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HUGNG DAN DANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang cé thé dang ky Bdo Hanh Dién T
bang mot trong nhirng cach duéi day:
| Céch 1:Kich hoat bang tin nhan SMS
Soan tin nhén theo ct phép:
TARA (khodng cach) Sé Seri may (khodng cach) Ho va tén khach hang viét khéng dau
B GUi dén Téng dai 6089 (cudc phi 1,000d/tin nhén).
Tin nhdn xdc nhdn kich hoat thanh cong sé dugc gdilai ngay sau khi khdch hang gdi tin
nhdn kich hoat bdo hanh sén phdm.
* Kiém tra bao hanh: Soan tin nhin gui dén Téng dai 6089 theo cl phép:
TARA (khodng cach) S6 Seri may
| Céch 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 ing dung:

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat bao
hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day du théng 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

Truy cap vao trang website www.bluestone.com.vn.

Chon muc Hé trg & Bao hanh trén thanh cong cu.

H Tim va chon muc Pang ky bao hanh dién tu.

Sau khi dién day dd thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Clra s6 xdc nhan kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.

Théc mac vui long lién hé Trung Tam Bao Hanh BlueStone dé dugc hé tro:
Q T6ng dai hé trg khach hang: 1800.54.54.94
% Email: 1800545494 @tara.com.vn

CANH BAO AN TOAN

Truéc khi l3p dat san pham va st dung lan dau tién, vui long doc ky cac hudng
dan st dung. Nha san xuat sé ti chéi bao hanh va khong chiu trach nhiém cho cac
thuong tén hodac thiét hai gay ra bai viéc 1ap dat hoac st dung san pham khéng
dung cach.

Vui long luén gitt huéng dan st dung nay dé tién tham khao vé sau.

» ANTOAN CHO TRE NHO VA NGUGI KHUYET TAT

CANH BAO!

- Khéng dé ngudi bi han ché vé kha nang thé chat, cdm giac hoac tri 6¢, hoac it
kinh nghiém va kién thuc (ké ca tré nho) str dung bép, trir khi ho dugc tréng nom
hoac dugc huéng dan cach st dung bép bdi ngudi giam hé va chiu trach nhiém
cho su an toan cla ho.

- Khéng dé tré nhé dua nghich véi bép.

- Phai dam bao cac bao bi ctia bép & ngoai tam vdi clia tré nho.

« Nén kich hoat khoa an toan tré em khi ma bép.

» LAP DAT BEP

CANH BAO! Viéc 1ap dat bép phai duoc thuc hién bdi ngudi ¢é trinh d6 chuyén

mon ky thuat. Nhing luu y khi lap dat bép:

+ GG bo toan bo bao bi ctia bép, khuyén khich gitr lai cac phu kién, 6¢ vit di kém
(néu co).

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

- Gilr khodng cach an toan gita bép va cac thiét bi gia dung khac.

- Can can trong khi di chuyén bép, tranh va quet lam v&, mé mat kinh. Déng thdi,
nén deo gang tay bao ho khi di chuyén bép dé dam bao an toan.

« Nén lau chui day néi/chao va mat bép trudc va sau khi st dung dé tranh vét ban
lau ngay lam da, 6 mat bép.

- Khéng dat bép & gan clta ra vao hodc dudi clia s6 dé tranh lam d6é néi ndu méi khi
m& clfa hodc bép bi ust khi trai mua.

« Néu bép dugc dat trén cac ngan ké, phai dam bao rang khoang cach gitra day
bép va ngan ké bén dudi du cho khéng khi luu théng. Luu y khéng dé vat can che
kin cac khe théng gié vi c6 thé lam bép bi qua nhiét, gay hu hdng bép.

- Day bép c6 thé néng 1én do khong dugc thong thoang. Ban nén 13p mot tam
chan chéng chay bén duéi bép dé an toan hon.

« Dam bao khoang cach gilta day bép va mat trén tdm chan (chong chay) cla ta ké
bép tir 100 mm. Nha san xudt sé khong chiu trach nhiém cac hu hai ctia bép do
su khong théng thodng khi gay nén.

« Thudng xuyén vé sinh khu vuc dat bép, tranh tinh trang con trung chui vao bén
trong bép gay hu héng.




> KET NOI NGUON PIEN

CANH BAO!

- Viéc két néi dién can dugc thuc hién bai ngudi co trinh dé chuyén mén ky thuat.
Néu két ndi khong dung céach sé cé nguy co xay ra chay né hoac chap dién.

