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Subject to change without notice

Before the installation and use of the appli-
ance, carefully read the supplied instruc-
tions. The manufacturer is not responsible if
an incorrect installation and use causes in-
juries and damages. Always keep the in-
structions with the appliance for future ref-
erence.

CHILDREN AND VULNERABLE
PEOPLE SAFETY

Warning! Risk of suffocation, injury or
permanent disability.

« Do not let persons, children included,
with reduced physical sensory, reduced
mental functions or lack of experience
and knowledge use the appliance. They
must have supervision or instruction for
the operation of the appliance by a per-
son who is responsible for their safety.

+ Do not let children play with the appli-
ance.

« Keep all packaging away from children.

- If the appliance has a child safety device,
we recommend that you activate it.

INSTALLATION

Warning! Only a qualified person must
install this appliance.

« Remove all the packaging.

Do not install or use a damaged appli-

ance.

+ Obey the installation instruction supplied
with the appliance.

+ Keep the minimum distance from the
other appliances and units.

- Always be careful when you move the
appliance because it is heavy. Always
wear safety gloves.

Seal the cut surfaces with a sealant to
prevent moisture to cause swelling.
Protect the bottom of the appliance from
steam and moisture.

Do not install the appliance adjacent to a
door or under a window. This prevents
hot cookware to fall from the appliance
when the door or the window is opened.
If the appliance is installed above drawers
make sure that the space, between the
bottom of the appliance and the upper
drawer, is sufficient for air circulation.
Make sure that the ventilation space of 5
mm, between the worktop and the front
of the below unit, is free. The warranty
does not cover damages caused by the
lack of an adequate ventilation space.

The bottom of the appliance can get hot.
We recommend to in stall a non-combus-
tile separation panel under the appliance
to prevent access to the bottom.

Electrical connection

Warning! Risk of fire and electrical
shock.

« All electrical connections must be made
by a qualified electrician.

- Before every wiring make sure the main
terminal of the appliance is not live.

« Make sure the appliance is installed cor-
rectly. Loose and incorrect plug and
socket can make the terminal become
too hot.




Make sure that a shock protection is in-
stalled.

Do not let the electricity bounds touch
the appliance or hot cookware, when you
connect the appliance to the near sock-
ets.

Do not let the electricity bounds tangle.
Use a strain relief clamp on cable.

Use the correct mains cable.

Make sure not to cause damage to the
mains plug and to the mains cable. Con-
tact the Service or an electrician to
change a damaged mains cable.

« The electrical installation must have an
isolation device which lets you discon-
nect the appliance from the mains at all
poles. The isolation device must have a
contact opening width of minimum 3
mm.

Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contractors.

USE

Warning! Risk of injury, burns or
electric shock.

Use this appliance in a household envi-

ronment.

« Do not change the specification of this
appliance.

- Do not use an external timer or a sepa-

rate remote-control system to operate

the appliance.

Do not let the appliance stay unattended

during operation.

» Do not operate the appliance with wet

hands or when it has contact with water.

Do not put cutlery or saucepan lids on

the cooking zones. They can become

hot.

Set the cooking zone to “off” after each

use. Do not rely on the pan detector.

Do not use the appliance as a work sur-

face or as a storage surface.

If there is a crack on  the surface, discon-

nect power supply to prevent the electri-

cal shock.

Users with a pacemaker must keep a

distance of minimum 30 cm from the in-
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duction cooking zones when the appli-
ance is in operation.

& Warning! Risk of fire or explosion.

« Fats and oil when heated can release
flammable vapours. Keep flames or heat-
ed objects away from fats and oils when
you cook with them.

« The vapours that very hot oil releases can

cause spontaneous combustion.

Used oil, that can contain food remnants,

can cause fire at a lower temperature

than oil used for the first time.

« Do not put flammable products or items
that are wet with flammable products in,
near or on the appliance.

Warning! Risk of damage to the
appliance.

+ Do not keep hot cookware on the control
panel.

+ Do not let cookware to boil dry.

Be careful not let objects or cookware fall

on the appliance. The surface can be

damaged.

« Do not activate the cooking zones with
empty cookware or without cookware.

- Do not put aluminium foil on the appli-
ance.

- Cookware made of cast iron, aluminium
or with a damaged bottom can cause
scratches on the glass ceramic. Always
lift these objects up when you have to
move them on the cooking surface.

CARE AND CLEANING

Warning! Risk of damage to the
appliance.

- Clean regularly the appliance to prevent
the deterioration of the surface material.

- Do not use water spray and steam to
clean the appliance.

« Clean the appliance with a moist soft
cloth. Only use neutral detergents. Do
not use abrasive products, abrasive
cleaning pads, solvents or metal objects.
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Product description
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sensor field function

A heat setting display.

Cooking zones' indicators of timer.

The timer display.

®

Q

P

+/-
85/ Q?® (For EHC726BA)

8

A control bar.

Heat setting displays

The cooking zone is off

n
U
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@
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¥ function is on

It activates and deactivates the appliance.
It locks/unlocks the control panel.
It activates and deactivates STOP+GO function

It shows the heat setting.

It shows for which of the cooking zones you
set the time.

It shows the time in minutes.

It shows that the CountUp Timer function
operates.

It shows that the Minute minder /
the CountDown. Timer function operates.

It activates the Power function.

It increases or decreases the time.

It sets the cooking zone for the timer.
It sets the Timer function.

To set the heat setting.

The cooking zone operates

The automatic heat-up function is on

Power function is on

There is a malfunction

OptiHeat Control (3 step Residual heat indicator): still cooking /

keep warm / residual heat

Lock/Child safety function is on

Cookware unsuitable or too small or no cookware on the

cooking zone

The automatic switch off is on
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OptiHeat Control (3 step Residual heat indicator)

WARNING!
(2} (2} ()Risk of burns from residual heat!

OptiHeat Control indicates the level of the residual heat. The induction cooking zones make
the heat necessary for cooking directly in the bottom of the cookware. The glass ceramic is
heated by the heat of the cookware.

Operating instructions

On and Off

Touch(D) for 1 second to start or stop the appliance.
Automatic Switch Off

The function stops the hob automatically if:
« all cooking zones are off.
« you do not set the heat setting after you start the hob.

« you cover a sensor field with an object (a pan, a cloth, etc.) for longer than 10 seconds.
The sound operates until you remove the object.

« the hob gets too hot (e.g. when a saucepan boils dry). Before you use the hob again, the
cooking zone must be cool.

+ you use incorrect cookware.(F Jcomes on and after 2 minutes the cooking zone stops
automatically.

« you do not stop a cooking zone or change the heat setting. After some time -] comes
on and the hob stops. See the table.

Automatic Switch Off times

Heatsetting  @@-@ @0 33 m@®

Stops after 6 hours 5 hours 4 hours 1.5 hours

The heat setting
Touch the control bar at the heat setting.

Change to the left or the right, if it is necessary. : '-=

Do not release before you have a correct heat

setting. The display shows the heat setting. 0 35 810 14 P
111 FEEEEEETREETTTTT e —

/=




The automatic heat up
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Automatic heat up function sets the high
est heat setting (not P ) for some time,
and then decreases to the necessary level.
To start function touch the symbol P

and then set necessary heat setting.

(R) comes on when the cooking zone
operates on highest heat setting.

To stop the function change heat setting.

®
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Switching the Power function on and off

The Power function makes more power available to the induction cooking zones.
The Power function is activated for 10 minutes at most. After that the induction
cooking zone automatically switches back to heat setting 14. To switch on, touch P

(P) comes on. To switch off, touch a heat setting (7}

Power management

The power management divides the power be-
tween two cooking zones in a pair (see the figure).
The power function increases the power to the
maximum level for one cooking zone in the pair
and automatically decreases in the second cook
ing zone to a lower power level. The display for
the reduced zone alternates.

+

The Timer

The Count Down Timer.

Use the Count Down Timer to set how long the cooking zone operates

Set the Count Down Timer after the selection of the cooking zone.
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i)

i)

The selection of Timer function is possible for cooking zones that are active and
the heat setting is set.

« To set the cooking zone: touchg>22again and again until the indicator of a
necessary cooking zone comes on.

When this function is activated, £\ comes on.

« To activate the Count Down Timer: touch - of the timer to set the time (00 -
99 minutes). When the indicator of the cooking zone starts to flash slow, the
time counts down.

« To see the remaining time: set the cooking zone with8>%. The indicator of
the cooking zone starts to flash quickly. The display shows the remaining time.

« To change the Count Down Timer:set the cooking zone with8x2touch-or —.

+ To deactivate the Count Down Time: set the cooking zone with8x¢2. Touch —.The
remaining time counts back to 00. The indicator of the cooking zone goes out.

When the timer countdown comes to an end, the sound operates and 00 flashes.

The cooking zone deactivates.

« To deactivate the sound: touch (D

The Count up timer

Use the Count up timer to monitor how long the cooking zone operates.

« The selection of the cooking zone (if more than 1 cooking zone operates): touch
g>2eagain and again until the indicator of a necessary cooking zone comes on.
When this function is activated, £ comes on.

