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IMPORTANT SAFETY INSTRUCTIONS (EN

e Read these instructions for use carefully before
using your appliance for the first time and
keep them to hand for future reference.

e This appliance is not intended to function using
an external time-switch or a separate remote
control system.

e This appliance is not intended for 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
use of the appliance by a person responsible for
their safety.

e Children must be supervised to ensure that they
do not play with the appliance.

e This appliance can be used by children aged
from 8 years and above and persons with
reduced physical, sensory or mental capabilities
or lack of experience and knowledge if they
have been given supervision or instruction
concerning use of the appliance in a safe way
and understand the hazards involved. Cleaning
and user maintenance shall not be carried out by
children unless they are older than 8 years and
supervised.

o Keep the appliance and its cord out of the reach
of children less than 8 years.



As this appliance is for household use only, it is

not intended for use in and the guarantee will

not apply for:

- Staff kitchen areas in shops, offices and other
working environments ;

- Farm houses ;

- By clientsin hotels, motels and other residential
type environments ;

- Bed and breakfast type environments.

If the supply cord is damaged, it must be

replaced by the manufacturer, its service agent

or similarly qualified persons in order to avoid a

hazard.

WARNING: If the surface is cracked, switch off

the appliance to avoid the possibility of electric

shock.

Metallic objects such as knives, forks, spoons and

lids should not be placed on the hotplate since

they can get hot.

This appliance is designed for indoor domestic household use only. In
case of professional use, inappropriate use or failure to comply with
the instructions, the manufacturer accepts no responsibility and the
guarantee will not apply.

For your safety, this appliance meets applicable standards and
regulations (Directives on Low Voltage, Electromagnetic Compatibility,
Materials in contact with food articles, Environment, etc.).

This appliance is designed to function on AC current only. Before using
it for the first time, check that your mains supply voltage matches that
indicated on the appliance data plate.

Any connection error will invalidate your guarantee.

Always plug the appliance into a dedicated socket outlet with an
earth connection. Do not use a socket adaptor or connect any other
appliance into the same socket simultaneously, to avoid electrical
overloading and risk of fire.



Never immerse the appliance or its power cord in water or any otherm
liquid.

Given the diverse standards in effect, if the appliance is used in a
country other than that in which it is purchased, have it checked by an
Approved Service Centre.

Remove all packaging materials, stickers and accessories from inside
and outside of the appliance.

The appliance must be placed and used on a flat, stable, heat-resistant
work surface, away from water splashes.

Do not place or use this appliance in high humidity environments.

Do not place or use the induction plate on steel or aluminium surfaces.
Maintain a gap of at least 10cm (4 inches) on all sides of the appliance
to ensure adequate ventilation.

Never place or use the appliance close to a wall or below a wall
cupboard.

Never place or use the appliance below or close to easily inflammable
objects (e.g. curtains, etc.).

Never place or use the appliance on or close to a cooking hob or other
sources of heat.

People fitted with cardiac pacemakers or similar medical devices should
be kept away from the induction cooker when it is connected to the
power supply. If in any doubt consult a medical practitioner before
using this product to avoid any danger.

Unwind the power cord fully before use.

Do not use an extension lead. If you accept liability for doing so, only
use an extension lead which is in good condition, has a plug with an
earth connection and is suited to the power rating of the appliance.
Never leave the appliance unattended whilst connected to the power
supply, even if for a few moments, especially where children are present.
Do not let the power cord hang where children may reach it.

The power cord must never be close to or in contact with hot parts of
the appliance, close to sources of heat or resting on sharp edges.

Take all necessary precautions to prevent anyone tripping over an
extension cord.

Switch off and disconnect the appliance from the power supply when
not in use.

Never disconnect the plug by pulling on the power cord.

Inspect the appliance and power cord for signs of wear or damage prior
to connecting to the power supply.



e Do not use your appliance if it does not operate correctly, if it has been
damaged or if the power cord or plug is damaged. To maintain safety,
these parts must be replaced by an Approved Service Centre.

e Any intervention other than normal cleaning and maintenance by the
customer must be performed by an Approved Service Centre.

e Never touch the hot surfaces of the appliance, they will remain hot for
a while after use.

o Never move the appliance as long as it is hot.

e Allow the appliance to cool down completely before you clean and
store it.

o Always keep the induction cooker clean to avoid dust entering the fan
motor and causing a malfunction.

o If parts of the appliance should catch fire, never try to extinguish
flames with water. Disconnect the appliance and smother the flames
with a damp cloth.

e Place the pot at the centre of the cooking circle.

e Do not overheat pot or preheat while empty for long periods.

e Do not heat foodstuffs in tins or other airtight containers to avoid
explosion caused by air expansion.

KEEP THESE INSTRUCTIONS IN A SAFE PLACE

This product has been designed for domestic use only. Any commercial
use, inappropriate use or failure to comply with the instructions, the
manufacturer accepts no responsibility and the guarantee will not apply.



SPECIFICATION

Maximum Power Displa Temperature | Applicable
Input Adjustment TP y Adjustment Power
Power Range ype Range Supply
. 220V-
7208 | 2100w | 00| DO gcouoe | 2u0viso-
isplay 60H
z
DESCRIPTION
A Ceramic plate I “Max.”/’Min.”/”+"/”-” Button
B Airentry J  Boil Function
C Airexit K Steam Function
D Control panel L Soup Function
E Digital display screen M Fry Function
F  On/Off Button N Stir-fry Function
G Pause Button O Hotpot Function
H Timer Function P Boost Mode

PRINCIPLE AND CHARACTERISTICS

Working Principle

An induction hotplate works
by heating a receptacle using
the currents induced by a
magnetic field. When an electric
current passes through a coil,
it generates a magnetic field.
When the magnetic field pass
through the bottom of iron pot,
it will generate numerous eddy
currents, which will rapidly heat
up the pot and its contents.

