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Kara kund,

Las den har handboken innan du anvander produkten.

Cylinda Tack for att du valde produkten. Vi vill att din produkt, tillverkad med hog
kvalitet och teknik, ska erbjuda dig basta effektivitet. For att gora detta, noggrant lasa
denna handbok och annan dokumentation som tilhandahalls innan du anvénder
produkten och behalla den som referens. Om du ger produkten till nAgon annan, ge
manualen med den. Folj instruktionerna, med hansyn till all information och varningar
som anges i bruksanvisningen.

Ta till sig all information och alla varningar i bruksanvisningen. Pa s& satt skyddar du
dig sjalv och din produkt mot de faror som kan uppsta.

Forvara bruksanvisningen. Om du ger produkten till nAgon annan, ge manualen med
den.

Bruksanvisningen innehaller foljande symboler:

A Fara som kan leda till dédsfall eller personskador.
MARKER Fara som kan leda till materiella skador pa produkten eller dess omgivning.

&Fara som kan leda till brannskador p& grund av kontakt med heta ytor.
o Viktig information eller anvandbara anvandningstips.

@ Las bruksanvisningen.
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il sakerhetsanvisningar

« Detta avsnitt innehaller
sakerhetsanvisningar som
hjalper till att forebygga risker
for personskador eller
materiella skador.

Om produkten dverfors till en

annan person eller anvands i

andra hand ska

bruksanvisningen, produkt
etiketterna, andra relevanta
dokument och tillbehor
levereras tillsammans med
produkten.

« Vart foretag skall inte hallas
ansvarigt for eventuella
skador som kan uppsta till
folid av underlatenhet att folja
dessa instruktioner.

« Underlatenhet att folja dessa
instruktioner ska gora
garantin ogiltig.

« A3t alltid tillverkaren, den
auktoriserade tjansten eller
en person som anges av
importdren utfora
installations- och
reparationsarbetet.

« A Anvand endast
originalreservdelar och
tillbehor.

o AFOrsok inte reparera eller
byta ut ndgon del av
produkten om den inte ar
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tydligt specificerad i
bruksanvisningen.

o A Utfor inte tekniska
modifikationer p& produkten.

ASyftet med

anvandningen

« Denna produkt ar avsedd for
hemmabruk. Den &r inte
lamplig for kommersiellt bruk.

« Anvand inte produkten i
trddgardar, balkonger eller
andra utomhus miljcer.
Apparaten ar avsedd att
anvandas i hushalls- och
personalkok i butiker, kontor
och andra arbetsmiljoer.

« VARNING Denna produkt
bor endast anvandas for
matlagning. Det bor inte
anvandas for olika &ndamal,
sadsom uppvarmning av
rummet.

ABarn, utsatt person och

djursakerhet

» Denna produkt kan anvandas
av barn 8 ar och aldre, och
personer som ar
underutvecklade i fysiska,
sensoriska eller mentala
fardigheter, eller brist pa
erfarenhet och kunskap, sa
lange de Gvervakas eller



utbildas om saker
anvandning och risker av
produkten.

« Barn ska inte leka med
produkten. Rengdring och
underhall av anvandare bor
inte utféras av barn om det
inte finns ndgon som
Overvakar dem.

» Denna produkt bor inte
anvandas av personer med
begransad fysisk, sensorisk
eller mental kapacitet
(inklusive barn), sivida de inte
halls under Gvervakning eller
far nédvandiga instruktioner.
« Barn bor Gvervakas for att
sakerstalla att de inte leker
med produkten.

« Elektriska produkter ar farliga
for barn och husdjur. Barn
och husdijur far inte leka med,
klattra pa eller komma in i
produkten.

« Placera inte féoremal som
barn kan n& pa produkten.

« Vrid handtaget pa kastruller
och stekpannor pa sidan av
arbetsbanken sé att barn inte
kan ta tag och branna.

« VARNING Under anvandning
ar produktens atkomliga ytor
varma. Hall barn borta fran
produkten.

» FOrvara
forpackningsmaterialet utom
rackhall for barn. Det finns
risk for person- och kvavning.

 (Om din produkt har en
kontakt) FOr barnens
sakerhet, koppla bort
stickkontakten och gor
produkten obrukbar innan
produkten kasseras.

A Elsdkerhet

» Anslut produkten till ett jordat
uttag som skyddas av en
sakring som matchar de
aktuella klassificeringarna
som anges pa typetiketten.
Har jordning installationen
gjord av en behorig elektriker.
Anvand inte produkten utan
jordning i enlighet med
lokala/nationella foreskrifter.

» Kontakten eller den elektriska
anslutningen av produkten
bor vara péa en lattillganglig
plats (dar den inte kommer
att paverkas av spisens 1aga).
Om detta inte ar maojligt bor
det finnas en mekanism
(sakring, brytare, brytare etc.)
pa den elektriska installation
som produkten ar ansluten till,
i enlighet med de elektriska
foreskrifterna och separera
alla poler fran nétet.
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« Produkten far inte anslutas till
uttaget under installation,
reparation och transport.

 Anslut produkten till ett uttag
som uppfyller de spannings-
och frekvensvarden som
anges pa typetiketten.

 (Om din produkt inte har en
natsladd) Anvand endast den
anslutningskabel som anges i
avsnittet "Tekniska
specifikationer” .

» Stang inte av natsladden
under och bakom produkten.
Placera inte ett tungt foremal
pa natsladden. Natsladden
far inte bojas, krossas och
komma i kontakt med nagon
varmekalla.

« Anvand endast originalkabeln.

Anvand inte kapade eller
skadade kablar eller
forlangningsledningar.

« Om natsladden ar skadad
maste den bytas ut av en
tillverkare, en auktoriserad
tjanst eller en person som
skall specificeras av
importforetaget for att
forhindra eventuella faror.

(Om din produkt har en

kontakt)

» Anslut inte produkten till ett
uttag som ar I6st, har kommit
ut ur sitt uttag, ar trasig,

6/SV

smutsig, fet, med risk for
vattenkontakt (t.ex. vatten
som kan lacka ut fran disken).

« Ror aldrig kontakten med
vata hander! Om du vill dra ur
haller du inte i sladden och
haller alltid i kontakten.

« Se till att produkt kontakten
ar ordentligt ansluten till
uttaget for att undvika
liusbagar.

ATransportséikerhet

« Koppla bort produkten fran
elnatet innan du transporterar
produkten.

« Nar du behover transportera
produkten, linda in den med
bubbelplast
forpackningsmaterial eller
tjock kartong och tejpa den
tatt. Fast produkten ordentligt
med tejp for att forhindra att
produktens eller de rorliga
delarna av produkten och
produkten skadas.

« Kontrollera produktens
allmanna utseende for
eventuella skador som kan
ha uppstatt under
transporten.

AInstallation sakerhet
» Kontrollera om det finns
nagra skador pa produkten



innan produkten installeras.
Om produkten ar skadad ska
den inte installeras.

« Installera inte produkten i
narheten av varmekallor
(radiatorer, spisar etc.).

« Hall alla ventilationskanaler
dppna runt produkten.

AAnvé’mdningsséikerhet

» Kontrollera att produkten ar
avstangd efter varje
anvandning.

« Om du inte anvander
produkten under en langre tid
ska du koppla ur den eller
stanga av sékringen frén
sakringsskapet.

« Anvand inte defekt eller
skadad produkt. Om nagon,
koppla bort produktens el-
/gasanslutningar och ring den
auktoriserade tjansten.

« VARNING Om ytan ar repig
ska du stanga av apparaten
for att undvika risk for
elektrisk kortslutning.

« Klattra inte p& produkten for
att n& nagot eller av ndgon
annan anledning.

« Anvand inte produkten i
situationer som kan paverka
ditt omddme, sdsom
drogintag och/ eller
alkoholanvandning.

« Brandfarliga fdremél som
forvaras i tillagning omradet
kan fatta eld. Forvara aldrig
brandfarliga foremal i
tillagning omradet.

 Gjutjarn, aluminium eller
koksredskap med skadade /
grova bottendelar kan leda till
repor pa glasytan. Vid byte av
koksredskap, lyft alltid
behallarna, skjut inte pa ytan.

« Angtryck som samlas pa
grund av fukten i stekhallens
yta eller langst ned i
kastrullen kan gora att
kastrullen bdorjar rora sig. Se
darfor till att hallens yta och
botten pé krukorna alltid &r
torra.

» Denna produkt ar inte lamplig
for anvandning med en
fiarrkontroll eller en extern
klocka.

ATemperaturvarningar

« VARNING Medan produkten
ar i drift blir de exponerade
delarna varma. Ror inte
produkten och
varmeelementen. Barn under
8 ar ska inte foras i narheten
av produkten utan en vuxen.

 Placera inte
brandfarliga/explosiva
material i narheten av
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produkten, eftersom kanterna
blir varma néar de ar i drift.

« VARNING Brandrisk: Forvara
inte foremal pa plattorna.

AAnvé’mdning av tillbehor

« VARNING Anvand bara
hallskydd som designats av
tillverkaren till enheten eller
som indikeras av tillverkaren
av enheten enligt
instruktionerna for
anvandning eller passar eller
héallskydd som levereras med
enheten. Anvandning av
olampliga skydd kan orsaka
olyckor.

A Matlagning sakerhet

« VARNING Tillagningen méaste
observeras. Kortsiktiga
tillagningsprocesser maste
observeras kontinuerligt.

« VARNING Obevakad
tillagning pa en hall med fett
eller olja kan vara farlig och
kan resultera i brand. FOrsok
ALDRIG slacka en eld med
vatten, utan stang av
apparaten och tack sedan
lagorna med exempelvis ett
lock eller en brandfilt.

« Var forsiktig nar du anvander
alkohol i maten. Alkohol
avdunstar vid hoga
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temperaturer och kan fatta
eld ndr de utsatts for heta
ytor, vilket orsakar brand.

AInduktion

« Plattorna ar utrustade med
induktionsteknik.
Induktionshallen som bade
sparar tid och pengar méste
anvandas med kastruller som
passar for tillagning med
induktionshall; annars
fungerar inte plattorna.
Detaljerad information finns i
avsnittet "Pot selection”.

« Eftersom induktionshallar
skapar ett magnetiskt falt,
kan de orsaka skadlig
paverkan for manniskor som
anvander enheterna som
insulinpump eller pacemaker.

« Stang varmeplattan fran
kontrollpanelen efter
anvandning, lita inte pa
kruksensorn.

 Metallfdremal som knivar,
gafflar, skedar och lock bor
inte placeras i varmeplattan
eftersom de kommer att bli
varma.

« Metallféremal som lagras i
lador under hallen kan bli
mycket heta under lang och
intensiv anvandning. Forvara



inte metallféremal i lador « Tvatta aldrig produkten

under hallen. genom att spruta eller halla
« L4gg inte elektroniska vatten pa den! Det finns en
produkter som mobiltelefoner,  elektrisk stotrisk!
surfplattor, datorer pa » Rengdr inte produkten med
induktionshallen. Din produkt angtvattar eftersom detta kan
kan vara skadad. orsaka elektriska stotar.
A . « Salt, sockerrester pa botten
Underhalls- och av koksredskap eller sddana
rengoringssakerhet partiklar p& glasytan kan
« Vanta tills produkten svalnat orsaka glaset att repa och
innan du rengor produkten. spricka. Se till att botten &r
Heta ytor kan orsaka ren innan du placerar
brannskador! kéksredskapen. HAll

glaskeramiken ren.
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H Miljsinstruktioners

Reglering av avfall
I enlighet med WEEE-direktivet for
hantering av avfallsprodukter

Den hér produkten galler
J——

under EU WEEE-direktivet
(2012/19/EU). Den hér
produkten ar férsedd med en
klassificeringssymbol for
avfallshantering av elektriskt
och elektroniskt material
(WEEE).

Denna produkt ar tillverkad med delar av
hog kvalitet samt material som kan
ateranvandas och atervinnas. Produkten
far inte slangas i hushallssoporna eller i
annat avfall vid livsslut. Ta den till en
atervinningsstation fér elektrisk och
elektronisk utrustning. Kontakta din
kommun fér mer information om
narmaste atervinningsstation.

Lampligt avfallshantering av begagnad
apparat hjalper till att férhindra
potentiella negativa konsekvenser for
miljén och méanniskors hélsa.

| enlighet med RoHS-direktivet:
Produkten du har kopt géller under EU
RoHS-direktivet (2011/65/EU). Den
innehaller inga av de farliga eller
forbjudna material som anges i
direktiven.
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Avfallshantering av

emballage

e Emballaget &r farligt fér barmn. Forvara
emballaget pa en saker plats utom
rackhall for barn. Emballaget till den
har produkten &r tillverkat av
atervinningsbart material. Sortera och
avfallshantera det i enlighet med lokala
lagar och regler gallande
avfallshantering. Slang dem inte i
hushaéllssoporna.

Rekommendationer for

energibesparing

Information om energieffektivitet enligt

EU 66/2014 finns pa produktbladet som

medfdljer produkten. Foljande férslag

hjalper dig att anvanda din produkt pa
ett ekologiskt och energieffektivt satt:

¢ Tina fryst mat fore tillagning.

e Stang av produkten 5 till 10 minuter
fore tillagningstiden for langvarig
tillagning. Nu kan du spara upp till
20% el med hjalp av varme.

e Anvand kastruller/stekpannor med
storlek och lock som passar
varmeplattan. Valj alltid ratt storlek
potten for dina maltider. Mer an
nodvandig energi behovs for behallare
av fel storlek.

» Hall hallens kokytor och grytbottnar
rena. Smuts minskar
varmeoverféringen mellan
matlagningsomradet och grytbotten.



E] Din produkt
Produkt introduktion

1 Glasmatlagningsyta 4 Induktionsmatlagningszon
2 Nedre hdlje 5 Induktionsmatlagningszon
3 Induktionsmatlagningszon

Introduktion och anvandning av produkt kontrollpanelen

| det har avsnittet hittar du 6versikten och de grundlaggande anvandningsomradena
for produktens kontrollpanel. Det kan finnas skillnader i bilder och vissa funktioner
beroende pa vilken typ av produkt.

