®

HUGNG DAN SU DUNG

BEP DIEN TU
Model: FS-1C324

Chan thanh cam on Quy khéch da Iua chon san phim Bép dién tif AVA FS-IC324.

Wi long doc séch hung dan sif dung nay mét cach cdn than trudc khi bat thiét bi.

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

Lubn luu gi va dé sach hugng din st dung nay & noi dé Iay.
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HUGNG DAN sU DUNG
FS-IC324

1. THONG TIN AN TOAN

Tridc khi sif dung bép, can tuan thii cac luu y an toan nhu sau:

- Khong cham tay vao mt bép khi con nong.

« Khang nhting bé&p hoic day nguén, phich cam vao nudc hodc chét léng.

« Khang dé tré em s(t dung bép néu khong c6 su giam sat clia ngudi lon.

- Rat phich cdm ra khdi 6 dién néu khong sti dung va truidc khi vé sinh bép. Wi long
débé&p ngudi han néu co bt ky hoat dong thao 13p nao.

« Khong sti dung bép khi day, phich cam bi hdng hoic bép c6 bat ky truc trac nao.
« Néu bép bi 16i hoac hu hdng, vui long lién hé véi b phan bao hanh.

- Khong dé day dién kep gitia mép ban hodc cham vao cac vat nong.

- Khang dat bép gan bép ga, 10 nung, .

« Khéng sii dung bép cho bét it muc dich gi ngoai htidng dan sti dung.

« Khong sti dung bé&p khi mét kinh clia b&p bi va. Khi mit bép bi va, cac dung dich
tAy ria co thé thdm vao bén trong bép gay nguy co dién giat rat nguy hiém.

- i long can than khi vé sinh mat bép. Néu ding miéng lau chuyén dung hoac vai
dm dé lau cac vét tran trén mat bép dang ndng, i long cin than dé tranh bi chay
« Khong dat cac vat bing kim loai nhu dao, nia, thia va ndp day lén trén bép.

2. HUGNG DAN VAN HANH

- IMO/TAT]

Cam day nguén vao & cdm phit hgp, am thanh béo hiéu da két ndi bép véi ngudn
dien thanh cong. Nhan [M&/T4t], den LED va man hinh hién thi “C” trong chéc lat,
bép chuyén sang ché do chd.

- [CHUC NANG]

Nhén [Chtic nang] dé chon cong suét hodc nhiét do mudn diéu chinh. Sau khi chon,
nhan nit tang (+) hoac giam (-) dé diéu chinh mic cong sut hoac nhiét do mong
mudh.

+ PIEU CHINH NHIET PO VA CONG SUAT

- Khi bép dang & ché€ do chd, nhan [Chdc ning]:

Man hinh hién thi 1600 [W]

Nhan (+), (-) dé diéu chinh mc cong suit mong mudn.

Cac miic cong suat co thé diéu chinh:

200 > 400 > 600 > 800> 1000 > 1200 > 1400 > 1600 > 1800 > 2000W
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HUGNG DAN sU DUNG
FS-IC324

- Nhah [Chtic nang] mdt 1an nia dé chuyén sang hién thi nhiét do:

Man hinh hién thi 240(°C)

Nhén (+), (-) dé diéu chinh mic nhiét do mong mush.

Cac muic nhiét do c6 thé diéu chinh:

60°C>80°C>100°C> 120°C> 140°C> 160°C> 180°C> 200°C> 220°C> 240°C
-[HEN GIO]

Nhan [Hen gid] dé chon cai dat hen gios (ttr 1-240 phdt. Nhan (+), (-) dé tang gidm
thai gian hen gid' mong mudn, méi lan nhan sé tang/gidm 1 phiit.

Nhan va gitt (+) hodc (-) trong 3-4 giay dé thay déi 10 pht/mdi lan thao tac.

- [KHOA]

Nhan [Khoal trong 3 gidy dé khoa tit ca cac chiic ning.

Nhan (Khoal trong 3 giay mét 1an nia, tinh nang khoa sé duigc hliy bo.

3. LUA CHON NOI-CHAO

3.1 Chét ligu yéu cau

- Thép, gang, sit trang men, thép khang gi vai day ndi/chao phéng duding kinh tif 12
dén 26cm.

« Quy khach wui long sti dung ndi/chao phu kién di kém theo bép hoac ndi/chdo
ding chat liéu néu trén thay vi stf dung cac loai ndi khac.

-

e O e —
3.2 Quy khéch wui long tuan thii céc yéu cau dudi day:
« Néi/chdo phai phit hgp véi bép i,
«Nbi/chao nén dugc thirtrudic khi mua dé chic chan khong co bét ky hién tuong bat
thudng nao.
« Néi/chdo khi mua phdi co day phing va di kem véi ndp c6 16 thoat hai.
4. BAO DUGNG VA VE SINH
« Rt phich cdm dién tridc khi vé sinh bép. Khong lau chui bép cho dén khi mat bép
da ngudi han.
« Vé sinh mét kinh, bang diéu khién va vo ngoai clia bép.
- D6i véi cac vét ban nhe, wui long sti dung vai mém.
- Do vai cac vét dau ma, vét ban kho lam sach, wui long sti dung vai dm sach va chat
ty riia trung tinh.

03



HUGNG DAN sU DUNG
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- Dé quat giai nhiét hoat dong 6n dinh, wui long st dung ban chai hodc que bong dé
vé sinh bui ban thuding xuyén.

« Khéng sii dung nudic hodc chét 18ng dé ria tnic tiép bep dé tranh gay hu hong.

« Dé bao vé bép hoat dong 6n dinh, phéi dam bao phich cam tiép xdc t6t vai 6 cam
dién.

« Khéng rcit phich cim ra khéi 6 cam dot ngot trong lic bép dang hoat dong. Dé kéo
dai wdi tho clia bép, wui long tat bép bang cach nhan ndt [ME/TA trude khi rit
phich cam.

« Chi rtit phich cm ra khai 6 dién sau khi quat gidi nhiét ngiing hoat dong.

« Néu Quy khach o du dinh khong st dung bép trong mot khodng thai gian dai, vui
1ong it phich cam ra khdi 6 dién va cat bép & nai sach &, thoang mat.

5. KHAC PHYC SU CO

Trong qua trinh sti dung, néu xdy ra bat ky suf c& nao, Quy khach wui long kiém tra
thong tin trong bang sau trudic khi goi cho Trung tam Bao hanh. Dudi day la cac 16i
thubing gap va cac budc kiém tra:

HIEN TUONG

VAN BE CAN KIEM TRA

KHAC PHUC

Sau khi cdm dién, bép
khong co phan hai,
man  hinh  hién thi
khong sang.

O cdm co dién khong?

St dung bép sau khi kiém
tra da co dién trd lai.

Phich cdm da dugc cim
chat vao & dién chua?

Cau chi c6 bi diit khong?

Wui Iong kiém tra nguyén
nhan can than. Néu su c&
khong thé khic phuc, vui
long lién hé véi Trung tam
Bdo hanh va stia chiia.

Hé thong phat nhiét
van hoat dong, cb tiép
“Beep” vang lén.

Noi/chdo dang st dung
trén bép khong tuong
thich hodc khong co
ndi/chdo trén bép dang
dugc st dung?

Thay thé ndi/chdo pht
hop véi bép.

Noi/chdo khong  dat
dang vi tri nau trén
bép?
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Nobi/chdo lien tuc bi
nhac ra khéi viing nau

Dit ndi/chdo 6n dinh & khu
wuc nau/khu wic nhiét trén
mat bép.

Bép khong hoat dong
trong khi hé théng phat
nhiét van hoat dong

Néi/chdo dang sti dung
trén bép co dang rong
hodc nhiét do dang
diéu chinh qué cao hay
khong?

Wui long kiém tra bép co
dang sif dung sai muc dich
hay khong.

L5 hat/xa khi co bi tic
nghén do bui ban tich
tw hay khong?

Loai bd nhting vat/thi lam
tdc nghén 16 hat/xa khi. St
dung lai bé&p sau khi dé bép
W nguoi.

Bép co dang hoat dong
trén 2 gio ma khong co
bét ky hoat dong diéu
chinh nao?

Cai dat lai ché do nau hoac
ch& do hen gio.

Ma canh bao EO

Khong dat ndi/chao lén
bép hoac  ndi/chao
dang st dung khong
phtr hgp.

Ma canh bao E1

Cam  bién IGBT hd
mach/ ngdn mach

Ma canh bao E2

Cdm bién IGBT qua
nhiét

Ma cénh bao E3

Bién ap 16n hon 270V

Ma canh bao E4

Dién ap nho hon 90V

Ma canh bao E5

Cam bién mach bi
hé&/ngdn mach

Ma canh bao E6

Cam bién mach bi qua nhiét

Khi hién thi ma canh bao
EO, E5, Quy khach vui
long kiém tra xem ndi/chdo
dang sti dung c6 phi hop
hay khong, hodc khai dong
lai bép sau khi dé bép tu
nguoi.

Khi hién thi ma canh bao
E1, E2, E6, Quy khach vui
long lién hé v6i Trung tam
Bao hanh va stia chia dé
kiém tra va khdc phuc.

Néu cac bién phap bén trén khong khdc phuc dugc s ¢, Quy khach vui long it
phich cdm ra khéi & dién ngay lap ttic, sau do ghi ch lai 16i/hién tigng clia bép va

lien hé véi Trung tam Bao hanh dé kiém tra va siia chtia. DE tranh moi nguy hiém
va hu hong c thé xdy ra, Quy khach wui long khong tui thao rdi hoac stia chiia bép.
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AVA

INSTRUCTION MANUAL

INDUCTION COOKER
Model: FS-1C324

Thank you for purchasing this induction cooker AVA FS-IC324.
Please thoroughly read through this instruction manual before use and store it carefully for

future use.
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INSTRUCTION MANUAL
FS-1C324

1. SAFETY STATEMENTS

Before using the appliance, please read instructions carefully:

« Do no touch hot surfaces. Use handles or knobs.

«To protect against electrical shocks do not immerse the cord, plugs or the whole unit
in water or other liquid.

« Close supervision is necessary when any appliance is used by or near children.

« Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off any parts.

« Do not operate the appliance with a damaged cord, plug or if the appliance has
malfunctioned or been damaged in any manner.

« If faulty or damaged, return appliance to the nearest authorized service facility for
examination, repair, or adjustment.

« Do not let the cord hang over the edge of a table of counter or touch hot surfaces.

« Do not place on or near hot gas, an electric burner or in a heated oven.

« Do not use the appliance for anything other than its intended use.

« Do not cook on a broken cooktop. If the cooktop should break, cleaning solutions
and spillovers may penetrate the broken cooktop and create a risk of electric shock.
« Clean cooktop with caution. If a wet sponge or cloth is used to wipe spills on a hot
cooking area, be careful to avoid getting burnt. So, cleaners can produce noxious
fumes if applied to a hot surface.

« Do not place metallic objects such as knives, forks, spoons and lids on the
appliance, as they can get hot.

2. PRODUCT OPERATING INSTRUCTIONS

- [M&/T4t]-ON/OFF

Insert the power cord into a suitable socket. You will hear a signal sound that
indicates that you have connected the hob to a power source. The LED and control
lights are briefly lit, press [M&Tat-ON/OFF, then the machine switches to
STANDBY mode, and "C is displayed in the display

« [Chiic nang]-FUNCTION

Press the [Chiic nang]-Function to display the temperature. After selecting the
function, press increase button (+) or decease button (-), set the degree or power.
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« TEMPERATURE AND POWER SETTINGS:

- In the standby mode, press the [Chic nang-Function to select the multi cooking
function:

The initial display on the screen is 1600(W)

Press the (+) and (-) buttons to adjust the power

The power can be adjusted in the following steps:

200 > 400 > 600 > 800> 1000 > 1200 > 1400 > 1600 > 1800 > 2000W

- Press the [Chtic nang]-Function again and select the temperature modle:

The initial display on the screen is display 240(°C)

Press the (+) and (-) buttons to adjust the temperature

The Temperature can be adjusted in the following steps:

60°C>80°C>100"C> 120°C> 140°C> 160°C> 180°C> 200°C> 220°C> 240°C

« [Hen gidl-TIMER

Press [Hen gio]-Timer to enter select the timer setup (from 1 minute to 240 minutes)
Press [+] or [-] to set cooking time. Each single press is increment of 1 minute; press
and hold for increments of 10 minutes.

« [Khéa]-LOCK

Press [Khoal-LOCK in 3 second to lock all the function.

Press [Khoa]-LOCK in 3 second again to release the lock.

3. SELECTION OF COOKWARE

3.1 Material required:

« Steel, cast iron, enameled iron, stainless steel, flat-bottom pans/pots with diameter
from 12 to 26cm.

« Suggest to use the required pot, do not try to use other pot instead (especially
pressure sensors vessels).

-
e O —
3.2 Please kindly according to the below requirement if necessary to use the vessel
is not equipped:
« Pan/Pot must be suitable for induction cooker.
« Pan/Pot should be tried out if it's bought by self to see if there are unusual
phenomena.
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4. MAINTENANCE AND DAILY CARE

«Remove the power plug prior to clean the unit. Do not clean it until the surface cools
down.

« Glass Plate, Panel and Shell.

« Soft Cloth for slight stain.

« For greasy, dirt, blot by using a clean damp cloth with neutral detergent.

« While the radiator-fan working, dust and dirt would remain on the gas vent, please
clean it by brush or cotton stick regularly.

« Remember do not washing the unit by water directly to avoid damaging.

« To protect induction cooker, be sure to have a good contact between plug and
socket before using.

« Do not pull out the power cord directly during operation. To extend the appliance’s
using life, press the [M3/Tat]-On/Off button first, then pull out the power cord.
«Inorder to make operating time longer, the fan would still work for cooling the plate,
is better to plug out after the fan stops working.

« Please pull out the power cord and put it away when not used for a long time.

5. TROUBLESHOOTING AND TREATMENT

During operations, if any error occurred, please check the following table before
calling for service. Below are common errors and the checks to perform:

SYMPTOMS CHECK POINTS REMEDY

After connecting the | Is the electricity in | Use after resuming the
power and pressing | suspension? electricity.

the power key, the

. Is the plug connected| Check the root causes
appliance  has  no

firmly? carefully. If the problem

response. X

Is the fuse broken down? cannot  be »flxed, please
*| contact Service Center for
checking and repairing.

Heating being Incompatible cookware | Replace compatible

interrupted in normal | or no cookware is used? | cookware for the induction

use and a “Beep” will cooker.

be heard.
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Is the cookware not
considerably placed
form the center of the
heating zone?

Place the cookware at the
center of the defined
heating zone.

Is the cookware being
heated but continually
being removed?

Place a cookware inside
the heating zone.

No operation during the
heating being in use.

Is the cookware empty
or the temperature too
high?

Please check whether the
appliance is being
misused.

Is the air intake/exhaust
vent clogged or dirt has
accumulated?

Remove the stuff clogging
the air intake/exhaust vent.
Operate  the appliance
again after cooling down.

Is the cooker working
over 2 hours without
any external

Reset cooking modes or use
timer function.

Error codes occur EO

Without  cookware or
Incompatible cookware
used

Error codes occur E1

IGBT  sensor
circuit/short circuit

open

Error codes occur E2

IGBT is overheat

Error codes occur E3

Over-voltage 270V

Error codes occur E4

Under-Voltage 90V

Error codes occur E5

Top plate sensor

open/short circuit

Error codes occur E6

Top plate overheat

When showing error signal
EO, E5, please check
whether the cookware is
not suitable, or switch on
the appliance again after it
is cooled down naturally.
When showing E1, E2-E6,
please contact  Service
Centre for checking and
repairing.

If the above remedies/controls can not fix the problem, unplug the appliance
immediately, contact service center for inspection and repairing, note the error code
and report it to service center. To avoid any danger and damage to the appliance, do
not disassemble or repair it by yourself.
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