat giam hoac tang 1 1an nia.

Tat mét khu vuc ndu riéng biét:

Chon vung ndu céan tat bang nut tuong Ung. Hién thi (5) ctia vung ndu dugc chon sé sang
lén, déng thai cac hién thi khac t6i dan. Nhan cung luc 2 ndt (4) va (2) mdc nhiét clia vang
néu sé chuyén vé 0 hoac c6 thé nhan nat (2) dé giam vé 0

Trong truong hop ¢co cac bidu tuong canh bao tai khu vuc ndu nong [H], canh bao dugc
hién thi luan phién vai [0].

Sau khi OFF, man hinh van c6 mau den, [H] sé hién thi tuong ting cho mét canh bao ddi
v6i khu vuc ndu nong.

Tét toan bé khu vuc ndu

Co thé tat toan bd khu vuc ndu ngay lap tuc bang cach st dung nut ON/OFF. [H] co thé
XUuét hién trén tat ca khu vuc ndu. Man hinh hién thi ctia cac khu vuc ndu khac van c6 mau
den.

Hién thi luong nhiét du 3 méi khu vuc van dang nau cho téi khi nhiét dé tinh toan nhé hon
+ 60 C.

Céac tang cong suat

Nguon dién clia khu vuc ndu dudc diéu chinh & 9 muc khac nhau; muc tuong Ung dugc
hién thi tu ([1] t6i [9]) thong qua dén LED - hién thi 7 muc. Trén khu vuc ndu nam phia truéc
bén trai, khi lua chon muc 9 va sau 30 giay hoat dong, nguén dién sé giam tu tu vi ly do an
toan. Trong trudng hop can thém dién nang, Iua chon ché dé tang cuong “P”
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Cac vung nau

Co thé két hop mot s6 vung ndu voi nhau:

A g | A
\ 7N
\ 4

B __

Vung néu don

Tay ting méau bép ma co 3 hoac 4 ving ndu don (A, B, C, D) ma ¢6 thé st dung dudc déc
lap. Buong kinh t6i thiéu clia day néi/ chao dé dam bao bép cb thé dod chinh xac nhét ving
A B CD: 12cm, vung E:14,5cm

A

o
\ 4

Vung nédu kép

Co thé chon 2 ving nau don cuing hoat dong nhu 1 ving. Co thé két hop ving ndu AB
hoac CD. Bat chiic nang nay bang cach nhan déng thai nut chon (8) trén ca 2 vung dudc
chon sau do, biéu tuong sau sé xuét hién trén man hinh (8) & viing phia sau

/7

Hién thi (8) & vuing phia trudc sé bao mic nhiét dugc chon cho vung két haop.

Chuc nang nay giup ban cé vung nau hinh chi nhat phu hop véi chao cd cung kich ¢cé
hoac hinh bau duc.

Néu dung chéo tron, dudng kinh téi thiu ctia day chao nén la 20cm dé dam bao bép do
ch&o chinh xac nhat
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Gia nhiét nhanh

Sau khi chon viing ndu tuong Ung, ban co6 thé bat chiic nang tang cudng bang cach chon
muc nhiét 9, sau dé nhan nat (3) véi chiic nang nay, cac vung nau cu thé sé co cong suét
cao hon dinh muc (s6 luong viing ndu co6 thé dudc tang cudng phu thudc vao cong suét
clia module cuc b, thép hon téng cong suét clia bép ti). Néu vung ndu co thé dudc tang
cudng, man hinh sé hién thi biéu tuong “P”. Trong trudng hop khong di cong suét, man
hinh trén viing ndu sé nhdp nhay 3s bao hiéu can giam cong suét va tu dong diéu chinh.
Chi bat chuic nang tang cuong trong 5 phuat dé bao vé dung cu ndu an. Sau khi chic nang
tang cudng tu dong tat, ving néu sé tiép tuc hoat dong é mic 9. Co thé bat lai chiic nang
tang cuong sau vai phut.

Trong trudng hop bd chao khdi vang néau trong khi dang béat chiic nang tang cudng, chtic
nang nay van tiép tuc hoat déng va tinh thai gian tang cudng.

