M MALLOCA

HUONG DAN SU DUNG
USER MANUAL

Model : MDI 302



Fig.1 - Hinh 1

Fig.2 - Hinh 2




@ O O
RS

Fig.3 - Hinh 3

Fig.4 - Hinh 4



Armario
Cabinet

Fig.5- Hinh 5

?

min.5mm-—=—

£
5
e
E
gae

0

=}

1S
S
S
N
£
1S

min.20mm

298

520

274

497

68

230V~
HO5VV-F3G1.5

N L

Lp ]

GND

Fig.6 - Hinh 6




@D

THE MANUFACTURER SHALL NOT IN ANY WAY BE HELD
RESPONSIBLE FOR WHATEVER INJURIES OR DAMAGES ARE
CAUSED BY INCORRECT INSTALLATION OR BY UNSUITABLE,
WRONG OR ABSURD USE.

The manufacturer declares that this product meets all the essential
requirements for low voltage electrical material set out in European
directive 2014/35/EU and for electromagnetic compatibility as required by
European directive 2014/30/EU.

PRECAUTIONS

- When the hob is in use keep all magnetizable objects away (credit cards,
floppy disks, calculators and so on).

- Do not use any alluminium foil or place any foodstuffs wrapped in
alluminium foil directly on the hob - do not place any metal objects such
as knives, forks, spoons and lids on the hob surface as they will heat up.

- When cooking in a non-stick pan without seasoning, do not exceed 1-2
minutes’ pre-heating time.

- When cooking food that may easily stick, start at a low power output level
and then slowly increase while regularly stirring.

- After cooking is finished, switch off using the control provided (turn down
to “0”), and do not rely on the pan sensor.

- Ifthe surface of the hob is damaged, immediately disconnect the appliance
from the mains to prevent the possibility of electric shock.

- Never use a steam cleaner to clean the hob.

- The appliance and accessible parts may be hot during operation.

- Take care to avoid touching the heating elements.

- Children less than 8 years of age should be kept at a safe distance unless
continuously supervised.

- This appliance may be used by children aged 8 or over and by persons
with reduced physical, sensory or mental capabilities or lack of experience
and knowledge, if they are supervised and have received suitable
instructions on safe use of the appliance and understand the dangers
involved. Children must not play with the appliance. User maintenance
and cleaning should not be carried out by children except under constant
supervision.

- Cooking with grease or oil may be dangerous and cause a fire if left
unattended. NEVER try to extinguish a fire with water. Rather, disconnect
the appliance and then cover the flames with a cover or sheet, for example.

- The cooking process has to be supervised. A short term cooking process
has to be supervised continuously.



- Unattended cooking on a hob with fat or oil can be dangerous and may
result in a fire.

- Fire hazard: do not store elements on cooking surfaces.

- Only counter top protectors designed for use with the cooking appliance
and listed in the manufacturer’s instructions should be used as suitable
protection for the counter top incorporated in the appliance. Use of
unsuitable protectors may cause accidents.

- WARNING: Accessible parts will become hot when in use. To avoid burns
and scalds children should be kept away.

Insert in the fixed wiring a mean for disconnection from the supply mains
having a contact separation in all poles that provide full disconnection
under overvoltage category Ill conditions, in accordance with the wiring
rules. The plug or omnipolar switch must be easily reached on the installed
equipment.

This appliance is not intended to be used via an external timer or a remote
control system.

The manufacturers decline any responsibility in the event of non-complian-
ce with what is described above and the accident prevention norms not
being respected and followed.

To avoid all risk, if the power cable becomes damaged, it must only be
replaced by the manufacturer, by an authorised service centre, or by a
qualified electrician.

OPERATING PRINCIPLE (Fig. 1)
It exploits the electromagnetic properties of most cooking vessels.
The coil (inductor) which produces the electromagnetic field is operated
and controlled by the electronic circuit.
The heat is transmitted to food by the cooking vessel itself.
The cooking process takes place as described below.
- loss of heat is minimum (high efficiency)
- the system stops automatically when the vessel is removed or even just
lifted from the hob
- the electronic circuitguarantees maximum flexibility and fine adjustments.

(Fig. 1)

1 Vessel

2 Induced current
3 Magnetic field
4 Inductor

5 Electronic circuit



6 Power supply
User’s Instructions (Fig. 2)

1 ON/OFF

2 Minus —

3 Plus +

4 Cooking zone

5 Setting level display
6 Zone selection lights

Installation

All operations relative to installation (electric connection) should be carried
out by skilled personnel in conformity with the rules in force.

As for the specific instructions see part pertaining to installer.

Switching the Touch Control ON/OFF

After mains voltage is applied the control initializes for approx. 1 second
before it is ready for operation.

After a reset all displays and LEDs glow for approx. 1 second. When this
time is over all displays and LEDs extinguish and the control is in the stand-
by mode.

Press the ON/OFF (1) button to switch the touch control on.

The cooking zone displays show a static “0“.

