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Safety Warnings
Your safety is important to us. Please read this information before
using your cooktop.

Installation

Electrical Shock Hazard

* Disconnect the appliance from the mains electricity supply before
carrying out any work or maintenance on it.

 Connection to a good earth wiring system is essential and manda-
tory.

* Alterations to the domestic wiring system must only be made by a
qualified electrician.

* Failure to follow this advice may result in electrical shock or death.
Cut Hazard

* Take care - panel edges are sharp.

* Failure to use caution could result in injury or cuts.

Important safety instructions

* Read these instructions carefully before installing or using this
appliance.

* No combustible material or products should be placed on this
appliance at any time.

* Please make this information available to the person responsible
for installing the appliance as it could reduce your installation costs.
* In order to avoid a hazard, this appliance must be installed accord-
ing to these instructions for installation.

* This appliance is to be properly installed and earthed only by a
suitably qualified person.

* This appliance should be connected to a circuit which incorporates
an isolating switch providing full disconnection from the power
supply.

* Failure to install the appliance correctly could invalidate any war-
ranty or liability claims.

Operation and maintenance

Electrical Shock Hazard

* Do not cook on a broken or cracked cooktop. If the cooktop
surface should break or crack,switch the appliance off immediately



at the mains power supply (wall switch) and contact a qualified
technician.

» Switch the cooktop off at the wall before cleaning or maintenance.
» Failure to follow this advice may result in electrical shock or death.
Health Hazard

* This appliance complies with electromagnetic safety standards.
Hot Surface Hazard

» During use, accessible parts of this appliance will become hot
enough to cause burns.

* Do not let your body, clothing or any item other than suitable cook-
ware contact the Induction glass until the surface is cool.

» Metallic objects such as knives, forks, spoons and lids should not
be placed on the cooker surface since they can get hot

» Keep children away.

» Handles of saucepans may be hot to touch. Check saucepan han-
dles do not overhang other cooking zones that are on. Keep han-
dles out of reach of children.

» Failure to follow this advice could result in burns and scalds.

Cut Hazard

» The razor-sharp blade of a cooktop scraper is exposed when the
safety cover is retracted.Use with extreme care and always store
safely and out of reach of children.

* Failure to use caution could result in injury or cuts.

Important safety instructions

* Never leave the appliance unattended when in use. Boilover
causes smoking and greasy spillovers that may ignite.

* Never use your appliance as a work or storage surface.

* Never leave any objects or utensils on the appliance.

* Never use your appliance for warming or heating the room.

« After use, always turn off the cooking zones and the cooktop as
described in this manual (i.e. by using the touch controls).

* Do not allow children to play with the appliance or sit, stand, or
climb on it.

* Do not store items of interest to children in cabinets above the
appliance. Children climbing on the cooktop could be seriously
injured.



* Do not leave children alone or unattended in the area where the
appliance is in use.
* Children or persons with a disability which limits their ability to use
the appliance should have a responsible and competent person to
instruct them in its use. The instructor should be satisfied that they
can use the appliance without danger to themselves or their
surroundings.
* Do not repair or replace any part of the appliance unless specifi-
cally recommended in the manual. All other servicing should be
done by a qualified technician.
* Do not use a steam cleaner to clean your cooktop.
* Do not place or drop heavy objects on your cooktop.
* Do not stand on your cooktop.
* Do not use pans with jagged edges or drag pans across the Induc-
tion glass surface as this can scratch the glass.
* Do not use scourers or any other harsh abrasive cleaning agents
to clean your cooktop, as these can scratch the Induction glass.
* If the supply cord is damaged, it must be replaced by the manu-
facturer, its service agent or similarly qualified persons in order to
avoid a hazard.
*This appliance is intended to be used in household and similar
applications such as:

- staff kitchen areas in shops, offices and other working envi-
ronments;

- farm houses;

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

-bed and breakfast type environments.
* WARNING: The appliance and its accessible parts become hot
during use.
» Care should be taken to avoid touching heating elements. Chil-
dren less than 8 years of age shall be kept away unless continuous-
ly supervised.
» This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental capa-
bilities or lack of experience and knowledge 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. Cleaning and user
maintenance shall not be made by children without supervision.

*« WARNING: Unattended cooking on a cooker with fat or oil can be
dangerous and may result in fire. NEVER try to extinguish a fire with
water, but switch off the appliance and then cover flame e.g. with a
lid or a fire blanket.

« WARNING: Danger of fire: do not store items on the cooking
surfaces.

» Warning: If the surface is cracked, switch off the appliance to avoid
the possibility of electric shock, for cooker surfaces of glass-ceram-
ic or similar material which protect live parts

* A steam cleaner is not to be used.

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

Congratulations on the purchase of your new Ceramic Cooker.

We recommend that you spend some time to read this Instruction /
Installation

Manual in order to fully understand how to install correctly and oper-
ate it. For installation, please read the installation section.

Read all the safety instructions carefully before use and keep this
Instruction /

Installation Manual for future reference.



Product Overview

Top View

Model : MH-732 ER (Ceramic Hob)

Max. 1800 W/zone
Max. 2200 W/zone
Glass plate
Control panel
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1. Max. 1800W boost to
2000 W/zone

2. Max. 1800W boost to
2000 W/zone

3. Glass plate

4. Control panel

Model : MH-732 EIR (Combined Hob)

Max. 2000 W/zone
Max. 2200 W/zone
Glass plate
Control panel
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Control Panel

Model: MH-732 ER (Ceramic Hob)
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1. Heating zone selec-
tion controls

2. Timer control

3. Power/Timer regulat-
ing controls

4. Keylock control

5. ON/OFF control

6. Dual zone power
selection

1. Heating zone selec-
tion controls

2. Timer control

3. Power/Timer regulat-
ing controls

4. Keylock control

5. ON/OFF control

6. Boost function

1. Heating zone selec-
tion controls

2. Timer control

3. Power/Timer regulat-
ing controls

4. Keylock control

5. ON/OFF control

6. Dual zone power
selection



A Word on Induction Cooking

Induction cooking is a safe, advanced, efficient, and economical
cooking technology. It works by electromagnetic vibrations generat-
ing heat directly in the pan, rather than indirectly through heating
the glass surface. The glass becomes hot only because the pan
eventually warms it up.
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Iron Pot

Magnetic circuit
}————— Ceramic glass plate
I [ees) CLx Induction coill

Induced currents

* Only use cookware with a base suitable for induction cooking.
Look for the induction symbol on the packaging or on the bottom of
the pan.
* You can check whether your cookware is suitable by carrying out
a magnet test. Move a magnet towards the base of the pan. If it is
attracted, the pan is suitable for induction.
* If you do not have a magnet:

1. Put some water in the pan you want to check.

2. If does not flash in the display and the water is heating, the
pan is suitable.
» Cookware made from the following materials is not suitable: pure
stainless steel, aluminium or copper without a magnetic base,
glass, wood, porcelain, ceramic, and earthenware.

A Word on Ceramic Hob Cooking
» Ceramic hob cooking is based on infrared heating technology, the
nickel chrome wires of the hob would radiate heat and give out the



infrared to warm up the food. The ceramic cooker hob centers on
customers and adopts personalized design. The hob has safe and
reliable performances, making your life comfortable and enabling to
fully enjoy the pleasure from life.

» Ceramic hobs do not pick pot. You can use any kind of pot or pan,
such as copper pots, wok, stainless steel, cookware, glass pot, cas-
serole and ceramic pot.

Before using your New Hob

» Read this guide, taking special note of the ‘Safety Warnings’ sec-
tion.

* Remove any protective film that may still be on your hob.

* Do not use cookware with jagged edges or a curved base.

NW 7 NP N 7

» Make sure that the base of your pan is smooth, sits flat against the
glass, and is the same size as the cooking zone. Always centre your
pan on the cooking zone.
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* Always lift pans off the hob — do not slide, or they may scratch the
glass.



Using the Touch Controls

» The controls respond to touch, so you don’'t need to apply any
pressure.

