BUILT-IN HOB

USER INSTRUCTIONS

GIE] 638470 HE

FOR A GOOD REASON

www, grundig.com

185.9276.80/R.AB/05.09.2018/5-1






Please read these instructions first before using your appliance

Thank you for choosing a Grundig appliance.

Please take some time to read this user manual before using your appliance, to ensure you
know how to safely operate the controls and functions.

Carefully follow all unpacking and installation instructions to ensure the appliance is correctly
connected and fitted prior to use.

Please write your product model and serial number on the last page of this user manual, and
store in a safe location close to the appliance for easy future reference.

This user manual may also be applicable for several other models. Differences between
models will be listed.

If you have any questions or concerns, please call our contact centre or find help and
information online at www.grundig.co.uk

Explanation of symbols used throughout this User Manual

Important information or useful
hints about usage.

Warning of hazardous situations
with regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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n Important instructions and warnings
for safety and environment

This section contains safety

instructions that will help

protect from risk of personal

Injury or property damage.

Failure to follow these

iInstructions shall void any

warranty.

General safety

e 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
experience and knowledge
iIf they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.
Children shall not play with
the appliance. Cleaning
and user maintenance
shall not be made by
children without
supervision.

e The appliance is not to be
used by persons (including
children) with reduced

physical, sensory or mental
capabilities, or lack of
experience and knowledge,
unless they have been
given supervision or
instruction.

Children should be
supervised and ensure they
do not play with the
appliance

If the product is handed
over to someone else for
personal use or second-
hand use purposes, the
user manual, product
labels and other relevant
documents and parts
should be also given.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for
damages arising from
procedures carried out by
unauthorised persons
which may also void the
warranty. Before
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installation, read the
iInstructions carefully.

Do not operate the product
if it is defective or has any
visible damage.

Ensure that the product
function knobs are

switched off after every use.

Electrical safety

If the product has a failure,
It should not be operated
unless it is repaired by an
Authorised Service Agent.
There is the risk of electric
shock!

Only connect the product to
a grounded outlet/line with
the voltage and protection
as specified in the
“Technical specifications”.
Have the grounding
installation made by a
qualified electrician while
using the product with or
without a transformer. Our
company shall not be liable
for any problems arising
due to the product not
being earthed in
accordance with the local
regulations.

Never wash the product by
spreading or pouring water
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onto it! There is the risk of
electric shock!

The product must be
disconnected during
installation, maintenance,
cleaning and repairing
procedures.

If the power connection
cable for the product is
damaged, it must be
replaced by the
manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.

The appliance must be
installed so that it can be
completely disconnected
from the mains supply. The
separation must be
provided by a switch built
into the fixed electrical
installation, according to
construction regulations.
Any work on electrical
equipment and systems
should only be carried out
by authorised and qualified
persons.

In case of any damage,
switch off the product and
disconnect it from the
mains. To do this, turn off
the fuse at home.



Make sure that fuse rating
Is compatible with the
product.

Product safety

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 of age shall be
kept away unless
continuously supervised.
Never use the product
when your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

Be careful when using
alcoholic drinks in your
dishes. Alcohol evaporates
at high temperatures and
may cause fire since it can
ignite when it comes into
contact with hot surfaces.
Do not place any
flasmmable materials close
to the product as the sides
may become hot during
use.

Keep all ventilation slots
clear of obstructions.

Do not use steam cleaners
to clean the appliance as

this may cause an electric
shock.

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.
CAUTION: The cooking
process has to be
supervised. A short term
cooking process has to be
supervised continuously.
WARNING: Danger of fire:
Do not store items on the
cooking surfaces.
WARNING: If the surface is
cracked, switch off the
appliance to avoid the
possibility of electric shock.
In case of hotplate glass
breakage : Immediately
shut off all burners and any
electrical heating element
and isolate the appliance
from the power supply. Do
not touch the appliance
surface. Do not use the
appliance.

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

e Metallic objects such as
knives, forks, spoons and

lids should not be placed on

the hob surface since they
can get hot.

e The appliance is not
intended to be operated by

means of an external timer
or separate remote-control

system.

e Vapour pressure that build
up due to the moisture on
the hob surface or at the

bottom of the pot can cause
the pot to move. Therefore,

make sure that the oven
surface and bottom of the
pots are always dry.

e Hotplates are equipped with
“Induction” technology. Your
induction hob that provides

both time and money
savings must be used with
pots suitable for induction
cooking; otherwise
hotplates will not operate.
See. General information
about cooking, page 17,
selecting the pots.

e Asinduction hobs create a
magnetic field, they may
cause harmful impacts for
people who use devices
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such as insulin pump or
pacemaker.

WARNING: Use only hob
guards designed by the
manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
Inappropriate guards can
cause accidents.

Prevention against possible fire
risk!

Ensure all electrical
connections are secure and
tight to prevent risk of
arcing.

Do not use damaged cables
or extension cables.
Ensure liquid or moisture is
not accessible to the
electrical connection point.

Intended use

This product is designed for
domestic use. Commercial
use will void the guarantee.
This appliance is for cooking
purposes only. It must not
be used for other purposes,
for example room heating.
The manufacturer shall not
be liable for any damage



caused by improper use or
handling errors.

Safety for children

e WARNING: Accessible parts
may become hot during use.
Young children should be
kept away.

e The packaging materials
will be dangerous for
children. Keep the
packaging materials away
from children. Please
dispose of all parts of the
packaging according to
environmental standards.

e Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to
play with the product.

e Do not place any items
above the appliance that
children may reach for.

Disposing of the old product

Compliance with the WEEE

Directive and Disposing of the

Waste Product:

This product complies with EU
WEEE Directive (2012/19/EU). This

product bears a classification
symbol for waste electrical and
electronic equipment (WEEE].
This product has been
manufactured with high quality
parts and materials which can be
reused and are suitable for
recycling. Do not dispose of the
waste product with normal
domestic and other wastes at the
end of its service life. Take it to the
collection center for the recycling of
electrical and electronic equipment.
Please consult your local
authorities to learn about these
collection centers.
Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive
(2011/65/EU). It does not contain
harmful and prohibited materials
specified in the Directive.
Package information
e Packaging materials of the
product are manufactured from
recyclable materials in
accordance with our National
Environment Regulations. Do
not dispose of the packaging
materials together with the
domestic or other wastes. Take
them to the packaging material
collection points designated by
the local authorities.
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EGeneral information

Overview
2 4 3 2
1 Induction cooking plate 4 Base cover
2 Assembly clamp 5 Induction cooking plate

3 Vitroceramic surface

Technical specifications

Voltage / frequenc
Total power consumption max 2200 W

Fuse 32A/16 Ax2

Cable type | section rin HOOVAVE bl b
External dimensions (height / width / depth] 55 mm/580 mm/510 mm
Inctatiation girmensions fwidth fdepth) Se0 L2 a9l )] o
Burners

Rear left Induction cooking plate
Dimension 180 mm

Power 80w

Front left Induction cooking plate
Dimension 1Bmn

Power 1800/3000 W

Erontnight Induction cooking plate
Dimension 145mm

Power 2w

Rear right Induction cooking plate
Dimension i

Power 2000/3700 W

Technical specifications may be alues stated on the product
changed without prior notice to Labels or in the documentation
improve the quality of the accompanying it are obtained in
product. laboratory conditions in
accordance with relevant
standards. Depending on
operational and environmental
conditions of the product, these
values may vary.

Figures in this manual are
schematic and may not exactly
match your product.

9/EN



E Installation

Product must be installed by a
qualified person in accordance with
the regulations in force. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty.

Preparation of location and
electrical installation for the
product is under instailer’s
responsibility.

DANGER:
The product must be installed

in accordance with all local
electrical regulations.

DANGER:

Prior to installation, visually check
if the product has any defects on it.
If so, do not have it installed.
Damaged products cause risks
for your safety.

Before installation
The hob is designed for installation
into commercially available work

tops. A safety distance must be left

between the appliance and the

kitchen walls and furniture. See

figure (values in mm).

e |tcanalsobeusedinafree
standing position. Allow a
minimum distance of 650 mm
above the hob surface.

e (*]If a cooker hood is to be
installed above the cooker, refer
to cooker hood manufacturer’
instructions regarding
installation height (min 650 mm)

e Remove packaging materials
and transport locks.

e Surfaces, synthetic laminates
and adhesives used must be
heat resistant (100 °C
minimum).

e The worktop must be aligned
and fixed horizontally.

e Cut aperture for the hob in
worktop as per installation
dimensions.
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i AQDmm min

S5mm miny

490mm
{42} .0

Minimum height to extractor as
recommmend in extractor

instruction manual
**  Minimum distance between
cabinetry must be equal to width

of hob

Installation and connection
e The product must be installed in
accordance with all local gas
and electrical regulations.
-Do not install the hob on places
with sharp edges or corners.
There is the risk of breaking for
glass ceramic surface!

SommMip

2
Setmm s m} 60mm min

arise due to using the product
without a grounding installation in
accordance with the local
regulations.

DANGER:
The product must be connected to

the mains supply only by an
authorised and qualified person.
The product’s warranty period
starts only after correct
installation.

Manufacturer shall not be held
responsible for damages
arising from procedures carried
out by unauthorised persons.

Electrical connection

Connect the product to a grounded
outlet/line protected by a miniature
circuit braker of suitable capacity as
stated in the "Technical
specifications” table. Have the
grounding installation made by a
qualified electrician while using the
product with or without a
transformer. Our company shall not
be liable for any damages that will
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DANGER:

The power cable must not be
clamped, bent or trapped or come
into contact with hot parts of the
product.

A damaged power cable must
be replaced by a qualified
electrician. Otherwise, there is
risk of electric shock, short

circuit or fire!

e Connection must comply with
national regulations.




e The mains supply data must If a cable is supplied with the
correspond to the data specified  product:
on the type label of the product.
Type label is at the rear housing
of the product.

e Power cable of your product
must comply with the values in
“Technical specifications” table.

DANGER:
Before starting any work on the

electrical installation, disconnect
the product from the mains supply.
There is the risk of electric

shock! 2nacsso-415;1[ 1maczzo—z;av
Connecting the power cable 2. For single-phase connection,
1. This product must only be connect the wires as identified

connected by a qualified below:

electrician such as a technician Brown/Black cable = L (Phase]
from the local electricity Blue/Crey cable = N [Neut|ral]
company or NICEIC registered Green/yellow cable = (E) =
contractor to a suitable double- (Ground)

pole control unit with a minimum ~ » or

contact clearance of 3mminall ¢ Grey/Black cable = L [Phase]

poles. This control unit mustbe ~ *  Blue/Brown cable = N [Neutral)
installed accordance with the IEE e  Green/yellow cable = (E) =
regulation. Failure to obey this (Ground)

instruction may cause 3. For double-phase connection,
operational problems and connect the wires as identified
invalidate the product warranty. below:

Brown cable = L1 (Phase 1)
Black cable = L2 (Phase 2)
Blue/Grey cable = N [Neutral)
Green/yellow cable = (E) =
(Ground]

» or

e Black cable = L1 (Phase 1)

e Greycable = L2 [Phase 2]

e Blue/Brown cable = N (Neutral)
e Green/yellow cable = (E] =
(Ground]

Additional protection by a residual
current circuit breaker is
recommended.
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Installing the product
If the oven is below:

Jaesessiad

,,,,,,,,,,,

min.

If the board is below:

It is required to leave a ventilation
opening of minimum 180 cm? at the
rear section of the furniture as
illustrated in the following figure.

min.

During installation of your induction
hob, place the product parallel to
the installation surface. Also, apply
sealing gasket to the parts of the
hob contacting the counter as
described below in order to prevent
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any liquid from penetrating between

the product and the counter.

1. Prepare the surface of the
counter as shown in the figure.

2. Turning the hob upside down,
place it on a flat surface.

3. The sealing gasket provided in
the package must be applied on
the lower casing bend around
the hob as shown in the figure,
during installation of the hob.

4. Fix the mounting springs
inserting and screwing them
through the holes of the bottom

h in the fi

o YFor some models, your
product may come with the
mounting springs already
fitted on it.

[The number of mounting
springs on your product
varies depending on product
model.

5. Place the hob on the counter and
align it.



6. When the hob is placed on the
counter top it will be fixed easily
with the help of the clamps. If
the installation with this clamps
are not in appropriate for your
cooktop, additional 2 mounting
clamps can be fixed to the front
side of the product as shown in
the below figure.

Hob
2 Installation clamp
3 Counter

Rear view (connection holes)

DANGER:
Making connections to different

holes is not a good practice in
terms of safety since it can
damage the gas and electrical
system.

« YWhen installing the hob onto a
cabinet, a shelf must be
installed in order to separate
the cabinet from the hob as
illustrated in the above figure.
This is not required when
installing onto a built-under

oven.

DANGER:
There are gas and electrical

components contained within
this hob, therefore when fitting
the mounting springs/clamps
only attach the supplied fixings
to the connection holes shown
in this manual. Failure to
observe this advise may lead to
life and property safety

For example, if it is possible to
touch the bottom of the product
since it is installed onto a drawer,
this section must be covered with a

The number of mounting
springs on your product varies
depending on product model.

wooden plate.
] = ﬁ

* min. 15 mm

Final check
1. Operate the product.
2. Check the functions.
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Future Transportation

e Keep the product’s original
carton and transport the
product in it. Follow the
instructions on the carton. If you
do not have the original carton,
pack the product in bubble wrap
or thick cardboard and tape it
securely.

Check the general appearance
of your product for any
damages that might have
occurred during transportation.
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Preparation

Tips for saving energy

The following information will help
you to use your appliance in an
ecological way, and to save energy:

Defrost frozen dishes before
cooking them.

Use pots/pans with cover for
cooking. If there is no cover,
energy consumption may
increase 4 times.

Select the burner which is
suitable for the bottom size of
the pot to be used. Always
select the correct pot size for
your dishes. Larger pots require
more eneragy.

Pay attention to use flat bottom
pots when cooking with electric
hobs.

Pots with thick bottom will

provide a better heat conduction.

You can obtain energy savings
up to 1/3.

Vessels and pots must be
compatible with the cooking
zones. Bottom of the vessels or

pots must not be smaller than
the hotplate.

Keep the cooking zones and
bottom of the pots clean. Dirt
will decrease the heat
conduction between the cooking
zone and bottom of the pot.

Initial use
First cleaning of the appliance

The surface might get damaged
by some detergents or cleaning

materials.

Do not use aggressive
detergents, cleaning
powders/creams or any sharp
objects during cleaning.

Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven door
glass since they can scratch the
surface, which may result in
shattering of the glass.

1. Remove all packaging materials.
2. Wipe the surfaces of the

appliance with a damp cloth or
sponge and dry with a cloth.
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E How to use the hob

General information about
cooking

Never fill the pan with oil more
& than one third of it. Do not leave
the hob unattended when

heating oil. Overheated oils
bring risk of fire. Never attempt
to extinguish a possible fire
with water! When oil catches
fire, cover it with a fire blanket
or damp cloth. Turn off the hob
if itis safe to do so and call the
fire department.

e Before frying foods, always dry
them well and gently place into
the hot oil. Ensure complete
thawing of frozen foods before
frying.

e Do not cover the vessel you use
when heating oil.

e Place the pans and saucepans
iIn @ manner so that their
handles are not over the hob to
prevent heating of the handles.
Do not place unbalanced and
easily tilting vessels on the hob.

e Do not place empty vessels and
saucepans on cooking zones
that are switched on. They
might get damaged.

e (QOperating a cooking zone
without a vessel or saucepan on
it will cause damage to the
product. Turn off the cooking
zones after the cooking is
complete.

17/EN

As the surface of the product
can be hot, do not put plastic
and aluminum vessels on it.
Clean any melted such
materials on the surface
immediately.

Such vessels should not be used
to keep foods either.

Use flat bottomed saucepans or
vessels only.

Put appropriate amount of food
In saucepans and pans. Thus,
you will not have to make any
unnecessary cleaning by
preventing the dishes from
overflowing.

Do not put covers of saucepans
or pans on cooking zones.
Place the saucepansin a
manner so that they are
centered on the cooking zone.
When you want to move the
saucepan onto another cooking
zone, lift and place it onto the
cooking zone you want instead
of sliding it.

Saucepan selection

Glass ceramic surface is
heatproof and is not affected by
big temperature differences.
Do not use the glass ceramic
surface as a place of storage or
as a cutting board.

Use only the saucepans and
pans with machined bottoms.
Sharp edges create scratches
on the surface.



Spills may damage
the glass ceramic

surface and cause
fire.

Do not use vessels
with concave or
convex bottoms.

Use only the
saucepans and
pans with flat
bottoms. They
ensure easier heat
transfer.

For induction hobs, use only vessels
suitable for induction cooking.
Saucepan test

Use following methods to test

whether your saucepan is

compatible with the induction hob
or not.

1. Your saucepan is compatible if
its bottom holds a magnet.

2. Your saucepan is compatible if
"L symbol does not flash when
you place your saucepan on &
cooking zone.

Only ferromagnetic pans can be

used for induction cooking

Ferromagnetic materials include:

*  Enameled steel

# Castiron

= Stainless steel designed for
induction cooking

Non-ferromagnetic materials

include:

These types of pans will not work

with induction cooking.

= Stainless steel

=  Glass

¢ Ceramic

¢ Copper or aluminum pans
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Some saucepans
have a smaller
ferromagnetic
area than the real
diameter of 1he
satcepans Only
this area will be
heated up by the
induction zone
therelore the
cooking
petiormance oy
be rediced
Thesepan e
cannol be
detected by bigger
induction zones
The diameter of
pans
ferromagnetic
area should match
the size of the
cooking zone H
the pan is not
detected by the
cooking zone, try it
on the next
smaller cooking
zone.

Some vessels
have a base which
includes non-
ferromagnetic
materials such as
aluminum. These
types of vessels
cannot be
detected by the
induction zone.

You can use steel, teflon or aluminium
saucepans with special magnetic bottom
that contains labels or warnings
indicating that the saucepan is
compatible with induction cooking. Glass
and ceramic vessels, pots and the
stainless steel vessels with non-magnetic
aluminium bottom should not be used.




Saucepan recognition-focusing system
In induction cooking, only the area
covered by the vessel on the relevant
cooking zone is energised. The vessel's
bottom is recognised by the system and
only this area is heated automatically.
Cooking stops if the cooking vessel is
lifted from the cooking zone during
cooking. Selected cooking zone and "=I"
symbol flashes alternately.

Safe use

Do not select high heating levels when
you will use a non-sticking (teflon)
saucepan with no oil or with very little oil.
Do not put metal items such as forks,
knives or saucepan covers onto your hob
since they can get heated.
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Never use aluminium feii for cooking.
Never place food items wrapped with

alumin

ium foil onto the cooking zone.

If there is an oven under your
hob and if it is running, sensors
of the hob can decrease the
cooking level or turn off the
oven.

When the hob is running, keep
items with magnetic properties
such as credit cards or
cassettes away from the hob.




Selecting cooking zone suitable to the vessel

Normal cooking zone Small cooking zone

Large cooking zone

B

Choose the correct pan
size for the surface
cocking area. The
diameter of the pan's
base should correspond
in the size of the surface
cooking area.

Distributes the power
ideally.

Provides perfect heat
distribution. Used to cook
dishes such as large
crepes or large fishes
rare or very rare.
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Normal cooking zone

Choose the
correct pan
size for the
surface
cooking area.
The diameter
of the pan's
base should
correspond to
the size of the
surface
cooking area.
Distributes the
power ideally.
Provides
perfect heat
distribution.
Used for all
kinds of
cookings.

‘ O

Small cooking zone

Choose the
correct pan
size for the
surface
cooking area.
The diameter of
the pan's base
should
correspond to
the size of the
surface
cooking area.
Used for slow
cookings
([sauces,
creams)

Used to
prepare small
portions or
portions based
on number of




Using pots on the wide surface

cooking zone

You can use the
wide surface
cooking zone in
two halves
separately as rear
left and front left
cooking zones.

o,
i
5,

OO

<
C

You can use the
wide surface
cooking zone for
large pots.

Your pot must
cover both
centers of the
wide surface
cooking zone. Do
not use the
cooking zone in

O[O

X

other ways.

Control panel

Using the hobs

DANGER:
Do not allow any object to drop on

the hob. Even small objects such as|
a saltshaker may damage the hob.
Do not use cracked hobs. Water
may leak through these cracks
and cause short circuit.

In case of any kind of damage
on the surface (eg., visible
cracks), switch off the product
immediately to minimize the
risk of electric shock.
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Setting area (for temperature
level)

On/0ff key

Key lock key

Timer Activation/Deactivation
key

Rapid Heating key/High
power setting (Booster) key
Automatic cooking key

Stop key

Wide Surface Cooking Zone
Selection key
Timer level increasing key

Timer level decreasing key

« YGraphics and figures are for
1 Jinformational purposes only.

Actual displays and functions
may vary according to the
model of your hob.

1 2 3
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Setting area




Timer key

Cooking zone display

Cooking zone symbol (*)

Rapid heating key

Automatic cooking key

(Varies depending on the product
model )

* O~ O &~ WO N

This product is controlled by
means of a touch control panel.
Each operation you make on
your touch control panel will be
confirmed by an audible signal.

Always keep the control panel
clean and dry. Having damp and
soiled surface may cause
problems in the functions.

Turning on the hob

1. Touch the "®" key on the control
panel.

The hob is ready for use.

If no operation is performed
within 20 seconds, the hob
will automatically return to
Standby mode.

When any key (" key) is
pressed for a long time, the
product automatically turns
off for safety reasons.

Turning off the hob

1. Touch the "®" key on the control
panel.

The hob will turn off and return to

Standby mode.

If 8" or "= symbol is Lit
on the cooking zone display
once the hob is turned off, it
means that the cooking zone
is still hot. Do not touch
cooking zones.

Residual heat indicator

If "2 symbol is lit on the cooking
zone display, it means that the
cooking zone is still hot and may be
used to keep a small amount of
food warm. This symbol will soon
turn to "2*" symbol meaning less
hot.

When the electricity is cut off,
residual heat indicator will not
light up and does not warn the
user against hot cooking zones.

Turning on the cooking zones

A o I
/ 1

anvee
sxnoe

8\0 5w

1. Touch the "®" key to turn on the
hob.

» "0" symbol on cooking zone

displays.

2. Touch the setting area of the
cooking zone you want to switch
on and slide your finger across
the area.

If no operation is performed
within 20 seconds, the hob
will automatically return to
Standby mode.

Setting the temperature level
By touching the adjustment area or
by sliding your finger across the
area, adjust the temperature level
between "0" and "15".

Turning off the cooking zones:
A selected cooking zone can be
turned off in 2 different ways:
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1. By dropping the temperature to
“0" level
You can turn the cooking zone
off by dropping the temperature
setting to "0" level.

2. By using the switch-off function
on the timer for the desired
cooking zone
When the time is over, the timer
will switch off the cooking zone
linked toit. "0" or "00" value
will appear on all displays. The
"®" symbol on the hob display
will disappear.

When the time is over, an
audible alarm will sound. Touch
any button on the control panel
to silence the audible alarm.

Turning on the wide surface

cooking zone

1. Touch the "®" key to turn on the

hob.

2. Touch Wide Surface Cooking

Zone Selection key

» 0 will be displayed on the display

of the front left cooking zone and

"£" symbol will appear on the same

display.
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3. By touching the adjustment area
or by sliding your finger across
the area, adjust the temperature
level between 0 and 15.

» You can change the temperature

level on the setting area of both

cooking zones.

N 15/115‘; o
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& YWide surface left cooking zones
are explained as an example. If
there is a wide surface cooking
zone also on the right-hand side
of the hob, the same
instructions apply to the said

cooking zone.

Turning on the wide surface
cooking zone while one or both
of the left cooking zones are
running

While one or both of the left cooking
zones are running, you can combine
both cooking zones by activating the
wide surface cooking zone. Thus,
you can utilize a wider cooking zone
just with the same values.
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1. Touch the wide surface cooking
zone selection key while one or
both of the left cooking zones
is/are running.

» The smaller one of the

temperature values of the cooking

zones you have previously selected
will appear on the front left cooking
zone display. If there is a timer
duration given, the timer value of
the cooking zone with the lower
value will appear on the display.
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» To change the temperature value
afterwards, set the desired
temperature on the setting area of
both cooking zones.



» Nf youtouch the wide surface
1 zone key while the wide surface
cooking zone is active, the

cooking zones will be separated
and turn off.

Turning off the wide surface

cooking zone:

Wide surface cooking zone can be

turned off in 3 different ways:

1. By dropping the temperature to
“0" level

You can turn the wide surface

cooking zone off by dropping the

temperature level to "0".

2. By using the turn-off with the
timer option for the wide surface
cooking zone

When the time is over, the timer will

turn off the wide surface cooking

zone. 0 will appear on the left
cooking zone display and 00 will
appear on the timer display. The
light of "®" key on the rear left
cooking zone display will go off.

3. By touching the wide surface
cooking zone symbol for 3
seconds

If you touch the wide surface

cooking zone symbol for 3 seconds,

the cooking zone is turned off

High power setting (BOOSTER)

You can use booster function to

perform heating at the maximum

power. However, this function is not
recommended for cooking a long
time. Booster function may not be
available in all cooking zones. When
the booster setting time (see, Table
of operation time limits) is over,
cooking zone will switch off.

Selecting BOOSTER directly:

1. Touch the "®" key to turn on the
hob.

2. Touch the "=8" key.

The cooking zone that has been

activated will run with maximum

power and the animated booster
symbol "i=i" will appear on the
cooking zone display.

» When the booster setting time

(see, Table of operation time limits)

Is over, cooking zone will switch off.

Selecting Booster when cooking

zone is active:

1. Touch the "=8" key after the
cooking zone is on and has
operated for at least 20 seconds
at a certain level.

& YCooking zone should
complete operating for at
least 20 seconds on the
selected level.

2. Selected cooking zone will
operate at the maximum power
and 3 lights will flash on the
cooking zone display respectively.
Once the Booster period is over,
the cooking zone switches to the
set temperature level and only
the selected temperature value
Is displayed.

Switching off the high power

setting (BOOSTER) prematurely:

By touching the "=8" key you can

turn off the booster setting any time

you want.
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Key Lock

You can activate the key lock to

avoid changing the functions by

mistake when the hob is operating.

Activating the key lock

1. Touch "&" for 3 seconds to lock

the control panel.

If any key is pressed when the key

lock is active, the light of the "&"

key flashes.

.(ou can activate the key lock in

operation mode only. When key
lock is activated, only the 103
key will be functional. When you
touch any other key, the light of
the "&" key will flash to indicate
that the key lock is active.
If you turn the hob off when the
keys are locked, the key lock

must be deactivated to turn the
hob on again.

Deactivating the key lock

1. Keep "&" key pressed for 3
seconds.

The operation is confirmed with an

audible signal. The light of the "&"

key turns off and the control panel

Is unlocked.

Timer function

This function makes it easier for

you to cook. It will not be necessary

to attend the oven for the whole

cooking period. Cooking zone will

be turned off automatically at the

end of the time you have selected.

Activating the timer

1. Touch the "®" key to turn on the
hob.

2. "0" symbol will appear on
cooking zone displays.
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3. Increase the level of the cooking
zone you want to turn on.

4. Touch "®" key to activate the
timer.

"00" will appear on the display of

the relevant cooking zone.
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5. Set the desired duration by
touching "®" and "O" keys.

» Touch "®" to confirm the setting.

If you do not touch "®", the setting

will be cancelled automatically in a

few seconds.

[The timer can only be set for
the operating cooking zones.
In order to set the timers of the

other cooking zones, repeat the
process explained above.

Timer cannot be adjusted
unless the cooking zone and the
temperature value for the
cooking zone are selected.

Deactivating the timers

Once the set time is over, the hob
will be switched off automatically
and give an audible warning.
Press any key to silence the audio
warning.

Turning off the timers earlier
If you deactivate the timer earlier,
the hob will keep on operating at
the set temperature until it is
switched off.

You can turn the timer off earlier in
two different ways:



1-Turning off the timer by dropping

its value down to "00" :

1. Select the cooking zone you want
to turn off.

2. Touch "®" key to select the timer
of the relevant cooking zone.

3. Until "00" is displayed on the
relevant cooking zone display,
decrease the value by touching
the "®" and "©" keys.

2-Deactivating the timer by

touching its key for about 3 seconds:

1. Touch "®" key of the relevant

cooking zone for about 3 seconds;

"®" will go off completely and
the timer will be cancelled.

Automatic cooking function

You can cook quickly at 3 different

levels by means of this function.

1. Warm keeping

2. Boiling

3. Frying

Activating the automatic

cooking function without setting

the timer

1. Touch the "®" key to turn on the
hob.

2. Touch the ""1#/"" key of the
cooking zone on which you want
to activate the automatic cooking
function.

3. The relevant cooking zone will be
activated at the keeping warm
level after the first touch. “P1”

the display.
4. The relevant cooking zone will be
activated at the boiling level after

symbols will appear on the
display.

5. The relevant cooking zone will be
activated at the frying level after

symbols will appear on the
display.

» The cooking zone will start to

operate at the set automatic

cooking level.

Activating the automatic

cooking function by setting the

timer

1. Select the desired automatic
cooking level by touching the
""{8"" key of the relevant
cooking zone.

2. Touch "®" key to activate the
timer.

» "00" and "©" symbols will light on

the cooking zone display.

3. Set the desired duration by
touching the "@" / "®" keys.

» The cooking zone will keep on

operating at the selected automatic

cooking level throughout the set

time period.

» Once the set time is over, the hob

will be switched off automatically

and give an audible warning. Press

any key to silence the audio warning.

Deactivating the automatic

cooking function

1. You can completely switch off the
relevant cooking zone by touching
the """ key to cancel the
automatic cooking function.

2. If you want the cooking zone to
operate at a certain level and
deactivate the automatic cooking
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function, set the desired
temperature level by touching the
"/ "©®" keys. The cooking zone
will keep on operating at the set
temperature level. If the timer has
been set previously, the set
cooking time will not be canceled
and will keep on at the set
temperature level.

Stop function

You can stop all functions (except

for the timer) operating on the hob

by means of this function.

If the timer is set for any
cooking zone, timer will
continue operating during
stoppage.

N
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1. Touch the "i" key when your hob
Is operating.

All active cooking zones will

continue to operate at the minimum

level.

2. Touch "W key again to restart all
stopped cooking zones with
previous settings.

When the stop key is
pressed, symbol will
appear on the displays of the
cooking zones which were
active before this key is

pressed.

Using the induction cooking
zones safely and effectively
Operating principles: Induction hob
heats directly the cooking vessel as a
feature of its operating principles.
Therefore, it has various advantages
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when compared to other hob types. It
operates more efficiently and the hob
surface does not heat up.

Your induction hob is equipped with
superior safety systems that will
provide you maximum safe usage.

Your hob can be equipped with
induction cooking zones with a
diameter of 145, 180, 210 and 280
mm depending on the model. Each
cooking zone automatically detects
the vessel placed on it thanks to
the induction feature. Energy builds
up only where the vessel contacts
with the cooking zone and thus,
minimum energy consumption is
achieved.

Operation time limits

The hob control is equipped with an
operation time limit. When one or
more cooking zones are left on, the
cooking zone will automatically be
deactivated after a certain period of
time (see, Table-1). If there is a
timer assigned to the cooking zone,
the timer display will also turn off
later.

Operation time limit depends on the
selected temperature level.
Maximum operation time is applied
at this temperature level.

The cooking zone may be restarted
by the user after it is turned off
automatically as described above.



Table-1: Operation time limits

Temperature level | Operation time
limit - hour

g
11
.
13
4
15

Overheating protection

Your hob is equipped with some

sensors ensuring protection against

overheating. Following may be
observed in case of overheating:

e Active cooking zone may be
turned off.

e Selected level may drop.
However, this condition cannot
be seen on the indicator.

Overflow safety system

Your hob is equipped with overflow

safety system. If there is any

overflow that spills onto the control
panel, the system will cut the power
connection immediately and switch
off your hob. "E" warning appears
on the indicator during this period.

6
-

=
i

Precise power setting

Induction hob reacts the commands

immediately as a feature of its

operating principles. It changes the
power settings very fast. Thus, you
can prevent a cooking pot

(containing water, milk and etc.)

from overflowing even if it was just

about to overflow.

Noisy operation

Some noises may arise from the

induction hob. These sounds are

normal and a part of induction
cooking.

e Sound becomes prominent in
high temperature levels.

e Alloy of the cooking pot can
cause noise.

e In low levels, a regular on/off
sound can be heard because of
the operating principles.

* Noise can be heard if an empty
cooking pot is heated. When you
put water or meal in it, this
sound will clear away.

e The noise of the fan that cools
the electronic system can be
heard.
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Error messages

Table-2: Error codes and error

causes

cause

Twe or The'E
miore keye  § symbol
are blinks
presced

Hob is The "H"

overheated | symbol
blinks

%

No i
satitepan SWﬂle
Siiifable lights up.
for the

cooking

zone

Touch Ryt
control symbol
card lights up.
hardware

error

Induction B
hardware symbol
ertor blinks
Pan/potor | "F" symbol
another blinks
object on

the touch

control

board
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Cooking
Zone
display

Cooking
zone
displa
Cooking
Zone
display

Timer
display

Cooking
zone
displa

All cooking
zone
displays

=]

o Yror further information about
error messages that may
appear on the touch control
panel, see Table-2. If Fx and Ex

errors remain uncorrected, call
Authorized Service.

If the surface of the touch
control panel is subjected to
vapor, entire control system will
be deactivated, a signal sound
will be heard and "E" will flash
on the display.

Keep the surface of the touch
control panel clean. It may give
erroneous operation warning.

No pots/pans must be placed
on the touch control panel.

CIcNe




E Maintenance and care

General information
Service life of the product will
extend and the possibility of
problems will decrease if the
product is cleaned at regular
intervals.

DANGER:
Disconnect the product from mains

supply before starting maintenance
and cleaning works.

There is the risk of electric
shock!

DANGER:

Allow the product to cool down
before you clean it.

Hot surfaces may cause burns!

e Clean the product thoroughly
after each use. In this way it will
be possible to remove cooking
residues more easily, thus
avoiding these from burning the
next time the appliance is used.

* No special cleaning agents are
required for cleaning the
product. Use warm water with
washing liquid, a soft cloth or
sponge to clean the product and
wipe it with a dry cloth.

e Always ensure any excess liquid
is thoroughly wiped off after
cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that
contain acid or chloride to clean
the stainless or inox surfaces
and the handle. Use a soft cloth
with a liquid detergent (not
abrasive] to wipe those parts

clean, paying attention to sweep
in one direction.

& Y1 he surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive
detergents, cleaning
powders/creams or any sharp
objects during cleaning.

Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven door
glass since they can scratch the
surface, which may result in
shattering of the glass.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

Cleaning the hob

Glass ceramic surfaces

Wipe the glass ceramic surface
using a piece of cloth dampened
with cold water in a manner as not
to leave any cleaning agent on it.
Dry with a soft and dry cloth.
Residues may cause damage on the
glass ceramic surface when using
the hob for the next time.

Dried residues on the glass ceramic
surface should under no
circumstances be scraped with
hook blades, steel wool or similar
tools.

Remove calcium stains (yellow
stains) by a small amount of lime
remover such as vinegar or lemon
Juice. You can also use suitable
commercially available products.
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If the surface is heavily soiled, apply
the cleaning agent on a sponge and
wait until it is absorbed well. Then,
clean the surface of the hob with a
damp cloth.

Sugar-based foods such as
thick cream and syrup must be
cleaned promptly without
waiting the surface to cool
down. Otherwise, glass ceramic

surface may be damaged
permanently.

Slight color fading may occur on
coatings or other surfaces in time.
This will not affect operation of the
product.

Color fading and stains on the glass
ceramic surface is a normal
condition, and not a defect.
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Troubleshooting

e  When the metal parts are heated, they may expand and cause
noise. >—>—> This is not a fault.

e The mains fuse is defective or has tripped. >—>— Check fuses in the fuse
box. If necessary, replace or reset them.

e Product is not plugged into the [grounded) socket. >—>-> Check the plug
connection.

e |f the display does not light up when you switch the hob on again. >>—
Disconnect the appliance at the circuit breaker. Wait 20 seconds and then
reconnect it.

e Overheat protection is active. >—>—> Allow your hob to cool down.

The cooking pot is not suitable. >—>— Check your pot.

g I
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* You have not placed the pot on the active cooking zone. >—>— Check if
there is a pot on the cooking zone.

e Your potis not compatible with induction cooking. ->——> Check if your
cooking pot is compatible with induction hob.

e The cooking pot is not centered properly or the bottom surface of the pot
is not wide enough for the cooking zone. ->—>—> Choose a pot wide
enough and center the pot on the cooking zone properly.

e Cooking pot or cooking zone is overheated. >—>—> Allow them to cool
down.

e Cooking time for the selected cooking zone may be over. >—>— You may
set a new cooking time or finish cooking.

e Overheat protection is active. ->—>—> Allow your hob to cool down.

e An object may be covering the touch control panel. >—>—> Remove the

The pot does not get warm even if the cooking zone is on.

e Your pot is not compatible with induction cooking. >—>— Check if your
cooking pot is compatible with induction hob.

e The cooking pot is not centered properly or the bottom surface of the pot
is not wide enough for the cooking zone. ->—>—> Choose a pot wide
enough and center the pot on the cooking zone properly.

Consult the Authorised Service Agent or technician with licence or the
dealer where you have purchased the product if you can not remedy the
trouble although you have implemented the instructions in this section.
Never attempt to repair a defective product yourself.
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E Guarantee Details

GRUNDIG UK AND IRELAND STANDARD MANUFACTURER GUARANTEE TERMS AND
CONDITIONS

Your new Grundig product is guaranteed against faulty materials, defective components or
manufacturing defects.

The standard guarantee starts from the date of original purchase of the product, and lasts
for a period of thirty six (36) months unless Beko plc (the “Manufacturer”) agrees to extend
the guarantee for the product in writing.

If you have registered the product within 90 days of purchase by completing the online
registration form, then the standard 36 month guarantee will be extended to 60 months,
under the same terms and conditions as detailed below

If you have any questions about the guarantee on your product (including how long it is valid),
please contact your retailer or our contact centre on 0333 207 9920 (UK and Northern
Ireland) or 01 691 0203 (Republic of Ireland)

This guarantee does not in any way diminish or affect your statutory rights in connection
with the product. This guarantee is in addition to your statutory rights as a consumer. If you
have any questions about these rights, please contact the retailer from which you
purchased the product. In certain circumstances, it is possible that your statutory rights
may offer additional or higher levels of protection than those offered under the terms of this
guarantee.

What is covered by this guarantee?

e Repairs to the product required as a result of faulty materials, defective compo-
nents or manufacturing defects.

e Functional replacement parts to repair a product.

e The costs of a Grundig Approved Engineer to carry out the repair.

What is not covered?

e Transitand delivery damage.
e Cabinet or appearance parts, including but not limited to control knobs, flaps and
handles.
e Accessories and/or consumable items including but not limited to ice trays, scrap-
ers, cutlery baskets, filters and light bulbs.
e Repairs necessary as a direct or indirect result of:
- Accidental damage, misuse or abuse of a product.
- An attempted repair of a product by anyone other than a Grundig Ap-
proved Engineer (the “Engineer”).
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- Installation or use of a product where such installation or use fails to
meet the requirements contained in this guarantee or the User Instruc-
tions Booklet.

e Repairs to a product operated at any time on commercial or non-residential
household premises (unless we have previously agreed to the installation envi-
ronment).

This guarantee is limited to the cost of repairing the product. To the extent permitted by law,
the Manufacturer does not accept and will not be held liable for any financial loss incurred
in connection with the failure of any product to operate in accordance with the expected
standards. Such financial loss includes but is not limited to loss arising from:

e Time taken off work.

e Damaged food, clothing or other items.

e Meals taken at restaurants or from takeaways.
e General compensation for inconvenience.

Important Notes

1. Your product is designed and built for domestic household use only.

2. The guarantee will automatically be void if the product is installed or is used in
commercial or non-residential domestic household premises, unless we have pre-
viously agreed to the installation environment.

3. The product must be correctly installed, located and operated in accordance with
the instructions contained in the User Instructions Booklet provided with your
product.

4. Professional installation by a qualified Electrical Domestic Appliance Installer is
recommended for all Washing Machines, Dishwashers and Electric Cookers (as in-
correct installation may result in you having to pay for the cost of repairing the
product].

5. Gas Cookers must be professionally installed by a Gas Safe [or Gas Networks Ire-
land for Republic of Ireland) registered gas installer.

6. This guarantee is given in respect of products purchased and used within the
United Kingdom and the Republic of Ireland.

7. This guarantee is effective from the initial date of purchase of a new product from
an authorised retailer and will be void if the product is resold.

8. This guarantee does not apply to graded sales (where the product is purchased as
a “second”).

9. Possession of a copy of these terms and conditions does not necessarily mean that
a product has the benefit of this guarantee. If you have any questions, please call
our Call Centre on the number set out above.

10. The Manufacturer reserves the right to terminate the guarantee if its staff or rep-
resentatives are subjected to physical or verbal abuse in the course of carrying out
their duties.

11. Optional extras, where available (i.e. extendable feet] are supplied on a chargeable
basis only.
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Does Grundig offer replacements?

This is a repair-only guarantee. On occasion, the Manufacturer may at its sole discretion,
replace your product with a new product instead of carrying out a repair. Where a
replacement is offered, this would normally be an identical model but when this is not
possible, a model of similar specification will be provided. The Manufacturer will cover the
costs and arrange for the delivery of the new product and for the return of the old product.
Any costs related to disconnecting the faulty product and installing the replacement product
will not be borne by the Manufacturer unless previously agreed to in writing. The original
guarantee will continue to apply to the replacement product; the new product will not come
with a new guarantee.

When will the repair take place?

Our Engineers work Monday to Friday 9.00am to 5.00pm. Appointments outside these hours
may be possible at the sole discretion of the Manufacturer but cannot be guaranteed. Whilst
our Engineers will endeavour to minimize inconvenience and to meet requests for specific
timed appointments, this cannot be guaranteed. We will not be liable for delays or if it is
unable to carry out a repair because a convenient appointment cannot be arranged.

Will there be any charge for the repairs?

It is your responsibility to provide evidence to the Engineer that your product is covered by
this guarantee with a proof of purchase. The Manufacturer reserves the right to charge for
the reasonable cost of any service call if:
e You cannot provide evidence that your product is covered by this guarantee.
e Where a service call has been made and the engineer finds that there is no fault
with your product.
e Thatyour product has not been installed or operated in accordance with the User
Instructions Booklet.
e That the fault was caused by something other than faulty materials, defective com-
ponents or manufacturing defects.
e For missed appointments.

Payment of these costs are due immediately upon the Engineer providing you with an
invoice. The Manufacturer reserves the right to terminate the guarantee if you fail to pay the
costs for the service call in a timely manner.

If you are a resident of the United Kingdom, this guarantee will be governed by English law
and subject to the English Courts, save where you live in another part of the United Kingdom,
in which case the law and courts of that location will apply.

If you are resident in the Republic of Ireland, this guarantee will be governed by Irish law
and the Irish courts will have jurisdiction.

This guarantee is provided by Beko plc. Beko House, 1 Greenhill Crescent, Watford,
Hertfordshire. WD18 8QU.

Beko plc is registered in England and Wales with company registration number 02415578.
35/EN



GRUNDIG UK AND IRELAND ECO INVERTER MOTOR GUARANTEE TERMS AND
CONDITIONS

This 10 year guarantee relates to Grundig products that feature the Eco Inverter Motor.

The Eco Inverter Motor guarantee terms and conditions are in addition to our Standard
guarantee terms and conditions detailed in the previous section.

In order to activate the 10 year guarantee you MUST register the appliance within 90 days of
the original purchase date. You can register by first visiting grundig.co.uk/register and by
following the online instructions.

Grundig Free standing and Built-in appliances come with a 36 month parts and labour
guarantee as standard, which can be extended to a 60 months parts and labour guarantee
by registering within 90 days of the original purchase date.

To make a claim against your Grundig Eco Inverter Motor Guarantee (the “Guarantee”], all
customer and product details must be registered with Beko plc using the procedure
outlined below.

1.

This extra 7 years (or b years for appliances registered within 90 days of the origi-
nal purchase date) Guarantee is only effective after the expiration of the standard
manufacturer’'s guarantee.

It is only valid for the Eco Inverter motors of selected washing machines, washer-
dryers, tumble dryers and dishwashers. It does not cover any labour charge or any
other components of the product. In addition, it is only valid for one replacement of
the Eco Inverter motor during the extra 7 years (or 5 years for appliances regis-
tered within 90 days of the original purchase date) guarantee period.

To activate your guarantee, you MUST register your appliance within 90 days of the
original purchase date, by visiting Grundig.co.uk/register.

Customers will receive a unique reference code as proof of guarantee validation by
email or post, which must be quoted at the time of a claim being made.

Any repair/replacement of the Eco Inverter motor must only be carried out by an
authorised Grundig Service Agent (the “Service Agent”).

Labour for the repair/replacement of the Eco Inverter motor is not included in this
guarantee and is chargeable directly by the Service Agent.

Any additional components fitted to the product at any time will not be covered by
this guarantee and will be chargeable directly by the Service Agent.

The guarantee is not transferable and cannot be exchanged for cash.
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There are no alternative or additional offers to this Guarantee.

. The guarantee is exclusive of the manufacturer’s standard guarantee

. The Terms and Conditions shown above are in addition to the standard terms and

conditions of your product guarantee. Please read and refer to such Terms and
Conditions when making any claim.

. We may use the information you provide for marketing purposes and to analyse

your purchasing preferences. We may keep your information for a reasonable pe-
riod for these purposes in accordance with the applicable Data Protection Laws
and General Data Protection Regulations (GDPR). You can opt into this service dur-
ing the registration process. Further details are available at
http://www.Grundig.co.uk/cookie-and-privacy.

. These Terms and Conditions are governed by the laws of England and Wales;

manufacturer: Beko plc, Beko House, 1 Greenhill Crescent, Watford WD18 8QU.
Company Registration Number: 02415578.



HOW TO OBTAIN SERVICE FOR YOUR APPLIANCE

Please keep your purchase receipt or other proof of purchase details in a safe place; you
will need to have this documentation available should the product require attention under
guarantee.

Please take a few moments to complete the details below, as you will need this information
when you call us, or to use our online services. When you call us you may be required to
input your serial number into your telephone keypad. For help please visit
grundig.co.uk/support/model-finder

e The product model number is printed on the Operating Instruction Booklet / User
guide
e The product model and serial number is printed on the Rating Label affixed to the
appliance.
e The Retailer (Purchased from) and Date of purchase will be printed on your pur-
chase receipt or other proof of purchase paperwork
Recording of these details alone will not count as proof of purchase. A valid proof of
purchase is required for requesting service under guarantee.

Model number Purchased from Date of purchase

For service under guarantee or for product advice please call our Contact centre

Before requesting service please check the troubleshooting guide in the Operating
Instructions booklet, as a charge may be levied where no fault is found, and even though
your product may still be under guarantee.

After arranging service the area around the product must be easily accessible to the
Engineer, without the need for cabinets or furniture to be removed or moved.

It is your responsibility to ensure our Engineers have a clean and safe environment to carry
out any repairs.

Please have your Model number and Serial number available when you call us, as you may
be required to input your serial number into your telephone keypad during your call.

UK Mainland & Northern Ireland:

0333 207 9920

Landline or mobile calls to 0333 numbers cost no more than calls to geographic numbers
01 or 02, and are charged at the basic rate. Calls from landlines and mobiles are included in
free call packages but please check with your telephone service provider for exact call
charges.
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Republic of Ireland:

01 691 0203

Service once the manufacturers guarantee has expired
If you have purchased an extended guarantee please refer to the instructions contained
within the extended guarantee agreement document, otherwise please call us using the

appropriate number above, where service can be obtained at a charge.

Should you experience any difficulty in obtaining service please call us on 0333 207 9920 or
01 691 0203

Contact us though our website

Send us a secure message through our online contact us form. Please visit our website,
click Contact Us and choose a product support topic from the list of options. Complete the
required details and click send message.

Product registrations

For UK and Republic of Ireland product registrations please visit grundig.co.uk/register.
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Prosim, ctéte nejprve tento navod.

Vazeny zakazniku,

Dékujeme za vybér produktu Grundig. Doufame, Ze s timto
produktem, ktery byl vyroben s vyuzitim vysoce kvalitni a moderni
technologie, dosdhnete té&ch nejlepsich vysledk{. Proto si pred
pouzitim produktu peclivé prectéte cely navod k pouziti a jakékoli
doplnujici dokumenty a uchovejte je pro budouci pouziti. Pokud
produkt predate dalSi osobé, rovnéz ji predejte navod k pouziti.
Dodrzte veskera varovani a informace obsazené v navodu k pouziti.
Nezapomerite, Ze tento ndvod se miZe vztahovat i k nékolika
jinym modelGm. Rozdily mezi modely jsou v ndvodu vyslovné
uvedeny.

Vysvétleni symboli
V celém navodu k pouziti jsou pouzity nasledujici symboly:

DaleZité informace o
uzite€nych tipech k pouziti.

Varovani na nebezpecné
. Owv. v.

situace vuci zivotu a
majetku.

Varovani na zasah
elektrickym proudem.

Nebezpedi vzniku pozaru.

Upozornéni na horké
povrchy.

B BB B

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY

mn
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Fl Délezité pokyny a upozornéni
tykajici se bezpecnosti a
zivotniho prostredi

Tento oddil obsahuje

bezpecnostni pokyny,

které vdm pomohou

predejit riziku zranéni a

poskozeni. Nedodrzeni

té&chto pokynl zrusi

platnost zaruky.

Obecna bezpecnost

e Toto zafizeni mdzZe byt
pouzivano détmi
starsimi 8 let a
osobami se snizenymi
fyzickymi, smyslovymi
nebo dusevnimi
schopnostmi nebo s
nedostatkem
zkusenosti, pokud je na
né dohlizeno nebo byly
pouceny o pouziti
zarizeni bezpecnym
zpUsobem a rozumi
zahrnutym rizikdm.
Déti si nesmi se
zatizenim hrat. Cisténi
a udrzba uzivatelem
nesmi byt provadéna
détmi bez dozoru.

e Spotrebi¢ neni urcen k
pouziti osobami (vCetné

déti) se snizenymi
fyzickymi, senzorickymi
nebo dusevnimi
schopnostmi nebo bez
nedostatku zkusSenosti,
aniz by byly pod
dohledem nebo
proskoleni.
Déti si nesmi se
zarizenim hrat.
Pokud je vyrobek
predan jiné osobé za
ucelem soukromého
pouziti nebo neprimého
pouziti, je treba této
osobé poskytnout také
uzivatelskou prirucku,
Stitky k vyrobku a dalsi
nezbytné dokumenty a
dily.
Instalaci a opravy
museji vzdy provadét
pracovnici
autorizovaného servisu.
Vyrobce neodpovida za
Skody vzniklé pfi
procesech provadénych
neopravnénymi
osobami, muze dojit i k
4/C7



propadnuti zaruky.
Pred instalaci si peclivé
prectéte pokyny.
Nepouzivejte vyrobek,
pokud je vadny nebo
vykazuje viditelné
Skody.

Po kazdém pouziti
zkontrolujte, zda jsou
vSechna funk¢ni
tlacitka vypnuta.

Elektricka bezpecnost
e Dojde-li k selhani

produktu, nesmi byt
pouzivan az do
okamziku opravy
zastupcem
autorizovaného servisu.
Hrozi riziko zasahu
elektrickym proudem!
Produkt zapojte pouze
do uzemnéné zasuvky s
danym napétim a
ochranou uvedenou v
"Technické udaje".
Uzemnéni musi zajistit
kvalifikovany elektrikar,
pokud pouzivate
vyrobek s
transformatorem nebo
bez néj. Nase
spolec¢nost nenese
Zadnou zodpovédnost
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za problémy vyplyvajici
z neuzemneéni produktu
v souladu s mistnimi
smérnicemi.

Produkt nikdy nemyjte
nalitim vody na néj!
Hrozi riziko zasahu
elektrickym proudem!
Produkt musi byt
béhem instalace,
udrzby, cisténi nebo
oprav odpojen.

Pokud je napajeci kabel
poskozen, musi jej
vymenit vyrobce, jeho
servisni zastupce nebo
obdobné kvalifikovana
osoba, aby se predeslo
riziku.

Spotrebi¢ musi byt
nainstalovan tak, aby
byl ze sité zcela
odpojen. Oddéleni musi
byt zajisténo bud’
zastrckou nebo
spinacem vestavénym
do fixni elektrickeé
instalace, v souladu se
stavebnimi smérnicemi.
VSechny cinnosti s
elektrickym zarizenim a
systémy mohou
provadét jen
autorizované osoby.



V pripadé jakychkoli
poskozeni vypnéte
pristroj a odpojte jej od
napajeni. Za timto
ucelem vypnéte
domovni pojistku.
Zkontrolujte, zda je
hodnota pojistky
kompatibilni s
vyrobkem.

BezpecCnost produktu
e VAROVANI: Spotrebic

a dostupné casti se pfi
pouzivani zahrivaiji.
Davejte pozor, abyste
se nedotkli topnych
prvkd. Dé&ti do 8 let
véku udrzujte mimo
dosah nebo pod stalym
dohledem.

Nikdy nepouzivejte
vyrobek, pokud vas
usudek nebo koordinaci
ovliviiuje pouziti
alkoholu a/nebo lékd.
Davejte pozor pfi
pouzivani alkoholu v
pokrmech. Alkohol se
pri vysokych teplotach
vypafuje a mize
zpUsobit poZar, jelikoZ
se vzniti, kdyz se

dostane do kontaktu s
horkou plochou.
Nestavte zadné hoflavé
materialy vedle
vyrobku, jelikoz jeho
boky se pfi pouzivani
zahreji.

VSechny vétraci otvory
museji zOstat bez
prekazek.

Na cisténi spotrebice
nepouzivejte parni
Cistice, mohlo by dojit k
zasahu elektrickym
proudem.
VAROVANI: Vareni
bez dozoru, pfi kterém
pouzivate tuk nebo olej
mUze byt nebezpeéné a
mUze zplsobit poZar.
NIKDY se nepokousejte
uhasit ohen vodou, ale
vypnéte spotrebic a
poté plamen zakryjte
poklickou nebo hasici
rouskou.

e VAROVANI: Proces

vareni musi byt pod
dohledem. Kratkodoby
proces vareni musi byt
pod dohledem
nepretrzité.

e VAROVANI: Nebezpeci

pozaru: Na povrchu
6/CZ



ur¢eném k vareni
neskladujte Zadné
predméty.

e VAROVANI: Je-li
povrch nalomeny,
vypnéte spotrebic,
abyste tak predesli
moznosti Urazu
elektrickym proudem.

e V pripadé rozbiti
sklenéné varné desky:
Okamzité vypnéte
vSechny horaky a
elektricka topna télesa
a odpojte spotrebic z
elektrické site.
Nedotykejte se povrchu
spotrebice. Spotrebic
nepouzivejte.

e Po pouziti vypnéte
varnou plotynku
pomoci daného
ovladani.

e Kovové predméty, napr.

noze, vidlicky, Izice a
poklicky nesmite
pokladat na horky
povrch nebot by se
mohly rozehrat.

e Spotrebic by se nemél
spinat pomoci
externiho casovace
nebo samostatného
dalkového ovladani.

7/CZ

Tlak pary vzniklé z
dlvodu vihkosti na
povrchu trouby nebo ve
spodni ¢asti konvice
mUze zplsobit
nadskakovani konvice.
Proto je nutno zajistit,
aby byl povrch trouby a
dno hrncl vzdy suché.
Varné plotynky jsou
vybavené technologii
"indukce". Indukéni
varnou desku, ktera
Setfi Cas i penize, je
nutno pouzivat s
nadobami vhodnymi
pro indukéni vareni;
jinak nebudou plotny
fungovat. Viz. Obecné
informace o vareni,
strana 18 , vybér hrncd.
Jelikoz induk¢ni desky
vytvareji magnetické
pole, mohou mit
Skodlivy vliv na osoby
pouzivajici zarizeni,
jako je inzulinova
pumpa nebo
kardiostimulator.
VAROVANI: Pouziveijte
pouze Srouby navrzené
vyrobcem kuchynského
spotrebice nebo
uvedené vyrobcem



spotrebice v navodu k zplUsobené nespravnym
pouziti jako vhodné pouzitim nebo
nebo Srouby, které jsou manipulaci.
zapojené do spotfebiCe. Bezpecnost déti
PouZiti nevhodnych e VAROVANI: Pristupné
Sroubu muze zpusobit &asti se mohou b&hem
nehody. pouzivani rozehrat.

Pro bezpecny provoz: Malé déti udrzujte

o Ujistéte se, zda mimo dosah.

zastrucka zapadla do
zasuvky a nezpusobi
vznik jiskry.
Nepouzivejte
poskozeny nebo
nalomeny prodluzovaci
kabel ani jiny nez
originalni kabel.
Ujistéte se, zda je pfi
zapojeni neni na
zastréce zadna vihkost
ani kapalina.

Urcené pouziti
e Tento vyrobek je urcen

pro domaci pouziti.
Komercni pouziti neni
pripustné.

Toto zafizeni je ureno
jen pro vareni. Nesmi
se pouzivat na jiné
ucely, napfriklad k
vytapéni mistnosti.
Vyrobce nezodpovida
za zadné skody

Obalové materialy jsou
pro déti nebezpeclné.
Udrzujte déti mimo
dosah obalovych
materiald. Véechny
casti obalu prosim
likvidujte v souladu se
standardy ochrany
Zivotniho prostredi.
Elektrické vyrobky jsou
nebezpecné pro déti.
Udrzujte déti mimo
dosah tohoto vyrobku,
pokud je v provozu,
nedovolte jim hrat si s
vyrobkem.

Nad spotrebic¢ nestavte
zadné predmeéty, na
néz by déti mohly
dosahnout.
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Likvidace starého
vyrobku

Dodrzovani smérnice
WEEE a o likvidaci

odpad:

Tento produkt splfuje smérnici
EU WEEE (2012/19/EU). Tento
vyrobek nese symbol pro
trideéni, platny pro elektricky a
elektronicky odpad (WEEE).
Tento produkt byl vyroben z
vysoce kvalitnich soucasti a
materialQ, které Ize znovu
pouzit a které jsou vhodné pro
recyklaci. Produkt na konci
Zivotnosti nevyhazujte do
béZzného doméaciho odpadu.
Odvezte ho do sbérného mista
pro recyklaci elektrickych a
elektronickych zafizeni.
Informace o téchto sbérnych
mistech ziskate na mistnich
uradech.
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Dodrzovani smérnice
RoOHS:

Produkt, ktery jste zakoupili
spliuje smérnicih EU RoHS
(2011/65/EU). Neobsahuje
zadné skodlivé ani zakazané
materidly, které jsou smérnici
zakazané.

Likvidace obalovych

materialt

e Obalové materialy jsou
nebezpecné pro déti.
Obalové materialy
uschovejte na bezpec¢ném
misté mimo dosah déti.
Obalové materidly vyrobku
jsou vyrobeny z
recyklovatelnych materiald.
Zlikviduijte je spravné a
tridte je v souladu s pokyny
pro likvidaci recyklovaného
odpadu. Nelikvidujte je s
béZnym domacim odpadem.



Pl Obecné informace

Prehled
1 Indukcni varna deska 4 Kryt zakladny
2 Montazni svorka 5 Indukéni varna deska

3  Sklokeramicky povrch
Technické parametr

Napéti/frekvence 1N ~ 220-240 V/ 2N ~ 380-415V ~
50/60 Hz

32A/16Ax2

1800/3000 W

Indukéni varna deska

2000/3700 W

echnické parametry se Hodnoty na stitcich vyrobku

mohou ménit bez nebo v doprovodné
predchoziho upozornéni za dokumentaci jsou
ucelem zvysovani kvality zjistovany v laboratornich
vyrobku. podminkach podle

prislusnych norem. Podle
provoznich a okolnich
podminek vyrobku se tyto
hodnoty mohou ménit.

Obrazky v tomto navodu
jsou schematické a
nemuseji se shodovat s
vasim vyrobkem.

10/CZ



E] Montaz

Vyrobek musi nainstalovat
kvalifikovana osoba v souladu
s platnymi predpisy. Jinak neni
mozné uznat zaruku. Vyrobce
neodpovida za sSkody vzniklé
pri procesech provadénych
neopravnénymi osobami, mize
dojit i k propadnuti zaruky.

Za pripravu mista a

elektrické instalace vyrobku

odpovida zakaznik.

NEBEZPECI:
Vyrobek musi byt
instalovan v souladu se

vsemi mistnimi a/nebo
elektrickymi vyhlaskami.

NEBEZPECI:
Pfed instalaci zkontrolujte

pfipadné vady na vyrobku.
Pokud néjaké objevite,
neinstalujte jej.

Poskozené vyrobky mohou
ohrozit vasi bezpecnost.

PFed montazi

Varna deska je urcena pro
instalaci do bézné pracovni
desky. Mezi pristrojem a
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kuchynskymi sténami a
nabytkem musi zlstat
bezpecnostni vzdalenost. Viz
obrazek (hodnoty v mm).

e Lze jej pouzivat i jako
samostatné stojici spotrebic.
Nad povrchem desky je
nutno pocitat s minimalni
vzdalenosti 750 mm.

e (*) Pokud nad sporakem
instalujete digestor, upravte
vysku instalace podle
pokynd vyrobce digestore
(min. 650 mm)

e Sejméte obalové materialy
a prepravni zamky

e Povrchy, syntetické
laminaty a lepidla museji
byt tepluvzdorné (100 °C
minimum).

e Pracovni deska musi byt v
roviné a vodorovné
upevnéna.

e \/yfriznéte otvor pro varnou
desku v pracovni desce
podle montaZznich rozméra.



Omm min

S5mm min

s

*  Minimalni vysSka k digestofi
viz doporuceni v navodu k
pouziti digestore

**  Minimalni vzdalenost mezi
skfini musi byt stejna jako
Sife varné desky

Instalace a pripojeni

e Pristroj Ize instalovat a
pripojovat jen v souladu se
zakonnimi predpisy.

Neinstalujte varnou desku
na mista s ostrymi hranami
nebo rohy.

Je zde nebezpedi zlomeni
sklokeramického povrchu!

Elektrické zapojeni
Pripojte vyrobek k uzemnéné
zasuvce/vedeni chranéného
miniaturnim jisticem vhodného
vykonu, jak je uvedeno v

tabulce ,Technické specifikace".

Uzemnéni musi zajistit
kvalifikovany elektrikar, pokud
pouzivate vyrobek s
transformatorem nebo bez néj.

SOmm Mig

2
Smmgom 60mm min

o

)

Nase spole¢nost neodpovida za
$kody vzniklé z dlvodu
pouzivani vyrobku bez
spravného uzemnéni v souladu
s mistnimi predpisy.

NEBEZPECT:
Vyrobek smi pfipojit k

napajeni pouze autorizovany a
kvalifikovany pracovnik.
Zaruéni Ihdta vyrobku za&ina
bézet az po radné instalaci.
Vyrobce neodpovida za
Skody vzniklé pfi procesech
provadénych
neopravnénymi osobami.
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NEBEZPECI:
Napajeci kabel je nutno

nepfiskfipnout, ohnout Ci
zmacknout, nesmi pfijit do
styku s horkymi ¢astmi
zarizenl.

Poskozeny napajeci kabel
musi vyménit kvalifikovany
elektrikar. Jinak je zde
nebezpedi zasahu
elektrickym proudem,
zkratu nebo pozaru!

Zapojeni musi splfovat
narodni pfedpisy.

Udaje napajeni museji
odpovidat idajdm na
typovém stitku pfristroje.
Typovy stitek je na zadnim
krytu vyrobku.

Napajeci kabel vaseho
vyrobku musi odpovidat
hodnotam v rabulce
"Technické parametry".

NEBEZPECI:

Nez zahajite jakoukoli ¢innost
na elektrické instalaci, odpojte
vyrobek od napajeni.

Hrozi riziko zasahu
elektrickym proudem!
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PFipojovani napajeciho
kabelu

Béhem zapajeni je nutné
pouzit narodni/mistni
elektrické predpisy a musi

se pouzit pfislusna
zasuvka/vedeni a zastrcka
pro troubu. V pfipadég, ze
jsou limity vykonu produktu
mimo provozni schopnost
zastrcky a zasuvky/vedeni,
musi byt vyrobek pfipojen
pres pevnou elektrickou
instalaci pfimo bez pouziti
zastrcky a zasuvky/vedeni.

1. Pokud nelze odpojit vSechny
poly v napajeni, je nutno
pripojit odpojovaci zarizeni s
odstupem kontaktd nejméné
3 mm (pojistky,
bezpecnostni spinace,
stykace) a vSechny poly
tohoto odpojovaciho zarizeni
museji byt vedle vyrobku
(nikoli nad vyrobkem) v
souladu se smérnicemi IEE.
Nedodrzeni tohoto pokynu
muUzZe vést k provoznim
problém{im a neplatnosti
zaruky na vyrobek.

Doporucujeme provést dalsi

ochranu odpojovacem

zbytkového proudu.




Je-li k vyrobku dodan i e Modry/Hnédy kabel = N
kabel: (Nula)
e Zeleno/zluty kabel = (E) ©
(Uzemnéni)
Instalace vyrobku
Pokud trouba je vespod:

[2N AC 380-415 V| [ 1N AC 220-240 V|

N

. Pro jednofazové zapojeni
pripojte kabely podle
nasledujiciho popisu:
Hnédy/Cerny kabel = L

(Faze)

Modry/Seda kabel = N (Nula)
Zeleno/?luty kabel = (E) @
(Uzemnéni)

» nebo _

o Sedd/Cerny kabel = L (Faze) min. ]

e Modry/Hnédy kabel = N Pokud deska je vespod:
(Nula) Musite zajistit ventilacni otvor

« Zeleno/zluty kabel = (E) © Minimainé 180 cm* v zadni
(Uzemnéni) ¢asti nabytku podle

3. Pro dvoufazové zapojeni  Nasledujiciho obrazku.

pripojte kabely podle
nasledujiciho popisu:

Hnédy kabel = L (Faze 1)
Cerny kabel = L2 (Faze 2)
Modry/Seda kabel = N (Nula)
Zeleno/Zluty kabel = (E) @
(Uzemnéni)

» nebo * min.
Cerny kabel = L (Faze 1)
Seda kabel = L2 (Faze 2)

Béhem montaze indukéni
desky umistéte vyrobek
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rovnobézné k instalac¢nimu

povrchu. Na c¢asti desky, které

jsou ve styku s deskou,
naneste tésnéni podle
nasledujiciho popisu, aby
nedodlo k priniku kapalin mezi
vyrobek a desku.

1. Pripravte plochu pracovni
desky dle obrazku.

2. Otocte varnou desku vzhiru
nohama a umistéte ji na
rovnou plochu.

3. Tésnéni, které je soucasti
baleni, musi byt naneseno
na spodni okraj varné desky
dle obrazku béhem instalace

. Upevnéte vlozené montazni
purziny a zasroubujte je do
otvorl ve spodni ¢asti, tak
jak je zndroznéno na
obrazku
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U né&kterych model{
mﬁie vas vyrobek
obsahovat jiz
namontované pruziny.

Pocet montaznich pruzin
na vasem vyrobku se [isi
v zavislosti na modelu
vyrobku.

5. Umistéte vyrobek na
pracovni desku.

6. Po umisténi na desku
pracovniho pultu bude
upevnéni snazsi, diky
pomoci svorek. Nejsou-li
rozmeéry pracovni desky
vhodné, na predni stranu
produktu lze pfipevnit 2
montazni haky, jak je
znazornéno na obrazku nize.

1 Varna deska
2 Montazni svorka
3 Pracovni deska

Kdyz instalujete desku na
skFif, musite instalovat
polici, ktera oddéli skfin od
desky podle predchoziho
obrazku. Neni to nutné,
kdyz provadite instalaci na
vestavénou troubu.

Napfriklad, pokud je mozné se
dotknout spodni strany
vyrobku po jeho montaze do




zasuvky, musi byt tato c¢ast
zakryta drevénou deskou.

*  min. 15 mm

Pohled zezadu (otvory pro
pripojeni)

ANEBEZPE(ﬁ:

Upevnéni spojl k jinym
otvordm neni vhodny
postup z bezpecnostnich
dtvodd, jelikoz mdze
poskodit systém plynu a
elektfiny.

MENEBEZPE&:

Plotynka obsahuje
komponenty vyuzivajici
plyn a elektfinu. Z tohoto
dlvodu musi byt plotynka
upevnéna na desku pouze
pres fixaCni otvory, pouze
pomoci dodanych
bezpeé&nostnich prvkd a
$roubl a jak je uvedeno v
navodu. V opacném pripadé
bude predstavovat ohrozeni
Zivota a majetku.

Pocet montaznich pruzZin na
vasem vyrobku se lisi v
zavislosti na modelu
vyrobku.

Posledni kontrola
1. Obsluha vyrobku..
2. Zkontrolujte funkce.

Likvidace starého

vyrobku

e Uschovejte si originalni
karton od vyrobku a
prepravujte vyrobek v ném.
Dodrzujte pokyny na
kartonu. Pokud nemate
originalni karton, zabalte
vyrobek do bublin nebo
silného kartonu a pevné
oblepte paskou.

Zkontrolujte vzhled
vyrobku, zda neobsahuje
Skody, k nimZz mohlo dojit
pfi pfeprave.
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Pl P¥iprava

Tipy pro Gsporu energie
Nasledujici informace vam
pomohou pouzivat zafizeni
ekologicky a usSetfit energii:

Nadoby a hrnce museji byt
vhodné pro plotny. Dna
nadob nebo hrncd nesméji
byt mensi nez plotna.

Zmrazené potraviny pred
varenim rozmrazte.
Pouzivejte panve/hrnce s
viky na vareni. Pokud
nemate viko, spotfeba
energie mdze vzrist az
¢tyrnasobné.

Zvolte horak, ktery je
vhodny pro rozmér dna
hrnce. Vzdy zvolte spravny
rozmeér hrnce pro
pripravovany pokrm. Vétsi
hrnce vyzaduji vice energie.
Davejte pozor a pouzivejte
ploché hrnce pfi vareni na
elektrickych deskach.
Hrnce se silnym dnem
zarucCuji lepsi vodivost tepla.
Dosahnete tak Uspor
energie az o 1/3.
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e Plotny a dna hrncl udrzujte
Cisté. Necistoty snizi
vodivost tepla mezi plotnou
a dnem hrnce.

Uvodni pouziti

Prvni Cisténi produktu

Povrch se mlZe poskodit
vlivem nékterych saponatl
nebo Eisticich materiald.
Nepouzivejte agresivni
saponaty, Cistici
prasek/mléko ani ostré
predméty pti ¢isténi.

1. Sejméte vSechny obaly.

2. Setrete povrch vyrobku
vlhkym hadrikem nebo
houbickou a osuste
hadrikem.



B Pouzivani varné desky

hrnce mizZe poskodit
vyrobek. Jakmile dovarite,

Obecné informace o
vareni

Nikdy neplnite panev
olejem do vice nez jedné
tretiny. Pfi nahfivani oleje
nenechavejte varnou desku
bez dozoru. Prehraty olej
znamena nebezpedi pozaru.
Nikdy se nesnazte
mozny ohen uhasit
vodou! Kdyz se olej vzniti,
prikryjte jej pozarni dekou
nebo vihkym hadrem.
Vypnéte varnou desku,
pokud je to bezpecné, a
zavolejte hasice.

Potraviny pred smazenim
peclivé osuste a opatrné
vlozte do horkého oleje.
Pred smazenim zkontrolujte,
zda zmrazené potraviny
zcela rozmrzly.
Nezakryvejte nadobu, v niz
zahrivate olej.

Panve a hrnce umistujte tak,
aby jejich rukojeti nebyly
nad varnou deskou a
nemohlo dojit k jejich
spaleni. Na desku
neumistujte nevyvazené a
snadno preklopitelné
nadoby.

Na zapnuté varné oblasti
nepokladejte prazdné
nadoby a hrnce. Mohly by
se poskodit.

Provoz varnych oblasti
naprazdno bez nadoby nebo

vypnéte varné oblasti.
Jelikoz povrch vyrobku
muUzZe byt horky,
nepokladejte na néj
plastové ani hlinikové
nadoby.

Jakékoli roztavené
materidly z povrchu ihned
odstrante.

Takové nadoby by nemély
byt pouzivany k uchovavani
potravin.

Pouzivejte pouze hrnce a
nadoby s plochym dnem.
Do hrnctd a panvi vkladejte
primérené mnozstvi
potravin. Takto nebudete
muset provadét zbytecné
gisténi z ddvodu preteeni.
Nepokladejte poklice hrncd
nebo panvi na varné oblasti.
Pokladejte hrnce do stredu
varné oblasti. Pokud chcete
hrnec posunout na jinou
varnou oblast, zvednéte jej
a postavte ho tam,
neposunujte jim.

Vybér hrnce

Sklokeramicka deska je
odolna proti horku a
neohrozi ji ani velké teplotni
rozdily.

Sklokeramickou desku
nepouzivejte k ukladani véci
ani jako krajeci prkénko.
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e Pouzivejte pouze hrnce a
panve se strojoveé
upravenym dnem. Ostré
okraje mohou zpUsobit
poskrabani povrchu.

Rozlité potraviny
mohou poskodit
sklokeramickou
desku a zpUsobit
poZar.
Nepouzivejte
nadoby s
konkavnim nebo
konvexnim
dnem.
Pouzivejte pouze
hrnce a panve s
plochym dnem.
Ty zajistuji
snazsSi prenos
tepla.

Pro indukc¢ni desky
pouzivejte pouze nadoby
urcené pro indukcéni vareni.
Test hrnce

K testovani, zda je vas hrnec
vhodny pro indukéni desku di

ne, pouzijte nasledujici metody.

1. Vas hrnec je vhodny, pokud
jeho dno udrzi magnet.
2. Vas hrnec je vhodny, pokud

postavite na varnou oblast

a zapnete desku.
Mzete pouZivat ocelové,
teflonové nebo hlinikové hrnce
se specialnim magnetickym
dnem, které nese znacky nebo
upozornéni, ze je tento hrnec
vhodny pro induk¢ni vareni.
Sklenéné a keramické nadoby,
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hrnce a nerezové nadoby s
nemagnetickym hlinikovym
dnem by nemély byt pouzivany.
Systém rozpoznavani
hrnce

Pri indukénim vareni je
napajen pouze prostor pokryty
nadobou na prislusné varné
oblasti. Dno nadoby je
rozpoznano systémem a
automaticky se ohfiva pouze
tento prostor. Vareni se zastavi,
je-li varici nadoba zvednuta
béhem vareni z varné oblasti.
Vybrand varna oblast a "cymrt"
symbol stridavé blika.
Bezpecné pouzivani
Nepouzivejte ohfev na vysokou
teplotu, pokud pouzivate
neprilnavy (teflon) hrnec bez
oleje nebo s velmi malym
mnozstvim oleje.

Na varnou desku nepokladeijte
zadné kovové predmeéty jako
vidlicky, noze nebo poklice
hrncd, mohou se ohfat.
Nepouzivejte k vareni alobal.
Nikdy nepokladejte na varnou
oblast potraviny zabalené do
alobalu.




mPokud je pod vasi varnou Pokud je varna deska v

de§k°‘;' trouba a bezi, provozu, udrzujte predméty
snimace desky mohou s magnetickymi prvky jako
troubu vypnout. mimo dosah.

Volba varné oblasti vhodné pro nadobu

Velka varna oblast Normalni varna Mala varna oblast
oblast

var

e Automaticky oblast Pouziva se
vyhovuje panvi. * Automaticky pro pomalé
Idealné Sifi vykon. vyhovuje vareni
Zajistuje dokonalé panvi. (omacky,
SiFeni tepla. Pouziva Ideainé Sifi krémy)
se k pripravé vykon. PouZiva se
pokrmd, jako jsou Zajistuje pro piipravu
velké palacinky nebo dokonalé malych
velké ryby malo Sifeni tepla. mnozZstvi
propecené nebo Pguzwa S€ na nebo
velmi mélo vsechny mnozstvi
propecené. druhy vareni. podle poctu

osob.
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Pouzivani hrncd na varné
oblasti se sirokou

plochou

(D

O
O

S
Ie

"e,

Varnou oblast
se Sirokou

O v
plochou muzete
pouzivat na
dvé poloviny
oddélené jako
zadni levou a
zadni pravou
varnou oblast.
Varnou oblast
se Sirokou

O v
plochou muzete
pouzivat pro
velké hrnce.

Vas hrnec musi
zakryt oba
stfedy varné
oblasti se
Sirokou
plochou.
Nepouzivejte
varnou oblast
jinak.

Ovladaci panel

Pouzivani varnych desek

AN

NEBEZPECI:

Nedovolte, aby cokoli padlo na
varnou desku. I malé
predmeéty, jako je slanka,
mohou varnou desku poskodit.
Nepouzivejte prasklé varné
desky. Témito prasklinami
mUzZe prosakovat voda a
zpUsobit zkrat.

V pripadé jakéhokoli
poskozeni na povrchu
(napf. viditelné praskliny)
okamzité vypnéte zafizeni,
abyste snizili riziko zasahu
elektrickym proudem.

O
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Specifikace

Uroven teploty)
Tlacitko Zap./Vyp.

®

Tlacitko zamknuti tlacitek
Tlacitko zapnuti/vypnuti

Casovace

- Tlacitko rychlého

- zahFivani/Tlacitko
zesilovace (Booster)

1151 Tlacitko automatického

vareni
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Tlacitko nastaveni (pro

=
.

OXO,

™ @ 0y
t Nooos7 L -
Tlacitko Stop

Tlacitko velkoplosné
varné zony

Tlacitko pridani arovné
casovace

Tlacitko snizeni Grovné
casovace




displeje a funkce mohou

byt rdzné podle typu vasi

varné desky.

Grafika a obrazky maiji jen
informativni Gcel. Aktualni
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Oblast nastaveni
Tlacitko Casovace
Displej varné zony
Symbol varné zoény (*)

Tlacitko rychlého zahfivani

Tlacitko automatického
vareni

(Lisi se podle modelu
vyrobku.)

ento produkt se ovlada
dotykovym ovladacim

panelem. Kazdou cinnost,

kterou provadite na
dotykovém ovladani, je
potvrzena akustickym
signalem.

Ovladaci panel udrzujte

vzdy suchy a Cisty. Vlhky a

znedistény povrch mize

zpUsobit potize funk&nosti.

Varna deska je pripravena k
pouziti.

Pokud se do 20 sekund
neprovede zadny ukon,
varna deska se
automaticky vrati do
pohotovostniho rezimu.

Pokud jakékoli tlacitko

(tladitko "") stisknete
po delsi dobu, vyrobek
se z bezpecnostnich

dlvod{ automaticky
vypne.

Vypnuti varné desky.
1. Dotknéte se tladitka "®©" na
ovladacim panelu.

Varna deska se vypne a vrati

se do pohotovostniho rezimu.
Pokud se na varné zé6né
rozsviti symbol "#" nebo
"M zZnamena to, e
varna zona je stale
horka. Nedotykeijte se
varnych zoén.

Ukazatel zbytkového

tepla
Pokud se na displeji varné zény
zobrazi "#" znamena to, ze

deska je stale horka a Ize ji
pouzit pro zahfani malého
mnozstvi pokrmu. Tento
symbol se brzy zméni na "=" a
znamena to, Zze je méné horka.

Zapnuti varné desky

1. Dotknéte se tlacitka "®" na
ovladacim panelu.

Prerusi-li se napajeni,
ukazatel zbytkového tepla
se nerozsviti a neupozorni
uzivatele na horké varné
zony.

22/CZ



Zapnuti varnych zé6n

1. Stisknutim tladitka "©"
zapnéte varnou desku.

» Symbol "0" se zobrazi na

displejich.

2. Dotknéte se Casti nastaveni

varné zény, kterou chcete
zapnout a prejdéte prstem
po této casti.

Pokud se do 20 sekund
neprovede zadny ukon,
varna deska se
automaticky vrati do
pohotovostniho rezimu.

Nastaveni teploty
Dotykem na ¢ast nastaveni
nebo posunutim prstu pres
tuto ¢ast nastavte teplotu na
uroven mezi "0" a "15".

Vypnuti varnych zén:
Vybranou varnou zénu lIze
vypnout 2 rdznymi zpUsoby:
1. Zmirnénim teploty na
"O"
Varnou zénu mizete
vypnout zmirnénim
nastaveni teploty na "0".
2. Vypnutim funkce
casovace pro
pozadovanou varnou
zonu;
Po vyprseni ¢asu Casovac
vypne pfislusnou varnou
zonu. "0" nebo "00" se
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objevi na vsech displejich.
Symbol"®" na displeji varné
desky zmizi.

Po vyprseni ¢asu zazni
zvukovy signal. Pro vypnuti
zvukového signalu stisknéte
jakékoli tlacitko na
ovladacim panelu.

Zapnuti velkoplosné

varné zény

1. Stisknutim tladitka "©"
zapnéte varnou desku.

2. Stisknéte tlacitko
velkoplosSné varné zény.

» 0 se zobrazi na displeji

predni levé ¢asti varné zény a

na tom samém displeji se

zobraZ| symbol "x".

/‘“\ @
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3 Dotykem na c¢ast nastaveni
nebo prejetim prstu pres
tuto ¢ast nastavte teplotu na
uroven mezi 0 a 15.

» Teplotu mUZete zménit v

¢asti nastaveni obou varnych

zon.

Levé velkoplosné varné

zOny jsou vysvétleny jako
priklad. Pokud je
velkoplosna varna zéna
také na pravé strané varné
desky, pouziji se stejné
postupy jako u uvedené
varné zony.

Zapnuti velkoplosné
varné zony, zatimco je




jedna nebo obé levé
varné zény zapnuté

KdyzZ jsou jedna nebo obé levé
varné zény zapnuté, mizete
kombinovat obé varné zény
tim, Ze aktivujete velkoploSnou
varnou zénu. Tak mizete
pouzivat SirsSi varnou zonu se
stejnymi hodnotami.

—-\ @ soe @ sssse
A > K & :...:
son
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1. Stisknéte tlacitko
velkoplosné varné zony,
zatimco je jedna nebo obé
levé varné zony zapnuté

» MenSi z teplot varné desky,

kterou jste predtim vybrali se

zobrazi na displeji predni levé
varné desky. Pokud je zadano
c¢asové obdobi, objevi se na
displeji hodnota ¢asovace
varné desky s nizsi hodnotou.
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» Pro naslednou zménu teploty
nastavte pozadovanou teplotu
v oblasti nastaveni obou
varnych zon.

Pokud stisknete tlacitko
velkoploSné varné zény,
kdyz je velkoplosna varna

z6na aktivni, budou varné
zony oddéleny a vypnuty.

Vypnuti velkoplosné

varné zony:

VelkoploSnou varnou zoénu lze

vypnout 3 rdznymi zpUsoby:

1. Zmirnénim teploty na "0"

VelkoploSnou varnou zénu

muUZete vypnout zmirn&nim

teploty na "0".

2. Vypnutim casovace
velkoplosné varné zony.

Po vyprseni ¢asu Casovac

vypne velkoploSnou varnou

zoénu. Na obrazovce levé varné
zény se objevi 0 a na
obrazovce Casovace se objevi

00. Svétlo tlacitka "®" na

displeji zadni levé varné zéony

se vypne.

3. Stisknutim symbolu
velkoplosné varné zony
po dobu 3 sekund

Pokud stisknete symbol

velkoplosné varné zony po

dobu 3 sekund, varna zéna se
vypne

Nastaveni vysokého
vykonu (BOOSTER)

K zajisténi maximalniho
vykonu pfi ohfevu mizete
pouzit funkci zesilovace. Tato
funkce se vSak nedoporucuje
na dlouhodobéjsi vareni.
Funkce zesilovace nemusi byt
dostupna na vSech varnych
plochach. Kdyz uplyne Cas
nastaveni zesilovace (viz
tabulka provoznich ¢asovych
limitd), varna zéna se vypne.
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P¥imy vybér ZESILOVACE:
1. Stisknutim tladitka "©"
zapnéte varnou desku.
2. Stisknéte "=0" tladitko.
Varna zéna byla aktivovana na
nejvyssi vykon a symbol
zesilovace "i:i" se zobrazi na
displeji varné zony.
» KdyZ uplyne Cas nastaveni
zesilovace (viz tabulka
provoznich ¢asovych limitQ),
varna zéna se vypne.

Volba zesilovace, zatimco

je aktivni varna plocha:

1. Po zapnuti varné zény a
provozu minimalné po dobu
20 sekund pfi urcitém stupni
stisknéte tladitko "=8".

Varna zona by méla byt
zapnuta na urcitou

Uroven po dobu alespon
20 sekund.

2. Zvolena varna zona bude
fungovat na maximalni
vykon a na displeji varné
oblasti se postupné rozsviti
3 kontrolky. Po uplynuti
doby zesilovace se varna
z6na prepne na nastavenou
teplotu a zobrazi se pouze
zvolena hodnota teploty.

Predcasné vypnuti
vysokého vykonu
(BOOSTER):

Stisknutim tla&itka "=8" mGzete
kdykoli vypnout nastaveni
zesilovace.
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Zamknuti tlacitek

Aby omylem nedoslo ke zméné
funkci béhem provozu varné
desky, mlizete aktivovat
zamknuti tlacitek.

Aktivace zamknuti

tlacditek

1. Stisknéte "@" po dobu 3
sekund, abyste uzamkili
ovladaci panel.

Pokud se stiskne jakékoli

tlacitko v dobé, kdy je

zamknuti tlacitek aktivovano,

kontrolka tlacitka "&" blika.

Zamknuti tlacitek Ize

zapnout pouze v provoznim
rezimu. Je-li zamek tlacitek
zapnuty, funguje pouze
tladitko "@". Dotknete-li se
jakéhokoli jiného tlacitka,
kontrolka tlacitka "&" se
rozsviti, aby oznamila, ze
zamek tlacitek je v
provozu.
Vypnete-li varnou desku,
kdyz jsou tlacitka zamcena,
zamek tlacitek musi byt
vypnut, abyste mohli
varnou desku opét zapnout.

Deaktivace zamku

1. Tisknéte tlacitko "@" po dobu
3 sekund.

Operace bude potvrzena

zvukovym signalem. Kontrolka

tlacitka "&" zhasne a ovladaci

panel je odemcen.

Funkce casovace

Tato funkce vam usnadnuje
vareni. Nebudete muset hlidat
troubu po celou dobu vareni.



Varna zona se automaticky

vypne po vyprseni vami

zvolené doby.

Zapnuti casovace

1. Stisknutim tladitka "©@"
zapnéte varnou desku.

2. "0" s objevi na displeji
varné plochy.

3. Pridejte uroven varné zoény,
kterou chcete zapnout.

4, Stisknéte tlacitko "®" pro
zapnuti ¢asovace.

"00" s objevi na displeji

rislusné varné zény.

o &
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5. Nastavte pozadovanou délku
trvani stisknutim tladitek "®
"a "o,

» Stisknéte "®" a potvrdte

nastaveni. Pokud nestisknete

"®", nastaveni bude za par

sekund automaticky zruseno.

Casovac Ize nastavit pouze

pro varné zony, které jsou
jiz v provozu.

Opakuijte vySe zminény
postup pro ostatni varné
zony, u kterych si prejete
nastavit ¢asovac.

Casovac nelze nastavit,
pokud neni zvolena varna
zona a teplota varné zény.

Vypnuti ¢asovaci

Po uplynuti nastaveného casu

se varna deska automaticky

vypne a vyda zvukovy signal.

Zvukové varovani vypnete

stisknutim jakéhokoli tladitka.

Vypnuti ¢asovaci

predcasné

Vypnete-li ¢asovac predcasné,

varna deska bude pokracovat v

provozu na nastavenou teplotu,

dokud nebude vypnuta.

Casovac Ize vypnout predcasné

dvéma zpUsoby:

1-Vypnutim casovace

snizenim jeho hodnoty na

IIOOII :

1. Zvolte varnou zénu, kterou
chcete vypnout.

2. Stisknéte tlacitko "®" pro
volbu ¢asovace pfislusné
varné zoény.

3. Dokud se nezobrazi "00" na
displeji prislusné varné zény,
snizujte hodnotu stisknutim
tla¢itek "©" a "O".

2-Deaktivace casovace

stisknutim tlacitka

casovace po dobu okolo 3

sekund:

1. Stisknéte tlacitko "®"
prislusné varné zény po
dobu 3 sekund; "®" se
vypne a Casovac bude
zrusen.
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Funkce automatického
vareni

Pomoci této funkce mizZete
vafit rychle na 3 rlznych
arovnich.

1. Udrzovani teploty

2. Vareni

3. Smazeni

Aktivace funkce
automatického vareni bez

nastaveni ¢casovace

1. Stisknutim tla¢itka "@"
zapnéte varnou desku.

2. Stisknéte tlacitko ""{sf""
varné zény, u které chcete
aktivovat funkci
automatického vareni.

3. Prislusna varna zéna se
aktivuje na arovni udrzovani
tepla po prvnim dotyku. Na
obrazovce se objevi symboly
“P1"” a "i.i".

4, Prislusna varna zona se
aktivuje na arovni vareni po
druhém doteku. Na
obrazovce se objevi symboly

5. Prislusna varna zona se
aktivuje na urovni smazeni
po tfetim doteku. Na
obrazovce se objevi symboly
\\P3II a " ",

» Varna zona zacne vafrit na

nastavené Urovni

automatického vareni.
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Aktivovani funkce
automatického vareni
nastavenim casovace

1. Vyberte pozadovanou
uroven automatického
vareni stisknutim tlacitka
""" prislusné varné zény.

2. Stisknéte tlacitko "®" pro
zapnuti ¢asovace.

» Na displeji se rozsviti

symboly "00" a "®".

3. Nastavte pozadovanou délku
trvani stisknutim tlacitek "O
ll/ll@ll.

» Varna zoéna bude béhem

nastavené doby varit déle na

zvolené urovni automatického
vareni.

» Po uplynuti nastaveného

¢asu se varna deska

automaticky vypne a vyda
zvukovy signal. Zvukové
varovani vypnete stisknutim
jakéhokoli tlacitka.

Deaktivovani funkce

automatického vareni

1. Prislusnou varnou zonu
mUZete zcela vypnout
stisknutim tladitka ""®"" a
zrusit funkci automatického
vareni.

2. Pokud chcete, aby varna
zona varila na urcité urovni
a chcete deaktivovat funkci
automatického vareni,
nastavte pozadovanou
teplotu stisknutim tlacitek
"O"/"O", Varna zéna bude
dale varit s nastavenou



teplotou. Pokud jste predtim
nastavili Casovac, nastaveny
¢as vareni se nezrusi a
vareni bude pokracovat pfi
stejné teploté.
Funkce Stop
Pouzitim této funkce mizZete
prerusit vSechny funkce varné
desky, které jsou v provozu
(kromé casovace).

Pokud je pro nékterou
varnou zénu nastaven
Casovac, bude fungovat i
béhem zastaveni.

Wi

1. Stisknéte tlacitko "I" béhem
provozu varné desky.

VSechny aktivni varné plochy

budou pokracovat na

minimalnich teplotach.

2. Stisknéte tlacitko "iI" znovu
pro opétovné spusténi vsech
zastavenych varnych ploch s
predchozimi nastavenimi.

KdyZ se zmackne tlacitko
zastaveni, symbol"#" se
zobrazi na displejich
varnych ploch, které
byly zapnuté pred
zmacknutim tohoto
tlacitka.

Bezpecné a ucinné
pouziti ploch indukéniho
vareni

Zasady pouzivani: Indukcni
varna deska zahriva primo
kuchynské nadobi. Proto ma ve

srovnani s jinymi typy varnych
desek cetné vyhody. Funguje
ucinnéji a povrch varné desky
se nezahriva.

Induk¢ni deska je vybavena
dokonalejsimi bezpecnostnimi
systémy, které zajistuji
maximalni bezpecnost béhem
jejiho pouzivani.

VVade varna deska mdze byt
vybavena indukénimi
varnymi plochami o
prdméru 145, 180, 210 a
280 mm dle typu. Kazda
varna plocha rozpozna
nadobu, ktera je na ni
postavena diky funkce
indukce. Energie vznika
pouze tam, kde se nadoba
dotyka varné plochy, a tak
dochazi k minimalni

spotifebé energie.

Limity provozni doby
Ovladac varné desky je
vybaven limitem doby provozu.
Je-li néktera z varnych ploch
ponechana v provozu, po urcité
dobé se automaticky vypne
(viz Tabulka-1). Pokud je k
varné plose pfifazen Casovac,
displej ¢asovace se také
pozdé&ji vypne.

Limit doby provozu zavisi na
nastaveni zvolené teploty. Pfi
této teploté probiha maximalni
doba provozu.

Varnou plochu Ize znovu
spustit poté, co se automaticky
vypne, jak je popsano vyse.
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Tabulka-1: Limity provozni
doby

Teplota Limit doby
provozu -
hodina

Ochrana proti prehrati

Vase varna deska je vybavena

snimacdi zajistujicimi ochranu

proti prehrati. V pfripadé

prehrati mdZze byt pozorovano

nasledujici:

e Aktivni varna plocha mize
byt vypnuta.

e Vybrana urover mize
poklesnout. Tento stav vSak
neni vidét na ukazateli.

Bezpecnostni systém
proti preteceni
Vase deska je vybavena

bezpecnostnim systémem proti
preteceni. Pokud dojde k
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preteceni, které znecisti

ovladaci panel, systém ihned

prerusi napajeni a vypne
varnou desku. Béhem této
doby na displeji sviti
vystraha"E".

Upfesnit nastaveni

vykonu

Indukéni deska reaguje ihned

na prikazy, je to jedna z jejich

vyhod. Nastaveni vykonu
zméni velmi rychle. MlZete tak

predejit tomu, aby hrnec (s

vodou, mlékem atd.) pretekl, i

kdyz byl tésné pred pretecenim.

Hlu¢ny provoz

Z indukéni varné desky muize

vychazet hluk. Tyto zvuky jsou

normalni a patfi k indukénimu
vareni.

e HIuk roste pfi vyssich
teplotach.

e HIluk mdze zpdsobovat
slitina pouzita na nadobi.

e Pfi nizkych teplotach se
muUzZe ozyvat pravidelny
zvuk zapinani/vypinani
zplUsobeny provozem.

e HIluk mdzZe vzniknout pfi
zahrivani prazdného hrnce.
Hluk utichne, jakmile
pridate vodu nebo jidlo.

e MdlZete slySet hluk
ventilatoru, ktery ochlazuje
elektricky systém.



Hlaseni o chybach
Tabulka-2: Kédy chyb a
pric¢iny chyb

y y Displej
hardwaru "Fxk*" casovace
dotykového | se

ovladani rozsviti

Panev/hrnec | Symbol Vsechny
nebo jiny ~F" blika | displeje
objekt je na varné
desce plochy

dotykového
ovladani

Dalsi informace o hlaseni
chyb, ktera se mohou
objevit na dotykovém
kontrolnim panelu, najdete
v Tabulce-2. Pokud se
zpravy Fx a Ex trvale
zobrazuji, kontaktujte
autorizovany servis.

Pokud se povrch
dotykového panelu
odpafuje, dojde k
deaktivaci celého
kontrolniho systému, ozve
se zvukovy signal a na
displeji se rozblika "E".

Udrzujte povrch
dotykového ovladaciho
panelu gisty. Mize se
zobrazit chybové provozni
varovani.

Na dotykovy ovladaci panel
se nesmi umistovat 2adné
panve/hrnce.
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7 4 ry
[ Udrzba a péce
Obecné informace
Zivotnost vyrobku se prodlouzi
a pripadné problémy se omezi,
pokud je vyrobek pravidelné
cistén.

NEBEZPECI:
Odpojte zafizeni od napajeni,

nez zac¢nete s Gdrzbou a
cisténim.

Hrozi riziko zasahu
elektrickym proudem!

NEBEZPECI:

Pred Cisténim nechte pfistroj
vychladnout.

Horké povrchy mohou
zplUsobovat popéleniny!

téchto Casti pouzijte mékky
hadrik s tekutym
rozpoustédlem (ne brusnym)
a davejte pozor, abyste
Cistili jednim smérem.

Povrch se mlZe poskodit
vlivem nékterych saponatl
nebo Eisticich materiald.
Nepouzivejte agresivni
saponaty, Cistici
prasek/mléko ani ostré
predméty pti ¢isténi.

Na Cisténi spotiebice
nepouzivejte parni CisticCe,
mohlo by dojit k zasahu
elektrickym proudem.

e Vyrobek po kazdém pouziti
peclivé vycistéte. Takto
snadnéji odstranite
necistoty z peceni, které se
takto nebudou pfi pristim
pouziti pristroje dale
pripalovat.

e Pro Cisténi pristroje nejsou
potieba zadna zvlastni
cCistidla. Vyrobek omyijte
vodou s mycim pfipravkem
a hadrikem nebo houbou a
osuste ji suchym hadrem.

e Vzdy zkontrolujte, zda byla
jakakoli zbyla kapalina po
cisténi peclivé otrena a a
pripadna vylitd kapaliny
vysusena.

e K Cisténi nerezovych ploch
a rukojeti nepouziveijte
cistidla obsahujici kyselinu
nebo chlorid. K otfeni

31/CZ

Cisténi varné desky.
Sklokeramické povrchy
Povrch sklokeramické desky
otrete hadrem namocenym do
studené vody, aby se
odstranily zbytky CisticCe.
Osuste mékkym suchym
hadrem. Zbytky Ccistidla by
mohly ponicit sklokeramickou
desku pfi jejim pristim pouziti.
Dried residues on the glass
ceramic surface should under
no circumstances be scraped
with hook blades, steel wool or
similar tools.

Vapenaté usazeniny (zluté
skvrny) odstrante malym
mnozstvim odstranovace
vodniho kamene, jako
napriklad octem nebo
citronovou §tavou. Mizete



rovnéz pouzit i vhodné Casem mUze barva natéru

komercné dostupné produkty. nebo na jinych plochach mirné
Pokud je povrch silné znecistén, vyblednout. To nema vliv na
naneste cisti¢ houbou a fungovani vyrobku.

vyckejte, dokud se nevsakne. Blednuti barev a skvrny na
Poté vycistéte povrch desky sklokeramické desce jsou
vlhkym hadrem. normalnim jevem, ne vadou.

Potraviny na bazi cukru,
jako je husty krém nebo
sirup, je nutno ihned setfit
a necekat, az povrch
vychladne. Jinak mGze byt
sklokeramicka deska

nevratné poskozena.
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Odstrafovani potizi

usobovat

... hluk. >>> Nejde o zavadu.

Vyrobek nehfeje.

e Hlavni pojistka je vadna nebo uvolnéna. >>> Zkontrolujte pojistky v
pojistkové skrini. Pokud je to nutné, vymérite je nebo znovu aktivujte.

e Vyrobek neni zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte
zapojeni zastréky.

e Pokud se displej nerozsviti, kdyz varnou desku znovu zapnete. >>>
Odpojte spotfebi¢ u pferusovace. Pockejte 20 sekund a znovu jej
zapojte.

e Je aktivni ochrana proti pfehfati. >>> Pockejte, aZ deska vychladne.

e Hrnec neni vhodny. >>> Zkontrolujte hrnec.

LIt z

e Neumistili jste hrnec na aktivni varnou zénu. >>> Zkontrolujte, zda je

na varné zéné hrnec.

Vas hrnec neni vhodny pro indukéni vafeni. >>> Zkontrolujte, zda je

vas hrnec vhodny pro indukéni desku.

Hrnec neni uprostifed nebo dno hrnce neni dostatecné Siroké na

varnou zonu. >>> Zvolte dostatecné Siroky hrnec a postavte jej do

stfedu varné zoény.

Varna zéna nebo hrnec se pfehfivaji. >>> Pockejte, az vychladnou.

e Mozna uplynula doba vareni pro zvolenou varnou zénu. >>> MlZete

nastavit novy ¢as nebo dokondit vareni.

Je aktivni ochrana proti prehfati. >>> Pockejte, az deska vychladne.

Ovladaci panel zakryva néjaky predmét. >>> Sejméte predmét z
anelu

Vas hrnec neni vhodny pro indukéni vareni. >>> Zkontrolujte, zda je
vas hrnec vhodny pro indukéni desku.

Hrnec neni uprostifed nebo dno hrnce neni dostatec¢né Siroké na
varnou zonu. >>> Zvolte dostatecné Siroky hrnec a postavte jej do
stfedu varné zény.

Pokud nemdzZete odstranit poruchu ani poté, co jste postupovali
podle pokynl obsazenych v této ¢asti, obratte se na
autorizovaného servisniho pracovnika nebo prodejce, u néhoz
jste vyrobek zakoupili. Nikdy se nepokousejte opravovat vadny
vyrobek sami.
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