SlueStone®

HUGNG DAN SU DUNG
BEP TU PA VUNG NAU

Hay gitr lai Huéng Dan Su Dung
vi su an toan cua ban.



Céc sdn pham va cac linh kién san phdm BlueStone déu dugc san xuat dua
trén quy trinh chuyén nghiép theo tiéu chudn Chau Au CE (The European
Conformity), vé chat lugng va an toan san pham.

Cac san pham BlueStone déu dugc kiém tra chat ché vé mau ma, day
chuyén san xuat va kiém dinh 16 hang.

San pham BlueStone dugc thiét ké theo ki€u dang cong nghiép véi mau sdc
da dang. Dudi su nghién cuiu va thiét ké clia cac chuyén vién thiét ké va ky
thuat vién chuyén nghiép, cac sdn phdm BlueStone dugc thiét ké theo tiéu
chuédn quéc té nghiém ngat nham dap (ing dugc nhu cau ngay cang cao
clla nguai tiéu dung.

BlueStone luén coi trong viéc cham soc khach hang. Cac san pham
BlueStone déu dugc bdo hanh 2 nam.
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e Manufacturer has right to replace technical standard or specification without

any notice
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HUGNG DAN PANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh Dién Tur
bang moét trong nhiing cach duéi day:
| Céch 1:Kich hoat bang tin nhan SMS
Soan tin nhén theo cu phép:
TARA (khodng céch) S8 Seri may (khodng cach) Ho va tén khach hang viét khéng dau
B Gui dén Téng dai 6089 (cudc phi 1,000d/tin nhan).
Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gdi lai ngay sau khi khdch hang gdi tin
nhdn kich hoat bdo hanh sén phdm.
* Kiém tra bao hanh: Soan tin nhdn gui dén Téng dai 6089 theo cu phap:
TARA (khoang céach) Sé Seri may

| Cach 2:Kich hoat bang App trén dién thoai Smartphone
H Tim Ung dung “BlueStone Care”

trén AppStore (hé trg tir 10S 10),
GooglePlay (h6 trg tir Android 7.0)

Hodc quét ma QR dé tai iing dung:

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat bao
hanh va nhap thong tin theo yéu cau bat budc trén man hinh.
Sau khi dién day du thong tin, bdm chon Kich hoat dé hoan tat dang ky.

Hé théng sé tra két qua ngay sau khi bdm Kich hoat.

[ Cach 3: Kich hoat trén website BlueStone

B Truy cap vao trang website www.bluestone.com.vn.
Chon muc Hé trg & Bao hanh trén thanh cong cu.
B Tim va chon muc Pang ky bdo hanh dién tur.
Sau khi dién day du thong tin, badm chon Kich hoat dé hoan tat dang ky.
Ctia s6 xdc nhan kich hogt thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Thac mac vui long lién hé Trung Tam Bao Hanh BlueStone dé dugc hé tro:
Q Téng dai hé trg khach hang: 1800.54.54.94
& Email: 1800545494@tara.com.vn
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CHiNH SACH BAO HANH

I Ngoai pham vi bao hanh:

San pham ngoai pham vi bdo hanh trong cac truéng hop sau:

« San pham hét han bao hanh.

- San pham bi hu héng do l&p dat, st dung khéng diung theo huéng dan ctia Nha
san xuat; hodc do sir dung khéng dung dién ap, strdung nguén nudc bi 6 nhiém,
do ban; hodc do bi cén trung (kién, chudt, gian,...) xam nhap vao.

San pham hu héng do thién tai hoac trudng hop bat kha khang: héa hoan, lut
bao, sét danh, ddng dat,... Cdc nguyén nhan cao hog, sinh hoc, hda hoc khac trong
qua trinh van chuyén va st dung.

- San pham str dung khéng dung muc dich nhu thiét ké ban dau ctia Nha san xuat.
San phdm hu héng do st dung cho muc dich kinh doanh nhu buén ban, giat Ui,
nha hang, cong xudng,... Nha san xuat cé quyén ti chéi bao hanh déi véi cac
truong hop trén

- Cac linh phu kién kém theo hu hdng do hao mon, rach/nut/ bé theo thai gian
nhu: day cap, day néi, bd diéu khién, tui may hat bui, loc mui, lugi dao, roong,
nhong may, ly, 16i loc nudc,...

San phdm khong con s6 seri ctia Nha san xuat hoac s6 seri, ma vach khéng con
thé hién rdé hodc c6 ddu hiéu thay d6i nhu: dan lai, cao stra, bong trdc,..

San pham hu hdng do khach hang tu y stia chira, thao 1ap hodc cé su can thiép
b&i bén thi 3 khong thudc hé théng bao hanh Gy quyén cta BlueStone.

| Bao hanh tai nha

Ap dung cho cac san pham: Bép tir am, May hat mui

Téng dai hé trg khach hang: 1800.54.54.94

« Bdo hanh mién phi tai nha trong pham vi 50 km tinh tur dia chi cia Trung tam bao
hanh BlueStone gan nhat.

« Trong trudng hgp vugt qua 50 km, dich vu tai nha sé dugc thuc hién dua trén su
thoa thuan gilra Trung tam bao hanh véi khach hang.

- D& dang ky bdo hanh, Quy khach vui long dang ky tai Téng dai: 1800.54.54.94
hodc Email: 1800545494@tara.com.vn

« Ky Thuat Vién sé lién hé Quy Khach hang trong vong 24 gid dé hen thdi gian xur
ly tai nha.

- Cac san pham khong ap dung chinh sach bao hanh tan nha, Quy khéch vui long
mang san pham dén cac Tram Bao hanh Gy quyén BlueStone trén toan quéc.
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CANH BAO AN TOAN

Trudc khi 13p dat san pham va sir dung lan dau tién, xin vui long doc ky cac huéng
dan s dung. Nha san xudt sé khéng chiu trach nhiém cho cac thuong tén hodac
thiét hai gay ra bai viéc 1ap dat hodc st dung sadn phdm khéng dung cach.

Vui long luén gilt huéng dan st dung nay dé tién tham khao vé sau.
» AN TOAN CHO TRE NHO VA NGUOI KHUYET TAT
CANH BAO!

- Bép tir nay khong thich hop dé sir dung bdi ngudi tan tat, thiéu nang tri tug,
hodc nhiing ngudi khéng cé kinh nghiém va thiéu hiéu biét (ké ca tré em) tri
khi dugc giam sat hodc hudng dan st dung bdi ngudi ¢ trach nhiém vé su an
toan ctia ho.

- Khéng dé tré nho dua nghich véi bép.

« Phai dam bdo cac bao bi clia bép & ngoai tam vai cla tré nho.

« Nén kich hoat khoa an toan tré em khi mé& dién.

» LAP DAT BEP

CANH BAO! Viéc 1ap dat bép phai dugc thuc hién bdi ngudi cé trinh dé chuyén
mon ky thuat.

+ G6 bo toan b bao bi clia bép.

- Khong lap dat hodc st dung bép da bi hu hai, hong héc.

- Gilrkhodng cach t6i thiéu giira bép va cac thiét bi khac.

- Can can trong khi di chuyén bép vi bép rat nang. Luén luén deo gang tay bao ho
khi di chuyén bép.

- Nén lau chui day néi va mat bép trudc khi st dung.

- Khoéng dat bép & gan clia ra vao hodc dudi ctia s6 dé tranh lam dé néi ndu maoi
khi mé& cta.

« Néu bép dugc dat trén cac ngan ké, phai dam bao rang khoang cach gilra day
cta bép va ngan ké bén dudi di cho khéng khi co thé luu théng.