« Ngat dién trudc khi tién hanh di day.

- Dam bao réing bép duoc I4p dat dung cach. O dién, phich cdm, CB bi 16ng hoic
khéng phu hgp véi bép c6 thé lam cac bo phan tiép xuc dién néng lén.

« Nén st dung CB d€ tang su an toan va dé tit, ma bép.

- Can luu y khi cdm phich cdm vao & dién va khong dé day dién hoac phich cam
cham vao mat bép hodc néi nau dang nong.

- Khéng dé day dién bi r6i hay xodn vao nhau.

« Nén st dung kep hodc nep cé dinh day dién.

« Nén sirdung day dién phu hop véi cong suat bép. Ngudn dién cho bép phai dam
bdo d0 cong suat, néu khéng cé thé gay ra qua tai, cham, chap, chay né.

- Dam bao rdng phich cadm dién va day dién khéng bi hu hai. Trong trudng hgp day
dién bi hu hai, hay lién hé véi tram bao hanh hoac ky su dién dé dugc tu van thay
thé day dién mai.

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

- Tuan th( so d6 néi dién néu khong cé thé gay ra chay né, hu hdng bép.

« Tuan tha cac quy dinh an toan vé dién.

- D€ ddm bao an toan, bép nén dugc ndi tiép dat. Trong trudng hap 6 su ¢, su
ti€p dat sé han ché rui ro chap dién, chay nd bang viéc dan dién thoat khéi nguén
dién hién hanh, an toan hon cho ngudi st dung.

« Néu ban chua ro vé su tiép dat, vui long lién hé ngudi co trinh d6 chuyén mon ky
thuat dién.

> KHISU DUNG

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

- Nhiét do & day bép c6 thé lén t6i 95°C khi dun nau. D€ tranh bi bdng, can can
than dé khong cham vao mat bép.

- Bép dugc thiét ké dé dung trong gia dinh.

- Khong dugc thay déi cac thong sé ky thuat ctia bép.

- Khéng dugc van hanh bép bang bé hen gid bén ngoai hoac hé théng diéu khién tir xa.

« Luén trong ching bép khi bép dang van hanh.

« Khong van hanh bép khi tay uét hodc khi bép bi dinh nudc.

- Khong dat cac vat bang kim loai nhu dao, kéo, ndp noi...lén viing ndu vi ching cé
thé bi néng lén.

- T4t bép sau méi lan sir dung. Chd cho quat lam mat tat han hay ngat dién (théng
thuong tu 5-10 phat).

PAC TINH KY THUAT

- Khéng dugc st dung bé mat bép lam nai chuan bi hodc cat tri thuc pham.

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

« Néu ngudi van hanh bép dang lap may trg tim, vui long tham khao va lam theo
hudng dan clia bac si truéce khi st dung.

« Néu day dan nguén bi héng thi phai do nha san xuat, dai ly dich vu hoac nhimng
ngudi c6 trinh d6 tuong duong thay thé nham tranh xay ra su 6. Tuyét doi khéng
tu stra chira bép.

« Khong bat bép ndu khi khéng co néi ndu bén trén hodc ndi ndu rong.

CANH BAO! Nguy co chéy né.

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

- Khoéng dat cac san phdm dé chay né hoac cac do6 vat dinh chat dé chay né lén
trén hodc gan bép.

- D& tranh lam hu hai bép hodc dién 4p cao gay giat dién, tuyét déi khéng tu'y
thdo, m&, stra chlia bép.

CANH BAO! Nguy co hu hong bép.

« Khong dat n6i ndu dang nong 1én trén vi tri bang diéu khién.

- Khéng dé noi rong, khéng c6 thuc pham trén bép.

- Khéng lam roi d6 vat khac 1én bép vi ¢ thé hu hai bé mat bép.

- Khong dat gidy bac lén trén mat bép.

« N6i ndu lam tir gang, nhém hodc ndi ndu cé day bi hu hai c6 thé lam tray xuéc
mat kinh. Hay luén nhac thang nhiing loai néi nay khi di chuyén ching trén viing
ndau, khong kéo lé trén mat bép.

Model | Hiéu dién Coéng suat Kich thuéc | Kich thuéc | Khéi

thé lap dat san pham | luong
ICB-6917 | (220 -240)V 3400 W 670x400x100 | 735x435x80 | 8.90 kg
~50Hz (Trai: 2000 W (mm) (mm)

Phai: 2600 W)




MO TA TONG QUAT

| Model: ICB-6917

HUGNG DAN SU DUNG CAC CHU'C NANG

@ chuy truéc khi st dung:

D6i véi bép tu, trude khi st dung bép ban can biét rang bép tir dung tir truong
dé truyén nhiét, nhiét sé dugc truyén truc tiép khi cé su ti€p xuc véi xoong
noi, do d6 xoong ndi ndu phai cé bé mat bang phdng ti€p xuc tao tir tinh (xem
Hudng dan chon néi phu hgp & trang 11).

Dat néi ¢ thuc pham bén trong ngay gilta viing nau bép

Chu y: Lau bén ngoai néi sach, khong dinh nudc truéc khi dat [én bép.
Khéng dat noi rong 1én bép dé tranh hu ndi hay nguy hiém gay chay.

@ Bitdaunau:

Cham nut Tat/M& khoang 2s, sau khi
c6 dién, bép sé phat ra tiéng “bip”, (D
dén sé sang lén, bép da & trang thai

san sang.

BANG DIEU KHIEN

| Model: ICB-6917

Trugt Thanh trugt diéu chinh cong suat/
nhiét do/ thai gian dé khdi dong bép. e TR

3 4 Trugt Thanh trugt diéu chinh céng
suat/ nhiét do/ thoi gian dé lua chon |y
muc cong suat, nhiét dé hoac thoi
gian phu hop.

Chuy:
Khi bép phat ra ti€ng “bip” cting vé&i man hinh hién thi nhap nhay c6 nghia la:

— D mmmm—w———ww, 8 O - N&i khéng dugc dat dung vi tri

5 6

1. Hién thi khoéa an toan

2. Man hinh thai gian

3. Canh bao nhiét d6 cao

4. Hién thi nhiét do6/muc cong suat
5.Khda an toan

- N6i dang st dung khéng tuong thich vai bép
- Budng kinh noéi qua nhé, khong hoan toan nam trong ving bat tu

7 8 9 - Man hinh sé tu dong tat néu sau 1 phut khéng dat néi lén bép
6. Hen gio (3] Ke,t thl.f( na\u: ’

7.Thanh trugt diéu chinh cong suét/ Tat bép bang cach cham vao biéu I
nhiét do/ thai gian tuong Tat/ Mé& O
8.Thay d6i hién thi nhiét do/muic cong suat

9.Tat/ M& @ Chiicning Khéa an toan:

Ban ¢4 thé st dung chic ndng khéa an toan dé ngan nglia cac nguy hiém
khong luong trudc.
- P& kich hoat chiic nang Khéa an toan: Cham va gilt phim —o trén bang

diéu khién.

- D& huly chiic nang Khoa an toan: Cham va gilt phim —o trong khoang 2s.




Luu y: Khi bép dang & trang thai khéa an toan, chi cé phim Tat/Ma& hoat dong.
Ban c6 thé tat bép bang cach cham vao phim “Tat/M&” trong cac trudng hop
khan cap, tuy nhién ching téi khuyén khich nén tat chiic nang Khoa an toan
truéc khi chuyén sang st dung cac chiic nang khac.

6 Chuc nang Hen gio:

Méi viing ndu c6 thé dugc hen gid riéng biét.

Cham vao biéu tugng Hen gid tai 1
bép dang nau. \. )

Trugt Thanh trugt diéu chinh céng
suat/ nhiét do/ thoi gian dé cai dat | I
thai gian theo mong muén.

Cham biéu tuogng Hen Gi& dé bat dau
thai gian ndu. Thoi gian cai dat hen
giG tur 1 dén 480 phut.. \_I)
Khi két thuc qua trinh hen gid, Man

hinh sé xuat hién chr“End” va bép tu
doéng ding hoat dong.

Cham vao biéu tuogng hen gid trong
khodng 2s dé hay ché dé cai dat

thdi gian. _i
Khi thai gian ndu két thic bép sé tu \. )
dong tat.

Khi thoi gian da dugc cai dat, man hinh hién thi thai gian va bat dau dém
ngugc. Khi déng hé dém nguagc, cham biéu tugng Hen gid dé kiém tra thai
gian con lai.

Bao vé qua nhiét va tu déng tat:

BO phan cam bién nhiét dugc trang bi & bén trong bép. Khi nhiét dé trong bép
qua cao, bép sé tu déng ngét dién.

