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Cam on quy khach d3 tin twéng st dung san phadm clia PRAMIE.
Quy khach vui 1dng doc ki hwéng dan st dung dé tham khao trong
qua trinh s dung san pham.
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SAFETY INSTRUCTIONS

YOUR SAFETY AND THAT OF OTHERS IS VERY
IMPORTANT

This manual and the appliance itself provide important safety messages, to be
read and always observed.

& This is the warning / caution-safety symbol, regarding safety, warning of
potential risks to users and other

All messages relevant to safety specify the potential risk to which they refer
and indicate how to reduce the risk of injury, damage and electric shocks due
to incorrect use of the appliance. Make sure to comply with the following:

- The appliance must be disconnected from the power supply before carrying
out any installation operation.

- Installation and maintenance must be carried out by a specialized technician,
in compliance with the manufacturer’s instructions and the local safety regula-
tions in force. Do not repair or replace any part of the appliance unless specifi-
cally stated in the user manual.

- The appliance must be earthed.

- The power cable must be long enough for connecting the appliance, fitted in
the cabinet, to the power supply.

- For installation to comply with the current safety regulations, an omnipolar
switch with minimum contact gap of 3mm is required.

- Do not use multi-sockets or extension cords.

- Do not pull the appliance’s power cable.

- The electrical parts must not be accessible to the user after installation.

- The appliance is designed solely for domestic use for cooking food. No other
use is permitted (e.g. heating rooms). The Manufacturer declines any liability
for inappropriate use or incorrect setting of the controls.

- WARNING: The appliance and its accessible parts become hot during use.
Care should be taken to avoid touching heating elements. Children less than 8
years old shall be kept away unless continuously supervised.

- The accessible parts can become very hot during use. Children must be kept
away from the appliance and watched over to ensure they do not play with it.

- Do not touch the appliance heating elements during and after use. Do not
allow the appliance to come into contact with cloths or other flammable materi-
als until all the components have cooled sufficiently.

- Do not place flammable materials on or near the appliance.

- Overheated oils and fats catch fire easily. Pay attention when cooking food
products rich in fat and oil.
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- 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 expe-
rience and knowledge if they have been given supervision or instruction con-
cerning use of the appliance in a safe way and understand hazards involved.
Children shall not play with the appliance. Cleaning and user maintenance
shall not be made by children without supervision.

- An air switch or circuit breaker (not supplied) should be installed in the com-
partment under the appliance.

- If the surface is cracked, switch off the appliance to avoid the possibility of
electric shock.

- The appliance is not intended to be operated by means of an external timer
or separate remote control system.

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

- WARNING: Danger of fire: do not store items on the cooking surfaces.

- Do not use steam cleaners.

- Metallic objects such as knives, forks, spoons and lids should not be placed
on the hob surface since they can get hot.

- After use, switch off the hob element by its control and do not rely on the
pan detector.
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INSTALLATION

After unpacking the product, check for any damage during transport. In case
of problems, contact the dealer or the After-Sales Service.
For built-in dimensions and installation instruction, see in below figures

& The distance between the underside of the appliance and the separator
panel must respect the dimensions given in the figure (mini. 50mm).

- In order to ensure the correct operation of the product, do not obstruct the
minimum required clearance (min. 20 mm) on the worktop for air flow out.

- If an undertop oven is installed, make sure the oven is equipped with a cooling
system.

- Do not install the hob above a dishwasher or washing-machine, so that the
electronic circuits do not come into contact with steam or moisture which could
damage them
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ELECTRICAL CONNECTION

& Disconnect the appliance from the power supply.

- Installation must be carried out by qualified personnel who know the current
safety and installation regulations.

- The manufacturer declines all liability for injury to persons or animals and for
damage to property resulting from failure to observe the regulations provided
in this chapter.

- The power cable must be long enough to allow the hob to be removed from
the worktop.

- Make sure the voltage specified on the rating label located on the bottom of
the appliance is the same as that of the home.

BEFORE USE

IMPORTANT: The cooking zones will not switch on if pots are not the right
size. Only use pots bearing the symbol “INDUCTION SYSTEM” (Figure below).

Place the pot on the required cooking zone before switching the hob on.

EXISTING POTS AND PANS

Use a magnet to check if the pot is suitable for the induction hob: pots and pans
are unsuitable if not magnetically detectable.

- Make sure pots have a smooth bottom, otherwise they could scratch the hob.
Check dishes.

- Never place hot pots or pans on the surface of the hob’s control panel. This
could result in damage.

