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Basta kund,

Las den har manualen noggrant innan produkten anvands.

Cylinda tack for att du valt den har produkten. Vi vill att din produkt, som tillverkas med hog
kvalitet och teknik, ska ge dig basta majliga effektivitet. For att gora detta ska du noggrant lasa
den har manualen och all annan dokumentation som tillhandahélls innan du anvander
produkten och spara den som referens. Om du ger produkten till nagon annan ska du dven ge
manualen till den nya anvéandaren. Folj instruktionerna och ta hansyn till all information och alla
varningar som anges i anvandarmanualen.

Beakta all information och alla varningar i anvandarmanualen. Pa s& satt skyddar du dig sjalv
och din produkt mot de faror som kan uppsta.

Spara den har anvdandarmanualen. Om du ger produkten till ndgon annan ska du dven ge
manualen till den nya anvéandaren.
Anvandarmanualen innehaller foljande symboler:

A Risk som kan leda till dodsfall eller skador.
OBS! Risk som kan leda till materiella skador pa produkten eller dess omgivning.

& Risk som kan leda till brannskador vid kontakt med heta ytor.
ﬂ Viktig information eller anvandningsrad.

@ L&s anvandarmanualen.

Argelik A.S.
Karaagag caddesi No:2-6
34445 Siitlice/Istanbul /TURKEY

C€ Made in TURKEY
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il Sékerhetsanvisningar

- Det har avsnittet innehaller
sakerhetsinstruktioner som
hjalper till att forebygga
risker for personskador eller
materiella skador.

- Om produkten overlats till en
annan person eller anvands i
andra hand ska
anvandarmanualen,
produktetiketter, andra
relevanta dokument och
tillbehor levereras
tillsammans med produkten.
- Vart foretag kan inte hallas
ansvarigt for eventuella
skador som kan uppsta till
foljd av att dessa anvisningar
inte foljs.

- Om dessa anvisningar inte
foljs, upphor all garanti att
galla.

- ALat alltid tillverkaren, den
auktoriserade
serviceverkstaden eller en av
importoren angiven person
utfora installations- och
reparationsarbeten.

- & Anvand endast
originalreservdelar och -
tillbehor.

- AFOrsok inte att reparera
eller byta ut nagon del av
produkten om det inte tydligt
anges i anvandarmanualen.
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- A GOringa tekniska
andringar pa produkten.

ASyftet med anvandningen
- Den har produkten ar avsedd
for hemmabruk. Den ar inte
lamplig for kommersiellt

bruk.

- Anvand inte produkten i
tradgardar, balkonger eller
andra utomhusmiljoer.
Apparaten ar avsedd att
anvandas i hushalls- och
personalkok i butiker, kontor
och andra arbetsmiljoer.

- VARNING: Produkten far
endast anvandas for
matlagning. Den far inte
anvandas for olika andamal,
t.ex. for att varma upp
rummet.

ASi:ikerhet for barn, utsatta

personer och husdjur
- Denna produkt kan
anvandas av barn fran 8 ar
och aldre och personer som
ar underutvecklade i fraga
om fysiska, sensoriska eller
mentala fardigheter, eller
som saknar erfarenhet och
kunskap, sa lange de
overvakas eller instrueras
betraffande saker



anvandning och faror med
produkten.

- Barn far inte leka med
produkten. Rengoring och
anvandarunderhall bor inte
utforas av barn om det inte
finns nagon som dvervakar
dem.

- Denna produkt far inte
anvandas av personer med
begransad fysisk, sensorisk
eller mental formaga
(inklusive barn), om de inte
halls under uppsikt eller far
nodvandiga instruktioner.

- Barn bor 6vervakas sa att de
inte leker med produkten.

- Elektriska produkter ar farliga
for barn och husdjur. Barn
och husdjur far inte leka med,
klattra paellerga in i
produkten.

- Placera inte foremal som
barn kan na pa produkten.

- Vand handtaget pa kastruller
och stekpannor mot sidan av
arbetsbanken sa att barn inte
kan ta tag i dem och branna
sig.

- VARNING: Under anvandning
ar produktens atkomliga ytor
varma. Hall alltid barn borta
fran produkten.

- Forvara
forpackningsmaterialet utom
rackhall for barn. Det finns
risk for skador och kvavning.

- (Det ar inte alla produkter

som levereras med en
stickpropp, sa om din
produkt HAR en stickpropp)
For barnens sakerhet ska du
koppla ur stromkontakten
och gora produkten obrukbar
innan produkten kasseras.

AElsiaikerhet
- Anslut produkten till ett

jordat uttag som skyddas av
en sakring som motsvarar
den stromstyrka som anges
pa typskylten. Lat en
kvalificerad elektriker utfora
jordinstallationen. Anvand
inte produkten utan att den
ar jordad i enlighet med
lokala/nationella
bestammelser.

- Produktens stickkontakt eller

elanslutning ska vara
placerad pa ett lattillgangligt
stalle (dar den inte paverkas
av spisens laga). Om detta
inte ar mojligt ska det finnas
en mekanism (sakring,
strombrytare etc.) pa den
elektriska installationen som
produkten ar ansluten till, i
enlighet med de elektriska
bestammelserna och som
skiljer alla poler fran natet.

- Produkten far inte anslutas

till eluttaget under
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installation, reparation och
transport.

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

- (Det ar inte alla produkter
som levereras med en sladd,
sa om din produkt INTE har
en sladd) Anvand endast den
anslutningskabel som anges
I avsnittet "Tekniska
specifikationer”.

- Klam inte fast natsladden
under och bakom produkten.
Placera inga tunga foremal
pa sladden. Stromsladden
far inte bojas, krossas eller
komma i kontakt med nagon
varmekalla.

- Anvand enbart originalkabeln.

Anvand inte avklippta eller
skadade kablar eller
forlangningskablar.

- Om stromsladden ar skadad
maste den bytas ut av en
tillverkare, en auktoriserad
service eller en person som
anges av importforetaget for
att forhindra eventuella faror.

(Det ar inte alla produkter

som levereras med en

stickpropp, sa om din produkt

HAR en stickpropp)

- Anslut inte produkten till ett

uttag som ar |ost, har lossnat
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ur sitt uttag, ar trasigt,
smutsigt, oljigt, med risk for
vattenkontakt (t.ex. vatten
som kan lacka fran banken).

- Vidror aldrig kontakten med

vata hander! Hall inte i
sladden for att dra ut
kontakten, utan alltid i sjalva
kontakten.

- Se till att produktkontakten

ar ordentligt inkopplad i
uttaget for att undvika
ljusbagar.

ATransportsi:ikerhet

- Koppla bort produkten fran

elnatet innan du
transporterar den.

- Nar du ska transportera
produkten ska du sla in den
med bubbelplast eller tjock
kartong och tejpa fast den
ordentligt. Fast produkten
ordentligt med tejp for att
forhindra att produktens
|ostagbara eller rorliga delar
eller produkten skadas.

- Kontrollera produktens
overgripande utseende for
att upptacka eventuella
skador som kan ha uppstatt
under transporten.

ASi:ikerhet vid installation
- Innan produkten installeras
ska du kontrollera att den



inte ar skadad. Installera inte

produkten om den ar skadad.

- Installera inte produkten i
narheten av varmekallor
(radiatorer, kaminer etc.).

- Hall alla ventilationskanaler
oppna runt produkten.

ASi:iker anvandning

- Se till att produkten stangs
av efter varje anvandning.

- Om du inte anvander
produkten under en langre
tid ska du koppla bort den
eller stanga av sakringen
fran sakringsfacket.

- Anvand inte en defekt eller
skadad produkt. Koppla i
forekommande fall bort
produktens el- eller
gasanslutningar och
kontakta auktoriserad
service,

- VARNING: Om ytan ar
sprucken ska du stanga av
apparaten for att undvika
risken for elektriska stotar.

- Klattra inte pa produkten for
att na nagot eller av nagon
annan anledning.

- Anvand inte produkten i
situationer som kan paverka
ditt omdome, till exempel om
du tar droger och/eller
dricker alkohol.

- Brandfarliga foremal som
forvaras i

matlagningsomradet kan
borja brinna. Forvara aldrig
brandfarliga foremall i
matlagningsomradet.

- Gjutjarn, aluminium eller

kokkarl med skadad eller
grov botten kan leda till att
glasytan repas. Nar du byter
ut kokkarl ska du alltid lyfta
behallarna och inte dra dem
pa ytan.

. Angtryck som byggs upp pa

grund av fukt pa kokplattans
yta eller i grytans botten kan
fa kokkarlet att flytta sig. Se

darfor till att kokplattan och

botten pa kokkarlen alltid ar

torra.

- Den har produkten ar inte

lamplig for anvandning med
en fjarrkontroll eller en extern
klocka.

ATemperaturvarningar
- VARNING: Nar produkten ar i

drift kommer de exponerade
delarna att bli varma. Vidror
inte produkten och
varmeelementen. Barn under
8 ar bor inte befinna sig i
narheten av produkten utan
en vuxen.

. Placera inte

brannbara/explosiva
material i narheten av
produkten, eftersom
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kanterna blir varma nar den
ar i drift.

- VARNING: Risk for brand:
Forvara inte foremal pa
tillagningsytorna.

AAnvi:indning av tillbehor

- VARNING: Anvand endast
hallskydd som konstruerats
av tillverkaren av
koksapparaten eller som
tillverkaren av apparaten har
angett i bruksanvisningen
som lampliga eller hallskydd
som ar inbyggda i apparaten.
Anvandning av olampliga
skydd kan orsaka olyckor.

ASi:ikerhet vid matlagning

- VARNING:
Tillagningsprocessen maste
overvakas. Kortvariga
tillagningsprocesser maste
standigt 6vervakas.

- VARNING: Obevakad
matlagning pa en kokplatta
med fett eller olja kan vara
farligt och kan leda till brand.
Forsok ALDRIG slacka en
brand med vatten, utan
stang av apparaten och tack
sedan lagan med t.ex. ett
lock eller en brandfilt.

