HOMMY
HUGNG DAN SUDUNG

BEP PIEN TU
Model: FYM20-71

Chan thanh cam on Quy khéch da Iva chon san phdm Bép dién tir HOMMY FYM20-71.

Wi long doc sach hudng dan st dung nay mot cach cén than trudc khi bat thiét bj.

Viéc tuan tht cac hudng dan trong sach hugng dan nay sé gitp Quy khach si dung thiét bi
ding quy cach.

Ludn v gitr va dé sach huong dén sit dung nay & noi dé 1ay.

01



HUGNG DAN SU DUNG HOMMY
FYM20-71

1. DAC TINH NOI BAT
« Hiéu suat cao va tiét kiém nang Iugng: hoat dong dua trén nguyén ly cdm ting dién
i dé lam nong nhanh chéng va hiéu qua bing céch két hap voi céc dubding stc tir.

Live of magretic forcecol

Heating illustration

+An toan va than thién véi mai truding: chi lam nong ndi-cho dat trén viing nau. Khi
nhiét do qué cao hodc dién ap thay ddi, bép sé chuyén sang ché do bao vé. Trong
khi nau khong co Itia va khoi, gitp cho viéc ndu dn dé dang va bao vé stic khde.

« Co thé diéu chinh nhiét do linh hoat.

« Ché& do hen gio: bép sé ngting hoat dong theo thdi gian da diéu chinh.

« Chic nang béo vé: dé ddm bao bép tif hoat dong binh thuding, bép c6 cac chtic
nang bao vé tuong ting.

- Dé dang vé sinh.

2. LUA CHON NOI-CHAO

- Chét ligu pht hop:

Thép, gang, sat tring men, thép khong gf vai day ndi/chdo phing dudng kinh tir 12
dén 26cm.

="ﬁ—ﬁ - O

Staiiss pot Ironplte Fryiog pan Cooured pot Ferrie enamel ket Sauca pan castpan

« Chét liéu khong phu hp:
Khong nén st dung ndi-chao bang nhom, df}ng hodc hgp kim nhém, dung cu nau
khong c6 day nhiém tif cting nhu nhing dung cti nau c6 duding kinh nhd hon 12cm,
hodc duong kinh trén 26cm.

v X

Containerwihare  Botlom diameter less than 126m
Shape battom or botom diametar more than 26em

Any potiery Refractory glass pot Aluminum pot
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HUGNG DAN SU DUNG \"OMMY
FYM20-71

3.SUDUNG

3.1 Batbép

Sau khi cam day ngudn vao & dién, chudng béo sé vang 1én, dong thoi den bao va
man hinh hién thi sé sing lén trong 1 giay, cho biét bép da duoc két néi vai ngudn
dién va dang trong Ché do san sang dé si dung

3.2 Van hanh

- Dai cong sudt diéu chinh: 200W - 2000W

- Sau khi cam dién va bat bép, den bao [M&/Tat] sé bat sang. Bép da sin sang hoat
dong

« Dat cac dung cu néu dn phir hgp (co thiic an) vao gida viing nau, cham vao ndt
[M8/T4t], sau d6 van hanh mot trong cac ché do néu thich hop

3.3 Lau

- Khi bép dang & ché& do ch;, cham vao niit [Chtic nang] dé chon ché do [Laul, den
LED [M3/T&t] va [L4u] s bat sang, man hinh hién thi “1200” (W).

- Bép sé lam nong & 1200W va c6 thé diéu chinh cai dat cong sudt bang cach nhan
[+] hoac [-], mdic do diéu chinh ti 200W dén 2000W.

3.4 Chién

- Khi bép dang & ch& do chd, cham vao nit [Chic nang] dé chon ché do [Chiénl,
den LED [M&/TAt va [Chien] sé bat sang, man hinh hién thj 180°C.

- Bé&p sé lam néng ¢ 180°C va c6 thé diéu chinh nhiét do bang cach nhan [+ hoac
[-], t 60°C dén 240°C.

3.5BBQ

- Khi bép dang & ché do chd, cham vao n(t [Chtic nang] dé chon ch& do [BBQ), den
LED [M/T4t] va [BBQ] sé bat sang, man hinh hién thi 200 (°0).

Bép sé lam nong & 200°C va c6 thé diéu chinh nhiét do béng cach nhén [+] hodc
[-], 1t 60°C dén 240°C.

3.6 Xao

- Khi bép dang & ché do chd, cham vao nt [Chiic nang] dé chon ché do [Xaol, den
LED [M/T4t] va [Xao] sé bat sang, man hinh hién thi 2000 W.

- B&p sé lam nong & 2000W va co thé diéu chinh cong sudt bang cach nhan [+]
hodc [], & 200W dén 2000W.
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HUGNG DAN SU DUNG \"OMMY
FYM20-71

3.7 Nau sbi

- Khi bé&p dang ¢ ché do chd, cham vao nit [Chic nang| dé chon ché do [Nau soil,
den LED [M&/TAt va [Nau soil sé bat sang, man hinh hién thj 2000 W.

- Thi gian nau méc dinh cho ché do [Nau soi] 1a 19 phat (15 phat dau bép nau &
2000W, 4 pht tiép theo ndu & 800W); bép sé tu dong tt sau 19 pht, véi 3 tiéng
bip bao hiéu.

3.8 Soup

- Khi bép dang & ch& do chd, cham vao it [Chiic nang] dé chon ché do [Soup), den
LED [M&/T4t] va [Soupl sé bét sang, man hinh hién thi “02:00” (thoji gian).

- Thai gian n&u méc dinh cho ché do [Soupl 1a 2 gid, bép sé tu dong tit sau 2 giv, voi
3 tiéng bip béo hiéu.

- Khong thé diéu chinh cong suat trong ché do nau nay.

3.9 Hap

- Khi bép dang ¢ ché& do chd, cham vao nat [Chtic nang] dé chon ché do [Hap), den
LED [M&/T4t] va [Hap] sé bat sang, man hinh hién thi cong suat 1000W.

- Thoi gian nau mac dinh cho ché do [Hap] 1a 15 phat (5 phit dau bép nau &
1000W; 10 phdit tiép theo néu ¢ 800W); bép sé t dong tit sau 15 pht, véi 3 tiéng
bip bao hiéu.

3.10 Nau siia

- Khi bép dang & ch& d chd, cham vao nit [Chic nang] dé chon ché do [Nau siial,
den LED [M&/TAt va [Nau stia] s& bat sang, man hinh hién thi cong suat 60°C.

- Thoi gian nau méc dinh cho ché do [N&u stia] 1a 20 phat, bép sé i dong tat sau 20
phiit, véi 3 tiéng bip bao hiéu
- Khong thé diéu chinh nhiét do trong ché do nau nay.

3.11 Cai dat thdi gian

«Ban c6 thé cai dit thoi gian nau, thay déi hoac kiém tra trang thai hién tai ctia thoi
gian ndu con lai bang nat "Hen gio"". Ban c6 thé dat thai gian nau tti 1 phiit dén 3 gio
(tong duiong 180 pht).

«Mai lan nhan giti nat [+] hoac [-], Quy khéch 6 thé ting hodc giam 10 phit .

- D& &p dung thoi gian da cai dat, vui long dgi vai giay ma khong nhan cac chtic
nang khac. By hen gic dang hoat dong.

- Luuy: Khi mét cai dét khong dugc thay ddi trong khodng 3 gidy khi man hinh dang
nhap nhay, bép sé sii dung gia tri dugc hién thi hoac cai dat cudi cing.

- Quy khach c6 thé hty hen gid bang cach gt ndt [Hen gid] trong 3 giay.

- D& diing qué trinh ndu ma khong cai dat trudc thoi gian, vui long nhan [M&/TAL.

04
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3.12 Cai djt trudc (tir 00:01 dén 23:59 phiit)

- Khi bé&p dang & ché do chd, Quy khach co thé cai dat tidic thai gian khéi dong bép
v6i mot ché do nau mong mudn.

- Cim day ngudn

- Nhan [Mg/Ta

- Nhan [Hen giol

- Khi hai s8 dau tién ctia “00:00” dang nh&p nhay, Quy khach nhan [+] [-] thiét lap
s6 gio mudh hen trudc.

- Khi dén Iuigt hai s cudi clia “00:00” dang nhap nhay, Quy khach nhan nit [+] [-]
dé thiét ap s phit musn hen trudc.

- Nhan [Chiic nang] dé chon ché& dd nau mong mudh trong vong 5 gidy sau khi man
hinh hién thi nhap nhay.

- Bép sé tur dong thuc hién ché do nau sau khodng thoi gian da chon.

3.12 Khda tré em

- Nhan giit [Khoa] trong 2 giay, bép sé chuyén sang trang thai khoa, man hinh s&
hién thi “Loc”, bt ky phim chtic nang ciing sé khong hoat déng (ngoai trii [M&/T4t).
- Nhah git [Kha] trong 2 gidy mot lan nia, bép sé trd lai trang thai md khoa.

4. KHAC PHUC SU CO

Trong qua trinh sti dung, néu xdy ra bat ky suf c6 nao, Quy khach wui long kiém tra
thdng tin trong bang sau trudic khi goi cho Trung tam Bao hanh. Duidi day la cac 16i

thuding gap va cac budc kiém tra:

HIEN TUONG/ N PR
MA CANH BAO VAN BE
EO Noi/chdo dang sti dung trén bé&p khong tuong thich
hoic khong c6 ndi/chao trén bép dang dugc sit dung
EO1 Dién ap dau vao cao hon dién ap binh thuong
E02 Dién ap dau vao thap hon dién ap binh thuoing
EO3 IGBT bi qué nhiét hoac IGBT bi hd hodc ngdn mach
E06 C&m bién mach bj hd hodc ngdn mach
E07 C&m bién bi qué nhiét
E08 Cam bién khong hoat dong
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5. BAO DUGNG VA VE SINH

- Trugc khi vé sinh, vui long rat phich cdm dién dé tranh bj dién giat.

- Khong dat bat c vat dé chay, vat c6 tinh axit hodc tinh kiém gan bép dé

tranh bi an mon va gidm tudi tho.- Khong nhiing truc tiép bép vao nudc, khong

duing xang hoic chat tdy riia manh dé lam sach, vui long sif dung vai am sach

va chét tay riia trung tinh.

- Khong cha xat bé mat day ndi-chdo dé tranh lam hdng mat kinh bép khi nau
- Vé sinh bép cdn than trudc khi dét vao nai bdo quan.

6.LUUY

« St dung bép ¢ noi co nhiét do va do &m thich hop, kho rao, thoang khi.

- Wi long khong cham vao bé mat bép ngay sau khi st dung vi bép c6 thé van
con nong.

« Wi long sif dung céc loai ndi-chao day phang va chat liéu phii hop.

« Wi long khang nau khi khdng c6 thic phdm trong ndi-chao.

- Bé dat dugc hiéu qua tot nhat, vui long sit dyng cac loai noi dugc dé nghi néu
khong co thé gay ra I6i hodc hiéu sudt nau kém.

- Néu day nguon bi héng, n6 phai dugc Ihay thé béi nha san xuat, nhan vién
béo hanh, ngudi chuyén mén dé tranh rii ro nguy hiém.

- Khong dé bat ky vat dung kim loai nao 1én bé mat bép, ké ca nhing vat phi
kim loai khi bép dang van hanh.

- Tranh gay va dap vao mét kinh clia bép, trong tridng hgp mat kinh c6 vét
n(it, vui long ngay 1ap tiic tdt bép va rit day ngudn khdi 6 cam dién, sau do lien
hé ngay v6i Bo phan Bao hanh.

- Tré em va ngudi bj suy gidm kha nang thé chat, giac quan, tri ndo hodc thiéu
kién thic, kinh nghiém khong nén dudgc st dung bép trir khi co ngudi giam sat
hoic hudng dan vé viéc sti dung bép theo cach an toan va hiéu ro méi nguy
hiém lién quan.
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HOMMY
INSTRUCTION MANUAL

INDUCTION COOKER
Model: FYM20-71

Thank you for purchasing this product, please read the manual carefully before using and keep

it for future reference.



INSTRUCTION MANUAL \"OMMY
FYM20-71

1. FEATURES
« Efficient and energy-saving: It uses electromagnetic induction to heat quickly and
efficiently by combining with magnetic line's of force.

Lineof magretc forcacol
Heating ilustration

« Safe and environmental-friendly: It will only heat the pots put on the black crystal

glass plate which is insulated and leak proof, so there is no worry about ruin by split
water or milk etc. It is much safer. When the temperature is too high or the voltage
changes the cooker will enter protection mode. If no order of choice in 2 hours, it will
stop automatically. There is no danger such as leakage, explosion, burn which are
caused in case of gas stove hence it is less prone to accidents comparatively. While
cooking, there is no flame and smoke, which make cooking easy and healthy.
«Various heating temperature: It can maintain an adjusted temperature all the time
« Timer set: It will stop working according to adjusted time.
« Protecting function: To ensure the induction cooker work properly, the inner system
can check the cooker itself and adopt corresponding protecting function
« Easy to clean: Advanced black crystal glass plate is easy to be cleaned. The split
water or milk etc can not be heated, and you can wipe it off with cloth after
removing the pot.
2. SELECTION OF COOKWARES
« Suitable pots and containers:
- Pots made of enamel, stainless steel, cast iron should be of between 12cm and
26cm in diameter.
W o <> B ﬁ -
Swnesspat  on it Foinapon Coousdpes  Femeemneltetle  Swcepn  castpn

«Unsuitable ones
Containers made of aluminum, copper or aluminum alloy should not be used on the
cooker as well as those whose diameter is less than 12cm, or diameter is more than
26cm. i

ety ety gt At Gt ot dapot s v 1
e Simemsermi
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3. USAGE

3.1 Switch on

Connecting the unitto an AC socket, all LED lights will blink and beep for 1sec, then
the LED window will display “~", and indicator of [M&/Tat-ON/OFF keep
blinking.

3.2 Operation and usage

« Power variation range: 200W - 2000W.

« After plugging in and switch-on the appliance, the indicator of [M&/T4t]-On/Off will
glow. The induction cooker is ready to work

« Put the suitable cooking utensils (with food) in the center of glass plate, touch the
button of [M&/Tat]-On/Off and then operate one of the following cooking modes per
your requirement:

3.3 Hot Pot

- Touch the [Chtic nang]-Function button to select [L&u]-Hot Pot while the induction
cooker is stand-by, the LED lamp of [M&/T&t]-ON/OFF and [Laul-Hot Pot will turn
on, and the screen display 1200W.

- The induction cooker will heat at 1200W, and the power settings can be  adjusted
by “+” or “-”, from 200W to 2000W.

3.4 Fry

- Touch the [Chtic nang]-Function button to select [Chién]-Fry while the induction
cooker is stand-by, the LED lamp of [M&/T&t]-ON/OFF and [Chién]-Fry will urn on,
the screen display 180°C. The induction cooker will heat at 180°C, and the
temperature settings can be adjusted by “+” or “-”, from 60°C to 240°C.

3.5 BBQ

- Touch the [Chic nang]-Function button to select [BBQ] while the induction cooker
is stand-by, the LED lamp of [M&/T&t]-ON/OFF and [BBQ] will turn on, the screen
display 200°C. The induction cooker will heat at 200°C, and the temperature
settings can be adjusted by “+” or “-”, from 60°C to 240°C.

3.6 Stir Fry

- Touch the [Chtic nang]-Function button to select [Xao]-Stir Fry while the induction
cooker is stand-by, the LED lamp of [M&/Tat]-ON/OFF and [Xao]-Stir Fry will turn on,
and the screen display 2000 W. The induction cooker will heat at 2000W, and the
power settings can be adjusted by “+” or “”, from 200W to 2000W.
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3.7 Boiling

- Touch the [Chic nang]-Function button to select [Nau soil-Boiling while the
induction cooker is stand-by, the LED lamp of [M&/Tatl-ON/OFF and [Néau
s6i]-Boiling will turn on, and the screen display 2000 W.

- The default cooking time for [N&u si]-Boiling mode is 19min (heating at 2000W
for 15min, then heating at 800W for 4min); the induction cooker will switch off
automatically after 19min, with beeping of 3sounds.

3.8 Soup

- Touch the [Chic nang]-Function button to select [Soup] while the induction cooker
is stand-by, the LED lamp of [M&/Tat]-ON/OFF and [Soup] will turn on, and the
screen display “02:00” (time).

- The default cooking time for [Soup] mode is 2hrs; the induction cooker will switch
off automatically after 2hrs, with beeping of 3sounds.

- Power settings cannot be adjusted during this cooking mode.

3.9 Steam

- Touch the [Chtic nang]-Function button to select [Hép]-Steam while the induction
cooker is stand-by, the LED lamp of [M&/Tat-ON/OFF and [Hap]-Steam will urn
on, and the screen display 1000W.

- The default cooking time for [Hap]-Steam mode is 15min (heating at 1000W for
5min, then heating at 800W for 10min); the induction cooker will switch off
automatically after 15min, with beeping of 3sounds.

3.10 Milk

- Touch the [Chic nang]-Function button to select [N&u stial-Milk while the
induction cooker is stand-by, the LED lamp of [M&/Tatl-ON/OFF and [Nau sia]-Milk
will turn on, and the screen display 60°C.

- The default cooking time for [N&u stial-Milk mode is 20min; the induction cooker
will switch off automatically after 20min, with beeping of 3 sounds.

- Temperature settings cannot be adjusted during this cooking mode.

3.11 Time set

« You can preset a cooking time, change or check the current status of the remaining
cooking time with the [Hen gio]-TIMER button. You can set the cooking time from 1
minute (0:01) up to 3 hours (3:00, equivalent to 180 minutes).

« During timing, if you hold the +/- button, then the time settings will be
increased/decreased by 10min/step.

«To apply the selected time, wait a few seconds without pressing other buttons. The
timer is active.
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« Please note: When a setting is not changed within about 3 seconds while the
display is flashing, the appliance adopts the last displayed or set value.

« You can cancel timing, by hold the [Hen gio]-TIMER button for 3sec.

« To stop the cooking process without preset time, turn the appliance off with the
[M&/TAL-ON/OFF button.

3.12 Preset (range from 00:01min to 23:59)

- While the appliance is in stand-by, you can preset the time to start that appliance,
working at a certain cooking menu.

- Plug in the power cord

- Press [M&/Tat]-ON/OFF

- Press [Hen giol-Timer: while the first 2 numbers of “00:00” are flashing, you can
set the hours, by +/- buttons. Then you can press [Hen giol-Timer again within 5
sesonds to set the minute, while the last 2 numbers are flashing “00:00”.

- Press [Chic nang]-Function within 5seconds while the display is flashing, then the
appliance will start function later per the selected time.

3.13 Lock

- Hold the [Khéa]-Lock button for 2secconds, the appliance will enter into lock state,
the LED window will display “Loc”, any function key doesn't working (except
[M/T&t)-ON/OFF). And hold the [Khoa]-Lock button for 2seconds again, the unit
will be back to unlock state.

4. MALFUNCTION MODE

If there is something wrong with the induction cooker, please check it as following
before sending to repair.

MALFUNCTION DISPOSAL

EO There is no pot or unsuitable pot on the appliance.

EO1 The input voltage is higher than normal voltage.

E02 The input voltage is lower than normal voltage.

EO3 The IGBT is over heated, or IGBT sensor in open or short circuit.
E06 The thermal sensor under glass is in open/short circuit.
E07 The thermal sensor under glass is over heated.

E08 The thermal sensor under glass is invalid.
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5. CLEANLINESS AND MAINTENANCE

«Before cleaning, please unplug to avoid electric shock!

« Do not place anything inflammable, acid or alkali near the cooker to avoid
corrosion and short longevity.

« Do not immerse the cooker in water and do not use gasoline or benzene etc
detergent to clean. You should use soft damp cloth to wipe it.

« Please do not rub the surface by the bottom of pots to avoid damage of the
plate.

« Thoroughly clean the cooker before storing, cover it with plastic bag and
keep it in dry place.

6. NOTE

« Use the cooker in correct temperature and humidity.

« Do not touch the surface after using as it can be still hot.

« Please use pots and containers with smooth bottom, if not, the temperature
will not be high enough and lead to out of order. Do not use those pots made
up of aluminum, copper or nonmetal.

« With the sluggish conduction of heat, empty pots and containers will be
destroyed or deformed even if the cooker has protecting function to deal with
this situation. So please do not heat empty pots and containers.

«To get the best efficiency, please use the recommended pots else it may cause
out of order or poor efficiency.

« If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified person in order to avoid a hazard.

« This cooker does not heat small objects put on the heating surface. But you
had better not put metal, forks, knives, spoons or watches on it, which will be
damaged after the cooker starts to work.

« Try not to collide the ceramic plate. If broken, please cut off the power
immediately and send it to service center for help.

« This appliance is not intended for use by person (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety.




