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Declaration: As the product is updated constantly, the following
function instruction may not be suitable for all products.
Please kindly refer to the actual machine.

Tuyén bo: Vi san phdm duoc cap nhat lién tuc nén huéng dan chuc
nang sau day co thé khéng phu hop voi tat ca cac san pham. Vui long
tham khao sén pham thuc té.
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0 1. Characteristics

It’s suitable for all the places where cooking is necessary like family, hotel, restaurant,
etc.

Environmental protection: Non-toxic, pollution free.

Fast heating: The appliance adopts the principle of electromagnetic induction, so that
the bottom of the pot can be heated directly with high thermal efficiency and fast
speed.

Adopt the microcrystal glass with high hardness and high temperature resistance
character, easy to use and durable.

Microcomputer control, power and temperature can be adjusted easily.

Multi protection functions such as overvoltage, undervoltage, overtemperature, and
fan delay heating dissipation, make the appliance safer to use.

Do not touch the glass surface when the glass surface screens in high temperature
condition after use.
Do not clean the machine with the method immersing into water.
Once the power cord is damaged, please replace it with the specialized cord in the
specialized and certified store.
Please place the appliance to the place where children can’t reach out.

There should be a person to monitor the appliance when it is working.
Please do not place and heat the flammable stuff like paper, towel, etc., on the
surface, in case of fire issues.
Please use the appliance with specialized power above 25A.1t’s not allowed to have
the appliance used by children or others without conscious capacity.

Do not insert the stuff like wires or other items into the outlet or the exhaust vent, to
prevent from electric shock.
Do not heat the sealed container, in case of explosion.
Stop using the appliance if the glass is broken, and please have it maintained in the
specialized store at once.

After each use, please wait for the fan to fully dissipate the heat inside the machine,
and then unplug the power plug after the fan stops working.
Please replace the pot to the suitable one when its bottom is deformed, to avoid the
local temperature of microcrystal plate surface too high and damaging due to
uneven heating.

This appliance is not suitable for the external timer or split remove control.

Please turn off and stop using the appliance once the glass is cracked, to avoid
causing danger, and have it maintained in the specialized and certified department.

The appliance is with the internal precise structure and the high voltage. It must be
repaired by the specialists if it is broken.



@ 3. Technical data

Rated voltage 220V-240V
Rated fluency 50Hz-60Hz
Rated power 4400W

0 4. Control board instruction

Control Panel
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Suitable pan:
The pan is made of iron material (stainless steel, stainless iron, cast iron), flat bottom
with diameter above 12cm and less than 20cm.

C\‘LL:J‘? Iron saucepan

Iron frying pan

Iron milkpan

Iron kettle

XN

NI

Iron frier Iron steamer

Not suitable pot & pan:

The pan is made of aluminum, coppet, glass, ceramic, with the bottom
diameter less than 10cm or above 20cm.

= —
Pot with feet Ceramic pot The bottom diameter is more than 20CM
B s .&
':’ Pot of diameter
below 10cm
Curved-bottom pot Glass pot Aluminum pot




Q 5. Function instruction

Press function instruction

Press Press function instruction

ON/OFF

N The appliance is into standing by or stopping working state.
)

),

FUNCTION
SELECTION In standby mode, press the function selection button to enter the

n hot pot or stir-fry function selection.

LOCK Press and hold the lock button for 3 seconds when the
machine is working or turned off to lock the machine. The LED

n displays Lo. Press and hold the lock button for 3 seconds when
the machine is locked to unlock it.

Press this button to set the time

PAUSE Press the pause button once during work to temporarily stop the
work. Press the pause button again in the paused state to release
n the pause.
WARM
Press this button in standby or working mode to enter keep
! warm selection

DEFROST

Press this button in standby or working mode to enter the
@E: defrost function

function, the stage display will show P, and the machine will
output at maximum power. Press this key again to exit and
return to the original function state.

BOOST Press this key once during work to enter the acceleration
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Function instruction

Function Working process

In standby mode, press the function selection key to enter the hot pot
function, the power indicator icon lights up, and the default working position
is P7. At this time, you can press the adjustment key to set the working power
level, the maximum can be adjusted to P9, the minimum can be adjusted to
P1, and it will not respond after adjusting to the maximum or minimum.

FUNCTION Note: After adjusting the level, the power indicator bar will change accordingly.
SELECTION
(Hot pot)
P1 P2 P3 P4 P5

500W 600W 750W 900W 1200W

P6 P7 P8 P9 Boost

1350W 1650W 1800W 2000W 2200W

In standby mode, press the function selection key to enter the stir-fry function. The
temperature icon lights up and the default setting is C9. You can press the adjustment key to
set the working firepower level. The maximum setting is C9 and the minimum setting
is C1. There is no response after adjusting to the maximum or minimum.

FUNCTION
SELECTION c1 c2 c3 c4 cs5 c6 c7 cs co
(Stir-fry)

50°C 75°C | 115°C | 130°C | 160°C| 175°C | 190°C | 200°C 220°C

Note: This function cannot enter the BOOST function
The temperatures in the table above were tested in a laboratory environment;
actual temperatures may vary and depend on the customer's usage conditions.
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Lock

1. When powered on, press and hold the lock button for 3 seconds to lock the
machine, the lock icon will light up, and the digital screen will display Lo for 3 seconds.
2. When working, press and hold the lock button for 3 seconds to lock the
machine working state, and the digital screen will display Lo for 5 seconds. The lock
icon will light up. If you touch the button in the locked state, the dsplay will display Lo
for another 5 seconds. Pressing other buttons in the locked state will be invalid
(except the power button)

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

Timer (- +)

1. If you need to set a timer during work, press the timer- or + button, and the digital
screen will display 00. At this time, you can press the timer- or timer+ button to
adjust the time. Long press the timer+ button to add 10 minutes each time, and the
timer- button to subtract 1 minute each time.Long press is effective. After the
time is set, it enters the timer countdown state, and the display screen
alternately displays the countdown time and working gear. The timing range is
00-99.

2. If you want to cancel the timing, set the time to 00.

Pause

Press the Pause button during operation and the machine will pause. The display will
show "==". Press the Pause button again within 1 minute to exit the pause. If the
pause is not released after 1 minute, the machine will automatically shut down.

WARM

1. In standby or working mode, press the "keep warm" button, the default temperature
is 65°C, and the temperature icon is on.

2. The keep warm function has 3 adjustable temperature levels, which are 45°C - 65°C -
85°C

DEFROST

1. In standby or working mode, press the "Defrost" button, the LED will display in
two segments, and the time digital will display a 60 countdown by default.
2. The defrost function timing range is "30-99".

BOOST

When the machine is working on the hot pot function, press this key to enter the
boost function. When the boost function is working, press this button again to
exit boost.

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.




@ 6. Troubleshooting
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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 atiming

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

1. 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
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@ 7. Errorcode

Code | Reasons

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

E2 Low-voltage protection

E3 Surface overtemperature protection
E5 IGBT over-temperature protection

F3 IGBT sensoropen circuitprotection
F4 IGBT short circuit protection

F5 Surface gnsoropen circuitprotection
FO Surface gnsor short circuit protection
FA Sensor failureprotection

FC Display board communicate fault

H The surface temperature is too high, need cool down

Q 8. Cleaning

Do not use acidic or alkaline cleaning fluids to clean the housing.
Neutral detergent should be used when cleaning, and then wipe
dry with a warm cloth again after wiping.

Do not clean the appliance with the method immersing into water.
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.
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Quét Ma Bé bang Ky Bao Hanh &
Chinh Sach Bao Hanh

Tén San Pham: Bép Tu 2 Vung Nau HC-17323B
Ma San Pham: 536.61.886
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 Phu hop véi moi noi can ndu nuéng nhu gia dinh, khach san, nha hang, v.v.

+ Bao vé moi trusng: Khong doc hai, khong gay 6 nhiém.

« N&u nhanh : Thiét bi 4p dung nguyén ly cam Ung dién tu, gitp day ndi dudc lam
nong truc tiép vai hiéu suét nhiét cao va téc dé nhanh.

+ S0 dung kinh vi tinh thé c6 do cting cao va kha nang chiu nhiét do cao, dé st dung
va bén.

+ Dé dang diéu diéu chinh cong suét, nhiét do nha cd hé théng kiém soat vi tinh.

