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THIS APPLIANCE IS CONCEIVED FOR DOMESTIC
USE ONLY. THE MANUFACTURER SHALL NOT
IN ANY WAY BE HELD RESPONSIBLE FOR
WHATEVER INJURIES OR DAMAGES ARE
CAUSED BY INCORRECT INSTALLATION OR BY
UNSUITABLE, WRONG OR ABSURD USE.

The manufacturer declares that this product meets all
the essential requirements for low voltage electrical
material set out in European directive 2006/95/
EEC of 12 December 2006 and for electromagnetic
compatibility as required by European directive
2004/108/EEC of 15 December 2004.

PRECAUTIONS

-When the hob is in use keep all magnetizable
objects away (credit cards, floppy disks, calculators
and so on).

- Do not use any alluminium foil or place any foodstuffs
wrapped in alluminium foil directly on the hob - do
not place any metal objects such as knives, forks,
spoons and lids on the hob surface as they will heat
up.

- When cooking in a non-stick pan without seasoning,
do not exceed 1-2 minutes’ pre-heating time.

- When cooking food that may easily stick, start at
a low power output level and then slowly increase
while regularly stirring.

- After cooking is finished, switch off using the control
provided (turn down to “0”), and do not rely on the
pan sensor.

- If the surface of the hob is damaged, immediately
disconnect the appliance from the mains to prevent
the possibility of electric shock.

- Never use a steam cleaner to clean the hob.

- The appliance and accessible parts may be hot
during operation.

- Take care to avoid touching the heating elements.

- Children less than 8 years of age should be kept ata
safe distance unless continuously supervised.

- This appliance may be used by children aged 8 or
over and by persons with reduced physical, sensory
or mental capabilities or lack of experience and
knowledge, if they are supervised and have received
suitable instructions on safe use of the appliance
and understand the dangers involved. Children must
not play with the appliance. User maintenance and
cleaning should not be carried out by children except
under constant supervision.

- Cooking with grease or oil may be dangerous
and cause a fire if left unattended. NEVER try to
extinguish a fire with water. Rather, disconnect the
appliance and then cover the flames with a cover or
sheet, for example.

- Fire hazard: do not store elements on cooking
surfaces.

- Only counter top protectors designed for use with the
cooking appliance and listed in the manufacturer’s
instructions should be used as suitable protection for
the counter top incorporated in the appliance. Use of
unsuitable protectors may cause accidents.

WARNING:

- Accessible parts will become hot when in use. To
avoid burns and scalds children should be kept
away.

- Insert in the fixed wiring a mean for disconnection
from the supply mains having a contact separation
in all poles that provide full disconnection under
overvoltage category Ill conditions, in accordance
with the wiring rules. The plug or omnipolar switch
must be easily reached on the installed equipment.

- This appliance is not intended to be used via an
external timer or a remote control system.

- The manufacturers decline any responsibility in the
event of non-compliance with what is described
above and the accident prevention norms not being
respected and followed.

To avoid all risk, if the power cable becomes
damaged, it must only be replaced by the
manufacturer, by an authorised service centre, or
by a qualified electrician.



Use

TOUCH CONTROL HEATING ELEMENTS

Touch sensitive keys

All operations can be performed using touch sensitive
keys located on the front of the control board; each
key has a corresponding display. All actions are
confirmed by an audible signal.

OPERATING PRINCIPLE (Fig. 1)

It exploits the electromagnetic properties of most
cooking vessels.

The coil (inductor) which produces the electromagnetic
field is operated and controlled by the electronic
circuit.

The heat is transmitted to food by the cooking vessel
itself.

The cooking process takes place as described below.

- loss of heat is minimum (high efficiency)

- the system stops automatically when the vessel is
removed or even just lifted from the hob

- the electronic circuit guarantees maximum flexibility
and fine adjustments.

(Fig. 1)

1 Vessel

2 Induced current
3 Magnetic field
4 Inductor

5 Electronic circuit
6 Power supply

USER’S INSTRUCTIONS (FIG. 2)

ON/OFF

Minus — (HL)

Plus + (HL)

Setting level display (HL)
Double Circuit

Dual circuit pilot light
Minus — (TIMER)

Plus + (TIMER)

Timer Display

10 Safety lock

11 Safety lock indicator LED
12 Minus — (Induction)

13 Plus + (Induction)

14 Setting level display (Induction)
15 Timer Indicator LED
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Installation

Al operations relative to installation (electric
connection) should be carried out by skilled personnel
in conformity with the rules in force.

As for the specific instructions see part pertaining to
installer.

Switching the Touch Control ON/OFF “Z”

After mains voltage is applied the control initializes
for approx. 1 second before it is ready for operation.
After a reset all displays and LEDs glow for approx. 1
second. When this time is over all displays and LEDs
extinguish and the control is in the stand-by mode.
Safety lock is activated and the safety lock indicator
LED is illuminated (11).

