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Carefully read the contents of this leaflet since
it provides important instructions regarding
safety of installation, use and maintenance.
Keep the leaflet for possible future consultation.
All the operations relating to installation
(electrical connections) must be carried out
by specialised personnel in accordance with
current regulations.

SAFETY WARNINGS
e Use the cooktop only in household-type
situations for the preparation and warming of
food. All other types of use are not permitted.

e |ndividuals who are incapable of using the
appliance safely because of their physical,
sensory or mental capabilities or their lack of
experience or knowledge must not use this
appliance without supervision or instruction
by a responsible person.

e Children under 8 years of age must be kept
away from the cooktop unless they are under
constant supervision.

e Children 8 years and older must only be
allowed to use the cooktop if they have been
given supervision or instruction concerning
use of the appliance in a safe way and
understand the hazards involved.

¢ Children shall not play with the appliance.

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

e [nstallation, repair and maintenance work
should only be performed by an authorized
service technician. Work by unqualifie
persons could be dangerous for the user.

¢ RISK OF ELECTRIC SHOCK! If the cooktop
is defective or chipped, cracked or broken
in any way, immediately switch it off and do
not continue to use it. Disconnect it from the
electrical power supply.

e WARNING: If the supply cord of the
appliance is damaged, it must be replaced by
the manufacturer, its service agent or similarly
qualified persons in 0 der to avoid a hazard.

e WARNING: The appliance and its accessible
parts become hot during use. Care should be
taken to avoid touching heating elements.

e WARNING: Unattended cooking on a hob
with fat or oil can be dangerous and may

\_resultinfi e. NEVER try to extinguish afi e with

water, but switch off the appliance and then
cover flame e.g. with a lid or a fire blanket.

e WARNING: The cooktop is hot during use
and remains so for some time after being
switched off. The risk of burns remains until
the residual heat indicators have gone out.

e CAUTION: The cooking process has to be
supervised. A short term cooking process
has to be supervised continuously.

e DANGER OF FIRE: Do not store items on
the cooking surfaces! Metallic objects such
as knives, forks, spoons and lids should not
be placed on the hob surface since they can
become hot.

e Always switch the cooking zones off after
usel!

¢ The appliance is not intended to be operated
by means of an external timer or separate
remote-control system.

INSTALLATION INSTRUCTIONS
These instructions are for a specialized installer
and are a guide for the installation process,
regulations and maintenance in accordance
with the law and current standards.

If the built-in oven or any other appliances that
produce heat, need to be installed directly
underneath the cooking hobs in ceramic glass,
IT IS NECESSARY THAT THE APPLIANCE
(oven) AND THE COOKING HOBS IN
CERAMIC GLASS ARE ADEQUATELY
ISOLATED, in such a way that the heat
generated from the oven, measured on the
right hand side of the bottom of the cooking
hobs, does not exceed 60°C.

Failure to follow this precaution, could cause a
malfunction in the TOUCH CONTROL system.

POSITIONING

The domestic appliance was built in order to
be encased on a work surface, the way it is
llustrated in the graph (Fig.1). Predispose
sealing material (Fig.2) along the whole
perimeter (for dimensions of the cut see Fig.1).
Lock the domestic appliance into place with 4
supporters, keeping in mind the width of the
surface (Fig.4). If the lower part of the appliance
after installation, is accessable via the lower
part of the furniture, it is necessary to mount a
separating panel keeping in mind the distances
indicated (Fig.3).




VENTILATION

The distance between the cooktop and built-
in kitchen’s furnitures or cooking apparatuses
must guarantee sufficient ventilation of the air
(Fig.3). Not to use the cooktop if in the oven is
iN course the pyrolysis process.

ELECTRICAL CONNECTIONS (Fig.5)
Before making the electrical connections,
check that:

-the system ratings meet the ratings indicated
on the identification plate fixed on the lower
part of the worktop;

-the system is fitted with efficient ground wires
in accordance with the laws and current
standards.

Grounding is mandatory by law.

If the domestic appliance is not supplied with

a cable and/or suitable plug, use material

suitable for the absorption value indicated

on the identification plate and the operating
temperature. If wishing to make a direct
connection to the mains, an omnipolar
switch must be installed with a minimum

3 mm opening between the contacts and

appropriate for the load indicated on the plate

and in accordance with current standards

(the vyellow/green ground conductor must

not be disconnected by a switch). When the

appliance has been installed, the omnipolar
switch must be easily reachable.

INDUCTION COOKING =

The fundamental characteristic of the induction

system is the direct transference of heat from

the generator to the cooking recipient.

Advantages:

- The transference of power takes place only
when the recipient is placed on the cooking
zone.

- The heat is generated only at the base of the
recipient and transferred directly to the food
to be cooked.

- Reduced heating time and low consumption
of power during the beginning of cooking,
allowing a global saving of power.

- The fib eglass top remains cold, the heat felt
on the cooking top is that reflected from the
base of the recipient.

COOKING RECIPIENTS

The use of appropriate recipients is an\
essential factor for induction cooking. Check
that your pots are suitable for the induction
system. Only ferromagnetic cookware made
of the following materials is suitable for
induction cooktops:
e Enameled steel
e Cast iron
¢ Induction-capable cookware of stainless
steel.
To determine whether the cookware is
suitable, check whether the base of the pot or
pan attracts a magnet (Fig.0).
There are other induction-capable pots
and pans whose bases are not completely
ferromagnetic. To get good cooking results,
we recommend that the dimension of the
ferromagnetic area of the cookware match the
size of the burner.
We advise recipients having a flat base
(Fig.6A). This way you can use the power
optimally. Do not use recipients with a rough
base to avoid scratching the thermal surface
of the top.
A very important factor in induction cooking
is the dimension of the pot compared to the
plate used (Fig.6B). The cooking zones allow
the use of recipients with bases of various
diameters.
It is, however, preferable to use the appropriate
cooking zone for the dimension of the pot.

USING THE COOKTOP
The appliance is operated using the control
panel sensor keys.

Functions are controlled by touching the
sensor keys and confirmed by displays and
acoustic signals. Touch the sensor keys from
above, without covering other sensor keys.
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* SWITCHING THE APPLIANCE ON

The cooktop is switched ON/OFF by touching the
[A][ON/OFF] key for 2 second, a double beep
sounds and the On/Off status led is switched on.If
the selection of a heater is not done in 10 seconds,
the cooktop will be turned off automatically and
also the On/Off status led is switched off.

e SWITCHING A COOKING ZONE ON
Select the desired cooking zone by touching
the corresponding Slider Selection [D]

7S SELL s L g nprease the pover

The power of the single cooking zone can be
adjusted in 9 different positions and will be
shown on the relative luminous display with a

level from « {» 1o «9»,

e POT DETECTION «

This cooktop is fitted with an interactive
control system that makes it very easy and
comfortable to use. If the cookware is removed
from an active cooking zone, the display
shows the symbol « [% which disappear when
the cookware is repositioned on the cooking
zone, continuing with the previous settings.
After use, always bring power to «» (do not
leave on the symbol « ). The symbol « &
also appears on one of the cooking zones

displays when: . ,
1)The recipient being used is not suitable for

induction cooking.
2)The diameter of the recipient used is inferior

to that allowed by the appliance.

¢ Redual heater

If the temperature of the cooking zone is stillhigh (over 50°)
after it has been switched off,the relative display will indicat
e the «H» symbol(residual heat). The symbol will only switch
off when the burn risk is no longer present

e The booter

With a short press on the highest level of slider keys,
user can select the Booster Functions. A beep sounds
and the heater display shows “P” and the its
corresponding slider bar graph visualizes all the bar ON
(P level).

The heater will work at maximum power level for 10
minutes. After these 10 minutes a beep sounds and the
heater will return to level “9”.

e TIMER [G]

This function allows establishing the time (from
«J 1» to «§9» minutes) for automatically switching the
selected cooking zone off.

You can set the time max to 99 minutes and can be
activated when burner is working.

Press “+””7-” or slide control to adjust the time.

e HEAT-UP function

User activates the “heat-up” function by pressing the
“Heat-up” key when cooking zone is working a power
level bigger than zero and it has been selected. It is not
possible to activate Heat-up function when the heater is
working at warm, 9 or P power level.

The heat-up time depends on the level of the set
cooking stage.

Cooking level 0 1 2 3 |4 |5 6 7 8
Heat-up time (s) 0 40 |70 120 | 180 | 260 | 430 | 120 | 195

¢ Automatic rice cooking

Left heater is prepared to cook rice for 2, 4, 6 and 8
servings. user has to choose the amount of rice to cook
(see below table),

Servings | Rice Water

2 140 g 1.5 times the amount of rice
4 280 g 1.5 times the amount of rice
6 420 g 1.5 times the amount of rice
8 560 g 1.5 times the amount of rice

¢ Rice serving selection [E1]

Pressing rice serving selection key, user can choose the
number of serving to cook with the rice automatic cooking. By
default, the number is 2, and can be modified to 2, 4, 6 and 8
§ervings by pressing the slider.

\o)
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7 e Selection of heater’s timer / Warm function:press [H]
@ :\j C £33 o o FE B ﬁ_.|||||m|||u||||||||u||l- There are two function in the same key:

1-With a short press, the heater’s timer is selected, so
e Automatic rice cooking switch on/off [E2] user can visualize timer time or change timer’svalue, in
Pressing automatic rice cooking key, user can switch on ~ ¢ase the that the timer is temporized.
and switch off the automatic rice cooking.
Automatic rice cooking is a predefined time count down T T
of 37 minutes. Depending on the servings selected, the
heater will perform one algorithm of power level or
another.
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2-And with a long press the warm function is activated, a
N = M “u” power level is showed in the display and
(] slider bar graph is off.
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e Automatic stew cooking

Right heater is prepared to automatic stew cooking.

The stew defaul by factory is function starts (40 e STOP &GO FUNCTION: press [C] key

minutes). The induction cooking zone is operated at ~ With this key can set in “pause mode” each heater.
level P for 7 minutes and then at level 3 for 33 After pressing the pause key, the "activation” sound
minutes. appears and LED over the key is set during the entire

break. Power in the heater will switch off, and a STOP
. . message is displayed in the timer display and in the
Power stage as well as the time can be adjusted by heater display. All keys related with this heater, like

the user. For this, user must select the desired slider, timer, rice cooking, stew cooking will also be
power and time and then must press “adjustable locked except for the pause key and power off key.
stew cooking” key and will save the new values. The break can be ended by pressing the pause key

again. The “de-activation” sound appears. If this is
There are minimum values for the “adjustable stew  done within 10 minutes, cooking process will continue
cooking”. If user select a power level less than 3 or @S Programmed before the break. If within 10 minutes
. . . the break is not eliminated by pressing the pause
if user select a time value less than 6 minutes, the g nction key, the heater will switch off automatically.
automatic stew cooking set 3 to the power level

and 6 minutes to the time value. e Automatic Safety Off
If the power level is not changed during a preset time,
® Turn on the cooking zone at the desire level for the the corresponding heater turns off automatically. The

star level of stew. Example level 9. Then set the timerto. maximum time a heater can stay on, depends on the
the minutes want to stew. Select the [F1 ] Key to selected cooking level.

programe. The cooking zone is automatic turn off and
save the level and the time which seleted. Press [F2] key
to start the stew.

Power level |Max. time on (hours)
L i gl 1 10
Mgt T OIS i g
" " 2 5
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The only way to exit from automatic stew cooking g 1
is with the “automatic stew cooking” key.




tieng viet
Poc ky huéng dan st dung va bao dudng
nay, bao gom cac théng tin quan trong
vé lap dat, s dung va bao dudng thiét bi
mot cach an toan. Gilt lai huéng dan nay dé
tham khao vé sau. Tat ca cac thao tac lap
dat (n6i dién) déu phai dugc nhan vién co
chuyén mén thuc hién theo cac tiéu chuan
va quy tac cé hiéu luc.

MUC PiCH SU DUNG
» Chi sirdung bép trong nha dé chuan bi va
lam néng thuc phdm. Khéng st dung bép
cho bat c loai muc dich nao khac.

- Nhiing ca nhan khong thé st dung thiét
bi mét cach an toan do nang luc thé chat,
cam giac va than kinh hoac thi€u kinh
nghiém hoac kién thic khéng duoc su
dung thiét bi nay khi khong dugc giam sat
hoac huéng dan clla mot ngudi co trach
nhiém.

- Tré em dudi 8 tudi phai luén dugc gill cach
xa bép tru khi dugc giam sat lién tuc.

- Tré em trén 8 tudi chi dugc phép str dung
bép néu ducc giam sat hoac huéng dan
lién quan dén viéc st dung thiét bi moét
cach an toan va hiéu ré cdc maéi nguy hiém
lién quan.

-'kl;ré em khong duoc dua nghich vai thiét

|

- Tré em khéng dugc lam sach va bao duéng
thiét bi khi khong dugc gidm sat.

- Chi ky thuat vién bao dudng c6 tham
quyén dugc thuc hién lap dat, stra chira va
bao duéng. Nguai khéng co chuyen mon
thuc hién cac cong viéc trén co thé gay
nguy hiém cho ngudi st dung.

-NGUY CO GAY DPIEN GIAT! Néu bép bi
héng hoac sut, nut hodc v, tit bép ngay
va dung s dung. Ngat nguéon dién cua
bép.

- CANH BAO! Néu day ngudn cda thiét bi
héng, né phai dugc thay thé baéi nha san
xuat, dai Iy bdo dudng hodc ngudi céd
chuyén mén tuong ty dé tranh gay nguy
h|em
CANH BAO' Thiét bi va cac bd phan dé
cam nam clia bép cb thé néng lén trong

&

qua trinh s& dung. Can can than dé tranh
cham vao cac bé phan dun néng.

CANH BAO! Viéc di ra ngoai khi dang dun
nau bang dau hodc m& co thé nguy hiém
va gay ra hoa hoan. TUYET BOI khong dap
Itra bang nudc ma phai tat thiét bi va sau
doé dap Itra bang cach day nap vung hoac
phd chan dap Ita.

- CANH BAO! B&p ndng lén trong qué trinh
st dung va van con nong sau khi duoc tat
di mot ldc. Van con nguy co bong cho dén
khi dén bao nhiét du tat.

-THAN TRONG! Phai theo déi qué trinh
dun nau. Viéc dun nau trong thdi gian
ngén phai dugc theo déi lién tuc.

- NGUY CO GAY HOA HOAN! Khong dat do
vat [én bé mat dun nau! Khong dugc dat
do vat bang kim loai nhu dao, dia, thia va
vung ndi lén bé mat bép do chiing c6 thé
bi néng Ién.

« Ludn tat vung nau sau khi st dung!

«Thiét bi khéng dugc du dinh stirdung bang
bd hen gid bén ngoai hoac hé thong diéu
khién tu xa riéng biét.

HUGNG DAN LAP DAT

Huéng dan lap dat nay dé chi dan cach lap
dat, diéu chinh, bdo duéng phu hgp véi
luat va tiéu chuan hién tai.

DEé dam bao san pham hoat dong dung
chic nang cac diém luu y sau can dugc
thuc hién:

- Bé mat can s dung vat liéu chiu nhiét

-Néu bep dugc lap dat phla trén |6 nudng,
san pham can co6 hé thong quat hat thong

gié lam mat.

-Khéng dugc lap dat bép dudi bép rira bat:
trong trudng hdp bat budc lap dat can co
khay tham nudc & gilta 2 san pham.

Khong tuan tha thuc hién cac diéu canh
bdo néu trén c6 thé dan dén viéc san
pham van hanh khéng dung chuc nang.




THONG GIO

Dam bao khoang cach gilra bép va cac
dung cu nha bép khac phai cé su déi luu va

thoat khi ( Hinh 3).

Khong chan 16 théng gié dé tranh san

pham bi gap su cé.