Co ché quan Iy cong suét dua trén nguyén tac uu tién nhap lénh cudi cung bang bang diéu
khién cam (ing. c6 nghia la cac thao tac va cai dat truéc do cho viing ndu khac sé tu dong
hay bd néu can.

- Néu bang diéu khién cam Uing nhan thdy can gidm cong suét tai mot vang néu,
mUc ndu dugc chon sé nhap nhay & vung nau do, ban sé phai diéu chinh lai trong vong 3s
trudc khi cong suét tu dong giam xudng mc t6i thiéu

- Néu diéu chinh muc nhiét trong thdi gian diéu chinh, co ché quan Iy cong suét sé
kiém tra lai mUc cai dat. Néu mdc nhiét mai lam giam cong suét, thai gian diéu chinh sé bat
dau lai

- Néu khoéng can diéu chinh muc nhiét cho vung ndu, dén sé nguing nhap nhay va
gia tri ban dau sé dugc gitt nguyén. Néu ving ndu da giam cong suét lai thay déi, bép sé
khong thé tu dong tang cong suét

Luuy:

Khi chon chic nang tang cudng trén béat ci ving ndu phia sau nao (trai hoac phai), ving
phia truéc & cung bén sé tu dong tat (néu dugc bat trude do) dé tap trung toan bo dién vao
vung phia sau. Do la Igi ich cua tinh nang nay

Tuy nhién khi chon chiic nang tang cudng cho vung phia trudc, vung phia sau & cung bén
¢0 thé hoat dong dén muc 8 do no khong yéu cau nhiéu dién.
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Hién thi nhiét du

Tinh toan dé xac dinh lugng nhiét thiia bao nhiéu sau khi ndu va tat bép vi luong nhiét nay
co thé gay bong khi tiép xtc. Trang thai dugc tinh toan phu thudc vao: Tang cong suét
dugc chon (“0” bis “9”) Thai gian Ro 16 Bat/ Tat. Hién thi luong nhiét du é méi khu vuc van
dang ndu cho t6i khi nhiét do tinh toan nhé hon + 60 C.

Ché d6 Tat tu déng (Gidi han thai gian hoat dong)

Thai gian ndu téi da sé dudc xac dinh déi véi mdi khu vuc ndu dugc kich hoat. Thai gian ndu
t6i da phu thudéc vao muc ndu dudc chon. Sau khi hét thai gian ndu téi da, khu vuc nau sé
tu dong tat. Méi diéu chinh trang thai khu vuc ndu (thay déi mic néu...) sé thiét 1ap lai thoi
gian ndu gidm dan tci gia tri khdi dong ban déau. Uu tién thiét 1ap bd hen gid véi muc gidi
han thai gian hoat dong cho thiét lap ché dd ndu & mic cao

Ngan ngua tinh trang khaéi dong ngoai y muén

- Néu bang diéu khién dién t& phat hién ra mot nat dudce git trong khoang 10 giay, bang
diéu khién sé tu dong tat. Bang diéu khién sé phat am béo 16i trong 10 giay dé canh bao
ngudi dung vé vat bi dat nham lén bé mat ndu. Man hinh hién thi sé hién thima 16i “‘E R 0 3.
- Néu 16i kéo dai qua 10 giay, man hinh sé chi hién thi méa 16i “E R 0 3” khi bang diéu khién
tl con co thé nhan dién dudc 16i. Néu vung ndu dang & trang thai “nong”, “H” va théng bao
161 s& hién thi luan phién trén man hinh.

- Néu khong vung ndu nao hoat déng trong vong 20 giay sau khi bép dudc bat, bang diéu
khién sé chuyén sang ché do cha.

