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THIS APPLIANCE IS CONCEIVED FOR
DOMESTIC USE ONLY. THE MANUFAC-
TURER SHALL NOT IN ANY WAY BE
HELD RESPONSIBLE FOR WHATEVER
INJURIES OR DAMAGES ARE CAUSED
BY INCORRECT INSTALLATION OR BY
UNSUITABLE, WRONG OR ABSURD USE.
The manufacturer declares that this product meets
all the essential requirements for low voltage electri-
cal material set out in European directive 2014/35/
EU and for electromagnetic compatibility as required
by European directive 2014/30/EU.
PRECAUTIONS

- When the hob is in use keep all magnetizable
objects away (credit cards, floppy disks, calculators
and so on).

- Do not use any alluminium foil or place

- any foodstuffs wrapped in alluminium foil directly
on the hob - do not place any metal objects such as
knives, forks, spoons and lids on the hob surface as
they will heat up.

- When cooking in anon-stick pan without season-
ing, do not exceed 1-2 minutes’ pre-heating time.

- When cooking food that may easily stick, start at
a low power output level and then slowly increase
while regularly stirring.

- After cooking is finished, switch off using the
control provided (turn down to “0”), and do not rely
on the pan sensor

- If the surface of the hob is damaged, immediately
disconnect the appliance from the mains to prevent
the possibility of electric shock.

- Never use a steam cleaner to clean the hob.

- The appliance and accessible parts may be hot
during operation.

- Take care to avoid touching the heating elements.
- Children less than 8 years of age should be kept
at a safe distance unless continuously supervised

- This appliance may be used by children aged 8 or
over and by persons with reduced physical, sensory
or mental capabilities or lack of experience and
knowledge, if they are supervised and have received
suitable instructions on safe use of the appliance
and understand the dangers involved. Children
must not play with the appliance. User maintenance
and cleaning should not be carried out by children
except under constant supervision.

- Cooking with grease or oil may be dangerous

and cause a fire if left unattended. NEVER try to
extinguish a fire with water. Rather, disconnect the
appliance and then cover the flames with a cover or
sheet, for example.

- Fire hazard: do not store elements on cooking
surface

- Only counter top protectors designed for use with
the cooking appliance and listed in the manufac-
turer’s instructions should be used as suitable
protection for the counter top incorporated in the
appliance. Use of unsuitable protectors may cause
accidents.

- WARNING: Accessible parts will become hot
when in use. To avoid burns and scalds children
should be kept away.

Insert in the fixed wiring a mean for disconnection
from the supply mains having a contact separation
in all poles that provide full disconnection under
overvoltage category lll conditions, in accordance
with the wiring rules. The plug or omnipolar switch
must be easily reached on the installed equipment.
This appliance is not intended to be used via an
external timer or a remote control system.

The manufacturers decline any responsi- bility in
the event of non-compliance with what is described
above and the accident prevention norms not being
respected and followed.



To avoid all risk, if the power cable becomes dam-
aged, it must only be replaced by the manufacturer,
by an authorised service centre, or by a qualified
electrician.

OPERATING PRINCIPLE (Fig. 1)

It exploits the electromagnetic properties of most
cooking vessels.

The coil (inductor) which produces the electro-
magnetic field is operated and controlled by the
electronic circuit.

The heat is transmitted to food by the cooking
vessel itself. The cooking process takes place as
described below.

- Loss of heat is minimum (high efficiency)

- The system stops automatically when the vessel is
removed or even just lifted from the hob

- The electronic circuit guarantees maximum flexibil-
ity and fine adjustments.

(Fig. 1)

1 Vessel

2 Induced current

3 Magnetic field

4 Inductor

5 Electronic circuit

6 Power supply

User’s Instructions (Fig. 2)

1 Cooking Zone

2 Child Lock

3 ON /OFF

4 Minus -

5 Plus +

6 Booster (Maximum Power)

7 Timer

Heating Zone Max.Power(230V)

1200/1500W (booster)

2300/2600W (booster)

2300/3000W (booster)

Installation

All operations relative to installation (electric connec-
tion) should be carried out by skilled personnel in
conformity with the rules in force. As for the specific
instructions see part pertaining to installer

To start cooking

1. Touch the ON/OFF control.

After power on, the buzzer beeps once, all displays
show “ - *, indicating that the induction hob has
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entered the state of standby mode

2. Place a suitable pan on the cooking zone that
you wish to use.

> Make sure the bottom of the pan and the surface
Of the cooking zone are clean and dry.

