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BASTA KUND!

Gratulerar till ditt kop av en keramikhall som kan byggas in i alla typer av kdksinredning.
Hallen passar in som en del i ett modernt kok.

Forutom att hallen har en modern och tilltalande utformning och ar varmetalig &r den
ocksa effektiv och lattanvand, vilket du kommer att mérka nar du bérjar anvanda den.

Vi hoppas att du kommer att bli néjd med hallen.

Observera!
L&s bruksanvisningen noggrant innan du bérjar installera och anvdnda kokhéllen.

Héllen &r endast ténkt att anvéndas fér matlagning. Utnyttjande av héllen fér andra
dndamal &n matlagning (t ex for uppvédrmning av lokalen) &r inte tillatet da det kan
innebéra fara.

Cylinda férbehaller sig rétten att géra &ndringar som inte paverkar héllens funktion.
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SAKERHETSANVISNINGAR

Obs. Hallen och dess atkomliga delar blir varma
under anvandning. Undga att réra vid kokzonerna
eftersom de kan vara heta. Lat inte barn under 8 ar
anvanda spisen utan vuxens uppsikt.

Spisen far inte anvandas av personer (inklusive barn
under 8 ar) med nedsatt fysisk, sensorisk eller mental
formaga, eller som saknar erfarenhet och kunskap
om dess anvandning, utom om de Overvakas eller
har instruerats av den som ansvarar for deras saker-
het. Barn far inte leka med spishallen. Lat inte barn
rengora eller anvanda spisen utan att ha uppsikt
over dem.

Obs. Ha alltid uppsikt 6ver spisen om du lagar mat i
olja eller fett, annars kan faror uppsta och det finns
risk for eldsvada.

Forsok ALDRIG slacka elden med vatten. Dra ut
spisens kontakten fran vaggen och kvav lagorna med
ett lock eller en brandfilt.

Obs. Brandrisk: Anvand inte kokytan som forvaring-
splats.

Obs. Om hallens yta har spruckit ska du stanga av
strommen for att undvika risken for elstotar.



SAKERHETSANVISNINGAR

Lagg inte metallféremal som knivar, gafflar, skedar,
och lock pa hallens ovansida eftersom de kan bli
heta. Spisen ar inte avsedd att styras med hjalp av
en extern timer eller en separat fjarrkontroll.

Stang av spisen nar du har anvant den. Lita inte en-
bart pa spisens funktion att kdnna av kokkarl.

Spisen ar inte avsedd att styras med hjalp av en
extern timer eller en separat fjarrkontroll.

Anvand inte utrustning som rengér med anga nar du
rengOr spisen.



SAKERHETSANVISNINGAR

Las igenom anvandarmanualen noga innan du anvander hallen forsta gangen. Instruktio-
nerna sakerstaller din sakerhet och forhindrar att hallen skadas.

Om spishallen anvands i omedelbar narhet av en radio, TV eller nagon annan apparat som
sander radiovagor bor du forsékra dig om att hallens touchsensorer fungerar korrekt.

Hallen maste anslutas av en behdrig installator.
Installera inte hallen i narheten av kylen.

Inredning som star bredvid hallen maste tala temperaturer upp till 100 °C. Detta géller faner,
lister och ytor av plast, lim samt malning.

Hallen far inte anvandas innan den ar monterad i kdksinredningen. Detta skyddar anvandaren
mot att komma at stromférande komponenter.

Endast fackman far utféra reparationer pa spishallen. Felaktigt utférda reparationer kan
innebara faror for anvandaren.

Spishallen ar inte ansluten till strdtmmen nar kontakten ar utdragen eller strombrytaren &r
avstangd.

Elkabelns kontakt maste vara atkomlig nar spishallen ar installerad.
Barn far inte leka med spishallen.

Spishallen ar inte avsedd att anvandas av personer (inklusive barn) med nagon fysisk eller
psykisk funktionsnedsattning eller av personer som saknar erfarenhet eller kAnnedom om
hallen, utom under 6verinseende av, och i enlighet med instruktioner som lamnas av, per-
soner som ansvarar for deras sakerhet.

Personer med implantat for viktiga funktioner (t.ex. pacemaker, insulinpump eller
horapparat) maste forsdkra sig om att hallen inte paverkar implantatens funktion
(héllens frekvens ar 20-50 kHz).

Nar strdommen kopplas fran raderas alla installningar och indikationer. Var forsiktig nar
strommen slas till igen. Om kokzonerna ar heta visas indikatorn ,H” for restvarme. Forsta
gangen hallen ansluts till strommen visas aven barnlaset.

Den integrerade indikatorn for restvédrme anvands for att avgéra om hallen ar igang och om
den &r varm.

Om stromuttaget finns i nérheten av kokzonerna maste du férsakra dig om att stromkabeln
inte rér vid nagon het yta.

Lamna inte hallen obevakad om du lagar mat med olja eller fett, eftersom matlagning med
olja eller fett kan innebara en brandrisk.

Stall inte plastkarl eller Iagg aluminiumfolie pa hallen. De smalter vid hdga temperaturer och
kan skada hallens ovansida.

Socker eller sockerldsning, citronsyra, salt och plast far inte hamna pa den heta kokzo-
nen.

Om socker eller plast rékar hamna pa en het kokzon ska du inte stanga av hallen, skrapa
bort sockret eller plasten med en vass skrapa. Skydda hdnderna mot brannskador.



SAKERHETSANVISNINGAR

Anvand kastruller och stekpannor med en plan botten och utan skarpa kanter nar du lagar
mat pa héllen, skarpa kanter kan orsaka permanenta skador pa hallens ovansida.

Induktionshallens ovansida ar varmeresistent. Den ar inte kanslig for kold eller hetta.

e Undvik att tappa foremal pa hallens ovansida. | vissa fall kan en slagpunkt, som nar du

tappar en kryddburk, orsaka att hallens yta spricker eller repas.

Om en skada intraffar kan sjudande mat lacka in till stromférande delar genom det skadade
omradet.

e Om hallens yta har spruckit ska du stanga av strommen for att undvika risken for elstotar.
e Anvand inte hallens ovansida som skarbrada eller arbetsyta.
e Lagg inte metallféremal som knivar, gafflar, skedar, lock eller aluminiumfolie pa hallens

ovansida eftersom de kan bli heta.

Hallen far inte installeras ovanfor en varmeapparat utan flakt, ovanfér en diskmaskin, kyl,
frys eller tvattmaskin.

Om spishallen har monterats i en kdkssbank kan foremal i kokskapet under banken varmas
upp till héga temperaturer av luften som strdmmar ut genom ventilationssystemet. Darfor
rekommenderar vi att en mellanvagg anvands (se fig. 2).

Folj aven anvisningarna for induktionshallens rengéring och skétsel. Om hallen anvands
pa ett felaktigt satt kan garantin upphora att galla.



HUR MAN SPARAR ENERGI

Den som anvander energi
pa ett klokt och ansvarigt
satt sparar inte bara pengar
utan &ven miljon. Darfér ska
vi spara energi! Man kan
gora det genom att:

|| ||m=/==

e Anvand lampliga kokkarl

Kokkarl med plan och tjock botten kraver
1/3 mindre energi. Kom ihag att anvanda
lock, annars Okar energiférbrukning med 4
ganger!

e Anpassa kokkarl till varmezonen
Kokkarlet bor aldrig vara mindre an varme-
zonen.

e Se till att virmezonen och kokkarlsbot-
tnarna ar rena

Smuts férsamrar varmeoverforingen. Starkt
inbrand smuts kan ofta endast tas bort med
anvandning av miljofarliga rengéringsme-
del.

e Undvik att lyfta pa locket i onédan

e Placera plattan langt ifran kylskap och frys
Genom att placera kokplattan i narheten av
kylskap och frys 6kar energiférbrukningen.

UPPACKNING

Emballaget skyddar hallen
mot skador som kan uppsta
under transport. Efter att du
packat upp hallen bor du

lamna emballaget till atervin-
ning.

Allt material som anvants vid tillverkning av
emballaget ar miljévanligt och kan atervinnas
till 100%.

Obs! Se till sa att barn inte kan fa i sig av den
frigolit som skyddar under transporten.

KASSERING AV FORBRUKADE
PRODUKTER

Nar produkten ar forbrukad far
den inte kasseras som vanligt
avfall, utan man bor 6ver-
lamna den till en organisation
som atervinner elektriska och
elektroniska produkter. Pa pro-
dukten, bruksanvisningen eller
férpackningen finns en symbol som visar att
forbrukad produkt ska Iamnas till tervinning.

Material som anvands for tillverkning av
produkten kan atervinnas enligt Iamplig be-
teckning. Genom atervinning av materialet i
den forbrukade produkten bidrar man till ett
starkt miljoskydd.

Kontakta din kommun for uppgifter om var i
din kommun det finns organisationer som tar
hand om férbrukade produkter.



