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WARNINGS

This instruction handbook is conserved together with the Integra b20 for future consultation.
If the equipment is sold or transferred to another person, make certain the instruction handbook
is supplied together with it, so that the new user can become aware of the operation of the cooker
hood and related warnings. These warnings have been compiled for your safety and the safety
of others. Please take the time to read them carefully before installing and using the equipment.
Be sure to also consult the drawings in the front pages, including the alphabetic and numeric
references in the text descriptions. Closely follow the instructions in this manual. The manufacturer
declines all responsibility for any inconveniences, damage or fires caused due to non-compliance
with the instructions in this manual. The installation and electrical connection must be provided
by a qualified service technician. The supplier is not liable for any warranty for damages caused
by improper installation or improper use of the appliance. Do not modify or seek to modify the
specifications of this appliance.

The cooking top must always be used within the limits of normal domestic use, not for
professional use, but simply to prepare and keep dishes warm. Any other use is not allowed. The
unit should not be left unsupervised during its operation.

This appliance can be used by children from the age of 8 onwards, and by persons with
reduced physical, sensory or mental capabilities, or lack of experience and knowledge,
provided they are properly monitored, or if they have been instructed in the safe use of the
appliance and are aware of related dangers.

Children must not be allowed to play with the appliance.

Make use of the locking device to prevent children from accidentally turning on the device, or
modifying its functions. The unit should not be left unsupervised during its operation.

Do not control the cooking top using a remote timer.

The unit should not be left unsupervised during its operation.

Make certain children at home are prevented from toppling hot pots and pans to the floor. Turn
the handles and knobs of pots and pans to the side on the cooking top, so that they are above the
cooking top, and to prevent the risk of burns.

For safety reasons, the cooking top must be used only after having been installed in its recessed
housing.

Priorto proceeding with the installation, check to make sure there are no visible signs of damageto
the cooking top. Never start up a damaged unit, as it may pose a safety risk.



WARNINGS

Cleaning and maintenance must not be carried out by children without proper supervision.

Ifthe power cord is damaged, it must be replaced by a qualified service centre or technician only.

The electrical installation must have a breaker upstream from the appliance which ensures that
all poles are disconnected with a contact gap of at least 3mm.

CAUTION:Thehob protectiondevices mustbe only those designed by the appliance manufacturer
or those indicated as suitable in the manufacturers instructions or the hob protection devices
incorporated in the appliance.

The use of inappropriate protection devices may provoke accidents.

During the installation the equipment must be connected to a power source whose system
impedance is matched to a value of 0.005+j0.005[Ohm].

Do not seal the area between the glass and the worktop with silicone because should the cooktop
need to be replaced, the glass could break during removal.

The unit’s installation and electrical connection to the power grid must be carried out by qualified
service technicians only. The device’s electrical safety can be guaranteed solely if a reqular ground
connection is provided for the cooking top. If in doubt, have the electrical system checked by
a qualified electrician. Do not connect the cooking top to the mains using extension cords or
multiple sockets, since they will not guarantee the required safety (e.g. risk of overheating).

Prior to connecting the cooktop, compare the connection specifications (voltage and frequency)
indicated on the unit’s identification nameplate with those of the mains electricity supply.

These specifications must absolutely correspond, otherwise the unit may be subject to damage.
Contact an electrician if in doubt.

Disconnect the unit from the mains when carrying out installation work, maintenance or repairs.

Comply with all air discharge regulations.

CAUTION: If the surface is cracked, switch off the appliance to avoid the possibility of electric
shock.

Never open unit’s outer casing. Any contact with live parts or the modification of electrical or
mechanical parts can cause operating abnormalities.



WARNINGS

The induction hob should not be used as a work surface. The rough underside of food containers
can scratch the surface of the cooktop.

Always keep the cooking areas and underside of food containers perfectly dry.

Oil and grease that are too hot will catch fire quickly.

Do not leave overheated oil or grease unsupervised.

If oil or grease should catch fire, do not attempt to put out the flames with water. Extinguish
the flames with a lid or plate, or with a fireproof blanket. Turn off the cooking zone. Never place
flammable items on the hob.

WARNING: Fire hazard: do not leave objects on the cooking surface.



WARNINGS

CAUTION: This appliance and its accessible parts become very hot during use.
Pay attention to avoid touching the heating elements.

Keep children under 8 years of age away from the appliance, unless they are continually
monitored.

Do not place objects such as knives, forks, spoons or lids on the induction top, as they may
overheat.

Do not heat closed containers, such as tin receptacles, on the cooking top. The excess pressure
generated could blow up the container.

Suitable food containers

Only ferromagnetic containers are suitable for induction cooking; the following receptacles, in
particular, are suitable: enamelled steel, cast iron, special dishes for induction cooking in stainless
steel.

Use only pots and pans with a smooth bottom. Do not introduce any objects between the bottom
of the pot and the glass ceramic surface, such as adapters.

Cooking zone Minimum diameter | Maximum recommended
diameter

1 210-190 mm 200mm*
(Booster power)

5 210-190 mm >00mm*
(Booster power)

3 210-190 mm > 00mm*
(Booster power)

4 210-190 mm 200mm*
(Booster power)

* the maximum recommended diameter corresponds to the diameter of the cooking zone; pots of
a greater diameter can be used but the heat will spread much less uniformly.

To find whether receptacles are suitable, check whether they are attracted by a magnet.

Another type of special receptacle exists for induction cooking, with a bottom that is not
entirely ferromagnetic.