Chuic nang ty déng tat la chiic ndng an toan gidip bao vé va tang tudi tho cho bép.
Khi bép dang hoat dong, néu ban dé quén bép, bép sé tu déng tat. Thai gian
hoat déng mac dinh 1a 2 tiéng.

@ Canh bao nhiét d cao:

Trong qua trinh ndu hodc sau khi st dung, bép sé néng, man hinh sé sang biéu
tuong %/ v6i y nghia “Xin diing cham vao mat bép”.

HUGNG DAN CHON NOI PHU HOP (d8i véi bép ti)

N6i/chdo bang thép, sit trang men, thép khdng gi, cac loai chdo/néi day
phang, dudng kinh day tir 12cm.
Dé nghj st dung néi/chdo cé day phang va noi c6 thé st dung véi bép tu.

Trudng hgp néi khéng phu hgp, sé nghe am thanh “bip bip” bao hiéu. Ban cé
thé ki€ém tra noi hién tai c6 thé sir dung véi bép tir hay khéng bang cach dat
nam cham gan day néi, néu nam cham ht, n6i dé cé thé st dung bép tur.

Khéng dat néi réng Ién bép dé tranh hu néi hay nguy hiém gdy chdy.

Khuyén cdo khéng st dung nhiing dung cu néu (ndi, chéo, ...) c6 DE BAT TU
DIEM (nhu hinh dinh kém). Vi nhiing dung cu nay khéng du tiéu chuan nau véi
bép tir am (kha nang bt tir kém va dé gay 6 mat bép), lam gidm tudi tho bép.




CACH VE SINH VA BAO TRi

@ Rut dién ra cha cho dén khi bép ngudi méi vé sinh.

9 Vé sinh mat bép:
Dung vai mém cho cac vét ban nhe (ddu van tay, vét dé, roi vai cla thic an
trén mat bép).
V6i vét dau ma, bui, thi sirdung vai am véi xa béng, nudc rira chén c6 chat tdy nhe.
Khéng st dung hoi nudc dé lam sach.
Khéng st dung cac san pham lam sach c6 chira chat tay 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 nhiing tryc tiép vao nudc hay chat 16ng khac vi
sé khong an toan.

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

© D& 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 tang tudi tho clia bép, nén
tat bép bang cach cham phim Tat/M& trudc, sau d6 mdi rat dién ra.

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

SU €O VA CACH KHAC PHUC

Céc trudng hop nhu bén dudi khéng c6 nghia la san pham bi hu, vui long tu kiém
tra trudc khi mang san pham di stia chia.

CACHKIEMTRA /
KHAC PHUC

Quat van hoat déong mot | Hé théng dién dang lam | BEp hoat déng binh

lc sau khi tat bép mat thudng

sy co NGUYEN NHAN

Tat bép, hoat dong lai khi
ngu6n dién 6n dinh

Bép hoat dong mét thoi | Nguén dién qua thap
gian va ngung, man hinh
hién thi E1

Bép hoat dong mot thai | Nguodn dién qua cao
gian va ngung, man hinh
hién thi E2

Bép hoat dong mot thai | 1. N6i rong Lay néi rong ra khoi khu
gian va ngung, man hinh | 2. Nhiét d6 cta vat dung bi | vuc bi néng

hién thi E3 chdy téng cao

Tat bép, hoat dong lai khi
nguén dién 6n dinh

Bép hoat dong mot thoi
gian va nging, man hinh
hién thi E4

1. Bép lap khong pht hop,
khong cé su thodng khi

2. Khe théng gié clia quat
bi can

3. Quat ngling hoat déng
4. Nhiét d6 xung quanh
qué cao. Vui long kiém tra
c6 thiét bi phat nhiét nao
& gan khong.

1. Lap dat bép nhu huéng
dan, ddm bdo 6 su
thoang khi

2. Lam sach va loai bd
nhiing vat can & khe
thong gié cua quat.

3. Dua bép dén tram bao
hanh gan nhat.

4. Cai thién sy thodng khi

B&p hoat dong mot thoi
gian va nguing, man hinh
hién thi E5

Cdm bién IGBT bi hu
(hdéng).

Lién hé tram bao hanh
gan nhat dé dugc tu van,
stia chia.

Bép hoat dong mot thoi
gian va ngung, man hinh
hién thi E6, Ed

Cam bién IGBT bi hu
(hdéng).

Lién hé tram bdo hanh
gan nhat dé dugc tu van,
stfa chifa.