Before turning on the hob and operating the controls,
press the safety lock button (10) for two seconds to
unlock the keypad for normal operation.

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

The cooking zone displays show a static “0“.

If a cooking zone is in the “hot" status, the display
shows a static “H" instead of “0.

After switching-ON the electronic control remains
activated for 10 seconds. If no cooking zone or
timer selection follows within this period of time,
the electronic control automatically switches back
into the stand-by-mode. The control can only be
switched-ON if it identifies the ON/OFF (1) key alone
being operated. Should it recognize ON/OFF (1) key
activation other than that, the control remains in the
standby- mode.

If the child safety feature is active when switching
on, the Safety lock indicator (11) lights up. When the
Touch Control is ON it can be switched- OFF at any
time by operating the ON/OFF (1) key. This is also
valid if the control has been locked (activated child
safety feature).

The ON/OFF (1) key has always priority in the switch-
OFF function.

Automatic switch-OFF (only induction)

When the control is ON it automatically switches-OFF
after 10 seconds if no cooking zone or select key has
been operated within this period of time. If no pan
is placed on a cooking zone after selecting a power
level for that area on the hob, it will automatically turn
off after 1 minute.

Switching a cooking zone ON and OFF

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




When the touch control is on, a cooking zone may
be selected by pressing the UP + (3) or DOWN - (2)
in HL and UP + (13) or DOWN (12) buttons on the
corresponding area.

The display (4)/(14) for the chosen cooking zone will
show the selected power level. If the cooking zone is
“hot”, “H” and “0” are alternately displayed.

Press theUP + (3) or DOWN - (2) in HL and UP + (13)
or DOWN (12) button to select a setting and the zone
will begin to heat up.

Once the cooking zone has been selected, the setting
can be selected by keeping the PLUS (3) button
pressed down. The setting begins at level 1 and
increases by 1 level every 0.4 seconds. When setting
“9” is reached, the setting will not be changed further.
If the setting level has been selected using the MINUS
(2) button, the start level is “9* (maximum level). Keep
the button pressed down to lower the active level by 1
every 0.4 seconds. When setting “0” is reached, there
will be no further setting changed. The setting can
only be changed by pressing the MINUS (2) or PLUS
(3) button again.

Switching a cooking zone off

Pressing the UP (3 or 13) and DOWN (2 or 12)
buttons at the same time will reset the power level to
0. Alternatively, the MINUS button (2 or 12) can be
used to reduce the setting level to 0.

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

Switching-OFF all cooking zones

Pressing the ON/OFF (1) button at any time will
cause all cooking zones to switch off immediately.
In the standby- mode an “H* appears on all cooking
zones which are “hot*. All other cooking zone displays
are not illuminated.

Wattage settings

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

Boost function

The booster function can be activated for the required
cooking zone by selecting power level 9 and then
pressing the UP (3) button. By means of this function
certain cooking zones are enabled to receive power
over the nominal (the number of boostable cooking
zone depends on the power available on a partial
modules which is to be lees than total hob power ). If
the desired cooking zone has the capacity to activate
the booster, the display shows a “P* symbol. If there

is insufficient available power, the power level indicator
for the cooking zone that needs to automatically reduce
power will display “r” for 3 seconds, following which the
power level will decrease to the previous setting.

The boosting time is limited to 10 min to protect
cooking utensils. After the booster is switched off
automatically, the cooking zone continues operation
on power level “9”. The booster can be reactivated
after some minutes.

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

Residual heat indicator

It is meant to indicate to the user that the glass
ceramic has a dangerous touch temperature in the
circumference of a cooking zone. The temperature will
be determined following a mathematical model and
the remaining residual heat will be indicated by means
of “H” on the corresponding 7-segment display.
Heating-up and cooling down will be calculated
dependent on:

- the selected setting (,0" to ,9%)

- the ON/OFF time.

After switching-OFF the cooking zone the respective
display shows “H” until the assigned cooking zone
temperature is mathematically in a uncritical level. (< 60°C).

Automatic power OFF function (operating time
limitation)

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

Protection against unintended switching-ON

- If the electronic control realizes a continuous
operation of keys for approx. 10 seconds, it switches
OFF automatically.

- If no cooking zone is activated within 10 seconds
of switching on the touch control, this will revert to
stand-by status.

- When the control is switched- ON the ON/OFF-key
has priority over all other keys, so that the control
can be switched-OFF anytime, even in case of
multiple or continuous operation of keys.

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



¢ Child safety feature:

Key lock:

To activate the child safety lock after switching on
the touch control, press the safety lock button (10)
for 1 second and the safety lock indicator LED will
illuminate (11).