Kontroll av kokplattan

HH

o o " - i @ T - — L — —
O & e B B yymnmmummimm 8 IH 88 [HSe «©@ »i
O &1 Ot 185

Temperatumivans instéllningsomrdde & : Timerknapp
SR + + Timer Okningsknapp

e : Timer minskningsknapp

Nycklar .
o . P&/av-tangent Matlagningszonens valknappar
& : Nyckellasnyckel 00 : Bakre vanster
) : Bred matlagningszon ¢ matlagningszon valknapp
E kombinationsknapp g : Framre vanster
By : Varmningsfunktion ° matlagningszon valknapp
: Snabbvarmningsknapp/Hdg 0g 3 Framrg hoger
B effektinstélining (booster) matlagningszon valkne}pp
knapp e : Bakre héger matlagningszon
9 : Ekonomilage knapp °¢  valknapp
|| : Rengoringslas knapp

11/8V



Indikatorer

: Lampan visar, att den
relevanta knappen anvands
: Den relevanta

14 matlagningszonens
temperaturindikator

BE : Timerindikator
: Den relevanta

® matlagningszonens
timersymbol
: Den relevanta

i matlagningszonens
varmningssymbol

Allman information om

kokplattan
1 2
l
= A
I |
I
4 3

1 Bakre vanster -
Induktionsmatlagningszon

12/8V

2 Bakre hoger -
Induktionsmatlagningszon

3 Framre hoger -
Induktionsmatlagningszon

4 Frémre vanster -
Induktionsmatlagningszon

Din spis ar utrustad med kokplattor med
breda ytor (Flexi -ytor). Dessa
matlagningsytor kan anvandas som
enskilda kokplattor oberoende av
varandra. Du kan aktivera
kombinationsfunktionen for dessa
matlagningszoner och férvandla dem till
en matlagningsyta for stora
matlagningskarl. Anvandning av
passande kastruller fér dessa
matlagningszoner och
kombinationsfunktioner ar beskrivna i
sektionen “Anvandning av kokplattan”.



Tekniska specifikationer

Produktens yttre dimensioner .
(hajd/bredd/diup) 45,2 mm*/690 mm/520 mm

Hobinstallationsdimensioner (bredd/djup) 560 (+2) mm /490 (+2) mm
1N~ 220-240 V/2N~ 380-415V; 50/60

Spéanning / frekvens Hy
Kabeltyp och tvarsnitt som
anvands/lampar sig for anvandning i min. HO5V2V2-F 5 x 1,5 mm?

produkten
Totala stromférbrukning

max. 7,4 kW

Bakre vanster Induktionsmatlagningszon

Maitt 180 mm

Makt 2200W / Booster: 3100 W
Frémre vanster Induktionsmatlagningszon
Maitt 180 mm

Makt 2200 W / Booster: 3100 W
Framre hdger Induktionsmatlagningszon
Maitt 145 mm

Makt 1500 W / Booster: 2200 W
Bakre hoger Induktionsmatlagningszon
Maitt 210 mm

Makt 2400 W / Booster: 3700 W

* Hallens héjd som anges i det tekniska bordet &r produktens bastackningshdjd.

Tekniska specifikationer kan andras utan féregdende meddelande for att
forbéattra produktens kvalitet.

Siffrorna i den har handboken ar schematiska och kanske inte exakt matchar
din produkt.

Varden som anges pa produk tetiketterna eller i den dokumentation som
atfoljer den erhélls under laboratoriefornéllanden i enlighet med relevanta
standarder. Beroende pa produktens drifts- och miljéférhallanden kan dessa
varden variera.
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Fl Forsta anviandningen

Innan du bérjar anvanda produkten
rekommenderas féljande i féljande
avsnitt.

Forsta rengoring

1.Ta bort allt férpackningsmaterial.

2.Torka av produktens ytor med en vat
trasa eller svamp och torka med en
trasa.

MARKER Ytan kan skadas av vissa
rengoringsmedel. Anvand
inte aggressiva
rengoringsmedel,
skurpulver/-mjélk eller
nagra vassa foremal under
rengoring.
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MARKER Doft och rék kan utvecklas

under ett par timmar vid
forsta anvandningen.
Detta ar normalt. Se till att
rummet ar valventilerat s
att rok och lukt férsvinner.
Undvik direkt inandning av
roken och den lukt som
den sander.



B Sa har anvander du hillen

Allman information om
anvandning av kokplattan

Allméanna varningar

e | &t inga féremal falla ner pa hallen.

Aven smé féremél som saltshakers

kan skada héllen. Anvand inte

spruckna héallar. Vatten kan sippra

genom dessa sprickor och orsaka

kortslutning. Om ytan ar skadad pa

nagot sétt (t.ex. synliga sprickor) ska

du forst sténga av sékringen och

sedan kontakta en auktoriserad

service for att dra ut kontakten for att

minska risken for elchock.

Anvand inte obalanserade

kastruller/pannor eller sana som kan

valta latt.

Varm inte tomma kastruller/pannor.

Kastrullen och produkten kan skadas.

e Stang alltid av kokplattans brannare
efter anvandning.

¢ Produkten skadas, om kokplattan
anvands utan kastrull/panna. Stang
alltid av kokplattorna efter anvandning.

e Efter varje anvandning blir
matlagningsytan het, sa lagg inte
plastkrukorna / kokkérlama péa
matlagningsytan. Ta bort dylik material
fran ytan omedelbart.

 Plotsliga temperaturférandringar pa
glasytans yta kan orsaka skada. Var
forsiktig sé att du inte slépper ut kalla
vatskor under tillagningen.

¢ | &4gg passlig mangd mat i kastrullen
eller pannan. Pa detta satt kan du
forhindra maten fran att koka éver och
undvika onddig rengoring.

¢ Placera inte kastrull- eller pannlock pa
brannare/zoner.

¢ Placera kastrullen centrerad dver
brannare/zon. Om du vill placera
kastrullen pa en annan bréannare/zon,

dra inte den mot énskad brannare, lyft
upp den istéllet férst och placera den
sedan pa en annan brannare.

Induktionshallens funktionsprincip
Induktionshéllen &r som en 6ppen krets.
Kretsen slutfors nar en gryta / kokkarl
som &r lampliga for induktionskokning
placeras pa den och ett elektroniskt
system under glasytan genererar ett
magnetfalt. Krukorna / kokkarlens
metallbotten varms upp genom att ta
energi frén detta magnetfalt. Pa detta
satt genereras inte varmen i kokplattans
yta, utan direkt pa kastrullen/pannan pa
den. Glasytan varms upp fran varmen
fran kastrullen/pannan.

Fordelar med induktionskokning

Induktionshallar erbjuder nagra fordelar

dé varmen 6verfors direkt till

kastrullen/pannan.

* Mat som kokar &ver branns inte fast
snabbt, da glasmatlagningsytan inte
varms upp direkt. Rengdring av den ar
|attare.

e Tillagningen ar snabbare, d& varmen
genereras direkt pa kastrullen/pannan.
Detta sparar tid och energi jamfort
med andra typer av kokplattor.

e D& varmen ges direkt till
kastrullen/pannan, uppstar ingen
varmeforlust, och tillagningen blir
effektivare.

¢ Det faktum att varmedverféringen
slutar och matlagningsytan inte varms
direkt nar kastrullen/pannan tas bort
frdn matlagningsytan, ger en sékrare
anvandning mot majliga olyckor under
matlagningen.

Saker anvandning:

e Valj inte hoga varmenivaer nar
kastruller/pannor som inte fastnar,
som belagts med lite olja eller anvands
utan olja (teflon-typ).
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¢ Anvand inte glasmatlagningsytor som
avstallningsytor eller som skarbrada.

* Placera inte metallobjekt s& som
bestick eller lock pa héllens yta. De
kan bli extremt varma.

¢ Anvand aldrig aluminiumfolie under
matlagningen. Placera aldrig mat
inslagen i aluminiumfolie pa
induktionshallen.

e Hall magnetiska foremal, sa som
kreditkort eller tejp pa avstand fran
kokplattan under anvandning.

* Om ugn finns under kokplattan och
den anvands, kan kokplattans sensor
minska matlagningsnivan eller stanga
av kokplattan.

e Kokplattan har en automatisk
avstangningssystem. Mer information

om detta system finns i féljande kapitel.

Om emellertid kastruller med tunt
botten anvands, kan dessa kastruller
varmas upp snabbt och dess botten
kan smaélta och skada
matlagningsytan och produkten innan
den automatiska
avstangningssystemet aktiveras.

Kastruller/pannor

Man ska anvanda ferromagnetiska,
kvalitetskastruller/-pannor, som ar
utrustade med etikett eller varning, om
att den lampar sig bara for
induktionsmatlagning. Generellt sett ger
hogre jarninnehall i kastruller/pannor
battre prestation. Kokkarlens /
kokkarlens basdiameter ska matcha
induktionszonen. Foreslagna storlekar ar
presenterade nedan.

Lampliga kastruller/pannor:

e Gjutjarnskastruller/-pannor

e Emaljerade kastruller/pannor

e Stal och rostfria stalkastruller/pannor
Med markning eller vaming om
lamplighet for induktionsmatlagning).
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Olampliga kastruller/pannor:
e Aluminiumkastruller/-pannor
e Kopparkastruller/-pannor

¢ Massingskastruller/-pannor
¢ Glaskastruller/-pannor

¢ | ergods

e Keramiska och porslin

Rekommendationer:

¢ Anvand bara kastruller/pannor med
platt botten. Anvand inte
kastruller/pannor med konvex eller
konkav botten.

.3 «

¢ Anvand bara kastruller/pannor med
tjock, behandlad botten. Om kastruller
med tunt botten anvands, kan dessa
kastruller varmas upp snabbt och
dess botten kan smalta och skada
matlagningsytan och produkten innan
den automatiska
avstangningssystemet aktiveras.
Vassa kanter kan skrapa ytan.

¢ \/issa kastrullers/pannors botten har
mindre ferromagnetisk falt an dess
verkliga diameter. Bara denna omrade
varms av kokplattan. Varmen férdelas
darmed inte jamnt och
matlagningseffekten férsamras.
Dessutom detekterar kanske inte
storre induktionshéllar dessa
kastruller/pannor. Darfér ska
kokplattan véljas enligt den
ferromagnetiska faltets storlek.



¢ \issa kastrullers/pannors botten kan
innehalla icke-ferromagnetiska
material, s& som aluminium. Dessa
kastruller/pannor varms inte tillrackligt
eller induktionshallen detekterar inte
dessa alls. | vissa fall kan en dalig
kastrullers/pannors visas.

Test av kastruller/pannor

Testa om kastrullen lampar sig for

anvandning med induktionshall pa

féljande satt.

1.Den ar kompatibel, om kastrullens
botten kan halla en magnet.

2.Den &r kompatibel, om & inte blinkar
nar kastrullen placeras pa
induktionshallen och kokplattan slas
pa.

Rekommendationer for kastrull-

/pannstorlek

145 min. 100 - max 145
180 min. 100 - max 180
210 min. 140 - max 210
240 min. 140 - max 240
280 min. 125 - max 280
320 min. 125 - max 320
Ma”;‘rgg'r(‘f?:ﬁ)o;‘t;“ed bredd 230 - langd 390

Detektering av kastruller/pannor av
induktionshallen beror pa den
ferromagnetiska diametermn och
materialet i kastrullens/pannans botten.
For att forsakra kastrullens/pannans
detektering och uppna effektiv
matlagning, ska kastrull/panna véljas
enligt kokplattans storlek. Kastrull-

/pannstorlek som rekommenderas fér
kokplattans storlek har presenterats
ovan.

Kokbeteendet kan variera beroende pa
grytans typer, grytans storlek och
kokzonens storlek. For ett mer
homogent kokbeteende kan en stegvis
storre kokzon anvandas. Att anvanda en
storre kokzon orsakar inte sldseri med
energi pa induktionshallar, eftersom
varmen bara skapas i det aktuella
grytomréadet.

Automatisk detektering av kastrul-
ler/pannor

Nar en for induktionsmatlagning lamplig
kastrull/panna placeras pa kokplattan,
kénner den automatiskt igen pa vilken
kokplatta kastrullen/pannan har
placerats pa och visar instruktioner pa
kontrollpanelen.

"0" blinkar i 10 sekunder pa den
relevanta kokplattans temperaturdisplay,
dar kastrullen/pannan har placerats. Nu
kan du valja och anvanda kokplattan
som kastrullen/pannan é&r placerad pa
genom att ange temperaturvarde snabbt.
Instélining av temperaturvarde pa
kokplattan har beskrivits i féljande
kapitel.

Matlagningszon med bred yta
(Flexi)

Kokplattan ar utrustad med breda
matlagningsytor (Flexi-ytor). Dessa
matlagningsytor kan anvandas som
enskilda kokplattor oberoende av
varandra for mindre kastruller/pannor.
Du kan aktivera kombinationsfunktionen
for dessa matlagningszoner och
forvandla dem till en matlagningsyta for
stora matlagningskar!.
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Matlagningszonerna
med bred yta har
tva
matlagningszoner,
framre och bakre.
Du kan anvanda
dessa zoner som
tva oberoende
matlagningszoner
for olika
temperaturer med
tvéa olika
kastruller/pannor.
Placera
kastrullen/pannan i
mitten av de
separata

matlagningszonerna.

x Placera for
matlagning med en
kastrull/panna den i
mitten av framre
eller bakre
matlagningszon.
Placera inte
kastrullen/pannan i
mitten av
matlagningszonen.

