



































* If the cable is damaged or to be replaced, the operation must be carried out by after-
sales agent with dedicated tools to avoid any accidents.

» The appliance should be hard wired directly to the mains and protected by a 32Amp fuse
or circuit/breaker. An omni-polar circuit-breaker must be installed with a minimum
opening of 3mm between contacts.

* A separate isolating switch should be accessible in case the appliance requires turning
off before any work or maintenance is carried out on the hob.

e The installer must ensure that the correct electrical connection has been made and that
it is compliant with safety regulations.

* The cable must not be bent or compressed.

* The cable must be checked regularly and replaced by authorised technicians.

& The bottom surface and the power cord of the hob are not accessible after installation.
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PRODUCT OVERVIEW

Top View

Max. 2400/2600W zone@ Q Max. 1800/2000W zone

Max. 1400/1500W zone — —— Max. 1800/2000W zone
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Control Panel

Control Panel
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| 1. Timer regulating key
2. Power regulating key
T 3. Key lock control
@ E.B. O 4. On/Off control
5. Boost control
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@® NOTE

All the pictures in this manual are for explanation purpose only. Any discrepancy between the
real object and the illustration in the drawing shall be subject to the real subject.

12



Working Principle

Induction cooking is a safe, advanced, efficient, and economical cooking technology. It works
by electromagnetic vibrations generating heat directly in the pan, rather than indirectly through
heating the glass surface. The glass becomes hot only because the pan eventually warms it

up.

éCooking pot

Induction Hob Top nduced electr
nduced electric

current heats the pan.

YV A
: %Electric coil

-~e---

Field

Electromagnetic 2: .“

Before Using Your New Induction Hob

* Read this guide, taking special note of the ‘Safety Warnings’ section.
* Remove any protective film that may still be on your Induction hob.
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OPERATION INSTRUCTIONS

Touch Controls

» The controls respond to touch, so you don’t need to apply any pressure.
 Use the ball of your finger, not its tip.
* You will hear a beep each time a touch is registered.

* Make sure the controls are always clean, dry, and that there is no object (e.g. a utensil or
a cloth) covering them. Even a thin film of water may make the controls difficult to operate.

o

v X

Choosing the Right Cookware

¢ Only use cookware with a base suitable for induction cooking. Look for the
induction symbol on the packaging or on the bottom of the pan.

« You can check whether your cookware is suitable by carrying out a magnet test. Move a
magnet towards the base of the pan. If it is attracted, the pan is suitable for induction.

« If you do not have a magnet: W r
1. Put some water in the pan you want to check. D

2. If Y does not flash in the display and the water is heating, the pan is suitable.

- Cookware made from the following materials is not suitable: pure stainless steel,
aluminium or copper without a magnetic base, glass, wood, porcelain, ceramic, and
earthenware.

. If the ferromagnetic part covers only partially the base of the pan, only the ferromagnetic
area will heat up, the rest of the base may not heat up to a sufficient temperature for
cooking.

. If the ferromagnetic area is not homogeneous, but presents others material such as
aluminum this may affect the heating up and the pan detection.

. If the base of the pan is similar to the pictures below the pan may not detected.
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* Do not use cookware with jagged edges or a curved base.

XX

* Make sure that the base of your pan is smooth, sits flat against the glass, and is the same
size as the cooking zone. Always centre your pan on the cooking zone.

XXX

 Always lift pans off the Induction hob — do not slide, or they may scratch the glass.

X W

How to Use

1 Start cooking

Touch the ON/OFF control. After power on, the

buzzer beeps once, all displays show “-” or “— -7,
indicating that the induction hob has entered the
state of standby mode.

Place a suitable pan on the cooking zone that you
wish to use.

» Make sure the bottom of the pan and the
surface of the cooking zone are clean and dry.
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Select a heat setting by touching the “-” or “+” control.

e If you don’t choose a heat setting within 1 minute, the e 5
Induction hob will automatically switch off. You will
need to start again at step 1.

e You can modify the heat setting at any time during
cooking

If the display flashes = " = alternately with the heat setting

This means that:

¢ You have not placed a pan on the correct cooking zone or,

e The pan you're using is not suitable for induction cooking or,
e The pan is too small or not properly centered on the cooking zone.

