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Operating and Installation Instructions

Combined hobs: MH-03IR N

To avoid the risk of accidents or
damage to the appliance it is
essential to read these instructions
before it is installed and used for the
first time.
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Important Safety Instructions

READ THE OPERATING INSTRUCTIONS CAREFULLY BEFORE
USING THE HOB

Warning

This hob is intended for residential cooking only. Malloca cannot be held re-
sponsible for damage or injury caused by improper use or for uses other than
those for which this hob is intended.

When using your hob follow basic safety precautions including the following:

Installation

Be certain your hob is properly installed and grounded by a qualified technician
in accordance with national and local safety regulations. Malloca cannot be held
responsible for damage caused by incorrect installation or connection.

Do not connect the hob to the main electrical supply using an extension cord.
Extension cords do not meet the safety requirements of this hob.

Before servicing, disconnect the hob from the main power supply.

To guarantee the electrical safety of this hob, continuity must exist between the
hob and an effective grounding system. It is imperative that this basic safety re-
quirement be met. If there is any doubt, have the electrical system of the house
checked by a qualified electrician. Malloca will not be held responsible for dam-
ages caused by the lack, or inadequacy, of an effective grounding system.



Important Safety Instructions

Use

Only use the hob for residential cooking, and for the purposes described in this
manual.

Other uses are not permitted and can be dangerous. Malloca will not be held li-
able for damage caused by unauthorized use or improper operation of any kind.

Persons who lack physical, sensory or mental abilities, or experience with the
hob should not use it without supervision or instruction by a responsible person.

Individuals with a pacemaker or similar medical device: Please note that an
electromagnetic field develops when the hob is turned on. Although unlikely that
this will affect a pacemaker or other medical device please consult the device
manufacturer or your doctor if you have concerns.

Keep magnetized items, e.g. credit cards, disks, etc. away from the hob while in
operation. Damage may result.

Do not use the hob until it has been properly installed in the countertop.

This hob is equipped with an overheating protection feature. See “Over heating
protection” for more information.

Be sure to use the proper type of cookware. Follow the manufacturer’s instruc-
tions.

If the hob is installed above a pyrolytic oven it should not be used during the py-
rolytic process. The overheating protection feature of the hob might be activated.



Important Safety Instructions

Injury prevention

Children should not be left unattended in an area where the hob is in use. Never
allow children to sit or stand on any part of the hob.

Caution: Do not store items of interest to children in cabinets above the hob.
Children climbing on the hob to reach these items could be injured.

Use the Child Safety Lock to prevent children from turning on the heaters or
changing the settings. See “Child Safety lock” for more information.

Keep all pots and pans out of children’s reach. Danger of burning or scalding.

Do not touch the hob or the surrounding areas during or immediately after use.
The hob may be hot even though it is dark in color. Wait until the residual heat
indicators go out.

Protect your hands with insulated gloves or potholders when using the hob. Use
only dry, heat resistant potholders. Moist or damp potholders used on hot sur-
faces can result in steam burns. Do not let the potholder touch the hot heating
elements. Do not use towels or other bulky items near the hob.

Be aware of loose fitting or hanging clothing when operating the hob, they may
present a fire hazard.

Pot and pan handles should be turned inward and not extend over the countertop
to reduce the risk of burns, ignition of flammable materials, and spills.

Never leave a hob unattended at high settings or when cooking with oil or fat.
Overheated oil could ignite. Always heat oil slowly, monitoring it as it heats.

Do not use water on grease fires. Smother or use a dry chemical or foam-type
extinguisher on any fire or flame.

When frying food make sure that the food is as dry as possible before placing
it in oil. Moisture can cause hot oil to splatter and boil over. At high settings, be
cautious of splattering grease or boiling over liquids which may produce smoke.

Do not flambé under an exhaust hood. Flames could be drawn up into the hood
by the suction and the grease filters may ignite.



Important Safety Instructions

Do not heat unopened containers. Built-up pressure may cause the container to
burst and result in injury.

Before removing pots and pans be sure to turn off the heaters.

To prevent burns and breathing difficulty, allow the hob to cool before cleaning.
Some cleaners may produce toxic fumes if applied to a hot surface.

When wiping spills on a hot hob with a wet sponge or cloth, be careful to avoid
steam burns.

Do not let flammable materials, i.e. cooking grease, accumulate on the hob.
Never cover the hob with a cloth. A fire may result.

Do not place items other than pots and pans on the hob.

Flammable materials should not be stored on or near the hob.

The hob is fitted with a cooling fan. Drawers under the hob are not recommended.
If a drawer is fitted directly underneath the hob, ensure that there is sufficient
space between the drawer, its contents and the underside of the appliance in
order to ensure sufficient ventilation for the hob.

Do not store small items or paper in the drawer. They could get sucked into the
housing by the fan and cause damage or impair cooling. Ensure that no aerosols,
combustible

liquids or other flammable materials are kept in this drawer. If cutlery inserts are
to be placed in the drawer they must be made of heat-rsistant material.



Important Safety Instructions

Damage protection

Never place hot pots or pans on the touch controls, this may damage the elec-
tronics.

Do not drop anything on the ceramic surface of the hob. Even lightweight objects
may cause damage.

Do not use pots or pans with pronounced edges or ridges on the ceramic hob.
These could scratch the hob permanently. See “Cookware” for more information.
Grains of salt and sand can cause scratches. Make sure that the bases of any
pots and pans are clean, free of any fat or oils, and are dry.

Do not allow solid or liquid sugar, pieces of plastic or foil to fall on the heaters
when they are hot. If these residues are allowed to cool on the ceramic surface
pitting or even

cracking may occur.

Any spills should be removed as quickly as possible to prevent them from burning
on and becoming difficult to remove.

Do not use a steam cleaner to clean this hob. Steam could penetrate electrical
components and cause a short circuit.



Important Safety Instructions

Appliance safety

In the event of any damage to the hob, it must be turned off immediately and
disconnected from the main power supply. Contact Malloca’s Technical Service
Department.

Do not use the hob until it has been repaired. Ensure power is not supplied to the
hob until repair work is completed.

Do not cook on a damaged hob. Any breakages or cracks in the ceramic surface
of the hob are defects and must be treated as such. If the hob should break,
cleaning solutions and spills may penetrate the broken hob and create a risk of
electric shock. Do not use the hob until it has been repaired.

Repairs should only be performed by qualified technicians to ensure safety. Re-
pairs and other work by unqualified persons could be dangerous. Do not open the
outer casing of the hob under any circumstances.

While the hob is under warranty repairs should only be performed by an author-
ized service technician. Otherwise the warranty is void.

Further safety notes

Make certain that the power cords of small appliances do not come in contact
with the hob. The insulation of the cable could become damaged.
Danger of electric shock!

Keep pets away from the hob at all times and activate the Child Safety Lock. If a
pet gets on the hob a touch control sensor could be activated turning on a heater.



Important Safety Instructions

To eliminate the risk of burns or fire by reaching over heated surfaces cabinet
storage space above the hob should be avoided. If cabinet storage is necessary,
the risk can be reduced by installing a venting hood to project horizontally a mini-
mum of 127mm beyond the bottom of the cabinets.

Because of the heat radiated it is not recommended to install the hob above a
drawer. It should be installed above a cabinet base unit with a dummy drawer
front. A protective base should also be installed between the dummy drawer and
the hob. There must be a minimum distance of 110 mm between the top of the
countertop and the top of the protective base to ensure proper ventilation.

This hob has not been designed for maritime use or for use in mobile installa-
tions such as recreational vehicles or aircraft. However, under certain conditions
it may be

possible for installation in these applications. Please contact the Malloca Techni-
cal

Service Department with specific requirements.

The hob must not be permanently sealed into the countertop when installed. The
sealing strip under the edge of the hob provides a sufficient seal for the counter-
top.

Once installed, be sure that the power cord cannot come into contact with the
underside of the hob or any mechanical parts.
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Cleaning and Care

Do not use a steam cleaner to clean this hob. Steam could penetrate electrical
components and cause a short circuit. Pressurized steam could cause permanent
damage to the surface and to components for which Malloca cannot accept
responsibility.

Do not use any sharp pointed objects which could damage the seal between the
ceramic surface, the surrounding frame and the countertop.

Never use abrasive or caustic (oven) cleaners, dishwasher detergent, scouring
pads, steel wool or hard brushes. They will damage the surface.

The ceramic surface can be cleaned using a cleaner for ceramic surfaces. Follow
the manufacturer’s instructions.

Make sure that no cleaner residue remains on the ceramic surface by carefully
wiping the hob with a damp cloth. They may damage the hob or produce toxic
fumes when heated.

Be sure that pot and pan bases are clean and dry.

After cleaning, dry the ceramic surface with a soft cloth to prevent a build up of
limescale deposits.

Clean any spills immediately before they become difficult to remove.
Clean the hob regularly, preferably after each use. Allow the hob to cool before
cleaning.

Wipe off any soiling using a damp cloth. Stubborn soiling is best removed with a
shielded scraper blade.

Apply a ceramic cleaner using a soft cloth or paper towel. To remove any lime-
scale deposits or metallic residue apply a ceramic cleaner using a soft cloth and
a shielded scraper blade if necessary.

After cleaning wipe the ceramic surface with a damp cloth and dry. A cleaner with
a

special additive to prevent water marks and smears on the ceramic surface may
be used.

Any melted solids like sugar, plastic or aluminum foil should be removed as soon
as possible, while the heater is still warm. If they are allowed to harden the hob
may become pitted.
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Appliance errors

Appliance errors are the errors which generate the deactivation of the whole
hob.

When an appliance error is detected, all heaters are switched off, a beep
sounds (only if one or more heaters are active) and all displays show a ‘F’ letter
and the error code alternately.

While in error status all the heater keys are not operative .

Except EEPROM and microcontroller errors, all errors are recoverable. That is,
when the cause of the error disappears all displays are deactivated and the hob
returns to normal operation.