For tillagning med
stérre
kastruller/pannor,
placera dessa s8,
att de tacker mitten
av bada
matlagningszonerna
och &r centrerade

over
e matlagningszonen.
Kontrollpanel
HH
— - - - — e @ ™ e — — o
.l ™ = + o o~
@ & ¢ |H& JHeS & ey 8 IH 58 |HSS @ »
Du D Ot Ot
Temperatumivans instéallningsomrdde & : Timerknapp
S +  t Timer Skningsknapp

Nycklar
D : P&/av-tangent
& : Nyckellasnyckel
o : Bred matlagningszon
* kombinationsknapp
By : Varmningsfunktion
: Snabbvarmningsknapp/Hog
Af effektinstallning (booster)
knapp
& : Ekonomilage knapp
i : Rengoringslas knapp

: Timer minskningsknapp

Matlagningszonens valknappar

@0
[oXe]

: Bakre véanster
matlagningszon valknapp

: Frémre véanster
matlagningszon valknapp

: Framre hoger
matlagningszon valknapp

: Bakre hoger matlagningszon
valknapp



Indikatorer

: Lampan visar, att den
relevanta knappen anvands
: Den relevanta

14 matlagningszonens
temperaturindikator

BE : Timerindikator
: Den relevanta

® matlagningszonens
timersymbol
: Den relevanta

i matlagningszonens
varmningssymbol

Generella varningar for
kontrollpanelen

Denna apparat kontrolleras med
en touch-kontrollpanel. Varje
utford atgard i kontrollpanelen
konfirmeras med en ljudsignal.

Hall kontrollpanelen alltid ren och
torr. Fuktig och smutsig yta leder
till problem med att anvanda
funktionerna.

Hallen atergér automatiskt till
standby-lage, om inga atgarder
utférs under 20 sekunder.

Apparaten stanger sig sjalv pga.
sékerhetsorsaker, om nagon
knapp (& knapp) trycks in en lang
tid.

—lampan i aktiverad eller vald
knapp tands.

Att starta héllen

1.Tryck p& @ knappen i kontrollpanelen.
—lampan i ® knappen tands. Hallen &r
redo att anvandas.

Att stanga av hillen

1.Tryck p& @ knappen i kontrollpanelen.
Hallen stangs av och atergér till standby-
lage.

Indikator for restvarme

| kontrollpanelen finns en varmeindikator
for varje kokningszon. Denna indikator
visar, att hallen ar &nnu varm nar den ar
avstangd. Ror inte i motsvarande
kokplatta, innan restvarmeindikatorn har
slocknat.

0g temperatur

&g temperatur

Vid stromavbrott tands inte
restvarmeindikatorn och varnar
inte for heta kokplattor.

Sla pa kokplattorna (matlag-
ningszon) on instéllning av tempe-
raturniva

=~ @ "l
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1. Sl& pa kokplattan genom att trycka
p& © knappen.

2.Tryck pa kokplattans valknapp, som
du vill anvanda.

"0" symbolen visas pa

matlagningszonens skarm och —

lampan i matlagningszonens valknapp

tands.

3.Tryck pa instéliningsomradet eller dra
med fingret pa omréadet for att stélla
temperaturnivan mellan "0" och "19" .

Nér temperaturnivan okar som

1,2,3...19 pé vissa modeller, kan den

Oka som 1,1.,2,2. ... 9. i andra modeller.

Detta varierar enligt produktmodell.
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Om hallen dverhettas, sanks
kokplattornas som anvénds niva
till 14, om nivan ar hogre én 14
och de kan inte stallas in pa hogre
niva av sakerhetsskal. Nar hallens
temperatur sjunker till saker niva,
kan hogre niva stallas in igen. Om
héllens dverhettning ar kritisk,
stangs héllen av sig sjélv och
kokplattorna kan inte anvandas.

Att stanga av kokplattorna:
Vald matlagningszon kan stangas av pa
3 olika satt:
1.Genom att stélla in temperaturen till
IIO n
Hallen kan sténgas av genom att
sénka temperatur instaliningen till "0" .
2.Genom att anvanda
timeravstangning av énskad
matlagningszon
Nar tiden slutar, stanger timerm
kokplattan som &r ansluten till den. Ala
skérmar visar "0" eller "00" . ©®
symbolen i kokplattans skarm
forsvinner.
Instélining av timer for dnskad
matlagningszon har beskrivits i
foljande kapitel.
3.Genom att trycka énskad
matlagningszons symbol i ca. 3
sekunder.
Tryck pé kokplattans symbol, som du
vill stdnga av i ca. 3 sekunder.
Kombination av matlagningszoner
med bred yta (flexi) (om
matlagningszoner med bred yta
finns i din hall).
1. Sl& pa kokplattan genom att trycka
p& O knappen.
2.Tryck pé& matlagningszonens med
bred yta valknapp.
» 0 symbolen visas pa den bakre
vanstra matlagningszonens skarm och
— lampan i matlagningszonen tands.
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med fingret pa omréadet for att stalla

temperaturnivan mellan 0 och 19 .
Nér temperaturnivan okar som
1,2,3...19 pé vissa modeller, kan den
Oka som 1,1.,2,2. ... 9. i andra modeller.
Detta varierar enligt produktmodell.
» Hallen startas. Om en annan kokplatta
véljs eller ingen atgérd utférs under 10
sekunder, brinner lampan i kokplattan
med den breda ytan fast.

Kokplattorna med den breda ytan
till vanster har anvants som
exempel. Om héllens kokplattor
med bred yta ligger till hoger,
géller samma instruktioner dessa.

Kombinationen av
matlagningszoner med bred yta
(flexi) nar en eller bada
kokplattorna till vanster anvands
(om matlagningszoner med bred
yta finns i din hall).

Nér en eller bada kokplattorna till vanster
anvands separat, kan du kombinera
dessa genom att aktivera kokplatta med
bred yta. Pa detta séatt kan du anvanda
storre matlagningsyta med samma
varden.

- — = rO-
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1.Nar en eller bada kokplattorna till
vanster anvands, valj en av
kokplattorna till vanster.

2.Tryck pa matlagningszonens med
bred yta valknapp.

» P& skarmen for den vanstra

matlagningszonen visas temperaturen

for den vanstra matlagningszonen son

nod o




du valt tidigare och matlagningszonens
med den breda ytan lampa blinkar.

» De kombinerade kokplattorna
fortséatter funktionen med temperaturen
och, om tillgangligt, med
timerinstéllningen av den valda vanstra
kokplattan. Vardet fér den vanstra
kokplattan, som inte valdes innan
kombination, raderas.

s
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» For att andra temperaturvérdet efterét,
aktivera matlagningszonen med den
breda ytan genom att trycka pa dess
valknapp. Stéall in 6nskad temperaturniva
fran instéliningsfaltet.

Om du trycker nan av den vanstra
matlagningszonens valknappar
nar matlagningszonen med den
breda ytan ar aktiverad, separeras
och stangs matlagningszonerna.

Avstingning av matlagningszoner

med bred yta (om

matlagningszoner med bred yta

finns i din hall).

Matlagningszon med bred yta kan

sténgas av pa 4 olika satt:

1.Genom att stélla in temperaturen till
IIO n

Du kan stédnga av matlagningszon med

bred yta genom att sénka temperaturen

till “0”.

2.Genom att anvanda
matlagningszonens med bred yta
timeravstangning.

Nar tiden slutar, stanger timerm

kokplattan med bred yta. Skarmen pa

den véanstra matlagningszonen visar O,

och pé klockskérmen visas 00 . ©

symbolen i den bakre vanstra kokplattan

slocknar.

3.Genom att trycka p& symbolen for
en av de vanstra kokplattorna.

Om du trycker nan av den vanstra
matlagningszonens knappar nar
matlagningszonen med den breda ytan
ar aktiverad, separeras och stangs
matlagningszonerna.
4.Genom att trycka symbolen fér
matlagningszonen med den breda
ytan i ca. 3 sekunder.
Om du trycker symbolen fér
matlagningszonen med den breda ytan i
ca. 3 sekunder, stangs
matlagningszonen av.

Hog effektinstallning (BOOSTER)
Du kan anvanda booster till varmning pa
max. effekt. Vi rekommenderar dock inte
att denna anvands under langa perioder.
Hog effektinstalining finns kanske inte i
alla hallar. Nar tiden for hog
effektinstallning (se
anvandningsperiodemas granstabell)
rinner ut, stdngs matlagningszonen av.
Val av hog effektinstillning
(booster) direkt:
1. Sl& pa kokplattan genom att trycka
p& @ knappen.
2.Valj dnskad matlagningszon genom att
trycka pa matlagningszonen
valknappar.
3.Tryck pé 28 knappen.
Vald matlagningszon fungerar med max.
effekt och 3 lampor blinkar pa respektive
matlagningszons skarm.
Nar tiden for hog effektinstalining (se
anvandningsperiodemas granstabell)
rinner ut, stdngs matlagningszonen av.
Val av hog effektinstillning
(booster) nar matlagningszonen ar
aktiverad:
1.Tryck p& *8 knappen nar hallen &r pa
och 6nskad matlagningszon har
anvants i minst 20 sekunder pa
specificerad niva.
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Matlagningszonen méaste
anvandas i minst 20 sekunder pa
vald niva.

2.Vald matlagningszon fungerar med
max. effekt och 3 lampor blinkar pa
respektive matlagningszons skarm.
Nar tiden for hog effektinstalining
slutar, atergar matlagningszonen fill
installd temperaturniva och bara vald
temperaturniva visas pa skarmen.
Avstingning av hog effek-
tinstallning (BOOSTER) innan den
slutar:
Du kan sténga av hog effektinstélining
nér som helst genom att trycka pé A8
knappen.
Snabbvarmning
Snabbvarmningsfunktionen underlattar
matlagningen. Alla kokplattor ar
utrustade med snabbvarmningsfunktion.
Snabbvarmningsfunktionen maste
anvandas under 20 sekunder fran att
temperaturen fér 6énskad
matlagningszon stallts in.
Denna funktion anvands fér snabb
varmning under kort tid. Nér tiden for
snabbvarmning slutar, fortsatter
matlagningszonen att fungera pa installd
temperaturniva.

Snabbvarmningsfunktionen ska
anvandas under de férsta 20
sekunderna, nar hallen har slagits
pa.

Val av snabbvarmningsfunktionen:

G—G)_l
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1 SE pa kokplattan genom att trycka pa
O knappen.

2.Valj dnskad matlagningszon genom att
trycka pa matlagningszonen
valknappar
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3.Tryck pa instéliningsomradet eller dra
med fingret pa omréadet for att stélla in
dnskad temperaturniva.

4. Tryck pé *8 knappen.
Den valda matlagningszonen fungerar
med hdg effekt i tabellen nedan
specificerad tid. 3 lampor och vald
temperaturniva visas i
matlagningszonens skarm.

5.Nér tiden fér snabbvarmning slutar,
atergar matlagningszonen till instélld
temperaturniva och bara vald
temperaturniva visas pa skarmen.

Tabell: Anvandningsperioder for

snabbvarmning

0 0 0
1 1 10
2 1. 10
3 2 20
4 2. 30
5 3 40
6 3. 47
7 4 56
8 4. 65
9 5 75
10 5. 85
11 6 85
12 6. 25
13 7 25
14 7. 35
15 8 35
16 8. 45
17 9 45
18 9. 10
19 - 10

Nér temperaturnivan okar som
1,2,3...19 pé vissa modeller, kan den
Oka som 1,1.,2,2. ... 9. i andra modeller.
Detta varierar enligt produktmodell.



Anvianda 2 kokplattor samtidigt
Hallens prestanda kan variera beroende
péa de aktiva kokplattornas mangd. Nér
tva kokplattor ska anvandas samtidigt,
ska kokplattorna pa samma sida
anvandas. Med detta far man battre
matlagningsprestanda och upptéckten
av kastrull/kokkarl forbattras. | bilden
nedan har beskrivits rekommenderad
anvandningssatt av tva kokplattor
samtidigt.

‘.----------------------.\
Nemmmmmemmmmmememm . ———

........................

Beroende pa hillens
totaleffektsbegransningar, kan den forst
instéllda kokplattans niva sankas enligt
instélls temperatumniva, nar bade hogra
och véanstra kokplattor anvands
samtidigt.

Avstdngning av
snabbvarmningsfunktionen:

Du kan stéanga av
snabbvarmningsfunktionen nar som

o

helst genom att trycka pa #8 knappen.
Rengoringslas

Med rengoringslaset kan anvandaren
rengora under en kort period genom att
férhindra anvandning av alla
kontrollpanelens knappar under 20
sekunder, nar hallen &r pa. Apparaten
anvander ingen stréom under denna tid.

Aktivering av rengéringslés
a
o
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1.Né&r hallen &r pa, tryck pa » I knappen
tills 20 visas i héallens klockskarm.
» Pl lampan slocknar och nedrakning
fran 20 borjat pa hallens klockskarm.
"C" symbolen visas pa
matlagningszonernas skarmar. Endast
@ knappen kan anvandas under denna
period.
Avaktivering av rengoringslas
Ingen knapp behover tryckas for att
avaktivera rengéringsléaset. Hallen
sander en signal efter 20 sekunder, Pl
lampan slacks och rengoringslaset
avaktiveras automatiskt.

Om rengéringslaset ska
avaktiveras i fortid, vanta tills "C"
symbolen forsvinner fran
matlagningszonens skarm genom
att trycka p& Pl knappen.

Barnsparr
Néar hallen &r avstangd,kan du skydda
héallen med barnspéarren, genom
forhindra barn fran att sla pa hallen. Du
kan aktivera eller avaktivera barnsparren,
nar hallen ar avstangd (standby-lage).
For att aktivera barnspéarren
1.Nar héllen &r avstangd, héll & knappen
nedtryckt, tills en signal hors.
Barnsparrfunktionen aktiveras och =
lampan i & knappen tands.

Om néagon knapp trycks néar
barnsparren ar aktiverad, blinkar
— lampan i & knappen.

For att avaktivera barnsparren

1.Nar barnspérren ar aktiverad, hall &
knappen nedtryckt, tills en signal hérs.

» Barnsparrfunktionen avaktiveras och

— lampan i & knappen sl&cks.
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Nyckellas

Nar hallen ar pé,kan knapplas aktiveras,

for att forhindra andring av funktionerna.

For att avaktivera knapplaset

1.N&r héllen &r pa, hall & knappen
nedtryckt, tills en signaler hors.

—lampan i & knappen blinkar och alla

kokplattor blir lasta.

Knapplaset kan aktiveras bara,
om héllen anvénds. Bara ©
knappen fungerar, nar knapplaset
ar aktiverat. Om annan knapp
trycks, = blinkar lampan i &
knappen och visar, att knapplaset
ar aktiverad.

Om hallen stéangs av nar
knapparna ér lasta, avaktiveras
knapplaset, for att sla pa hallen
igen.