- Dam bao khoang cach 100mm gilra mat dudi clia bép va mat trén clia tdm chan
(chéng chay) cuia tu ké bép. Nha san xuat sé khong chiu trach nhiém céac hu hai
clia bép do su khong thong thoang khi gay nén.

- Déay bép c6 thé ndng Ién. Ban nén |ap mot tdm chan chéng chay bén dudi bép
dé an toan han.
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> KET NOINGUON PIEN

CANH BAO!

« Viéc két n6i dién can dugc thuc hién bgi nguai co trinh d6 chuyén mon ky thuat.
Néu két ndi khong tét sé c6 nguy ca xay ra chdy né hodc chap dién.

« Trudc khi két néi bép vGi nguén dién, hay kiém tra can than nhu sau:

1. Hé thong day dién trong nha cé phu hgp vaéi nguén dién tir bép chua.

2. Dién ap tuong Ung vdi gia tri ghi trén thong sé ky thuat

3. Cap ngudn cung cap dién phai chiu dugc tai quy dinh nhu trén thong sé ky
thuat cGia san pham.
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- D& két néi bép vGi nguédn dién, khdng dugc sirdungthém bo chuyén déi, bé giam
t6c, bo thai gian... hodc cac thiét bi diéu khién khac vi c6 thé gay chay né.

- Cap nguén khéng dugc cham vao bat ky bé phan néng nao va phai dugc dat &
vi tri sao cho nhiét d6 ctia n6é khéng vuot qua 75°C tai bat ky diém nao.

- Kiém tra & chac chdn rang hé thdng day dién trong nha ban phu hop va khéng
can thay déi gi khac.

« Phai ngat dién trudc khi tién hanh di day két n6i vai bép

« Dam bao rang bép dugc lap dat ding cach.

» Ban nén st dung CB (Aptomat) cho an toan va tién st dung hon.

- Khéng dé day dién bi réi hay xoan vao nhau.

- Ban nén strdung kep hodc nep c¢é dinh day dién dé bao vé khéng bi hu hai.

- Dam bao rang day dién khéng bi hu hai. Trong truong hop day dién bi hu hai,
hay lién hé vai tram bdo hanh hoac ky su dién dé dugc tu van thay thé day dién mdi.

- Chi strdung cac thiét bi bdo vé dong dién nhu cau chi (loai c6 thé thao ra khoi 6
cau chi), cau dao, Aptomat (CB).

- Tuan tha so d6 ndi dién néu khéng c6 thé gay ra chay né, hu héng bép.

- Tuan tha cac quy dinh an toan vé dién.
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> KHISU DUNG

CANH BAO! Nguy co xay ra thuong tich, béng va chap dién.

- Nhiét d6 & day bép co thé 1én t6i 95°C khi dun nau. DE tranh bi bong, can can
than dé khong cham vao mat bép.

- Bép dugc thiét ké dé dung trong gia dinh.

« Khéng dugc thay doi cac théng s6 ky thuat cha bép.

« Khéng dugc van hanh bép bang bé hen gi bén ngoai hoac hé théng diéu khién
tU xa.

« Ludn trong chiing bép khi bép dang van hanh.

+ Khéng van hanh bép khi tay ust hoac khi bép bi dinh nudc.

« Khong dat cac vat bang kim loai nhu dao, kéo, ndp noi...lén ving nau vi ching cé
thé bi néng lén.

« Tat bép sau méi lan strdung. Chd cho quat lam mat tat han hay ngat dién (théng
thudng tu 5-10 phut).

« Khéng dugc st dung bé mat bép lam nai chuan bi hoac cat trir thuc pham.

« Néu bé mat bép bi ran nut, can ngat dién bép ngay lap tic dé tranh nguy co
chap dién.

« Néu nguai van hanh bép dugc [ap may trg tim, vui long tham khao va lam theo
hudng dan clia bac si trudce khi st dung.

CANH BAO! Nguy co chay né.

« Khi dugc dun néng, hoi thoat ra tir dau mé, dau néng cé thé gay chay. Chu y dé
cac vat dung dé bat Ira cach xa bép khi ndu dé an cé chira dau mé.

« Khéng dat cac san phdm dé chay né hodc cac doé vat dinh chat dé chay né lén
trén hodc gan bép.

CANH BAO! Nguy co hu hong bép.

« Khéng dat néi ndu dang néng 1én trén vi tri bang diéu khién.

« Khéng dé néi réng, khéng cé thuc pham trén bép.

« Khéng lam roi dé vat khac 1én bép vi c6 thé hu hai bé mat bép.

« Khong bat bép nau khi khéng cé néi ndu bén trén hodc néi nau rong.

- Khong dat gidy bac 1én trén mat bép.

« N6i ndu lam tir gang, nhém hodc néi ndu cé day bi hu hai cé thé lam tray xudc
mat kinh. Hay luén nhac thang nhiing loai néi nay khi di chuyén ching trén
vling nau, khéng kéo 1é trén mat bép.
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NHUNG HUGNG DAN VE TIEP DAT

D& ddm bao an toan, cac thiét bi dién nén ludn dugc tiép dat. Chung toi khuyén
ngudi st dung cdm dién thiét bi vao 8 dién vai hé thdng tiép dat dugc ldp dat
an toan tai nha. Trong trudng hagp ¢6 su ¢, su tiép dat sé han ché rdi ro chap
dién, chay né bang viéc dan dién thoat khoéi nguén dién hién hanh. Diéu dé cho
thay su tach biét kip thai khoéi ngudn dién sé an toan hon cho nguai strdung. St
dung dién ap cao rat nguy hiém, c6 thé gay chay hoac moét vai su cd khac gay
hu hong cho thiét bi.
CANH BAO: Duing 6 cdm tiép dat khong diing c6 thé gay su c6 cham mach dién.

LUUY:

P Né&u ban chua ro vé su tiép dat hoac huéng dan vé dién, hay lién lac v6i chuyén
vién ky thuat dién hodc ky su dién.
P Ca ngudi san xuat va ngudi ban déu khong chiu trach nhiém vé su hong hoc
clia san phdm hodc bi thuang ddi véi ngusi st dung bat nguodn tu viéc su
dung khong ding quy trinh [dp dat nguén dién.
Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cac ma sau:
Vang socxanh 1a = Day NG&i bat

Xanh duong

Nau

Vi su an toan clia ban, san pham nay

= Day Trung Tinh

= Day C6 Dién

can phai dugc néi dat.
Sanphamdugctrangbiday ngudn céday néidat, can phaidugclap datvandidat
dung cach.

PAC TINH KY THUAT

\

F:

Model | Hiéu dién thé | Congsuat | Kich thuéc | Kichthuéc | Khdi
lap dat san phdm | lugng
ICB-6869 | (220-240)V 7200W | 560x490x100 | 590x520x60 | 14.8 kg
~50/60 Hz (mm) (mm)




TIENG VIET

MO TA TONG QUAT

| Model: ICB-6869

—_

Vling cong suat 1800/3000 W 1

2. | Vung c6ng suat 1800/3000 W

3. | Vung c6ng suat 1800/3000 W c g
4. | Vung céng suat 1800/3000 W

5. | Pa vling ndu 3000/4000 W

6. | Pa vung nau 3000/4000 W 5 2

7. | Mat kinh

8.