PRODUKTBESKRIVNING

Beskrivning av IHI 6272 spishall

Induktionskokzoner
booster 220x190 (hoéger bak)

e
Induktionskokzoner / N
booster & 160 mm (vanster bak) (

\\\ ///
Induktionskokzoner e A

booster & 210 mm (vanster fram)

Induktionskokzoner
booster 220x190 (héger fram)

Cylinda
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PRODUKTBESKRIVNING

Kontrollpanel

1 2
(°) (°)

2. Kokzon med boosterfunktion:

@ 160 mm (vanster bak)

1. Kokzon med boosterfunktion:

@ 210 mm (vanster fram)
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Till/fran sensor

Peksensor for varmeinstallning
Display for kokzoner
Timersensor

Timer kontrollampa

Sensorfalt booster

Sensor stop'n go
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3. Kokzon med boosterfunktion:

220x190 (hoéger bak)

4. Kokzon med boosterfunktion:

220x190 (hoger fram)

O
P

8. Sensorfalt varmhallningsfunktion
9. Sensorfalt barnlas
10.Barnlasindikering
11.Varmhallningsindikering



INSTALLATON
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Gora 6ppning i koksbanken

e Koksbanken maste vara 28 - 40 mm tjock och minst 600 mm bred. Kdksbanken maste
vara plan och sta vagratt. Bankens kant mot vaggen maste tatas for att forhindra att vatten
eller andra vatskor tranger in.

e Se till att det finns tillrackligt plats runt 6ppningen, i synnerhet minst 50 mm till vaggen
och 60 mm till kbksbankens framkant.

e Avstandet mellan 6ppningens kant och inredningens sida ska vara minst 55 mm.

e Koksbankens material, inklusive faner och lim, maste tala temperaturer upp till 100 °C. |
annat fall kan faneret lossna och kdksbanken blir deformerad.

e Oppningarnas kanter méaste tatas med ett lampligt material fér att férhindra att vatten
tranger in.

e Koksbankens 6ppning maste skaras i de dimensioner som visas i fig. 1.

e Forsakra dig om att det finns ett fritt utrymme pa minst 25 mm under hallen dar luften kan
cirkulera fritt sa att éverhettning férhindras. Se fig. 2.

@

(*) 560 mm for spishallar
i bredden 600 mm
(*) 750 mm for spishallar
i bredden 770 mm




INSTALLATON

Inbyggnad i underskapets
bankskiva.

Inbyggnad i bankskiva éver ugn
med flakt.

25m

—

»

—>

s

I(

T 30mm

Y-

500x10mm

«—

Fig. 2

Installera IHI 6160 -spishallen

0 } 5+]{Omm

Minimum
10mm

500:20mm 500x10mm

<«—— |

e Anslut hallen med elsladden enligt det medféljande elschemat.
e Ta bort damm fran kdksbanken, placera hallen i ppningen och tryck ordentligt (fig. 3).

1

3

13

1 - Koksbank
2 - Packning till hallen
3 - Keramisk hall



INSTALLATON

Inkoppling till elsystem

Varning!
Inkoppling till elsystem far endast utféras av auktoriserad el-installator. Det ar forbjudet
att sjalv utféra bearbetningar eller &ndringar i elsystemet.

Anvisningar for installator

Strémkabeln maste placeras bort fran den direkta varmekallan. Den ska inte utséattas for
temperaturer 6ver 50 °C 6ver rumstemperatur.

Denna apparat ar dverrensstammande med kraven fran foljande ECC-direktiv:
2006/95/EC Lagvoltsdirektiv

2004/108/EC EMC-direktiv

93/68/EEC CE Markdirektiv

Innan plattan kopplas in ska man lasa informationen som finns pa visare och pa anslutnings-
schemat.

Obs!

Installatéren ska till anvandaren Iamna "Bevis for plattans anslutning” (bilaga till servicekort).
Andra anslutningssatt an det i schemat angivna, kan medféra att den keramiska hallen
skadas.

14



INSTALLATON

ELSCHEMA
Viktigt! Varmekomponenterna fungerar vid 230 V.

Prrtt

GY BK BN BU GNYE

Viktigt! En skyddsledare maste anslutas till den terminal som ar markt med Typ/ Sékring

for varje anslutning. ledararea
1| Foér en enfasig 230 V anslut- | 1N~

ning med neutralkabel bryggas O o0 00O HO5VV-FG | min.30 A
terminal L1, L2, den neutrala T 3X 4 mm?
kabeln ansluts till terminal N och
skyddsledaren till (. U N @

2* | Féren 230/400 V tvafas-anslutning | 2N~ OO0 OO0 O
med neutralledare ansluts neutral- HO5VV-FG | min.16 A
ledaren till uttag N och skyddsle- T T T T 4X2,5mm?
daren till @ L2 11 N ®

3* | Foren 230/400 V trefas-anslutning 3N~ O00 000 HO5VV-FG | min.16 A
med neutralledare ansluts neutral- 5X 1,5 mm?
ledaren till uttag N och skyddsle- T T T T T
daren till @ L3 L2141 N ®

4* | E90 kontakt och elsladd medfélier | 3N~ O O O OO O |HO5VV-FG |min.16 A
produkten. 5X 1,5 mm?

L1=R, L2=S, L3=T; N = anslutning med neutralkabel; @ = terminal skyddsledare
GY-gra, BK- svart, BN- brun, BU-bla, GNYE-gul-grén

* For ett hushalls 3-fas 230/400 V elsystem ansluts aterstaende ledning till uttag L som inte

ar anslutet till hallens interna elsystem.

* NN uttag ar kopplade internt och behéver inte 6verbryggas.

15




ANVANDNING
Innan du anvander hallen férsta gangen

oForst ska hallen rengodras ordentligt. Hallen behandlas pa samma satt som glasytor.
eV/id forsta anvandningen kan det finnas en 6vergaende luktavsondring. Ha darfor
ventilationen igang eller 6ppna fonster.

o Utfor skotseln med hansyn till sékerhetsanvisningarna.

Hur induktionshéllens kokzoner fungerar

En elektrisk oscillator styr en spole som finns inuti produkten.
Spolen alstrar ett magnetfalt som inducerar virvelstrommar
till kokkarlet.

Dessa virvelstrommar som har inducerats av magnetfaltet
varmer upp kokkarlet.

For detta krévs att kokkarlens botten ar ferromagnetisk, d.v.s. att det paverkas av magnet-
falt.

Generellt kan man saga att induktionstekniken har tva fordelar:

e Varmen avges endast genom kokkarlet och dess effekt maximeras darmed.

e Det férekommer ingen fordréjning av uppvarmningen eftersom maten borjar tillagas sa
snart karlet placeras pa hallen, och avslutas sa snart karlet tas bort.

Induktionshallen avger vissa ljud under normal anvandning. Dessa inverkar inte pa hallens
korrekta funktioner.

e Lagfrekvent surrande ljud. Detta ljud hors nar kokkarlet ar tomt och upphér nar vatten
eller livsmedel tillsatts i karlet.

e Hogfrekvent visslande ljud. Detta ljud hors i kokkarl tillverkade av flera olika materialskikt
nar varmen ar installd pa max. Ljudet blir starkare om tva eller flera kokzoner instéllda pa
maxvarme anvands. Ljudet upphdr eller minskar i styrka nar du séanker varmeinstaliningen.

e Gnisslande ljud. Detta ljud hors i kokkarl tillverkade av flera olika materialskikt. Ljudstyrkan
beror pa tillagningssattet.

e Brummande ljud. Ett brummande ljud kan héras nar elektronikens kylflakt ar igang.
Ljuden som hors nar produkten anvands normalt beror pa att kylflakten ar igang, tillagnings-

sattet, kokkarlens storlek, kokkarlens material och pa varmeinstaliningen.
Dessa ljud ar helt normala och utgér inget fel pa produkten.

16



ANVANDNING

Flakt: Anvands for att skydda och kyla styr- och matningsenheter. Flakten kan arbeta med 2
olika hastigheter och fungerar automatiskt. Flakten fortsatter att vara igang tills det elektroniska
systemet ar tillrackligt avkylt oavsett om spisen och kokzonerna har stangts av eller inte.

Transistor: Temperaturen pa de elektroniska delarna mats standigt med hjalp av en sond.
Om varme 6kar mot en riskgrans sénker systemet automatiskt varmeeffekten pa en varmezon
eller stanger av varmezoner som finns narmast de uppvarmda elektroniska delarna.

Detektorer kokkarl: Detektor for kokkarl moéjliggor att plattan arbetar och varmer. Sma f6-
remal placerade pa varmeomrade ( t ex. sked, kniv eller ring) kommer inte att betraktas som
kokkarl och plattan kommer inte att sattas pa.

Kokkarlsavkannare

Kokkérlsavkannaren ar installerad i induktionshallen. Den gér att uppvarmningen startar
automatiskt nar en gryta eller stekpanna kanns av pa kokzonen, och avslutas nar den tas
bort. Detta spar pa energin.

e Nar ett lampligt kokkarl stalls pa kokzonen visas varmeinstallningen pa displayen.

e For induktion kravs lampliga kokkarl med ferromagnetisk botten (se tabellen)

Om det inte‘finns nagot kokkarl pa kokzonen, eller om kokkarlet ar olampligt, visas
symbolen 5'.;'3 . Kokzonen kommer inte att fungera. Om inget kokkarl k&nns av inom
90 sekunder stangs kokzonen av.

Anvand touchsensorn for att stdnga av en kokzon i stallet for att bara ta bort kokkarlet.

Kokkarlsavkannaren ar inte avsedd att anvédndas i stillet for en till/fran sen-
sor.
Induktionshallen har elektroniska touch-sensorfalt som styrs genom att du trycker pa det
markerade omradet med fingret.
Det hors en ljudsignal varje gang du trycker pa sensorfaltet.

Var noga med att bara trycka pa ett sensorfalt i taget nar du satter pa eller stanger
av hallen, eller nar du andrar varmeinstéllningen. Om du trycker pa tva eller flera
sensorfalt samtidigt (med undantag for timer och barnlas) kommer hallen att ignorera
styrsignalerna, den kan utlésa en felindikering om du trycker pa sensorfélten for lange.
Sténg av kokzonen med sensorfalten nar du ar klar och lita inte bara pa kokkarlsa-
vkannaren.

