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Manual of Induction Cooker

Statement: Because the product update constantly, the following function is not necessarily for
every product, it’s depend on the detail model.

Product feature: this product heating by the inside coil, and through the panel to heat the
pan.

Environmental protection: non-toxic, no pollution, no electromagnetic radiation

Heat fast: Based on the principle of electromagnetic induction, the bottom is heated directly, which
due to a high thermal efficiency, and fast speed.

Use the high hardness and high temperature resistant crystal plate, can easy to clean, also durable
to use.

Simple controller, the fire temperature control at will

Safe use, it has many function protect, like overvoltage, under voltage, over temperature and fan
delay working.

Notice:

1. The plate is hot after using, please do not touch with your hand.

2. Please do not put the machine in water to clean

3. Ifthe power cord be damaged, please replace it in the special store and please use the special
cord.

4. Please keep away from the children to use

5. It must be have someone take care of this during using.

6. Please don't put paper, towels and other flammable items in the furnace heating surface, in
case of causing a fire.

7. Please use special socket that more that 10A. (please use at least 15A if two burners and multi-
ple burners).

8. Please don't let children or unconscious ability people to use

9. Please do not insert the wire items to the wind and air outlet, in case of causing

electric shock

10. Please do not heat sealed apparatus, in order to avoid explosion.

11. Please do not use if the plate broken until fix it.

12. Every time you finish, the fan keeps working to dissipate the heat , only when the fan stop work-
ing, can unplug the power cord.

18. Please do not use the pot that the bottom distort, in case of the plate heating

unevenness lead to broken

14. Household and Indoor use only.

15. When the appliance is not in use and before cleaning, unplug the appliance from the outlet
firstly.

16. To protect against the risk of electrical shock, do not immerse the unit, cord or plug in water or
other liquid.

17. The appliance is only intended for the purpose described in user manual.

18. Do not use appliance or any part of the appliance out of the intended use to avoid risk.

19. This appliance is not intended for use by persons with reduced physical, sensory or men-

tal capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety. Children shall not
play with the appliance.

20. Cleaning and user maintenance shall not be made by children without supervision.

21. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.



22. Metallic objects such as knives, forks, spoons and lids should not be placed on the hotplate
since they can get hot.

23. This appliance is intended to be used in household and similar applications, such as:

a) staff kitchen areas in shops, offices and other working environments;

b) farm houses;

c) by clients in hotels, motels and other residential type environments;

d) bed and breakfast type environments

Correct Disposal of this product
This marking indicates that this product should not be disposed with other
household wastes throughout the EU. To prevent possible harm to the
environment or human health from uncontrolled waste disposal, recycle it
responsibly to promote the sustainable reuse of material resources. To
[ return your used device, please use the return and collection systems or
contact the retailer where the product was purchased. They can take this
product for environmental sate recycling.

Technical parameters:

Rated voltage 220V-240V
Rated frequency 50Hz-60Hz
Rated power 2000W

Operator Panel Instruction:
This one is only one of this series of models, the detalil please refer to our real machine.

Heating Area

Timer Booster

Display Screen



Suitable Pot & Pan:

I[ronware (stainless steel, stainless iron, cast iron) and bottom of pot should be flat, the bottom diam-
eter should be range from 12CM to 20CM.

Suitable Pots & Pans
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Iron stockpot Iron milk pan
d @
Iron stir pan Iron kettle
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Iron frying pan Iron steamer

Unsuitable Pot & Pan:
Materials with aluminium, copper, glass or ceramic pots, and the bottom shape is uneven, bottom
diameter less than 12cm or bigger than 20cm.
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Rounded Botto ~ Aluminum Bottom Measuring pot with stands ~ Ceramic Pot  Heat-Resistant
Pot copper Pot Less than 12cm Glass Pot

Function Instruction:

Preparation: place the appropriate POTS on the heating zone of the cooker, plug on the power cord
into the appropriate electrical outlet. When hear the “Bi” sound it means the cooker has access to
electricity, now consumer could able to operate the cooker.

