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Enjoy peace of mind.
Register your appliance today.

Stay updated on better living services,
safety notices and shop for accessories.

G

. Open the camera app
on your smartphone
and point at the QR
code to scan. EIE
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Product Registration QR code
is located on the top surface a

or underside of your appliance.

2. Tap the notification or link to open the
registration form.

3. Complete your details and enjoy peace
of mind.
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Welcome to the world of Electrolux
Thank you for choosing a first class
product from Electrolux, which hopefully
will provide you with lots of pleasure in
the future. The Electrolux ambition is to
offer quality products that make your life
more comfortable. Please take a few
minutes to study this manual so that you
can take advantage of the benefits of
your new machine. We promise that it
will provide a superior User Experience
delivering Ease-of-Mind. Good luck!
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The following symbols are used in this user manual:

Important information concerning your personal safety and
information on how to avoid damaging the appliance

@ General information and tips

@ Environmental information
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SAFETY INSTRUCTIONS

/1\ SAFETY WARNINGS

Your safety is important to us. Please read this information before using your
cooktop.

/\\ INSTALLATION

Electrical Shock Hazard

+ Disconnect the appliance from the mains electricity supply before carrying out any
work or maintenance on it.

+ Connection to a good earth wiring system is essential and mandatory.

+ Alterations to the domestic wiring system must only be made by a qualified
electrician.

* Failure to follow this advice may result in electrical shock or death.

Cut Hazard

+ Take care - panel edges are sharp.
* Failure to use caution could result in injury or cuts.

Important Safety Instructions

+ Read these instructions carefully before installing or using this appliance.

* No combustible material or products should be placed on this appliance at any
time.

+ Please make this information available to the person responsible for installing the
appliance as it could reduce your installation costs.

+ In order to avoid a hazard, this appliance must be installed according to these
instructions for installation.

+ This appliance is to be properly installed and earthed only by a suitably qualified
person.

+ This appliance should be connected to a circuit which incorporates an isolating

switch providing full disconnection from the power supply.

Failure to install the appliance correctly could invalidate any warranty or liability

claims.
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* This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of
the appliance in a safe way and understand the hazards involved.

Children shall not play with the appliance. Cleaning and user maintenance shall

not be made by children without supervision.

If the supply cord is damaged, it must be replaced by the manufacturer, its service

agent or similarly qualified persons in order to avoid a hazard.

Warning: If the surface is cracked, switch off the appliance to avoid the possibility

of electric shock, for hob surfaces of glass-ceramic or similar material which

protect live parts.

Metallic objects such as knives, forks, spoons and lids should not be placed on the

hob surface since they can get hot.

+ A steam cleaner is not to be used.

* Do not use a steam cleaner to clean your cooktop.

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

+ WARNING: Danger of fire: do not store items on the cooking surfaces.

* The cooking process has to be supervised. A short term cooking process has to be
supervised continuously.

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

* Warning: do not use inferior adapter plugs.

* Reminder: clean the oil stain regularly.

+ The best distance from other kitchenware products is more than 30cm.

/1\ OPERATION AND MAINTENANCE

Electrical Shock Hazard

+ Do not cook on a broken or cracked cooktop. If the cooktop surface should break
or crack, switch the appliance off immediately at the mains power supply (wall
switch) and contact a qualified technician.

* Switch the cooktop off at the wall before cleaning or maintenance.

* Failure to follow this advice may result in electrical shock or death.

Health Hazard
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+ This appliance complies with electromagnetic safety standards.

* However, persons with cardiac pacemakers or other electrical implants (such as
insulin pumps) must consult with their doctor or implant manufacturer before
using this appliance to make sure that their implants will not be affected by the
electromagnetic field.

* Failure to follow this advice may result in death.

Hot Surface Hazard

+ During use, accessible parts of this appliance will become hot enough to cause
burns.

Do not let your body, clothing or any item other than suitable cookware contact
the Induction glass until the surface is cool.

Keep children away.

* Handles of saucepans may be hot to touch. Check saucepan handles do not
overhang other cooking zones that are on. Keep handles out of reach of children.
Failure to follow this advice could result in burns and scalds.

Cut Hazard

* The razor-sharp blade of a cooktop scraper is exposed when the safety cover is
retracted. Use with extreme care and always store safely and out of reach of
children.

Failure to use caution could result in injury or cuts.

Important safety instructions

+ Never leave the appliance unattended when in use. Boilover causes smoking and
greasy spillovers that may ignite.

* Never use your appliance as a work or storage surface.

* Never leave any objects or utensils on the appliance.

+ Do not place or leave any magnetisable objects (e.g. credit cards, memory cards)
or electronic devices (e.g. computers, MP3 players) near the appliance, as they
may be affected by its electromagnetic field.

* Never use your appliance for warming or heating the room.

After use, always turn off the cooking zones and the cooktop as described in this

manual (i.e. by using the touch controls). Do not rely on the pan detection feature

to turn off the cooking zones when you remove the pans.

+ Do not allow children to play with the appliance or sit, stand, or climb on it.

+ Do not store items of interest to children in cabinets above the appliance. Children
climbing on the cooktop could be seriously injured.

+ Do not leave children alone or unattended in the area where the appliance is in
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use.

+ Children or persons with a disability which limits their ability to use the appliance
should have a responsible and competent person to instruct them in its use. The
instructor should be satisfied that they can use the appliance without danger to
themselves or their surroundings.

+ Do not repair or replace any part of the appliance unless specifically
recommended in the manual. All other servicing should be done by a qualified
technician.

+ Do not place or drop heavy objects on your cooktop.

« Do not stand on your cooktop.

« Do not use pans with jagged edges or drag pans across the Induction glass
surface as this can scratch the glass.

+ Do not use scourers or any other harsh abrasive cleaning agents to clean your
cooktop, as these can scratch the Induction glass.

* This appliance is intended to be used in household and similar applications such
as: -staff kitchen areas in shops, offices and other working environments; -farm
houses; -by clients in hotels, motels and other residential type environments; -bed
and breakfast type environments.

+ WARNING: The appliance and its accessible parts become hot during use.

Care should be taken to avoid touching heating elements.

Children less than 8 years of age shall be kept away unless continuously

supervised.

Congratulations on the purchase of your new Induction Hob.

We recommend that you spend some time to read this Instruction / Installation
Manual in order to fully understand how to install correctly and operate it.

For installation, please read the installation section.

Read all the safety instructions carefully before use and keep this Instruction /
Installation Manual for future reference.



SPECIFICATIONS

Cooking Hob

Cooking Zones

Supply Voltage

Installed Electric Power
Product Size LxWxH(mm)

Building-in Dimensions AxB (mm)

EHM7254BF

2 Zones

220-240 V~ 50-60Hz

4000W

730X430X82

670X400

6 specifications
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PRODUCT OVERVIEW

(i) Top View
I— Glass plate
Max. 1800/__| . | Max. 1700 W
2300 W zone / \ zone
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(i) Control Panel

keep warm Dual zone keep warm

control Pause/ Keylock control control control
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\ \ \ \ \ \ \ \
Fry Time Time/Power Boost ON/OFF Time/Power Time Fry

control control regulating control control regulating control  control
@ NOTE

All the pictures in this manual are for explanation purpose only. Any discrepancy between the real object and
the illustration in the drawing shall be subject to the real subject.

The '+ and -’ keys in the figure only indicate the direction of power magnitude and cannot be used to control
power magnitude by clicking on them.
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(i) Working Theory

Induction cooking is a safe, advanced, efficient, and economical cooking technology. It works by
electromagnetic vibrations generating heat directly in the pan, rather than indirectly through heating the
glass surface. The glass becomes hot only because the pan eventually warms it up.

iron pot

> ceramic glass plate
|

~———— induction coil

magnetic circuit ———3 " q]. 0D <«
[eee]

@ Before Using Your New Induction Hob

* Read this guide, taking special note of the ‘Safety Warnings' section.
* Remove any protective film that may still be on your Induction hob.
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QUICK START GUIDE

Take care when frying as the oil and fat heat up very quickly, particularly if you're using PowerBoost. At
extremely high temperatures oil and fat will ignite spontaneously and this presents a serious fire risk.

(i) Cooking Tips

* When food comes to the boil, reduce the temperature setting.

+ Using a lid will reduce cooking times and save energy by retaining the heat.

* Minimize the amount of liquid or fat to reduce cooking times.

« Start cooking on a high setting and reduce the setting when the food has heated through.

Simmering, cooking rice

+ Simmering occurs below boiling point, at around 85°C, when bubbles are just rising occasionally to the
surface of the cooking liquid. It is the key to delicious soups and tender stews because the flavours develop
without overcooking the food. You should also cook egg-based and flour thickened sauces below boiling
point.

+ Some tasks, including cooking rice by the absorption method, may require a setting higher than the lowest
setting to ensure the food is cooked properly in the time recommended.

Searing steak

To cook juicy flavorsome steaks:

1. Stand the meat at room temperature for about 20 minutes before cooking.

2. Heat up a heavy-based frying pan.

3. Brush both sides of the steak with oil. Drizzle a small amount of oil into the hot pan and then lower the

meat onto the hot pan.

4. Turn the steak only once during cooking. The exact cooking time will depend on the thickness of the steak
and how cooked you want it. Times may vary from about 2 - 8 minutes per side. Press the steak to gauge
how cooked it is - the firmer it feels the more ‘well done’ it will be.

. Leave the steak to rest on a warm plate for a few minutes to allow it to relax and become tender before
serving.

9]

For Stir-frying

1. Choose an induction compatible flat-based wok or a large frying pan.

2. Have all the ingredients and equipment ready. Stir-frying should be quick. If cooking large quantities, cook
the food in several smaller batches.

3. Preheat the pan briefly and add two tablespoons of oil.

4. Cook any meat first, put it aside and keep warm.

5. Stir-fry the vegetables. When they are hot but still crisp, turn the cooking zone to a lower setting, return the
meat to the pan and add your sauce.

6. Stir the ingredients gently to make sure they are heated through.

7. Serve immediately.
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(i) Detection of Small Articles

When an unsuitable size or non-magnetic pan (e.g. aluminium), or some other small item (e.g. knife, fork, key)
has been left on the hob, the hob automatically go on to standby in 1 minute. The fan will keep cooking down
the induction hob for a further 1 minute.

