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

Anvand inte utrustning som rengdér med anga nar du
rengor spisen.



SAKERHETSANVISNINGAR

Las bruksanvisningen innan du anvander kokhéllen forsta gangen. Underlatenhet att folja
bruksanvisningens anvisningar om sakerhet kan leda till personskada eller skada pa utrust-
ningen.

Om kokhallen anvands i narheten av radio, TV eller en annan apparat som avger vagor,
kontrollera att kokhallens mandverpanel fungerar korrekt.

Installation av kokhéallen far endast utféras av behdrig installator — elektriker.

Kokhallen far inte monteras i narheten av kyl eller frys.

Mobler som kokhallen ar inbyggd i maste vara varmebestandiga till 100°C.

Detta galler aven fanér, kanter, ytor gjorda av konstfiber, lim och lack.

Kokhallen far enbart anvandas efter att den byggts in. Pa detta satt férsakrar man sig om att
den inte kommer i kontakt med stromférande delar.

Eltillbehdren far bara repareras av specialister. Oprofessionella reparationer kan orsaka
allvarliga risker for anvandaren.

Anordningen blir helt strdmlds férst da man dragit ur natkontakten eller skruvat ur proppen.
Uttag till anslutningsledning ska vara tillanglig efter installation av kokhallen.

Tillt inte barn att vara i narheten av kokhallen nar den anvands. Barn kan dra ner kokkarl och
kastruller med varmt innehall och darmed branna sig.

Varmezonerna blir snabbt varma efter att de slagits pa. Darfér bér man satta pa varmezoner
forst efter att kokkarl placerats pa dem. Pa detta satt sparar man energi.

Den inbyggda eftervarmeindikatorn visar om kokhallen ar avstangd eller om den fortfarande
ar varm.

Vid strdmavbrott forsvinner alla instéliningar som gjorts fére stromavbrottet. Efter att strém
ater anslutits ska man vara sarskilt forsiktig da varmezoner som var varma fore stromavbrottet
inte Iangre kontrolleras av indikatorn.

Om stickkontakt finns i narheten av kokhallen, forsakra dig om att kabeln inte vidror varma ytor.
Vid anvandning av olja och andra fetter far hallen pa grund av brandfara inte lamnas utan
tillsyn.

Anvand inte kokkarl gjorda av konstfiber eller aluminium eftersom de smalter i hbga tempe-
raturer och kan skada héllen.

Socker, citronsyra, salt etc. i bade fast och flytande form samt plast far inte komma i kontakt
med varmezoner.

Om socker eller plast hamnar pa en varmezon ska du inte stdnga av kokhallen utan skrapa
av detta med ett vasst redskap. Skydda handerna mot brannskador.

Vid anvandning av kokhallen far enbart kokkarl eller kastruller med plan botten utan nagra
kanter anvandas, annars kan kokhallen skadas.

Varmeplattan tal snabba temperaturvaxlingar. Den ar inte kanslig for vare sig kyla eller varme.
Man bdr undvika att tappa foremal pa plattan. Slag, som uppstar nar t ex en kryddburk faller
ner pa plattan, kan orsaka sprickor och splitter i den keramiska kokhallen.

Om det finns sprickor i hallen kan vatskor som kokar ¢ver latt komma i kontakt med stromfo-
rande detaljer.

Om kokhallen blir skadad maste den genast stangas av helt for att undvika risk for elekirisk stot.
Alla anvisningar angaende rengdring och underhall ska foljas noggrant. Vid ofillaten eller
felaktig anvandning upphdr garantin att galla.

Om anordningen ar utrustad med halogena varmezoner kan det vara skadligt att titta rakt pa
dessa.



HUR MAN SPARAR ENERGI

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

§

e Anvand lampliga kokkarl

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

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

e Se till att varmezonen och kokkarlsbot-
tnarna ar rena

Smuts férsamrar varmeoverforingen. Starkt
inbrand smuts kan ofta endast tas bort med
anvandning av miljéfarliga rengéringsmedel.

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 lam-

na emballaget till atervinning.
Allt material som anvéants vid

tillverkning av emballaget ar miljovanligt 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 overlam-
na 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 atervinning.

Material som anvands for tillverkning av
produkten kan atervinnas enligt [Amplig be-
teckning. Genom atervinning av materialet i
den férbrukade produkten bidrar man till ett
starkt miljéskydd.

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



PRODUKTBESKRIVNING

Beskrivning av IH 610-1 spishall

P— Cylinda

Bakre vénster kokzon / i \\ Ve
@145 mm }“ \ ;’/
Bakre hoger dubbel kokzon \\ /
@ 180/120 mm - ~
Framre vinster dubbel kokzon / /
@ 210/120 mm ‘ \ /
\
\\ //’ \
N p <)
*/
Framre hoger kokzon @ 145 mm 0 ©
Kontrollpanel
1. Till-/fran-sensor 7. Sensor med LED-kontrollampa fér barn-
2. Sensor for att valja kokzon las
3. Displayer for kokzoner 8. Timersensor
4. Sensor for att minska varmen 9. Timerdisplay
5. Sensor for att 6ka varmen 10. LED-kontrollampa som visar att timern
6. Sensor for att valja dubbel kokzon ar igang for en viss kokzon
6a. LED-kontrollampa for dubbel kokzon




INSTALLATION

Gora oppning 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 kdksbankens 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 kdéksbanken blir deformerad.

e Oppningarnas kanter méaste tatas med ett [ampligt material fér att forhindra 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 dverhettning férhindras. Se fig. 2.

(*) 560 mm - spishall 600 mm



INSTALLATION

OBS. Montera sparrhyllan samtidigt

med kokskapets bankskiva, enligt vad
som beskrivs pa bilden bredvid. Om ski- ;

min 25

van installeras ovanpa ugnen anpassad
for inbyggnad behover du inte montera
sparrhyllan.

Om skivan har monterats i kokskapets
bankskiva ovanpa en lada, tick skivan
underifran med en traskiva eller en skiva
av skyddsgolv for keramiska plattor.