17



ANVANDNING

Att valja kokkarl for induktionshallen

aAXdA;

Kokkérlens egenskaper.

e Anvand bara kokkarl av hog kvalitet med en helt plan botten. Det forhindrar att heta
omraden uppstar i kokkarlet dar mat kan branna vid. Grytor och stekpannor med tjocka
stalvaggar ger den basta varmeférdelningen.

e Fdrsakra dig om att karlets botten ar torr. Férsékra dig om att kokkarlets botten ar helt
torr innan du stéller det pa kokzonen efter du har fyllt det, eller har tagit fram det ur kylen.
| annat fall kan hallens yta bli smutsig.

e Ett lock forhindrar att hettan forsvinner ur karlet, vilket gor att bade tillagningstiden och
energiférbrukningen minskar.

e Du ser om ett kokkarl ar lampligt genom att férsakra dig om att dess botten fungerar som
en magnet.

e Kairlets botten maste vara plan for basta temperaturstyrning i induktionsmodulen.

e Om botten buktar inat, eller om det finns en stor logotyp fran tillverkaren i karlets
botten, kommer det att paverka induktionsmodulens temperaturstyrning. Det kan
orsaka att karlet overhettas.

e Anvind inte defekta kokkarl, exempelvis kokkérl vars botten har skadats p.g.a.
overhettning.

e Om du anvander ett stort kokkarl med en ferromagnetisk bot-
ten vars diameter ar mindre an det totala kokkarlets diameter,
kommer endast den ferromagnetiska botten att varmas upp. Det
resulterar i att varmen inte kan fordelas jamnt i hela kokkarlet.
Om det ferromagnetiska omradet minskas genom att kokkarlet
har aluminiumdelar kan karlets effektivt uppvarmda omrade bli
mindre. Hallen kan fa problem med att kdnna av kokkarlet eller
inte k&nna av det alls. For basta tillagningsresultat ska kokkarlets
ferromagnetiska botten ha samma diameter som kokzonen. Om
kokkarlet inte kdnns av pa en anvand kokzon rekommenderar
vi att du férs6ker med en mindre kokzon.
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ANVANDNING

Nar du anvander en induktionshall ska du endast anvanda ferromagnetiska bottenmaterial
som:
eEmaljerat stal

e Gjutjarn
e Kokkarl i rostfritt stal specialtillverkade for induktionshallar.
Beteckning pa kokkarl Kolla om det finns en symbol pa etiket-
m ten som séger att kokkarlet kan anvan-
das for induktionsplattor.

Man ska anvdnda magnetiska kokkarl (gjorda av
emaljbleck, magnetiskt rostfritt stal, gjutjarn). Du kan
kontrollera kokkérlets anvandbarhet genom att I&gga
en magnet pa dess undersida.

Rostfritt stal Far inte anvandas
Med undantag av magnetiskt rostfritt stal

Aluminium Far inte anvandas

Gjutjarn Hog effektivitet
Obs! Kokkarlen kan gora sprickor i plattan

Emaljstal Hog effektivitet
Vi rekommenderar kokkarl med plan och tjock botten

Glas Far inte anvandas

Porslin Far inte anvandas

Kokkarl med Far inte anvandas

kopparbotten

Kokkarlens storlek.

e Forbasta tillagningsresultat ska storleken pa kokkarlets botten (ferromagnetisk del) passa
till kokzonens storlek.

e Om kokkarlets bottendiameter &r mindre &n kokzonens storlek sénks kokzonens effektivitet
och tillagningstiden blir langre.

e Kokzoner har en lagsta grans for att kunna kanna av tillagningskéarl som aktiveras av till-
lagningskarlets ferromagnetsiska botten och materialet som karlet ar gjort av. Om olampliga
karl anvands kan det medféra att kokzonen inte kénner att det finns ett kokkarl pa den.

e Om du anvander ett kokkarl som &r mindre 4n den minsta diametern kan det handa att
hallen inte kommer att fungera.

Induktionskokkarlets
bottendiameter

Induktionskokzoner

Diameter (mm) Minsta (mm)
210 140
160 90
220x190 120
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ANVANDNING

Kontrollpanel

*  Sa snart hallen har anslutits till strommen kommer alla displayer att lysas upp
en kort stund. Din induktionshall &r da klar att anvanda.

* Induktionshallen har elektroniska peksensorfalt som styrs genom att du trycker
pa dem med fingret under minst 1 sekund.

* Nar du trycker pa en sensor bekraftas beréringen med en pipton.

Stall inte féremal pa sensorfalten (det kan utldsa ett fel). Hall alltid sensor-

falten rena.
Starta hallen
) B O 2 Q)
:lllllllllll: :lllllllllll: @ ® :lllllllllll: :lllllllllll:

Starta produkten genom att trycka pa till-/fran-sensorn (D och hall den intryckt
minst 1 sekund. Hallen ar startad nar symbolerna L. 4 F A eller ’h.”/”H.” (om kok-
zonerna fortfarande ar varma) visas pa alla displayerna.

Om du inte staller kokzonens varme 10 sekunder efter att du har satt pa
hallen stangs den av automatiskt.

Aktivera kokzonen och stall in varmen.

»  Satt pa hallen med sensorn ® .

»  For fingret 6ver sensorn - « e for att starta kokzonen med 6nskad varmeinstall-
ning.

Stanga av kokzoner

Stang av kokzonen pa ett av foljande satt:

» Stang av hallen med sensorn .

* Tryck pa - . e for att aktivera kokzonen och lat fingret glida at vanster for att
stalla in vdrmen pa "0”".
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ANVANDNING

Att stinga av hallen
AHéllen ar igang nar minst en kokzon ar aktiv.
* Stang av hallen med sensorn ® .

Om kokzonen fortfarande ar varm visar tillhérande display bokstaven "H” eller
"h” for att ange restvarme. Fér symbolbeskrivning, se nedan.

!
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Boosterfunktion ”P”

Boosterfunktionen hojer strommen till 220x190 mm kokzonen fran 2 200 W Htill
3700 W, @ 160 mm fran 1200 W till 1400 W, @ 210 mm fran 2000 W till 3000 W,
och brygg-kokzonens (220 x 390 mm) fran 3 600 W till 5 500 W.

e Tryckpa E] for att aktivera boosterfunktionen — displayen visar bokstaven "P”.

Stang av boosterfunktionen:

* Tryck pa sensorn . « e och lat fingret glida till "0” for att stdnga av boosterfunk-
tionen.

e Tryck pa sensor E] igen. Du kommer tillbaka till tidigare varmeinstalining och
boosterfunktionen ar inaktiverad.

Du kan bara ha boosterfunktionen igang pa tva lodrata eller vagrata kokzoner sam-
tidigt.

Barnlasfunktion

Barnlasfunktionen stanger av alla hallens mandverorgan sa att barn inte kan an-
vanda den, eller nar du ska rengdra hallen. Barnlasfunktionen kan stallas in nar
hallen ar igang och nar den ar avstangd. Barnlasets funktion satts igang och stangs
av genom att du trycker pa sensorn (@) i 3 sekunder. Nar funktionen &r igang tands
kontrollampan bredvid sensorn |&] .
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ANVANDNING

Med aktiverat barnlas méaste du anvénda sensor (1) fér att stdnga av pro-
dukten. Om du forsoker starta produkten med aktiverat barnlas visas med-
delandet "Lo” (last).Barnlaset inaktiveras genom att du avbryter stromforsorj-
ningen.

Indikator for restvarme "H”

Nar du har anvant spisen ar kokzonen glas varmt aven nar du har stangt av kokzo-
nen. Detta kallas for restvarme.

Om glasets temperatur ar hdogre an 60 °C* visar kokzonens display bok- 8¢
staven "H”. (|

Om glasets temperatur ar 45° C*-60 °C visar kokzonens display boksta-
ven "h” (1&g restvarme). ".'

* Temperaturerna ar ungefarliga

Ror inte vid kokzonen medan bokstaven for restvarme visas, risk for
brannskador. Still heller inga foremal som inte tal varme pa kokzonen!

Indikatorn for restvdarme ”H” eller ”’h” syns inte under stromavbrott.
Trots detta kan kokzonen fortfarande vara het!
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ANVANDNING
Att begransa funktionstiden

Induktionshallen har en timer for varje kokzons funktionstid for att 0ka effektiviteten.

Instéllning av till-  Maximal funk-

Den maximala funktionstiden avgors separat lagningsvdrme tionstid
utifrdn varmeinstallningen som anvéands vid mat- —-—== 8 tim.
lagningen. Om du bara anvander en varmein- 1 8 tim.
stéllning under en langre tid visas den maximala 5 8 tim
tillagningstiden i tabell:

3 5 tim.
Nar den maximala tillagningstiden har uppnatts 4 5 tim.
stéangs induktionshallen av automatiskt, och rest- 5 5 tim.
varmeindikatorns symbol visas pa displayen. Den 6 5 tim
maximala tillagningstiden galler fér en kokzon. :

7 1,5 tim.

8 1,5 tim.

9 1,5 tim.

10 1,5 tim.

11 1,5 tim.

12 1,5 tim.
Automatisk uppvarmningsfunktion P 10 min.
Gor sa har for att aktivera funktionen:
*  For fingret Over sensorn - « e till en punkt mel- Den automatiska

lan 1-11och hall kvar fingret tills bokstaven Instéllning av till- - uppvéarmnings-

WA . . . . . lagningsvarme  funktionens var-
A" blinkar omvaxlande med varmeinstall- aktighet (minuter)
ningen.

1 48 sek.

2 2 min., 24 sek.
Nar uppvarmningstiden ar éver (se tabellen) slar 3 3 min., 48 sek.
kokzonen automatiskt tillbaka till den tidigare 4 5 min., 12 sek.
valda varmeinstallningen och den visas pa dis- 5 6 min.. 48 sok.
playen.

6 2min.
Om du lyfter av kokkarlet fran kokzonen medan 7 2 min., 24 sek.
uppvarmningsfunktionen ar igdng och sedan stal- .

. - - . . 8 2 min., 48 sek.

ler tillbaka det, fortsatter uppvarmningsfunktionen :
tills hela uppvarmningstiden har gatt. 9 3 min., 24 sek.

10 3 min., 12 sek.

11 1 min., 48 sek.
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ANVANDNING

Timer
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Timerfunktionen underlattar matlagningen genom att du kan stalla in tillagningsti-
den. Den kan ocksa anvandas som aggklocka. Timerfunktionen kan bara startas
nar du anvander spisen (varmeinstallningen ar hogre an "0”). Du kan anvanda
timerfunktionen pa alla kokzoner samtidigt. Maxtiden ar 99 minuter(1 minutsteg).
For att stalla in timern:

* For fingret dver sensorn - « e for att starta 6nskad kokzon.
e Tryck pa timer-sensorn. Displayen visar "00”.

Du staller for sin den andra siffran (ental minuter) och darefter den forsta siffran
(tiotal minuter).

. * Nar du har startat timern for du fingret dver sensorn . « o for att stalla in

minuternas ental.

» Tryck pa timersensorn pa nytt for att stalla in tiotal minuter.

» Lat fingret glida dver sensorn - « o fOr att stalla in tiotal minuter.

*  Om du inte staller in tiotalet minuter inom 10 sekunder stélls timern in pa "0”
(exempelvis 06", vilket betyder att timern ar installd pa 6 minuter).

Timern bdérjar rakna ner tiden nar dess LED-lampa bdrjar blinka.

Du stéller in timern till ndsta kokzon genom att upprepa samma steg foér en annan
kokzon. Tank pa att du kan stalla in timerfunktionen for alla kokzonerna.

Timerns varaktighet kan @dndras nar som helst. Tryck da pa och glid sedan med

fingret Over . « o fOr att andra timerns installning.
Du kan nar som helst trycka pa for att kontrollera hur mycket tid det ar kvar.
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ANVANDNING

Nar den instéallda tiden har gatt hors en varningston. Tyck pa for att stdnga av
piptonen.

Piptonen stangs av automatiskt efter 2 minuter, och den blinkande displayen efter
5 minuter.

Du kan avbryta timerns nerrédkning genom att trycka pa och halla intryckt i 3
sekunder, eller fora fingret dver . « e till laget "00”.

Timer

Nar ingen kokzon anvands kan timerfunktionen anvandas som en vanlig aggklocka.

Nar hallen ar avstangd:

+  Tryck pa sensorn (1) och starta produkten.

»  Darefter trycker du inom 10 sekunder pa sensorn for att valja aggklocka .
Displayen visar "00”.

» For fingret Over sensorn - * ® for att stalla in tidens varaktighet.

+  Aggklockan &r igang nar |©] LED-lampan &r tand.

Nar den installda tiden har gatt hors en varningston. Tryck pa for att stdnga av
piptonen eller vanta tills den stdngs av automatiskt — piptonen stdngs av automa-
tiskt efter 2 minuter, och den blinkande displayen efter 5 minuter.

Du kan avbryta kdksklockans nerrakning genom att trycka pa och halla intryckt
i 3 sekunder, eller fora fingret over - « e till laget "00”.

Om du séatter igang en kokzon medan aggklockan raknar ner kommer kokzo-
.nen att stdngas av nar aggklockans instéllda tid ar ver.

Timerns indikering bdrjar blinka. Kokzonen stangs av nar den instéllda

tiden ar over.
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ANVANDNING

Varmhallningsfunktion
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Varmhallningsfunktionen anvands for att halla maten varm pa en kokzon. Den val-

da kokzonen &r igang pa lag varme. Tack vare detta bibehalls den varma matens

smak och den kan serveras utan att den fastnar i kokkarlets botten. Den héar funk-

tionen kan ocksa anvandas for att smalta smor eller choklad.

Om du vill att kokzonens sensor ska mata kokkarlets temperatur korrekt,
. maste det anvanda kokkarlets botten vara helt plan samt karlet I1ampa sig for
att anvandas pa en induktionshall (enligt tillverkarens anvisningar).

Varmhallningsfunktionen finns pa alla kokzonerna. Varje kokzon har 3 varmeinstall-

ningar, d.v.s.:
e 42°C_—
« 70°C=
« 94°C=

Anvanda varmhallningsfunktionen:

*  Tryck pa sensor [$§}] till varmhallningsfunktionen. Indikeringen visas och kokzo-
nen varms upp till temperaturen 42 °C.

* Anvand sensor - . e for att stalla in dnskad varme till den valda kokzonen.

«  For fingret dver sensorn - « e till [Age "0” for att nér som helst stdnga av varm-
hallningsfunktionen.

26



ANVANDNING

Stop’n go-funktion (paus Il)
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Stop’n go-funktionen fungerar som en paus. Stop’n go-funktionen fordrojer samti-
digt alla kokzonernas funktioner och fortsatter efter férdréjningen med de tidigare
gjorda instéllningarna.

For att stop’n go-funktionen ska kunna aktiveras maste minst en kokzon anvandas.
Tryck pa sensorn @ Alla kokzonsdisplayerna visar symbolen |l . Om en kokzon
ar varm blinkar symbolen Il omvaxlande med bokstaven "H” eller "h”, beroende pa
kokzonens temperatur (indikator for restvarme).

Stop’n go-funktionen stangs av genom att du trycker pa sensorfaltet (en gang till.
Kokzonernas displayer visar den varme som var installd innan stop’n go-funktionen
aktiverades.

Bryggfunktion

J l
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Bryggfunktionen gor att du kan para ihop tva kokzoner till en stor kokzon. Brygg-
funktionen ar mycket praktisk, framfor allt om du lagar mat i stora kokkarl som t.ex.
en bakplat.

Produktens hdgra och vanstra kokzoner har denna bryggfunktion.

Starta bryggfunktionen genom att samtidigt trycka pa sensorerna - « ¢ pa produk-
tens hégra sida. Displayen visar . 7. Stall in 6nskad varme genom att féra fingret
over installnings-sensorfaltet. « e.

Nu kan du styra bagge kokzonerna samtidigt.
Stang av bryggfunktionen genom att samtidigt trycka pa sensorerna - « o for vilka

L 'visas.
Nu kan du styra varje kokzon for sig.
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RENGORING OCH UNDERHALLNING

Anvandarens I6pande rengdring och underhall
av kokhallen paverkar kokhallens livslangd
och funktion.

Keramiska ytor ska rengdras pa
samma satt som glasytor. Man far
inte anvanda varken kraftiga ren-
goringsmedel, skursand, stalull eller
tvattsvamp med en slipyta.

Man far anvanda utrustning for
angrengoring.

Rengoring efter varje anvandning

e Vid latt, oforbrand nedsmutsning ska
man anvanda en vat trasa utan ren-
goringsmedel. Anvandning av diskmedel
kan férorsaka blaa flackar. Dessa flackar
forsvinner inte alltid vid en forst rengoring,
aven om man anvander speciella ren-
goringsmedel.

e Vid svar nedsmutsning (brdnda matre-
ster mm) ska man anvanda en vass skra-
pa och torka efter med en vat trasa.

Skrapa for
rengdring av
plattan
o
[aN O

Borttagning av flackar

e Ljusa parlfargade flackar (rester av
aluminium) kan avlagsnas fran kall
varmeplatta med hjalp av speciella
rengoringsmedel. Kalkrester (t.ex. efter
overkokning av vatten) avlagsnas med
attika eller speciella rengéringsmedel.

e Vid borttagning av socker, matratter som
innehaller socker samt plastmaterial och
aluminiumfolie far man inte stanga av
varmezonen innan man rengjort den! Man
bor omedelbart skrapa bort rester (i varmt
tillstand) med en vass skrapa. Nar plattan
ar rengjord ska den stangas av och tvat-
tas med speciella rengéringsmedel.

Speciella rengéringsmedel kan man kdpa
i varuhus, elaffarer, farghandlar, livsmedel-
saffarer och vitvaruaffarer. Vassa skrapor
finns i hobbyaffarer, pa byggmarknader och
i farghandlar.

Man far aldrig anvanda rengéringsmedel pa
uppvarmd varmeplatta. Det ar bast att lata
rengoringsmedel torka och sedan torka bort
med vat trasa. Eventuella rester efter ren-
goringsmedel bor torkas bort med vat trasa
innan man varmer upp plattan. Annars kan
de bli fratande.

Garantin galler inte vid felaktig behandlig
av héllens keramiska yta!

Observera!

Om kokhallens styrfunktion av nagon
anledning fungerar inte medan
kokhallen ar aktiverad, bor man
stédnga av huvudstréombrytaren eller
skruva ur proppen och vanda sig till
service.

Observera!

Om det uppstar sprickor i den kera-
miska kokhallen bér man omedelbart
stédnga av den och koppla bort den
fran elnatet. For att gora detta ska
man skruva ur proppen eller dra ut
stickkontakten ur vagguttaget. Dare-
fter ska man vanda sig till service.
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HUR MAN AGERAR | NODSITUATIONER

| en nodsituation bér man:

eStanga av hallens arbetsdelar

eKoppla bort héllen fran elanslutningen
e\/anda sig till underhallsservice

eMindre fel kan anvandaren avhjalpa sjalv med vagledning av anvisningar som finns
i tabellen nedan. Innan du vander dig till Cylinda service, kontrollera forst alla punkter

i tabellen.

PROBLEM

ORSAK

ATGARD

1. Hallen fungerar inte

- strdmavbrott

-kontrollera sakerhetsprop-
pen; om proppen har gatt bor
den bytas ut.

2. Hallen reagerar inte for
data som man lagrar in i
minnet

-skétselpanelen ar avstangd

- satt pa skotselpanel

- tryckknappen halls inne
for kort tid (mindre an 1
sekund)

- hall knappen intryckt under
langre tid

- flera knapptryckningar har
gjorts samtidigt

- tryck alltid pa en knapp i
taget (undantag: nar en
varmezon stangs av)

3. Hallen reagerar inte och
ger ifran sig en kort ljudsi-
gnal

- barnséakert lage ar
aktiverat

- avaktivera barnsékert lage

4. Hallen reagerar inte och
ger ifran sig en lang ljudsi-
gnal

- felaktig hantering (fel senso-
rer har valts eller for snabba
tryck pa sensorer)

- satt igang hallen en gang
till

- sensor(er) ar tackt(a) eller
smutsig(a)

- tack av eller rengor sen-
sorerna

5. Hela hallen stangs av

- efter att kokplattan satts pa
har inga data har lagrats un-
der langre tid @n 10 sek.

- satt igang skotselpaneln
en gang till och mata genast
in data

- sensor(er) ar tackt(a) eller
smutsig(a)

- tack av eller rengodr sen-
sorerna

6. En varmezon stangs av,
bokstaven "H” syns pa di-
splayen.

- automatisk begransning av
funktionstid

- satt igang varmezonen en
gang till

- sensor(er) ar tackt(a) eller
smutsig(a)

- 6verhettning av elektroniska
delar

- tdck av eller rengor sen-
sorerna
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HUR MAN AGERAR | NODSITUATIONER

PROBLEM

ORSAK | ATGARD

7. Spricka i hallen

Varning! Koppla genast fran elanslutningen (saker-
hetspropp). Vand dig till Cylinda service

8. Om felet fortfarande inte
ar avhjalpt

Koppla fran elanslutningen (sakerhetspropp!). Vand dig till
Cylinda service.

Viktigt!

Anvandaren ar ansvarig for att hallen ar i ratt skick och att
den anvands pa ratt satt. Om Cylinda service blir tillkallad pa
grund av felaktig anvandning, gors servicen pa anvandarens
bekostnad aven under garantiperioden. Vi tar inte ansvar
for skador orsakade pa grund av att denna bruksanvisning
inte foljs.

9. Den induktiva kokplattan
susar under arbetsgang

Det ar en normal situation. Susning kommer ur flakten
som kyler det elektroniska systemet.

10. Den induktiva kokplattan
ger ifran sig visslingsliknan-
de ljud

Det ar en normal situation. Varmeplattan kan ge ifran sig
en svag vissling vid maximal varmeeffekt samt nar man
anvander flera varmezoner samtidigt. Visslingsljudet upp-
star pa grund av en viss frekvens pa spolarbetet.

11. Hallen fungerar inte. Kok-
zonerna fungerar inte

Defekt elektronikr -Aterstall produktens install-
ningar, dra ut elkontakten
under 60 sekunder (ta ut

sakringen).

12. EE (fel) visas.

- matstérning i temperaturgi-
varen krets.

- satt pa spisen och satt pa
den igen med hjalp av pa /
av-givaren.
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TEKNISKA UPPGIFTER

Méarkspanning:

Markeffekt

Modell

- Induktionskokzon : 220 x 190 mm

- Induktionskokzon : @ 210 mm

- Induktionskokzon : @ 160 mm

- Kokzon med boosterfunktion: 220 x 190 mm
- Kokzon med boosterfunktion: @ 210 mm
- Kokzon med boosterfunktion: @ 160 mm
Matt:

Vikt:

GARANTI

Garanti

400V 3N~50 Hz
7,4 kW

IHI 6272

2,2 kW

2,0 kW

1,2 kW

2,2 kW /3,7 kW
2,0 kW /3,0 kW
1,2 kW / 1,4 kW
700 x 518 x 59;
ca. 15 kg;

Tjanster som omfattas av garanti utfors enligt garantikort.

Tillverkaren svarar inte for skador orsakade pa grund av felaktig anvandning av produkten.

Skriv hér kokhéllens typ och tillverkningsnummer (finns pa tillverkarens skyilt).

Ty TillverkningSNUMMETr:.............c.c.ccccvvcveeeeeaann.
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DEAR CUSTOMER,

Your hob combines exceptional ease of use with excellent effectiveness. Once you have read
the instructions, operating your hob will not be a problem.

Before being packed and leaving the factory, the safety and functions of this hob were ca-
refully tested.

We ask you to read the User Manual carefully before switching on the appliance. Following
the directions in this manual will protect you from any misuse.

Keep this User Manual and store it near at hand.

The instructions should be followed carefully to avoid any unfortunate accidents.

Important!

The appliance may only be operated when you have read and understood this manual
thoroughly.

The appliance is designed solely for cooking. Any other use (eg heating a room) is
incompatible with the appliance’s intended purpose and can pose a risk to the user.
The manufacturer reserves the right to introduce changes which do not affect the
operation of the appliance.
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SAFETY INSTRUCTIONS

Warning: The appliance and its accessible parts
become hot during use. Care should be taken to
avoid touching heating elements. Children less than 8
years of age shall be kept away unless continuously
supervised.

This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe
way and understand the hazards involved. Children
shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without
supervision.

Warning: Unattended cooking on a hob with fat or
oil can be dangerous and 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.

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

Warning: If the surface is cracked, switch off the ap-
pliance to avoid the possibillity of electric shock.

Metallic objects, such as knives, forks, spoons and
lids should not be placed on the hob surface since
they can get hot.

After use, switch off the hob element by its control
and do not rely on the pan detector.

The appliance is not intended to be operated by me-
ans of an external timer or separate remote-control
system.

You should not use steam cleaning devices to clean
the appliance.
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SAFETY INSTRUCTIONS FOR USE

Before using the induction hob for the first time, carefully read its user manual. This will
ensure user safety and prevent damage to the appliance.

If the induction hob is operated in immediate vicinity to the radio, television set or other
radio-frequency-emitting device, make sure that the hob’s touch sensor controls operate
correctly.

The hob must be connected by a qualified installer.
Do not install the appliance near a refrigerator.

Furniture, where the hob is installed must be resistant to temperatures up to 100°C. This
applies to veneers, edges, surfaces made of plastics, adhesives and paints.

The appliance may only be used once fitted in kitchen furniture. This will protect the user
against accidental touching the live part.

Repairs to electrical appliances may only be conducted by specialists. Improper repairs can
be dangerous to the user.

The appliance is not connected to mains when it is unplugged or the main circuit breaker
is switched off.

Plug of the power cord should be accessible after appliance has been installed.
Ensure that children do not play with the appliance.

This appliance is not intended for use by persons (including children) with physical, mental
or sensory handicaps, or by those who are inexperienced or unfamiliar with the appliance,
unless under supervision or in accordance with the instructions as communicated to them
by persons responsible for their safety.

Persons with implanted devices, which support vital functions (eg, pacemaker, in-
sulin pump, or hearing aids) must ensure that these devices are not affected by the
induction hob (the frequency of the induction hob is 20-50 kHz).

Once power is disconnected all settings and indications are erased. When electric power
is restored caution is advisable. If the cooking zones are hot, ,H” residual heat indicator will
be displayed. Also child lock key will be displayed, as when the appliance is connected for
the first time.

Built-in residual heat indicator can be used to determine if the appliance is on and if it is still
hot.

If the mains socket is near the cooking zone, make sure the cord does not touch any hot
areas.

When cooking using oil and fat do not leave the appliance unattended, as there is a fire
hazard.

Do not use plastic containers and aluminium foil. They melt at high temperatures and may
damage the cooking surface.

Solid or liquid sugar, citric acid, salt or plastic must not be allowed to spill on the hot cooking
zone.

If sugar or plastic accidentally fall on the hot cooking zone, do not turn off the hob and scrape
the sugar or plastic off with a sharp scraper. Protect hands from burns and injuries.
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SAFETY INSTRUCTIONS FOR USE

e \When cooking on induction hob only use pots and pans with a flat base having no sharp
edges or burrs as these can permanently scratch the cooking surface.

e Induction hob cooking surface is resistant to thermal shock. It is not sensitive to cold nor
hot.

e Avoid dropping objects on the cooking surface. In some circumstances, pointimpacts such
as dropping a bottle of spices, may lead to cracks and chipping of the cooking surface.

e Ifany damage occurs, seething food can get into the live parts of the induction hob through
damaged areas.

If the cooking surface is cracked, switch off power to avoid the risk of electric shock.
Do not use the cooking surface as a cutting board or work table.

Do not place metal objects such as knives, forks, spoons, lids and aluminium foil on the
cooking surface as they could become hot.

e Do not install the hob over a heater without a fan, over a dishwasher, refrigerator, freezer
or washing machine.

e [f the hob has been buiilt in the kitchen worktop, metal objects located in a cabinet below
can be heated to high temperatures through the air flowing from the hob ventilation system.
As a result it is recommended to use a partition (see Figure 2).

e Please follow the instructions for care and cleaning of induction hob. In the event of misuse
or mishandling warranty may be void.
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HOW TO SAVE ELECTRICITY

Using the electricity in a re-
sponsible manner not only
saves money, but also helps
protect the environment. So
let's save electricity! This is
how it's done:

—|| ||m—==

eUse the correct cookware.

Cookware with flat and a thick base can save
up to 1/3 of electricity. Please remember
to cover cookware with the lid, otherwise
electricity consumption increased four times!

eAlways keep the cooking zones and
cookware bases clean.