B&p hoat dong mot thoi
gian va ngung, man hinh
hién thi E7

Khu vuc ban diéu khién bi
dinh nudc hodc cé thiét bi
bat tir anh hudng

Lam sach nudc. Loai bo
vat bat t, va st dung lai

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

trach nhiém bao hanh.

Tiéng 6n phat ra khi bép dang hoat déng:

Tuy thudc vao loai vat liéu va két cau clia néi nau, bép dién ti hodc ndi ndu co6 thé
phat ra mot sé tiéng 6n sau khi bép dang hoat dong. Nhiing tiéng 6n nay la binh
thudng, khéng phai la 16i sdn pham, va khéng anh hudng tdi qua trinh van hanh
clia bép.

« Tiéng rang rac [fJ: Phat ra khi n6i ndu dugc
lam ti cac vat liéu khac nhau (két cdu nhiéu

16p).
«Tiéng huyt saolfll: Phat ra khi viing ndu dang = e con %ﬂ
hoat dong & cong suat cao va ndi ndu dugc lam €= <=

tU cac Vét ||éu khac nhau (két cau nhiéu Idp). E} ENZZIBYFIDIDINVZ3PDIBIBIIIBPIBM]]

+Tiéng vo ve [B): Phat ra khi quy khach dang sur

dung bép & cdng suat cao.

- Tiéng lach cach|]: Phét ra khi hién tugng chuyén mach dién dang xay ra.
« Tiéng huyt gi6, tiéng vo volB : Phat ra khi quat dang hoat déng.




HUGNG DAN LAP PAT Luu y: chiéu cao lap dat bép nén cao hon mat dat 100mm.
: Q Vi tri phan phia duéi trudc cla td bép, dé viéc tan nhiét ctia bép hiéu qua nén

c6 dién tich tréng khoang 100 cm? (nhu hinh 2).

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 lap dat la phan day bép va bén héng phai dugc théng thoang, giai
nhiét tot.

Bé& mat bép va keo dan st dung dé |ap dat bép phai la nguyén liéu chiu nhiét.

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

Bé mat dé ap dat phai dugc lam bang chat liéu chiu nhiét. Mat bép (bang da, gé,
....) phai dugc khoét theo dung kich thudc mat dudi ctia bép. Khéng khoét 16 dat
bép I6n han 100mm theo moi chiéu cta day bép, néu Ién hon 100mm sé dan téi
mat kinh tré thanh diém chiu luc gay bé mat bép.

Sau khi dat bép vao vi tri, phai cd dinh bép v6i mat ban da dé chéng xé dich.
Khong lap dat cac thiét bi khac trong ban kinh 50cm gan bé mat bép va phia trén
bé mat bép.

| cAcBUGC LAP DAT BEP

@ Vi tri dat bép phai duoc khoét theo dung kich thudc mat dusi ctia bép (Hinh 1):

BE MAT BAN MAT SAU
g 2
<
670mm o ) , , \
A e e bat bép da dan bang dinh vao vi tri lap ddt (Hinh 4). Phich cam day nguon
A dugc cdm vao 6 cdm tuang Ung va bép cé thé st dung binh thudng.
TRAI E Kich thudc: 670x400mm PHAI

¥ B6 sau: 100mm
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MAT TRUGC

>100 mm >100 mm
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USER MANUAL
DOUBLE BURNER INDUCTION COOKER
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-Qua trinh 13p dat phai dugc thuc hién bdi nhan vién ky thuat da qua dao tao. o o888 - BaE loSine

-Khoéng lap dat bép truc ti€p phia trén may rdra chén, td lanh, 16 vi séng, 16 nudng. P —
-Bé mat |3p dat phai dugc lam bang chat liéu chiu nhiét

P . MADE IN MALAYSIA
BAO VE MOI TRUONG

Hay bdo vé maoi trudng cla ban! Ton trong quy dinh cuta dia phuong:
hay dem nhing thiét bi dién khéng sir dung nita dén nhiing noi thu
gom phu hgp dé téi ché.

Always keep manual for your safety EMC




SAFETY CAUTIONS

Before installation and first use of the appliance, please carefully read the supplied
instructions. The manufacturer disclaims the warranty and is not responsible for
injury or damage caused by improper installation or use of the appliance.