1. Key functions:

! NOTE: The functions in the following not every of them deserver all which refer to the true onel
Button Specification of button function

Power(Knob center) Enter standby function

Function Choose the power, temperature functions

Timer Setting time during operation

Knob Adjust the power, temperature and time




2. Detail function instruction

Function

Working process

Power (Manual
function)

Press the knob center after the cooker plug on, the screen will

display the default power (P7);

The cooker include 10 power levels, P1-PP (P1 is the MIN power
level, PP is booster function level, MAX level), which can be adjusted
to suitable power level by knob, clockwise to adjust bigger levels,

anticlockwise to adjust smaller levels;

The cooker will automatically back to P9 after working 5mins in PP

level.

Timer

Press “timer” during working to enter timing switch off setting, LED
screen show “00” without timer setting; After setting time, it will au-
tomatically confirmed and turn to switch off count down condition,

then automatically off after time out;

The LED screen will alternate display time and power after timer

setting;
Timer range is 01-99 mins.

! NOTE: the cooker will be automatically off if no timer setting and no other operations

Troubleshooting

3. Power whether is on

Fault Reason analysis Maintenance method
1. Power code is loose
2. Check socket and lead whether

No power on are in good condition After checking out

Cannot boot up after
power

1. Whether the plate with the water

Dry before using

A sudden stop when using

1. Whether the ambient tempera-
ture is very high.

2. Whether suction and outlet is
blocked.

3. Whether to set the timing.

1. Move to the lower
temperature to use.

2. Discharge the bulkhead
3. Normal

Boot up after power but
no heat

4. Whether there is no 4. Normal

operation for more than 2 hours
1. Normal

1. Whether in the booking status 2. Sent to the maintenance
station.

2. The damage of circuit board
3. Temperature of plate too high

3. Wait for the fan to
dissipate, cool down
temperature




Fault Code:

Code Meaning

E1 Low-voltage protection

E2 Over-voltage protection

E3 Surface sensor open and short circuit protection
E5 Overheating protection

E6 Power tube overheating protection

E7 Surface sensor failure protection

Clean method:

1. Don’t use acidic or alkaline cleaning fluid to clean the cover. After the neutral cleaner should be
used when cleaning, use lukewarm cloth to wipe after the cleaner.

2. Please don’t put the unit directly into the water to clean.

3. Please keep the machine clean, when not in use for a long time, please put it into the plastic bag
packaged , non-noise in a cool and dry place.
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Huéng dan st dung bép tu

Tuyén bé: Do san phdm duoc cai tién lien tuc, tinh nang dudi day khong nhat thiét danh cho moi
san pham, ma phu thudc vao kiéu san pham cu thé.
Tinh nang san pham: san pham nay duoc lam nong bang cuén cam bén trong, va lam nong
ndi ndu thong qua bang diéu khién.

Béo vé mai trudng: khong doc hai, khong 6 nhiém, khong buc xa dién tu

Lam néng nhanh: Dua vao nguyén ly cam tng dién tu, day néi dudc lam nong truc tiép do hiéu
suét nhiét va téc do cao.

S0 dung tam kinh chiu luc va chiu nhiét cao, c6 thé dé dang vé sinh cing nhu bén trong khi st
dung.