KET NOI PIEN
Trudc khi két ndi dién can kiém tra:

- Hé thong dién phu hgp véi dong dién

dugc néu trén tem ky thuat.

- Hé théng dién két nai tiép dat phu hop vai

quy dinh va tiéu chuan hién hanh.

Néu sadn pham khéng di kém véi day va 6
cam, hay st dung day va 6 cam véi gia tri
phu hgp dugc ghi trén tem ky thuat.
Trong truong hop két noi truc tiép tdi
mach dién can lap dat thém cong tac 2 cuc,
khodng cach téi thi€u clia coéng tat 1a 3mm
( day tiép dat mau vang/xanh khong dugc
néi véi cong tat nay.)

Luu y khi ldp dat cong tac can dugc lap dat
tai vi tri dé dang st dung.

PIEN TU

Chuc nang:

Chuic nang cta hé théng dién tur la truc tiép

truyén nhiét tir boé chuyén déi séng tir dén

ndi nau.

Uu diém:

- Hé théng truyén nhiét chi hoat déng khi
noi ndu dugc dat [én bép

- Nhiét dugc truyén truc ti€p va toéa déu
dugi day ndi dé nau chin thuc pham

- Tiéu thu it dién nang va gidm thiéu thoi
gian trong qua trinh ndu nudng.

- Bé mat xung quanh cuta bép ludn dugc

mat (vi khi ndu toan bo phan nhiét lugng
duagc truyén truc ti€p vao day nai).

SUDUNG (Bang diéu khién- Hinh 7 )

St dung hé théng diéu khién cam tng & vi
tri tuong Uing theo nhu cau dun nau cda ca
nhan. Luén nhé rang sé cang cao thi lugng
‘nhiét sinh ra cang I6n.

\

(Hinh 5)

NOI NAU ‘

SU dung ndi nau dung vat liéu (la loai noi

nhiém tu). D€ kiém tra néi ndu phu hop véi

hé théng bép tu, quy khach c6 thé dung

c6ng cu la thanh nam cham théng thuong

(Hinh 6).

Pé ndu dugc hiéu qua cao hon:

- S&r dung ndi ndu véi day phang (Hinh 6A)

- SU dung noéi ndu vira véi kich thudc cla
mam nhiét (Hinh 6B)

- Khong st dung néi véi day bi nham, go
ghé dé tranh bé mat mam nhiét bi tray
Xudc.

Dung cu ndu

Chi stt dung xoong, néi, chdo c6 ti tinh phu hgp véi viéc nau trén
bép tir chdn han nhu:
B Xoong noi lam tir thép trang men (day day 2-3mm)
mXoong noi lam tur gang duc . L o
mDdc biét Xog)ngt noi lam bdng thép khong ri phai lam bang vat liéu
¢6 tu tinh hoa tuong thich, Ahan tu tot
Khoéng st dung loai néi tir c6 tu tinh thap (nhan ti nhung kém). Can
luuy:
Toan bo day phai dugc thiét k& I6p nhan ti: nhu bén dudi

@28 cm

mKhéng st dung loai néi, chdo chilam I6p nhén tir 1 phan, nhu hinh
minh hoa dudi day:

1 Khéng st dung loai néi, chdo c6 day khéng bing phéng, hodc khong

déu (lam giam dién tich nhan néi), hoac vat liéu day nhan ti c6 chia
nhém (lam gidm kha nang nhan t) nhu hinh minh hoa bén dudi:

1NGi chdo khéng duoc st dung trén bép tir g"m: N&i thép nhéan tir nhung

day méng, néi nhém, dong, kinh, néi dat
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e TAT/M® THIET BI -nhan nut [A]

Mé& bép bang cach nhan phim [A] ON/OFF trén
bang diéu khién trong vong 02 gidy- d& tat khoa tu
dong. Bép phat ra hai tiéng bip Led hién thi va bép
duoc mo.

