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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product
which has been manufactured with high quality and state-of-the-art technology. Therefore, please read
this entire user manual and all other accompanying documents carefully before using the product and
keep it as a reference for future use. If you handover the product to someone else, give the user manual
as well. Follow all warnings and information in the user manual.

Remember that this user manual is also applicable for several other models. Differences between models
will be identified in the manual.

Explanation of symbols
Throughout this user manual the following symbols are used:

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.

ft Warning of hot surfaces.

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

Made in TURKEY

g3

This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ 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
instructions shall void any warranty.

General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if 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.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

Control 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 the Authorized
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 onto it!
There is the risk of electric shock!
The product must be unplugged
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 similary



qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the network.
The separation must be provided
either by a mains plug, or 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 authorized 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

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 flammable
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.
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.

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

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

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

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

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

Vapour pressure that build up due
to the moisture on the hob
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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.

¢ 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
Co0King, page 14, selecting the
pots.

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

e 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.

For the reliability of the fire of the

product;

e Make sure the plug is fitting to
socket as well for not cause to
spark.
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¢ Do not use damaged or cutted or
extension cable except the
original cable.

e Make sure that not whether liquid
or moisture on the socket is
pluged to product .

Intended use

e This product is designed for
domestic use. Commercial use
will void the guarantee.

e 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 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 Flectrical 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.

¢ 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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7 General information

Overview

1 Induction cooking plate
2 Assembly clamp

Technical specifications
Voltage / frequen

Total power consumption

Fuse

Cable hype / section

Cable length

External dimensions (height / width / depth
instaliation dimensions (width / depth
Burners

Bear left

Dimension

Power

Front left

Dimension

Power

Front right

Dimension

Power

Rear right

Dimension

Power

3 Vitroceramic surface
4 Base cover

220-240 V~/380-415 V 2N ~ 50 Hz
max. 2200 W

min. 16 Ax2/32A
HOBW.EG S X 1 5 mm
max. 2m

55 mm/580 mm/510 mm
560 L2 mm/490 L 2) mm

Induction cooking plats
180 mm

2000/2300 W

Induction cooking plate
180mm

2000/2300 W

Induction cooking piate
145mm

180011800 W

Induction cooking plate
210 nim

echnical specifications may be changed
ithout prior notice to improve the quality of
he product.

« Nrigures in this manual are schematic and
1 may not exactly match your product.
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Values stated on the product labels or in the
documentation accompanying it are
obtained in laboratory conditions in
accordance with relevant standards.
Depending on operational and
environmental conditions of the product,
these values may vary.




K] 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
customer’s responsibility.

t Q DANGER:
he product must be installed in

accordance with all local electrical
regulations.

l 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.

min.

Before installation

The hob is designed for installation in a

commercial worktop. A safety distance must be

left between the appliance and the kitchen walls

and furniture. See figure (values in mm).

e [tcan also be used in a free standing
position. Allow a minimum distance of 750
mm above the hob surface.

e (") Ifacooker 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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Installation and connection
e Product can only be installed and connected
in accordance with the statutory installation
rules.
Do not install the hob on places with sharp
edges or corners.
here is the risk of breaking for glass
ceramic surface!

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse 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 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.

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 ig
risk of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to
the data specified 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.
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DANGER:

Before starting any work on the
electrical installation, disconnect the
product from the mains supply.
There is the risk of electric shock!

Connecting the power cable

1. Ifitis not possible to disconnect all poles in
the supply power, a disconnection unit with
at least 3 mm contact clearance (fuses, line
safety switches, contactors) must be
connected and all the poles of this
disconnection unit must be adjacent to (not
above) the product in accordance with IEE
directives. Failure to obey this instruction
may cause operational problems and
invalidate the product warranty.

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

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

2. For single-phase connection, connect the
wires as identified below:
Brown/Black cable = L (Phase)
Blue/Grey cable = N (Neutral)

e Green/yellow cable = () _é_ (Ground)
3. For double-phase connection, connect the
wires as identified below:

Brown cable = L1 (Phase 1)

Black cable = L2 (Phase 2)

Blue/Grey cable = N (Neutral)

e Green/yellow cable = () _é_
» 0r
e Black cable = L1 (Phase 1)

(Ground)



e Grey cable = L2 (Phase 2)

e Blue/Brown cable = N (Neutral)

e Green/yellow cable = (E) —_L— (Ground)
Installing the product

» N itis possible to touch the bottom of the
product since it is installed onto a drawer,
his section must be covered with a wooden
plate.

S P

* min. 70 mm
If the board is below:

1 min. 30 mm

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

If the oven is below:

70_ mm

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.

** min. 70 mm

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 any liquid from penetrating

between the product and the counter.

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

2. Apply the sealing gasket provided with the

product to the edges of the hob's lower

housing that contact with the counter as

3. Fixthe mounting springs inserting and
screwing them through the holes of the
bottorn case a3 shown in the figure.
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» Rear view (connection holes)

¥

%

Making connections to different holes is not
la good practice in terms of safety since it
can damage the gas and electrical system.

4, Vyhen the hob is placed on the counter top i
will be fixed sasily with the help of the
clamps. If the counter top dimensions are in
appropriate, 2 mounting clamps can be fixed
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to the front side of the product as shown in
the below figure,

*

min. 40 mm

Hob

Installation clamp
Counter

inal check

Connect the power cable and switch on the
product's fuse.

2. Check the functions.

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.

S m oW N =




I 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 energy.

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

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.

1.
2.

Remove all packaging materials.
Wipe the surfaces of the appliance with a
damp cloth or sponge and dry with a cloth.
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& 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 it is safe to do
s0 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 in @ 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 Operating 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.

¢ Asthe 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 saucepans in a manner so that
they are centered on the cooking zone.
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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

e (lass ceramic surface is heatproof and is
not affected by big temperature differences.

e Do not use the glass ceramic surface as a
place of storage or as a cutting board.

e 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 magnet.

2. Your saucepan is compatible if "l=" does
not flash when you place your saucepan on
cooking zone and start the hob.

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 Do not put metal items such as forks, knives or

In induction cooking, only the area covered by saucepan covers onto your hob since they can

the vessel on the relevant cooking zone is get heated.

energised. The vessel's bottom is recognised by Never use aluminium folio for cooking. Never

the system and only this area is heated place food items wrapped with aluminium folio

automatically. Cooking stops if the cooking onto the cooking zone.

vessel is lifted from the cooking zone during |f there is an oven under your hob and if it is

cooking. Selected cooking zone and "=" symbol running, sensors of the hob can decrease

flashes alternately. the cooking level or turn off the oven.

Safe use

Do not select high heating levels when you will

use a non-sticking (teflon) saucepan with no oil [When the hob is running, keep items with

or with very little oil. magnetic properties such as credit cards or
cassettes away from the hob.

Selecting cooking zone suitable to the vessel

Large cooking zone Normal cooking zone Small cooking zone

@28 cm @18 cm 9 14,5 cm
@21cm

Large cooking zone Normal cooking zone Small cooking zone

e Automatically fits to the saucepan. [e  Automatically fits to e Used for slow cookings

e Distributes the power ideally. the saucepan. (sauces, creams)

e Provides perfect heat distribution. [ e  Distributes the power | e  Used to prepare small
Used to cook dishes such as large ideally. portions or portions
crepes or large fishes rare orvery [ e Provides perfect heat based on number of
rare. distribution. Used for persons.

all kinds of cookings.
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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.

Control panel

o

a0
0,

Specifications

On / Off key

Temperature setting/Increasing
timer

Temperature setting/Decreasing
timer

Keylock

Enable/disable timer

Front Left Cooking Zone Selection

lFéee)ailr Left Cooking Zone Selection

IF({?;r Right Cooking Zone Selection

E E?gnt Right Cooking Zone Selection
ey

BRSO NONCS)

« Noraphics and figures are for informational

1 purposes only. Actual displays and functions
may vary according to the model of your
hob.
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his product is controlled with a touch
control panel. Each operation you make on
your touch control panel will be confirmed
by an audible signal.

Iways 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.
"0" icon appears on all cooking zone displays.

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

Turning off the hob
1. Touch the "®" key on the control panel.
The hob will turn off and return to Standby mode.
» Y H"or"h" symbol that appears on the
ooking zone display indicates that the
ooking zone is still hot. Do not touch
cooking zones.

Residual heat indicator
"H" symbol that appears on the cooking zone
display indicates that the hob is still hot and may
be used to keep a small amount of food warm.
This symbol will soon turn to *h" symbol
meaning less hot.
\When power 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

1. Touch "®" key to turn on the hob.
2. Touch the selection key of the cooking zone
you want to turn on.
"0" symbol appears on the cooking zone display
and the related display illuminates more brightly.
« N no operation is performed within 20
econds, the hob will automatically

return to Standby mode.

Setting the temperature level

Touch @ or @ keys to set the temperature
|eve| betWeen ||1 n and ||g|| or ||g|| and ||1 ||.

Turning off the cooking zones:

A cooking zone can be turned off in 3 different

ways:

1. By dropping the temperature level to "0"
You can turn the cooking zone off by
dropping the temperature adjustment to "0"
level.

2. By touching the relevant cooking zone

symbol “(D“ for a certain time
Turn on the cooking zone by pressing

relevant symbol LOJ for a certain time to
drop temperature value to "0".

3. By using the turn-off on the timer option
for the desired cooking zone
When the time is over, the timer will turn off
the cooking zone assigned to it. "0" or "00"
will appear on related display.
When the time is over, an audible alarm will
sound. Touch any key on the control panel
to silence the audible alarm.

High Power (Booster)

For rapid heating, you can use booster function
“P”. However, this function is not recommended
for cooking a long time. Booster function may not
be available in all cooking zones.

Turning on High Power (Booster) :

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

2. Select the desired cooking zone by touching
the cooking zone selection keys.

3. Touch @ or @ key firstly to reach the
level "9",

GRS

o C

4. When the cooking zone is at level "9", touch

@ key once to set cooking zone
temperature to "P".

Turning off High Power (Booster) :

¢ To disable the Booster function, touch @
and set the temperature to level "9".
Cooking zone goes out of booster and
continues to operate at level "9".

e You can decrease the temperature level by

touching "\Z" or you can switch off the
cooking zone completely by decreasing the
temperature level to "0".

Keylock

You can activate the keylock to avoid changing

the functions by mistake when the hob is

operating.

Activating the keylock

1. Touch "®" key to turn on the hob.

2. Touch @ and Olj keys simultaneously

to activate the keylock.

» Keylock will be activated and the dot on the
symbol IE] will light up.
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If you turn the hob off when the keys are
locked, the keylock will be activated next
ime you turn the hob on again. Key lock
must be deactivated in order to be able to
operate the hob.

Deactivating the keylock
1. When the keylock is active, touch @ and

OJ keys simultaneously.
» Keylock will be de activated and the dot on the

symbol "(E]" will disappear.

Childlock

You can protect the hob against being operated
unintentionally in order to prevent children from
turning on the cooking zone. Child Lock can only
be activated and deactivated in Standby mode.
Activating the childlock

1. Touch "®" key to turn on the hob.

2. Touch @ and @ keys simultaneously

After “bip” signal touch @ to activate the
childlock.
» Childlock will be activated and "L" symbol
appears on all cooking zone display.

Deactivating the childlock
1. When the keylock is active, touch "®©" key to
turn on the hob.

2. Touch @ and @ keys simultaneously

After “bip” signal touch @ to deactivate
the childlock.
» Childlock will be deactivated and "L" symbol
disappears on all cooking zone display.
Timer function
This function facilitates cooking for you. 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.
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Activating the timer

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

2. Select the desired cooking zone by touching
the cooking zone selection keys.

3. Touch @ or @ keys to set the desired
temperature level.

4. Touch @ key to turn the timer on.

"00" symbol will illuminate on timer display and

decimal point will appear on the selected cooking

Right rear and left rear cooking zone
displays serve as timer display when
he timer is active.

5. Touch @ or @ keys to set the desired
time

he timer can only be set for the cooking
zones already in use.

Repeat the above procedures for the other
cooking zones for which you wish to set the

timer.

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




hen the cooking zone for which a timer

as set is selected, you can see the
remaining time by touching the @ key
again.

Deactivating the timer

Once the set time is over, the hob will
automatically turn off and give an audible
warning.

Press any key to silence the audio warning.
Turning off the timers earlier

If you turn off the timer earlier, the hob will carry
on operating at the set temperature until it is
turned off,

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

2. Touch "\ key to turn the timer on.
3. Until "00" appears on the timer screen,

touch "2 to set the value to "00".
Dot shaped light on the relevant cooking zone
display itself turns off completely after having
flashed for a certain period of time and the timer
is cancelled.

Using induction cooking zones safely and
efficiently

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

Induction hob is equipped with superior safety
systems that will provide you maximum usage
safety.

our hob can be equipped with induction
icooking zones with a diameter of 145, 180,
210-280 mm depending on the model. With
induction feature, each cooking zone
detects each vessel placed on them. Energy
builds up only where the vessel contacts
with the cooking zone and thus, minimum
energy consumption is achieved.

Operation time constraints

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

Operation time limit -
hour

Temperature level

20 minutes
P (Booste 5 minules
*) The hob will drop to level 9 after 5 minutes

-
6
.
g
 Ploosten

L BN
o O Fen

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, system will cut the power connection
immediately and turn off your hob. "F" warning
appears on display during this period.

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,
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Operating noisy
Some noises may arise from the induction hob.
These sounds are normal and a part of induction
cooking.
e Noise becomes prominent in high
temperature levels.
Alloy of the saucepan can cause noise.
In low levels, a regular on/off sound can be
heard because of the operating principles.
e Noise can be heard if an empty saucepan is
heated. When you put water or food in it,
this sound will clear away.
e The noise of the fan that cools electric
system can be heard.
If the surface of the touch control panel is
lexposed to intense vapor, entire control
system may become deactivated and give
error signal.

Keep the surface of the touch control panel
clean. Erroneous operation may be
observed.
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B 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.

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.
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
Ssyrup 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

Product emits metal noises while heating and cooling.
e When the metal parts are heated, they may expand and cause noise. >>> This is not a fault,

Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary,
replace or reset them.

Product is not plugged into the (grounded) socket. >>> Check the plug connection.
If 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 .

