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WE’'RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You've chosen a product that
brings with it decades of professional experience and innovation. Ingenious and
stylish, it has been designed with you in mind. So whenever you use it, you can

be safe in the knowledge that you'll get great results every time.

Welcome to Electrolux.

Visit our website for:

G Get usage advice, brochures, trouble shooter, service information:
@ www.electrolux.com/webselfservice

g Register your product for better service:
a/ www.registerelectrolux.com

Buy Accessories, Consumables and Original spare parts for your appliance:
.% www.electrolux.com/shop

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the
following data available: Model, PNC, Serial Number.

The information can be found on the rating plate.

AN Warning / Caution-Safety information
(D General information and tips
Environmental information

Subject to change without notice.

1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully
read the supplied instructions. The manufacturer is not
responsible for any injuries or damage that are the result
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of incorrect installation or usage. Always keep the
instructions in a safe and accessible location for future
reference.

1.1 Children and vulnerable people safety

- 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 the use of the appliance in a
safe way and understand the hazards involved.

- Children between 3 and 8 years of age and persons
with very extensive and complex disabilities shall be
kept away from the appliance unless continuously
supervised.

- Children of less than 3 years of age should be kept
away from the appliance unless continuously
supervised.

- Do not let children play with the appliance.

- Keep all packaging away from children and dispose of
it appropriately.

- Keep children and pets away from the appliance when
it operates or when it cools down. Accessible parts
may become hot during use.

- If the appliance has a child safety device, it should be
activated.

- Children shall not carry out cleaning and user
maintenance of the appliance without supervision.

1.2 General Safety

- WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements.

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

- CAUTION: The appliance must not be supplied

through an external switching device, such as a timer,
or connected to a circuit that is regularly switched on
and off by a utility.

- CAUTION: The cooking process has to be supervised.

A short term cooking process has to be supervised
continuously.

- WARNING: Danger of fire: Do not store items on the

cooking surfaces.

- Metallic objects such as knives, forks, spoons and lids

should not be placed on the hob surface since they
can get hot.

- Do not use the appliance before installing it in the

built-in structure.

- Do not use a steam cleaner to clean the appliance.
- After use, switch off the hob element by its control and

do not rely on the pan detector.

- If the glass ceramic surface / glass surface is cracked,

switch off the appliance and unplug it from the mains.
In case the appliance is connected to the mains
directly using junction box, remove the fuse to
disconnect the appliance from power supply. In either
case contact the Authorised Service Centre.

- If the supply cord is damaged, it must be replaced by

the manufacturer, an authorized Service or similarly
qualified persons in order to avoid a hazard.

- WARNING: Use only hob guards designed by the

manufacturer of the cooking appliance or indicated by
the manufacturer of the appliance in the instructions
for use as suitable or hob guards incorporated in the
appliance. The use of inappropriate guards can cause
accidents.



2. SAFETY INSTRUCTIONS

2.1 Installation

A
A

WARNING!
Only a qualified person must
install this appliance.

WARNING!
Risk of injury or damage to
the appliance.

Remove all the packaging.

Do not install or use a damaged
appliance.

Follow the installation instructions
supplied with the appliance.

Keep the minimum distance from
other appliances and units.

Always take care when moving the
appliance as it is heavy. Always use
safety gloves and enclosed footwear.
Seal the cut surfaces with a sealant to
prevent moisture to cause swelling.
Protect the bottom of the appliance
from steam and moisture.

Do not install the appliance adjacent
to a door or under a window. This
prevents hot cookware falling from the
appliance when the door or the
window is opened.

Each appliance has cooling fans on
the bottom.

If the appliance is installed above a
drawer:

— Do not store any small pieces or
sheets of paper that could be
pulled in, as they can damage the
cooling fans or impair the cooling
system.

— Keep a distance of minimum 2 cm
between the bottom of the
appliance and parts stored in the
drawer.

Remove any separator panels
installed in the cabinet below the
appliance.

2.2 Electrical Connection

WARNING!
Risk of fire and electric
shock.

All electrical connections should be
made by a qualified electrician.
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The appliance must be earthed.
Before carrying out any operation
make sure that the appliance is
disconnected from the power supply.
Make sure that the parameters on the
rating plate are compatible with the
electrical ratings of the mains power
supply.

Make sure the appliance is installed
correctly. Loose and incorrect
electricity mains cable or plug (if
applicable) can make the terminal
become too hot.

Use the correct electricity mains
cable.

Do not let the electricity mains cable
tangle.

Make sure that a shock protection is
installed.

Use the strain relief clamp on the
cable.

Make sure the mains cable or plug (if
applicable) does not touch the hot
appliance or hot cookware, when you
connect the appliance to the near
sockets.

Do not use multi-plug adapters and
extension cables.

Make sure not to cause damage to
the mains plug (if applicable) or to the
mains cable. Contact our Authorised
Service Centre or an electrician to
change a damaged mains cable.

The shock protection of live and
insulated parts must be fastened in
such a way that it cannot be removed
without tools.

Connect the mains plug to the mains
socket only at the end of the
installation. Make sure that there is
access to the mains plug after the
installation.

If the mains socket is loose, do not
connect the mains plug.

Do not pull the mains cable to
disconnect the appliance. Always pull
the mains plug.

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

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

2.3 Use

WARNING!
Risk of injury, burns and
electric shock.

Remove all the packaging, labelling
and protective film (if applicable)
before first use.

This appliance is for household use
only.

Do not change the specification of this
appliance.

Make sure that the ventilation
openings are not blocked.

Do not let the appliance stay
unattended during operation.

Set the cooking zone to “off” after
each use.

Do not rely on the pan detector.

Do not put cutlery or saucepan lids on
the cooking zones. They can become
hot.

Do not operate the appliance with wet
hands or when it has contact with
water.

Do not use the appliance as a work
surface or as a storage surface.

If the surface of the appliance is
cracked, disconnect immediately the
appliance from the power supply. This
to prevent an electrical shock.

Users with a pacemaker must keep a
distance of minimum 30 cm from the
induction cooking zones when the
appliance is in operation.

When you place food into hot oil, it
may splash.

WARNING!
Risk of fire and explosion

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

The vapours that very hot oil releases
can cause spontaneous combustion.
Used oil, that can contain food
remnants, can cause fire at a lower

temperature than oil used for the first
time.

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

WARNING!
Risk of damage to the
appliance.

Do not keep hot cookware on the
control panel.

Do not put a hot pan cover on the
glass surface of the hob.

Do not let cookware boil dry.

Be careful not to let objects or
cookware fall on the appliance. The
surface can be damaged.

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

Do not put aluminium foil on the
appliance.

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

This appliance is for cooking
purposes only. It must not be used for
other purposes, for example room
heating.

2.4 Care and cleaning

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

Deactivate the appliance and let it
cool down before you clean it.
Disconnect the appliance from the
electrical supply before maintenance.
Do not use water spray and steam to
clean the appliance.

Clean the appliance with a moist soft
cloth. Use only neutral detergents. Do
not use abrasive products, abrasive
cleaning pads, solvents or metal
objects.

2.5 Service

To repair the appliance contact the
Authorised Service Centre.
Use original spare parts only.
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2.6 Disposal - Disconnect the appliance from the
mains supply.
WARNING! » Cut off the mains electrical cable
Risk of injury or suffocation. close to the appliance and dispose of

it.
» Contact your municipal authority for
information on how to discard the
appliance correctly.

3. INSTALLATION

WARNING! 3.4 Assembly
Refer to Safety chapters.

3.1 Before the installation

Before you install the hob, write down the
information below from the rating plate.
The rating plate is on the bottom of the
hob.

Serial number .........c.ccoooeveeeennn..

3.2 Built-in hobs

Only use the built-in hobs after you
assemble the hob into correct built-in
units and work surfaces that align to the
standards.

3.3 Connection cable

* The hob is supplied with a connection
cable.

* To replace the damaged mains cable,
use the cable type: HO5V2V2-F which
withstands a temperature of 90 °C or
higher. Speak to your local Service
Centre.

y .
n. | ||_1Am|n. 28
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If the appliance is installed
above a drawer, the hob
ventilation can warm up the
items stored in the drawer
during the cooking process.

4. PRODUCT DESCRIPTION

4.1 Cooking surface layout

N
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How to install your Electrolux
Induction Hob - Worktop installation

Induction cooking zone
Control panel

Flexible induction cooking area
consisting of four sections
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To see the control panel and the zone posit

H BH@

ions activate the appliance with ®

Use the sensor fields to operate the appliance. The displays, indicators and sounds

tell which functions operate.

Sen-  Function Comment
sor
field
@ ON / OFF To activate and deactivate the hob.
= Hob?Hood To activate and deactivate the manual
mode of the function.
|| Pause To activate and deactivate the function.




ENGLISH

Sen-  Function Comment
sor
field
+ - To increase or decrease the time.
/
@ - To set the timer function.
A - Timer display To show the time in minutes.
) FlexiBridge (Flexible To switch between three modes of the
Bridge) function.
8 | < PowerSlide To activate and deactivate the function.
B - Control bar To set a heat setting.
P PowerBoost To activate the function.

Lock / Child Safety De-
EI vice

To lock / unlock the control panel.

4.3 OptiHeat Control (3 step
Residual heat indicator)

WARNING!

Z/=/- Thereis a risk of
burns from residual heat.

The indicators show the level of the
residual heat for the cooking zones you
are currently using. When the hob is
deactivated, the indicators are still

5. DAILY USE

WARNING!
Refer to Safety chapters.

5.1 Activating and deactivating

Touch ® for 1 second to activate or
deactivate the hob.

The control bars come on after you
activate the hob and go off after you
deactivate the hob.

When the hob is deactivated you can

only see .

visible. When the hob is cold enough,
they disappear. The indicators may also
come on for the neighbouring cooking
zones even if you are not using them.

The induction cooking zones produce the
heat necessary for the cooking process
directly in the bottom of the cookware.
The glass ceramic is heated by the heat
of the cookware.

5.2 Automatic Switch Off

The function deactivates the hob
automatically if:

» you do not place any cookware on the
hob for 50 seconds,

» you do not set the heat setting for 50
seconds after you place the
cookware,

» you spill something or put something
on the control panel for more than 10
seconds (a pan, a cloth). When you
hear the acoustic signal, the hob
deactivates. Remove the object or
clean the control panel.

» the hob gets too hot (e.g. when a
saucepan boils dry). Let the cooking
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zone cool down before you use the
hob again.

» you do not deactivate a cooking zone
or change the heat setting. After some
time, the hob deactivates.

The relation between the heat setting

and the time after which the hob

deactivates:

Heat setting The hob deacti-
vates after

1-2 6 hours

3-4 5 hours

5 4 hours

6-9 1.5 hours

5.3 Using the cooking zones

A CAUTION!

Do not place hot cookware
on the control panel. There
is a risk of damage to the
electronic parts.

Place the cookware in the centre of the
selected zone. Induction cooking zones
adapt to the dimension of the bottom of
the cookware automatically.

Once the pot is detected, the heat setting
0 comes on.

5.4 The heat setting

Touch the control bar at the desired heat
setting or move your finger along the

control bar to set or change the heat
setting for a cooking zone.

0o 12 "5 67 8 9 P

—
gy

Once you place a pot on the cooking
zone and set the heat setting, it remains
the same for 50 seconds after you
remove the pot. The control bar blinks for
the second half of that time. If you place
the pot on the cooking zone again within
this time, the heat setting reactivates.
Otherwise the cooking zone deactivates.

5.5 Power management
function

« Cooking zones are grouped according
to the location and number of the
phases in the hob. See the illustration.

« Each phase has a maximum
electricity loading of 3680 W.

» The function divides the power
between cooking zones connected to
the same phase.

» The function activates when the total
electricity loading of the cooking
zones connected to a single phase
exceeds 3680 W.

* The function decreases the power of
the other cooking zones connected to
the same phase.

» For cooking zones that have a
reduced power, the control panel
shows the maximum possible heat
settings.

« If a higher heat setting is not available
reduce it for the other cooking zones
first.

» The activation of the function depends
on the number and size of pots.




5.6 PowerBoost

This function activates more power for
the appropriate induction cooking zone,
depending on the cookware size. The
function can be activated only for a
limited period of time.

Touch P to activate the function for the
cooking zone.
The function deactivates automatically.

For maximum duration
values, refer to "Technical
data".

5.7 Timer

Count Down Timer

Use this function to specify how long a
cooking zone should operate during a
single cooking session.

First set the heat setting, then set the

function.

1. Touch Q) to activate the function or
change the time.

The timer digits 00 and the indicators

+ and = come on the display.

If the timer is not set, + and —
disappear after 3 seconds.

2. Touch + or — to set the time (00 -
99 minutes).
After 3 seconds, the timer starts to count

down automatically. The indicators +

and — disappear.
When the time comes to an end, a signal

sounds and UU flashes. To stop the
signal, touch .

To deactivate the function: touch @ The
indicators + and — come on. Use — or

+ to set U0 on the display.
Alternatively, set the heat level to 0. As a
result, a signal sounds and the timer is
cancelled.
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Minute Minder

You can use this function when the hob
is activated but no cooking zone
operates.

Place a pot on a cooking zone to see @)
symbol.
1. Touch O to activate the function.

2. Touch + or — to set the time.

The function starts automatically after 4
seconds.

When you set the function, you can
remove the pot.

When the time comes to an end, a signal
sounds and OO flashes. Touch O to
stop the signal.
To deactivate the function: touch . The
indicators + and — light up. Use = or
+ aln] .

to set U on the display.

The function has no effect
on the operation of any
cooking zone.

5.8 Pause

This function sets all cooking zones that
operate to the lowest heat setting.

When the function is active, @ || or @
symbols can be used.

Touch I to activate the function.
The heat setting is lowered to 1.

To deactivate the function, touch Il The
previous heat setting comes on.

5.9 & Lock

You can lock the control panel while the
hob operates. It prevents an accidental
change of the heat setting.

Set the heat setting first.

Touch EI to activate the function.
To deactivate the function, touch EI
When you deactivate the

hob, you also deactivate this
function.
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5.10 Child Safety Device

This function prevents an accidental
operation of the hob.

Activate the hob first and do not set the
heat setting.

Touch El until signal sounds and the
indicator comes on to activate the
function.

The control bars disappear. Deactivate
the hob.

When you deactivate the

hob, the function is still

active.
To deactivate the function for only
one cooking time: Activate the hob with
(D. EI comes on. Touch EI until signal
sounds and the indicator comes off. The
control bar appears. Set the heat setting
within 50 seconds.You can operate the
hob. When you deactivate the hob with
O the function is still active.

To deactivate the function
permanently: Activate the hob and do

not set the heat setting. Touch EI until
signal sounds and the indicator comes
off. The control bars appear. Deactivate
the hob.

5.11 OffSound Control
(Deactivating and activating the
sounds)

Deactivate the hob first.

1. Touch @ for 3 seconds to activate
the function.
The display comes on and goes out.

2. Touch IEI for 3 seconds.
b0 orb | comes on.

3. Touch + of the timer to choose one
of the following:

« b I -the sounds are off
b0 - the sounds are on
4. Wait until the hob deactivates

automatically to confirm your
selection.

When the function is set to b | you can
hear the sounds only when:

you touch (D

Minute Minder comes down
Count Down Timer comes down
you put something on the control
panel.

5.12 = Hob?Hood

It is an advanced automatic function
which connects the hob to a special
hood. Both the hob and the hood have
an infrared signal communicator. Speed
of the fan is defined automatically on the
basis of the mode setting and
temperature of the hottest cookware on
the hob. You can also operate the fan
from the hob manually.

@ For most of the hoods, the
remote system is originally
deactivated. Activate it
before you use the function.
For more information refer to
the hood user manual.

Operating the function automatically
To operate the function automatically set
the automatic mode to H1 - H6. The hob
is originally set to H5. The hood reacts
whenever you operate the hob. The hob
recognizes the temperature of the
cookware automatically and adjusts the
speed of the fan.

Activating the light

You can set the hob to activate the light
automatically whenever you activate the
hob. To do so set the automatic mode to
H1 - H6.

The light on the hood
deactivates 2 minutes after
deactivating the hob.

Automatic modes

Auto- Boil- Frving2)
matic ing1) I,
light
Mode HO  Off Off Off
Mode H1  On Off Off
Mode H23) On Fan Fan
speed 1 speed 1




Auto- Boil- ina2)
Fryin
matic ing1) R
light
Mode H3  On Off Fan
speed 1
Mode H4  On Fan Fan
speed 1 speed 1
Mode H5  On Fan Fan
speed 1 speed 2
Mode H6  On Fan Fan
speed 2 speed 3

1) The hob detects the boiling process and
activates the fan speed in accordance with
the automatic mode.

2) The hob detects the frying process and
activates the fan speed in accordance with
the automatic mode.

3) This mode activates the fan and the light
and does not rely on the temperature.

Changing the automatic mode

1. Deactivate the appliance.

2. Touch O for 3 seconds.
The display comes on and goes off.

3. Touch El for 3 seconds.

4. Touch © a few times until H comes
on.

5. Touch + of the Timer to select an
automatic mode.

WARNING!
Refer to Safety chapters.

6.1 FlexiBridge function

The flexible induction cooking area
consists of four sections. The sections
can be combined into two cooking zones
with different size, or into one large
cooking area. The sides of the zones
which operate together light up, and they
are linked with shorter illuminated lines.
You choose the combination of the
sections by choosing the mode
applicable to the size of the cookware
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When you finish cooking and deactivate
the hob, the hood fan may still operate
for a certain period of time. After that
time the system deactivates the fan
automatically and prevents you from an
accidental activation of the fan for the
next 30 seconds.

To operate the hood directly
on the hood panel deactivate
the automatic mode of the
function.

Operating the fan speed
manually

You can also operate the fan from the
hob manually.

Touch = when the hob is active.

This deactivates automatic operation of
the function and allows you to change
the fan speed manually.

When you press E, you raise the fan
speed by one. When you reach an

intensive level and press = again, you
set the fan speed to 0 which deactivates
the hood fan. To start the fan again with

the fan speed 1 touch =

@

To activate an automatic
operation of the function,
deactivate the hob and
activate it again.

6. FLEXIBLE INDUCTION COOKING AREA

you want to use. There are three modes:
Standard (activated automatically when
you activate the hob), Big Bridge and
Max Bridge.

To set the heat setting use
two left side control bars.
Switching between the modes
To switch between the modes use
. III|:||:|
sensor field: dall.
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When you switch between
the modes the heat setting is
set back to 0.

Diameter and position of the
cookware

Choose the mode applicable to the size
and the shape of the cookware. The

cookware should cover the selected area

as much as possible. Place the

cookware centrally on the selected area!

Place the cookware with the bottom
diameter smaller than 160 mm centrally
on a single section.

(i) @ 100-160mm

Place the cookware with the bottom
diameter larger then 160 mm centrally
between two sections.

[ - .
p——————— -
1 -
] L
"/ pe
L= -
r= =
[ |
] > ]
] ]
[ 4

(i) @>160mm

6.2 FlexiBridge Standard mode

This mode is active when you activate
the hob. It connects the sections into two
separate cooking zones. The sides of the
zones which operate together in this
mode light up, and they are linked with
shorter illuminated lines. You can set the
heat setting for each zone separately.
Use two left side control bars.

b - - 4
ESSSSSS 4
] ]
. ]  S——
- 4

r r r

[} ] [} ] [} ]
[} ] [} ] [} ]
. 4 . 4 b S —d
r £ r £ |/ CO5S5 £
[} ] [} ] [} ]
[} ] [} ] [} ]
P 4 P 4 P 4
P - PIpp——— P ———
[} ] [} ] [} ]
[} ] [} ] [} ]
. 4 b S —d b S —d
H 3 Fe====3 F===== 3
[} ] [} ] [} ]
[} ] [} ] [} ]
b - 4 b S - b - 4

Incorrect cookware position:



6.3 FlexiBridge Big Bridge
mode

To activate the mode touch HQU until you

see the correct mode indicator #. This
mode connects three rear sections into
one cooking zone. The front section is
not connected and operates as a
separate cooking zone. You can set the
heat setting for each zone separately.
Use two left side control bars.

rm————— Y
] ]
] ]
[ 4
r====2=2 3
] ]
] ]
[ ]
r====2=2 3

Correct cookware position:

To use this mode you have to place the
cookware on the three connected
sections. If you use cookware smaller
than two sections the control bar blinks
and after 2 minutes the zone switches

off.
/
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Incorrect cookware position:

"-_ --:‘

'@'

]

r s,
\

6.4 FlexiBridge Max Bridge
mode

To activate the mode touch Hgﬂ until you

see the correct mode indicator 8. This
mode connects all sections into one
cooking zone. To set the heat setting use
any of the two control bars on the left
side.

Correct cookware position:

To use this mode you have to place the
cookware on the four connected
sections. If you use cookware smaller
than three sections the control bar blinks
and after 2 minutes the zone switches
off.

Incorrect cookware position:
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6.5 & PowerSlide

This function allows you to adjust the
temperature by moving the cookware to
a different position on the induction
cooking area.

The function divides the induction
cooking area into three areas with
different heat settings. The hob detects
the position of the cookware and adjust
the heat setting corresponding with the
position. You can place the cookware in
the front, middle or rear position. If you
place the cookware in the front you get
the highest heat setting. To decrease it,
move the cookware to middle or rear
position.

R

tecdtcadtacdbtaad

@ Use only one pot when you
operate the function.

If you want to change the
heat setting, lift up the
cookware and place iton a
different zone. Sliding the
cookware can cause
scratches and discolouration
of the surface.

7. HINTS AND TIPS

WARNING!
Refer to Safety chapters.

¢ 160 mm is the minimum bottom
diameter of the cookware for this
function.

« If you place the pot in the front

position, - - lights up on the control
panel. The control bar displays the

default heat setting 9.
+ If you place the pot in the middle

position, I 7 lights up on the control
panel. The control bar displays the

default heat setting b.
« If you place the pot in the rear

position, ™ 7 lights up on the control
panel. The control bar displays the

default heat setting 3.

jol

—mmy pmmny pmany pmn.

—meypmmay -y p---
]

-
£

[l |

= = 3

» To change the default heat setting
use left front control bar. You may
change the default heat setting only if
the function is active. You can change
the heat settings for each position
separately. The hob will remember
your settings next time you activate
the function.

Touch Q to activate the function.
The indicator comes on and the control
bar displays the default heat setting.

To deactivate the function, touch Q



7.1 Cookware

@

For induction cooking zones
a strong electro-magnetic
field creates the heat in the
cookware very quickly.

Use the induction cooking
zones with suitable
cookware.

@

Cookware material

« correct: cast iron, steel, enamelled
steel, stainless steel, multi-layer
bottom (with a correct marking from a
manufacturer).

* not correct: aluminium, copper,
brass, glass, ceramic, porcelain.

Cookware is suitable for an induction

hob if:

« water boils very quickly on a zone set
to the highest heat setting.

* amagnet pulls on to the bottom of the
cookware.

@

The bottom of the cookware
must be as thick and flat as
possible.

Ensure pan bases are clean
and dry before placing on
the hob surface.

Cookware dimensions

Induction cooking zones adapt to the
dimension of the bottom of the cookware
automatically.

The cooking zone efficiency is related to
the diameter of the cookware. The
cookware with a diameter smaller than
the minimum receives only a part of the
power generated by the cooking zone.

@ Refer to "Technical data".
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7.2 The noises during operation
If you can hear:

» crack noise: cookware is made of
different materials (a sandwich
construction).

» whistle sound: you use a cooking
zone with a high power level and the
cookware is made of different
materials (a sandwich construction).

* humming: you use a high power level.

 clicking: electric switching occurs.

» hissing, buzzing: the fan operates.

The noises are normal and do not

indicate any malfunction.

7.3 Oko Timer (Eco Timer)

To save energy, the heater of the
cooking zone deactivates before the
count down timer sounds. The difference
in the operation time depends on the
heat setting level and the length of the
cooking operation.

7.4 Examples of cooking
applications

The correlation between the heat setting
of a zone and its consumption of power
is not linear. When you increase the heat
setting, it is not proportional to the
increase of the consumption of power. It
means that a cooking zone with the
medium heat setting uses less than a
half of its power.

The data in the table is for
guidance only.

Heat setting Use to: Time Hints
(min)

1 Keep cooked food warm. as nec- Put a lid on the cookware.
essary

1-2 Hollandaise sauce, melt: but- 5 - 25 Mix from time to time.

ter, chocolate, gelatine.
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Heat setting Use to: Time Hints
(min)

1-2 Solidify: fluffy omelettes, 10-40 Cook with alid on.
baked eggs.

2-3 Simmer rice and milkbased  25-50 Add at least twice as much
dishes, heat up ready- liquid as rice, mix milk
cooked meals. dishes halfway through the

procedure.

3-4 Steam vegetables, fish, 20-45 Add a couple of tablespoons
meat. of liquid.

4-5 Steam potatoes. 20-60 Use max. % | of water for

750 g of potatoes.

4-5 Cook larger quantities of 60 - Up to 3 | of liquid plus ingre-
food, stews and soups. 150 dients.

6-7 Gentle fry: escalope, veal as nec- Turn halfway through.
cordon bleu, cutlets, rissoles, essary
sausages, liver, roux, eggs,
pancakes, doughnuts.

7-8 Heavy fry, hash browns, loin 5-15  Turn halfway through.
steaks, steaks.

9 Boil water, cook pasta, sear meat (goulash, pot roast), deep-fry chips.

Boil large quantities of water. PowerBoost is activated.

7.5 Hints and Tips for

Hob?Hood

When you operate the hob with the

function:

» Protect the hood panel from direct

sunlight.

» Do not spot halogen light on the hood

panel.

* Do not cover the hob control panel.

* Do not interrupt the signal between
the hob and the hood (e.g. with the
hand, a cookware handle or a tall
pot). See the picture.

The hood in the picture is only

exemplary.

@

Other remotely controlled
appliances may block the

signal. Do not use any such
appliances near to the hob
while Hob?Hood is on.

Cooker hoods with the Hob?Hood
function



To find the full range of cooker hoods
which work with this function refer to our

8. CARE AND CLEANING

WARNING!
Refer to Safety chapters.

8.1 General information

* Clean the hob after each use.

* Always use cookware with a clean
base.

» Scratches or dark stains on the
surface have no effect on how the hob
operates.

* Use a special cleaner suitable for the
surface of the hob.

» Use a special scraper for the glass.

@

The printing on the flexible
induction cooking area may
become dirty or change its
colour from sliding the
cookware. You can clean the
area in a standard way.

9. TROUBLESHOOTING

WARNING!
Refer to Safety chapters.
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consumer website. The Electrolux cooker
hoods that work with this function must

have the symbol =,

8.2 Cleaning the hob

Remove immediately: melted plastic,
plastic foil, sugar and food with sugar,
otherwise, the dirt can cause damage
to the hob. Take care to avoid burns.
Use a special hob scraper on the
glass surface at an acute angle and
move the blade on the surface.
Remove when the hob is
sufficiently cool: limescale rings,
water rings, fat stains, shiny metallic
discoloration. Clean the hob with a
moist cloth and a non-abrasive
detergent. After cleaning, wipe the
hob dry with a soft cloth.

Remove shiny metallic
discoloration: use a solution of water
with vinegar and clean the glass
surface with a cloth.

9.1 What to do if...

Problem

Possible cause

Remedy

You cannot activate or op-
erate the hob.

The hob is not connected
to an electrical supply or it
is connected incorrectly.

Check if the hob is correct-
ly connected to the electri-
cal supply. Refer to the
connection diagram.

The fuse is blown.

Make sure that the fuse is
the cause of the malfunc-
tion. If the fuse is blown
again and again, contact a
qualified electrician.

You do not set the heat
setting for 50 seconds.

Activate the hob again and
set the heat setting in less
than 50 seconds.
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Problem

Possible cause

Remedy

You touched 2 or more
sensor fields at the same
time.

Touch only one sensor
field.

Pause operates.

Refer to "Daily use".

There is water or fat stains
on the control panel.

Clean the control panel.

You cannot select the
maximum heat setting for
one of the cooking zones.
You cannot activate one of
the cooking zones.

The other zones consume
the maximum available
power.

Your hob works properly.

Reduce the heat setting of
the other cooking zones
connected to the same
phase.

Refer to "Power manage-
ment".

An acoustic signal sounds
and the hob deactivates.
An acoustic signal sounds
when the hob is deactiva-
ted.

You put something on one
or more sensor fields.

Remove the object from
the sensor fields.

The hob deactivates.

You put something on the
sensor field @.

Remove the object from
the sensor field.

Residual heat indicator
does not come on.

The zone is not hot be-
cause it operated only for a
short time or the sensor is
damaged.

If the zone operated suffi-
ciently long to be hot,
speak to an Authorised
Service Centre.

Hob?Hood does not work.

You covered the control
panel.

Remove the object from
the control panel.

You use a very tall pot
which blocks the signal.

Use a smaller pot, change
the cooking zone or oper-
ate the hood manually.

The sensor fields become
hot.

The cookware is too large
or you put it too near to the
controls.

Put large cookware on the
rear zones, if possible.

There is no sound when
you touch the panel sensor
fields.

The sounds are deactiva-
ted.

Activate the sounds. Refer
to "Daily use".

The flexible induction
cooking area does not heat
up the cookware.

The cookware is in a
wrong position on the flexi-
ble induction cooking area.

Place the cookware in the
correct position on the flex-
ible induction cooking
area. The position of the
cookware depends on the
activated function or func-
tion mode. Refer to "Flexi-
ble induction cooking
area".
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Problem Possible cause Remedy
The diameter of the bottom Use cookware with a diam-
of the cookware is incor- eter applicable to the acti-
rect for the activated func- vated function or function
tion or function mode. mode. Use cookware with
a diameter smaller than
160 mm on a single sec-
tion of the flexible induction
cooking area. Refer to
"Flexible induction cooking
area".
& comes on. Child Safety Device or Refer to "Daily use".

Lock operates.

The control bar blinks.

There is no cookware on
the zone or the zone is not
fully covered.

Put cookware on the zone
so that it fully covers the
cooking zone.

The cookware is unsuita-
ble.

Use suitable cookware.
Refer to "Hints and tips".

The diameter of the bottom
of the cookware is too
small for the zone.

Use cookware with correct
dimensions. Refer to
"Technical data".

FlexiBridge (Flexible
Bridge) operates. One or
more sections of the func-
tion mode which operates
are not covered by the
cookware.

Place the cookware on the
correct number of sections
of the function mode which
operates or change the
function mode. Refer to
"Flexible induction cooking
area".

F comes on.

PowerSlide operates. Two
pots are placed on the flex-
ible induction cooking
area.

Use only one pot. Refer to
"Flexible induction cooking
area".

£ and a number come on.

There is an error in the
hob.

Deactivate the hob and ac-
tivate it again after 30 sec-

onds. If & comes on again,
disconnect the hob from
the electrical supply. After
30 seconds, connect the
hob again. If the problem
continues, speak to an Au-
thorised Service Centre.

You can hear a constant
beep noise.

The electrical connection is
incorrect.

Disconnect the hob from
the electrical supply. Ask a
qualified electrician to
check the installation.
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9.2 If you cannot find a
solution...

If you cannot find a solution to the
problem yourself, contact your dealer or
an Authorised Service Centre. Give the
data from the rating plate. Make sure,
you operated the hob correctly. If not the

10. TECHNICAL DATA

10.1 Rating plate

Model EIP8546
Typ 60 GBD CC AU
Induction 7.35 kW
Ser.Nr. .ocveeee,
ELECTROLUX

10.2 Cooking zones specification

servicing by a service technician or
dealer will not be free of charge, also
during the warranty period. The
instructions about the Service Centre
and conditions of guarantee are in the
guarantee booklet.

PNC 949 596 871 00

220-240V /400V 2N 50 - 60 Hz
Made in Germany

7.35 kW

cex

Cooking zone Nominal pow- PowerBoost

er (maximum [W]

Cookware di-
ameter [mm]

PowerBoost
maximum du-

heat setting) ration [min]

W]
Middle rear 2300 3200 10 125-210
Right front 1800 2800 10 145 - 180
Flexible induc- 2300 3200 10 minimum 100
tion cooking
area

The power of the cooking zones can be
different in some small range from the
data in the table. It changes with the
material and dimensions of the
cookware.

11. ENERGY EFFICIENCY
11.1 Product information according to EU 66/2014 valid for EU

For optimal cooking results use
cookware no larger than the diameter in
the table.

market only

Model identification EIP8546
Type of hob Built-In Hob
Number of cooking zones 2

Number of cooking areas

1
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Heating technology Induction
Diameter of circular cook- Middle rear 21.0cm

ing zones (J) Right front 18.0 cm
Lenght (L) and width (W) Left L 41.8cm

of the cooking area W 24.8 cm
Energy consumption per  Middle rear 190.8 Wh / kg
cooking zone (EC electric Right front 194.2 Wh / kg
cooking)

Energy consumption of Left 187.0 Wh / kg
the cooking area (EC

electric cooking)

Energy consumption of 189.2 Wh / kg

the hob (EC electric hob)

EN 60350-2 - Household electric cooking
appliances - Part 2: Hobs - Methods for
measuring performance

11.2 Energy saving

You can save energy during everyday
cooking if you follow below hints.

*  When you heat up water, use only the
amount you need.

» |Ifitis possible, always put the lids on
the cookware.

» Before you activate the cooking zone
put the cookware on it.

» Put the smaller cookware on the
smaller cooking zones.

» Put the cookware directly in the centre
of the cooking zone.

* Use the residual heat to keep the food
warm or to melt it.

12. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol L/.&-)
Put the packaging in relevant containers
to recycle it. Help protect the
environment and human health by
recycling waste of electrical and
electronic appliances. Do not dispose of

appliances marked with the symbol E
with the household waste. Return the

product to your local recycling facility or
contact your municipal office.

Being ensured permissible content
limitation of some toxic chemicals (RoHS
compliant).

RoHS

Compliant
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10. flayanvinaila

10.1 uudaya

Ju EIP8546 PNC 949 596 871 00

ﬂﬁ:ll.mn 60 GBD CC AU 220-240V /400V 2N 50 - 60 Hz
wmitlenn 7.35 kW wWanlulaasiiud

FFAMNUUDT oo 7.35 kW

ELECTROLUX c € E

v '
=1 ol

10.2 s1gaziduanuinaiianuingsaning

Wunlgvannis aravinnne PowerBoost PowerBoost  tdunu-

(A1Adusau-  [W] szazAFIAN  Fudnae-
duda) [W] [w1i] Aaue [N.]
NaNUAY 2300 3200 10 125 - 210
N 1800 2800 10 145 - 180
Hufigeammis- 2300 3200 10 diugin 100
W Uitenin-
wuudnuen
Aav Iaasiuflsvaiisanaunnsdaiu wialvinisdgvaiunsiitseansnw 1wl
ianiasanndayalunis Taaasiinis Mausl5a1m150 ldfiauinidunin
uasuwilavldamuddguazauinuainisus dudnaruinniingzyluanise
15921715

11. n15UFzREANRNIU

11.1 dayandnduain1ald EU 66/2014 Adfunainlu EU wintiu

SUATU EIP8546
Ussnninn Wamndasa
FmIuRUNLIF90I11S 2
Fuuiuiilseamng 1
maTuladvinarusan WLLNAEN
LHUAUAUINAINTAINUN-  NAWUAY 21.0 afu.
gvarunsnavnan (9) il1a11 18.0 «fal.
AN (L) tazaundy e L 41.8 aiw.

(W) araaiuiilgvainng W 24.8 «fy.
MsFuLdamasnusa-  naIuay 190.8 Wh / nn.
funlgvainng (EC N7 194.2 Wh / nn.

electric cooking)
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dnsraudaandsnuaas- e 187.0 Wh / an.
Aunilgvainias (EC

electric cooking)

n1sUserdanavaudisu- 189.2 Wh / nn.

e (EC electric hob)

EN 60350-2 - inndg3amns ldad sy lg
luasazau - aaui 2: Wimn - 380150599
Iatszandanlunisvinou

11.2 Uszudanagenun
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CHUNG TOI NGHI BEN BAN

Cam on ban da mua thiét bi Electrolux. Ban da chon mét san phdm trong do6 co
chlra dung cé hang thap nién kinh nghiém chuyén gia va sy déi mdi. Tinh t& va
sanh diéu, thiét bi nay dudc thiét k€ danh cho ban. Vi vay bat c khi nao ban st
dung thiét bi nay, ban co thé& yén tam rang ban sé ludn cé dugc két qua tuyét voi.
Chao mirng ban dén véi Electrolux.

Hay truy cap trang web ctia chiing téi dé:

L&y cac I8i khuyén vé cach st dung, sach gidi thiéu, xi ly su ¢6, théng tin dich
vu:
www.electrolux.com/webselfservice

g Pang ky san phdm ctia ban d& c6 dugc dich vu tét hon:
a/ www.registerelectrolux.com

Mua Phu kién, Vat tu tiéu hao va Phu ting thay thé chinh hang cho thiét bi
% clia ban:

www.electrolux.com/shop

DICH VU VA CHAM SOC KHACH HANG

Chung t6i dé nghi ban luén st dung céc phu ting thay thé chinh hang.

Khi lién hé véi Trung tdm Dich vu duoc Uy quyen cua chung t6i, hay dam bao la
ban c6 san di liéu sau day: Model, PNC, SG sé-ri.

Co thé tim th&y théng tin trén bién thdng s6.

/\ Canh bao / Thong tin quan trong vé an toan
® Théng tin t6ng quat va cac 10i khuyén
Théng tin méi trudng

Cé thé thay d6i khong dudce bao trudce.

1. A THONG TIN AN TOAN

Trude khi l&p dat va su dung thiét bi, hay doc ky hudng
dan dugc cung cap. Nha san xuat khong chlu trach
nhiém ddi véi bat ky trudng hop thuong fich hodc hu
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héng nao do lap dat hoac si dung khong dung cach.
Ludn glu’ tai liéu hudng dan st dung & nai an toan va dé
tiép can dé tham khao vé sau.

1.1 An toan cho tré em va nhirng ngusi dé bi tbn
thuong

. Thiét bi nay c6 thé duoc s dung bdi tré em tir 8 tudi
trd 1én va nhitng ngudi bi suy giam nang luc thé chat,
giac quan hoac tam than, hoac thiéu kinh nghlem hay
kién thir'c néu ho dudc giam sat hoac chi dan vé cach
st dung thiét bi mot cach an toan va hiéu duoc nhirng
nguy hiém lién quan.

- Khoéng dé tré em tir 3 dén 8 tudi va nhirng nguoi
khuyét tat toan dién va phic tap ti€p xuc vdi thiét bi
trir khi cé ngudi giam sat lién tuc.

. Khéng dé tré em dudi 3 tudi ti€p xuc vai thiét bi trir khi

c6 nguoi glam sat lién tuc.

. Khéng dé tré em ngh|ch thiét bi nay.

. Hay gil tré em cach xa tat ca bao bi va vt bao bi
dung cach.

. Gil tré em va thu cung cach xa khoi thiét bi khi thiét bi
hoat dong hoac dé ngudi. Cac bd phan co thé ti€p can
co thé trd nén néng trong qua trinh s dung.

- Neéu thiét bi c6 thiét bi an toan cho tré em, chirc nang
nay can duoc kich hoat.

. Tré em khoéng dudc phép lam sach va bao tri thiét bi
do ngudi dung thuc hién ma khong duoc giam sat.

1.2 An toan chung

. CANH BAO: Thiét bi va cac bo phan c6 thé tiép can
cua thiét bi tréd nén nong trong qua trinh s dung. Hay
can than dé tranh cham vao cac thanh phan lam
nong.

. CANH BAO: Khong quan sat khi ndu trén khoang g
nong vdi chat béo hodc dau co thé nguy hiém va dan
dén chay.
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. KHONG cbé gang dap Iira bang nudc, ma hay tat thiét

bi va sau do dap Itra bang nap day hoac chan dap ICra.

. THAN TRONG: Khong dudc cung cép dién cho thiét

bi thong qua cad cau dong ngat bén ngoai, chang han
nhu doéng ho hen gid, hodc két néi véi mach thu’dng
xuyén bi bat tat bai mot tlen ich.

. THAN TRONG Phai giam sat quy trinh ndu an. Phai

giam sat lién tuc quy trinh ndu an ngan han.

. CANH BAO: Nguy h|em gay chay: Khong cat gilr vat

dung trén bé mat niu an.

. Khong nén dat cac vat bang kim loai nhu dao, dia,

thia va nap day lén trén bé mat khoang gi* néng do
chiing c6 thé néng lén.

. Khong su dung thiét bi trudc khi 13p dat thiét bi vao

cau truc co san.

. Khéng s dung thiét bi lam sach bang hoi nuéc dé vé

sinh thiét bi.

. Sau khi st dung, tat thiét bi khoang gitt nong bang

diéu khién va khéng phu thudc vao chirc nang cam
bién nhan dién chao.

. NE&u bé mat s kinh / bé mat kinh bi nit v, tat thiét bi

va thao phich cdm khéi nguén dién. Trong trudng hop
thiét bi duwdc ndi vai ngudn dién truc ti€p bang hép
chia day, hay thao cau chi dé ngat két ndi thiét bi khoi
ngudn dién. Trong ca hai trudng hap, hay lién he Yol
Trung Tam Dich Vu dugc Uy Quyeén.

- Néu day dién bi hong day phai duoc thay bdi nha san

xuat, nhan vién Bao dudng dudc Gy quyen hoac ngudi
co trinh do tuong du’dng dé tranh nguy hiém.

. CANH BAO: Chi st dung cac dung cu bao vé khoang

gil* nong dudc nha san xuat thiét bi nau an thiét ké
hoac dugc nha san xuat thiét bi chi dinh trong hudéng
dan s dung dé sw dung phu hdp hoac cac dung cu
bao vé khoang gi* nong két hop trong thiét bi. V|ec su
dung cac dung cu bao vé khdng phu hap coé thé gay ra
tai nan.
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2. HUONG DAN VE AN TOAN

2.1 Lap dat « Thiét bi phai dugc tiép dat.

CANH BAO!

Chi nhitng ngudi cé da trinh
dd mdi duoc phép lap dat
thiét bi nay.

é CANH BAO!
Nguy ca thuong fich hoac hu

hong thiét bj.

Thao tat ca bao bi ra.

Khéng l&p dat ho&c s dung thiét bj
da hong.

Tuan tha huéng dan 1ap dat dugc
cung cap kém theo thiét bi.

Gilt khoang cach t6i thiéu véi cac thiét
bi va dung cu khac.

Ludn cén than khi di chuyén thiét bi vi

thiét bi co trong Iwgng nang. Ludn st
dung gang tay an toan va giay dép di
kem.

Bit cac bé mat bi cat bang chat bit kin

dé& ngan hoi 4m c6 thé gay phong Ién.

Bao vé day thiét bi khoi bi hoi nudc va

hoi 8m xam nhép.

Khong 1&p dét thiét bi gan cira ra vao

hodc dudi clra s6. Diéu nay nham
tranh trudng hop dung cu ndu an
nong roi tir trén thiét bi khi ma cla ra
vao hoac clra sG.

MGai thiét bi déu cd quat lam mat &
dudi day.

N&u thiét bi duoc 18p dat & phia trén
ngan kéo:

— Khéng cat bat ky manh gidy nho
hoac t& gidy nao co thé bi cudn
vao trong vi ching cé kha nang
lam héng quat lam mat hoadc lam
hé théng l1am mat.

— Gilt khoang céch t6i thi€u 2 cm
gitra day thiét bi vai cac bd phan
cat trong ngan kéo.

Thao moi t&m ngan 13p trong td bép
dudi thiét bi.

2.2 Két No6i bién

CANH BAO!
Nguy cao chay va dién giat.

« Tét ca cac két noi dién can do thg

dién dd nang luc thuc hién.

* Trudc khi thuc hién bat ky thao tac

nao, hay chac chan rang thiét bi da
duoc ngat két ndi khdi ngudn dién.
Hay chac chan rang cac thong s6 trén
nhan may tuong thich véi cac mirc
dién ap ctia nguon cap dién.

Chac chan rang thiét bi dugc lap dat
dung cach. Day cap dién hoac phich
cam dién 16ng va dugc lap dat khéng
dung cach (néu co) co thé lam cho
cac dau nai trd nén qua nong.

Hay sr dung dung day cap dién.
Khong dé day céap dién bi roi.

Hay chac chan rang da lap dat thiét bi
bao vé chdng dién giat.

Hay st dung kep gidm cang trén day
cap dién.

Hay chac chan rang day cap dién
hoé&c phich cam dién (néu c6) khéng
cham vao thiét bi nong hoac noi néng
khi quy vi két n6i thiét bi vao cac 6
cém & gan.

Khéng s dung adapter cé nhiéu
phich cam va day cap kéo dai.

Dam bao khéng gay hu hong phich
cam dién (néu co) hoac day cap dién.
Lién hé vai Trung Tam Dich Vu Bugdc
Uy Quyén clia chung t6i hoac thg dién
dé thay déi day cap dién bi hong.
Thiét bi bao vé chdng dién giat cua
cac phan c6 dong dién chay qua va
cac phan cach dién phai dugc van
chat theo cach khéng thé thao bo ma
khéng c6 dung cu.

Chi cam phich cam vao 6 cam dién
khi d& 14p d&t xong. Dam bao tiép can
duoc véi phich cam dién sau khi lap
dat.

Néu & cadm 10ng, khéng dugc cam
phich cam vao.

Khéng dudc giat day dién dé hay két
ndi thiét bi. Ludn nhd phich cam.

Chi slr dung cac thiét bi cach dién
phu hop: thiét bi ngat mach bao vé
duong day, cau chi (thao cau chi loai
xody khoi dé), thiét bi ngat va cong
téc chong ro fi dién ra dat.

Viéc lap dat dién nay phai co thiét bi
cach dién cho phép quy vi huy két noi
thiét bi khoi nguén dién J tat ca cac
cuc. Thiét bi cach dién phai co chiéu
rong 16 tiép xuc toi thiéu 1a 3 mm.
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2.3 St dung

CANH BAO! X
Nguy ca thuong fich, bong
va dién giat.

Théao toan bd bao bi, nhan mac va
mang bao vé (néu co) trudc khi st
dung Ian dau.

Thiét bi nay chi danh dé st dung
trong gia dinh.

Khéng thay ddi théng s6 k¥ thuat cua
thiét bi nay.

Dam bao rang cac cia théng gié
khéng bi chan.

Khéng bo quén thiét bi trong khi dang
hoat dong.

Dat ving ndu an G ché dd "off" (tat)
sau moi lan st dung.

Khong phu thudc vao chirc ndng cdm
bién nhan dang chao.

Khéng dat dao kéo hodc nap nai lén
trén vung ndu an. Cac dung cu nay co
thé bi ndng.

Khéng van hanh thiét bi bang tay uét
hoac khi thiét bi tiép xuc véi nude.
Khoéng s dung thiét bi d& lam bé mat
lam viéc hoac cat gilr vat dung.

Né&u bé mat clia thiét bi bi nut v,
ngay lap tuic ngét thiét bi ra khoi
nguon dién. Diéu nay la dé tranh dién
giat.

Nhitng ngudi st dung thiét bi diéu
hoa nhip tim can cach xa vung cam
(rng ndu an tai thi€u 30cm khi thiét bi
dang hoat dong.

Khi quy vi cho thirc an vao dau nong,
dau &n co thé ban tung tée.

CANH BAO!
Nguy co chay va né

Chét béo va dau md khi dugc lam
ndéng co thé phat sinh hoi dé chay.
Gil* ngon Ira hodc nhitng vat dugc
lam néng tranh xa cac chat dau va ma
khi quy vi ndu.

Hoi dau rét ndng thoat ra cé thé tu
gay chay.

Dau da qua st dung, co thé chira
thirc an du thira, co thé gay chay 6
nhiét d6 thap hon dau st dung lan
dau.

Khéng d&t cac san pham dé chay
hodac db vat udt vai cac san pham dé
chay d trong, gan hoac trén thiét bi.

CANH BAO! X
Nguy co hu hong thiét bi.

Khong dé ndi nong 1én trén bang diéu
khién.

Khéng dat vung chao nong Ién trén bé
mat thay tinh cla bép.

Khéng dé& ndi/chao sbi can.

Hay c&n than khong dé cac vat dung
hay noi/chao roi vao thiét bi. B&é mat
¢6 thé bi hu hong.

Khong bat cac ving ndu an khi noi
rong khong hoac khéng co nbi.
Khéng dat la nhém Ién trén thiét bi.
Nbi/chdo lam b&ng gang, nhém hodc
c6 mat day bi hu hong co thé gay tray
xudc tam kinh / tdm gém kinh. Ludn
nang cac vat dung |én khi quy vi phai
di chuyén chung trén bé mat niu an.
Thiét bi nay chi danh cho muc dich
n&u an. Khdng dugc st dung thiét bi
cho nhitng muc dich khac, nhu lam
am phong.

2.4 Cham sé6c va lam sach

Thudng xuyén lam sach thiét bi dé
ngan viéc hu hong vat liéu bé mét.
Tat thiét bi va dé thiét bi ngudi trude
khi lam sach.

Ngat k&t néi thiét bi khdi ngudn dién
trude khi bao tri.

Khéng st dung bui nudc va hoi nudc
dé veé sinh thiét bi.

V& sinh sach thiét bi bang gié mém
u6t. Chi st dung cac xa phong trung
finh. Khong dung cac san phdm &n
mon, tdm lam sach an mon, dung maéi
hoac vat thé kim loai.

2.5 Dich vu

DE slra chira thiét bi, lién hé Trung
Tam Dich Vu Bugc Uy Quyén.

Chi sl dung céac phu tiing thay thé
géc.

2.6 Thai bo

CANH BAO!
Nguy cg thuang fich hoac
ngat tho.

Lién hé vdi chinh quyén thanh phd
cua quy Vi dé& biét thong tin vé cach
thai bo thiét bi dang cach.
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« Ngat két néi thiét bi khdi nguén dién » Ngat day dién gan vdi thiét bi va vt
chinh. bo day dién.

3. LAP PAT

CANH BAO!
Tham khao cac chuong vé
An Toan.

3.1 Trudc khi I3p dat

Trudc khi quy vi lap dat bép, ghira
nhirng thdong tin dudi day tr nhan may.
Nhan may & day bép.

/\/

3.2 Bé&p l3p dat sdn
Chi st dung bép lap d&t sén sau khi quy

vi da I&p bép vao ding b phan 18p dat = o TP Trin. 25
san va bé mat theo dung tiéu chuan. 129
1 = F

3.3 Céap két ndi

» Bép dugc cung cap kém theo mot cap
két nai. gL ia o
- D& thay thé day cap dién bi hu hng, @ Néu lap thiét bi Ién phia trén
hay st dung day cap loai: HO5V2V2-F ngan keéo, chifc nang thong

chiu dugc nhidt do tir 90 °C trd Ién. gi6 cla bép c6 thé lam nong
Hay lign hé véi Trung Tam Dich Vu tai cac do vat cat trong ngan
dia phuong quy vi. kéo trong qua trinh nau an.

34Lépdét www.youtube.com/electrolux
' @D YouTube ovbecomess ™

How to install your Electrolux
Induction Hob - Worktop installation

N




50 www.electrolux.com

4. MO TA SAN PHAM
4.1 B6 cuc bé mat nau an
-

Viing nau an cam tng

Bang diéu khién

Khu vuc nau &n cam tng linh hoat
bao gébm bon phan

e ——— (W

0 123456789 '—'@f-i

— P

- 0123456789 p
-0

D& nhin thdy bang diéu khién va vi tri viing, hay bat thiét bi bang ®

S dung cac trudng cam bién dé€ van hanh thiét bi. Man hinh, chi bao va am thanh

cho thay cac chlrc nang nao hoat dong.

Trwén Chirc nang Nhan xet

g cam

bien
0] BAT / TAT DE& bat va tat khoang gitt nong.
= Hob2Hood Dé bat va tat ch& do chirc nang tha cong.
I Tam dirng DE bat va tat chirc nang.
+, - DE tang hoéc giam thai gian.

- € dat chirc nang cta dong ho hen gid.

DE dat chirc na la dong ho h [o
A - Hién thi déng ho hen gid Dé hién thi thai gian tinh bang phdit.
8 FlexiBridge (Cau NGi DE& chuyén gitta ba ché dé chirc nang.

Linh Hoat)
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Trwon Chirc nang Nhan xet
g cam
bien
8 | « PowerSlide Dé bat va tat chirc nang.
B - Thanh diéu khién DE thiét lap cai dat nhiét.
P PowerBoost DE bat chirc nang.
& Khoa / Bo Phan An Toan DE& khéa / md khoa bang diéu khién.
Cho Tré Em
4.3 OptiHeat Control (Bén chi ngudi, den sé bién mat. Ben chi bao
bao nhiét du 3 bu’c’ic) ciing ¢6 thé sang cho cac vung ndu an é
; gan néu quy vi hién khéng st dung cac
CANH BAO! vlng do.
=/ =/ - Cbnguy co Céc vliing nau an cam (ing tao ra nhiét
bdng do nhiét du. can thiét cho qua trinh ndu ngay tai day
' clia ndi/chao. Tdm gém thly tinh dugc
Dén chi bao cho biét mdc nhiét du cla lam néng bang nhiét ctia noi/chao.

viing ndu an quy vi dang dung. Khi tat
bé&p, dén chi bao van hién thi. Khi bép du

5. SU DUNG HANG NGAY

» Bép qua nong (vi du nhu khi dun can

CANH BAO! - 2 .
Y R nudc trong noéi). D& vung ndu an
Xham !(hao cac chuong vé ngudi dan trudc khi quy vi str dung lai
n Toan. b&p.
e + quy vi khéng tat mét viing nau an
5.1 Bat va tat hodc thay dGi cai dat nhidt. Sau mét
. e lic, bép sé tat.
Cham vao @ trong 1 giéy & bat hoc M6i quan hé giira cai dat nhiét va thoi
tatbép. . gianma sau dé, bép sé& tat:
Thanh diéu khién hién 1én sau khi quy vi
bat b&p va tat sau khi quy vi tat bép. T vsr A A
Khi b&p tt, quy vi chi c6 th& nhin thay el Gl il DT
1-2 6 gio
5.2 Ty Dong T4t 54 S
, = N n < I3 £ 5 4 gld
Chirc nang nay tw dong tat bép neu:
. A L R P 6-9 1,5 gio
quy vi khéng dat néi/chao gi I1én bép
trong 50 giay, i
« quy vi khdng thiét Iap cai d&t nhiét 5.3 S&r dung vung nau an
trong 50 giay sau khi dat néi/chao, .
« quy vi d8 mot chat gi do hoac dat vat CAN TRONG!
gi d6 (chao, khan) 1&n bang digu Khdng dat n6i nong trén
khién trong hon 10 giay. Khi quy vi bang diéu khién. C6 nguy co
nghe thay tin hiéu am thanh 13 ltic bép hu hai cac bé phén dién to.

tat. Lay do vat ra ho&c lam sach bang
diéu khién.
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Dat nbi/chao vao gitra ving dugc chon.
Vung ndu cam ng thich tng tw déng Vvdi
kich thudc clia day noi/chao.

Sau khi n6i dugc phat hién, cai dat nhiét
s6 0 hién I1én.

5.4 Cai dat nhiét

Cham vao thanh diéu khién & cai dat
nhiét mong mudén hodéc di chuyén ngon
tay quy vi doc theo thanh diéu khién dé
thiét 1ap hoac thay ddi cai dat nhiét cho
vung ndu an.

0o 12 "5 67 8 9 P

s

Sau khi quy vi dat ndi Ién ving ndu an va
thiét 1ap cai dat nhiét, cai dat nay git
nguyén trong 50 giay sau khi quy vi bé
noi ra. Thanh diéu khién nhdp nhay trong
ntra cudi ciia khoang thoi gian d6. Néu
quy vi dat lai n6i 1én vung n&u an trong
thdi gian nay, cai dat nhiét sé kich hoat
lai. Néu khong dét lai, vling ndu &n sé&
tat.

5.5 Churc nang Quan ly dién

nang

 Vung ndu an dugc nhém lai theo vi tri
va s0 pha trong b&p. Xem hinh minh
hoa.

+ M0i pha co6 mUrc tai dién t6i da la 3680
W.

» Chirc nang chia céng suét gilra cac
vling ndu an duoc két ndi véi cling
mot pha.

+ Chtrc nang kich hoat khi t6ng murc tai
dién clia cac vung ndu an duac két
ndi véi mot pha vugt qua 3680 W.

» Chiic nang gidm cong suét clia cac
vling ndu an khac dudc két ndi vai
cung mét pha.

» D3Gi vai viing ndu an co cong suét
dugc giam xudng, bang diéu khién
hién thi cai dat nhiét cao nhat co thé.

» N&u khong cd cai dat nhiét cao hon,
trudc tién, hay gidm cai dat nhiét cho
cac vung ndu an khac.

» Viéc kich hoat chirc nang nay phu
thudc vao sd luwgng va kich ¢d ndi.

5.6 PowerBoost

Chirc nang nay kich hoat thém dién nang
cho viing ndu &n cam (ng thich hop tuy
theo kich ¢cd nbi/chdo. Chirc nang nay
chi bat dugc trong thadi gian gidi han.

Cham vao P as béat chirc nang nay cho
vling ndu an. ’
Chirc nang nay tu dong tat.

DE biét cac gia tri thoi lugng
t6i da, tham khao "D liéu ky
thuat".

5.7 Dong H6 Hen Gig

Dong H6 Bém Ngugc

S dung chitc ndng nay dé& chi dinh thoi
lugng vung ndu an can hoat dong trong
mot phién ndu an.

DA3u tién, thiét I1ap cai dat nhiét, sau do
dat chirc nang.



1. Cham vao D a8 bat chlrc nang nay
hoéc thay dai thoi gian.

S6 trén dong hd hen gio OO cung vai

dén chi bao + va — hién [én trén man

hinh hién thi.

N&u khong dat dong hd hen gio, + va

— s& bién méat sau 3 giay.

2. Cham vao Tt hodc — d& dat thai
gian (tr 00 - 99 phut). .

Sau 3 giay, dong ho hen gid bat dau tu

déng dém nguac. Deén chi bao +va—

bién mat.

Khi sap hét thoi gian, tin hiéu am thanh

vang |én va Y nhdp nhay. D& dirng tin

hiéu, cham vao @

D& tat chiic nang nay: cham vao @ ben
chii bao 7 va — bat. Sir dung — hoic
~+ g8 aat 30 trén man hinh hién thi.
Hod&c dat mirc dé nhiét vé 0. Két qua la
tin hiéu &m thanh vang 1én va dong ho
hen gid bi hay.

Chudng hen phut

Quy vi co thé st dung chlrc nang nay khi

bép dudc bat nhung ving ndu an khong

hoat dong.

Dat ndi 1én ving ndu an dé nhin thay

biéu tuwong O.

1. Cham vao €D d& bat chirc nang.

2. Cham vao Tt hodc — d& dat thai
gian.

Chirc nang tu dong khdi dong sau 4 giay.

Khi dat chirc nang nay, quy vi co thé bo

noi ra.

Khi sap hét théi gian, tin hiéu am thanh

vang Ién va 00 nhap nhay. Cham vao

€ g8 dung tin hiéu.

D& tat chiic nang nay: cham vao @ ben
chi bao =+ va — sang 1&n. Sir dung —
hoac + d& aat OO trén man hinh hién
thi.

@

Chtic nang nay khéng gay
anh huong dén hoat déng
cua bat ky viing ndu an nao.
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5.8 Tam dung

Chirc nang nay dat tat ca cac ving ndu
an hoat déng & cai dat nhiét thap nhat.
Khi bat chirc nang nay, quy vi co thé
dung biéu tuong @, |l hoac .

Cham vao Il a8 bat chirc ndng nay.
Cai dat nhiét giam xudng 1.

Pé tat chirc nang nay, cham vao Il cai
dat nhiét trudc dé hién Ién.

5.9 (8 Khoa

Quy vi c6 thé khoa bang digu khién khi
bép dang hoat déng. Diéu nay ngan
chan sy thay d&i bat ngd trong cai dat
nhiét.

Thiét lap cai dat nhiét trudc.

Cham vao & e bat chirc nang nay.
Dé tat chirc nang nay, cham vao &

Khi quy vi tat bép, quy vi
cling tat chirc nang nay.

5.10 B6 Phé&n An Toan Cho Tré
Em

Churc nang nay ngan trudng hap vo tinh
van hanh bép.
Dau tién, bat bép va khdng thiét Iap cai
dat nhiét.
Cham vao EI t&i khi c6 tin hiéu am thanh
va dén chi bao hién 1én dé bat chirc
nang.
Thanh diéu khién bién mét. Tat bép.

Khi quy vi tit b&p, chic

nang nay van hoat dong.
Pé tit chirc ndng chi cho mét 1an néu:
Bat bép bang . (T hign Ién. Cham vao
(& ti khi c6 tin higu am thanh va dén chi
bao tat. Thanh diéu khién xuét hién.
Thiét 1ap cai dat nhiét trong vong 50
giay.Quy vi c6 thé van hanh bép. Khi quy
vi tat bép bang @, chire nang nay van
hoat déng.
Pé tat chirc nang nay vinh vién:Bat
bép va khdng thiét 1ap cai dat nhiét.
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Cham vao (8 t6i khi co tin hiéu am thanh
va dén chi bao t4t. Cac thanh diéu khién
xuat hién. Tat bép.

5.11 OffSound Control (Tat va
bat &m thanh)

Dau tién, tat bép.

1. Cham vao ® trong 3 giay dé bat
chirc nang nay.

Man hinh hién Ién va tat.

2. Chamvao IEI trong 3 giay.

b0 hosc b ! hien len.

3. Cham vao + coa déng ho hen gio
dé& chon mot trong nhitng lya chon
sau day:

- b !-titamthanh
- bl -pbatamthanh
4. Doi t6i khi bép tu dong tat d& xac
nhan lua chon clia quy vi.
Khi chirc nang nay dugc datla b |, quy
vi chi c6 thé nghe thdy am thanh khi:
quy vi cham vao ®
Chudng hen phut gidam
boéng H6 DEm Ngugc giam
quy vi da dat vat gi dé Ién bang diéu
khién.

5.12 = Hob?Hood

Do la mot chire nang tu dong tién tién két
nGi bép vai may hat mui dac biét. Ca bép
va may hat mui déu cé mét bd phan giao
ti€p tin hiéu héng ngoai. Tc d6 cla quat
duoc xac dinh tu dong dua trén cai dat
ché dd va nhiét do cia ndi ndng nhat
trén bép. Quy vi cling co6 thé van hanh
quat t&* bép theo cach thu cong.

@

D&i véi hau hét cac may hat
mui, hé théng tir xa ban dau
bi tit. Bat hé thdng trudc khi
quy vi st dung chirc nang
nay. D& biét thém thong tin,
tham khao huéng dan s
dung may hat mui.

Van hanh chirc nang tw dong

DE van hanh ty dong chirc nang nay,
hay dat ché do tv dong sang H1 - H6.
Luc dau, bép dugc dat & ché do H5. May
hat mui phdn Gng méi khi quy vi van

hanh bép. Bép tu ddng nhan ra nhiét do
cla ndi/chao va diéu chinh téc do cla
quat.

Bat déen

Quy vi co thé cai dat cho bép ty déng bat
den mdi khi quy vi bat bép. DE lam vay,
hay dat ché do tu dong thanh H1 - H6.

Dén trén may hat mui tat sau
khi t&t b8p 2 phit .

Cac ché dd tw dong

bén Dun Chiéen2
v ssil)
dong
Ch&doHO Tat  Tat Tat
Ch&doH1 Bat  Tat Tat
Ché do Bat  Técdd Toc do
H23) quat 1 quat 1
Ché @d H3 Bat  Tat Toc do
quat 1
ChédoH4 Bat Tocdd Téc do
quat 1 quat 1
ChédoH5 Bat Tocdd Toc do
quat 1 quat 2
ChédoH6 Bat Tocdd Toéc do
quat 2 quat 3

1) B&p phat hién qua trinh séi va bat téc do
cla quat theo ché& dd tu dong.

2) Bép phat hién qua trinh chién va bat toc
do quat theo ché do tv dong.

3) che dé nay bat quat cling nhu dén va
khéng dua vao nhiét d6.

Thay d6i ché dé tu dong

1. Tat thiét bi.

2. Chamvao ©) trong 3 giay.

Man hinh hién Ién va tat.

3. Chamvao & trong 3 giay.

4. Cham vao O mat vai lan cho dén khi
H xuat hién.

5. Cham vao + cia Doéng H6 Hen Gig
d& chon ché& do tu dong.



Khi quy vi ndu xong va tat bép thi quat
clia may hat mui van co thé hoat dong
trong mot khoang thai gian nhat dinh.
Sau thdi gian dé, hé théng tu dong tat
quat va ngan khéng cho quy vi vo tinh
bat quat trong 30 giay ti€p theo.

@

DE& van hanh may hat mui
truc ti€p trén bang diéu
khién may hat mui, tit ché
d6 tw dong cla chirc nang
nay.

Van hanh téc dé quat tht cong

Quy vi cling co6 thé van hanh quat tir bép
theo cach thd cong.

CANH B{\O!
Tham khao cac chuong vé
An Toan.

6.1 Churc nang FlexiBridge

Khu vuc ndu an cadm ng linh hoat bao
gdm bén phan. Céac phan cé thé két hop
thanh hai vung ndu an co kich thudc
khac nhau hoac thanh mét khu vuc ndu
rong. Phan bén canh clia cac viing hoat
ddng cung nhau sang lén va dugc lién
két v6i cac vach phat sang ngan
hon.Quy vi chon cach két hop cac phan
b&ng cach chon ché& d6 phu hop véi kich

thudc cua ndi/chdo quy vi mudn sl dung.

Co0 ba ché& do: Tiéu Chuén (tu déng kich
hoat khi quy vi bat bép), Cau Ldn va Cau
T6i Da.
D& thiét Iap cai dat nhiét,
hay st dung hai thanh diéu
khién bén trai.
Chuyén giira cac ché do
DE& chuyén gitta cac ché dd, hay st dung
trudng cam bién: ol
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Cham vao = khi bép dang hoat dong.
Thao tac nay sé lam cho chirc nang nay
khoéng ty dong van hanh va cho phép
quy vi thay ddi téc dd quat tha cong.

Khi quy vi 8n vao =, quy vi tang toc do
quat lén mot cap. Khi quy vi dat dén cap
d6 manh va &n vao = moét lan nita, quy
vi sé dat téc dd quat xudng 0 va lam tat
quat ctia may hat mui. D& khai dong lai

quat vdi téc dé quat 1, cham vao =
DE& bat ché& dd tw dong van

hanh chiic nang nay, hay tat
bé&p va bat lai.

6. KHU VUC NAU CAM UNG LINH HOAT

Khi quy vi chuyén gilta cac
ché do, cai dat nhiét duoc
thiét 1ap vé 0.

@

Pwérng kinh va vij tri ndilchao

Chon ché& dé pht hgp vai kich thudce va
hinh dang ndi/chdo. Nbi/chdo nén che
pht cang nhiéu khu vuc duwgc chon cang
tot. Hay dat noi/chao & gitra khu vuc
dugc chon!

Dat ndi/chdo co dudng kinh day dudi 160
mm & gilta trén mét phan.
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(i) @ 100-160mm

Dat nbi/chdo c6 dudng kinh day 16n hon
160 mm & gilra hai phan.

pm——qpm=—

fpm——qp==——q

@ @>160 mm

6.2 FlexiBridge Ché do Tiéu
Chuén

Ché do nay hoat dong khi quy vi bat bép.
Ché& dd nay két ndi cac phan thanh hai
vling ndu an riéng biét. Phan bén canh
clia cac vung cung hoat dong & ché do
nay sang Ién va duoc lién két vdi cac
vach phat sang ngan hon.Quy vi ¢ thé
thiét 1ap cai dat nhiét cho tirng ving riéng
biét. S&r dung hai thanh diéu khién bén
trai.

T\
[} ]
- - - £l
—
] ]
p ) ——
e 4

Vi tri ndi/chao chinh xac:

6.3 FlexiBridge Ché d6 Cau Idn
DE kich hoat ché& do nay, hdy cham vao
B0 tai khi quy vi nhin thay dén chi bao
ché dd chinh xac la 8. Ché do nay két
ndi ba phan phia sau thanh mét viing
nau an. Phan phia trwde khéng dugc két
nGi va phan nay hoat déng nhu mét viing
n&u an riéng biét. Quy vi co thé thiét 1ap
cai dat nhiét cho tirng vung riéng 1é. St
dung hai thanh diéu khién bén trai.

rm————— Y
] ]
] ]
[ 4
r====2=2 3
] ]
] ]
[ ]
r====2=2 3

Vi tri ndilchao chinh xac:

D& slr dung ché& do nay, quy vi phai dat
noi/chao 1&n ba phan dudgc két ngi. Néu
quy vi dung ndi/chao nhé hon hai phan
nay, thanh diéu khién s& nhdp nhay va
sau 2 phut, viing nay sé tat.
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chinh xac:

6.4 FlexiBridge Ché d6 Cau Toi
DPa

DE kich hoat ché& do6 nay, hay cham vao
B30 tsi khi quy vi nhin thay dén chi bao
ché& dd chinh xac |a 8. Ché dé nay két
nGi tat ca cac phan thanh mét viing néu
an. D& thiét 1ap cai d&t nhiét, hay st
dung mét trong hai thanh diéu khién &
bén trai.

- <
ESSSSSS 1
] ]
‘ ] C—]
b - - 4

Vi tri néilchao chinh xac:

DE& str dung ché& dd nay, quy vi phai dat
ndi/chao 1én bon phan dudc két ndi. Néu
quy vi dung ndi/chao nhé hon ba phan
nay, thanh diéu khién s& nhdp nhay va
sau 2 phut, ving nay sé tat.

6.5 2 PowerSlide

Churc nang nay cho phép quy vi diéu
chinh nhiét dé bang cach di chuyén noi/
chao dén vi tri khac trén khu vuc ndu
cam ng.

Chtrc nang nay chia khu vuc ndu cam
ung thanh ba khu vuc c6 cai dat nhiét
khac nhau. Bép phat hién vi tri ndi/chao
va diéu chinh cai dat nhiét cho tuwong
&ng Vvai vi tri. Quy vi cé thé dat ndi & vi tri
phia trudc, gitta hodc phia sau. Néu dat
noi/chdo & phia trude, quy vi sé co cai
dat nhiét cao nhat. D& giam nhiét, hay di
chuyén ndi/chao dén vi tri gitta hodc phia
sau.

tecdtacdtacdtaad

r==ar==ar=—=ar—-=1
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@ Chi st dung mét ndi khi quy
vi van hanh chirc nang nay.

Né&u quy vi muén thay déi cai

dat nhiét, hay nhac noi/chao

|én va dat sang vung khac.

Truot ndi/chéo cé thé 1am

xudc va mat mau trén bé

mat.

+ 160 mm la dudng kinh day t6i thi€u
cla ndi/chao dung véi chirc nang nay.

« N&u quy vi dat n6i nong & vi tri phia
trwdc, - - sé sang Ién trén bang diéu
khién. Thanh diéu khién hién thi cai
dat nhiét mac dinh 1a 9.

« Né&u quy vi dat ndi ndng 4 vi tri gilra,
ks sang Ién trén bang didu khién.
Thanh digu khién hién thi cai dat nhiét
méc dinh 1a B.

« N&u quy vi dat n6i nong & vi tri phia
sau, " 7 s& sang Ién trén bang diéu
khién. Thanh diéu khién hién thi cai
d&t nhiét mac dinh 13 3.

..........
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7. CAC MEO VA LOI KHUYEN

CANH BAO!
Tham khao cac chuong vé
An Toan.

7.1 Noi
@ Trong vling ndu an cam ng

c6 mét trudng dién tir manh
tao ra nhiét cho noi rat
nhanh chéng.

S& dung ving ndu &n cam
(rng vai ndi phu hop.

@

« D& thay dGi cai dat nhiét méac dinh,
hay dung thanh diéu khién bén trai
phia trudc. Quy vi chi ¢co thé thay dGi
cai dat nhiét mac dinh néu chilrc nang
nay hoat dong. Quy vi co thé thay dai
cai dat nhiét riéng cho tirng vi tri. BEp
sé ghi nhd céac cai dat cia quy vi cho
lan sau khi quy vi kich hoat chirc nang
nay.

Cham vao Q a8 bat chirc nang nay.
Dén chi bao sang 1én va thanh diéu
khién hién thi cai dat nhiét mac dinh.

Dé tat chirc nang nay, hay cham vao .

Chét ligu cua néi

« phu hop: gang, thép, thép trang men,
thép khdng gi, day nhiéu I6p (cé nhan
hiéu chinh xac cta nha san xuét).

» khdéng phu hgp: nhém, déng, dong
thau, thay tinh, gém, su.

Nbi phu hop v&i bép tir néu:

» nudc soi rat nhanh trong vung duoc
thiét 1ap vadi cai dat nhiét cao nhat.

« nam cham hut day ndi.



Day clia noi phai day va
b&ng phang nhat cé thé.
Dam bao dé noi sach va khd
trudc khi dat 1én bé mat bép.

@

Kinh thwéc nbi

Vung ndu cam Ung thich Ung tv déng Vvdi
kich thudc clia day noi.

Hiéu qua ving n&u an lién quan dén
dudng Kinh cta ndi. Noi co dudng kinh
nho hon mirc t6i thi€u chi nhan duge mét
phan nang lwgng clia ving ndu an.

Tham khéo phan "Dt liéu ky
thuat".

7.2 Tiéng 6n trong khi dang

hoat déng

Néu quy vi c6 thé nghe:

+ tiéng 6n kéu rang rac: ndi dugc lam
bang cac vat liéu khac nhau (cu trdc
nhiéu I16p).

* am thanh réo rit: quy vi s&f dung vung
ndu an vaéi mic dién nang cao va noi
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« tiéng click: khi chuyén dién.

« tiéng rit, ti€ng U: quat dang hoat dong.
Tieng on binh thwong va khéng cho
thay cé truc trac gi.

7.3 Oko Timer (Péng H6 Hen
Gid Tiét Kiém)

DE tiét kiém dién, can tat thiét bi lam
nong vang ndu an trudc khi ddng hd hen
gid dém IUi phat ra am thanh. Sy khac
biét vé thoi lwgng hoat ddong phu thudc
vao mdrc cai dat nhiét va thoi lwgng ndu
an.

7.4 Vi du vé ¢ng dung nau an
MaGi quan hé gilra cai dat nhiét ciia mot
vung va lugng tiéu thu dién nang cla
vlng dé khéng phai 1a méi quan hé tuyén
tinh. Khi quy vi tang cai dat nhiét, no
khong ti 1é thuan vdi mic tang lugng tiéu
thu dién nang. Diéu nay co nghia la vung
ndu an dugc cai dat nhiét trung binh su
dung dudi mét nira dién nang cta no.

D liéu trong bang chi d&

duoc lam béng cac vat liéu khac nhau hudng dan.
(c4u truc nhiéu 16p).

« kéu rén rén: quy vi str dung muc dién
nang cao.

Cai dat nhiét Sir dung dé: Thoi  Lo&i khuyén

gian
(phut)

1 Gilt néng thirc an da nau khican Day nép lén trén ndi/chao.
chin. thiét

1-2 Nudc s6t Hollandaise, tan: 5-25  Thinh thodng dao lén.
bo, s6-co-la, gelatine.

1-2 Lam cho ran lai: triing trang, 10 -40 Bay nap khi nau.
trérng nudng 16.

2-3 Ninh nho Ia com va cac 25-50 Thém lugng nudc t6i thiéu
mon an cé thanh phan la gép d6i lvong gao, tron cac
stta, dun noéng d6 &n nau mon an ti sira khi ndu dudc
san. mot nira thai gian.

3-4 Hap rau cu qua, ca, thit. 20 - 45 Thém vai thia canh chat

I6ng.
4-5 Héap khoai tay. 20-60 S dung t6i da % | nudc cho

750 g khoai tay.
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Cai dit nhiet St dung dé: Thoi  L&i khuyén
gian
(phut)
4-5 N&u thir'c &n, mon ham va 60 - T6i da 3 | chat Idng cong
sup Vdi lugng 16n hon. 150 thém thanh phan.
6-7 Chién & nhiét do thap: thit  khican Lat khi dudc mot niva thoi
boc tritng va banh mi ran, bé thiét gian.

cudn phd mai ki€u cordon
bleu, mon cotlet, cha vién
ran, xuc xich, gan, bot ddo
bo, triing, banh kép, banh

ran.

7-8 Chién ky banh khoai tay 5-15 Lat khi duwgc mét niva thoi
chién, bit tét than bo va thit gian.
bo bit tét.

9 Dun s6i nwde, ndu mi 6ng, ndu nhr thit (mén garu Hungary, om),
khoai tay chién ngap dau.

P Bun s6i lwgng nudc 16n. PowerBoost bat.

7.5 Meo va Ldi Khuyén danh @ Céc thiét bi dugc didu khién

cho Hob?*Hood tlr xa khac c6 thé chan tin

hiéu. Khéng st dung bat ky

Khi quy vi van hanh bép véi chirc nang: thidt bi nao nhu vay gan bép

 Gilt tdm che may hat mui tranh khoi trong khi Hob?Hood dang
anh sang mat troi truc tiép. bat.
+ Khéng duoc lam ban dén halogen
trén may hat mui. May hat mui cé chirc nang Hob?Hood
* Khdng phu |én bang diéu khién bép. Dé tim day di cac may hat mai lam viéc
* Khodng lam gian doan tin hiéu gitra Vv6i chirc nang nay, hay tham khao trang
bép va may hut mai (vi du bang tay, web ngudi tiéu dung cda chang téi. May

tay cam cua noi/chéo hoac mét chiéc hat mui Electrolux hoat déng vdi chirc

noi cao). Xem hinh anh. ) v bhai c6 bidu t -
May hat mui trong anh chi 1 vi du. nang nay phai co bieu tugng =.




8. BAO TRI VA LAM SACH

CANH BAO!
Tham khao cac chuong vé
An Toan.

8.1 Théng tin chung

Vé sinh bé&p sau méi lan st dung.
Lubn st dung nodi co dé sach

Cac vét xudc hay vét ban t8i mau trén
bé mat khéng anh hudng dén cach
thirc hoat déng clia bép.

S dung dung cu vé sinh chuyén
dung cho bé mat ctia bép.

S{ dung dung cu cao chuyén dung
cho kinh.

Chi in trén khu vuc ndu an
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8.2 Vé sinh bép

Lau ngay: nhua néng chay, miéng
nhua, dudng va thirc an cé duong,
néu khdng vét ban nay cd thé lam
héng bé&p. Can than tranh bi bdng.
Dung dao cao bé&p chuyén dung va di
chuyén Iudi dao trén bé mat kinh theo
goc nghiéng. .

Khi bép da ngudi han, hay lau: vong
can véi, vong nudc, vét md, phan déi
mau anh kim. Vé sinh b&p bang vai
am va chéat tdy chéng &n mon. Sau
khi vé sinh, lau kho bép bang vai
mém.

Lau phan d6i mau anh kim: dung
dung dich nudc ddm va lau sach bé

mat kinh bng vai.

@

cam (ng linh hoat cé thé bi
b&n hoac thay d&i mau sac
do ndi trugt di truegt lai. Quy
Vi 0 thé& vé sinh khu vuc
theo cach tiéu chuan.

9. XU LY su cd

CANH BAO!
Tham khao cac chuong vé
An Toan.

9.1 Phai lam gi néu...

Van dé Nguyén nhan cé thé Khac phuc

Kiém tra xem bép c6 dugc
két ndi vai ngudn dién
dung cach khéng. Tham
khao so do két noi.

Bép khong dudc két ndi voi
ngudn dién hodc dugc két
noi khéng dung cach.

Quy vi khéng thé bat hoac
van hanh bép.

Kiém tra d& chac chan cau
chi la nguyén nhan gay
hong héc. Néu cau chi bi
nd nhiéu 1an, hay lién hé
thg dién cé trinh do.

Cau chi bi nb.

Bat lai bép va thiét 1ap cai
dat nhiét trong vong dudi
50 giay.

Quy vi khdng thiét 1ap cai
dat nhiét trong 50 giay.

Chi cham vao mét vung
cam bién.

Quy vi cham vao 2 vung
cam bién trd Ién cung mot
ldc.
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Van dé

Nguyén nhan cé thé

Khac phuc

Tam dirng hoat déng.

Tham khao phan "S& dung
hang ngay".

Co nudéc hodc vét mad bam
trén bang diéu khién.

Lam sach bang diéu khién.

Quy vi khéng thé chon cai
dat nhiét téi da cho mot
trong cac vung néu an.
Quy vi khéng thé bat mot
trong cac vung ndu an.

Cac vung khac tiéu thu
murc dién nang tdi da c6
san.

Bé&p cua quy vi hoat dong
binh thudng.

Giam cai dat nhiét cta cac
vling ndu an khac duac két
ndi véi cung mot pha.
Tham kh&o phan "Quan ly
dién nang".

Tin hiéu am thanh kéu va
bép tat.

Tin hiéu am thanh kéu khi
bép dang tat.

Quy vi da dat vat gi dé Ién
mot hodc nhiéu ving cam
bién.

Lay do vat do ra khoi cac
vung cam bién.

Bép tat.

Quy vi da dat vat gi do Ién
viing cam bign O.

Lay d6 vat do ra khoi viing
cam bién.

Dén chi bao nhiét du
khong sang.

Vung nay khéng néng do
chi dugc van hanh trong
mot khodng thai gian ngan
hoac cam bién bi hong.

Né&u viing nay hoat dong
du 1au dé nong 1én, hay
lién hé véi Trung Tam Dich
Vu Budc Uy Quyeén.

Hob?Hood khéng c6 tac
dung.

Quy vi da che mét bang
diéu khién.

Lay d6 vat ra khoi bang
diéu khién.

Quy vi str dung noi rat cao
khié€n tin hiéu bi chan.

Dung ndi nhoé hon, thay d&i
vling ndu an hoac van
hanh may hut mui bang
tay.

Vung cam bién trd nén
nong.

Nbi/chao qua I6n hoac quy
vi dat néi/chao qua gan
cac nut diéu khién.

Dat nobi/chao 16n & cac
vling phia sau néu co thé.

Khdéng c6 am thanh khi
quy vi cham vao cac ving
cam bién cua bang.

Céac am thanh bi tat.

Bat am thanh. Tham khao
phan "S{r dung hang
ngay".

Ving ndu an cam (ng linh
hoat khéng lam nong noi/
chao.

N6i/chao n&m sai vi tri trén
vling ndu an cam tng linh
hoat.

Dat ndi/chao vao dung vi
tri trén vang ndu an cam
trng linh hoat. Vi tri cla
ndi/chao phu thudc vao
chirc nang hodc ché do
chirc nang dugc bat. Tham
khao phan "Vung nau an
cam wng linh hoat".
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Van dé

Nguyén nhan cé thé

Khac phuc

Duong kinh chia day noi/
chao khong dung vdi chirc
nang hoac ché do chirc
nang dugc bat.

S dung ndi/chao co
dudng kinh thich hgp voi
chttc nang hodc ché do
chiic nang dugc bat. St
dung néi/chao c6 dudng
kinh nhé hon 160 mm trén
mot phan duy nhét trong
vling ndu &n cam ng linh
hoat. Tham khao phan
"Vling nau an cam tng linh
hoat".

& hign 1en.

B6 Phan An Toan Cho Tré
Em hoac Khéa hoat dong.

Tham khao phan "Str dung
hang ngay".

Thanh diéu khién nhap
nhay.

Khoéng cé ndi trén viing
nay hoac vung nay khéng
duoc che phu hét.

Dat no6i trén vung ndu an
sao cho vung nay duoc
che phu hét.

N6i/chao khéng phu hop.

St dung ndi/chao phu haop.
Tham khao phan "Meo va
10i khuyén".

Buong kinh day ctia noi/
chao qua nhd so vdi vung
nau an.

S dung ndi/chao co6 Kich
thudc phu hop. Tham khao
phan "D liéu ky thuat".

FlexiBridge (Cau N&i Linh
Hoat) hoat dong. Mét hoac
nhiéu phan trong ché do
chirc nang hoat déng ma
noi/chao khong bao pht
hét.

Dat nobi/chao 1én trén sd
phan chinh xac ctia ché do
chirc nang hoat déng hoac
thay déi ché dd chirc nang.
Tham khao phan "Vung
nau an cam tng linh hoat".

F hién 1én.

PowerSlide hoat dong. Hai
noi dugc dat trén ving nau
an cam Ung linh hoat.

Chi st dung mot noi.
Tham khao phan "Vung
nau an cam tng linh hoat".

E vass hién Ién.

C6 16i trong bép.

T&t bép va bat lai sau 30

giay. Néu € Iai hien len,
ngat két nSi b&p khoi
ngudn dién. Sau 30 gidy,
hay két ndi lai bép. Néu
van dé van tiép dién, hay
théng bao cho Trung Tam
Dich Vu Buoc Uy Quyén.

Quy vi c6 thé nghe thdy
mot ti€ng bip kéo dai.

Két nai dién khong dang.

Ngat k&t ndi b&p khoi
ngudn dién. Yéu cau thg
dién co trinh d6 kiém tra
viéc 13p dat.
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9.2 Néu quy vi khong thé ty fim
ra giai phap...

Néu quy vi khong thé tu fim ra giai phap
cho van d¢, hay lién hé dai ly cua quy vi
ho&c Trung Tam Dich Vu Buoc Uy
Quyén. Cung cép di liéu tir bién théng
s0. Dam bao, quy vi bat ngan gilr nong

10. THONG SO KY THUAT

10.1 Nhan may

Model EIP8546
Quy chuén 60 GBD CC AU
Céam ng 7.35 kW

dung cach. Néu khéng, viéc bao tri cla
ky thuat vién bao tri hodc dai ly sé khong
mét phi, ngay ca khi dang trong thdi han
bao hanh. Cac hudng dan clia Trung
Tam Dich Vu va céac diéu kién bao hanh
c6 trong s6 bao hanh.

PNC 949 596 871 00
220 -240V /400 V 2N 50 - 60 Hz
San xuét tai Duc

S8 Seri .o 7.35 kW

ELECTROLUX c € ﬂ

10.2 Thong s6 kY thuat cta vung ndu an

Vung ndu &n  Céng suét PowerBoost  Thei lweng téi Dwéng kinh
danh dinh (cai [W] da cua noi/chao [mm]
dat nhiét do PowerBoost
téi da) [W] [phut]

Phia sau & 2300 3200 10 125-210

gitra

Phia trwdc bén 1800 2800 10 145 - 180

phai

Khu vuc ndu 2300 3200 10 thdp nhat 100

cam ng linh

hoat

Céng sudt clia cac vung ndu an co thé
khac moét chut so véi dir liéu trong bang.
Céng suét thay dai theo vat liéu va kich
thudc cua nodi/chao.

11. TIET KIEM NANG LUONG

DE co két qua ndu &n t6i wu, hay st
dung ndi/chao co dudng kinh khdng 16n
hon duong kinh trong bang.

11.1 Thong tin san pham theo EU 66/2014 chi co gia tri vdi thi

trudng EU

Ma nhan dang model

EIP8546

Loai ngan giltr néng

Ngan Gilt Nong
Lap bat San
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S6 lwgng cac vung ndu 2

an

S6 lugng cac khu vuc 1

ndu an

Coéng nghé lam néng Cam ting
Pudng kinh cla cac vung Phia sau 4 gitta 21,0 cm

n&du an hinh tron () Phia trudc bén phai 18,0 cm
Chiéu dai (L) va chiéu Trai Dai 41,8 cm
rong (W) ctia khu vuc ndu Réng 24,8 cm
an

M tiéu thu nang lugng  Phia sau 6 gilta 190,8 Wh/kg
& mai vung ndu an (EC Phia trudc bén phai 194,2 Wh/kg
electric cooking)

Mtrc tiéu thu nang lvgng ~ Trai 187,0 Wh/kg
clia khu vue ndu an (EC

electric cooking)

Mtic tiéu thu nang lugng 189,2 Wh/kg

cua ngan gilr nong (EC
electric hob)

EN 60350-2 - C4c thiét bi ndu an dién tl
gia dung - Phan 2: Ngéan git* nong - Cac
phuong phap dé& do hiéu suét

11.2 Tiét kiém nang luvong

Ban co thé tiét kiém nang luvong khi ndu

an hang ngay néu ban lam theo cac goi y

dudi day.

» Khi ban dun nong nudc, chi ldy luong
nudc ban can.

Tai ché cac vat liéu bang ky hiéu C/:) pé
d6 dong goi vao céac thuing chiva cé thé
str dung dé tai ché. Gilp bao vé moi
trwdng va stic khde con ngudi va tai ché
phé liéu clia cac do dung dién va dién tir.
Khéng vt bo cac d6 dung co danh dau
bing ky hidu & ciing véi chat thai gia
dung. Gi lai séan phdm cho co sd tai ché
d dia phuong cua ban hoac lién hé véi
van phong dé thj cta ban.

+  N&u cd thé, lubn dat ndp trén dung cu
néu an.

« Truwdc khi ban bt viing ndu an, hay
dat dung cu nau an vao dé.

» Dat dung cu ndu an co Kich thudc nhd
haon trén nhitng viing ndu nudng cb
dién fich nho.

» Dat dung cu nau an truc ti€p vao
trung tdm cua ving n&u an.

+ S dung nhiét du dé& gir &m thirc an
hoac lam tan thirc an.

12. CAC VAN DE VE MOI TRUONG

Phu hop qui dinh vé giéi han ham
lwong hoa chat doc hai

(Pap trng tiéu chuan RoHS)

(Theo Théng tw s6 30/2011/TT-BCT, Viét
Nam, ngay 10/08/2011)

RoHS

Compliant
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