(i) Heat Settings

The settings below are guidelines only. The exact setting will depend on several factors, including your
cookware and the amount you are cooking. Experiment with the induction hob to find the settings that best
suit you.

Heat setting Suitability

+ delicate warming for small amounts of food

* melting chocolate, butter, and foods that burn quickly
* gentle simmering

* slow warming

* reheating
3-4 * rapid simmering
+ cooking rice

4-6 * pancakes

* sautéing
* cooking pasta

« stir-frying

9 * searing
* bringing soup to the boil
* boiling water
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product installation

PRODUCT INSTALLATION

@ Selection of Installation Equipment

Cut out the work surface according to the sizes shown in the drawing.

For the purpose of installation and use, a minimum of 50mm space shall be preserved around the hole.
Be sure the thickness of the work surface is at least 30mm. Please select heat-resistant and insulated
work surface material (Wood and similar fibrous or hygroscopic material shall not be used as work
surface material unless impregnated) to avoid the electrical shock and larger deformation caused by

the heat radiation from the hotplate. As shown below:

Note: The safety distance between the sides of the hob and the inner surfaces of the worktop
should be at least 3mm.

L W

—» e F
Min. 3 mm
e A 50 Min. 3 Min.

730 430 78 +1 +1

Under any circumstances, make sure the Induction cooker hob is well ventilated and the air inlet and outlet
are not blocked. Ensure the Induction cooker hob is in good work state. As shown below.

A Note: The safety distance between the hotplate and the cupboard above the hotplate should be at least
760mm.

Min.30mm
v

i o

760mm

A(mm) B(mm) C(mm) D E
760 50 Min. 20 Min. Air intake Air exit 5mm
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WARNING: Ensuring Adequate Ventilation

Make sure the induction cooker hob is well ventilated and that air inlet and outlet are not blocked. In order to
avoid accidental touch with the overheating bottom of the hob, or getting unexpectable electric shock during
working, it is necessary to put a wooden insert, fixed by screws, at a minimum distance of 50mm from the
bottom of the hob. Follow the requirements below.

}

Min. 50mm

1

Max. 5mm Max. 5mm

A There are ventilation holes around outside of the hob. YOU MUST ensure these holes are not blocked by
the worktop when you put the hob into position.

A + Be aware that the glue that join the plastic or wooden material to the furniture, has to resist to
temperature not below 150°C, to avoid the unstuck of the paneling.
* The rear wall, adjacent and surrounding surfaces must therefore be able to withstand an temperature
of 90°C.

& Before Installing the Hob, Make Sure that

The work surface is square and level, and no structural members interfere with space requirements.

The work surface is made of a heat-resistant and insulated material.

If the hob is installed above an oven, the oven has a built-in cooling fan.

The installation will comply with all clearance requirements and applicable standards and regulations.

A suitable isolating switch providing full disconnection from the mains power supply is incorporated in the
permanent wiring, mounted and positioned to comply with the local wiring rules and regulations. The
isolating switch must be of an approved type and provide a 3 mm air gap contact separation in all poles (or
in all active [phase] conductors if the local wiring rules allow for this variation of the requirements).

The isolating switch will be easily accessible to the customer with the hob installed.

You consult local building authorities and by-laws if in doubt regarding installation.

You use heat-resistant and easy-to-clean finishes (such as ceramic tiles) for the wall surfaces surrounding
the hob.

&After Installing the Hob, Make Sure that

+ The power supply cable is not accessible through cupboard doors or drawers.

* There is adequate flow of fresh air from outside the cabinetry to the base of the hob.

« If the hob is installed above a drawer or cupboard space, a thermal protection barrier is installed below the
base of the hob.

+ The isolating switch is easily accessible by the customer.
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& Before Locating the Fixing Brackets

The unit should be placed on a stable, smooth surface (use the packaging). Do not apply force onto the
controls protruding from the hob.

&Adjusting the Bracket Position

Fix the hob on the work surface by screw 4 brackets on the bottom of hob(see picture) after installation.
Adjust the bracket position to suit for different table top thickness.

A Under any circumstances, the brackets cannot touch with the inner surfaces of the worktop after
installation (see picture).

/I\ CAUTIONS

1. The induction hotplate must be installed by qualified personnel or technicians. We have professionals at
your service. Please never conduct the operation by yourself.

2. The hob will not be installed directly above a dishwasher, fridge, freezer, washing machine or clothes dryer,
as the humidity may damage the hob electronics.

3. The induction hotplate shall be installed such that better heat radiation can be ensured to enhance its
reliability.

4. The wall and induced heating zone above the table surface shall withstand heat.

5. To avoid any damage, the sandwich layer and adhesive must be resistant to heat.

6. A steam cleaner is not to be used.

& Connecting the Hob to the Mains Power Supply

A This hob must be connected to the mains power supply only by a suitably qualified person. Before
connecting the hob to the mains power supply, check that:
1. The domestic wiring system is suitable for the power drawn by the hob.
2. The voltage corresponds to the value given in the rating plate
3. The power supply cable sections can withstand the load specified on the rating plate.
To connect the hob to the mains power supply, do not use adapters, reducers, or branching devices, as
they can cause overheating and fire.
The power supply cable must not touch any hot parts and must be positioned so that its temperature will
not exceed 75°C at any point.

A Check with an electrician whether the domestic wiring system is suitable without alterations. Any
alterations must only be made by a qualified electrician.

The power supply should be connected in compliance with the relevant standard, or a single-pole circuit
breaker. The method of connection is shown below.

Brown

Or

Yellow / Green
O ®m

~NOET

Blue O -
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If the cable is damaged or to be replaced, the operation must be carried out the by after-sale agent with
dedicated tools to avoid any accidents.

If the appliance is being connected directly to the mains an omnipolar circuit-breaker must be installed with
a minimum opening of 3mm between contacts.

The installer must ensure that the correct electrical connection has been made and that it is compliant with
safety regulations.

The cable must not be bent or compressed.

The cable must be checked regularly and replaced by authorised technicians only.

The manufacturer cannot be held responsible for any accidents resulting from the use of an appliance
which is not connected to earth, or with faulty earth connection continuity.

If the appliance has a socket outlet, it must be installed so that the socket outlet is accessible.

/N The bottom surface and the power cord of the hob are not accessible after installation.
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OPERATION INSTRUCTIONS

(i) Touch Controls

+ The controls respond to touch, so you don't need to apply any pressure.

+ Use the ball of your finger, not its tip.

* You will hear a beep each time a touch is registered.

« Make sure the controls are always clean, dry, and that there is no object (e.g. a utensil or a cloth) covering
them. Even a thin film of water may make the controls difficult to operate.

=

v

(i) Choosing the Right Cookware

A + Only use cookware with a base suitable for induction cooking.
Look for the induction symbol on the packaging or on the bottom of the pan.
* You can check whether your cookware is suitable by carrying out a magnet test.
Move a magnet towards the base of the pan. If it is attracted, the pan is suitable
for induction.
« If you do not have a magnet:
1. Put some water in the pan you want to check. —
2. If Ydoes not flash in the display and the water is heating, the pan is suitable. D
+ Cookware made from the following materials is not suitable: pure stainless S
steel, aluminium or copper without a magnetic base, glass, wood, porcelain,
ceramic, and earthenware.

« Some pots and pans on the market are not suitable for induction cooking, Because they have only a part of
the bottom in ferromagnetic material with parts in another material .These areas may heat up at different
levels or with lower power. In certain cases, where the bottom is made mainly of non-ferromagnetic
materials,the hob might not recognise the pan and therefore not switch on the cooking zone.
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+ Do not use cookware with jagged edges or a curved base.

X X

Make sure that the base of your pan is smooth, sits flat against the glass, and is the same size as the
cooking zone. Use pans whose diameter is as large as the graphic of the zone selected. Using a pot a
slightly wider energy will be used at its maximum efficiency. If you use smaller pot efficiency could be less
than expected. Always centre your pan on the cooking zone.

XXX

+ Always lift pans off the Induction hob - do not slide, or they may scratch the glass.

2

The induction cooking zone are, up to a limit, automatically adapted to the diameter of the pan. However the
bottom of this pan must have a minimum of diameter according to the corresponding cooking zone. To
obtain the best efficiency of your hob, please place the pan in the centre of the cooking zone.

The base diameter of induction cookware

Cooking zone -
aximar (o)

200mm 160 220
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(i) How to Use
1. Start Cooking
1. Touch the ON/OFF control for a while. After 2. Place a suitable pan on the cooking zone that you
power on, the buzzer beeps once, all displays wish to use.
show “-", indicating that the induction hob has + Make sure the bottom of the pan and the
entered the state of standby mode. surface of the cooking zone are clean and dry.
O
N
#4

3. You can use the slider to control it.

« If you don't choose a heat setting within
20 seconds, the Induction hob will
automatically switch off. You will need to start
again at
step 1.

* You can modify the heat setting at any time
during cooking.

If the display flashes >-'< alternately with the heat setting

This means that:

« you have not placed a pan on the correct cooking zone or,

« the pan you're using is not suitable for induction cooking or,

+ the pan is too small or not properly centered on the cooking zone.

No heating takes place unless there is a suitable pan on the cooking zone.
The display will automatically turn off after 1 minutes if no suitable pan is placed on it.
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2. Finish cooking

"

1. Turn the cooking zone off by scrolling down to “— 2. Turn the whole cooktop off by touching the
or touching “—". Make sure the display shows “-". ON/OFF control.

- +

3. Beware of hot surfaces
H will show which cooking zone is hot to touch.
It will disappear when the surface has cooled
down to a safe temperature. It can also be
used as an energy saving function if you want
to heat further pans, use the hotplate that is
still hot.

3. Locking the Controls

* You can lock the controls to prevent unintended use (for example children accidentally turning the cooking

zones on).
* When the controls are locked, all the controls except the ON/OFF control and lock control are disabled.

To lock the controls

Touch and hold the lock control for a while. The display will show “Loc”.

To unlock the controls

Touch and hold the lock control for a while.