- Var forsiktig nar du anvander
alkohol i maten. Alkohol
forangas vid hoga
temperaturer och kan fatta

8/SV

eld nar den utsatts for heta
ytor, vilket kan orsaka en
brand.

AInduktion
. Plattorna ar utrustade med

induktionsteknik.
Induktionshallen som bade
sparar tid och pengar maste
anvandas med kastruller
som passar for tillagning
med induktionshall; annars
fungerar inte plattorna.
Detaljerad information finns |
avsnittet "Pot selection”.

. Eftersom induktionshallar

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

- Stang varmeplattan fran

kontrollpanelen efter
anvandning, lita inte pa
kruksensorn.

- Metallforemal som knivar,

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

- Metallforemal som lagras |

lador under hallen kan bl
mycket heta under lang och
intensiv anvandning. Forvara
inte metallforemal i lador
under hallen.



- Lagg inte elektroniska
produkter som
mobiltelefoner, surfplattor,
datorer pa induktionshallen.

Din produkt kan vara skadad.

A Underhalls- och

rengoringssakerhet

- Vanta tills produkten har
svalnat innan du rengor den.
Heta ytor kan orsaka
brannskador!

- Tvatta aldrig produkten
genom att spruta eller halla

vatten pa den! Det finns en
risk for elektrisk stot!

- Rengor inte produkten med

angrengorare eftersom detta
kan orsaka elektriska stotar.

- Salt- och sockerrester pa

botten av koksredskapet eller
sadana partiklar pa glasytan
kan leda till att glaset repas
och spricker. Se till att botten
ar ren innan du placerar ut
kokkarlet. Hall
glaskeramikytan ren.
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A Miljsanvisningar

Avfallsforordning
I enlighet med WEEE-direktivet for
hantering av avfallsprodukter

Den har produkten géller under EU
WEEE-direktivet (2012/19/EU).
memm | Den hér produkten ar forsedd
med en klassificeringssymbol for
avfallshantering av elektriskt och

elektroniskt material (WEEE).

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

Lampligt avfallshantering av begagnad
apparat hjalper till att forhindra potentiella
negativa konsekvenser fér miljon och
manniskors halsa.

I enlighet med RoHS-direktivet:

Produkten du har kopt géller under EU
RoHS-direktivet (2011/65/EU). Den
innehaller inga av de farliga eller férbjudna
material som anges i direktiven.
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Forpackmngsmformatlon
Produktens férpackningsmaterial
tillverkas av atervinningsbara material i
enlighet med vara nationella
miljobestammelser. Slang inte
forpackningsmaterialet tillsammans med
hushallsavfall eller annat avfall. Ta dem till
de insamlingsstallen for
forpackningsmaterial som utsetts av de
lokala myndigheterna.

Rekommendationer for

energibesparing

Information om energieffektivitet enligt EU

66/2014 finns pa produktbladet som

medfdljer produkten. Foljande rad hjalper

dig att anvanda din produkt pa ett ekologiskt
och energieffektivt satt:
+ Tina frysta livsmedel fore tillagning.

+ Stang av produkten 5-10 minuter fore
matlagningens sluttid for langre
matlagning. Nu kan du spara upp till 20 %
el genom att anvanda varme.

+ Anvand grytor/pannor med storlek och
lock som ar lampliga for tillagningsytan.
Valj alltid ratt storlek pa kérlet for dina
maltider. For karl av fel storlek kravs mer
energi an nddvandigt.

+ Hall kokplattor och karl rena. Smuts
minskar varmedverforingen mellan
kokomréadet och karlets botten.



El Din produkt
Produktintroduktion
5

Matlagningsyta av glas Introduktion och anvindning av

Nedre holje

Zon for ianuktionsmatlagning prOdlfl.ktens.' kon.tro"pane..l Lo
Zon fér induktionsmatlagning | det har avsnittet hlttar_(_ju en oversikt over

o _ _ och grundlaggande anvandningsomraden
Zon forinduktionsmatlagning for produktens kontrollpanel. Skillnader kan
Zon f6r induktionsmatlagning férekomma i bilder och vissa funktioner
beroende péa produkttyp.
roll av kokplattan

o Ok wN =

o o
a O @

. Pa-/av-knapp
. Knapp for timer

ﬁlﬂ : Snabbvarmeknapp/Knapp for hdg
effektinstallning (booster)
. Knapp for rengdringslas
: Stoppknapp
. Okningsknapp
: Minskningsknapp
Symboler P . :
8 - Symbol fér knapplas Visning av tillagningszon

1 Snabbvarmeknapp/Knapp for hog
effektinstalining (booster)
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Knapp for temperaturminskning
Knapp for temperaturokning

Temperaturindikator for den aktuella
matlagningszonen

Timerindikator
1

2
3
4

Driftpunktsindikator for timern
Timerindikator
Knapp for tidsokning

Driftpunktsindikator for
knapplaset/barnlaset

Knapp for tidsminskning
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Allman information om kokplattan

e
O QO

1 Bakre vanster - Zon for
induktionsmatlagning

2 Bakre hoger - Zon for induktionsmatlagning

3 Framre hoger - Zon for
induktionsmatlagning

4 Framre vanster - Zon for

induktionsmatlagning




Tekniska specifikationer

Produktens yttermatt (h&jd/bredd/djup)

52 mm+*/580 mm/510 mm (For modeller som
levereras med monteringsfjadrar och
tatningspackning monterade pa produkten,
betrakta bredd- och djupmatten som 10 mm
mer dn dessa matt.)

Matt for installation av hallen (bredd/djup)

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

Spanning/frekvens

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

Kabeltyp och tvarsnitt som anvands / lampar
sig for anvdndning i produkten

min.HO5V2V2-F 5 x 2,5 mm?

Total stromforbrukning

max. 7,2 kW

Bakre vanster

Zon for induktionsmatlagning

Matt 180 mm

Effekt 2000W / Booster: 2300 W
Fréamre vanster Zon for induktionsmatlagning
Matt 180 mm

Effekt 2000W / Booster: 2300 W
Framre hoger Zon for induktionsmatlagning
Matt 145 mm

Effekt 1600 W / Booster: 1800 W
Bakre hoger Zon for induktionsmatlagning
Matt 210 mm

Effekt 2000 W / Booster: 2300 W

»  Hojden pa kokplattan som anges i den tekniska tabellen ar hojden pa produktens basplat.

produktens kvalitet.

overens med din produkt.

Tekniska specifikationer kan andras utan foregaende meddelande for att férbattra

Bilderna i den har manualen &r schematiska och stammer kanske inte exakt

De varden som anges pa produktetiketter eller i den dokumentation som medfdljer
produkten har tagits fram under laboratorieforhallanden i enlighet med relevanta

standarder. Beroende pa produktens drifts- och miljoforhallanden kan dessa varden

variera.
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Il Forsta anvindningen

Innan du borjar anvanda produkten OBS! Ytan kan skadas av vissa
rekommenderas att du gor foljande i rengdringsmedel. Anvéand inte
foljande avsnitt. aggressiva rengéringsmedel,

skurpulver/-mjdlk eller nagra vassa

Forsta rengoringen foremal under rengdring.

1. Avlagsna allt forpackningsmaterial. OBS! Doft och rok kan utvecklas under ett
2.Torka av produktens ytor med en vat par timmar vid férsta anvandningen.
trasa eller svamp och torka torrt med en Detta ar normalt. Se till att rummet
trasa. 4r valventilerat sa att rok och lukt

forsvinner. Undvik direkt inandning
av roken och den lukt som den
sander.
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B sa har anvinder du hillen

Allman information om anvandning
av kokplattan

Allmanna varningar

Lat inga féremal falla ner pa hallen. Aven
sma féremal som saltshakers kan skada
hallen. Anvand inte spruckna héllar.
Vatten kan sippra genom dessa sprickor
och orsaka kortslutning. Om ytan ar
skadad pa nagot satt (t.ex. synliga
sprickor) ska du forst stanga av sakringen
och sedan kontakta en auktoriserad
service for att dra ut kontakten for att
minska risken for elchock.

Anvand inte obalanserade
kastruller/pannor eller sana som kan vélta
|att.

Varm inte tomma kastruller/pannor.
Kastrullen och produkten kan skadas.
Stang alltid av kokplattans brannare efter
anvandning.

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

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

Plotsliga temperaturforandringar pa
glasytans yta kan orsaka skada. Var
forsiktig sa att du inte slapper ut kalla
vatskor under tillagningen.

Lagg passlig mangd mat i kastrullen eller
pannan. P4 detta satt kan du forhindra
maten fran att koka dver och undvika
onddig rengdring.

Placera inte kastrull- eller pannlock pa
brannare/zoner.

Placera kastrullen centrerad over
brannare/zon. Om du vill placera
kastrullen p4 en annan brannare/zon, dra
inte den mot dnskad brannare, lyft upp
den istéllet forst och placera den sedan
pa en annan brannare.

Induktionshallens funktionsprincip
Induktionshallen &r som en Gppen krets.

Kretsen slutfors nar en gryta / kokkarl som
ar lampliga for induktionskokning placeras
pa den och ett elektroniskt system under

glasytan genererar ett magnetfalt. Krukorna
/ kokkarlens metallbotten varms upp genom
att ta energi fran detta magnetfalt. Pa detta
sétt genereras inte varmen i kokplattans yta,
utan direkt pa kastrullen/pannan péa den.
Glasytan varms upp fran varmen fran
kastrullen/pannan.

Fordelar med induktionskokning
Induktionshaéllar erbjuder nagra férdelar da
varmen Gverfors direkt till kastrullen/pannan.

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

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

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

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

Saker anvandning:

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

Anvand inte glasmatlagningsytor som
avstallningsytor eller som skarbrada.
Placera inte metallobjekt sa som bestick
eller lock péa héllens yta. De kan bli
extremt varma.

Anvand aldrig aluminiumfolie under
matlagningen. Placera aldrig mat inslagen
i aluminiumfolie pa induktionshallen.
Hall magnetiska féremal, sa som
kreditkort eller tejp pa avstand fran
kokplattan under anvandning.

