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Working Principles, Specifications and Models General Recommedations, Safety protection, How to use

General Recommedations

Contents Not including the following situations:
--The young children and the disabled without caring use this product.
--The children play cookware.

Working principles

The induction hob adopts the magnetic |- - - - - - —-"—-"=—"-"—"-—-——-————
induction method for heating. It produces the

magnetic field by allowing the hi.gh-frequency Working prinCiples .......cccoeeeereeeeeeeeeiieeeen. 7 1. Heating of the empty pot or excessive heating is prohibited.
current to pass through _the_ coils. When th_e Sl IS T TTEEE e o 7 2. Please use the hi_gh-qu_ality spec_ialized socket, V\_/ith a capacity not lower than 15A.
magnetic lines of force inside the magnetic ‘ 3. Do not move the induction hob with loaded utensils.
field reach the bottom of the iron pot, it General Recommedations ........................ 8 4. Do not allow children to use the induction hob independently, so as to prevent such hazards as
results in numerous small eddies and the pot Safety protection .......cccvvveeeeeeeeeeiiiciineeeeenn. 8 burning.
itself rapidly emits heat, thereby heating the ] 9 5. Do not touch the black hob or the surface of utensils during the use process due to the high
food inside the pot. Use ofutensils ..........cooiiiiiiiiiiiinnns. temperature.
Name of components ...........ccccoeiennnnnn 9 6. Do not use the induction hob in a humid condition such as inside the bathroom, nor near the
How to use 10 flammable and explosive objects, such as gas stove.
""""""""""""""""""""""" 7. Do not place such metal objects as knife, fork, spoon, or lid on the cooking surface, since these
Simple trouble-shooting .....ccooveeeeeeeeeeeeennns 12 objects may be heated.
List of environmentally-friendly parts ........ 13 8ihPIacg.the induction hob on an even surface, and leave a gap of at least 10cm from the wall or
i i i other objects.
Instructions for installation .....................14 9. Do not place such objects as paper and cloth between the hob and the pot, so as to prevent
combustion which may be caused by high temperature.

. Panel 10. Do not heat the food in sealed containers, such as the tin can; otherwise, the container may
| explode due to the heat-induced expansion.

11. Do not use the direct or indirect heating method of aluminium foil, so as to prevent the burning
of aluminium foil and the explosion.

12. This product is a household kitchen appliance, and shall not be used for industrial, medical
etc. purposes, so as to prevent accident from happening.

13. Disconnect the hob from the socket after use, so as to prevent the damage of electronic
elements or even fire hazard due to the long-time power connection.

14. The high temperature of the utensils may be transmitted to the black hob of the induction

Magnetic line of force Magnetic line of force produced by coils

This company adopts the world-leading technology, state-of-the-art process, and sound cooker after use; thus, do not touch the black hob immediately after use.

quality management system for the production of this series of excellent induction hobs. 15. If the power lines are damaged, these must be replaced by the manufacturers, maintenance
This product, controlled through a microcomputer, produces no naked flame and is thus department or other similar professionals, so as to prevent risks.

safe and time-saving, eliminating the hazards posed by the traditional cooking method. 16. Do not place the induction hob on the metal surface, such as iron, stainless steel or aluminum
This series of induction hobs reaches the national standards in terms of the various objects, since these objects may heat and burn the bottom of the induction hob due to the role of
performance indexes, and has a beautiful, great overall appearance. Equipped with the magnetic line of force.

different functions for multiple purposes, the hob can meet varied cuisine requirements, 17. Since the black panel of the induction hob has a limited load capacity, excessively heavy
and make cooking an easy, convenient job. objects on the black panel will damage the black panel.

18. Do not collide the black panel or touch the black panel with a sharp tool, so as to prevent
causing damage to the black panel. If there is a crack on the surface, turn off the cooker in order to
prevent possible electric shock.
i1 i 19. Do not use the induction hob when it is placed on the carpet or soft cloth, since it may block the
SpeCIflCathnS and mOdels air inlet or outlet and affect its heat dissipation. Please place the hard cardboard under the
induction hob before using.

Rated voltage and rated frequency 220V~ 50Hz 20. Please ensure that the bottom of the pot is placed horizontally before selecting the “STIR-
— : : FRY” function and selecting the temperature range above 150°C, so as to prevent excessively
Model Rated power Energy efficiency grade Size of opening high temperature or burning inside the pot.
A781H 2BK 3400W(L2000W+R2600W) Grade I 670x400mm 21.Make sure that no water can getinsidethe appliance when cleaning. Never spray the appliance
with water or steam jet. Penetrating water can cause damage.
22.The appliance can not be operated if connect other timer and remote control.