A When the hob is in the lock mode, all the controls are disable except the ON/OFF (D and lock
control ' . you can always turn the induction hob off with the ON/OFF @ control in an emergency,
but you shaII unlock the hob first in the next operation.
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4. The Pause Controls

* You can pause the heating instead of shutting the hob off.

* When entering the Pause mode, all the controls except the ON/OFF control and pause control are
disabled.

To enter pause mode

jictchlanditheniicleascithe Al the indicator will show “11”
pause & lock control

To exit pause mode

Touch and then release the pause & lock control

A When the hob is in the pause mode, there is instantaneous power every 50 seconds for the
activated burner and all the controls are disable except the ON/OFF (1) and Pause control Dl‘;ﬁ ,
you can always turn the induction hob off with the ON/OFF (1) control in an emergency.

5. Timer Control

* You can set it to turn one or more cooking zones off after the set time is up.
* The timer of maximum is 180 min.

Setting the Timer to turn one cooking zone off
Set one zone

1. Touching the heating zone timer control that 2. Set the time by touching the slider control of
you want to set the timer for, the minder the timer.
indicator will light up and “0:10" will show in
the timer display, the “ 1 " on the right will flash

first.
: — +
Q
N
— O
3. If you want to set a longer time, you need to 4. When the time is set, it will begin to count
touch the heating zone timer control several down immediately. The display will show the
times, the “0” on the right, middle and left will remaining time and the timer indicator flash
flash in turn, you can set the timer of up to 3 for 5 seconds.
hours.
S Snan
M. 1 A
— RN
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5. When cooking timer expires, the corresponding
cooking zone will be switch off automatically.

A Other cooking zone will keep operating if they are turned on previously.

6. Using the Boost function
The function only work on left cooking zone.

Activate the boost function

1. Touching the heating zone slider control. 2. Touching the Boost control. Make sure the
display shows “P".

o]

- -

Cancel the Boost function

1. Touching the heating zone slider control that
you wish to cancel the boost function, choose
the function or fire gear you want except boost
function.

= n

* The cooking zone returns to its original setting after 5 minutes.
« If the original heat setting equals 0, it will return to 9 after 5 minutes.

7. Using the Double zone function

* The function only work right cooking zone.
* The dual cooking zone has two cooking areas that you can use a central section and an outer section.
You can use the central section (A) independently or both sections (B) at once.
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Activate the Double zone

1. When the right cooking zone working press “O", the double loop function is activate, and power level
shows “6” and “=".

O

Deactivate the Double zone

1. Press “O", the double loop function will be cancelled, and power level return to “6".

T\\m 0

8. Using the Keep Warm function
Activate the keep warm function

1. When the zone is working, press “ ﬂ ",the keep warm function is activate. The indicator will show 40C.
2. When the indicator show 40C, press ” ﬂ " again, the indicator will show 60C.

3. When the indicator show 60C, press “ ﬂ " again, the indicator will show 80C.

Cancel the keep warm function

1. When the indicator show 80C , press” ﬂ " again, the cooking zone will shut down.
2. Touching the heating zone slider control that you wish to cancel the keep warm function.

- -

@ NOTE
At the same time the Keep Warm function and timer is activate, the indicator will not show “C".
9. Using the Fry function

Activate the Fry function

1.When the zone is working, press “ &r “,the Fry function is activate. The indicator will show 230C.
2.When the Ceramic Hob is activate the fry function and Double zone, the indicator shows “=9" and “230C"
alternately.
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Cancel the Fry function

1.When Fry function is activate , press “ & " again, the cooking zone will shut down.
2.Touching the heating zone slider control that you wish to cancel the Fry function.

- +

@ NOTE

At the same time the Fry function and timer is activate, the indicator will not show “C".

10. Default working times

Auto shut down is a safety protection function for your induction hob. It shut down automatically if ever you
forget to turn off your cooking. The default working times for various power levels are shown in the below
table:

Power level 1 2 3 4 5 6 7 8 9
Default working timer (hour) 2 2 2 2 2 2 2 2 2

When the pot is removed, the induction hob can stop heating immediately and the hob automatically switch
off after 1 minutes.

A People with a heart pace maker should consult with their doctor before using this unit.
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CLEANING AND MAINTENANCE

Everyday soiling on
glass. (fingerprints,
marks, stains left by
food or non-sugary
spillovers on the
glass)

Boilovers, melts, and
hot sugary spills on
the glass.

Spillovers on the
touch controls.

1. Switch the power to the cooktop off.

2. Apply a cooktop cleaner while the glass
is still warm. (but not hot!)

3. Rinse and wipe dry with a clean cloth or
paper towel.

4. Switch the power to the cooktop back
on.

Remove these immediately with a fish
slice, palette knife or razor blade scraper
suitable for Induction glass cooktops, but
beware of hot cooking zone surfaces:

1. Switch the power to the cooktop off at
the wall.

. Hold the blade or utensil at a 30° angle
and scrape the soiling or spill to a cool
area of the cooktop.

. Clean the soiling or spill up with a dish
cloth or paper towel.

. Follow steps 2 to 4 for ‘Everyday soiling
on glass’ above.

N

w

N

. Switch the power to the cooktop off.

. Soak up the spill.

Wipe the touch control area with a clean

damp sponge or cloth.

. Wipe the area completely dry. with a
paper towel.

. Switch the power to the cooktop back
on.

A wWN =

%)

When the power to the cooktop is
switched off, there will be no ‘hot surface’
indication but the cooking zone may still
be hot! Take extreme care.

Heavy-duty scourers, some nylon scourers
and harsh/abrasive cleaning agents may
scratch the glass. Always read the label to
check if your cleaner or scourer is suitable.
Never leave cleaning residue on the
cooktop: the glass may become stained.

Remove stains left by melts and sugary
food or spillovers as soon as possible. If
left to cool on the glass, they may be
difficult to remove or even permanently
damage the glass surface.

Cut hazard: when the safety cover is
retracted, the blade in a scraper is
razor-sharp. Use with extreme care and
always store safely and out of reach of
children.

The cooktop may beep and turn itself off,
and the touch controls may not function
while there is liquid on them. Make sure
you wipe the touch control area dry before
turning the cooktop back on.
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Operation of your appliance can lead to errors and malfunctions. The following tables contain possible causes
and notes for resolving an error message or malfunction. It is recommended to read the tables carefully
below in order to save your time and money that may cost for calling to the service center.

The induction hob
cannot be turned on.

The touch controls are
unresponsive.

The touch controls are
difficult to operate.

The glass is being
scratched.

Some pans make
crackling or clicking
noises.

The induction hob
makes a low humming
noise when used on

a high heat setting.

Fan noise coming from
the induction hob.

Pans do not become
hot and appears in the
display.

The induction hob or a
cooking zone has
turned itself off
unexpectedly, a tone
sounds and an error
code is displayed.
(typically alternating
with one or two digits
in the cooking timer
display).

No power.

The controls are locked.

There may be a slight film of water
over the controls or you may be using
the tip of your finger when touching
the controls.

Rough-edged cookware.
Unsuitable, abrasive scourer or
cleaning products being used.

This may be caused by the
construction of your cookware.
(layers of different metals
vibrating differently).

This is caused by the technology
of induction cooking.

A cooling fan built into your
induction hob has come on to
prevent the electronics from
overheating. It may continue to
run even after you've turned the
induction hob off.

The induction hob cannot
detect the pan because it is not
suitable for induction cooking.

The induction hob cannot detect the
pan because it is too small for the
cooking zone or not properly centred
onit.

Technical fault.

Make sure the induction hob is connected to the
power supply and that it is switched on.

Check whether there is a power outage in your
home or area. If you've checked everything and
the problem persists, call a qualified technician.

Unlock the controls. See section ‘Using your
ceramic cooktop' for instructions.

Make sure the touch control area is dry and use
the ball of your finger when touching the
controls.

Use cookware with flat and smooth bases. See
‘Choosing the right cookware’.
See ‘CLEANING AND MAINTENANCE'.

This is normal for cookware and does not indicate
a fault.

This is normal, but the noise should quieten
down or disappear completely when you
decrease the heat setting.

This is normal and needs no action. Do not switch
the power to the induction hob off at the wall
while the fan is running.

Use cookware suitable for induction cooking. See
section ‘Choosing the right cookware'.

Centre the pan and make sure that its base
matches the size of the cooking zone.

Please note down the error letters and numbers,
switch the power to the induction hob off at the
wall, and contact a qualified technician.
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@ Failure Display and Inspection

The induction hob is equipped with a self diagnostic function. With this test the technician is able to check the
function of several components without disassembling or dismounting the hob from the working surface.

(1) Troubleshooting

I S S

No Auto-Recovery

E1

E2

E7

1

E3

E4

Cc2

EL

EH

EU

EF

Ceramic plate temperature sensor
failure--open circuit.

Ceramic plate temperature sensor
failure--short circuit.

Ceramic plate temperature sensor
failure.

High temperature of ceramic
plate sensor.

Temperature sensor of the IGBT
failure--open circuit.

Temperature sensor of the IGBT
failure--short circuit.

High temperature of IGBT.

Supply voltage is below the rated
voltage.

Supply voltage is above the rated
voltage.

Communication error.

Overflow error

* Check the connection or replace the ceramic
plate temperature sensor.

+ Wait for the temperature of ceramic plate
return to normal.
Touch “ON/OFF” button to restart unit.

* Replace the power board.

+ Wait for the temperature of IGBT return to
normal.
Touch “ON/OFF” button to restart unit.
Check whether the fan runs smoothly; if not,
replace the fan.

* Please inspect whether power supply is
normal.
Power on after the power supply is normal.

* Reinsert the connection between the display
board and the power board.
Replace the power board or the display
board.

* Please inspect whether water exists on the
operation area and if so, then to clean and

dry.



(2) Specific Failure & Solution

Failure

The LED does not come
on when unit is
plugged in.

Problem

No power supplied.

SolutionA

Check to see if plug is
secured tightly in
outlet and that outlet is
working.
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SolutionB

The accessorial power
board and the display
board connected
failure.

Check the connection.

The accessorial power
board is damaged.

Replace the accessorial
power board.

The display board is
damaged.

Replace the display
board.

Some buttons can't work,
or the LED display is not
normal.

The display board is
damaged.

Replace the display
board.

The Cooking Mode
Indicator comes on,
but heating does not
start.

High temperature of
the hob.

Ambient temperature
may be too high. Air
Intake or Air Vent may
be blocked.

There is something
wrong with the fan.

Check whether the fan
runs

smoothly;

if not, replace the fan.

The power board is
damaged.

Replace the power
board.

Heating stops suddenly
during operation and
hear a beep every
second.

Pan Type is wrong.

Pot diameter is too
small.

Use the proper pot
(refer to the instruction
manual.)

The Thermal link is
broken

Replace the Thermal
link.

Pan detection
circuit is damaged,
replace the power
board.

Fan motor sounds
abnormal.

The fan motor is
damaged.

Replace the fan.

The above are the judgment and inspection of common failures.

Please do not disassemble the unit by yourself to avoid any dangers and damages to the induction hob.
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Chao mirng ban dén véi thé giéi Electrolux
Cam on ban da Iwa chon mdt san pham déng cap
tir Electrolux. Chuing t6i hy vong san phdm nay sé
mang lai cho ban nhiéu niém vui trong twong lai.
Electrolux luén mong muén mang dén nhirng san
phdm chét lwong gilip cudc séng clia ban tré nén
thodi mai va d& dang hon. Vui long danh vai phut
dé doc k§ huéng dan st dung nay dé ban c6 thé
tan dung nhivng loi ich ma thiét bi méi cdia ban
mang lai. Chuing t6i cam két rdng san pham sé
mang dén Trai nghiém ngudi ding vuot troi va sy
Yén tam trong qua trinh s dung. Chlic may man!
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Céc ky hiéu sau day dwoc dung trong huéng dan siv dung nay

Théng tin quan trong lién quan dén an toan ca nhan clia ban
va céch tranh lam hdng thiét b

@ Théng tin chung va meo

@ Thoéng tin mdi trwdng



2 Théng tin an toan

THONG TIN AN TOAN QUAN TRONG

/N CANH BAO VE AN TOAN

Su an toan cla ban vd cung quan trong déi v&i chiing toi. Vui long doc thdng tin nay
trudc khi sir dung bép.

/N LAP DAT
Nguy co dién giat

* Ngat thiét bj khoi nguon dién chinh trudc khi thure hién bat ky céng viéc hoac hoat
dong bao tri nao.

* Yéu cau bat budc phai két ndi véi hé théng day ti€p dat dat chuan.

+ Chithg dién c6 chuyén mén mai dugc phép thay déi hé théng day dién trong nha.

* Viéc khéng tuan theo khuyén cdo nay co thé dan dén nguy co bi dién giat hodc tlr
vong.

Nguy co durt tay

+ Hay can than - cac canh tdm panel rat sac.
* NE&u khong than trong c6 thé bj thuong hodc dut tay.

Thoéng tin an toan quan trong

+ Poc k§ hudng dan trudc khi lap dat hoac sir dung thiét bi.

+ B4t cUr Iic nao, tuyét ddi khong dé bat ky vat liéu hoac san pham dé chay nao Ién
thiét bi nay.

* Vui ldng cung cdp thdng tin nay cho ngudi chiu tradch nhiém lap dat thiét bi, diéu

nay co thé gitip ban gidm chi phi lap dat.

D& tranh nguy hiém, thiét bi ndy phai dugc 1ap dat theo ddng hudng dan I&p dat

di kem.

Thiét bj nay phai dugc lap dat va néi dat ding cach bdi ngudi 6 trinh dé chuyén

mon thich hop.

Thiét bj phai dugc két néi véi mach dién cé cau dao cach ly, cho phép ngat hoan

toan nguon dién.

+ Lap dat thiét bi khdng ding cach c6 thé 1am mat hiéu lyc bao hanh hodc lam mat

quyén yéu cau boi thuong.

Tré em tlr 8 tudi tr& Ién, nhirng ngudi bi suy gidm chirc nang thé chat, gidc quan

hoac than kinh, nhirng nguai thi€u kinh nghiém va kién thirc c6 thé str dung
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thiét bi nay dudi su giam sat hoac dugc hudng dan sir dung thiét bi mot cach an
toan va hiéu ré cac méi nguy hiém co thé xay ra.

Tré em khéng dugc choi dua vai thiét bi. Khéng dé tré vé sinh va bdo dudng ma
khéng ¢ su giam sat.

Viéc thay thé day nguén bi hdng can dugc thuc hién bdi nha san xudat, co s& lap
dat va s(ra chita thiét bi hodc nhirng ngudi cé trinh d6 chuyén mon tuong tu dé
tranh rdi ro.

Canh bao: N&u bé mat bj nirt, tat thiét bi d€ tranh nguy co bi dién giat, dac biét doi
vGi bé mat bép bang gom thuy tinh hodc vat liéu twong duong cé chirc nang bao
vé cac bd phan mang dién.

Khong nén dat cac vat bang kim loai nhu dao, dia, thia va ndp day trén bé mat bép
vi cac vat dung nay c6 thé bi néng.

Khong dugc sir dung thiét bi lam sach bang hoi nudc.

Khéng s&r dung may lam sach bdng hai nuéc dé vé sinh bép.

Thiét bi khong dugc thiét k& dé€ hoat ddng cling véi cac thiét bi hen gid bén ngoai
hay hé théng diéu khién tir xa riéng biét.

CANH BAO: Nguy co hoa hoan: khéng dé do dac trén bé mat nau.

Can theo d&i thiét bi khi dang ndu nuéng. Qua trinh ndu nhanh phai dugc gidam
sat lién tuc.

CANH BAO: Viéc ndu nudng trén bép véi ma va dau ma khdng gidm sét cé thé gay
nguy hiém va gay ra hda hoan. TUYET BOI KHONG dap Itra béng nudc, hay tat
thiét bi va pht kin ngon Ira bang vung hodc chan chita chay.

Canh bao: khdng str dung phich cdm chuyén d6i kém chét lugng.

L&i nhac: vé sinh vét dau md thudng xuyén.

Khodng cach tét nhat véi cac thiét bi nha bép khac la hon 30cm.

/I\ VAN HANH VA BAO DUONG

Nguy co dién giat

Khéng ndu nuéng trén mat bép bi v& hodc nit. Néu bé mat bép bj vd hoac nut,
hay tat ngay thiét bj tai nguon dién chinh (cong tac trén tudng) va lién hé véi ky
thuat vién c6 chuyén mon.

Tat ngudn bép bang céng tac trén tudng trudce khi vé sinh hodc bao dudng.

Viéc khdng tuan theo khuyén cdo nay cé thé dan dén nguy ca bi dién giat hoac tur
vong.

Nguy hai dén sirc khée

Thiét bj nay tuan thu céc tiéu chuan an toan dién tur.
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* Tuy nhién, ngudi phai sir dung may tao nhip tim hoac thiét bj cdy ghép dién khac
(chang han nhu bam insulin) phai tham khao y kién bac st hodc nha san xudt thiét
bi cdy ghép trudc khi s&r dung thiét bj nay dé€ dam bao rang thiét bi cdy ghép
khong bi anh huédng béi truong dién tur.

+ Viéc khéng tudn theo khuyén cdo nay c6 thé dan dén nguy co tlr vong.

Nguy hai do bé mét néng

+ C4c bd phan cé thé cham téi cha thiét bi nay s& néng |én trong qua trinh sir dung
va c6 thé gay bdng.

+ Khoéng dé co thé, quan 4o hodc bat ky vat dung nao khac ngoai dung cu ndu
nudng phu hgp ti€p xuc véi mat kinh cdm &rng cho dén khi bé mat nguéi di.

*+ Khong dé tré em lai gan.

+ Tay cdm clia noi cé thé néng khi cham vao. Bam bao tay cam cda ndi khéng nhd
ra cdc mam nhiét khac dang hoat déng. D& tay cam xa tam tay tré em.

+ Viéc khéng tudn theo khuyén cdo nay co6 thé dan dén nguy co bi béng.

Nguy co durt tay

+ Khi kéo I6p bao vé clia dao cao vé sinh bép Ién, ludi dao sac sé 16 ra. Can trong khi
s dung va luén cat & noi an toan, tranh xa tam tay tré em.
+ NE&u khdng than trong c6 thé bj thuang hodc dut tay.

Thoéng tin an toan quan trong

* Tuyét doi khéng dé thiét bi hoat déng ma khéng cé ngudi tréng coi. Bun séi qua

murc gay khéi va tran dau md, c6 thé dan dén béc chay.

Tuyét d6i khéng s dung thiét bi nhu mot bé mat lam viéc hodc dung d6.

Tuyét d&i khong dé bat ky vat dung hay dung cu nao trén thiét bi.

+ Khoéng dadt hodc dé bat ky vat c6 thé nhiém tir nao (vi du: thé tin dung, thé nhé)

hodc cac thiét bj dién tlr (vi du: may tinh, may nghe nhac MP3) gan thiét bij vi cac

vat dung va thiét bi nay c6 thé bi &nh hudng bdi trudng dién tir cla thiét bi.

Tuyét d6i khong str dung thiét bi d€ sudi am hodc Iam néng can phong.

Sau khi str dung, luén tat cdc mam nhiét va bép theo hudng dan nay (vi du nhu

bang phim diéu khién). Khéng dua vao tinh nang phat hién noi dé tat mam nhiét

khi nhac noi khoi bép.

+ Khoéng dé tré em choi dua vai thiét bi hodc ngbi, ding, hay leo tréo 1n thiét bi.

+ Khéng dat cac vat dung ma tré yéu thich trong tl bép phia trén thiét bi. Tré em leo
tréo 1én bép c6 thé bj thuong nghiém trong.

+ Khéng dé tré em mot minh hodc khéng cé ngudi trong coi & noi dang sir dung
thiét bi.
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Tré em hodc ngudi khuyét tat bi han ché khd nang str dung thiét bi nén dugc
ngudi cé trach nhiém va dd nang luc hudng dan sir dung dang cach. Nguai
hudng dan phai ddm bao cac d6i tugng nay cé thé sir dung thiét bi mot cach an
toan, khéng gay nguy hiém cho ban than va moi trudng xung quanh.

Khong duogc tuy stra chita hodc thay thé bat ky boé phan nao cla thiét bj trir khi ¢
hudng dan cu thé trong hudng dan sir dung. Moi cdng viéc bao tri khac phai dugc
thuc hién bai k§ thuat vién c6 chuy&n mon.

Khong dat hodc lam roi vat nang l1én bép.

Khong dugc ding 1én bép.

Khong st dung ndi cé canh sac nhon hoac kéo 1& noi trén bé mat kinh cam ang vi
6 thé lam xudc kinh.

Khong s&r dung miéng co rlra hodc cac chat tdy rira an mon manh khac dé lam
sach bép vi c6 thé lam xudc mat kinh cdm Ung.

Thiét bi nay dugc thiét k& dé sir dung trong gia dinh va cac mai trudng tuong tu
nhu: - khu vire bép cho nhan vién tai cac clra hang, van phong va méi trudng lam
viéc khac; - nha & trang trai; - st dung bdi khach luu trd trong khach san, nha nghi
va moi trudng cu trd khac; tai cac co s& luu tri tu phuc vu tai phong.

CANH BAO: Thiét bi nay va cac bd phan cé thé cham vao s& ndng lén trong qua
trinh str dung.

Ludn can than dé tranh cham vao cac b6 phan dun néng.

Khong dé tré em dudi 8 tudi lai gan trir khi tréng coi lién tuc.

Chiic mirng ban da mua bép tir méi.

Ban nén danh chdt thai gian doc sach Hudng dan/Chi dan 1ap dat nay dé hiéu ré
dugc cach 1ap dat chinh xac va van hanh bép.

D€ lap dat bép, vui long doc muc lap dat.

DPoc ky toan b cac thdng tin an toan quan trong trudc khi str dung va gilr gin sach
Hudng dan/Chi dan 1ap dat nay dé tham khao vé sau.



THONG SO KY THUAT

Model

Sé vung néu

Dién ap ngudn

Céng suét dién 1ap dat

Kich thwéc san pham DxRxC (mm)

Kich thwéc Iap dat AxB (mm)

EHM7254BF

2 viing ndu

220-240 V~ 50-60Hz
4000 W
730X430X82

670X400

6 thdng sb ky thuat
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TONG QUAN VE SAN PHAM

(i) Mat bép

—Tam kinh
Coéng suat __| : | Cong suat
toi da / \ t6i da
1800/2300 W 1700 W
848 68 w,  GEB 668 ,
& b o = F 89 0 = ¥ 0 01 & [ Bang .
@eesm e diéu khién
. ’
Diéu khién BAT/TAT
(i) Bang diéu khién
Diéu khién diéu khién
Diéu kién mam nhiét  ché do
ché d6 gilr am Diéu kién tam dirng/khoéa doi gitr am
\ J \ \
[y |_|:|:|'|:| >l |:|.|:|'|:| |_|:|:|'_|
. . DR R ] [ R R ] e
é"r | T _ T L.j‘ @ _ T @ T | :I‘r
\ \ \ \ \ \ \ \
pieu  Didukhién  Piéu chinh bieu  bieu Piéu chinh pieu khién  Diéu
khién Thdi gian Thai gian/ khién  khién Thoi gian/ Thoigian  khién
Chién Cong suat Nau  BAT/ Cong suat Chién
nhanh  TAT
L JHT A%

T4t ca hinh anh trong sach hudng dan nay chi mang tinh minh hoa. Moi sai Iéch gitra thuc té va hinh minh hoa
trong ban v& s& cin clr theo san pham thurc té.

Céc phim "+" va

trong hinh chi ¢ tdc dung minh hoa cho hudng tang hodc gidm cong sudt chir khéng thé
str dung dé diéu chinh céng sudt bang cach nhap truc tiép 1&n hinh.
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(i) Nguyén Iy hoat dong

N&u &n bang cdm Ung tir la c6ng nghé néu an an toan, tién tién, hiéu qua va kinh té. Bép tir hoat ddng dua
trén cac dao déng dién tlr tao ra nhiét truc tiép trong ndi, chir khdng phai gian ti€p thong qua viéc lam néng
bé mat kinh. Mat kinh néng 1én la do ndi tac dong nhiét nguagc lai trong qua trinh nau.

noi dan tr

> mat kinh ceramic
I

e——— cudn cam tlr

machtr —————3 " qD. 0D <«
[see]

(i) Trwerce khi stv dung Bép tir méi

* Doc hudng dan nay, ddc biét lvu y muc "Canh bao vé an toan".
* G& moi mang bao vé con trén thiét bi.
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HUONG DAN SUY DUNG NHANH

C&n than khi chién vi ddu va m& néng Ién rat nhanh, dac biét néu ban dang str dung ché dd N&u nhanh.
Dau va md c6 thé tu béc chdy & nhiét d cuc cao va gay nguy ca hda hoan nghiém trong.

(i) Meo néu an

Gidm murc nhiét khi thirc &n bat dau soi.

Sr dung nap day dé gitr nhiét sé gitp rut ngan thoi gian ndu va tiét kiém nang lugng.
Gidm lugng chat 16ng hodc m& dé rat ngan thai gian ndu.

Bat dau ndu & murc nhiét cao, sau dé gidm nhiét khi thirc an da dugc lam néng déu.

Ninh ham, ndu com

Qua trinh ninh ham dugc thuc hién & dudi nhiét d6 soi, khoang 85 d6 C, khi d6 cac bong bdng chi
thinh thodng néi Ién bé mat ndu. Pay 1a bi quyét d€ c6 mén sip va mén ham mém ngon nhd gitr lai
dugc huong vi do khéng bi chin qua. Ban cling nén ndu cac loai nudc sét lam tir trirng va bot & nhiét
d6 dudi diém soi.

Mt s6 moén, bao gom c& ndu com bang phuong phap hap thu nudc, cdn mét mirc nhiét cao han mirc
nhiét thdp nhait dé dam bao thirc &n dugc ndu chin trong thai gian khuyén nghi.

Bit tét 4p chao

DE& ndu mon bit tét mém mong va dam da:

1.
2.
3.

4.

DE thit & nhiét d6 phong khodng 20 phut trudc khi nau.

Lam néng chao c6 day day.

Phét dau I&n ca hai mat miéng thit. Rugi mét lugng nho dau vao chao néng, sau d6 dat miéng thit
1én chdo.

Chi lat miéng thit mét 1an trong su6t qua trinh ndu. Thai gian ndu chinh xac sé phu thuéc vao dé day
clia miéng thit va mdc dd chin ma ban mong muén. Thdi gian c6 thé dao ddng tir khodng 2 - 8 phat
cho mbdi mat. An nhe miéng thit dé kiém tra dd chin - cAng cdm théy san chéc, thit cang chin ky.

. D€ miéng bit tét 1én dia &m trong vai phut dé€ miéng thit nghi va mém trudc khi an.

Danh cho mén xao

1.
2.

3.
4.
5.

Chon chdo c6 dé phang hodc chao chién 16n phu hgp vai bép tir.

Chuan bi sén tat ca cac nguyén liéu va dung cu. Mén xao nén dugc ché bién nhanh. Néu ndu véi s6
lrgng I&n, nén chia thyc phdm thanh nhigéu mé nho dé nau.

Lam ndng chdo nhanh va thém hai thia canh dau.

Xao thit trudc, sau d6 dé riéng va gilr &m.

Xao rau cu. Khi rau cii @ néng nhung van con dd gion, ha nhiét do bép, dé thit dd xao

trudc do6 vao chao va thém nudc sét vao.

6.
7.

Déo nhe cac nguyén liéu dé thirc an nong déu.
An ngay khi con néng.
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(i) Phat hién céac do vat nho

Khi ndi cé kich thudc khéng phi hgp hoac khdng cé tir tinh (vi du: nhém) hodc mot sé vat dung nhéd khac
(vi du: dao, dia, chia khéa) bi bo trén bép, bép s& tu ddng chuyén sang ché dd chd trong 1 phit. Quat sé tiép
tuc lam mat bép tir thém 1 phut ntra.

(i) Thiét 1ap nhiét lwong

Thiét 1ap dudi day chi mang tinh chdt hudng dan. Thiét 1ap chinh xac s& phu thudc vao nhiéu yéu t6, bao gém
loai dung cu ndu va lugng thirc &n ban dang ndu. Hay thdr nghiém vai bép tir dé tim ra thiét 1ap phu hgp nhat
vé&i ban.

Thiét lap nhiét lwong

+ ham néng nhe véi lugng thuc phdm nho

+ dun chay sb-co-la, ba va cac loai thuc pham dé bi chay khét
» dun nho Ira

*ham néng cham

*ham néng lai
3-4 « dun sdi nhanh
* nau com

4-6 « banh kép

* xao nhanh
* nau mi 6ng

* Xao

9 « ap chao
« dun sbi sup
* dun soi nudc
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LAP DAT SAN PHAM

(i) Lwa chon thiét bj l4p dat

Cat bé mat bép theo cac kich thudc trong ban vé.

DE |ap dat va str dung, phai dé lai khodng tréng t6i thi€u 50 mm xung quanh 16 cat. Pdm bo bé day cla mat
ban it nhat Ia 30mm. Vui long chon vt liéu chju nhiét va cach dién cho bé mat Iap dat (G6 va vat liéu soi
hodc hat 8m tuong tu sé& khéng dugc sir dung lam vat liéu cho bé méat bép trir khi dugc x(r ly) dé tranh giat
dién va bién dang 1&6n hon do bé mat bép tda nhiét. Dudi day la hinh minh hoa:

A Luu y: Khodng céch an toan téi thiéu gilta cac canh clia bép va cac bé mat bén trong clia ban bép phai
dat 3mm.

L W

T6i thi€u 3 mm

670+4 400+4

+1 1 T6i thi€u 50.  T6i thiéu 3.

730 430 78

Hay dam bao bép tir dugc théng gid tét, 16 hit khi va 16 thoat khi khéng bj tac trong moi trudng hop.
DAam bdo bép tur trong trang thai hoat dong tét. Nhu hinh dudi day.

/\ Luuy: Khodng céch an toan téi thiéu gitta mit bép va td bép phia trén 13 760 mm.

,,
T

4

ﬁ/'

A(mm) B(mm) C(mm) D E
760 T6i thiéu 50. T6i thiéu 20. L6 hat khi L6 thoat khi 5 mm




12 |3p dat san phdm

CANH BAO: Pam bao théng gié day du

Hay dadm bao bép tir dugc théng gié tét, 16 hut khi va 16 thoat khi khéng bj tic. D& tranh vé tinh cham
vao phan day dang néng ctia bép hoac bi giat dién bat ngd trong qua trinh dun niu, can dat mét thanh
chén bang gé dugc ¢6 dinh bang vit cach day bép t6i thiéu 50mm. Tuan thu cac yéu cau sau.

}

T6i thi€éu 50 mm

1

I ——

Toi da 5 mm Toi da 5 mm

A C6 cac 16 hut khi xung quanh mat ngoai clia bép. BAN PHAI dam bao réng cac 16 nay khéng bi mat ban
che khuat khi dat bép vao vi tri.

A * Luuyrang keo dinh vat liéu nhyua hodc g véi dd ndi that phai chiju dugc nhiét d6 téi thi€u 150°C
dé tranh tdm 8p bj bung ra.
« Tudng phia sau, cac bé mat lién ké va xung quanh phai chiu dugc nhiét do 90°C.

/\ Truse khi 13p dat bép, hay dam bao ring

Mé&t ban bép phai vudng va phang, va khéng c6 két cdu nao can trd cac yéu cau vé khéng gian.

Mat ban bép phai lam bang vat liéu cach nhiét va cach dién.

Néu bép dugc 1ap phia trén 16 nudng, thi 16 nuwdng phai c6 quat lam mat tich hop.

Viéc 1&p dat phai tudn tha tit ca cac yéu cau vé khoang hd va céc tiéu chudn cling nhu quy dinh hién hanh.

Cau dao cach ly ddm bao kha nang ngat két ndi hoan toan khdi nguodn dién chinh sé dugc 1&p dat trong hé

théng day dién ¢ dinh, dugc gén va dat phu hgp dé tuan thl cac quy tac va quy dinh vé di day tai dia

phuong. Cau dao cach ly phai 14 loai d& dugc phé duyét va c6 khodng hd khong khi 3 mm & tat ca cac cuc

(hodc trong tat ca cac day dan [pha] dang hoat ddng néu cac quy tac di day tai dia phuong cho phép 1&p

dat nhu vay).

+ Sau khi lap d&t bép, khach hang cé thé dé dang tiép can cau dao cach ly.

*+ NEu khong chéc chan vé cong tac Iap dat, ban cé thé tham khao y kién clia cac co quan quan ly xdy dung
va diéu lé tai dia phuong.

+ Ban nén s dung cac vat liéu hoan thién chju nhiét va dé lau chui ( nhu gach men) cho cic bé mat tudng

bao quanh bép.

/\ Sau khi I3p dat bép, hay dam bao ring

+ DAy cap ngudn khéng dugc dé 16 ra qua clra tl hodc ngan kéo.

+ C6 du khoéng khi trong lanh tir bén ngoai ti bép dén dé bép.

+ Né&u bép dugc lap dat phia trén ngan kéo hodc khong gian td, can 1&p mot tdm chan nhiét bén dudi
day bép.

* Khach hang c6 thé dé dang cham dén cau dao cach ly.
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/I Truéc khi xac dinh vj tri cac khung c6 dinh

Thiét bi phai dugc dat trén bé mat 6n dinh va phéng (s&r dung bao bi). Khéng tac dung luc 1&én cac phim diéu
khién néi lén ctia bép.

&Diéu chinh vi tri cia khung d&

C& dinh bép vao mat ban bang cach bat 4 khung d& vao day bép (xem hinh) sau khi 1dp dat. Diéu chinh vj tri
khung d& dé phu hgp véi dd day méat ban khac nhau.

A Cac khung d& khéng dugc cham vao cac bé mat bén trong clia mat ban sau khi lap dat trong moi trudng
hgp (xem hinh).

/N\ THAN TRONG

1. B&p tlr phai do nhan vién hodac k¥ thuat vién cé trinh do 1ap dat. Chiing téi c6 cac chuyén gia san sang gilp
d& ban. Vui long khéng tu'y 1ap dat.

. Khéng dugc 1ap dat bép ngay phia trén may rira bat, td lanh, ti déng, mdy giat hodc mdy sdy quan 4o vi do
&m c6 thé 1am héng cac linh kién dién tir cda bép.

. Phai 14p dat mam nhiét cha bép tir sao cho dam bao burc xa nhiét t6t han dé dam bao hon khi sir dung.

. Tudng va khu vuc chiu nhiét tir phia trén mat ban phai chiu dugc nhiét.

. D& trdnh hu hdng, bé mat bép va keo dinh phai chiu dugc nhiét.

. Khéng dugc str dung thiét bi lam sach bang hoi nudc.

N

ouhw

/N Két néi bép tir voi ngudn dién chinh

A Chi ngudi cé trinh d6 chuyén mon thich hgp méi dugc két ndi bép nay vdi nguon dién chinh.
Trudc khi két n6i bép véi ngudn dién chinh, can dam bao:
1. Hé thong day dién trong nha phai phu hgp véi cong suat clia bép.
2. Dién ap tuong Ung véi gié tri cho trudc trong bang théng so
3. Tiét dién day nguon chiu dugc tai trong ghi trén bang thong sé.
DE két ndi bép vdi ngudn dién chinh, khéng st dung bd chuyén déi, bd gidm ap hoac
dung cu phan nhanh vi cac chi tiét nay c6 thé gay qua nhiét va gay chay.
Day cap ngudn khong dugc cham vao bat ky bd phan ndng nao va phai dugc dat & vi tri sao cho nhiét do
clia n6 khdng vugt qua 75°C tai bat ky diém nao.

A Hay kiém tra vdi thg dién xem hé théng day dién trong nha cé phu hgp ma khéng can thay déi khéng.
Moi stra d6i chi dugc thuc hién bédi thg dién c6 chuyén mon.

Phai k&t ni ngudn dién theo tiéu chuan lién quan hoac két néi ngudn dién véi cau dao mét cyrc.
Phuong phép két n6i dugc trinh bay bén dudi.

Mau nau

Or

Mau xanh vang O®dX
m

~NOET

Mau xanh duong Oz
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+ Néu day cap bi hdng hodc can thay thé thi viéc sira/thay day phai dugc thuc hién bai ki thut vién
h&u mé&i bang dung cu chuyén dung dé trdnh moi tai nan.

+ Né&u thiét bi dugc dau ndi truc ti€p vao ngudn dién chinh, phai lap mdt cadu dao ngat mach da cuc
vGi khodng cach t6i thiéu gilra cac ti€p diém la 3mm.

+ Ngudi lap dat phai ddm bao rang thiét bi dién dugc két néi chinh xac va tuan thd cac quy dinh an toan.

+ Khong dugc udn cong hodc chen vao day dién.

+ Phai ki€ém tra day dién thudng xuyén va viéc thay day dién phai do ky thuat vién dugc Gy quyén
thuc hién.

+ Nha san xudt s& khéng chiu trach nhiém cho bat ky tai nan nao xay ra do s&r dung thiét bj khong dugc
néi dat hodc bi 16i két ndi n6i dat.

+ N&u thiét bi c6 6 cdm dién, thi phai I&p d&t sao cho 6 cdm d6 c6 thé tiép can dugc.

/\ Mat dusi va day ngudn ctia bép s& khang tiép can dugc sau khi 1ap dat.
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HUONG DAN VAN HANH

(i) Phim diéu khién cam ng

Ban chi can cham nhe ma khéng can an manh cac phim diéu khién.

Nh&n bang ngon tay, khéng nhan bang dau ngoén tay.

Ban s& nghe thdy tiéng bip sau méi lan cham.

Dam bao cac phim diéu khién ludn sach s&, khd rdo va khéng cé vat gi (vi du dung cu hodc tdm vai) bao
phti 1&n d6. Ngay ca mot I6p nudc méng cling cé thé gay khoé khan khi van hanh.

—
v X

(i) Chon dling dung cu ndu

A Chi str dung dung cu ndu cé day pht hop vdi bép tur.
Hay tim ky hiéu bép tur trén bao bi hoac dudi day noi.
+ Ban c6 thé dung nam cham dé kiém tra xem dung cu ndu nudng c6 phu hop
khong. Di chuy&n mot nam cham vé phia dé noi. Néu bi hut, thi ndi dé phu
hop dé dung vai bép tir.
+ NE&u ban khéng cé nam cham:
1. Cho mét it nudc vao ndi ban mudn kiém tra. —
2. Néu Y'khong nhap nhéy va nuéc néng dan Ién thi ndi d6 phu hop. D
+ Dung cu ndu dugc lam tir cac vat liéu sau khong phu hgp: thép nguyén chat S
khéng gi, nhém hoac déng khéng cé dé tir, thuy tinh, gd, si, gém va do bang
dat nung.

+ Mot s6 ndi hodc chdo trén thi trudng khéng phu hop vai bép tir vi chiing chi cé mét phan day dugc lam
tur vat liéu tir tinh, con cac phan khac lam tir vat liéu khac. Nhirng ving nay c6 thé néng 1én & mirc dd
khac nhau hodc véi cong suat thap hon. Trong mét s6 trudng hgp, néu day ndi chl yéu dugc lam tur vat
liéu khdng c6 tir tinh, bép c6 thé khong nhan dién dugc ndi va do d6 khong kich hoat mam nhiét.
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+ Khéng sir dung dung cu nau c6 canh gé ghé hoac day cong.

X X

+ Dam bao déy néi tron, ndm phang so véi mat kinh va cé cung kich thudc véi mam nhiét. Dung ndi cé dudng
kinh 1én bang hinh minh hoa ciia mam nhiét da chon. S dung ndi c6 dudng kinh bang hoac I6n hon dudng
kinh ma&m nhiét mét chdt gitp téi da hda hiéu qua s dung nang lugng. Néu ban st dung ndi nhé hon,
hiéu suat c6 thé thap hon mong dgi. Ludn dat ndi & gitta mam nhiét.

XXX

+ Ludn nhéc ndi ra khdi bép tir - khéng trugt, vi c6 thé lam xudc kinh.

X W

Mam nhiét tur sé tu dong diéu chinh theo dudng kinh clia néi trong mot gigi han nhat dinh. Tuy nhién, day
clia ndi phai c6 dudng kinh t8i thi€u phu hgp véi mam nhiét twong ing. D& dat hiéu sudt téi uu clia bép, vui
Idong dat noi vao gitra mam nhiét.

Mam nhiét DPwong kinh day noi dung cho bép tw

Téi thiéu (mm) Téi da (mm)

200mm 160 220
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(i) Cach st dung

1. Bat dau nau

1. Cham vao phim diéu khién BAT/TAT mét luc. 2. bat mot chiéc n6i phu hgp 1én mam nhiét ma ban
Sau khi bat nguén, coi kéu bip mét lan, tat ca muén st dung.
cac man hinh hién thi “-” cho biét bép tir d& + Dam bao day noi va bé mat mam nhiét sach sé
chuyén sang ché dé chd. va khé rao.
O
q
=

3. Ban ¢4 thé str dung thanh trugt dé diéu khién.
« Néu ban khdéng chon thiét lap nhiét lugng
trong vong 20 gidy, bép tur sé tu dong tat.
Ban s& phai bat dau lai tir budc 1.
+ Ban c6 thé tly chinh mdrc nhiét bat ky ltuc
nao trong khi nau.

Néu man hinh nhap nhay >~'Z luan phién khi chinh nhiét
Tirc la:

+ ban chua dat néi vao ding mam nhiét hoac,

+ ndi ban sir dung khéng phu hgp dé nau bang bép tir hodc,

+ ndi qua nhé hodc khéng dugc dat chinh gitra mam nhiét.

Bép sé chua tao nhiét khi chua c6 ndi thich hgp trén mam nhiét.
Man hinh s& ty ddng tat sau 1 phit néu khong dat noéi pha hop 1én trén.
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2. Két thic qua trinh nau

1. Tét mam nhiét bang cach kéo xudng “ — " hodc 2. Tét toan bd bép béng cach cham vao phim diéu
cham vao " — ". Dadm bao rang man hinh hién thi khién BAT/TAT.
— +
—

3. Can than véi cac bé mat néng
Ky hiéu H sé cho biét mam nhiét nao con néng.
Ky hiéu nay sé bién mat khi bé mat ngudi dén
nhiét do an toan. Pay cling c6 thé dugc dung
lam chirc nang tiét kiém nang lugng. Khi ban
muén lam néng chao thém, hay sir dung phan
mat bép con néng.

3. Khéa cac phim diéu khién

+ Ban c6 thé khoa cac phim diéu khién dé tranh tinh hudng s&r dung ngoai y mudn (vi du nhu tré em vé tinh
bat mam nhiét). .
+ Khi cac phim diéu khién bj khoa, tat ca cac phim diéu khién ngoai trir nit BAT/TAT sé bj vo hiéu.

Pé khéa cac phim diéu khién

Cham va git phim khéa mét luc. Man hinh s& hién thj “Loc”.

Dé mé khéa céac phim diéu khién

Cham va gitr phim khéa mét luc.

Khi b&p & ché dd khda, tat ca cac phim diéu khién déu bi vé hiéu ngoai trir phim BAT/TAT (Dva phim
diéu khién khéa ™', . Ban ludn c6 thé tit bép tir bang phim BAT/TAT @ trong tudng hop khan cép
nhung ban phai méd khéa bép trudc trong lan st dung tiép theo.
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4. Nut diéu khién tam dirng
+ Ban c6 thé tam dirng qua trinh dun ndu thay vi tat han bép.

+ Khi chuyén sang ché do Tam dirng, tat ca cac nut diéu khién sé& bj vo hiéu hoa, ngoai trir nit BAT/TAT va nut
tam ding.

Dé chuyén sang ché d6 tam dirng

Cham rdi nha nut diéu khién tam dirng & khéa T4t ca dén bao sé hién thi “11”

Pé thoat ché do tam dirng

Cham rdi nha nut diéu khién tam dirng & khoa

A Khi bép dang & ché do tam dirng, mam nhiét dang hoat ddng s& nhan ndng lugng gian doan c méi 50
gidy va tat ca cac nut digu khién s& bj vo hiéu hda, ngoai trir nit BAT/TAT (1) va phim diéu khién tam
dirng ™', ban ludn c6 thé tit bép tir bang phim BAT/TAT (D trong tuding hop khan cap.

5. Ché do bém lui thei gian

+ Ban c6 thé cai dat dé tdt mot hoadc nhiéu mam nhiét sau khi hét thai gian.

+ C6 thé hen gid t6i da 180 phut.

Hen gi® dé tit mot mam nhiét

Cai dat mét mam nhiét

1. Cham vao phim diéu khién dém Iui thoi gian 2. bat thai gian dém Iui,béng cach cham vao
cla mam nhiét ma ban muén hen gid, den bao thanh trugt diéu khién thoi gian dém lui.
bd dém sé& sang |én va man hinh s& hién thj
“0:10”, s6 “1” bén phai sé nhap nhay trudc.

Q - +
N
— O
3. Néu ban mudn cai dat thai gian dai hon, hay 4. Khi thai gian da dugc dat, ché d6 dém Ui thai
cham vao ndt dém Ui thoi gian clla mam nhiét gian s& bat dau dém ngugc ngay lap tirc. Man
nhiéu lan, s6 "0" bén phai, gitra va trai sé lan hinh s& hién thij thai gian con lai va dén bao
lugt nhdp nhdy, ban ¢ thé cai dat dém lui 1én hen gid sé nhap nhdy trong 5 giay.
dén 3 gio.
L]
©

/1N

\I_I--
7I_I':
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5. Khi hét gig hen ndu, mam nhiét tuong rng sé
tu dong tat.

A Mam nhiét khac sé tiép tuc hoat ddng néu dugc bat trudc dé.

6. Str dung chirc nang Nau nhanh
Chtrc nang nay chi hoat dong trén mam nhiét bén trai.

Kich hoat chirc ning nau nhanh

1. Cham vao thanh trugt diéu khién mam nhiét. 2. Cham vao phim N&u nhanh. Bam béo rang
man hinh hién thj “P".

- - a2

Huiy chirc ndng Nau nhanh

1. Cham vao thanh trugt diéu khién mam nhiét
dé hly chirc ndng ndu nhanh, chon chirc nang
hodc murc nhiét ma ban mudén, ngoai trur chirc
nang nau nhanh.

= n

+ Mam nhiét sé tr& vé cai dat ban dau sau 5 phut.
+ NEu murc nhiét ban dau la 0, sau 5 phut bép sé quay vé murc 9.

7. Str dung chirc nang Mam nhiét doi

+ Chirc nang nay chi hoat déng & mam nhiét bén phai.

+ Mam nhiét déi c6 hai khu vyrc ndu ma ban ¢é thé sir dung la phan trung tdm va phan bén ngoai.
Ban c6 thé& dung phan trung tdm (A) riéng hodc dung ddng thdi ca hai phan (B).
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Kich hoat Mam nhiét doi

1. Khi mam nhiét bén phai dang hoat déng, nhan nut “O", dé kich hoat chirc ndng hai vong nhiét, va mdc
cdng suét sé hién thj “6” va “=".

O

T&t Mam nhiét doi

1. Nhdn nut “O”, chirc nang hai vong nhiét sé tat va mdc cdng suét trd vé “6".

(f\\m 0

8. St dung chirc nang Giir &m

Kich hoat chirc ning gitr 4m

1. Khi mam nhiét dang hoat déng, nhan “ ﬂ "dé kich hoat chirc nang gitr &m. Dén béo s& hién thj 40C.
2. Khi dén b&o hién thj 40C, nhan “ ﬂ "|an nira, dén bao sé& hién thj 60C.

3. Khi dén bao hién thj 60C, nhan*“ ﬂ "lan nita, dén bao sé& hién thj 80C.

Huy chirc ning gilr &m
1. Khi dén b&o hién thi 80C, nhan “ ﬂ "lan nra, mam nhiét sé tat.
2. Cham vao thanh trugt diéu khién mam nhiét d€ hdy chc nang gitt &m.

- -

@Luuy

Khi chirc nang Gitr am va D&m IUi thai gian dugc kich hoat ciing Idc, dén bao s& khéng hién thj chi “C”.
9. Str dung chirc nang Chién

Kich hoat chirc nang Chién

1. Khi mam nhiét dang hoat déng, nhan “ ﬂ”dé kich hoat chirc ndng chién. Bén bao sé& hién thj 230C.

2. Khi Bép dién gém dugc kich hoat chirc ndng Chién va Mam nhiét doi, dén bao s& hién thj luan phién “=9”
va “230C".
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Huy chéc ning Chién

1. Khi chirc nang Chién dang hoat déng, nhan “ & " lan nira, mam nhiét sé tat.
2. Cham vao thanh trugt diéu khién mam nhiét dé hidy chirc nang Chién.

- +

@eLupuy

Khi chirc nang Chién va Dém Ui thoi gian dugc kich hoat cung lic, dén bao sé& khong hién thj chir “C”.

10. Thei gian hoat dong mac dinh

Tat ty ddng la chirc ndng bao vé an toan cho bép tur clia ban. Bép sé ty dong tat néu ban quén tat khi ndu.
Thai gian hoat ddng mac dinh cho cac mirc cdng suat khac nhau nhu trong bang dudi day:

Mirc cong suat 1 2 3 4 5 6 7 8 9
Hen gio hoat dong mac dinh (gio) 2 2 2 2 2 2 2 2

Khi nhdc ndi ra, bép tir c6 thé ngirng gia nhiét ngay 1ap tirc va bép sé tu ddng tét sau 1 phat.

A Nhirng ngudi phai s&r dung may tao nhip tim nén tham khao y kién bac si trugc khi sir dung thiét bi nay.
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VE SINH VA BAO DUONG

Vét ban hang ngay
trén mat kinh. (dau
van tay, vét ban, vét &
do thirc an hoac vét
tran khéng chira
dudng dé lai trén mat
kinh)

Trao nudc, chay, dé
chat c6 dudng néng
|én mat kinh.

