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Valkommen!

Kara kund,

Tack for att du valde Cylinda produkten. Vi vill att din produkt, tillverkad med hog kvalitet
och teknik, ska erbjuda dig basta effektivitet. For att gora detta, 1as noggrant denna
handbok och annan dokumentation som tillhandahalls innan du anvander produkten.

Folj all information och varningar som anges i bruksanvisningen. Pa sa séatt skyddar du dig
sjalv och din produkt mot de faror som kan uppsta.

Forvara bruksanvisningen. Om du ger produkten till nagon annan, ge manualen med den.
Produktens garantivillkor, bruks- och felsékningsmetoder finns i bruksanvisningen.

Symbolerna och deras beskrivning i bruksanvisningen.

Fara som kan leda till ddsfall eller personskador.

@ Viktig information eller anvandbara anvandningstips.

Las bruksanvisningen.

L[

f Varning for heta ytor.

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

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

Made in TURKEY

C € SV/2
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A 1 Sakerhetsinstruktioner

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

« om produkten overlats till en
annan person for personligt
bruk eller andrahandsandamal,
ska bruksanvisningen,
produktmarken och andra
relevanta dokument och delar
ocksa Overlatas.

« Vart foretag kan inte hallas
ansvarig for skador, som
uppstatt av att dessa
instruktioner inte foljts.

+ Underlatelse att folja dessa
instruktioner kommer att hava
garantin.

« Lat alltid tillverkaren,
auktoriserad service eller en
person som anges av
importoren utfora installations-
och reparationsarbetet.

+ Anvand endast
originalreservdelar och
tillbehor.

* Forsok inte reparera eller byta
ut nagon del av produkten om
den inte ar tydligt specificerad
i bruksanvisningen.

Utfor inga tekniska andringar
av produkten.

A1 .1 Avsedd anvandning

* Produkten ar avsedd att
anvandas i hus och inomhus.
Den ar inte lamplig for
kommersiellt bruk.

« Anvand inte produkten i
tradgardar, balkonger eller
andra utomhusmiljoer. Denna
produkt avsedd att anvandas i
hushall och personakok i
butiker, kontor och andra
arbetsmiljoer.

* VARNING Denna produkt bor
endast anvandas for
matlagning. Det bor inte
anvandas for olika andamal,
sdsom uppvarmning av
rummet.

Al .2 Barn, utsatt person
och djursakerhet

 Denna produkt kan anvandas
av barn 8 ar och aldre, och
personer som ar
underutvecklade i fysiska,
sensoriska eller mentala
fardigheter, eller brist pa
erfarenhet och kunskap, sa
lange de dvervakas eller
utbildas om saker anvandning
och risker av produkten.

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

Denna produkt bor inte
anvandas av personer med
begransad fysisk, sensorisk
eller mental kapacitet
(inklusive barn), savida de inte
halls under 6vervakning eller
far nodvandiga instruktioner.
Barn bor 6vervakas for att
sakerstalla att de inte leker
med produkten.

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

Placera inte foremal som barn
kan na pa produkten.

Vrid handtaget pa kokkarl och
stekpannor mot sidan av
koksbénken sa att barn inte
kan ta tag i dem och branna

sig.

* VARNING Under anvandning

ar produktens atkomliga ytor
varma. Hall barn borta fran
produkten.

* Forvara

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

* Innan utslitna eller forbrukade

1.

produkter kasseras:
Dra ut natkontakten och dra
ut den ur vagguttaget.
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Klipp av stromsladden och
koppla den ur produkten med
kontakten.

Vidta forsiktighetsatgarder
for att forhindra att barn far
tilltrade till produkten.

Lat inte barn leka med
produkten, nar den inte ar i
bruk.

/\1.3 Elsikerhet

Anslut produkten till ett jordat
uttag som skyddas av en
sakring som matchar de
aktuella klassificeringarna
som anges pa typetiketten.
Har jordning installationen
gjord av en behorig elektriker.
Anvand inte produkten utan
jordning i enlighet med lokala/
nationella foreskrifter.
Kontakten eller den elektriska
anslutningen av produkten bor
vara pa en lattillganglig plats.
Om detta inte ar mojligt bor
det finnas en mekanism
(sakring, brytare, nyckelbrytare
etc.) pa den elektriska
installation som produkten ar
ansluten till, i enlighet med de
elektriska foreskrifterna och
separera alla poler fran natet.
Koppla ur apparaten ur
stromforsorjningen eller
koppla ur sdkringen innan
reparation, rengoring och
underhall
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+ Anslut produkten till ett uttag

som uppfyller de spannings-
och frekvensvarden som
anges pa typetiketten.

(Om produkten inte har
stromkabel, anvand endast
anslutningskabel, som
beskrivits i sektionen
"Tekniska specifikationer".
Placera inte natsladden under
och bakom produkten. Placera
inte ett tungt foremal pa
natsladden. Boj eller klam inte
stromkabeln och utsatt inte
den for varmekallor.

Se till att natkabeln inte fastnar
nar produkten stélls tillbaka pa
sin plats efter montering eller
rengoring.

Anvand endast originalkabel.
Anvand inte avklippta eller
skadade kablar.

Anvanda inte
forlangningssladdar grenuttag
eller adaptrar med produkten.
Kontakta auktoriserad
servicecenter eller importoren
for att anvanda godkand
adapter, om konverteradapter
maste anvandas (angdende
kontakttyp).

Kontakta importoren eller
auktoriserad servicecenter, om
stromkabelns langd ar
otillracklig.

+ Barbara stromkallor eller
grenuttag kan dverhettas och
fatta eld. Hall grenuttag och
barbara stromkallor pa
avstand fran produkten.

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

Om enheten har stromkabel och

stickkontakt:

+ Anslut inte produkten i
vagguttag, som ar 16sa, fel
placerade eller skadade. Se till,
att kontakten ar placerats helt i
vagguttaget. Annars kan
anslutningen dverhettas och
fatta eld.

* Anslut inte produkten i
vagguttag, som ar smutsiga,
oljiga eller kan komma i
kontakt med vatten (som néara
diskbanken dar vatten kan
spridas). Annars finns det risk
for elektriska stotar och
kortslutning.

* Ror aldrig kontakten med vata
hander!

+ Koppla kontakten ur
vagguttaget genom attdra i
sjalva kontakten.
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Al .4 Transportsakerhet )

+ Koppla bort produkten fran
elnatet innan du transporterar
produkten.

* Nar du behover transportera
produkten ska den forpackas
med bubbelplast eller tjock
kartong och tejpas ordentligt.
Fast produktens rorliga delar
ordentligt for att undvika
skador.

* Innan produkten installeras
ska du kontrollera att den inte
ar skadad efter transport.
Kontakta importoren eller
auktoriserad servicecenter, om
den ar skadad.

1.5
A Installationssakerhet

* Innan installationen paborjas,
stang av strommen dar
produkten ansluts genom att
koppla ur sakringen.

+ Se alltid till att bara
skyddshandskar under
transport och installation.
Annars finns det risk for skada
fran vassa kanter!

« Kontrollera om det finns nagra
skador pa produkten innan
produkten installeras.
Installera inte produkten, om
den ar skadad.
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Undvik att anvanda
isoleringsmaterial till att tacka
insidan av mobeln, dar den
installeras.

Direkt solljus och varmekallor,
sa som el- eller gasvarmare,
far inte finnas i produktens
installationsplats.

Hall produktens
ventilationsGppningarnas
omrade dppen.

Installera inte produkten nara
ett fonster. Det finns risk for
att spishéllens laga antander
gardiner och brannbara
material runt spishallen. Nar
du 6ppnar fonstret kan heta
koksredskap tippa over.
Installera inte produkten nara
ett fonster. Nar du 6ppnar
fonstret kan heta koksredskap
tippa oOver.

Om det finns en vagguttag
bakom produktens
installationsplats, far inte
produkten komma i kontakt
med vagguttaget eller
kontakten som anslutits i den.
Det far inte finnas nagon
gasslang, nagot vattenrér av
plast eller nagot uttag pa
baksidan eller sidovaggen av
den plats dar produkten ska
installeras. Annars kan de
deformeras av varmeeffekten
nar hallen anvands, vilket kan
utgora en sakerhetsrisk.
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1.6
A Anvandningssakerhet

+ Kontrollera att produkten ar
avstangd efter varje
anvandning.

+ Om du inte ska anvanda
produkten under en langre tid
ska du dra ut kontakten eller
stdnga av strommen fran
sakringsskapet.