WARNINGS
Non-suitable food containers

N ever use recipients made of: normal finegrained steel, glass, pottery, copper and
aluminium. Do not place empty containers on the cooking zone, as they may cause
damage.

Do not place hot recipients on the control panel, in the area of the pilot lights or on the edge of
the cooking top, as they may cause damage.

Danger of mishaps

Pots from which liquids have completely evaporated can cause damage to the glass ceramic top,
for which the manufacturer does not assume any responsibility.

The appliance is equipped with a cooling fan. If a drawer is set under the recessed hob, a suitable
distance must be ensured between the contents of the drawer and the lower part of the unit, in
order to avoid compromising ventilation.

The worktop should be flat and horizontal. The furniture should be cut to measure before
installing the appliance. Remove any chips to avoid compromising the operation of electrical
components.

Considering the ventilation of the cooktop, the following must be provided:

-if the cooktop is installed above a drawer, leave a 65 mm space between the drawer and the top
of the cooktop (fig.1).

Do not store small objects or sheets of paper in the drawer under the cooking hob, since such
objects may be aspirated and could break the fan, thus hindering the unit’s cooling; likewise, do not
store metal or inflammable objects, which could become very hot or catch fire.

Ifthe cooking hob is assembled behind a cabinet door, power it on only with the door left open.
Close the cabinet door only if the appliance and residual heat indicator lights are off.

Ifthe unit is assembled above an oven or an electric pyrolytic stovetop, it should not be operated
while the pyrolytic process is ongoing, as it can trigger the cooktop’s overheating protection.

The cooktop should not be installed above dishwashers because the steam released by the latter
may lead to faulty operation of the electronic circuit of the cooktop.

Do not make use of any steam devices, as steam can reach the appliance’s live parts and cause
a short circuit.



WARNINGS

Any interventions or repairs on the unit during the warranty period must be carried out solely
by the manufacturer’s authorised service centre; conversely, the warranty will be is invalidated
and terminated immediately. The manufacturer will not recognise any warranties under any
circumstances for any problems subsequently encountered.

Replace any defective or damaged parts with original spare parts: only original spare parts can
ensure compliance with safety standards.

Notice to persons with pacemakers: keep in mind that an electromagnetic field is generated in
the immediate vicinity of the unit while it is in operation.

The possibility that the pacemaker’s operation may be affected is very remote. If in doubt, contact
the pacemaker manufacturer or your doctor.

After use, turn off the cooking hob through its control device and do not rely on the cookware
detector.



WARNINGS

Induction can generate slight noise emissions, which can vary depending on the material, type of
pot and power setting selected.

When the cooktop is used frequently, the cooling fan turns itself on to protect the electronics,
generating a buzzing sound: this is perfectly normal.

U se a damp cloth to clean and dry the cooktop before using it for the first time.
It is recommended to dry the appliance after having cleaned it with a damp cloth, in order to
prevent the build-up of limescale.

When the unit is powered on for the first time, odours or fumes may be generated. The odour
will diminish with each subsequent use, until it disappears altogether. Odours and any fumes are
not caused by a faulty connection or damage to the appliance, and are not hazardous to health.
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Switching on the cooktop

Aspira is equipped with touch sensitive electronic sensor keys.

Switch on the cooktop firstly, and then the desired cooking zone.

Activating the desired cooking zones

Press the power button @ for at least 2 seconds.

All of the displays will light up. If no other inputs are provided, after a few seconds the cooktop will
automatically shut itself off for safety reasons.

—_— — — —

Touch the key button for the desired cooking zone.m— — —
The display will show “0”; press + or - to select the desired power setting, ranging from 1 to P

P: indicates the BOOSteT function, and is present on each of the cooking zones. To activate it,
press the + key to get to power setting 9, then press the key once more. This function will remain
active for 5 minutes, after which the system will reset itself to power setting 9. This function is
recommended to bring water to the boil more quickly.

Pot Detection

If no pots or receptacles are placed or recognised on the various cooking zones, the pot detection
function will indicate this condition with the symbol “u”.

Set a pot or pan of a suitable diameter and material onto the cooking zones, as described in the
section on suitable cooking containers.

The cooking zone will switch off automatically after 10 minutes if no pot is recognised.

Switching off the cooktop and residual heat indication

Touch the power button. @
The main indicator light and cooking zone lights will switch off. The cooktop is now powered
off. The residual heat indicator, displayed as a H on each cooking zone, will remain lit until these
zones have not sufficiently cooled down.

Warning: risk of burns
Do not touch a cooking zone for which the indication (H) appears.
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| GB | OPERATION

If a cooking zone remains lit for too long at the same power level, the appliance will
automatically switch it off, and the residual heat indicator H will appear. Switch it back on to reset
the cooking zone’s operation.

The table below lists the maximum uninterrupted operating time for each power level:

Powen Operating limit in minutes

520
402
318
260
212
170
139
113

V|| |[N|OO|U|hAR|WIN |

Timer

The timer function can be set from 1 to 99 minutes on each cooking zone.

To activate the timer: select a cooking zone and set the desired power level, then simultaneously
press the + and - keys, and press + or — to set the desired minutes. A buzzer will sound of 2 minutes
duration willindicate the end of the time setting, and the cooking zone will switch off automatically.

The countdown function can be set from 1 to 99 minutes, but contrary to the timer it does not
switch off the cooking zone.

The end of the minutes set will be given by an acoustic signal.