The safety lock function may be activated either when
cooking zones are active or when the appliance is fully
switched off.

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

Unlocking for cooking purposes:

To unlock the touch control, press the safety lock
button (10) for 1 second and the safety lock indicator
LED will be extinguished (11).

Audible signal (buzzer)

While the control is in operation the following activities

will be signaled by means of a buzzer:

- normal key activation with a short sound signal.

- continuousoperationofkeysoveralongerperiodoftime
(_10 seconds) with a longer, intermittent sound signal.

Timer function (optional)

The timer function works as follows:

- Timer function for a selected cooking zone, from 1 to
99 min: at the end of the set time, an acoustic signal
will be emitted and the timed zone will be turned
off. All three cooking zones may be programmed
independently to different timer settings.

Timer programming on cooking zones

Activate the timer by pressing UP TIMER (8) or DOWN
TIMER (7). The timer display will show “00” (9) and
the symbol “t” will appear on the power level displays
for each cooking zone for which the timer is being set.
Press the power level UP (3 or 13) or DOWN (2
or 12) button on the cooking zone to be timed; the
desired zone is selected and the timer indicator LED
illuminates (15) for the selected zone.

Having selected the zone to be timed, press UP
TIMER (7) or DOWN TIMER (8) to select a time
between 1 and 99 minutes. Holding the time selection
buttons pressed will cause the time to increase or
decrease more quickly.

If no cooking zone is selected for the timer
function within 5 seconds, the timer function will be
automatically deactivated.

After selecting the cooking zone to be timed, the time
must be selected within 5 seconds; otherwise, the
timer function will be automatically deactivated.

The selected time will start 5 seconds after setting the
timer. The timer setting can be modified during timer
cycle by pressing the buttons UP TIMER (7) or DOWN
TIMER (8). The new timer setting will start 5 seconds
after programming the new timer setting.

To deactivate the timer function at any time press
simultaneously the UP TIMER (7) and DOWN TIMER
(8). Pressing the DOWN TIMER (8) button until the
timer display (9) shows “00” also deactivates the timer
function.

When the set time has elapsed, the selected cooking
zone will switch off and the timed zone indicator (15)
and time indicator (9) LEDs will switched off while a
warning beep will sound for 1 minute. To cancel this
acoustic warning before the set time has elapsed,
press any button on the touch control.

Control of multiple circuits

Hob with double zone.

When a dual cooking zone is activated, the two circuits
are switched on at the same time. Activation of the
external circuit is indicated by a pilot light (6). If only
the internal circuit is to be switched on, the external
circuit can be switched off using the dual circuit
button (5). Press the dual circuit button (5) again to
re-activate the external circuit and the corresponding
pilot light (6) will switch on.

Cooking vessels (Fig. 3)

- a magnet-attracting vessel may be a suitable vessel
for induction cooking

- prefer vessels which are especially declared to be
suitable for induction cooking

- flat- and thickbottomed vessels

- a vessel with the same diameter as zones ensures
the maximum exploitation of power

-a smaller vessel reduces power exploitation, but
does not cause any energy loss We would anyhow
not recommend the use of vessels with diameters
smaller than 10 cm.

- stainless-steel vessels with multi-layer or ferritic
stainless-steel bottoms when specifically suited for
induction cooking

- cast-iron preferably enamel-bottomed vessels to
avoid scratching the pyroceram surface

- we do not recommend the use of any glass, ceramic,
earthenware, alluminium, copper or non-magnetic
(austenitic) stainlesssteel vessels.



Maintenance (Fig. 4)

By means of a scraper immediately remove any
alluminium foil bits, food spills, grease splashes,
sugar marks and other high sugarcontent food from
the surface in order to avoid damaging the hob.
Subsequently clean the surface with some towel
and appropriate product, rinse with water and dry by
means of a clean cloth. Under no circumstance should
sponges or abrasive cloths be used; also avoid using
aggressive chemical detergents such as oven sprays
and spot removers.

Installer’s Instructions

Installation

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

Positioning (Fig. 5)

The fixture is especially designed for fitting into a

work-top as shown in the corresponding figure.

Place the supplied sealing agent along the hob

perimeter.

Do not install the hob over an oven; in case you do,

make sure of the following:

- the oven is equipped with an appropriate cooling
system

- there is no warm-air leakage from the oven towards
the hob

- suitable air-inlets are provided as shown in the figure.

Electrical connection (Fig. 6)

Prior to carrying out the electrical connection, please

ensure that:

- the plant characteristics are such as to follow what is
indicated on the matrix plate placed at the bottom of
the working area;

-that the plant is fitted with an efficient earth
connection, following the standards and law
provisions in force.