- Khi bang diéu khién ducc bat lén, nut BAT/T, AT s6 duoc uu tién hon cac nut khac, vi vay,
co thé tat bang diéu khién bat cl luc nao, ngay ca khi nhiéu ndt dudc nhéan déng thai hoac
moét nut dugce gid

- O ché do chd, bép sé khong bao tin hieu khi co nut dudc git. Tuy nhién trusc khi bang
diéu khién dién ti duoc bat trd lai, dam bao rang khong nhan gid béat ky nat nao.
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Hé thong khoa

Hoat dong clia phim khoa & ché dd cha hoac kich hoat, man hinh sé hién thi 1 biéu tuong
& s6 8 trén man hinh

o

3 day, thai gian hoat dong clia phim khoa phai dudc tinh toan. Bo diéu khién van tiép tuc
chay & ché do cai dat nhung co6 thé khong duac kich hoat bdi bat ci phim nao hoac chinh
phim khoa hay phim bat tat 1.

Khi phim khoa dugc kich hoat, phim bat tat 1 van co6 thé st dung. Phim hién thi khoa 8 sé
ma dan khi bép dugc tat. Chic nang phim khoa bao gém cé bidu tuong hién thi s6 8 sé tu
kich hoat lai khi m& bép (trong ché do chd 20s) cho dén khi cham lai vao phim khoa dé tat
chuic nang nay. Tat chic nang khoa 6 ché do chd la khong thé. Khi két thiic chudng trinh
hen gid, am bao hen gid sé vang lén, va dé tat am bao bang cach cham vao béat ky phim
nao dé két thuc. Hoat dong lap lai ctia phim khoa & ché do chd hoac ché do hoat dong sé
ma khoa ban phim va biu tuong khoa phim sé ma dan. Tat ca cac phim cam bién co thé
dudc van hanh nhu binh thucng mét lan nda.

Khoéa tré em (tinh nang an toan cho tré em)

Tinh nang an toan tré em:

Khéa tré em: Sau khi BAT diéu khién, co thé kich hoat tinh nang an toan tré em. Dé dat
duagc diéu nay, can thao tac déng thai phim chon viung ndu phai phia truéc va phim PAUSE
va sau do an lai phim chon vung néu phai phia truéc. Sé cé chi “L”, nghia la LOCKED
(Khoa) (tinh nang an toan tré em ngan nguia BAT 1&n do tinh ¢d). Néu viing nédu & trang thai
“nong”. “L” va “H” sé duoc hién thi Ian Iuct.

Qua trinh thao tac nay phai dién ra trong vong 10 gidy, khong thé thao tac phim nao khac
ngoai phim dudc mé ta trén. Néu khong nhap vao sé bi gian doan do chua hoan téat, khi do
maét bép sé khong bi khéa. Biéu khién dién tir van & trang thai bi khda cho dén khi no dudc
khoa ngay ca khi diéu khién da duoc TAT va BAT trong thai gian do. Ngoai ra, viéc thiét 1ap
lai diéu khién (sau khi sut ap) khong hily bo khoa phim.

M& khéa dé ndu: Dé md khoa va thao tac diéu khién, céan thao tac phim chon ving ndu
phai phia truéc va phim PAUSE déng thai. “L” (LOCKED) trong man hinh tat va tét ca cac
viing ndu hién thi “0” véi mot chdm nhép nhay. Néu vung néu “néng”, “H” dugc hién thi thay
cho “0” tinh tai. Sau khi TAT diéu khién, tinh nang an toan tré em dudc kich hoat trd lai.
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Huy boé khoa phim: Sau khi BAT diéu khién, co thé hly kich hoat tinh nang an toan tré
em. O day can thao tac déng thai phim chon viing ndu phai phia trusc va phim PAUSE va
sau do thao tac duy nhat phim PAUSE. Néu tat ca cac budc da dugc thuc hién theo dung
trinh tu trong vong 10 giay, khoa phim dudc hiy bo va diéu khién ducc TAT. Néu khong,
thao tac nhap vao sé bi coi la chua hoan tat, diéu khién van bi khoa va TAT sau 20 giay.
Sau khi BAT lai bang phim ON/OFF, t&t ca cac man hinh hién thi “0”, cac cham hién thi
nhdp nhay va diéu khién san sang dé ndu. Néu mét vung ndu é ché do “nong”, “0” va “H”
sé duac hién thi lan luct.