No heating takes place unless there is a suitable pan on the cooking zone.

The display ““ "will automatically disappear after 1 minute if no suitable pan is placed
on it.

2 Finish cooking

Touching the heating zone selection control that e 5
you wish to switch off

Turn the cooking zone off by scrolling down

to “0” or touching “-” and “+” control together.
Make sure the display shows “0”.

OR

Turn the whole cooktop off by touching the
ON/OFF control.

Beware of hot surfaces

"H" will show which cooking zone is hot to touch. It will '
disappear when the surface has cooled down to a l,_'

safe temperature. It can also be used as an energy
saving function if you want to heat further pans, use
the hotplate that is still hot.
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3 Using the Boost function

Select the heating zone by touching the “-” or e 5
“+” control.

Touching the boost control "B", the zone

indicator will show “P” and the power will be [
set to Max. = O H ®

Touching the "Boost" control or the “~” button
to cancel the Boost function, then the cooking
zone will revert to its original setting. OR

Touching “~” and “+” control together. The
cooking zone will be switched off and the boost

|
Ou®
function canceled automatically /fL j’L\

e The function can work in any cooking zone.
e The cooking zone returns to its original setting after 5 minutes.
o If the original heat setting equals 0, it will return to 9 after 5 minutes.

4 Locking the Controls

e You can lock the controls to prevent unintended use (for example children
accidentally turning the cooking zones on).

¢ When the controls are locked, all the controls except the ON/OFF control are
disabled.

To lock the controls
Touch and hold the lock control for a while. | The timer indicator will show “ Lo"

To unlock the controls

Touch and hold the lock control for a while.

When the hob is in the lock mode, all the controls are disable except the ON/OFF @

You can always turn the induction hob off with the ON/OFF (1) control in an
emergency, but you shall need to unlock the hob for any other operation.
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5 Timer control

You can use the timer in two different ways:

e You can use it as a minute minder. In this case, the timer will not turn any cooking

zone off when the set time is up.

¢ You can set it to turn one or more cooking zones off after the set time is up.

The timer can be set for a maximum of 99mins..

a) Using the Timer as a Minute Minder

If you are not selecting any cooking zone

Make sure the cooktop is turned on.
Note: When using the minute minder at least one
zone shall be active.

Touch the controls of the timer. The minder
indicator will start flashing and “10” will show in the
timer display.

© IU

(131
-

Set the time by touching the or “+” control
of the timer

Hint: Touch the “-” or “+” control of the timer
once to decrease or increase by 1 minute.

Touch and hold the “-” or “+” control of the timer to

decrease or increase by 10 minutes.

Touching the “-” and “+” together, the timer
is cancelled, and the “00” will show in the minute
display.

When the time is set, it will begin to count down
immediately. The display will show the remaining

time and the timer indicator will flash for 5 seconds.

Buzzer will beep for 30 seconds and the timer

indicator shows “- -” when the setting time finished.
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b) Setting the timer to turn one or more cooking zone off

Setting a zone timer

Touch the “-” or “+” of the corresponding cooking
zone you want to set the timer for.

@5

Once you have selected the required zone touch the
timer control, the minder indicator will start flashing and
“10” will show in the timer display.

&3

Set the time by touching the "-" or "+" control of the

timer

Hint: Touch the “-” or “+” control of the timer once will
decrease or increase by 1 minute. Touch and hold the

-” or “+” control of the timer will decrease or increase
by 10 minutes.

ONtH

“ N

Touching the “-” and “+” together, the timer is
cancelled, and the “00” will show in the minute display.

A
oy

A

N

When the time is set, it will begin to count down
immediately. The display will show the remaining time
and the timer indicator flash for 5 seconds.