+ Anvand inte produkten om den
gar sonder eller skadas under
anvandningen. Koppla bort
produkten fran elnatet.
Kontakta importoren eller
auktoriserad servicecenter.

* VARNING Om spishéllens yta
ar sprucken, koppla bort
produkten fran elnatet for att
undvika risk for elektriska
stotar.

* VARNING Om spishéllens
glasyta ar trasig:

Stang av alla gas- och (om

tillampligt) elektriska kokplattor.

Koppla bort produkten fran

elnatet.

- Vidror inte apparatens yta.

- Anvand inte apparaten.

« Sta inte pa apparaten av nagon
anledning.

+ Anvand aldrig produkten, om
din omdémesférmaga eller
koordination har paverkats av
alkohol eller droger.

» Brandfarliga féremal far inte
forvaras i och omkring
kokutrymmet. | annat fall kan
dessa leda till brand.

+ Denna produkt ar inte lamplig
for anvandning med en
fjarrkontroll eller en extern
klocka.

1.7
A Temperaturvarningar

* VARNING Nar produkten
anvands kommer produkten
och dess atkomliga delar att
vara varma. Undvik att berora
produkten och
varmeelementen. Barn under 8
ar bor hallas borta fran
produkten om de inte star
under standig uppsikt.

* Placera inte brandfarliga/
explosiva material i narheten
av produkten, eftersom ytorna
blir varma nar den ar i drift.

* VARNING Brandrisk: Forvara
inte foremal pa
tillagningsytorna.

1.8
A Matlagningssakerhet

* VARNING
Tillagningsprocessen maste
overvakas. Kortvariga
tillagningsprocesser maste
standigt dvervakas.

Sv/8



* VARNING Vid matlagning med
fast eller flytande olja, ar det
farligt att lamna héllen, da
detta kan orsaka brand. Forsok
ALDRIG att slacka elden med
vatten; koppla bort produkten
fran elnatet och tack sedan
ldgorna med ett lock eller
brandskydd (etc.).

* Var forsiktig nar du anvander
alkohol i maten. Alkohol
avdunstar vid héga
temperaturer och kan orsaka
brand, da den anténds vid
kontakt med varma ytor.

Al .9 Induktion

« De elektriskt drivna zonerna pa
din hall &r utrustade med
avancerad "induktionsteknik".
Pa
induktionsmatlagningszonerna
, som sparar tid och energi,
maste koksredskap som ar
lampliga for induktionskokning
anvandas, annars fungerar inte
varmeplattan. For detaljerad
information, se avsnittet "Val
av karl".

« Eftersom induktionshallen
skapar ett magnetfalt kan den
ha skadliga effekter for
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personer som anvander
apparater som pacemakers
eller insulinpumpar.

Stang av zonen fran dess
kontrollpanel efter anvandning,
forlita dig inte pa karlsensorn.
Metallféremal som knivar,
gafflar, skedar och lock bor
inte placeras pa spishéllen
eftersom de kan bli varma.
Forvara inte metallforemal i
ladorna under spishallen. Vid
langvarig och intensiv
anvandning kan materialen
Overhettas.

Placera inte elektroniska
produkter som mobiltelefoner,
surfplattor och datorer pa
induktionshallen. Apparaten
kan skadas.

1.10 Underhall och
rengoring

Vanta tills produkten har
svalnat innan den rengors.
Heta ytor kan orsaka
brannskador!
Tvatta aldrig produkten genom
att spruta eller halla vatten pa
den! Det forekommer risk for
elchock!
Anvand inte
angrengoringsmaskiner till att
rengora produkten, da detta
kan leda till elchock.



2 Miljoinstruktioners

2.1 Avfallsdirektiv

2.1.1 Overensstimmelse med WEEE-
direktivet och kassering av
produkten

Denna produkt efterféljer EU:s WEEE-diektiv
(2012/19/EV). Den har produkten har
klassifikationssymbolerna for elektriskt
avfall och elektronisk utrustning (WEEE).

Denna produkt har tillverkats av

hogklassiga delar och material,

som kan ateranvandas och

atervinnas. Kassera darfér inte

produkten med normal
I o isavfall efter dess
drifttid. Ta den till en atervinningsstation
for elektrisk utrustning. Mer information om
dessa atervinningsstationer far du av de
lokala myndigheterna. Lamplig kassering
av produkter hjélper till att forhindra
negativa konsekvenser for miljon och
halsa.

| enlighet med RoHS-direktivet:

Denna produkt efterféljer EU:s RoHS-
direktivet (2011/65/EU). Den innehéller
inga i direktivet specificerade skadliga eller
farliga material.

2.2 Information om forpackningen

Produktens forpackning ar tillverkad av
atervinningsbara material i
Overensstammelse med vara nationella
miljoregler. Avyttra inte
forpackningsmaterialet i hushallssoporna,
eller annat skrap, avyttra det endast pa
avsedda atervinningsstationer.

2.3 Rekommendationer for
energibesparing

Enligt EU 66/2014 finns information om

energieffektivitet i produktkvittot.

Foljande forslag hjélper dig att anvéanda din

produkt pa ett ekologiskt och

energieffektivt satt:

+ Tina fryst mat fore tillagning.

+ Anvand grytor/pannor med storlek och
lock som ar lampliga for
tillagningszonen. Valj alltid ratt storlek pa
karlet for dina maltider. For kérl av fel
storlek kravs mer energi &n nodvandigt.

- Hall tillagningszoner och botten pa karlen
rena. Smuts minskar varmeoéverféringen
mellan tillagningszonen och karlets
botten.
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3 Din produkt

3.1 Produkt introduktion
6
4

:
e

1 Matlagningsyta av glas 2 Nedre holje
3 Zon for induktionsmatlagning 4 Zon for induktionsmatlagning
5 Zon for induktionsmatlagning 6 Zon for induktionsmatlagning
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3.2 Tekniska specifikationer

Allmé&nna specifikationer for spishéllen

Produktens yttre dimensioner (hojd/bredd/djup) (mm) 52 /576 /506 *

Matt for installation av spishall (bredd/djup) (mm) 560 (+2) /490 (+2)

Spénning / frekvens TN~220-240 V /2N~380-415 V; 50 Hz

Kabeltyp och tvérsnitt som anvéands/lampar sig for

DA min. HO5V2V2-F 5 x 2,5 mm2
anvandning i produkten

Totala stromférbrukning (kW) max. 7,2 kW

Matlagningszoner

Fréamre vénster Zon for induktionsmatlagning
Matt 180 mm

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

Effekt 1600 W / Booster 1800 W
Bakre vanster Zon for induktionsmatlagning
Matt 180 mm

Effekt 2000 W / Booster 2300 W
Bakre hoger Zon for induktionsmatlagning
Matt 210 mm

Effekt 2000 W / Booster 2300 W

|* Den héllhojd som anges i den tekniska tabellen &r produktens bottenhdljeshojd.

For modeller som levereras med monteringsfjadrar och tatningspackning som ar
fasta vid produkten ska du 6vervaga bredd- och djupmatt som 10 mm mer an
dessa matt.

Tekniska specifikationer kan @ndras utan foregaende meddelande fér att forbattra
produktens kvalitet.

Varden som anges pa produktetiketterna eller i den dokumentation som atféljer
den erhalls under laboratorieférhallanden i enlighet med relevanta standarder.
Beroende pa produktens drifts- och miljéférhallanden kan dessa varden variera.

@ Siffrorna i den har handboken &r schematiska och kanske inte exakt matchar din
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4 Forsta anvandning

Innan du borjar anvanda produkten
rekommenderas féljande i foljande avsnitt.

4.1 Forsta rengoring

1. Tabort allt férpackningsmaterial.

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

5 Sa har anvander du hallen

OBS! Vissa rengoringsmedel eller
tvattmedel kan skada ytan. Anvand inte
slipmedel, rengdringspulver,
rengoringskramer eller vassa féremal under
rengdring.

OBS! Under forsta anvandning kan rék och
lukt uppsta under flera timmar. Detta &r
normalt och endast god ventilation maste
ombesorjas. Undvik inandning av rok och
lukter.

5.1 Allman information om
anvandning av kokplattan

Allméanna varningar

« L&t inga féremal falla ner pa héllen. Aven
sma foremal som saltshakers kan skada
héllen. Anvand inte spruckna hallar.
Vatten kan sippra genom dessa sprickor
och orsaka kortslutning. Om ytan ar
skadad pa nagot sétt (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 sdna som kan vélta latt.

+ 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 / kokkérlarna pa
matlagningsytan. Ta bort dylik material
fran ytan omedelbart.