Om ugn finns under kokplattan och den
anvands, kan kokplattans sensor minska
matlagningsnivan eller stanga av
kokplattan.
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+ Kokplattan har en automatisk

avstangningssystem. Mer information om
detta system finns i foljande kapitel. Om
emellertid kastruller med tunt botten
anvands, kan dessa kastruller varmas upp
snabbt och dess botten kan smélta och
skada matlagningsytan och produkten
innan den automatiska
avstangningssystemet aktiveras.

+ Vissa kastrullers/pannors botten har
mindre ferromagnetisk falt an dess
verkliga diameter. Bara denna omrade
varms av kokplattan. Varmen fordelas

darmed inte jamnt och
matlagningseffekten forsamras.
Dessutom detekterar kanske inte storre
induktionshallar dessa kastruller/pannor.
Darfor ska kokplattan valjas enligt den

Kastruller/pannor

Man ska anvanda ferromagnetiska,
kvalitetskastruller/-pannor, som &r
utrustade med etikett eller varning, om att
den lampar sig bara for

induktionsmatlagning. Generellt sett ger ferromagnetiska faltets storlek

hogre jarninnehall i kastruller/pannor battre
prestation. Kokkarlens / kokkarlens
basdiameter ska matcha induktionszonen.
Foreslagna storlekar &r presenterade nedan. N

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

kastrullers/pannors visas.

Lampliga kastruller/pannor:

+ Gjutjarnskastruller/-pannor

+ Emaljerade kastruller/pannor

+ Stal och rostfria stalkastruller/pannor
Med mérkning eller varning om lamplighet
for induktionsmatlagning).

Olampliga kastruller/pannor:

+ Aluminiumkastruller/-pannor
+ Kopparkastruller/-pannor

+ Méssingskastruller/-pannor
+ Glaskastruller/-pannor

+ Lergods

- Keramiska och porslin Jamn fordelning av kokkarlen pa

hoger och vanster mittenkokplattor
for att valja kokplattor, paverkar
matlagningen positivt nar flera ratter
lagas pa induktionshallen.

Rekommendationer:

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

.

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

Testa om kastrullen lampar sig for

anvandning med induktionshall pa féljande

satt.

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

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

Rekommendationer for kastrull-
/pannstorlek

min max

min. 100 - max 180

240 min. 140 - max 240

280 min. 125 - max 280

320 min. 125 - max 320

Matlagningszon med e
bred yta (flexi) bredd 230 - langd 390

Detektering av kastruller/pannor av
induktionshallen beror pa den
ferromagnetiska diametern och materialet i
kastrullens/pannans botten. For att forsakra
kastrullens/pannans detektering och uppnéa
effektiv matlagning, ska kastrull/panna
valjas enligt kokplattans storlek. Kastrull-
/pannstorlek som rekommenderas fér
kokplattans storlek har presenterats ovan.
Kokbeteendet kan variera beroende pa
grytans typer, grytans storlek och
kokzonens storlek. For ett mer homogent
kokbeteende kan en stegvis storre kokzon
anvandas. Att anvéanda en storre kokzon
orsakar inte sloseri med energi pa
induktionshéllar, eftersom varmen bara
skapas i det aktuella grytomradet.

% : P&-/av-knapp
. Knapp for timer
*ﬂl : Snabbvarmeknapp/Knapp for hdg
effektinstallning (booster)
N . Knapp for rengdringslas
0 : Stoppknapp
: Okningsknapp
: Minskningsknapp

Symboler
& : Symbol fér knapplas
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1

Snabbvarmeknapp/Knapp for hog
effektinstalining (booster)

Knapp for temperaturminskning
Knapp for temperaturokning

Temperaturindikator for den aktuella
matlagningszonen

Timerindikator
1

2
3
4

Driftpunktsindikator for timern
Timerindikator
Knapp for tidsokning

Driftpunktsindikator for
knapplaset/barnlaset

Knapp for tidsminskning
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Generella varningar for kontrollpanelen

Den har produkten styrs med en
pekkontrollspanel. Varje atgard du
gor pa touchpanelen bekraftas med
en ljudsignal.

Hall alltid kontrollpanelen ren och
torr. Fuktiga och smutsiga ytor kan
orsaka problem med funktionerna.

Om ingen anvandning sker inom 10
sekunder atergar héllen automatiskt
till standby-lage.

Om ingen knapp trycks ner under en
langre tid kommer hallen av
sékerhetsskal automatiskt att slas
av.

Sla pa hillen:

1. Sla pa hallen genom att trycka pé@—
knappen.

"0" visas pa alla plattors displayer.

En aktiv tillagningszon kan stéangas av pa 3

olika satt:

1.Genom att trycka pa @-knappen

Tryck pa knappen 0]

2.Genom att temperaturen faller till nivan
"o

Du kan stanga av tillagningszonen genom

att justera temperaturinstallningen till "0"

laget.

3.Genom att anvédnda
avstangningsfunktionen pa timerlaget
for vald tillagningszon;

Nar tiden ar dver kommer timern att stéanga

av tillagningszonen som ar kopplad till den.

"0" eller "00" kommer att visas pa relevant

display.

Dessutom hars ett ljudalarm nar tiden ar

over. Tryck pa valfri knapp pa

kontrollpanelen for att tysta ljudlarmet.



4.Genom att trycka pa zon O/®-
knapparna samtidigt for den onskade
tillagningszonen;

Du kan stanga av den aktuella

tillagningszonen genom att trycka pa O/

-knapparna samtidigt.

Om symbolen "H" eller "h" &r tand
nar hallen stangts av innebar det att
tillagningszonen fortfarande &r varm.
Vidror inte tillagningszonerna.

Restvarmeindikator

Om symbolen "H" blinkar pa displayen for
tillagningszonen innebar det att kokplattan
fortfarande kan vara varm och kan
anvandas for att hélla en liten mangd mat
varm. Den har symbolen omvandlas snart
till symbolen "h" som star for mindre het.

N&r strommen stangs av tands inte
restvarmeindikatorn och anvéandaren
varnas inte for heta tillagningszoner.

Justera temperaturnivan

1. Sla pa hallen genom att trycka pé@—
knappen.

2. Justera 6nskad temperatur genom att
trycka pa zon-O/@-kna

» Den relevanta tillagningszonen kommer
att fungera pa temperaturnivan som ar
installd.

Den yttre delen av tillagningszonen
(av induktionshallstyp) pa 280 mm
(om produkten ar utrustad med en
sadan) aktiveras endast om en
kastrull stor nog att tacka
tillagningszonen placeras pa
tillagningszonen och temperaturen ar
satt till en niva hogre an 8.

Hogeffektinstillning (SNABBSTART)
Anvand dig av snabbstartsfunktionen fér en
snabb uppvarmning. Denna funktion ar inte

avsedd att anvandas vid en langre koktid.

Snabbstartsfunktionen finns inte alltid

tillgénglig pa alla plattor.

Vilja hogeffektinstallning

(SNABBSTART):

1. Sla pa hallen genom att trycka pé@—
knappen.

2. Tryck pa knappen A8 f6r den aktuella

» Den valda tillagningszonen gar p
maximal effekt och "P"-symbolen kommer
synas pa tillagningszonens display. Plattan
slar av snabbstartsfunktionen och fortsatter
att vara paslagen pa lage "9".

Stanga av hogeffektinstallning
(SNABBSTART) i fortid:

Du kan ocksa slé av
snabbuppvarmningsfunktionen genom att
trycka pa knappen @ eller A nar du vill.
Plattan slar av snabbstartsfunktionen och
fortsatter att vara paslagen pa lage "9".

Arbetsprincip med 2 zoner som ligger i
samma vertikala riktning:

Om en zon &r installd pa booster-niva och
den andra zonen, som ligger i samma
vertikala riktning ar installd pa storre an niva
6 (7,8 och 9), sjunker den férsta zonen till
niva 9 och den andra zonen kan stéllas in
storre an niva 6 (7, 8 och 9). Om den andra
zonen &r installd pa booster-niva, kommer
forsta zonen falla till niva 6.

Rengoringslas

Rengdringslaset forhindrar anvandning av
alla knappar péa kontrollpaneleni 20
sekunder medan hallen ar pa for att gora det
mojligt att snabbt reng6ra héllen. Produkten
drar ingen strom under den har perioden.
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Aktivera rengoringslaset

1. Tryck och héll in knappen M tills en enkel
ljudsignal hors nar en tillagningszon slas
pa.

En nedrakning som borjar pa 20 visas pa

timerdisplayen pa hallen. Ingen av

knapparna pa kontrollpanelen fungerar

under den hér tiden forutom .

Inaktivera rengoringslaset

Du behover inte trycka pa nagon knapp for
att avaktivera rengoringslaset. Hallen avger
en ljudsignal efter 20 sekunder och
rengoringslaset avaktiveras automatiskt.

Om du vill inaktivera rengdringslaset
tidigare ska du trycka och halla ned

knappen Dills tva signalljud hors.

Bamnlas

Nar tillagningszonerna ar avslagna kan du

skydda héllen med barnlaset for att

forhindra att barn slar pa tillagningszonerna.

Du kan aktivera eller avaktivera barnlaset

endast nar tillagningszoner ar avstangda (i

vantelage).

Aktivera barnlaset

1. Tryck och hall in knapparna ® och (I
samtidigt tills en enkel ljudsignal hors nar
hallen &r i standby-lage.

Barnlaset kommer att aktiveras. "L" kommer

att visas paalla plattors‘display en stund

och decimaltecknet for &-tangenten

kommer slas pa.

Om nagon knapp trycks in nar
barnlasfunktionen ar aktiv hors tva
ljudsignaler och "L"-knappen blinkar
pa alla tillagningszoners display.

Inaktivera barnlaset

1. Tryck och héll in knapparna P och
samtidigt tills tva ljudsignaler hors nar
barnlaset ar aktivt.

» Barnlasfunktionen kommer att inaktiveras.

"L" visas pa displayen for alla .

tillagningszoner och indikatorn for -

knappen slacks.
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Knapplas

Du kan aktivera knapplaset for att undvika
att forhindra att funktionerna andras av
misstag nar héllen anvands.

Knapplaset kommer att avbrytas i
handelse av strémavbrott.

Aktivera knapplaset

1. Tryck och héll in knapparna fochll

samtidigt tills en enkel ljudsignal hors.
Knapplaset kommer aktiverasﬁ och
decimalpunkten fér knappen & kommer slas
pa efter blinkningarna.

Du kan bara aktivera knapplaset i
anvandningslage. Nar knapplaset
aktiveras blir bara knappen
funktionsduglig. Nar du trycker pa
nagon annan knapp borjar
decimalpunkten fér knappen & att
blinka for att indikera att knapplaset
ar aktivt. Om du stanger av hallen nar
knapparna ar lasta, méaste du
avaktivera knapplaset for att kunna
sla pa hallen igen. Nar du trycker pa
nagon knapp utan att inaktivera
knapplaset kommer "L" att blinka for
alla tillagningszoner for att indikera
att knapplaset ar aktivt. Inaktivera
knapplaset for att sla pa hallen.

Inaktivera knapplaset

1. Tryck och héll in knapparna W och
samtidigt tills tva ljudsignaler hors nar
knapplaset ar aktivt.

» Ljuset for knappen & stangs av och

kontrollpanelen lases upp.

Timerfunktion

Denna funktion gor det lattare for dig att
laga mat. Du kommer inte att behova titta
pa hallen under hela tillagningstiden.
Tillagningszonen stangs av automatiskt i
slutet av den tidsperiod du har stallt in.

Aktivera timern
1. Sla pa hallen genom att trycka pa O®-

knappen.
2. Justera 6nskad temperatur genom att

trycka pa zon—@/@—knappama.



3. Aktivera timern genom att trycka pa
knappen. "00"-symbol och decimalpunkt
for vald zon kommer blinka pa
timerdisplayen.

4. Stall in 6nskad period genom att trycka pa
@/@—knapparna.

5. Installningen kommer att aktiveras efter
10 sekunder. Decimalpunkt for vald zon
kommer blinka pa timerdisplayen.

6. Upprepa atgarderna ovan for andra
tillagningszoner for vilka du vill stalla in
timern.

Om mer an ett timervarde ar installt
pa olika zoner, visas zontimern som
har minsta timervarde pa
timerdisplayen och decimalpunkten
for den zonen blinkar.
Decimalpunkterna for de andra
zonerna lyser kontinuerligt.

Du kan se resterande tillagningstid
genom att trycka pa @—knappen for
alla tillagningszoner. For varje tryck
kommer olika zontimervarden visas.
Slutligen visas det minsta
timervardet igen.

Timer kan inte stallas in utan att vélja
tillagninszon och dess
temperaturvarde

Timern kan bara stéllas in for plattor
som redan ar paslagna.

Inaktivera timern

Nar den installda tidsperioden &r slut,
kommer héllen att stangas av automatiskt
och den kommer att ge ett signalljud. Tryck
pa valfri knapp for att tysta ljudsignalen. Om
du inte trycker pa nagon knapp avbryts
signalljudet efter nagra minuter.

Inaktivera timers tidigare

Om du slar av timern tidigare fortsatter

hallen arbeta med den instéllda

temperaturen tills den stangs av.

Du kan avaktivera timern tidigare pa tva

olika satt:

Inaktivera timern for den aktuella zonen

genom att lata vardet falla ned till "00":

1. Tryck patimerns @/@—knappar tills "00"
visas pa displayen for den tillagningszon
for vilken timern ar paslagen.

» Decimalpunktsymbolen for den relaterade

zonen slas av permanent och timern avbryts.

Inaktivera timern for den aktuella zonen

genom att rora den aktuella zonens O®-

knappar samtidigt:

1. Tryck pa den aktuella zonens O/®-
knappar samtidigt.

» Decimalpunktsymbolen for den relaterade

zonen slas av permanent och timern avbryts.

Efter detta steg kommer
temperaturnivan for aktuell zon vara
"0" aven med timernivan.

Stoppfunktion

Du kan minska drifttemperaturnivan for
tillagningszonerna till minsta niva (niva 1)
med hjalp av denna funktion.

Om timern stélls in for valfri platta
kommer den att fortsatta arbeta
under stoppet.

1. Tryck pa Uﬁ—knappen nar nagon
tillagningszon &r paslagen.

Alla aktiva tillagningszoner kommer fungera

pa miniminiva (niva 1). "IZF-symbolen

kommer synas pa displayen for de aktiva

tillagningszonerna.

2. Tryck pa Uﬁ—knappen igen for att kdra om
alla plattor med de tidigare installningarna.

Effekthanteringsfunktion

Apparaten ar utrustad med
effekthanteringsfunktion. Du kan justera den
totala effekten kokplattan utnyttjar med
denna funktion. Effekthanteringsfunktionen
har 8 nivaer till forfogande.
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Effekthanteringsfunktion -
Totaleffektsnivaer som kan stéllasin

25 2,5 kW
30 3 kW

36 3,6 KW
14 4.4 kW
54 5,4 KW
57 5,7 kKW
67 6,7 KW
72 72 kW

Andra totaleffekten:

1. Sla pa kokplattan genom att trycka pa ®
knappen. Stang av kokplattan genom att

trycka pa ‘L knappen igen.

2. Tryck sedan pé respektive A knapp pa
hoger framre zon, L knapp, timer
knapp, timer &) knappen och slutligen

den vanstra framre zonen”d knapp.

3. Installd effekthanteringsniva visas i
timerskarmen.

4. Tryck pa il knappen for att byta niva och
stall in onskad totaleffektsvarde.

5. Bekrafta installining genom att trycka pa
® knappen och stang av kokplattan.
Installd totaleffektsvarde aktiveras.

Temperaturnivaerna som getts
kokplattan kan variera enligt installd
totaleffektsniva. Temperaturnivan
som ges till kokplattan reduceras
automatiskt enligt effektinstaliningen
som kokplattan utfor. Detta ar inte ett
fel.

Om annan knapp ani den
specificerade sekvensen trycks in nar
effektnivan dndras, kan inte
installningen goras. Installningen
maste borjas om fran steg ett.
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Anvinda induktionsplattorna pa ett
sdkert och effektivt satt
Funktionsprincip: Induktionshallen varmer
direkt kokkarlet som en principfunktion.
Darfor har den en hel del fordelar jamfort
med andra typer av hallar. Den arbetar
effektivare och hallens yta ar svalare.
Dininduktionshall ar utrustad med ett
Overlagset sakerhetssystem som ger dig
maximal anvandarsakerhet.

Hallen kan utrustas med
induktionsplattor med en diameter pa
145,180, 210 och 280 mm beroende
pa modell. Tack vare
induktionsfunktionen kanner varje
tillagningszon av varje karl som
placeras pa den. Energin genereras
bara pa de stéllen dar karlet kommer
i kontakt med plattan och darmed
minimeras energiférbrukningen.

Produkten kan starta stopp nar den
arbetar i nivaer fran 1 till 7, sarskilt
med koksredskap med liten diameter
och nar vattenolja ar liten. Detta &r
inte ett fel.

Automatisk avstangningssystem
Hallen har en automatisk
avstangningssystem. Om en eller flera
matlagningszoner ar pa, stangs
matlagningszonen av automatiskt efter en
viss tid (se tabell-1). Om kokplattan har en
timer, stangs dven timerskarmen av.
Tidsgransen for automatisk avstangning
beror pa vald temperaturniva.
Maximianvandningsperiod anvands for
denna temperaturniva.

Matlagningszonen kan anvandas igen, efter
att den stangts av automatiskt, som
beskrivits ovan.

Tabell -1 Automatiska
avstangningsperioder




3 5

4 5

5 4

6 15

7 15

8 15

9 30 minuter

P (Snabbstart) 10 minuter (*)

(*) Héllen kommer sankas till niva 9 efter 10
minuter

Overhettningsskydd

Hallen &r utrustad med sensorer som

sakerstaller skydd mot Gverhettning.

Foljande maste beaktas vid dverhettning:

+ Den anvanda tillagningszonen kan
stangas av.

+ Den valda nivan kan falla till niva 7 fran en
hogre niva.

Sadkerhetssystem for 6verkokning
Hallen ar utrustad med ett sakerhetssystem
for éverkokning. Om det ar nagot som kokar
over pa kontrollpanelen stanger systemet av
strommen omedelbart och slar av

hallen. "E" lyser som varning péa indikatorn
under tiden.

Exakt strominstillning

Induktionshallen reagerar direkt som
anvandningsprincip. Den andrar
effektinstallningarna mycket snabbt. Allts
kan du undvika att ett kokkarl (innehallande
vatten, mjolk eller dylikt) kokar Gver dven nar
det ar pa vag att gora det.

Om ytan pa pekkontrollspanelen ar
exponerad for stora mangder angor
kan hela kontrollsystemet
avaktiveras och avge felsignaler.

Hall ytan pa pekkontrollspanelen ren.
Felaktig anvandning kan observeras.
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E Allmén information om matlagning

Det har avsnittet beskriver tips om
beredning och tillagning av din mat.

Allma@nna varningar om matlagning

pa kokplattan

+ Fyll aldrig pannan med olja till mer @n en
tredjedel. Lémna inte hallen obevakad nar
du varmer upp olja. Overhettade oljor
utgdr en brandrisk. Forsok aldrig slacka
en eld med vatten! Om oljan fattar eld ska
du tacka dver den med en eldfilt eller
fuktig trasa. Sla av hallen om det ar sakert
att gora det och kontakta brandkaren.
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+ Ta bort dverflodigt vatten fran maten och

lagg den i den varma oljan forsiktigt. Tina
fryst mat innan tillagning.

+ Nar du varmer olja, se till att krukan du

anvander ar torr och hall locket 6ppet.

+ Se rekommendationer om matlagning och

energibesparing i sektionen
"Miljdinstruktioner”.

+ Tillagningstemperatur- och tidsvardena

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



Skatsel och underhall

Allman information om rengoring
A Allminna varningar

Vanta tills produkten har svalnat innan du
rengor den. Heta ytor kan orsaka
brannskador!

Anvand inte rengdringsmedlen direkt pa
de varma ytorna. Det kan orsaka
permanenta flackar.

Apparaten ska rengdras noggrant och
torkas efter varje anvandning. Matrester
ska darfor vara latta att rengéra och
dessa rester ska forhindras att brinna nar
apparaten anvands igen senare. Pa sa
sétt forlangs apparatens livslangd och
ofta forekommande problem minskar.
Anvand inte angrengdringsprodukter.
Vissa rengoringsmedel kan skada ytan.
Anvand inte slipmedel, rengdringspulver,
rengoringskramer, avkalkningsmedel eller
vassa foremal under rengdringen.

Det behdvs inget sarskilt rengdringsmedel
for rengdring efter varje anvandning.
Rengor apparaten med diskmedel, varmt
vatten och en mjuk trasa eller svamp och
torka med en torr mikrofiberduk.

Se till att du torkar bort all kvarvarande
vatska efter rengdring och rengor
omedelbart all mat som stanker runt
under matlagningen.

Rengdr inte nagon del av apparateni en
diskmaskin.

For hallen:

Sur smuts som mjolk, tomatpuré och olja
kan orsaka permanenta flackar pa
kokplattorna och komponenterna i
brannarna/varmeplattorna. Rengor alla
overflodiga vatskor omedelbart efter att
du har kylt av kokplattan genom att
stanga av den.

Rostfritt stal och rostfria ytor

Anvand inte sura eller klorhaltiga
rengoringsmedel for att rengdra rostfritt
stél eller rostfria ytor och handtag.
Rostfritt stal eller rostfria ytor kan &ndra
farg med tiden. Detta ar normalt. Efter
varje anvandning ska du rengdra med ett
rengoringsmedel som ar lampligt for det
rostfria stalet eller den rostfria ytan.

+ Rengdr med en mjuk tvalduk och ett
flytande (icke repande) rengdringsmedel
som lampar sig for rostfria ytor, var noga
med att torka i en riktning.

+ Tabort kalk-, olje-, starkelse-, mjélk- och
proteinflackar péa rostfria ytor och glasytor
omedelbart utan att vanta. Flackar kan
rosta under lang tid.

Glasytor

+ Nar du rengdr glasytor far du inte
anvanda skrapor av hard metall eller
slipande rengdringsmedel. De kan skada
glasytan.

+ Rengdr apparaten med diskmedel, varmt
vatten och en mikrofiberduk som ar
avsedd for glasytor och torka den med en
torr mikrofiberduk.

+ Om det finns rester av rengdringsmedel
efter rengoring, torka av med kallt vatten
och torka med en ren och torr
mikrofiberduk. Rester av rengdringsmedel
kan skada glasytan nasta gang.

+ Under inga omstandigheter far torkade
rester pa glasytan rengéras med tandade
knivar, stalull eller liknande skrapverktyg.

+ Du kan ta bort kalkflackar (gula flackar) pa
glasytan med ett kommersiellt tillgangligt
avkalkningsmedel, med ett
avkalkningsmedel som vinager eller
citronsaft.

+ Om ytan ar mycket smutsig, applicera
rengoringsmedlet pa flacken med en
svamp och vanta lange pa att det ska
verka ordentligt. Rengdr darefter glasytan
med en vat trasa.

+ Missfargningar och flackar pa glasytan ar
normala och inte defekter.

Plastdelar och malade ytor

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

+ Anvand inte harda metallskrapor och
slipande rengdringsmedel. Det kan skada
ytorna.

+ Setill att leder till apparatens
komponenter inte lamnas fuktiga och
med rengdringsmedel. Annars kan
korrosion uppsta pa dessa leder.
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Rengoring av kokplattan

Glasmatlagningsyta

Folj glasytans rengdringsinstruktioner

i "Allman rengdringsinformation” sektionen

for rengoring av kokplattans glasyta. |

speciella fall kan du félja
rengoringsinstruktionerna nedan.

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

+ Anvand inte rengdringsmedel till
rengoring nar kokplattan ar het, annars
kan permanenta flackar bildas.

Rengoring av kontrollpanelen
+ Vid rengdring av paneler med vred, torka
av panelen och vredet med en fuktig mjuk
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trasa och torka sedan med en torr trasa.
Ta inte bort vreden och packningarna pa
undersidan for att rengdra kontrollpanelen.
Kontrollpanelen och vredena kan da
skadas.

Anvand inte rengdringsmedel for rostfritt
stal runt vreden nar du rengor rostfria
paneler med vred. Indikatorerna runt
vreden kan forsvinna.

Rengor pekkontrollpanelerna med en
fuktig mjuk trasa och torka med en torr
trasa. Om produkten har en
knapplasfunktion ska du aktivera
knapplaset innan du rengdr
kontrollpanelen. Felaktig detektering kan
annars uppsta pa knapparna.



B Felsokning

Kontakta en auktoriserad serviceagent eller tekniker med licens eller den aterférsaljare dar du
kdpte produkten om du inte kan atgarda problemet trots att du har foljt instruktionerna i det har
avsnittet. Forsok aldrig att reparera en defekt produkt sjalv.

+ Natsakringen ar defekt eller har [6st ut. >>> Kontrollera sékringarna i sakringsskapet. Byt
om nédvandigt ut eller aterstall dem.

+ Produkten ar inte ansluten till ett (jordat) uttag. >>> Kontrollera kontaktens anslutning.

+ Knappar/vred pa kontrollpanelen fungerar inte. >>> Om din produkt &r utrustad med
kanpplasfunktion kan knapplaset vara aktiverat. Avaktivera det.

+ Om displayen inte lyser nar du slar pa héllen igen. >>> Koppla ur apparaten med
kretsbrytaren. Vdnta minst 20 sekunder och koppla sedan in den igen.

+ Overhettningsskyddet ar aktivt. >>> Lat spishéllen svalna.

+ Tillagningskarlet passar inte. >>> Kontrollera ditt kérl,

+ Du har inte placerat karlet pa den aktiva tillagningszonen. >>> Kontrollera om det finns
ett kokkarl pa tillagningszonen.

+ Ditt kokkarl arinte kompatibelt med induktionskokning. >>> Kontrollera om kérlet ar
kompatibelt med induktionshéllar.

+ Kokkarlet ar inte centrerat pa ratt satt eller sa ar karlets bottenyta inte tillrackligt bred fér
tillagningszonen. >>> Valj ett tillrdckligt brett kokkéar! och placera det réatt i mitten av
tillagningszonen.

+ Karlet eller tillagningszonen &r dverhettade. >>> Lat dem svalna.

+ Tillagningstiden for den valda tillagningszonen kan vara over. >>> Du kan stélla in en ny
tillagningstid eller avsluta tillagningen.
+ Overhettningsskyddet &r aktivt. >>> Lat spishéllen svalna.

Ett f | kan técka pekkontroll | Avla fi

p
kompatibelt med induktionshéllar.
+ Kokkarlet ar inte centrerat pa ratt satt eller sa ar karlets bottenyta inte tillrackligt bred fér

tillagningszonen. >>> Valj ett tillrdckligt brett kokkéar! och placera det réatt i mitten av
tillagni

get fel. Kylf
till en lamplig temperatur.
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Vissa ljud kan héras fran spisen under tillagningen. Dessa ljud beror pa kokkarlets
sammansattning. Dessa ljud &r normala, de ar inte ett fel och de &ar en del av induktionstekniken.

Mdjliga ljud och orsaker

+ Flaktljud: Spisen &r utrustad med en flakt som aktiveras automatiskt beroende pa
temperaturen i apparaten. Flakten har olika driftsnivaer och arbetar pa olika nivaer
beroende pa temperaturen.

+ Lagre brummande som en transformators driftsljud: Detta beror pa induktionstekniken.
Eftersom varmen overfors direkt till botten av kokkarlet kan sadana brummande ljud
horas beroende péa kokkarlets material. Darfor kan olika ljud héras med olika kokkarl.

+ Knappande ljud: Orsaken till detta ar strukturen och materialet i kokkarlets botten. Om
matlagningskarlet bestar av flera lager av olika material kan det uppsta ett kndppande

ljud.

+ Gnallande ljud: Ett gnallande ljud kan héras nar tva tillagningszoner p4 samma sida av
spisen anvands for att laga mat med olika matlagningsnivéer.

Felkoder/orsaker och majliga l6sningar - For vred

Stang av induktionshéllen och vanta tills

E22 Induktionshllen &r dverhettad den har svalnat. Felet ska I6sas nar
E 26 ' kokplattans temperatur sjunker under
gransvardena.
En eller flera knappar halls
intryckta i mer an 10 sekunder. Problemet ska I6sas nar du tar bort
Ett foremal har lamnats pa handen fran hallen.

E 46 . -
kontrollpanelen eller Problemet ska I6sas nar kontrollpanelen
kontrollpanelen har utsatts for rengors.
anga.

Ett kokkarl som lampar sig for Felet ska |6sas nar ett kokkarl som

E47 induktionsuppvéarmning anvdnds ldmpar sig fér induktionsuppvarmning
inte. anvands.

Stang av induktionshéllen och satt
Kommunikationsfel pa igang igen efter 30 sekunder. Kontakta

E1-E15 . . . : e

induktionshallen. den auktoriserade aterforséljaren om
problemet kvarstar.
Stang av induktionshéllen och satt

E16-E21 Temperatursensorfel pa igang igen efter 30 sekunder. Kontakta
induktionshallen. den auktoriserade aterforséljaren om

problemet kvarstar.
Stang av induktionshéllen och satt

E23 Programvarufel pa igang igen efter 30 sekunder. Kontakta

E24 induktionshallen. den auktoriserade aterforséljaren om

problemet kvarstar.
Stang av induktionshéllen och satt

E 25 Flaktdrififel pa induktionshallen. 999 1% efter 30 sekunder. Kontakta

en auktoriserade aterforséljaren om
problemet kvarstar.
Stang av induktionshéllen och satt

E31-E45 Fel i elektronikkretsen pa igang igen efter 30 sekunder. Kontakta

induktionshallen.

den auktoriserade aterforséljaren om
problemet kvarstar.
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Sensorutrustningen ska vara

E 48 : RPN,

E 49 Sensorfel pa induktionshallen. kompatibel fér dnftsforhallandena.
Kontakta den auktoriserade

E 51 P .
aterforséljaren om problemet kvarstar.
Stang av induktionshéllen och vanta tills
den har svalnat. Felet ska I6sas nar

E50-E57 Hog temperatur-fel pa sensorns temperatur sjunker under

induktionshallen. gransvardena. Kontakta den

auktoriserade aterforsaljaren om
problemet kvarstar.
Arcelik A.S.
Karaagag Caddesi No:2-6 Siitllice, 34445, Turkiet
Tillverkad i TURKIET
Importor i Ryssland: «BEKO LLC»
Adress: Selskaya-gatan, 49, Fedorovskoe, Pershinskoe landsbygdsomrade, Kirzhach-distriktet,
Vladimir-regionen, Ryska federationen 601021

Tillverkningsdatumet ingar i produktens serienummer som anges pa markningsetiketten, som
finns pa produkten, ndmligen: de tva forsta siffrorna i serienumret anger tillverkningséaret och de
tva sista siffrorna manaden. Exempelvis anger "10- 100001-05" att produkten tillverkades i maj

2010.
Du kan begara certifieringsnummer fran vart kundcenter 8-800-200-23-56 Tillverkaren
forbehaller sig ratten att géra andringar betraffande modifiering, utformning och specifikation av
en elektrisk enhet.
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Dear Customer,

Please read this manual before using the product.

Cylinda thank you for choosing the product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. To do this, carefully read this manual
and any other documentation provided before using the product and keep it as a reference. If
you give the product to someone else, give the manual with it. Follow the instructions, taking
into account all the information and warnings stated in the user manual.

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

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

A Hazard that may result in death or injury.
NOTICE Hazard that may result in material damage to the product or its environment.

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

@ Read the user manual.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Siitlice/Istanbul /TURKEY

C€ Made in TURKEY
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i safety instructions

- This section contains safety
instructions that will help
prevent any risks of personal
injuries or material damage.
- If the product is transferred
to another person or used
second hand, the operating
manual, product labels, other
relevant documents and
accessories should be
delivered with the product.

- Our company shall not be
held responsible for any
damage that may occur as a
result of failure to comply
with these instructions.

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

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

- A Use genuine spare parts
and accessories only.

- A Do not attempt to repair or
replace any part of the
product unless it is clearly
specified in the operating
manual.

- A Do not perform technical

modifications on the product.
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APurpose of usage

- This product is designed for

home use. It is not suitable
for commercial use.

- Do not use the product in

gardens, balconies or other
outdoor environments. The
appliance is intended to be
used in household and staff
kitchen areas in shops,
offices and other working
environments.

- WARNING: This product

should be used for cooking
purposes only. It should not
be used for different
purposes, such as heating
the room.

AChild vulnerable person

and pet safety

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

- Children should not play with

the product. Cleaning and
user maintenance should not



be performed by children
unless there is someone
overseeing them.

- This product should not be
used by people with limited
physical, sensory or mental
capacity (including children),
unless they are kept under
supervision or receive the
necessary instructions.

- Children should be
supervised to ensure that
they do not play with the
product.

- Electrical products are
dangerous for children and
pets. Children and pets must
not play with, climb on, or
enter the product.

- Do not put objects that
children may reach on the
product.

- Turn the handle of the pots
and pans to the side of the
workbench so that children
can not grab and burn.

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

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

- (Not all products are
supplied with a plug, so if

your product DOES have a
plug) For the safety of
children, disconnect the
power plug and make the
product inoperable before
disposing of the product.

A Electrical safety

- Connect the product into a

grounded outlet protected by
a fuse that matches the
current ratings indicated on
the type label. Have the
grounding installation made
by a qualified electrician. Do
not use the product without
grounding in accordance
with local / national
regulations.

- The plug or the electrical

connection of the product
should be in an easily
accessible place (where it
will not be affected by the
flame of the stove). If this is
not possible, there should be
a mechanism (fuse, switch,
switch, etc.) on the electrical
installation to which the
product is connected, in
compliance with the
electrical regulations and
separating all poles from the
network.

- The product must not be

connected into the outlet
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during installation, repair,
and transportation.

- Connect the product into an
outlet that meets the voltage
and frequency values
specified on the type label.

- (Not all products are
supplied with a supply cord,
so if your product DOES
NOT have a supply cord)
Use only the connecting
cable specified in the
"Technical specifications”
section.

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

- Use original cable only. Do
not use cut or damaged
cables or extension leads.

- If the power cord is damaged,

it must be replaced by a
manufacturer, an authorized
service or a person to be
specified by the importer
company in order to prevent
possible dangers.
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(Not all products are supplied

with a plug, so if your product

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

- Never touch the plug with

wet hands! To unplug, do not
hold the cord, always hold
the plug.

- Make sure that the product

plug is securely plugged into
the outlet to avoid arcing.

ATransportation safety

- Disconnect the product from

the mains before
transporting the product.

- When you need to transport

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

. Check the overall

appearance of the product
for any damage that may



have occurred during
transportation.

AInstallation safety

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

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

- Keep all ventilation ducts
open around the product.

ASafety of use
- Make sure that the product
Is turned off after each use.

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

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

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

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

- Do not use the product in
situations that may affect

your judgment, such as drug
intake and / or alcohol use.

- Flammable objects kept in

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

. Castiron, aluminum or

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

- Vapour pressure that build

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

- This product is not suitable

for use with a remote control
or an external clock.

ATemperature warnings

- WARNING: While the product

Is operating, exposed parts
will be hot. Do not touch the
product and heating
elements. Children under the
age of 8 should not be
brought close to the product
without an adult.

- Do not place flammable /

explosive materials near the
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product, as the edges will be
hot while it is operating.

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

AAccessory use

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

ACooking safety

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

- WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with
water, but switch off the
appliance and then cover
flame e.g. with a lid or a fire
blanket.

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

A Induction

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

- As induction hobs create a

magnetic field, they may
cause harmful impacts for
people who use devices
such as insulin pump or
pacemaker.

- Close the hotplate from its

control panel after use, do
not rely on the pot sensor.

- Metal objects such as knives,

forks, spoons and lids should
not be placed in the hotplate
as they will get hot.

- Metal items stored in

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

- Do not put electronic

products such as mobile
phones, tablets, computers



on the induction hob. Your
product may be damaged.

AMaintenance and

cleaning safety

- Wait for the product to cool
before cleaning the product.
Hot surfaces may cause
burns!

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

- Do not clean the product

with steam cleaners as this
may cause electric shock.

- Salt, sugar residues on the

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

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

This product complies with EU
WEEE Directive (2012/19/EU).
mmm | This product bears a

classification symbol for waste

electrical and electronic

equipment (WEEE).
This product has been manufactured with
high quality parts and materials which can
be reused and are suitable for recycling. Do
not dispose of the waste product with
normal domestic and other wastes at the
end of its service life. Take it to the
collection center for the recycling of
electrical and electronic equipment. Please
consult your local authorities to learn about
these collection centers.
Appropriate disposal of used appliance
helps prevent potential negative
consequences for the environment and
human health.
Compliance with RoHS Directive:
The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.
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Package information
+ Packaging materials of the product are
manufactured from recyclable materials
in accordance with our National
Environment Regulations. Do not dispose
of the packaging materials together with
the domestic or other wastes. Take them
to the packaging material collection
points designated by the local authorities.

Recommendations for energy

saving

Information on energy efficiency according

to EU 66/2014 can be found on the product

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

+ Defrost frozen food before cooking.

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

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

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



E] Your product

Product introduction

5

1 Glass cooking surface Product control panel introduction
2 Lower housing

. . and usage
3 Induction cooking zone ) . ) .

. . In this section, you can find the overview
4 Induction cooking zone ) ,

ducti " and basic uses of the product’s control
5 Induction cooking zone panel. There may be differences inimages
6 Induction cooking zone and some features depending on the type of
product.

control

o o
a O @

- On/Off key
. Timer key
ﬁlﬂ - Quick Heating key/High power
setting (booster) key
%’) : Cleaning lock key
. Stop key
% :Increase key
. Decrease key
Symbols : . .
8 Key lock symbol Cooking zone display

1 Quick Heating key/High power setting
(booster) key
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2 Temperature decrease key General information on hob

3 Temperature increase key 1 2

4 Temperature indicator of the relevant I ‘
cooking zone

O C
QO Q

4 3

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

Timer indicator
1  Operation point LED for the timer
2 Timer indicator

3 Timer increase key
4

Operation point LED for the Key lock/Child
lock

5 Timer decrease key

B R
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Technical specifications

Product external dimensions
(height/width/depth)

52 mm+*/580 mm/510 mm (For models that
come with mounting springs and sealing
gasket attached to the product, consider the
width and depth measurements as 10 mm
more than these measurements.)

Hob installation dimensions (width/depth)

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

Voltage / frequency

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

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

min. HO5V2V2-F 5 x 2,56 mm?

Total power consumption

max. 7,2 kW

Rear left Induction cooking zone
Dimension 180 mm

Power 2000W / Booster: 2300 W
Front left Induction cooking zone
Dimension 180 mm

Power 2000W / Booster: 2300 W
Front right Induction cooking zone
Dimension 145 mm

Power 1600 W / Booster: 1800 W
Rear right Induction cooking zone
Dimension 210 mm

Power 2000 W / Booster: 2300 W

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

Technical specifications may be changed without prior notice to improve the quality

of the product.