With the hob on: without selecting a cooking zone, simultaneously press keys + and -, then use +
or - to set the desired minutes.

Once set, it continues to work also having switched off the hob until the minutes set end.

Child-Lock safety function

The cooktop is equipped with a safety-lock to ensure that it is not inadvertently switched on by
children. It can be activated only if the cooking zones have not been selected. To enable the Child
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OPERATION [ GB |

Lock function: touch the power button, then simultaneously press the button that indicates the
cooking zone at the lower right, followed by the - key; press the button that indicates the cooking
zone at the lower right once again.Once the Child Lock function has been enabled, the symbol
L will appear on the display.To disable the Child Lock function: touch the power button, then
simultaneously press the button that indicates the cooking zone at the lower right, followed by
the - key; press the — key once again.

Bridged mode

The Bridge function allows use of two cooking zones simultaneously as if they were one, allowing
use of fairly big saucepans to cover two adjoining cooking zones.

To activate this function, simultaneously select two adjoining cooking zones; on one of the two
the symbol ( 8 ) appears while on the other, the cooking power is displayed which must be set
using the +and - keys.

To disable the Bridge function, simultaneously press a second time the keys in the two cooking
zones.

ATTENTION: the Bridge function can only be activated on two zones on the left and/or on two
zones on the right, while it cannot be activated on the two central zones.

If the bridge function is on, only one booster can be on, and only on the cooking zones that are
not in Bridged mode.



OPERATION

TLC

& - O + =
1 2 3 4 5

1: On/0ff motor

2:-motor

3: On/0ff

4: + motor

5: On/0ff light

Note: the LED on the hood indicates the various speeds: green 1st speed, orange 2nd speed, red
3rd speed and flashing red 4th speed., If the remote control unit is changed, the appliance must be
reset to the frequency of the new unit as follows:

Initialization procedure:

1. Cut off power to the hood
2. Power the hood again
3.(the control must be turned on via key 3)
Within the first 5 sec, press the light button and release it after the lights turn on.
4. Within 5 sec, press the motor key and release it

Now you have to wait for about 10 seconds - then you can use the hood normally.

Notes: after 4 hours from the last use of a key, the hood turns off automatically.
Should there be interferences with other nearby remote controls, carry out the code change procedure.

Should it be required to replace the radio control, the frequency of the electronic system of the new radio
control must be calibrated again via the initialization procedure.

Procedure for generating a new code for the cooktop.

The radio control is supplied with default codes. If you want to generate new random codes, proceed as follows:
remove and restore power to the cooktop, within 5 seconds press simultaneously the two plus and minus keys
for at least 10 seconds; the LED will turn on, then press the two keys again (within 3 seconds). The LED flashes
three times to indicate that the operation has been completed. Once you changed the radio control you must
run again the initialization procedure.
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CLEANING AND MAINTENANCE
Cooking top

The cooking top must be cleaned after each use. Allow the appliance to cool before cleaning it.

Prior to cleaning the ceramic glass cooking hob, it is advisable to activate the Child Lock function,
so that the cooking top is not switched on accidentally (see Child Lock function).

Use only cleaning products specially formulated for ceramic glass cooking tops. Respect all
indications on the product packaging.

Do not use the following cleaning products, as they may cause damage to the surfaces of the
ceramic glass cooking top:

softeners or products for eliminating stains and/or rust;

dishwashing and/or dishwasher detergents;

detergents for glass;

detergents containing soda, ammonium, acids or chlorides;

any abrasive detergent, sponge or brush;

solvents;

dirt removing rubber erasers;

pointed objects;

oven or grill cleaning products;

any steam device, as steam can reach the appliance’s live parts and cause a short circuit.

To prevent damaging the cooking top frame, observe the following guidelines:
Use hot water only, with little soap;

Never use pointed utensils or abrasive products;

Do use a window scraping tool.

Any cooking or dirt residue should be removed with a window scraping tool. Be careful when
using scraping tools to avoid injury.

If sugar or food preparations containing sugar, plastic or aluminium foil end up on the hot cooking
top, it is advisable to switch it off. Remove these substances immediately from the cooking zone,
even if the cooking top is still hot, using a scraper; otherwise these substances can damage the
ceramic glass top when cooling down.

(Warning: burn hazard!!!) Lastly, clean the cooking zone when it has cooled.

The symbols on the cooking top can wear out as a result of using abrasive or aggressive detergents,
steel wool, and the scraping of pots and pans. Avoid using these cleaning products. In any case,
this will not in any way compromise the unit’s correct operation.

Note: all of the problem issues described in this section are solely of an aesthetic nature and do not
in any way affect the appliance’s correct operation. They cannot be restored under the warranty.



CLEANING AND MAINTENANCE
TABLE OF COOKING TOP ERRORS

These errors appear on the cooking top display.

Error code

Description

Possible causes

Solution

C, E, Cflashing, E flashing
or
- symbol

If the display in one of
the cooking zones shows
one of these symbols, an
intervention has occurred

or is occurring in the

system’s basic
configurations.

Problems or changes
detected to the system’s
basic configurations.

Contact the authorised
service centre, specifying
the error code.

Excessive temperature on
the cooking zone.

Overheated pot.

Allow the system to
cool down, decreasing
the power or removing

the pot.*

Malfunction due to the
use of inappropriate
cookware materials.

Pots of inappropriate
material or
possible loss of magnetic
properties at higher
temperature.

Use pots of a suitable
material or replace them.*

E4, E5, E6, E7, E8, E9, EA,
EC, EH,

Hardware fault

Hardware errors detected

Contact the authorised
service centre, specifying
the error code.

No display / Function

Voltage or touch control
error.

Faulty electrical
connection or faulty
component.

Contact the authorised
service centre, specifying
the error code.

=

Pot not detected

Inappropriate
cooking pot

Use a suitable pot. Refer to
the section of the manual
on suitable recipients.*

Er31, Er47,Er22,Er20
or segments on the

display lighting up
cyclically

Touch control fault

Touch control error
detected

Contact the authorised
service centre, specifying
the error code.




CLEANING AND MAINTENANCE

Continuous activation of
one of the control keys; Liquid or pot on the
Er03or/ the control switches off control zone

after 10 seconds.

Dry and clean the glass or
remove the pot from the
control zone.

Contact the authorised

The power returns to Fault detected on a . .
service centre, specifying
level 0 hardware component
the error code.
Disable the Child
No error!

L Lock fi ion: ref h
Child Lock enabled ock function: refer to the
section of the manual

*If the error persists, contact your authorised service centre, specifying the error code.
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CANH BAO
CHUY

Vui long doc ky hudng dan st dung trudc khi st dung. Néu thiét bi dugc chuyén nhugng cho

ngudi khac, dm bao rang cudn s6 tay nay cling dugc di cuing vdi thiét bi, dé ngudi st dung mai cé
th& ndm viing hoat déng clia bép cling nhu nhitng canh béo lién quan. Nhing cdnh bao nay dugc
bién soan cho su an toan clia ban cing nhu su an toan cia nhimng ngudi khac. Xin danh thai gian dé
doc hudng dan that ky trudc khi lap dat va st dung thiét bi. Hay ddm bao tham khao hinh vé &
trang bia, bao gém tham chiéu ch{r va s6 dugc mé ta trong van ban. Theo sat huéng dan st dung
trong s6 tay nay. Nha san xudt ti ch8i moi trach nhiém déi véi bat ky van dé st dung sai, hu héng
hodc hoa hoan do khéng tuan thi theo hudng dan st dung nay. Lap dat va két néi dién phai dugc
thuc hién bai nhan vién ky thuat. Nha cung cdp khong chiu trach nhiém véi bat ki su dam bao nao
d8i v6i nhiing thiét hai do 1&p dat hodc sir dung thiét bi khéng dung cach. Khong sira d6i hodc tim
cach stia d6i cac chi tiét cta thiét bi.

Bép dugc stir dung véi muc dich trong thiét bi gia dung, khéng st dung cho muc dich chuyén
nghiép, ma chi don gian la st dung dé chudn bi va gitt &m cac mén an. Khéng cho phép st dung
cho muc dich khac. Ludn gidm sat bép trong suét qua trinh st dung.

Thiét bi nay c6 thé dugc st dung bai tré 8 tudi trg [én, ngudi suy gidm vé thé chat, cdm giac va

tinh than, hoac thiéu kién thic va kinh nghiém, mién la bép dugc theo ddi ding cach hodc néu ho
dugc huéng dan st dung an toan thiét bi va nhiing nguy hiém c6 lién quan.

Tré em khéng dugc choi véi thiét bi khi khong cé su giam sat ctia ngudi l6n.

SL’I dung thiét bi khoa dé ngan tré vé tinh bat thiét bi, hodc thay d6i nhing chiic nang cla thiét
bi. Luén gidm sat thiét bi trong qua trinh hoat dong.

Khéng diéu khién bép bang diéu khién hen gid tir xa.

Thié’t bi nén dugc gidm sat trong sudt qua trinh hoat déng. Khéng nén cho tré em cham vao néi

chdo dang néng. Xoay can ndi va chdo vao bén trong mat bép dé tranh nguy ca bi béong.

V‘l ly do an toan, bé&p chi dugc st dung sau khi lap dat hoan thién.

Trudc khi ti€n hanh |3p dat, kiém tra d€ dadm bao rang bép dugc hoat dong an toan. Khéng dugc
khai dong thiét bi hong, vi bép c6 thé gay nguy hiém.
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CANH BAO

Vé sinh va bao tri khéng dugc thuc hién bai tré em néu khéng c6 su giam sat ctia ngudi 16n.

Né'u day nguon bj héng, né phai dugc thay thé bai trung tam cham soc khach hang hoac nhan

vién ky thuat.

CHU Y: Cac thiét bi bdo vé bép phai la cac thiét bi dugc chi ra la phu hgp véi huéng dan cta nha

san xuat hodc cac thiét bi bao vé bép co trong thiét bi.

Viéc st dung cdc thiét bi bao vé khong thich hop c6 thé gay nguy hiém.

Trong qua trinh 13p dat thiét bi phai dugc két néi véi nguédn dién co dién tra ctia hé thong dugc
két hgp véi mot gia tri 0.005+j0.005[0hm].

th")ng gén kinh va mat ban bang silicone vi phai thay thé kinh, kinh cé thé bi v& khi thao kinh.
Viéc lap dét va cac két néi dién véi luai dién phai dugc thuic hién bdi nhan vién ky thuét. Sy an
toan vé dién cua thiét bi nén dugc néi dat. Néu nghi ngd, hay kiém tra hé thong dién bai nhan
vién ky thuat dién.

Trudc khi két néi bép, hay so sanh dac diém két néi (dién ap va tan s6) duoc chira trén bang s6
nhan dang vai nguén cung cdp dién chinh.

Céc dac diém ky thuat phai an toan tuong tng véi théng s6 ky thuat. Lién hé véi nhan vién ky
thuat néu nghi ngo.

Ngét két néi thiét bi véi ngudn dién chinh khi thi cdng, 13p dat, bdo tri hoac sta chira.
CHU Y: Néu bé mat kinh bi nut, g& phich cdm cla thiét bi dé tranh ro ri dién.

th")ng thao vé ngoai clia bép. B&t ky bd phan truc ti€p hodc stia d6i cac bd phan hoic linh kién
vé dién, co khi sé c6 thé dan dén hoat dong bat thusng cua thiét bi.

Bép dién tir khéng nén dugc sir dung dé k&, d& hay lam bat cir viéc gi trén mat bép. Phan day
cla vat chia thic an c6 thé lam xudc mat bép.

Luén gilt cho viing ndu va day ctia néi chdo luén kho rao.
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CANH BAO

Da“iu m& néng sé rat dé bat Ira nhanh.
Khéng dé dau mé& quéa néng ma khéng dugc gidm sat.

Né’u dau mé& béc chay, khong c6 géng dap Ia bang nudce. Dap Itia bang vat co nap day hoac

tdm chéng Ia. Tat bép. Khong dat vat dé chay 1én bép.

CANH BAOQ: Hoa hoan: khong dé dé vat gi lén bé mit bép.

CHU Y: Thiét bi nay va cac bd phan clia né sé trd nén rat néng trong qué trinh st dung.
Chu y trdnh cham vao bé phén néng.

G itr tré dudi 8 tudi tranh xa khdi thiét bi, trir khi chiing dugc theo sét.

Khéng dat nhiing vat nhu dao, mudng, nia, 1&n bé mat bép tir vi chung c6 thé sé rat néng.

Khéng dung cac binh chiia khi, chdng han nhu hop thiéc trén bé méat nau. Ap suét du tao ra cé

thé 1am né hép chua.
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CANH BAO
N&i Phu Hop

Day néi st dung thép nhiém tir thich hgp cho bép dién tir; dac biét la nhiing néi sau day phu hgp:
thép trang men, gang, noi dac biét danh cho bép ti bang thép khong gi.

Chi stt dung noi va chao c6 mat nhan. Khong dugce dua bat ky vat gi vao gitta néi va mat kinh
ceramic, nhu cac bo tiép hop.

N R x| DuSng kinh t6i thiéu
Khu Vuc Nau bucdng kinh toi thiéu kién nghi
210-190 mm
L (Booster power) 200mm*
210-190 mm N
2 (Booster power) 200mm
210-190 mm N
3 (Booster power) 200mm
210-190 mm 200mm*
4
(Booster power)

*Pudng kinh khuyén nghi t6i da tuong ng vai dudng kinh clia khu vuc ndu; dudng kinh néi lén
hon c6 thé sir dung dugc nhung nhiét sé phan b6 khéng déu.

DE tim xem ndi nao phu hgp, kiém tra xem day néi cé hit véi nam cham hay khéng.

Mét loai dac biét khac c6 thé chap nhan sit dung véi bép dién tu, véi toan bo day la sat tur.
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CANH BAO
No6i Khéng Phu Hop

Khong st dung néi bang: thép khong nhiém ti, thay tinh, gém, déng va nhém. Khong dat néi
khéng chiia thic dn vao khu vuc ndu vi chung c6 thé gay hu héng.

Khong dat n6i néng lén bang diéu khién, trong khu vuc dén béo va ngay mép bép vi ching c6 thé
gay hu héng.

Nguy Hiém

NGi chdo bi can nuéc kéo dai trong qua trinh dun, ndu cé thé gay ra thiét hai cho mat kinh
ceramic, nha san xuat sé khéng chiu trach nhiém vé viéc nay.

Thiét bi dugc trang bi quat tan nhiét. Néu khoang bép dugc dat dudi bép 16m, phai dam bao
khoang céch thich hop gilta ngan chidia va phan thap cla thiét bi dé tranh viéc can trd khong khi
luu thong.

B& mat td bép nén nhan va can bang. Mat da phai dugc cat dung kich thudc trude khi lap dat
thiét bi. Loai bdé nhitng manh vun vé tién dé tranh anh hudng dén thanh phan dién.

Su luu théng khéng khi ctia mat bép, phai theo nhiing tiéu chuén sau day:

-néu mat bép dugc 13p dat trén ngan kéo, khoang cach gitta ngan kéo va mat bép 1a 65mm. (hinh

1)

Khéng luu trir cdc vat nhd hodc td gidy trong ngan bép, vi cac vat thé do co thé bi hat va ndu lam
v6 quat, do d6 can trd tan nhiét ctia bép; tuong tu, khong luu tri kim loai hodc cac vat dé chay, vi
chiing c6 thé trd nén rat néng va bat Itra.

Néu bép dugc lap sau cla td, chi van hanh bép khi cira ma. Chi dong clra ta khi thiét bi va dén
bao du nhiét tat.

Néu thiét bi dugc ldp dat trén mot 16 nudng hodc mat o nhiét dién phéan, khéng nén van hanh
trong khi qua trinh nhiét phan dang dién ra, vi n6 c6 thé kich hoat qua trinh bdo toan nhiét ctia

bép.

Mat bép khéng nén duoc 13p dat phia trén bon ria chén vi nudc c6 thé béc hoi dan dén hoat
dong sai va anh hudng dén bép.

Khoéng st dung bat ki thiét bi hoi nuéc nao, vi hai nudc co thé tiép can cac bé phan dang hoat
doéng va gay chap mach.
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CANH BAO

Bat ky su can thiép hodc sta chita thiét bi nao trong thdi gian bao hanh phai dugc thuc hién bai
trung tam cham soc khach hang dugc Gy quyén clia nha san xuat; nguoc lai, bdo hanh sé bi hay
bé va cham dut ngay lap tiic. Nha san xuat sé khong nhan bao hanh trong bat ky trudng hgp nao
d6i véi van dé sau khi ty y stra chita thiét bi.

Thay thé bat ky bé phan hu hong nao bang linh kién chinh hang: chi linh kién chinh hdng méi ¢
thé& dam bao tuan thd su an toan cho thiét bi.

Luu y cho nhitng ngudi st dung may trg tim: hay nhé rang moét trudng dién tir dugc tao ra trong
vung lan can cla thiét bj trong khi n6 van hanh.

Kha ndng hoat déng ctia may diéu hoa nhip tim cé thé bi anh hudng la rat xa. Néu nghi ngs, hay
lién hé véi nha san xuat may diéu hoa nhip tim hodc bac si ctia ban.

Sau khi str dung, tit bép théng qua thiét bi diéu khién va khéng phu thudc vao thiét bi nhan dién
noi.

Trudng dién ti c6 thé phat ra tiéng 6n nhe, n6 cé thé phu thudc vao vat liéu, loai néi va muc
cdéng suat da chon.

Trong qua trinh bép hoat dong, nhiét d6 bép tang, quat tan nhiét sé tu dong hoat déng dé bao
vé thiét bi dién t{, tao ra tiéng 6n: diéu nay la binh thuong.

Lan Dau Tién S Dung

St dung khan m dé lau va lam kho bép trudc khi sir dung lan dau tién.

Nén lau kho thiét bi sau khi lam sach b&ng khan uét, dé ngan ngtia su tich tu véi héa.

Khi thiét bi khai dong lan dau tién, c6 thé tao ra mui hodc khéi. Mui sé dan bién mat sau vai lan su
dung, va no sé bién mat hoan toan. Mui va khéi khéng lam anh hudng dén két n6i hay lam hu hai
thiét bi, va khéng gay nguy hiém cho stic khoe.
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M3 Bép
Bép dugc trang bi cac phim cdm bién cdm ting dién tu.

Cham phim nguén lan dau tién, va sau d6 chon viing ndu mong mudn.

Van Hanh Vung Nau Mong Mudn

Sau khi nhan phim nguén @ it nhat 2 giay.
Toan man hinh hién thj sang dén, néu khéng c6 vung nau nao duoc thiét 1ap, sau vai giay bép sé
tu dong tat vi ly do an toan.

—_— — — —

Cham vao phim viing ndu mong muén o

Man hinh hién thi “0”: chon + hoac - d€ cai dat cong sudt mong mudn, diéu chinh pham vi ti 1
dénP.

P: chi thi chiic ndng Booster, c6 mat trén méi viing ndu. D€ hoat ddng chiic nang nay, nhan phim
+ dé cai dgt muc do 9, sau d6 nhan phim thém Ian nita. Chiic ndng Booster sé hoat déng trong
vong 5 phut, sau dé hé théng sé quay lai muic cdng suat 9. Chic nang nay dugc khuyén khich

dun s6i nuéc nhanh hon

Nhan Dién Noi

Néu khong cé néi hodc vat chiia nao dugc dat hodc nhan dién trén vung nau, chiic nang nhan
dién néi sé chi thi diéu kién vdi biéu tugng “u”.

Chon noi va chao ¢6 dudng kinh va vat liéu thich hgp trén viing ndu, nhu da mé ta trong phan
néi ndu thich hop.

Vlng nau sé ty déng tat trong 10 gidy néu khéng cé néi nao dugc nhan dién.

Tat bép va hién thi du nhiét

Cham vao phim nguén. symbol @

Dén bao chinh va dén khu vuc ndu sé tit. Mat bép tat. Chi bao du nhiét dugc hién bi ky tu “H”
trén mbi vling nau, va sé sang cho dén khi cac viing nay chua dugc lam ngudi hoan toan.
Chud y: Nguy co hda hoan

Khéng cham vao viing nau khi chi thi (H) xuat hién.
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HUGONG DAN SU DUNG

Né&u viing nau hoat déng trong moét thai gian dai & cing mét mic cong suat, thiét bi sé tu dong
t4t, va chi thi du nhiét H sé xuat hién. Bat lai cong tic dé cai dat lai van hanh vung nau.
Bang liét ké thai gian van hanh t8i da khéng gian doan ciia méi muc cong suat:

Gidi han thai gian van
hanh (phut)

520

402

318

260

212

170

139

113

wn
c
Q>
=2

Con

v|lo|lo|v]|la|lu|[r|lw]|n|—| Q

Chuic ndng hen gid c6 thé duoc cai dat tir 1 dén 99 phat cho méi viing nau.

P& van hanh chuc ndng hen gid: lua chon viing ndu va muc cdng sudt mong mudn, sau d6 nhan
déng thdi phim + va phim — dé cai dit thdi gian mong muén. Am thanh sé kéu 2 phut trong thoi
gian dé hién thi két thuc cai dat thai gian, va viing nau sé tu dong tét.