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

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

ul_lu symbol appears on the cooking zone display.

e You have not placed the pot on the active cooking zone. >>> Check if there is a pot on the
cooking zone.

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

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.

Selected cooking zone suddenly turns off during operation.

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

e (verheat protection is active. >>> Allow your hob to cool down.

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

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

¢ Your pot is not compatible with induction cooking. >>> Check if your cooking pot is compatible
with induction haob.

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 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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V& rugdm si cititi mai intai manualul de utilizare!

Stimate client,

Va multumim pentru cd preferati un produs Beko. Sperdm sa obtineti cele mai bune rezultate de pe urma
produsului nostru care a fost fabricat utilizand o calitate superioara si o tehnologie moderna. Prin urmare,
va rugam sa cititi cu atentie intregul manual de utilizare si documentele fnsotitoare acestuia inainte de
utilizarea produsului si sd le pastrati pentru consultari ulterioare.. In cazul in care predati produsul altcuiva,
predati si manualul de utilizare. Respectati toate avertizarile si informatiile din manualul de utilizare.
Retineti cd manualul de utilizare se aplica si pentru alte modele. Diferentele dintre modele vor fi
identificate in manual.

Explicatia simbolurilor

Tn manualul de utilizare sunt utilizate urmatoarele simboluri:

Informatii importante sau recomandari
utile cu privire la utilizare.

Avertisment de situatii periculoase cu
privire la viata si proprietate.

& Avertisment de soc electric

/N
ﬁ Avertisment de risc de incendiu.

Avertisment de suprafete fierbinti.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY
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ﬂ Instructiuni importante si avertismente privind siguranta si
mediul inconjurator

Aceasta sectiune contine informatii cu

privire la siguranta care va vor ajuta
sa va protejati impotriva riscului de
vatamare corporald sau pagube
materiale. Nerespectarea acestor
instructiuni va duce la anularea
oricarei garantii.

Siguranta generala

Acest produs poate fi utilizat de
catre copii cu varsta peste 8 ani
sau mai mari i persoane cu
capacitati fizice, senzoriale sau
mintale reduse sau lipsa de
experienta si cunostinte, daca
sunt supravegheati sau instruiti
cu privire la utilizarea produsului
intr-o maniera sigura si inteleg
pericolele implicate.

Acest produs nu este destinat
pentru jocul copiilor. Curatarea si
intretinerea nu vor fi efectuate de
catre copii fara supraveghere.
Procedurile de instalare gi
reparatii trebuie efectuate de
catre agenti de service autorizati.
Producdtorul nu este raspunzator
pentru daunele rezultate din
procedurile efectuate de catre
persoanele neautorizate care pot
anula si garantia. Inainte de
instalare, cititi instructiunile cu
atentie.
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Nu folositi produsul daca este
defect sau prezinta defecte
vizibile.

Dupa fiecare utilizare verificati
daca butoanele produsului sunt
inchise.

Siguranta instalatiilor electrice

Daca produsul are o defectiune,
nu trebuie folosit decat dupa ce
este reparat de catre un agent de
service autorizat. Pericol de
electrocutare!

Conectati produsul numai la o
prizé/linie impamantata cu
tensiunea si protectia indicata in
"Specificatii tehnice".
Impamantarea trebuie efectuata
de un electrician calificat la
folosirea produsului cu sau fara
transformator. Compania noastra
nu isi asuma raspunderea pentru
daunele survenite in urma
fmpamantarii neconforme cu
normele locale.

Nu spalati niciodata produsul
turnand apa pe acesta! Pericol de
electrocutare!

Produsul trebuie scos din priza in
timpul instaldrii, intretinerii,
curatarii si reparatiilor.

In cazul deteriorarii cablului de
alimentare, acesta trebuie inlocuit
de producator, de agentul sau de



service sau de o persoana cu
calificari similare pentru a evita
pericolele.

Aparatul trebuie instalat astfel
incat sa permita deconectarea
totala de la reteaua electrica.
Separarea trebuie sa se realizeze
fie printr-un stecher, fie printr-un
comutator incorporat in instalatia
electrica fixa, conform normelor
de constructii.

Lucrérile la echipamentele i
retelele electrice pot fi efectuate
numai de persoane calificate
autorizate.

In cazul unei defectiuni, opriti
produsul si deconectati-1 de la
reteaua de electricitate. Decuplati
siguranta de la panoul electric.
Asigurati-va ca siguranta are
capacitatea adecvata pentru
acest produs.

Siguranta produsului

Aparatul si piesele sale accesibile
pot deveni fierbinti in timpul
folosirii. Evitati atingerea
elementelor fierbinti. Copiii mai
mici de 8 ani trebuie tinuti la
distanta sau supravegheati
continuu.

Nu folositi produsul cand logica
sau coordonarea va sunt afectate
de alcool si / sau medicamente.
Aveti grija cand preparati retete
care includ bauturi alcoolice.
Alcoolul se evapora la temperaturi

mari si poate provoca incendii
deoarece se va aprinde in contact
cu suprafetele fierbinti.

Nu lasati materiale inflamabile
langa produs, deoarece partile
laterale ale acestuia se pot incalzi
in timpul utilizarii.

Asigurati-va ca orificiile de
ventilare nu sunt infundate.

Nu folositi sisteme cu aburi
pentru a curata acest aparat,
deoarece exista pericol de soc
electric.

Prepararea nesupravegheata pe
plita a alimentelor cu ulei sau
grasime poate fi periculoasa i
poate provoca incendii. Nu
incercati NICIODATA sa stingeti
un incendiu cu apa, ci opriti
aparatul, apoi acoperiti flacédra cu
un capac sau cu o patura contra
incendiului.

Pericol de incendiu: Nu depozitati
obiecte pe suprafetele de gatit.
Daca suprafata este crapata,
opriti aparatul pentru a evita
pericolul de soc electric.

Dupé folosire, opriti elementele
plitei folosind comenzile si nu va
bazati pe detectorul de recipient.
Nu amplasati pe plita obiecte
metalice cum sunt cutitele,
furculitele, lingurile si capacele,
deoarece acestea se pot
infierbanta.
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e Aparatul nu este proiectat pentru
a fi utilizat prin intermediul unui
cronometru extern sau al unui
sistem de telecomanda separat.

e Presiunea vaporilor produsi
datoritda umezelii de pe suprafata
plitei sau de pe partea inferioara a
recipientului poate provoca
deplasarea recipientului.
Asigurati-va agadar ca suprafata
cuptorului si partea inferioara a
recipientelor este intotdeauna
uscata.

¢ Plitele sunt dotate cu un sistem
cu inductie. Plitele cu inductie
economisesc timp si bani in cazul
folosirii unor recipiente adecvate
pentru sistemul cu inductie; in
caz contrar, plitele nu vor
functiona. Vezi.Informatii generale
despre prepararea alimentelor,
pagina 14, selectarea
recipientelor.

e Deoarece plitele cu inductie
creeaza un camp magnetic, pot
afecta negativ persoanele care
folosesc dispozitive cum ar fi o
pompa de insulind sau un
stimulator cardiac.

¢ Folositi doar protectii pentru plita
fabricate sau recomandate in
instructiuni de catre producétorul
masinii de gatit, sau protectiile
incorporate in aparat. Utilizarea
unor protectii inadecvate poate
provoca accidente.
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Pentru a preveni incendiile;

e Asigurati-va ca stecherul este
conectat corect la priza pentru a
nu face scantei.

e Nu folositi cabluri deteriorate,
taiate sau prelungitoare; folositi
cablul original.

e Asigurati-va ca stecherul nu este
umed sau ud.

Domeniu de utilizare

e Acest produs este destinat uzului
casnic. Se interzice utilizarea
comerciala.

e Acest aparat este destinat numai
gatitului alimentelor. Nu trebuie
folosit pentru alte scopuri, de
exemplu pentru incalzirea
incaperilor.

e Producatorul nu este responsabil
pentru pagubele provocate de
utilizarea sau manipularea
incorecta.

Siguranta copiilor

e Componentele accesibile se pot
infierbanta in timpul folosirii. Nu
lasati copiii sa se apropie de
aparat.

e Ambalajele pot fi periculoase
pentru copii. Nu lasati ambalajele
la indemana copiilor. Depozitati la
deseuri toate ambalajele conform
standardelor de mediu.

e Produsele electrice sunt
periculoase pentru copii. Nu lasati
copiii sa se apropie de produs in



timp ce functioneaza si nu ii lasati
Sd se joace cu acesta.

e Nu amplasati pe aparat obiecte
pe care copiii ar fi tentati sa le
apuce.

Depozitarea la deseuri a

produsului vechi

Conformitate cu Directiva WEEE
si depozitarea la degeuri a produ-
sului uzat:

Acest produs respecta Directiva UE
WEEE (2012/19/UE). Produsul este
marcat cu un simbol de clasificare
pentru deseuri electrice si electronice
(WEEE).

Acest produs a fost fabricat folosind
piese si materiale de inalta calitate,
care pot fi refolosite si reciclate. Nu
depozitati produsul uzat impreuna cu
gunoiul menajer la sfarsitul duratei
sale de functionare. Duceti-I la un
centru de colectare pentru reciclarea
echipamentelor electrice i
electronice. Luati legatura cu
autoritatile locale pentru a afla
informatii despre aceste centre de
colectare.

Conformitate cu Directiva RoHS:

Produsul pe care I-ati achizitionat

respecta Directiva UE RoHS

(2011/65/UE). Nu contine materiale

daunatoare si interzise specificate in

Directiva.

Depozitarea la deseuri a

materialelor de ambalare

e Materialele de ambalare sunt
periculoase pentru copii. Pastrati
materialele de ambalare intr-un
loc sigur, la care copiii nu au
acces. Materialele de ambalare
ale produsului sunt fabricate din
materiale reciclabile. Sortati-le i
depozitati-le la deseuri in mod
corect. Nu le depozitati impreuna
cu gunoiul menajer.
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7 Informatii generale

Prezentare generala

1 Plita de gdtit cu inductie
2 Clema asamblare

Specificatii tehnice
Tensiune/frecventd

Putere Iolaie

Siguranta

Tip cably / secliune

Lungime cablu

Dimensiuni exterioare (indltime/ldtime/adancime;
Dimensiln: instalare (alime/adancime
Arzitoare

Stanga spate

Dimensiune

Biitere

Stanga fatd

Dimensiune

Putere

Dicapla latd

Dimensiune

Putere

Dreapta spate

Dimensitine

Putere

3 Suprafata vitroceramica
4 Capac baza

max. 7200 W

min. 16 Ax2/32 A
HOSVW.EG 5% 15 mm
max.2m

55 mm/580 mm/510 mm
560 L2y mm/4sh L2 mm

Plitd de gatit cu inductie
180 mm

200007300 W

Plitd de gatit cu inductie
180 mm

2000/2300W

Plitd de gatit cu inductie
145mm

1600/1800 W

Plitd de gatit cu inductie
210 mm

Specificatiile tehnice se pot modifica fara
preaviz in scopul imbunatatirii calitatii
produsului.

llustratiile din acest manual ar doar rol
explicativ, fiind posibil sd nu fie identice cu
produsul dv.

\Valorile declarate pe etichetele produsului
sau in documentatia insotitoare sunt
obtinute in conditii de laborator, conform
standardelor in vigoare. Aceste valori pot
varia in functie de conditiile de utilizare si de
mediu.
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K] Instalare

Produsul trebuie instalat de o persoan calificata,
conform reglementarilor in vigoare. In caz contrar,
garantia va fi anulatd. Producatorul nu fsi asuma
raspunderea pentru daunele produse in urma
efectudrii procedurilor de catre persoane
neautorizate si poate anula garantia.
Pregatirea instalatiilor electrice in vederea
instalarii produsului constituie
responsabilitatea clientului.

PERICOL:
Produsul trebuie instalat in conformitate cu
oate reglementarile locale privind instalatiile

de gaz si / sau electricitate.

PERICOL:

Tnainte de instalare, verificati vizual
dacd produsul nu este deteriorat.
Daca este deteriorat, nu 1l instalati.
Produsele deteriorate sunt periculoase.

min.

Inainte de instalare

Plita este conceputd pentru instalarea’n

mobilierul de bucatarie disponibil in comert. Intre

aparat si pereti / mobilierul de bucatarie trebuie
pastratd o distantd de siguranta. Vezi figura

(valori date in mm).

e Aparatul poate fi instalat si fard obiecte de
mobilier Tn jur. Ldsati o distantd de minim
750 mm deasupra suprafetei plitei.

e (%) Dacd urmeaza s montati o hota
deasupra maginii de gdtit, cititi instructiunile
producdtorului hotei cu privire la indltimea
de montare (min. 650 mm)

e |ndepartati ambalajele si elementele de
fixare pentru transport.

e Suprafetele, elementele laminate si adezivii
utilizati trebuie s& fie rezistente la caldurd
(minim 100 °Q).

e Blatul trebuie sd fie aliniat si fixat in pozitie
orizontal.

e Taiati in blat orificiul necesar pentru plitd,
conform dimensiunilor de instalare.
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Instalarea si conectarea
e Produsul trebuie instalat si racordat conform
regulilor de instalare in vigoare.

Nu instalati plita pe zone cu colturi sau

muchii ascutite.
Pericol de spargere a suprafetei ceramice!

Racordul electric

Conectati produsul la o priza impdmantata
protejatd de o sigurantd de capacitate adecvata,
conform datelor din tabelul "Specificatii tehnice".
Impdmantarea trebuie efectuatd de un electrician
calificat la folosirea produsului cu sau fara
transformator. Compania noastra nu fsi asuma
raspunderea pentru daunele survenite in urma
folosirii produsului fard o instalatie de
impamantare in conformitate cu normele locale.

PERICOL:
Produsul trebuie conectat la reteaua

electrica numai de o persoana calificatd
si autorizatd. Perioada de garantie a
produsului incepe numai dupa
instalarea corecta.

Producatorul nu fsi asuma raspunderea
pentru daunele produse fn urma efectudrii
procedurilor de cétre persoane neautorizate.

PERICOL:

Cablul de alimentare nu trebuie presat,
indoit, strivit sau atins de piesele
fierbinti ale produsului.

Tn cazul in care cablul de alimentare este
deteriorat, trebuie inlocuit de un electrician
calificat. In caz contrar, existd pericol de soc
electric, scurtcircuit sau incendiu!

e Racordurile trebuie sd respecte
reglementarile nationale.

e Parametrii retelei electrice trebuie sa
corespunda parametrilor specificati pe
eticheta cu tipul produsului. Placuta de
identificare este amplasatd in spatele
produsului.

e (Cablul de alimentare al produsului trebuie
sd respecte valorile din tabelul "Specificati
tehnice".
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PERICOL:

Inainte de a efectua lucrdri la instalatia
electricd, deconectati produsul de la
priza.

Pericol de electrocutare!

Conectarea cablului de alimentare

1. Dacd sursa de alimentare nu permite
deconectarea tuturor polaritdtilor, trebuie
conectatd o unitate de deconectare cu
separare de cel putin 3 mm a contactelor
(sigurante, contactori), iar toate polaritatile
acestei unitdti de deconectare trebuie sa fie
adiacente (nu deasupra) produsului, conform
directivelor IEE. Nerespectarea acestor
instructiuni poate provoca functionarea
defectuoasd si anularea garantiei produsului.

Se recomanda ca masura de protectie

suplimentara utilizarea unui intreruptor de curent

rezidual.

Dacad produsul este furnizat cu un cablu;

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

2. Pentru conexiuni monofazice, respectati
diagrama de conectare de mai jos:
Cablul maro/negru = L (Fazd)
Cablul albastru/gri = N (Nul)

e (ablu verde/galben = (E) _=L
(impdmantare)
3. Pentru conexiuni cu doua faze, respectat
diagrama de conectare de mai jos:
Cablul maro = L1 (Fazd 1)
Cablul negru = L2 (Faza 2)
Cablul albastru/gri = N (Nul)



e (ablu verde/galben = (E) _é_

(impamantare)
» Sau
e Cablul negru = L1 (Fazd 1)
Cablul gri = L2 (Faza 2)
Cablul albastru/maro = N
Cablu verde/galben = (E)
(impamantare)

Instalarea produsului

Nu

—

)

||L

« QDaca este posibild atingerea partii inferioare

l a produsului instalat deasupra unui sertar,
sectiunea respectiva trebuie acoperita cu o
placa de lemn.

1 min. 30 mm

Cand instalati plita pe un corp de mobild,
montati un raft care s& separe corpul de
mobild de plitd, conform figurii de mai sus.
Aceastd masurd nu este necesara daca
instalati plita deasupra unui cuptor
incorporat.

Dacd exista un cuptor dedesubt;

Lasati un spatiu de ventilare de minim 180 cm?

in spatele mobilierului, conform figurii urmdtoare.

¥
t
'
Lot
N
[
'
T

* min. 70 mm
Daca exista un blat dedesubt:

450"

* min.

= min. 70 mm

Tn timpul instalarii plitei cu inductie, asezati

produsul paralel cu suprafata pe care este

instalat. De asemenea, aplicati garnitura de

etansare pe componentele care intrd in contact

cu blatul, conform descrierii de mai jos, pentru a

preveni intrarea lichidelor Tntre produs si blat.

1. Pregdtiti suprafata blatului conform figurii.

2. Aplicati garnitura de etansare furnizata cu
produsul pe marginile inferioare ale carcasei
plitei care intrd Tn contact cu blatul, conform
figurii.

3. Fixail arcurile de montare, introducndu-le §i
ingurubandu-ie prin orificiile carcasel
infericare, conform figuril,
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Conectarea prin alte orificii poate fi
periculoasd datorita riscului de deteriorare a
sistemului de alimentare cu gaz i
electricitate.

fixa doud cleme de moniare pe partea din
fata a produsului, conform figuril de mal jos,

* min. 40 mm

1 Plitd

2 Clema de instalare

3 Blat

Verificarea finala

1. Conectali cablul de alimentare si siguranta
produsului.

2. Verificati functionarea.

Transportul ulterior

e  Pdstrati cutia originald a produsului si
transportati-l in aceasta. Respectati
instructiunile de pe cutie. Daca nu avefi
cutia originald, ambalati produsul in folie cu
bule sau in carton gros si lipiti-I cu banda
adeziva.

Verificati aspectul general al produsului

pentru a determina daca nu a fost deteriorat
in timpul transportului.

4. Dupa amplasarea plitel pe biat, poate i fxatd
cu ugurintd folosind clemele, Dacd
dimansiuniie blatulul sunt inadecvals, se pot
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Il Pregitiri

Sfaturi pentru economisirea energiei
Urmatoarele informatii va vor ajuta sa protejati
mediul nconjurdtor si sd economisiti energie:

e Decongelati alimentele congelate Tnainte de
ale gati.

*  fFolositi recipiente cu capac pentru
prepararea mancarurilor. In lipsa capacului,
consumul de energie poate creste de 4 ori.

e Selectati arzatorul in functie de dimensiunea
bazei recipientului utilizat. Alegeti recipiente
de dimensiune adaptatd la mancarea
preparatd. Recipientele mari necesitd mai
multd energie.

e Folositi recipiente cu baza groasa cand gdtiti
la plita electrica.

Recipientele cu bazd groasd transmit mai
eficient céldura. Puteti reduce astfel cu
pand la 1/3 consumul de energie.

e Recipientele trebuie sd fie compatibile cu
zonele de gétit. Partea inferioard a
recipientelor nu trebuie sa fie mai mica
decat plita.

e Mentineti curate zonele de gdtit si baza
recipientelor. Murddria va reduce transferul
de cdldurd dintre zona de gatit si baza
recipientului.

Prima utilizare
Curatarea initiala a aparatului

Suprafata poate fi deterioratd de unii
detergenti sau materiale de curdtare.

Nu folositi obiecte ascutite, prafuri / creme
de curatare sau detergenti agresivi.

1. Indepartati toate ambalajele.

2. Stergeti suprafetele aparatului cu o carpad
umeda sau cu un burete umed, apoi uscati-
le cu o carpa.
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B utilizarea plitei

Informatii generale despre
prepararea alimentelor

Nu umpleti vasele pe mai mult de o
treime cu ulei. Nu l&sati
nesupravegheata plita cand incalziti

uleiul. Uleiul supraincalzit poate
provoca incendii. Nu Tncercati s&
stingeti eventualul incendiu cu apa!
Daca uleiul s-a aprins, acoperiti-l cu o
pdtura ignifugd sau cu o carpa umeda.
Opriti plita daca este posibil si
telefonati la pompieri.

e Uscati alimentele pe care urmeaza sd le
prdjiti inainte de a le ageza in uleiul incalzit.
Dezghetati complet alimentele Tnainte de a
le prdji.

Nu acoperiti vasul in care incalziti uleiul.
Asezali cratitele si tigdile astfel ca ménerele
acestora sa nu fie deasupra plitei, pentru a
evita infierbantarea acestora. Nu asezati pe
plita recipiente instabile, care se pot
rasturna usor.

e Nu puneti pe zonele de gétit pornite ale
plitei recipiente si tigdi goale. Acestea se
pot deteriora.

e Produsul se va deteriora daca porniti zonele
pentru gdtit fard a aseza pe ele recipiente.
Opriti zonele de gatit dupa ce ati terminat de
gatit.

e Nu agezati recipiente de plastic sau
aluminiu pe suprafata plitei, aceasta poate fi
fierbinte.

Curatati imediat eventualele astfel de
materiale topite de pe suprafata plitei.
Nu folositi astfel de recipiente pentru
pastrarea alimentelor.

Folositi numai recipiente cu fundul plat.
Puneti cantitati adecvate de alimente in
recipientele pentru gatit. Astfel preveniti

vérsarea acestora si nevoia de a curata plita.

Nu agezati capacele recipientelor de gatit pe
zonele de gatit.
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Asezati recipientele in centrul zonelor de
gatit. Mutati recipientele de pe o zona de
gdtit pe alta ridicandu-le; nu le trageti pe
suprafata plitei.

Selectarea recipientului

e Supafata ceramicd este rezistentd la caldurd
si nu este influentata de diferentele mari de
temperatura.

e Nu utilizati suprafata ceramicd ca loc pentru
depozitare sau taiere a alimentelor.

e Folositi numai recipiente cu baza neteda.
Muchiile ascutite pot zgaria suprafata.

Alimentele varsate pot
deteriora suprafata
ceramica si provoca
incendii.

Nu utilizati recipiente cu
baza concava sau
convexa.

Folositi numai recipiente
cu bazd platd. Acestea
asigura un transfer de
cdldura mai eficient.

Pentru plitele cu inductie utilizati numai
recipiente adecvate acestui tip de gatire.
Verificarea recipientului

Folositi urmdtoarele metode pentru a verifica

daca recipientele sunt adecvate pentru plita cu

inductie.

1. Recipientul este adecvat daca magnetii sunt
atrasi de baza acestuia.

2. Recipientul este adecvat dacd "= nu
clipeste atunci cand 1l asezati pe zona de
gatit si porniti plita.

Puteti folosi recipiente din otel, teflon sau

aluminiu cu baza magnetica speciald avand

etichete sau instructiuni care indica faptul ca
sunt adecvate pentru plitele cu inductie. Nu
utilizati recipiente din sticld sau ceramicé si cele
din inox cu baza din aluminiu non-magnetica.



Sistem de recunoastere a recipientului
Sistemele de gatit cu inductie incalzesc doar
zona acoperitd de recipient. Sistemul identifica
automat baza recipientului si incalzeste doar
acea suprafata. Incdlzirea se opreste daca vasul
este ridicat de pe suprafata de gdtit. Zona de

gatit selectatd si simbolul =" clipesc alternativ.

Utilizarea in siguranta

Nu selectati niveluri inalte de incalzire atunci
cand gatiti intr-un recipient non-aderent (teflon)
folosind ulei putin sau deloc.

Nu puneti obiecte din metal, cum ar fi furculite,
cutite sau capace pe plita deoarece se pot
infierbanta.

Selectarea zonei de gatit adecvate recipientului

Nu folositi niciodata folie din aluminiu la gatit. Nu
puneti niciodata alimente invelite in folie de
aluminiu pe zona de gatit.

Dacé sub plitd exista un cuptor aflat in
functune, senzorii plitei pot reduce
temperatura sau opri cuptorul.

In timpul functionarii plitei, ineti la distanta
de aceasta obiectele cu proprietati
magnetice, cum sunt cardurile de credit sau
casetele audio.

Zona de gatit mare
@28 cm
@21 cm

Zona de gatit normala
@18 cm

Zona de gétit micd
@ 14,5 cm

Zona de gatit mare
e  Seajusteaza automat la recipient. | @

Zona de gatit normala
Se ajusteazd automat | e

Zona de gétit micd
Utilizatd pentru gatire

e Distribuie energia in mod ideal.
e Oferd o distribuire perfectd a

caldurii, Utilizata pentru preararea
mancarurilor de tipul cldtitelor mari

sau a pestilor mari.

la recipient.
Distribuie energia in
mod ideal.

Oferd o distribuire
perfectd a caldurii.
Folosita pentru toate
tipurile de preparate.

lentd (sosuri, creme)
Folosita pentru
prepararea unui portii
mici sau a unui numar
de portii raportat la
numarul de persoane.
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Utilizarea plitelor

PERICOL:

Nu lasati obiectele s& cada pe plita.
Plita poate fi deteriorata chiar si de
obiecte mici, cum ar fi o solnitd.

Nu folositi plite crpate. Apa se poate
scurge prin crapdturi, provocand
scurtcircuite.

In cazul deteriordrii de orice fel a suprafetei
(de ex. crapéturi vizibile), opriti imediat
aparatul pentru a reduce pericolul de
electrocutare.

Panou de comanda

o

a0
0,

Specificatii

Tasta Pornit / Oprit

Reglarea temperaturii/Marirea
duratei

Reglarea temperaturii/Reducerea
duratei

Blocarea tastelor

Activare/dezactivare cronometru

Tasta pentru selectarea zonei de
gatit stanga-fata

Tasta pentru selectarea zonei de
gatit stinga-spate

Tastd pentru selectarea zonei de
gatit dreapta-spate

A Tasta pentru selectarea zonei de
gatit dreapta-fata

BRSO NONCS)

« Noraficele si figurile sunt orientative. Afisajele
si functiile reale pot varia in functie de

modelul plitei dvs.
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Acest produs este controlat prin intermediul
unui panou de comanda tactil. Fiecare
operatiune efectuata folosind panoul de
comanda tactil va fi confirmata printr-un
semnal sonor.

Suprafata umeda gi murdara poate cauza

Pastrati panoul de comanda curat si uscat.
probleme de functionare.

Pornirea plitei

1. Atingeti tasta "(" de pe panoul de comand.
Simbolul "0" apare pe toate afisajele zonelor de
gatit,

Daca in 20 secunde nu se efectueaza
nicio operatiune, plita revine automat in
modul Asteptare.

Oprirea plitei
1. Atingeti tasta "(@" de pe panoul de comand.
Plita se va opri si va reveni la modul Asteptare.
imbolul "H" sau "h" afisat pe zona de

gatit indica faptul ca zona este inca

ierbinte. Nu atingeti zonele de gétit.

Indicator Caldura reziduala
Pe afisajul zonelor de gatit apare simbolul "H"
pentru a indica faptul ¢a plita este incd fierbinte
si poate fi folosita pentru a mentine calda o
cantitate redusa de alimente. Acest simbol se va
schimba in scurt timp la "h", indicand faptul ca
plita nu mai este atat de fierbinte.
In cazul unei pene de curent, indicatorul de
caldura reziduald nu se aprinde si
utilizatorul nu este avertizat asupra zonelor
de gatit fierbinti.




Pornirea zonelor de gatit

o

1. Atingeti tasta "(O" pentru a porni plita.
2. Atingeti tasta de selectare a zonei de gatit
dorite.
Pe afisajul zonei de gatit apare "0", iar
indicatorul acesteia devine mai luminos.
« qPaca in 20 secunde nu se efectueaza
nicio operatiune, plita revine automat in

modul Asteptare.

Alegerea nivelului temperaturii

Atingeti tastele @ sau @ pentru a regla

temperatura intre nivelul "1" si "9" sau intre "9"

§i II1 II'

Oprirea zonelor de gatit:

Zonele de gdtit pot fi oprite in 3 moduri:

1. Scédzand temperatura la nivelul "0"
Zonele pentru gatit pot fi oprite scdzand
nivelul temperaturii la nivelul "0".

2. Atingand lung simbolul (L)J al zonei de
gatit
Porniti zona de gdtit apdsand lung simbolul
C@ pentru a reduce temperatura la "0".
3. Folosind functia de oprire cronometratd a
zonei de gatit
Cand timpul s-a scurs, cronometrul va opri
zona de gatit corespunzatoare. Afisajul va
indica "0" sau "00".
Dupa scurgerea tipului cronometrat, este
emis un semnal sonor. Atingeti orice tastd a
panoului de comanda pentru a opri acest
semnal sonor.

Putere maérita (Intensificare)

Pentru incélzirea rapida, puteti folosi functia de
intensificare “P”. Aceasta functie nu este insa
recomandata pentru gatirea pe perioade lungi de
timp. Este posibil ca functia de intensificare s&
nu fie disponibild pentru toate zonele de gatit.

Activarea functiei Putere marita

(Intensificare):

1. Atingeti tasta LOL pentru a porni plita.

2. Selectati zona de gdtit dorita atingand tastele
pentru selectarea acesteia.

3. Atingeti (D sau (O si cresteti pand la
nivelul "9".

4. Cand zona de gatit este la nivelul "9",

atingeti o data tasta @ pentru a alege
temperatura "P".

Dezactivarea functiei Putere marita (Inten-

sificare):

e Pentru a dezactiva functia Intensificare,
atingeti tasta @ pentru a alege nivelul
II9II .

Functia de Intensificare este dezactivatd, iar
zona de gatit functioneaza in continuare la
nivelul "9".

e Puteti reduce temperatura atingand @
sau puteti opri complet zona de gdtit
reducand nivelul temperaturii la "0".

Blocarea tastelor

Puteti bloca tastele in timpul functionarii plitei

pentru a evita schimbarea accidentald a functiilor.

Activarea blocajului tastelor

1. Atingeti tasta LOL pentru a porni plita.

2. Atingeti simultan tastele £ Si Olj
pentru a activa blocajul tastelor.
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» Blocajul tastelor va fi activat, iar punctul de pe
simbolul &I se va aprinde.

Daca opriti plita in timp ce tastele sunt
blocate, blocarea tastelor va ramane
activata si dupd repornirea plitei. Dezactivati
blocarea tastelor pentru a putea utiliza plita.

Dezactivarea blocajului tastelor
1. Cand blocajul tastelor este activ, atingeti

simultan tastele o si ol
» Blocajul tastelor va fi dezactivat, iar punctul de

pe simbolul [%l se va stinge.

Blocaj pentru copii

Puteti evita pornirea accidentald a plitei de cétre

copii. Functia de blocaj pentru copii poate fi

activata si dezactivata numai in modul Asteptare.

Activarea blocajului pentru copii

1. Atingeti tasta "®" pentru a porni plita.

2. Atingeti simultan tastele (S Si (D, Dupd
semnalul “bip”, atingeti @ pentru a activa
blocajul pentru copii.

» Blocajul pentru copii va fi activat si va fi afigat

simbolul "L" pe toate afisajele zonelor de gdtit.

Dezactivarea blocajului pentru copii

1. Cand blocajul este activ, atingeti tasta "D
pentru a porni plita.

2. Atingeti simultan tastele @ Si @ Dupa

semnalul “bip”, atingeti @ pentru a
dezactiva blocajul pentru copii.

"L" dispare de pe toate afisajele zonelor de gatit.
Functia Cronometru

Aceasta functie simplifica prepararea alimentelor
Nu va fi nevoie sd supravegheatd cuptorul pe
intreaga perioadd de gatire. Zona de gatit va fi
opritd automat la sfarsitul perioadei selectate.
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Activarea cronometrului

1. Atingeti tasta O pentru a porni plita.

2. Selectati zona de gdtit dorita atingand tastele
pentru selectarea acesteia.

3. Afingeti tastele @ sau @ pentru a
regla temperatura la nivelul dorit.

" pentru a porni

4. Atingeti tasta "
cronometrul.
Pe afisajul cronometrului apare "00", iar pe

Afisajele zonelor de gatit dreapta spate
i stanga spate afiseaza cronometrul
and acesta este activ.

5. Apasali tastele @ sau @ pentru a
alege durata.

Cronometrul poate fi activat doar pentru
zonele de gatit pornite.

Daca este cazul, repetati procedura de mai
) I . . Ssus pentru alte zone de gatit.
» Blocajul pentru copii va fi dezactivat si simbolul P g

Cronometrul poate fi activat numai daca se
selecteazd zona de gdtit si nivelul de
temperaturd al acesteia.




Cand selectati 0 zond de gétit pentru care a
ost reglat un cronometru, durata ramasa
poate fi afigatd atingand din nou tasta

Dezactivarea cronometrului

Dupa scurgerea intervalului setat, plita se va opri
automat si va emite un semnal sonor.

Apésati orice tasta pentru a opri semnalul sonor.

Dezactivarea anticipata a cronometrelor

Daca dezactivati anticipat cronometrele, plita va

continua sa functioneze la temperatura setata

pand cand este oprita.

1. Selectati zona de gétit pe care doriti sd 0
opriti.

2. Atingeti tasta @ pentru a porni
cronometrul.

3. Pané la afisarea valorii "00", atingeti @
pentru a alege valoarea "00".

Punctul luminos al zonei de gatit alese se stinge

complet dupa ce clipeste o perioada, iar

cronometrul este anulat.

Folosirea sigura si eficienta a zonelor de

gatit cu inductie

Principii de functionare: Principiul de

functionare al plitei cu inductie permite incalzirea

directd a recipientului de gatit. Prin urmare, ofera

mai multe avantaje fatd de alte tipuri de plita.

Functionarea este mai eficientd, iar suprafata

plitei nu se Tnfierbanta.

Plita cu inductie este echipata cu sisteme de

siguranta performante, care asigura utilizarea in

conditii de maxima siguranta.

Plita dvs. poate fi dotatd cu zone de gatit
prin inductie cu diametrul de 145, 180,
210-280 mm, in functie de model.
Tehnologia de inductie permite fiecarei zone
de gatit sd detecteze recipientul amplasat
pe aceasta. Energia se acumuleaza doar in
zona in care recipientul atinge zona de gdtit,
asigurandu-se astfel un consum minim de
energie.

Limitarea timpului de functionare

Plita este dotatd cu functia pentru limitarea
timpului de functionare. Zonele de gdtit 1asate
pornite sunt oprite automat dupd o anumita

periodd de timp (vezi Tabelul 1). Dacé zona de
gatit are activat cronometrul, si afisajul acestuia
se va stinge ulterior.

Limita de timp depinde de nivelul temperaturii.
Fiecare nivel are asociatd o duratd maxima de
functionare.

Zona de gatit poate fi repornita dupa oprirea sa
automatd, conform descrierii de mai sus.
Tabelul-1: Limitele timpului de functionare

Limita de functionare
- ore

Nivel temperaturd

20 minute
P (ntensificare 5minute
*) Plita va reveni la nivelul 9 dupa 5 minute

6
s
s
9
P (ntensificare) |

il b s Femd on
o jen

Protectie impotriva supraincalzirii

Plita este dotata cu senzori de protectie impotriva

supraincalzirii. In cazul supraincdlzirii se pot lua

urmatoarele masuri:

e /ona de gatit activa poate fi opritd.

e Nivelul selectat poate fi redus. Aceasta
masura nu este insa afisatd pe indicator.

Sistem de protectie la scurgeri

Plita este dotatd cu un sistem de protectia la
scurgeri. Daca alimentele se scurg pe panoul de
comanda, sistemul va intrerupe imediat
alimentarea cu energie si va opri plita. In acest
timp, se va afiga avertismentul "F".

Reglarea precisa a temperaturii

Principiul de functionare al plitei cu inductie
asigura reactia imediatd la comenzi. Temperatura
este schimbata foarte rapid. Astfel, puteti preveni
revarsarea continutului unui recipient (cu apa,
lapte etc.), chiar daca era pe punctul de a se
revarsa.
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Zgomote in timpul functionarii

Plita cu inductie poate produce anumite zgomote.

Aceste sunete sunt normale si sunt asociate cu

plitele cu inductie.

e Zgomotul devine mai puternic la temperaturi
ridicate.

Aliajul recipientelor poate produce zgomote.
La temperaturi mici, poate fi emis un
zgomot periodic pornit / oprit din cauza
principiilor de functionare.

e Incalzirea unui recipient gol poate genera
zgomote. Cand introduceti apa sau alimente
in recipient, zgomotul va disparea.

e Ventilatorul de récire a sistemului electric
poate emite zgomote.

Daca suprafata panoului de comanda tactila

este expusa la vapori abundenti, este posibil
ca intregul sistem de comanda sd se
dezactiveze §i sd genereze un semnal de
eroare.

Mentineti curatd suprafata panoului de
comanda tactild. Pot apdrea erori de
unctionare.
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Bintretinere si curatare

Informatii generale

Curatati produsul regulat pentru a-i prelungi
durata de functionare si a evita problemele
frecvente de functionare.

PERICOL:

Deconectati aparatul de la prizd inainte
de a incepe curatarea sau intretinerea
acestuia.

Pericol de electrocutare!

PERICOL:

Lasati produsul sd se raceasca inainte
de curatare.

Suprafetele fierbinti provoaca arsuri!

e Curatali bine produsul dupa fiecare folosire.
Astfel, reziduurile pot fi indepartate mai usor,
evitandu-se arderea lor la urmdtoarea
utilizare a aparatului.

e (Curatarea produsului nu necesita substante
de curatare speciale. Pentru curétarea
produsului folositi apa calda cu lichid de
spalat vase, un burete sau o carpa moale,
apoi stergeti-1 cu o carpa uscatd.

e Uscati plita dupad ce ati curatat-o si stergeti
imediat substantele varsate pe aceasta.

e Nu folositi substante de curdtare care contin
acid sau clor pentru curdtarea manerului si
suprafetelor din otel inox. Folositi o carpa
moale cu detergent lichid (neabraziv) pentru
a curdta aceste piese, stergand intr-o
singura directie.

Suprafata poate fi deterioratd de unii
detergenti sau materiale de curatare.

Nu folositi obiecte ascutite, prafuri / creme
de curatare sau detergenti agresivi.

« QU folositi sisteme cu aburi pentru a curata
l acest aparat, deoarece exista pericol de soc

electric.

Curatarea plitei

Suprafetele ceramice
Stergeti suprafata ceramica cu ajutorul unei
carpe inmuiatd in apa rece, stergand complet
substantele de curatare de pe aceasta. Uscati-o
cu ajutorul unei carpe moi si uscate. Reziduurile
pot cauza deteriorarea suprafetei ceramice la
urmatoarea utilizare.
Nu Tndepartati niciodatd reziduurile uscate de pe
suprafata ceramica cu ajutorul lamei cutitului, a
buretelui de sdrmd sau a altor instrumente
similare.
Indepartati petele de calciu (pete galbene) cu
ajutorul unei cantitati mici de substanta pentru
indepartarea depunerilor de calcar, cum e otetul
sau sucul de lamaie. Puteti folosi in acest scop i
produse din comert.
Daca suprafata este foarte murdard, aplicati
substanta de curdtare cu un burete si asteptati
sa se imbibe bine. Apoi curatali suprafata plitei
Ccu 0 carpa umeda.
Curatati imediat alimentele pe baza de
zahar, cum sunt cremele sau siropul, féra a
lastepta rdcirea suprafetei. In caz contrar,
suprafata ceramica poate fi deteriorata
definitiv.
In timp este posibil s se produca decolorarea
usoara a suprafetelor plitei. Acest lucru nu va
afecta functionarea produsului.
Decolorarea si petele de pe suprafata ceramica
sunt normale $i nu reprezinta defectiuni.
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Remedierea problemelor

Produsul emite zgomote metalice in timpul incalzirii si racirii.

e (Cand piesele de metal se incdlzesc, se dilata si pot emite zgomote. >>> Acest lucru nu
reprezintd o defectiune.

Produsul nu functioneaza.

e Siguranta retelei electrice este defectd sau decuplatd. >>> Verificati tabloul de sigurante. Daca
este cazul, inlocuiti-le sau cuplafi-le.

e Produsul nu este conectat la o prizd (impdmantatd). >>> Verificati conexiunea stecherului.

e Dacd afisajul nu se aprinde cand porniti din nou plita. >>> Deconectati aparatul de a priza.
Asteptati 20 de secunde, apoi reconectati-1.

e Protectia impotriva supraincalzirii este activa. >>> Ldsafi plita sd se rdceasca.

e Recipientul de gatit nu este adecvat. >>> Verificali recipientul de gaétit.

Simbolul *!=!" apare pe afisajul zonei de gatit.

e Nu ati asezat recipientul pe zona de gdtit activd. >>> Verificati dacd pe zona de gatit este
amplasat un recipient.

e Recipientul nu este compatibil cu plita cu inductie. >>> Verificati daca pe recipientul de gatit
este compatibil cu plita cu inductie.

e Recipientul de gatit nu este amplasat central, sau suprafata inferioard a recipientului nu este
suficient de latd pentru zona de gétit. >>> Alegeti un recipient suficient de lat si amplasati-|
central pe zona de gatit.

e Recipientul de gdtit sau zona de gatit s-a supraincélzit. >>> L dsati-le s se raceasca.

Zona de gatit selectatd se opreste pe neasteptate in timpul functionarii.

e Durata de gatire a zonei selectate s-a terminat. >>> Selectati o noud duratd de gatire sau
incheiati gdtirea.

e Protectia impotriva supraincalzirii este activa. >>> Lasati plita sa se rdceasca.

e  (Obiect agezat pe panoul de control tactil. >>> Indepértati obiectul de pe panou.

Recipientul nu se incalzeste, desi zona de galit este activa.

e Recipientul nu este compatibil cu plita cu inductie. >>> Verificati daca pe recipientul de gatit
este compatibil cu plita cu inductie.

e Recipientul de gatit nu este amplasat central, sau suprafata inferioard a recipientului nu este
suficient de latd pentru zona de gétit. >>> Alegeti un recipient suficient de lat si amplasati-|
central pe zona de gatit.

Daca instructiunile din aceasta sectiune nu

-au ajutat sa remediati problema,
contactati agentul de service autorizat sau
dealerul de la care ati cumpdrat produsul.
Nu incercati sé reparati pe cont propriu
produsul defect.
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