Bang diéu khién

BANG PIEU KHIEN

3 2 6 1 7 2 4 5
1.Thanh trugt diéu khién Thai gian/ Codng suat 5. Bat/ Tat
2.Diéu khién ving bép nau 6. Chuic nang gitr am
3.Tam dling 7. Booster (Nau nhanh)

4.Khoa diéu khién

HUGNG DAN SU DUNG CAC CHU'C NANG

@ chuy truéc khi st dung:
Da6i vai bép tu, trudc khi st dung bép ban can biét rang bép tur dung tur trudng
dé truyén nhiét, nhiét sé dugc truyén truc ti€p khi co su tiép xuic vdi xoong
noi, do d6 xoong ndi nau phai cé bé mat bang phang ti€p xuc tao ti tinh (xem
Hudng dan chon néi phu hgp & trang 17).
DAt néi ¢ thuc pham bén trong ngay gilta viing nau bép
Chu y: Lau bén ngoai néi sach, khéng dinh nudc trudce khi dat 1én bép.
Khéng dat noi réng 1én bép dé tranh hu néi hay nguy hiém gay chay.
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@ Bitdaunau:
Cham nut BAT / TAT. Sau khi bat nguén, bép

sé phat ra tiéng “bip”, diéu khién thai gian —_—
hién thi“00” diéu khién lua chon ving nau @ %\\

o gl

hién thi “ Z “hoac “1t “hoac “ M “cho
biét bép da chuyén sang trang thai chd.

Dat néi [én khu vuc ndu theo nhu cau. %

Cham vao diéu khién lua chon viing ndu & ,\_‘ n’_‘
bang diéu khién, dén hién thi sé sang lén. L N

FErrrrreernm
téng cong sudt

Diéu chinh nhiét d6 bang cach cham vao
thanh trugt diéu khién. CLLEELEEnm

gidm céng suat

Chiy:
- Dam bao déay néi va mat bép phai sach sé va kho rao.

- Néu ban khéng diéu chinh cong suat trong vong 1 phat thi bép sé tu dong
tat. Va ban can phai bat dau lai ti buéce 1.

- C6 thé diéu chinh muc céng sudt trong sudt qua trinh nau.

- Trong trudng hgp ky hiéu” U< . nhap nhay c6 nghia:

+ Vi tri dat néi khong nam trong vung bat tur.

+ Néi dang sir dung khéng thé sit dung cho bép tu.

+ Duang kinh néi qua nho, khdng hoan toan nam trong vung bat tu.

- Man hinh sé tu dong tat sau 1 phut néu néi dugc dat 1én bép khong phai la
noi bat tr.
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9 Két thac nau

Cham vao diéu khién lua chon ving ndu & [

bang diéu khién, lua chon viing ndu muén |

tat.

Tat vung ndu bang cach cham vao thanh ,’__,' BRI
trudt bén tl’éi. 'Dém béo mén h‘lnh hlén thl gidm cong suat

IIOII‘

Tat toan bo bép dang néu bang cach cham @
vao diéu khién “BAT / TAT". —_—

Can than vai bé mat néng

Ky hiéu“H” sé hién thi viing ndu nao dang
c6 nhiét d6 cao, khong nén cham vao.
Néu man hinh khéng thé hién, nghia la
mat bép da ngudi dan véi nhiét do an

toan. '
N6 clng c6 thé dugc st dung nhu mot
chic nang tiét kiém ndng lugng néu
muén lam néng n6i han, sirdung bép khi
van con nong.

S
-—"

-_ '

e SU sung chiic ndng ndu nhanh “Booster”
Day la tinh nang dac biét ctia bép dién tur gidp tang cudng cdng suat cho mot
vung nau bép chi véi moét thao tac rat nhanh, tiét kiém dugc thoi gian.

Kich hoat chiic nang nau nhanh “Booster”

Cham vao béang diéu khién dé lua chon '(5‘\

ving nau cé chic nang Booster.

Cham vao nat “ B “, khu vuc ndu sé bt | =—  B. |
dau hoat déng & ché dé Booster, dén sé B _(5\»\\ — 1~

hién thi“b”va & muc céng sudt cao nhat
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Huy chiic ndang nau nhanh “Booster”

Cham dé lua chon viing nau dang cé chuic '(S(\\

nang Booster

a: Cham vao nut“ B “ dé hdy chic ning Y

. . B
Booster, bép sé trd lai trang thai ban dau. —(S‘\v\
HOAC

i FETrrrrrmm
b: Cham vao thanh truot diéu khién, sau do

ving nadu sé trd vé muc lua chon.

Ghi chu:

- Chiic ndng Booster c6 thé hoat ddng & tat ca cac viing nau.

- Bép chi chay & ché d6 Booster t8i da trong 5 phut, sau d6 bép tu ddéng chuyén vé
muic cong suat ban dau trudc khi cai dat

« Khi chtfic ndng tdng cudng clia vung nau thi nhat dugc kich hoat, vung nau thu
2 sé tu dong bi gigi han & muc 2 va nguagc lai.

« Néu bép 4 trang thai cai dat ban dau bang 0, thi bép sé trd lai miic céng suat 9
sau 5 phut

© Huéng dan st dung viing nau linh hoat (Flexible Area):

-Vung nau linh hoat c6 thé dugc st dung nhu mét ving ndu hoac 2 viing nau
khéac nhau, tly theo nhu cau.

- Vung ndu dugc thiét 1ap bai 2 phan cdm tu riéng biét va cé thé dugc diéu
khién riéng biét. Khi bép hoat déng mét viing nau, ¢ thé di chuyén néi linh
hoat sang mét viing nau khac véi cing mic cong suat vdi vi tri ving ndu ban
dau, vung nau khong con dat néi sé tu dong ngat.

- Vi tri dat néi nhu hinh bén dugi:

° g

@

[
E
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Mot vung ndu Ién

bép tir don co viing ndu rdng,

Dé kich hoat viing ndu linh hoat nhu mét - }5\\
cham vao nut.

Cai dat cdng suat hoat dong nhu cac vung binh thudng khac

Néu noi dugc di chuyén tir phia trudc ra phia sau (hodc nguoc lai), viing
ndau linh hoat sé tu ddng phat hién vi tri méi, gitt nguyén céng suat.

Dé thém mét néi khac, hay nhan lai nat dé phat hién dung cu nau.

Hai vung nau riéng biét

DPé strdung vung nau linh hoat nhu haiviing I- |
tu riéng biét, hdy nhan cac nat nhu sau:

@ cChuc ning Giitam
Chuc nang dugc st dung véi muc dich gitt dm thic an.
Chuic nang nay c6 thé hoat dong trén tat ca cac vung nau.

Khai dong chic nang Gilr am

Cham dé chon vung bép sirdung I

chirc nang Gitram

Cham vao nit chic nang gitram “ 1 * , - |
man hinh hién thi“l "

Huy chiic nang Gitram

I

Cham vao bang diéu khién vung nau (3\\\

Cham vao thanh truot diéu khién, sau dé
vlng nau sé trd vé muc dugc chon.




TIENG VIET

@ Chuic nang khéa an toan

Ban c6 thé st dung chiic nang khoéa an toan dé ngan ngura cac nguy hiém

khong luong trudc.
- D€ kich hoat chiic nang Khoa an toan:

- Cham va gitt phim“ & “ trong khoang 3-5 gidy trén bang diéu khién.

- Man hinh hién thi “Lo”
« D& hly chiic ndng Khoa an toan:

- Cham va gitt phim” & “trong khoadng 3- 5 gidy trén bang diéu khién

Luu y: Khi bép dang & trong trang thai khoa an toan, tat ca cac phim sé khong
hoat déng dugc ngoai trit phim BAT/TAT“ @ “ . Ban c6 thé T4t bép bang céch
cham vao phim “ @ “ trong cac trudng hap khan cap. Tuy nhién ching téi
khuyén khich nén tat chiic nang Khéa an toan trudc khi chuyén sang st dung

cac chuc nang khac.

@ Chtic nang hen gio

- Khoang thdi gian cai dat t6i da 99 phdt.

- Bép 6 thé duac hen gid theo tling vung ndu hodc toan viing nau.

* Hen gi¢ toan vung:

- Khéng can chon viing ndu dé hen gid, chiic nang hen gid sé dugc cai dat cho

tat ca cac vung ndu cung lic bang 1 thao tac.