+ To activate the Count up timer:

Touch (M
The symbol L\goes out and (Hcomes on.

« To see how long the cooking zone operates: set the cooking zone with8>22. The
indicator of the cooking zone starts to flash quickly. The display shows the time
that the zoneoperates. The display shows the time of the cooking zone that
operates for longer period of time.

« To deactivate the Count up timer: set the cooking zone with8>% and touch -+
or - to deactivate the timer. the symbol () goes out and L) comes on.

When the two Timer functions operate at the same time, the display shows the
Count Up Timer first.

The Minute minder.

You can use the timer as a minute minder while the cooking zones do not operate.
Touch (D

Touch—}or — of the timer to set the time. When the time comes to an end, the
sound operates and 00 flashes

« To stop the sound: touch (D
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STOP+GO

The s function sets all cooking zones that operate to the lowest heat setting - Keep

Warm ( ().

When®%" operates, you cannot change the heat setting.

Go

The®%" function does not stop the timer function.
« To activate this function touch’s". The symbol (] comes on.
« To deactivate this function touch®". The heat setting that you set before comes on.

sToP

« If your first heat setting is "P",when you deactive the function "z, ,the heat setting will

be "14".
Lock

You can lock the control panel, but not (). It prevents an accidental change of the
heat setting.

First set the heat setting.

To start this function touch 5 . The symbol (L) comes on for 1 seconds.

The Timer stays on.

To stop this function touch 5. The heat setting that you set before comes on.
When you stop the appliance, you also stop this function.

The child safety device
This function prevents an accidental operation of the hob.
Starting the child safety device
. Start the hob with (). Do not set the heat settings
« Touch 5 for 4 seconds. The symbol (L] comes on.
- Stop the hob with ()
Switching off the child safety device
« Start the hob with (). Do not set the heat settings. Touch [ for 4 seconds.
The symbol (0] comes on.
« Stop the hob with (D).
Overriding the child safety device for one cooking session
. Start the hob with(D. The symbol (L] comes on.

« Touch 5 for 4 seconds. Set the heat setting in less than 10 seconds. You
can operate the hob.

« When you stop the hob with (D), the child safety device operates again.

Off Sound Control (Deactivationand activation of the sounds)
Deactivation of the sounds

Deactivate the appliance.

Touch(Dfor 3 seconds. The displays come on and go out. Touch [ for 3 seconds.
comes on, the sound is on. Touch 4, comes on, the sound is off.

When this function operates, you can hear the sounds only when:

« you touch (D

« the Minute Minder reaches zero.

« the Count Down Timer reaches zero.

« you put something on the control panel.
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Activation of the sounds
Deactivate the appliance.

Touch(Dfor 3 seconds. The displays come on and go out. Touch [ for 3 seconds.
comes on, because the sound is off. Touch comes on. The sound is on.

Helpful hints and tips

@ Information about acrylamides
According to the latest scientific re -
search, intensive browning of food, es-
pecially in products containing starch,

Cookware for induction cooking zones

may present a health risk due to acryla-
mide. Therefore we recommend cook-
ing at low temperatures and not brown-
ing foods too much.

Cookware material Suitable

Steel, enamelled steel

Castiron

Stainless steel

Cookware bottom of multilayer
Aluminium, copper, brass
Glass, ceramic, porcelain

* Cookware for induction cooking zones is
labelled as suitable by the manufacturer.

Suitability test
Cookware is suitable for induction cooking, if

+ ...alittle water on an induction cooking
zone setto the highest heat setting is heat-
ed within a short time.

+ ...a magnet sticks to the bottom of the
cookware.

@ Certain cookware can make noises
when being used on induction cooking
zones. These noises are notafaultin the
appliance and do not affect operation in
any way.

Bottom of the cookware
The bottom of the cookware should be as
thick and level as possible.

Pan size

Induction cooking zones adapt automatically
to the size of the bottom of the cookware up
toacertain point. However the magnetic part

+
+
4%
+*

of the bottom of the cookware must have a
minimum diameter depending on the size of
the cooking zone.

Diameter of cooking Minimum diameter

zone [mm] of dish base [mm]
210 180
180 145
145 120

The cookware must be placed centrally
on the cooking zone.

Tips on energy saving

Place cookware on the cooking zone
before it is switched on.

(W] If possible, always place a lid on the
cookware.

Examples of cooking applications

The information given in the following table is
for guidance only.




electrolux 11

Heat Use to: Time Hints
settlng

Keep cooked foods warm as re- Cover
quired
1-3 Hollandaise sauce, melt: butter, choco 5-25 Mix occasionally
late, gelatine min
1-3 Solidify: fluffy omelettes, baked eggs  10-40 Cook with a lid on
min
3-5 Simmer rice and milk based dishes, ~ 25-50 Add at least twice as much liquid
heating up ready-cooked meals min as rice, stir milk dishes part way
through
5-7 Steam vegetables, fish, meat 20-45 Add a few tablespoons of liquid
min
7-9 Steam potatoes 20-60 Use max. ¥ | water for 750 g of
min potatoes
7-9 Cook larger quantities of food, stews  60-150  Up to 3 | liquid plus ingredients
and soups min
9-12  Gentle fry: escalope, veal cordon bleu, asre Turn halfway through
cutlets, rissoles, sausages, liver, roux, quired
eggs, pancakes, doughnuts
12-13  Heavy fry, hash browns, loin steaks, ~ 5-15 Turn halfway through
steaks min
14 Boil large quantities of water, cook pasta, sear meat (goulash, pot roast), deep fry chips

The power function is suitable for heating large quantities of liquid.

Cleaning and care

Clean the appliance after each use.
Always use cookware with clean bottom.

Scratches or dark stains on the glass-
ceramic cause no effect on how the
appliance operates.
To remove the dirt:
1. Remove immediately:  melted plas-
tic, plastic foil, and food with sugar. If
not, the dirt can cause damage tothe
appliance. Use a special scraper(option to buy)
for the glass . Put the scraper on the

glass surface at an acute angle and

move the blade on the surface .

- Remove after the appliance is
sufficiently cool:  limescale rings,
water rings, fat stains, shiny metallic
discolorations. Use a special cleaning
agent for glass ceramic or stainless
steel.

. Clean the appliance with a moist cloth

and some detergent.

. Attheend rub the appliance dry

with a clean cloth.
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What to do if ...

You cannot activate the appli-
ance or operate it.

A Sound operates and the ap-
pliance deactivates.

A sound operates when the ap-

pliance is deactivated.

The appliance deactivates.

The residual heat indicator
does not comes on.

The Automatic Heat Up func-
tion does not operate.

The heat setting changes be-
tween two levels.

The sensor fields become hot.

[3 comes on

comes on

and number comes on.

» Activate the appliance again and set the heat setting in 10 sec-
onds.

« You touched 2 or more sensor fields at the same time. Only
touch one sensor field.

» The Child Safety Device or the Lock or Stop+Go operates. See
the chapter Operating instruction.

- There is water or fat stains on the control panel. Clean the con-
trol panel.

You put something on one or more sensor fields. Remove the ob-
ject from the sensor fields.

You put something on the @ .remove object from the sensor
field.

The cooking zone is not hot because it operated only for a short
time. If the cooking zone should be hot, speak to the service cen-
tre.

« There s still residual heat on the cooking zone. Let the cooking
zone become sufficiently cool.

+ The highest heat setting is set. The highest heat setting has the
same power as the Automatic Heat Up function.

The Power management is activated. See the section Power
management.

The cookware is too large or you out it too near to the controls.
Put large cookware on the rear cooking zones if it is necessary.

The Automatic Switch Off operates. Deactivate the appliance and
activate it again.

» No cookware on the cooking zone. Put cookware on the cook-
ing zone.

« Not correct cookware. Use the correct cookware.

» The diameter of the bottom of the cookware is too small for the
cooking zone. Move cookware to a smaller cooking zone.

There is an error in the appliance.

Disconnect the appliance from the electrical supply for some
time. Disconnect the fuse from the electrical system of the house.
Connect again. If comes on again, speak to the service cen-
tre.
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(4] comes on

There is an error in the appliance, because a cookware boils dry.

The protection against become too hot for the cooking zone op-
erates. The Automatic Switch Off operates.
Deactivate the appliance. Remove the hot cookware. After, ap-

proximately 30 seconds activate the cooking zone again.

should go out of the display, residual heat indicator can stay. Let
the cookware become sufficiently cool and check it with the sec-
tion Cookware for the induction cooking zone.

If you tried the abov e solutions and cannot
repair the problem, speak to your dealer or
the customer service. Give the data from
the rating plate, three digit letter code for
the glass ceramic (it is in the corner of the
glass surface) and an error message that
comes on.

Make sure, you operated the appliance cor-
rectly. If not the servicing by a customer
service technician or dealer will not be free
of charge, also during the warranty period.
The instructions about the customer service
and conditions of guar antee are in the guar-
antee booklet.

Operating noises

Depending on the material and the process-
ing of the base, the following noises may oc-
cur when using indu ction cooking zones.