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

ﬂ Values stated on the product labels or in the documentation accompanying it are
obtained in laboratory conditions in accordance with relevant standards. Depending
on operational and environmental conditions of the product, these values may vary.
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B First use

Before you start using your product, it is
recommended to do the following in the
following sections.

First cleaning
1.Remove all packaging materials.
2. Wipe the surfaces of the product with a

wet cloth or sponge and dry with a cloth.

NOTICE The surface might get damaged
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by some detergents or cleaning
materials. Do not use aggressive
detergents, cleaning
powders/creams or any sharp
objects during cleaning.

NOTICE Smoke and smell may emit for a

couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke
and smell. Avoid directly inhaling
the smoke and the smell that
emits.



[ How to use the hob

General information on hob usage

General warnings

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

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

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

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

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

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

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

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.
+ Do not place the covers of pots and pans
on burners/zones.

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

Operating principle of the induction
hob

Induction hob is like an open circuit. The
circuit completes when a cooking pots/pans
suitable for induction cooking is placed on it
and an electronic system below the glass
surface generates a magnetic field. The

metal base of the pots/pans is heated by
taking energy from this magnetic field. Thus,
the heat is not generated on the surface of
the hob, but directly on the pots/pans above
it. Glass surface is heated with the heat of
the cooking pots/pans.

Advantages of cooking with induction
Induction hobs offer some advantages as
the heat is transferred directly to the
cooklng pots/pans.
Foods that overflow during cooking do not
burn rapidly as the glass cooking surface
is not heated directly. It is cleaned more
easily.

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

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

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

For a safe operation:

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

+ Do not use glass cooking surface as a
surface where you can place something
on it or as a cutting surface.

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

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

+ Keep magnetic objects such as credit

cards or tapes away from the hob while it

is operating.

+ If thereis an oven under your hob and it is

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

Cooking pots/pans

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

Suitable pots/pans:

+ Castiron pots/pans

+ Enamelled steel pots/pans

+ Steel and stainless steel pots/pans (with
label or warning indicating that it is
induction compatible)

Unsuitable pots/pans:

+ Aluminium pots/pans
+ Copper pots/pans

+ Brass pots/pans

+ Glass pots/pans

+ Pottery

+ Ceramic and porcelain

Recommendations:

+ Use flat bottomed cooking pots/pans only.

Do not use pots/pans with convex or
concave bases.

.

+ Use cooking pots/pans with thick,
processed bases only. If you use thin
based pots, these pots shall heat up very
quickly and the bottom of the pan may
melt and damage the cooking surface and
the appliance before the automatic shut-
off system is activated. Sharp edges may
cause scratches on the surface.
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The bases of some cooking pots/pans
have a smaller ferromagnetic field than its
true diameter. Only this area is heated by
the hob. Therefore, the heat is not evenly
distributed and the cooking performance
is decreased. Moreover, such cooking
pots/pans may not be detected by large
induction hobs. Thus, the cooking hob
shall be selected according to the size of

the ferromagnetic field.

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

Equal distribution of the cookware on
the right and left and center hobs for
the selection of hobs affects the
cooking performance positively while
cooking multiple meals on the
induction hobs.




Cooking pots/pans test

Test whether your pot is compatible with

cooking with an induction hob using the

methods below.

1.1t is compatible if the base of your pot
holds a magnet.

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

Recommended cooking pots/pans

145 min. 100 - max 145

180 min. 100 - max 180

- On/Off key
. Timer key
*ﬂl - Quick Heating key/High power
setting (booster) key
N : Cleaning lock key
0 : Stop key
- Increase key
. Decrease key
Symbols
& : Key lock symbol

210 min. 140 - max 210

240 min. 140 - max 240
280 min. 125 - max 280
320 min. 125 - max 320

Cooking zone with wide

(flexi) surface width 230 - length 390

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

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

2 Temperature decrease key
3 Temperature increase key

4 Temperature indicator of the relevant
cooking zone

1  Operation point LED for the timer

2 Timer indicator

3 Timer increase key

4 Operation point LED for the Key lock/Child
lock

5 Timer decrease key

General warnings for the control panel

This product is controlled with a
touch control panel. Each operation
you make on your touch control
panel will be confirmed by an audible
signal.

Always keep the control panel clean
and dry. Having damp and soiled
surface may cause problems in the
functions.

The hob will automatically return to
Standby mode if no operation is
performed within 10 seconds..

The product will switch itself off for
safety reasons if no key is touched
for along time.

Switching on the hob:
1. Switch on the hob by touching@ key.
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Switching off the cooking zone:

An active cooking zone can be switched off

in 3 different ways:

1. By touching the @ key

Touch the © key.

2. By dropping the temperature to "0" level;

You can switch off the cooking zone by

adjusting the temperature setting to "0"

level.

3. By using the switching off function on
the timer for the desired cooking zone;

When the time is over, the timer will switch

off the cooking zone assigned toit. "0" or

"00" will appear on related display.

When the time is over, an audible alarm will

sound. Touch any key on the control panel

to silence the audible alarm.

4. By touching the zone @ keys
simultaneously for the desired cooking
zone;

You can switch off the related cooking zone

by touching its o/® keys simultaneously.

If "H" or "h" is on after the cooking
zone has been switched off, it means
that the cooking zone is still hot. Do
not touch the cooking zones.

Residual heat indicator

If "H" symbol is flashing on the cooking
zone display, it means that the hob is still
hot and can be used to keep a small amount
of food warm. The symbol will soon turn to
"h" symbol, which meansi it is less hot.

When the electricity is cut off,
residual heat indicator will not light
up and does not warn the user
against hot cooking zones.

Adjusting the temperature level
1. Switch on the hob by touching@ key.



2. Adjust the desired temperature level by
touching the zone O/ keys.

» The relevant cooking zone will start to
operate at the set temperature level.

The outer section of the 280 mm
induction hob cooking zone (if your
product is equipped with a 280 mm
induction hob cooking zone) is
activated only when a saucepan
large enough to cover the cooking
zone is placed on the cooking zone
and the temperature is set to a level
higher than 8.

High power setting (BOOSTER)

You can use hooster function for rapid
heating. However, this function is not
recommended for cooking a long time.
Booster function may not be available in all
cooking zones.

Selecting the high power setting

(BOOSTER):

1. Switch on the hob by touching@ key.
ouch the A8 key of related zone

» Selected cooking zone will operate with
maximum power and “P" symbol will
appear on the cooking zone display.
Cooking zone goes out of booster and
continues to operate at level "9".

Switching off the high power setting
(BOOSTER) prematurely:

You can switch off the high power setting
anytime you want by touching the ©Oor?
key.

Cooking zone goes out of booster and
continues to operate at level "9".

Working prencible of 2 zones which
are located same vertical direction:

If one zone is set to level booster and than
the other zone, which is located same
vertical direction set to bigger than level 6 (7,
8 and 9), first zone drops to level 9 and the
other zone can be set bigger than level 6 (7,
8 and 9). If the second zone is set to level
booster, first zone drops to level 6.

Cleaning lock

The cleaning lock prevents operation of all
keys on the control panel for 20 seconds
while the hob is switched on to allow the
user to make a short cleaning. Product will
not draw any power throughout this time.

Activating the cleaning lock

1. Touch and hold the ¥ key until a single
signal sound is heard when any cooking
zone is switched on.

A countdown begins from 20 on the timer

display of the hob. None of the keys on the

panel will function except the O key
throughout this period.

Deactivating the cleaning lock

You do not have to press any key to
deactivate the cleaning lock. The hob will
give a signal audio signal after 20 seconds
and the cleaning lock will automatically be
deactivated.

If you want to deactivate the cleaning

lock earlier, touch and hold the s key
until two signal sound is heard.

Child Lock

When the cooking zones are switched off,
you can protect the hob with the child lock
to prevent children from switching on the
cooking zones. You can activate or
deactivate the child lock only when the
cooking zones are switched off (in the
standby mode).

Activating the child lock

1. Touch and hold the both ¥ and [l keys
simultaneously until a single signal
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sound is heard when the hob is in the
standby mode.
The child lock will be activated. "L" will be
displayed on all cooking zones display for a
while and the decimal point of the & key will
be turned on.

If any key is pressed when the child
lock function is active, two signal
sound will be heard and "L" will blink
on all cooking zones display.

Deactivating the child lock

1. Touch and hold the both ® and Il keys
simultaneously until two signal sound is
heard when the child lock is active.

» The child lock function will be deactivated.

"L" will blink on all cooking zones display

and the light of the & key goes out.

Key Lock

You can activate the key lock in order to
prevent the functions from being changed
by mistake while the hob is operating.

Key lock will be cancelled in case of
power failure.

Activating the key lock

1. Touch and hold the both ¥} and {ll keys
simultaneously until a single signal
sound is heard.

The Key lock will be activated and the

decimal point of the & key will be turned on

after blinking.

You can activate the key lock in the
operation mode only. Only the ® key
will be functional when the key lock is
active. When you touch any other
button, the decimal point of the & key
will blink to indicate that the key lock
is active. If you switch the hob off
when the keys are locked, you must
deactivate the key lock in order to be
able to switch on the hob again. If
you touch any button without
deactivating key lock, "L" will blink on
all cooking zones display to indicate
that the key lock is active. Deactivate
the key lock to turn on the hob again.
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Deactivating the key lock

1. Touch the both ¥ and I keys
simultaneously until two signal sound is
heard when the key lock is active.

» The light of the & key will go out and the

control panel will get unlocked.

Timer function

This function makes it easier for you to cook.

You will not have to watch the haob for the

whole cooking period. The cooking zone will

be switched off automatically at the end of

the time period you have set.

Activating the timer

1. Switch on the hob by touching ® key.

2. Adjust the desired temperature level by
touching the zone®/® keys.

"00" symbol and decimal point of selected
zone will blink on timer display.

4. Set the desired duration by touching the
timer ©/@® keys.

5. After 10 second, the setting will be
activated. Decimal point of selected zone
will blink on timer display.

6.In order to set the timers of the other
cooking zones, repeat the process
explained above.