Luu y: Chirc ndng hen gi& toan ving khi xong (hét thoi gian) bép sé khéng tdt

ma chi bdo tit tit khodng 20-30 gidy

Dam bao rang bép da dugc bat.
Luu y: ban c6 thé st dung boé dém phut ngay
ca khi ban khéng chon bat ky viing nau nao

ul

Cham nut hen gid “ Lo “ trén bang diéu khién,
man hinh hién thi“10 s6“0” sé nhap nhay.

-—
\l/
-

—
\

5

Dét thoi gian bang cach trugt trén bang diéu
khién. (vi du: 6)

]
I

L

=N I(S‘y\uuuu

Cham lai vao bang diéu khién hen gi&, s6“1”
sé nhap nhay.
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Cai dat thoi gian bang céach trugt trén bang
diéu khién (vi du: 9).
Thai gian cai dat hién tai la 96 phut.

95 Il(j‘glllm

Sau khi thai gian dugc cai dat, man hinh hién
thi thoi gian da cai dat va bat dau dém nguoc.
Khi bép hét thai gian cai dt, tin hiéu “bip” sé
béo trong vong 30 gidy va man hinh hién thi

"

f X
1 ey
-

T

e Hen gio tiing vung:
Méi ving ndu c6 thé dugc hen gid riéng biét.

Chon vung bép mudn hen gid trén bang diéu
khién

—

75

ul

Cham nut hen gid “L o “ trén bang diéu khién,

N
man hinh hién thi“10’, s6“0” sé nhap nhay. RN
Dét,thdi gian bang cach trugt trén bang diéu 'S
khién. (vi du: 6)
Cham lai vao bang diéu khién hen gid, s6“1” I,I:,l:,
sé nhap nhay. j\\
Cai dat thoi gian bang céach trugt trén bang o
diéu khién (vi du: 9). S6 vy
Thai gian cai dat hién tai la 96 phut.
Sau khi thai gian dugc cai dat, man hinh sé
hién thi thoi gian con lai va dén bao hen gis l_-l l:
nhap nhay trong 5 giay. i
Khi hét thai gian hen gid nau, viing niu tuong -
Ung sé ty dong tat. ,' " ,' ,’
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Luuy:

1) Vung nau khac sé tiép tuc hoat ddng néu ching da dugc bat trudc do.

2) D6i véi cai dat hen gid tiing ving, sau khi thai gian dugc cai dat, man hinh
hién thi bép dugc hen gid sé xuat hién dau cham “ &..

3) Khi ban muén cai dat thai gian cho nhiéu viing ndu cing mot ldc, man hinh
hién thi cac vuing nau lién quan sé xuat hién dau cham nhédp nhay tuong ting
vGi vling nau.

Vidu: _
Thai gian cai dat1a 15 phat: 15

Thai gian cai dit 1a 45 phat: 5

Ly

4) Khi hét thai gian hen gigd, viing tuong tng sé tat. Man hinh sé hién thi thoi
gian nhoé nhat clia vung ndu con lai tiép theo va ddu cham clia vung tuong
ing sé nhap nhay.

@ Chuc néng tam diing .
- Khi cac viing nau dang chay, cham vao nat “ M “ | tat cd cdc man hinh sé
hiénthi “ /! “ vanging lamnéng. .
- Tai thoi diém nay, chi cé thé chon “HL“ v » @ «

-Cham “ P “ |4n nira dé tr3 vé cai dit ban dau, cac ving nau tiép tuc hoat
dong.

@ Chucning tu dong tit an toan
Chuic ndng tu dong tat la chiic nang an toan gidip bao vé va tang tudi tho cho
bép. Khi bép dang hoat déng, néu ban dé quén bép, bép sé tu dong tit sau 1
khoang thoi gian nhat dinh tuy thudc vao muc cdéng suat ma bép dang nau.
Cu thé nhu bén duéi:

Muic cong suat Gittam |1 2 |3 |4 |5 |6 [7 |8 |9
Thai gian bép hoat | 8 8 |8 |8 |4 |4 |4 |2 |2 |2
dong (gid)

Khi nhac néi ra khéi mat bép, bép sé ngung hoat dong va tu dong tat sau 2
phut, néu khong dét néi tré lai.
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HUGNG DAN CHON NOI PHU HOP (d3i v6i bép tu)

N6i/chdo bang thép, sit trang men, thép khdng gi, cac loai chdo/néi day phang,.
Hiéu suat tét nhat vai dudng kinh day tir 20 cm trg 1én.

Dé nghi st dung néi/chdo c6 day phang va noi c6 thé st dung vaéi bép tur.

‘

Trudng hop néi khong phu hgp, sé nghe am thanh “bip bip” bao hiéu. Ban c6 thé
kiém tra n6i hién tai c6 thé sirdung véi bép tir hay khéng bang cach dat nam cham
gan day n6i, néu nam cham hat, néi dé c6 thé sir dung bép tur.

Luu y: Tranh kéo |é xoong néi trén mat bép vi ¢ thé lam xudc hodc m& mau sac
bé mat kinh.

I

Cdnh bdo:

- Khéng ddt néi réng lén bép dé tranh hu' néi hay nguy hiém gdy chdy.

- Han ché sir dung nhitng néi chdo nhém cé6 déng thém dé bat tir (hinh du'éi)
nhdm kéo dai tudi tho bép




CACH VE SINH VA BAO TRi

Lau sach bép sau méi lan st dung. Chi st dung n6i ndu c6 day sach.

@ Rut dién ra cha cho dén khi b&p ngudi méi vé sinh.

@ Vé sinh mat bép:
Dung vai mém cho cac vét ban nhe (dau van tay, vét dé, roi vai cla thuc an
trén mat bép).
Vi vét dau ma, bui, thi st dung vai dm véi xa béng, nudc riia chén c6 chat tay nhe.
Khéng st dung hoi nudc dé lam sach.
Khéng st dung cac san pham lam sach c6 chia chat tdy an mon hodc st dung
miéng kim loai dé lau chui vi sé lam cho mat kinh tray xudc.

© Khong vé sinh bép béng cach nhing tryc tiép vao nudc hay chat 16ng khac vi
sé khéng an toan.

@ Bui va chit do sé bam vao trong khe théng gid, vé sinh bang ban chai mém
hoac tam bong cotton mét cach thudng xuyén.

© Dé dam bao an toan cho bép, phich cdm phai tiép xtc véi & cdm dién.

@ Khong giat day dién ra khi bép dang hoat dong. Dé ting tudi tho clia bép, nén
tat bép bang cach cham phim Tat/M& trudc, sau dé mai rat dién ra.

@ Dé kéo dai tudi tho clia bép, khéng nén rut day dién ra ngay sau khi quat
ngung chay, vi sau khi tat bép, quat van hoat dong dé lam ngudi bép.

CANH BAO! Nguy co gay hu hai cho bép.

« Vé sinh bép thudng xuyén dé tranh hu héng cho bé mat bép.

- Khéng st dung dung cu vé sinh bang hoi nudc dé vé sinh bép.

- Lau sach bép bang mét miéng vai mém dm. Chi si dung céc chat tdy rdra trung
tinh. Khéng dung cac chat tdy rlra c6 tinh bao mon cao, cac miéng lau chui cing,
dung méi hodc cac dung cu bang kim loai dé vé sinh bép, sé lam cho mat kinh
tray xudc.
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SU €O VA CACH KHAC PHUC

Cac trudng hop nhu bén dudi khéng c6 nghia la san pham bi hu, vui long tu kiém
tra truéc khi mang san pham di stta chiia.

sU co

NGUYEN NHAN

CACH KIEM TRA / KHAC PHUC

Khong bat dugc bép

Khong co nguén dién

Dam bao bép tir dugc két noi véi
nguén dién va bép da dugc bat.
Kiém tra xem c6 dién khéng,
mat dién trong nha hodc khu
vuc cla ban. Néu da kiém tra
moi thur va su ¢6 van tiép dién,
hay goi cho ky thuat vién.