If a cooking zone is in the “hot” status, the display shows a static “H* instead
of “0“. The bottom right dot is blinking in 1 second intervals on all cooking
zone displays to indicate that no cooking zone is selected at the moment.
After switching-ON the electronic control remains activated for 20 seconds.
If no cooking zone or timer selection follows within this period of time, the
electronic control automatically switches back into the stand-by-mode. The
control can only be switched-ON if it identifies the ON/OFF key alone being
operated. Should it recognize key activation other than that, the control
remains in the standby- mode.

If the child safety feature is active when switching on, all cooking zones
show “L*, (LOCKED). If the cooking zones are in a “hot” status, the display
shows “L“ and “H* in alternation. When the Touch Control is ON it can be
switched- OFF at any time by operating the ON/OFF key. This is also valid
if the control has been locked (activated child safety feature).

The ON/OFF key has always priority in the switch-OFF function.

Automatic switch-OFF
When the control is ON it automatically switches-OFF after 20 seconds
if no cooking zone or select key has been operated within this period of



time. If case of a cooking zone selection, the automatic switch-OFF time is
composed of 10 seconds deselection time for a cooking zone at setting“0*
and 10 seconds switch-OFF time.

Switching a cooking zone ON and OFF
First place the pan in the chosen cooking zone. If the pan is not present the
system cannot be switched on the correspondent zone.
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If the touch control is switched on, the cooking zone can be selected by
pressing the button (4) of the corresponding zone.

The display (5) of the zone selected lights up, while the remaining displays
are dimmed. if the cooking zone is “hot’, “H” and “0” are alternately
displayed.

Press the PLUS (3) or MINUS (2) button to select a setting and the zone
will begin to heat up.

Once the cooking zone has been selected, the setting can be selected by
keeping the PLUS (3) button pressed down. The setting begins at level 1
and increases by 1 level every 0.4 seconds. When setting “9” is reached,
the setting will not be changed further.

If the setting level has been selected using the MINUS (2) button, the start
level is “9“ (maximum level). Keep the button pressed down to lower the
active level by 1 every 0.4 seconds. When setting “0” is reached, there
will be no further setting changed. The setting can only be changed by
pressing the MINUS (2) or PLUS (3) button again.

Switching a cooking zone off

Select the zone to be switched off using the corresponding button (4). The
display (5) of the zone selected lights up, while the remaining displays are
dimmed. Press the Cooking zone (4) and MINUS (2) buttons at the same
time and the setting level of the zone is changed to 0. Alternatively, the
MINUS button (2) can be used to reduce the setting level to 0.

If a cooking zone is “hot”, “H” and “0” will be alternately displayed.

Switching-OFF all cooking zones

Immediate switching-OFF of all cooking zones can be achieved anytime
by means of the ON/OFF key. In the standby-mode an “H* appears on all
cooking zones which are “hot”. All other cooking zone displays are not
illuminated.



Wattage settings

The output of the cooking zones can be set in 9 steps which are indicated
by the figures “1“ thru “9“ by means of LED sevensegment-displays.

In the cooking zone located on the front left, when selecting the power level
9 and after 30 minutes operating, the power will decrease slightly for safety
reasons. In case more power is required, select the boost level (“P”)
Boost function

After selection of a respective cooking zone, the boost function can be
activated by selecting the power level 9 and then pressing PLUS (3) button
. By means of this function certain cooking zones are enabled to receive
power over the nominal (the number of boostable cooking zone depends
on the power available on a partial modules which is to be lees than total
hob power ). If the desired cooking zone has the capacity to activate the
booster, the display shows a “P“ symbol. In case the available power is not
enough the cooking stage display flashes for 3 seconds on the cooking
zone which needs to be reduced and which requires automatic adjustment.
The boosting time is limited to 5 min to protect cooking utensils. After the
booster is switched off automatically, the cooking zone continues operation
on power level “9”. The booster can be reactivated after some minutes.

In case that the pan is removed from the cooking zone during boosting, the
boosting function remains active and boosting time continues.

The power management is based on on the principle that the last entry

is requested by the induction as top priority. That means that previous

actions and settings also made for the other cooking zones are reversed
automatically, if necessary.

- If induction identifies the necessity of reducing power at a cooking zone,
the selected cooking stage flashes on that cooking zone providing a
correction period of 3 sec before the power is reduced automatically to a
minimum cooking stage.

- If the setting is adjusted within the correction period, the power
management checks the settings again. Should a new setting lead to
further power reduction, the correction period starts again.

- If no automatic correction needs being made to the cooking zone setting,
the flashing stops immediately and the original value remains as a steady
display indication. Should the situation change again on the power
reduced cooking zone, no automatic power increase is effected.

Residual heat indicator

It is meant to indicate to the user that the glass ceramic has a dangerous
touch temperature in the circumference of a cooking zone. The temperature
will be determined following a mathematical model and the remaining
residual heat will be indicated by means of “H” on the corresponding



7-segment display.

Heating-up and cooling down will be calculated dependent on:

- the selected setting (,0“ to ,9%)

- the ON/OFF time.

After switching-OFF the cooking zone the respective display shows “H” until
the assigned cooking zone temperature is mathematically in a uncritical
level. (< 60°C).