(¢]

POPOOOe PO
_ /=

o

* Cracking noise
when using cookware made of different
materials (Sandwich construction)

* Whistling
when using an individual cooking zone or
several cooking zones with high powers
when the cookware is made of different
materials (Sandwich construction)

* Humming
can occur at high power levels

- Clicking
during electric switching processes

* Hissing, buzzing
The device is fitted with a fan for cooling
the electrics. A whiring noise can be heard
when operating the fan which may deviate
depending on the performance and may
continue for a while after the appliance is
switched off.

The noises described are normal and do

not refer to any defects.
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Technical data

PNC 949163204
Product dimensions
(W x d) mm 520 X 300
Cut-out dimensions 490 X 270
(wx d) mm
Voltage (volts) Cycles (Hz) ~220-240/50
~220/60
Service Cord Fitted
Elements no. zones watts no. zones
2000/2400
R ! (Diameter 210mm) !
Rear ’ 1200/1500 ’
(Diameter 145mm)
Total 3200

949163200/949163330/949163342

watts

2300/3700
(Diameter 210mm)

1400/2500
(Diameter 145mm)

3700

PNC 949163206/949163331/949163343 949163321
Product dimensions
(w x d) mm 420 X 700
Cut-out dimensions 400 X 680
(w x d) mm
Voltage (volts) Cycles (Hz) ~220-240/50
~220/60

Service Cord Fitted
Elements no. zones watts no. zones watts

’ 2000/2400 ’ 2000/3200
LEFT (Diameter 210mm) (Diameter 210mm)

1200/1500 2000/3200

RIGHT )

L (Diameter 145mm) ! (Diameter 210mm)
Total 3200 3700
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Cable

Cable types applicable for installation or replacement: HO5RR-F, HO5SS-F, HO5VV-F, HO5V2V2-F.
For the section of the cable refer to the total power (on the rating plate) and to the table:

Total power Section of the cable
Maximum 3500W 3X1.5mm?2
Maximum 5500W 3X2.5mm?2
Maximum 7000W 3X4mm?2
Maximum 8800W 3X6mm?2

The earth cord (green / yellow cable) must be 2 cm longer than phase and neutral cables (blue

and brown cables).

Wiring Diagram

1 o
4 O-

PE

PE [PE

BPN1

L8PL1

B8P03

8C3

Induktionsmodul rechts
induction module

TAB101 TAB102 TAB1  TAB2
B8C4 8PO2
B31 BC1 BCs | B71
YYTYY YY
3pol
oot rar N raz N

user interface

amm @

Spulsntrégar / coil carrier Spulsntrager / coil carrier

Bunuuyos ”

140mm L
I
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Enviorment concerns
The symbol g on the product or on its
packaging indicates that this product may
not be treated as household waste. Instead
it should be taken to the appropriate
collection point for the recycling of electrical
and electronic equipment. By ensuring this
product is disposed of correctly, you will
help prevent potential negative
consequences for the environment and
human health, which could otherwise be
caused by inappropriate waste handling of
this product. For more detailed information
about recycling of this product, please

Installation Instructions

/N Warning! Safety instructions

/N Warning! This must be read! The laws,
ordinances, directives and standards in
force in the country of use are to be
followed (safety regulations, proper
recycling in accordance with the
regulations, etc.)

Important! Installation may only be carried
out by a qualified electrician.

The minimum distances to other appliances
and units are to be observed.

contact your local council, your household
waste disposal service or the shop where
you purchased the product.

PACKAGING MATERIAL

@ The packaging materials are friendly to
the environment and can be recycled.
The plastic components are identified
by marking: >PE<,>PS<, etc. Discard
the packaging materials as household
waste at the waste disposal facilities in
your municipality.

Anti-shock protection must be provided by
theinstallation, for example drawers may on-
ly be installed with a protective floor directly
underneath the appliance.

The cut surfaces of the worktop are to be
protected against moisture using a suitable
sealant. The sealant seals the appliance to
the work top with no gap. Do not use silicon
sealant between the appliance and the work
top.

Avoid installing the appliance next to doors
and under windows. Otherwise hot cook-




ware may be knocked off the rings when

doors and windows are opened.

& Caution!  Warning! Risk of injury
from electrical current.

The electrical mains terminal is live.

Make electrical mains terminal free of volt-

age.

Follow connection schematic.

Observe electrical safety rules.

Ensure anti-shock protection by installing

correctly.

The appliance must be connected to the

electrical supply by a qualified electrician.

Loose and inappropriate plug and socket

connections can make the terminal over-

heat.

+ Have the clamping connections correctly
installed by a qualified electrician.

« Use strain relief clamp on cable.

- A ventilation gap of 5 mm underneath the

cooktop must be left.

/I\ Caution! The surface temperature
exceeds 95°C. To avoid a hazard,
underbench access must be restric-
ted

Electrical Connection

Before connecting, check that the nominal
voltage of the appliance, that is the voltage
stated on therating plate, corresponds to the
available supply voltage. Also check the
power rating of the applianceand ensure that
the wire is suitably sized in accordance with
local wiring rules to suit the appliance power
rating. Therating plate islocated onthelower
casing of the hob. The heating element volt-
age is AC230V~. The appliance also works
perfectly on networks with AC220V~ or
AC240V~. Means for disconnection must be
incorporated in the fixed wiring in accord-
ance with local wiring rules.The hob is to be
connected to the mains using a device that
allows the appliance to be disconnected
from the mains at all poles with a contact
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opening width of at least 3 mm, eg. auto-
matic line protecting cut-out, earth leakage
trips or fuse. If this appliance’s mains cable
is damaged, it must be replaced by a special
cable (type HO5BB-F Tm ax 90°C; or higher).
The latter is available from the Customer
Care Department. The connection must be
carried out as shown in the diagram.

The earth lead is connected to termi-

nal == . The earth lead must be longer than
leads carrying electric current. The cable
connections must be made in accord-

ance with regulations and the terminal
screws tightened securely. Finally, the
connecting cable is to be secured with the
mains cable cleat and the covering closed by
pressing firmly (lock into place). Before
switching on for the first time, any protective
foil or stickers must be removed from the
glass ceramic surface.

& Warning! Once connected to the
mains supply check that all cooking
zones are ready for use by briefly
switching each on in turn at the
maximum setting.

+ A duplicate rating label is supplied
with this unit. For easy identification of
this unit after installation, stick it to a
readily available surface adjacent to
the cooktop.

Sticking on the seal

« Cleanthe worktop around the cutout area.

« Stick the single-sided adhesive sealing
tape provided on the underside of the hob
around the outside edge ensuring thatitis
not stretched. The two ends of the tape
should join in the middle of one side. After
trimming the tape (allow it to overlap by 2-3
mm), press the two ends together.
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Assembly
EEH353C/ EEH354C
| — |

min.
j < 38 mm
W g“”- A . min
min. mm . ’
v 20 mm T >< T5 mm
(&<

Warning! Surface temperatures of non-combustible barrier on
base exceed 95°C, under bench installation
access must be restricted by use of
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Assembly
EHC726BA/EHI727BA
| —
O] 2 |
— | =1

A
min.
25 mm

min.

y 20mm

(&<

Warning! Surface temperatures of
base exceed 95°C, under bench
access must be restricted by use of

<l
o T

min.
T5 mm

non-combustible barrier on
installation
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Warranty

We, Electrolux, undertake that if within 12 months of the date of the purchase this Electrolux

appliance or any part thereof is proved to be defective by reason only of faulty workmanship

or materials, we will, at our option repair or replace the same FREE OF CHARGE for labour,

materials or carriage on condition that:

o The appliance has been correctly installed and used only on the electricity supply stated on
the rating plate.

o The appliance has been used for normal domestic purposes only, and in accordance with
the manufacturer instructions.

o The appliance has not been serviced, maintained, repaired, taken apart or tampered with
by any person not authorized by us.

All service work under this warranty must be undertaken by an authorized Electrolux Service
Center. Any appliance or defective part replaced shall become the Company property. This
warranty is in addition to your statutory and other legal rights. This warranty does not include
maintenance, like cleaning of hood.

The manufacturer waives all liability for failure to observe the instructions for the appropriate
installation, maintenance and use of the appliance.

www.electrolux.com
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Indonesia

Hotline service: 08041119999

PT. Electrolux Indonesia

Electrolux Building

JI.Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160
Email:customercare@electrolux.co .id
SMS & WA : 081280888863

Singapore

Consumer Care Center Tel: (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

1 Fusionopolis Place,

#07-10 Galaxis, West Lobby

Singapore 138522.

