~FUJIOH-

Built-in Induction Hob
Instruction Manual

ERANTU B AR SE AR B

--~UJIOH-

=45
F*FwXER (E8) GIRAE]
EhE X EEIRS558716, 722Z= T200040
EEREME: 400-027-0065

B30 : www.fujioh.cn [w]¢% =] FH380ID
oferd PR PR,

MR 202355 10K . HZERE



TR MHES TEET RERY EAS
TiElRE R E HIEE S

i R tom e Axi B A
= BRI RE M EE, | ——— - —————— — T ARER 5% AX 2 EHEM,
Rkt 2 SR PR35 IR N iR o N SR 28 I EREEANER.
ENASHBREBITEBE TS, S f g F?; e ! 1.0 34 = SR AN i #3d E
N - . B A& B B e 1 o BEEMEERLE BEE, REREETFI5A,
SMET BB RRRRIRRERRS, RIS - ) SOAERUBRNIKR MIERE,
TR, (54 T EE T, N AL ERMIRE, MREZHERRE
ﬂz Rﬁl]\ll% JIL 1§ I%WZFE'E{THL& = é = *F ........................................... 2 S%EEI{/E;H‘HI‘E-]’ %%1&%@%5&%?&%, i%%ﬁﬂ#%o
SRIEIIRSRN B A ER ML o 2 6.YVIMERE. BEWNEZHTEIES NS IRY R AT E A Bkt
A A - S 3 7TEBYMET, X, AMERAEHEZIXEERE, EAENTETH,
B R B 3 e 4 8 E AR NKERME, AATRMEERYE, BAaEEZE D 10cmid k.,
. - 9OENUEKN, HEYMmBEEKR LEZEMM, NERKEED S5 B,
CRZT s 4 wapr SRR 5 10,57 MARELEZHIREENER, SNSERR[AZAEKMS| BURE,
7 5 MBEZUBRAREESEEMANATRER, A REBBRAREL, MsIHER,
2 % 3 6 5 12AXFRREREFAE R, AE8ATIL. EFEEEHEFREER, MEEREE,
&5 SE L LA e, 13.EAEEHRBELELIRBIEE, BRKEEERSEBTFTHEEFRE, EEREA,

14.ZFERE, REFENESEAESESEHUMERR, V2 MEZERE,

15 MRBFERRERR, ATEEER, SAHGIER. HEEHEUNELANRKER,
16. VMG HBEEEMEESRKR. T5N. AREsEER LEER, AENKEASSHELR
H e BN G IR B Rkt kTS

17 BEANEREHNRERERN, FTERXENFAEEZRER L, TNSSHERTRNRL,
18 HEYAiEE RN AEANSEZEMESE, MEEREFRERNE, WRZXREAE

FAARBERESER, ERTLTREENRRGEAR, £F-UERI®E QA8 XEBAMBRTEEAGEE.
Ky oy \ -‘ %E‘l:l y ’ > K E‘ 5 ] 3““ iy = Ny ]
RERkE, ZP R ERMAREH, RN BEEM, IHERTARE—ETE, Rt R0 LB SRR R, = nE
25 R & DT AR A B E AR B R . B S E AT . EUR 20 ZEMEMAN D" I EIESTI150CI LB, HHEBERDES,
ARIRUA EMICEHTOSHERITEER, BORILHERLT ) R R R MO RIARE T IS0C U LR .
Rimee, —HSR, BREMEAIR, SHETETHRMREE, 21 M E R KA E BRI, BREE RS, MRk R,

22 FRRE K N RETESME E B 28 SO S BB IR R Il R A X TIETT
23 (FRERE S IEFIRR X Bk, TeekEZRNE,

T 22 4 (R4

AT A 220V~ 50Hz TREREDR, 35/ BEREIRGISH, BELEANMIEE, AEHXREH,
e PR HEF100+ SVEHRIEX R ; & TF270+5VATIE,
g HED = R ER FART 2/NEH R : X~ SNERI SRR S R, BB IR, LR S N
FH380ID 3400W(Z2000W+42600W) 24 670x400mm 3gg%;‘?%gggg%ﬁfﬁﬂ;ﬁ@g;ﬁgﬁg@égﬁ%ﬁgﬁgéﬁ%ﬁ%?jﬁg&fgm
® I,

4GB AMAMEELISR, BREESBEELEIRGH, EEHEEERELEER,

5.BIREEIZE220V ~,16ALL L H & F BB BR K% i FB T B =5
FEEFERMERESRIRMHELH T REEE.
KMBENFTERZEAHHNBEA T AMERZENRIER.

{# A =510

ﬁﬂljﬁlilﬁ: | o ‘ ERRRE. R
ARNLATAEHEITAREX, NREMARTRLNE LORRE, SR(HIM, ik, THA) MBI SRS, FPEE120mbl L, 22cmAFH B
ARNARBBBM, BFRGEA LY, 2HEFIREBS, BRBTEA, FER L.

FmidEemnEssl, UXMmAE, 1---r 4 r i’ ﬁ g - - Q
E—— - [ ]

N NER B BEEKE REAENE HHITRH KRBMTERS %E

1 2



IR
okl

ML'I:% iR

&ﬁm
R iR ST ;M .........
N _/
_ =.. ..
1 (E E AR Lw%u

mEIFHET
HES-0EPS

2,
3.

4,

1\

2,
3\

T

2,
3.

1\

2\
3.

1\

2,
3,

2,

1\

ER7E

FERGKE RO FFHL. KHL

HERIE, 115288 i—F, BEIER, BHHEAX
MURES

ERIVRES, Kig “FF/R” #1.58, HENFURE;
EFVRESTIRIGERE (BRAFXE) , BHHFHRET
T1E;

EEMARET (BRXHRED) , & “FX" #, FEL
ERSEGERE B X HRE

KAWER T X

FHLE, K AARE RIEE KA, HORTKS
“REE”

7 RARANS, B RABAKT

B CmET R, Bk B REREXAE.

mERERTEE

FillE, BNABREREFEEDE, EOEREE
13 nr‘nﬁ”

& 4 BAAKNERE, & Y7 BARNEE

& “ERT O, BR Y RS Y RAIREXIEE.

B E R 75 0A
JH‘ILF RIBIINEE, “BE” BRAR, GOETF
15”

? ‘o7 BEEAKD, 7 BEDEN AT

B “ERT O, Bk Y BE YV REIRE XL E.

ARMERTE
FilfE, & “F&” %ﬁx_hf.ls%lﬁ “ERER” BT
KT, RARER, BOEFR “1: 00” , EEE &

%”% Tﬁ&ﬁﬁL%ui%%:w”o

i ﬁ%&%mmxx%ﬁhmm,uﬁma
I ThEE T & .

ERBER A

ATEREST, & “EF” 8, ERERAR, AR
BASW, REERBAALKE, & “+7 5“7 BAK
Eoth, BiR—X "EN” BREFRARNE, SELYK
BENL, & “+” 5“7 BARE AT
AEMRERS TR ST AR BHRIENB TR LR
ERT, EEIRRBFRIEDERTS.

PERNER TG E
MRk, £ “SE” KETREMRBEN
(IZ% “%H"F‘_‘” \ “_ﬂ:;” E)

\'
<=

1l LB R Rk

RMKSET, & “FX @#— A HEANFNRE.
IERET, & “FX" R, #ARNKES.

FE, BOKDBRE” B, EEFE NN ke,
B RN KD TR .

FHLE, RKF/BRE” B, EFBE” EE,
B N R TR .

%E B

FilLE, & "B’ WAE URIDT TEE,
lﬂﬁEkil&)\k%bIVEU(*

R B2, BEAVEN TR INEE;
BT AR e .

o



B SBMERET X IMRE g2 bA
5 B %

2 A
EHIEBA FHERN, RS ERTNEME, BEEEREZN, %3515 i
EETRE— T,
= s BB B TERWRLDBERNIARFNGERERE. DRERLENLR, RUKLAZEE
74 F iR 4 Sk B SR OF ® FHLRERE? FENTEL
%f&g@,aﬁ; :ﬁg%%g%%%%aﬂﬁ? U RS R D REERELEE
ERAT R, EEEIEH? :
% 4 % W45 12 (BI) o ERMBAREAE? = Z510cm E
— B OB B o FAREEFEMMEHR? 2 | : §§ §§§;§§;
HiElo : iigg%gizgilzcm? Ig S F — Z=/l6cm E&Mcm@
o) WMR m /= & R = .
o i, HNOEFHEE? KELEHED? D e ~ : —
18 FA B SR SR L it ® RIBRER, RASIZXBMEERE, ‘ A = — .
® TEHMEHMRPLENR, BLEHHE . ERETEERRE, AR
OFP S BRI W, URITFRESHEL,
pEyR———— oggg?ﬁﬁﬁﬁm&mm,ﬂ¢mﬂ -
AR o © MANBEIE AT RER? 2 ~ :
o E1 BENE. RSz NG oern
= %ggﬁ%%m%% - WEMAT 2 ERESHRE, DRALE :
BERTE. o E1 HEMMBEAL, AL RARR '
® E5 HEMRBEMAFE. GH.
® E6 METESIEMBRRI,

UM M S E SRR RS — R, iE AT E S A RERS //%\B

B BRI RS, B0 S AATSAEESER, UAET A \*
b, BN, RATERAEMEE,

S 75 5% 4 15 Pl W kE 2 70 008 PR Sk BB R TR

INMRIB

RIEFEARSTE (RBERT - REENRRHIEREG — :::::::\\\\\\\
BAK) AEFHEERFr Rt TR anESaSRS _— — D
EEWEHSETL FHREH - — C‘jj>#
mERTEREH: Bk —
EEFEYHRATE s -l A B C D
E AR %(Pb) | E(Ha) | &(Cd) | AMECHV))| ZREE | Zm_%R Z27100mm
REAEY | REAAY | REAEY waw (PBB) | (PBDE) s FH380ID [{780mm |450mm | 670mm [400mm
7
PCB#R A X o o 0 o o Z2100mm
&AM O @) @) @) @) X
R ® O o} o O 0
iR 2 O @) O @) O @)
+TE O 0 0 O 0 ®
= ® o o} O O 0
O: RAZEEEEYREZTEMBHRMBFHNESEIAEGB/T 26572-201 1R AN ERREE
KL o
x: RNZEEEEYREVEZBENE SRR HAHESEBHGB/T 26572-201 1R EMER
REEK,
EE: RATEFNEREMHRTREAEEEEU LSEEEWRME, WRITENDYE
EESHKERKTIRTUANBIEKERMEELNESEEN RGOSR, EEAR RN EAE
B, BRBTEM,




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

General Recommedations

Contents Not including the following situations: _ .
The induction hob adopts the magnetic | —————————————————— --The young children and the disabled without caring use this product.

induction method for heating. It produces the --The children play cookware.

Working principles

magnetic field by allowing the high-frequency Working prinCiples .......cccoeeeeveneeennnneeennn. 7 1. Heating of the empty pot or excessive heating is prohibited.
current to pass through the coils. When the Specifications and Models «............oo....... 7 2. Please use the high-quality specialized socket, with 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 ..................oo.. 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 ........cccceeveeiieiiieiieeeeene 8 burning.
itself rapidly emits heat, thereby heating the _ 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 Of ULeNSIIS cuuvueririienieiiieeieeieeieenenas 9 temperature.
Name of COMPONENLS ....cvereevveeeeeeeeeeaneeenss 9 6. Do not use the induction hob in a humid condition such as inside the bathroom, nor near the

flammable and explosive objects, such as gas stove.

HOW tO USE +.uieeeiieeeiii et 10
owtotse 7. Do not place such metal objects as knife, fork, spoon, or lid on the cooking surface, since these
Simple trouble-shooting ......oooeeeeeeeeeeeeeennns 12 objects may be heated.
List of environmentally-friendly parts ........ 13 8. Place the induction hob on an even surface, and leave a gap of at least 10cm from the wall or
: . . 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.

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.
11 i 19. Do not use the induction hob when itis placed on the carpet or soft cloth, since it may block the
SpeCIflCatlonS 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.
FH380ID 3400W(L2000W-+R2600W) Grade Il 670%x400mm 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 prevent improper 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,it requires exclusive outlet suitable for power plug.

X If there is insufficient capacity of the power supply circuit orincomplete 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, castiron, stainless steel) or
magnetic induction materials, and with a bottom diameter of more than 12cm and less than 22cm.

Y & =

Stainless steel pot iron pan enamel cookware enamel stainless steel kettle

o = £

iron saucepan pan iron frying pan iron kettle

Name of components

Name of components

Air outlet Power line
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induction plate

Please place the potin
the center, as shown in
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.

“w n

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
setthe OFF time.

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
setthe OFF time.

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.

10

Plug into the power

\‘//

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.

LEm

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

1. Under the operating state, press the “TIMER” button and
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;
press the “TIMER” button once again to set the number of
hours. The high two digits on the LED display flashes; press
“+” or “-” button to set the number of hours.

2. If there is no operation within 5 seconds under the timer-
setting state, it automatically exits the setting state and
returns to the original state of operating functions.

Use of the locking function

1. It is used for locking the operations of the induction hob.
Under the “LOCKED” state, all buttons are disabled (except
the “LOCKED” and “ON/OFF” buttons).

Press the “TIMER” button and the
induction hob enters the “TIMER”
function and press “+” or “-” to
revise the time.

o

Simple trouble-shooting and list of
environmentally-friendly parts

Simple trouble-shooting

Occurrence of the circumstances similar to the following does not mean the breakdown of
the cooker. Please inspect the cooker independently before sending it for maintenance.

Problems

Inspection methods

The cooker does not beep
when it is plugged into the
power and the ON/OFF
button indicator does not
light up.

@® Check whether the plug is loose?
® Whether the fuse or breaker trips off?
® Whether there is power outage?

Continuously emit the
short beep warning sound
for nearly 10s before

stopping.

@® Whether the potis suitable?
@® Whether the pot is placed in the dead
center on the surface?

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

Heating suddenly stops
when in use.

@® 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.

Temperature is not
controlled during the
(insulation) use process.

@® Whether the pot used is uneven or
whether the center partis sunken?

@® Whether the heating indicator lights up?

Codes of the fault.

@® E1:voltageistoolow.

® E2: voltage is too high.

® E3: IGBT thermistor is open or short-
circuited.

® 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.

2% 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.

% 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| |oYprominated roybrominate
components biphenyl diphenyl eth
P (Pb) | (Hg) | (Cd) | (Crvi) (PBB) | (PBDE)
PCB component X @) O @) O O
Wire coil O O O O @) X
Fan O O O O @) O
Power line O O ©) O @) O
upper and
lower cover O © O C © O
Black hob O O O O O O

: It means 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.

: 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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MAX30mm

Instructions for installation

Instructions for installation

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 oven

§ — Atleast 6cm :;m

\(O

Installed on the kitchen cabinet or drawer

Atleast 10cm

Gap

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

\At least 20mm \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

Atleast 100mm

FH380ID [ 780mm |450mm|670mm | 400mm

Atleast 100mm
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