Tin hiéu Am thanh (Am bao)

Céac hoat dong sau day xay ra trong qua trinh diéu khién man hinh cam ting dugc phan
hoi thanh am thanh nhd vao am bao:  Mét am don, ngan khi kich hoat thudng xuyén mot
phim. Am lién tuc, dai hon khi st dung lién tuc cac phim trong mot thai gian dai (> 10 giay)
Hét thai gian hen gio.

Chuic nang hen gig (tuy chon)

Chuic nang hen gid ¢c6 2 loai:

- Hen gio doc 1ap 1...99 phut: Tin hiéu am thanh phat ra khi ti€n hanh hen gid. Chuic nang
nay chi co thé dugc kich hoat véi diéu kién la khong co khu vuc ndu nao dang hoat dong
(tdt ca cac muc = 0). Néu bét ky khu vuc ndu nao bat dau hoat dong (level > 0) thi chiic
nang hen gio doc lap tiép tuc duy tri hoat dong. Néu chiic nang hen gid dudc st dung dé
ngat mét khu vuc ndu (xem hen gid khu vuc néu) thi phai tat bang diéu khién trudc (cam
bién ngudn) réi bat lai.

- Hen gid khu vuc ndu 1...99 phat: Chic nang nay chi dudc kich hoat khi khu vuc ndu dang
hoat dong (mtc <0, diém hién thi). Tin hiéu am thanh tai thai diém hen gid, 4 khu vuc nédu
bi ngat c6 thé duac lap trinh tay chon.

Hen gid bang bé nhac gid (riéng)

Néu bang diéu khién dang bat va da chon vung nédu ban c6 thé st dung bo hen gid riéng
bang cach nhan déng thai nat 2 va 3

Khoang diéu chinh (0-99 phut) c6 thé cai dat chi trong 1 phut véi bat ky phim nao béat dau
tu 1 dén 99 (t6i thiéu t6i da) bang phim giam bat dau ti 99 t6i O (t6i da téi thiéu)

Bam lién tuc phim giam hoac tang sé tang téc doé diéu chinh dén gia tri cao nhat ma khong
phat ra am bao

Trong Itc dé néu tha phim tang hoac giam téc do diéu chinh sé bat dau lai tu gia tri ban dau
Co thé diéu chinh bang cach bam lién tuc phim tang hoac giam hoac bam tung phim (co
am bao) sau khi cai dat hen gid, thdi gian sé dém nguadc theo diéu chinh. Sau khi hét thai
gian, am bao sé phat va man hinh hen gid nhap nhay
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Am bao sé ding lai

- Tu dong sau 2 phut

- Khi bdm béat ky phim nao

Sau do6 man hinh hen gid ngling nhdp nhay va tat man hinh

Tat/thay déi bo hen gid

- Ban ¢6 thé thay déi hoac tat bd hen gid bat ky luc nao bang cach nhan déng thai phim 2
va 3 (c6 am bao). Chiic nang hen gid sé tat khi dém nguagc vé 0 bang phim giam

- Trong vong 6s man hinh hen gid sé hién thi s6 0 trudc khi tat

- Néu bat bang diéu khién bang phim ngudn, chiic nang hen gid riéng clng sé tat

Cai dat hen gid cho vung ndu

- Khi bat bang diéu khién ban co thé cai dat hen gid riéng cho tting viung nédu

- Ban c6 thé cai dat bo hen gid dé tat vang ndu chon vang nau phim 4, sau dé chon muc
nhiét réi chon déng thai phim 2 va 3

- Trong luc cai dat hen gig, dén bang diéu khién 6 & ving ndu dugc chon sé nhdp nhay

- Khi hét gid am bao phat lén va man hinh sé hién thi 00, dén led nhdp nhay. Vung néu cai
dat sé tat va hién thi “H” néu ving ndu dang nong

Am bao sé dung lai
- Tu dong sau 2 phut
- Khi bam bét ky phim nao

Sau dé man hinh hen gid ngting nhap nhay va tat man hinh

Man hinh hen gid tat Thao tac co ban theo mé ta clia “bd nhac gid” (hen gid riéng)
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VAN HANH