Cac biéu tuong chuic
nang khéng thé diéu
khién dugc

Chic nang khéa an
toan dang dugc mé

Kiém tra bép c6 dang & ché do
khoa an toan hay khong? Hay
mé& khoa trudc khi thao tac

Cac biéu tuong chuc
nang kho diéu khién

Dadm bao rang khu vuc diéu
khién cam tng kho rao, khong
bi u6t nudc. Diéu khién bang
cach cham nhe, khong can phai
nhan.

Nghe thay tiéng lach
cach khi dang ndu

Cau tao clia day noéi
(nhe hoac két cau bai
nhiéu thanh phan
hodc day noi bi uét
nuégc

Am thanh nay khéng phai la 16i.

Bé&p tlr tao ra tiéng 6n
nho khi st dung & ché
dd nhiét cao.

Diéu nay la do cong
nghé ndu an cam tng
hodc quat giai nhiét

Diéu nay la binh thudng, nhung
ti€éng On sé gidam b6t hodc bién
mat hoan toan khi ban gidm
céng suat bép

Tiéng 6n cla quat
phat ra tur bép tu.

Quat lam mat duoc
tich hop trong bép tu
clia ban da hoat dong
dé lam mat. N6 c6 thé
ti€p tuc chay ngay ca
khi ban da tat bép tu.

Van dé nay khong phai la 16i.
Khong ngat ngudn dién cua
bép tur khi quat con dang chay.
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Dung cu nau khong
néng va béo 16i trén
man hinh.

Bép tu khong phat
hién dung cu ndu vi
né khéng thich hgp
cho bép tu. hodc no
qua nhd so véi vung
nau hoac khong dung
tam cla bép.

S dung dung cu nau phu hop
vGi bép ti. Xem phan 'Chon
dung cu ndu an phu hgp.

Bé&p tU hodc vung ndu
tu tdt dot ngdt, am
bao phat ra va ma 16i
hién thi (thudng xen
ké véi moét hoac hai
chit s6 trén man hinh
hen gi& nau).

L&i ky thuat

Lién hé tram bao hanh gan nhat
dé stra chira.

Man hinh hién thj F1-
Fé6

Cam bién nhiét do bi
héng

Lién hé vdi cac tram bao hanh
gan nhat dé stra chlra

Man hinh hién thij F9-
FA

Cam bién nhiét do
cla IGBT bi héng

Lién hé vdi cac tram bao hanh
gan nhat dé stra chlra

Man hinh hién thj FC

Su c6 két néi gila
bang hién thi va bang
chinh

Lién hé vdi cac tram bao hanh
gan nhat dé stra chira

Man hinh hién thi E1
hodc E2

Hiéu dién thé dau
vao qua cao hodc qua
thap.

Kiém tra nguén dién hodc doi
cho dién ap tang hay giam tré
lai

Man hinh hién thj E3
hoac E4

Nhiét &6 mat kinh clia
cac vung nau qua cao

Cho nhiét do trén mat kinh cla
bép nguodi dan.

Cham vao biéu tugng “Bat/ Tat”
dé khai dong lai.

Man hinh hién thi E5

IGBT cla bép qua
nhiét.

Ch& ngudi dan. Cham vao biéu
tugng “Bat/ Tat” dé khéi dong
lai.

Kiém tra quat c6 hoat déng
khong dé thay thé

Néu bép van khong hoat dong sau khi tu kiém tra, phai lap tuc lién hé véi tram bao
hanh gan nhat. Khéng tu' y thao 13p sdn pham, néu khéng chung téi khéng chiu

trach nhiém bao hanh.
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HUGNG DAN LAP DAT

« Bép tu khi hoat déng, cac linh kién bén trong bép sinh ra mét lugng nhiét nhat
dinh, lugng nhiét nay sé thoat ra bén hong bép va dudi day bép. Yéu cau quan
trong khi l3p dat la phan day bép va bén hong phai dugc thong thoang, giai
nhiét tot.

- B& mat bép va keo déan st dung dé 13p dat bép phai la nguyén liéu chiu nhiét.

« Khi ldp dat, phai dam bao khu vuc duéi bép va phia sau dugc thoang khi giup
bép hoat déng hiéu qua hon.

- Bé mat dé 13p dat phai dugc lam bang chat liéu chiu nhiét. Mat bép (bang da,
g6, ....) phai dugc khoét theo dung kich thudc mat duéi ctia bép. Khéng khoét
16 dat bép I6n hon 100mm theo méi chiéu ctia day bép, néu I6n hon 100mm sé
dan tGi mat kinh tré thanh diém chiu luc gay bé mat bép.

« Sau khi dat bé&p vao vi tri, phai cé dinh bép véi mat ban da dé chéng xé dich.

- Khéng l3dp dat cac thiét bi khac trong ban kinh 50cm gan bé mat bép va phia
trén bé mat bép.

NOI DIEN

Bat ky thay déi nao vé két néi dién can dugc thuc hién bsi ngudi cé trinh do
chuyén mon ky thuat.

Dé dam béo an toan, cac bép nén dugc ti€p dat. Chang toi khuyén ngudi su
dung & dién véi hé théng 6 tiép dat dugc Idp dat an toan tai nha. Trong trudng
hop co su ¢, su ti€p dat sé han ché rui ro chap dién, chay né bang viéc dan dién
thoét khoi nguén dién hién hanh. Diéu dé cho thay su tach biét kip thaoi khoi
nguén dién sé an toan hon cho ngudi st dung. S dung dién ap cao rat nguy
hiém, c6 thé gay chay hodc moét vai su ¢ khac gay hu hdng. Néu ban chua ro vé
su tiép dat hoac huéng dan vé dién hay lién lac véi chuyén vién hodc ky su ky
thuat dién.

Né&u ban chon khéng it hon 4 vi tri & cd 2 ving nau thi thiét bi c6 thé duoc két
néi truc ti€p véi ngudn dién bang két néi dién mot pha (220-240)V, nhu minh
hoa bén duéi
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« Néu cap bi hong hoac phai thay thé, viéc van hanh phai dugc thuc hién béi dai

ly sau ban hang véi dung cu chuyén dung dé tranh tai nan.

« Néu thiét bi dugc két noi truc tiép véi ngudn dién thi phai lap dat cau dao da
cuc c6 khe hé téi thiéu la 3mm gilia cac diém tiép xuc.
« Nguai lap dat phai dam bao da thuc hién két noi dién chinh xac va tuan thi cac
quy dinh an toan.

« Cap khéng dugc uén cong hodc nén.

- Cap phai dugc kiém tra thudng xuyén va chi dugc thay thé béi ky thuat vién
dugc ay quyén.
Chu y: Khéng tiép xdc bé mat day va day ngudn clia bép sau khi lap dat.

DAN GIOANG BEP

- Lam sach ban bép quanh khu vuc dét bép.
« Dén dai gioang cé 1 méat dinh vao mat trong clia bép doc theo mat ngoai clia
kinh. Khong kéo dan gioang bép. Luu y dan sao cho 2 dau cla dai giodang nam
& gitta ctia 1 canh bén clia bép. Chura lai 2 - 3 mm khi cdt dai gioang. An 2 dau
clia dai gioang vdi nhau.

« Kich thudc l3p dat

> i F
Mini.3mm
L(mm) | Wimm) | Himm) | D(mm) | A(mm) | B(mm) | X(mm) | F(mm)
560 490 50 3
590 520 60 56 +2 +2 - -
-0 0 minimum | minimum
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Dam bao khoang céch t8i thiu tir mat bép téi ké td bép hodc may hut mui la 76cm.

4

AY

/)

ji

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

Pudng khdng | Budng khdéng khi

760 | 50 (T6ithi€u) | 20 (T6i thidu) Khi vao ra’5 mm

Nhiing luu y khi lap dat:

« Qua trinh 1ap dat phai dugc thuc hién bgi nhan vién ky thuat da qua dao tao.

« Khéng nén 1ap dat bép truc tiép phia trén may ria chén, tu lanh, 16 vi séng,
[0 nuéng.

« Bé mat ap dat phai dugc lam bang chat liéu chiu nhiét.

Diéu chinh vi tri khung

- C6 dinh bép trén bé mat bang cach van 4 gia d6 & dudi cung ctia bép (xem hinh)
sau khi lap dat.

- Diéu chinh vi tri gia d& dé€ phu hop vai dé day mat ban khac nhau.
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BAO VE MOI TRUONG

Hay bado vé méi truong clia ban! Ton trong quy dinh cla dia phuong:
hay dem nhimng thiét bi dién khong st dung nita dén nhiing nai thu
gom phu hgp dé téi ché.
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SlueStone® ﬂ

USER MANUAL

MULTI-ZONE BURNER
Induction Cooker

Always keep manual for your safety C € EM(
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® Standard Compliance
BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.
BlueStone products and associated accessories intended for
professional, industrial-process under CE (The European Conformity),
have been successfully tested on areas: sampling test, assembling
test and lot test.

® Industrial design
BlueStone provides products with industrial design and color variations
offering a broad range of possibilities for customers. Through the
experienced designers and technicians, BlueStone design has highly
reliable solutions so the customers are assured of quality designed
systems that meet stringent industry and international compliance
regulations.

® After sales service
After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with a
2 years guaranteed warranty that help our end user feel at ease.




SAFETY CAUTIONS

Before the installation and use of the appliance, carefully read the suplied
instructions. The manufacturer is not responsible if an incorrectinstallation anduse
causes injureies and damages. Always keep the instructions with the appliance for
future reference.

» CHILDREN AND VULNERABLE PEOPLE SAFETY

WARNING!

- Do not let persons, children included, with reduced physical sensory, reduced
mental functions or lack of experience and knowledge use the appliance. They
must have supervision or instruction for the operation of the appliance by a
person who is responsible for their safety

- Do not let children play with the appliance.

- Keep all packaging away from children. we recommend that you activate child
safety device

> INSTALLATION

WARNING! Only a qualified person must install this appliance.

« Remove all the packaging.

« Do not install or use a damaged appliance.

« Keep the minimum distance from the other appliances and unit.

« Always be careful when you move appliance because it is heavy. Always wear
safety gloves.

« Protect the bottom of the appliance from steam and moisture.

- Do notinstall the appliance adjacent to a door or under a window. This prevents
hot cookware to fall from the appliance when the door or the window is opened.

- If the appliance is installed above drawers make sure that the space, between
the bottom of the appliance and the upper drawer, is sufficient for air circulation.

« Make sure that the ventilation space of 100 mm, between the worktop and the
front of the below unit, is free. The warranty does not cover damages caused by
the lack of an adequate ventilation space.

« The bottom of the appliance can get hot. We recommend to install a non-combus
tile separation panel under the appliance to prevent access to the bottom.

» CONNECT THE POWER SUPPLY
WARNING! Risk of fire and electrical shock.

* Electrical connections should be made by someone with technical expertise. If
the connection is not good, there is a risk of fire, explosion or electric shock.

* Before connecting the stove to the power source, carefully check the following:
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1. Is the electrical wiring system in the house suitable for the power source from
the kitchen?

2. Voltage corresponding to the value written on the technical specifications (if
1-phase 2-wire is (220-240)V, 3-phase power is (380-415)V

3. The power supply cable must withstand the specified load as shown on the
product specifications
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- To connect the stove to the power source, do not use additional converters,
reducers, timers... or other control devices because they may cause a fire or
explosion.

« The power cable must not touch any hot parts and must be located so that its
temperature does not exceed 75°C at any point.

« Check & make sure your home’s electrical wiring is suitable and no other changes
are needed.

« Must turn off the power before proceeding with wiring to connect to the stove

- Make sure the stove is installed properly.

«You should use CB (Aptomat) for safety and more convenient use.

« Do not let the power cord become tangled or twisted.

«You should use clamps or clips to secure the power cord to protect it from damage.

« Make sure the power cord is not damaged. In case the power cord is damaged,
contact a service station or electrical engineer for advice on replacing a new
power cord.

+ Only use current protection devices such as fuses (types that can be removed
from the fuse socket), circuit breakers, circuit breakers (CB).

- Comply with the electrical connection diagram, otherwise it may cause a fire,
explosion, or damage to the stove.

- Comply with electrical safety regulations




SPECIFICATION
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> USE

WARNING! Risk of injury, burns or electric shock.

« Caution! The surface temperature exceeds 95°C. To avoid a hazard, underbench
access must be restricted.

« Use this appliance in a household environment.

« Do not change the specification of this appliance.

« Do not use an external timer or a separate remote-control system to operate the
appliance.

+ Do not let the appliance stay unattended during operation.

+ Do not operate the appliance with wet hands or when it has contact with water.

+ Do not put cutlery or saucepan lids on the cooking zones. They can become hot

- Set the cooking zone to “off” after each use.

- Do not use the appliance as a work surface or as a storage surface.

- If there is a crack on the surface, disconnect power supply to prevent the
electrical shock.

+ User with a pacemaker must keep a distance from the induction cooking zones
when the appli- ance is in operation.

WARNING! Risk of fire or explosion.

- Fats and oil when heated can release flammable vapours. Keep flames or heat-
ed objects away from fats and oils when you cook with them.

+ Do not put flammable products or items that are wet with flammable products
in, near or on the appliance.

WARNING! Risk of damage to the appliance.

+ Do not keep hot cookware on the control panel.

+ Do not let cookware to boil dry.

+ Be careful not let objects or cookware fall on the appliance. The surface can be
damaged.

+ Do not activate the cooking zones with empty cookware or without cookware.

+ Do not put aluminium foil on the appliance.

« Cookware made of cast iron, aluminium or with a damaged bottom can cause
scratches on the glass ceramic. Always lift these objects up when you have to
move them on the cooking surface

Model Voltage Power | Installation Product Weight
Dimension Dimension
(220-240) V 560x490x100 | 590x520x60

ICB-6869 | 50/60 Hz 7200 W (mm) (mm) 14.8 kg
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GENERAL DESCRIPTION

| Model: ICB-6869

—_

Max. 1800/3000 W zone
Max. 1800/3000 W zone 1
Max. 1800/3000 W zone
Max. 1800/3000 W zone

Free induction zone.
3000/4000 W

Free induction zone. 5
3000/4000 W

7. | Glass plate

wv

A wN

o

8. | Control panel

CONTROL PANEL

3 2 6 1 7 2 4 5
1. Power/ Timer slider touch control 5. ON/ OFF control
2. Heating zone selection controls 6. Keep warm control
3. Pause control 7. Booster control

4. Keylock control

INSTRUCTION FOR USE

@ Attention before using:
Only use cookware with a base suitable for induction cooker (please refer as
the page 38)
Place the pan with food on the center of cooking zone.
Note:
Clean the water, oil or other dirt on the pan before placing it on the appliance.
Please do not place an empty pot on the appliance to avoid any demage
or danger.
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9 Start cooking

ouch the ON/OFF control. After power on,

the buzzer beeps once, timer control show — =

“00" heating zone selection controls show @

“Z "or " "or " M "indicating that —

the induction hob has entered the state of

standby mode.