+ Plotsliga temperaturférandringar 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. Pa detta s&tt kan du forhindra
maten fran att koka 6ver och undvika
onddig rengoring.

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

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

Induktionshéllens funktionsprincip

Induktionshéllen ar som en 6ppen 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. P4 detta satt genereras inte
varmen i kokplattans yta, utan direkt pa
kastrullen/pannan pa den. Glasytan varms
upp fran varmen fran kastrullen/pannan.

Férdelar med induktionskokning

Induktionshéllar erbjuder nagra férdelar da

varmen Overfors direkt till kastrullen/

pannan.

+ Mat som kokar éver branns inte fast
snabbt, da glasmatlagningsytan inte
varms upp direkt. Rengoring av den ar
lattare.
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« Tillagningen &r snabbare, d& vdarmen
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 varmedverforingen slutar
och matlagningsytan inte varms direkt
nar kastrullen/pannan tas bort fran
matlagningsytan, ger en sékrare
anvandning mot mojliga olyckor under
matlagningen.

Sidker anvandning:

+ Vdlj inte hdga varmenivaer nér 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 s& som bestick
eller lock pa héllens yta. De kan bli
extremt varma.

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

+ Hall magnetiska foremal, s& som
kreditkort eller tejp pa avstand fran
kokplattan under anvandning.

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

+ Kokplattan har en automatisk
avsténgningssystem. Mer information
om detta system finns i féljande kapitel.
Om emellertid kastruller med tunt botten
anvands, kan dessa kastruller varmas
upp shabbt och dess botten kan smalta
och skada matlagningsytan och
produkten innan den automatiska
avstangningssystemet aktiveras.

Kastruller/pannor

Man ska anvédnda ferromagnetiska,

kvalitetskastruller/-pannor, som ar

utrustade med etikett eller varning, om att
den lampar sig bara for
induktionsmatlagning. Generellt sett ger

hogre jarninnehall i kastruller/pannor battre

prestation. Kokkarlens / kokkarlens

basdiameter ska matcha induktionszonen.

Foreslagna storlekar ar presenterade

nedan.

Lampliga kastruller/pannor:

+ 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

+ Massingskastruller/-pannor

+ Glaskastruller/-pannor

+ Lergods

+ Keramiska och porslin

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 anvénds, kan dessa kastruller
varmas upp snabbt och dess botten kan
smalta och skada matlagningsytan och
produkten innan den automatiska

avstangningssystemet aktiveras. Vassa
kanter kan skrapa ytan.

+ 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
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induktionshallar dessa kastruller/pannor.
Darfor ska kokplattan valjas enligt den
ferromagnetiska faltets storlek.

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

Rekommendationer for kastrull-/pannstorlek

Jamn fordelning av kokkarlen pa
hodger och vanster mittenkokplattor
for att valja kokplattor, paverkar
matlagningen positivt nér flera
ratter lagas pa induktionshéllen.

®

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 ar kompatibel, om inte blinkar nar
kastrullen placeras pa induktionshallen
och kokplattan slas pa.

Diameter pa matlagningszon - mm

Diameter pa karl - mm

145 min. 100 - max. 145
180 min. 100 - max. 180
210 min. 140 - max. 210
240 min. 140 - max. 240
280 min. 125 - max. 280
320 min. 125 - max. 320

Matlagningszon med bred yta (flexi)

bredd 230 - 1angd 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 uppna effektiv matlagning, ska
kastrull/panna véljas enligt kokplattans
storlek. Kastrull-/pannstorlek som
rekommenderas for kokplattans storlek har
presenterats ovan.

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

T O ® @

CHCH)

A )

00
© 0 @

O

g © ©

g o ®

0 al

- H—
Nycklar ° o——p 1
® : P&-/av-knapp '-' »2
5 —»3
@ : Timerknapp @ @ @
Af| : Snabbvarmningsknapp/hog
B effektinstéllningsknapp (booster) {”j @ ”I] > 4
Q‘ﬂ] : Knapp for rengdringslas [GR— T—
[”] : Stoppknapp 1 Anvéndningspunktens LED for timer
@ : Okningsknapp 2 Timerindikator
. . 3 Knapp for tidsokning
@ : Minskningsknapp o . A
4 Anvandningspunktens LED for knapplas/

Symboler
®1 : Kombinationssymbol fér matlagningszon med

bred yta *

@ : Knapplassymbol

* Det varierar beroende pa produktmodell. Den

kanske inte &r tillganglig pa din produkt.
Visning av matlagningszon

5

barnlas
Knapp for tidsminskning

Generella varningar for kontrollpanelen

O O®
v v
1 2 3

v
4

1 Snabbvarmningsknapp/hég
effektinstéllningsknapp (booster)

Knapp for temperaturminskning
Knapp for temperaturékning
Temperaturindikator for aktuell hob

Timerdisplay

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 hallen automatiskt till
standby-lage.

Om ingen knapp trycks ner under en
langre tid kommer héllen av
sakerhetsskal automatiskt att slas av.

Sla pa hallen:

1.

=
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- Nar strommen stangs av tands inte
restvarmeindikatorn och

anvandaren varnas inte for heta
tillagningszoner.

40 @B

ORI
;‘_J

Justera temperaturnivan

1. Sla pa hallen genom att trycka pa (O
Sla av tillagningszonerna: -knappen.
v En aktiv tillagningszon kan sténgas av 2. Justera 6nskad temperatur genom att
p4 4 olika satt: trycka pa zon-®/© -knapparna.
v Genom att trycka pa (D -knappen; -
Tryck pa knappen (D. Al O @ _\(_ @ @ ©)
1. Genom att temperaturen faller till
nivan “0”; Du kan sténga av
tillagningszonen genom att justera {m] @ 0
temperaturinstallningen till “0” laget. s | S
2. Genom att anvanda = Den relevanta tillagningszonen
avstangningsfunktionen pa kommer att fungera pa
timerlaget for vald tillagningszon; Nar temperaturnivan som &r instélld.
tiden ar 6ver kommer timern att stanga
av tillagningszonen som &r kopplad till Den yttre delen av tillagningszonen
den.“0” eller “00” kommer att visas pa (av induktionshéllstyp) pa 280 mm
relevant display. Dessutom hors ett (om produkten &r utrustad med en
ljudalarm nar tiden &r Gver. Tryck pa sadan) aktiveras endast om en
valfri knapp pa kontrollpanelen fér att kastrull stor nog att ticka
tysta ljudlarmet. tillagningszonen placeras pa
o tillagningszonen och temperaturen
3. Genom att trycka_ pa zon @O ar satt till en niva hogre &n 8.
-knapparna samtidigt for den
6nskade tillagningszonen; Du kan Hogeffektinstallning (SNABBSTART)
sténga av den aktuella tillagningszonen Anvand dig av snabbstartsfunktionen for en
genom att trycka pa @/O-knapparna snabb uppvarmning. Denna funktion &r inte
samtidigt. avsedd att anvandas vid en langre koktid.
Snabbstartsfunktionen finns inte alltid
Om symbolen eller ar téand nar tillganglig pa alla plattor.
héllen stangts av innebar det att Vilja hogeffektinstallning (SNABBSTART):

tillagningszonen fortfarande ar
varm. Vidror inte 1.
tillagningszonerna.

Restvarmeindikator 2.
Om symbolen blinkar pa displayen for
tillagningszonen innebar det att kokplattan
fortfarande kan vara varm och kan

anvéandas for att halla en liten mangd mat

varm. Den har symbolen omvandlas snart

till symbolen som star for mindre het.
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= Den valda tillagningszonen gar pa

maximal effekt och “P” -symbolen
kommer synas pa tillagningszonens
display. Plattan slar av
snabbstartsfunktionen och fortsatter
att vara paslagen pa lage.

Stanga av hogeffektinstallning

(SNABBSTART) i fortid:

Du kan ocksa sla av

snabbuppvarmningsfunktionen genom att

trycka pa knappen @ eller 2§ nar du vill.

Plattan slar av snabbstartsfunktionen och

fortsétter att vara paslagen pa lage 9.

Arbetsprincip med 2 zoner som ligger i
samma vertikala riktning:

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

Rengoringslaset forhindrar anvéndning av
alla knappar pa kontrollpanelen i 20
sekunder medan hallen ar pa for att géra
det mojligt att snabbt rengora héllen.
Produkten drar ingen strém under den har
perioden.

Aktivera rengoringslaset

1. Tryck och hall in knappen {m] tills en
enkel ljudsignal hors nér en
tillagningszon slas pa.

2. En nedrékning som borjar pa 20 visas
pa timerdisplayen pa héllen. Ingen av
knapparna pa kontrollpanelen fungerar
under den har tiden férutom (D.

Inaktivera rengoringslaset

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

Om du vill inaktivera
rengoringslaset tidigare ska du

trycka och halla ned knappen {"]
tills tva signalljud hors.

Barnlas Det varierar beroende pa
produktmodell. Den kanske inte ar
tillgénglig pa din produkt.

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 &r avstangda (i vantelage).

Aktivera barnlaset

1. Tryck och hall in knapparna {m] och [
samtidigt tills en enkel ljudsignal hors
nar héllen ar i standby-lage.

= Barnldset kommer att aktiveras. “L”
kommer att visas pa alla plattors
display en stund och decimaltecknet

for @ -tangenten kommer slas pa.

Om nagon knapp trycks in nar
@ barnlasfunktionen &r aktiv hors tva
ljudsignaler och “L” -knappen

blinkar pa alla tillagningszoners
display.

Inaktivera barnlaset

1. Tryck och hall in knapparna {m] och (I
samtidigt tills tva ljudsignaler hors nar
barnlaset ar aktivt.

2. 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 @ndras av
misstag nar hallen anvénds.

Nyckellaset avbryts vid

Aktivera timern

1.

S|4 pa hallen genom att trycka pa (O
-knappen.

Justera onskad temperatur genom att
trycka pa zon- @/ -knapparna.

stromavbrott.

e,

Aktivera knapplaset

1. Tryck och hall in knapparna {m] och [
samtidigt tills en enkel ljudsignal hors.

= Knapplaset kommer aktiveras och

)

]

k@@ .

decimalpunkten for knappen |9|
kommer slas pa efter blinkningarna.

®

Du kan bara aktivera knapplaset i
anvandningslége. Nar knapplaset
aktiveras blir bara knappen (D 4.
funktionsduglig. N&r du trycker pa
nagon annan knapp borjar 5

decimalpunkten for knappen él att
blinka for att indikera att
knapplaset &r aktivt. Om du stanger
av héllen nar knapparna ér lasta,
maste du avaktivera knapplaset for
att kunna sla pa héllen igen. Nar du

. Aktivera timern genom att trycka pa O

-knappen. “00” -symbol och
decimalpunkt for vald zon kommer
blinka pa timerdisplayen.

Stall in dnskad period genom att trycka
pa @/O -knapparna.

. Instéllningen kommer att aktiveras efter

10 sekunder. Decimalpunkt for vald zon
kommer blinka pa timerdisplayen.

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

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 héllen.

Inaktivera knapplaset

@

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.

1. Tryck och héll in knapparna {10, och [
samtidigt tills tva ljudsignaler hors nar
knapplaset &r aktivt.

2. Ljuset for knappen ;% stdngs av och
kontrollpanelen lases upp.

Timerfunktion

Du kan se resterande tillagningstid
genom att trycka pa €9 -knappen
for alla tillagningszoner. For varje
tryck kommer olika zontimervarden
visas. Slutligen visas det minsta
timervardet igen.

Denna funktion gor det lattare for dig att
laga mat. Du kommer inte att behova titta
pa hallen under hela tillagningstiden.

Timer kan inte stéllas in utan att
vélja tillagninszon och dess

temperaturvarde.

Tillagningszonen stangs av automatiskt i
slutet av den tidsperiod du har stallt in.
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Timern kan bara stéllas in for
plattor som redan &r paslagna.

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

Inaktivera timern

Nar den instéllda tidsperioden &r slut,
kommer héllen att stdngas 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 ndgra minuter.

Inaktivera timers tidigare

v/ Om du slar av timern tidigare fortsatter
héllen arbeta med den instéllda
temperaturen tills den stangs av. Du
kan avaktivera timern tidigare pa tva
olika satt:

1. Inaktivera timern fér den aktuella
zonen genom att lata vardet falla ned
till “00”: Tryck pa timerns @/
-knappar tills “00” visas pa displayen for
den tillagningszon for vilken timern &r
paslagen.

= Decimalpunktsymbolen for den
relaterade zonen slas av
permanent och timern avbryts.

= Inaktivera timern for den
aktuella zonen genom att réra
den aktuella zonens ®/O
-knappar samtidigt: Tryck pa den
aktuella zonens ®/O -knappar
samtidigt.

= Decimalpunktsymbolen for den
relaterade zonen slas av
permanent och timern avbryts.

under stoppet.

Efter detta steg kommer
@ temperaturnivan for aktuell zon

vara “0” dven med timernivan.

Stoppfunktion

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

1. Tryck pa [l -knappen nar ndgon
tillagningszon &r paslagen.

2. Alla aktiva tillagningszoner kommer
fungera pa miniminiva (niva 1). |
-symbolen kommer synas pa displayen
for de aktiva tillagningszonerna.

3. Tryck pa [l -knappen igen for att kdra
om alla plattor med de tidigare
instéllningarna.

Effekthanteringsfunktion

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

Effekthanteringsfunktion -
Totaleffektsnivaer som kan stillas in
Effekthanteringsfunktionens
skarmindikator ~ Totaleffekt

25 2,5 kW

30 3kW

36 3,6 kW

44 44KW

54 54kW

57 5,7 kW

67 6,7 kW

72 7.2 kW

Andra totaleffekten;

1. Sla pa kokplattan genom att trycka pa
(D knappen. Sting av kokplattan genom
att trycka pa (D knappen igen.

2. Tryck sedan pa respektive 2§ knapp pa
hoger framre zon, (O knapp, timer ©
knapp, timer @® knappen och slutligen
den vanstra frimre zonen #*§ knapp.

7=
1 00 floo e

3 © o N

oo
Hooa

[ G —
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3. Installd effekthanteringsniva visas i
timerskarmen.

4. Tryck pa [l knappen fér att byta niva
och stéll in 6nskad totaleffektsvarde.

5. Bekréafta instéllning genom att trycka pa

(D knappen och sting av kokplattan.
Installd totaleffektsvarde aktiveras.

Temperaturnivderna som getts

@ kokplattan kan variera enligt
installd totaleffektsniva.
Temperaturnivan som ges till
kokplattan reduceras automatiskt
enligt effektinstallningen som
kokplattan utfor. Detta &r inte ett
fel.

Om annan knapp an i den
@ specificerade sekvensen trycks in
nar effektnivan andras, kan inte

installningen goras. Installningen
maste borjas om fran steg ett.

Anvianda induktionsplattorna pa ett sakert
och effektivt satt

Funktionsprincip: Induktionshallen varmer
direkt kokkarlet som en principfunktion.
Darfor har den en hel del fordelar jamfort
med andra typer av héllar. Den arbetar
effektivare och hallens yta ar svalare.

Din induktionshall 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 kénner varje
tillagningszon av varje karl som
placeras pa den. Energin genereras
bara pa de stéllen dér karlet
kommer i kontakt med plattan och
darmed minimeras
energiforbrukningen.

Produkten kan starta stopp nar den
@ arbetar i nivaer fran 1 till 7, sarskilt
med koksredskap med liten

diameter och nér vattenolja ar liten.
Detta ar inte ett fel.

Automatisk avstangningssystem

Hallen har en automatisk
avstangningssystem. Om en eller flera
matlagningszoner &r p3, stangs
matlagningszonen av automatiskt efter en
viss tid (se tabell-1). Om kokplattan har en
timer, stangs aven timerskarmen av.
Tidsgransen for automatisk avstangning
beror pa vald temperaturniva.
Maximianvandningsperiod anvands for
denna temperaturniva.

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

Temperaturniva

Automatiska avstdngningsperioder - timmar

0 0
1 6
2 6
3 5
4 5
5 4
6 1,5
7 1,5
8 1,5
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Temperaturniva

Automatiska avstdngningsperioder - timmar

9

30 min.

P (Snabbstart)

10 min. (*)

(*) Hallen kommer sénkas till niva 9 efter 10 minuter

Tabell 1: Automatiska

avstangningsperioder

Overhettningsskydd

Hallen ar utrustad med sensorer som

sakerstaller skydd mot 6verhettning.

Foljande maste beaktas vid 6verhettning:

+ Den anvanda tillagningszonen kan
stangas av.

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

Sakerhetssystem for overkokning

Haéllen &r utrustad med ett
sakerhetssystem for verkokning. Om det
ar nagot som kokar éver pa kontrollpanelen
stanger systemet av strommen omedelbart
och slar av héllen. “E” lyser som varning pa
indikatorn under tiden.

