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Main Features =8

New IH cooktop brings you...
MORE COMFORTABLE, EASIER & MORE EFFICIENT COOKING

COMFORT:

® L ess radiation heat malntain clean air in the kitchen. Also, no direct flame sets you free from worrying about
catching fire/fire-going-out.

EASY-TO-CLEAN:

® The flat top plate can be cleaned easily with simple wiping. ( =&~ Page 20)

POWERFUL HEATING:

® The 3.0 kW IH cooktops give a high heating power for any kind of food.
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Eddy current
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IH heating mechanism

IH (induction heating) with the magnetic
lines of force causes pots to generate
heat themselves.

T | $- S - Magnetic lines of force are generated by the passage of
Oppaw g i ] .. an electric current through the generating coil.

TR l
The magnetic lines of force induce Eddy current when they
pass through the pot’s bottom

The Eddy current is then converted to heat by the electrical
resistance of the pot's matenal. Thus, the pot becomes hot
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Safety Precautions Cawas o sy pecaiion.

& WAHN'NG . Failure'to follow these inatrucnons mny eause 5 risk

" of parsondl injury ‘or death,.

To prevent fire, burn, or electrical shocks

Avoid cooking deep-frying.
mOverheated oil may catch fire when you cook deep-frying because this unit does not have The Oil
Temperature Control System.

When stir-frying with IH heaters, observe the following cautions:

W Do not leave this product unattended.

M Do not overheat.

B Use lower heat levels for preheating.
(If a small quantity of oil is used and heated excessively, the oil temperature will rise rapidly and the oll may
catch fire.)
(If the bottom of the pot is thin or curved, it may become red heat.)

Stir liquids (e.g. soup, stewed food) before heating.
If you heat liquids without stirring:

#Pot jumping damages top plate

eBumping liquids causes burns or injuries.

Do not touch the top plate/top frame during or after use.
(Be especially careful when the high-temperature caution light lights up or flashes.)
B Clean the product after it has cooled down.
Avoid contact with the top plate after use for a while, because the top plate remains hot due to the heat
of the pot.

To protect the top plate (glass surface) from damaging, read the following

instructions:

W Do not place portable gas burners, steel cylinders or canned goods.

(They would burst if they are mistakenly heated.)

m Do not let metallic objects such as knives, forks, spoons, lids, aluminum foil/tray, retort pouch, magnetic
ring, watch or accessories be placed on/near the top plate or be touched to cookwares during H
heater is operating as they may get hot and cause burns or injuries

W Do not give high pressure on top plate or drop things on it.

(If the surface is cracked, it will be cause of electric shock.)

WARNING if the sudece is: cracked. do not't touch n and mm oﬂ the mmn power’smch to avood
1111 the: possibility: of elacteic Shoek. :

For safe use of IH heaters, read the following instructions:
W Keep all combustible materials away. (It may cause fire.)
m Do not allow people unaccustomed to handling this product from using it without supervision. Children
should be supervised to ensure that they do not play with the appliance. Keep it out of reach of infants,
W Do not insert metallic objects such as pins or wire into the intake/exhaust vent.
W Do not disassemble, attempt to repair, or modify this product.
= For repair, contact the dealer where you purchased this product.

After use, switch off the hob element by its controls (Off/On Switch and Main power Switch)

and do not rely on the pot detector (safety functions).
W Turn off the breaker while the unit is not used for a long time.

If the unit results in malfunction, immediately stop use of this product.
(Otherwise, it has a risk of smoke, burns and electric shock.)

Turn off the main power switch/breaker, then contact the dealer for check & repair service.

Accident Example:

W Smells like something is burning. W Plug or cord gets overheated.

B Feels like electric shock when touched. mMoving a cord gets the heater turned off.

M A crack is on the top plate.

= |f the supply cord Is damaged, it must bc replaced by the manufacturer or its service agent or a similarly




/N cRUTION 5

Beware of the following in order to avoid accidents:
mIf you wear a pacemaker, consult your doctor. (The operation of this product may affect pacemakers.)
M Keep pots stable. (If the pots fall off, it may cause injuries or burns.)
W Do not place paper, etc. under the pot. (The paper scorch due to the heat of the pot.)
B Do not heat empty pots or overheat. (The ingredients may burn or the pot may be damaged.)
W Do not use the product for purposes other than cooking.
(If you use the product except for cooking, it may cause malfunction.)

To prevent ignition or accsdents

When' uging the IH heater: '

This product emits magnetic lines of force.

Keep away anything affected by magnetism.

@ Radios, TVs, hearing aids, etc may be susceptible
to noise interference.

@ The records of the cassette tapes, automatic turnstile
tickets, or bankcards, etc. may be erased or damaged

Do not use other IH cooking appliances on the top plate.

@ Electro magnetic wave generated by the IH
products, such as IH rice cooker or portable
induction cooktop, may damage the IH heater

Do not place seasoning, food items, etc. below
the product, such as in the cabinet.
(The exhaust heat may spoil them.)

If acidic food (e.g. vinegar, jam, food which
contains lemon juice or plum) sticks to the top
plate, wipe it off immediately.

(Otherwise, the top plate or top frame may be dscolorec.)

Do not use heat level [9] for stir-frymg.
(The heating power is very strong and the bottom of
the pot may be deformed.)

Do not use heat level [9] for simmering.
(The heating power is very strong. The Ingredients
may boll over.)

IH heater Top plate Caution label

- Exhaust vent

Do not rub the top frame with the bottom of pot,
or place a hot pot on it.
(The top frame may be damaged or discolored.)

Do not place overheated pots on the caution labels
located the center of top plate.
(The labels may melt.)

Do not clog up the intake/exhaust vent.

The filter (intake/exhaust vent) clog detection may be

activated and turn off the power automatically.

® The intake vent is found at the bottom of the unit.

® Do not place paper or sheet under the unit. (If the
intake vent is clogged, it may cause malfunction.)

Do not use a steam cleaner.

(If the water enters the electrical parts built
unit, it may cause malfunction.)

into the

When boulng water, turn down the heat level as
soon as the water has boiled.

(The heating power is very strong and the water may
boil over or splash around.)

(backside of the unit)

High-temperature
caution light

Main Power
Switch

Back View

Exhaust vent

Supply cord
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Left & Right IH heater 4 | HIE 56
with Cooking Timer

4

i+ L5 B

Boils a lot of water quickly
5 2

> 1%

vl

<Right IH heater>
Boiling up congee at high heat level for the first approx 10minutes
After that, heat level goes down gradually

g 240 IX i 43 T 12
<Left IH heater> = | HEE
Counts forward to 1 hour. (Available at both heaters
_ e e —
Cooking ring 13 —

Left IH heater
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High-temperature caution light |§ /
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Safety Function @
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Top plate [k
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Rig 1 heate / Convex marks (&« 4 locations)
£ IH 04 * 4
/
/
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§ Main Power light
20, * /
- "h y TF ue 1
. Condy v Main power switch
- \)Y S
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| : :
. SO To avoid mischief and erroneous operations
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Types of Pots and Pans that can be used

- - —— e e

Iron/Cast iron Enamelled iron

/I8

Preparing magnet RO ARSI GRS |
is recommended for wn -
distinguishing compatible pots. ekt S
® Magnetic single-layered pots
(18-0), magnetic multi-layered
pots and non-magnetic single
layered pots (18-8,18-10) are
compatible.
* Some types of stainless pots

Material - reduce the heat level when

heated.
~

‘ Stainless steel @ Multi-layered non-magnetic ® o

stainless steel pots which has b
*ﬁ%ﬂ an aluminum or copper layer

are incompatlible.

( Caution )

® Do not use ceramic pots such as earthen pots, even if they are for induction heating.
» Some ceramic pots may damage the IH heater by their shape.
* When the IH heater reaches a high temperature, the heating power will be controlied to reduce the heat level and cooking
will not be done properly, or the power will be turned off by safety functions
About enamelled pots
@ Do not heat and scorch empty enamel pots. Top plate may be damaged by meited bottom
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0 : @ The bottom s flat and has uniform contact with the top plate
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12 cmto 26 cm

12¢miE 26¢cn

} & Do not use:
| & The round-bottom pot.

« The pot which has legs or protrusions.
« The curved-bottom pot (A curve must not be 3 mm or more)
* If you use the round-bottomed one, it cannot be heated, the safety
functions do not activate properly, of heat level may be down
e The pot with too thin bottom (May get warped.)

How to check compatible cookware or not

R EMRR R ILER

') Place the pot on the IH heater. ]
4B BB INEBELE - Pour water into the pot
and heat it!

4ok /B A $ B P9 it hn &t !

- .,w.,,\,ﬁ' The power indicator will
b o stay lit for compatible

pots.

{Heating starts.)
® Turn the power off after checking

HRALAEANBR  TH
A — AR -

K} Press [Off/On].
%(B9/5 ] The power indicator will
flash for incompatible
pots.

(The indication will go off after 1 minute
and the power will be turned off
automatically.)

* You can use either of the IH heaters for checking g‘jﬁ_}:\;‘:ﬂﬁmm%ﬁ 4 m;ﬁ
* RIS R —{E | HARBRE TR ° ﬁmtﬂﬁfﬁﬁ ?
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Power indicalor
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Heater ON
b B!

Off/On

RE /P8

(Start at heat level [6).)

6] I

34567829

12

(Start at heat level [6].)

¢ [8] FAnme

o v 10 o0 R
1234

| Each press

= S

Shorter

Longer
mi

Heat level adjustment
N e

Each press
i1

Decreases

=ik

ncreases

0 =
k=

@ For the guide to heat level adjustments.. (=5 " Page 16)
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9 Press 1s

Set to [8)

o w3 o | ED
eEA e

Press and hold this
button for approx

1 second to set to [9].
44 b 3% ’

——T 1 1A
123456789

PR E 13048 -

"0:01" will be displayed.
9:30" will be displayed.

@ Press +

@ Press | - at first CRY

56789

tumer seting rapidly.

1-minute steps up to 20 min
10-minute steps upto 3 h
30-minute steps up to 9 h 30 min

& Press and hold the button to change ® — it

Heater OFF
EEERA

Off/On

& When approx. 10
minutes elapses at
[9], the heat level
will be decreased to
(8] automatically

s s

@i

When the set time elapses, the buzzer will sound and the power will be

turned off automaticall
y
PN « SEEARATRE - DS IR

ia
¢ 1 sec ~ 9 min, 59 sec: Counts up by 1 sec.
B : F sAa e

A n' ey

e 1 )94 585

© 10 min ~ 1 h : Counts up by 1 minute.
® 102 HE AR T IESHEY

@ Press

s

B ] LLEHs -

again to stop count.

6 Press [ > again to turn off the count-up timer.
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Operation
BA1E

Basics of IH Cooking |HZALE R

Preparation Boiling
HE fi§ Simmering
Steaming
Place the pot or Stir-frying
pan at the center =
of the heater. ﬂ
#*
e
) Turn the main
power switch on.
AR EZIHFER - Water-boiling
at heat level [9]
LA [9] Bk 14k

How to use
count-down tinr

20 1o 65 7 £ B0 B A4

After setting the heat leve
the +]or [~ to set the timd

DT NEL i o

ENotes:

® When simmering longer than approx. 45 minutes, use timer function
to prevent “Forgotten-Off auto shutoff” from activating

@ 1f both of the IH heaters are turned on simuitaneously, the heating
power of each IH heaters will be lowered to Keep the total power
within 3,000W. Also, the heat level [9] cannot be selected. (The

buzzer beeps.) How to use cou
® When using the IH heaters with high heat level or continuously, -

- H ’ [
power save function will operate and reduce the heat ng power, : timer (1 $ 1hOUI

(“Troubleshooting” r#™ Page22) Heating power will not increase even ; &Ufﬂ{ﬁméﬂﬁzfﬁ%
pressing the button while the main unit is in high temperature : (1¥88-1/) 05 )

Press | 5, to set count time
the display shows elapsed
since the start of cooking.

BN T
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Operation @ Recipe of “Congee with Chicken & Dried Scallops”. ( ©-&" Page 19)

(1 #RE%)
HRE

S )

M For4 s’ervings
W43

Congee

]

Prass [Congee] button,
bl g 48 -

Flashes [1i1#

When 3 hours (or the setting
time) elapses, the buzzer will
sound and the power will be

1

1
Confirm [4] Is indicated. : turned off automatically,
BRITIL L] < /5 sty

'

5
Press [Off/On] button
to start
W For 2 servings « & indication lights up.
W2 A3

Congee

%
Press {Congee| button 2 times

I3 1AL

Flashes

———— e

To change the

initial time setting ‘
(3 hourS): The remaining time counts down by 1 minute.

BRI L P S WG R e -

%%eﬂg%n&égm ‘ @ Each press brings 10 minutes within 2-3 hours

@® Press and hold the button to change timer

Eﬁri ( 3’J\B# ) . se.u‘lng rapidiy

K £2- 2 R AR

123456789

Each press
#iE—TF
10 minutes shorter
FEAr 10538

* In case room temperature is low, cooked
congee may be thin

ISP R B AE - B SPRE T R

® When cooking thin congee, set the timer for a short period of time
@ Setting of timer and servings cannot be changed while congee program IS running.
@ How to cancel Congee program... Press [Congee] button repeatedly until indications are disappeared.
After heating, press [Off/On) button to cancel
*In case congee is thin....Simmer congee again at heat level [3]-[5] carefully.
¥+ 2 LTSRS

Note: Do not acitivate congee program
T+ 8 N - 42 S04 ol 4 LT T %)



Tips for IH Cooking —=mwmwrmsmsmoms—

A Guide on the Heat Level Adjustment.

® The heat intensity generated by pots varies depending on their m
accordance to what you are cooking.

*Iron pots generate the highest heat intensity =» followed by enamelled pots = magnetic stainless steel
(18-0) pots = single-layered non-magnetic stainless steel (18-8 or 18-10) pots,

$17)E§?JH,&B{]¥E % [

4 = R B 3 2= o
AR ¢ Bt AR

atenals. Adjust the heat level in

"WEFEOREES ARSI E(13-8518-10)

N ——

Heat Jeve!
indicated
on the IH
cooking
heater

(HUSTE 4R A8 0
B A R

Low ' . @dih
 rower. . IEEEEE
consymption !

(approx.)

|
|
|

mm%—T—T~

Keep simmering
Hans

Steaming

F 3

Stir-frying



/

Tips for lH COOki ng - Points for each cooking method

The pan will be heated up quickly on the IH heater
thanks to its strong heat power,

Short time is enough for preheating
pans.

® Using lower heat level is recommended when:
eHeating with a small quantity of oil.

*Using small or light pots. (When heated with
high heat level, they have a risk of red heat or
change in shape.)

*If a pan Is heated excessively, the oil
temperature will rise rapidly and the oil may
catch fire. (=~ Page 4)

@ Prepare cooking tools and make necessary
arrangements for ingredients before preheating.
® Sufficiently coat the pan with oll.

*Be especially careful for pans without

fluorocarbon resin coating.

NEEA IR RERWE -

Use a spatula or similar one to stir
the whole ingredients.

@ Ingredients remaining on the bottom of the pan
for too long can get scorched or sticky easily.

ﬁiﬁﬂ%ﬁiﬁiﬂﬂlﬁﬁ%nu?ﬁ!ﬂﬁﬁﬁﬁ%

©® RiGHEE M AT - 1 BUETIAEHE

If scorching is anticipated,
lift the pan or move it away from
the IH heater.

@ Do not stir-fry a large amount of food at a time
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