Bo diéu khién don gian, diéu khién nhiét do Ita tuy v

An toan khi st dung, san phdm cd nhiéu tinh nang bao vé nhu bao vé qua ap, dién ap thép, quéa
nhiét va quat tan nhiét yéu.
Chuay:
Mat kinh sé€ nong sau khi st dung, vui long khéng cham tay vao.
Khong cho thiét bi vao nuéc dé vé sinh
Néu day nguédn bi héng, hay thay day tai ctia hang chuyén dung va st dung day chuyén dung.
Tranh xa tam véi tré em
Than trong trong khi st dung.
Khong dat gidy, khan va cac vat dung dé chay khac 1én bé mat lam néng clia bép vi cé thé gay
hoa hoan.
7. SUdung 6 cam chuyén dung cé dong dién hon 10A. (st dung dong dién it nhat 1a 15A néu co
U hai lo trd lén).
8. Khoéng cho tré em hoac ngudi khdng co kha nang nhan thiic st dung dung bép
9. Khong chén day kim loai vao clta thong gio vi o thé gay giat dién
10. Khong lam néng chd dugc niém phong trén san phdm dé tranh gay nd.
11. Khong st dung bép néu ta&m kinh bi vé cho dén khi sua lai.
12. Sau méi lan ndu xong, quat van chay dé tan nhiét, chi khi quat dimng lai, ban méi dudc rut day
nguon ra.
13. Khong st dung ndi bi mop méo day vi co thé lam nong tam kinh khong déu, dan dén vé kinh
14. Chi st dung trong gia dinh va trong nha.
15. Khi khong st dung thiét bi hoac trudc khi vé sinh thiét bi, rat 8 cam cuta thiét bi trudc tién.
16. Dé tranh giat dién, khong ngam thiét bi, day hay 6 cam trong nudc hoac chét long khac.
17. Chi st dung thiét bi cho muc dich dugc mé ta trong hudng dan st dung.
18. Khong st dung thiét bi hay bat ky bd phan nao clia thiét bi ngoai muc dich st dung dé tranh rai
ro.
19. Thiét bi nay khong danh cho nhing ngudi bi suy giam kha nang thé chét, giac quan hoac tinh
than, hoac thiéu kinh nghiém va kién thuc, tri khi ho dugc ngudi chiu trach nhiém vé su an toan cta
ho giam sat hoac hudng dan vé viéc st dung thiét bi. Tré em khong dudc duia nghich thiét bi.
20. Tré em khong dudc vé sinh va bao dudng néu khéng dudc giam sét.
21. Néu day ngudn bi hdng phai dudc thay thé véi nha san xuét, dai ly ban hang hoac nhiing ngudi
dua diéu kién tuong tu dé tranh nguy hiém.
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22. Khong dat nhing vat bang kim loai nhu dao, nia, thia va nép lén tdm kinh noéng vi chung co6 thé
bi nong.

23. Thiét bi nay dugc st dung trong gia dinh va tai nhting noi tuong tu, nhu:

a) khu vuc bép danh cho nhan vién trong clia hang, van phong va nhing mai trusng lam viéc khac;
b) nha & tai nong trai;

¢) bdi khach trong khach san; nha nghi hoac nhding loai hinh dich vu luu tra khac;

d) nhting loai hinh dich vu luu trt bao gém giudng ngu va bla sang

Loai bd san pham dung cach

Ky hiéu nay cho biét rang san pham nay khong duoc phép loai bd cling voi

rac thai gia dinh khac trong pham vi Lién minh chau Au. Bé tranh nguy hai co thé
co d6i véi moi trudng hoac stic khde con ngudi khdi nhiing chét thai khong thé
kiém soat, hay tai ché san pham mot cach hop Iy dé ddy manh tai st dung bén
viing tai nguyén vat chéat. Bé tra lai thiét bi da st dung, hay st dung cac hé théng
ddi tra va thu gom hoac lién hé voi dai ly ban & noi ban mua san phdm. Ho c6 thé
I&y sén pham nay dé tai ché an toan véi mai trudng.

Théng so6 ky thuat:

bién ap dinh muc 220V-240V
Tan s6 dinh muc 50Hz-60Hz
Cong suét dinh muc 2000W

Huéng dan st dung bang diéu khién:
Pay chila mét trong s6 cac kiéu, vui long xem thong tin chi tiét cho thiét bi thuc té clia ban.

Vung lam néng

v_

Hen gio Tang cudng

Man hinh hién thi



Né6i ndu phu hop:
Vat liéu sat (thép khong gi, sat knong gi, gang) va day néi phai bang phang, dudng kinh day néi nam
trong khoang tt 12CM dén 20CM.

N6i nau phu hop

a T & ?
N6i ham xuong sét
= |
Chéo xao sét
e =

Chéo chién s&t ) No&ihdp sat

NI ham stia sat
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Né6i ndu khéng phu hop:
N6i bang vat liéu nhom, déng, thay tinh hoac gém, va hinh dang day néi khong bang phang, dusng
kinh day néi dudi 12cm hoac hon 20cm.
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Noi day tron N6i déng nhém Néi c6 dudng N6i co dé N6i gém N&i thay tinh chiu
kinh day dudi nhiét
12cm

Huéng dan tinh nang:

Chuan bi: dat NOI NAU thich hop 1én vung lam nong ctia bép, cam day ngudn vao 6 dién thich hop.
Khi nghe théy tiéng “Bip”, diéu nay co6 nghia la bép da tiép dién, bay gid ngusi dung co thé st dung

bép.