Office Fax : (+65) 6727 3611

Email : customer-care.sin@electrolux.com

Malaysia
Consumer Care Center Tel: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.
Corporate Office Address: Unit T2-7, 7th Floor,
Tower 2, Jaya33 Hyperoffice, No. 3,

Jalan Semangat, Seksyen 13,
46100 Petaling Jaya, Selangor
Office Tel : (+60 3) 7843 5999
Office Fax : (+60 3) 7955 5511
Consumer Care Center Address: Lot C6, No. 28,
Jalan 15/22, Taman Perindustrain Tiong Nam,
40200 Shah Alam, Selangor
Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000
Electrolux Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310
Office Tel : (+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Philippines

Consumer Care Center Toll Free :
1-800-10-845-CARE 2273

Consumer Care Hotline : (+63 2) 845 CARE 2273
Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

+63 2 737- 4756

Website : www.electrolux.com.ph

Trunkline:

Email : wecare@electrolux.com

Viethnam

Consumer Care Center Toll Free : 1800-58-88-99
Tel : (+84 8) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai street - Ben Thanh Ward - District 1

Ho Chi Minh City , Vietnam

Office Tel : (+84 8) 3910 5465

Office Fax : (+84 8) 3910 5470

Email :  vncare@electrolux.com

Hongkong

Tel: (+852) 8203 0298

Dah Chong Hong, Ltd. - Service Centre
8/F., Yee Lim Godown Block C

2-28 Kwai Lok Street, Kwai Chung, N.T.
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Noi dung

Céc thong tin an toan quan trong
Mb ta san phdm

Hudng dan van hanh

Ggi y va 16i khuyén hitu ich

Veé sinh va cham s6c

C€

- =0 N
- O

XGlisuco?... 12
Théng s6 ki thuat 14
Cac quan ngai vé méi trudng 15
Hudng dan l3p dat 16
Bao hanh 20

C6 thé thay d6i ma khéng can théng bao

Cac thong tin an toan quan trong

Trudc khi ldp dat va st dung thiét bi, xin quy
khach vui long doc ky sach hudng dan st dung
nay. Nha san xuat sé khoéng chiu trach nhiém vé
nhiing tén thuong hay hu hai lién quan dén viéc
lap dat va st dung khong dang cach. Xin vui
Idng gilt séch hudng dan st dung dé tién tham
khéo vé sau.

AN TOAN CUA TRE EM VA NGUOI DE B
THUGNG TON

& Canh bao! Nguy co ngat thd, thuong tich

hodc thuong tat vinh vién.

- Khoéng dé nhiing ngudi (k€ ca tré em) bi han
ché& vé kha nang thé chat, cdm giac hoic tri
6c¢, hodc it kinh nghiém va kién thiic sirdung
thiét bi. Ho phai dugc tréng nom hodc huéng
dan cach st dung san pham bsi ngudi chiu
trach nhiém cho su an toan ctia ho.

« Khong cho tré nhé duia nghich véi thiét bi.

- (4t tat ca bao bi cua thiét bj & ngoai tam vai
clatré em.

«  Chung téi khuyén cdo quy khach kich hoat
hé théng khoa an toan clia san pham néu co.

LAP DAT

Canh bao! Viéc lap dat thiét bi can dugc thuc
hién bai nguai c6 chuyén moén ki thuat.
«  G6bd tat ca cac bao bi clia san pham.
«  Khéng lap dit hodc st dung san pham bi hu
hai.
- Tuan tha cac hudng dan ldp dat kém theo
san pham.
< Chon vi tri 13p dat thod man yéu cau vé
khoang cach t6i thiéu gilra thiét bj va cac vat

dung khac.

« Ludn luén dung gang tay bao ho va that can
than khi di chuyén thiét bi vi thiét bi kha nang.

«  Bit kin mat cét bang vat liéu chéng tham dé
ngan haoi nudc tich tu.

«  C6 bién phap bao vé mat day cla thiét bi
khoi hai nudc.

- Khong ldp dat thiét bi canh cla ra vao
hodc bén dudi clia s vi viéc nay cé thé
khi€n néi chao bi 1at va thuc an d6 xuéng
bép khi m& cla.

« Néu thiét bi dugc lap dat bén trén ngén kéo,

can dam bao khoadng cach gilta mat day cla
thiét bi va mat trén cda ngan kéo da cho su
luu théng khi.
Pam bdo khodng cach luu théng khi 5mm
gita mat st va mat trudc clia khéi bén dudi.
Nhiing hu hai c6 nguyén nhan ti viéc thiéu
khong gian luu thong khi sé khién thiét bi bi
tur chdi bao hanh.

- Mat day cua thiét bi c6 thé ndng lén. Chang
t6i khuyén cdo quy khach ldp moét thanh
chén bang vat liéu chéng chéy dé tranh vo
tinh cham phai phan dudi ctia than bép.

Két noi dién
Canh bao! Nguy co hda hoan va chap dién.

- Viéc két néi dién phai dugc thuc hién bai ki
su dién cé trinh d6 chuyén mon.

. Trudc khi thuc hién bat cit cong doan dau stra

day nao, can dam bao rang ti€p diém chinh
khong mang dién.
Dam bao rang thiét bi dugc lap dat chinh
xac. St dung cac phich cdm, 6 cdm 16ng hoac
khéng phu hop c6 thé khién cho nhiét do
cla toan mach tang qua cao.



- Dam bao rang cac thiét bi bao vé chéng chap
dién da dugc lap dat.

- Khéng dé vd day dién cham vao thiét bi
hodc néi ndu ndng khi két néi thiét bi vai 6
cam dién.

«  Khéng dé v day dién bi xodn.

« S dung méi ndi gidm tai tai cac diém ndi

day dién.
« SU dung loai cap phu hop dé cip dién
cho bép..

Can |3p dat I6p cach dién dé ngan cach thiét
bi véi ca tat ca cac cuc ctia nguodn dién. Lop
cach dién phai c6 khoang cach mé tiép xuc
t6i thi€éu 3mm.

«  Chisrdung cac thiét bi cach dién phu hgp:
bé ngat dién, cau chi (loai c6 dinh vit tach
biét véi gia d& cau chi), cau dao tu ngat
chéng ro dién.

SUDUNG

Canh bao! Nguy co bi thuong, bi béng
hodc bi dién giat.

«  Chi st dung thiét bi & méi trudng trong nha.

- Khéng dugc tu y thay déi thong sé ki thuat
cua thiét bi.

«  Khong st dung dong hé hen gid 1ap thém
hoac hé théng diéu khién tu ra tach biét dé
van hanh thiét bi.

« Khéng dé thiét bi van hanh ma khéng ¢6
ngudi tréng chiing.

- Khéng van hanh thiét bj khi tay ust hoac khi
thiét bi dinh nudc.

« Khéng d€ dung cu an udng hodc vung noi
[én trén mam nhiét dé tranh bi ndng.

«  Chua dong cai dat ché d6 “off” (tat) cho mam
nhiét sau méi lan st dung, khéng nén qua
phu thudc vao bé cam bién néi.

«  Khong dung thiét bi lam bé mat lam viéc
hodc noi cat trir d6 dac.

« N&u xuat hién vét ran trén bé mat thiét bi, vui
Idng ngat dién dé dé phong dién giat.

« Nguoi sir dung may di€éu hoa nhip tim phai
diing cdch mam nhiét t6i thiéu 30 cm khi
thiét bi dang hoat déng.

& Céanh bao! Nguy co hda hoan hodc chay né.

e Ngan khéng cho Ira va cac do vat néng
ti€p xuc véi dau ma khi ndu bai dau va ma
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khi dugc dun néng co thé tao hoi dau dé
b&c chay.

Hoi tao ra khi dau an bi qua nhiét c6 kha
nang tu boc chay.

Dung dau én da qua strdung chira can thic
an c6 thé gay chay & nhiét d6 thap hon so
vGi viéc dung dau an mai.

Khéng dé chat dé bt Ia hodc cac d6 vat
c6 dinh chat dé bat Ira & gan hodc bén trén
thiét bi.

& Canh bao! Nguy co gay hu hai cho thiét bi.

Khéng dé néi ndu néng de lén trén bang
diéu khién.

Khong dé néi nau bi can nuéc

Tranh lam rai d6 vat hodc n6i ndu xuéng thiét
bi. Bé mat bép co thé bi hu hai.

Khoéng kich hoat mam nhiét khi n6i nau réng
hodc khéng cé néi ndu trén mam nhiét.
Khong dat tdm nhom én trén thiét bi.

N6i ndu lam tir gang hodc nhoém véi day bi
xudc c6 thé lam cho mat kinh bi trdy xudc.
Luén di chuyén nhiing d6 vat do khoi bé mat
ndu bang cach nhac 1én cao.

CHAM SOC VA VE SINH

& Canh bao! Nguy co gay hu hai cho thiét bi.

Vé sinh thiét bi thudng xuyén dé ngan
ngla chat liéu bé mat bi hu hai.

Khéng st dung binh xit hodc hoi nuéc dé
vé sinh san pham.

Vé sinh san phdm bang khan mém va dm.
Chi st dung chét tdy rta trung tinh. Tranh
dung cac chat an mon, vai nham, dung
moi hodc cac d6 vat kim loai dé vé sinh
san pham.
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M6 ta san pham

So d6 mat bép M&u EEH353C / EEH354C

@ I Mam nhiét dusng kinh 145mm
il

Mam nhiét dudng kinh 210mm

G& thay tinh

n2
1 8 Bang diéu khién

Mau EHC726BA/EHI727BA

/J /L Mam nhiét dudng kinh 210mm
a’/ k E

| ﬁ: r/ ) Mam nhiét duong kinh 145/210mm
| 1
\
N A - G& thay tinh

o Bang diéu khién

h__B oo
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B 5 -0+
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|
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T

1] Bat/ it thiét bi.

E Khoa/ m& khéa bang diéu khién.

Y M@/ tat ché dé STOP+GO.

Man hinh thiét Iap nhiét lugng. Hién thi nhiét lugng dugc thiét lap.

ben bao hen gi¢ cia mam nhiét. Chi ra mam nhiét dugc dat ché do hen gio.

6 | Man hinh hién thi thai gian. Hién thi thai gian theo phut.

® Chi ra ché d6 Bém don thoi gian dang hoat
dong.

B ) Chi ra ché d? Bao phut/ Dém lui thoi gian
dang hoat dong.

B P Kich hoat ché d6 Nang luong

+/- Tang hoac giam thai gian

85/ 2% (Cho EHC726BA) Lua chon mam nhiét dé hen gid

D Cai dat ché do Tinh thai gian

Thanh diéu khién Thiét lap nhiét luong.

Man hinh thiét 1ap nhiét lugng

Cr G4
(8]
(P)
(E)+ 6
EHABAN

Mam nhiét dang tat

Mam nhiét dang hoat déng

Ché do Y dang hoat déng

Ché d6 Tu dong tang nhiét dang hoat dong
Ché d6 Nang lugng dang hoat dong

Thiét bi gap truc trac

Chtc nang OptiHeat (T6i uu hod nhiét lugng) (Pén bdo 3 mtic
d6 nhiét du): dang hoat dong/ gitt am/ nhiét du

Khoa tré em/ hé théng khéa an toan dang hoat dong

N6i ndu khéng tuong thich hodc qua nhé hodc khéng c6 noi
nau trén mam nhiét

Ché d6 Ty dong ngét dang hoat dong
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Chuic nang Toi uu hoa nhiét lugng (OptiHeat)
(Bén bao 3 muc d6 nhiét du)

A CANH BAO!
3 & O Nguy cobi bang do nhiét lugng dut

Chuc ndng t6i uu hoa nhiét lugng OptiHeat chi ra muc d nhiét du trén mam nhiét. Mam nhiét
cam Uing dién ti sinh nhiét va truyén truc ti€p dén day néi nau. Mat kinh gém dugc lam ndng bai
nhiét lugng cdia néi nau.

Hudng dan van hanh
B4t va tat
Cham vao phim (D1 gidy dé bat hodc tét thiét bi.

Chuc nang Tu dong ngat
Chuic nang nay gitp ty dong ngat bép néu:

Tat ca cac mam nhiét dau dang tat.

Quy khach khong thiét lap nhiét lugng sau khi khai dong bép.

Quy khach dat d6 vat (néi ndu, miéng vai) [én viing cdm ting lau hon 10 gidy. Thiét bi sé phat ra

am thanh cho t6i khi d6 vat dugc bo di.

Bép qua ndng (vi du khi néi ndu bi can nudc). Mam nhiét can thoi gian ngudi di trudce khi quy

khach c6 thé stt dung bép trong lan ké tiép.

Quy khéch st dung n6i nau khéng phu hgp. L2 sé xuat hién va mam nhiét sé tu déng ngung

hoat déng sau 2 phut.

%J)'/ khach khéng tdt mam nhiét hay thay déi nhiét lugng da duoc thiét 1ap. Sau mét thai gian,
xuat hién va bép sé ngung hoat ddng. Tham khao bang sau.

Thdi gian tu déng ngat

Nhiét lugng dugc thiét lap - [@- @-3 (Cm)-

Ngung hoat déng sau 6 gic 5gio 4gi6 1,5 gio

Thiét 1ap nhiét luong

Cham vao thanh diéu khién & vung thiét 1ap nhiét ] -:
luong, dua sang trai hodc sang phai dé thay déi nhiét
luong. Gilr tay cho téi khi dat dugc muc nhiét lugng
mong mudn. Man hinh sé hién thi mtic nhiét lugng L UL L —
duac thiét lap.

0 35 810 14 P
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Ché do Tu dong tang nhiét @

Ché d6 Tu dong tang nhiét thiét lap nhiét lugng 1
& muc cao nhat (khéng phai muc P) trong moét 10
khodang thdi gian nhat dinh réi sau d6 gidm xuéng 9
muic can thiét. P xuat hién khi mam nhiét dang 8
hoat ddng & muc nhiét lugng cao nhat. D& ding ;
ché d6 nay quy khach vui long thay déi thiét lap s
nhiét lugng. 4
3
2
1
0

1 23 4567 8 91011121314

Bat va tat ché do Nang luong

Ché do Nang lugng tao ra nhiéu nhiét lugng hon cho mam nhiét cdm (ing dién tir. Ché d6 Néng
lugng chi dugc kich hoat t6i da trong 10 phut. Sau d6, mam nhiét cdm Uing dién tur sé tu dong
chuyén v& muic nhiét luong 14. D& bt ché d6 Nang lugng, cham vao phim P, (7] sé xuét hién trén
bang diéu khién. DE tat ché do, cham vao thanh diéu khién & vung thiét lap nhiét luong (7}

Ché d6 Quan li nang lugng

Ché d6 Quan ly nang lugng chia nang lugng cap +
cho hai mam nhiét thanh hai phan (xem hinh).
Ché d6 nay gitip luan phién tang nhiét lugng cap
cho mét trong hai phan 1én muic cuc dai déng thoi
gidam nhiét lugng cap cho phan con lai xubng mot
muc thap hon. Bén hién thi sé luan phién sang & +
phan cé nhiét lugng thap.

Ché a6 Tinh thai gian

Ché d6 Bém |ui thai gian
St dung ché Do dém Iui thai gian dé cai dat thoi gian hoat ddng clia mam nhiét.
Thiét 1ap ché dd Dém IUi thai gian sau khi lua chon mam nhiét.
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i)

Ché d6 Tinh thdi gian chi c6 thé duoc kich hoat véi mam nhiét dang hoat dong va nhiét lugng
da dugc thiét lap.

- P& lya chon mam nhiét: &n phim 8>/2¢ lién tiép cho dén khi dén bao mam nhiét can chon
sang lén.

Sau khi ché do duoc kich hoat, L) xust hién.

- D€ kich hoat ché& dé Bém |ui thai gian: n phim + dé cai dat thai gian (00-99 phut). Khi den
bao mam nhiét bat dau nhay cham, thai gian bat dau duge dém IUi.

- DE kiém tra thai gian con lai: Iua chon mam nhiét bang cach &n phim 8<%, Dén bao mam
nhiét sé nhay nhanh, man hinh hién thi thai gian con lai.

- DE& thay d6i thai gian dém [ui: Chon mam nhiét bang phim /22 r6i &n phim + hodc—.

« P& ngung hoat déng ché d6 Bém Iui thai gian: Chon mam nhiét bang cach &n phim 822
Nhén phim — cho t6i khi chi s6 thai gian con lai trg vé muc 00, dén bao cia mam nhiét sé
khong sang nita.

Khi ché @6 Dém |ui thai gian két thuc, thiét bi phat ra am thanh va 00 nhap nhay. Mam nhiét
ngung hoat déng.

« D& tat am thanh: &n phim O
Ché do Dém don thai gian
St dung ché d6 Dém don thdi gian dé theo déi thai gian hoat dong clia mam nhiét.

« Lya chon mam nhiét (néu c6 nhiéu hon 1 mam nhiét dang hoat dong): an phim 82 lién tuc
cho dén khi dén bao ctia mam nhiét can chon sang lén.

Sau khi ché d6 duoc kich hoat, L) xuét hién.

- D& kich hoat ché& d6 D&m don thai gian:

An phim
Biéu tugng L bign mét va O xudt hién.

- D& theo dbi thdi gian hoat ddng clia mam nhiét: lua chon mam nhiét bang cach &n phim 8>/
DPén bdo mam nhiét sé nhdy nhanh, man hinh hién thi thai gian mam nhiét da hoat dong.

- D& v hiéu hda ché do Dém dén thai gian: Lua chon mam nhiét bang cach &n phim 8/22, sau
d6 an phim T~ hodc — d€ vo hiéu héa déng hé tinh gid. Biéu tugng (D bién mat va LA xuat
hién.

Khi 2 ché dé Tinh thai gian hoat dong cung thai di€ém, man hinh sé hién thi ché d6 Dém doén

thai gian trudc.
Ché d6 Bao phut
Quy khéch c6 thé st dung ché d6 Tinh gid nhu ché dé Bao phut khi mam nhiét khéng hoat
doéng. An phim
An phim + hodc — dé cai dit thai gian. Khi thdi gian két thiic, thiét bi sé phat ra dm thanh va
00 nhap nhay.

. D& tat am thanh: an D
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Ché& d6 STOP+GO

Chédoé "o thiét 1ap tat ca cdc mam nhiét dang hoat dong vé nhiét lugng nho nhat - Gitram (W,
Khi ché d6 % dang hoat déng, quy khach khong thé thay déi thiét Iap nhiét lugng.

