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Luu y an toan khi st dung

Vui long tudn thu cac ltu y an toan khi st dung san pham dudi day dé
dam bdo an toan, tranh gay thudng tich hoac thiét hai tai san. Viéc
khong tudn theo cac luu y bén dudi co thé dan dén tai nan. Vi vy, vui
long doc ki va tuan theo.

Q Thao tac bi nghiém A Thao tac bit budc gy Thao tac can chi
cam tuyét déi phai tuan theo y thudng xuyén

© 1.Vuilong dat d cac khu vyc xa tam tay tré em va tuyét doi khdng dé tré em
tu'y van hanh dé tranh dién giat, bong hodc cac thuong tich khac.

2.Vui long khéng chén vun kim loai, day thép hodc cac vat bang kim loai khac
vao bén trong hodc cac khe hd ctia san pham, néu khong sé gay dién giat
hodc lam cho san pham hoat dong bat thugng,.

3. M3t kinh Microcrystalline s& ndng [én trong qué trinh st dung va van con
nhiét du sau khi dung, vui long khéng cham tay vao dé tranh bi bong.

4. Tuyét déi khdng dugc vén hanh san pham trén bép ga, bép dién, mat ban
kim loai hodc céc thiét bi, khu vuc khéc tudng tu, vi ti trudng cé thé lam
ndéng cac vat bang kim loai sat, gdy bong, chdy nd va cac tai nan khéc.

5. Tuyét déi khong dudc van hanh san pham khi noi, chdo khong cé thuc
pham, nguyén liéu bén trong dé tranh lam hong san pham va noi, chao.

6. Néu mat kinh Microcrystalline bi n(it hodc xudt hién vét ndt, vui long ngung
st dung, ngdt ngudn dién ngay lap tlc dé tranh nguy cd dién giadt va mang
dén trung tdm bao hanh dugc ty quyén dé stia chifa.

7. Tuyét doi khdng dudc ddt san pham nay gan ndi c6 nhiét do cao, tU trudng
manh, khi dé chdy né (nhu khi tu nhién, khi biogas, v.v.) dé tranh lam hong
linh kién, truc trdc hodc chéy né.

8. Tuyét déi khéng dudc dat cac vat kim loai nho nhu dao, nia, thia truc tiép
[én mat kinh dé bi bong.

9. Tuyét déi khéng dugc dun ndng céc vat pham dong hop kin dé tranh gdy no
do sy gidn nd cla nhiét.

A 10. Vui long rit phich cdm khi lam sach, khi san pham bi 16 hodc khi khéng st
dung dé tranh ro ri dién hodc khdi dong ngoai y mudn.



11. Vui long khong dat san pham truc tiép én lUa hodc gan bat ky ngudn nhiét,
nguon lfa nao, néu khong, san pham cé thé bi hdng hodc truc trdc, tham
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chi gay nguy hiém.

Vui long khéng ddt san pham trén cac bé mat khong 6n dinh, am uét, nhiét
do cao, tron trugt, hoac khong chiu nhiét (nhu khan trai ban nhya, vai bong,
tham, v.v.) dé tranh dién giat, hda hoan, rdi rét gy tai nan va thiét hai tai
san.

Vui long khéng dé vét la (nhu tham, khan trai ban, gidy mong, v.v.) [am tac
nghén clia hit gio, clia thoat gid, dé tranh may qua nhiét va anh hudng dén
viéc st dung. Vui long gili clfa thoat gidé thong thoang, tranh xa nguon nhiét
do cao, gili khoang cach 10cm trd 1én véi tudng & cac canh va phia sau dé
dam bao tan nhiét tot.

Vui long d&t ndi ¢ vi tri trung tdm ctia khu vuc gia nhiét trén mat bép dé
trdnh ndi nghiéng gdy bong va cac nguy hiém khac.

Vui long khéng ngdm hodc co riia san pham bdng nudc.

Trudc khi stt dung, hdy dam bao day ngudn da dugc cdm chét vao & cam,
néu khong, tiép xtic kém c thé dan dén hong linh kién, gy doan mach
hodc cac nguy cd chdy né khac.

Vui long st dung 6 cdm dién riéng biét c6 dong dién dinh mic 10A trg [én va
dién &p xoay chiéu 220V dé tranh gdy chdy n6, dién gidt va cac tai nan khac.
Vui long khéng cdm hodc rat phich cdm bang tay U6t dé trénh bj dién giat.
Khi rdt phich cdm, phai ndm vao théan phich cdm, khdng dudc kéo day
nguon, néu khéng dé lam hong day nguon.

Néu day ngudn bi hong, dé tranh nguy hiém, phai dudc thay thé bdi nha san
xuat, bd phan ky thuat hodc nhan vién chuyén nghiép tuang tu.

San pham nay chi st dung trong gia dinh. Céng ty khdng chiu trach nhiém
vé bat ky tai nan hodc thudng tich nao khi st dung cho muc dich thugng
mai, st dung khong ding cach hodc khong tuan tha cac hudng dan trong
sach hudng dan nay.

San pham nay chi dudc st dung trong nha, khong dudc st dung & ngi am
udt va ngoai trdi dé tranh dién gidt va tai nan do linh kién xuéng cap.

Vui long khéng di chuyén san pham trong qua trinh hoat dong.

San pham nay khong danh cho nhiing nguai bi suy giam veé gidc quan hodc
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tam ly, hodc nhiing ngudi thiéu kinh nghiém hodc kién thic lién quan (bao
gom ca tré em). Trit khi ho st dung san pham nay dudi su giam sat va hudng

dan ctia mot chuyén gia. Vui long dam bao tré em dudc giam sét va khong
chgi dua véi san phdm nay.

24. Nhiing ngudi c6 may tao nhip tim, may trg thinh hodc thiét bi cay ghép &c
tai dién t vui long tham khao y kién nhan vién y té c6 thdm quyén va hudng
dan tr thiét by té trude khi st dung san pham.

25. Néu san pham gdp su c6, vui long gli dén trung tdm bao hanh dugc dy
quyén dé stia chifa, khdng tu'y thdo rdi san pham hodc thay thé phu kién dé
tranh gdy chdy né, dién giat hodc thugng tich.

26. Sau khi ma bao bi, vui long viit ngay tdi ni l6ng vao thiing rdc dé tranh nguy
cd tré nho choi dua dan dén ngat tha.

27.Vui long khong dat gidy, vai hodc cac vat liéu dé chay khéc gitta mat kinh va
ndi hodc dudi day may dé lam ndng, tranh gay chdy né nguy hiém trong qué
trinh hoat dong.

28. Trong qua trinh ndu nudng nhu chién ran, vui long khdng rai khoi bép tu,
phai thuc hién céc bién phap bao vé dé tranh dau néng, nudc soi vang ra
gay thudng tich ca nhan.

29. Vui long thugng xuyén kiém tra cac vit tay cam clia ndi canh, chao cé bi long
hay khong dé tranh noi, chao rai rét gdy bong va thiét hai tai san.

30. Vui long khéng dé céc dung cu sdc nhon, vat nhon nhé ra, v.v. [am tray xudc
san pham dé tranh gy n(t v3 dan dén dién gidt va nhiing tai nan khac.
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.Lam sach ngay sau khi st dung dé ngan nglia cac loai con tring nhd nhu
gian xam nhap vao bén trong may tu clia hit/thoat gio, tranh gay ra su cé
cho san pham.

32. Nhiét do st dung ctia chao chéng dinh khong dudc vugt qua 250°C.

33. N3p ndi va tay cdm c6 thé bi qué nhiét khi ndu lau, vui long st dung khan

hodc géng tay chong bong khi cam.

34. San pham nay khdng thé hoat dong bang bd hen gid bén ngoai hodc hé

thong diéu khién ti xa doc ap.

35. Vui long khéng nédu céc loai thyc pham cé tinh axit (pH<5).

36. Vui long khong cho cac vat dung khong chiu nhiét nhu bo do an/do ding

nha bép vao noi dé hap hodc nau.



Gigi thiéu san pham /
San pham thuc té sé dudc uu tién

D&y nguon

—— Khuvyc gia nhiét

— Matkinh Microcrystalline

t—— Khu vuc diéu khién

Ghi cht: Hé thong kiém soat nhiét d6 S.CT dé cap dén hé thong kiém soat

nhiét d6 bang cam bién.
Hudng dan sif dung giao dién
Gdiy khi chon chic nang ndu an: Vui long nhan nit

"Chlc nang" dé chon 1 trong 6 chlic nang tly y

Manhinh hiénthj
Bugestrdungdéhiénthi
dngsudt, thdigianhengid
vanhigtdociidit
oSO = w
Mo L - wp Neh e chén e Dunmidc
(7 dng. 4+ me @)1 Ndtngudn

NGt chlic NUt hen NGt tang/giam
nang giddém ding
Dung déchon6 ngugc
chlic néng nau an
sau khi nhan nat
"Chic nang"
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Hudng dan sif dung

1.C&m dién, sau d6 nhan bat ky ndt chiic nang nao dé bat dau hoat dong.

2. Khithiét bj dang hoat dong:

Nhan ndt [+/-] hodc van nat dé diéu chinh nhiét do/thai gian.

Nhan nit [Hen gid dém ngudc], sau d6 nhan nit [+]/[-] dé diéu chinh thai gian hen gic
dém ngugc. Nhan gill dé diéu chinh nhanh.

3. Sau khindu xong, nhan n(t Bat/Tat dé tat thiét bi.

Vé sinh va bao duéng

(@ Vui long rat day ngudn trude khi bao dudng.

Khéng rat phich cam truc tiép khi san phdm dang hoat dong. Nén nhan ndt ngudn dé
tat trudc, sau d6 mdi rat phich cdm dé kéo dai tudi tho san pham.

(@ Phudng phép lam sach bép tu

Vuilong lam sach bép tl dinh ky bang cach st dung khan mém kho dé lau. Khdng st
dung cac dung moi hifu cd nhu xdng hodc benzen dé lau san pham.

Clia hit va thodt khi dé bam buiva phai dugc lam sach thudng xuyén bang ban chai
mém hodc may hit bui. Néu khdng, bui tich tu qua nhiéu sé anh hudng dén tudi tho san
pham.

@ Luuy

Sau méi [an st dung, vui long tit nguon va rdt phich cdm, chd cho dén khi mat kinh
khéng con néng roi han lam sach, dé tranh viéc cc vét ban con sét lai trén mat kinh bi
day n6i lam ndng di lam néng lai nhiéu [&an. Néu khong lam sach trong thai gian dai c6
thé khién mat kinh bi ban va déi mau!

@ Chic nang cudn/cat gilt ddy ngudn chi dp dung cho cdc mau cd thiét ké ranh cat gitl.
Trudc tién, hdy nhan dau phich cdm vao 6 cdm, sau d6 quan day ngudn 2-3 vong vao
ranh cat gilt, trénh dé day dién ndm ngay phia trén dau phich cam.



Cach chon dung cu niu an

() Dung cu ndu dn phu hgp

Vui long st dung dung cu ndu an di kém trong bao bi san pham. Néu khong co, ban nén

dung cac dung cu c6 ddy lam tuvét liéu tir tinh (nhu ndi trang men, ndi gang, noi thép
khong gi, v.v.) hodc ndi/chao c6 ddy tu, véi dudng kinh ddy gia nhiét [6n han 140mm va
nho han 260mm.

@ Dung cu nau dn khdng phu hap

Dung cu nau an lam bang cac chat liéu nhu gdm st thong thudng, thly tinh théng

thudng, nhdm, déng, v.v., va dung cu cé ddy khong bang phang.

Su c6 va bién phap khac phuc

Nhiing vi tri can kiém tra

Ma (6 Hién tugng bat thudng v giaf phép khic phuc
Ngling gia nhiét khi dang stf dung, ® Ui long dén trung tdm bao
EO0 man hinh hién thi [E0], va phat ra hanh dugc Gy quyen dé
tiéng "bip" ngan lién tuc. dugc ho trg.
e Chat liéu, kich thudc va
hinh dang ctia dung cu ndu
N it i , an c6 phu hgp khong?
Ngting gia nhiét khi dang st dung, an cophu Rop kN
E1 man hinh hién thi [E1], va phat ra ° ggtnc’%tcrﬁgggéanq %Oé?ﬁ%h
tiéng "bip" ngan lién tuc. hay khong? g
® Noi c6 binhac hodc néng
[én khong?
e Nhiét d6 moi trudng xung
N : AF Khi ’ h c6 cao khong, hoac
Nglng gia nhiét khi dang st dung, quan &
E2 man hinh hién thi [E2], va phat ra c6 nguon nhiét nao khac

tiéng "bip" ngdn lién tuc.

gan do khong7
e Clia hit gid va clia thodt
gié cé bi tdc nghén khong?
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NhLIng vi tri can kiém tra

M3 (6i Hién tugng bat thudng v gial phép khic phuc
e Dién ap ludi dién cd dang
£3 hosc Ngting gia nhiét khi dang stf dung, quéd cao hodc qua thap
B2 man hinh hién thi [E3]hodc [E4], va khong? Hay dgi khi dien &p
phét ra tiéng "bip" ngén lién tuc. 6n dinh trd lai la c6 thé bat
nguon st dung binh thudng.
NgUng gia nhiét khi dang st dung, ® Vuilong dén trung tdm bao
E5 man hinh hién thi [E5], va phatra hanh dugc Gy quyén dé
tiéng "bip" ngan lién tuc. dugc hé trg.
NgUng gia nhiét khi dang st dung, e Vuilong dén trung tam
E6 man hinh hién thi [E6], va phatra bao hanh dugc ty quyén
tiéng "bip" ngan lién tuc. dé dugc ho trg.
® Bép tif dang qué ndng, vui
long ddi nhiét d6 bén trong
gidm xuéng roi bat lai dé su
Ngting gia nhiét khi dang stf dung, dung binh thusng.
E7 man hinh hién thi [E7], va phat ra o VUi [dng goi dén tong dai
tiéng "bip"” ngan lién tyc. chm séc khach hang ho3c
mang dén trung tdm bao
hanh dudc Gy quyén dé
dugc hé tro
o Hay kiém tra xem c6 vat gi
dang de [én cac nat & khu
vuyc diéu khién khong? Sau
khi loai bo vat dé, cé thé
Ngling gia nhiét khi dang st dung, batpguon va sudung binh
E8 man hinh hién thi [E8], va phat ra thudng.

tiéng "bip" ngan lién tuc.

® \ui long goi dén tong dai
cham soc khach hang hoac
mang dén trung tdm bao
hanh dugc Gy quyén dé
dugc hé tro

® Bao vé ty dong tat sau 2 gid khong hoat dong: Sau khi khdi dong, néu khdng nhan dugc
bat ky [énh thao tdc nao trong 2 gid, san pham s& tu ddng tat sau khi phat ra 10 tiéng
"tit" thong bao cho nguai diing (Chiic ndng bao vé nay khong co hiéu luc khi bép dang &
ché do tu dong hodc trong trang thai hen gic d&m ngudc).
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Safety Precautions

To ensure safety and avoid harm and financial loss to you and others,
please be sure to observe the following safety precautions. Incorrect use
due to non-compliance with safety warnings may lead to accidents, so
please be sure to comply.

® Absolutely Prohibit- A Must Follow oDaily Attention
ed Operations Operations Operations

o

. Please place it out of reach of children. Children are prohibited from
operating it alone, to avoid electric shock, burns, or other injuries.

N

. Please do not insert foreign objects such as metal scraps, wires, or needles
into the product’s interior or crevices, as this may cause electric shock or
abnormal operation.

w

. The microcrystalline panel will become hot during use and will retain residual
heat after use. Please do not touch it with your hands to prevent burns.

Itis strictly forbidden to operate the appliance on top of gas stoves, electric
stoves, metal countertops, or similar objects, as magnetic lines may heat up
iron metal components, causing burns, fires, and other accidents.

&~

&)

. Please strictly avoid dry burning of cookware, to prevent damage to the
appliance and cookware.

o~

. If the microcrystalline panel cracks or has surface cracks, please immediate-
ly cut off the power to avoid potential electric shock hazards and send it to a

designated after-sales service center for repair.

~

. Itis strictly forbidden to place the induction cooker near high temperatures,
strong magnetic fields, or flammable and explosive gases [such as natural
gas, biogas, etc.) to prevent component damage, malfunction, or fire.

[ee]

. Itis strictly forbidden to place small metal objects such as knives, forks, or
spoons directly on the microcrystalline panel, to avoid dangers such as burns.
Itis strictly forbidden to heat sealed canned items, to avoid the risk of
explosion due to thermal expansion.

o

A 10. When cleaning, if the product malfunctions, or when not in use, please be
sure to unplug the power cord to prevent leakage or accidental startup.

. Please do not place this product directly on fire or near any heat source or
fire source, otherwise the product may be damaged or malfunction, or even
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22.
23.

pose a danger.
. Please do not place this product on unstable, damp, high-temperature,
slippery, or non-heat-resistant surfaces (such as plastic tablecloths, cotton

cloths, carpets, etc., to avoid accidents and property damage caused by
electric shock, fire, or falling.

. Please do not allow foreign objects (such as carpets, tablecloths, thin paper,

etc.) to block the air inlet or outlet, to prevent the appliance from overheating
and affecting its use. Please keep the air outlet clear, away from high
temperature sources, and maintain a distance of more than 10cm from the
wall on the sides and back to ensure smooth heat dissipation.

. To prevent burns caused by tilting cookware, please place the cookware in

the center of the heating area on the stovetop panel.

. Please do not rinse the induction cooker with water or immerse it in water for

cleaning.

. Before use, please ensure that the power cord is reliably connected to the

socket, otherwise poor contact may lead to component damage, short
circuits, or fire hazards.

. Please use a separate power outlet with a rated current of 10A or above and

an AC voltage of 220V, to avoid accidents such as fire or electric shock.

. Please do not plug or unplug the power cord with wet hands, to avoid electric

shock. When unplugging, please hold the plug body and do not pull the power
cord, otherwise the power cord may be easily damaged.

. If the power cord is damaged, to avoid danger, it must be replaced by the

manufacturer, its service department, or similarly qualified persons.

. This product is for household use only. The company is not responsible for

any accidents or injuries caused by commercial use, improper use, or
non-compliance with these instructions.

. This product is for indoor use only. Please do not use it in damp places or

outdoors, to prevent electric shock and damage accidents caused by
component aging.

Please do not move the product during operation.

This product is not suitable for use by persons with sensory or mental
disabilities, or those lacking relevant experience or knowledge (including
children). They should only use this product under the supervision and



24.

25.

26.

27.

28.

29.

30.

w

32.
33.

34.

35.

guidance of a professional. Children should be supervised to ensure they do

not play with this product.

Persons with pacemakers or users of hearing aids, cochlear implants, please
consult authorized medical personnel and refer to the instructions provided
by the medical device when using this product.

If the product malfunctions, please send it to the after-sales service
department for repair. Please do not disassemble the product or replace
parts yourself, to avoid fire, electric shock, or injury.

After opening the package, please immediately place the plastic bag in the
trash can, to prevent children from playing with it and causing a suffocation
hazard.

Please do not place flammable materials such as paper or cloth between the
microcrystalline panel and the cookware, or under the bottom of the
appliance for heating, to avoid the risk of fire during operation.

Please do not leave the induction cooker unattended during cooking
processes such as deep frying. Please ensure adequate protection to prevent
hot oil, boiling water, etc., from splashing and causing personal injury.
Please reqularly check whether the screws on the handles of soup pots and
woks are loose, to prevent the pot body from falling off and causing burns and
property damage.

Please do not allow sharp utensils or protrusions to scratch the appliance, to
prevent the appliance from cracking and leading to electric shock, etc.

. Please clean the appliance promptly after use, to prevent small insects such

as cockroaches from entering the appliance through the air inlet and outlet,
which may cause appliance malfunction.

The operating temperature of non-stick pans should not exceed 250°C.
Handles and pot knobs may become hot during prolonged cooking. Please
use a towel or anti-scald gloves when handling.

This appliance cannot be operated with an external timer or a separate
remote control system.

Please do not cook acidic foods (pH<5).

36. Please do not place non-heat-resistant tableware/cookware or other items

into the pot for steaming or boiling.
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Product Introduction/Product based on actual item

Power Cord

—— Heating Area

I Microcrystalline Panel

—— Control Area

Remarks: S.CT temperature control system refers to the sensor-controlled

temperature control system.

Operation Interface Introduction

Cooking function prompts, not buttons. Please touch the
"Function” key to select any of the 6 cooking functions.

Display Screen
Used to display power,
timing duration, and set

temperature.
Lo O gL A
Sticfry <+ HotPot ++  Steam Sew e Fry e+ BoilMater
fcion T — e @77 Power Key

’7 /
Function Timer Plus/Minus Keys  Pause
Key Key Key
Used to select the 6
cooking functions above
the function key.
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Instructions for Use

1. Please connect the power supply, press the power button, then press any function key to

start operation.

2. In working state, please press the [+/-] keys or turn the knob to adjust the power/time;
please press the [Timing/Reservation] key or [Timer] key, then press the [+]/[-] keys to
adjust the timing duration. Long press for quick adjustment.

3. After cooking, please press the power key to enter the shutdown state.

Cleaning and Maintenance

(D Before maintenance, please unplug the power cord.

Please do not unplug the induction cooker directly while it is working. Instead, please
press the power off button first, then unplug it. This will help extend the service life of the
induction cooker.

(@ Induction Cooker Body Cleaning Method

Please regularly clean the induction cooker body. Please wipe it with a soft, dry cloth. Do
not use organic solvents such as gasoline or benzene to wipe the body.

The airinlet and outlet are prone to accumulating dust, so please clean them regularly
with a soft brush or a vacuum cleaner. Otherwise, excessive dust accumulation in the air
inlet and outlet will affect the service life of the induction cooker.

(3 Attention

After each use, please turn off the power. Please wait for a period of time (until the
microcrystalline panel is no longer hot to the touch) before cleaning, to prevent dirt
remaining on the microcrystalline panel from being repeatedly heated by the bottom of the
pot. Not cleaning for a long time can cause the microcrystalline panel to become dirty and
discolored!

(@ The power cord storage function is only applicable to models with a storage structure
design.

First, please press the plug into the plug slot, then please wrap the cord body 2-3 times

and store it in the storage slot, avoiding placing the cord body directly on top of the power

cord plug. 12



Cookware Selection

@ Applicable Cookware:

Please use the cookware provided in the product packaging. If no cookware is included, it

is recommended to use ferromagnetic material cookware with a heating bottom diameter
greater than 140mm and less than 260mm, or composite bottom pots made of magnetic
induction materials, such as enamel cookware, cast iron cookware, stainless steel
cookware, etc.

@ Inapplicable Cookware:

Cookware made of ordinary ceramic, ordinary glass, aluminum, copper, etc., and

cookware with uneven bottoms.

Troubleshooting and Solutions

Protection Abnormal Phenomenon Inspection Points and
Code Elimination
Heating stops during use, the digital ® Please consult a
EO tube displays [E0], and a continuous professional repair service
short beep sound is emitted. center.
® Are the cookware material,
_ ) ) size, and shape suitable?
Heating stops during use, the digital e Is the cookware placed in
E1 tube displays [E1], and a continuous the center of the
short beep sound is emitted. microcrystalline panel?
® Has the pot been lifted or
raised?
® |s the ambient temperature
Heating stops during use, the digital very high, or are there other
E2 tube displays [E2], and a continuous heat sources?
short beep sound is emitted. ® Are the air inlet and outlet
blocked?

13



Protection
Code

Abnormal Phenomenon

Inspection Points and
Elimination

Heating stops during use, the digital

® |s the grid voltage too high or
too low? After the grid voltage

E3 or E4 tube displays [E3] or [4], and a )
continuous short beep sound is returns to normal, it can be
emitted. powered on and used

normally.
Heating stops during use, the digital ® Please consult a

E5 tube displays [E5], and a continuous professional repair service
short beep sound is emitted. center.

Heating stops during use, the digital ® Please consult a

E6 tube displays [E4], and a continuous professional repair service
short beep sound is emitted. center.

e The internal temperature of
the induction cooker is very
high. Please wait for the

Heating stops during use, the digital temperature to drop before

E7 tube displays [E7], and a continuous | e powering on for normal
short beep sound is emitted. use.

Please call the customer
service hotline or consult a
professional repair service
center.

@ Please check if the keys in
the operation area are
pressed down. After
removing the object

Heating stops during use, the digital pressing the keys, it can be

E8 tube displays [E8], and a continuous powered on and used

short beep sound is emitted.

normally.

Please call the customer
service hotline or consult a
professional repair service
center.

® Two-hour no-operation protection: After the induction cooker is started, if no operation

command is received for 2 consecutive hours, the induction cooker will automatically shut

down after alerting the user with 10 beep sounds [this protection function is invalid under

automatic functions and timing/reservation status).
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