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Before plugging, please read this manual carefully in order to use it correctly.
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Thank you for purchasing our product, Before using the product make sure that you have followed
the safety instructions. Please keep this manual for future reference There will be increase
improvements on our products. Information is subject to change without prior notice.
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1. Installation Instructions

The appliance must be installed and connected in accordance with current regulations.
After unpacking the appliance, ensure there is no visible damage. If it has been
damaged during transit, DO NOT USE, contact where you buy immediately.

- Cut out the work surface according to the sizes shown in the drawing.

- For the purpose of installation and use, a minimum of 5 cm space shall be preserved
around the hole.

- Be sure the thickness of the work surface is at least 30mm. Please select heat-resistant work

surface material to avoid larger deformation caused by the heat radiation from the
hotplate. As shown below:

95mm

4‘|5mm (Height include foot)
5

min. A5
50mm

air out\
HER
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Note: The safety distance between the hotplate and the cupboard above the hotplate should
be at least 760mm.

A
760mm

50mm minimal

C

20mm minimal

D

Air intake

E

Air exit 5mm

Importance Precaution

Do not plug with wet hands.

Do not plug into a socket where several other appliances are plugged in.

Do not use if the plug cord is damaged or the power plug does not fit the socket safely.

Do not modify the parts, or repair the unit by yourself.

Do not use the unit near flame or wet places.

Do not use where children can easily touch the unit, or allow children to use the unit by
themselves.(children less than 8 years of age shall be kept away unless continuously supervised)
Do not place on unstable surfaces.

Do not move the unit when the pot or the panis on it.

Do not heat up unopened cans on the unit, it may cause explosion.

Do not heat the pot empty or overheat the pot.

Do not place metallic objects such as knives, forks, spoons, lids, cans, and aluminum foils

on the top plate.

Use the unit with sufficient space around it. Keep the front side and either right or left side of
the unit clear. Do not block the air intake or exhaust vent.

Keep a distance of the surface of the unit from an overhead cabinet by 760mm or more.

Do not use the unit on carpet or tablecloth(vinyl) or any other low-heat-resistant article.

Do not place a sheet of paper between the pot or the pan and the unit. The paper may get burnt.
Never try to extinguish a fire with water, but switch off the appliance and then cover flame with
alid oradamp cloth.

Danger of fire: do not store items on the cooking surfaces.

If the surface is cracked, please switch off and take to the service center immediately.

Do not touch the top plate right after removing the pot or the pan, as the top late will still be very hot.
Do not place the unit close to the objects which are affected by magnet, such as radios,
televisions, automatic-banking cards and cassette tapes.

The power cord must be replaced by qualified technicians.

The unit must be installed by a suitably qualified authorized electrician. Do not attempt to install
the unit by yourself.

This 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 give supervision
or instruction concerning use of the appliance by a person responsible for their safety.
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3. Product Operating Instructions

Control Panel

1. Plugthe cord into the 220V wall outlet.
After inserting the plug into the socket, a “Beep” will emit and all the indicator flash a time ,
indicating the appliance in connection with a power source.

2. Place a suitable cookware on the center of the cooking zone.

3. When [On/Off] key is pressed once, LED will show [--], the appliance goes to selection mode
and the indicator above [On/Off] remains light up.

4.  Press the corresponding function keys to start operation.

5. Stop the operation and switch to standby mode by pressing [On/Off] key after cooking.

3

.1 Cooking modes (same for induction zone and ceramic zone)

1. Power function: Press the power key once and the power indicator light will light up.The
display shows [4]. Press the [+] or [-] key to set the desired power level, there are 10 power
levels in total.

Timer function: When in the standby mode, the display show [--]. Press the timer key to

2. access the timer function, the display shows [30].The time can be adjusted from 1 minute to
99 minutes and 2 hours to 6 hours.

Lock function: To activate the lock, user can press the Lock key. Display shows [Lo].This
will lock the appliance and all the function keys are not allowed to operate except key

3. ON/OFF. Hold for 3 seconds to unlock.

4. When the furnace surface temperature reaches 50°C-the high temperature indicator will

light up.

5. Pause function: Press the [Pause] key once to stop the working temporarily, display will
show [P]. No operation will be allowed except [On/Off] key.

To restart the working, press the [Pause] key to resume to work.
(Remarks:If no operations in 10 minutes, the unit will switch off automatically.)

4. Usable and Non-usable Utensils

1) Usable Pans
Steel, cast iron, enameled iron, stainless steel, flat-bottom pans / pots with bottom diameter from 12cm

to 26cm.

ﬁ/‘ G i e = ‘B e

Enameled Iron  Iron or Enameled Cast Iron Pan Iron Pot  Deep-Fry Pan Stainless Steel Pot Iron Plate
Pot Iron Pot

2) Non-usable Pans
Heat-resistant glass, ceramic container, copper, aluminum pans/pots. Rounded-bottom pans/pots with

bottom measuring less than 12cm.
W
“ g N Nra’ 2, a2 o
Rounded Bottom Aluminum Bottom Measuring Pot with Stands Ceramic Pot Heat-Resistant
Pot Copper Pot Less than 12cm Glass Pot
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5. How to Clean

Remove the power plug prior to cleaning the unit. Do not use any caustic cleaning agents and

1.
make sure that water does not penetrate inside the unit.

2. Clean the unit when it is cool down completely.

3. Neverimmerse the unit, its cables or the plug into water or other liquids.

4. Wipe off the glass cooker with a damp cloth or use a mild, non-abrasive soap solution.

5. Do not use any oil based cleansing products in order not to damage the plastic parts or the
casing / operating panel.

6.

Do not use any flammable, acidic or alkaline materials or substances near the unit, as this may

reduce the service life of the unit and pose a fire risk when the unit is turned on.
7. Inorder to keep your cooker looking new, make sure that the bottom of your cookware does not
scrape the glass surface, although a scratched surface will not impair the use of the unit.

8.
9.

6. Care & Maintenance

Make sure to properly clean the unit before storing it in a cool, dry place.
Cleaning and user maintenance shall not be made by children without supervision.

During operations, if any error code occurred, please check the following table before calling for

service.

Symptoms Check Points

Remedy

After connecting
the power and

Is the electricity in suspension?

- Use after resuming the electricity.

pressing the Is the fuse broken down?
“On/Off” Key, the

appliance has no
response.

Is the plug connected firmly?

- Check the root causes carefully. If the problem
cannot be fixed, please contact Service Centre for
checking and repairing.

EO- Internal circuit error

- Please contact service centre for checking and
repairing.

E1- No cookware or
incompatible cookware

- Ensure cookware is centered on cooking zone
and that it’s induction compatible -see “Usable and
Non-usable Utensils”.

E2- Internal overheat

Induction cooker
(left)Error Codes
Cause
&

- Keep the heat vents clear.

- The induction cooker may overheat or damaged
if bottom heat vents are blocked.

- Please do not place light table cloth/sheet under
the induction cooker when using. Otherwise, heat
vents may be blocked by those materials. Thick
table cloth of plastic plate are suggested as
replacement.

- Turn off the unit to allow IGBT to cool. Restart
unit once cooled.

Potential Solutions
E3- Over-voltage

E4- Under-voltage

- This may occur when there is an increase of
decrease in voltage supplied to the house circuit.
Once the supplied voltage returns to normal, the
code will disappear.

E5- Top plate sensor
open/short circuit

E6- IGBT sensor open/short circuit

- Turn OFF the cook top, then shut off power at the
circuit breaker for 30 secs. Turn the power on and
press ON/OFF button to the unit. If error message
persists, call for service.

E7- Top plate overheat
E8 Power sharing failure

- Please turn off the cook top to let it cool down.




Symptoms

Check Points

Remedy

Ceramic cooker
(right)Error Codes
Cause
&
Potential Solutions

EO- The fan short circuit

- Please contact service centre
for checking and repairing.

E1- The fan disconnect
E2- Sensor of PCB overheat

- Please turn off the cook top to let it
cool down.

E3- Over-voltage

E4- Under-Voltage

- This may occur when there is an
increase or decrease in voltage
supplied to the house circuit. Once
the supplied voltage returns to
normal, the code will disappear.

E5- Thermal couple disconnect
/short circuit

E6- Sensor of PCB open
/short circuit

- Please contact service centre for
checking and repairing.

E7- Thermal couple overheat

- Please turn off the cook top to let it
cool down.

E8 Power sharing failure

- Please contact service centre for
checking and repairing.
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EEEREZERAR
LIGHTING GAS STOVES TRADING LTD.

EEHELE10- 165 EETEREIECADE
Flat C&D, 13/F., Fou Wah Industrial Building
10-16 Pun Shan St

Tsuen Wan, H.K.

Tel: (852) 2490 0073 Fax: (852) 2490 1121 (0:(852) 6110 0949

EH#—Z%F 9am - 6pm
E£H3759am - Ipm
EHRERARBRIBHARI

KER EFIERABIIKBREZE MERRERRABELARENDENRR FABRBFEEE
Allinformation printed have been checked through to be correct. Product specifications and design if changed
or any misunderstanding of the content, we reserve the right of explanations.