3. According to the heating zone where the pan is
placed, select a relevant zone select key by pressing

“ key(1).The symbol 0. Selected will staé fully it.

o

4. Select the power level by pressing the

key(5) et key(4)

5. The power level will start at 5.Pressing the “I==4
will count up the power levels from 5 to 9 in numeri-

cal order. Pressing the ‘I
straight from 9 to O

> If you don’t choose a heat setting within 1 minute,
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 centred 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.

When you have finished cooking

1. Touching the relevant zone select key (1) that you
wish to switch Off.

&"key will take the power

2. Press the “Id’key will decrease the power to

“0” level, or press the ‘I and ” at the same
time, the power level will desrease to O straight
away.

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.

Actived the boost function

1. Select the heating zone by touching the zone
select key (1)

2. Touching the boost control keys) “6"the zone
indicator show “P.” and the power reach Max.



Cancel the boost function
1. Touching the relevant zone select key(1) that you
wish to cancel.

1a. Touching the key (4) to cancel the Boost
function, then the cooking zone will revert to level 9.

1b. Touching I control together at
the same time . the cooking zone switch off and the
boost function cancel automatically

- The function can work in any cooking zone.

- The cooking zone returns to level 9 after 5 min-
utes.

Safety mode (Child lock)

- 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 OFF control are disabled

To lock the controls

Touch the key lock control for 3 seconds. The timer
indicator will show “Lo”

To unlock the controls

1. Make sure the Induction hob is turned on.

2. Touch and hold the key lock control for a while

3. You can now start using your Induction hob.
When the hob is in the lock mode, all the
controls are disable except OFF , you can
always turn the hob off with the OFF con-
trol in an emergency, but you shall unlock
the hob first in the next operation.

Using the timer

- You can use the timer in two different ways:

- You can use it as a minute minder. In this case,
the timer will not turn any cooking zone off when the
set time is up.

- You can set it to turn one cooking zone off after
the set time is up.

- You can set the timer for up to 99 minutes.
Using the timer as a minute minder

If you are not selecting any cooking zone

1. Make sure the cooktop is turned on.

Note: you can use the minute minder even if you're
not selecting any cooking zone

2. Touch the Timer key (7)" “. The minder indica-
tor will start flashing and “10” will show in the timer
display.

3. Set the time by touching the “I
control of the timer.

Hint: > Touch the I g’ control of the
timer once to decrease or increase by 1 minute.
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- Touch and hold the control of the
timer to decrease or increase bi 10 minutes.

- Touching the " together, the timer
is cancelled, and the timer indicator will turn off.

4. When the time is set, it will begin to count down
immediately. The display will show the remaining
time .

5. Buzzer will bips for 30 seconds and the timer
indicator will turn off when the setting time finished.
Setting the timer to turn one or more
cooking zones off If the timer is set on
one zone:

1. Select the relevant cooking zone which is working
by touching the zone selecﬁ (1.

2. Press the Timer key (7 )’ “, the timing indica-
tor flashes, and éou can set the timer at this point

3. Using the " and “ buttons, you can
realize the setting of timingi from 1 to 99 minutes.
Hint: Touch the E or " control of the timer
once will decrease or increase bé 1 minute.

Touch and hold the ‘I

or " " control of the

timer will decrease or increase by 10 minutes.
o Fy A'-.

Touching the “Ie together, the timer is
cancelled, and the timer indicator will turn off.

4. When the time is set, it will begin to count down
immediately. The display will show the remaining
time and the timer indicator flash for 5 seconds.

NOTE: The red dot next to power level indicator

will illuminate =" indicating that zone is selected.
5. When cooking timer expires, the corresponding
cooking zone will be switch off automatically.

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

Automatic switch-OFF

When the control is ON it automatically sw itch-
es-0FF after 60 seconds if no cooking zone or
select key has been operated within this period of
time. If case of a cooking zone selection, the auto-
matic switch- OFF time is composed of 60 seconds
deselection time for a cooking zone at setting“0*
and 60 seconds switch-OFF time.