* Use the ball of your finger, not its tip.

* You will hear a beep each time a touch is registered.

* Make sure the controls are always clean, dry, and that there is no
object (e.g. a utensil or a cloth) covering them. Even a thin film of
water may make the controls difficult to operate.
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Using your Hob

To start cooking

* After power on, the buzzer beeps once, all the indicators light up
for 1 second then go out, indicating that the hob has entered the
state of standby mode.

1. Touch the ON/OFF control.
After power on, the buzzer beeps once, all displays show “-” or “— —
”, indicating that the induction hob has entered the state of standby

mode. |
)
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2. Place a suitable pan on the cooking zone that you hope to use.
Make sure the bottom of the pan and the surface of the cooking
zone are clean and dry.



3. Touching the heating zone selection control, and the indicator
next to the key will flash.
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4. Adjust the power setting by touch the “-
power will show in the power display.

or “+” controls. The
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When you have finished cooking
1. Touching the heating zone selection control that you hope to
switch off .
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2. Turn the cooking zone off by scrolling down t0’0”. Make sure the
display shows”0”,then show "H”
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3. Turn the whole cooktop off by touching the “ON/OFF” control.
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4. Beware of hot surfaces

“H” will show which cooking zone is hot to touch. It will disappear
when the surface has cooled down to a safe temperature. It can
also be used as an energy saving function if you want to heat
further pans, use the hotplate that is still hot.
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Using the Double Zone
1. For the ceramic cooking zone, when the inner zone of the double
zone is working, activating double zone by pressing @

2. When double zone is working, turning off double zone by press-

ing ©

Using the Boost Function

For the induction hob, Boost is the function that one zone rising to a
larger power in one second and lasting for 5 minutes. Thus you can
get a more powerful and faster cooking.

Using the Boost to get a larger power
1. Touch the heating zone selection button that you want to boost,
an indicator next to the key will flash.
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2. Touch the boost button, the heating zone will begin to work at
boost mode.
The power display will show “P” to indicate that the zone is boost-
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3. The boost power will last for 5 minutes and then the zone will go
back to the power stage which was set before boost.
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4. If you want to cancel boost function, touch the heating zone
selection button first, an indicator next to the key will flash. And then
touch the boost button. The heating zone will go back to the power
stage which was set before boost.
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Locking the Controls

* You can lock the controls to prevent unintended use (for example
children accidentally turning the cooking zones on).

* When the controls are locked, all the controls except the ON/OFF
control are disabled.

To lock the controls
Touch the keylock control. The timer indicator will show “Lo”.

To unlock the controls

1. Make sure the hob is turned on.

2. Touch and hold the keylock control for a while.
3. You can now start using your hob.

When the hob is in the lock mode, all the controls are disable except
the ON/OFF control, you can always turn the hob off with the
ON/OFF control in an emergency, but you shall unlock the hob first
in the next operation.

Over-Temperature Protection

A temperature sensor equipped can monitor the temperature inside
the hob. When an excessive temperature is monitored, the hob will
stop operation automatically.



Residual Heat Warning

When the hob has been operating for some time, there will be some
residual heat. The letter “ H ” appears to warn you to keep away
from it.

Auto Shutdown Protection

Auto shut down is a safety protection function for your hob. It shut
down automatically if ever you forget to turn off your cooking. The
default shutdown times are shown in the table below:

Power Level 1 2 3 4 5 6 7 8 9

Working Time (Hr)| 8 8 8 4 4 4 2 2 2

sing the Timer

You can use the timer in two different ways:

* You can use it as a minute minder when at least one cooking zone
is working. In this case, the timer will not turn any cooking zone off
when the set time is up.

* You can set it to turn one cooking zone off after the set time is up.
* You can set the timer up to 99 minutes.

Using the Timer as a Minute Minder

If you are not selecting any cooking zone

1. Make sure the cooktop is turned on and at least one cooking
zone is working.

Note: you can use the minute minder even if you’re not selecting
any cooking zones.

2. Touch the timer control, the timer indicator show “--".

3. Adjust the timer setting by touch the “ “or “ ”

controls. The minute minder indicator will start

flashing and will show in the timer display.

Hint: Touch the “-" or “ + ” control of the timer once to decrease
or increase by 1 minute.
Touch and hold the “ - ” or “ + ” control of the timer to

decrease or increase by 10 minutes.



If the setting time exceeds “99” minutes, the timer will automatically
return to “00” minute.

4. Touching the heating zone selection control, and then touch the

‘Timer’, the timer is cancelled, and the “--” will show in the minute
display.
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5. When the time is set, it will begin to count down immediately. The
display will show the remaining time and the timer indicator will
flash for 5 seconds.

6. Buzzer will beep for 30 seconds and the timer indicator shows

“- -” when the set time finished.

®__

Setting the timer to turn one cooking zone off
1. Touching the heating zone selection control.
2. Touch the timer control, the timer indicator show “30”

O 30

3. Adjust the timer setting by touch the “ - ” or “ + ” controls. The
minute minder indicator will start flashing and will show in the timer
display.

=

Hint: Touch the “ - " or “ + ” control of the timer once to decrease
or increase by 1 minute.
Touch and hold the “ - ” or “ + ” control of the timer to

decrease or increase by 10 minutes.
If the setting time exceeds “99” minutes, the timer will automati-
cally return to “00” minute.



4. Touching the heating zone selection control, and then touch the
‘Timer’, the timer is cancelled, and the”--* will show in the minute
displav.
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5. When the time is set, it WI|| begin to count down immediately. The
display will show the remaining time and the timer indicator will
flash for 5 seconds.

NOTE: The red dot next to power level indicator will illuminate indi-
cating that zone is selected.

0 S

Setting the timer to turn more than one cooking zone off

1. If more than one heating zone use this function, the timer indica-
tor will show the lowest time.(e.g. zone 1# setting time of 3 minutes,
zone 2# setting time of 6 minutes, the timer indicator shows “3”.)

NOTF: The red dot next to power level indicator will flash.
Ol® E . Set to 6 minutes
=
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2. When cooking timer expires, the corresponding cooking zone will
be switch off automatically.

NOTE: If you want to change the time after the timer is set, you
have to start from step 1

.|O 3 Set to 3 minutes
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Cooking Guidelines

Take care when frying as the oil and fat heat up very quickly, partic-
ularly if you’re using PowerBoost. At extremely high termperatures
oil and fat will ignite spontaneously and this presents a serious fire
risk.

Cooking Tips

* When food comes to the boil, reduce the temperature setting.

* Using a lid will reduce cooking times and save energy by retaining
the heat.

» Minimise the amount of liquid or fat to reduce cooking times.

« Start cooking on a high setting and reduce the setting when the
food has heated through.

Simmering, cooking rice

» Simmering occurs below boiling point, at around 85°C, when bub-
bles are just rising occasionally to the surface of the cooking liquid.
It is the key to delicious soups and tender stews because the
flavours develop without overcooking the food. You should also
cook egg-based and flourthickened sauces below boiling point.

» Some tasks, including cooking rice by the absorption method, may
require a setting higher than the lowest setting to ensure the food is
cooked properly in the time recommended.

Searing steak

To cook juicy flavoursome steaks:

1. Stand the meat at room temperature for about 20 minutes before
cooking.

2. Heat up a heavy-based frying pan.

3. Brush both sides of the steak with oil. Drizzle a small amount of
oil into the hot pan and then lower the meat onto the hot pan.

4. Turn the steak only once during cooking. The exact cooking time
will depend on the thickness of the steak and how cooked you want
it. Times may vary from about 2 — 8 minutes per side. Press the
steak to gauge how cooked it is the firmer it feels the more ‘well
done’ it will be.

5. Leave the steak to rest on a warm plate for a few minutes to



allow it to relax and become tender before serving.

For stir-frying

1. Choose an ceramic compatible flat-based wok or a large frying
pan.

2. Have all the ingredients and equipment ready. Stir-frying should
be quick. If cooking large quantities, cook the food in several small-
er batches.

3. Preheat the pan briefly and add two tablespoons of oil.

4. Cook any meat first, put it aside and keep warm.

5. Stir-fry the vegetables. When they are hot but still crisp, turn the
cooking zone to a lower setting, return the meat to the pan and add
your sauce.

6. Stir the ingredients gently to make sure they are heated through.
7. Serve immediately.

Heat Settings

The settings below are guidelines only. The exact setting will
depend on several factors, including your cookware and the
amount you are cooking. Experiment with the induction cooker to
find the settings that best suit you.

Heat Setting Suitability

* Delicate warming for small amounts of food

1-2 » Melting chocolate, butter, and foods that burn quickly
* Gentle simmering

« Slow warming

* Reheating

3-4 » Rapid simmering
» Cooking rice

5-6 » Pancakes

. * Sauteing

-8 » Cooking pasta
« stir-frying

9 * searing

« bringing soup to the boll
* boiling water




Care and Cleaning

What?

How?

Important

Everyday soiling on
glass (fingerprints,
marks, stains left by food
or non-sugary spillovers
on the glass)

1. Switch the power to
the cooktop off.

2. Apply a cooktop
cleaner while the glass is
still warm (but not hot!)
3. Rinse and wipe dry
with a

clean cloth or paper
towel.

4. Switch the power to
the cooktop back on.

* When the power to the cooktop is
switched off, there will be no ‘hot
surface’ indication but the cooking
zone may still be hot! Take extreme
care.

» Heavy-duty scourers, some nylon
scourers and harsh/abrasive
cleaning agents may scratch the
glass. Always read the label to
check if your cleaner or scourer is
suitable.

* Never leave cleaning residue on
the cooktop: the glass may become
stained.

Boilovers, melts, and
hot sugary spills on
the glass

Remove these immedi-
ately with a fish slice,
palette knife or razor
blade scraper suitable
for Induction glass
cooktops, but beware of
hot cooking zone
surfaces:

1. Switch the power to
the cooktop off at the
wall.

2. Hold the blade or
utensil at a 30° angle
and scrape the soiling or
spill to a cool area of the
cooktop.

3. Clean the soiling or
spill up with a dish cloth
or paper towel.

4. Follow steps 2 to 4 for
‘Everyday soiling on
glass’ above.

* Remove stains left by melts and
sugary food or spillovers as soon
as possible. If left to cool on the
glass, they may be difficult to
remove or even permanently
damage the glass surface.

 Cut hazard: when the safety
cover

is retracted, the blade in a scraper
is razor-sharp. Use with extreme
care and always store safely and
out of reach of children.

Spillovers on the touch
controls

1. Switch the power to
the cooktop off.

2. Soak up the spill

3. Wipe the touch control
area with a clean damp
sponge or cloth.

4. Wipe the area
completely dry

with a paper towel.

5. Switch the power to
the cooktop back on.

» The cooktop may beep and turn
itself off, and the touch controls
may not function while there is
liquid on them. Make sure you wipe
the touch control area dry before
turning the cooktop back on




Hints and Tips

Problem

Possible causes

What to do

The induction cooker
cannot be turned on.

No power.

Make sure the induction cooker is
connected to the power supply and
that it is switched on.

Check whether there is a power
outage in your home or area. If
you've checked everything and the
problem persists, call a qualified
technician.

The touch controls are
unresponsive.

The controls are locked.

Unlock the controls. See section
‘Using your induction cooktop’ for
instructions.

The touch controls are
difficult to operate.

There may be a slight
film of water over the
controls or you may be
using the tip of your
finger when touching the
controls.

Make sure the touch control area is
dry and use the ball of your finger
when touching the controls.

The glass is being
scratched.

Rough-edged cookware.
Unsuitable, abrasive
scourer or cleaning
products being used.

Use cookware with flat and smooth
bases. See ‘Choosing the right
cookware’.

See ‘Care and cleaning’.

Some pans make
crackling or clicking
noises.

This may be caused by
the construction of your
cookware (layers of
different metals vibrating
differently).

This is normal for cookware and
does not indicate a fault.

The induction cooker
makes a low humming
noise when used on

a high heat setting.

This is caused by the
technology of induction
cooking.

This is normal, but the noise should
quieten down or disappear
completely when you decrease the
heat setting.

Fan noise coming from
the induction cooker.

A cooling fan built into
your induction cooker
has come on to prevent
the electronics from
overheating. It may
continue to run even
after you've turned the
induction cooker off.

This is normal and needs no action.
Do not switch the power to the
induction cooker off at the wall
while the fan is running.

Pans do not become hot
and appears in the
display.

The induction cooker
cannot detect the pan
because it is not suitable
for induction cooking. it
is too small for the
cooking zone.

Use cookware suitable for induction
cooking. See section ‘Choosing the
right cookware’.

Centre the pan and make sure that
its base matches the size of the
cooking zone.




Failure Display and Inspection for induction

Cooking zone

If an abnormality comes up, the induction cooker will enter the
protective state automatically and display corresponding protective
codes:

Problem Possible causes What to do

F3/F4 Temperature sensor of Please contact the supplier.
the induction coil failure

FO/FA Temperature sensor of Please contact the supplier.
the IGBT failure.

E1/E2 Abnormal supply voltage | Please inspect whether power
supply is normal.
Power on after the power supply is

normal.
E3 High temperature of the Please contact the supplier.
induction
coil temperature sensor
E5 High temperature of the Please restart after the cooker
IGBT temperature cools down.

sensor

The above are the judgment and inspection of common failures.
Please do not disassemble the unit by yourself to avoid any dan-
gers and damages to the induction cooker

Technical Specification.

Built-in
Model Cooking Supply Rating Product Dimension
Zone Voltage Power Size (LxWxH) (AxB)

MH-732 ER | 2 Zones 220~240V 4000W 730x430x62mm 700x410mm

MH-732 EIl |2 Zones 220~240V 3800W 730x430x62mm 700x410mm

MH-732 EIR| 2 Zones 220~240V 4200W 730x430x62mm 700x410mm

Weight and Dimensions are approximate. Because we continually
strive to improve our products we may change specifications and
designs without prior notice.



Installation

Selection of installation equipment

Cut out the work surface according to the sizes shown in the draw-
ing.

For the purpose of installation and use, a minimum of 5 cm space
shall be preserved around the hole.

Be sure the thickness of the work surface is at least 30mm. Please
select heat-resistant work surface material to avoid larger deforma-
tion caused by the heat radiation from the hotplate. As shown

L(mm) W(mm) H(mm) D(mm) A(mm) B(mm) X(mm)

730 430 62 58 700 410 50 Min

Under any circumstances, make sure the Induction cooker cooker
is well ventilated and the air inlet and outlet are not blocked. Ensure
the Induction cooker cooker is in good work state. As shown below
Note: The safety distance between the hotplate and the cupboard
above the hotplate should be at least 760mm.

A
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A(mm) B(mm) C(mm) D E

760 50 Min 30 Min Air Intake | Air exit 10mm

Before you install the cooker, make sure that

* the work surface is square and level, and no structural members
interfere with space requirements

* the work surface is made of a heat-resistant material

« if the cooker is installed above an oven, the oven has a built-in
cooling fan

« the installation will comply with all clearance requirements and
applicable standards and regulations

 a suitable isolating switch providing full disconnection from the
mains power supply is incorporated in the permanent wiring,
mounted and positioned to comply with the local wiring rules and
regulations.

* The isolating switch must be of an approved type and provide a 3
mm air gap contact separation in all poles (or in all active [phase]
conductors if the local wiring rules allow for this variation of the
requirements)

« the isolating switch will be easily accessible to the customer with
the cooker installed

* you consult local building authorities and by-laws if in doubt
regarding installation

* you use heat-resistant and easy-to-clean finishes (such as ceram-
ic tiles) for the wall surfaces surrounding the cooker. When you
have installed the cooker, make sure that

« the power supply cable is not accessible through cupboard doors
or drawers

« there is adequate flow of fresh air from outside the cabinetry to the
base of the cooker

« if the cooker is installed above a drawer or cupboard space, a ther-
mal protection barrier is installed below the base of the cooker

* the isolating switch is easily accessible by the customer

Before locating the fixing brackets



The unit should be placed on a stable, smooth surface (use the
packaging). Do not apply force onto the controls protruding from the
cooker.

Adjusting the bracket position

Fix the cooker on the work surface by screw 2 brackets on the
bottom of cooker(see picture) after installation.

Adjust the bracket position to suit for different table top thickness

bracket ——

Cautions

1. The induction hotplate must be installed by qualified personnel or
technicians.

We have professionals at your service. Please never conduct the
operation by yourself.

2. The cooker will not be installed directly above a dishwasher,
fridge, freezer,

washing machine or clothes dryer, as the humidity may damage the
cooker electronics

3. The induction hotplate shall be installed such that better heat
radiation can be

ensured to enhance its reliability.

4. The wall and induced heating zone above the table surface shall
withstand heat.

5. To avoid any damage, the sandwich layer and adhesive must be
resistant to heat.

Connecting the cooker to the mains power supply
This cooker must be connected to the mains power supply only by



a suitably qualified person.

Before connecting the cooker to the mains power supply, check
that:

1. the domestic wiring system is suitable for the power drawn by the
cooker.

2. the voltage corresponds to the value given in the rating plate

3. the power supply cable sections can withstand the load specified
on the rating plate. To connect the cooker to the mains power
supply, do not use adapters, reducers, or branching

devices, as they can cause overheating and fire.

The power supply cable must not touch any hot parts and must be
positioned so that its temperature will not exceed 75°C at any point.

Check with an electrician whether the domestic wiring system is
suitable without alterations. alterations must only be made by a
qualified electrician.

The power supply should be connected in compliance with the rele-
vant standard,or a single-pole circuit breaker.the method of connec-
tion is shown below.
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* If the cable is damaged or to be replaced, the operation must be
carried out the by after-sale agent with dedicated tools to avoid any
accidents.

« If the appliance is being connected directly to the mains an omnip-



olar circuit-breaker must be installed with a minimum opening of
3mm between contacts.

* The installer must ensure that the correct electrical connection has
been made and that it is compliant with safety regulations.

* The cable must not be bent or compressed.

* The cable must be checked regularly and replaced by authorised
technicians only.

This appliance is labeled in compliance with European directive
2002/96/EC for Waste Electrical and Electronic Equipment
(WEEE). By ensuring that this appliance is disposed of correctly,
you will help prevent any possible damage to the environment and
to human health, which might otherwise be caused if it were
disposed of in the wrong way.

The symbol on the product indicates that it may not be treated as
normal household waste. It should be taken to a collection point for
the recycling of electrical and electronic goods.

This appliance requires specialist waste disposal. For further infor-
mation regarding the treatment, recover and recycling of this prod-
uct please contact your local council, your household waste dispos-
al service, or the shop where you purchased it.

For more detailed information about treatment, recovery and recy-
cling of this product, please contact your local city office, your
household waste disposal service or the shop where you
purchased the product.

DISPOSAL: Do not dispose this product
as unsorted municipal waste. Collection
of such waste separately for special
treatment is necessary.



CANH BAO AN TOAN
Sw an toan cua ban rat quan trong ddi vé,’i chung t6i. Vui Iong doc
ky hwdng dan st dung trwde khi dung thiét bi.

LAP DAT

An toan dién

« Ngét két ndi thiét bi khdi ngudn dién trwdc khi thue hién vé sinh
hodc bao tri.

« Thiét bi can duwoc két néi voi hé théng ndi dat, vi rat thiét yéu va
bat budc.

« Viéc thay dbi hé théng day dién bén trong thiét bj chi dwoc thuc
hién b&i nhan vién ky thuat .

« Viéc khéng tuan theo I&i khuyén nay co thé dan dén dién giat va
gay nguy hiém cho nguoi st dung thiét bi.

Cac vat cat nhon nguy hiém

« Can than - cac canh rat bén, sac nhon.

« S dung can than thiét bj vi cd thé gay ra thwong tich hoac gay ra
cac vét cat nguy hiém.

Hwéng dan an toan quan trong

« Doc ky cac hwéng dan nay trude khi lap dat hodc st dung thiét bi
nay.

« Khéng dwoc dé vat liéu hoac san phdm dé chay gan thiét bi co thé
gay nguy hiém bét clr luc ndo.

- Dé tranh gay ra nguy hiém, thiét bi nay phai dwoc I&p dat theo cac
hwéng dan 1ap dat.

« Thiét bi nay nén dwoc 1ap dat dang cach va két ndi hé théng nbi
dat bédi mot ngudi o trinh dd phu hop.

« Thiét bi nay nén dwoc ndi véi CB dé ddm bao an toan cho ngudi
st dung, va co thé tw dong ngat két ndi véi ngudn dién khi gap sw
cb.

- Viéc lap dat thiét bi khéng dung cach. Nha san xuat tir chdi bao
hanh hoac bdi thuwdng thiét hai.

HOAT DONG VA BAO TRI

Rui ro do dién giat

« Khéng ndu trén bép bi nirt hodc vé kinh. Néu bé méat bép nit hodc
v&, hay tat thiét bi ngay tai ngudn dién (cdng tac trén twéng) va lién



hé v&i nhan vién ky thuat.

« T4t bép trwdc khi vé sinh hodc bao tri.

» Viéc khéng tuan theo |&i khuyén nay cé thé dan dén dién giat.
Hai cho sirc khoe

« Thiét bi nay tuan tha céc tiéu chuan vé an toan dién.

Bé méit néng gay nguy hiém

» Trong qua trinh st dung, cac bd phan dé tiép can cua thiét bi nay
nhw |4 bé mat kinh sé tré nén néng, du dé gay béng.

+ Khéng duoc dat bat ky dd vat nao khac ngoai dung cu nau &n 1én
bé mat kinh cho dén khi bé& mat kinh ngudi.

» C4c vat kim loai nhu dao, nia, muéng va ndp day khéng nén dat
trén bé mat kinh vi ching cé thé néng

* Tré em nén tranh xa.

» Tay cam cua ndi cé thé néng khi cham. Nén tranh xa tam tay tré
em.

» Viéc khong tuan theo I&i khuyén nay co thé dan dén boéng.
Hwéng dan an toan quan trong

+ Khéng bao gidr dé thiét bi hoat dong khi khéng c6 nguwdi giam sat.
+ Khéng dwoc dé bat ky do vat hoac dung cu nao trén thiét bj khi
dang st dung.

+ Khéng bao gid st dung bép dé swdi dm hodc 16 swdi &m phong.
» Sau khi st dung, ludn luén tat cac khu vwe ndu an

+ Khéng dé tré em choi véi thiét bi hodc ngdi, dirng, hodc leo 18n no.
+ Khéng dé dé dung dé choi tré em trong ti & trén may. Tré em leo
trén bép co6 thé gay ra thwong tich.

+ Khéng dé tré em mét minh hodc khéng giam sat tré em khi dang
& khu vuwe dang s dung bép.

» Tré em hoac nguwdi khuyét tat nén han ché st dung bép, nén cé
ngudi ¢ quan sat va hwdng dan ho sir dung thiét bi. Ngudi huwéng
dan phai chac chan rang ho cé thé st dung thiét bj ma khéng gap
nguy hiém cho ban than hodc méi trwéng xung quanh.

+ Khéng stra chiva hodc thay thé b4t ky bd phan nao cla thiét bj triy
khi thiét bi dwoc huwéng dan cu thé trong huwéng dan st dung. Tét
cé cac thay thé khac phai dwoc thwe hién b&i nhan vién ky thuat cé
trinh d6.

+ Khéng st dung may lam sach hoi nwéc dé lau chui bép cua ban.
+ Khéng dat hodc tha vat nang trén bép



« Khéng dirng trén bép

« Khéng str dung chao cé cac canh gb ghé dan dén bé mat kinh
thay tinh c6 thé bj xuéc.

« Khéng st dung chét ty rira gay &n mon dé 1am sach méat bép cla
ban vi c6 thé lam tray xwéc mét kinh.

« Néu day ngudn bj hdng, phai dwoc thay thé bdi nha san xuét, dai
ly dich vu hodc nhirng ngudi cé trinh dd twong tw dé tranh nguy
hiém.

« Thiét bi nay dwoc str dung trong gia dinh va cac rng dung twong
tw nhw:

- Khu bép nha bép & céac clra hang, van phong va cac moi
trwdo'ng lam viéc khac;

- Trong cac khach san, nha nghi va cac méi trwong cw tru
khac;

« CANH BAO: Thiét bj va cac bo phan clia bép cé thé ndng I&n trong
qua trinh st dung.

Can phai can than dé tranh cham vao bép. Tré em dwdi 8 tudi can
nén phai tranh xa trir khi dwgc giam sat cia nguwoi lon

« Thiét bi nay c6 thé duwoc st dung bdi tré em tir 8 tudi tré 1&n va
nhirng nguoi bi suy gidm vé thé chat, cdm giac hoc tinh than hoac
thiéu kinh nghiém va kién thirc néu ho duwoc giam sat hoac huéng
dan s dung thiét bi mdt cach an toan va hiéu dwoc nguy hiém lién
quan.

* Viéc vé sinh va bao duwdng khéng dugc thwc hién béi tré em ma
khong cé sw giam sat cia nguwdi Ion.

« CANH BAO: Viéc ndu véi chat béo hoac dau cé thé gay nguy hiém
va co thé dan dén hda hoan.Khéng dwoc dap tét Ira bang nudérc,
hay tat bép ngay lap tic.

« CANH BAO: Nguy hiém vé hda hoan: khdng nén dé cac vat dé
chay trén bé& mat nau an.

« Canh bao: Néu bé mat bi nirt, hay tét thiét bi dé tranh nguy co bi
dién giat

« Bép khéng nén sir dung thiét bi hen gi® bén ngoai hoac hé théng
diéu khién tr xa khi khéng dwoc cho phép ctia nha san xuét.

Chung t6i khuyén ban nén danh thoi gian dé doc hwéng dan st
dung nay.



Hwong dan st dung dé hiéu day dl cach cai dat ding va hoat
dong. Dé cai dét, vui long doc phan cai dat.
DPoc cén than tat ca cac hwéng dan vé an toan truwdc khi siv dung.



TONG QUAT

Bé mat kinh

Model : MH-732 ER (Bép dién)

Model : MH-732 EIR (Bép két hop)

Coéng suat 1800W
Coéng suét 2200W
Bé& mat kinh

Bang diéu khién

N~

1. Céng suat 1800W boost
lén Céng suat 2000W

2. Cong suat 1800W boost
lén Céng suat 2000W

3. Bé matkinh

4. Bang diéu khién

Coéng suét 2000W
Coéng suét 2200W
Bé& mat kinh

Bang diéu khién

hoOn -~



Bang Piéu Khién

Model: MH-732 ER (Bép Dién)
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Model: MH-732 EI (Bép Tw)
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Model: MH-732 EIR (Bép Két Hop)
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1. Cai dat vi tri bép

2. Cai dat cong suat bép
3. Khoa phim tré em

4. T4t mé& ngudn

5. Cai dat thoi gian hen
gior

6. Hai vong Ira

1. Cai dat vj tri bép

2. Cai dat cong suat bép
3. Khéa phim tré em

4. T4t mé& ngudn

5. Cai dat thoi gian hen
gior

6. Chirc nang Booster

1. Cai dat vj tri bép

2. Cai dat cong suat bép
3. Khéa phim tré em

4. T4t mé& ngudn

5. Cai dat thoi gian hen
gior

6. Hai vong Ira



V& Bép Tir

Bép tlr st dung c6ng nghé ndu &n an toan, tién tién, hiéu qua va tiét
kiém. Dwoc hoat ddng béi dong cam (rng dién tr tao ra nhiét tryc
tiép trong chao, ch&r khdng phai gian tiép théng qua viéc lam noéng
bé& mét thay tinh. Kinh néng la do ndi tac ddng nhiét ngwoc lai 1am
nong kinh.

IHE

N&i thép

.

Mach ttr

Tam kinh thay tinh
Cubn day dién ti
Dong dién cam rng

| i'm| \

« Chi str dung ndi thich hop cho bép tr d& niu &n. Nbi bép tir
thweng co ki hiéu trén bao bi hwéng dan cé thé st dung cho bép
tor.

» Ban c¢6 thé kiém tra xem dung cu nau cta ban cé phu hop khéng
bang cach thuwc hién

mot bai kiém tra nam cham. Di chuyén nam cham vao phan day
chao. Néu né bi thu hat, thi cho thich hop cho cdm ng.

+ Néu ban khéng cé nam cham:

1. Cho mét it nwéc vao chao, néi ma ban mudn kiém tra.

2. Néu khoéng nhap nhay bao 16i trén man hinh va nwéc dang séi,
noi phu hop.

+ Noi ché tao tir cac vat liéu sau khong phu hop: thep khong gi tinh
khiét, nhém hodc ddng khéng co dé tir, thuy tinh, gb, str, gdm st va
dd dung bang d4t nung.

Vé Bép bién

+ N4u bép dién, cac day crom clia bép dién s& néng birc xa va tia
héng ngoai dé 1am néng thire an. Bép dién an toan va dang tin cay,
lam cho cudc sdng cla ban thodi mai va cho phép tan hwéng cudc



sbng.

» Bép dién khong kén noi. Ban c6 thé siv dung bét ky loai n6i hoac
chao, chéng han nhw ndi dong, noi bang thép khong gi, noi thay
tinh, va n6i gom.

Trwée khi stie dung bép

* Poc hwdng dan nay, lwu y ddc biét vé phan 'Canh bao An toan'.
« Thao tat c& mang bao vé nao cé thé van con trén bép cla ban.
« Khéng st dung ndi ndu véi cac canh bi ria hodc day néi cong.
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* Dam bao rang day n0| phang, cung kich thwéc véi viing ndu. Luén
ludn d&t ndi Ién khu nau an.
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Str dung Diéu khién cam tng

« Bo diéu khién phan (rng chi cdn cham nhe, ban khoéng can thiét
phai nhadn manh.

« S dung bang cach nhan bang ngon tay chir khéng phai mong tay



ctia ban. ' , '

« Ban sé& nghe thay mét tiéng bip méi khi mét phim nhan dwoc thuc
hién.

» Bam béo céc bo diéu khién luén sach sé&, khé réo, va khéng cé vat
gi (vi du: d6 dung hoac vai) bao pha ching. Ngay ca mét mang
méng nwéc co6 thé 1am cho cac diéu khién khé dé hoat dong.

.l_.-"
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Hwéng Dan Str Dung

Bat dau nau an

« Sau khi bat nguén, tiéng coi bao hiéu tiéng bip mét 1an, tat ca cac
chi s6 sang |&n trong 1 gidy va sau dé tat, cho biét rang bép dang &
ché dd cho.

1. Nhén vao nut‘di‘éu }(hién ON/OFF. o
Sau khi bat nguon, tiéng coi bao hiéu ,tiérjg bl’p’mc}t lan, tat ca cac
man hinh hién thj "-" hodc "- -", cho biét rang bép cdm &ng dang &
ché dd cho. |

O

2. Dat mot cai chao, ndi thich hop vao khu vwc ndu ma ban st
dung.
Dam bao day ndi va bé mat ctia khu vwrc nau an sach va khé.



3. Cham vao nut cai dat vj tri bép va chi bao bén canh phim sé& nhép
nhay.

b L
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4. Bidu chinh cai dat cong suat bang cach cham vao cac nut diéu
khién "-" hodc "+". Chi bao cong suét sé hién thj trong man hinh
cbng suat.

- +



Khi ban nau xong
1. Nhan vao nut cai dat vi tri bép ma ban muodn tat.

@O =

2. Tat khu n4u an bang cach nhan xuéng "0". Dam b&o man hinh
hién thi "0", sau d6 hién thj "H"

/f/]) —> o0 H

3. T4t toan bo vi tri bép bang cach cham vao nut "ON / OFF".

O

4. Hay can than v&i bé mat néng
"H" sé cho biét vung nau nao néng khéng nén cham vao. Ki ty “H”
sé bien mat khi bé€ mat da ngudi xudng dén maét nhiét dé an toan.

o0 ||



Str dung hai vong ltra
1. Boi voi Qép dién, khi mét vong Itra dang hoat déng, kich hoat hai
vung Ira bang cach nhan ()

2. Khi hai viing Itra dang hoat dong, tat hai viing Ira bang cach
nhan ©)

St dung chirc nang Boost

DPbi voi bép nau, Boost Ia chirc ndng ma mét vung tang [én mot
murc ndng lwong I&n nhéat kéo dai trong 5 phut. Vi vay ban cé thé c6
dwoc mét vung nau an cé céng suat manh hon va nhanh hon.

Swr dung Boost dé cé6 dwoc ,céng suat Ié’r) hon ]
1. Bam vao nut cai dat vi tri b’ép ma ban muodn tang céng suat, mot
chi bao bén canh phim sé nhap nhay.

®|O :-:
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2. Nhan vao nut Booster, khu vwc nu sé bat dau hoat ddong & ché
dé Booster. ]
Man hinh hién thj s& hién thj "P" dé& cho biét vung dang dworc tang

&\.\ — oo

3. Coéng suét tang sé ’kéo dai trong 5 phut va sau dé khu vuc sé tré
lai giai doan cong suat da dwere thiét 1ap trwde khi tang.

o0 §

4. Néu ban mudn hly chirc nang tdng céng suét, hay cham vao nut



chQn cai dat vi tri bép trwdc tién, mot chi bao bén car’lh phim sé
nhap nhay. Va sau doé cham vao pUt Booster. Khu vwrc nau sé tré lai
giai doan céng suat da dwoc thiét lap trwdc khi tang.

00:-: "
N

Khoéa Ban Phim

« Ban c6 thé khoa cac bd phan diéu khién dé ngan nglra viéc st
dung khéng chi y (vi du tré em vé tinh bat cac khu ndu nuwéng trén).
« Khi bo diéu khién bi khoa, tt ca cac diéu khién ngoai trir diéu
khién ON / OFF déu bj tat.

Dé khéa cac diéu khién
Cham vao kiém soat khoa phim. Chi bao hen gi® sé& hién thj "Lo".

DPé mé khoa diéu khién

1. Hay chac chan rang bép da duwoc bat.

2. B&m va gilr phim khéa trong mét khodng thoi gian.
3. Ban c6 thé bat dau st dung bép cta ban.

Khi bép & ché dd khda, tat ca cac bo diéu khién déu bi vé hiéu hoa,
ngoai trir diéu khién ON / OFF, ban luén cé thé bat bép ra véi diéu
khién ON / OFF trong truéng hop khan cap, nhwng ban phai mé
khéa bép trwde tién trong thao tac tiép theo.

Bao vé qua nhiét

Mot cam bién nhiét dd dwoc trang bi co thé theo ddi nhiét dd bén
trong bép. Khi nhiét dd qua cao, thi bép sé tw déng ngirng hoat
dong.



Cénh’béo nhiét dw
Khi bép da duwgc hoat ddng mét thoi giap, nhi(,‘_at dé trén mat kinh
con néng. Chir "H" hién thi dé canh bao rang bép con néng.

Bao vé tw dong tat bép

T4t tw dong la mot chire nang bao vé an toan cho bép clia ban. Bép
sé tw dong tat néu ban quén niu. Thoi gian tat bép méc dinh dwoc
trinh bay trong bang dwéi day:

CongSudt |1 |2 | 3|4 |5 |6 |7 |8]09

ThoiGian(Giv) | 8 | 8 | 8 | 4 | 4 | 4 | 2 2 | 2

St dung hen gi®»

Ban c6 thé st dung bd dém thoi gian theo hai cach khac nhau:

« Ban c6 thé str dung dé cai dat hen gi® khi it nhat mét khu vwe ndu
an dang lam viéc. Trong trwdng hop nay, bd dém thoi gian sé
khéng tat bat ky ving ndu nao khi cai dat hen gio.

« Ban c6 thé d&t hen gi® 1én dén 99 phut.

St dung cai dat hen gi®

1. Dam bao vi tri ndu dwoc bat va it nhat mét vang ndu dang hoat
dong.

Lwu y: Ban chi cé thé sir dung cai dat hen gi& khi ban chon mét
trong cac khu vwc nau.

2. Cham vao cai dat hen gid, chi bao hen gi® hién thi

3. biéu chinh cai dét hen gio bang cach cham vao "-" hodc "+". Bao
phut sé bat dau nhap nhay va sé hién thj trong man hinh hen gio.

Goi y: Nhan vao nut "-" hodc "+" clia bd dém thdi gian mot 1an dé
giam hoac tang thém 1 phut.

Cham va gitr diéu khién "-" ho&c "+" cia bd hen gid dé gidm hoéac
tang thém 10 phat.



Néu thoi gian cai dat vwot qua "99" phut, hen gi® sé tw dong tré vé
"00" phut.

4.Cham vao nut diéu khién vung nau, sau d6 cham vao 'Timer', bd
hen gi® sé& bi huly, va "-" s& hién thj trong man hinh hién thj phut.

®/0 Eﬁ
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5. Khi thi gian hen gi& dwoc thiét 1ap, bép sé bat dau dém nguwoc
ngay |ap tlrc. Man hinh sé hién thi thoi gian con lai va chi bao hen
gi® s& nhap nhay trong 5 giay.
6. Am thanh sé& phat tiéng bip trong 30 giay va chi bao hen gi® hién
thi "- -" khi th&i gian hen gi® két thuc.

®__

Dat hen gie dé tat mét ving nau
1. Nhan vao nut cai dat vung nau. ,
2. Cham vao b0 hen gi¢, den hen gio hién thj "30"

O 30

3. Diéu chinh cai d&t hen gi®d bang céach cham vao céc nut diéu
khién "-" hodc "+". Chi bao bd chi bao phut sé& bat ddu nhap nhay va
sé hién thj trong man hinh hen gio.

Goi y: Nhan vao nut "-" hodc "+" clia bd dém thdi gian mot 1an dé
giam hoac tang thém 1 phut.

Cham va gitr diéu khién "-" ho&c "+" cia bd hen gid dé gidm hoéac
tang thém 10 phut.

Néu thoi gian cai dat vwot qua "99" phut, hen gi® sé tw dong tré vé
"00" phut.



4. Cham vao nut cai dat vung ndu, sau dé cham vao 'Timer', bd hen
gi® s& bi hly, va "-" s& hién thj trong man hinh hién thj phat.

4 I r A Y r
5. Khi th&i gian dworc thiét 1ap, bép sé bat dau dém ngwoc ngay lap
tUJq. Man hinh sé& hién thj thoi gian con lai va chi bao hen gio sé
nhap nhay trong 5 giay.

GHI CHU: DAu chdm dd bén canh chi thi mirc cong suat sé sang
lén cho biét vung d6 da dwoc chon.

o0 o

Dit hen gio» dé tat nhiéu ving nau an

1. Néu nhiéu hon mét ving nau s dung chirc ndng nay, chi bao
hen gi®» sé& hién thj thoi gian thap nhat (vi du: khu vue 1 # thoi gian
cai dat la 3 phut, vung 2 # thoi gian cai dat la 6 phut, chi bao hen
gio hién thj "3").

CHU Y: DAu chdm d& bén canh chi bao mirc cdng suat sé nhép
nhay.

Ol® 5 . Caidat6 phut ® 03
U

o S Cai dat 3 phut
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2. Khi hét gi& nau, viing nau tvong (rng sé ty dong tat.
LU'U Y: Néu ban mudn thay dbi thei gian sau khi bd hen gio duwoc
dat, ban phai bat dau t buéc 1



Hwéng dan nau an

Cén than khi chién vi dau va chat béo néng rat nhanh, dac biét néu
ban dang st dung téng cdng suat Boost. O’ trwérng hop cdng suét
cao dau va m& sé coé thé bdc chay va diéu nay cé thé gay ra nguy
co hda hoan nghiém trong.

Meo nau an

+ Khi thirc an da sbi, giam nhiét do.

« S dung ndp sé& lam gidm thoi gian ndu va tiét kiém dién nang
bang cach gil nhiét.

« Gidm thiéu lwong chat 16ng hodc chét béo dé gidm thoi gian nau.
« B4t ddu ndu & mlrc cao va gidm thiét 1ap khi thirc &n da nung
néng.

Cai dat Nhiét
Cai dat dwdi day chi la hwédng dan. Cai dat chinh xac sé phu
thudc vao nhiéu yéu t6, bao gdbm dé nau cla ban va sb lwong ban
nau. Trai nghiém véi bép tr dé tim céac thiét 1ap phu hop nhat voi
ban.

Mirc Cong Suét Phu Hop

» Lam nong v&i moét lweng thirc 8n nho )
1-2 « Lam tan chay socdla, bo va thwe phdm dé séi nhanh
* Lam néng cham

* Ham néng
3-4 « Lam s6i nhanh
« Nau com
5-6 e Lam banh
7.8 . X:‘:A)o ég chao
* Nau mi
* Xao
9 « Chién

* Pun Sbéi Sup, Chao
* PBun sbi nwéc




Bao Tri va Vé Sinh

Van dé

Cach giai quyét

Quan Trong

Bi ban méi ngay trén
kinh (vét d&u van tay,
dAu vét, vét ban do thuc
pham)

1. T4t ngudn dién bép.
2. Nén vé sinh trong khi
kinh con 4m (nhwng
khéng nong!)

3. Xa va lau kho bang
vai sach hoac khan

4. Két nbi ngudn dién

« Khi tat ngudn bép, b& mat kinh co
thé khéng néng, nhwng vung néu
c6 thé van néng! Can than.

+ Chét tdy rva va chét 1am sach
mai mon / cha xat cé thé 1am tray
xwdc mat kinh. Ludn luén doc nhan
@& kiém tra xem dung dich lam
sach hoac chét 1am sach cta ban
¢6 phu hgp voi kinh hay khong.

» Khdng bao gi& dé lai dung dich vé
sinh trén mét bép: mét kinh c6 thé
tao thanh vét ban vi dung dich vé
sinh.

Tran, tan chay, va
néng chay lén trén mat
kinh

Loai bd ngay lap tirc cac
vét ban dinh trén bé mat
kinh bang dao cao phu
hop v&i bé mat kinh,
nhwng hay can than véi
bé mét bép dang con
noéng:

1. Ngét ngudn
dién bép

2. Gilr lwdi dao
hodc dung cu vé sinh &
géc 30 ° va cao I&p ban
hodc vét ban tran ra khu
ve mét kinh bép.

3. Lam sach
vét ban bang khan an
hodc khan giay.

« Loai bd cac vét ban do tran thirc
&n va thwe pham co dwong hodc
chét tran ra mé&t kinh cang sém
cang t6t. Néu dé& nguoi trén kinh,
chung co thé kho loai bd hodc tham
chi gay nén lam hw héng vinh vién
mat kinh.

+ Nguy hiém dit tay: Lwdi dao
trong dao cao rat sac. St dung can
than va luén ludn cét gitr an toan
va tranh ngoai tdm v&i cla tré em.

Tran thirc an 1én bang
diéu khién

1. Ngét ngudn dién ra
khai bép.

2. Vé sinh chd nuwéc
tran.

3. Vé sinh khu vyc bang
didu khién cam (rng
b&ng miéng bot bién
ho&c vai sach dm.

4. Lau sach khu vuwc kho
hoan toan v&i khan gidy.
5. Két néi lai nguén dién.

+ Bép co thé bat va tu tat, va cac
nat didu khién cdm trng co thé
khéng hoat déng trong khi c6 chét
Idng trén d6. Bam bao ban vé sinh
vi tri bang diéu khién cam &ng kho
trwde khi két néi ngudn dién bép
tro lai.




Goi Y L&i Khuyén

Van dé

Nguyén nhan

Can phai lam

Bép tir khong thé bat

Khéng c6 cong suét

Dam bao bép duoc ndi véi ngudn
dién va dwoc bat.

Kiém tra xem c6 ngudn dién hay
khong trong nha hoadc khu virc cla
ban. Néu ban da kiém tra moi thir
va van dé van ton tai, hay goi cho
mot ky thuat vién co trinh do.

Bang diéu khién khong
hoat dong.

Ban phim dang bj khéa

Mé& khéa ban phim. Theo hwéng
dan s dung.

Bang diéu khién kho dé
hoat dong

C6 thé c6 nwéc nhd trén
bo didu khién hodc cé
thé s dung moéng tay
clia ban cham vao bd
didu khién.

Chéc chan rang bang diéu khién
cam ng kho réo va ngoén tay cta
ban cham vao bang diéu khién cam
ng.

Kinh bj tray

May cha nham. Chéat vé
sinh gdy mai mon hoac
cac san phadm lam sach
dang dwoc st dung.

S dung ndi c6 day bang. Vui long
tham khao chon néi thich hop va
cach vé sinh.

M6t vai ndi, chéo gay ra
tieng on.

C6 thé 1a do nguyén
nhan ndi ban dang st
dung (Vi day ndi co
nhiéu I&p khac nhau).

D6 la nguyén nhan binh thwong
clia ndi va khéng cé béat ct 16i gi.

Bép tr tao tiéng dn Ion
khi str dung cong suat
cao.

D¢ 1a nguyén nhan cia
bép tir.

Diéu nay la binh thuwdng, nhung
tiéng on sé& giam hoac bién mat
hoan toan khi ban gidm coéng suat.

Quat tan nhiét &n

Quat tan nhiét dwoc lap
bén trong bép tlr nh&m
lam mat bo mach dién tr
ctia bép. Quat tan nhiét
c6 thé chay tiép tuc ngay
sau khi t&t bép.

D la trwdng hop binh thuong.
Khdéng nén tat bép ngang khi ma
quat tan nhiét con dang hoat dong.

No&i khéng néng, nhung
man hinh van hién thj
cobng suét

Bép cam rng khong thé
phat hién ra chao vi né
khong thich hop dé nau
bép tir. Kich thuwéc ndi
qué nho cho khu vic
nau an.

S dung dung cu ndu nwéng thich
hop dé& ndu an. Xem phan 'Chon
dung cu néu phu hop'.

N&i ndu va dam bado ring day cua
ndi phu hop véi kich thuéc clia
khu nAu.




L6i hién thj va kiém tra cam tng

Khu nau

Néu c6 bat thuwerng xay ra, bép tir sé tw déng nhap trang thai bao vé
va hién thi ma bao vé twong &ng:

L6i Nguyén Nhan Giai Quyét
F3/F4 Cam bién nhiét g(f) cla Lién hé voi trung tdam cham soc
cudn day tw bi loi khach hang
FO/FA Cam bién nhiét do cla Lién hé v@i trung tdm cham soéc
IGBT bij 15i khach hang
E1/E2 Nguon cap dién khong Hay kiém tra xem nguén dién c6
on dinh. binh thwéng hay khéng.
Bat ngudn sau khi cap dién lai binh
thwong.
E3 Nhiét d6 cao cla cudn Lién hé v&i trung tdam cham soéc
day bép tir khach hang
E5 Nhiét d6 cao cua IGBT Vui Iong khéi dong lai bép.

Trén day la viéc danh gia va kiém tra cac 16i pho bién. ’
Xin vui long khéng thao roi péc bd phan bép dé tranh bat ky mbi
nguy hiém va thiét hai cho bép tir

Théng s6 ky thuat

T 2 - , , Kich thwéc
Model S6 vung Nguon Coéng Kich thwéc cat da
nau cung cap Suéat bép (LxWxH) (AXB)

MH-732 ER | 2 Zones | 220~240v | 4000w 730x430x62mm 700x410mm

MH-732 El | 2 Zones 220~240V 3800W 730x430x62mm 700x410mm

MH-732 EIR| 2 Zones 220~240V | 4200W 730x430x62mm 700x410mm




Cai dat

Lwa chon thiét bi lap dat

Cét bé mat 16 da theo kich c& dwoc thé hién trong ban vé.

Vé&i muc dich 18p dat va st dung, phai gitr khoang céach téi thiéu la
5cm quanh 16.

Dam bao dé day ctia bé mat 1am viéc it nhat [a 30mm. Vui long lwa
chon vat liéu bé mét chiu nhiét dé tranh sw bién dang do nhiét néng
tr bép. Nhw hinh dwéi day:

L W

L(mm) W(mm) H(mm) D(mm) A(mm) B(mm) X(mm)

730 430 62 58 700 410 50 Min

Trong bat ky trwérng hop ndo, hay dam bao bép tir dwoc théng gid
tét va khéng khi vao va ra khéng bj chan lai. DPam béo bép hoat
dong tét. Nhw duwoc hién thi bén dudi

Lwu y: khodng cach an toan gitra bép va ti phia trén nén it nhat
760mm.




A(mm) B(mm) C(mm) D E

760 50 Min 30 Min Air Intake | Air exit 10mm

Trwée khi lap dat bép, dam bao rang

+ B& mét 1&p bép dwoc lam bang vat liéu chiu nhiét

» Néu bép duorc 1ap trén 16 nwéng, 16 nwéng nén cé mét quat 1am
mat gan san

« Viéc |&p dat sé tuan tha tt ca cac yéu cau va cac tiéu chuan va
quy dinh hién hanh

+ B6 phan ngét dién (CB) phu hop cung cp dé ngat két nbi tir
ngudn dién chinh dé phu hop véi cac quy tac va quy dinh vé day
dién cla dia phuwong.

» Ban tham khao y kién cla ky thuat vién néu cé nghi ng® vé viéc
l&p dat khéng chinh xac.

« Ban nén s dung vat liéu chju nhiét va dé lau chui (nhw gach men)
cho cac bé mat twdng xung quanh bép.

Khi ban da I1ap dat bép chac chan rang khéng thé tiép can dwoc cap
dién thdng qua cac ngan tu hoac ngan kéo.

+ Néu bép duoc I&p dat trén méat ban, nén 13p mét rao chan bao vé
nhiét dwoc 1ap dusi day bép.

Trwée khi lap vao cac khung c6 dinh

Bép phai dwoc dat trén mot bé mat phang (su dung bao bi). Khéng
dwoc dé 1én vao cac chét diéu khién cta bép.

Diéu chinh vi tri khung

Cé dinh bép trén bé mét lam viéc bang vit 2 nep & day bép sau khi
l&p dat.

Diéu chinh vj tri khung phu hop véi d6 day khac nhau ctia bép.

bracket ——




Canh bao

1. Bép phai dwoc I&p dat bdi nhan vién cé tay nghé hodc ky thuat
vién. Chung t6i c6 trung tdm dich vu khach hang, nén lién hé chiang
t6i khi can thiét.

2. Bép khoéng duoc déat truc tiép trén may rira chén, ti lanh, td
déng, may giat hodc may sdy quan 4o, vi d &m c6 thé 1am hdng
thiét bj dién t& trong bép.

3. Bép sé duoc lap dat sao cho nhiét dién an toan dam bao ting
cwdng do an toan khi st dung.

4. Twong va khu vue ti bép nén chju dwoc nhiét.

5. Dé tranh thiét hai, cac chét liéu ti bép va chéat két dinh phai chiu
dwoc nhiét.

Két néi bép vé&i ngudn dién

Bép nay chi dwoc két ndi véi ngudn dién do méot ngudi cé trinh do
phu hop.

Trwde khi cdm bép vao ngudn dién, kiém tra xem:

1. Hé théng day dién phu hop véi dién nang do bép nau.

2. Dién ap twong ng v0’| gia tri duo’c dwa ra trong tem théng sé.
3. Cac phan cap nguén cung cép c6 thé chiju duoc tai trong quy
dinh tren dién ap, coéng suét dinh mac. Dé két nbi bép voi nguon
cung cap nguodn dién, khéng st dung bd diéu hop, bd gidm tdc
hodc phan nhanh thiét bi, vi ching cé thé gay qua néng va chay.
Cap cép dién khong dwoc cham vao bat ky bé phan néng nao va
phai dwoc bé tri sao cho nhiét d6 clia né khéng vwot qua 75 ° C tai
bat ky diém nao.

Kiém tra hé thdng day dién c6 phu hop,néu cé thay déi chi phai
dworc thwe hién béi mét nhan vién ky thuat cé trinh dé.

Nguon cung cép phai duoc két néi phti hop véi tiéu chuan hoac
CB. Phuong phap két néi dwoc hién thi bén dudi.

« Néu day cap bi hw hdng hodc phai thay thé, nha cung cap sau khi
ban sé phai thwc hién cac cong cu chuyén dung dé kiém tra tranh
gay ra tai nan.

« Nguoi 1ap dat phai dam bao rang két nbi dién chinh xac da dwoc
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thwe hién va phu hop véi cac quy dinh an toan.

« Cap khoéng dwoc udn cong hodc nén.

+ Cap phai dwoc kiém tra thuwéng xuyén va thay thé b&i nhan vién
ky thuat dwoc Gy quyén.

Thiét bj dwgc dan nhan phu hop véi chi thi tiéu chuan clia chau Au
2002/96/EC v& thiét bi dién va dién tir (WEEE). Bing cach dam bao
rang thiét bi nay dwoc x& ly duing cach, ban sé gitp ngdn ngira thiét
hai cé thé c6 dbi véi méi truworng va strc khoé con ngudi.

Biéu twong trén san pham chi ra rang né co thé khéng duoc coi 1a
chét thai gia dinh théng thworng. Can phai dwoc dwa dén diém thu
gom dé tai ché hang dién va dién tc.

Thiét bi nay doi hoi phai xi Iy bang chat thai chuyén dung. D& biét
thém théng tin vé viéc xt ly, thu hdi va tai ché san pham nay, vui
long lién hé vé&i trung tdm x& ly chat thai dia phwong, dich vu xi ly
chét thai gia dinh cda ban.

X ly chat thai: Khéng vt bd san phdm
nay nhu rac thai dé thi chwa dwoc phan
loai. Viéc thu gom chét thai dé xr ly dac
biét la can thiét.



MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Puwong Nguyén Van Tréi, Phwong 10, Quan Pha Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Hé théng chdm séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tam chinh
279 Budng Nguyén Van Tréi, Phwong 10, Quan Pha Nhuan, TP.HCM
SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu virc Ba Ria Viing Tau
258-260A Lé Hong Phong, Phuong 4, TP. Viing Tau
SPT: (0254) 385 94 99
Khu viee Tay Nguyén
331 Phan Dinh Phung, Phwdng 2, TP. Da Lat
SPT: (0263) 3521 107 — 0918226362
Khu vire Nam Trung Bé
08 Lé Héng Phong, Phuwdng Phwéc Hai, TP. Nha Trang
SPT: (0258) 3875 488
Khu viec Mién Tay
180 Tran Hwng Dao, Phueng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0292) 373 2035
Khu vec Mién Trung
211 Nguyén Van Linh, Phwong Vinh Trung, Quan Thanh Khé, TP. Da Nang
SBT: (0236) 369 1906
Khu viec Mién Bac
10 Chwong Dwong Do, Phuwérng Chuong Dwong, Quan Hoan Kiém, Ha Noi
SBT: (024) 35376 288 — 093 462 92 98