For att avaktivera knapplaset:

1. Tryck pé (B knappen i 2 sekunder.

Atgarden konfirmeras med ljudsignal. =

lampan i & knappen slocknar och

kontrollpanelen éppnas.

Timerfunktion

Denna funktion underlattar matlagningen.

Hallen behover inte dvervakas under

matlagningen. Matlagningszonen stangs

av automatiskt efter att vald tid slutar.

Att aktivera timern

1. Sl& pa kokplattan genom att trycka
p& @ knappen.

2.Valj dnskad matlagningszon genom att
trycka pa matlagningszonen
valknappar.

3.Tryck pa instéliningsomradet eller dra
med fingret pa omréadet for att stélla in
dnskad temperaturniva.

4. Aktivera timern genom att trycka pa
@ knappen.

"00" symbolen tands i timerskarmen

och ® symbolen blinkar i

matlagningszonen skarm.
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5.Stall in énskad tid med —/+
knapparna. Du kan stélla in tiden
snabbare, genom att halla — eller +
knappen intryckt.

®symbolen tands efter att ha blinkat i

matlagningszonens skarm under en

specificerad tid. Nar & symbolen har

tants, ar funktionen aktiverad.

Timern kan anvandas bara pa
kokplattor som anvands.

Repetera proceduren for andra
kokplattor, fér vilka du vill stélla in
timern.

Timern kan inte stéllas in utan att
valja matlagningszon och dess
temperaturniva.

Nar timern ar aktiverad, visas for
matlagningszonen vald tid pa
timerskarmen.

Att stanga av timern

Hallen sténgs av automatiskt och

varningssignal hors, nar den instéllda

tiden slutar.

Tryck pé nagon knapp for att stanga av

varningssignalen.

Att stanga av timern i fortid.

Om timem stangs av i fortid, fortsatter

hallen att fungera pa installd temperatur,

tills den stangs av.

Du kan stanga av timern i fortid pa tva

olika satt:

1- Avstangning genom at séanka

timerinstaliningen till "00" niva:

1.Vélj kokplatta som du vill stéanga.

2. Vélj motsvarande kokplattas timer
genom att trycka p& © knappen.

3.Vanta tills "00" symbolen visas pa
timerskarmen genom att trycka pa =
knappen for att sanka vardet. Du kan
stélla in tiden snabbare, genom att
halla — knappen intryckt.



®symbolen blinkar en specificerad tid
pa matlagningszonens skarm, sedan
stangs den av helt och timem avbryts.
2- Avstéangning genom att trycka pa
timerknappen i ca. 3 sekunder:
1.Vélj kokplatta som du vill stéanga.
2. Vélj motsvarande kokplattas timer
genom att trycka p& © knappen.

3. Tryck p& ® knappen i ca. 3 sekunder.

®symbolen blinkar en specificerad tid
pa matlagningszonens skarm, sedan
stangs den av helt och timem avbryts.

Varmningsfunktion (om tillganglig)

Denna funktion kan anvandas till att halla

maten varm efter att matlagningen

avslutats. Varmningsfunktionen anvands

pa tva olika satt: genom att stélla in
timer eller utan timer.

Aktivering av varmningsfunktionen
utan att stélla in timer

§§
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1.Valj kokplatta som du vill aktivera
varmningsfunktionen p& och som
temperaturen ar installd.

2. Aktivera varmningsfunktionen for
onskad m%tlagningszon genom att

trycka pa ¥ knappen.

Matlagningszonen fortsatter att
fungera pa lag varme.
1%fsymbolen och "u" symbolen
visas pa matlagningszonens
skarm.

Aktivering av varmningsfunktionen

genom att stélla in timer

1.Valj kokplatta som du vill aktivera
varmningsfunktionen p& och som
temperaturen och timern &r installd.

2.Aktivera varmningsfunktionen for
onskad matlagningszon genom att
trycka pa ¥ knappen.

symbolen tdnds i matlagningszonens

skarm.

Matlagningszonen fortsatter att fungera
pa instélld temperatur under installd tid.
Nar timern slutar, byter den fill
varmningsfunktionen och bérjar fungera
pa lag varme. "u" symbolen visas pa
matlagningszonernas skarmar.
Avstdngning av
varmningsfunktionen
1.0m timem ar aktiverad, véalj kokplatta
dar varmningsfunktionen ar aktiverad.
Sla pa varmningsfunktionen genom att
trycka pa ¥ knappen.
Matlagningszonen fortsatter att fungera
under foregaende tid och
temperaturinstalining.
2.0m timern &r avaktiverad, valj
kokplatta dar varmningsfunktionen ar
aktiverad. Avaktivera
varmningsfunktionen genom att stélla
in dnskad temperatur genom att
trycka pé instéllningsomradet eller att
dra med fingret p&4 omradet.
Hallen fortsatter att fungera pa ny
installd temperatur.

Avsluta varmningsfunktionen med
att sténga av héllen helt genom
att trycka p& @ knappen.

Stopp-funktion

Med denna funktion kan alla hallens
funktioners temperaturnivaer sénkas
(férutom timem) till 1. nivan for en stund.

Om timer har stéllts in for
matlagningszonen, fortsatter
timern att fungera under stopp-
funktionen.

1.Tryck p& Pl knappen nar hallen ar pa.

Alla kokplattor som anvands fortsatter

att fungera pa 1 nivan.

2.Tryck pé& Pl knappen igen for att
anvanda alla stoppade kokplattor med
deras foregaende instéllningar.

Effekthantering

Du kan stélla in hallens totaleffekt med

denna funktion. "Effekthanteringen”
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inkluderar 9 olika effektnivaer (se Tabell -
Effekthanteringsniva).
Tabell - Effekthanteringsniva

P1 1,2 KW
P2 2,4 kKW
P3 3 KW

P4 3,6 kW
P5 4,4 kKW
PG 5,4 kW
P7 5,7 kW
P8 6,7 KW
P9 7,4 kKW

Andra héllens totaleffektniva pa féljande

satt. Nat hallen ar avstangd, ska féljiande

atgarder utféra under 10 sekunder.

1.Tryck p& Se knappen.

2.Tryck p& @8 knappen.

3.Tryck p& oe knappen.

4. Tryck pé o6 knappen.

5.Tryck p& ce knappen.

6.Tryck p& Pl knappen fér att
aktivera. "Effekthanteringen”
instaliningen.

7.Stéll in dnskad effektniva med Pl
knappen. Andra nivaerna visas, nér
man trycker p& Pl knappen.

8.Bekrafta vald nivd genom att trycka pa
@ knappen.

9.Hallen borjar fungera med
totaleffektinstalining pa vald niva.

Ekonomisk anvandningslage

Alla kokplattor kan s&nkas till lagre niva

med denna funktion.

Ekonomisk anvandningsléage kan
aktiveras bara pa kokplattor som
anvands.
1.Tryck p& %9 knappen nar hallen ar pa.
» Den aktiva matlagningszonen byts till
ekonomisk anvandningslage och dess
effekt halveras.
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Att anvanda induktionshallar
sdkert och effektivt
Funktionsprincip: Induktionshall varmer
kokkarlet direkt enligt dess
funktionsprincip. Darfér har den flera
fordelar jamfort med andra halltyper.
Den fungerar effektivare och hallens yta
ar svalare.

Din induktionshall &r utrustad med en
Overlagsen sakerhetssystem, som
garanterar anvandning med max. effekt.

Hallen kan vara utrustad med
kokplattor med 145, 180, 210 och
280 mm diameter med
induktionsfunktion beroende péa
modell. Tack vare
induktionsfunktionen, detekterar
varje matlagningszon automatiskt
kastrullen, som placerats pa den.
Energin dverfors bara till
kokkarlets botten, och darfér
anvands endast miniminiva av
energi.

Automatisk avstangningssystem
Hallen har en automatisk
avstangningssystem. Om en eller flera
matlagningszoner ar pa, stangs
matlagningszonen av automatiskt efter
en viss tid (se tabell-1). Om kokplattan
har en timer, stdngs aven timerskarmen
av.

Tidsgransen for automatisk avstangning
beror pa vald temperaturniva.
Maximianvandningsperiod anvands for
denna temperaturniva.
Matlagningszonen kan anvandas igen,
efter att den stangts av automatiskt,
som beskrivits ovan.



Tabell -1 Automatiska
avstangningsperioder

0 0 0
1 1 6
2 1. 6
3 2 6
4 2. 6
5 3 6
6 3. 6
7 4 5
8 4, 5
9 5 5
10 5. 5
11 6 4
12 0. 4
13 7 4
14 7. 4
15 8 4
16 8. 2
17 9 2
18 9. 2
19 - 1
Snabbvar  Snabbvar ,
: : 10 minuter
mning mning

Nér temperaturnivan okar som
1,2,3...19 pé vissa modeller, kan den
Oka som 1,1.,2,2. ... 9. i andra modeller.
Detta varierar enligt produktmodell.

Overhettningsskydd
Hallen ar utrustad med nagra sensorer,
som garanterar skydd mot dverhettning.
Observera féljande om 6verhettning sker:
¢ Matlagningszonen kan sténgas av.
e Vald niva kan sankas. Detta visas
dock inte pa skarmen.
Overkokningsskyddsystem
Hallen ar utrustad med
overkokningsskyddsysten. Om néanting
kokar dver pa kontrollpanelen, bryter
systemet strommen automatiskt, for att
sténga av héllen. | detta fall visas "E"
symbolen visas pa skarmen.
Precis effektinstéllning
Induktionshéallen svarar till kommandon
omedelbart enligt dess funktionsprincip.
Effektinstaliningarna andras mycket
snabbt. Pa detta satt kan du undvika att
maten (vatten, mjolk) kokar éver genom
att sténga av apparaten omedelbart.
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[ Alimin information om matlagning

| det har avsnittet beskrivs tips om hur
du lagar och lagar mat.

Allmanna varningar om

matlagning pa kokplattan

¢ Fyll aldrig pannan med olja till mer an
en tredjedel. LA&mna inte hallen
obevakad nar du varmer upp olja.
Overhettade oljor utgdr en brandrisk.
Forsdk aldrig slacka en eld med
vatten! Om oljan fattar eld ska du
tacka dver den med en eldfilt eller
fuktig trasa. Sla av hallen om det ar
sakert att gdra det och kontakta
brandkaren.
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e Ta bort dverflodigt vatten frdn maten
och lagg den i den varma oljan
forsiktigt. Tina fryst mat innan tillagning.

e Nér du varmer adlja, se fill att krukan du
anvander &r torr och hall locket dppet.

¢ Se rekommendationer om matlagning
och energibesparing i sektionen
“Miliinstruktioner”.

¢ Tillagningstemperatur- och
tidsvardena for livsmedel kan variera
beroende pa recept och mangd.
Darfor anges dessa varden som
intervall.



Underhall och rengoring

Allman
rengoringsinformation

A Allminna varningar

e VVanta tills produkten svalnat innan du
rengor produkten. Heta ytor kan
orsaka brannskador!

¢ Applicera inte rengdringsmedlet direkt

pa heta ytor. Detta kan orsaka

permanenta flackar.

Enheten ska rengodras och torkas

grundligt efter varje anvandning.

Saledes rengors matrester latt och

dessa rester forhindras fran att

brannas nar produkten anvands igen

senare. Séledes forlangs produktens

anvandningstid och aterkommande

problem kan undvikas.

e Anvand inte &ngrengoring produkter
for rengoring.

¢ Vissa rengoringsmedel eller tvattmedel
kan skada ytan. Anvand inte slipmedel,
rengoringspulver, rengéringskramer,
kalkbortagningsmedel eller vassa
féremal under rengéring.

¢ Inga speciella rengdringsmedel
behovs for rengoring efter varje
anvandning. Rengdr produkten med
diskmedel, varmt vatten och en mjuk
trasa eller svamp och torka den med
en torr mikrofibertrasa.

¢ Var noga med att helt torka av
eventuell kvarvarande vétska efter
rengoring och rengdr omedelbart all
mat som sténker runt under
tillagningen.

e Tvatta inte nan av apparatens delar i
diskmaskin.

Angéende kokplatta:

e Surt smuts, s& som mjolk, tomatsas
och olja kan orsaka permanenta
flackar pa kokplattan och brannarens

delar. Ta bort spilld vatska omedelbart
nar kokplattan har svalnat.

Inox och rostfria ytor

¢ Anvand inte syra eller klorhaltiga
rengoringsmedel for att rengéra
rostfria ytor eller inoxytor och handtag.

¢ Rostfria och inoxytornas farg kan
andras med tiden. Det ar normalt.
Rengdr efter varje anvandning med for
rostfria eller inoxytor lamplig
rengoringsmedel.

* Rengdr med en mjuk tvalduk och for

inoxytor lamplig flytande (icke-repor)

rengoringsmedel, var noga med att

torka i en riktning.

Ta bort kalk-, olje-, starkelse- och

protein flackar pa inox-rostfria och

glasytorna omedelbart utan att vanta.

Flackar kan rosta under langa

tidsperioder.

Glasytor

¢ Vid rengdring av glasytor ska du inte
anvanda harda metallskrapor och
slipande rengdringsmaterial. De kan
skada glasytan.

¢ Rengdr produkten med diskmedel,

varmt vatten och en for glasytor

lamplig mikrofibertrasa och torka den

med en torr mikrofibertrasa.

Om det finns kvarvarande

rengoringsmedel efter rengdring, torka

av det med kallt vatten och torka det

med en ren och torr mikrofibertrasa.

Rester av rester av resthalter av

resthalter av rester av rester kan

skada glasytan nasta gang.

De uttorkade aterstoden péa glasytan

far under inga omstandigheter skalas

av med tandade knivar, stalull eller

liknande verktyg.

¢ Du kan ta bort kalciumflackar (gula
flackar) pa glasytan med kommersiellt
tillgangliga avkalkningsmedel, med ett
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avkalkningsmedel som attika eller
citronsaft.

e Om ytan ar kraftigt nedsmutsad,
applicera rengoringsmedel pa flacken
med en svamp och vanta lange pa att
den ska fungera korrekt. Rengor
sedan glasytan med en vat trasa.

» Missfargningar och flackar pé glasytan
ar normala och inte defekter.