Appliance errors
All Heater Dis-
Error ; lays
(Visualization Priority Order) Error recovery Action (fore E!.)S sZc./ back
0.5 sec)

Microcontroller fault | - App. off FO
On/Off key emitter fault When the fault disappears App. off FA
On/Off key receiver fault When the fault disappears App. off FC
User interface temperature .
sensor short-circuit When the fault disappears App. off FE
User interface _tem_perature When the fault disappears App. off Ft
sensor open-circuit
User interface overtempera- When user interface App. off Fc
ture temperature < 90°C Pp-
EEPROM fault | e App. off FH
MlcrpcontrollerA/D converter When the fault disappears App. off FJ
multiplexer fault
Ambient Light fault When satisfactory ambi-

ent lighting is detected App. off FL
Mlcroco_ntrollerA/D converter When the fault disappears App. off FU
conversion fault
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Safety Instructions for installation

Safety distance above the hob

The minimum safety distance given by the hood manufacturer must be main-
tained between the hob and the hood above it. See the installation instructions of
the hood for these safety measurements.

If the hood manufacturers instructions are not available or if flammable objects
are

installed over the hob (e.g. cabinets, utensil rail, etc.), a minimum safety distance
of (760 mm) must be maintained.

If there is more than one appliance beneath a hood (e.g. wok burner and electric

cooktop), and they have different minimum safety distances always observe the
greater distance.

Ventilation

Min. 20 mm
Min. 20 mm

ICOOLING FAN

;
‘ OVEN WITH b

NI OO I

T
! 2

Min. 30 mm Min. 30 mm —=+ t=—
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Safety Instructions for installation

Installation

Feed the hob connection cable down through the cut-out.

Place the hob centrally in the cut-out. When doing so make sure that the seal
under the cooktop sits flush with the countertop on all sides. This is important to
ensure an

effective seal. (Do not use sealant).

Connect the hob to the main power supply.

Turn the hob on and check the function.

The hob must not be permanently sealed into the countertop when installed. The
sealing strip under the edge of the hob provides a sufficient seal for the counter-
top.

If the hob is sealed into position, the countertop or appliance could be damaged
if the hob needs to be removed for maintenance or service.

14



Caring for the environment

Disposal of the packing material

The transport and protective packing has been selected from materials which are
environmentaly friendly for disposal and should be recycled.

Ensure that any plastic wrappings, bags, etc. are disposed of safety and kept out
of the reach of babies and young children. Danger of suffocation.

Disposal of your old appliance

Electrical and electronic appliances often contain materials which , if handled or
disposed of incorrectly could be potentially hazardous to human health and to the
environment. They are, however, essential for the correct functioning of your ap-
pliance. Please do not therefore dispose of it with your household waste.

Please dispose of it at your local community waste collection/recycling centre or
contact your dealer for advice. Ensure that it presents no danger to children while
being stored for disposal.
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Before using for the first time

Cleaning the hob

Before using for the first time, clean the hob with a damp cloth and dry with a soft
cloth.

Heating the hob

Metal components of the hob have a protective coating which may give off a
slight odor the first time the hob is heated.

The smell will dissipate after a short time and does not indicate a faulty connec-
tion or appliance defect.

16



Before using for the first time

Touch controls

The control panel is equipped with Infrared sensor. They respond to a finger
touch.

To operate the heaters, simply touch the corresponding sensor area(s). Each
time a command is registered, a signal will be heard.

Be sure to touch only the desired sensor area and keep the control panel clean
and clear. Otherwise, the touch controls may not respond, or unintentional com-
mands may be given, even causing the cooktop to switch off automatically (see
“Automatic Safety off”).

User interface initial calibration

The user interface has implemented an initial keyboard calibration focused to
adapt the sensibility of the keys, to the final mechanical, environmental and user
conditions.

Anytime the Cooktop is plugged or there is a power failure that generates a reset
in the user interface, the first time the Key lock is touched the sensitivity of the
keyboard is

readjusted. This first touch of the Key Lock must be done in certain conditions:

Do not use gloves Use a clean finger Touch the glass (smooth touching)

17



Before using for the first time

Initial Light Conditions

When power is initially applied to the Cooktop, the touch control conducts a cali-
bration process for the touch keys, which requires a low level of ambient light in
the area of the touch keys.

If during this calibration process excessive ambient lighting is detected the User
Interface displays “FL” (Infrared Ambient Light Error) and the control calibration
process is suspended.

In order to rectify the process any lighting that could affect the calibration process
should be switched off (e.g. halogen cooker hood lighting).

The error will disappear when satisfactory ambient lighting is detected and the
touch control calibration procedure will now complete satisfactorily.

Notes:
1) The “FL” error can only be generated within approx. 3s of initial power being
applied to the cooktop.

2) We recommend that you switches off all cooker hood lighting and lighting di-
rected towards the Cooktop when power is initially applied to the Cooktop.

3) After the touch control has conducted its initial calibration process, (approx. 3s)
any cooker hood or other lighting can be switched on as normal and will not affect
the operation of the touch control

18



Guide to the hob

MH-03IR N

® Radiant heater
@ () Induction heaters
® Control panel
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Guide to the hob

Control panel

Sensors for
() Turning the hob on and off
(@ Setting the power level
() Setting position
® Child safety lock
() Setting the timer

Indicator lamps Display
(® Child safety lock (® Power level, residual heat display
@ Timer Timer display
Heat-up
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Guide to the hob

Heater data

Heater J in mm | Power level Rating in W 220-240V
Radiant | Radiant | Induction | Induction
Single | Double | (Middle) | (Right)
(Left) (Left)

P 215 1 24 57 75 100

2 48 114 150 200

3 112 266 300 300

® |50

4 144 342 400 500

5 200 475 500 700

®| 215 6 248 589 600 900

7 360 855 800 1100
8 512 1216 1000 1300
9 800 1900 1200 1500
Booster “P” 1600 2000

21
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How induction works

An induction coil is located under each heater. When a heater is switched on, this
coil creates a magnetic field which impacts directly on the base of the pan and
heats it up. The heater itself is heated indirectly by the heat given off by the pan.

Induction heaters only work when a magnetic based pan is placed on it (see
“Cookware”).

Induction automatically recognizes the size of the pan, i.e. heat is only generated
in the area covered by the base of the pan.

The heater will not work:

~ If it is switched on without a pan in place, or if the pan is unsuitable (non-
magnetic base).

~ If the diameter of the pan is too small.

~ If the pan is taken off the heater when it is switched on.

If this happens, “u” will flash in the relevant heater display alternating with 0 or the
last selected power level selected.

If a suitable pan is placed on the heater the “u” will go out and you can continue

cooking as normal.

If no pan or an unsuitable pan is placed on the heater, the heater and the hob will
switch off automatically after 1 minutes.

Be careful not to place cutlery or other metal objects on the hob. When the hob
is switched on, or when there is residual heat present, there is the risk of metal
objects heating up quickly. Beware of burns.

Depending on the material, other objects left on the hob could also melt or catch
fire. Switch the heaters off after use.
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Noises

When using an induction heater, the following noises can occur in the pan, de-
pending on what it is made of and how it is constructed.

~ Higher power settings may cause a buzz. This will decrease or cease alto-
gether when the power setting is reduced.

~ If the pan is base is made of layers of different materials (e.g. a sandwiched
base), a cracking sound may be heard.

~ Whistling might occur if linked burners (see “ Booster function” ) are being
used on the highest setting at the same time, and the pans have bases made of
layers of

different materials.

~ You may hear a clicking sound from the electronic switches, especially on lower
settings.

~ The hob has a cooling fan to help extend the life of the electronics. When the
hob is being used at high levels for a long period of time, this will come on and
you will hear a whirring sound. The fan may continue to run after the hob has
been switched off.

24



Suitable pans

Cookware

Suitable pans include:

~ Stainless steel pans with a magnetic base
~ Enameled steel pans

~ Cast iron pans

~ Use always flat base pans

Unsuitable pans:

~ Stainless steel pans without a magnetic base
~ Aluminum and copper pans

~ Glass, ceramic or earthenware pots and pans

To test whether a pot or pan is suitable for use on an induction hob, hold a magnet
to the base of the pan. If the magnet sticks, the pan is suitable.

There is a different kind of pots and pans material in theory suitable for induc-
tion. There are a lot of very bad pots quality that change the induction cooking
performance in

general. The point is that there is not any standard to evaluate if the pot is suitable
or not for induction technology.

Unless the pan manufacturer states that you can do so, do not use pans with very
thin bases on this hob, and never heat up empty pans. This could damage the
hob and cookwatre.

Pan size

To make optimum use of the heaters, choose cookware that fits between the in-
ner and outer marking of the heater. If the base diameter of the pan is smaller
than the inner marking, the induction heating will not work. The heater will behave
as if it had no pan on it.

COIL MINIMUM PAN
210 mm 180 mm
145 mm 140 mm
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Use

Turning on the hob

Put a pot or pan on the desired heater.

Touch the ON/OFF touch control.

You will see 0 in each of the Heater displays. If the selection of the Heater is not
done in 10 seconds the hob will be turned off automatically as a safety measure.

Turning on a Heater

When the hob is on, the power level for a heater can be selected by
touching the [-] [+] touch control. In each increase/ decrease a beep sounds
and the corresponding display shows the new power level.

The [-] [*] touch control will be locked:

- If the cooktop is off, or

- If the Child Safety Lock is activated (CHILD SAFETY LOCK LED on), or
- If there is any heater error or appliance error.

The [+] touch control raises the cooking level to 9

The [-] touch control reduces the cooking level to 0. With the Heater at
power level 0, the [-] touch control raises the cooking level to 9

26



Use

Booster function

Each heater is equipped with a booster function to temporarily increase the power
level. When the booster function is on, the heaters increase to maximum power
level for 10 minutes and its display shows “P”

With the heater at power level 9, the [+] touch control will raise the power level
toP

After these ten minutes, a beep sound and the heater will return to power level 9.
This booster is intended for quickly bringing large quantities of water to the boil,
e.g. cooking pasta.

Taking a pan off the heater while the booster is in operation interrupts the booster
function. It will resume if a pan is placed back on the heater.

The booster can be switched off by touching the [-] touch control.
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Use

Turning Off A Heater
When a heater is on, the heater can be turned off by touching the [-] and [+]

touch control simultaneously. A beep sounds and its display shows “0”.

Turning off the hob

Touch the On/Off touch control for the hob.

All heaters are turned off. If any heaters are still hot the residual heat indicator will
show in the respective display.

The ON/OFF touch control will be locked to switch On the hob:

- If the Child Safety Lock is activated CHILD SAFETY LOCK LED on, or

- If there is any appliance error.

Residual heat indicator

While a temperature on the hob ceramic surface is above 650C, this condition will
be shown in the associated display, by means of an “H”

The residual heat indicator also reacts to hot dishes and plates being placed on
a heater that is not switched on.

Do not touch any heater or place any heat sensitive items on a heater where the
residual heat indicator is lit. Danger of burns and fire hazad.

Please note that the residual heat indicators do not light when there is a fault
message, even if the heaters are hot.
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Use

Timer

The hob has a timer which can be used to automatically switch-off one (any)
heater.

Quick Guide:
Turn on Touch [-] or [+]
With [-] set from 99 to 00 minute With [+]
Set set from 00 to 99 minutes
Reset back to 00 Touch [-] and [+] simultaneously

Setting the timer

The timer can be set with the hob turned on. It can be set from 1 to 99 minutes.
Touch [-] or [+] touch control to turn the timer on.
The display shows 00.

Touch the [-] or [+] to select the heater on which the timer function is to operate.
The selection of a heater of a new heater disables the previous selection in such
a way that the timer only operates on one heater each time.

The heater must always be selected before the time is set; otherwise, the timer
will switch off.

If, after selecting the heater, the time is not defined (T=00) in 10 sec., the timer
switches off.

The set time counts down in minutes in the timer display. The remaining time is
displayed and can be changed at any time by pressing [-] or [+]. After the set
time has elapsed the display shows 00 and an audible signal is heard. After a
few seconds the tone will stop and the 00 will go out.

To end the signal select the [-] or [+] touch control.

29



Safety Features

Child Safety Lock
Keep children away from the hob for their own safety.

The hob has a Child Safety Lock to prevent children from turning on the heaters
or changing the settings.

The Child Safety Lock can be activated while the hob is on or off.
Activating the Child Safety Lock during hob use
The settings for the heater and timer cannot be altered.

The heaters and hob can still be turned off but once turned off cannot be turned
on again.

Activating the Child Safety Lock when the hob is turned off
The hob cannot be turned on.

To activate the Child Safety Lock
Press and hold the Child Safety Lock control until the respective indicator lights.

If you touch the Child Safety Lock control or setting, the indicator will come on to
show that the Child Safety Lock is activated.

To deactivate the Child Safety Lock

Press and hold the Child Safety Lock control until the indicator goes out.
In the case of a power failure the Child Safety Lock will be deactivated.
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Safety Features

Automatic Safety Off

The hob has an automatic safety off in case it is not turned off after use.

If one of the heater is heated for an unusually long period of time (see table), and
the power level settings are not adjusted, the hob will turn itself off automatically

and the residual heat indicator will light.

To use the heaters again, switch the hob back on in the usual way.

Power level Max Operating hr.
1 10

10

10

10

10

10

10

10

3

O[N] |WIN

Covered touch controls
The hob will turn off automatically if any of the touch controls are covered for
more than 10 seconds, e.g. by finger contact, food boiling over or by an object
such as an oven mitt or towel.

Clean the touch controls or remove the object covering it.

Turn the hob on again with the ON/OFF touch control. The heater can now be
used.
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Safety features

Overheating protection

The induction coils and the cooling element of the eletronic are fitted with a over-
heating protection feature. This prevents the induction coils and cooling element
from overheating.

This mechanism works on the affected heater or on the entire hob in the following
ways:

- If the booster function is being used, it will be switched off.

- If an induction coil is affected, the heater will automatically turn off. 0 and the
residual heat indicator will show in the display.

The heater can used again as soon as it has cooled to a safe temperature.
- If the cooling system is affected, all heaters will automatically turn off, and the
display will show 0 alternating the set power level.

Once the system has suffiencently cooled, the heaters will automatically operate
at the originally set power level.

Overheating can be caused by:

- heating an empty pan.

- fats or oils being heated on the highest power setting.

- there being insufficient ventilation to the under side of the hob

If the overheating protection mechanism triggers again, contact Malloca Techini-
cal Service.
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How the cooking zone work

Single circle cooking zones have one heating element, whilst double circle (vario)
cooking zones have two.

Each cooking zone has overheating protection (a temperature limiter), which
stops the ceramic surface from becoming too hot (see “Overheating protection”).

When a power level is selected, the heat switches on and the element can be
seen through the ceramic surface.

The temperature of the cooking zone depends on the power level selected, and
is electronically regulated. This controls the “timing” of a cooking zone, switching
the

element on and off.

Double circle zone

Overheating protection
Outer heating element
Isolating ring

Inner heating element

OO
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Suitable pans

Most suitable

The best pans for use on a ceramic hob are those with a thick base which is very
slightly concave when cold. When heated, the base flattens to rest evenly on the
hob,

optimising the conduction of the heat.

S e

B N TYIYYY

cold hot

Less suitable
Pans made of glass, ceramic or stoneware are less suitable, as they do not con-
duct the heat so well.

Not suitable

Dishes or containers made from plastic or aluminium foil must not be used as
these melt at high temperatures.

— Aluminium pans or pans with an aluminium base can cause metallic, shiny
marks to appear on the ceramic surface. These marks can be removed using a
ceramic and stainless steel hob cleaner (see “Cleaning and care”).

— Do not use pots and pans on the hob with bases with pronounced edges or
ridges.

These could scratch or scour the hob surface permanently.

— Lift pans into position on the hob. Sliding them into place can cause scuffs and
scratches.

— Often the maximum diameter quoted by manufacturer refers to the diameter of
the top rim of the pot or pan. The diameter of the base (generally smaller) is more
important.
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Tips on saving energy

- Check that the diameter of the pan base is wide enough for the cooking zone so
that heat is not lost unnecessarily.

—
WA

/ \

too small suitable

- Use a pan lid whenever possible to minimise heat loss.

‘ T

IXT 1T

uncovered covered

- Select a smaller pan when cooking small quantities. A small pan on a small
cooking zone uses less energy than a large, partially filled pan on a large cooking
zone.

- Cook with as little water as possible.

- Once food has come to the boil or the oil in the pan is hot enough for frying,
reduce the heat to a lower setting.

- When cooking for a long time, switch the cooking zone off about 5 to 10 minutes
before the end of the cooking time. In this way, use is made of the residual heat.
- Cooking times are greatly reduced when using a pressure cooker.
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Use

Turning on the hob

Put a pot or pan on the desired heater.

Touch the ON/OFF touch control.

You will see 0 in each of the heater displays. If the selection of the heater is not
done in 10 seconds the hob will be turned off automatically as a safety measure.

Turning on a heater

When the hob is on, the power level for a heater can be selected by
touching the [-] [+] touch control. In each increase/ decrease a beep sounds
and the corresponding display shows the new power level.

The [-] [*] touch control will be locked:

- If the cooktop is off, or

- If the Child Safety Lock is activated (CHILD SAFETY LOCK LED on), or

- If there is any heater error or appliance error.

The [+] touch control raises the cooking level to 9

The [-] touch control reduces the cooking level to 0. With the Heater at power
level 0, the [-] touch control raises the cooking level to 9
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Use

Heat-up function

Activating the heat-up function

This function takes the cooking level to maximum power for a defined time.

The heat-up function is activated by selecting the power level 9 and touching
the [+] key.

The decimal point of the display blinks for 10 seconds.

During these 10 seconds the desired power level must be selected (between 1
and 8). After this time a beep sound and the decimal point remains fixed, indicat-
ing the heat-up function is on. If the power level is 0 or 9, the heat-up function is
cancelled.

If the heat-up function is actived, pressing the heater [+] key, the duration of
the heat-up function will be the duration for the new power level, if the new level
is 9, the heat-up function is cancelled.

Power level 1 2 3 4 5 6 7 8
Time (sec.) | 1127 | 2447 | 448" | 528" | 6'30” | 112" | 2'44” | 244"

Cancelling the heat-up function

The heat-up function can be cancelled either automatically, when the time ex-

pires or when the user wishes.

When the heat-up function is cancelled automatically, a beep sounds, the deci-
mal point of the display turns out and the power level of the heater remains the

selected power level.

If you press the [-] key when the heat-up function is activated, this function is

cancelled.
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Use

Turning Off A Heater
When a heater is on, the heater can be turned off by touching the [-] and [+]
touch control simultaneously. A beep sounds and its display shows “0”.

Turning off the hob

Touch the On/Off touch control for the hob.

All heaters are turned off. If any heaters are still hot the residual heat indicator will
show in the respective display.

The ON/OFF touch control will be locked to switch On the hob:

- If the Child Safety Lock is activated CHILD SAFETY LOCK LED on, or

- If there is any appliance error.

Residual heat indicator

While a temperature on the hob ceramic surface is above 65°C, this condition will
be shown in the associated display, by means of an “H”

_|_

The residual heat indicator also reacts to hot dishes and plates being placed on
a heater that is not switched on.

Do not touch any heater or place any heat sensitive items on a heater where the
residual heat indicator is lit. Danger of burns and fire hazad.

Please note that the residual heat indicators do not light when there is a fault
message, even if the heaters are hot.
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Use

The hob has a timer which can be used to automatically switch-off one (any)
heater.

Quick Guide:
Turn on Touch [] or [+]
Set With [-] set from 99 to 00 minute With [+]
set from 00 to 99 minutes
Reset back to 00 Touch [-] and [+] simultaneously

Setting the timer

The timer can be set with the hob turned on. It can be set from 1 to 99 minutes.
Touch [-] or [+] touch control to turn the timer on.

The display shows 00.

Touch the [-] or [+] to select the heater on which the timer function is to operate.
The selection of a heater of a new heater disables the previous selecion in such
a way that the timer only operates on one heater each time.

The heater must always be selected before the time is set; otherwise, the timer
will switch off.

If, after selecting the heater, the time is not defined (T=00) in 10 sec., the timer
switches off.

The set time counts down in minutes in the timer display. The remaining time is
displayed and can be changed at any time by pressing [-] or [+]. After the set
time has elapsed the display shows 00 and an audible signal is heard. After a
few seconds the tone will stop and the 00 will go out.

To end the signal select the [-] or [+] touch control.
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Safety features

Child Safety Lock
Keep children away from the hob for their own safety.

The hob has a Child Safety Lock to prevent children from turning on the Heaters
or changing the settings.

The Child Safety Lock can be activated while the hob is on or off.
Activating the Child Safety Lock during hob use
The settings for the heater and timer cannot be altered.

The heaters and hob can still be turned off but once turned off cannot be turned
on again.

Activating the Child Safety Lock when the hob is turned off
The hob cannot be turned on.

To activate the Child Safety Lock
Press and hold the Child Safety Lock control until the respective indicator lights.

If you touch the Child Safety Lock control or setting, the indicator will come on to
show that the Child Safety Lock is activated.

To deactivate the Child Safety Lock

Press and hold the Child Safety Lock control until the indicator goes out.
In the case of a power failure the Child Safety Lock will be deactivated.
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Safety features

Automatic Safety Off

The hob has an automatic safety off in case it is not turned off after use.

If one of the heater is heated for an unusually long period of time (see table), and
the power level settings are not adjusted, the hob will turn itself off automatically
and the residual heat indicator will light.

To use the heaters again, switch the hob back on in the usual way.

Power level Max Operating hr.

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

Covered touch controls

The hob will turn off automatically if any of the touch controls are covered for
more than 10 seconds, e.g. by finger contact, food boiling over or by an object
such as an oven mitt or towel.

Clean the touch controls or remove the object covering it.

Turn the hob on again with the ON/OFF touch control. The heater can now be
used.
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Safety features

Overheating protection

Each zone is equipped with overheating protection (internal temperature limiter).
This switches off the heating elements in the cooking zone before the ceramic
surface

overheats.

If the heating element switches on and off even when the highest power level is
selected, this indicates that the overheating protection mechanism has triggered.

Once the ceramic surface has cooled down to a safe level, the heating element
will automatically switch back on again.

Overheating can be caused by:

— a cooking zone being switched on without a pan on it.

— heating up an empty pan.

— the base of a pan not sitting evenly on the cooking zone.
— the pan not conducting heat properly.
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Installation

Cut out

Make the countertop cut-out following the dimensions given in the illustration.

810 450

Code Cut out dimension
MH-03IR N 770 x 400 mm

Remember to maintain a minimum distance of 50 mm between the rear wall
and the right or left side. See also the “IMPORTANT SAFETY
INSTRUCTIONS”. This hob has a seal underneath to keep it ecurely in
position. Spring clips are not required. Any gap between the frame and the
countertop will reduce as the hob is used.

44



Electrical Connection

CAUTION:

Before installation or servicing, disconnect the power supply by either remov-
ing the fuse, shutting off the main power supply or manually “tripping” the circuit
breaker.

Installation work and repairs should only be performed by a qualified technician
in accordance with all applicable codes and standards. Repairs and service by
unqualified persons could be dangerous and the manufacturer will not be held
responsible.

Before connecting the appliance to the power supply, make sure that the voltage
and frequency listed on the data plate correspond with the household electri-
cal supply. This data must correspond to prevent appliance damage. Consult an
electrician if in doubt.

Only operate the cooktop must not be permanently sealed into the countertop

when installed. The sealing strip under the edge of the hob provides a sufficient
seal for the countertop after it has been installed into the countertop.

Power supply
Be sure your electrical supply matches the data plate.

Connection

The cooktop is equipped with a power cord 3 wires ready for connection to a
grounded power supply.

A dedicated line and junction box should be used to connect the hob to a circuit.
MH-03IRB: 30A

For further information, see the wiring diagram provided with the appliance.

WARNING: THIS APPLIANCE MUST BE GROUNDED!
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Electrical Connection

MH 03IR N

220-240v ~ IN Ji§

Green - Yellow
Brown
Blue

220V...240V ~

o

220-240v ~ IN [
Blue
PE @

8

220V...240V ~

% Green Yellow

4 Blue N J{
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Théng Tin An Toan Quan Trong

POC HUONG DAN SU DUNG CAN THAN TRUOC KHI SU
DUNG BEP

Lwuy

Bép ttr nay chi phuc vu cho cha’c’na“ngl néu trong gia dinh. Malloca khéng chiu
bat ctv trach nhiém nao nguy hiém dén an toan ngudi st dung do st dung
khéng ding céach theo yéu cau cta nha san xuét.

Khi str dung bép vui Iong doc ky cac théng tin an toan co ban bén dudi dé dadm
bao an toan cho ngudi str dung:

Lap dat

DPé& dam bdo an toan cho nguwoi st dung, thiét bi nén dwoc I&p dat bdi nhan
vién ky thuat va tuan tha theo cac quy dinh an toan vé dién. Malloca khéng chiu
bat cl trach nhiém nguy hiém nao lién quan dén I&p dat, két néi bép khong
chinh xac.

Khéng nén két ndi bép truc tiép voi ngudn dién, hay si dung day két ndi.
Day két ndi phai phu hop véi yéu cau phi hop véi bép.

Trwéc khi bao tri bép, vui long ngat két néi ngudn dién.

Dé& dam bao an toan dién cho bép, phai c6 s két ndi hé théng nbi dat cho bép.
Diéu bét budc 1a phai dap rng dwoc yéu cau an toan co ban nay. Néu cé bat
ky nghi ng& nao, hay kiém tra hé théng dién b&i nhan vién ky thuat. Malloca
khong chiu bat ct trach nhiém nao lién quan dén cac nguy co an toan dién do
khong két ndi hé théng néi dét.
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Thoéng Tin An Toan Quan Trong

Str Dung

Chi s dung bép dé niu &n & nha, va cho cac muc dich phu hgp nhw sach
hwéng dan nay da chi dan.

Viéc s dung cho muc dich khac thi khéng phu hop va cé thé nguy hiém.
Malloca sé& khéng chiu trach nhiém vé thiét hai do s&r dung trai phép hoac hoat
doéng khoéng dung cach dwéi bat ky hinh thire nao.

DP&i v&i ngudi khong co ndng lwc vé thé chat, giac quan hodc tinh than hoac
thiéu kinh nghiém va kién thirc thi ho can dwoc giam sat hoac dwoc huwéng dan
st dung thiét bi mot cach an toan va tranh dwoc nhitng médi nguy hiém cé tinh
lién quan.

Nhirng ngwoi st dung may tro tim hodc nhitng thiét bi y t& twong tw, vui long
han ché s dung vi khi bép bat c6 tir trwdng dién xuat hién. Mac du khong
chéc chén diéu nay co6 thé anh hudng dén may tro tim hodc céc thiét bj y té
khac, vui ldng tham khao y kién cta bac si khi st dung bép.

Céc vat dung tir hda nhw 14 thé tin dung, dia cd,... nén duwoc dé xa khi bép hoat
doéng va co thé gay nguy hiém.

Khéng st dung bép khi chwa dworc 1ap dat chinh xac.

Bép nay dwoc trang bi chirc nang bao duw nhiét. Xem phan "B&o vé dw nhiét" dé
biét thém chi tiét.

S dung céc loai néi chdo phu hop, va tuan theo cac huéng dan cta nha san
Xuét.

Néu bép duoc I8p dét phia trén 1o nuéng cé chirc ndng nhiét phan, khéng nén
st dung bép trong qué trinh 10 dang thuc hién chirc ndng nhiét phan. Néu
khéng bép sé bao duw nhiét.
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Théng Tin An Toan Quan Trong

Phong Chéng Thwong Tich

Tré em khong nén choi dau & khu vuc bép dang str dung. Khong nén cho tré
em ngoi hay dirng Ién bat clr phan nao clia bép.

Lwu y: Khdng duoc dé cac do vét ma tré em yéu thich & ta dung phia bén trén
bép. Tré nhd cé thé leo Ién bép dé lay nhitng do vét yéu thich va co thé gay
nguy hiém.

St dung phim khoa tré em dé ngan chéan tré em bat bép ho&c thay dbi cai dat
bép. Vui long xem ndi dung “ Khéa an toan tré em” dé biét thém thong tin.

Vui long dé ndi, chao tranh xa tAm tay tré em.

Dél bdo vé tay ban khdng bi bong khi st dung bép nén dung gang tay hoac
miéng |6t noi.

Lwu y khéng nén treo cac vat dung dé& chay nhw quan 4o khé gan xung quanh

khi bép hoat déng, c6 thé 1am nguy co dan dén chay.

Khéng dwoc st dung nuwéc dé dap tat Itva khi xay ra sw c¢b. Hay st dung binh
chira Itba chuyén dung, binh chira Itra kho.

Khéng nén cai d&at bép & méat cong suét cao khi khéng co ai theo ddi va db qua
nhiéu dau, m&. Khéng dé dau quéa nong.

Khéng dwoc st dung nuwéc dé dap tat Ira khi xay ra sw cb. Hay s& dung binh
chira Ira chuyén dung, binh chira Itra kho.

Khi chién thirc an dam bao thirc an rao nudc trede khi cho vao chao dau. &
mUrc cdng suét cao, can than khi chién ho&c dung séi c6 thé gay ra khéi.

Khong dé bép qua ndéng vi hoi néng cé thé lam cho ddu m& & may hat mui béc
chay.
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Thoéng Tin An Toan Quan Trong

Khong lam néng ndi chao réng. Ap suét cé thé 1am v& hodc hdng ndi chdo. Khi
l4y ndi chao ra dam bao da tat bép.

Dé tranh bi béng va khé thd, hay dé ngudi trwéc khi vé sinh.

Mot sb chét tay rira c6 thé gay doc khi s& dung trén bé mat néng.

Khi vé sinh bép béng miéng bot bién ho&c khdn dm, hdy can than vi c6 thé bi
bdng do hoi nwéc tao thanh.

Khong dé cac vat dung dé& chay, nhw dau mé&, vi ching co thé bét Itva.

Khéng che day bép béng vai, vi ching c6 thé gay chay.

Khéng d&t cac vat dung khac khong phai néi chdo 1&n mat bép.

Vat liéu dé chay khong dwoc lwu gitr gan hodc trén mét bép.

Bép dwoc trang bi quat tan nhiét. Khéng khuyén khich lam cac ngén kéo phia

duoi bép. Néu Iap dat ngan kéo phia dudi bép, hay dam bao d khong gian
gitba ngan kéo va bép dé dam bao Iwu théng gio.

Khéng luu trlr cac vat nhd hoéc gidy bén trong ngén kéo. Chung co thé bi quat
hut vao. Bam béo’réng khc‘mg‘ ¢6 binh xit hoac vat dung dé chay nao dugc dat
trong ngan kéo. Néu Iwu trlr do hay Iwu y nhirng vat dung nay chiu dwgc nhiét.
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Thoéng Tin An Toan Quan Trong

Bao vé

Khéng duoc dé céc chdo néng, nbi néng vao vi tri bang diéu khién, cé thé lam
héng bang diéu khién dién ttr.

Khéng duwoc dé bat ctr vat nang nao roi vao bé mat kinh cta bép, tham chi nhe

c6 thé gay hw héng bé mét kinh.