The earth connection is compulsory in terms of the
law.
Should there be no cable and/or plug on the
equipment, use suitable absorption material for the
working temperature as well, as indicated on the
matrix plate. Under no circumstance must the cable
reach a temperature above 50°C of the ambient
temperature.
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THONG TIN CHUNG

THIET BI NAY CHi PUQC THIET KE DE SU DUNG
TRONG GIA DINH. NHA SAN XUAT SE KHONG
CHIU BAT Cl* TRACH NHIEM Gi VE CAC THIET
HAI, TAI NAN DO VIEC LAP PAT KHONG DUNG
HAY S’ DUNG KHONG DUNG CACH, DO CO Y
HOAC LAM DUNG.

Nha san xuét cam két san pham nay dap (ng tat ca
c4c yéu cau thiét yéu voi vat lidu dién ap thap quy dinh
trong chi thi Chau Au 2006/95/EEC ngay 12 thang 12
nam 2006 va twong thich dién tr nhw quy dinh trong
chi thi Chau Au 2004/108/EEC ngay 15/12/2004.

THAN TRONG

- Khi st dung bép, nén ding cac ndi ndu cé dudng
kinh twong dwong véi dwong kinh cla ving nhiét.

- Tranh dé chét Idng chay tran, do d6 khi chat 18ng soi
hay dang dwoc ham néng trong bét ky truong hop
nao, nén giam luong nhiét cung cap.

- Néu phan bén duoi clia thiét bi sau khi cai dat théng
v6i phan dwéi clia hoc ta thi can 13p d&t mot bang
ng&n dé& dam bao khoang cach nhw da dwoc chi dinh
nhuw trong hinh.

- Khong dé bép hoat dong ma khong cé xoong néi trén
mat bép hodc chi cé xoong ndi va chao khang.

- Khong dat vat béng kim loai nhw dao, nia, mudng, va
nap day lén mét bép vi day la nhitng dung cu cé kha
nang dan nhiét tét.

- Khi ndu an bang chao chéng dinh ma khéng c6 thém
gia vi, khong d& thoi gian Iam néng vuot qua 1 - 2 phat

- Khi ndu thuc phdm dé dinh, bat dau bing mic dién
nhd va sau do tang dan dan trong qua trinh khudy.

- Néu b& mat bép bi hdng, ngay 1ap trc ngét két ndi gitra
bép va ngudn dé phong tranh kha nang bj dién giat.

- Khéng bao gi¢r st dung thiét b vé sinh bang hoi nwéc
dé vé sinh bép

- Thiét bi va cac bd phan c6 thé néng trong qua trinh
hoat déng.

- Can than dé tranh cham vao céc bd phan lam néng.

- Nhitng ngudi bi suy gidm nang lwc hanh vi thé chéat
hodc tinh than (bao gébm ca tré em) khong phi hop
s dung thiét bi nay hodc nhiing ngudi khdng cé kinh
nghiém hoac hiéu biét v& thiét bi néu khong cé sw
gidam sat hodc hwéng dan stir dung bép bdi nguoi
giam ho.

- Tré em phai dwoc giam sat d& dam bao khdng choi
dua xung quanh thiét bj.

- Bao tri, st dung va lam sach thiét bi khdng nén dwoc
thire hién béi tré em ngoai trir dwdi sy giam sat.

- Nu &n v6i ddu mé c6 thé nguy hiém va gay chay néu
khong chi y. KHONG BAO GIO ¢b gang dap tat mot
dam chay bang nuéc. Thay vao do, hay ngat két ndi
va sau d6 dap tat ngon Itra bang tAm hay man

- Nguy hiém: khdng lwu tr @b vat trén b& méat nu &n.

- Chi nhitng mét ké& bép thiét k& d& s dung vé&i cac
thiét bi ndu an dwoc liét ké trong hwong dan ctia nha
san xuét nén duoc siv dung dé& bao vé thiét bi. Sk
dung nhi*ng mat ké bép khong pht hop co thé gay
tai nan

- D& cac vat co tiv tinh ra xa khi dang st dung bép (thé
tin dung, dia mém, may tinh...)

- Sau khi ndu xong, tit bép bing bang diéu khién
(Gidm v& “0”) va dirng & thudc vao cam bién chao.

CHU Y:

- Cac phu kién clia bép sé tré nén néng khi st dung.
Dé tranh bj bdng, tré em can phai tranh xa.

- Lap thém vao day dién c6 dinh mot thiét bi d& ngat
két néi v&i ngudn dién chinh cach ly véi cac cuc va cd
thé& ngét két ndi hoan toan khi dién ap vwot muc loai
11l theo quy dinh v& day dién.

- Thiét bi nay khdng duoc st dung thdng qua bd hen
gid bén ngoai hoac hé thdng diéu khién tir xa.

Nha san xuét khong chiu trach nhiém trong triedng hop
khong tuan thd nhitng mo ta néu trén va khong tuan
thd cac tiéu chi vé phong nglra tai nan.

Pé tranh toan b rdi ro, néu cap dién bj héng,
phai dwoc thay thé béi nha san xuét, trung tam
bao hanh duorc ty quyén hodc nhan vién ky thuat
chuyén nghiép.



Nguyén tac hoat dong (Hinh 1)
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Hinh 1

Chu thich

1 Dung cu ndu an

2 B0 phan tao tlr trwdng cta dung cu nAu an
3 Truong dién ti

4 Cudn cam bién tr

5 Mach dién ttr

6 Ngudn cap dién

Bép tan dung duwoc toan bd cac thudc tinh dién tir clia
hau hét cac loai dung cu niu an.

Céac cudn cam bién san sinh ra trwdng dién tir duoc
van hanh va diéu khién bdi mot mach dién te.

Nhiét dwoc truyén téi thwe phadm théng qua dung cu
nau an.

Qua trinh nAu sé dién ra nhu mo ta duoi day:

- T6i thiéu hoa su ton that nhiét (hiéu suét cao)

- Hé thdng sé tw dong dirng khi ndi bi di chuyén hoac
tham chi chi vira nhéc ra khi bép.

- Mach dién t& dam bao tinh linh hoat t6i da va hiéu
chinh tét.

Hwéng dan cho ngwei dung (Hinh 2)

15 15
REERE!
s~ | emEe | g
YT 797
2 3 5 1 10 12 13
NUt bat/ tit ngudn

NUt gidm cong suét viing nu dién

NUt tdng cong suét viing nau dién
Man hinh hién thi cong suét viing nau dién
NUt chon thay ddi kich thwdc viing ndu
Deén bao thay ddi kich thuwdc viing ndu
Nt gidm thoi gian nAu

NUt ting thoi gian ndu

Man hinh hién thj thoi gian cai dat

10 Khda an toan tré em

11 Dén LED hién thj khoa an toan

12 Nt gidm cdng sut viing nau tir
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13 Nt tang cdng suat viing ndu tir
14 Man hinh hién thj céng suét viing néu tir
15 Dén LED bao hiéu viing ndu dang dwoc kich hoat



LAP BAT

Toan bd hoat dong lién quan t&i viéc lap dat (két noi
dién) phai do k¥ thuat vién c6 chuyén mon, hoac da
qua dao tao va co6 chirng nhan cta Hafele thyc hién
theo cac quy dinh hién hanh. Xem phan lién quan t&i
lap dat dé biét cac hwdng dan cu thé.

DIEU KHIEN BAT/ TAT CAM (NG

Sau khi két ndi véi ngudn cap chinh, man hinh didu
khién méat 1 giay d& khai dong. Sau khi thiét 1ap lai, toan
bd man hinh va dén LED nhép nhay trong 1 gidy. Sau
1 giay, tAt c& d&n LED va man hinh hién thi s& & ché do
cho. Khda an toan dwoc kich hoat va dén LED hién thi
khoa an toan sé sang.

Trwéc khi bat bép va va bang didu khién, bdm phim
khoa an toan “10” trong 2 gidy d& mé khoa ban phim
cho bép hoat déng binh thwong.

C6 thé BAT MAN HINH bing céch bAm phim ON/OFF
“1”. Man hinh hién thi sé hién giatri“0”. Cac biéu twong
canh bao c6 thé xuat hién tai cac khu virc ndu qua néng
[H] dwoc hién thj luan phién véi [0]. Dong dién van duy
tri tinh trang duwoc kich hoat trong 10 gidy. Néu khéng
Iwa chon ché dd ndu hoac gidi han thoi gian trong giai
doan nay, dong dién sé tw dong thiét lap lai vé& ché do
chd. Chi ¢6 thé bat man hinh hién thi bang cach bam
phim ngudn “1”. Trong trwd'ng hop bam thém mét phim
khac (don Ié hodc cling Itic véi phim ngudn), bang diéu
khi&n sé& van duy tri & trang thai cho.

Trong trwdng hop “Chirc nang khéa an toan tré em”
hoat dong khi NGUON BAT, dén LED hién thi khda an
toan sé& sang. B&m phim ON/OFF “1” trén bang diéu
khién & trang thai BAT, c6 thé tat tinh nang Di&u khién
Cam (rng bét ky Iic nao. Ché do nay ciing dwoc ap
dung ddi vai cac chire nang didu khién bi khoa (khoa
khi cé tré em). Phim ON/OFF ludn luén dwoc wu tién
v6i chire ndng TAT NGUON.

TAT TU DONG (chi cho viing ndu tir)

Man hinh hién thi chuyén trang thai ttr ON sang OFF
sau 10 gidy, voi didu kién khu vuwc ndu khong duoc
kich hoat ho&c khéng nhan phim chon nao trong thoi
gian do. Néu khong co bét ky ndi dwoc dat trén ving
n4u sau khi da chon mirc nhiét cho viing niu dé, bép
sé tw dong tat sau 1 phut.

BAT/TAT Khu vwc ndu

Dau tién, dat ndilchao lén khu vic ndu da chon. Néu
ndi/chao khong dwoc dét 1én bép, hé théng sé& khong
thé kich hoat chtrc nang nau & khu vuc twong (ing va
man hinh sé& thé hién biéu tuong: u
Trong trwdng hop man hinh & trang thai ON, c6 thé
chon khu vic ndu bang cach nhan vao nut UP + “3”
hodac DOWN - “2” trén HL va UP + “13” hodac DOWN
“12” trén khu vyre twong rng.

Man hinh & trang thai (4)/(14) cho khu vuc niu da
chon sé& thé hién mirc cdng suét dwoc chon. Néu viing
n&u néng, “H” va “0” s& hién thi luan phién.

Nhan nit UP + “3” hoac DOWN — “2” trén HL va UP
+“13” hodc DOWN “12” @& chon muc cai d&t va ving
n&u d& bét dau lam néng.

Mét khi viing nu da dwoc chon, mirc cdng suat van
c6 thé duoc chon bing cach nhén va gitr nit PLUS
(3). Thiét 1ap mirc ndu tir mire 1 va sé tang lén 1 mic
trong mdi 0.4 giay. Khi dat dén mirc 9, sé& khong thé
tang thém mirc ndu cao hon niva.

Néu qua trinh thiét 1ap dwoc chon st dung nit MINUS
(2). Mtrc cong suét bat dau la mire 9 (mirc I6n nhét).
Nhan va gitr nit d6 d& giam 1 céng suat mic trong
mbi 0.4 gidy. Khi vé& lai mirc 0, s& khong thé giam thém
nra.

Chi c6 thé thay ddi mirc cong suat bing cach nhan nat
MINUS (2) hoac PLUS (3)

TAT MOT KHU VUC NAU RIENG BIET:

Nh&n nit UP (3 hodc 13) va DOWN (2 hoac 12) ciing
Itic d& thiét Iap ché do ndu v& 0. Thay vao dé, cb thé st
dung nit MINUS (2 hoac 12) d& giam mirc nhiét vé 0.
Néu viing ndu ndng, “H” va “0” s& hién thj luan phién.

TAT TOAN BO KHU VU'C NAU

C6 thé tat toan bo khu vire ndu ngay 1ap tirc bang cach
st dung nat ON/OFF. O ché& do che, [H] c6 thé xuét
hién trén tt ca khu vurc ndu con néng. Man hinh hién
thi ctia cac khu vire niu khac van co6 mau den.
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CAC MUC CONG SUAT

Ngubdn dién ctia khu vire ndu duoc didu chinh & 9 mire
cong suat khac nhau; mtre twong (rng duwoc hién thi tie
(11] 61 [9]) thong qua dén LED.
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CHU’ NANG GIA NHIET NHANH

Chtrc nang gia nhiét nhanh c6 thé dwoc Iwa chon bang
cach chon mirc ndu 9 va sau d6 nhan nat UP (3). Vi
chtrc nang nay, tat ca cc viing ndu c6 thé nhan duoc
mot ngudn cong suat dién trén cdng suét danh dinh
(s viing ndu dwoc gia nhiét nhanh cting mét ltc phu
thudc vao mirc cdng suét cung cap cho mdi viing ndu
khac nhau, ma ludn phai nhé hon cong suét téi da clia
bép). Néu viing ndu dwoc kich hoat chirc ning nay,
man hinh s& hién ky hiéu “P”. Néu ngudn nhiét khong
da, mire nhiét cho viing ndu sé tw dong giam va hién
thi “r” trong 3 gidy theo nhw mirc nhiét da dwoc thiét
lap truwéc dé.

Thoi gian hoat dong clia gia nhiét nhanh duwgc gigi
han dén 10 phit dé bao vé dung cu ndu an. Sau do
chtrc ndng nay sé tat ty dong, viing nAu van sé tiép tuc
hoat ddng & mirc nhiét “9”. Viéc st dung lai chirc nang
nay c6 thé dwoc kich hoat lai sau vai phit.

Néu ndi dwoc Iy ra khéi viing ndu trong qua trinh gia
nhiét, chtrc ndng nay van dwoc duy tri cho dén khi thoi
gian cai dat két thuc.
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CHi BAO NHIET DU

- Chtrc nang nay thdng bao cho ngudi diing rang mat
kinh van con & nhiét dd nguy hiém néu cham vao cac
khu virc gan ving nu. Nhiét do dwoc xac dinh bdi
phép tinh toan hoc va lwgng nhiét dw con lai dwoc
canh bao bai ki hiéu “H” twong (rng trén man hinh.

- Trang thai néng va mat dworc tinh toan phu thudc vao:
« Tang cdng suét dwoc chon (,0¢ bis ,9%)

« Thoi gian Ro le Bat/ T4t.

Hién thi lwong nhiét dw & mdi khu vuc van dang nau
cho t&i khi nhiét do tinh toan nhoé hon + 60 °C.
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CHE DO TAT TU DONG (Gi6i han thi gian hoat
déng)

Thoi gian ndu tdi da sé duoc xac dinh dbi véi mdi khu
vire ndu duoc kich hoat. Thoi gian nAu téi da phu thudc
vao mirc ndu dwoc chon. Sau khi hét thoi gian nau téi
da, khu virc ndu sé ty dong tat.

Mbi digu chinh trang thai khu vwc ndu (st dung nt
PLUS, MINUS) sé thiét lap lai thoi gian ndu giam dan
t6i gia tri khdi dong ban dau.
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NGAN NGUA TINH TRANG KHO'I DONG NGOAI Y
MUON

- Hé thdng dién t&r sé tw dong ngat trong trwdng hop
st dung lién tuc cac nut xac dinh trong 10 giay.

- Néu khoéng c6 viing ndu nao duwoc chon trong vong
10 giay tr khi kich hoat bang diéu khién, thiét bj sé tr&
vé trang thai cho.

- Khi ban diéu khién dwoc bat, nit ngubn ON/OFF
dwoc wu tién so voi cac nut con lai, vi vay ban diéu
khién c6 thé dwoc tat bat civ luc ndo, tham chi trong
trong truong hop nhidu phim dang hoat ddng.

- O trang thai cho, hoat dong lién tuc s& khong duoc
bat I&n. Tuy nhién, trvdc khi ban diéu khién cé thé hoat
dong tré lai, thiét bi phai nhan biét ring tat ca cac phim
khéng dwgc kich hoat

Phim khéa

Viéc khéi dong phim khéa — nhan phim “10” trong 1
giay & ché do chd hodc ché dd kich hoat sé& khda bang
diéu khién va phim khéa dén LED “11” dwoc chi dinh
sé phat sang.




Bang diéu khién tiép tuc hoat dong & ché do khoa
cho dén khi dwoc vé hiéu héa, tham chi khi n6 duoc
chuyén sang OFF va ON trong thoi gian d6. Thiét lap
lai khong hdy chirc nang nay.

MO KHOA PE NAU

Dé bang didu khién hoat dong lai binh thwdng, nhan
nit “10” trong vong 1 gidy va dén LED sé tat dé chi
chirc nang khéa an toan da dwoc vo hiéu héa (11).

PHAN HOI AM THANH (COI BAO)

Cac hoat dong sau day xay ra trong qua trinh TC van
hanh dwoc phan hdi thanh am thanh nhd vao mét coi
bao:

Mét am don, ngan khi kich hoat thwong xuyén mot
phim.

Am lién tuc, dai hon khi st dung lién tuc cac phim trong
mét thoi gian dai (= 10 gidy)

Hét thoi gian hen gio.

CHUC NANG HEN GIO (TUY CHON)

Chtrc ndng hen gi® cho viing nau duwoc chon, tir 1 dén
99 phut. Khi thoi gian hen gid két thic, mot tin hiéu am
thanh duwoc phat ra va man hinh hién thij thoi gian sé&
tat. TAt ca cac viing ndu co thé cai dat mot thoi gian
hen gi¢ khac nhau.

[ a1n]
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THIET LAP GIA TRI KHI HEN GIO:

Kich hoat chtrc ning hen gi bing cach nhan UP
TIMER (8) hodic DOWN TIMER (7). Man hinh hién thi
thoi gian sé hién “00” (9) va “t” s& xuét hién trén man

hinh thé hién cong suét cho méi viing ndu véi thoi gian
dang dworc cai dat.

Nhén nut UP (3 hoac 13) va DOWN (2 hodc 12) trén
viing ndu dé& dwoc cai dat thdi gian; ving ndu mong
mudn duoc chon va thoi gian hen gio dwoc thé hién
bing dén LED cho mdi viing n&u. Khi viing niu da
dwoc cai dat chirc nang hen gi®, nhan nit UP TIMER
(8) hodc DOWN TIMER (7) d& chon khoang thoi gian
mong mudn tir 1 va 99 phit. Gitr nat tang hay giadm thoi
gian sé& lam téng hay gidm thoi gian can cai dat nhanh

hon. Néu khdng cd viing niu nao dwoc chon chirc nang
hen gi® trong vong 5 gidy, chirc nang hen gid' sé bi v
hiéu hoa.

Sau khi chon viing ndu @& cai dat thoi gian, thoi gian
phai dwoc chon trong vong 5 gidy, néu khong chirc
nang nay sé ty dong bi v hiéu hoa.

Thoi gian hen gioy sé bt dau 5 giay sau dwoc chon.
Khoang thdi gian mong mudn co thé dwoc didu chinh
trong ltic chtre néng ndy dang hoat ddng bang cach nhan
nat UP TIMER (8) hodc DOWN TIMER (7). Thoi gian hen
gid mdi sé bat dau 5 giay sau khi duoc thiét 1ap.

Dé vo hiéu hda chire nang hen gior vao bét ctr Itic ndo,
nhén ciing ltc hai nat UP TIMER (8) va DOWN TIMER
(7). Ciing c6 thé tt chirc nang nay béng cach nhan nit
DOWN TIMER (7) cho dén khi man hinh hién thi thoi
gian v& “00”

Khi hét thoi gian hen gid, viing nAu da duoc chon sé
tat va man hinh bao hen gi¢ (9) va dén LED hién thj
hen gid sé tat va mot tin hiéu &m thanh canh bao dwoc
phat trong vong 1 phut. D& hdy am thanh nay trudc khi
thoi gian cai dat két thic, bam bét civ phim ndo trén
bang diéu khién.

DIEU KHIEN HAI VONG NAU CUA VUNG NAU DIEN
Khi viing ndu dién duoc kich hoat, ca hai vong ndu sé
dwoc bat 1&n cling mét Iic. Viéc kich hoat vong nu
ngoai duoc bao hiéu bdi dén bao (6). Néu chi ding
vong néu bén trong, vong ndu bén ngoai cé thé duoc
tat bing cach str dung nt (5). B&m nut (5) mdt 1an niva
dé bat lai vong ndu bén ngoai va dén béo (6) sé& sang
dé bao hiéu.
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- N&i nAu ht ttr tinh 1 ndi ndu phu hop véi bép ti.

- Tét nhét nén dung loai ndi dac biét phi hop voi bép
ter.

- N&i c6 day day va bang phang.

- N6i c6 dwdng kinh bang véi dudng kinh khu vie ndu
trén bép sé& dam bao tan dung téi da dién nang.

- Noi ¢ dwdng kinh nhé hon sé& lam gidm kha nang
tan dung dién nang, nhung khong gay thét thoat nang
Iwgng. Tuy nhién chiing t6i van khuyén nghi khéng nén
st dung ndi cé dwdng kinh nhd hon 10 cm.

- N&i bang thép khdng gi véi nhiéu I&p hodc day bang
thép khong gi dac biét thich hop véi bép tir.

- D4y ndi bing gang thich hop hon day ndi bang siv d&
tranh 1am xwéc mat pyroceram clia bép.

- Chuing t6i khuyén cdo khong s dung ndi bang thay
tinh, st, d4t, ddng hoac thép phi ti tinh.

BAO DUONG (HINH 4)
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St dung miii cao dé loai b ngay 1ap ttrc cac manh vun
gidy bac, thuwc phdm tran, dau m& vang, vét duwong
chay va thuc phdm c6 lwong dwong cao khdi bé mat
bép d& tranh lam hdng bép.

Sau d6 vé& sinh mat bép bang khan sach va chét tay
rika thich hop rdi rira lai bing nwoc sach va lau khd
bang khan mém. Khéng str dung bot bién hoac vai
cling dé& vé sinh dwoi bat ky truong hop nao; ciing
tranh s dung chét tay riva hoa hoc manh nhuw thudc
xit 16 nwéng va thudce tay.

Hwéng dan lap dat

LAP DAT

Nhiing hwéng dan nay danh cho kj thuat vién 1&p
rap nham hwéng dan cach 1&p dét, diéu chinh va bao
dwéng theo quy dinh va tiéu chuan hién hanh. Chi
tién hanh I3p dat khi thiét b da dwoc ngat két néi khéi
ngudn dién.

DINH VI (HINH 5)

Gia d& dwoc thiét ké dac biét viva véi thiét bi nhw dwoc
thé hién trong hinh twong ng. Phl keo theo duong
chu vi khu vuc dat bép ndu. Khong 1&p dat bép trén
16 nwéng, néu mudn lap dat trén 16 nuwdng, phai dam
bado nhv sau:

- L& nwéng dwoc trang bi hé thng lam mat thich hop.
- Khéng c6 tinh trang ro khi néng tir 16 nwéng 1én bép.
- Trang bj clra thdng khi thich hop nhw trong hinh
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