Dirt prevents proper heat transfer. Often
burnt stains can be removed only with agents
harmful to the environment.

eAvoiding unnecessary lifting the lid to
peek into the pot.

eDo not install the hob in the immediate
vicinity of refrigerator / freezer.

The electricity consumption is then unneces-
sarily increased.
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UNPACKING

The appliance was protected
from damage at the time of
transport. After unpacking,
please dispose of all ele-

% ments of packaging in a way
that will not cause damage

to the environment. All materials used for
packaging the appliance are environmentally
friendly; they are 100% recyclable and are
marked with the appropriate symbol.

Important! Keep the packaging material
(bags, Styrofoam pieces, etc.) out of reach
of children during unpacking.

DISPOSAL

In accordance with European Directive
2012/19/UE and Polish legislation regarding
used electrical and electronic goods, this
appliance is marked with the symbol of the
crossed-out waste container.

This marking means that the

appliance must not be dispo-

sed of together with other ho-

usehold waste after it has been

used. The user is obliged to
I hand it over to waste collection

centre collecting used electrical
and electronic goods. The collectors, inclu-
ding local collection points, shops and local
authority departments provide recycling
schemes. Proper handling of used electrical
and electronic goods helps avoid environ-
mental and health hazards resulting from
the presence of dangerous components and
the inappropriate storage and processing of
such goods.



DESCRIPTION OF THE APPLIANCE

Description of IHI 6272 hob

Induction cooking zone
booster 220x190 (rear right)

Induction cooking zone e - \
booster @ 160 mm (rear left)
l J
\ /
A /
Ve \
Induction cooking zone / ‘\\
booster @ 210 mm (front left) j
\\ ,,////
Induction cooking zone :---,----;

Cylinda

booster 220x190 (front right)
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DESCRIPTION OF THE APPLIANCE

Control Panel

/1@/2@ i @ @
el il @O Prreseen e

2. Booster induction cooking zone 3. Booster induction cooking zone

@ 160 mm (rear left) @ 220x190 (rear right)
1. Booster induction cooking zone 4. Booster induction cooking zone
@ 210 mm (front left) @ 220x190 (front right)
5 3 6 9
i. L i i ¢. <«—10
40 HH (@ s
2 >
S S S E R EEEEEEEE
SERLILLEE M @
L] T T
7 1
Onl/off sensor field 8. Keep Warm function sensor field
Heat setting selection touch sensor 9. Child lock sensor field
Cooking zone display 10.Child lock indicator
Timer sensor 11.Keep warm indicator

Timer indicator light
Booster sensor field
Stop’n go sensor

NoOORWON =
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INSTALLATION

Fig. 1

(6}
a1

|

Hob dimensions

e e

»
391
483
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162 250 152 L
553 18

Making the worktop recess

Worktop thickness should be 28 - 40 mm, while its width at least 600 mm. The worktop
must be flat and level. Edge of the worktop near the wall must be sealed to prevent ingress
of water or other liquids.

There should be sufficient spacing around the opening, in particular, at least 50 mm di-
stance to the wall and 60 mm distance to the front edge of worktop.

The distance between the edge of the opening and the side wall of the furniture should
be minimum 55 mm.

Worktop must be made of materials, including veneer and adhesives, resistant to a tem-
perature of 100°C. Otherwise, veneer could come off or surface of the worktop become
deformed.

Edge of the opening should be sealed with suitable materials to prevent ingress of water.
Worktop opening must cut to dimensions as shown on figure 1.

Ensure minimum clearance of 25 mm below the hob to allow proper air circulation and
prevent overheating. See Figure 2.

(*) 560 mm for hob
600 mm
(*) 750 mm for hob
770 mm




INSTALLATION

Installing hob in kitchen cabinet Installing hob in kitchen worktop
worktop. above oven with ventilation.

Minimum
25mm . . } 5+10mm 10mm
= N

500x10mm 500x10mm

(,b
T 30mm T
500x20mm
A\ < ',/ ‘k

Installing IHI 6272 hob

«—

e Using an electrical cord, connect the hob according to electrical diagram provided.
e Remove dust from the worktop, insert hob into the opening and press in firmly
(Figure 3).

Fig. 3
1 2 3
H 1 - Worktop
=" 2 - Hob flange gasket
e T 3 - Ceramic hob

i,
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INSTALLATION

Connecting to electrical system

Warning!
The device can be connected to the electrical system by an authorized electrician only.
Do not make any alterations or changes in the electrical system.

Instructions for the installer

The electrical cable must be placed far from direct source of heat. It shall not be exposed
to temperatures over 50°C above the ambient temperature.

This device complies with the requirements of the following ECC directives:

2006/95/EC Low voltage directive

2004/108/EC EMC directive

93/68/EEC CE Marking directive

Before connecting the plate to power, read the information provided on the viewer and wiring
diagram .

Note

The installer is obliged to provide the user with "Certificate for connecting the plate" (enclosed
with the service card). Connection methods other than shown on the above mentioned diagram
may damage the ceramic hob.

43



INSTALLATION

WIRING DIAGRAM
Important! Heating elements operate at 230V.

bttt

GY BK BN BU GNYE

) ] Type / Fuse
Important! For each connection the protective conductor must be connected | congquctor | protec-
to the terminal marked \=/. Cross sec- tion
tion
1| Fora 230V single phase connec- | 1N~
tion with a neutral lead, terminals O o0 00O
L1, L2 are bridged, neutral lead is T T T HO5VV-FG | min.30 A
connected to terminal N, and the 3X 4 mm?
protective conductor to @ L1 N ®
2* | For a 230/400 V two phase con- | 2N~ OO0 OO0 O
nection with a neutral lead, neutral HO5VV-FG | min.16 A
lead is connected to terminal N, and T T T T 4X2,5mm?
the protective conductor to @ L2 L1 N ®
3* | For a 230/400 V two phase con- | 3N~ O00 00O HO5VV-FG | min.16 A
nection with a neutral lead, neutral 5X 1,5 mm?
lead is connected to terminal N, and T T T T T
the protective conductor to L3 L2t N ®
4* | E90 plug with power cord is sup- | 3N~ HO5VV-FG | min.16 A
plied with the appliance. 00 0 000 5X 1,5 mm?

L1=R, L2=S, L3=T; N = neutral lead connection; @ = protective lead terminal
GY- Gray, BK- Black, BN- Brown, BU- Blue, GNYE- Yellow-Green,

* For domestic 3-phase 230/400 V electrical system, connect the remaining wire to the

terminal:L3, which is not connected to the hob internal electrical system.

* NN terminals are internally connected, they need not be bridged
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OPERATION

Before using the appliance for the first time

thoroughly clean your induction hob first. The induction hob should be treated with the
same care as a glass surface.

switch on the ventilation in the room or open a window, as the appliance could emit an
unpleasant smell during first use.

operate the appliance while observing all safety guidelines.

Induction cooking zone operation principle

Electric oscillator powers a coil placed inside the appliance.
This coil produces a magnetic field, which induces eddy cur-
rents in the cookware.

These eddy currents induced by the magnetic field cause the
cookware to heat up.

This requires the use of pots and pans whose base is ferromagnetic, in other words suscep-
tible to magnetic fields.

Overall, induction technology is characterized by two advantages:
e the heat is only emitted by the cookware and its use is maximised,
e there is no thermal inertia, since the cooking starts immediately when the pot is placed on

the hob and ends once it is removed.

Certain sounds can be heard during normal use of the induction hob, which do not affect its
correct operation.

Low-frequency humming. This noise arises when the cookware is empty and stops when
water is poured or food is placed in the cookware.

High-frequency whizz. This noise arises in cookware made of multiple layers of different
materials at maximum heat setting. The noise intensifies when using two or more cooking
zones at maximum heat setting. The noise will stop or reduce when heat setting is reduced.
Creaking noise. This noise arises in cookware made of multiple layers of different materi-
als. The noise intensity depends on how the food is cooked.

Buzzing. Buzzing can be heard when electronics cooling fan operates.

The noises that can be heard during the normal appliance operation are the result of the cooling
fan operation, cooking method, cookware dimensions, cookware material and the heat setting.
These noises are normal and do not indicate a fault.
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OPERATION

The protective device:

If the hob has been installed correctly and is used properly, any protective devices are rarely
required.

Fan: protects and cools controls and power components. It can operate at two different speeds
and is activated automatically. Fan runs until the electronic system has sufficiently cooled
down regardless of the appliance or the cooking zones being turned on or off.
Temperature sensor: Temperature of electronic circuits is continuously monitored by a
temperature sensor. If temperature is raised beyond a safe level, this protection system will
reduce cooking zone heat setting or shut down the cooking zones adjacent to the overheated
electronic circuits.

Pan detection: allows the hob to detect pans placed on a cooking zone. Small objects placed
on the cooking zone (eg, spoon, knife, ring ...) will not be recognised as pans and the hob
will not operate.

Pan detector

Pan detector is installed in induction hobs. Pan detector starts heating automatically when
a pan is detected on a cooking zone and stops heating when it is removed. This helps save
electricity.
e When an suitable pan is placed on a cooking zone, the display shows the heat setting.
e Induction requires the use of suitable cookware with ferromagnetic base (see Table).
! e
If a pan is not placed on a cooking zone or the pan is unsuitable, the 5%’: symbol is
displayed. The cooking zone will not operate. If a pan is not detected within 90 seconds,
the cooking zone will be switched off.
Switch off the cooking zone using the touch control sensor field rather than by remo-
ving the pan.

ﬁ Pan detector does not operate as the on/off sensor.

The induction hob is equipped with electronic touch control sensor fields, which are operated
by touching the marked area with a finger.
Each time a sensor field is touched, an acoustic signal can be heard.

When switching the appliance on or off or changing the heat setting, attention should
be paid that only one sensor field at a time is touched. When two or more sensor
fields are touched at the same time (except timer and child lock), the appliance igno-
res the control signals and may trigger a fault indication if sensor fields are touched
for a long time.

When you finish cooking switch off the cooking zone using touch control sensor fields
and do not rely solely on the pan detector.
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OPERATION

The high-quality cookware is an essential condition for efficient induction cooking.

Select cookware for induction cooking

i X

7 AN AN

Cookware characteristics.

e Always use high quality cookware, with perfectly flat base. This prevents the formation
of local hot spots, where food might stick.Pots and pans with thick steel walls provide
superior heat distribution.

e Make sure that cookware base is dry: when filling a pot or when using a pot taken out of
the refrigerator make sure its base is completely dry before placing it on the cooking zone.
This is to avoid soiling the surface of the hob.

e Lid prevents heat from escaping and thus reduces heating time and lowers energy con-
sumption.
e To determine if cookware is suitable, make sure that its base attracts a magnet.

e Cookware base has to be flat for optimal temperature control by the induction
module.

e The concave base or deep embossed logo of the manufacturer interfere with the
temperature induction control module and can cause overheating of the pot or pan.

e Do not use damaged cookware such as cookware with deformed base due to exces-
sive heat.

e \When you use large ferromagnetic base cookware, whose diameter is less than the total
diameter of the cookware, only the ferromagnetic base heats up. This results in a situ-
ation where it is not possible to uniformly distribute the heat =TS
in the cookware. If the ferromagnetic area is reduced due to :
inclusion of aluminium parts then the effective heated area can
be reduced. Problems with the detection of the cookware could
arise or cookware may not be detected at all. To achieve optimum
cooking results, the diameter of the ferromagnetic base should
match that of the cooking zone. If cookware is not detected in a
given cooking zone, it is advisable to try it in a smaller cooking
zone.
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OPERATION

For induction cooking us only ferromagnetic base materials such as:
ecnamelled steel

e cast iron

e special stainless steel cookware designed for induction cooking.

Marking of kitchen Check for marking indicating that the
cookware m cookware is suitable for induction
cooking.

Use magnetic cookware (enamelled steel, ferrite sta-
inless steel, cast iron). The easiest way to determine
if your cookware is suitable is to perform the ,magnet
test”. Find a generic magnet and check if it sticks to
the base of the cookware.

Stainless Steel Cookware is not detected
With the exception of the ferromagnetic steel cookwa-
re

Aluminium Cookware is not detected

Cast iron High efficiency
Caution: cookware can scratch the hob surface

Enamelled steel High efficiency
Cookware with a flat, thick and smooth base is re-
commended

Glass Cookware is not detected

Porcelain Cookware is not detected

Cookware with copper | Cookware is not detected

base

Cookware size.

In order to achieve best cooking results, use cookware with bottoms (ferromagnetic part)
of the size corresponding to the size of the cooking zone.

Using cookware with the bottom diameter smaller than the cooking zone size will reduce
the effectiveness of the cooking zone and increase cooking time.

Cooking zones have a lower pot detection limit that depends on the diameter of ferromag-
netic part of the pot bottom and the pot material. The use of an unsuitable pot might lead
to pot being undetected by a cooking zone.

When using cookware smaller than the minimum diameter induction hob may not
work.

Induction cooking zone The base diameter of
induction cookware
Diameter (mm) Minimum (mm)
210 140
160 90
220x190 120
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OPERATION

Control Panel

* Immediately after the appliance is connected to electrical mains, all displays
will light up briefly. Your induction hob is then ready for use.

*  The induction hob is equipped with electronic touch control sensor fields, which
are operated by touching with a finger for at least 1 second.

»  Touching of a sensor is accompanied by a beep to acknowledge.

No objects should be placed on the sensor fields (this could cause an er-
ror). Touch sensor fields should be always kept clean.

Switch on the appliance

® ® ® 2

" I EEEsEsssEEs " s EEEsEsEsEEs @ @ " s s EEsEsEEEEEs " s EEEsEsEEEEEs

- o + - ° + - - + - o +
(] 0 5] []

To switch on the appliance touch and hold the on/off sensor (@ for at least 1 se-
cond. The hob is switched on when L 4 I =1 symbols or "h." / "H.” (when cooking
zones are still hot) appear on all the displays.

A If you do not set the desired heat setting of the cooking zone within 10
seconds of activating the hob, the appliance will turn off automatically.

Activate cooking zone and set the heat setting.

e Turn on the hob with the @ sensor.
» Slide your finger across the . « o sensor to turn on the cooking zone with the
desired heat setting.

Deactivate cooking zones

Deactivate cooking zone by doing one of the following:

e Turn off the hob with the @ sensor.

» Touch. . eto activate the cooking zone and slide to the left to reduce the heat
setting "0.”
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OPERATION

Turn off the appliance
&The appliance operates when at least one cooking zone is on.
*  Turn off the hob with the @ sensor.

If a cooking zone is still hot, the relevant display will show the letter "H” or “h”
to indicate residual heat. For description of the symbol, see below.

Booster function "P" l

()
IIIIIIIIIIII: @ @

- a
[m]
Booster function increases the power of the 220x190mm cooking zone from 2200W
to 3700W, g 160 mm cooking zone from 1200W to 1400W, @ 210 mm cooking
zone from 2000W to 3000W and Bridge cooking zone (220 x 390 mm) from 3600W
to 5500W.
+  Touch [P] to activate the Booster function — the display will show the letter “P”

Turn off the Booster function:

* Touch the . « e sensor and slide your finger to “0” to turn off the Booster fun-
ction.

* Touch the @ sensor again. You will return to the previous heat setting and the
Booster function will no longer be active.

You can only activate the Booster function on two vertical or horizontal cooking
zones at the same time.

The Child Lock function

Child lock function disables all hob controls, for example, to prevent using the app-
liance by children or for cleaning. The Child Lock function can be set when the
appliance is turned on or off. To enable or disable the Child Lock function, hold
the (@] sensor for 3 seconds. When the lock is on, an indicator light next to the
sensor is on.
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OPERATION

When the Child Lock is active you can only use the @ sensor to turn off the
appliance. If you attempt to turn on the appliance when the child lock is on,
"Lo" (locked) message will be displayed.Disconnecting the appliance from
electrical mains deactivates the Child Lock.

Residual heat indicator "H"

When you have finished cooking, the induction hob glass within the cooking zone
is still hot, this is called residual heat.

If the glass temperature is higher than 60°C*, display of the cooking zone ¥
shows "H".

If the glass temperature is 45°C* — 60°C), the cooking zone display shows _
"h" (low residual heat).. [}

* Temperatures are approximate
When residual heat indicator is on, do not touch the cooking zone as
there is a risk of burns and do not place on it any items sensitive to
heat!

The "H" or "h" residual heat indicator is not displayed during a power
outage. However, cooking zones may still be hot!
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OPERATION

Limit the operating time

In order to increase efficiency, the induction hob is fitted with an operating time
limiter for each of the cooking zones.
Cooking heat = Maximum operat-

setting ing time
The maximum operating time is determined indi- -—== 8h
vidually depending on the heat setting when coo- 1 8h
king. If you only use one heat setting for an exten- 2 8h
ded period of time, the maximum cooking time is
given in the table: 8 5h
4 5h
After reaching the maximum cooking time, the in- 5 5h
duction zone deactivates automatically, and the 6 ah
display shows residual heat symbol. The maxi-
mum working time applies to a single cooking 7 1,5h
zone. 8 1,5h
9 1,5h
10 1,5h
1 1,5h
12 1,5h
P 10min
Automatic warm-up function
To activate the function: The duration of
Cookin_g heat the automatis:
» Slide your fingers across the - « e sensor in sefting warT.::Euftf:;t'°n
the 1-11 range and hold your finger until the 1 48s
"A” symbol flashes alternately with the set .
heat setting. 2 2min, 24s
3 3min, 48s
. 4 5min, 12s
After the warm-up time has elapsed (see table), 5 omin. 48
the cooking zone will automatically switch back to min, #68
the previously selected heat setting and it will be 6 2min
shown on the display. 7 2 min, 24 sek
. 8 2min, 48
If you take the pot off the cooking zone when the r.mn i
warm-up function is active, and then put back on 9 3min, 24 sek
warm-up function will continue until full warm-up 10 3min, 12s
time has elapsed. " 1min, 48s
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OPERATION

Timer
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Timer function makes cooking easier by making it possible to set Duration. It can
also be used as a Kitchen Timer. You can activate the Timer function only when
cooking (when heat setting is greater than "0"). You can use the Timer function on
all cooking zones at the same time. Maximum time is 99 minutes (1 minute step).
To set the timer:

» Slide your finger across the - « ¢ sensor to activate the desired cooking zone.
* Touch the timer sensor. The display will show “00.”

You will be setting the second digit first (single minutes), and then the first digit
(tens of minutes).

* When you activate the Timer, slide your finger across the - « ¢ sensor to set
the single minutes.
» Touch the timer sensor again to set the tens of minutes.
» Slide your finger across the - « e sensor to set the tens of minutes.
* If you do not set tens of minutes within 10 seconds, Timer will be set to "0" (for
example "06" which means the Timer is set to 6 minutes).

The timer countdown starts when the |®] timer LED starts flashing.

To set the Timer for the next cooking zone, follow the above steps by selecting a
different cooking zone. Keep in mind that the Timer function can be set for each
cooking zone.

Timer Duration setting can be changed at any time. To do this touch and then

slide your finger across - « e to adjust the timer setting.
Touch at any time to check the remaining cooking time.
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OPERATION

When the set cooking time has elapsed, you will hear an alarm beep. Touch to
silence the beeping.

The beeping alarm will turn off automatically after 2 minutes and the flashing dis-
play after 5 minutes.

To cancel the timer countdown, touch and hold &= for 3 seconds or slide your finger
across - « o to the "00" position.

Kitchen Timer

When no cooking zones are in use, the Timer function can be used as a regular

Kitchen Timer.

When the appliance is off:

+  Touch the (1) sensor and turn on the appliance.

+  Then during the next 10 seconds, touch the Kitchen timer selection sensor (@®).
The display will show “00.”

» Slide your finger on the . « ¢ sensor to set the Duration.

*  The Kitchen Timer is active when the [®| LED is on.

When the set Duration has elapsed you will hear a beeping alarm. Touch to
silence the beeping or wait until it turns off automatically — the beeping alarm will
turn off automatically after 2 minutes and the flashing display after 5 minutes.

To cancel the kitchen timer countdown, touch and hold |®] for 3 seconds or slide
your finger across - « e to the "00" position.

If you activate a cooking zone while the Kitchen Timer countdown is in pro-
gress, the cooking zone will turn off when the set Duration has elapsed.

The [®] timer indicator starts to flash. The cooking zone will turn off when the
set Duration has elapsed.
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OPERATION

Keep warm function

—
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Keep warm function allows you to keep food warm on a cooking zone. The selected
cooking zone operates at a low heat setting. With this feature, ready to serve, warm
food retains its taste and does not stick to the pot's bottom. This function can be
used to melt butter or chocolate.

If you want the pot temperature to be accurately measured by the cooking
. zone sensor, the pot used must be with a perfectly flat base and suitable for
use with an induction hob (according to the manufacturer's instructions).

The Keep Warm function can be activated for any cooking zone. Each cooking
zone features 3 heat levels, i.e.:

e 42°C —
e« 70°C=
. 94°C=

Use the Keep Warm function:

* Touch the Keep Warm function sensor. The indicator will come on and the
cooking zone will heat up to the temperature of 42°C.

* Use the - « o sensor, set the desired heating setting for the selected cooking
zone.

» Slide your finger across the - « o sensor to the "0" position to turn off the Keep
Warm function at any time.
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OPERATION

Stop’n go function (pause Il)
B l
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Stop’n go function acts like a pause. The Stop’n go function simultaneously sus-
pends operation of all cooking zones and then resumes at the heat settings that
were previously set.

In order to activate the Stop’n go function, at least one cooking zone must be in
use.

Touch the @ sensor. All cooking zone displays will show the Il symbol. When a
cooking zone is hot the Il symbol will flash alternately with the letter "H." or "h",
depending on cooking zone temperature (residual heat indicator).

To deactivate the Stop’n go function touch the (I1] sensor field again. Cooking zone
displays will show the heat setting that was previously set before activation of the
Stop’n go function.

Bridge function

©@ | ®B @ G TR
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The Bridge function allows pairing of two cooking zones into a single combined
cooking zone. The Bridge function is very convenient, especially when cooking in
large pots such as a baking pan.

The appliance features the Bridge function of the right and left cooking zones.

To enable the Bridge function, simultaneously touch the . « e sensors on the right
side of the appliance. The displays will show . 7. The desired heat setting is selec-
ted by sliding your finger across the setting selection sensor field - « e.

Now both cooking zones can be controlled at the same time.
To disable the Bridge function, simultaneously touch the - « e sensors for which
L 'is displayed.

Now both cooking zones can be controlled independently.
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CLEANING AND MAINTENANCE

Proper routine maintenance and cleaning
of the appliance can significantly extend its
trouble-free operation.

/N

When cleaning induction hobs, the
same principles apply as for glass
surfaces. Do not use under any cir-
cumstances any abrasive or caustic
cleaners or scouring powders or
pads! Do not use steam or pressure
cleaners.

Cleaning after each use

e Wipe light stains with a damp cloth without
detergent. The use of dishwashing liquid
may cause a bluish surface discoloura-
tion. These persistent stains cannot al-
ways be removed right away, even using
a special cleaner.

Firmly adhering dirt can be carefully
removed with a scraper. Then wipe the
cooking surface with a damp cloth.

%ﬁ
QQO Ny

Scraper to clean the hob
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Removing stains

e Bright stains of pearl colour (residual
aluminium) can be removed from the
cool hob using a special cleaning agent.
Limestone residue (eg. after evaporated
water) can be removed by vinegar or a
special cleaning agent.

Do not turn off the cooking zone when
removing sugar, food containing sugar,
plastic and aluminium foil. Immediately
and thoroughly scrape the leftovers off the
hot cooking zone using a sharp scraper.
Once the bulk of the stain is removed
the hob can be turned off and clean the
cooled off cooking zone with a special
cleaning agent.

Do not use any descaling agents to
clean the hob.

Special cleaners are available in supermar-
kets, electrical and home appliance shops,
drug stores, as well as retail food shops and
kitchen showrooms. Scrapers can be pur-
chased in DIY and construction equipment
stores, as well as in shops carrying painting
accessories.



CLEANING AND MAINTENANCE

Never apply a detergent on the hot cooking
zone. ltis best to let the cleaner dry and then
wipe it wet. Any traces of the detergent should
be wiped off clean with a damp cloth before
re-heating. Otherwise, it can be corrosive.

Warranty will be void if you do not follow
the above guidelines!

Periodic inspections

In addition to normal cleaning and

maintenance:

e carry out periodic checks of touch controls
and other elements. After the warranty
expires, have authorised service inspect
the appliance every two years,

e repair and identified problems,

e carry out periodic maintenance of the hob.
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Important!

If the hob’s controls do not respond
for whatever reason, then turn off the
main circuit breaker or remove the
fuse and contact customer service.

Important!

In the event of breakage or chipping
of the hob cooking surface, turn off
and unplug the appliance. To do this,
disconnect the fuse or unplug the
appliance. Then refer the repair to
professional service.

Important!

All repairs and adjustments must
be performed by a competent tech-
nician or by an authorised installer.



TROUBLESHOOTING

In the event of any fault:

e turn off the appliance

e disconnect the power supply

e have the appliance repaired

e Based on the instructions given in the table below, some minor issues can be corrected
by the user. Please check the consecutive points in the table before you refer the repair

to customer service.

PROBLEM

POSSIBLE CAUSE

REMEDY

1.The appliance does not
work

- no power

-check the fuse, replace if
blown

2.Sensor fields do not re-
spond when touched

- appliance is not turned on

- turn on the appliance

- sensor field touched
too briefly (less than one
second)

- touch the sensor field
longer

- multiple sensors touched
at the same time

- always touch only one
sensor field (except when
a cooking zone is switched
off)

3.The appliance does not
respond and emits and
extended beep

- improper use (wrong
sensor fields touched or
sensors touched too briefly)

- reconnect the hob

- sensor fields covered or
dirty

- uncover or clean the sen-
sor fields

4.The appliance switches
itself off

- no sensor field is touched
for 10 seconds of activating
the appliance

- switch on the appliance
and set heat setting without
delay

- sensor fields covered or
dirty

- uncover or clean the sen-
sor fields

5.Assingle cooking zone swit-
ches off and residual heat

- limited cook time

- switch on the cooking zone
again

indicator ,H” is shown.

- sensor fields covered or
dirty

- electronic components
overheated

- uncover or clean the sen-
sor fields
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TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSE

REMEDY

6.Residual heat indicator
extinguished even though
the cooking zones are hot

- a power outage or the
appliance has been discon-
nected

- residual heat indicator will
be shown again the next
time the appliance is turned

on and off again

7.Hob cooking surface is
cracked.

Danger! Immediately unplug the appliance or
switch off the main circuit breaker. Refer the repair
to the nearest service centre.

8.When the problem is still
not remedied.

Immediately unplug the appliance or switch off the main circuit
breaker (fuse). Refer the repair to the nearest service centre.
Important!

You are responsible for operating the appliance correctly and
maintaining its good condition. If you call service as a result of
operating the appliance incorrectly you will be responsible for
the costs incurred even under warranty.

The manufacturer shall not be held liable for damage caused
by failure to follow this manual.

9.Induction hob makes
buzzing sound.

This is normal. Cooling fan is operating to cool down internal
electronics.

10. Induction hob makes
hissing and whistling sounds.

This is normal. When using several cooking zones at full power,
the hob makes hissing and whistling sounds due to the frequen-
cies used to power the caoils.

11. The hob does not work.
The cooking zones will not
operate.

- faulty electronics - reset the appliance,
unplug it for 60 seconds

(disconnect the fuse).

12. EE (error) is displayed.

- turn on the hob off and
on again using the on/off
sensor.

- measurement disturbance
in the temperature sensor
circuit.
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SPECIFICATION

Rated voltage 400V 3N~50 Hz
Rated power: 7.4 KW

Model: IHI 6271

- induction cooking zone :

- induction cooking zone: @ 220x190 mm 2,2 kW

- induction cooking zone: @ 210 mm 2,0 kW

- induction cooking zone: @ 160 mm 1,2 KW

- booster induction cooking zone: @ 220x190 mm 2,2 kW / 3,7 kW
- booster induction cooking zone: @ 210 mm 2,0 kW / 3,0 kW
- booster induction cooking zone: @ 160 mm 1,2 kW /1,4 kW
Dimensions 700 x 518 x 59;
Weight ca.15 kg;

Meets the requirements of European standards EN 60335-1; EN 60335-2-6.
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