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3.3.3 Utiliser la fonction Booster 

 
• Cette fonction est disponible avec tous les foyers. 
• La zone de cuisson revient à son réglage d'origine après 5 minutes. 
• Si le réglage d'origine de puissance est égal à 0, il retourne à 9 après 5 minutes. 

3.3.4 Zone modulable   

• Cette zone peut réutilisée comme zone unique ou zones doubles selon les besoins de cuisson. 

• Free area is made of two independent inductors that can be controlled separately.  

Comme une grande zone 

1. Pour activer la zone libre comme une seule grande zone, appuyez sur le bouton de la zone flexible. 

 

 
 
 
 
2. Pour l'utilisation de la grande zone, nous préconisons les instructions suivante: 

Ustensiles de cuisson: Ustensiles de cuisson de 250 mm ou 280 mm de diamètre (carre ou ovale, les deux 

Activer la fonction Booster 

Toucher le bouton de sélection du foyer. 

 

 

 

 

Touchez le bouton Booster     , l’afficheur du foyer affiche 

“P” et la puissance montre maximum.  

 

 

Annuler la fonction Booster 

Toucher le bouton de sélection du foyer pour lequel vous 
souhaitez annuler la fonction Boost                      

 

En touchant le bouton «Booster»      pour annuler la 

fonction Booster, la zone de cuisson revient à son réglage 

d'origine. 
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sont acceptables) 

 
 
Nous recommandons de ne pas utiliser de configuration autre que les trois indiquées ci-dessus, car cela peut 
affecter la chauffe de l'appareil. 
 
Comme deux zones indépendantes  

Pour utiliser la zone modulable comme deux foyers différents, deux choix de chauffe sont possibles. 

(a) Placez un ustensile de cuisson sur la partie supérieure ou la partie inférieure de la zone modulable. 

 
 

(b) Placez deux casseroles sur les deux parties de la zone flexible. 

 
Remarque: assurez-vous que la casserole est plus grande que 120 mm. 

 

3.3.5 Verrouillage des touches                              

• Cette table de cuisson permet de bloquer l’utilisation des touches sensitives pour éviter des 
modifications involontaires. Par exemple, les enfants peuvent allumer l’appareil par hasard.. 

• Lorsque le verrouillage est enclenché, toutes les touches sont inopérantes, à l’exception de la touche « 
MARCHE/ARRÊT ». 
 

Pour vérrouiller les touches 
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E6 

 

 

 

Température élevée de l’IGBT. 

Attendez que la température de 

l’IGBT redevienne normale. Appuyez sur le bouton « 
marche/ arrêt » pour redémarrer l’appareil. Vérifiez 
que le ventilateur fonctionne normalement, SI ce 
n’est le cas, le changer. 

E7 La tension de l’alimentation électrique est supérieure 

à la tension nominale. 

Vérifiez que l’alimentation électrique est 

normale. 

Une fois que l’alimentation électrique est normale, 
remettre l’appareil sous tension. 

 

E8 

La tension de l’alimentation électrique est intérieure 

à la tension nominale. 

 

 

U1 

 

 

Erreur de la communicat on. 

Réinsérez la connexion entre la carte d'affichage 

et la carte d'alimentation. 

Remplacez la carte d'alimentation ou la carte 

 

2) Pannes et solution spécifique 

Panne Problème Solution A Solution B 

La LED ne s'allume 

pas lorsque l'appareil 

est branché. 

Pas d’alimentation. Vérifiez que la fiche est 

solidement branchée dans la prise 

électrique et que la prise 

électrique est sous tension. 

 

La carte 

d’alimentation et la 

carte d’affichage 

  

  

 

Contrôlez la connexion.  

La carte 

d’alimentation est 

 

Changez la carte 

alimentation. 

 

La carte 

d’alimentation est 

endommagée. 

Changez la carte d’affichage.  

Certains boutons ne 

fonctionnent pas ou 

l’affichage LED n’est 

  

La carte 

d’affichage est 

endommagée. 