Ché&dd "% khong can trg ché do Tinh thdi gian.

«  Dékich hoat ché d6 nay, &n phim *%". Biéu tuong [ ] xuat hién.

« Dévo hiéu hda ché d6 nay, an phim °% . Thiét lap nhiét lugng tré vé trang thai ban dau.

« Néu thiét lap nhiét lugng dang & muc “P’, khi quy khéch vé hiéu héa ché a6 *x, thiét lap
nhiét lugng sé & muic“14".

Ché dé Khoa

Quy khéch c6 thé khoa bang diéu khién trir phim @©.che do nay ngan can nhiing thay déi vé
tinh vé thiét lap nhiét luong.

Dau tién thiét lap nhiét luong.

Dé kich hoat ché @6 nay an phim (. Biéu tuong (L] xust hién trong vong 1 gidy.

Ché do Tinh thdi gian van tiép tuc duy tri.

DE v hiéu hda ché do nay an phim [T Thiét lap nhiét lugng trg vé trang thai ban dau.

Khi quy khach tat thiét bi, quy khach dong thai vo hiéu hda ché do nay.

Hé théng khoa an toan

Chtic ndng nay ngan can nhiing hoat ddng ngoai tam kiém soét clia bép

Kich hoat hé théng khéa an toan

. Khaidéng bép bang cach &n phim . Khong thiét Iap nhiét lugng.

« An phim ftrong vong 4 gidy. Biéu tugng (L Jxuét hién.

«  Tatbép bang cach an phim (D).

V6 hiéu hoa hé thong khoa an toan

« Khaidong bép bang cach an phim . Khéng thiét lap nhiét lugng. An phim Etrong vong
4 giay. Biéu tugng (7] xudt hién.

. Tatbép bang cach an phim 0)

V6 hiéu hda hé théng khéa an toan dé dung bép mét lan

« Khaidéng bép bing cach dn phim (. Biéu tuong (L) xudt hién.

« An phim [ trong vong 4 gidy. Thiét lap nhiét lugng trong vong 10 gidy. Quy khach c6 thé
van hanh bép.

«  Khiquy khéch tit bép bang cach an phim ®, hé thong khéa an toan sé hoat dong tré lai.

Chuc nang Quan li &m thanh (bat va tat am thanh)

Tat am thanh

Tt thiét bi.

An phim (1) trong 3 gidy. Man hinh hién thi xuat hién réi bién mat. An phim (5 trong 3 giay,
xuét hién, am thanh duoc bat [én. An phim = &) xu4t hién, am thanh dugc tit.

Khi chiic ndng nay hoat dong, quy khach chi nghe thay am thanh kh:

« Quykhéch &n phim(D

. Ché&doBao phut dat 0.

«  Ché doDém lui thoi gian dat 0.

- Covatdelén trén bang diéu khién.
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Bat am thanh
Tat thiét bi.

An phim (1) trong 3 giy. Man hinh hién thi xuét hién roi bién mat. An phim G trong 3 giay,
xuat hién bdi vi am thanh dang tat. An phim =, 65 xu4t hién, am thanh dugc bat lén.

Mot vai ggi y va I6i khuyén hitu ich

Théng tin vé chat Acrylamide

Theo nghién ctu khoa hoc gan day nhat,
thuc pham chién qua ki, dic biét cac san
pham cé chua tinh bét, sé san sinh ra chat

Céc loai n6i ndu cho mam nhiét cdm tng dién tir

Acrylamide c6 thé gy hai cho stic khde. Vi
vay chung t6i khuyén cao quy khach dun
nau & nhiét do thap va khong chién thuc
pham qua lau.

Thép, thép trang men
Gang

Thép khong gi

N6i ndu cé day nhiéu l6p
Nhém, déng, dong thau
Thay tinh, gém, st

* Dung cu ndu nuéng danh cho mam nhiét
cam Ung dién ti dugc dan nhan phu hgp béi
nha san xuét.

Kiém tra kha nang dung néi trén bép tur:

N6i ndu dugc cho 1a phu hop dé ndu & bép cam
Ung dién ti néu...

« ... mot lugng nudc nho trong nodi dat trén
mam nhiét cdm Uing dién tir vai thiét [ap nhiét
lugng cao nhat, co kha nang néng 1én trong mot
thai gian ngén.

- ...nam cham dinh dugc vao day néi.

M6t s6 dung cu ndu nudng c6 thé gay ra
tiéng én khi dugc st dung trén mam nhiét
cam Uing dién ti. Nhiing ti€éng 6n nay khong
phai do 16i clia sén phdm va khéng anh
hudng dén qua trinh van hanh cua thiét bi.

Day ndi ndu

D4y néi ndu can cang day va phang cang tét
Kich thudc néi nau

Mam nhiét cdm Ung dién tu sé tu déng thich tng
véi kich thudc clia day n6i dén mot mic nhat

+
+
+*
+*

dinh. Tuy nhién phan tU tinh cta day néi phai
dat dugc dudng kinh t&i thiéu tuy thudc vao kich
thudc clia mam nhiét.

BPudng kinh clia Budng kinh t6i thiéu
mam nhiét (mm) clia day n6i (mm)
210 180
180 145
145 120

@ NGi ndu phai dugc dat & chinh gilra mam
nhiét.
At s6 meo vt gilp tiét kiém dién
D3t n6i ndu lén trén mam nhiét trudc khi bat
bép.
@ Luén day vung néi néu co thé.

Mét sé vi du ting dung
Nh(ing thong tin & bang dudi day chi mang tinh
chat tham khao
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Thiét lap Muc dich st dung Thai gian Meo vat
nhiét lugng

5-7

7-9

9-12

12-13

Gitt &m thuc phadm da nau chin

Nudc sét bo triing Ha Lan Hollan-
daise, lam tan bg, s6-c6-la, gelatine

Trdng cudn, triing nudng

Mén chdo gao sifa, hdm néng thiic
annau san

Hap rau, c3, thit
Hap khoai tay

N&u mét lugng 16n thuc phdm, mon
ham va sup

Chién qua: thit boc triing va banh miran,
thit bé chién, suon ran, xtc xich, gan, bot
dao bo, triing, banh kép, banh ran
Chién ki, thit bam ran, thit than bit
tét, bit tét

yeu cau
5-25
phut
10-40
phut
25-50
phut

20-45
phut
20-60
phut
60-150
phut
Nhu
yéu cau

5-15
phut

Day vung noi
Thinh thoang tron déu
Bay vung ndi khi ndu

Bun lugng stta gap doi lugng
gao, khudy déu sira khi dang dun

Cho mét vai thia nudc
Dung t6i da 1/4l nu6c cho 7509
khoai tay

T6i da 3| nudc va gia vi

Lat nita chiing

Lat nifa chiing

Bun mét lugng I6n nudc, nau mi 6ng, ndu nhir thit (mén ra-gu Hungary, thit om)

Ché dd Nang lugng thich hop vai viéc dung mot lugng chat léng 16n.

Vé sinh va cham séc¢

Vé sinh thiét bi sau méi lan st dung.

Luén lau sach day néi trudce khi sirdung.
Vét xudc hodc vét ban & bé mat kinh gém
khong anh hudng dén sy van hanh cua
thiét bi.

Lau sach cac vét ban:

1. Lau sach ngay: nhuya néng chdy, mang boc

nhua, thuc phdm cé dudng dé tranh hu hai
cho thiét bi. St dung dung cu cao chuyén
dung cho mét kinh (c6 thé mua). Pat dung

cu cao tao véi mat kinh mot géc nhon va di

chuyén |ugi dao cao trén mat kinh .

- Lau sach sau khi thiét bj d0 nguéi: can
vOi, can nudc, vét dau ma, vét phai cla
cac kim loai sang mau. S dung chat
tdy rta chuyén dung cho mat kinh gém
hodc thép khong gi.

2. Vé sinh thiét bi véi khan 8m va mét chit chat
tdy rlfa.
3. Cudi cting, lau khé thiét bi bang khan sach.
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XU ly su cod

Khong thé khai dong thiét bi hodc
thiét bi khéng hoat dong

C6 am bao va bép ngung hoat
dong. C6 am bao khi quy khach
cho bép ngung hoat dong.

Thiét bi ngung hoat déng ngoai y
muén

Pen bao lugng nhiét du khong
séng

Chtic nang Tu dong tang nhiét
khong hoat dong

Thiét lap nhiét luong bi thay ddi
qua lai gira hai muc

Khu vuc bang diéu khién cdm ting
bi néng Ién

Biéu tugng O xuat hién.

Biéu tugng (£ ] xudt hién

Biéu tuong (£ ] va s6 xuat hién trén
bang diéu khién

- Khdi dong lai thiét bi mét 1an niia va thiét lap nhiét luong trong vong
10 giay.

- Quy khach vé tinh bam 2 (hodc nhiéu hon) nut cdm (ing cdm Uing
cting mét ldc. Chu y chi cham vao 1 ntt cdm ing tai 1 thoi diém.