Characteristics
Multiple Safety Protections

e Over/under-voltage protection.

Ferromagnetic

(’receptacle
Eddy OO 7000 Cooker
current C - surface
[co0o] [oco0o]
At
Magnetic Coil Magnetic
field field

e Only suitable for pots made of ferromagnetic based materials with

diameter of 12 cm to 24 cm.

e Protection against appliance overheating.



e Auto cut off protection (2 hours) for “Fry”, “Stir-fry” and “Hotpot”
functions.

Environmental Protection
- Induction does not generate any flames.
- Induction does not need any fuel and reduces the risk of domestic

accidents linked to gas leaks or fire due to its numerous controls.

Microcomputer Control

e Multiple heating functions: Multiple heating modes from low power to
high power to meet various cooking demands.

e Wide range temperature selection: maintains and regulates the
cooking temperature.

e Flexible Timer function: wide range of presetting time.

e Automatic alarm function: if no pot or an unsuitable pot is sensed on
the ceramic plate, the internal detection system will generate an alarm.

Convenient Cleaning

e High-grade ceramic plate is not easily worn out or darkened and is
convenient for cleaning and maintenance.

o In case of spilling, move away the pot and clean with a soft damp cloth.

DIRECTION FOR USE

Operation Methods

Note: when using the appliance, please pay attention to the following:

e Temperature presetting function is only available under “Fry” function.

e Under temperature presetting mode, the actual temperature may be
different from the selected temperature due to varying shape and
material of receptacle.

o After 8 minutes >1600W, the power will decrease to 1600W.

e It is recommended to begin a cooking function when the appliance is
cool, otherwise efficiency may be affected.

Operation Steps
1. Turning on the induction hob. The appliance will beep once, the LED
display and all lights will flash. The appliance will be in standby mode,
and the “on/off” button will flash.
- Press the “on/off” button, the appliance will beep once and the LED
display will show the current voltage.
2. Power level, temperature and time adjustment
- Sweep clockwise on the “Max.”/”Min.”/”+"/”-” Button (I) to increase
the power level, temperature or time
- Sweep anti-clockwise on the “Max.”/”Min.”/”+"/”-” Button (I) to
(6 | decrease the power level, temperature or time



- Press “Max” key to increase the power level to 2100W and the “Min”m
key to decrease the power level to 600W.
- Press “+” or “-” to adjust the power level, temperature or time.
3. Functional Startup
- Select a function within one minute of turning on the appliance,
and it will automatically check if a pot is present. If no function is
selected within one minute, the appliance will turn itself off.
- When there is no pot, an alarm will sound; if the appliance can not
detect a pot present after one minute, the appliance will turn itself off.
If a pot is placed on the cooker within one minute, the cooker will start
heating automatically.
4. Introduction of Detailed Function

BOIL FUNCTION

e Turn on the cooker and press & to start “Boil” function. The cooker will
heat at designated power and the LED display will show “00:10”. The
on/off light and the “Boil” light are on.

e The default cooking time is 10 minutes, press ¢: to adjust the time
(refer to timer function).

STEAM FUNCTION

e Turn on the cooker and press &, to start “Steam” function. The cooker
will heat at designated power and the LED display will show “00:45”.
The on/off light and the “Steam” light are on.

e The default cooking time is 45 minutes, press ¢: to adjust the time
(refer to timer function).

SOUP FUNCTION

e Turn on the cooker and press £ to start “Soup” function. The cooker
will heat at designated power and the LED display will show “02:00”.
The on/off light and the “Soup” light are on.

e The default cooking time is 120 minutes, press ¢: to adjust the time
(refer to timer function).



FRY FUNCTION

e Turn on the cooker and press - to start “Fry” function. The cooker will
heat at designated temperature and the LED display will show “200”.
The on/off light and the “Fry” light are on.

e The default cooking time is 10 minutes, press ¢ to adjust the time
(refer to timer function).

e The temperature range for “Fry” function is 60°C - 240°C, press “+” or “-”
or sweep to adjust the temperature level.

e There are 9 temperature levels for the induction hob, i.e. 60°C, 80°C,
120°C,140°C, 160°C, 180°C, 200°C, 220°C and 240°C.

STIR-FRY FUNCTION

e Turn on the cooker and press & to start “Stir-fry” function. The cooker
will heat at designated power and the LED display will show “P10”. The
on/off light and the “Stir-fry” light are on.

e The default cooking time is 120 minutes, press ¢: to adjust the time
(refer to timer function).

e There are 10 power levels for the induction cooker, i.e. 2100W, 1800W,
1600W, 1400W, 1200W, 1000W, 800W, 600W, 300W, 100W and the
corresponding displayed codes are P10, P9, P8, P7, P6, P5, P4, P3, P2,
P1.

e During cooking, press “+” or “-” key or sweep to adjust the power level.

HOTPOT FUNCTION

e Turn on the cooker and press =, to start “Hotpot” function. The cooker
will heat at designated power and the LED display will show “P8”. The
on/off light and the “Hotpot” light are on.

e The default cooking time is 120 minutes, press G to adjust the time
(refer to timer function).

e There are 10 power levels for the induction cooker, i.e. 2100W, 1800W,
1600W, 1400W, 1200W, 1000W, 800W, 600W, 300W, 100W and the
corresponding displayed codes are P10, P9, P8, P7, P6, P5, P4, P3, P2,
P1.

e During cooking, press “+” or “-” key or sweep to adjust the power level.



BOOST MODE (EN

e Turn on the cooker and select desired cooking function (only available
for “Stir-fry” and “Hotpot” functions), the cooker will heat at designated
power and the LED display will show “P10” for “Stir-fry” function and
“P8” for “Hotpot” function. The on/off light and the desired cooking
function light are on.

e Press % tostart “Boost” mode and the light is on, it will go to maximum
heating power and display will show “booS” .

e Under the “Boost” mode operation, the power level will be returned to
previous setting under the below 3 conditions:

- press “Boost” mode key again
- press “” key
- operation after 3 minutes

“w, “n

e During cooking, press “+” or “-” key or sweep to adjust the power level.

TIMER FUNCTION

e Press & to enter the timer function, then press “+” or
adjust the cooking time.

o After entering to timer, the screen displays “88:88” and minutes will
flash, then select the time by using “+” or “-”, press € to confirm and
select hours. To confirm the time setting, press ¢: once or time will be
set if no operation in 5 seconds.

o Timer setting:

a. Press “+” “-” key to adjust the time by minute or hour

b. Press “+” “-” key and hold for 2 seconds, the time will be adjusted
quickly by minute or hour.

c. Sweep in clockwise or anti-clockwise to adjust the time by minute
or hour.

e Maximum time : 23 hours 59 minutes

PAUSE FUNCTION

e Press M to stop the cooking process at any time; to resume cooking,
press o again.

e Duration time of pause is 1 minute under operation status and 1
minute under no operation status.

e Pause function works even under malfunction or abnormal situation.

or sweep to



SAFEGUARDS

Power tube or sensor is open

Ee circuit / short circuit Turn off the cooker
Voltgge 15 over 265\/.2485\/’ Operation resumes after the
E3 the induction cooker will voltage returns to normal
turn itself off. 9
Voltage is under }
E4 150V-170V, the induction | Oherction fesumes after the
cooker will turn itself off. 9
ES Sensor is open circuit Turn off the cooker
E6 Sensor is short circuit Turn off the cooker

Internal detection system
generate an alarm

If no pot or an unsuitable
pot is sensed on the ceramic
plate

Place a suitable pot on the
ceramic plate.

Display remains unchanged

« Power tube is overheating,
the induction cooker will
turn itself off.

e Ceramic plate is
overheated and the
temperature sensor is
short circuit, the cooker
will turn itself off.

When the temperature
drops to designated level,
the induction cooker will
start reheating.

Cooker turns off
automatically

If it receives no operation
instruction for a period of
two hours to avoid any
incident at the absence of
the user

Cooker not working.

« Cooker not plugged in or
plug is damaged.
e Unsuitable pot is used.

e Check the appliance is
plugged in the socket, and
the plug is damaged.

e Check the pot size, place
a pot with diameter more
than 12cm.

Cooker suddenly stops
heating during use

« Room temperature is too
high.
« Safety protections is on.

e Check if the room
temperature is too high.

e Check if it is due to safety
protections. In this case,
wait for several minutes
and confirm




o Check if the pot is
induction compatible.
e Check if pot is placed in
Improper use of the pot or the centre of the ceramic
unsuitable pot is used. plate.
e Check the pot size, place
a pot diameter more than
12cm.

Cooker turns off after
warning with continuous
and urgent beeps

Please note: If the power cord is damaged, do not use the appliance.
Have it replaced by a Tefal Approved Service Centre to avoid any danger.

Please unplug the power cord, wait till the ceramic plate is cooled down

and then follow the below directions to clean the cooker:

1. Ceramic plate: If the ceramic plate is very dirty, please clean the
ceramic plate using a damp soft cloth or a cleaning product which is
designed for use on ceramic hobs when necessary.

2. Cooker body and control panel: Use soft wet dishcloth to clean. In
case of any oil stains that are not easily removed, wipe away the stains
with neutral detergent and then clean with wet dishcloth.

3. Air entry/ air exit surface: remove any dust with a cotton bud.



COOKING UTENSILS

Suitable cooking pots

Double bottom pots made of iron (enamel, cast iron or stainless steel) or
magnetic induction materials with flat bottom diameter of over 12 cm
and less than 24 cm.

ﬁ@f’./’\éf

Enameled iron Precision cast Magnetic induction Magnetic induction

tea pot iron pot  double-bottom frying  double-bottom
pan or wok stockpot
- -
T s —
e d
Special stainless Iron Grill Plate Dedicated pot made
steel pot of composite materials

suitable for use with an
induction hob

ENVIRONMENTALPROTECTION

Help protect the environment!
® Your appliance contains a number of materials that may be
recovered or recycled.
- 2 Leave it at a local civic waste collection point.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL¥, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**:

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee
period within those countries*** as stated in the attached country list, starting from the initial date of purchase or
delivery date. The international manufacturer’s guarantee covers all costs related to restoring the proven defective
product so that it conforms to its original specifications, through the repair or replacement of any defective part and the
necessary labour. At TEFAL/T-FAL's choice, an equivalent or superior replacement product may be provided instead of
repairing a defective product. TEFAL/T-FAL's sole obligation and your exclusive resolution under this guarantee are limited
to such repair or replacement.

Conditions & Exclusions:

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase.
The product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or
equivalent method of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s
authorised service centres are listed on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer
service centre set out in the attached country list. In order to offer the best possible after-sales service and constantly
improve customer satisfaction, TEFAL/T-FAL may send a satisfaction survey to all customers who have had their product
repaired or exchanged in a TEFAL/T-FAL authorised service centre.

This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which
occurs as a result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised
repair of the product, faulty packaging by the owner or mishandling by any carrier. It also does not cover normal wear
and tear, maintenance or replacement of consumable parts, or the following:

- damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

- using the wrong type of water or consumable

- mechanical damages, overloading

- ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)

- scaling (any de-scaling must be carried out according to the instructions for use)

- damage as a result of lightning or power surges

- damage to any glass or porcelain ware in the product

- accidents including fire, flood, etc

- professional or commercial use

Consumer Statutory Rights:

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that
cannot be excluded or limited, nor rights against the retailer from which the consumer purchased

the product. This guarantee gives a consumer specific legal rights, and the consumer may also have other legal rights
which vary from State to State or Country to Country. The consumer may assert any such rights at his sole discretion.
***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL
guarantee duration is the period for the country of usage, even if the product was purchased in a listed country with a lon
ger guarantee duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in th
e country of usage. If the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee i
s limited to a replacement by a similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are
registered trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

**For Australia only: Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You
are entitled to a replacement or refund for a major failure and compensation for any other reasonably foreseeable loss or
damage. You are also entitled to have the goods repaired or replaced if the goods fail to be of acceptable quality and the
failure does not amount to a major failure.

**For India Only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective
product, but at TEFALs choice, a replacement product may be provided instead of repairing a defective product. It is
mandatory that the consumer, to have his product repaired, has to log a service request on the dedicated Smartphone
application TEFAL SERVICE APP or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09
AM to 06 PM. Products returned by Post will not be covered by the guarantee. As a proof of purchase consumer needs to
provide both this stamped guarantee card and cash memo.
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ARAHANKESELAMATAN

e Baca arahan berikut untuk penggunaan
sebelum menggunakan perkakas anda buat
pertama kali dan simpan untuk rujukan masa
depan.

e Alat perkakas ini tidak bertujuan untuk berfungsi
menggunakan suis-masa luaran atau sistem
kawalan berasingan.

e Perkakas ini tidak dimaksudkan untuk digunakan
oleh orang (termasuk kanak-kanak) yang kurang
upaya dari segi fizikal, deria atau mental, atau
kurang berpengalaman dan pengetahuan,
kecuali jika mereka telah diberi pengawasan
atau arahan berkenaan penggunaan perkakas
ini oleh orang yang bertanggungjawab atas
keselamatan mereka.

e Kanak-kanak harus diselia bagi memastikan
mereka tidak bermain dengan alat perkakas ini.

e Perkakas ini boleh digunakan oleh kanak-kanak
berumur 8 tahun dan ke atas dan mereka yang
kurang upaya daripada segi fizikal, sensori, atau
keupayaan mental atau kurang pengalaman
dan pengetahuan jika diberi penyeliaan atau
arahan berkenaan penggunaan perkakas
dengan cara yang selamat dan jika mereka
faham apa bahaya yang terlibat. Pembersihan
dan penyelenggaraan pengguna tidak boleh
dilakukan oleh kanak-kanak kecuali jika mereka
berumur 8 tahun ke atas dan diselia.



e Pastikan perkakas dan kabel berada jauh
daripada jangkauan kanak-kanak berumur 8
tahun ke bawah.

e Kerana alat perkakas ini untuk penggunaan
domestik sahaja, ia tidak bertujuan untuk
digunakan dan jaminan tidak diguna pakai
untuk:

- Kawasan kakitangan dapur di kedai, pejabat
dan lain-lain persekitaran bekerja;

- Rumah ladang;

- Oleh pelanggan di hotel, motel dan lain-lain
jenis persekitaran kediaman;

- Persekitaran untuk tempat menginap.

e Jika kabel yang dibekalkan rosak, ia harus diganti
oleh pengilang, agen perkhidmatan atau mereka
yang bertauliah untuk mencegah bahaya.

e AMARAN: Jika permukaan retak, tutup perkakas
untuk mengelak berlakunya kejutan elektrik.

e Objek metalik seperti pisau, garfu, sudu dan
penutup tidak patut diletakkan pada plat panas.

e Alat perkakas ini direka untuk penggunaan domestik sahaja. Jika
pengunaan profesional, kegagalan untuk mematuhi arahan, pengeluar
tidak akan bertanggungjawab dan jaminan tidak akan diguna pakai.

e Untuk keselamatan anda, alat perkakas ini harus memenuhi kawalan
dan standard yang berkenaan (Arahan tentang Voltan Rendah,
Keseusian Elektromagnetik, Bahan bersentuhan dengan artikel
makanan, Persekitaran, dIl).

e Alat perkakas ini direka untuk fungsi menggunakan aliran AC sahaja.
Sebelum menggunakannya buat pertama kali, semak jika sumber
kuasa voltan anda padan dengan yang ditunjuk pada plat data
perkakas.

e Sebarang ralat sambungan akan membatalkan jaminan.



Sentiasa pasang kabel ke dalam outlet soket yang berkenaan dengan
sambungan bumi. Jangan gunakan penyesuai soket atau sambung
pada lain-lain perkakas ke dalam soket pada waktu yang sama, untuk
mengelak kelebihan elektrik dan risiko terbakar.

Jangan rendam perkakas atau kabel kuasa dalam air atau sebarang

cecair.

Berdasarkan kesan standard yang pelbagai, jika perkakas ini digunakan
dalam negara selain daripada tempat ia dibeli, periksa dengan Pusat
Perkhidmatan Diiktiraf.

Keluarkan semua bahan dalam bungkusan, stiker dan aksesori dari
dalam dan luar perkakas.

Perkakas harus diletakkan atas permukaan yang rata, stabil, dan tahan
haba, jauh daripada percikan air.

Jangan letak atau guna perkakas ini dalam persekitaran yang terlalu
lembap.

Jangan letak atau guna plat perolakan atas permukaan besi atau
aluminium.

Kekalkan ruang sekurang-kurangnya 10cm(4 inci) pada semua tepi
perkakas untuk memastikan pengudaraan.

Jangan letak atau guna perkakas dekat dengan dinding atau bawah
kabinet.

Jangan letak atau guna perkakas di bawah atau dekat dengan objek
mudabh terbakar (cth. Langsir, dsb).

Jangan letak atau guna perkakas dekat dengan tempat memasak
atau sumber haba.

Mereka yang mempunyai perentak jantung atau peranti perubatan
yang sama patut dijauhi daripada pemasak perolakan apabila ia
bersambung pada sumber kuasa. Jika ragu sila rujuk doktor perubatan
sebelum menggunakan produk ini untuk mengelak bahaya.

Buka gulungan kabel sebelum digunakan.

Jangan gunakan kepala sambungan. Jika anda menerima
tanggungjawab untuk berbuat demikian, hanya gunakan kepala
sambungan yang berkeadaan baik, mempunyai palam dengan
sambungan bumi dan sesuai kepada kadar kuasa perkakas.

Jangan biar perkakas tanpa pengawasan ketika menyambung sumber
kuasa, walau untuk seketika, terumata sekali jika ada kanak-kanak.
Jangan biarkan kabel kuasa tergantung di mana kanak-kanak mungkin

akan mencapainya.



e Kabel kuasa tidak boleh berdekatan atau bersentuhan dengan

bahagian panas perkakas, berdekatan sumber haba atau terletak

pada bucu yang tajam.

Ambil langkah berjaga-jaga untuk mencegah orang lain daripada

tersadung kabel kuasa.

Tutup suis dan cabut palam perkakas daripada sumber kuasa apabila

tidak digunakan.

Jangan cabut palam perkakas dengan menarik kabel.

Periksa perkakas dan kabel kuasa jika terdapat tanda-tanda pemakaian

atau kerosakan sebelum menyambung pada sumber kuasa.

e Jangan gunakan perkakas anda jika ia tidak beroperasi dengan betul,

jika ia telah dirosakkan atau jika kabel kuasa atau palam rosak. Untuk

mengekalkan keselamatan, bahagian-bahagian ini harus diganti oleh

Pusat Perkhidmatan Diiktiraf.

Sebarang campur tangan dari pencucian biasa dan penyelenggaraan

oleh pelanggan perlu dilakukan oleh Pusat Perkhidmatan Diluluskan.

e Jangan sentuh permukaan panas perkakas, ia akan kekal panas buat

seketika selepas digunakan.

Jangan gerakkan perkakas ketika ia masih panas.

Biarkan perkakas sejuk dahulu sepenuhnya sebelum membersih dan

menyimpan.

Sentiasa simpan pemasak perolakan dengan bersih untuk menghalang

habuk daripada masuk ke dalam motor kipas dan menyebabkan

kerosakan.

Jika bahagian perkakas terbakar, jangan cuba memadamnya dengan

air. Cabut perkakas dan padam api dengan kain yang basah.

Letak periuk di tengah-tengah bulatan memasak.

Jangan biar periuk terlampau panas ketika ia kosong buat masa yang

lama.

e Jangan memanaskan makanan dalam tin atau bekas yang kedap
udara untuk mengelak letupan disebabkan oleh kembangan udara.

SIMPAN ARAHAN INI DI TEMPAT YANG SELAMAT
Produk ini direka untuk penggunaan domestik sahaja. Mana-mana
penggunaan komersil, penggunaan yang tidak sesuai atau kegagalan
untuk mematuhi arahan, pengeluar tidak bertanggungjawab dan
jaminan tidak akan dikenakan.



Kuasa Julat . Sumber
Jenis

Masuk Pelarasan Pelarasan | Kuasa Guna
Paparan

Maksimum Kuasa Pakai
220V-

H7208 | 2100W T00W- -\ Paparan | 0. 5 0:c | 240v/50- |k
2100W digital 60Hz

KETERANGAN

A Plat seramik I Butang “Maks.”/”’Min.”/"+"["-"

B Kemasukan Udara J  Fungsi Mendidih

C Keluaran Udara K Fungsi Stim

D Panel Kawalan L Fungsi Sup

E Skrin Paparan digital M Fungsi Menggoreng

F Butang Pasang/Tutup N Program Tumis Goreng

G Butang Jeda O Fungsi Hotspot

H Fungsi Pemasa P Mod Galakan

Prinsip Operasi . Bekas

Plat panas perolakan beroperasi W feromaanetik
it gneti

dengan memanaskan bekas —

menggunakan aliran didorong Aliran OO0} 7000 Permukaan

oleh medan magnetik. Eddy - pemasakj

[coo] [0o00o]
Apabila aliran elektrik melalui — M -

gegelung, ia menghasilkan Medan Gegelung Medan

medan  magnetik.  Apabila  magnetik magnetik

medan magnet melalui

bahagian bawah periuk besi,

ia akan menghasilkan aliran eddy, yang akan memanaskan periuk dan

kandungannya.

Ciri-ciri

Perlindungan Keselamatan Pelbagai

e Perlindungan terlebih atau bawah voltan:

e Hanya sesuai dengan periuk yang diperbuat oleh bahan asas
feromagnetik dengan diameter 12 sm hingga 24 sm.



e Perlindungan daripada peralatan terlebih panas

e Perlindungan berhenti auto (2 jam) untuk fungsi “Goreng”, “Tumis
Goreng” dan “Periuk Panas”.

Perlindungan Alam Sekitar
- Perolakan tidak menghasilkan api.

- Perolakan tidak memerlukan sebarang bahan api dan mengurangkan
risiko kemalangan domestik yang berkait dengan kebocoran gas
atau kebakaran disebabkan oleh kawalan yang pelbagai.

Kawalam Mikrokomputer

e Fungsi pemanasan pelbagai: Mod pemanasan pelbagai dari kuasa
rendah ke kuasa tinggi untuk memenuhi permintaan memasak yang
berbagai.

e Pilihan suhu yang luas: mengekal dan mengawal suhu memasak
dengan pintar.

e Fungsi Pemasa Fleksibel: masa pra-tetapan yang luas.

e Fungsi penggera automatik: jika tiada periuk atau periuk tidak sesuai
dikenalpasti pada plat seramik, sistem pengesan dalaman akan
menghasilkan penggera.

Pembersihan yang Mudah

e Plat seramik gred tinggi tidak mudah rosak atau gelap dan mudah
untuk dibersih dan diselenggara.

e Jika berlaku tumpahan, pindahkan periuk dan bersih menggunakan
kain yang lembap.

ARAHAN PENGGUNAAN

Kaedah Operasi

Nota: Apabila menggunakan perkakas, sila beri perhatian pada perkara

berikut:

e Fungsi suhu pratetapan hanya boleh didapati bawah fungsi “Goreng”.

e Di bawah mod pratetapan suhu, suhu sebenar mungkin berbeza
daripada suhu yang dipilih kerana bentuk dan bahan bekas yang
berlainan.

e Selepas 8 minit> 1600W, kuasa akan berkurangan kepada 1600W.

e Adalah disyorkan untuk memulakan fungsi memasak apabila perkakas
sejuk, kecekapan mungkin terjejas.

Langkah-langkah Operasi

1. Memasang hob perolakan. Perkakas akan berbunyi sekali, LED akan



dipasang dan semua lampu akan berkelip. Perkakas akan berada

pada mod bersedia, dan butang “pasang/tutup” akan berkelip.

- Tekan butang “pasang / tutup”, perkakas akan kedengaran sekali
dan paparan LED akan menunjukkan voltan semasa.

2. Tahap kuasa, suhu dan pelarasan masa
- Sapu mengikut arah jam pada "Maks." / "Min." / "+" / "-" Butang (I)
untuk meningkatkan tahap kuasa, suhu atau masa
- Sapu ke arah jam mengikut arah jam pada "Maks.” / "Min." / "+" / "-"
Butang (I) untuk mengurangkan tahap kuasa, suhu atau masa
- Tekan kekunci "Maks" untuk meningkatkan tahap kuasa kepada
2100W dan kekunci "Min" untuk mengurangkan tahap kuasa hingga
600W.
- Tekan "+" atau "-" untuk menyesuaikan tahap kuasa, suhu atau masa.
3. Permulaan fungsian

- Pilih fungsi dalam masa satu minit menghidupkan perkakas, dan
secara automatik akan memeriksa jika periuk ada. Jika tiada fungsi
dipilih dalam masa satu minit, perkakas akan mematikannya.

- Apabila tidak ada periuk, penggera akan berbunyi; jika perkakas
tidak dapat mengesan periuk yang hadir selepas satu minit, perkakas
akan mematikannya. Jika periuk diletakkan pada periuk dalam
masa satu minit, periuk akan mula dimakan secara automatik.

4. Pengenalan kepada Fungsi Terperinci

FUNGSI MENDIDIH

e Pasang pemasak dan tekan & untuk memulakan fungsi “Mendidih”.
Pemasak akan memanas pada kuasa yang dikehendaki dan paparan
LED akan menunjukkan “00:10”. Lampu pasang/tutup dan lampu
“Mendidih” akan dipasang.

e Masa memasak lalai adalah 10 minit, tekan ¢: untuk melaraskan
masa (rujuk fungsi pemasa).

FUNGSI STIM

e Pasang pemasak dan tekan (& untuk memulakan fungsi “Stim”.
Pemasak akan memanas pada kuasa yang dikehendaki dan paparan
LED akan menunjukkan “00:45”. Lampu pasang/tutup dan lampu
“Stim” akan dipasang.

e Masa memasak lalai adalah 45 minit, tekan ¢ untuk melaraskan
masa (rujuk fungsi pemasa).



FUNGSI SUP

e Pasang pemasak dan tekan £ untuk memulakan fungsi “Sup”.

Pemasak akan memanas pada kuasa yang dikehendaki dan paparan
LED akan menunjukkan “02:00”. Lampu pasang/tutup dan lampu
“Sup” akan dipasang.

e Masa memasak lalai adalah 120 minit, tekan ¢: untuk melaraskan

masa (rujuk fungsi pemasa).

FUNGSIMENGGORENG

a

e Pasang pemasak dan tekan < untuk memulakan fungsi “Goreng”.

Pemasak akan memanas pada kuasa yang dikehendaki dan paparan
LED akan menunjukkan “200”. Lampu pasang/tutup dan lampu
“Goreng” akan dipasang.

Masa memasak lalai adalah 10 minit, tekan ¢: untuk melaraskan
masa (rujuk fungsi pemasa).

Julat suhu untuk fungsi “Goreng” ialah 60 ° C - 240 ° C, tekan “+” atau
“- atau sapu untuk menyesuaikan tahap suhu.

e Terdapat 9 paras suhu untuk hob perolakan, iaitu 60° C,80° C,120° C,

140°C,160°C,180°C, 200" C, 220" Cdan 240° C.

FUNGSITUMIS GORENG

0

e Pasang pemasak dan tekan & untuk memulakan fungsi “Tumis

Goreng”. Pemasak akan memanas pada kuasa yang dikehendaki dan
paparan LED akan menunjukkan “P10”. Lampu pasang/tutup dan
lampu “Tumis Goreng” akan dipasang.

Masa memasak lalai adalah 120 minit, tekan ¢: untuk melaraskan
masa (rujuk fungsi pemasa).

Terdapat 10 aras kuasa untuk periuk induksi iaitu 2100W, 1800W,
1600W, 1400W, 1200W, 1000W, 800W, 600W, 300W, 100W dan kod
yang sepadan dipaparkan P10, P9, P8, P7, P6, P5, P4, P3, P2, P1.
Semasa memasak, tekan kekunci "+" atau "-" atau sapu untuk
menyesuaikan tahap kuasa.

FUNGSI PERIUK PANAS

e Pasang pemasak dan tekan = untuk memulakan fungsi “Periuk

Panas”. Pemasak akan memanas pada kuasa yang dikehendaki dan
paparan LED akan menunjukkan “P8”. Lampu pasang/tutup dan lampu
“Periuk Panas” akan dipasang.



e Masa memasak lalai adalah 120 minit, tekan ¢ untuk melaraskan
masa (rujuk fungsi pemasa).

e Terdapat 10 aras kuasa untuk periuk induksi iaitu 2100W, 1800W,
1600W, 1400W, 1200W, 1000W, 800W, 600W, 300W, 100W dan kod
yang sepadan dipaparkan P10, P9, P8, P7, P6, P5, P4, P3, P2, P1.

e Semasa memasak, tekan kekunci "+" atau "-" atau sapu untuk
menyesuaikan tahap kuasa.

MOD GALAKAN

e Hidupkan periuk dan pilih fungsi memasak yang dikehendaki (hanya
tersedia untuk “Stir-fry” dan “Hotpot”), periuk akan memanaskan pada
kuasa yang ditetapkan dan paparan LED akan menunjukkan “P10”
untuk “Stir-fry” P8 “untuk fungsi “Periuk Panas”. Lampu pasang/tutup
dan lampu fungsi yang dikehendaki akan terpasang.

e Tekan # untuk memulakan mod “Galak” dan lampu akan menyala, ia
akan pergi ke kuasa memanas maksimum dan paparan akan tunjuk “booS”.

e Di bawah operasi mod “Galak”, paras kuasa akan dikembalikan ke
tetapan sebelumnya di bawah syarat-syarat di bawah 3:

- tekan kekunci mod “Galak” sekali lagi
- tekan kekunci "-"
- operasi selepas 3 minit

e Semasa memasak, tekan kekunci "+" atau "-" atau sapu untuk

menyesuaikan tahap kuasa.

FUNGSI PEMASA

o Tekan & untuk masuk ke fungsi pemasa, kemudian tekan “+” atau
atau sapu untuk melaras masa memasak.

e Selepas masuk ke pemasa, skrin memaparkan “88:88” dan minit akan
berkelip, kemudian pilih masa dengan menggunakan “+” atau “-” tekan
¢ untuk mengesah dan memilih jam. Untuk mengesahkan tetapan
masa, tekan ¢ sekali atau masa akan ditetap jika tiada operasi dalam
masa 5 saat.

e Tetapan Pemasa:

a. Tekan kekunci “+” “-” untuk menyesuaikan masa mengikut minit
atau jam
b. Tekan kekunci "+" "-" dan tahan selama 2 saat, masa akan

diselaraskan dengan cepat pada minit atau jam.
c¢. Sapu dengan searah jarum jam atau anti-jam untuk menyesuaikan
waktu dengan minit atau jam.
e Masa maksimum: 23 jam 59 minit



FUNGSI JEDA

e Tekan o

sambung memasak, tekan o1 sekali lagi.
e Tempoh masa jeda ialah 1 minit di bawah status operasi dan 1 minit
di bawah status operasi.
e Fungsi jeda beroperasi walaupun di bawah kerosakan atau keadaan

untuk berhenti proses memasak pada bila-bila masa;

tidak normal.
PERLINDUNGAN
Keterangan .
9 Punca Penyelesaian
kerosakan

Tiub kuasa atau sensor

E2 adalah litar terbuka/pintas. Tutup pemasak
Voltan lebih dari 265V-285V, | Ia akan kembali beroperasi

E3 pemasak perolakan akan selepas voltan kembali
tutup dengan sendiri. normal.
Voltan lebih dari 150V-170V, | Ia akan kembali beroperasi

E4 pemasak perolakan akan selepas voltan kembali
tutup dengan sendiri. normal.

ES Sensor adalah litar terbuka | Tutup pemasak

E6 Sensor adalah litar pintas Tutup pemasak

Sistem pengesanan dalaman
menghasilkan penggera

Sekiranya tiada periuk atau
periuk yang tidak sesuai
dirasakan di atas plat
seramik

Letakkan periuk yang sesuai
pada plat seramik.

Paparan kekal tidak berubah

e Tiub kuasa terlalu panas,
periuk induksi akan
mematikannya.

e Plat seramik terlalu panas
dan sensor suhu adalah
litar pintas, pemasak akan
dimatikan.

Apabila suhu jatuh ke tahap
yang ditetapkan, pemasak
perolakan akan mula
pemanasan semula.

Pemasak dimatikan secara
automatik

Jika ia tidak menerima
arahan operasi untuk
tempoh dua jam untuk
mengelakkan sebarang
kejadian jika tiada
pengguna




Keterangan
kerosakan

Pemasak tidak berfungsi.

Punca

e Pemasak tidak dipasang
atau palam rosak.

o Periuk tidak sesuai
digunakan.

Penyelesaian

e Periksa perkakas dipasang
di soket, dan plag rosak.

e Periksa saiz periuk,
letakkan periuk dengan
diameter lebih dari 12sm.

Pemasak tiba-tiba berhenti
pemanasan semasa
digunakan

 Suhu bilik terlalu tinggi.
o Perlindungan keselamatan
dihidupkan.

e Periksa sama ada suhu
bilik terlalu tinggi.

e Periksa sama ada ia
adalah disebabkan
oleh perlindungan
keselamatan. Dalam kes
ini, tunggu beberapa minit
dan sahkan

Pemasak dimatikan selepas
amaran dengan bip yang
berterusan dan mendesak

Penggunaan tidak betul
periuk atau periuk tidak
sesuai digunakan.

o Periksa sama ada periuk
adalah sesuai dengan
perolakan.

e Periksa jika periuk
diletakkan di tengah-
tengah plat seramik.

 Periksa saiz periuk,
letakkan periuk dengan

diameter lebih dari 12sm.

Sila ambil perhatian: Jika kabel kuasa rosak, jangan gunakan perkakas.
Adakah ia digantikan oleh Pusat Perkhidmatan yang Diluluskan Tefal
untuk mengelakkan sebarang bahaya.

Sila cabut kabel kuasa, tunggu sehingga plat seramik disejukkan dan

kemudian ikuti petunjuk di bawah untuk membersihkan periuk:

1. Plat seramik: Sekiranya plat seramik sangat kotor, sila bersihkan
plat seramik dengan menggunakan kain lembut lembap atau produk
pembersih yang direka untuk kegunaan hob seramik jika perlu.

2. Badan pemasak dan panel kawalan: Gunakan kain lap basah lembut
untuk membersihkan. Sekiranya apa-apa kesan minyak yang tidak
mudabh dikeluarkan, lap bersih dengan detergen neutral dan kemudian
bersih dengan kain lap basah.

3. Permukaan kemasukan udara/keluar udara: bersihkan sebarang
habuk dengan putik kapas.



PERALATAN MEMASAK

Periuk memasak yang sesuai

Periuk bawah berganda dibuat dari besi (enamel, besi tuang atau keluli
tahan karat) atau bahan induksi magnet dengan diameter bawah rata
lebih dari 12 sm dan kurang daripada 24 sm.

-
ﬁ ) = —
Periuk besi Periuk besi  Induksi magnet dua  Induksi magnet

enamel tuang tepat kali ganda stockpot  induksi dua kali
ganda atau kuali

-
i =
hed
Periuk besi tahan Plate Gril Besi Periuk khusus yang
karat khas diperbuat daripada

bahan komposit yang
sesuai untuk digunakan
dengan hob perolakan
Hob perolakan

PERLINDUNGAN ALAM SEKITAR

Bantu lindungi alam sekitar!

E ® Alat perkakas anda mempunyai bahan penting yang boleh
digunakan atau kitar semula.

mmmm < Tinggalkan di pusat pengumpulan bahan buangan.



TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL¥, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**:

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee
period within those countries*** as stated in the attached country list, starting from the initial date of purchase or
delivery date. The international manufacturer’s guarantee covers all costs related to restoring the proven defective
product so that it conforms to its original specifications, through the repair or replacement of any defective part and the
necessary labour. At TEFAL/T-FAL's choice, an equivalent or superior replacement product may be provided instead of
repairing a defective product. TEFAL/T-FAL's sole obligation and your exclusive resolution under this guarantee are limited
to such repair or replacement.

Conditions & Exclusions:

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase.
The product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or
equivalent method of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s
authorised service centres are listed on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer
service centre set out in the attached country list. In order to offer the best possible after-sales service and constantly
improve customer satisfaction, TEFAL/T-FAL may send a satisfaction survey to all customers who have had their product
repaired or exchanged in a TEFAL/T-FAL authorised service centre.

This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which
occurs as a result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised
repair of the product, faulty packaging by the owner or mishandling by any carrier. It also does not cover normal wear
and tear, maintenance or replacement of consumable parts, or the following:

- damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

- using the wrong type of water or consumable

- mechanical damages, overloading

- ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)

- scaling (any de-scaling must be carried out according to the instructions for use)

- damage as a result of lightning or power surges

- damage to any glass or porcelain ware in the product

- accidents including fire, flood, etc

- professional or commercial use

Consumer Statutory Rights:

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that
cannot be excluded or limited, nor rights against the retailer from which the consumer purchased

the product. This guarantee gives a consumer specific legal rights, and the consumer may also have other legal rights
which vary from State to State or Country to Country. The consumer may assert any such rights at his sole discretion.
***Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL
guarantee duration is the period for the country of usage, even if the product was purchased in a listed country with a lon
ger guarantee duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in th
e country of usage. If the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee i
s limited to a replacement by a similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are
registered trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

**For Australia only: Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You
are entitled to a replacement or refund for a major failure and compensation for any other reasonably foreseeable loss or
damage. You are also entitled to have the goods repaired or replaced if the goods fail to be of acceptable quality and the
failure does not amount to a major failure.

**For India Only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective
product, but at TEFALs choice, a replacement product may be provided instead of repairing a defective product. It is
mandatory that the consumer, to have his product repaired, has to log a service request on the dedicated Smartphone
application TEFAL SERVICE APP or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09
AM to 06 PM. Products returned by Post will not be covered by the guarantee. As a proof of purchase consumer needs to
provide both this stamped guarantee card and cash memo.
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