Chuic ndng d&€m ngugc cé thé dugc cai dat tir 1 dén 99 phut, nhung tréi véi chiic nadng hen gid la
n6 khoéng tat vung nau.

K&t thuc thai gian sé dua ra mét tin hiéu am thanh.

V6i b&p ma: khédng chon ving ndu, nhan déng thai phim + va phim -, sau d6 st dung phim + va
- dé cai dat thai gian mong mudn.

Sau khi thiét lap, bép ti€p tuc hoat ddng va bé&p sé tat khi thai gian két thuc.

Chic Nang Khéa An Toan Tré em

@ Khoa:

Nhan phim nguén.

Nhan d6ng thai chon ving ndu bén tréi phia dudi va phim (-).
Sau d6 nhan phim chon bép bén tréi phia dudi.
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HUGNG DAN SU DUNG

@ M& khoa:
Nhan déng thai phim chon viing ndu bén phai phia dudi va phim (-).
Nhé&n phim (-) dé mé& khoa.

Chuc Nang Két N6i Vung Nau

Chuc nang két néi viing ndu cho phép st dung dong thai hai viing ndu nhu thé mét viing, cho
phép st dung mot chdo I6n che pha hai viing nau.

Dé& kich hoat chiic nang nay, lua chon déng thai hai phim chon hai viing ndu lién nhau; ky tu “u”
ngugc sé hién thi, cdng suat ndu hién thi phai dugc thiét lap bang phim +va -.

DE tat chiic ndng bac cau, nhan déng thai hai phim cta hai vung ndu lién nhau.

CHU Y: chiic ndng béc cau chi cé thé dugc kich hoat trén hai viing ndu bén trai hodc hai ving ndu
bén phai, trong khi né khéng thé kich hoat hai ving & gita.

Néu chiic nang bac cdu ma, chi mét b ndu nhanh dugc bat, va chi trén cac vung ndu khéng &
chtic nang bac cau.
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VE SINH VA BAO TRI

Ket Noi Integra

B - O + =
3 4

1: T4t/M& toc do

2: Gidm c6ng sudt hut

3: T&t/M3 ban phim

4:Tang céng suat hut

5: Tat/Ma dén

Chu y: dén LED trén may hut hién thj cac téc do khac nhau: t6c @6 thi nhat xanh 13 cay, thi hai mau cam, thu
ba mau dé va thi tu nhap nhay mau dd. Néu diéu khién thiét bj tir xa dugc thay d8i, thiét bi phai dugc thiét
lap lai tan s6 cha thiét bi méi nhu sau:

Thiét lap quy trinh

1. Cat dién ctla may hat mui

2. M@ lai nguén ctia may hat mui

3. (diéu khién phai dugc mé bang phim 3)

Trong 5 gidy dau tién, nhan phim dén va nha sau khi dén maé.

4. Trong 5 gidy, nhan va nha phim nguén.

Bay gi& ban chd khoang 10 gidy - sau khi ban cé thé st dung may hat mui mét cach binh thuéng.

Chu y: sau 4 gi¢ tir khi lan cudi cing st dung phim, may hut mui sé tu dong tat.

Né&u bi nhiéu véi cac thiét bj diéu khién tir xa khac, hay thuc hién tha tuc thay déi ma.

Néu can phai thay thé bd phan vo tuyén, tan s6 cla clia hé théng dién t ctia bo diéu khién vo tuyén méi phai
dugc hiéu chudn lai thong qua thu tuc khéi tao.

Thu tuc tao ma maéi cho bép.

Bo diéu khién vo tuyén dugc cung cap véi ma mac dinh. Néu ban muén tao ma ngau nhién mdi, hay thuc
hién nhu sau: g& bo va khéi phuc nguén dién cho bép, trong 5 gidy nhdn dong thoi phim + va phim - trong it
nhat 10 gidy; dén LED bat, sau d6 nhan hai phim lan nita (trong 3 gidy). Dén LED nhdp nhay 3 lan dé€ hién thi

hoan tat kich hoat. Khi ban thay d&i bé di€u khién vo tuyén ban phai chay lai thu tuc khai tao.
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VE SINH VA BAO TRI

Mat bép phai dugc vé sinh sau méi lan st dung. DE thiét bi ngudi trudc khi vé sinh bép.
Trudc khi vé sinh mat kinh ceramic, ban nén kich hoat chiic ndng khoa tré em, dé€ mat bép khéng
dugc vo tinh bat (xem chiic nang Khda tré em).
S dung san pham vé sinh dac biét cho mat kinh ceramic. Ton trong tat ca cac chi dan trén bao bi
san pham.
Khoéng s dung céc san pham lam sach sau day, vi ching c6 thé gay hu hong bé mat kinh ceramic:

Bat ki san pham hodac lam mém dé loai bé thép va gi;

Chat tdy rita dung cho rtia chén va may rlta chén;

Chat tdy rlta cho kinh;

Chat tdy rlra c6 chira soda, amoni, acid va cloric;

Chat tdy rta bang bot bién, ban chai va chat mai mon;

Dung méi;

Miéng chui vét ban sao su;

Vat nhon;

San pham vé sinh |6 nudng va vi nudng;
Bat ki thiét bi hai nu6c nao, nuéce cé thé béc hoi lam anh hudng dén cac linh kién dang hoat déng
gay hu hong.
Dé& tranh lam hu hdng phan khung trén bép, hay lam theo huéng dan sau:

Chi st dung nudc am, véi mét it xa phong;

Khéng st dung vat nhon hodc vat lam mai mon;

St dung céng cu lau chli can bam trén ctia s6.
Bat ki thirc n hodc chat ban nao nén dugc loai bd bang cong cu vé sinh clia s6. Hay can than khi st
dung c6ng cu vé sinh clra s6 dé€ tranh bi thuong.
Néu dudng hodc cac thuc pham ché phdm chiia dudng, nhua hodc 1a nhém cudi cing trén mat bép
noéng, n6 dugc khuyén khich tat di. Loai bd cac vét ban ngay lap tuc tai ving nau, néu mat bép van
con nong, st dung céng cu lau chtii cdn; néu khéng cac yéu té nay sé lam hong mat kinh ceramic
khi lam mat.

(Cha y: hoa hoan!!!) Cudi cung, vé sinh vung nau khi nguéi.

Cac biéu tugng trén mat bép cé thé bi ma do st dung chat tdy rlta mai mon, len thép va xéng cla
ndi va chdo. Tranh st dung nhiing san pham tdy rtia nay. Trong bat ki trudng hop nao, diéu nay sé
khong lam anh huéng dén hoat déng chinh xac cda thiét bi.

Chu y: s6 lugng van dé dugc mé ta trong phan nay chi mang tinh chat minh hoa va khéng anh
hudng dén hoat déng chinh xac cda thiét bi. Chung sé khong thé khoi phuc theo ché d6 bao hanh.
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Nh{ng 16i xuat hién trén man hinh mat bép..

Ma Loi

M6 Ta

Nguyén Nhan

Giai Phap

Biéu tugng - C, E, C nhap
nhay, E nhap nhay

Né&u man hinh hién thi
mét biéu tugng trong
mot trong cac viing nau,
mot van dé da xay ra hoac
dang xdy ra trong cac cau
hinh co ban ctia hé théng,,

Céc véan dé hodc thay
déi dugc phat hién doi
VGi cac cdu hinh co ban

cla hé théng.

Lién hé véi trung tam
cham séc khach hang,
dé xac dinh ma 16i.

Nhiét dé vuing ndu qua

DE hé théng ngudi
bét, gidm cong suat

bép khong phu hop.

tinh & nhiét d6 cao

Noi qua nong. P
E2 cao. ofquanong hoac nhéc noi xuéng.*
Su hu héng do st Né&i khong thich hop S dung néi va thiét bi
E3 dung cac dung cu lam hodc c6 thé bj mat tir pht hop dé thay thé

chung.*

E4, E5, E6, E7, E8, E9, EA,
EC, EH,

L6i phan cung.

Phét hién 16i phan cung.

Lién hé véi trung tam
cham séc khach hang,
dé xac dinh mé 16i.

Khéng man hinh hién

L6i dién ap hoac diéu

L&i nguén dién
hoac bé phan bi 16i.

Lién hé véi trung tam
cham séc khach hang,

hop

thi/Chuc na ién cam ung. .
i/Chtic nang khién cam ting d& xac dinh ma I6i.
) S dung néi phu hop.
u Khong nhan ndi NGi khong thich | Tham khao huéng dan st

dung dé st dung néi phu
hop.

Er31, Erd7, er22,
Er20 hodc cac phan
doan trong man
hinh séng lén theo
chuki

L&i diéu khién
cam Ung.

Phat hién 15i diéu
khién cam (ng.

Lién hé véi trung tam
cham séc khach hang,
dé xac dinh ma 16i.
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Er03 or l-’

Lién tuc kich hoat mét
trong cac phim diéu
khién; phim diéu khién
tat sau 10 giay.

Chat 16ng hodc n6i
trén vung kiém soat.

Lau kho va vé sinh kinh
hodc thay d6i néi tir viing
kiém soat.

Cong suat trd vé muc

Phat hién 16i phan

Lién hé véi trung tam
cham séc khach hang, dé

Bat khoa tré em

0 y x
cing xac dinh ma 16i.
Khong c6 I3it Tat chuc néng k}‘lnéa tri
L em: xem phan huéng dan

st dung.

**NE&u van con bi 16, lién hé véi trung tdm cham séc khach hang gan ban, dé xac dinh ma 16i.
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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: 180012 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Budng Nguyén Van Trdi, Phudng 10, Quan Phd Nhuan, TP.HCM
bién Thoai: (84) 28 39975 893/ 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com
Hé théng cham séc khach hang:
Hotline: 180012 12
Email: chamsockh@malloca.com

Trung tam chinh
279 Budng Nguyén Van Troi, Phudng 10, Quan Phd Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 - (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau
258-260A Lé Héng Phong, Phudng 4, TP. Viing Tau
SPT: (0254) 38594 99
Khu vuc Tay Nguyén
331 Phan Dinh Phing, Phuong 2, TP. Pa Lat
SPT: (0263) 3521 107 - 0918226362
Khu vuc Nam Trung BO
08 L& Hong Phong, Phudng Phudc Hai, TP. Nha Trang
SPT: (0258) 3875 488
Khu vuc Mién Tay
180 Tran Hung Dao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0292) 373 2035
Khu vyc Mién Trung
211 Nguyén Van Linh, Phudng Vinh Trung, Quan Thanh Khué, TP. Ba Néng
SPT: (0236) 369 1906
Khu vuc Mién Bac
10 Chuang Duong Do, Phudng Chuong Duong, Quan Hoan Kiém, Ha Noi
SPT: (024) 35376 288 - 093 462 92 98
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