Khéng nén s dung ndi, chdo co cac canh séc, bén co thé gay tray xuot bé
mat Nhirng hat mudi, cat c6 thé 13 nguyen nhan gay nén tray kinh. Hay chac
chan rang bé mat day ndi, chao sach khi str dung bép.

Khéng, dé du’c‘gng dang rén hOé_:'fIC Idng, cac manh nhwa hodc giéy bac roi trén
mat bép’ khi bép dang nc?ng. Néu cac dw Iwo’pg nay trén mat bép sé géy ra hién
trong ré tham chi c6 thé lam nat mat kinh bép.

Can loai bd cac vét ban bi tran ra ngay sau khi st dung bép dé ngan chan viéc
chung bi chay va kho lam sach.

Khéng dwoc s dung may vé sinh bang hoi nwdc dé vé sinh bép, co thé anh
hwéng trwe tiép dén bép.
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Thoéng Tin An Toan Quan Trong

An Toan Thiét Bi

Trong trwdng hop co bét ky thiét hai nao déi voi bép, ngay I1ap tirc tat bép, ngat
nguon dién. Lién hé v&i trung tam cham soc khach hang ctia Malloca.

Khéng duoc st dung bép cho dén khi bép da dugc siva chra. Chéc chan rang
nguon dién cung cap da dwgc ngat, cho dén khi stra chira hoan thién.

Khoéng nén nau trén bép bi hdng, b4t clr vét nit trén bé mat kinh va cac khuyét
diém nén duoc x ly thay thé kinh. Néu mat kinh bi v&, khi vé sinh cac dung
dichtay riva thAm nham vao bén trong bép, c6 nguy co gay nén rd ri dién, dan
dén giut dién. Khéng dwoc st dung bép bi cac 16i nhw trén cho dén khi dwoc
stra chira.

Thay thé, stra chiva nén duoc thyc hién boi nhan vién ky thuat dé dam bao an
toan. Khdng nén thay thé, stra chira boi ngwdi khong cé chuyén mén cé thé
gay nguy hiém. Khéng dwoc mé bép trong bat ctr trudng hop nao.

Trong khi bép con thdi gian bao hanh, vui long lién hé véi trung tam dich vu
khach hang dé duoc hd tro.

Lwu y an toan
Chéc chén rang day cung cap dién phu hop véi bép, khong st dung cac day co
mirc nhd hon co thé khong thé két ndi véi bép.

Nguy co giat dién!

Gir thu cwng tranh xa bép va kich hoat ché do Khoéa an toan tré em.
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Théng Tin An Toan Quan Trong

Pé tranh nguy co bi bdng hodc héa hoan bang cach gitr khodng cach quy dinh
gitra bé mét ta va khong gian bén trong ngan kéo. Néu viéc lwu triv 1a can thiét,
rdi ro cé thé dwoc gidm thiéu bdng cach I&p dat mot éng thong gid theo
chiéungang, kich thwéc téi thidu khodng 127mm phia dwéi day ta.

Vi nhiét s& dugc sinh ra, khdng nén l&p dat bép phia trén ngén kéo ta. Bép nén
G’U’QC lap dat trén mot ngén’ kéo tu giad. Mot khung nén bao vé cling nén duwogc
lap dat va c6 khoang cach t6i thieu 110mm dé dam bao dd thong gio thich hop.

Thiét bi nay khéng dwoc thiét k& cho muc dich sir dung dbi v&i hang hai va
hang khéng. Tuy nhién, trong mét s6 diéu kién nhat dinh c6 thé Iap dat. Vui
Iong lién hé véi bd phan ky thuat ctia Malloca véi cac yéu cau cu thé.

Bép khoéng duoc c¢b dinh vinh vién vao mat ban, giodng dwoc cung cap sé du
dé 16t cho mot bép véi mét ban.

Sau khi lap dat, hay chac chan rang day nguon khong tiép xdc voi mat dudi
cla bép hoac bat ki vat dung co khi nao.
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Vé Sinh Va Bao Tri

Khong st dung chét tay rira hoi nudc dé lam sach bép. Hoi nuéc co thé xam
nhap lam héng cac bd phén dién va gay ngan mach. Hoi &p suét c6 thé gay ra
thiét hai vinh vién cho b& mét va cac bé phan ma Malloca khéng thé chiu trach
nhiém.

Khong str dung béat ky vat nhon nao co thé lam hdng giodng bép, khung xung
quanh va mat ban.

Khong st dung chét tay rira c6 tinh &n mon hoac an da (1o nudong), chét tay
rira may rira chén, miéng co rira bang kim loai hodc ban chai ciring. Chung sé
lam hdng bé mat.

B& mat kinh co thé st dung chat tay rira dung riéng cho bé mat kinh. Thuc hién
theo hwdng dan chia nha san xuét.

Bam béo rang khong co can ban bam trén bé mat bép, vé sinh can than bang
vai am. Néu khéng chung cé thé bi hdng hoac tao ra khoi déc khi dun nong.

Hay chéc chan ring day ndi chao sach sé va kho réo.
Sau khi vé sinh, lau lai bé& mét kinh dé tranh chang bi déng can véi.

Lam sach nhirng thirc an bj tran ra ngay lap tirc triedc khi chang kho loai bé.

Lam sach bép thuwong xuyén, tét nhat 1a sau méi 1an s&v dung. D& bép nguodi
trwéde khi thye hién lam sach.

Lam sach cac vét ban bang khan &m. Cac vét ban cing dau dwoc lam sach
bang dao cao c6 dau dwgc boc lai dé tranh lam hdng bé mat kinh.

Sau khi lam sach bang khan kho, c6 thé st dung chét tay rira chuyén dung cho
bé mat kinh dé lam sach cac vét ban cirng dau.

Bét ky vét bén tir duong dang rén hodc 16ng, nhura hodc nhém nén duoc loai bé

cang sém cang tét, trong ltic bép van con &m, néu ching bi déng clrng mét bép
c6 thé bj ré hodc dan dén nuit kinh.
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Bao Léi Thiét B

L&i thiét bj 1a 16i tao ra do viéc hiy kich hoat toan bd bép.

Khi thiét bi phat hién ra 16i, sé& tw dong tat bép va sé& nghe mot am thanh, bép
sé& hién thj "F" va ma 16i nhap nhay lién tuc.

Khi 16i xuat hién, bép sé& khong thé hoat dong duorc.

Ngoai triv 16i EEPROM va vi didu khién, cac 16i con lai déu co6 thé khoi phuc
duwoc. D6 1a khi nguyén nhan 16i bién mét, tAt cd man hinh bi vo hiéu hoa va
bép hoat dong binh thwdng tré lai.

Bao 16i thiét bj

L6i Noi dung Hoat déng Hién thi
(trwédc 0.5 giay./ sau
0.5 giay
L6ivi didukhien [ e Tat FO
L6i nhan phim T&t/M& Khi 16i xuét hién Tét FA
L&i phat phim Tat/M& Khi 16i xuét hién Tat FC
Cam bién nhiét do bi ngan Khi 13i xuét hién Tt FE
mach
Cam bien nhiét o bi ho Khi 161 xuét hién Tét Ft
mach
Dw nhiét Khi nhiét d6 giao dién <
ngwdi dung < 90°C Tat Fe

L& EEPROM | e Tét FH
Loi vi dieu khién A/D ctia bo Khi 18i xuét hién T4t FJ
vi diéu khién
L&i anh sang Khi anh sang khac anh

sang mai trwdng xuét Tat FL

hién

kj)ll:)chuyen doi vi dieu khién Khi 181 xut hién Tt FU
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Hwéng Dan Lap Dat An Toan

Khoang cach an toan cua bép

Khoéng cach an toan t6i thiéu duo'c yéu cau phai phi hop voi yéu cau clia nha
san xuat, d& dam bao an toan cho nguwdi str dung. Vui ldng xem k§ hwéng dan
lap dat.

Khoang cach an toan I&p d&t may hut va bép tbi thiéu 1a 760mm.
Néu td bép cé nhiéu hon mét thiét bi (vi du bép gas, bép dién,...), thi nén I&p

dat khoang cach an toan toi thiéu phu hop dé dat dwoc cong nang lam viéc
hiéu qua nhat.

Sw théng gid

Min. 20 mm
Min. 20 mm f
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Hwéng Dan Lap Dat An Toan

Lap Dat

Dé day cap két ndi ngudn dién khong bi vuéng, can véi bép.

Dat bép vao vi tri trung tdm cla 16 d4. Khi I&p vao chu y giodng bép nam phéng
véi mat ban & tat ca cac mat. Diéu nay dam bao giodng bép hiéu qua (Khong
st dung keo dé dan giodng bép).

Két nbi bép véi ngudn dién dwoc cung cap.

Mé& ngudn bép va kiém tra chirc néng.

Khoéng nén dan keo dinh bép véi mét da khi 1ap dat. Bén dwdi bép da cé mot
I&p giodng dé& ddm bao an toan va khoéng bi dich chuyén.

Dé bép vao vi tri cat da phu hop, co thé dé dang vé sinh hodc stra chiva khi

can thiét.
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Bao Vé Méi Trwéong

X ly cac bao bi thiéet bi

Bao bi thiét bj dwoc lwa chon tir cac vat lieu than thién v&i méi trwdng, va co
thé duing tai ché va tai st dung.

Chéc chan réng cac bao bi nhua, tdi ni 16ng,.. dwoc x& ly an toan va tranh xa
tam tay tré em. Gay nguy hiém cho tré em.

Xt ly thiét bi cii
Thiét b dién, dién t& thwéng chira nhirng vat liéu gay nguy hiém cho strc khde

con ngwdi va méi trwdng. Vui long khéong duoc xir Iy thiét bi nhw cac thiét bi
nhw chat thai gia dinh.

Xin vui 16ng x( Iy cac chét thai tai cac trung tam x@& ly chat thai dia phwong. Va
dam bao khéng nguy hai cho tré em trong khi cho x@ ly.
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Lan Pau Tién Sir Dung

Vé sinh bép
Trong lan s dung dau tién, vé sinh bép bang khan dm va lau khd bang khan

mém.

Lam néng bép

Cac bo phan cla bép dwoc boc mot I&p phi bao vé, khi bat bép 1an dau co thé
c6 mot s6 mui.