Automatic power OFF function (operating time limitation)

Dependent on the selected setting, every cooking zone will be switched-
OFF after a defined maximum operation time if no operation of the
assigned cooking zone follows within this time period. Every change of the
cooking zone condition (by means of the PLUS-, MINUS- key) puts back
the maximum operation time of this cooking zone to the initial value of the
operating time limitation.

Protection against unintended switching-ON
- If the electronic control realizes a continuous operation of keys for
approx. 10 seconds, it switches OFF automatically. The control sends
out an audible failure signal for 10 seconds, so that the user can remove
the object which has been mistakenly placed onto the operation surface.
The displays show the failure code “E R 0 3 “. If the failure carries on for
more than 10 seconds, only the code “E R 0 3 “ will be displayed as long
as the failure will be recognized by the electronic control. If the cooking
zone is in the “hot” status, “H" will appear on the display in alteration with
the failure notice.

- If no cooking zone will be activated within 20 seconds after switching-
ON by means of the Power-key, the control switches back from the ON-
condition into the stand-by-mode.

- When the control is switched- ON the ON/OFF-key has priority over all
other keys, so that the control can be switched-OFF anytime, even in
case of multiple or continuous operation of keys.

- In the stand-by mode a continous operation will not be signalized.
However, before the electronic control can be switched-ON again, it has
to recognize that all keys are not operated.

Key lock (child safety feature)

¢ Child safety feature:

Key lock:
After switching-ON the control the child safety feature can be
activated. To achieve this it is necessary to simultaneously



operate the front right cooking zone- select-key and the
MINUS-key and then press the front right cooking-zone-select key again.
There will be an “L”, meaning LOCKED (child safety feature against
unintended switching-ON). If a cooking zone is in the “hot” condition, “L”
and “H” will be displayed in alternation.

This course of operation has to take place within a period of 10 seconds,
no other key than described above may be operated. Otherwise the input
will be interrupted because of incompleteness, the cook top will not be
locked then.

The electronic control remains in a locked condition until it gets unlocked,
even if the control has been switched-OFF and -ON in the meantime. Also
a reset of the control (after a voltage drop) does not cancel the key lock.

Unlocking for cooking purposes: :

To unlock and operate the control it is required to operate the front
right cooking- zone select- key and the MINUS-key simultaneously. “L*
(LOCKED) in the display extinguishes and all cooking zones show “0“ with
a blinking dot. Should a cooking zone be “hot”, “H” is displayed instead of
the static “0”. After switching- OFF the control, the child safety feature is
active again.

Cancelling the key lock:

After switching-ON the control the child safety feature can be deactivated.

Here it is necessary to simultaneously operate the front right cooking-zone-

select key and the MINUS-key and then operate the MINUS-key alone. If

all steps have been carried out in the right order within 10 seconds the

key lock gets cancelled and the control is OFF. Otherwise the input will be

considered incomplete, the control remains locked and switches-OFF after

20 seconds.

After a renewed switching-ON by means of the ON/OFF key all displays

show ,,0% the display dots are blinking and the control is ready for cooking.

If a cooking zone is in “hot” mode, “0” and “H” will be alternately displayed.

Audible signal (buzzer)

While the control is in operation the following activities will be signaled by

means of a buzzer:

- normal key activation with a short sound signal.

- continuous operation of keys over a longer period of time
(10 seconds ) with a longer, intermittent sound signal.

Timer function (optional)

The timer function is realized in two versions:

- Stand-alone timer 1..99 min: sound signal when the time is over (=
minute minder). This function is only available when the cooktop is not in



operation, i.e. when there is no cooking.
- Cooking zone timer 1..99 min: sound signal when the time is over, four
cooking zones can be programmed independently.

Timer as minute minder (stand-alone):

- If the control is ON and no cooking zone selected, the standalone-timer
can be used by simultaneously operating MINUS (2) and PLUS (3) keys.

- Adjustment range (0-99min), it can be set in 1-minute steps with any key,
starting at 1 up to 99 (end stop) with the minus-key starting at 99 down
to 0 (end stop)

- Continuous activation of the plusor minus-key results in a dynamic
increase of the adjustment speed up to maximum value without sound
signal.

- when the plus- or minus key is released in the meantime, the adjustment
speed starts again from a (low) initial value.

- adjustment can be made with a continously activated plus- or minus-key
or by tip-operation (with sound signal) After the timer is set the time runs
down according to the adjustment. When the time is over there is a sound
signal and the timer display blinks.

The sound signal will be stopped

- automatically after 2 minutes and/or

- by operating any key.

Then the blinking of the timer display stops and the display extinguishes.

Switching-OFF/changing the timer

- The timer can be changed or switched-off anytime by simultaneously
operating MINUS (2) and PLUS (3) keys. (with sound signal). The timer
will be switched off by counting down to “0” with the minus-key.

For 6 seconds the timer display remains at “0“ before it will be switched-off.

- If the control will be switched- ON by means of the Power-key, the stand-
alone timer will be switched-off also.

Timer programming on cooking zones
When the control is switched- ON an independent timer can be programmed
for every cooking zone.

- By selecting a cooking zone with the cooking-zone-selectkey (4), then
selecting the setting and, finally, operating MINUS (2) and PLUS (3) keys
simultaneously, the timer can be programmed as a switch-off function for
a cooking zone.

- During timer programming, the pilot light (6) of the selected cooking zone
blinks.



- When the timer has run down, there is a sound signal and the timer display
shows “00“ statically, the assigned cooking zone timer LED blinks. The
programmed cooking zone will be cut off and ,H* will be displayed if the
coking zone is hot, otherwise a stroke will show in the cooking zone display.

The sound signal and the blinking of the timer LED will be stopped
- automatically after 2 minutes

- by operating any key.
The timer display extinguishes.

- The basic behaviour follows the description of the “minute minder” (stand-
alone-timer).

Cooking vessels (Fig. 3)

- a magnet-attracting vessel may be a suitable vessel for induction cooking

- prefer vessels which are especially declared to be suitable for induction
cooking

- flat- and thickbottomed vessels

-a vessel with the same diameter as zones ensures the maximum
exploitation of power

- a smaller vessel reduces power exploitation, but does not cause any
energy loss We would anyhow not recommend the use of vessels with
diameters smaller than 10 cm.

- stainless-steel vessels with multi-layer or ferritic stainless-steel bottoms
when specifically suited for induction cooking

- cast-iron preferably enamel-bottomed vessels to avoid scratching the
pyroceram surface

-we do not recommend the use of any glass, ceramic, earthenware,
alluminium, copper or non-magnetic (austenitic) stainlesssteel vessels.

Maintenance (Fig. 4)

By means of a scraper immediately remove any alluminium foil bits, food
spills, grease splashes, sugar marks and other high sugarcontent food
from the surface in order to avoid damaging the hob.

Subsequently clean the surface with some towel and appropriate product,
rinse with water and dry by means of a clean cloth. Under no circumstance
should sponges or abrasive cloths be used; also avoid using aggressive
chemical detergents such as oven sprays and spot removers.

Installer’s Instructions



Installation

These Instructions are for the qualified technician, as a guide to installation,
adjustment and maintenance, according to the laws and standards in force.
These operations must always be carried out when the appliance has been
disconnected from the electric system.

Positioning (Fig. 5)

The fixture is especially designed for fitting into a work-top as shown in the
corresponding figure.

Place the supplied sealing agent along the hob perimeter.

Do not install the hob over an oven; in case you do, make sure of the
following:

- the oven is equipped with an appropriate cooling system

- there is no warm-air leakage from the oven towards the hob

- suitable air-inlets are provided as shown in the figure.

Electrical connection (Fig. 6)

Prior to carrying out the electrical connection, please ensure that:

- the plant characteristics are such as to follow what is indicated on the
matrix plate placed at the bottom of the working area;

- that the plant is fitted with an efficient earth connection, following the
standards and law provisions in force.

The earth connection is compulsory in terms of the law.

Should there be no cable and/or plug on the equipment, use suitable

absorption material for the working temperature as well, as indicated on the

matrix plate. Under no circumstance must the cable reach a temperature

above 50°C of the ambient temperature.



NHA SAN XUAT KHONG CHIU BAT CU TRACH NHIEM NAO VE
THUONG TiCH HOAC NGUY HIEM DO LAP DAT KHONG BUNG, SU
DUNG KHONG HOP LY HOAC LA SU’ DUNG SAI.

Nha san xuét céng bb san pham nay dap (ng day dd yéu cau can thiét cho
dién ap dwoc quy dinh trong 2006/95/EEC ngay 12 thang 12 nam 2016.
Cho kha nang twong tich dién ap theo tiéu chuan Chau Au 2004/108/EEC
ngay 15 thang 12 nam 2004.

BIEN PHAP PHONG NGUA

- Khi st dung bép gilr cac vat bi nhiém tir ra xa (Thé tin dung, thé
ATM, dia mém, may tinh cam tay,wv.. ).

- Khéng dwoc st dung bat clr Ia nhdém hodc boc bat ¢t thirc an
bang gidy boc nhém 1én trén bép

- Khéng dat bat clr vat kim loai bao gdm dao, nia, mudng 1én bé
mat clia bép, vi s& ndng gay nguy hiém.

- Khi ndu &n st dung chao khéng dinh, 1am chdo néng 1-2 phat
réi mai dé thire an vao.

- Khi nu thire dé dinh, chao ndi nén bat dau & mét mire cong
suét thap va sau do tir tir tang lén.

- Sau khi ndu xong, nén tt s& dung bang cach diéu chinh cong
suét (chuyén xubng “0”).

- Néu xay ra cac sw cb trén bé méat bép, ngay lap tirc ngat két ndi
thiét bi v&i ngudn dién dé ngan chén kha nang bi dién giat.

- Khéng dwoc vé sinh bép bang hoi nuwéc.

- Bép va cac bd phan clia bép co thé néng trong khi st dung.

- Can than tranh cham vao bd phan dét néng

- Tré em dwdi 8 tudi nén gitr khoang cach an toan trir khi co sw
giam sat cua nguoi lén.