Plastdelar och malade ytor

* Rengor plastdelar och mélade ytor
med diskmedel, varmt vatten och en
mjuk trasa eller svamp och torka dem
med en torr trasa.

¢ Anvand inte hardmetallskrapor och
slipande rengdringsmedel. Det kan
skada ytorna.

e Kontrollera, att produktens
komponenters skarvar inte lamnas

vata och med rengdringsmedelsrester.

Annars kan rost uppsta i dessa
skarvar rosta.

Rengoring av kokplattan

Glasmatlagningsyta

Folj glasytans rengéringsinstruktioner

i "Allméan rengdringsinformation”

sektionen for rengdring av kokplattans

glasyta. | speciella fall kan du fdlja

rengoringsinstruktionerna nedan.

® Sockerbaserad mat, s& som
chokladsas, starkelse och sirap ska
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tas bort omedelbart utan att vanta att
ytan svalnar. Annars kan
glasmatlagningsytan skadas
permanent.

¢ Anvand inte rengdringsmedel till
rengoring nér kokplattan ar het,
annars kan permanenta flackar bildas.

Rengoring av

kontrollpanelen

¢ Vid rengdring av kontrollpanelerna
med kontrollratt, ska du torka av
panelen och rattarna med en fuktig
mjuk trasa och torka sedan med en
torr trasa. Ta inte bort rattarna och
packningarna under for att rengdra
panelen. Kontrollpanelen och rattarna
kan bli skadade.

e Nér inox-panelerna med kontrollratt
rengors, anvand inte inox-
rengoringsmedel runt rattarna.
Méarkningama runt rattarna kan
férsvinna.

® Rengdr berdrings kontrollpanelerna
med en fuktig mjuk trasa och torka
med en torr trasa. Om produkten har
en nyckellas funktion stéller du in
nyckellaset innan du rengor
kontrollpanelen. Annars kan felaktig
identifiering uppstéa pa tangenterna.



E] Felsokning

Kontakta auktoriserad serviceagent eller tekniker med licens eller aterforséaljaren déar
du koépte produkten om problemet inte kan avhjélpas trots att du har genomfort

ge .
sékringsskapet. Byt ut eller aterstall vid behov.
¢ Produkten ar inte ansluten till (jordat) uttag. >>> Kontrollera stickkontakten.

» Knappar/vred/tangenter pa kontrollpanelen fungerar inte. >>> Om produkten &r
utrustad med funktionen knapplas kan det vara aktiverat. Inaktivera det.

* Om skarmen inte tands nér du slér pa spishallen igen. >>> Koppla bort
apparaten vid strombrytaren. Vénta i minst 20 sekunder och anslut den sedan
igen.

¢ Skyddet mot dverhettning ar aktivt. >>> Tilldt spishéllen att svalna.

e Kokkaérlet ar inte lampligt. >>> Kolla din gryta

9

¢ Du har inte placerat grytan i den aktiva matlagningszonen. >>> Kontrollera om
det finns en gryta i matlagningszonen.

* Din gryta &r inte anpassad for matlagning pa induktionsplattor. >>> Kontrollera
att kokkarlet &r kompatibelt med induktionshéllen.

o Kokkérlet ar inte centrerad korrekt eller bottenytan pa grytan ar inte tillrackligt
bred for matlagningszonen. >>> Valj en gryta som ér tillrdckligt bred och centrera

den i matlagningszonen ordentligt.
o Kokkarlet ell tlagni ar O

o

hettad Tillat d it svall

¢ Matlagningstiden fér den valda matlagningszonen kan vara over. >>> Du kan
stélla in en ny matlagningstid eller avsluta matlagningen.

¢ Skyddet mot dverhettning ar aktivt. >>> Tilldt spishéllen att svalna.

o Eit objekt kanske tacker pekkontrollpanelen. >>> Ta bort objektet

o

pa panelen

* Din gryta &r inte anpassad for matlagning pa induktionsplattor. >>> Kontrollera
att kokkarlet &r kompatibelt med induktionshéllen.
o Kokkérlet ar inte centrerad korrekt eller bottenytan pa grytan ar inte tillrackligt
bred for matlagningszonen. >>> Valj en gryta som ér tillrdckligt bred och centrera
, ; dert

ol I

etta &r inget fel. Kylflakten fortsatter att vara igang tills elektroniken i spishéllen
svalnar till en 1dmplig temperatur.
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Ljud kan horas frén kokplattan under anvandning. Dessa ljud beror pa kokkarlets
komposition. Dessa ljud &r normala, de betyder inte att det finns nagot fel och ar en
del av induktionsteknologin.

Mojliga ljud och deras orsaker

¢ Flaktljud: Kokplattan ar utrustad med en flakt, som aktiveras automatiskt enligt
apparatens temperatur. Flakten har olika funktionsnivaer och fungerar med dessa
enligt temperaturen.

e Lagt surr, s& som ljudet fran en transformator. Detta beror pa
induktionsteknologins natur. Nar varme &verfors direkt i kokkarlets botten, kan
detta surrljud horas beroende pa kokkarlets material. Darfor kan olika ljud héras
frén olika kokkarl.

e Sprakande: Orsaken till detta &r strukturen och materialet i kokkarlets botten.
Sprakande kan horas, om kokkérlet &r tillverkad av flera lager av olika material.

* Vinande: Ett vinande kan horas, nar tva matlagningszoner pa kokplattans samma
sida anvands med olika matlagningsnivéer.

Sténg av induktionshéllen och lat

E22 Induktionshéallen dverhettad. dgn svalna. Felet ar gtgardad, nar
E 26 hallens temperatur sjunker under
gransvardena.

En eller flera knappar har
tryckt i dver 10 sekunder.

E 46 Ett foremal har lamnats pa
kontrollpanelen eller
kontrollen &r utsatt for anga.

Problemet I6ses genom att ta bort
handen fran héallen.

Problemet I6ses nér
kontrollpanelen rengdrs.

Felet atgardas, nar for
induktionsmatlagning lamplig
kastrull anvands.

En olamplig kastrull anvands

E47 till matlagning.

Sténg av induktionshéllen och
Kommunikationsfel i anvand den igen efter 30
E1-E15 . . - sekunder. Kontakta auktoriserad
induktionshéllen. PO
aterférsaljare, om problemet
kvarstar.

Sténg av induktionshéllen och
anvand den igen efter 30
sekunder. Kontakta auktoriserad
aterforséljare, om problemet
kvarstar.

Fel i temperatursensorn i

E16-E21 induktionshallen.
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E 23
E24

Programfel i
induktionshallen.

Sténg av induktionshéllen och
anvand den igen efter 30
sekunder. Kontakta auktoriserad
aterforséljare, om problemet
kvarstar.

E25

Flaktens funktionsfel i
induktionshallen.

Sténg av induktionshéllen och
anvand den igen efter 30
sekunder. Kontakta auktoriserad
aterforséljare, om problemet
kvarstar.

E31-E45

Elektronikkortets hardvarufel
i induktionshallen.

Sténg av induktionshéllen och
anvand den igen efter 30
sekunder. Kontakta auktoriserad
aterforséljare, om problemet
kvarstar.

E 48
E 49
E 51

Sensorfel i induktionshéllen.

Sensorenheten ska vara
kompatibel med
anvandningsforhallandena.
Kontakta auktoriserad
aterforséljare, om problemet
kvarstar.

Eb2-Eb57

Hog temperatur fel i
induktionshallen.

Stang av induktionshallen och lat
den svalna. Felet &r atgéardad, nar
sensorns temperatur sjunker under
gransvardena. Kontakta
auktoriserad aterforséljare, om
problemet kvarstar.
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Dear Customer,

Please read this manual before using the product.

Cylinda thank you for choosing the product. We want your product, manufactured with
high gquality and technology, to offer you the best efficiency. To do this, carefully read
this manual and any other documentation provided before using the product and keep
it as a reference. If you give the product to someone else, give the manual with it.

Follow the instructions, taking into account all the information and warnings stated in
the user manual.

Heed all information and warnings in the user manual. This way, you will protect
yourself and your product against the dangers that may occur.

Keep the user manual. If you give the product to someone else, give the manual with it.
The user manual contains the following symbols:

AI—|azard that may resultin death or injury.
NOTICE Hazard that may result in material damage to the product or its environment.

& Hazard that may result in burns due to contact with hot surfaces.
0 Important information or useful usage tips.

@ Read the user manual.

Ce
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Hl safety instructions

This section contains safety
instructions that will help
prevent any risks of personal
injuries or material damage.

If the product is transferred to
another person or used
second hand, the operating
manual, product labels, other
relevant documents and
accessories should be
delivered with the product.
Our company shall not be
held responsible for any
damage that may occur as a
result of failure to comply with
these instructions.

Failure to comply with these
instructions shall render any
warranty void.

A Always have the
installation and repair work
performed by the
manufacturer, the authorized
service or a person specified
by the importer.

A Use genuine spare parts
and accessories only.

A Do not attempt to repair or
replace any part of the
product unless it is clearly
specified in the operating
manual.
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« A Do not perform technical
modifications on the product.

APurpose of usage

« This product is designed for
home use. It is not suitable
for commercial use.

« Do not use the product in
gardens, balconies or other
outdoor environments. The
appliance is intended to be
used in household and staff
kitchen areas in shops,
offices and other working
environments.

« WARNING: This product
should be used for cooking
purposes only. It should not
e used for different
purposes, such as heating
the room.

AChiId, vulnerable person

and pet safety

« This product can be used by
children 8 years of age and
older, and people who are
underdeveloped in physical,
sensory or mental skills, or
lack of experience and
knowledge, as long as they
are supervised or trained
about the safe use and
hazards of the product.



« Children should not play with
the product. Cleaning and
user maintenance should not
be performed by children
unless there is someone
overseeing them.

This product should not be

used by people with limited

physical, sensory or mental
capacity (including children),
unless they are kept under
supervision or receive the
necessary instructions.

Children should be

supervised to ensure that

they do not play with the
product.

Electrical products are

dangerous for children and

pets. Children and pets must
not play with, climb on, or
enter the product.

Do not put objects that

children may reach on the

product.

Turn the handle of the pots

and pans to the side of the

workbench so that children
can not grab and burn.

« WARNING: During use, the
accessible surfaces of the
product are hot. Keep
children away from the
product.

» Keep the packaging materials
out of the reach of children.
There is a hazard of injury
and suffocation.

« (Not all products are
supplied with a plug, so if
your product DOES have a
plug) For the safety of
children, disconnect the
power plug and make the
product inoperable before
disposing of the product.

A Electrical safety

» Connect the product into a
grounded outlet protected by
a fuse that matches the
current ratings indicated on
the type label. Have the
grounding installation made
by a qualified electrician. Do
not use the product without
grounding in accordance with
local / national regulations.
The plug or the electrical
connection of the product
should be in an easily
accessible place (where it will
not be affected by the flame
of the stove). If this is not
possible, there should be a
mechanism (fuse, switch,
switch, etc.) on the electrical
installation to which the
product is connected, in
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compliance with the electrical

regulations and separating all

poles from the network.

The product must not be

connected into the outlet

during installation, repair, and
transportation.

Connect the product into an

outlet that meets the voltage

and frequency values
specified on the type label.

(Not all products are

supplied with a supply cord,

so if your product DOES

NOT have a supply cord)

Use only the connecting

cable specified in the

"Technical specifications"

section.

» Do not jam the power cord
under and behind the
product. Do not put a heavy
object on the power cord.
The power cord should not
be bent, crushed, and come
into contact with any heat
source.

« Use original cable only. Do

not use cut or damaged

cables or extension leads.

If the power cord is damaged,

it must be replaced by a

manufacturer, an authorized

service or a person to be
specified by the importer
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company in order to prevent
possible dangers.

(Not all products are supplied

with a plug, so if your

product DOES have a plug)

« Do not plug the product into
an outlet that is loose, has
come out of its socket, is
broken, dirty, oily, with risk of
water contact (for example,
water that may leak from the
counter).

« Never touch the plug with
wet hands! To unplug, do not
hold the cord, always hold
the plug.

» Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

ATransportation safety

 Disconnect the product from
the mains before transporting
the product.

« When you need to transport
the product, wrap it with
bubble wrap packaging
material or thick cardboard
and tape it tightly. Secure the
product tightly with tape to
prevent the removable or
moving parts of the product
and the product from
damage.



» Check the overall
appearance of the product
for any damage that may
have occurred during
transportation.

AInstallation safety

« Before the product is
installed, check the product
for any damage. If the
product is damaged, do not
install it.

» Do not install the product
near heat sources (radiators,
stoves, etc.).

» Keep all ventilation ducts
open around the product.

ASafety of use

» Make sure that the product is
turned off after each use.

« If you do not use the product
for a long time, disconnect it
or turn off the fuse from the
fuse box.

» Do not operate defective or
damaged product. If any,
disconnect the electricity /
gas connections of the
product and call the
authorized service.

« WARNING: If the surface is
cracked, switch off the
appliance to avoid the
possibility of electric shock.

» Do not climb on the product
to reach anything or for any
other reason.

« Do not use the product in
situations that may affect
your judgment, such as drug
intake and / or alcohol use.

« Flammable objects kept in
the cooking area may catch
fire. Never store flammable
objects in the cooking area.

 Cast iron, aluminum or
cookware with damaged /
rough bottom parts may lead
to scratching the glass
surface. When replacing
cookware, always raise the
containers, do not slide on
the surface.

« Vapour pressure that build up
due to the moisture on the
hob surface or at the bottom
of the pot can cause the pot
to move. Therefore, make
sure that the hob surface and
bottom of the pots are
always dry.

« This product is not suitable
for use with a remote control
or an external clock.

ATemperature warnings

« WARNING: While the
product is operating,
exposed parts will be hot. Do
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not touch the product and
heating elements. Children

under the age of 8 should not

be brought close to the
product without an adult.

» Do not place flammable /
explosive materials near the
product, as the edges will be
hot while it is operating.

« WARNING: Danger of fire:
Do not store items on the
cooking surfaces.

AAccessory use

« WARNING: Use only hob
guards designed by the
manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
inappropriate guards can
cause accidents.