Mui dworc tao ra khi 14n d4u tién bat bép sé bién mét trong thdi gian ngén, diéu

doé khéng c6 nghia la bép bi 16i hodc b hw.
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Lan Pau Tién Sir Dung

Bang Piéu Khién

Bang diéu khién cdm (ng dwoc trang bi cho bép. N6 sé& phan (ng véi thao tac
cham tay trén bang diéu khién.

Dé khéi dong bép, chi cAn cham vao khu vuc cdm bién twong tng. Mbi 1an
cham vao vij tri twong *ng, s&€ nghe mét am thanh.

Hay chac chén réng ban cham chinh xac vao khu vic trén bang diéu khién.
Thém vao do, cac vi tri diéu khién co thé khong phan hdi hodc nhirng nguyén
nhan khéng thé biét, hoac tw dong tat ngudn, cé thé bép dang bat chirc nang
khoa tw ddng an toan (Xem chirc nang "Khoéa ty dong an toan").

Giao Dién Ngw¢i Dung

Giao dién nguwdi dung da dwoc chuan hoa trén ban phim diéu khién tuy thudc
vao dd nhay cta phim cam ng, méi tredng va cad ngwdi str dung.

Bép duwoc két‘ ndi v&i ngudn dién va bat cir khi nao méat dién thi can phai diéu
chinh bat ngudn.

Khong str dung gang tay St dung ngén tay sach Cham vao mat kinh
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Lan Dau Tién Stir Dung

Diéu kién anh sang
Khi nguén dwoc cap vao bép, thi bang diéu khién cdm &ng sé duoc kich hoat

dé c6 thé diéu khién, va anh sang dén xung quanh khu vuc diéu khién sé sang.

Trong qua trinh hiéu chinh anh sang xung quanh, néu bép phat hién c6 nhiéu
anh sang sé hién thj "FL" va khong c6 thé diéu khién ban phim bép.

D& khéc phuc anh sang co thé anh hudng dén qua trinh s dung bép ciing
nhw la diéu khién, vui long tat dén (Bén halogen clia may hat mui.)

L&i nay cé thé bién mét khéi néu dén dwoc tat va cé thé diéu chinh diéu khién
cam &ng.

Lwuy:

1) L&i “FL” chi xuat hién trong 3 giay dau khi ngudn dién dwoc cung cép.

2) Chung t6i khuyén rang nén tat tAt ca cac dén cia may hut khi tién hanh bat
bép.

3)Sau khi diéu khién cadm (rng co thé diéu chinh duoc (trong vong 3 gidy), dén
may hut co thé bat va khdng anh hwédng dén diéu khién cam ng.
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Hwéng Dan Sir Dung

MH-03IR N

® Viing ndu bép dién
@G Vlng nau bép tir
® Bang diéu khién
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Hwéng Dan Sir Dung

Bang diéu khién

Phim cam ng
() T&t m& ngudn
() Cai dat cong suét bép
® Lua chon ving néu
® Khbda phim tré em
() Caidat hen gi¢

Chi bao dén Hién thi
(® Khéa phim tré em Mirc cong suat hodc dw nhiét
@ Hen gio (® Man hinh hen gi¢
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Hwéng Dan Sir Dung

Dir liéu

Du’G'ng kinh vungl Mcrc céng

Céng suat (W) 220-240V

nau ( @ mm) suat
Bép dién| Bép dién| Béptlyr | Béptw
Pon Do (Gira) | (Phai)
(Trai) (Trai)
° 215 1 24 57 75 100
2 48 114 150 200
3 112 266 300 300
® |15
4 144 342 400 500
5 200 475 500 700
@ 215 6 248 589 600 900
7 360 855 800 1100
8 512 1216 1000 1300
9 800 1900 1200 1500
Booster “P” 1600 2000
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Hoat Pong Cua Bép

Cubn day tr dwoc dat phia bén dl’J’C’)’i vi tri bép: Khi bép dwoc bat, cudn day tir
tao ra tw trwdng, tir trdng khi tiep xdc véi noi kim loai sinh ra dong dién va
nong Ién heats it up.

Bép tr chi c6 thé hoat ddng v&i ndi chdo cé day nhiém tir. (Xem phan Lwa chon
ndi chao phu hop).

Bép tir sé& tw nhan dién kich c& clia n6i duoc dat Ién bép, va chi nong trén kich
cd ndi dwoc dat Ién.

Bép sé& khong hoat dong:

~ Bat bép nhung khong dat ndi Ién ving néu, hodc néi khéng phu hop (Nbi
khéng nhiém t) )

~ Duong kinh cta day n6i qua nho.

~ Noi dwoc lay khéi khu vwrc bép, khi bép dang bat.

Trong ’tru’c‘yng hop nay, "u" s& nhap nhay lién tuc vé&i mirc cong suat dang hién
trén bép hoac xuat hién mec 0.

Khi dé ndi phu hop 1én vi tri ndu, chi “u” sé bién méat va co thé tiép tuc ndu nhu
binh thuwdng.

Néu khoéng cé ndi va néi khéng phu hop trén ving nau, thi bép sé tw dong tat
trong vong 1 phat.

Cha y khéng CTL{’O’C dé dao kéo hodc cac yét kim loai khac 1én t(én bép. Khi bép
duoc bat, c6 thé kim loai duroc dat trén bép nong 1én. Va dan dén nguy co chay.

Tuy thudc vao vat lidu, céc vat thé khac con lai trén bép ciing c6 kha néng bat
Itra. T&t bép sau mébi lan st dung.
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Tiéng On

Khi str dung bép, tiéng 6n co6 thé xuét hién & ndi chdo, tuy theo ban dang ndu
gi va ché bién nhw thé nao.

~ Cai dat mirc cong suat cao co thé tao ra tiéng on. Tiéng on co thé téng va
gidm tuy thudc khi tang giam céng suat.

~ B&i vi ndi chao dwoc tao thanh tir nh[éu I&p khac nhau, chinh vi thé ban c6
thé nghe nhirng &m thanh xuat phat t noi.

~ Trong trwdng hop bép st dung chirc nang Booster dwoc cai dat mirc cong
suét cao nhét, ban cé thé nghe am thanh xuét hién t néi.

~ Ban cg’a thé nghe nhirng am thanh click nhé khi bat bép, d&c biét 1a khi cai dat
cbng suat thap.

~ Quat tan nhiét dé kéo dai tudi tho cla thiét bi dién t&r. Khi ban cai dat bép &

mirc céng suat cao trong mot thoi gian dai, ban cé 'thé nghe am thanh rung.
Quat tan nhiét co thé tiép tuc chay ngay sau khi bép tat.
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Lwa Chon No6i Phu Hop

No6i Phu Hop

Néi phu hop gém co:

~ Nbi inox c6 day nhiém tir
~ Chao inox trang men

~ Chao gang

~ Luén st dung day phéng

Néi khéng phu hop:

~ Nbi inox c6 day khong nhiém tir

~ N&i nhém hodc déng

~ Nbi chao bang thay tinh, gém hodc dat nung

Dé kiém tra xem noi chdo co phu hop dé s& dung cho bép tir hay khong, hay
thlr bang nam cham, néu nam cham dinh v&i day thi néi chdo phu hop.

Kich thwéc noi

Dé& stv dung bép t6i wu, chon nbi chao phi hop voi ving ndu bén trong va bén
ngoai mat kinh. Néu dwdng kinh cta ndi chao nhé hon so v&i vang nau bén
trong, bép sé khdng hoat déng, hién thi nhw trang thai khong cé ndi chao trén
bép.

COIL Kich thworc toi
thiéu cta noi
210 mm 180 mm
145 mm 140 mm
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St Dung

Bat bép

D4t ndi chdo vao vung ndu ban muédn st dung.

Cham phim T&t/M&.

Ban s& th4y man hinh hién thi 0 & mdi ving nau. Néu viéc chon viing nu
khéng dwoc thwe hién trong 10 gidy, bép sé tw dong tat.

Chon vung nau

Khi bat bép, cé thé chon mic cong suét cho viing ndu béng cach nhan phim [-]
[+]. Trong méi lan tang/gidm sé c6 tiéng bip va man hinh twong (rng sé hién thj
murc cong suat mai.

Phim [-] [+] s& bi khéa:

- Néu bép bi tat, hodc

- Néu Khoa an toan tré em kich hoat (dén KHOA TRE EM sang), hodc cé bat
ky 16i ving n4u hoéc 16i thiét bi.

Nh&n phim [+] dé tdng mlrc cong suét 1én mirc 9.

Nh&n phim [-] d& gidm muc cong suat xubng 0. Khi & mrc 0, nh&n phim [+] dé
tang Ién muc 9.
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St Dung

Chirc nang Booster

Mé&i viing ndu dwoc trang bi chirc nang booster. Khi chirc nang booster duoc
kich hoat, viing ndu sé tang dén mirc cong suét toi da trong 10 phat va man
hinh sé hién thj "P"

V6&i ving ndu & mirc cong suét 9, nhan phim [+] dé tdng cdng suét 1én P

Sau 10 phut nay, s& c6 mét tiéng bip va ving nau sé tré lai mie cong suat 9.
Churec nang booster nay dwoc st dung dé ndu mét lwong 16n nwédc can dun sbi
vi du nhw mi pasta

Nhac ndi chdo ra khéi bép khi dang thuc hién chirc néng booster s& lam chirc
nang nay bi gian doan. N6 sé hoat dong tr& lai néu noi chao dwoc dat lai 1én
bép.

C6 thé tat chirc nang booster bang cach cham phim [-].
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S Dung

Tat vung nau
Khi viing ndu bat, cé thé tat viing ndu bang cach nhan phim [-] va [+] cuing luc.

Mét tiéng bip vang 1én va man hinh hién thj “0”.

Tat bep

Nhan phim T&t/M&

T4t ca vung ndu déu bij tat. Néu vung nau bat ky con hoat dong, bép sé chi bao
dw nhiét trén man hinh

Phim Tat/M& sé bi khoa khi bép bat trong truéng hop:

- Néu Khéa tré em kich hoat, d&n KHOA TRE EM sang, hoéc

- Néu thiét bj bj 16i.

Chi bao dw nhiét

Khi nhiét d6 bé méat bép 1&n dén 65°C, man hinh sé& hién thj “H”

_|_

Chi bao dw nhiét cling phan &ng khi dat cac dia thirc an hodc ndi chdo néng lén
bép ké ca khi khéng bat bép.

Khéng dwoc cham vao vung ndu hodc dat bat ky vat dung gi 1én vang nu khi
chi bao dw nhiét sang. Nguy co’ bi bdng va héa hoan.

Vui Idng lwu y réng chi bdo dw nhiét s& khéng sang khi cé théng bao 16i, ngay
ca khi bép dang néng.
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St Dung

Hen gi®
B6 hen gid co thé cai d&t dé tw dong tat déi vai bat ky viing ndu nao.

Hwéng dan nhanh:

M& Nhan phim [-] hoac [+]

o V&i phim [-] cai dat tir 99 dén 00 phat
Cai dat Vé&i phim [+] cai dat te 00 dén 99 phut
Dat lai & 00 Nhan cung IGc phim [-] va [+].

Cai dat hen gi®&

B6 hen gid co thé dwoc cai dat khi bép bat. Co thé cai dat tiv 1 dén 99 phuit.
Nh&n phim [-] hodc [+] d& bat ché d6 hen gid
Man hinh hién thi 00.

Cham phim [-] hoac [+] dé Iwa chon vung nau mudn cai dat hen gi®. Viéc chon
vung ndu mai sé vo hiéu héa lwa chon trwdc dé theo cach ma bd hen gio chi
hoat déng trén mét vang ndu méi mét 1an cai dat.

Vung néu phai luén dwoc chon trwdc khi cai dat hen gio, néu khdng, chrc nang
hen gid sé tat.

Néu sau khi chon viing n4u, thdi gian khong dwoc xac dinh (T=00) trong 10 giay,
chtrc ndng hen gi® sé tat.

Thoi gian cai dat dém ngwoc trén man hinh dwoc tinh bang phut. Thoi gian con
lai dwoc hién thi va c6 thé thay ddi bat ky Iic nao béng cach nhan phim [-] hodc
[+]. Sau khi dat thoi gian man hinh hién thi 00 va nghe thay tin hiéu am thanh.
Sau mét vai gidy am thanh sé dirng va 00 sé tét.

Dé két thuc tin hiéu, nhan phim [-] ho&c [+].
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Pac Tinh An Toan

Khéa phim tré em
Gilr tré em & xa vi s an toan cua chung.

Bép dwoc trang bi chirc nang Khoa tré em dé ngan tré em vo tinh bat bép hodc
thay ddi cai dat truec do.

Khoa phim tré em c6 thé dwoc kich hoat ca khi bép bat hoac tét.
Kich hoat khéa phim tré em

Cac cai dat cho vung niu va hen gio khéng thé thay déi.

Ving ndu va bép van co thé tat, nhuwng khi tat sé khong thé bat lai khi dang
kich hoat chirc nang khoéa phim tré em.

Kich hoat khéa phim tré em khi bép tat

Bép khong thé bat.

Dé kich hoat khéa phim tré em

Nhan va giir phim twong trng cho dén khi dén sang.

Khi ban cham phim, dén sé sang chi bao chirc nang khoéa tré em dwoc kich
hoat.

Dé huy kich hoat khéa phim tré em

Nhan va gilr cho dén khi dén chi bao tat.

Trong trworng hop mét dién, khéa phim tré em sé bi vo hiéu hoéa.
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Pac Tinh An Toan

Chirc ndng an toan tw dong tat

Bép c6 chirc nang an toan tw dong tét khi khéng s dung.

Néu mét trong céc viing nau dwoc lam nong trong mét thoi gian dai bat thuong
(xem bang) va cai dat mrc cong suat khéong dwgce diéu chinh, ving nau sé ty

dong tat va den chi bao dw nhiét sé sang.

Dé st dung lai, bat viing ndu nhw cach théng thudng.

Mirc cong suat

The&i gian hoat déng t6i da

1

10

10

10

10

10

10

10

10

O[N] |WIN

3

Che phu bang diéu khién

Bép sé tw tit néu cd bang diéu khién nao bi che phu trong khoang 10 giay, vi

du nhu tiép xtc bang ngén tay, thwc phdm hodc khan lau.

Lam sach bang diéu khién hodc Iy nhitng vat dung che pha bang diéu khién

ra.

Bat bép mot 1an nira bang cach nhan phim T&t/M&. Vung nu hién gid cé thé

st dung.
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Pac Tinh An Toan

Bao vé dw nhiét

Cac cudn day cém (rng va bo phan lam mat la nhirng b6 phan cé tinh nang bao
vé duv nhiét. Biéu nay ngan cudn day cadm ng va bd phan lam mat khong bi
qua néng.

Co ché nay hoat ddng trén cac ving niu nhw sau:

- Néu chirc ndng booster dang dwoc st dung, né sé bij tat.

- Néu cudn day cdm &ng bi anh huéng, ving ndu sé ty tat. Man hinh sé hién
thi va chi bao dw nhiét sé sang.

Vling nau cé thé s dung lai ngay khi n6 dat dén nhiét do ngudi an toan.
- Néu bd phan lam mat bj anh hwéng, tat ca cac vung nau sé bj tat va man
hinh sé hién thi 0 xen ké murc cbng suat da dat.

Khi hé théng 'da dwoc lam mét hoan toan, ving néu sé ty dong hoat dong &
murc cbng suat cai dat ban dau.

Hién twong dw nhiét co thé bi gay ra béi:

- 1am néng ndi chao réng.

- chét béo hodc diu dwoc lam néng & mirc cdng suat cao nhét.
- khong da théng gié phia bén dwéi bép.

Néu co6 van dé véi chirc nang bao dw nhiét theo mét cach bat thweong, vui long
lien hé vé&i dich vu ki thuat cla Malloca.
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Hoat Péng Cua Bép

Vung ndu don cé mdt vong gia nhiét, viing ndu déi c¢é 2 vong gia nhiét.

Mbi viing ndu c6 ché do bao vé dw nhiét (bd gioi han nhiét do), ngén khong cho
bé mat kinh qua néng (xem phan "Bao vé dw nhiét").

Khi lwa chon mirc cong suét, ving niu sé bat va ban co6 thé nhin thdy qua bé
mat kinh.

Nhiét do clia viing nau phy thugc vao mirc cong suat dugc chon va duoc diéu
chinh bang bang diéu khién. Diéu nay kiém soat dwoc thoi gian st dung clia
vung nau, chuyén ddi yéu tb gia nhiét bat va tat.

Vung nau déi

Bao vé du nhiét
Yéu tb gia nhiét bén ngoai
VVong phan chia
Yéu tb gia nhiét bén trong

OOOO
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Lwa Chon N6i Phu Hop

Phu hop nhit

Nhirng ndi chao phu hop 1a nhirng ndi chdo cé dé day, 16m khi lanh. Khi lam

néng sé phang dé téi wu hoa sy gia nhiét.

T

T
N YT

lanh néng

it phu hop

Nbi chdo lam bang thay tinh, gém hoac dé, vi ching dan nhiét khéng dwoc tét.

Khéng phu hop

Nbi chdo lam tr nhwa hodc nhém khéng dwoc st dung vi ching sé bi chay khi
gép‘nhiét do cao. i ) ) )
— NOi chao nhém hoac noi chao c6 day bang nhém co6 thé lam cho bé mat bep
bam nhirng vét clia kim loai. Nhitng vét nay cg’ thé du’o’c‘vé sinh bang dung
dich vé sinh chuyén dung dung cho mat kinh bép (xem phan " Vé sinh va bao
tri").

— Khéng §L’P dung ndi chao c6 day s&c nhon va duwdng go ré rét. Nhixng dudng
nay c6 thé lam tray mat kinh vinh vién.

— Nang ndi chdo vao vi tri clia bép. D&t ching ngay vi tri trdy xwoc hodc cb thé
gay tray xwéec.

— Thong thuong dwong kinh toi da duoc trich dan boi nha san xuét dé cap dén
dwong kinh clia vanh ngoai cung cla néi chdo. Bwdng kinh co ban (thwong
nhé hon) thi quan trong hon.
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Meo tiét kiém niang lwong

- Kiém tra xem dwdng kinh néi chao c6 phu hop véi vang ndu dé nhiét khéng bi
that thoat mot cach khong can thiét.

T
AN 4t

/ \

qué nhod phu hop

- S dung nép ndi chao dé giam thiéu that thoat nhiét.

qf/%@-ﬁ\@f

khoéng day nap day nap

- Lwa chon ndi chdo nhd hon khi ndu mét lwgng thire &n it hon. St dung ving
ndu nhd hon dé tén it n&ng lweng hon so véi ndi chdo 16N trén viing nau 16n.

- NAu cang it nwéc cang tét.

- Khi thérc n da sbi hodc dau trong chao di néng dé chién, hay gidam mic cong
suét xudng thap hon.

- Khi ndu trong mét thei gian dai, tat vung ndu khoang 5 dén 10 phut trwde khi
két thuc thoi gian ndu. Theo cach nay, st dung nhiét duw dé lam néng.

- Thoi gian ndu dwoc gidm dang ké khi st dung ndi &p suét.
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S Dung

Bat bép

D4t ndi chao lén ving ndu mong mudn.

Nhan phim T&t/M&.

Ban sé thay 0 hién thj trén man hinh mdi viing ndu. Néu viéc Iya chon viing nau
khong duoc thue hién trong 10 gidy, bép sé tw dong tat nhw mot bién phap an
toan.

Chon vuing nau

Khi bat bép cé thé chon murc cdng suét cho viing ndu [] [+]. Trong mbi 1an
téng/gidm sé co tiéng bip va man hinh twong ng sé hién thi mic céng suét
mai.

Phim [-] [+] sé bi khoa:

- Néu bép bi tat, hodc

- Néu Khoa an toan tré em kich hoat (dén KHOA AN TOAN TRE EM sang),
hoac

- Néu c6 16i viing ndu hodc 16i thiét bi.

Nhan phim [+] d& tdng mc cong suét 1én 9.

Nhén phim [-] dé gidm murc cong suét xudng 0. Khi & mic cong suat 0, nhan
phim [-] d& tdng mirc cong suét 1én 9.
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S Dung

Chirc nang gia nhiét

Kich hoat chtrc nang gia nhiét

Chtrc nang nay dwa cong suét ndu dén murc téi da trong mét thoi gian xac dinh.
Cthc nang gia nhiét dwoc kich hoat bang cach lwa chon mdc céng suat 9 va
nhén phim [+]. )

Dau sao trén man hinh nhap nhay trong 10 giay.

Trong 10 gidy nay m&c cong suat mong mudn phai dwoc lwa chon (trong
khoang tr 1 dén 8). Sau khoang thoi gian nay, tiéng bip va dau sao sang, cho
biét chirc nang gia nhiét duwoc bat. Néu mic nang lwong la 0 hodc 9, chirc
nang gia nhiét sé bj hly.

Néu chirc nang gia nhiét dwoc kich hoat, nhan phim [+], thoi lwong clia chtrc
ndng gia nhiét sé 1a thdi lwong cho mirc cong suat maéi, néu mirc cong suét
m&i la 9, chirc nang gia nhiét sé bj hay.

Céng suat 1 2 3 4 5 6 7 8
Thoi gian (s)| 1127 | 2'44” | 4'48” | 5'28” | 6'30” | 112" | 244" | 244"

Cancelling the heat-up function

The heat-up function can be cancelled either automatically, when the time
ex-pires or when the user wishes.

When the heat-up function is cancelled automatically, a beep sounds, the
deci-mal point of the display turns out and the power level of the heater
remains the selected power level.

If you press the [-] / [V] key when the heat-up function is activated, this function
is cancelled.
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S Dung

Tat vung nau
Khi viing ndu bat, co6 thé tat ving nau bang cach nhan phim [-] va [+] cung luc.

Mét tiéng bip vang I&én va man hinh hién thj “0”.

Tat bep

Nhan phim Tat/Mé&

Tét ca ving nau déu bi tat. Néu vung ndu bat ky con hoat dong, bép sé chi bao
dw nhiét trén man hinh

Phim Tat/M& sé bi khoa khi bép bat trong truéng hop:

- Néu Khéa tré em kich hoat, d&én KHOA TRE EM sang, hoéc

- Néu thiét bj bj 16i.

Chi bao dw nhiét

Khi nhiét d6 bé méat bép 1&n dén 65°C, man hinh sé& hién thj “H”

Chi bao dw nhiét cling phan (ng khi dat cac dia thirc an hodc ndi chao néng
lén bép ké ca khi khdng bat bép.

Khéng dwoc cham vao ving nau hodc dat bat ky vat dung gi 1én ving nau khi
chi bao dw nhiét sang. Nguy co bj bédng va héa hoan.

Vui Iong lwu y réng chi bao dw nhiét sé& khoéng sang khi cé théng bao 16i, ngay
ca khi bép dang néng.
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S Dung

Hen gi®
B6 hen gi®r co thé cai dat dé tw dong tat dbi véi bat ky ving ndu nao.

Hwéng dan nhanh:

M& Nhan phim [-] ho&c [+]

o Vi phim [-] cai dat tir 99 dén 00 phut
Cai dat Vé&i phim [+] cai dat tie 00 dén 99 phut
bat lai & 00 Nhan cung ltc phim [-] va [+].

Cai dat hen gi®»

BG hen gior c6 thé duogc cai dat khi bép bat. C6 thé cai dat tiw 1dén 99 phat.
Nh&n phim [-] hodc [+] dé bat ché dd hen gid
Man hinh hién thj 00.

Cham phim [-] ho&c [+] d& Iwa chon viing ndu mudn cai dat hen gi®. Viéc chon
vung nau mai sé vo hiéu hoa lwa chon trwdc dé theo cach ma bd hen gio chi
hoat dong trén mot viing ndu mdi mét 1an cai dat.

Vung nau phai luébn dwoc chon trwédc khi cai dat hen gio, néu khdng, chirc nang
hen gid sé tat.

Néu sau khi chon vuing ndu, thdi gian khéng dwoc xac dinh (T=00) trong 10 giay,
chirc nang hen gio sé tat.

Thoi gian cai dat dém nguoc trén man hinh dwoc tinh béng phut. Thoi gian con
lai dwoc hién thi va co thé thay dbi bat ky luc ndo bang cach nhan phim [-] hodc
[+]. Sau khi d&t thoi gian man hinh hién thi 00 va nghe thay tin hiéu am thanh.
Sau mét vai gidy am thanh sé dirng va 00 sé tat.

Dé két thuc tin hiéu, nhan phim [-] ho&c [+].
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Pac Tinh An Toan

Khéa phim tré em
Gilr tré em & xa vi s an toan cla chung.

Bép dwoc trang bi chirc ndng Khéa tré em dé ngan tré em vo tinh bat bép
ho&c thay dbi cai dat trudc dé.

Khoa phim tré em c6 thé dwoc kich hoat ca khi bép bat hoac tat.
Kich hoat khéa phim tré em
CA4c cai dat cho viing ndu va hen gi¢ khong thé thay déi.

Vung néu va bép van co thé tat, nhung khi tat s& khong thé bat lai khi dang kich
hoat chirc nang khéa phim tré em.

Kich hoat khéa phim tré em khi bép tat
Bép khong thé bat.

Dé kich hoat khéa phim tré em
Nhan va giir phim twong &ng cho dén khi dén sang.

Khi ban cham phim, dén sé sang chi bao chirc nang khoéa tré em dwoc kich
hoat.

Dé hay kich hoat khéa phim tré em

Nhén va gitr cho dén khi dén chi bao tat.

Trong trwong hop mét dién, khoa phim tré em sé bi vo hiéu héa.
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Pac Tinh An Toan

Chirc nang an toan tw dong tat

Bép c6 chirc nang an toan tw dong tat khi khéng st dung.

Néu mot trong cac vung ndu dwoc lam nong trong mét thoi gian dai bat thuong
(xem bang) va cai dat mc cong suat khong dwoc diéu chinh, ving nau sé tw

dong tat va dén chi bao dw nhiét sé sang.

Dé st dung lai, bat viing ndu nhw cach théng thuwéng.

Mtrc cong suat |Thoi gian hoat dong téi da

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

8 2

9 1

Che pht bang diéu khién
Bép sé tw tit néu c6 bang diéu khién nao bi che phu trong khoang 10 giay, vi
du nhu tiép xtc bang ngén tay, thuwc phdm hodc khan lau.

Lam sach bang diéu khién ho&c l4y nhitng vat dung che pha bang diéu khién
ra.

Bat bép mot lan niva bang cach nhan phim Tat/M&. Vung néu hién gio cé thé
str dung.
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Pac Tinh An Toan

Bao vé dw nhiét

Mc:‘)i vung néul dwoc trang b| chue ‘néng dg’ nhiét (gi¢i han nhiét dé6 bén trong).
Diéu nay sé tat cac vung nau khi bé mat bép qua néng.

Néu bod phan gia nhiét bat va tét ngay ca khi m&c ndng lwong cao nhat dwoc
chon, diéu nay cho thdy co ché bdo vé dw nhiét da duoc kich hoat.

Khi bé mat kinh ngudi bot, bd phén gia nhiét sé tw déng bat lai.

Hién twong dw nhiét co thé bi gay ra bdi:

— vung nau bat ma khéng cé ndi chao trén do.
— 1am néng ndi chao réng.

— day ndi chao khéng phu hop véi ving néu.
— ndi chao khong dwoc dan nhiét dang cach.
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Lap Pat

Cat mat da

Vui 1dng ct mét da theo kich thwéc rap bép dwoc kém theo.

450

810

Ma sd Kich thwéc cat da
MH-03IR N 770 x 400 mm

Hay nhé duy tri khodng céach tbi thiéu 50mm gitra twdng phia sau, bén trai hoac
bén phai. Xem phan "HUONG DAN SU’ DUNG AN TOAN". Bép nay dwoc
trang bi vong dém bén dwdi dé cb dinh bép & mét vi tri an toan. Cac clip dé cb
dinh bép 1a khéng can thiét trong trwdng hop nay.
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Két N6i Nguon bién

LUU Y:

Trwoc khi 1ap dat hodc béo tri, ngat két néi nguon dién nhw Ia thao cau chi, tat
nguon dién hoac ngat mach cau dao dién

Viéc Iép dat va stra chira nén dwoc thl_J’C,hién b&i nhan vién’k)"/ thuat co trinh d6
chuyén moén phu hop voi tiéu chuép. D{)i véi trwdng hop lap dat va stra chiva
bc’)’i, ngwoi khéng cé chuyén rr]c“m dan dén nguy co gay nguy hiém va nha san
xuat khéng chiu trach nhiém vé cac trwdng hop do.

Trwdc khi ndi thiét bi véi ngudn dién, hdy chac chan réng dién ap va tan sb

dwcyc‘liét ké trong tem thépg sb phu hop véfi,nguér,l dién gia dinh ban. D liéu
nay can dwoc chinh xac dé tranh hw hong thiét bi bép.

Nguén Cung Cap

Dam bao ngudn cung cip dién phu hop véi tem thong sb.

Két Noi

Bép gdm 3 c6 day va dwoc yéu ciu can dwoc két ndi dat.

Dong dién dwoc yéu ciu dé st dung hop ly cho mach dién clia bép.
MH-03IR N: 30A

Dé biét thém thong tin, xem so d6 day dién dwoc cung cap cung véi thiét bi.

CHU Y: THIET BI CAN bU'OC NOI bAT!
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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 - (84) 28 38633 882

Email: info@malloca.com
Customer Care:

Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM

Showroom Malloca TP.H6 Chi Minh:
279 Budng Nguyén Van Tréi, Phwong 10, Quan Pha Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Showroom Malloca Ha Nai:
10 Chwong Dwong Do, Phuworng Chuong Dwong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98

Showroom Malloca Ba Nang: )
211 Nguyén Van Linh, Phuwong Vinh Trung, Quan Thanh Khé, TP. Ba Nang
SBT: (0236) 369 1906
451 DPién Bién Pha, Phudng Hoa Khé, Quan Thanh Khé, TP. Da Ning
SPT: (0236) 7303 268

Hé théng cham séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Khu virc Ba Ria Viing Tau
258-260A Lé Héng Phong, Phuéng 4, TP. Viing Tau
SDT: (0254) 385 94 99

Khu virc Tay Nguyén
331 Phan Binh Phung, Phwong 2, TP. Da Lat
SBT: (0263) 3521 107 — 0918226362

Khu virc Nam Trung B6
08 Lé Hdng Phong, Phuwéng Phuéc Hai, TP. Nha Trang
SBT: (0258) 3875 488

Khu vwc Mién Tay
180 Tran Hung Pao, Phwéng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SBT: (0292) 373 2035

Khu viec Ca Mau
180 T28 Ly Van Lam, Khém 4, Phuwdng 1, TP. Ca Mau
SBT: (0290) 3832 152
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