- Tré em khoéng nén choi dua véi thiét bi. bao tri va vé sinh khéng
nén dwoc thyc hién bdi tré em ngoai trir dwdi sy giam sat lién tuc cla
nguoi lon.

- Thiét bj c6 thé dwoc sir dung bdi tré em 8 tudi va I&n hon.
Nhirng ngudi cé khiém tat vat ly, cdm quan ho&c tdm than hodc khong
c6 kinh nghiém hay kién thirc can thiét, chi dwoc siv dung khi dwoc giam
sat hodc hwéng dan trong viéc st dung thiét bi bdi ngudi chiu trach
nhiém cho sy an toan cua ho.

- NAu an véi dau va mé cé thé rat nguy hiém va co thé bén Ira
néu khong chu y. Khi xay ra sw ¢b vé Itra, nhanh chéng ngat két ndi thiét
bi va trum ngon Itra bang khan pha.



- Nguy co' chay: Khong lwu triv hodc dé cac chéat, vat dé chay 1én
trén bé mat cta bép.

- Chi str dung bé mat tlr bép dwoc thiét ké dé s dung véi cac
thiét bi ndu an va dwoc liét ké trong danh sach wu tién cla nha san xuét.

- Str dung mat da khéng phu hop ¢ thé gay nguy hiém, tai nan khi
st dung.

CANH BAO: Céac bd phan clia bép c6 thé néng trong khi st dung. Dé tranh
chay hodc bdng nén tranh xa tm tay tré em.

- Thiét bi nay khéng nén str dung théng qua bd dém thi gian hoac
mot hé théng diéu khién tir xa.

- Nha san xuét tir chdi bat ky trach nhiém trong trworng hop khéng
tuan tha véi nhivng gi mé ta & bén trén va vai cac tiéu chi phong chéng tai
nan.

- Khi xay ra sw cb vé day nguén, hay cac rui ro khac, chi dwoc stra
chira b&i nha san xuét, dai ly Gy quyén va nhan vién ky thuat.

pé trénh moi rli ro, néu cap dién bi hw hdng, ban nén thay thé b&i cac nha
san xuat, b&i dai ly dy quyén, hoac béi nhan vién ky thuat.

Nguyén tac hoat dong (Hinh 1)

- Tan dung hét cac tinh chat tir ciia hau hét cac ndi nau.

- Cac cudn day (cudn cam) sinh ra tr trwong va dwoc van hanh
va kiém soat bang mach dién tcr.

- Nhiét dwoc truyén dén thuwec phdm théng qua ndi bi nhiém tr.
Qua trinh n4u an dwoc dién ta theo cac budc bén dwdi:

- He thdng sé tw dong dirng lai khi ndi bj 14y ra hodc tham chi chi
can nang lén nhe.

- Cac mach dién tir ddm béo tinh linh hoat tbi da va hiéu chinh tét.
(Hinh 1)

1.Nbi

2.Dong dién cam &ng

3.Tw trwdng

4.Cudn Day

5.Mach bién Tt

6.Ngudn Cép

Hwong dan stv dung
St dung diéu khién cam (ng (Hinh 2)
1.Déng/ mé



2.Giam

3.Tang

4 Hién thj ving ndu
5.Hién thi m&c cong suét
6.Dén hién thi khu nau

Lap dat
Tét ca cac hoat dong co lién quan dén Iap dat (két ndi dién) béi nguoi co
ky nang dwoc tien hanh phu hop v&i quy dinh hién hanh.

Sau khi dién ap ngudn duoc cap vao bép can khodng xap xi 1 giay trwéc
khi bép ma&i co thé di vao hoat dong

Sau khi thlet lap lai cac hién thi va den LED phat sang khoang 1 giay.
Sau do, hién thj va dén Ied tat va dleu khién & ché do cho.

Nhan nat ON / OFF (1) dé diéu khlen cam rng.

Vi tri dén LED tai cac khu vuc nau an hién thi ky hleu “0”.

Néu khu nau an ¢ trang thai “n6ng”, man hinh sé hién thi mot ky tw “H”
thay vi “0”. D4u chdm bén phai ph|a duéi nhap nhay trong khoang 1 glay
trén tat ca cac man hinh khu vic nau nwo’ng dé cho biét rang khéng co
khu vue ndu an nao dwo’c chon vao ldc nay.

Sau khi bat diéu khién dién to van dwoc kich hoat trong 20 gidy. Néu
khong c6 chon khu vire nau hoac cai dat thoi glan sau trong khoang thoi
gian nay, bo diéu khién dlen tlr sé tw dong chuyen tré lai ché d6 cho.
Viéc kiém soat chi cé thé dwoc bat khi nhan vao nit ON / OFF dang hoat
dong.

Neu tinh nang khoa an toan cla tré em duwoc bat, tt ca cac khu vuyc

nau déu co chr “L”, (Khoa) Néu khu ndu &n & trang tha| nong man
hinh se hién thi “L" va “H” thay d0| lién tuc. Khi diéu khién cam (ng bat
c6 thé duorc tat bat cw luc nao bang cach st dung phim ON / OFF. biéu
nay cling hO’p 1é neu dleu khlen da bi khéa (tinh nang an toan cho tré em
duwoc bat) va cé thé tat bép bang nut ON/OFF.

Phim ON / OFF luén luén dwoc wu tién trong chirc nang bat tat bép.

Ché do tat tw dong

Khi bat bep, sé tw dong chuyen sang ché do tat sau 20 giay. Sau khi chon
mot vung nau an, dleu khién cdm (ng sé tat. sé tw dong tat trong vong 10
giay dbi véi ving niu da dwoc chon, thém 10 gidy nira dbi véi ving nau
khong dwoc chon.

T&t mé khu vyre ndu
DAu tién chon khu vue dat chdo. Néu ndi khéng phi hop véi bép sé bao
16i va khéng thé n4u.
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Neu nat diéu khlen cam ung dwoc bat, khu ndu an c6 thé dwoc lwa chon
bang cach nhan nat (4) cua vung twong wng

Man hinh hién thj (5) clia vung dwoc chon sang Ién, trong khi cac man
hinh con lai bi m&. Néu khu vire nau an “néng”, “H” va “0” sé dwoc hién
thi luan phién lién tuc.

Nhan nut ph|m cong (3) hoac phim triv (2) dé cai dat mrc cong suét va
khu vic nau sé bat dau nong [én.

Khi d& chon khu ndu an, cai dat co thé dwoc chon bang cach gitr nut
phlm cong (3). Cai dat nay bat dau ¢ murc 1 va tang them moét mire sau
moi 0,4 g|ay Khi thiét 1ap “9”, thiét 1ap sé khong thay ddi niva.

Néu muirc cai dat da dwoc chon st dung nat phlm trie (2), mirc bat dau la
“9” (murc toi da) Gilr nGt nhan xuong de glam murc hoat ddng xuong moi
murc la 0,4 gidy. Khi mirc cong suat la “0”, sé khong co thay dbi cai dat
dwoc nira. Ban chi cé thé thay di cai dat bang cach nhan lai phim trir (2)
hoac phim céng (3).

Tt bep khu vwc nau an

Chon vung phai dwoc tt bang nat tuo’ng ung (4). Man hinh hién thi (5) cua
vung dwoc chon sang lén, trong khi cac man hinh con lai bi mé&. Nhan nat
vung nau (4) va phim trr (2) cung mét luc va mwc cai dat cta vung duwoc
thay déi thanh 0. Ngoai ra, nat phim trir (2) co thé dwoc sir dung dé gidm
murc cai dat xuong 0.

Néu khu ndu &n “néng”, “H” va “0” sé duwoc hién thj luan phién.

T&t tht ca cac khu vire néu

Viéc tat nguon ngay lap tirc cla tat ca cac khu vuc nau co the dat duoc
bat cw luc nao bang phlm ON/ OFF O ché d6 che, chiy “H” xuat hién trén
tAt ca cac viing ndu néng “néng”. Tt ca cac man hinh khu ndu khac khéng
sang.

Cai dat cong suét

Céng suat cua khu vue nau c6 thé cai dat 9 mirc, mdi mire hién thi tv 1
cho dén 9 & trén hién thj dén )

Trong khu ndu an & phia bén trai, khi chon mdrc cong suét 9 va sau

30 phut hoat dong, mirc cong suat sé giam nhe vi ly do an toan. Trong
trwdng hop can tang céng suat, chon muc tang (“P”)

Chtrc nang tang dién ap



Chtrc nang tang dién ap co the dworc kich hoat cho khu vic ndu yeu cau
bang cach chon murc cong suét “9” v&i phim tang (3) Co nghta voi chirc
nang nay khu vue nau dwoc kich hoat dwa trén nang suat bép (Dién ap
cua vung nau tuy vao cong suat trén thlet bi, n6 cé thé nhé hon so véi
tbng cong suat cua bép). Neu ving ndu cé chirc nang tang dién ap, man
hinh hinh sé& hién thi mot biéu twong ‘P”. Néu khong da nang suét, hién
thi mirc dd nang suat cua vung nau sé tw dong giam dién ap trong vong 3
giay, sau dé muc cong suéat sé glam so vo&i thiét lap truoc do.

Thoi glan tang dién ap dwoc gIO’I han trong 5 phat dau dé dam bao do
dung nau an. Sau khi tang dién ap sé tw dong tat, khu vurc ndu van tiép
tuc hoat ddng trén murc cong suét “9”. Va viéc tang dién ap co thé kich
hoat lai sau mét vai phut.

Trong truong hop d6 chao van c6 thé di chuyen qua khu vwc ndu khéc,
chirc nang tang dién ap van tiép tuc kich hoat va thei gian tang dién ap
van tiép tuc.

Chi s6 nhiét dw ) )
Dé bao cho ngudi ding réng mat kinh bép cé mot nhiét dd nguy hiém khi
cham trong chu vi ciia mét khu vie nau an.
Nhiét dé6 mat bep sé dwoc tinh toan va nhiét dw sé thé hién bang chiv “H”
trén man hinh hién thi.
Dbt néng va glam xubng sé duoc tinh toan phu thuéc vao:

- Tang giam nhiét do dwa vao (“0” dén “9”)

- ON/ OFF Ian
Chuc nang tw dong tat cong suét (thoi glan hoat dong gIO’I han) phu
thuoc vao cac thlet lap dwoc lwa chon, moi khu vire nau an sé duoc chu-
yén sang ché do tat sau mét thoi gian hoat dong t6i da dwoc xac dinh,
hoac la khéng co6 hoat dong cua khu vyc nau an sau trong khoang thoi
gian nay. Mbi sy thay d0| cua cac diéu kién khu vic nau an can dwoc dat
lai, thoi gian hoat dong t6i da ctia khu vwe ndu an nay vai gia tri ban dau
cula gi¢i han thoi gian hoat déng.

Ngan lai chuyen d0| tw dong bat bép

- Néu bd diéu khién dién t& nhan ra moét thao tac I|en tuc cia phim nhén
cho khoang 10 giay, bép sé tw dong tat B diéu khién sé phat ra mot tin
hiéu bao hiéu that bai trong 10 giay, dé nguoi st dung co thé biét dwoc
cac vat hay dung cu dang dé [én trén bé mat hoat dong Cac man hinh
hién thi ma 16i “E R 0 3”. Neu khu ndu an & trang thai “nong”, “H” sé xuét
hién trén man hinh thay d0| voi thong bao I6i.
Néu khéng co khu vue nau an nao dwoc kich hoat trong vong 20 giay
sau khi chuyén sang bat bang phim ngudn, bd diéu khién sé chuyén tiy
trang thai bat sang ché do cho.

- Khi diéu khién dwoc bat, phim ON / OFF c6 wu tién hon tat ca cac phim



khac, dé diéu khlen c6 thé dwoc tat / mé bat c lic nao, ngay ca trong
trwdng hop nhiéu ho&c lién tuc hoat déng ctia cac phim.

Khéa phim (tinh nang an toan tré em)

Tinh nang an toan tré em:

Khoa chinh:

Sau khi bat bep, tinh nang an toan cua tré em co thé dwoc kich hoat. pé
dat dwoc diéu nay, can phal nhén déng thdi phim chon khu nau an phia
bén phai va phim trr, va sau do ph|m chon khu nAu an phia bén phai
mot lan niva. S& xuat hién ky tw “L”, c6 nghia khoa ph|m (tinh nang an
toan cho tré em). Neu khu nau an & trong tinh trang “néng”, “L” va “H” sé
dworc hién thj thay dbi.

Qua trinh hoat dong nay dién ra trong vong 10 glay, khong c6 phim nao
khac dwoc nhan thi dwoc kich hoat. Néu nhan cac phim khac, thi bép sé
khong kich hoat dwgc khda phim.

M& khoa cho muc dich ndu an::

Dé& mé khoa va van hanh bép, bép phai thwc hién thao tac véi nat Iva
chon khu vc ndu an va phlm triv dong thoi cung ldc. Ky hiéu “L” (Khoa
phlm) trong man hinh hién thj sé tat va tat ¢ cac vung nau déu hlen thi
“0” v&i mot chAm nhép nhay. Nén khu néu an nong” “H” dwoc hién thi
thay vi tinh “0”. Sau khi tat bép, tinh nang an toan cla tré em sé hoat
dong tro lai.

Hay khoa phim:

Sau khi bat bép, tinh nang an toan cua tré em co6 thé bj vo hiéu héa. O day can
phai van hanh dong thdi nut chon khu vie ndu va phim triv, sau dé chi nhan
phlm trir. Néu t4t ca cac budc da dwo’c thwe hién dung tha tw trong vong 10
glay, khoa phim sé b| huy va diéu khlen tat. Néu khong thi bép van con chirc
nang khoa, diéu khlen van bi khoa va tat sau 20 glay

Sau khi bat nguon nhan phim ON/OFF, tat ca cac man h|nh hlen thi “0”, cac
dau cham hién thi nhap nhay va diéu khlen da s8n sang dé ndu. Néu khu néu
&n & ché do “néng”, “0” va “H” sé dwoc hién thj xen ké.

Tin hleu am thanh (COI)
Khi kiém soat dwoc cac hoat dong sau day sé dwoc bao hiéu bang coi:
- Khoa kich hoat binh thwdng véi mét tin hieéu am thanh ngan.
- 3 ngan tin hiéu am thanh (tiéng bip) cho tat cac diéu khién cam
ng.

Chuc nang hen gic‘r (tuy chon)
Chirc nang hen gio dwoc nhan ra trong hai phién ban:
- Pbng hd tw déng 1..99 phut: tin hiéu am thanh khi thoi gian két thuc.



Chlj’(; nang nay chi cé san khi bép khong hoat déng, nghia la khi khéng
cb nau.

- BO dém khu vue nau 1..99 phut: tin hiéu am thanh khi th&i gian két thic,
bdn viing ndu c6 thé dwoc lap trinh doc lap.

Chtrc nang hen glo’ (déc lap):

khi bép dwoc bat va khong chon khu vire nau an, ban co thé st dung chirc
nang hen gi& doc lap bang cach s dung ddng thoi cac phim trir (2) va
ph|m cong (3).