- Hé thong khéa an toan dugc kich hoat, hodc Ché do Khoa hodc ché
d6 Stop+Go dang hoat dong. Vui long tham khao chuong Hudng dan
van hanh bép.

« C6 nudc hodc dadu ma bam trén bang diéu khién. Vui long vé sinh
bang diéu khién sach sé.

C6 d6 vat nam de 1én 1 (hodc nhiéu hon) nit cdm Uing. Kiém tra va loai
bé cac vat nay

C6 d6 vat chen lén nit ngudn @ .Kiém tra va loai bo dé vat ra khéi khu

vuic bang diéu khién cdm (ng.

Mam nhiét khéng néng vi bép mai chi hoat déng trong thai gian ngan.

Néu quy khach cdm thay thai gian da dd lau (mam nhiét dang |é phai

néng Ién), xin vui long lién hé véi Trung Tam Cham Séc Khach Hang.

- Van con nhiét lugng du trén mam nhiét. Vui long doi t6i khi mam
nhiét dd nguoi.

- Bép dang duoc thiét Iap & ché do nhiét lugng cao nhat. Ché do nhiét
cao nhat c6 cing cong suat véi chiic nang Tu ddng tang nhiét.

Ché do Quan ly nang lugng dugc kich hoat. Vui long xem phan Ché do

quan ly ndng lugng.

N6i ndu qud I6n hoac bi dat léch ra khéi mam nhiét, nam qua gan bang

diéu khién. Dt lai néi léch vé phia sau cia mam nhiét néu can thiét.

Chuic nang Tu dong ngét dugc kich hoat. Vui long tat bép roi bat lai.

- Khong cé ndi ndu dat trén mam nhiét. Vui long dat néi nau 1én
mam nhiét

- Khéng st dung dung loai n6i ndu danh cho bép dién tu. Vui long
dung duing loai néi nau danh cho bép dién tur.

« Pudng kinh ddy néi ndu quéa nhd so véi mam nhiét. Chuyén néi nau
sang mam nhiét nhé hon.

C4 16i xuat hién trén thiét bi.

Vui long ngat dién cung cap cho thiét bi bang cach rat phich cam trong

mat thai gian. Sau d6 thao cau chi cia mang dién gia dinh ra, r6i [3p lai.

Néu biéu tugng (£ ] van xuat hién, xin vui long lién hé Trung Tam Cham

Séc Khach Hang.
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Biéu tuong xuat hién

C6 16i xuat hién trén thiét bi bdi néi nau da bi can nudc.

Chuc nang béo vé thiét bi gitip mam nhiét tranh nhiét dé qua cao dugc
tu déng kich hoat. Chtic nang tu déng ngét duoc kich hoat.

Vui long tat bép va dua ndindu ra khdi mam nhiét. Dgi khoang 30 giay
réi bat bép lai. Biéu tugng sé khong con trén bang diéu khién niia,
deén bao nhiét du c6 thé bat sang. Dgi t6i khi néi ndu dd ngudi va kiém
tra néi ndu theo cac tiéu chuan tai phan N6i ndu danh cho mam nhiét
cam Ung dién tu.

Néu quy khach da thir cac gidi phap ké trén nhung
khong thé gidi quyét triét dé van dé, xin vui long lién hé
vGi nguai ban hang hodc Trung Tam Cham Séc Khach
Hang. Nh& cung cdp cac thong s6 trén ban ghi ky thuat
va ma hoa clia mat st (gém ba chir cdi, ghi & géc cla
mat st) va ma 16i xay ra.

Dam bdo rang quy khach da van hanh bép ding cach.
Néu khong, viéc stia chita thuc hién bgi nhan vién ky
thuat ctia Trung Tam Cham Séc Khach Hang hoéc clra
hang sé khong dugc mién phi ngay ca khi san pham
van con han bdo hanh. Cac théng tin va hudng dan vé
Trung Tam Cham Séc Khach Hang cling nhu diéu kién
bao hanh dugc cung cip trong S6 bdo hanh.

Tiéng 6n khi van hanh
Tuy vao chat liéu va viéc van hanh ctia dé bép, mét sé
dang tiéng 6n sau cé thé xudt hién

<=

« Tiéng kéu rang rac nhu ndt va: |l
Khi st dung n6i ndu cdu tao ti nhiéu I6p vat liéu
khéc nhau (cau tao “banh my kep thit”)
- Tiéng rit |l
Khi chi st dung mét mam nhiét hodc nhiéu mam
nhiét véi cong suat cao
Khi st dung ndi ndu cdu tao ti nhiéu I6p vat liéu
khéc nhau (cau tao “banh my kep thit”)
. Tiéng rén
C6 thé xuat hién khi bép hoat déng véi cong suat cao
« Tiéng lach cach
Xuét hién trong qua trinh dao dién
- Tiéng huyt gio, tiéng vo vo
Thiét bi dugc trang bi mot quat véi muc dich lam
méat mach dién & trong. Quy khéch c6 thé nghe thay
tiéng gié khi quat hoat dong, tiéng nay c6 thé bién
d6i & nhiing thai diém khac nhau va cé thé xuat hién
sau khi da tat bép.
Nhiing am thanh dugc mé ta & trén la binh thuong va
khéng phéi la dau hiéu cda truc trac clia bép.
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Thong so6 ky thuat
Ma 56 s&n pham (PNC) 949163204 949163200/949163330/949163342
Kich thuéc
(rong x sau) mm 520 x 300
Kich thudc mat cat 490 % 270
(réng x sau) mm
Hiéu dién thé - Tan s6 dong 220-240 xoay chiéu / 50Hz
220 xoay chiéu /60 Hz
Day ngudn Di kem thiét bi
Cac thanh phan S6 viingnau Céng suat (W) S6 viingnau Céng suat (W)
M 3 ; 2000/2400 ; 2300/3700
Sl e (duong kinh 210mm) (duang kinh 210mm)
. 1200/1500 1400/2500
Mam sau 1 (dudng kinh 145mm) 1 (duang kinh 145mm)
Téng 3200 3700

Ma s6 s&n phém (PNC) 949163206/949163331/949163343 949163321
Kich thudc
(réng x sau) mm GPARIALY
Kich thudc mat cét
(rong x sau) mm AL
Hiéu dién thé - Tan s6 dong 220-240 xoay chiéu / 50Hz
220 xoay chiéu / 60 Hz
Day ngudn Di kém thiét bi
Céc thanh phan S6 vlingnau Cong suat (W) S6 viingnau Cong suat (W)
TRAI ; 2000/2400 ; 2000/3200
(dudng kinh 210mm) (dudng kinh 210mm)
. 1200/1500 2000/3200
A L (dudng kinh 145mm) L (duong kinh 210mm)

Téng 3200 3700
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Thong s6 ky thuat

Day dan

Loai day dan thich hop dé lap dat hodc thay thé HO5RR-F,
HO05SS-F, HO5VV-F, HO5V2V2-F. Béi v&i viéc lwa chon day dan
vui ldng tham khao téng céng suét dién (trén nhan san pham)
and bang bén duwoi:

tbng cong suét Lwa chon day dan
téi da 3500w 31 5mm2
téida  5500W 32 5mm?2
téida  7000W 3X4mm?2
toi da  8800W 3X6mm2

Day tiép dat (day xanh la cay / vang) phai dai hon day néng va day
ngudi (day xanh dwong / nau) 2cm.

so do hé théng day dién

1 O

4 O
PE v—‘
PE PE
BPN1 _ LBPL1
BPO3 Induktionsmodul rechts
BG cdm ting dién tir
BC3
TAB101 TAB102 TAB1  TAB2
BC4 BPO2
B81 BC1 BCS B71
YYYY TT
3pol
XC01 Y 2N ra2 AN
Giao dién dié kh' 210mm L Ed 140mm L
iao dién diéu khién Z
| B) B33
3
Spulentriiger / Hop day Spulentrdger / Hop day
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Cac quan ngai vé méi trudng

Biéu tugng E trén san pham hodc trén bao bi chira
rang san pham nay khong thé dugc coi nhu la rac gia
dung binh thudng. Trdi lai, cdn mang san pham téi
diém thu gom rac thich hop dé tai ché cac bé phan
dién va dién tur.

Bing cach dam bao viéc thai loai san pham theo dung
cach, quy khach da gitp ngan nglia nhitng hau qua
tiéu cuc d6i véi méi trudng va suc khde con ngudi. Viec
thai loai san pham khong dung cach cé thé sé gay nén
cac hau qua néi trén. DE biét thém théng tin chi tiét vé
viéc thai loai, vui long lién hé chinh quyén dia phuong,

Hudng dan lap dat

dich vu xtrly rdc thai hodc ctra hang noi quy khach mua
san pham.