Residual heat indicator

It is meant to indicate to the user that the glass
ceramic has a dangerous touch temperature in the
circumference of a cooking zone. The temperature
will be determined following a mathematical model
and the remaining residual heat will be indicated



by means of “H” on the corresponding 7-segment
display.

Heating-up and cooling down will be calculated
dependent on: the selected setting (0* to 99)

the ON/OFF time.

After switching-OFF the cooking zone the respective
display shows “H” until the assigned cooking zone
temperature is mathematically in a uncritical level. (
60°C).

Automatic power OFF function (operating
time limitation)

Dependent on the selected setting, every cooking
zone will be switched-OFF after a defined maxi-
mum operation time if no operation of the assigned
cooking zone follows within this time period. Every
change of the cooking zone condition (by means

of the PLUSKEES, MINUSKE4 key) puts back the
maximum operation time of this cooking zone to the
initial value of the operating time limitation.
Protection against unintended
switching-ON

- If the electronic control realizes a continuous op-
eration of keys for approx. 10 seconds, it switches
OFF automatically. The control sends out an audible
failure signal, so that the user can remove the object
which has been mistakenly placed onto the oper-
ation surface. The displays show the failure code
“ER 0 3". If the failure carries on for more than 10
seconds, only the code “E RO 3 “will be displayed
as long as the failure will be recognized by the
electronic control. If the cooking zone is in the “hot”
status, “H” will appear on the display in alteration
with the failure notice.

- If no cooking zone will be activated within 60 sec-
onds after switching-ON by means of the Power-key,
the control switches back from the ON-condition
into the stand-by-mode.

- When the control is switched- ON the ON/OFF-key
has priority over all other keys, so that the control
can be switched-OFF anytime, even in case of multi-
ple or continuous operation of keys.

- In the stand-by mode a continuous operation will
not be signalized. However, before the electronic
control can be switched-ON again, it has to recog-
nize that all keys are not operated

Audible signal (buzzer)

While the control is in operation the following activi-
ties will be signaled by means of a buzzer:

- Normal key activation with a short sound signal.
continuous operation of keys over a longer period of
time (10 seconds ) with a longer, intermittent sound
signal
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Cooking vessels (Fig. 3)

- A magnet-attracting vessel may be a suitable
vessel for induction cooking

- Prefer vessels which are especially declared to be
suitable for induction cooking

- Flat- and thick bottomed vessels

- A vessel with the same diameter as zones ensures
the maximum exploitation of power

- A smaller vessel reduces power exploitation, but
does not cause any energy loss we would anyhow
not recommend the use of vessels with diameters
smaller than 10 cm.

- Stainless-steel vessels with multi-layer or ferritic
stainless-steel bottoms when specifically suited for
induction cooking

- Cast-iron preferably enamel-bottomed vessels to
avoid scratching the pyroceram surface

- We do not recommend the use of any glass,
ceramic, earthenware, alluminium, copper or
non-magnetic (austenitic) stainless steel vessels.
Maintenance (Fig. 4)

By means of a scraper immediately remove any all-
uminium foil bits, food spills, grease splashes, sugar
marks and other high sugar content food from the
surface in order to avoid damaging the hob.
Subsequently clean the surface with some towel
and appropriate product, rinse with water and dry
by means of a clean cloth. Under no circumstance
should sponges or abrasive cloths be used; also
avoid using aggressive chemical detergents such as
oven sprays and spot removers.

Installer’s

Instructions Installation

These Instructions are for the qualified technician,
as a guide to

installation, adjustment and maintenance, ac-
cording to the laws and standards in force. These
operations must always be carried out when the
appliance has been disconnected from the electric
system.

Positioning (Fig. 5)

The fixture is especially designed for fitting into a
work-top as shown in the corresponding figure.
Place the supplied sealing agent along the hob
perimeter.

Do not install the hob over an oven; in case you do,
make sure of the following:

the oven is equipped with an appropriate cooling
system there is no warm-air leakage from the oven
towards the hob suitable air-inlets are provided as
shown in the figure



Electrical connection (Fig. 6)

Prior to carrying out the electrical connection,
please ensure that: the plant characteristics are
such as to follow what is indicated on the matrix
plate placed at the bottom of the working area ;
that the plant is fitted with an efficient earth connec-
tion, following the standards and law provisions in
force.

The earth connection is compulsory in terms of the
law.

Should there be no cable and/or plug on the
equipment, use suitable absorption material for the
working temperature as well, as indicated on the
matrix plate. Under no circumstance must the cable
reach a temperature above 50°C of the ambient
temperature

HAFELE
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HUGNG DAN
SU DUNG

Quét Ma Bbé bang Ky Bao Hanh &
Chinh Sach Bao Hanh

Bép Tu 3 Vung Nau HC-1603B

Cac ma san pham ap dung: 536.61.791

Viethamese
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Huéng dan st dung va bao tri bép



Bép Tu 3 Viing Nau

HC-1603B
536.61.791

00Dg0 0DPgOY

BN =

Khu vuc nau

Khoa tré em

BAT/TAT

Giam

Tang

Cong suét cuc dai

Hen gio

Hinh.2
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Vang/Xanh luc
Xanh lam

Xanh lam
Xam

I 220- 240V~ |

THIET BI NAY CHi SU DUNG TRONG GIA
DINH. NHA SAN XUAT SE KHONG CHIU
TRACH NHIEM VE THUONG TICH HOAC
THIET HAI NAO DO LAP DAT HOAC SU
DUNG SAI CACH

San phdm dap (ng tat ca cac yéu cau thiét yéu doi
vai vat liéu dién ap thdp duoc quy dinh trong chi thi
Chau Au 2014/35 / EU va vé kha nang tuong thich
dién tu theo yéu céu clia chi thi Chau Au 2014/30
/ EU.

CAC BIEN PHAP PHONG NGUA

- Khoéng dé bép gan cac vat thé co thé gay nhiéu
khi dang st dung (thé tin dung, dia mém, may tinh,
V.VL).

- Khong st dung gidy bac alluminium hoac bd thuc
phém trong gidy bac alluminium dat truc tiép lén
bép - khong dat kim loai nhu dao, nia, thia va nép
day lén bé mat bép vi gay nong

- Khi ndu bang ndi chéng dinh ma chua bo gia vi
vao bén trong, khong dugdc dun vuct qua 1-2 phut
- Khi ndu thic an dé bi dinh, hay bat dau 6 muc
cong suét thap, sau doé tang tu tt va khudy déu.

- Sau khi ndu xong, tat bép (chuyén xudng “0”) va
khong tua vao cam bién.

- Néu bé mat clia bép bi hu hong, ngat dién ngay
dé tranh kha nang bi dién giat.

- Khoéng bao gio str dung may lam sach bang hoi
nuéc dé lam sach bép

- Thiét bi va cac bo phan sé nong lén trong khi ndu
- Cén than dé tranh cham vao cac bd phan nong.
- Tré em dudi 8 tudi phai gitt khoang cach an toan
trt phi c6 ngudi I16n giam sét lién tuc.

- Thiét bi nay co6 thé dudc st dung bdi tré em tir 8

Nau

| mzmw-m“
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Ben
Vang/Xanh luc
Xanh lam
Xam

Nau

Ben
Vang/Xanh luc

220-240V~

220-240V

Hinh.6

tudi tré len va nhiing nguadi bi suy giam nang Iuc thé
chét, giac quan hoac tri ndo hoac thiéu kinh nghiém

va kién thuic, néu ho dudc giam sat va dudc hudng
dan phu hop vé cach st dung thiét bi an toan va
hiéu dudc nhiing nguy hiém lién quan.

- Tré em khong dudc chai véi thiét bi. Tré em khong
duac vé sinh, bao tri may tru phi co su giam sat clia
nguai 16n lien tuc.

- N&du bang déau ma co thé nguy hiém va gay ra héa
hoan néu khong duodc giam sat. KHONG dap Ita
bang nudc. Thay vao do, hay ngat két ndi thiét bi va
sau do s dung tdm phu thich hop dé dap Ita.

- Nguy co chay: khéng dat cac vat thé len bé mat
nau.

- Chi nhiing bé mat ké do bép duoc thiét ké dé st
dung véi bép tur va duagc liét ké trong hudng dan clia
nha san xuét bép maéi duoc st dung dé két hop voi
bép. St dung vat liéu dé bép khong thich hop co
thé gay tai nan.

- CANH BAO: Cac bo phan sé bi nong khi nau.
Hay dé xa tam tay tré em dé tranh bi bong.

- Lap trén day nguén mot thiét bi dé ngat két néi
thiét bi & tat ca cac cuc gitp ngéat két néi hoan toan
trong diéu kién quéa dién &p loai lll, phu hop véi cac
quy tac di day. Phai dé dang tiép can phich cam
ho&c cong tac da cuc trén thiét bi da lap dat.

- Thiét bi nay khong dudc st dung thong qua bo
hen gid bén ngoai hoac hé théng diéu khién tur xa.

- Céac nha sén xuét tt chéi moi kha nang bao hanh
trong truong hop khong tuan thu nhing néi dung
dugc mo ta & trén va cac tiéu chuén phong nglia an
toan khong dudc tuan thi mét cach thich hop.
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Dé tranh moi rti ro, nha san xuét, trung tam dich vu
dudc Uy quyén hoac tho dién cé chuyén mon mai
duoc thay thé cap ngudn bi hong

NGUYEN TAC VAN HANH (Hinh 1)

Thiét bi khai thac cac dac tinh dién tu clia hau hét
cac ndi nau.

Cubn day (cudn cam) tao ra tu trudng dudc van
hanh va diéu khién bdi mach dién tu.

Nhiét lugng dugc truyén dén thic an bang chinh
néi nau.

Qua trinh ndu an dién ra nhu mo ta bén dudi

- Méat nhiét t6i thiu (hiéu qua cao)

- Hé théng tu dong duing khi néi dudc ldy ra hoac
tham chi vtia dugc nang ra khéi bép

- Mach dién ti ddm bao tinh linh hoat t6i da va thuc
hién céc diéu chinh thich hop

(Hinh 1)

1 Noi

2 Dong dién cdm Ung

3 Tu truong

4 Cubdn cam

5 Mach dién tu

6 Nguén céap

Huéng dan cho ngudi dung (Hinh 2)

1 Vung ndu

2 Khoa tré em

3 BAT/ TAT

4 Giam

5 Tang

6 Tang cuong (Booster) (Cong suét toi da)

7 BO hen gio

\Vung ndu Cong sudt cuc dai (230V)

1200/1500W (booster)

2300/2600W (booster)

2300/3000W (booster)

Lap dat

Téat ca cac cong viéc lap dat (két ndi dién) phai dudc
thuc hién bdi nhan vién cé trinh do phu hop. Hay
tham khao phéan lap dat.

Bat dau ndu an )

1. Cham vao phim BAT/TAT

Sau khi bat nguén, bép phat ra tiéng bip, tat ca hién
thi “-”, cho biét bép tt vao trang thai ché dé cha.

16
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2. Bat ndi thich hgp Ién vang ndu ma quy khach
muén su dung.

>Pay ndi va bé mat ving ndu phai sach va kho.

3. Tuy theo viing gia nhiét noi ndi dudc dat, hay
chon phim chon vung néu pht hop bang cach nhén

phim “.Biéu tudng 0 dugc chon sé bao quanh
vung do.

4. . Chon muc oéni sudt bang cach nhan phim “

“ key(5) hoac “ “ key(4)

5. MUc cong suét bat dau ¢ 5. Nnan “k==d” sé tang
cOni suét tu 5 dén 9 theo th tu s6 hoc. Nhan phim

«f

"sé gidm cong suét tt 9 xuéng 0

> Néu quy khach khéong chon cai dat nhiét trong
vong 1 phut, bép ti sé tu dong tat. Quy khach sé
can phai bat dau lai 6 budc 1.

> Quy khach co6 thé diéu chinh nhiét do bat ky lac
nao trong khi nau.
Néu man hinh
chinh nhiét
Biéu nay c6 nghia rang

- Quy khach chua dat néi vao vang ndu

- No6i quy khach dang st dung khong phéi loai noi
st dung véi bép tu

- N6i qua nhd hoac dat khong dung tam clia vang
nau. Bép sé khong sinh nhiét néu khong c6 néi phu
hop trén vung ndu. Man hinh sé tu dong tat sau 1
phut néu khong cé ndi phu hop.

Khi quy khach nau xong

1. Cham vao phim chon vung lién quan (1) ma quy
khéach mudn tat

U=

nhap nhay khi diéu

2. Nhan phim ‘R

ed” sé giam con
“0” hoac nhan phim d va " déng thai, muc
cong suét sé giam vé 0 ngay lap tuc.
3. Cén than véi cac bé mat nong
“H” sé& hién thi ving ndu nao dang nong khong
dudc cham vao. “H” sé bién mét khi bé mat nguoi
dén nhiét do an toan. N6 cling co thé dugc st dung
nhu mot chiic nang tiét kiém nang lucng néu quy
khach mudn dun thém nta, st dung khi bép van
con néng.
Kich hoat chiic nang Tang cuong (Boost)
1. Chon vung ndu bang cach cham vao phim chon
vung (1).
2. Cham vao vung phim tang cudng (6) , den bao
hién thi “P” va dat cong suét cuc dai.

sudt xuéng muc



Huay chiic nang Tang cudng
1. Cham vao phim chon vung lién quan (1) ma quy
khach muén huay.

1a. Cham vao phim &4 7 (4) dé hly chuic nang

Boost, khi dé ving ndu sé tré vé muc 9.

1b. Cham vao phim ” déng thai.
Vling néu tat va chiic nang tang cudng tu dong xoa.
- Chtc nang co6 thé lam viéc 6 bat ky ving ndu nao.
- Vung néu tré vé muc 9 sau 5 pht.

Ché do an toan (khoa tré em)

- Quy khéach co thé khoa cac nut diéu khién dé
tranh st dung ngoai y muén (vi du nhu tré em vo
tinh bat cac vung nau).

- Khi cac phim diéu khién bi khoa, tét ca cac diéu
khién ngoai trii diéu khién TAT sé bi vo hiéu hoa.
Khéa cac phim diéu khién

Cham vao phim khoéa trong 3 giay. Ben bao bd hen
gio sé hién thi “Lo”

Mé phim diéu khién

1. Bép phai dudc bat

2. Cham va gitt phim khda mét Itc

3. Bay gio quy khach co thé bat dau st dung bép
cam ung clia minh

Khi bép & ché do khoa, tét ca cac nat diéu
khién déu v6 hiéu ngoai trit phim TAT, quy
khach c6 thé luén tat bép bang phim TAT trong
truéng hop khan cap, nhung quy khach phai
ma& khoa bép truée trong lan st dung ti€p theo.
St dung bé hen gic

Quy khach c6 thé st dung bd hen gio theo hai cach
khac nhau:

- Quy khach c6 thé st dung bd hen gio dé nhac
nhd tting phut. Trong trudng hop nay, b hen gio

sé khong tat bat ky ving ndu nao khi hét thai gian
cai dat.

- Quy khach c6 thé dat bo hen gio dé tat mot vung
nau sau khi hét thai gian cai dat.

- Quy khach co thé cai dat hen gio 1én dén 99 phut
Su dung B6 hen gié dé nhac nhé theo
phat. Néu quy khach khéng chon bat ky
vling ndu nao

1. Bam béo rang bép da dugc bat.

Luu y: quy khach c6 thé st dung chic nang nhac
nhd theo phut ngay ca khi quy khach khéng chon
bét ky vung ndu nao

2. Cham vao phim Hen gio (7) “. Pen bao
nhac nhd sé bat dau nhap nhay va “10” sé hién thi
trong b6 hen gio

3. Cai dat thai gian bang cach cham vao i
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- Cham va git nat “ ) "hoac

gio dé giam hoac tang 10 EhUt.

hen gio mot lan dé giam hoac téns 1 phut.

” cla bd hen

b« »

- Cham vao ‘= cung mét luc, bd
hen gid bi hlly va den bao bo hen gio sé tat.

- 4. Khi thai gian dudc thiét lap thi sé bat dau dém
nguoc ngay lap tuc. Man hinh sé hién thi thai gian
con lai.

- 5. Chuodng sé bao trudc 30 giay va den bao hen
gio sé tat khi hét thoi gian cai dat.

Pat hen gi6 dé tat mét hoac nhiéu vung
nau. Néu bé hen gié dugc cai dat trén mot
vung:

1. Chon vung ndu lién quan dang hoat déng bang
cach cham vao phim chon vung (1) .

2. Nhan phim Hen gio (7) ” “, déen bao hen gio
sé bat dau nhép nhay va quy khach co thé dat bo

hen gid tai thai diém nai
3. St dung cac nut " va ‘I quy khach

co thé thiét lap cai dat thoi gian tu 1 dén 99 EhUt

i «f o« »

Gai y: Cham vao diéu khién " hoac
clia bo hen gid mot lan dé giam hodc tang 1 phut.

Cham va git phim d’ hoac " clia b6 hen

gio dé giam hoac tang 10 rhut.
Cham vao “BEd” va ” cung nhau, bé hen gid

bi hlly va déen bao sé tat.

4., Khi thai gian dugc thiét 1ap thi sé bat dau dém
nguoc ngay lap tuc. Man hinh sé hién thi thai gian
con lai va den bao hen gid nhap nhay trong 5 giay
LUU Y: : Cham do beén canh den bao muc cong

sudt sé sang =" cho biét vang do da dugc chon.
5. Khi hét thoi gian hen gid ndu, vung ndu tuong
Ung sé tu dong tat. Vung ndu khac sé tiép tuc hoat
dong néu chung da dude bat trudc do.

Tu dong TAT )

Khi dang BAT, thiét bi sé tu dong TAT sau 60 giay
néu khéng cé vung ndu hoac phim chon nao hoat
dong trong khoéng thai gian nay. Néu chon vang
néu, thoi gian TAT tu déng bao gém thai gian bd
chon 60 giay cho vung ndu 6 cai dat “0” va thai gian
TAT 60 giay.

Peén bao nhiét du

Chuc nang nay la dé cho ngudi dung biét rang gém
thily tinh c6 nhiét dé cam tng nguy hiém trong chu
vi clia mét vang néu.
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Nhiét do sé duoc xac dinh theo mét mé hinh toan
hoc va nhiét du con lai sé dudc biéu thi bang chi
“H” trén man hinh 7 doan tuong Ung.

Gia nhiét va ha nhiét sé dudc tinh toan phu thuéc
Vao:

- Cai dat da chon (0" dén 99)

- Thoi gian BAT/ TAT,

Sau khi TAT viing ndu, man hinh tuong tng hién thi
“H” cho dén khi nhiét do6 vung néu chi dinh cé gia tri
khong quan trong vé mat toan hoc . (<60°C)
Chuc nang TAT nguén tu dong (gi6i han
thoi gian hoat déng)

Tuy thudc vao cai dat da chon, moi vang néu sé
TAT sau moét thai gian hoat dong t6i da xac dinh
néu khong co tac dong nao ti€p theo dén ving néu
trong khoang thai gian nay. Moi thay déi diéu kién

viing néu (bang phim CONG ke, TRU ) sé
dat lai thoi gian hoat déng t6i da clia ving ndu nay
Vé gia tri ban dau cua gidi han thdi gian hoat déng.
Bao vé BAT thiét bi bat ngo

- Néu diéu khién dién tir nhan ra hoat dong lién tuc
clia cac phim gan 10 giay, no6 tu dong TAT. Bo diéu
khién sé phat ra moét tin hiéu bao 16i co thé nghe
dugc dé ngusi dung co thé loai bd déi tuong da
dugc dat nham vao bé mat ndu. Man hinh hién thi
mé 16i “E R 0 3”. Néu 16i xay ra trong hon 10 giay,
chima “E R 0 3” sé dudc hién thi mién la b6 diéu
khién dién t& nhan ra 16i do. Néu vung néu & trang
thai “nong”, “H” sé xuét hién trén man hinh cung véi
thong béo 16i.

- Néu khong cé vung ndu nao dudc kich hoat trong
vong 60 giay sau khi BAT bang phim Nguén, diéu
khién s& chuyén tur trang thai BAT sang ché do cho.
- Khi BAT ché do diéu khién phim BAT/ TAT ¢c6
quyén uu tién hon tét ca cac phim khac, do do co
thé ducc BAT-TAT bét ¢ luc nao, ngay cé trong
trudng hoap thao tac nhiéu phim hoac lién tuc.

- O ché do cha, hoat dong lién tuc sé khong dudc
nhan dang. Tuy nhién, trudc khi diéu khién dién td
c6 thé ducc BAT lai, n6 phai nhan ra rang tat c& cac
phim chua dudc st dung.

Tin hiéu am thanh (chuéng)

Trong khi cac ché do diéu khién dang hoat dong,
cac hoat dong sau sé dugc bao hiéu bang chuoéng
bao:

- Kich hoat phim binh thudng v&i moét tin hiéu am
thanh ngan.

- Hoat dong lién tuc clia cac phim trong mét
khodng thai gian dai hon (10 giay) vai tin hiéu am
thanh dai hon, khong lién tuc.
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N6i nau (Hinh 3)

- M6t néi co kha nang hat nam cham cé thé la mot
ndi thich hop dé nau voi bép tu.

- Uu tién cac néi ducc cong bé dac biét la phu hop
dé néu véi bép tu

- N6i phéang va dé day

- N&i co6 cung duong kinh véi cac vang ndu dam
bao khai thac t6i uu cong suét

- M6t néi nhé hon lam gidm cong suét, nhung
khong gay ra tén that nang luong. Chung téi khong
khuyén khich st dung cac néi co6 duong kinh nhd
hon 10 cm.

- N6i bang thép khong gi co nhiéu I6p hoac day
bang thép khong gi ferit dac biét thich hop voi bép
tu

- T6t nhét la cac ndi bang gang co6 day trang men
dé tranh lam xuéc bé mat bép

- Chung toi khong khuyén khich st dung néi thay
tinh, gém, dat nung, nhém, déng hoac khéng tu
tinh (austenit) nao

Bao tri (Hinh 4)

S dung dung cu nao dé loai bd ngay lap tic moi
maéu gidy bac, thuc an rai vai, ddu mé ban, vét
dudng va nhiing thic an c6 ham luong dudng cao
khac ra khoi bé mat dé tranh lam héng bép néu.
Sau do lam sach bé mat bang khan thich hop, rtia
sach bang nuéc va lau khé bang khan sach. Trong
moi trudng hop khong dudc st dung bot bién hoac
vai gay mai mon; ciing tranh st dung cac chét tay
rtfa hda hoc manh nhu thudce xit vé sinh lo nuéng va
chat tdy vét béan.

Huéng dan cho ngudi lap dat

Lap dat

Céac Hudng dan nay danh cho ky thuat vién co trinh
do chuyén moén, la hudng dan lap dat, diéu chinh va
bao tri, theo quy dinh va tiéu chudn hién hanh. Phai
thuc hién cong viéc nay sau khi ngat nguén thiét bi.
Pinh vi (Hinh 5)

B& ¢cé dinh dudc thiét ké dac biét, phu hop véi ké
nha bép nhu thé hién trong hinh tuong tng.

Tram chét lam kin dudc cung céap doc theo chu vi
bép

Khong lap dat bép trén lo nudng; trong trudng hop
quy khach lam vay, hay ddm bao nhiing diéu sau:
|6 dudc trang bi hé théng lam mat thich hap, khong
c6 ro ri khi néng tu 16 vé phia bép. Cac cla hat gio
phu hop dudc cung cdp nhu thé hién trong hinh.



Két néi dién (Hinh 6)

Trudc khi thuc hién két néi dién, phai dam béao rang:

cac dac diém cla thiét bi phai tuan tha cac thong
s6 trén bang thong sé cua thiét bi. Thiét bi dudc noi
dat hiéu qua, tuan theo céac tiéu chuén va quy dinh
clia phap luat hién hanh. Két néi dat la bat buoc vé
mat phap luat. Néu khong co cap va / hoac phich
cam trén thiét bi, hay st dung vat liéu hdp thu phu
hop voi nhiét do lam viéc, nhu dugc chi ra trén bién
théng sé. Trong moi trudng hop, cap khéng dudc
c6 nhiét do cao hon 50°C so véi nhiét do xung
quanh.
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