Installera spishall i koksskap

25mm

—

Installera spishall i kbksbank
ovanfor ugn med ventilation.

é Hallen far inte installeras ovanfér en ugn som saknar ventilation.

A Dra elkabeln pa ett sddant satt att den inte ror vid enhetens undersida.
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INSTALLATION

Installera IH 610-1 spishall - beslag

Anvand fyra “A” beslag for kdksbankar som ar 38 mm tjocka. Passa in hallen enligt avbild-
ningen i fig. 3 och 4. Anvand fyra 15x15x50 traklotsar utover de fyra “A” beslagen for att
sakra hallen ordentligt i bankar som ar 28 mm tjocka. Passa in héllen i 6ppningen enligt
avbildningen i fig. 5 och 6.

Kontrollera sa att limtatningen ar ordentligt applicerad pa hallens kant. Satt fast beslagen
I6st pa hallens botten.

Ta bort damm fran koksbanken, placera hallen i 6ppningen och tryck ordentligt.

Placera beslagen lodratt till hallens kant och fast dem ordentligt.

A
1 2" |3
1 - k6ksbank 1 - koksbank
2 - skruv 2 - skruv
3 - beslag 3 - beslag
4 - spishall 4 - spishall
5 - tatning 5 - tatning
@ B)  6-trakiots
| 560 | 560
€8 £8 - -
320 70— Js0-—
466 | 416 50
Lo cd l:‘l ‘ r
£ T £ © ;
I
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INSTALLATION

Installera tatningen

P& vissa modeller har tatningen redan installerats pa fabriken (fig.1)

Gor sa har om tatningen inte redan &r installerad:

Tatningen ska fastas pa hallens baksida innan den satts ner i bankskivans 6ppning (fig. 2)
Borja med att dra av skyddsfilmen fran den sjalvhaftande tatningen och fast den sedan sa
néra hallens ytterkant som majligt (fig. 3, 4).

Enheten far inte installeras utan den
sjalvhaftande skumgummitatningen.

Darefter vander du hallen och satter in den i bankski-
vans Oppning. Rikta in hallens placering sa att det ar
samma avstand mellan hallen och bankskivan pa alla
sidorna (fig. 5)

Inkoppling till elsystem

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

Anvisningar for installator

Stromkabeln maste placeras bort fran den direkta varmekallan. Den ska inte utsattas for
temperaturer dver 50 °C dver 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.
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INSTALLATION

ELSCHEMA
2 Viktigt! Varmekomponenterna fungerar vid 230 V.
3
— 4 Viktigt! En skyddsledare maste anslutas till den
I | terminal som ar markt med @ for varje anslutning.
2
[ ] @ @
[ ]
1
g Rekom-
E’ @ menderad
[I==1} anslutning-
skabel

1| 230 V enfas-anslutning med neutral-
ledare, terminalerna 1-2-3 och 4-5 ar 1N~
bryggade, skyddsledare till@.

Ly O—0—0 HO5VV-FG
5 4 3X 4 mm?
Pv,é%v,o—o

2| 400/230V tvafas-anslutning med neu-
tralledare, terminalerna 2-3 och 4-5 ar 2N~
bryggade, skyddsledare till @

1 2
S S HO5VV-FG
E/,S 5 a4 4X 4 mm?
. LS50

3| 400/230 V trefas-anslutning med neu-
tralledare, terminalerna 4-5 ar brygga-
de, individuella faser ar anslutna till re- 3N~
spektive terminaler 1, 2, 3, neutralledare
leder till bryggade terminaler 4-5 och till
skyddsledaren till (L) .

1 2 3
LV’Qy'?;/O HO5VV-FG
5 4 2
F’E/(SN/'()_() 5X 1,5 mm

4| Perilex kontakt och elsladd medfdljer
produkten. Terminalerna 4-5 ar bryg-
gade.

3N~

HO5VV-FG

1 2 3
GY/Q/B?/O 5X 1,5 mm?

GY-gra, BK- svart, BN- brun, BU-bla, GNYE-gul-gron

Fasledare - L1=R, L2=S, L3=T; N - neutralledare; @ - skyddsjord
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ANVANDNING

Innan du anvander héllen forsta gangen

+ Ska du rengdra den keramiska hallen noga. Ytan till den keramiska héallen maste skdtas
lika forsiktigt och noga som en glasyta.

+ Oppna ett fonster eftersom héllen kan avge en otrevlig lukt forsta gangen den anvands.

» Fdlj alla sdkerhetsanvisningar nar du anvander hallen.

Obs. Forsta gangen du ansluter produkten till stromuttaget kan det hianda att kokzo-
nens display visar bokstaven ,H”. Det ar inte ett fel och bokstaven ,,H” kommer att
slockna efter ca 60 minuter.

Den keramiska kokplattan ar utrustad med sensorstyrning. Sensorerna aktiveras nar man
ror vid plattan pa markerade platser. Varje aktivering medfor en ljudsignal.

Nar du satter pa, stanger av eller justerar varmenivan ska aldrig mer @n en sensor
aktiveras. Vid aktivering av flera sensorer (bortsett fran varmesensorn och klockan)
ignorerar systemet alla mandversignaler och under lang aktivering kommer signal om fel.

Lampliga kokkarl

De finns speciella kokkarl for kokning och stekning pa den glaskeramiska kokplattan. Folj
tillverkarens anvisningar.

Kokkarl med botten av aluminium eller koppar kan Iamna avlagringar som ar svara att fa bort.
Det rekommenderas att vara dubbelt forsiktig med emaljerade karl, vilka kan géra skada vid
torrkokning. For att minimera energiférbrukningen och koktiderna samt férebygga vidbranning
ska man iaktta féljande anvisningar:

Kokgrytans botten

Kokkarl ska ha en stabil, plan botten. Botten med skarpa kanter eller forkolnade matrester

kan skada kokplattan.
| %& pact

Kokgrytans bottendiameter ska helst stdmma exakt med varmeplattans diameter.

N

Kokgrytans storlek

Kokgrytans lock

Locket forhindrar varmeflykt, vilket forkortar uppvarmningstid och sparar energi.

