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GENERAL INFORMATION

Carefully read this use and maintenance manual, where
important information about installation, use and mainte-
nance safety is provided. Keep this manual for future re-
ference. Any installation operation (electric connections)
shall be performed by specialized personnel, in com-
pliance with all standards and regulations in force.

SAFETY WARNING

The use of flat-bottomed pots, with a diameter equal to
or slightly bigger than the heated area, is recommended.
(Fig.5).

Do not use pots that have a rough base, in order to pre-
vent the hob thermal surface from being scratched. This
appliance is not intended for use by children or infirm pe-
ople without supervision.

IMPORTANT

- Avoid the overflow of liquids by reducing the heat
supply when boiling or warming liquids.

Do not leave any heating element switched on, if
there are no pots, or if the pots are empty.

Once cooking is completed, turn the concerned
heating element off, by using the control shown
below.

This appliance is not intended for use by people
(children included) with limited physical, sensorial
or mental abilities, or lacking of experience and
knowledge, unless they are supervised or well in-
structed about the use of the appliance, by a per-
son who is responsible for their safety.

Children should be supervised to assure that they
do not play with the appliance.

If the hob surface is cracked, turn the ap-
pliance off and disconnect it from the
electric network , so as to avoid the possibi-
lity of electric shock.

ELECTROMAGNETIC HAZARD

This appliance complies with safety and electromagne-
tic compatibility standards. Nevertheless, persons with
cardiac pacemakers or other electrical implants (such as
insulin pumps) must consult with their doctor or implant
manufacturer before using this appliance, in order to
make sure that their implants will not be affected by the
electromagnetic field .

It is not possible to guarantee that 100% of these devi-
ces are compliant with the electromagnetic compatibility
standard in force and that they do not generate any in-
terference, thus possibly preventing them from working
properly.

In addition, also persons with other types of devices, like
hearing aids, are likely to have some discomforts.

FAILURE HAZARD
This hob is equipped with a fan placed in its lower part.

Do not store small objects or pieces of paper in the
drawer found under the hob, since they could break the

fan and affect cooling in case they are sucked.
There must be a minimum distance of 2cm between the
drawer contents and the fan inlet (Fig. 2c)

INSTALLATION INSTRUCTIONS

These installation instructions are intended for a special-
ized installer and are meant as guidelines for the hob
installation, adjustment and maintenance, in compliance
with any regulations and standards in force. If a built-
in oven or any other appliance generating heat is to
be mounted directly under the vitro-ceramic hob, IT IS
NECESSARY THAT SUCH AN APPLIANCE (the oven)
AND THE VITRO-CERAMIC HOB ARE PROPERLY IN-
SULATED. Failure to comply with this precaution might
result in the incorrect operation of the TOUCH CON-
TROL system.

* Positioning:

This household appliance has been designed for built —in
installation onto a worktop, as shown in the figure (Fig.2a).
Use sealing material along the whole perimeter - Fig.4
(Cut dimensions- Fig.2a). This operation is necessary in
order to prevent any liquid from entering inside the hob,
being that the flatness of the top, the glass and their
coupling cannot be assured. Fix the appliance on the
worktop by using the 4 supports, taking the work top thi-
ckness into account (Fig.2b). If, after installation, the lower
part of the appliance is accessible from the lower part of
the cabinet, it will be necessary to mount a spacing panel
at the distances given (Fig.3). If the appliance is instal-
led under an oven, this step will not be necessary. The
appliance is not intended to be operated by an external
timer or a separate remote control system.

¢ Electric connections (Fig.7):

Before carrying out any electric connections, please
make sure that:

- the ground electric cable is in Green-Yellow colour.

- the electrical system meets any requirement mentio-
ned in the rating label found on the underside of the
work top;

- the electrical system is equipped with an efficient
grounding system and compliant with any standards
and law directives in force.

The grounding system is required by law.
In the case the appliance is not equipped with a power
cord and/or the related plug, please use a material su-
itable for the power absorption value mentioned in the
rating label and for the operating temperature. If a direct
connection to the electric network is required, you need
to use an omnipolar power switch with a switch-contact
gap of at least 3 mm, suitable for the value mentioned
in the label, and compliant with the related standards in
force (the yellow/green ground connection shall not be
interrupted by the change-over switch).

Once the appliance installation is completed, the omni-

polar switch shall be easily accessible.

USE AND MAINTENANCE

* Maintenance (Fig.6):

Remove any food residue and grease drops from the
cooking surface, by using the special scraper provided
on request.

Clean the heated area in the best way possible, using su-
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itable products and a paper towel, then rinse with water
and wipe away with a clean cloth.

Through the use of the special scraper (optional),
promptly remove any pieces of aluminum foil and plastic
material, which might have accidentally melted, or sugar
or food remains, and/or remains of sugary foods, from
the heated surface. In this way, any possible damage to
the surface is prevented.

The use of abrasive sponges or irritating chemical clea-
ners, such as sprays for ovens or cleaning agents is not
allowed under any circumstance.

*Use:

Use the touch control system in the corresponding posi-
tion according to individual cooking needs. Keep in mind
that the higher the number, the more heat is produced.

INDUCTION COOKING

* Advantages of induction cooking:

Induction cooking entails a radical change in the tradi-
tional way of heating, since heat is directly generated in
the cooking vessel. For this reason, it offers a series of
benefits:

m You can save your cooking or frying time, since heating
comes directly from the cooking vessel.

m Energy savings.

m Easy cleaning operations . Spills and overflows do not
burn quickly .

m Temperature and safety control ; thanks to the control
knob, the hob is switched on and off immediately. The in-
duction cooking zone stops producing heat if you remove
the cookware without having first switched it off.

* INDUCTION COMPATIBLE COOKWARE:

Only ferromagnetic cookware is suitable for induction
cooking, and shall be made from the following materials:
m enamelled steel

m cast iron

m special stainless cookware specific for induction.

You can check whether your cookware is induction com-
patible by carrying out a magnet test: if it is attracted, the
pan is suitable for induction cooking.

* NON-INDUCTION COMPATIBLE COOKWARE
Cookware made from the following materials is not sui-
table for induction cooking:

m pure , standard stainless steel

m glass

m earthenware

m copper

m aluminium

* Cookware base:

The cookware base type can affect the homogeneity of
your cooking performance. Cookware made in materials
which allow even heat distribution, like stainless steel
‘sandwich ‘ cookware, can distribute heat evenly, thus
saving time and energy.

* No cookware or unsuitable cookware:

If you do not place any cookware on the selected cooking
zone, or if the cookware material or size in not suitable
for it, the cooking setting displayed in the zone indicator
will start flashing. You will need to use suitable cookware
in order to stop it. If you do not do it within 90 seconds,
the cooking zone will turn off automatically.
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* Empty or thin base cookware :

Do not place any empty cookware on the hob while it
is functioning and do not use thin base cookware. Even
if the hob is equipped with a safety system , an empty
piece of cookware will heat up so rapidly that the ‘ au-
tomatic switch-off * function cannot be activated in time,
thus causing the cookware to reach a very high tempe-
rature. In addition , the cookware base could melt down
and damage your hob. In such a case, do not touch the
cookware and switch the cooking zone off.

If the hob does not work properly after cooling down, ple-
ase contact our Technical Assistance Service.

* Cookware detection :

Each induction cooking zone has a cookware detection
minimum limit, which varies according to the material of
the cookware being used . For this reason, you should
use the cooking zone which is most suitable for the dia-
meter of the cookware you are going to use.

OPERATION

This model is equipped with two induction cooking zones
which are detailed below.

Control Panel (Fig.1)

A-ON/OFF Key> switches the appliance on and/or off
B-Cooking Zones > Select the cooking zone.

C- Slider control zone > By “sliding” the finger on the
slider area the cooking level can be increased or decreased.
D-Timer / - key> decreases the timer programmed time
E-Timer / + key> increases the timer programmed time
F-Stop & Go key> temporary pausing/recalling of the
cooking process

G-Lock Key> Turn on/off child safety lock.

H-Booster > Booster as special cooking level: Booster can
be activated by sliding to the highest level or touching direct
to H position.

* Switching the cooking top on:

Press(A)@ key to switch the cooktop on.

All the displays, relative to the cooking zones switch on

in the standby position //. We can continue to operate as
normal unlocking the keyboard by touching the Lock Key (G).
The control unit remains active for 20 seconds. If no coo-
king zone is selected within this time, the cooking top
switches off automatically.

« Selecting a power level for a heater :

If the touch control is already switched ON,a cooking zone
and cooking level can be selected by:

X Select a heater (B)

X By “sliding” the finger on the slider area (C) the cooking level

can be increased or decreased. This will be displayed on the
bargraph according to the position of the finger.



Switching a single cooking zone OFF:

A single cooking zone can be switched OFF by directly

selecting cooking level “0”or through sliding down to“0”.
If a cooking zone is switched OFF but still hot the accor-
ding display will show “H”".

* Residual Heat:

If the temperature of the cooking zone is still high (over
50°) after it has been switched off, the relative display will
indicate the symbol )+ (residual heat). The symbol will
only switch off when the burn risk in no longer present.

* Quick heating / Booster function P ( Induction
zone):

All inductive cooking zones have a booster function.
If the booster is activated the generator provides a
maximum power than to a cooking zone. The booster
function allows the user to heat up the food extremely fast
and hence can help to save time.

Booster function can be activated by pressing booster
funtion key and display show P. (Press (H)O key to
active the Booster Function).

The booster function of each cooking zone can be activ-
ated for a limited time of 10 minutes. After time out, the
cooking zone return to level 9.

To cancel the booster function by change the power
level or turn off the cooking zone.

« Stop & go function (Select F |1]> key)

Stop & go function allows temporary pausing of the
cooking process, allowing the users to answer the door
or the telephone without worrying that the water is boiling
over.

This function is also useful to clean the user interface sur-
face without changing the cooking set up.

Activating the stop function:

When at least one cooking zone is in operation, the hob
may be switched to standby bypress the stop &go key.
The Stop & Go LED is blinking and all the heater displays
show the stop sequence.

To deactivate the stop function:

« if the Il P> key is touched for 1 second a beep sounds
and the heaters actual power setting is restored, or

« if the cooktop is stopped for more than 10 minutes the
cooktop is switched off automatically.

* Operating the timer

It is possible for the user to set a switch off time for all hea-
ters at any power level. The timer value can be selected
between 1 and 99 minutes. The timer last minute will be
displayed in seconds.

The [+TIMER] [-TIMER] keys will be locked:

o If the Cooktop is off, or

o if the key lock is activated (KEYLOCK LED on).
Selecting a timer for a heater

Once a heater is selected, a switch-off time can be select-
ed by touching key (E) +TIMER + or (D) -TIMER. When the
timer is off, it is activated by pressing the timer keys (D) or
(E). A beep sounds, the timer display shows a “00” blinking
and the timed heater LED blinks.

Selecting the time

When the timer is waiting a time selection the timer display
blinks. The timer value can be selected between 1 and 99
minutes touching the (E) +TIMER + or (D) -TIMER keys.

If the key [+TIMER] or [-TIMER] keys associated with the
timer is held down, the change speed is increased autom-
atically. This makes possible to reach the desired time set-
ting more quickly.

If the time is not selected before 10 seconds, the timer is
switched off.

If the selected time is “00” after 10 seconds the timer is
switched off.

Starting Timer Countdown

The countdown starts 5 seconds after the last operation over.
A beep sounds and the timer display stop blinking and also
led heater stops blinking if any power is selected.

The last minute will be displayed in seconds.

Changing the time

When the timer is in countdown the user can change the time
at any time by selecting the heater and touching the timer
[+TIMER] or [-TIMER] key, the countdown stops and the timer
changes to time selection status waiting a time selection.
Timer Countdown End

When the time set on the timer has run out, the timed heater
is switched off, the timer display and the timed heater led
starts blinking and a timer alarm beep sounds for one minute.
The timer alarm can be cancelled by the user at any time, ev-
en during the first minute of the alarm. When the timer is in
alarm status, by pressing any key of the touch control the tim-
er is switched of.

Switching off the timer

To cancel the operation of the timer, select the time value of
“00” using the [-TIMER_KEY] key or pressing the [+TIMER]
and [-TIMER] keys at the same.

* Autokey-lock

When all the heaters are not powered, and one heater is
temporized at zero power level, the key-lock function is
activated after 1 minute.

* Automatic actions

Protection from accidental activation of keys

If any key/s is maintained pressed for a more than 10 seconds,
the cooktop is switched off automatically. A warning beep sou-
nds every 10 sec., while the key/s is/are activated.

Heater auto switchoff in a specific time

After maximum time of operation at the same power level
(see the table below) the heater is switched off automatically.
The heater autoswitchoff time is automatically reset when the
power level is changed.

If the power level is not changed during a preset time, the cor-
responding heater turns off automatically.

The maximum time a heater can stay on, depends on the se-
lected cooking level.

Table.1: Heater Auto switch off

Power level Max. time on (hours)
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* Control Lock:

Controls can be locked in order to prevent any risk of
unintentional changes to the setting (children, cleaning
operations , etc.). By pressing the G key , the controls are
locked and the related pilot lamp will light up. To di-sable
the control lock and activate functions again (e.g. stop
cooking) you will need to press G key . When the control
lock is activated you can switch the hob off . In this case,
the control lock is still activated, even when the hob is swi-
tched on again.

* Switching the cooking top off:
To turn off the cooking top entirely hold down the (A)@
key.

* Power Management:

Setting CookTop ECO Power Limit

The cooktop maximum power limit is 6600W. This power
limit can be reduced by the user to 2800W, 3500W, 6000W
The sequence to set a new Cooktop Power Limitis:

- During the first 30 seconds after plugging the appliance
- The Touch has to be unlocked and all Heaters Off

- Press at the same time [+TIMER_KEY], [-TIMER_KEY]
and [ON_OFF_KEY] keys

- Once this is done, a beep sounds and the actual Cooktop
Power Limit will be shown in the heater displays.

For selecting a new Power Limit:

-With the [KEYLOCK_KEY], the Power Limit is increased.
The selectable powers are: 2800W, 3500W, 6000W

or 6600W. When the power is 6600W, if the [KEYLOCK _
KEY] is touched the power changes to 2800W.

The sequence to finish recording the new Cooktop
Power Limitis:

- Press at the same time [+TIMER_KEY], [-TIMER_KEY]
and [ON_OFF_KEY] keys.

- Once this is done, new Cooktop Power Limit is recorded
and there is a system reset.

To finish without recording changes:

« If during 60 seconds there is no action, changes are not
recorded and there is a system reset.

STANDARD POWER LEVEL

CONSIGNA COIL 240 COIL210 COIL 145
Booster "P" 3000W 2000W 1600W
9 2200W 1500W 1200W
8 1600W 1300W 1000W
7 1100W 1100W 800W
6 900W 900W 600W
5 700W 700W 500W
4 500W 500W 400W
3 300W 300W 300w
2 200W 200W 150W
1 100W 100W 75W

DISPOSAL OF OLD HOUSEHOLD APPLIANCES

The European Directive 2002/96/EC on Waste

Electrical and Electronic Equipment (WEEE), re

quires that old household appliances shall not be
mmmm disposed of in the standard urban solid waste
stream. Old appliances shall be collected separately in
order to optimize the recovery and recycling of the mate
rials they contain and reduce the impact on human heal
th and the environment. The crossed-out dustbin symbol
on the product reminds you of your obligation regarding
separated waste collection. Consumers should contact
their local public service or their local dealer for more in
formation on the correct disposal of old household ap
pliances.
THE MANUFACTURER DECLINES ALL
RESPONSIBILITY FOR POSSIBLE DAMAGES
CAUSED BY NOT ABIDING TO THE ABOVE
MENTIONED WARNINGS.



TIENG VIET

THONG TIN CHUNG

Cubn hwéng dan sy dung va bao quan nay, 1a tai liéu
quan trong vé théng tin 1&p dat, st dung va bao quan

an toan cho thiét bi bép. Doc k§ va giir gin cn than cho
viéc sw dung sau nay. Bat ky thao tac cai dat (két ndi
dién) phai dwoc thyre hién bdi nhirtng nguwdi cé chuyén
moén, tuan thi cac tiéu chuan va quy dinh vé an toan dién.

CANH BAO AN TOAN

Khuyén khich viéc st dung xoong ndi cé day phang,
¢6 dwong kinh I6n hon mét chit hodc béng dwong kinh
viing néu.(Fig.5).

Khong str dung xoong ndi ¢é day 16i 1I6m hoic bién dang,
dé tranh trdy xwac, va khong an toan khi ndu. Thiét bj
nay khéng danh cho tré em hodc ngudi tan tat ma khong
c6 giam sat str dung.

QUANG TRONG

- Tranh tran chét léng ra bép bing cach diéu chinh
giam nhiét khi soi.

- Khong bat bép néu khéng c6 xoong néi can nau,
hodc xoong néi khéng cé thirc &n. .

- Khi viéc nau an hoan tat, tat tat ca cac vung nau,
béng cach str dung nut diéu khién trén bép.

-Thiét bi nay khéng danh cho ngwoi tan tat (ké ca tré
em), ngwoi tam than, hodc thiéu kinh nghiém va
kién thtrc, triv khi ho dwoc giam sat hodc dwoc
hwéng dan tét vé cach sir dung thiét bi nay bei mot
ngwi cé trach nhiém vé an toan cho ho.

-Tré em phai dwoc giam sat dé dam bao rang ching
khong choi dua véi thiét bi nay.

- Néu bé mit bép la nirt, tat thiét bj nay va ngat
két ndi tir mang lwei dién, dé tranh kha néng bi
dién giat.

NGUY HAI BIEN TU’ TRUONG

Thiét bi nay phii hop vei tiéu chuén an toan va twong
thich dién ttr. Tuy nhién, nguwdi c6 may tao nhip tim hoac
céy ghép dién khac (nhw may bom insulin) phai tham khao
y kién bac sT hodc nha san xuét cdy ghép truéc khi siv
dung thiét bj nay, d& dam bao rang viéc ciy ghép clia ho
sé khong bi anh hwéng bai dién tir truong.

Khéng thé dao bao 100% thiét bi nay phu hop véi cac
tiéu chuén twong thich dién tir hién hiku va thiét bi nay
sé& khong tw can thiép hay diéu chinh cho phu hop.

Ngoai ra, nhirtng ngwoi str dung cac loai thiét bi vi du
nhw may tro' thinh, c6 thé cdm thay khé chiu béi anh
hwéng dién tr trwong khi true tiép str dung bép.

RUIRO

Thiét bi bép dugc I&p dat bén dudi bang quat gii nhiét.
Khong dé vat nho hodc gidy bén dudi hoc kéo ngay duédi
bép dé tranh 1am bé gay quat hodc anh hwdng hoat dong

cla quat va anh hwéng toi viéc lam mat cia thiét bi.
Khoang cach té[ thiéu clia héc kéo, hoac td 1a 20mm toi
mat dwi ctia bép hinh 2c (Fig.2c).

HU'GONG DAN LAP DAT

Huwéng dan 1&p dat nay dwoc st dung cho ngudi cé chu-
-y&n mon, va 1a cdm nang cho viéc 1&p dat va bao tri phu
hop véi cac tiéu chuan hién hanh. Néu ngay bén dudi bép
6 lap dat 16 nwéng (oven) hodc thiét bi khac c6 tao ra nhiét.
Thi céc thiét bi nay can thiét phai tuan tha tiéu chuan
giai nhiét (L6 nwéng phai cé quat giai nhiét).

Khong tuan thi cac bién phap phong ngira nay co thé dan
dén hoat déng khong chinh xac ctia hé théng didu khién
cam (rng clia bép.

* Vi tri lap dit:

Thiét bj gia dung nay duoc thiét ké dé Iap dat am, véi kich
thwoc cat 16 nhw trong hinh 2a (Fig. 2a). S& dung roan doc
theo toan bd chu vi - Hinh 4 (Fig.4), viéc nay la can thiét dé
ngan chan bat ky chét Idng nao xam nhap vao bén trong bép.
C6 dinh thiét bj bép bang cach s dung 4 bd ¢ vit bén duwéi
-Hinh 2b (Fig.2b). Néu, sau khi lap dat, phan dwéi cla thiét bi
bi tréng & phan dwéi cia td, can thiét co thé gan mot vach
tao khoang cach an toan - hinh 3 (Fig.3). Néu bén duwéi thiét
bi dwoc dat béi mot 16 nuwéng, bwédc nay sé khong can thiét.

Thiét bi nay khong dung bo dém thoi gian bén ngoai
hoac hé théng diéu khién tiv xa riéng biét.

«Két néi dién (Hinh 7- Fig.7):

Trwdc khi thuc hién bét ky két ndi dién, hay chac chan

rang: )

- Day chong dat la day c6 02 mau Xanh la cay - Vang
(Green-Yellow) R )

- Hé thong dién phai dap &rng yéu cau vé cong suat va
nhan dwoc dan & mat dudi cia thiét bi bép.

- Hé théng dién dugc trang bj bdi hé théng néi dét higu qué
va phu hop véi bat ky tiéu chuén, quy dinh vé an toan va
c6 gia tri phap luat.

Hé théng chéng dét Ia can thiét theo quy dinh clia phap luat.

Trong trwdng hop thiét bi khong dwoc trang bi béi phich cam,
thi thiét bi c6 thé két ndi dién truc tiép véi mang dién nhung
can thiét phai st dung mot cong tac ngudn da cwc (PCB) voi
mot khoang cach it nhat 1a 3 mm, phi hop véi cac gia tri dwoc
d& cap trong nhan, va phi hop véi cac tiéu chuan lién quan cé
hiéu lwc (day chéng dat s& khong bi ngat bai viéc tit mé
c6ng tac nguon).

Vi tri cdng téc ngudn phai d& dang cho viéc tat mé sau khi
hoan tat viéc 14p dat.

SU’ DUNG VA BAO QUAN
*Bao quan (Hinh 6-Fig.6):

Loai bd bét ky dw lwong thirc &n va dau m& tir bé mat bép,
béng céch s dung xdi got/nao chuyén dung theo yéu cau.

Lam sach/vé sinh viing ndu con dang néng sau khi nu 13 tét
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nhét, st dung cac san phadm phu hop hodc khan gidy,
sau d6 rlva lai bang nwéc va lau sach béng vai sach.

Nén vé sinh kip thoi str dung xui got/cao chuyén dung
(tay chon) loai bd bét ky vat liéu cirng tan chay nhu
nhya, nhém ma cé thé da vo tinh bj 1am tan chay, dwong
hoac thirc &n con lai (loai thwe pham cé duong), tir bé
bép khi con mat nong. Khong dwoc phép st dung chét
&n mon hoac chéat tay rira hda hoc, chdng han nhu thubc
xit cho 16 nwéng hodc chét tiy rira trong bat ky hoan
canh nao.

*Str dung:

S dung bang didu khién cdm trng trén mat bép (mic
twong (ng theo nhu cau nAu &n clia ngudi st dung.)
Hay nhé réng & mirc sé cang cao, strc néng hon duwoc
tao ra cao hon.

NAU BEP TU

« Loi ich cla viéc ndu bép tir:

Viéc ndu &n béng bép tir da tao ra su thay dbi co ban so
véi viéc ndu &n truyén théng, vi nhiét tao ra 1a truc tiép
& mat bép. Vi vay s& mang dén nhirng lgi ich sau:

m Tiét kiémthoigianndu anvi nhiét truyén truc tiép len day
ndi va bép cung cap nhiét nhanh.
m Tiét kiém nang lwong - tiét kiém chi phi.

m D& dang vé sinh - thire &n roi vai khong dé dang bj chay.

m Kiém soat nhiét do va do an toan, nhor vao hé théng
diéu khién cam &ng bép du@c bat tat mot cach nhanh
chéng va dé dang Vung nau tr sé ngung cung cap nhiét
ngay sau khi nhat xoong ndi khdi mét bép ma khong
can phai tit viing ndu trudc.
« NOI TWONG THICH CHO BEP TU
Chi st dung ndi chuyén dung cho bép tir co ban tir nhitng
vat liéu sau:
m Bang thép trang men
= Bang gang
m Bang thep khong g| chuyén dung cho bep ter.
Ngoalra 06 thé kiém tra ndi chdo oo Monghdwmbeptwhaylduag
béing cach diing thanh nam cham dé thdr nghiém: néu né thu hit duoc
thindi chdola pht hop cho viéc nAu trén bép ti.

* NOI KHONG TUONG THICH CHO SU’ DUNG BEP TU”
Nhirng loai ndi chao dwoc lam bang vat liéu sau 1a khong
twong thich cho bép tu:

m Thép khéng gi nguyén chét

m Bang thay tinh.

[ Bang gom, dat nung.

[ ] Bang déng.

m Bang nhom.

* Chon loai néi:

Vlec chon loai noi phu hop c6 anh hwdng dén higéu suét
néu &n. Néu loai ndi dwoc chon cé kha ndng phan bb
nhiét tbt va ddng déu sé gilp viéc ndu &n nhanh chéng
va hiéu qua, do dé tiét kiem dwoc thoi gian va nang
lwong.

Néu khong dat bat ky dung cu nau trén viing ndu dwoc
Iwa chon, hodc néu vat liéu dung cu ndu hoéc kich c&
trong khong phu hop véi viing néu bang hién thij trén bép
se bat dau nhap nhay Do d6 can phal st dung dung cu
néu twong thich dé thwc hién viéc ndu &n. Néu sau 90
giay khdéng déat dung ndi twong thich, bép sé tw dong tat.
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« Néi tréng hodc ndi mong:
Khong dat bat ky ndi chao tréng (khéng c6 thirc an, chét
16ng) trén bép trong khi né dang hoat déng va khong st
dung ndi méng. Mat du bép dwoc trang bi hé théng an
toan, khi st dung ndi tréng s& lam cho ndi néng lén qua
nhanh va chirc ndng tat tw dong khong thé dap (ng kip
thoi, do d6 dung cu néu sé tiang nhiét 1én rat cao, va co
kha nang bi néng chay va lam héng bép va dung cu nau.
Trong trwérng hop nay, khéng dwoc cham vao néi, ma
nén tat viing nau ngay 1ap turc.
Néu bép sau khi tit va d& ngudi ma van khong hoat dong
lai binh thuwdrng, vui long lién hé ching t6i d& dwoc hd tro.

 Chirc nang phat hién néi:

M&i viing ndu tr c6 chirc nang phat hién ndi twong thich

tung theo vat liéu va dwong kinh tdi thidu clia ndi. Vi ly do

d6 nén s dung ndi twong thich ca vé vat liéu va dwong

kinh cho tirng viing néu.

HOAT DONG:

Thiét bi bép nay dwoc trang bi hai viing n&u tir “Induction”,
duoc trinh bay nhw dwéi day.
Bang diéu khién (Fig.1)

A-ON/OFF Key> M& hoac tat thiét bj bép.

B-Cooking Zones > Chon vung néu
C- Slider control zone > Bang cach truot ngon tay trén
thanh trwot didu khién dé ting hodc giam cong suat nau
D-Timer / - key> Giam thoi gian hen gio.
E-Timer / + key> Tang thoi gian hen gio.
F-Stop & Go key> Tam dirng va khéi phuc chwong trinh
dang nau.
G-Lock Key> Mé& khoa bang didu khién / Khéa an toan tré em.
H-Booster > Booster |a chirc nang ndu nhanh cé thé chon
bang cach cham vao phim & vi tri (H), ho&c trwgc ngén tay
Ién mrc cao nhét.

« Mé& thiét bi hép:

Nhén nat (A) dé ma thiét b bep

Khi d6 bang hién thi s& hién thj tt ca cac ving niu & ché
do cho “ Standby” {J. Tiép tuc m& khoa an toan dé& mé ving
bang cach cham vao phim Lock Key (G).

Bo diéu khién van hoat dong trong 20 gidy. Néu vung ndu
knéng dworc Iwa chon trong thoi gian nay, bép sé tw dong
tat.

« Chon tirng viing ndu

-Trong khi bép dang dwoc bat, tivng viing ndu sé dwoc chon
bang cach:

® Chon viing néu (B) clia viing mong mudn néu.

® Trwoc tay trén thanh diéu khién (C) dé tang hodc giam
c6ng suat ndu néu. Mtrc cong suét didu chinh tir 0 dén 9,
Booster P va hién thi trén man hinh led twong &ng.



« T4t tirng viing nau riéng ré

-Tét tixng ving néu riéng ré bing cach chuyén mirc cong
suét ctia viing ndu do vé murc 0.

-Sau khi bép tit, néu mat bép con néng, man hinh led
hién thi canh bao nhiét dw bang ky tw H, hién thj luan ph-
ién voi s6 0.

«Hién thi dwnhiét: Néu nhiét do tai ving nAu con cao (trén
50 °C) sau khi da tat bép, man hinh hién thj s& hién thj
biéu twong(dw nhiét)/H. Biéu twong nay sé tw dong tét khi
nguy co bj bdng khéng con.

« Chirc nang nau nhanh ( booster)

-Bép duoc hé tro chirc ndng ndu nhanh cho tirng
ving néu.

- Sau khi bép da duoc chon ving nau, chirc néng ndu nh-
anh c6 thé chon bang cach cham vao phim booster(H)O
-Man hinh led hién thj chi P.

- Bép hoat dong & mirc cong suét booster trong thoigian
1& 10 phut, sau do bép tw dong chuyen vé mirc 9.

- Chtrc nang booster dwoc tét bing cach thay déi mirc co-
ng suét vé mire thap hon hodc tét ving n&u.

«Ché do tam dirng Stop & Go: (Chon phim (F) 11> )
-Ché @6 tam dirng cho phép ngwoi st dung tam dirng toan
bd hoat dong clia bép tam thoi trong 1 khodng thoi gian dé
tra 10i dién thoai, mé ctra...

Kich hoat tinh nang tam dirng

Khi c6 it nhat mot viing ndu dang hoat dong, nhan phim (F)
d& chuyén sang ché dd tam dirng dén LED nhép nhay va
qua trinh tam dirng kich hoat.

Khéi phuc lai hoat dong

- Nhén git¥ lai phim (F) |1 p>trong vong 1 gidy, mét tiéng
kéu bip phat ra va bép hoat dong tré lai theo cong suét da
chon.

- Chtrc nang tam dirng dwoc duy tri trong thoi gian 10 phat.

Sau thoi gian d6, bép sé tw tit néu khong dwoc khoi phuc
hoat dong.

» Ché do hen gi®

Ngudi st dung dé thiét lap hen gid cho tirng viing néu tai
bat ky mirc cong suét. Gia tri hen gior cé thé duoc Iwa chon
tir 1 dén 99 phat. Bo dém thoi gian phut cudi cling sé duoc
hién thj trong vai giay.

Phim [+ TIMER] [-TIMER] s& bi khoa:

- Néu viing ndu dang tét, hoac

- Néu khéa an toan dwoc kich hoat (KHOA KEY LED sang).
Chon ché do hen gi& cho viing nau

Khi mét viing ndu duoc chon, ché do hen gi&r cho viing nau
c6 thé cai dat bang cach cham vao phim (E) + TIMER

hoac (D) -TIMER. Khi hen gié tat, né dwoc kich hoat bang
céach nhén cac phim hen gi¢ (D) hoac (E). Mot tiéng kéu
bip, man hinh hién thj b dém thdi gian nhap nhay "00"

va céc viing ndu nhap nhay dén LED.

Chon th&i gian

Khi bd dém thdi gian va cac viing ndu dang nhédp nhay
Céc gia tri bd dém thoi gian c6 thé dwoc Iwa chon tr 1
dén 99 phut bang cach cham vao (E) + TIMER + hodc

(D) phim -TIMER.

Trong vong 10 gidy néu gia tri thoi gian khong dwoc chon,
hién thj thoi gian van con & gia tri “00”. B6 hen gi¢ s& tat.
Khi cac viing ndu bi tit thi bd hen gi¢ ciing tét theo.

« Ché do hen gio

Khi thei gian cai d&t da hét, ving niu hen gid sé tat, hién

thi thdi gian va viing nau bat dau nhap nhay va tiéng bip
bip kéu trong vong mét phat. Tiéng bip c6 thé dwoc hdy b
b&i ngwoi st dung bét ct Itic nao khi con tinh trang bao
doéng, bang cach nhan mét phim bét ky trén vang diéu khién.

Tt bod hen gi¢ dang chay béng cach thay ddi gia tri thoi
gian v& “00” bang cach nhén gi® [-TIMER_KEY] hodc nhén
gi phim [+ TIMER] va [-TIMER] cling ldc.

Thay dbi gia tri thoi gian hen
Sau khi kich hoat bd hen gio, nhén phim Timer+ hodc
Timer —dé thay déi gia tri thdi gian hen.

* Tw dong khoa:

Khi tAt ca cac viing niu khéng dwoc bat, va 1 viing niu
hién thj Zero, chirc nang ty dong hoéa sé dworc kich hoat
sau 1 phat

« Tinh néng tw dong tat bép an toan:
Néu bat ky phim nao dwoc nhan git qua 10 giay, bép sé tw
dong tat. Va s& cé6 am thanh bao déng trong méi 10 giay.

Khi viing ndu bép tir dang hoat déng, tai méi mirc cong
suét, bép tlr s& tw dong tit sau 1 khoang thdi gian nhét
dinh twong rng véi mirc cong suat d6 néu nhu khong co
tac dong didu khién nao trén bép.

Truwdng hop nay duoc dinh nghia |a tit bép an toan néu
ngwoi dung lang quén khi bép dang hoat dong.

Table.1: Heater Auto switch off’

Power level Max. time on (hours)

1 10
2 5
3 5
4 4
5 3
6 2
7 2
8 2
9 1

* Khéa an toan

C6 thé khoa bang diéu khién dé ngan chan céc rdi ro vo
y lam thay ddi cac cai dat ctia bép (do tré em, do vé sinh
bép...). Bang cach nhan nat (G) . Bang didu khién khi
dwoc khoa, dén bao khoa sé sang 1én. Pé vo hiéu hoa
bang diéu khién dé& bac chirc nang tré lai (vi du: dirng
nau an) .

* Tat thiét bj bép:

Nhén nat (A)@ dé tat hoan toan thiét bj bép.

* Chirc Nang ECO: Chtrc ndng ECO cho phép str dung
va thay ddi cong suét dién. Cong suét tbi da la 6600W,
bang chirc nang ECO cho phép thay dbi mirc cong suét
str dung xuéng 2800W, 3500w, 6000W.

Trinh tw dé thiét 1ap chirc n&ng ECO nhu:

- Trong 30 gidy dau tién sau bat thiét bj bép

- Mé& khoa.

- Nhén déng thoi cac phim [+ TIMER], [-TIMER_KEY]
va phim [ON_OFF]



- Mét khi didu nay dworc thwe hién, mét tiéng bip phat ra

- Gi6i han cong suét s& dwoc hién thi trén bang didu khién
Dé Iwa chon mirc cong sudtmoi:

- Nhan phim [KEYLOCK], dé thay dbi mrc cong suét.

Céac quyén han cé thé Iwa chon la: 2800W, 3500W, 6000W
hodc 6600W.

- Sau khi mirc cong sudt dwoc chon, nhan dong thoi cac
phim [+ TIMER], [-TIMER] va phim [ON_OFF] dé thiét Iap
va két thic qua trinh thay déi mirc cong suét.

- Néu trong thoi gian 60 giay, viéc thiét 1ap khong thwc hién
bép sé tw dong & mlrc cong suét da thiét 1ap trudc do.

« Mirc céng suat twong trng cho tirng cap do:

CONSIGNA COIL 240 COIL 210 COIL 145

Booster "P" 3000W 2000W 1600W
9 2200W 1500W 1200W
8 1600W 1300W 1000W
7 1100W 1100W 800W
6 900W 900W 4600W
8 700W 700w 500W
4 500W 500W 400W
3 300W 300W 300W
2 200W 200W 150W
1 100W 100W 75W

XU’ LY HANG GIA DUNG CU QUA SU’ DUNG

| va thiét bi dién t& (WEEE), qui dinh t&t ca cac do

gia dung cii s& khéng dwoc xem 1a chét thai ran
B (5 d6 thi, ma sé dwoc tap hop lai riéng dé téi

wu hoa viéc thu hoi, tai ché lai cac vat liéu. Giam
tac dong dén strc khde con ngudi va méi truong. Bidu
twong gach chéo trén thiing rac, nhac nhéd ching ta va
nghfa vu clia chung ta 1& phai dé riéng nhitng san phdm
cl nay ra v&i rac thong thuwong khac. Ngwoi tiéu dung
nén lién lac véi dich vu céng ich dia phwong dé biét thong
tin v& cach x ly nhirng db gia dung cdi.

ﬁ Chi thi ctia Chau Au 2002/96/EC vé réc dién t&

NHA SAN XUAT TU’ CHOI TRACH NHIEM VE NHIPNG
THIET HAI CO THE GAY RA NEU KHONG TUAN THU
CAC CANH BAO DA BE CAP O TREN.
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