Place a suitable pan on the cooking zone

that you wish to use. 2

Touching thfe heating zone selection contrgl N '—, P

and an indicator where you touched will - -

flash. < ,-, N
FLrrrm

Adjust heat setting by touching the slider fEng<tng it

control. Frrrem

gidm cong suat
Note:
- Make sure the bottom of the pan and the surface of cooking zone are clean
and dry.

- If you do not choose a heating setting within 1 minute, the appliance will
switch of automatically. You will need to start again at step 1.

- You can modify the heating setting at any time during cooking.

- If the display “ U< v fashes alternately with the heat setting, this mean
that:
+ You have not placed a pan on the correct cooking zone
+ The pan you are using is not suitable for induction cooker
+ The pan is too small or not properly centered on the cooking zone.

- The display will automatically turn off after 1 minutes if no suitable pan is
placed on it.
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© Finish cooking:

Touching the heating zone selection
control that you wish to switch off.
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Turn the cooking zone off by touching the
slider to the left. Make sure the display
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shows “0".
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Turn the whole cooktop off by touching
the ON/OFF control.

Beware of hot surfaces

“H"will show which cooking zoneis hot to ' '
touch. It will disappear when the surface S
has cooled down to a safe temperature. ' '
It can also be used as an energy saving

function if you want to heat further pans,
use the hotplate that is still hot.

e Booster function:
This is a special function of this appliance that enhances the power to max

level by only one operation.

Activate the boost function

i
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Touching the heating zone selection
control.

Touching the boost control “B “ thezone
indicator show “b” and the power reach
Max.
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Cancel the Boost function

Touching the heating zone selection
control that you wish to cancel the boost
function

a: Touching the boost control “ B “then
the cooking zone will revert to its original
setting.

OR

b: Touching the slider control, then the
cooking zone will revert to the level you
select.

-
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Note:
- The function can work in all cooking zones

« The cooking zone returns to its original setting after 5 minutes.

+ As the boost function of 1st cooking zone is activated, the 2nd cooking zone is

limited under level 2 automatically. Vice versa.

- If the original heat setting equals 0, it will return to 9 after 5 minutes.

© Flexible Area

- This area can be used as a single zone or as two different zones, accordingly

to the cooking needs anytime.

- Flexible area is made of two independent inductors that can be controlled
separately. When working as a single zone, a cookware is moved from one
zone to the other one within the flexible area keeping the same power level
of the zone where the cookware originally was placed, and the part that is

not covered by cookware is automatically switched off.
- Examples of good pot placement and bad pot placement:
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As big zone

To activate the flexible area as a single big -
zone, simply press the dedicated keys. -

The power setting works as any other normal area.

If the pot is moved from the front to the rear part (or vice versa), the flexible
area detects automatically the new position, keeping the same power.

To add a further pot, press again the dedicated keys, in order to detect the
cookware.

As two independent zones

To use the flexible area as two different ,- ]
zones with different power settings, press (‘k\
the dedicated keys.

@ Keep warm function
You can use this function to keep the food warm.
This function can work in any cooking zone.

Activate the Keep warm function

Touching the heating zone selection I
control.

H " m " W ,
Touching the keep warm control “ ® “ the -

zone indicator show “I

Cancel the keep warm function

control.

Touching the heating zone selection '(5\\

Touching the slider control, then the FEEETHmm

cooking zone will revert to the level you
select.




children turn the cooking zone accidentally)

When the controls are locked, all the control except the ON/OFF control are

disable
« Lock the Control:

- Touch and hold the lock control icon “ & “ for about 3-5 seconds on the

control panel

- The timer indicator will show “Lo”
« Unlock the Control:

- Touch and hold the lock control icon
control panel

"

Note: When the hob is in the lock mode, all the controls are disable except
the ON/OFF ” © “. you can always turn the induction hob off with the ON/
OFF“ ® “ control in an emergency, but you shall unlock the hob first in the

next operation.

© Timer control

The maximum of timer is 99 mins.
You can use the timer in two different ways:
« Timer in whole cooking zone:

This function help you can set timer for three cooking zone in the same time

by one operation.
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@ Locking the Controls:
You can lock the controls to prevent unintended use (for example, your

E “ for about 3-5 seconds on the

Make sure the cooktop is turned on.
Note: you can use the minute minder even if
you're not selecting any cooking zone.

ul

Touch timer control “L o “ the“10” will show
in the timer display where touched and the “0”
flashes.
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Set the time by touching the slider control.
(e.g.6)
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Touch timer control again, the “1” will flash.
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(e.9.9), now the timer you set is 96 minutes.

Set the time by touching the slider control 95 1 IMI“

Buzzer will beep for 30 seconds and the timer

indicator shows” - -“ when the setting time " " ,' "
finished -
e Timer in each cooking zone:
Each cooking area can be individually timed.
Set one zone '-

ul

Touching the heating zone “ Lo “selection
control that you want to set the timer for.

75

Touch timer control “Lo “, the 10" will show ,’E,’ 'E
in the timer display and the “0” flashes.
-
Set the time by touching the slider control. o LEEpnnm
(e.g.6)
Y iy
/, ~N

Touch timer control again, the “1” will flash.

7:':

(e.9.9), now the timer you set is 96 minutes

-
Set the time by touching the slider control S0 11 'M'"

When the time is set, it will begin to count

down immediately. The display will show the (N
remaining time and the timer indicator flash B
for 5 seconds.

When cooking timer expires, the 117
corresponding cooking zone will be switched NN

off automatically.




ENGLISH

Note:
1.The red dot next to power level indicator will illuminate indicating that zone

is selected
2. Other cooking zone will keep operating if they are turned on previously * &...”

3) The steps for setting more zones are similar to the steps of setting one zone
Example: B
The timer you setis 15 minutes: 15 ..
The timer you set is 45 minutes: H

5
4) When you set the time for several cooking zones simultaneously, decimal
dots of the relevant cooking zones are on. The minute display shows the min.

timer. The dot of the corresponding zone flashes:

[

@ Using the stop and go control _
-When the cooking zones are running touch “Ml “ | the control, all the

displays will show” {! “ and stop heating.
- At this moment only “Bll “ and “ ® “ control can be operated

-Touch “BII “ again, the displays show the original setting, and the cooking

zones keep on heating.

@ Auto shutdown
Auto shut down is a safety protection and extend the life-time for your

appliance.
When the appliance operate at one power level continuously for a long time,

it will switch off automatically. Please refer as below table for more details:

Power level Keep 1 2 |3 |4 |5 |6 |7 |8 |9
warm

Default working 8 8 |8 |8 (4 |4 |4 |2 |2 |2

timer (hour)

When the pot is removed, the appliance can stop heating immediately and
switch off after 2 minutes, if you do not place plan on the cooking zone

again.
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SUITABLE COOKWARE (for Induction cooker)

Steel, enameled iron, stainless steel, flat-bottom pan/pots. The highest effi-
ciency is the diameter of pan/pot shoud be more than 20cm.

You can check whether your pan/pots is suitable by carrying out a magnet
test. Move the magnet towards the base of pan/pots. If it is attracted, the pan/
pots is suitable for induction.

7
Y

If you do not have a magnet, put some water in the pan/pots you have. There
will be “Bibi” if pan/pots is unsuitable.
Do not slide the pan/pots on the glass plate; they may scratch the plass.

I

Note

Don't put empty pan/pots in the heating plate to
avoid the danger or explosion.