Néu vung nau khdong dugc chon trong vong 10
gidy bép sé tu dong tat va khoa ban phim.

e MO/CHON VUNG NAU- Trwot [D]

Lua chon ving ndu mong muén bang cach nhén
nut Lua chon Vung twong &rng va truot sang bén
phai trén Thanh trurgt D hodc sang bén trai d€ tang
hodc gidm mrc cong suat. Cong suét clia ving
nau co th& duoc diéu chinh & 9 vi tri khac nhau va
sé duoc hién thi trén man hinh sang tuong Urng voi
murc tir «1» dén «9», va booster «P».

NHAN BIET NOI NAU (4

NéEu man hinh mam nhiét hién thi ky hiéu

@ c6 nghia la:

1) NG6i ndu khéng phu hgp vai bép tur.

2) Kich thudc néi ndu qua to so vai kich
thudc mam nhiét.

3) Khéng ¢é ndi ndu trén mam nhiét.

DU NHI%T . . N o . <<.}:{>>
Sau khi tat bép néu nhiét d6 cia mam nhiét

van cao (trén 50°)man hinh sé hién thi ky

hiéu «H» ( du nhiét). Ky hiéu sé tat khi nhiét
trén mam nhiét khong con nguy hai.

\

e Chon niu nhanh BOOSTER

Co6 thé& thuc hién booster (ndu nhanh) bang cach nhan
nhe vao muirc cao nhét tai phim chir P trén thanh truot.
Tiéng bip phat ra va vung diéu khién hién thj Led chtr P.
tuwong irng v&i murc booster.

Vung ndu sé tréd vé mirc 9 sau 10 phut va sé phat ra
tiéng bip.

e HEN GIO [G]

Churc nang cai dat hen gior tu ngat clia mam nhiét ( tor 1
dén 99 phut).

Nhan phim [H] d& kich hoat ché do hen gio. Sau do
Nhan phim “+"”-" [G] d& tang gi&m thoi gian hen gio.
Chirc nang nay hoat dong khi viing ndu dang hoat dong
va duoc chon.

e Churc nang HEAT-UP - A

Ngudi dung kich hoat chirc ndng “heat-up” bang cach
nhan gitr & muirc cong sudt mong mudn khi viing nau
dang hoat dong murc cdng suét Ién hon 0 va mirc cong
suat da dugce chon. Sau khi chon vung diéu kién sé
hién thi chir «A».Khéng thé& kich hoat chirc nang Heat-
up khi viing ndu hoat déng & murc cong suéat 9 hoac P
Thoi gian tang nhiét phu thudéc vao miarc db cla giai
doan ndu da dat.

Chure nang nay nham gidp ndu nhanh khi can thiét va
tréd vé mirc ndu ban dau theo thoi gian trong trng voi
mUrc cong suét bén dudi:

Miccongsudt | 0 1 2 |3 |4 |5 |6 |7 |8
Thoi gian (s) 0 40 |70 | 120|180 | 260|430 | 120 | 195

e CH(PC NANG NAU COM TU PONG

Vung néu bén trai dugc chuén bj dé ndu com cho 2, 4,
6 va 8 khdu phan. Ngudi dung phai chon luong gao va
luong nude dé ndu. (xem bang bén dudi),

Khéu phan | Gao Nwéc

2 140 g 1.5 Lan twong &ng v&i gao
4 280 g 1.5 Lan twong (ng véi gao
6 420 ¢ 1.5 Lan twong (ng véi gao
8 560 g 1.5 Lan twong (rng v&i gao

e Chon khau phan nau [E1]

Nhén phlm chon khau phan com [E1] ngwdi dung cé thé
chon s6 khau phan néu v&i ché d6 nau com tw dong. Theo
sb khau phan dé néu véi ché do nau com tw dong Theo
mac dinh, sO Iuo’ng la 2 va c6 thé dwoc stra dbi thanh 2, 4, 6
va 8, mac dinh la s lwgng la 2 va co thé dwoc stra doi
thanh 2, 4, 6 va 8 khau phan bang cach nhan thanh truot.

4n
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e M&/ tat ché dé nau com tw déng [E2] Nhan
phim ndu com ty dong [E2] , ngudi dung cé thé bat va
tat ché do ndu com tu dong.

N&u com ty dong la thoi gian dém ngugc duoc xac
dinh trudce 1a 37 phut. Tuy thudce vao khdu phan duoc
chon, bép sé thyc hién tinh toan muirc cong suét phu
hop.
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e CH(PC NANG HAM TU DONG

Vung néu bén phai dugc chuén bi d&€ ndu moén ham
tu dong. Chirc nang mac dinh clia mén ham theo
nha may la (40 phut). Vung nau hoat dong & mirc P
trong 7 phut va sau dé & mirc 3 trong 33 phut.

Giai doan cong suét cling nhu thoi gian co thé
dugc dieu chinh bdi nguoi dung. Boi véi viée nay,
nguoi dung phéi chon cdng suét va thoi gian mong
mudn va sau do phai nhan phim [F1] "diéu chinh
mon ham'" va sé luu céc gié tri mai.

Co cac gia tri t6i thiu cho "ndu moén ham co thé
diéu chinh". Néu ngudi dung chon muirc cong suét
nhd hon 3 hodc néu ngudi dung chon gia tri thoi
gian dudi 6 phit, ché do ndu mén ham tu dong sé
dat 3 thanh mirc cong suét va 6 phut cho gia tri thoi
gian.

® Bat vung ndu & mdrc mong mudn cho murc ban dau .
Vi du mirc 9. Sau doé déat hen gio cho s6 phut mudén
ham. Chon Phim [F1] d& lap trinh. Vung néu sé ty dong
tat va luu lai mtre va thoi gian da chon. Nhan phim [F2]
dé& bat dau mén ham.
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Cach duy nhat dé thoat khoi ché dé ndu mon ham tu
dong la nhan vao phim [F2]

e bo HEN GIO/ chiic nang HAM: nhan [phim [H]

Co hai chtrc nang trong cung mét phim:

1-Chi v&i mét 1an nhan ngan (of ph|m [H], bS hen gio
cta bép du(yc chon, vi vay nguoi dung ¢ thé hen gi®
hoac thay doi gia tri clia bd hen gi’ & phim +/- [G]
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2-Va nhén gilv lau & phim [H], chtrc nang ham néng sé
dwoc kich hoat, mrc cbng suat “u” dwoc hién thj trén
man hinh va hién thj thanh trwot tat
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e CHUC NANG TAM DUNG -nhin phim [C]
V&i phim nay cé thé dat & "ché do tam dirng" tirng
vung nhau. Sau khi nhan phim tam dwng, sé xuat hién
va den LED trén phim dwoc thiét 1ap trong toan b thoi
gian nghi. Nguon bép sé tat va théng bao STOP dwoc
hién thi trén man hinh hen gi®. Tt ca cac phim lién
quan den vung nau, nhw thanh trwot, hen gi®, ndu
com, ndu mén ham ciing sé bi khoa ngoai trtr phim
tam dung va phim tat nguén.

Co6 thé két thac thoi gian tam dirng béng cach nhéan lai
phim tam ding. Néu diéu nay dwoc thwe hién trong
vong 10 phut, qua trinh nau sé tiép tuc nhw da lap trinh
trwde khi tam dirng. Néu trong vong 10 phut ma thoi
gian tam dwng khéng duwoc kich hoat lai, bép sé tw
dong tat an toan.

* Thoi gian ty dong tit bép

Néu murc cong suat khéng duworc thay dbi trong thoi

gian néu, ving ndu twong (ng sé& tw dong tat. Thoi

gian t6i da clia bép cé thé hoat déng, phu thuéc vao
murc ndu da chon.

Mtrc cong suat | Thi gian téi da (Gio)

1 10
2 5
3 5
4 4
5 3
6 2
7 2
8 2
9 1
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NHA SANXUATTU CHOI
MOQI TRACH NHIEM LIEN
QUAN DEN CAC HU HONG
CO THE XAY RA DO VIEC
KHONG TUAN THU CAC
CANH BAO TREN HUONG
DAN LAP PAT VA SU
DUNG NAY.
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