Vat liéu bao bi

@ Céc vat liéu bao bi hoan toan than thién véi méi
trudng va cé thé dugc tai ché. Cac thanh phan
nhua da dugc xac dinh dua trén cac ky hiéu, vi
du nhu >PE<,>PS<,...Vui long bd cac bao bi vao
thung chuia tuong Ung tai cac khu vuc chira rac
thai ctia dia phuong

A Canh bao! Cac chi dan an toan

Canh bao! Vui long doc ky chi y nay! Can tuan thu
chat ché tat ca cac luat, quy dinh, chi dan va tiéu
chudn can tuan tha cta dia phuong (bao gém cac
giGi han an toan, cach thic thai loai san phdm phu
hop, van van)

Quan trong! Viéc lap dat chi dugc thuc hién bai cac ky
su dién c6 trinh d6 chuyén moén.

Can tuan thu chi dan vé khoang cach t6i thiéu gida
thiét bi va cac vat dung khac trong bép.

Viéc 13p dat phai ddm bao tuan thu nghiém ngéat cac
bién phap chéng giat, chéng chap chay, vi du nhu chi
1ap ngén kéo & bén dudi bép néu mat san dat bép ¢ du
kha nang cach dién.

Mat bép clia bép dugc bao vé bdi mot I6p phi chéng
am phu hgp. Lép pht nay gan chat khit mat trén cda
bép véi than bép. Khong st dung nhya két dinh & vij tri
gilia than bép va mat bép.

Tranh I3p dat bép tirtai vi tri canh clia ra vao hodc ngay
bén dudi clfa s6, néu khong canh clra ¢ thé va phai néi
nau khi déng mé cra va gay tai nan.



Than trong! Canh bao! Tai nan nguy hiém tirmach

dién.

«  Tiép diém chinh ctia mach dién mang dién?.

« Thiét 1ap hiéu dién thé s6 khong tai tiép diém
chinh ctia mach dién.

- Tuén thu so dé ndi day

- Tuan thd cac quy dinh vé an toan dién gia
dung.

« Lép dat dung cach dé dam bao cac diéu kién
viéc phong chéng chap dién

. Viéc n6i dién cho thiét bi can dugc thuc hién
béi ki su dién co trinh d6 chuyén mon

« S dung cac phich cdm, 8 cdm 1éng hodc
khong phu hop ¢6 thé khién cho nhiét do ctia
toan mach tang qua cao.

«  Cackétnéidién c6 dinh can dugc thuc hién bai
ki su dién c6 trinh d6 chuyén mon.

« St dung méi néi gidm tai tai cac diém néi day
dién.

- Can chtta mét khe théng gié 5mm & bén dudi
mat bép

AThén trong! Nhiét dé bé mat clia bép thé 1én cao
hon 95°C.Dé tranh bi tén thuang, trénh cham vao
mat dudi cia bép.

KET NOI DIEN

Trudc khi thuc hién két néi dién, vui long kiém tra dé
chéc chdn rang dién ap cla ludi dién gia dinh phu hop
Vi dién &p danh dinh (dién ap ghi trén ban ghi thong
s6 ky thuat) cda thiét bi. Dong thai cling kiém tra cong
sudt ctia bép va dam béo rang hé théng day dan dién
cho bép du 16n dé chiu tai cho thiét bi, can c theo cac
quy dinh vé két néi dién ctia dia phuang. Ban ghithéng
s6 ky thuat dugc dat & bén dudi clia vo bép. Hiéu dién
thé danh dinh ctia bd phan toa nhiét la 230V~ ( xoay
chiéu). Thiét bi van hoat dong binh thudng véi cac dién
ap 220V hodc 240V. Cong tac ngdt nguén clia bép can
dugc 13p dat vao mach cap dién maot cach hgp ly, phu
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hop v6i cac quy dinh vé di day clia dia phuong. Mach
cap dién tiludi dién gia dinh t6i bép can co mét thiét bi
ngét dong (VD: Aptdmat tu ngét ELCB, cong téc chéng
chap tu ngat, cau chi) véi khodng cach mé tiép xuc toi
thiéu [a 3mm & tat ca cac cuc. Néu day dién nguén clia
thiét bi bj hu hai, can thay thé bang loai cap phtu hop
(Loai HO5BB-F Tmax 90°C (chiu dugc nhiét d6 90°C ;
hodc cao hon. Loai cép nay cé bén tai Trung Tam Cham
Séc Khach Hang Electrolux. Viéc di day can tuan tha
theo hudng dan trén so dé. Can ndi day néi dat cla
mang dién vao dau ndi <. Day n6i dat can phai dai
hon day nguén. Viéc di day va néi day can tuan thi cac
quy dinh va tiéu chuan di day; cac dinh 8¢ & dau ndi day
clia bép can dugc van chat. Cudi cung, cac day dan can
dugc bo chat béi cai giang day dién va dugc c6 dinh
chéc chan. Nhé don bo tat ca cac 14 kim loai, day budc
ma kim loai, vv khdi mat bép trudc khi bat bép lan dau
tién.

& Céanh bao! Khi da néi dién thanh cong cho bép,
kiém tra xem cac mam nhiét da sén sang chua
bang cach lan lugt cho cac mam nhiét hoat dong
& ché do cong suat cao nhat.

Mét ban sao ban ghi théng sé ky thuat dugc
cung cap di kém vai bép. Chon vi tri thich hgp
gan véi mat bép dé dan ban ghi nay nham muc
dich tham khao méi khi can thiét trong qua
trinh st dung bép.

Dan miéng boc mat bép

- Lau chui sach sé viing dugc dan trén mat bép

+ St dung bang dan mot mat di kém sdn phdm déan
vong quanh canh ngoai clia mat bép, dam bao bang
dan khong bi cang. Hai dau clia bang dan can gap
nhau & doan gilta clia mét mat. Sau khi c3t bang (D&
mat doan chéng lén nhau khoang 2 — 3mm), nhan
hai dau bang vao vai nhau.
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LAP RAP

Mau EEH353C / EEH354C

| |

T6i thiéu 500 mm

-
O T6i thiéu

50 mm

A

T6i thiéu
25 mm

T6i thiéu
5mm

T6i thiéu
20 mm

B>5550]

PPPP))

& Canh béo! Nhiét d6 bé mat bép c6 thé vuot qua
95°C, can l3p mét thanh chin bang vét liéu chéng

Ezzzzzzzzzo) ;

j ISk
A . ) Téi thiéu
X\ TS mm

chéy dé tranh vo tinh cham phai phan dudi cla
than bép.
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LAP RAP
Mau EHC726BA/EHI727BA

l — |
— J T6i thiéu [
500 mm
OO \ T6i thi
50 mm =

Téi thiéu

@
(D=

o (D=

o B 00 [ 5555555555

o | *
i thiéu
} < Y 55tmm / < | 508|tlFﬁ|Eln
gﬁithiéu A . . -
B " >ES Pe
[ E<

%

N\

& Canh béo! Nhiét d6 bé mat bép c6 thé vuot qua chéy dé tranh vo tinh cham phai phan dudi cla
95°C, can l3p mét thanh chin bang vét liéu chéng than bép.
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DIEU KIEN BAO HANH

Chung téi, Electrolux, cam két trong vong 12 thang ké tir ngay mua, néu bép hodc bat ky bd phan nao ctia bép bi
hu hdng do 16i nha méy hay nguyén liéu, ching t6i sé stfa chita va thay thé phu tung MIEN PHi bao gém tién cong,
phu tung va chuyén ché khi dap Uing cac diéu kién sau:
Thiét bi phai dugc Idp dat ding va chi st dung nguén dién c6 cling tan s6 nhu da dugc néu trong bang théng
s6 ky thuat
Thiét b chi s&rdung cho cac muc dich trong gia dinh va tuan thi cac chi dan ctia nha san xuat.
Thiét bi chua tiing dugc stia chita, bao tri hay thao rdi béi bat ky ngudi nao khéng nam cé uy quyén clia chiing
toi.
Tat ca cac dich vu trong diéu kién bao hanh phai dugc thuc hién béi Trung tam Dich vu Electrolux. Bat ky sén pham
hay phu ting hu héng sau khi dugc thay thé sé thudc quyén s& hitu clia Electrolux.
Diéu kién bado hanh trén la mét b8 sung dé bao vé cac quyén lgi hgp phap cho quy khach.
Diéu kién bao hanh trén khéng bao gém trudng hgp can bao tri may, vi du nhu vé sinh may.
Nha san xuat khéng chiu trach nhiém néu nhu san pham khéng duoc Iap dat, bao tri va st dung ding cach
Nha san xuét khong chiu bat ky trach nhiém nao cho viéc khéng tuan theo ding cac hudng dan cho viéc cai dat,
bao tri va st dung thiét bi nay.

TRUNG TAM CHAM SOC KHACH HANG

Viét Nam

Trung TAm Cham Séc Khach Hang: 1800-58-88-99 (s6 mién phi)
Dién thoai: (+84 8) 3910 5465

Cong Ty TNHH Electrolux Viét Nam

L4u 9, toa nha AB

76 duwdong Lé Lai, phuwong BEn Thanh, Quan 1

Thanh Ph& H6 Chi Minh, Viét Nam

DT: (+84 8) 3910 5465

Fax: (+84 8) 3910 5470

Email:vncare@electrolux.com
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