Always keep the instructions with the appliance for future reference.

e Standard Compliance
BlueStone products are manufactured under the Standards and the

» CHILDREN AND VULNERABLE PEOPLE SAFETY

technical rules for product safety design and testing. WARNING!

o Industrial design - Donotlet children and people with mental and physical illnesses, mental function
BlueStone provides products with industrial design and color variations disabilities, or a lack of experience and knowledge use the appliance. They must
offering a broad range of possibilities for customers. Through the ex- have supervision or instruction for the operation of the appliance from a person
perienced designers and technicians, BlueStone design has highly whois respor.15ible for the?r safety. _
reliable solutions so the customers are assured of quality designed + Do not let children play with the appliance.
systems that meet stringent industry and international compliance - Keep all packaging away from children.
regulations. « The child safety lock should be activated when opening the kitchen.

>

® After sales service INSTALLATION
After sales service is considered by BlueStone as a major concern for WARNING! The installation of the appliance must be carried out by a qualified
our customers. With such, we provide our BlueStone products with a technical person. Notes when installing the kitchen:

2 years guaranteed warranty that help our end user feel at ease. « Remove all the packaging; it is recommended to keep the included accessories

and screws (if any).

- Do not install or use a damaged induction hob.

- Keep a safe distance between the induction hob and other household appliances.
« Be careful when moving the appliance, avoiding collisions and breaking and
chipping the glass. Always wear protective gloves when moving the appliance.

« The bottom of the pot and the induction hob should be cleaned before and after
use to avoid long-term stains on the stovetop.

« Do not place the hob near a door or under a window to avoid hot cookware
falling from the hob when the door or window is opened or the hob getting wet
when it rains.

- 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. Be
careful not to cover the ventilation slots with obstructions because this can cause
the stove to overheat, causing damage to the hob.

« The bottom of the hob can get hot; we recommend installing a fireproof shield
under the induction hob for extra safety.




« Make sure the distance between the bottom of the stove and the top of the
(fireproof) shield of the kitchen cabinets is over 100 mm. The manufacturer will
not be responsible for damage to the hob caused by a lack of ventilation.

- Regularly clean the kitchen area to avoid the situation of insects entering the
kitchen and causing damage.

» ELECTRICAL CONNECTION

WARNING!

« All electrical connections should be made by qualified technical personnel. If the
connection is not correct, there is a risk of fire or electric shock.

« Disconnect power before proceeding with wiring.

 Make sure that the hob is installed correctly. Loose or unsuitable electrical outlets,
plugs, CBs can cause electrical contacts to heat up.

« It is recommended to use CB to increase safety and easy to turn on and off the
stove.

- Be careful when inserting the plug into an electrical outlet and do not let the
power cord or plug touch a hot stovetop or cooker.

- It is recommended to use CB to increase safety and easy to turn on and off the
stove.

- Be careful when inserting the plug into an electrical outlet and do not let the
power cord or plug touch a hot stovetop or cooker.

+ Do not let the power cords get tangled or twisted together.

- Itis recommended to use fixing clamps to secure the power cord.

- Itis recommended to use electrical cords suitable for the capacity of the hob. The
power source for the hob must ensure sufficient capacity, otherwise it may cause
overload, touch, short, fire and explosion.

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

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

« Comply with the electrical connection diagram, otherwise it may cause fire and
explosion, damage to the stove.

« Comply with electrical safety regulations.

« For safety, the hob should be grounded. In the event of a fault, the grounding will
limit the risk of electric shock, fire and explosion by conducting electricity away
from the current power source, safer for users.

- If you are unsure about the grounding, please contact a qualified electrical
technician.

> USE

WARNING! Risk of injury, burns, and electric shock.

- The temperature at the bottom of the hob can reach up to 95°C during cooking.
To avoid burns, be careful not to touch the cooktop.

« The induction hob is designed for household use.

- Do not change the specifications of the hob.

- Do not operate the hob using an external timer or remote control.

« Always keep an eye on the hob while it is in operation.

- Do not operate the hob with wet hands or when it is covered with water.

- Do not place metal objects such as knives, scissors, pot lids, etc. in the cooking
zone as they may become hot.

« Turn off the hob after each use. Wait for the cooling fan to turn off, then turn off
the power (usually 5-10 minutes).

« Do not use the hob surface as a place to prepare or store food.

- If the hob surface is cracked, the stove should be turned off immediately to avoid
the risk of electric shock.

- If the hob operator is fitted with a pacemaker, please consult and follow your
doctor’s instructions before use.

- If the power cord is damaged, it must be replaced by the manufacturer, its service
agent, or similarly qualified persons in order to avoid a problem. Absolutely, do
not repair the kitchen by yourself.