- Pham vi diéu chinh (0-99 phut), co6 thé duo’c dat trong cac buwdc voi 1
phut v&i phim bat ky, bat dau tor 1 dén 99 (diém dirng cudi) v&i phim triy tir
99 xuong 0 (diém dun cu0|)

- Nhén lién tuc ph|m de dleu chinh thoi gian
Sau khi hen glo’ duwoc thiét lap, thoi gian sé di Ui theo nhw thoi gian cai
dat. Khi thoi gian két thic, bao mét tin hiéu &m thanh va man hinh hen gi¢
nhap nhay.

Tin hiéu &m thanh sé ngirng
- Tw dong sau 2 phut
- Bang cach nhén vao ph|m bat ky
Sau d6, man hinh hen gi® nhap nhay dirng lai va man hinh hién thi tat.

Tat hodc thay dm hen gi¢&

- Hen gi& co thé dwoc thay déi hodc tat bat ct ltic nao bang cach str dung
dong thoi cac phim trr (2) va ph|m ~cong (3). (Vaoi tin hiéu &m thanh). Hen
gio sé dwoc tat bang cach dém xuong ‘0" bang phim trir.

Trong 6 giay, man hinh hién thi hen gio van & “0” trwdre khi n6 duoc tat.
Néu bo diéu khién sé duwoc bat bang phim ngudn, bd dém thoi gian doc
lap cling sé& duorc tat.

Chtre nang hen glo’ trén cac khu Ve nau an
Khi bat bép chirc nang hen gio co. thé dworc 1ap trinh cho m0| khu vue nAu.

- Bang cach chon mot khu vire néu véi nat chon khu vwe ndu (4), sau d6
chon cai dat va, cubi cung sw dung cac phim trv (2) va phim cong (3) cung
lic, bo dém thoi gian c6 thé dwoc 1ap trinh nhw mét chire ndng tat mot khu
nau an.

- Trong qua trinh lap trinh hen gi®, dén bao (6) cua vung nau da chon sé
nhap nhay.

- Khi bo dém thoi gian da hét, co mot tin hiéu &m thanh va man hinh hen
gio hién thi “00”, b6 hen gio sé nhap nhay Vung nau cla hen gi® sé duoc
tat va “H” sé dwoc hién thi néu vlng con nong
Tin hiéu am thanh va dén LED nhé&p nhay sé dirng lai

- Tw déng sau 2 phut



- Bang cach nhén vao phim bat ky

Noi nau (Hinh 3)

Chon n0| phu hop, dac biét bép tir phu hop hon néu ndi day phang va
day, ndi co tir tinh.

Noi co dwong kinh twong tw nhw v&i dwdng kinh tlr & bép d&m bao khai
thac tbi da cong suét khi nau.

Nbi nho lam giam di cong suat ndu, nhung khéng gay ra béat ki tén that
cong suat cho bép. Du sao di niva chung téi khuyén ban khéng nén st
dung n0| c6 dwong kinh nhé hon 13 cm.

N6i bang thep khong gi v&i nhiéu I&p hodc day bang thep khong gi thich
hop cho bép tir, néi trang men khéng nén stv dung vi co thé lam xwéc
Io’p men. Chung t6i khuyén ban khong nén st dung bét ky thay tinh hay
gdm s, dat nung, nhém, déng hodc ndi khdng cé tw tinh.

Bao tri

Bét ky gidy nhém, thwe phdm, chét béo, dworng hodc thwe phdm c6 ham
Iwo’ng dwdng cao con lai phai duwgc ngay Iap tire bi loai bo khai be mat
bép dé ngan chan nguyen nhan tiém nang gay thiét hai bé mat bép.

Sau khi rira sach v&i khan va san pham tay rtea thich hop, rira sach

lai bang nwdc va lau kho bang mot mieng vai sach. Nén dung bot blen
ho&c vai mém. Tranh st dung cac chét tay rira manh nhw binh sit va tay
nhanh.

Hwéng dan 1&p dat
Lap dat
Huo’ng dan I&p dat danh cho céac ky thuat V|en ky thuat, thwe hién thay
thé va bao tri theo luat phap va cac tiéu chuan hién hanh. Cac hoat dong
nay phai ludn dwoc thwe hién khi thiét bi da két néi dwoc véi ngudn dién.
Vitri (Hinh 5)
Bep dwoc thiét ké cho viéc Iap dat am td. Rap cat dwoc di kém bén trong
bép, vui long sr dung rap cat dé I&p d&t Trong trwdng hop ban 1ap dat,
hay chac chan nhirng diéu sau day:

- Bép duoc trang bi mot hé thong lam mat thich hop

- Khéng ¢6 ro ri khdng khi néng tir 16 nwéng vé phia bép
Két néi dién (hinh 6)
Trwdc khi thwe hién cac két ndi dién, hay dam bao rang

- Day két néi phai phu hop theo tem théng sé duoc dat & dudi
day bép.

- Bép can duoc trang bi v&i két ndi dat, theo cac tiéu chuan va
cac quy dinh phap luat hién hanh.
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