Don't use the bottom of pots and pans (as the
picture) for increase product life

CLEANING AND MAINTENANCE

Clean the appliance after each use. Always use cookware with clean
bottom

ﬂ Remove the power plug prior to clean the appliance. Do not clean it until the
surface cools down.
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@ Glass plate, panel and shell:

- Solf cloth for sligh stain (fingerprints, marks, stains left by food or non-sug-
ary spillover on the glass).

« Use a clean damp cloth with neutral detergent to clean the grease, dirt, blot.
« Use sponge or non-metal brush to clean the glass plate.
Do not clean this appliance by immersing into water or other liquid.

Dust and dirt would remain on the gas vent, please clean it by brush or cotton
stick regularly.

To protect this appliance, be sure to have a good contact between plug and
socket before using.

Do not pull the power cord directly during operation. To extend the appliance’s
using life, touch the “ON/OFF”icon first, then pull out the power cord.

In order to make operating time longer, it should not plug out once the fan
stops working because it still works for cooling the plate.

> CARE AND CLEANING

WARNING! Risk of damage to the appliance.
« Cleanregularly the appliance to prevent the deterioration of the surface material.

© ®© 00

» Do not use water spray and steam to clean the appliance.

« Clean the appliance with a moist soft cloth. Only use neutal detergents. Do not
use abrasive products, abrasive cleaning pads, solvents or metal objects.

TROUBLE SHOOTING

The case below do not mean the appliance break down, please check by yourself
before sending to repair.

MALFUNCTION REASON INSPECTION
The induction  hob | No power. Make sure the induction hob is
cannot be turned on. connected to the power supply

and that it is switched on.
Check whether there is a power
outage in your home or area.
If you've checked everything
and the problem persists, call a
qualifiedmtechnician.

The touch controls are | The controls are Unlock the controls. See
unresponsive. locked. section ‘Using your induction
cooktop’ for instructions.
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The touch controls are
difficult to operate.

Make sure the touch control areais
dry and use the ball of your finger
when touching the controls.

Some pans make
crackling or clicking
noises.

This may be
caused by the
construction of
your cookware
(layers of different
metals vibrating

This is normal for cookware and
does not indicate a fault

differently).
The induction hob makes | This is caused by | This is normal, but the noise
a low humming noise | the technology should quieten down or
when used on a high | of induction disappear completely when you
heat setting. cooking. decrease the heat setting.

Fan noise coming from
the induction hob.

A cooling fan
built into your
induction hob
has come on

to prevent the
electronics from
overheating. It
may continue to
run even after
you've turned the
induction hob off.

This is normal and needs no
action. Do not switch the power
to the induction hob off at the
wall while the fan is running.

Pans do not become
hot and appears in the
display.

The induction hob
cannot detect

the pan because
itis not suitable
for induction
cooking.

The induction hob
cannot detect

the pan because
it is too small for
the cooking zone
or not properly
centred on it.

Use cookware suitable for
induction cooking. See section
‘Choosing the right cookware',

Centre the pan and make sure
that its base matches the size of
the cooking zone.
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The induction hob or a
cooking zone has turned
itself off unexpectedly,
a tone sounds and an
error code is displayed
(typically alternating
with one or two digits
in the cooking timer
display).

Technical fault.

Please note down the error
letters and numbers, switch
the power to the induction hob
off at the wall, and contact a
qualified technician.

Display shows F1-F6

Temperature
sensor failure

Contact the nearest service
station

Display shows F9-FA

Temperature
sensor of the IGBT
failure.

Contact the nearest service
station

Display shows FC

The connection
between the
display board and
the main board

is fail

Contact the nearest service
station

Display shows E1 or E2

Abnormal supply
voltage

Check the power supply or wait
for the voltage to rise or fall
again

Display shows E3 or E4 Temperature Please restart after theinduction
sensor of the hob cools down.
ceramic glass
plate Is high

Display shows E5 Temperature Please restart after theinduction

sensor of the IGBT
Is high

hob cools down.

If it is still not working after the inspection by yourself, please immediately contact
our service points, do not apart the unit by yourself or our company is out of

responsibility.

DO NOT TRY TO ADJUST OR REPAIR THIS APPLIANCE BY YOURSELF.
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INSTALLATION

- Any alterations must only be made by a qualified electrician.

- Thisappliance must be grounded. Itis equipped with a cord having agrounding
wire with a grounding plug. It must be plugged into a wall receptacle that
is properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risks of electric shock by providing an escape wire for the
electric current. It is recommended that the separate circuit serving only the
appliance be provided. High voltage appliance is dangerous and may results
in a fire or other accidents.

- If you select no less than 4 positions in both cooking zones, the appliance
can be connected directly to the mains using a single-phase (220-240)V
connection, as shown below.
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- If the cable is damaged or to be replaced, the operation must be carried out the
by after-sale agent with dedicated tools to avoid any accidents.

- If the appliance is being connected directly to the mains an omnipolar circuit-
breaker must be installed with a minimum opening of 3mm between contacts.
- The installer must ensure that the correct electrical connection has been made
and that it is compliant with safety regulations.

« The cable must not be bent or compressed.

« The cable must be checked regularly and replaced by authorised technicians
only.

Note: The bottom surface and the power cord of the hob are not accessible after
installation.
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ELECTRICAL CONNECTION

« WARNING! Risk of fire and electrical shock.

« All electrical connections must be made by a qualified electrician.

- Before connecting the hob to the mains power supply, check that:

+ 1.The domestic wiring system is suitable for the power drawn by the hob.
+ 2.The voltage corresponds to the value given in the rating plate

+ 3. The power supply cable sections can withstand the load specified on the
rating plate.

 To connect the hob to the mains power supply, do not use adapters, reducers,
or branching devices, as they can cause overheating and fire.

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

« Check with an electrician whether the domestic wiring system is suitable
without alterations.

- Before every wiring make sure the main terminal of the appliance is not live.
» Make sure the appliance is installed correctly.

« Make sure that a shock protection is installed.

- Do not let the electricity bounds tangle. Use a strain relief clamp on cable

+ Use the correct mains cable.

« Make sure not to cause damage to the mains plug and to the mains cable.
Contact the Service or an electrician to change a damaged mains cable.

+ Use only correct isolation devices: line protecting cut-outs, fuses (screw type
- fuses removed from the holder), earth leakage trips and contractors.

« Follow connection schematic.

« Observe electrical safety rules.

STICKING ON THE SEAL
+ Clean the worktop around the cutout area.

« Stick the single-sided adhesive sealing tape on the underside of the hob
around the outside egde ensuring that it is not stretched. The two ends of the
tape shoould join in the middle of one side. After trimming the tape (allow it
to overlap by 2-3mm), press the two ends together.
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Cut out the work surface according to the sizes show in the drawing.

-« F
Mini.3mm

L(mm) | W(mm) | Himm) | D(mm) | A(mm) B(mm) X(mm) F(mm)

560 490 50 3
590 520 60 56 +2 +2 - .
0 0 minimum | minimum

Under any circumstances, make sure this appliance is well ventilated and the air
inlet and outlet are not blocked.

The safety distance between the hotplate and the cupboard above the hotplate
(such as range hood, shelves,..) should be at least 76cm.

palliFz

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

760 50 min 20 min Air intake Air exit 5 mm




- This appliance must be installed by the manufacturer, its service agent or similarly
qualified person in order to avoid a hazard.
- Do notinstall the appliance above the dish-washing machine, fridge, microwave,

oven...
- The work surface need to made from heat-resistant.

Adjusting the bracket position

- Fix the hob on the work surface by screw 4 brackets on the bottom of hob(see
picture) after installation.

- Adjust the bracket position to suit for different table top thickness.

TABLE TABLE

Vi
BRACKET Ai \ BRACKET & §
4 4

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!
Please remember to respect the local regulations: hard in the non-
[

working electrical equipments to an appropriate waste disposal
center.