Changez la carte 

d’affichage. 

 

L’indicateur du mode 

de cuisson s’allume, 

mais l’appareil ne 

chauffe pas. 

La température de la 

table de cuisson est 

élevée. 

La température ambiante est peut-

être trop élevée. Les entrées d’air 

sont peut-être bouchées. 

 

Il y a un 

problème avec le 

ventilateur  

Vérifiez que le ventilateur fonctionne 

normalement. Si ce n’est pas le cas, 

le changez. 

 

La carte 

d’alimentation 

Changer la carte 

alimentation. 
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La chauffe s’arrête 

soudainement pendant 

l’utilisation et « U » 

clignote sur l’afficheur. 

Le type d’ustensile de 

cuisson est inapproprié. 

Utilisez un ustensile de cuisson 

approprié (Consulter le manuel 

d’utilisation) 

Le circuit de 

détection de 

l’ustensile 

de cuisson est 

endommagé. 

Changez la 

carte 

d’alimentati

on. 

Le diamètre de 

l’ustensile de cuisson. 

L’appareil a 

surchauffé; 

L’appareil a surchauffé. Attendre que 

sa température redevienne normale. 

Appuyez sur le bouton « marche 

/arrêt » pour redémarrer l’appareil. 

Les foyers du même côtés 

(par exemple, le premier et 

le deuxième foyers) 

affichent « U ». 

La carte alimentation et 

la carte d’affichage 

présente un problème 

   

Vérifier la connection.  

La carte d’affichage du 

composant est 

endommagée. 

Changez la carte d’affichage.  

Le circuit imprimé 

principal est 

é  

Changez la carte 

d’alimentation. 

 

Le moteur du ventilateur 

fait un bruit anormal. 

Le moteur du 

ventilateur est 

 

Changer le ventilateur.  

 

Les indications fournies ci-dessus correspondent à l’évaluation et l’inspection des pannes communes. 

Ne démontez pas l’appareil vous-même pour éviter des dangers et la détérioration de la table de cuisson à 

induction. 
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3.3.3  Using the Boost function 

 
• The function can work in any cooking zone. 
• The cooking zone returns to its original setting after 5 minutes. 
• If the original heat setting equals 0, it will return to 9 after 5 minutes. 

3.3.4  FLEXIBLE AREA   
• This area can be used as a single zone or as two different zones, accordingly to the cooking needs 

anytime. 

• Free area is made of two independent inductors that can be controlled separately.  

As big zone 

1. To activate the free area as a single big zone, Touching the Flexible Area control . 
 

 
 

 

 
2. As a big zone, we suggest the used as the follow: 

Cookware: 250mm or 280mm diameter cookware (Square or Oval cookware are acceptable) 

Activate the boost function 

Touching the heating zone selection control. 

 

 

 

 

Touching the boost control     , the zone indicator show 

“P” and the power reach Max.  
 

 

Cancel the Boost function 

Touching the heating zone selection control that you wish 
to cancel the boost function 
                     

 

Touching the "Boost" control     to cancel the Boost 

function, then the cooking zone will revert to its original 

setting. 
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We don’t recommend other operations except for above mentioned three 

operations because it might effect the heating of appliance 
 
As two independent zones 

To use the flexible area as two different zones, you can have two choices of 

heating. 

(a) Put a pan on the right up side or the right down side of the flexible zone. 

 
 

(b)Put two pans on both sides of the flexible zone. 

 

Notice: Make sure the pan is bigger than 120mm. 
 

3.3.5  Locking the Controls                              
• You can lock the controls to prevent unintended use (for example children accidentally turning the 

cooking zones on). 
• When the controls are locked, all the controls except the ON/OFF control are disabled. 

 
To lock the controls 

Touch the lock control The timer indicator will show “ Lo“ 

43









 

4.1  Cooking Tips 

• When food comes to the boil, reduce the temperature setting. 
• Using a lid will reduce cooking times and save energy by retaining the heat. 
• Minimize the amount of liquid or fat to reduce cooking times. 
• Start cooking on a high setting and reduce the setting when the food has heated through. 

4.1.1  Simmering, cooking rice 
• Simmering occurs below boiling point, at around 85˚C, when bubbles are just rising occasionally to 

the surface of the cooking liquid. It is the key to delicious soups and tender stews because the 
flavours develop without overcooking the food. You should also cook egg-based and flour thickened 
sauces below boiling point. 

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

4.1.2  Searing steak 

To cook juicy flavorsome steaks: 
1.  Stand the meat at room temperature for about 20 minutes before cooking. 
2.  Heat up a heavy-based frying pan. 
3.  Brush both sides of the steak with oil. Drizzle a small amount of oil into the hot pan and then lower the 

meat onto the hot pan. 
4.  Turn the steak only once during cooking. The exact cooking time will depend on the thickness of the 

steak and how cooked you want it. Times may vary from about 2 – 8 minutes per side. Press the steak 
to gauge how cooked it is – the firmer it feels the more ‘well done’ it will be. 

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

4.1.3  For stir-frying 

1.  Choose an induction compatible flat-based wok or a large frying pan. 
2.  Have all the ingredients and equipment ready. Stir-frying should be quick. If cooking large quantities, 

cook the food in several smaller batches. 
3.  Preheat the pan briefly and add two tablespoons of oil. 
4.  Cook any meat first, put it aside and keep warm. 
5.  Stir-fry the vegetables. When they are hot but still crisp, turn the cooking zone to a lower setting, 

return the meat to the pan and add your sauce. 
6.  Stir the ingredients gently to make sure they are heated through. 
7.  Serve immediately. 

4.2  Detection of Small Articles                                 

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

5.  Heat Settings                                      

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

Heat setting Suitability 

1 - 2 • delicate warming for small amounts of food 
• melting chocolate, butter, and foods that burn quickly 
• gentle simmering 
• slow warming 

3 - 4 • reheating 
• rapid simmering 
• cooking rice 

5 - 6 • pancakes 

7 - 8 • sautéing 
• cooking pasta 

9 • stir-frying 
• searing 
• bringing soup to the boil 
• boiling water 

6.  Care and Cleaning                                  

What? How? Important! 

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

1. Switch the power to the cooktop off. 
2. Apply a cooktop cleaner while the 

glass is still warm (but not hot!) 
3. Rinse and wipe dry with a clean cloth 

or paper towel. 
4. Switch the power to the cooktop 

back on. 

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

• Heavy-duty scourers, some nylon 
scourers and harsh/abrasive cleaning 
agents may scratch the glass. Always 
read the label to check if your cleaner or 
scourer is suitable. 

• Never leave cleaning residue on the 
cooktop: the glass may become stained. 

Boilovers, melts, 
and 
hot sugary spills on 
the glass 
 

Remove these immediately with a fish 
slice, palette knife or razor blade 
scraper suitable for Induction glass 
cooktops, but beware of hot cooking 
zone surfaces: 
1. Switch the power to the cooktop off 

at the wall. 
2. Hold the blade or utensil at a 30° 

angle and scrape the soiling or spill 
to a cool area of the cooktop. 

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

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

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

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

1. Switch the power to the cooktop off. 
2. Soak up the spill 
3. Wipe the touch control area with a 

clean damp sponge or cloth. 
4. Wipe the area completely dry 

with a paper towel. 
5. Switch the power to the cooktop 

back on. 

• The cooktop may beep and turn 
itself off, and the touch controls 
may not function while there is 
liquid on them. Make sure you wipe the 
touch control area dry before turning the 
cooktop back on. 

 

7.  Hints and Tips                                      

Problem Possible causes What to do 

The induction hob 
cannot be turned on. 

No power. 
 

Make sure the induction hob is 
connected to the power supply 
and that it is switched on. 
Check whether there is a power 
outage in your home or area. If 
you’ve checked everything and the 
problem persists, call a qualified 
technician. 

The touch controls are 
unresponsive. 
 

The controls are locked. 
 

Unlock the controls. See section 
‘Using your induction cooktop’ for 
instructions. 

The touch controls are 
difficult to operate. 

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

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

The glass is being 
scratched. 
 

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

Use cookware with flat and smooth 
bases. See ‘Choosing the right 
cookware’. 
 
See ‘Care and cleaning’. 
 

Some pans 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 fault. 
 

The induction hob 
makes a low humming 
noise when used on 
a high heat setting. 

This is caused by the technology 
of induction cooking. 
 

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

Fan noise coming from 
the induction hob. 

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

This is normal and needs no action. Do 
not switch the power to the induction 
hob off at the wall while the fan is 
running. 
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Pans do not become hot 
and appears in the 
display. 

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

Use cookware suitable for induction 
cooking. See section ‘Choosing the right 
cookware’. 
 
Centre the pan and make sure that its 
base matches the size of the cooking 
zone. 

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

Technical fault. 
 

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

8.  Failure Display and Inspection                      

The induction hob is equipped with a self diagnostic function. With this test the technician is able to check 

the function of several components without disassembling or dismounting the hob from the working 

surface. 

Troubleshooting 

1) Failure code occur during customer using & Solution; 

Failure code Problem Solution 

No Auto-Recovery 

E1 
Ceramic plate temperature sensor 

failure--open circuit. 
Check the connection or replace the 

ceramic plate temperature sensor. E2 
Ceramic plate temperature sensor failure- 

-short circuit. 

Eb Ceramic plate temperature sensor failure 

E3 High temperature of ceramic plate sensor. 

Wait for the temperature of ceramic plate 

return to normal. 

Touch “ON/OFF” button to restart unit. 

 

E4 
Temperature sensor of the IGBT failure 

--open circuit. 
Replace the power board. 

E5 
Temperature sensor of the IGBT failure 

--short circuit 

E6 High temperature of IGBT. 

Wait for the temperature of IGBT return to 

normal. 

Touch “ON/OFF” button to restart unit. 

Check whether the fan runs smoothly; 

if not , replace the fan. 
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E7 Supply voltage is below the rated voltage. Please inspect whether power supply is 

normal. 

Power on after the power supply is normal. 
E8 Supply voltage is above the rated voltage. 

U1 Communication error. 

Reinsert the connection between the 

display board and the power board. 

Replace the power board or the display 

board. 

 

2) Specific Failure & Solution 

 

Failure Problem Solution A Solution B 

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

No power supplied. Check to see if plug is 
secured tightly in outlet 
and that outlet is 
working. 

 

The accessorial power 
board and the display 
board connected failure. 

Check the connection.  

The accessorial power 
board is damaged. 

Replace the accessorial 
power board. 

 

The display board is 
damaged. 

Replace the display 
board. 

 

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

The display board is 
damaged. 

Replace the display 
board. 

 

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

High temperature of the 
hob. 

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

 

There is something 
wrong with the fan. 
 

Check whether the fan 
runs  
smoothly； 
if not , replace the fan. 

 

The power board is 
damaged. 

Replace the power board.  

Heating stops suddenly 
during operation and the 
display flashes “u”. 

Pan Type is wrong. Use the proper pot (refer 
to the instruction 
manual.) 

Pan detection 
circuit is damaged, 
replace the power 
board. 

Pot diameter is too 
small. 
Cooker has overheated; Unit is overheated. Wait 

for temperature to return 
to normal. 
Push “ON/OFF” button to 
restart unit. 

Heating zones of the same 
side ( Such as the first and  
the second zone ) would 
display “u” . 
 
 

The power board and 
the display board 
connected failure; 

Check the connection.  

The display board of 
communicate part is 
damaged. 

Replace the display 
board. 
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