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THIS APPLIANCE IS DESIGNED
FOR DOMESTIC USE ONLY. THE
MANUFACTURER 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 basic requirements regarding low-voltage
electrical equipment established in the 2006/95/
EEC Directive of 12 December 2006 and electro-
magnetic compatibility established in 2004/108/
EEC Directive of 15 December 2004.

PRECAUTIONS

- When one makes use of heating elements, we advise
receptacles with flat bottom having same diameter or
lightly higher than that of the hot area.

- Avoid overflows of liquid, therefore when boiling has
happened, or in any case when liquid is heated, reduce
the heat supply.

- Don't leave the heating elements on without
receptacles on the top or with void pots and pans.

- 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 a non-stick pan without seasoning,
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.

- 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 capabilites 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.

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

- Unattended cooking on a hob with fat or oil can be
dangerous and may result in a fire.

- Fire hazard: do not store elements on cooking
surfaces.

- Only counter top protectors designed for use with
the cooking appliance and listed in the manufacturer’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 @ mean for disconnection from
the supply mains having a contact separation in all
poles that provide full disconnection under overvoltage
category Il 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 responsibility 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
damaged, it must only be replaced by the
manufacturer, by an authorised service centre, or
by a qualified electrician.

USER’S INSTRUCTIONS

Installation

All operations relative to installation (electric connection)
should be carried out by skilled personnel in conformity
with the rules in force.

As for the specific instructions see part pertaining to
installer.



USE

Touch control heating elements

Touch sensitive keys

All operations can be performed using touch sensitive
keys (capacitive sensors) located on the front of the
control board; each key has a corresponding display.
All actions are confirmed by an audible signal.

Touch control (fig. 2)

1 ON/OFF

2 Minus -

3 Plus +

4 Double / Triple Circuit

5 Cooking zone

6 Setting level display

7 Dual circuit pilot light

8 llluminated Segment Multiple Circuits

Switching the Touch Control on/off

After mains voltage is applied, the touch control
initialises for approximately one second before it is
ready for use.

All displays and LEDs flash for approximately one
second after resetting. Once this period is complete,
all displays and LEDs switch off and the touch control
is in standby mode.

Press the ON/OFF (1) button to switch the touch
control on.

The cooking zone displays indicate “0“. If a cooking
zone is in “hot" (high temperature) mode, the display
will alternately indicate “H* and “0“.

After switching the touch control on, it will remain active
for 20 seconds. If no cooking zone is selected, the touch
control automatically switches back to standby mode.
The touch control can only be switched on by pressing
the ON/OFF (1) button.

Pressing the ON/OFF (1) button at the same time as
other buttons will have no effect and the touch control
will remain on standby.

The touch control can be switched off at any time using
the ON/OFF (1) button. This is even the case when the
control has been locked by the child safety feature.
The ON/OFF (1) button always takes priority in the
switching off function.

Automatic off

Once switched on, the touch control automatically
switches off after 20 seconds of inactivity. After
selecting a cooking zone, the automatic off time
is divided into 10 seconds, after which the zone is
deselected and, after another 10 seconds, the touch
control switches off.

Switching a cooking zone on/off

If the touch control is switched on, the cooking zone
can be selected by pressing the button (5) of the
corresponding zone.

The display (6) of the zone selected lights up, while the
remaining displays are dimmed. if the cooking zone is
“hot”, “H” and “0” are alternately displayed.

Press the PLUS (3) or MINUS (2) button to select a
setting and the zone will begin to heat up.

Once the cooking zone has been selected, the setting
can be selected by keeping the PLUS (3) button
pressed down. The setting begins at level 1 and
increases by 1 level every 0.4 seconds. When setting
“9” is reached, the setting will not be changed further.
If the setting level has been selected using the MINUS
(2) button, the start level is “9“ (maximum level). Keep
the button pressed down to lower the active level by 1
every 0.4 seconds. When setting “0” is reached, there
will be no further setting changed. The setting can only
be changed by pressing the MINUS (2) or PLUS (3)
button again.

Switching a cooking zone off

Select the zone to be switched off using the
corresponding button (5). The display (6) of the zone
selected lights up, while the remaining displays are
dimmed. Press the PLUS (3) and MINUS (2) buttons
at the same time and the setting level of the zone is
changed to 0. Alternatively, the MINUS button (2) can
be used to reduce the setting level to 0.

If a cooking zone is “hot”, “H” and “0” will be alternately
displayed.

Switching all cooking zones off

Press the ON/OFF (1) button to immediately switch
off all zones at any time. In standby mode, an “H* is
displayed in all cooking zones that are “hot“. The
remaining displays will be switched off.

Setting level

The cooking zone can be set to 9 levels that are
indicated by the numbers “1* to “9* on the seven-
segment LED displays (6).

Residual heat indicator

This informs the user that the glass is at a dangerous
temperature in the event of touching the area
located around the cooking zone. The temperature is
determined by a mathematical model and any residual
heat is indicated by a “H” on the corresponding
7-segment display.

Heating and cooling are calculated based on:



The selected setting level (between “0* and “9*)

The ON/OFF time.

After switching off the cooking zone, the corresponding
display will indicate “H” until the temperature in the zone
has dropped below the critical level (< 60°C).

Automatic off function (operating time limitation)

In terms of the setting level, if no operation occurs
each cooking zone switches off after an established
maximum time.

Each operation in the cooking zone condition (using
the PLUS (3) and MINUS (2) or dual zone) restarts the
maximum operating time of the zone by resetting it to
its initial value.

Protection against unintended switching on

- If the electronic control detects a button being held
down for approx. 10 sec. it will switch off automatically.
The control sends out an audible error signal to warn
the user that the sensors have detected the presence of
an object. The displays indicate error code “ER 0 3 “. If
the cooking zone is in “hot” mode, “H* will be indicated
alternately on the display with the error signal.

- If no cooking zone is activated within 20 seconds after
switching on the touch control, it will return to standby
mode.

- When the control is switched on, the ON/OFF button
has priority over all other button and, therefore, the
control can be switched off at any time, even when
several buttons are pressed at the same time or a
button is kept held down.

- In standby mode, no effect will be caused by buttons
being kept held down. However, before the electronic
control can be switched back on, it has to detect that
no button is pressed down.

Button lock (child safety feature)

+ Child safety feature:

Button lock:

To activate the child safety feature after having switched
on the Touch control, press de rear left cooking zone
selection button at the same time as the MINUS button
(2) for 3 seconds, followed by just the rear left cooking
zone selection button.  An “L” standing for LOCKED
(child safety feature preventing unintended switch on)
will be indicated on all displays. If a cooking zone is in
“hot” mode, “L” and “H” will be alternately displayed.
This operation must take place within a 10 successive
seconds and no button other than those described
must be pressed. Otherwise, the sequence will be
interrupted and the hob will not be locked.

The electronic control remains locked until it unlocked

by the user, even if it has been switched off and back
on meanwhile. Not even touch control resetting (after a
voltage drop) will interrupt the button lock.

Cancelling the button lock:

After switching the touch control on, the child safety
feature can be disabled. Press the rear left cooking
zone selection button and the MINUS button (2) for
3 seconds, followed by just the MINUS button (2). If
all operations are carried out in the right order within
10 seconds, the button lock will be cancelled and the
touch control switched off. Otherwise, the sequence
will be considered incomplete and the touch control will
remain locked and will switch off after 20 seconds.
Switch the touch control back on using the ON/OFF
button and all displays will be indicate “0”, the decimal
points will flash and the touch control will be ready for
cooking. If a cooking zone is in “hot” mode, “0” and “H”
will be alternately displayed.

Control of multiple circuits
Hobs without double or triple circuit, see Fig. 2A

Hob with double zone. (Fig. 2B)

When a dual cooking zone is activated, the two circuits
are switched on at the same time. Activation of the
external circuit is indicated by a pilot light (7) in the
bottom right corner of the display. If only the internal
circuit is to be switched on, the external circuit can be
switched off using the dual circuit button (4). Press the
dual circuit button (4) again to re-activate the external
circuit and the corresponding pilot light (7) will switch
on.

Hob with triple zone. (Fig. 2C) / Hob with double and
triple zone. (Fig. 2D)

When a dual / triple cooking zone is activated, the 3
circuits are switched on at the same time. The activation
/ deactivation of each circuit is done with button 4 and it
is indicated with an illuminated segment (8).

Sound signal (buzzer)

The following activities are indicated by a buzzer during
use:

Normal button pressing by a short sound.

Buttons kept pressed down for more than 10 sec. by a
long, intermittent sound.

Maintenance (Fig. 4)

By means of a scraper immediately remove any
alluminium foil bits, food spills, grease splashes, sugar
marks and other high sugarcontent 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,
according 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)

1 Front view

2 Front side

The appliance can be fitted into a working area as
illustrated on the figure. Apply the seal supplied over the
whole perimeter of the working area.

Electrical connection

Prior to carrying out the electrical connection, please
ensure that:

- The plant charac- teristics are such as to follow what
is indicated on the matrix plate placed at the bottom of
the working area;

- That the plant s fitted with an efficient earth connection,
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 50C of the ambient temperature.
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HUGNG DAN SU DUNG VA
LAP DAT BEP BIEN
THONG TIN CHUNG

THIET Bl NAY CHi PUGC THIET KE PE SU DUNG
TRONG GIA PiNH. NHA SAN XUAT SE KHONG
CHIU BAT CU TRACH NHIEM Gi VE CAC THIET
HAI, TAI NAN DO VIEC LAP PAT KHONG PUNG
HAY SU DUNG KHONG BUNG CACH, DO cO Y
HOAC LAM DUNG.

Nha san xuét cam két san phdm nay dap Ung tat
ca cac yéu cau thiét yéu vai vat liéu dién ap thap
quy dinh trong chi thi Chau Au 2006/95/EEC ngay
12 thang 12 nam 2006 va tuong thich dién tt nhu
quy dinh trong chi thi Chau Au 2004/108/EEC ngay
15/12/2004.

THAN TRONG

- Khi st dung bép, nén dung cac néi ndu cé dudng kinh
tuong ducng véi ducng kinh clia vung nhiét.

- Tranh dé chét 1dng chay tran, do do khi chét 16ng soi
hay dang dugc ham noéng trong bét ky trudng hop nao,
nén giam luong nhiét cung cap.

- Néu phén bén dudi cla thiét bi sau khi cai dat thong
véi phan dudi clia hoc t thi can lap dat mét bang ngan
dé dam bao khoang cach nhu da dugc chi dinh nhu
trong hinh

- Knong dé bép hoat dong ma khéng ¢ xoong ndi trén
mat bép hoac chi cd xoong ndi va chao khong.

- Khong dat vat bang kim loai nhu dao, nia, muéng, va
nap day 1én mat bép vi day la nhing dung cu c6 kha
nang dan nhiét tét.

- Khi ndu an bang chao chéng dinh ma khong c6 thém
gia vi, khong dé thai gian lam néng vuct qua 1 2 phut
- Khi ndu thuc phdm dé dinh, bat dau bang muc dién
nhé va sau do tang dan dan trong qua trinh khudy.

- Néu bé mat bép bi hong, ngay lap tuc ngét két ndi
gitia bép va nguén dé phong tranh kha nang bi dién
giat.

- Khoéng bao gio st dung thiét bi vé sinh bang hoi nudc
dé vé sinh bép

- Thiét bi va cac b phan cé thé nong trong qué trinh
hoat dong.

- Gén than dé tranh cham vao cac bo phan lam nong.
- Nhing ngudi bi suy gidm nang luc hanh vi thé chat
hoac tinh than (bao gébm ca tré em) khong phu hop

sU dung thiét bi nay hoac nhing ngusi khéng cé kinh
nghiém hoac hiéu biét vé thiét bi néu khong co su giam
sét hoac hudng dan st dung bép bdi ngusi giam ho.

- Tré em phai dudc giam sat dé dam bao khong chai
dua xung quanh thiét bi.

- Bdo tri, st dung va lam sach thiét bi khong nén duoc
thuc hién badi tré em ngoai trii dudi su giam sat.

- N&u an voi dau md co thé nguy hiém va gay chay néu
khong cha y. KHONG BAO GIO ¢ gang dap tat mot
dam chay bang nudc. Thay vao do, hay ngat két ndi va
sau do dap tat ngon Itia bang tdm hay man

- Nguy hiém: khong luu trr d6 vat trén bé mat néu an.
- Chi nhiing mat ké bép thiét ké dé st dung véi cac thiét
bi ndu an duac liét ké trong hudng dan clia nha san xuéat
nén dudc st dung dé bao vé thiét bi. St dung nhing
mat ké bép khong phu hop co thé gay tai nan

- Pé cac vat co tur tinh ra xa khi dang st dung bép (thé
tin dung, dia mém, may tinh...)

- Sau khi ndu xong, tat bép bang bang diéu khién (Giam
vé “0") va dung 1é thudc vao cam bién chao.

CHUY:

- Céc phu kién clia bép sé trd nén nong khi st dung. Bé
tranh bi béng, tré em can phai tranh xa.

- L&p thém vao day dién c& dinh mot thiét bi dé ngéat két
ndi véi ngudn dién chinh cach ly véi cac cuc va co thé
ngat két néi hoan toan khi dién ap vugt muc loai Il theo
quy dinh vé day dién.

- Thiét bi nay khong dudc st dung théng qua bé hen gic
bén ngoai hoac hé théng diéu khién tir xa.

Nha san xuét khéng chiu trach nhiém trong trucng hop
khoéng tuan thi nhiing mé ta néu trén va khong tuan tha
céc tiéu chi vé phong nguia tai nan.

Dé tranh toan bo rdi ro, néu cap dién bi hong, phai
dugc thay thé bdi nha san xuat, trung tam bao hanh
dugc Uy quyén hoac nhan vién ky thuat chuyén
nghiép.



HUGNG DAN SU DUNG

Lap dat

Toan bd hoat dong lién quan téi viéc 1ap dat (két néi dién)
phai do ky thuat vién cé chuyén moén, hoac da qua dao
tao va co chuing nhan cua Hafele thuc hién theo cac quy
dinh hién hanh.

Xem phan lién quan t6i lap dat dé biét cac husng dan
cu thé.

Man hinh diéu khién
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Hinh 2
Nut bat/ tat ngudn

’
2 Nut giam

3 Nut tang

4 NUt chon tang cudng cong suét ndu
5 Vung ndu

6 Man hinh hién thi cong suét

7 Bén bao tang cudng cong suét ndu
8 Den LED hién thi

SU DUNG

Diéu khién BAT/ TAT cam tng

Sau khi két néi véi nguén cép chinh, man hinh diéu khién
mat 1 giay dé khdi dong. Sau khi thiét lap lai, toan bd
man hinh va den LED nhép nhay trong 1 giay. Sau 1 giay,
t&t ca den LED va man hinh hién thi s& & ché do cho.
Co6 thé BAT MAN HINH bang cach bam phim ON/OFF
“1”. Man hinh hién thi sé& hién gia tri “0”. Céc biéu tuong
canh bao c6 thé xuét hién tai cac khu vuc nédu qua nong
[H] dugc hién thi luan phién véi [0].

Dong dién van duy tri tinh trang dugc kich hoat trong 20
giay. Néu khong Iua chon vung ndu, bang diéu khién sé
tu dong thiét lap lai vé ché do cha.

Chi c6 thé bat man hinh hién thi bang cach bdm phim
nguén “1”. Trong trudng hop bam thém moét phim khac
(don 1& hoac cung Itc véi phim nguén), bang diéu khién
Sé van duy tri 6 trang théi cho.

B&m phim ON/OFF “1” trén bang diéu khién & trang thai
BAT, co thé tét tinh nang Diéu khién Cam tng bat ky luc
nao. Ché do nay cling dudc ap dung déi véi cac chic
nang diéu khién bi khoa (khoa khi co tré em). Phim ON/
OFF luén luén duoc uu tién voi chic nang TAT NGUON.

Tat tv dong

Man hinh hién thi chuyén trang thai tu ON sang OFF sau
20 giay, néu khu vuc ndu khong dudc kich hoat hoac
khong nhan phim chon nao trong thdi gian do. Sau khi
chon viing ndu, thai gian tu dong tat duoc chia thanh 10
giay, sau khi vung néu dudc bd chon, 10 giay sau man
hinh sé tu dong tat.

BAT/TAT Khu vuc ndu

Trong truong hop man hinh & trang théi ON, c6 thé chon
khu vuc ndu bang cach nhan vao nut “5” trén khu vuc
tuong Ung. Man hinh & trang théi (6) sang 1én cho khu
vuc néu da chon, trong khi dé man hinh hién thi cho cac
khu vuc khac sé md. Néu vung ndu nong, “H” va “0” sé
hién thi luan phién.

Nhan nut UP “3” hoac MINUS “2” dé chon muc cai dat
va vung ndu dé bat dau lam nong.

Mot khi viing ndu da dudc chon, mic cong suét van co
thé duadc chon bang cach nhan va git nat PLUS (3). Thiét
lap mic ndu tr muc 1 va sé tang 1én 1 muc trong méi 0.4
giay. Khi dat dén muc 9, sé khong thé tang thém muic
néu cao hon nla.

Néu qua trinh thiét Iap dudc chon st dung nat MINUS (2).
MUic cong sudt bat dau la muc 9 (muc I6n nhat). Nhan va
gitr nat do dé giam 1 cong sudt mdc trong maéi 0.4 giay.
Khi vé lai muc 0, sé khong thé giam thém nia.

Chi c6 thé thay déi muc cong suét bang cach nhan nut
MINUS (2) hoac PLUS (3)



Tat mot khu vuc ndu riéng biét:

Chon vuing ndu can tat bang cach st dung nat “5” trén
khu vuc tuong ting. Man hinh & trang théi (6) sang lén cho
khu vuc ndu da chon, trong khi dé man hinh hién thi cho
cac khu vuc khac sé ma.

Nhan nat PLUS (3) va MINUS (2) cung Iac dé thiét lap ché
do ndu vé 0. Néu khong, ¢o thé st dung nut MINUS (2)
dé giam muc nhiét vé 0.

Néu viing ndu nong, “H” va “0” sé hién thi luan phién.

Tét toan bo khu vuc ndu

Co thé tat toan bo khu vuc ndu ngay lap tic bang cach
st dung nut ON/OFF. O ché do cha, [H] co thé xudt hien
trén tét ca khu vuc ndu con ndng. Man hinh hién thi clia
céc khu vuc ndu khac van co mau den.

Chon miic cong suat

Nguén dién ctia khu vuc ndu dudc diéu chinh 6 9 muc
cong sudt khac nhau; mdec tuong ting dugc hién thi tu (1]
t6i [9]) théng qua den LED.

Chi bao nhiét du
- Chuc nang nay thong bao cho ngudi dung rang mat
kinh van con & nhiét do nguy hiém néu cham vao cac
khu vuc gan vang ndu. Nhiét do dudc xac dinh bdi phép
tinh toan hoc va luong nhiét du con lai dudc canh bao bdi
ki hiéu “H” tuong ting trén man hinh.
- Trang thai ndbng va mat dugc tinh toan phu thudc vao:
+ Tang cong suét dudc chon (0 bis 9%)
+ Thdi gian Ro le Bat/ Tat.
Hién thi luong nhiét du & méi khu vuc van dang ndu cho
t6i khi nhiét do tinh toan nhé hon + 60°C.

Ché do Tat tv dong (Gidi han thgi gian hoat dong)
Thai gian ndu t6i da sé dudc xac dinh déi voi méi khu vuc
ndu dudc kich hoat. Thai gian ndu téi da phu thudc vao
muc néu dudc chon. Sau khi hét thai gian ndu téi da, khu
VUC ndu sé tu dong tat.

MGi diéu chinh trang thai khu vuc ndu (st dung nut PLUS,
MINUS) sé thiét lap lai thdi gian ndu giam dén t6i gia tri
khéi dong ban dau.

Ngan nguia tinh trang khdi déong ngoai y muén

- Hé théng dién tr sé tu dong ngét trong truong hop st
dung lién tuc cac nat xéac dinh trong 10 giay. Bang diéu
khién sé phat ra am thanh bao 16i dé canh bao nguoi
dung. Man hinh hién thi “ER03”. Néu ving ndu con nong,
“H” sé luan phién xuét hién trén man hinh cung véi tin
hiéu I61.

- Néu khoéng cé vung ndu nao dugdc chon trong vong 20
giay tur khi kich hoat bang diéu khién, thiét bi sé trd vé
trang thai cho.

- Khi ban diéu khién duoc bat, nut nguén ON/OFF dugc

uu tién so véi cac nat con lai, vi vay ban diéu khién co thé
dudc tét béat ¢t luc nao, tham chi trong trong trudng hop
nhiéu phim dang hoat déng.

- O trang thai chd, sé khong co tac dung gi néu cac nut
dudc nhan va gitt. Tuy nhién, trudc khi ban diéu khién co
thé hoat dong tré lai, thiét bi phai nhan biét rang tét ca
cac phim khong dugc kich hoat.

Phim khoa (chtic nang khoa an toan tré em)

Chtic nang khoa an toan tré em

Bé kich hoat chiic nang khoa an toan tré em sau da bat
man hinh diéu khién, bdm phim chon ctia viing ndu phia
sau bén trai cung vai phim MINUS “2” trong 3 giay. “L”
xudt hién co nghia DA KHOA (tranh tré em bat nguén
ngoai y mudn) sé xuét hién trén tat ca man hinh hién thi
clia tét ca vung ndu. Néu mét vung ndu con néng, “L”
and “H” sé luan phién hién thi.

Thao tac nay dudc thuc hién thanh céng trong vong 10
giay va khong bét ct nat nao dudc bédm. Bang khong
tién trinh sé bi can trd va thiét bi sé khong thé duoc khoa.
Bang diéu khién tiép tuc hoat dong & ché do khoa cho
dén khi duoc vo hiéu hoa, tham chi khi nd dudc chuyén
sang OFF va ON trong thai gian dé. Thiét 1ap lai khong
hdy chic nang nay.

Hay chic nang khoa

Sau khi ban diéu khién duoc bat Ién, chiic nang khoa
an toan tré em co6 thé ducc hly bd. B&m phim chon
clia viing ndu phia sau bén trai cung luc véi nut MINUS
(2) trong 3 giay. Néu tét ca céc tién trinh dudc thuc hién
dung trong 10 gidy, chiic nang khoa sé dudc hiy bd va
man hinh diéu khién sé tat. Néu cac thao tac dudc thuc
hién khong day dd va man hinh diéu khién van duy tri &
trang thai khoa va tat sau 20 gidy. Bat nguén bang céach
nhan nut ON/OFF va tét ca man hinh sé hién thi “0”, dau
thap phan sé nhéy va ban diéu khién sé san sang dé st
dung. Néu ving ndu nong, “H” va “0” sé hién thi luan
phién.

Diéu khién ving ndu cé nhiéu vong ndu

Bép co6 vung ndu véi 3 vong ndu (Hinh 2). Khi vung ndu
dudc kich hoat, ca ba vong ndu sé dudc bat lén cung
mot luc. Viéc kich hoat/vo hiéu hda vong ndu ngoai bang
nut (4) va duoc bao hiéu bdi dén bao (8).

Phan héi Am thanh (Coi bao)

Céac hoat dong sau day xay ra trong qua trinh TC van
hanh dugc phan héi thanh am thanh nhd vao moét coi
bao: Mot am don, ngan khi kich hoat thudng xuyén maét
phim. Am thanh phat ra lién tuc, dai hon khi st dung lién
tuc céac phim trong mét thai gian dai (> 10 giay), hét thoi
gian hen gio.



N6i ndu (Hinh 3) - Lo nuéng dugc trang bi hé théng lam mat thich hop.
- Khong ¢6 tinh trang ro khi ndng td 1o nuéng lén bép.

@ @ @ - Trang bi ctia thong khi thich hgp nhu trong hinh

5 s $s T

Hinh 3
BAO DUGNG (HiNH 4)

<
A B C D E
590 mm | 520 mm | 560 mm | 490 mm | 67 mm
<=
& s

9 » 600

Hinh 4

SUr dung mui cao dé loai bd ngay lap tlic cac manh vun
gidy bac, thuc phdm tran, dau ma vang, vét dudng chay
va thuc phdm co luong dudng cao khoi bé mat bép dé 1}
tranh lam héng bép.

Sau do vé sinh mat bép bang khan sach va chét tdy rtia

thich hop réi rta lai bang nudc sach va lau khd bang

khan mém. Khong st dung bot bién hoac vai cting dé

vé sinh dudi bat ky trudng hdp nao; cling tranh st dung

chét téy rtra hda hoc manh nhu thudce xit 10 nuéng va

thudc tay.

HUGNG DAN LAP PAT
Hinh 5
Lép dat
Nhiing huong dan nay danh cho ky thuat vién I&p rap Két ndi dién (Hinh 6)

nham hudng dan cach lap dat, diéu chinh va bao dudng

theo quy dinh va tiéu chuén hién hanh. Chi tién hanh lap Hov- H05V2V2-F3_G2,5' Hov3- H05V2V2-F4_G1.5'
dat khi thiét bi da dugc ngét két néi khoi nguén dién. ! T 24 5 d ! T P8
L N GND U2 B GND

Dinh vi (Hinh 5) ! |
Gi& do dudc thiét ké dac biét via véi thiét bi nhu dudc 400V2ZN~ HOSV2V2-F4G15*  400V3N~ HOSV2V2-F5G1.5*

thé hién trong hinh tuong tng. Phi keo theo dudng 12 3 4 5 O 12 3 ¢ 5
chu vi khu vuc dat bép nau. Khong lap dat bép trén 1o [ : |1 |
nuéng, néu mudén 1ap dat trén 1o nuéng, phai dam béo L 12 N GND U 2z B N GND

nhu sau: Hinh 6
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