Exakt strominstallning

Induktionshaéllen reagerar direkt som
anvandningsprincip. Den andrar
effektinstéllningarna mycket snabbt. Alltsa
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 &r

@ exponerad for stora méangder angor
kan hela kontrollsystemet
avaktiveras och avge felsignaler.

Hall ytan pa pekkontrollspanelen
@ ren. Felaktig anvandning kan

observeras.

6 Allman information om matlagning

| denna sektion finner du tips om
preparation och lagning av maten.

6.1 Allmanna varningar om
matlagning pa kokplattan

Allmanna varningar om matlagning pa

kokplattan

+ Fyll aldrig pannan med olja till mer an en
tredjedel. Lamna inte hallen obevakad
nar du varmer upp olja. Overhettade oljor
utgor en brandrisk. Forsok aldrig slacka
en eld med vatten! Om oljan fattar eld
ska du tacka 6ver den med en eldfilt eller

fuktig trasa. Sla av hallen om det &r
sdkert att gora det och kontakta
brandkaren.

+ Ta bort 6verflodigt 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
anvéander &r 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.

Arbetsbord
Mat Temperaturniva |Bakningstid (min) (ca.)
Smaltande
Smaltande choklad (t.ex. mérket Dr.Oetker, bitter 1 20 .. 30
choklad 55-60 % kakao, 150 g)
Smar (200 g ) 6 5.6
Kokning, uppvirmning, varmhalining
Vatten 1 L (Kokande) P 3..5
Vatten 3 L (Kokande) P 8..10
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Mat Temperaturniva Bakningstid (min) (ca.)
Mjolk 1 L (Kokande) 6 4..6
Mjolk 1 L (Varmhallning) 1-2 18..22
Vegetabilisk olja (Uppvarmning) (Solrosolja 0,5L) (8 3..5
Kokande
Oskalad potatis grovmald (2 stycken stor storlek) |9 12..14
Laxfilé 8 10..15
Korv 9 2.4
Pasta (150 g) 8 8..12
Kokning, sautering
Risratt (200 g ris) 6 8..14
Paella * 9 15..20
Noah's pudding (asure) **
kaning av bb‘nqr och kikérter Kokande - 9 5 6
for Noah's pudding (asure)
ngning av bb’nqr och kikarter kokning - 3 10 .30
for Noah's pudding (asure)
Vete Kokande - for Noah's pudding
(asure) 9 2.5
éestjrléc))kning - for Noah's pudding 3 10 .30
il\rl](;:('jsie;;usci}?ing (asure) -Alla 8 20 .25
Spjall med gronsaker **
Vegetarisk sautering 9 3..8
Bakning 4-5 120 ... 150
Soppor (T.ex. linssoppa) 6-7 17 ..20
Grundstekning
Filé av havsabborre 8 3.7
Stek av ryggbiff ** (3-5 cm) 8 5..9
Korv 8 2.5
Stekt dgg 7 4.8
Pommes frites
Boortsog 8 13..16
Schnitzel 8 5.7
Nugget 8 4.6
* Wokpanna rekommenderas.
** Gjutjdrnskastrull/-gryta rekommenderas.
7 Underhall och rengoring
7.1 Allman rengoringsinformation + Applicera inte rengéringsmedlet direkt pa
heta ytor. Detta kan orsaka permanenta

Allmanna varningar

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

flackar.

+ Produkten ska rengdras och torkas
grundligt efter varje anvandning. Saledes
rengors matrester latt och dessa rester
forhindras fran att brannas nar produkten
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anvands igen senare. Saledes forlangs
produktens anvandningstid och
aterkommande problem kan undvikas.
Anvéand inte angrengoring produkter for
rengdring.

Vissa rengoringsmedel eller tvattmedel
kan skada ytan. Olampliga
rengoringsmedel ar: blekmedel,
rengoringsmedel innehallande
ammoniak, syra eller klor,
angrengoringsprodukter,
kalkborttagningsmedel, flack- och
rostborttagningsmedel, skrapande
rengoringsprodukter (rengéringskramer,
slippulver, slipkram, slipande och
skrapande svampar, tradull, svampar,
rengoringsdukar som innehaller smuts
eller rester av rengéringsmedel).

Ingen speciell rengorings material
behovs nér rengdringen sker efter varje
bruk. Rengor produkten med diskmedel,
varmt vatten och en mjuk trasa eller
svamp och torka den med en torr trasa.
Var noga med att helt torka av eventuell
kvarvarande vétska efter rengéring och
rengor omedelbart all mat som stanker
runt under tillagningen.

Tvétta inte nagon komponent i din
apparat i en diskmaskin om inte annat
anges i bruksanvisningen.

For hallar:

+ Surt smuts, sa som mjolk, tomatsas och
olja kan orsaka permanenta flackar pa
héllen och matlagningszonernas delar.
Ta bort spilld vatska omedelbart nar
héllen har svalnat.

Inox - rostfria ytor

+ Anvand inte syra eller klorhaltiga
rengoringsmedel for att rengdra rostfria
ytor eller inoxytor och handtag.

Rostfria och inoxytornas farg kan andras
med tiden. Det &r normalt. Rengor efter
varje anvandning med for rostfria eller
inoxytor lamplig rengdringsmedel.
Rengdr med en mjuk tvalduk och for
inoxytor lamplig flytande (icke-repor)
rengoringsmedel, var noga med att torka
i en riktning.
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Ta bort kalk-, olje-, starkelse- och protein
flackar pa glas och inox-ytorna
omedelbart utan att vanta. Flackar kan
rosta under langa tidsperioder.
Rengodringsmedel som sprayas/hélls pa
produkten ska rengoras omedelbart.
Slipande rengéringsmedel som lamnats
pa ytan kan gor den vit.

Glasytor

Vid rengoring av glasytor ska du inte
anvanda harda metallskrapor och
slipande rengoringsmaterial. De kan
skada glasytan.

Rengor produkten med diskmedel, varmt
vatten och en for glasytor lamplig
mikrofibertrasa och torka den med en
torr mikrofibertrasa.

Om det finns kvarvarande
rengoringsmedel efter rengoring, torka av
det med kallt vatten och torka det med en
ren och torr mikrofibertrasa. Rester av
rengdringsmedlet kan skada glasytan
nasta gang.

De uttorkade aterstoden pa glasytan far
under inga omstandigheter skalas av
med tandade knivar, stalull eller liknande
verktyg.

Du kan ta bort kalciumflackar (gula
flackar) pa glasytan med kommersiellt
tillgéngliga avkalkningsmedel, med ett
avkalkningsmedel som &ttika eller
citronsaft.

Om ytan &r kraftigt nedsmutsad,
applicera rengoringsmedel pa flacken
med en svamp och véanta lange pa att
den ska fungera korrekt. Rengdr sedan
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 hardmetallskrapor och
slipande rengoringsmedel. De kan skada
ytorna.



+ Kontrollera, att produktens
komponenters skarvar inte lamnas vata
och med rengdringsmedelsrester. Annars
kan rost uppsta i dessa skarvar rosta.

7.2 Rengoring av kokplattan

Glasmatlagningsyta

Folj glasytans rengoringsinstruktioner i

"Allman rengoringsinformation” sektionen

for rengoring av kokplattans glasyta. |

speciella fall kan du folja
rengoringsinstruktionerna nedan.

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

+ Anvand inte rengoringsmedel till
rengoring nar kokplattan &r het, annars
kan permanenta flackar bildas.

8 Felsokning

7.3 Rengoring av kontrollpanelen

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

+ Nar inox-panelerna med kontrollratt
rengors, anvand inte inox-
rengoringsmedel runt rattarna.
Markningarna runt rattarna kan
forsvinna.

+ Rengor berorings kontrollpanelerna med
en fuktig mjuk trasa och torka med en
torr trasa. Om produkten har en nyckellas
funktion stéller du in nyckelldset innan du
rengor kontrollpanelen. Annars kan
felaktig identifiering uppsta pa
tangenterna.

Om problemen kvarstar efter den foljande
har atfoljds, kontakta aterforsaljare eller
auktoriserad service. Forsok aldrig reparera
produkten sjalv.

Produkten fungerar inte.

« Sakringen kan ha brunnit. >>> Kontrollera
sakringen i sékringsdosan. Byt dem vid
behov.

« Apparaten har inte anslutits till (jordad)
vaggkontakt. >>> Kontrollera att
apparaten har anslutits till
vaggkontakten.

+ (Om apparaten har timer) Knapparna i
kontrollpanelen fungerar inte.. >>> 0m
produkten har knapplas kan knapplaset
vara aktiverad, avaktivera knapplaset.

