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QUY KHACH VUI LONG LIEN HE VGI CHONG TOI THEO SO DIEN THOAI

Tong dai ho trg & CSKH: 024.33.996.058 - Hotline: 096.96.22.066

DIEU KIEN BAO HANH

San pham dugc bao hanh trong céc truong hop sau:

1. San pham con trong thoi han Bao hanh dua vao tin nhan tir téng dai 80909.

2. Néu khéng c6 tin nhan tir téng dai 8099, sé ap dung thai han bao hanh theo
ngay san xuat théng qua tem seri cia san pham.

3. San pham phai con day dd tem bao hanh, tem san phdm hoéc céc chirng tir
lién quan.

4. San pham khéng nam trong trudng hop bi tir chdi bao hanh.

PIEU KIEN TU CHOI BAO HANH

Trung tdm sé tlir chdi bao hanh hoac sé stra chira cé tinh phi trong nhiing truong
hop san pham bi hdng khong phai do 16i cGia nha sén xuat nhu sau:

1. San phdm khéng con tem bao hanh, tem bao hanh khong dugc kich hoat,
khéng dién day du thong tin, sén phdm hét han bao hanh.

2. San pham bj hu hai do thién tai hodc nhirng truong hop bat kha khang:

a. Do ngép lut, sét danh, tai nan, bi roi, va cham, d€ san pham nai &m uét, bui
bam, nhiét do cao,...

b. Cén trung chui vao san phdm gay hdong mach dién tl: gian, chuét, thach
sung,...

c. Bi vd kinh do tac déng tir bén ngoai.

d. C6 vét méc, gi sét, vét an mon, bi nit, v&, gy, bién dang, chay ng, cé chat
Idng,...

3. San pham hu hai do st dung sai ngudn dién khuyén cdo va khong st dung
theo duing chi dan trong sach hudng dan sir dung di keém hoac st dung phu kién
khong phai do Kécher cung cap.

4. San pham duoc lap dat, duy tri bao dudng sai hodc hoat dong vuot mirc
hudng dan cla nha san xuat. Lap dat khi td bép qua kin, tG bép khong co6 khe
thoang.

5. San pham da dugc thay déi, diéu chinh hodac stra chira bdi bén thir 3 khéng
thuéc hé théng bao hanh cua Koécher

Khong dép tng diéu kién bao hanh theo quy dinh cta Kécher.



CANH BAO AN TOAN

Khi str dung bép tir, luén tuan tha cac bién phap an toan sau day:

1. Doc ky huéng dan str dung trude khi dung.

2. Khong cham vao mat kinh khi bép dang con néng.

3. P& phong nglra nguy co dién giat, khong dé€ day dién hodc san pham bi uét,
bi am.

4. Khéng dé tré em hodc nguoi I16n (bao gém nhitng ngudi khuyét tat) st dung
thiét bi néu nhu chua dugc hudng dan hodc khong duge giam sat bai nguoi co
chuyén moén ky thuat.

5. D& thiét bj xa tam vdi cua tré.

6. Vui long doi cho bép ngudi va rat ngudn dién trude khi vé sinh bép.

7. Khéng str dung bé&p néu phat hién day, phich cam bi hong hoéc bép bi truc
trac. Hay thong bao cho nha san xuéat dé kiém tra, stra chira trong trudng hop
nay.

8. N&u thiét bi khéng hoat dong giong nhu mé ta trong ban huéng dan, hay tam
ngung str dung va lién lac v&i nha san xuat.

9. Khéng nén str dung céc linh kién khong thudc khuyén cédo clia nha san xuét.
10. Khéng str dung bép ngoai troi mua hodc bép bi dinh nudc.

11. Khéng dé rém cira hay cac vat liéu tuong tu cham vao mat bép khi bép dang
hoat dong, vi cé thé gay hda hoan.

12. Hay tat bép va rat ngudn hodc ngat aptomat khi khong st dung.

13. Khong str dung bép sai muc dich

14. Khong dat bép gan céc thiét bi nong, dé chdy né nhu binh gas, 6 dién hoac
[0 nuéng.

15. Khéng dé nudc va cac chat 1ong khac tran ra mat bép.



MO TA CAC PHiM CHUC NANG CUA BEP TU

1. B&p nau bén tréi 4. Khéa tré em 7. Radoéng
2. Héng ngoai bén phai 5. Thanh trugt diéu chinh cong suat. 8. Phim hen gio
3. Bat/ tat 6. Booster 9. Tam dumng
e s yesc [OJ Y S R S Y
34 5 678 9
THONG SO KY THUAT
Chiing loai B&p dién tu 1 bén héng ngoai 1 bén tu
Ving nau 2 vling nau
Model EI-330E
bién ap 220V ~ 50/60Hz
Tbng cong suat 3500W
Kich thwéc - Dai x rong x cao (mm) 730*430*56mm
Kich thwéc khoét da (mm) 695*395 mm

Khi ca hai bén bép cung hoat dong thi bép bén trai c6 cong suat la 1400W va cong
suat clia bép hdng ngoai 1a 2000W

Khi str dung bép tir, luén tuan tha cac bién phap an toan sau day:

Cong suat nau bén tir: Cong suat toi da 2000W/ 1 bén bép chia lam c¢6 10 muc cong
sudt nhu bén dudi:

Level 0 1 2 3 4 5 6 7 8 9 P

Power(W) [ 0 300 | 500 | 600 | 800 | 1000 | 1200 | 1400 | 1600 | 1800 | 2000




Cong suat nau bén hong ngoai: Cong sudt t6i da 2000W/ 1 bén bép chia lam
¢6 10 muic cong suat nhu bén dudi:

Level 1 2 3 4 5 6 7 8 9 P

Power(W) 320 | 500 | 600 | 800 | 1000 | 1200 | 1400 | 1600 | 1800 | 2000

Intermittent

period 8/50 |10/50 | 15/50 | 20/50 | 25/50 | 30/50 | 35/50 | 40/50 | 45/50 | 50/50

LAP DAT
1. Cat bé mat da theo kich thude nhu trong hinh vé.

D& dam bao an toan khi str dung, khoang céch tir cac canh cla bép vai d6 vat
xung quanh la 6.5cm

Dam bao khoang cdach t6i thiéu gilra bép va céc vat dung bén dudi la 20cm. Bé
mat dat bép phai dugc lam bang vat liéu chiu nhiét nhu mat da chuyén dung
danh cho khu bép.

30Max

50Min 7 | P

100Min

L(mm) [ W(mm) |H1 (mm)[H2 (mm)| A(mm) [ B(mm) [ X(mm) |D1(mm)[D2(mm)| T (mm)
730 430 56 65 695 395 50Min | 100 Min | 50 Min | 300 Max

2. Bép tur phai dugc dat theo chiéu ngang & trén bé mat ta bép.

3. Ludn dam bdo tu bép phai dugc thong thodng, c6 khe hd d€ luu thong gio.
Muc dich dé& lam mat khi bép dang hoat déng

CANH BAO

1. Qua trinh 1ap déat phai duoc thuc hién béi nhan vién ky thuat da qua dao tao.
2. Ta lanh, 16 vi séng, 10 nuéng, may rira bat khong duoc |ap dat phia dudi bép.
3. Vi muc dich an toan, thiét bi phai dugc ndi tiép dat trudce khi sir dung

4. Mat dudi cta kinh da cé 16p x0p ngan nudce, ban tuyét doi khong sir dung keo
silicon dé dan kinh véi méat da. Nhua va chat déo cé thé bi tan chay khi mat kinh
bi néng.

5. Str dung chét tay rira chuyén dung va dao vé sinh chuyén dung dé vé sinh mat
kinh bép tir




HUGNG DAN SU DUNG

Luu y: TUYET DOI KHONG dé xoong noi khong cé thuc pham hodc nudc lén
trén bép sé gay chay.

1. K&t nGi day nguén vai ngudn dién cé hiéu dién thé 220 V. Thiét bi sé phatra
tiéng bip va tat ca den bdo déu sang trong vong 1 giay.

2. @ Nhan phim “ON/OFF” trong vong 2 gidy dé bat/tat thiét bi bép, dén Led
va man hinh ky thuét s sé sang cuing lic. Bép sé & trong trang thai cho 30 giay
néu khong st dung thi bép sé tu dong tat.

3. Nhan gilr phim khéa trong 2 gidy dé€ khéa cac chirc nang cua bép dam
bdo an toan. Ldc nay man hinh tuong (rng sé hién chi “L”. Khi bat ché do khoéa
thi ngoai trir phim khoa va phim Bat/Tat thi cac phim khac sé khong hoat dong.
Dén bao khoda sé nhap nhay.

4, Khi nau, truot hodc nhan vao thanh trugt dé diéu
chinh murc cong suat tir 0 dén 9. & ché do cha, truot hodc nhan vao thanh truot
dé diéu chinh céng suat nau tuong trng, man hinh sé hién thi cac mirc céng suat
tlr 0 dén 9. Nhan va gitr mirc 1 trong vong 2 gidy dé quay vé murc 0.

5. Nhan phim “Boost” d€ bat chirc nang Booster, va cong suat sé dat murc
16i da 2100W trong 3 phit, man hinh sé hién thi chir “P”.

6. m Nhédn giir phim “Pause” (tam dimng) trong vong 0.2 gidy dé tam dimg
bép. Khi bép tam dimg hoat dong, dén bao sé sang , lic nay phim cong suat bép
va bo hen gio khong hoat dong. Nhan lai mot 1an nira dé thoat ché do tam dung,
bép sé quay trd lai trang thai 1am viéc ban dau.

7. Nhé’n gilr phim hen git trong 1 gidy dé bat chirc nang hen gio, str dung
thanh trugt dé€ diéu chinh thoi gian, man hinh sé hién thj thoi gian hen tuong
ing. Thoi gian hen gio t8i da la 120 phut. & ché do hen gid, vudt nhanh d& diéu
chinh tang giam 1 phut. trugt va gilr dé€ tang/giam 10 phit. Néu khéng c6 thao
tac cai dat trong khoang 5s thi bép sé tu dong xac nhan thoi gian da dat va man
hinh k¥ thuét s6 sé& ngirng nhap nhay. Nhan phim hen gi& thém mét [an nira dé
tat ché do hen gio.

8. # Khi bép dang chay hoac & ché do cha, nhan nut "Defrozen" dé kich hoat

ché do Ra dong, bép sé hoat dong & muc cong suat dau tién, nhiét do duoc kiém
soat ¢ muc 45°C+20°C va bép sé hién thi tin hiéu OEF.



Luuy:

* Néu nhac xoong ndi ra khdi bép trong khi bép dang hoat dong, dén led & thanh
trugt sé nhap nhay trong 60 giay, man hinh sé hién thi 16i “E1” va bép sé tu dong
tat sau do.

** Khi tit bép, quat tan gid bén trong bép van hoat déng dé€ lam mat va man hinh
sé hién thi chir “H” cho dén khi nhiét dé cla bép dat dudi 50°C

LUU Y QUAN TRONG

1. Bép chi hoat d6ng khi dung noi phu hop véi n6i Inox (hit nam cham). Bép sé
khong hoat dong khi dung xoong ndi lam tir nhém, gém, dong, thay tinh, hgp kim
dé nhiém tlr hodc Pyrex hodc céc dung cu nau I6m day.

a0 B -

Luu y: Duong kinh day ctia xoong n6i khong duoc nhd hon 10cm va khong dugc
I6n hon 22 cm. Néu str dung ndi khéng thich hop cé thé bép sé khéng hoat dong.
2. Khi bép tat, quat cé thé tiép tuc chay cho dén khi nhiét d6 cliia bép giam con
dudi 50°C.

3. Khéng bao git d€ xoong ndi khéng co6 thuc pham hodc khong cé nudc lén
bé&p nau. Viéc nay co thé lam hdng xoong ndi clia ban hodc bép sé tu dong tat
do néng qua.

VE SINH VA BAO DUGNG BEP

1. Rat phich cam hodac ngat nguén dién.

2. Lam sach mat kinh va bé mat Bang diéu khién bang vai am.

LUUY:

- Khong st dung ban chai hodc chat tay rira manh cé thé lam mon hodc hong
mat kinh cla bép.

- Khong nhang/ d6 nude hodc cac chat long khéc [én bép dé vé sinh.

3. Lau khé bang vai mém.

4. Vé sinh mat kinh b&p sau mai lan st dung.

5. Lau hodc vé sinh 16 thoang cua canh quat (mat dudi clia bép) theo dinh ky
6 thang/Ian. Diéu nay giup quat théng thoang va khong bi bui che 14p 16 quat.
6. Sau khi két thuc viéc dun ndu, nén nhic néi dang néng ra khoi bé méat bép dé
bép dugc giam nhiét dé va lam mat, tang d6 bén cho san phdm



MOT SO LOI CO THE GAP PHAI TRONG QUA TRINH SU DUNG

Nguyén nhan Ky tu 16i Céch xur ly

Bép khong ¢ noéi hodc Dét n6i Ién bép (day noi cod

noi cé day nhd hon 10 cm duong kinh > 10cm)

hoéc n6i dang str dung S dung ding néi chuyén dung
khong dung cho bép tir danh cho bép tir

IGBT bat. Ché dé bao vé
bép dang hoat dong, bép

I

£ Bé&o trung tam bao hanh néu bép

sé tu hoat dong tra lai khoéng tu hoat dong sau 3 phut

sau 3 phut

Dién ap qua cao E3 Dién &p >270V (x10V)

Dién ap qua thap E4 Dién ap <150V (x10V)

Loi ky thuat E5 Bé&o trung tdm bao hanh

L6i ky thuat E6 Bdo trung tdm bao hanh

L6i ky thuat E7 Bdo trung tdm bao hanh

L&i két i Ed Tat belp va dg bép nghi 15 phut
sau dé bat lai
Tat bép, d€ mad ta bép trong 30

Bép qua néng E8 phut dé€ thong thoang va ha nhiét
sau do bat lai

L6i ky thuat E9 Bdo trung tdm bao hanh

L6i ky thuat EA Bé&o trung tdm bao hanh

Dung khdn mém lau sach bé mat
Canh béo chéng tran C kinh & khu vurc bang diéu khién,
sau do6 tat bép va khai dong lai

Luu y: khi thiét bi dugc bao vé do géap 16i, ngirng lam néng va kéu bip mot Ian.
DGi vadi cac 16i cé thé khac phuc, néu 16i duge xtr ly trong vong 1 phdt (trir E8) thi
bép sé hoat dong lai, néu khéng sé tat sau 1 phut
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KOCHER

Not just kitchens...

Built-in 2 Hobs Combi
Vitro - Induction Cooker

Model: EI-330E




IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be
followed including the following:

1.
2.
3.

8.

9.

Read all instructions.

Do not touch hot surfaces.

To protect against electrical hazards, do notimmerse cord, plugs, or the
appliance in water or other liquid.

. 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 given supervision or instruction
concerning the use of the appliance by a person responsible for their safety.

.Close supervisionis necessary when any appliance is used by or near

children. Children should be supervised to ensure that they do not play with
the appliance.

. Before cleaning, unplug from outlet first and make sure the device is cool

down.

.DO NOT operate any appliance with a damaged cord or plug or after the

appliance malfunctions, or is dropped or damaged in any manner. Return
appliance to the manufacturer for examination, repair or electrical or
mechanical adjustment. All servicing, other than cleaning, should be
performed by an authorized service representative.

If the appliance is not working as described in this user manual, please
discontinue use and contact us.

The use of accessories or attachments not recommended by us may cause
hazards.

10. Do not use outdoors ifit rains.
11. Do not let the power cord hanging over edge of table or counter.
12. A fire may occur if surface is covered or touching flammable material such

as curtains, draperies, walls and the like when in operation.

13. Always disconnect appliance from outlet when notin use. To disconnect,

turn any control to ‘OFF', then remove plug from wall outlet.

14. Do not use appliance for other than intended use.
15. Do not place on or near a hot gas or electric burner, orin a heated oven.
16. Extreme caution must be used when moving an appliance containing hot

liquids. Do not overfill cookware used on the appliance to avoid spilling
when contents are boiling.

17. People with pacemakers or similar medical devices should be careful

11

when standing near this induction cooker while itis powered on. The
electromagnetic field may affect pacemakers or similar devices. Consult
your doctor, or the manufacturer of the pacemaker, or similar medical
device for additional information regarding the possible effects of
electromagnetic fields emitted by induction cooker.



SAVE THESE INSTRUCTIONS
HOUSEHOLD USE ONLY

ABOUT INDUCTION COOKING

Induction cooking has been used for decades in restaurants and commercial
kitchens worldwide. The induction revolution been made available at an
affordable cost for everyday household use.

How does induction work?

Induction cooking uses electromagnetic energy to heat cookware. Where
cookware is placed on an induction cooker and the cooker is turned on, the coil
inside the induction unit produces and alternating magnetic field, which flows
through the cookware. Iron molecules in the cookware vibrate rapidly, causing
the cookware to become hot almost instantly and save your cost in energy.

What types of cookware can be used?

Induction cookers will only operate with a variety of cookware. As explained

in the paragraph above, induction cooking works by electromagnetic energy,
therefore, the outside bottom surface of the cookware must be made of a
ferrous magnetic material such as castiron, enameled steel or magnetic
stainless steel.

Itis very easy to check whether or not your cookware will work using a fridge
magnet or any other permanent magnet. If the magnet sticks to the bottom of
the utensil, the cookware will work on an induction cooker.

What are the advantages of induction cooking?

Induction cooking allows you to adjust the cooking heat instantly.

Induction cooking is also faster, cleaner, safer, and more energy efficient
than any other cooking technology.

Faster

Heat is generated by the vibration of iron molecules in utensil and directly
transfer the heattothe cookware. There is no wasted heat, resulting in
extremely fast heat up and save energy.

12



Cleaner

The temperature of cooker surface is always less than the temperature of
contentin the cookware. The area around the cookware does not get hot, so
drips, spatters and spills don't bake on the induction cooker surface. Simply
wipe with a damp cloth-cleanup is a breeze.

Safer

There are no open flames or hot elements. Induction cookers will start only
once the appropriate cookware has been placed on the surface and stops
immediately when the cookware isremoved. No more burned fingers or
hands and safer around young children.

Energy Efficient

Conventional cooking methods involve generating heat which is then
transferred to cookware. With induction cooking, there is almost no wasted
heat since heatis being generated in the cookware itself. Also, because there
are noopen flames or hot elements releasing heatinto your kitchen, your
kitchen stays cooler.

What | can cook on an induction cooker?

What | can cook on an induction cooker is no different than what you can cook
with gas, an electric coil, orany other form of heat. There are no special
recipes or cookbooks.

Induction cooking is very powerful. By far the most common problem with new
usersis thatthey don'trealize how quickly the pot generates heat, causing
food to burn or overcook. We recommend that you 'practice' using the induction
cooker with a pot/pan of water and bring it to a boil several times using different
amounts of water and different temperature / power settings to familiarize
yourself with how quickly water can come to a boil. In a very short time you
will become familiar with your induction cooker and enjoy its fast, clean, safe
and energy efficient features.

13



DESCRIPTION OF PARTS (From left to right)

INVERTER

T\s%%eim ®e ~r—t——+ Heao
34 5 678 9
1.Left induction hob 2.Right ceramic hob 3.0ON/OFF
5.Slider for power control ~ 6.Boost 7.Defrozen

9.Pause

Technical Specification

4.Child lock
8.Timer

Cooking Hob Built -in Induction cooker + Ceramic hob
Cooking Zones 2 Zones

Used models EI-330E

Supply Voltage 220V~; 50/60Hz

Installed Electric Power 3500W

Product Size L*W*H(mm) 730*430*56mm

Built-in Dimensions A*B(mm) 695*395mm

When both burners are working at the same time, then the left induction burner will be 1400W
for heating power, while ceramic hob will be 2000W for heating.

Power for induction cookers:

Power for left induction cooker: the max power is 2000W, total 9 levels. Power level as below:

Level 0

1

2

3

4

5

6

7

8

9

P

Power(W) 0

300

500

600

800

1000

1200

1400

1600

1800

2000

14



Power for right ceramic cooker: the max power is 2000W, total 9 levels. Power level as below:

Level 1 2 3 4 5 6 7 8 9 P
Power(W) 320 | 500 | 600 | 800 [ 1000 | 1200 | 1400 | 1600 | 1800 | 2000

Intermittent

period 8/50 |10/50 | 15/50 | 20/50 | 25/50 | 30/50 | 35/50 | 40/50 | 45/50 | 50/50

Installation

Selection of installation equipment
1. Cutoutthe work surface according to the sizes shown in the drawing.
For the purpose of installation and use, a minimum of 65mm space shall be

preserved around the hole.

Be sure the thickness of the work surface is at least 65mm. Please select
heat-resistant work surface material to avoid larger deformation caused by
the heat radiation from the hotplate. As shown below:

100Min| ]

L(mm) | W(mm) [H1 (mm)|H2 (mm)| A(mm) | B(mm) | X(mm) |D1(mm)|D2(mm)| T (mm)
730 430 56 65 695 395 50 Min | 100 Min [ 50 Min | 300 Max

2. The induction cooker hob can be used on the table top of cabinet. The
induction hob should be placed horizontally.

3. Under any circumstances, make sure the induction cooker hob is well
ventilated and the air inlet and outlet are not blocked. Ensure the induction
cooker hob isin good work state.

Cautions

1.The induction cooker hob must be installed by qualified personnel or
technicians. Please never conduct the operation by yourself.

2.The induction cooker hob shall not be mounted to cooling equipment,
dishwashers and rotary dryers.
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3.The induction cooker hob shall be installed such that better heat radiation
can be ensured to enhance its reliability.

4.The wall and induced heating zone above the work surface shall withstand
heat.

5.To avoid any damage, the sandwich layer and adhesive must be resistant
to heat.

6.A steam cleaner is not to be used.

HOW TO USE
IMPORTANT NOTE: NEVER heatempty cookware. This will cause the unitto

overheat, damage the cookware, and/or cause the unit to shut off.

1.Connecting the power cord to a 220-240V~ outlet. The unit will beep and all the
indicator will light for one second.

2-@: Press the “ON/OFF” key with two seconds to turn the unit on or one second to
turn it off, whose LED light will be lighting. If there is no effective operation within 30s
in standby state, then the induction cooker will back to shutdown.

3 :Press the “Child lock” key with two seconds for locking all the functions and
ensure the safety. In the child lock mode, whose digital segment displays “L”, and
the other key operationis ineffective except for the child lock key and on/off key, and
the indicator of child lock flashes when the locked button is pressed.

4. - - : @il \\When cooking, slide orpressthe sliderto control power
levelform0to 9. Instandby mode, pressthe slidertoenterintocorresponding
cooking level, whose digital segment will display the powerlevel from 0to 9. Press
and hold level 1 for 2 seconds to enterlevel 0.

&
5.l :Press the “Boost” key for Booster function, and power will be max one with

2100W for 3mins, whose digital segment will display “P”.

6. m : Press“Pause” key for 0.2s, then sign in pause mode, the burner will stop working,
whose indicator will be on, power and timer can't be adjusted when in Pause mode.
Press it once again to sign out Pause mode, restore the original working state.

7. : Press this key with one seconds for timing when working, use slider for
adjusting the timer, then to confirm the timing time, whose digital segment will
display the confirmed time. The time adjustment range is 0-120 minutes, and the
timing time can be cycled. In timer mode, swipe briefly to increase/decrease for
1 mins, slide and hold to increase/decrease for 10 mins, and if there is no setting
operation for about 5 seconds, the machine will automatically confirm the set time
and the digital tube will stop flashing. Press it once again then to cancel timing.
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:In standby or working mode, press the “Defrozen” key to enter the defrozen

mode it will work as the first level, and whose controlled temperature at 45°C+20°C
to display OEF.

NOTE: If the cookware is removed from the induction cooker at any time during the
cooking cycle, the slider flashes for 60 seconds, error code E1 will appear in the
Display Window and the unit will shut off automatically.

NOTE: When the unit is turned off, the fan will continue running and the display window
will also display “H” until the temperature of the Induction Cooker is below 50°C.

IMPORTANT NOTES:

1.This Induction Cooker will only operate with suitable Cookware. The most common
types are castiron, enameled and stainless steel. The Induction Cooker will not operate
when using aluminum, ceramic, copper, glass or Pyrex or cookware that has a concave bottom.

- W
NOTE: Cookware bottom diameter should be no less than 10 cm or more than 22 cm
inorder towork correctly. If the Cookware is larger than the circular cookware

placement guides indicated on the Induction Cooker, the area outside these guides
will not work causing an inconsistent heating pattern.

2. When the unitis off, the fan may continue running until the temperature of the
Induction Cookeris below 50°C.

3. NEVER heat empty cookware. This will cause the unitto overheat, damage the
cookware and/or cause the unit to shut off.

CARE AND CLEANING

1. Unplug from the wall outlet.

2. Cleanthe Induction Cooker and the Control Panel with a damp cloth.
NOTE:
-Donotuse abrush orabrasive cleansers. This may damage the Cooker.
-Donotimmerse the unitin water orany other liquid.

3. Dry with a soft cloth.

4. Clean the unit after each use.

All servicing, other than cleaning, should be performed by an authorized service
representative.
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Self-diagnostic function

Problem Fg(','(‘,’;e Re-storability, Protection condition
No pot or bottom size
No pot Y Yes of pot <10cm
Thermistor to Protect after 3 minutes of
E2 No

IGBT open continuous heating

Input voltage is higher than
Over-voltage E3 Yes AC270V(X£10V) protection,lower
than AC260(*10V)recovery

Input voltage is higher than
Low-voltage E4 Yes AC150V(£10V) protection,higher
than AC160(+10V)recovery

The furnace thermistor open, intermittent

Furnace thermistor E5 N level is not protected, and the continuous
open ° heating is at least 3 minutes, and the
protection is up to 10 minutes
Furnace thermistor
short E6 No /

20 minutes for 1200W and
Furnace thermistor above,30 minutes for 1200w and

failure E7 No below. The Intermittent level is
not reported

commgnication Ed Yes Internal communication failure
failure
Thermistor . )
E8 Yes Without turning off
to IGBT overheat g
Thermistor
to IGBT short E9 No /
Internal failure EA No Internal hardware failure

In the non-shutdown state, 2 buttons in
the non-slider area are pressed, or 3

Press multiple buttons buttons in the slider area are pressed
simultaneously/anti- C No at the same time (in the case of wet
overflow function cloth or dripping water), EC is

displayed. Press ON/OFF to shut
down the machine.

Note: Whenthe machineis protected by fault, stop heatingand the buzzerbeepsonce. For
recoverable faults, ifthe faultis eliminated within 1 minute(exceptfor E8), theninduction
cookerreheats, otherwiseitwill shutdown after 1 minute.
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For further information please contact:

&t TEKO VIETNAM JOINT STOCK COMPANY

Q@ Hanoi: Zone B, Lot B45-11, Geleximco Urban Area, Le Trong
Tan Street, Duong Noi Ward, Ha Dong District, Hanoi, Vietnam.

Q@ DaNang: No.541, Nguyen Tat Thanh Str., Thanh Khe Dist., Da Nang City

Q@ Ho Chi Minh City: No 20-22, Road TX 48, Thanh Xuan Ward, 12 Dist.,
Ho Chi Minh City, Vietnam

¢ 02433.996.058 9 0969.622.066
=« info@kocher.vn @ www.kocher.vn



