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- staff kitchens in stores, offices and other workm
environments;
- farm houses;

SAFETY INSTRUCTIONS

* Read the instructions carefully before using your

appliance for the first time and retain them for future

use: the manufacturer cannot accept any liability for

non-compliant appliance use.

On personal safety :

This appliance is not intended for use by persons

(including children) with reduced physical, sensory or

mental 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 should be supervised to ensure

that they do not play with the appliance.

If the power cable is damaged, do not use the appliance.

The power cable must be replaced by the manufacturer, its

after-sales service or similarly qualified persons to prevent

all hazards. (See the list of approved service centers in the

service booklet).

Always unplug the appliance from the mains if it is left

unsupervised and prior to assembly, disassembly or

cleaning.

The appliance must not be immersed.

This appliance is not intended to be operated using an

external time-switch by means of an external timer or a

separate remote control system.

The appliance is designed for domestic use only and at an

altitude below 4000m. The manufacturer shall not accept

any liability and reserves the right to cancel the guarantee

in the event of commercial or inappropriate use or failure

to follow the instructions.

This appliance is not intended to be used in the following

applications, and the guarantee will not apply for:

- kitchen work area in shops, offices and other work
environments;

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

- bed and breakfast type environments.

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.

WARNING: Ifthe surfaceis cracked, switch off the appliance

to avoid the possibility of electric shock.

Metallic objects such as knives, forks, spoons and lids

should not be placed on the hotplate since they can get

hot.

This appliance is designed for indoor domestic household use only. In case of
professional use, inappropriate use or failure to comply with the instructions, the
manufacturer accepts no responsibility and the guarantee will not apply.

+ For your safety, this appliance meets applicable standards and regulations (Directives

on Low Voltage, Electromagnetic Compatibility, Materials in contact with food articles,
Environment, etc.).

* This appliance is designed to function on AC current only. Before using it for the first

time, check that your mains supply voltage matches that indicated on the appliance
data plate.

+ Any connection error will invalidate your guarantee.
+ Always plug the appliance into a dedicated socket outlet. Do not use a socket adaptor

or connect any other appliance into the same socket simultaneously, to avoid
electrical overloading and risk of fire.

« Never immerse the appliance or its power cord in water or any other liquid.

Given the diverse standards in effect, if the appliance is used in a country other than
that in which it is purchased, have it checked by an Approved Service Centre.
Remove all packaging materials, stickers and accessories from inside and outside of
the appliance.

The appliance must be placed and used on a flat, stable, heat-resistant work surface,
away from water splashes.

+ Do not place or use this appliance in high humidity environments.
+ Do not place or use the induction plate on steel or aluminium surfaces.
« Maintain a gap of at least 10cm (4 inches) on all sides of the appliance to ensure

adequate ventilation.

* Never place or use the appliance close to a wall or below a wall cupboard.
* Never place or use the appliance below or close to easily inflammable objects

(e.g. curtains, etc.).



« Never place or use the appliance on or close to a cooking hob or other sources of
heat.

+ People fitted with cardiac pacemakers or similar medical devices should be kept
away from the induction cooker when it is connected to the power supply. If in any
doubt, consult a medical practitioner before using this product to avoid any danger.

« Unwind the power cord fully before use.

« Do notuse an extension lead. If you accept liability for doing so, only use an extension
lead which is in good condition, has a plug with an earth connection and is suited to
the power rating of the appliance.

+ Never leave the appliance unattended whilst connected to the power supply, even if
for a few moments, especially where children are present.

+ Do not let the power cord hang where children may reach it.

+ The power cord must never be close to or in contact with hot parts of the appliance,
close to sources of heat or resting on sharp edges.

+ Take all necessary precautions to prevent anyone tripping over an extension cord.

+ Switch off and disconnect the appliance from the power supply when not in use.

* Never disconnect the plug by pulling on the power cord.

+ Inspectthe appliance and power cord for signs of wear or damage prior to connecting
to the power supply.

« Do not use your appliance if it does not operate correctly, if it has been damaged or if
the power cord or plug is damaged. To maintain safety, these parts must be replaced
by an Approved Service Centre.

+ Any intervention other than normal cleaning and maintenance by the customer must
be performed by an Approved Service Centre.

* Never touch the hot surfaces of the appliance, they will remain hot for a while after
use.

+ Never move the appliance as long as it is hot.

+ Allow the appliance to cool down completely before you clean and store it.

+ Always keep the induction cooker clean to avoid dust entering the fan motor and
causing a malfunction.

« If parts of the appliance should catch fire, never try to extinguish flames with water.
Disconnect the appliance and smother the flames with a damp cloth.

+ Place the pot at the centre of the cooking circle.