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

« Overhettningsskyddet &r aktivt. >>> L&t
spishéllen svalna.

« Ditt kokkarl &r inte kompatibelt med
induktionskokning >>> Kontrollera om
karlet ar kompatibelt med
induktionshallar.

visas pa displayen for tillagningszonen.

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

+ Ditt kokkarl &r inte kompatibelt med
induktionskokning. >>> Kontrollera om
karlet ar kompatibelt med
induktionshallar.

+ Kokkarlet ar inte centrerat pa ratt satt
eller sa ar karlets bottenyta inte
tillrackligt bred for tillagningszonen. >>>
Valj ett tillrackligt brett kokkarl och
placera det ratt i mitten av
tillagningszonen.

+ Karlet eller tillagningszonen &r
overhettade. >>> L&t dem svalna.

Den valda tillagningszonen stangs plotsligt

av under drift.

« Tillagningstiden for den valda
tillagningszonen kan vara éver. >>> Du
kan stélla in en ny tillagningstid eller
avsluta tillagningen.

+ Overhettningsskyddet &r aktivt. >>> Lat
spishallen svalna.
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« Ett foremal kan tacka
pekkontrollpanelen. >>> Avlagsna
foremalet fran panelen.

Karlet blir inte varmt dven om

tillagningszonen ar pa.

« Ditt kokkarl ar inte kompatibelt med
induktionskokning. >>> Kontrollera om
karlet ar kompatibelt med
induktionshallar.

- Kokkarlet &r inte centrerat pa ratt satt
eller sa &r kérlets bottenyta inte
tillrackligt bred for tillagningszonen. >>>
Vilj ett tillrackligt brett kokkéarl och
placera det ratt i mitten av
tillagningszonen.

Kylflakten fortsatter att fungera aven om

spishillen dr avstangd.

+ Detta innebar inget fel. Kylflakten
fortsatter att fungera tills elektroniken i
héllen svalnar till en lamplig temperatur.

Ljud fran spisen under matlagning

+ Vissa ljud kan horas frén spisen under
tillagningen. Dessa ljud beror pa
kokkarlets sammansattning. Dessa ljud
ar normala, de &r inte ett fel och de aren
del av induktionstekniken.

Felkoder/orsaker och majliga I6sningar

Majliga ljud och orsaker

+ Flaktljud: Spisen ar 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
pa 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 knappande ljud.

+ Gnallande ljud: Ett gnéllande ljud kan
horas nar tva tillagningszoner pa samma
sida av spisen anvands for att laga mat
med olika matlagningsnivaer.

Felkoder Felorsaker Mojliga I6sningar
Stang av induktionshallen och satt
Kommunikationsfel mellan displayen igang igen efter 30 sAekunder‘
E2 . . " Kontakta den auktoriserade
och granssnittskortet for vredet. o0 e
aterforsaljaren om problemet
kvarstar.
Stang av induktionshallen och vanta
E22 Induktionshillen &r éverhettad tills den har svalnat. Felet ska l6sas
E26 ' nér kokplattans temperatur sjunker
under grénsvéardena.
?ecrelgenr Igar:etzizzfr halls intrycktai Problemet ska I6sas nér du tar bort
' handen frén hallen.
E 46 Ett foremal har lamnats pa Problemet ska lésas nar
kontrollpanelen eller kontrollpanelen M
har utsatts for anga. kontrollpanelen rengérs.
. . - Felet ska I6sas nar ett kokkarl som
E47 Ett kokkarl som.!ampar sig f9r ) lampar sig for
induktionsuppvarmning anvands inte. |. . N . .
induktionsuppvarmning anvands.
Stang av induktionshallen och satt
- . igang igen efter 30 sekunder.
E1-E15 :f]%r:l:ntizglskﬁ;ﬁn:fd pa Kontakta den auktoriserade
’ aterforsaljaren om problemet
kvarstar.
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Felkoder

Felorsaker

Mojliga I6sningar

E16-E21

Temperatursensorfel pa
induktionshallen.

Stang av induktionshallen och satt
igang igen efter 30 sekunder.
Kontakta den auktoriserade
aterforsaljaren om problemet
kvarstar.

E23
E24

Programvarufel pa induktionshéllen.

Stang av induktionshallen och satt
igang igen efter 30 sekunder.
Kontakta den auktoriserade
aterforsaljaren om problemet
kvarstar.

E25

Flaktdriftfel pa induktionshallen.

Stang av induktionshallen och sétt
igang igen efter 30 sekunder.
Kontakta den auktoriserade
aterforsaljaren om problemet
kvarstar.

E31-E45

Fel i elektronikkretsen pa
induktionshéllen.

Stang av induktionshallen och satt
igang igen efter 30 sekunder.
Kontakta den auktoriserade
aterforsaljaren om problemet
kvarstar.

E 48
E 49
E 51

Sensorfel pa induktionshallen.

Sensorutrustningen ska vara
kompatibel for driftsforhallandena.
Kontakta den auktoriserade
aterforsaljaren om problemet
kvarstar.

E52-ES7

Hog temperatur-fel pa
induktionshallen.

Sténg av induktionshéllen och vanta
tills den har svalnat. Felet ska l6sas
nar sensorns temperatur sjunker
under grénsvéardena. Kontakta den
auktoriserade aterforsaljaren om
problemet kvarstar.
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Welcome!

Dear Customer,

Thank you for choosing the Cylinda product. We want your product, manufactured with
high quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

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

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

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

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have 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.
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* This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

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

* Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

* Do not put objects that chil-
dren may reach on the
product.

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

+ CAUTION: During use, the ac-
cessible 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.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and

disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-

nection of the appliance shall

be in an easily accessible
place. If this is not possible,
there should be a mechanism

(fuse, switch, key switch, etc.)

on the electrical installation to

which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch

off the fuse before repair,

maintenance and cleaning.

* Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.
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* (If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

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

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

1.4
A Safety

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

* Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Transportation

* Disconnect the product from
the mains before transporting
the product.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
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ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

Al .5 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

+ Avoid using any heat-insulating
materials to cover the interior
of the furniture that will be in-
stalled.

* Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.

* Do not install the product near
a window. There is a risk that
the hob flame will ignite cur-
tains and flammable materials
around the hob. When you
open the window, hot cook-
ware may tip over.

Do not install the product near

a window. When you open the

window, hot cookware may tip

over.

« If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

A1 .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

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

* Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
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the product from the electri-
city. Contact the importer or
the authorized service centre.

+ CAUTION: If the hob surface
is cracked, disconnect the
product from the mains to
avoid the risk of electric shock.

+ CAUTION: If the hob glass
surface is broken:

Switch off all gas and (if applic-

able) electric hotplates. Discon-

nect the product from the elec-
tricity.

- Do not touch the appliance sur-

face.

- Do not use the appliance.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

* Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

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

Al .7 Temperature Warn-
ings
+ CAUTION: When the product
is in use, the product and its
accessible parts will be hot.
Care should be taken to avoid
touching the product and heat-
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ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.
CAUTION: Danger of fire: Do
not store items on the cooking
surfaces.

A] .8 Cooking Safety

CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.
CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.



Al .9 Induction

* The electrically operated zones
of your hob are equipped with
advanced” Induction” techno-
logy. On the induction hob
zones, which save time and en-
ergy, cookware suitable for in-
duction cooking must be used;
otherwise the hob zone will not
work. For detailed information,
see the section "Pot selection”.

+ Since the induction hob cre-
ates a magnetic field, it can
have harmful effects for
people who use devices such
as pacemakers or insulin
pumps.

* Close the, zone from its con-
trol panel after use, do not rely
on the pot sensor.

+ Metal objects such as knives,
forks, spoons and lids should
not be placed on the hob sur-
face as they will get hot.

2 Environmental Instructions

* Do not store metal objects in
drawers under the hob. During
long and intensive use, the ma-
terials here may overheat.

+ Do not place electronic
products such as mobile
phones, tablets, computers on
the induction hob. Your appli-
ance may be damaged.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EU). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B fihe vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.
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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.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

3 Your product

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

+ Use pots / pans with a size and lid suit-
able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases
clean. Dirt reduces the heat transfer
between the baking area and the pot

3.1 Product introduction

1 Glass cooking surface
3 Induction cooking zone
5 Induction cooking zone

.
®

3

2 Lower housing
4 Induction cooking zone
6 Induction cooking zone

base.
6
9
v
4
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3.2 Technical Specifications

Hob General Specifications
Product external dimensions (height/width/depth) (mm) (52 /576 /506 *

Hob installation dimensions (width / depth) (mm) 560 (+2) /490 (+2)
Voltage/Frequency TN~220-240 V /2N~380-415V; 50 Hz
Cable type and section used/suitable for use in the min. HOSV2V2-F 5 x 2,5 mm2

product

Total power consumption (kW) max. 7,2 kW

Cooking zones

Front left Induction cooking zone
Dimension 180 mm

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

Power 1600 W / Booster 1800 W
Rear left Induction cooking zone
Dimension 180 mm

Power 2000 W / Booster 2300 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. |

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.