Ludi loc dau mé

Dé tranh chay né, hay vé sinh ludi loc mdi thang 1 1an hoac bét cu luc nao dén hién thi trén
bép bao. Bé vé sinh, thao ludi loc va dung nudc nong va chét téy riia. Néu dung may ria
bat, hay dat ludi loc theo hudng doc dé tranh chét can tho ciing dong lai. Khéng dung déau
danh bong dé vé sinh hoac danh bong may loc than hoat tinh

o= &
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VE SINH VA BAO DUGNG

Viéc vé sinh va bao dudng thiét bi thudng xuyén va ding quy cach co thé tang dang ké thoi
gian van hanh hiéu quéa cua thiét bi.

Vé sinh bép ttr theo cac nguyén tac ap dung déi véi bé mat kinh. Tuyét déi khong st dung
chét lam sach loai mai mon hoac kiém, boét co rira hoac miéng bot bién! Khéng st dung
chét lam sach bang hoi nuéc hoac ap suét.

Vé sinh sau méi lan st dung

e Lausach cac vét ban nho bang gié dm, khong
dung chét tay rta. Viéc st dung nudc rita bat
co thé lam déi mau bé mat bép sang mau
xanh nhat. Cac vét ban khd chiu nay khong
phai ltic nao clng co6 thé dugc lam sach ngay,
ké ca st dung chét tdy rlta chuyén dung.

e Cothé lam sach ky cac vét ban dinh chat vao
bép bang dao cao, sau do, lau sach bé mat
ndu bang gié am.

Dao cao lam sach bép

Lam sach vét ban

e V&t ban sang c6 mau trang duc (can nhém) co thé dugc lam sach khoi bép da nguoi
bang moét chét lam sach chuyén dung. Can da voi (vi du sau khi nuéc bay hoi) co thé
dugc lam sach bang gidm hoac mot chéat lam sach chuyén dung

*  Khong tat vang nédu khi lam sach dudng, thiic an chita dudng, nhua va gidy bac. Cao
sach ngay can ban khdi viing ndu nong bang mét dao cao sac. Sau khi lam sach dugc
phéan I6n vét ban, co thé tat bép va lam sach ving ndu da ngudi bang mét chét lam sach
chuyén dung.

Cac chét lam sach chuyén dung co ban tai cac siéu thi, ciia hang dé dién gia dung, clia hang
thudc, clia hang ban 1é thuc phdm va cac gian trung bay bép. C6 thé mua dao cao tai cac
clia hang ban dé tu lam, clia hang thiét bi xay dung va clia hang ban phu kién son.

Tuyét déi khong st dung chét tdy riia trén vung ndu nong. TSt nhét nén phaoi kho gié lam sach

va sau dé lam 8m gié dé lau bép. Lau sach tat ca can cuia chét tdy rtia bang gié am trudc khi
dun nong lai. Néu khong, no ¢6 thé gay an mon bép.
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VE SINH VA BAO DUGNG

Kiém tra dinh ky

Cung véi viéc vé sinh va bao dudng thong thudng
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thuc hién kiém tra dinh ky b6 phan diéu khién cam (ng va cac bo phan khac. Sau khi
hét thoi han béo hanh, yéu cau clia hang bao dudng dudc Gy quyén kiém tra thiét bi
2 nam 1 lan,

slia chiia va phat hién van de,

thuc hién bao dudng dinh ky bép

Quan trong!
Néu bo diéu khién bép knong co phan ting vi bat ci Iy do gi, ngat cau dao téng hoac
thao cau chi va lién hé bd phan dich vu khach hang.

Quan trong!

Trong trudng hop bé mat ndu clia bép bi vd hoac nut, tat va rat phich cam thiét bi.
DPé thuc hién diéu nay, ngat cau chi hoac rat phich cam thiét bi, sau do, tham khao y
kién b6 phan chuyén moén vé viéc stia chita

Quan trong!
Chi ky thuat vién cé chuyén mon hoac nhan vién lap dat dugc Uy quyén dudc thuc
hién stra chiia va diéu chinh.