« Nhiéu chiic nang bao vé nhu qua ap, thap ap, qua nhiét va tan nhiét cham cua quat
giup thiét bi an toan hon khi st dung.

0 2. Than trong

« Khoéng cham vao bé mat kinh khi bé mat kinh dang & nhiét do cao sau khi st dung.

« Khong vé sinh may bang cach nhung vao nudc.

« Khi day nguén bi hong, phéi thay thé bang day chuyén dung tai clra hang chuyén
dung va duadc ching nhan.

« Wi long dat thiét bi & noi tré em khong thé véi t6i dudc.

 Can phai co ngudi theo déi thiét bi khi dang hoat déng.

« Khong dat va lam nong céac vat liéu dé chay nhu gidy, khan, v.v. trén bé mat dé tranh
xay ra hda hoan.

+ Phai st dung thiét bi co cong sudt chuyén dung trén 25A. Khong dudc dé tré em
hoac ngudi khong co kha nang nhan thic st dung thiét bi.

« Khong nhét cac vat nhu day dién hoac cac vat dung khac vao 6 cam hoac 16 thong
hoi dé tranh bi dién giat.

+ Khong dun nong cac binh chia kin dé tranh trudng hop né.

» Néu kinh bi v8, ngting st dung thiét bi va mang thiét bi dén clia hang chuyén dung
dé bao dudng ngay lap tuc.

+ Sau mdi lan st dung, doi quat tan nhiét hoan toan bén trong may, sau dé rut phich
cam dién sau khi quat ngting hoat dong.

+ Thay thé néi phu hop khi day néi bi bién dang, dé tranh nhiét do cuc bd clia bé mat
tam kinh vi tinh thé quéa cao va gay hu hong do gia nhiét khong déu.

« Bép nay khong phu hop voi bd hen gid bén ngoai hoac bd diéu khién ngoai vi.

« Phai tat bép va ngung st dung bép khi kinh bi nit dé tranh gay nguy hiém va mang
dén dai ly dé bao dudng.

 Thiét bi cd céu tric bén trong tinh vi va dién ap cao nén dudc sta chita bdi cac
chuyén gia néu bi héng.
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@ 3. Dulieu ky thuat

bien ap dinh muc 220V-240V
Tan s6 dinh muc 50Hz-60Hz
Cong suét dinh muc | 4400W

@ 4. Huong dan st dung bang diéu khién:
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Néi chao phu hop:
N&i chao dugc lam bang chét liéu sat (thép khong gi, gang, gang duc), day phang,

dudng kinh trén 12cm va dudi 20cm.

HAFELE

X
i

S

Néi stta bang sat

CQ:J&D N6i canh bang sat

Chéo sat

@ Am sat

5

27
9

No6i hdp sat

Noéi chao khong phu hop:
Chéo dugc lam bang nhém, déng, thay tinh, gém su, cé dusng kinh day nhé
hon 10cm hoac I6n hon 20cm.

T —
N&i c6 chan No6i gém Budng kinh day 16n hon 20CM
) d % Pusng kinh day 4@
nhé hon 10CM —
Day cong Loai néi thay tinh NGi nhom
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Q 5. Huéng dan vé céc chuc nang

Huéng dan cac phim nhan

Nut

Chuc nang

BAT/TAT (ON/OFF)

7N
W,

Thiét bi dang & trang thai chd hoac ngung hoat dong.

CHON CHUC NANG
(FUNCTION SELECTION

O ché& do cha, nhan nat chon chiic nang dé vao ché do chon Idu
(hot pot) hodac chién xao (stir-fry).

KHOA (LOCK)

Nhan va gitt nut khoa trong 3 giay khi may dang hoat déng hoac
tat dé khda may. Bén LED hién thi Lo. Nhan va git nut khoa trong
3 giay khi may bi khda dé mé khoa.

BO DONG HEN GIO
TIMER) (- 4)

Nhén nut nay dé cai dat thai gian

TAM DUNG (PAUSE)

Nhé&n nut tam dung mét lan trong khi lam viéc dé tam dting cong
viéc. Nhan nut tam dung mét 1an nita & trang thai tam ding dé
hoat dong lai.

GIU AM (WARM)

Nh&n nut nay & ché do chd hoac ché do lam viéc dé vao ché do
gitr am.

RA DONG (DEFROST)

&

Nhan nut nay & ché do chd hoac ché do lam viéc dé vao chic
nang ra dong

GIA NHIET NHANH (BOOST)

Nhé&n phim nay mét Ian trong khi lam viéc dé vao chiic nang
cong suét téi da, man hinh hién thi P va may dat cong suét téi
da. Nhan phim nay moét 1an ntia dé thoat va trd vé trang théi
chtc nang ban dau.

15
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Huéng dan chic nang

Chuc nang Qua trinh lam viéc

O ché do chd, nhan phim chon chtic nang dé vao chiic nang 18u, bidu tuong
deén bao ngudn sang lén, vi tri lam viéc méac dinh la P7. Luc nay, ban co thé
nhan phim diéu chinh dé cai dat muc cong suét lam viéc, muc t6i da co thé
diéu chinh thanh P9, muc t6i thiéu cé thé diéu chinh thanh P1, sau khi diéu
chinh dén muc t6i da hoac tdi thiéu sé khong phan hoi.

LUA CHON Luu y: Sau khi diéu chinh mic, thanh chi bao cong suét sé thay déi tuong ung.
CHUC NANG
(LAV)
(HOTPOT) P1 P2 P3 P4 P5

500W 600W 750W 900W 1200W

P6 P7 P8 P9 Tang cudng

1350W 1650W 1800W 2000W 2200W

O ché d6 chd, nhan phim chon chuic nang dé vao chuic nang chién xao. Biéu tuong nhiét
do sang 1én va cai dat méac dinh la C9. Ban ¢6 thé nhdn phim diéu chinh dé cai dat muc
nhiét dé ndu. Cai dat t6i da la C9 va cai dat t6i thiéu la C1. Khéng co phan héi sau khi diéu
chinh dén mc t6i da hoac téi thidu.

LUA CHON
CHUC NANG ct c2 c3 c4 | cs ce c7 c8 co
(CHIEN XAO)
(STIR-FRY) 50°C 75C | 115°C | 130°C | 160°C | 175°C | 190°C | 200°C 220°C

Luu y: Chic nang nay khong hé tro chuc nang TOI DA CONG SUAT ( BOOST)
Nhiét dé trong bang trén duoc kiém tra trong moéi trudng phong thi nghiém; nhiét do thuc té
c0 thé khac biét va phu thudc vao diéu kién st dung clia khach hang.
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1. Khi bat nguén, nhan va git nut knoa trong 3 giay dé khda may, biéu tuong khoa
sé sang 1én va man hinh ky thuat s sé hién thi Lo trong 3 giay.

2. Khi lam viéc, nhan va git nut khoa trong 3 giay dé khoa trang thai lam viéc clia

(EOH(?P?) may, man hinh ky thuat sé sé hién thi Lo trong 5 giay. Biéu tugng khoa sé sang lén.
Né&u ban cham vao nut & trang thai khoa, man hinh sé hién thi Lo trong 5 giay nia.
Nhén cac nut khac & trang thai khda sé khong phan héi (tra nit nguén)
3. @ trang thai khoa, nhan va giit nat khoa trong 3 gidy dé mé khoa.
1. Néu ban can hen gid trong khi lam viéc, hay nhan nut hen gid- hoac +, man hinh
ky thuat s6 sé hién thi 00. Luc nay, ban ¢6 thé nhdn nut hen gid- hoac nut hen gio+
) dé diéu chinh thai gian. Nhan va gitt nat hen gic+ dé thém 10 phut méi lan va nut
HEN GIO hen gia- dé tri 1 phut méi lan.
(TIMER) Nhén va gitr dé bép phan héi. Sau khi cai dat thai gian, bép vao trang thai dém
(-+) nguagc hen gid va man hinh hién thi sé lan luct hién thi thai gian dém ngudc va vong
tron banh rang dang lam viéc.
Dai thai gian la 00-99.
R Nh&n nut Tam dung trong khi van hanh va may sé tam ding. Man hinh sé hién thi

TAM DUNG “=="_ Nh&n nat Tam diing maét 1an nia trong vong 1 phat dé thoat khoi ché do tam

(PAUSE) duing. Néu khong thoat ché do tam diing sau 1 pht, may sé tu dong tat.
-t K 1. O ché d6 chd hoac ché do lam viéc, nhan nut “Gitt 4m”, nhiét do mac dinh 1a 65°C va
GIU AM e ar AA
(WARM) biéu tuong nhiét do sang. ]
2. Chuc nang git @&m c6 3 muc nhiét dé cé thé diéu chinh, do la 45°C - 65°C - 85°C
o 1. O ché do chd hoac ché do lam viéc, nhan nat “Ra dong”, den LED sé hién thi

RABONG thanh hai doan va déng hé sé hién thi dém ngucc 60 giay theo mac dinh.

(DEFROST) | 2. pai thei gian ra dong la “30-99”.

GIA NHIET Khi may dang hoat dong & ché dé ndu 1du (hot pot), nhan phim nay dé vao chuc
NHANH nang cong suét téi da. Khi chiic nang céng suét téi da hoat dong, nhén nut nay
(BOOST) mot 1an ndia dé thoat khoi chiic nang cong suét téi da.

TRAN O trang thai tat may hoac trong khi dang hoat déng, néu cé nudc tran vao mat
(OVERFLOW) | kinh va dién tich nuéc pha kin 3 nut trd 1én, bép sé tu dong tat trong vong 10 gidy

va béo 3 tiéng bip.
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@ 6. xulysucs
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Lo

Nguyén nhan

Khac phuc

Khong c6 dién

1. Day nguén khong duoc
cam dung cach

2. O cdm va day dan con
nguyén ven hay khong

3. Nguoén dién gia dinh co
dién khong

Loai trt nguyén nhan sau
khi kiém tra

Khong thé cham khi
khéi dong bép

Kiém tra xem c6 nudc trén bé
mat hay khéng

Lau kho trude khi st dung

Dung dot ngét trong khi ndu

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

2. Kiém tra xem 16 hut va 16
xa c6 bi chan hay khéng

3. Kiém tra xem c6 hen gio
khong

4. Kiém tra xem cac thiét bi
c6 hoat dong lién tuc trong
hon 2 gio khong

1. Di chuyén thiét bi dén
naoi ¢ nhiét do thdp hon

2. Xa hét chét tic nghén ra
ngoai

3. Binh thudng

4. Binh thudng

Thiét bi c6 thé dudc bat
nhung khdong néng

1. Kiém tra xem bép co &
trang thai hen gid hay khéng
2. Kiém tra xem bo mach co
bi hdng hay khong

3. Kiém tra xem nhiét do clia
bé mat cd qua cao hay khéong

1. Binh thudng

2. Slia chia tai clia hang
duagc Uy quyén

3. Bat lai sau vai phut

Khong néau

1. Khong cé ndi trén bé mat
2. Néi khong phu hop

1. Bat néi phu hop lén ving ndu
2. Thay thé bang ndi phu hop

18




Ma Nguyén nhan

U Khong cd nbi hoac néi khdng phu hop
E1 Bao vé qua ap

E2 Bao vé sut ap

E3 Bao vé qua nhiét bé mat

E5 Bao vé qua nhiét IGBT

F3 Bao vé hd mach cam bién IGBT

F4 Bao vé ngan mach IGBT

F5 Bao vé hd mach cam bién bé mat

F9 Bao vé ngan mach cam bién bé mat
FA Béo vé I6i cam bién

FC Loi giao ti€p man hinh hién thi

H Nhiét do bé mat quéa cao, can lam mat

Khong st dung chét tdy rita co tinh axit hoac kiém dé vé sinh
bép. Nén st dung chét tay rira trung tinh dé vé sinh sau doé lau
kho bang khan am.

Khong vé sinh thiét bi bang cach nhing vao nudc.

Bam bao bép ludon sach sé. Khi khong st dung trong thdi gian
dai, boc bép trong tui nilon va céat git 8 noi kho rao, thoang mat
va tranh maoi trudng bui ban.
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HAFELE VN LLC.
Phone: (+8428) 39 113 113
Email: Info@hafele.com.vn
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