14



ANVANDNING

Kontrollpanel

Barnlasets kontrollampa (7) ar tand nar

produkten ansluts till elnatet. Tryck pa 5O Ok
barnlasets sensor (7) och hall den intryckt tills
lampan slacks. Nu kan produkten anvéandas. RN SN i
LN NP
Stall inte foremal pa sensorerna
(det kan orsaka ett fel). Se alltid @ @
till att peksensorerna ar rena. M &7

Starta hallen

Nar hallen ar avstangd &r ocksa alla kokzo-
nerna avstadngda och displayerna ar slackta.
Tryck pa till-/fran-sensorn (1) for att starta
produkten. "0” visas pa alla kokzons-dis-
player (3) under 10 sekunder. Efter att du
har valt 6nskad kokzon genom att trycka pa
sensorfaltet for val av kokzon (2) (se "Stalla
in varmen”) kan du nu stalla in varmen med

sensor (+)(5) eller (-)(4).

Produkten stanger av sig sjalv om du inte trycker pa nagon sensor inom 10

sekunder.
Om barnlaset ar aktiverat kan héllen inte startas (se ”Att lasa upp barnlaset”) .

Starta kokzonen

Nar du har satt pa hallen med till-/fran-sen-
sorn (1) anvands kokzonerna pa foljande satt:
1. Valj 6nskad kokzon med sensorfaltet for

| | _|\.
- |“.._
@

val av kokzon (2) (sensorfaltets layout . \/ \ N i
motsvarar kokzonernas placering pa Iy U H
hallen).

2. Stall in énskad véarme med sensorfélten AN .,
(+)(5) eller (-)(4), u } \/\ A o

3. Om du vill &ndra varmeinstallningen som
beskrivits under punkt 1 valjer du 6nskad 4 5
kokzon med sensorfaltet for val av kokzon @ @
(2), och staller sedan in varmen med (+) @ 3

(5) eller (-)(4) sensorerna.

stéangas av. "
En kokzon &r igang nér dess siffra ”u” blinkar Detta anger att kokzonen &r klar

ii Om inget av sensorfilten berérs inom 10 sekunder kommer kokzonen att
att stalla in eller for att &ndra varmen.

15



ANVANDNING

Att anvanda dubbla kokzoner. e @

Den dubbla kokzonen aktiveras genom att du
trycker pa sensorfaltet (6). Nar den dubbla
kokzonen &r igang visas detta med en rod 6 @
LED-kontrollampa (6a).

Tryck pa sensorfaltet (6) en gang till for att
avaktivera den dubbla kokzonen . @ @

A Den dubbla kokzonen kan bara startas om huvud-kokzonen ar igang.

Stalla in vdrmen

Nar du ska stalla in varmen valjer du forst en
kokzon med sensorfaltet for val av kokzon
(2). Nar kokzonens display (3) visar "0” kan
du stélla in 6nskad varme med sensorfalten
(+)(5) eller (-)(4).

Om du vill anvdnda den automatiska upp-
varmningsfunktionen stéller du in varmen
pa ”9” och trycker sedan pa (+)(5) igen,
sa att "A” visas, och stiller darefter in
onskad viarme med (-)(4). (Se ”Automatisk
uppvarmningsfunktion”)

16



ANVANDNING

Automatisk uppvarmningsfunktion

Varje kokzon har en automatisk uppvarm-
ningsfunktion. Nar funktionen ar aktiverad
stélls kokzonen i fraga in pa full varme under
en tid som beror pa den valda varmein-
stallningen, darefter aterstalls den till den
ursprungliga installningen.

Aktivera den automatiska uppvarmningsfunk-
tionen genom att stélla in dnskad varme ge-
nom att forst trycka pa sensor (-) (4). Da visas
tillfalligt varmeinstaliningen “9” pa kokzonens
display (3) tilsammans med bokstaven “A”
under ca 10 sekunder.

Om du borjar stélla in varmen inom 10 sek-
under genom att trycka pa sensorfaltet (-)(4)
aktiveras den automatiska uppvarmnings-
funktionen och bokstaven “A” visas tillfalligt
tillsammans med kokzonens valda varmein-
stallning sa lange funktionen ar aktiverad.
Nar funktionen &r igang kan du nar som helst
andra varmeinstallningen pa det satt som
beskrivs ovan i avsnittet ”Stélla in vdrmen” .

Om du inte borjar stélla in virmen
Ainom 10 sekunder sliacks boksta-

ven ”A” och den automatiska upp-

varmningsfunktionen ar inaktiv.

Om du inte vill ha den automatiska

A uppvarmningsfunktionen igang,
trycker du pa sensor (+)(5) och
stéller in 6nskad varme.

17
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Snabb tillagnings-
tid [min]
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ANVANDNING

Att stanga av en vald kokzon

Den valda kokzonen kan stdngas av pa
féljande satt:

1. Valj en kokzon med sensorfaltet for val
av kokzoner (2).

2. Tryck sedan samtidigt pa (+)(5) och (-)
(4) eller anvand (-)(4) sensorfaltet for att
sénka installningen till "0”. e N i

Bokstaven "H” visas pa displayen och indi- L NG A
kerar restvarme. e ~,7

Barnlasfunktion

Barnlasfunktionen aktiveras nar du trycker pa barnlas-sensorn (7). Den férhindrar att produkten
kan sattas igang oavsiktligt av barn eller husdjur.

Om du staller in barnlaset nar alla kokzoner ar avstangda ("0” visas pa alla kokzonernas
displayer) eller nar héllen ar avstangd kan den inte anvandas oavsiktligt. Du kan anvanda
produkten efter att du har laste upp barnlasfunktionen.

A Barnlasfunktionen aktiveras automatiskt vid stromavbrott eller om du drar ut
produktens elkontakt.

Att stilla in barnlaset

Du aktiverar barnlaset genom att trycka pa

sensorfaltet for barnlas (7) tills kontrollampan ,E ( > < ) L=, .
tands (7) . =' ’
En kort pipton hors nar kontrollampan tands. @
L F 0N N g
£ N\ NS/
Att lasa upp barnlaset @ @ 7

Du avaktiverar barnlaset genom att trycka pa sensorfaltet for barnlas (7) tills kontrollampan
slacks (7). En kort pipton hors nar kontrollampan slacks.

18



ANVANDNING

Indikator for restvarme

Nar du har sténgt av en kokzon kommer bokstaven "H” att visas for kokzonen i fraga, den
varnar for att kokzonen fortfarande ar varm!

Under den tiden ska du inte
beréra kokzonen eftersom du
kan riskera brannskador p.g.a.
restviarmen, stéll heller inga var-

mekansliga foremal pa kokzonen! !,
- '-‘-
Nar indikatorn for restvarme slocknar kan du ’Ll
berdra kokzonen, men ténk pa att den fortfa- ()

rande kan vara varmare an den omgivande
temperaturen.

Indikatorn for restvarme ”H” syns
A inte under stromavbrott. Trots
detta kan kokzonen fortfarande

vara het!

Att begransa funktionstiden

For att 6ka effektiviteten &r hallen utrustad ti,',ggﬁ',',g':%?,‘;e Ma"t'i'g?{if;,‘:,‘,';‘;;’"s'
med en funktionstidsbegransning for varje 1 10
kokzon. Den maximala funktionstiden ar
installd efter den senast valda varmeinstall- 2 5
ningen 3 5
Om du inte andrar varmeinstallningen under 4 4
en langre tid (se tabell) kommer kokzonen i 5 3
fraga att stangas av automatiskt och restvar- 6 5
meindikatorn aktiveras. Men du kan starta
- . o 7 2
och anvanda separata kokzoner nar du vill i
enlighet med anvéndaranvisningarna. 8 2
9 1
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ANVANDNING

Timer

Om produkten har en timer markt med T* 10 —_ . — 10

kan denna timer anvandas for att stalla in
alla kokzonernas funktionstid.
Tryck forst pa (2) for att valja 6nskad kokzon

och sedan péa timersensorn (8) , medan

kontrollampan (10) blinkar trycker du pa @

(+)(5) eller (-)(4) for att stalla in den valda _

kokzonens funktionstid. . :,' ( > < ) = —— 3
Timern borjar inte rdkna ner innan timerns - - \2/

display (9) visar ett varde som ar hégre an

noll. . 47@ @ —5

Displayen for kokzonen (3) kommer att visa ”0” for att ange att kokzonen har

ii Nar den instéllda tiden har gatt hérs en kort ljudsignal upprepade ganger.
stangts av, och timerns display (9) kommer att visa ”00”.

Om du vill andra varmeinstallningen for en kokzon med timern igang valjer du dnskad
kokzon med sensorfaltet for val av kokzon (2) och staller sedan in vdrmen med
sensorfalten (+)(5) eller (-)(4).

Att stanga av hallen

Hallen ar igang nar minst en kokzon ar aktiv.
Nar du trycker pa till-/fran-sensorn (1) stangs
spisen av och bokstaven (”H”) for restvarme

visas pa kokzonens display 3. 53— i Y N i,
LNV N/ R 3
LI N fd 3
B NV A
3

* Pa valda modeller
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RENGORING OCH UNDERHALLNING

Anvandarens I8pande rengoéring 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, oférbrand nedsmutsning ska
man anvanda en vat trasa utan ren-
goéringsmedel. Anvandning av diskmedel
kan férorsaka blaa flackar. Dessa flackar
forsvinner inte alltid vid en forst rengoring,
aven om man anvander speciella ren-
goéringsmedel.

Vid svar nedsmutsning (branda ma-
trester mm) ska man anvanda en vass
héallskrapa och torka efter med en vat
trasa.

Héllskrapa,

E4381014,

fér rengbring

av plattan oss
o 9

o O

Borttagning av flackar

Ljusa parlfargade flackar (rester av
aluminium) kan avlagsnas fran kall
varmeplatta med hjalp av speciella
rengdringsmedel. Kalkrester (t.ex. efter
overkokning av vatten) avlagsnas med
attika eller speciella rengoringsmedel.
Vid borttagning av socker, matratter som
innehaller socker samt plastmaterial och
aluminiumfolie far man inte stédnga av
varmezonen innan man rengjort den!
Man bdr omedelbart skrapa bort rester (i
varmt tillstdnd) med en vass hallskrapa.
Nar plattan ar rengjord ska den stéangas
av och tvéattas med speciella rengdring-
smedel.
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Speciella rengéringsmedel kan man kopa i
varuhus, elaffarer, farghandeln, livsmedel-
saffarer och vitvaruaffarer. Vassa hallskrapor
finns i hobbyaffarer, pa byggmarknader och
i farghandeln.

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 ko-
khallen ar aktiverad, bor man stanga
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. Déare-
fter ska man vanda sig till service.



HUR MAN AGERAR | NODSITUATIONER

| en nodsituation bér man:

e Stanga av héllens arbetsdelar

e Koppla bort hallen fran elanslutningen
e \Vanda sig till underhallsservice

e Mindre 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.Kokplattan fungerar inte

- anordningen far inte strém

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

2.Kokhallen reagerar inte
for data som man lagrar i
minnet

-mandverpanelen ar
avstangd

- satt pa mandverpanel

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

- hall knappen intryckt un-
der langre tid

- flera knapptryckningar har
gjorts samtidigt

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

3.Kokhallen reagerar inte
och ger ifran sig en kort
ljudsignal

- blockeringsfunktionen ar
aktiverad

- avaktivera blockeringsfunk-
tionen

4 Kokplattan reagerar inte
och ger ifran sig en lang
ljudsignal

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

- satt igadng kokplattan en
gang till

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

- tack av eller rengoér senso-
rerna

5.Hela kokhéllen stéangs av

- efter att kokhallen satts pa
har inga data lagrats under
langre tid an 10 sek.

- sattigang mandverpanelen
en gang till och mata genast
in data

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

- tack av eller rengdr senso-
rerna

6.En varmezon stangs av

- automatisk begransning av
uppvarmningstid

- satt igang varmezonen en
gang till

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

- tack av eller rengdr senso-
rerna
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HUR MAN AGERAR | NODSITUATIONER

PROBLEM

ORSAK

ATGARD

7.Eftervarmeindikatorn lyser
inte trots att en eller flera
varmezoner fortfarande
arvarma

- stromavbrott, kokhéallen ar
bortkopplad fran elnatet

- eftervarmeindikatorn kom-
mer att fungera forst efter
att man satt pa och sténgt
av fran mandverpanel

8.Spricka i keramikplattan

/N

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

9.0m felet fortfarande inte
ar avhjalpt

Koppla fran elanslutningen (sékerhetspropp!). Vand dig ill

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.
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TEKNISKA UPPGIFTER

Markspanning 230/400V 3N~50 Hz
Markeffekt 6,3 kW

Modell IH 610-1

- varmezon 2 x @ 145 mm 1,2 kW

- varmezon 1 x @ 180/120 mm 1,7 kW

- varmezon 1 x @ 210/120 mm 2,2 kW

Matt 592 x 522 x 50

Vikt ca. 7,8 kg
GARANTI

Garanti

Tjanster som omfattas av garanti utférs 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).
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DEAR USER,

The plate is exceptionally easy to use and extremely efficient. After reading the instruction
manual, operating the cooker will be easy.

Before being packaged and leaving the manufacturer, the plate was thoroughly checked with
regard to safety and functionality.

Before using the appliance, please read the instruction manual carefully.
By following these instructions carefully you will be able to avoid any problems in using the
appliance.

It is important to keep the instruction manual and store it in a safe place so that it can be
consulted at any time.

It is necessary to follow the instructions in the manual carefully in order to avoid possible
accidents.

Caution!
Operate the appliance only after reading / understanding this Manual.

The appliance has been designed only for cooking. Any other use (for example for
heating) does not comply with its operating profile and may cause danger.

The producer reserves a right to implement changes having no impact on the oper-
ation 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.

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

e Before using the ceramic plate for the first time read the Operating Manual carefully as
thus you can ensure safe operation and avoid damage to the plate.

e [f the ceramic plate is operated near a radio, TV set or other emitting device, please
check whether the touch panel works correctly.

e The ceramic plate should be installed by a qualified electrician.

e Do not install the plate near refrigerating devices.

e The furniture the plate is fitted in should be resistant to temperatures up to 100°C. The
requirement applies to the veneers, edges, plastic surfaces, glues and varnishes.

e The plate can be used only after it has been fitted into furniture, as only thus you will be
protected from accidental contact with live components.

e Electric appliances can be repaired only by qualified specialists. Unprofessional repairs
may compromise the safety of the appliance.

e The appliance is disconnected from the mains only when the mains plug is pulled out
from the socket or when the fuse has been switched off.

e Never allow children to remain unattended near the cooktop nor to play with the control
panel.

e When switched on the hotplates quickly become hot. To avoid unnecessary power con-
sumption, switch them on only after putting a cooking pot.

e Residual temperature indicator built-in into the electronic system tells you whether the
hotplate is still switched on and whether it is still hot.

e Should there be a power failure, all the settings and indications will be cancelled. Please
be careful when the power supply is restored as hotplates which have been hot before
power failure will no longer be controlled by the indicator.

e |[f there is a mains socket located near the hotplate, please make sure that the supply
cord does not touch the hot places.

e Do not leave the plate unattended when cooking on fats and oils as they create fire
hazard.

e Do not use plastic pots or containers made from aluminium foil as they melt in high
temperatures and may damage the ceramic plate.

e Sugar, citric acid, salt etc., both in liquid and solid state, as well as plastic should not get
into contact with a hot hotplate.

e [f through carelessness, sugar or plastic gets on a hot hotplate, you may not switch off
the plate but scrape away sugar or plastic using a sharp scrapper. Protect hands from
burns.

e Use only flat-bottom pots and saucepans on your ceramic plate, without sharp edges or
burrs as otherwise the plate may get permanently damaged.
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SAFETY INSTRUCTIONS

e The heating surface of the ceramic plate is resistant to thermal shock. It is neither hot
nor cold-sensitive.

e Avoid dropping objects on the plate. A point hit, for example a falling bottle with spices,
may in unfavourable circumstances lead to cracks and splits appearing on your ceramic
plate.

e Boiled over residuals of food may penetrate damaged places and get to the live compo-
nents of the ceramic plate

e Should cracks or splits appear on the surface of your ceramic plate immediately discon-
nect it from the mains. In order to do so, switch off the fuse or pull out the mains plug
from the socket. Call the Customer Service

e Please observe the maintenance and cleaning guidelines. Should you fail to proceed in
compliance with the provided guidelines, you will lose your warranty rights
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SAVING ENERGY

Everybody who properly
uses energy not only saves
money but also consciously
acts in aid of the natural
environment. So let’s save

- - electric energy by:
e Using proper cookware

Pots and pans with flat and thick bottom
help to save up to one-third of electric
energy. Remember about the lid as
otherwise the consumption of energy
quadruples!

Matching cookware to the size of the
hotplate

A cooking pot should neither be smaller
nor bigger than the used hotplate.
Maintaining hotplates and pot bottoms
clean

Dirt obstructs the transfer of heat — heavily
burnt food residuals often can be cleaned
only with chemicals harmful to the envi-
ronment.

Avoiding necessary “peeping into
pots”.

Not using the plate near refrigerators
| freezers

As the consumption of energy unneces-
sary rises.
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UNPACKING

The appliance is protected
from damage during transpor-
tation by its packaging. After
unpacking please dispose

% of the packing materials in a
manner creating no risk to the

environment.

All materials used for packing are harmless
to the natural environment, can be recycled
in 100% and have been identified with ap-
propriate symbol.

Caution! Packing materials (polyethylene
bags, pieces of polystyrene etc.) should be
kept away from children during unpacking.

DISPOSING OF THE DEVICE

When disposing of the device,
do not bring it to regular munici-
pal waste containers. Instead,
bring it to electrical and elec-
tronic waste recycling and reuse
center. Arelevant label has been
put on the device, its instructions
manual, or on the package.

The device has been manufactured of recy-
clable materials. By bringing old device to
recycling collection center, you show that you
care about nature.

Ask your local environmental care authority
for information on location of such facilities.



DESCRIPTION OF THE APPLIANCE

Description of IH 610-1 hob

Rear left cooking zone
& 145mm

Cylinda

Double ring rear right cooking zone
@ 180/120mm

Double ring front left cooking zone
@ 210/120mm

Front right cooking zone
& 145mm

Control Panel

On/off sensor

Cooking zone selection sensor,
Cooking zone displays,

Lower heat setting selector,

Higher heat setting selector,
Double ring cooking zone selection
sensor

6a. Double ring LED indicator light

oarwNd=
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7. Child lock sensor with LED indicator light,

8. Timer sensor,

9. Timer display,

10. LED indicator light indicating timer oper-
ation for a given cooking zone,




INSTALLATION

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 at least 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.

(*) 560 mm for hob 600 mm
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INSTALLATION

Note. When installing the hob in the kit-
chen worktop, install a partition panel, as
shown on the picture. If the hob is to be
installed above a built-in oven, installa-
tion of the partition panel is not required.

min 25

If the hob was installed in the kitchen
worktop above the drawer, the bottom
cover of the hob must be covered with
a wooden panel or protective board for
ceramic hobs.

Installing hob in kitchen cabinet worktop.

25mm

—

Installing hob in kitchen cabinet worktop
above oven.

ADO not install the hob above the oven without ventilation.

ARoute electrical lead so that it does not touch the lower guard.
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INSTALLATION

Installing IH 610-1 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).
1 2

3
Fig. 3 T
1

Assembly of the gasket

Depending on the model, the seal is already installed at the factory (fig.1)

If the seal has not been fitted at the factory, proceed as follows:

Before installing the hob in the cut-out worktop, the gasket is to be attached to the back
of the hob (pic. 2)

To do this, first peel off the protective film from the self-adhesive seal and glue the gasket
as close as possible to the outer edge of the hob (fig. 3,4).

1 2

Do not install the appliance without the
foam gasket.

Then turn the hob over insert it into the cut-out of the
furniture. Align the positioning symmetrically so that the
distances between the hob and the countertop is the
same on all sides. (fig. 5)
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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.
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INSTALLATION

WIRING DIAGRAM
Important! Heating elements operate at 230V
a4
[ 1
3 [ — Important! For each connection the protective con-
0 . = ductor must be connected to the terminal marked \=/.
2
[ ]
o ®
[ ]
1
2; @ Recom-
L‘E, mended
=1 connection
lead
1| 230 V single phase connection with a i 2 3
neutral lead, terminals 1-2-3 and 4-5| 4N~ LV'O_O_O HO5VV-FG
are bridged, protective conductor to © 5 a4 3X 4 mm?
e 050
2| 400/230 V two phase connection with 1 2 3

a neutral lead, terminals 2-3 and 4-5 | o\~ LI/'Q;/'O_O HO5VV-FG

are bridged, protective conductor to 4X 4 mm?

3| 400/230 V three phase connection with
a neutral lead, terminals 4-5 are brid-

1 2 3
ged, individual phases are connected | 3N~ LV(O'—V'Q;/'O HO5VV-FG

to terminals 1, 2, 3 respectively, neutral 5X 1,5 mm?

lead to bridged terminals 4-5, and the E/'(%N/'é_é
protective conductor to @ P

4 | Perilex plug and cord supplied 3N~ i 2 3
with the product. Terminals 4-5 are GY/B?/fO/rO HO5VV-FG

BN

bridged. 5 a
5X 1,5 mm?
GNYE/§/'

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

Before using the appliance for the first time

e Thoroughly clean your ceramic hob first. The ceramic hob should be treated with the
same care as a glass surface.

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

e Operate the appliance while observing all safety guidelines.

The ceramic 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 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
when a cooking zone is switched off), the appliance ignores the control signals and may
trigger a fault indication if sensor fields are touched for a long time.

Choice of cookware
There is specially tested cookware available for cooking and baking in cookers with ceramic
hob. Follow the instructions of their manufacturer.

Cookware with aluminium or copper base can leave stains, which very difficult to remove.
Particular caution is advised in the case of enamel-painted cookware, which could cause
irreparable damage when contents off accidentally. To achieve optimal energy use, the
optimal cooking times and to prevent seething food from getting burned on the hob, please
follow these guidelines.

Cookware base:

Cookware should have always a stable, flat base. Base with sharp edges, burrs and the
charred remains of food may scratch the ceramic hob!

\ \ ﬂ
XX T

Cookware size:

\

Cookware diameter should correspond as closely as possible the diameter of the hob cooking
zone.

Cookware lid:

Lid prevents heat from escaping and thus reduces heating time and lowers energy consump-
tion.
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OPERATION

Control Panel

When you connect the appliance to power,
Child Lock indicator (7) will be on. Touch
and hold the Child Lock sensor (7) until
the indicator is off. Now you can use the
appliance.

No objects should be placed on
the sensors (this could cause an
error). Touch sensors should be
always kept clean.

Switch on the appliance

When the appliance is switched off then all
the cooking zones are disconnected and the
indicators are off.

Touch the on/off sensor field (1) to turn on the
appliance. "0" will appear on all cooking zone
displays (3) for 10 seconds . After selecting a
desired cooking zone by touching the cook-
ing zone selection sensor field (2) (see "Set
the heating power"), now the desired heat
setting can be selected using the (+)(5) or
(-)(4) sensor fields

= N IN i
LN N2
i 7N\ N i
L N/ N/

1— 8

If none of the sensors is touched within 10 seconds, the appliance switches

itself off.
If child lock function is activated, the appliance cannot be switched on (see

"Release the child lock") .
Switch on the cooking zone

After switching on the appliance using the
on/off sensor field (1) cooking zones can be
operated as follows:

1. Select the desired cooking zone using the
cooking zone selection sensor field (2)
(Sensor field layout reflects the layout of
individual cooking zones),

2. Setthe desired heat setting using the (+)
(5) or (-)(4) sensor fields,

3. To change the heat setting again as
described in point 1, select the desired
cooking zone using the cooking zone
selection sensor field (2), and then set
the desired heat setting using the (+)(5)
or (-)(4) sensor fields.

LG
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N
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\
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\/
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If none of the sensor fields is touched within 10 seconds, the cooking zone

A switches off.
A cooking zone is active when corresponding digit “0is blinking. This indicates
a cooking zone is ready for the heat setting to be set or changed.



OPERATION

Using double ring cooking zone.

Double ring cooking zone can be activated

by touching the (6) sensor field. Operation of 5 Ny
the double ring cooking zone is indicated by 6 B @
a red LED indicator light (6a). BN N
63 — e —% =
B N/

To deactivate the double ring cooking zone
touch the (6) sensor field again. @ @

A Double ring cooking zone can only be activated when the main cooking zone
operates.

Set the heating power

In order to set the heat setting, first select the
desired cooking zone using the cooking zone
selection sensor (2). Then, when the cooking
zone display (3) shows ‘0" start setting the
desired heat setting using the (+)(5) or (-)(4)
sensor field.

To use the automatic warm-up function set
the heat setting of “9” and then touch (+)
(5) again, so that “A” is displayed and then
use (-)(4) to set the desired heat setting.
(see "Automatic warm-up function").
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OPERATION

Automatic warm-up function

Each cooking zone is equipped with an auto-
matic warm-up function. When this is activat-
ed, then the given cooking zone is switched
on at full power for a time depending on the
heat setting selected, and is then switched
back to the heat setting originally set.

Activate the automatic warm-up function by N BN N 3
setting the required heat setting by touching A NJ
the (-) (4) sensor first. Then the heat setting 3 ~
“9” is displayed intermittently on the cooking
zone display (3) with the letter “A” for around 4 —— @ @
10 seconds. .
If you start to select the heat setting within @ ®
10 seconds by touching the (-)(4) sensor
field, then the automatic warm-up function The heat setting | Fast cooking time
is activated and the letter “A” is displayed [min]
intermittently with the cooking zone's heat 1 111"
setting selected for as long as the function 2 >an
is activated. 3 R
The cooking heat setting can be now changed 7 oy
at any moment using the method described
above in the "Set the heating power" 5 629"
section”. 6 "
7 244
8 244
9 -

If you do not start to select the heat setting within 10 seconds, then the letter
"A" turns off and the automatic warm-up function is inactive.

If you do not wish the automatic warm-up function to operate, touch (+)(5)
sensor to select the heat setting.
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OPERATION

Switch off selected cooking zone

Selected cooking zone may be switched off
in the following way:
1. Select the desired cooking zone using
the cooking zone selection sensor field
(2).
2. Then simultaneously touch (+)(5) and
(-)(4) or use (-)(4) sensor field to lower
the setting to “0”.
The letter “H” appears on the display symbol-
ising residual heat.

Child Lock function

The child lock function, which is activated by touching the child lock sensor (7) protects the
appliance from being unintentionally operated or switched on by children or pets.
Setting the child lock function when all cooking zones are switched off ("0" is displayed on
all cooking zone displays) or when the hob is turned off, protects the hob from inadvertent
operation. You can operate the appliance once the child lock function is released.

A During a power outage or when the appliance is disconnected from power, the
child lock function is automatically activated.

Set the child lock

To set the child lock function touch the child
lock sensor field (7) until the indicator light
(7) comes on.

When the indicator light comes on you will

hear a short beep. A BV N E
LA % N/ !
Release the Child Lock O ® 7

To release the child lock function touch the child lock sensor field (7) until the indicator light
(7) goes out. When the indicator light goes out you will hear a short beep.
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OPERATION

The residual heat indicator

Once a hot cooking zone is switched off, "H" is displayed on the relevant cooking zone display
to warn that the "cooking zone is still hot!"

Do not touch the cooking zone
at this time owing to the risk of
burns from residual heat, and do

not place on it any objects sensi-
tive to heat! ]

[

\-i p)
A
DO

When the residual heat indicator goes out,
cooking zone can be touched, however keep
in mind that it may still be warmer than ambi-
ent temperature.

The "H" residual heat indicator

A is not displayed during a power
outage. However, cooking zones
may still be hot!

4

Limit the operating time

In order to increase efficiency, the hob is Cooking heat Maximum operat-
fitted with a operating time limiter for each of setting ing time (hours)
the cooking zones. The maximum operating 1 10

time is set according to the last heat setting
selected.

If you do not change the heat setting for a long
time (see table) then the associated cooking
zone is automatically switched off and the
residual heat indicator is activated. However,
you can switch on and operate individual
cooking zones at any time in accordance with
the operating instructions.

O|lo|N|[o|a|d|lw]N
S ININ|IN|Ww|A~lOO|O
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OPERATION

Timer

marked with T* it can be used to set the
operating time of any cooking zone.
First touch (2) to select the desired cooking

If the appliance is equipped with a timer 10 —_ . — 10

zone and then touch Timer sensor (8) hen,
while the indicator light (10) is flashing touch
(+)(5) or (-)(4) sensor fields to set the desired

operating time for the selected cooking zone. ( > < ) :
Timer will only start counting down when timer - - ~N
display (9) shows a value higher than zero. 3 2

The relevant cooking zone display (3) will show "0" indicating the zone is

ii When the set time has elapsed, a brief acoustic signal is sounded repeatedly.
switched off and timer display (9) will show "00".

To change the heat setting of a cooking zone with an activated timer, select the desired
cooking zone using the cooking zone selection sensor field (2) and then set the desired
heat setting using (+)(5) or (-)(4) sensor fields.

Turn off the appliance

The appliance operates when at least one
cooking zone is on. Pressing the on/off sensor
field (1) switches off the appliance, and the

letter (“H”) for residual heat appears on the 3 L N N 1,
cooking zone display 3. NG N/ R 3
LF 0N N i 3
R NJ
5

*On selected models
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CLEANING AND ROUTINE MAINTENANCE

Daily cleaning and proper maintenance
have crucial impact on the durability of your
ceramic plate.

A Clean the ceramic plate observing

the same rules as for glass. Never

use abrasive or aggressive clean-

ing agents, scrubbing powders or
scratching sponges.

Cleaning the plate after every use

*  Wipe off slight, not-burnt patches of
dirt using damp cloth without cleaning
agent. Washing liquid can cause blue
discoloration to appear on the plate. The
stubborn stains often cannot be remo-
ved after first cleaning, even if special
cleaning agents are used.

* Remove larger patches of dirt, stron-
gly sticking to the plate using sharp
scrapper and wipe off the surface with
a damp cloth.

Cleaning scrapper
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Removal of stains

Light pearly stains (aluminium residu-
es) can be removed from cooled plate
using special cleaning agents. Calca-
reous residues (i.e. boiled over water)
can be removed with vinegar or special
cleaning agents.

Do not switch off the hotplate when remo-
ving sugar, sugar-containing food, plastic
or aluminium foil! Immediately scrape off
the residuals (when still hot) from the
hotplate using a sharp scrapper. When
the dirt is removed you can switch off
the plate and clean it again after cooling
down using special cleaning agents.

Special cleaning agents can be bought in
supermarkets, special electromechanical
shops, drugstores and shops with kitchen
appliances. Sharp scrappers can be bought
in DIY shops, shops with building tools and
painting accessories.



CLEANING AND ROUTINE MAINTENANCE

Never apply cleaning agent on a hot hotplate.
Leave the cleaning agent to dry and then
wipe it off with a wet cloth. Any residuals of
cleaning agents should be wiped off with a
damp cloth before heating the plate for the
next time, as otherwise they can have caustic
effect.

Failure to observe the ceramic plate main-
tenance instructions can result in losing
your warranty rights!

Periodic inspections

In addition to current maintenance and care,

the following shall be arranged for:

» Periodic inspections of control elements
and units of the cooktop. Upon expiration
of the warranty, service department shall
be ordered technical inspections of the
appliance at least once every two years.

» All operation faults must be repaired.

» Cooktop units shall be maintained accor-
ding to the maintenance schedule.
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Caution!

If from any reason you are not
able to control the switched on
plate, switch off the main switch
or screw out the fuse and call the
Customer Service.

Caution!

Should cracks or splits appear on
the surface of your ceramic plate,
immediately disconnect the plate
from the mains (by switching off
the fuse or unplugging the plug)
and call the Customer Service.

Note!

Installation work and repairs
should only be performed by a
service department or a qualified
technician in accordance with all
applicable codes and standards.



EMERGENCY PROCEDURE

Every time when emergency situation occurs you should:
switch off the working assembilies of the plate

e disconnect power supply
e callin the service
e as some minor faults can be removed by the user in accordance with the below specified
instructions, before calling the Customer Service please go through the Table checking
every point.
PROBLEM CAUSE ACTION

1.The appliance is not wor-
king

- power supply failure

-check the in-house electric
system fuse, replace if ne-
cessary

2. The appliance does not re-
spond to the entered settings

-control panel has not been
switched on

- switch it on

- sensors have been touched
for less than one second

- touch the sensors for a bit
longer

- several sensors have been
touched at the same time

- always touch only one sen-
sor (except when switching
off a hotplate)

3.The appliance does not
respond and emits a short
signal

- children lock has been
activated

- switch off the children lock

4.The appliance does not re-
spond and emits a long signal

-improper operation (improper
sensors have been touched
or proper sensors have been
touched for too short time

- again activate the plate

- covered or dirty sensor
(sensors)

- uncover or clean the sensors

5.The whole appliance swit-
ches off

- no settings have been en-
tered within 10 seconds from
switching the plate on

- again switch on the control
panel and immediately enter
the settings

- covered or dirty sensor
(sensors)

- uncover or clean the sen-
sors

6. One heating zone swit-
ches off, and "H” is on the
display.

- limited time of operation

- again switch on the hotplate

- covered or dirty sensor
(sensors)

- uncover or clean the sen-
sors
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EMERGENCY PROCEDURE

PROBLEM

CAUSE ACTION

7.Residual temperature indi-
cator is not lighted although
the hotplates are still hot

-the residual temperature in-
dicator will work again after
switching the control panel
on and off.

- power supply failure, the
appliance has been discon-
nected from the mains

8. Crack in the ceramic
plate

Danger! Immediately disconnect the ceramic plate
from the mains (fuse) and call the nearest Cus-
tomer Service Centre.

9. If the fault still remains

Disconnect the ceramic plate from the mains (fuse)
and call the nearest Customer Service Centre.
Important!

You are the person responsible for proper condition and
operation of the appliance in your household. If you call
the Service for a fault which resulted from improper oper-
ation, you will be charged with the costs of the visit even
during the period of warranty. We shall not be held liable
for damages caused by a failure to observe this Manual.
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TECHNICAL DATA

Rated voltage: 230/400V 3N~50 Hz
Model: IH 610-1
Rated power: 6,3 kW
- hotplate: 2 x @ 145 mm 1,2 W
- hotplate: 1 x @ 180/120 mm 1,7W
- hotplate: 1 x @ 210/120 mm 2,2 W
Dimensions: 592 x 522 x 50;
Weight: ca. 7,8 kg;
WARRANTY
Warranty

Warranty services according to the warranty card.
The producer shall not be held liable for any damages caused by improper operation of the
product.

Please enter the type and factory number of the plate from the rating plate

TYPC e Factory nUmMber...........cooovieeiviiieiieeceieee
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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
Inkdpsdatum / Purchase date

Problembeskrivning / Problem description
Namn och adress / Name and address

Ditt telefonnummer / Phone number

Kontakta oss / Contact us

www.cylinda.se

°
10-HOB-0459 / 8069927 CYI I nda

(04.2024 / v10) en enklare vardag

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua



