YiRasonic

FIShE

RIC-S44E
B EEREEENE
Kitchen Use Double-Burner Induction Cooker

7\\\\ Lo T~
=
N
\\ \
| IH IH |
\ ! |
\ \
SRR \\\_\_
8 0 - + ® 0 KiRasonic R R P B e 0)
{838 FH I R (5

For household use only

e/ 2 %&RIAE
OPERATION / INSTALLATION MANUAL

EFEAAREmA - HFAREARFIRE - BB/ NOUGE - UEEESHE -
Please read the operation manual carefully before using. Keep it in a safe place for future reference.
KRRAEPHE ROIEFHEY ARMNI S - BHSE -

Some figures in this manual may not match with the real object, just for reference only.



EERHCERASHEEREEEUE - ERAASHANERREE  DREUE
gz -

B

1. ZEIRSFR

2. RERBERTIE

3. RERERE

4, EmMRAE AR

5. G E R KR IETT A
6. W PEHEER

7 5 Bl 2R

8. SRR



1. Z2FEFEE
ERAAREmE - DRET NIZEFEHE

11 BTFIEXSK - KISHEEE

(&P E Al

1. BRFRSHNERNERELREm EAMRBNEREEERS -

2. 4400 RRVEEEHE  WARREEREREEEREN 20 LT EBUREE - WAT
2B -

R HIER

1. BEEEMVPRMEREZRNMTT - WEPEHHEE AR 100 2K ERIBEEZE BIFEEAE - 8
ALK - BHEREEBEADR 150 2XRBE - MEEFITNAEBADR 80 FI5ERRY
#ohRED  WHERFHERORER OGS -

L s

1. UI7BENER - (EREXTIERIEE - )
> MFHEDWHENMFBE - Aol seEIR AR S M EBOCKERE -
> MRBREDEEELH  ABEENTETE -

2. OREREREABEORE TS -
IR W ARERRERE AEERRENIRRBARECARENEE -
o @ ERABEORE T FASMENANSEREMAKE -

3. ERER  SUSSEAER  BFRERTRECEHE -

E R B EIE O] AEE B HREL

EEARSBIERE - U278E -( {-E[é;/] /[HIFRRENERER - TEZE/\D -
AERART BERRER (BREEARNERENBERR HRHEENRES

RIRTERE - )

)

LEMRA



B ER

1. )7 EFRERE  HREKEERMRNERNR L - LIS LEEMERERMEMERIRE -
o BE U2EEREFREAY S - KIRSIREXKERE -

2. WARKRASARZNSERBERERBERIRGFELER - &R - ERECHZSIEE
MW ERNEMERT R - NEEMLRNETRZEEEF -

3. UIZESBHIEETE  SEOJ) X - FZk - & - RENRBEEFEEYAEHU MY m - LUK
EAR - WMREER - FRAMYSERER LSMIUE - SNEEEHRE - GRITAEEMZ
Y REE - (WINABMEENRE  TEANERRIE - )

4. UI7EFERIBNEBRFIINRNEIIER - ( PINSENERELSE Bt ENEREEESE
R - EREEREEESRBPOBRATFMAREIHE - NEMBERTENF - oaElek
EWRER - EEBRE - )

ok BE  MREREERSZFSMRREIIERREEYEZEMRK - V)27EER - BuAlELEE
R e TR AN L EIRIEE - YA ERERRE T OBRASETRERERS - DR
EEE - REIKKEBR -

WEEEEIR

1. BHESHNVBEERENEERE LER - 2R EUESHANRERARSER BB LEES
A URFETHUR -

2. WERER  BRIBEESRERLENKE O REREMIENY) - MB55 - BmiER
BT EHAEm

B mIFRET

1. ZXERATBRERZRF - HER - iSEEHRESMEBKK MBRARE F AN - MURKE
B4R IEINEL - B SINEAIET -

2. EXRBMEARHMEAREXE - BIEIFERAEIR - £ B KERERREKXBIRX - 17
FRZKEK -

IEIEEEIR

7RSIV - BRI NEBEEWEEm N7 - FRITEEEBOCKEVRNE -
7 EABBRERERNABEEA -
REmMIAREES - RENENBEBRALHRZ LR ( B2/ & ) SHERABAA &R -
RIFPBEERETLE ATHNEBRIET -
3



10.
11.

12.

Y NNAE T RVEIR R - LB EBRANRESHERMEEBR -
FRBEERABRARE - BRBREE  SRIRFRIUERRERS - FLERENEE

BHEREBLFILEF  FERHUR -

EARKEES - ANMBNVERERKEE/ &  UEFERHNHFASELEREFRE - U122

NZEBERAASRERMNEERGHUER I EERITT -

PIPUE & 3k i

7R B (NHNEERE ) BAERNER D HisO -

) ERINER ISR B IE R RAIRIEAER -

AER - HENWANERTHESNFRIUE LH - BEEmRPEABIGERmE MY

- ERBEERRH - (ERBETESE  WHRZREIMmESR - )

EmANESEE )2 - slEEENEAER - LREMAEI - WRRESHE - 542

SEE SRR P OBRAERAS -

MR ERARE - VWAMSERERRBEIOBERATER - DLRBEERKE -

(EF#%E - ZEEER

1.

1.2

ERE - ERAEER - MREEERE  SHRESRE S B A NISEREE -
TS AR R SRR AR -

ERMAEME  ANEIERNEE  BeREREETERNNETAEES  E53E
KE -

FREERER  WEIEHS - HE - HPNRE BRSNS S Rk A BuENEnER
TR -

FhLEX KBk E RS
RERZERI - HEE ISR

AR | MARBHEZEELIVRISHK  BERRERHEHEBER - TEHENENINZAER - BiEH
BANZREBLAERRYZHIEN -

NSRRI RO LB 2R UPREER A L - FBRENBE - ( AEMmBEAJBES R E O REERN
PREAZRE(E - )

RIFIHEFIE - (WRB\ER MK - e EBUEENE - )

YIZ)INEAZE REGBEINZL - ( BMOBES R E - EMRRAE - It ZRRERAIZKE
W BEERKE - )

EREAEHNSR - BRRICRAMTT ; V2R EMBZERELIKIRAIMTT - PIIERSEK -



6. UZRKERTAERKS - BERGAIEE - FUMEBIKAEBRIESAERTELD | &
BRRMATEEDNEEEmMRAKT - LT EEMNLZEZMREREHEBENGRE - BX
ERAT - RERIBIATTDFZIE -

7. NOVERERGR - AUEERG EWNEEVRREBIRR ;, A0 - BOALESHEEIR
#; ERESEAIGRE - BRAFERIEE - WERRIHRIESE -

8. UIZ7RERFBUHEERT - HENEGASCEB/IINVRE - VZ7EERGELHNER ME
AZAEm - GRIEMRERARAVIER -

9. BHIEBABEREAEI B BN - B2  BIEEKEZ £ - RAEMEGIHAEZIRR
ZER TENEFRE -

10. YIZ7RE—FREZMESA_ERINEER - MAZZRNY A EBIEFIENR - AAEE<TEmE
REARE -

11. UIZ7LURFRIERER » EASINIRIEEE -

12. Y17 AERARFELOMIEMAR - ( BRTELIINT HEME - )

13. FEREZXHIERCIREER - 0 BIEAR - MSEUAEMBNUTIFBRENEEEL ;
EPHEREE  AEREMEMETHERENIRE -

14, FEMRUERESBRLIRIZER - I2EZIMEFARRASEZLOMIEMAR - £H

AE - WE (¥F) BERR  UKRRRBERFMESE  #EBFRE[EEY  XRTHATEKIE

EEHRIRNAEE RAEE -

15. EEMESHEHLIRMIE - ABEEREF - 7B TERNEREMIFEEDRENS G
st - izl - GRIEBSRERI -

16. BUZEZTRIKEREMEI  NIFRENMEEMR  FHEEHERKRBEPLOBRAT (i
HENRARIBENEERNBE 2406 5666 ) - WHERERESNAER L RERRETHR KW
% -

H

1.3 (EFEHIER

FEMEEMLENR - FRTOESRBNTEZYEBRAER

1. WEH - E8K DRFES - (ARCMESREITE - )

2. W MHER - RITFE - (AARTMRREIEHRBRIIER - )

2K A ERNETEthERRERERETUEERE LM ER
1. GRAEEME BHRUEHMABERRIES -( ARM S JREERERER © )

2. UZ7HEREEER (NEEBERE ) LEH  UeENEEMREVERKEER NS EEE
‘IJ—EE%*%CDX Qin&Lﬁ‘ZF_BAA



IE S EIS B =g

1. RIFEMABENEE  ERBNTRIHENHISE -
2. BEREFMRE - JeEg BRI AIRE -

3. MARUNRLHIHE  JeeZRIEBENEEE -

(MR B ERBEEMREU ERENREKIEBIRS - KNG - 7EEERBER
EEBED )

N7 E AR Em N A REERFRERKR REY
rEMFROBMNASEUEEFEEMIE -

NREMEVHEERDBIEL - FUENER

7% - RE - #ABESTHRYAEFSRYMEEREEL -( &R - BRVEECES
BENZE - )

t]17) P 8 IS R 1R T A
ERJAEZ IRIRAES

tN )& R O Hm O
(ERO/SFRONEESERBEH - SHEMBSRFAASIBEMKE - )
1. #EREROURKERESRS - miksmOURAENSEMUE -

2. B7RAEmMERIE B  ARABFEVHLER (URBEZERO/FiRO - E
R - )

IERZERE RS ZAEm
EREMIVTEEMEK - BURENRMIESEMKE -

14 ERBIERXAMFMEEEIR

1. BRBEINERKX - WHEBDWBEME - EGREIH HEZRDE EAMENTINE
A .

2. HRBERADLE  cpESENREREMER - EARHE D IREREECER - B

3. RKE - K—BE - SulREXD (KEUEEHEEERIEE - )
6



AR

NN

AR

o

o o N

HEABIRXNTHBMEZHE - tIABNMARES (BRSERHEL - )
ER | [BIBKNRBERE 4T - EEERN 10 nERXNEEERBELUREREM

. RERBRGE

B2 - kw8 E A ER R IEE -
EARAE R - EREEER - BIMERGER - MELER - ARENDEREESHSEZ
BE 2% - BARGEEAT -

HENER - BBNER - ARIEMEL - 15058 IBRE - AEEN P UERTZE
BOE - BRURMELEANT -

U7ERZERESERTEETER -

KBRKEER  £EO/FROgEE—EXENHS - WOt EEmEF - BRcE
RiRIEEETER

MBEELERYR - BERABA BENZERNEAAMNORERERNER L - BBER
WD - ARWEMERER - SRR EZAZRIREEERN -

Y7015 FEE ) 7 RICAEE - Wik RAiEEAR -

U7 ERABERAR RS EREmBEHEm MERAR/ZRIENR - DR EtBRE -

KEBRBERESKERER - ARCIERFERARZ (NEAANRFESHHEBRINZ MRS
KINBEEARKREGEF ) MELRS - BFABRFER - BARPERFLEEHBERE - o
BRIV IEBIRR B -

10. REIAERR - BN NERIER - B17T5R2RE LEBRTWRENZIRRE - R ERR

BETERNBNBREERE  BRENERREENER

3. IBERVERE
3.1 BEMRE (EREITUANS RS ERMHN )

1
2.
3.

ME . EEEHMAREAENBE - WAKHRR "EaBHERR" WBE -
iR - REREEMARTE 12-20 EXXSLERIRE - W AREmREEITS -
EE B (ERFRY) ) BEEEAE Nay

emE ks HMMAEmA SRXEHN HMUEBRERE R SR



3.2 AEEIRE (HEFAEMEREIRE )
1. ME:FEEEE - FCHEl (KEAEER )
2. B REMOEEBAARE - AIE - BEAM -

AR 20 EK -

3. BMEERBHEEMARNERIAE - ofLIARE

FEE - IR - sl R ERVIRE -
RERBEFREMEL/NR 12 BEREL

HiyE ENnEL - I ARRER - RXZEmRD

sem
EEMSWBESEAMETRANS  BRRETEE PEAANRISERRBERS

RENRENR LIRFERANR -

iR 1.

Bk B il 3430 78 38 EBUMOARE  BREEERD  BEKD
4, EmRBRERE
4.1 EmfE
AR RIC-S44E
Z.I R /\?
s TR N%E  4,400F (K HHEH=E)
T/ AEENES X 3,0008
XE7E B & 220K 45~ 507iZ%
EmR~T B x % x 5) (%) 735 x 435 x 802K
FE (W) NN
HER~TEK $HEE£120-200 ( 23K)
4.2 EmistE
BRI
RO
GIEE
: HIE5E
IR 22 5| E A
EHEsE
P EAR

it BEMERGRAZAER - L EEREHRSE -



5. ERIEWRKRZEELZE

5.1 HERERE

5.2 ZEHIEMR

& BH0 % - 888 ¢ & B0 % - BB ¢
_____________ -
2 ¢ - + ® 0 BRasonic a8 ® - T ©® 0
HE RIS BiRiETRE

‘ R i e K /38 B
|
|

&

-0 0 =l
f% obd % ®* H88 °C

® - + ©®

®

AR RITFEFIE R

|
|
HER

EREg XO/KEBME XN/KEMBE whiEE B

Pk o Higge

BRR R - BRINERIREFREINEE D SE R IR TE R ESF -

5.3 XA KmERE
ERE 1 2 3 4 5 6 7 8
BERT (°C)(4) 60 90 120 | 150 180 | 200 | 220 | 240
KNE () (4) 250 400 | 600 | 1000 | 1400 | 1800 | 2200 | 3000

B

1. U EXDRRERE  2HERERINRMEERKRERFBHAFHEE -

2. [8IERKNABERRFEAER -

BIERI0DEREZEEREXT -




B rERER  BBRBE—B  FAECEHERE—DAENE  BRSHRE - kI
(D) . BRREEROLEE - EREDEAGRRE - BEg T3 [(CmeEXxh
SBERT - 1D EREAR FTEMAER  BrRESEN SriERRESEIREE -

KAER

RESERET - Bm—R[()§ - SWERE—B0E)E - BrREROLHED - MEAEN
BERERLE - B—R[T R XKNBETRSHIRERK A NEEXNERY - ERAERE
#ABARKAME - BETR[T 15[~ RETBRABHKNRY - AERALAEESAS
BOK D o] e -

BEET

RiEMRET  Br—x()R  SHERE—BI2)E - BRRERO)LEE - MESEN
HEREROZHES L - 2RO  BREEHBEREE60°C - NErAERDE
A60°CREMS - BETZ[T %[~ RETERASENRBERY - AEREAMBESESER

2 o] HERER -

REMEABEREERAXARZRAMNEERE - WRFERERLAER - MEP—EBEERFE
BB KT - Z—BIEBRR S EEIFLLRAERE -

AR . MREXNIRERRANESENBE - FERBSAERLISE - BRERTRE
THOXNE / REEEANMFEELURERP - E10EBRRANESEBE - EmiEEERE
HHARAS -

TE I INEE
EEEREREBE  REXNR / BEEER—R[(D)R - BRRO=THF0:00]5

- ARO[ [~ [AREE (RERBRLISEES/N ) EFRENRBIZEIZE0:59]%
MEBR[TR—R - BEEER[1:00]  ZR[ERREDRSIDEERLNG - RIZ[T]150[—1#
O RIFR/Z[ERRE - BEZEMNRD1DE - MEEERIBIMNR D107 IE - EERE -
HIOMARBAEMEE - BRENRBEFLASTEEER - KESAEET RS VR
RIGE - SERECRE  EaRNERRBE —BRERFILEF  BrREELHIR[End]FK -

MASEE SRR - T U)R—%  NEEEEEREE - B[N~ | EFRER
FW[ERFERE - SSHRERION REMZESER | WRFPFZEIEERRE - oJRi%

[(Drseomag Easr ORI R IhEE -

10



22 fEINEE

AR R SRR RLS) E i SMB R T ES B S E AR AT, - BAMBIIAE - TER[)525
EIhEER (BEH] - (] (O1RI(D)18 ) B RETRKNHREME - 22 BHER
BE . BErRnTesEnEG gseE

EREARET - LE2HEERBHERE - I - E?Zi‘[@]ﬁﬁ%&"uﬁéﬁﬁﬁﬁﬁlﬂﬁ%ﬁﬁ7_' BNRENZ
28 TB[0 S - RRERERHERE - ERTEEBMEAES - B2 R20 12
- BISSRISE—E - Emd ENHEFREE -

=RIFNMEER|R[ZEH] 6 - BrFIDIERRFREE - Frami R e
58] - MBEEBMINEER - SRS EKENT -

15 ER

MAFRMERE FEEE( RELNM  22usnr0EeRe  EEAPRMA
If - EAFBRUEBAERBNENHERE - WERT)RRY - S TEHMDRIEE -
WEESSEREENEL  (REHMERTEDRE - BRMEETNRREDX R
REH -

B B INBE

BIFERED - M1200ERREREMZRRFOIBERRE - EmEEEF EMEALIER
2% - BFLERFREA-—BEBIELUR AP - IAFREERBBLI207E - FEAER
THRE *

AYER B RS AE I EE B

MEBET  HRASRSEED  EERFEASEERREE  BRRNBBIETE
(27 1@B38) / HIE5E - SEERBEFERE - SHESSRISHENREEREE —
BRIE - ALUBHREARNRSR -

BRIR IR RINAEE
BIE - MERBREERNSOENM £ - SRIENE[Z/ 128 /[HESIE  FoNEEYAE
R - I7EEE -

PR 1CHS

EEMEAAENEERER - HEAMEREEL-E7) R RRENENREL - EREFE LN
REREIRRZNE - (FIFRSERECHUER - )

11



6. HFEHERR

AR - MRRERBRIFLEEE  EHERBTHR N RETRENRERE -

REEMAEF &
HE K BN R AR
Y8

wEEe LS BB
mEERE &) | 2EEE? ENREEE -

Rz B D EES?

BRARIEREERRM?

INOMEBERE - EERE - BHKEH
BERRZEDPOLBREATETRE M
Ex

d

W

EmAEE - WHIR
E7

EHEREEEREK ?

FF T R IR HIEARAVAE K -

EHERZE S RA RS
MYRSIREE ?

RS Y R B B I E AR -

EmANEL - Wk
BRI NS

& HEMEBERNEEA -

HMEREAESEBHIERER ?
HEREERIRABRIAFR
& ?

R E N EEMAEPRUE L -

MBHHEZEEEWBE ?

AN EREENNE L -

EmINEAMEFLLE
Rl £ 3RE4

BUBELZERALS - BEAR
AR

RERZE - URITERRY -

BHEEROIFROBER
B MPEZE ?

BREETEERD/HFRORNS
¥) - WA RITERE &S -

BHERREEFILES?

P S EHERRE P OBRATET
IRERAMEE -

BHEFERRBEESBS

ERENEHARE

HERISEE

= o
[=]4]

EmNAHREFLE
YR HHIRE3

EREEREE?

REMUEHREA  SF5EREBER
EHMMEBAEMm -

WINREM RBEREBRS ?

BAEXD/REER -
EMMEBAEm

kR EEE

EmNAHREFLE

WMABBRAREBRZEA

A HEIR S M E R R A Em LF -

R B IRE1SEE2 S REAVERE EEMES -
E%Mﬁ%ﬁ%t@ e —— %%%%%%ﬁ%%¢®ﬁﬁ@ﬁﬁﬁ
R B IRES K E6 WMEKRAER -

12




RS
- BB

E2- BEEFAS

E3 - EREES

B4 - WIVREES

ES - JEEDR AR SRS

E6 - FERRE BRI IE

E7 - ¥ mEA At E

C

e

MR EEE AR IEAREEBERR - FARERAENR - B ERERKREFLOBERAT
( EBFE : 2406 5666 ) ETREKME - WRKHERBSHERERKRHE P LOBRAT - 17
BITFHREEER  BeELRECRMBERENIESE -

. ¥Rl

KER EFMERSER T?ﬁ MBEREIRAAS LRERE - NASRIREEERE -
REmEARIMGE - EIMGRIAE D - BASITEN ; EMINE - BRUBANE - B2
BYRE -

MAER Z PR IRABEZER - BUPSRRE -
EHRASNEFRINILULEFHHRZZRAF  NAHFE  JBEGHELIEERA
g : 2861 2767 -

. BRI

EEBEWEAHTEZ —FREHA - KERBERRHEPLOERAIVZRHEAEZEERNERS
RIEBERZER NEEE  AATRRAERERENEREHRTE - KBBRZEMIRRT
% BERBALQSMA - RELBEARREENERER ZIBRUESHSE -

RBLAEREBH O RNBEN B/ MBWEBAEFHER BEPLNENERRELETF -
MABTUER - FREEHERKRBEPOBRASIEL | 2406 56665 -

13



AR E &%

4z

H

i

A
<

14

ESy
R~rEl

2
iz

E (BRAT)

52

i
-
4

F L

=<
2K

ZEE
a1}
ZERNE

J
SRl

==

x
a

1
3.
4.
6.



10.
11.
12.

13.
14.

W

RIEER

. AEmMBZLUNHHE

R/ ZERAS -

BB .
4~ EmREREF—IR
ﬁ N

ERBEIR—

VDL EREmBIFERTE T -

YN8 AN EE MR AR TE SRR © RAXE © B2AXHK - BIESUKAE LM -

LA - B WETAEET  WEMAPIEENERSE - IR REmRFRANZE - 1%
SHE - A IAESERBEABAVRI00ZRMEEE - MEERBEADRISOZASE
MADREOFHERER O/ RO - MK AERFEENLZE  HENE A BIRER
IG5 AA A VIR1002KAVEERE

BSRBIULRIE LR RS - MZEALLE  JEZERRBEAERZFER - FEMUA
R REBRIERZEEAER20Z B U B REARE - WATSENIRE -
NEAEBELEAE  UBEEERERET L -

VEAHSERNBRNTETLZE  EENEBTEAE  JeEEEXRE - fEsE MK

[==]
== o
=]

7VERBTIFE - B ERLAER - HUBTHESEUREERAERRFLIRER - 5
ek -

RIBRBIEEZRIAR - @R RERTIIMNEE -

ZRINGEBESEBNERRTIHT - NZEAE - BOlEESIHRE -
WMHENERRERE - RN AREHERKRFE P OARATETER - LRRkErh -

U7 R EE R EEYEBERE L - MERERSER - SERNERBHNREEREE  EEEM
7R Em LIERBERR A EMSEHE - BREMNVEAEMEI) -
BEaBEAMAEME - BEASERES BN E i ROM 2 # - 6 RIEmTE
- BICTEEEBIRFaSHEZRSI13 XK - IERERME - BUBESENES -

15



435

(A : B3k )
(SRAE] AR =]
, 12.5
735 i HESaT
§ |
H IH 410
SHE [, [T

T [ 1T (R RR L)

=
%EC‘EE# = = = 55 60 80‘
g B = !
=
= '
3. RTEMEHE (HRAR) (Bfi: =K
[t A SRBEFLR T
L 685 4
N (-
415
N

16

)



3.1 B®EH&E

7

BRI ZENBHBIRREN 3K - BEHEAB 0 EHE (B 1)  TRERAEAERE - R
BITHAL 90°EA (B 2) - HiEBHREERL FEMGRIFSNEN £ - BREIRS
—HERREAR IR - R E a0 BRE -

IR BHERAMM LE - AESEKR - ARERBIREA S ESER -

SHmBEEHRE AR E
] 2

— &L

Pritak 00°tE A

3.2 BFEEEMEMRERANEBEROZEMAKKEEZSE MEIRFHBERMR
(EfiI:=XK)

e KR 635 J — —
s BRI T AR
12-20 EEAHER TRE
/ KR f—>f RTETER A AF 20
/ Y | 100

Y

| mEss AR T
(R L@ AT 80cm?)

12-20

150 & EEZER

F'EﬁET _E H N
BEEFFOR

GE ?LﬁEEkEASO om?)

17



TR AR ERBERIFEA - WRAECIHFEIEME

« U REmBEREFEL -

o HERERERARFEZBRERER R L AR IEEFARE -

o MMHREBRFERKNERS - NAEAREZE  AEREEER AR MERNAHE LR

=

- MFfFE EALE - U2ZRARERDENNTE L -
o BAREKEMALZEA  WHEEARAKFERIBEINE -

SRR AT ]

HARHIRTER

3.3 MEEEREEEE202R - FREENROIR—ENEEELE 2 MME
(EfI: 2XK)

- 12.5 210 125
N — e _— | N
LI
7

' - — |20 &H®s

{81 #R PO T

18



3.4 MRKRAEANBEZENERRR (EfI: 2XK)
s HELIRESA - RfERIIEERAIN - (WHE)

AR RS REAIBE LR T

- RERHE AL
| bt

P fLITE RIS 100 x 8)

| ETARHE AL

KR 635

435

12-20 A HER FREN T [
/

100 == =

N 35

Fafpg s TN A

(578 8, FL AR T 8 K 52 80 em?)

AL

EEFR
RASHEREE NONUE - U2EIGEY) - LEBRFNBEREMR -

19



4 ZRMUE (EBfI: EXR)
IEiGRVEEEE (MWEAEZESMMEIEE / BRI KAEERYE)

HOER  BERAERBMKRRNEZE 7 ERMEITAERRA -

E L S BE EE y Ze S
BRI RAEMT LN
e S
> - (
KR 70) . %?kmm)
KIR10 \
(RSB BEREA A
#10) P
AHS IR HER,
1 R DAE
KHA10
ZEREVR (EEfiI: [EXK)

l:[ o

WE R R AL EZE VR EEFTEREERE - R @AW - IR DL MBI R 2R AE i

KR 1

| R AT

EEEH
LR U A B BT 5o B <2 s Bl - el
WA FE ALY <2 B8 B (T EET PRy E  ib (F AR - SE R ET S e BB (40 © 208

SEEDR

20



5 BRIE

- EMZERBHEEBNERKXIEL

o IKIBE AR BT B LEIUAR -

« RERERZEENNIE - DEBRAESBERK LUK -

s REANHMERE - BIEERENTE -

s MWARREZBRERZBIERER 20 2B LB URBE - WAFSENRA -

6. 45 RIZEMA

: BER ERrARBEB %Y - IAEIHRIERAS ENERE - RATRIRE BEE -
2. FREMEARIMNKGE  SHREFRRBPEF - BASTEN , EmINE - BACUWENE - B
3. MAEBZPENMABERR - BUAPSHRBZE -
EHRASNEFRINILULEFHHRZZRAF  NEHFE  JBEFHELIEERA
g : 2861 2767 -

21



Thank you for choosing Rasonic Kitchen Use Double-Burner Induction Cooker. Read the manual
carefully before using and well keep it for future reference.

Table of Contents

1. Important Safeguards

2. Maintenance and Cleaning Methods

3. Cookware for Induction Cooker

4. Product Specifications and Configuration
5. Control Panels and Operation Instructions
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7. Special Avowal

8. After Sales Service
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1. Important Safeguards
When using the appliance, make sure to follow the safety precautions below:

1.1 To prevent fire, burn or electric shocks

Before using the induction cooker

1. Make sure the input voltage match the rated voltage marked on the appliance before
operation.

2. For 4400W induction cooker, connect the provided power cord of the appliance to fixed
wiring. Connection must be incorporating to a switch with 20A or above in accordance
with the Electricity Ordinance.

When install the induction cooker

1. The appliance should be placed on a dry area steadily and at least 100 mm away from
the wall for ventilation. For build-in installation, leave an 80 cm? spacing for air
intake/exhaust vent and at least 150 mm distance between the bottom of the appliance
to the attachment. Keep clear of the air intake and exhaust vent.

When using the induction cooker
1. Do not overheat. (Use lower power levels for preheating.)
> |f a small quantity of oil is used and heated excessively, the oil temperature will rise
rapidly and it may catch fire.
> |f the bottom of the pot is thin or curved, it may become red-hot.
2. Do not leave the appliance unattended.
*** CAUTION: The cooking process has to be supervised. A short term cooking process
has to be supervised continuously.
*** WARNING: Unattended cooking on a hob with fat or oil can be dangerous and may
result in a fire.
3. Never heat the empty cookware. Otherwise the appliance may overheat, malfunction
and top plate discolor.

The top plate and the top frame become very hot

1. Do not touch the appliance during or after use for a while. (Especially when the hot
caution indicator [5//5/] / [H] lights up.)

2. Clean the appliance after cooled down. (Avoid touching the top plate after use for a
while, because high temperature remained due to the heated cookware.)
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For the top plate

1.

Do not place portable gas burners, petroleum gas cylinders or canned food on the top
plate. They may explode if they are mistakenly heated.

*** Danger of fire: Do not store items on the cooking surfaces.

Use only the cookware with a flat and clean bottom as mentioned in the manual and
ensure it is steadily placed onto the top plate. Otherwise, the sensor of the appliance
may be malfunction and causes abnormal heating, which may affect the operation of
the appliance.

Metallic objects or magnetic material such as knives, forks, spoons, lids, aluminum foil /
tray, retort pouch, magnetic ring, watch or accessories should not be placed on or near
the surface of the top plate, or in contact with the cookware when the appliance is
operating since they may get hot. (They may cause burns or injuries by heat
generated.)

Do not subject the appliance to a crash. (e.g. Drop heavy object on the top plate, etc.
Otherwise, it may cause invisible cracks under the plate. Without checking by Shun
Hing Electric Service Centre Limited but kept using the appliance may cause further
cracks and danger.)

*** \Warning: If the top plate is cracked due to subjection to a crash or fallen heavy
object felt, stop using immediately and do not touch the top plate, switch off the
appliance and unplug the appliance. In order to avoid the possibility of electric shock,
short circuit or fire, contact Shun Hing Electric Service Centre Limited immediately for
checking and repairing.

For the cookware

1.

Specific inductive cookware should be used on induction cooker only. Do not attempt to
use it on other gas cookers. Never use it alternatively as it may affect the cooking
performance.

Before placing cookware on top plate, make sure that there is no water, oil or other
attachment at the bottom of cookware or on the top plate. If so, clean it before using the
appliance.

Avoid deep-frying cooking

1.

Overheated oil may catch fire and damage to internal electrical elements during deep
frying, as the appliance does not equip with oil temperature control system. Always
heat fat bit by bit, and keep watching as it heats up.

If oil or fat catches fire, switch off the appliance immediately. Use suitable fire
extinguisher or fire blanket. Do not put out the flames with water.
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For the IH burners

1.

10.

11.

12.

Keep all combustible materials, spray canisters and aerosols away. It may possibly
cause fire or explosion.

Do not allow unaccustomed people using the appliance without supervision.

The appliance is not intended to use 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 concerning the use of the appliance by
the person responsible for their safety.

Do not heat any sealed can food directly to avoid explosion caused by air expansion.
Pay attention to the cooking status and temperature to avoid overheating or empty
heating. Otherwise, the overheat protection will be activated and the appliance will be
switched off automatically when the temperature is too high. It may affect the cooking
performance.

Great care is necessary in using the appliance, especially near children. Children
should be supervised to ensure that they do not play with the appliance. Also, children
without adult supervision should not operate the appliance and keep them away from
the appliance and its power cord.

Keep it out of reach for infants.

Do not insert metallic object (such as pins or wire etc.) into the air intake/exhaust vent.
The appliance is not intended to be operated by means of an external timer or separate
remote-control system.

Always place the cookware at the center of the cooking zone during operation. Heat the
bottom of the cookware directly. Never place paper or other objects between the
cookware and the top plate. (Objects may possibly get burnt due to high temperature at
the bottom of the cookware.)

The appliance equipped with high voltage, do not disassemble, and attempt to repair,
or modify the appliance to avoid accident. For repairing, please contact Shun Hing
Electric Service Centre Limited.

If the supply cord is damaged, it must be replaced by Shun Hing Electric Service
Centre Limited to avoid hazard.

Switch off the main power after use

1.

After use, switch off the appliance by pressing [(‘3‘] key. After the prolong operation of
the cooling fan, unplug the appliance from the socket. Do not rely on the pan detector
to turn off the appliance.

When not in use for a long time, shut down the appliance to avoid damaging the
electronic elements or even causing fire due to long-term connection with the electricity.
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3. Keep the appliance clean, pay attention to pest control, dust and moisture protection.
Protect the appliance against cockroaches and other insects from entering the interior
of the appliance to avoid short circuit.

1.2 To prevent ignition or accidents

Beware of the following in order to avoid accidents

1. ATTENTION: Ingredients or hot water may spout infrequently during heating. This
phenomenon is called bumping. Check the cooking status carefully and stir the
ingredients occasionally by using a low heat level especially when simmering or
heating.

2. If you wear a cardiac pacemaker or cardiac defibrillator, consult with doctor. (The
operation of the appliance may affect the pacemaker and defibrillator.)

3. The cookware must be used and rested on a stable surface. (If the cookware fell off, it
may cause injuries or burns.)

4. Avoid empty heating or overheating. (Ingredient may get fire and damage the
cookware. It may also damage the appliance and the top plate, or lead to other
hazards, etc.)

5. Keep the installation of the appliance away from the place of massive hot gas, steam,
damp and heat place or water source so as to prevent water penetrating inside the
appliance.

6. Do not rinse the appliance, the power cord or the plug with water directly. Do not let it
get in touch with water or allow liquid to penetrate the electrical parts of the appliance.
Do not immerse part or the whole appliance into water when cleaning. Otherwise it may
affect the insulated parts and cause a risk of electric shock. Make sure the power cord
is dry before use.

7. Handle the power cord with care, do not place heavy object on or clamp it. Any power
cord modification is prohibited. Do not stretch or twist the power cord. Always hold the
plug tightly with your hands when unplugging or plugging into the socket.

8. Do not hang the power cord over the edge of table, or counter-top or contact with the
hot surfaces. Do not operate the appliance when the power cord is tangled, it may let
the power cord be frayed and damaged.

9. Do not install the appliance over a dishwasher, washing machine, dryer, electric oven
or refrigerator. It is because high temperature radiation could damage other electrical
appliances below.

10. Make sure that only one function key is pressed at a time. Do not place hot objects or
cookware on the control panel as the appliance may react wrongly.

11. Do not touch the appliance, plug or unplug the power cord by wet hand.

12. Do not use the appliance for purposes other than cooking. (Use it other than cooking,
may cause malfunction.)
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13. The appliance is intended to be used in household or similar environments such as:
staff kitchen area in shops, offices and other working environments; or clients in hotels,
motels and other residential type environments.

14. The appliance is for household or similar environment uses only. Do not use it outdoors
and any other uses that are not recommended in this manual. If the appliance is used
improperly or for commercial (or semi-commercial) purpose or if it is not used according
to the instruction in the user manual, the maintenance guarantee will become invalid
and we refuse any liability for damage caused.

15. To prevent hazards, occur, when the appliance or parts were malfunction, do not
replace with any parts or accessories which is produced without authorization.
Otherwise, the maintenance guarantee will become invalid.

16. In order to comply with safety regulations and to avoid hazards, if the appliance needs
to be checked or repaired, please contact Shun Hing Electric Service Centre Limited
(hotline at 2406 5666 or refer to the address found at the back page of the manual),
and be reminded that the official invoice and warranty registration card must be
presented for checking or repairing service.

1.3  When using the appliance

The appliance emits magnetic lines of force. Please keep the below items away as if

affected

1. Radios, TVs, hearing aids, etc. (They will be susceptible to interference.)

2. Magnetic card, automatic turnstile tickets, bank cards, etc. (The records may be erased
or damaged.)

Do not place the appliance on top of or next to other induction heating devices or

metallic plates

1. Induction rice cooker, portable induction cooker, etc. (The magnetic field may damage
the appliance.)

2. Do not place the appliance on top of any metallic plate during operation. Otherwise, it
may damage the appliance, or cause fire and other hazards by heating the metallic plate
mistakenly.

Noise generated by cookware when heating

1. Resonant sounds may be heard depending on the type of cookware.

2.  When holding the handle, user may feel a small vibration.

3. If the cookware is moved when heating, a short metallic sound may be heard.
(It may help to alleviate the sound and vibration if the cookware is slightly moved or
replaced. To prevent getting burn, do not touch the metallic parts of the cookware
directly.)

27



Do not place seasoning or food in the cabinet. (Below the appliance)
The exhaust heat from the appliance may spoil them.

If acidic food sticks to the top plate or top frame, wipe it off immediately.
Do not let the residual vinegar, jam or food containing lemon juice or plum sticks to the top
plate or top frame. (Otherwise, the top plate or enclosure may be discolored or damaged.)

Do not rub the top plate against the bottom of cookware
The top plate may be damaged or discolored.

Do not clog up the intake/exhaust vent

(When the intake/exhaust vent is clogged, the appliance may turn off automatically or

overheat may cause other hazards.)

1. The intake and exhaust vent can be found at the bottom and the back of the appliance.

2. Do not place the appliance on top of carpet, tablecloth, paper sheet or mat etc. (If the
intake/exhaust vent is clogged, it may cause malfunction.)

Do not use steam cleaner to clean the appliance
If water penetrates to the electrical parts inside the appliance, it may cause malfunction or
other hazards.

14  When using the power level [8]

The appliance is with strong heating power. If high power level is used in small portion
of oil, the cookware may be heated excessively. Oil temperature will rise rapidly and
may cause accident.

2. If the bottom of the cookware is thin, overheat may cause the bottom of the cookware
to be deformed. Therefore, preheat the cookware with low power level when using thin
bottom cookware or small portion of oil.

3.  When boiling water, turn down the power level as soon as the water was boiled. (Water
may boil over or splash around.)

4. When using power level [8], DO NOT put ingredients in the cookware. (Ingredients may
boil over.)

5. ATTENTION! Power level [8] is with time limitation as safety protection, it will reduce
the power after used for 10 minutes.

Maintenance and Cleaning Methods
1. Switch off the appliance by pressing ['3-:':3']key and remove the power plug from the
socket before cleaning.
Cleaning of the top plate: When the top plate is dirty, use a wrested damp cloth to wipe.
28
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10.

3.

If object cannot be wiped off, use some mild decontamination powder or detergent to
wipe, then using a damp cloth to wipe.

Cleaning of the body: When the body is dirty, use a soft damp cloth to wipe. If the
greasiness is hard to wipe off, use some mild decontamination powder or detergent to
wipe, then using a damp cloth to wipe.

Do not use a steam cleaner to clean the appliance.

After using a long time, dust and grease may accumulate on the air intake/exhaust vent
which may affect the operation. Clean the appliance regularly and make use of cotton
stick.

Materials including plastic, aluminum foil, sugar, or any foodstuff contain sugar which
are already burnt on or have melted on the cooking zone unintentionally must be
removed or cleaned immediately with soft damp cloth when the top plate is still warm.
Otherwise, it may damage the top plate when cool down.

Do not use hard brush to clean the top plate and avoid hitting the top plate.

Do not use any chemicals such as organic solvent or benzene to wipe the top
plate/control panel, so as to avoid chemical reaction.

The top plate may suffer from damages such as color changes to yellow, black or
scratched for improper use (e.g. cook with dirty bottom cookware or do not clean
immediately after the overflow of soup etc.). User can avoid or reduce such phenomena
if user operate the appliance according to the manual and perform daily maintenance.
Disconnect the power plug when the appliance is not in use for long time. Clean it
before packing it in a plastic bag and store in a dry place. Never wrap the power cord
tightly around the appliance or put any pressure on the power cord when the appliance
is stored, as it could cause the power cord to fray and damage.

Cookware for induction cooker

3.1 Suitable Cookware for Induction Cooker (Magnetic Cookware — A magnet can be stuck to

the bottom of cookware)
Material: Cookware base is made of iron or magnetic stainless steel. It is necessary to use the
cookware stated “Suitable for induction cooking”.
Shape: Flat bottom base cookware with the diameter in between 12-20 cm and has uniform
contact with the top plate.
Weight: The maximum weight (including ingredients) must not exceed 6 kg.

Stainless steel pot  lron blast pan Magnetic stainless steel pan Iron color pan Magnetic iron enamel pan lron board pan
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3.2

4.2

Unsuitable Cookware for Induction cooker (Non-magnetic Cookware — A magnet cannot
be stuck to the bottom of cookware)

Material: Cookware base is made of non-ferric metal, stainless steel with nhon-magnetic base (A
magnet cannot stick to the bottom of cookware), ceramic, glass, aluminum and copper.

Shape: Uneven base, curved, has protrusions or legs; the bottom of the cookware is round and
the bottom diameter is less than 12 cm or larger than 20 cm.

Ceramic cookware such as earthen cookware is NOT suggested to be used, even they are
stated for induction heating. Since it is hard to distinguish whether the cookware is magnetic or
not, which may result in malfunction, unstable operation, improper cooking, activation of the
safety protection function or even operation errors may occur.

A e o0 o

Aluminum pot Pyrex pan Pottery pan Bottom concave Bottom diameter Bottom with
convex too small foot

Product Specifications and Configuration
Product Specifications

Model RIC-S44E

Total Power: 4,400W (power sharing)

Rated Power (Approx.
(Approx.) Max. power for each cooking zone: 3,000W

Rated Voltage 220V~ 50Hz

Unit dimensions (W x D x H) (Approx.) 735 x 435 x 80 mm

Net weight (approx.) 11 kg

Required cookware size Base diameter 120-200 (mm)

Product Configuration

Power Cord
Exhaust Vent

Left Cooking Zone \ /
Left Cooking Zone

Control Panel

Right Cooking Zone

Right Cooking Zone
Control Panel

Intake Vent

Remark: The product configuration is subject to the actual appliance. Above illustration is for
reference only.
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5. Control Panels & Operation Instructions
5.1 Top plate design

[Womus|
il. IH III , I |
& BHE% « BEA T @ BHE % - BEB T
P—— ] | ———T |
& & - + © 0 = & 6 - + @ 0
5.2 Control Panel
Safety Lock Hot Caution
Indicator Indicator Power / Temp.
Timer Display ’ Display
| |
| | | |
& B8B8 % - B8E8C
i I | 1 |
| | |
Timer Key Power/Timer/Temp. On/Off Key
Increase Key
Safety Lock Power/Timer/Temp. Power/Temp. Mode
Key Decrease Key Selection Key

Remark: Keep the control panel clean and dry. Otherwise, the electronic sensor of the keys will

be program fault or malfunction.
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5.3 Power and Temperature Controls

Power level 1 2 3 4 5 6 7 8
Temperature Control 60 90 120 150 180 200 220 240
(°C)(approx.)

Power Control (W) 250 400 600 1000 | 1400 | 1800 | 2200 | 3000
(approx.)

*** Note: 1. The power and temperature shown above is the mean value of the actual power
and temperature in a desired operation period.
2. Power level [8] is with time limitation as safety protection, it will reduce to power
level [7] after used for 10 minutes.

After connecting the power with the appliance, a “Beep” will emit for a second and all the indicator

will flash once, known as standby mode. Long press the [@] key, the display shows [0] and

keeps flashing, which means the appliance is ready to use. User can press [+] or [] key to
select power or temperature. If no function key is pressed for approx. 1 minute, the display will

turn off automatically and the appliance will return to standby mode.

Power Control

After connecting the power, long press the [@] key, the indicator will display [0] and the buzzer
will emit "Beep" sound at the same time. Place a suitable cookware at the cooking zone of the top
plate, then press the [+] key, power level indicator will show [4] or power level correspondingly,
meaning that the appliance is now operating under default power level 4. User can press [+] or

[T ] key again to adjust a desired power level. There are totally 8 power levels for both IH
burners.

Temperature Control

Long press the [@] key, indicator will display [0]. Place a suitable cookware at the cooking zone
of the top plate. Temperature control can be activated by pressing the [] key, display will show
[60°C], meaning that the appliance is now operating under default temperature 60°C. User can
press the [+] or [~ ] key again to adjust a desired temperature level. There are totally 8
temperature controls for each IH burner.

The appliance works under power sharing technology. If both IH burners are operating
simultaneously, one burner will be pause automatically when power level [8] of the other burner is
set, vice versa.

Remark: If no suitable cookware placed at the cooking zone, “Beep” sound will keep emitting
even power/ temperature control has been set. The power/temperature level indicator will keep
flashing to remind user. The appliance will return to standby mode automatically if no suitable
cookware placed within 1 minute.
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Timer Setting
After selecting the power/temperature control, press the [ ] key to activate the timer function,

display will show [0:00]. User can press ["‘] or [~ ] to adjust cooking time, and time can be
circulating from 1 minute to 8 hours. When it comes to [0:59], the timer will change to [1:00] if

[+] key is pressed once again, meaning that the setting time changed from 59 minutes to 1

hour. To increase the speed, press and hold the ["‘] or [ ] key to advance rapidly; changing
from 1 minute to 10 minutes by each increase or decrease. When approx. 10 seconds elapsed
without any modification, the timer setting will be confirmed automatically, the digits in the display
will stop flashing. Time will start counting down and remaining time will be shown on the display.
When the countdown is finished, the appliance returns to standby mode automatically after a
“Beep “sound and [End] will be shown on the display.

To adjust the setting time, user can press the [ ] key once, digits on the display will flash again

and press the [+] or [T ] key to reset the timer. The appliance will confirm automatically 10
seconds after completion of the setting. Timer function can be cancelled by long pressing the

['(IT)‘] key or simply press the [@] key.

Safety Lock Function
To prevent children accidentally operating the appliance or changing the function modes, press

and hold the [‘ff"] key for 2 seconds, safety lock indicator [@]] will light up, all the function keys

are locked (including ["‘], [T] [] and [‘ L'] keys), where the operating modes, power,
temperature and time cannot be adjusted. During the activation of the safety lock, the safety lock

indicator [@] with light up on the display.

N
(=o)

The lock is deactivated under standby mode. Press and hold the [T7] key for 2 seconds, safety
lock indicator [@] will light up on the display, which means all function keys are locked. To

deactivate the lock by pressing and holding the ["°'] key again for 2 seconds. A "Beep" sound will
emit and the appliance is resumed for operation.

If both [Timer] and [Lock] are activated at the same time, remaining time will still be shown on the

display. All the function keys are locked (except [\J] key). Press and hold the ["°'] key for 2
seconds to deactivate the safety lock and resume all the function keys.

If user stop the operation directly by pressing the [\J] key, the safety lock [@] indicator will still

light up until deactivation of the lock. User must press and hold the [“°'] key to resume the
operation before next operation; otherwise, the lock remain active. If cut off the power supply
directly, the lock will be deactivated and all the function keys will be unlocked when re-connecting
the power again.

Absent-minded Shut Down Protection

When approx. 120 minutes elapses without any operation and setting timer during heating, a
“Beep” sound will be heard and the appliance will be shut off automatically as protection. Use the
timer function if the heating time longer than 120 minutes.

Cooling Fan Prolong Operation
After using the appliance, press the [@] key to stop operation. The appliance will change to

standby mode and [@/a] will flash / [H] will be shown on display. Please be reminded that the
cooling fan will continue to operate in order to suppress the temperature rise in the main unit.
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Hot Caution Indicator

After finishing the operation, if the temperature of top plate reaches 50°C or above, the hot
caution indicator [5/2/] / [H] will be flashing/ statically lighted, meaning that the top plate is still hot,

do not touch it.

Error Code

When there are some problems or using the appliance incorrectly, the respective error codes (E1

to E7) will be shown on the display. Operation will stop and generate discrete warning sound.
(Please refer to the check points and remedy shown on Chapter.6 Troubleshooting and

Treatment)

6. Troubleshooting and Treatment
During operations, if any errors occurred, please check the following table before calling for

service. Below are common errors and the check points to perform.

Symptoms

Reason

Remedy

After connecting the
power and pressing the
[@] key, the appliance
has no response. The
control panel and display
light out.

Is the electricity in
suspension?

Use it after resuming the
electricity.

Is the fuse blown out?

Is the power plug connected
firmly?

Check the root causes
carefully. If the problem cannot
be fixed, please contact Shun
Hing Electric Service Centre
Ltd. for checking and repairing.

Operation being
interrupted during normal
use and E7 error shown.

Any water accumulated
covering the control panel?

Wipe off the accumulated
water by soft dry cloth.

Any damp cloth or magnetic
object are place on the
control panel?

Take the damp cloth or
magnetic object away from the
control panel.

The buzzer sounds
discontinuously and
cookware was not

heated up.

Incompatible cookware is
used?

Use compatible cookware for
the induction cooker.

Is the cookware not placed at
the center of the cooking

zone?

Place the cookware at the
center of the cooking zone.

Cookware is removed during
heating?

Place a cookware on the

cooking zone.

Operation being
interrupted during normal

use and E4 error shown.

Incompatible installation,
poor ventilation.

Install the appliance
appropriately and keep good
ventilation.

Is the intake/exhaust vent
clogged or dirt accumulated?

Remove the dirt clogged in the
intake/exhaust vent.
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Ventilation fan stop operation.

Please contact Shun Hing
Electric Service Centre Ltd. for
checking and repairing.

Ambient temperature is too
high.

Switch off the appliance and
switch on again after it is
cooling down naturally.

Is the cookware empty?

Operation being

Put ingredients into the
cookware, and restart the
appliance when cooled down.

interrupted during normal

use and E3 error shown, | 1€ ingredients’and

cookware
temperature too high?

Lower the power or
temperature level, or switch on
the appliance after it is cooling
down naturally.

Operation being
interrupted during normal | The input voltage unmatched
use and E1 or E2 error with the rated voltage.

shown.

Make sure the input voltage
match the rated voltage
marked on the appliance
before operation.

Operation being

interrupted during normal
Temperature sensor error
use and E5 or EG error

shown.

Contact Shun Hing Electric
Service Centre Ltd. for
checking and repairing.

Error Code

E1 — Under voltage protection error

E2 — Over voltage protection error

E3 — Top plate temperature is too high
E4 — Overheat protection

E5 — Top plate temperature sensor error
E6 — Temperature sensor error

E7 — Control panel protection

If the above remedies/solutions cannot fix the problem, switch off the appliance immediately,
contact Shun Hing Electric Service Centre Ltd. (Tel: 2406 5666) for inspection and repairing.
To avoid any danger and damage to the appliance, do not disassemble or repair it by yourself.
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7.

8.

Special Avowal

This information above has been checked; our company reserves the hermeneutic power to
any print errors or misunderstanding on the content.

Please note that any technology improvement will be added to the new versions of operation
manual without any prior notices. The product appearance and color are subject to the actual
appliance.

In case there is any inconsistency or conflict between the English versions and Chinese
versions of the terms, the Chinese versions shall prevail.

E-copy of operation manual can be sent by e-mail on request, please call Shun Hing Electric
Works and Engineering Co., Ltd at 2861 2767.

After Sales Service

For any defect, in the judgement of technician from Shun Hing Electric Service Center Limited,
caused under normal use, our company is responsible for repairing or replacing parts of the
said electrical appliance free of charge within one year guarantee period commencing from the
date of purchase. Any defect part which has been replaced shall become our property.
Guarantee service does not cover the repair or replacement of consumable parts etc.

User must present the official invoice/redemption voucher and the product warranty card with
the chop from sales point/redemption center for maintenance. For enquiries, please call Shun
Hing Electric Service Center Limited hotline at 2406 5666.

36



Table of Installation Contents

1. Safety Precautions

2. Product Installation Dimensions

3. Customize Kitchen Cabinet (Built-in)
4. Installation Location

5. Electrical Work

6. Special Avowal

37



PR

10.
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14.

. Safety Precautions

The appliance includes the following accessories:

a. A copy of operation manual and installation instruction

b. A copy of product warranty card

c. A bundle of foam adhesive tape

Do not disassemble the top plate during installation.

Do not install the appliance over a dishwasher, washing machine, dryer, electric oven
or refrigerator.

Make sure to have a trail test and give an appropriate demonstration to end user
before installing the appliance. For built-in installation, leaving at least 100 mm space
at the sides, front and back from the wall. Also, at least 150mm apart from the bottom of
the appliance and 80 cmz should be reserved for air inlet/exhaust space. For free-standing
installation, leaving at least 100mm space at the sides, front and back from the wall.
Follow the instruction when installing the appliance. If improperly installed, it may
cause electric leakage or lead to overheat. For this appliance, connect from the
provided power cord of the appliance to fixed wiring, connection must be
incorporating a switch with 20A or above in accordance with the Electricity
Ordinance.

If dedicated circuit wiring is connected incompatibly, it may probably lead to abnormal
raise of wiring temperature.

Installation should be done by a qualified electrician. If the connection or repairing is
finished improperly, it may cause electric leakage, malfunction or hazard.

Never disassemble, repair or modify the appliance by yourself. Attempt to do so may
cause the appliance to abnormal operation or cause hazards.

Install the grounding completely with related ordinance. Installation of grounding can
avoid electric shock once electric leakage occurs.

The grounding should be installed by a qualified electrician. If installed improperly, it
may lead to electrical leakage.

If the power cord is damaged, it must be replaced by Shun Hing Electric Service
Centre Ltd. in order to avoid hazard.

Do not step on or drop any hard objects on the top plate. If it is cracked or broken, it
may cause overheat, abnormal operation or electric shock.

Do not touch the top plate or other heating areas during operation. It may cause burn
or other hazards.

Use heat resistant materials for countertop where it should be the same or better
than thermosetting high-pressure decorative sheet. If the materials are not heat
resistant, it may cause deformation or fire. Do not use varnished material as they
may cause discolor.
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2. Product Installation Dimensions (Unit: mm)

Top View Side View
. | 125
_ 735 I __—Exhaust
Vent
[
" " 410
435 \

( N L) | Intake

- __\__d__/ ““x.‘\l R L Vent

& gfdc BoB \H'“ B8Fc Wwaa
Intake Vent
(2 places on the undersurface)
Front View
T = , -
12-20 T = 55 60]30
|':|l "_||
Back View
= N =
_ > hau Vent
- Power Cord
3. Customize Kitchen Cabinet (Built—in) (Unit: mm)
Dimensions of countertop opening
l( 685
-
415
i
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3.1 Adhesive tape

The supplied adhesive tape is about 3 meters long. Cut off 90° (Diagram 1) of the adhesive
tape and fold it into an inner angle 90° (Diagram 2), then remove the protection paper of the

adhesive tape, adhere to the surrounding of the countertop. Remove the protection paper

from the other side of the adhesive tape, then place the appliance on top of the countertop

accurately and compress tightly.

*** Note: Stick the adhesive tape around the countertop. Do not cut it apart; otherwise, it may

affect the sealing performance.

¢

Diagram 1

Built-in installation

Adhesive tape folding diagram

[

Cut off

90°

Diagram 2

Fold it at 90" right angle

3.2 Ensure the space of intake to the cabinet and the space at bottom of the

appliance are correct for sufficient ventilation.

than 150

than &
{mare than stlcm]t‘nr Zross opening area.)

" More than 635 N
" 435
12-20 Flow of intake and exhaust
The space AL
between =
cabinet and’ P The space of bottom
its doors of the appliance
should more § should not less

100 =
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(Unit: mm)

Bulge of front countertop

/
/
/ More than 20 for
"i ¢ ¥ flat part
ST T
| S

1 2|-20

More than & j:

(more than E0can” for
Eross opening area)




Insert the appliance backside into countertop first and fit whole unit.
. Do not drop the appliance onto the countertop.

. Confirm the clearance distance between the bottom frame and the countertop are
exactly same from front to back and from side to side.

. If power cord is trapped between the cabinet and the bottom/ side of the appliance,
the existence of uneven gap may cause vibration.

. If there is a bulge on the countertop, do not install the appliance on top of it.
. Place the appliance horizontally into the installation hole and make sure the appliance is

installed evenly and stable.

Bulge of front countertop

/ /
/ /

!
F N
./7,'_’//4?‘5:—— —
e TR e ]
e
i /,/,_//,/._’//f'///ﬁ /

T
S,

L

Side View

Frame

Front part [
of the =

main unit L
T,

3.3 If the thickness of the countertop excesses 20 mm, the exceed part of the back of

countertop should be beveled with a plane. (Unit: mm)
o 12.5 410 125 o
o~ = il [
TCDuntenn:L |-.
| 7 7%

el

‘Side View

<= 2
The excess part
ExhaustVent = should be beveled

with a plane.
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3.4 In case the partition board is installed, or there is no air intake part.

Make use of hole saw to create holes on the partition (see the picture below)  (Unit: mm)

Ventilation of cabinet and cutout dimension of the countertop

\

\N Intake/Exhaust
\/hack holes

' | Middle partition
board

/ l\

"~ (Approx. 100 in diameter
A e 100 e
Intake/Exhaust
front holes
More than 635
L 435 J
12.20 Flow of intake and exhaust
/
-
100’ R
v L
The space  wii = . ,
mb::“m hﬂ- \‘\\ i / More |
@ 53 L // 2
doors should b % than
/100

more than 6 \ /
(more than 80cm’for groms openiogares)  Intake/Exhaust Holes

Important Notice
Do not place any miscellaneous objects at the bottom of the appliance for sufficient ventilation.
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4. Installation Location (Unit: cm)

Distance from the wall (If surrounding wall is combustible/non fire protection construgtion
wall)

*** Note: Example in the blanket which equipped with flameproof construction or heat insulation
board will be discussed.

Appliance Installation Location Instruction

Combustible Ceiling - Combustible
More than 100 T wall
(More than 70)

more than10
(more than10 fro
the main unit)

[ more than10 | /
( more than 10 from /

the main unit)

It must be separated

more than 10 as

there is the exhaust

vent at the backside
of the unit.

Installation of heat insulating board (Unit: cm)
If the actual situation cannot fulfill the recommendation shown above, install heat
insulation board instead and follow the installation instruction shown below.

Built-in
more than ] —3>

N
Heat insulation board

uality should be more than

\ ~ quasi-incombustible matertial
more than 30 -

more than 7—61\9
A"

Free-standing

more than | 4

quality should be more than

Heat insulation board .
g uasi-incombustible matertial

more than 30

more than 7.

|

more than 1
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Important Notice

Do not let the metal parts of the appliance in contact with those metals in the kitchen during
installation.

If the metal part of the appliance is touching another metal material, keep the material inside the
wall (i.e. metal lath)

5. Electrical Work

. Electrical work should be carried out by qualified electrician.

*  The local wiring, earthing and safety regulations must be followed.

. Power supply shall be disconnecting easily in case of emergency.

. To avoid stretching or twisting the power cord, beware of power cord direction.

. Must connect the provided power cord of the appliance to fixed wiring. Connection must be
incorporating to a switch with 20A or above in accordance with the Electricity Ordinance.

6. Special Avowal

1. This information above has been checked; our company reserves the hermeneutic power to
any print errors or misunderstanding on the content.

2. Please note that any technology improvement will be added to the new versions of operation
manual without any prior notices. The product appearance and color are subject to the actual
appliance.

3. In case there is any inconsistency or conflict between the English versions and Chinese
versions of the terms, the Chinese versions shall prevail.

4. E-copy of operation manual can be sent by e-mail on request, please call Shun Hing Electric
Works and Engineering Co., Ltd at 2861 2767.
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