+ Do not turn on the hob when there is no cooking pot on it or the cooking pot is
empty.

WARNING! Risk of fire

« When heated, vapors are released from grease, and hot oil can cause a fire. Take
care to keep flammable items away from the stove when cooking greasy food.

« Do not place flammable products or objects with flammable substances on or
near the hob.

- To avoid damage to the induction hob or high voltage that could cause electric
shock, absolutely do not disassemble, open, or repair the stove by yourself.




WARNING! Risk of damage to the induction hob. CONTROL PANEL

- Do not place a hot cooking pot in the control panel position.
: N | Model: ICB-6917
- Do not leave the pot empty; there is no food on the induction hob.
+ Do not drop other objects on the hob, as this may damage the cooktop surface. 1 2 3 4
- Do not place foil on the stovetop.
» Cooking pots made of cast iron, aluminum, or crucibles with damaged bottoms
can scratch the glass. Always lift these pots straight when moving them over the
cooking zone, not dragging them over the hob.

o d I
SPECIFICATION \_) IR OO E) ©)

Model Voltage Power Installation Product Weight
Dimension Dimension > 6 7 8 9
ICB-6917 (220-240)V 3400W | 670x400x100 | 735x435x80 | 8.90 kg
~ 50 Hz (L: 2000 W (mm) (mm) 1. Lock Display 6.Timing Key
R: 2600 W) 2.Timing Display 7. Adjust Power/ Temperature / Time
3. High Temperature Warning Display 8. Switch Temperature/Power level
4. Temperature/Power level Display Display
5. Safety Lock 9. ON/OFF

GENERAL DESCRIPTION
[ Model: 1CB-6917 INSTRUCTION FOR USE

@ Attention before using:
Only use cookware with a base suitable for induction cooker (please refer as
the page 25)
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 damage or danger.

@ start cooking:

Touch the ON/OFF control for about
2 seconds. After power on, the
buzzer beeps once, the power
indicator light will flicker, indicating (I)
that the induction hob has entered
the state of standby mode. (If no any
operation for 60 seconds after that it
will enter into power off state)




Press to start.
WA AT A

Slide to increase the firepower/
temperature/ time or decrease the | RO
firepower/ temperature/ time.

Note:

If the buzzer beep alternately with the heat settings.

This means that:

« You have not placed a pan on the correct cooking zone.

+ The pan you're using is not suitable for induction cooking.

« 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.

Finish cooking:

Turn the whole cooktop off by |
touching the ON/OFF control. ( )

Locking the control:

You can lock the controls to prevent unintended use.

Touch and hold the Lock control —o for a while (about 2 seconds)

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

Timer control:
The time control is used for both cooking zones.

Set the time by touching the Timing S
Key in 2-3s

lide the key to increase or decrease |y
time

Press the Timing Key to start cook-

ing. Maximum setting time is 480 -I
minutes. \
When the set time is reached, stop

heating display “END”

Long press the Timing key 2 seconds

to cancel the timing. -~
When cooking timer expries, the =
corresponding cooking zone will be

switch off automatically.

@ Over-Temperature Protection:

A temperature sensor equipped can monitor the temperature inside the induction
cooker hob. When an excess temperature is monitored, the induction cooker hob
will stop operation automatically.

Another safety feature of the hob is automatic shutdown. This occurs whenever
you forget to switch off the cooking zones. The default shutdown time is 2 hours.
High Temperature Warning:

While operating or after operating, the induction cooker hob will be hot, the dis-
play will show % -"Please don't touch the heating surface at this time”.

SUITABLE COOKWARE (for Induction cooker)

Steel, enameled iron, stainless steel, flat-bottom pan/pots. The diameter of
pan/pot shoud be more than 12cm.

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.




Note: Do not slide the pan/pots on the glass plate; they may scratch the plass.

It is not recommended to use cookware (pots, pans, etc.) that has the DOT
INDUCTION BOTTOM (as shown in the attached image). Because these
cookwares are not qualified to cook with induction cookers (poor magnetic
ability and easy staining of the stovetop), they reduce the life of the induction
cooker.

o

CLEANING AND MAINTENANCE

0 Remove the power plug prior to clean the appliance. Do not clean it until the
surface cools down.

9 Glass plate, panel and shell:
Solf cloth for sligh stain (fingerprints, marks, stains left by food or non-sugary
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.

9 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.

9 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.

o 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.