ACooking safety

« WARNING: The cooking
process must be observed.
Short-term cooking
processes must be
constantly observed.

« WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and

8/EN

may result in fire. NEVER try
to extinguish a fire with water,
but switch off the appliance
and then cover flame e.g.
with a lid or a fire blanket.

« Be careful when using
alcohol in your food. Alcohol
evaporates at high
temperatures and may catch
fire when exposed to hot
surfaces, causing a fire.

A Induction

» Hotplates are equipped with
“Induction” technology. Your
induction hob that provides
both time and money savings
must be used with pots
suitable for induction cooking;
otherwise hotplates will not
operate. For detailed
information, see the section
"Pot selection”.

» As induction hobs create a
magnetic field, they may
cause harmful impacts for
people who use devices such
as insulin pump or
pacemaker.

« Close the hotplate from its
control panel after use, do
not rely on the pot sensor.

» Metal objects such as knives,
forks, spoons and lids should



not be placed in the hotplate
as they will get hot.

» Metal items stored in drawers
under the hob may become
very hot during long and
intensive use. Do not store
metal objects in drawers
under the hob.

« Do not put electronic
products such as mobile
phones, tablets, computers
on the induction hob. Your
product may be damaged.

AMaintenance and

cleaning safety

» Wait for the product to cool
before cleaning the product.

Hot surfaces may cause
burns!

» Never wash the product by
spraying or pouring water on
it! There is an electric shock
hazard!

» Do not clean the product with
steam cleaners as this may
cause electric shock.

« Salt, sugar residues on the
bottom of the cookware or
such particles on the glass
surface can cause the glass
to scratch and crack. Make
sure that the bottom is clean
before placing the cookware.
Keep the glass ceramic
surface clean.
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H Environmental Instructions

Waste regulation
Compliance with the WEEE
Directive and Disposing of the
Waste Product

This product complies with
EU WEEE Directive
== (2012/19/EU). This product
bears a classification symbol
for waste electrical and

electronic equipment (WEEE).

This product has been manufactured
with high quality parts and materials

which can be reused and are suitable for

recycling. Do not dispose of the waste

product with normal domestic and other
wastes at the end of its service life. Take

it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.

Appropriate disposal of used appliance
helps prevent potential negative
consequences for the environment and
human health.

Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive
(2011/65/EU). It does not contain
harmful and prohibited materials
specified in the Directive.
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Package information

¢ Packaging materials of the product
are manufactured from recyclable
materials in accordance with our
National Environment Regulations. Do
not dispose of the packaging materials
together with the domestic or other
wastes. Take them to the packaging
material collection points designated
by the local authorities.

Recommendations for

energy saving

Information on energy efficiency

according to EU 66/2014 can be found

on the product fiche given with the
product. The following suggestions will
help you use your product in an
ecological and energy-efficient way:

¢ Defrost frozen food before cooking.

e Turn off the product 5 to 10 minutes
before the end time of cooking for
prolonged cooking. Now you can save
up to 20% electricity by using heat.

e Use pots / pans with a size and lid
suitable for the hotplate. Always
choose the right size pot for your
meals. More than necessary energy is
needed for containers of the wrong
size.

¢ Keep hob cooking surfaces and pot
bases clean. Dirt reduces the heat
transfer between the cooking area and
the pot base.



E] Your product

Product introduction

1 Glass cooking surface 4 Induction cooking zone
2 Lower housing 5 Induction cooking zone
3 Induction cooking zone

Product control panel introduction and usage

In this section, you can find the overview and basic uses of the product's control
panel. There may be differences in images and some features depending on the type
of product.

Hob control

HH

P — — - @ M ——— -~ o —
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Setting area for temperature level - : Timer increase key

ST R - : Timer decrease key

Keys Cooking zone selection keys

O] : On/Off key 00 : Rear left cooking zone

& : Key lock key o selection key .

.. Wide surface cooking zone gg  : rontleft cooking zone

- combination key selection key

¥y : Keep warm key 98 : Fronf[ right cooking zone

8 : Quick Heating key/High selection key

) power setting (booster) key o + Rear right cooking zone

&  :Economic mode key selection key

4] : Cleaning lock key

® : Timer key
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Indicators

: The light indicating that the
relevant key is operated
: Temperature indicator of the
Ig relevant cooking zone
BE : Timer indicator

: Timer symbol of the relevant
2 cooking zone

» : Keep warm symbol of the

relevant cooking zone

General information on hob

1 2

s fosssssin I

SO S— l

4 3

Rear left - Induction cooking zone
Rear right - Induction cooking zone
Front right - Induction cooking zone
Front left - Induction cooking zone

A o N =
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Your hob is equipped with hob cooking
surfaces with wide surfaces (Flexi
surfaces). You may operate this cooking
surface as individual hobs independent
from each other. You may activate the
combination function for these cooking
zones and transform them to a single
cooking surface for cooking operations
with your large cooking pots. Using
proper pots for these cooking zones and
the combination function are described
in the “How to use the hob” section.



Technical specifications

Product external dimensions
(height/width/depth)

45,2 mm*/690 mm/520 mm

Hob installation dimensions
(width/depth)

560 (+2) mm /490 (+2) mm

Voltage / frequency

1N~ 220-240 V/2N~ 380-415V; 50/60
Hz

Cable type and cross section used /
suitable for use in the product

min. HO5V2V2-F 5 x 1,5 mm?

Total power consumption

max. 7,4 kW

Rear left

Induction cooking zone
Dimension 180 mm
Power 2200W / Booster: 3100 W
Front left Induction cooking zone
Dimension 180 mm
Power 2200 W / Booster: 3100 W
Front right Induction cooking zone
Dimension 145 mm
Power 1500 W / Booster: 2200 W
Rear right Induction cooking zone
Dimension 210 mm
Power 2400 W / Booster: 3700 W

*

the product.

The height of the hob specified in the technical table is the base cover height of

Technical specifications may be changed without prior notice to improve the

quality of the product.

ﬂ Figures in this manual are schematic and may not exactly match your product.

Values stated on the product labels or in the documentation accompanying it
are obtained in laboratory conditions in accordance with relevant standards.
Depending on operational and environmental conditions of the product, these

values may vary.

13/EN



B First use

Before you start using your product, it is
recommended to do the following in the
following sections. NOTICE Smoke and smell may emit
First cleaning for a couple of hours during

. . the initial operation. This is
1.Remove all packaging materials. uite normal. Ensure that
2.Wipe the surfaces of the product with g )

a wet cloth or sponge and drv with a the room is well ventilated
C|§{h pong ywi to remove the smoke and

smell. Avoid directly

NOTICE The surface might get inhaling the smoke and the

damaged by some smell that emits.

detergents or cleaning

materials. Do not use

aggressive detergents,

cleaning powders/creams

or any sharp objects during

cleaning.
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[ How to use the hob

General information on hob
usage

General warnings

¢ Do not let any objects to fall on the
hob. Even small objects such as
saltshakers may damage the hob. Do
not use cracked hobs. Water may
seep through these cracks and cause
a short circuit. If the surface is
damaged in any way (e.g. visible
cracks), turn off the fuse first, then call
the authorized service to unplug the
product to reduce the risk of electric
shock.

¢ Do not use unbalanced and easily
tilting pots/pans on the hob.

¢ Do not heat the pots/pans and pots
empty. The pots and the appliance
may be damaged.

e Always turn off the hob's burners after
each use.

¢ You shall damage the appliance if you
operate the hobs without any pot or
pots/pans. Always turn off the hobs
after each operation.

¢ After each use the cooking surface will
be hot, so do not put the plastic
pots/pans on the cooking surface.
Clean such material on the surface
immediately.

¢ Sudden temperature changes on the
glass cooking surface may cause
damage, be careful not to spill cold
liquids during cooking.

e Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the
pots/pans and will not need to clean
unnecessarily.

¢ Do not place the covers of pots and
pans on burners/zones.

¢ Place the pots by centering them on
the burners/zones. If you wish to place
a pot on a different burner/zone, do
not slide it towards the desired burmner;
rather, lift it first and then put it on the
other burner.

Operating principle of the

induction hob

Induction hob is like an open circuit. The

circuit completes when a cooking

pots/pans suitable for induction cooking

is placed on it and an electronic system

below the glass surface generates a

magnetic field. The metal base of the

pots/pans is heated by taking energy

from this magnetic field. Thus, the heat

is not generated on the surface of the

hob, but directly on the pots/pans above

it. Glass surface is heated with the heat

of the cooking pots/pans.

Advantages of cooking with

induction

Induction hobs offer some advantages

as the heat is transferred directly to the

cooking pots/pans.

¢ Foods that overflow during cooking do
not burn rapidly as the glass cooking
surface is not heated directly. It is
cleaned more easily.

¢ Cooking shall be faster as the heat is
generated directly on the cooking
pots/pans. Thus, it saves time and
energy with respect to other hob types.

¢ As the heat is given directly to the
cooking pots/pans, there is no heat
loss, and it provides a more efficient
cooking.

¢ The fact that the heat transfer stops
and the cooking surface is not heated
directly when the cooking pots/pans is
removed from the cooking surface
provides a safer use against possible
accidents while cooking.
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For a safe operation:

¢ Do not select high heating levels when
using non-sticking cooking pots/pans
coated with little amount of oil or used
without oil (teflon type).

¢ Do not use glass cooking surface as a
surface where you can place

something on it or as a cutting surface.

¢ Do not place metal objects such as
cutlery or pot lids on your hob as they
may get hot.

¢ Never use aluminium foil for cooking.
Never place food wrapped in
aluminium foil on the induction zone.

¢ Keep magnetic objects such as credit
cards or tapes away from the hob
while it is operating.

e |f there is an oven under your hob and
it is being operated, the sensors on
the hob may reduce the cooking level
or turn off the hob.

¢ Your hob has an automatic shut-off
system. Detailed information about
this system is provided in the following
sections. However, if you use thin
based pots for your cooking, these
pots shall heat up very quickly and the
bottom of the pan may melt and
damage the cooking surface and the
appliance before the automatic shut-
off system is activated.

Cooking pots/pans

You shall use ferromagnetic, quality
cooking pots/pans which bear a label or
warning that it is compatible for
induction cooking only with your
induction hob. Generally, the higher the
iron content, the better the cooking
pots/pans shall perform. The base
diameter of the cooking pots/pans shall
match the induction zone. Suggested
dimensions are listed below.

Suitable pots/pans:
e Cast iron pots/pans
e Enamelled steel pots/pans
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e Steel and stainless steel pots/pans
(with label or warning indicating that it
is induction compatible)

Unsuitable pots/pans:
e Aluminium pots/pans
e Copper pots/pans

¢ Brass pots/pans

¢ Glass pots/pans

e Pottery

e Ceramic and porcelain

Recommendations:

¢ Use flat bottomed cooking pots/pans
only. Do not use pots/pans with
convex or concave bases.

¢ Use cooking pots/pans with thick,
processed bases only. If you use thin
based pots, these pots shall heat up
very quickly and the bottom of the pan
may melt and damage the cooking
surface and the appliance before the
automatic shut-off system is activated.
Sharp edges may cause scratches on
the surface.

¢ The bases of some cooking pots/pans
have a smaller ferromagnetic field than
its true diameter. Only this area is
heated by the hob. Therefore, the heat
is not evenly distributed and the
cooking performance is decreased.
Moreover, such cooking pots/pans
may not be detected by large
induction hobs. Thus, the cooking hob
shall be selected according to the size
of the ferromagnetic field.



* Some cooking pots/pans have a base
that contains non-ferromagnetic
materials such as aluminium. These
types of cooking pots/pans may not
heat adequately or may not be
detected by the induction hob at all. In
some cases, a bad pots/pans wamning
may appear.

Cooking pots/pans test

Test whether your pot is compatible with

cooking with an induction hob using the

methods below.

1.It is compatible if the base of your pot
holds a magnet.

2.It is compatible if =) does not flash
when you place your pot on the
induction hob and turn on the hob.

Recommended cooking pots/pans
sizes

1 .

180 min. 100 - max 180

210 min. 140 - max 210

240 min. 140 - max 240

280 min. 125 - max 280

320 min. 125 - max 320
SVT’ doek'(][‘lgxzi)osnf rf‘g'ctg width 230 - length 390

The detection of cooking pots/pans by
the induction hobs depend on the
diameter and material of the
ferromagnetic in the base of the
pots/pans. To ensure detection of the
cooking pots/pans and achieve an
efficient cooking, the cooking pots/pans
shall be selected as per the size of your

hob. The cooking pots/pans sizes
recommended for hob sizes are given
above.

Boiling behavior may vary depending on
the pot types, size of the pot and size of
the cooking zone. For a more
homogenous boiling behavior, a one
step larger cooking zone might be used.
To use a larger cooking zone does not
cause wasting of energy at induction
hobs, because the heat is only created
in the relevant pot area.

Automatic detection of the
cooking pots/pans

When you place any cooking pots/pans
compatible with induction on your hob,
your hob automatically detects which
hob the cooking pots/pans is placed on
and provides directions on the control
panel.

"0" flashes for 10 seconds on the
temperature display of the relevant hob
where you have placed the cooking
pots/pans. Thus, you can select and
operate the hob where your cooking
pots/pans is placed, by assigning a
temperature value quickly. Assigning a
temperature value to the hob is
described in the following sections.

Cooking zone with wide surface
(flexi)

Your hob is equipped with hob cooking
surfaces with wide surfaces (Flexi
surfaces). You may operate this cooking
surface as individual hobs independent
from each other for your smaller cooking
pots/pans. You may activate the
combination function for these cooking
zones and transform them to a single
cooking surface for cooking operations
with your large cooking pots.
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ooking zones
with wide surface
have two cooking
zones, as front
and rear. You
may use these
zones as two
independent
cooking zones for
different
temperature
levels with two
different cooking
pots/pans. Place
the cooking
pots/pans by
centering the

or cooking
operation with a
single cooking
pot/pan, place it
in the centre of
the front or rear
cooking zone. Do
not place the
cooking pot/pan
at the centre of
the cooking zone.

separate cooking

Zones.
Control panel

HA
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Setting area for temperature level &
SHITHHNTHHIHNm +

Keys

D : On/Off key

& : Key lock key

o : Wide surface cooking zone

combination key
1y : Keep warm key
: Quick Heating key/High

" power setting (booster) key
& : Economic mode key
] : Cleaning lock key
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For cooking
operations on
large cooking
pots/pans, place
the pots/pans so
that it covers the
centres of both
cooking zones
and that it is
centred on the
cooking zone.

