MALLOCA

INDUCTION COOKTOP
INSTRUCTION MANUAL

Model No: MCT-K30



Note: Before use please read this manual carefully.

Thanks for using our cooker. Please kindly read this user manual carefully before use it,
and please well-keep the user manual for future reference. We believe the excellent
performance will make your life much more easy and comfortable.

As we are continuously improving our products, so if there is any change to technical
specifications without prior notice.

SAFETY PRECAUTIONS

When using electrical appliances, basic safety precautions should always be followed:

1. Check the voltage on the rating plate in correspondence with your supply voltage
before plugging the appliance in.

2. This appliance should not be used by anyone (including children) with reduced
physical, sensory or mental capabilities or by those lacking experience or knowledge.
They should always be supervised by someone who is responsible for their safety and
well-being.

3. Children should be supervised to ensure they do not play with the appliance.

4. Do not operate the appliance if it has a damaged cord or plug, if it is not working
properly, or if it has been damaged or dropped. If the supply cord is damaged, it must

be replaced by the manufacturer, its service agent or a similarly qualified person.

5. Use this appliance only for its intended use as detailed in this manual.

6. Do not leave the appliance unattended while it is in use.
7. Do not immerse the appliance in water or any other liquid.
8. Do not attempt to move the appliance while if is in use.



9. Do not allow water to get onto the electrical connections. If the connections get
wet, unplug from the socket immediately and dry thoroughly before use.

10. The hob should be unplugged from the power supply after use, and while
maintenance or any cleaning.

11. Always use this appliance on a stable, heat resistant surface.
12. Always ensure there is sufficient ventilation around the appliance when in use.

13. Care should be taken to ensure the air inlefts and outlets are not blocked. When
heating, the hob must be placed at least 10cm from the wall.

14. This appliance is intended for household use only, but not suitable for use
outdoors.



TECHNICAL SPECIFICATION

Model MCT-K30
Voltage / Frequency 220-240/50Hz
Rated Power 2000W

Unit Size 320*390*45mm
N.W. 2.5kg

PRODUCT OVERVIEW
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PANEL FUNCTION

1, Function Distribution Illustration.
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OPERATION INSTRUCTION

1, Power on

1) When power on, the buzzer alerts, and LED displays “----'
the cooker is ready for working.

2, Switch on

1) After power on, press“ON/OFF"bottom, the LED show*ON”
, power indicator light. the cooker will be in standby mode.

3, Switch Off

1)When in working mode, press “on/ off” button, the cooker
Wwill stop working.

4, Timer/Preset

1)Timer jis available for Manual functions not for Automatic, Preset is available for

Automatic function not for Manual function, timer range from 1 min to 24 hours.

2) When in Manual function mode touch “timer/preset”, timer indicator light , the LED
show “00:00” and the left 00 will be flicker, Slid right or left to control of timer decrease
or increase, timer range from 1-24 hours , touch “timer/preset” again, the right 00 will be
flicker , slide right or left to control of timer decrease or increase, timer range from 1-59

minutes.and will be automatic confirmed after 5 seconds




5, Congee ( Automatic function)

1) Touch * Congee”, the cooker will start working for congee, not allow to increase or
decrease power, finished cooking after 60 minutes and switch off automatic.

2) Congee is available for Preset , not for Timer.
6, Soup ( Automatic function)

1) Touch * Soup”, the cooker will start working for soup, not allow to increase or
decrease power, finished cooking after 90 minutes and switch off automatic.

2) Soup is available for Preset, not for Timer.
7, Boil ( Automatic function)

1) Touch “ Boil” , the cooker will start working for Boil , not allow to increase or decrease
power, finished cooking after 15 minutes and switch off automatic.

2) Soup is available for Preset, not for Timer.

8, Stew ( Automatic function)

1) Touch “ Stew”, the cooker will start working for Steam, not allow to increase or decrease
power, finished cooking after 18 minutes and switch off automatic.

2) Steam is available for Preset , not for Timer.

9, Hot Pot (Manual-control Function)

1) Touch “ Hotpot”, the cooker will start working for hotpot, touch/slid “+” or “-“ to
increase or decrease power.

2) Hot pot is available for timer , not for preset.
10, Fry (Manual-control Function)

1) Touch “ Fry”, the cooker will start working for hotpot, touch/slid “+” or “-* to increase
or decrease power and temp .

2) Hot pot is available for timer , not for preset.



11, BBQ (Manual-control Function)

1) Touch “ BBQ”, the cooker will start working for BBQ, touch/slid “+” or “-* to increase
or decrease temp .

2) Hot pot is available for timer , not for preset.

12, Deep Fry (Manual-control Function)

1) Touch “Deep Fry”, the cooker will start working for stir fry, touch/slid “+” or “-* to
increase or decrease temp .

2) Hot pot is available for timer , not for preset.

13, When in cooking mode, the cooker will be automatic switch off after 2 hours if
without other operate

CLEANING & MAINTENANCE

1). Disconnect plug and wait until the unit is cooled down completely. Clean after using
every time.

2). If the pots/pans are used without being cleaned, discoloration or cooked on stains
may be caused.

3). Do not use benzine, thinner, scrubbing brush or polishing powder to clean the
induction cooker.

4). Wipe using dish washing agent and damp cloth.
5). Use vacuum cleaner to suck up dirt from the air intake and exhaust vent.

6). Never run water over the unit (Water gets inside may cause malfunction).



TROUBLESHOOTING

Error Reason Solution

- Waiting Status Place a suitable pot/pan onto the
induction cooking field. The plate will
work as usual

EO Use of wrong, too small a pot | Use a correct pot

E2 Short Circuit of IGBT Please return the device repair

E2 Open Circuit of IGBT Please return the device repair

E3, E4 Voltage > 270V , Voltage < Connect the device to a correct

150V power outlet

ES Glass Plate is over heated Allow the device to cool down, turn it
off completely and then on again

E6 IGBT overheat Allow the device to cool down, turn it

off completely and then on again




Lwu y: Trwée khi stv dung vui long doc ky hwéng dan sir dung nay.

Cam on vi da st dung bép cta chung t6i. Vui long doc ky hwdng dan st dung nay
trwde khi str dung va lwu gite n6 dé tham khao trong twong lai. Chang t6i tin rang hiéu
suat ma né mang lai sé lam cho cuéc sOng cua ban thém dé dang va tién lgi hon.

Vi chung t6i dang tiép tuc cai tién cac san pham cda minh, vi vay néu cé bat ky thay
doi nao vé théng so ky thuat sé khéng can bao trwdrce.

CANH BAO AN TOAN

Khi s&r dung céc thiét bi dién phai luén tuan thi cac bién phap phong ngtra co ban:

0 ~NO O

. Kiém tra dién ap trén tem thong sb twong trng véi dién ap cung cap cda ban truéc

khi st dung thiét bi.

. Thiét bi nay khéng duoc sir dung véi nhirtng ngudi (bao gdm tré em) thiéu kha néng

vé thé chét, cam giac va tinh than hoac thiéu kién thirc va kinh nghiém. Ho phai luén
dwoc giam sat béi mot nguwoi chiu trach nhiém cho sy an toan cua ho.

. Tré em can dwoc gidam sat d& ddm bao chung khéng dwoc choi véi thiét bi.

. Khéng van hanh thiét bi néu thiét bj cd day hoac phich cadm bi hdng, néu thiét bj

héng hodc roi v&. Néu day cung cap bi hdng né phai dwoc thay thé b&i nhan vién
ky thuat.

. Chi s dung thiét bi nay cho muc dich s& dung nhuw chi tiét trong huwéng dan.
. Khéng dé thiét bi rei tm mét trong khi s dung.

. Khéng nhung thiét bi vao nwéc hodc bat ky chat 16ng nao khac.

. Khéng cb di chuyén thiét bj trong khi dang st dung.



10.

11.
12.
13.

14.

Khéng dé cac két ndi dién tiép xuc voi nwéc. Néu cac két ndi bi wot, rut phich
cam ra khéi 6 cam ngay lap tirc va lam khé hoan toan trwéc khi st dung.

Bép nén dwoc rut phich cdm sau khi sir dung hoé&c khi vé sinh hoac béo tri.

Ludn st dung thiét bj trén b& mat 6n dinh, chiu nhiét.
Luén dam bao c6 du théng gidé xung quanh trong khi st dung.

Dam béo rang céac ctra hut gio va ctra ra khong bj chan. Khi lam nong, bép phai
dat cach twong it nhat 10 cm.

Thiét bi nay str dung cho gia dinh, khéng dwoc st dung ngoai troi.



THONG SO KY THUAT

Model MCT-K30

bién ap / Tan sb 220-240/50Hz
Céng suét 2000W

Kich thuwéc 320*390*45mm
Khéi lwong tinh 2.5kg

TONG QUAN SAN PHAM

®* Vung néng

2,

e Khay dé

Churc nang
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BANG DIEU KHIEN CHU’C NANG

1, Mé ta chirc nang
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HWONG DAN VAN HANH
1, M& ngudn

1) Khi mé& nguén, chudng bao sé& b&o, man hinh LED hién thi “---" bép s&n sang hoat
dong.

2, Bat

1) Sau khi m& nguén, nhan phim “ON/OFF”, man hinh hién thj “ON”. Bén bao ngudn,
bép & ché d6 cho.

3, Tat
1) Khi bép & ché d6 ch&, nhan phim “on/ off’, bép sé& khéng hoat déng.

4, Hen gi®» / Cai dat san

1) Chirc nang hen gio chi kha dung cho cac chirc nang tha cdng, khéng ap dung cho
chirc nang tw ddng. Chirc nang cai dat sdn kha dung cho chirc néng tw dong,
khéng ap dung cho chirc nang tha cong.

2) Khi & ché d6 chirc nang tha cdng, cham phim “timer/preset”, dén bao hen gi® sang,
man hinh LED hién thj “00:00” va 00 bén trai sé& nhap nhay, trwgt sang trai hoac
phai dé tang hoac gidm sb gi¢r, pham vi sé gi®r c6 thé tr 1-24 gi¢y, cham phim
“timer/preset” mot 1an nira, 00 bén phai sé& nhap nhay, trwot sang phai hodc trai dé
tdng hodc gidm s phut, pham vi s6 phut cé thé tir 1-59 phut, va sé dwoc xac nhan
tw déng trong 5 giay.
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5, Chao (chirc nang tw dong)

1) Cham phim “Congee”, bép sé bat dau hoat dong dé nau chéo, khdng cho phép tang
hoac giam muc céng suat, két thuc nau sau 60 phut va ty dong tat.

2) Nau chao ap dung cho cai dat trwéc, khéong ap dung cho hen gio.
6, Sup (chirc nang tw déng)

1) Cham phim “Soup”, bép s& bat dau hoat dong dé nau sup, khdng cho phép téng
hoac giam céng suat, két thic nau sau 90 phut va tw déng tat.

2) Nau sup ap dung cho cai dat truéc, khéng ap dung cho hen gid.
7, Pun séi (chirc nang tw dong)

1) Cham phim “Boil", bép sé& bat dau hoat dong dé dun soi, khéng cho phép tang hoac
giam nhiét do, két thac nau sau 18 phut va ty dong tat.

2) Bun sbéi ap dung cho cai dat trwédc, khdng ap dung cho hen gio.
8, Hap (chirc nang tw dong)

1) Cham phim “Stew”, bép sé& bat dau hoat dong dé hap, khéng cho phép tang hoac
giam cong suat, két thuc nau sau 15 phut va ty dong tat.

2) Hap ap dung cho cai dat trwéc, khéng ap dung cho hen gid.
9, Lau (chitpc nang tha cong)

1) Cham phim “Hotpot”,bép sé& bat dau hoat dong dé nau lau, trvot/cham phim “+”
hodc “-* dé tdng hodc gidm murc cong suét.

2) Nau 1au ap dung cho hen gi®, khéng ap dung cho cai dat trwdc.
10, Chién (chirc nang thi cong)

1) Cham phim “Fry”, bép bat diu hoat ddng dé chién, cham/trwot vao phim “+” hoac
“-* dé tang hoac giam muc nhiét dé.

2) Chién ap dung cho hen gi¢, khong ap dung cho cai dat trwéece.
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11, BBQ (chirc nang thua céng)

1) Cham phim “BBQ”, bép béat dau hoat déng cho BBQ, trwot/cham phim “+” hodc “-*
dé tang hodc gidm nhiét do.

2) BBQ ap dung cho hen gi¢, khéng ap dung cho cai dat trwéec.

12, Xao (chirc nang thu céng)

1) Cham phim “Deep Fry”, bép sé& bat dau hoat ddng cho chirc nang xado, trvot/cham
phim “+” hoac “-* dé tang hoac giam nhiét dé.

2) Xao ap dung cho hen gi¢, khdng ap dung cho cai dat trwéece.

13, Khi & ché dd nau chirc nang th cdng, bép sé tw dong tat sau 2 gio néu khéng ¢
hoat dong khac.

VE SINH VA BAO TRI

1). Rat phich cdm va doi cho bép ngudi hoan toan. Vé sinh sau méi lan s dung.

2). Néu noi, chao st dung khong dugc lam sach, co thé gay ra hién twong déi mau
hoac vét ban bj chay.

3). Khéng st dung xang, chéat pha lodng, ban chai hodc bot danh bong dé lam sach
bép tur.

4). Lau bang nwéc riva chén va vai am.
5). St dung may hut bui d& hat bui ban tir cra hit khi va 16 théng hoi.

6). Khdng db nwéc vao thiét bi (Nwéc vao bén trong co thé gay ra sw cd)
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XU LY SUCO

L&i Nguyén nhan

Giai phap

-- Trang thai ch&

Pat ndi/chao thich hop 1én viing ndu
tr. Mat bép sé hoat dong lai binh
thwong.

EO St dung ndi khéng thich hop
hodc ndi qua nho

S dung ndi thich hop

E2 Ngan mach cta IGBT Vui long tra thiét bj vé noi stra chiva
E2 H& mach cta IGBT Vui long tra thiét bi vé noi stra chiva
E3, E4 bién ap > 270V , Bién ap Két noi thiét bi chinh xac voi
< 150V nguon dién.
E5 Mat kinh qua néng. Dé thiét bi ngudi hoan hoan, tat va
sau do bat lai.
E6 IGBT qué néng. Dé thiét bi ngudi hoan hoan, tat va

sau do bat lai.
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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:

279 Buwdong Nguyén Van Trbi, 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
Hé théng chadm séc khach hang:

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

Trung tdm chinh

279 Buwong Nguyén Van Trbi, Phwdng 10, Quan Pha Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vwc Ba Ria Ving Tau

258-260A Lé Hong Phong, Phuong 4, TP. Viing Tau
SPT: (0254) 385 94 99

Khu viec Tay Nguyén

331 Phan Dinh Phung, Phudng 2, TP. Da Lat
SDT: (0263) 3521 107 — 0918226362

Khu vire Nam Trung B6

08 Lé Hong Phong, Phuerng Phwde Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vwec Mién Tay

180 Tran Hung Pao, Phworng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SDT: (0292) 373 2035

Khu viwc Mién Trung

211 Nguyén Van Linh, Phwdng Vinh Trung, Quan Thanh Khé, TP. Ba Nang
SPT: (0236) 369 1906

Khu vyc Mién Bac

10 Chwong Dwong Do, Phwong Chwong Dwong, Quan Hoan Kiém, Ha Noi
SPT: (024) 35376 288 — 093 462 92 98
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