TROUBLE SHOOTING

The case below do not mean the appliance break down, please check by yourself

before sending to repair.

MALFUNCTION

REASON

INSPECTION

Fan continutes to work for
a while after switch off the
heater induction.

The electronic system s
cooking down

Normal

The heater works for
a while and stops,
indicating “E1”

Power voltage is too low

Turn off and wait the
voltage is stable

The heater works for
a while and stops,
indicating “E2”

Power voltage is too high

Turn off and wait the
voltage is stable

The heater works for
a while and stops,
indicating “E3”

1. An empty cookware is
being heated

2. The temperature of the
stuff being heated rises
too high.

Remove the empty
cookware after the
calefaction area is cooling
down.

The in duction works for a
while and stops, indicating
IIE4"

1. The induction is
improperly and ventilation
is not good.

2.Theinlet of fan is block
3.The fan is stops working.
4, The surrounding
temperature is too hight.
Please check if there is some
heating device nearby.

1. Install as required and
assure good ventilation.
2. Clean and remove the
stuff in the inlet.

3. Deliverittoa
professional service
center.

4. Improve the ventilation

The in duction works for a
while and stops, indicating
HESII

The temperature sensor
breaks down

Contact the nearest
service station for repair.

The in duction works for a
while and stops, indicating
IIE6II’ llEdll

The temperature sensor
breaks down

Contact the nearest
service station for repair.

The in duction works for a
while and stops, indicating
IIE7”

Operating panek areas with
water or guided magnetic
objects.

Clean the water remove
the object and than use it
again.




INSTALLATION

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.

Operating noises:

Depending on the material and the processing of the base, the following noises
may occur when using induction cooking zones. These noises are not a fault in the
appliance and do not affect operation in any way.

Cracking noise i
When using cookware made of different materials (Sandwich construction)

Whistling [l
When using an individual cooking zone or several cooking zones with high power
When the cookware is made of different materials (Sandwich construction)

Humming
Occur at high power levels

Clicking|F]

During electric switching processes

Hissing, buzzing [}

The device is fit with a fan for cooling the electrics. A whiring noise can be heard
when operating the fan which may deviate depending on the performance and
may continue for a while after the appliance is switched off.

The noise described are normal and do not refer to any defects

"__:%a
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The wall at the top of working face and the wall near the induction cooker must be
protected against heat.

Laminates and adhesives used to install them must also be heat-resistant so as to
avoid changes.

In any installation mode, we should ensure that the air behind the furnace and
the rear side of the furnace can reliably dissipate heat, thereby increasing the
electromagnetic cooker.

Protect the opening: if it is in contact with moisture, the laminates used for
workable fabrication are relatively easy to expand. Smear on the edge of the
opening Varnish or special adhesive to prevent condensation of any steam under
the working bench.

According to the specified size, open a square hole on the worktable to ensure
that any side is larger than 100mm from the wall.

Under various installation conditions, the induction cooker needs good ventilation
to ensure that the inlet and oulet are not blocked.

No other equipment should be installed in the range of 50cm around the induction
cooker working face and above the working face.

According to the specified size, open a square hole on the worktable to ensure
that any side is larger than 100mm from the wall.

Under various installation conditions, the induction cooker needs good ventilation
to ensure that the inlet and oulet are not blocked.

No other equipment should be installed in the range of 50cm around the induction
cooker working face and above the working face.

I INSTALLER STEPS

o Cut out the work surface according to the sizes show in the drawing (Figure 1)

TABLE SURFACE BACK
E
\gi S
670mm o
] o
N
£ .
= Hole size: 670x400mm RIGHT
LEFT § Hole deep: 100mm

£
Y £
o
o
FRONT A

>100 mm >100 mm




Note: The depth should exceed 100mm.

@ In the lower part of the position of the front side of the cabinet, an inlet of
more than 100 square centimeters (Figure 2) is made to ensure the heat dis-
sipation of the electromagnetic furnace. If the cabinet is not sealed, it cannot
be opened.

Q Stick the waterproof adhesive tape (Figure 3) on the bottom of the cooker
panel

Glue application side B

o

9 Place the induction cooker with a waterproof adhesive tape into the opening.
The power cord plug is insertd into the corresponding socket, and the electric-
ity can be used normally (Figure 4).

The double induction cooker can be used and installed on the equipment as below.

» On the shelf

» On the table

Note:

e 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, etc.
The installed surface need to made from heat-resistant.

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 cen-
s ter
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