Vét tran [én phim
diéu khién cam tng.

-

. Tat ngudn bép.

2. Strdung chét tdy rira cho bép khi mat
kinh van con &m. (nhung khéng
néng!)

3. Rira lai bang nudc va lau kho bang
khan sach hoac khan gidy.

4. Bat lai ngudn dién cho bép.

Loai bd cac vét ban nay ngay lap tirc bang
xéng lat, dao bang hodc dao cao chuyén
dung cho mat kinh bép ttr, nhung hay can
than véi bé mat mam nhiét con néng:

1. Tat nguén bép bang cdng tac trén tudng.

2. Pat ludi dao hodc dung cu & géc 30° va
cao vét ban hodc chét 16ng tran khoi khu
vurc mat bép ndu da ngudi.

3. Lau sach vét ban hodc chéat 16ng tran
bang miéng rira bat hodc khan gidy.

4, Thyc hién theo cac budc tir 2 dén 4 cho
phan "Vét ban hang ngay trén mat kinh"
atrén.

. Tat ngudn bép.

. Thadm hat chat 16ng b tran.

. Lau phim diéu khién cam tng bang
miéng bot bién hodc vai sach, c6 thdm
nudc.

4. Lau khé phim diéu khién bang khan

gidy.

5. Bat lai nguén dién cho bép.

wN =

Khi ngudn dién cta bép tat, sé khong c6
dén bao "bé mat néng" nhung mam nhiét
van c6 thé con néng! Hay hét strc can than.
Dung cu co rira I6n, miéng rira bat bang
nylon va chat tdy rira manh/cé kha nang
gay mai mon cé thé lam xudc mat kinh.
Ludn doc nhan dan dé kiém tra xem chét
tdy rira hoac miéng co rira cia ban c6 phu
hop khéng.

Tuyét d6i khong dé lai can ty rira trén
bé&p: mat kinh c6 thé bj 6.

Loai bd cac vét ban do thuc phdm chay,
thuc phdm chira dudng hodc chét tran
dé lai cang sém cang t6t. Néu dé ngudi
trén mat kinh, cac vét ban nay c6 thé rat
kho loai bd hodc tham chi lam héng vinh
vién bé mat kinh.

Nguy co dut tay: khi kéo nap bdo vé 1én,
luBi dao ctia dao cao rat sac. Can trong
khi s&r dung va ludn cat & noi an toan,
tranh xa tam tay tré em.

Bép c6 thé phat ra tiéng bip va tu tat,
bang diéu khién cdm &rng c6 thé khéng
hoat dong khi cé chat I6ng trén dé. Dam
bao lau khd phim diéu khién cam tng
trudc khi bat lai bép.




KHAC PHUC S cO

Viéc van hanh thiét bj c6 thé xay ra sai sét va truc trac. Dudi day 1a bang téng hop cac nguyén nhan va luu y
dé khac phuc thong bao 16i hodc sur ¢6. Ban nén doc ky cac bang dudi day dé tiét kiém thai gian va chi phi cé
thé phat sinh khi goi dén trung tam dich vu.

Nguyén nhan cé thé Cach khac phuc

Bép tir khong bat dugc.

C4ac phim diéu khién cdm
Urng khéng phan hoi.

C4c phim diéu khién
cam Ung kho thao tac.

Kinh bi tray xudc.

Mot s6 chdo phat ra
tiéng lach cach hodc
lach cach.

Bép phat ra tiéng 6n
nhd khi st dung & mirc
nhiét cao.

Bép phat ra tiéng quat.

Nbi khéng néng va
hién thi trén man hinh.

Bép tlr hoac mam nhiét
ddt nhién tat, c6 am
bao va m3 16i hién thi.
(thudng hién thi luan
phién v&i moét hodc hai
chir s6 trén man hinh
hen gi& nau).

Khoéng cé dién.

Céc phim diéu khién bj khoa.

C6 thé c6 Idp nudc méng trén cac
phim diéu khién hoac ban dang sir
dung dau ngon tay khi cham vao cac
phim diéu khién.

Dung cy ndu c6 canh thd. S&r dung
chét tdy rira hodc dung cu co rira
khéng phi hop, ¢6 thé gdy mai mon.

Nguy&n nhan cé thé la do cdu tao cla
dung cu ndu. (cac I6p kim loai khac
nhau gay ra dao dong khac nhau).

Nguyén nhan 1a do cong nghé ndu
bang cdm Ung tr gay ra.

Quat lam mat dugc tich hgp trong
bép tir hoat déng dé ngan cac linh
kién dién tr bi qua nhiét. Quat c6 thé
ti€p tuc chay ngay ca sau khi ban da
tat bép tir.

Bép tir khdng thé phat hién ndi vi ndi
khong phu hop véi bép tur.
Bép tir khdng thé phat hién ndi vi ndi

quéa nho so véi mam nhiét hodc khéng
dugc dat dang tdm cta mam nhiét.

L6i ky thuat.

Dam bao rang bép tir da dugc két ndi vai ngudn
dién va da dugc bat.

Kiém tra xem nha hodc khu vuc ban & c¢é bi mat
dién khong. Néu ban da kiém tra moi th&r ma su cd
van tiép dién, hay goi kj thudt vién c6 chuyén mén.

M khéa céc phim diéu khién. Xem phan
“Str dung bép gém” dé biét huéng dan.

H&y d&m bao réng cac phim diéu khién cdm (g
khé va sr dung phan thit clia d6t ngén tay dé
nhan cac phim diéu khién.

St dung dung cu ndu cé dady phang va nhan. Xem
phén “Chon dling dung cu ndu”._
Xem phan “VE SINH VA BAO DUONG".

Diéu nay la binh thudng d6i véi dung cu nau,
khéng phai 16i.

Diéu nay la binh thudng, tiéng 6n sé gidm bét
hodac bién mat hoan toan khi ban gidm nhiét do.

Diéu nay la binh thudng, ban khéng can phai lam
gi ca. Khong tat ngudn dién bép tir & cong tac
trén tuong khi quat dang chay.

SUr dung dung cu ndu pht hgp vai bép tir.
Xem phan "Chon dung cu ndu an phu hop".

Dat ndi vao gitta mam nhiét va dam bao rang
day noi c6 kich thudc phl hgp véi mam nhiét.

Vui long ghi lai cac chir cai va s6 16i, tat ngudn
dién clia bép tir va lién hé vai k§ thudt vién co
chuyén mén.
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(i) Hién thj va kiém tra 16i
Bép tir dugc trang bi chirc nang ty chan doan. Nhd d6 ma kj thuat vién cé thé kiém tra chirc ndng cia mot sé

b6 phan ma khéng can thao rai hay thao bép ra khoi mat ban.

(1) Khic phuc sw cbé
Khéng tw dong khéi phuc

E1 L6i cam bién nhiét do dia gém -

h& mach.
2 L6i cam bién nhiét d6 dia gém - + Kiém tra két n6i hoac thay thé cam bién
chap mach. nhiét dé dia gom.
E7 L6i cam bién nhiét do dia gém.
3 pix o Xz ia + Cho nhiét do dia goém trd lai binh thudong.
c1 Cam bién trén dia gdm bdo nhict Cham phim “BAT/TAT” d& khéi dong lai
0 cao. St
thiét bi.
£3 L&i cdm bién nhiét d6 ctia IGBT--
h& mach.
+ Thay bo mach nguon.
£a L6i cdm bién nhiét d6 cia IGBT--

chap mach.

Chd nhiét d6 IGBT trg lai binh thudng.

2 IGBT bao nhiét dé cao. Chem PhIT “BAT/TAT" dé khql dongAIal
thiét bi. Kiem tra xem quat cé chay ém

khéng; néu khéng, hay thay quat.

Dién ap nguon thap hon dién ap Vui long kiém tra xem ngudn dién cé binh
dinh muc. thuang khéng.

Bat nguon lai sau khi nguon dién trd lai
binh thudng.

EL

Dién ap ngudn cao hon dién ap

EH dinh mdrc.

Cam lai két néi gitra bo hién thj va bo
EU L6i giao tiép. nguon.
Thay bo mach nguén hodc bo hién thi.

B Vui long ki€ém tra xem khu vurc van hanh
EF L6i tran 6 bi dinh nuéc hay khéng, néu co thi hay
lau kho.




(2) Sw c6 va giai phap cu thé

Giai phap A

26 khac phuc sw ¢

Giai phap B

Pen LED khéng sang khi

thiét bi dugc cam dién.

Khoéng c6 ngudn dién.

Kiém tra xem phich cdm
c6 dugc cdm chatvao 6
dién khéng va 6 cam dé
c6 hoat ddéng khong.

Bo ngudn phu va bo
hién thi k&t néi khong
thanh céng.

Kiém tra két néi.

HAng bo ngudn phu.

Thay bo nguén phu.

Bo hién thi bi hong.

Thay bo hién thi.

Mot s6 phim khong hoat
dong, hodc man hinh LED
hién thi khéng binh thudng.

Bo hién thi bi hong.

Thay bo hién thi.

Dén bao Ché dd nau sang
nhung mam nhiét cda bép

khéng néng Ién.

Nhiét d6 clia bép cao.

Nhiét d6 méi truong cé
thé qua cao. L6 hat khi
hodc 16 thoat khi cé thé
bi tac.

Quat c6 van de.

Kiém tra xem quat c6
chay ém khoéng;

néu khong, hay thay
quat.

Bo mach nguon bi héng.

Thay bo mach nguon.

Qua trinh gia nhiét
dirng dot ngot va céd
tiéng bip méi giay.

Dung sai loai ndi.

DPudng kinh néi qua nho

Dung dung loai noi
(tham khao huéng dan
sirdung.)

Mach nhiét bi héng.

Thay mach nhiét.

Mach phat hién
ndi bi hdng, thay
bo mach nguoén.

Bong co quat phat ra
am thanh bat thuong.

Dong co quat bi hdng.

Thay quat.

Trén day la nhirng nhan dinh va cach kiém tra cac sy ¢6 thudng gap.
Vui 1dong khéng ty thdo roi thiét bj dé tranh nguy hiém va tranh lam héng bép tur.
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