+ Do not overheat pot or preheat while empty for long periods.

+ Do not heat foodstuffs in tins or other airtight containers to avoid explosion caused
by air expansion.

KEEP THESE INSTRUCTIONS IN A SAFE PLACE

This product has been designed for domestic use only. Any commercial use,
inappropriate use or failure to comply with the instructions, the manufacturer accepts
no responsibility and the guarantee will not apply.
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Ceramic Plate

Air Entry

Air Exit

Control Panel

Boost Button

Digital Display Screen
""/"+" Button
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Pause Button

Child Lock Button
Power Level Controller
Temperature Button
Timer Button

ON/OFF Button



DIRECTION FOR USE

The induction hob is intended for the warming, cooking and frying of foodstuffs and
may only be used indoors. It is only intended for domestic use. The cookware used
must be suitable for induction hobs.

Induction hobs require special cookware.
Suitable cookware

Cookware with a ferromagnetic base
Stainless steel (with iron core in the base), cast iron
Enamel frying pans with a magnetic base

Unsuitable cookware

Ceramic pots, heat-resistant glass

Copper, aluminium or other non-metallic cookware

Cookware with feet

Containers with a curved base

Containers made from stainless steel without a magnetic steel core
Containers without a flat base

Carry out your own test!
You can easily test the suitability of the cookware yourself:

Hold a magnet next to the base of the pan. If there is a strong magnetic attraction, the
cookware is suitable. The induction hob only works with appropriate cookware. The
appliance recognises if the cookware is not suitable and behaves as if no cookware is
on the hotplate: The hob does not switch on.

OPERATING THE DEVICE

The functions of the induction hob are activated by tapping the corresponding
symbol buttons. The control panel reacts to being tapped lightly without needing
to apply pressure. To work correctly, the control panel has to be clean and dry. The
corresponding LED lights up red when a function is activated, e.g. after switching the
appliance on.

1.Turning on the induction hob

* Connect the power plug to an appropriate electrical outlet, and the appliance will
emit a single beep. The appliance will then enter standby mode, symbol “L” will
indicate on the display.

+ Position suitable cookware in the center of the glass-ceramic surface. Avoid using
pots or pans that are unstable and prone to tipping over.

* Press the ON/OFF button to activate the appliance. The power indicator and
temperature indicator will begin to flash.

NOTE:
+ If the cookware is removed from the glass-ceramic surface during operation, the

display will indicate “---". To resume cooking, please replace the cookware within
approximately 30 seconds. Otherwise, the appliance will automatically switch to
standby mode. Press the ON/OFF Button to initiate the cooking process.

2.Power level, temperature and time adjustment

-ad * The appliance features ten power levels. The default power level aaa of 5 is
displayed, and the power indicator is illuminated.

& * The temperature ranges from 60°C to 240°C, with the corresponding value
displayed on the screen. The default temperature Jll of 120°C is displayed, and
the temperature indicator is illuminated.

* The timer ranges from 1 to 180 minutes, with the corresponding value

displayed on the screen. After approximately 5 seconds , the time indicator
will turn off if there is no further operation. The selected value for the previous
operating mode will be displayed, and the corresponding indicator will
iluminate once more. Press the Timer Button again to display the remaining
cooking time. You may adjust it if desired. Once the set time has elapsed, the
appliance will automatically switch to standby mode.

* Press - + to adjust the power level, temperature or time.

Power
LeveI

Power 200W 600W | 1000W |1200W|1300W |1400W|1500W|1600W |1800W|2000W

TemP . 60°C | 80°C | 100°C |120°C*| 140°C | 160°C | 180°C | 200°C | 220°C | 240°C
Setting

*Preset power level 5 and temperature 120°C

3.Boost power

* By pressing the BOOST Button, the booster function can be activated, and the
appliance will switch to the maximum power level.

* In either power or temperature mode, press the BOOST Button to activate this
function, and the BOOST indicator will illuminate.

+ The maximum power level of 10 will be displayed. The appliance will operate at the
highest power level for 30 seconds.

+ Once this time has elapsed, the BOOST indicator will turn off, and the appliance will
revert to the previous operating mode.



Note:

+ In either power or temperature mode, the timer function can be activated to set the
cooking time. If the timer is not set, the appliance will operate continuously. The total
power consumption of the hotplate should not exceed 2000W when in use.

+ When the timer goes to 0, the appliance will immediately switch to standby mode.

* When there is no pot, an alarm will sound; if the appliance can not detect a pot
present after 30 seconds, the appliance will turn itself off. If a pot is placed on the
cooker within 30 seconds, the cooker will start heating automatically.

+ The symbol i will appear on the screen when the cooking zone surface is at a low
temperature. Please be careful when the symbol i is displayed, as it indicates that
the cooking zone surface is at a high temperature.