XULY SUCO

Trong trudng hop gép phai bat ci su ¢ nao:

tat thiét bi
ngat nguén dién

dem thiét bi di stia chta
Dua trén cac hudng dan dugc trinh bay trong bang dudi, ngusi st dung co thé slta
chiia mot s6 van dé nhé. Vui long kiém tra ky cac diém trong bang trudc khi tham khao
y kién b6 phan dich vu khach hang vé viéc sta chia.

VAN PE

NGUYEN NHAN CO THE XAY
RA

CACH KHAC PHUC

1.Thiét bi khong lam viéc

- khong co dién

- kiém tra céu chi, thay néu bi
né

2. Cac vung cam bién
khong co6 phan dng khi
dugc cham vao

- khong bat thiét bi

- bat thiét bi

- cham vao vung cam bién qua
nhanh (ngan hon mét giay)

- cham vao ving cam bién lau
hon

- cham doéng thai nhiéu cam bién

- chi luén cham vao mét vung
cam bién (tri khi vung néu
duac tat)

3. Thiét bi khong c6 phan
ung, phét ra tiéng bip kéo
dai

- st dung khéng dung cach (cham
vao sai vung cam bién hoac cham
vao vung cam bién qua nhanh)

- cam lai bép

- cac vung cam bién bi che hoac
ban

- dé hdé hoac lam sach ving
cam bién

4.Thiét bi tu tat

- khéng cham vao vung cam bién
trong 10 giay sau khi bat thiét bi

- bat thiét bi va cai dat ngay
muc nhiét

- C&c vung cam ung bi che hoac
ban

- dé hé hoac lam sach vung
cam bién

5. Mét ving ndu don tat va
den bao nhiéu du “H” dudc
hién thi

- thai gian ndu han ché

- bat lai vung ndu

- cac vung cam bién bi che hoéac
bén

- cac bo phan dién ti qua nong

- dé hd hoac lam sach ving
cam bién
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XULY SUCO

VAN DE

NGUYEN NHAN CO THE XAY

ACH KHAC PH
A CAC C PHUC

6. Ben bao nhiét du bi tat ké
ca khi vung ndu néng

- dén b&o nhiét du sé hién thi lai

- mét dién hoac chua cam dién
: ’ "~ | sau khi thiét bi duoc bat hoac

cho thiét bj

tat 1an sau
7. B& mat ndu cla bép bi J.rJl\ NgEJy hiém! Thao ngay phich cdm cuda thiét bi ho&c
nat S ‘1__ ngat cdu dao téng. Tham khao y kién trung tam bao

dudng gan nhat vé viéc stia chia

8. Khi khong thé khac phuc
van dé

Thao ngay phich cam cua thiét bi hoac ngat cau dao téng (cau chi).
Tham khao y kién trung tam bao dudng gan nhéat vé viéc stia chia.
Quan trong!

Ban chiu trach nhiém van hang thiét bi dung quy trinh va bao quan &
diéu kién tot. Néu ban yéu cau bao dudng do viéc van hanh thiét bi
khong dung quy céach, ban sé chiu trach nhiém vé chi phi phat sinh,
bao gém ca trong thdi gian bao hanh.

Nha san xuét khéng chiu trach nhiém vé hu héng do viéc khong tuan
tha sach hudng dan nay.

9. Bép tu phat ratiéng u u

Dbay la am thanh binh thuong. Quat lam mat dang van hanh dé lam
mat cac bé phan dién ti bén trong

10. Bép tu phat ra ti€ng huyt
va rit

DBay la am thanh binh thucong. Khi mét s6 ving ndu hoat dong & cong
suét t6i da, bép phat ra tiéng huyt va rit do tan sé duodc st dung dé
cép dién cho cudn day

11. Bép khong hoat dong.
Vung ndu sé khong van
hanh

- cai dat lai thiét bi, rat phich
cam thiét bi trong 60 giay (ngat
céu chi)

- cac bd phan dién ti bi 16i
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