Cong suat manh mé 2000 W gitip ndu
an nhanh chéng, tiét kiem thoi gian

Hiéu nang vuot troi, hoat dong lién tuc ngay
6 muc cong suat va nhiét do thap nhat.

Man hinh LED dé dang theo doi dé diéu
chinh muc nhiét mong muon.

Model
ICB-6618

>
BlueStone

¥ &
W o
INDUCTION
& @
A~
™ U
owce W

e
HANH NAM
TWO YEARS WARRANTY

Errmn

BAO HANH BIEN TUF




« Cac san pham va linh kién BlueStone dugc san xuat dua trén quy trinh chuyén
nghiép theo tiéu chuan EMCvé chat lugng va an toan san pham.

« Bén canh do6, cac san pham BlueStone déu dugc kiém tra chat ché vé mau ma,
day chuyén san xuat va kiém dinh 16 hang.

« San phdm BlueStone dugc thiét ké theo ki€éu dang cdng nghiép véi mau sac da
dang. Duéi su nghién ctu va thiét ké clia cac chuyén vién thiét ké va ky thuat
vién chuyén nghiép, cac san pham BlueStone dugc thiét ké theo tiéu chuan
quéc té nghiém ngat nham dap Uing dugc nhu cau ngay cang cao clia ngudi
tiéu dung.

« BlueStone luén coi trong viéc cham séc khach hang. Cac san pham BlueStone
déu dugc bao hanh 2 nam.
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Tiéu chuan ky thuat nha sdn xuat cé thé thay ddi ma khéng can bao truée.
Manufacturer has right to replace technical standard or specification without
any notice.

HUGNG DAN DPANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bdo Hanh Dién Tu
bang mot trong nhiting cach dudi day:
|_Cach 1:Kich hoat bang tin nhan SMS

Soan tin nhan theo cu phap:
TARA Khodang cach Sé Seri may Khoang cach Ho va tén khach hang viét khéng dau

GUi dén Téng dai 6089 (cudc phi 1,000d/tin nhin).

Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gui lai ngay sau khi khdch hang gdi tin nhdn
kich hoat bdo hanh sén phdm.
* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phép:

TARA Khoang cach Sé Seri may

I Cach 2: Kich hoat biang App trén dién thoai Smartphone

1 By ung dung “BlueStone Care”
trén AppStore (h6 trg ti 10S 10),
GooglePlay (hé trg ti Android 7.0)

Ho3c quét ma QR dé tai tng dung: - pry=ecy
Truy cap ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat bao
hanh va nhap thong tin theo yéu cau bat budc trén man hinh.

Sau khi dién day da thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.

I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn

Chon muc Hé trg & Bao hanh trén thanh céng cu.

Bltimva chon muc Pang ky bao hanh dién tt.

Sau khi dién day da thong tin, bdm chon Kich hoat dé hoan tat dang ky.

Cta s6 xdc nhdn kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Thac méac vui long lién hé Trung Tam Bao Hanh BlueStone dé dugc hé tro:

Q T6ng dai hd trg khich hang: 1800.54.54.94
% Email: 1800545494@tara.com.vn



CANH BAO AN TOAN

Hay doc ky cac hudng dan s dung trudc khi lap rap, van hanh va luu gitr huéng
dan nay cho dé tham khao vé sau.

Khi st dung thiét bi dién, can tuan thu cac chid y an toan trudc khi st dung nham
tranh cac rui ro chay né, dién giat hodc bi thuong nhu sau:

1.

2.

10.

11.

12.

13.
14.

Khong dé bép trong méi trudng nhiét d6 qua cao. Vi du dé bén canh bép ga
hoac bép dau.

Dat bép trén bé mit phang, dé canh va mat day clia bép cach xa vat thé khac
t6i thiéu 10cm nham tao khong gian dé khong khi luu thong thoang mat vao
trong va ra ngoai cho thiét bi.

Néu day dan nguén bi héng thi phai do nha ché tao hoac dai ly dich vu hoac
nhiing ngudi cé trinh d6 tuong duong thay thé nham tranh xay ra su co.
Khong tuy stta chfa, trdnh gay tai nan cho ngudi st dung.

Vui ldng dung & dién han 10A. Khéng dung chung 6 dién vai thiét bi khac dé
tranh gay chay no.

Khéng dua day sat hodc dé bat ki vat can nao che day cac 16 thoat hoi trong
lic bép dang hoat dong.

Khéng dat va van hanh bép ti trén mat phdng bang kim loai, tham, khan trai
ban, tdm gidy mong dé tranh viéc bép tda nhiét, gay ra nguy hiém cho ngudi
st dung va hoa hoan.

Tuyét doi khong van hanh thiét bi véi néi/chao réng, khong co thiic én bén
trong, c6 thé gy nguy hiém cho ngudi st dung va héng héc cho bép.

Khong dugc dat bat ki vat dung bang kim loai néu dé khéng phai la ndi hoac
chéo trén mat kinh ctia bép trong luc bép dang hoat déng.

Khéng dugc vé sinh thiét bi bang nudc hay bat ki cac chat long khac, tranh
trudng hop chat ldong ngdm vao bén trong linh kién, gdy hong hoc.

Khéng dé cac vat liéu dé bat Itra ti€p xuc truc tiép, d€ gan than cha néi/chdo va
dac biét la gitra day néi/chao va mat kinh ctia bép khi dang hoat déng.

Luén rat phich cdm ra khéi 6 dién sau khi da st dung xong. Khi rat phich cam,
vui long cdm ndm & dau phich dién dé rut ra khéi 8. Tuyét déi khéng cam &
phan than day dé kéo ra khdi 6 dién, dan dén hu héng cho thiét bi va nguy co
giat dién cho ngudi st dung.

Khéng dé cac vat dung, dac biét bang kim loai nhu day sat, 6¢, vit,...lot vao bén
trong than bép qua cac ké ha thoat hoi.

Dé bép tranh xa tdm tay clia tré em. Khong dugc dé tré em st dung bép.

Néu phat hién mat kinh clia bép bi nut, bé, hay c6 dau hiéu bi hu tén bat ki
nao, lap tic ngung st dung bép va dem dén trung tam bao hanh gan nhat dé
dugc ho tra.
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NHUNG HUGNG DAN VE TIEP DAT

. Khéng dugc tu y stta chlta va thay thé linh kién trong bép. Dién ap cao bén
trong vo thiét bi c6 thé gay giat dién va nguy hiém cho ngudi sir dung.

. D& bép tranh xa nci am uét va nguén nhiét khi dang st dung.

. Khéng dugc di chuyén bép khi con dé néi & phia trén.

. Khéng cham vao bé mat bép hay lau chui ngay sau khi s&t dung bép xong vi
mat bép sé van con nong.

. Cat gilt bép & noi kho réo, sach sé va khodng mat, tranh noi dm méc va noi
nhiéu cén trung, ¢ thé chui vao bén trong bép.

. Néu ngudi van hanh bép dugc lap mdy trg tim, vui long tham khao va theo
hudng dan cda bac si trudc khi st dung.

. Thiét bi nay khéng thich hop dé sir dung b&i ngudi tan tat, thiéu nang tri tug,
hodc nhiing ngudi khong 6 kinh nghiém va thiéu hiéu biét (ké ca tré em) trir
khi dugc gidm sat hodc huéng dan st dung thiét bi bsi nguai cé trach nhiém
vé su an toan cda ho.

Dé dam béo an toan, cac thiét bi dién nén ludén dugc ti€p dat. Chung téi khuyén
ngudi sir dung cam dién thiét bi vao & dién véi hé théng tiép dat dugc 13p dat
an toan tai nha. Trong trudng hop cé su 6, su ti€p dat sé han ché rdi ro chap
dién, chay né bang viéc dan dién thoat khdi nguén dién hién hanh. Diéu dé cho
thay su tach biét kip thai khoi nguén dién sé an toan hon cho ngudi strdung. SU
dung dién ap cao rat nguy hiém, c6 thé gay chay hoac mét vai su ¢d khac gay
hu hong cho thiét bi.

CANH BAO: Diing 6 c&dm tiép dat khong diing cé thé gay su ¢6 cham mach dién.

LUUY:

Néu ban chua ro vé su tiép dat hodac hudng dan vé dién, hay lién lac véi chuyén
vién ky thuat dién hodc ky su dién.

Ca ngudi san xuat va ngudi ban déu khong chiu trach nhiém vé su hong héc
cla san phdm hoac bi thuong déi véi ngudi st dung bat nguén ti viéc su
dung khéng dung quy trinh [dp dat nguén dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cdc ma sau:

Vi su an toan cla ban, san phdm nay

can phai dugc ndi dat. San phdm nay duoc trang bi day nguén co6 day néi dat
dugc néi véi phich cdm néi dat. Can phai cdm phich cdm vao mot 6 cdm trén
tudng dugc lap dat va ndi dat dung cach.

Xanh la va vang = Day Né&i Dat
Xanh duong  =Day Trung Tinh \
Nau = Day C6 Dbién



DAC TINH KY THUAT Huéng dan chung

Budc 1: Dat dung cu nau [én mat bép.
Budc 2: Cap nguodn dién cho bép. Sau khi cdm phich cdm, bép sé phat ra tiéng
“bip”, dén bdo sé nhap nhay, bao hiéu bép da san sang nau.

, [ . , , . ,
Budc 3: Nhan nut “ N%;,)i, " dé khai dong bép. Sau do, nhan nut "mg?m" délya chon ché

ICB-6618 (220-240) V~ 50/60 Hz 2000 W 345x280x60 mm 1.70 kg dé mong mudn. Cé 03 chic nang nau co thé dugc lua chon:
« Chtic nang “L&u”: Méc dinh khi chon chiic nang 1a 2000 W. O chiic ning
nay, c6 thé diéu chinh khodng céng suat tir 100 — 2000 W.
- Chtic ndng “Xao": Méc dinh khi chon chuic nang 1a 220°C. G chtic ning
nay, c6 thé diéu chinh khodng nhiét d6 tir 60°C — 220°C.

| Mét kinh bép tu « Chtic ndng “Ham”: Mac dinh khi chon chtic ndng 1a 1800 W. G chiic ning

f ‘ \ nay, c6 thé diéu chinh khodng cong suat tir 100 W — 2000 W.
p B Budc 4: Thiét 1ap thai gian ndu (néu cd, xem hudng dan & phan bén duéi).

Congsuat  Kich thugcsan  Khéi lugng

Model Hiéu dién thé (W) pham (mm) (kg)

Budc 5: Sau khi qua trinh nau két thuc, nhan nut” M(ﬂ,-,)h " dé tat bép. Luc nay, dé tang
d6 bén clia bép, quat tan nhiét bén trong van hoat déng trong khoang 01
phut.

Budc 6: Sau khi quat diing, rut phich cam ra khoi 6 dién.

| Man hinh

—— Nut chdc nang
Num van diéu chinh céng
— sudt, nhiét do thai gian Huéng dan tinh nang
Thai gian:
- Sau khi chon chtic néng, nhan nat ”mm" va van num van dé diéu chinh thai gian
nau nhu mong muén.

. - . - Thai gian dugc chon sé nhap nhay trén man hinh LED trong khoang 05 giay va
HUGONG DAN SU DUNG tu dong bat dau.

- Khoang thai gian c6 thé thiét lap cho qua trinh ndu la tir 01 phat (0:01) dén 180

B cHU Y TRUGC KHI SU DUNG ohit (3:00).

« Dat néi véi thic an ngay gilra mat kinh bép. N"”T‘ vén: ]

Cam day dién vao 6 cdm phu hgp dé day dién tiép xuc t6t véi 6 cdm. -Bé dieu chinh cong suat, nhiét do va thoi gian, hay van nim van.

Ghi Chu: « Van niim van theo chiéu kim déng ho (tu trai sang phai) dé diéu chinh tang.
Lau bén ngoai néi sach sé trudc khi dit « Van nim van nguoc chiéu kim déng hé (ti phai sang trai) dé diéu chinh giam.
l&n bép. - Khoadng q’ié‘u chinh tang gidm theo gidi han cuia ting chiic nang & trén. Theo doi
Khéng dat ndi réng 1én bép dé tranh cdng suat, nhiét d6 va thai gian trén man hinh LED.
hu néi hay nguy hiém gay chay. - Luu y: Bép c6 tinh ndng vuat trdi la hoat dong lién tuc & muc cdng suat va nhiét

‘ dé thap, ngay & muc cong suat va nhiét d6 thap nhat (100 W hoac 60°C). Tuy

nhién, khi hoat dong & cong suat dudi 1000 W hodc dudi 160°C, bép sé phat ra
HUGNG SU DUNG THIET BI am thanh “lach cach” nho, va day la hién tugng hoan toan binh thuong ctia bép.




CHUC NANG BAO VE

CAC LOAI NOI PHU HOP

1. Bdo vé dién ap thap hoac bi qua tai
Khi dién ap thap hoac bi qua tai, bép sé tu dong diéu chinh diép ap va gidm
céng suat. Bén canh dé, xin luu y rang bép ti sé khéng hoat déng khi dién ap
thdp hon 85V va cao han 250 V.
. Khéng c6 néi dat trén bép.
Bép sé khoéng hoat déng khi khéng c6 noi hodc dat noi sai cach hodc noi ¢
chat liéu khédng phu hgp. Khi d6, bép sé phat ra am thanh dé canh bao. Xin luu
y rang, bép sé khong hoat dong cho dén khi dat néi dung cach.
. Néu nhiét d6 qua cao, bép sé ngiing hoat déng va phat ra am thanh canh bao
cho dén khi nhiét dé trd lai binh thudng.
4. Bép sé khong hoat dong néu st dung néi, chdo c6 dudng kinh nho hon 10 cm.
. Bép sé khong hoat déng khi khéng cé noi trén bép hoac dat néi sai cach hodc
noi c6 chat liéu khong phu hgp. Sau 30 gidy néu chua cé su diéu chinh, bép sé
phat ra tiéng “bip” d€ canh bao va hién thi 16i, sau d6 bép sé tu dong ngat dién.
. Néu nhiét d6 qua cao, bép sé ngling hoat déng va phat ra am thanh canh bao
cho dén khi nhiét dé trd lai binh thudng.

B cHAT LIEU NGI/CHAO:

Khuyén céo khéng st dung nhiing dung cu ndu (néi/chao,...) c6 dé bat tir diém
(nhu hinh dinh kém). Vi nhiing dung cu nay khéng du tiéu chuan nau véi bép
dién tur (khd nang bat tir kém va dé gay 6 mat bép), lam gidm tudi tho bép.

E] sUDUNG NGI/ CHAO THEO YEU CAU BEN DUGI:

L

CACH VE SINH VA BAO TRI

1.
2.

Néi/chdo phai pht hgp st dung cho bép tur.

Noi/chdo khi mua phai kiém tra trudc dé xem cé xay ra hién tugng khong binh
thudng hay khéng.

N6i/chdo khi mua phai cé day phang va di kém véi ndp c6 16 thoat hoi.

— ‘ﬁ'—"’a i/Q

uuy:

- Budng kinh n6i chao khéng nhé hon 12 cm. Trudng hop noi, chdo cé dudng
kinh 16n hon bé mat I6n han nay sé khéng hoat dong, do gia nhiét khdng dong
nhat.

- Néu bép tlr dugc ma nhung dung cu ndu khéng phu hop, thiét bi sé phat ra
tiéng bip sau khoang 30 gidy, xuat hién 16i EO va bép sé tu dong ngéat dién.

- Khi bép dugc tat, quat tan nhiét van c6 thé hoat dong ti€p tuc cho dén khi nhiét
d6 bép ha xu6ng muic an toan (khoang 5000).

- Khéng dugc van hanh bép khi néi chao khéng chia nguyén liéu. Diéu nay sé
dan dén tinh trang bép bi qua nhiét, chay, gay hu hai dén dung cu nha bép,
thiét bi sé tu déng tat ngudn.

~——

Tat dién trudc khi vé sinh bép. Khong lau bép cho dén khi mat bép ngudi han.
Vé sinh mat kinh, bang diéu khién va vé ngoai clia bép:

- Dung vai mém cho cac vét ban nhe.

- Vé&i vét dau md, bui, vét muc thi s dung vai am véi xa béng cé chat tay nhe.
Khi quat dang hoat dong, bui va chat do sé bam vao trong 16 théng hoi, vui
Iong vé sinh bang ban chai mém hay tam béng cotton thudng xuyén.

Khéng vé sinh bép bang cach nhing truc tiép vao nudc hay chat ldng khéac dé
tranh nguy hiém.

DPé an toan cho bép, phai dam bao phich cdm tiép xuc tét vai 6 cdm dién.
Khéng giat day dién ra khi bép dang hoat dong. D& tang tudi tho ctia bép, nén
tat bép bang cach nhan nat “0” trudc, sau dé mdi rat dién ra.

Khoéng nén rat dién ra ngay sau khi nau xong, vi sau khi tat bép, quat van hoat
déng dé lam ngudi bép.

Vui long rat day dién ra va cat bép vao nai kho rao khi khong st dung trong
mot thoi gian dai.



TIENG VIET

SU €6 VA CACH KHAC PHUC

Ma 16i Nguyén nhan

E1 Bao vé khi dién dp qua thap

E2 Bao vé khi dién ap qua cao

E3 Cam bién day noi bi dut mach hoac ngan mach
E4 Cam bién nhiét IGBT bi dut hodc ngan mach

E5 Bao vé chéng can nudc bé mat bép

E6 Bao vé qua nhiét IGBT

E7 L6i giao ti€p bo mach

Néu bép van khéng hoat ddng sau khi tu kiém tra, phai ngay lap tuc lién hé véi
tram bdo hanh gan nhat. khéng tu y thao Idp san phadm, néu khéng ching téi
khong chiu trach nhiém bao hanh.

KHONG TU'Y SUA CHUA THIET BI

HAY BAO VE MOI TRUGNG CUA BAN!

Hay bao vé maoi trudng clia ban!
Toén trong quy dinh cha dia phuong: hay dem nhing thiét bi dién

khéng st dung nita dén nhiing noi thu gom phu hop dé téi ché.
I

Model
ICB-6618

Powerful 2000W output enables fast
cooking and saves valuable time.

Outstanding performance, maintaining continuous opera- H?\ﬁg 1
tion even at the lowest power and temperature settings. TWO YEARS WARRANTY

LED display, making it easy to monitor and
adjust to the desired heat.



SAFETY CAUTIONS

Please read and understand this entire manual before attempting to assemble,
operate or install the product. Make sure to keep this manual in a convenient place
to reach for reference later.

e Standard Compliance

BlueStone products are manufactured under the Standards and the When using electrical appliances, basic precaution should always be followed to
technical rules for product safety design and testing. reduce the risk of fire, electric shock, and injury to persons, including the following:
BlueStone products and associated accessories intended for 1. Do not use the unit under high temperature environment, for example, do not
professional, industrial process under EMC Standards and have been use the unit besides the gas and oil stove.
successfully tested on areas: sampling test, assembling test and 2. Putthe unit on the flat surface, please keep the side and back of the unit more
lot test. than 10cm away from other objects.
3. If the power cord is damaged, it must be replaced by the manufacturer, its
* Industrial design service agent or similarly qualified person in order to avoid hazard. Do not
BlueStone provides products with industrial design and color attempt to disassemble or repair the unit by yourself.
variations offering a broad range of possibilities for customers. 4. Power outlet for this unit should be measure above 10A. To avoid fire hazard
Through the experienced designers and technicians, Bluestone please do not use the same outlet with other appliance.
design has highly reliable solutions so the customers are assured 5. Always make sure the ventilation holes are at all times, free of obstruction
of quality designed systems that meet stringent industry and while the unit is operational.
international compliance regulations. 6. Do not put and operate the unit on metal surface, carpet, table cloth & other
flammable object to avoid heat radiation from the unit that could potentially
* After sales service cause fire hazard.
After sales service is considered by BlueStone as a major concern for 7. Donotoperate the unit while the cooking pot/frying pan is empty. Attempting
our customers. With such, we provide our BlueStone products with a to do so will damage the unit as well as causing injury to the user.
2 years guaranteed warranty that help our end user feel at ease. 8. Do not place any metal with magnetic trait on top of the unit’s cooking surface

other than induction cookware while the unit is operational.

9. Do not soak or rinse in water or any other types of liquid to avoid damage to
the internal components of the unit.

10. Do not place flammable material/object directly touching the outer surface of
the pot/frying pan, especially between the bottom side & the unit’s cooking
surface while cooking.

11. Always remember to unplug after use. While unplugging the power cord from
the outlet, please hold firmly onto the plug and gently pull away from the
electrical outlet. Under no circumstances should you unplug by pulling on the
cord, damaging the cable and can potentially cause electrical shock.

12. Do not allow any small object, especially metals like iron wire, screw,etc to fall
inside the unit’s body through the ventilation holes.

13. Keep the unit away from children’s reach. Make sure that children are notin a
position to use the unit.

- 2N



14.

15.
16.
17.
18.
19.
20.

21.

GROUNDING INSTRUCTIONS

Under circumstances that the ceramic surface is found to be cracked or
damaged, immediately stop using the unit and bring it to the closest warranty
center for repair.

Do not attempt to repair or disassemble the unit by yourself. High voltage
found within the unit can potentially cause electric shock to the user.

Keep the unit away from wet places or near a heat source while operational.
Do not move the unit while the cooking pot/frying pan is still on top/during use.
Do not touch the ceramic surface on top of the cooking zone or immediately
clean with damp cloth right after using.

Store the unit away in a clean & dry place, avoiding moist area where insect can
potentially damage the unit if they enter inside through the ventilation holes.
If the operator is installed with cardiac pacemaker, please follow the doctor’s
advice before using

The appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision orinstruction concerning
use of the appliance by a person responsible for their safety.

This appliance must be grounded. It is equipped with a cord having a grounding
wire with a grounding plug. It must be plugged into a receptable wall that
is properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risk of electric shock by providing an escape wire for the electric
current. It is recommended that a separate circuit serving only this appliance must
be provided. High voltage appliance is dangerous and may result in a fire or other
accident causing appliance damage.

WARNING: Improper use of the grounding plug can result in a risk of electric
shock.

NOTE:

If you have any questions about the grounding or electrical instructions, consult a
qualified electrician or service person.

Neither the manufacturer nor the dealer can accept any liability for damage to
this appliance or personal injury resulting from failure to observe the electrical
connection procedures.

The wires in this cable main are colored in accordance with the following code:

Green and Yellow = EARTH
Blue = NEUTRAL \
Brown = LIVE )

For the user’s safety, this appliance must be applied following the grounding

instructions as above.

SPECIFICATION

Model Voltage

Power  Product Dimension Weight

(W) (mm) (k)

ICB-6618 (220-240) V~50/60 Hz 2000 W 345x280x60 mm 1.70 kg

GENERAL DESCRIPTION

‘Panel
I

-~

N

— Monitor
[— Function key

| Knob

INSTRUCTION FOR USE

n ATTENTION BEFORE USING

« Place the pan with food on the center of crystal glass plate.

« Plug in a suitable socket and get good contact.

Notes:
« Clean the water, oil or other dirt on
the pan before placing it on the unit.
+ Please do not place an empty pot

on the unit to avoid the pot getting
damaged or the danger of fire.




PRODUCT OPERATING INSTRUCTIONS

General Instructions

Step 1: Place your induction-compatible cookware (such as a pot or pan with an
induction base) on the surface of the induction cooker.

Step 2: Plug in the induction cooker. After connecting to power, the cooker will
make a“beep” sound and the indicator light will flash, indicating it is ready
for use.

Step 3: Press the ” (!% " button to turn on the induction cooker. Then press

MO/TAT
the ”mg:—:?.mﬁ" button to select your desired cooking mode. There are 3

cooking functions available:

- “Lau”: Default power setting is 2000 W. You can adjust the power from
100 W to 2000 W.

« “Xao": Default temperature setting is 220°C. You can adjust the

temperature from 60°C to 220°C.

- “Ham": Default power setting is 1800 W. You can adjust the power from
100 W to 2000 W.

Step 4: Set the cooking time (if needed—see instructions below).

Step 5: When cooking is finished, press the ” S)m " button to turn off the induction

cooker. To help prolong the product’s lifespan, the internal cooling fan will
continue to run for about 1 minute.

Step 6: Once the fan stops, unplug the cooker from the power outlet.
Feature Guide
Timer:

THOI GIAN " button and turn the control

- After selecting a cooking function, press the”
knob to set your preferred cooking time.

- The selected time will blink on the LED screen for about 5 seconds and will start
automatically.

- The cooking time can be set from 1 minute (0:01) up to 180 minutes (3:00).

Control Knob:

- Use the control knob to adjust power, temperature, or time.
« Turn the knob clockwise (left to right) to increase the value.
« Turn the knob counterclockwise (right to left) to decrease the value.

- Adjustments depend on the function selected, within the allowed ranges listed
above. Monitor power, temperature, and time via the LED display.

PROTECTION FUNCTION

Note: This induction cooker features an outstanding ability to operate
continuously even at low power or temperature levels—including the lowest
settings (100 W or 60°C). However, when operating below 1000 W or under
160°C, the cooker may emit a very soft sound. This is a completely normal and
safe condition.

1. Low voltage protection, overload protection

When voltage is low or overload, it can automatic adjust voltage and reduce
power output. Besides, the induction cooker won't work when the voltage is
low to 85V and overload 250 V.

2. Protection to small metal ironwork

There is no power output during the small metal ironwork (the diameter is less
than 8 cm) are on the surface of panel, in order to prevent improper over heat.

3. No hollow ware protection

The induction cooker won't work when there is no hollow ware or out of way
to placed hollow ware or the material of hollow ware is irrelevancy. Not only for
that, has it also come up with to sound to warning. The induction cooker won't
work until placed hollow ware with the right way.

4. If the temperature is too high, the induction cooker will stop output power

and also come up with the sound to warn, until the temperature come back
normalization.

5. The induction cooker will not operate if pots and pans with a diameter of less

than 10 cm are used. pot is placed incorrectly or the pot has inappropriate
material. After 30 seconds, if no adjustment has been made, the induction
cooker will make a “beep” sound to warn and display error, then the stove will
automatically turn off the power.

6. If the temperature is too high, the induction cooker will stop working and emit

a warning sound until the temperature returns to normal.




APPLICABLE VESSEL 7. The fan would still working for cooling the plate. In order to make operating

time longer, it is better to plug out after the fan stops working.
n MATERIAL REQUIRED 8. Please pull out the power cord and put it away when not used for a long time.

- Steel, enameled iron, stainless steel, flat-bottom pans/pots with bottom

diameter from 12cm to 26cm. TROUBLE SHOOTING

+ Sosuggest to use the required pot, do not try to use other potinstead (especially

ressure sensors vessels). ..
P ) Code Description

E PLEASE KINDLY ACCORDING TO THE BELOW REQUIREMENT E1 Power grid under-voltage protection
« Weight requirements: the pot (including the food and water inside) is less E2 over-voltage protection of power grid

than 15kg. E3 The pot bottom sensor on the wire reel is open or short-circuited
« Pan/pot must be suitable for induction cooker. - -

. . ) E4 IGBT thermistor is open or short

- Pan/pot should be tried out if it's bought by yourself to see if there are unusual : :

phenomena. E5 Dry burning protection of furnace surface
- Pan/pot bought by yourself should be flat and come with the cover with gas vent. E6 IGBT over-temperature protection

a i - E7 Communication failure.

*Noted: Ifitis still not working after the inspection by yourself, please immediately contact

our service points, to not apart the unit by yourself or our company is out of

For safety, you must pour water full of pot and boil to reject impurities before responsibility

first use.
Be sure to use the power cord recommended by the appliance manufacturer after
itis damaged

CLEANING AND MAINTENANCE DO NOT TRY TO ADJUST OR REPARE THIS APPLIANCE BY YOURSELF

1. Remove the power plug prior to cleaning the unit. Do not clean it until the
cooking surface has completely cool down.

2. To clean the ceramic surface, control panel an the outer layer of the unit )
ﬁ You can help protect the environment!
]

ENVIRONMENT FRIENDLY DISPOSAL

* Use soft cloth to wipe away slight stain.
* Use a damp cloth Pth i h)fc de?cer ent for arease. dirt or ink blot Please remember to respect the local regulations: hand in the
P with 119 9 9 d ' ) non-working electrical equipments to an appropriate waste disposal

3.  While the radiator fan working, dust and dirt would remain on the gas vent, center
please clean it by brush or cotton stick regularly.

4. Remember do not wash the unit by water directly to avoid damaging.

5. To protect induction cooker, be sure to have a good contact between plug
and socket before using.

6. Do not pull out the power cord directly during operation. To extend the
appliance’s using life, press “0” button first, then pull out the power cord.