If more than one timer value are set
to different zones, the zone timer
which has minimum timer value is
displayed on the timer display and
the decimal point for that zone blinks.
The decimal points of the other
zones illuminate continuously.



ﬂ You can see the remaining cooking

time by touching the O key of all
cooking zone. For each touching,
different zone timer value is
displayed. Finally, the minimum timer
value is displayed again.

ﬂ Timer cannot be set without
selecting the cooking zone and its
temperature value

The timer can only be set for the
operating cooking zones.

Deactivating the timer

Once the set time is over, the hob will be
switched off automatically and give audible
signal sound. Press any key to silence the
audible signal sound. If you do not press
any key, the signal sound will be cancel after
a few minutes.

Deactivating the timers earlier

If you deactivate the timer earlier, the hob

will keep on operating at the set

temperature until it is switched off.

You can deactivate the timer earlier in two

different ways:

Deactivating the timer for related zone by

dropping its value to "00":

1. Touch the timer ©/® keys until "00"
appears on the display of the cooking
zone whose timer is active.

» Decimal point symbol of the related zone

will permanently goes off and the timer will

be canceled.

Deactivating the timer for related zone by

touching the related zone ©y keys

simultaneously:

1. Touch the related zone ©/@® keys
simultaneously.

» Decimal point symbol of the related zone

will permanently goes off and the timer will

be canceled.

After this step, the temperature level
of the related zone will be "0" also
with the timer level.

Stop function

You can decrase operating temperature
level of the cooking zones to minimum level
(level 1) by means of this function.

If the timer is set for any cooking
zone, it will continue operating during
stoppage.

1. Touch the [l key when any of the cooking
zones is operating.

All operating cooking zones will operate at

minimum level (level 1). "IZI" symbol will

appear on the display of the active cooking

Zones.

2. Touch the [l key again to reoperate all
cooking zones with their previous settings.

Power management function

Your appliance is equipped with a power
management function. You may change the
total power that may be drawn by the hob
with this function. There are 8 levels
available for the power management
function.

Power management function - Total power
levels that may be set

25 2,5 kW
30 3 kW

36 3,6 KW
44 4.4 kW
54 5,4 KW
57 5,7 kKW
67 6,7 KW
72 72 kW

To change the total power;

1. Turn the hob on by touching the ® key.
Turn off the hob on by touching the
again.

2. Then touch respectively the Al key of the
right front zone, the ® key, the timer ©
key, the timer ® key, and finally the left
front zone A8 key.
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dlsplayed on the timer display.

4. Touch thelll key to switch between levels
and set the total power value you want to
set.

5. Confirm the setting by touching the ®
key and turn off the hob. Total power
value you have set shall be activated.

The temperature levels you may
assign to the hobs may vary as per
the total power level set. The
temperature level provided to the hob
be reduced automatically as per the
power setting to be performed by the
hob. This is not an error.

If a key other than the specified
sequence is touched while changing
the power level, the setting cannot be
made. You have to repeat the steps
from the beginning to make the
setting.

Using induction cooking zones safely
and efficiently

Operating principles: Induction hob directly
heats the cooking vessel as a matter of
principle. Therefore, it has a lot of
advantages as compared with other hob
types. It operates more efficiently and the
hob surface is colder.

Your induction hob is equipped with
superior safety systems that will provide
you maximum safe usage.

Your hob can be equipped with
induction cooking zones with a
diameter of 145,180, 210 and 280
mm depending on the model. Each
cooking zone automatically detects
the vessel placed on it thanks to the
induction feature. Energy is
generated only where the vessel
comes into contact with the cooking
zone and thus, minimum energy
consumption is achieved.
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The product might start-stop when it
is operating on levels from 1 to 7,
especially with cookware with a
small diameter and when water-oil is
little. This is not a fault.

Automatic turning off system

The hob control has an automatic turn off
system. If one or more hob zone(s) are left
on, the hob zone turns off automatically
after a while (See Table-1). Incase of a
timer assigned to the hob, the timer screen
is turned off then, too.

The time limit for automatic turn off
depends on the selected temperature level.
Maximum operating period is applied for
this temperature level.

The hob zone may be operated by the user
again after itis turned off automatically as
described above.

Table-1: Automatic turning off periods

0 0

1 6

2 6

3 5

4 5

5 4

6 15

7 15

8 15

9 30 minutes

P (Booster) 10 minutes (*)
(*) The hob will drop to level 9 after 10
minutes

Overheating protection

Your hob is equipped with some sensors

which provide protection against

overheating. Following may be observed in

case of overheating:

+ Operating cooking zone may get switched
off.

+ Selected level may drop to level 7 from
higher level.



Overflow safety system

Your hob is equipped with an overflow
safety system. If there is any overflow that
spills onto the control panel, the system will
cut the power connection immediately and
switch off your hob. "E" warning appears on
the indicator during this period.

Precise power setting

Induction hob reacts the commands
immediately as an operating principle. It
changes the power settings very fast. Thus,
you can prevent a cooking pot (containing

water, milk and etc.) from overflowing even
if it was just about to overflow.
If the surface of the touch control
ﬂ panel is exposed to intense vapor,
entire control system may become
deactivated and give error signal.

Keep the surface of the touch control
panel clean. Erroneous operation
may be observed.
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[ General information about cooking

This section describes tips on preparing and

cooking your food.

General warnings about cooking
with hob

Never fill the pan with oil more than one
third of it. Do not leave the hob
unattended when heating oil. Overheated
oils bring risk of fire. Never attempt to
extinguish a possible fire with water!
When oil catches fire, cover it with a fire
blanket or damp cloth. Turn off the hob if
it is safe to do so and call the fire
department.
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+ Before frying foods, always remove their

excess water and put them inside the
heated oil slowly. Make sure that frozen
foods are defrosted before frying.

+ When heating oil, make sure that the pot

you use is dry and keep its lid open.

+ For recommendations on cooking with

power saving, refer to the "Environmental
Instructions” section.

+ The cooking temperature and time values

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



Maintenance and care

General cleaning information
A General warnings

F

Wait for the product to cool before
cleaning the product. Hot surfaces may
cause burns!

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

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

Do not use steam cleaning products for
cleaning.

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

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

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

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

or the hob:
Acidic dirt such as milk, tomato paste and
oil may cause permanent stains on the
hobs and components of the
burners/hotplates, clean any overflown
fluids immediately after cooling down the
hob by turning it off.

Inox and stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless orinox
surfaces and handles.

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

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

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

Glass surfaces

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

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

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

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

You can remaove the calcium stains
(yellow stains) on the glass surface with
the commercially available descaling
agent, with a descaling agent such as
vinegar or lemon juice.

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

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

Plastic parts and painted surfaces

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

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

Ensure that the joints of the components
of the appliance are not left as damp and
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with detergent. Otherwise, corrosion may hot, otherwise permanent stains may
occur on these joints. occur.
Cleaning the hob Cleaning the control panel
Glass cooking surface + When cleaning the panels with knob

Follow the cleaning steps described for the

glass surfaces in the "General cleaning

information” section for the cleaning of
glass cooking surface. You may complete
your cleaning as per the information below
for special cases.

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

+ Do not use cleaning agents for cleaning
operations you perform while the hob is
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control, wipe the panel and knobss with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets
underneath to clean the control panel. The
control panel and knobs may be damaged.
While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knobs. The indicators around
the knobs may be deleted.

Clean the touch control panels with a
damp soft cloth and dry with a dry cloth. If
your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect
detection may occur on the keys.



B Troubleshooting

Consult the Authorised Service Agent or technician with license or the dealer where you have
purchased the product if you cannot remedy the trouble although you have implemented the
instructions in this section. Never attempt to repair a defective product yourself.

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

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

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

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

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

+ Th ki tis not suitabl Check t

Y g p

the cooking zone.

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

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

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

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

time or finish cooking.
+ Overheat protection is active. >>> Allow your hob to cool down.
- Anobject b ing the touch control [ R

the obj

compatible with induction hob.

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

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

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

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

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

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

Error codes/reasons and possible solutions - For hob

Turn the induction cooker off and wait

E22 Induction hob is overheated until it is cooled down. The error shall be
E 26 ' resolved when temperature of the hob
comes down below the limits.
One or more keys are kept
pressed for more than 10 The problem shall be resolved when you
E 46 seconds. remove your hand from the hob.
An object is left on the control The problem shall be resolved when the
panel or the control is exposed to control panel is cleaned.
vapour.
E47 A pot sulitable for induction Thg error shlall be .resolved. vvh.en a pot
heating is not used. suitable for induction heating is used.
Turn the induction hob off and operate
E1-E15 Communication error on again after 30 seconds. Contact the
induction hob. authorized dealership if the issue is
resumed.
Turn the induction hob off and operate
E16-E21 Temperature sensor error on again after 30 seconds. Contact the
induction hob. authorized dealership if the issue is
resumed.
Turn the induction hob off and operate
E23 Software error on induction hob again after 30 seconds. Contact the
E24 *authorized dealership if the issue is
resumed.
Turn the induction hob off and operate
E 95 Fan operation error on induction  again after 30 seconds. Contact the

hob.

authorized dealership if the issue is
resumed.
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E31-E45

Electronic board hardware error
on induction hob.

Turn the induction hob off and operate
again after 30 seconds. Contact the
authorized dealership if the issue is
resumed.

E 48
E 49
E 51

Sensor error on induction hob.

Sensor equipment shall be rendered
compatible for the operating conditions.
Contact the authorized dealership if the
issue is resumed.

EB2-E57

High temperature error on
induction hob.

Turn the induction hob off and wait until
it is cooled down. The error shall be
resolved when temperature of the
sensor comes down below the limits.
Contact the authorized dealership if the
issue is resumed.
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Service

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

Uppge / Declare

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

Problembeskrivning / Problem description
Namn och adress / Name and address

Ditt telefonnummer / Phone number

Kontakta oss / Contact us

www.cylinda.se

E@

en enklare vardag

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua



