O

PykoBopcTBO MOMb30BaTENA
VHAyKIMOHHbIE 3/IEKTPUYECKIIE BAPOYHbIE TIOBEPXHOCTY
INSB 6004 BK, INSB 6003 BK, INSB 6003 X, INSB 8021 BK, INSB 9012 BK

catal

60818635.19.12.2018.indd 1 20/12/18 15:37



INSB 6003 BK, INSB 6003 X, INSB 6004 BK,
INSB 8021 BK, INSB 9012 BK
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(F4)

(F3)

INSB 6003 BK —

INSB 6003 X 590 520 58 54 565 495 50 min

INSB 6004 BK

INSB 8021 BK 800 520 60 56 745 495 50 min

INSB 9012 BK 900 520 60 56 — 495 50 min
(F6)
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r
注释
change to 590

r
注释
modify to 875


(F7)

(F8)

(F9)
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G

OAHHbIN
NPEAHA3HAYEH TOJIbKO ANS
BbITOBOIO UCMNOJIb30OBAHUA.

NPOU3BOAWUTE/Ib HE HECET YBEM4MBaTh,
3A nepemelymsas 61040.

YBbITKWU,

OTBETCTBEHHOCTU
TPABMbI nun
Bbi3BAHHbIE HEMPABWUJ/IbHOM
YCTAHOBKOMU nu
HENPABWU/1IbHbIM
NCnoJib30OBAHUEM NMPUBOPA.

MpoussoauTenb 3asBAsieT, 4To
3TOT  MPOAYKT  COOTBETCTBYET
BCEM OCHOBHbIM TpeboBaHMAM K
MaTepuanam Ans HU3KOBOJIbTHbIX
3NEeKTPUYECKUX uenewu,
M3/I0KEHHbIM B €BPOMNEencKom
anpektuee 2014/35 / EU, u no
3/1EKTPOMarHUTHOM
COBMECTMMOCTH, KakK TOro
TpebyeT eBponenckas
anpekTtuea 2014/30 / EU.

Mepbl 6e3onacHOCTH

- Bo BpemMsa MCnonb30BaHMA BapO4YHOM
naHenu, AepXxuTe nojanblue Bce
HaMarHM4MBaeMble nNpeaMeThl
(KpeauTHble KapTbl, rMbKMe ANCKY,
KanbKynsaTopbl U T.4.).

- He ncnonb3yinTe antoMMHMEBYO

donbry, He Knagute MpoOAYKThI,
3aBEpHYTbIE B aNlOMUHUEBYO
$oNbry Ha Bapo4Hy NMOBEPXHOCTb.

- He knagute MeTannyeckme npeaMeThbl

HanpuMep, HOXW, BUNKK, JOXKKW,
KPbILIKM oT KacTptosib
MOBEPXHOCTb, T.K  OHMU
HarpeTbCs.

- Bo BpeMsi rOTOBKM B MOCYAE C aHTU-
npuUrapHbIM MOKPbITUEM, Bpems
npeaBapuUTENbHOr0  HarpeBa  He

AOJIKHO MpeBblWwaTh 1-2 MUHYT.

- Ecnu roToBKTE NPOAYKTbI, KOTOpbIE
MOFyT N1erKO NPUropeTb,

60818635.19.12.2018.indd 20

MPUBOP BHavane BKIOYMTE HU3KMIA

YPOBEHb MOLLLHOCTH, 7
MOCTENMEHHO  MOXHO  €ro
MOCTOSIHHO

Mocne 3aBepLUeHUst FTOTOBKMW,
OoTKNUYMTE NpMbOp C MOMOLLbIO
naHenn ynpaeBneHns(NOCTaBbTeE
Ha “0”), He pacyuTbiBanWTe Ha
dyHKUMIO 0BHapyXeHus nocyabl.
- Ecnn noBepxHOCTb Bapo4HOWN naHenu
noTpeckanacb, HeMeas1eHHO
OTKIOYNTE NpMBOpP OT 3/1EKTPOCETH,
4yTobbl M36exaTb NopaxeHus
3/TIEKTPUYECKNUM TOKOM.

- Hukoraa He ucnonb3yiTe
NapooUYNCTUTENb AN OUUCTKM BAPOYUHONA

naHenu.
- Bo Bpemsa pabotbl npunbop 1 ero

4acTM MOryT HarpeTbCs

- Cneéame 3a TeM, YTobObl He
npukatatbCi K HarpeBaTesbHbIM

3/IEMEHTaM.

- Oeten mnaawe 8 net cneayet
AepxaTb Ha 6e30MacHOM pacCTosHUN,
€C/IN OHM He HaxoasATCcs noa
NMOCTOSIHHBbIM NMPUCMOTPOM.

[aHHbIM NpMbOPOM MOryT NO/Ib30BATbHCH
[eTn B BO3pacTe 8 feT un cTaplle, a
TaKXe nmua C orpaHMYeHHbIMK
(p13NYECKMMN, CEHCOPHBLIMU UK

YMCTBEHHbIMU crnocobHocTsaMu unun 6es
A

onbiTa n 3HaHVIl7I, €CJZIn OHN HaXoaAaTCA

Ha noa NPMCMOTPOM M MOAYYUIN
MOTYT coOOTBETCTBYIOLLNE MHCTPYKLMN MO

6e3onacHOMYy MCMNOAb30BaHUIO nNpubopa
M MOHMMAIOT CBSA3aHHbIE C 3TUM
ONacHOCTU. [1eTn He AOMKHbI UrpaTb C
npmbopoM. [letTn AoMXKHblI 06CNyXunBaTb
M YNCTUTb YCTPOMCTBO TOJIbKO NOA
NOCTOSIHHbIM MPUCMOTPOM.
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- MNpurotoBneHne Nuwm c
NCMosb30BaHWEM Xnpa uUnm
Macna MoXeT 6bITb ONaCHbIM U
Bbl3BaTb NoOXap, eC/in OCTaBUTb
ero 6e3 npucmoTtpa. HUKOIJA
He MblTanTeCb NOTYLWWUTb OFOHb
BOAOM. Jlyuwe oTkaounTe
npubop, a 3aTeM HakponTe
nnams, Hanpumep, KpbILLKOW
NN NMPOCTbIHERN.

- HeobxoanMo KOHTpONMpoOBaThb
npouecc NpUroToB/IEHUS.
KpaTkoBpeMeHHbIM npouecc
NpUroToBeHnUs HeobxoanmMo
NMOCTOSAHHO KOHTPOMIMPOBATb.

- MpUroToBNEHME MUK Ha
nanTe C NCNONb30BaHWEM XMpa
nnn macna 6e3 npucmMoTpa
MOXeT 6bITb ONacHbIM U MOXET
NPUBECTN K NOXapy.

- ONacHOCTb BO3ropaHus: He
XPaHUTE 3/IEMEHTHI Ha
BapOU4HbIX MOBEPXHOCTSX.

- B KauecTBe noaxoasiien
3alWMTbl CTONELWHMULbI,
BCTPOEHHOW B Npubop, cneayet
NCNob30BaTb TO/IbKO
NPOTEKTOPbI, NpeAHa3HAYEHHbIEe
ANs1 NCNOMb30BaHMs € Npnbopom
ANS NPUrOTOB/IEHUS NMULLN U
nepeyncsieHHble B MHCTPYKLUMSX
npounssoautens. icnonb3oBaHne
HEeNnoOAXOAALWMX CPEACTB 3aLUNUThI
MOXET MPUBECTU K HECYACTHbIM

cryyasm. .
- He cTaBbTe M HE poHAUTE

TAXESIblE MPEAMETLI HA BAPOYHYHO

naHesnb. .
- He ncnone3yinte nocyay

HEpPOBHbIMU KpaaMu. He TawuTte
nocyay no CTEKNSIHHOWN NOBEPXHOCTU
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TaK KaK MOTyT OCTaTbCA

LlapanuHbi.

- Jlnua ¢ KapaAMoCTUMYNsSTOpaMn nnm
ApYrUMun 3NEKTPUYECKNMM
MMNNaHTaTaMm (Taknmm Kak
WHCY/IMHOBbIE ~ MOMMbI)  AOJKHbI
NMPOKOHCYNbTUPOBATLCS CO  CBOMM
Bpa4oMm nnm nNpou3BoAUTENEM

UMMaHTaTa nepei MCnosib30BaHUEM
3TOro0 YCTpOWUCTBa, 4YTObbI YbeanTbcs,
4yTO WX MWMNONAHTaTbl He 6yayT
noaBepPXeHbI BNSHUIO
3/1eKTPOMarHMTHOro nons.
- BHMMaHue: Yactu npmubopa npwu
NCnosib30BaHUM HarpesatTcs. Bo
n3bexaHne 0XOroB He noanyckamTte
aeten.
- BcTaBbTe B CTaUMOHApPHYO NPOBOAKY
YCTPONCTBO A9 OTK/KOYEHUS OT
NUTalOLWEN CETU, NMetoLLLee pa3aernieHne
KOHTaKTOB Ha BCeX MOJcax, KoTopoe
obecneynBaeT MosHOE OTK/OYEHNE B
YCNOBUSAX KaTeropumn nepeHanpskeHms
II1, B cooTBETCTBUM C NpaBuIamu
noakao4veHns. Bunka nnm
MHOIOMOJTIIOCHbIN NepekntyaTenb
AOMKHbI 6bITb NErko AOCTYMHbI Ha
yCTaHOBJIEHHOM 060pyAOBaHUN.
- DTOT Npubop He npeaHa3HayeH Ans
MCMNOAb30BaHNS Yepes3 BHELWHWI TanuMep
NN CUCTEMY AMCTAHLMOHHOIO
yrnpaBreHus.

- 3roToBUTENM CHUMAIOT C cebs
OTBETCTBEHHOCTb B C/lyyae
Hecob/1l04eHMS ONMCAHHOrO BbiWe, a
TaKXe HecobnwaeHna n cobnoaeHms
HOPM NpeaoTBpaLLEHMS HECUYACTHbIX
CNy4Yaes.

C
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O6wwne ceeaeHns 06 MHAYKLUMOHHON noBepxHOcTU(F1)

= al Nocyna

e a2 WHAYKUMOHHBIN TOK

a3 MarHuTtHoe rnone

a4 KaTywka MHAYKTUBHOCTU

a5 DneKkTpoHHas cxema

a6 VICTOYHUK 3/1eKTPONUTaHus

MHAYKUMOHHAsA roTtoBka - 3TO 6e3omacHasl, coBpeMeHHas, 3ddeKkTuBHas wu
SKOHOMUYHAs TEXHOJIorMa  npurotoBneHus nuwmn. OH  paboTaeT 3a  cuer
3NEKTPOMAarHUTHbIX KOonebaHui, BblAENSAOWMNX TEMNO HEMOCPEeACTBEHHO B MOCyAe, a
HE KOCBEHHO 3a CYeT HarpeBa MOBEpPXHOCTM cTekna. CTeK/I0 HarpeBaeTcsi TOSbKO
MoOTOMY, UYTO MOCYyZa CO BPEMEHEM HAarpeBaeT ero.

VHAYKUMOHHas roTOBKa MMeET CrieaytoLlime XapakTepUCTUKN.
- MrHMManbHas ancnepcusi (Bbicokasi Mpon3BOAUTENIbHOCTDb)

- I'IpM CHATUN (I/IJ'II/I I'IO,CI,HFITI/IVI) nocyabl C NANTbI KOHCbOpKa AaBTOMAaTU4eCKUM BbIK/HOYAETCA.

- DNeKTpoHHas cuctema obecrneynBaeT rMH6KOCTb U TOYHOCTb ynpaBieHusa.

0630p nspenus

Mcnonb3oBaHne MHAYKLMOHHOW NoBepxXHOCTU(F2)
1. Tanmep

2. 3o0Ha pacwupeHus (B HEKOTOPbIX MOAENSAX)
3. TloN3YHOK YPOBHS MOLLHOCTU

4. Cron v Bnepea

5. Bkn/Bbikn

6. 3amok

7. ®YHKUMM NPUTrOTOBAEHNS

8. byctep
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Wcnonb3oBaHue Bapo4HOI NOBEPXHOCTHU

1. HaxmuTe Ha kHonky Bkn/Bbikn(5) v yaepxusanTte B TedeHne 3 cekyHA. Nocne BKAYEHUS
nUTaHWs 3yMMep M343aeT OAWH 3BYKOBOW CUrHas, Ha BCeX AUCnesx oTtobpaxaeTcs «-» uUnu
«- -», yKasblBafg Ha TO, 4YTO WHAYKUMOHHAs BapoyHass MaHenb Mepewsna B pPexum
OXnaaHuA.
MocTaBbTe NOAXOASALLYO NOCYAY Ha KOHDOPKY, KOTOPYO Bbl XOTUTE UCMNOSb30BaThb.
Y6enntecb, 4TO AHO NOCYAbl U MOBEPXHOCTb KOH(MOPKN YUCTbIE N CyXMe.

3. YcTaHOBWUTE ypoBEHb MOLWHOCTM OT 1 A0 9, nepemMellas KHOMKY «Mon3yHok» (3),
MW NPOCTO KOCHUTECH 060 TOUKMN «MNON3YHKa» (3).

4. ECnv Bbl He Bbl6epeTe MOLLHOCTb B TedeHune 20 CeKyHA, UHAYKLUMOHHAsA namTa
aBTOMaTUUYECKM BbIK/IOYMTCA. BaM HyxHO 6yAeT HayaTb CHOBaA C wara 1.

e Bbl MOXETE U3MEHWUTb YPOBEHb MOLLHOCTM B /1060 MOMEHT BO BPEMS MPUroTOBMIEHMS.
Ecnu aucnneii MMraer nonepeMeHHo C YCTaHOBJIEHHOW “;/" (] E
MOLLYHOCTbIO 3TO 3HAYUT:
= Mocyna ycTaHOBMEHa Ha HenpaBu/ibHYIO KOHMOPKY nnu,
- Mocyaa He NOAXOAUT ANS UHAYKLUMOHHOW MAWUTLI UK,

hd I'Iocyp,a C/IMWLIKOM Malna Unn Henpaswu/bHO OTUEHTPUPOBaHa Ha KOH¢)0pKe.

HarpeBaHune He NPOUCXOAMUT, eciv Ha KOHGOPKE HET NoAXOAsILLEN NOCyAbl.
Avcnneit aBToMaTMYeCKM BbIKIOUUTCS Yepe3 1 MUHYTY, ecnn Ha HeM He 6yaeT

noaxoasiLiern nocyabl.

NMocne okOHYaHUSA FOTOBKM
1. KocHuTecb NonsyHkKa ypoBHS MOWHOCTU (3), 4TOObl YMEHbLUNTb MOLHOCTb A0 YPOBHSA «0».
2. bByabTe OCTOPOXHbI C rOpsAYMMN NOBEPXHOCTSAMM.

AaTuMK OCTaTO4YHOro Tenna
Mocne BbikIOUYEHNSA KOHDOPKM Ha COOTBETCTBYIOLLEM MHAMKATOPE MOLWHOCTU byaeT

OTO6pa)KaTbCﬂ «H», noka TemnepaTtypa B 30He He yrnajeT HMXe KPUTUYECKOrO YPOBHS.
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Mcnonb3oBaHue byctepa(F2)

dyHKkuns Byctep obecneunsaeT 6051€e BbICOKYIO MOLHOCTb MaKCMMYM Ha 5 MUHYT.
Takum o6pa3om, Bbl MOXeTe NonyunTb 6onee MoLHOe 1 BbICTPpOe NPUrOTOBIEHME.
DyHKUNS MOXeT paboTaTb B 110601 30HE MPUrOTOBIEHUS.

Ucnonb3oBaHue bycrepa ana ysenmyeHUsa MOLLHOCTH

KocHuTecb kHonkun BycTtep (8) HyxHoOM KoHdOpKK. Ha cooTBeTCTBYOWEM MHANKATOPE
MOLLHOCTM 0TO6pasmnTca «P.» 1 30Ha AOCTUIHET MakKCUMalbHOW MOLLHOCTH.

MowHocTb Byctepa 6yaeTt Anutbcst 5 MMHYT, @ 3aTeM 30Ha BEPHETCH K 9-My YPOBHIO
MOLLHOCTU.

OtmeHa ¢yHkuumn Bycrep

KocHMTeChb Noni3yHKa YpOBHSA MOLWHOCTM (3), UTO6bl OTMEHUTL yHKUMIO BycTep,
Mocsie 3TOro 30Ha HarpeBa BEPHETCS K Xe/TaeMOMY YPOBHIO MOLLHOCTMU.

OrpaHuuyeHusa npum ucrnosibzosaHum (F3)

Tpu 30HbI 667N pasaeneHbl Ha ABE rpynnbl.

Ecnn Bbl X0TUTe Mcnonb3oBaTb GyHKUMIO BycTep, npu HaxaTum KHOHK@CTep (8)
BblI6paHHas 30Ha CMOXeT AOCTMYb YPOBHS MOLUHOCTU «P». B crnyyae, ecnu ypoBeHb
MOLLHOCTM APYrov 30Hbl B TOM )€ rpynmne Takxe paBeH «P», Toraa MOLHOCTb 3TOM
30Hbl 6yAeT aBTOMaTUYECKN CHUXEHa A0 YPOBHS 9.
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Using Cooking Functions

You can choose 3 handy cooking functions by pressing “Cooking functions” (7) each
time moves from one function to the other.

S -Melt or defrost about 45-55 °C

SS -Heating or keeping warm about 65-70 °C

SSS -Simmering, temperature close to boiling, useful for slow
cooking (about 85-95 °C)

Using the Pause function - Stop&Go (F2)

Pause function can be used at any time during cooking. It allows to stop the induction
hob and come back to it keeping all the settings.

1. Make sure that the cooking zone is working.

2. Touch the Stop&Go (4). All the cooking zone displays will show “=". The operation
of the induction hob will be deactivate except the Stop&Go (4), ON/OFF (5) and
Keylock (6).

3. To cancel the pause status, touch Stop&Go (4), then the cooking zones will go back
to the power level which you set before.

Flexible Zone function (only in some models) (F4)

* This area can be used as a single big zone or as two different zones, accordingly to
the cooking needs anytime.

e The flexible zone area is made of two independent inductors that can be controlled
separately. When working as a big single zone, the power level is the same in all the
area. The part that is not covered by cookware will not heat.

« Important: Make sure to place the cookware centred on the single cooking zone. In
case of big, oval, rectangular or elongated cookware make sure to place it centred on
the big cooking zone, covering the centre of each single zone

As a single big zone
To activate the flexible area as a single big zone, simply press the Flexible Zone key

).
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4. The flexible zone indicator next to the power lever indicator will be light up.
5. The power setting works as any other normal area.

6. If the cookware is moved from the front to the rear part (or viceversa), the flexible
zone detects automatically the new position, keeping the same power.

As two independent zones

To use the flexible zone as two different zones with different power settings, press the
Flexible Zone key (2) again.

Keylock (child safety feature)

= You can lock the keys to prevent unintended use (for example children accidentally
turning the cooking zones on).

To lock the keys

Touch the Keylock for 3 seconds (6). The timer display will show “Lo*.
To unlock the keys

1. Make sure the induction hob is turned on.

2. Touch and hold the Keylock (6) for a while.

3. You can now start using your induction hob.

When the hob is in the lock mode, all the keys are disabled except the
ON/OFF (5) and Keylock (6). You can always turn the induction hob off
with the ON/OFF (5) in an emergency, but you shall unlock the hob first in
the next operation.

Over-Temperature Protection

A temperature sensor is monitoring the temperature inside the induction hob. When an
excessive temperature is detected, the induction hob will stop operation automatically.
Detection of Small Articles

When undersized or non-magnetic cookware (e.g. aluminium), or some other small
items (e.g. knife, fork, key) has been left on the hob, the hob will automatically go
to standby mode in 1 minute. The fan will keep cooking down the induction hob for a
further 1 minute.
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Auto Shutdown Protection

Auto shut down is a safety protection function. It shuts down the cooking zone
automatically if you ever forget to turn it off. The default maximum working time for
each power level is shown in the table below:

Power level 1-3 4—6 7—8 9

Default working timer (hour) 360 180 120 90
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When the cookware is removed, the display shows the power level during 5s and
then displays ' for 1 minute. After that it will display “H”, which means the surface of
cook zone is hot. Please do not touch it. When the surface has cooled down to a safe
temperature, it will display “-” for 1 minute, then the zone will automatically switch off.

Using the Timer
Timer function can be used in two different ways:

e 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 up to 99 minutes. If the setting time exceeds 99 minutes, the
timer will automatically return to O minutes.

Using the Timer as a Minute Minder

1. After selecting the cooking zone and the power level required (3), the dot
next to power level indicator will flash for 5 seconds.

2.  When the dot stops flashing, touch the timer (1), you can realize the setting
of timing from 1 to 99 minutes.

3.  When the time is set, it will begin to count down immediately. The display will
show the remaining time and the dot next to timer indicator will keep on flashing.

4. Buzzer will bips and the timer indicator will turn off when the setting time
finished.

Setting the timer to turn one cooking zone off
1. Select the relevant cooking zone by touching the power level slider (3) to

set the power lever you required. The dot next to power level indicator will
flash for 5 seconds.
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2. Before the dot stops flashing, touch the timer (1), you can realize the setting
of timing from 1 to 99 minutes.

3. When the time is set, the timer indicator will flash for 5 seconds and the
countdown will begin immediately. The display will show the remaining time.

4. After that, if the indicator will keep on flashing meaning that the timer setting
indicator shows the cooking zone remaining time until the timer expires; or
else the indicator will keep on lighting until the timer expires.

5. When cooking timer expires, the corresponding cooking zone will be
automatically switched off and the display will show “H”. Other cooking zone
will keep operating if they are turned on previously.

6. When using “the timer as an alarm” and “the timer to switch off the zones”
together, the timer setting indicator will show the remaining time of alarm
as first priority. Press power level slider (3) of the cooking zone to show the
remaining time of switch off timer.

Hints and Tips

Problem Possible causes What to do

The induction No power. Make sure the induction hob is
hob cannot be connected to the power supply
turned on. 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.

The touch The keys are locked. Unlock the keys. See section
keys are ‘Using your induction hob for
unresponsive. instructions.
The touch keys | There may be a slight film Make sure the touch key area is
are difficult to of water over the keys or dry and use the ball of your finger
operate. you may be using the tip of | when touching the keys.

your finger when touching

the keys.
The glass Rough-edged cookware. Use cookware with flat and
is being . . smooth bases. See ‘Choosing the
scratched. Unsultat')le, abrasive scc?urer right cookware’.

or cleaning products being

used.
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Some cookware
make crackling
or clicking
noises.

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

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

The induction
hob makes a
low humming

This is caused by the
technology of induction
cooking.

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

coming from
the induction
hob.

your induction hob has
switched on to prevent
the electronics from
overheating. It may
continue to run even
after you have turned the
induction hob off.

noise when the power level.

used on a high

power level.

Fan noise A cooling fan built into This is normal and needs no

action. Do not switch off the
power supply of the induction hob
while the fan is running.

do
not become hot
and the symbol
' appears in
the display.

Cookware

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

The induction hob cannot

detect the cookware

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

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

because it is too small for
the cooking zone or not
properly centred on it.

Failure Display and Inspection

If an abnormality comes up, the induction hob will enter the protective state
automatically and display corresponding protective codes. These are the most common

failures:
ME;;(;rge Possible causes What to do
'-' SNL?I t(;%clwgware or cookware not Replace the cookware.
- .
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ERO3 Water or cookware on the glass Clean the control area.
over the control area.
Connection between the display | 1.Connection cable not correctly
F1E board and the left mainboard fails | plugged or defective.
(the cooking zone which indicator )
shows “E”). 2.Replace the mainboard.
Coil temperature sensor failure.
F3E (in the cooking zone which Replace the coil sensor.
indicator shows “E”).
Mainboard temperature sensor
FAE failure. (in the cooking zone which | Replace the mainboard.
indicator shows “E”).
Temperature measu_red by the Please restart after the hob has
E1E sensor of the ceramic glass is too
- been cooled down.
high.
Temperature sensor of the IGBT is | Please restart after the hob has
E2 E .
too high. been cooled down.
Abnormal supply voltage (too Please inspect whether power
E3 E high) pply g supply is normal. Switch on after
gn)- the power supply is normal.
Abnormal supply voltage (too Please inspect whether power
E4 E low) PRl 9 supply is normal. Switch on after
’ the power supply is normal.
Temperature sensor failure (in Connection cable not correctly
E5 E the cooking zone which indicator plugged or the assembly is
shows E”). defective.

Please do not disassemble the unit by yourself to avoid any dangers and damages to
the induction hob.

Choosing the right cookware (F5)

- Preferably use cookware indicated as being suitable for induction cooking.

- A magnet-attracting cookware may be suitable for induction cooking.

- Stainless steel cookware with multi-layer or ferritic stainless-steel bases if the
base indicates: for induction cooking.

- If cast iron cookware is used, it should preferably have an enamel bottom to avoid
scratching the ceramic hob surface.
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- The following types of cookware are not suitable: glass, ceramic, earthenware,
aluminium, copper or non-magnetic (austenitic) stainless steel.

- Flat and thick-bottomed cookware.

- A cookware with the same diameter as the cooking zone ensures the maximum
power is used.

- A smaller cookware reduces the power but will not lead to energy loss. In any case,
we do not recommend the use of cookware with a diameter of less than 10 cm.

- The cookware bottom must have a minimum diameter according to the
corresponding cooking zone:

- To obtain the best efficiency of your hob, please place the cookware in the centre
of the cooking zone.

Maintenance

Pieces of aluminium foil or food, fat splashes, spilt sugar or highly sugared foodstuffs
should be removed immediately from the cooking surface using a spatula to avoid
scratching the hob surface.

Subsequently clean the surface with a suitable product and kitchen roll, rinse with

water and dry with a clean cloth. Never use abrasive sponges or scourers and avoid the
use of aggressive chemical detergents or stain removers.

Installation

Instructions for the fitter

All operations relating to installation must be carried out by qualified personnel in line
with current regulations.

The appliance is designed for fitting into a worktop, as shown in the figure. Place the
supplied sealant around the perimeter of the hob. The hob should not be installed over
an oven, although if this is the case, check that:

- 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.

Selection of installation equipment
Cut out the work surface according to the sizes shown in the drawing. (F6)

For the purpose of installation and use, a minimum of 5 cm space shall be preserved
around the hole.

Be sure the thickness of the work surface is at least 30mm.
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Under any circumstances, make sure the induction hob is well ventilated and the air
inlet and outlet are not blocked. (F7)

Stretch out the supplied installation joint along the underside edge of the hob, ensuring
the ends overlap.

Do not use adhesive to fix the hob into the worktop.

Place the hob into the cutout in the worktop (F8). Apply gentle pressure downwards
onto the hob until it is fitted, ensuring a good seal around the outer edge.

Before you install the hob, make sure that

e The work surface is level and made of a heat-resistant material. Also the walls near
the hob must be heat-resistant.

= 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.

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

When you have installed the hob, make sure that

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

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

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

Connecting the hob to the mains power supply (F9)
Wire colour code:

A) Black

B) Brown

C) Grey

D) Blue

E) Green/Yellow
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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.

4. The installation is fitted with an efficient earthing connection in line
with current regulations and law. The earth connection is a legal
requirement.

- To connect the hob to the mains power supply, do not use adapters, reducers, or
branching devices, as they can cause overheating and fire.

- Where the appliance is not supplied with a cable or plug, use suitable material for
the current indicated on the rating plate and for the operating temperature. The
cable must never reach a temperature of more than 50 °C above the ambient
temperature.

- The power supply should be connected in compliance with the relevant standard,
or a single-pole circuit breaker.

e 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.

60818635.19.12.2018.indd 33 20/12/18 15:37



c3atay

egreup

CATA ELECTRODOMESTICOS, S.L.
C. del Ter, 2 - 08570 TORELLO (Barcelona) SPAIN
T.+34 938 594 100 - Fax +34 938 594 101
www.chagroup.es - chna@cnagroup.es

Atencion al Cliente: 902 410 450 / +34 938 521 818 - info@cnagroup.es
SAT Central Portugal: +351 214 349 771 - service@junis.pt

60818635.19.12.2018

60818635.19.12.2018.indd 64 20/12/18 15:37



	Инструкция INSB 6004 BK, INSB 6003 BK, INSB 6003 X, INSB 8021 BK, INSB 9012 BK_ENG