NOTE: The red dot next to power level indicator will
illuminate indicating that zone is selected.

©-15-®

When cooking timer expires, the corresponding
cooking zone will be switched off automatically.

©--6

Other cooking zone will keep operating if they are turned on previously.
The pictures shown above are for reference only, and the final product

shall prevail.
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set more than one zone:

When you set the time for several cooking zones simultaneously, decimal dots of the
relevant cooking zones are on. The minute display shows the min. timer. The dot of the
corresponding zone flashes.

05,0 ©370 0156

(set to 15 minutes) (set to 45 minutes)

Once the countdown timer expires, the corresponding zone will switch off. Then it will
show the new min. timer and the dot of corresponding zone will flash

OH® SENC ©30

(set to 30 minutes)

6 Residual Heat Warning

When the hob has been operating for some time, there will be some residual heat. The letter
“H "appears to warn you to keep away from it.

7 Default working times

Auto shut down is a safety protection function for your induction hob. It shut down
automatically if ever you forget to turn off your cooking. The default working times for various
power levels are shown in the below table:

Power level 1 2 3 4 5 6 7 8 9
Default working timer (hour) 8 8 8 4 4 4 2 2 2

When the pot is removed, the induction hob will stop heating immediately and the hob
will automatically switch off after 2 minutes.

A People with a heart pace maker should consult with their doctor before using this unit.
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Failure Display and Inspection

The Induction hob is equipped with a self diagnostic function. With this test the technician is
able to check the function of several components without disassembling or dismounting the
hob from the working surface.

Troubleshooting
1) Failure code occur during customer using & Solution;

Failure code Problem Solution

No Auto-Recovery

Ceramic plate temperature

E sensor failure--open circuit.
E2 Ceramic plate temperature Check the connection or replace the
sensor failure- -short circuit. ceramic plate temperature sensor.
Ceramic plate temperature
Eb sensor failure.
E3 , . Wait for the temperature of ceramic
High temperature of ceramic
g plate return to normal.
plate sensor. Touch “ON/OFF” button to restart unit.
E4 Temperature sensor of the
IGBT failure--open circuit.
Replace the display board.
E5 Temperature sensor of the
IGBT failure--short circuit.
E6 High temperature of IGBT. Wait for the temperature of IGBT return
to normal.
Touch “ON/OFF” button to restart unit.
Check whether the fan runs smoothly;
if not , replace the fan.
E7 Sl:pgly \fltage I below the Please inspect whether power supply
rated voltage. is normal.
. Power on after the power supply is
Supply voltage is above the |
ES normal.
rated voltage.
Reinsert the connection between the
U1 Communication error. display board and the power board.
Replace the power board or the
display board.
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2) Specific Failure & Solution

Failure

The LED does
not come on
when unit is
plugged in.

Some buttons can’t
work, or the LED
display is not normal.

The Cooking Mode
Indicator comes on,
but heating does not
start.

Heating stops
suddenly during
operation and the

display flashes “u”.

Problem

No power supplied.

The accessorial
power board and
the display board
connected failure.

The accessorial
power board is
damaged.

The display board
is damaged.

The display board
is damaged.

High temperature of
the hob.

There is
something wrong
with the fan.

The power board
is damaged.

Pan Type is wrong.

Pot diameter is too
small.

Cooker has
overheated;
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Solution A Solution B
Check to see if plug

is secured tightly in

outlet and that

outlet is working.

Check the connection.

Replace the
accessorial power
board.

Replace the display
board.

Replace the display
board.

Ambient temperature
may be too high. Air
Intake or Air Vent may
be blocked.

Check whether the fan

runs smoothly;
if not , replace the fan.

Replace the power
board.

Use the proper pot
(refer to the

. : Pan detection
instruction manual.)

circuit is
damaged,
replace the
power board.

Unit is overheated.
Wait for temperature
to return to normal.
Push “ON/OFF”
button to restart unit.



Failure

Heating zones of the
same side ( Such as
the first and the

second zone ) would

Problem Solution A Solution B

The power board
and the display
board connected
failure;

Check the connection.

“, n

display “u” .
The display board

of communicate Replace the

part is damaged. display board.
The Main board is Replace the display
damaged. board.

The fan motor is
damaged.

Fan motor sounds

Replace the fan.
abnormal. P

. The above are the judgment and inspection of common failures.

Please do not disassemble the unit by yourself to avoid any dangers and damages to
the induction hob.

DISPOSAL AND
RECYCLING

Important Instructions for
Environment

This appliance is labeled in compliance with European directive 2012/19/EU for Waste
Electrical and Electronic Equipment (WEEE). By ensuring that this appliance is disposed
of correctly, you will help prevent any possible damage to the environment and to human
health, which might otherwise be caused if it were disposed of in the wrong way.

This symbol indicates that this product shall not be disposed with other
household wastes at the end of its service life. Used device must be
returned to official collection point for recycling of electrical electronic
devices. To find these collection systems please contact to your local
authorities or retailer where the product was purchased. Each household
performs important role in recovering and recycling of old appliance.
Appropriate disposal of used appliance helps prevent potential negative
consequences for the environment and human health.
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Here For You

After-sales assistance

If you continue to experience problems with your appliance, please call the Montpellier customer
service helpline on: 01759 487839

Please have all your product details available, including the model number, serial
number, original sales invoice (clearly showing model number,date of purchase and
your retailer's details) before registering a fault.

The service call cannot progress without this information.
Your 2 year Manufacturer's guarantee

THIS DOES NOT AFFECT YOUR STATUTORY RIGHTS.
Your new Montpellier appliance carries a free guarantee which protects you against the cost of
repairs during the first 24 months fromdate of purchase provided that:

Any claim is accompanied by evidence of the model reference, model serial number and proof of
purchase, such as a Sales Receipt, showing that the appliance was purchased within the 24
months prior to the date of claim.

What is not covered under the Guarantee

 Any appliance not correctly installed and operated in accordance with the manufacturer's
instructions

« Any appliance that is used for anything other than domestic purposes.
Any defect caused by accident, misuse, unauthorised modification or inexpert repair.

« Cost of Call-out where a fault cannot be found with the appliance.
Cost of Call-out for work covering routine maintenance, such as, but not exclusively, cleaning of
filters or defrosting.

+ Cost of Call-out for work required to correct the alignment of doors following door reversal
procedures carried out by you.
Use of the appliance by anyone other than the Householder.
Use in any commercial environment.

« Consumable items, such as, but not exclusively, fuses in plugs, bulbs and breakable items which
require routine replacement.
Repair costs incurred that have not been authorised by Montpellier service and/or carried out by
a non-approved Montpellier engineer.

« Montpellier Appliances do not accept claims for consequential loss, rusting, corroding, delivery
damage or scratches.

YOUR GUARANTEE IS VALID ONLY IN THE UK & REPUBLIC OF IRELAND

To register your appliance simply complete the card in your appliance pack and return it with a
stamp affixed, alternatively you can register online at www,montpellier-appliances.com/
support or by phone calling our warranty registration department on 0808 1961388
SERVICE HELP-LINE

Should your appliance develop a fault, please call the Montpellier customer service helpline on:

01759 487839

Please remember to have all your product details available, including the model number,
serial number, date of purchase and your retailer's details before registering a fault.
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Montpellier Domestic Appliances Ltd.
Unit 1, Tewkesbury Retail Park, Northway Lane,
Tewkesbury, Gloucestershire GL20 8JU

www.montpellier-appliances.com

The symbol on the product or on its packaging indicates that this product may not be treated as household waste. Instead it shall
be handed over to the applicable collection point for the recycling of electrical and electronic equipment. By ensuring this product
is disposed of correctly, you will help prevent potential negative consequences for the environment and human health, which
could otherwise be caused by inappropriate waste handling of this product. For more detailed information about recycling of this
product, please contact your local city office, your household waste disposal service or the shop where you purchased the
product.
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