23.After used the induction hob, it should be off by pressing ON/OFF controller, can not rely on
temperature sensor.

Special explanations:
Safety protection

All contents stated herein have already been carefully verified. Should there be any

printing omissions or misunderstanding about the contents, this company reserves the 1. Protection of excessively high or low power voltage: If the power voltage is excessively high or
right of interpretation. If the products are improved technologically, new user manual will be low, the induction hob will automatically compensate the voltage and adjust the power output. The
formulated without further notice. The external color of the products is subject to the real operation is disabled if the power is lower than 1005V or higher than 270+5V.

objects. 2. Protection for small objects: For some small iron objects, the induction hob will not produce

power output, so as to preventimproper heating.



3. Protection for heating without pot or for pot made of unqualified material: If there are no
Cookware or the utensil is not placed correctly on the cooker surface, or the Cookware is made of
improper material, the induction hob will not produce power output, and emit the “beep” warning
sound. It will not resume operation until the utensil is placed correctly on the cooker surface.

4. When the surface of the induction hob reaches an excessive temperature, the induction hob will
automatically cease the power output, until the temperature of the panel returns to normal.

5.Power supply requires dedicated circuit of 220V ~16A or more and earth leakage
circuit breaker.

Also,itrequires exclusive outlet suitable for power plug.

X If there is insufficient capacity of the power supply circuit or incomplete installation,
electric shock or fire may result.

Use of Cookware
Suitable pots and containers

Pots and pans with composite bottom made of iron category (enamel, cast iron, stainless steel) or
magnetic induction materials, and with a bottom diameter of more than 12cm and less than 22cm.

- -
‘- .. — =

Stainless steel pot iron pan enamel cookware enamel stainless steel kettle
_=_ = (N
- -— —
iron saucepan pan iron frying pan iron kettle

Name of components

Name of components

Airoutlet Power line

induction plate

Please place the potin
the center, as shownin
the picture

Operating panel L
Airinlet

How to use

Turning on and off the induction hob

1. Plug into the power and a buzzer will inform you on
device activation. When the power lamp lights up, it means
the induction hob is in the OFF mode;

2.Inthe OFF mode,1.5 seconds long press the“ON/OFF”
button to place the induction hobr in the standby mode;

3. After pressing the function buttons (except ON/OFF
button) in the standby mode, the induction hob begins to
operate;

4. Under any states (except ON/OFF mode), pressing the
“ON/OFF” button will cancel all operating modes and
restore the induction hob to the OFF state.

Use of the heat power

1. After turning on the device, press the “HEAT/TEMP”
button to select the function of heat power and the window
displays the “set value” of the heat.

2. Press “+” button to turn up the heat and “-”
down the heat.

3. Press “TIMER” button and then press “+” or “-” button to

set the OFF time.

button to turn

Use of the temperature

1. After turning on the device, press the “HEAT/TEMP”
button to select the function of temperature and the window
displays the “set value” for temperature.

2. Press “+” button to turn up temperature and
turn down temperature.

3. Press “TIMER” button and then press “+” or “-” button to
set the OFF time.

“w n

button to

Use of stir-frying

1. After turning on the device, press the “STIR-FRY” button
to select the function of stir-frying and the window displays
the “set value”.

2. Press “+” button to turn up the heat and
down the heat.

3. Press “TIMER” button and then press “+” or “-” button to
set the OFF time.

“w n

button to turn

Use of steaming and cooking

1. After turning on the device, press the “STEAM” button to
select the function of steaming and cooking and the
“STEAM” indicator lights up; the default is mode 1, and
window displays “1:00”; press the “STEAM” button once
again to select the mode 2 and window displays “1:30”.

2. Heat and temperature adjustment is disabled under the
steaming and cooking mode.

3. Add in less than 1kg water in the pot when using this
function, in order to ensure the normal use of automatic
function.
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Plug into the power

B

@

Under the OFF state, pressing the
“ON/OFF” button will enter the
standby state.

Under the operating state, pressing
the “ON/OFF” button will enter the
OFF state.

%
i

After turning on the cooker, press
the “HEAT/TEMP” button to select
the “HEAT” function and the
induction hob enters the operating
state with set heat.

After turning on the cooker, press
“HEAT/TEMP” button to select the
“TEMP” function and the induction
hob enters the operating state with
a set temperature.

After turning on the cooker, press
the “STIR-FRY” button to select the
“STIR-FRY” function and the
induction hob enters the operating
state for stir-frying.

After turning on the cooker, press
the “STEAM” button to select the
“STEAM” function and the induction
hob enters the operating state for
steaming and cooking.




Use of the timer Simple trouble-shooting and list of
1. Under the operating state, press the “TIMER” button and Cx E g environmentally-friend Iy parts
the timer indicator lights up. The default adjustment is the

unit of minute. The low two digits on the LED display

flashes; press “+” or “-” button to set the number of minutes; i - i

press the “TIMER” button once again to set the number of Slmple trouble ShOOtmg

hours. The high two digits on the LED display flashes; press Press the “TIMER” button and the Occurrence of the circumstances similar to the following does not mean the breakdown of
“+” or “-” button to set the number of hours. induction hob enters the “TIMER’ the cooker. Please inspect the cookerindependently before sending it for maintenance.

2. If there is no operation within 5 seconds under the timer- function and press “+” or “’ to

setting state, it automatically exits the setting state and revise the time.

returns to the original state of operating functions. Problems Inspection methods

The cooker does not beep

when it is plugged into the @® Check whether the plugisloose?

Use of the locking function power _anc_j the ON/OFF @® Whether the fuse or breaker trips off?
1. It is used for locking the operations of the induction hob. ll:;;:]ta?pmdlcator does not ® Whether there is power outage?
Under the “LOCKED?” state, all buttons are disabled (except '
the “LOCKED” and “ON/OFF” buttons). ® Whether the pot is suitable?

Continuously emit the ) )
short beep warning sound @® Whether the pot is placed in the dead

for nearly 10s before center on the surface?

stopping. @® Whether the diameter of the pot bottom
is smaller than 12cm?

@® Whether the ambient temperature is too
high?

@® Whether the air outlet/inlet is blocked?
Whether the fan is working?

@® Under the insulation state, it means it
reaches the pre-set temperature.

@® It may be caused by the protective
device of the cooker. Confirm this by
waiting several to 20 seconds.

Heating suddenly stops
whenin use

Temperature is not @® Whether the pot used is uneven or
controlled during the whether the center partis sunken?
(insulation) use process ® Whether the heating indicator lights up?

@® E1:voltage is too low

@® E2: voltage is too high

@® E3: IGBT thermistoris open or short-
circuited

Codes of the fault ® E4:thermistor of the surface becomes
invalid

@ E5: thermistor of the surface is open or
short-circuited

@® E6: over-temperature protection caused
by the dry cooking on the surface

X In the event of the above circumstances, please disconnect and then connect the
power to enable the induction hob to reset.

X If the problems cannot be solved through the above inspection, please contact the
special maintenance point of this company, and do not independently dismantle
the cooker. Otherwise, this company will not bear any liability.

X The power plug must be disconnected from the socket before cleaning or
maintaining the induction hob.
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List of environmentally-friendly components

In accordance with the Management Measures for the
use of hazardous substances in Electrical and Electronic
Products of the People’s Republic of China, the names and
contents of the toxic and hazardous materials or elements
possibly contained in the electronic information products
are listed in the table below.

Name of electric and electronic products: Induction Hob

Toxic and hazardous materials or elements

Name of ) . Polybrominated | Polybrominated

Lead | Mercury |Cadmium| chromium V| |oYPeromnated ”olybrominate

components (Pb) (Hg) (Cd) (Cr (V1)) béﬁérg;s dlp?;rgbeéh)ers
PCB component X @) @) O O O
Wire coil O O O O O X
Fan O O O O O O
Power line @) @) O @) O O

upper and

lower cover O O O O O O
Black hob O O O O O @)

O: Itmeans that the content of the toxic and hazardous materials among the
uniform material of this componentis lower than the limit stipulated by
GB/T 26572-2011 Standards.

x : It means that the content of this toxic and hazardous material in at least one
uniform material of this component exceeds the limit stipulated by
GB/T 26572-2011 Standards.

Notes: This company adopts the non-toxic and harmless materials for its
production of products as far as possible. Due to the limitations of the global
industrial development and the current technological process, it is impossible to
fully replace the toxic and hazardous materials used in the components. The
technical or material upgrading will be made without further notice.
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Instructions for installation

Instructions for installatio

n

Warning: The installation staff bears responsibility for all the damage or breakage caused by the
improper installation. In order to ensure the correct installation, the induction hob must be installed

on alevel surface.

Installed on the kitchen cabinet or drawer
<€ — Atleast 10cm

A/D' Gap “~

1 After long-time use, please
;Q: open the drawer slightly to
dissipate the hot air.

\AtleastZOmm \Atleast45 degree

Ensure that the horizontal bar will not
block the air circulation. If necessary,
the corner of the horizontal bar shall be
cut.

Installation dimensions /’<\ B
A ﬁ

Atleast 100mm
Atleast 100mm

Installed on the oven

)

— Atleast 6cm Atleast 4cm

\(O

A781H2BK

780mm

450mm

670mm

400mm
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