- The bottom diameter of pots or pans should be at least 10cm.
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INSTRUCTION FOR USE

& To avoid permanently damaging the glass-ceramic top, do not use:
- Pots with bottoms that are not perfectly flat.
- Metal pots with enameled bottom.

CONTROL PANEL LAYOUT

Switching the hob On/Off

- To switch the hob on, press the POWER button and the cooking zone displays
light up.

- If within 120 seconds of switching on, no h&ting zone is selected, the hob
switches off

- Automatically.

Switching on and adjusting cooking zones

- Once the hob is switched on and the pan is positioned on the chosen cooking
zone, select the zone using the corresponding button: the display shows level 0.
- Each cooking zone has various power levels, slide with the from the left to right
- buttons, going from “1”: min. level, to “9”: max. Level

Deactivation of cooking zones

- Select the cooking zone you wish to switch off. Press the corresponding button.

- Slide the key to set the level to “1”, you will see “1” on display. The cooking
zone switches off and the residual heat indicator “H” lights up.

m Pause function

- The Pause can be used to stop working if necessary.

4] |
Booster function
- Select the induction cooking zone, and press this button;

- The cooking zone will work in 2400W continuously in 5 mins.
- The cooker will recover to 2200W after 5mins.
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‘ ﬁ Keep warm
- The warm button can be used to set keep warm temperature, adjust keep
warm temperature is 70°C -90°C.

n Timer

- The timer can be used to set cooking time for a maximum of 99 minutes.
- Touch or button to adjust the disired time or deactivate the timer.

il Child lock

- This function locks the controls to prevent accidental switching on of the hob.
- To activate the child lock function, switch on the hob and hold the button for
three seconds; the timer shows Lo. Then the control panel is locked.

- To deactivate the control panel lock, repeat the activation procedure.

- The Lo goes off and the hob is active again.

Auto switch off

-The hob will automatically switch off when you did not set cooking time, forgot
to switch off the hob, and did not operate the hob at all.

CONTROL PANEL WARNINGS
L

' ' Residual heat indicator

- The hob is fitted with a residual heat indicator for each cooking zone.

- These indicators alert the user when cooking zones are still hot.

- If the display shows A, the cooking zone is still hot.

- If the residual heat indicator of a given cooking zone is lit, that zone can be
used ,for example, to keep a dish warm or to melt butter.

- When the cooking zone cools down, the display goes off.

Incorrect or missing pot indicator

- If you are using a pot that is not suitable, not correctly positioned or not of
the correct dimensions for your induction hob, the message “no pot” will ap-
pear in the display .

- If no pot is detected within 120 seconds, the hob switches off.

TECHNICAL INFORMATION

- Voltage: 220-240V/ 50-60 Hz
- Power 4800W (2400W+2400W)
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CLEANING

& Do not use steam cleaners.

- Before cleaning, make sure the cooking zones are switched off and that the
residual heat indicator (“H”) is not displayed.

IMPORTANT: Do not use abrasive sponges or scouring pads. Their use could
eventually ruin the glass.

- After each use, clean the hob (when it is cool) to remove any deposits and
stains due to food residuals.

- Sugar or foods with a high sugar content damage the hob and must be
immediately removed.

- Salt, sugar and sand could scratch the glass surface.

- Use a soft cloth, absorbent kitchen paper or a specific hob cleaner (follow the
Manufacturer’s instructions).

TROUBLESHOOTING GUIDE

- Read and follow the instructions given in the section “Instructions for use”.
- Check that the electricity supply has not been shut off.

- Dry the hob thoroughly after cleaning it.

- If, when the hob is switched on, alphanumeric codes appear on the display,
consult the following table for instructions.

- If the hob cannot be switched off after using it, disconnect it from the power

supply.

Error code Possible Cause Remedy

No pot on the hob or Put the pot on the hob or replace

EO inapplicable utensils. the applicable utensils.
Check whether the air outlet is blocked.
E1 The temperature of cooling | Check whether the fan does not work.

system is too high. Check whether the temperature detec-

tion is faulty.

Fill with water or add food to the pot.

The temperature of hob

E2 . . Check whether the temperature detection
surface is too high. .
is faulty.
E3 Using incorrect voltage. To use power supply of the voltage higher

than 150V and lower than 270V.
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NOISES MADE BY THE HOB

Induction hobs can make whistling or crackling sounds during normal operation,
these actually come from the pots and pans as a result of the characteristics

of the bottoms (for example, bottoms made of several layers of material, or
uneven bottoms). These noises vary depending on the pots and pans used and
the amount of food they contain, and are not indicative of a defect of any kind.

In addition, the induction hob is equipped with an internal cooling system to
control the temperature of electronic parts; as a result, during operation and for
several minutes after the hob has been switched off, the noise of the cooling
fan will be audible.This is perfectly normal and indeed essential for proper
functioning of the appliance.

AFTER-SALES SERVICE

Before contacting the After-sales Service:

1. See if you can solve the problem yourself with the help of the “Troubleshoot-
ing guide”.

2. Switch the appliance off and then on again it to see if the problem has been
eliminated.

If the problem persists after the above checks, contact the nearest After-Sales
Service.

Always specify:

- a brief description of the fault

- the product type and exact model

- your full address

- your telephone numbers

If any repairs are required, contact an authorized After-Sales Service Centre
(to ensure the use of original spare parts and correct repairs). Spare parts are
available.

Energy saving

For optimum results, it is advisable to:

- Use pots and pans with bottom width equal to that of the cooking zone.
- When possible, keep pot lids on during cooking.
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CANH BAO AN TOAN

& Sw an toan cua ban la rat quan trong, nén ban vui long doc k§ phan
hwéng dan sir dung .

Day la biéu twong canh bao / than trong-an toan, canh bao céc ri ro tiém an
cho ngwoi dung.

Tét ca cac thong diép lién quan dén an toan ma ching téi dé cap va chira
cach giam thiéu rdi ro, hw héng va dién giat do st dung thiét bi khéng dung
cach. Dam bao tuan th nhirng diéu sau:

- Thiét bi phai dwoc ngat két ndi khdi nguén dién truéc khi thwe hién bat ky
thao tac lap dat nao.

- Viéc 18p dat va béo tri phai tuan thi hwéng dan cia nha san xuét va cac quy
dinh an toan hién hanh cta dia phwong. Khdng stra chira hoac thay thé bat ky
bd phan nao cla thiét bi triv khi dwoc néu cu thé trong huéng dan siv dung.

- Thiét bi phai dwoc nbi dat.

- Céap ngudn phai du dai dé két néi thiét bi dwoc I&p trong td véi ngudn dién.

- Bé I4p dat tuan tha cac quy dinh an toan hién hanh bét budc.

- Khéng kéo cap ngudn cla thiét bi.

- Nguwoi st dung khéng duorc tiép xuc cac bd phan dién sau khi l&p dét.

- Thiét bi dwoc thiét ké chi danh cho muc dich st dung trong gia dinh dé nau
thire &n. Khéng cho phép st dung muc dich khac (vi du: swdi 4m phong). Nha
san xuét tr chbi moi trach nhiém phéap ly déi véi viéc st dung khéng phu hop
hodc cai dat sai cac bién phap kiém soat.

- CANH BAO: Thiét bi s& néng lén trong qua trinh s dung. Can can than dé
tranh cham vao. Tré em duwéi 8 tudi sé dwoc tranh xa trir khi dwoc giam sat
lién tuc.

- Khéng cham vao cac bd phan Iam néng cla thiét bi trong va sau khi st
dung. Khéng cho phép thiét bi di vao tiép xtc véi vai hodc cac vat liéu dé chay
khac cho dén khi tit ca cac bd phan da ngudi hoan toan.

- Khoéng dat cac vat lieu dé chay 1én hoadc gan thiét bi.

- Néu bé mét bi nt, hay tét thiét bi dé tranh kha nang bi dién giat.

- CANH BAO: Nguy hiém chay nd: khéng dé cac vat dung dé chay trén bé mat
néu an.

- Khéng str dung chét ty riva bang hoi nwéc.

- Khéng nén dat cac vat bang kim loai nhw dao, nia, thia va ndp day trén bé
maét bép vi ching c6 thé bi ndng.

- Sau khi str dung, t&t bd phan bép bang diéu khién cta né va khéng dwa vao
may do chao.
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LAP DAT

San pham can duoc kiém tra xem c6 bat ky hw héng ndo trong qua trinh van
chuyén khong. Trong trwéng hop c6 van d&, hay lién hé véi dai ly hodc Dich
vy cham so6c khach hang.

Dé biét kich thwéc thich hop va hwéng dan 1ap dat, hay xem hinh minh hoa

phia duéi.

Min.20 mm

/N Khoang cach gitra mat dudi cia thiét bj va bang phan cach phai tuan theo
céc kich thuwéc cho trong hinh (t6i thiéu 50mm) .

- Khong lap dat bép phia trén may rira bat hodc may gi&t dé cac vi mach dién
t&r khong tiép xtc véi hoi nwéc hodc hoi &m cé thé 1am héng chang.

16 Pramie Germany

KET NOI BIEN

/N Ngét két ndi thiét bi khdi ngudn dién.

- Viéc 1p dat phai dwoc tuan tha cac yéu ciu vé an toan dién.

- Cap ngudn phai du dai dé cé thé thao bép ra khéi mat ban.

- Pam bao réng dién ap dwoc chi dinh trén nhan théng sé & dwéi cling clia
thiét bi gidbng véi dién ap trong nha.

TRUOC KHI SU DUNG

QUAN TRONG: Céc ving nau sé& khong bat néu noi khdng dung kich c&. Chi
st dung cac ndi co thé nau bép tir theo hwdng dan. D&t ndi lén vung ndu can
thiét trwaic khi bat bép .

KIEM TRA THIET BI NAU

Dung nam cham dé kiém tra xem ndi c6 phu hop v&i bép tir khéng: ndi, chdo
khong phu hop néu khéng cé kha nang phat hién ti tinh.

- Pam béo réng cac chau cé mét Iép day lang , néu khéng ching cé thé 1am
xuw&c bép. Kiém tra cac moén an.

- Khéng bao gi®» d&t néi hodc chao néng trén bé méat bang diéu khién cta bép.

Diéu nay c6 thé dan dén hw héng.
K ¢ =

/\ D& tranh 1am hdng vinh vién mét trén bang thay tinh, khéng st dung:
- Chau c6 day khéng phang hoan toan.
- Chéau kim loai cé day trang men.
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BANG PIEU KHIEN

Nut bat/tat

- D& bat bép, nhan nhe nut Power dén viing niu sé hién thi sang lén.
- Néu trong vong 120 gidy ke ttv khi bat, khong ¢6 ving nau nao dwoc chon, bép
sé tw dong tat

Bat va diéu chinh vuing nau

- Sau khi bat bép va dat néi trén vang nau, hay chon nut diéu chinh twong &ng:
man hinh hién thi m&c 0 .

- M&i vuing néu c6 nhiéu mirc cong suét khac nhau, tdng dan tiy trai sang phai
- Nut, di ttr “1”: cép thiéu cép , thanh “9”: Mrc d6 t6i da .

Huy kich hoat viing ndu

- Chon vuing n4u ban muén tat. Nhan nat twong tng.

- Trwot phim dé dat mire thanh “ 17, ban sé thay sb “0” hién trén man hinh. Ving
néu sé tat va dén bao nhiét dw “H” sang Ién.

Chirc nang tam dirng
- Str dung nut Pause dé tam dirng str dung

Chtrc nang nau nhanh booster
- Chon vung néu, va nhan nat nay ;
- Vung néu sé hoat dong céng suat 2400W lién tuc trong 5 phat d& ndu nhanh
- Bép sé trd lai cong suat 2200w sau 5 phut.

B

Chirc nang gitr am

- Nut gitr &m dé cai dat nhiét d6 gitr Am, diéu chinh nhiét dé git 4m Ia 70°C -90°C.

H C[IL'Pc nang hen gi® . o
- C6 thé st dung b hen gid‘dé dat thoi gian nau toi da |€‘,l 99 phL’lt.’
- Cham vao nit hodc dé diéu chinh th&i gian mong mudn hodc tat hen gid.
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il Khoéa tré em

- Chirc ndng nay khoéa cac diéu khién dé tranh viéc vo tinh bat bép.

- Pé kich hoat chirc nang khoda tré em , hay bat bép va gir nat nay trong ba giay;
bd dém thoi gian hién thi Lo . Bang diéu khién da bj khoa.

- Pé tat khdéa bang diéu khién, hay I3p lai quy trinh kich hoat.

- “Lo” nglrng hoat ddng va bép hoat dong trd lai.

Tw dong tat

Bép sé tw dong tat khi ban khong dat thoi gian ndu, quén tét bép va hoan toan
khéng van hanh bép.

CANH BAO BANG DIEU KHIEN
Ll

' ' Chi bao nhlet dw

-Bép du(yc gan dén bao nhiét dw cho tirng viing nau.

- Céc chi sb nay canh bao nguoi dung khi cac ving ndu van con néng.

- Néu man hinh hién thi H, vung nu van con nong

- Néu dén bao nhiét dw ctia mot viing ndu nhat dinh sang, vi du, ving dé co thé
dwoc st dung dé gitr Am mon &n hodc dé lam tan chay bo.

- Khi viing ndu ngudi di, man hinh sé t&t.

Chi bao nbi khéng phu hop hodc bj thiéu

- Néu ban dang st dung mét ndi khdng phu hop, khdng duwgc dat dung vi tri hodc
khéng clia Chinh xac kich thwéc cho bép tir clia ban, théng bao “no pot” sé xuét
hién trén man hinh.

- Néu khong phat hién thay ndi ndo sau 120 gidy , bép sé tat.

THONG SO KI THUAT

- Bién ap: 220-240V / 50-60 Hz
- Cong suat 4800W (2400W+2400W)
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VE SINH

AN Khong sir dung chét tay rtra bang hoi nwéc.

- Trwére khi lam sach, hay ddm bao rang cac vung ndu da dwoc tat va dén bao
nhiét dw (“H”) khéng dwoc hién thi.

QUAN TRONG: Khéng st dung bot bién mai mon hodc miéng co riva. Viéc st
dung chang cudi cling cé thé lam héng bé mét thay tinh.

- Sau méi lan st dung, vé sinh bép (khi nguéi) dé loai bd can ban va vét ban do
thirc an con sét lai.

- Pwong hodc thire an cé ham lwgng dwong cao dé lam héng bép va phai loai
bd ngay.

- Muédi, dwérng va cat co thé lam xwédc bé mat kinh.

- S dung khan mém, gidy thdm nha bép hodc chat tay rira bép cu thé .

HUONG DAN KHAC PHUC SU cO

- Doc va lam theo cac hwéng dan dwoc dwa ra trong phan “Hwéng dan st
dung”.

- Kiém tra ngudn dién chwa dwoc ngat.

- Lau kho bép sau khi lam sach.

- Néu, khi bép dwoc bat, cac ma chiv va sb xuét hién trén man hinh, hay tham
khao bang sau dé dwoc hwéng dan.

- Néu khong thé t&t bép sau khi st dung, hay ngat két nbi véi ngudn dién

L6i Nguyén nhan c6 thé Xt ly
Khéng c6 ndi trén bép hodc| D&t ndi 1én bép hoac thay thé cac
EO dung cu khéng phu hop dung cu thich hop.
Kiém tra xem 16 thoat khi c6 bi chan khong.
E1 Nhiét d6 cta hé thong lam | Kiém tra xem quat c6 hoat dong khéng.
mat qua cao. Kiém tra xem phat hién nhiét d6 cé bj 15i
khéng.

D6 day nwéc hodc thém thire &n vao nbi.

E2 Nhiét do cla bé mat gitr g == o ohat hien nhist do c6 bi 161
nong qua cao.

khdng.

E3 St dung sai dién ap. S dung sai dién ap. S dung nguén dién

c6 dién ap cao hon 150V va thap hon 270V.
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PO ON CUA BEP

Bép tlr c6 thé tao ra &m thanh rit hodc tanh tach trong qua trinh hoat déng binh
thwong, nhirng am thanh nay thwc sw phat ra tir ndi va chao do dic diém cla
day (VI du: day lam bang nhiéu I&p vat liéu, hodc day khong ddng déu). Nhirng
tiéng &n nay thay déi tuy thudc vao xoong, chado dwoc st dung va lwvong thire
&n chung chira, va khdng phai 1a d4u hiéu cta bat ky loai khuyét tat nao.

Ngoai ra, bép tir con dwoc trang bi hé théng tan nhiét bén trong dé kiém soat
nhiét d6 cia cac bd phan dién tir; két qua 1a, trong qua trinh hoat déng va cho
mot s6 vai phut sau khi tat bép, sé cé thé nghe thay tiéng 6n clia quat lam mat.
Diéu nay la hoan toan binh thuwéng va thwe sy can thiét cho hoat dong binh
thwdng cua thiét bi.

DICH VU CHAM SOC KHACH HANG

Trwéce khi lién hé véi Dich vu sau ban hang:

1. Xem liéu ban cé thé tw giai quyét van dé véi sy tro gilp ctia “Huwéng dan
khac phuc sw cb6” hay khéng.

2. T4t thiét bj va sau d6 bat lai thiét bj dé xem sy ¢ da duoc loai bé chua.
Néu sy cb van tiép dién sau khi kiém tra & trén, hay lién hé véi Dich vu hau
mai gan nhét.

Néu can stra chiva bat ky, hay lién hé véi Trung tdm Dich vu Sau Ban hang
dwoc Gy quyén (d& ddm bao s dung cac phu tiing thay thé ban diu va stra
chi¥a chinh xac). Phu tung thay thé c6 san.

Tiét kiém nang lwong:

Dé c6 két qua tbi wu, ban nén: ‘ ‘ ‘

- Str dung cac loai xoong, chdo cé chiéu réng day bang chiéu rong ctia vung
nau.

- Chi s dung cac loai xoong, ndi c6 day phang.

Néu cé thé, hay day nép ndi trong khi néu.
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