1. Tinh nang chinh:

Luu y: Khong phai tét ca tinh nang bén dudi déu danh cho moi kiéu bép, ma chi danh cho mot kiéu

Nut DPac diém vé tinh nang nut

Power (NUm gitia) Tinh nang ché doé cho

Tinh nang Chon coéng suét, nhiét do

Hen gio Cai dat thoi gian trong khi ndu

Num van Biéu chinh céng suét, nhiét do va thai gian
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2. Huéng dan tinh nang chi tiét

Tinh nang Quy trinh hoat dong

Nhén num gitia sau khi cam dién, man hinh sé hién thi cusng do
méac dinh (P7); B&p bao gébm 10 muc cudng do, P1-PP (P1 la muc
cudng do THAP NHAT, PP la muc tinh nang khuéch dai, mtc CAO

Cong suat (Tinh nang tha NHAT (tang cudng)), co thé diéu chinh dén mic cudng do phu hop

cong) bang num, theo chiéu kim déng hé dé diéu chinh cac mic cao hon,
ngugc chiéu kim déng hé dé diéu chinh cac muc nho hon;
Bép sé tu dong trd vé P9 sau khi ndu 5 phut ¢ muc PP,
Nhén nut “hen gid” trong khi ndu dé cai dat thai gian tat bép, man
hinh dén LED hién thi “00” néu khong dinh thai; Sau khi dinh thai,
bép sé tu dong ducc xac nhan va chuyén sang ché dé dém nguac,
Hen gio sau do tu dong tat khi hét thai gian;
Man hinh dén LED sé hién thi thoi gian va cudng dé sau khi dinh
thoi;

Khoang dinh thai 12 01-99 phut.

! NOTE: B&p sé& tu ddng t&t néu khéng dinh thai var diing hoat déng sau khi ndu dudc
2 Qi3 déng hé.

X ly su c6

Loi Phan tich ly do Cach khac phuc

. Day nguén bj léng

. Kiém tra 6 cam va day dién xem
c6 trong diéu kién tét hay khong

3. ba dong dién chua

N —

Khong bat dugc nguén Sau khi kiém tra

Khéng khéi dong duoc

bép sau khi cAm dien Mat kinh c6 nuéc khong Lam kho trudc khi st dung

1. Nhiét dé xung quanh co6 cao qué | 1. Chuyén sang nhiét do thap

khong. hon.
g0 4a A - .| 2. Cuia hat va ctia thong gio c6 bi 2. Thao vach ngan
Z'S:t dotngottrong khi st 11 ' yheng. 3. Chay hét thoi da cai thi tu
4ng 3. Co cai dat thoi gian khong. tat
4. Khong st dung san phdm sau 4. Tu tat néu khong dung
hon 2 gio
1. Nhan nat khai dong
Khéi dong sau khi cam 1. Co trong ché do chd khong 2. GUi dén trung tam bao
dién nhung khong tiép 2. Hong bo mach dudng.
nhiét 3. Nhiét do tam kinh qua cao 3. Cho quat tan nhiét ha nhiét

do




Ma 16i:
Ma Y nghia
E1 Béo vé dién ap thap
E2 Bao vé qua ap
E3 Béo vé hd cam Ung bé mat va ngan mach
E5 Bao vé qua nhiét
E6 B&o vé qua nhiét dén hién thi cong suét
E7 Bao vé 16i cam bién bé mat

Cach vé sinh:

1.

2.
3.
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Khong st dung chét téy axit hoac kiém dé vé sinh phan vé. Sau khi vé sinh bép bang chét tdy
trung tinh, st dung khan &m dé lau chét téy.

Khong cho thiét bi truc tiép vao nudc dé vé sinh.

Gitr thiét bi sach sé, khi khong st dung trong thai gian dai, hay bao quan thiét bi trong bao nilon
dugc dong goi & noi kho rao thoang mat.