4.Pause Function

+ Press the Pause Button || to stop the cooking process at any time; to resume
cooking, press||<Jagain.

+ In the Paused state, press other function buttons to select other functions.

5.Child Lock Function
+ This appliance is equipped with a Child Lock function to prevent accidental use,
particularly by children, by locking the control panel.

+ During the working process, press and hold the Child Lock Button E} for 2 seconds
to enter the child lock function. The indicator light of the child lock remains on,
while other keys will not respond except for the ON/OFF key. At this time, after
pressing the ON/OFF key, the induction cooker will be turned off.

+ In the power-off state, press and hold the Child Lock Button E} for 2 seconds to
enter the child lock function. The child lock indicator light remains on.

* Underthe child lock function, press and hold the Child Lock Button [E] for 2 seconds
to exit the child lock function.
6.Switch Off

* You can switch off the appliance at any time during cooking by pressing the
ON/OFF Button. Only symbol “L" or “H" will appear on the digital display screen, and
the appliance will enter standby mode.

+ After prolonged use, it is normal for the cooling fan to continue operating in
standby mode for a period. Please wait until the cooling fan stops running before
disconnecting the power plug.

Remark

+ Once the cooking process is completed, please disconnect the main plug from the
outlet.

* Do not place any empty cookware on the ceramic plate, as heating an empty pot or
pan may trigger the overheating protection, causing the device to turn off.

« Do notoperate the applianceifitis damaged in any way or does not function properly.

SAFEGUARDS

sensor

E3 Power tube or sensor is Turn off the cooker
open circuit / short circuit

E2 Voltage is over 275V, the | Operation resumes after
induction cooker will turn | the voltage returns to
itself off. normal

E1 Voltage is under 145V, the | Operation resumes after
induction cooker will turn | the voltage returns to
itself off. normal

E6 Overheating or temperature | Turn off the cooker
sensor short circuit

E7 Overheating or temperature | Turn off the cooker
sensor short circuit

E8 Failure of temperature Turn off the cooker

Internal detection system
generate an alarm

If no pot or an unsuitable
pot is sensed on the
ceramic plate

Place a suitable pot on
the ceramic plate.

Display remains
unchanged

* Power tube is overheating,
the induction cooker will
turn itself off.

+ Ceramic plate is
overheated and the
temperature sensor is
short circuit, the cooker
will turn itself off.

When the temperature
drops to designated level,
the induction cooker will
start reheating.

Cooker turns off
automatically

If it receives no operation
instruction for a period

of two hours to avoid any
incident at the absence of
the user




Cooker not working

+ Cooker not plugged in
or plug is damaged.

* Unsuitable pot is used.

+ Check the applianceis
plugged in the socket,

and the plug is damaged.

Check the pot size, place
a pot with diameter
more than 12cm.

Cooker suddenly stops
heating during use

* Room temperature is
too high.

+ Safety protections are
on.

Check if the room
temperature is too high.
Check if it is due to safety
protections. In this case,
wait for several minutes
and confirm

Cooker turns off after
warning with continuous
and urgent beeps

Improper use of the pot

or unsuitable pot is used.

Check if the pot is
induction compatible.
Check if pot is placed

in the centre of the
ceramic plate.

+ Check the pot size,
place a pot diameter
more than 12cm.

Please note: If the power cord is damaged, do not use the appliance.
Have it replaced by a Tefal Approved Service Centre to avoid any danger.

CLEANING

Please unplug the power cord, wait till the ceramic plate is cooled down and then follow

the below directions to clean the cooker:

1. Ceramic plate: If the ceramic plate is very dirty, please clean the ceramic plate using
a damp soft cloth or a cleaning product which is designed for use on ceramic hobs
when necessary.

2. Cooker body and control panel: Use soft wet dishcloth to clean. In case of any oil
stains that are not easily removed, wipe away the stains with neutral detergent and
then clean with wet dishcloth.

3. Air entry/ air exit surface: Remove any dust with a cotton bud.

COOKING UTENSILS

Suitable cooking pots

Double bottom pots made of iron (enamel, cast iron or stainless steel) or magnetic
induction materials with flat bottom diameter of over 12 cm and less than 24 cm.

EQ.A./’“—&:

Enameled iron Precision Magnetic induction Magnetic induction
tea pot castiron double-bottom frying double-bottom
pot pan or wok stockpot

& r

ht ____Ig
Special stainless  Iron Grill Plate

steel pot

Dedicated pot made
of composite materials
suitable for use with an

induction hob

ENVIRONMENT

Environment protection first!

ﬁ ® Your appliance contains valuable materials which can be recovered or recycled.
2 Leave it at a local civic waste collection point.



HUGNG DAN AN TOAN

* Poc ki huwédng dan truéc khi str dung thiét bi [an dau va

gilr lai tai liéu nay dé€ tham khao vé sau: nha san xuat
khong chiu bat ky trach nhiém phap ly nao doéi véi viéc
str dung thiét bi khéng tuan thu huéng dan.
Vé van dé an toan ca nhan:
Thiét bi nay khong danh cho ngudi dung (bao géom ca tré
em) bi suy giam kha nang van déng, gidc quan hodc nhan
thurc, hoac thiéu kinh nghiém va kién thirc, trir khi ho dugc
giam sat hoac hudng dan st dung thiét bi bdi mot ngudi
chiu trach nhiém vé su an toan cda ho. Phai gidm sat dé
dam bao tré em khéng nghich thiét bi.
Khéng str dung thiét bi néu day nguén bi hdng. Day nguén
phai dugc thay thé badi nha san xuat, dich vu hau mai hoac
ngudi cé chuyén mén tuong tu cla nha san xudt dé tranh
xay ra nguy hiém. (Xem danh sach cac trung tam dich vu
dugc Gy quyén trong sé tay dich vu).
Lubn rut phich cam cla thiét bi ra khdi nguén dién néu
khéng cé ngudi trong chirng va trudc khi lap rép, thao roi
hoac vé sinh.
Khéng dugc nhung thiét bj vao nudc.
Thiét bi nay khong dugc thiét ké dé van hanh bang cong
tac dong ho tu dong bén ngoai thong qua déng hé hen gid
bén ngoai hodc hé thong diéu khién tir xa riéng biét.
Thiét bi nay chi dugc thiét ké dé sir dung trong gia dinh va
& d6 cao dudi 4.000 m. Nha san xuat sé khong chiu bat ky
trach nhiém phap ly nao va bao luu quyén hdy ché dé bao
hanh trong cac trudng hgp sir dung cho muc dich thuong
mai, str dung khéng phu hgp hodc sir dung khéng tuan thu
hudng dan.
Thiét bi nay khéng duogc thiét ké dé sir dung trong cac
truong hop dudi day va ché dé bao hanh sé khéng ap dung
cho:
- khu vuc nha bép trong clra hang, van phong va moi
truong lam viéc khac;

- bép an danh cho nhan vién & cac clra hang, van phong va
cac mai truong lam viéc khac;

- nha xay trong trang trai;

- danh cho khach str dung trong khach san, nha nghiva cac
loai hinh luu trd khac;

- €0 s& luu trd cung cap phong nghi va bira sang.

Néu day ngudn bi hdng, phai dé nha san xuat, dai ly dich

vu hodc nhan vién c¢6 chuyén mén tuong ty clia nha san

xudt thay thé dé tranh xay ra nguy hiém.

CANH BAO: Néu bé mat bj nirt, hay tat thiét bj dé tranh

nguy co bi dién giat.

Khong nén dat cac vat bang kim loai nhu dao, nia, thia va

nap lén dia tlr vi chliing c6 thé néng lén.

« Thiét bi nay chi dugc thiét k€ d€ dung trong hé gia dinh va trong nha. Nha san xuat

sé khoéng chiu trach nhiém va bdo hanh sé khéng ap dung trong trudng hop sir dung
cho muc dich chuyén nghiép, s&r dung khdng dting cach hoac khéng tuéan thd huéng
dan.

+ D& ddm bdo an toan, thiét bi nay dap rng cac tiéu chudn va quy dinh hién hanh (Chi

thi vé Pién ap thap, D6 tuong thich Dién tlr, Vat liéu ti€p xdc véi thuc phdm, Moi
trudng, v.v.).

+ Thiét bi nay chi duogc thiét ké d€ hoat déng bang dong dién xoay chiéu. Trudc khi st

dung thiét bi lan dau, hay ki€ém tra xem dién &p nguén dién ctia ban c6 gidng vai dién
ap ghi trén bang thong so ky thuat cla thiét bi khéng.

Moi 16i do d&u ndi sé& khién ban bi mat quyén bao hanh.

Ludn cam thiét bj vao & cam chuyén dung. Khéng st dung bé chuyén déi 6 cam hoac
cling ltc cdm chung véi thiét bi khac trong cing mot 6 cam dé tranh qua tai dién va
nguy cd chay né.

Tuyét doi khong nhiing thiét bi hoac day nguén vao nudc hodc bat ky chat I6ng nao
khac.

* Duya trén cac chuan hién hanh khac nhau, néu sr dung thiét bj nay & mét quoc gia

khac vai quéc gia nai mua, hdy nhd Trung tdm dich vu dugce Gy quyén tién hanh ki€ém
tra.

+ Thao moi vat liéu déng gdi, tem nhan va cac phu kién khac & cd bén trong va bén

ngoai thiét bi.

+ Phai dat va str dung thiét bi trén bé mat phang, én dinh, chiu nhiét, trdnh xa nagi c6

thé bi ban nudc.

+ Khéng dat hodc str dung thiét bi nay trong moi trudng cé dd am cao.
+ Khong dat hodc sir dung bép tlr trén bé mat thép hoac nhém.
+ Duy tri khoang cach it nhat 10 cm (4 inch) & xung quanh thiét bi d€ ddm bao ludng

khéng khi thoang.

+ Tuyét doi khong dat hodc sir dung thiét bi gan tudng hoac & dudi tu treo tudng.



+ Tuyét ddi khong dat hodc sir dung thiét bi & dudi hodc gan cac vat dé chdy (vi du nhu
rém clra, V.v.).

+ Tuyét déi khéng dat hoac sir dung thiét bj trén hodc gan bép nau/cac ngudn nhiét
khac.

« Nguoi s&r dung may trg tim hodc cac thiét bj y té tuong ty nén tranh xa bép tur khi
thiét bi da néi vai ngudn dién. Néu co bat ky thac mac nao, hdy tham khao y kién bac
st trudc khi s&r dung sdn phadm nay dé tranh gap nguy hiém.

¢+ Thao toan b6 day nguon ra trudc khi sir dung.

+ Khong str dung dau day néi dai. Néu ban chiju trach nhiém phap ly khi s& dung, chi
s dung dau day ndi dai & diéu kién tot, ¢ phich cdm néi dat va thich hgp véi cdng
suat cla thiét bi.

+ Tuyét d6i khong dé thiét bj hoat ddng ma khong giam sat khi dang két néi vai nguén
dién, ngay ca trong chéc 1at, dac biét khi cé tré em xung quanh.

+ Khéng dé day nguén treo lo Iirng & noi tré em c6 thé vai téi.

+ Tuyét ddi khéng dé day ngudn & gan hoac tiép xtc vdi cac bd phdn ndng cua thiét bi,
gan ngudn nhiét hay trén canh sac.

+ Thuc hién moi bién phap phong tranh can thiét dé tranh tinh trang vap nga do day
néi dai.

« Tat va ngat két nai thiét bi véi ngudn dién khi khong st dung.

+ Khéng dugc rat phich cdm bang cach kéo day nguon.

+ Kiém tra thiét bi va day ngudn dé phat hién ddu hiéu hao mon hoac hu héng trudc
khi két n6i véi nguén dién.

+ Khong dugc st dung thiét bi néu thiét bi hoat dong khéng ding cach, bj hdng hoac
néu day nguén/phich cam bi héng. D€ dam bdo an toan, nhirng bd phan nay phai
dugc thay thé bdi mét Trung tdm dich vu dugce Qy quyén.

+ Moi hanh vi can thiép ngoai viéc vé sinh va bao dudng théng thudng clia khach hang
déu phai do Trung tdm b&o hanh dugc Uy quyén thyc hién.

+ Tuyét d6i khéng cham vao bé mat néng cua thiét bj vi cdc bé mat van con néng mot
lic sau khi str dung.

* Tuyét d6i khéng di chuyén thiét bj khi con nong.

+ DE& thiét bi ngudi hoan toan trudc khi vé sinh va bao quan.

* Ludn gilr bép tlr sach s& dé tranh bui xdm nhap vao ddng co quat va gay ra truc trac.

+ Né&u cac bo phan cla thiét bj bat Itra, tuyét déi khdng dung nudc dé dap tat Itra. Ngat
ngudn dién va 18y khan 8m dé dap Ira.

+ Dat ndi & gilra vong tron nau.

+ Khong dun ndi qua néng hodc lam néng ndi khi chua ¢é thirc an trong thaoi gian dai. : F < H : J K L M

+ Khéng lam néng thuc pham trong hép hodc cac hdop dung dé an kin dé tranh nguy
co né do su gidn nd vi nhiét ctia khéng khi.

~ V' X AN 2 “
Mat kinh ceramic Nut Pause (Tam durng)
DE HU’UNG DAN NAY G NGI AN TOAN L& nap khi Nut Child Lock (Khéa tré em)
San pham nay chi dugc thiét ké dé sir dung trong gia dinh. Trong bat ky trudng hop sir L& thoat khi B& digu khién murc cdng suat

dung thuong mai, str dung khdng thich hop hodc khéng tuan theo huéng dan, nha san

2 Se 2R - . Bang diéu khién
xuat khéng chiu trach nhiém va bao hanh sé khéng dugc ap dung.

NUt Boost (Siéu toc)
Man hinh ky thuat sé
NL’]t ll_"/ll+"

Nut Temperature (Nhiét d6)
NUt Timer (Hen gi(‘j)’
NUt ON/OFF (BAT/TAT)
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HUGONG DAN SU DUNG

Bép tlr nay chi dung dé hadm néng, ndu va chién thuc pham, dong thoi chi dung dugc
trong nha, cho ho gia dinh. Chi dung dung cu ndu an phu hgp véi bép tur.

Bép tir can dung cu ndu an chuyén dung.

Dung cu nau an phu hop

+ Dung cu ndu &n c6 day nhiém sat tr

+ Thép khong gi (c6 16i sat & day), gang

+ Ché&o trdng men c6é day nhiém tir

Dung cu nau an khéng phu hop

+ Noi ceramic, thly tinh chiu nhiét

+ Dung cu ndu an bang déng, nhém hodc cac chat liéu khdng phai kim loai khac

« Dung cu ndu an cé chan

* HOp dung cé day cong

* Hép dung bang thép khong gi khéng c6 16i thép nhiém tur

+ Hop dung cé day khong phang

Tu ki€ém tra!

Ban c6 thé dé dang tu ki€ém tra d6 phu hop clia dung cu ndu dn:

Dua mo6t cuc nam cham lai gan ddy ndi/chdo. Néu cé luc hit nam cham manh, dung cu
nau an doé phu hgp. Bén tur chi dung dugc véi dung cu ndu phu hgp. Néu xac dinh thay
dung cu ndu an khong phu hgp, thiét bj sé hoat dong nhu khi khéng cé dung cu nau
an nao trén vung nau. Bép tir sé khéng bat.

sU’ DUNG THIET BI

+ Ban c¢6 thé kich hoat céc chirc nang clia bép tlr bang cach nhdn vao cac nut co biéu
tugng tuong ng. Bang diéu khién s& phan héi ngay ca khi ban nhan nhe nén ban
khéng can phai dung luc. € hoat dong ddng cach, bang diéu khién phai sach sé va
khé rdo. Cac dén LED tuong (rng sé phat sdng mau do khi ban kich hoat mét chirc
ndng, chang han nhu sau khi bat thiét bi.
1.Bat bép tir
+ Cam phich cdm vao 6 dién phu hgp, thiét bj s& phat ra mét tiéng bip. Sau do, thiét
bi s& chuyén sang ché& d6 chd, biéu tugng "L" sé hién thi trén man hinh.

+ bat dung cu ndu an pht hop vao gitra bé mat kinh ceramic. Tranh str dung ndi hoac
chdo khong chac chan va dé bi dé.

+ Nhan vao nit ON/OFF (BAT/TAT) dé kich hoat thiét bi. Pén bao ngudn va nhiét do
sé bat dau nhap nhay.

GHI CHU:
« Néu ban nhac dung cu néu an ra khoi bé mat kinh ceramic trong khi dangﬂné’u, man
hinh s& hién thj "---". D€ ti€p tuc ndu, vui long dat dung cu ndu an vé cho ci trong

vong khodng 30 gidy. Néu khdng, thiét bj sé tu dong chuyén sang ché dd chg. Nhan
vao nlGt ON/OFF (BAT/TAT) dé bat dau qué trinh nu.

2.Diéu chinh mirc cong suat, nhiét do va thoi gian
-oa * Thiét bj c6 10 mirc cdng sudt. Mrc cdng sudt mac dinh -ao 1a 5 sé hién thij va
dén bdo ngudn sang.
& + Nhiét dé dao déng tir 60°C dén 240°C, gia tri trong (ng sé& hién thi trén man
hinh. Nhiét d6 mac dinh & Ia 120°C s& hién thj va dén bao nhiét d6 phat sang.
Thoi gian hen gid tir 1 dén 180 phut, gia tri twong (ng s& hién thj trén man
hinh. Sau hodng 5 giay , deén béo thoi gian sé tat néu khong cé thao tac nao
ti€p theo. Gia tri da chon cho ché d6 van hanh trudc sé hién thj va dén bao
tuong ing sé phat sang mot lan nira. Hay nhan lai vao nut Timer (Hen gid) dé
hi€n thi th&i gian ndu con lai. Ban c6 thé diéu chinh thai gian nay néu muén.
Sau khi hét thai gian da dat, thiét bj sé& tu déng chuyén sang ché do cho.
+ Nhéan vao - +dé diéu chinh cong suét, nhiét dé hoac thai gian.

Murc

cong suat

Cong suat| 200W | 600W | 1000W|1200W|1300W|1400W|1500W|1600W|1800W|2000W

Cal.gat‘\ 60°C | 80°C | 100°C [120°C*| 140°C | 160°C | 180°C | 200°C | 220°C | 240°C
nhiét do

*MUrc cOng sudt dat san 1a 5 va nhiét do dat san 1a 120°C

3.Cong suat toi da

+ Khi ban nhén vao nat BOOST (SIEU TOC), chirc nang tdng cdng suat sé& dugc kich
hoat va thiét bj s& chuyén sang murc céng suét toi da.

+ O ché d6 c6ng suat hodc nhiét dd, hay nhan vao nut BOOST (SIEU TOC) dé kich hoat
chirc nang nay va den béo ctia nat BOOST (SIEU TOC) sé phat sang.

+ MUrc cdng sudt t8i da |a 10 s& hién thi. Thiét bi s& hoat déng & murc cdng suét cao
nhat trong 30 giay.

+ Sau khi hét thai gian nay, dén bao clia nit BOOST (SIEU TOC) sé tat va thiét bi quay
trd lai ché d6 van hanh trudc dé.

Luuy:

« & ché d6 cong suat hodc nhiét dd, ban ¢ thé kich hoat chirc ndng hen git dé dat thoi
gian nau. Néu ban khong hen gid, thiét bi s& hoat dong lién tuc. Téng cong suat siéu
thu cia viing nau sé khéng vugt qua 2.000W khi str dung.

+ Khi thoi gian hen gi& chuyén vé mdrc 0, thiét bj sé 1ap tlrc chuyén sang ché d6 cha.

+ Canh béo sé kéu khi khdng cé néi/chao. Néu khéng phat hién thady ndi/chdo sau 30
gidy, thiét bi s& tu tat. Néu ban dat noi/chdo 1&n bép trong vong 30 gidy, bép sé tu
déng bat dau dun ndng.

+ Bi€u tugng . s& hién thi trén man hinh khi bé mat ndu dang & nhiét do thap. Vui long
can than khi biéu tugng i hién thi vi diéu nay cho biét bé mat ndu dang & nhiét do
cao.



4.Chirc nang Tam dirng BIEN PHAP BAO VE
+ Nh&n vao nut Pause (Tam dirng) [|<) dé dirng qué trinh ndu bat c( Iic ndo. Dé tiép - -

tuc ndu, hdy nhan laivao ||q.
« @ trang thai tam dirng, nhan nut chirc nang khac dé chon cac chirc nang khac.

5.Chtrc ndng Khéa tré em Linh kién ban dan cong Tat bép
+ Thiét bi nay dugc trang bi chirc nang Khoa tré em - khéa bang diéu khién dé tranh sudt hoac cam bién bi h&
truong hgp s dung do vé tinh, dac biét 1a véi tré em. mach/chap mach
. Trong qua trinh str dung, hdy nhan va gilr nat Child Lock (Khda tré em) E] trong 2 Pién p trén 275V, bép tir | Khi dién ap trd lai mirc
2 giay dé dung chirc nang khda tré em. Bén bao cta ché d6 khda tré em ti€p tuc S8 tu tat. binh thudng, bé&p s& tiép

sang, con cac nut khac s& khong phan hoi, ngoai trir nit ON/OFF (BAT/TAT). Luc
nay, néu ban nhan nit ON/OFF (BAT/TAT) thi bép tur sé tat.

+ & ché d6 tit ngudn, hay nhan va gitr nut Child Lock (Khda tré em) [E] trong 2 gidy E1 Bién ap dudi 145V, bép tir | Khi dién &p trd lai mirc
dé dung ché do6 khda tré em. Bén bao clia ché dé khoa tré em sé ti€p tuc sang. sé tu tat. binh thudqg, bép sé tiép
+ Khi dang & ché dd khéa tré em, hdy nhan va gilt nat Child Lock (Khéa tré em) tuc hoat dong
trong 2 gidy dé tat chirc nang khoa tré em.

tuc hoat dong

E6 Cam bién nhiét d6 hoac Tat bép
6.Tat qua nhiét bi chap mach
* Trong khi ndu, ban c6 thé tat thiét bj bat cr Iic nao bang cach nhan vao nit ON/ s L
OFF (BAT/TAT). Chi biéu tugng "L" hodc "H" s& hién thj trén man hinh ky thuat s6 va E7 Cam bién nhiét do hodc | Tat bép
thiét bj s& chuyén sang ché d6 chd. qua nhiét bi chap mach
+ Sau mot thai gian str dung, quat tan nhiét thudng tiép tuc hoat ddng & ché do cho Es Cam bi&n nhiét &6 b Ii Tét bép

trong mét khodng thai gian. Vui long dgi cho dén khi quat tadn nhiét ngirng chay roi
mdi rut phich cdm dién.

Luuy

+ Sau khi ndu xong, vui long rat phich cdm nguén ra khéi 6 cam.
« Khong dat dung cu ndu an khéng co thirc an 1én mat kinh ceramic vi ché dé chéng
qua nhiét c6 thé s& kich hoat khi ndi hodc chdo khéng cé thirc an néng |én, dan dén

thiét bi tat.

+ Khong dung néu thiét bi bi hu hong & bat ky bd phan nao hodc khéng hoat ddng

dung cach.

Hé théng phat hién 16i
bén trong sé phat ra canh
bao

Néu khéng c6 noi/chao
hodc ndi/chdo khéng phu
hop véi mat kinh ceramic

Dat noi/chdo phu hop [én
mat kinh ceramic.

Man hinh hién thi van
khong thay doi

* Linh kién ban dan céng
suat qua néng, bép tur sé
tu tat.

+ Mat kinh ceramic qua
ndéng va cam bién nhiét
dd bi chap mach, bép sé
tu tat.

Khi nhiét d6 gidam xudng
muc quy dinh, bép tir sé
bat dau lam néng lai.

Bép ty dong tat

Néu khong nhan dugc
bat ky hudng dan st
dung nao trong hai gid
dé trdnh moi su c6 khi
khéng cé ngudi dung




Bép khong hoat dong

*+ Bép chua dugc cdm
dién hoac phich cam bij
hu hong.

+ S{r dung nodi/chdo
khéng phu hgp.

+ Kiém tra xem thiét bi da
dugc cam dién chua va
phich cam c6 bi hu héng
khong.

Kiém tra kich thuéc ndi/
chdo, chon nbi/chao c6
dudng kinh [&n hon

12 cm.

Bép dot ngot dirng lam

« Nhiét d6 phong qua

dang bat.

Kiém tra xem nhiét

Kiém tra xem bép dirng
c6 phai do ché do bao
vé an toan khoéng. Trong
trudng hgp nay, hay chd
vai phut va xac nhan

Bép tat sau khi co tiéng
bip cdnh bao lién tuc va
khan cap

Sr dung ndi/chao khéng
ddng cach hoac noi/chao
khéng phu hogp.

Kiém tra xem ndi/chdo
¢6 tuong thich véi cam
ng tur khong.

Kiém tra xem ndi/chdo
c6 dugc dat & gitra mat
kinh ceramic khéng.
Kiém tra kich thudc ndi/
chdo, chon nodi/chdo cé
duong kinh 16n hon

12 cm.

Xin lwu y: Khéng dung thiét bi néu day nguon bi hong. Hdy mang thiét bi dén Trung
tam dich vu dugc Tefal y quyén dé thay thé nham tranh gap nguy hiém.

DUNG CU NAU AN

No6i/chdo phu hop

N6i/chdo c6 ddy hai lop lam bang sat (men, gang hoac thép khéng gi) hodc vat liéu cam

ng tir tinh v&i dudng kinh day phang hon 12 cm va dudi 24 cm.

" o

R L8

Am dun nuéc Noéi/chdo  Chdo sau long hodc  Nbi ham hai day
bang sat gang
trang men nguyén khoi
& r

dung

MOI TRUONG

Bao vé moi trwdng la trén hét!
Ef ® Thiét bj ctia ban cé chira cac nguyén vat liéu quy gia c6 thé dugc tai ché hoac tai
str dung

o Hay éu’a thiét bi d&n diém thu gom rac thai céng cong tai dia phuong.

chdo chién hai day

cam Urng tir tinh

cam Urng tur tinh

ndng trong khi str dung cao. d6 phong c6 cao qua e 3 Thm— e, N
+ Ché d6 bao vé an toan khéng. NPI/chaJo theE) Chio nudng Noi/chao chuyén
khéng gi chuyén bang sat dung lam ttr vat liéu

téng hop phu hop dé
st dung véi bép tir

Vui long rat phich cdm day nguén, chd cho dén khi mat kinh ceramic nguéi roi lam theo

cac hudng dan dudi day dé vé sinh bép:

1. Mat kinh ceramic: Néu mat kinh ceramic qua ban, vui Iong dung khan mém am vé
sinh mat kinh hoac s& dung san pham lam sach chuyén ding cho bép tir ceramic
khi can thiét.

2. Than bé&p va bang diéu khién: Str dung khan lau &m mém dé vé sinh. Trong trudng
hgp c6 vét ban dau kho tdy, hdy ding chét tay rira trung tinh lau sach trudc xong vé
sinh bang khan lau am.

3. B& mat 16 nap khi/lé thoat khi: Dung tdm béng dé loai bé bui ban.
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