IH s [Hee @ »
Qut O

: Timer increase key
: Timer decrease key

Cooking zone selection keys

[ d
(]

: Rear left cooking zone
selection key

: Front left cooking zone
selection key

: Front right cooking zone
selection key

: Rear right cooking zone
selection key



Indicators

: The light indicating that the
relevant key is operated
: Temperature indicator of the
Ig relevant cooking zone
BE : Timer indicator
: Timer symbol of the relevant
2 cooking zone
1t : Keep warm symbol of the
relevant cooking zone
General warnings for the control panel
This appliance is controlled with a
touch control panel. Each
operation performed in the touch

control panel is confirmed with an
audible signal.

Always keep the control panel
clean and dry. A damp and dirty
surface may cause problems in
operating the functions.

The hob automatically retums to
stand-by mode if no operation is
performed within 20 seconds.

The appliance turns itself off due
to safety reasons if any key (@ key)
is pressed for a long period.

The — light on the activated or
selected keys are illuminated.

Turning the hob on

1.Touch the © key on the control panel.
The = light on the @ key illuminates.
The hob is ready to use.

Turning the hob off

1.Touch the O key on the control panel.
The hob turns off and retumns to stand-
by mode.

Remaining heat indicator

There is a heat indicator for each hob
zone on the control panel. This indicator
indicates that the hob is still hot when it
is turned off. Do not touch the relevant

hob( ) until the remaining heat indicator

Low temperature

In case of a power failure, the
remaining heat indicator does not
illuminate and warn the user
against hot hobs.

Turning the hobs on (cooking zone)
and setting the temperature IeveI_

f""@""!

% @‘?Hnullmm"" ""“:.

1. Turn the hob on by touching the @
key.

2. Touch the selection key of the hob
you want to turn on.

The "0" symboal is displayed on the hob

zone display and the — light of the

relevant hob zone selection key is

illuminated.

3.By touching on the setting area or by
sliding your finger on the area, set the
temperature level between "0" and
II19II .

While the temperature level is increased

as 1,2,3...19 on some models, it may be

increased as 1,1.,2,2. ... 9. on some

other models. This varies as per product

model.
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If your hob overheats, the levels of
the hobs being operated are
reduced to level 14 if the level is
higher than 14 and they cannot
be set to a higher due to safety
reasons. When the temperature of
your hob is reduced to a safe
level, it shall be possible to set it
on a higher level again. In case of
a critical heating of your hob, the
hob turns itself off and the hobs
cannot be operated.

Turning off the hobs:

A selected hob zone may be tumed off

in 3 different ways:

1.By setting the temperature as "0 *
You may turn off the hob by reducing
the temperature setting to "0" .

2.Using the timer off function for the
desired hob zone
When the time is off, the timer turns
off the hob connected to it. All
displays indicate "0" or "00" . The ®
symbol on the hob display disappears.
The setting of the timer for the hob
zone is described in the following
chapters.

3.By touching the relevant hob zone
symbol for about 3 seconds
Touch the symbol of the hob you want
to turn off for about 3 seconds.

Combination of the hob zones

with wide surface (flexi) (if hob

zones with wide surfaces are

available on your hob)

1. Turn the hob on by touching the @
key.

2. Touch the selection key for the hob
zone with wide surface.

» The 0 symbol is displayed on the rear

left hob zone display and the — light of

the hob zone with wide surface flashes.

20/EN

3. By touchlng on the settlng area or by
sliding your finger on the area, set the
temperature level between 0 and 19 .

While the temperature level is increased

as 1,2,3...19 on some models, it may be

increased as 1,1.,2,2. ... 9. on some
other models. This varies as per product
model.

» The hob starts to operate. If another

hob is selected or if you wait for 10

seconds without any operation, the light

of the hob with wide surface illuminates
solidly.

The hobs with wide surface on
the left are described as an
example. If the hobs on the right
have wide surfaces on your
appliance, the same apply for the
hobs on the right.

Combination of the hobs with wide
surface (flexi) while one or both of
the hobs on the left are operating
(if hobs with wide surfaces are
available on your hob)

While one or both of the hobs on the left
are operating separately, you may
combine both hobs by activating the
hob with wide surface. In this way, you
may operate a wider hob surface with
the same values.

- O -
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1.While one or both of the hobs on the
left are operating, select any of the
hobs on the left.

2. Touch the selection key for the hob
zone with wide surface.

» On the display of the rear left hob zone,

the temperature of the left hob zone you




have selected before is displayed and
the light of the hob zone with wide
surface flashes.

» Combined hobs resume to operate
with the temperature and, if applicable,
with the timer setting of the left hob you
have selected. The value for the left hob
that was not selected before
combination is cancelled.

s
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» To change the temperature value
afterwards, activate the hob zone with
wide surface by touching its selection
key. Set the temperature level you want
to change from the setting field.

If you touch any of the left hob
zone selection keys while the hob
zone with wide surface is active,
the hob zones are separated and
turned off.

Turning the hobs with wide

surface off (if hobs with wide

surfaces are available on your hob)

The hob zone with wide surface may be

turned off in 4 different ways:

1.By setting the temperature as "0 *

You may turn the hob with wide surface

off by reducing the temperature setting

to “0".

2.Using the timer off function for the
hob zone with wide surface

When the time is off, the timer turns off

the hob with wide surface. The display

of the left hob zone displays 0, and the

clock display displays 00 . The ©

symbol on the rear left hob display turns

off.

3.By touching the symbol for any of
the left hobs

If you touch the symbol of any of the left

hob zone keys while the hob zone with

wide surface is active, the hob zones are

separated and turned off.

4.By touching the symbol for the hob
zone with wide surface for about 3
seconds

If you touch the symbol for the hob zone

with wide surface for about 3 seconds,

the hob zone turns off.

High power setting (BOOSTER)
You may use the booster to heat with
maximum power. However, we do not
recommend cooking for a long period at
this position. High power setting may
not be available on all hobs. When the
period for High power setting (See
Operating period limits table) has
expired, the hob zone is turned off.
Selecting high power setting
(BOOSTER) directly:
1. Turn the hob on by touching the ©
key.
2.Select the desired hob zone by
touching the Hob Zone Selection keys.
3.Touch the 28 key.
The selected hob zone operates with
maximum power and 3 lights flash on
the hob zone display respectively.
When the period for High power setting
(See Operating period limits table) has
expired, the hob zone is turned off.

Selecting high power setting

(BOOSTER) while the hob zone is

active:

1.Touch the 28 key when the hob is on
and the relevant hob zone has been
operated at least for 20 seconds at a
specific level.

The hob zone shall operate at
least 20 seconds at the selected
level.
2.The selected hob zone operates with
maximum power and 3 lights flash on
the hob zone display respectively.
When the period for high power
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setting expires, the hob zone switches

to the set temperature level and the
temperature level you have selected
only is displayed on the screen.

Turning the high power setting
(BOOSTER) off before its
expiration:

You may turn the high power setting off
whenever you desire by touching the 28
key.

Quick Heating

Quick Heating function facilitates
cooking. All hobs are equipped with
Quick Heating function. Quick Heating
function may be operated within 20
seconds after setting the desired hob
zone temperature.

This function is used for quick heating
operations within short periods. When
the quick heating period expires, the
hob zone resumes to operate with the
set temperature level.

Quick Heating function may be
operated within the first 20
seconds after turning the hob on.

Selecting the Quick Heating
function:

r@'}
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key.
2.Select the desired hob zone by

touching the Hob Zone Selection keys

3.By touching on the setting area or by
sliding your finger on the area, set the
desired temperature level.

4. Touch the 28 key.
The selected hob zone operates with
high power for the period specified in
the following table. 3 lights and the
temperature level you have selected
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are displayed respectively on the hob
zone display.

5.When the period for quick heating
expires, the hob zone switches to the
set temperature level and the
temperature level you have selected
only is displayed on the screen.

Table: Operating Periods for Quick

Heatin

0 0 0
1 1 10
2 1. 10
3 2 20
4 2. 30
5 3 40
6 3. 47
7 4 56
8 4. 65
9 5 75
10 5. 85
11 6 85
12 6. 25
13 7 25
14 7. 35
15 8 35
16 8. 45
17 9 45
18 9. 10
19 - 10

While the temperature level is increased
as 1,2,3...19 on some models, it may be
increased as 1,1.,2,2. ... 9. on some
other models. This varies as per product
model.

Using 2 hobs simultaneously

The performance of the hob may vary as
per the number of active hobs. When
two hobs shall be used simultaneously,
the hobs on the same side shall be used.
Thus, better cooking and pot/pan



detection performance shall be obtained.

You may see the recommended way of
using two hobs simultaneously in the
figure below.

........................

........................

Due to the total power limitation of hobs,
the level of the hob set first may be
reduced as per the set temperature
levels when both left and right hobs are
operated simultaneously.

Turning the Quick Heating
function off:

You may turn the Quick Heating function
off whenever you desire by touching the
~8 key.

Cleaning lock

Cleaning lock allows the user to clean
for a short period of time by preventing
the operation of all keys on the control

panel for 20 seconds while the hob is on.

The appliance does not draw power
during this period.
Activating the cleaning lock
¢l
[ ® -}
s 88 L

1.While the hob is on, keep the Pl key
pressed until 20 is displayed on the
clock screen of the hob.

» The Pl light tums on and countdown

from 20 starts on the clock screen of the

hob. The "C" symbol appears on the

hob zone displays. No key other than

the O key may be operated during this
period.

Deactivating the cleaning lock

You do not need to press any key to
deactivate the cleaning lock. hob gives a
single signal after 20 seconds, the Pl
light turns off and the cleaning lock is
automatically deactivated.

If you want to tumn off the cleaning
lock prematurely, wait until the
"C" symbol disappears from the
hob zone displays by touching the
Pl key.

Child Lock
While the hob is off,you may protect
the hob with the child lock to prevent
children from turning the hob on. You
may activate or deactivate the child lock
while the hob is off (stand-by mode).
Activating the child lock
1.While the hob is off, keep the & key
pressed until one signal are heard.
Child lock function shall be activated
and = light of the & key shall be
illuminated.

If any key is pressed while the
child lock is active, the — light of
the & key flashes.

Deactivating the child lock

1.While the child lock is active, keep the
@ key pressed until one signal is
heard.

» Child lock function shall be

deactivated and = light of the & key

shall be turned off.

Key Lock

While the hob is on,you may activate

the key lock to prevent changing of

functions inadvertently.

Activating the key lock

1.While the hob is on, keep touch the
& key pressed until one signals are
heard.
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The — light of the & key shall flash and
all hobs shall be locked.

You may activate the key lock
while the hob is in operating mode
only. Only the @ key operate while
the key lock is active. When you
touch any other key, the — light of
the @ key flashes to indicate that
the key lock is active.

If you turn off the hob while the
keys are locked, the key lock shall
be deactivated to Turn the hob on
again.

Deactivating the key lock

1. Keep the @ key pressed for 2
seconds.

The operation shall be confirmed with an

audible signal. The — light of the & key

turns off and the control panel is

unlocked.

Timer function

This function facilitates cooking for you.

You do not need to attend the hob

throughout the cooking period. The hob

zone turns off automatically after the

period you have selected.

Activating the timer

1. Turn the hob on by touching the @
key.

2.Select the desired hob zone by

touching the Hob Zone Selection keys.

3.By touching on the setting area or by
sliding your finger on the area, set the
desired temperature level.

4. Activate the timer by touching the ®
key.

The "00" symbol illuminates on the timer

screen and the @ symbol start to flash

on the hob zone display.

5.Set the desired period by touching the
—/+ keys. You may also advance the
timer faster by touching the key — or
-+ for a long period of time.
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The © symbol illuminates solidly after
flashing on the hob zone display for a
specific period of time. When the @
symbol illuminates solidly, this shows
that the function is activated.

The timer may only be used for
hobs that are being operated.

Repeat the procedure above for
other hobs that you want to set a
timer for.

Timer cannot be set without
selecting the hob zone and the
temperature level of the hob zone.

While the timer is active, the time
set for the selected hob zone is
displayed on the timer screen.

Turning off the timers

The hob turns off automatically and an

audible warning is given when the set

time has expired.

Press any key to turn off the audible

warning.

Turning off the timers prematurely

If the timer is turned off prematurely, the

hob continues to operate with the set

temperature until it is tumed off.

You may turn off the timer prematurely

with two different methods:

1- Turning off by reducing the timer

setting to "00" level:

1.Select the hob you want to turn off.

2. Select the timer of the relevant hob by
touching the ® key.

3.Wait until the "00" symbol is displayed
on the timer screen by touching the —
key to reduce the value. You may also
advance the timer faster by touching
the — key for a long period of time.



The © symbol flashes for a specific

period of time on the hob zone display,

then it turns off completely and the timer

is cancelled.

2- Turning off by touching the timer

key for about 3 seconds:

1.Select the hob you want to turn off.

2. Select the timer of the relevant hob by
touching the ® key.

3. Keep the ® key pressed for about 3
seconds.

The © symbol flashes for a specific

period of time on the hob zone display,

then it turns off completely and the timer

is cancelled.

Keep warm function (if applicable)

You may use this function to keep your

meal warm when the cooking is

completed. Keep warm function is used

with two different methods; by setting a

timer or without setting a timer.

Activation of the keep warm function

without setting a timer

_ R

T N
Qo Son

1.Select the hob that you want to
activate the keep warm function and
for which the temperature is set

2. Activate the keep warm function for
the relevant hob zone by touching the

%

H key.

The hob zone continues to
operate at low temperature.
The 1%} symbol and the "u"
symbol illuminates on the hob
zone display.

Activation of the keep warm function

by setting a timer

1.Select the hob that you want to
activate the keep warm function and
for which the temperature and the
timer is set

2.Activate the keep warm function for
the relevant hob zone by touching the
i key.

The 1%} symbol illuminates on the

display of the hob zone.

The hob zone continues to operate at

the set temperature for the set period of

time. When the timer has expired, it

switches to the keep warm function and

starts to operate at low temperature.

The "u" symbol appears on the hob

zone displays.

Turning the keep warm function

off

1.If the timer is active, select the hob
where the keep warm function is
active.

Turn the keep warm function off by

touching the & key.

The hob zone continues to operate at

the previous period and temperature

setting.

2.1f the timer is not active, select the hob
where the keep warm function is
active. Deactivate the keep warm
function by setting the temperature
you desire by touching on the setting
area or by sliding your finger on the
area.

The hob continues to operate at the

new temperature you have set.

You may cancel the keep warm
function if you Turn the hob off
completely by touching the O key.

Stop function

With this function, you may reduce the
temperature levels of all functions
operating at the hob (excluding the
timer) to the 1st level for a while.

If the timer is set for any hob
zone, the timer resumes to
operate during the stop function.

1.Touch the Pl key while your hob is on.
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All hobs that are being operated

continue to operate at 1st level.

2.Touch the Pl key again to operate all
stopped hobs with their previous
settings.

Power management

You may set the total power of the hob

as you desire with this function. “Power

management” includes 9 different

power levels (see Table - Power

management level).

Table - Power management level

P1 1.2 kKW
P2 2.4 kKW
P3 3 kKW

P4 3.6 kW
P5 4.4 kKW
PG 5.4 kW
P7 5.7 kW
P8 6.7 KW
P9 7.4 kW

Follow the steps below to change the

total power of your hob. When the hob

is off, the following procedure shall be

applied within 10 seconds.

1.Touch the e key.

2.Touch the 85 key.

3.Touch the 3o key.

4. Touch the 85 key.

5.Touch the ée key.

6.Touch the Pl key to activate the
“Power management” setting.

7.Select the desired power level by
touching the Pl key. The other level
shall be displayed whenever you touch
the Pl key.

8.Confirm the selected level setting by
touching the ® key.

9.Your hob shall start to operate with
the total power setting at the selected
level.
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Economic operation mode
You may switch all hobs to the lower
level using this function.

Economic operation mode may
be activated for the hobs that are
being operated only.

1.Touch the ¥ key while your hob zone
is on.

» The active hob zone switches to

economic operation mode and its power

is reduced to half.

Using induction hobs safely and

effectively

Operating principle: Induction heater

heats the cooking pot directly due to its

operating principle. Thus, it has many

advantages over other hob types. It

operates more efficiently and the hob

surface is cooler.

Your induction hob is equipped with

superior safety system that shall ensure

operation with maximum safety.

Your hob may be equipped with
hobs with a diameter of 145, 180,
210 and 280 mm with induction
feature depending on the model.
Thanks to the induction feature,
each hob zone automatically
detects the pot placed on it.
Energy occurs on the contact
area of the pot only, and thus
minimum level of power is
consumed.

Automatic turning off system

The hob control has an automatic tum
off system. If one or more hob zone(s)
are left on, the hob zone turns off
automatically after a while (See Table-1).
In case of a timer assigned to the hob,
the timer screen is turned off then, too.
The time limit for automatic turn off
depends on the selected temperature
level. Maximum operating period is
applied for this temperature level.



The hob zone may be operated by the While the temperature level is increased

user again after it is turned off as 1,2,3...19 on some models, it may be
automatically as described above. increased as 1,1.,2,2. ... 9. on some
Table-1: Automatic turning off periods other models. This varies as per product

model.

Overheating protection

Your hob is equipped with some
sensors that ensure protection against

0 0 0 overheating. You may observe the

1 1 6 following in case of overheating:

> 1. 6 ¢ The hob zone that is operating may be

3 5 6 turned off.

2 5 6 ¢ The selected level may be reduced.

5 3 5 prever, this is not reflected on the

5 3 5 display.

7 4' 5 Overflow protection system

5 7 5 Your hqb is equipped with an overflow

protection system. In case of any

9 5 5 overflow on the control panel for any

10 S. S reason, the system cuts off the power

11 6 4 connection automatically to turn off your

12 6. 4 hob. At this time, "E" symbol appears

13 / 4 on the display.

14 /. 4 Precise power setting

15 8 4 Induction hob responds to the

16 8. 2 commands issued immediately as per its

17 9 2 operating principle. Its power settings

18 9. 2 are changed very rapidly. Thus, you may

19 - 1 prevent overflowing of a meal (water,
Quick Quick ) milk) that is about to overflow by turning
heating  Heating 10 minutes the appliance off immediately.
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[ General information about cooking

This section describes tips on preparing
and cooking your food.

General warnings about

cooking with hob

¢ Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating ail.
Overheated oils bring risk of fire.
Never attempt to extinguish a
possible fire with water! When ail
catches fire, cover it with a fire blanket
or damp cloth. Turn off the hob if it is
safe to do so and call the fire
department.
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¢ Before frying foods, always remove
their excess water and put them inside
the heated oil slowly. Make sure that
frozen foods are defrosted before
frying.

¢ \When heating oil, make sure that the
pot you use is dry and keep its lid
open.

¢ For recommendations on cooking with
power saving, refer to the
“Environmental Instructions” section.

¢ The cooking temperature and time
values given for foods may vary
depending on the recipe and amount.
For this reason, these values are given
as ranges.



Maintenance and care

General cleaning
information

A General warnings
¢ Wait for the product to cool before

cleaning the product. Hot surfaces
may cause burns!

Do not apply the detergents directly
on the hot surfaces. This may cause a
permanent stains.

The appliance shall be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be
prevented from burning when the
appliance is used again later. Thus,
the service life of the appliance
extends and frequently faced
problems are decreased.

Do not use steam cleaning products
for cleaning.

Some detergents or cleaning agents
may damage the surface. Do not use
abrasive detergents, cleaning powders,
cleaning creams, descalers or sharp
objects during cleaning.

There is no need for a special cleaning
agent for cleaning after each use.
Clean the appliance using dish soap,
warm water and a soft cloth or
sponge and dry with a dry microfiber
cloth.

Be sure to completely wipe off any
remaining liquid after cleaning and
immediately clean any food splashing
around during cooking.

Do not wash any component of your
appliance in a dishwasher.

For the hob:

¢ Acidic dirt such as milk, tomato paste
and oil may cause permanent stains
on the hobs and components of the
burners/hotplates, clean any overflown

fluids immediately after cooling down
the hob by turning it off.

Inox and stainless surfaces
¢ Do not use acid or chlorine-containing

cleaning agents to clean stainless or

inox surfaces and handles.

¢ Stainless or inox surface may change
colour in time. This is normal. After
each operation, clean with a detergent
suitable for the stainless or inox
surface.

¢ Clean with a soft soapy cloth and
liquid (non-scratching) detergent
suitable for inox surfaces, taking care
to wipe in one direction.

¢ Remove lime, oil, starch, milk and
protein stains on the inox-stainless
and glass surfaces immediately
without waiting. Stains may rust under
long periods of time.

Glass surfaces

¢ \When cleaning glass surfaces, do not
use hard metal scrapers and abrasive
cleaning materials. They can damage
the glass surface.

¢ Clean the appliance using
dishwashing detergent, warm water
and a microfiber cloth specific for
glass surfaces and dry it with a dry
microfiber cloth.

e |f there is residual detergent after
cleaning, wipe it with cold water and
dry with a clean and dry microfiber
cloth. Residual detergent residue may
damage the glass surface next time.

¢ Under no circumstances should the
dried-up residue on the glass surface
be cleaned off with serrated knives,
wire wool or similar scratching tools.

¢ You can remove the calcium stains

(yellow stains) on the glass surface

with the commercially available
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descaling agent, with a descaling
agent such as vinegar or lemon juice.

e |f the surface is heavily soiled, apply
the cleaning agent on the stain with a
sponge and wait a long time for it to
work properly. Then clean the glass
surface with a wet cloth.

¢ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

¢ Clean plastic parts and painted
surfaces using dishwashing detergent,
warm water and a soft cloth or
sponge and dry them with a dry cloth.

¢ Do not use hard metal scrapers and
abrasive cleaners. It may damage the
surfaces.

e Ensure that the joints of the
components of the appliance are not
left as damp and with detergent.
Otherwise, corrosion may occur on
these joints.

Cleaning the hob

Glass cooking surface

Follow the cleaning steps described for

the glass surfaces in the "General

cleaning information" section for the

cleaning of glass cooking surface. You

may complete your cleaning as per the

information below for special cases.

e Sugar-based foods such as dark
cream, starch and syrup should be
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cleaned immediately, without waiting
for the surface to cool. Otherwise, the
glass cooking surface may be
permanently damaged.

¢ Do not use cleaning agents for
cleaning operations you perform while
the hob is hot, otherwise permanent
stains may occur.

Cleaning the control panel
¢ \When cleaning the panels with knob
control, wipe the panel and knobss
with a damp soft cloth and dry with a
dry cloth. Do not remove the knobs
and gaskets underneath to clean the
control panel. The control panel and
knobs may be damaged.
¢ While cleaning the inox panels with
knob control, do not use inox cleaning
agents around the knobs. The
indicators around the knobs may be
deleted.
Clean the touch control panels with a
damp soft cloth and dry with a dry
cloth. If your product has a key lock
feature, set the key lock before
performing control panel cleaning.
Otherwise, incorrect detection may
occur on the keys.



E Troubleshooting

Consult the Authorised Service Agent or technician with license or the dealer where
you have purchased the product if you cannot remedy the trouble although you

have implemented the instructions in this section. Never attempt to repair a

defective product yourself

¢ The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If
necessary, replace or reset them.

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

¢ Buttons/knobs/keys on the control panel do not function. >>> If your product
equipped with key lock function,keylock may be enabled. Please disable it.

¢ |f the display does not light up when you switch the hob on again. >>>
Disconnect the appliance at the circuit breaker. Wait minimum 20 seconds and
then reconnect it.

¢ Overheat protection is active. >>> Allow your hob to cool down.

e The cooking pot is not suitable. >>> Check your pot.

¢ You have not placed the pot on the active cooking zone. >>> Check if there is a
pot on the cooking zone.

¢ Your pot is not compatible with induction cooking. >>> Check if your cooking pot
is compatible with induction hob.

¢ The cooking pot is not centered properly or the bottom surface of the pot is not
wide enough for the cooking zone. >>> Choose a pot wide enough and center
the pot on the cooking zone properly.

e Cooking pot or cooking zone is overheated. >>> Allow them to cool down.

¢ Cooking time for the selected cooking zone may be over. >>> You may set a
new cooking time or finish cooking.

¢ Overheat protection is active. >>> Allow your hob to cool down.

¢ An object may be covering the touch control panel. >>> Remove the object on
the panel.

¢ Your pot is not compatible with induction cooking. >>> Check if your cooking pot
is compatible with induction hob.

¢ The cooking pot is not centered properly or the bottom surface of the pot is not
wide enough for the cooking zone. >>> Choose a pot wide enough and center

the pot on the cooking zone properly.

e This is not a fautt. Cooling fan will continue operating until the electronics in the
hob cools down to a suitable temperature.
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Some sounds may be heard from the cooker while cooking. These sounds are due
to the composition of the cooking vessel. These sounds are normal, they are not a
malfunction and they are a part of induction technology.

Possible noises and reasons

¢ Fan noise: The cooker is equipped with a fan that activates automatically
according to the temperature of the appliance. The fan has various operating
levels and operates at different levels as per the temperature.

¢ |ower buzz like the operating noise of a transformer: This is due to the nature
of the induction technology. As the heat is transmitted directly to the base of the
cooking vessel, such buzz sounds may be heard as per the material of the
cooking vessel. Thus, different noises may be heard with different cookware.

e Cracking noise: The reason of this is the structure and material of the base of
the cooking vessel. A cracking sound may be heard if the cooking vessel is made
of various layers with different materials.

¢ Whining noise: A whining sound may be heard when two cooking zones on the
same side of the cooker are used to cook with different cooking levels.

Error codes/reasons and possible solutions

Turn the induction cooker off and
E o0 wait until it is cooled down. The
Induction hob is overheated. error shall be resolved when

E26 temperature of the hob comes
down below the limits.
One or more keys are kept The problem shall be resolved
pressed for more than 10
when you remove your hand from
seconds.
E 46 o the hob.
An object is left on the
The problem shall be resolved
control panel or the control .
. when the control panel is cleaned.
is exposed to vapour.
A pot suitable for induction The error shall be resolved when a
E 47 ot su pot suitable for induction heating is
heating is not used.
used.
Turn the induction hob off and
E1-E15 Communication error on operate again after 30 seconds.
induction hob. Contact the authorized dealership
if the issue is resumed.
Turn the induction hob off and
E16-E 21 Temperature sensor error on  operate again after 30 seconds.

induction hob. Contact the authorized dealership
if the issue is resumed.
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urn the induction hob off an

E 23 Software error on induction  operate again after 30 seconds.
E24 hob. Contact the authorized dealership
if the issue is resumed.
Turn the induction hob off and
E o5 Fan operation error on operate again after 30 seconds.
induction hob. Contact the authorized dealership
if the issue is resumed.
Turn the induction hob off and
E31-E45 Electronic board hardware  operate again after 30 seconds.
error on induction hob. Contact the authorized dealership
if the issue is resumed.
Sensor equipment shall be
E 48 Sensor error on induction rendered compatible for the
E 49 hob operating conditions. Contact the
E 51 ' authorized dealership if the issue is
resumed.
Turn the induction hob off and wait
until it is cooled down. The error
High temperature error on shall be resolved when
Eb52-E57 temperature of the sensor comes

induction hob.

down below the limits. Contact the
authorized dealership if the issue is
resumed.
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Service

Vihar service i hela Sverige/ Nationwide service in Sweden
Besok www.cylinda.se / Visit www.cylinda.se
Ring 0771-25 25 00 (endast lokaltaxa) / Call 0771-25 25 00

Uppge / Declare

Maskintyp / Model code
Serienummer / Serial number
Inkopsdatum / Purchase date

Problembeskrivning / Problem description
Namn och adress / Name and address

Ditt telefonnummer / Phone number

Kontakta oss / Contact us

www.cylinda.se

E@

en enklare vardag

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua



