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Enjoy peace of mind.
Register your appliance today.

Stay updated on better living services,
safety notices and shop for accessories.

1. Open the camera app
on your smartphone
and point at the QR
code to scan.
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Product Registration QR
code is located on the
top surface or underside

of your appliance.
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2. Tap the notification or link to open the
registration form.

3. Complete your details and enjoy peace of
mind.




Contents

Safety instructions

Product description

Operating instructions

Helpful hints and tips 1
Care and cleaning 2
Trobleshooting 2

C€

Safety instructions

[O)JN N

3
4

Installation 26
Technical Information 27
Notes 28
Electrolux Warranty 31
Customer Care Center 32

Subject to change without notice

Before the installation and use of the appliance,
carefully read the supplied instructions. The
manufacturer is not responsible if an incorrect
installation and use causes injuries and damages.
Always keep the instructions with the appliance for
future reference.

CHILDREN AND VULNERABLE PEOPLE SAFETY
& Warning! Risk of suffocation, injury or

permanent disability.

e Do not let persons, children included, with
reduced physical sensory, reduced mental
functions or lack of experience and knowledge
use the appliance. They must have supervision
or instruction for the operation of the appliance
by a person who is responsible for their safety.

e Do not let children play with the appliance.
o Keep all packaging away from children.

e |f the appliance has a child safety device, we
recommend that you activate it.

INSTALLATION
& Warning! Only a qualified person must install

this appliance.
* Remove all the packaging.
e Do not install or use a damaged appliance.

e QObey the installation instruction supplied with
the appliance.

e Keep the minimum distance from the other
appliances and units.

e Always be careful when you move the appliance
because it is heavy. Always wear safety gloves.

e Seal the cut surfaces with a sealant to prevent
moisture to cause swelling.

e Protect the bottom of the appliance from steam
and moisture.

e Do not install the appliance adjacent to a door
or under a window. This prevents hot cookware
to fall from the appliance when the door or the
window is opened.

e |[f the appliance is installed above drawers make
sure that the space, between the bottom of the
appliance and the upper drawer, is sufficient for
air circulation.

e The warranty does not cover damages caused
by the lack of an adequate ventilation space.

e The bottom of the appliance can get hot.
We recommend to in stall a non-combustile
separation panel under the appliance to prevent
access to the bottom.

Electrical connection

& Warning! Risk of fire and electrical shock.

e All electrical connections must be made by a
qualified electrician.

e Before every wiring make sure the main terminal
of the appliance is not live.
e Make sure the appliance is installed correctly.

Loose and incorrect plug and socket can make
the terminal become too hot.



e Make sure that a shock protection is installed.

e Do not let the electrical supply touch the
appliance or hot cookware, when you connect
the appliance to the near sockets.

e Do not let the electrical supply cord tangle.

e Use a strain relief clamp on cable.

e Use the correct mains cable.

e Make sure not to cause damage to the mains
plug and to the mains cable. Contact the

Service or an electrician to change a damaged
mains cable.

e The electrical installation must have an isolation
device which lets you disconnect the appliance
from the mains at all poles. The isolation device
must have a contact opening width of minimum
3 mm.

e Use only correct isolation devices: line
protecting cut-outs, fuses (screw type fuses
removed from the holder), earth leakage trips
and contractors.

USE
& Warning! Risk of injury, burns or electric
shock.

e Use this appliance in a household environment.

e Do not change the specification of this
appliance.

e Do not use an external timer or a separate

remote-control system to operate the appliance.

e Do not let the appliance stay unattended during
operation.

e Do not operate the appliance with wet hands or
when it has contact with water.

e Do not put cutlery or saucepan lids on the
cooking zones. They can become hot.

e Set the cooking zone to "off" after each use. Do
not rely on the pan detector.

e Do not use the appliance as a work surface or
as a storage surface.

e [f the surface is cracked, switch off the
appliance to avoid the possibility of electric
shock, for hob surfaces of glass-ceramic or
similar material which protect live parts.

e The cooking process has to be supervised.

A short term cooking process has to be
supervised continuously.

Unattended cooking on a hob with fat or oil can
be dangerous and may result in a fire.

Users with a pacemaker must keep a distance
of minimum 30 cm from the induction cooking
zones when the appliance is in operation.

& Warning! Risk of fire or explosion.

Fats and oil when heated can release flammable
vapours. Keep flames or heated objects away
from fats and oils when you cook with them.

The vapours that very hot oil releases can cause
spontaneous combustion.

Used oil, that can contain food remnants, can
cause fire at a lower temperature than oil used
for the first time.

Do not put flammable products or items that are
wet with flammable products in, near or on the
appliance.

A Warning! Risk of damage to the appliance.

Do not keep hot cookware on the control panel.
Do not let cookware to boil dry.

Be careful not let objects or cookware fall on the
appliance. The surface can be damaged.

Do not activate the cooking zones with empty
cookware or without cookware.

Do not put aluminium foil on the appliance.

Cookware made of cast iron, aluminium or with

a damaged bottom can cause scratches on the
glass ceramic. Always lift these objects up when
you have to move them on the cooking surface.

CARE AND CLEANING

Warning! Risk of damage to the appliance.

Clean regularly the appliance to prevent the
deterioration of the surface material.

Do not use water spray and steam to clean the
appliance.

Clean the appliance with a moist soft cloth. Only
use neutral detergents. Do not use abrasive
products, abrasive cleaning pads, solvents or
metal objects.
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PRODUCT DESCRIPTION
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Control panel layouts
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Sensor field Function
O) To activate and deactivate the appliance
" To lock / unlock the control panel

Sets all operating zones to a keep warm setting

2 To activate the Bridge function
5 To activate and deactivate the Child lock
@ To set the timer function
B +/— To increase or decrease the time
Control bar To set a heat setting

To set the heating zone

P To activate the Power function




Control panel layouts

EHI635BE
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Sensor field Function
0) To activate and deactivate the appliance
" To lock / unlock the control panel
Sets all operating zones to a keep warm setting
=i To activate the Bridge function
- To activate and deactivate the manual mode of the
— Hob?Hood function.
o To activate the Sensefry function
B Control bar To set a heat setting
+/— To increase or decrease the time
B @) To set the timer function
B P To activate the Power function
A heat setting display To show the heat setting




Control panel layouts

PRODUCT DESCRIPTION (CONTINUED)
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Sensor field Function
O) To activate and deactivate the appliance
& To activate the Powerslide function
& To activate the Sensefry function
+/— To increase or decrease the time
@ To set the timer function
— To activate and deactivate the manual mode of the
- Hob?Hood function.
g0 To switch between the modes of the function
Control bar To set a heat setting
P To activate the Power function

&

To lock / unlock the control panel

A heat setting display

To show the heat setting

HEHBAaAaS &

Sets all operating zones to a keep warm setting




Heat setting displays

Display Description

The cooking zone is deactivated

(-9 The cooking zone operates

@ Sets all operating zones to a keep warm setting

(7) The automatic heat up function operates

& Power function operates

+ digit There is a malfunction

=h=1 - OptiHeat Control (3 step Residual heat indicator) : continue cook / stay warm / residual heat

Lock / The child safety function operates

Not correct cookware or too small or no cookware on the cooking zone

OHONHE

The automatic switch off function operates

OptiHeat control (3 step residual heat indicator)

& WARNING!

= / = / _Risk of burns from residual heat!

OptiHeat Control shows the level of the residual heat.
The induction cooking zones make the heat necessary
for cooking directly in the bottom of the cookware. The
glass ceramic is hot from the heat of the cookware.
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OPERATING INSTRUCTIONS

On and off

Touch O for 1 second to activate or deactivate the
appliance.

Automatic switch off
The function deactivates the appliance automatically if:
e All cooking zones are deactivated ( ).

e You do not set the heat setting after you activate the
appliance.

e You spill something or put something on the control

panel for more than 10 seconds, (a pan, a cloth, etc).

An acoustic signal sounds after some time and the
appliance deactivates. Remove the object or clean
the control panel.

e The appliance becomes too hot (e.g. when a
saucepan boils dry). Before you use the appliance
again, wait for the cooking zone to cool down.

e You use incorrect cookware. The symbol lJ comes
on and the cooking zone deactivates automatically
after 2 minutes.

e You do not deactivate a cooking zone or change the
heat setting. After some time (-] comes on and the
appliance deactivates. See the table below.

Automatic switch off times

Bridge function

@ IMPORTANT!

Use the Bridge Function with the Infinite Plancha
accessory’.

The Bridge Function connects the two left side cooking
zones under the accessory and they operate as one.
First set the heat setting for one of the cooking zones.

To activate the Bridge Function, touch &) To set or
change the heat setting, touch one of the control
sensors. To deactivate the Bridge Function, touch &) The
cooking zones operate independently.

Heat setting e

EIQC)

B-0@

Stops after 6 hours

5 hours

4 hours 1.5 hours

The heat setting

Touch the control bar at the heat setting. Change to the
left or the right, if it is necessary. Do not release before
you have a correct heat setting. The display shows the
heat setting.

3




Automatic heat up
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You can get a necessary heat setting in a shorter time

if you activate the Automatic Heat Up function. This
function sets the highest heat setting for some time (see
the graphic), and then decreases to the necessary heat
setting. To start the Automatic Heat Up function for a
cooking zone:

1. TouchP ((F) comes on in the display).

2. Immediately touch the necessary heat setting. After
3 seconds (A comes on in the display. To stop the
function change the heat setting.

Switching on and off the power function

The Power function makes more power available to the
induction cooking zones. The Power function is activated
for 5 minutes at most. After that the induction cooking
zone automatically switches back to heat setting ([3). To
switch on, touch P, (FJ comes on. To switch off, touch a
heat setting between () and (3.

Count down timer (For EHI635BE EHI977BE)

Use the Count Down Timer to set how long the cooking
zone operates for one cooking session. Set the Count
Down Timer after the selection of the cooking
zone. You can set the heat setting before or after you
set the timer.

e To set the cooking zone: touch D again and again
until the indicator of the required cooking zone
comes on.

e  Starting the Count Down Timer: touch =+ of the timer
to set the time (B0 - 99 minutes). When the indicator
of the cooking zone flashes slower, the time counts
down.

e Checking the remaining time: select the cooking
zone with €D. The indicator of the cooking zone
flashes faster. Display shows the remaining time.

e Changing the Count Down Timer: select the cooking
zone with €D touch + or —.

e Stopping the timer: select the cooking zone with O.
Touch —. The remaining time counts backwards
to BE. The indicator of the cooking zone goes out. To
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switch off you can also touch =+ and — at the same
time.

When the time elapses, the sound operates and
00 flashes. The cooking zone switches off.

Stopping the sound: touch .

Count down timer (For EHI3251BE)

Use the Count Down Timer to set how long the cooking
zone operates for one cooking session. Set the Count
Down Timer after the selection of the cooking
zone. You can set the heat setting before or after you
set the timer.

To set the cooking zone: touch [@d again and again
until the indicator of the required cooking zone
comes on.

Starting the Count Down Timer: touch =+ of the timer
to set the time (20 - 99 minutes). When the indicator
of the cooking zone flashes slower, the time counts
down.

Checking the remaining time: select the cooking
zone with 8. The indicator of the cooking zone
flashes faster. Display shows the remaining time.
Changing the Count Down Timer: select the cooking
zone with & touch + or —.

Stopping the timer: select the cooking zone with (821 .
Touch —. The remaining time counts backwards to GE.
The indicator of the cooking zone goes out. To switch
off you can also touch —+ and — at the same time.

When the time elapses, the sound operates and
00 flashes. The cooking zone switches off.

Stopping the sound: touch .

Minute minder
You can use the timer as a Minute Minder while cooking

zones are not operating. Touch

D. touch + or — of

the timer to select the time. When the time elapses, the
sound operates and 00 flashes.

Stopping the sound: touch .



Keep warm

The Il function sets all cooking zones that operate to the
lowest heat setting (@ ). When Il operates, you cannot
change the heat setting.

Il does not stop the timer function.

e To activate this function touch 1. (] comes on.

e To deactivate this function touch Il. The heat setting
that you set before comes on.

Lock Only for applies to EHI3251BE & EHI977BE

When the cooking zones operate, you can lock the
control panel, but not @. 1t prevents an accidental
change of the heat setting. First set the heat setting. To
start this function touch . The symbol lLJ comes on
for 4 seconds. The Timer stays on. To stop this function
touch . The heat setting that you set before comes
on. When you stop the appliance, you also stop this
function.

The child safety device

This function prevents an accidental operation of the
hob. Starting the child safety device:

e Start the hob with . Do not set the heat settings.

e Touchll (only for EHI635BE) or 5] (for EHI3251BE
&EHI977BE) for 4 seconds. The symbol lLJ comes on.

e Stop the hob with ®.

Switching off the child safety device:

e Start the hob with ©. Do not set the heat settings.
Touch 11 (only for EHI635BE) or [ (for EHI3251BE

&EHI977BE) for 4 seconds. The symbol l&J comes
on.

e Stop the hob with O,

Overriding the child safety device for one cooking session:

e Start the hob with ©. The symbol (1J comes on.

e Touch Il (only for EHI635BE) or 5 (for EHI3251BE
& EHI977BE) for 4 seconds. Set the heat setting in
less than 10 seconds. You can operate the hob.

e \When you stop the hob with O, the child safety
device operates again.

Hob?Hood only applies to EHI635BE & EHI977BE

This is an advanced automatic function which connects
the hob to a special hood. Both the hob and the hood
have an infra-red signal communicator. Speed of the fan
is defined automatically on basis of mode setting and
temperature of the hottest cookware on the hob. You
can also operate the fan from the hob manually.

@ IMPORTANT!

For most of the hoods the remote system is
originally deactivated. Activate it before you use
the function. For more information refer to hood
user manual.

OPERATING INSTRUCTIONS (cONTINUED)

Operating the function automatically

The default automatic mode from the factory is H5.

You can change the automatic mode by following the
instructions below. When you activate the hob the hood
will adjust the fan speed automatically. Please note the
below table is a guide, the fan speed varies depending
on the temperature measured on the cooking zones of
the cooktop which can be affected by the heat setting(s)
selected as well as the size and volume of what you are
cooking.

Automatic modes

ﬁ::‘:mat'c Boiling Frying
Mode HO  Off Off Off
Mode H1  On Off Off
Mode H2 On Fan speed 1  Fan speed 1
Mode H3  On Off Fan speed 1
Mode H4 On Fan speed 1  Fan speed 1
Mode H5 On Fan speed 1  Fan speed 2
Mode H6  On Fan speed 2 Fan speed 3

1. The hob detects the boiling process and activates
fan speed in accordance with automatic mode.

2. The hob detects the frying process and activates fan
speed in accordance with automatic mode.

3. This mode activates the fan and the light and does
not rely on the temperature.

Changing the automatic mode

1. Deactivate the appliance.

2. Touch O for 3 seconds. The display comes on and
goes off

3. Touch & for 3 seconds.

4. Touch €D a few times until (8 comes on.

5. Touch F of the Timer to select an automatic mode.

@ IMPORTANT!

To operate the hood directly on the hood panel
deactivate the automatic mode of the function.

When you finish cooking and deactivate the hob,
the hood fan may still operate for a certain period
of time. After that time the system deactivates the
fan automatically and prevents you from accidental
activation of the fan for the next 30 seconds.



Flexible Induction Cooking Area only applies to
EHI977BE

& WARNING!
Refer to Safety chapters.

FlexiBridge function

The flexible induction cooking area consists of four
sections. The sections can be combined into two
cooking zones with different size, or into one large
cooking area. You choose the combination of the
sections by choosing the mode applicable to the size of
the cookware you want to use. There are three modes:
Standard (activated automatically when you activate the
hob), Big Bridge and Max Bridge.

@ IMPORTANT!

To set the heat settings, use the two left side control
bars.

Switching between the modes
To switch between the modes use sensor field: BQU

[ p—— 2
OO0 o 2
| )
| )
[ ) [ ]

@ IMPORTANT!

When you switch between the modes the heat setting is
set back to 0.

Diameter and position of the cookware

Choose the mode applicable to the size and the shape
of the cookware. The cookware should cover the
selected area as much as possible. Place the cookware
centrally on the selected areal

Place any cookware with bottom diameter smaller than
160 mm centrally on a single section.

13

(i) @ 100-160mlm

Place any cookware with bottom diameter larger than
160 mm centrally between two sections.
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(oz>160mm

FlexiBridge standard mode

This mode is active when you activate the hob. It
connects the sections into two separate cooking zones.
You can set the heat setting for each zone separately.
Use two left side control bars.

(1)
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OPERATING INSTRUCTIONS (cONTINUED)

Power management

All cooking zones are connected to one phase.
See the illustrations.

e The function activates when the total electricity
loading of the cooking zones exceeds
maximum electricity loading of the phase.

e The function divides the power between
cooking zones.

e The function decreases the power of the other
cooking zones.

e The heat setting display of the reduced zones
alternates between the chosen heat setting
and the reduced heat setting. After some time
the heat setting display of the reduced zones
stays on the reduced heat setting.

Power management with Power limitation

The power management divides the power between
two cooking zones in a pair (see the illustration).

The power function increases the power to the
maximum level for one cooking zone in the pair.
The power in the first cooking zone automatically
decreases. The heat setting display for the reduced
zone changes between two levels. Only for
EHI3251BE

The power management divides the power in all
cooking zones (see the illustration). The power
function increases the power to the maximum level
for one cooking zone. The power in the first active
cooking zone automatically decreases. The heat
setting display for the reduced zone changes
between two levels.

Only for EHIG35BE/EHI977BE
EHI977BE

EHIZ251BE

uuuuuuuu

EHIG35BE
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OPERATING INSTRUCTIONS (CONTINUED)

Correct cookware position: Correct cookware position:
To use this mode you have to place the cookware on

the three connected sections. If you use cookware
smaller than two sections the display shows =) and after
ceeaW- | [re—==Wi" | [r==——==W> | 2 minutes the zone switches off.

T 4 T 4 /) Jrmmmm=d /| | pemememee—- N
[ - [ e o
] ] | ] | ]
] ] | ] | ]
. 4 b e —d bt e —d
r 2 r=====3 r===== H
] ] | ] | ]
] ] | ] | ]
T 4 tewlaaa T 4

FlexiBridge big bridge mode

To activate the mode press Al unti you see the correct
mode indicator. This mode connects three rear sections FlexiBridge max bridge mode
into one cooking zone. The one front section is not
connected and operates as a separate cooking zone.
You can set the heat setting for each zone separately.
Use two left side control bars.

To activate the mode press ol until you see the correct
mode indicator. This mode connects all sections into one
cooking zone. To set the heat setting use one of the left
side control bars.

r—————— -
! ] g 1
[} ] | 1
T ] |
P - - | e —— o
| N S oo 3
1 | ! 1
B oooooo r ! 1
Pe—e——- 2 . a
' ' P oo - 1.
| 1 ! 1
| S — ) ] 1
Po—————- - Ll el 3
' \ S oo 3
| | : 1
IR 2 1

| S —— =
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Correct cookware position:

To use this mode you have to place the cookware on the
four connected sections. If you use cookware smaller
than three sections the display shows =) and after

2 minutes the zone switches off.

tececd btacad tacacd ba-

Incorrect cookware position:

Prmm—q prm—=—=n

Powerslide Function

This function allows you to adjust the temperature by
moving the cookware to a different position on the
induction cooking area.

The function divides the induction cooking area into
three areas with different heat settings. The hob senses
the position of the cookware and sets the heat setting
corresponding with the position. You can place the
cookware in the front, middle or rear position. If you
place the cookware in the front you get the highest heat
setting. You can decrease the heat setting by moving the
cookware in the middle or to the rear position.

@ IMPORTANT!
Use only one pot when you operate the function.

General information

e 160 mm is the minimum bottom diameter of the
cookware for this function.

e Heat setting display for the left rear control bar
shows the position of the cookware on the induction
cooking area. Front (), middle (), rear G5,

=

e Heat setting display for the left front control bar
shows the heat setting. To change the heat
setting use left front control bar.




e \When you activate the function for the first time you
will get heat setting 2] for the front position, L&J for
the middle position and (2] for the rear position.
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You can change the heat settings for each position
separately. The hob will remember your heat settings
next time you activate the function.

Activating the function

To activate the function place the cookware in the
correct position on the cooking area. Touch &, The
indicator above the symbol comes on. If you do not
place the cookware on the cooking area (F] comes on
and after 2 minutes the flexible induction cooking area is
set to (@J.

Deactivating the function

To deactivate the function touch Q or set the heat
setting to (@). The indicator above the symbol & goes
off.
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OPERATING INSTRUCTIONS (CONTINUED)

SenseFry function Only for applies to EHI635BE &
EHI977BE

This function lets you set a heat setting level to fry
your food. The hob keeps the selected temperature
automatically while frying. Once the heat setting level is
set, no manual temperature adjustment is necessary.

To activate the function:

1. Put an empty pan on the left front cooking zone.
Do not use a lid while using the function.

2. Press ™. The indicator above the symbol comes on.
The heat setting is set to

3. Set the best heat setting for the food you want to fry.
Refer to the table in Hints and tips chapter.
The indicators above the symbol start to flash slowly.
The zone is heating up.

4. Wait until the pan reaches the temperature you set.
A signal sounds. All indicators above the symbol are
on.

5. Put the food and some fat on the pan.

To deactivate the function:
Touch O of the left front cooking zone or touch ¥,

@ IMPORTANT

You can set the function for the left front cooking
zone of the hob. Only for EHI635BE.

You can set the function for the left rear cooking
zone of the hob only for EHI977BE

A CAUTION!

Use laminated pans only with low heat setting
level to prevent overheating and damage of the
cookware.
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HELPFUL HINTS AND TIPS

Operating the fan speed manually

You can alsg operate the function manually. To do

that touch = when the hob is active. This deactivates
automatic operation of the function and allows you to
change the fan speed manually. When you press = you
raise the fan spe_ed by one. When you reach an intensive
level and press = again you will set fan speed to 0 which
deactivates the hood fan. To start the fan again with fan
speed 1 touch =.

@ IMPORTANT!

To activate automatic operation of the function,
deactivate the hob and activate it again.

Activating the light

You can set the hob to activate the light automatically
whenever you activate the hob. To do so set the
automatic mode to H1 - H6.

@ IMPORTANT!

The light on the hood deactivates 2 minutes after
deactivating the hob.

@ IMPORTANT!
INDUCTION COOKING ZONES

For induction cooking zones a strong electro-magnetic
field creates the heat in the cookware very quickly.

Cookware for induction cooking zones

& WARNING!

Use the induction cooking zones with correct
cookware.

Cookware material:

e correct: cast iron, steel, enamelled steel, stainless
steel, the bottom made of multi-layer (with
'induction-ready' mark from the manufacturer).

e not correct: aluminium, copper, brass, glass,
ceramic, porcelain.

Cookware is correct for an induction hob if:

e some water boils very quickly on a zone set to the
highest heat setting.

e amagnet pulls on to the bottom of the cookware.

Cookware is correct for an induction hob if:

Find the right cookware

Only magnetic pots and pans work with induction.
Check to see if your cookware is compatible:

Place a magnet on the bottom of your pot or pan - if it
clings firmly, the cookware will work with your cooktop.
Choose the right size pot or pan for the right cooking
Zone.

v MAGNET STICKS
Cookware base material

has good magnetic
characteristics.

x MAGNET FALLS

Cookware base material
is non-magnetic.

A PR

=

e some water boils very quickly on a zone set to the
highest heat setting.

e amagnet pulls on to the bottom of the cookware.

@ IMPORTANT!

The bottom of the cookware must be as thick and
flat as possible.

Use of the cooking zones

@ IMPORTANT!

Put the cookware on the cross which is on the surface
that you cook. Cover the cross fully. The magnetic part of
the bottom of the cookware must be 125mm minimum.
Induction cooking zones adapt to the dimension of the
bottom of the cookware automatically. You can cook
with the large cookware on two cooking zones at the
same time.



The noises during operation
If you can hear:

e crack noise: cookware is made of different materials
(Sandwich construction).

e whistle sound: you are using one or more cooking
zones with high power levels and the cookware is
made of different materials (Sandwich construction).

e humming: you are using high power levels.

e clicking: electric switching is occuring.

e hissing, buzzing: the fan is operating.

The noises are normal and do not refer to any defects.

[f unfamiliar with induction units please first compare
the operating sounds of a demonstration model at your
retailer before calling service. If a service call is placed
and the sounds are normal you will be charged for the
visit.

Energy saving

@ ENVIRONMENT

HOW TO SAVE ENERGY
e [fitis possible, always put the lids on the cookware.
e Put cookware on a cooking zone before you start it.

e Use the residual heat to keep the food warm or to
melt it.

@ IMPORTANT!

THE COOKING ZONE EFFICIENCY

The cooking zone efficiency is related to the diameter
of the cookware. The cookware with a smaller diameter
than the minimum receives only a part of the power
generated by the cooking zone. For the minimum
diameters see the Technical data chapter.
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HELPFUL HINTS AND TIPS (conTiNuED)

Hints and Tips for Hob?Hood function

When you operate the hob with Hob?Hood function:
Protect the hood panel from direct sunlight.

¢ Do not spot halogen light on the hood panel.

e Do not cover the hob panel.

e Do not interrupt the signal between the hob and
the hood (for example with a hand or a cookware
handle). (Hood in the picture is only an example).

@ IMPORTANT!

It may happen that other remote controlled
appliances may block the signal. To avoid it do not
operate the remote of the appliance and the hob at
the same time.

Rangehoods with the Hob?Hood function

To find the full range of rangehoods which work with this
function refer to our consumer website. The Electrolux
rangehoods that work with this function must have the
symbol =.
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Examples of cooking applications
The relation between the heat setting and the cooking

zone consumption of power is not linear. When you
increase the heat setting it is not proportional to the

increase of the cooking zone consumption of power.

It means that the cooking zone with the medium heat
setting uses less than a half of its power.

@ IMPORTANT
The data in the table is for guidance only.

Heat Use to: Time Hints Nominal
setting power
consumption

I Keep cooked foods warm as required Cover 3%

1

1-2 Hollandaise sauce, melt: butter, 5-25 min Mix occasionally 3-8%
chocolate, gelatine

1-2 Solidify: fluffy omelettes, baked 10 - 40 min Cook with a lid on 3-8%
eggs

3 Simmer rice and milk based 25 - 50 min Add at least twice as much  8-13%
dishes, heating up ready-cooked liquid as rice, stir milk
meals dishes part way through

4 Steam vegetables, fish, meat 20 - 45 min Add some tablespoons of 13-18%

liquid
6 Steam potatoes 20 - 60 min Use max. 1/4 L water for 18-25%
750 g of potatoes

6 Cook larger quantities of food, 60 - 150 min Up to 3 L liquid plus 18-25%
stews and soups ingredients

6-7 Gentle fry: escalope, veal cordon as necessary Turn halfway through 25-45%
bleu, cutlets, rissoles, sausages,
liver, roux, eggs, pancakes,
doughnuts

7-8 Heavy fry, hash browns, loin 5-15 min Turn halfway through 45-64%
steaks, steaks

9 Boil large quantities of water, cook 100%
pasta, sear meat (goulash, pot
roast), deep fry chips

P Boil large quantities of water.

Power management is activated.

The Power function is suitable for heating large quantities

of water.

Information on acrylamides
Important! According to the newest scientific

knowledge, if you brown food (especially food that
contains starch), acrylamides can pose a health risk.
Thus, we recommend that you cook at the lowest

temperatures and do not brown food too much.



HELPFUL HINTS AND TIPS (conTiNuED)

Hints and Tips for Sensefry function

To achieve the best results with the function:
Start the function when the hob is cold (ho manual

heat up of the cookware is necessary).

Use cookware made of stainless steel with sandwich

bottom.

Do not use cookware with embossment at the

center of the bottom.

21

Examples of cooking applications for the function
The data in the tables shows examples of food for each

heat setting level. The amount, thickness, quality and

temperature (i.e. frozen) of the food have an influence on

the correct heat setting level. Choose the heat setting

level and adjustment that are the best for your cooking

habits and pans.

Eggs heat setting level

Heat setting level

Omlette, fried eggs 1-3
Scrambled eggs 4-6
Fish Heat setting level

Filet of fish, fish fingers, seafood

4-6

Meat Heat setting level
Cutlet, chicken breast, turkey breast 1-3

Hamburger, meatball 2-4

Escalope, filet, steak medium / well done, fried 4-6

sausages, minced meat

Steak rare 7-9

Vegetables Heat setting level
Fried potatoes, raw 1-3

Fried potatoes patty 4-6

Vegetables 4-6
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@ IMPORTANT!

Different sizes of pans can cause different heat up
times. Heavy pans store more heat than the light
pans but take more time to heat up.

Correct pans for Fry Assist function

Use only pans with flat bottom. To check if the pan is
correct:

1. Put your pan upside down.
2. Put aruler on the bottom of the pan.

3. Try to put a 5 cent coin or something with similar
thickness between the ruler and base of the pan.

S \/

a. The pan is incorrect if you can put the coin between
the ruler and the pan.




CARE AND CLEANING

Clean the appliance after each use. Always use
cookware with clean bottom.

@ IMPORTANT!

Scratches or dark stains on the glass ceramic have no
effect on how the appliance operates.

To remove the dirt

Remove immediately: melted plastic, plastic foll,
and food with sugar. If not, the residue can cause
damage to the appliance. Use a cooktop scraper
that is specially designed for use on ceramic glass.
Put the scraper on the glass surface at an acute
angle and move the blade on the surface.

1.

If the deposit is minimal,
simply wipe off with a dry
cloth.

If the deposit is more
important, clean off with a
moist, soapy sponge and
rinse off.

If the deposit does not
clean off easily, use a non-
abrasive scratch pad and
a specially adapted glass-
ceramic cleaning product.
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2. Remove after the appliance is sufficiently cool:
limescale rings, water rings, fat, stains, shiny metallic
discolourations. Use a special cleaning agent for
glass ceramic or stainless steel.

3. Clean the appliance with a moist cloth and some
detergent.

4. At the end rub the appliance dry with a clean cloth.

If the deposit does not
clean off with any of
the above mentioned
methods, use a razor
blade scraper, specially
designed for glass-
ceramic cooktops.

Having successfully
cleaned the cooktop,
apply a glass ceramic
cooktop conditioner which
will protect the cooktop
surface against any future
stains, with a dry cloth or
equivalent.



TROBLESHOOTING

TROUBLESHOOTING

Problem

Possible cause

Remedy

Red rings, limescale or water
rings, shiny metallic or other
discolouration, scratches/
shadows, bubbles or other
miscellaneous marks or stains on
ceramic glass cooktop surface.

Cooktop surface has not been
cleaned correctly. Cleaning/
maintenance of the cooktop surface
is not covered under warranty. If a
service call is placed to clean the
cooktop you will be charged for the
visit.

Use a ceramic glass cleaner such as
Cerapol.

Pitting of ceramic glass surface.

Spillovers of liquid with high sugar
content.

These types of spills must be
removed immediately with a special
scraper for the glass. If not permanent
damage to the cooktop glass can
occur which is not covered under
warranty.

You cannot activate the
appliance or operate it.

e You touched 2 or more sensor
fields at the same time.

e The keep warm function
operates.

e There is water or fat stains on the
control panel.

Activate the appliance again and
set the heat setting in less than
10 seconds.

Touch only one sensor field.

Refer to the chapter “Operating
instructions”

Clean the control panel.

An acoustic signal sounds and
the appliance deactivates. An
acoustic signal sounds when the
appliance is deactivated.

You put something on one or more
sensor fields.

Remove the object from the sensor
fields.

The appliance deactivates.

You put something on the sensor
field.

Remove the object from the sensor
field.

The residual heat indicator does
not come on.

The cooking zone is not hot because
it operated only for a short time.

If the cooking zone operated
sufficiently long to be hot, speak to
the service centre.

The Automatic Heat Up function
does not operate.

The cooking zone is hot. The highest
heat setting is set.

Let the cooking zone become
sufficiently cool.

The highest heat setting has the same
power as the Automatic Heat Up
function.

The heat setting changes
between two levels.

The Power management is activated.

Refer to “Power management”.

Hob?Hood function does not
work

Object interrupting signal between
hob and the hood, or object covering
the control panel.

Move items obstructing signal or
covering control panel
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Problem

Possible cause

Remedy

The sensor fields become hot.

The cookware is too large or you put
it too near to the controls.

Put large cookware on the rear
cooking zones if necessary.

There is no signal when you
touch the panel sensor fields.

The signals are deactivated.

Activate the signals
(refer to “OffSound control”).

() comes on

The automatic switch-off operates.

Deactivate the appliance and activate
it again.

comes on

The Child Safety Device or the Lock
function operates.

Refer to the chapter “Operating
instructions”.

comes on

® No cookware on the cooking
zone.

e |ncorrect cookware.

e The diameter of the bottom of
the cookware is too small for the
cooking zone.

e The cookware do not cover the
Cross.

Put cookware on the cooking zone.

Use the correct cookware.
Use larger diameter cookware.

Cover the cross fully.

and number comes on

There is an error in the appliance.

Disconnect the appliance from the
electrical supply for some time.
Disconnect the fuse from the electrical
system of the house. Connect it
again. If (£] comes on again, speak to
the customer service centre.

[E4] comes on

There is an error in the appliance,
because either the cookware boils dry
or you’ve used incorrect cookware.
Overheating protection for cooking
zone operates. The automatic switch-
off operates.

Deactivate the appliance. Remove the
hot cookware. After approximately
30 seconds, activate the cooking
zone again. If the cookware was the
problem, the error message goes out
of the display, but the residual heat
indicator can stay. Let the cookware
become sufficiently cool and refer to
“Cookware for the induction cooking
zone” to see if your cookware is
compatible with the appliance.

If you tried the above solutions and cannot repair the
problem, speak to your dealer or the customer service
centre. Give the data from the rating plate and an error

message that comes on.

Make sure you operated the appliance correctly. If not
the servicing by a customer service technician or dealer
will not be free of charge, also during the warranty
period. The instructions about the customer service and
conditions of guarantee are in the guarantee booklet.
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INSTALLATION

& WARNING!

Refer to "Safety information" chapter.

@ IMPORTANT!
BEFORE INSTALLATION

Before the installation of the appliance, record the
information below from the rating plate. The rating plate
is on the bottom of the appliance casing.

Model

PNC

Serial number

Built-in appliances

Only use the built-in appliances after you assemble the
appliance into correct built-in units and work surfaces
that align to the standards.

Connection cable

e Use the correct mains cable of type HO5BB-F Tmax
90°C (or higher) 3 x 1.5mm? with an all-pole 16A
breaker for EHI3251BE, 3 x 4mm? with an all—pole
32A breaker for EHI635BE, EHI977BE.

e The earth cord (green/yellow cable) must be 2cm
longer than phase and neutral cable (blue and brown
cables).

EHI3251
BE

EHIB35BE
.

EHI977BE

X

'
o

=

520mm

+1
490”@;/880 m
S

A
> min.
b1 60mm
D

min.
25mm

* Note: The clearance must meet or exceed the minimum recommended for both the rangehood and cooktop.
Refer to the rangehood installation manual.
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Model. Voltage (volts)

220-240

Ser.Nr.

Cycles (Hz)

50-60

ELECTROLUX

EHI635BE Induction 7.4kW

Cooking zone Nominal Power Power Function Power function Minimum
(Max heat setting) (W) activated (W) maximum duration cookware
(min) diameter (mm)
Right front 1800 W 2800 W 5 145-245
3500 W 5200 W 6 245-280
Left rear 2300 W 3200 W 10 125-210
Left front 2300 W 3200 W 10 125-210
EHI977BE Induction 7.4kW
Cooking zone Nominal Power Power Function Power function Minimum
(Max heat setting) (W) activated (W) maximum duration cookware
(min) diameter (mm)
Middle front 1800 W 2800 W 5 145-245
3500 W 5200 W 5 245-280
Right front 1400 W 2500 W 4 125-145
Right rear 1800 W 2800 W 10 145-180
Flexible induction 2300 W 3400 W 10 Minimum 100
cooking area
EHI3251BE Induction 3.7kW
Cooking zone Nominal Power Power Function Power function Minimum
(Max heat setting) (W) activated (W) maximum duration cookware
(min) diameter (mm)
front 1800 W 2800 W 10 145-180
rear 1800 W 2800 W 10 145-180

The power of the cooking zones can be different in some
small ranges from the data in the table. It changes with
the material and dimensions of the cookware.

@ ENVIRONMENT

Recycle the materials with the symbol L/.\')

Put the packaging in applicable containers to recycle

it. Help protect the environment and human health

by recycling electrical and electronic appliance waste
correctly. Do not dispose appliances marked with the
symbol >§ with the household waste. Return the product
to your local recycling facility or contact your municipal
office.
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i Electrolux Warranty

We, Electrolux, undertake that if within warranty date of the purchase this Electrolux appliance or any part thereof is
proved to be defective by reason only of faulty workmanship or materials, we will, at our option repair or replace the
same FREE OF CHARGE for labour, materials or carriage on condition that:

o The appliance has been correctly installed and used only on the electricity supply stated on the rating plate.

o The appliance has been used for normal domestic purposes only, and in accordance with the manufacturer
instructions.

o The appliance has not been serviced, maintained, repaired, taken apart or tampered with by any person not
authorized by us.

All service work under this warranty must be undertaken by an authorized Electrolux Service Center. Any appliance or
defective part replaced shall become the Company property. This warranty is in addition to your statutory and other
legal rights. This warranty does not include maintenance, like cleaning of hood.

The manufacturer waives all liability for failure to observe the instructions for the appropriate installation, maintenance
and use of the appliance.



CUSTOMER CARE CENTER

Indonesia

Layanan Langsung Konsumen: 08041119999 PT.
Electrolux Indonesia

Electrolux Building

JILAbdul Muis No.34, Petojo Selatan, Gambir Jakarta
Pusat 10160

Email:customercare@electrolux.co.id SMS:
0812.8088.8863

WA : 0811.8339.777

Singapore
Consumer Care Center Tel: (+65) 6727 3699 Electrolux
Sales Office and Service Center

351 Braddell Road, #01-04
Singapore 579713
Email : customer-care.sin@electrolux.com

Malaysia

Consumer Care Center Tel: 1300-88-11-22 Electrolux
Home Appliances Sdn. Bhd. Corporate Office Address:
Unit T2-7, 7th Floor, Tower 2, PJ33,

No. 3, Jalan Semangat, Seksyen 13,
46200 Petaling Jaya, Selangor.
Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

Consumer Care Center Address: Lot C6, No. 28, Jalan
15/22, Taman Perindustrian Tiong Nam, 40200 Shah
Alam, Selangor

Consumer Care Center Fax : (+60 3) 5524 2521

Email : malaysia.customercare@electrolux.com

Thailand

Consumer Care Tel : (+66 2) 725 9000 Electrolux
Thailand Co., Ltd.

Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Bangkapi, Huai Khwang, Bangkok 10310 Office Tel :
(+66 2) 7259100

Office Fax : (+66 2) 7259299

Email : customercarethai@electrolux.com

Philippines
Consumer Care Center Toll Free:
1-800-10-845-CARE(2273)

Consumer Care Hotline: (+63 2) 845-CARE(2273)
Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg,Lawton Avenue, McKinley
West, Taguig, Philippines 1634

Trunkline: +63 2 7374757
Website : www.electrolux.com.ph
Email : wecare@electrolux.com

Vietnam

Consumer Care Center Toll Free: 1800-58-88-99
Tel: (+84 28) 3910 5465

Electrolux Vietnam Ltd.

Floor 9th, A&B Tower

76 Le Lai Street - Ben Thanh Ward - District 1 Ho Chi
Minh City, Vietnam

Office Tel: (+84 28) 3910 5465
Office Fax: (+84 28) 3910 5470
Email: vncare@electrolux.com

Hongkong
Service Hotline: (+852) 3193 9888

DCH Electrical Appliances Services Centre 5/F, DCH
Building, 20 Kai Cheung Road, Kowloon Bay, Hong
Kong




EHI3251BE, EHI635BE, EHI977BE

OO
OO

TH  wonwimanlwil AshasLayalacnly

o

gunalalsnvaa
asnziiauasavaaInariuil

] 1%

Re

==

SusiayamsdlieaAsAuuinisiiadiniad
szaAsuAmNlraads uazsidandaalnsaliasu

1. 1llauadnaaslusun
snTnuaavnal wad
I3 Y =

1AV lU151is QR Aa

Aunu

W& QR Asagnstiau

NARSUuTag ANUAD E%
eﬁjmuu‘%a AURIUDY

LA9AY

2. umzn'rsm”\uﬁauu%a
avniatidanuunasu
AVNLau

3. nsansndaziddaaavnatiatNaatNaull
AuaNuaLaTAIsAvIA

E] Electrolux




34

Q

CRERIfal

AnugisuaNulaandn 34 nsfinde 58
NURLLALANIO S U 36 dayamanaiin 59
Auinnsladu 38 uueLue 60
Auwuzinuasadaduiiuilsy o 50 nssudszAuvas Electrolux 63
MTALALAZYVINAINURZAA 55 dudguagnean 64
AswAlailgyn 56

C€

Anuztingrumuldaaaie

afinstdRaunladiaalisasndvlvinsiualonin

Aaunsfindenazldonuia’as nsanaruduusing
Tunatvasidam w"wﬁmm”taﬁnﬁmﬁanwmn'\sﬁmﬁo
LLaumﬂmmmsaam”Lmnmaom‘lmnmmsmmw

LaANMULRHUE mumuuuu'\"l:mmmaaLauaLwa

Asavasluaulma

anulaaaduzadidnuaryanaiianudas

Afiau! anudavsaanisanaaindriala e

FULALIY USANWWARNINATIT

o adhlaasliunmaviaidniifidsyanauda

TWAAUANIDY ATVIvIULRIIa TauAWsay ®ia
madszaunsaluazaugldiaIasll yanaLman
fusadlasunisquanadinuzinnislanuLalag

TaauArasuAntaus uANNlaaasi
o adlaaaliildniautadavil
o AuusTAFaaiionualivineannidin

o wnmsaviiadnsalilasAuiin aauuzinlina

aldvualnsaldnan
NSEAG

Adiau! davdnnviedavilaaynnaiid
AUUTALRINEANLYINTY

e uwnzussafuaiionunaan
e Vudnsvuialadiazasniianng

o dfiGeuauuzinlumsiaaenlvinnwsandu

LATAY

o $nmnszazvinediusisEuIngATasiualnsaldu 4

& dan

1‘1]?1']']3J5ullﬂ‘iu'.]\‘)‘l/lﬂﬂ50‘l/lLﬂf\la‘L!EnEILﬂ‘ia\)
maomnmsaouu‘munmn N')llﬂ\?ll aumnmnﬂso

ﬂmNunwummmmammaamwaﬂaanu
AnutfuianavinluiAnansunle

lasAulilvishuarszaniasdudadulaniiuag
AN

vﬁuﬁmﬁvoLﬂ‘%'aolna”nuﬂsumma"t,mummo AN5YiN
mumﬂumsﬂ aonu"L:J“L'vimsaoﬂsmsaumuao
NAALATas ailsegriantienoitiaas

mindagvipsaviniiadudn amagauluilaing
242973195 UTNEATIUR N UAILATAIALRUA NG IULU
g wagInsunisluatiauaasanna
n'ls%uﬂssﬁu“l,aimanﬂaummLﬁumﬂﬁtﬁmmn
AT5NANUTATTLN RN ATV WA
m’wumomapm’%aaa'\a‘fauvlﬁ L‘;wauuzm‘tﬁﬁm
At AUN LG e W lstaTaviailasAuausau
FIURY

nstdauaasyuu Wi

afiau! anudavsanisiia lwlviinas W

msv‘fiamiasznuiﬂﬂwﬁauumﬁaomLﬁums’imﬂ
A T AfiaauanliGiunsau

naumuaw"tmlmnmo aggiadnsIadauluiiilain
fhsandnaasintaclaifinszualuiin

aagaulviuilaeiaslsiunisfindoatiogn
siav Uanuassdauinaluuayligasagaia
vinlvitheasauAuly



. @‘s‘ms{an‘lmm"ladwﬁmﬁa alnsalilasAulwin
Adanuad

o amﬂaau‘lmmaoam“tﬂamanmﬂsamsamiaomu
1/1‘581.! Lllaﬂml,ﬁailﬂatﬂ‘ia\‘lﬂ‘.l.ILGl']LEiIEIﬂJ‘VlaEIGLﬂa

o atdaaalvzaanalwwudu

o Taemifindnssidauuusaln

o ldanalvudniignsias

e amadaulvilainlunaliitAinanuiianasa

ﬂﬁnuﬁnuagmuﬂﬂué’ﬂ ﬁmsiaﬁjﬂn%msw‘sa
gl iatlasua e lWnani&aving

. mmmmsmuiﬂﬂmaanaﬂnsmuﬂnmmﬂm
mswamaLﬂsaommmaoa‘m“LWuanmnm
aﬂnsmuﬂﬂmawmmmwwaa?jaamwmauﬁa
asivdan 3 uu.

o ldainsaiuanignsaswinidu: azwiulvviadn
el Aha (Waa?jum"lmansaumaaumsﬂamaan
NAfR) MIdansTuaRIAY wazdi1lWih

Tof

Andau! anuavlunsunaldy wra'luy wia
WA dan

o A3adiifilidusuldluaizau
o Nulagundaviayadwizuadniadil

o WNulAMIUNR M LUINAKIATEULAILANTLEE
Tnatuuwangiutialdeiuiaiad

e adlaanAiasieliuaeiidovinauat

o uldnuesasuaeiiaflon wiadawiasduda
Auin

o invdaudanwiadvialulauilainis
adnsaliartiualasau’le

o o Taulseatvsiu "da" nnafondeleu
LHULADTATINTUNTI N NN DNTANTLNEUULAN
anavihuligadasiaua’lyd Semsesiagaueis
AULAYANATY

o v d < cl' al =1
e YuldiasagtiluiitadaunsalngaInng

o MmaRufuanlvtlarsasiandnidasanily
W'leazndalwihdandmduiudiazaud
wisfinuiaizanadadudvilaviudusiunid
§1p[0)

*  NTEIUNNTYVINATUITALHDI LEATUATHUR ATTUIU
asvinamsssazduazsadlaiunsquaatioea
vHiag

o nsdyvansiaelisagliddayavuiendludu

wiathfuanadluduanauazaradenalyitia'ln
Tna'le

35

N”l?mumsaansmum‘lamaosnmsymmoama
Uae 30 21w, :nn‘isﬁuﬂsommsunnmummma
2f9nuLA3as

Afau! anudavaanisiialw'luivianis
syiia

lufuuasiiudagaausauanansasunedly
landalwle wenenuliidarlwnwsaingnlesu
ANuTauatvinean ludunazinduiianmilgs
213

laindusaudasziaaaninalavin tiAansmn
Tninindutasle
iulduarnanafivdeaimsindaagsnunsa
virliAs W nilleNnaangifisinninindunldase
wsn
M"mnaNa“mﬁm%’ﬁﬁmvlwvlﬁu‘%aﬁowaoﬁmﬂnmﬂ

s aa

NanAUTITGa IN16dlnansauuLA’ag

A Adiau! AmudavsanNuRaiauag Lﬂ%‘la\'i

atfuaTasaiisaulivuunemIuAy
atlaasvila3asniifianauniiv
'ssa“g’ms";toath"tﬁz’ffamam‘%am%am%mnmuu
1329 WURIANR A5 uANNLRaUNE
vi"'mLﬂmiﬂfa'\uimuﬂsommﬂmm’mLﬂ%'aom"a
tlan 9 wIalidiie3asnin
vuvavafilaunassasuuaiag
Lﬂsaammmmnmanuaa azafidan wianu
Lﬂsaammu,aﬂmn mam’lmnmaﬂmmmuuu
AL din e unawaammumumua lana
:nuJumaomaaumﬂawaonuwumﬂwawm

MIALALALYINAINNRZAA

& Adiau!l amnudavsamnuidaiauadaiag

1/]'1ﬂ')"|1]£\'1“’a'1ﬂLﬂ‘a'a\'iEIEI']\?&N']LNJJHLWB‘]JBOﬂuﬂ'I‘S
L&EIJJEQﬂWW?.IaO'JE\’IﬂWHN'J

m;ftﬁmﬂsumuauvl,am‘lum'smmmazmm

LAY

vihanuszataedaveIaruiIng 4 1

wa”mﬁmwfﬁwmmaum@ﬁﬁmLﬂunmmmﬁu

ﬁwu‘lﬁwﬁmﬁmeﬁﬁﬁqwﬁnmsau WHUYINAIU
saaiifignidansau dvinarara wiatngiily

1auy



36

FVERLLA A NIAN A U

EHI3251BE

......

Taiuilseanmisuuunienin
Taiuilsoanmisuuunienin

WHIAILAN



FERLLALANIO AU

EHI635BE

/ﬁ\
EHI977BE

o - I I |

o B - - - -

Tarudlsoarvisuuundleniin
Taiulseanisuuuiienin
Taiuilgoarvnsuuumileniin
LRYAIUAN

Taruilgoavnsuuumileniin

Taiuilseaisuuuniienin
Taiutlseanwsuuuniienin
Taiutlseansuuuniienin
Taiutlseawisuuuuniienin
WEIAILIAN

Tafudganwsuuuiniieniin

37



WILHYAIULAN

EHI3251BE

B I o - O +
0 0123456789 P 0 123456789 P

9 B
Aacigiuiaias Wen2u
D wadlauarilaldouiadas
Wadan/dandanunamuau
I - o p ‘g
avA TaunsvinvIuisnuatilunsavAgusatilag
| wiadaldouiAtuusas
& WadauarialdudanilasAuidin
@) WadamRartudiFunan
6 | +/— Wainviaaniian
waUAIUAN WadaAAusau
8| Wiagva Taurinausay
9| P Wiadlaladouredundoou




WILHYAIULAN

EHI635BE

39

B

u —
1| ) 0123456789

DN
)
[))

ADUFAINANITHIAIAINTAY

IAALRAYAITEIAIAIINTAY

® 'ﬂ"“:=7123456789 — O+ F123456789;==:=
“f
8 9
Aaaueias Wonafu
0) Wiaudauariialadouiaias
' Llfiaﬁan/ﬂamﬁamm:ﬁmuﬂu ) |
A Taunsvinuivuuailunisavarausaliiag
i Wiaudlaldoulendunsas
= WiaudlauartialaouvuaunumanasWerddu Hob?Hood
L Wiatlaldoulerdu Sensefry
6 | waUAIUAN WadaAAusau
+/— Wainvaaniian
B @) WadamRartudunan
9| P Waltlaladuiandundosu




40

AlafunasaasaaaNdaN Ui (6a)

WILHYAIULAN
EHI977BE
6]
= o -
[ _ i _ B
@ ¥ D T 2345676090 - O + 0123456789p K =
g
(0 _ _ o _ T
@HQD“—'0123456789P o123456789p VW H o712345678090p (I |l
B B
Aaaueias Wonafu
0) Wiaudlauartialadouiaias
Q wiatlaldorulerdiu Powerslide
L Wiatla o ulenau Sensefry
NIy Wainviaanian
D WadeAWerddudiFunan
—_ Wiadlauarilaldouinuauuuwiauas
= War1fu Hob2Hood
o WiagdullinsznneWeAtuluTuuaeng 4
wauAIUAN WadeArAusauy

waLdlaldeulAtuwau

&

o <
Lwaaan/ﬂamaaﬂummuﬂu

aauamwamiﬁammmfau

aULRAINITHIAIAINNTY

— BN — B —
HEHABBAN A

fearTaun1svinuanuaiiunsdedausaiiag




41

ADUAAIHANITOAVANAMNSAU

AQUTAAIHNA A1asune

@ Taiulsvarnisgnilaladenu

(-39 Tafullgeainisvinenu

(1 FoArTaumsvinauionuailunisdergusaiiiae

(7) WeAtuvinAINsaudn TR VIne U

& WoAduwavuvineu

+ LR finsvinuAning

= /= OptiHeat Control (fyanasvuanusaunnd1d 3 dunau): vinamsea / au / aAnusauand9
dan / WeAduilasAutdnvineu

w3asni lignsasvtaldniAuliluialifiiniasasr lulaulseainns
B WAtutlasindan TuiiEvineu

OptiHeat Control (feysyrarszuausauanaie

3 dumau)

& Adau!

- - . - o o
c / =/ _enudavaanistiatialuiannainusau

nna1v!

OptiHeat Control uaavszduaINsauanAIg 121Ul
awsuuumiminvinliiAaanusaundndudwiuns
Ug9anmsinansenaulAIasndl wAtHdnTauaInAINU

saunadLAiasns



42

Anuziinn1sl2dvu

ilauariln

wae O lunan 1 Sundiiadlaniatialdeuaiag

Haain2danTuié

Wortuartlaladouiadasdntusigvin:

o Taulyanmsievuagnilaladou ((E)

o palilddeArmiusaundsanniinanilaldouiaiag

e AavizaIvAuTaNYTAILYANILULKIAILANLEY
VRN 10 Jui (nseng 6 vat) deyanandes

azdadundoannrulszasnily uaviadagarilaladou
1N2a969AaMNAANTAYINANURLAIALKHIAIUAN

o AFavfautAuly (1afu Luansmumamuum) salu
Taiulgeamnsifiuasnauliiaiasdnais

o amliiaTasasiiiligneaag deudnwal (B azilsngdu
waglaulysarmsazilaldoudn Tuddvdeanaiuly
2 Ui

. ﬂm"l,ai"l,efﬂm“l?fmuiﬂjuﬂajammm%all,ﬂa“ﬂumssfam
ANuaU navaaruldssaznaiuie () azdsng
gu uagtaaavasaldoru garsvaIuang

Wenzduusaa
@ ddey!

TadWvAduusaanualnsaiiasu Infinite Plancha?

WeAtuusadladidansalaulgarnissrudnagadlauala
adnsalidSuuazvitunuduiutauder duusa Wavan
ANusaud uFulgulssatvisiaulalaunds

winaavasillaldudvAduuied Tiuas B wineasns
momv]saLﬂauumsmmmmsau Tuagiaiuiziasaiuau
m‘lmvmuua mndavnstlaldiuivAtuusad Iuey B
iy Taiulsvarnisasvinnunansu

nailadinaddnTulié
NSGIANAIINSDY M- 3@- ®-3
ugaKIIAINA 6 fTu9 5 72 Tu9 4 109 1.5 47T
ANSGIANAMNSAY

LLGluLLﬂ‘]Jﬂ'J‘]JﬂﬂJ‘Vlﬂ'\‘iGl\‘]ﬂ']ﬂ'J'\}J‘iau wasuldneahania
2771 wndilu muﬂaaﬂnaummmaymmmmiaumnﬂ
Gy ADUFAINALIAINITHIAIAINTAY

9 ) — O
0




ANSLANAINNI DU A TUNR

)

ih

—
© o

8 &7

7

6

5

4

3

2 —
]

o

1t 2 383 4 5 6 7 8 9

AausnansadanaMusausiulunaiduasle win
et uRvAtuRnANuTaudn Tuld WeAdudiazeemn
anusauguaailuszaznanils (Fon1w) ualrfoanag
unnsdeananusauiidniiy wnsasnisisuiedfuiin
aNusaudnTudfdniulaulvainis:

1. wazP (@ avdsmnglusausaina)

2. wezAseAIANsauis iy navann 3 Suavi
A azdsnglulauaagna windasnsugaldoiu
WorAdu Li&aunisdearanusau

msiilauazilagiandlAdunageeu

Wanﬁuwaomumﬂ‘l‘wmmsaqumm"l,muibﬁuﬂsomms
Lu.n.lmummmo 9 6 ﬁoﬂﬁuwmmumm‘lﬂmu"mmu
mamﬂunm 5 w11l ndganilu Muﬂsammmunmum
mauvﬂaﬂunau"lﬂl,ﬂummommmsau (I Nmadntudié
minsasnisillaaiad Wiuay P ® agdlsngdu win
fadnstlaaind WwazarsaeAiausauluie (J uay (9

snAuAnauniav(EHI635BE EHI977BE)

Mﬁﬁnnmaaﬂ‘vizi:”ow“w'afimumjszﬂgnmﬁ’i‘uuﬂsomms
Az uaInTunsdvaInTuiivasy aatazsasidan
Tafuilgearnnsnau F9ardudIdunAInauFle e
fnsadeamuTaufauviandsfefITuIaAle

e WnsaINITRIAITulsea s way O BnaFeaunin
“L"v\lLtamaaa1u"‘i°ﬁuﬂsammiﬁm”aqmsa“ﬂswngﬁu

. mstsumanumnawao wae T 2asdiFuian
Wiadenan (00 - 99 uid) alWuanssanuy Taiuils
2NMTAZWIULNAY AT UNaLNAY

e  AIAMARAUVAWAS: EanTaulianwsid O
TWuasaa I uyT2ULl9aINITITAIWILLEITU FaURAY
HRASLFAAILIANNLUAS

o msuldsumiunainaande: ifanTuuilsea1visd

D upz + wia —

o msugadiiunai: fanlaudsaimsid O uag —
naimdaaziiuaagnay audv 00 MWugasganugiau
Us9a1msazduay aadasusatlaaindinauny +
LRE — Wiaufu

o anarrulyl §aeazdotuuay 00 agngwsu Taruilg
ansazilaag

o nstladus: unz O

43

shAuatnauualdv(EHI3251BE)

Mﬁﬁuna’mar;mé’mﬁafimuﬂ;xﬂgnmﬁisﬁuﬂqaa'wns
azriudIniuMslvaimnmiloniy aatazdasiaan
Tefuilgvarnisnau F9arodIFUNATInaLFl6 W
fnsadeAAnusaunautandsfosiIFuaIAle

o MnsaINsAATauLTaMIs: uaz BY Snafoaunin
“LWLLﬂmamu"’isﬁuﬂsamm'smmaomsa"ﬂswnamu

o MsBUMIVNAInaEUAY: wag T 2asdFunaia
Maan (00 - 39 uid) WalWudaedganuglauilse
2IMTAYNIUARY LIRNTHLADENRY

e NIATARAUNAWIWMAR: LEanTauilseannnsiid
Tudasaanuzlauilisarsaznzwiuingu ausay
HRATLAAILIANLIRD

o mMslRsudiFunainaanad: ianidulyeainisnd

uee + wia —

°  ATULAMITUNAN: @anTaulsoarvnsid B uay —
nadaaziiuaasvias auds 0o TWugavsaiuy
Taiudgearnisazduasy aadvanusallasindlaauns
+ uay — wsaudu

o fanawull @uvazdedunas 00 aznzwsy Taiuilge
amsasilaae

o nstlaes: uag O

fGvIALGAU

aadsaldmunaniusidonandauluaasiian
svarmshivineu uey D wae + wda — wasfmmFunan
Waldannan Wanaeull @easdodunas 00 ay
AYNEL

o nstlaes: uag O



AL UZUINTTAIU (sa)

a'um'mfim
ﬁamju I aummisﬁuﬂsammsﬁwummmmmﬂums

feanAuTausan ( 0 ) uila 11 vinou aewagliidunge
wanuulasnisderinnusaule

I ungan1svinguaaIfvATuUfITULIAN

o winsavmsdaldeutedtut uez il [ azlsng
u

. mnm'"aon]sﬂmhfmuﬁqﬁﬁuﬁIﬁu,ymsll AsHaAIAIN
Taunaaavlinaumindazdsngdu

As&anuimiudlusu EHI3251BE uaz EHI977BE

Luawuﬂsommsm\nu AatINNTadanuNIAILAN'L6
weilaitg O «ﬂnhm]aonumstﬂaﬂuuﬂaamsmmmm
sauimuluimmoig fuusn WdeaAusau vneadng
Buldoudeddull Tuey (| dydnual (L) azlsngiilu
A1 4 Jui ﬁﬁmammmwmamao WINAaIATNLYA
asvinouaasWantudl Tiuaz & msmmmmsaumam
mo"l:mawu'ma“ﬂﬂnawu lanawmaanisvineuaiag

Wordutifazugavinoruse

adnsaiilavAuén

WerduiiilasAunisvinouzasentaelailadela nsduly

NuainsaiilavAulin:

o Buldnuaniaana O ndedranusau

e umzll (f1u5u EHI635BE iniiu) wia 5 (s
EHI3251BE waz EHI977BE) tHunan 4 5ui
Joudnwal (J avdsngdu

o wgamsvinouzasm iaana O

mstlaaindalnsalilasiuén:

o Buldonueiaana © ﬁmsfammms"au e
Il (d2usu EHI635BE 11iniiu) via [{ (dhusu
EHI3251BE waz EHI977BE) (ilual 4 ju
faudnwal (@) avlsngdu

o wugamsvinuzasm iaana O

asanldnalnsaiilasduidndmsunisdsoarmisadeidien:

o Buldnuaniaana O dydnwal (J avdsngdu

e uazll (dusu EHI635BE winiiu) visa F (musu
EHI3251BE uaz EHI977BE) (flutal 4 5ui 6y

arausaulunaidaanin 10 Juni aaususalad
UL 'le

o Luaﬂnmumnwvnmumaamﬂmunm O adnsaiilasAu
Winagvingudnase

Hobeood 12i16iu EHI635BE uaz EHI977BE
Wwinu
fidafortudnTuifdugoiidansaianduinsasgaaiu
LUUALAR oLeLaztAIaIaaniuasiissusodaana
Aunsse mmmwaowmauauanmuum‘imﬂam‘iuuﬁmu
msmmiumuavamuﬂwaomsamsamsaumamumm
aafdvaunsaldoiuWaananniansaautagldanera

@ ddqy!

Fusuasasgaaiudrulial szuunisaIuauRIn
rarlnaargnilaldviulilusauusn Witllaladeu

AaunnaarladWleaaiuil dusudayaniuién ngane

aiian1sladvuedasanniu

nsldvusnduinadnTuid

oo a

Tuada TuidiEusuan1s991u da H5 ammmm},ﬂﬁ'ﬂu
Tnuadea Tuile lalaglfitiouduuzineua Waaaie
Tdfouen dasganiuasiliuanuininanlaadn Tuis
Tlsansuiasesuarsiiifudiasuuine anus
wmaua”u,mnmonu“l,ﬂiluas;mnamuﬂnmm"l,muuimuﬂsa
21M5UaILeN mma"l,muwaﬂsvmna'mmsmmmmsau
Adan Puferuna uazlsunaainsiaauaidolse

TuundaTUiR
WWanTuld naseu A1SNan
Tuua HO e ila fla
Tuwua H1 e e fla
=4 <
- AU ANLEN
Twua H2 e o o
wWaau 1 wWaau 1
- - ANMNLE)
Tuua H3  ide ila o
Waau 1
=1 <
- AU A5
Twua H4 e o o
wWaau 1 wWaau 1
- AIULED ANMNLEI
Tuua H5  de o o
waau 1 wWaau 2
< <
- AU A5
Tuue H6  ila . o
Waau 2 Weaau 3

1. e3Ea5ITUNTTIUANTEN waztdaldouainug?
WARNAUTRUAD O TUNR

2. 1B1AgATIRTUASELIUNITNAA wastdlnlduainus)
WARUMUTHUAT O TUNG

3. Tnuafantaldouinanuayivn Taalidusuaaungd

nsuldautuuadanlusié
1. faldouaias

2. wez O flunai 3 5uvi RaudainaazaINvduLaFLaY
3. wee B unai 3 5uni
4. uway © gavauafoaunit B azdsngdu

e + waamwnmtwataan‘iunmam‘iu

@ drdey!

wneaIn1sldMUIAsaInAATUTALASILIULNILATDY
anaiu hitlaldvuTuuedalwiduaasllenaiu

Wianalgeanusiasa uarilaladeuen wmammamm
ajuanadeasvitouiluszaznaiuile udaeanniiu stuu
azﬂm‘tmmuwaau‘imuam‘iuumuazﬂaonu“lu‘mamtﬂﬁ
Waaulaailaaelaflunai 30 Sunviudeanmiu



& A = o 1o = v o
Wunlgvarvinsuuuuianndsud aaule dlu
EHI977BE winilu

& Adiau!

AunANulaaadn

Wun2fu FlexiBridge
ﬁuﬁﬂsammmuumﬁmﬂ'\ﬁﬂ%nLﬂé"ﬂu"l,sfﬂsxnanm”'mﬁ
& usazdrugnnsanuduilulaulisainisdaslaudid
auauanevAu ianuiuiunlgarmisuuialuailau
WinAle Aadnsaldansingiusne 4 TamdanTuuai
wingduauazadaiasnIinasadnsly Tnadiovua
fuTuuadeil: Standard ((ilatldoutasdnTusGidiana
tilal291uLen), Big Bridge wag Max Bridge

@ drdey!

mnsadnIsdeaAINsay Wilduaumiuauduanadad
way

ANSAAUIELUINTUUAAY 9
. . . . ol o . 0
WINEDINTRAUTTN I TNNANY 9 TuldRAaGLauLtas: il

P mem--yg

@ ERTRIL

Wiaaauaduseninguuac1g 9 N3HIAIANNTAUILYALI
anduliiilu 0

o ' -~ ° ' a o
LRUNUAULIARIILATERUUIADILAZTAIAS
WWanTuuaumunzdurunauazzlnssuadaians Lasas
AFIAMITATALARNNUNTILRanTUINANRA 19A3a9As Ly
AFINRUINAUNLRAN!
MILAIaYAINTiLE UK UAULNRI9GAIURIILRANTIT 160 .
Tinsenarvuuaiuéien

45

Pmmcgpmm_gpm——g pem——n

(i) @ 100-160mm

NILATAIAPNNTLR UM UdULnaIAua TuainI
160 1. 13n59na195enINIFA2IRIU

Pomm—mqg pm——

,.___..,.___..
-
.
1

@>160mm

Tuun FlexiBridge Standard

Tuuaiiagvinou Wanautinldouen ‘immﬁanmamuma
q HuTaulyeanmsaas Tauiinananndu AuEINITfAAT
ANusaud msuweaztautanandule Tduaumiuauau
oheagasnal

(1)

P s

b omomoood
P




46

AL UZUINTTAIU (sa)

ANTANNITWAIIIU

Taulyeanmsisvuaidiansadunilona gaw
senay

o WorAtuiiazdaldoudaTvastWiiisnuauas
TaudgeanmstAnivaa Wy gegauadina

o WorAtutiazutondeouseninelauilieaimns
o WorAtufiazaandvoruuaslaulsearisau q

° aauamNamsmmmmsauwaoiqjuaﬂ
WAIIUAY aannusumwmsmmmmsaum
Laaﬂnumsmmmmsaumamm NAIANNKNIU
Tlasga muo aauammamsmmmmsauwao .
TAURANAIIIUAL mmauummsmammmsaum
NEA

ANTIANITNAVIIUAILADINAAGIUWAINIY

ANTIAAITWAIIIUILLLIWAIIIUTTUIN T ULTIDIUNS
gavlauilug (gawisznau)

Wari"ﬁuwé“omua;l,ﬁ'uwﬁoowuauﬁaszﬁnqos{ﬂmﬁn
TaiudgeamsnileTauilug wdsoululaulseainns
wsNAAAI AL TUNR JaUIAINANITIVAIAIIL
saud iU lAuaAWAIIULLURUTEUINIRAYTEA L
&5y EHI3251BE wviniiu

ATIRAITWAYIUATLLIWAII U TU Toulg9a s
Woviua (gawilsznaw) WorAundouazfinwdoou
aums”mngmmamsni‘uuﬂsammivma‘ieuu WU
TulafulsvarwsTauusnilduatazanasiae

80 1Wl6 @UIAINANITAIAIANNTAURINSLTHUAN
WAIIIUALLU R UTENIIRDITEA U

fw¥u EHI635BE/EHI977BE winiiu
EHI977BE

EHI635BE

EHI3251BE

nnnnnnnn

"

‘‘‘‘‘‘‘‘‘‘

oM sTET ST B ST




AL ULUINTTAIU (sia)

fLUUILATRIAFINIQNGRY:

--,,--,
——dbaad
——p——a

teedbaaa

=ar==1
1] |
" |
|
" 1
"
deea

L < [

Po————-— - P P
[} ] [} ] [} ]
[} ] [} ] [} ]
[ < b e - - - d b - - - d
r a Fee ===y Fmm=== a
[} ] [} ] [} ]
[} ] [} ] [} ]
L o b e w-d L 4

funiLAIasaiIN liigneias:

Tuua FlexiBridge Big Bridge

winsasnsiilaladeutvuad 1vine ool AUNIAUILLAY
TuansaanurzasInuaignsas ‘Iumumamamuum
mummﬂuiaﬁuﬂsammﬂmumm fruminsuniogiu
Laifinsidtausia u,aummutﬂuiqjuﬂsommmuﬂmamn
ammmsnmmmmsaummnLmauhjutmﬂmnnuvlm
TalauaIuAus U agaILaY

47

smmuam‘%aom%uﬁansfao'

mnmaamﬂmumu ﬂzumLﬂumaaﬂamsaommumum
Hausadudaiu mnaaldieasaifiuuadnninay
U wuaanaazudnd () uazudsain 2 uiii Tauazile
ginad

Tuua FlexiBridge Max Bridge

winsasnsillalaioruTuuat ine Od AUNIIAMALLAY
Tuaadaa Uz InNagnsas Tmmumamamumo
q WonuailutamilgeaimisTaudiad wnsasnisaen
anusau Wilduaumruausuznauaulawaunils

P ——————— 2
| 1

| 1

bemmeoe o a l[l|] 0p I1[l|
e 1 Bol Omy Oo

! ] -

' ' i

i

| e —— =]

S oo ooos 3

| 1

|

! 1

| e —— =]

S S ooooo 3

! 1

|

: ; I
| S —— =




48

muuuam‘%aoﬂ%ﬁanﬁaw

mnmaomi"tﬁumu ﬂma'n,ﬂumao:’mmsaam’mumu
Adtansafuanuaiu minaaldieiasaiiifizunadnnin
91U FauaaINaauand (B uazndoann 2 uni Tauas
Hasinad

tececdbtacacad tacecd ba-

fiuntaLATaRiIT Lignsias:

Prmm—n prm==q

Wen2u Powerslide
WeAduihalinaiuaamafilamanistaeianialy
flasintiusAuuuNunlgIasuuuLiieniin
Wordutiazutioiuisoavinsuuumianinaaniluany
muimmm‘rsmmnm’msaummnm’mnu LA1ATATIATY
mtmuo‘uaomsaaﬂsa wasdoAIANTauidanaaadi
funiaiu AaLEINNTAIATRA3Y LT s WA UM
ASINAY WIAATUNNIA 16 mnﬂmnomsaaﬂsﬂamuum
AR LATUAITHIANIAINTAUFIARN AMFENNITARANITAIAT
anusaulataanistraaiasasr i1 umniinsenaie
NIAEUNAY

@sh eyl

Tahialuldenviniiu Luaﬂmimﬁuﬂonﬁuﬁ

P e e | s

aiay a2l
o 160 uu. AaidurududnaviuisIuaAZanis
dnsuenduil

L f-uaLLamwamsmmmmsauamsnLmumumnmu
BN ﬁ\‘l‘l.f'lﬂﬂuLLﬂﬂ\‘lGl'lLLﬂ‘lN‘Ll aomsaaﬂsmuwumﬂsa

2 vsuuuwiientin dunin (-] aseaate U 6w
wae ()
< |
‘- 0 3 5 8 9
l::
-0 3 5 8 9

. ::au,amawamsmmmmsaummuLmumuﬁumu
midvenaazuanIN1sEIAIAINTAY UINEDINTS
Lﬂﬂ&l‘}!ﬂ'ﬁmﬂﬂ"\ﬁ?'\ﬂ‘%’ﬁﬂ Milduauaruaueau
wiindvaing



AL ULUINTTAIU (sia)

o anautalduiedduilifiuafousn aauaylasunis
gorausau (3 dususiuuntsaruniin (&) dusu
FILUUIATINAY Lay T @1ususLnisg unae

,__-_
LA

Pl
(]
(]
(]
(]
(]
(]
(]
(]

[

] ]

[}

[]

[}

[]

[]

[}

[]

[]

to2d

————

1
]
]
]
]
|
]
]
]
]
]

-d

e
pri

————

|

O
g
IJJ

AdENsalldaunlasnsderianusausdviuusay
funuLansIemA’le LenaganIIAITAVAIANNTAUAAY
aaluasvdnluinatlalderulendutl

nsilal2dvrulenaiu

minsasmsiilaldorudeddu Wineaiasarlusuni
Andasuuiuritssaivs uas & Mluaasanusmia
Jeyanmaiazdang wnaalinngiaiasnd liuunuiils
21117 (F) agilsng uaznavainiiu 2 unii Auviseainis
wuuwiteninufiadaneuazgadanily

nsilaladeruilenaiu

mnsasnstlalauiedtu Tues & wiadearausau
du U Musasaausiniiadeydneral & azduag

49

Wynafu SenseFry filusu EHI635BE uaz EHI977BE
winiiu
WerdutiahaWvinaudearseduanusauiananaimisuas

'
aa A

aalld inagihaanpiiniianlilesda Tuifuaznan
Wamaszauausauna? ludniludasifuaaungiisae
AULAY

nsilaldvrulenadu:

1. nnsensidarvutaulssanmsaruniingre viuly

dilauasldnurvAu
555 — P o P &

2. e T usavaausuiladydanualazilang nsav
ArAnusauazgadaaiiu ()

3. deAANusauiidigasduiuavisiaasadnisnan
e luUNAILULILAARARY
Tusavaauziniiadeydneailsunzwiuacined
Tofuidesaudiu

4. spaumﬁns:ﬁmazﬁoamuqﬁﬁﬂmﬁfqﬁ deyanaazay
4y Wugavaausiniladydnealianuaazio

5. T&awnsuazlusiuunadiuaslunsgng

nsilaladsrullenaiu:
% R ™ 55—
way 0 vaslauilgvanvisauniing e wiauny =

@;h ey

51mmmsns‘famﬂon'ﬂua“'m%uimuﬂsammsm”:m
winduaaasan'le d1usu EHI635BE winiiu
aadunsansaivndudusulauilseariseiu
uvavahavuasalad11usu EHI977BE tviniiu

& Adau!

13 o Ao 'y & o ) & =
Tainsenziafaundszaun1savaUsaUAILVNUTULINA
o o o = = a
ilavAuarusauguaulduararundavinauavin’ag
A3?



50

ANLUZUNLRZLARAALTL

D_

Q/

AsldviuausivinanaIanuLay

ﬂmﬁommsniﬁoluﬁoﬁﬁuvlm"mumutaa “INEAINNT
vinduifu Wiwee = fawevineu nsviniudiastlaly
mum'smmuamiuumaoﬁonﬁuua“mﬂlmmtﬂaﬂu
AMINaRN A IaAULY lanane = aauagiiy
mwm:nwmaumuuuasumu maﬂm"l,ﬂms.,mmmam Wi
nn = anﬂsaﬂma“mmmmLsuwmamﬂu 0 mLﬂumsﬂm
’L?jmuwmammaammu WINEAINSBURAANSnATIeE
AN Neau 1 iuey =

@ daay!

uinaavnsttlaladviunisvitviudanlusiduasllenadu
itlatadvsruevnaziilaldviudnase

nsilaladvruin

aadIsaadAe WitilaldulwinedaTusidnnase
naatialdorue winsasnisvintduiu Tigeivua
daludidiilu H1 - H6

@ drdey!

a o 'Y = o a
Wuuasavgaaivazduas 2 uninavainilaladeiu
1|

@ drdey!

Tafuilseavinsuuuuieaniin

aim%n‘hmﬂqommmnnLjaﬁmﬂﬁ gurnwitranlwiuse
govitliiAaanusaulupiasnsiatnenaii

P o o o o o
LAAVAIN sl‘msu‘lq.lumiﬂ'semwﬁuuumumu'\

& Adiau!

o o o A o o
‘lw‘iqjuﬂiomwﬁuuumumu'l AULAAVAIINIKUNT
GEL

e[ msaoma'

o MNZAN: WANUAD, WAN, InANLARAY, ALAURFE
], AuvinanAualatu (fesasnang 'induction-ready’
ANEHAR)

4 "Lumm”sm aamur;m NAILAY NDILURAY WA L2ATY
ain msaonswmao

waavasusnzdusueusiudninidvnn:

e dnsusatdanldiiiunn q lwlguiideriausau
IO
o WiMANAYlUMFuS9ARILATRIATD

fluilsz1eamil

a o ° o ' P o
tasadAtuNNEEIusLtauwan WA KN

AUKILAZDIASITIUINT AN
Wwrnsmiauagnsenzulmdnuifuivinoumanismie
11 anAFaugIAIaIAITaIAaLN AU TAuTa L
awLLu'Lwﬁn“ﬁﬁsﬁumwawﬁau’sanssm wingusadae
wiu Lﬂ%aoﬂhﬁmmsaWﬁmmlw"Lm" LlannianIansenei
flaunawmnngdulaulgeaInsninangau

v wWvigwiuan

- .
 pp— Jan51ULAIIA3
- 4 Py ' < da
‘0‘ AMANBAULVIIUUNLNANTG
- % WIUANAA
1 Jp— Jaaguazasai lailzua
v o v AN

e hausatfanlaiiiunn 9 Wwluuiigeainusau
FIaR
o WindnavldNad1ua1vuaILATaIAST

@ ddey!

AUAILAFDIASIADIUUILAZULUSILNNTA

n15 12 T29uilg9anuns

@ drdey!

nomsaaﬂﬂnu"l,umnmwﬁaauuuwummmmﬂiamms
MNeuuuMnuIMvfia Fruwindninuuadia’ani
davfinuinativiay 125 uw. Taruilgoavisuuuinileniin
azdfuauauiazasiulatasei I laadn Tule Aadusa
Ugeanmseaaiaiavaiaualvailagasleiuilseainisiu
naLGeniu



1
Q/ =]

L@ a9suNIUsEININ15 120911

mnaalafu:

o Faounn: A3agANInANTEAGNY 9 (TR
d15asd)

. Lauou"’m:ﬂmmﬁq‘hﬁmqﬂqammsazhoﬁawﬁaieﬁu
NszdunAgougILaziAIaIAIviNANNTRATILANGN
Au (Tesvasvdsasy)

o &u0M: Ao ldTEFUNA U

e RavAdn: AAVLARMTRAU TN

o Ruvdvud: WaauAavvineu

WWaadluaslnduaslailsvanafetaunwiadla q

mn"LaiﬁfuLﬂﬂﬁnuﬂ?ﬂmﬁmm AsanBauinuasnis
vinnuaasusnfansudddnuasnanauinsaacad e
15015 WnnfinsBanldusnis uazniaailuBasilng Auas
gnBaALALEURINILNTTIIWY

AsUszuganavIY

@ FAINUINRDN

38uszudnnavenu

o iadlulla Wilaratasasiiana

e MulATasARILUTaUlTe VSRR uAaLEN T

e ldanusauiiwmdauiavinlviavisauvisaaraia

@ dday!

szdnsnnwiaduilgsaiung

sz@ndnwlguilyarmsduiusAudurugubnalvaag
\3a9ad) LadavaHndiiduiugudnatsdnnitdusayle
SuwavouiavdiunilenasvanTaulgeains ausy
§usuduEnaItUa AsauIgUNAayanIvinaia

51

aruzinaziAdnautiuidse e @a)

Aaunuziinuaztadndudrnisulenziu Hob2Hood
lanalderuansaaendtiu HobHood:

o ilasAulilviunIATasgaRTURNNALEILAATALATY
e YuuadlWanTalauLuLKILATaInAATY

o ullaunatan

o amsumudgaaszuivenduiaiavgaaiu (1au
fafianianiuaiasei’) (tasavgaaiulugdarwiiu
LWEAIaLEN)

@ drdey!

anaAaduinsizalnsaimuquszazlnaiu q tladu

= P = 1% |4 a o
deyeuran landnidae viulduslunuasiniasuar
LONNIANAY

iwndavpaaiuiiaiiidinlenaiu Hob2Hood

wnsasmMsAumAsasgaa i itaeu ey
Worduil igniuladyuilaauacs wasgeaaiuniia
wnav Electrolux NvinvusiuduWvAduiisacideydnwal

=



52

shaevidsunsuilgvainig

ﬂnuauwuﬁsmnamsmﬂ'ma'msaul,l,aun'ﬁ‘mwaomu
°uao‘iﬂjuﬂsaa’mns”tu"Lmﬂumjat&u maﬂmtwummsau
asavanazlifludagriudunislandenudiinduuas

T2iudg9anng

dignunaaIuINTaulge ajmsﬁﬁn'\'sﬁv’oﬁ'\ﬁ'rmfauﬂ'm
navldwaveulaanINAFInile

@ ddey

sayalumsefiliidafuwuimeviniu

& v ° ° AT
Asaval  Taia: nan AUuzn A5 Tadwadveu
o a o
AU NANKUA
] auaInTU9EN AMNADINTT Aghifo] 3%
1
1-2 UARADADIWAD, RYAE: LUE 5 - 25 Ui wauluasonsn 3-8%
fanlnuan Laa16u
1-2 vinlviudoaa: 12080y 1au 10 - 40 wvi Ussanmsuausiilac 3-8%
3 woznuavlieamsifigiunau 25 - 50 ui (RN Rpbl aNIGERRN 8-13%
AAIUN ANTAUDINTNIDNUTI Winuav2n Aualmsndl
SIUNFUADIUNTZNINIUTI
4 doin dan iila 20 - 45 Ui Lingasaldszanaiau 13-18%
T
5 Hosfunse 20 - 60 w1 lfhgedn 1/4 &as sy 18-25%
W59 750 n.
5 vaims Jq7 uazalludBinad 60 - 150 w9l waswadIFIEm 3 Answsan  18-25%
unndiu SIUNFU
6-7 maammswjutaﬂ ﬁumamvmmo auailu uuu“tﬂn’éwﬁo 25-45%
, nasaviuaa, dwila, dawia
fu, 1&n3an, 6y, 58, 12, uwulen,
Ta1in
7-8 maﬂmm's"uu‘mm waEAUs MU, 5-15u vyulilaFonie 45-64%
sudnidadiage, sudin
9 mymﬂsmgumn Ugownaen &g 100%
ia (fg3iiady asu) dudsnaa
P sinthlsunawnn dlaldeuns

ARNAITWAII UL

WoAtuwdsumangamsunislianusauduingduna

un

o o o 2 -
AAIALALND Auazasalue

drdey! auANNTMYINENARATRIFA nAMUITY

amwsulud (1m||,aw1.,a'1ms1nml,ﬁo) aza3anlusdana
Aalvitinanui@nesaguan doifu uawuninlian
jgamsiiaangiisnan wavatnlselaimsivsiannau

tAu'ld



53

aruzinaziAdnautiuidse e @a)

< ' ° as

Aunusinuaziadandudinsulenaiu Sensefry

Watilenaansiiangacravnau:

Ll
<

Butsrdudiaiu (Lisndudasguiaiasasicae
AULAY)
LiiaTasanivinnnauauadsdaiinudsagl
uldiafasaHAfiarayunsonaranu

saei1vTUsunsuilsvarvinsdrnsulenaiu

dayalumsougnsdiatneansansusedunsao
ANAUTAULARLIZOL UTINaL AMUUUT AT URY
aungdl (1du Asuaude) aavarmnsiinasiaszdunises
A1ANUTaUTIgNEaY LABATTEHLAITHVAIAINTAULAZANS
U5 UN I EIUNNIAR NI UNOANTTUANTVINANIUTURENTING
UDIA

LHUANSHIAIAMNNSaUANS L2

STALANSAIAIAINNSAY

120138 T2naan 1-3
lainu 4-6
ilan SLALANSAYAIAINNSAY

iadan Aufleinas avvmea

4-6

wia szAUATTAIAIAINNSDY
duiiavan an'la an'lAvlv 1-3

WENLUALNAT Qn*‘ﬁu 2-4

duiflaiviuune 9, adaus, sudnfidian / gnnad, 4-6

dnsannaa, Laua

qALinuss 7-9

WA szAUATTHIAIAINNSDY
Tuelonan, fu 1-3

Turfonaansay 4-6

wn 4-6




54

@ ddqy!

AsTNzaUIaany 9 a1t liitailuaisiianiusau
MIVAU NIENEUTALALAMNTAULANNNNINATENZLUN
usnldnarlunisrinlisauunnnin

Asznzmnaud syl nay Fry Assist
LdnsengAuLLuiniiy S8aTagauNnsENEINTaNVEa
Tai:

1. ainsengas

2. NebiussiauuAunadnszng

3. aavunse 5 wiaavlsAmundanuvunlnaidas
Auseni liussvindugrusasnseng

> \/

a.  ngngllmINgaN MAAALEINITANILWTHTENINY
Lussiadunsengle

[




ANTALALARZVINANURZANA

o Pl o v \ 3 v
anudzaiatn3daviiavnisladviuuaazasy laiiasav
oo

AN nua~a1mautaua

@ drdey!

sagdianuniansudvunmLaninhiinasanisvineu
2AILATAY

AsaIadeanisn

1. adaseeu: warddnazaia wandawaidin uay
asfiiiana wnld'ldvinanuazaia &13anag
anavinluiiadaaidavinele °L'mn°umm1/|aanunuml,ﬂu
Mawdvuldduudasin NedueuuiudInsgan
unnuranuaefulufauuRu@

winfinsuandsnidaldn
3 v o o [
Was Dilakwvividaaan

winasuandsngalai

NUA u‘lu"*vi'lm'quamshu
Wasigudyduivune 9
ualIR9aan

mnasuandsnlinga
aande 9 Wiladukudu
saafinruLasHAn S
YinAuEzaIaNsTINLAT
finNeaulaotidunivae

55

mﬁ’mqanus‘i’emnm%’a\uﬁuwausﬁ: ATIUAZATU
asui lasiu asuanilsn Asulfaufuaslansiilu
1y T envinannugeaaftArdInsuLAlLafinnia
AUAULRRAGAR

vinauazaaATasmarI UG 9 waztim
nauazaia

lunaurvire Widaiasasliuesariazaia

winasuanlsnliaunse
winaaneIgisnisle q 0
AsMINAEU Tuladnye
wuvlufianaanuuuueiy
Aasdniuiadseains
AvinannuALasdin

nAYAINVNANUFZAIALAN
Gausasua) Tildunen
Wugawaminunideay
dnilasiufienannau
fndsnla 9 luauiae 6aa
Fuviensa &9 nuLvindAY



AsuA Lty

AasuAlaidain

ileyun

guaiilullle

asuala

auhiduay AuRzAiuUWIa
AU TansiunInians
aauiay 9 saadaiu/wn Was
21NA UsaTanusanTILEIY 9 UU
AuURILNTEANLAITIN

Aufanlai'ldsunisvinanugsaa
atnvgnsiay NNsVinANURLAIA/N1g
1hgesnE AUl l'laataales
M33ulsgAu mafinsiaanldudnig
YinANuAZANALN AMAzgABEALAL
Wug1niunisianwy

lafihedansyaniasdin wau Cerapol

sagjunadfufIuMILNdn

1597 IMauaInaILKnRINTUSHaL
UINRFY

m"awﬁmﬂsmmmﬁaanﬁm@ﬁqﬂﬁﬂum
WArdIUsuNIzan miALAaduiIA?
ANULRevasansyanianalainduds
Tiataalanissuilseiu

aaclisgnansadlavidaladeuiaiag
16

* AauevdadziuLLas 2 dasusa
wnnINTUNTaNAY

o Worduguiaiasvineu
o fiasnutihudaluiuiiunemiuau

laldonuiaiasdnasousidofinin
saumaluiairliugs 10 Jui

wagAdavauLasINadadLaen
AuN “Arwuziinislden”
YINANUREANALKNIAILAN

Feyenanfavazdodu uaziniay

ﬂmm’moar;hoag‘lu‘u'aomumai’nﬁa

iingaanannagiduLuas

Azllaldou Juanauiasazdodu  dasuianinniniy

Wata3avasialaenu

3asilanisldenu Ao lgurvatinvasludagizuidas iinnaanannilasiauiaas
Mugasaaruzanusauandoli  Taudparmshisaunnzviouias  wnlguldyearmsidiaiuiuauninag
15104 29naAU 9 sau iasasuetdusnis

WAt uvinAINNsa U e TUlR 14
1indu

Taiutl9a11155au feA1ANNTAUFIFA
wal

Uaaslvlaudssarmsifuniasna

n'lsr;fammmfauajmﬂﬁﬁ'\a”awi'm”n
WeAduLAnAusaudn Tula

ATEAIAINNTauALL 8
YUINIRAITIAU

AMTAANTNRNNUNLTaTA UL

/) "NTIANTWRIIIU”

WeA2u Hob2Hood "l3ivinenu

‘a”mqsnmué’mzywms::whoLmﬁmﬁ%'aa
AnATU IaingNllaunsmIuAN

tfhadeuasiinnedygnaviaile
LRIAIUAN




57

tlayun

guaiiutalle’

asunla

daviafuLzafidusau

wwIavafauatvaiiaullvianaie
Ditaasmuauuaiuly

NatATasAHaua g uuTaulye
21saunaY wnailu

Lifidfyanadanaunag duanagnilalzdeu aldoudey oo
L ULADTUAIUNIAIUAN (g “Msaruau OffSound”).
@ aslng faainddnTud@vinou flaldorwmdasuanialdudnass
azlsng a‘oﬂnm‘[ﬂaaﬁmﬁnu“saﬂoﬁﬂ’uéan quwn “Auuziinsladen”
vinou
asling o “Lifin3agesntulaulseainns Nuesages tulaulseainis

e A3avAR liiINTAN:
o FuruAULnaAIAULATRIAT
WwatAulddwiulauilgeainis

o a%avanilaeasnunaninuIn
aifin

lafin3agaiviungan
laflasasnAfiduruAudnatalng)
A

Nviuuunnuniiiia

wardnmuazlnng

fisiafiawarnlulaiag

nanUaniadavaanainunavane vy
szaznamile aaaihdaanannszuy
Wvhaasnihu tifauaadnass win
Us1ngdnasy Tvidaaaguedusnig

(4] azalsng

fiiafianainluiaiag asanawnsas
AsLanauLiIsanaltla3a9nsd
7lignsiay szuuilavdumnusaugs
Anlildwiutaiuilsvainis tesdiaad
a6 Tuditivingu

tlalafouiaTas iA3avaiiisauaan
navaarulalszunal 30 Jud W
\aldeuTaudgeainnsanads win
ta3avAstiaileun damnunaaga
fawaramglilannansgana wei'lu
ugavdaurANTAUANANdilaY
Udaslviasasaiiduasiiasna uad
q “tasavaiidIniulguilseaiwisuuy
Witlenih” tWagIiasasainuasamLn
Auladuiaaasnaa’lil

mnauaavIsuntlyniznsunaiuayliaunsawnnla
floyu'le nsanfiasadiunuditnliiaviadquauinisane
2avaal TidayannihatganazdianuLanItaie

waavidsngdu

anadauliuilainaaldouisiacatiognaas win'lla
AMsliusNsTaav i ausnIsanAInIafILNUE KU
aghiRaeld3ne sudslureszasnainisiuilssiu
wuziAmAunisuansanmuaziiaulanisiuilssduat

Tunilv&asudsyiu



58

ANTE A

& Adiau!

aun "unanuldaandu”

@ drdey!

AAUNISEAGY

ﬂ'aumsﬁmfam‘%aa Litludindayasdruarvannihausdag
ﬂwLtamoawmumwaommsaa

U

PNC

RUBLRUTEER

a s
a9 Tu6?

‘meao‘lumuaomnmmmﬂsmaul,ﬂsaomnnuu@‘lumm
gnsaduariuMNsYinuRdanaaasfuNNATgIUVINTY

P - '
sdaatuatdaucna

o lime'lWudniignaasufia HO5BB-F Tmax 90°C
(3ag9nin) 3 x 1.5 as.un. IuAulusaLnas 16A vin
Md iy EHI3251BE, 3 x 4 a5.uu. uAuusninas
32A nad& msu EHI635BE, EHI977BE

o &afu (aatdadided/iviag) GaveININENHE
uardafnia 2 v, (aoadaditduuazdinna)

EHI3251
BE

EHIB35BE
.

560*'mi

490+ Qnrw/

EHI977BE

490*‘QP/
S

880*'mm

520mm

dugn 8 ua.

= IPP)

Yo, .
> quen

b1 60 uw.

dfugh
25uu.

* yanewie: szagvingsailuldamuniaiduadusiduusnind viuisiaiasgaaiuniiaiaiuazen
aafan1sfindeiaiasgaaiuwmiiaian




59

UHUNANIELNAURA
u usvaulwi (Thae) 220-240
nNULRATIZR sau (Hz) 50-60
ELECTROLUX
wnwitian Wil EHI635BE 7.4kW
Taiuilgvannng vgs‘i’w'mﬁfi'mum (s Wenzfunwadveu szazatlivnaiu mumuﬁuunaw
AVANANUIDUIR) ilal20v1u (W) WasUFIFA (111i)  1e3avAsIdus
(w) (au.)
sumindenn 1800 W 2800 W 5 145-245
3500 W 5200 W 5 245-280
suvdgdoaine 2300 W 3200 W 10 125-210
suntindeane 2300 W 3200 W 10 125-210
wonustuianlniln EHI977BE 7.4kW
Taiuilg9aniing v!a'i’amuﬁﬁ'mum (s WeAzfunadveu szaznatllvnaiu mumuﬁuunme
AIANANNIAUIIHR) wlatafenu (W) wavugIdEn (111i)  te3avasrdiuc
(w) (3u.)
AUNRUIATINANY 1800 W 2800 W 5 145-245
3500 W 5200 W 5 245-280
suminden 1400 W 2500 W 125-145
sundofonn 1800 W 2800 W 10 145-180
Aurinsdseams 2300 W 3400 W 10 diugin 100
wUULKieNnAdia
faneiu
wnwitaniwilh EHI3251BE 3.7kW
Taiuilgvaniing waa\nummuum (ns WeAduwadvenu szaznatflvnaiu mumuﬁuunma
fuArausausvan) ilal20v1u (W) wasueAn (111i)  edavasiduen
(W) (us.)
AIUNUN 1800 W 2800 W 10 145-180
MAMUNAY 1800 W 2800 W 10 145-180

wasouaslguilsiaisarauansnaduliludiodn
wvzhvanzayaluaise arawldsuwdasldeuidauas

AUIRADILATAIATY

@ FANUINRDN

FlanAaiaaiddoydnmal )
Ianssaﬂmm‘lumiﬂuvmmm.l“lmwas"l,sﬁl,ﬂa ahanilag
mu:maauuauaﬂumwmaouuﬂﬂmr;lmss"l,sz.ﬂ,ﬂawuumsaa
Wi uasaidnnsaiindatnognsiag winioiazaslail
mmsawmﬂmﬂﬁmanwm A huduuazlusiidau J9
Namnmm’“l,ﬂm'isomus"tmﬂaiuwummaommv\samma
frdnounALIauadIn



60

UNEILIAG



NUEILIAR

61



62

UNEILIAG



63

[ nns5uilszAuaay Electrolux

151 Electrolux ¥usaginmnnialuiunsuilssiunasnisdainsasuas Electrolux 'wsamu“lmmuuuwaaaﬂnsmmna’n
LeFumsigainfitaunnwsasTaamauatanizaniiianisudaniaiaaifianaia azdanuauviawlauiaalae
AnALsInTanIsaugenaladaulanin:

o wFavldsunisfndenarldonuatigasadianiziuunasang nissyliuuihauaaowindu

o fimsladieFaslutnuidauaudndwintu waziuldamuuusinuassnédn

o aTaclilasuusnns ingesnn danuan eaauandusu viadaulaslaauanale 9 AlulasuayanaIn
munsmsmmmmu'tmmssnﬂsvﬂuumaommums‘tmﬂﬁuﬂnsmsm"l,mnaummwm Electrolux ta3asviiadusiudnge

10 9 Mldsuliazanflunswgduuasusyn m'ssnﬂsunumﬂummwuLmﬁnnﬁwﬁmungumﬂLLauﬁm'ﬁmongmumau
9 UDIADL mssnﬂ?nuu“l,usmmmsmsasnm agvMsYiNANUREANALATRINAA T

a va

cgwamaaummsnwmianmwummmumsvl,nﬂg]nmmumLLuum’lumsmﬂm ﬂ']iﬂ']’é:\ﬁ/ﬂ‘]:l"l waznsldiasavanaiung
&



64

AuegLagnA

dulnfidia

Layanan Langsung Konsumen: 08041119999 PT.
Electrolux Indonesia

a1m15 Electrolux

JL.Abdul Muis a1 34, wW1ala waidy, Auds annisen
1/1f0 10160

awa:customercare@electrolux.co.id SMS:
0812.8088.8863

WA : 0811.8339.777

f9aTils

Auetguanusina Ins: (+65) 6727 3699 &1inviuane
uazAugusnsaiaaTnsanal

351 auuuusaiea, #01-04
&alis 579713
LR : customer-care.sin@electrolux.com

wLaLde

dudquayusina Ins: 1300-88-11-22 Electrolux Home
Appliances Sdn. Bhd. Magdiinounisn: gia T2-7,
2u 7, naias 2, P33,

WUM 3, ndu wiiade, iiaau 13,

46200 tlag&vanen, aiaan1es

Tnsaiinenu: (+60 3) 7843 5999

unWnafgiineu: (+60 3) 7955 5511

Audauakusing fad: &an C6, Laail 28, andu 15/22,
Taman Perindustrian Tiong Nam, 40200 zggdaay, tafa
al9s

AutquaKusina unnaf: (+60 3) 5524 2521
awa : malaysia.customercare@electrolux.com

ng

Autguanusdinm Tns: (+66 2) 725 9000 Electrolux
dszindlne A14a

a1m5 Electrolux %u 14

1910 auutwuasuaaain

wngtl e agetnw 10310 Insdriinenu:
(+66 2) 7259100

unnafdifnenu: (+66 2) 7259299

awua : customercarethai@electrolux.com

Aduilud
Autguanuiina Tnans:
1-800-10-845-CARE(2273)

grasuguarudtaa: (+63 2) 845-CARE(2273)
Electrolux Philippines, Inc.

gile 4 12F Cyber Sigma Bldg, aaidu atil, uuaduded
na6, man, A&UTlud 1634

Insdwvine'laa: +63 2 7374757

tJu'lafel: www.electrolux.com.ph

dwua: wecare@electrolux.com

Baauu

Audguanusina Tnaws: 1800-58-88-99

ns: (+84 28) 3910 5465

Electrolux Vietnam Ltd.

1fu 9, awauddniinag

76 auula'la - lwu Wity 19a - avladfiu 1, aauly
Tnsdiinenu: (+84 28) 3910 5465

unWnafdgiinenu: (+84 28) 3910 5470

awa: vncare@electrolux.com

davny
&aeiuusnig: (+852) 3193 9888

Aueudnisiasaslalnih DCH 5/F, a1ms DCH, 20 auu
1 249, tANguULUE, gavnyg




C€

P/No.:A24834501 Rev.B



	E_MAN_A24834501_A5_22Jul_EN_B.pdf
	E_MAN_A24834501_A5_22Jul_TH_B.pdf