Technical specifications may be changed without prior notice to improve the qual-
ity of the product.

Values stated on the product labels or in the documentation accompanying it are
obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Figures in this manual are schematic and may not exactly match your product.
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 Initial Cleaning

1. Remove all packaging materials.

2. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

5 How to use the hob

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

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5.1 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. vis-
ible 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 dam-
age, 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 be-
low 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 cook-

ing pots/pans.

+ Foods that overflow during cooking do
not burn rapidly as the glass cooking sur-
face is not heated directly. It is cleaned
more easily.

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

+ As the heat is given directly to the cook-
ing pots/pans, there is no heat loss, and
it provides a more efficient cooking.
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+ 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 oil (teflon type).

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

+ Do not place metal objects such as cut-
lery 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 there is an oven under your hob and it
is being operated, the sensors on the hob
may reduce the cooking level or turn off
the hob.

*+ Your hob has an automatic shut-off sys-
tem. Detailed information about this sys-
tem 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 sur-
face and the appliance before the auto-
matic shut-off system is activated.

Cooking pots/pans

You shall use ferromagnetic, quality cook-

ing 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 cook-
ing pots/pans shall perform. The base dia-
meter of the cooking pots/pans shall

match the induction zone. Suggested di-

mensions 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 in-
duction 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, pro-
cessed 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 ap-
pliance before the automatic shut-off

system is activated. Sharp edges may
cause scratches on the surface.

+ The bases of some cooking pots/pans
have a smaller ferromagnetic field than
its true diameter. Only this area is heated
by the hob. Therefore, the heat is not
evenly distributed and the cooking per-
formance is decreased. Moreover, such
cooking pots/pans may not be detected
by large induction hobs. Thus, the cook-

ing hob shall be selected according to
the size of the ferromagnetic field.
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+ Some cooking pots/pans have a base
that contains non-ferromagnetic materi-
als such as aluminium. These types of
cooking pots/pans may not heat ad-
equately or may not be detected by the
induction hob at all. In some cases, a bad
pots/pans warning may appear.

Recommended cooking pots/pans sizes

Equal distribution of the cookware
@ on the right and left and center
hobs for the selection of hobs af-
fects the cooking performance pos-
itively 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. Itis compatible if the base of your pot
holds a magnet.

2. Itis compatible if does not flash when
you place your pot on the induction hob
and turn on the hob.

Cooking zone diameter - mm Pot diameter - mm
145 min. 100 - max. 145
180 min. 100 - max. 180
210 min. 140 - max. 210
240 min. 140 - max. 240
280 min. 125 - max. 280
320 min. 125 - max. 320
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 se-
lected as per the size of your hob. The
cooking pots/pans sizes recommended for
hob sizes are given above.

5.2 Hob control unit

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 cook-
ing zone does not cause wasting of energy
at induction hobs, because the heat is only
created in the relevant pot area.

NGO/
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Keys
® : On/Off key

@ : Timer key
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,\@ : Quick heating key/High power setting (Booster)

key
{"’ : Cleaning lock key
|]|] : Stop key

@ - Increase key
@ : Decrease key

Symbols

[:] : Wide surface cooking zone combination sym-
bol *

[% : Key lock symbol

* It varies depending on the product model. It may
not be available on your product.

Cooking zone display

O O®
| | |

v v vV v
1 2 3 4

1 Quick heating key/High power setting
(Booster) key

2 Temperature decrease key
3 Temperature increase key
4 Temperature indicator of the relevant hob
Timer display
. —p 1
/] —

5 O O @H—s
O 0 0

L g4
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 con-
firmed 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 per-
formed within 10 seconds.

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

Switching on the hob:
1. Switch on the hob by touching (D key.

= “0” appears on all the cooking zones
display.

. ]
40 OE- 006
4O @

xo g

Switching off the cooking zone:

v An active cooking zone can be
switched off in 4 different ways:

v By touching the (D key; Touch the (D
key.

1. By dropping the temperature to “0”
level; You can switch off the cooking
zone by adjusting the temperature set-
ting to “0” level.

2. 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 as-
signed to it “0” or “00” will appear on re-
lated display.

3. By touching the zone ClC) keys sim-

ultaneously for the desired cooking
zone; You can switch off the related
cooking zone by touching its ®/O keys
simultaneously.

If or 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.

EN/ 41




Residual heat indicator

If 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
symbol, which means it is less hot.

When the electricity is cut off, resid-

@ ual 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 (D key.

2. Adjust the desired temperature level by
touching the zone OLS) keys.

10 Q 1@@@
;ﬂ_J

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

The outer section of the 280 mm in-

@ duction hob cooking zone (if your
product is equipped with a 280 mm
induction hob cooking zone) is ac-
tivated 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 booster function for rapid
heating. However, this function is not re-
commended 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 (D key.
2. Touch the 2§ key of related zone.

I
40 @B |00 ®
AR
gﬁy

= Selected cooking zone will operate
with maximum power and “P” symbol
will appear on the cooking zone dis-
play. Cooking zone goes out of booster
and continues to operate at level.

Switching off the high power setting
(BOOSTER) prematurely:

You can switch off the high power setting
anytime you want by touching the © or 2§
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 ver-
tical 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 {"U key until a
single signal sound is heard when any
cooking zone is switched on.

2. A countdown begins from 20 on the

timer display of the hob. None of the
keys on the panel will function except

the (D key throughout this period.
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Deactivating the cleaning lock

You do not have to press any key to deac-
tivate the cleaning lock. The hob will give a
signal audio signal after 20 seconds and
the cleaning lock will automatically be de-
activated.

Key Lock

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

If you want to deactivate the clean-

@ ing lock earlier, touch and hold the
{m] key until two signal sound is
heard.

Key lock will be canceled in case of
@ power failure.

Child Lock It varies depending on the
product model. It may not be available
on your product.

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 deactiv-
ate 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 {"7 and ([
keys simultaneously until a single sig-
nal 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 dis-
play for a while and the decimal point

of the E key will be turned on.

Activating the key lock

1. Touch and hold the both {h} and ([
keys simultaneously until a single sig-
nal sound is heard.

2. The Key lock will be activated and the

decimal point of the ﬁ key will be turned
on after blinking.

You can activate the key lock in the
@ operation mode only. Only the (D
key will be functional when the key

lock is active. When you touch any
other button, the decimal point of

the é 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 but-
ton 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

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 {"7 and [0
keys simultaneously until two signal
sound is heard when the child lock is
active.

2. The child lock function will be deactiv-
ated. “L” will blink on all cooking zones

display and the light of the él key goes
out.

turn on the hob again.

Deactivating the key lock

1. Touch the both {m] and [0 keys simul-
taneously until two signal sound is
heard when the key lock is active.

2. 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 hob for

the whole cooking period. The cooking

zone will be switched off automatically at

the end of the time period you have set.
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Activating the timer

1. Switch on the hob by touching (D key.

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

VTO QR OQ
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3. Activate the timer by touching the (O
key. “00” symbol and decimal point of
selected zone will blink on timer display.

4. Set the desired duration by touching the
timer /G keys.

5. After 10 second, the setting will be activ-
ated. 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 ex-
plained 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 continu-
ously.

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

v' 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:

1. Deactivating the timer for related
zone by dropping its value to “00”:
Touch the timer /O keys until “00”
appears on the display of the cooking
zone whose timer is active.

= Decimal point symbol of the re-
lated zone will permanently goes
off and the timer will be canceled.

= Deactivating the timer for re-
lated zone by touching the re-
lated zone /O keys simultan-
eously: Touch the related zone @y
© keys simultaneously.

= Decimal point symbol of the re-

lated zone will permanently goes
off and the timer will be canceled.

You can see the remaining cooking
@ time by touching the (S key of all

cooking zone. For each touching,

different zone timer value is dis-

played. Finally, the minimum timer
value is displayed again.

After this step, the temperature
level of the related zone will be “0”

also with the timer level.

Stop function

v You can decrase operating temperat-
ure level of the cooking zones to min-
imum level (level 1) by means of this
function.

Timer cannot be set without select-
ing the cooking zone and its tem-

perature value.

If the timer is set for any cooking
zone, it will continue operating dur-

ing stoppage.

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

1. Touch thelll key when any of the cook-
ing zones is operating.
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2. All operating cooking zones will operate
at minimum level (level 1) [Z] symbol will
appear on the display of the active cook-
ing zones.

3. Touch thell key again to reoperate all
cooking zones with their previous set-
tings.

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 avail-
able for the power management function.

Power management function - Total

power levels that may be set

Power management display indicator

Total power

25  2,5kw
30 3kw

36 3,6kwW
44 44 kW
54  54kw
57 57 kw
67 6,7kW
72 7,2kW

To change the total power;

1. Turn the hob on by touching the (D key.
Turn off the hob on by touching the (D
again.

2. Then touch respectively the A key of
the right front zone, the {9 key, the timer
© key, the timer @ key, and finally the
left front zone A§ key.

7=
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3. The power management level set is dis-

played on the timer display.

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

5. Confirm the setting by touching the (D
key and turn off the hob. Total power

value you have set shall be activated. m

The temperature levels you may as-

@ sign to the hobs may vary as per
the total power level set. The tem-
perature 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 se-
@ quence 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 dir-
ectly heats the cooking vessel as a matter
of principle. Therefore, it has a lot of ad-
vantages as compared with other hob
types. It operates more efficiently and the
hob surface is colder.

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

Your hob can be equipped with in-
@ duction cooking zones with a dia-
meter 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 cook-
ing zone and thus, minimum energy
consumption is achieved.

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.
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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). In case of a
timer assigned to the hob, the timer screen
is turned off then, too.

The time limit for automatic turn off de-

pends on the selected temperature level.
Maximum operating period is applied for m
this temperature level.

The hob zone may be operated by the user

again after it is turned off automatically as
described above.

Temperature level Automatic turning off periods - hours
0 0

1 6

2 6

3 5

4 5

5 4

6 1,5

7 1,5

8 1,5

9 30 mins.

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

Table 1: Automatic turning off periods

Overheating protection

Your hob is equipped with some sensors

which provide protection against overheat-

ing. 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.

6 General Information About Baking

Precise power setting

Induction hob reacts the commands imme-
diately 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
@ panel is exposed to intense vapor,

entire control system may become

deactivated and give error signal.

Keep the surface of the touch con-
trol panel clean. Erroneous opera-

tion may be observed.

You can find tips on preparing and cooking
your food in this section.

6.1 General warnings about cooking
with hob

General warnings about cooking with hob

+ Never fill the pan with oil more than one
third of it. Do not leave the hob unatten-
ded when heating oil. Overheated oils
bring risk of fire. Never attempt to extin-
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guish 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.
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 m
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.

Cooking table
Food |Temperature level |Baking time (min) (approx.)
Melting
Chocolate melting (e.g..Dr.Oetker brand, bitter 1 20 .30
chocolate 55-60% cocoa,150 g)
Butter (200 g) 6 5..6
Boiling, Heating, Keeping Warm
Water 1 L (Boiling) P 3..5
Water 3 L (Boiling) P 8..10
Milk 1 L (Boiling) 6 4.6
Milk 1 L (Keeping warm) 1-2 18..22
Vegetable oil (Heating) (Sunflower seed 0il 0,5L) |8 3.5
Boiling
gigzglelled potato coarsely minced (2 Piece big 9 12 14
Salmon fillet 8 10..15
Sausage 9 2.4
Pasta (150 g) 8 8..12
Cooking, Sauteing
Rice dish (200 g rice) 6 8..14
Paella * 9 15..20
Noah's pudding **
Bean-Chickpea boiling Boiling - for
noah's pudding 9 5.6
ﬁs:gl—ggiucﬁ)iiag boiling cooking - for 3 10 .30
Wheat Boiling - for noah's pudding 9 2.5
Wheat cooking - for noah's pudding 3 10..30
Noah's pudding -All ingredients 8 20..25
Shanks with vegetable **
Vegetable sauteing 9 3..8
Baking 4-5 120 .. 150
Soups (E.g. Lentil soup) 6-7 17 ..20
Shallow fry
Sea bass fillet 8 3.7
Sirloin Steak ** (3-5 cm) 8 5.9
Sausage 8 2.5
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Food Temperature level Baking time (min) (approx.)
Fried egg 7 4.8
French fry
Boortsog 8 13..16
Schnitzel 8 5.7
Nugget 8 4.6
* Wok pan is recommended.
** Cast pan/pot is recommended.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

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

Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product 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
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.
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Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

For the hobs:

Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

ox - stainless surfaces

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

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, 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 glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.



Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing 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 clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

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

+ You can remove the calcium stains (yel-
low 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 prop-
erly. 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 wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

8 Troubleshooting

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning the hob

Glass cooking surface

Follow the cleaning steps described for the

glass surfaces in the “General cleaning in-

formation” 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 im-
mediately, without waiting for the surface
to cool. Otherwise, the glass cooking sur-
face may be permanently damaged.

+ Do not use cleaning agents for cleaning
operations you perform while the hob is
hot, otherwise permanent stains may oc-
cur.

7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the 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 knob. The indicators around
the knob can be erased.

+ 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 de-
tection may occur on the keys.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.
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(If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

If the hob does not turn on when the on/
off key is pushed >>> Unplug it and wait
at least 20 seconds before plugging it in.
It has overheat protection. >>> Wait for
your hob to cool down.

Appropriate pots may not be used. >>>
Check your pots.

icon is always lit on the hob zone display.

Pots may not be placed on the operating
hob. >>> Check if there is a pot on the
hob zone.

Your pot may not be induction suitable.
>>> Check if your cooker is suitable for
the induction hob.

The pot may not be centred correctly on
the hob zone or the bottom surface of
the pan may not be wide enough for the
selected hob zone. >>> Center the hob
zone by choosing a pot that is wide
enough for the hob zone.

The pot or hob zone may be too hot. >>>
Wait for them to cool down.

The selected hob zone suddenly turns off
while it is operating.

The cooking time of the selected com-
partment may have expired. >>> You can

set a new cooking time or finish cooking.

It has overheat protection. >>> Wait for
your hob to cool down.

An object may have covered the touch
control panel. >>> Remove the object on
the panel.

Although the hob zone is turned on, the
pot does not heat up.

The pot may not be suitable with the In-
duction hob. >>> Check if your cooker is
suitable for the induction hob.
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The pot may not be centred correctly on
the hob zone or the bottom surface of
the pan may not be wide enough for the
selected hob zone. >>> Center the hob
zone by choosing a pot that is wide
enough for the hob zone.

The cooling fan continues to run even
though the hob is turned off.

This is not an error. The cooling fan con-
tinues to operate until the electronic
equipment in the hob falls to the appro-
priate temperature.

Noise from the hob during cooking

Some sounds may be heard from the hob
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 induc-
tion technology.

Possible noises and reasons

Fan noise: The cooker is equipped with a
fan that activates automatically accord-
ing 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 cook-
ing 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

Error codes

Error reasons

Possible solutions

E2

Communication error between Dis-
play and Knob Interface board

Turn the induction hob off and oper-

ate again after 30 seconds. Contact

the authorized dealership if the issue
is resumed

E22
E 26

Induction hob is overheated.

Turn the induction cooker off and
wait until it is cooled down. The error
shall be resolved when temperature
of the hob comes down below the
limits.

E 46

One or more keys are kept pressed
for more than 10 seconds.

An object is left on the control panel
or the control is exposed to vapour.

The problem shall be resolved when
you remove your hand from the hob.

The problem shall be resolved when
the control panel is cleaned.

E 47

A pot suitable for induction heating is
not used.

The error shall be resolved when a
pot suitable for induction heating is
used.

E1-E15

Communication error on induction
hob.

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

E16-E21

Temperature sensor error on induc-
tion hob.

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

E23
E24

Software error on induction hob.

Turn the induction hob off and oper-

ate again after 30 seconds. Contact

the authorized dealership if the issue
is resumed.

E25

Fan operation error on induction hob.

Turn the induction hob off and oper-

ate again after 30 seconds. Contact

the authorized dealership if the issue
is resumed.

E31-E45

Electronic board hardware error on in-
duction hob.

Turn the induction hob off and oper-

ate 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 condi-
tions. Contact the authorized dealer-
ship if the issue is resumed.

E52-ES57

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

Cylinda

en enk]are VCII’CIClg

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua
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